                                      SAUCES AND SOUPS

                                          Barbecue Sauce

1 stick margarine

1 small onion chopped fine

1 clove of garlic chopped fine

2 Tablespoons Worchestershire sauce

1 Tablespoon chili powder

2 or 3 Tablespoons brown sugar

2 Tablespoons lemon juice

1 large bottle catsup

1/3 Cup water

     Saute onions and garlic in margarine, add remaining ingredients and simmer 10 to 15 minutes.  If too sour add a little more brown sugar.  If too sweet add more lemon juice.  This will keep well in refrigerator for some time, put in jar and put lid on it.

                                                      Ella Peiser

                                                        Tartar Sauce

¾ Cup mayonnaise                               ¼ Cup chopped onion

3 Tablespoons lemon juice                   1 hard cooked egg, chopped

1 large dill pickle, chopped

     Combine all ingredients and mix well.  May use blender to mix.

                                                                Elizabeth Reynolds

                                              Tomato Gravy

1 Cup tomato juice                       1 ½ Tablespoons flour

½ Cup water                                  1 Tablespoon thick cream or oleo

salt and pepper to taste

     Bring tomato juice to boil, mix water and flour together, so that it won’t be lumpy.  Add to the tomato juice.  Stir until it boils, add cream or butter.  Good to serve over red beans or corn bread.

                                                               Dora Klose

For the lamb in the midst of the throne will be their shepherd, and he will guide them to springs of living water; and God will wipe away every tear from their eyes.   Revelation 7:17

                                    Lemon Butter Vegetable Sauce

3 Tablespoon butter or margarine

1 Tablespoon instant minced onion

1 teaspoon fresh grated lemon peel

2 Tablespoons fresh squeezed lemon juice

¼ Cup chopped parsley

     Melt better in small sauce pan; add onions, lemon peel and juice.  Pour over well drained, cooked vegetables; add parsley and toss.

                                                           Anonymous

                                                         Gravy

     Stir into about 4 Cups hot broth, a smooth paste of ½ Cup flour and 1 Cup milk or cold water.  Cook, stirring until smooth and thickened, season.

                                                           Evelyn Moeller

Lo!  I tell you a mystery.  We shall not all sleep, but we shall all be changed,

in a moment, the twinkling of an eye, at the last trumpet.  For the trumpet will sound, and the dead will be raised imperishable, and we shall be changed.

For this perishable nature must put on the imperishable, and this mortal nature must put on immortality.

When the perishable puts on the imperishable, and the mortal puts on immortality, then shall come to pass the saying that is written:  “Death is swallowed up in victory.  O death, where is thy victory?  O death, where is thy sting?”  1 Corinthians 15:51-55

Ask, and it will be given you; seek, and you will find: knock, and it will be opened to you.

For everyone who asks receives, and he who seeks, finds, and to him who knocks it will be opened.  Matthew 7:7-8

There is nothing either good or bad, but thinking makes it so.

                                                 Turkey Lentil Soup

3 to 4 onions                                        ½ Cup olive oil

Garlic Clove                                         Carrots and stalk of celery

½ pound lentils

     Cook slice onions in oil along with a crushed garlic clove.  Add thinly sliced carrots and celery.  Simmer at low heat until vegetables are soft.  Add lentils.  Cover with 6 cups water or broth, 1 to 2 Tablespoons salt and a bouquet of herbs.  Left over bones are great with or without meat.  Add as much meat as desired.  Simmer this pottage, covered, over the lowest possible heat for 3 hours; add more water as needed keeping water level two inches above the tops of the lentils.  Taste to see when lentils are done.  Test for seasoning.  May need more herbs such as marjoram.  Tastes better warmed up the next day.

                                                           Karen Sawey

                                                         Vegetable Soup

1 Cup diced potatoes                        1 Cup cut cabbage

1 ½ Cup diced celery                         2 medium carrots – slice thin

     Boil all above until almost tender.

Add 1 Cup okra (canned or fresh)

1 ¾ to 2 Cups tomato juice

½ stick oleo

Salt and pepper to taste.  (small onion if desired)

                                                                   Dora Klose

Praise the Lord.  I will give thanks to the Lord with my whole heart, in the company of the upright, in the congregation.

Great are the works of the Lord, studied by all who have pleasure in them.

Full of honor and majesty is His work, and His righteousness endures forever.

Psalm 111:1-3

Take care of the minutes and the hours will take care of themselves.

                                              My Grandmother’s German Potato Soup

                                                        With egg dumplings

2 medium potatoes                                    1 small onion

1 quart water                                               salt to taste

     Peel and cut-up vegetables above and put into water with salt and boil slowly for about 30 minutes.  Add 1 can tomato juice and 1 Tablespoon butter or margarine.  Add egg dumplings.

     For dumplings:  Take 3 eggs, add about 1 ½ to 2 Cups flour, salt to taste (about ½ teaspoon).  Mix about 10 minutes longer.

                                                                       Ella Peiser

The Lord is my shepherd, I shall not want;

He makes me lie down in green pastures.  He leads me besides still waters;

He restores my soul.  He leads me in paths of righteousness for His name’s sake.

Even though I walk through the valley of the shadow of death, I fear no evil; for Thou art with me; Thy rod and Thy staff, they comfort me.

Thou preparest a table before me in the presence of my enemies; Thou anointest my head with oil, my cup overflows.

Surely goodness and mercy shall follow me all the days of my life; and I shall dwell in 

The house of the Lord forever.      Psalm 23

To this end we always pray for you, that our God may make you worthy of His call, and may fulfil every good resolve and work of faith by His power, so that the name of our Lord Jesus may be glorified in you, and you in Him, according to the grace of our God and the Lord Jesus Christ.  2 Thessalonians 1:11-12

                                                     NOTES

Basic “Skinny Shake”  (makes enough to coat 20 cut-up chicken or about 30 servings of fish fillets)

Empty one 16 ounce  container (4cups) of bread crumbs into a deep bowl and stir in ½ cup vegetable oil with a fork until evenly distributed.  Add 1 Tablespoon salt, 1 Tablespoon paprika, 1 Tablespoon celery salt and 1 Tablespoon pepper.

This is a good seasoning for chicken, fish, or chops.  Or season it to suit your taste.  Use your imagination!

                                                       Irene Kern

                                  Notes

