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To my Meme. You have always been, and will always be, my inspiration to cook and create recipes. I’m grateful every day for the gifts you’ve passed on to me. I love you!
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About Welcome Home Cookbook

Whether you’re the most novice of cooks, or the most experienced, this book is for you! We’ve covered all the bases for you, from appetizers and breakfast to main courses, desserts, and breads. This book contains hundreds of tried-and-true recipes you can confidently cook for your family, bring to a potluck, take to your church banquet, or make for a party.

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 most 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 the best recipes from grandmas and grandpas, moms, dads, and beloved friends, the kind you pass from generation to generation—and each recipe has been tested by everyday folks too. These are the favorite casserole recipes served when the kids come home from college, the cookies remembered from grandma’s cookie jar, the macaroni and cheese recipe that will take you back to your childhood. Food brings us together and preserves special memories like few things can.

As you begin journeying through this book, I always suggest reading from cover to cover. I can’t tell you the good recipes I’ve passed over in the past by not following this advice. Don’t become overwhelmed. Bookmark or dog-ear the pages of the recipes that interest you the most as you go through. Then, when you’ve looked at everything, go back to those marked pages and pick two or three to start with. Maybe you’ll try the recipes that remind you of your own grandma or maybe you’ll be inspired to try something entirely new. Don’t be surprised if you discover a new favorite dish to share with your loved ones, creating new memories that will be passed down through the generations.


Appetizers

[image: image]



Appetizers

Shrimp Appetizer Platter

Hot Artichoke and Spinach Dip

Hot Reuben Dip

Buffalo Chicken Dip

Party-Starter Bean Dip

Easy Layered Taco Dip

Hummus from Scratch

Dill Weed Dip for Vegetables

Fresh Salsa

Guacamole

Cheese and Olive Spread

Fruit Dip

Zesty and Fruity Cream Cheese Block

Party Pinwheels

Feta Bruschetta

Veggie Pizza

Cucumber Bites

Apricot Wraps

Basic Deviled Eggs

Stuffed Jalapeños

Bacon-Wrapped Water Chestnuts

Crab-Stuffed Mushrooms

Party Kielbasa

Smoky Barbecue Meatballs

Tangy Cocktail Franks


Shrimp Appetizer Platter

Tammy Smith,
Dorchester, WI

Makes 5 cups

Prep. Time: 15 minutes

Chilling Time: 1 hour

8 oz. cream cheese, softened

½ cup sour cream

¼ cup salad dressing or mayonnaise

1–2 4-oz. cans broken shrimp, drained and rinsed

1 cup cocktail sauce

2 cups shredded cheese

1 pepper, chopped

1 tomato, chopped

3 green onions, chopped

crackers of choice

1. Beat together cream cheese, sour cream, and salad dressing.

2. Put on a 12-inch platter.

3. Layer rest of ingredients in order given.

4. Cover and chill at least 1 hour. Serve with crackers.



Hot Artichoke and Spinach Dip

Jennifer Archer,
Kalona, IA

Makes 2½ cups

Prep. Time: 10–15 minutes

Baking Time: 20–25 minutes

6-oz. jar marinated artichoke hearts, drained

9–11-oz. pkg. frozen creamed spinach, thawed

¼ cup mayonnaise

¼ cup sour cream

½ cup grated Parmesan cheese

1 garlic clove, minced, optional

tortilla or pita chips

1. Chop artichoke hearts and place in small bowl. Stir in spinach.

2. Fold in mayonnaise and sour cream.

3. Mix in Parmesan cheese, and garlic if you wish.

4. Spoon into a small baking dish. Bake at 350°F for 20–25 minutes, or until bubbly.

5. Serve warm with tortilla or pita chips.
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Hot Reuben Dip

Leona Miller,
Millersburg, OH

Makes 12 servings

Prep. Time: 10 minutes

Baking Time: 35 minutes

8-oz. fat-free cream cheese, softened

½ cup fat-free sour cream

2 Tbsp. ketchup

½ lb. deli lean corned beef, finely chopped

1 cup sauerkraut, chopped, rinsed, and drained

1 cup reduced-fat shredded Swiss cheese

2 Tbsp. onion, finely chopped

rye melba toast or crackers

1. In a mixing bowl, beat cream cheese, sour cream, and ketchup until smooth.

2. Stir in corned beef, sauerkraut, Swiss cheese, and onion until blended.

3. Transfer to a greased 1-quart baking dish.

4. Cover and bake at 375°F for 30 minutes. Uncover and bake 5 minutes longer or until bubbly.

5. Serve warm with melba toast or crackers.



Buffalo Chicken Dip

Deb Martin,
Gap, PA

Makes 8 cups

Prep. Time: 15 minutes

Cooking Time: 20–60 minutes

10-oz. can chunk chicken, drained

¼ cup Frank’s RedHot sauce

2 8-oz. pkgs. cream cheese, softened

1 cup ranch dressing

1½–3 cups shredded cheddar jack cheese, divided

tortilla chips

1. Heat chicken and hot sauce in a large frying pan over medium heat until heated through.

2. Stir in cream cheese and ranch dressing. Cook, stirring until well blended and warm.

3. Mix in half of shredded cheese.

4. Transfer the mixture to a small slow cooker. Sprinkle the remaining cheese over the top.

5. Cover and cook on Low setting until hot and bubbly. Serve with tortilla chips.

Variation:

Replace hot sauce with 1 cup buffalo wing sauce. Spread cream cheese in bottom of small shallow baking dish. Layer with shredded chicken, buffalo wing sauce, ranch dressing, and shredded cheese. Bake at 350°F for 20 minutes or until cheese is melted.

—Donna Treloar,
Muncie, IN



Party-Starter Bean Dip

Leona Yoder,
Hartville, OH

Fills a 9-inch pie pan (about 15 servings)

Prep. Time: 15 minutes

Baking Time: 20 minutes

16-oz. can refried beans

8-oz. pkg. cream cheese, softened

12-oz. jar salsa, divided

slices of jalapeño peppers, optional

1. Preheat oven to 350°F. Spread beans into bottom of a greased 9-inch pie pan or ovenproof dish.

2. Beat cream cheese until creamy in a medium-sized mixing bowl. Add ⅔ cup salsa and beat until smooth.

3. Spread cream cheese mixture over beans. Bake 20 minutes.

4. Let cool 5 minutes.

5. Spread remaining salsa over hot dip and garnish with jalapeño slices, if you wish.

6. Serve with tortilla, pita, or other sturdy chips.
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Easy Layered Taco Dip

Lindsey Spencer,
Morrow, OH
Jenny R. Unternahrer,
Wayland, IA

Makes 8–10 servings

Prep. Time: 15 minutes

8-oz. cream cheese, softened

8-oz. sour cream

8-oz. taco sauce or salsa

shredded lettuce

chopped tomato

chopped green pepper, optional

shredded cheese, cheddar or Mexican blend

tortilla chips

1. Blend cream cheese and sour cream until smooth.

2. Spread in bottom of a 9x13-inch dish.

3. Layer salsa over sour cream mixture, then lettuce, tomato, green pepper (if using), and cheese.

4. Serve with tortilla chips.

Variations:

1. Instead of salsa, use 1-oz. packet of taco seasoning to mix with the cream cheese and sour cream.

—Virginia Graybill, Hershey, PA

2. Add a layer of chopped onion.

—Barbara J. Bey, Hillsboro, OH
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If you can, add the lettuce, tomato, and cheese at the last minute so the lettuce doesn’t get soggy.

—Jenny R. Unternahrer, Wayland, IA
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Hummus from Scratch

Melanie Thrower,
McPherson, KS

Makes 24 servings

Prep. Time: 10 minutes

Soaking Time: 8 hours, or overnight

Cooking Time: 1½ hours

16-oz. bag dried chickpeas (garbanzo beans)

⅔ cup lemon juice

3 cloves garlic

⅔ cup peanut butter, or tahini (sesame seed paste)

½ cup chopped cilantro

2–3 Tbsp. ground cumin

1 Tbsp. olive oil

1. Place chickpeas in large stockpot. Cover with water. Let stand overnight.

2. In the morning, drain chickpeas and discard soaking water.

3. Cover chickpeas with fresh water.

4. Cover and cook 1–1½ hours over low-medium heat, or until tender.

5. Drain off any liquid. Pour beans into food processor.

6. Add all other ingredients, except olive oil, to processor.

7. Blend until smooth. Add additional lemon juice and cumin to suit your taste.

8. Place hummus in serving dish. Drizzle with olive oil.

Serving Suggestion:

Serve as a dip with cut-up fresh vegetables, baked chips, or pita bread. Or use as a spread on a sandwich with vegetables.
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You can freeze the hummus and use it up to a week later.





Dill Weed Dip for Vegetables

Hannah D. Burkholder,
Bridgewater, VA

Makes 1 cup

Prep. Time: 15 minutes

⅔ cup sour cream

⅔ cup mayonnaise

1 Tbsp. fresh chopped parsley

1 Tbsp. grated onion

1 Tbsp. dried dill weed

¼ tsp. dry mustard

carrots and celery, cut into sticks

1. Mix all ingredients together; then refrigerate until ready to serve.

2. Serve with cut-up fresh vegetables.
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If you think of it, prepare this a day or two before you plan to use it. The flavors are enhanced by some time together.
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Fresh Salsa

Barbara Kuhns,
Millersburg, OH

Makes 3 cups

Prep. Time: 20 minutes

3 tomatoes, chopped

½ cup chopped green bell peppers

¼ cup chopped onions

1 tsp. garlic powder

1 tsp. cumin

¼ tsp. ground red pepper

2 tsp. vinegar

1 tsp. olive oil

2 tsp. lemon juice

1. Combine vegetables.

2. Add remaining ingredients and mix well.
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Guacamole

Joyce Shackelford,
Green Bay, WI

Makes 5 cups

Prep. Time: 15 minutes

3 avocados

¼ cup onion, minced

¾ tsp. garlic powder

½ tsp. chili powder

2 Tbsp. lemon juice

1 large ripe tomato, chopped

1. Cut avocados in half and remove seeds. With spoon scoop out insides and put in medium bowl. Add onion, garlic, and chili powders, and lemon juice.

2. With a masher, squash avocados until creamy.

3. Fold in tomato, mixing everything together well.

Serving Suggestion:

Serve as a dip, sandwich filling, or garnish.
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Cheese and Olive Spread

Suzanne Yoder,
Gap, PA

Makes 2 cups

Prep. Time: 15 minutes

Chilling Time: 1 hour

8-oz. pkg. shredded mild cheddar cheese

8-oz. pkg. cream cheese, softened

½ cup mayonnaise

¼ cup stuffed green olives, chopped

¼ cup chopped green onions

2 Tbsp. lemon juice

¼ tsp. ground red pepper or to taste

Ritz crackers

1. Mix all ingredients except crackers.

2. Refrigerate at least an hour. Serve with Ritz crackers.

[image: image]

[image: image]



Fruit Dip

Linda Eberly Miller,
Harrisonburg, VA
Stacy Stoltzfus,
Grantham, PA
Diane Eby,
Holtwood, PA
Janet L. Roggie,
Lowville, NY

Makes 1½–2 cups

Prep. Time: 5–10 minutes

7 oz. marshmallow cream

8-oz. pkg. cream cheese, softened

2 Tbsp. orange juice concentrate, not reconstituted

1½ tsp. grated orange zest

assorted fruit, cut into bite-sized pieces

1. Beat the ingredients together with an electric beater. Chill.

2. Serve with fresh fruit.
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1. You can change the flavor of this dip by substituting other fruit juices for the orange juice: strawberry, lime, blueberry, peach, cherry, and so on. Or add herbs and/or spices to complement your selection of fruit: ground ginger, ground cinnamon, chopped mint and/or lemon verbena, and others.

2. If you cut the fruit in advance of serving, dip apples (and any other fruit that may turn brown) in lemon juice.

3. Keeps 1 week or more in the refrigerator.
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Zesty and Fruity Cream Cheese Block

Hope Comerford,
Clinton Township, MI

Makes 1 cup

Prep. Time: 30–35 minutes

2 tsp. olive oil

¼ cup minced shallot or onion

1–2 chipotle peppers in adobo sauce (depending on the level of heat you like), minced

1 cup strawberry preserves (or any other flavor you like)

8-oz. cream cheese block

rice crackers or other crisp crackers

1. In a small sauté pan, heat the oil over medium heat.

2. Sauté the shallots and chipotle peppers until the shallots are translucent. Add the strawberry preserves and heat until the mixture has thickened.

3. Let the preserves mixture cool for about 10–15 minutes.

4. Place the cream cheese block on a serving plate or platter and pour the preserves mixture over the top.

5. Serve with crisp crackers, such as rice crackers.



Party Pinwheels

Della Yoder,
Kalona, IA

Makes 36 pieces

Prep. Time: 20–25 minutes

Chilling Time: 2 hours

1-oz. packet Original Hidden Valley Ranch Dressing Mix

2 8-oz. pkgs. cream cheese, softened

2 green onions, minced

4 12-inch flour tortillas

4-oz. jar diced pimentos, drained

4-oz. can diced green chilies, drained

2¼-oz. can diced black olives, drained

1. Mix together ranch mix, cream cheese, and green onions. Spread onto tortillas.

2. Sprinkle equal amounts of vegetables over cream cheese mixture.

3. Roll up tortillas tightly. Refrigerate for at least 2 hours.

4. Cut tortillas into 1-inch slices. Discard ends. Serve with spirals facing up.
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Feta Bruschetta

Lena Sheaffer,
Port Matilda, PA

Makes 10 servings

Prep. Time: 15 minutes

Baking Time: 20 minutes

4 Tbsp. butter, melted

1¼ cup olive or vegetable oil

10 slices French bread, cut 1-inch thick

4-oz. pkg. crumbled feta cheese

2–3 garlic cloves, minced

1 Tbsp. chopped fresh basil, or 1 tsp. dried basil

1 large tomato, seeded and chopped

1. Combine butter and oil. Brush on both sides of bread. Place on baking sheet.

2. Bake at 350°F for 8–10 minutes, or until lightly browned.

3. Combine feta cheese, garlic, and basil. Sprinkle over toast. Top with tomato.

4. Bake 8–10 minutes longer, or until heated through. Serve warm.

Variation:

Mix chopped red pepper into Step 3, along with any of your other favorite herbs.
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Veggie Pizza

Jean Butzer,
Batavia, NY
Julette Rush,
Harrisonburg, VA

Makes 18 servings

Prep. Time: 20–30 minutes

Cooking Time: 9–12 minutes

Chilling Time: 30 minutes

2 8-oz. pkgs. refrigerated crescent rolls

8-oz. pkg. fat-free cream cheese, softened

½ cup fat-free mayonnaise

1 tsp. dill weed

½ tsp. onion salt

¼–1 cup broccoli florets

¼–1 cup finely chopped green pepper or mushrooms

¼–1 cup finely chopped tomato, membranes and seeds removed

½ cup sliced ripe olives

¼ cup finely chopped sweet onion or red onion

¼ cup finely shredded cheddar cheese, optional

1. Separate dough into 4 rectangles.

2. Press onto bottom and up sides of 10x13-inch jelly roll baking pan to form crust.

3. Bake 9–12 minutes or until golden brown. Cool.

4. Mix cream cheese, mayonnaise, dill, and onion salt until well blended.

5. Spread over cooled crust, but not too thickly. About ¼ cup mixture should be left over.

6. Top with chopped vegetables and optional cheese.

7. Press down lightly into cream cheese mixture.

8. Refrigerate. Cut into squares to serve.
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1. Add veggies depending on your preference and availability.

2. Do not put the cream cheese mixture on too thick. As noted, there may be ¼ cup left after spreading it on the crescent rolls. This can be saved to use as a dip with any leftover vegetables you have.





Cucumber Bites

Hope Comerford,
Clinton Township, MI

Makes 25–30 servings

Prep. Time: 25 minutes

8 oz. cream cheese, softened

1 tsp. garlic powder

1 tsp. onion powder

¼ tsp. parsley flakes

¼ tsp. dill

¼ tsp. salt

⅛ tsp. pepper

2 seedless cucumbers, sliced about ¼-inch thick

8 oz. thinly sliced smoked salmon

1¼ oz. capers

1. In a bowl, mix together the softened cream cheese, garlic powder, onion powder, parsley flakes, dill, salt, and pepper.

2. Lay the cucumber slices on a large platter or two in a single layer. Spread about ½ tsp. of the cream cheese mixture on each slice of cucumber.

3. Cut the salmon into approximately ½ × ½-inch pieces. Place a single piece on top of each cucumber slice and press gently in the middle of each piece to create a very small divot.

4. Place 3 capers into each little divot on top of each slice of salmon.
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Apricot Wraps

Doyle Rounds,
Bridgewater, VA

Makes about 4½ dozen wraps

Prep. Time: 10 minutes

Baking Time: 25 minutes

14-oz. pkg. dried apricot halves

½ cup whole almonds

1 lb. sliced bacon

¼ cup plum, or apple, jelly

2 Tbsp. soy sauce

1. Fold each apricot around an almond.

2. Cut bacon strips into thirds vertically. Wrap a strip around each apricot and secure with a toothpick.

3. Spread out over two ungreased 10x15-inch baking pans.

4. Bake uncovered at 375°F for 15 minutes. Turn each wrap over. Continue baking 10 more minutes, or until bacon is crisp.

5. While wraps are baking, combine jelly and soy sauce in a small saucepan. Cook and stir over low heat for 5 minutes, or until warm and smooth.

6. Remove apricots to paper towels and drain. Serve with sauce for dipping.
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Basic Deviled Eggs

Joanne Warfel,
Lancaster, PA

Makes 12 halves

Prep. Time: 30 minutes

Cooking Time: 20 minutes

6 large eggs

¼ cup light mayonnaise

1 tsp. vinegar

1 tsp. prepared mustard

⅛ tsp. salt

sprinkle of pepper

paprika, for garnish

parsley sprigs, for garnish, optional

To hard-boil eggs:

1. Place eggs in a single layer in a lidded pan.

2. Fill the pan with cold water to just cover the eggs.

3. Bring to a full boil over high heat, covered.

4. As soon as the water begins the full boil, immediately turn the heat down to low for a simmer. Allow to barely simmer for exactly 18 minutes.

5. Pour off hot water. Run cold water and/or ice over the eggs to quickly cool them.

To make deviled eggs:

1. Cut eggs in half lengthwise. Gently remove yolk sections into a bowl.

2. Discard two yolks. Mash remaining yolk sections together with a fork. Stir in remaining ingredients with yolk mixture until smooth.

3. Fill empty egg whites. The filling will make a little mound in the egg white. Garnish, if desired.

4. Refrigerate.



Stuffed Jalapeños

Barbara Walker,
Sturgis, SD

Makes 12 servings

Prep. Time: 20 minutes

Baking Time: 45 minutes

12 fresh jalapeño peppers, halved lengthwise and seeded

8-oz. pkg. cream cheese, softened

12 slices bacon

1. Preheat oven to 400°F.

2. Use rubber gloves to seed and slice peppers. Keep hands away from your face; the liquid and seeds from the peppers can burn your eyes.

3. Stuff each pepper half with cream cheese.

4. Wrap half a slice of bacon around each stuffed pepper.

5. Place in single layer on baking sheet.

6. Bake for 45 minutes, or until bacon is done.
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Bacon-Wrapped Water Chestnuts

John D. Allen,
Rye, CO

Makes 10–12 servings

Marinating Time: 1 hour

Prep. Time: 45 minutes

Baking Time: 30 minutes

1 can water chestnuts, drained

¼ cup soy sauce

1 lb. bacon

½ cup brown sugar

1. Soak the water chestnuts in soy sauce for 1 hour.

2. Cut bacon strips in half crosswise. Fry until limp but not crisp.

3. Roll the chestnuts in brown sugar.

4. Wrap bacon around the chestnuts and secure with toothpicks. Place on a baking sheet.

5. Bake at 350°F for 30 minutes.



Crab-Stuffed Mushrooms

Kim Stoll,
Abbeville, SC

Makes 6 servings

Prep. Time: 30 minutes

Baking Time: 15 minutes

12 large, fresh mushrooms

½ cup crabmeat, chopped fine

¼ cup cream cheese, at room temperature

½ cup grated Monterey Jack cheese

dash of pepper

¼ tsp. garlic powder

1 tsp. melted butter

1. Clean mushrooms and remove stems.

2. Mix remaining ingredients except melted butter together in a bowl.

3. Dip mushrooms in melted butter and place each one in a muffin tin cup, bottom up.

4. Fill mushrooms with crab-cheese mixture.

5. Bake at 400° for 15 minutes.

Variations:

1. You can substitute other cheese for the Monterey Jack, such as Colby or mozzarella.

2. Instead of using mushroom caps, cut slices of bread into quarters, dip in the melted butter, and push down into the individual cups in a mini-muffin pan. Fill the center of each bread cup with the crab mixture. Bake according to directions above.
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Party Kielbasa

Mary C. Wirth,
Lancaster, PA

Makes 8–10 servings

Prep. Time: 35 minutes

Baking Time: 1½–2 hours

3 lbs. kielbasa or smoked sausage

1 cup ketchup

½ cup chili sauce

½ cup brown sugar, packed

2 Tbsp. Worcestershire sauce

1 Tbsp. lemon juice

¼ tsp. prepared mustard

1. Cut kielbasa or smoked sausage into 6 or 9 large pieces. Lay in a large saucepan of water.

2. Simmer 20 minutes. Drain.

3. Cool slightly. Cut into bite-sized pieces.

4. Mix all other ingredients in 9x13-inch baking dish.

5. Add kielbasa. Toss to coat with sauce.

6. Bake at 325°F for 1½–2 hours, stirring occasionally.
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You can keep this warm in a slow cooker or chafing dish.
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1. It’s easy to double the recipe to share, or freeze. You can also make this as a meatloaf.

—Carla Koslowsky, Hillsboro, KS

2. Bring the sauce to a boil and boil 2 minutes. Reserve a little before pouring over the meatballs. Then, at the end of baking and just before serving, brush on the reserved sauce.

3. You can also bake these meatballs for 2 hours at 300°F. Cover with foil the first hour, then uncover.

—Sherry Kreider, Lancaster, PA
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Smoky Barbecue Meatballs

Carla Koslowsky,
Hillsboro, KS
Sherry Kreider,
Lancaster, PA
Jennie Martin,
Richfield, PA

Makes 10 servings

Prep. Time: 30 minutes

Baking Time: 1 hour

1½ lbs. 90%-lean ground beef

½ cup quick oats

½ cup fat-free evaporated milk or milk

¼ cup egg substitute

¼–½ cup finely chopped onion, optional

¼ tsp. garlic powder

¼ tsp. pepper

¼ tsp. chili powder

1 tsp. salt

Sauce:

1 cup ketchup

6 Tbsp. Splenda Brown Sugar Blend

¼ cup chopped onion

¼ tsp. liquid smoke

1. Mix ground beef, oats, milk, egg substitute, onion, garlic powder, pepper, chili powder, and salt together. Form 10 balls, each weighing about 2 oz. Place in 9x13-inch baking dish.

2. Bake at 350°F for 40 minutes. Mix the sauce ingredients while the meatballs bake. Set aside.

3. Pour off any grease from the meatballs. Pour sauce over meatballs.

4. Bake meatballs and sauce an additional 10–20 minutes, until bubbling and heated through.



Tangy Cocktail Franks

Linda Sluiter,
Schererville, PA

Makes 8–10 servings

Prep. Time: 15 minutes

Cooking Time: 15 minutes

12-oz. jar red currant jelly

¼ cup mustard

3 Tbsp. dry sherry

¼ tsp. ground allspice

20-oz. can pineapple chunks, drained

12-oz. pkg. cocktail franks

1. In saucepan, melt jelly. Add mustard, sherry, and allspice.

2. Add pineapple and cocktail franks to the pan.

3. Cook on medium heat about 10 minutes.


Breakfast and Brunch
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Breakfast and Brunch

Veggie Quiche

Mom’s Heavenly Quiche

Overnight Breakfast Casserole

Elegant Scrambled Eggs

Southwestern Egg Casserole

Breakfast Casserole (Eggless)

Breakfast Pizza

Potato-Bacon Gratin

Gold Rush Brunch

Country Brunch

Breakfast Pie

Baked Oatmeal

Light Buttermilk Pancakes

Oatmeal Pancakes

Fast, Friendly French Toast

Strawberry Pancakes

Baked French Toast

Blueberry French Toast

Breakfast Bread Pudding

Cranberry Buttermilk Scones

Banana Oat Breakfast Cookies

Blueberry Streusel Corn Bread

Cinnamon Coffee Cake

Maple Twists

Sticky Buns


Veggie Quiche

Hope Comerford,
Clinton Township, MI

Makes 4–6 servings

Prep. Time: 25 minutes

Cooking Time: 1 hour

1 prepared piecrust

1 tsp. prepared mustard

½ cup chopped asparagus

½ cup chopped zucchini

½ cup chopped summer squash

½ cup chopped mushrooms

½ cup chopped onions

1 Tbsp. olive oil

3–4 eggs

1 tsp. garlic powder

1 tsp. onion powder

½ tsp. salt

½ tsp. pepper

10 oz. shredded Monterey Jack cheese

1. Preheat the oven to 325°F.

2. Press the prepared crust into the bottom of a pie plate. Brush it with the prepared mustard.

3. Sauté the asparagus, zucchini, summer squash, mushrooms, and onions in the olive oil until they are tender.

4. In a bowl, beat the eggs with the garlic powder, onion powder, salt, and pepper. Add in the sautéed veggies and Monterey Jack cheese.

5. Pour the egg/veggie mixture into the prepared crust. Bake for 1 hour.

6. When the egg is set in the middle, the quiche is done. Let it cool for about 10 minutes before slicing and serving.
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Mom’s Heavenly Quiche

Barbara Forrester
Landis, Lititz, PA

Makes 6–8 servings

Prep. Time: 15 minutes

Baking Time: 40–50 minutes

6 eggs, or equivalent amount of egg substitute

2 Tbsp. flour

2 cups cottage cheese

1 cup shredded cheddar cheese

½ stick (4 Tbsp.) butter, melted

4-oz. can diced green chilies, undrained

1. In a good-sized mixing bowl, beat eggs or pour in egg substitute.

2. Stir in flour.

3. When well mixed, stir in cottage cheese, shredded cheese, butter, and chilies.

4. Pour into greased 10-inch pie plate.

5. Bake 40–45 minutes, or until set in center. Insert blade of knife in center. If it comes out clean, the quiche is finished. If it doesn’t, bake for 5 more minutes. Test again, and continue baking if needed.

6. Let stand 10 minutes before cutting to allow cheeses to firm up.
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1. You can use any kind of flour. I use whole wheat.

2. You can use any kind of cottage cheese. I use low-fat.

3. This is delicious eaten cold the next day if there’s any left.

4. If you have leftover cooked veggies in your fridge, place them in the bottom of the pan and cover with egg mixture as a variation.





Overnight Breakfast Casserole

Hannah D. Burkholder,
Bridgewater, VA
Esther S. Martin,
Ephrata, PA

Makes 8–10 servings

Prep. Time: 45 minutes

Chilling Time: 8 hours, or overnight

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 9x13-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.
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Elegant Scrambled Eggs

John D. Allen,
Rye, CO

Makes 6–8 servings

Prep. Time: 15 minutes

Cooking Time: 10 minutes

12 eggs

½ tsp. salt

⅛ tsp. pepper

2 Tbsp. butter

2 Tbsp. whipping cream

1. Combine the first three ingredients in a large bowl. Beat until well mixed.

2. Melt butter in a skillet, making sure the bottom is covered. Add eggs. Set the heat at medium.

3. Stir constantly until eggs firm up but are not dry. Remove from heat.

4. Stir in the cream. Serve immediately.
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Southwestern Egg Casserole

Eileen Eash,
Lafayette, CO

Makes 12 servings

Prep. Time: 20–30 minutes

Baking Time: 35–45 minutes

Standing Time: 5–10 minutes

10 eggs

½ cup flour

1 tsp. baking powder

⅛ tsp. salt

⅛ tsp. pepper

4 cups shredded Monterey Jack, or cheddar, cheese

2 cups cottage cheese

1 stick (8 Tbsp.) butter, melted

2 4-oz. cans chopped green chilies

1. Beat eggs in a large mixing bowl.

2. In a smaller bowl, combine flour, baking powder, salt, and pepper.

3. Stir flour mixture into eggs. Batter will be lumpy.

4. Add shredded cheese, cottage cheese, butter, and chilies to batter.

5. Pour into greased 9x13-inch baking dish.

6. Bake at 350°F for 35–45 minutes, or until knife inserted near center comes out clean.

7. Let stand 5–10 minutes before cutting.
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1. This is a great recipe for brunch. I usually put it together the night before and then refrigerate it.

2. To take to a potluck after baking it, I transport it in an insulated carrier, which I wrap in an old mattress pad. It stays hot for at least an hour.





Breakfast Casserole (Eggless)

Jean Butzer,
Batavia, NY

Makes 4–6 servings

Prep. Time: 20 minutes

Cooking Time: 1 hour

1 lb. bulk sausage

30-oz. pkg. frozen shredded hash browns, thawed

16-oz. container French onion dip

2 cups sour cream

2 cups shredded cheddar cheese, divided

1. Brown the sausage in a skillet. Drain.

2. In a large mixing bowl, combine the browned sausage, hash browns, French onion dip, sour cream, and 1 cup shredded cheese.

3. Spread mixture in a greased 9x13-inch baking pan. Bake at 350°F for 45 minutes.

4. Sprinkle with remaining cheese and bake an additional 15 minutes.
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Breakfast Pizza

Jessica Hontz,
Coatesville, PA

Makes 8 servings

Prep. Time: 10 minutes

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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Potato-Bacon Gratin

Valerie Drobel,
Carlisle, PA

Makes 6 servings

Prep. Time: 15 minutes

Baking Time: 1 hour

6-oz. bag fresh spinach

1 clove garlic, minced

1 Tbsp. olive oil

4 large potatoes, peeled or unpeeled, divided

6 oz. Canadian bacon slices, divided

6 oz. grated Swiss, cheddar, or Gruyère cheese, divided

1 cup chicken broth

1. In large skillet, sauté spinach and garlic in olive oil just until spinach is wilted.

2. Cut potatoes into thin slices.

3. In 2-qt. baking dish, layer ⅓ the potatoes, half the bacon, ⅓ the cheese, and half the wilted spinach.

4. Repeat layers ending with potatoes. Reserve ⅓ cheese for later.

5. Pour chicken broth over all.

6. Cover and bake at 350°F for 45 minutes.

7. Uncover and bake 15 more minutes. During last 5 minutes, top with remaining cheese.

8. Allow to stand 10 minutes before serving.
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Leftovers are delicious. Make two of these bakes at a time and freeze one.
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Gold Rush Brunch

Trish Dick,
Ladysmith, WI

Makes 12 servings

Prep. Time: 2 hours

Baking Time: 40–45 minutes

Standing Time: 10 minutes

4 large potatoes, peeled or unpeeled

½ stick (4 Tbsp.) butter, divided

2 Tbsp. chopped onion

2 Tbsp. parsley

1 lb. sausage, ham, or bacon

8 eggs, beaten

1 lb. shredded cheddar cheese, divided

White Sauce:

½ stick (4 Tbsp.) butter

¼ tsp. salt

1¾ cups milk

¼ cup cornstarch

1 cup sour cream, optional

1. Boil potatoes until just soft. Cool to room temperature. Then refrigerate until chilled through.

2. When potatoes are cold, grate.

3. Melt 2 Tbsp. butter in large skillet. Stir potatoes and onion into skillet. Cook until lightly browned. Toss in parsley.

4. Spread in well-greased 9x13-inch baking pan.

5. Brown sausage, ham, or bacon in same skillet. Drain off drippings.

6. Crumble over potato layer in baking pan.

7. Melt 2 Tbsp. butter in skillet. Pour eggs into skillet. Cook, stirring up from the bottom until eggs are scrambled and just set.

8. Layer eggs over meat.

9. Sprinkle with half of shredded cheese.

10. Make white sauce by melting 4 Tbsp. butter in saucepan.

11. Stir in salt, milk, and cornstarch. Stir continually with a wooden spoon until bubbly and thickened.

12. Remove from heat. Stir in sour cream if you wish.

13. Pour white sauce over egg layer in pan.

14. Sprinkle with remaining shredded cheese.

15. Bake at 350°F for 40 minutes. Insert knife blade in center. If it comes out clean, the dish is finished. If it doesn’t, continue baking another 5 minutes. Test again with knife blade. Continue cooking—and testing—as needed.

16. Allow to stand 10 minutes before cutting and serving.



Country Brunch

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

Chilling Time: 8 hours, or overnight

Baking Time: 45–60 minutes

Standing Time: 10–15 minutes

16 slices firm white bread

1⅔–2 lbs. (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 10x15-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.



Breakfast Pie

Darlene Bloom,
San Antonio, TX

Makes 6 servings

Prep. Time: 20 minutes

Baking Time: 30 minutes

Standing Time: 5–10 minutes

8 oz. lower-sodium ham

1 cup chopped onions

1 cup chopped bell pepper, red or green

1 cup 75%-less-fat shredded cheddar cheese

½ cup reduced-fat buttermilk baking mix

1 cup fat-free milk

2 eggs

1. Brown meat, onion, and bell pepper in skillet on stove until done. Drain off drippings.

2. Place cooked ingredients in a greased 9-inch pie plate.

3. Top with layer of shredded cheese.

4. In a mixing bowl, whisk baking mix, milk, and eggs together. Pour over ingredients in pie plate.

5. Bake at 400°F for 30 minutes.

6. Allow to stand 5–10 minutes before cutting and serving.
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1. Double this recipe and prepare in a 9x13-inch baking pan. I take this to potlucks all the time (warm) out of the oven.

2. You can use ground turkey or beef as your choice of meats and add 1 envelope taco seasoning mix to the skillet as you cook. I call this version Taco Bake and often make it for dinner.





Baked Oatmeal

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

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.

Variation:

For a lower calorie version, use only 1 egg and ½ cup sugar, use skim milk, and use ½ cup applesauce instead of ½ cup oil.

—Evie Hershey, Atglen, PA
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*Add any or all of these: ½ cup dried cherries, ½ cup dried cranberries, ½ cup cut-up apricots.



Light Buttermilk Pancakes

Mary Lynn Miller,
Reinholds, PA

Makes 4 servings

Prep. Time: 10 minutes

Cooking Time: 10–15 minutes

1 cup flour

1 Tbsp. sugar

1½ tsp. baking powder

½ tsp. salt

½ tsp. baking soda

1 Tbsp. oil

1 cup buttermilk

1 egg, beaten

1. Combine dry ingredients in mixing bowl.

2. Combine oil, buttermilk, and egg in a separate bowl. Add to dry ingredients, stirring just until flour mixture is moistened.

3. Fry on griddle until bubbly on top. Flip and continue cooking until bottom is lightly browned.
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If you don’t have buttermilk, make your own by placing 1 Tbsp. lemon juice in a 1-cup measure. Fill cup with milk. Mix well.

—Linda E. Wilcox, Blythewood, SC





Oatmeal Pancakes

Barbara J. Bey,
Hillsboro, OH

Makes 6 pancakes

Prep. Time: 5 minutes

Cooking Time: 10 minutes

½ cup flour

½ cup dry oats, rolled or quick-cooking

1 Tbsp. sugar, or Splenda

1 tsp. baking powder

½ tsp. baking soda

¾ cup buttermilk

¼ cup milk

2 Tbsp. vegetable oil

1 egg, beaten

1. Stir together flour, oats, sugar, baking powder, and baking soda in a large mixing bowl.

2. In a separate bowl, blend buttermilk, milk, oil, and egg until smooth.

3. Stir wet ingredients into dry ingredients, just until moistened.

4. Drop by scant half-cupfuls into skillet or onto griddle.

5. Cook until small bubbles form on top.

6. Flip and cook until lightly browned.
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Fast, Friendly French Toast

Donna Barnitz,
Rio Rancho, NM

Makes 4 servings

Prep. Time: 15 minutes

Soaking Time: 1–24 hours

Baking Time: 15 minutes

1 loaf French bread, cut in 1-inch thick slices

1½ cups milk

4 eggs

½ cup orange juice

¼ cup sugar

1 Tbsp. vanilla extract

cinnamon, optional

confectioners’ sugar

1. Arrange bread slices in a 9x13-inch baking pan.

2. In a mixing bowl, beat milk, eggs, orange juice, sugar, and vanilla together until well blended.

3. Pour over bread.

4. Cover and refrigerate 1–24 hours, according to your schedule.

5. Transfer bread to greased 10x15-inch pan, making sure slices don’t touch. Dust with cinnamon, if you wish.

6. Bake 15 minutes at 400°F, or until puffy and lightly browned.

7. Dust with confectioners’ sugar just before serving.
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Strawberry Pancakes

Becky Frey,
Lebanon, PA

Makes 15 medium-sized pancakes, or 4–5 servings

Prep. Time: 10–15 minutes

Cooking Time: 10 minutes

2 eggs

1 cup buttermilk

1 cup crushed strawberries

¼ cup oil

1 tsp. almond extract

2 cups whole wheat (or white) flour

2 Tbsp. brown sugar

2 tsp. baking powder

1 tsp. baking soda

1. In large mixing bowl beat eggs until fluffy.

2. Stir buttermilk, strawberries, oil, and almond extract into eggs.

3. In a separate bowl, combine flour, brown sugar, baking powder, and baking soda. Add to wet ingredients. Beat together with whisk just until smooth.

4. Heat skillet or griddle until a few drops of water sizzle when sprinkled on top. Fry pancakes until bubbly on top. Flip and continue cooking until browned. Strawberries can scorch, so keep checking to make sure they’re not burning. Turn the heat lower if necessary.
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1. I have a tough time getting small pancakes to turn out nicely. I make one “plate-size” pancake at a time. It can easily be cut into wedges to serve to those with smaller appetites.

2. Top finished pancakes with vanilla yogurt and fruit sauce and serve for breakfast, brunch, a light lunch or supper, or as a dessert.
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You can use fresh or frozen berries. If frozen, thaw them and drain them well before mixing into batter.
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Baked French Toast

Susan Wenger,
Lebanon, PA
Nancy Funk,
North Newton, KS

Makes 8 servings

Prep. Time: 20 minutes

Chilling Time: 4 hours, or overnight

Baking Time: 35–45 minutes

1 stick (8 Tbsp.) butter

1 cup brown sugar

2 tsp. molasses

peanut butter, optional

8–10 slices sturdy white bread

5–6 eggs

1½–2 cups milk

1 tsp. cinnamon

1. In a saucepan, heat butter, brown sugar, and molasses together until sugar is dissolved and butter is melted. Stir occasionally to prevent sticking. When melted and blended together, pour into a 9x13-inch baking pan.

2. If you wish, spread peanut butter on one side of each slice of bread and then lay the bread on the syrup, peanut butter side down. If you don’t include peanut butter, simply lay the bread in a single layer on top of the syrup.

3. In a mixing bowl, mix eggs, milk, and cinnamon together, and then pour on top of bread.

4. Cover and refrigerate for at least 4 hours, or overnight.

5. Bake at 350°F for 35–45 minutes, or until browned.

Variations:

1. Instead of 1 cup brown sugar and 2 tsp. molasses, use ½ cup brown sugar and ½ cup pure maple syrup.

2. Immediately after Step 1, sprinkle ½–1 cup coarsely chopped pecans over the syrup. (Omit the peanut butter in Step 2.)

3. Instead of milk, use half-and-half. And add 1 tsp. vanilla extract to Step 3.

—Esther Nafziger, Bluffton, OH

4. After Step 1, add a layer of the following mixture, tossed lightly together: 3 tart apples, peeled, cored, and thinly sliced; ½ cup raisins; 2 tsp. cinnamon. Continue with Step 2, without the peanut butter.

—Diann J. Dunham, State College, PA
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Blueberry French Toast

Stacie Skelly,
Millersville, PA

Makes 12 servings

Prep. Time: 30 minutes

Chilling Time: 6–12 hours

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 9x13-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. Serve with sauce.

To make sauce:

1. Mix sugar, cornstarch, and water in a saucepan. Bring to a boil.

2. Stir in blueberries.

3. Reduce heat, cooking until blueberries burst.

4. Serve warm over French toast.



Breakfast Bread Pudding

Jean H. Robinson,
Cinnaminson, NJ

Makes 6–8 servings

Prep. Time: 10 minutes

Standing Time: 20 minutes–8 hours

Baking Time: 1 hour

½ loaf French bread, cut into 16 slices 1-inch thick

6 large eggs

2½ cups milk, or half-and-half

½ cup honey

2 Tbsp. orange zest

maple syrup, optional

1. Spray a 9x12-inch baking pan with nonstick cooking spray.

2. Lay bread slices flat in the baking pan.

3. In a large mixing bowl, beat together eggs, milk, honey, and orange zest. Pour over bread slices and allow bread to absorb liquid for 20 minutes, or overnight if that’s more convenient for you. (Cover the bread and refrigerate it if it will be standing overnight.)

4. Bake for 60 minutes at 350°F.

5. Allow to stand for 10 minutes before serving. Serve with maple syrup as a topping, if you wish.
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Cranberry Buttermilk Scones

Edwina Stoltzfus,
Narvon, PA

Makes 12–16 servings

Prep. Time: 20 minutes

Baking Time: 15–20 minutes

3 cups flour

⅓ cup plus 2 Tbsp. sugar, divided

2 tsp. baking powder

¾ tsp. salt

½ tsp. baking soda

1½ sticks (12 Tbsp.) cold butter

1 cup buttermilk

1 cup dried cranberries

1 tsp. grated orange peel

1 Tbsp. milk

¼ tsp. ground cinnamon

1. In a bowl, combine flour, ⅓ cup sugar, baking powder, salt, and baking soda.

2. Cut in butter, using a pastry cutter or two knives, until mixture resembles small peas.

3. Stir in buttermilk, just until combined.

4. Fold in cranberries and orange peel.

5. Turn dough onto floured surface. Divide dough in half.

6. Shape each portion into a ball. Pat each into a 6-inch circle.

7. Cut each circle into 6–8 wedges. Place on lightly greased baking sheet.

8. Brush tops with milk.

9. In a small bowl, combine 2 Tbsp. sugar with cinnamon. Sprinkle on top of wedges.

10. Bake at 400°F for 15–20 minutes, or until golden brown. Serve warm.
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1. These freeze well after baking.

2. I make my own orange peel by grating the peel of 1 whole orange and then freezing it. It’s handy for whenever I need it.
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Banana Oat Breakfast Cookies

Mary Ann Lefever,
Lancaster, PA

Makes 12 cookies

Prep. Time: 15 minutes

Baking Time: 14–16 minutes, per baking sheet

1 large banana, mashed (about ½ cup)

½ cup chunky natural (unsalted and unsweetened) peanut butter, or regular chunky peanut butter

½ cup honey

1 tsp. vanilla extract

1 cup uncooked rolled oats

½ cup whole wheat pastry flour

¼ cup nonfat dry milk powder

2 tsp. ground cinnamon

¼ tsp. baking soda

1 cup dried cranberries, or raisins

1. Preheat oven to 350°F. Lightly coat two baking sheets with nonstick cooking spray. Set aside.

2. In large bowl, stir together banana, peanut butter, honey, and vanilla.

3. In a small bowl, combine oats, flour, milk powder, cinnamon, and baking soda.

4. Stir oat mixture into banana mixture until combined.

5. Stir in dried cranberries.

6. Using a ¼-cup measure, drop dough into mounds 3 inches apart on prepared baking sheets.

7. With a thick spatula dipped in water, flatten and spread each dough mound into a 2¾-inch round, about a ½-inch thick.
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