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Especia l ly For You

O u r H o n o r e d G u e s t s

T h a n k y o u f o r s h a r i n g i n a n d
b e i n g a s p e c i a l p a r t o f o u r K o i n o n i a ,
A s a s m a l l t o k e n o f o u r a p p r e c i a t i o n ,
we present to you some of our favorite
rec ipes . We hope tha t you w i l l read
them with pleasure, prepare them with
love, and enjoy them in good health.

L a d i e s o f t h e M i n d e n C o n g r e g a t i o n
C h u r c h o f C h r i s t

M i n d e n , L o u i s i a n a

C h r i s t i a n L a d i e s ' K o i n o n i a O c t o b e r 1 3 , 1 9 8 1

I II I Sweeter Than Honey



H A M S A L A D

Ac . fine ly d iced cooked ham
4 h a r d b o i l e d e g g s , d i c e d
2 c . d i c e d c e l e r y
1 c . d i c e d d i l l p i c k l e
2 t b s p . s v / e e t r e l i s h
1/2 c . chopped s tu f fed o l ives
1 c . m a y o n n a i s e
1 tsp . p repared mus ta rd

M i x h a m , c e l e r y, p i c k l e s a n d r e l i s h . B l e n d , i i g h t l j .
Add mayonnaise and mustard. Stir in gently and last
add chopped eggs and o l ives . Ref r igera te a t leas t
2 h o u r s .

L a F e r n H a r v i l l

L I F E D R E A M S A L A D

Bring to boil and then remove from heat:
1 c . p i n e a p p l e j u i c e
1/2 c . sugar
1 s m a l l b o x o f l i m e j e l l o

A d d i c . m i n i a t u r e m a r s h m a l l o w s . S t i r u n t i l m e l t e d .
A d d 3 0 2 . c r e a m c h e e s e w h i c h h a s b e e n s o f t e n e d a n d
c r e a m e d . B l e n d w e l l i n t o t h e j e l l o m i x t u r e . A d d
1 s m a l l c a n c r u s h e d p i n e a p p l e . C o o l i n r e f r i g e r ¬
ator. Then add 1/2 pt . whipped cream, whipped, or
1pkg. Dream Whip (prepare according to pkg. direc¬
tions). Stir in 1/2 c, pecans and pour into mold.
Re f r igera te overn ight .

S u s i e S h a w



A P R I C O T S A L A D

1 large box apr icot je l lo
2 l a r g e b a n a n a s
3 c . m i n i a t u r e r a a r s h m a l l o t j s
1#2 can crushed p ineapple, dra ined
1 s m a l l j a r o f a p r i c o t b a b y f o o d
2 c . h o t w a t e r
1 - 3 / 4 c . c o l d w a t e r

S t i r t i l l d i s s o l v e d . AMix je l l o and ho t wa te r,
c o l d w a t e r ,

nas, and baby food apricots. Pour in mold,
s e t u n t i l fi r m i n r e f r i g e r a t o r , ( b l a y b e c u t i n
squares to serve later.)

St ir in pineapple, marsht>ial lows, has
I , a t

To p p i n g ;
1/2 c. sugar
J u i c e d r a i n e d f r o m

crushed pineapple
Cook ingredients until thick. Set aside to cool.
Whip one pkg. of Dream I'Jhip (Follow directions or
p k g . ) .
creamed) into the whipped Dream Whip,
cooked topping into this mixture gradually. Spre
ove r t he en t i r e congea led sa lad . Re f r i ge ra te ovc

1 e g g
2 t b s p . fl o u r

B l e n d 8 o z . c r e a m c h e e s e ( s o f t e n e d a n d
A . d d t h e

n i g h t .
G w e n B r i s t o w

F i A C A R O N I T O S S

7 o z . u n c o o k e d e l b o w m a c a r o n i
1 p k g . 1 0 o z . f r o z e n g r e e n p e a s
1c. cubed Cheddar cheese, about 4oz.
1 c . s l i c e d g h e r k i n s
3/4 c. mayonnaise
1medium onion chopped, about 1/2 cup
S a l t a n d p e p p e r

C o o k m a c a r o n i a s d i r e c t e d ,
b o x .
n a i s e a n d o n i o n

C o v e r a n d r e f r i g e r a t e a t l e a s t 2 h o u r s .
L a F e m H a r v i l l

Cook peas as directed
Mix macaroni, peas, cheese, gherkins, mayon

Sprinkle with salt and peppe ;.* . 0



M O L D E D C P x A B i y i E AT S A L A D 3

1/2 can (10-3/4 oz) cream of mushroom soup
1 “ 8 o z . p k g . c r e a m c h e e s e
1envelope unflavored ge lc- . t in
1 s m a l l o n i o n , fi n e l y c h o p p e d
1/2 c, celery, finely chopped
D a s h o f s a l t

1/2 c. mayonnaise
2 " 6 % o z . c a n s c r a b m e a t

H e a t s o u p . A d d c r e a m c h e e s e a n d s t i r u n t i l i t m e l t i
Dissolve gelatin in 1/8 c. water. Add to soup and
cheese mix tu re . Add on ion , ce le ry, sa l t , maycnna ise
and c rabmeat . Pour in to g reased q t . -s ize mold .
C h i l l s e v e r a l h o u r s . S e r v e o n l e t t u c e .

J a n i c e T a t u m

C H E R R Y C O N G E A L E D S A L A D

1 b o x c h e r r y j e l l o ( 3 o z . s i z e )
1 c « b o i l i n g w a t e r
1can whole c ranber ry sauce (1 lb . )
1can p i neapp le t i db i t s ( 13% cz . )
1orange, peeled and d iced
1/2 c. chopped pecans

D i s s o l v e j e l l o i n h o t w a t e r. S e t a s i d e u n t i l p a r ¬
tially cool. Add drained tidbits and cranberry sauce
and b lend thoroughly. Mix in d iced orange and nuts .
P o u r i n t o m o l d a n d c h i l l u n t i l fi r m .

J a n i c e T a t u m



T A C O S A L A D L

1 l b . g r o u n d b e e f , b r o w n e d
1 h e a d l e t t u c e , t o r n i n t o b i t e s i z e p i t f c e s
1 t o m a t o , d i c e d
1can ranch sty le beans, r insed and dra ined
1 l b . s h r e d d e d C h e d d a r c h e e s e
1 l a r g e p k g . r e g u l a r F r i t o s , c r u s h e d
1 b o t t l e C a t a l i n a d r e s s i n g

Mix a l l i ng red ien ts toge the r i n l a rge bcw l» When
ready to serve , add bo t t le o f Cata l ina d ress ing .

P a m E d w a r d s

Y A N K E E S A L A D

1 - 6 o z . b o x o r a n g e j e l l o
1 l b . c a r t o n c o t t a g e c h e e s e
1smal l can mandar in oranges (dra ined)
1 - 9 o z . p k g . C o o l W h i p

Spr ink le dry je l lo over co t tage cheese and mix . Ad- ,
f r u i t a n d C o o l W h i p . A d d n u t s i f d e s i r e d . C h i l l ,

J o h n n i e R a i l

QUICK JELLO SALAD

1 - 1 2 o z . p k g . c o t t a g e c h e e s e
1 - 3 o z . c h e r r y j e l l o
1 c a n d r a i n e d f r u i t c o c k t a i l
1medium Cool Whip

S t i r a l l i n g r e d i e n t s w e l l .

M i k e F r a z i e r



5 C U P F R U I T S A L A D

1 c . m a n d a r i n o r a n g e s
1c , chunked p ineapp le , d ra ined
1 c . fl a k e d c o c o n u t o r 1 b a r o f f r o z e n c o c o n u t
1 C o m i n i a t u r e m a r s h m a l l o w s
1 C o s o u r c r e a r n

C h i l l w e l l o v e r n i g h t oC o m b i n e a l l i n g r e d i e n t s ,
( i i ay add nu ts i f des i red . )

M a r g e L e w e l l y a n

R I C E S A L A D

2 c . b r o v r a o r w h i t e r i c e
2 s t a l k s c e l e r y , m i n c e d
2green on ion tops, minced
2 t b s p . m i n c e d r i p e o l i v e s
1/2 green pepper, diced
s l i v e r e d a l m o n d s
cooked shr imp (opt iona l )
d r e s s i n g

Bo i l r i ce us ing your favo r i te me thod and re f r i ge ra te
W h e n c h i l l e d , c o m b i n e w i t h a l l o t h e r i n g r e d i e n t s a n c
r e f r i g e r a t e u n t i l t i m e t o c o m b i n e w i t h d r e s s i n g .
D r e s s i n g :

1/2 c. mayonnaise
1 t b s p . s o y s a u c e
1/2 tsp. f resh ly squeezed lemon ju ice
1/4 tsp. cur ry powder
tomato wedges, pars ley c lusters

M ix d ress ing i ng red ien ts and pour ove r r i ce . Toss
well and serve garnished with tomato wedges and
pars ley c lus te rs . May be prepared the day be fore .

M i k e F r a z i e r



6C A R R O T S A L A D

3 l a r g e c a n s c a r r o t s , d r a i n e d
1 c a n t o m a t o s o u p
1 o n i o n , c h o p p e d
1 b e l l p e p p e r , c h o p p e d
1 c . s u g a r
3 / 4 c . s a l a d o i l
1 / 4 c . v i n e g a r
1 t s p . e a c h - - s a l t , p e p p e r, m u s t a r d ,

W o r c e s t e r s h i r e s a u c e

M i x w e l l a n d r e f r i g e r a t e o v e r n i g h t o r 6 - 8 h o u r s .

S h a r o n L a n g l e y

ARTICHOICES IN TOMATO ASPIC

1-1 /2 enve lopes o f ge la t in
1 / 4 c . c o l d w a t e r
2 c . t o m a t o j u i c e
1 l a r g e b a y l e a f
1 r i b c e l e r y
S a l t & p e p p e r t o t a s t e
L e m o n j u i c e t o t a s t e
W o r c e s t e r s h i r e t o t a s t e
d a s h o f h o t s a u c e

1 t b s p . m i n c e d p a r s l e y
1 /4 c . fine ly chopped ce le ry
1 t s p . m i n c e d o n i o n
1 c a n o f a r t i c h o k e h e a r t s

D i s s o l v e g e l a t i n i n c o l d w a t e r . B r i n g t o a b o i l a n d
s i m m e r s l o w l y f o r 5 m i n u t e s t h e t o m a t o j u i c e , b a y
l e a f , a n d r i b o f c e l e r y . R e m o v e b a y l e a f a n d c e l e r y
a n d a d d d i s s o l v e d g e l a t i n . M i x w e l l . A d d s a l t ,
p e p p e r , l e m o n j u i c e , W o r c e s t e r s h i r e s a u c e a n d t o b a s -
c o . T h e n a d d m i n c e d p a r s l e y, c h o p p e d c e l e r y a n d
m i n c e d o n i o n . C o o l t o c o n s i s t e n c y o f u n b e a t e n e g g
w h i t e . I n i n d i v i d u a l m o l d , p l a c e a n a r t i c h o k e h e ^ r t
a n d c o v e r w i t h a t h i n l a y e r o f g e l a t i n m i x t u r e .
C h i l l . T h e n a d d r e m a i n i n g g e l a t i n . U n m o i d o n l e ’ : -
t u c e l e a v e s a n d t o p w i t h m a y o n n a i s e .

J a n i c e T a t u m



24 HOUR LAYER SALAD

i /2 head le t tuce, shredded
1can Le Seur Peas, drained
C e l e r y, t h i n l y s l i c e d
Bel l pepper, chopped fine
Onion, chopped fine
Purple cabbage, shredded

Layer above ingredients in clear glass bowl,
N O T M I X !

DO

Mix 1cup mayonnaise and 2tbsp. sugar, spread on
Sprinkle with 1/2 cup parmesan chee.-;

1/2 cup grated cheddar cheese, and crumbled bacon
(o r bacon b i t s ) ,
o v e r n i g h t .

t op o f sa lad .

C o v e r w i t h f o i l a n d r e f r i g e r a t e

G w i l i K i n g

CONGEALED BUTTERMILK SALAD

1regular size (med.) crushed pineapple, drainc
1 l a r g e b o x p e a c h j e l l o
2 c . b u t t e r m i l k
1 - 9 o z . C o o l W h i p
3/4 c. chopped pecans

Bring pineapple juice to boil and add jello. Remove
f r o m h e a t a n d s t i r t i l l d i s s o l v e d . S e t a s i d e a n d U
coo l . Add bu t te rmi l k , Coo l Wh ip , p ineapp le and

Mix we l l and ch i l l i n mo ld o r 13 x9ob lon . ip e c a n s .
d i s h .

Marge Leweliyan



7 - U P S A L A D r

2 p k g . l e m o n j e l l o
2 c . b o i l i n g w a t e r
1 6 o z . 7 - U p
L a r g e c a n c r u s h e d p i n e a p p l e , d r a i n a n d s a v e
2 s l i c e d b a n a n a s
1 c . s m a l l m a r s h m a l l o w s

Dissolve jello in boiling water. Add 7-Up ct'id pirn
apple. I iJhen part ly set fold in bananas and add
mallows. When firm add topping.
Topping: Cook about 1minute 1/2 c. sugar, 2tbsp.
flour, 1c. pineapple juice, 1beaten egg, 2. tbsp.
but te r. Coo l and add 1c . wh ipped c ream.

m a r 3 ^

S e r v e s 1

L i n d a W i n g fi e l d

O R A N G E S A L A D

1 l a r g e p k g . o r a n g e j e l l o
1/3 c . sugar
1large can crushed pineapple

B r i n g t h e a b o v e t o b o i l ,
2 c . c o l d w a t e r .
A d d :

R e m o v e f r o m fi r e a n d a d d
P l a c e i n r e f r i g e r a t o r t o s e t .

1c , g ra ted cheese
1c . chopped nu ts
1 la rge Coo l Whip

M i x i n m i x e r .

Sharon Langley

W A T E R G A T E S A L A D

M i x t o g e t h e r :
Large can crushed pineapple
3oz. box Pistaschio Instant Jello Pudding mix
12 oz. Cool Whip

Gwi l i K ing



c
VEGETABLE SALAD

1 c a n s h o e p e g c o r n
1can French style green beans
1can smal l Eng l ish peas
1 jar chopped p imento
1c. finely chopped be l l peppara
1c. finely chopped o n i o n
1c. finely chopped c e l e r y

Heat until sugar is melted and pour o v e r v e g c
1 / 2 c . o i l
3 / 4 c . v i n e g a r
3 / 4 c . s u g a r

D r a i n ;

A d d :

S.blQii :

L e t s e t 2 4 h o u r s .

G l e n d a F i n l e y

CUCUIIBER -CHEESE RING SALAD

1 - 3 0 2 . p k g . l i m e g e l a t i n
1 c . b o i l i n g w a t e r
1-302. pkg. cream cheese, softensd
1 c . m a y o n n a i s e
1tsp. horseradish
1 / 4 t s p . s a l t
2 t b s p . l e m o n j u i c e
3/4 c. drained, shredded unpared cucu:nbers
1 / 4 c . fi n e l y s l i c e d g r e e n o n i o n

A d d s o f t e n e dD i sso l ve ge l a t i n i n bo i l i ng x ^a te r,
cream cheese, mayonnaise, horseradish, salt, and
lemon juice. Beat smooth with electric beater.
Chill till partially set. Stir in cucumbers and

C h i l l i n 3 - 1 / 2 c . m o l d t i l l fi r m , .o n i o n .

G x ^ e n B r i s t o x i j



OKANGE SALAD

1 b o s o r a n g e j e l l o
1 c . h o t w a t e r
1can mandar in oranges, dra ined
1 - 8 o z . c a r t o n s o u r c r e a m
1c. chopped nuts (pecans)
1/3 c . sugar
1 -Soz . can c rushed p i neapp le and j u i ce ,
1 / 2 t s p . v a n i l l a

Mix sugar and jello. Add hot water. Stir until
d i s s o l v e d .
Add pineapple and orange slices,

starts to thicken, take sour cream and -vanill ?
a n d m i x w e l l ,
je l lo . Mix wel l and re f r igera te .

C i n d y H o l l i s

L e t m i x t u r e c o o l t o r o o m t e m p e r a t u r e .
C h i l l . W h e n n i x -

t u r e
A d d n u t s a n d s o u r c r e a m m i x t u r e t o

FROZEN FRUIT SALAD

3oz. pkg. cream cheese
1 tbsp . mayonna ise
1c, cool whip or whipping cream
13 oz. can pineapple tidbits, drained
1 7 o z . c a n f r u i t c o c k t a i l , d r a i n e d
1smal l can mandar in oranges, dra ined
1 c . m i n i a t u r e m a r s h m a l l o v / s
2 o r 3 b a n a n a s , s l i c e d

A d d d r a i n e d f r u i tM i x c ream cheese and mayonna ise ,
sliced bananas, marshmallows and 1/4 cup pineapple

Bananas will not darken. Fold in cream v:h
Place in 8x8x2 pan and freeze.

j u i c e ,
h a s b e e n w h i p p e d .

L o i s W i n g e t



1M I L L I O E ^ ● I >●» S A L A E

3 0 3 . b o x l i m e j e l l o
303. can c rushed p ineapp le , d ra ined
20 large marshmallows
6 0 3 . c r e a m c h e e s e
chopped pecans

D i s s o l v e j e l l o i n 1 c u p b o i l i n g w a t e r . I n s a u c e p a n
heat pineapple juice, marshmallows and cheese and
s t i r u n t i l s m o o t h . A d d p i n e a p p l e a n d j e l l o . P o u r
into 8" square dish and top with chopped pecans.
C h i l l u n t i l s e t .

G w i l i K i n g

BLUEBERRY SALAD

2 - 3 0 3 . p k g . b l a c k c h e r r y j e l l o
2 c , b o i l i n g w a t e r
1 “ 1 5 0 3 . c a n b l u e b e r r i e s
1 -8^ 03 . can c rushed p i neapp le , d ra i ned
1 - 3 0 3 . p k g . c r e a m c h e e s e
1 /2 c . sugar
1/2 pt . sour cream
1 / 2 t s p . v a n i l l a
1/2 c. chopped pecans

D i s s o l v e j e l l o i n b o i l i n g w a t e r . D r a i n b l u e b e r r i e s
and pineapple and add enough water to make 1cup
l i q u i d . A d d t o j e l l o m i x t u r e . S t i r i n d r a i n e d
b l u e b e r r i e s a n d p i n e a p p l e . P o u r i n t o a 2 q t . fl a t
p a n . C o v e r a n d c h i l l t i l l fi r m .

Comb ine c ream cheese , sugar and sou r c ream and
van i l l a . Sp read ove r congea led sa lad and sp r ink le
w i t h c h o p p e d p e c a n s .

Imogens Youngblood



1 2HOT CHICKEN SALAD

3 c . c h i c k e n ; d i c e d
1 /2 c . ch icken hro th
2 c . c e l e r y, c h o p p e d
1 c . s l i v e r e d a l m o n d s
1pimento, cut in str ips
1 - 1 / 2 c . m a y o n n a i s e
1 t b s p . l e m o n j u i c e
1 t b s p . o n i o n j u i c e
1 / 2 t s p . p e p p e r
1 t s p , s a l t
1/2 c. green stuffed olives, sliced
1/2 c. mi ld cheese, grated
1 c . p o t a t o c h i p s

Heat chicken and broth in covered pan over low he
r e m o v e

and mayonnaise (vhich has been blended xo'ith lemon
Toss w i th fo rk . Add season ings

and olives and pour in buttered casserole. Add
topping of cheese and potato chips. Heat for 15
minutes at 450°. (Chinese noodles may be used in
place of cheese and potato chips.)

S u e K e n d r i c k

from heat and add celery, almonds, pimento

and on ion ju i ce ) .

PICKLED CARPvOTS

1 l b . c a r r o t s , s l i c e d
1 l a r g e o n i o n
1 l a r g e b e l l p e p p e r ,

chopped
1 0 - 1 / 2 o z . c a n t o m a t o s o u p
1 c . s u g a r
3/4 c. vinegar (white)

Cook carrots, dra in and cool ,
i n g r e d i e n t s .
a t l e a s t 2 d a y s b e f o r e s e r v i n g .

1 / 2 c . o i l
1 t s p . s a l t
1 t s p , m u s t a r d
1 t s p . W o r c e s t e r s h i r e

1 / 4 t s p . p e p p e r

C o m b i n e a l l o t h e r
R e f r i g e r a t e f o rP o u r o v e r c a r r o t s .

H o l l y R o m a i n



1 -VEGETABLE SALAD

1 t s p . s a l t
1 t s p . b l a c k p e p p e r
1 c . s u g a r

S e t a s i d e t o c o o l .

3 / 4 c . w h i t e v i n e g a r
1 t b s p . w a t e r
1 / 2 c . o i l

Mix the above and let boil.

1small can Le Suer Peas, drained
1-16 oz. can shoe peg corn, drained
1small jar chopped pimento
1green pepper, chopped
1 c . c e l e r y, c h o p p e d
1bunch green onions, chopped

Pour liquid over vegetables and let set overnight
Will keep in refrigerator 2or 3b e f o r e u s i n g ,

w e e k s .

D i a n n e J o h n s o n

CALICO SALAD (BEAN SALAD)

1can whole green beans
1can yellow wax beans
1can French-cut seasoned beans
1 s l i c e d b e l l p e p p e r
1 o n i o n , s l i c e d
1 c . c h o p p e d c e l e r y

Drain beans and mix ingredients.

2 / 3 c . w h i t e v i n e g a r
1 t s p . s a l t
1 t s p . b l a c k p e p p e r

3 / 4 c . s u g a r
1/2 c. Wesson Oil
1 c a n m u s h r o o m s , s l i c e d

Mix together and pour over above mixture,
coat well and place in refrigerator at least 24
h o u r s . S t i r o c c a s i o n a l l y .

S t i r t o

D i a n n e J o h n s o n



r - .COPPER PENNY CARROTS

5 c . c a r r o t s , c o o k e d a n d d r a i n e d
1 m e d i u m o n i o n , s l i c e d i n r i n g s
1 c a n t o m a t o s o u p
1 / 4 c . W e s s o n O i l
3 /4 c . sugar
3/4 Co vinegar
2 tsp . p repa red mus ta rd
1 t s p . s a l t
1 t s p . p e p p e r
2 t s p . W o r c e s t e r s h i r e
3 b u t t o n s g a r l i c , c h o p p e d fi n e

C o o k c a r r o t s u n t i l ' d o n e . M i x w i t h o t h e r i n g r e d i e n t -
a n d m a r i n a t e a t l e a s t 1 2 h o u r s - - - t h e l o n g e r t h e
b e t t e r .

D i a n n e J o h n s o n

L O U I S I A N A F R U I T S A L A D

2 1 o z . c a n s t r a w b e r r y p i e fi l l i n g
2-15% oz . cans chunk p ineapp le , d ra ined
2 - 1 1 o z . c a n s m a n d a r i n o r a n g e s , d r a i n e d
2 - 1 7 o z . c a n s s l i c e d p e a c h e s , d r a i n e d a n d c u t

i n t o t h r e e p i e c e s
4 b a n a n a s , s l i c e d

I n a l a r g e b o w l , m i x a l l t h e f r u i t t o g e t h e r . P o u r
p i e fi l l i n g o v e r t h e f r u i t a n d s t i r u n t i l m i x e d .
C h i l l b e f o r e s e r v i n g . K e e p s i n r e f r i g e r a t o r u p t o
t w o x j e e k s i n w e l l - s e a l e d p l a s t i c c o n t a i n e r .

J o y c e H a t c h e r



1VEGETABLE SALAD

4bo i led eggs , chopped
1smal l can Eng l i sh peas , d ra ined
1pkg. macaroni, cooked and drained
1 la rge be l l peppe r, chopped
1 / 2 c . b l a c k o l i v e s , c h o p p e d
Stuffed green olives, amount wanted for taste
1medium onion, chopped fine
1/2 c . sweet p ick les
2c. hoop cheese, d iced
S a l t a n d p e p p e r t o t a s t e
1/i pkg. Hidden Valley Ranch dressing mix
2tbsp. chopped p imentos
2 t b s p . l e m o n j u i c e
1can French style sliced green beans, drained
1/2 c. Hellmon's tlayonnaise (or Miracle Whip)
1can mushrooms, drained and chopped

To s s t o g e t h e r « t o r e i n r e f r i g e r a t o r

D o n n a H a t c h e r

B E A N S A L A D

1can cut green beans
1can cut wax beans, ye l low
1 j a r c u t c a r r o t s
1 c a n r e d k i d n e y b e a n s
1 la rge on ion , chopped
1 c . c e l e r y, c h o p p e d
1be l l peppe r, chopped
1 - 1 / 2 c . X 7 h i t e v i n e g a r
1 - 1 / 2 c , s u g a r
1 c . W e s s o n O i l

H e a t
C o m b i n e a l l i n -

D ra in a l l l i qu id f rom beans and ca r ro ts ,
v inegar and mix sugar in v inegar,
gradients in large mixing bov?l and toss to mix.
S a l t a n d p e p p e r t o t a s t e .

D o n n a H a t c h e r



i cO R A N G E A N D C O T TA G E C H E E S E S A L A D

1 -● 1 2 o z . c a r t o n s m a l l c u r d c o t t a g e c h e e s e
11 o z . c a n m a n d a r i n o r a n g e s 3 d r a i n e d
1/2 c. chopped nuts
4-1/2 oz. bowl of Cool Whip
2 0 o z . c a n c r u s h e d p i n e a p p l e , d r a i n e d
3 o z . p h g . o r a n g e j e l l o

C o m b i n e c o t t a g e c h e e s e a n d C o o l W h i p , b l e n d g e n t l y.
A d d f r u i t a n d n u t s . A d d d r y j e l l o a n d m i x w e l l .
C h i l l . S e r v e s 6 - 3

B r e n d a H o l c o m b

L I M E J E L L O S A L A D

1 p h g . l i m e j e l l o
1 c . b o i l i n g w a t e r
1 t s p . s u g a r
8 o z . p k g . c r e a m c h e e s e
1/2 c. chopped nuts
1smal l can crushed p ineapp le , dra ined
1 s m a l l b o t t l e 7 - U p

D i s s o l v e j e l l o i n b o i l i n g w a t e r ,
i ng red ien t s , add ing 7 -Up l as t .

A d d r e m a i n i n g
M i x a n d C h i l l .

B r e n d a H o l c o m b

F R U I T S A L A D

1 0 o z . b o t t l e c h e r r i e s

2 b a n a n a s , c u t i n 1 / 2 ’ s l i c e s
1 a p p l e , c u t i n s m a l l p i e c e s
1 5 o z . c a n c h u n k p i n e a p p l e , d r a i n e d
8 o z . p k g . c r e a m c h e e s e

S o f t e n c h e e s e . B l e n d j u i c e f r o m c h e r r i e s a n d c r e a m
c h e e s e w i t h f o r k u n t i l s m o o t h . A d d r e m a i n i n g i n g r e ¬
d i e n t s . C h i l l a n d s e r v e .

H o l l y R o r a a i n



POTATO SALAD

G m e d i u m p o t a t o e s
1 0 - 1 2 e g g s
1medium onion, chopped extra fine
2ribs celery, chopped extra fine
4 m e d i u m d i l l p i c k l e s
1-1/2 c. Miracle Whip Salad Dressing
1/4 c. prepared mustard
S a l t a n d p e p p e r
5 o r 6 s t r i p s o f b a c o n

C u t u p
i c o o k a n d

Cook potatoes night before in the jackets,
strips of bacon and put in dry skillet and

Then put bacon and greases t i r u n t i l v e r y c r i s p ,
in with potatoes, and add other ingredients.

S h i r l e y W i l l i a m s

STPvAWBERRY SALAD

2 - 3 o z . p k g . s t r a w b e r r y j e l l o
1 c . h o t w a t e r
#2 can crushed pineapple, undrained
3 b a n a n a s , m a s h e d
small package frozen undrained strawberries
3 o z . s o u r c r e a m

Put pineapple, bananas
C o m b i n e t h e

D i s s o l v e j e l l o i n h o t w a t e r,
and stravjberr ies in blender and blend.

P o u r h a l f i n 8 x 8 d i s h
I t v j o n ' t t a k e

j e l l o a n d f r u i t m i x t u r e ,
and put in refrigerator and congeal,
long. Have sour cream at room temperature and
spread over top. Pour remaining jello mixture on
top of sour cream and put back in refrigerator.
H u t s , o p t i o n a l .

S h i r l e y W i l l i a m s



R I C E S A L A D

1 / 4 c . c h o p p e d s o u r
p i c k l e s

1 / 3 c , s w e e t p i c k l e
r e l i s h

2 t b s p . c h o p p e d
p i m e n t o

2 h a r d - b o i l e d e g g s ,
chopped

2 / 3 c . m a y o n n a i s e

3 c . h o t c o o k e d r i c e
1 / 4 c . F r e n c h d r e s s i n g
1 / 4 c . m i n c e d o n i o n
1 t s p . s a l t
1 /4 tsp. b lack pepper
1 / 2 c . m i n c e d c e l e r y
1/3 c. chopped bel l

p e p p e r

Combine r ice, French dressing, onion, sal t a i^d
Let s tand whi le prepar ing remain ing ingre-
Add ce lery, green peppers , sour p ick les ,

T o s s

p e p p e r ,
d i e n t s .

sweet rel ish, pimento, eggs and mayonnaise,
l i gh t l y w i th fo rk . Ch i l l t ho rough ly.

E l a i n e S h i d i s k i s

l i A C A R O K I S A L A D

1 p k g . s m a l l s h e l l m a c a r o n i
1' can sweet peas, drained
1can veg-all or mixed vegetables, drained
1 s m a l l j a r p i m e n t o
1 m e d i u m s i z e o n i o n , c h o p p e d fi n e
2 o f 3 t b s p . s u g a r
Enough mayonnaise to mix well
S a l t a n d p e p p e r t o t a s t e

C h i l lA d d a l l o t h e r i n g r e d i e n t s .C o o k m a c a r o n i ,

w e l l b e f o r e s e r v i n g .

E l a i n e S h i d i s k i s



1 9CHICKEiT CHIP SALAD

2 cut up cooked chicken
2 c , c u t u p c e l e r y
1 c . m a y o n n a i s e
1 t b s ? , o n i o n j u i c e
1 t s p . l e m o n j u i c e
1/4 c. grated cheddar cheese (Cracksr Barrel)
1 / 4 c . s l i v e r e d a l m o n d s
3 h a r d b o i l e d e g g s , c u t u p

- s u i t t o t a s t ec a y e n n e p e p p e r
po ta to ch ips

Mix all ingredients except potato chips in greased
c a s s e r o l e o r fl a t p a n .
then sprinkle crushed potato chips on to? and bake
1 0 m i n u t e s m o r e a t s a m e t e m p e r a t u r e .

B a k e f o r 2 0 m i n u t e s @ 3 5 0 °

C i n d y H o l l i s

SWEET CREAM FRUIT SALAD

2tbsp. or 2envelopes pla in gelat in
1 / 2 c , w a t e r
1#2 can ( la rge) p ineapp le , c rushed
1 c . s u g a r
1large cream cheese
4 o z . b o t t l e o f c h e r r i e s
1 # 2 % c a n f r u i t c o c k t a i l , d r a i n e d
2c, whipped cream (1/2 pt.) or use Cool Tfnip.

1 . D i s s o l v e g e l a t i n i n w a t e r .
2. Put in sauce pan:. Pineapple and sugar. Cook

to g laze abou t 5m inu tes .
3. Add gelatin and stir and chil l .
4. Soften cream cheese and cream with juice from

c h e r r i e s u n t i l s m o o t h .
5. Fold in all the remaining ingredients and chil l .

E v e l y n M c F a r l a n d



R E C I P E S

S l ^ E E T E N E D

W I T H

H O N E Y

My son, eat thou honey,
because i t is good; and the
honeycomb, which is sweet
t o t h y t a s t e :

S o s h a l l t h e k n o w l e d g e o f
wisdom be unto thy soul; when
t h o u h a s t f o u n d i t , t h e n t h e r e
s h a l l b e a r e w a r d , a n d t h y
expectation shall not be cut off.

Proverbs 1 4



S A L A D S

HONEY COLE SLAW

1 c . c o l d s o u r c r e a m
1 / 4 c , h o n e y
1 / 2 t s p . s a l t
2 t s p . c e l e r y s a l t
4c . fine l y sh redded cabbage

Add honeys salt and
Four over cabbage. May subst i tu te

Beat sour c ream unt i l th ick ,
c e l e r y s a l t .
1cup celery and 1/2 tsp. more salt for the celery
s a l t .

Evelyn McFarland

CARROT SALAD

1 l b . c a r r o t s , p e e l e d a n d g r a t e d
2 t b s p . h o n e y
2 t b s p . l e m o n j u i c e
2 t b s p . p l a i n y o g u r t
1 / 2 c . c o c o n u t
1 - 8 o z . c a n c r u s h e d p i n e a p p l e , u n d r a i n e d

Combine all ingredients and refrigerate overnight.

Z e l m a T u c k e r



D R E S S I N G S

H O N E Y L I M E D R E S S I N G

Combi r ie 2par ts honey and 1par t l ime ju ice .
S e r v e o v e r c h i l l e d f r u i t s .

E v e l y n M c F a r l a n d

H O N E Y C R E A M D R E S S I N G

Blend 1 /4 tsp . dry mustard w i th 1 tbsp. honey
and 1/2 tsp. lemon juice. Add to i i iayonnaise x^hen
m a k i n g f r u i t s a l a d s .

E v e l y n M c F a r l a n d

P O P P Y S E E D D R E S S I N G

1 c . w h i t e v i n e g a r
1/2 c . sugar
1 t b s p . p a p r i k a
1-1/3 tbsp. dry roustard
1-1 /3 tsp . g round g inger
1 t b s p . s a l t
P i n c h e a c h o f c a y e n n e a n d w h i t e p e p p e r
1 /4 c . on ion j u i ce
1 / 2 e
1 - 1 / 3 c . h o n e y
1 o u a r t o i l

1/3 c. poppy seed

● y n r
o o

s l o w l y b r i n g t o a b o i l t h e v i n e g a r a n d s u g a r. M i x
i n o t h e r i n g r e d i e n t s e x c e p t l a s t t h r e e . C o o l a
l i t t l e ; s l ow ly add o i l , honey, and poppy seeds .
C h i l l w e l l b e f o r e s e r v i n g o v e r f r e s h f r u i t .

J a n i c e T a t u m



l - E A T S

BARBECUE CHOFFED TURKEY
(for slow cookers or crock-pot)

4 c . l e f t o v e r c h o p p e d t u r k e y
1 t s p . g a r l i c s a l t
1 /4 tsp. b lack pepper
2 tsp . Worces te rsh i re sauce
2tbsp. chopped bell pepper
1 m e d i u m c h o p p e d o n i o n
1 / 4 c . w a t e r
3/4 tsp. ground oregano
1tsp. ground cumin seed
2 c . K r a f t B a r b e c u e s a u c e
2 / 3 c . c a t s u p
1-1/2 tbsp. honey (creamed style)

rlace all ingredients into slow cooker or crock-pot
Start on high speed for 40 min. and then sirnxer for
2 h o u r s o n l o w s p e e d .

G w e n B r i s t o w

B R E A D S

HONEY CORN MUFFINS

1 c . c o r n m e a l
1/4 c. whole-wheat flour 1/3 c. milk
1-1/2 tsp. baking powder 3tbsp. melted butter
1 / 2 t s p . s a l t

Sift together into mixing bowl:
baking powder and salt ,
h o n e y a n d b u t t e r ,
on ly enough to mois ten flours .
m u f fi n p a n s 2 / 3 f u l l ,
m i n u t e s o r u n t i l d o n e .

1 e g g s b e a t e n

o r o i l

c o r n m e a l , fl o u r .
Combine beaten egg, milk.

A d d t o d r y i n g r e d i e n t s , s t i r r i n g
F i l l w e l l - b u t t e r e d

Bake a t 400 degrees 20
M a k e s 8 m u f fi n s .

M i k e F r a z i e r



HONEY CINNAMON NUT BUBBLE BREAD

1 c . c o m m e r c i a l s o u r c r e a m
1 / 2 c . s u g a r
2 p k g . d r y y e a s t
1 t s p . s a l t
3 e g g s
1/2 c . but ter or margar ine, sof ten '^ . i
4 - 1 / 2 c . a l l - p u r p o s e fl o u r , d i v i d e d

C o m b i n e :

1 / 2 c . h o n e y
1/2 c. mel ted but ter or margar i i
1-1/4 tsp. ground cinnamon
1/4 tsp. black walnut flavoring, opt.
1 / 2 t s p . v a n i l l a

2c. chopped English xjalnuts

1c. powdered sugar
1 t b s p . h o n e y
1 t b s p . m i l k

Combine sour cream, 1/2 c. sugar, yeast and calt;
mix well. Acd eggs, 1/2 c. butter, and 2-i/4 c.
flour; beat until mixture is smooth. Add remain¬
ing flour; mix well. Turn dough'out onto afloured
surface; knead until dough is su.o,o^h and elaS^ic

Place dough in agreased bowl, turnin;
Cover and let r ise in awarm, place

( 5 - G m i n ) .
t o g r e a s e t o p .
(35°) free from drafts, 1-1/2 -2hours or until
doubled in bulk. Punch down; turn dough over and

C o m b i n e h o n e y, fl a v o r i n g s .
, P u n c h d o u g h d o w n ;

D ip each ba l l i n bu t t

L e t r i s e 4 5 m i n .c o v e r ,

butter, and cinnamon; stir well,
shape into 1-1/2 inch balls-,
mixture and roll in nuts. ILayer dough balls in a
well-greased 10-inch tube ,pah Cpnei,v,piece) .Cover a:
let rise in awarm place (S5P>ftoni drafts, 45
minutes or until doubledw 7*-Bak'e at 375° for 40 -5u

Cool bread 10 min. in pan; invert onto serviiu
Combine powdered sugar, milk and honey;

m i n .

p l a t t e r ,
dr izzle over warm bread^

Evel5nui McFarland



HOtTSY WHOLE WHEAT BREAD

1 - 1 / 2 c . m i l k
1 / 2 c . h o n e y
1 c b s p . s a l t
1 / 4 c . b u t t e r
2 p k g . a c t i v e d r y y e a s t

Heat water to 105-115^ F. and pour in mixing bowl.
Sprinkle packages of yeast over the water and
Heat milk to warm in sauce pan not over IIS'* and

Add 1/4 c . but ter, 1 /2 c , honey
T h e b u t t e r w i l l m e l t . T h e n a d d

A d d 4 c , w h o l
w h e a t fl o u r a n d b e a t v i g o r o u s l y w i t h w o o d e n s p o o n
unt i l smooth . Gradua l ly add res t o f who le wheat
flou r ; m i x i n l a s t o f r t w i t h hand un t i l dough i s
s t i f f enough to leave s ide o f bowl . Turn dough out
on l igh t ly floured sur face and knead un t i l dough is
s m o o t h a n d e l a s t i c — 5 m i n u t e s . P l a c e i n l i g h t l y
greased large bowl; turn dough to bring up greased
side. Cover with towel; let rise in warm place (35^
d r a f t f r e e , u n t i l d o u b l e d - - 1 h o u r . A g a i n , t u r n
dough on c lo th . Ha lve , le t res t covered , 10 minu te
Shape into loaves and place in greased 9x5x2-3/
inch pans. (2 loaves) Brush sur face wi th a l i t t le
m e l t e d b u t t e r . L e t l o a v e s r i s e i n w a r m p l . a c e , d r a f
f r e e , u n t i l s i d e s c o m e t o t o p o f p a n s a n d t o p s
a r e r o u n d e d
Place bread in cool oven and turn to 400^. Let the
b a k e 4 0 m i n u t e s f r o m t i m e o v e n i s t u r n e d o n . C r u s t
will be deep golden brown and loaves xoill sound
ho l l ow x jhen tapped . ( I f c rus t i s t oo b rown a f te r
baking 20-25 minutes, cover with foi l or brown paper
Turn out of pans onto racks; brush tops with melted
b u t t e r . S e r v e w a r m o r c o l d .

1 c . w a r m w a t e r
S c . u n s i f t e d x v ' h o l e -

w h e a t fl o u r

3 t b s p . b u t t e r , m e l t c

s t i r .

r e m o v e f r o m h e a t ,
a n d 1 t b s p . s a l t ,
m i l k m i x t u r e t o t h e w a t e r a n d y e a s t .

P l a c e r a c k i n m i d d l e o f o v e1 h o u r .

H i k e F r a z i e r



H O H S Y G L ^ i Z E D C I K K A M O K R O L L S

1 p k g . P i l l s b u r y H o t R o l l M i x
3/4 c. very xvfarra water (105-115° F)
1 e g g
2 t b s p . b u t t e r o r m a r g a r i n e , s o f t e n e d
1/4 c. sugar
1/4 tsp. mace or nutmeg

S a u c e :

1 /4 c . sugar
1/2 c. honey
1 / 4 c . w a t e r
1 t b s p . l e m o n j u i c e
1 s l i c e l e m o n

F i l l i n g :
1/2 c. firmly packed brown sugar
1 t s p . c i n n a m o n
1/2 tsp. nutmeg
3/4 c. chopped nuts
6 tbsp . bu t t e r o r ma rga r i ne , me l t ed

In la rge bowl , d i sso lve yeas t f rom ho t ro l l m ix in
w a t e r ; s t i r i n e g g , b u t t e r a n d s u g a r . A d d fl o u r
m i x t u r e a n d m a c e ; b l e n d w e l l . C o v e r ; l e t r i s e u n ¬
t i l l i g h t a n d d o u b l e d i n s i z e , 3 0 - 4 5 m i n u t e s .
G e n e r o u s l y g r e a s e 1 3 x 9 i n c h p a n . I n s a u c e p a n ,
c o m b i n e s a u c e i n g r e d i e n t s . B o i l g e n t l y 5 m i n u t e s ,
s t i r r i n g o c c a s i o n a l l y ; c o o l . C o m b i n e a l l fi l l i n g
i n g r e d i e n t s . O n w e l l - fl o u r e d s x i r f a c e , t o s s d o u g h
u n t i l n o l o n g e r s t i c k y ; r o l l o r p r e s s t o 2 0 x 1 2 i n c i
■ r e c t a n g l e . S p r e a d fi l l i n g o v e r d o u g h . S t a r t i n g x v i t ’
2 0 - i n c h s i d e , r o l l u p t i g h t l y ; s e a l e d g e s a n d c u t
i n t o 1 - i n c h s l i c e s . P l a c e i n p r e p a r e d p a n . C o v e r ;
le t r i se aga in in v ja rm p lace unt i l l i gh t and doub led
i n s i z e , 3 0 t o 4 5 m i n u t e s . P r e h e a t o v e n t o 3 7 5 ° .
R e m o v e l e m o n s l i c e a n d p o u r s a u c e o v e r r o l l s . B a k e
15 to 25 minutes or unti l golden brovra. Cool in p' n
1 m i n u t e ; t u r n o n t o s e r v i n g p l a t t e r o r a l u m i n u m f e l l
H a k e s 2 0 r o l l s .

S u e K e n d r i c k



S W E E T S

HONEY DROP CAKES

1 / 2 c . h o n e y
1 / 3 c . b u t t e r
1 e g g , s e p a r a t e d
1/2 tsp . le taon ju ice
1 / 4 c . s u g a r
1 - 1 / 2 c . fl o u r
1-1/2 tsp. baking powder

Add egg yolk, honey and
S i f t a n d m e a s u r e fl o u r ; a -

Mix thorough ly v j i th fi r f>
F o l d i n w e l l b e a t e n e g g w h i t e . D - r o ? o n

B a k e a t 4 0 0 ° f o r 7

C r e a m b u t t e r a n d s u g a r ,
lemon juice. Mix well,
baking povjder and resift,
m i x t u r e .

well-greased baking sheet,
m i n u t e s .

1 5

O m a H c E a c h e r n

HONEY POUND CAICE

1 / 2 c . b u t t e r o r o l e o
3 e g g s
2 c . fl o u r
3 / 4 t s p . s a l t
3 / 4 c . h o n e y
1 / 2 t s p . v a n i l l a
2-1/2 tsp. baking powder
1 / 4 t s p . s o d a

G r a d u a l l y a d d h o n e y ;
Add eggs and vani l la;

S t i r t o g e t h e r fl o u r ,
A d d a l t e r n a t e l y w i t h

P o u r b a t t ^ .

inch square pan. Bake

B e a t b u t t e r u n t i l c r e a m y ,
bea t i ng we l l un t i l flu f f y,
b e a t u n t i l w e l l - b l e n d e d ,
baking powder, salt and soda,
milk, blending well after each addition'
into greased and floured 8
4 5 m i n u t e s a t 3 5 0 ° .

O m a M c E a c h e r n



SWEDISH TEA LOG WITH HOMEY PECAN FILLING

Soften 1pkg. yeast in 1/4 c. warm water.
S i f t t o g e t h e r i n l a r g e b o w l :

2 - 1 / 2 c . fl o u r
1 t s p . s a l t
2 t b s p . s u g a r

1 / 2 c . m e l t e d o l e o
1 / 4 c . P e t m i l k , 1 e g g
y e a s t m i x t u r e

F o r m i n t o a b a l l . C o v e r a n d c h i l l a t
least 2hours. (May keep one week.)

A d d

A d d
A d d
B e a t w e l l .

Fiake 3logs 12" xspread each with 1/3 of fillr.

Honey Pecan Fi l l ing:

1 / 4 c . fi c u r
1 / 2 c . n u t s

1 / 4 c . s o f t o l e o
1 / 4 c . b r o w n s u g a r
1 / 4 c . h o n e y

Fo ld each s ide to the m idd le to enc lose fi l l i ng .
P r e s s t o s e a l . B a k e 3 5 0 ° a b o u t 1 5 m i n u t e s . *

G l a z e w i t h f o l l o w i n g :

2 t b s p , o l e o
1 c . c o n f . s u g a r

M e l t :
A d d :

1 / 2 t s p . v a n i l l a
2 t b s p . P e t m i l k

* F o i l l i n e d c o o k i e s h e e t

G w i l i K i n g



S P I C E B A R S

3 /4 c . cook ing o i l
1 / 4 c . h o n e y
1 c . s u g a r

Mix together and add to above:
2 c . p l a i n fl o u r
1 / 4 t s p . s a l t
1 t s p . s o d a
1 t s p . c i m i a m o n
1 b e a t e n e g g
1 c . n u t s

M i x :

A d d :

P r e s s m i x t u r e i n t o a l i g h t l y g r e a s e d p a n a n d b a k e
2 0 m i n u t e s a t 3 5 0 ° . U s e 8 i n c h s q u a r d ' p a i ; . ' ’

F r o s t i n g :
1-1/2 c. powdered sugar
1 / 4 t s p . v a n i l l a
1cbsp . me l t ed o l eo
2 t b s p . w a t e r

Spread frosting on as soon as you take from oven.
L i n d a W i n g fi e l d

HONEY PEANUT BUTTER COOKIES

1 / 4 c , s h o r t e n i n g o r
b u t t e r

1 /2 c . peanut bu t te r
1 /2 c . granula ted sugar
1 / 2 c . h o n e y

I e g g
1 - 1 / 4 c . fl o u r
3/4 tsp. soda
1/2 tsp. baking powder
1 / 4 t s p . s a l t

peanut butter, sugar, honey and e
B l e n d a l l d r y i n g r e d i e n t s , t h e n s t i r

C h i l l a b o u t 3 0 m i n u t e s . R o l l i n t o
P l a c e o n l i g h t l y g r e a s e d c o o k i e

F l a t t e n w i t h a f o r k d i p p e d
B a k e 1 0 - 1 2 m i n . @ 3 7 5 ° . M a k e s 2 % - 3

M i x s h o r t e n i n g ,
t h o r o u g h l y ,
i n t o m i x t u r e ,

w a l n u t s i z e d b a l l s .

o c r
o o

s h e e t a b o u t 3 ' a p a r t ,
i n fl o u r ,

d o z e n c o o k i e s .

C i n d y H o l l i s



3!.;GOLDEN APPLE SQUARES

1 / 2 c . b u t t e r o r o i l
2 / 3 c . w a n n e d h o n e y
2 e g g s
1 t s p . v a n i l l a
1 / 4 c . b u t t e r m i l k o r y o g u r t
1 /2 tsp. soda
1 / 4 t s p . s a l t
1 - 3 / 4 c . w h o l e w h e a t p a s t r y fl o u r
1-1/2 c. d iced, raw apples, unpeeled

1/2 c. pecans,
chopped

o F. a n d g r e a s e a 1 2 x 8 i n c h p a rP r e h e a t o v e n t o 3 5 0
Cream butter or oi l and honey together, then add egp
a n d b e a t u n t i l s m o o t h . A d d v a n i l l a . C c m b i n e b u t t e r
milk or yogurt with soda and salt,
mixture, then add flour and mix well.

Bake in prepared pan for 35 minutes in pre-
Yield: 2 4 - 2 i n c h s q u a r e s

A d d t o c r e a m e d
A d d a p p l e s a n

n u t s .

h e a t e d o v e n .

B r e n d a H o l c o m b

H O N E Y B R O W I E S

1 / 2 c . u n s i f t e d a l l ¬
p u r p o s e fl o u r

1 / 3 c . c o c o a
1 / 2 t s p . s a l t
1 c . c h o p p e d n u t s

1 / 3 c . m a r g a r i n e
3/4 c . sugar
1 / 3 c . h o n e y
2 t s p . v a n i l l a
2 e g g s

Cream margarine and sugar in small bowl; blend in
honey and van i l la ,
w e l l .
t o c r e a m e d m i x t u r e .

9 i n c h s q u a r e p a n .
C o o l i n p a n .

Add eggs, one a t a t ime, beat ing
Combine flour, cocoa and sa l t ; gradual ly add

S t i r i n n u t s ; p o u r i n t o g r e a s e d
B a k e a t 3 5 0 ° f o r 2 5 - 3 0 m i n .

H o l l y R o m a i n



3 1APi 'LE HONEY CRISP
1/4 c . b roxTO sugar
1 / 4 t s p . s a l t
1/4 c. walnuts or pacs''/
1 /4 c. margar ine

4 c . s l i c e d a p p l e s
1/4 c , sugar
1 t b s p . l e m o n j u i c e
1 / 2 c . h o n e y
1 / 2 c . fl o u r

Spread sliced apples in ashallow baking pan.
Sprinkle with sugar and lemon juice. Pour honey
o v e r a p p l e s ,
sugar and sa l t ,
b l e n d e r o r t x x r o k n i v e s .

I n t o a b o w l p u t t h e fl o u r, b r o x r a
C u t i n t h e m a r g a r i n e w i t h a p a s t r y

Add nuts making acrumbly
Spread crumbs evenly over the apples and

T h e c m s t s h o u l o
m i x t u r e ,
bake at 375° for 30 to 40 minutes.

Serve warm with plain cream or with xjhipy-:
topped with adash of cinnamon.

b e b r o w n ,

c r e a m

l AT E - H O K E Y F I N G E R S

1 / 2 c „ c h o p p e d n u t s
2 e g g s
1 / 4 c . b u t t e r , m e l t e d
5 t b s p . h o n e y
c o n f e c t i o n e r s s u g a r

3 / 4 c , fl o u r
1/2 tsp. baking powder
p i n c h o f s a l t
2 / 3 c . c h o p p e d d a t e s

M i x i n t h e d a t e : :S i f t flour, bak ing pox<rder and sal t ,
a n d n u t s ,

to dry ingredients and mix thoroughly,
w e l l - b u t t e r e d a n d fl o u r e d 8 i n c h s q u a r e p a n .
i n a 3 7 5 ° o v e n f o r 3 0 m i n u t e s ,
s p r i n k l e w i t h c o n f e c t i o n e r s s u g a r,
d o z e n .

A d dCombine the eggs, butter, and honey.
P o u r i n t o a

B a k e

C u t i n t o fi n g e r s a n d
M a k e s a b o u t t x j o

H o l l y R o m a i n



HOl ' IF.Y CUSTART^

J./2 Co honey
1 / 4 t s p . s a l t
4 e g g s , s l i g h t l y b e a t e n

Add honey and sa l t to eggs. Beat unt i l
m i x e d . A d d m i l k t o e g g m i x t u r e ,
A d d c i n n a m o n . S t r a i n i n t o b u t t e r e d c u i
S e t m o l d s i n b a k i n g p a n .
pan to reach leve l o f custard . Bake in s lov even
(325°) until firm, 25 to 35 minutes, or until sil*/..
k n i f e p u t i n t o c e n t e r c o m e s o u t c l e a n . C h i l l .
S e r v e s 6 t o 3 .

3 C o m i l k , s c a l d e d
1/4 tsp. cinnamon

o r o u g h i y
s t i r r i n g c o n s t a n t ^ '

dcups o
Pour enough he t wa te r i n f c

E v e l j m M c F a r l a n d
b e v e r a g e s

S P I C Y A P P L E - H O N E Y P U N C H

1 p k g . a p p l e fl a v o r e d
K o o l - A i d

1/2 c. honey
3 / 4 c . w a t e r
1-1 /3 c . sugar
5 p t s . c o l d w a t e r

2 c . f r o z e n o r a n g e
j u i c e , d i l u t e d

2 c , f r o z e n l e m o n a d e ,
d i l u t e d

2 C o p i n e a p p l e j u i c e
1 - 1 / 2 t b r . o w h o l e

c l o v e s
7 s t i c k s c i n n a m o n

Dissolve honey wi th 3/4 c . water,
Kool-Aid, sugar, fruit juices and water into gallon
con ta ine r. P lace 6c . o f punch w i th c innamon s t i ck r.
a n d c l o v e s i n a p a n . H e a t u n t i l b o i l i n g . R e m o v e
f r o m h e a t ; c o v e r a n d s t a n d 5 r a i n ,
and pour spicy mixture into remaining punch. Chill.
Float orange and lemon slices with whole cloves and
cinnamon st icks pushed through the s l ices in the
p u n c h b o w l .

For awinter hot punch, perk punch with spices place-
in the co f fee po t baske t ,
s l i c e s a n d a c i n n a m o n s t i c k .

A d d t h i s m i x t u r e :

D r a i n o f f s p i c e s

L a d l e i n t o m u g s w i t h 1 m e

G w e n B r i s t o w


