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From: The Panno Family 

 

 

 

Ingredients 
 

6 eggs 

1 cup vegetable oil 

1 1/4 cup sugar 

1 1/2 cup flour 

1/4 bottle of vanilla or anice extract 

 

Instructions 
1: 
Warm your pizzelle press to medium heat, and coat with non stick 
cooking spray.   

2: 
Mix all ingredients together in a bowl. 

3: 
Spoon mixture onto press, about a 1/4 cup (depending on your 
press).  

4: 
Cook until lightly golden brown.  Gently remove, and put on plate in 
a single layer to cool.   
 
5: 
Once cooled completely, store in an air tight container.   

 

Notes 
This recipe was my grandfather's.  He loved to make these during the 
Thanksgiving and Christmas seasons.  They have remained a family 
tradition to have at our family holiday gatherings even after his pass-
ing.  We still use his pizzelle press to make them, which is old and a 
bit of a fire hazard at this point--so we add in several Hail Mary’s 
during the process (his favorite prayer)!  

 

 

Appetizers and More 

Pizzelles 
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From: The Hoskins Family 

Michael, Katie, Jason and Alli 

 

 

Ingredients 

 
2—8 oz packages Cream Cheese  
(softened) 
 

1 small can chopped green chillies, 
drained 
 
1 small can chopped black Olives  
(I only use 1/2 of can) 
 

1 package of Taco Seasoning 
(I use about 3/4 of packet. The hot and spicy is 
good with this.) 

3-4 Tbsp. fresh cilantro, chopped 
(Adjust to your own taste) 

 

Instructions 
1: 
Place ingredients (except for the tortillas) in a large mixing bowl. Stir 
by hand until ingredients are mixed well.  

2: 
Spread mixture evenly over tortilla and then roll tortilla up. Ideally 
they should refrigerate for several hours before slicing. I generally 
make them the night before so they hold together better and the 
cream cheese can absorb flavor from the other ingredients.  

3: 
When ready to serve, remove from refrigerator and cut to about 
3/4" thick.  Serve 

 

Notes 
I am asked to make this appetizer every time we have large family 
gatherings or game nights. This is Alli's favorite. 

 

 

Appetizers and More 

Tortilla Roll-ups 
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From: Jill Moberly 

 

Yield: About 3 1/2 cups 

  

Ingredients 
 

 

1 13-ounce can sweetened condensed 
milk 

 

2 Tbsp hot cocoa mix 

 

1 tsp instant coffee granules 

 

1 tsp coconut extract 

 

1 cup whiskey 

Instructions 
1: 
Combine all ingredients in a medium bowl and whisk until smooth 
and coffee granules are dissolved.   
 
2:  
Cover and chill for up to 1 week.  
 

 

Notes 
My father,  Arnold, found this recipe years ago and it is a family tra-
dition that we have this at Christmas. Although he is no longer with 
us, I have fond memories of him making his Baileys, and the decant-
er that he put it in, is the same one we use today. 

 

 

 

Beverage 

Homemade Bailey’s 
Irish Cream  
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From: The Wipperman Family 

 

 Cook Time: 350* 1 hour 

 Yield: 1 loaf  

Ingredients 
 

1/2 cup margarine 

1/2 cup sugar 
 
1/2 cup brown sugar 
 
2 eggs 
 
2-3 bananas 
 
1/4 cup milk 
 
1/4 cup  bran 
 
2 cup flour 
 
1 tsp soda  
 
1/4 cup chocolate chips 
 

 

Instructions 
1: 
Combine margarine, sugar and brown sugar.  
 
2: 
Add eggs, then bananas (mashed).  

3. 
Place bran in milk to absorb. Then add bran/milk to mixture.  

4. 
Slowly add soda and flour.  

5. 
Add chocolate chips by hand, folding them in.  

6. 
Place in a greased pan and bake at 350* for about an hour. 

 

Notes 
We enjoy making this quite often and it was passed down from 
grandparents. 

 

 

Bread 

Banana Bread 
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From: Justin and Lisa Harrison 
and Family 

Oven Temp: 375* 

Cook Time: 20 min  

Ingredients 
 

Tree 

2 packs of crescent rolls  

2 Tbsp butter 

3 Tbsp sugar 

1 tsp orange peel 

 

Frosting: 

2 oz cream cheese 

1 cup powdered sugar 

2 Tbsp orange juice 

 

Red and green sprinkles for decoration 

Instructions 
1: 
Slice crescent rolls into 11 equal pieces and flatten on ungreased bak-
ing sheet in the shape of a tree 

2: 
Melt butter and mix with sugar and orange peel. Brush on top of rolls 
and bake at 375 degrees for 20 minutes.  

3: 
Melt cream cheese and mix with powdered sugar and orange juice. 
Brush onto cooked rolls.  

4.  
Sprinkle with red and green sprinkles and Enjoy! 

 

Notes 
Grandma made it every Christmas morning and now we do the same 
at our house. 

 

 

Bread 

Breakfast  
Christmas Tree 
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From: The Peterson Family 

 

Oven Temp: 350* 

Cook Time: 50-60 min  

Ingredients 
 
For the Cinnamon Sugar Topping:  
 
1/3 cup (65 g) sugar 
 
2 TBSP cinnamon (or according to taste) 
 
4 TBSP  (2 ounces/60 grams) unsalted 
butter (melted) 
 
For the Cake Batter:  
 
3 1/2 cups (1 pound/450 grams) cake 
flour (OR 3 1/4 cups all-purpose flour, 
and 1/4 cup plus 1 tablespoon corn-
starch) 
 
2 tsp baking powder 
 
6 ounces (1 1/2 sticks/170 grams) unsalt-
ed butter, room temperature (cut into 
small bits) 
 
3/4 cup (6 ounces/170 grams) sugar 
 
2 large eggs 
 
1/2 cup (120 ml) milk 
 
8 ounces (250 grams) sour cream 
l 

 

Instructions 
1: 
Preheat oven to 375 F / 190 C. Grease and flour a large tube pan. In 
a small bowl, combine cinnamon and sugar. Place the melted butter 
in another small bowl. Set aside. 

 
2: 
In a large bowl, whisk together the cake flour (or all-purpose flour 
and cornstarch), and baking powder. Rub the butter into the flour 
until the mixture resembles breadcrumbs. Add the sugar and stir to 
combine. 
 

3: 
Make a well in the center of the mixture. Put the eggs, milk and sour 
cream into the well. With a wooden spoon, slowly begin mixing the 
wet ingredients into the dry ingredients until the mixture is com-
bined. (The batter will be very thick). 
 

4: 
Spread half the batter into the bottom of the prepared pan. Drizzle 
evenly with half of the melted butter. Then, sprinkle half of the cinna-
mon and sugar mixture on top of that. 
 

5: 
Spread the rest of the batter on top of the cinnamon and sugar. Driz-
zle with the remaining melted butter, followed by the rest of the cin-
namon and sugar mixture. 
 

6: 
Bake for 50 minutes to an hour, or until a tester inserted into the 
center comes out clean. Be careful not to overcook as this makes the 
cake dry. 

 

Notes 
Our NANA would always try and make this recipe at Christmas...it 
was her father's who was a baker 

 

 

Bread 

Cinnamon-Sugar 
Kuchen Bread 

https://www.thespruceeats.com/best-cinnamon-4684621
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From: Mike, Jess, Logan and 
Ethan Brown 

Yield: 1 Loaf   

Oven Temp: 350* 

Cook Time: 45 min 

 

Ingredients 
 
3 cups all-purpose flour 
 
1/4 cup sugar 
 
1 1/2 tsp baking soda 
 
1/2 tsp salt 
 

1/4 cup butter 
 
1/2 cup raisins 
 
8 ounces plain yogurt 
 
1/4 cup water 
 
1 egg, slightly beaten 
 
 

Instructions 
1: 
Preheat oven to 350* degrees.  
 
2: 
In a large bowl, combine flour, sugar, baking soda and salt.  
 
3: 
Cut in butter with a pastry blender until the mixture looks like 
coarse crumbs, then add raisins.  
 
4: 
Stir in yogurt, egg and water until the mixture is well com-
bined.  
 
5: 
Form dough into ball with a six-inch base and place on a 
floured baking stone or greased baking sheet. Use a small 
knife to cut a small cross into the top of the loaf.  
 
6: 
Bake for 40 to 45 minutes or until a toothpick poked in the 
bread comes out clean.  
 
7: 
If you can bear to wait, let bread cool completely for an hour 
on a wire rack. 

 

Notes 
We make soda bread on St. Patrick's Day and during the year to 
celebrate our Irish heritage (and because it's delicious). 

 

 

Bread 

Irish Soda Bread  
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From: Janet Elwer 

 Yield: 6 crusts 

 

  

Ingredients 
 
4 cups flour 
 
2 tsp salt 
 

1 Tbsp sugar 
 

1 3/4 cups Crisco 
 
1/2 cup cold water 
 
1 Tbsp Cider Vinegar 
 
1 egg 
 

Instructions 
1: 
Mix together in large bowl: 
Flour, salt, and sugar 
 
2: 
Cut in: Crisco 

3: 
Add: 
cold water, Cider Vinegar and egg 
Stir until all ingredients are mixed 

 
4: 
Divide into six balls. Roll out on floured pastry board. 

 

Notes 
I come from a family of pie makers and my sons and  

daughters are now pie makers. 

  

 

 

Dessert 

Big Batch Pie Crust 
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From: Calan’s Recipe  

 

Ingredients 
 
Chocolate Gravy: 
 
3 cups milk 
 
4 Tbsp flour (all purpose) 
 
4 Tbsp unsweetened cocoa 
 
1 1/2 cup sugar 
 
1 stick of butter 
 
Biscuits: 
 
Any kind of biscuits will do.    
 
 

 

Instructions 
1: 
Put all in sauce pan & slowly heat and stir (important) until it comes 
to a slow boil.   

2: 
Once it really starts boiling, turn the heat off and stir for another 
minute or so then take off the stove.   

3: 
Serve immediately on biscuits.  Stores well for tomorrow.  

 
 

Notes 
My mother's side of the family is southern and this recipe has been 
passed down for generations.   We all have an embroidery version 
of this recipe in our kitchens. It's a family favorite (especially the 
kids), but is super sweet so I make it once a year (Christmas Morn-
ing).  

 

 

Dessert 

Biscuits and 
Chocolate Gravy 



 12 

From: The Simpson Family 

  

Oven temp: 350* 

Cook Time: 40 minutes  

Ingredients 
 

1 box yellow cake mix 

1 box (3.4 oz) instant butterscotch         

pudding mix 

1 cup plus 1 tablespoon vegetable oil 

1 cup water 

4 eggs 

 

Topping:  

1/2 cup brown sugar 

1/2 cup chopped nuts 

1 1/2 tsp cinnamon 

Instructions 
1: 
In a mixing bowl, beat cake mix, pudding mix, oil, water and eggs 
until blended. 
 
2: 
In a small bowl, mix topping ingredients until crumbly. 
 
3: 
Spread half of the cake batter in a greased 9 x 13 pan. Sprinkle with 
half of the topping. Top with remaining batter and topping. 
 
4: 
Bake at 350* for 40 minutes or until center tests done. 

 

Notes 
This recipe was shared with our family and is too good not to 
share with other families! 

  

 

 

Dessert 

Butterscotch Coffee 
Cake 
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From: The Jackson Family 

   

Yield: approx. 100 pieces 

 

Ingredients 
 
2 cup cream 
 
2 cup white sugar 
 
1 3/4 cup light corn syrup 
 
1 cup butter 
 
1 tsp vanilla  
 
 

Instructions 
1: 
Boil sugar, syrup, cream, butter over medium heat until candy 
thermometer reads 248 degrees (firm ball).   

2: 
Remove from heat and stir in vanilla.   
 
3: 
Pour into buttered 9x13 pan.   

4: 
When nearly cold, cut and wrap in wax paper (4x4 squares).  

 
 

Notes 
Four generations have made this recipe 

 

 

 

Dessert 

Caramels 
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From: Aaron and Sarah  

Nelson & Family 

Oven Temp: 350* 

Cook Time: 1 hour 

  

Ingredients 
 

Filling: 

6-8 sliced and peeled apples 

3/4 tsp cinnamon 

2/3 cup sugar 

2 Tbsp flour 

 

Topping: 

1/2 cup soft butter (not melted) 

1 cup flour 

1/2 cup brown sugar 

 

Instructions 
1: 
Mix the first four ingredients together and pour into an unbaked pie 
shell.   

 2: 
Mix the topping ingredients until crumbly (a fork works well).   

3: 
Sprinkle the topping on and bake the pie at 350 degrees for 1 hour 
 

 

Notes 
It's the one pie my mom always makes for the holidays, in addition 
to another flavor.  It's everyone's favorite and tastes great served 
alone or as pie al-a-mode. 

   

 

 

Dessert 

French Apple Pie 
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From: The Nahna-Kerchee 
Family   

Prep Time: min 

Cook Time: min  

Ingredients 
 

1 can evaporated milk  (chilled)  

1 1/4 cup graham cracker crumbs 

2 Tbsp powdered sugar 

1/2 cup melted butter 

8oz. cream cheese (softened) 

1 cup sugar 

1 tsp vanilla 

1 pkg Jello (any flavor you like) 

3/4 cup boiling water 

 

 

Instructions 
1: 
Mix together the graham crackers, powdered sugar and butter  and 

pat down into bottom of pie pan (save some to sprinkle on the top) 

2: 
Cream together the cream cheese, sugar, and vanillla 

3: 
Dissolve the Jello in 3/4 C. boiling water and cool slightly. (best to let 

sit in fridge for awhile until the Jello is a little thick, but not solid) 

Add Jello mix to cream cheese mixture and stir. 

4: 
In a separate bowl, beat the evaporated milk until light and fluffy.  

5: 
Fold milk into the cheese and jello mixture.  

6: 

Pour into the pan on top of the graham cracker crust. Then sprinkle 

the rest of the crumbs on top. Chill in fridge for 1-2 hours before 

serving.  
 

Notes 
This recipe was passed down from my grandma on my father's side 
of the family. My grandmother, Evelyn Koch,  made this dessert for 
every holiday gathering that we were together for. Every time we 
have it now, it reminds us of her - her warmth, her love, her gener-
osity, and her hugs.  

 

 

Dessert 

Jello Cheese Cake 
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From: Stidfole Family & Van 
Schepen Family  

Prep Time: 350* 

Cook Time: 35 min 

 

Ingredients 
 

3 cups of flour 

6 Tbsp of cocoa 

2 tsp of soda 

2 cups of sugar -  

 

2 Tbsp of vinegar 

12 Tbsp of melted butter 

2 tsp of vanilla 

2 cups of very cold water 

 

Instructions 
1: 
Pour flour, cocoa, baking soda, and sugar into a 9x13 pan. Mix ingre-
dients with a spoon.  

2: 
Make 3 wells in dry ingredients. 

In first well place 2 Tbsp of vinegar 

In second well place 12 Tbsp of melted butter 

In third well place 2 tsp of vanilla 

3: 
Pour 2 cups of very cold water over all ingredients and stir until 

mixed. 

 4: 

Bake in 350* oven for 35 minutes.  

 
 

Notes 
This recipe is from our Mother, Eva Pranke, who passed away in 
1966 at the age of 42.  We don’t have many memories of her but we 
have her recipe and this is the cake that we make for family birth-
day cakes. 

 

Cheri Van Schepen & Becky Stidfole 

 

 
Dessert 

Wacky Cake 
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From: The Zelenovich Family   Ingredients 
 
 
1/4 cup flour 
 
1 tsp salt 
 
1/4 tsp pepper 
 
1 1/4—1 1/2 lb. sirloin or round steak 
(cut in pieces) 
 
6 Tbsp butter 
 
1/2 cup chopped onions 

1/2 lb fresh mushrooms 

1/4 tsp garlic powder 

2 tsp Worcestershire sauce 

1 10-1/2 oz beef bouillon 

1 Tbsp flour 

1 cup sour cream 

Egg noodles or rice, prepared according 
to package directions 

 

Instructions 
1: 
Combine flour, salt and pepper. Dredge meat pieces in flour mixture 
until well coated. 

2: 
Melt 4 Tbsp. of butter in skillet. Add meat, browning on all sides. 
Move meat to one side of skillet. 

3: 
Melt remaining 2 Tbsp. butter in skillet. Add onions and mush-
rooms, sauté several minutes.   

4: 
Add seasonings and bouillon. Rapidly stir in 1 Tbsp. flour.  

5: 
Reduce temp. to simmer and cook 10 minutes. 

6: 
Reduce temp and add sour cream to meat mixture.  

A package of beef stroganoff mix can be added for extra flavor. 

7: 
Serve over egg noodles or rice 

 

Notes 
This is one of our favorite recipes that Brad’s mom, Vicki, used to 
make.  

 

 

Entrées 

Beef Stroganoff 
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From: The Lihs Family 

 

Oven Temp: 350* 

Cook Time: 45 min  

Ingredients 
 

1 can whole corn (do not drain) 

1 can cream corn 

1 cup raw macaroni  

1 cup Velveeta cheese (cubed) 

1 stick butter, melted 

 

 

Instructions 
1: 
Mix all ingredients.   
 
2: 
Place in greased casserole.  
 
3: 
Bake at 350* for 45 minutes. It will be juicy but will thicken as it 
sets. 

 

Notes 
This is a recipe that is easy and fun for the kids to make.  We love to 
take this to gatherings to share with others. To us this recipe is 
about sharing love.  

 

 

Entrées 

Cheesy Corn and 
Macaroni 
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From: Mary and Lyle Reichter 

 

 

 

Ingredients 
 

1 Whole Chicken 

3 Eggs 

1 tsp salt 

2 Tbsp milk 

1 Tbsp vegetable oil 

2 ¼ cups flour 

 

This recipe makes a large batch of noo-

dles. If you want a smaller batch, here 

are the ingredients: 

2 Eggs 

½ tsp salt 

2 Tbsp milk 

1 Tbsp oil 

1 ½ Cup flour 

Instructions 
1: 
Boil a whole chicken with lots of water for about an hour or until 

done. Boil on low and cover while boiling. 

2: 
Mix remaining ingredients together. Dough will be stiff.  
 
3: 
Roll dough out until it is thin. Let stand for 20 minutes. 
 
4: 
Roll dough into long roll, then slice it with a knife and open the rolls, 
spreading them out onto a bunch of flour.  
 
5: 
Also put some flour (1/2 to 3/4 cup) on top of them. Let them stand 

a couple hours, or you can just put them in to cook right away. 

6: 
Take the chicken out of the pan, so you can break it up into pieces, 

for putting back into the noodles. 

7: 
Drop the noodles into boiling chicken broth, along with the extra 
flour, and stir them to separate them.  

8. 
Cook on high heat for 15 minutes, than turn down to low heat and 
cook another 45 minutes or until done. Cover with lid while cooking. 
You can put the cut up chicken into the noodles while they are 
cooking. 

 

Notes 
We have this for our Thanksgiving Day meal as our family is not a 
big fan of turkey. 

 

 

Entrées 

Chicken and Noodles 
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From: The Pudenz Family 

Serves:   

Oven Temp: 365* 

Cook Time: 20-25 min  

Ingredients 
 

16 oz box of penne pasta - cook as 

directed, drain 

2 cups of chopped, cooked chicken 

breast 

1 - 16 oz jar of Ragu Classic Alfredo Sauce 

(2 jars for extra creamy) 

1 bag of steamers mixed vegetables - 

microwave as directed (or substitute 

other favorite vegetable) 

1 1/2 cup shredded mozzarella cheese 

Crushed potato chips 

 

 

Instructions 
1: 
Mix the pasta, chicken, alfredo sauce & vegetables in a 9x13 glass 

baking dish.  Top with mozzarella cheese and then sprinkle crushed 

chips.  Bake at 365 degrees for 20-25 minutes.  Enjoy!   

 
2: 
Top with mozzarella cheese and then sprinkle crushed chips.  
 
3: 
Bake at 365* for 20-25 minutes.  Enjoy!   

 

Notes 
This is one of our family's favorites that everyone loves and is easy 
to prepare! 

 

 

Entrées 

Chicken Noodle 
Casserole 
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From: Steve and Sreyroeurn 
Molitor 

 

 

Ingredients 
 

1 ½ pounds boneless pork shoulder roast 

1 Tbsp olive oil 

1 - 15 ounce can Great Northern beans or 
navy beans, rinsed and drained 

12 ounces fresh tomatillos, husked and 
coarsely chopped, OR two 11-ounce cans 
tomatillos, rinsed, drained, and coarsely 
chopped 

½ cup chopped onion (1 medium) 

1 - 4 ounce can diced green chile pep-
pers, undrained 

2 cloves garlic, minced 

¾ tsp ground cumin 

½ tsp salt 

1 - 14.5 ounce can chicken broth 

1 cup chopped fresh spinach leaves 

2 tsp lime juice 

Sour cream (optional) 

Snipped fresh cilantro (optional) 

*Can substitute 1 jar of verde salsa for 
green chile peppers and tomatillos. 

Instructions 
1: 
Trim fat from meat. Cut meat into 3/4-inch pieces.     

2: 

In a large skillet heat oil over medium-high heat. Add meat, half at a 
time, and cook until brown. Drain off fat.  Transfer meat to a 3 1/2- 
or 4-quart slow cooker.  

3: 
Stir in beans, tomatillos, onion, chile peppers, garlic, cumin, and salt. 
Pour chicken broth over mixture in cooker.  
 
4: 
Cover and cook on low-heat setting for 6 to 7 hours or on high-heat 
setting for 3 1/2 to 4 hours.  

5: 
Stir in spinach and lime juice. If desired, top each serving with  sour 

cream and/or cilantro. 
 

Notes 
Every time we have new people over, this is the dish that we make. 

 

 

Entrées 

Chili Verde Soup 
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From: The Johnson Family 

 

 

 

Ingredients 
 
2 1/2 lbs. ground smoked ham 
 
1 lb. ground beef 
 
2 lbs. ground pork 
 
3 eggs 
 
2 cups milk 
 
1 1/2—2 cups crushed graham crackers 
 
Sauce 
 
2 cans tomato soup 
 
3/4 cup white vinegar 
 
2 1/2 cups brown sugar 
 
2 Tbsp dry mustard 
 

Instructions 
1: 
Mix all ingredients together (will be sticky). 

2: 
Roll into balls 

3: 
Bake at 350* for 45 minutes.  

4: 
In saucepan mix sauce ingredients and heat until ingredients are 
dissolved. 

5: 
Transfer ham balls to serving dish and pour sauce over the top  

6: 
Ham balls may also be transferred to a slow cooker to keep warm. 
Pour sauce over just before serving. 

 

Notes 
Grandma Johnson makes these for many holidays and special family 
gatherings.  

 

 

Entrées 

Ham Rolls 
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From: The Frank Family  

 

Ingredients 
 

One Brown Sugar Spiral-Sliced Hickory 

Smoked Ham - cooked according to pack-

age directions.   

Pineapple Glaze 

1/4 cup water 

1 1/2 cup brown sugar 

1 1/2 Tbsp ketchup 

1 1/2 Tbsp soy sauce 

1 1/2 Tbsp dry mustard 

1 1/2 cup crushed pineapple, drained 

2 1/4 Tbsp cornstarch 

1/2 cup water 

 

Instructions 
1: 
Bake ham according to package direction 

2: 
Combine water, brown sugar, ketchup, soy sauce, dry mustard, and 
pineapple in sauce pan, bring to a boil. 
 
3: 
Combine cornstarch and 1/2 cup water in small bowl, mix until 
smooth. Add to the boiling glaze mixture stirring constantly until 
clear.  

4: 
During the last 20 minutes of cooking the ham, spoon glaze over the 
top. 

  
 

Notes 
We have served this every Christmas for the last several years and 
the ham stays good as leftovers for a week! 

 

 

Entrées 

Glaze for Hickory 
Smoked Ham 
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From: Samantha & Dustin 
Skogerboe Family 

 

Oven Temp: 375* 

Cook Time: 1-1/2—2 
hours  

Ingredients 
 

1 1/2 lbs raw ground beef 

5 medium potatoes, sliced 1/8” thick 

1 can corn, drained 

1 can carrots, undrained 

1 can green beans, drained 

1 can creamy onion soup 

1 can cheddar cheese soup 

Lawry's seasoning salt 

Salt 

Pepper 

Instructions 
1: 
Preheat oven to 375*.  Spray a roasting pan or 9x13 pan with non-
stick spray.  Layer ingredients in pan as below 

2: 
Slice potatoes about 1/8" thick and spread evenly on the bottom of 
pan.    

3: 
Add the carrots (undrained), then drain and add corn. 

4: 
Season lightly with salt and pepper. 

5: 
Spread cheddar cheese soup over the ingredients.  

6: 
Break up the raw ground beef into small pieces and spread out in 
even layer. Season generously with Lawry's seasoning salt.   

7: 
Drain and add green beans, then the creamy onion soup. 

8. 
Cover tightly with lid or foil and bake for 1 1/2—2 hours. 

 

Notes 
You know that page in the recipe book that is frayed, splattered, 
and frankly has seen better days?  That's the page in our family 
cookbook that contains this recipe. This is a hearty comfort meal 
that has been enjoyed by Sam's family for years. Her grandmother 
put together a family cookbook with recipes like this and it's what 
everyone receives when they get married.  Her mother and siblings, 
and many of her cousins and aunts still make and enjoy this recipe 
so it is sure to be one that continues to get passed down for ages! 

 

 

Entrées 

Steve’s Favorite Stew 
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From: The  Scott Family Oven Temp: 350* 

Cook Time: 30—45 min   

Ingredients 
 
White Sauce 
 
     4 Tbsp butter 
       
     4 Tbsp flour 
 
     2 cup milk (may need a little more) 
 
 
Casserole 
 
     4 cans asparagus, drained 
 
     4 hard boiled eggs, peeled and 
chopped 
 
     1 cup Velveeta cheese, cubed 
 
     White sauce 
 
     Cracker Crumbs and a few dollops of 
butter on top of casserole 
 

Instructions 
1: 
White Sauce—Melt 4 Tbsp butter in a saucepan. Add 4 Tbsp flour. 
Cook until mixture bubbles.  

2: 
Slowly add approximately 2 cups milk (maybe a little more) while 
whisking  the sauce. Careful to get all the lumps out! Cook sauce 
until thick and bubbly.  

3: 
Layer asparagus, eggs, Velveeta cheese and white sauce in round 
baking dish. Make sure you finish the top layer with white sauce. 
Cover top with cracker crumbs and a few dollops of butter. 

4: 
Bake at 350* for 30—45 minutes or until edges are bubbly and you 
see a golden crust around the edges! 

 
 

Notes 
My siblings and I always would always argue over who got to scrape 
the edges of the dish! Enjoy! 

 

 

 
Side Dishes 

Asparagus Casserole 
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From: The O’Toole Family 

 

Oven Temp: 350* 

Cook Time: 1 hour  

Ingredients 
 

1— 2 lb bag of frozen hash browns 

(thawed) 

1 stick of butter (melted) 

1 cup of milk 

2 cups shredded cheddar cheese (plus 

some for sprinkling on top) 

1 cup sour cream 

1 can cream of chicken 

Salt/ pepper/ onions to taste 

 

Instructions 
1: 
Mix all ingredients well and spread in 9 x 13” pan 

2: 
Top with additional cheese 

3: 
Place in 350* oven for one hour 

 

 

Notes 
This is a staple for every Trimble family gathering. (TJ’s mom side of 
the family) 

 

 

Side Dishes 

Cheesy Hash Brown 
Casserole 
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From: The Currie-McKinney 
Family   

Oven Temp: 350* 

Cook Time: 40-50 min  

Ingredients 
 

2 lbs hash browns, frozen 

1/2 cup margarine, melted and 

separated into (2) 1/4 cups 

1 tsp salt 

1/2 cup onion, diced 

1 can cream of chicken soup 

1/2 pint sour cream  

1/2 cup milk 

2 cup grated cheddar cheese 

2 cup corn flakes 

Instructions 
1: 
Use 9 x 13 pan or 2 quart casserole dish. Spray dish with nonstick 
spray. Defrost hash browns. 
 
2: 
Stir remaining ingredients together in a bowl, except corn flakes and 
1/4 cup margarine. Place in baking dish. 

3: 
Crush corn flakes and sprinkle over the top. Drizzle remaining 
margarine on top. 

4. 
Bake 350 degrees for 40-50 minutes.  

 

Notes 
Everyone loves cheesy potatoes so they are always at family 
celebrations all year long! 

 

 

Side Dishes 

Cheesy Potatoes 
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From: Cicily Dennis   

 

Oven Temp: 350* 

Cook Time: 50 min  

Ingredients 
 

1 - 8 oz can Niblets canned corn, not 

drained** 

1 - 8 oz can creamed corn 

1 box Jiffy cornbread mix 

1 stick (or less) butter** 

1 - 8 oz sour cream (Lite is ok but not fat 

free) 

 

**Alternatives: I often use Mexicorn Niblets.  

I almost always use approximately ½ stick of 

butter and add 4 oz applesauce. 

 

 

Instructions 
1: 
Preheat oven to 350*. Spray an 8x8 pan or equivalent round casse-
role dish with non-stick spray. 
 
2: 
Stir all ingredients in mixing bowl just until blended. It may seem 
lumpy but will smooth out in the oven. Pour into the baking dish. 

3: 
Bake for approximately 50 minutes at 350*. 

 
Condiments to provide for guests: salsa, shredded cheese, etc. 

 

Notes 
This recipe came into our extended family in 1997 from cousin Sha-
ron Dennis. Since then, at the insistence of most, it has shared a 
spot at every Thanksgiving, Christmas, and Easter meal. In addition, 
it is part of Mexican themed meals or at birthday meals. It seems to 
be a Haller-Dennis family staple!! I dared to suggest we skip it once. 
The howls of protest put me right back to the recipe!! 

 

 

Side Dishes 

Corn Casserole 
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From: Joe and Polly Antonelli  

 

Ingredients 
 

2 pkg frozen chopped spinach 

8 Tbsp butter (1 stick) 

1 Tbsp garlic powder 

1 tsp pepper 

3/4 cup grated parmesan cheese 

3/4 cup Italian seasoned bread crumbs 

Instructions 
1: 
Cover spinach with water in saucepan. Boil 3 minutes.   

2: 
Drain all but a little water. Mix butter in until melted. 

3: 
Add the other ingredients. Mix well. Stuff and bake the turkey.  

4: 
For 19-22 pound turkey use 1—1/2 times recipe. For 22+ pound 
turkey use a double recipe. 

5: 
To make as a casserole instead of stuffing, add 3/4 cup chicken 
broth. Bake at 350 degrees for 45 minutes. 

 

Notes 
Joe's mother, who came to the United States at age 7 from Italy, 
made this stuffing for big family gatherings.  When she wrote down 
the recipe, there were no measurements for anything but the spin-
ach and butter.  Fortunately, Joe had learned how to make it from 
his mother.  Now, many of our extended family members on Polly's 
side, as well as some friends, enjoy this stuffing at our Thanksgiving 
and Christmas dinners. 

 

 

Side Dishes 

Spinach Stuffing 


