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Welcome!


Whether you like to cook on the stovetop, in the oven, with your Instant Pot, or in the slow cooker, this book has something for you! I have chosen 127 of the best family-friendly, budget-friendly, reasonably healthy, and super tasty recipes for your family, from breakfast to dessert. My hope is that these recipes will become ones your family makes memories with!


When I was a little girl, I used to stand at my meme’s (grandma’s) counter and watch her cook. I would pull up a chair from the kitchen table and sit on my knees so I could get in on the action. When I was very young, she started letting me stir the cookie or cake batter or sprinkle the seasoning on the pork chops. When I got a little older, she began letting me measure out the flour, sugar, butter, etc. When I was older still, she let me chop the onions, celery, carrots, etc. She rarely cooked from a recipe, but the ones she did use were well-loved and usually written in her mother’s handwriting.


Over the years, I’ve compiled many recipes from my meme. I’ve gained many more from my own cooking experiences, but my favorite recipes are from her. They’re the comfort food of my past! They are how my love of cooking began.


The recipes in this book are collected from home cooks across the country. They are beloved recipes from grandmas and grandpas, moms, dads, and special friends, the kind you pass from generation to generation.


As you begin journeying through this book, I always suggest reading it from cover to cover. I can’t tell you the good recipes I’ve missed in the past by not following this advice. Don’t become overwhelmed. Bookmark or dog-ear the pages of the recipes that you think your family would enjoy the most, can be made with ingredients you have around the house, or fit with their dietary needs. Then, when you’ve looked at everything, go back to those marked pages and narrow it down. Make a grocery list and grab what you don’t already have. Voilà! You’re ready to get cooking!


Your family meals are about to get easier and tastier. Now, go make those memories!











Breakfasts
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Caramel Rolls
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Jessalyn Wantland, Paris, TX


Makes 6–8 servings


Prep. Time: 20 minutes [image: Image] Cooking Time: 2–3 hours [image: Image] Ideal slow-cooker size: 5-qt.


½ cup brown sugar


½ tsp. cinnamon


½ stick (4 Tbsp.) butter


2 (8-oz.) pkg. refrigerator biscuits


1. Mix sugar and cinnamon together in a small bowl.


2. Melt butter in another small bowl.


3. Dip individual biscuits into melted butter and then into cinnamon and sugar mixture.


4. Place each covered biscuit in a greased slow cooker.


5. Cover and cook on High for 2–3 hours, or until rolls are done. Check rolls in center after 2 hours to see if they are done.


Sticky Buns
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Elaine Rineer, Lancaster, PA


Makes 12 servings


Prep. Time: 20 minutes [image: Image] Chilling Time: 8 hours, or overnight [image: Image] Baking Time: 35 minutes


1 stick (8 Tbsp.) butter, divided


½ cup brown sugar


½ cup corn syrup


¼ cup plus 2 Tbsp. sugar


2 Tbsp. cinnamon


2 loaves frozen bread dough, thawed


1. Melt ½ stick (4 Tbsp.) of butter on stovetop or in microwave. Stir in brown sugar and corn syrup until well blended. Pour into a 9 × 13-inch baking pan.


2. Melt remaining ½ stick (4 Tbsp.) butter in microwave or on stovetop. Set aside.


3. In a small mixing bowl, combine sugar and cinnamon.


4. Break off golf-ball-sized pieces of bread dough, 12 per loaf. Dip each in melted butter and then roll in sugar-cinnamon mixture. Place coated balls in baking pan.


5. Cover and refrigerate for 8 hours, or overnight.


6. Remove from refrigerator and let stand for 30 minutes before baking.


7. Bake uncovered at 325°F for 35 minutes. Turn out of pan immediately onto serving platter.


Variation:


Add ½–¾ cup chopped pecans to mixture in pan (Step 1).


Memaw’s French Toast
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MarJanita Martin, Batesburg, SC


Makes 2–4 servings


Prep. Time: 15 minutes [image: Image] Cooking Time: 14 minutes 


1 cup milk


4 eggs


1 tsp. cinnamon


¼ tsp. nutmeg


½ tsp. honey


1 tsp. vanilla extract


¼ tsp. salt


Dash of pepper


4–6 slices of bread


Serving suggestion:


Top with butter, peanut butter, whipped topping, caramel, or fruit.


1. Beat all ingredients, except bread, together in a large mixing bowl.


2. Preheat buttered frying pan or griddle.


3. Dip bread in the mixture and put in the pan or on the griddle. Note: Don’t let bread soak long in the mixture.


4. Fry on both sides until beautifully browned.


Note:


For crisper French toast, follow instructions. For softer French toast, pour the leftover mixture on top of the pieces of bread once placed in the pan or on the griddle.
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Blueberry French Toast
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Stacie Skelly, Millersville, PA


Makes 12 servings


Prep. Time: 30 minutes [image: Image] Chilling Time: 6–12 hours [image: Image] Baking Time: 1 hour


12–15 slices day-old bread


8-oz. pkg. cream cheese


1 cup frozen blueberries


12 eggs


2 cups milk


⅓ cup honey


Sauce:


1 cup sugar


2 Tbsp. cornstarch


1 cup water


1 cup blueberries


1. Grease 9 × 13-inch baking pan.


2. Cube bread and spread in pan.


3. Cube cream cheese. Distribute evenly over bread.


4. Sprinkle blueberries on top.


5. In a mixing bowl, blend eggs, milk, and honey.


6. Pour over pan contents.


7. Cover. Refrigerate 6–8 hours, or overnight.


8. Remove from refrigerator 30 minutes before baking.


9. Bake, covered, at 350°F for 30 minutes.


10. Uncover. Bake 30 more minutes.


11. To make the sauce, mix sugar, cornstarch, and water in a saucepan. Bring to a boil. Stir in blueberries. Reduce heat, cooking until blueberries burst.


12. Serve sauce warm over French toast.


Baked Oatmeal
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Lena Sheaffer, Port Matilda, PA


Susie Nissley, Millersburg, OH


Esther Nafziger, Bluffton, OH


Katie Stoltzfus, Leola, PA


Martha Hershey, Ronks, PA


Annabelle Unternahrer, Shipshewana, IN


Makes 4–6 servings


Prep. Time: 10 minutes [image: Image] Baking Time: 30 minutes


½ cup oil


1 cup honey or brown sugar


2 eggs


3 cups rolled or quick oats, uncooked


2 tsp. baking powder


1 cup milk


½ tsp. cinnamon or nutmeg, optional


1 cup chopped nuts, raisins, apples, or other fruit*


1. Combine oil, honey or brown sugar, and eggs in a large mixing bowl.


2. Add dry oats, baking powder, and milk. Add spice if using. Mix well.


3. Add nuts and/or fruit. Mix well.


4. Pour into a greased 8-inch-square baking pan.


5. Bake at 350°F for 30 minutes.


6. Serve hot, cold, or at room temperature with milk.






* Add any or all of these: ½ cup dried cherries, ½ cup dried cranberries, ½ cup cut-up apricots.


Sunrise Baked Oatmeal
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MarJanita Martin, Batesburg, SC


Makes 6–7 servings


Prep. Time: 15 minutes [image: Image] Baking Time: 25–30 minutes


¾ cup oil


1¼ cups sugar


4 eggs


1 Tbsp. baking powder


¾ tsp. salt


1 Tbsp. vanilla extract


1½ Tbsp. cinnamon


2 cups milk


6 cups quick oats


½ cup brown sugar


3 Tbsp. honey


3 Tbsp. maple syrup


1. Mix oil and sugar together well in a large bowl.


2. Add eggs and mix until creamy.


3. Add baking powder, salt, vanilla, cinnamon, and milk.


4. Stir in oats.


5. Pour into greased 9 × 13-inch dish.


6. Top with the brown sugar, honey, and maple syrup.


7. Bake at 350°F for 25–30 minutes.


Serving suggestion:


Goes well with milk and fruit. It also tastes great in yogurt parfaits, instead of granola.


[image: Image]


Easter-Morning Breakfast Casserole
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MarJanita Martin, Batesburg, SC


Makes 10–12 servings


Prep. Time: 30 minutes [image: Image] Refrigeration Time: 8 hours


Baking Time: 50 minutes [image: Image] Setting Time: 10 minutes


6 eggs


2 cups milk


6 slices bread, cubed


1 tsp. salt


1 tsp. mustard


1 lb. sausage, browned


3 slices bacon, cooked and chopped


1 cup shredded cheese


4-oz. can mushrooms, drained


1 small onion, chopped


1 small green pepper, chopped


1 tsp. Worcestershire sauce


2 sticks (1 cup) butter


2 cups crispy rice cereal


1. Mix all ingredients, except the crispy rice cereal and butter, together in a large bowl.


2. Pour into a greased 9 × 13-inch dish.


3. Refrigerate at least 8 hours before baking.


4. After refrigeration, bake at 350°F for 30 minutes.


5. Meanwhile, melt butter in a saucepan and stir in the cereal until mixed.


6. Remove from heat.


7. When the 30-minute bake time is up, pour the butter/cereal mixture over the casserole.


8. Return the casserole to the oven, and bake for another 20 minutes.


9. Allow to set 10 minutes before serving.


Tip:


This would be a great casserole for the family to assemble together on a Saturday night and bake Sunday morning!


Overnight Breakfast Casserole
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Hannah D. Burkholder, Bridgewater, VAEsther S. Martin, Ephrata, PA


Makes 8–10 servings


Prep. Time: 45 minutes [image: Image] Chilling Time: 8 hours, or overnight [image: Image] Baking Time: 1 hour


1 lb. fresh bulk sausage


4 cups cubed day-old bread


2 cups shredded sharp cheddar cheese


1 tsp. dry mustard


10 eggs, slightly beaten


4 cups milk


1 tsp. salt


Freshly ground pepper to taste


¼ cup chopped or grated onion


½ cup peeled, chopped tomatoes, optional


½ cup diced green and red peppers, optional


½ cup sliced fresh mushrooms, optional


1. Cook the sausage in a skillet until browned. Drain and break up the meat into small pieces. Set aside.


2. Place bread in buttered 9 × 13-inch baking dish. Sprinkle with cheese.


3. Combine the next six ingredients. Pour evenly over the bread and cheese.


4. Sprinkle cooked sausage and chopped tomatoes, peppers, and mushrooms (if using) over the top.


5. Cover and chill in refrigerator for 8 hours, or overnight.


6. Preheat oven to 325°F. Bake uncovered for 1 hour. Tent with foil if top begins to brown too quickly.


Country Brunch
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Esther J. Mast, Lancaster, PA


Barbara Yoder, Christiana, PA


Ruth Ann Gingrich, New Holland, PA


Lafaye Musser, Denver, PA


Makes 12–15 servings


Prep. Time: 30 minutes [image: Image] Chilling Time: 8 hours, or overnight


Baking Time: 45–60 minutes [image: Image] Standing Time: 10–15 minutes


16 slices firm white bread


1⅔–2 lb. (2½ cups) cubed ham or browned sausage, drained


1 lb. (3 cups) shredded cheddar cheese


1 lb. (3 cups) shredded mozzarella cheese


8 eggs, beaten


3½ cups milk


½ tsp. dry mustard


¼ tsp. onion powder


½ tsp. seasoning salt


1 Tbsp. parsley


Topping:


3 cups uncrushed cornflakes


1 stick (8 Tbsp.) butter, melted


1. Trim crusts from bread and cut slices in half.


2. Grease a 10 × 15-inch baking dish.


3. Layer ingredients in this order: cover bottom of pan with half the bread, top with half the ham, then half the cheddar cheese, and then half the mozzarella cheese.


4. Repeat layers once more.


5. In large mixing bowl, combine eggs, milk, dry mustard, onion powder, seasoning salt, and parsley. Mix well and pour over layers.


6. Cover and refrigerate for 8 hours, or overnight.


7. Remove from refrigerator 30 minutes before baking.


8. Combine cornflakes and butter and sprinkle over casserole.


9. Cover loosely with foil to prevent over-browning. Bake at 375°F for 45 minutes.


10. Remove from oven and let stand 10–15 minutes before cutting into squares.
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Fiesta Hashbrowns
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Dena Mell-Dorchy, Royal Oak, MI


Makes 8 servings


Prep. Time: 15 minutes [image: Image] Cooking Time: 8–9 hours [image: Image] Ideal slow-cooker size: 3- or 4-qt.


1 lb. ground turkey sausage


½ cup chopped onion


5 cups frozen diced hash browns


8 oz. low sodium chicken stock


1 small red sweet pepper, diced


1 jalapeño, seeded and finely diced


1½ cups sliced mushrooms


2 Tbsp. quick-cooking tapioca


½ cup shredded Monterey Jack cheese


1. Spray slow cooker with nonstick spray.


2. In a large skillet, brown sausage and onion over medium heat. Drain off fat.


3. Combine sausage mixture, hash browns, chicken stock, sweet pepper, jalapeño, mushrooms, and quick-cooking tapioca in cooker; stir to combine.


4. Cover and cook on Low for 8–9 hours. Stir before serving. Top with shredded Monterey Jack cheese.


Italian Sausage and Sweet Pepper Hash
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Hope Comerford, Clinton Township, MI


Makes 6–8 servings


Prep. Time: 10 minutes [image: Image] Cooking Time: 6½ hours [image: Image] Ideal slow-cooker size: 4-qt.


12-oz. pkg. Italian turkey sausage, cut lengthwise, then into ½-inch pieces


16 oz. frozen diced potatoes


1½ cups sliced sweet onion


1 yellow pepper, sliced


1 green pepper, sliced


1 red pepper, sliced


¼ cup melted butter


1 tsp. sea salt


½ tsp. pepper


½ tsp. dried thyme


½ tsp. dried parsley


½ cup shredded Swiss cheese


1. Spray crock with nonstick spray.


2. Place sausage, frozen potatoes, onion, and sliced peppers into crock.


3. Mix melted butter with salt, pepper, thyme, and parsley. Pour over contents of crock and stir.


4. Cover and cook on Low for 6 hours. Sprinkle with the Swiss cheese, then cover and cook for an additional 20 minutes, or until the cheese is melted.


Breakfast Pizza
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Jessica Hontz, Coatesville, PA


Makes 8 servings


Prep. Time: 10 minutes [image: Image] Baking Time: 20–25 minutes


10-oz. refrigerated pizza crust


8 eggs


¼ cup milk or cream


6 slices bacon, cooked crisp and crumbled


2 cups shredded cheddar, or Monterey Jack, cheese


1. Unroll pizza crust onto baking sheet.


2. Bake at 425°F for 10 minutes.


3. Whisk together eggs and milk in a large mixing bowl.


4. Cook in skillet until eggs start to congeal, about 3–4 minutes. Spoon onto crust.


5. Top with bacon and cheese.


6. Bake an additional 10 minutes until eggs are set and crust is golden brown.
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Turkey Bacon, Spinach, and Gruyère Quiche
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Hope Comerford, Clinton Township, MI


Makes 4–6 servings


Prep. Time: 15 minutes [image: Image] Cooking Time: 3–4 hours [image: Image] Ideal slow-cooker size: 6-qt.


8 eggs


1 cup unsweetened almond milk


1 tsp. salt


1 tsp. pepper


1 tsp. garlic powder


1 tsp. onion powder


½ cup chopped onion


5 slices turkey bacon, diced


2 handfuls (about 2 oz.) fresh spinach leaves


8 oz. Gruyère cheese, shredded


1. In a bowl, mix the eggs, milk, salt, pepper, garlic powder, and onion powder. Pour this into the bottom of your greased crock.


2. Sprinkle the onion and bacon evenly over the surface of the eggs.


3. Spread the spinach all over the top of the egg mixture in your crock.


4. Cover the spinach with the shredded cheese.


5. Cover and cook on Low for 3–4 hours, or until it is completely set in the middle.


Huevos Rancheros in Crock
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Pat Bishop, Bedminster, PA


Makes 6 servings


Prep. Time: 25 minutes [image: Image] Cooking Time: 2 hours [image: Image] Ideal slow-cooker size: 6-qt.


3 cups gluten-free salsa, room temperature


2 cups cooked beans, drained, room temperature


6 eggs, room temperature


Salt and pepper to taste


⅓ cup grated Mexican-blend cheese, optional


6 white corn tortillas, for serving


1. Mix salsa and beans in slow cooker.


2. Cook on High for 1 hour or until steaming.


3. With a spoon, make 6 evenly spaced dents in the salsa mixture; try not to expose the bottom of the crock. Break an egg into each dent.


4. Salt and pepper eggs. Sprinkle with cheese if you wish.


5. Cover and continue to cook on High until egg whites are set and yolks are as firm as you like them, approximately 20–40 minutes.


6. To serve, scoop out an egg with some beans and salsa. Serve with warm tortillas.


Italian Frittata
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Hope Comerford, Clinton Township, MI


Makes 6 servings


Prep. Time: 10 minutes [image: Image] Cooking Time: 3–4 hours [image: Image] Ideal slow-cooker size: 5- or 6-qt.


10 eggs


1 Tbsp. chopped fresh basil


1 Tbsp. chopped fresh mint


1 Tbsp. chopped fresh sage


1 Tbsp. chopped fresh oregano


½ tsp. sea salt


⅛ tsp. pepper


1 Tbsp. grated Parmesan cheese


¼ cup diced prosciutto


½ cup chopped onion


1. Spray your crock with nonstick spray.


2. In a bowl, mix the eggs, basil, mint, sage, oregano, sea salt, pepper, and Parmesan. Pour this mixture into the crock.


3. Sprinkle the prosciutto and onion evenly over the egg mixture in the crock.


4. Cover and cook on Low for 3–4 hours.
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