These turn out beautifully white and
will stay white without fading. They
dry by themselves in a day or two. You
can leave it in its natural bisque-like
finish or give it anything from a highgloss coat to an almost translucent
porcelain-like finish!
From The Make-It Merry Christmas Book by Jeanne Lamb
O’Neill

Salt Dough...

This variation looks like
bread! Too cute!
4 cups all-purpose flour
1 cup salt
1 1/2 cup hot tap water
Mix flour, salt and water. Knead until
smooth. If it is sticky, just add more
flour. If it is too dry, just moisten
your fingers with water and knead a
little longer. Roll out 1/3 of the dough
into a 1 inch thickness (keep the rest
of the dough covered.)
Use cookie
cutters in shapes you desire. Don’t
forget to punch a hole in the top for
hanging.
You can use you can use
fishing line, embroidery floss, ribbon,
gold string, thin wire, or hooked
ornament holders. If you want to be
creative, you can model this into any
shapes you desire. You can use a garlic
press to make hair (just moisten and
stick to the ornament.) or use your
child’s Play-doh Fun Factory. Right
after shaping, place on a baking sheet.

Bake at 350 degrees F until golden
brown and completely dried out. Keep
an eye on them, if bubbles form just
prick them with a needle.
You can
leave natural or paint with acrylics.
After they have dried, use a glossy or
matte acrylic spray to apply the final
finish. These are not edible!
Ideas from Malcolm Hillier’s CHRISTMAS
and Creating Christmas Memories by
Cheri Fuller

Ginger-Bread
Ornaments...

Yes, you have guessed it!
These are EDIBLE!!!
5 to 5 1/2 cups all-purpose flour
1 tsp. baking soda
1 tsp. salt
2 tsp. ginger
2 tsp. cinnamon
1 tsp. nutmeg
1 tsp. cloves
1 cup shortening
1 cup sugar
1 1/4 cups unsulphured molasses
2 eggs, beaten
Preheat oven to 375 degrees F.
Thoroughly mix flour, soda, salt and
spices.
Melt shortening in a large
saucepan. Cool slightly. Add sugar,
molasses and eggs; mix well. Add four
cups dry ingredients and mix well.

Turn mixture onto lightly floured
surface.
Knead in remaining dry
ingredients by hand. Add a little more
flour, if necessary, to make a firm
dough. (If you are not going to use the
dough right away, wrap it in plastic and
refrigerate. Refrigerated dough will
keep for a week, but be sure to remove
it 3 hours prior to rolling so it softens
and is workable.) Roll out on a lightly
floured surface to 1/4-in. thickness.
Cut out shapes for
ornaments.
Bake on
ungreased cookie sheet.
Small shapes for 6-10
minutes, large shapes
for
10-15
minutes.
After baking, loosen
cookies with a spatula to
prevent sticking, cool for 10 minutes.
Remove from cookie sheets and cool
completely on a cooling rack. Use Royal
Icing or Buttercream Icing for
Decorating. Don’t forget THESE ARE
EDIBLE!
Taken from Wilton’s Cookie Tree Kit Instruction Booklet.

Yummy Royal Icing...
3 egg whites
1/2 tsp. cream of tartar
1 (16-ounce) package powdered sugar,
sifted
Paste food coloring

and cream of tartar in a large bowl at
medium mixer speed, until foamy;
gradually add sugar, mixing well. Beat
5 to 7 minutes.
Yields icing for about 5 dozen cookies.
Keep in mind that this icing dries very
quickly, so keep covered with plastic
wrap.

Buttercream Icing...
1/4-cup butter,
softened
2 1/4 cups sifted
powdered sugar, divided
3 tablespoons half and
half
Cream butter in medium mixing bowl;
gradually add 1 cup
powdered
sugar, beating until well blended. Add
remaining, powdered sugar
alternatively with half-and-half,
beating until smooth.
Yields icing for 7 dozen cookies.

Sugar Cookies...

Ala Perfection!!! These are ALWAYS
perfect! I got this recipe from a
cookie making kit that is produced by
Wilton. These will be a HIT with your
loved ones!

1 cup butter
Beat egg whites (at room temperature) 1 cup sugar

1 large egg
2 tsp. baking powder
1 tsp. vanilla
3 cups flour

prevent drying.
Use Royal Icing,
Buttercream Icing, or Quick Pour
Icing.
THESE ARE ALSO VERY
EDIBLE! Make plenty...they won’t last
long!

Preheat oven to 400 degrees F. In a
large bowl, cream butter and sugar
Quick Pour Icing...
with an electric mixer. Beat in eggs
and vanilla. Add baking
9 cups confectioner’s
powder and flour, one cup
sugar, sifted
at a time, mixing after
3/4 cup water
each addition. The dough
3 tablespoons light corn
will be very stiff; blend
syrup
last flour in by hand (if
1 1/2 teaspoons almond
dough becomes too stiff
extract
and
does
not
hold
Icing coloring desired
together in a ball, add water, a
teaspoon at a time). Divide dough into
Place sugar in a saucepan. Combine
2 balls. Do not chill.
water and corn syrup. Add to sugar
and stir until well mixed. Place over
Working with one cookie dough at a
low heat. Do not allow temperature to
time, roll each out on a floured surface
exceed 100 degrees F. Remove from
to 1/4 inch thick. Cut out shapes.
eat; stir in flavor and icing color.
Bake on ungreased cookie sheet on
When icing cookies, place on a wire
middle rack of oven. Small and medium
rack over a drip pan. Pour the icing,
shapes 6-7 minutes, larger shapes 10starting in the center of the cookie,
15 minutes or until light brown.
then work towards edges with spatula
Remove cookies from sheet
and cover sides. Let dry completely,
immediately onto wire racks to cool. If
approximately 1 hour. Excess icing can
you do not plan to ice cookies for 1-2
be reheated and poured again.
days, store in an airtight container to

Cookies...
Cookies are another one of those fun and easy gifts! We package ours in gift boxes with each
kind in a muffin paper…or in baggies in our gift baskets. These recipes are our favorites ALL
year long, not just at holidays! Have fun and Enjoy!

Cake Mix Cookies
1 cake mix (can be any flavor…
depending on your favorite kind of
cookie!)
2 eggs
2/3 cup oil
Mix well until smooth.
⇒ Spoon ½ inch balls onto ungreased
cookie sheet.
⇒ Bake at 425 degrees for 8-10
minutes. (For a chewy cookie, only
8 minutes)
⇒

Options…
⇒ Lemon Cake mix…sprinkle with
confectioner’s sugar after cooled
⇒ Butter Cake mix…mix in M&M’s or
Chocolate Chips before baking
⇒ Chocolate Cake mix…mix in M&M’s,
Chocolate Chips, or Reese’s Pieces
before baking
⇒ Chocolate Cake mix…after baking,
place a Small Reese’s cup in the
center

⇒

Butter Cake mix…mix in White
Chocolate and Macadamia Nuts
before baking

Allison’s Easy Cookies
1 cake mix (can be any flavor...
depending upon what your favorite
cookie is!)
1 egg
2 cups whipped topping
⇒
⇒
⇒
⇒
⇒

Mix ingredients together.
Spoon onto greased cookie sheet.
Bake in a preheated 350-degree
oven for 8-10 minutes.
Less time for chewy cookies, More
time for crunchy cookies.
Batter can be kept in the
refrigerator for several days.

You can have unlimited variations…
⇒ Lemon cake mix with confectioner’s
sugar sprinkled on top.
⇒ Butter cake mix or chocolate cake
mix with chocolate chips!

⇒

Always Perfect!

Praline Cookies
1 cup butter or margarine, softened
1 cup firmly packed brown sugar
2 tsp. vanilla extract
2 cups flour
1/4 tsp. salt
3/4 cup pecan halves
⇒
⇒

⇒
⇒
⇒
⇒
⇒
⇒
⇒
⇒

Good Ole Chocolate
Chip Cookies

Butter Cake Mix with White
Chocolate Chips and Macadamia
Nuts...On and On and On!!

Preheat oven to
350 degrees.
Cream
together
butter or margarine, brown sugar,
and vanilla.
Stir in flour and salt.
Mix well.
Chill dough 30 minutes.
Form dough into 1-in diameter
round balls.
Place on ungreased cookie sheets.
Place a pecan half in center of each
ball.
Press down lightly.
Bake 13-15 minutes or until golden
brown.

Yields: approximately 3 1/2 dozen.

1/2 cup Butter-flavored Crisco
Shortening
6 tbs. brown sugar
6 tbs. granulated sugar
1/2 tsp. vanilla
1/4 tsp. water
1 egg
1 cup unsifted allpurpose flour
1/2 tsp. baking soda
1/2 tsp. salt
1/2 cup chopped nuts
(optional)
1-cup semi-sweet
chocolate chips
⇒
⇒
⇒
⇒
⇒
⇒
⇒

Preheat oven to 375 degrees.
Cream shortening, sugars, vanilla,
and egg, until light and fluffy.
Mix flour with soda and salt; blend
into creamed mixture.
Stir in nuts and chips.
Using tsp., drop 2 inches apart onto
greased cookie sheet.
Bake about 10 minutes or until
golden brown.
Remove from pan immediately.

Yields: about 50 cookies.
Note: if using butter or margarine,
add 2 tbs. more flour.

Debi’s MILLION $$$
Chocolate Chip Cookies
This recipe is taken from Deborah (aka…
Dsimple online!)Taylor-Hough’s new book
Frozen Assets. This recipe is only a sample of
the wonderful recipes found in this fantastic
book. This book is a MUSTt for holiday
cooking because it has plans for cooking ahead
the entire holiday meal thus making your
holiday time a delight! Don’t miss this book!

and nuts.
⇒ Roll into balls, and place two inches
apart on cookie sheets.
⇒ Bake 10 minutes at 375 degrees.
(The recipe can be halved, or you can
freeze the extras for later!)

Trail Bars

1 cup light corn syrup
2 cups butter (I use
1/2 cup packed brown
Butter-Flavored Crisco for
sugar
all my cookies)
1/4 tsp. salt (optional)
2 cups sugar
1 1/2 cup peanut butter
2 cups brown sugar
(smooth or chunky)
4 eggs
1 tsp. vanilla (optional) 1
2 teaspoons vanilla
cup dry milk
1 teaspoon salt
1 cup granola cereal (crush
2 teaspoons baking powder
large lumps)
2 teaspoons soda
1 cup whole bran cereal 1 cup raisins
4 cups flour
1 package (6 ounce) semi-sweet
5 cups blended oatmeal(measure it out chocolate pieces
then blend into a fine powder in a grain
mill or blender)
⇒ In a heavy saucepan, combine syrup,
24 ounces chocolate chips
sugar, and salt; bring to a boil.
1 8-ounce chocolate bar (grated)
⇒ Remove from heat; stir in peanut
3 cups chopped walnuts
butter and vanilla.
⇒ Stir in remaining ingredients except
⇒ Cream butter (or shortening) and
chocolate; cool slightly.
both sugars.
⇒ Add chocolate; press into 9 X 13⇒ Add eggs and vanilla.
inch pan lined with waxed paper
⇒ Sift together and then stir in salt,
(can just spray with Pam).
baking powder, baking soda and ⇒ A larger pan works well- the thinner
flour.
it is the easier it is to eat!
⇒ Stir in blended oats.
⇒ Refrigerate 30 minutes; cut into
⇒ Mix in chips, grated chocolate bar
bars.

Store in the refrigerator in an
airtight container.
⇒ You can substitute Quick Oats for
some of the cereal or raisins, if
substituting for raisins, add more
peanut butter.
⇒

AWESOME! VERY RICH!

No Bake Cookies
1 stick margarine, melted
1/2 cup cocoa
3 cups Quick oats
1/2 cup peanut butter
2 cups sugar
1 tsp. vanilla
1/2 cup milk
nuts, if desired
Cook margarine, cocoa, sugar and
milk until bubbles from around the
side.
⇒ Remove from heat and add oats,
peanut butter and vanilla.
⇒ Drop on waxed paper and cool.
⇒

Oatmeal Cookies
1 cup Butter-flavored Crisco
Shortening
1 cup brown sugar
1 cup white sugar (I use Sucanet!)
2 beaten eggs
1 tsp. Vanilla

1 ½ cup plain flour
1 tsp. Soda
½ tsp. Salt
1 tsp. cinnamon
2 cups rolled oats, uncooked
For options, you can add…½ cups nuts
or 1 cup chocolate chips (or Carob
Chips)
⇒

Cream shortening and sugars.
⇒ Add vanilla and beaten
eggs.
⇒ Sift dry ingredients all
together, then add to sugar
and shortening.
⇒ Add oats and nuts and
mix together with other
ingredients.
⇒ Bake at 350 degrees
until lightly browned or
approximately 12-15 minutes.

Chocolate Chip and
Oatmeal Cookies
1 cup Butter-Flavored Crisco
Shortening
3/4 cup sugar
3/4 cup brown sugar
3 beaten eggs
1 tsp. vanilla
1/2 tsp. salt
1 tsp. baking soda
2 cup oatmeal
18-ounce chocolate chips

1 cup pecans

⇒
⇒

⇒
⇒
⇒
⇒
⇒
⇒
⇒

Cream butter and sugar.
Add in eggs and vanilla.
Sift together flour, salt, and soda.
Add this to the creamed mixture.
Add oatmeal, chocolate chips and
pecans; mix well.
Shape into rolls on waxed paper.
wrap and freeze.
When ready to
use, slice and
bake on greased
baking sheet in
350-degree oven
for about 10
minutes or until
golden brown.

Sharon’s Peanut Blossom
Cookies...
1 (14 ounce) can sweetened condensed
milk
¾ cup creamy peanut butter
1 tsp. Vanilla extract
2 cups Pioneer Buttermilk Biscuit and
Baking Mix
1/3 cup sugar
1 (9 ounce) package milk chocolate
kisses

⇒
⇒

⇒
⇒

Shape dough into 1-inch balls.
Roll in sugar.
Place on ungreased baking sheet.
Make an indention in the center of
each ball with thumb or spoon
handle.
Bake at 375 degrees for 8-10
minutes.
After the cookies cool a little, place
u n w r a p p e d
chocolate kisses in
the center of each
cookie.
⇒ For
fantastic
peanut
butter
cookies, just leave
off the chocolate
kisses!

THESE ARE
ADDICTIVE!

GOING

TO

BE

Caramel Brownies
1 2/3 sticks margarine
1 cup self-rising flour
1 1/2 cup brown sugar
1 cup pecans, chopped
2 eggs
1 tbs. vanilla

Mix melted butter and sugar until
creamy, then add rest of the
⇒ Stir together sweetened condensed
ingredients.
milk, peanut butter, and vanilla.
⇒ Bake at 350 degrees until done.
Stir until smooth.
⇒ Add Biscuit Mix, stirring well.
⇒

White Chocolate Macadamia Nut Wonders

⇒
⇒
⇒

1 cup (2 sticks) unsalted butter,
softened
2 1/4 cups all-purpose flour

1 cup brown sugar
1 tsp. baking soda

12 ounces white chocolate chips

(Or coarsely chopped white
chocolate)
2 cups chopped macadamia nuts
2 large eggs
2 tsp. vanilla extract
1 1/2 cups flaked coconut
3/4 cup white sugar

⇒

⇒

⇒
⇒

Preheat the oven to 350 degrees F.
In the large bowl of an electric
mixer, cream the butter and sugars.
Add the eggs and vanilla and blend
until just smooth.
Add the flour, baking soda, chips,
nuts, and coconut, and mix until just
blended.
Roll the dough unto golf-ball size
and place about 1 1/2 inches apart
on foil- or waxed paper lined cookie
sheets.
Bake for 9 to 12 minutes, or until
light golden brown.
Transfer to a wire rack and cool.

Yields: 4 dozen.

Muffins...
Christmas just would not be Christmas without fresh baked muffins. Those who
know me best have gotten addicted to these and now expect them in their gift
baskets! Give them a try! They make super gifts. Also, you may want to make
these up for those who get a bit hungry before the large dinner is served up.

Oatmeal Apple Raisin
Muffins
1 egg
3/4 cup milk
1 cup raisins
1 chopped apple
1/2 cup oil
1 cup all-purpose flour
1 cup quick oats
1/3 cup sugar
3 tsp. baking powder
1 tsp. salt
1 tsp. nutmeg
2 tsp. cinnamon
⇒
⇒
⇒
⇒

Minute Bran Muffins
These are a staple at the Rushton’s. I usually
make up a full recipe keeping half for me for
my breakfast and snacks…and sharing half with
a friend, neighbor or my pastor. These are
taken from a class that I took on Wholesome
Food Preparation and the recipe can be found
in the cookbooks Soups and Muffins and 15
Minute Meal Planner by Sue Gregg. If you like
this muffin, check out her cookbooks for other
delicious recipes!

Preheat oven.
⇒ Grease or spray muffin pans.
⇒ If two average-size 12-cup muffin
pans are available, use the pan with
deeper cups.
⇒ Thoroughly stir water into bran in a
Beat egg; stir in remaining
large mixing bowl; let stand for 5
ingredients, mixing just to moisten.
minutes to soften the bran:
Pour into 12 greased muffin cups
until 3/4 full.
1 ½ cup unprocessed wheat bran
Bake at 400 degrees for 15-20
½ cup boiling hot water
minutes.
Optional…stir into the moistened
Serve cool or piping hot with
bran ½ cup raisins and ½ cup
butter.
⇒

walnuts

⇒

Evenly fill 10 muffin cups, leaving
the 2 center ones empty. Fill the
center cups with water (if you use
muffin papers you will need to fill
all 12 cups with the batter.)

Place in blender in order given;
blend on high speed 3-4 minutes:
1 cup buttermilk
1 egg or 2 egg whites
1/3 cup honey (warm 20 seconds ⇒ Bake at 350 degrees for 20
in the microwave, if needed to
minutes.
make pouring easier)
⇒ Cool muffins in pan for 5-10 minutes
1 cup whole-wheat pastry grain
for easy removal (gently tug on the
side of each muffin).
⇒ Blend in briefly just to mix in:
⇒ Serve with a spread of honey
1 ¼ teaspoons baking soda
butter…mix ½ honey with ½ butter.
1 teaspoon salt
Option…
⇒ Pour batter into bran mixture; fold Mix in 1 cup chopped dates or date
slices, 1 cup raisins, 1 cup chopped
in just until mixed.
walnuts, 1 cup shredded coconut
⇒

Non-Edible Gifts...

Spicy Cinnamon Sticks...
Gather a bunch of extra long cinnamon
sticks and tie with a holiday ribbon and
a sprig of holly or baby’s breath. Cute
to hang on the tree, sit around, and
place on gifts instead of a bow!

Books...
Try your hand at creating books
complete with your own original story
and illustrations...This is an
EXCELLENT school activity!

Handprint Wallhanging
Painted Wooden Ornaments...
or Sweatshirt...
Purchase pre-cut wooden Christmas
cutouts that are pre-painted. Tie with Place bright paint in pie pans (acrylic
gold, green, or red thread and use on for burlap wallhanging or fabric paints
for sweatshirt). Have each child put
the tree or as necklaces. Hot glue a
his handprint on material. The
pin on the back to wear as a holiday pin!
following verse can be painted or
attached:
Cookie Cutter Ornaments...
Purchase metal cookie cutters and tie
Although we are sorta small
bright holiday ribbon through the top!
And leave our fingerprints on the
Easy, Inexpensive, and Precious Gift!
wall,
This will help you remember the way
Recipe Book...
It could be just holiday ideas like this Our fingerprints looked on Christmas
one or it could be a collections of all
Day!
the treasured family recipes. It could
be a collection from all relatives’
For wallhanging, put a thin dowel rod
submissions. Be imaginative! Be sure
across the top. Tie yarn as a hanger.
Fringe the bottom, and you have a fun,
to keep a copy for your daughters!
sweet gift!
Pictures...
Frame a special drawing from the
children! This is sure to be a hit!

Creative Packaging for
Your Gifts...
Holidays are FULL SWING! Needs some cute, but affordable gift packaging ideas? Here are a few that will probably take you no further than your current stash of goodies
at home! Have the best holiday ever!
⇒ Give a mug or tea cup with a drink mix.
⇒ Use holiday colored Saran Wrap or use colored tissue paper for wrapping paper!
⇒ Purchase (or bum) old newsprint rolls from newspaper office and make homemade
wrapping paper with paints, crayons, markers, stamps, etc.
⇒ Use old flour, sugar, cornmeal bags as gift bags. Tie with twine or yarn. I love to use
these to place homemade cookies or baked goodies in. Try tying a metal cookie cutter at the bow…too cute!
⇒ For Glitter Wrapping Paper, just use tissue paper, adhesive spray, and gold,
silver or green glitter. Unfold the tissue paper and smooth it out, spray
with adhesive, and then sprinkle with the glitter. Let dry before using.
⇒ Give gift baskets with themes…Tea Mix, Tea Pot, Tea Cup, Serviette, and a
Book on Tea…Cookie Mix, Rolling Pin, Cookie Cutters, and a Potholder, Apron, and
Sprinkles! Have fun and be Creative!
⇒ Package in different things: Cookies in a Cookie Jar, Soup in a Mason Jar, Etc.

Gift Basket Themes...
Ready for some cute ideas for gift baskets? Need a fresh idea for that
special loved one on your list? We can help! Here are some ideas to get
you going!

Coffee Lovers Basket
Gather goodies perfect for the
coffee lover: nice, new mug…
several flavors of gourmet coffee…chocolate candies…a sampling of coffee syrups or one
large bottle…nice new journal.

with a wonderful Thanksgiving
Basket. Include: Apple cider (or
a mix)…fresh apples…autumn silk
leaves…small pumpkins…nuts…
spiced cinnamon butter…
homemade bread…gifts in a jar
(include mixes for holiday favorites…family Thanksgiving journal.

Fresh Fruit Basket
This one is STILL one of my per- Music Maniac Basket
Bless your music maniac with a
sonal favorites. Such a treat!
basket designed with them in
Just include: a variety of fresh
mind. Include: music themed
fruit…dried berries…various
journal…music stationery…audio
nuts…nutcracker.
cassettes…audio cd’s…cute ornaments with musical instruments.
Let’s Go Italian Basket
I am a nut for Italian food. This
basket is filled with favorites:
Pamper Me Basket
dry pasta (include a variety of
What could be a better treat?
different pastas!)…pasta sauce…
Everything JUST to pamper
your friend! Include: Bath salts…
extra virgin olive oil (find a
soaps…lotions…shampoo/
great brand in a pretty conconditioners…great smelling cantainer)…sun dried tomatoes…
dle…tea and tea cup…chocolate…
balsamic vinegar…polenta, pesto
and a relaxing audio CD.
sauce…olives…tomatoes…porchini
mushrooms…cheese.
Pampered Pups Basket
Make a Memory Thanksgiving Basket
Got a pet you want to pamper?
Make sweet memories possible
Or…have a friend with a pet that

needs pampering? Make a basket! Include fun squeaky toys…
pet cookies (our dog loves the
cookies from Pet Depot)…flea
collar…doggie bone…shampoo…
new collar…doggie treats..

Sports Nut Basket
Sports nut on your shopping list?
Make a basket! Include: sports
drinks…high energy snack bars…
moisturizer…bath products…
sports journal…all in team colors.
Got an idea??? Go for it!

Our Holiday
Menu...
And...EASY
Recipes!

Our Holiday Menu...

Every year we have the following meal for our lunch meal at Thanksgiving and
Christmas. I make plenty to have left-overs for a week! This is pretty much
the same menu that my mother always has for her holiday menu, only I have
added in a few Rushton favorites to my menu! These recipes are guaranteed to
be easy and no-fail! Hope you enjoy!

Our Menu Plan for the Day...
Breakfast…
Super Yummy Cinnamon Rolls…Tomberlin Style
Lunch…
Perfectly Baked Turkey (REALLY!)
Southern Turkey Dressing with Chilled Cranberry Sauce and Giblet Gravy
Broccoli-Rice Casserole
Green Bean Casserole
Sweet-Potatoes
Creamed Corn
Butter-beans
Sweet Peas
Homemade Whole-Wheat Bread
Dessert…
An array of favorites…Daddy’s Favorite Dump Cake, Perfect Apple Pie, Mama’s
Perfect Pecan Pie, Sausage Balls, Butterfinger Cake

Our Holiday Recipes...

Perfect Turkey Every
Time (REALLY!)

Southern Turkey
Dressing

12-15 lb. turkey
1 pan of cornbread (I use Aunt Jemima
Oil or butter-flavored Crisco or butter Buttermilk Corn Meal Mix for perfect
Salt/pepper to taste
Cornbread!)
2 cans cream of chicken soup
⇒ Defrost turkey...Refrigerator is 2 cans cream of celery soup
the safest place, allow 5 hours per 2 cans cream of mushroom soup
pound to thaw. You can place in cold 1/2 cup finely chopped onions
water to thaw, but remember to 3 boiled eggs, chopped finely
keep water fresh, COLD, and com- 2 eggs, beaten
pletely covering the turkey!
⇒ For roasting...I have always had a ⇒ Mix ingredients together, add
perfect turkey using roasting bags
deboned turkey and turkey juice
to keep in the juices. I usually
until texture is like a mixed cake
start mine the evening before on
mix.
around 350 degrees for about an ⇒ Bake in 350-degree oven about 45
hour and then turn the oven back to
minutes or until golden brown.
about 200 degrees for the rest of
the night. It is always juicy and
Easy Giblet Gravy...
perfectly cooked by morning! The
next morning all I have to do is
carve the turkey, prepare the 1/2 pound chicken or turkey giblets
dressing, and make my giblet gravy! and neck
Celery leaves, finely chopped
Onion slices, finely chopped

Daddy’s Favorite Cake—
DUMPCAKE...

1/2 cup all-purpose flour
Dash pepper
2 hard-boiled eggs, chopped finely
⇒
⇒

⇒
⇒

⇒
⇒

Remove liver and set aside.
In a saucepan, place the giblets and
neck in lightly salted water to
cover; add a few celery leaves and
onion, if desired.
Cover; simmer for 1 hour
or till tender.
Add the liver; simmer 5 to
10 minutes or till tender
(turkey livers take about
20-30 minutes).
Remove and chop the cooked
giblets.
Discard the neck.

1 can cherry pie filling
1 can crushed pineapples
1 yellow cake mix
Butter or margarine
In a 9 X 13 pan mix pie
filling and pineapples and
spread evenly as the first
layer.
⇒ Sprinkle dry cake mix
on top.
Dot butter on top of cake mix. (I
usually coat it heavily with butter
so all the mix is covered.)
Bake at 350 degrees for about 45
minutes.
You can top with whipped topping or
ice cream and serve piping hot or
cold...It is always perfect!
For variations you can substitute 1
box of coconut for the pie filling,
you can top with chopped nuts, you
can substitute blueberry pie filling,
or you can use apple pie filling, 1 cup
brown sugar and a spice cake mix
for a whole different taste!
Have fun and enjoy!
⇒

⇒

⇒

For the gravy...
⇒ Add enough water to reserved ⇒
broth to measure 3 cups.
(If
making gravy with a roasting bird,
use drippings from it to measure 3 ⇒
cups.)
⇒ In a screw-top jar combine 1-cup of
the broth mixture, flour, and
pepper; shake well.
⇒ In a saucepan combine flour
mixture and remaining broth.
⇒ Cook and stir until thickened and ⇒
bubbly.
⇒ Cook and stir 1 to 2 minutes more.
⇒ Stir in chopped giblets.
⇒ If desired, stir in hard-boiled eggs.
⇒ Heat through.
Makes 3 1/2 to 4 cups.

Always PERFECT
Apple Pie!
Pillsbury Pie Crust
1 cup sugar
1 tsp. ground cinnamon
1/2 tsp. ground allspice
1/4 tsp. salt
Dash of nutmeg
2 tbs. all-purpose flour
6-8 cups thinly sliced apples
3 tbs. butter
⇒
⇒
⇒

⇒
⇒
⇒

⇒

⇒
⇒
⇒
⇒
⇒

bake for 20-25 minutes or until the
crust is golden brown.
⇒ Cool and serve!

Mama’s Always
Awesome Pecan Pie

1 pie shell
3 eggs, well beaten
1 cup of brown sugar
1 cup crushed pecans
1/2 c. corn syrup
1 tsp. vanilla flavoring
If apples are not tart, sprinkle 1 3 tsp. margarine
tbs. lemon juice, if desired.
Combine sugar, flour, cinnamon, ⇒ Preheat oven to 450 degrees.
allspice, nutmeg, and salt.
⇒ Mix sugar, syrup, and margarine.
Add sliced apples and toss until
Add eggs and mix well.
apples are fully coated with the ⇒ Add remaining ingredients and pour
mixture.
into unbaked pie shell.
Set aside.
⇒ Reduce oven to 325 degrees, place
Place piecrust in pie pan.
pie on cookie sheet while baking to
Pour mixture into pie pan, dot with
avoid spills in your oven.
butter and cover with remaining ⇒ Bake for 25-30 minutes.
⇒ Pie will be done when it is
piecrust.
completely puffed across top and
Use a butter knife to cut a couple
when center of the pie is firm and
of slices in top to ventilate while
shakes a little.
cooking.
Seal edges and flute with fingers or ⇒ Let cool completely before serving.
fork tongs.
Cover edge of pie with foil.
Broccoli-Rice
Place on cookie sheet so juices will
Cassserole
not flow over into your oven.
Bake in a 375-degree oven for 25
1 package frozen broccoli
minutes.
Remove foil and return to oven to 1 stick of margarine/butter

