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PRAISE FOR
 Martha Pullen’s Southern Family Cookbook


“‘Who are your people?’ is a question often uttered upon meeting a new acquaintance in the South, where family is life and stories about family, faith, and food are a treasured heritage. Authors Dr. Martha Campbell Pullen and Suzanne Crocker have given readers a gracious invitation to get to know “their people” through this book while drawing a blueprint for family history documentation: recording stories of family heritage and faith and creating family memories through cherished recipes. Readers will find themselves taking a stroll down memory lane as they read and cook, remembering their own family food heritage or resolving to create one. These easy-to-prepare recipes could easily become favorites of your family, resulting in that annual discussion at the Thanksgiving table years from now about how ‘Mama’s dressing is the best.’”

—Rhonda Edge Buescher, Director, Media Business Development, 
LifeWay Christian Resources

“Martha Pullen epitomizes the southern hostess. Whether she is serving family or friends, she makes everyone her special guests. Her table is laden with her favorite dishes. She serves with the heart of a servant who is called by God to love and serve others.”

—Phyllis Hoffman DePiano, President, Hoffman Media

“From the moment I met Martha, we were friends. She is an excellent writer, a good person, and best of all, a true friend. And her food is delicious!”

—Jude Deveraux, New York Times Bestselling Author

“Every cookbook should be more than pages filled with great recipes. It should be filled with recipes that bring to mind your favorite memory of your grandmother as she picked the fruit from the trees to make your favorite dessert, or your mother when she made your favorite birthday dinner. That is exactly what Martha’s must-have cookbook gives to each of you: a much loved recipe, a treasured memory, and a time to spend in the heart of the home with loved ones while you both cook your meals and share them.”

—Jo Packham, Editor-in-Chief, Where Women Create and Where Women Cook

“Your cookbook is fabulous … the recipes are wonderfully delicious and the stories are delightful. It is a must have for anyone’s life and kitchen.”

—LaQuinta Schum, Owner, Let’s Sew, Evansville, IN

“I am ‘sew’ excited about Martha’s new cookbook! Herb and I have visited Martha and Joe’s home and they are wonderful hosts and serve fabulous food! It will be wonderful to have all her favorite recipes at my fingertips! On my first visit to Martha’s home I had never heard of Chess Pie. Two slices later I was on a quest to find the recipe, and my Dad and I made it for every family occasion until his passing.”

—Sue Hausmann, Host of America Sews with Sue Hausmann

“After thumbing through Martha’s cookbook I found myself thinking about the many cookbooks and recipes my dad had given me from my grandmother who I never knew; however, when I would open them I could feel that we had some type of a connection through them. The many hours that Martha and Suzanne have spent compiling these recipes is truly an inspiration to all of us; it feeds our bodies, minds, and souls to overflowing. It will bring tears of joy to your eyes as you read the stories of their journey to this place in their lives and know we will feast at the eternal table forever. I love you Martha and thank you for all you have given us.”

—Pamela Mahshie, Baby Lock USA’s National Ambassador of Education

“Martha Pullen is the quintessential Southern matriarch—she is happiest when her home, and her dining table, are full of loved ones sharing a delicious meal. This book is an homage to all of the other Southern matriarchs in Martha’s family who shared their recipes and stories with Martha. And what a treasure that she is now sharing them with us! This cookbook will inspire you to pick up a spatula and a pen because you will want to record your own stories as you try Martha and Suzanne’s amazing recipes. Martha has amassed a business empire worthy of the biggest mogul. She has amassed that empire because she practices what she preaches—she lives her life and conducts her business by staying true to the Christian principles that have guided her family for generations. Through her personal recollections, we are able to see what makes a great cook, a great hostess, a great mother, and a great business woman—it’s her ability to find joy in the simple things like a good meal, her adherence to the Christian principles that she lives by, and her willingness to share her knowledge and experience with others. Thank you, Martha and Suzanne, for this cookbook, which has inspired me to explore the great matriarchs, and their great recipes, in my own family.”

—Debra Jenkins, Cofounder of the Merrimack Hall Performing Arts Center
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Dedication


This book is lovingly dedicated to the women in our families who taught us to cook, spent a lifetime preparing good food, passed down recipes, and created memories that warm their families’ hearts with love. It is dedicated to our children and grandchildren and all future generations of our family with the prayer that they cherish the cooking genealogy recorded in this book and endeavor to make the same memories for their families. Finally, it is dedicated to the women and men who, by reading this book, are inspired to organize and sort out their own family recipes and stories to record for their loved ones. We send our love to all of you.







Acknowledgments

First, we would like to thank all the people who made this book possible, and made it look so beautiful!

Thank you to our editor, Katie Corcoran Lytle. You are a joy to work with, and we could not have done it without you! Bob Johnson, your cakes are absolutely amazing; you are the most creative cake designer in the world. Jennifer Tarkington, your photography never ceases to amaze and thrill me. Patty Smith, thank you for your help in getting the photography “props” together and in helping me find the right clothes for the photo. Amelia Johanson, thank you for your magic words in helping edit the first edition. To all of our family members and friends who gathered requested recipes together, thank you. Thanks to Sydney and Glenn Toups for the beautiful flower arrangements that I needed at the last minute. To Kelly Jaggers who cooked and photographed the food pictures, you are fabulous. To Suzanne’s husband John and to Martha’s husband Joe who actually did without creative meals while we wrote this book—you are the best! Your patience and encouragement is always with us. As in all things the first and most important acknowledgment is to thank God who allowed the whole book to happen. To God be the glory. Forever.





INTRODUCTION


The cooking members of my family have a lot in common with Jesus. Jesus gathered around the table with all sorts of people. The New Testament in the Bible tells about Jesus eating with tax collectors, sinners, drunkards, and gluttons. He shared meals with people from all walks of life, with both the poor and the wealthy. When a crowd followed him to a mountainside and listened to him all day, he wasn’t willing to send them away hungry. He took a small boy’s lunch, blessed it, broke it into pieces, and fed 5,000 men and a large number of women and children. Jesus loved to use mealtimes to teach and tell stories. Jesus celebrated and enjoyed feasts.



In the same way, my family often shares food with many different kinds of people. We don’t like to see anyone leave the table hungry, so we always try to fix plenty with some left over. We may not be able to take five loaves and feed a multitude, but we share what we have with the poor and needy. We also love to tell stories just like Jesus did. Celebrations always involve good food and lots of stories. Our children and grandchildren learn from these stories. They sit at a formal table laden with food and hear how my Nannie taught school without pay for three years during the Great Depression. They hear about her efforts to feed hungry children in her community by pooling donated vegetables to make schoolhouse soup. As the children listen and chuckle over the familiar stories, the stories become a part of them. The grandchildren never met Nannie, yet through her stories they have learned compassion and ingenuity. They have learned to value education and hard work. The stories and the lessons we impart become a part of the grandchildren’s makeup, their heritage. Even though they never laid eyes on Nannie, her stories, not lectures, are what is remembered when we leave the table.

When Jesus fed people, they felt loved. When he told stories, lives were changed, and people learned about forgiveness. Gathering around Mama’s, Nannie’s, Gramps’s, or Granny’s tables made me feel loved. We shared not only food but also stories about the family and memories of past occasions. I think sharing food and stories helps heal the body, mind, and spirit. Sharing food and stories helps ease family problems and helps us to remember good times.

Jesus reached out his arms to gather people to him just as my family has done around the table with mealtimes. Like Christ, my family has strived to be inclusive instead of exclusive with our love and storytelling. I view sharing a meal with family and others as a vehicle to include them in an unparalleled fashion. Food can be the “circle that took him in.” I see this in my business as well as in my family meals. I have seen intimacy established and hurts “made all better” with a lunch shared at one of my sewing seminars. Eating a meal with someone makes it possible to share a bit from your soul. I have seen how eating a meal in a business setting has led to better relationships with colleagues.

When on a mission journey, I saw the joy of Jesus evidenced in Brazilian church members who cooked delicious meals for our American mission team. They had been cooking all day to refresh us in the evening and served the meal with such love and joy. We did not even speak the same language, but the love expressed through the language of serving and sharing food is universal.

I have witnessed the pain of poverty as Jamaican ladies did not even have food to bring for lunch during a day of sewing and embroidery classes. We had sack lunches, but we chose to give them to the children. As teachers, we worked and praised the Lord all day with no food, just like our Jamaican students. This was one of very few days in my life that I have not had lunch.

I have grieved while working in villages in Africa, realizing that the people had no food or very little in the way of nutritious meals. I cried as I was presented with a live chicken after we had worked in medical/dental clinics all day in a remote village of Africa. I felt a bit awkward standing there holding the gift of a live chicken; however, I realized that this chicken was the only meat that the whole village would have had to cook. They had given me their best food. Food is a gift that is meant to be shared.

Suzanne and I now present our stories alongside our recipes and specially chosen scriptures to encourage you. I am grateful to our cooking family members who cooked and shared love with so many people. I pray that I might do half as good a job as they did.





A NOTE FROM MARTHA


Before I explain the journey of this book’s creation, I would like to give you the three main purposes for writing it. First, I hope the scriptures and spiritual thoughts that Suzanne and I felt compelled to share will encourage you. Second, Suzanne and I have provided our favorite family recipes so they can become a cherished part of your recipe collection. And third, our intention was to present this as a how-to book, which not only encourages you to wax nostalgic about your own family stories that are centered around meals and cooking but to actually record them. We want to inspire your journey of writing a cooking memoir for your family. A compilation of family recipes is a priceless family treasure that can be given to children and grandchildren, and when you add your own stories and memories, it becomes the absolute easiest way to record part of your family heritage. We believe that memoir writing is one of the greatest gifts a person can give to his or her family—this generation and future ones as well. It is fun to write recipe memoirs because most of the work is already done and because food memories are usually such happy ones.



For years I have been telling my sewing students in person and through my weekly e-mail newsletters to write memoirs. I have said over and over, “If you don’t write down your family stories, they will be gone forever. Do this for your children, your grandchildren, and for generations to come in the next century.” And yet, when I sat down to write my own memoirs, I had no clue where to begin. I have authored more than fifty-five books in the sewing arena with my name prominently on the front cover, and I was at a complete loss as to where to start with my own life. Admittedly, I had lots of staff help with many of my sewing books in terms of sewing instruction and directions, but I had no one to turn to for help with the personal task that loomed before me. With that being said, I have always written antique descriptions, shared personal histories, and the stories. I have written a Dear Friends page in Sew Beautiful magazine for more than twenty years, and I write a free sewing newsletter every week with lots of family stories contained therein. This newsletter goes to more than 45,000 people, and I get more feedback about my stories than anything else. Basically, I have earned my living as a writer. And yet, here I sat, completely stumped by the idea of memoir writing.

Why do I tell you this? Because even though I am a professional writer and a former English teacher, I was truly challenged by the idea of writing my own memoirs. My questions were some of the same ones anyone would have: “Where on earth do I begin? Do I write about my childhood, my mother and daddy, my school experiences, my children when they were children, my career, my opening the business and growing it for nearly thirty years, my sewing/teaching stories, my grandparents, my spiritual journey, my husband, or my grandchildren? And once I pick one or some of these angles, where do I begin? Before I penned a single word, I think I purchased every book on memoir writing offered at Amazon.com. And still, nothing. In my mind, I could fill 100,000 pages with the memoirs of my family and still not cover everything. Where should I begin? That question weighed so heavily on my mind that I did nothing.

Fortunately, I have always loved to cook. My mother and grandmother loved to cook and cooked a lot throughout their lives. Both were school teachers as well. My sister, a social worker, has always been a superb cook. My husband Joe’s mother was an excellent cook and prepared a major meal at least once a day for virtually her entire adult life, (she lived to be eighty-five years old). My father was an excellent cook and actually taught my mother how to cook after they were married. He was a widower with three children and was in the food/coffee business.

Tucked away in my kitchen among my many, many cookbooks were those that belonged to Mama, Nannie (my grandmother), and Joe’s mother. On the shelf alongside the cookbooks sat several recipe boxes; some were my Mama’s, others are mine. Mama, Nannie, Joe’s mother, and I saved handwritten recipes. We made notes in our cookbooks and added our own recipes to the pages wherever there was a blank space to write. We collected recipes given to all of us by our friends. I have recipes from Joe’s aunts and my sister, and even recipes from my friends who live as far away as Australia.

I began to pray about my desire to leave a legacy of memoir for my family, which is rather large when you include my sewing family. Enter my daughter-in-law, Suzanne Crocker. Suzanne grew up in a missionary family in Guatemala, and her father is a Baptist preacher/missionary—and she is a fabulous cook. When Joe and I visited them in Africa, I was astounded at what she cooked with none of the conveniences and very few of the store-bought ingredients we have readily available in the United States. And she cooked three delicious meals a day! There are no McDonald’s or Chick-fil-As in Africa. Quite the contrary; about once every six months, Suzanne, John, and the children would drive seven hours to a grocery store in Lome, purchase what they could on a missionary’s salary, and transport the food back to Kara. Talk about planning one’s meals! Once they returned to the States and I had the opportunity to visit and share meals on a more regular basis with Suzanne, I consulted with Suzanne and she happily agreed to co-author this book with me. With her knowledge, help, and encouragement, I pulled out of my writer’s block and set to work.

Suzanne and I want to thank you for letting us share our family recipes and other important thoughts with you. We pray you will be blessed by this book, enjoy the delicious recipes, and share them with your family. Let us know which ones you like best!


“… For I know the plans I have for you,” says the Lord, “They are plans for good and not for disaster, to give you a future and a hope. In those days when you pray, I will listen to you. If you look for me wholeheartedly, you will find me.”

—JEREMIAH 29:11–13
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A NOTE FROM SUZANNE


I am an unabashed bookworm. I have always loved to read. When I was in middle school my dad was the pastor of a church in a rural farm community. Warwick had a population of 515 people, and there was only one girl my age in the entire town. Summers were long and hot. We weren’t allowed to watch much TV, so for entertainment we rode our bikes up and down the dusty roads, built tree houses, and read books. I read everything I could get my hands on. Our town had a tiny library that was only open for a couple of hours twice a week. Every time the doors opened I was on the doorstep checking out another slew of books. Unfortunately, the library consisted of a single room in the city hall lined with bookshelves. It didn’t take many years for me to read my way through all the fiction, so I started on the nonfiction. One summer I read all the encyclopedias (I know, my daughter already affectionately told me, “I hate to tell you this, Mom, but I think you may have been a nerd!”). Then I discovered the cookbooks. I already liked to cook, but this was different. There were exotic recipes from faraway places I had never visited—Poland, Russia, Thailand, and so forth. There were magical combinations of ingredients we already had in our home that made meals so different they tantalized your taste buds. Some of the cookbooks had stories, tips, and techniques. They really made fascinating reading for a bored little girl in a small town.



I was already surrounded by women who cooked. My mother always cooked wonderful meals from scratch. There wasn’t any Hamburger Helper at our house! I had two grandmothers who cooked, and then there was my Aunt Peggy. She lived in the big city of Jacksonville, Florida. Most of our vacations were spent at her house, and could that woman cook! In fact, she was such an incredible cook that she eventually catered my wedding. Whenever we arrived at her house she would have fabulous meals ready for us. She made dishes that we never made in our small town—lasagna, frippies, salads, chocolate chip cookies, etc. I know, that doesn’t sound very exotic now, but thirty years ago if you came from a remote rural area, lasagna was very exotic!

As I became a young adult I collected recipes the way some people collect baseball cards. One of my most treasured wedding gifts was a set of handwritten cards from Aunt Peggy with many of her recipes. Little did I know that she would die when I was a young wife and that I wouldn’t be able to call her and get more recipes anytime I wanted. Those recipes are tangible reminders of her love. Preparing them brings back happy memories of our times together. Seeing her handwriting on the cards and tasting those recipes that are so uniquely hers always makes me smile. Every year I make Cream Cheese Crescents for John, and every Christmas he comes into the kitchen, bites into one, and says, “Do you remember when your Aunt Peggy … ?”

Preparing good food is so much more than a chore. It is a gift and a privilege. The food you prepare nourishes your family, sets the stage for pleasant evening conversations, and knits you together. Years from now, your grown child will put something in his or her mouth and the taste will remind him or her of home and bring back memories of time spent together. It can be your ministry as you feed your family and others.

We want to do much more with this book than just share wonderful recipes. We want to encourage you to feed your family well, care for them, and build memories together. To that end, we have given you some really good recipes that are relatively easy to make. We want to encourage you and help you grow spiritually while you cook, so we have included some devotionals related to food; among our written memories are scriptures, and we have suggested ways to practically apply these teachings to your life. Lastly, we’ve tied many of our stories to our recipes, illustrating how cherished family memories can develop around meals, food, and cooking. If you don’t have your own recipe file, you need to start one. Write down your stories together with your recipes and share them with your family. They will treasure this heartfelt gift for years to come.





HOW TO USE THIS BOOK


Most cookbooks include just recipes. Most memoir books focus on life stories. Most devotional books are filled with Bible verses. So why put them all together? Writing my memoirs was one of my life’s goals. Had I done it? Not yet. Writing a devotional book was another goal of mine. Had I started it? No. I also set a life goal of compiling my family recipes to pass down to future generations. I was procrastinating on that one, too.



When my daughters-in-law, particularly Suzanne, started asking me for copies of my recipes, I serendipitously came upon a relatively easy and enjoyable way to achieve all three goals. I discovered that when I wrote down each family recipe, I was compelled to write down any memory or family story surrounding the dish. Since mine is a Southern, Christian family, I found that not only were many of my life stories centered around food, but they also reflected Christian principles. It was just a natural progression to include favorite verses and events from the Bible. Suddenly the three projects I thought presented a monumental task were actually quite easy, and I have to admit, it was fun walking down a very tasty memory lane.

Suzanne and I want you to have the same amazing experience when you think about the special memories surrounding your family recipes, and we feel that it’s so important to preserve those recipes and the stories behind them for future generations. We know that it can be hard to just sit down and start writing, so throughout the book we’ve included some tips to get you started. First, at the end of each chapter, you’ll find stories from Suzanne and I that talk about our experiences with food and the memories attached to those dishes. At the end of these stories, we’ve included writing prompts that will help you start thinking about your own personal stories and family memories. Then, at the end of the book, you’ll find our “Tell Your Own Story” appendix where we’ve provided space for you to begin writing down the recipes that have played a role in your life along with the memories that go along with them.

So get ready to do some Southern cooking, hear our stories, and tell your own as you begin your own personal walk down memory lane! Enjoy!





CHAPTER 1

Breads & Muffins
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Jesus answered, “It is written: ‘Man does not live on bread alone, but on every word that comes from the mouth of God.’”

—MATTHEW 4:4



Suzanne’s Yeast Bread Making Tips

I learned bread making the hard way—by trial and error. John’s first pastorate was in a rural community. We lived a long way from the grocery store, and I was home alone with the girls a lot. I grew a garden, canned a lot of our food, and baked most of our bread. Some of my initial efforts at bread making were less than successful. I wanted to include these tips at the beginning of the bread section so you won’t have to learn by making the same mistakes that I did. Here are a few things I learned to help your yeast breads succeed:


	Yeast is a living creature and has to be treated with care. You get the rising action of yeast as it eats a starch like sugar and produces air bubbles. If it gets too hot, you’ll kill it, and your bread won’t rise at all. Too cold and it will produce bubbles slowly and your bread will be pretty flat. The temperature should feel warm to you, but not so hot that you couldn’t submerge your hand in it.

	Yeast does not like metal. As much as possible use glass bowls and wooden spoons. Try not to have your yeast come into any prolonged contact with metal until it is in its final rising period.

	Bread dough has doubled when you press two fingers into the dough and the dough does not spring back.

	There is a major difference between bread flour and ordinary flour—bread flour is well worth the extra expense.

	Kneading bread dough is hard work, but it gives your arms a better workout than the gym!

	Do not let your dough dry out or form a crust before baking. Either cover it with plastic wrap sprayed with cooking spray or a warm moist towel.



 

Mama’s Poppy Seed Bread


Mama’s Poppy Seed Bread did not last very long after it came out of the oven. She frequently took a loaf to someone who was sick, and you cannot imagine what joy it brought to have a hot loaf of delicious bread. She usually used two loaf pans, one for us and one she would take to someone in need. Mama took missions of mercy in the form of food to nearly everyone who was sick. That was just what she did. When someone was really ill, she went home after teaching school all day and began cooking various things. If the person had no one to fix a nutritious meal, she usually cooked a big pot of soup and made some cornbread. If someone had at least a meal prepared, Mama would take something very special like poppy seed bread. Her generosity was always appreciated.

—Martha—
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BREAD

3 cups plain flour

2 cups sugar

11⁄2 teaspoons salt

11⁄2 tablespoons baking powder

3 eggs

11⁄2 cups milk

1⁄2 cup cooking oil

11⁄2 teaspoons vanilla

11⁄2 teaspoons butter flavoring

11⁄2 teaspoons almond flavoring

11⁄2 tablespoons poppy seeds

GLAZE

3⁄4 cup sugar

1⁄4 cup orange juice

1⁄2 teaspoon vanilla

1⁄2 teaspoon almond

1⁄2 teaspoon butter flavoring




	1. Preheat oven to 325°F.

	2. Mix together all bread ingredients. Grease and flour two loaf pans or one bundt pan. Pour batter into prepared pan(s) and bake for 1 hour, then remove from oven and cool for 10 minutes.

	3. While bread is cooling, mix together all glaze ingredients in a saucepan and heat to boiling. Remove from heat and immediately pour over bread.



 

Streusel Coffee Cake


I have been making this coffee cake since I was a teenager. When I first got married, it was the one breakfast that I knew how to cook well, and I cooked it often. Even today it is one of my kids’ favorites for special occasions. It is also really good for carrying to brunches.

—Suzanne—
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21⁄2 cups self-rising flour

11⁄2 cups sugar

2 eggs

1 cup milk

1⁄2 cup oil

11⁄2 teaspoons vanilla

3⁄4 cup packed brown sugar

3 tablespoons flour

11⁄2 tablespoons cinnamon

1⁄2 stick butter




	1. Preheat oven to 375°F. Put flour and sugar in a mixing bowl. In a smaller bowl, whisk eggs, milk, oil, and vanilla. Add to dry mixture all at once; stir to combine. Pour into a greased 9" × 13" glass pan.

	2. In a separate bowl, mix brown sugar, flour, cinnamon, and butter until the mix is crumbly. Sprinkle over entire coffee cake. Bake for 30 minutes.




The Sovereign LORD is my strength! He makes me as surefooted as a deer, able to tread upon the heights.

—HABAKKUK 3:19



 

Yogurt Biscuits


My family eats a lot of biscuits, and I do mean a lot! I like variety and have several biscuit recipes that I use. This is probably the most unusual biscuit recipe, but it is delicious. These always come out really moist and flaky. This recipe was originally a recipe from Togo that developed from not having access to buttermilk.

—Suzanne—
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21⁄4 cups self-rising flour

1⁄2 cup shortening

1 cup plain yogurt




	1. Preheat oven to 425°F. In a medium bowl, add the flour and shortening, and mix using your fingers until pea-sized particles are formed (a process known as “cutting in”).

	2. Add yogurt, then stir just enough to make into dough (too much handling results in tough biscuits). Roll out dough and cut out biscuits in whatever size you like best. Bake for 8–10 minutes on ungreased cookie sheet.




Joyful is the person who finds wisdom, the one who gains understanding. For wisdom is more profitable than silver, and her wages are better than gold.

—PROVERBS 3:13–14



 

Blueberry Oat Bran Muffins


I must have made this recipe a thousand times. Twenty-five years ago, Joe and I discovered the health merits of oat bran. Joe, at that time, needed to lower his cholesterol. No longer eating eggs, bacon, and sausage in the mornings probably did more for lowering his cholesterol than the muffins. However, we have eaten these muffins nearly every morning since I started making them. We have hot muffins the first day, and I store the rest in the refrigerator. Each morning we take out two muffins, split them into three slices, spray with squirt butter, and toast in the oven. Along with some Greek yogurt, this is our breakfast. We set up our table with the muffins, sugar-free jelly or sugar-free syrup (Joe likes syrup better), and Greek yogurt. I read aloud from the Bible, and we discuss what we just read over breakfast.

—Martha—
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1 16-ounce box oat bran such as Quaker Oats

2 bananas

1 cup skim milk (or other milk)

2 teaspoons baking powder

1⁄2 cup Egg Beaters (or eggs)

1 cup Splenda

Nuts (optional)

2 cup frozen blueberries




	1. Preheat oven to 375°F. Combine all ingredients in a large bowl. This mixture looks like a hard lump when the frozen blueberries are added. Don’t worry; that is what it is supposed to look like.

	2. Spray muffin pan (12 muffins) with nonstick cooking spray. Spoon batter into muffin cups. Bake for 20–22 minutes.



 

Lemon Poppy Seed Mini Muffins


These are a wonderful treat to serve when you have company. They are elegant, but easy. That’s a winning combination in my book.

—Suzanne—
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Lemon Poppy Seed Mini Muffins




2 cups self-rising flour

3⁄4 cup sugar

1 cup sour cream

1⁄2 cup vegetable oil

2 eggs

2 tablespoons poppy seeds

2 tablespoons milk

1⁄2 teaspoon vanilla extract

1⁄2 teaspoon lemon extract




	1. Preheat oven to 400°F. In a large bowl, combine flour and sugar. Mix remaining ingredients in a separate bowl.

	2. Add wet ingredients to the dry ones all at once. Mix until just moistened. Spoon into greased mini muffin cups and bake for 8–10 minutes.



 

World’s Best Banana Muffins


One thing we had in Togo was bananas—lots and lots of bananas. They were available all year round and never seemed to be out of season. Once or twice a week a lady would come to my house with a huge tray of bananas carefully balanced on her head. She probably carried about twenty-five pounds of bananas artistically arranged on her tray. I would select my bananas and pay her for them. She would then continue her stroll around town. Usually she sold her bananas three for a nickel.

We always found ourselves with overripe bananas, caused by the heat. We had banana everything recipes, but this muffin recipe was by far our favorite. The kids never tired of these sweet muffins.

—Suzanne—
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13⁄4 cups flour

11⁄4 teaspoons cream of tartar

1⁄2 teaspoon salt

3⁄4 teaspoon baking soda

3⁄4 cup sugar

2 beaten eggs

2 large or 3 small ripe bananas, mashed

1⁄2 cup oil




	1. Preheat oven to 400°F. Mix together dry ingredients. Make a well in them, and add eggs, bananas, and oil. Stir until moistened; don’t over mix.

	2. Spoon batter into greased muffin tins, and bake for 18 minutes or until golden brown.



 

Sunshine Muffins


These are a citrusy treat perfect for a summer morning! Brenda Hearn was a missionary in the capital city of Lome. She was a very petite woman proving wrong the story that most good cooks are “robust.” She made these muffins for us when we visited her in the capital.

—Suzanne—

[image: ]




11⁄2 cups all-purpose flour

1 cup whole-wheat flour

12⁄3 cups sugar

2 teaspoons baking powder

1⁄2 teaspoon salt

1⁄2 cup coconut

1⁄2 cup chopped nuts

3⁄4 cup melted butter

3 eggs, beaten

2⁄3 cup orange juice

1 teaspoon vanilla extract

4 tablespoons orange marmalade




	1. Preheat oven to 350°F. In a large bowl, mix flours, sugar, baking powder, salt, coconut, and nuts.

	2. In separate bowl, mix remaining ingredients. Make a well in dry ingredients, add wet ingredients, and mix. Fill greased muffin cups. Bake for 15–20 minutes.



 

Apricot-Oatmeal Muffins


I have “1973” written on this recipe card. The boys and I were living in Gainesville, Florida. I was writing curriculum for Project FAIS at the P. K. Yonge Laboratory School of the University of Florida. My boys always loved muffins, and I was always trying to come up with something that they would eat for breakfast. I would make a pan, refrigerate the leftovers, and then toast them for breakfast for several days.

—Martha—
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1 egg

1 cup buttermilk

1⁄2 cup brown sugar, firmly packed

1⁄3 cup vegetable shortening

1 cup sifted flour

1 teaspoon baking powder

1 teaspoon salt

1⁄2 teaspoon baking soda

1 cup old-fashioned oats, uncooked

1⁄2 cup dried apricots, finely chopped




	1. Preheat oven to 400°F. Grease 12 muffin cups. Beat together egg, buttermilk, brown sugar, and shortening. In a separate bowl, sift together flour, baking powder, salt, and baking soda.

	2. Add dry mixture, oats, and apricots to egg mixture. Stir only until dry ingredients are moistened. Fill muffin cups two-thirds full, and bake for 20–25 minutes until lightly browned.



 

Instant Lemon Muffins


Sweet enough for dessert, these muffins would also be a big breakfast treat. You can easily carry them to church or any other potluck. I have always been a big fan of muffins. They are easy to put in the freezer and just take out what you need. When I was a little girl, Mama had a muffin pan. Although she did not use it very often, it seemed that when she made muffins they were very special.

—Martha—
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2 cups self-rising flour

1 31⁄2-ounce box instant lemon pudding and pie filling

2 tablespoons sugar

1⁄4 cup oil

1⁄3 cup milk

1⁄4 cup confectioners’ sugar to dust the tops of the cooked muffins




	1. Preheat oven to 425°F. In a medium bowl, stir together flour, pudding, and sugar. In a separate small bowl, combine oil and milk. Add liquid ingredients to flour mixture, and stir only until flour is moistened.

	2. Fill greased muffin cups 2⁄3 full, and bake for 20–25 minutes. Remove from pan and sprinkle with confectioners’ sugar.




Whenever I pray, I make my requests for all of you with joy.

—PHILIPPIANS 1:4



 

Apple Nut Muffins


Apples were a sign that the economy of Togo was improving. Togo did not have the climate to grow apples, so they were an import. For several years we didn’t see apples at all, and then they began to appear in expensive European grocery stores. Gradually they became more common, and by the time we left Togo they were commonly sold everywhere. They were still such a valuable commodity in my mind that it was hard to chop them up in a muffin unless we were really craving these!
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