Nicole Mills 

Whole Wheat Muffins

Mix above together:
1 egg beaten

½ cup brown sugar

¼ cup salad oil

1 cup buttermilk

Add:

1 ½ cups whole wheat flour

¼ tsp. Salt

½ tsp. Cinnamon

1 tsp. Baking Soda

Bake 15 min at 375 degrees

Serves 12

Pizza Dough/Crazy Bread

2 ½ cup Flour

1 Tb. Yeast

1 tsp. Salt

1 Tb. Sugar

1 cup Water

Mix in mixer or by hand into a ball.  Place in a greased pan and cover with a damp cloth stick in a warmed oven.  For 15 min-1/2 hour.  Roll out and put topping on and Bake: 15 minutes at 425 degrees. 

Fluffy Corn Bread

2 cup Bisquick

½ cup Sugar

½ cup Cornmeal

½ tsp Baking Powder

2 Eggs beaten

1 cup Milk

1 cube butter

Mix ingredients and place in a 9x9” pan.

Bake at 350 degrees for 30 min.

Eat with a fork it is so light!

Scratch Recipes:
Myrths Waffles

1 cup Flour (2/3 white 1/3 wheat)

¼ tsp Salt

2 tsp Baking Powder

½ tsp Cinnamon (opt)

1 cup Milk

1 Egg

1 Tb Oil

Mix all together. Pour about 1 cup of batter into waffle maker.  This can be used for pancakes too.  Also, it is easy to double or triple.

Maple Syrup

1 cup sugar (granulated)

½ cup water

1 tsp. Mapeline or Maple Flavoring.  

Mix sugar & water in pan & bring to a rolling boil.  A mapeline, stir.  Remove from heat.

Melanie’s Monster Cookies

6 eggs

1 lb. Brown Sugar

2 cup Sugar

1 cup butter

3 cups peanut butter

1 ½  tsp caro syrup

1 ½ Tb. Vanilla

4 tsp baking soda

9 cup oatmeal

½ lb. Chocolate chips

½ lb. M& M’s

1 cup raisins

Bake at 350 degrees for 10-12 min

Makes 150 cookies.  Can easily cut in half.

Granola Mix 

10 cups Oats (or I use Walton’s 6 rolled       grain for 6-8 cups)

1 cup Wheat Germ

½ lb. Shredded Coconut (opt)

2 cup Raw Sunflower (10 oz)

1 cup Sesame seeds or flax seeds

3 cup Chopped or sliced Almonds or    other nut.

1 ½ cup Brown Sugar

1 ½ cup Water

1 ½ cup Vegetable oil

½ cup Honey

½ cup Molasses

1 ½ tsp. Salt

2 tsp Cinnamon

3 tsp vanilla

Preheat oven to 300 degrees.  In a large bowl combine oats, wheat germ, coconut, sunflower, sesame seeds and nuts.  Blend well.  In a large Sauce pan, combine brown sugar, water, oil, honey, molasses, salt, cinnamon, and vanilla.  Heat until sugar is dissolved, but do not boil.  Pour syrup over dry ingredients and stir until well-coated.  Spread into 5 13x9 baking pans or cookie sheets with sides.  Bake 20 or 30 min. stir occasionally.  Bake longer for crunchier texture.  Add craisins and banana chips later or per bowl.

Father’s Day Gingerbread Pancakes with Lemon Sauce
1 1/3 cup Flour

1 tsp Baking Powder

¼ tsp. Baking Soda

¼ tsp Salt

1 tsp Ground cinnamon

½ tsp Ground ginger

1 Egg

1 ¼ cup Milk

¼ cup Molasses

3 T. Salad oil

Stir together dry ingredients. Beat egg with milk in larger bowl.  Add Molasses, then oil.  Add flour mixture, stir just till combined. Batter can be a little lumpy.  Cook them up and serve with hot lemon sauce. Yum Yum!!

Lemon Sauce

Combine:

½ cup Sugar

1 Tb. Cornstarch

Pinch of ground nutmeg

Add & Cook:

1 cup hot water

When thickened add:

2 Tb butter

½ tsp grated lemon rind

2 Tb Lemon Juice (more if desired)

In a medium sauce pan or microwave bowl, mix sugar, cornstarch, and nutmeg. Gradually mix in water.  Cook stirring over med heat (or after 1-3 min in the microwave) until mixture is clear.

Add butter, lemon rind and lemon juice.  Stir until butter melts.  Serve while hot!

Linguine and Clams

1 lb. Linguine noodles

4 Tb Butter

1 lg clove garlic chopped

2 Tb Flour

2 (7oz) minced clams

4 Tb Parsley

¾ tsp Thyme

¾ tsp Basil

Salt and pepper to taste

Melt butter and sauté garlic 1 minute.  Stir in flour and juice from clams.  Bring to a boil while stirring.  Then add clams and spices and simmer 5 min, stirring.  Season with salt and pepper.  Serve over hot noodles.

Grandma Melba’s Minestrone Soup

Brown 2 lbs hamburger with 1-2 onions 

Add: 

2 large cans (28 oz each ) of campbells pork & beans. 

3 10 oz cans of minestrone soup

1 can of water

2 Tb chilli powder

3 tsp oregano

Simmer for a couple of hours or on low in the crock pot 3-4hrs. Easy Sunday dinner!

Enchilada Soup

3 cans Chicken Broth

2 cans Cream of Chicken Soup

1 medium Onion

1 green pepper chopped (opt)

2 stalks celery chopped  (opt)

1 (4.5oz) can of green chilies

½ cup Salsa

1 pint of canned turkey breast or 4-5 chicken breasts cooked and shredded.

1 tsp cumin or to taste.

Pepper to taste

Boil and shred chicken.  Saute onion, pepper and celery.  Add rest of ingredients.  Bring to a boil and serve over toasted tortilla pieces or corn chips.

Top with avocado, cheese, and tomatoes.

Easy Sunday dinner!

Mike’s Curly Noodles

1 lb Rotoni and Rotelle  (Curly noodles)

2 cans cream of chicken soup

1 can evaporated milk

1 can tuna

Cook noodles. While they are cooking, Mix together chicken soup and milk on medium heat stirring constantly or it will burn!  Cook till hot but not boiling then add the tuna.  Cook two more minutes then add sauce to hot noodles.  Really good with a side dish of peas.

Rice Porridge (Pudding)

3 cups milk

1/3 cup sugar

½ tsp salt

1 tsp vanilla

3 eggs, slightly beaten

2-3 cups left over cooked rice

Microwave milk, sugar, and salt until hot. About 5-7 min.  Add small amount of hot milk to the beaten eggs.  Add egg mixture to hot milk, stirring with a wire whip. Return to microwave for 2 min, stirring after each minute.  Add rice and return to microwave and cook 2-5 min stirring after each minute until pudding thickens somewhat. ( Don’t over cook or the eggs will become separated and watery) Remove from microwave and add vanilla and ¼- ½ cup raisins (opt).  Another variation would be to replace the vanilla with lemon juice.  Let stand 5-10 minutes.  As it cools it will continue to set up. Stir occasionally. 

Cranberry Muffins

¾ cup whole wheat flour

½ cut oat flour

1 cup all purpose flour

2 Tb wheat germ

2 tsp baking powder

½ tsp baking soda

1 tsp ground cinnamon

1 egg

1 cup buttermilk

¾ cup firmly packed brown sugar

¼ cup corn, safflour, or light olive oil

1 ½  tsp grated orange peel

1 ½ cup chopped cranberries

Preheat oven to 375 degrees and spray muffin pans.  Set aside.  In a medium bowl, combine flour, baking powder, baking soda, and cinnamon. Mix well.  In a large bowl, beat egg lightly.  Stir in brown sugar, buttermilk, oil, orange peel and cranberries.  Blend well.  Add flour mixture and gently fold together until dry ingredients are moistened.

Fill muffin cups ¾ full. Bake 20-25 minutes or until a toothpick inserted in center comes out clean.  Makes 18 muffins.

Vanilla Pudding

¼ -1/3   cup sugar

2 Tb cornstarch.

¼ tsp salt

2 cups milk

2 egg yolks slightly beaten or 1 egg well beaten

2 Tb butter (opt)

1 tsp vanilla

Blend together sugar, cornstarch, and salt.  Gradually add milk, stirring well. Microwave on High 5-7 minutes until mixture is smooth , thickened, and clear. Stir every 3 minutes.  After it has thickened, stir a small amount of hot pudding into egg and return egg mixture to hot pudding, mixing well.  Microwave on High for 1-3 minutes stirring after every 1 minute until smooth and thickened. Then add vanilla and butter.

Chocolate Pudding:

Prepare as for vanilla except increase sugar to 1/3- ½  cups.  Add cocoa powder (6 Tb) along with sugar and cornstarch.  Or add 2 squares (1 oz ea) unsweetened along with milk.

Kelly’s Lion House Dinner Rolls

2 Tb dry yeast

2 cups warm water

1/3 cup sugar 

1/3  cup shortening (butter, margarine, vegetable shortening)

2 ½ tsp salt

2/3 cup nonfat dry milk

5-6 cups flour

1 egg

In a large bowl or an electric mixer, combine yeast and water. Let stand 5 minutes.  Add sugar, shortening (melted, but not hot), salt, dry milk, 2 cups flour and egg.  Beat until very smooth.  Add 2 more cups of flour one at a time and beat until smooth.

Add about one more cup flour, ½ cup at a time (in your mixer if it will handle it, or by hand), until it is well mixed.  Turn dough onto a lightly floured surface and knead until smooth and satiny. Gather dough into a ball and place in a greased bowl turning to lightly grease outside of dough ball.  Cover and place in a warm place to rise until triple in size.

Use the last of the flour as needed on the board for shaping and rolling dough. Don’t use it unless it is needed.  Let dough rest on board for 10 minutes so it will be easier to manage if you roll it.  Cut or mold into desired shapes.  Place on greased baking sheets.  Brush surface with melted butter.  Let rise in a warm place until ready for oven.  

Bake at 400 degrees for 15-20 minutes or until browned to your liking. 

Makes 3 dozen rolls

