
Recipes & Memories

When Mom Cooked



To learn more about my Mother, visit:  www.GlennaMoore.com

Reader’s Edition

This cookbook contains 65 recipes my Mom cooked when her family was

young.  All the recipes are fairly simple since she led a busy life keeping

track of four kids, a husband, and herself. Each recipe includes a short

"Mom's Note," where my Mom shares a few memories associated with

the dish.

The original version of this cookbook was given to her kids as gifts in

1993.  (All of our three hole-punched copies are tattered after heavy

usage.)  This updated version is being given as Christmas gifts from me

to Moore family members.   It is also being shared with you in this e-book

version.

My Mom would be thrilled to know others are using her recipes to create

lasting family memories.



Dedicated to…

Al, Lana, Trip, Marty, and John — the dearest

people in the world; without whom my kitchen

would have always been clean,

but life would have tasted

like leftovers!
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Sides
Mexican Dip

Mexican Roll Ups

Chili Cheese Squash

Mini Party Pizzas

Thanksgiving Green Beans

Spinach Stuffed Squash

Rice Casserole

Orange Blush

Sunday School Punch

Chunky Guacamole

Homemade Salsa

Ham Roll Ups

Baked Chili Cheese Corn

Oven Fries

Stir Fried Asparagus

Crab Stuffed Potatoes

Twice-Baked Potatoes



Remember guacamole can turn brown unless you leave

the seed.  Be sure to remove the seed before serving!  I

was also told that if you mash the avocado with a sterling

silver spoon that it would not turn brown — at least for a

little while I suppose.

Mom’s Note



1 ripe avocadoes

1 medium tomato, chopped

1/3 cup chopped onion

1/4 cup salsa (Picante)

1 teaspoon lemon juice

1/4 teaspoon salt

INGREDIENTS

Peel and dice the avocadoes.  Combine all

ingredients.  Mix lightly and chill.

Makes about 2-1/2 cups.

PREPARATION

Chunky Guacamole



This is very, very easy.  For those of you who like hot salsa,

feel free to add chopped jalapenos, Tabasco sauce,

cayenne pepper, or crushed red pepper.

Mom’s Note



1 can* stewed tomatoes

1 can** chopped green chilies

1 medium onion, chopped

Chopped cilantro, optional

INGREDIENTS

Combine all ingredients, mix well.  Serve with

tasty chips.

PREPARATION

Homemade Salsa

* 14.5-ounce can

** 4-ounce can



I made this for the bachelor parties Trip was in charge of.

(One marriage worked, the other one didn’t!)

Avocadoes that are at the right stage of ripeness are

sometimes hard to judge; therefore, I sometimes use the

frozen avocado dip for that layer. Of course, be sure to

thaw the avocado dip before trying to spread.

Mom’s Note



1 large can bean dip

3 ripe avocadoes, mashed

1 tablespoon lemon juice

1 tablespoon garlic salt

1/2 cup mayonnaise

1/2 cup sour cream

1/2 package taco mix

Grated sharp cheddar cheese

Chopped green onion

Chopped tomatoes

Chopped black olives

INGREDIENTS

Spread bean dip in pie plate.  Mix avocadoes with

lemon juice and garlic salt.  Spread on top of bean

dip.  Mix mayonnaise, sour cream, and taco mix.

Spread over avocadoes.  Top with cheese, onion,

tomatoes, and olives.  Refrigerate.  Serve with

tortilla chips.

This can be made ahead of time.  If so, let stand

at room temperature 30-minutes before being

served.

PREPARATION

Mexican Dip



Always a favorite!  Even our Mississippi kin liked them

when I took them to the Ole Miss/Vanderbilt Homecoming

game for our tailgate picnic.

Mom’s Note



10-to-12 flour tortillas*

1 package** cream cheese

1 can*** chopped green chilies

1 can**** chopped black olives

4 green onions, chopped finely

2-to-3 dashes of Tabasco sauce

INGREDIENTS

Mix the softened cream cheese, chilies, olives,

onions, and Tabasco sauce together and spread

on tortillas.  Roll up the tortillas, jelly-roll style.

Cover and refrigerate for several hours.

Slice into 1-inch pieces before serving.

Serve with Salsa for dipping.

PREPARATION

* medium-sized tortillas

** 8-ounce package, softened

*** 4-ounce can, drain excess liquid

**** 4-ounce can, drain excess liquid

Mexican Roll Ups



When I made these for Tech Plan, I think they set a record

of being gone in the quickest amount of time.

Mom’s Note



1 package* cream cheese

1/2 package** Lipton onion soup

2 tablespoons chopped ripe olives

1 large package thin sliced ham

INGREDIENTS

Cut ham slices into rectangle slices.  Mix cream

cheese, onion soup mix and olives.  Spread over

ham slices. Roll and chill at least 12-hours.  Use

sharp knife and cut into 3/4-inch slices.

Makes 5-dozen pieces when rolled horizontally.

Makes 8-dozen pieces when rolled length-wise.

NOTE: Ham Roll Ups can be frozen.

PREPARATION

Ham Roll Ups

* 8-ounce package, softened

** add more/less to taste



This is a new recipe that Marty got from Kathy Ragsdale at

Camp Stewart.  I’ve fixed it here and have also taken it to

a tennis party.  It was well received at both places.  Marty

especially likes it served with black beans.  Would also be

good with barbecue.

Mom’s Note



4 cups corn* kernels, drained

1 cup cheddar cheese, grated

1 package** cream cheese

1 can*** green chilies, diced

2 teaspoons chili powder

2 teaspoons cumin

Butter

INGREDIENTS

Preheat oven to 350-degrees.

Butter a 1-1/2 quart baking dish.  Mix all

ingredients in a large bowl until well-combined.

Empty mixture into prepared baking dish.

Bake for about 30-minutes, or until bubbly.

PREPARATION

Baked Chili Cheese Corn

* fresh corn or frozen corn

** 8-ounce package at room temperature

*** 7-ounce can



This is the first time my Chili Cheese Squash Casserole

recipe has been recorded.  I have always just “done” it.

You might want to top it with bread crumbs before baking

to dress it up a little.  This was always a good way to get

you to eat squash when you were young.

Mom’s Note



4 or 5 yellow squash, sliced

1 onion, chopped

1 can green chilies*

1-1/2 cups cheddar cheese, grated

INGREDIENTS

Cook squash and onion in boiling water until very

tender.  Drain well.  Add green chilies and cheese.

Prepare a casserole dish with non-stick cooking

spray (Pam).  Put ingredients in dish.

Bake at 350-degrees for about 20-minutes, or until

dish is hot and bubbly.

PREPARATION

Chili Cheese Squash Casserole

* 4-ounce can



I have made this for bridge club and the tennis team.

They are always a hit!

Mom’s Note



1 pound bulk sausage

1 16-oz. carton cheese spread,

    melted (Velveeta)

1 tablespoon ketchup

1 tablespoon Worcestershire sauce

Dash of garlic salt

Pinch of oregano

Party rye bread

INGREDIENTS

Brown sausage; drain well and set aside.

Combine cheese, ketchup, Worcestershire, garlic

salt, and oregano.  Stir in sausage; mix well.

Spread onto bread slices.

Bake at 400-degrees for 8-to-10 minutes until

cheese bubbles.

Makes 10-to-12 servings.

May be frozen on cookie sheets after assembling.

Then cooked when needed.

PREPARATION

Mini Party Pizzas



A great alternative to greasy french fries.  They go well

with Turkey Burgers.  Only 23-percent of the calories are

from fat.  Be sure to pass the ketchup (or catsup,

whatever).

Mom’s Note



4 small potatoes

1/4 cup Parmesan cheese, grated

1/2 teaspoon garlic salt

1/4 teaspoon paprika

1/8 teaspoon onion powder

INGREDIENTS

Preheat oven to 400-degrees.

Thoroughly scrub potatoes clean.  Cut each

potato lengthwise into 8-slices.  Spray each potato

slice with non-stick cooking spray.

In a plastic bag, combine cheese with spices.

Add potato slices, 8 at a time, to the bag.  Shake

to coat; potatoes will not be completely coated.

Spray a cookie sheet with non-stick cooking

spray.  Arrange potatoes on cookie sheet.  Repeat

will all remaining potato slices.

Bake for 20-to-30 minutes or until the outside is

crispy and the inside is tender soft.  Serve hot.

Serves at least 4.

PREPARATION

Oven Fries



This is my favorite way to fix asparagus.  It is easier than

you might think.

Mom’s Note



1 pound asparagus

2 tablespoons corn oil*

1/2 teaspoon sugar

2 teaspoons soy sauce

1 teaspoon water

1 teaspoon sesame oil

Salt

Sugar

INGREDIENTS

Break off and discard the tough end of each

asparagus spear.  Wash and drain.  Slice in about

1-inch slices on the diagonal.  This should yield

about 3 cups of asparagus.

Heat a wok (or non-stick skillet) until hot.  Add the

corn oil, then the asparagus; stir fry over high-heat

for 2-minutes.  Add salt and sugar to taste and

sprinkle soy sauce and water on asparagus.  Stir

and mix well for another 2-minutes.  Sprinkle on

sesame oil.  Remove from heat and serve hot.

PREPARATION

Stir Fried Asparagus

* substitute peanut oil



These are the green beans that I have served for years at

Thanksgiving.  I think you all like them.  Of course, I started

serving them before we knew how bad the bacon grease

was — but once-a-year is okay!  This is another recipe that

had never been recorded.

Mom’s Note



2 cans Blue Lake cut green beans

4 slices bacon

1/2 cup onion, chopped

Garlic powder

Salt

Pepper

INGREDIENTS

Cut bacon into smallish pieces and cook in a

saucepan.  When crisp, remove the bacon and

drain on a paper towel.  With the bacon grease in

the saucepan, sauté the chopped onions.

Drain the green beans, saving the juice.  When

the onions are tender, add the bean juice and

seasonings to the saucepan.  Bring to a boil and

simmer for a few minutes.

Add the beans and heat until well-cooked.

To serve: Drain the beans, place in a pretty dish

and sprinkle atop the bacon crumbles.

PREPARATION

Thanksgiving Green Beans



Christmas Dinner.  Need I say more!

Mom’s Note



4 medium-sized potatoes

1/2 cup butter

1/2 cup half & half, warmed

1 teaspoon salt

dashes of pepper

4 teaspoons onion, grated

1 cup cheddar cheese, grated

1/2 pound fresh lump crabmeat

1/2 teaspoon paprika

INGREDIENTS

Scrub potatoes well.  Place potatoes in oven on

rack and bake at 375-degrees for 90-minutes.

(At 425-degrees, bake for 60-minutes.)

Cut each baked potato in half lengthwise and

scoop out potato innards, leaving the skin intact.

Place potato innards in a mixing bowl and whip

with the butter, warmed half & half, salt, pepper,

onion, and cheese.  Gently mix-in the crabmeat.

Fill the potato skins with the crabmeat mixture.

Sprinkle with paprika and reheat in oven at 400-

degrees.  Serves 8.

PREPARATION

Crab Stuffed Potatoes



Christmas dinner — these are the same as the Crab

Stuffed Potatoes, but without the crab.

Mom’s Note



INGREDIENTS

Scrub potatoes well.  Place potatoes in oven on

rack and bake at 375-degrees for 90-minutes.

(At 425-degrees, bake for 60-minutes.)

When potatoes are almost baked, cook bacon in a

skillet and crumble into pieces.

Cut each baked potato in half lengthwise and

scoop out potato innards, leaving the skin intact.

Place potato innards in a mixing bowl and whip

with the butter, warmed half & half, salt, pepper,

onion, and cheese.

Top each potato with crumbled bacon and reheat

in oven at 400-degrees.  Serves 8.

PREPARATION

Twice-Baked Potatoes

4 medium-sized potatoes

1/2 cup butter

1/2 cup half & half, warmed

1 teaspoon salt

dashes of pepper

5 green onions, thinly sliced

1 cup cheddar cheese, grated

1/2 pound fresh lump crabmeat

8 slices bacon



I started making this in December 1992.  It is so pretty and

elegant looking.  It is especially nice for a formal meal.

Mom’s Note



4 yellow crookneck squash

Melted butter

Salt and white pepper

Parmesan cheese, grated

Bread crumbs

1 package Stouffer’s Frozen 

   Creamed Spinach, thawed

INGREDIENTS

Cook whole squash in boiling, salted water for

about 10-minutes, or until tender.  Carefully, cut

cooked squash into halves and scoop out the

seeds.  Sprinkle each shell with butter, salt, white

pepper, and Parmesan cheese.

Stuff each squash shell with creamed spinach.

Sprinkle each squash with additional Parmesan

cheese and bread crumbs; dot with butter.

Bake at 350-degrees for 15-minutes, or until hot

enough to serve.  Serves 8.

PREPARATION

Spinach Stuffed Squash



Your Aunt Betty serves this all the time and I remember Trip

really liking it.  I’ve cooked it a few times here at home.  It

is so easy as you can fix it and while it cooks, you can

prepare the rest of the meal.  In spite of using only 1/2-cup

of rice, it makes a bunch.  The rice really expands.  I would

advise doubling the recipe if you are feeding more than

four adults.

Mom’s Note



1/2 cup rice, uncooked

1/2 stick butter

1/2 medium-sized onion, chopped

1 can* beef consommé

Water (10.5 oz.)

1/2 teaspoon salt

INGREDIENTS

Combine all ingredients in a greased casserole

dish.  Bake at 350-degrees for 90-minutes.

PREPARATION

Rice Casserole

* 10.5-ounce can



Can you believe this recipe was given to me by Spring

Creek’s librarian, Lee Blair?  It is a very good non-alcoholic

drink to serve at parties and showers.  You can double,

triple, whatever for a large crowd.  Put in a pretty punch

bowl with a ring of ice (made by using freezing water in a

round jello mold).  The ice can be made prettier with a

little food coloring.

Mom’s Note



1 can* frozen orange juice

1 cup cranberry juice

1 tablespoon sugar

2 cups club soda

INGREDIENTS

Mix juices and sugar.  Just before serving, add

club soda.  Serves 4, maybe 6.

PREPARATION

Orange Blush

* 6-ounce can



This is a very good punch.  I served it at the shower Lana

and I gave Terri Harrod when she married and Lana was a

bridesmaid.

Mom’s Note



1 can (16-oz.) frozen orange juice

1 can (16-oz.) frozen lemonade

32-ounces water

1 package (16-oz.) frozen strawberries

32-ounces ginger ale

1 quart cold water

Fruit slices

INGREDIENTS

Mix all ingredients in a punch bowl and top with

fruit slices and ice rings.  Serves about 25.

PREPARATION

Sunday School Punch





Salads

Layered Lettuce Salad

Mexican-Style Salad

Mango Salad

Mrs. Hobgood’s Salad

Starr’s Salad

House of Mole Salad



Have you now figured out where all those Easter Eggs you

dyed ended up?  This can be fancied up a little by

adding crisp, crumbled bacon.

Mom’s Note



Iceberg lettuce, chopped

Hard-boiled eggs, chopped

Green onions, sliced

Mayonnaise

INGREDIENTS

Combine lettuce, eggs, and green onions.  Add

mayonnaise to preferred taste.

PREPARATION

Mrs. Hobgood’s Salad



This is a salad I make when you need a green salad to

feed several people and your schedule doesn’t allow to

make it just before the party.  This can be made as much

as 2 or 3 days ahead of time.  I have taken this to a Fourth

of July party at the Metcalf’s and the Compton’s when

Eddies’ sister died; to name a few.  It might remind you of

Mrs. Hobgood’s salad, although this salad is more

involved.  We had it for Christmas Dinner in 1992.

Mom’s Note



1 head iceberg lettuce, torn

1 cup celery, diced

4 hard-boiled eggs, sliced

1 package* green peas, thawed

1/2 cup green pepper, diced

8oz. cooked bacon, crumbled

2 cups mayonnaise

1-1/2 tablespoons sugar

1 cup cheddar cheese, shredded

INGREDIENTS

Layer first 7 ingredients in order listed in a

12”x9”x2” glass dish.  Combine mayonnaise and

sugar; spread over top, seal edges.  Sprinkle with

cheese.

Cover and refrigerate for 8-to-12 hours.

Makes about 12 servings.

PREPARATION

Layered Lettuce Salad

* 10-ounce package



No Trip … Starr and I are not in a fuss!  This was her ex-chef

brother-in-law’s recipe.  That means he is an ex brother-in-

law, not an ex-chef.  I really liked this salad until I made it

so much that I tired of it.

Mom’s Note



Red leaf lettuce

Green leaf lettuce

Red onion

Pear, diced into chunks

Toasted Walnuts

Blue cheese crumbles

Vinaigrette or Honey Dijon dressing

INGREDIENTS

Cut red onion into thin slices and separate into

rings.  Combine all ingredients and use either a

Vinaigrette or Honey Dijon (Hidden Valley) salad

dressing.

For toasted walnuts, place walnuts on a cookie

sheet and heat at 350-degrees for a few minutes,

watching carefully so as not to burn.  Cool before

adding to salad.

PREPARATION

Starr’s Salad



This goes well with Chicken Enchiladas.  Trip says he likes it

just with lettuce, beans, and dressing!  Leave it to Trip to

find an easy way.  (I’m all for that.)

Mom’s Note



1 large head iceberg lettuce, torn

1 small onion, chopped

2 small tomatoes, chopped

1 can* Ranch-Style beans

2-1/2 cups shredded cheddar cheese

1-1/2 cups Catalina salad dressing

1 bag** Fritos corn chips, crushed

INGREDIENTS

Layer all ingredients in order listed, except for the

dressing and the chips.  This can be done an hour

or so before dinner, but keep the prepared salad

chilled.  Just before serving, add the dressing, the

chips, and toss well.

PREPARATION

Mexican-Style Salad

* 15-ounce, drain excess liquid

** 16-ounce bag of corn chips



The House of Mole (the “le” is pronounced “lay”) was a

restaurant in Fort Worth which your father and I

frequented while dating.  Its specialty was steaks, but it

was also known for this salad.  After your father and I

married and started a family, we could no longer afford to

go to the restaurant so we tried to copy their salad and

this is what we came up with.  It’s a close second.

Mom’s Note



Iceberg lettuce, chopped

Parmesan cheese, shredded

Almonds, sliced and toasted

Green onions, sliced

Good Seasons* Garlic Cheese dressing

INGREDIENTS

Mix ingredients.  Prepare salad dressing.  Toss

together.

PREPARATION

House of Mole Salad

* Mix your own salad dressing, it comes in little

  0.65-ounce packages.



I have never been infatuated with jelled salads, but this

one is different — not too sweet and very pleasant when

served with spicy Mexican food.  That’s right, Mexican

food!  When I had a Mexican buffet for Dawna Elam, the

caterer served this with King Ranch Chicken, tacos,

guacamole, etc.  The caterer was Lynn Bell and she gave

this recipe to me.

Mom’s Note



3 packages* of Lemon Jello

1 can** mangos

3 cups boiling liquid***

1 package**** cream cheese

Juice of one lime

INGREDIENTS

Drain excess juice from Mango can into separate

container.  Add water to container to reach 3-cups

of liquid and prepare to boil.  Dissolve Jello in

boiling liquid of mango juice and water; set aside.

Put drained mangos and cream cheese into

blender into blender, blend until creamy.

Add Jello into the creamy mix and stir in lime

juice.  Pour into ring mold (individual molds or

oblong pan) and chill 4-to-6 hours or overnight.

Serve on a bed of lettuce.  Top each serving with

a dollop of sour cream (optional).

PREPARATION

Mango Salad

* 3-ounce packages

** 29-ounce can

*** see preparation directions

**** 8-ounce package, softened





Soups

Vegetable Soup

Black Bean Soup

Chili Chicken Stew

Zucchini Soup

Tortilla Soup

Creole Black-Eyed Pea

Zesty Pinto Bean Soup



This is the WORLD FAMOUS TORTILLA SOUP!  It is really easy

and very low-calorie.  To make it more filling, I’ve been

known to add a can of white chicken meat.

Mom’s Note



1 small onion, chopped

1 can* chopped green chilies

2 garlic cloves, minced

1 cup tomatoes**, peeled & chopped

1 can beef broth

1 can chicken broth

1-1/2 cups water

1-1/2 cups tomato juice

1 teaspoon each cumin/chili powder/salt

1/8 teaspoon ground pepper

2 teaspoons Worcestershire sauce

3 corn tortillas, cut into 1/2” strips

Grated cheddar cheese

INGREDIENTS

Put everything but the tortillas and cheese in a

large saucepan.  Bring to a boil.  Reduce heat;

cover and simmer for 1-hour.  Add tortilla strips

and simmer 10-minutes longer.

Serve topped with cheese and avocado, if

desired.

PREPARATION

Tortilla Soup

* 4-ounce can

** substitute 1 can stewed tomatoes



This recipe has never been written down before.  I have

just experimented through the years.  In your childhood

days, I did not use stewed tomatoes because you little

darlings didn’t like bits of tomatoes so I used Prego

Spaghetti Sauce instead and very little other seasonings.

I like to add about a cup of sliced cabbage just before

serving.  It doesn’t take too long to cook.  I must give

Becky Elam credit for the original — she probably wouldn’t

recognize it now.

Mom’s Note



1 pound lean ground beef

1 can beef broth

1 can chicken broth

1 cup tomato juice

2 cans stewed tomatoes, undrained

1 onion, chopped

1 large potato, cubed

3 carrots, sliced

2 celery stalks, sliced

1 small can green beans

1 small can corn

Seasoning Mix (see preparation) 

INGREDIENTS

Brown, crumble, and drain meat.  Add all the

liquids and vegetables except the corn, green

beans, and seasoning mix.  Bring to a boil; reduce

heat to simmer and cook covered for 30-minutes

or until potatoes and carrots are soft.

While the soup is simmering; prepare seasoning

mix.  Combine 1/2 tsp. salt, 1/4 tsp. pepper, 1

tbsp. chili powder, 2-or-3 minced garlic cloves,

and 1 tbsp. Worcestershire sauce.

Uncover simmering soup and add corn, green

beans, and seasoning mix.  If soup needs more

liquid, add broth, juice, or water.

Continue to cook uncovered until ready to serve.

PREPARATION

Vegetable Soup



A must for New Year’s Day!  It also makes a good side

vegetable without the chicken broth.  Serve with cole

slaw and crab cakes for a nice supper.  You can buy the

cole slaw at the deli.

Mom’s Note



2 cans* black-eyed peas

1 can** stewed tomatoes

2 cans chicken broth

2 celery stalks. sliced

1 onion, chopped

3 garlic cloves, minced

1/2 teaspoon dry mustard

1/4 teaspoon ground cumin

1/4 teaspoon ground ginger

1/4 teaspoon cayenne

1/2 teaspoon salt

INGREDIENTS

Combine all ingredients and simmer uncovered

for at least 30-minutes, preferably for 1-hour.

Taste for seasonings and adjust accordingly.  Use

less cayenne than you think, you can always add

more later.

PREPARATION

Creole Black-Eyed Pea Soup

* 15.5-ounce cans

** 14.5-ounce can



This is one of my spa recipes.  It has 182 calories per cup

and less than 1-gram of fat.  (It obviously has not made

me thin!)

Mom’s Note



30-ounces canned black beans

2 cups chicken broth

2 cups water

1 carrot, grated

1 onion, chopped

1 potato, grated

2 celery stalks, chopped

1 teaspoon dried oregano

1 teaspoon cumin

1/8 teaspoon cayenne pepper

1/4 cup lemon juice

1/2 teaspoon paprika

1 bay leaf (optional)

INGREDIENTS

Place all ingredients, except lemon juice, in a 2-

quart saucepan.  Cook over medium heat for 25-

minutes.  Allow mixture to cool.

Take half of the mixture and puree in a blender.

Add pureed mixture back in the saucepan along

with the non-pureed mixture.  Reheat to serve.

Add lemon juice just before serving.  Garnish

each serving with a spoonful of nonfat yogurt,

chopped green onions, and freshly chopped

cilantro.  Makes 7 one-cup servings.

PREPARATION

Black Bean Soup



Yet another low-calorie and “good for you” soup!  It is also

easy to make and contains only 108 calories per cup.

Mom’s Note



1/2 cup green bell pepper, chopped

2 cans* pinto beans, undrained

1 can** stewed tomatoes

1 can*** green green chilies, chopped

1/4 cup plus 2 tbsp. water

1-1/2 teaspoon ground cumin

1/4 teaspoon ground red pepper

1/4 cup plus 2 tbsp. sliced green onions

INGREDIENTS

Coat a saucepan with non-stick cooking spray,

place over medium-high heat until hot.  Add bell

pepper and sauté for 2-minutes.  Remove from

heat; add 1 can pinto beans and mash.  Add

remaining beans, tomatoes, green chilies, water,

cumin, and red pepper; stir well.

Bring to a boil; reduce heat, simmer uncovered

for 10-minutes (stirring occasionally).

Ladle soup into bowls and top with onions.

Makes about 6-servings.

PREPARATION

Zesty Pinto Bean Soup

* 15.5-ounce can

** 14.5-ounce can

*** 4-ounce can



This recipe came from Southern Living magazine.  It has

been passed all around my tennis team  We served it for

Super Bowl Sunday and everyone loved it.  It is not only

very easy and tasty, but fulfills all the requirements for low-

fat, fiber, protein, etc.  Try it.  You’ll like it!

Mom’s Note



6 chicken breasts*

1 medium onion, chopped

1 medium green pepper, chopped

2 garlic gloves, minced

1 tablespoon vegetable oil

2 cans** stewed tomatoes, undrained

1 can*** pinto beans, drained

2/3 cup Picante sauce

1 teaspoon chili powder

1 teaspoon cumin

1/2 teaspoon salt

INGREDIENTS

Brown chicken pieces in skillet with onion, green

pepper, garlic, and vegetable oil.  Then, add rest

of the ingredients. Cover and simmer for 20-

minutes.

PREPARATION

Chili Chicken Stew

* Skinless, boneless and cut into small pieces

** 14.5-ounce cans

*** 15.5-ounce can



This is very easy and tasty.  It is also low-calorie and you’ll

think you’re eating creamed soup.  I have served this soup

to my lady friends in small demitasse cups as an appetizer

before a luncheon.  I also took this to our picnic after

John’s graduation in Waco.  As I remember, only Marty

and I liked it.

Mom’s Note



3 zucchinis, average-sized

1 can Swanson’s Chicken Broth

1 small onion

1-1/2 inch slice of Kraft’s 

    Jalapeno Cheese Roll

INGREDIENTS

Empty Chicken Broth into heated pan.  Put sliced

zucchini and coarsely chopped onion into broth;

cook until the zucchini is soft.  Once cooked, put

in blender while still hot and add the cheese.

Blend until smooth.  Serve hot or chilled.

PREPARATION

Zucchini Soup





Entrees
Chicken Enchiladas

Brisket

Turkey Loaf

Cajun Crab Cakes

Angel Hair Pasta with Crab

Golden Chicken Nuggets

Favorite Steak

Weekend Brunch Casserole

Breakfast Pizza

Momma’s Lasagna

Meat Loaf

Basil Turkey Burgers

Crabmeat Sandwiches

Chicken Tostadas

Veal Parmigiana

Black Bean Burritos



We serve this for Christmas morning breakfast.  I think

everyone likes it.  (I know I do!)  If any of you ever want to

have a brunch, serve this with fresh fruit, orange juice, and

coffee cake.  (I’d accept an invitation that brunch!)

Mom’s Note



1 pound Owen’s Country Sausage

1 package* Pillsbury crescent rolls

1 cup hash brown potatoes**

1 cup cheddar cheese, shredded

5 eggs

1/4 cup milk

1/2 teaspoon salt

1/8 teaspoon pepper

2 tbsp. Parmesan cheese, grated

INGREDIENTS

In a skillet, cook sausage until brown; drain fat.

Set aside.

Separate crescent rolls into triangles.  Form a

pizza crust with the triangles in an ungreased 12”

pizza pan.  Sprinkle with thawed hash brown

potatoes.  Top with cheddar cheese and cooked

sausage.

In a bowl, beat eggs, milk, salt, and pepper

together.  Pour into crust on top of potatoes and

cheese.  Sprinkle with Parmesan cheese.  Bake in

a 375-degrees oven for 25-to-30 minutes.  Makes

6-to-8 servings.

This can be made ahead and cooked the day

before.  Just reheat in oven before serving.

PREPARATION

Breakfast Pizza

* refrigerated crescent rolls

** frozen, loose-pack hash browns



These are THE famous Chicken Enchiladas!!!!  All my friends

have been given this recipe and the RHS football team of

1983 ate them at our house.  Trip doesn’t bother with

layering, he just mixes and bakes.

Mom’s Note



2 cans* chicken

2 cans** cream of chicken soup

1/2 cup sour cream

1 can*** chopped green chilies

1 cup cheddar cheese, grated

1/2 cup green onion, chopped

12 corn tortillas

INGREDIENTS

Combine soup, sour cream, and green chilies.

Set aside.

Combine cheese, chicken, and green onion.  Set

aside.

Spray a 13”x9”x2” baking dish with with non-stick

spray (Pam).  Tear corn tortillas into fourths.

Spread half of the tortillas into the baking dish.

Top with half the cream soup mix and chicken

mixture.  Repeat layering.  Top with extra cheese,

if desired.

Bake at 350-degrees for 30-minutes or until hot

and bubbly.

PREPARATION

Chicken Enchiladas

* 10-ounce cans of chunk or white chicken

** 10 3/4-ounce cans, two total

*** 4-ounce can



As you can probably tell, I had no written recipe for this

either.  I sometimes add mushrooms to the meat sauce.

This was Lana’s favorite.  I remember baking one for her

19th birthday and taking it to her apartment on Spring

Valley along with a salad, garlic bread, and another

favorite of hers … Chocolate Sheet Cake.

Mom’s Note



1 pound ground meat

1 large jar Spaghetti Sauce

1 large container cottage cheese*

1 large package lasagna noodles

1 large pkg.. grated Mozzarella cheese

Parmesan cheese

1 tablespoons dried parsley

1 tablespoon Italian herbs

INGREDIENTS

Brown and drain ground meat in skillet.  Add

Spaghetti Sauce and any other seasonings you

might want.  Simmer until well-heated.  While the

meat sauce is simmering, cook lasagna noodles

as package directs.  Drain and run cold water over

them so they can be easily handled without

burning yourself. Combine the cottage cheese (or

ricotta) with the parsley and Italian herbs.  Stir

well. Layer ingredients in a 9”x13” pan.  First, add

some meat sauce.  Then, add half of the noodles.

Add half of the cottage cheese.  Then, add half of

the Mozzarella cheese.  Add half of the meat

sauce.  Sprinkle with Parmesan cheese.  Start

over again with noodles and repeat each layer.

Bake at 375-degrees for 30-to-45 minutes, until

well-heated and bubbling.

PREPARATION

Momma’s Lasagna

* substitute ricotta cheese



This was THE entrée for entertaining when Al and I were

first married.

Mom’s Note



Brisket, well-trimmed

Liquid Smoke

Onion, chopped

Celery, finely chopped

Garlic Salt

Worcestershire Sauce

Salt and Pepper

6 oz. Barbeque Sauce

INGREDIENTS

In baking pan, pour Liquid Smoke over brisket.

Sprinkle generously with onion, celery, and garlic

salt.  Cover and refrigerate overnight.

Next day, salt and pepper the meat and dashes of

Worcestershire Sauce.  Cover with foil and bake

4-to-5 hours at 275-degrees.

Uncover brisket.  Pour Barbeque Sauce over

brisket and bake 1-hour longer.

Allow to cool for 1-hour and serve.

PREPARATION

Brisket



I cannot stress enough how much your Dad likes this!

Anytime I ask him what he wants for supper, he answers

with “Meat Loaf.”  All of his Friday night tennis buddies say

that their wives make the best meat loaf.  It has been

talked about to have a “Meat Loaf Cook-Off.”  This would

be my entry.  Al might be disappointed to find that his wife

isn’t as good a meat loaf baker as he thinks she is!

However, I’m ready for the competition.  We’ll let you

know if it ever happens.

Mom’s Note



1-1/2 pounds ground beef

1 cup fresh bread crumbs

1 medium-sized onion, chopped

1 egg, beaten

1/4 teaspoon pepper

1-1/4 teaspoons salt

1/2 can tomato sauce

1/2 can tomato sauce

2 tablespoons prepared mustard

2 tablespoons brown sugar

2 tablespoons vinegar

1/2 cup water

INGREDIENTS

Form the loaf by lightly mixing the first set of

ingredients.  Place loaf in shallow pan and place

in a 350-degree oven.

While the loaf is starting to bake, combine the

second set of ingredients to make the sweet

sauce.

Pour sweet sauce over meat loaf in the oven.

Continue baking for 90-minutes, basting

occasionally.

PREPARATION

Meat Loaf with Sweet Sauce



I started trying to substitute your Dad’s craving for the

high-cholesterol meat loaf with this recipe.  It’s from my

spa cookbook.  I think you’ll like it.  It has 127 calories per

serving and only a little more than 2 grams of fat.

Mom’s Note



1 cup onion, diced

1/2 cup green peppers, diced

2 garlic cloves, minced

1/2 teaspoon ground black pepper

1 slice whole wheat bread, cubed

1 egg white

1 teaspoon Worcestershire Sauce

1/4 teaspoon Tabasco

1 teaspoon oregano

1 tablespoon fresh parsley, chopped

12 ounces tomato sauce

1 pound ground turkey breast

INGREDIENTS

Preheat oven to 425-degrees.  Mix all ingredients

together, but save 1/2 cup tomato sauce for use

later.  Spray a 4”x8” loaf pan with non-stick spray

(Pam) and place mixture in pan.  Pat mixture

down until firm and top with the remaining tomato

sauce.

Bake for 1-hour, or until lightly browned around

the edges.  Serves 8.

PREPARATION

Turkey Loaf



Your father really likes these.  They almost have taken the

place of the high-cholesterol hamburgers we also cook.

The only problem — these are more trouble!

Mom’s Note



2 egg whites, slightly beaten

2/3 cup onion, chopped

2 tbsp. grated Parmesan cheese

1/4 cup fresh basil*, crushed

1/4 cup ketchup

2 garlic cloves, minced

1/4 teaspoon salt

1/4 teaspoon pepper

1 pound lean ground beef

1 pound ground turkey breast

8 burger buns, split and toasted

8 tomato slices

INGREDIENTS

In a mixing bowl, combine egg whites, onion,

Parmesan cheese, basil, ketchup, garlic, salt, and

pepper.  Add raw ground beef and raw ground

turkey; mix well.

Shape meat mixture into eight 3/4-inch thick

patties.  (If making ahead, wrap patties

individually in plastic wrap.)

To grill, place patties on the grill rack directly over

medium-heat flames.  Grill for 15-to-18 minutes or

until the juices run clear; turn patties once.  Serve

on buns with tomato slices

PREPARATION

* substitute 1 tbsp. dried basil

Basil Turkey Burgers



This recipe came from a “healthy cookbook” so it is just

that!  Serve with black-eyed peas and cole slaw if you like.

Mom’s Note



1 cup whole wheat bread crumbs

2 tbsp. green onions, finely chopped

2 tbsp. parsley, finely chopped

2 tbsp. mayonnaise

1 egg, lightly beaten

1 tbsp. grainy Dijon mustard

1 tsp. dry mustard

1 tsp. Worcestershire sauce

Dash of cayenne pepper

1/8 tsp. crumbled dried dill

1/8 tsp. ground allspice

Salt and Pepper to taste

1/2 pound crabmeat 

INGREDIENTS

Preheat oven to 450-degrees.  Spray a roasting

pan or cookie sheet with non-stick spray (Pam).

Combine all ingredients, except the crabmeat.

Stir until well-mixed.  Then, gently stir-in the

crabmeat.  Shape into 4-balls.  Flatten balls into

cakes with the palm of your hand.  Place on the

prepared pan and bake for 7-to-8 minutes per

side, or until crisp and golden brown.  Serves 4.

PREPARATION

Cajun Crab Cakes



If you quarter the English muffin in half, you can serve

these as an appetizer.  If you leave the muffin half as is,

you can serve them as open-faced sandwiches.  Two

halves would make a serving and along with a tossed

salad, you have a nice little lunch.  These were my

mainstays for my bridge group and I remember Marty

and John fixing them for the family one time.

Mom’s Note



1/2 pound crabmeat

6 tablespoons mayonnaise

1/2 teaspoon Accent seasoning*

1 tablespoon onion, grated

1 teaspoon lemon juice

1/2 cup fresh Parmesan cheese

English muffins, halved

Paprika

INGREDIENTS

Mix all the ingredients together except for the

muffins and paprika.  Pile the mixture on the

English muffin halves.  Sprinkle with paprika.

Place halves on cookie sheet and broil in oven

until they are bubbly and slightly brown.

PREPARATION

Crabmeat Sandwiches

* optional



This was very popular with Al, Marty, and me.  We grew

tired of it, but give it another try!

Mom’s Note



6 tablespoons butter

1/3 cup sliced green onion*

1/4 cup white onion, finely chopped

1 cup mushrooms, sliced

1 garlic clove, minced

1 cup whipping cream

1/2 pound fresh lump crabmeat

Angel Hair Pasta (9-ounces)

1/2 cup Parmesan cheese, grated

INGREDIENTS

In a medium-sized skillet, melt butter and sauté

garlic, mushrooms, and onions together.  Add

whipping cream and boil until slightly thickened.

Then, add crabmeat to make the crabmeat sauce.

Cook pasta in a large pot cook with boiling salted

water to al dente stage.  Drain pasta and transfer

to serving dish.

Pour crabmeat sauce over pasta.  Add Parmesan

cheese and toss thoroughly.  Serve immediately.

Serves 4.

PREPARATION

Angel Hair Pasta with Crab

* slice both green and white parts of the onion



These Chicken Tostadas are much easer and quicker to

assemble than you might think.  This makes a nice lunch

with nothing else but something to drink and maybe a

cookie.

Mom’s Note



6 or 8 corn tortillas

2 cans* chicken

Garlic salt

Cumin

Salt and Pepper

1 can** chopped green chilies

Lettuce, chopped or shredded

Green Onions

Tomatoes

Oil & Vinegar dressing

Monterrey Jack cheese slices

INGREDIENTS

Bake tortillas on a cookie sheet at 400-degrees for

about 10-minutes.  While tortillas are heating,

season canned chicken with garlic salt, cumin,

salt and pepper (to taste).  Combine with green

chilies.

Make a simple tossed salad with lettuce, green

onions, and tomatoes; dress with oil and vinegar

dressing. (If desired, season to taste.)

To assemble Tostadas, divide chicken mixture

among the baked tortillas; top with sliced cheese.

Put Tostadas back in the oven, long enough for

the cheese to melt (about 5-to-7 minutes).

Serve topped with tossed salad.

PREPARATION

Chicken Tostadas

* 10-ounce cans of chunk or white chicken

** 4-ounce can



This was Lana’s all-time favorite.  You can tell how many

times I cooked it because of how splattered the page was

in the cookbook.  It was so much easier to make after I

was given the Fry Baby for Christmas one year.  I fondly

remember how popular I was with the neighborhood kids

when I would make them french fries for an afternoon

snack.

Mom’s Note



Chicken breasts*

1 egg, slightly beaten

1/2 cup water

3/4 teaspoon salt

1/2 cup flour

2 teaspoons sesame seeds**

1 quart cooking oil

INGREDIENTS

Mix eggs, water, salt, sesame seeds, and flour in

a mixing bowl to make the batter.  Dip chicken

pieces into batter.  Fry in hot oil.  Only fry a few at

a time for about 3-to-5 minutes, or until golden

brown.  Drain on paper towels.

PREPARATION

Golden Chicken Nuggets

* Skinless, boneless and cut into 1” pieces

** optional



This was a complicated recipe that I simplified by using a

ready-made sauce and already seasoned bread crumbs.

I remember that you kids would always eat heartily when

this was served.  I’m wondering if eggplant couldn’t be

used instead of veal and then you’d have a meatless

main dish.

Mom’s Note



1/3 cup butter

2 eggs, beaten well

1-1/2 cups seasoned bread crumbs

2 pounds veal cutlets

Large jar of thick Spaghetti Sauce

6 slices of Mozzarella cheese

INGREDIENTS

Cut veal into six evenly-sized pieces.

Put butter into 9”x12” baking dish.  Place dish in

oven heated to 400-degrees to allow the butter to

melt.  Once melted, removed dish from oven.

Dip each veal cutlet into buttered baking dish and

return to oven for 20-minutes.  Turnover the veal

cutlets and bake 20-minutes longer.

Pour Spaghetti Sauce around the veal in the pan

and top each cutlet with slice of cheese.  Return

to oven for 5-minutes.

Serve topped with Parmesan cheese.

PREPARATION

Veal Parmigiana



Marty named this recipe when but a wee little girl.  It is still

acceptable as it is a very low-fat piece of meat.  This can

also be grilled outside.

Mom’s Note



Flank steak

Meat tenderizer

Salt and Pepper

INGREDIENTS

Liberally cover both sides of the steak with meat

tenderizer.  Allow to sit for 15-to-30 minutes.

Then, place in baking dish and broil both sides for

about 5-minutes each.  Slice diagonally and as

thinly as you like.

PREPARATION

Favorite Steak



This was from the Dallas Morning News.  I changed it just

a little bit.  Al, John, and I really liked it.  It meets all the

healthy requirements so you can enjoy it even more!

Mom’s Note



1 tablespoon vegetable oil

1 cup red pepper, chopped

6 green onions with tops, chopped

4 garlic cloves, minced

1 can Black Beans*

2/3 cup Picante sauce

1 tablespoon cilantro, finely chopped

2 teaspoons cumin

Flour tortillas

2 cups lettuce, shredded

Low-fat sour cream

INGREDIENTS

In medium-sized saucepan over medium-heat, stir

together oil, peppers, onions, and garlic.  Cover

and cook, stirring occasionally, until vegetables

are tender; takes about 9 minutes.  Stir in beans,

Picante sauce, and cumin.

Spread about 1/2 cup of the just-prepared mixture

on each tortilla.  Top with lettuce and roll-up.

Serve with sour cream and salsa.

PREPARATION

Black Bean Burritos

* 15-ounce can, drain excess liquid and mash



This is what I ended up being responsible for at every one

of those KA brunches held in Dallas by the KA Moms on

that famous weekend during Trip’s years as a student at

THE UNIVERSITY.  It was indeed fun and I’d do it all over

again if need be!  I loved seeing all the boys and their

cute dates.

Mom’s Note



6 bread slices

6 eggs, beaten

1 pound sausage

1 cup cheddar cheese, grated

2 cups milk

1 teaspoon dry mustard

1 teaspoon salt

INGREDIENTS

In a skillet, cook sausage until brown; drain fat.

Set aside.  Cut the crusts off the bread and then

slice into cubes.

Spray a 9”x13” pan with non-stick cooking spray.

Place cubed bread in bottom of pan.  Cover with

cooked sausage, then add some cheese.  Mix

beaten eggs, milk, and seasonings together.  Pour

over bread, sausage, and cheese.  Cover and

refrigerate overnight.

The next day, bake at 350-degrees for about 45-

minutes, or until nicely set and somewhat brown.

PREPARATION

Weekend Brunch Casserole





Sweets
Milky Way Cake

White Chocolate Clusters

Applesauce Banana Bread

Chocolate Layer “Yummy”

Chocolate Sheet Cake

Chocolate Mousse Cake

Banana Berry Smoothie

Oatmeal Cookies

Pumpkin Cheese Cake

Cowboy Cookies

Lemon Squares

Annie’s Sugar Cookies

Calypso Pie



These are the cookies Marty and I made for every

occasion in high school and college.

Mom’s Note



1 cup margarine, softened

1 cup sugar

1/2 cup brown sugar, packed

1 egg, beaten

1-12 cups all-purpose flour

1 teaspoon baking soda

1-1/2 cups Minute Oats

3/4 cup finely crushed walnuts*

1 teaspoon vanilla extract

INGREDIENTS

Cream margarine and sugars well.  Stir in an egg.

Add remaining ingredients.  Mix well.  Chill dough

for at least an hour.

Roll dough into walnut-sized balls.  Place on a

greased cookie sheet, about 2-inches apart.

Flatten balls (I use my fingers).

Bake at 350-degrees for 12-14-minutes.

Cool cookies completely on a wire rack.  Store in

an airtight container.

Makes about 4-dozen cookies.

PREPARATION

Oatmeal Cookies

* substitute pecans for walnuts



I don’t think that any of you children have ever had this

cake before.  I made this several times for your dad right

after we married.  It was his favorite and he used to

always ask for it for his birthday, but I usually bought his

cake after the twins were born!  Anyway, I thought you all

might like to try it sometime.  (It is not very easy to make!)

Mom’s Note



10 (! oz.) Milky Way candy bars

1/2 cup margarine, melted

2 cups sugar

1/2 cup margarine, softened

4 eggs

2-1/2 cups all-purpose flour

1/2 teaspoon baking soda

1-1/4 cups buttermilk

1 cup chopped pecans

INGREDIENTS

Chop Milky Way candy bars into small pieces.

Combine with melted margarine in a saucepan;

cook and stir over low heat until candy is melted.

Set aside.

Cream sugar and softened margarine; add eggs

and beat well.  Combine flour and baking soda;

add to creamed mixture alternately with

buttermilk.  Stir in candy mixture and pecans.

Pour into greased 10-inch bundt pan.

Bake at 350-degrees for 70-minutes or until done.

PREPARATION

Milky Way Cake



This is an original recipe of my friend, Linda Juba.  I started

making this for Thanksgiving since John wanted pumpkin

pie and I didn’t like pumpkin pie!  This, I love, and I think it

satisfied John’s craving for pumpkin pie.

Mom’s Note



3 packages* cream cheese

1-1/2 cups sugar

1 cup brown sugar

1/4 cup flour

1 teaspoon cinnamon

1/2 teaspoon nutmeg

1/2 teaspoon ginger

3 eggs

1 can (16 oz.) pumpkin

Graham Cracker crumbs

2 tablespoons Bourbon (optional)

INGREDIENTS

Blend cream cheese packages, both sugars, flour,

cinnamon, nutmeg, and ginger.  Add eggs and

beat until fluffy.  Mix in pumpkin.

Butter a springform pan, lightly coat the bottom of

pan with Graham Cracker crumbs.  Pout in batter.

Bake at 350-degrees for 90-minutes.

Chill.  Slice to serve and top each slice with

whipped cream or Cool Whip and a few toasted

walnuts and chopped candied ginger.

PREPARATION

Pumpkin Cheese Cake

* 8-ounce packages, softened



These are very, very easy to make.  Everyone loves them

and John especially did before he became such a health

nut.  These make nice remembrances at Christmas time.

Buy a neat little container from the Container Store and

give as a gift — the recipient might think you went to a lot

of trouble.  When in actuality, it would be the thought that

counted.

Mom’s Note



1 pound white chocolate

1/2 cup* Heath’s Bit O’ Brickle Bits

1 cup dry roasted peanuts

1 cup pretzel sticks, broken in half

INGREDIENTS

Melt white chocolate in double boiler saucepan.

Remove saucepan from heat and add all

remaining ingredients.  Work quickly to drop

mixture by teaspoonfuls on waxed paper or foil.

The white chocolate mixture will turn hard fast.

PREPARATION

White Chocolate Clusters

* for best results, use slightly less than 1/2 cup



This is the recipe John choose to be included in the Spring

Creek Elementary Cookbook when he was in the fifth

grade.  Marty choose the Chicken Enchilada recipe.  They

illustrated them both.  John drew a Dallas Cowboy helmet

on a round dotted irregular shaped circle.  Marty drew a

chicken wrapped in a tortilla calling for “Help.”

Mom’s Note



1 cup butter

1 cup brown sugar

1 cup white sugar

2 eggs

1 teaspoon vanilla extract

2 cups flour

1 teaspoon baking soda

1/2 teaspoon salt

1/2 teaspoon baking powder

2 cups rolled oats

1 small package chocolate chips

1/2 cup nuts

INGREDIENTS

Cream sugars, butter, eggs, and vanilla until fluffy.

Sift dry ingredients and stir in.  And oats, nuts,

and chocolate chips.  Drop teaspoon-sized balls

of dough on a cookie sheet.

Bake at 350-degrees for 12-minutes.

Makes 8-to-9 dozen cookies.

PREPARATION

Cowboy Cookies



I got this from the Dallas Morning News and was pleased

when I realized it met all of John’s healthy requirements

and he liked it.  I sent this to him at Baylor a few times.

Mom’s Note



2-1/2 cups flour

2 teaspoons baking powder

1 teaspoon baking soda

1 teaspoon ground cinnamon

1/2 cup applesauce

1 cup granular sugar

3 egg whites

2 cups of mashed bananas*

1 teaspoon vanilla extract

INGREDIENTS

Preheat oven to 350-degrees.  Spray a 9”x5”x4”

loaf pan with non-stick spray (Pam).

Combine flour, baking powder, baking soda, and

cinnamon.  Set aside flour mixture.

In a large bowl, whisk together applesauce, sugar,

egg whites, mashed bananas, and vanilla.  Add

flour mixture all at once and stir gently to blend.

Pour batter into prepared loaf pan and bake for

50-to-60 minutes.  To test if completely baked,

insert knife and if it comes out clean, the bread is

fully baked.  Makes 16-servings.

Cool bread complete before serving.

PREPARATION

Applesauce Banana Bread

* use 3 to 4 very ripe bananas



There are many recipes for Lemon Squares.  That’s

because everyone likes them.  However, I’ve found not

all of these recipes turn out as well as this one does.  I

remember baking these for two of the Junior High

Cheerleading parties held over at the Curtis’s house.

Mom’s Note



1cup butter or margarine

1/2 cup & 1 tbsp. powdered sugar

2-1/3 cups unsifted flour

4 eggs

1-3/4 cups granulated sugar

1/3 cup lemon juice

1/2 teaspoon baking powder

INGREDIENTS

Preheat oven to 350-degrees.  To make the crust,

cream butter (or margarine) and 1/2 cup

powdered sugar in a medium-sized bowl.  Add 2

cups flour until well-combined.  Pat evenly into a

9”x13” baking pan.  Bake for 20-minutes.

Combine eggs, granulated sugar, remaining 1/3

cup flour, lemon juice, and baking powder in

blender container; cover and blend for 5-seconds.

Scrape down sides of blender container and blend

for another 5-seconds.  Pour over partially baked

crust.  Bake for 25-minutes or until golden brown.

Cool completely on a wire rack.  Sprinkle atop the

remaining tablespoon of powdered sugar.  Cut

into 32-pieces.

PREPARATION

Lemon Squares



This might look complicated, but it isn’t.  Be sure to use

“instant” pudding.  It won’t work well with the other.  This

serves several so make it when you need to serve a lot of

people a dessert.  It can even be served at a formal party.

Mom’s Note



1 cup flour

1 stick margarine, melted

1 cup pecans, finely chopped

1 cup Cool Whip

1 cup powdered sugar

1 (8 oz.) package cream cheese

1 small vanilla instant pudding

1 small chocolate instant pudding

3 cups milk

Grated Hershey’s chocolate bar

INGREDIENTS

To make the crust, mix flour, margarine, and

pecans together and spread in a 9”x13” pan.

Bake at 350-degrees for 20 minutes.  Cool.

Combine and beat until fluffy the Cool Whip,

powdered sugar, and cream cheese.  Then,

spread on the cooled crust.

Mix together the instant vanilla pudding, instant

chocolate pudding, and milk.  Then, spread atop

the cream cheese layer.

Top with Cool Whip and add 1 grated Hershey’s

chocolate bar on top.  Refrigerate overnight.

PREPARATION

Chocolate Layer “Yummy”



These are the best sugar cookies!  I know because I baked

some one Valentine’s Day and took some to the Williams.

Later, Lois who at the time was a caterer and therefore a very

good cook, asked me for the recipe and said they were the

best she had ever eaten!!!

Remember, kids, when baking cookies, try not to do anything

else.  They need to be watched carefully.  I also try to bake

only one sheet at a time and in the top of the oven so the

bottoms of the cookies will not get too brown.

This is a large recipe so it can be used when you are maybe

going to a Cookie Exchange Party or when you are a Home

Room Mother and need to take cookies for a school party.

Here’s a hint — use colored sugar for the tops.

Mom’s Note



4-1/4 cups all-purpose flour

1 teaspoon baking soda

1 teaspoon salt

1 teaspoon cream of tartar

1 cup sugar

1 cup powdered sugar

1 cup butter, softened

3/4 cup vegetable oil

2 eggs, slightly beaten

1 tablespoon vanilla extract

INGREDIENTS

Combine 1 cup flour, soda, salt, and cream of

tartar; set aside.  Combine sugars, butter, and oil;

cream well.  Add eggs and vanilla, mixing well.

Fold in flour.  Chill overnight.  (Dough must be

well-chilled.)

Shape dough into walnut-size balls; place on

ungreased cookie sheets.  Flatten dough balls

with a glass dipped in sugar.

Bake at 375-degrees for 12-to-15 minutes.  Cool

on a wire rack.

Makes about 12-dozen cookies.  Try these sugar

cookies sandwich-style, filled with chocolate

frosting.

PREPARATION

Annie’s Sugar Cookies



This cake was Lana’s favorite.  It resembled Buddy’s

brownies in Forth Worth (as close as we could make them)

after we moved to Dallas.  The only problem was that I

had to bake this.  The others could be bought at the

closest supermarket.  Mary Jane Everett makes this often

and serves it at Fourth of July parties in their beautiful

backyard.  Wonder if we were eating this when Marty

went trough their sliding glass door?

Mom’s Note



1 stick margarine

1/2 cup shortening

4 tablespoons cocoa

1 cup water

1/2 cup buttermilk

2 cups flour

2 cups sugar

2 eggs, beaten

1 teaspoon baking soda

1 teaspoon cinnamon

1 teaspoon vanilla

Plus ingredients for the Icing

INGREDIENTS

Combine the margarine, shortening, cocoa, water,

and buttermilk in a saucepan; bring to a boil.  Add

mixture to flour and sugar; add remaining

ingredients.  Pour into 11”x16” pan.

Bake at 375-degrees for 20-to-25 minutes.  (Do

not over-bake.)

To make the Icing, gather 1 stick margarine, 4

tablespoons cocoa, 1/2 cup milk, 1 box powdered

sugar, 1 teaspoon vanilla extract, and 1 cup

chopped pecans.  Place margarine, cocoa, and

milk in saucepan; bring to a boil over low heat.

Add remaining ingredients, stirring well.  Pour

immediately over the baked cake.  Serves 20.

PREPARATION

Chocolate Sheet Cake



Our family first had this at Marty Hederman’s home in

Jackson, Mississippi.  You all really liked it so I made it when

we got back home.  This was before Cookies ‘n Cream ice

cream, but it tastes every bit as good … if not better.

Mom’s Note



INGREDIENTS

To prepare pie shell, blend cookies and butter;

spread evenly in a 9”x13” pan.  Bake at 350-

degrees for 5-minutes. Set aside to cool.

To prepare filling, spread softened vanilla ice

cream into cooled pie shell and freeze until firm.

Melt chocolate and butter in double boiler

saucepan.  Stir in sugar, add evaporated milk.

Stir constantly until slightly thickened.  Add vanilla

and pecans.  Allow to cool.  Then, pour over ice

cream in pie shell.  Top with Cool Whip.  Freeze.

Take from freezer about 10-minutes before

serving.  Makes 8-to-10 servings.

PREPARATION

Calypso Pie

2 cups* crushed Oreo cookies

1/3 cup butter, melted

1 quart vanilla ice cream, softened

1! squares unsweetened chocolate

1/4 cup butter

2/3 cup sugar

1 can (6-oz) evaporated milk

1 teaspoon vanilla

1 cup pecans, chopped

Medium-size carton of Cool Whip

* approx. 18 Oreo cookies



This is absolutely the best chocolate dessert ever and

actually easy to make.  I’ve made it about 4-times so I’ll

warn you about some things.  First, be sure to use the size

pan recommended.  If you don’t have one, go buy one.

When you spend this much on ingredients, the extra

money spent on the right saucepan won’t matter!

The cake will not look done, but it is.  Be sure not to

overcook it.  You don’t have to pipe the whipped cream

around it.  You can just serve it with a dollop of cream.  It

also can serve as many as 22 people.  All you need is just

a small sliver as it’s very rich.  Good luck!

Mom’s Note



2 packages semi-sweet chocolate

2 cups butter (about 4 sticks)

1 cup sugar

1 cup half & half

1 tablespoon vanilla extract

1/2 teaspoon salt

8 large eggs

1 cup heavy whipping cream

INGREDIENTS

Preheat oven to 350-degrees. Grease 10”x3”

springform pan. In 3-quart saucepan over low

heat, heat chocolate, butter, sugar, half & half,

vanilla extract, and salt until chocolate melts and

mixture is smooth, stirring constantly. In large

bowl, beat eggs slightly. Beat chocolate mixture

into eggs; pour into springform pan. Bake mousse

cake for 45-minutes or until toothpick inserted 2-

inches from edge comes out clean. Cool cake

completely on wire rack. When cake is cool,

remove side of pan; wrap cake in plastic wrap and

refrigerate until well chilled (at least 6-hours).

Prepare Chocolate Glaze.  Spread warm glaze

over top and down side of cake. In small bowl,

with mixer at medium speed, beat heavy whipping

cream until stiff peaks form. Pipe whipped cream

around edge of cake. Refrigerate if not serving

right away. Makes 16-servings

PREPARATION

Chocolate Mousse Cake

Chocolate Glaze ingredients/preparation:

In a 2-quart saucepan over low heat, heat one

6-oz. package of semi-sweet chocolate chips (1 cup)

and 2 tablespoons butter until chocolate melts and

mixture is smooth. Remove pan from heat; beat in 3

tbsp. milk and 2 tbsp. white corn syrup.



This is a spa recipe — acquired long after I made you kids

the fattening smoothie with real milk, bananas, and

chocolate ice cream.  You may now make it any way you

wish; however, this recipe has only 100 calories and about

1 gram of fat per serving.

Mom’s Note



1 cup skim milk

1/4 cup nonfat plain yogurt

1 ripe banana

1 cup strawberries

3-to-4 ice cubes

INGREDIENTS

Place all ingredients into a blender container.

Blend until smooth.  Makes 2 (1-1/2 cup) servings.

PREPARATION

* 15-ounce can, drain excess liquid and mash

Banana Berry Smoothie





How To…

Bake a Potato

Hard Boil Eggs

Barbecue Sauce

Helen’s Marinade



Select Idaho potatoes all of approximately the same size.  Try to choose the ones with the

fewest blemishes.  Scrub well with a brush (especially if you want to eat the skin).  Some

people rub them with oil — I don’t.   Consider pricking the scrubbed potatoes several times

with a fork so they will not burst open in the oven (which is rare).  I prefer not to prick them as

the skin comes out crisp which is especially good if you want to stuff them.

The time and oven temperature is a little tricky.  At 350-degrees, bake for 90-to-105 minutes.

At 400 degrees, bake for 60-to-75 minutes.  At 425-degrees, back for 60-minutes.

The length depends a lot on the size of the potato (or is it potatoe?).  You can tell if it is done

by using your hand covered with an oven mitt to see if the potato responds to pressure.  The

time is the same regardless of how many potatoes you bake at a time.

Baking potatoes in the microwave is different.  You must prick them with a fork.  Cook on high

for about 5-to-6 minutes per potato.  Again, check for doneness by feeling how the potato

responds to pressure.

How to Bake a Potato



How to Hard Boil Eggs

Place eggs in a saucepan.  Cover with water.  Bring to a boil.  As soon as it gets to a roiling

boil. cover and turn off the heat.  Leave it on the hot burner as there is a lot of hangover heat.

Do not peek.  Leave for 15-minutes.

Immediately drain hot water and run cold over the cooked eggs until they can be handled.

(Running cold water over the eggs is to stop the cooking process.)  This method is to be used

only on an electric range.

If you have a gas range, you cannot turn off the heat as there will be no hangover heat.  My

advice with using a gas range is to turn the flame down real low and only cook for 10-minutes.



This was Margaret McWhorter’s recipe (along with the

Brisket recipe that I didn’t give her credit for).  Margaret

was my best friend in Fort Worth.  She teaches Home

Economics at TCU so you know she must be a good cook,

even though it’s Tailoring that she teaches!  This is very

good served with the Brisket from the entrée section.

Mom’s Note



1-1/2 cup ketchup

1 teaspoon celery salt

2 tablespoons brown sugar

1-1/2 teaspoons Liquid Smoke

2 tablespoons Worcestershire Sauce

INGREDIENTS

Mix all ingredients together in a saucepan and

heat.  Simmer to allow flavors to blend.

PREPARATION

Barbecue Sauce



This is from Helen … of Helen and John Ward from

Baltimore.  They are our Principal Associates traveling

companions.  You know!  Seriously, this is a good basic

marinade and when in doubt, use it — especially for

grilling pork tenders.

Mom’s Note



1 cup soy sauce

1/2 cup sugar

2 tablespoons honey

2 tablespoons sherry

1/2 teaspoon ginger

2 garlic cloves, minced

INGREDIENTS

Combine all ingredients together in a bowl.  Use

to marinate beef, lamb, or pork.

PREPARATION

Helen’s Marinade






