                                German Heritage This ‘n That

                                        Egg Noodles

2 eggs and 2 egg yolks

½ teaspoon salt

     Mix well, add enough flour so that you can work with hands and doesn’t stick to hands or board.

     Roll as thin as you can keep board floured well.   The thinner you roll them the better they will taste.  Let dry enough so they do not stick together or to your knife, but not dry so they they  will break.  After they have dried enough cut in 2 inch strips, lay one on top of another.  As many as 6 or 8 cut as small as you can.  Takes practice.

                                                           Dora Klose

Matthew 6:9-13  Pray then like this:  Our Father who art in heaven, Hallowed be Thy name.  Thy kingdom come.  Thy will be done, on earth as it is in heaven.  Give us this day our daily bread; and forgive us our debts, as we also have forgiven our debtors; and lead us not into temptation, but deliver us from evil.

                                          Confetti Dip

3 eggs beaten                                   18 ounce package cream cheese, softened

1 teaspoon butter                              1 small onion chopped

1 sweet red pepper, chopped            1 green pepper, chopped

3 Tablespoons sugar                          3 Tablespoons vinegar

2 drops of worchestershire sauce       dash of salt

     Combine eggs, vinegar, sugar.  Cook stirring constantly, in top of double boiler over hot water until mixture thickens.  Add butter and cream cheese.  Beat until smooth add remaining ingredients, mix well.

                                                          Betty Weise

                                               Crunchy Cereal

¼ Cup sesame seeds                        1 Cup chopped nuts

4 Cups rolled oats                           ½ teaspoon salt

1 Cup whole wheat flour                  1 teaspoon vanilla

1 Cup wheat germ                             ¼ pound margarine

½ Cup cornmeal                                ½ Cup brown sugar or honey

½ Cup coconut flakes

     Melt in small saucepan ¼ pound margarine, ad vanilla an ½ Cup honey or brown sugar.  Place dry ingredients in a large rimmed baking pan.  Add honey  margarine mixture and mix thoroughly.  Bake at 250 degrees for about 50 minutes or until coconut is light brown.  Stir about every 10 minutes with a long handled spoon.  Cool.  Add to either variey after cooling, ½ Cup sunflower seeds, 1 Cup raisins, or cut up dates.  Store in tightly closed container in a cool place.  Great to take traveling.  Makes about 40 – ¼ Cup servings.

                                                                      Irene Kern

Psalms 25: 9-10  He leads the humble in what is right, and teaches the humble his way.

                            All the paths of the Lord are steadfast love and faithfulness, for those 

                             Who keep his covenant and his testimonies.

                                         Raspberry Bombs

3 pints raspberry sherbert

2 pints pink peppermint or strawberry ice cream

1 Cup whipping cream

3 Tablespoons confectioner’s sugar

dash salt

¼ Cup chopped mixed candied fruits and peels

¼ Cup finely chopped almonds toasted rum flavoring to taste

     Chill a 2 ½ quart metal mold in freezer.  Stir sherbert just to soften.  With chilled spoon, quickly spread over bottom and sides of mold be sure sherbert comes to top.  (if it slips down, refreeze in mold until workable.)   Freeze firm.  Stir the ice cream  just to soften.  Quickly spread over raspberry layer covering completely.  Freeze firm.  Whip cream with sugar and dash salt to soft peaks.  Fold in fruits, nuts  and flavoring.  Pile into center of mold, smoothing top.  Cover with foil, freeze 6 hours or overnight.  Peel off foil.  Invert mold on chilled plate.  Rub mold with hot damp towel to loosen, lift off mold.  Serves 12 to 16.

                                                   Elizabeth Reynolds

                                         Rootbeer – Ice Cream Pops

In large bowl of electric mixer beat 1 quart softened vanilla ice cream until smooth but not melted.  Gradually beat in ¾ Cup rootbeer.  Pour into pop molds and freeze.

                                                               Lois Howard

  Revelation 7:11-12    And all the angels stood round the throne and round the elders and the four living creatures, and they fell on their faces before the throne and worshipped God, saying, “Amen:  Blessing and glory and wisdom and thanksgiving and honor and power and might be to our God for ever and ever!    Amen”

                                                    PICKLES

                             Sweet  Crisp Pickles

7 pounds medium sized cucumbers           2 gallons water

2 Cups slaked lime                                      4 ½ pounds sugar

2 quarts vinegar                                          1 teaspoon whole cloves

1 Tablespoon salt                                         1 teaspoon celery seed

1 teaspoon mixed pickling spices

     Slice cucumbers in ¼ inch slices.  Place cucumbers in an enameled pan or a crock.  Cover with solution of lime and water (get lime from lumber dealer).  

     Soak for 24 hours.  Rinse pickles through several changes of cold water.  Cover with fresh cold water and soak for 3 hours.  Drain.

     Make mixture of other ingredients.  Add cucumbers and let stand overnight.  The next day, boil for 40 minutes, pack into hot sterilized jars and seal.  (this recipe may also be used for sliced green tomatoes or for watermelon rind.)

                                                      Erna Peiser

There is nothing so powerful as truth.

When a man tries himself the verdict is in his favor.

                                          Hot Dog Relish

½ or 1 pint hot peppers                             1 pint mustard

1 quart bell pepper                                     1 quart vinegar

1 quart ground onions                                2 Tablespoons salt

1 pint sugar                                                 1 quart green tomatoes

     Mix and simmer ten minutes.  Add ½ Cup flour and 1 Cup sugar and let simmer ten more minutes.

                                                          Evelyn Moeller

                                                Sour Beans

Pack any good stringless beans in jar after washing beans and leave both ends on.  Also in jar put 1 pad of garlic, 1 head of fresh dill.  

 Bring to boil in saucepan:

1 Cup water                                         ½ Cup salt

2 cups vinegar                                    1 teaspoon black pepper

Bring to a good boil and pour over beans and seal.

                                                           Alene Bredthauer

                                                 Bread and Butter Pickles

1 Cup vinegar                                     ½ teaspoon celery seed

1 Cup sugar                                         ½ teaspoon mustard

1 ¼ teaspoon salt                                 ½ teaspoon turmeric

     Bring to boil.  Add 1 quart cucumbers (sliced).  Boil 4 minutes, pack in jars and seal.  Fix yellow squash the same way.  Onions may be added.

                                                           Anonymous

Cherries Bland:  For pies especially, it is nice if the cherries really taste like cherries.  Surprisingly enough, they do even more so if you add a few drops of almond extract to them.  This is primarily for canned cherries.

Gravy not brown enough:  To darken gravy quickly without affecting the flavor, add 1 teaspoon of instant coffee.

                                           Dill Pickles

2 Cups white vinegar

1 ½ Cups water

2 Tablespoons salt

Heat vinegar thoroughly drop pickles in hot vinegar water then pack in jars hot and seal.

                                                      Lydia Moeller

                                            Pickled Okra

2 quarts vinegar

2 quarts water

1 Cup salt

Cook 2 minutes, put okra in jar, add a little dill, hot pepper, and garlic.  Pour hot vinegar over the okra and seal at once.  Use small okra if possible.

                                                     Elna Weise

                                          Cold Water Dill Pickles

Brine:

8 Cups cold water

¾ Cup pickling salt

2 Cups 4% to 6% cider vinegar

To each quart:  Fresh dill (4 long sprays)

¼ teaspoon powdered alum or 2 lumps solid alum

¼ teaspoon cram of tartar

Rinse pickles off (important never soak in water)

Put 2 dill sprays in clean jar, add pickles, alum cream of tartar and 2 dill sprays on top.  Add the brine to cover.

Put lid on tight, keep at room temperature.  Six days pickles must work in jars, they won’t spoil.  Store in a dark place, ready to use in 8 weeks.

                                                         Dora Klose

They that seek the Lord shall not want any good thing.  Psalms 34:10

My fruit is better than gold, even fine gold, and my yield than choice silver.  Proverbs 8:19.

 There is no time like the present.

                                                     Sweet Pickles

Slice:

7 pounds medium cucumbers

2 Cups lime

2 gallons water

Soak 24 hours.

Rinse pickles well, cover with fresh water and let soak for 3 hours.  Stir occasionally.

Drain:  Cover with:

1 Tablespoon salt

1 teaspoon celery seed

1 teaspoon whole cloves

1 teaspoon mixed pickling spices

about 1 teaspoon green cake coloring or how green you want them to look.

Soak over night or 12 hours, then boil on medium heat for 40 minutes.

                                                       Henrietta Fischer

                                             Pickled Okra

Garlic (1 clove for each jar)

Okra, celery seed, mustard seed, and dry green pepper flakes

1 quart white vinegar (or apple cider)

1 Cup water ½ Cup salt

Place garlic in bottom of sterilized jars.  Snip off the bottom tips of okra pods, put pods in jar.  Tip ends must be open to absorb spices.  Add ½ teaspoon each of celery seed, mustard seed and pepper flakes to each jar.  Combine vinegar, water and salt;  Bring to a boil and simmer about 5 minutes, pour mixture, while boiling hot, over okra.  Seal jars immediately.  This amount of pickling solution will fill 5 to 7 pint jars.

                                                       Dora Klose

                                     YOUR FAVORITE RECIPES HERE

(These recipes were written in the cook book by Mama Peiser)

                                      Barbecued Chicken

One 2 ½ or 3 pound broiler type chicken, cut up.

Place chicken in 11 1/4x 7 ½ inch baking dish.  

Pour sauce over chicken.  Bake at 350 degrees for 1 hour or until tender, basting with sauce of ¼ Cup Kraft Barbecue sauce.

     3 to 4 servings.

                                     Pineapple Pound Cake

½ Cup Crisco

2 sticks oleo

2 ¾ Cups sugar

6 eggs

1 teaspoon vanilla

3 Cups sifted flour

1 teaspoon baking powder

¼ Cup milk

¾ Cup undrained crushed pineapples

