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Aunt Evelyn's Corn Bread - 1996

Denise Brooks



2
cups  corn meal

1
cup  flour

2
teaspoons  salt

4
teaspoons  baking powder

1
teaspoon  baking soda

2
egg

2
cups  buttermilk

Combine all ingredients in a bowl and mix well.  Add the buttermilk to make the right consistency.  Pour into a greased 9x13 pan and bake at 425 degrees for 25 to 30 minutes.  Use this for the Stone Family Chicken Dressing from Aunt Tincy and Aunt Evelyn. 



Banana Nut Bread I - 1996

Ginny Shonk



1
package  Yellow cake mix (with pudding)

¼
cup  milk

2
egg

4
medium  ripe bananas -- mashed

½
teaspoon  salt

½
cup  nuts

Mix all ingredients for 2 minutes until moistened. Divide batter in half, and pour into 2 greased 9x5x3 pans. Bake at 350 for 35-40 minutes. Cool for 25 minutes.

Don't throw those nasty bananas away! Use them for this tasty snack!



Banana Nut Bread II - 1997

Patty Wiederholt



2 ¼
cups  flour

1
teaspoon  baking soda

½
teaspoon  salt

1
cup  sugar

½
cup  butter -- softened

2
eggs

1
cup  banana -- mashed

½
teaspoon  lemon juice

½
cup  buttermilk or sour cream

½
cup  English walnuts -- chopped

Sift flour, baking soda and salt.  In a large mixing bowl, cream sugar and butter.  Beat in eggs.  Add bananas, lemon juice and buttermilk or sour cream.  Add sifted ingredients and walnuts.  Mix well.  Pour into a greased 9x5 loaf pan and bake at 350 degrees for 60 to 70 minutes.  Let cool on a rack for at least 15 minutes.



Beer Bread - 2005

Minna Greco



3
cups  self-rising flour

1/3
cup  sugar

1
can  beer

¼
cup  melted butter

Mix first 3 ingredients together and place in greased 8x8 pan. Pour melted butter over top. Bake at 375 for 45-50 minutes. 

If not using self-rising flour, use 3 cups all-purpose flour, 4 teaspoons baking powder, 1-½ teaspoons of salt.  

Very tasty!



Cinnamon Apple Muffins - 2005

Terry New



 1 ½
cups  self-rising flour

 1
cup  sugar -- I've used less

 ½
teaspoon  cinnamon

 1
cup  tart apples -- raw, grated

 ¼
cup  margarine -- melted

 1
egg -- slightly beaten

 ½
cup milk  


 
TOPPING

 1/3
cup  brown sugar

 ½
teaspoon  cinnamon

 1/3
cup  chopped nuts

Combine flour, sugar and cinnamon.  Add egg, milk and butter. Mix lightly.  Add apples and mix lightly.  Put in greased muffin tins.  Sprinkle brown sugar, cinnamon and chopped nuts on top. Bake at 400 degrees for 25-30 minutes.



Corn Muffins - 1998

Terry New



1/3
cup  butter or margarine -- softened

¼
cup  sugar

1
egg -- beaten

1 ¼
cups  milk

1
cup  all-purpose flour

4
teaspoons  baking powder

½
teaspoon  salt

1
cup  cornmeal

Cream margarine and sugar; add egg and milk. Mix well. Sift flour, baking powder, and salt. Add to mixture. Add cornmeal, stirring until just mixed. Fill greased muffin pans 2/3 full, or pour into greased 9x13 pan. Bake at 425 for 25 minutes. 



Cornbread - 2006

Patty Wiederholt



1
cup  butter

1
cup  sugar

4
eggs

2
cups  creamed corn

½
cup  Monterey jack cheese -- grated

½
cup  Medium Cheddar Cheese -- grated

1
cup  all-purpose flour

1
cup  yellow corn meal

¼
teaspoon  salt

Preheat Oven to 350 degrees.  Using an electric mixer, cream butter and sugar, then add eggs, one at a time.  Gradually mix corn and cheeses.  Stir in the remaining ingredients.  Spread evenly in a greased 9x13 cake pan.  Plan in Oven, close door and immediately reduce oven temperature to 300 degrees.  Bake one hour.  Top will seem moist-looking, not dry as in a cake.  Center should be set, not gooey.  Serve warm with warm honey.



Hard Rolls - 2005

Kathryn Nohl



1
pound  white flour

12
ounces  water

1 ½
teaspoons  salt

1 ½
teaspoons  yeast

Prepare the dough in a bread machine using the rapid dough setting following the manufacturers instructions.  When the dough is ready, turn out onto a floured pastry board.  Punch down dough, and cut into 12 equal portions.  Lightly knead each portion into a round or slightly oblong and smooth shape.  Place on a non-stick baking sheet.  Make a slice along the top of each roll.  Spray lightly with water.  Bake at 425 degrees on the convection setting (450 for conventional) for 15-20 minutes until light brown.

These rolls are at least as good, if not better than Orsi’s or Rotella’s rolls found in Omaha.



 Herbed Garlic and 
Parmesan Croutons - 2005

Ron Wozny



1
large  garlic cloves, sliced thin -- 
  lengthwise

1
teaspoon  dried oregano -- crumbled

1
teaspoon  dried oregano -- crumbled

1
teaspoon  dried thyme -- crumbled

½
teaspoon  salt -- plus add'l to taste

½
teaspoon  pepper

½
cup  olive oil

1
loaf  Italian bread, cut into 3/4" cubes -- 
  about 7 cups

¼
cup  Parmesan cheese -- finely grated

In a small saucepan combine the garlic, the oregano, the basil, the thyme, 1/2 teaspoon of the salt, the pepper, and the oil and simmer the mixture for 5 minutes, and discard the garlic. In a bowl toss the bread cubes with the oil mixture, spread them in a pan, and bake them in the middle of a preheated 350°F oven for 8 minutes. Sprinkle the croutons with the Parmesan and bake them for 7 minutes more, or until they are golden. Sprinkle the croutons with the additional salt and let them cool. The croutons keep in an airtight container for 1 week.  Serve with la Madeleine's Tomato Basil Soup, found in the Soup section.



Pizza Dough - 2006

Ron Wozny



1
cup  warm water -- 
  wrist-temperature (90-100 degrees)

1
package  active dry yeast -- (2 tsp)

pinch  sugar

1
teaspoon  salt

1
tablespoon  olive oil -- 
  plus extra for bowl

3
cups  unbleached flour

extra flour -- for kneading

cornmeal -- for baking tray

Place the water in a medium-large bowl. Sprinkle in the yeast and sugar, and stir to dissolve. Let it stand 5 minutes, or until the mixture begins to bubble.  Stir in 1 cup of flour, the salt, and 1 tablespoon olive oil. Beat for several minutes with a wooden spoon. Add the remaining flour 1/2 cup at a time, mixing after each addition. The dough will be soft but should not be sticky.  Turn out onto a floured surface, and knead for several minutes. Place in an oiled bowl, cover with plastic wrap, and let the dough rise until doubled in bulk. This will take about 1 hour.  (Overnight, if using slow rise... see below)

After dough has risen, punch down the dough, and return it to the floured surface. (This is the point at which you can freeze the dough for future use.) Knead dough for a few minutes, then let rest for about 10 minutes. (This allows the gluten to relax, so the dough will easily stretch into shape.) Preheat oven to 500°F.  Sprinkle thin, noninsulated baking tray with cornmeal, and place dough on top and stretch into shape. Or sprinkle heated baking stone with cornmeal and place tossed pizza crust on top. (Mike is the master at hand-tossed pizza, I'm still practicing!) Bake in the lower half of the oven for 10 to 12 minutes, or until the edges are crispy and brown. 

NOTES : Mike "Jumping Jack" Shonk likes to do a slow rise method. To do this method, follow the instructions, but use about 1/2 packet of yeast, and let rise overnight in the refrigerator.

We used this recipe at Emma's sleepover party, and let the girls make personal pizzas... never again!


 Potato Rolls - 1998

Ginny Shonk



2/3
cup  butter, margarine or shortening

2 ½
teaspoons  salt

2
eggs

1 ½
cups  warm water, divided -- 
  105-115 degrees

6
cups  flour

2/3
cup  sugar

1
cup  mashed potatoes -- cooked

2
packages  dry yeast

3
tablespoons  butter -- melted

CREAM butter, gradually add sugar.  Beat until fluffy.  Add salt, potatoes, and eggs.  Beat until smooth.  DISSOLVE yeast in 2/3 cup water.   Add yeast mixture and remaining water to creamed mixture.  Beat until smooth. GRADUALLY add flour (except one cup), mix into a soft dough.  Cover and let rise in a warm place.  1 1/2 hours or until double in bulk. KNEAD with remaining flour 10-12 times.  Break down dough into clover leaf shapes (or shape preferred), and put into pans.  Let rise again. BAKE at 350 degrees - 10 to 15 minutes, or until brown on top.  (Generally takes 10-12 minutes). BRUSH with melted butter and place on racks until cool.  Must be completely cool prior to freezing. WARM at 325 for a SHORT time before serving.

Hint for rising: Preheat oven on warm setting and turn off before placing dough in oven.



Quick Sticky Rolls - 1998

Sherry Nohl



3
packages  buttermilk biscuits

sugar & cinnamon

   ½
cup  sugar

   ½
cup  butter

   ½
cup  brown sugar

   ¾
cup  ice cream

  1
teaspoon  cinnamon

Cut the biscuits into quarters and roll in sugar and cinnamon.  Place in a buttered pan.  Bring the remaining ingredients to a boil.  Pour over rolls.  Bake at 375 degrees for 20 minutes.  Remove from pan immediately.



 Rhubarb Muffins - 1998

Grandma Emma Wozny



1 ¼
cups  brown sugar

½
cup  oil

1
egg

2
teaspoons  vanilla

1
cup  buttermilk

2
cups  rhubarb

½
cup  nuts -- chopped

2 ½
cups  flour

1
teaspoon  baking soda

½
teaspoon  salt

1
teaspoon  baking powder

Topping

1
tablespoon  butter -- melted

1/3
cup  brown sugar

1
teaspoon  cinnamon

Combine brown sugar, oil, egg, vanilla and buttermilk.  Add rhubarb and nuts.  Sift and stir in flour,  baking soda, baking powder and salt.  Spoon into greased muffin tins, filling 2/3 full.

Topping: Mix together melted butter, cinnamon, and brown sugar and sprinkle over muffins, pressing in slightly.  Bake at 400 degrees for 20-25 minutes.



Shortcut Cinnamon Buns – 2006

Joan Wozny



20
frozen dinner rolls, unbaked

1
cup  brown sugar

¼
cup  instant vanilla pudding mix

2
teaspoons  ground cinnamon

1/3
cup  butter

Lightly grease a 10-inch bundt cake pan. Place frozen rolls into the pan and sprinkle with brown sugar, pudding mix and cinnamon. Pour melted butter over the top. Cover with a clean, damp cloth and leave overnight at room temperature to rise. In the morning, preheat the oven to 350, and bake rolls for 25 minutes, until golden brown. Turn rolls out onto a serving plate and dig in!

 If you don't have a bundt pan, you can use a muffin tin, but they turn out better in a bundt pan.

Great for Thanksgiving morning, Christmas morning, or any morning!



Sweet Dough - 1998

Grandma Emma Wozny



2
packages  yeast

1
tablespoon  sugar

1
cup  water -- lukewarm

1
cup  milk

6
tablespoons  shortening

½
cup  sugar

1
tablespoon  salt

4
cups  flour

3
eggs -- beaten

Dissolve yeast with 1 tablespoon sugar in cup of lukewarm water.  Scald milk and add shortening, sugar and salt.  Cool to lukewarm.  Add 2 cups flour to make a batter.  Then add yeast mixture and beaten eggs.  Blend well.  Add remaining flour a little at a time to make a stiff dough.  Knead lightly adding more flour if needed to make a smooth, satiny dough.  Place in a bowl and cover.  Store in a warm place until dough doubles.  

Roll out dough into large rectangle a little over a half inch thick.  Spread surface with tablespoons melted butter.  Sprinkle with 1 tablespoon cinnamon, 1 cup raisins, 1 1/2 cups brown sugar on surface.  Roll up dough and slice into 1 inch sections.  Place into cake pans and bake at 425 degrees for 20 minutes.

Ice with 4 tablespoons milk, 1 cup powdered sugar, and 1 teaspoon vanilla.

NOTES: This dough can be used for any type of sweet rolls.  Just use your imagination!



Zucchini Bread – 2006

Sherry Nohl



1
cup  vegetable oil

3
eggs

2
cups  sugar

2
teaspoons  vanilla

3
cups  flour

1
teaspoon  salt

¼
teaspoon  baking powder

1
teaspoon  baking soda

3
teaspoons  cinnamon

2
cups  zucchini -- shredded, unpeeled

1
cup  dates -- chopped

1
cup  walnuts -- chopped

Combine oil, eggs, sugar and vanilla until well blended.  Add dry ingredients and mix until blended.  Stir in shredded zucchini, dates and nuts.  Bank in a greased angel food or bundt pan at 325 degrees for about 1 hour and 20 minutes (until a toothpick inserted in bread comes out clean).  Cool for 45 minutes before removing from the pan.

This bread can also be baked in 2 loaf pans, for a shorter baking time.
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