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FREAKISHLY HOT 
FLANK STEAK

Submitted by Nancy Maxwell
1-1/2 lb. flank steak
2-1/2 Tbsp. red wine vinegar
1/4 tsp. onion powder
1/2 c. oil
2-1/2 tsp. Chili powder
1/8 tsp. garlic powder 
1 tsp. salt

Place steak in shallow glass baking 
dish. Combine oil, wine vinegar, chili 
powder, onion powder, garlic powder and 
salt. Pour over steak. Cover with foil and 
refrigerate overnight.

When ready to cook, remove steak 
from marinade. Place on broiler pan. 
Broil 3 inches from heat on one side for 
8 minutes and 6 minutes on the other side 
(for rare steak). Remove to cutting board 
and cut diagonally into very thin strips.

QUICK BEEF CASSEROLE
Submitted by Nancy Maxwell

1 lb. ground beef
1/2 (16 oz.) frozen mixed vegtetables or 
1 can green beans, well drained
1 can cream of chicken soup
1-1/2 c. shredded cheddar  or colby jack 
cheese
1/2 (32 oz.) pkg. frozen potatoe nuggets

Preheat oven to 400 degrees. Brown 
ground beef and salt in skillet over me-
dium heat, stirring until meat crumbles 
and is no longer pink. Drain well. Spoon 
ground beef into a sprayed 2-1/2-qt shal-
low baking dish, top with 1/2 cup  cheese. 
Layer with vegetables, salt and pepper to 
taste; pour on soup and top with 1 cup 
cheese. Top with frozen potatoes. Bake 
30 minutes or until potatoes are golden.

ITALIAN CASSEROLE
Submitted by Judith Schulte

1-2 lbs. ground beef
1 jar spaghetti sauce
1 (8 oz.)  sour cream
1 (8 oz.) can crescent rolls
1/3 c. Parmesan cheese
2 Tbsp. melted margarine
1 (2-c.) pkg. shredded cheese (your 
choice)

Heat oven to 375 degrees. Brown 
hamburger. Stir in spaghetti sauce. Heat 
bubbly. Pour meat into 9x13- inch pan. 
Spread sour cream over meat. Sprinkle 
cheese over sour cream. Place crescent 
rolls over top. Combine Parmesan and 
margarine; spread over rolls. Bake 375 
degrees for 20 to 25 minutes or until 
brown. 

CHEESY CHILI ‘N RICE 
SKILLET DINNER

Submitted by Laura Even
1 lb. hamburger
1 can (15 oz.) chili with beans
1 can (14.5 oz.) diced tomatoes, 
undrained
1 c. water
2 c. instant rice, uncooked
1/2 lb. (8 oz.) processed cheese spread, 
cubed

In a large covered skillet, brown ham-
burger, seasoned to taste; drain.  To the 
skillet, add chili, tomatoes and water. 
Bring to a boil. Add hamburger, rice and 

cheese; stir. Cover. Remove from heat. 
Let stand 5 minutes. Stir until cheese is 
melted. 

IMPOSSIBLE HAM AND 
CHEESE PIE

Submitted by Laura Even
1/2 lb. ham, diced
1 c. shredded cheddar cheese
1/3 c. onion , diced (optional)
3 eggs
1-1/2 c. milk
3/4 c. baking mix (i.e. Bisquick)

In a greased 9-inch pie plate, layer 
first three ingredients. In a mixing bowl, 
combine remaining ingredients (season 
to taste). Pour over meat mixture. Bake at 
375 degrees for 35 to 40 minutes or until 
knife inserted near the center comes out 
clean. 

SMOTHERED 
CHICKEN BREASTS

Submitted by Christy Brandt
4 boneless skinless chicken breast halves
salt to taste
lemon-pepper seasoning or other season-
ing to taste
1 Tbsp. oil
8 bacon strips, cooked until crisp
1 medium onion, sliced
2 Tbsp. brown sugar
2 Tbsp. bacon drippings
1/2 c. shredded cheese--cheddar or your 
choice
Season chicken with salt and lemon-pep-
per.  In a large skillet, heat oil over me-
dium heat.  Brown chicken on both sides 
until done, 6-8 minutes per side.  
While chicken is browning, saute onion 
with brown sugar in bacon drippings 
over medium heat until tender and gold-
en brown.  Top each chicken breast with 
caramelized onions, bacon and cheese.  
Put in 350 degree oven just until cheese 
is melted. Serves 4.

MEAT LOVER’S PIZZA BAKE
Submitted by Christy Brandt

1 lb. ground beef
1/2 c. of toppings--optional
Chopped green pepper, Chopped onion, 
sliced
Ripe olives 
Sliced mushrooms
1 can (15 oz.) pizza sauce
1 pkg. (3-1/2 oz.) sliced pepperoni
2 c. shredded mozzarella cheese
3/4 c. baking mix
2 eggs
3/4 c. milk

In a large skillet, brown beef and de-
sired toppings until meat is no longer 
pink.  Drain if necessary.  Stir in sauce 
and pepperoni and heat until bubbly.  
Pour into a greased 11x7-inch or a 9x9-
inch baking dish.  Sprinkle cheese on top.  
Mix baking mix, eggs, and milk until 
blended.  Pour evenly over cheese.  Bake, 
uncovered at 400 degrees for 25-30 min-
utes or until golden brown.  Let stand for 
a few minutes before serving.  Makes 6 
servings.

CROCKPOT PORK CHOPS
Submitted by Nancy Maxwell

4-6 pork chops
1 can cream of chicken soup
1 pkg. dry ranch dresssing

Put pork chops in crockpot. Add soup 
and sprinkle with dry dressing. Cook on 
low for 6 hours.

SKILLET BEEF TIPS AND 
GRAVY RECIPE

1 tablespoon Oil
1 pound Beef Tips
1 Onion, Chopped
2 Carrots, Diced
1 pound Mushrooms, Sliced
2 tablespoons Tomato Paste
2 tablespoons All-Purpose Flour
1/4 cup Red Wine, Substitute stock or 
water
2 1/2 cups Water, Or beef stock
1 Bay Leaf
Salt and Pepper, To taste
1 pound Baby Potatoes, Halved or quar-
tered

Directions
Heat the oil in a very large skillet. Add 

the beef tips and cook until browned, stir-
ring as little as possible.

Add the onion, carrots and mushrooms 
and cook until starting to soften, about 
4-5 minutes.

Stir in the tomato paste and flour, then 
cook for another minute, stirring all the 
time.

Pour in the red wine (if using) and the 
water or stock. Add the bay leaf, salt and 
pepper and bring to a boil.

Main Dishes Add the potatoes to the skillet, reduce 
to a simmer and cook until the potatoes 
are done, about 10-15 minutes.

HAWAIIAN BBQ CHICKEN
1 1/2 Pounds Chicken Breasts
Salt & Pepper to taste
1 1/2 Cups BBQ Sauce
1 Teaspoon Soy Sauce
1 Teaspoon Garlic Minced
1-2 Cans Pineapple Chunks, I like to use 
a full can in the crockpot and another can 
for serving
Rice for serving, Optional

Instructions
Place the chicken breasts in the bot-

tom of your slow cooker. Sprinkle with 
salt and pepper to taste. In a small bowl, 
whisk together the bbq sauce, soy sauce, 
and garlic. Pour sauce over chicken.  
Pour 1 can of pineapple chunks over the 
chicken.

Cover the crockpot and cook the 
chicken on low for 6-8 hours or high for 
4-6 hours.

When chicken is done cooking, shred 
and serve over rice and topped with more 
pineapple and green onion if desired.

DEADLINE
MONDAY 
AT NOON

UDNALINN@GMAIL.COM
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Soups, Salads & Sides
MINESTRONE SOUP
Submitted by Sheila Boyer

2 cans (14-1/2 oz. ) Italian stewed toma-
toes, undrained
2 cans (14-1/2 oz.) mixed vegetables, 
drained
3 cans chicken broth
6 oz. bow tie pasta

Combine tomatoes, vegetables, and 
chicken broth. Bring to a boil. Add un-
cooked pasta and simmer 20 minutes. 

CARROT OVEN FRIES
Submitted by Marian Forck

1 lb. carrot sticks
1 tsp. olive oil
1 pkg. ranch dressing & seasoning mix
1 tsp. corn starch
vegetable spray

Preheat oven to 400 degrees. In large 
bowl, combine the carrots together with 
olive oil, corn starch and ranch dressing 
and seasoning mix. Toss until well coat-
ed.

Use a sheet tray, spray generously with 
cooking spray. Arrange the carrots in a 
single layer on rack and bake for 25 to 50 
minutes or until crispy. 

Skillet Scalloped Potatoes
Submitted by Christy Brandt

1 Tbsp. butter
1 lb. red potatoes, thinly sliced (about 3 
cups)

1 Tbsp. dried minced onion
3/4 c. chicken broth
1/2 c. half and half cream
3/4 tsp. salt
1/4 tsp. pepper
1 c. shredded cheddar cheese.

In a large nonstick skillet, heat but-
ter over medium heat. Add potatoes and 
onion; cook and stir for 5 minutes. Stir 
in broth, half and half, salt and pepper. 
Reduce heat and simmer covered for 
10-12 minutes or until potatoes are ten-
der. Sprinkle with cheddar cheese; cook, 
covered for 2-3 minutes longer or until 
cheese is melted.

You may thicken the sauce with a lit-
tle cornstarch and milk when potatoes are 
tender if it seems too runny. Serves 4. 

BROCCOLI AND 
CAULIFLOWER GRATIN

Submitted by Christy Brandt
6 c. broccoli florets (1 large head)
6 c. cauliflower florets (1 small head)
4 Tbsp. butter
5 Tbsp. flour
2-1/2 c. milk
1/2 c. cream
1/2 tsp. Nutmeg
1/4 tsp. Cayenne
Salt and Pepper to taste
1 egg yolk
2 c. shredded cheddar, Swiss or Gruyere 
cheese.

Heat oven to 400 degrees. In a large 
pot of boiling water, cook broccoli until 
crisp-tender, about 3 minutes. Remove 
with a slotted spoon. Add cauliflower to 
boiling water and cook until crisp-ten-
der, about 7 minutes. Drain, reserving 1/2 
cup  cooking liquid. In a medium sauce-
pan, melt butter over medium heat. Add 
flour and whisk until blended. Gradual-
ly whisk in milk, cream, and reserved 
cooking liquid. Cook until thickened; add 
seasonings. Remove from heat and stir 
in egg yolk and 1 cup cheese. Layer the 
vegetables in a large baking dish; pour 
sauce over vegetables and sprinkle with 
remaining cheese. Bake at 400 degrees 
until golden.  

FRIED GREEN TOMATOES 
Submitted by Christy Brandt

3 large green tomatoes
salt
1/3 c. flour
2 eggs beaten
1/2 c. cornmeal
2 Tbsp. Parmesan cheese
1/8 tsp. Cayenne
3/4 tsp. salt
1/8 tsp. black pepper

Slice tomatoes 3/4 inch  thick, drain 
and season lightly with salt. Place flour 
in a shallow bowl, the eggs in a second 
bowl, and the rest of the ingredients in a 
third bowl. Dredge tomato slices in flour, 
then eggs, then cornmeal mixture and fry 
in vegetable oil over medium heat about 
3 minutes per side, or until golden.

CORN AND SUMMER 
SQUASH MEDLEY

Submitted by Christy Brandt
1 medium onion, chopped
1/4 c. butter
2 medium summer squash, sliced
2 cloves, minced
2 Tbls.  canned, chopped green chilies, 
optional
1/4 tsp. salt
1/8 tsp. pepper
3 c. frozen whole kernel corn or 2 cans 
(11 oz.) Mexicorn, drained
3/4 c. shredded Colby-Jack cheese

In a skillet, saute the onion in butter un-
til tender.  Add the squash, garlic, chilies, 
salt and pepper.  Saute until the squash is 
crisp-tender, about 5 minutes.  Add corn; 
cook and stir until corn is done.  Sprinkle 
with cheese; cover and let stand until the 
cheese is melted. 

SWEET POTATOES
Submitted by Joan Kiso

4 c. hot mashed sweet potatoes
1/4 c. margarine
1/4 c. orange juice
1/2 tsp. salt
1 c. mini marshmallows

Mix sweet potatoes, margarine, orange 
juice and salt, whip in marshmallows. 

Bake 20 minutes at 350 degrees. Top 
with additional marshmallows and return 
to oven until lightly browned. Serve hot. 

TOMATO SOUP IN 
15 MINUTES

Submitted by Joan Kiso
1/2 c. finely chopped onions
1/2 c. finely chopped celery
1 tsp. finely chopped garlic
1 Tbsp. olive oil

1/2 Tbsp. flour
1 (12 oz.) can diced tomatoes
1 Tbsp. sugar
1 c. water
1 (6 oz.) can tomato paste
1 Tbsp. chicken base

Saute onions, celery and garlic in ol-
ive oil for 2 minutes. Add flour and stir 
in well. Add tomatoes, water and sugar, 
bring to a boil. Add tomato paste and 
chicken base, stirring constantly until 
paste and chicken base have dissolved. 

TACO PASTA SALAD
Submitted by Kim Verslues

2 c. uncooked spiral pasta
1 lb. ground beef
1 envelope taco seasoning
3 c. shredded lettuce
2 c.  halved cherry tomatoes
1 c. shredded cheddar cheese
1/2 c. chopped onion
1/2 c. chopped green pepper
1/2 c. Catalina salad dressing
Tortilla chips

Cook pasta according to package di-
rections. Meanwhile, in a large skillet 
cook beef over medium heat until no lon-
ger pink; drain. Stir in the taco seasoning, 
cool.

Drain pasta and rinse in cold water; 
stir into meat mixture. Add the lettuce, to-
matoes, cheese, onion, green pepper and 
dressing; toss to coat. Serve with tortilla 
chips. Yield: 4 servings. 

OLIVE GARDEN 
SALAD DRESSING

Submitted by
Yvonne Hoerschgen

1/2 c. mayonnaise
1/3 c. white vinegar
1 tsp.. vegetable oil
2 Tbsp.  corn syrup
2 Tbsp. Parmesan cheese
2 Tbsp.  Romano cheese
1/4 tsp.  garlic salt
1/2 tsp. Italian seasoning
1/2 tsp. Parsley flakes
1 Tbsp.  lemon juice

Toss with fresh tomatoes, vidalia on-
ions, black olives, croutons, pickled pep-
peroncini and freshly grated Parmesan 
cheese. 

VEGETABLE SOUP
Submitted by Sheila Boyer

1 lb. lean ground beef
1/2 c. chopped onion
2 cans (14-1/2 oz.) Italian style  stewed 
tomatoes (chopped up)
1 (8.75 oz.) can whole kernel  corn, 
drained
1 (8 oz.)  can cut green beans, drained
2 cans (17 oz.) mixed vegetables
3 c. beef broth
1 c. uncooked egg noodles
1/2 tsp. oregano
salt and pepper to taste

In skillet, brown the meat and onions. 
Salt and pepper the beef while browning. 
While waiting on beef to brown, put re-
maining ingredients into a large pot on  
medium heat. Once beef is browned, 
drain the grease and add it to the rest 
of the ingredients. You may need to add 
more salt. Turn  heat up and bring it to 
a boil, reduce heat, cover and simmer 15 
minutes or until noodles are tender. 



807 Southwest Blvd
Jefferson City, MO 65109

573-634-4444
JoeMachensFord.com

JOE MACHENS
CAPITAL CITY
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24 HOUR SLAW
Submitted by Marian Forck

1 medium head cabbage, shredded
1 small onion, grated
1 green pepper, diced fine
3 or 4 medium carrots, grated
Cole Slaw Dressing:
4 Tbsp. sugar
3 Tbsp.. vinegar
2 Tbsp. salad oil
1 tsp. celery seed
1 tsp. salt

Mix together and stir into crisp, finely 
shredded cabbage and let stand 24 hours. 

CORN CASSEROLE
Submitted by Marian Forck

1 can corn with juice
1 can cream corn
1 stick butter
1 c. cheese, velveeta or shredded
1 c. dry macaroni

Mix together and bake  in a 350 degree 
oven until macaroni is soft.

(Note: Do not use box of macaroni or 
Velveeta dinners)

BAKED MUSHROOMS 
Submitted by Marian Forck

2 boxes of pre-sliced mushrooms (use 
strainer to wash thoroughly)
2 Tbsp. butter (or to taste)
1 large onion, chopped
Slices of bread. Tear into small pieces 
(enough pieces to make one layer)
1-2 Tbsp. vegetable oil
1 (8 oz.) pkg. shredded mozzarella 
cheese
1/2 tsp. black pepper
Salt to taste

Preheat oven to 400 degees.
In a small skillet, combine butter, on-

ion, a few chopped mushrooms, bread 
pieces, salt and pepper.

Saute until everything is coated with 
melted butter and onions are almost ten-
der, stirring often, approximately 10 min-
utes. 

Spread oil over the bottom of a 9 x 
11-inch baking dish. Spread mushrooms 
over oil, stir lightly to coat. 

Spread the skillet mixture to make 
a second layer. Sprinkle whole bag of 
cheese for the third layer. Bake 15 min-
utes until golden brown on top; serve hot. 

AVOCADO PASTA SALAD
Submitted by Marian Forck

8 oz. rotini or bow tie pasta
1 c. cherry tomatoes, diced
8 slices bacon, cooked crisp and crum-
bled
1 green onion, thinly sliced
2 Tbsp. chopped cilantro
1 avocado, diced
1 tsp. lime juice
Dressing:
1 ripe avocado
1/2 fresh lime, juiced
1/4 c. chopped Cilantro
1/2 tsp. Cumin
1/2 tsp. garlic powder
1/2 c. buttermilk
salt & pepper to taste

Dressing instructions:
Place all dressing ingredients in a 

blender and process until smooth.

Salad instructions:
Cook pasta according to package di-

rections. Toss diced avocados with lime 
juice. Combine all ingredients in a large 
bowl, gently toss with dressing. Refriger-
ate 1 hour before serving.

CHEESEBURGER SOUP
Submitted by  Marlo Bockting

2 c. chopped potatoes       
1⁄2 c. diced onion
1⁄2 c. finely diced celery 
2 tsp. salt
2-1⁄2 c. water
4 Tbsp. butter
4 Tbsp. flour
1⁄4 tsp. pepper
1⁄2 tsp. dry mustard 
2 c. milk
1⁄4 lb. chopped Velveeta (can substitute 
whatever cheese you like) 
2 lb. hamburger, cooked and  drained
8 slices bacon, cooked and crumbled
2 Tbsp. Worcestershire sauce

Combine potatoes, onion, celery, salt 
and water. Cook until potatoes are tender. 
Do not drain. Melt butter in a heavy pot. 
Blend in flour, pepper, mustard and milk. 
Cook until thick. Add cheese and Worces-
tershire sauce. When cheese is melted, 
add to the potato mixture. Add hamburger 
and bacon. Heat, but do not boil.

CORN CHOWDER
Submitted by Carol Weifel

5 slices bacon
1 onion thin sliced cut into rings 
Dash salt and pepper
1 (17 oz.) can cream style corn
2 c. milk
1-1⁄2 c. diced potatoes
1⁄2 c. water

Cook bacon until crisp, crumble it. Re-
serve 3 tablespoons drippings and lightly 
cook onions in it. Add potatoes and wa-
ter, cook 10-15 minutes. Add corn, milk, 
salt and pepper, heat. Pour into warmed 
bowls. Sprinkle bacon on top.

QUICK AND HEARTY 
VEGETABLE BARLEY SOUP 

Submitted by Marlo Bockting
1⁄2 lb. lean ground beef
1/2 c. onion, chopped
1 clove garlic, minced
5 c. water
1 (14-1⁄2 oz.) can unsalted whole toma-
toes, undrained and cut into pieces
3⁄4 c. quick barley
1⁄2 c. celery, sliced
1⁄2 c. carrots, sliced
2 beef bouillon cubes
1⁄2 tsp. dried Basil, crushed
1 bay leaf
1 (9 oz.) pkg. frozen mixed vegetables

In a 4-qt. saucepan or dutch oven 
brown meat. Add onion and garlic, cook 
until onion is tender. Drain. Stir in re-
maining ingredients except frozen veg-
etables. Cover; bring to a boil. Reduce 

heat; simmer 10 minutes, stirring occa-
sionally. Add frozen vegetables; cook 
about 10 minutes or until vegetables are 
tender. Additional water may be added if 
soup becomes too thick upon standing. 
Yields 8 servings.

POTATO AND CANADIAN 
BACON SLOW 

COOKER CHOWDER
Submitted by Pam Huhmann

2 c. potatoes cut into 1⁄2 inch  cubes
1 large carrot, diced
1 c. leek, chopped (white part only) 
1 medium garlic clove, minced
4 c. fat-free chicken broth
1⁄2 c. uncooked barley, pearl
1 piece bay leaf
1⁄4 tsp. dried Thyme, crushed
1⁄4 tsp. black pepper
4 oz. cooked Canadian-style bacon, cut 
into 1⁄4 inch pieces
1⁄2 c. fat-free evaporated milk
2 fl. oz. fat-free creamer, such as fat-free 
half and half

In a slow cooker, combine potatoes, 
carrots, leek, garlic, chicken broth, bar-
ley, bay leaf, thyme, pepper and Canadian 
bacon. Cover and cook on low for 6 hours 
or until vegetables and barley are tender.

Stir in evaporated milk and half-and-
half and heat through uncovered, about 
10 minutes. Yields about 1-1⁄4 cups per 
serving.

Soups, Salads & Sides

Soups, Salads and  Sides 
continued on page 13b



Joe’s MARKET
HIGHWAY 63 • Westphalia, MO • Phone 573-455-2307

At Joe’s Market we treat you like the 
friends and neighbors that you are.

Being locally owned and operated 
gives us a special incentive to please 
you. We live in this community, so 

we understand your need for 
quality fresh food at low prices. 
We are happy to give you the 

service you deserve.

Drive Less, 
Save More!
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SAVORY VEGETABLE 
BEEF STEW

Submitted by Pam Huhmann
3 lb.  beef stew meat, cut into 1-inch 
cubes (round steak is the best!) (you can 
use less meat) 
1/3 c. prepared Italian salad dressing
2 c. water
2 tsp. beef bouillon granules
1 can (14-1⁄2 oz.) diced tomatoes, 
undrained (I use 2)
1 can (10-1/2 oz.) condensed beef broth, 
undiluted (I use 2)
1 can (8 oz.) tomato sauce (I use 2)
1 garlic clove, minced
1 bay leaf
1 tsp. salt
1 tsp. dried oregano
1⁄2 tsp. pepper
6 small potatoes, quartered
6 medium carrots, cut into  1-inch pieces
1 medium green pepper, cut into 1⁄2-inch 
pieces
1 medium onion, chopped
3 Tbsp. all-purpose flour
3 Tbsp. cold water

In a Dutch oven, brown meat in salad 
dressing over medium heat. Add the next 
10 ingredients; bring to a boil. Reduce 
heat; cover and simmer for 1-1⁄2 hours 
or until meat is tender. Add the potatoes, 
carrots, green pepper and onion Cover 
and simmer for 45 minutes or until vege-
tables are tender.

Combine flour and cold water until 

smooth; gradually stir into stew. Bring 
to a boil; cook and stir for 2 minutes or 
until thickened. Discard bay leaf. Yield: 
12 servings.

RUSTIC ITALIAN 
MINESTRONE

Submitted by Pam Huhmann
2 tsp. olive oil
1 medium onion, chopped
1 large carrot, peeled and chopped 
2 stalks celery, chopped
2 cloves garlic, minced
Salt to taste
Freshly ground black pepper
1 (16 oz.) can chopped tomatoes
5 c. low sodium vegetable or chicken 
broth 
1 Tbsp. chopped fresh Basil or 1⁄2 tsp. 
dried
1 Tbsp. chopped fresh Oregano or 1⁄2 
tsp. dried
1 Tbsp. chopped fresh parsley or 1⁄2 tsp. 
dried
1⁄4 lb. fresh green beans stemmed and 
cut into 1-inch lengths
1 (16 oz.) can cannellini beans, rinsed 
and drained
2 medium zucchini quartered and 
chopped
1 c. raw, small, shell pasta
1⁄2 c. freshly grated Parmesan cheese

In a large soup pot, heat the olive oil 
over medium heat. Add the onion, carrot 
and celery and cook for 5 minutes or un-
til the vegetables begin to soften. Add the 
garlic, season with salt and pepper and 
cook for 2 miniutes more.

Add the tomatoes, vegetable or chick-
en broth and herbs, bring to a boil and 
turn down to a simmer. Add the green 
and cannellini beans and simmer for 2 
minutes.

Add the zucchini and pasta and sim-
mer for 10 minutes, or until all of the 
vegetables are tender and the pasta is ala 
dente. Season with salt and pepper.

Serve the soup in large bowls with a 
sprinkling of Parmesan cheese.

BAKED ASPARAGUS
Submitted by Marlo Bockting

5 slices bread, cubed
1 (16 oz.) can asparagus, drained 
3 eggs beaten
2 c. milk
Salt and pepper to taste
1 c. shredded cheddar cheese

Heat oven to 325 degrees. Layer bread 
and asparagus in buttered baking dish. 
Beat eggs with milk, salt and pepper in 
a bowl. Pour over asparagus and top with 
cheese. Bake for 1 hour. Yields: 4 serv-
ings. 

ASPARAGUS SUPPER 
CASSEROLE

Submitted by Marlo Bockting
2 Tbsp. butter or olive oil
1⁄2 c. chopped celery
1⁄2 c. chopped green pepper
1 c. chopped onion
1 c. sliced mushrooms
2 to 3 c. asparagus, cut 1- inch length-
wise, blanched
1 (10.5 oz.) can cream of mushroom 

soup 
3 hard boiled eggs, sliced
1⁄4 tsp. red pepper flakes
1⁄2 tsp. black pepper
1⁄2 tsp. salt
1⁄2 c. French onion dip or sour cream
1 c. grated cheddar cheese
20 Ritz crackers
1 Tbsp. butter

Heat oven to 350 degrees. Saute cel-
ery, pepper, onion and mushrooms in 
butter for 5 minutes. Blanch asparagus in 
boiling water for 1 to 2 minutes or until 
bright green. Drain. In a large buttered 
baking dish, mix all ingredients except 
crumb topping. Bake for 35 to 40 min-
utes. Crush Ritz crackers in a plastic bag. 
Transfer to bowl and mix with 1 table-
spoon butter.

Add to top of casserole and return to 
oven for about 5 minutes. Yields: 8 to 10 
servings.

FRENCH PASTA SALAD 
Submitted by Nancy Maxwell

2 c. dry Mostaciolli or Rigatoni noodles
2/3 c. sugar
1 small bunch green onions sliced
Handful sliced cherry tomatoes
1 c. French dressing
1/4 c. cider vinegar
1 medium cucumber, thinly sliced
1 green pepper, sliced (optional)
1-1/2 tsp. McCormick Salad Supreme 
Seasonings

Mix vinegar and sugar over medium 
heat until boiling. Let cool. Cook noodles 
according to package directions, drain 
and rinse. Mix sliced vegetables and noo-
dles. Mix French dressing and seasonings 
and add to vinegar/sugar mixture. Stir 
and pour over noodles. Refrigerate for 4 
hours or overnight. Stir before serving. 
Even better the second  day.

CHEESY ONION POTATOES
Submitted by Nancy Maxwell

6 medium baking potatoes, unpeeled and 
cubed (about 2 lb.)
1/4 c. butter or oleo
1-1/2 c. shredded cheddar cheese
1 envelope dry onion soup mix
5 green onions, choppped

Preheat oven to 400 degrees. Place 
potatoes into 9x13-inch baking dish coat-
ed with cooking spray. Dot with butter, 
sprinkle with dry onion soup mix over the 
top. Cover and bake 25 minutes. Uncov-
er and stir; cover and bake an additional 
30 minutes or until potatoes are tender. 
Sprinkle with cheese and green onions. 
Serve immediately. 

CROCKPOT 
BARBEQUE BEANS

Submitted by Nancy Maxwell
4 (15 oz.) cans pork and beans, drained
3/4 c. brown sugar
1/2 c. pancake syrup
1 Tbsp. chili powder
1 tsp. liquid smoke
4 slices fried bacon, crumbled
1 c. barbeque sauce
1 Tbsp. minced onion
1 Tbsp. yellow mustard

Combine all ingredients into a crock 
pot and cook on high for 1 hour, stirring 
often, then on low for 2 hours. Keep on 
warm till ready to serve. Can also be 
baked in the oven for 60-75 minutes at 
325 degrees.

SOUPS, SALADS AND SIDES
continued from page 12b



897-3283
63 Progress Lane, Ste G, Linn, MO 65051

Open 
Monday - Thursday, 4 to 9 p.m.
Friday & Saturday, 4 to 11 p.m.

Come visit our 
TAPROOM!

Tuesday ~ Sunday
10:00 a.m. to 6:00 p.m.

LOOKING FOR VINTAGE 
COOKING EQUIPMENT?

VISIT US AT THE OLD 
SCHOOL ANTIQUE!

OLD SCHOOL 
ANTIQUE MALL & 

FLEA MARKET (573) 799-4408
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DELMA’S 
SNICKERDOODLE CAKE

Submitted by Delma Perrot
Cake: 
12 Tbsp. (1-1/2 sticks) unsalted butter, at 
room temperature, plus more for greas-
ing the pans
2 -1/2 c. all-purpose flour
1 tsp. ground Cinnamon
6 large egg whites
1 Tbsp. pure vanilla extract
2 tsp. baking powder
1/2 tsp. fine salt
1 c. whole milk, at room temperature
1-1/2 c. sugar
Buttercream:
3/4 c. plus 1 Tbsp. sugar
Pinch fine salt
1-1/2 tsp. ground Cinnamon
4 sticks (16 oz.) unsalted butter, cut into 
1-1/2-inch chunks, at room temperature
Pinch cream of tartar
6 large egg whites
1/2 tsp.  pure vanilla extract

Cake: 
Preheat the oven to 350 degrees. Grease 

two 9-inch  round  cake pans and line the 
bottom of each with parchment.

Whisk together the flour, baking powder, 
Cinnamon and salt in a medium bowl. Whisk 
the egg white, milk and vanilla together in 
another medium  bowl. Beat the butter and 
sugar in a large bowl with an electric mixer 
on medium high until light and fluffy. Add 
about a third of the flour mixture and beat 
on medium low until incorporated. Now add 

a third of the egg-milk mixture and contin-
ue to beat on medium low until incorporat-
ed, scraping down the side of the bowl as 
needed. Repeat with the remaining flour and 
egg-milk mixtures, finishing with the flour. 
Divide the cake batter evenly between the 
prepared cake pans and bake until the cake 
bounces back when pressed and a toothpick 
inserted in the center comes out clean, 25 to 
30 minutes. Let cool completely in the cake 
pans on a rack.

Buttercream:
Bring a few inches of water to a boil 

in a saucepan than can hold a heatproof 
stand mixer’s bowl above the water. Add 
the 3/4 cup sugar, cream of tartar, salt and 
egg whites, to the mixing bowl and whisk 
together Submitted by hand. Set the bowl 
above the boiling water and whisk until the 
mixture is warm to the touch and the sugar 
completely dissolves. Transfer to the stand 
mixer fitted with the whisk attachment and 
beat at medium high speed until cool and the 
whites hold stiff peaks, 10 to 15 minutes.

Toss in a couple of chunks of butter at 
a time, making sure the pieces are incor-
porated before adding more. After  all the 
butter is added, continue whisking on medi-
um high speed. The mixture will deflate and 
appear curdled. Continue whisking until the 
buttercream comes back together to form 
a smooth and spreadable consistency. Beat 
in 1 teaspoon Cinnamon and vanilla. Com-
bine the remaining 1 tablespoon sugar and 
1/2 teaspoon Cinnamon together in a small 
bowl. 

Assemble: 
Slice each cake in half horizontally for a 

total of 4 cake rounds (set aside one of the 
bottom pieces for the top layer). Put one 
round on a cake stand or serving platter, and 
spread about 1 cup of the buttercream on 
top, all the way to the edge. Sprinkle with 
some of the Cinnamon-sugar. Repeat with 
two more layers of cake, buttercream and 
Cinnamon-sugar. Place the reserved cake 
round on top (browned-side up). Frost with 
the remaining buttercream and sprinkle with 
the remaining Cinnamon-sugar. Let sit for at 
least 1 hour before slicing and serving.  

DELMA’S PEANUT 
BUTTER COOKIES

  Submitted by Delma Perrot
2 c.  sifted all-purpose flour
1 tsp.  baking powder
1/2 tsp..  salt
2/3 c. butter
2/3 c. sugar
2/3 c. packed brown sugar
2/3 c. peanut butter
2 eggs, beaten
Chopped  peanuts, optional

In a medium bowl, sift together the 
flour, baking powder and salt. 

In a separate bowl, cream butter, sug-
ars, and peanut butter. Add eggs and blend 
well. Add flour mixture, mixing well. 
Form in 2 logs and wrap each in wax pa-
per. Refrigerate 1 to 2 hours. Heat oven to 
350 degrees.

Cut logs into 1/2-inch  slices. Place on 
baking sheets lined with parchment paper. 
Using a fork press cookie  tops to make 
a grid mark. Sprinkle peanuts on top, if 

desired. Bake 15 minutes or until lightly 
browned. 

Remove from oven and cool on baking 
sheet for 5 minutes, then remove to a wire 
rack to cool completely, unless “cookie 
thieves” have helped themselves to the 
fresh-out-of-the-oven cookie. 

DELMA’S “TO DIE FOR” 
FRESH STRAWBERRY BARS

  Submitted by Delma Perrot 
3/4 c. butter, softened
3/4 c. peanut butter
1 c. packed brown sugar
1/2 c. granulated sugar
2 tsp. baking powder
1/4 tsp. salt
2 eggs
1 tsp. vanilla
2-1/4 c.  all-purpose flour
1/2 c. strawberry jam
4 c.  small whole strawberries, halved or 
quartered

Heat oven to 350 degrees. Line 9x13x2-
inch baking pan with foil, extending foil 
beyond the edges. Set aside. 

In large mixing bowl beat butter and 
peanut butter on medium to high for 30 
seconds. Beat in sugars, baking powder, 
and salt until combined. Add eggs and 
vanilla; beat until combined. Beat in as 
much flour as you can with mixer. Stir in 
remaining flour.

Spread dough in prepared pan. Bake 25 
minutes or until top is lightly browned and 
toothpick inserted near center comes out 

Candies, Cookies, Desserts

CANDIES, COOKIES, DESSERTS
continued to page 15b



Linda Klouzek

897-0269
For more information, please contact the 

Osage County Health Department
at 573-897-3103 or email at osagecountyhealthdepartment@gmail.com

• Keep Hot Foods Hot & Cold Foods Cold
- These are food safety principles that never change

• Hot or Cold
- Most bacteria do not grow rapidly at temperatures below 40ºF or above 140ºf.

• Keep Everything Clean

• Safe Drinking Water
- Bring bottled or tap water for drinking
- Boil the water if you are unsure if it is safe to drink

• Use A Food Thermometer
- Color is not a reliable indicator of doneness

• Cleanup
- Biodegradable liquid and solid soaps can be used for cleanup
- Dump soapy water on dry ground away from any water source
- Pack disposable wipes for hands and quick cleanups

• Plan your camping menu carefully
- Use staples that are lightweight and do not require refrigeration or careful packaging

FOR BBQ’s
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clean.
Cool completely on rack. Remove from 

pan by lifting foil. Spread jam and top with 
berries. Cut into bars. Serve at once or re-
frigerate up to 6 hours. Makes 24 bars. 

Wrap the peanut butter base in foil; 
store at room temperature up to 24 hours. 
Before serving, top with jam and berries. 
Or freeze the peanut butter base in a freez-
er container up to 3 months. 

FRENCH COCONUT PIE
Submitted by Delma Perrot

4 Tbsp. (1/2 stick) butter, melted
2 eggs, beaten
1 Tbsp.  all-purpose flour
3/4 c. sugar
1 (3-1/2 oz.) can shredded sweetened 
coconut (about 1 c.)
1 c. milk
1 (9-inch) unbaked pie shell

Preheat oven to 350 degrees. In a large 
bowl, combine melted butter, eggs, flour, 
sugar, coconut and milk. Pour into pie 
shell. Bake until firm,  about 45 to 60 
minutes.

DELMA’S BUSY DAY CAKE
 Submitted by Delma Perrot

Cake:
3 eggs
1-1/2 c. sugar
1-1/2 c. all-purpose flour
1/4 tsp. salt
1 1/2 tsp. baking powder
3/4 c. milk

1 to 3 Tbsp.  butter
1 tsp. vanilla extract
Topping:
5 Tbsp.  brown sugar
3 Tbsp.  butter
3 Tbsp.  cream
1 tsp. vanilla extract
Shredded coconut

Heat oven to 350 degrees.
In a large bowl, beat eggs until light. 

Add sugar and beat until thoroughly 
mixed. 

In a separate bowl, combine the flour, 
salt and baking powder. Stir flour mixture 
into egg-sugar mixture.

In a small saucepan, combine the milk 
and 1 to 3 tablespoons butter; when mix-
ture comes to a boil, remove it from heat 
and immediately pour it over the flour-
sugar-egg mixture. Stir in vanilla. Trans-
fer batter to a greased 9-inch square bak-
ing pan. Bake 30 minutes or until a tester 
comes out clean when inserted near the 
center. 

Topping:
Heat broiler. In a saucepan, combine 

the brown sugar, butter and cream and 
bring to a boil. Add the vanilla. Pour over 
cake. Sprinkle with coconut. Place under 
broiler just until coconut is browned. 

DELMA’S TEXAS 
COWBOY COOKIES
Submitted by Delma Perrot

3 c. flour
1 Tbsp. baking powder
1 Tbsp.  baking soda
1 Tbsp. Cinnamon
1 tsp. salt
1-1/2 c. unsalted butter, at room tem-

perature
1-1/2 c. granulated sugar
1-1/2 c. brown sugar
3 eggs (see note)
3 Tbsp. vanilla extract
3 c.  chocolate chips
3 c.  old-fashioned rolled oats
2 c.  sweetened flake coconut
2 c. chopped pecans (Littleton uses rai-
sins or dried cranberries because of nut 
allergies)

Heat oven to 350 degrees. Line baking 
sheet with parchment.

In a large bowl, whisk together flour, 
baking powder, baking soda, Cinnamon 
and salt until well blended, set asside.

In a mixing bowl using an electric 
mixer, beat butter until smooth and light. 
Gradually add the sugar and beat to com-
bine. Add the eggs, one at a time, beating 
well between each addition. Add the va-
nilla and stir to combine. 

Add the flour mixture, mixing on low, 
mixing until just combined. Stir in the 
chocolate chips, oats, coconut and pecans 
(or raisins)

Drop Submitted by 1/4 cup  lumps of 
dough onto prepared cookie sheets, spaced 
at least 3 inches apart, giving them plenty 
of room to spread. Bake 7 to 9 minutes, 
then rotate cookie sheets front to back, top 
to bottom and bake 7 to 9 minutes more. 
For smaller cookies, use 2 tablespoons of 
cookie dough per cookie and bake 13 to 16 
minutes total, rotating half way through. 

Note: If cutting the recipe in half, use 
two eggs. 

DELMA’S DUMP CAKE
  Submitted by Delma Perrot

1 large can crushed pineapple
1 can cherry pie filling
1 c. well broken nut meats
1 box yellow cake mix
1-1/2 stick butter
Whipped cream

In an oblong pan, pour 1 large can 
crushed pineapple. Pour on top of that 1 
can of cherry pie filling. Top with 1 cup 
well broken nut meats. Then top with 1 
box yellow cake mix. I use lemon velvet. 
Do not mix the cake mix as directed on 
the package. Simply pour over the pine-
apple, cherries and nuts as is. 

Cut 1-1/2 sticks butter into thin pats 
and dot the top of the cake mix. Do not 
stir. 

Bake in a moderate oven (325 to 350 
degrees) until a cake tester inserted in the 
middle comes out clean.  Cool.  Cut into 
squares and serve with whipped cream. 

CHERRY-CRANBERRY 
ROLLS

Submitted by Delma Perrot
Prepare Cinnamon Rolls as directed, 
except omit brown sugar, Cinnamon, 
ginger and pepper. After spreading 
dough with butter, spread with 1/3 cup 
cherry preserves and sprinkle with 1-1/2 
cups fresh or frozen cranberries.

CINNAMON ROLL ICING
Submitted by Delma Perrot

3 c. powdered sugar
1 tsp. vanilla
4 Tbsp. milk
In a medium bowl stir together the pow-
dered sugar, vanilla and enough milk to 
reach a thick drizzling consistency. 

CANDIES, COOKIES, DESSERTS
continued from page 14b



DEUTSCHES HEIM AND
 BUSY BEAN CAFE

87 HWY. CC, LINN, MO.
 DRIVE THRU HOURS 

MONDAY THRU FRIDAY -  6 A.M. - 5 P.M.

STORE HOURS
MONDAY THRU FRIDAY -  8 A.M. - 5 P.M.

DRIVE THRU AND STORE 
SATURDAY HOURS- 8 A.M. TO 4 P.M.

573-897-9942 FIND US ON FACEBOOK
https://www.facebook.com/busybcafe/

Come try one of our 
Blended Drinks 
or Iced Coffees

With many different drinks to choose 
from, there is something for everyone.

Visit us for delicious homemade 
bread, cookies and deli sandwiches.

We carry a large 
variety of  spices, flours, 
mixes, jams, jellies 
and soo much more.

We have 
everything

you need for 
all your 
canning 
needs!

We’ve got the

on

Improvement 

Home 

Loans

dish

Main Bank • 897-2204 • 200 E. Main St.
www.legendsbk.com
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www.hubersferrybedandbreakfast.com

Huber's Ferry
Bed & Breakfast

Where Missouri-German Charm and
Magnificent River Views Await.

Huber's Ferry
Bed & Breakfast

See Us For Gifts,
Special Occasions Or
A Romantic Getaway.
GIFT CERTIFICATES

AVAILABLE
Located at the junction of

Highways 50 & 63
approximately 4 miles

north of Historic
Westphalia

573-455-2979
1-877-454-2979

Stop In & Let Us
Serve You!

Open Friday & SaturdayOpen Friday & SaturdayOpen Friday & SaturdayOpen Friday & SaturdayOpen Friday & Saturday
5:00 to 9:00 p.m. for5:00 to 9:00 p.m. for5:00 to 9:00 p.m. for5:00 to 9:00 p.m. for5:00 to 9:00 p.m. for

Seafood & Steak Specials!Seafood & Steak Specials!Seafood & Steak Specials!Seafood & Steak Specials!Seafood & Steak Specials!

Daily Luncheon Specials
Monday thru Friday

Dining Room Open
Monday thru Thursday, 5 to 8 p.m.

Bring your family!!

BJ's Restaurant
and Lounge

ON THE SQUARE  • LINN
573-897-9994

Stop In & Let Us
Serve You!

Cottage Cheese
Cheesecake
Submitted by

Brenda Buxton, Catawissa
9 to 12 servings - 8x8 baking dish
1 container (16 ounces) cottage
cheese
1 package (8 ounces) cream cheese,
softened
1 cup sugar, divided
3 eggs
1-1/4 cups sour cream
1 teaspoon vanilla extract

Preheat the oven to 300 degrees.
In a blender, blend the cottage cheese
until smooth: pour into a large bowl.
Add the cream cheese and 3/4 cup
of the sugar and beat until well
blended.  Add the eggs, beating
until well mixed.  Pour into an 8-
inch square baking dish and bake
for 45 minutes, or until a wooden
toothpick inserted in the center
comes out clean.  Meanwhile, in a
small bowl, combine the sour cream,
remaining 1/4 cup of sugar, and the
vanilla: mix well.  Remove the cake
from the oven and spread the sour
cream mixture evenly over the top.
Bake for 10 minutes.  Allow to cool,
then cut into squares.

Prickly Pear Cheesecake
Submitted by

Gwen Pelzer, Jefferson City
1/2 cup dry Tastefully Simple
Prickly Pear Cooler
8 ounce softened cream cheese
8 ounce thawed Cool Whip
Prepared graham cracker pie crust

Fresh strawberries
Combine Prickly Pear Cooler

and cream cheese; fold in Cool Whip
until blended.  Spread mixture in
crust.  Refrigerate 2 hours before
serving.  Garnish with fresh straw-
berries.  Makes 6-8 servings.

Fresh Cherry Pie
Submitted by

Theresa Leimkuehler, Morrison
Prepare pastry for 8-inch pie.  Com-
bine 3 cups pitted fresh ripe tart red
cherries, 1 to 1-1/2 cups sugar, 1/4
cup all-purpose flour, and dash salt,
3 or 4 drops almond extract.  Turn
into pie shell dot with butter.
For topping, 1/2 cup flour, 1/4 cup
packed brown sugar, 1/4 cup butter
or margarine.  Stir together flour,
brown sugar and butter until crum-
bly.  Sprinkle over filling.  Bake at
425º for 35-45 minutes.

Death By Chocolate
Submitted by

Nancy Jennings, Linn
1 box of brownie mix
2 boxes of white chocolate pudding
mix
3 cups of milk
3 tablespoons of instant coffee
3 tablespoons of hot water
1 container of Cool Whip topping
3-5 Heath candy bars

Prepare brownies as with box
instruction (cake like brownies work
the best)

After brownies have cooled,  take
the instant coffee and mix with the

3 tablespoons of hot water.  Add
pudding mix from box and 3 cups of
milk.  Stir until pudding starts to set.
Stir in Cool Whip topping.  Then
crumble up brownies and layer in a
large bowl or container, one layer
of brownies and then a layer of
pudding mix until brownies and pud-
ding have been used up.  Then chop
Heath candy bars and sprinkle on
top.

Creamy Lemon Squares
Submitted by

Ruth Welschmeyer, Freeburg
20 vanilla wafer, finely crushed
1/2 cup flour
1/4 cup firmly packed brown sugar
1/4 cup cold margarine
1 package (8 ounce) Light cream
cheese
1 cup granulated sugar
2 eggs
2 tablespoons flour
1 tablespoon grated lemon peel
1/4 cup fresh lemon juice
1/4 teaspoon baking powder
2 teaspoons powdered sugar

Preheat oven to 350.  Line an 8
inch square baking pan with foil,
with ends of foil extending over
sides of pan; set aside.  Combine
wafer crumbs, 1/2 cup flour and
brown sugar in medium bowl.  Cut
in margarine with pastry blender or
two knives until mixture resembles
coarse crumbs; press firmly onto
bottom of prepared pan.  Bake 15
minutes.

Meanwhile, beat cream cheese

and granulated sugar with electric
mixer on medium speed until well
blended.  Add eggs and 2 Table-
spoons flour; mix well.  Blend in
lemon peel, lemon juice and baking
powder; pour over crust.

Bake 25 to 28 minutes or until
center is set.  Cool completely.
Cover and refrigerate at least 2 hours
or overnight.  Sprinkle with pow-
dered sugar, if desired, just before
cutting into squares to serve.  Store
leftover squares in refrigerator.

Peaches 'n Cream Bars or
Pizza

Submitted by
Ruth Welschmeyer, Freeburg

1 tube crescent rolls
1 (8 ounce) package Cream cheese
softened
1/2 cup sugar
1/2 teaspoon almond extract
1 can peach pie filling
1/2 cup flour
1/4 cup packed brown sugar
3 tablespoon cold butter
1/2 cup sliced almonds

Unroll crescent roll dough into
one long rectangle.  Press into the
bottom and slightly up the sides of
a greased 9 x 13 pan; sealing perfo-
rations.  Bake at 375 for 8-10 min-
utes.  Cool completely.  For pizza,
press onto a greased 12 inch pizza
pan, sealing seams.

In a mixing bowl, beat the cream
cheese, sugar, and extract until
smooth.  Spread over the crust.
Spoon pie filling over cream cheese
layer.  In a bowl, combine flour and
brown sugar.  Cut in butter until the
mixture resembles course crumbs.
Stir in nuts.  Sprinkle over peach
filling.  Bake at 375 for 25 ˆ 28
minutes or until edges are golden
brown.  Cool for 1 hour on wire
rack.  Store in refrigerator.

Jello Cake
Submitted by

Nancy Jennings, Linn
1 plain angel food cake
2 boxes of strawberry Jello
1 package of frozen strawberries
1 or 2 bananas, sliced
1 tube of Cool Whip
(Some people like to add fruit cock-
tail)

Tear angel food cake up in little
pieces in a large bowl.  Mix straw-
berry Jello and pour over angel food
cake.  Then mix in strawberries and

banana and/or fruit cocktail.  Put in
the refrigerator to set.  Then top
with Cool Whip and serve.

Poke Cake
Submitted by

Beverly Ely, Gray Summit
1 package White cake mix
1-1/4 cups water
1/3 cup vegetable oil
1 container (8 ounces) whipped top-
ping
1 cup boiling water
1/2 cup cold water
2 eggs
1 package raspberry gelatin

Heat oven to 350 degrees.  Grease
bottom only of 13 x 9 x 2 inch pan.
Mix cake as directed on package
using water, oil and eggs.  Pour into
pan.  Bake for 28-33 minutes or
until toothpick inserted in center
comes out clean.  Cool completely.

Pierce cake all over with fork.
Stir gelatin and boiling water n a
small bowl until smooth; stir in cold
water.  Pour over cooled cake.  Run
a knife around sides of pan to loosen
cake.

Refrigerate 2 hours.  Frost with
whipped topping.  Store covered in
refrigerator.  12 servings.

Reese Bars
Submitted by

Beverly Ely, Gray Summit
1 cup creamy peanut butter
1/2 cup butter, melted
1-3/4 cup powdered sugar
3 tablespoon brown sugar
1/4 teaspoon salt
1 bag (6 ounce) chocolate chips
2 tablespoon oil
1/2 teaspoon vanilla extract

Combine peanut butter, butter,
powdered sugar, brown sugar, va-
nilla and salt with 2 tablespoon water
in a large bowl until mixture forms
a ball.  Pat into a 7 x 11 inch pan.
Melt chocolate chips in oil, over
very low heat or in microwave oven.
Pour over peanut butter mixture and
spread smoothly.  Cool. Cut into
bars.

Texas Sheet Cake
Submitted by

Beverly Ely, Gray Summit
Sift into a bowl:

2 cups sugar
2 cups flour
1 teaspoon cinnamon

Heat in saucepan:

Candies, Cookies, Desserts
COOKBOOK EDITION,  Wednesday,  June 13, 2007 13

www.hubersferrybedandbreakfast.com

Huber's Ferry
Bed & Breakfast

Where Missouri-German Charm and
Magnificent River Views Await.

Huber's Ferry
Bed & Breakfast

See Us For Gifts,
Special Occasions Or
A Romantic Getaway.
GIFT CERTIFICATES

AVAILABLE
Located at the junction of

Highways 50 & 63
approximately 4 miles

north of Historic
Westphalia

573-455-2979
1-877-454-2979

Stop In & Let Us
Serve You!

Open Friday & SaturdayOpen Friday & SaturdayOpen Friday & SaturdayOpen Friday & SaturdayOpen Friday & Saturday
5:00 to 9:00 p.m. for5:00 to 9:00 p.m. for5:00 to 9:00 p.m. for5:00 to 9:00 p.m. for5:00 to 9:00 p.m. for

Seafood & Steak Specials!Seafood & Steak Specials!Seafood & Steak Specials!Seafood & Steak Specials!Seafood & Steak Specials!

Daily Luncheon Specials
Monday thru Friday

Dining Room Open
Monday thru Thursday, 5 to 8 p.m.

Bring your family!!

BJ's Restaurant
and Lounge

ON THE SQUARE  • LINN
573-897-9994

Stop In & Let Us
Serve You!

Cottage Cheese
Cheesecake
Submitted by

Brenda Buxton, Catawissa
9 to 12 servings - 8x8 baking dish
1 container (16 ounces) cottage
cheese
1 package (8 ounces) cream cheese,
softened
1 cup sugar, divided
3 eggs
1-1/4 cups sour cream
1 teaspoon vanilla extract

Preheat the oven to 300 degrees.
In a blender, blend the cottage cheese
until smooth: pour into a large bowl.
Add the cream cheese and 3/4 cup
of the sugar and beat until well
blended.  Add the eggs, beating
until well mixed.  Pour into an 8-
inch square baking dish and bake
for 45 minutes, or until a wooden
toothpick inserted in the center
comes out clean.  Meanwhile, in a
small bowl, combine the sour cream,
remaining 1/4 cup of sugar, and the
vanilla: mix well.  Remove the cake
from the oven and spread the sour
cream mixture evenly over the top.
Bake for 10 minutes.  Allow to cool,
then cut into squares.

Prickly Pear Cheesecake
Submitted by

Gwen Pelzer, Jefferson City
1/2 cup dry Tastefully Simple
Prickly Pear Cooler
8 ounce softened cream cheese
8 ounce thawed Cool Whip
Prepared graham cracker pie crust

Fresh strawberries
Combine Prickly Pear Cooler

and cream cheese; fold in Cool Whip
until blended.  Spread mixture in
crust.  Refrigerate 2 hours before
serving.  Garnish with fresh straw-
berries.  Makes 6-8 servings.

Fresh Cherry Pie
Submitted by

Theresa Leimkuehler, Morrison
Prepare pastry for 8-inch pie.  Com-
bine 3 cups pitted fresh ripe tart red
cherries, 1 to 1-1/2 cups sugar, 1/4
cup all-purpose flour, and dash salt,
3 or 4 drops almond extract.  Turn
into pie shell dot with butter.
For topping, 1/2 cup flour, 1/4 cup
packed brown sugar, 1/4 cup butter
or margarine.  Stir together flour,
brown sugar and butter until crum-
bly.  Sprinkle over filling.  Bake at
425º for 35-45 minutes.

Death By Chocolate
Submitted by

Nancy Jennings, Linn
1 box of brownie mix
2 boxes of white chocolate pudding
mix
3 cups of milk
3 tablespoons of instant coffee
3 tablespoons of hot water
1 container of Cool Whip topping
3-5 Heath candy bars

Prepare brownies as with box
instruction (cake like brownies work
the best)

After brownies have cooled,  take
the instant coffee and mix with the

3 tablespoons of hot water.  Add
pudding mix from box and 3 cups of
milk.  Stir until pudding starts to set.
Stir in Cool Whip topping.  Then
crumble up brownies and layer in a
large bowl or container, one layer
of brownies and then a layer of
pudding mix until brownies and pud-
ding have been used up.  Then chop
Heath candy bars and sprinkle on
top.

Creamy Lemon Squares
Submitted by

Ruth Welschmeyer, Freeburg
20 vanilla wafer, finely crushed
1/2 cup flour
1/4 cup firmly packed brown sugar
1/4 cup cold margarine
1 package (8 ounce) Light cream
cheese
1 cup granulated sugar
2 eggs
2 tablespoons flour
1 tablespoon grated lemon peel
1/4 cup fresh lemon juice
1/4 teaspoon baking powder
2 teaspoons powdered sugar

Preheat oven to 350.  Line an 8
inch square baking pan with foil,
with ends of foil extending over
sides of pan; set aside.  Combine
wafer crumbs, 1/2 cup flour and
brown sugar in medium bowl.  Cut
in margarine with pastry blender or
two knives until mixture resembles
coarse crumbs; press firmly onto
bottom of prepared pan.  Bake 15
minutes.

Meanwhile, beat cream cheese

and granulated sugar with electric
mixer on medium speed until well
blended.  Add eggs and 2 Table-
spoons flour; mix well.  Blend in
lemon peel, lemon juice and baking
powder; pour over crust.

Bake 25 to 28 minutes or until
center is set.  Cool completely.
Cover and refrigerate at least 2 hours
or overnight.  Sprinkle with pow-
dered sugar, if desired, just before
cutting into squares to serve.  Store
leftover squares in refrigerator.

Peaches 'n Cream Bars or
Pizza

Submitted by
Ruth Welschmeyer, Freeburg

1 tube crescent rolls
1 (8 ounce) package Cream cheese
softened
1/2 cup sugar
1/2 teaspoon almond extract
1 can peach pie filling
1/2 cup flour
1/4 cup packed brown sugar
3 tablespoon cold butter
1/2 cup sliced almonds

Unroll crescent roll dough into
one long rectangle.  Press into the
bottom and slightly up the sides of
a greased 9 x 13 pan; sealing perfo-
rations.  Bake at 375 for 8-10 min-
utes.  Cool completely.  For pizza,
press onto a greased 12 inch pizza
pan, sealing seams.

In a mixing bowl, beat the cream
cheese, sugar, and extract until
smooth.  Spread over the crust.
Spoon pie filling over cream cheese
layer.  In a bowl, combine flour and
brown sugar.  Cut in butter until the
mixture resembles course crumbs.
Stir in nuts.  Sprinkle over peach
filling.  Bake at 375 for 25 ˆ 28
minutes or until edges are golden
brown.  Cool for 1 hour on wire
rack.  Store in refrigerator.

Jello Cake
Submitted by

Nancy Jennings, Linn
1 plain angel food cake
2 boxes of strawberry Jello
1 package of frozen strawberries
1 or 2 bananas, sliced
1 tube of Cool Whip
(Some people like to add fruit cock-
tail)

Tear angel food cake up in little
pieces in a large bowl.  Mix straw-
berry Jello and pour over angel food
cake.  Then mix in strawberries and

banana and/or fruit cocktail.  Put in
the refrigerator to set.  Then top
with Cool Whip and serve.

Poke Cake
Submitted by

Beverly Ely, Gray Summit
1 package White cake mix
1-1/4 cups water
1/3 cup vegetable oil
1 container (8 ounces) whipped top-
ping
1 cup boiling water
1/2 cup cold water
2 eggs
1 package raspberry gelatin

Heat oven to 350 degrees.  Grease
bottom only of 13 x 9 x 2 inch pan.
Mix cake as directed on package
using water, oil and eggs.  Pour into
pan.  Bake for 28-33 minutes or
until toothpick inserted in center
comes out clean.  Cool completely.

Pierce cake all over with fork.
Stir gelatin and boiling water n a
small bowl until smooth; stir in cold
water.  Pour over cooled cake.  Run
a knife around sides of pan to loosen
cake.

Refrigerate 2 hours.  Frost with
whipped topping.  Store covered in
refrigerator.  12 servings.

Reese Bars
Submitted by

Beverly Ely, Gray Summit
1 cup creamy peanut butter
1/2 cup butter, melted
1-3/4 cup powdered sugar
3 tablespoon brown sugar
1/4 teaspoon salt
1 bag (6 ounce) chocolate chips
2 tablespoon oil
1/2 teaspoon vanilla extract

Combine peanut butter, butter,
powdered sugar, brown sugar, va-
nilla and salt with 2 tablespoon water
in a large bowl until mixture forms
a ball.  Pat into a 7 x 11 inch pan.
Melt chocolate chips in oil, over
very low heat or in microwave oven.
Pour over peanut butter mixture and
spread smoothly.  Cool. Cut into
bars.

Texas Sheet Cake
Submitted by

Beverly Ely, Gray Summit
Sift into a bowl:

2 cups sugar
2 cups flour
1 teaspoon cinnamon

Heat in saucepan:
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Cottage Cheese
Cheesecake
Submitted by

Brenda Buxton, Catawissa
9 to 12 servings - 8x8 baking dish
1 container (16 ounces) cottage
cheese
1 package (8 ounces) cream cheese,
softened
1 cup sugar, divided
3 eggs
1-1/4 cups sour cream
1 teaspoon vanilla extract

Preheat the oven to 300 degrees.
In a blender, blend the cottage cheese
until smooth: pour into a large bowl.
Add the cream cheese and 3/4 cup
of the sugar and beat until well
blended.  Add the eggs, beating
until well mixed.  Pour into an 8-
inch square baking dish and bake
for 45 minutes, or until a wooden
toothpick inserted in the center
comes out clean.  Meanwhile, in a
small bowl, combine the sour cream,
remaining 1/4 cup of sugar, and the
vanilla: mix well.  Remove the cake
from the oven and spread the sour
cream mixture evenly over the top.
Bake for 10 minutes.  Allow to cool,
then cut into squares.

Prickly Pear Cheesecake
Submitted by

Gwen Pelzer, Jefferson City
1/2 cup dry Tastefully Simple
Prickly Pear Cooler
8 ounce softened cream cheese
8 ounce thawed Cool Whip
Prepared graham cracker pie crust

Fresh strawberries
Combine Prickly Pear Cooler

and cream cheese; fold in Cool Whip
until blended.  Spread mixture in
crust.  Refrigerate 2 hours before
serving.  Garnish with fresh straw-
berries.  Makes 6-8 servings.

Fresh Cherry Pie
Submitted by

Theresa Leimkuehler, Morrison
Prepare pastry for 8-inch pie.  Com-
bine 3 cups pitted fresh ripe tart red
cherries, 1 to 1-1/2 cups sugar, 1/4
cup all-purpose flour, and dash salt,
3 or 4 drops almond extract.  Turn
into pie shell dot with butter.
For topping, 1/2 cup flour, 1/4 cup
packed brown sugar, 1/4 cup butter
or margarine.  Stir together flour,
brown sugar and butter until crum-
bly.  Sprinkle over filling.  Bake at
425º for 35-45 minutes.

Death By Chocolate
Submitted by

Nancy Jennings, Linn
1 box of brownie mix
2 boxes of white chocolate pudding
mix
3 cups of milk
3 tablespoons of instant coffee
3 tablespoons of hot water
1 container of Cool Whip topping
3-5 Heath candy bars

Prepare brownies as with box
instruction (cake like brownies work
the best)

After brownies have cooled,  take
the instant coffee and mix with the

3 tablespoons of hot water.  Add
pudding mix from box and 3 cups of
milk.  Stir until pudding starts to set.
Stir in Cool Whip topping.  Then
crumble up brownies and layer in a
large bowl or container, one layer
of brownies and then a layer of
pudding mix until brownies and pud-
ding have been used up.  Then chop
Heath candy bars and sprinkle on
top.

Creamy Lemon Squares
Submitted by

Ruth Welschmeyer, Freeburg
20 vanilla wafer, finely crushed
1/2 cup flour
1/4 cup firmly packed brown sugar
1/4 cup cold margarine
1 package (8 ounce) Light cream
cheese
1 cup granulated sugar
2 eggs
2 tablespoons flour
1 tablespoon grated lemon peel
1/4 cup fresh lemon juice
1/4 teaspoon baking powder
2 teaspoons powdered sugar

Preheat oven to 350.  Line an 8
inch square baking pan with foil,
with ends of foil extending over
sides of pan; set aside.  Combine
wafer crumbs, 1/2 cup flour and
brown sugar in medium bowl.  Cut
in margarine with pastry blender or
two knives until mixture resembles
coarse crumbs; press firmly onto
bottom of prepared pan.  Bake 15
minutes.

Meanwhile, beat cream cheese

and granulated sugar with electric
mixer on medium speed until well
blended.  Add eggs and 2 Table-
spoons flour; mix well.  Blend in
lemon peel, lemon juice and baking
powder; pour over crust.

Bake 25 to 28 minutes or until
center is set.  Cool completely.
Cover and refrigerate at least 2 hours
or overnight.  Sprinkle with pow-
dered sugar, if desired, just before
cutting into squares to serve.  Store
leftover squares in refrigerator.

Peaches 'n Cream Bars or
Pizza

Submitted by
Ruth Welschmeyer, Freeburg

1 tube crescent rolls
1 (8 ounce) package Cream cheese
softened
1/2 cup sugar
1/2 teaspoon almond extract
1 can peach pie filling
1/2 cup flour
1/4 cup packed brown sugar
3 tablespoon cold butter
1/2 cup sliced almonds

Unroll crescent roll dough into
one long rectangle.  Press into the
bottom and slightly up the sides of
a greased 9 x 13 pan; sealing perfo-
rations.  Bake at 375 for 8-10 min-
utes.  Cool completely.  For pizza,
press onto a greased 12 inch pizza
pan, sealing seams.

In a mixing bowl, beat the cream
cheese, sugar, and extract until
smooth.  Spread over the crust.
Spoon pie filling over cream cheese
layer.  In a bowl, combine flour and
brown sugar.  Cut in butter until the
mixture resembles course crumbs.
Stir in nuts.  Sprinkle over peach
filling.  Bake at 375 for 25 ˆ 28
minutes or until edges are golden
brown.  Cool for 1 hour on wire
rack.  Store in refrigerator.

Jello Cake
Submitted by

Nancy Jennings, Linn
1 plain angel food cake
2 boxes of strawberry Jello
1 package of frozen strawberries
1 or 2 bananas, sliced
1 tube of Cool Whip
(Some people like to add fruit cock-
tail)

Tear angel food cake up in little
pieces in a large bowl.  Mix straw-
berry Jello and pour over angel food
cake.  Then mix in strawberries and

banana and/or fruit cocktail.  Put in
the refrigerator to set.  Then top
with Cool Whip and serve.

Poke Cake
Submitted by

Beverly Ely, Gray Summit
1 package White cake mix
1-1/4 cups water
1/3 cup vegetable oil
1 container (8 ounces) whipped top-
ping
1 cup boiling water
1/2 cup cold water
2 eggs
1 package raspberry gelatin

Heat oven to 350 degrees.  Grease
bottom only of 13 x 9 x 2 inch pan.
Mix cake as directed on package
using water, oil and eggs.  Pour into
pan.  Bake for 28-33 minutes or
until toothpick inserted in center
comes out clean.  Cool completely.

Pierce cake all over with fork.
Stir gelatin and boiling water n a
small bowl until smooth; stir in cold
water.  Pour over cooled cake.  Run
a knife around sides of pan to loosen
cake.

Refrigerate 2 hours.  Frost with
whipped topping.  Store covered in
refrigerator.  12 servings.

Reese Bars
Submitted by

Beverly Ely, Gray Summit
1 cup creamy peanut butter
1/2 cup butter, melted
1-3/4 cup powdered sugar
3 tablespoon brown sugar
1/4 teaspoon salt
1 bag (6 ounce) chocolate chips
2 tablespoon oil
1/2 teaspoon vanilla extract

Combine peanut butter, butter,
powdered sugar, brown sugar, va-
nilla and salt with 2 tablespoon water
in a large bowl until mixture forms
a ball.  Pat into a 7 x 11 inch pan.
Melt chocolate chips in oil, over
very low heat or in microwave oven.
Pour over peanut butter mixture and
spread smoothly.  Cool. Cut into
bars.

Texas Sheet Cake
Submitted by

Beverly Ely, Gray Summit
Sift into a bowl:

2 cups sugar
2 cups flour
1 teaspoon cinnamon

Heat in saucepan:
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Cottage Cheese
Cheesecake
Submitted by

Brenda Buxton, Catawissa
9 to 12 servings - 8x8 baking dish
1 container (16 ounces) cottage
cheese
1 package (8 ounces) cream cheese,
softened
1 cup sugar, divided
3 eggs
1-1/4 cups sour cream
1 teaspoon vanilla extract

Preheat the oven to 300 degrees.
In a blender, blend the cottage cheese
until smooth: pour into a large bowl.
Add the cream cheese and 3/4 cup
of the sugar and beat until well
blended.  Add the eggs, beating
until well mixed.  Pour into an 8-
inch square baking dish and bake
for 45 minutes, or until a wooden
toothpick inserted in the center
comes out clean.  Meanwhile, in a
small bowl, combine the sour cream,
remaining 1/4 cup of sugar, and the
vanilla: mix well.  Remove the cake
from the oven and spread the sour
cream mixture evenly over the top.
Bake for 10 minutes.  Allow to cool,
then cut into squares.

Prickly Pear Cheesecake
Submitted by

Gwen Pelzer, Jefferson City
1/2 cup dry Tastefully Simple
Prickly Pear Cooler
8 ounce softened cream cheese
8 ounce thawed Cool Whip
Prepared graham cracker pie crust

Fresh strawberries
Combine Prickly Pear Cooler

and cream cheese; fold in Cool Whip
until blended.  Spread mixture in
crust.  Refrigerate 2 hours before
serving.  Garnish with fresh straw-
berries.  Makes 6-8 servings.

Fresh Cherry Pie
Submitted by

Theresa Leimkuehler, Morrison
Prepare pastry for 8-inch pie.  Com-
bine 3 cups pitted fresh ripe tart red
cherries, 1 to 1-1/2 cups sugar, 1/4
cup all-purpose flour, and dash salt,
3 or 4 drops almond extract.  Turn
into pie shell dot with butter.
For topping, 1/2 cup flour, 1/4 cup
packed brown sugar, 1/4 cup butter
or margarine.  Stir together flour,
brown sugar and butter until crum-
bly.  Sprinkle over filling.  Bake at
425º for 35-45 minutes.

Death By Chocolate
Submitted by

Nancy Jennings, Linn
1 box of brownie mix
2 boxes of white chocolate pudding
mix
3 cups of milk
3 tablespoons of instant coffee
3 tablespoons of hot water
1 container of Cool Whip topping
3-5 Heath candy bars

Prepare brownies as with box
instruction (cake like brownies work
the best)

After brownies have cooled,  take
the instant coffee and mix with the

3 tablespoons of hot water.  Add
pudding mix from box and 3 cups of
milk.  Stir until pudding starts to set.
Stir in Cool Whip topping.  Then
crumble up brownies and layer in a
large bowl or container, one layer
of brownies and then a layer of
pudding mix until brownies and pud-
ding have been used up.  Then chop
Heath candy bars and sprinkle on
top.

Creamy Lemon Squares
Submitted by

Ruth Welschmeyer, Freeburg
20 vanilla wafer, finely crushed
1/2 cup flour
1/4 cup firmly packed brown sugar
1/4 cup cold margarine
1 package (8 ounce) Light cream
cheese
1 cup granulated sugar
2 eggs
2 tablespoons flour
1 tablespoon grated lemon peel
1/4 cup fresh lemon juice
1/4 teaspoon baking powder
2 teaspoons powdered sugar

Preheat oven to 350.  Line an 8
inch square baking pan with foil,
with ends of foil extending over
sides of pan; set aside.  Combine
wafer crumbs, 1/2 cup flour and
brown sugar in medium bowl.  Cut
in margarine with pastry blender or
two knives until mixture resembles
coarse crumbs; press firmly onto
bottom of prepared pan.  Bake 15
minutes.

Meanwhile, beat cream cheese

and granulated sugar with electric
mixer on medium speed until well
blended.  Add eggs and 2 Table-
spoons flour; mix well.  Blend in
lemon peel, lemon juice and baking
powder; pour over crust.

Bake 25 to 28 minutes or until
center is set.  Cool completely.
Cover and refrigerate at least 2 hours
or overnight.  Sprinkle with pow-
dered sugar, if desired, just before
cutting into squares to serve.  Store
leftover squares in refrigerator.

Peaches 'n Cream Bars or
Pizza

Submitted by
Ruth Welschmeyer, Freeburg

1 tube crescent rolls
1 (8 ounce) package Cream cheese
softened
1/2 cup sugar
1/2 teaspoon almond extract
1 can peach pie filling
1/2 cup flour
1/4 cup packed brown sugar
3 tablespoon cold butter
1/2 cup sliced almonds

Unroll crescent roll dough into
one long rectangle.  Press into the
bottom and slightly up the sides of
a greased 9 x 13 pan; sealing perfo-
rations.  Bake at 375 for 8-10 min-
utes.  Cool completely.  For pizza,
press onto a greased 12 inch pizza
pan, sealing seams.

In a mixing bowl, beat the cream
cheese, sugar, and extract until
smooth.  Spread over the crust.
Spoon pie filling over cream cheese
layer.  In a bowl, combine flour and
brown sugar.  Cut in butter until the
mixture resembles course crumbs.
Stir in nuts.  Sprinkle over peach
filling.  Bake at 375 for 25 ˆ 28
minutes or until edges are golden
brown.  Cool for 1 hour on wire
rack.  Store in refrigerator.

Jello Cake
Submitted by

Nancy Jennings, Linn
1 plain angel food cake
2 boxes of strawberry Jello
1 package of frozen strawberries
1 or 2 bananas, sliced
1 tube of Cool Whip
(Some people like to add fruit cock-
tail)

Tear angel food cake up in little
pieces in a large bowl.  Mix straw-
berry Jello and pour over angel food
cake.  Then mix in strawberries and

banana and/or fruit cocktail.  Put in
the refrigerator to set.  Then top
with Cool Whip and serve.

Poke Cake
Submitted by

Beverly Ely, Gray Summit
1 package White cake mix
1-1/4 cups water
1/3 cup vegetable oil
1 container (8 ounces) whipped top-
ping
1 cup boiling water
1/2 cup cold water
2 eggs
1 package raspberry gelatin

Heat oven to 350 degrees.  Grease
bottom only of 13 x 9 x 2 inch pan.
Mix cake as directed on package
using water, oil and eggs.  Pour into
pan.  Bake for 28-33 minutes or
until toothpick inserted in center
comes out clean.  Cool completely.

Pierce cake all over with fork.
Stir gelatin and boiling water n a
small bowl until smooth; stir in cold
water.  Pour over cooled cake.  Run
a knife around sides of pan to loosen
cake.

Refrigerate 2 hours.  Frost with
whipped topping.  Store covered in
refrigerator.  12 servings.

Reese Bars
Submitted by

Beverly Ely, Gray Summit
1 cup creamy peanut butter
1/2 cup butter, melted
1-3/4 cup powdered sugar
3 tablespoon brown sugar
1/4 teaspoon salt
1 bag (6 ounce) chocolate chips
2 tablespoon oil
1/2 teaspoon vanilla extract

Combine peanut butter, butter,
powdered sugar, brown sugar, va-
nilla and salt with 2 tablespoon water
in a large bowl until mixture forms
a ball.  Pat into a 7 x 11 inch pan.
Melt chocolate chips in oil, over
very low heat or in microwave oven.
Pour over peanut butter mixture and
spread smoothly.  Cool. Cut into
bars.

Texas Sheet Cake
Submitted by

Beverly Ely, Gray Summit
Sift into a bowl:

2 cups sugar
2 cups flour
1 teaspoon cinnamon

Heat in saucepan:

Serving Breakfast everyday and on
Sundays from 7 a.m. to 2 p.m.

Open Friday & Saturday
till 9 p.m. for

Seafood and Steak Specials

Dining Room Open
Monday thru Thursday, till 8 p.m

OVER NIGHT WAFFLES
Submitted by

Genevieve Juergensmeyer
2 c. milk scalded (cooled) 
1 pkg. yeast
1/2 c. warm water
1/3 c. melted butter
1 tsp. salt
1/2 Tbsp. sugar
3 c. flour

Dissolve yeast in water in large bowl. 
Add remaining ingredients and beat un-
til smooth. Cover lightly and allow to 
rise overnight. (Note: Batter more than 
doubles, allow for room in your bowl or 
batter runs everywhere).

In morning, add 2 beaten eggs, 1/2 
teaspoon baking soda. Stir into batter 
and pour into preheated waffle iron.

CINNAMON SWIRL 
Quick Bread

Submitted by Julia A. Wilde
1/2 c. sugar
1 Tbsp. cinnamon
Mix this mixture and set aside.
2 c. flour
1 tsp. soda
1/2 tsp. salt
1 c. sugar
1 c. buttermilk or mix 
2 Tbsp. vinegar in milk
1 egg
1/4 c. vegetable oil

Combine flour, baking soda, salt 
and sugar. Combine milk, egg, oil and 
stir into dry ingredients until smooth. 
Grease bottom of loaf pan. Pour half of 
batter in pan, sprinkle with half of sugar 
and cinnamon mixture. Spread remain-
ing batter then sprinkle remaining sugar 
and cinnamon. Swirl knife through bat-
ter. Bake at 350 degrees 40 to 50 min-
utes. Makes 1 loaf. 
While warm drizzle with glaze. 
Glaze:
1/4 c. powdered sugar
1-1/2 - 2 tsp. milk

APPLE BREAD
Submitted by Julia Wilde

1 c. sugar
1/2 c. shortening
2 eggs
1 tsp. vanilla
2 c. flour
1 tsp. baking powder
1 tsp. baking soda
1/2 tsp. salt
2 c. chopped apples
1/2 c. nuts
Grease and flour loaf pan. Mix sug-
ar, shortening, eggs and vanilla. Stir in 
flour, baking powder, baking soda and 
salt until smooth. Stir in apples and nuts. 
Spread in pan. Mix 1 tablespoon sugar, 
1/4 teaspoon cinnamon and sprinkle 
over batter. Bake at 350 degrees for 50-
60 minutes. 

ALOHA LOAF
Submitted by  Judy Schulte

1 c. margarine
1 tsp. baking soda
2 c. sugar
3/4 tsp. salt
4 eggs

Breads 1 c. shredded coconut
1 c. mashed bananas
1 (15-1/4 oz.) can crushed pineapple 
(undrained) 
4 c. flour
2 tsp. baking powder

Cream margarine and sugar until 
light and fluffy.  Add eggs; mix well.

Stir in bananas.  Sift dry ingredients 
together.  Add creamed mixture.

Mix well.  Fold in undrained pine-
apple and coconut.  Pour into 2 greased 
and floured 9 X 5-inch loaf pans.  Bake 
at 325 degrees for 1 hour and 10 minutes 
or until bread tests done.  Remove from 
pans to cool.

CINNAMON ROLLS
Submitted by  Marian Forck

1/2 c. milk
1/2 c. sugar
1/2 c. butter or oleo
Combine milk, sugar and butter, bring 
to a boiling point. Cool to lukewarm. 
Add:
1 c. mashed potatoes  
3 eggs, beaten 
1 level Tbsp. of salt 
In a separate bowl, mix together until 
dissolved:
1/2 c. warm water
1 pkg. yeast

Add to other ingredients. Add enough 
flour to make dough like bread (that 
means start with 3 cups flour, continue 
adding flour until dough doesn’t stick to 
the sides of the bowl.

Let dough rise in a warm place. 
Knead it and let it rise again until dou-
ble in size.

Roll out dough to 1/4 or 1/2  inch 
thickness.

Melt 1 stick of butter and spread on 
dough. Sprinkle with brown sugar and 
cinnamon. Roll up and cut and place on 
a greased pan to rise. I put these in a big 
cake pan. I let them rise overnight, and 
bake in the morning.

Bake at 370 degrees until golden 
brown (15 to 20 minutes)
Icing:
1 lb. powdered sugar
1/2 stick butter
1 tsp. vanilla

Add enough milk to make frosting 
the right consistency. May frost rolls 
while warm.

These are the best cinnamon rolls 
I have ever had. I got this recipe from 
my girlfriend, and she got it from her 
mother, who got it from her mother. She 
always said this was an old German rec-
ipe.

POPOVERS
Submitted by  Joan Kiso

1-1/4 c. flour
1/2 tsp. salt
1 1/4 c. milk
3 jumbo eggs
Heat oven to 400 degrees. Grease cake
pan. Sift flour and salt. Add milk and
beat lightly. Add 1 egg at a time (beat
well). Pour a little over half full in
cups.
Bake 400 degrees for 20 minutes. Re-
duce to 325 degrees (don’t open oven
door) and allow to bake 15 minutes lon-
ger. Serve immediately.

HOT ROLLS 
Submitted by Marlo Bockting

1 large box yellow cake mix
2 pkg. yeast
5 c. flour
2-1/2 c. water
(For smaller batch use: 1 Jiffy yellow 
cake mix; 1 package yeast; 2-1/2 c. 
flour; 1-1/4 c. water.)
Mix all ingredients, knead it a little, 
wipe oil on top and along sides of bowl 
so it does not dry out. Cover bowl 
while dough is rising. After it has risen 
to double its size, make into rolls. Bake 
at 375 degrees for 15 minutes. (Makes 
very good cinnamon rolls.)

YELLOW SQUASH MUFFINS
Submitted by  Marlo Bockting

1 lb. yellow summer squash, cut into 
1-inch slices
1/2 c. butter, melted
1 egg, lightly beaten
1-1/2 c. all-purpose flour
1/2 c. sugar
2-1/2 tsp. baking powder
1/2 tsp. salt

Place 1 inch of water in a saucepan; 
add squash. Bring to a boil. Reduce heat; 
cover and simmer for 5 minutes or until 
tender. Drain and mash; stir in the butter 
and egg. In a bowl, combine the flour, 
sugar, baking powder and salt. Stir in 
the squash mixture just until moistened.

Fill greased muffin cups  3/4 full. 
Bake at 375 degrees for 20-25 minutes 
or  until a toothpick comes out clean. 

Cool for 5 minutes before removing 
from pan to a wire rack. Yield: 1 dozen. 

LEMONY ZUCCHINI BREAD 
Submitted by 

Marlo Bockting
4 c. flour
1-1/2 c. sugar
1 pkg. (3.4 oz.) instant lemon pudding 
mix
1-1/2 tsp. baking soda
1 tsp. baking powder
1 tsp. salt
4 eggs
1-1/4 c. milk
1 c. vegetable oil
3 Tbsp. lemon juice
1 tsp. lemon extract
2 c. shredded zucchini
1/4 c. poppy seeds
2 tsp. grated lemon peel

 In a large bowl, combine the flour, 
sugar, pudding mix, baking soda, baking 
powder and salt. In another bowl, whisk 
the eggs, milk, oil, lemon juice and ex-
tract. Stir into dry ingredients just until 
moistened. Fold in the zucchini, poppy 
seeds and lemon peel.

Pour into greased 9x5x3-inch loaf 
pans. Bake at 350 degrees for 50-55 
minutes or until a toothpick inserted 
near the center comes out clean. Cool 
for 10 minutes before removing from 
pans to wire racks to cool completely. 
Yield: 2 loaves. 



Unterrified Democrat

Inspected & Custom
Butchering and Processing

Smoking & Curing
Fresh & Frozen Meats for Sale
Whole, Half or Quarter Beef for 

Sale
Whole or Half Pork for Sale

Located between 
Freeburg and 

Vienna on Hwy. 63

Jim and Debbie Dudenhoeffer
Owners

573-744-5888

The Butcher Shop
LLC

The Butcher Shop

Now handling 
Green 

Mountain 
Wood Pellet Grills

The Butcher Shop 
LLC

573-744-5888
LOCATED BETWEEN FREEBURG 

AND VIENNA ON HWY. 63

We handle 
Green 
Mountain 
Wood 
Pellet Grills

Inspected & Custom

Butchering and 
Processing

Smoking & Curing

Fresh & Frozen 
Meats for Sale

Whole, Half or 
Quarter Beef for Sale

Whole or Half 
Pork for Sale

Enjoy

JEFFERSON CITY COCA-COLA BOTTLING CO.

573-636-6165

Coca-Cola Fudge Recipe
INGREDIENTS

1 container (7 oz) marshmallow cream
1 1/2 cups sugar
2/3 cups evaporated milk
1/4 cup Coca-Cola
1/4 teaspoon salt
1 bag (12 oz) chocolate chips (You can 
use semi-sweet or milk chocolate)
1 teaspoon vanilla extract

DIRECTIONS
In a large pot, combine marshmallow 

cream, sugar, evaporated milk, Coca-Cola, 
and salt.

Bring to a full boil, stirring constantly 
over medium heat.

Boil the mixture for five minutes still 
stirring constantly. Tip: It is very impor-
tant for it to boil for the full five minutes. 
Set a timer for this step.

Remove from heat. Add the chocolate chips and stir until melted.
Mix in the vanilla extract.
Pour into a buttered 8" pan. Let the fudge cool and set completely. 
Slice and enjoy!
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Appetizers 
MARIAN’S PINEAPPLE 

CHEESE BALL
  Submitted by  Marian Forck

2 (8 oz.) pkg. cream cheese softened
1 c. crushed pineapple, well drained
2 Tbsp. chopped onions
1/4 c. green peppers, finely chopped 
(optional)
2 c. chopped toasted pecans

Combine first 4 ingredients and 1 cup 
of pecans in large bowl. Mix well.

Shape into ball and roll in remaining 
pecans. Serve with crackers. Serves 12

MOMMA DOT CHEESE GRITS
Submitted by Marlo Bockting

1 1/2 c. quick cooking grits
1 lb. Velveeta cheese (grated)
1-1/2 stick butter
3 eggs
6 c. boiling water
1 dash Worcestershire sauce
2 tsp. Tabasco sauce
2 tsp. seasoned salt
1 tsp. salt
1 dash paprika

Cook grits in boiling water with salt. 
Mix other ingredients together except pa-
prika. Cook at 250 degrees for 35 min-
utes to 1 hour. Sprinkle paprika on top. 

BBQ BACON DIP
Submitted by Laura Even

1 c. sour cream
1/2 c. barbecue sauce
1 Tbsp. dry ranch salad dressing mix
2 Tbsp. bacon bits
1/4 c. shredded cheddar cheese

In a bowl, stir together all ingredients 
until combined.  Cover and refrigerate.  
Serve with raw vegetables and/or chips.

CHEESE BALL
Submitted by Marian R. Forck 

1 (8 oz.) pkg. cream cheese 
1 Tbsp. Worcestershire sauce
1 small jar of Old English Cheese 
dash garlic salt 
1 small jar olive/pimento cheese 
chopped pecans
2 Tbsp. onion flakes

Mix all ingredients together. Roll into 
balls. Let stand to room temperature.

Roll in chopped pecans. Then refriger-
ate. Makes 2 balls. Serves 24.

CRAZY CRACKERS
Submitted by Marlo Bockting

1 envelope dry ranch dressing
1-1/2 c. canola oil
2 Tbsp. red pepper flakes

Pour over crackers in a sealed Tup-
perware container. Set 30 minutes; rotate 
gently every 5 minutes, 10 times. 

BUFFALO CHICKEN DIP
2 (10 ounce) cans chunk chicken, drained
2 (8 ounce) packages cream cheese, soft-
ened
1 cup Ranch dressing
3/4 cup pepper sauce (such as Frank’s 
Red Hot)
 1 1/2 cups shredded Cheddar cheese

Directions
Heat chicken and hot sauce in a skillet 

over medium heat, until heated through. 
Stir in cream cheese and ranch dressing. 
Cook, stirring until well blended and 
warm. Mix in half of the shredded cheese, 
and transfer the mixture to a slow cooker. 
Sprinkle the remaining cheese over the 
top, cover, and cook on Low setting until 
hot and bubbly. Serve with celery sticks 
and/or crackers.

CHIPPED BEEF CHEESE BALL 
Submitted by Lorraine Stuecken

1 pkg. chipped beef, chopped
1 bunch green onions, chopped
1 (8 oz.) pkg. cream cheese, softened
1 (1 oz.) pkg. ranch dressing mix
1 Tbsp. Worcestershire sauce
1/2 tsp. Lawry’s seasoned salt
1/2 c. shredded cheese

Combine all ingredients. Form into a 
ball and roll in a 1/2 cup of chopped pe-
cans, then refrigerate. Note: Recipe can be 
doubled to make a very large cheese ball. 

LITTLE SMOKIES
1 (14 ounce) bottle ketchup
3 tablespoons dark brown sugar
2 tablespoons white vinegar
1 teaspoon prepared yellow mustard 
1/4 teaspoon ground cinnamon
1/8 teaspoon ground cloves
2 (16 ounce) packages cocktail-size 
smoked link sausages

Stir the ketchup, brown sugar, vinegar, 
mustard, cinnamon, and cloves together in 
a saucepan over low heat; cook until com-
pletely warmed, about 5 minutes. Add the 
sausages and continue cooking until the 
sausages are heated through, stirring occa-
sionally, about 25 minutes.

OUTRAGEOUSLY GOOD 
STUFFED CELERY

4 - 5 stalks celery - washed and dried
1 8 oz cream cheese - softened
1/4 cup bacon - chopped
1/2 cup cheddar cheese - grated
1 tablespoon fresh parsley - chopped
1 tablespoon fresh chives - chopped
1/4 teaspoon salt
1/4 teaspoon fresh cracked pepper
3 dashes hot sauce

Cut celery stalks in half and set aside. 
Using a food processor or hand held mix-
er, whip the cream cheese until smooth. 
Add in bacon, cheese, parsley, chives, 
salt, pepper and hot sauce. Pulse or blend 
until all ingredients are combined. 

Using a small spoon, fill the celery 
“boat” with cream cheese mixture. Sprin-
kle with addition chives and bacon if de-
sired. Serve immediately!

DEADLINE MONDAY   AT NOON



PICK UP A PIZZA & SOME 
WINGS ON THE WAY HOME!

TIRED OF 
COOKING?

63 PROGRESS LN, LINN, MO 65051
OPEN ALL WEEK • 11 A.M. TO 9 P.M.

PRO SERIES 34

PELLET GRILL 

609 N. Hwy. 63 • Freeburg, MO 65035

573-744-5405
MON • WED • FRI - 9 A.M. TO 5:30 P.M.  •    TUES. •  THURS. - 9 A.M. TO 8 P.M.

(GEN 1) -

BRONZE

Our best selling Pro Series is now available at a lower price and features our classic saw-
horse chassis for linebacker-like stability. The brawny side-lift bar gives even weight dis-
tribution and the solid all-terrain wheels ease while rolling your grill over pavers, rocks, 
and dirt. The digital Pro Controller rocks Advanced Grilling Logic, which maintains a 
+/- 15 degree F temperature control* to guarantee precision grilling. Create the original 
Traeger taste while taking your grilling skills Pro.

FEATURES OVERVIEW
Digital Pro Controller with AGL
Dual Meat Temperature Probes
Extra Grill Rack
18 lbs. of hopper capacity
Hopper Clean Out
Sawhorse Chassis
Side Lift Bar
All-Terrain Wheels
Locking Casters
Easy to clean porcelain grill grates
Powerful steel construction and durable powder coat finish
Versatility to grill, smoke, bake, roast, braise, and BBQ
Fueled by 100% pure hardwood pellets. Real wood, Real Flavor
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BREAKFAST CASSEROLE
Submitted by

Lorraine Stuecken
1 dozen eggs
1 lb. sausage
16 oz.. hash browns
1 can mushroom soup
1 soup can of milk
1 c. diced Velveeta cheese
1/4 c. onion
1/4 c. green pepper
1 small bag shredded Cheddar cheese

Cook sausage, onions and green pep-
per; drain.  Beat eggs and mix all ingre-
dients together except shredded cheese.  
Coat 9 x 13 inch pan with Pam.  Pour 
mixture into pan and top with shredded 
cheese.  Bake at 350 for 1 hour uncov-
ered.  Notes: Sausage can be substitut-
ed for diced ham.  This can be made the 
night before.  Mix all ingredients together 
except shredded cheese and hash browns 
in a large container, cover and refrigerate.  
When ready to make, stir mixture and add 
hash browns and stir again.  Pour into 9 x 
13 inch pan coated with Pam and top with 
shredded cheese.  Bake at 350 for 1 hour, 
uncovered. 

 
SPINACH BRUNCH 

CASSEROLE
Submitted by Marlo Bockting

1 lb. spicy bulk sausage

Breakfast 1 c. chopped onion
1 large red bell pepper, roasted, peeled 
and chopped
1 pkg. frozen chopped spinach, thawed 
and well drained
1 c. all-purpose flour
Parmesan cheese (to taste)
1/2 tsp. seasoned salt
1 tsp. basil leaves
8 eggs
2 c. milk
2 c. grated Provolone cheese, divided

Preheat oven to 425 degrees. Grease 
13x9-inch baking dish. Brown sausage; 
drain and crumble in skillet. Add onions 
and mushrooms and cook until onions 
are semi-soft. Arrange sausage mixture 
in greased pan. Sprinkle half of chopped 
pepper over sausage; top with spinach. 
Sprinkle with one cup  of provolone 
cheese. In large bowl, combine flour, Par-
mesan cheese, salt and basil. In another 
bowl, combine eggs and milk; beat until 
smooth. Add egg mixture to flour mix-
ture; beat until well blended. Pour over 
spinach.

Bake at 425 degrees for 20 to 25 
minutes or until knife inserted in cen-
ter comes out clean. Sprinkle casserole 
with remaining red pepper and provolo-
ne cheese. Return to oven until cheese is 
melted. Let stand 5 minutes and cut into 
squares. Serves 8 to 10.

TURKEY-ASPARAGUS 
BRUNCH BAKE

Submitted by Marlo Bockting
1 lb. fresh asparagus spears

1 lb. uncooked ground turkey
1 c. onions, chopped
1/2 c. chopped sweet red pepper
3 eggs
2 c. milk
1  c. flour
1/4 c. grated Parmesan cheese
1 tsp. lemon pepper seasoning
1/2 tsp. dried Tarragon, Basil or Thyme, 
crushed
1 c. shredded Swiss cheese

Heat oven to 425 degrees. Cut aspar-
agus into 1 1/2  inch pieces. Cook aspar-
agus in a covered pan in a small amount 
of boiling water for about 4 minutes or 
until crisp-tender. Drain and set aside. In 
a large skillet, cook turkey, onions and 
sweet pepper until vegetables are just 
tender and no pink remains in turkey. 
Remove from heat and drain. Add meat 
mixture into a 3-qt. greased rectangular 
baking dish. Top with cooked asparagus. 
Beat eggs, milk, flour, Parmesan cheese, 
lemon pepper seasoning and tarragon un-
til smooth. Pour egg mixture over layers 
in baking dish. Bake uncovered for 20 
minutes or until knife inserted near cen-
ter comes out clean. Sprinkle with Swiss 
cheese. Bake for 3 to 5 minutes more until 
cheese is melted. Yields 8 to 12 servings. 

TENNESSEE PRIDE 
HASHBROWN CASSEROLE

Submitted by Marlo Bockting
 2 lb. Tennessee Pride Country Sausage 
(hot or mild)
2 c. shredded cheddar cheese
1 can (10 3/4 oz.) cream of chicken soup 

1 c. sour cream
1 (8 oz.) container of French onion dip
1 c. chopped onion
1/4 c. each green and red bell pepper
salt and pepper to taste
1 (30 oz.) package frozen hashbrown 
shredded potatoes, thawed
In a skillet, cook the sausage until 
browned. Drain well. In a large mixing 
bowl, combine the cheese, chicken soup, 
sour cream, French onion dip, choppped 
onion, bell peppers, salt and pepper. 
Fold in thawed hashbrown potatoes. Mix 
well. Spread 1/2 of the hashbrown mix-
ture over bottom of a 9x13- inch greased 
baking dish. Spread 1/2 of the browned 
sausage over hashbrowns. Repeat layer-
ing  second 1/2 of hashbrown mixture. 
Top with remaining sausage. Bake at 
350 degrees for about one hour or until 
casserole is golden brown. 

ASPARAGUS 
BRUNCH POCKET

Submitted by Marlo Bockting
1 lb. fresh asparagus, trimmed and cut 
into 1 inch pieces
4 oz. cream cheese, softened 
1 Tbsp. milk
1 Tbsp. mayonnaise
1 Tbsp. finely chopped onion
1 Tbsp. diced pimentos
1/8 tsp. salt
pinch of pepper
1 (8 oz.) tube refrigerated crescent rolls

breakfast continued on page 5b
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2 tsp. butter, melted
1 Tbsp. seasoned bread crumbs

Heat oven to 375 degrees. In a large 
saucepan, bring 1/2 inch of water to a boil. 
Add asparagus; cover and boil 3 minutes. 
Drain and set aside. In a small mixing 
bowl, beat cream cheese, milk and may-
onnaise until smooth. Stir in onion, pi-
mentos, salt and pepper. Unroll crescent 
dough and asparagus into triangles; place 
on a ungreased baking sheet. Spoon 1 tsp. 
of cream cheese mixture into the center 
of each triangle; top with asparagus, top 
each with another teaspoonful of cream 
cheese mixture. Bring three corners of 
dough together and twist; pinch edges to 
seal. Brush with butter; sprinkle with sea-
soned bread crumbs. Bake for 15 to 18 
minutes or until golden brown. Yields: 8 
servings. 

BAREFOOT CONTESSA SUNDAY 
MORNING OATMEAL

Submitted by Pam Huhmann
1-1/2 c. whole or skim milk, plus extra 
for serving
2 c. water
1-1/2 c. quick or old fashioned (not 
instant) oatmeal
1/2 tsp. salt
1 banana (mashed)
1/2 c. dried cherries (or any dried fruit)
1/2 c. golden raisins
Pure maple syrup or brown sugar (1/4 
c.), for serving.

Heat the milk plus 2 cups  of water in 
a medium saucepan until it starts to sim-
mer. Add the oatmeal and salt, bring to a 
boil, then lower the heat and simmer for 
4 to 5 minutes, stirring occasionally, until 
thickened. Off the heat, stir in the banana, 
cherries, and raisins. Place the lid on the 
pot and allow to sit for 2 minutes. Serve 
hot with maple syrup or brown sugar and 
extra milk.

APPLE-RAISIN 
BAKED OATMEAL

Submitted by Pam Huhmann
3 c. old-fashioned oats (I use 2 c. 
old-fashioned and 1 c. 7-grain)
1/2 c. packed brown sugar (I used 1/2 c. 
honey for 9x13-inch pan)
2 tsp. baking powder
1 1/2 tsp. ground Cinnamon
1/2 tsp. salt
1/8 tsp. ground Nutmeg
2 eggs
2 c. fat-free milk
1 medium apple, chopped
1/3 c. raisins
1/3 c. chopped walnuts
Additional fat-free milk, optional.

In a large bowl, combine first six in-
gredients. Whisk eggs and milk; stir into 
dry ingredients until blended. Let stand 
for 5 minutes. Stir in apple, raisins and 
walnuts. Transfer to an 8-inch square bak-
ing dish coated with cooking spray. Bake,  
uncovered at 350 degrees for 35-40 min-
utes or until edges are lightly browned 
and a thermometer reads 160 degrees. 
Serve with additional milk if desired. 

(Can make 1 1/2 recipes in a 9x13-
inch pan.)

HOLIDAY OATMEAL
Submitted by Pam Huhmann

3 c. rolled oats
5-1/2 c. milk or water
2 apples, diced small, about 2 c.
1/2 c. dried cranberries
1/2 c. pecans, chopped
1/2 tsp. Kosher salt
2 medium bananas, sliced
1/3 c. brown sugar

In a medium size saucepan over medi-
um heat, combine the oats, milk, apples, 
cranberries, pecans and salt. 

Cook, stirring frequently until the 
oatmeal has thickened. This should take 
about 10-12 minutes. Remove from heat 
and stir in the bananas. Scoop into bowls 
and top with a tablespoon or so of brown 
sugar. 

*Whole recipe makes a lot. Might 
want to make just a half recipe. Very good 
left over and warmed up. 

PUFFY APPLE OMELET
Submitted by Christy Brandt

3 tablespoons flour
1/4 teaspoon baking powder
1/8 teaspoon salt
2 large eggs, separated
3 tablespoons milk
1 tablespoon lemon juice
3 tablespoon sugar
Topping:
1 large apple, peeled if desired and 
thinly sliced
1 teaspoon sugar
1/4 teaspoon Cinnamon

Preheat oven to 375 degrees.  Mix 
flour, baking powder and salt.  In a small 
bowl, whisk egg yolks, milk and lemon 
juice; stir into flour mixture.

In another bowl, beat egg whites until 
foamy. Gradually add sugar, 1 tablespoon 
at a time, beating until stiff peaks form.  
Fold into flour mixture.

Pour into a 9-inch deep-dish pie pan 
coated with cooking spray.  Arrange ap-
ple slices over top.  Mix sugar and Cinna-
mon and sprinkle over apples.

Bake for 18-20 minutes or until a knife 
comes out clean.  Serve warm.

Makes 2 servings with a calorie count 
of 253 calories.

FARMER CASSEROLE 
Submitted by Nancy Maxwell

3 c. frozen  hashbrown potatoes
1 c. chopped cooked ham
4 eggs, well beaten
salt and pepper to taste
1 c. shredded cheese
1/4 c. green onions, well chopped
1 can (12 oz.) evaporated milk

Spray 2-qt. baking pan with cooking 
spray Arrange potatoes on bottom. Layer 
cheese, ham and onions on top. Combine 
eggs, milk and salt and pepper Pour over 
ham mixture. Cover and refrigerate over-
night. Take out 30 minutes before baking. 
Bake at 350 degrees for 40-50 minutes. 
Let stand 5 minutes before serving. 

T&L’s Zip Stop
201 S Highway 63 
Freeburg, Missouri 65035

(573) 744-5323

Tired? Don’t feel like cooking tonight? 
Pick up a delicious supper!

BREAKFAST 
continued from page 4b

 Misc.
CUCUMBER RELISH

Submitted by Judy Schulte
10 c. ground cucumbers            
4 sweet peppers, ground
8 medium onions, ground               
4 Tbsp. salt
Mix and let set 30 minutes. Drain off 
liquid. 
Add to cucumber mixture:
2 c. vinegar                                   3 tsp. 
celery seed
3 c. sugar                                
2 tsp. mustard seed
2 tsp. Turmeric                                 
1-1/2 tsp. black pepper
Boil for 10 minutes.  Put in jars; seal 
while hot.  Makes 5 pints.  Freezes well.

ZUCCHINI PINEAPPLE/
STRAWBERRY PRESERVES

Submitted by Marian Forck
2 large zucchini, grated (leave peeling 
on)
2 large canned, crushed pineapple, not 
drained
2 c. sugar
2/3 c. lemon juice
2 c. sliced and mashed strawberries
1 box of peach jello (may use your 
choice)
Add all ingredients, except jello. Cook 
and boil for 6 minutes. Add jello, and 
cook for another 6 minutes.
Pack in pint jars. Process 15 minutes, 
in cold water bath canner. Makes 4 to 5 
pints.

SPATZLE FOR SOUP
Submitted by  Joan Kiso

1 c. plus 2 Tbsp. flour
1/4 tsp. salt
1 egg
1/2 c.  milk
Mix flour and salt. Blend egg and milk; 
stir into flour mixture. Place half the 
dough through Tupperware strainer. 
Hold over soup kettle. With spatula press 
dough through strainer to form spatzle. 
Repeat with remaining dough. Cook and 
stir 5 minutes.

Suicide Awareness
Support Group

Second Thursday
of every month
6:30 to 8 p.m.

OSAGE COMMUNITY CENTER 
CONFERENCE ROOM

https://www.facebook.com/
OSAGEsuicideawarenessgroup

FIND US ON
FACEBOOK

DEADLINE
 MONDAY
 AT NOON
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Linn Thriftway
573-897-2125

www.linnthriftway.com
6 a.m. to 9 p.m. every day

OREO FLUFF
INGREDIENTS:

1 pkg. Best Choice Oreo Cookies
2 pkg. Oreo Pudding
3 cups Milk
2- 8 oz pkgs. Best Choice softened cream cheese
1 container Best Choice whipped topping
1/2 cup powdered sugar

INSTRUCTIONS:
Crush Oreos and set aside. Mix pudding, cream cheese, 
whipped topping and powdered sugar. Add crushed cook-
ies. Let set for a couple of hours before serving.

Let our Deli do the cooking for you!Let our Deli do the cooking for you!

HEARTY CHICKEN &
 NOODLE CASSEROLE
Submitted by Marlo Bockting

1 can (10-3/4 oz.) cream of mushroom 
soup
1/2 c. milk
1/4 tsp. ground black pepper
1/4 c. Parmesan cheese
1 c. frozen mixed vegetables
2 c. cubed cooked chicken
2 c. medium egg noodles, cooked and 
drained
1/2 c. shredded cheddar cheese

Stir soup milk, black pepper, Parme-
san cheese, vegetables, chicken and noo-
dles in a 1-1/2-qt casserole dish. Bake at 
400 degrees for 25 minutes or until hot. 
Stir.

Top with the cheddar cheese. 

SWEET & SPICY MEAT LOAF 
Submitted by  Pamela Huhmann

1-1/2 to 2 lb. of ground beef
1 onion, finely chopped
1 c. dry bread crumbs
1 c. (4 oz.) shredded cheddar cheese
1/2 c. Sweet & Spicy French dressing
2 eggs
1/2 tsp. salt
1/2 tsp. pepper
1/2 c. ketchup

Preheat oven to 375 degrees.  Coat 
9x5-inch loaf pan with nonstick cooking 
spray.  In a large bowl, combine all ingre-
dients except ketchup; mix well.  Distrib-
ute mixture in pan; spread ketchup evenly 
over top.  

Bake 1 to 1-1/4 hours, or until juices 
run clear.  Allow to sit 5 minutes.  Pour 
off excess juices, slice and serve.  

EGGPLANT CASSEROLE
Submitted by Marlo Bockting

1 medium eggplant
1/2 c. milk
2 Tbsp. margarine, melted
1 small onion, chopped
1 green bell pepper, finely chopped
1 egg, beaten
1 c. bread crumbs

Peel eggplant and cut into cubes. Cook 
in water to cover in a saucepan for 8 min-
utes, drain. Add milk, margarine, onion, 
green pepper, egg and bread crumbs. Mix 
well; spoon into baking dish. Bake at 350 
degrees for 30 minutes. Yields 6 servings.

BAKED EGGPLANT 
WITH HAM

Submitted by Marlo Bockting
1 large eggplant 
1/2 tsp. salt
1/4 c. onion, chopped
1 c. ham, diced  and cooked
1/8 tsp. pepper
1 egg, beaten
2 Tbsp. melted butter
1/2 c. buttered bread crumbs
1/4 c. grated cheese

Cook eggplant in salted water for 10 
to 12 minutes. Cut in  half lengthwise and 
scoop out the center. Cut the pulp in fine 
pieces and mix with onion, ham, egg and 
seasoning. Toss butter and bread crumbs. 
Refill the hollowed-out center and top 
with buttered crumbs and grated cheese. 

Bake at 375 degrees for 20 to 25 min-
utes. Yields:  4 servings. 

Main Dishes
HAMBURGER HEAVEN 
Submitted by Marlo Bockting

1 lb. lean ground beef 
1⁄2 c. onion, chopped
8 oz. American cheese slices
1 c. chopped celery
1⁄2 c. chopped ripe olives
2 c. fine dry noodles, uncooked
1 (No. 2) can chopped tomatoes
1⁄2 -1 c. water
Brown ground beef and onion in a 
10-inch skillet. Then add the remain-
ing ingredients in layers. Sprinkle salt 
and sugar on top to taste. Cover skillet 
tightly. Cook on high just until steaming; 
watch closely so it doesn’t burn. Re-
duce heat to simmer. Let cook for 25-30 
minutes. Serve directly from the skillet 
to keep layers intact or mix and turn out 
into a serving dish. Serves 6.

PORK CHOPS AND 
SAUERKRAUT

Submitted by Marlo Bockting
3 c. sauerkraut, well drained 
2 c. applesauce
1⁄2 c. chicken broth
1⁄2 lb. bacon cooked and crumbled 
1 Tbsp. sugar
1 tsp. dried Thyme
1⁄2 tsp. ground mustard
1⁄2 tsp. dried Oregano
1⁄2 tsp. salt
1⁄2 tsp. pepper
6 pork chops (1-inch thick)
2 Tbsp. vegetable oil
1⁄4 tsp. paprika

In a large bowl combine the sauerkraut, 
applesauce, broth, bacon, brown sugar 
and seasoning; spoon into an ungreased 
13x9x2-inch  baking dish. In a large skil-
let brown pork chops in oil, drain. Place 
chops over the sauerkraut mixture. Sprin-
kle with paprika. Cover and bake at 350 
degrees for 1-1⁄4 hours or until meat is 
tender and juices run clear. Yield 6 serv-
ings.

TURKEY TETRAZZINI 
Submitted by Marlo Bockting 

1⁄4 c. butter
1⁄4 c. flour
2 c. milk
1-1⁄2 tsp. salt
1/8 tsp. pepper
1-1⁄2 c. diced cooked turkey
1-1⁄2 c. cooked spaghetti
1⁄2 c. mushrooms
1⁄4 c. chopped pimento or green pepper 
3⁄4 c. shredded cheddar cheese
3⁄4 c. dry bread crumbs
1⁄4 c. melted butter

Melt 1⁄4 cup butter in heavy saucepan; 
add flour and stir until blended. Gradual-
ly add milk and cook over low heat for 5 
minutes, stirring constantly. Add season-
ings. Combine white sauce with turkey, 
spaghetti, mushrooms, pimiento or green 
pepper and cheese. Place in buttered 2-qt. 
casserole. Combine bread crumbs and 
melted butter and sprinkle on casserole. 
Bake at 325 degrees for about 25 minutes 
or until well browned. 6 servings.

SLOW COOKER BEEF STEW
Submitted by Marlo Bockting

1-1⁄2 lb. potatoes, peeled and cubed
6 medium carrots, cut into 1-inch slices
1 medium onion, coarsely chopped
3 celery ribs, coarsely chopped
3 Tbsp. all-purpose flour
1-1⁄2 lb. beef stew meat, cut into 1-inch 
cubes
3 Tbsp. vegetable oil
1 can (14-1⁄2 oz.) diced tomatoes, 
undrained
1 c. beef broth
1 tsp. ground mustard
1⁄2 tsp. salt
1⁄2 tsp. pepper

1⁄2 tsp. dried Thyme
1⁄2 tsp. browning sauce

Layer the potatoes, carrots, onion and 
celery in a 5- qt slow cooker. Place flour 
in a large resealable plastic bag. Add stew 
meat; seal and toss to coat evenly. In a 
large skillet, brown meat in oil in batches. 
Place over vegetables.

In a large bowl, combine tomatoes, 
broth, mustard, salt, pepper, Thyme and 
browning sauce. Pour over beef. Cover. 
Cook on high for 1-1⁄2 hours. Reduce 
heat to low and cook 7-8 hours longer 
or until meat and vegetables are tender. 
Yield: 8 servings.

FREE BOXES
 AT UNTERRIFIED 

DEMOCRAT



 www.HCBanks.com • 573-763-5958
101 S. Main St., Chamois, Mo., 65024

Also with locations in Marthasville, Union and Washington

Lemony Chicken  
Broccoli Skillet 
Meal Recipe
Ingredients:

4 boneless, skinless chicken breasts
large head broccoli, broken into florets
1 Tbsp avocado, or olive oil
sea salt and fresh ground black pepper, to your taste
1 tsp chili flakes
2 Tbsps capers
1 cup chicken broth
1/4 cup fresh squeezed lemon juice
3 cloves fresh garlic, minced or pressed
fresh lemon slices to garnish (optional)

Instructions:
Heat oil in a large skillet over medium-high heat. Season the chicken with 

sea salt, pepper, and chili flakes and rub it on both sides.
Cook chicken in the skillet for about 3-4 minutes per side or until golden 

brown. Remove and set aside.
Add in the chicken broth, lemon juice, capers, and garlic to the skillet. Stir 

and scrape up the brown bits from the bottom of the pan.
Add in broccoli, then nestle in the chicken back to the skillet.
Simmer for about 10 minutes, until broccoli is bright green and ten-

der-crisp and chicken is cooked through.
Garnish with lemon slices and enjoy!
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TURKEY CASSEROLE
Submitted by 

Marlo Bockting
2-1⁄2 c. chopped turkey, cooked
2 c. rice, cooked
1 (10.5 oz.) can cream of mushroom 
soup
1 (10.5 oz.) can cream of chicken soup
1 onion, chopped
1 c. salad dressing
1-1⁄2 c. celery, chopped
2 hard boiled eggs, chopped
2 Tbsp. lemon juice
3⁄4 c. almonds, slivered
1 c. cornflakes or potato chips, crushed

Heat oven to 350 degrees. Mix first 10 
ingredients together. Place mixture in a 
9x13-inch casserole dish. Top with corn-
flakes or potato chips. Bake for 1 hour or 
until heated through. Yields: 8 to 12 serv-
ings.

CHICKEN AND DUMPLINGS
Submitted by Marlo Bockting

To 6 cups hot, easy chicken stock, add 
3 cups cooked chicken and 3 chopped 
carrots. In a separate bowl, combine 
1-1⁄2 cup Bisquick, 1⁄2 cup milk and 2 
tablespoons Parmesan cheese.

Drop dough by rounded teaspoons 
into stock mixture. Cook, uncovered for 
10 minutes. Cover and cook for 10 more 
minutes. Serves 6.

QUICK AND EASY 
CHICKEN, BROCCOLI 

AND BROWN RICE
Submitted by Marlo Bockting

1 Tbsp. vegetable oil
4 skinless, boneless chicken breast 
halves
1 (10-3⁄4 oz.) condensed cream of chick-
en soup (regular, 98% fat free or healthy 
request)
1-1⁄2 c. water
1⁄4 tsp. paprika
1⁄4 tsp. ground black pepper
1-1⁄2 c. uncooked instant brown rice
2 c. fresh or frozen broccoli florets

Heat oil in 10-inch skillet over medi-
um high heat. Add chicken and cook un-
til well browned on both sides. Remove 
chicken from skillet.

Stir soup, water, paprika and black 
pepper in skillet. Heat to a boil. Stir rice 
and broccoli in skillet. Reduce heat to 
low. Return chicken to skillet. Sprinkle 
additional paprika and black pepper over 
chicken. Cover and cook 5 minutes or un-
til chicken is cooked through and rice is 
tender.

CHICKEN/DRESSING 
CASSEROLE

Submitted by Marlo Bockting
3 lb. chicken (cooked) taken off the bone 
and cut in chunks
1 (8 oz.) stuffing – Round can
1⁄2 c. oleo
1⁄2 c. chicken broth
1 can evaporated milk (big)
2 cans of soup (cream of celery, broccoli 
or chicken)

Heat broth, soup, milk. Mix oleo with 
stuffing. Spray dish. Put half the dressing 
in pan, then chicken. Pour liquid on top 
with rest of stuffing. Bake 400 degrees 
for half hour.

SAUERKRAUT HOT DISH
Submitted by 

Genevieve Juergensmeyer
1 (1-1⁄2 lb.) pork steak, cubed
1 medium onion chopped
2 celery ribs chopped
1 can (16 oz.) sauerkraut undrained
8 oz. noodles cooked and drained
1 can cream of mushroom  soup, undi-
luted
1 can (4 oz.) mushrooms,  drained
Salt and pepper to taste

In a large skillet brown meat, add the 
onion and celery, cook until onion is 
transparent. Stir in sauerkraut and noo-
dles, soup and mushrooms. Season with 
salt and pepper. Spoon into greased 2-qt 
casserole, cover and bake at 350 degrees 
for 1-1⁄2 hours or till meat is tender, stir-
ring occasionally. Yield: 6-8 servings.

The blend of ingredients is a pleasant 
surprise.

BAR-B-QUE TOMATO DISH
Submitted by Joan Kiso

1 can tomato soup
1 can water
6 Tbsp. brown sugar
1⁄4 tsp. salt 
(cook until blended)
2 c. bread cubes
1/4 c. melted butter

Put bread cubes in casserole. Pour 
melted butter over bread. Add tomato 
mixture.

Bake 350 degrees for 30 minutes.

BAKED FISH
Submitted by Julia Wilde

2 catfish fillets
1 egg white
1 tsp. water
1/3 c. Louisiana Fish Fry
1/3 c. Italian bread crumbs
1⁄4 tsp. garlic salt
1⁄2 tsp. lemon pepper

Heat oven to 400 degrees. Line cookie 
sheet with foil, spray. Beat egg white and 
water with whisk. Mix crumbs, lemon 
pepper, garlic salt. Dip fish in egg mix-
ture-bread crumbs. Put on foil lined pan. 
Spray. Bake 10 min. Turn-spray. Bake 10 
minutes longer.

TATER TOT CASSEROLE
Submitted by Nancy Maxwell

1 (32 oz.) frozen tater tots
1/2 white onion, diced
1/2 tsp. each of garlic powder, salt, 
pepper
1/3 c. sour cream
1 can (10 oz.) condensed cream of mush-
room or chicken soup
1 can (10 oz.) condensed cheddar cheese 
soup
1 can green beans, well-drained
1 can corn, well drained
2 c. shredded cheddar or colby jack 
cheese
1 lb. lean ground beef
2 tsp. Worcestershire sauce

Preheat oven to 350 degrees. Grease 
9x13-inch baking dish with non-stick 
cooking spray and set aside. In a large 
skillet brown the ground beef, onions, 
garlic powder, salt, pepper, and Worces-
tershire sauce until the beef is no longer 
pink. Drain grease. 

In a large bowl mix together the beef 
mixture with the sour cream, both cans 
of soup, corn, green beans and 1 cup of 
cheese.

Spread the beef and soup mixture into 
the prepared pan. Top with an even lay-
er of tater tots and bake in the  oven for 
50 minutes, until tater tots are brown and 
casserole is bubbling. Top with remaining 
cheese and bake 5 minutes longer until 
cheese is melted.

This can also be put into 2 8x8-inch 
square pans and freeze one (before cook-
ing) for later. 

HAMBURGER SOUP 
Submitted by Nancy Maxwell

1 lb.  lean ground beef
1/2 tsp. garlic salt
1 (32 oz.) container of beef broth
2 tsp. Worcestershire sauce
1 bay leaf
1/2 c. chopped up carrots
salt and pepper to taste
1 onion chopped up
2 medium potatoes, peeled and diced
1 can condensed tomato soup
1 tsp. Italian seasoning
1 can each of green beans and corn, well 
drained
1 can (28 oz.) diced tomatoes with juice

Brown onion, ground beef and garlic 
salt until beef is no longer pink. Drain  
well. Add potatoes, broth, tomatoes, to-
mato soup, Worcestershire sauce, sea-
sonings and bay leaf. Simmer covered 10 

minutes.  Stir in vegetables. Simmer for 
20-30 minutes or until the potatoes are 
tender. Remove the bay leaf and serve.

BEEF BROCCOLI PIE
Submitted by Nancy Maxwell

2 deep dish pie crusts (unbaked)
1 (10 oz.) pkg. frozen broccoli (cooked)
1 small onion chopped
1 (3 oz.) pkg. cream cheese
1-1/2 lb. ground beef
2 Tbsp. flour
1/2 tsp. garlic salt
1 c. milk
1 egg (slightly beaten)

Brown beef and onion, drain well. Add 
flour, cream cheese and milk, cook until 
bubbly. Stir in egg and  cook a couple 
minutes. Add cooked broccoli, stir and 
pour into one of the crusts, then top with 
the other pie crust and crimp edges down. 
Bake at 350 degrees for 45 minutes. Let 
stand for 10 minutes before serving. 

CROCKPOT ROAST 
Submitted by Nancy Maxwell

2-4 lb. beef roast
1 pkg. Good Seasoning Dry Italian 
dressing
1 beef bullion cube
1 pkg. Au Jus dry mix
1-1/2 c. water

Combine all ingredients and place in 
crock pot. Cook on low for 6 hours. Take 
out and shred if desired and serve with 
potatoes or rice.

Main Dishes



Corey Mack, DDS
1217 East Main • Linn, MO 65051

573-897-2388

Save an egg,
  crack a smile

2 lbs Shrimp, shells and tails removed, 
U8-10 

1 tbsp each soy sauce, sweet soy sauce, 
ginger and garlic 
2 tsp sherry wine vinegar 
2 scallions 
1/2 tsp red chili flakes 
2 tsp sesame oil 
Salt and pepper to taste 

· Blend marinade ingredients until smooth.  
· Marinate shrimp for 1 hour.  
· Using preheated grill, cook shrimp turning 3 times until 

done.

710 Madison St � Jefferson City, MO 
(573) 636-4144 � ColemanAppliance.com 

Monday thru Friday 9:00 to 6:00 � Saturday 9:00 to noon 

CASPER’S CONOCO
1 MILE EAST OF LINN ON HWY 50

  1763 HWY 50 E • LINN • 573-897-4461

All fountain drinks 99¢

Busch and Busch Light  - 30 pack - $19.99

Miller Lite & Coors Light - 24 pack - $17.99

BUILD YOUR OWN ICED COFFEE
20 OZ                 99¢

Wednesday - SUNDAY night specials
• 9 piece chicken (mixed) - $7.99        STARTING AT 4 P.M.
• 9 piece chicken meal- $10.99

please call in your orders

ROCKWOOD LUMP CHARCOAL 
20LB BAG      $14.99

NEW  ITEM
SNACK 
ATTACK
4 TENDERS 

W/ 4 
WEDGES

MEDIUM 
DRINK

$444



10128 Marina Road • Jefferson City • 573-395-4070 • www.carved-instone.com

#1 in Countertops Again!Thank you for voting us

New Indoor Slab 
Warehouse Now OPEN

24 Trenshaw Trail • Linn, MO 65051 
573-897-2100

At Harbor Place
Ask about our 6 month special! Call Today!
• State Certified Staff/ 24 hours a day / 365 days a year
• Three (3) home style cooked meals/ snacks and beverages
• Impeccable weekly housekeeping
• All staff are certified to administer medications and reorder when required
• Scheduled transportation to physician appointment

• We accept long term insurance and VA Benefits

We are proud to offer the 
very best in beef, pork and 

garden fresh fruits and 
vegetables. If you are looking 

for dairy specials, frozen 
favorites, deli delights or 

bakery specials, you just as 
well get the best!

407 Independence Lane
PO Box 362 • Vienna, MO 65582

573-422-3615
Open Daily: 7 a.m. - 9 p.m.

Unterrified Democrat
300 East Main St. • Linn, MO

573-897-3150

We will be 
available online soon!

Let us do your cooking. 
Come visit us!
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