Cookies, Candy and Desserts

3Almond Madeleines - 2006


3Angel Food Cake - 2006


3Angel Food Candy - 1996


3Angel Lemon Bars - 1996


4Anise Cookies - 1998


4Apple Crisp I - 1996


4Apple Crisp II - 1996


4Apple Jack - 2005


5Apple-Cranberry Dessert - 2005


5Applesauce Bars - 1998


5Banana Split Cake - 1998


6Biscotti - 1998


6Black Magic Cake - 2005


6Bourbon Balls - 1998


6Brandied Nuts - 1996


7Butter Cookies - 2005


7Buttermilk Brownies - 1998


7Butterscotch Patties – 1996


8Caramel Rolls - 1996


8Carrot Cake I - 1997


8Carrot Cake II - 1998


9Carrot Cake III - 2002


9Cheese Cake Yellow Crust - 1997


9Cherry Berries on a Cloud – 1998


10Cherry Mash - 1996


10Chocolate Angel Pie - 1997


10Chocolate Bark – 2006


10Chocolate Brownies with Icing - 1996


11Chocolate Cake - 1996


11Chocolate Cake Icing - 1996


11Chocolate Chip Cookies I – 1996


12Chocolate Chip Cookies II - 1996


12Chocolate Chip  Pudding Cookies - 1998


12Chocolate Crunch Brownies - 2005


12Chocolate Frosting  (Grandma Wozny's) - 2005


13Chocolate Meringue Pie - 1997


14Chocolate Raspberry  Ganache Cake - 2005


15Chocolate Ribbon Pie - 1998


15Chocolate Torte with  Raspberry Sauce - 1996


15Christmas Wreaths - 1998


15Church Lady Bars - 1998


16Cocoa Roll - 1996


16Cowboy Cookies – 1996


16Cranberry Apple Crisp - 1998


16Cream Cheese Frosting - 1998


16Cup Cake Filling - 1996


17Daffodil Cake - 1998


17Decadent Chocolate Cookies - 1997


17Delicious Date Cookies - 1996


17Delicious Date Cookies Icing - 1996


18Dump Cake - 2002


18Easter Cookies - 2002


19Eileen's Crescent Cookies - 2005


19English Toffee - 1998


19Fast Peanut Butter Cookies - 2005


19Four Layer Delight - 1998


19Funnel Cakes - 1996


20German Chocolate Cake - 1998


20Girl Scout Cookies,  an early recipe - 2006


20Grandma's Sugar Cookies - 2005


21Great Grandma's Chocolate Pie - 2005


21Homemade Ice Cream - 2005


21Honey Pecan Cookies - 1996


22Key Lime Pie - Fast and Easy! - 2005


22Krazy Kake - 2005


22Lazy Daisy Cake - 1998


22Lemon Curd Cheese Cake - 2005


23Lemon Ice Box Pie - 2002


23Lemon Tarts - 1996


23Marbled Pumpkin Cake - 1998


23Molasses Cookies - 1996


24Molasses Cookies - 2002


24Nanny's Date Loaf - 2004


24Neiman Marcus Cake - 1998


24Neiman Marcus Cookies - 1998


25New York Cheesecake - 1998


25No-Bake Cookies - 1997


25Nuts & Bolts – 1996


25Oatmeal Cake - 1997


26Oatmeal Cookies - 2002


26Oatmeal Toffee Cookies - 2005


27Oreo Cookie Cheesecake - 1997


27Paper Bag Caramel Corn – 1996


27Peanut Blossoms - 1996


28Peanut Brittle - 2005


28Peanut Butter Fudge I - 1996


28Peanut Butter Fudge II - 1996


28Peanut Butter Fudge III - 1997


29Peanut Butter Rice Krispie Bars - 1996


29Peanut Butter Snacks - 2002


29Peanut Butter-filled  Chocolate Cookies - 1996


29Pecan Crispies - 1996


30Pecan Pie - 2006


30Petit Pain Au Chocolat - 1996


30Pie Crust - For Two Pies  (Grandma Dunn's) - 1996


30Pig Out Cake - 2005


31Popcorn Balls - 2005


31Poppy-Cock – 1997


31Popsicles – 2005


31Pound Cake - 1997


31Pumpkin Bars - 1996


32Pumpkin Gooey Butter Cakes - 2005


32Pumpkin Pie I - 1996


32Pumpkin Pie II - 1998


33Pumpkin Pie Wisconsin style - 1998


33Pumpkin-Cream Cheese Roll - 1997


33Puppy Chow - 1998


34Raspberry Walnut Brownies - 1997


34Rhubarb-Strawberry Pie - 1997


34Santa's Whiskers - 1996


34Schaum Torte - 1998


35Snicker-doodles - 1996


35Snickers Bars - 2005


35Snow Balls - 1998


35Sour Cream Apple Crisp - 1996


36Strawberries Romanoff - 2005


36Strawberry Pie - 1996


36Strawberry Tart - 1998


37Strawberry Truffles - 2005


37Sugar-Free Pumpkin  Chiffon Pie - 1997


37Sweet Potato Pie – 1998


38Texas Brownies - 1998


38Toffee Crunch Bars - 2005


39Torte Napoleon - 1998


39Wisconsin State Fair  Cream Puffs - 1998


40Zucchini Cake - 1998






Almond Madeleines - 2006

Anna Marie "Frenchie" Lesko



3
large  eggs

½
cup  sugar

¾
cup  all-purpose flour

¼
cup  blanched almonds -- 
  finely ground, about 1 ounce

½
teaspoon  baking powder

1/8
teaspoon  salt

½
cup  unsalted butter -- melted

½
teaspoon  almond extract

½
teaspoon  vanilla extract

2
teaspoons  confectioner's sugar

1
tablespoon  orange zest

Coat the 24 indentations in the madeleine pan with cooking spray (you will need a special madeleine pan).  In a large bowl, with electric mixer beat eggs and sugar until blended. On low speed beat in flour, ground almonds, orange peel, baking powder and salt just until smooth. Add melted butter and extracts. Beat just until combined. Let stand, cover for 20 minutes.  Heat oven to 375 degrees, spoon slightly rounded tablespoon batter into each pan indentation. Bake madeleines in 375 degrees oven for 10 minutes or until slightly golden and toothpick inserted in centers comes out clean. Let madeleines cool in pans on wire rack for 5 minutes. Remove madeleines from pans to rack; let cool completely. Dust with confectioners’ sugar before serving (this is optional).

Served at Nani's 2006 New Year's Day lunch.



Angel Food Cake - 2006

Patty Wiederholt



1 2/3
cups  egg whites -- room temperature

½
teaspoon  salt

1 ½
teaspoons  cream of tartar

1 ½
teaspoons  vanilla extract

1 ½
teaspoons  almond extract

1
cup  sugar -- sifted

1
cup  cake flour

2
tablespoons  cake flour

¾
cup  sugar

Combine egg whites, salt, cream of tarter, and extracts and beat on high until whites are stiff and stand in peaks.  Do not overbeat.

Sift one cup sugar.  Rapidly sprinkle batter with the sugar while continuing to beat.

Sift cake flour and remeasure 1 cup plus 2 tablespoons.  Sift 4 times, the last time sifting with the 3/4 cup sugar.  Using a wire whip, quickly fold the flour/sugar mixture into the egg white mixture. 

Pour into an angel food cake pan (do not flour or grease the pan).  Cut through the batter with a knife to eliminate bubbles.

Bake at 375 degrees on lowest rack for 30-35 minutes (cracks should be dry to the touch).  Cool upside down when done.



Angel Food Candy - 1996

Dorothy Nohl



2
Cups  Light Brown sugar -- Packed

2
Cups  light corn syrup

4
Teaspoons  Baking Soda

Dipping Chocolate

Combine sugar and syrup in a saucepan.  Cook to hard crack stage (290 degrees).  Remove from heat.  Add baking soda and beat very quickly until well mixed.  Pour into a jellyroll pan.  Let cool.  Handling very gently, break the cooled mixture into pieces and dip in melted dipping chocolate.



Angel Lemon Bars - 1996

Charlene Wozny



1
Pkg.  One Step Angel Food Cake Mix

1
Can  Prepared Lemon Pie Filling

3
Ounces  Cream Cheese

1
Cup  Powdered Sugar

Lemon Juice

Grease and flour a jellyroll pan. Mix the filling and cake mix together.  Spread in prepared pan.  Bake at 375 for 20 minutes.  Cool.

Frosting:  Combine the cream cheese, powdered sugar, and enough lemon juice to make a soft icing.  Spread on cooled bars.



Anise Cookies - 1998

Dorothy Nohl



2
cups  sugar

½
cup  butter

3
large  eggs

3 ½
cups  flour

2
teaspoons  baking powder

½
teaspoon  salt

3
tablespoons  anise extract

½
pound  walnuts -- chopped

2
slices  white pineapple -- 
  candied, chopped

Combine all ingredients and mix well. Shape into a roll on waxed paper, wrap and refrigerate until chilled.  Slice into 1/4 inch slices and place on a greased cookie sheet.  Bake at 350 degrees until they are a little brown around the edges.



Apple Crisp I - 1996

Dorothy Nohl



8
Apples -- Sliced

¾
Cup  Sugar

1
Tablespoon  Cinnamon

2
Tablespoons  Butter

1
Cup  Flour

¼
Teaspoon  Salt

½
Cup  Brown Sugar

¼
Cup  Butter

Slice peeled apples into a buttered pie plate.  Sprinkle  3/4 Cup sugar and cinnamon over apples.  Dot with butter.  Combine the flour, salt, brown sugar and 1/4 cup butter.  Crumble over the top of the apples.  Bake at 350 degrees for 45-60 minutes

Serving Ideas : Serve topped with whipped cream or other whipped topping.



Apple Crisp II - 1996

Sherry Nohl



8
Apple -- Sliced

2
Tablespoons  Cornstarch

¾
Cup  Sugar

1
Tablespoon  Cinnamon

2
Tablespoons  Butter

1
Cup  Flour

¼
Teaspoon  Salt

½
Cup  Brown Sugar

¼
Cup  Butter

Slice peeled apples into a buttered pie plate.  Combine 3/4 Cup sugar, cinnamon and cornstarch.  Sprinkle over apples.  Dot with butter.  Combine the flour, salt, brown sugar and 1/4 cup butter.  Crumble over the top of the apples.  Bake at 350 degrees for 45-60 minutes

Serving Ideas: Serve topped with whipped cream or other whipped topping.



Apple Jack - 2005

Ginny Shonk



6
Cooking apples -- *like granny smith

1
teaspoon  cinnamon

6
tablespoons  water

2
tablespoons  apple jack -- * see note

¾
cup  flour

1
cup  sugar

½
cup  butter

3
tablespoons  brown sugar

¼
cup  apple jack -- * see note

Core apples and cut into 1/4 in slices.  Sprinkle apples with cinnamon in greased baking dish.  Add water and 2 tablespoons applejack.  Work flour, sugar and butter with fingers until crumbly.  Spread over apples and sprinkle with brown sugar. Bake uncovered at 375 until apples are soft, about 45 min. Heat 1/4 cup applejack, pour over crumble and ignite.  Serve hot.                                                                                     

Have not been able to find Applejack for several years.  Bourbon works well.



Apple-Cranberry Dessert - 2005

Lee Rodriguez



2
12 oz. pkgs  cranberries -- fresh or frozen

2
cups  cooking apples -- 
  peeled and chopped

2
tablespoons  butter -- cut up

1 ¼
cups  sugar

¾
cup  walnuts or pecan -- chopped

2
eggs -- slightly beaten

¾
cup  butter -- melted

1
cup  sugar

¾
cup  all-purpose flour

vanilla ice cream

Preheat oven to 325 degrees. Grease bottom of 9x13x2 baking pan. Toss the cranberries and apples together in the baking pan. Dot cranberry mixture with the 2 tablespoons butter. Sprinkle evenly with the 1 1/4 cups sugar and chopped nuts.

In medium mixing bowl, whisk together the eggs, the 3/4 cup melted butter, the 1 cup sugar, and flour until well combined. Pour evenly over the top of cranberry mixture. 

Bake, uncovered, for 60 to 75 mins, or until top is golden brown. Cool for about 30 mins. Serve warm with vanilla ice cream.

Can substitute two 16 oz. packages of frozen unsweetened pitted tart red cherries in place of cranberries.

If using frozen cranberries, do not thaw before tossing with apples. If using frozen cherries, let stand at room temperature 30 minutes before tossing with apples.

Mr. Lee is Ron and Joan's neighbor in Lewisville.



Applesauce Bars - 1998

Grandma Emma Wozny



2 ½
cups  flour

1
cup  sugar

1 ½
teaspoons  baking soda

1 ½
teaspoons  salt

¼
teaspoon  baking powder

¾
teaspoon  cinnamon

½
teaspoon  ground cloves

½
teaspoon  ground allspice

½
cup  shortening -- softened

½
cup  water

1
egg

1
cup  raisins

16
ounces  applesauce

1
cup  nuts -- chopped

Sift together flour, sugar, baking powder, soda, salt and spices.  Add shortening, water and egg all at once.  Beat thoroughly.  Stir in raisins and applesauce and beat.  Add nuts; pour into greased and floured jellyroll pan.  Bake at 350 degrees for 30 minutes.  Cool and frost with caramel frosting.



Banana Split Cake - 1998

Debbie Seale



1
package  graham crackers -- 
  coarsely crushed, plus 2 or 3  extra 
  graham crackers

2
tablespoons  sugar

1
stick  butter

16
ounces  powdered sugar

2
8 ounce packages  cream cheese

½
teaspoon  vanilla

15
ounces  crushed pineapple -- drained/dry

1
tub  whipped topping

5
bananas -- sliced

crushed pecans

chopped maraschino cherries

Mix graham crackers, sugar, and butter together and press into a 9 X 13 pan. Cream together powdered sugar, cream cheese, and vanilla. Spread over graham cracker layer. Slice bananas lengthwise.  Place half of them on the cream cheese layer. Then layer with pineapple, cool whip and the remaining bananas. Top with crushed pecans and maraschino cherries.



Biscotti - 1998

Tony Greco



2
cups  all-purpose flour

1
teaspoon  baking powder

¼
teaspoon  salt

4
tablespoons  unsalted butter

1
cup  sugar

2
large  eggs

½
teaspoon  vanilla extract

¼
teaspoon  almond extract

¾
cup  almonds, with skin, toasted 
  and cooled -- chopped course

2
tablespoons  orange zest

Sift flour, baking powder and salt in a small bowl.  In a separate mixing bowl, beat butter and sugar together until light and smooth.  Add eggs, one at a time, then extracts. Stir in almonds and zest. Sift dry ingredients over egg mixture, then fold in until dough is just mixed.

Adjust oven rack to middle position and heat oven to 350 degrees. Halve dough and turn each portion of dough into a rough 13x2 (inch) log, placing them about 3 inches apart on the cookie sheet. Pat each dough log to smooth it. Bake, turning pan once, until loaves are golden and just beginning to crack on top, about 35 minutes.

Cool the loaves for 10 minutes. Lower oven temperature to 325 degrees. Cut each loaf diagonally into 1/2 inch slices with a serrated knife. Lay the slices about 1/2 inch apart on the cookie sheet, cut side up, and return to oven. Bake, turning over each cookie halfway through baking, until crisp and golden brown on both sides, about 15 minutes total. Remove cookies from pan and cool on a wire rack.

NOTES : For a sugar-free variety, the sugar may be substituted with Sorbitol.



Black Magic Cake - 2005

Jim Wozny



1 ¾
cups  flour

2
cups  sugar

¾
cup  cocoa

2
teaspoons  baking soda

1
teaspoon  baking powder

1
teaspoon  salt

2
eggs

1
cup  strong coffee

1
cup  buttermilk -- or sour milk

½
cup  vegetable oil

1
teaspoon  vanilla

Just mix all together as you go. Pour batter into greased and floured 13x9x2 pan or two 9-inch pans. Bake at 350 for 35 to 40 minutes. Ice with the frosting of your own liking.  Can substitute 2 teaspoons instant coffee mixed in 1 cup boiling water in place of strong coffee.



Bourbon Balls - 1998

Sherry Nohl



3
cups  vanilla wafer crumbs

2
tablespoons  cocoa

1
cup  confectioner's sugar

2
tablespoons  corn syrup, light

½
cup  walnuts -- finely chopped

½
teaspoon  salt

1/3
cup  bourbon or rum

Mix all ingredients and shape into walnut sized balls.  Roll in powdered sugar.  Store in airtight container (may need to re-roll prior to serving).



Brandied Nuts - 1996

Sherry Nohl



¼
Cup  Butter

2 ¼
Cups  powdered sugar

¼
Cup  Brandy

1
Cup  Pecan Halves

1
Cup  blanched almonds

Cream the butter and work in sugar and brandy.  Spread the nuts on a baking sheet and toast in the oven at 350 degrees until golden.  While the nuts are hot, stir them into the sugar mixture.  When well-coated spread on waxed paper to cool.



Butter Cookies - 2005

Minna Greco



2 2/3
cups  flour

¼
teaspoon  salt

1
cup  butter

1
cup  sugar

1
egg -- unbeaten

2
teaspoons  vanilla

Sift flour and salt.  Set aside. Cream butter, gradually adding sugar and cream well.  Blend in egg and vanilla.  Beat well. Add dry ingredients gradually, mix well.

For Drop Butter Cookies: Drop by teaspoon onto lightly buttered cookie sheet.  Flatten slightly with glass, which has been greased and dipped in sugar.

For Spritz: Press into cookie press, press cookies onto ungreased cookie sheet.

Bake at 375 for 7-10 minutes, until delicately browned. Makes 6 dozen.



Buttermilk Brownies - 1998

Jim Wozny



BROWNIES

1
cup  water

½
cup  margarine

½
cup  vegetable oil

2
cups  sugar

2
cups  flour

4
tablespoons  cocoa

½
cup  buttermilk

1
teaspoon  baking soda

1
teaspoon  salt

1
teaspoon  vanilla

2
eggs

FROSTING

½
cup  margarine

¼
cup  cocoa

1/3
cup  buttermilk

4
cups  powdered sugar

vanilla

For brownies, bring water, margarine and vegetable oil to a boil. Add sugar, flour, cocoa, and buttermilk.  Cool a bit and add remaining ingredients.  Bake at 350 degrees for 15 to 20 minutes in a jelly roll pan.

For frosting, bring margarine, cocoa and buttermilk to a boil. Add powdered sugar and vanilla. Frost brownies while still warm.



Butterscotch Patties – 1996

Unknown (found in Sherry Nohl's recipe box)



6
Ounces  Butterscotch Chips

½
Teaspoon  Vanilla

1
Egg White -- Beaten stiff

1/3
Cup  Eagle Brand Milk

1/3
Cup  Nuts -- Chopped

Melt Butterscotch chips with milk, nuts and vanilla.  Chill.  Roll into medium size “turds.”  Score with a fork.  Brush with egg whites and roll in chopped nuts.  Slice.



Caramel Rolls - 1996

Patty Wiederholt



2 ½
Cups  Sugar

1
Cup  Evaporated milk

2
Cups  Nuts -- Chopped

1
Cup  Dates -- Chopped

1
Cup  Sugar

  
pinch  Salt

1
Cup  Corn Syrup

4
Tablespoons  Margarine

¾
Cup  Evaporated milk

½
Teaspoon  Vanilla

1 ½
Cups  Pecans -- Whole & Chopped

Combine 2 1/2 cups sugar and 1 cup evaporated milk in a heavy saucepan.  Cook over medium heat until candy thermometer reached 234 degrees F.  Stir often.  Add the dates and cook until the mixture reached 234 degrees again, stirring constantly.  Remove from the heat and stir in the chopped nuts. Turn mixture onto a well-buttered cookie sheet.  Work back and forth with a spatula until you can knead the mixture with your hands.  Butter your hands and knead until mixture is creamy and begins to harden.  Shape into four rolls.  Wrap each roll in heavy waxed paper and chill thoroughly.

To make the caramel coating, cook the 1 cup of sugar, salt, and syrup rapidly to 242 degrees, stirring often.  Keeping the mixture over the heat, gradually add the butter and 3/4 cup milk.  Make sure the mixture does not stop boiling at any time.  Continue to cook over medium heat, stirring constantly until the mixture reached 242 degrees F.  Watch for scorching.  This takes about 15 to 20 minutes. Remove from heat and add vanilla.  Let stand until the mixture stops bubbling.

To finish the caramel rolls, place a sheet of heavy waxed paper on a cookie sheet.  Spread 1 1/2 Cups whole and chopped pecans in the center of the sheet.  Prepare another cookie sheet with waxed paper.  Unwrap the chilled rolls.  Place one fork at each end of the roll.  Pick up the roll and lower it into the syrup.  When cover with syrup, remove at once and place on nuts.  Roll quickly so that the whole surface is covered.   The rolls must not touch waxed paper until they are covered with nuts.  Press the nuts into the rolls.  Chill the rolls, and then slice using a very sharp knife.



Carrot Cake I - 1997

Denise Brooks



CAKE

2
cups  flour

2
teaspoons  baking powder

1 ½
teaspoons  baking soda

1
teaspoon  salt

2
teaspoons  cinnamon

2
cups  sugar

1 ½
cups  oil

2
cups  carrots -- grated

4
eggs

8 ½
ounces  canned pineapple

FROSTING

½
cup  butter -- softened

8
ounces  cream cheese -- softened

1
teaspoon  vanilla

1
pound  powdered sugar

½
cup  pecans -- chopped

½
cup  coconut

Cake:  Combine all ingredients, and mix until smooth.  Pour into 2 - 9" greased and floured cake pans.  Bake at 350 for 35 to 40 minutes, or until knife comes out clean.  Cool completely before frosting.

Frosting: Blend butter and cream cheese until smooth.  Add remaining ingredients and mix until smooth.  Store in refrigerator until ready to use.



Carrot Cake II - 1998

Grandma Emma Wozny



3
cups  carrots -- grated

2
cups  sugar

1 ½
cups  oil

2
teaspoons  baking soda

4
eggs

2 ½
cups  flour

½
cup  nuts -- chopped

1
teaspoon  cinnamon

2
teaspoons  salt

Grate carrots and set aside.  Cream oil and sugar together; add eggs, beating in one at a time.  Add dry ingredients.  Fold in carrots and nuts.  Bake at 350 degrees for 25 minutes in 3 round, greased and floured cake pans.

Frost with Cream Cheese Frosting.



Carrot Cake III - 2002

Joan Wozny



CAKE  


1
cup  vegetable oil

2
cups  sugar

3
cups  carrots -- freshly grated

1
cup  walnuts -- coarsely chopped

2
cups  all-purpose flour

1
Tablespoon  baking powder

1
teaspoon  ground cinnamon

1
teaspoon  nutmeg -- freshly grated

½
teaspoon  salt

4
eggs -- large

FROSTING  


4
Tablespoons  unsalted butter -- softened

¼
cup  shortening

12
ounces  cream cheese -- softened

1
Tablespoon  vanilla extract

1 ½
cups  confectioner's sugar

Preheat oven to 350 degrees.  Oil an 11x9 inch sheet cake pan.

Cake: In a large bowl, combine oil, sugar, carrots, walnuts, flour, baking powder, cinnamon, nutmeg, and salt.  Stir to combine.   Add the eggs and mix well.  Pour the batter into the prepared pan. Bake until the cake is springy to the touch, about 45 minutes.  Cool in pan on wire rack.

Frosting: Cream together butter, shortening, and cream cheese with wooden spoon or hand mix on medium.  Add milk and vanilla, mix.  Add confectioner's sugar and stir until smooth.  When cake is cool, frost.

Our neighbor, Romilly Farina, gave this recipe to us.  She suggests adding in raisins and 1 can of crushed pineapple for more flavor and texture.



Cheese Cake Yellow Crust - 1997

Denise Brooks



8
ounces  cream cheese -- softened

1
small  Cool Whip®

2
cups  powdered sugar

1
can  cherry pie filling

1
stick  butter -- melted

1/3
cup  flour

¼
cup  pecans -- chopped

Combine butter and a little less than 1 1/3 cup flour.  This will depend on the size of the pie pan you will be using.  If you are using a 9-inch pan, you may need to use more butter and flour (up to 2 sticks of butter and 2 2/3 cups flour.  Mix until dough sticks together, and add pecans.  Press dough into pie plate and bake at 400 until lightly brown.  Break up crust with fork and leave in plate.  In a mixing bowl, beat cream cheese until smooth.  Add cool whip and sugar and mix until thick.  Pour cream cheese mixture into pie shell, top with cherries and chill.



Cherry Berries on a Cloud – 1998

Dorothy Nohl



MERINGUE

6
egg whites

½
teaspoon  cream of tartar

¼
teaspoon  salt

1 ¾
cups  sugar

FILLING

6
ounces  cream cheese -- softened

1
cup  sugar

1
teaspoon  vanilla extract

2
cups  whipping cream -- whipped

2
cups  miniature marshmallows

TOPPING

1
can  cherry pie filling (21 ounce size)

2
cups  fresh strawberries -- sliced

1
teaspoon  lemon juice

In a mixing bowl, beat egg whites, cream of tartar and salt until foamy.  Gradually add the sugar, beating on high until stiff peaks form (do not underbeat).  Spread evenly in a greased 13x9x2 baking pan.  Bake at 275 degrees for 1 hour, turn off oven (do not open door).  Let cool in oven overnight or at least 12 hours.  

Beat cream cheese, sugar and vanilla until smooth; gently fold in cream and marshmallows.  Spread over meringue.  Chill for 4 hours.  Cut into 16 pieces.  Combine topping ingredients; spoon 1/4 cup over each serving.

Grandma Nohl submitted this recipe especially for Becky.  It's her favorite!



Cherry Mash - 1996

Grandma Emma Wozny



2
cups  sugar

2/3
cup  evaporated milk

1
dash  salt

12
large  marshmallows

½
cup  margarine

12
ounces  cherry chips

1
teaspoon  vanilla

12
ounces  chocolate chips

¾
cup  peanut butter

1
large pkg.  salted peanuts -- chopped

Combine first five ingredients in non-stick pan. Bring to boil, and boil five minutes. Remove from heat. Add cherry chips and vanilla. Mix and pour into 9x13 buttered pan. Let set until hard. In a double boiler, melt chocolate chips. Add peanut butter and chopped nuts. Spread over hardened pink layer and chill until set.

Uncle Bob and Grandpa Jim particularly crave this annual Christmas tradition. And you can't find anything like this in stores!



Chocolate Angel Pie - 1997

Patty Wiederholt



Meringue Crust:

3
egg whites

1/8
teaspoon  salt

1/8
teaspoon  cream of tartar

½
cup  sugar

½
cup  pecans -- chopped

½
teaspoon  vanilla

Filling:

1
package  Baker's German 
  Sweet Chocolate

3
tablespoons  Hot water

1
teaspoon  vanilla

1 ½
cups  whipping cream

chocolate -- grated

Preheat oven to 300 degrees.  Beat egg whites until foamy. Add salt and cream of tartar.  Beat until mixture stands in soft peaks.  Add sugar gradually and beat until stiff.  Fold in nuts and vanilla.  Turn into a lightly greased pie plate.  Make a nest-like shell, building sides up above edge.  Bake at 300 for 55 minutes, and cool.  

Filling:  Melt chocolate in a double boiler.  Add hot water and blend in well.  Let cool.  Add vanilla.  In a separate bowl, beat whipping cream.  Fold chocolate into the cream, and turn mixture into cooled meringue crust.  Sprinkle top with grated chocolate and chill well.



Chocolate Bark – 2006

Charlie Gross



2
bags  chocolate chips -- 
  can also use other flavors

1
cup  salted party peanuts -- 
  or M&Ms as an option

In a glass mixing bowl, add chocolate chips. Microwave 30 seconds. Stir. Repeat until smooth, creamy and blended. Add peanuts or M&M's. Pour on wax paper (on counter) and spread with a spatula to desired thickness. Let cool and harden. Turn over and after cooling a little longer, break into pieces (just like Bark!!)  ENJOY!!!



Chocolate Brownies with Icing - 1996

Rose Marie Wilson



2/3
Cup  Shortening -- Melted

4
Eggs

2
Cups  Sugar

3
Ounces  unsweetened baking 
  chocolate -- Melted

1
Teaspoon  Vanilla

1
Cup  Flour

1
Teaspoon  Baking powder

½
Cup  Nuts

½
Teaspoon  Salt

2
Cups  powdered sugar

¼
Cup  Margarine

2
Ounces  unsweetened baking 
  chocolate -- Melted

1
Tablespoon  Vanilla

Milk

Beat the eggs with sugar.  Blend in the cooled shortening, chocolate, vanilla, flour, baking powder, nuts and salt.  Bake at 325 degrees in a greased and floured 9x13 pan for 40 minutes.

Icing:  Mix together the powdered sugar, margarine, chocolate and vanilla.  Beat together.  Add milk as required for desired consistency.  Frost the cooled brownies with this mixture.



Chocolate Cake - 1996

Grandma Emma Wozny



2
cups  sugar

¾
cup  butter -- room temperature

2
eggs

1
cup  sour milk 
  (Add 2 TBS vinegar night before)

1
teaspoon  vanilla

2 ½
cups  flour

2
teaspoons  baking soda

1
teaspoon  salt

½
cup  cocoa

1
cup  boiling water

Cream butter and sugar until fluffy. Add one egg at a time and cream. Add vanilla and continue to cream. Sift flour, baking soda, salt, and cocoa. While mixing, add 1/3 flour mixture, 1/2 milk, 1/3 flour mixture, 1/2 milk and 1/3 flour mixture. Mix until smooth. Fold in water, 1/4 cup at a time. Pour into greased, floured cake pan. Bake at 350 for 30-35 minutes until it passes the toothpick test.

This is the legendary cake that was a hit as the groom's cake at not one, but two wedding receptions! Mmm!  

Top with the icing recipe directly below.



Chocolate Cake Icing - 1996

Grandma Emma Wozny



 ¼
cup  milk or cream

 ½
stick  margarine

 1 ½
teaspoons  vanilla

Powdered sugar

Melt butter in a pan. Add milk and vanilla. Add powdered sugar by the tablespoon and stir. Keep adding powdered sugar until you've reached the desired consistency.

This is the only thing that could "top" Grandma's chocolate cake!



Chocolate Chip Cookies I – 1996

Grandma Emma Wozny



1
cup  butter or margarine

1
cup  sugar

1
teaspoon  vanilla

1
cup  brown sugar

2
eggs  


2
teaspoons  baking soda

2
teaspoons  vinegar

4
cups  flour

1
teaspoon  baking powder

½
teaspoon  salt

1
package  chocolate chips

Whip margarine or butter until fluffy. Add white sugar a little at a time continuing to cream.  Then add brown sugar a little at a time continuing to cream.   Add eggs one at a time, beating well after each addition.  Dissolve baking soda in vinegar, and add to mixture, beating well. Add vanilla and beat.  Sift 2 cups of flour with salt and baking powder.  Stir into batter.  Add the other 2 cups of flour and mix.  Add Chocolate chips and mix.  Roll into balls and flatten on cookie sheet. Bake at 350 for 10-12 minutes or until lightly brown.

Notes from Sherry: The secret is in the beating.  When I used to help her in the kitchen in GI she used to test taste the "oleo" to see if it still had grains of sugar during the mixing, so make sure it’s VERY fluffy, and the sugar is dissolved. 

Notes from Ron: If you just flatten these with your hands, you’ll get a more cake-like cookie that is more rounded. To get them to turn out like Grandma’s, flatten them out with a spatula, to about ½” or so. Be sure not to over bake… I pull them out right at 10 minutes. It’s the perfect chocolate chip cookie!

Be sure to accompany this with a big glass of milk. These cookies were always a favorite for dessert -- and breakfast -- in Grand Island!



Chocolate Chip Cookies II - 1996

Patty Wiederholt



½
Cup  Butter Flavored Crisco

½
Cup  Butter

¾
Cup  Golden Brown Sugar -- Packed

¾
Cup  granulated sugar

1
Teaspoon  Vanilla

1
Egg

2
Cups  Flour

½
Teaspoon  Baking Soda

12
Ounces  Chocolate Chips

1
Cup  walnuts -- Chopped

Cream shortening, butter and sugars until smooth.  Beat in vanilla and egg.  Stir in flour and baking soda.  Add chocolate chips and nuts.  Drop by rounded tablespoons onto baking sheets.  Bake at 325 degrees for 12-14 minutes



Chocolate Chip 
Pudding Cookies - 1998

Charlene Wozny



2 ¼
cups  unsifted flour

1
teaspoon  baking soda

1
teaspoon  vanilla

2
eggs

1
cup  nuts (optional)

1
cup  butter

¾
cup  light brown sugar

¼
cup  sugar

1
package  Jello choc. instant pudding 
  (4 srv. sz.)

1
package  chocolate chips (12 oz.)

Mix flour and baking soda. Combine butter, sugars, pudding mix and vanilla in a large bowl. Beat until smooth and creamy. Beat in eggs. Gradually add flour mixture, then stir in chips and nuts. Batter will be stiff. Drop from teaspoon onto ungreased cookie sheet, 2 inches apart. Bake at 375 degrees for 8-10 minutes.



Chocolate Crunch Brownies - 2005

Terry New



1
cup  butter or margarine -- softened

2
cups  sugar

4
eggs

6
tablespoons  baking cocoa

1
cup  all-purpose flour

2
teaspoons  vanilla

½
teaspoon  salt

1
7 oz. jar  marshmallow cream

1
cup  creamy peanut butter

2
cups  semisweet chocolate chips -- 
  12 oz.

3
cups  rice cereal

Cream butter and sugar; add eggs.  Stir in cocoa, flour, vanilla and salt.  Spread in greased 9 x 13 pan.  Bake at 350 degrees for 25 minutes.  Cool.  Spread marshmallow crème over cooled brownies.  In saucepan, melt peanut butter and chocolate chips over low heat, stirring constantly.  Remove from heat, stir in cereal.  Spread over marshmallow layer.  Chill before cutting.  Store in fridge.



Chocolate Frosting 
(Grandma Wozny's) - 2005

Frank Wozny



½
stick  butter

¼
cup  milk -- + or -

3
tablespoons  cocoa

2
cups  powdered sugar

Mix all ingredients and beat until fluffy.  Perfect for Grandma Wozny's chocolate cake!



Chocolate Meringue Pie - 1997

Denise Brooks



1
pie crust  (9 inch)

Filling:

2
tablespoons  cocoa

2
tablespoons  cornstarch

8
ounces  evaporated milk

2/3
cup  sugar

1
teaspoon  vanilla extract

2
tablespoons  flour

2
tablespoons  butter

1
cup  condensed milk, sweetened

4
egg yolks

Meringue:

3
egg whites

¼
teaspoon  cream of tartar

5
tablespoons  sugar

1
teaspoon  vanilla

Mix dry ingredients in a medium saucepan.  Add remainder of ingredients and mix well with beater until cocoa is completely dissolved.  Cook over medium-high heat until thickened, stirring constantly.  Pour into baked pie shell.  

Beat egg whites and cream of tartar until peaks form.  Add 4 to 5 tablespoons of sugar and continue beating.  When it looks glossy, add vanilla and mix in well.  

Top pie with meringue and bake at 400 until peaks begin to brown.



Chocolate Raspberry 
Ganache Cake - 2005

Ron Wozny



For Génoise

1/3
cup  unsweetened Dutch-process 
  cocoa powder -- sifted

1/3
cup  all-purpose flour

1/3
cup  cornstarch

1
pinch  baking soda

3
large  whole eggs

3
large  egg yolks

2/3
cup  sugar

¼
teaspoon  salt

For Syrup

1/3
cup  water

1/3
cup  sugar

1/3
cup  Raspberry liqueur -- 
  such as Chambord                    


For Ganache

1 ¼
cups  heavy cream

2
tablespoons  unsalted butter

2
tablespoons  light corn syrup

1
pound  semisweet or bittersweet 
  chocolate -- chopped coarse           


For Glaze

1
cup  heavy cream

8
ounces  semisweet or bittersweet 
  chocolate -- chopped coarse

½
cup  Seedless raspberry jam       


Fresh raspberries -- for garnish

Make génoise: Preheat oven to 350°F. Butter an 9-inch round cake pan (about 2 inches deep) and line bottom with a round of parchment paper or foil. In a small bowl whisk together cocoa powder, flour, cornstarch, and baking soda.

In a metal bowl whisk together whole eggs, yolk, sugar, and salt until combined. Set mixture over a saucepan of simmering water and continue to whisk until lukewarm. Remove bowl from heat and with an electric mixer beat mixture at high speed until it has cooled and doubled in volume.

Sift one third cocoa mixture over egg mixture and fold in. Sift and fold in remaining cocoa mixture, half at a time, in same manner. Pour batter into pan and smooth top. Bake génoise in middle of oven for 30 minutes, or until it is firm to the touch and pulls away slightly from side of pan. Invert génoise onto a rack and immediately invert onto another rack to cool right side up. Génoise may be wrapped in plastic wrap and chilled 1 week or frozen 1 month. Thaw before assembling cake.

Make syrup: In a small saucepan bring water and sugar to a boil over moderately low heat, stirring occasionally until sugar is dissolved. Cool syrup and stir in liqueur. Syrup may be made 1 week ahead and chilled, covered.

Make ganache: In a saucepan bring cream, butter, and corn syrup to a boil over moderate heat and remove pan from heat. Add chocolate, swirling pan to submerge chocolate in hot mixture, and let stand 3 minutes. Whisk ganache until smooth and transfer to a bowl. Chill ganache, covered, at least 2 hours, up to 3 days.

Assemble cake:  Let ganache stand at room temperature until slightly softened and pliable but still cool. With a whisk or electric mixer beat ganache just until light and fluffy. Remove parchment paper from génoise and with a long serrated knife cut cake horizontally into 3 rounds. Invert top layer of génoise onto a springform pan base or a 9-inch cardboard round and brush with one third syrup. Spread layer with half of jam and spread one third ganache over jam. Top ganache with middle layer of génoise and repeat layering of syrup, jam, and ganache. Top with third layer of génoise, smooth-side up, and brush with remaining syrup. Spread top and side of cake with remaining ganache. Chill cake until ganache is set, about 30 minutes. Cake may be assembled ahead, wrapped in plastic wrap, and chilled 5 days or frozen 1 month. Thaw cake before proceeding.

Make glaze:  In a saucepan bring cream to a boil and remove pan from heat. Add chocolate, swirling pan to submerge chocolate in hot cream, and let stand 2 minutes. Whisk glaze until smooth and pour through a sieve set over a bowl. Cool glaze to room temperature. With cake on a rack set over a pan (to catch drips) pour glaze through sieve onto center of cake. Quickly spread glaze evenly over top and sides of cake with a long, narrow, metal spatula. Let cake stand until glaze is set, about 5 minutes. Garnish cake with raspberries and keep at cool room temperature until ready to serve. 

This cake is a LOT of work. But it's amazing. I've made it for Valentine's Day a couple of times, and Joan LOVES it! This pull-out-all-the-stops cake for special occasions may be prepared in steps in advance and glazes on the day it is to be served.



Chocolate Ribbon Pie - 1998

Ron Wozny



4
ounces  cream cheese -- softened

2
tablespoons  sugar

1
tablespoon  milk

1
8 ounce tub  whipped topping -- 
  thawed, divided

1
6oz or 9 in  chocolate crumb crust -- 
  prepared

2
cups  cold milk

2
packages  Chocolate flavor instant 
  pudding -- 4 serving size

BEAT cream cheese, sugar, and 1 tablespoon milk in large bowl until smooth.  Gently stir in 1/2 of the whipped topping.  Spread on bottom of crust.

POUR 2 cups milk into large bowl.  Add pudding mixes.  Beat with wire whisk 2 minutes.  (Mixture will be thick.)  Pour over cream cheese layer.

REFRIGERATE 4 hours or until set.  Just before serving spread remaining whipped topping over pudding layer.  Garnish with shaved chocolate, chocolate curls or chocolate sprinkles.



Chocolate Torte with 
Raspberry Sauce - 1996

Jim Wozny



6
ounces  semisweet chocolate chips

1
Cup  Unsalted butter

1
Cup  Sugar

8
Large  Egg Yolk

8
Large  Egg White -- Room Temp

Sweetened Whipped Cream

2
10 oz pkg  Frozen Raspberries in syrup -- 
  Thawed

¼
Cup  Sugar

3
Tablespoons  Grand Marnier

In the top of a double boiler, over boiling water, melt the chocolate.  In a large bowl combine the melted chocolate, butter and sugar.  Cool.  Add egg yolks, 2 at a time, beating well after each addition.  In a separate bowl, beat 8 egg whites until stiff.  Gently fold egg whites into the chocolate mixture.  Pour 2/3 of the batter into a buttered and floured 9-inch springform pan.  Bake at 325 for 35-40 minutes or until wooden pick inserted in center comes out clean.  Cool to room temperature  (center WILL fall) and spread remaining batter on top.  Refrigerate for a t least 8 hours or overnight.  Use a hot knife to cut into wedges.  Serve with sweetened whipped cream and Raspberry Sauce.

Raspberry Sauce:  Drain 1 package of raspberries and discard the juice.  Retain juice from the other package.  Puree fruit, juice, sugar, and Grand Marnier.  Strain puree to remove seeds.  Chill.



Christmas Wreaths - 1998

Grandma Emma Wozny



30
large  marshmallows

½
cup  butter

½
teaspoon  green food coloring

½
teaspoon  vanilla

3 ½
cups  corn flakes

30
Red Hots Candies

In a double boiler, melt marshmallows and butter. Add food coloring, vanilla and mix well. Remove from stove. Add corn flakes and mix carefully to coat corn flakes. Grease hands and form wreaths on wax paper. Decorate with Red Hots while still warm. Cool and let set.



Church Lady Bars - 1998

Minna Greco



1
package  yellow cake mix

2
tablespoons  butter -- melted

1
egg -- beaten

1
can  sweetened condensed milk

1
egg -- beaten

1
teaspoon  vanilla

½
cup  Heath Bits

1
cup  pecans -- chopped

Mix the cake mix, melted butter and 1 beaten egg together using your hands and press into a buttered 9x13 pan.  Mix together the remaining ingredients and spread on top of the crust mixture.  Bake at 350 degrees for 30 minutes.

Minna or one of the other "ladies" takes this to every church function.  Isn't that special!



Cocoa Roll - 1996

Dorothy Nohl



4
Eggs -- Separated

½
Cup  Sugar

¼
Cup  Cocoa

¼
Cup  Flour

½
Teaspoon  Baking Powder

½
Teaspoon  Salt

½
Teaspoon  Vanilla

powdered sugar

Beat egg whites until stiff, but not dry.  Beat egg yolks and add sugar gradually.  Beat until light yellow in color.  Mix cocoa, flour and baking powder together.  Add to the egg mixture.  Add the vanilla.  Fold in egg whites without mixing too much.  Pour into a greased, lined jellyroll pan.  Bake at 350 for 15-20 minutes.  Turn out onto a towel that has been sprinkled with powdered sugar, and roll.  When cool, unroll gently and fill with sweetened, whipped cream.  Frost with chocolate frosting and top with nuts.



Cowboy Cookies – 1996

Mary Jane Heffron



2
Cups  Flour

1
Teaspoon  Baking Soda

½
Teaspoon  Baking Powder

½
Teaspoon  Salt

1
Cup  Crisco Shortening

1
Cup  Sugar

1
Cup  Brown Sugar

1
Teaspoon  Vanilla

2
Egg

2
Cups  Oatmeal

1
Package  Chocolate Chips

Sift the flour, soda, baking powder, and salt.  Cream together the shortening, sugars and vanilla.  Add the eggs, sifted ingredients, oatmeal and chocolate chips.  Drop by teaspoonfuls onto greased baking sheet.  Bake at 350 for 10-12 minutes.

For Monster Cowboy Cookies, drop by 1/4 Cup onto greased baking sheet and bake 14-16 minutes.



Cranberry Apple Crisp - 1998

Sherry Nohl



8
cups  apples -- sliced

½
cup  cranberries -- coarsely chopped

1/3
cup  light brown sugar

¼
cup  golden raisins

1
tablespoon  cornstarch

1
tablespoon  apple juice, 
  frozen concentrate

2/3
cup  quick cooking oats

3
tablespoons  whole wheat flour

¼
cup  light brown sugar

¼
teaspoon  cinnamon

2
tablespoons  apple juice, 
  frozen concentrate

Combine first six ingredients and place in a 2 1/2 quart casserole dish.  Combine remaining ingredients and spread on top.  Bake for 30 minutes at 375 degrees.  Cover with foil and bake another 15 minutes.



Cream Cheese Frosting - 1998

Grandma Emma Wozny



4
ounces  cream cheese

¼
cup  butter

2
teaspoons  vanilla

powdered sugar

Beat together cream cheese, butter and vanilla. Stir in enough powdered sugar to make into spreading consistency.

This is great on Grandma Wozny's Carrot Cake.



Cup Cake Filling - 1996

Minna Greco



½
Cup  Sugar

1/3
Cup  Evaporated milk

2/3
Cup  Shortening

1
Teaspoon  Vanilla

1
Tablespoon  Water

¼
Cup  Powdered Sugar

Beat the 1/2 Cup sugar, evaporated milk and shortening for 10 minutes.  Add the vanilla, water and powdered sugar.  Beat for another 2 minutes.  Using a Cake decorating bag or tool, fill baked cupcakes from the top.



Daffodil Cake - 1998

Sherry Nohl



6
egg white

¼
teaspoon  salt

½
teaspoon  cream of tartar

¾
cup  sugar

½
cup  cake flour

½
teaspoon  vanilla

6
egg yolks

¾
cup  sugar

¾
cup  flour

¼
teaspoon  salt

¾
teaspoon  baking powder

¼
cup  boiling water

1
teaspoon  vanilla

Angel Cake Portion.  Beat egg whites and salt until frothy.  Add cream of tartar and continue beating until stiff but not dry.  In separate bowls, sift flour and sugar.  Gradually beat in sugar.  Add vanilla.  Fold in flour.  Turn into ungreased angel food cake pan.

Sponge Cake Portion.  Beat yolks until light and lemon colored.  Gradually beat in sugar.  Beat 13 minutes.  Sift together flour, salt, and baking powder.  Add to yolk mixture alternately with hot water.  Add vanilla.  Pour mixture over angel food mixture.  Bake at 325 degrees 40 minutes or until cake tests done.



Decadent Chocolate Cookies - 1997

Patty Wiederholt



12
ounces  chocolate chips

2
tablespoons  milk

½
cup  vegetable shortening

¾
cup  butter

¾
cup  granulated sugar

¾
cup  brown sugar

1
teaspoon  vanilla

1
egg

2
cups  flour

½
teaspoon  baking soda

1
cup  walnuts -- chopped

Slowly melt 1 cup chocolate chips with milk in saucepan over low heat.  Keep warm.  Cream shortening, butter and sugar until smooth.  Beat in vanilla and egg until smooth.  Mix in melted chocolate.  Combine flour and soda and mix into dough until smooth.  Stir in nuts and remaining cup of chocolate chips.  Batter will be stiff.  Using two tablespoonful measures, drop onto baking sheet.  Bake at 300 for 18 to 20 minutes.  Cool on pan for 10 minutes, then carefully remove to wire rack to cool completely.



Delicious Date Cookies - 1996

Ginny Shonk



1
cup  butter or margarine -- softened

2
cups  brown sugar

2
eggs  
 -- room tempurature

½
cup  buttermilk (or soured milk)

1
teaspoon  baking soda

1
teaspoon  salt

2
cups  dates -- chopped

1 ½
cups  chopped nuts -- (optional)

Cream butter and sugar, add eggs.  Mix well. Stir in buttermilk (or soured milk). Sift dry ingredients and add to above ingredients. Stir in dates and nuts.  Mix well. Chill dough 1 hour or overnight. Drop from teaspoon onto ungreased cookie sheet. Bake at 400 degrees for 7-8 minutes. Cool.

Top with Delicious Date Cookies Icing, found in this book.  This recipe comes from Joan's Aunt Maureen.  These cookies have been a Shonk holiday tradition for many years.

Note…. Soured milk = 1/2 cup milk with 2 teaspoon vinegar.



Delicious Date Cookies Icing - 1996

Ginny Shonk



3
tablespoons  butter -- softened

6
tablespoons  evaporated milk

9
tablespoons  brown sugar

confectioner's sugar

Combine all ingredients (except confectioner's sugar) in saucepan over low heat.  Cool slightly.  Add enough confectioner's sugar to make a spreading consistency.

Top cookies.  Cookies can be frozen with icing on top.

Serving Ideas : Top Delicious Date Cookies also found in this book.



Dump Cake - 2002

Debbie Seale



1
box  yellow cake mix

1
can-20oz  crushed pineapple

1
can  cherry pie filling

1
stick  butter

1
cup  walnuts -- optional

Preheat oven to 350degrees. In 11x 9 inch baking pan: spread pineapple over bottom of pan dump cherry pie filling and spread over pineapple dump yellow cake mix as is, place slices of butter strategically over cake mix add walnuts to the top of it all. Bake 40-45 minutes. Let cool for approximately 10 minutes.

Can use any type of pie filling for different tastes, too. Given to Debbie from a family friend, Wendy Akins.



Easter Cookies - 2002

Terry New



1
cup  pecans -- whole

1
teaspoon  vinegar

3
egg whites

1
cup  sugar

1
pinch  salt

Preheat oven to 300°. Place pecans in zipper baggie and let the children beat them with the wooden spoon to break into small pieces. 

Explain that after Jesus was arrested the Roman soldiers beat him. Read John 19:1-3

Let each child smell the vinegar.  Put 1 teaspoon into mixing bowl.  

Explain that when Jesus was thirsty on the cross he was given vinegar to drink. Read John 19:28-30

Add egg whites to vinegar.

Eggs represent life.  Explain that Jesus gave His life to give us life. Read John 10:10-11

Sprinkle a little salt into each child's hand.  Let them taste it and brush the rest into the bowl.

Explain that this represents the salty tears shed by Jesus' followers, and the bitterness of our own sin. Read Luke 23:27

So far the ingredients are not very appetizing.  Add 1 cup sugar.

Explain that the sweetest part of the story is that Jesus died because He loves us.  He wants us to know and belong to Him. Read Ps. 34:8 and John 3:16

Beat with a mixer on high speed for 12 to 15 minutes until still peaks are formed. 

Explain that the color white represents the purity in God's eyes of those whose sins have been cleansed by Jesus.  Read Isa. 1:18 and John 3:1-3

Fold in broken nuts.  Drop by teaspoonfuls onto was paper covered cookie sheet.  

Explain that each mound represents the rocky tomb where Jesus' body was laid. Read Matt. 27:57-60

Put the cookie sheet in the oven, close the door and turn the oven OFF.  Give each child a piece of tape to seal the oven door.

Explain that Jesus' tomb was sealed. Read Matt. 27:65-66.  GO TO BED!

Explain that they may feel sad to leave the cookies in the oven overnight.  Jesus' followers were in despair when the tomb was sealed.

Read John 16:20 and 22.

On Easter morning, open the oven and give everyone a cookie.  Notice the cracked surface and take a bite.  The cookies are hollow!  On the first Easter, Jesus' followers were amazed to find the tomb open and empty.

Cookies can be left on a very, very low temperature (250°) and be ready in a couple of hours, when surface of cookie looks dry and cracked, they are ready to eat!!!



Eileen's Crescent Cookies - 2005

Ginny Shonk



1
cup  filberts -- (hazelnuts)

1
cup  butter

¾
cup  granulated sugar

2 ½
cups  flour -- sifted

1 ½
teaspoons  vanilla extract

Knead to a smooth dough and shape about 1 tsp. of dough at a time into small crescents, about 1 1/2" long. Bake on ungreased cookie sheet until slightly brown 350degrees, approximately 15-17 minutes. Cool 1 minute. While still warm, roll cookies in Vanilla Sugar:

  a) Cut 2 or 3 vanilla beans into 1" long pieces

  b) Place in a jar with 1 lb. powdered sugar

  c) Let sit for about 3 days (the longer, the better)

Eileen is Dave Shonk's sister.



English Toffee - 1998

Minna Greco



1
cup  nuts -- chopped

24
Hershey bars

1
pound  butter

2
cups  sugar

Butter a sheet cake pan.  Sprinkle 1/2 cup nuts in pan.  Lay 12 bars on nuts.  Cook butter and sugar until tan.  Pour over bars.  Top with remaining bars and sprinkle with nuts.  Cut when slightly hardened.



Fast Peanut Butter Cookies - 2005

Debbie Seale



1
cup  peanut butter

1
cup  sugar

1
egg

Yep, these are all the ingredients!

Mix well - drop by the spoonful onto cookie sheet. Bake at 350 degrees for 9 -13 minutes (longer if you like a crisper cookie).



Four Layer Delight - 1998

Denise Brooks



1
stick  margarine -- melted

1
cup  flour

1
cup  pecans -- chopped

8
ounces  cream cheese -- softened

1
cup  powdered sugar -- sifted

1
container  Cool Whip®

1
box  chocolate pudding mix

1
box  vanilla pudding mix

3
cups  milk

1
Hershey's® chocolate bar

First layer: Melt margarine.  Mix with flour and pecans.  Press into 9x13 baking dish and bake at 350 degrees for 20 minutes.  Cool.

Second layer: Mix 1 cup cool whip with the cream cheese and powdered sugar until smooth.  Spread on crust.

Third layer: In a mixing bowl, combine both puddings and milk.  Mix until just thickened.  Do not overmix.  Spread over cream cheese mixture.

Fourth layer:  Spread remaining Cool Whip on top of pudding mixture and shave the Hershey bar on top.  Chill well.



Funnel Cakes - 1996

Sherry Nohl's friend, Lisa Nohl Martin



2
Egg

1 ½
Cups  Milk

2
Cups  Flour

1
Teaspoon  Baking Powder

½
Teaspoon  Salt

powdered sugar

Oil

Pour oil in deep pan to about 2 inches deep.  Let it get hot, but not to the point where it smokes or burns.  

Combine eggs, milk, flour, baking powder and salt.  Pour batter through funnel into hot oil, moving in a circular motion until about the size of a large doughnut.  The cakes cook quickly so watch carefully.  When lightly browned, remove them and drain on paper towels.  Dredge them while hot in the powdered sugar or sprinkle it over the top.  EAT WHILE WARM!!



German Chocolate Cake - 1998

Grandma Emma Wozny



CAKE

2
cups  sugar

2
sticks  margarine

4
egg yolks

6
egg whites

2 ¾
cups  flour

1
cup  buttermilk

1
teaspoon  baking soda

1
teaspoon  vanilla

1
German chocolate square

½
cup  boiling water

½
teaspoon  salt

FILLING

1
cup  evaporated milk

1
cup  sugar

3
egg yolks

½
pound  margarine

1
teaspoon  vanilla

1
can  tender thin flaked coconut

Cake: Dissolve chocolate in boiling water and set aside to cool.  Cream shortening and sugars.  Add 3 egg yolks, dissolve soda in buttermilk, add chocolate, milk, and flour alternately, beat egg whites until stiff and fold batter into egg whites.  Bake in 3 layers 30 minutes at 350 degrees.

Filling: Combine evaporated milk, sugar, egg yolks, margarine and vanilla in a saucepan.  Cooked over medium heat 12 minutes, stirring constantly until mixture thickens.  Add coconut and pecans.  Beat until cool and of spreading consistency.   Use to frost cooled cakes.



Girl Scout Cookies, 
an early recipe - 2006

Emma Wozny II



  1
cup  butter

  1
cup  sugar

  2
eggs

  2
tablespoons  milk

  1
teaspoon  vanilla

  2
cups  flour

  1
teaspoon  salt

  2
teaspoons  baking powder

Cream butter and the cup of sugar; add well-beaten eggs, then milk, vanilla, flour, salt, and baking powder. Refrigerate for at least 1 hour. Roll dough, cut into trefoil shapes, and sprinkle sugar on top, if desired. Bake in a quick oven (375°) for approximately 8 to 10 minutes or until the edges begin to brown. Makes six- to seven-dozen cookies.



Grandma's Sugar Cookies - 2005

Grandma Emma Wozny



1
cup  butter

1
cup  powdered sugar

2
eggs

1
teaspoon  cream of tartar

1
teaspoon  vanilla

¼
teaspoon  salt

1
cup  shortening

1
cup  granulated sugar

4
cups  flour

1
teaspoon  baking soda

Cream sugars and, butter and Crisco together.  Add eggs one at a time and mix.  Sift the flour, cream of tartar, soda and salt together and add in small amounts mixing well before adding more. Roll in balls about the size of walnuts and then roll in Decors, place on cookie sheet and flatten somewhat. Bake 10-12 minutes at 350 degrees.



Great Grandma's Chocolate Pie - 2005

Grandma Emma Wozny



PIE FILLING

2 ½
cups  milk -- scalded

2
tablespoons  plus 2 teaspoons 
  corn starch

1
cup  sugar

¼
teaspoon  salt

2
baking chocolate squares -- 
  or 2/3 cup cocoa

1
whole  egg, plus 3 yolks -- beaten

2
teaspoons  firm butter

1
teaspoon  vanilla

CRUST

1
cup  flour

½
teaspoon  salt

1/3
cup  shortening

¼
cold water

Scald milk; add cornstarch, sugar and salt. Return to heat, and cook until smooth and thick, about 10 minutes. Add chocolate, and cook until melted. Stir about 1/3 cup hot mix in egg. Return to pan. Cook and stir two minutes. Remove from heat. Stir in butter and vanilla. Cool 10 minutes, stirring frequently. Pour into shell and cool. 

For crust, mix all ingredients, form into a ball. Sprinkle with flour, place in between wax paper and roll thin, and press into a pie tin. Pierce crust with fork several times, and crimp edge. Bake until light brown and cool.

Top with meringue or whipped cream. 

For meringue, whip 3 egg whites (at room temperature) with 1/4 teaspoon cream of tartar until it forms soft peaks. Add 1/2 teaspoon baking powder, 1/2 teaspoon vanilla, 1/4 cup sugar. And whip until it forms soft peaks again. Bake at 375 for 8 to 10 minutes, until peaks start to brown.



Homemade Ice Cream - 2005

Gary Seale



6
eggs

1
can  condensed milk, sweetened -- 
  approx. 8 oz.

2
teaspoons  vanilla

2-3 
drops  lemon extract

2
cups  sugar

Whole sweet milk -- about 1 quart

Beat eggs until thick and lemon colored. Stir in sugar, adding gradually. Stir in vanilla, condensed milk, and lemon extract.  Pour mixture into ice cream can. Add whole milk to can to cover the paddle, and let sit in the refrigerator for 2 hours. Place into ice cream maker and turn crank clockwise, until thick.

This recipe has been in Gary's family for years, and continues to be a favorite at backyard barbecues at Gary and Debbie's!



Honey Pecan Cookies - 1996

Dorothy Nohl



1 ½
Cups  Chopped Pecans

½
Pound  Butter -- Softened

½
Cup  Honey

½
Teaspoon  Salt

1
Teaspoon  Vanilla

2
Cups  Flour

Powdered Sugar

Cream butter and honey.  Add salt, vanilla and flour.  Chill for 1/2 hour.  Shape into balls.  Chill balls overnight.  Bake at 300 till light brown.  Cool on rack for 5 minutes.  Roll in powdered sugar.  Let dry.   Roll in powdered sugar again. 



Key Lime Pie - Fast and Easy! - 2005

Joan Wozny



2
cans  sweetened condensed milk

4
egg yolks

½ - 1
cup  key lime juice

1
graham cracker pie crust, 9 inch

Mix milk, yolks and juice together. Pour into pie shell. Bake at 350 for 15 minutes.

This is the easiest, yummiest recipe! I made it for Gary and Debbie one weekend...they loved it!

We topped with whipped cream, but next time I think I'll make meringue with the egg whites.



Krazy Kake - 2005

Emma and Ben Wozny, 
with a little help from Nani!



  1 ½
cups  flour

  1
cup  sugar

  3
tablespoons  cocoa

  1
teaspoon  baking soda

  ½
teaspoon  salt

  6
tablespoons  oil

  1
tablespoon  vinegar

  1
teaspoon  vanilla

  1
cup  water

In a large bowl, mix first 5 ingredients together. With your finger, make 3 holes in the mix: small, medium and large. In the large hole, pour in the oil. In the medium hole, pour in the vinegar. In the small hole, pour in the vanilla.  Pour water over mixture and mix well. Pour mixture into a greased and floured 9x13 pan. Bake at 350 until it passes the toothpick test... approximately 30 minutes. 

Frost with any kind of frosting you like!



Lazy Daisy Cake - 1998

Dorothy Nohl



2
eggs

1
cup  sugar

1
cup  flour

1
teaspoon  baking powder

¼
teaspoon  salt

½
cup  milk

2
tablespoons  butter

Broiled frosting

½
cup  brown sugar

¼
cup  butter

2
tablespoons  milk

1
cup  coconut

½
cup  pecans -- chopped

Grease 9x9x2 pan.  In small bowl beat eggs at high speed about 4 minutes or until thick and lemon colored.  Gradually add sugar, beat at medium speed 4 - 5 minutes or until sugar is dissolved.  Stir together flour baking powder and salt.  Add to egg mixture, stir just until blended.   In small saucepan heat milk with butter until butter melts.  Stir into batter and mix well.  Bake at 350 degrees 20 to 25 minutes.

Broiled Frosting: Cream brown sugar and butter until fluffy.  Stir in milk.  Stir in coconut and spread over warm cake in pan.  Broil 4 or 5 inches from heat for 3 minutes (until golden brown).



Lemon Curd Cheese Cake - 2005

Charlene Wozny



1 ½
cups  vanilla wafer cookies -- crushed

2
tablespoons  lemon peel -- grated

¼
cup  butter -- melted

3
8 oz pkgs  cream cheese -- softened

¾
cup  sugar

¾
cup  lemon curd

3
eggs

Heat oven to 325 degrees.  Mix cookie crumbs, 1 teaspoon lemon peel and the melted butter.  Press evenly into bottom and up sides of a springform pan.  

Beat cream cheese until smooth.  Gradually beat in sugar, lemon curd, and remaining lemon peel until smooth.  Beat in eggs one at a time.  Pour over crust.

Bake 55-65 minutes or until center is set.  Cool for 30 minutes.

Top with raspberries and whipped cream flavored with 1 tablespoon lemon curd.



Lemon Ice Box Pie - 2002

Joan Wozny



1
can  Eagle Brand milk

3
eggs -- separate out yolks

½
cup  lemon juice -- or to taste

1
dash  cream of tartar

½
cup  sugar -- or to taste

1
graham cracker pie crust, 9 inch

Mix egg yolks.  Add milk and lemon juice.  Pour into pie crust.

Meringue topping: Beat egg whites and cream of tartar until fluffy.  Add sugar gradually until stiff. Top filling. Brown meringue under broiler in oven until golden brown. Refrigerate overnight.



Lemon Tarts - 1996

Patty Wiederholt



3
Tablespoons  powdered sugar

½
Cup  Butter

1
Cup  Flour

¼
Teaspoon  Salt

2
Lemon Rind -- Grated

½
Cup  Lemon Juice -- Fresh

2
Cups  Sugar

1
Cup  Butter

4
Egg -- Beaten

Cream the 1/2 cup butter and powdered sugar.  Mix in the flour and salt.  Press this mixture into muffins pans to form a crust.  Bake for 15  Minutes at 350 degrees.  

In a double boiler, combine the lemon rind, lemon juice and 2 cups sugar.  When this mixture begins to boil add the butter.  Stir until the butter is melted.  Add the eggs and cook until pudding thickens (about 15 minutes).   Cool before filling the shells.



Marbled Pumpkin Cake - 1998

Joan Wozny



1
cup  Pumpkin (canned or fresh)

2
teaspoons  ground cinnamon

1
package  yellow cake mix

4
eggs

¾
cup  sour cream

¼
cup  granulated sugar

½
cup  vegetable oil

¼
cup  water

COMBINE pumpkin and cinnamon in medium bowl.

COMBINE cake mix, eggs, sour cream, sugar, oil and water in large mixer bowl.  Beat on low speed until moistened.  Beat on high for 2 minutes.

STIR 2 1/2 cups batter into pumpkin mixture.  Alternately spoon plain and pumpkin batters into greased 10-cup bundt or round tube pan.

BAKE in preheated 375degree oven for 40 to 45 minutes or until wooden toothpick inserted near center comes out clean.  

COOL in pan for 20 minutes, remove to wire rack to cool completely.

OPTION: Dust with powdered sugar before serving.



Molasses Cookies - 1996

Dorothy Nohl



1
Cup  Sugar

¾
Cup  Shortening

1
Egg

4
Tablespoons  Molasses

1
Teaspoon  Baking Soda

1
Teaspoon  Cinnamon

½
Teaspoon  Ginger

2 ¼
Cups  Flour

¼
Teaspoon  Salt

Cream shortening, sugar and egg. Add molasses.  Add remaining ingredients.  Chill overnight.  Roll into small balls and press down with a fork onto a greased cookie sheet.  You can also use this for cut-out cookies.  Bake at 350 degrees until done.



Molasses Cookies - 2002

Terry New



1
cup  sugar

½
cup  butter

¼
cup  shortening

1
egg

¼
cup  molasses

2
cups  flour

2
teaspoons  baking soda

½
teaspoon  salt

¼
teaspoon  ginger

1
teaspoon  vanilla

1
teaspoon  cinnamon

Sugar for rolling, pressing

Mix together sugar, butter, shortening, egg and molasses. Add flour, baking soda, salt, vinegar, vanilla and cinnamon. Mix all together. Roll into walnut-sized balls. Roll in sugar. Place on ungreased cookie sheet. Press slightly with glass dipped in sugar. Bake at 350degrees for 12-15 minutes.  Watch closely.



Nanny's Date Loaf - 2004

Gary Seale



1
pound  vanilla wafer cookies -- 
  finely crushed

1
pound  graham crackers -- finely crushed

2
cups  pecans -- chopped

2
cups  miniature marshmallows

1
pound  dates -- chopped

2
pints  half and half

Mix ingredients, roll into wax paper, freeze.

Use all of one pint of cream and as much of second pint to make this mess hold together so you can make it into rolls.  Sometimes you don't need the entire second pint of cream and sometimes you do.  Humidity may play a part in this - I don't know, but have learned not to put all of the cream in at one time, Good Luck!



Neiman Marcus Cake - 1998

Debbie Seale



CAKE PART

1
box  lemon cake mix

1
egg

1
stick  butter

1
cup  pecans -- chopped

1
teaspoon  vanilla

TOPPING PART

1
box  powdered sugar (approx. 3 3/4 cup)

1
package  cream cheese (8 oz.)

3
eggs

Mix cake ingredients and bake at 325 degrees for about an hour. Test with a toothpick. Let cool. Mix topping ingredients and pour on top of cake. 

 

Neiman Marcus Cookies - 1998

Becky Nohl



2
cups  butter

4
cups  flour

2
teaspoons  baking soda

2
cups  granulated sugar

2
cups  brown sugar

5
cups  oatmeal -- ground finely

24
ounces  chocolate chips

1
teaspoon  salt

8
ounces  Hershey bar -- grated

4
eggs

2
teaspoons  baking powder

3
cups  nuts -- chopped

2
teaspoons  vanilla

Cream butter and both sugars. Add eggs and vanilla. Mix with flour, oatmeal, salt, baking powder and soda.  Add chocolate chips, Hershey bar and nuts.  Roll into balls and place 2 inches apart on a cookie sheet.  Bake 10 minutes at 375 degrees.

The oatmeal should be ground in a blender to a fine powder.



New York Cheesecake - 1998

Jeff and Mary Nohl



24
ounces  cream cheese

1
pint  sour cream

1
cup  sugar

4
eggs

1
teaspoon  vanilla

2
tablespoons  flour

bread or cracker crumbs

Butter an 8x8x2 Pyrex baking dish and sprinkle with fine bread or cracker crumbs.  Beat all ingredients together until smooth.  Pour into prepared pan.

Set into a large pan of hot water.  Bake 1 hour at 350 degrees.  Remove from oven and water bath immediately.

Chill overnight.



No-Bake Cookies - 1997

Kathryn Nohl



2
cups  sugar

1
stick  margarine

½
cup  milk

¼
cup  cocoa

1
teaspoon  vanilla

½
cup  peanut butter

3
cups  oatmeal

Put sugar, margarine, milk and cocoa into a saucepan.  Bring to boil for one minute.  Remove from heat and stir in vanilla, peanut butter and oatmeal.  Drop by spoonful on waxed paper to set.



Nuts & Bolts – 1996

Dorothy Nohl



9 ½
Cups  Cheerios®

8
Cups  Corn Chex®

½
Box  Rice Chex®

1
Pound  Butter

1
Pound  Mixed nuts

1
Box  Pretzels

1
Teaspoon  Onion Salt

1
Teaspoon  Celery Salt

2
Teaspoons  Worcestershire sauce

1
Teaspoon  Garlic salt

Combine all ingredients and bake at 250 degrees for 1 to 1 1/2 hours.  Stir gently every 20 minutes.



Oatmeal Cake - 1997

Denise Brooks



CAKE

1
cup  oatmeal

1 ¼
cups  boiling water

1
cup  sugar

1
cup  brown sugar

½
cup  shortening

2
eggs

1 1/3
cups  flour

1/3
teaspoon  salt

1
teaspoon  baking soda

½
teaspoon  nutmeg

TOPPING

6
tablespoons  butter -- melted

2/3
cup  brown sugar

½
cup  pecans -- chopped

6
tablespoons  heavy cream

1
cup  coconut

½
teaspoon  vanilla

Pour boiling water over uncooked oatmeal (make sure you use quick cooking oatmeal -- NOT instant!).  Set aside for 20 minutes.  Cream sugar and shortening together.  Add eggs and mix well.  Add flour, salt, soda and nutmeg.  Add oatmeal and mix well.  Pour into a greased 9x13 pan and bake at 375 for 20-25 minutes, longer if needed.  In a separate bowl, combine all ingredients for topping and mix well.  Spread topping over cake and place in oven.  Broil until LIGHTLY brown.



Oatmeal Cookies - 2002

Debbie Seale



¾
cup  shortening

1
cup  brown sugar -- packed

½
cup  granulated sugar

1
egg

¼
cup  water

1
teaspoon  vanilla

1
cup  flour

1
teaspoon  salt

1
teaspoon  cinnamon

½
teaspoon  baking soda

½
teaspoon  cloves

1
cup  raisins

3
cups  quick-cooking oats

Heat oven to 350 degrees. Mix thoroughly shortening, sugars, egg, water and vanilla.   Stir in remaining ingredients.  Drop dough by rounded teaspoon onto greased cookie sheet.   Press firmly to have round, flat cookies.   (Bake on rack not too close to heating element.) Bake for 12 to 15 minutes or until almost no imprint remains when touched with finger. Immediately remove from baking sheet. Store in airtight container. 

Denise and I used to make these for our Daddy when we were growing up... YUMMY!



Oatmeal Toffee Cookies - 2005

Martha Stewart



1 ½
cups  flour

1
teaspoon  baking soda

1
cup  unsalted butter

¾
cup  sugar

¾
cup  light brown sugar

1
egg

1
teaspoon  vanilla extract

1 ½
cups  oatmeal

1
cup  dried cherries or craisins

1
cup  bittersweet chocolate -- chopped

1
cup  toffee pieces

Heat oven to 350 degrees.  Sift together the flour and baking soda.  In an electric mixer, using the paddle attachment, cream the butter and sugars on medium-high speed until light and fluffy (about 2 minutes).  Scrape down the sides of the bowl once or twice during mixing.  Add the egg.  Mix on high speed to combine.  Add vanilla extract and mix to combine.  Scrape down the sides of the bowl.

Add the sifted flour a bit at a time on low speed until well combined.  On low speed add the oatmeal, cherries, chocolate and toffee pieces.  Mix to combine.

Divide the dough into three portions and roll into logs, wrapping in plastic wrap (about 1 1/2 inches in diameter).  Chill.  Slice in 3/4 inch pieces and bake on parchment-lined baking sheets until golden brown (8 to 10 minutes).  Cool on a rack.



Oreo Cookie Cheesecake - 1997

Sherry Nohl



1
package  graham crackers (1 1/4 cups) -- 
  crushed

1/3
cup  butter -- melted

1/3
cup  brown sugar

1
teaspoon  cinnamon

2
pounds  cream cheese -- room temp

1 ½
cups  sugar

2
tablespoons  flour

3
large  eggs

1/3
cup  whipping cream

2
teaspoons  vanilla

1
row  Oreos -- crushed

2
cups  sour cream

2/3
cup  whipping cream

3
ounces  semisweet chocolate

1
teaspoon  vanilla

Crust: Blend graham cracker crumbs, brown sugar, melted butter and cinnamon in the bottom of a 10-inch springform pan.  Press into bottom and chill 30 minutes.

Filling:  Preheat oven to 425 degrees.  Beat the cream cheese until smooth.  Beat in 1 1/4 cups sugar and the flour until well blended.  Beat in the eggs until the mixture is smooth.  Stir in 1/3 cup of whipping cream and 1 teaspoon vanilla.  Pour half of this batter into the prepared crust.  Sprinkle with chopped Oreos.  Pour the remaining batter gently over the Oreos and smooth with a spatula.  Bake for 15 minutes.  Reduce the oven to 225 degrees.  Bake for 50 minutes, covering loosely with foil if browning too quickly.  Increase oven temperature to 350 degrees.  Blend sour cream and remaining 1/4 cup sugar and remaining 1 teaspoon of vanilla in a small bowl.  Spread over cake and bake for 7 minutes.  Refrigerate immediately.  Cover with plastic wrap and chill overnight.  

Glaze: Scald 2/3 cup cream in heavy saucepan over high heat.  Add the chocolate and vanilla and stir 1 minute until all chocolate is melted.  Refrigerate for 10 minutes.  Pour over cake and continue to chill.



Paper Bag Caramel Corn – 1996

Dorothy Nohl



½
Cup  Butter

1
Cup  Brown Sugar

¼
Cup  light corn syrup

½
Teaspoon  Salt

½
Teaspoon  Baking Soda

3
Quarts  Popped Corn

2
Cups  Chopped Nuts -- Optional

Combine butter, brown sugar, corn syrup and salt.  Bring to a boil, stirring once or twice.  Boil 3 minutes.  Add baking soda and nuts (optional).  Place popped corn in a double brown paper bag sprayed with vegetable spray.  Pour the syrup over the popped corn and shake.  Fold down the top of the bag and microwave 3 minutes on high.  Remove bag from microwave every minute and shake.  Let cool, and break apart.



Peanut Blossoms - 1996

Ginny Shonk



½
cup  butter or margarine

½
cup  peanut butter

½
cup  dark brown sugar -- firmly packed

¾
cup  sugar -- divided

1
egg

3
tablespoons  milk

1
teaspoon  vanilla

½
teaspoon  salt

1 ¾
cups  flour

1
teaspoon  baking soda

1
bag  chocolate stars

Beat margarine, peanut butter, brown sugar, and 1/2 cup white sugar until light and fluffy.  Add egg, milk and vanilla - mix well.  Combine flour, baking soda, and salt.  Add to creamed mixture.

Shape into 1 inch balls.  Roll in remaining 1/4 c sugar. Bake on ungreased cookie sheet about 7-8 minutes at 375 degrees. Remove from oven and top with chocolate star.  Return to oven for 1-3 minutes.

Another Shonk munchie tradition!



Peanut Brittle - 2005

Grandma Emma Wozny and Charlene Wozny



1
cup  light corn syrup

2
cups  sugar

½
cup  water

1
package  Spanish peanuts -- raw

2
tablespoons  butter

2
teaspoons  vanilla

2
teaspoons  baking soda

½
teaspoon  salt

Combine syrup, sugar and water in skillet.  Bring slowly to 230 degrees or until syrup spins thread (Grandma says until the mixture stops steaming).  Add peanuts and continue to cook until 300 degrees (Grandma says until it turns the color you want it to be).  Remove from heat.  Add butter, vanilla, soda, and salt, and stir only until blended.  Pour into buttered jellyroll pan.  Do not smooth out or touch after it is poured (Grandma says messing with it makes it tough as it takes all the air out of it).  Cool completely and break into pieces.

No Christmas would be complete without Grandma's Peanut Brittle.... and Peanut Butter Fudge.... and SnickerDoodles... and....



Peanut Butter Fudge I - 1996

Grandma Emma Wozny



4
cups  sugar

1
cup  milk

4
tablespoons  white syrup

4
tablespoons  cocoa

1
teaspoon  vanilla

4
tablespoons  margarine

1
cup  peanut butter

Combine sugar, milk, white syrup, and cocoa in a non-stick pan. Boil to "Soft Ball." Add remaining ingredients and beat until thick. Pour in pan and cut when cool.

A Christmas classic. Now that you have the recipe, you won't have to fight over the last piece of peanut butter fudge on Grandma's plate of goodies!



Peanut Butter Fudge II - 1996

Minna Greco



4
Cups  Sugar

4
Tablespoons  light corn syrup

4
Tablespoons  Cocoa

1
Cup  Milk

4
Tablespoons  Margarine

1
Teaspoon  Vanilla

2
Cups  Peanut Butter

Combine sugar, corn syrup, cocoa and milk and bring to a boil.  Cook until the mixture reaches the soft ball stage.  Remove from heat and add margarine, vanilla and peanut butter.  Pour into a buttered, 9x13 glass pan.  Cool.



Peanut Butter Fudge III - 1997

Rose Marie Wilson



2
tablespoons  butter or margarine

2/3
cup  evaporated milk

1 ½
cups  sugar

¼
teaspoon  salt

2
cups  miniature marshmallows

1
cup  butterscotch chips

1
cup  peanut butter

1
teaspoon  vanilla extract

1
cup  semisweet chocolate chips

Combine butter, evaporated milk, sugar, and salt in a medium saucepan.  Bring to a rolling boil, and boil for 4 to 5 minutes, stirring constantly.  Remove from heat.  Stir in marshmallows, butterscotch chips, peanut butter and vanilla.  Stir until melted.  Pour into a greased 8 inch square pan and let cool thoroughly.  Melt chocolate chips and frost.  Refrigerate and cut into squares.



Peanut Butter Rice Krispie Bars - 1996

Dorothy Nohl



1
cup  sugar

1
cup  corn syrup

1
cup  peanut butter

5
cups  rice krispies®

1
package  chocolate chips

1
package  butterscotch chips

Bring the sugar and corn syrup to a boil.  Stir in the peanut butter.  When completely mixed, add the rice krispies.  Press into a greased 9x13 pan.  Melt together the chocolate chips and butterscotch chips.  Spread over the rice krispies in the pan.  Cut while still warm.



Peanut Butter Snacks - 2002

Joan Wozny



¾
cup  Peanut Butter

½
cup  honey

¾
cup  non-fat dry milk

¼
cup  wheat germ

1/3
cup  rolled oats

Mix ingredients together. Shape into 1-inch balls. Refrigerate.  Optional: Roll the balls in chocolate sprinkles, coconut, oats, or cinnamon, or dip in melted chocolate.  

Ginny Shonk used to make these "protein" snacks for the kids to munch on after school.



Peanut Butter-filled 
Chocolate Cookies - 1996

Sherry Nohl



1 ½
cups  flour

½
cup  cocoa

½
teaspoon  baking soda

½
cup  sugar

½
cup  brown sugar

½
cup  butter or margarine

¼
cup  peanut butter

1
teaspoon  vanilla

1
egg

¾
cup  peanut butter

¾
cup  powdered sugar

In a small bowl combine flour, cocoa and baking soda, blend well.  In a large bowl beat sugar, brown sugar, butter and 1/4 cup peanut butter until light and fluffy.  Add vanilla and egg and beat well.  Stir in flour mixture until blended.  Set aside.  In a small bowl combine 3/4 cup peanut butter and the powdered sugar, blend well.  

Roll the peanut butter & powdered sugar mixture into 30 1-inch balls.  Flatten about a tablespoon of the cookie dough, and wrap it around a peanut butter ball.  Be sure the ball is covered completely.  Place on an ungreased cookie sheet.  Flatten with the bottom of a glass dipped in sugar.  Bake at 375 degrees for 7 to 9 minutes.  The cookies will be set and slightly cracked.



Pecan Crispies - 1996

Grandma Emma Wozny



½
cup  shortening

½
cup  butter

2 ½
cups  brown sugar

2
eggs -- beaten

2 ½
cups  flour

¼
teaspoon  salt

¼
teaspoon  baking soda

¾
cup  pecans -- chopped

Cream shortening and sugar. Add eggs and beat well. Add sifted dry ingredients. Add nuts. On greased cookie sheet, drop by teaspoon about 2 inches apart. Bake at 350 for 12 to 15 minutes. Makes 5 dozen cookies.

No holiday cookie tray is complete without these! Snap, Crackle, and Pop just love these after their Christmas breakfast!



Pecan Pie - 2006

Emma Wozny II



1
9-inch  pie shell

¾
cup  sugar

¾
cup  light corn syrup

3
eggs -- beaten

2
teaspoons  vanilla

1
pinch  salt

1
cup  chopped pecans

3
tablespoons  melted butter

b

Preheat oven to 350. Prick pastry shell in several places with a fork and bake in preheated oven for 5 minutes. Remove and allow to cool. 

In a large bowl, combine sugar, corn syrup, eggs, vanilla, salt, melted butter and pecans. Mix well, then pour into pie shell. 

Bake in preheated oven for 45 minutes. Check after 30 minutes; if crust is getting too brown, cover edges with aluminum foil. When done, pie will be a little loose in center, but will set as it cools; do not overbake. 

This was Emma's first pie she ever made... It was delicious! 

Made with fresh pecans that Joan and Ron gathered at the B&B in Fredericksburg, Texas. Emma and Daddy shelled them all by hand... THAT was a lot of work!



Petit Pain Au Chocolat - 1996

Kathryn Nohl



1
Package  Croissants

24
squares  Hershey’s Chocolate Bar

Lay Croissants out on a cookie sheet.  Place Le Chocolat (3 squares) on Croissant.  Roll up with les chocolats inside and bake as directed on Croissant package.



Pie Crust - For Two Pies 
(Grandma Dunn's) - 1996

Ginny Shonk



3
cups  flour -- sifted

1
teaspoon  salt

½
teaspoon  sugar

1 ¼
cups  shortening

1
egg

1
teaspoon  lemon juice

5
tablespoons  cold water

Beat together egg, lemon juice and 4-5 tablespoons cold water. Mix flour, shortening, salt and sugar with a fork (no hands at this point) until crumbly. Add liquid and mix, using hands to lump together before rolling out.

This recipe came from Joan's grandmother who lives in New Lexington, Ohio. Joan thinks that Grandma Dunn and Grandma Wozny were separated at birth, due to the fact that they share the same impeccable housekeeping and gardening skills, they both have legendary recipes, and they're both the same height. We hope this isn't true, for Ron and Joan's sake! 



Pig Out Cake - 2005

Dorothy Nohl



1
package  yellow cake mix

4
eggs

1
cup  oil

1
small can  mandarin oranges in juice

8
ounces  whipping cream

1
20 oz can  crushed pineapple in juice

Mix ingredients with electric mixer and bake as directed on box.  Can use a 9x13 pan or jelly roll pan.

Whip cream with pudding mix.  Mix in pineapple and juice.  Spread on cooled cake and refrigerate.



Popcorn Balls - 2005

Kathryn Nohl



8
tablespoons  popcorn kernels

1
teaspoon  salt

4
cups  sugar

2
cups  water

2
cups  corn syrup

6
tablespoons  butter

Pop the popcorn in an air-popper.  Measure out 4 quarts.  Combine the sugar, water, syrup and butter.  Bring to a boil and cook to the hard ball state.  Mix the popcorn and syrup together and form balls.  Place them on waxed paper to cool.



Poppy-Cock – 1997

Patty Wiederholt



2
quarts  Large Kernel Popcorn

1 ½
cups  pecans -- toasted

2/3
cup  almonds -- toasted

½
cup  light corn syrup

1 ½
cups  sugar

1
cup  margarine

1
teaspoon  vanilla

Mix popcorn and nuts.  Combine sugar, margarine, and syrup in a 1/2-quart pan.  Bring to a boil over medium heat stirring constantly.  Continue boiling until the mixture is light brown (10-15 minutes), or 300 degrees on a candy thermometer.  Remove from heat and add vanilla.  Pour over popcorn and nuts, mix to coat.  Spread out on a cookie sheet to dry.  Break apart and store in an airtight container.



Popsicles – 2005

Grandma Emma Wozny



2
cups  hot water

1
package  jello

1
package  koolade

½
cup  suger

2
cups  cold water

Combine hot water, jello, koolade and sugar.  Stir until dissolved.  Add the cold water.  Pour into ice trays or popsicle makers and freeze partially.  Insert ice cream sticks and freeze until firm. These were a favorite in the summer at Grandma's (it helped our fingernails grow too!).



Pound Cake - 1997

Denise Brooks



1
cup  butter

½
cup  shortening

2 ½
cups  sugar

4
eggs

1 ¼
cups  milk

3
cups  flour

½
teaspoon  salt

½
teaspoon  baking powder

1
teaspoon  vanilla extract

1
teaspoon  almond extract

Cream butter, shortening, and sugar together.  Add eggs and mix well.  Add remaining ingredients and mix well, and place in a greased, floured bundt or loaf pan.

Cover pan with foil and bake for 20 minutes at 400 degrees.  Remove foil, reduce heat to 325 degrees, and bake for approximately 40 minutes, or until toothpick comes out clean.



Pumpkin Bars - 1996

Joan Wozny



29
ounce can  pumpkin

4
eggs -- room temperature

13
ounce can  evaporated milk

1 ½
cups  sugar

2
teaspoons  cinnamon

1
teaspoon  ginger

½
teaspoon  nutmeg

1
package  yellow cake mix

1
cup  margarine -- melted

1
cup  nuts

Mix the first seven ingredients and beat until well blended. Pour into 9x13 pan.  Sprinkle cake mix (dry) over top of mixture. Pour margarine over cake mix.  Sprinkle nuts on top. Bake at 350 degrees for 1 hour - NO LONGER. Top with whipped cream.

Passed onto Joan from Peggy Hinze, the mother of Joan's first roommate.  Peggy gave her some easy recipes knowing that she would probably not use them until much later on in life.  Thanks, Peggy!



Pumpkin Gooey Butter Cakes - 2005

Sherry Nohl



CAKE

1
package  Yellow cake mix

1
egg

8
tablespoons  butter -- melted

FILLING

1
8 oz package  cream cheese -- softened

1
15 oz can  pumpkin

3
eggs

1
teaspoon  vanilla

8
tablespoons  butter -- melted

16
ounces  confectioner's sugar

1
teaspoon  cinnamon

1
teaspoon  nutmeg

Preheat oven to 350 degrees.

CAKE: Combine all of the cake ingredients and mix well with an electric mixer.  Pat the mixture into the bottom of a lightly greased 13x9 baking pan.

FILLING:  In a large bowl, beat the cream cheese and pumpkin until smooth.  Ad the eggs, vanilla and butter, an beat together.  Add the powdered sugar, cinnamon, nutmeg, and mix well.  Spread pumpkin mixture over the cake batter and bake for 40 to 50 minutes.  Make sure not to over bake as the center should be a little gooey.

Serve with fresh whipped cream.



Pumpkin Pie I - 1996

Joan Wozny



2
cups  pumpkin, canned or cooked fresh

1 ½
cups  heavy whipping cream

3
large  eggs -- beaten lightly

½
cup  sugar

¼
cup  brown sugar -- packed firmly

1
tablespoon  ground cinnamon

½
teaspoon  salt

¼
teaspoon  grated nutmeg or 
  ground allspice

1
pinch  ground cloves

1
pie crust  (9 inch)

Preheat oven to 425. In a large bowl, stir together all the ingredients except the pie crust -- duh! Pour the mixture into pie shell. Bake for 15 minutes. Reduce heat to 350 and bake for another 45 minutes, or until the pie is set.  Cool.

Don't ever use the recipe on the back of a pumpkin can. This is the one to use! It's fluffy, not stuffy. Taste-tested and approved at Thanksgiving in Hurst, 1996.



Pumpkin Pie II - 1998

Minna Greco



2
cans  pumpkin, canned

3
eggs

1
can  sweetened condensed milk

1
teaspoon  cinnamon

½
teaspoon  nutmeg

¼
teaspoon  ginger

½
cup  brown sugar

2
pie shells

Combine all ingredients and pour into 2 unbaked pie shells.  Bake at 425 degrees for 15 minutes.  Reduce oven to 350 degrees and continue baking until done (knife comes out of center clean).



Pumpkin Pie Wisconsin style - 1998

Dorothy Nohl



FOR ONE PIE

2
cups  pumpkin

¾
cup  sugar (1/2 granulated, half brown)

½
teaspoon  salt

1
teaspoon  cinnamon

¼
teaspoon  nutmeg

¼
teaspoon  ginger

2
eggs

½
cup  evaporated milk

FOR TWO PIES

1
large  can pumpkin

¾
cup  granulated sugar

¾
cup  brown sugar

½
teaspoon  salt

1 ½
teaspoons  cinnamon

½
teaspoon  nutmeg

½
teaspoon  ginger

2
eggs

1
can  evaporated milk (6 oz.)

Combine all ingredients and pour into a pie shell.  Bake 15 minutes at 375 degrees. Reduce heat to 350 degrees and bake an additional 25-30 minutes, until knife comes out clear.



Pumpkin-Cream Cheese Roll - 1997

Patty Wiederholt



3
Eggs

1
Cup  Sugar

2/3
Cup  Pumpkin

1
Teaspoon  Baking Soda

1
Teaspoon  Ginger

½
Teaspoon  Salt

1
Teaspoon  Lemon Juice

¾
Cup  Flour

2
Teaspoons  Cinnamon

1
Teaspoon  Nutmeg

1
Teaspoon  Ground Cloves

1
Cup  Chopped Nuts

1 ½
Cups  Confectioner's Sugar

12
Ounces  Cream Cheese

6
Tablespoons  Butter

½
Teaspoon  Vanilla

Beat eggs on high for 5 minutes.  Add sugar, pumpkin, soda, ginger, salt, lemon juice, flour, cinnamon, nutmeg and cloves.  Spread into a greased and floured jellyroll pan.  Lining the pan with waxed paper allows for easier removal of the cake.  Sprinkle with the chopped nuts.  Bake at 375 degrees for 15 minutes.  Turn cake onto a towel sprinkled with confectioner's sugar.  Roll up cake with towel and cool.  Beat the confectioner's sugar, cream cheese, butter and vanilla until smooth.  Gently unroll cooled cake and spread with cream cheese mixture.  Roll back up and place in refrigerator until set.  Slice and serve.  Freezes well up to 2 months.



Puppy Chow - 1998

Joan Wozny



12
ounces  chocolate chips

1
cup  peanut butter -- smooth

½
cup  margarine

15
ounces  Crispix cereal (or similar)

4
cups  powdered sugar -- divided

MELT chocolate chips, peanut butter and margarine until smooth.  Add cereal bits a little at a time until coated with mixture.

PLACE 1 cup of powdered sugar in a brown bag.  Add 1/2 of cereal mixture.  Shake to coat.  Add another cup of powdered sugar and rest of cereal mix. 

SHAKE well.  Add remaining powdered sugar, 1 cup at a time, if needed.

Great for pot-lucks and parties.



Raspberry Walnut Brownies - 1997

Rose Marie Wilson



Brownies

3
unsweetened baking chocolate squares

½
cup  shortening

3
eggs

1 ½
cups  sugar

1 ½
teaspoons  vanilla

¼
teaspoon  salt

1
cup  flour

1 ½
cups  walnuts -- chopped

½
cup  raspberry jam

Glaze frosting:

1
ounce  unsweetened chocolate

2
tablespoons  butter

2
tablespoons  light corn syrup

1
cup  powdered sugar

1
tablespoon  milk

1
teaspoon  vanilla

Brownies: In a double boiler, melt chocolate with shortening over warm water.  Cool slightly.  Blend together eggs, sugar, vanilla, and salt.  Stir in chocolate mixture, and then flour.  Pour into an 8 inch square pan.  Bake at 325 degrees for 40 minutes.  Spoon jam over hot brownies.  Let cool and glaze.

Glaze: Melt chocolate, and blend in butter and corn syrup.  Stir in powdered sugar, milk and vanilla, and mix well.



Rhubarb-Strawberry Pie - 1997

Grandma Emma Wozny



1 1/3
cups  sugar

1/3
cup  unsifted flour

2
cups  rhubarb -- cut into 1" chunks

1
pint  strawberries -- Hulled & cut in half

1
pie crust  (9 inch)

Combine sugar and flour. Stir in rhubarb and strawberries and place in pie shell.  Bake at 350 degrees for 50 minutes.



Santa's Whiskers - 1996

Dorothy Nohl



1
Cup  Butter

1
Cup  Sugar

2
Tablespoons  Milk

1
Teaspoon  Vanilla

2 ½
Cups  Flour

¾
Cup  Red Candied Cherries -- Chopped

½
Cup  Pecans -- Chopped

¾
Cup  Coconut -- Flaked

In a bowl, cream the butter and sugar.  Blend in milk and vanilla.  Stir in flour, cherries and pecans.  Form dough into 2 8-inch rolls.  Roll in flaked coconut to coat.  Wrap in waxed paper and chill.  Cut into 1/4-inch slices.  Place on an ungreased cookie sheet.  Bake at 375 degrees for 12 minutes.



Schaum Torte - 1998

Dorothy Nohl



6
large  egg whites

2
cups  sugar

1
tablespoon  vinegar

1
teaspoon  cream of tartar

pinch  salt

vanilla

Beat egg whites, vinegar, cream of tarter and salt until frothy.  Gradually add the sugar and continue to beat until stiff peaks form (about 7 minutes).  Add a few drops of vanilla.  

Put a double layer of waxed paper or a sheet of parchment paper on 2 cookie sheets.

Form 6 mounds on each cookie sheet.   The mounds can be formed with indentations to form a shell.   Bake at 250 degrees for 1 hour.  Remove from sheet immediately.  Cool on a wire rack. 

Serve with a scoop of vanilla ice cream and sweetened strawberries or raspberries. 



Snicker-doodles - 1996

Grandma Emma Wozny



1
cup  shortening

1 ½
cups  sugar

2
eggs

2 ¾
cups  flour -- sifted

2
teaspoons  cream of tartar

1
teaspoon  baking soda

½
teaspoon  salt

Cinnamon and sugar mixture

3
tablespoons  sugar

3
teaspoons  cinnamon

Cream shortening and sugar. Add eggs, one at time, and beat well. Stir in dry ingredients. Put in icebox for 2 1/2 to 3 hours. Roll into balls, roll in cinnamon and sugar mixture, and place on ungreased cookie sheet 2 inches apart. Bake 12 to 15 minutes at 350.

Don't laugh at the name -- these are some seriously tasty treats!



Snickers Bars - 2005

Kathryn Nohl



BOTTOM

1
cup  milk chocolate chips

¼
cup  butterscotch chips

¼
cup  creamy peanut butter

FILLING

¼
cup  butter

1
cup  sugar

¼
cup  evaporated milk

1 ½
cups  marshmallow cream

¼
cup  creamy peanut butter

1
teaspoon  vanilla extract

1 ½
cups  salted peanuts

CARAMEL

14
ounces  caramel candy

¼
cup  whipping cream

ICING

1
cup  milk chocolate chips

¼
cup  butterscotch chips

¼
cup  creamy peanut butter

Combine the first three ingredients in a small saucepan.  Stir over low heat until melted and smooth.  Spread onto the bottom of a lightly greased 13x9x2 pan.  Refrigerate to set.

For filling, melt butter in a heavy saucepan over medium high heat.  Add sugar and milk.  Bring to a boil, and continue to boil and stir for 5 minutes.  Remove from heat and stir in the marshmallow creme, peanut butter, and vanilla.  Add peanuts.  Spread over first layer. Refrigerate until set.

Combine the caramels and cream in a saucepan, and stir over low heat until melted and smooth.  Spread over the filling.  Refrigerate until set.  

In another saucepan, combine the chips and peanut butter, stir over low heat until melted and smooth.  Pour over the caramel layer.  Refrigerate for at least 1 hour.  Cut into 1 inch squares (about 8 dozen) Store in refrigerator.



Snow Balls - 1998

Dorothy Nohl



3
cups pecans -- chopped fine

1
can sweetened condensed milk

powdered sugar

Combine milk and pecans in a saucepan.  Cook over low heat until mixture forms a ball and pulls away from the pan (10-15 minutes).  Cool at room temp for 1/2 hour.  Form into 1-inch balls and roll in powdered sugar.



Sour Cream Apple Crisp - 1996

Patty Wiederholt



1
package  yellow cake mix

½
Cup  Coconut

½
Cup  Margarine -- Softened

½
Cup  Brown Sugar

½
Teaspoon  Cinnamon

1
Cup  Sour Cream

1
Egg

1
Can  Apple slices

Mix the cake mix, coconut and softened margarine and spread in an ungreased 9x14 cake pan.  Bake for 10 minutes at 350 degrees.  Pour the canned sliced apples over the baked cake mix.  Mix together the remaining ingredients and spread over the top of the apples.  Bake for 25 minutes at 350 Degrees.



Strawberries Romanoff - 2005

Ron Wozny



½
cup  sour cream

3
tablespoons  brown sugar

1
tablespoon  brandy -- or vanilla

½
cup  heavy cream

3
tablespoons  sugar

4
cups  fresh strawberries

Mix sour cream, brown sugar and Brandy in a bowl. In a separate bowl, whip cream until starts to thicken and add sugar--whip until thick. Fold cream into sour cream mixture and blend well. Serve with fresh strawberries.

Rich, delicious, and pretty easy to make.



Strawberry Pie - 1996

Patty Wiederholt



16
graham crackers -- Crumbled

2
Tablespoons  Margarine -- melted

2
Teaspoons  Margarine -- Melted

1
Quart  Strawberries

1
Envelope  Sugar Free Strawberry Jello 
  (4 serving)

1
Cup  Water

Spray a 9-inch pie plate with vegetable spray.  Combine the graham cracker crumbs and margarine and press into the pie plate.  Bake at 350 degrees until crisp and brown. About 6-8 minutes.

Boil the water.  Add the jello and place in a blender with 1 cup of the strawberries.  Slightly chop the berries.  Place in the refrigerator for about an hour, until it is slightly thick.  Add remaining strawberries and pour into the crust.  Chill.  Serve with crème topping.



Strawberry Tart - 1998

Grandma Emma Wozny



6
tablespoons  butter -- cold

1
cup  flour -- sifted

3
tablespoons  sugar

¼
teaspoon  salt

1
teaspoon  lemon rind -- grated

1
egg white -- unbeaten

3
tablespoons  flour

¼
cup  sugar

dash salt

¾
cup  light cream

4
egg yolk -- beaten

2
tablespoons  Grand Marnier

½
cup  heavy cream -- whipped

2
cups  strawberries

½
cup  currant jelly

1
tablespoon  Grand Marnier

Combine 1 cup flour, 3 tablespoons sugar and 1/4 teaspoon salt.  Cut the cold butter into the mixture until it forms fine crumbs.  Stir in the lemon rind and unbeaten egg white until the mixture leaves the sides of the bowl clean.

Pat 2/3 of the pastry over the bottom of a foil lined 8-inch tart pan.  Press the remainder around the sides to make a 1 1/4 inch rim. Prick well.  Freeze the shell for 1 1/2 hours.  Bake at 375 degrees for 30 minutes, until golden brown.  Cool in pan, then remove to a serving plate.

Mix 3 tablespoons flour, dash of salt, and 1/4 cup sugar.  Stir in 3/4 cup light cream.  Cook, stirring until mixture thickens and boils one minute.  Slowly stir half of the hot mixture into the beaten egg yolks.  Stir back into the pan.  Cook and stir one minute, or until thick again.  Chill.

Fold 2 tablespoons Grand Marnier and the whipped cream into the cooled filling and spread in shell.  Arrange 2 cup of strawberries on top.

Melt 1/2 cup currant jelly and stir in 1 tablespoon Grand Marnier.  Cool.  Brush over berries.  Chill tart until glaze is firm.



Strawberry Truffles - 2005

Sherry Nohl



8
ounces  cream cheese -- softened

5
ounces  white chocolate

4
cups  confectioner's sugar

1
teaspoon  fresh ginger root -- grated

18
medium  fresh strawberries

¼
cup  crystallized ginger -- finely  minced

½
cup  toasted coconut

½
cup  pistachio nuts -- chopped

Melt white chocolate in the top of a double boiler, let cool.  

Beat together the cream cheese, sugar and ginger root until smooth.  Add melted white chocolate and mix well.  Chill for at least 1 hour or until easy to handle.  Use a small melon baller to scoop out the center of each strawberry, half way down each fruit.  Pat strawberry dry.  Put a little crystallized ginger into each strawberry.  Shape the cheese mixture around the fruit.  Coat one end in the toasted coconut, the other in the pistachio nuts.  Place truffles in candy cups and chill until serving time.



Sugar-Free Pumpkin 
Chiffon Pie - 1997

Sherry Nohl



1
envelope  unflavored gelatin

12
packages  Equal® sweetener

½
teaspoon  salt

1
teaspoon  cinnamon

½
teaspoon  allspice

¼
teaspoon  ginger

½
teaspoon  nutmeg

¾
cup  milk

2
egg yolks -- beaten

1
cup  pumpkin puree

2
egg whites

6
packages  Equal® sweetener

½
cup  whipping cream -- whipped

1
pie crust -- baked

whipped cream sweetened with Equal

Combine gelatin, salt, cinnamon, allspice, ginger and nutmeg in a saucepan.  Stir in the milk, egg yolks and pumpkin.  Place over medium heat until mixture bubbles.  Remove from heat and chill until partially set.  Stir in 12 packages Equal.  Beat the egg whites until soft peaks form.  Add 6 packages Equal and beat until stiff.  Fold into pumpkin mixture with whipped cream.  Pour into pie crust and chill for one hour.  Decorate top with whipped cream rosettes.



Sweet Potato Pie – 1998

Jim Wozny



1
cup  mashed fresh sweet potatoes

3
eggs

1
cup  sugar

1
teaspoon  vanilla

1
teaspoon  nutmeg

¼
cup  orange juice

½
cup  milk (evaporated or whole)

1
9 inch  pie crust

BOIL potatoes, cool, peel and mash.

MIX potatoes and sugar well. Add remaining ingredients and beat. Pour into a 9" pie shell.

BAKE at 450 degrees for 15 minutes.  Reduce heat to 350 degrees and bake an additional 30-45 minutes, until browned.



Texas Brownies - 1998

Grandma Emma Wozny



                        BROWNIES

2
cups  sugar

2
cups  flour

1
stick  margarine

3 ½
tablespoons  cocoa

½
cup  oil

1
cup  water

2
eggs

½
cup  buttermilk

1
teaspoon  baking soda

1
teaspoon  vanilla

FROSTING

1
stick  margarine

3
tablespoons  cocoa

1/3
cup  milk

1
box  powdered sugar

1
cup  nuts

1
teaspoon  vanilla

Place in a saucepan, 1 stick margarine, 3 1/2 tablespoons cocoa, oil and water and bring to a boil.  Pour over the dry ingredients and stir.  Add 2 eggs and buttermilk to which the baking soda has been added, and 1 teaspoon vanilla.   Mix well.  Bake in a greased and floured jelly roll pan for 12 minutes at 400 degrees.  When the cake has been in the oven 5 minutes start the frosting.  

Using the same saucepan bring to a boil 1 stick margarine, 3 tablespoons cocoa and milk.  Add powdered sugar, nuts and 1 teaspoon vanilla.  Blend well, pour over warm brownies just out of the oven.

This recipe can be modified by adding more cocoa or decreasing the nuts, depending on your taste.



Toffee Crunch Bars - 2005

Ginny Shonk



¼
pound  saltine crackers -- (approx 35)

2
sticks  butter or margarine -- (1/2 lb)

1
cup  brown sugar, packed

12
ounces  chocolate chips

chopped nuts -- optional

Line a 10x15 inch jellyroll pan with aluminum foil.  Butter the foil.  This is very important!

Cover the pan with a single layer of saltine crackers.

Heat butter and sugar.  Boil for three minutes, stirring constantly.  Pour hot mixture over crackers and bake at 400 degrees for 5 to 7 minutes.  Remove from oven and while still  piping hot, cover with the chocolate chips and spread as quickly as the chocolate melts.   

You may add chopped nuts on top of the smoothed chocolate if desired.  Cool slightly and finish cooling in the fridge.  Break into pieces and store in fridge or freezer.      

This is so yummy, Joan makes it, then HAS to give some away, or she will snack on it all day long!



Torte Napoleon - 1998

Sherry Nohl



4
cups  flour

1
pound  lightly salted butter

1
pint  sour cream

1 ½
pounds  unsalted butter

8
egg  egg yolks

2
cups  confectioner's sugar

1
package  vanilla pudding mix

2
cups  milk

½
cup  half and half

2
teaspoons  vanilla

1
lemon -- juiced

Dough:  Sift flour.  With pastry blender cut in 1 pound butter until mixture looks pebbly.  Lightly mix in sour cream.  Form dough into 12 balls.  Cover and refrigerate overnight.

To complete pastry, let stand at room temperature about 15 minutes.  Roll each ball to a 12 inch circle and fit into an ungreased 12 inch pizza pan.  With a fork prick dough all over.  Bake at 350 degrees 4 to 5 minutes.  Cool.  Stack layers.  With a sharp knife, cut around layers to make all the same shape.  Save the crumbs for garnish.

Filling:  Beat butter, yolks and sugar until creamy:  reserve.

Combine pudding mix with one cup cold milk and cook, stirring constantly until mixture boils.  Stirring constantly, gradually pour hot pudding into butter/yolk mixture.

Scald remaining one cup milk and half and half; slowly pour into pudding mixture.  Add vanilla and heated lemon juice.  Cool and use to frost each layer top and sides.  Garnish with reserved crumbs, finely crushed.

If desired, spread two layers with stewed apricots, thick applesauce or berry preserve.

Although this is an outstanding dessert, the Lithuanian Bakery in South Omaha sells a version that is much neater in presentation.  They are on the pricey side, but once you try this recipe you will understand why!!!!!

It's so good, it should be renamed Torte Napoleon Dynamite…GOSH!



Wisconsin State Fair 
Cream Puffs - 1998

Joan Wozny - thanks to Mr. Food



1
cup  water

¼
cup  butter -- softened

¼
teaspoon  salt

1
cup  all-purpose flour

4
eggs -- room temperature

1
egg yolk

2
tablespoons  milk

2
cups  heavy cream

1/3
cup  confectioners' sugar

2
teaspoons  vanilla extract

PREHEAT over to 400 degrees. In a medium saucepan, bring the water, butter, and salt to a boil over medium-high heat.  Add the flour all at once and stir quickly until the mixture forms a ball; remove from heat.

Add 1 egg and beat hard with a wooden spoon to blend.  Add the remaining whole eggs one at a time, beating well after each addition; each egg must be completely blended in before the next egg is added.

As you beat the mixture, it will change from an almost-curdled to a smooth appearance.  When it is smooth, spoon 12 mounds of dough onto a large rimmed baking sheet.

In a small bowl, combine the egg yolk and milk, mix well and brush over the dough.  Bake for 25 to 30 minutes, or until golden.

Remove to a wire rack to cool completely.  In a large bowl, beat the cream with an electric beater on medium speed until soft peaks form. Add the confectioners' sugar and vanilla and beat until stiff peaks form.

Cut the top third off each cooled pastry puff and fill with equal amounts of the whipped cream mixture. Replace tops and sprinkle with confectioners' sugar. Serve immediately, or cover and chill until ready to serve.  (OOH, IT'S SO GOOD!!)

For a sure way to get perfect whipped cream, chill the bowl and beaters before whipping the cream, and make sure not to over beat it.

For you, Mike Nohl… a taste of home!



Zucchini Cake - 1998

Grandma Emma Wozny



3
eggs

1
cup  oil

2
cups  sugar

1
teaspoon  baking soda

2
cups  flour

1
teaspoon  cinnamon

3
teaspoons  vanilla

1
cup  raisins

½
cup  nuts

2
cups  zucchini -- shredded

Beat eggs, add oil, sugar, vanilla and zucchini.  Add dry ingredients.  Stir in raisins and nuts.

Bake at 350 degrees for 45 minutes.  Cool and frost with Cream Cheese frosting.
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