




Butter a cookie sheet generously and have it ready next to microwave oven. ln a
2 quart bowl (micro type), combine sugar and corn syi'up; stir unti! well mixed. Micro-
wave on High for 4 minutes. Remove frr:m oven l rd -dd peanuts, stir until well mixed.
Be very careful not to get hot syrup on hands. Microwave for 4 minutes on High again.
Remove frcm oven and add brutter and vanilla. Stir and mix vreil. Microwave 11/zlo2
minutes. Renrove fr'om oven and acjd baking seda. Gently stir untrl light and foamy.
Four immei:etely into prepared cookie sheet and spread out with buttered spatula.
This ster must be done eluickly or briitle will stari to harden in the bowi. Cool for 30
minutes to 'l hour and break into pieces. Yields "/z 

p,:und,
Susan H.

T,iECRCIWAVE PEAf{UT BRITTLE

1 c. sugar
/z c. light corn syrup
1 c. salted peanuts

4large baking potatoes
3Z c. sour cream
Yz c. milk
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MICROWAVE

MICROWAVE PEANUT BRITTLE

1 tsp. butter
1 tsp. vanilla
1 tsp. baking soda

4 Tbsp. margarine
lz C. Cream

1 c. raw peanuts
1 e. sugar
7z c" light eorn syrup
7a Tbsp. salt

in a 1t/z quart casseroie, strr togeiher peenu'r.s, sugar, syrup and salt. Cook I
minijtes ai High, stirring well an'1er 4 minutes. Adci butter and vaniiia. Cook 1 minute
i*nger at High. Add baking soda and quickiy stir'uniil light and foamy. lmmediately pour
on'io lightly bLrttereci baking sheet. lpreaC out th!n. Vi hen ccol, breat< tnto pieces. Store
in airtignt container.

Lola R.

YUMMY YA&,qS
(Microwavei

1 Tbsp" baking soda
1 Tbsp. vanilla
1 Tbsp. butter

3 large yams (approx. 2 lb.)
Vz c. sugar
Pinch of salt

Peel yams and cut into strips as for French fries. Place in an 8 inch square giass
dish. Add sugai", salt, margarine and cream. Cover and microwave on High for i2 to i5
minutes. (Time depends upon size of poratoes and temperature of ingredients.)

MARY'S POTATO BOATS
(Microwave)

Grated Cheddar cheese
4 strips bacon, cooked, crumbled
Paprika (optional)
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potatoes and mash till smooth. Add bacon and cheese. Ref ill shells; sprinkle lightly with
paprika. Microwave on High for 4 to 5 minutes, depending upon size and temperature.

CRUSTLESS OUICHE LORRAINE
(Microwave)

9 to 10 slices cooked, crumbled
bacon

1 c. shredded Swiss cheese
% c. minced onion
4 eggs

Sprinkle bacon, cheese and onion into a 9 inch glass pie plate. Beat eggs, milk
and seasonings with rotary beater until well blended. Pour over bacon mixture. Micro-
wave on Medium for 13 minutes, stirring twice. Let stand forl0 minutes before serving.

GailE.
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1 (13 oz.) can evaporated milk
o/e tsp. salt
7o tsp. sugar
7a tsp. cayenne pepper
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MISCELLANEOUS

TREATS FOH THE BIRDS

cook together for 5 minutes. Let cool and put into plastic mesh bag. Hang on a

tree. Birds love it! 
Sherry M.

DON'T BOIL THAT CAN

A very old recipe, still occasionally seen, calls for caramelizing sweetened con-

densed milkby heating it right in its unopened can. This is a very dangerous practtce,

the can may eiplode. Borden's Eagle Brand includes a label caution to this effect and

the company offers this safe method of making caramel pudCing'

Preheat oven io 425o F. Open up i (14 ounce) can of sweetened condensed milk

(not evapolated miik) and pour into a pie plate, Cover with aluminum foii, place in a
shaliow pan of hot s/ater and bake for t hour, or untilthick. Benrove foil, cool, then chiil

before serving.

2 c. corn meal
1 c. flour
1 c. sugar

1 lb. beef and 1 lb. Pork, ground
together

8 c. water
2% c. pinhead oatmeaN

1 c. water
1 c. bacon grease
1 c. bird seed

GOETTA

1 large onion, sliced
4 large bay leaves
3 tsp. salt
Pinch of pepper

Cook beef and pork in water. Refrigerate overriignt to congeal. Take cff the fat

Add the other ingredients and olace the pot with ali ingredients in the oven. BaKe at

350o F. for 1-'/z to 2 hours. Pcur into greaseci bread pans and ref rigerate. lVhen cooied
completely and solid it is siiced thinly and f rled in bacon fat. 

Janet B.

GOETTA

1 c. oatmeai (not Quaker if possible) 1 tsp' grated onion
7z tsp. salt 1 Ib. pork sausage, hot or mild
2 c. water 7z tsP. grated nutmeg

Bring water and salt to boil. Add oatmeal. cook until done. Makes 3 cups

cooked. Mix together with remaining ingredients and let stand in ref rigeratol covered.
To serve, slice and fry. Make into patties and f ry or stir into scrambled eggs while they
are JUSt beginning to cook. Good with applesauce or f ried apples. A traditional Cinctn-
nati German breakfast which was discovered at Straight. 

Winnie K.
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GRANDMA'S CEREAL

1 large box quick oats 172 c. ve$etable oil
2 c. brown sugar, packed lightly 2 c. chopped nuts
2 c. wheat germ or sesame seeds 2 c. raisins
2 c. coconut

Mix and put in oven at 3000 F, for 40 minutes to 1% hours. Stir occasionally.
When cool, add 2 cups of raisins. Store in tightly closed containers.

Bob H.

MOM'S BAKED GRITS

1 c. grits 1 egg, wellbeaten
1 stick margarine /c c. light cream
t/z lb. American cheese, grated

Cook grits according to box recipe and add butter and cheese (saving a little
cheese for top). Add egg and cream. Pour into well greased casserole, cover with re-
maining cheese. Bake at 3500 F. for 45 minutes. Serves 8.

CarylMcV.

GRITS AND CHEESE CASSEROLE

172 c. grits 3/ c. butter
6 c. boiling water 1Vz lsp. garlic or onion salt
2 tsp. salt Dash of Tabasco
1 lb. Gheddar cheese, grated Paprika
3 eggs, well beaten

Cook grits in salted, boiling water until thick. Add remaining ingredients. Pour
into buttered 8x12 inch dish. Bake at 350" E for t hour. Sprinkle with paprika 10 min-
utes before serving. Reheats well. Serves 6 to 8.

Peggy T.

BAKED CHEESE GRITS
(Family Favorite)

1 c. grits 3 eggs, beaten individually
3 c. water 7z lb. sharp cheese, diced
1 (4 oz.) stick butter Vs c. milk

Place grits in boiling, salted water and partially cook. Remove from heat. Add
butter and cheese until melted. Add milk, then eggs. Pour into greased casserole. Bake
at 3500 F. for t hour. Serves 6 to 8.
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APPLE PANCAKE

3large eggs
Vz c. milk
1 Tbsp. sugar
7e c. al!-purpose flour
/+ tsp. salt
7+ tsp. baking soda
3 Tbsp. clarified butter

Beat eggs with electric mixer about 2 minutes on medium-high speed until light

and foamy. Add milk and sugar and beat 1 minute more. Blend in flour and salt and mix

well. Preheat oven to 450' F. Melt butter in 10 inch ovenproof skillet over medium heat
Arrange apples in single layer in skillet and cook about 3 minutes, until sizzling. Pour
batter over aoples, shaking pan slightly to distribute evenly. Cover and cook about 3 to 4

minutes, uniil underside is deep, golden brown. Uncover and place in ol'en. Bake until
pancake begins to puff and bubbie, about 5 mlnutes. Remove f rom oven and cai-ef ully
iiip pancate wiih iong, ,,vide spatuia. Return to burner and cook over medium heat utttil
pancake is deep, golden brown, Place serving platter over skillet and carefully invert
pancake onto platter. Combine sugar and cinnamon and sprinkle over pancake. Serve
immediately with sour cream. Serves 2 to 3.

Nancy W.

GOOD WAFFLES

/2 c. melted margarine
3 eggs, separated
7z tsp. salt

Mix flour, salt and baking powder. Add milk, a little at a time. Add cooled
margarine. Beat egg yolks and add to mixture. Beat egg whites until stifi, Add to mix-
tLrret mix thoroughly. Pour on heated waffle iron and bake.

Marilyn C.

BIELER'S BROTH

10 oz. pkg. frozen cut green beans 1 bunch celery, chopped (no leaves)
10 oz. pkg. frozen chopped zucchini 1 bunch parsley leaves, chopped

Cookbeans.zucchini,celeryinstainlesssteel pressurecookerforl minute.or
steam until done. Cool slightly and combine in blender with chopped parsley. You can
use up to 11l2 cups distilled water, depending upon desired consistency. Ref rigerate.
Do nct cap untilcool. Keeps 2 to 3 days. Serves 6 to 8.

Elaine S.

1 to 2 medium Red Delicious
apples, peeled, cored, thinlY
sliced into rings

2 Tbsp. sugar
,1/4 lsp. cinnamon
Sour cream (garnish)

2 c. flour
2 tsp. baking porvder
2 c. milk
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