                                       GERMAN HERITAGE COOKBOOK, MEATS

                                                    Meat Loaf

1 ½ pound ground beef                            ¾ Cup uncooked oates

1/3 Cup chopped onion                             1 ½ teaspoon salt

½ teaspoon pepper                                     1 Cup tomato juice

1 egg                                                           1 Cup cheese may be added

     Mix and place in ungreased loaf pan.  Bake at 350 degrees for 1 hour and 15 minutes.

                                                         Liz Reynolds

                                           Hamburger Pie

1 pound ground beef                         ½ Cup chopped onion

½ teaspoon salt                                   dash pepper

1  sixteen ounce can cut green beans, drained

1 can 10 ¾ ounce can condensed tomato soup

5 hot cooked medium potatoes *            1 beaten egg

½ Cup warm milk                                  ½ Cup shredded processed American cheese

     In large skillet cook meat and onion till meat is lightly browned and onion is tender.  Add salt and pepper.  Add drained beans and soup; pour into greased 1 ½ quart casserole.  Mash potatoes while hot; add milk and egg.  Season with salt and pepper.  Spoon in mounds over casserole.  Sprinkle potatoes with cheese.  Bake in 350 degree oven for 25-30 minutes.  Serves 4-6.

     *Or prepare 4 servings packages instant mashed potatoes, according to package directions, except reserve the milk.  Add enough reserved milk so potatoes are stiff enough to hold shape.

                                                           Liz Reynolds

Matthew 6: 19-20

Do not lay up for yourselves treasures on earth,

Where moth and rust consume and where thieves

Break in and steal.  But lay up for yourselves

Treasures in heaven, where neither moth nor rust con-

Sumes and where thieves do not break in and steal.

                                                 Shrimp Creole

½ Cup chopped onion                        ½ Cup chopped celery

1 clove garlic, minced                        3 Tablespoons shortening

1 sixteen ounce can tomatoes              1 eight ounce can tomato sauce

1 ½ teaspoons salt                                 1 Tablespoon Worcestershire sauce

1 teaspoon sugar                                   dash bottled hot pepper sauce

½ to 1 teaspoon chili powder

                                      *               *              *

2 teaspoons cornstarch or flour

12 ounce frozen shelled shrimp, thawed

½ Cup chopped green peppers.

     In skillet cook onion, celery and garlic in shortening till tender but not brown.  Add tomatoes, tomato sauce, salt, sugar, worchestershire sauce, chili powder, and hot pepper sauce.  Simmer uncovered 45 minutes.  Mix cornstarch with 1 Tablespoon cold water; stir into sauce.  Cook and stir till thickened and bubbly.  Add shrimp and green pepper.  Lower; simmer 5 minutes.  Serve over rice.  Makes  6 servings.

                                                                   Liz Reynolds

                                                 Recipe For A Happy Year

     A cup of friendship, add another of thoughtfulness.  Cream together with a pinch of powdered tenderness, very lightly beaten in a bowl of loyalty, with a cup of faith, one of hope, and one of charity.  Be sure to add a spoonful of gaiety that sings and also the ability to laugh at little things.  Moisten with the sudden tears of heartfelt sympathy.

Bake in a good natured pan and serve repeatedly.

                                                                 Karen Sawey

Hebrews 13:5    Keep your life free from love of money,

                          And be content with what you have;

                           For he has said, “I will never fail you nor forsake you.”

                                               Salmon Patties

1 large can salmon                                      ½ Cup flour

1 egg                                                            1 ½ teaspoon baking powder

1/3 Cup chopped onion                                1 to 1 ½ Cup shortening

     Drain salmon except save 2 Tablespoons of the juice.  In a bowl mix salmon, egg, onion until sticky.  Stir in flour.  Add the baking powder to the salmon juice then stir this into the salmon mixture.  Form into small patties and fry til golden brown or done.

                                                     Alene Bredthauer

                                          Texas Western Casserole

2 pounds hamburger meat                        1 three ounce can chopped mushrooms

2 teaspoons butter                                      1 teaspoon salt

2 eight ounce can tomato sauce                 1 twelve ounce package noodles, cooked

1 eight ounce package cream cheese          4 cloves garlic

4 green onions, chopped                              ½ teaspoon pepper

2 Cups diced cheddar cheese                       1 teaspoon sugar

1 Cup sour cream

       Marinate hamburger in garlic and butter for 30 minutes.

        Meanwhile, cook the noodles.  To the marinated meat add the tomato sauce and simmer 15 minutes.  Next, add the salt, pepper and sugar.  Combine the cream cheese, onions and sour cream in another bowl.

     Alternate layers of noodles and hamburger mixture in a large buttered casserole.  Repeat layers at least twice.  Add cheddar cheese and top with mushrooms or garnish of your choice.  Bake at 300 degrees for 30 minutes.  Makes small casseroles serving 8 each or one one large one serving 16.  Casserole may be frozen for later meal.

                                                              Evelyn Moeller

 I  Peter 5:10.    And after you have suffered a little while, the God of all grace, who has called you to his eternal glory in Christ, will Himself restore, establish, and strengthen you.

                                           Italian Spaghetti

3 to 4 pounds lean ground meat, cooked with a large chopped onion

1 clove garlic, minced

Cook this until meat is done.  Then add salt and pepper to taste.

¾ teaspoon marjoram leaves                  ½ teaspoon rosemary leaves

½ teaspoon oregano, medium size          1 Cup chopped ripe olives

1 bottle chili sauce

1 medium size can mushrooms, pieces and stems

1 large can tomato juice

     Cook this for about 3 hours real slow partly covered.  Then add about 1 cup wine (may use sherry).  You may also have to add more tomato juice during cooking, depends on how high you cook it.  Should be cooked slow for about 4 hours.

                                                                Alene Bredthauer   

                                                                 Gumbo

1 tablespoon cooking oil                           1 can tomatoes or sauce

1 onion                                                       1 pound cleaned shrimp or meat from one

1 box frozen okra or  ½ bag                           chicken boiled in 2 quarts water (save broth)  

salt and pepper to taste                                1 clove garlic

1 Tablespoon flour                                                         

     Brown flour in oil; add onions and sauté till soft, then add tomatoes, garlic, salt, pepper, water or chicken broth and shrimp or chicken.  Cook until tender.  Then add okra and cook until tender.  Serve over rice.  Add file powder if you wish.  Nice with salad and French bread.

                                                                Irene Kern

                                            Sauerbraten

4 pounds beef for pot roast                       2 teaspoons salt

1 teaspoons ground ginger                         2 Cups vinegar

2 ½ Cups water                                          2 medium onions

2 Tablespoons mixed whole pickling spices        1 teaspoon peppercorns

2 bay leaves                                                  1/3 Cup sugar

8 whole cloves                                             flour or gingersnaps

2 Tablespoons fat

     Rub meat with salt and ginger; put in large bowl.  Combine remaining ingredients except fat and flour; bring to boil and pour over meat.  Cool.  Cover and refrigerate 3 days.  Turn meat once each day.  Remove meat from liquid; reserve liquid.  Dry meat.  Brown on all sides in fat in heavy kettle.  Put on rack; add 1 Cup reserve pickling liquid and ½  onion and spices from liquid.  Cover tightly and simmer for 3 ½ hours or until tender, adding more liquid as needed.  Remove meat.  Strain liquid  in pan and return to heat.

     Strain in additional pickling liquid to make about 2 cups.  Skim off excess fat.  Thicken gravy with little flour mixed with cold water or 6 crumbled gingersnaps.  Serve with sliced meat, mashed potatoes or dumplings.  Makes about 6 servings.

                                                             Irene Kern

                                                    Hackenbraken

1 pound ground meat                              1 small onion, chopped

1 egg (beat)                                             1 bay leaf

2 slices bread (cubed)                              1 bouillon cube

     Mix ground beef, onion, egg, bread together. Make into balls.  Add salt and brown in skillet with 2 Tablespoons shortening.  Remove balls from skillet.  Have about  3 or 4 Tablespoons  drippings  and water enough to make gravy in skillet      .  Add boullion cube and one bay leaf.  Add meat balls and simmer for 30 minutes.     

                                Round Steak Piquante

1 ½ to 2  pounds round steak          ¼ Cup flour

½ teaspoon garlic salt                      1 teaspoon salt

½ teaspoon paprika                          1/8 teaspoon  pepper

¼ teaspoon mustard                          3 Tablespoon drippings

1 beef bouillon                                  ½ Cup hot water

2 medium onions, quartered              2 medium tomatoes, cut

½ Cup dill pickles, cut in pieces

        Continued on next page

                                         Round Steak Piquant, Continued

     Combine flour, salt, pepper, garlic salt, paprika and dry mustard.  Pound seasoned flour into steak.  Brown in drippings.  Pour off drippings, dissolve boullion in hot water.  Put meat in casserole, add water to meat, add onions, cover tightly, and cook slowly for 1 to 1 ½ hours until meat is tender.  Add more water if needed.  Add tomatoes and dill pickles and heat until heated through.  (Put it in oven and bake at 350 degrees for 1 hour)

                                                  Frances Fischer 

                                                Creole Jambalaya

1 ½ Cups raw rice                                    1 Tablespoon butter

1 pound fresh pork                                    2 quarts beef broth

1 slice ham                                                ½ teaspoon chili pepper

* 1 dozen pork sausage                              salt and pepper

2 onions                                                      2 cloves garlic

2 sprigs thyme                                             2 sprigs parsley

2 bay leaves

*you can use hot links and omit the chili pepper

     Cut pork into ½”  squares.  Chop onions.  Mince garlic, thyme, parsley and bay leaves.  Brown onions and pork in butter.  Stir frequently and when slightly browned, add ham and garlic.  Then other spices are added and all is browned 5 more minutes.  Then add separated sausages.  Cook another 5 minutes before adding broth.  Cook for 10 minutes then when comes to boil, boil for ½ hour longer or until rice is firm.  Serve hot.  Good with French bread and salad.  Serve 6.

                                                                  Irene  Kern

                                            Chinese Beef With Mushrooms

2 Tablespoons minced onion or 4 green onions, sliced

3 Tablespoons oil                           2 Tablespoons soy sauce

1 ½ pounds lean beef, sliced thin across the grain into strips

2 cans (4 ounce) mushrooms, drained or 1 ½ pounds fresh 

  Saute mushrooms and onion.  Add beef and sauté for 3 minutes, stirring constantly.  Push meat to side.  Stir in soy sauce.  Mix with meat, cook 3 minutes (Low-cal)

                                               Cheeseburger Casserole

1 pound ground beef                          1/3 Cup chopped onion

1 can (10 ½ ounce) tomato soup         salt and pepper

1 Cup peas, undrained

      Brown beef and onion in fry pan.  Drain off excess fat.  Add soup, peas, salt and pepper.  Turn into 1 ½ quart casserole.

                                                  Cheesefilled Biscuits

Eight 3/4 inch cubes American or Cheddar cheese

1 Cup sifted flour

1 ½ teaspoons baking powder                ¼ teaspoon salt

2 Tablespoons shortening                       ½ Cup plus 1 Tablespoon milk

     Sift flour and baking powder and salt into mixing bowl.  Cut in shortening until particles are fine.  Add milk, stir until dough clings together.  Knead on lightly floured surface, 12 times.  Divide into 8 pices, mold dough around cheese cubes.  Place in casserole.  Bake at 450 degrees for 25 to 335 minutes, until golden brown.  Serves 4 to 6.

                                                          Karen Sawey

                                                      Vatapa

1 hen or 2 fryers                                Two 8 ounce packages spaghetti

2 green peppers, chopped                   1 (17 ounce) can drained English peas

water                                                    1 (1 pound) can tomatoes & peppers

1 pound process cheese                        Salt and pepper to taste

1 (4 ounce) can pimientos, chopped

2 large onions, chopped

     Cover the chicken with water in large saucepan.  Simmer about 3 hours on very low heat.  Add water as chicken cooks so that you have 3 cups broth when chicken is done.  Let chicken cool in broth; then take out of broth and remove bones.

     Saute green peppers and onions in margarine.  Cook the spaghetti in the chicken broth and add water if needed.  Do not drain.  Add peas, tomatoes, pimientos, cheese, chicken and sauted pepper and onion.  Add salt and pepper to taste.  Put in casserole dishes and bake at 325 degrees for 30 minutes.

                                                           Karen (Wittenborn) Sawey

                                     Cheese Balls

1 pound rat cheese

1 large wedge sharp cheddar cheese

1 pound cream cheese

     Grind the rat and sharp cheese.  Soften the  cream cheese with salad dressing.  Mix with the other cheese.  Add salad dressing until the cheese can be made into a ball.

     Before shaping, add a button of minced garlic, 2 Tablespoons Worcestershire sauce, red pepper and mustard (either dried or prepared) to taste.  Mix this with your hands.  Shape into balls and wrap in wax paper, then in foil.  Refrigerate.  Let the balls soften before serving so it will be easy to spread on crackers.  

     To add a festive touch roll in chopped pecans, parsley or paprika before wrapping.  Also a little aging improves the taste.

                                                           Karen Sawey

                                       German Sausage Casserole

1 package German sausage

3 medium potatoes, boiled

1 Can sauerkraut

1 medium onion, sliced in rounds

1 can cream of chicken or cream of mushroom soup

     Using a buttered casserole  and beginning with kraut, layer sausage, potatoes, and onion.  Pour soup over mixture.  Bake at 375 degrees for 45 minutes or until onions are done.                                                 

                                                    Irene Kern

                                  Enchilada Casserole

 Brown 1 ½ pounds hamburger meat with onions, salt and pepper to taste

Add:

1 Can cream mushroom soup

1 can cream chicken soup

1 can enchilada sauce

     Add ½ Cup water if you like juicier casseroles.  Mix well, line a large casserole with corn tortillas, add a layer of meat mixture, sprinkle with grated cheese.  Complete with another layer of tortillas, add a layer of meat mixture, sprinkle with grated cheese.  Complete with another layer of tortillas, meat mixture and cheese.  Cover.  Bake at 350 degrees for 30 minutes.

                                                                  Lena Kubena

                                                Taco Casserole

1 ½ pound hamburger meat                       1 onion

1 can cream chicken soup                           1 can mushroom soup

1 large taco sauce                                         ¼ Cup milk

½ Cup grated cheese

     Brown meat and onion.  Line casserole dish with taco flavored tortilla chips.  Mix sauce, soups and milk with meat and pour over chips.  Top with grated cheese.  Bake 30 minutes at 350 degrees.

                                                           Lil Peiser

                                                    Sausage Balls

1 pound sausage                                   10 ounces cheddar cheese

2 ½ Cups bisquick

     Mix together.  Roll in small balls.  Bake for 10 minutes at 350 degrees.

                                                               Lil Peiser

                                                       Tuna Dinner

Cook 1 Cup rice.  Put cooked rice in casserole.  Over this put 1 can of salmon or tuna, then add 2 teaspoons lemon juice, cover with 8 slices of cheese, and 1 Cup milk.  Put in oven long enough for cheese to melt.

                                                            Anonymons

                                                         Italian Pizza

One 14 ounce package roll mix

½ Cup sliced olives  (optional)

½ Cup  chopped onion

¼ Cup sliced mushrooms

½ pound ground beef

½ pound sliced Mozarella cheese

One  6 ounce can tomato paste

One   8 ounce can tomato sauce

½ teaspoon oregano

½ teaspoon pepper

½ teaspoon garlic salt

Olive oil

Parmesan cheese

     Prepare ½ package of roll mix.  Let rise, then pat thinly and evenly into a 12 inch pizza pan.  Mix all ingredients except olive oil and Parmesan cheese, then spread over dough.  Brush olive oil and sprinkle grated Parmesan cheese over pizza.  Bake 15 to 20 minutes at 425 degrees.

                                                             Liz Reynolds

                                                     Chili

2 ½ pounds beef                                3 Tablespoons chili powder

2 Tablespoons salt                             3 ½ clove garlic, chopped

5/8 teaspoon ground cumin               5/8 teaspoon marjoram

1 ½ Tablespoons minced onion         1 Tablespoon sugar

1 ½ teaspoons cayenne pepper           MASA flour to thicken

1 ½ Tablespoons paprika

     Brown meat in cooking oil until it turns grey in color.  Add one quart of hot water and simmer one hour.  Add the above ingredients simmer two more hours.  Dip off any excess grease, then add flour to thicken, stirring constantly, to keep from getting lumpy.

This can be frozen.

                                                             Lydia Moeller

     Jesus said unto them, I am the bread of life; he that cometh to Me shall not hunger, and he that believeth on Me shall never thirst.  John 6:35

                                                Chicken Spaghetti

4 to 5 pound chicken, boiled and boned

Saute:

3 Tablespoons oleo

1 Cup chopped onion

1 Cup chopped celery

     Then add 1 pint chicken broth and simmer 15 minutes.  Slowly add 1 can mushroom soup, ½ pound shredded cheddar cheese.  Mix well, add 8 ounce cooked and drained spaghetti and let set 1 hour.  Add chicken and 7 ounces sliced stuffed olives.  Bake 30 minutes at 350 degrees.

                                                    Alene Bredthauer

                                            German Deer Sausage

20 pounds meat  (total)                     ½ Cup black pepper

deer and (7 pounds ham)                                        

1 Cup salt

1 clove garlic, minced  (boil in 1 Cup water) use only water for flavoring.  Smoke 2 hours or freeze.

                                                               Lydia Moeller

                                               Creamed Meat Balls

1 medium onion                                     1 carrot

½ can water                                             1 potato

1 pound ground beef                                salt and pepper to taste

1 can cream of chicken, celery or tomato soup

     Grate onion, potato and carrot and mix with meat.  Form into meat balls and put in baking dish.  Mix soup and water.  Pour over meat balls and bake at 350 degrees for 45-60 minutes.          

                                                                 Lena Kubena

                                               Vegetable Meat Loaf

1 ½ pounds ground beef                             ½ Cup grated carrots

½ Cup grated celery                                    ¼ Cup grated onions

2 eggs, beaten                                               2 teaspoons salt

¼ teaspoon pepper                                        1 Cup tomato juice

     Combine all ingredients thoroughly and pack firmly into a loaf pan.  Cover with tomato juice or ketchup.  Bake at 350 degrees for about 1 hour.  Let stand  5 minutes before slicing.

                                                          Lena Kubena

                                               Chicken and Rice

¾ stick oleo

1 ¼ Cup rice

1 chicken (cut up and seasoned)

1 can of onion soup

1 can cream of chicken soup

1 ½ cans water

     In a baking dish melt oleo, pour rice in pan.  Lay chicken on rice.  Pour the soups and water over chicken and bake 1 ½ hours at 325 degrees.

                                                                Pauline Stiewert

  “Diet” Oven Baked “Southern Fried Chicken”
½  Cup “Skinny Shake”  (recipe follows)

2 broiler fryers  (about 2 ½ pounds each), cut up.

     Measure out ½ Cup skinny shake mix and put in heavy paper bag or plastic tub with a cover.  Moisten chicken with water and shake them up, a few pieces at a time.  Arrange, skin side up, in a single layer on a non-stick baking pan and bake in a moderate oven (375 degrees) about 45 minutes, adding absolutely no other fats or oils.  Don’t be alarmed if the chicken seems dry for the first 20 minutes.  At the end of the baking period it will be crisp and perfect.

                                          “Shinny Shake”

Makes enough to coat 20 pieces of chicken or 30 servings of fish fillets.

                                                             Irene Kern

Rub white corn meal into fuzzy or plus toys.  It absorbs the dirt.  When clean, shake the toy to remove all of the meal.

I fold my hands and bow my head To thank Thee for my daily bread.     Amen

Matthew 5:6  Blessed are they that hunger and thirst after righteousness for they shall be filled.

                                 Chicken and Noodle Casserole

1 cooked chicken 

1 Cup chicken broth

1 can cream of chicken soup (or cream of mushroom soup)

½ pound grated cheddar cheese

one 8 ounce package wide noodles

     Cut deboned chicken in bite-size pieces.  Place in buttered casserole with cooked noodles.  Mix broth with the chicken soup and cheese.  Pour sauce over chicken and noodles.  Bake at 350 degrees for 30 minutes

                                                          Lois Howard

                                                   Chicken casserole

1 cut up chicken                                      2 medium potatoes

1 small onion                                           ½ stick oleo

salt and pepper to taste

about 4 Cups water

     Roll chicken in flour thickly.  The more flour the thicker the sauce.  Put in presto cooker.  Add halves of potatoes, onion and oleo, salt and pepper and 4 Cups boiling water.  Pressure 15 minutes.  You may add celery and also carrots.  A quick meal.  May bake in casserole dish in oven, bake 45 minutes or until chicken is tender.

                                                           Dora Klose

                                               Crunchy Baked Chicken

     Wash and cut chicken into pieces.  Shake chicken in 1 ¼ Cup (may need more) Post Toasties.  Place coated chicken on cookie sheet with sides or pizza pan, and bake at 325 degrees for 1 hour.

     To crush Post Toasties, place in a ziplock bag or between wax paper and crush with rolling pin.

                                                             Elizabeth Reynolds

Luke 4:4  It is written, Man shall not live by bread alone.

                                           Corn Bread Dressing

1 plain cornbread mix

1 Mexican cornbread mix

     Bake as directed on package; when cool crumble in a large bowl.  Brown lightly:  1 Cup chopped onions, 1 Cup chopped celery in 2/3 Cup butter.  Add cornbread, 2 beaten eggs, 1 teaspoon poultry seasoning.  Moisten with 2 ½ Cup chicken stock and add chopped giblets.  Turn into well greased pan and bake at 350 degrees for 30 minutes or longer until brown on top.  Also use to stuff turkey and chicken.

                                                            Gertie Wittenborn

                                                    Dumplings

Sift together:

1 ½ Cup sifted flour

¾ teaspoon salt

2 teaspoons baking powder

     Cut in 3 Tablespoons shortening.  Stir in only until blended – ¾ Cup milk.  Drop by spoonfuls into chicken boiling broth.  Cook 10 minutes with kettle uncovered and 10 minutes tightly covered.  Remove while dumplings are hot to dish.  Keep hot while making gravy.  Pour part of gravy around chicken and dumplings.  Serve hot.

                                                          Evelyn Moeller

                                                 Chicken and Dumplings

     Clean and cut up a stewing hen or large fryer.  Place in kettle with enough boiling water to cover, and add:

2 sprigs parsley

4 celery stalks with leaves

1 carrot, sliced

2 teaspoons salt

1/8 teaspoon pepper

1 slice onion

     Cover.  Boil 5 minutes then simmer gently until tender.  ( 2 to 3 hours)  Add more water if necessary.  Remove from broth.  Remove meat from bones in pieces as large as possible.

                                                           Evelyn Moeller

                                               Cured Ham

Put 4 pound ham in large roast pan.  Add small amount of water, approximately ½ inch.  Cook at 350 degrees for 3 to 3 ½ hours until brown and tender.

                                                            Elna Weise

                                                German Beef Supper

1 ½ pound beef stew meat,cut in 1 inch cubes      1/8 teaspoon dried thyme

2 Tablespoons shortening                                       ¼ Cup cold water

1 large apple, shredded (1/2 cup)                            4 Cups noodles, cooked and drained

½ Cup water                                                             1 teaspoon poppy seed

1 teaspoon salt                                                          ½ onion, sliced

1 medium carrot, shredded  (1/2 cup)                       1/3 Cup dry red wine

1 clove garlic, minced                                                4 teaspoons cornstarch

2 beef bouillon cubes                                                 ¼ teaspoon kitchen bouquet

1 small bay leaf

     Brown meat in hot shortening.  Add apple, carrot, onion, the ½ Cup water, the wine, salt, garlic, bouillon cubes, bay leaf and thyme.  Cover and simmer for 2 hours or until beef is tender.  Remove bay leaf.  Combine cornstarch, the cold water add the bee mixture.  Cook and stir until thickened.  Stir in kitchen bouquet.  Serve over POPPY NOODLES.  Combine hot noodles with poppy seed.  Four servings.

                                                              Karen Sawey

When baking a pie shell, rise the pan with cold water to keep the pastry from sliding down the sides of the tin during baking.

                                                                  Francis Fischer

Psalm 78:24  And he rained down manna upon them to eat, and gave them food from heaven.

John 6:27  All that which the Father giveth me shall come unto me; and him that cometh to me I will in no wise cast out.

                                                   Texas Hash

1 ½ pound ground meat                           2 large onions

3 green peppers                                         ¼ teaspoon pepper

3 Tablespoons drippings                           1 sixteen can tomatoes

2 teaspoons salt                                          ½ Cup rice

1 teaspoon chili powder

     Brown onions and green peppers slowly in drippings.  Add beef and cook until crumbly.  Pour off drippings.  Add tomatoes, rice and seasoning.  Mix.  

     Put in 1 to 1 ½ quart casserole, cover and cook in oven 350 degrees for 30 minutes

                                                    Betty Weise

                                               Meat Loaf

4 pounds hamburger meat                       1 chopped onion

2 stalks celery                                           2 eggs

1 teaspoon salt                                           2 teaspoons pepper

2 teaspoons dry mustard                            1 can tomatoes, chopped

2 Cups dry bread crumbs

1 #303 can tomatoe sauce

     Combine all ingredients, put in loaf pan, bake at 375 degrees for 45 minutes.

                                                Elna Weise

                                            Deer Roast

1 deer ham.  Cut slits in meat approximately 1 inch deep, stuff slits with salt pork;  brush with lemon juice and melted butter, sprinkle with pepper, put 2 bay leaves on top of roast, add ½ inch of water to roaster.

     Bake 2 ½ to 3 hours at 350 degrees until moisture is absorbed and meat is brown and tender.

                                             Elna Weise

     Add a teaspoon of lemon juice to the water in which rice is cooked.  It keeps the grains white and separate.

                                                   Frances Fischer

A good example is the best sermon.   .

                                       Beef and Noodles

1 pound hamburger                             ½ Cup onion

Brown together and add:

1 can tomato soup                          

1 small package egg noodles, cooked

     Add salt, pepper, and chili powder to taste.  Cover and simmer until flavor is blended.

Serves 12.

                                                   Henrietta Rueffer

                                        Chicken and Noodles

5 pound hen or fryer, cooked  (save broth)

1 pound package wide noodles

1 medium jar pimentos

½ dozen boiled eggs

1 can cream of mushroom soup (or cream of celery soup)

1 can or jar mushrooms

     Take chicken off the bone.  Make sauce of 1/3 pound margarine, ½ cup flour, 1 quart milk, ½ teaspoon garlic, salt and pepper to taste.

     Cook noodles in broth and drain.

     Add pimento, eggs, mushroom soup, mushrooms and noodles to sauce and cook for 30 minutes.

                                                  Henrietta Rueffer

                                              Spaghetti and Chicken

2 to 4 Cups diced chicken or turkey

¼ Cup chopped pimento

½ onion, chopped fine

1 Cup chicken broth

1 Can cream mushroom soup

1 small jar cheese whiz

1 box spaghetti

     Cook spaghetti; drain and toss with cheese while hot.  Add rest of ingredients.  Place in a casserole dish and bake at 350 degrees for 45 minutes.

                                                         Pauline Dick  

No one knows what he can do till he trys.

                                        Crazy Crust Pizza (Batter Crust)

(425 degrees 25-30 minutes)  

Brown 1 ½ pound ground beef

Batter:      1 Cup flour

1 teaspoon salt

1 teaspoon leaf oregano or Italian seasoning

1/8 teaspoon pepper

2 eggs

2/3 Cup milk

Topping:

1 ½ pounds ground beef  (also 1 Cup pepperoni sausage may be used)

¼ Cup chopped onion   (optional)

1 Cup pizza sauce  (use 1 can tomato sauce, 1 to 2 teaspoons leaf oregano, ¼ teaspoons pepper)  (also may use bar-b-q sauce)

1 Cup shredded cheese

     Use a 15x10 jelly roll pan, grease and flour pan and pour batter over pan evenly.  Arrange meat and onions on top.  Bake on low oven rack.  Remove from oven.  Drizzle with pizza sauce and sprinkle with cheese.  Return to oven until cheese melts.  (This could be cooked in pie tins after greasing and flouring for individual pizzas.)

                                                           Lois Howard

                                                  Chicken Enchilada

1 large fryer (cooked, boned and cut in bite size pieces)

1 small chopped onion

½ Cup chopped green chilies

1 package tortillas torn in bite sizes

1 Cup chicken soup

1 Cup mushroom soup

     Mix soups together.  Start with tortillas layered in casserole, then add other ingredients alternately.  Top with grated cheese.  Bake 30 minutes at 350 degrees .  This can be frozen before baking.

                                                          Alene Bredthauer      

                                                      Oventest – 1917

If a piece of white paper turns deep yellow in five minutes, the oven is right for butter cakes; if it turns a light yellow in five minutes, it is ready for sponge cake.

                                                       Evelyn Moeller

You can make a colorful inexpensive hanging basket by selecting a large carrot, cutting  off the top and hollowing out the center.  Fasten a fine wire around the carrot and hang at a sunny window.  Keep hallow filled with water and in a short time beautiful leaves appear and grow over the carrot.

To stretch your salad dressing or mayonnaise, add some pickle juice.  Gives a good  flavor.    

Cheese can be sliced thin if the knife is heated first.

Rub scissors with butter to cut up marshmallows.

                                                             Ruth Ann Klose

Baking Powder:  have none, need some; for every cup of flour in the recipe, mix t teaspoons cream of tartar, t teaspoon bicarbonate of soda  and ½ teaspoon salt.  Use this right away;  it won’t be effective for more than a day or so.

(Mom’s note….I think it would be easier to go to the store for baking powder.  I wouldn’t have the bicarbonate of soda anyway and I don’t know how much “t” is. Ha)

If your recipe happens to use buttermilk or sour milk, you can add ¼ teaspoon baking soda to each ½ cup milk in the recipe. 

If bread dough sticks to the rolling pin and you don’t want to add more flour by flouring the rolling pin, put the rolling pin in the freezer until it is very cold, and then roll out the dough.                                                                                                                                  

