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“I still think of food, love, and my mother as exactly the same thing.”


—Linda Byler
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INTRODUCTION


The recipes in this cookbook bring warmth to my heart as I remember our suppers in the old farmhouse on Weaver Road. My mother (Anna Kauffman) was a wonderful cook, making do with the modest grocery funds available, turning a bit of ground beef, potatoes, and green beans into a solid, rib-sticking meal. There were ten children around the dining room table, with my father at the far end. Mam sat on his right side and the rest of us were seated on benches along the side. I remember suppers with mounds of mashed potatoes, ground beef gravy, green beans in a white sauce, and homemade bread with margarine and strawberry jelly (real butter was only for special occasions). We were happy as larks. Other favorites included beef stew and homemade dumplings with applesauce, home-canned pickles and relishes, red beet eggs, fried chicken, and brown butter noodles—all of it comforting, filling, and home-cooked. Those suppers in the old dining room on the farm are some of my happiest memories.


Many of the recipes in this book come from my mother’s tin box, the recipe cards dog-eared and faded. I can still see her kneading bread dough, her gray apron tied around her soft waist, the color in her face heightened on account of the woodstove beside her. We were poor, but rich in all the things that make life happy.


Other recipes in this book come from my daughters, Laura and Emily, who are excellent cooks and now provide wonderful meals for their own families. It’s a joy to see them carrying on the traditions of home-cooked meals and family suppers. Perhaps our recipes will inspire you to share a warm meal with your loved ones and create your own lasting memories.


—Linda Byler
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CHICKEN CORN SOUP
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Makes 6 servings


Ingredients:


4 tablespoons butter


¾–1 cup chopped celery


¾–1 cup chopped onion


3–4 cups water


1 quart corn


4 cups cooked and diced chicken


6–7 teaspoons chicken bouillon


2 tablespoons parsley flakes


1 tablespoon salt


½–1 teaspoon pepper


4 ounces uncooked noodles, optional


Instructions:




	Melt butter in large saucepan.


	Cook celery and onion in butter until soft.


	Add water.


	Stir in corn, chicken, chicken bouillon, parsley, salt, and pepper. Bring to a boil.


	Add noodles if you wish. Allow to simmer until noodles are tender, about 10 more minutes.







Tip: Add more water and chicken bouillon if necessary to have the consistency and flavor of soup that you like.
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HAM, GREEN BEANS, AND POTATO STEW
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Makes 8 servings


Ingredients:


4 cups cooked and cubed ham


4 cups cubed raw potatoes


2 quarts ham broth, or water


1 quart canned, or fresh, green beans


Salt and pepper to taste


Instructions:




	Cook ham, potatoes, and broth in large stockpot until potatoes are soft.


	Add green beans. Heat through if using canned beans. If using fresh beans, cook until beans are as tender as you like them.


	Sprinkle with salt and pepper.


	Stir to combine.
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HAM CHOWDER
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Makes 4–6 servings


Ingredients:


4 tablespoons butter


½ cup minced onions


½ cup chopped celery


1 cup cooked and diced ham


2 cups peeled and diced potatoes


½ cup water


3 tablespoons flour


1½ teaspoons salt


¼ teaspoon pepper


5 cups milk


Instructions:




	Melt butter in large saucepan.


	Add onions, celery, and ham.


	Cook until onions and celery are soft.


	Add potatoes and ½ cup water.


	Cook 10 minutes, or until potatoes are soft.


	Stir in flour, salt, and pepper until well blended.


	Stir in milk until well blended.


	Let simmer 15 minutes. Stir frequently to make sure the chowder’s creamy base is smooth and thickened.
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HAM AND CHEESE CHOWDER
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Makes 8–10 servings


Ingredients:


3 quarts water


4 potatoes, diced


1 cup chopped carrots


1 cup chopped celery


2 teaspoons salt


¼ teaspoon pepper


½ cup (1 stick) butter


½ cup all-purpose flour


1 quart milk


1 pound Velveeta or American cheese


2 pounds fully cooked and cubed ham


Instructions:




	Bring 3 quarts water to a boil. Add potatoes, carrots, celery, salt, and pepper. Boil until potatoes are tender. Drain.


	In a large pot or Dutch oven, melt butter and mix in the flour. Gradually stir in the milk.


	Add drained veggies and bring to a boil, stirring constantly.


	Add cheese and stir until melted.


	Add ham and simmer until heated through.
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HAM AND BEAN SOUP
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Makes 8–10 servings


Ingredients:


8 cups fully cooked and cubed ham


4 cups diced onions


½ cup (1 stick) butter


2 quarts water


4 quarts cooked Northern beans, drained


Instructions:




	In a 12-quart stockpot, cook ham and onions in butter until onions are soft.


	Add water and beans.


	Cover. Over medium heat, bring to a boil. Allow to simmer 30 minutes.


	Stir from time to time. If soup thickens beyond what you like, add more water, 1–2 cups at a time.
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CHEESEBURGER SOUP
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Makes 8 servings


Ingredients:


½ pound ground beef


¾ cup chopped onions


¾ cup shredded carrots


¾ cup chopped celery


4 tablespoons butter, cut into pieces


1 teaspoon parsley


3 cups chicken broth


3 cups peeled and diced potatoes


¼ cup flour


2 cups cubed Velveeta cheese


1¾ cups milk


½ teaspoon salt


¼ teaspoon pepper


½ teaspoon celery salt


Instructions:




	In large saucepan, brown ground beef. Stir frequently to break up clumps.


	Add onions, carrots, celery, butter, and parsley. Cook until vegetables are soft.


	In a separate bowl, combine remaining ingredients.


	Pour over beef mixture.


	Heat until boiling.


	Reduce heat and simmer, covered, about 30–40 minutes, or until potatoes are soft.
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BEEF VEGETABLE SOUP
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Makes 12 servings


Ingredients:


2 pounds cubed stewing meat, cut into bite-sized pieces


1 quart tomato juice


⅓ cup chopped onion


1 teaspoon salt


¼ teaspoon chili powder


1 cup chopped celery


1 cup chopped raw carrots


2 cups diced raw potatoes


16-ounce can, or frozen package, corn


16-ounce can, or frozen package, green beans


8 cups water


16-ounce can, or frozen package, peas


Instructions:




	In large saucepan, combine meat, tomato juice, onion, salt, and chili powder.


	Cover and cook over medium-low heat for 1–2 hours, or just until meat is tender.


	Skim off any fat that has surfaced.


	Stir in all vegetables, except peas. Add water.


	Cover and simmer 45–60 minutes, or until vegetables are soft.


	Stir in peas and cook another 10–15 minutes, or until the peas are heated through.







Tips:




	When making vegetable soup, use whatever vegetables you prefer or have on hand.


	You can also use fresh, instead of canned or frozen, vegetables.
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HAMBURGER VEGGIE SOUP
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Makes 15–20 servings


Ingredients:


2½ quarts tomato juice


2 quarts cooked beans of your choice, drained, or 4 (15½-ounce) cans of beans of your choice, drained


2 cups chopped celery


2 cups sliced carrots


1 quart corn, or 2 (1-pound) packages frozen corn


4 cups peeled and cubed raw potatoes


1½ pounds ground beef


2 large bell peppers, chopped


2 large onions, chopped


2 tablespoons minced parsley


Instructions:




	In large stockpot, mix together tomato juice, beans, celery, carrots, corn, and potatoes.


	In skillet, cook ground beef, peppers, and onions together. Stir frequently to break up clumps of meat.


	Drain ground beef and stir into soup.


	Bring to a boil, then reduce heat and simmer until vegetables are as soft as you like them.


	Top each bowl of soup with minced parsley.
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CREAM OF TUNA SOUP
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Makes 6 servings


Ingredients:


6-ounce can tuna, in water or oil


4 tablespoons butter


4 tablespoons flour


1 teaspoon salt


½ teaspoon pepper


6 cups milk, divided


¾ cup shredded cheese of your choice, optional


Instructions:




	If using tuna in water, melt butter in saucepan. Drain tuna and fry lightly in butter. If using tuna in oil, simply fry tuna in the oil. No need to use butter.


	Stir in flour, salt, and pepper. Blend well.


	Over medium heat, add 2 cups of milk, stirring constantly. Cook until thickened.


	Stir in remaining milk until well blended.


	Heat, continuing to stir frequently, until hot but not boiling.


	If you wish, stir shredded cheese into soup just before serving.
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