                                               Vegetables

                                    Beef ‘n Dumplings

2 pounds round steak cut into 1 inch cubes

2 medium onions, sliced

1 bay leaf

1 can (10 ½ ounce) cream of chicken soup

1 can (10 ½ ounce) can onion soup

1 four ounce can sliced mushrooms, drained

1 Tablespoon Worcestershire sauce

1/3 Cup flour

1 ten ounce package frozen peas, thawed

4 green pepper rings

     Place steak in 3 quart casserole, cover with onion slices.  Add bay leaf.  Combine soups, mushrooms, Worcestershire sauce and flour.  Pour over meat and onions.  Cover.  Bake at 350 degrees for 2 hours or until meat is tender.  Remove from oven.  Set oven at 400 degrees.  Remove bay leaf.  Place peas on top of casserole, place pepper rings in the center.  Drop dumplings by rounded teaspoonsfuls around pepper rings.  Cover.  Bake for 20-25 minutes.

                                   Parsley Dumplings

1 egg                                                1 cup flour

1/3 Cup milk                                    1 ½ teaspoon baking powder

2 Tablespoons minced parsley          ½ teaspoons salt

2 Tablespoons cooking oil                ¼ teaspoon sage

     Combine in small mixing bowl:  egg, milk, oil, parsley, sage.  Add flour baking powder and salt.  Stir only until dry particles are moistened.

                                                          Karen Sawey

Eggs cracked before cooking:  Wrap the egg very tightly in aluminum foil, twisting the ends.  Then boil normally.  After boiling, plunge quickly into cold water  (if you don’t, it will continue to cook in the foil)

Eggs poached runny:  A few drops of vinegar in the water will help keep poached eggs from running all over the pot.

                                            Baked  Squash

Slice 8-9 medium squash and boil in water, salt, pepper, until tender.  Drain  and mash. Add 1 egg.

Make a white sauce of:

2 Tablespoons butter

1 Tablespoon flour

1 Cup milk

Grate ½ Cup cheese, melt in sauce.  Add one small cut fine onion.

Mix all with squash.  Place in baking dish.  Use bread crumbs from 2 slices bread and sprinkle on top of squash.  Bake about 30 minutes at 350 degrees.

                                                     Lois Howard

                         Baked Squash With Philadelphia Cream Cheese

Cook 2 1/2 to 3 pounds yellow squash with 1 ½ Tablespoons finely chopped onion and 2 Tablespoons chopped celery in small amount of water just until tender.

Pour off water and save.

Mix water with one 8 ounce package Philadelphia Cream Cheese.  Put 3 Tablespoons oleo on squash to melt.  Pour squash in well greased baking dish and pour cheese mixture over squash.

Sprinkle buttered cracker crumbs over top.  Bake until golden brown in 375 degree oven.

                                                             Lois Howard

                                                     Calico Vegetable Molds

     Dissolve one 3 ounce package lemon flavored gelatin in 1 ¾ cups boiling water.  Add 2 Tablespoons vinegar and ¼ teaspoon salt.  Chill til partially set.

     Add ½ Cup cooked drained sliced or diced carrots, ½ Cup drained cooked or canned peas, ¼ Cup radish slices, and 3 tablespoons sliced green onion.

     Pour into individual molds.  Chill firm.  Unmold on greens.  Makes 4 to 6 servings.

                                                                 Anonymous

Whatever is worth doing at all is worth doing well.

                                          Stuffed Green Peppers

6  large green peppers                         5 Cups boiling, slted wter

1 pound ground beef                            2 Tablespoons chopped onions

1 teaspoon salt                                      1/8 teaspoon garlic salt

1 Cup cooked rice                                 1 can  (15 ounces) tomato sauce

     Heat oven to 350 degrees, cut thin slice from stem end of each pepper.  Remove all seeds and membranes.  Wash inside and outside.  Cook peppers in the boiling salted water 5 minutes.  Drain.  Cook and stir ground beef and onions in medium skillet until onion is tender.  Drain off fat.  Stir in salt, garlic salt, rice and 1 Cup tomato sauce; heat through.  Lightly stuff each pepper with ½  Cup meat mixture.  Stand peppers upright in ungreased baking dish.  Pour remaining tomato sauce over peppers.  Cover; bake  45 minutes.  Uncover; bake 15 ,minutes longer.

                                                        Elizabeth Reynolds

                                                  Sunflower Seeds  (baked)

     Cover raw unshelled mature seeds with salted water  (two pints of water to ¼ to ½ Cup salt).  Bring to a boil and simmer for 2 hours.  Drain and dry on absorbent paper.  Seeds may be soaked in salt solution over night.  Put sunflower seeds in a shallow pan in a 300 degree oven for 30 to 40 minutes or until golden brown, stir occasionally, take out of oven and add one teaspoon of melted butter or margarine to one Cup seeds.  Stir to coat.  Put on an absorbent towel.  Salt to taste.

                                                      “Deep Fry”

     Deep fat fry hulled seeds at 360 degrees.  For every cup of seeds allow ¼ Cup cooking oil.  Cook until golden brown.  Skim off and drain seeds on absorbent paper.  After salting store tightly covered.

                                                                  Elizabeth Reynolds

Always laugh when you can.  It is cheap medicine.

                                               Potato Dumplings

¼ Cup butter or margarine

2 egg yolks

½ Cup fine dry bread crumbs

½ Cup packed cooked mashed potatoes

¼ teaspoon salt

1 Cup ham or luncheon meat,  ½ inch cubes

     Cream butter and beat in egg yolks.  Stir in bread crumbs, potatoes, and salt.  Mix thoroughly.  Knead and shape into a long roll.  Cut off pieces about the size of a walnut.  Flatten each piece and place ham cube in middle.  Shape into round dumpling, enclosing ham completely.  Cook, uncovered in simmering soup or water for 20 minutes.  Cover and cook for five minutes longer.  Makes 6 servings.

                                                    Irene Kern

                                        German Red Cabbage

6 pepper corns                                         2 whole allspice

2 whole cloves                                         1 bay leaf

½ Cup sugar                                              1 teaspoon salt

2 medium cooking apples, cored and sliced

1 medium head red cabbage, shredded

1 medium onion, sliced                             1 Tablespoon bacon fat

3 Tablespoons cornstarch                          ¾ Cup white vinegar

     In small square of cheesecloth, tie peppercorns, allspice, cloves and bay leaf.

     In 5 quart dutch oven, over high heat, heat 1 ½ Cup water, spice bag, sugar and next 4 

Ingredients to boiling.  Reduce heat to low, cover and simmer 10 to 15 minutes until cabbage is just tender crisp, stirring occasionally.  Discard spice bag.  Stir in bacon fat.  In cup, blend cornstarch and vinegar until smooth; gradually stir into hot mixture in dutch oven and cook, stirring constantly, until thickened.  Makes 8 servings.

                                                                 Karen Dawey

Business neglected is business lost.

            
         Hot German Potato Salad

3 pounds potatoes  (about 9 medium)

6 slices bacon                                  ¾ Cup chopped onion

2 Tablespoons flour                         2 Tablespoons sugar

2 teaspoons salt                                ½ teaspoon celery seed

dash pepper                                      ¾ Cup water

1/3 Cup vinegar

     Wash potatoes, pare thinly.  Heat 2 inch salted water to boiling.  Add potatoes.  Cover, cook until tender.  Drain; set aside.

     In large skillet, fry bacon until crisp; remove and drain.  Cook and stir onion in bacon drippings until tender and golden brown.  Stir in flour, sugar, salt, celery seed and pepper.  Cook over low heat, stirring until bubbly.  Remove from heat, stir in water and vinegar.  Heat to boiling, stirring constantly.  Boil and stir one minute. 

     Crumble bacon, thinly slice potatoes.  Carefully stir bacon and potatoes into hot mixture.  Heat through, stirring lightly to coat potato slices.  (5 to 6 servings)

                                                         Karen Sawey

                                                    Stuffed Bell Peppers

1 pound ground beef                           ¼ Cup diced onion

2 teaspoons chili powder                     ¼ teaspoon pepper

1  one-pound can tomatoes                  1 ¼ Cup boullion

½ Cup chopped green pepper

¾ to 2 Cup uncooked rice

*6 to 8 green bell peppers *   optional

     Brown ground beef in frying pan.  Add onion and sauté until tender but not browned.  Add seasonings, tomatoes and boullion; then bring to boil.  Stir in green pepper and boil again.  Stir in uncooked rice and slowly cook until rice is done.  You now have Jambalaya.

     Preboil bell peppers before stuffing with above rice mixture.  Bake stuffed peppers in moderate oven 350 degrees until lightly browned on top, or place sliced cheese on top of each pepper and bake until cheese melts.  You now have stuffed peppers.

                                                            Irene Kern

                                       Stuffed Squash or Eggplant

2 eggplants or 4 squash                      ½ teaspoon salt

1 Cup soft bread crumbs                     dash pepper

1 large onion, finely chopped             1 egg, beaten

1 clove garlic, minced                         3 Tablespoons butter

1 teaspoon chopped parsley                 1 sprig thyme

½ Cup buttered bread crumbs

     Simmer eggplant or squash in salted water until tender.  Cut each in half, remove seeds and carefully spoon out pulp.  Chop pulp and add bread crumbs.  Saute onion and garlic in butter over medium heat until tender (about 5 minutes).  Stir in pulp, salt, and pepper; continue cooking 5 minutes, stirring frequently.  Cool.  Add egg, parsley and thyme; mix thoroughly.  Fill shells or place in greased casserole and cover with buttered crumbs.  Bake at 375 degrees for 25 minutes.

                                                              Irene Kern

                                                          Okra Patties

1 pound chopped okra

1 teaspoon salt

½ Cup water

1 Cup chopped onions

¼ teaspoon pepper

1 egg

     Mix all above ingredients.

½ Cup flour

½ Cup cornmeal

1 teaspoon baking powder

     Mix together and add to first mixture.

     Makes 8 patties.  Drop in 1 Cup hot shortening and brown well.  Drain.

                                                                  Lois Howard

So through God you are no longer a slave but a son and if a son then an heir.

        Galatians 4:7

                                             Squash Casserole

2 pounds yellow squash  (cooked and mashed)

1 stick butter                                     1 chopped onion

1 large carrot (grated)                        1 Cup sour cream

1 can cream of chicken (or celery) soup

1 package Pepperidge Farm seasoned stuffing

     Mix all ingredients except ¼ package stuffing.  Put into casserole dish; sprinkle remaining stuffing over top.  Bake at 325 degrees until bubbly or until topping browns.

     Make ahead of time and freeze.  Thaw at room temperature and bake.  (yogurt may be used instead of sour cream).

                                                           Irene Kern

                                                 Pickled Dilly Beans

2 pounds green beans (small fresh and tender)

1 teaspoon red pepper  (if you like it hot)

4 cloves garlic

1 large head dill or dill seed

2 cups water

¼ Cup salt

2 Cups white vinegar

     Stem beans and pack uniformly in hot sterilized jars (pints).  To each pint add ¼ teaspoon red pepper, 1 clove garlic1 head dill or 1 teaspoon dill seed.

     Heat together water, salt and vinegar.  Bring to boil; pour over beans; seal.  Makes 4 pints.

                                                          Ella Peiser

                                                Oriental Stir-Fried Broccoli

1 package (10 ounce) frozen broccoli spears, partially thawed

2 Tablespoons soy sauce

1 Tablespoon vegetable oil

1 small onion, sliced

1 can (4 ounce) sliced mushrooms, drained.

     Cut broccoli spears into 1 or 2 inch lengths.  Heat oil in non-stick skillet.  Add broccoli, onion, mushrooms and soy sauce.  Cook, stirring constantly, over high heat 2 to 3 minutes or until broccoli is just tender.   Serve.

                                                                   Irene Kern

                                  Chinese Egg Fried Rice

2 eggs, slightly beaten                     4 Tablespoons oil

½ Cup chopped green onion            ½ teaspoon sugar

4 Cups cold cooked rice                   2 Tablespoons soy sauce

     Scramble eggs slightly in 1 Tablespoon oil.  Remove eggs from pan and set aside.  Heat remaining oil and add green onion, mixing a few times.  Add rice and fry a few minutes, mixing well.  Add sugar and soy sauce.  Stir well, then add eggs, breaking into small pieces while mixing.

     Note:  Rice can be served at once or put into casserole for reheating or freezing.  Keeps up to 6 weeks frozen.  To defrost, heat in medium oven 325 degrees until thoroughly heated.

                                                           Irene Kern

                                         Rice Broccoli Dish

1 ½ Cups cooked rice                         1 package frozen, chopped broccoli

1 eight ounce jar cheese whiz

1 can cream of mushroom soup

     Cook broccoli according to directions on package.  Then add other ingredients together with broccoli in 9 x 12 baking dish.  Cook for about 10 minutes at 400 degrees.

                                                          Elizabeth Neidick

                                                     Harvard Beets

Melt:  2 Tablespoons butter in saucepan

Stir in:  2 Tablespoons flour

Add:  ¼ Cup hot water and cook until thickened, stirring constantly.

Add:  ¼ Cup vinegar

½ teaspoon salt

1/8 teaspoon ground cloves

1/3 Cup brown sugar

1/8 teaspoon pepper

     Mix well in pan until sugar dissolves.  Add 2 ½ Cups diced, cooked beets and heat thoroughly.

                                                                   Lois Howard

                                             Stuffed Peppers

Left-over meat loaf                           6 large bell peppers

1 can Spanish rice                              salt

     Mix rice with meat loaf.  Halve peppers and add to salted water.  Boil 15 minutes.  Remove and drain.  Put in baking pan and fill cavity with mixture and bake at 375 degrees for 20 minutes or until brown.

                                                      Elna Weise

                                             Scalloped Potatoes and Carrots

2 Cups potatoes, sliced                           3 Tablespoons flour

1 Cup carrots, sliced                                1 onion, chopped

1 can cream of celery soup                      ½ Cup hot milk

¼ Cup green onion, chopped                   Salt and pepper

     Butter a 1 ½ quart casserole dish and layer one-third of the potatoes, carrots, onion, onion tops and flour.  Alternate layers ending with butter.  Combine soup and hot milk.  Pour over top.  Bake at 350 degrees for 45 minutes or until potatoes and carrots are fork tender.

                                                        Anonymous

                                                   Dilled Beans and Carrots

4 small carrots, peeled and cut in 3 inch strips

Low-cal Italian dressing

2 Cups fresh green beans                 1 teaspoon sugar

¾ Cups boiling water                        ½ teaspoon salt

½ teaspoon dill seed

     Wash and trim beans; leave whole.  In a sauce pan combine ¾ Cups boiling waater, sugar, salt and dill seed.  Bring to a boil and add beans.  Cook 5 to 10 minutes, until tender crisp.  Add carrots and cook about 20 minutes longer, until vegetables are tender but not soft.  With pan still over heat, remove cover and allow liquid to evaporate.  Add salad dressing and toss to mix well.  Serve hot or cold.  Makes 5 to 6 servings.

                                                    Anonymous

God is our refuge and strength, a very present help in trouble.

     Psalms 46:1

                                            Golen Parmesan Potatoes

6  large potatoes                            ¾ teaspoon salt

1 Cup sifted flour                          1/8 teaspoon pepper

¼ Cup grated Parmesan cheese     1/3 Cup butter

Chopped Parsley

     Pare potatoes; cut into quarters.  Combine flour, cheese, salt and pepper in a bag.  Moisten potatoes with water, and shake a few at a time in bag, coating potatoes well with cheese mixture.  Melt butter in a 13x9 inch pan.  Place potatoes in a layer in pan.  Bake at 375 degrees for about 1 hour, turning once during baking.  When golden brown, sprinkle with parsley.  Makes 6 to 8 servings.

                                                              Anonymous

                                                   Katoffel Klassel

Boil 2 large potatoes with skin.  (refer mellow potatoes)  When done, remove skins.  Rice potatoes as quickly as possible.  Add 1 egg and beat well.  Add ½ Cup flour and ¾ teaspoon salt and mix well.  Work  as fast as possible. 

      Turn out on floured board.  Roll in long sticks by hand as big round as half of your rolling pin.  Cut in 4 inch sticks.  Have a pot of boiling water.  Drop into water.  Slowly let boil, turning them if they don’t turn themselves.  Boil about 15 minutes.

      GRAVY:  Heat 2 Tablespoons Crisco; mix in 2 small Tablespoons flour; add 2 Cups water and let boil.  Add ½ teaspoon chili powder.

Serve over Klassels.   If you are a real German, you will really enjoy them.

                                                      Dora Klose 

Jesus said to her, “I am the resurrection and the life.  He who believes in Me, though he die, yet shall he live,

And whoever lives and believes in Me shall never die”.

       John 11:25-26

He who finds his life will lose it, and he who loses his life for My sake will find it.

     Matthew 10:39

                                               Marinated Carrots   

1 can tomato soup

1 Cup sugar  (or less)

1 medium onion, sliced

½ teaspoon worchestershire sauce

1 teaspoon prepared mustard

½ Cup oil

¾ Cup vinegar

1 green pepper, cut in strips

salt and pepper to taste

5 cups cooked, sliced carrots, drained

     combine all ingredients except carrots in pan and heat just enough to mix good.  Add to carrots and cool.  Chill overnight.  Keeps in covered jar in refrigerator a long time.

                                                      Alene Bredthauer

Rusting knives:  Stick them through an onion for ½ hour, then wash and polish.  Wipe them with a very light coating of vegetable oil to keep the rust from returning.

Smells in bottles:  Fill bottle half full of water.  Add 1 tablespoon mustard or baking soda.  Shake well and let stand for 1 hour; then rinse.

Smells in kitchen:  For an inexpensive and delightful kitchen deodorizer, put some orange peel in the oven at 350 degrees with the door ajar.

Stuck-together glasses:  Put cold water in the top one and put the bottom one in hot water, and they will come apart.           

                                             AT DAY’S END

Is anybody happier because you passed his way?

Does anyone remember that you spoke to him today?

The day is almost over, and its toiling time is through;

Is there anyone to utter now a kindly word of you?

Can you say tonight, in parting with the day that’s slipping fast,

That you helped a single brother of the many that you passed?

Is a single heart rejoicing over what you did or said?

Does the man whose hopes were fading, now with courage look ahead?

Did you waste the day, or lose it?  Was it well or sorely spent?

Did you leave a trail of kindness, or a scar of discontent?

As you close your eyes in slumber, do you think that God will say,

“You have earned one more tomorrow by the work you did today?”

                                                            John Hall
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