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Grandma francis €rbs Recipes

Breads

1.

2
3.
4.
5

French Bread — Louis Vesecky
Hot Cross Buns

Hot Cross Buns — Glaze and Icing
Pumpkin Bread

. Rye Bread

Cakes

Apple Nut Coffee Cake — Linda Erb

Raw Apple Cake

Banana Cake

Burnt Sugar Cake & Burnt Sugar Icing

Burnt Sugar Cake — Sister Nancy Rose Giarratano
Burnt Sugar Cake — Mrs. L.W. Lawrence
Butterscotch Frosting

Carrot Cake

Coffee Cake

. Coffee Cake

. Luscious Coffee Cake

. Five Flavor Cake & Glaze — Mrs. Rose Copen
. Egg White (7 min) Icing

. Oatmeal Cake — Maye Pechanec

. Broiler Frosting

. Pea Picken Cake — Linda Erb

. Quick Cake Dessert — Fern Bollman

. German Apple Cake - Esther Koochel

Cookies

Cookies (Overnight) — Grandma Mary Erb’s
Chocolate Chip Cookies with Instant Pudding
Chocolate Chip Cookies

Chocolate Chip Cookies — Sheri Elsen
Cocoanut Cookies

Date Nut Ice Box Cookies

Date Bars

Oatmeal cookies

Oatmeal cookies

. Sugarless Oatmeal Raisin cookies
. Overnight cookies

. Poor Man’s cookies

. Raisin Nut Cookies

. Raisin Cookies

. Refrigerator Cookies

. Rice Krispie Bars

. Sugar Cookies
18.

Sugar Cookies — Tracy Richter




Grandma francis €rbs Recipes

Desserts

. Apple Muffins

. Apple Roll
Honey Nut Apple Muffins & Topping

1
2
3.
4. Apple Krisp ( Or Peaches)
5. Apple Goody Dessert
6
7
8
9

. Cobbler
. Clara’s Cherry Cobbler

. Tasty Cobbler
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
5

. Barbicuburger
. Chicken Tortilla soup — Betty’s

Plckles and Canning

Canned Green Beans

Beet Pickles

Bread & Butter Pickles
Bread & Butter Pickles — Grandma Mary Erbs
Dill Pickles

Kosher Dill Pickles

Gallon Jar Pickles

Open Jar Dill Pickles

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
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Grandma francis €rbs Recipes
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Butterscotch Pie
Custard Pie
Lemon Pie
Lemon Pie
Creamy Lemon Pie
Never Fail Pie Crust — Ida Mae
No Soggy Pie Crust
Never Fail Pie Meringue
Pecan Pie

. Southern Pecan Pie

. Walnut Pumpkin Pie

. Raisin Pie

. Ritz Cracker Pie

. Sour Cream Raisin Pie

. Pumpkin Pie Filling

CoNooR~LNE

[EEN
o

[
=

Il
w N

[EEY
IS

[EEY
[Sa]

Salads

Bacon Salad

Bean Salad

Bean Salad

Broccoli & Cauliflower Salad
Cabbage & Onion Slaw
Kennedy Salad

Lime Jello Salad

Pineapple Jello Salad
German Potato Salad

10. Rigatoni Cucumber Salad

11. 7 Layer Salad — Connie

12. Spinach Dressing

13. Salad Dressing

14. Low Cal - Salad - Florence Steitz
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Veqtables

Cabbage Casserole
Cabbage & Cream
Frozen Corn

Green Bean Casserole
Potatoes - Deena

Onion Roasted Potatoes
Potato & Spinach Casserole
Faster Baked Potatoes
German Style Spinach
Spinach Casserole
Spinach Bread Dip
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Grandma francis €rbs Recipes

Mlscellaneous

Tomato Plants

Caramel Corn- Jane Goodheart
Cheerio Snack

Hopscotch Treats — Jane Goodheart
Hot Sauce

Peanut Brittle

Poultry Dressing

Dip and Bake Mixture for Chicken or Pork
Poppy Seed Filling

10. Baked Pork & Beans

11. Spaghetti Sauce — Rosarie

12. Tips

13. Get Out Stains

14. Gin Raisins

15. Kolaches
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PBreads

French Bread — Louis Vesecky
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1Y, C Warm Water 1 Thsp Sugar
1 Pkg Yeast 1 Thsp Melted Shortening
1% tsp Salt 3% 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.
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PBreads

Hot Cross Buns
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Sweet dough. Kneed this in dough

% C Raisins

% C Currants or White Raisins
1 tsp Cinnamon

Ya 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.
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PBreads

Hot Cross Buns Glaze
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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.
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PBreads

Pumpkin Bread

PUMPKIN BREAD

%% cups flour L esps

cups sugar. 1# cups raisons
teas. cinnamon ¥ cup nuts

teas, nutmeg

teas soda

tcas salt

cupe pumpkin
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#  POur in grzased coffee cans, Or bread pans.
Backed one hour or until done.

Balke at * 350#

(Makes 3 loaves)
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Rye Bread
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Banana Cake
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Burnt Sugar Cake / Burnt Sugar Icing/ How to make Burnt Sugar
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Cakes

Burnt Sugar Cake — Sister Nancy Rose Giarratano
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Cakes

Burnt Sugar Cake — Mrs. L.W. Lawrence
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Carrot Cake
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Cakes

Coffee Cake
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Coffee Cake
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Cakes

Luscious Coffee Cake

Luscious Coffee Cake
2 Cups of Flour _' % Cups Shortening
1 Ya Cups Sugar 2 Eggs
2 Teaspoons Baking Powder _ ¥ Cups Milk
4 Teaspoon Salt ; ¥ Teaspoon Vanilla

Sift dry ingredients, Cut in shonenmg Reserve a scant cup of the mixture
for topping. :

Add to the remainder the unbeaten eggs, milk and vanilla. Add cinnamon to
the top mixture. Bake at 350 degrees till when stuck with a toothpick, the
toothpick comes out clean. (Around 25 min).
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Cakes

Five Flavor Cake & Glaze — Mrs. Rose Copen
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Egg White (7 min) Icing
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Cakes

Oatmeal Cake — Maye Pechanec
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Broiler Frosting
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Pea Picken Cake — Linda Erb

Here's what's cookin’:
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Cakes

Quick Cake Dessert — Fern Bollman
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Cakes

German Apple Cake- Esther Koochel
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Cookigs

COOKIES (OVERNIGHT) — GRANDMA MARY ERB’S
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CookRigs

Chocolate Chip Cookies with Instant Pudding
————— .
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Cookigs

Chocolate Chlp Cookies
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CookRigs

Chocolate Chip Cookies — Sheri Elsen
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Cookigs

Cocoanut Cookies
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Cookigs

Date Nut Ice Box Cookies
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Cookigs

Date Bars
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Oatmeal cookies

CookRigs
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Cookigs

Oatmeal cookies
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Cookigs

Sugarless Oatmeal Raisin cookies
|

* Sugarless Oatmeal
- o Raisin Cookies .

é 5 (2dozen)

$ oats
cinnamon

pbp soda
Y2 tsp. salt
“a'tsp. nutmeg
z'lc raisins

le. mls‘\!aet:enedappjegwtie ot
e, oil s

2eggs _ I i
'!ts ‘ .vanilla _

“Mixdry ingredients together and
g "’"I‘;""i?’ﬂ ingredients to
moisten. Drop by teaspoonfuis onto
WM Bake at 375° fOl' 12
minutes. Dough will be thin. Two

S
. servings4, ... ...
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Cookigs

Overnight cookies

- é(m?éf c«‘{‘/—c Cwr
C?ﬁ; éﬂjﬁ; c&p’?ﬁﬂlu&h4ﬂ /%auu‘owf£¢wuf

? “‘;ﬂ BA{"L’W ,-:&'74_ / a//f't'bb ( ﬂ- /LM—/L@/
% %u."f// /(_/‘ > .'S/Z.ru_»./d-o‘-‘—rug}gz"
4 o ats Aol : b res [‘«74 =
/ Geas: Clecm fz;.Z:x- fz/wee.., add o 42

.z J
/ 7 M’z‘:}‘ Clicas vf"é"‘?é €3/
.; e

BACK TO TOP




Cookigs

Poo_rvl\/[an’s cookies )
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CookRigs

Raisin Nut Cookies
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Cookigs

Raisin Cookies
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CookRigs

Refrigerator Cookies
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Cookigs

Rice Krispie Bars
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Cookigs

Sugar Cookies
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Cookigs

Sugar Cookies — Tracy Richter
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Pesserts

Apple Muffins
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Pesserts

Apple Roll
4
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Pesserts

Honey Nut Apple Muffins & Topping
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Pesserts

Apple Krisp ( Or Peaches)
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Pesserts

Apple Goody Dessert
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Cobbler
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Pesserts

7
/Cﬁcl‘ e g ,JM/ /f[t"‘y‘}
e , r.. 0 75
o c.‘-(f/ - (,/d //A ’ ﬂ(-%&--‘-’
. 4 . o L 1
Arecld tfeecoy Nl = Baéc £/5 Arie,

I
BACK TO TOP




Pesserts

gla_lra’sf Cherry Cobbler
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Pesserts

Iasty Cobbler
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Pesserts
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Pesserts

Peach Cri
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Pesserts

Cream Puffs

o

CREAM PUFFS

+cup butter

1 cup boiling water

1l cup sifted flour

1/8 tes, salt

+ tes. cream of tattar
4 unbeaten eggs

+teas Lemon flavor
+teas orange flavor

Add butter to boiling water. Let come to the b
boiling point. Add flour with seasoning. Mix
tidl it leaves the side of the pan. Cool
slightly. Add unbeaten eggs one at a time

bezt thomoughly dr8p by spoonfuls on a cookie
§g%e2012§%§.at 400~ than decreased heat 350o

r
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Pesserts

9Id Favorite Rice Pudding

OLD FAVORITE RICE PHDDING 9

First, heat 2 cups milk. Then add 1 cup

cooked rice and 1 tbls butter or margarine

Add 1/3% cup sugar # tsp salt, and 1/3 cups

raisinlobsnuts to 2 beaten eggs. Then slowly s
stir in the hot milk mixture,

Pour the mixture into a greased balking dish and

set in a pan of hot water. Hake at 550 degreest

ifha godipate;oven for 1 hr., or until set.
€ recipe makes 4 servings,

i
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Pesserts

Bhubarb Crunch
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Pesserts

Rhubarb Dessert — Betty’s
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Pesserts

Linda’s Strawberry Dessert
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Pheasant Finger Strips

Meats
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Submarine — Shipwreck
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Kleats

Barbicuburger
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Meats

Chlcken Tortilla soup Betty’s
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Picklgs & Canning

Canned Green Beans
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Be_et Pickles »

Picklgs & Canning
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Picklgs & Canning

Bread & Butter Pickles
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Pickigs & Canning

Bread & Butter Pickles — Grandma Mary Erbs
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Pickigs & Canning

Dill Pickles

Katl Qichtes

’//,azwlv%f - geccecmibieey ookl 1Al Kenl
/C/W/uﬁ&a 9—#1(3‘2,«,«/&4/7/?44,&(,

Kot B beicliny
9.7/ tpatee Ilahes € g
, [7}. VYt gots
'%jfﬁ/%;avb / “
?;muo-u-w &uwb‘é“” L }/)' 0/['/”*//“‘"/ =

BACK TO TOP




Picklgs & Canning

Kosher Dill Pickles
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Pickigs & Canning

Gallon Jar Pickles
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Pickigs & Canning

Open Jar Dill Pickles
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Pickigs & Canning

Red Hot Pickles

r'————

RS Ut Poidtres
| JZ,.?( Cocececrationg .‘(?Jn/ berwpe Seelspwct] 3;4,_2(”._.

A e, P weih aevirdlioa,, Sk

2o ld poichiser BF it 3 it o Mrnis Coves

i ;‘;ﬁél ey At [ it pindl bt eap pd froid ,
S;;ijh. T 5 7
3 ecto Wm——?%u—%h% 7—» Ifé
i /7 ;i/’,./ 'g/fdu.,
k %‘3—“(4—%- BMMWM.

BACK TO TOP




Pickigs & Canning

Refrigerator Pickles
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Picklgs & Canning

Quick Refrigerator Pickles
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Picklegs & Canning

Small Dill Pickles — Deena
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Picklgs & Canning

Anna’s Sweet D1_1} Pickles
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Pickigs & Canning

S_yveet Pickles
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Pickigs & Canning

Ri Tomato Rlish
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Frozen Corn

Picklgs & Canning
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§utterscotch Pie
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Pigs

Custard Pie .
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Lemon Pie
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Creamy Lemon Pie

Creamy Lemon Pie Preheat oven to 325°, In medium

(Makes 8 servings) bowl, beat egg yolks with Eagle®

1 (8- or 9-inch) baked pastry shell Brand or Eagle® Brand Low
or graham cracker crumb crust Fat, ReaLemon® brand and

3 egg yolks or 3 egg whites A R
1 (14-0z.) can Eagle® Brand or food coloring if desired. Pour into

gagle Bfang Low Fat prepared pastry shell: bake 30
weetened Condensed Milk i i
' (NOT evaporgted milk) vr:ltrr]luxfhslpggg lcl:rce?:r'rlll: P |
7% °"',',f:,a¢';':,',';:','ml{:m°" L Garnish as desired. (8 l
Yellow food coloring Refrigerate leftovers. )
2 Cups whipped topping or whipped Prep time: °
cream 10 minutes '&,’m!
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Never Fail Pie Crust — Ilda Mae
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Never Fail Pie Meringue
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Pecan Pie
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S_outhern Pecan Pie
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alnut Pumpkin Pie

1

1
1

1
1%
A

Ya
2
2

¥a

(6-ounce) Keebler Ready Crust®
Graham Cracker Pie Crust
(15-ounce) can pumpkin
(14-ounce) can Eagle® Brand Sweetened
Condensed Milk (NOT evaporated milk)
egg :
teaspoons ground cinnamon
teaspoon each ground ginger,
nutmeg and salt
cup packed brown sugar
tablespoons all purpose flour
tablespoons cold margarine or butter
cup chopped Diamond® Walnuts

Heat oven to 425°F. In mixing bowl, combine pumpkin, sweetened
condensed milk, egg, % teaspoon cinnamon, ginger, nutmeg and salt;
mix well. Turn into pie crust. Bake 15 minutes; remove pie. Reduce
oven temperature to 350° In small bowl, combine sugar, flour and
remaining %2 teaspoon cinnamon; cut in margarine until crumbly.

Stir in walnuts. Sprinkle walnut mixture evenly over pie. Bake

40 minutes or until knife inserted 1 inch from edge comes out clean,
Cool. Garnish as desired. Refrigerate leftovers. (Makes 8 servings)

© 1996 Borden, Inc.
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Raisin Pie

e

L _QV‘V& ,C%ﬁﬂmﬂ ! ':‘y"v“‘zﬂwpefu'___

/lwc«z et lovidlar, Giketea R e )

66«/7 & S 6:};,1/5 ‘,a-u: 6‘“f‘§ W?iw Jeegmae
uu/ﬂo-vo- Jw(ﬂ%&wam Ll et

Z)w ‘Vtxff’m«.c Lt Cwi Rtk i Pf'-au-" ‘,‘.A-& :
anri 2leq mzfz;/ t’ﬁw‘é j*‘-‘/u Aeu.}—«' M .

s [Ho(/é,u ]l‘.. _v,..vu

oo

BACK TO TOP




128

Ritz Cracker Pie

RITZ CRACKER PIE

3 egg whites, beaten - add dash of salt
Add 1 cup sugar

Add: 3/4 cup chopped walnuts
20 crumbled ritz crackers & 1 tsp vanilla

Grease pie plate. Add above ingredients.
Bake for 30 minutes at 350 degree oven.

Top with cool whip or whipped cream
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Sour Cream Raisin Pie
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Plfmpkin Pie Filling
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Salads

Bacon Salad
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Salads

Bean Salad
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Salads

Bean Salad
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Salads

Broccpli & Cauliflower Salad
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Salads

Cabbage & Onion Slaw
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dalads
Kennedy Salad
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Salads

Lime Jello Salad

BACKTO TOP




Pineapple Jello Salad
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Salads

German Pqtato __Salad _
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dalads

Rigatoni Cucumber Salad
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Salads

7 Layer Salad — Connie
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Salads

Spinach Dressing
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dalads

Salad Dressing
Daldld L

|

SALAD DRESSING

¢, catsup
%c, sugar
2T oil

2 T, vinegar
Put all ingredients in battle and shake well
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Salads

Low Cal - Salad - Florence Steitz
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Vegetables

Sabbage Casserole
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Vegetables

Cabbage & Cream
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Vegetables

Frozen Corn
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Vegetables

Green Bean Casserole
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Vegetables

,Potatoes - Deena
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Vegetables

On_it&l@oasted Potatoes
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Vegetables

Potato & Spinach Casserole
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Vegetables

Faster Baked Potatoes
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Vegetables

German Style Spinach
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Vegetables

Spinach Casserole
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Vegetables

Spinach Bread Dip o
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Tomato Plants
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Misc
Caramel Corn- Jane Goodheart
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Mise

Cheerio Snack
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Misc
Hopscotch Treats — Jane Goodheart
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Hot Sauce
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Peanut Brittle
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Mise

Poppy Seed Filling
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Mise
r/B'aked Pork & Beans
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Mise

Spaghetti Sauce — Rosarie

1215 pige Zé’wm ,éw
" 2% e che ,__\ /074_/?514
/7L (‘/05) Gl pyyunehbteons) &W
?Z;éf/ c/éww/ mmwzd /% é; f/ousoct ba)
L, //;:‘:
e, /@ﬂmf/ e M@W Am«_,%f-—,é/m
/WM« MWW/M Z M w
&nwuwzﬁéﬁai A¢2nvwﬁ%/f94kyléaéuﬁ7

2.04d srec o Wﬁém%wyw//w 1},7/»
3, Zncorers MWWW

B phy e Suts AT g2 gare

&, hraceta < : ,/-»v% /6'M,
Mihe. alonl S :

BACK TO TOP




&4%7/¢A)W4ﬁf‘1%7ﬁ4 b e artrneg. 4574L&7?£jy
N g.(,,.-f./{, Kernea _ A 2 B~ Sy P
@ :T/@L Y Jre a/éd““/:.5}{t;40;u

e -Ja‘,” 71/ Hin Acexeta (‘Ly a/e,«m,,{, e

Slise i fan = miboc Porily — Sayane
@Al‘-ecx//cw/ Farlecev ansl #reee PV 15 S

BACK TO TOP




Mise

Get Out Stains
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Mise

Gin Raisins
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Mise

| 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)
Y% Cup Sugar
% 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 ¥4 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 1% 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.



