
04.29.2020 Recipes 
 

Beef Brisket BBQ 
from Sally Ware 
 
4-5 pounds well-trimmed brisket 
1.5 tsp salt 
.25 cup catsup 
.25 cup vinegar 
1 TBL Worcestershire sauce 
1.5 tsp liquid smoke 
1 bay leaf crumbled 
.25 tsp pepper 
 
Rub meat with salt 
Place in ungreased 9 X 13 baking dish 
Stir together all ingredients 
Pour over meat 
Cover tightly 
Bake at 325 degree oven for four hours until tender 
 
I like to make a day ahead, refrigerate overnight, remove excess grease, slice meat, put back in 
juices and heat in oven to serve. 
 
 

No Knead Bread 
by Kathryn Collett 
 
The easiest bread in the world to make. 
 
You’ll need a 4 or 5-quart Dutch oven with an oven-safe handle. I recommend an oven 
thermometer to make sure your oven is hot enough and a pair of oven gloves are advisable. 
(For an overnight method, simply switch to COOL water and let the dough rest overnight on the 
counter top for 8 to 24 hours). ALWAYS AERATE the flour (don't sift…just stir a few times with a 
whisk) 
 
Prep Time: 5 minutes 
 
Cook Time: 40 minutes 
 
Total Time: 4 hours, 25 minutes 
 



  
 
Makes: One loaf 
 
Ingredients: 
 
 
•       3 cups all-purpose or bread flour (aerate flour before measuring) 
 
•       1/4 teaspoon yeast, active dry or instant 
 
•       1 teaspoon salt 
 
•       1 1/2 cups hot water, not boiling - I use hot tap water - about 125-130° F 
 
•       (about 2 Tablespoons extra flour for shaping) 
 
Instructions: 
 
1)   Combine flour, yeast and salt in a large bowl. Stir in water until it’s well combined. 
 
2)   Cover with plastic wrap and let stand at room temperature for 3 hours. 
 
3)   After 3 hours dough will become puffy and dotted with bubbles. Transfer it to a well-floured 
surface and sprinkle dough with a little flour. Using a scraper fold dough over 10-12 times & 
shape into a rough ball. 
 
4)   Place in a parchment paper-lined bowl (not wax paper) and cover with a towel. Let stand on 
counter top for about 35 minutes. 
 
5)   Meantime place Dutch oven with lid in a cold oven and preheat to 450° F. My oven takes 35 
minutes to reach 450°. 
 
6)   When oven reaches 450° carefully, using oven gloves, lift the parchment paper and dough 
from the bowl and place gently into the hot pot. (parchment paper goes in the pot too) Cover 
and bake for 30 minutes. 
 
After 30 minutes, remove lid and parchment paper. Return, uncovered, to oven and bake 10 - 
15 more minutes. Let it cool at least 15 minutes before slicing. 
 
 
 

04.22.2020 Recipes 



 

Taco Soup 
from June Wilhelm 
 
Brown 2 pounds of lean, ground beef.  
 
Drain meat then add: 

• 1 package dry Taco mix 

• 1 package dry Fiesta Ranch Hidden Valley salad dressing 

• 1 1/2 cups water.  
 

Thoroughly mix dry ingredients with water 
 
Then add: 

• 2 cans hominy 

• 2 cans red kidney beans 

• 1 can Ro-Tel Tomatoes 

• 1 can pinto beans 

• 1-28 ounce, diced tomatoes.  
 
Simmer on low for about 30 minutes. 
 

World’s Best Fruit Salad 
by Diane Stubblefield 
 
1 can of pineapple chunks, drained SAVE 
1 can of sliced peaches, drained SAVE 
Grapes sliced in half 
2 Bananas sliced 
1 small contained strawberries quartered 
1 small blueberries 
1 can mandarin oranges, drained 
1 pkg. instant vanilla pudding 
 
Put all the fruit in bowl mix well. 
Mix up pudding mix with drained juices and finish with 
2 cup capacity with milk. 
Chill and Enjoy!! 


