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  I am so pleased to have discovered Gooseberry Patch! I love knowing that there are so many of us who, despite the hectic pace of life, still treasure the ability to make our homes and dinner tables warm and inviting.




  Cynthia Clarke




  Pittsford, NY




  I have quite a few of your cookbooks, and enjoy every one of them, but my favorite is Get-Togethers with Gooseberry Patch. The Garden-Fresh Potato Salad and the Overnight Bread & Butter Pickles are fabulous! I even bought this book as a wedding shower gift for my niece. She and her husband have made many of the recipes for get-togethers for family & friends in their new home, and have received glowing compliments on the food!




  Cindy Fox




  Holland, MI




  I had to tell you how much I love your cookbooks. I own at least 12 and they are wonderful! When I’m trying to locate a specific recipe, I visit your website to look up that ingredient in the Cookbook Index and see if what I’m looking for is in the cookbooks I have. This is incredibly helpful and I appreciate it! I’m always telling people they just have to get your cookbooks. Even my kids know I love these cookbooks. I will definitely purchase more!




  Donna McDonald




  Baltimore, MD




Dear Friend,




  When we were kids, our moms always seemed to know the thriftiest ways to fix delicious meals that everybody loved. Some of their dollar-stretching secrets still come in handy today!




  Dinners on a Dime is filled with easy, budget-friendly recipes for hearty, satisfying family meals. Serve up a supper of Barbecued Hot Dogs, Buttery Parmesan Potatoes and Momma’s Pea Salad...instant favorites! One-dish dinners like Batter-Topped Chicken Pie and Easy Cheesy Potatoes & Sausage are just right for busy school nights. Beef Barley Soup and hot, fresh Honey-Wheat Bread will warm you up on chilly days.




  Festive-yet-frugal recipes like 4-Cheese Mostaccioli Bake are perfect for your next family get-together. When your kids’ school friends come over, make ’em happy with Mom’s BBQ Beef for a Crowd.




  We’ve included pantry helpers too...homebaked Cheesy Batter Bread and No-Knead Jiffy Rolls, home-canned delights like Cider Apple Butter, Green Tomato Piccalilli and Aunt Ruth’s Dilly Beans, even do-it-yourself kitchen staples like Pantry Onion Soup Mix and Amish Fried Chicken Coating.




  For a sweet ending to any occasion, you’ll love Ice Cream Sandwich Cake, Old-Fashioned Apple Crisp and other scrumptious treats that don’t take a lot of time or money. Yummy! So, won’t you join us for...
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  Dinners on a Dime!




  Jo Ann & Vickie




  Find us wherever you are!




  www.GooseberryPatch.com
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  DiNNer$ on a Dime
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  Gooseberry Patch


  An imprint of Globe Pequot




  64 South Main Street




  Essex, CT 06426




  www.gooseberrypatch.com




1•800•854•6673




  Copyright 2022, Gooseberry Patch 978-1-62093-503-3




  Photo Edition is a major revision of Dinners on a Dime.




  All rights reserved. No part of this book may be reproduced or utilized in any form or by any means, electronic or mechanical, including photocopying and recording, or by any information storage and retrieval system, without permission in writing from the publisher. Printed in Korea.




  Do you have a tried & true recipe...




  tip, craft or memory that you’d like to see featured in a Gooseberry Patch cookbook? Visit our website at www.gooseberrypatch.com and follow the easy steps to submit your favorite family recipe.




  Or send them to us at:




  Gooseberry Patch




  PO Box 812




  Columbus, OH 43216-0812




  Don’t forget to include the number of servings your recipe makes, plus your name, address, phone number and email address. If we select your recipe, your name will appear right along with it... and you’ll receive a FREE copy of the book!









  
Dedication





  Dedicated to families everywhere who know that eating dinner together is...priceless.











  Appreciation




  A big thanks to all of you who shared your yummiest, thriftiest recipes with us!











  
Shoestring Suppers
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  Make a list of frequently-used grocery items and keep it handy! You can even make a note of typical prices so you’ll know if you’re really getting a good deal.
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  Check the unit cost posted on the shelf. The giant economy size isn’t always the best buy, especially if it’s something that you don’t use very often.
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  Have flexible dinner plans. If you were going to make ground beef casserole for supper but ground turkey is on sale today, why not use that instead?
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  Thrifty food bargains can be found at dollar stores, drugstores and bakery outlets...just be sure to check the expiration date on the package.
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  Don’t go grocery shopping when you’re hungry! Treat yourself to a little snack like cheese & crackers first...you’ll be better able to resist budget-spoiling impulse purchases.









	

Speedy Stroganoff







	
Connie Ferrell
Blanchester, OH












  Your family will ask for seconds when this tasty skillet supper is on the menu!




  1 lb. ground beef




  1 onion, diced




  2 t. paprika




  1 t. salt




  1/2 t. pepper




  10-3/4 oz. can cream of mushroom soup




  16-oz. container sour cream




  cooked egg noodles




  In a skillet over medium heat, brown beef and onion; drain. Add paprika, salt and pepper, stirring in thoroughly. Reduce heat to medium-low; blend in soup and heat through. Stir in sour cream. Serve over cooked noodles. Serves 4.
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  Give store brands a try for canned veggies, soups and sauces, boxed baking mixes and other pantry staples! You’ll find they usually taste just as good as famous-label items and save you money too.








	

Twistin’ Tuna Bake







	
Marilyn Morel
Keene, NH












  My children really like tuna, especially in casseroles. When I serve this quick and inexpensive dish, I don’t count on having any leftovers! It’s tasty made with canned salmon too.




  1 c. Alfredo sauce




  2 eggs, beaten




  1 t. garlic powder




  8-oz. pkg. rotini pasta, cooked




  10-oz. pkg. frozen chopped broccoli, thawed and drained




  6-oz. can tuna, drained and flaked




  1 c. round buttery crackers, crushed




  3 T. butter, melted




  Combine sauce, eggs and garlic powder; blend thoroughly. Add pasta, broccoli and tuna; turn into a lightly greased 8"x8" baking pan. Toss together cracker crumbs and butter; sprinkle over top of casserole. Bake, uncovered, at 350 degrees for 20 minutes, or until bubbly and heated through. Serves 6.
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  Stock up on pasta when it’s on sale...it’s super for creating tasty, filling meals. Pasta in different shapes and colors adds variety to familiar dishes, while whole-wheat pasta is extra nutritious.




   

	

Curly Noodle Supper





	
Karen Christiansen
Glenview, IL












  I can have this thrifty dinner on the table less than 30 minutes after walking in the door. For a fun side dish, I like to heat up some frozen egg rolls.




  1 lb. ground beef




  3-oz. pkg. beef-flavored ramen noodles, uncooked and divided




  14-1/2 oz. can stewed tomatoes




  11-oz. can corn, drained




  In a skillet over medium heat, brown beef with seasoning packet from noodles; drain. Break up noodles and stir into beef. Add tomatoes with juice and corn. Reduce heat to low. Cover and simmer for 15 minutes, stirring occasionally. Makes 4 servings.
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  Save time and money with 5-pound packages of ground beef. Place all 5 pounds of beef in a stockpot, add a little water to prevent sticking and cook over medium-high heat until browned. Drain well, cool and freeze in recipe-size portions. Frozen beef can be added directly to one-pot recipes.




 

 

 	

Barbecued Hot Dogs







	
Nancy McCann
Clearwater, FL












  When I was a child and my mom was trying to conserve money, she would serve these hot dogs. Nowadays, my daughter is the third generation to use this recipe...it’s a tasty way to dress up a pound of hot dogs. Sometimes I’ll serve this on buns, sometimes not. We like to dip French fries in the sauce...yummy!




  2 T. butter




  1 onion, chopped




  3/4 c. catsup




  2 T. Worcestershire sauce




  2 T. vinegar




  2 T. sugar




  1 t. mustard




  1/2 t. paprika




  1/8 t. pepper




  1 lb. hot dogs, sliced lengthwise




  Melt butter in a skillet over medium heat. Add onion and cook until transparent, about 5 minutes. Stir in remaining ingredients except hot dogs. Reduce heat and simmer for 10 minutes. Place hot dogs in a lightly greased 13"x9" baking pan. Spoon sauce from skillet onto sliced hot dogs and cover with remaining sauce. Bake, uncovered, at 350 degrees for 30 minutes. Serves 4 to 6.
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  Set a regular dinner theme for each night and it’ll be a snap to make out your shopping list. Some tasty, budget-friendly themes are Spaghetti Night, Soup & Salad Night and Leftovers Night...your family is sure to think of other favorites too!




 

 

 	

Hamburger Cream Gravy





	
Phyllis Peters
Three Rivers, MI












  During my teen years, my dad worked in a paper mill and we didn’t have a lot of money. I remember the only kind of meat we bought was hamburger. For variety, it was prepared in about 15 different ways. One popular way was this hamburger gravy, served over buttered toast, hot biscuits or mashed potatoes. Thank goodness the family never tired of hamburger...we were just thankful to have food on the table!




  1 lb. ground beef




  3 T. all-purpose flour




  2 c. milk




  Optional: 10-3/4 oz. can mushroom soup




  4 to 6 slices bread, toasted and buttered




  Brown beef in a skillet over medium heat. Mix in flour. Continue stirring until flour is browned. Stir in milk; cook and stir to make a thick gravy. If desired, stir in soup and cook until bubbly. Serve over buttered toast. Makes 4 to 6 servings.
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  Individual frozen meals can be convenient but costly...why not make your own? Spoon portions of favorite homecooked dishes into small freezer containers, label and tuck in the freezer. Later, just heat and eat. No more unplanned trips to the hamburger stand for dinner!




  

  

  	

Spicy Chicken Casserole





	
Martha Stephens
Sibley, LA












  A hearty, creamy dinner in a dish...with just 4 ingredients! It’s even speedier to put together if you have leftover cooked chicken on hand.




  4 to 5 boneless, skinless chicken breasts




  2 10-3/4 oz. cans cream of chicken soup




  2 10-3/4 oz. cans nacho cheese soup




  3 to 4 c. tortilla chips, crushed and divided




  Cover chicken with water in a large saucepan. Simmer over medium-high heat just until cooked through. Drain, saving broth for another use. Cool chicken slightly; shred into bite-size pieces and set aside. Combine soups in a saucepan. Stir well; cook over medium heat until bubbly. Remove from heat. In a greased 13"x9" baking pan, layer half of chicken, half of soup mixture and half of the crushed chips. Repeat layers. Cover and bake at 350 degrees for 20 minutes, or until heated through. Makes 6 servings.
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  If you need a new casserole dish, consider getting a deep 13"x9" glass baking dish. It retains heat well to create crisp golden crusts, cleans up easily and can be used for both savory mains and sweet desserts. A clear choice, we think!




 

 

 	

Treat-Your-Sweetie Casserole





	
Tiffany Burrell
Leicester, NC












  My husband loves this casserole creation of mine...and it’s so easy on the pocketbook, he can have it as often as he likes!




  2 T. butter




  32-oz. pkg. frozen diced potatoes




  1 yellow onion, diced




  12-oz. can ham-flavored spiced luncheon meat, cubed




  14-1/2 oz. can French-cut green beans, drained




  8-oz. pkg. cream cheese, cubed




  3/4 c. milk




  pepper to taste




  Melt butter in a large frying pan over medium-high heat. Add potatoes and onion; sauté until potatoes are golden and onion is translucent. Spread in a lightly greased 3-quart casserole dish. Top potato mixture with cubed meat and beans; set aside. Add remaining ingredients to frying pan. Stir over low heat until creamy; spoon mixture over casserole. Tent with aluminum foil; bake at 350 degrees for 30 minutes. Serves 4.
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  An old cast-iron skillet is wonderful for cooking up homestyle dinners. If it hasn’t been used in awhile, season it first. Rub it lightly with oil, bake at 300 degrees for an hour and let it cool completely in the oven. Now it’s ready for many more years of good cooking!




 

 

 	

Aunt Annie’s Chicken Paprika





	
Sandra Lee Smith
Quartz Hill, CA












  My Aunt Annie’s recipe collection was based pretty much on her mother’s, my Grandma Schmidt. Annie cooked for two different family businesses, first a cafe where country-and-western music was always playing on the jukebox and then one where hot-plate lunches were served to all the nearby factory workers. It wasn’t until years later when we decided to put together a family cookbook that some of these delicious recipes were finally written down.




  2 to 3 c. all-purpose flour




  1 t. salt




  1/4 t. pepper




  4 lbs. chicken




  oil for frying




  3 onions, sliced




  1 clove garlic, chopped




  6 carrots, peeled and sliced




  2 T. Hungarian paprika




  2 c. water




  3 cubes chicken bouillon




  cooked spaetzle or egg noodles




  Mix flour, salt and pepper in a plastic zipping bag. Add chicken pieces, two at a time, and toss to coat. Heat 2 tablespoons oil over medium-high heat in a Dutch oven. Sauté onions until tender; remove from pan and set aside. Add additional oil to about 1/2-inch deep. Brown chicken on both sides, a few pieces at a time; set aside. Stir in remaining ingredients except noodles. Bring to a boil; return chicken to pan. Simmer for one hour over low heat. Serve with cooked spaetzle or noodles. Serves 4 to 6.
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  Herbs and spices add lots of flavor to food, but can be costly at supermarkets. Instead, purchase them at dollar stores, bulk food stores and even ethnic food stores, where they can be quite a bargain.




 

 

 	

Sour Cream Chicken Rolls





	
Joanne Wilson
Roselle Park, NJ












  My friend shared this recipe with me many years ago. I still request it whenever she asks me over for dinner. It is simple, yummy and makes a nice presentation. The chicken even makes a delicious cold sandwich the next day...give it a try!




  4 boneless, skinless chicken breasts




  16-oz. container sour cream




  6-oz. pkg. herb-flavored stuffing mix, crushed




  6-oz. pkg. long-grain and wild rice, cooked




  Place chicken breasts between 2 pieces of plastic wrap; pound to flatten slightly. Brush sour cream over chicken, coating both sides well. Dip into stuffing mix, coating both sides. Discard any remaining stuffing mix. Roll up chicken; secure each roll with a toothpick. Place in a 9"x9" baking pan that has been sprayed with non-stick vegetable spray; cover with aluminum foil. Bake at 350 degrees for 30 minutes. Remove foil; bake for another 15 minutes, or until chicken is cooked through. Slice rolls across into spirals. Serve over cooked rice. Makes 4 servings.
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  Boneless chicken and pork slices cook up tender in a jiffy if they’re flattened first. Get a rubber mallet from the hardware store to keep just for this purpose. Its soft rubber surface won’t tear the wax paper or plastic wrap like a metal meat mallet would.




 

 

 	

Pepperoni Noodle Pizza





	
Gretchen Brown
Forest Grove, OR












  Everyone in the family likes this recipe...there are never any groans when I bring this to the dinner table! It’s fine to use Asian or chicken-flavored ramen noodles, if that’s all you have on hand.




  1/2 lb. ground beef




  4 3-oz. pkgs. beef-flavored ramen noodles, uncooked and divided




  1 T. oil




  2 eggs, beaten




  1 c. pizza sauce




  1/2 c. sliced black olives




  25 slices pepperoni




  1 c. shredded mozzarella cheese




  1/4 c. grated Parmesan cheese




  Optional: Italian seasoning to taste




  Brown beef in a skillet over medium heat; drain, remove beef from skillet and set aside. Cook noodles as directed on package; drain. Stir in 2 to 3 seasoning packets to taste, reserving the rest for another use. Add oil to skillet; heat over medium heat. Spread noodles evenly in skillet; pour eggs over noodles. Cover and cook for about 2 minutes, until eggs begin to set. Spread sauce over noodles, leaving a one-inch border around the edge. Top with beef and remaining ingredients. Cover and cook over medium-low heat until cheese is melted, about 5 to 7 minutes. Cut into wedges. Serves 4.
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  Homemade pizza is terrific for penny-pinching dinners! Top an oven-ready crust with pizza sauce, then check the fridge for leftover veggies, meat and cheese. Add toppings as you like, then pop it into a 400-degree oven until the cheese melts. Yum!




 

 

 	

Pasta Puttanesca





	
Christina Mattea
Oldsmar, FL












  This recipe was taught to me by my grandmother. It was a dish she cooked in a pinch...it’s quick, inexpensive and magnificent!




  3 to 6 cloves garlic, chopped




  1/8 t. red pepper flakes




  1/3 c. olive oil




  2 15-oz. cans diced tomatoes, drained




  1/8 t. dried oregano




  1/4 c. dried parsley




  3.8-oz. can chopped black olives, drained




  8-oz. pkg. spaghetti, cooked




  Garnish: grated Parmesan cheese




  In a skillet over medium heat, sauté garlic and red pepper flakes in oil until golden. Add tomatoes and oregano; simmer for 20 minutes, stirring occasionally. Stir in parsley and olives; cook for another 2 minutes. Add cooked pasta to skillet; toss to mix and transfer to a large serving bowl. Sprinkle with cheese. Makes 4 servings.
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  Make-ahead freezer meals are like money in the bank! Set aside a weekend each month to prepare several family-pleasing dishes to tuck in the freezer. Why not invite a girlfriend to join in? You can both be filling your freezers while you get caught up on the latest news.








	

Tac-Olé Bubble Bake





	
Tanya Belt
Newcomerstown, OH












  This is a scrumptious way to use up leftover taco beef! I usually fix extra ground beef when I make tacos so I can freeze it and make this casserole the following week.




  2 12-oz. cans refrigerated biscuits, quartered




  1/2 to 1 lb. ground beef, browned and drained




  1-1/2 c. salsa




  1 c. shredded Cheddar cheese




  Optional: sour cream, shredded lettuce, diced tomatoes




   Arrange biscuit quarters in the bottom of a 2-quart casserole dish that has been sprayed with non-stick vegetable spray. Spread beef (or leftover taco beef) evenly over biscuits. Spoon salsa over beef; top with cheese. Cover with aluminum foil and bake at 350 degrees for 35 to 45 minutes. Garnish as desired. Serves 4 to 6.
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  Try serving a meatless main once a week...it’s economical and healthy too. Cheese-filled manicotti with tomato sauce, vegetable stir-fry over rice or even an irresistible side dish like hashbrown casserole can stand alone as the main course.




 

 

 	

Shirl’s Awesome Burritos





	
Shirl Parsons
Cape Carteret, NC












  These burritos are my own recipe...my daughter, Shantelle, used to beg me to make them! They’re tasty, inexpensive, easy to make and very filling. Everyone I have ever served them to LOVED them.




  1 to 2 lbs. ground beef




  Optional: 1 onion, chopped




  16-oz. can refried beans with green chiles




  16-oz. jar chunky salsa, divided




  2 c. shredded Cheddar cheese, divided




  salt and pepper to taste




  16 to 20 8-inch flour tortillas, warmed




  2 to 3 T. butter, melted




  Garnish: sour cream, salsa




  In a saucepan over medium heat, brown beef with onion, if using. Drain; stir in beans, one cup salsa, one cup cheese, salt and pepper. Cook for a few minutes, until cheese is melted; remove from heat. With an ice cream scoop, place 2 scoops beef mixture in the center of each warmed tortilla. Roll up tortillas; place seam-side down in 2 lightly buttered 13"x9" baking pans. Brush lightly with butter; top with remaining salsa and cheese. Bake, uncovered, at 350 degrees for 10 to 15 minutes, until heated through and cheese is melted. Serve with sour cream and salsa on the side. Serves 4 to 6.
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  It’s a cinch to warm tortillas for your favorite Mexican dish. Place several tortillas on a microwave-safe plate and cover with a dampened paper towel. Microwave on high for 30 seconds to one minute.




 

 

 	

Cabbage Hot Dish





	
Debbie Romero
Inver Grove Heights, MN












  I remember my mother making this recipe for my dad, who was a truck driver, whenever he came home from a long trip over the road. It makes a great family meal when you are on a budget.




  1-1/2 lbs. ground beef




  1 onion, chopped




  Optional: 1 green pepper, chopped




  1-1/4 oz. pkg. taco seasoning mix




  1 head cabbage, coarsely chopped




  46-oz. can cocktail vegetable juice




  In a skillet over medium heat, brown beef, onion and pepper, if using. Drain; stir in seasoning mix as directed on package. In a lightly greased 13"x9" baking pan, layer cabbage, beef mixture and juice alternately, making 5 to 6 layers. Bake, uncovered, at 350 degrees for 45 to 55 minutes, until cabbage is tender. Stir before serving. Makes 5 servings.
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  A thrifty tip...try using a little less ground beef in your favorite recipe. Add a few more veggies or a little more pasta...chances are good that no one will even notice!




 

 

 	

Roosevelt Dinner





	
Amy Michael
Ravenna, OH












  One of the first meals I had at my mother-in-law’s home was her famous Roosevelt Dinner. She found this recipe in a newspaper many years ago...we really never knew how it got its name! My mother-in-law has always been well-known for taking it to members of her church anytime there was someone in need.




  6 to 8 potatoes, peeled and thinly sliced




  1 onion, sliced




  15-1/4 oz. can peas




  4 to 6 pork chops




  salt and pepper to taste




  10-3/4 oz. can tomato soup




  Layer potatoes, onion and undrained peas in a lightly greased 13"x9" baking pan. Place pork chops on top; sprinkle with salt and pepper. Spread soup over pork chops. Cover and bake at 375 degrees for about one hour, until potatoes and pork chops are tender. Serves 4 to 6.
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  Freezer-packed quickly after picking, frozen veggies offer excellent nutrition as well as economical prices. Thaw them quickly in the microwave before stirring into a favorite recipe, or cook them up quickly and top with a little butter and a sprinkle of herbs for a simple side.




  

  

  	

Helfer Family Special





	
Barb Wismann
Ballwin, MO












  This recipe always makes me think of my mom, who first came up with it. She would serve it to my brother and me when we were kids. We served it to our kids and now our kids are serving it to theirs! We have all tweaked this dish from time to time, but the original is still quick and tasty.




  1 c. frozen peas




  5-1/2 oz. pkg. macaroni & cheese, uncooked




  1/2 lb. ground beef




  salt and pepper to taste




  Set out peas to thaw slightly. Prepare macaroni & cheese according to package directions. Meanwhile, cook beef in a frying pan over medium heat until browned. Drain; add salt and pepper and set aside. Add peas directly to prepared macaroni & cheese and stir well; add beef and stir. Serves 4 to 6.
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  Egg dishes like omelets, frittatas and cheesy scrambled eggs are just as yummy at dinnertime. Fresh eggs can safely be kept refrigerated for 4 or 5 weeks, so go ahead and stock up when they’re on sale!




 

 

 	

American Chop Suey





	
Cheryl Lagler
Zionsville, PA












  Don’t be surprised by this recipe’s name! In New England, it’s a beefy tomato-noodle dish. A college roommate prepared it for the four of us who shared an apartment. It became a regular because of its easy preparation, low cost and great flavor. I’m still amazed by how something so simple can be so tasty!




  1 lb. ground beef




  10-3/4 oz. can tomato soup




  8-oz. pkg. fine egg noodles, uncooked




  3 T. butter




  3 slices bread, cubed




  Brown beef in a skillet over medium heat; drain. Add soup to beef and stir until combined; heat until warmed through. While beef is simmering, cook noodles according to package directions; drain. Melt butter in a separate skillet; add bread cubes and cook until golden. To serve, layer noodles on a large serving platter. Spoon beef mixture over noodles and top with bread cubes. Serves 4.
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  Looking for an entertaining idea that’s easy on the wallet? Invite friends and neighbors to a potluck! Ask guests to bring a dish, while you provide plates, napkins and pitchers of cool beverages. Everyone is sure to have a great time.








	

Yummy Ham Pockets





	
Jamie Johnson
Hilliard, OH












  Kids love these...refrigerated dough makes them easy! I like to change them up with whatever is in the fridge...Pizza Pockets with mozzarella cheese, pepperoni and a little tomato sauce, or Reuben Pockets with Swiss cheese and corned beef.




  10-oz. tube refrigerated pizza dough




  1/4 c. Dijon mustard




  6-oz. pkg. sliced provolone cheese, divided




  1-1/2 c. cooked ham, diced




  Optional: 1/2 t. caraway seed




  On a floured surface, pat out dough into a 15-inch by 10-inch rectangle. Cut dough into 4 squares; spread with mustard. Cover half of each square with cheese, cutting slices to fit as needed. Top with ham, remaining cheese and caraway seed, if using. Brush a little water over edges of dough. Fold each square in half over filling to opposite edge, stretching slightly if necessary. Seal edges with a fork; pierce tops to vent. Place on an aluminum foil-lined, lightly greased baking sheet. Bake at 400 degrees for about 15 minutes, until golden. Let stand for 5 minutes before serving. Makes 4 servings.
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  Breakfast for dinner is a fun and frugal treat! Enjoy waffles, French toast and pancakes in the evening, when there’s more time to cook. Add yummy fruit toppings and a side of sausage or bacon, if you like.




  

  

  	

Ham & Cheese Spaghetti





	
Cynthia Besse
Midlothian, TX












  This family favorite goes back to the Depression, when my great-grandmother came up with it in order to help feed the hands on their south Texas ranch. It has been a regular at the family table ever since. When my husband was first introduced to it, he wasn’t too sure about it, but he gave it a try and has been a fan ever since.




  1 lb. cooked ham steak, diced




  1 to 2 t. olive oil




  1 green pepper, diced




  1 onion, diced




  2 to 3 cloves garlic, pressed




  15-oz. can tomato sauce




  14-1/2 oz. can diced tomatoes




  Italian seasoning to taste




  16-oz. pkg. spaghetti, uncooked




  16-oz. pkg. sliced American cheese, divided




  In a skillet over medium heat, lightly brown ham in oil. Add pepper and onion; sauté until tender. Stir in garlic, tomato sauce, tomatoes with juice and seasoning; bring to a boil. Reduce heat; cover and simmer for 20 to 30 minutes, stirring occasionally. Meanwhile, cook spaghetti according to package directions; drain. In a lightly greased 13"x9" baking pan, place a layer of spaghetti, a layer of sauce and 3 to 4 cheese slices. Repeat layering 2 to 3 times, ending with sauce and remaining cheese. Bake, uncovered, at 375 degrees for about 10 minutes, until hot and bubbly. Serves 4 to 6.
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  Get more for your money when selecting canned tomatoes! Packed with flavorful extras like green pepper and onions, garlic and even mushrooms, seasoned tomatoes mean fewer ingredients to purchase and prepare.




  

  

  	

Picnic Hot Dog Surprise





	
Chris Breen
Las Vegas, NV












  My mother used to make this recipe and I know her mother did too. When I was small, we lived in Albuquerque. My family would pack up the car and go to the mountains for a picnic. Our next-door neighbors would come along too. We lived on a very tight budget and picnicking was a free activity we could enjoy as a family. We would eat our lunch (and we even got potato chips!), play hide-and-seek and not drive home until it got dark. It was such a wonderful time of carefree days, laughter and fun with my family!




  1 lb. hot dogs, sliced 1/4-inch thick




  1/2 c. shredded Cheddar cheese




  2 eggs, hard-boiled, peeled and chopped




  2 to 3 green onions, diced




  3 T. chili sauce




  2 T. pickle relish




  1 t. mustard




  1/2 t. garlic salt




  8 hot dog buns, split




  Mix together all ingredients except buns. Hollow out bun tops by pulling out a little of the bread; fill buns with hot dog mixture. Wrap each bun in aluminum foil. Place on a baking sheet and bake at 350 degrees for 10 to 12 minutes, until heated through. Buns may also be warmed on a campfire grate for 10 to 12 minutes, turning often so they don’t burn. Makes 8 servings.
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  When the weather is nice, carry dinner outdoors to the backyard for a picnic. You’ll be making memories together...and just about anything tastes even better outdoors!








	

Depression Dinner





	
Suzanne Aronofsky
Pueblo, CO












  This is a yummy, filling dish for brunch, lunch or dinner.




  I like to serve it with buttered toast or homemade biscuits.




  2 T. butter




  2 t. oil




  6 potatoes, peeled and diced




  onion salt to taste




  4 hot dogs, diced




  15-1/4 oz. can peas, drained




  4 eggs, beaten




  Melt butter with oil in a skillet over medium heat. Add potatoes and sprinkle with onion salt. Cook until potatoes are crisp and golden. Mix in hot dogs; cook lightly. Stir in peas; cover mixture with eggs. Reduce heat and cook until mixture is lightly golden on bottom; turn to cook on the other side. Makes 4 servings.
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  A permanent marker makes it a snap to keep canned goods and packaged mixes rotated in the pantry. Just write the purchase date on each item as groceries are unpacked.




  

  

  	

Grandma’s Dried Beef & Macaroni Casserole





	
Donna Brandt
Churubusco, IN












  My grandma was a terrific cook and baker. My family would go to visit her in Ohio every other Sunday. She lived to be 90 and would be so pleased that folks are still enjoying her tasty casserole! When you fix this, be sure to allow enough time to refrigerate it for 8 hours.




  1 c. elbow macaroni, uncooked




  2 eggs, hard-boiled, peeled and chopped
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