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Breads 
1. French Bread – Louis Vesecky 

2. Hot Cross Buns 

3. Hot Cross Buns – Glaze and Icing 

4. Pumpkin Bread 

5. Rye Bread 

 

Cakes 
1. Apple Nut Coffee Cake – Linda Erb 

2. Raw Apple Cake 

3. Banana Cake 

4. Burnt Sugar Cake & Burnt Sugar Icing 

5. Burnt Sugar Cake – Sister Nancy Rose Giarratano 

6. Burnt Sugar Cake – Mrs. L.W. Lawrence 

7. Butterscotch Frosting 

8. Carrot Cake 

9. Coffee Cake 

10. Coffee Cake 

11. Luscious Coffee Cake 

12. Five Flavor Cake & Glaze – Mrs. Rose Copen 

13. Egg White (7 min) Icing 

14. Oatmeal Cake – Maye Pechanec 

15. Broiler Frosting  

16. Pea Picken Cake – Linda Erb 

17. Quick Cake Dessert – Fern Bollman 

18. German Apple Cake - Esther Koochel 

 

Cookies 
1. Cookies (Overnight) – Grandma Mary Erb’s 

2. Chocolate Chip Cookies with Instant Pudding 

3. Chocolate Chip Cookies 

4. Chocolate Chip Cookies – Sheri Elsen 

5. Cocoanut Cookies 

6. Date Nut Ice Box Cookies 

7. Date Bars 

8. Oatmeal cookies 

9. Oatmeal cookies 

10. Sugarless Oatmeal Raisin cookies 

11. Overnight cookies 

12. Poor Man’s cookies 

13. Raisin Nut Cookies 

14. Raisin Cookies 

15. Refrigerator Cookies 

16. Rice Krispie Bars 

17. Sugar Cookies 

18. Sugar Cookies – Tracy Richter 

  



 

Desserts 
1. Apple Muffins 

2. Apple Roll 

3. Honey Nut Apple Muffins & Topping 

4. Apple Krisp ( Or Peaches) 

5. Apple Goody Dessert 

6. Cobbler 

7. Clara’s Cherry Cobbler 

8. Tasty Cobbler 

9. Pumpkin Apple Muffins 

10. Peach Crisp 

11. Cream Puffs 

12. Old Favorite Rice Pudding 

13. Rhubarb Crunch 

14. Rhubarb Dessert – Betty’s 

15. Linda’s Strawberry Dessert  

 

Meats 
1. Hamburger Casserole 

2. Pheasant Finger Strips 

3. Submarine – Shipwreck 

4. Barbicuburger 

5. Chicken Tortilla soup – Betty’s 

 

 

Pickles and Canning 
1. Canned Green Beans 

2. Beet Pickles 

3. Bread & Butter Pickles 

4. Bread & Butter Pickles – Grandma Mary Erbs 

5. Dill Pickles 

6. Kosher Dill Pickles 

7. Gallon Jar Pickles 

8. Open Jar Dill Pickles 

9. Red Hot Pickles 

10. Refrigerator Pickles 

11. Quick Refrigerator Pickles 

12. Small Dill Pickles – Deena 

13. Anna’s Sweet Dill Pickles 

14. Sweet Pickles 

15. Ripe Tomato Relish 

16. Frozen Corn 

 

  



 

Pies 
1. Butterscotch Pie 

2. Custard Pie 

3. Lemon Pie 

4. Lemon Pie 

5. Creamy Lemon Pie 

6. Never Fail Pie Crust – Ida Mae 

7. No Soggy Pie Crust 

8. Never Fail Pie Meringue 

9. Pecan Pie 

10. Southern Pecan Pie 

11. Walnut Pumpkin Pie 

12. Raisin Pie 

13. Ritz Cracker Pie 

14. Sour Cream Raisin Pie 

15. Pumpkin Pie Filling 

 

 

Salads 
1. Bacon Salad 

2. Bean Salad 

3. Bean Salad 

4. Broccoli & Cauliflower Salad 

5. Cabbage & Onion Slaw 

6. Kennedy Salad 

7. Lime Jello Salad 

8. Pineapple Jello Salad 

9. German Potato Salad 

10. Rigatoni Cucumber Salad 

11. 7 Layer Salad – Connie 

12. Spinach Dressing 

13. Salad Dressing 

14. Low Cal - Salad - Florence Steitz 

 

Vegtables 
1. Cabbage Casserole 

2. Cabbage & Cream 

3. Frozen Corn 

4. Green Bean Casserole 

5. Potatoes - Deena 

6. Onion Roasted Potatoes 

7. Potato & Spinach Casserole 

8. Faster Baked Potatoes 

9. German Style Spinach 

10. Spinach Casserole 

11. Spinach Bread Dip 

  



 

Miscellaneous 
1. Tomato Plants  

2. Caramel Corn- Jane Goodheart 

3. Cheerio Snack 

4. Hopscotch Treats – Jane Goodheart 

5. Hot Sauce 

6. Peanut Brittle 

7. Poultry Dressing 

8. Dip and Bake Mixture for Chicken or Pork 

9. Poppy Seed Filling 

10. Baked Pork & Beans 

11. Spaghetti Sauce – Rosarie 

12. Tips 

13. Get Out Stains 

14. Gin Raisins 

15. Kolaches 

 

 

 

 



 

French Bread – Louis Vesecky 

 
1 ¼ C Warm Water     1 Tbsp Sugar 

1 Pkg Yeast      1 Tbsp Melted Shortening 

1 ½ tsp Salt      3 ¾ C Flour 

 

Stir yeast in water until dissolved.  Add salt, shortening & sugar.  Stir in flour.  Knead 8 to 10 mins. 

Let rise until double in bulk, punch down – let rise again.  

Form into a long loaf & with a sharp knife make slashes across top of loaf. 

 

Bake 375 – 30-35 mins. 

 

BACK TO TOP 

  



 

Hot Cross Buns 

 
Sweet dough.  Kneed this in dough 

 

½ C Raisins 

¼ C Currants or White Raisins 

1 tsp Cinnamon 

¼ tsp Nutmeg 

 

Form balls with dough and place 2” apart on greased baking sheet.  Let rise before baking, cut cross 

in top of buns. – Bake 15 to 20 minutes. 

 

BACK TO TOP 

  



 

Hot Cross Buns Glaze 

 
A minute before taking them from oven, brush with milk or slightly beaten egg white & sprinkle with 

sugar, return to over 1 min. 

 

Icing 

Confectioner sugar with cream or milk add flavors – spread on slightly warm buns. 

 

Use sharp knife dipped in flour to make cross on top. 

 

BACK TO TOP 

 

  



 

Pumpkin Bread 

 

 
 

BACK TO TOP 

  



 

Rye Bread 

 

 
 

BACK TO TOP 

 

 



 

Apple Nut Coffee Cake 

 
 

BACK TO TOP 

 

  



 

Raw Apple Cake 

 
 

BACK TO TOP 

 

  



 

Banana Cake 

 
 

BACK TO TOP 

 

  



 

Burnt Sugar Cake / Burnt Sugar Icing/ How to make Burnt Sugar

 
BACK TO TOP 



 

Burnt Sugar Cake – Sister Nancy Rose Giarratano

 
 

BACK TO TOP 

 

  



 

Burnt Sugar Cake – Mrs. L.W. Lawrence 

 
BACK TO TOP 

 

  



 

Butterscotch Frosting 

 
 

BACK TO TOP 

 

  



 

Carrot Cake 

 
 

 

BACK TO TOP 

 

 

  



 

Coffee Cake 

 
 

 

BACK TO TOP 

 

 

  



 

Coffee Cake 

 
 

 

BACK TO TOP 

 

  



 

Luscious Coffee Cake 

 
 

BACK TO TOP 

 

 

  



 

Five Flavor Cake & Glaze – Mrs. Rose Copen 

 
 

BACK TO TOP 

 

 

  



 

 

Egg White (7 min) Icing 

 

 
 

BACK TO TOP 

 

 

  



 

Oatmeal Cake – Maye Pechanec 

 

 
 

 

BACK TO TOP 

  



 

Broiler Frosting 

 
 

 

BACK TO TOP 

 

  



 

Pea Picken Cake – Linda Erb 

 
 

 

BACK TO TOP 

 

  



 

Quick Cake Dessert – Fern Bollman 

 
 

 

BACK TO TOP 

 

  



 

German Apple Cake- Esther Koochel 

 
 

 

BACK TO TOP 

 

 



 

COOKIES (OVERNIGHT) – GRANDMA MARY ERB’S 

 
 

BACK TO TOP 

 

  



 

Chocolate Chip Cookies with Instant Pudding 

 
 

 

BACK TO TOP 

 

  



 

Chocolate Chip Cookies 

 
 

BACK TO TOP 

 

 

  



 

Chocolate Chip Cookies – Sheri Elsen 

 
 

BACK TO TOP 

 

 

 

  



 

Cocoanut Cookies 

 
 

 

BACK TO TOP 

 

 

  



 

Date Nut Ice Box Cookies 

 
 

 

BACK TO TOP 

 

 

  



 

Date Bars 

 
 

 

BACK TO TOP 

 

 

  



 

Oatmeal cookies 

 
 

 

BACK TO TOP 

 

 

  



 

 

Oatmeal cookies 

 

 
 

BACK TO TOP 

 

  



 

Sugarless Oatmeal Raisin cookies 

 
 

 

BACK TO TOP 

 

 

  



 

Overnight cookies 

 
 

 

BACK TO TOP 

 

  



 

Poor Man’s cookies 

 

 
 

 

BACK TO TOP 

  



 

Raisin Nut Cookies 

 
 

 

 

 

BACK TO TOP 

 

 

  



 

Raisin Cookies 

 
 

BACK TO TOP 

 

 

  



 

Refrigerator Cookies 

 
 

BACK TO TOP 

 

 

  



 

Rice Krispie Bars 

 
 

BACK TO TOP 

 

 

  



 

Sugar Cookies 

 
 

 

BACK TO TOP 

  



 

 

 

Sugar Cookies – Tracy Richter 

 
 

 

BACK TO TOP 

 

 

 

 



 

Apple Muffins 

 
 

BACK TO TOP 

 

  



 

Apple Roll 

 

 
 

BACK TO TOP 

 

  



 

Honey Nut Apple Muffins & Topping 

 

 
 

BACK TO TOP 

 

  



 

Apple Krisp ( Or Peaches) 

 
 

BACK TO TOP 

 

 

  



 

Apple Goody Dessert 

 
 

BACK TO TOP 

 

  



 

Cobbler 

 
 

BACK TO TOP 

 

 

  



 

Clara’s Cherry Cobbler 

 
 

 

BACK TO TOP 

 

  



 

Tasty Cobbler 

 
 

BACK TO TOP 

 

  



 

Pumpkin Apple Muffins 

 
 

BACK TO TOP 

 

 

  



 

Peach Crisp 

 
 

BACK TO TOP 

 

 

  



 

Cream Puffs 

 

 
 

BACK TO TOP 

 

  



 

Old Favorite Rice Pudding 

 
 

BACK TO TOP 

 

 

  



 

Rhubarb Crunch 

 
 

BACK TO TOP 

 

  



 

Rhubarb Dessert – Betty’s 

 
 

BACK TO TOP 

 

  



 

Linda’s Strawberry Dessert 

 
 

BACK TO TOP 

 

 



 

Hamburger Casserole 

 
 

 

BACK TO TOP 

 

 

  



 

Pheasant Finger Strips 

 
 

BACK TO TOP 

 

 

  



 

Submarine – Shipwreck 

 
 

BACK TO TOP 

 

 

  



 

Barbicuburger 

 
 

BACK TO TOP 

 

 

  



 

Chicken Tortilla soup – Betty’s 

 

 
 

BACK TO TOP 

 

 

 



 

Canned Green Beans 

 
 

BACK TO TOP 

 

  



 

 

Beet Pickles 

 
 

BACK TO TOP 

 

  



 

Bread & Butter Pickles 

 
 

BACK TO TOP 

 

 

  



 

Bread & Butter Pickles – Grandma Mary Erbs 

 
 

BACK TO TOP 

 

 

  



 

Dill Pickles 

 
 

BACK TO TOP 

 

 

  



 

Kosher Dill Pickles 

 
 

BACK TO TOP 

 

  



 

Gallon Jar Pickles 

 
 

BACK TO TOP 

 

 

  



 

Open Jar Dill Pickles 

 
 

BACK TO TOP 

 

  



 

Red Hot Pickles 

 
 

BACK TO TOP 

 

 

  



 

Refrigerator Pickles 

 
 

BACK TO TOP 

 

 

  



 

Quick Refrigerator Pickles 

 
 

BACK TO TOP 

 

 

  



 

Small Dill Pickles – Deena 

 
 

BACK TO TOP 

 

 

  



 

Anna’s Sweet Dill Pickles 

 
 

BACK TO TOP 

 

 

  



 

Sweet Pickles 

 

 
 

BACK TO TOP 

 

 

  



 

Ripe Tomato Relish 

 
 

BACK TO TOP 

 

  



 

Frozen Corn 

 
 

BACK TO TOP 

 

 



 

Butterscotch Pie 

 
 

BACK TO TOP 

 

  



 

Custard Pie 

 
 

BACK TO TOP 

 

 

  



 

Lemon Pie 

 
 

BACK TO TOP 

 

 

  



 

Lemon Pie 

 
 

BACK TO TOP 

 

 

  



 

Creamy Lemon Pie 

 
 

BACK TO TOP 

 

  



 

Never Fail Pie Crust – Ida Mae 

 
 

BACK TO TOP 

 

 

  



 

No Soggy Pie Crust 

 
 

BACK TO TOP 

 

 

  



 

Never Fail Pie Meringue 

 
 

BACK TO TOP 

 

 

  



 

Pecan Pie 

 

 
 

BACK TO TOP 

 

 

  



 

Southern Pecan Pie 

 
 

BACK TO TOP 

 

  



 

Walnut Pumpkin Pie 

 
 

BACK TO TOP 

 

 

  



 

Raisin Pie 

 
 

BACK TO TOP 

 

 

  



 

 

Ritz Cracker Pie 

 
 

BACK TO TOP 

 

  



 

Sour Cream Raisin Pie 

 
 

BACK TO TOP 

 

  



 

Pumpkin Pie Filling 

 
 

BACK TO TOP 

 

 

 



 

Bacon Salad 

 
 

BACK TO TOP 

 

 

  



 

Bean Salad 

 
 

 

BACK TO TOP 

 

  



 

Bean Salad 

 

 

 
 

BACK TO TOP 

 

  



 

Broccoli & Cauliflower Salad 

 
 

BACK TO TOP 

 

 

  



 

Cabbage & Onion Slaw 

 

 
 

BACK TO TOP 

 

  



 

Kennedy Salad 

 
 

BACK TO TOP 

 

 

  



 

Lime Jello Salad

 
 

BACK TO TOP 

 

  



 

Pineapple Jello Salad 

 
 

BACK TO TOP 

 

  



 

German Potato Salad 

 
 

BACK TO TOP 

 

  



 

Rigatoni Cucumber Salad 

 

 
 

BACK TO TOP 

 

 

  



 

7 Layer Salad – Connie

 

 
 

BACK TO TOP 

 

 

  



 

Spinach Dressing 

 
 

BACK TO TOP 

 

 

  



 

Salad Dressing 

 
 

BACK TO TOP 

 

 

 

  



 

Low Cal - Salad - Florence Steitz 

 
 

BACK TO TOP 

 

 

 



 

Cabbage Casserole 

 
 

BACK TO TOP 

 

 

  



 

Cabbage & Cream 

 
 

BACK TO TOP 

 

 

  



 

Frozen Corn 

 
 

BACK TO TOP 

 

 

  



 

Green Bean Casserole

 
 

BACK TO TOP 

 

  



 

Potatoes - Deena 

 
 

BACK TO TOP 

 

  



 

Onion Roasted Potatoes 

 
 

BACK TO TOP 

 

 

  



 

Potato & Spinach Casserole 

 

 
 

BACK TO TOP 

 

 

  



 

Faster Baked Potatoes 

 
 

BACK TO TOP 

 

 

  



 

German Style Spinach 

 
 

BACK TO TOP 

 

 

  



 

Spinach Casserole 

 
 

 

BACK TO TOP 

 

 

  



 

Spinach Bread Dip 

 
 

BACK TO TOP 

 

 



 

Tomato Plants 

 
 

BACK TO TOP 

 

 

  



 

Caramel Corn- Jane Goodheart 

 
 

BACK TO TOP 

 

  



 

Cheerio Snack 

 
 

BACK TO TOP 

 

 

  



 

Hopscotch Treats – Jane Goodheart 

 
 

BACK TO TOP 

 

 

  



 

Hot Sauce 

 
 

BACK TO TOP 

 

 

  



 

Peanut Brittle 

 
 

BACK TO TOP 

 

 

  



 

 

 
 

BACK TO TOP 

 

  



 

Dip and Bake Mixture for Chicken or Pork 

 
 

BACK TO TOP 

 

 

  



 

Poppy Seed Filling 

 
 

BACK TO TOP 

 

 

  



 

Baked Pork & Beans 

 
 

BACK TO TOP 

 

 

  



 

Spaghetti Sauce – Rosarie 

 

 
 

BACK TO TOP 

 

  



 

Tips 

 

 
 

 

BACK TO TOP 

 

  



 

Get Out Stains 

 
 

BACK TO TOP 

 

 

  



 

Gin Raisins 

 
 

  



 

Kolaches 

2 Tablespoons yeast (or 2 packets) 

1 Tablespoon Sugar 

1 Cup lukewarm water 
 

1 Cup milk 

6 Tablespoons shortening (G-ma said to use Fleishmann’s Margarine) 

1 teaspoon Salt 

7 Cups Flour 

3 Eggs 

1 Scoop of sugar 
 

Topping 

2 Tablespoons shortening (Margarine) 

½ Cup Sugar 

½ Cup Flour 
 

Filling 

Any Fruit Filling 
 

Instructions 

In separate bowl, add yeast to 1 cup warm water and 1 Tablespoon of sugar, stir until 

dissolved.  This will get a foam like topping on it.   
 

In Medium pan scald milk, add margarine, scoop of sugar, & salt, let stand until luke 

warm. 
 

In another bowl, beat 3 eggs.   
 

Add the beaten eggs to the luke warm milk mixture. 
 

Pour the milk mixture into a large bowl.  Add 2 cups of flour and beat until smooth. 
 

Add the yeast mixture and add remaining flour one cup at a time, mixing thoroughly each 

time. 
 

Put dough on a floured board and knead until smooth. 
 

Grease bowl and put dough in it to rise, let dough rise until it doubles in size. (about 2 

hrs) 
 

Divide up dough and roll out flat (about ¼ in thick).  Cut dough using a round cookie 

cutter or a glass. 
 

Let dough stand on stove while doing the remainder of the dough.  The dough should rise 

a little again.  Start with the 1st batch and push a small circle with fingers.  Put filling in 

the flattened circle and sprinkle on the topping. 
 

Bake at 425 for 8 to 10 minutes.  Brush with melted margarine when you take them out 

of the oven to keep the tops soft. 
 

 


