
08.26.2020 
Peanut Butter Pie 
from Paul Cope 
 
Ingredients 

• 8 ounces cream cheese, softened 

• 1 cup peanut butter 

• 1 cup powdered sugar 

• 8 ounces Cool Whip, thawed 

• 1 graham cracker crust 
 
  
Directions 

• Whip together the cream cheese and peanut butter 

• Mix in the powdered sugar 

• Mix in the Cool Whip 

• Pour mixture into a graham cracker crust 

• Refrigerate for at least two hours or until firm 
  



08.19.2020 
Texas Trash Bean Dip 
from Becki Pulley 
  
 
Ingredients 

• 1 (8 ounce) package cream cheese, softened 

• 1 cup sour cream 

• 2 cans (16 ounces, each) refried beans 

• 1 packet taco seasoning 

• 2 cups cheddar cheese, shredded 

• 2 cups monterey jack cheese, shredded 
  
Directions  

• Preheat oven to 350 degrees.  

• Mix together cream cheese and sour cream in a large bowl.  

• Mix in refried beans until combined.  

• Stir in taco seasoning. 

 

• Spray a 9x13 baking pan with cooking spray.  

• Spread mixture evenly into the bottom of the baking dish.  

• Sprinkle the top with both cheeses. 

 

• Bake for 25-30 minutes, or until cheese is melted and slightly browned.  

• Serve with tortilla chips. 

  



08.12.2020 
 
Avocado Chicken Salad 
from Julie Brack 
 
Ingredients 

• 2 large rotisserie chicken breasts shredded or chopped  

• 2-3 Large Haas Avocados -- chunked  

• 1 cup corn from cooked cob  

• 6 oz lean bacon cooked and chopped (you can use bacon bits or pieces) 

• 1/4 cup chopped green onion  

• 2 Tbsp fresh chopped dill or to taste 
 
Directions 
 

Mix all together  
 
Lemon Dressing  
 
Ingredients 

• 3 Tbsp lemon juice freshly squeezed  

• 3 Tbsp extra virgin olive oil  

• 1 tsp sea salt  

• 1/8 tsp fresh cracked pepper 
 
Directions 
 

Pour over mixture and stir  
 
Comment 

 
A lovely light salad for a hot summer evening :)  



08.05.2020 
 
Tamale Pie 
from Lourene Clark 
adapted from Tricia Yearwood’s recipe 
Yields 6 servings 
 
Tamale Pie Ingredients 

• 1 tablespoon olive oil 

• 1 1/2 pounds ground beef 

• 1 medium onion, finely chopped  

• 2 cloves garlic, minced  

• Kosher salt 

• 2 tablespoons tomato paste  

• 1 1/2 tablespoons chili powder  

• 1/2 teaspoon ground cumin  

• 1 1/2 cups green or red enchilada sauce (or see recipe below) 

• 1 cup canned black beans, rinsed and drained  

• 1 cup frozen corn kernels, thawed (I used 2 ears of corn, cut off cob) 

• 1/4 cup chopped fresh cilantro  

• 1 1/2 cups shredded Monterey Jack cheese 

• 4 scallions, chopped (garnish) 

• 3 Jiffy cornbread mixes prepared with egg and milk as on box (or see recipe below) 
 
 
Tamale Pie Instructions 
1. Preheat the oven to 400 degrees F. 
2. Heat the oil in a 10-inch cast-iron skillet over medium-high heat. Add the beef, onions, garlic and 1 
teaspoon salt and cook, stirring and breaking up any clumps with a wooden spoon, until the meat is 
brown and the onions are softened, about 6 minutes. Drain and then return to the pan. 
3. Add the tomato paste, chili powder and cumin and cook, stirring, about 1 minute. Stir in the enchilada 
sauce, beans, corn and cilantro and season with salt. Bring to a simmer. Remove from the heat and 
sprinkle with the cheese. 
4. Prepare cornbread batter and pour on top of the meat mixture in the skillet and spread in an even 
layer.  
5. Bake until the cornbread is golden brown, 20 to 25 minutes. 
 
Cornbread Batter Ingredients  
adapted from a recipe by Alex Guarnaschelli 

• 1 1/4 cups coarsely ground cornmeal 

• 3/4 cup all-purpose flour 

• 1/4 cup granulated sugar 



• 1 teaspoon kosher salt 

• 2 teaspoons baking powder 

• 1/2 teaspoon baking soda 

• 1/3 cup whole milk 

• 1 cup buttermilk 

• 2 eggs, lightly beaten 

• 7 tablespoons unsalted butter, melted 
 
Cornbread Batter Instructions 
1. In a large bowl, whisk together the cornmeal, flour, sugar, salt, baking powder, and baking soda.  
2. Whisk in the milk, buttermilk, and eggs. Whisk in the melted butter. 
 
Enchilada Sauce Ingredients  
adapted from a recipe by Cookie + Kate 

• 3 tablespoons olive oil 

• 3 tablespoons flour 

• 1 tablespoon ground chili powder 

• 1 teaspoon ground cumin 

• ½ teaspoon garlic powder 

• ¼ teaspoon dried oregano 

• ¼ teaspoon salt, to taste 

• Pinch of cinnamon 

• 2 tablespoons tomato paste (sauce will also work, just add in an extra tablespoon) 

• 2 cups chicken broth 

• 1 teaspoon apple cider vinegar or distilled white vinegar 

• Freshly ground black pepper, to taste 
 
Enchilada Sauce Instructions 
1. This sauce comes together quickly once you get started, so measure the dry ingredients (the flour, chili 
powder, cumin, garlic powder, oregano, salt and optional cinnamon) into 
a small bowl and place it near the stove. Place the tomato paste and broth near the stove as well. 
2. In a medium-sized pot over medium heat, warm the oil until it’s hot enough that a light sprinkle of the 
flour/spice mixture sizzles on contact. This might take a couple of minutes, so be patient and don’t step 
away from the stove! 
3. Once it’s ready, pour in the flour and spice mixture. While whisking constantly, cook until fragrant and 
slightly deepened in color, about 1 minute. Whisk the tomato paste into the mixture, then slowly pour in 
the broth while whisking constantly to  remove any lumps. 
4. Raise heat to medium-high and bring the mixture to a simmer, then reduce heat as necessary to 
maintain a gentle simmer. Cook, whisking often, for about 5 to 7 minutes, 
until the sauce has thickened a bit and a spoon encounters some resistance as you stir it. (The sauce will 
thicken some more as it cools.) 
5. Remove from heat, then whisk in the vinegar and season to taste with a generous amount of freshly 
ground black pepper. Add more salt, if necessary.  



07.29.20 
 
Easy Oven Roasted Potatoes 
from Whitney deSambourg 
 
Ingredients 

• 2 lbs golden potatoes 

• 3 T unsalted butter melted 

• 2 T olive oil 

• ½ teaspoon smoked paprika 

• ½ teaspoon salt 

• ¼ teaspoon black pepper 
 
Instructions 

• Preheat oven to 400 degrees.  Line a large baking sheet with parchment paper.  Set aside. 

• Wash and scrub potatoes then dry with paper towels. 

• Cut potatoes into bite size pieces then put into a large bowl. 

• In a small bowl, whisk together butter, oil, and spices.  

• Pour over potatoes and toss until fully coated. 

• Place potatoes in a single layer on prepared baking sheet. 

• Roast potatoes for 25 to 30 minutes OR until potatoes appear soft when pierced with a fork.  (I 
wait for them to be good and roasted). 

 
Optional   
Sprinkle with parmesan after they are roasted if you desire (I don’t because they are tasty enough). 

  



07.22.20 
 
Blueberry Pie 
from Johnnalee Jump 
 
Ingredients 

• 2 pints of blueberries (approx. 2 cups, fresh or frozen) 

• 1-2 dashes of nutmeg 

• 2 TBSP of flour 

• 1 stick of butter 

• 2 whole pie crusts (homemade or store bought) 
 
Directions 

• Lightly coat blueberries in sugar, add nutmeg, and 
enough flour to coat berries (add just a little extra flour 
if using frozen berries, it will soak up the extra juices) 

• Pour berries into pie crust, top with 8-10 pats of butter, cover with 2nd crust 

• Crimp crusts together, vent with 3-4 slits  

• Bake for 35-40 minutes at 400 degrees  
 
Serving suggestion 
Serve with ice cream for the perfect summer treat! 
 
Note from Johnnalee 
My sister gave me this recipe and it has been enjoyed by both sides of our family and our inlaws. 

 
 

  



 
07.15.20 
 
Asparagus Fettuccine  
from Betty Smith 

 
Ingredients 

• 12 ounces fettuccine  

• 1 large onion, thinly sliced 

• 1 lb. fresh asparagus cut into 1/2 inch pieces 

• 3 tablespoons butter 

• 8 ounces sliced Canadian Bacon cut into 1/4 inch wide strips 

• 1-1/2 cups heavy cream 

• 1/2 cup grated Parmesan cheese 
 
Directions 

• Cook fettuccine following package directions  

• Sauté onion and asparagus in butter until softened, about 3 minutes.   

• Add bacon, cook until asparagus is tender 

• Bring cream to a rolling boil in medium saucepan.  Boil gently until slightly reduced.  Remove 
from heat and stir in Parmesan.  (See Note) 

• Add cream mixture to asparagus and bacon in skillet.  Add salt and pepper to taste.  

• Drain fettuccine.  Toss with sauce.    
 
Notes 

• The cream mixture will thicken the longer it rests. 

• About 4 servings 
  



07.08.20 
 
Moist Pound Cake 
from Charlotte Mcilroy 
 
Ingredients 

• 1 cup butter 

• 1/2 cup Crisco 

• 5 large eggs 

• 3 cups sugar 

• 3 cups cake flour 

• 1 teaspoon baking powder 

• 1 cup milk 

• 1 teaspoon vanilla 

• 1 teaspoon lemon flavoring 
 
Directions 

• Cream shortening and butter.   

• Add eggs one at a time, beating after each one.   

• Add sugar gradually.   

• Combine baking powder with flour and add alternately with milk.   

• Add flavorings. 

• Bake in a greased and floured large tube pan for 1 hour in a 350 degree oven.  
 
Tips 
Beating well is important for a fine textured cake. This makes a large cake. 

 
 
 
 
 
  



07.01.20 
 
Cranberry-Pecan Coffee Cake 
from Helen Totty 
 
Ingredients: 
1 cup sweetened dried cranberries 
Boiling water as needed 
1 cup unsalted butter, melted 
1/2 cup white sugar 
2 large eggs, lightly beaten 
1 tsp. almond extract 
1 tsp. grated orange zest 
1 1/2 cups all-purpose flour 
1 1/2 tsp. baking powder 
1/2 tsp. baking soda 
1 pinch of salt 
2/3 cup coarsely chopped pecans 
1 Tbsp. powdered sugar 
 
Directions: 

• Preheat oven to 350 degrees.  

• Spray an 8-inch springform pan (or comparable cake pan) with cooking spray and set on baking 
sheet lined with foil. 

• Rehydrate the cranberries by placing them in a bowl with boiling water to cover. Let sit for 10 
minutes and drain. 

• Combine melted butter, sugar, eggs, almond extract, and orange zest in a medium bowl. Whisk 
flour, baking powder, baking soda, and salt together in another bowl and stir into the butter 
mixture just until combined. Fold in pecans and cranberries. Pour into prepared pan. 

• Bake in preheated oven until toothpick inserted into center comes out clean, about 40-45 
minutes. Cool about 15 minutes and remove from pan, sprinkle with powdered sugar and serve. 

 
Recipe from allrecipes.com 

 
 
 
 
 
 
 



06.24.2020 
 
White Chicken Chili  
from Dawn Malcolm 

 
Ingredients: 

• 5  -16 oz. cans Great Northern White Beans 

• chopped cooked chicken equal  to 4 or 5 cups 

• 1 T olive oil 

• 1 medium onion, chopped 

• 2 garlic cloves, minced 

• 2 - 4 oz cans diced green chilies 

• 2 t ground cumin 

• 1 1/2 t dried oregano 

• 1/4 t cayenne pepper 

• 2 to 3 cups chicken broth (I use chicken soup base and water as a substitute for broth) 

• 1 -12 oz package shredded Monterey jack cheese 
 
Directions: 

• Cook the chicken (I use a large crock pot) and dice.  

• Place chicken back in the crock pot and add in the beans.  

• Heat the oil in a small skillet and add onions.  

• Sauté until translucent then stir in garlic, green chilies, cumin, oregano, and cayenne.   

• Sauté mixture until well combine and add to crock pot.   

• Add cheese and broth to crock pot and heat through melting the cheese.   

• Season to taste with salt and pepper.   
 
Serving suggestions: 

• Serve with more Monterey Jack cheese and sour cream if desired. 

•  I like Fritos or oyster crackers 

 
 
 
 
 
 
 
 
 



06.17.2020 
 
Southwest Diner Cornmeal Pancakes 
from Bob Clark 
 
“Back in the days of going to restaurants, Lourene and I enjoyed a couple of Saturday morning visits to 
the Southwest Diner where we especially enjoyed the pancakes. Thankfully, the recipe was shared (on 
stltoday.com and on numerous Pinterest and blog posts) during the pandemic.  I am glad to have 
opportunity to share it with you. Enjoy!” – Bob 
 
Yield: 7 large pancakes 
•  1 1/3 cups all-purpose flour 
•  1 1/3 cups yellow cornmeal 
•  6½ tablespoons granulated sugar 
•  ¾ teaspoon baking powder 
•  ¾ teaspoon baking soda 
•  ¾ teaspoon fine sea salt 
•  3 large eggs 
•  1 2/3 cups buttermilk 
•  4 tablespoons (generous) melted unsalted butter 
 
Yield: 7 small pancakes 
•  2/3 cups all-purpose flour 
•  2/3 cups yellow cornmeal 
•  3 1/3 tablespoons granulated sugar 
•  3/8 teaspoon baking powder 
•  3/8 teaspoon baking soda 
•  3/8 teaspoon fine sea salt 
•  1 1/2 large eggs 
•  ¾  cups buttermilk 
•  2 tablespoons (generous) melted unsalted butter 
 
Directions 
1. In a bowl, use a wire whisk to stir together flour, cornmeal, sugar, baking powder, baking soda and salt. 
 
2. In a second large bowl, whisk eggs until whites and yolks are combined, then whisk in buttermilk. 
 
3. Gently whisk in half the flour mixture, just until combined. Whisk in remaining flour mixture, just until 
combined (a few floury bits are fine). Slowly pour butter in a steady stream into the bowl with one hand 
while gently whisking it in with the other. 
 
4. Heat a lightly greased griddle until hot, about 350 degrees. Scoop a half cup pancake batter onto 
griddle, cook just until golden on bottom and air bubbles “pop” on top. Flip and cook until golden. 
 
5. To serve Southwest Diner style, serve pancakes hot in a short stack (2 pancakes) or tall stack (3 
pancakes) topped with whipped salted butter and pancake syrup or maple syrup. 



06.10.2020 
 
Creamy Steak Fettuccine 
from Roy Van Meter 
 
“This was one of our first furloughed dishes and it was yummy with lots of happy full faces.” -- Roy 

 
Yields: 4 servings 
Prep time: 10 minutes 
Total time: 30 minutes 
 
Ingredients 
12 oz. fettuccine 
1 lb. sirloin steak 
2 tbsp. extra-virgin olive oil  
Kosher salt 
Freshly ground black pepper 
2 tbsp. butter 
2 cloves, minced 
2 tbsp. all-purpose flour 
2 c. milk 
1 tbsp. freshly chopped parsley 
1/2 c. freshly grated Parmesan 
1 1/2 c. halved cherry tomatoes 
4 c. baby spinach 
Balsamic glaze, for drizzling 
 
Directions 
1. In a large pot of salted boiling water, cook pasta according to package directions until al dente. Drain 

and set aside. 
2. Coat both sides of steak with oil and season generously with salt and pepper. In a large skillet over 

medium-high heat, cook steak until your desired doneness, 4 minutes per side for medium rare. 
Transfer to a plate to let rest, 10 minutes, then thinly slice. 

3. Meanwhile, make alfredo sauce: Add butter to skillet and let melt, then add garlic and cook until 
fragrant, 1 minute. Whisk in flour and cook 1 minute more, then add milk and simmer until 
thickened, 5 minutes. Add parsley and Parmesan and season with salt and pepper. Add tomatoes and 
cook down 2 minutes.  

4. Add cooked pasta to sauce and toss until coated, then add spinach and toss until wilted.   
5. Top with sliced steak and drizzle with balsamic glaze. 

 
 
 



06.03.2020 
 
Pecan Pie Mini Muffins 
from Carol Haynes 
 
INGREDIENTS 
1 cup packed brown sugar 
1 cup pecans 
½ cup flour 
2 eggs, beaten 
2/3 cup butter 
 
INSTRUCTIONS 
1. In a bowl combine sugar, chopped pecans, and flour. Set aside. 
2. Mix well, add butter and eggs. Stir into flour mixture just until moistened. 
3. Fill greased and floured or paper-lined mini muffin tins 2/3s full. 
4. Bake at 350 for 20-25 minutes or till muffins test done. Remove immediately to cool on wire racks. 
5. Makes about 2 1/2 dozen minis or12 full size. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



05.27.2020 
 
Sweet and Spicy Broccoli 
from Kevin Fields 
 
Servings: this recipe is enough for 2 people  
 

 
 
Directions: 
 

• Cut broccoli lengthwise 

• Bring Steamer to a boil, put in broccoli 

• Steam broccoli for 3 min. No more or it will get soggy, take out and immediately put in ice bath. 
When broccoli is cool take out and pat dry. Pour sauce over broccoli and toss in a bowl to cover. 
Take to grill and char on high heat. 



 
 
Ingredients for Sauce: 

• 4 Tbls Olive Oil  

• 1 Tbls Soy Sauce 

• 1 Tbls Sweet Chili Sauce  

• 1 Tbls Honey 

• 1 Tbls A-1 Sauce 

• 2 Cloves Garlic finely chopped 

• 1/2 Tsp Crushed Red Pepper Flakes 
 
Directions: Whisk together 

 
 
 
 
 
 
 
 
 
 
 



05.20.2020 Recipes 
 
Classic Beef Meatloaf 
from Kandie Simmons 
 
Cooking time: 1 hour and 5 minutes 
Servings: 6 
Ingredients: 

• 1-1/2 pounds Ground Beef (93% lean or leaner) 

• 3/4 cup panko bread crumbs 

• 3/4 cup ketchup, divided 

• 1/2 cup minced onion 

• 1 egg 

• 1 tablespoon Worcestershire sauce 

• 2 teaspoons minced garlic 

• 1 teaspoon dried thyme 

• 3/4 teaspoon pepper 

• 1/2 teaspoon salt 
 
Directions: 

• Heat oven to 350°F.  

• Combine Ground Beef, bread crumbs, 1/2 cup ketchup, onion, egg, Worcestershire, garlic, thyme, 
pepper and salt in large bowl, mixing lightly but thoroughly.  

• Shape beef into 8 x 4-inch loaf on rack in aluminum foil-lined broiler pan. 

• Place on upper oven rack in 350°F oven.  

• Bake 45 to 55 minutes, until instant-read thermometer inserted into center registers 160°F; 
brush with remaining 1/4 cup ketchup during last 10 minutes, if desired.  

• Let stand 10 minutes.  

• Cut into slices. 

 
 
 
 
 
 
 
 
 
 
 



Ambrosia Salad 
from Barb Schrier 
 
Ingredients: 

• 1 20 oz can pineapple tidbits, drained 

• 1 11 oz can mandarin oranges, drained 

• 2 cups red or green grapes, halved 

• 1 cup mini marshmallows 

• 1/2 cup shredded sweetened coconut 

• 1 8 oz container vanilla yogurt  

• 1/4 cup toasted walnuts 
 
Directions: 

• In large bowl mix all but toasted walnuts 

• Top walnuts on salad when completed 

• Cover and refrigerate. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



05.13.2020 Recipes 
 
Fat-Fighting Minestrone Soup from a magazine 
from Debbye Knowles 
 
Ingredients 

• 2 onions, chopped 

• 2 carrots, diced 

• 2 celery stalks, diced 

• 4 cups vegan broth unchicken type (Imagine) or reg. (Field Day) 

• 3 cups water 

• 1 14.5-oz can diced tomatoes 

• 1/2 tsp dried oregano 

• 1/4 tsp salt 

• 1/2 tsp black pepper 

• 2 cups green beans, trimmed and cut into 1/4″ pieces 

• 1 cup cooked small pasta, such as small farfalle or elbows 

• 1/2 cup canned chickpeas, rinsed and drained 

• 1 15-oz can kidney beans, rinsed and drained 

• 4 cups chopped fresh spinach 

• 5 Tb grated Parm or vegan parm 
 
Directions 

• Combine onions, carrots, celery, broth, water, tomatoes with their juice, oregano, salt and 
pepper in large pot; boil. 

• Reduce heat and simmer, covered, until carrots soften, 15 minutes. 

• Stir in green beans; cook, covered, until tender, about 8 minutes. 

• Add pasta, chickpeas, beans and spinach; stir until heated through, about 3 minutes. Makes 5 
servings. 

• Enjoy each one topped with 1 Tbs of the vegan Parmesan 
 
My take on this is to use Better than Bouillon chicken base to sauté the onions, celery, and carrots. I use 
low-sodium V-8 juice instead of water. Also, I take a few extra minutes and pop the skins off the 
chickpeas.  Makes a lot. Keeps for a long time in fridge. Sometimes I add baby lima  beans, and Trader 

Joe's quick cooking barley. You could add rice or orzo. 

 
 
 
 
 
 



Smoked Gouda Pork Burgers 
from Kathy Zeller 
 
Carmelized onions:  

• Mince 1 large onion, add to 3 T. butter, 1/4 tsp. sugar and a pinch of salt.  Cook, stir occasionally, 
10-12 minutes until onion starts to brown.  

• Add 2 tsp. Sriracha sauce and a generous squeeze of lime. Stir and remove from heat. 
 
Ground pork patties: 

• Mix 20 oz. ground pork with 1 clove grated garlic, 1 tsp. smoked paprika, 1 tsp. sugar, 1 1/2 tsp. 
salt.  

• Shape into 4 large patties. 

• Grill over medium heat for 7 minutes; flip and cook another 4 minutes 
 
Aioli: 
Mix 1 tsp. lime zest, a generous squeeze of lime juice, 1/4 cup mayonnaise, 1/4 cup sour cream, 1 clove 
grated garlic, and salt/pepper to taste. 
 
Assembly: 
Toast the buns. Spread aoli on bottom, add pork patty, and top w/slice of smoked gouda cheese and 
sriracha onion.  
 
Great with sweet potato fries! 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
05.06.2020 Recipes 
 
Italian Beef 
From Sarah Buehrer 
 
4-5 pound beef roast, chuck or rump 
1 package dry Good Season’s Italian Dressing 
1 package dry French Onion Soup Mix 
2 Cups water 
Pepperoncini. (Optional) 
 
Place in 9x13 pan and cover.  
Cook at 25O for 8-10 hours or all day on low in crock pot.  
Shred and serve on rolls with Au jus on side. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



CROCK POT CHICKEN 
from Carol Roland 
 

4-6 boneless, skinless chicken breasts 
1 package Good Seasons Italian dressing 
1 can mushroom soup 
1 8 oz package cream cheese 
1 tablespoon chopped onion 
 
Wash and dry chicken and roll in dry Italian dressing. Put in crock pot and cook on low for 3-4 
hours.  Remove when done and cut into pieces. 
 
In a sauce pan, combine mushroom soup, cream cheese, and onion.  Cook until smooth.  Pour 
mixture into crock pot mixing with the broth made by the chicken and add chicken. Cook an 
additional 30 minutes.  Serve over rice. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



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!! 


