
1 medium onion, finely chopped                        
1 small jar Jalapeno Cheez Whiz 
1 can cream of chicken soup 
1/2 can milk                                               
1 1/2 cup cooked rice 
1 small package of sliced almonds 
 
⇒ Cook broccoli according to direc-

tions and drain.   
⇒ IN saucepan, melt mar-

garine, and sauté onion.   
⇒ Add Cheez Whiz, soup, 

and milk.   
⇒ Stir.   
⇒ Add cooked rice and 

broccoli and stir.   
⇒ Pour into a casserole 

dish and top with sliced almonds.   
⇒ Bake at 350 degrees for 30 min-

utes. 

 
Sweet Potato Casserole 

 
3 cups cooked sweet potatoes 
1 cup sugar 
1/3 cup Country Crock margarine 
2 eggs, slightly beaten 
1 tsp. Vanilla 
1/2 cup evaporated milk 
 
⇒ Combine these ingredients.  
⇒ Pour into greased 9 X 13 casserole 

dish.  
⇒ Prepare topping: 
          1 cup brown sugar 
          1/2 cup flour 

          1/3 cup Country Crock marga
          rine,   melted 
          1 tsp. Apple Pie Spice 
          1/2 cup chopped pecans 
 
⇒ Sprinkle topping over casserole.  
⇒ Back at 350 for 25 minutes.  
⇒ Option: Add marshmallows and 

brown (marshmallows will 
melt too! DELICIOUS!).  

 
Sausage Balls 

 
1 lb. uncooked sausage 
2 cups shredded cheddar 
cheese 

2 cups Bisquick 
 
⇒ Mix all ingredients and form into 

balls that are about 1 in.   
⇒ Bake in preheated 350-degree oven 

on ungreased cookie sheet until 
lightly brown, about 10 minutes. 

 
 

Butterfinger Cake 
 
1 butter cake mix prepared in a 9X13 
pan 
1 can sweetened condensed milk 
1 large carton whipped topping 
4 Butterfingers crushed finely 
 
⇒ Prepare cake mix in 9 X 13 pan 

following directions on box.   



⇒ Once finished, pour sweetened 
condensed milk over.   

⇒ You may want to use a butterknife 
to slice holes so milk can soak in 
good!   

⇒ Cool completely.   
⇒ Once cool; spread whipped topping 

a n d  s p r i n k l e  w i t h 
Butterfingers as your icing.   

⇒ Refrigerate and serve cool.   
⇒ Get your share first or 

there won’t be any left!  
 

Super-duper Banana  
Pudding! 

 
1 can condensed milk 
1 3 oz instant banana pudding 
1 1/2 cups milk 
1 cups Cool Whip (divided) 
3 bananas 
Vanilla Wafers 
 
⇒ Combine condensed milk, pudding, 

and milk.  
⇒ Stir until smooth.  
⇒ Add bananas and stir.  
⇒ Fold in 1 cup of Cool Whip.  
⇒ Cover the bottom of a 10 X 10 pan 

with vanilla wafers.  
⇒ Slowly pour mixture over wafers.  
⇒ Cover the top of mixture with Va-

nilla Wafers.   
⇒ Spread the remaining cup of Cool 

Whip on top.  
⇒ Refrigerate until set—about 1 hour.   

⇒ Options: Add 1 small can of well-
drained pineapples to pudding mix-
ture. Harold’s FAVORITE!  

 

Sweet Potato Pie 
 

2 lbs sweet potatoes, cooked and 
peeled 
1/2 cup margarine 
3 large eggs 
1 cup sugar 
1/2 cup sweetened con-
densed milk 
1/2 cup evaporated milk 
1 tsp. Ground Nutmeg 
1 tsp. Vanilla Extract 
1 tsp. Lemon Extract 

2-9 inch pie crust, defrosted 
 
⇒ Cook sweet potatoes in boiling wa-

ter for 30 minutes or until tender.  
⇒ Drain and peel.  
⇒ Beat sweet potatoes and margarine 

at a medium speed until smooth.  
⇒ Add eggs and next six ingredients, 

beating well.  
⇒ Divide mixture evenly between pies.  
⇒ Bake at 350 degrees on the lower 

rack in the oven for 45-50 minutes 
or until the pie is set.  

⇒ Garnish with whipped cream and 
grated nutmeg.  

 
 

Pumpkin Pie 
 

3- 9 inch Pillsbury pie shells 



6 eggs 
2 1/2 cups sugar 
3 1/3 cups canned pumpkin 
1 tsp. Salt 
3 tsp cinnamon 
2 tsp. Ginger 
1 tsp. Allspice 
1/4 tsp. Ground Cloves 
3 1/2 cups milk 
 
⇒ Mix all ingredients 

with a mixer, add-
ing milk last.  

⇒ Pour into 3 
unbaked pie shells.  

⇒ Bake at 325 degrees for one hour.  
 
 

Million Dollar  
Strawberry Pie 

 
1 can sweetened condensed milk 
1-8 oz Cool Whip 
1 large can crushed pineapples, drained 
1/2 cup lemon juice 
1 can strawberry pie filling 
1-9 inch graham cracker pie crust 
 

⇒ Mix all ingredients except pie crust.  

⇒ Add lemon juice a little at a time.  

⇒ Pour into pie crust.  

⇒ Chill.  

⇒ Option: Prepare in a 9 X 13 casse-
role dish.  Top with spray Cool Whip 

Frozen Fruit Delight... 
This is one of our family favorites!  My only 

warning is  BEWARE! These are addictive! AND 
they are so easy to make ahead that you can 

easily make up a bunch, leave them in the 
freezer for those days that you MUST have 
one! Sounds like a great excuse to just make 

(and EAT!) a whole batch today! 
 
1 can strawberry pie filling 

1 large carton Cool 
Whip 
1 large can crushed 
pineapples, drained 
1 can condensed milk 

½ cup broken pecans 
 

⇒ Mix together all ingredients.   

⇒ Put in a large container and freeze.   

⇒ Remove from freezer shortly 
before serving time to thaw 
slightly.   

⇒ Serve while still frozen.   

⇒ Substitute: cherry pie filling and 1 
cup of pecans for a completely 
different taste.   

⇒ May be frozen in foil liners in 
muffin pans.  

⇒ Perfect for tea parties!  Easy to 
make ahead! Makes 17-18. 

 

 



Basic Whole-Wheat 
Bread  

 
Ingredients that are a must...  
Whole Wheat Flour  
Yeast (SAF is recommended)  
Water  
Oil (Pure Olive Oil 
recommended...note...NOT 
Extra Virgin Olive Oil)  
Honey  
Salt  
Dough Enhancer  
 
Instructions...(Don’t forget to read 
the tips!)  
In your mixing bowl mix...  
6 cups of water  
2 cups of whole wheat flour  
3 Tablespoons of Yeast  
 

Allow ingredients to sponge for 15 
minutes. (This activates the yeast and 
starts it  
working so much better that if you are 
using a machine...you only need one 
rise!)  
 

Add remaining ingredients...  
2/3 cup of oil (Pure Olive Oil)  
2/3 cup of honey  
1 1/2 T. Salt  
2 Tablespoons of Dough Enhancer  
 

Add flour until the dough cleans the 
side of the bowl...the humidity will 
affect how much flour is added! 

Knead for 6 minutes with a mixer...
until soft and pliable by hand. 
Remember Whole Wheat will be 
sticky!  

If you used a mixer...
shape into loaves and place 
in baking pans. IF not you 
will want to look into tips 
for recommended rising 
time...place in a warm area 
in a large bowl if you must 

have several risings!  

While shaping loaves, you will want 
to grease your hands and the 
working surface (counter) with oil 
NOT flour!  

Divide dough into 3 equal parts...
each part will then be divided into 2 
separate loaves.  

Allow to rise till double!  

Bake for 25-30 minutes in a 350-
degree oven or until it sounds 
hollow when tapped on the bottom 
and are golden brown on the top and 
the sides of the loaf!  

Allow to cool before slicing!  

If you do not have a bread mixer, 
you will need to use a smaller  
batch…Try using the following 



ingredients…  
 

For 4 loaves…  
Recommended especially if you are making your 
bread by hand!  Although I have a mini-Bosch 
bread mixer, I still use this recipe because it 
makes up enough for a nice pan of Cinnamon 
Rolls and two loaves of bread for our meals! 

 
¼- ½ cup of honey  
8-10 cups of flour 
(remember only till it 
does not stick to the 
sides!)  
1/3 cup oil  
2 tsp. salt  
3 cups water  
2 TBS yeast  
2 TBS dough Enhancer  
 

Tips for Baking Great Bread!  
 

Mix 1/2 Golden 86 and 1/2 Fresh 
ground Red Winter Wheat for best 
results. Red Winter Wheat makes 
the breads heartier...Golden 86 
makes the bread softer.  

If you do not have a good mixer like 
a Bosch or Kay Tech, prepare bread 
in smaller batches...like 2 loaves for 
hand kneading. The glutens are 
difficult to develop by hand 
kneading in larger batches! If the 
gluten is not developed fully the 
consistency will be affected.  

If you grind your wheat, it is 
important to stir while grinding. Get 
rid of any black pebbles...
occasionally they get into the 
wheat!  

Use high protein wheat...higher than 
14%.  

Whole Wheat 
Bread is great for 
giving you fiber in 
your diet, which 
attaches to toxins 
and takes them out 
of your body!  

The benefits of grinding your own 
wheat are that it increases your 
nutrition and decreases your need 
for vitamin supplements.  

For storage of wheat once it is 
ground, freezing keeps most 
nutrients! At least keep it 
refrigerated!  
When you are ready to bake bread, 
be sure that your flour is able to 
reach room temperature to help the 
yeast work better!  

Yeast keeps well for 6 months to 1 
year if kept in the freezer!  

If you put oil in your measuring cup 
before you put the honey...it will 
make it easier to get the honey out!  

When mixing your bread...add 
enough flour to just clean the edge 



of the bowl...use oil for working the 
bread not flour! Flour will make the 
bread crumbly and dry!  

Spray your pans with Pam before 
placing your dough in to rise.  The 
smaller pans, which are 
available from The Urban 
Homemaker...1-800-55-
BREAD, are most 
recommended for perfect 
bread!  

For any failures...use for 
bread crumbs or croutons!  

If you are working the 
bread by hand, you will need 
to place in a bowl for a rising of 
about 90 minutes...then punch down 
and allow to rise again for 60 
minutes...then shape into loaves and 
allow to rise for 30 minutes and 
then bake!  

If your bread over-rises, punch 
down and let it rise again!  

If you need to freeze the bread...
freeze after the first kneading!  

Do not use Olive Oil in Cookies...it 
gives a bad taste!  

Never pull bread or tear bread 
during the kneading...you only need 
to stretch...punch down, flatten, 
fold over! No pulling apart until 
ready to divide into loaves!  

For spice breads or cinnamon rolls...
use more spices with Whole Wheat 
Flour!  
 

Cinnamon Rolls... 
Tomberlin Style!  
This recipe comes from a dear 

friend of mine…they are excellent 
for breakfast or for a wholesome 

snack! We make them on Christmas 
Morning and for our company from 
out of town!  We make them many 

mornings when I get up and get the 
bread going before everyone is 

stirring…these are hits no matter 
when we make them! 

 
1 dozen cinnamon rolls requires 2 
loaves of dough from the above recipe.  
 
You will roll out into a rectangle with a 
pastry roller.  
Smooth Butter generously over the 
dough.  
Sprinkle honey or Brown Sugar 
(recommended) all over very 
generously!  
Sprinkle Cinnamon generously...add 
chopped nuts, dates, dried apples, 
apricots...whatever you prefer!  
Roll up...pinch ends shut...and knead to 
completely close any seams!  
Slice starting in the middle using 
dental floss to slice neatly...you will 
slice in half...slice those halves in half...
then slice those parts into thirds! 



Wala...12 equal pieces!  
Place in 9 1/2 X 11 pan already sprayed 
with Pam.  
Mash together once all are in the pan.  
Allow to rise...  
Bake in 350-degree oven until lightly 
browned!  
 

For topping... 

Brown Sugar Topping…1/2 
cup Butter/Margarine, 1 cup 
of brown sugar, and vanilla 
flavoring to taste…Cream 
together and spread on 
Cinnamon Rolls while hot.  Yummy! 

OR… 

Powdered Sugar Topping...2 Cups of 
Powdered Sugar, 1-2 drops of butter 

flavoring, vanilla to taste (about 1 tsp.), 
and 2 Tablespoons of milk...until thin 

enough to spread!  Enjoy!  
 

Cinnamon Loaf… 
 

Follow directions for Cinnamon Rolls. Rather 
than slicing into rolls, place into a loaf pan af-
ter it is rolled up, ends are pinched, and seams 
are closed. Bake in 350 degree oven following 

instructions for baking homemade bread 
loaves. 

 

Cinnamon Sticks… 
 

Roll out your Whole-Wheat Bread dough into 
several rectangles.  Use your pizza cutter to 

cut long slices. Brush butter along top. Sprinkle 

with Cinnamon/Sugar mixture. Place on cookie 
sheet already sprayed with Pam. Bake in 350 

degree oven till lightly browned. 
 
 

Garlic Bread Sticks… 
 

Roll out your Whole-Wheat Bread 
dough into several rectangles.  

Use your pizza cutter to cut long 
slices. Brush garlic-butter along 
top. Sprinkle with Garlic Salt to 
preferred taste (you can wait to 

do this until they come out of the 
oven).  Place on cookie sheet al-
ready sprayed with Pam. Bake in 

350 degree oven till lightly 
browned. 

 

 

 

  

 
 
 



Holiday Drinks...  
 
Cranberry Tea... 
This is one of our all-time FAVOR-
ITES! If we do not have Mulled Apple 
Cider going, this is the treat that you 
will find! You can mix this up ahead of 
time and just add ginger ale last min-
ute if you would like to have this 
throughout the season. It will be a hit! 
 
¼ cup instant tea 
¼ tsp. ground cloves 
1 quart water 
1 quart ginger ale 
½ cup brown sugar 
¼ tsp. ground cinnamon 
1 quart cranberry juice 
 
⇒ Combine sugar, tea, cinnamon, 

cloves, water, and juices.  
⇒ Heat thoroughly, but do not boil…

stirring occasionally.   
⇒ Add ginger ale before serving. 
 

Mulled Apple Cider... 
I LOVE this recipe! When the holidays 
roll around, I try to have a big pot of 
Mulled Apple Cider simmering every 
day. Besides the great excuse for a 
yummy break, this recipe smells fan-
tastic. What a great memory of the 
holiday season!  

 
½ cup brown sugar 
1 teaspoon whole allspice 
1 teaspoon whole cloves 
¼ teaspoon salt 
dash or two of grown nutmeg 
1 3-inch cinnamon stick 
1 quarts apple cider 
orange slices 
 
⇒ Combine all ingredients in a large 

crock pot or saucepan.  
⇒ Slowly bring to a boil.  
⇒ Cover and simmer for 20 minutes.  
⇒ Strain off spices.   
⇒ Drop orange slices on top.  
⇒ Serve.   

A Christmas Tea Party!  
Excerpted from TIME FOR TEA MAGAZINE--from WAyyyyy back! ENJOY!  

 
The following are some recipes that you may want to try during the holidays for your Time for 

Tea with your little ones or those who visit with you during this special time! Also, you may 
want to serve some of these goodies during your evening Advent study or while you prepare 

Christmas Gifts! Some of these goodies would make fantastic gifts! However you may use these 
ideas, keep CHRIST in your CHRISTmas as the center of all you do!  

 
Now, for the Tea Party…  



Cranberry Tea...  
 
32 ounce jar cranberry juice  
10 cups of water  
2 cups sugar  
4 sticks cinnamon  
1 tbs. whole cloves  
1/4 cup lemon juice  
1 cup orange juice (diluted)  
 
⇒ Combine everything ex-

cept orange juice in a 
large Dutch oven.  

⇒ Boil for 10 minutes.  
⇒ Remove spices and add or-

ange juice.  
⇒ Smells great and tastes 

even better!  
⇒ Can be refrigerated for up to 2 

weeks.  
⇒ Great heated in the microwave!  

 
From Emily Barnes Tea Party at Faith Tabernacle in 
Florence, Al.  
 
 
Caribbean Tea Mix...  
 
2 cups unsweetened powdered instant 
tea  
2 packages (3 ounces each) orange-
pineapple gelatin  
1 cup sugar  
3/4 teaspoons coconut extract  
 
⇒ In a food processor, combine all in-

gredients.  
⇒ Process until well blended.  

⇒ Store in an airtight container and 
give with recipe for Caribbean Tea.  

⇒ To Serve: Stir 2 level tablespoons 
tea mix into 6 ounces hot water.  

 
 
Wassail (Quick...In The Coffee 

Maker!)  
 
2 qt apple cider  
Dash of nutmeg  
1/2 tsp. whole cloves  
1 cinnamon stick  
1/4 tsp. salt  
1 medium orange cut in 
wedges with peel  
 

⇒ Pour cider into lower part of 12-cup 
electric coffee maker.  

⇒ Place basket in coffee maker and 
put all remaining ingredients in bas-
ket.  

⇒ Cover and Perk. Fantastic and Easy!  
 
 
Wassail (In the Crock Pot)  
 
1 gallon apple cider  
1 large can of pineapple juice 
(unsweetened)  
3/4 cup strong tea (herb tea optional)  
In a cheese clothe sack put:  
1 tbs. whole cloves  
1 tbs. whole allspice  
2 sticks of cinnamon  
 
⇒ Combine and let simmer in your 



crock-pot for 4-6 hours.  
⇒ You can add water if it evaporates 

too much.  
⇒ Smells and taste fantastic!  
 
 
A Cup of Coffee...Rushton 
Style!  
 
Fresh Ground Coffee, 
Freshly Made  
1/8 cup any syrup flavoring 
that you desire (my cup 
right now is flavored  
with Irish Cream)  
1/8 cup milk (or Half/Half)  
Whipped Topping  
 
⇒ Pour syrup and milk into cup.  
⇒ Warm in the microwave or with ex-

presso machine.  
⇒ Pour in coffee to fill mug.  
⇒ Spray with Whipped Topping.  
⇒ Devour! (Disclaimer…this has to be 

VERY fattening!)  
 
 
Bavarian Mint Coffee Creamer  
 
3/4 cup non-dairy coffee creamer  
1/2 cup Dutch process cocoa (we used 
Droste brand)  
3/4-cup confectioners sugar  
1/2 tsp. peppermint extract  
 
⇒ Combine all ingredients in a con-

tainer with a tight fitting lid.  

⇒ Shake well to blend. Store in an air-
tight container and give creamer 
with the recipe for Bavarian Mint 
Coffee.  

⇒ Yields 15 servings.  
⇒ To make Bavarian Mint Coffee: In 

a mug, combine 2 tbs. of 
creamer with 6 ounces 
of coffee.  
 
 
Almond Amaretto Cof-
fee Creamer...  
 
1/4 cup non-dairy coffee 
creamer  
1 teaspoon almond ex-

tract  
1 teaspoon ground cinnamon  
3/4-cup confectioners sugar  
 
⇒ Combine all ingredients in a con-

tainer with a tight-fitting lid.  
⇒ Shake well to blend.  
⇒ Store in airtight container and give 

creamer with the recipe for Almond 
Amaretto Coffee.  

⇒ Yield: 12 servings  
⇒ To make Almond Amaretto Cof-

fee: In a mug, combine 2 table-
spoons of creamer with 6 ounces of 
coffee.  

 
 
Cafe Bavarian Mint  
 
1/4 C. Powdered Creamer  



1/3 C. Sugar  
1/4 C. Instant Coffee  
2 T. Powdered Baking Cocoa  
2 hard candy Peppermints  
 
⇒ Process in a blender on liquify until 

well blended.  
⇒ Store in an airtight container.  
 
 
Cafe Cappuccino  
 
1/4 C. Powdered Creamer  
1/3 C. Sugar  
1/4 C. Instant Coffee  
1 Orange flavored piece of 
hard candy  
 
⇒ Process in a blender on 

liquefy until blended.  
⇒ Store in an airtight container.  
 
 
Cafe Swiss Mocha  
 
1/4 C. Powdered Creamer  
1/3 C. Sugar  
1/4 C. Instant Coffee  
2 T. Powdered Baking Cocoa  
 
⇒ Process in a blender on liquefy until 

well blended.  
⇒ Store in an airtight container.  
 
 
Cafe Viennese  
 

1/4 C. Powered Creamer  
1/3 C. Sugar  
1/4 C. Instant Coffee  
1/2 tsp. Cinnamon  
 
⇒ Process in blender on liquefy until 

well blended.  
⇒ Store in an airtight container.  
 

 
Swiss Miss Cocoa Mix  
 
1 16-oz. box of non-fat dry 
milk  
1 C. Sugar  
3/4 C. cocoa  
 
⇒ Sift all ingredients to-
gether three times.  

⇒ Store this mixture in a tightly 
sealed container in a cool place.  

⇒ When ready to use, you can add a 
couple of heaping tablespoons to 
hot water  

 
 

Cookies...  
 

Cookies are another one of those fun 
and easy preparations for your daily 
tea time with your children. We also 
give cookies as gifts at the holidays. 
You may want to make some for gifts 
and stick some extra ones back for 
your tea time/Bible Study time! 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 min-
utes)  

 
Options...  
⇒ Lemon Cake mix…sprinkle with con-

fectioner’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 cen-
ter  

⇒ Butter Cake mix…mix in White 
Chocolate and Macadamia Nuts be-
fore baking  

 
 
 

Good Ole Chocolate Chip Cookies  
 
1/2 cup Butter-flavored Crisco Short-
ening  
6 tbs. brown sugar  
6 tbs. granulated sugar  
1/2 tsp. vanilla  
1/4 tsp. water  

1 egg  
1 cup unsifted all-purpose 
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 ships.  
⇒ 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.  
 
 
 
 



Trail Bars...  
 
1 cup light corn syrup  
1/2 cup packed brown sugar  
1/4 tsp. salt (optional)  
1 1/2 cup peanut butter (smooth or 
chunky)  
1 tsp. vanilla (optional) 1 cup dry milk  
1 cup granola cereal (crush 
large lumps)  
1 cup whole bran cereal 1 
cup raisins  
1 package (6 ounce) semi-
sweet chocolate pieces  
 
⇒ In a heavy saucepan, combine syrup, 

sugar, and salt; bring to a boil.  
⇒ Remove from heat; stir in peanut 

butter and vanilla.  
⇒ Stir in remaining ingredients except 

chocolate; cool slightly.  
⇒ Add chocolate; press into 9 X 13-

inch pan lined with waxed paper 
(can just spray with Pam).  

⇒ A larger pan works well- the thinner 
it is the easier it is to eat!  

⇒ Refrigerate 30 minutes; cut into 
bars.  

⇒ Store in the refrigerator in an air-
tight container.  

⇒ You can substitute Quick Oats for 
some of the cereal or raisins, if 
substituting for raisins, add more 
peanut butter.  

 
AWESOME! VERY RICH!  
 

Sugar Cookies... 
     Ala Perfection!!!  These are ALWAYS perfect! I 
got this recipe from a cookie making kit that is 
produced by Wilton. We use these recipes for our 
cookies that we make for gift baskets. These will be 
a HIT with your loved ones!  
 
1 cup butter     
1 cup sugar 
1 large egg                                         

2 tsp. baking powder 
1 tsp. vanilla                                      
3 cups flour 
 
⇒ Preheat oven to 400 
degrees F.   
⇒ In a large bowl, cream 

butter and sugar with an electric 
mixer.   

⇒ Beat in eggs and vanilla.   
⇒ Add baking powder and flour, one 

cup at a time, mixing after each 
addition.   

⇒ The dough will be very stiff; blend 
last flour in by hand (if dough 
becomes too stiff and does not hold 
together in a ball, add water, a 
teaspoon at a time).   

⇒ Divide dough into 2 balls.   
⇒ Do not chill. 
 
⇒ Working with one cookie dough at a 

time, roll each out on a floured 
surface to 1/4 inch thick.   

⇒ Cut out shapes.   
⇒ Bake on ungreased cookie sheet on 

middle rack of oven.   
⇒ Small and medium shapes 6-7 



minutes, larger shapes 10-15 
minutes or until light brown.   

⇒ Remove cookies from sheet 
immediately onto wire racks to cool.   

⇒ If you do not plan to ice cookies for 
1-2 days, store in an airtight 
container to prevent drying.   

⇒ Use Royal Icing, Buttercream Icing, 
or Quick Pour Icing.   

 
Make plenty...they 
won’t last long! 

 
 

Quick Pour Icing for  
Sugar Cookies...  
 
9 cups confectioner’s sugar, sifted 
3/4 cup water 
3 tablespoons light corn syrup 
1 1/2 teaspoons almond extract 
Icing coloring desired 
 
⇒ Place sugar in a saucepan.   
⇒ Combine water and corn syrup.   
⇒ Add to sugar and stir until well 

mixed.   
⇒ Place over low heat.   
⇒ Do not allow temperature to exceed 

100 degrees F.   
⇒ Remove from eat; stir in flavor and 

icing color.   
⇒ When icing cookies, place on a wire 

rack over a drip pan.   
⇒ Pour the icing, starting in the 

center of the cookie, then work 
towards edges with spatula and 
cover sides.   

⇒ Let dry completely, approximately 1 
hour.   

⇒ Excess icing can be reheated and 
poured again.    

 
 
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! 
 

2 cups butter (I use Butter-Flavored 
Crisco for all my cookies) 
2 cups sugar 
2 cups brown sugar 
4 eggs 
2 teaspoons vanilla 
1 teaspoon salt 
2 teaspoons baking powder 
2 teaspoons soda 
4 cups flour 
5 cups blended oatmeal(measure it out 
then blend into a fine powder in a grain 
mill or blender) 
24 ounces chocolate chips 
1 8-ounce chocolate bar (grated) 
3 cups chopped walnuts 
 
⇒ Cream butter (or shortening) and 

both sugars.   
⇒ Add eggs and vanilla.   



⇒ Sift together and then stir in salt, 
baking powder, baking soda and 
flour.  Stir in blended oats.  Mix in 
chips, grated chocolate bar 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!) 

 
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/Chocolate Chip Cookies...  
 
1 cup Butter-flavored Crisco Shorten-
ing  
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 choco-
late 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 in-
gredients.  
⇒ Bake at 350 degrees until 

lightly browned or approximately 
12-15 minutes.  

 
 
Sharon Connell’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  
 



⇒ Stir together sweetened condensed 
milk, peanut butter, and vanilla.  

⇒ Stir until smooth. Add Biscuit Mix, 
stirring well.  

⇒ 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 han-
dle.  

⇒ Bake at 375 degrees for 8-10 min-

utes.  
⇒ After the cookies cool a little, place 

unwrapped chocolate kisses in the 
center of each cookie.  

⇒ For fantastic peanut butter cook-
ies, just leave off the chocolate 
kisses!  

 
BEWARE YOU WILL FIND THESE 
ADDICTIVE!  
 

 



 



  

Other Extras 
JUST FOR 

YOU!! 
 



 



Turkey Tips! 
Also see Butterball’s Holiday Guide—GREAT!  
http://www.butterball.com/index.jsp 
 
Great Site for Getting COMPLETELY Organized 
for a Great Holiday Season! Forms, links to other 
websites, articles, countdown for the holidays, email 
list for reminders and even more tips! 
http://www.organizedchristmas.com   
 
Thanksgiving Holiday Ideas and Activities… 
http://www.creativeladiesministry.com/thanksindex.
html 
 
Thanksgiving at Fabulous Foods  
AWESOME page with help for cooking your meal…
history of Thanksgiving…crafts…etc! Great re-
source! 
http://www.fabulousfoods.com/holidays/
thanksgiving/thanksgiving.html 
 
Christmas at Fabulous Foods 
http://www.fabulousfoods.com/holidays/xmas/
xmas.html 
 
Christmas Holiday Pages… 
http://www.creativeladiesministry.com/villageindex.
html 
 
Frugal Gift Packaging Tips! 
http://www.fabulousfoods.com/holidays/xmas/
packaging.html 
http://www.recycleworks.org/resident/
giftsandpackaging.html 
 
Easy Recipes for Children to Try… 
http://www.stretcher.com/stories/02/02may13f.
cfm  
 
 

Gifts in a Jar Recipes and Ideas… 
http://www.creativeladiesministry.com/jarrecipes.
html 
 
Simply PRECIOUS Jar Lids by Debbie Mumm 
http://www.debbiemumm.com/potm/march/crafts/
marchpotmcrafts.asp 
 
Gift Mix Recipes (hundreds!!) 
http://www.hugs.org/makemixdex.shtml 
 
Homemade Holiday Gifts… 
http://www.stretcher.com/stories/03/03nov10b.
cfm 
 
Homemade Christmas Stockings 
http://www.fabulousfoods.com/holidays/xmas/
stockings.html 
 
Make Memories… 
http://www.stretcher.com/stories/01/010416g.cfm 
 
Holiday Cookies 
http://www.fabulousfoods.com/holidays/xmas/
cookies.html 
 
Holiday Cookie Pops… 
http://www.fabulousfoods.com/holidays/xmas/
cookiepops.html 
 
Annie’s Christmas Page 
http://www.annieshomepage.com/christmas.html 
 
Chocolate Spoons! 
http://www.recipesource.com/misc/non-food/gifts/
chocolate-spoons1.html 
 
35 Ways to Use a Cookie Cutter… 
http://www.stretcher.com/stories/01/010205h.cfm  
 

Great Websites to Help Make  
Your Holidays Great! 

 



Homemade Bath Salts Recipe… 
http://www.recipesource.com/misc/non-food/
gifts/00/rec0024.html 
 
Thanksgiving 101… 
http://www.fabulousfoods.com/holidays/
thanksgiving/thanksgiving.html 
 
Perfect Gift Project Ideas by Debbie Mumm… 
http://www.debbiemumm.com/archives/  
 
Gifts for Little Ones… 
http://www.stretcher.com/stories/02/02dec16b.
cfm  
 
Gifts for Teens… 
http://www.stretcher.com/stories/02/02dec16g.
cfm  
 
Dressing up Food Gifts… 
http://www.almanac.com/cooks/foodgifts.html 
 
Tweezle’s Make a Mix Site… 
http://members.tripod.com/~Tweezle/makemix.
html 
 
Jars, Bags, and Whatevers… 
http://www.geocities.com/napavalley/2175/Jars/
aaalist.html 
 
Easy Kid's Crafts… 
http://www.stretcher.com/stories/02/02nov11g.
cfm 
 
Berries and Vines Table Runner by Debbie Mumm 
http://www.debbiemumm.com/potm/potmquilting.
asp 
 
Adorable Pom-Pom Turkeys 
http://www.marthastewart.com/page.jhtml?
type=content&id=channel1710019&page=7&rsc=mslf
eature  
 
Lazy Gourmet’s Candy and Cookie Recipes! 
YUMMY! 
http://www.lazygourmets.com/categories.php?
op=newindex&catid=16  
 
 
 

Martha Stewart 
See her wonderful holiday planners, holiday recipes, 
etc! Check it regularly because it is constantly 
changing! 
http://www.MarthaStewart.com  
 
Ideas for Keeping Kids Busy on Those Winter 
Days… 
http://www.stretcher.com/stories/01/010212g.cfm  
 
Easy and Affordable Homemade Recipes for 
'Easy Bake' Ovens…  
http://www.stretcher.com/stories/00/000110d.cfm  
 
Lightbulb Santa Ornament 
http://www.fabulousfoods.com/holidays/xmas/
lgtbulbsanta.html 
 
Clay Pot Snowmen 
http://www.fabulousfoods.com/holidays/xmas/
potsnowmen.html 
 
Christmas Gifts Kids Can Make…  
http://www.stretcher.com/stories/99/991206e.cfm  
 
Homemade Bubble Bath… 
http://www.stretcher.com/stories/990607b.cfm   
 
Get a Head Start on the Holidays… 
http://www.stretcher.com/stories/03/03oct27e.
cfm   
 
Gift Basket Ideas… 
http://www.creativeladiesministry.com/gift.html 
 
Shippable Presents… 
http://www.stretcher.com/stories/03/03sep01a.
cfm  
 
Opening Your Home for the Holidays… 
http://www.stretcher.com/stories/02/02dec23a.
cfm  
 
Cashing In on After-Christmas Sales… 
http://www.stretcher.com/stories/02/02dec23c.
cfm  
 
 
 
 



Special Gifts for Little People - Handmade 
treasures for children… 
http://www.stretcher.com/stories/02/02dec16b.
cfm  
  
How to Make Bows 
http://www.save-on-crafts.com/howtomakebows.
html 
 
Freezer Gifts for the Holidays… 
http://www.stretcher.com/stories/02/02dec16f.
cfm 
 
Unique Gifts for Teens… 
http://www.stretcher.com/stories/02/02dec16g.
cfm  
 
Christmas Favors and Ornaments to Make… 
http://www.creativeladiesministry.com/
ornamentstomake.html 
 
Holiday Mix and Gift Recipes… 
http://www.stretcher.com/stories/02/02dec16h.
cfm  
 
Christmas Gift Baskets for Teens… 
http://www.stretcher.com/stories/02/02nov25d.
cfm  
  
Simple Family Holiday Ideas… 
http://www.stretcher.com/stories/01/011203g.cfm  
  
Wrap It for Less! 
http://www.stretcher.com/stories/00/001218e.cfm  
 
Christmas Gifts and Memories… 
http://www.stretcher.com/stories/00/001218f.cfm  
 
Let's Bake a Tradition… 
http://www.stretcher.com/stories/00/001218g.cfm 
   
Holiday Decorating for Pennypinchers… 
http://www.stretcher.com/stories/00/001218k.cfm 
 
Ask Miserly Moms: Inexpensive Holiday Gifts… 
http://www.stretcher.com/stories/00/001218n.cfm 
 
Holiday Stress Busters… 
http://www.stretcher.com/stories/00/001211d.cfm 
  

Give "Timely" Gifts… 
http://www.stretcher.com/stories/00/001211e.cfm  
 
Christmas Table Centerpieces 
http://www.creativeladiesministry.com/
holidaydecorating.html 
 
Christmas Gifts and Traditions… 
http://www.stretcher.com/stories/00/001211g.cfm  
 
Teacher Appreciation Gift Ideas… 
http://www.stretcher.com/stories/00/001211h.cfm  
 
Easy Christmas Home Style… 
http://www.stretcher.com/stories/00/001211j.cfm 
 
Making Christmas Memories… 
http://www.stretcher.com/stories/00/001204g.cfm  
 
Real Recipes for Real People: Homemade Bubble 
Bath Gifts… 
http://www.stretcher.com/stories/00/001030g.cfm  
 
Creative Children's Gift Giving… 
http://www.stretcher.com/stories/00/001009h.cfm  
 
Last Minute Christmas Gifts: Easy Homemade 
Candies… 
http://www.stretcher.com/stories/99/991220c.cfm  
 
Inexpensive and Fun Homemade Gifts… 
http://www.stretcher.com/stories/99/991220g.cfm  
 
Frugal Gift Wrap… 
http://www.stretcher.com/stories/99/991213d.cfm  
 
Christmas Fun Foods and Recipes…  
(Sure to be hits with your kids!) 
http://www.stretcher.com/stories/99/991213e.cfm 
 
The 12 Days of a RoMANtic Christmas… 
http://www.stretcher.com/stories/99/991213g.cfm 
 
A Tasty Holiday Tradition… 
http://www.stretcher.com/stories/99/991206g.cfm  
 
Inexpensive Food Gifts for the Holidays… 
http://www.stretcher.com/stories/981207a.cfm  
 
 



Holiday Crafts… 
http://www.stretcher.com/stories/981207i.cfm  
 
Holiday Time Savers… 
http://www.stretcher.com/stories/981130f.cfm  
 
A Jumpstart on Christmas… 
http://www.stretcher.com/stories/980518a.cfm  
 
Inexpensive Christmas Gifts, Memories and Deco-
rations… http://www.stretcher.com/
stories/971210a.cfm   
 
Inexpensive Christmas and Hanukkah Gifts… 
http://www.stretcher.com/stories/971203b.cfm  
 
Natural Decorations for Fall and Winter the Fru-
gal Way… 
http://www.stretcher.com/stories/971103b.cfm  
 
 
 

Inexpensive Centerpieces Just in Time for the 
Holidays…  
http://www.stretcher.com/stories/971009f.cfm  
 
Frugal Christmas Decorations… 
http://www.stretcher.com/stories/961118a.cfm  
 
This Old Schoolhouse: Inexpensive Holiday Deco-
rating… 
http://www.stretcher.com/stories/961223a.cfm  
 
The Krafty Kitchen Korner… 
http://www.stretcher.com/stories/961216c.cfm  
 
Homemade Christmas and Hanukkah Gifts… 
http://www.stretcher.com/stories/971030a.cfm  
 
Advice from Mom: Traditional Christmas Crafts 
Pomanders and Herb Balls… 
http://www.stretcher.com/stories/971024a.cfm 
 
 

 



Can you imagine what an heirloom that 
you could have years down the road 
with a Holiday Recipe Collection of all 
of those beloved family favorites?  
 
Well, you can begin today to make that 
heirloom!  
 

Ready To Begin?  
 
⇒ Get your supplies...All you need to 

make your own Holiday Recipe 
Notebook using the reproducibles 
that follow is a 3-ring binder, plas-
tic sheet protectors, and copies of 
the pages in the formats you pre-
fer.  

 
⇒ Begin ONE notebook per family 

member… Yep! It is this easy! Begin 
with just ONE notebook per stu-
dent.  

 
⇒ Make copies for your notebook...

We make copies of printable pages 
on white paper AND on colored 
cardstock. We use paper-edging 
scissors to add special effects to 
the lined paper or the pictures 

(much like what you see in a Scrap-
booking Magazine—in fact, you may 
want to glean LOTS of ideas from a 
Scrapbooking Magazine or Scrap-
booking Idea Book for your Holiday 
Recipe Notebook.  

 
⇒ Add YOUR family favorites! 
 
It is that easy!  
 

How We Made Ours... 
 
Our favorite notebooks are the 3-ring 
vinyl notebooks that have the clear 
pockets on the outside so you can de-
sign your own covers. We usually 
choose the white notebooks (Either 2 
or 3 inches thick notebooks.) and fill it 
full of plastic sheet protectors. 
 
We copy enough reproducible pages for 
the whole notebook. Then, all we have 
to do to use our notebook is add our 
recipes, pictures (We use a digital 
camera so we can print out pictures on 
our computer printer. This has been 
SO much fun and we feel as though we 
have the liberty to really cut up pic-

Building A Holiday Recipe Notebook... 
 
 



tures for our notebooks), family sto-
ries about the recipes or our family 
traditions, stickers, stamping, letter-
ing, and then slip the pages in a plastic 
sheet protector. We add our work to 
our notebook each day.  
 
Simply order your pages to fit your 
needs. We suggest that all pages be 
slid into plastic sheet protectors and 
kept in 3-ring binders in order to re-
main nice and neat. We especially rec-
ommend sheet protectors for this 
notebook since it will be exposed to 
more elements that could damage the 
pages. Even the sheet protectors can-
not guard against spills, so be very, 
very careful with your notebooks. In 
fact, if you want to REALLY safeguard 
these pages, you may want to spend 
the extra money to have them lami-
nated to avoid possible ruin in the 
kitchen!  
 
One other note, you may be like our 
family and find that others in your 
family are going to WANT a copy too! 
We keep our originals in a file and only 
make copies for our own kitchen and 
for gifts for others in the family. Our 
family LOVES these as gifts! Plus, it 
helps to prod their memories to 
SHARE their recipes with us!  
 

 
 
 

Quick Tips for Making and  
Using Your Notebook…  

 
1. Use large 3-ring binders. They are 

expandable…and believe it or not, 
you will NEED to expand in no time 
at all!  

2. Work as a family! Let everyone in 
your family make one too! You will 
LOVE it! 

3. Have a special spot to keep your 
binders. If you want for it to be 
easy to use your notebooks on any 
topic, be sure that you have easy 
access to the notebooks and sup-
plies. Plus, IF there is a spot to 
keep the notebooks, it will be easier 
to keep the notebook nice and neat. 
Ohhhh, and if there is a special 
spot for the notebooks, you can 
rest assured that your hard work 
will be safe from younger siblings 
and pets.  

4. Have fun!  
 

Ready?  
Now, some ideas for making your Holi-
day Recipe Notebook:  
 
⇒ Make copies of the pages either 

on colored or white cardstock. 
We love the look of colored card-
stock—it adds lots of dimension! 
We usually copy our borders and 
basic page on colored cardstock and 
our lines to journal upon on white 
paper. We glue our pictures of the 


