APPLE/CELERY SALAD  
2 T. lemon juice

½ t. Dijon mustard

¼ c. olive oil
3 crisp red apples

2 crisp green apples

4 large celery ribs

¼ c. chopped parsley

¼ c. chopped peanuts

Whisk lemon juice, Dijon mustard and olive oil
together thoroughly.  Set aside.  Cut unpared
apples and celery into ¼ inch julienne strips.
Combine with parsley and peanuts.  Toss gently with dressing and chill until served.  Serves 8.





   Margie Grauley
BLENDER SALAD             

(Fifty dollar winner in a newspaper contest!)

1 box lemon jello, dissolved in 2/3 c.
boiling water.  Pour into blender.
Add:

1 c. carrots, sliced

1 small can crushed pineapple, undrained

2 T. vinegar

2/3 c. or 1 small can Carnation evaporated milk

6 oz. cream cheese

Blend and pour into mold (small Tupperware
mold works well.)  Refrigerate till firm.
Serve molded salad  on top of lettuce
and garnish with carrot curls. 





          Kathy Meier                                      
CARMELIZED FRUIT SALAD  

1 can condensed milk

1 small container Cool Whip

Fresh or canned fruit (5 cups or more)

 Boil one can of unopened condensed milk for 1 hour.  Cool completely.   In the meantime, cut up a variety of fresh fruit (in season) combined with canned fruit such as fresh strawberries, peaches, mandarin oranges, canned pineapple,
bananas.  Open condensed milk and fold equal amounts of the milk with Cool Whip into the fruit. 





      Marilyn Priebe
BROCCOLI SALAD
     

2 large bunches broccoli, cut into small pieces

2 c. raisins

2 c. sunflower seeds, dry roasted

2 c. mayonnaise

1 c. sugar 

½ c. vinegar

Mix first 3 ingredients in large bowl.  Blend
together next 3 ingredients and mix with
broccoli mixture.  Refrigerate several hours or overnight.  Serves 16.  Easy to cut recipe in half for 8. 

 Variation:  1 bunch broccoli, 6-8 pieces of
bacon, 1 medium onion (diced) ½ c. grated
cheddar cheese, ½ c. raisins , ½ c. chopped
walnuts (opt.), 1 c. mayo, 1/3 c. sugar,
2 t. vinegar.  Serves 6-8





Louise Sherman
CRUNCHY TURKEY SALAD        

¼ c. sugar

¼ c. vegetable oil

¼ c. vinegar

½ t. salt

½ t. pepper

½ t. garlic salt

5 c. cubed cooked turkey, chicken or ham 

6 c. shredded lettuce 

1 can (8 oz.) sliced water chestnuts, drained 

2 celery ribs, sliced 

4 green onions, sliced 

2 T. sesame seeds, toasted 

2 T.  slivered almonds 

1 can (3 oz.) chow mein noodles 
In jar with tight-fitting lid, combine first six ingred.; shake well.   Combine remaining ingred. in lg. bowl. Add dressing and toss to coat just before serving,  Yield: 16 servings.





Gail Huggins
CHICKEN & BLACK BEAN SALAD  

3 T. olive oil

1 T. lemon juice

3 garlic cloves, minced

2 jalapeno peppers, chopped

2 T. oregano, fresh

1 ½ t. cumin

1 ½ t. salt

½ t. pepper

3 c. chopped cooked chicken

1  15 oz. black beans, rinsed and drained

1 c. frozen corn

1 tomato, diced

3 T. cilantro, fresh and chopped

Whisk dressing together.  Add chicken and all other ingredients.  Toss to coat.   Serves 6.





      Liesl McDowell
EVERYBODY’S FAVORITE 
ORIENTAL SALAD                            

16 oz. pkg. broccoli coleslaw

10 oz. slivered almonds

5-6 green onions, chopped

3 pkgs. Ramen noodles (crushed, uncooked, and without sauce)

1 can kidney beans, drained (opt.)

¾ c. oil

½ c. sugar

2 shakes mustard

1 T. apple cider vinegar

2 shakes soy sauce

Toss slaw, almonds, onions and refrigerate. 
Prepare dressing by mixing oil, sugar, mustard, vinegar, and soy sauce. Mix and refrigerate.
Before serving, toss salad and dressing
together along with uncooked Ramen noodles. 





             Julie Danek
EASY APPLE COLE SLAW  

Shredded cabbage--amt. according to crowd

Shredded carrots

Chopped apple with peelings

Raisins

Place apple in water with lemon juice to keep from turning brown.  Drain well before adding to salad.

 Dressing (may be doubled)

1 c. mayonnaise

½ c. sugar

2 T. vinegar

Mix dressing ahead of time and refrigerate.   Stir well, and mix into salad no more than an hour before serving. 






      Karen Pedersen
GREEK COUSCOUS SALAD   
 2/3 c. couscous

1 can garbanzo beans, drained

½ c. red pepper, chopped

1/3 c. black olives, chopped

1/3 c. green onions, chopped

3 T. olive oil

1 T. fresh lemon juice

¾ c. feta cheese, crumbled

Salt and pepper to taste

3 T. fresh mint for garnish
 Place couscous in medium bowl.  Pour one cup boiling water over and stir to combine.  Set aside until couscous is soft and water absorbed, about 10 minutes.  Fluff couscous with fork.  Add beans, pepper, olives and onion.  Toss.  Mix in olive oil , lemon juice and cheese.  Season with salt and pepper.  Garnish with mint. 





      Nancy Triestram
FROSTY SALAD LOAF 
1 8 oz. pkg. cream cheese

1 c. sour cream

¼ c. sugar

A few drops of red food coloring (opt.)

1 can pitted dark sweet cherries, drained

1 can apricot halves, drained

1 small can crushed pineapple, drained

2 c. miniature marshmallows (opt.)

Cream cheese needs to be at room temperature.  Beat till fluffy.   Stir in sour cream and sugar. You may tint pink by adding a few drops of red food coloring. Add fruits, marshmallows; mix.
Ladle into loaf pan and freeze.
(NOTE: Can be easily doubled, using a tube pan.) 




          Athelyn Buttrill                                             
 LUCIOUS LAYERED SALAD  

(Favorite at Wycliffe Assoc. Mtgs. in Palm Beach Co.)

1 large head lettuce, broken into small pieces

¼ c. (or more) celery, chopped

1 red onion, chopped

1 can water chestnuts, sliced

1 pkg. Frozen peas, uncooked

Dressing:   ¼ c. Mayonnaise,1 T. sugar,
Parmesan or Romano cheese, chopped parsley.

Starting with lettuce, layer the ingredients in a large, glass bowl or 9x13 pyrex.   Cover the
ingredients with ¼ c. mayonnaise. Sprinkle with sugar and cover generously with grated cheese.  Top with parsley and cover.  Let stand in
refrigerator overnight.   Toss when ready to serve. Serves 8-12.

Variations: Can add  bell pepper, zucchini,
shredded cabbage, broccoli, bacon bits.





     Angela Sgambati
GROSSIE’S GERMAN
SAUER KRAUT SALAD

1 c. chopped onion

1 c. chopped celery

1 c. chopped green pepper

1 large jar Claussen's Kraut (any type will do)

1 small jar pimentos

1 3/4 c. sugar

1/2 c. white vinegar

3/4 c. vegetable oil

Drain kraut:Combine all vegetables.Bring sugar, oil, and vinegar to a boil.Cool slightly and add to vegetables..




          Kathy Meier 
½ head iceberg

½ head romaine lettuce 

1 c. celery, chopped 

2  green onions, chopped 

11 oz. can mandarin oranges - drained 

To make this an entree: add cooked chopped chicken  breasts









 Robbie Sell 
MANDARIN SALAD
½ cup sliced almonds
3 T. sugar

In small pan over med. heat, cook almonds and sugar, stirring constantly until almonds are coated and sugar dissolved.  Cool and set aside. 

(caution: nuts burn ...keep stirring) You can make ahead and keep in zip-lock bag. 

Dressing: 

½ t. salt & dash of pepper 

¼ c. vegetable oil 

1 T. chopped parsley (fresh is best) 

2 T. sugar 

2 T. vinegar

Dash of Tabasco 

(Place in container, add lettuce when serving) 
PEANUT CRUNCH SLAW 

4 c. shredded cabbage

1 c. finely cut celery

½ c. sour cream

½ c. mayonnaise

1 t. salt

¼ c. green onion, chopped

½ c. cucumber, chopped

1 T. butter

½ c. salted peanuts, coarsely chopped

2 T. grated Parmesan cheese
Combine cabbage and celery. Mix sour cream, mayonnaise and salt.  Add vegetables.   Mix with cabbage (if preparing in advance, postpone this step).  Melt butter, heat peanuts, add cheese and toss this mixture on top.  Double or triple the recipe depending on crowd. 





             Pat Webster
ORANGE BUTTERMILK SALAD 

1 family-size box orange jello

1 16 oz. can crushed pineapple

2 c. buttermilk

1 lg. (9 oz.) carton Cool Whip

½ c. nuts, chopped

Mini-marshmallows, suitable to your taste

Heat pineapple and jello in saucepan, bringing to boil.   Set aside to cool.  Add buttermilk and nuts.   Fold in Cool Whip and marshmallows.  Pour into 9x12 glass pan.  Stir once or twice while
congealing.  Cut in squares.   Serves 12 or more. 





              Kathy Meier
PINEAPPLE DELITE SALAD   

1 small pkg. lemon jello

10 large marshmallows

¾ c. celery, diced

1 tall can crushed pineapple with juice

¼ c. salad dressing /mayonnaise

1/3 c. grated cheese

½ c. walnuts, chopped

1 c. whipped cream

Dissolve the jello in 1 cup hot water.   Add 10 marshmallows.   Heat until melted.  Add all
remaining ingredients, mix together, and serve. 





             Linda Wheat
PICO De GALLO
               






3 tomatoes, chopped

1 onion, chopped

Fresh cilantro, chopped 

Lemon  juice

Salt and pepper

Garlic Powder
Wash veggies and dice.  Stir in cilantro.
Add lemon juice and seasonings to taste. 

Tomato/onion ratio can be adjusted. 
Serve with chips and crackers.





              Lisa Miser
ROTHA’S PEARADISE SNOWCAP

1 c. dairy sour cream

1 c. miniature marshmallows, melted

1 pkg. raspberry-flavored gelatin

_ c. hot water

½ c. pear syrup (from can of pears)

1 pkg. (10 oz.) frozen raspberries

1 No. 2 ½ can Bartlett pears

Fold sour cream into melted marshmallows.into well-oiled or Tupperware 1 qt. mold.Chill till firm.Dissolve gelatin in hot water.Add pear syrup;till slightly thick.Whip till fluffy; fold in raspberries, reserving a few for garnish. Fold in cut up pears, reserving a few for garnish.Fill mold with whipped gelatin mixture; chill till firm.Unmold; garnish with canned pear halves and raspberries.




          Kathy Meier 
QUIK & YUMMY VEGETABLE SALAD                            

1 can French green beans, drained 

1 can LeSuer peas, drained 

1 can ShoePeg corn, drained 

1 jar Pimentos, drained and diced 

1 green bell pepper, diced 

1 c. green onion, diced 

Dressing:

1 T. salt

1 t. pepper

1 t. water

_ c. vinegar

½c. oil

1 c. sugar 

Mix dressing ingredients together and boil. Cool and pour over veggies. Make at least 24 hrs. in advance.  Stores well.





   Betty Jane Foy
OUR    FIRST   ENCOUNTER WITH   CHRISTIANS   IN   ACTION


Rick and I had been Christians for a
couple of years and each day our desire to share our faith grew, but we really didn’t know how to go about it.  One day when I was home alone  with our two toddler sons, I turned on the Christian radio station and there it was ..an
announcement for “Action Night”, a time of door-to-door witnessing, with a group called Christians in Action.   Rick’s middle name could have been “action” so I knew this was an answer to prayer.


Tuesday night came and I ended up
staying home with the boys while my very
excited husband went to “Action Night”.  The service started with prayer and then pairing up two by two to go out into the neighborhood  of the Community Church/Christians in Action Training Center in Long Beach, CA.   After the witnessing time, there was a radio broadcast, and the most exciting soul-winning reports were the ones chosen to be on the program.   
     TOMATO LEMON ASPIC SALAD
1 can stewed tomatoes 

1 3 oz. pkg. lemon gelatin (can use sugar-free)

3/4 c. mayonnaise 

½ c. chopped green pepper 

1 c. celery, chopped 

1 t. onion, grated
Boil tomatoes, remove from heat and add
gelatin, stirring to dissolve. Add mayonnaise and other ingredients, mixing until smooth. Pour into mold. Makes about 8-10 servings.






   Nell Boone   
ARTICHOKE DIP                  


1 c. mayonnaise

1 c. Parmesan cheese

½ T. garlic powder

2 (14 oz.) cans artichoke hearts,
drained and chopped

1 c. mozzarella cheese, shredded

 Mix mayonnaise, Parmesan cheese, garlic first. Then add artichokes and Mozzarella cheese.  Pour into 8x8 shallow baking dish.  Bake at 375 for 20-30 min. till bubbly or a little brown on top.  Serve with crackers or fresh bread chunks.

       Ruth Shattuck de Arteaga
APPLE PIZZA    




(Crowd Pleaser even in the jungle!)

 9 c. apples, sliced

Crust for two-crust pie

½ c. sugar

1 t. cinnamon (more to taste)

½ c. butter or margarine

½ c. sugar

¾ c. flour

Mix sugar and cinnamon together (more or less cinnamon to taste).  Make your favorite pie crust dough and fit it into a large pizza pan.
Arrange apple slices on crust.  Sprinkle with sugar-cinnamon mixture. Mix butter, sugar, and flour together like pastry and sprinkle this
mixture over top of apples.  Bake at 450 for 30 minutes. 





      Sharon LaBouef
BLENDER QUICHE                                                    

3 eggs

½ cup melted margarine

1 ½ c. milk

½ c. Bisquick

¼ t. salt

Dash of Pepper

Blend all ingredients together in blender.

Options to add to blender mixture before
baking:   

1 cup shredded cheese

½ c. bacon or sausage (browned), ham, broccoli, mushrooms, tomatoes, as desired.

Bake in 9 inch pie pan at 350 for 30 min. 






  Barb Cline
BEST-EVER BANANA BREAD            

1 stick butter or margarine

1 c. sugar

1 ½ c. flour

1 c. mashed bananas

½ c. nuts, chopped

1 egg

1 t. soda

½ t. nutmeg

1 T. water

Blend all ingredients together and pour into
ungreased loaf pan.  Topping: Mix ¼ c. brown sugar, ½ t. cinnamon, and ¼ c. chopped nuts
together until crumbly.   Bake at 325 for one hour until done. 





     Pauline Hebb 
BISCUIT BAKE

2 tubes buttermilk biscuits

1 - 16 oz. jar picante sauce or salsa

1 med. green pepper, chopped

1 med. onion, chopped

1 - 2 ¼ oz. can sliced ripe olives, drained

2 c. shredded Monterey Jack cheese

 Quarter the biscuits; place in a greased 13x9x2 baking dish. Top with picante sauce, green pepper, onion and olives.Bake uncovered at 350 for 20 min.Sprinkle with cheese.Bake 10 minutes longer or until cheese is melted.
Yield:  6 or more servings.





 Marlys Hettinger 
CALIFORNIA ROLL (Popular Sushi Roll)
4 c. sushi rice     

4 sheets of nori (dried seaweed) 

1 avocado 

_ c. crab or imitation meat 

2 T. mayonnaise 

½ t. salt

Sesame seeds
Peel avocado; cut into strips or mash. Put crab in a bowl, mixing with salt, mayonnaise.  Cover a bamboo mat with plastic wrap. Put a sheet of dried seaweed on top of mat. Spread rice on top of seaweed, press firmly. Sprinkle sesame seeds over rice. Turn sushi layer over so seaweed is on top.  Place avocado, crab lengthwise on seaweed.   Roll bamboo mat forward, pressing ingred. inside cylinder-shaped sushi.   Press bamboo mat firmly, then remove rolled sushi. Cut sushi roll into bite-size pieces.  Makes 4 rolls.




Anne-Marie Ozaki 
COLORADO SLOPPY JOES         

1 ½ lb. ground beef

1 stalk celery, chopped

1 green pepper, chopped

1 large onion, chopped

½ can condensed tomato soup

1 c. ketchup

1 T. celery seed

1 ½ t. salt

¼ t. Pepper

2 T. flour

1 T. brown sugar

1 T. vinegar

1 T. mustard

Brown meat, drain off fat.  Chop vegetables with water in blender to save time…..drain.     Add vegetables to meat and simmer until tender.   Add remaining ingredients.  Cook slowly for one hour. Serves  15-18.





           Gary Meier
CHEESE STRAWS                    

 1 lb. sharp or extra-sharp cheddar cheese, grated and at room temp. 

1 stick butter at room temp. 

2 c. self-rising flour 

1/4 t. cayenne pepper (opt.) 

 Use a food processor, mixing half of the
ingredients at a time.Process cheese and
butter first, adding the flour next, and mixing well.  Fill a cookie press and form the straws on an ungreased cookie sheet. Cut to desired length. Bake at 350 for about 15 min. or until lightly browned. Cool on a cookie rack.






  Trudi Hall 
CRAB MUFFINS                        

1 lb. crab meat

1 stick margarine

8 oz. cheddar cheese

2 T. mayonnaise

1 t. garlic salt

1 t. Old Bay Seasoning

Extra salt to taste

2 boxes English Muffins

 Mix ingredients.   Spread on halves of English muffins.   Freeze.  To prepare, put under broiler until brown and cut in quarters.






 Bill Romine 
CRAB DIP                           

1 8 oz. pkg. cream cheese, softened

6-8 oz. fresh or frozen crabmeat

1 T. minced onion

¼ c. mayonnaise

¼ c. seafood cocktail sauce

Dash of Worcestershire sauce

Combine all ingredients in a medium bowl, mixing well. Refrigerate for several hours to allow
flavors to blend. Serve with assorted crackers. Yield: 2 cups.

      Betty Sumey
Fold in half and pinch to close and seal. Have oil hot in a pan and put your empanada in the oil and spoon the oil over the empanada (don't turn them) until they are nice and brown. Makes 18 small empanadas.





 
Lois Reimer 
EMPANADAS                                                                       

2 c. flour
1 t. salt
1 t. sugar, well rounded
¼cup shortening
½cup lukewarm water 

Mix the salt, sugar, shortening and water
together. Then add the flour little by little and mix with your hands until you have a nice soft ball that doesn't stick to your hands. If you need to add more flour or more water, do it
little by little. Then divide into small or large balls (whatever size empanada you want). Either roll out with a rolling pin or shape with your hands into round shape. Put in the middle, either cheese and onion mixture or cooked hamburger, onion, chopped carrots, peas, whatever you
desire. 
Let rise till double in size, 30-40 min.  Bake in preheated 350 oven for 40-50 min. or till done.  Brush with soft butter; sprinkle with salt.   Makes 1 round loaf.





      Kathy Meier 
Gramma’s Dilly Bread

 1 envelope active dry yeast

¼ c. warm water

1 c. cream-style cottage cheese, heated to lukewarm

2 T. sugar

1 T. instant minced onion

1 T. butter

2 t. dill seed

1 t. salt

¼ t. baking soda

1 egg

2 ¼ to 2 ½ cups unsifted all-purpose flour
Soften yeast in warm water.  In mixing bowl, combine cottage cheese, sugar, instant onion, butter, dill seed, salt, soda, egg and softened yeast.   Slowly beat in flour to form stiff dough.  Cover.  Let rise in warm place till light and
double, 50-60 min.   Stir down.  Turn into
well-greased 8 inch round casserole.   
PUMPKIN MUFFINS                

 2 ½ c. flour

1 ½ c. white sugar

1 ½ t. baking powder

1 t. salt

1 t. soda

1 T. wheat germ (opt.)

1 ½ t. cinnamon

3 eggs

1 ½ c. oil

1 ½ c. pumpkin

 Mix dry ingredients in one bowl.  In another bowl beat eggs slightly; add oil and pumpkin.   Combine egg mixture with dry ingredients.  Grease muffin tins and fill each round at least half full.    Bake at 350 to 375 for 20 minutes or more.   Yield: 2 doz. or more muffins.





      Sharon Allen 
GUACAMOLE                    

 2-3 ripe avocados

Seasoning salt

Garlic salt

Chili powder

Fresh cilantro, chopped

Lemon juice (opt.)

Smash up avocados in bowl with a fork.  Add spices to taste.  Stir in chopped cilantro.   Save 1 avocado pit to put in leftover guacamole to keep it from turning brown.

 




 Lisa Miser 
Let rise till double in bulk.   Bake 350 for 45 min in middle rack of oven.  NOTES:   To make wheat or rye bread, substitute 2-3 cups of the type you want for the white flour.  You may also add wheat germ.  Makes 2-3 medium loaves.   






Gary Meier 
Guppie’s Bread                    

( This bread takes some practice.  Get yourself a big tomato slice, some mayo, and enjoy a real homemade sandwich!)

2 pkgs. dry yeast

1 c. oatmeal

2 t. salt

1/3 c margarine or cooking oil

½ c molasses, honey or syrup

4-6 c. flour

wheat germ (opt.) 

Mix the yeast in 1/3 cup very warm water.  Let stand.  Pour 2 c. boiling water over oatmeal, salt, and margarine or cooking oil.   Let stand till warm.  Add molasses, honey, or syrup, Sprinkle kneading board with flour.   Add 4 cups of flour gradually (increasing to 6 as needed) to make dough smooth and elastic as you are kneading. Let stand until doubles in bulk.  Knead down and put into heavily greased (Crisco works well) pans.  Aluminum works better than glass. 
Remove saucepan from heat. Stir chopped
spinach, water chestnuts, cheddar cheese and vegetable soup mix. Spoon dip into a 1 quart
casserole.   Sprinkle with Parmesan. Bake dip
until it is bubbly and cheese is melted, 10-15 minutes. Serve warm with sliced baguette bread. 8 servings






 Lois Reimer
HOT CHEESY SPINACH DIP                                      

2 T. butter
¼ c. onion, chopped
2 cloves garlic, minced
1 T. flour
1 _ c. half-and-half
2 pkg. (9 oz.) frozen chopped
spinach, thawed, well-drained
1 can (8 oz.) water chestnuts, drained and sliced
1 c. shredded cheddar cheese
1 pkg. dry vegetable soup mix
¼ c. shredded Parmesan cheese

Preheat oven to 425.  Melt butter in a large saucepan over medium heat. Add onion and
garlic; cook and stir until onion is crisp-tender and garlic is fragrant, 2-3 minutes. Stir in flour; cook and stir an additional minute. Add
half-and-half and cook, stirring constantly, until mixture boils and thickens, about 2 minutes. 
Pebre - Chilean Salsa

(This is used on baked potatoes & grilled meats.) 

 3 T. cilantro, chopped fine 

1 medium onion, chopped fine 

2 eyes of garlic, chopped fine 

2 tomatoes, peeled and chopped fine 

Vegetable oil, vinegar, salt & pepper to taste 

(Hot peppers can be added) 

Chop tomatoes separately, saving all juice.When mixing all the other ingredients in a
medium bowl, add as much juice as needed to get the consistency you desire.  Chill and serve.






 Robbie Sell
MORNING GLORY MUFFINS                                   

(Lots of nutrition and health in a muffin!)

1 c. white sugar

2 c. flour

2 t. cinnamon

½ t. salt

2 t. soda

½ raisins

½ nuts, chopped

1 apple, grated

2 c carrots, grated

3 eggs

2 t. vanilla

1 c. salad oil

In large bowl, mix sugar, flour, cinnamon, salt, soda. Stir in raisins, nuts, apple, carrots.  In a bowl, beat eggs, vanilla, salad oil.  Stir into flour, mixing just enough to moisten. Spoon into greased muffin pan, filling almost to top. Bake about 20 min. at 350. Makes 14 large muffins.     

        

        Lois Hultberg 
SAUSAGES IN A BLANKET                           

 2 tubes of 8 crescent rolls

1 pkg. of mini-sausages (Little Smokies)

½ c. butter

½ c. finely chopped pecans

3 T. honey or maple syrup

3 T. brown sugar
 Unroll crescents and divide each roll into 3
triangles.  Wrap each sausage with a piece of crescent roll.  Mix remaining ingredients and spread over bottom of 9 x 13 baking pan or dish.  Place wrapped sausages on top and bake
uncovered at 400 degrees for 15 minutes or
until rolls are browned.  You will probably have some crescent dough left over to use as you please.





    Terrie Barker 
RED PEPPER HUMMUS                                              

One 15 oz. can chickpeas, rinsed and drained 

1 c. roasted red pepper (water-packed) 

¼ c. Tahini (sesame paste) 

2 T. fresh lemon juice 

3 cloves garlic 

1 t. ground cumin 

Salt and fresh ground pepper to taste 

2 T. chopped fresh parsley 

In blender or food processor, combine
chickpeas, red pepper, Tahini, lemon juice,
garlic, and cumin.  Process till smooth. Season with salt and pepper. Transfer to bowl and top with parsley. Serve on crackers, chips, pita
triangles or cut-up vegetables.






Gary Meier 
For cinnamon rolls, roll thin, sprinkle with
cinnamon and sugar. Roll up and slice ½ to ¾ inch thick.  Let rise. Bake 15 min. at 425.  Glaze with powdered sugar, canned milk, ½ t. almond
flavoring. Brush on rolls when hot.

Optional: Add  nuts, and or raisins when you roll out the rolls.






  Barb Cline 
REFRIGERATOR DINNER OR SWEET ROLLS                       

1 c. melted margarine

2 ½ c. warm water (not hot)

2 packages (2 T.) yeast

¾ c. sugar

2 t. salt

4 eggs

7 ½ c. flour

Combine all ingredients in a large bowl; blend thoroughly. Cover and refrigerate 6-8 hrs.  Punch down occasionally as it rises. Can be
refrigerated up to 4 days. Turn out onto 
well- floured surface. Pat and roll to shape
desired.   Put in greased pan and cover.   Let rise 45 min. to 1 hr.   Bake at 375 for 12 min. Note: dough will be sticky to handle. 
For dressing, in a screw-top jar combine flavor packet from the Ramen noodles, vinegar, orange juice, salad oil, and hot pepper sauce. Cover and shake well.  Set aside.  In large salad bowl
combine salad greens, veggies, orange slices; toss gently to combine.  Break Ramen noodles into pieces; add to greens mixture.  Cover and chill up to one hour.  Pour cooking oil into a wok or large skillet.  Heat over med-high heat. 
Stir-fry chicken in hot oil for 2 - 3 minutes or until no longer pink.  While chicken is cooking, pour the dressing over the greens mixture; toss gently to coat.  Let stand about 5 minutes to soften noodles, tossing occasionally.  Add chicken and pan juices to the greens mixture; toss gently to combine.  Sprinkle with pepper.  Serve immediately.  Serves 16-20 




 
          Dawn Carnill
TERIYAKI CHICKEN-NOODLE SALAD 
1 3 oz. pkg chicken or oriental Ramen noodles

¼ c. rice vinegar or white wine vinegar

2 T. orange juice

2 T. salad oil

Few dashes hot pepper sauce

6 c. torn mixed salad greens

2 c. assorted veggies (bean sprouts, pea pods, sliced carrots, yellow squash, zucchini or
cucumber)

2 oranges, peeled, halved lengthwise & thinly sliced

2 T. cooking oil

12 oz. skinless, boneless chicken breasts, cut into thin strips 

Coarsely ground pepper

In a small bowl, combine the dressing
ingredients. In a large skillet, cook and stir chicken in oil and butter until no longer pink; drain. Add 1/2 cup salad dressing; cook 1 minute longer. Place the salad greens in a serving bowl. Top with chicken, sliced strawberries and
walnuts.  Garnish with whole strawberries if
desired. Serve with remaining dressing.
Yield: 4 servings.

   






Lois Reimer                                
STRAWBERRY CHICKEN SALAD     


DRESSING:
½ c. honey
½ c. red wine vinegar
4 t. soy sauce
1 garlic clove, minced
½ t. ground ginger
¼ t. salt
Dash pepper
SALAD:
1 lb boneless skinless chicken breasts, cut into strips
1 T. vegetable oil
1 T. butter
8 c. torn mixed salad greens
1 pint fresh strawberries, sliced
¼ c. chopped walnuts

TACO SALAD



1 can tomato soup 

1 can kidney beans

1 can ranch style beans

1 can black beans

1 lb. ground beef (90% lean) or ground turkey breast or bison

1 pkg. taco seasoning (or 3 T.)
Brown the beef in hot skillet.  Drain beans and add beef, tomato soup, taco seasoning, and 1 c. water.  Bring to boil on medium high heat
stirring constantly.   Simmer for 30 minutes, stirring occasionally.  Serve over corn chips.

Delicious piled on with steamed rice, chopped tomatoes and lettuce, taco sauce, sour cream, shredded cheese, etc. 





       Sue Giesbrecht
SPINACH STRAWBERRY SALAD


9 c. baby spinach

1 pint fresh strawberries, halved

½ c. slivered almonds, toasted.

 DRESSING

¼ c. vegetable oil

2 T. sugar

2 T. cider vinegar

1 T. chopped onion

1 tsp. poppy seeds

1 tsp. sesame seeds

¼ tsp. paprika

1/8 tsp. Worcestershire sauce
In a large bowl, combine the spinach,
strawberries and almonds.  Place dressing 
ingredients in a blender; cover and process until combined.  Pour over salad and toss to coat.  Serve immediately.  Yield: 6-8 servings. 





   Sue Giesbrecht
Pour over 1st layer and chill until firm. Cut into squares and serve each on lettuce leaf.   This can also be poured into mold so that when
inverted it becomes a colorful salad, especially pretty at Thanksgiving or Christmas. Serves 8 or more.                                          



                

Lucy Moore
LAYERED CRAN-CHICKEN SALAD 

2 envelopes plain gelatin

2 c. (1 16 oz. can) whole cranberry sauce

1 c. crushed pineapple

½ c. nuts, chopped

1 T. plus 1 t. lemon juice

¾ t. salt

1 c. mayonnaise

2 c. cooked chicken, cut into small pieces

½ c. finely diced celery

2 T. chopped parsley (fresh is best)

Dissolve 1 pkg. gelatin in ¼ c. water in double boiler.  Heat just until gelatin dissolves.  Add cranberry sauce, nuts, pineapple, and 1 T. lemon juice.   Mix well and pour into 9x12 dish (glass) and chill until firm.   Dissolve other pkg. gelatin in ¼ c. water in double boiler.  Blend in
mayonnaise, ½ c. water, 1 t. lemon juice, salt and add to gelatin mixture.  Mix in diced chicken, celery, and parsley. 
CEBICHE DE CAMERONES

(Ecuadorian Shrimp Cocktail)

1 lb. bag of deveined and de-tailed frozen shrimp

1-2 onions sliced in rounds

2 c. orange juice

½-1 c. ketchup

¼ cup lemon juice

2 T. cooking oil

Dash hot pepper sauce (or cayenne powder), salt, pepper, garlic and finely chopped parsley

Bring water to boil in saucepan.  Add shrimp and onions; cook until water returns to a boil. Shrimp will turn pink and onions will be crisp/tender.  Drain well.   Combine with remaining ingred.  Chill well.  In Ecuador it is a custom to add salted popcorn to the top of each serving.  Serves 8-10.  For variety, substitute mild white fish for shrimp, cooking just until turned white and slightly flaky.





    Terrie Barker 
SEVEN LAYER DIP                    

1 c. Guacamole

1 ½ T. fresh lime juice

¼ c. fresh cilantro, chopped

¼ c. salsa or pico de gallo

8 oz. sour cream

1 pkg. or 1 oz. Taco seasoning mix

4 tomatoes, diced

1 bunch green onions, finely chopped

2 c. refried beans

2 c. shredded cheese

¼ c. black olives, chopped

Salt and pepper to taste

In a medium bowl, mix guacamole, lime juice,
cilantro and salsa. Season with salt and pepper.   In a small bowl, blend the sour cream and taco seasoning.   In a 9x13 dish or large serving
platter, spread the refried beans.   (Top with cream mixture, tomatoes, onions, cheese and black olives.  Serve with tortilla chips.)



   

   Lisa Miser
THE “NOW FAMOUS” CHEESE RING  

(Interesting combination of Flavors!)

1 lb. sharp cheddar cheese, grated

1 c. pecans, chopped

¾ c. mayonnaise

1 med. onion, grated

1 clove garlic, pressed

½ t. Tabasco

1 c. strawberry preserves

 Combine all ingredients except preserves and mix well.  Chill.  Mold into ring.  Fill with
strawberry preserves.  Serve with crackers.





     Jean Worthy 
TABOULE                      

(A traditional dish from N. Africa and Lebanon, very popular in Europe)

1 cucumber, chopped

3 tomatoes, chopped

4 green onions, chopped or small onion, chopped

Fresh parsley, chopped (to taste)

Juice from one lemon or lime

2 T. Olive oil

Salt and pepper to taste

1 c. couscous

 Cut up vegetables.  Splash with oil, juice, salt and pepper.  Add couscous, mixing well.
Refrigerate for at least 6 hours or overnight.




     Francoise Dossmann 
The pastor stood at a small stand in front.  He welcomed us warmly and began playing his guitar.  Several hymns were sung, in Spanish, of course.  We joined in the best we could. 


I kept thinking how dark it was in this place.  Will these Ecuadorians get anything out of this service? What will we get out of it?


Then the pastor began delivering a
message, quite slowly at first, so our guide could interpret for us.  He spoke of the need of
salvation…how important it was to know
Jesus…how Jesus could change a cold heart…could change a person weighted down with distrust and anger…could change a sinful life into a life that projected warmth,
compassion and the love of God. 


HOW?  By asking Jesus into your life, asking Him to change your ways, learning to
communicate through prayer, watching miracles unfold.  As the pastor warmed to his message, his enthusiasm soared, as did his energy level.  I was watching the people on my left, the
Ecuadorians.  Several listened intently.  Others
WHERE  IS  THE  LIGHT?

Last Spring I had the privilege of going on a short-term missions trip to Ecuador, in South America.  We stayed in Papallacta, which is situated on the western side of the Amazon Jungle and the eastern side of the Andes
Mountains.  Because Papallacta is so near the Amazon Jungle, the weather is mostly rainy and foggy, at least that is the way it seemed to me, so I felt justified in labeling the area as a rather dreary and dismal place to live.


One evening we were invited to attend a service in a small windowless cellar that served as a church building.  The room seemed as dark and dreary as the weather outside.  As we slowly navigated the narrow unlit path to the entrance, I was wondering what to expect.  The room had twelve rows of benches (no backs) that were
divided into two sections by a center aisle.  About fifteen women and children from the
village occupied the left side. The members of our work team sat in the section on the right. 
Bring stock to boiling point.   Add peas to stock.   Pour flour mixture into kettle, stirring
constantly until mixture thickens.  (Cream makes mixture thicker, milk thinner).  Add chicken.   Reduce heat.  Prepare dumplings and drop by spoonfuls onto the gently boiling liquid.   Cover kettle tightly and cook 12 minutes without
lifting cover.   After 12 minutes, test with toothpick to see if dumplings are done.   Serve in individual bowls by spooning mixture into each bowl and putting dumpling on top. 4-6 servings.

NOTE: If using just chicken breasts, add a chicken bouillon cube, reduce salt  ( beginning of the recipe ) for added flavor.

 Parsley Dumplings: Sift together into a bowl: 1 c. flour, 4 t. baking powder, and 1 t. salt. Make a well in the center of the dry ingredients.  Combine ¼ c. oil, 1 ¼ c. milk, and ½ c. finely chopped parsley.  Add all at once to dry ingredients.  Stir only until dry ingredients are moistened (do not beat).





       GARY MEIER 
AUNT HAZEL’S FAMOUS CHICKEN AND DUMPLINGS           

 1-2 pkg. chicken breasts
(or breasts and thighs)

3 stalks celery, sliced

1 onion, chopped

1 c. sliced carrots

2 t. salt

1 t. sugar

½ c. flour

¼ t. pepper

1 c. light cream (or milk)

1 c. frozen peas 

Wash chicken and put in kettle with next 3
ingredients and 5 c. boiling water.   Cover tightly and bring to a boil; reduce heat and simmer about one hour.  Add salt and sugar.   Remove chicken and cool.   Cut into bite size pieces.  Combine flour and pepper and blend in cream a little at a time until smooth.   
GINGER CARROT SOUP 

(A wonderful treat in hot Florida served cold!)

2 cans Swanson Vegetable Broth

1 lb. carrots (6 medium), peeled and thinly sliced

1 small potato, peeled and thinly sliced

1 small onion, thinly sliced

A dollop of sour cream

Finely crumbled candied ginger

Bring broth, carrots, potato and onion to a boil. Reduce heat, cover and simmer 6-8 minutes until veggies are tender.  Remove from heat; let cool slightly.  Puree soup in batches in a blender until creamy and smooth.  Top each serving with a dollop of sour cream and finely crumbled
candied ginger (the secret that makes this
delicious!)  Chill and serve cold (can be served hot as well).   Serves 4.




    Lollie Peckham 
BARLEY SOUP
2 c. water

4 carrots, sliced

2 potatoes, cubed

3 medium onions, chopped

1 can green beans

1 quart broth (chicken or beef)

¼ c. barley

2 celery stalks, sliced

2 cans stewed tomatoes

¼ t. thyme

1 t. salt

1/8 t. pepper

1 lb. ham, chicken, or turkey, cooked and chopped.

Combine all ingredients, bring to a boil, then lower heat and cook until all is tender.





      Ruth Baxter 
Cook first 5 ingredients and ½ teaspoon salt in hot olive oil in a large Dutch oven over
medium-high heat, stirring constantly, 8 minutes or until beef browns and vegetables are tender.

Stir in remaining 1 teaspoon salt, crushed
tomatoes, ½ cup beer, and next 6 ingredients, and simmer, stirring occasionally, 30 minutes.  Stir in remaining 1 cup beer, broth, and beans, and simmer, stirring occasionally 45 minutes or until thoroughly heated.  Garnish, if desired.  Yield: 12 cups.






David Miser 
BLACK BEAN CHILI
1 lb. boneless top sirloin steak, cut into 1-in. cubes

2 onions, chopped

1 medium-size green bell pepper, chopped

1 jalapeno pepper, seeded and chopped

3-4 garlic cloves, minced

1 ½ t. salt, divided

3 T. olive oil

1 (28 oz.) can crushed tomatoes

1 (12 oz.) bottle dark beer

2 T. chili powder

1 T. ground cumin

1 t. sugar

2 t. dried oregano

1 ½ t. ground black pepper

¼ t.  ground red pepper

2 c. beef broth

3 (15 oz.) cans black beans, rinsed and drained

Garnish: shredded cheddar cheese 
BRUNSWICK STEW                                 

1 hen (4/5 lbs.)

Pork roast  (3 lbs.)

1 c. onion chopped

2 c. chicken broth

2-3 cans creamed corn

Juice of one lemon

1 14 oz. Bottle catsup
1 8 oz. Bottle Worcestershire Sauce

1 T. vinegar

 Cook meat till tender and falls off bone.

Shred meat and add all ingredients, simmering for 1 hour.

Variations:  Add canned tomatoes, baby limas.





     Eva Shepherd
BOLIVIAN STEW
1 lb. hamburger 

¼ c. oil

3 garlic cloves, crushed

2 c. white onion, chopped

1 c. fresh tomatoes, chopped

1 c. fresh peas

½ T. ground red pepper (not cayenne)

½ T. chili powder

1 t. cumin

1 t. oregano

½ cup fresh parsley, chopped

Salt and ground pepper

3 c. broth or water
Saute onion and garlic in oil.  Add meat and cook until browned.  Add tomatoes and spices, mix well and let cook a few minutes.  Add peas (frozen) and broth and bring to a boil.  Reduce heat and simmer for an hour.  Serve over white rice and boiled potatoes.






  Lisa Miser 
CLAIRE’S CRAB SOUP               

2 lb. chuck roast

Fresh veggies

1 large can tomato sauce

1 lb. fresh crab meat

Old Bay Seasoning

 Cover roast with water and cook until tender. Shred or cut up meat in small pieces and return to broth in pot.  Add veggies as you would for vegetable soup to your liking. Add water as needed, tomato sauce, and cook until all is
tender.  Add crab and Old Bay Seasoning to taste, simmering until flavor blended.






 Bill Romine 
CHEDDAR CHOWDER            

2 c. shredded cheddar cheese

2 c. diced potatoes

1 c. diced cooked ham (opt.)

½ c. sliced carrots

½ c. diced celery

¼ c. chopped onion

Salt and pepper

¼ c. margarine

¼ c. flour

2 c. milk

 Add 2 cups boiling water to potatoes, carrots, celery, onion, salt and pepper.   Cover and
simmer 10 min. or until done.   Do not drain.   Make a white sauce with margarine, flour and milk.  Add cheese, stir until melted.   Add
vegetables and ham.   Heat, but do not boil.





         Linda Wheat 
CORN CHOWDER







2 ½ c. peeled and diced potatoes

½ c. diced onions

1 ½ c.  canned corn, drained

1 c. creamed corn

1 c. evaporated milk

1 T. butter

Salt and pepper
 Boil potatoes and onions in 2 ½ cups water.  When cooked, add canned corn, creamed corn, milk and butter.  Simmer, add salt and pepper to taste.





   Jennifer Koenig 
CLAM CHOWDER
1 8 oz. can minced clams (reserve juice)

1 chicken bouillon cube or granulated powder

½ to 1 T. dried minced onion

2 large potatoes diced

2 carrots, sliced

1 10oz. Can cream of celery soup

1 ¼ to 1 ½ c. milk

8 oz. coarsely grated jack cheese

½ T. dry parsley flakes or 2 T. fresh parsley diced
Put 1 cup water, the reserved juice from clams, the bouillon, the diced potatoes, carrots and the minced onions together into 3 qt. pot.  Start on medium high until boiling and then on low for 20 to 30 minutes.  Now turn heat to medium and add the celery soup, milk, grated cheese,
parsley, and  reserved clams.  Stir and heat till the cheese is melted.





   Sue Giesbrecht 
Cream of Tomato Soup                                

16 oz. can whole tomatoes with juice 

1/2 c. chopped onion 

1 T. chopped parsley 

1/2 t. sugar 

1/4 t. crushed basil (fresh is best) 

1/8 t. pepper 

2 T. butter or margarine 

1 1/2 T.  flour 

1 c. chicken broth 

1/2 c. milk 

1 t. baking soda 


In saucepan, combine tomatoes/juice with onion, parsley, sugar, basil, pepper. Bring to a boil; simmer for 20 min.  Pour hot mixture into a blender or food processor; blend for 30 sec. Melt butter in saucepan.  Stir in flour, gradually add broth; bring to a boil, stirring constantly. Add mixture; simmer 5 min.  Add soda (will foam). Stir in milk; cook 1 minute longer. Serves 4. 


          

                     Faye Fittery 
CREAM OF CARROT AND RICE SOUP 

3 T. butter

½ lb. (2 large) carrots, thinly sliced

1 med. onion, thinly sliced

1 qt. (4 c.) chicken stock

¼ c. long-grain white rice

1 t. salt

½ t. freshly ground white pepper

1 c. whipping cream

1 T. minced fresh parsley or chives (garnish)

Melt butter in heavy 3-qt. saucepan over low heat.  Add carrots, onions, cover; cook about 15 min, stirring to prevent sticking.  Stir in stock, rice, salt, pepper.  Cover; simmer until
vegetables are tender (30-40 min).  Transfer to processor/blender in batches and puree.  Return to saucepan.  Stir in cream (if soup is too thick, thin with stock or water). Place over low heat and bring to simmer.  Taste; adjust seasoning.  Ladle into tureen; garnish as desired.                                        



         Jean Worthy 
CROCKPOT CHEESE SOUP 

 3-4 chicken bouillon cubes

1 c. onion, chopped

1 c. celery, chopped

1 c. potatoes, cubed

1 c. carrots, chopped

1 16 oz. frozen Italian or California
vegetable mix

(Omit carrots from above if mix has carrots)

2 cans cream of chicken soup

1 lb. Velveeta Cheese
 Mix in crock pot with 1 can of water and cook on low about 6 hours.





   Athelyn Buttrill 
CREAMY CHICKEN NOODLE SOUP

1 T. butter

1 large onion, chopped

3 c. chopped cooked chicken

3 cans 14 oz. chicken broth 

1 can cream of mushroom soup

1 can cream of chicken soup

8 oz. spaghetti broken into 2” pieces

7 celery ribs, diced

6 medium carrots, diced

1 t. poultry seasoning

1 t. grated lemon rind

2 c. milk

2 c. shredded sharp cheddar cheese
Melt butter in a Dutch oven over medium heat; add onion and sauté until tender.  Stir in chicken and next 8 ingredients; bring to a boil.  Reduce heat, and simmer 45 minutes.  Stir in milk;
return to simmer.  Remove from heat; let stand 10 minutes. Sprinkle each serving with cheese.





 Nancy Triestram 
FRENCH ONION SOUP

(The Real Thing!)

2 lbs. (6 large or 7-8 small to medium) onions

Butter or Oil (whichever you prefer)

½ lb. (2 cups) Swiss cheese, grated

Bread, French baguette or sliced bread

Salt and pepper to taste

 Peel the onions and cut into thin slices.   Brown in butter or oil.  Cook slowly in a large pan for about 20 minutes, stirring occasionally.  When the onions are brown, add 2 qts. water and season.  Bring to a boil and cook for about 15 min.   Meanwhile, cut the bread into small pieces and broil (toast) in the oven until golden brown.  Put some pieces into each bowl (about ¼ of the bowl) and sprinkle with grated cheese.   Pour the soup into each bowl. A little butter can be added on top. C’est pret!  (It’s ready!)   Bon appetit!    Serves 6.





  Daniel Dossmann 
CUPISO (Water Turtle Stew)          

(Is this for real?  Yes, straight out of a jungle cookbook!)

1 Turtle

Flour

Salt

Chopped Onions

Seasonings

Worchestershire Sauce

Soy Sauce

Water

Turtle should be killed within two days after
begin caught. Remove all the meat and cut fine.  Dredge with flour and salt.  Add chopped onions, seasonings, Worchestershire sauce (can this be found in the jungle?), soy sauce, water.   Serve with rice or fried noodles. Bean sprouts may be added---delightful touch. Add salad, sweet, and you’re all set!





   Karen Pedersen
Crush garlic in salt.  Saute the mushrooms in olive oil until lightly browned.   Combine
mushrooms and garlic with the remaining
ingredients in a stainless steel or glass bowl.   Cover and chill at least 3 hours or overnight.





    Lollie Peckham
GAZPACHO                   

1 clove garlic

2 t. salt

1 c. mushrooms, chopped

3 T. olive oil

2 onions, chopped

3 green peppers, chopped

6 tomatoes, chopped

1 c. celery, chopped

2 cucumbers, chopped (remove most seeds)

2 t. chives, chopped

1 T. parsley, chopped

1 t. finely ground black pepper

½ t. Tabasco sauce (or favorite hot sauce)

1 t. Worcestershire sauce

½ c. tarragon wine vinegar (or cider vinegar plus chopped tarragon)

4 c. tomato juice (or V-8 juice) 

Cook and stir green peppers and onions in hot crock pot in olive oil.  Combine tomato paste and peanut butter.  Stir into above.  Add broth and seasonings.  Stir in chicken.  Cover and cook on low for 3 hours.  Serve over rice and choice of toppings.





 Lynn Miser 
GROUND NUT OR PEANUT STEW
2 green peppers cut into rings

1 med. onion, cut into rings

2 T. olive oil

6 oz. tomato paste

¾ c. peanut butter

3 c. chicken broth

1 t. salt

1 t. chili powder

1 t. sugar

½ t. ground nutmeg

4 c. cubed cooked chicken 

6 c. hot cooked rice

Choice of Toppings: Peanuts, raisins, chopped hard-boiled eggs, chopped apples, shredded carrots, chopped onion, crushed pineapple, chopped oranges 
Simmer 1 hour or until veggies are to your taste.  Macaroni can be added, cooking separately and adding at the end. Remove bay leaf before
serving.  Serve with grated Romano cheese.  This is simple and better made the day before. Mangeamo!






   Angela Sgambati 
ITALIAN MINESTRONE SOUP 

1 T. olive oil

2 15 oz. cans white canellini (or great northern) beans, rinsed.

1 medium onion, diced

1 clove garlic, minced (more to taste)

4-5 carrots, peeled and chopped

2 stalks celery, chopped

¼ head of cabbage, shredded (3-4 c.)

3-4 small zucchini or yellow squash (or both) chopped

1 28 oz. can diced tomatoes with juice
Place beans in a large soup kettle, mash some of the beans.   Add olive oil, onion, garlic, heating up to saute onion until they begin to soften.  Add all the veggies, tomatoes and seasonings (basil, parsley, oregano to taste…add bay leaf). 
BORSCHTBEET SOUP 

1 lb. boneless beef chuck, cut in 1 in. cubes

1 can (8 oz.) beets with their liquid, chopped

4 med. tomatoes, cored, peeled, and chopped

or 1 can (28 oz.) crushed tomatoes

2 small carrots, peeled and chopped

½ small cabbage, cored and shredded

½ stalk celery, chopped

1 small yellow onion, chopped

1 t. salt

¼ t. black pepper

In lg. saucepan, bring beef to simmer in 6 c.
water over mod. heat.Cook, covered 1 hr.
skimming when necessary.all remaining
ingred. except sour cream.Cover partially and simmer 2 more hours.this point, soup may be cooled, refrigerated in a tightly covered
containerup to 3 days (flavor improves). Serve cold or hot with dollop of sour cream.8 or more servings.

     Louise Sherman 
LENTIL STEW





2 T. olive oil

2 celery stalks, diced

2 medium carrots, diced

1 medium onion, diced

2 small garlic cloves, minced

1 ½ c. dried lentils, rinsed

2 qts. Chicken broth

½ bay leaf

⅛ t. oregano

⅛ t. basil

Pinch thyme

Salt and pepper to taste

2 medium red potatoes, scrubbed and diced

1 T. cider vinegar 


Saute first six ingredients for 7-8 min., then cook 2 minutes, stirring.   Add chicken broth; bring to a boil; simmer for 1 hr. until lentils are tender. Add bay leaf, seasonings and potatoes.  Cook 20 minutes.  Stir in vinegar. Serve with sour cream/plain yogurt/scallion garnish.



    
    Jennifer Koenig
Heat oil in a large pot.  Add tomato, green
pepper, onion, and corn and saute until tender.  Add jalapenos, chicken broth, garlic and cumin and bring to a boil.  Simmer for 5-6 minutes.  Add chicken and tomato puree.  Simmer until hot, about 15 minutes.  Add chopped cilantro and the lime juice 2-3 minutes before serving.

To serve: Put tortilla strips (or broken tortilla chips) into the bottom of the bowl.  Put soup over them. Garnish with grated Monterrey Jack or Cheddar cheese and more tortilla strips.

Tortilla Strips:  Cut 4-6 corn tortillas into ½ inch strips.  Heat oil in large skillet with 6 cloves of garlic.  When the oil is hot, add the tortilla strips, a little at a time and fry until crisp.  Drain on paper towel and sprinkle with salt.  This should make about 6 servings.






   Ann Keel 
MEXICAN TORTILLA SOUP
6 large chicken breasts, boiled and torn into bite-sized pieces

1 tomato, chopped

1 green pepper, chopped

1 onion, chopped

1 can of corn, drained

2 T. oil

½ of 4 oz.  can jalapenos, chopped

3 qt.  chicken broth

3 T. garlic, chopped

¼ to ½ t. ground cumin

6 T. tomato puree

Chopped cilantro 

Juice of 1 large lime 
Variation for Crockpot:  Layer meat, vegetables, and sprinkle with dry ingredients.

Pour 1 can of tomato soup plus one and a half cans water over all.  Cover, cook low 6-8 hrs.  Serves 6-8.




    Liesl McDowell 
NO PEEK BEEF STEW
Oven or Crockpot             

2 lbs. beef, cubed 

4-5 potatoes, cubed

6 carrots, sliced

2 stalks celery, sliced

1 onion, sliced

3 T. Minute Tapioca

1 ½ T. sugar

1 t. salt

¼ t. black pepper

¼ t. garlic salt

1 ½ c. tomato or V-8 juice

1 can tomato juice (if using Crock pot)

Cover 9x12 baking pan with meat.   On top of meat, place potatoes, carrots, celery and onion.  Mix dry ingredients and sprinkle over vegetables and meat.  Pour juice over all. Seal with foil and bake either 3 hours at 350 or 5 hours at 250.  Do NOT peek!
Simmer on medium heat for about 20 minutes or until heated through and thickened.  Cooling soup slightly before serving will thicken soup.  Yield 4-6 servings.
Preparation time:  30 minutes.  Cooking time:  30 minutes.





   Margie Grauley 
POTATO HAM SOUP

2 c. ham, cubed or shredded

2 c. potatoes, peeled and diced

½ c. onion, diced

1 c. celery, diced

½ t. pepper

1 t. salt

10 T. flour

3 c. milk, divided

4 T. butter, melted

½ c. chicken broth

Combine potatoes, onion, celery, pepper and salt with 2 cups water in a large saucepan.  Cook until vegetables reach desired tenderness.  In
separate bowl, mix flour and one cup milk,
blending well.  Add flour/milk mixture, butter, chicken broth, ham and remaining milk to large saucepan with potato mixture. 
Add evaporated milk just before serving.  Serve with sour cream and topped with a dash of
nutmeg and/or toasted pumpkin seeds. Perfect served in scooped out pumpkin.  Serves 8.





    Lollie Peckham 
PUMPKIN SOUP           

2-2 ½ lb pumpkin

Vegetable or chicken broth (optional)

2 chopped carrots

1 stalk celery

3 slices chopped, uncooked bacon

1 chopped onion

1 chopped green pepper

1 T. flour 

½ t. thyme

1 can tomatoes, diced

Salt and pepper

1 small can evaporated milk 

Peel pumpkin. Cut into chunks; boil in salted
water until tender.  Drain (reserving water) and mash fine. Add pumpkin water or broth (whichever you prefer) until a thick puree.  Add carrots, celery, bacon, onion, green pepper.   Simmer until veggies are barely tender.  Add flour mixed to a paste with water, thyme,
tomatoes, salt & pepper to taste. 
Sort beans & wash. Place in Dutch oven. Add 4 quarts water, and let stand 2 hours.  Bring to a boil; reduce heat, and simmer 1 hour. Add ham and next 4 ingredients; simmer 1 hour. Add
jalapeno pepper and remaining ingredients.
Simmer 1 hour or until beans are tender and soup is thickened. Yield 14 cups.





Gail Huggins
SPICY HAM & BEAN SOUP                         

1 lb. dried great northern beans with 4 qt. water 

1 lb.lean ham, trimmed & cubed 

2 stalks celery, chopped

2 carrots, chopped 

2 med-sized red potatoes, chopped 

1 large onion, chopped 

1 T. pickled jalapeno pepper, chopped 

1 T. pickled jalapeno pepper juice 

1 (6 oz.) can spicy tomato-vegetable juice 

1 (4.5 oz.) can green chilies, chopped 

1 T. Worcestershire sauce 

½ t. chili powder 

½ t. garlic powder 

TORTELLINI VEGETABLE SOUP         

2 T. fresh basil, minced

2 cloves garlic, minced

2 t. olive oil

2 c. chicken broth

½ c. dry tortellini  (ham and cheese flavoring good)

¼ t. salt

1/8 t. pepper

1 can tomatoes

Cooked green beans, carrots, zucchini, as
desired.

Sauté the basil and garlic in oil.  In large pot cook tortellini in chicken broth.   Add to the pot: seasonings, tomatoes, vegetables, and basil/garlic. Heat through and serve with
Parmesan cheese.   Serve with garlic bread.


           Ruth Shattuck de Arteaga 
TACO SOUP                  

1 ½ lb. ground beef

¼ c. chopped onion

16 oz. canned tomatoes

16 oz. red or black beans

17 oz. canned corn

8 oz. canned tomato sauce

1 taco seasoning packet
Brown meat with onion.  Drain and mix with other veggies and tomato sauce.   Add seasoning packet last.   Simmer for 15 min.





    Janine Rembas 
TURKEY WILD RICE SOUP         

1 medium onion, chopped

2 celery ribs, diced

2 carrots, diced

½ c. butter

½ c. all-purpose flour

4 c. chicken or turkey broth

2 c. cooked wild rice

2 c. light cream or milk

2 c. diced cooked turkey

1 t. dried parsley flakes

½ t. salt

¼ t. pepper

In large kettle, sauté onion, celery, carrots in butter until onion transparent.  Reduce heat.  Blend in flour; cook until bubbly.  Gradually add broth, stirring constantly.   Bring to a boil; boil
1 min. Reduce heat; add wild rice, milk or cream, turkey, parsley, salt and pepper.  Simmer 20 min. Yields 3 qts.





       Kelly Sherman 
HOPPIN’ HOMINY SOUP     

5 ½ c. beef broth

2  16 oz. cans diced tomatoes

1  16 oz. can black beans

1  16 oz. can golden hominy

1  16 oz. can pinto beans

1  small can green chiles
1 t. cilantro

1-3 c. shredded chicken (opt.)

Combine all ingredients in large pot, heat till boiling.   Top with tortilla strips, sour cream, cheese, and minced onions.





    Liesl McDowell 
Cover, reduce heat, simmer 20 min. or until vegetables are tender.   Add Worcestershire sauce and next 3 ingredients.   Cook over low heat 10 min., stirring occasionally.   Garnish with almonds and serve immediately. Yield 2 quarts.






Lucy Moore 
VEGETABLE CHEESE SOUP             

2 stalks celery, chopped

2 carrots, diced

1 med. onion, chopped

1 c. cauliflower, chopped

½ c. butter or margarine, melted

½ c. all-purpose flour

3 c. chicken broth

1 T. Worcestershire sauce

½ t. pepper

2 ½ c. milk

2 c. (8 oz.) shredded sharp cheddar cheese

¼ c. sliced almonds, toasted
Sauté first 6 ingredients in butter in Dutch oven until crisp-tender; add flour, stirring until smooth.   Cook 1 min. stirring constantly.   Gradually add chicken broth.  Cook over medium heat, stirring constantly until mixture is thick and bubbly. 
Sauté chopped onion in hot oil in a large Dutch oven over medium-high heat 7 minutes; add
garlic and sauté 2 to 3 minutes.  Stir in chicken pieces, and cook, stirring constantly, until chicken is lightly browned.  Stir in 3 cups water and next 5 ingredients; reduce heat, and
simmer, stirring often, 10 minutes or until chicken is done.  Place 2 cans of beans in a blender; add broth, and process until smooth, stopping to scrap down sides.  Stir bean puree, remaining 2 cans of beans, corn, and chiles into chicken mixture in Dutch oven; bring to a boil over medium-high heat.  Reduce heat, and
simmer stirring often, 30 minutes or until
thoroughly heated.  Stir in lime juice just
before serving. Garnish, if desired.
Makes 4 quarts.






David Miser 
WHITE BEAN CHILI     

1 medium onion, chopped

1 T. olive oil

2 garlic cloves, minced

8 skinless, boneless chicken breast halves, cut into bite-size pieces

1 t. salt

2 t. ground cumin

1 t. chili powder

1 t. pepper

1 t. dried oregano

4 (15 oz.) cans cannelloni or great Northern beans, rinsed, drained, and divided

1 (14 oz.) can chicken broth

1 (16 oz.) package frozen shoepeg white corn

2 (4.5-ounce) cans chopped green chiles

3 T. lime juice

Garnish:  fresh cilantro sprigs 
A  MOTOR  FOR  THE  DUMP

An extensive ministry to hundreds of filthy, unhealthy, extremely poor, hard working people of Ecuador, isolated in the Quito dump, has been developed by the Carnill family and a handful of compassionate HCJB World Radio missionaries.


How filthy?  Many don’t have baths for months.


How unhealthy?  There are no toilet facilities, no running water, no clean food and no medical facilities.


How poor?  How about an income of $50.00 a week.  How about living in a
refrigerator box?


 How hard working?  From dawn to dusk.  How would you enjoy sifting through
garbage for treasure?  Their treasure is glass, plastic, metal, cardboard, paper, wire and
anything else that might fetch a price.


Visiting groups to Ecuador have heard about this ministry and desire to experience this small segment of Ecuadorian culture.  
ZESTY SQUASH SOUP

2 T. butter

1 large onion, chopped

2 cloves garlic, chopped

1 t. curry powder

1 t. salt

2 shakes garlic powder

¼ t. ground coriander

1/8 t. crushed red pepper

2 c. chicken or vegetable broth

5-6 c. fresh squash, cut into 1 inch pieces

½ c. powdered milk (without water)
or evaporated milk

Melt butter in a large pot.  Add and sauté onion and garlic until soft.  Add broth and spices and bring to a boil.  Add squash and boil covered for 10-15 min. or until translucent and soft.  Mash or puree as desired.  Add milk and heat.  Serve with croutons and Parmesan cheese.





        Lynn Miser
Line bottom of 9x5x3-inch loaf pan with greased, wax paper.  Sift together flour, baking powder and salt.  Cream butter, sugar and vanilla and beat in eggs, one at a time, until blended.
Add flour mixture, milk, apple and walnuts; stir until dry ingredients are moistened.  Turn into pan. Bake @ 350F about 65 minutes until tooth pick comes out clean.  Loosen edges and turn out 

on wire rack. Cool completely and store in
refrigerator.  Before serving, slice and warm for optimum taste!





      Sandy Meier
APPLE TEA CAKE




(England is known for her apples all over Europe. This tea cake recipe is one I have used for years and it is always a hit. It's easy and can be frozen.) 


1 ½ c flour
2 t. baking powder
¼ t. salt
1/3 c. soft butter
1 c. sugar
1 t. vanilla
2 large eggs
1/2 either yogurt or evaporated milk
1 large (6 oz) red apple, unpeeled and diced
1/2 c. coarsely chopped walnuts (opt.)


CANDIED ORANGE SLICE CAKE

1 c. butter, softened

1 lb. pkg. dates, chopped 

2 c. sugar

1 lb. candied orange slices, cut up 

4 eggs 

2 c. flaked coconut 

3 ½ c. flour

1 c. nuts, chopped 

1 t. soda, dissolved in 1/2 c. buttermilk

Cream butter, sugar. Add eggs, mix well. Toss ½ c. flour with dates and orange slices. Add
remaining flour alternately with buttermilk-soda, beating well. Fold in dates, orange slices, coconut.  Bake in greased, floured tube pan for approx. 2 hrs. at 275. Gum drops can be mixed with orange slices to give a variety of color. 

Frosting - (opt.) 

1 c. powdered sugar and 1 c. orange juice 

Pour over warm cake.





  Norma Bell
BUNDT CHOCOLATE CHIP CAKE                            

3/4 cup oil

1 pkg. butter-flavored cake mix 

1 small box instant vanilla pudding mix 

4 eggs

1 c. sour cream

1 T. vanilla 

1 6 oz. pkg. chocolate chips

5 oz. chocolate syrup

1/2 cup melted butter

Mix oil, pudding, eggs, vanilla, sour cream, butter and cake mix. Divide cake mixture equally into 2 bowls. Add chocolate chips to one mixture and chocolate syrup to the other. Swirl ingredients in individual bowls. Pour into greased Bundt pan; bake at 325 degrees for about 1 hour. No icing needed.






Gail Huggins 
EARTHQUAKE CAKE

1 cup chopped pecans

1 cup coconut

1 German chocolate cake mix

1-8 oz. cream cheese

1 stick butter, softened

3 ½ cups powdered sugar

1 tsp. vanilla
Place pecans and coconut in the bottom of a
9 x 13 cake pan.  Prepare cake mix according to directions and pour over above ingredients in cake pan.  Set aside.  Mix next 4 ingredients
together until smooth.  Dollop this mixture on top of cake mix.  Bake at 350 degrees for 45 minutes.  Cream cheese mixture will mix into cake mix and it will look like an earthquake hit!  DO NOT OVERCOOK!!  Cake will seem gooey but will set up as it cools.  No icing necessary.





    Terrie Barker 
CHOCOLATE CHIP DATE CAKE

1 c. chopped dates

1 t. baking soda

¾ c. shortening

1 c. sugar

¾ T. cocoa

2 eggs

Dash of salt

1 1/3 c. flour

6 oz. pkg. chocolate chips

½ c. sugar

1 c. chopped pecans

 Pour 1 ½ cups boiling water over dates and soda.  Let mixture stand.  Cream shortening, sugar,
cocoa, eggs and salt.  Alternately, add flour with date mixture to the shortening mixture and mix.  Pour into 9 x 13 pan.  Top cake with chocolate chips, sugar and chopped pecans.  Bake at 350 degrees for 25-30 minutes.





 Nancy Triestram 
Prepare cake batter according to package
directions; pour into greased 15x10x1 baking pan.  Bake at 350 for 20-25 minutes or use toothpick to test doneness.  Cool on wire rack.  Meanwhile, for filling combine flour and milk in saucepan until smooth.  Bring to a boil over
medium heat, stirring frequently.  Cook and stir for 2 minutes; remove from heat and cool
completely.  In a mixing bowl, cream margarine, shortening, sugar and salt until fluffy.  Add flour mixture; beat until fluffy - about 4
minutes.  Spread over cake.  Freeze for 15
minutes.  For frosting, beat butter, cocoa and vanilla in mixing bowl until fluffy.  Beat in
powdered sugar and 4-5 T. water.  Spread over filling. Store in fridge.





      Dawn Carnill 

CREAM-FILLED CHOCOLATE CAKE




1 Pkg. chocolate cake mix

Filling:

5 T. flour

1 ¼ c. milk

½ c. margarine, softened

½ c. shortening

1 c. sugar

Pinch of salt

Frosting:

½ c. margarine, softened

¼ c. cocoa

1 t. vanilla

3 c. confectioner’s sugar 

*Third Layer

7 ½ fresh or frozen blackberries or
raspberries

2 ½ c. sugar

3 T. flour (packed)

4 T. minute tapioca

3 T. butter or margarine. 

Melt butter in saucepan; Add the berries, sugar, flour, and tapioca. On medium heat stir
constantly until mixture becomes thickened. Cool. Then spread on 2nd layer.

 *Fourth Layer

Top with Cool Whip and decorate with a few berries.  Serves 12 or more.





      Faye Fittery 
FABULOUS FOUR-LAYER DESSERT
(Put to the test when Meiers visited Fitterys-fresh-picked blackberries make it outstanding!)

 *First Layer:

1 pkg. graham cracker (about 1 1/2 to 1 2/3 c. crumbs)

¼ c. sugar

¼ c. melted butter.

Roll graham crackers; combine crumbs, sugar and butter. Press firmly in bottom of 9 X 13 pan. Bake in preheated 375 oven for 8-10 min; cool. 

 *Second Layer

8 oz. cream cheese

1 c. powdered sugar

1 c. Cool Whip. 

Beat softened cream cheese. Add powdered sugar and cool whip. Spread over 1st layer. 
Mini Cheese Cakes              

12 vanilla wafers

2  8 oz. pkg. cream cheese, softened

1 c. sugar

1 t. vanilla

2 eggs

Cupcake liners

 Place one vanilla wafer in each liner.   Mix cream cheese, vanilla and sugar on medium speed until well blended.   Add eggs.   Mix well. Pour over wafers, filling ¾ full.  Bake 25 min. at 325.  Cool and chill.  Top with fresh fruit.





      Lois Bartlett 
Hot Milk Cake

4 eggs

2 c. sugar

2 c. flour

2 t. baking powder

½ c. salted butter

1 c. milk

1 t. vanilla

 Heat butter and milk to a boil.  Beat eggs in a large bowl.  Add sugar, flour, baking powder, and vanilla.  Stir.  Add hot milk mixture.  Stir again.  Bake at 300 for one hour in a greased 9x13 pan.






Jean Jones
Cream butter or shortening and sugar.  Add eggs, then buttermilk and flavoring.  Mix dry ingredients in separate bowl, adding  gradually to creamed mixture.  Beat well for 3 minutes.

Mix dry ingredients separately, then add
buttermilk and lemon extract.   Beat well for 3
minutes.  Pour into greased and floured tube pan.  Bake at 325 for 1 hour (can take up to ½ hour longer till done… keep checking  the last half hour).  Remove from oven and with a sharp knife make circular slits around the top of cake.   Mix confec. sugar and juices, pouring over cake.   Return to oven for about 3 min. Take out of oven and let cool completely before removing from pan.




    Kelly Sherman 

MARJORIE’S BUTTERMILK CAKE     

(Wonderful Marjorie,  best cook in the world who helped my  Gramma and waited on tables as a young girl in Hot Springs, Va.  She was Henry Ford’s favorite waitress!)

1 c. butter or shortening

2 c. sugar

4 eggs

3 c. sifted flour

½ t. baking powder

½ t. baking soda

¼ t. salt

1 c. buttermilk

2 tsp. Lemon extract

 Topping

2 c. sifted confec. sugar

5 T. orange juice

5 T. lemon juice 

PUMPKIN POUND CAKE              

2 c. sugar

2 c. flour

1 t. salt

2 t. baking soda

3 t. cinnamon

4 eggs

1¼ c. oil

1¼ c. pumpkin (1 can plain)

2 t. vanilla

 Mix in order given and pour in greased/floured Bundt pan.  Bake at 350 for 1 hr. or until
toothpick comes out clean.  Remove from oven and cover with a towel for 10 min.   Flip pan and remove carefully.  Serve plain or with ice cream.





    Liesl McDowell 
OLD-FASHIONED FRESH APPLE CAKE                      

1 c. salad oil

2 eggs

1 ½ c. sugar

2 ½ c. flour

1 t. soda

1 t. salt

1 t. baking powder

1 t. cinnamon

_ chopped walnuts 

3 c. peeled & chopped (to medium fine) apples

1 c. chocolate chips (opt.)

In large bowl mix salad oil, eggs and sugar well.  In separate bowl sift together the flour, soda, salt, baking powder and cinnamon.  Add to egg mixture; stir well to blend.  Stir in the walnuts and apples.  Mix well. Spread mixture in greased 9x13 pan. Sprinkle 1 c. chocolate chips on top.  Bake at 350 oven 55-60 min. Cool. For best
flavor and results, bake 1 day before serving. 

        

        Lois Hultberg 

Make topping by combining sugar, cinnamon, and butter until crumbly.   Set aside.   Cream
shortening and brown sugar. Stir in egg and blend well.  Combine soda and sour cream.   Add alternately with flour.   Stir in rhubarb and
vanilla.  Turn into greased and floured 9x13
baking pan.  Sprinkle with topping and bake at 350 for 35 to 40 min. Serve with ice cream or whipped cream.





      Ruth Baxter 
RHUBARB CRUMB CAKE            

(My Mom, Louise Heber’s, recipe)

½ c. sugar

1 t. cinnamon

1 T. butter

½ c. shortening or margarine

1 ½ c. brown sugar, packed

1 egg

1 t. soda

1 c. dairy sour cream

2 c. flour (sifted)

1 ½ c. rhubarb, cut in ½ inch cubes

1 t. vanilla

½ c. nuts, chopped 
Combine dry ingredients.  Cream together sugar and butter.  Beat each egg till yolk is gone and add one at a time to creamed mixture.  Mix milk, rum, and oil.  Add dry and liquid mixtures
alternately to creamed mixture. Grease and flour Bundt pan. Sprinkle walnuts in bottom of pan and add batter.   Bake at 325 for 1 hr. and 20 min. or until done.  While warm, prick holes in cake with fork and drizzle with glaze.

 GLAZE: Cream together butter and sugar
together, then add  rum.





Bill Romine 
RUM CAKE                   

(Family Recipe)

3 c. flour

1 T. baking powder

½ t. salt

1 pkg. instant vanilla pudding

2 c. sugar

2 sticks butter

4 eggs

1 c. milk

½ c. dark rum

½ c. oil

1 c. walnuts, chopped 

Glaze:

½ stick butter

½ c. sugar

½ c. rum

children are following the Lord, the eldest
married and the pastor of a small congregation.  


I have no idea how many prostitutes have been patients at Hospital Vozandes-Quito.
Statistics indicate that Quito may have 30,000 women prostitutes, and the vast majority of them under the age of 18.  I knew personally, through Maria, of five prostitutes who have given their hearts to Jesus Christ and are
following the Savior faithfully in spite of the immense effort it takes to find employment.  Unfortunately, the prostitution profession never asks for papers or guarantees of any kind.  How incredible that by God’s grace and kindness, their names are written down in the Book of Life, and will never be erased, along with all His other children. 


While recently reading a book, I came upon this quote that struck me forcefully, “I don’t love the mud where the pearl is found; I love the pearl in the mud.” 





     Gustavo Molino, 
         Chaplain,  HCJB Voz Andes Hospital 
Years passed, many  nights without sleep, always with the smell of cigarettes and the glasses of liquor she drank. It finally so affected her health that she had to enter Hospital
Vozandes-Quito, Ecuador as a patient.  How can I forget her first words, accompanied by tears streaming down her cheeks?  “Pastor,” she told me, “you have arrived too late.  For me there is no hope.  I am so bad and dirty, who could clean the immense waste of my life?” 


But the story of Jesus, friend to sinners, did its work and in a hospital bed, Maria gave her life to Him.  The recovery of this woman’s life was not easy.  Nobody would give her honest work.  She had no identification papers, no
profession.  One day I talked with a friend of mine who owns a small company, and I personally guaranteed her without her completed papers, and assured him she would be a big help to him in his work. 


 Today, Maria is the manager of the small company and has earned the respect of her bosses and co-workers.  All but one of her
BABY FOOD BARS


1¼ c. oil


2 c. sugar

3 beaten eggs

1 t. salt

2 t. cinnamon

2 t. soda

2 c. flour

3 4½ oz. jars strained baby food (1 apricot, 1 carrot, 1 applesauce)

Beat oil and sugar; add remaining ingredients and stir.  Pour into greased 9x12 sheet cake pan.  Bake at 350 degrees for 15-30 minutes.

FROSTING:

1 stick butter

8 oz. cream cheese

1 pound powdered sugar (about 3 ½ cups)

1 t. vanilla

Beat well and frost cooled bars. Add a little milk to the frosting if too thick.

                                Terrie Barker 
ANGEL COOKIES        

½ c. butter

½ c. shortening

½ c. white sugar

½ c. brown sugar 

1 egg

1 t. vanilla

1 t. soda

1 t. cream of tartar

½ t. salt

2 c. flour

½ c. nuts, chopped (opt.)

Cream butter and shortening with sugars.  Add other ingredients in order given.   Roll into balls the size of a walnut or smaller and dip top half in cold water, then in sugar.   Place on greased cookie sheet, sugar side up.  Leave wide spaces between cookies as they spread in baking.  Bake in hot oven at 425.  Yield:  3 doz. large.





      Sandy Meier 

BUTTERSCOTCH COOKIES       

(No bake, golden, and crunchy!)

3 T. smooth peanut butter

1 c. butterscotch chips

3 c. corn flakes cereal

½ c. pecans, chopped (or other nuts)

Heat and stir peanut butter in large saucepan on medium heat until hot.  Add butterscotch chips. Stir until melted.   Remove from heat.   Add 
cereal and pecans. Stir until well-coated.   Drop by rounded tablespoons into mounds onto waxed paper.   Let stand until firm.   Makes about 2 ½ doz.





      Ruth Baxter 
BLONDE BROWNIES



½ c. melted butter

2 c. brown sugar

2 eggs

1½ c. flour

2 t. baking powder

1 t. salt

1 t. vanilla

1 c. nuts, chopped
Blend butter and sugar; add eggs and vanilla.  Sift dry ingredients.  Mix into butter blend.   Preheat oven to 350.  Bake in greased 9x13 pan for 30 min.  Cut into squares.





   Louise Sherman 

In large bowl, combine shortening, salt & vanilla; add white sugar and 1/2 cup of brown sugar.  Cream well and set aside.  Add egg yolks & 1 T. water - mix well.  In separate bowl, sift flour, baking powder & soda. Add dry ingredients to first mixture.  Spread evenly on 9 X 13 cookie sheet - pack down to make firm on bottom and sides of pan.  Sprinkle chips and nuts on packed mixture - press down into dough with hand so they are imbedded.  In a another  bowl beat egg whites until thick then add remaining 1 cup brown sugar and beat.  Spread beaten egg white mixture over chip mixture. - Hint: use a knife to spread as this is easier.  Bake until brown @ 350 F. for 15-20 minutes. (If desired: last five
minutes sprinkle with slivered almonds) Cool and cut in squares. 






Robbie Sell
Chocolate Meringue Cookies 

_ c. shortening (Crisco) 

½ c. sugar 

1 ½ c. brown sugar 

2 egg yolks -beaten 

2 c. sifted flour 

1 t. baking powder 

¼ t. baking soda 


1 t. vanilla 


1 package (12 oz) chocolate chips 

½ c. pecans, chopped 

2 egg whites (stiffly beaten) 

Pinch of salt 

Slivered almonds for top (opt.) 

English Toffee Candy   

(Makes a great Christmas Gift!)

2 sticks of butter

1 c. sugar

1 c. pecans, chopped

6 oz. bag milk chocolate chips

 Prepare jelly roll pan by coating bottom with butter and covering pan with chopped pecans.   Melt 2 sticks of butter in heavy sauce pan, add sugar and stir constantly on medium heat until mixture turns caramel or looks separated. (Medium heat varies from stove to stove, so watch).  It takes a few minutes for the mixture to get very hot.  When it is caramel in color, pour over pecans immediately (glass
consistency).  Sprinkle chocolate chips on top. Refrigerate for 1 ½ hrs.  Break into chunks. (Stores well in refrigerator).





Julie Danek 
EASY YUMMY SUGAR COOKIES  

1 c. sugar

1 c. oleo/margarine (not butter)

1 ½ c. flour

½ T. soda

Cream oleo and sugar until well mixed.  Add flour and soda.  Roll into small balls and flatten with a glass dipped in sugar.   Bake at 325 degrees for about 20 minutes……watch for brown edge.   Check at about 10 min.





       Lucy Moore 

SOUR LEMON BARS
1 ½ c. flour

2/3  c. butter

4 eggs

2 c. brown sugar

1 ½ c. coconut

1 c. nuts, chopped

¼ t. baking powder

1 t. vanilla

Mix flour and butter in pastry blender; pat into a 9x12 pan.  Bake at 350 for 10 minutes.  While baking; mix eggs, sugar, coconut, nuts, baking powder and vanilla.  Pour over crust while still hot, return to oven and bake for 30 min.

Topping:  
2 T. lemon rind, grated



2 T. lemon juice



1 ½ c. powdered sugar

Mix all ingredients together. Pour over dessert while hot.  Cool and cut into bars.



        

        Sonia Murphy 
EVERYBODY’S FAVORITE
MOLASSES CRINKLES

¾ c. soft shortening (margarine OK)

1 c. brown sugar

1 egg, beaten

¼ c. molasses

2 c. flour

¼ t. salt

2 t. soda

½ t. cloves

1 t. cinnamon

1 t. ginger
Cream shortening, sugar, egg, and molasses.  Blend dry ingredients thoroughly.  Add gradually to molasses mixture.   Refrigerate until mass can be handled, shaped into balls (at least 1 hour). Shape into balls the size of walnuts; dip tops in sugar.  Drop few drops of water on tops.  Place sugar side up on greased cookie sheet; bake 375 for 12-15 min.  Yield: 3-4 doz.          


                    Pat Webster 

OATMEAL CRISPIES           

1 c. margarine 

1 c. sugar (or less)

1 c. brown sugar

2 eggs, beaten

1 t. vanilla

1 ½ c. flour

1 t. salt

1 t. baking soda

3 c. quick or regular oats

1 c. nuts (walnuts) chopped finely

1 c. sesame seeds

Mix ALL ingredients together thoroughly and shape into 4 long rolls.  Wrap individually in waxed paper, put in freezer overnight. Slice thin and bake on very lightly greased cookie sheet (parchment paper works well) at 350 for 10-12 min. Remove from cookie sheet immediately. These freeze well. Makes about 10 doz.





    Lollie Peckham 
MONSTER COOKIES

2 c. butter

4 c. flour

2 t. baking soda

2 c. sugar

5 c. blended oatmeal (grind up in blender)

24 oz. bag of chocolate chips 

2 c. brown sugar

1 t. salt

1 - 8 oz. Hershey bar (grated)

4 eggs

2 t. baking powder

3 c. chopped nuts (your choice)

2 t. vanilla
Cream butter, sugars.  Add eggs, vanilla.  Mix with flour, oatmeal, salt, baking powder and
baking soda.  Add choc. chips, grated Hershey bar, nuts.  Roll into balls; place 2 in. apart on lightly greased cookie sheet.  Bake 10 min. at 375.  Yield: 10 dozen - great fundraiser!


                                Dawn Carnill 

ROCKY ROAD BARS 
½ c. margarine

2 c. miniature marshmallows

½ c. packed brown sugar

1 c. flour

1 6 oz. pkg. chocolate chips

½ c. graham cracker crumbs

½ c. walnuts, chopped

 Beat the margarine and sugar until light and fluffy.  Add combined flour and crumbs, mix well.  Press onto bottom of greased 9 inch square pan.  Sprinkle with remaining ingredients.  Bake at 375 for 15-20 minutes or until golden brown.  Cool and cut into bars.





      Linda Wheat 
PEANUT CRUNCH COOKIES    

½ c. butter (room temp.)

½ c. light brown sugar

1 egg

1 ½ c. self-rising flour

½ t. baking powder

½ c. crunchy peanut butter

Grease 2 cookie sheets.  Cream butter and sugar till smooth.  Beat in egg.  Add flour, baking
powder and peanut butter. Mix thoroughly.   Drop by heaping teaspoons onto greased sheets.  Bake 20 minutes at 375 until risen.   Will be soft.   Leave on sheet about 5 minutes until set.   Can dust with confectionary sugar if desired.





     Eva Shepherd 

MARY, THEY’RE  GONNA  ASK US  TO SING

They arrived, 21 strong, from Faith Christian Reformed Church in the suburbs of Minneapolis/St. Paul, with excitement and a wee bit of apprehension in their eyes.


Their mission:  to construct a concrete and metal picket fence around the Carapungo Clinic, a ministry of HCJB World Radio in a
community a few miles to the north of Quito, the capital of Ecuador.  Mary was the team leader of this short-term team.


Having arrived late, late on Friday … 
Saturday and Sunday were devoted to resting, acclimating to the 10,000 feet altitude of the Andes Mountains and touring the Equator
Monument and Colonial Quito. 


Quito is no ordinary city, having been founded in 1534 by the Spaniards after
conquering the northern division of the Inca
Empire.   Because of the age of the buildings, the unique architecture and the well-preserved facades, the colonial section of the city was 
SNICKERDOODLES

1 c. shortening

1 ½ c. white sugar

2 eggs

1 ¾ c. flour 

1 t. soda

2 t. cream of tartar

½ t. salt

2 tsp cinnamon

2 T white sugar

 Cream together shortening and sugar.  Beat eggs and add to creamed mixture.  Sift the flour, soda, cream of tartar and salt.  Stir this into creamed mixture.   Chill and then roll into balls. Roll each one into a mixture of 2 tsp.
cinnamon and 2 T. of white sugar.  Bake at 375 on greased cookie sheets for 8-10 min. 





      Betty Sumey

CHERRY CREAM FREEZE         

1 can Eagle brand milk

¼ c. lemon juice.   

1 can cherry pie filling

1 med. can crushed pineapple (drained)

¼ t. vanilla

1 small container of Cool Whip

Stir milk and lemon juice till thick.  Then add pie filling, pineapple and vanilla.  Fold together and add Cool Whip.  Place in muffin cups and freeze.  Remove and place on lettuce about 15 minutes before serving.




             Lois Bartlett 
ANY-FRUIT COBBLER

1 stick of butter

1 c. flour

1 t. baking powder

½ t. salt

¾ c. sugar

2/3 c. milk

2 ½ c. cut fresh fruit

Preheat oven to 350 degrees. Put butter in a 9 inch baking dish and allow it to just melt in the warm oven, don’t let it get brown.  Lift baking dish out of oven.  Mix flour, baking powder, salt and sugar.  Add milk to dry mixture.  Gently spoon over melted butter in dish - don’t stir!  

Spread fruit* over the batter in the dish.  Bake for 45 minutes or until golden.
Makes 6-7 servings.  Serve warm with ice cream, milk or cream.

*If using blueberries, use just 1 ½ cups.  





   Margie Grauley 

Spray non-stick spray very lightly (wiping off with paper towel) over two 10x15 baking sheets. Parchment paper works well for this first 
baking, too.  Sprinkle hands and dough board lightly with flour, shape each portion of dough into a slightly rounded 4x12 rectangle about ¾ inches thick, no more. You can place 2 loaves on one sheet, about 2 inches apart.  Bake at 375 for 25-30 min.  Remove from oven; cool on
baking sheet for 5 min.   Transfer to a cutting board; cut diagonally with a serrated knife into ½ to ¾ inch slices.   Place cut side down on
non-greased baking sheets.   Bake at 275 for about 45 min to one hour or until crisp.  Allow to cool completely, then store in an airtight
container.  Make sure they are completely cool before storing.





   Betty Babinsky 
CHOCOLATE CHIP BISCOTTI

2 sticks butter (or margarine) softened

1 ¼ c. packed brown sugar

½ c. white sugar

2 eggs

2 T. milk

2 t. vanilla

2 c. all-purpose flour

1 t. baking soda

½ t. salt (opt.)

2 ½ c. quick or old-fashioned, uncooked Oats

2-2 ½ c. chocolate chips (or one 12 oz. pkg.)

1 c. pecans, chopped (or other nuts)

 Heat oven to 375. Beat together butter and sugars until creamy.  Add eggs, milk and vanilla, beating well.  Combine flour, baking soda and salt.   Add to butter mixture and mix well.  Stir in oats and nuts, mixing well.   Add chocolate chips. Dough will be thick and sticky.  Divide dough into thirds. 
Spread the remaining half of pudding over those. Add a third layer of crackers.  Melt chocolate and butter over low heat in a 2 qt. saucepan.  Add syrup, milk and vanilla.  Add sugar and mix until spreading consistency. Add 2 drops of water if it is too thick. Pour over top of crackers and spread evenly.  Refrigerate
overnight or up to two days before serving. 





     Vangie Peaslee 
CHOCOLATE ECLAIR DESSERT     

1 Box Graham Crackers

2 small pkgs. of French Vanilla Instant Pudding

3 c. of milk

1 8 oz. Cool Whip

Glaze: *

2 1 oz. unsweetened sq. chocolate

3 T. Milk

1 t. vanilla

3 T. butter






2 T. light Karo syrup

1 ½ c. powdered sugar

*Or use 1 canned chocolate frosting, thinned slightly with milk. 

Line bottom of 9x13 pan with whole graham crackers.  Mix puddings with milk at low speed for 2 minutes.  Fold in Cool Whip.  Spread half of mixture over crackers, Add another layer of crackers.
FRENCH CHOCOLATE CREAM    

3 eggs

1 qt. milk

5 T. cornstarch

½ c. sugar

5 oz. cocoa

Heat milk; add cocoa and sugar.  Beat eggs in bowl and add cornstarch.  Mix into the milk/chocolate and heat until the mixture
thickens, stirring constantly.




     Francoise Dossmann 
CHOCOLATE MOUSSE        

(Simple but Elegant!)

1 family-size box instant chocolate pudding (can use sugar-free)

1 container (8 oz.) Cool Whip Lite (thawed)

Milk

Raspberries (opt.)

Mint leaves (opt.)


Make pudding according to package directions. Once mixed for 2 minutes, add the container of Cool Whip.  Mix well with whisk.  Spoon into
individual serving dishes.  Chill for at least an hour.  Before serving add 2-3 raspberries and a few mint leaves for garnish.





 Rachel Dossmann 

After removing milk from microwave, stir in
butter.  Add a small amount of hot milk mixture to egg mixture.  Then slowly add rest of egg mixture to milk.   Blend well.   Cook 3 minutes in microwave on high, stirring every minute until thick and pudding consistency.   Let cool.

When cool, fold in sliced bananas.  Line 9x12 glass pyrex dish with vanilla wafers. Pour
pudding over wafers.   To make meringue, beat egg whites with cream of tartar until stiff peaks form.  Add sugar slowly.  Add 1 t. vanilla. Top pudding with meringue and bake at 325 till browned.





  Trudi Hall
MICROWAVE BANANA PUDDING

Vanilla wafers-Enough to line 9X12 pyrex dish

2 c. milk (can use skim)

4 egg yolks

½ c. sugar

3 T. cornstarch

¼ t. salt

1 T. butter

2 t. vanilla

3-4 ripe bananas

Meringue:

4 egg whites

1/8 t. cream of tartar

6 T. sugar

1 t. vanilla 

Heat milk in microwave in large glass bowl on high for about 2 minutes or more till hot enough to melt butter.  While heating, mix together egg yolks, sugar, cornstarch, salt and vanilla. 
Break up the compressed yeast and stir into the warm milk.  Let stand for a few minutes to
dissolve.  Sift the flour and salt into a large bowl.  Stir the yeast mixture and egg into the flour and mix into a smooth batter.  Stir in the currants, raisins and apple.  Cover the bowl, and leave the batter in a warm place to rise until double in size.  This will take about 1 hour.  Heat the oil in a deep-fryer or heavy deep pan to 375 degrees (190 degrees C).  Use two metal spoons to shape scoops of dough into balls, and drop them carefully into the hot oil. Fry the balls
until golden brown, about 8 minutes. The
doughnuts should be soft and not greasy.  If the oil is not hot enough, the outside will be tough and the insides greasy.  Drain finished
doughnuts on paper towels and dust with
powered sugar.  Serve them hot and piled on a dish with more powered sugar dusted over them. 




Anne-Marie Ozaki 
OLIEBOLLEN -  DUTCH DOUGHNUTS  

(Ollie-bollen or (Oliebollen) is a Dutch pastry similar to a doughnut.  It is typically a deep fried pastry filled with raisins and dusted with powdered sugar.  Some modern variations serve them topped with berry filling, but this is a
traditional recipe.  Oliebollen are a traditional treat on New Year’s.)

1 (6 oz.) cake compressed fresh yeast

1 c. lukewarm milk

2 ¼ c. all-purpose flour

2 t. salt

1 egg

¾ c. dried currants

¾ c. raisins

1 Granny Smith apple-peeled, cored and finely chopped

1 qt. vegetable oil for deep-frying

1 c. powered sugar for dusting
Mix well andcontinuously over the low heat until the mixture thickens, very careful not to burn the mixture. After it has thickened, over the lady fingers.Then add heavy
(not whipping) cream, spreading over the milk mixture.Sprinkle coconut over the top.
NOTE: You can add nuts between
layers if desired.This is best made the day
before and then refrigerated. 




     Helen Bizerra 
 PAVE

Chocolate milk (as needed)

1 pkg. of lady fingers

2 cans sweetened condensed milk

2 cans regular milk

2 T. cornstarch

4 egg yolks

1 bottle of coconut milk (opt.)

heavy cream

Coconut, shredded

Chopped nuts (opt.)
Cover the bottom of arectangular dish
(or fancier dishspecial occasion) with lady fingers and soak in chocolate milk.Into pot on the stove (LOW heat), pour the 2 cans of condensed milk; the cans with regular milk and pour in along with the cornstarch, egg yolks, and coconut milk.  
Rocky Road Dessert                       

Oreo cookies

2 gallon containers of Rocky Road Ice Cream (Bryers excellent)

2 small bags of chopped walnuts

1 or 2 gallon containers of vanilla ice cream

2 t. brandy flavoring

1 T. cinnamon

chocolate syrup
Layer 1: Crumble oreo cookies to a depth of about ½ inch in bottom of 9 X 13 glass dish.

Layer 2: Soften Rocky Road Ice Cream. Add walnuts and mix. Pour on top of oreo cookies and freeze.

Layer 3: Soften Vanilla Ice Cream. Add brandy flavoring, then add cinnamon.  Mix together. Pour on top of Layer 2.  Sprinkle more cinnamon on top. Freeze.

To serve, cut in squares and top with chocolate syrup. Yummy!!

     Athelyn Buttrill 
PINEAPPLE CREAM

2 large pineapples 

2 c. sugar

2 boxes vanilla pudding

Heavy cream

Cut up the pineapples into small pieces and put them in a pot with 4 cups water and sugar.  Bring to a boil.  Separate the pieces from the juice.  Put the two packages of vanilla pudding in the juice and heat until it thickens and gets creamy.  Return the pineapple pieces into the prepared pudding.  Put in a glass dish and cover with heavy cream.  Refrigerate and serve cold.





     Helen Bizerra 

FROM   PIG   STY TO   PIG   PEN
 One by one, with bag in hand, 19 members of the Crosswinds Wesleyan Church short-term team presented their gift of groceries to a lady holding a young child in her arms.  They told me what was in the bag, I translated and the lady reached out and touched the items in each bag.  One by one the bags were taken into the pig sty.


 That’s our terminology for where this young lady, Gladys, lives with her husband, mother, two children, and a young cousin.  Two small rooms the size of a closet serve as their home.  Two beds and a table with a chair
overwhelm one room and a small stove indicates the other is a kitchen.  Rotting fruit, dirty dishes, trash and garbage are piled high
everywhere.  The roof consists of tin on which is piled bricks, rocks, old tires, pieces of metal and other assorted odds and ends to hold it in place during a windy storm.  The house has neither water nor toilet facilities.  The house smells
awful.  One light bulb hangs from a frayed wire.  
VERY CHERRY CRUNCH          

½ c. butter or margarine

1 pkg. yellow cake mix

2 cans (1 lb. 5 oz. each) cherry pie filling

½ c. nuts, chopped

Heat oven to 350.  Cut butter into dry cake mix until mixture resembles coarse corn meal. 
Remove 1 c. mixture.   Pat remaining mixture lightly into ungreased 12x9x2 inch pan, building up ½ inch edge.  Spread pie filling over cake
mixture to ½ inch of pan edge.  Mix nuts and
1 c. reserved mixture, sprinkling over top. 
Bake 45-50 min.  Serve warm with whipped cream or ice cream.  Brew some “cinnamon”
coffee to go with this dessert; sprinkle
cinnamon on top of grounds and brew as usual.




             Betty Sumey 

KEY LIME PIE

1 9 inch graham cracker pie shell

1 14 oz. can sweetened condensed milk

3 egg yolks (no egg whites)

½ c. key lime juice

Cool Whip

Lime slices

 Preheat oven to 350.  Combine milk, egg yolks, and lime juice.   Blend until smooth.   Pour filling into pie shell and bake at 350 for 15-20 min.  Allow 10-15 min. to cool before refrigerating for 2-3 hours.  Just before serving, top pie with freshly whipped cream or Cool Whip.   Garnish with lime slices.





     Martha Hoke 
CRANBERRY PECAN PIE          

1 c. sugar

1 ½ T. flour

¼ c. butter

2 eggs

¾ c. light corn syrup

1 c. pecans, chopped

1 c. fresh or frozen cranberries

¼ t. salt

1 t. vanilla

1 9 inch pastry shell
Cream together flour, sugar and butter.   Add eggs, corn syrup, salt and vanilla. Beat until
well-blended, stir in pecans and cranberries.   Pour into unbaked 9 inch pastry shell.  Bake at 350 for 60-70 min. or until knife inserted
half-way between center and edge comes out clean. Serve with whipped cream or ice-cream.





 Linda Wetherwax 

PIE CRUST:

2 ½ c. pastry flour

2/3 c. lard

½ t. salt

Work into crumbs and gradually add 1/3 c. cold water making a round ball ready to roll out on floured board.

 *Variation:  Instead of top crust, make
topping:

1 c. flour

½ c. sugar

¼ c. melted butter

Combine the flour, sugar and melted butter.  Bake at 350 for 40 min.





     Clara Ressler 
GRAPE PIE                            

(Family favorite from my Mennonite Cookbook)

3 c. Concord grapes

1 ½ c. or more of sugar

3 T. flour

1 T. butter

1 T. lemon juice

Pastry for two 9 inch crusts

Wash, drain, and stem grapes.  Remove skins and simmer for 5 min.  Do not add any water to pulp.  While hot, press pulp through sieve to remove seeds.   Combine strained pulp with skins. 
Combine sugar and flour and add to grapes.  Blend in lemon juice and melted butter.   Pour into pastry lined pie plate. Cover with top crust* or strips cut from crust.  Bake at 425 for 10 min, then reduce heat to 350 for 30 min. 

MILE HIGH PIE

½ c. margarine
½ c. nuts, chopped (peanuts or pecans)
1 c. flour
¼ c. brown sugar
Mix above ingredients together and  pat into 9x12 pan.  Brown at 400 degrees for 15 minutes, stirring occasionally.   Cool.
Filling:
1 c. sliced strawberries

½ t. salt
½ c. sugar
2 egg whites
1 T. lemon juice
1 envelope Chantilly or Dream Whip
In large bowl, beat all ingredients except the Dream Whip at high speed for 20 minutes.  Beat Dream Whip separately and fold into berry
mixture. Pour in 9x13 pan already lined with crumbs.  Cover, freeze and serve frozen.



 

Lois Reimer 
LEMON CHEESE PIE 

9" pie shell, baked 

8 oz. cream cheese 

2 eggs 

½  c. sugar 

2-4 T. lemon juice 

½  pint  whipping cream 

1 t. vanilla

Whip softened cream cheese.  Add eggs, sugar, and juice.  Pour into baked pie shell and bake at 350 for 20 min. or until set. Whip cream; add vanilla; smooth cream over pie.






 Nell Boone 

REAL SOUTHERN PECAN PIE

1  9 inch pie shell

1/3 c. butter

½ c. brown sugar, packed (light or dark)

1 c. light corn syrup

1 t. vanilla

3 eggs, slightly beaten

1 c. (or more) chopped Georgia Pecans

Cream well-softened butter and brown sugar.   Blend in  corn syrup and vanilla.  Add eggs and then nuts. Pour into pie shell.  Bake at 450 for 10 minutes and then 350 for 30 minutes.





 Angela Sgambati 

While warm, spread with glaze (to make glaze, mix the following ingredients together): 

1 ½  cups powdered sugar 

¼ t.  vanilla 

dash of salt 

2 ½  T.  cream or apple juice 






 Norma Bell
Glazed Fresh Apple Cookies
½  c. shortening 

1 ½  c. brown sugar 

1 beaten egg 

1 c. nuts
1 c. raisins

1 c. finely chopped apples 
¼ c. apple juice or milk
2 c. flour

1 t. baking soda

½ t. salt

½  t. each: cinnamon, cloves, nutmeg

In large bowl, cream shortening, brown sugar and egg.Add the apples and juice or milk.Mix flour, soda, salt and spices in separate bowl.In another small bowl, toss the nuts and raisins with a small amount of flour mixture.  Add dry ingredients, nuts, and raisins to the creamed mixture and drop 2 inches apart on greased cookie sheet.  Bake at 350 for 12 - 15 minutes.
HCJB World Radio (now HCJB Global), was founded by Clarence Jones and Reuben Larson.  The first “international” program was broadcast from a sheep shed in Quito, Ecuador on
Christmas Day, 1931.
January 4, 1956, was the most infamous day in 20th Century Christian missionary history.  On this day, five missionaries were martyred by the Auca Indians in the jungles of Ecuador.  They were Jim Elliot, Pete Fleming, Ed McCully, Nate Saint and Roger Youderian.
Matthew 9:37 says “The harvest is great but the workers are so few.  So pray to the Lord who is charge of the harvest; ask him to send out more workers for his fields”.  The field is vast:  there are over 482 cities in the world with over 1 million inhabitants and 20 over 10 million. The world’s population doubled
between 1960 and 2000.
The largest language groups in the world are
Chinese 1 billion, English 350m, Spanish 336m, Hindi-Urdu 263m, Arabic 248m, Bengali 217m, Portuguese 184m, Japanese 128m,

German 106m. 
The United States of America is the largest
foreign missionary-sending nation but South
Korea has now replaced the UK as the second largest. 
India’s missionary movement has grown 
enormously even as foreign missionaries have declined.  India could now be the world’s second-largest missionary-sending country except that the vast majority serve in their own country, most in a cross-cultural environment.
Wycliffe Bible Translators has a remarkable record in single-minded dedication to the completion of translating the Old and New Testaments into the languages of the world.  By 1999, Wycliffe had completed 500 New Testaments and were further involved in more than 1100 other translation projects.
Mission to Missionaries, a non-denominational mission,  was founded in 1998 by Oliver Dossmann, Ashley Fitch Blair and Chris Blair.  It’s goal is to meet the needs of missionaries from around the world by providing a haven of rest for those who have returned home on Home Ministry Assignment (furlough). 
On February 5, 2004, Mission to Missionaries purchased 130 acres of mountain land in East Tennessee on which to develop a retreat
center.  
EdenRidge is located near the town of
Crossville and the resort of Fairfield Glade. 70% of the United States' population lives within 600 miles of EdenRidge!
Eden Ridge was officially launched in 2002 with the start of the Foundation Partner

Capital campaign. 
Missionary to Missionaries has three distinct ministries:  Epanoui Productions, Website
Development, and EdenRidge retreat center. 
Construction of EdenRidge retreat center began in 2008 and will feature more than 20 missionary guest homes, a main activities building and a conference center.  
EdenRidge’s first construction phase is called Vision 100.  When this phase is completed, EdenRidge will have the facilities to welcome 100 missionary families a year.
This cookbook includes 58 of God’s people from around the world who have contributed 28 Soups, 33 Souper Sides, 25 Salads and 42 Sweets recipes. 
MTM Project Responders are individuals who wish to go the next step with MTM. As a
Responder you are committing to pray for this ministry and offer your services to help with projects as you are able. You will receive regular updates to keep you informed about the latest news, prayer requests, and event announcements. 
Hudson Taylor is the most famous missionary of all.  He founded the China Inland Mission in 1865 when he knelt upon the beach at
Brighton, England and “prayed for twenty-four willing, skillful laborers” to reach the inland provinces of China. 
Two billion people live in East Asia - the least-evangelized place on earth.  For more than 140 years, beginning with Hudson Taylor, OMF
International missionaries have labored for God’s glory in East Asia. 
In the 1960’s Bruce Olson saw a photo of a Motilone Indian in a mission magazine and believed God wanted him to minister to this people group of South America.  Today, not only are the Motilone Christians, but they are sending out their own missionaries to
evangelize neighboring tribes.
Visit www.extremeresponse.org and check out the ministry of this unique organization.  Extreme Response International exists to
provide relief and support to people living in extreme, often life-threatening conditions. 
Many retired missionaries live at Bradenton Missionary Village (BMV) in Florida.  BMV was founded by Italian immigrant Anthony Rossi who made his fortune with Tropicana orange juice.  Rossi daily communed with Jesus Christ, taking everything to the Lord in prayer. 
William Carey is considered the father of the modern missionary movement.  Two of his famous quotes:  “When I am gone, say nothing about Dr. Carey, speak about Dr. Carey’s Savior”.  “All my friends are but One, but He is all sufficient”. 
Islam is the major challenge for Christianity today.  In Africa alone there are 160 million Muslims living north of the Sahara Desert and 157 million in sub-Sahara Africa.  Islam has been steadily gaining converts from
traditional religions in countries west of Ghana and all across the Sahel. 
The church is God’s means of evangelizing the world and from New Testament times men and women, as individuals and teams, have been set apart and sent out with the apostolic task of preaching the gospel beyond the reach of local congregations.  EdenRidge intends to provide for some of the needs of these
missionaries returning to the States for
furlough (Home Ministry Assignment). 
Short-term teams are a tool God has provided to help long-term missionaries evangelize the world.  Since Mission to Missionaries does not borrow money for the development of
EdenRidge, teams of people to help with
construction are essential.  Please consider organizing a team from your church to send to EdenRidge. 
We began attending the Sunday afternoon
missionary rallies and I became the regular
representative from our family on Tuesday night “ Action Night” since Rick’s work schedule had changed.


The missionary rallies were very
encouraging and informative.  Slide
presentations, songs with mission themes,
furloughing missionaries sharing testimonies and just the exciting atmosphere in that place were all being used by the Lord to change my heart and attitude.   Sitting there listening to normal looking women who had small children just like I did made the foreign mission field seem more feasible, and God was speaking to me personally through His Word by then also. 


My regular  partner for the Tuesday night witnessing time was Lorraine Shelley.   Lee and Lorraine had founded C in A nearly twenty years earlier, and personal witnessing was
definitely a theme of the mission.   She was a 
bold, courageous Gospel-sharing woman of God.  
Well, sure enough, Rick with his partner, Doug Sutherland, had a great time and a lady had prayed to accept Christ. 


After the report about the new sister in the Lord, Doug began asking Rick a few
questions about us: how he liked the mission,
action night, and all he had seen and done that night.  “Yes, Doug, I’m really excited about
missions, and my wife and I will be coming into the next nine month training course in January.”  This took place some time in November and I was due to have our third child in the beginning of February, 1974.   When I heard my husband’s voice on that radio broadcast, making such an incredible declaration, I was stunned.   I heard myself saying in a loud, angry, determined voice, “Over my dead body!”


God in His love, grace and mercy began working on me immediately to show me that He is able to change us and mold us in His timing.
C in A did not accept the LaBouefs into that
January course.   
would use me to minister to missionary women like she did to me in so many ways.

Since November of 1976, Rick and I have served in Guatemala, Mexico and Ecuador.   We are presently in Shell, Ecuador.   We have 6
children, 12 grandchildren, and are expecting number 13 in July.


Yes, it was “over my dead body” that God brought us into foreign missions.   He helped me die to self and come alive to what He had for our lives.   As the song based on the Bible verse, Galatians, 2:20, says so well, 

 “The life that I now live I live by the grace of the Son of God who loved me, who loved me and gave His life for me.”





       Sharon LaBouef
What an example!   Those nights walking and witnessing were also great times for Lorraine to share and mentor to this doubting, fearful young mother.  Her loving, yet firm way was another means that God used to put a personal call on my life for foreign field service. 


In January of 1975, we were accepted into the nine-month training course.  Our “new” baby girl was then almost a year old, and the boys  were 3 and 4.   After the course and our nine months of deputation, we were assigned to our first field which was Guatemala.   There we learned to speak Spanish and were integrated into a team of very loving Americans and
Guatemalans.   Our leaders were Phil and Marlene Blankenship.   I have told many people over the years that Marlene was my“angel” there.   When we arrived in Guatemala I was about 5 months pregnant with our fourth child.   Marlene was there for me whenever I needed someone to advise me, cry or laugh with me.    My prayer over the years has been that God 

 As the service ended, I noticed the warmth that came over the room, smiles, handshakes, hugs generated by the Lord’s presence…a feeling of “Glad you came.  We hope you come back again”.

 In John, chapter 8 verse 12 it says I AM THE LIGHT OF THE WORLD.  HE WHO
FOLLOWS ME SHALL NOT WALK IN
DARKNESS, BUT HAVE THE LIGHT OF LIFE and what better place to understand that truth than on a dark, rainy night in a small cellar room serving as a worship area in Papallacta, Ecuador.

            Frank Tischer                                             




 Member of Crosswinds




 Wesleyan Church,



 Canandaigua, New York
were concentrating more on us, probably
wondering how these strangers could identify with anything being said in this…place.


Then the pastor asked if anyone in our group would like to give a testimony.  One man stood up and walked slowly to the front of the room.  As he spoke, I noticed he had the
attention of all our friends.  He told us he was nervous…that this was a new experience for him…told how his life had been changed from ways that he was embarrassed to talk about…how he was a new person…how much
happier he was in his new life…how he was so glad that he had asked Jesus to change his ways. 


As the pastor related the testimony in Spanish, I said to myself, “This is amazing.
Jesus is here guiding our thoughts in this small dark cellar plunked down between a vast jungle and a towering mountain range.  Those who are better versed in the Bible than I am must have surely thought how the light of Jesus can
penetrate the darkness.
classrooms, 27 desks, and 81 chairs for the
rapidly expanding school.


Thus, did they have an opportunity to visit the dump with Pastor Ramiro.  Standing in a room with two huge washing machines, each at least 15 feet long, Ramiro explained that the “miners” gleaning plastic receive 4 cents per pound for their efforts.  If they could wash the plastic, they receive 8 cents per pound.
However, the old car motor used to run the washer had broken down and was not repairable. Ramiro had spent the past year trying to raise money for a new motor…the results in a year:  $320.00.   “How much would a new motor cost?” asked Paul Fittery, team leader.  “About $800.00” said Ramiro.


Silence filled the room, followed by
whispering among the group.  Within 13 ½
seconds the group exclaimed, almost in unison “We’ll supply $1000.00 for the motor”.  Ramiro was speechless; many members of the team had tears rolling down their cheeks.  Not a word was spoken as the power  of the moment dominated 
Coordinating through ministry director, Ramiro Baez, this is generally a possibility for most groups. 


A visit consists of meeting the denizens of the dump and handing each person a small plastic bag filled with a roll, piece of fruit, Christian tract, sucker and sometimes a small toy.  


Cost to the visitors:  less than $35.00.  Benefits to the Ecuadorians:  huge blessings and encouragement through the love radiated by the visitors, more information about Jesus Christ as their Savior, more food than they may have had in a week and welcome respite, albeit only for a short time, from their tedious chores. 


Ramiro Baez, also pastor at the Buen
Pastor Church in Pifo, site of our 110 acre
antenna farm, has a passion for the people of his country, especially for those laboring at the dump.  A short-term team of 12 people from the congregation of Shenks Community Fellowship of Elizabethtown, Pennsylvania, spent two weeks with Ramiro at his church, building two 
the scene. 


Ramiro continued in a state of joyous shock, tears continued to roll, the Holy Spirit moved in a wonderful way and 12 more North Americans and untold numbers of Ecuadorians suddenly were impacted in a life-changing way because this church had answered God’s call to send a short-term team to Ecuador.        






Gary Meier 
More than once, she told me, she wanted to take the lives of herself and her children in order to end the terrible burden. 


One day, while she was worried and
crying about where to find the next meal for her children, a neighbor woman came up to her and said, “Maria, don’t suffer anymore.  I have lived the same life you have, but one day I
happened upon the solution.  I now have bread, a roof over my head, and warm coats for my kids.”  After tremendous internal struggle, Maria
followed the counsel of her neighbor and friend, and became a prostitute.  It wasn’t easy
adjusting to her new life; she knew what she was doing wasn’t right; and when her children asked her, “Mommy, where are you working?  What’s the name of your boss?  What is it that you do?  Why do you work every night?”, she had no
answer, she could only give her children lies.  But she now had bread, a roof over their heads, and warm clothing for her kids, and so she
determined to continue the lifestyle that she hated. 
   A  PEARL IN THE MUD

 For reasons that will become obvious, the subject of this short story has no name, no address, no specific identity.  Maria (not her real name) asked me not to reveal who she is, where she works, or the church where she is currently an active member.  For a chaplain, the issue of confidentiality is of utmost importance.  


 Maria was born and grew up in an
atmosphere of violence and extreme poverty.  In the first years of her adolescence, she met and eventually married a man twice her age, in a vain attempt to escape the continual mistreatment and sexual assaults at the hands of her
step-father.  Her husband ended up being a chronic alcoholic, without steady employment, and violent.  Many times she and her four
children had to flee the mistreatment by her husband, and plead for help from a neighbor. 


One day, her husband left the house saying he was looking for work.  He never came back.  Maria worked day and night to feed four mouths that never seemed to get enough.
to the sanctuary, it was impossible for anyone in our group to see and experience the
atmosphere.


 Thus, we prepared to leave.  As we were leaving, a group of colorfully clad Quichua ladies was coming down the hall.  I asked them if they were going to sing.  They said they already had.  “Would they consider singing for our group?”, I asked.  Soon, in a narrow six foot wide hall, 40 plus Quichua ladies complete with guitar and drums serenaded 21 captivated Gringos with our group of north Americans within inches of the singing Quichuas.

Suddenly, the thought occurred to me, I had experienced this before and I just knew they would ask us to sing to them when they had completed their three or four selections.  I leaned close to Mary and screamed into her ear, “Mary, they’re gonna ask us to sing”.   When they were done, they didn’t. 


I then led the group to the vast inner cavities of the church to explain to them the vision of Pastor Ricardo in constructing a new 
declared by UNESCO in 1978 as one of the world’s cultural heritage sites. 


After visiting La Compania, the most
ornate church in South America with 14,000 lbs. of gold leaf adorning the walls and ceiling, and San Francisco, the oldest church in South
America taking up five city blocks, we whisked the group to El Tejar church.

El Tejar is the oldest evangelical church in the mountains of Ecuador.  One other
evangelical church was established, on the coast of Ecuador, prior to El Tejar.  Begun in 1922 by one of the spiritual giants of the missionary movement in Ecuador, Harry  Crismon, of the Christian and Missionary Alliance, the Quichua Indians have recently purchased the building and begun a vital ministry within Colonial Quito.


My intent was to visit the sanctuary and explain the history of the Ecuadorian evangelical church.  God’s intent was to have the placed packed with worshiping Quichuas.  Packed means 400+ Indians in a 250 capacity sanctuary.  With people in the aisles and in the stairs leading up 
and worshiping the Lord as one.  Lives from two different cultures impacted by this brief coming together.

Thank you, Lord, for orchestrating this experience. 






    Gary Meier
sanctuary and classrooms.  In the meantime, someone  passed the word to Pastor Ricardo that an HCJB group was downstairs.  Pastor
Ricardo responded as follows:  “Please come
upstairs to the sanctuary and sing for us”. 


A steep set of stairs led directly to the platform.  The only space in the entire sanctuary for our group…not extra seats, not in the aisles, not in front of the platform, not on the edges of the platform…but directly on two sets of steps leading up to the platform did 22 of us sit.  Not one square inch of floor was visible.  The service continued and continued. 


Then, Pastor Ricardo introduced me, the guitarist handed his guitar to one of the team members, I introduced the group and we set about singing two songs.  Suddenly, the 400+ members fell into a deafening hush, 400 sets of eyes became glued on the Gringos, the incessant movement of the mass audience came to a standstill.  The Quichua Christians were
spellbound.  Tears welled up in the eyes of the
Gringos.  Two diverse cultures coming together
family.   Some poles and a frame for a roof were 

all that were present on this small parcel.  Other neighbors began to put walls between the poles using crude bricks and mud for cement.  The walls progressed about halfway up and there the project ended…not quite complete for Maria and her family to move.

Enter Ramiro Baez, pastor of Buen Pastor Church in Pifo where Crosswinds was
ministering.  He told the team about the plight of Maria.  To a person, the team came together and began planning what they could do to help Maria.  The result, in only two days, was bag
after bag of groceries, a new roof, plywood
attached to the upper part of the house, a truck load of gravel to be delivered, the community to make the mud floor livable by placing bricks on top of the gravel in the three small rooms of the house, rain gutters to be installed and a huge rain barrel to catch the rainwater off the roof. 


Presto, Maria and family will soon be
moving to a new clean home.  The Crosswinds team has returned to New York having been 
 They really don’t need the light bulb.


 Glady’s mother’s name is Maria
Amaguan…her husband was killed in a robbery attempt years ago.  Maria is blind.  Gladys is her daughter.  Gladys is blind.  Gladys married a blind man who somehow manages to make the hour bus trip to Quito six days a week to earn a few pennies. He doesn’t return home until well after 9:00 each evening.  One of their two
children, Alexander, is blind.  Maria, a girl of about 4 years old is the only member of the family that can see.   Maria was not present
because she had just been hurried to a hospital in Quito with pneumonia.  Thus, the extreme poverty of this struggling family explains their living conditions that resemble a pig sty. 


Two weeks ago the man who owns the ‘house’ they live in told the blind family they must vacate…he needs it for another purpose.  A family of five brothers and sisters owns a few acres of land adjacent to where Maria and her family live.  They graciously donated a small lot, about 35 X 35 ft. square, to this penniless 
blessed immeasurably by being able to help Maria and her family in this small way.   The community of Pifo has been blessed by seeing this group come to the rescue of one of their own.  Jesus Christ has been glorified and served as in Matthew 25 , vs. 40, where He says: “I
assure you, when you did it to one of the least of these my brothers and sisters, you were doing it to me”.

Why was that simple structure consisting of poles and a frame for a roof in that very
location anyway?  The owners had originally
intended it to be a pig pen.  Now it’s a home for Maria and her family, all blind except one.
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The Great Commission should be the all
absorbing passion of the entire church.  This is a command.  When we are confronted with a command, we have two choices:  obey or disobey.  Faith demands a commitment of the heart, but obedience demands a
commitment of your feet.  Are you being
obedient? 
Vegetable Cornbread                                    

1 c. butter or margarine, melted

2 pkgs. Jiffy Corn Muffin/Bread Mix

4 eggs

1 med.onion, chopped

1 c. cottage cheese

2 carrots, grated

2 c. yellow crookneck squash or zucchini, grated

½ c. finely chopped broccoli
 Mix together Jiffy Mix, eggs, and melted
butter.  Add all other ingredients and stir well.  Pour mixture into 11x7 or 8x10 pan and bake at 375 for 35-45 min. Reduce heat if using a glass pan.   Allow to sit for about 5 min. before
cutting.  One half of this amount fits nicely into a 9” pie or cake pan.





Gail Huggins 
Health Bread

2 c. All-Bran

1 c. raisins

½ c. sugar

2 c. flour

2 c. buttermilk




4 T. molasses



1 t. salt

2 t. soda mixed in flour

Mix together All-Bran, raisins, sugar and flour.  Then add buttermilk, molasses, salt, and soda/flour mixture.  Mix well.  Bake at 350
degrees for one hour.  Makes one loaf.






  Lynn Miser
Missionary George Mueller operated an
orphanage in England that over the years fed, clothed, and housed more than 10,000 children.  Despite the enormous costs of such a
project - more than eight million dollars in 19th century currency - MUELLER NEVER ONCE ASKED ANYONE FOR MONEY.  HE PRAYED AND GOD ANSWERED.
Hunger is a major problem throughout the world.  Educational Concerns for Hunger
Organization (ECHO) exists to address this crisis.  ECHO provides training, maintains a world-wide network, has developed an
experimental farm and sends seeds 
throughout the world from its extensive seed bank.  Check them out at www.echonet.org.  You’ll be glad you did. 
Nate Saint, one of the five missionaries martyred in Ecuador in 1956:  “I would rather die now than to live a life of oblivious ease in so sick a world”.
The need to evangelize the world becomes greater by the year as the world’s population continues to grow.  Between 1960 and 2000 the population doubled.  Today the world has 6.8 billion people at a density of 50 persons per square kilometer, many of whom don’t even know that Jesus exists.
The saddest verse in the Bible, Matthew 9:37:  “The harvest is so great but the workers are so few”.  Of the 70,000 students presently studying in a Bible college or seminary, only 5% plan to be missionaries.  North America has 5% of the world’s population to which 95% of our evangelically trained graduates will minister, leaving 95% of the world’s
population to be evangelized by the 5% who plan to be missionaries. 
Mission statistics:  mission agencies - 2932, missionaries sent to other lands - 97,732, cross-cultural missionaries - 143,189,
missionaries serving in homelands - 103,528, total number of missionaries - 201,260. 
There has been an unprecedented harvest of souls being won in Africa, Asia and Latin America.  This has led to an astonishing shift of the center of gravity of Christianity to the non-Western world. 
Steve Saint, who’s father was speared to death in Ecuador in 1956, has founded the Indigenous People’s Technology and
Education Center.  Their focus is to enable indigenous churches to overcome the
technological and educational hurdles that stand in the way of their independence.  For a blessing check their web site at www.itecusa.org. 
J. Irvin Overholtzer founded Child Evangelism Fellowship, the world’s largest evangelistic outreach to children.  They presently minister to 8,000,000 people a year in 157 countries.  Their goal is to establish ministries in every country of the world by 2019, their 80th
anniversary.   www.cefonline.com 
The Jesus Film, a ministry of Campus
Crusade for Christ,  portrays the life of Christ and has become one of the most powerful evangelistic tools of recent times.  It is the most translated film in history.  More than 4 billion people have viewed this film and
Campus Crusade estimates that 128 million people have made decisions for Christ.  www.ccci.org 
Missionary Ray Rising was captured by
guerrillas in 1994.  For 810 days he endured hardships in the Columbian jungle.  After a short time of being angry and fearful, he
realized that God was still there.  “God was making me into something on the inside that my captors needed to see on the outside”, he said.  It worked…upon his release his captors lined up to shake hands with him because of his demonstrated faith during those 2 ½ years.
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