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	 XE "Herb's Famous Omelets" hERB’S fAMOUS oMELETS                    Submitted by hERB Schreiner

	Ingredients
	Directions

	· 2 or 3 eggs, beaten

· Add 1Tablespoon water

· Seasoned salt to taste

· Ground pepper to taste
	Pour beaten eggs into pan, add bell pepper, mushrooms, onions & cheese or any other type of Veggies – including green chilies, jalapenos and tomatoes. 

Cook until done – fold, serve and enjoy!



	· Veggies!
	

	Note from Dotsy: Herb started making omelets in Germany (1968-71). We would get together with dear friends, the Downs family, after church on Sunday. We’d eat and play games, and omelets became a favorite.
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	 XE "Herb's Famous Omelets" Big Fat Cinnamon Rolls                    
Submitted by Gene and Sharon Schreiner

	Ingredients
	Directions

	· ½ Cup warm water

· 2 packages active dry yeast

· 1 ½ cups lukewarm milk

· ½ cup sugar
· 2 eggs

· ½ cup liquid shortening

· 3 ½ cups flour

· Softened butter

· ADDITIONAL:

· ¼ cup sugar

· ¼ cup brown sugar

· 1 teaspoon cinnamon

· GLAZE:

· 1 ½ cups powdered sugar

· 2 T. butter, melted

· 1 ½ t. vanilla

· 1-2 tablespoons water, to make a good spreading consistency
	Combine the water and yeast; beat well with a wire whisk.  Add milk, sugar, eggs and shortening; stir until smooth. Add enough flour (2 ½-3 cups) to handle easily.

Turn onto a floured board and knead until smooth, about 5 minutes. Round up in a greased bowl, grease the top and cover with a damp cloth. Let rise in a warm place until doubled, about 1 ½ hours.

Roll dough into a rectangle and spread generously with softened butter. Sprinkle with sugars and cinnamon to taste. Roll up from the wide side; side 

1-inch thick and place on a greased cookie sheet. Let rise until doubled, about 30 minutes to an hour.

Bake in 400-degree oven 12-15 minutes. If desired, you may glaze these, but they are delicious without glaze.

	[image: image11.emf]Note from Sharon:  The boys always ask for rolls whenever they come home.
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	 XE "Maple Syrup Salad Dressing" Simple All Season Salad               

 Submitted by Dennis &  Linda Befort

	Ingredients
	Directions

	· Lettuce or Spinach for 6 people.
	Break up enough letter or spinach for six people. Wash, dry and chill. Drain can of mandarin oranges. Slice ½ large sweet onion, break into rings. Melt 1 tsp. butter and brown ½ c. sliced almonds in skillet over low heat until lightly browned.

	· 11 oz. can of Mandarin Oranges

· ½ large sweet onion, sliced.
	

	· 1 tsp. butter

· ½ cup sliced almonds

· DRESSING:

· ¼ cup vegetable oil

· 1 T. sugar

· ¼ cup seasoned rice vinegar

· ½ tsp. salt

· ¼ tsp. pepper


	For dressing, put all the dressing ingredients together in a blender and blend for a few seconds, or shake in a jar. Just before serving, toss everything together.



	Note from Linda:  This salad I found just a few years ago. We like using the oranges and the freshness of a different lettuce salad together. It has now become a popular one for our daughters, Amy and Ann, as well as I to use when entertaining.




	 XE "Maple Syrup Salad Dressing" Delicious Vegetable Salad                Submitted by Patty Leiker

	Ingredients
	Directions

	· 1 1b. can French green beans
	Drain the beans, peas and corn. Add green pepper, celery, onion and pimentos. Make a syrup from the remaining ingredients. Bring to a boil, the cool. Pour the cooled syrup over the vegetables, toss well to coat. Cover tightly and chill overnight.
Happy Cooking!

	· 1 lb. can Le Sur green peas
· 1- 12 oz. can white corn

· 1 med. Green pepper

· 1 cup diced celery

· 1 cup diced red onion

· 1 – 2oz. jar sliced pimentos

· 1 tsp salt

· 1 T. water

· 1 tsp. black pepper

· 1 cup sugar

· ½ cup salad oil

· ¾ cup red wine vinegar
	

	Note from Patty:  Family’s favorite salad.  Mom Helen loves it!
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	 XE "Simple Sauteed Asparagus, Pepper & Onions" Chuck’s Potato Salad                     Submitted by  Chuck Morrow

	Ingredients
	Directions

	· 4-5 medium potatoes
	Boil potatoes and eggs the day before. Keep cool in refrigerator. When ready to prepare, dice potatoes into ½-inch cubes or smaller. Chop eggs into small bits. Also chop medium onion and add to mixture in a large bowl.  Add sugar and salt. Set aside.

In small mixing bowl, combine mayo, mustard and pickle relish. Add milk and stir until it is  a runny paste. If you prefer drier potato salad, add less milk. Pour this mixture over the potatoes. Mix well. Sprinkle coarse black pepper on top. Set in refrigerator a couple of hours before serving.

Serves 6-8

	· 3 eggs
	

	· 1 med. onion

· 1 heaping T. sugar

· 1 tsp. salt

· 2 heaping T. mayonnaise

· 1 heaping T, of prepared mustard

· 2 T. pickle relish (can add more if desired)

· Milk
	

	Note from Karen:  I’m enclosing a recipe from the “out-law.” He happens to be a very good cook. Everywhere we go, people ask him to bring his potato salad. The only  thing was, it was really hard for him to write down the recipe because it has been in his head all these years. One time we took it to a family gathering, and Tony’s mother-in-law asked me, “Where do you buy your potato salad – it’s so good!”


	 XE "Simple Sauteed Asparagus, Pepper & Onions" Festive cranberry salad                Submitted by Jenny schreiner

	Ingredients
	Directions

	· 2 pkgs. Strawberry gelatin
	Prepare strawberry gelatin per package directions. When it starts to congeal, add ground cranberries, sugar, salt, pineapple and walnuts. 

Let set in fridge overnight.

	· 1 lb. ground cranberries
	

	· 2 C. sugar

· Pinch of salt

· 1 can crushed pineapple

· 1 C. chopped walnuts.
	

	Note from Jenny:  Very nice at Christmas time.

	 XE "Simple Sauteed Asparagus, Pepper & Onions" Cheese gelatin salad                Submitted by Jenny schreiner

	Ingredients
	Directions

	· 1 small can crushed pineapple
	Bring pineapple and sugar to a boil. Dissolve 1 pkg. lemon jello in it. Remove from heat and add additional cold water and lemon juice. Let set until congealed. Add whippng cream (before whipped) ,

Cheese and nuts.

	· ½ C. sugar
	

	· 1 pkg. lemon jello

· 1 C. cold water

· Juice of half a lemon.

· 1 Cup whipping cream

· ½ lb. grated longhorn cheese

· ½ cup chopped nuts
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	 XE "Irish Stew with Dumplings" tACO sOUP                                                         Submitted by pATTY lEIKER

	Ingredients
	Directions

	· 1 lb. ground chuck
	Cook beef and onions til browned and onions are tender - drain. Stir in beans and next 7 ingredients into meat mixture; bring to a boil.  Reduce heat and simmer, uncovered, 15 minutes, stirring occasionally.

Spoon soup into bowls, top with desired toppings, such as corn chips, cheddar cheese, sour cream, etc.

	· 1 large onion, chopped
	

	· 3 (15 ½ oz) cans Mexican-style chili beans, undrained

· 1 (15 ¼ oz) can whole kernel corn, undrained

· 1 (15 oz) can tomato sauce

· 1 (14 ½ oz) can diced tomato, undrained

· 1 (4.5) can chopped green chile

· 1 envelope taco seasoning mix

· 1 (1oz) envelope ranch-style dressing mix

· 1 ½ C. water
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	 XE "White Bean Soup with Spinach and Leeks" Chili Soup                                                      Submitted by  Len Schreiner

                                                                                In remembrance of Lydia Schreiner

	Ingredients
	Directions

	· 1 lb. hamburger
	Brown onion and hamburger.

In 4 qt. kettle, mix browned hamburger and onion with the rest of the ingredients.  Simmer slowly for 1-2 hours.  Add salt & pepper to taste.

	· 1 med. Onion
	

	· 2 cans chili beans

· 1 qt. tomatoes

· 2 cups water

· 1 tsp. chili powder

· 1 T. brown sugar

· 1 T. vinegar


	

	Note from Len:  My fondest memories of “home” come back to eating Mom’s cooking. Her chili soup was so, so good on cold winter afternoons and evenings. I’ll never enjoy eating as much as I did from Mom’s stove.

	 XE "Cornish Hens in Herb/Butter Sauce" Grandma schreiner’s Chicken noodles

Submitted by Adeline saia

	Ingredients
	Directions

	· One whole chicken, cut-up

· 1/3 onion

· 1 tsp. pickling spice

· One package noodles


	Cut up chicken, bring to a boil with water covering by an inch or two. Season with salt and pepper to taste, onion and pickling spice. Simmer about 45 minutes then strain through colander.

[image: image17.emf]Remove chicken from bones and tear or cut up in pieces.  Bring broth back to a boil, add homemade fine noodles and cook 7 or 8 minutes. Add chicken and enjoy.  “Boughten” nooldes work too, of course.

This serves 7 or 8 if Herb Schreiner isn’t around!



	Note from Adeline:  When I was about 5, Mom was wondering what to cook for supper. I said, “Make some of that soup that his little rings in it.” (All in German) She finally figured out what I meant. The little rings were the chicken fat that you could see in the broth!  
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	 XE "Homemade Deep Dish Chicken Pot Pie" Homemade deep dish chicken pot pie

Submitted by Becky Schreiner Yauger

	Ingredients
	Directions

	· 1 box ready made pie crust (with two crusts)

· FILLING:
	Spread one of the pie crusts in a 13x9 pan. 

In large bowl, combine all filling ingredients, and set aside.

In 2-quart saucepan, melt 3 T. butter. Stir in 3 T. flour. Cook over medium-high heat until hot & bubbly (about 3-4 minutes). Whisk in half & half, chicken broth, salt & pepper. Continue cooking, stirring occasionally, until sauce thickens, about 3-5 minutes. 

Remove from heat, and stir hot sauce into filling.  Stir well.  

Spoon entire mixture into prepared pie crust. Place second crust on top of filling. Cut three small slits into top crust, and lightly brush with milk.

Bake at 375-degrees for 50-60 minutes until golden brown.

Serves 6.

	· 2 ½ cups cooked, cubed chicken
	

	· 2 cups fresh or frozen peas

· ¼ cup chopped onion

· 3 med. Sliced carrots

· 2 medium potatoes

· SAUCE:

· 3 T. butter

· 3 T. flour

· 1 cup half and half

· ½ cup chicken broth

· Salt & pepper to taste

· Milk
	

	Note from Becky:  This is a new family favorite, that’s great for company, too! Serve with a salad, or fruit. Trust me, it’s not your typical chicken pot pie! You can also use a home-made pie crust recipe. E-mail me if you want that.




	 XE "King Ranch Chicken" Chalupas                                         Submitted by Linda Befort (Dennis)

	Ingredients
	Directions

	· Pinto Beans
	Boil an amount of pinto beans (whatever your family will eat and according to their taste) in soda water 30 minutes. Rinse well.

Trim all fat from roast. Cook beans and roast, well-covered with water, with seasonings for 4-5 hours over low heat. The meat should cook into strings and be very tender.  Take the meat out, let it cool some, debone, and shred it further. Then place it back in juice.  It should be soupy.  Add water if necessary.

To serve place broken frito or dorito chips in a bowl or plate. Spoon meat mixture on top. Follow with below ingredients to taste.

Chopped onion, tomatoes, lettuce, avocado, grated cheese, picante sauce, black olives, and chopped green pepper.

	· 2-3 lb. pork roast (fat trimmed off)
	

	· 1 T. cumin

· 2 cloves garlic or powder (to taste)

· 2 T. chili powder

· 1 tsp. oregano

· 1 T. taco sauce


	

	Note from Linda:  Our daughter’s best friend from elementary school shared this recipe with us. It was her family favorite and became one of ours.





	 XE "Hungarian Cabbage Casserole" wasbulya (Christmas Eve Meatballs)  

Submitted by Charles & Linda Befort (from Oliva’s recipes)

	Ingredients
	Directions

	· 1 lb. fresh ground pork
	Season fresh pork and add onion.  Make meatballs. Simmer in water 30 minutes or so. 

	· ¼ cup chopped onion

· Salt, pepper, garlic salt to taste
	

	
	

	Note from Charlie: Traditionally eaten after Midnight Mass on Christmas.


	 XE "Creamed Tuna over Rice or Toast" Beef Brisket                                    Submitted by Linda (Dennis) Befort

	Ingredients
	Directions

	· 3-4 lb. brisket

· 2 T. liquid smoke

· 1 tsp. garlic salt

· 1 tsp. onion salt

· 1 tsp. celery seed or salt

· 2 tsp. Worcestershire sauce

· 2 tsp. freshly ground pepper
	Mix liquid smoke, garlic salt, onion salt, celery seed (or celery salt) and Worcestershire sauce together. Cover both sides of meat. Place in large pan and marinate overnight in refrigerator.

Next morning, add salt and pepper. Cover with foil. Bake at 300-degrees for about 5 hours or until stabs tender. Chill meat, take off grease and pour BBQ sauce over meat and cook another hour. Bake a smaller brisket at 275-degrees for about 4 hours.

NOTE: for extra-tender brisket, marinate 24-hours before baking.

	· 1 ½ tsp. salt
	

	· Favorite BBQ sauce


	

	Note from Linda:  Living in Oklahoma, barbecue brisket is a common food. One of my closest friends gave me this recipe over 30 years ago. It is a favorite of the Dennis Befort bunch.


	 XE "Creamed Tuna over Rice or Toast" Mexican burritos                        Submitted by Karen saia morrow

	Ingredients
	Directions

	· 1 lb. lean hamburger

· 1 can refried beans

· 1 small onion, chopped

· Garlic pepper salt

· Chili powder

· Cumin

· 8-10 large flour tortillas
	Brown hamburger and onion together. Season meat with garlic pepper salt, chili powder and cumin to taste. Add green chilies and crushed red pepper, if desired.  Drain. Add refried beans and heat mixture thoroughly. Put some of the mixture in the middle of a large flour tortilla. Top with Cheese. Fold over on-third of the tortilla and then roll. One end will be open and the other closed.  Wrap each burrito individually in foil and place on cookie sheet. Heat at 350-degrees in the oven for 30 minutes.

	· Mexican-style cheese
	

	· Green chilies, crushed red pepper, if desired


	

	Note from Karen:  I suppose my German and Italian ancestors would not be very happy to know that Mexican Burritos are my specialty. But my husband and children don’t seem to mind!! Dillon used to bring his high-school friends home when I had made a large batch the day before. They would heat them up in the microwave and Dillon would say, “Just wait till you taste them!”



	 XE "Banana Pumpkin Bread" sHORTCUT lASAGNA          Submitted by eLAINE sCHREINER mARIER

	Ingredients
	Directions

	· 1 lb. ground beef
	Brown ground beef, drain. Add tomatoes, tomato sauce, spaghetti sauce mix, and garlic salt. Bring mixture to boiling; simmer uncovered about 10 minutes.

Cook lasagna or wide noodles in boiling water until tender; drain. Rinse in cold water.  

Place half the noddles in a 12x7 ½ x 2-inch baking dish. Cover with 1/3 of the sauce. Add half of package of mozzarella cheese, then ½ cup cottage cheese. Repeat layers with noodles, 1/3 sauce, mozzarella and ½ cup cottage cheese. End with the sauce. Top with ½ cup grated parmesan cheese.

Bake in a 350-degree oven for 45 minutes. Let stand 45 minutes. Cut into squares.

Serves 6-8.

	· 1 1-lb., 13 oz. can tomatoes

· 1 8oz. can tomato sauce
	

	· 1 envelope spaghetti sauce mix

· ¼ tsp. garlic salt

· 8 oz. lasagna or wide noodles

· 1 6oz. pkg. sliced mozzarella cheese

· 1 cup cream-style cottage cheese

· ½ cup grated parmesan cheese.
	

	Note from Elaine:  This is a simple recipe I’ve had about 30 years and mostly served to company.  It tastes good!


	 XE "Wisconsin Slush" \i Knapple and Kartoffel   

submitted by Helen Schwarzenberger

	Directions

	Make smeltz first. Brown onions (to your taste) in skillet; set aside. Boil potatoes, egg noodles or baby dumplings, until tender. Drain and put into bowl.  Bring ½ to 1 cup whipping cream or half and half and 1 cup (or less) sour cream to a boil. Pour over noodles and potatoes, along with the smeltz.  Melt more margarine or oleo in skilled and brown cubed bread (I prefer white bread).  Scatter bread cubes on top of noodles, potato, smeltz mixture.

	Note from Helen: We like pork & beans with this pasta dish. I think this German dish is a favorite of Herb’s. The more cream and smeltz you use, the better!  Enjoy!!


	 XE "Dark Molten Chocolate Cakes" \i French onion casserole           Submitted by Jeannette Lininger

	Ingredients
	Directions

	· 1 can French Onion soup

·  1 cup beef broth
	Combine all ingredients and place in 9x13 and bake at 350-degrees for 45 minutes or until rice is tender.



	· 1 4 oz. can of mushrooms

· 1 cup long grain rice


	


.

	 XE "Dark Molten Chocolate Cakes" \i Noodle onion casserole                 Submitted by Irene Burghart 

	Ingredients
	Directions

	· 1 pkg. noodles

·  2 slices or more bread (for crumbs)
	One chopped onion, lightly browned in margarine. Brown the bread crumbs. 

In casserole dish, layer grated cheese and sour cream. Boil noodles and drain. Add to cheese and sour cream. Then add onions and top with bread crumbs.

Do not mix together. Warm in oven.

NOTE: Canned French fried onions also work great!

	· 1 16-oz. carton sour cream

· One onion

· Margarine or oleo

· Grated cheese
	

	



	 XE "Banana Pumpkin Bread" Banana Pumpkin bread     Submitted by Becky Schreiner Yauger

	Ingredients
	Directions

	· 1 cup butter
	Cream butter and sugar. Add eggs one at a time. Stir in banana and pumpkin.

Sift together dry ingredients, add to batter and stir.

Pour into greased bread pan. 

Bake at 350-degrees 30-35 minutes.

	· 2 cups sugar

· 4 eggs
	

	· ¾ cup mashed banana

· ¾ cup pumpkin

· 3 cups flour

· 1 ½ t. baking soda

· Cinnamon

· 1 t. vanilla
	

	Note from Becky:  This is a favorite of mine. Very unique.  I find that I usually have a little batter leftover and can make mini-loaves as well.  Enjoy!




	 XE "Banana Pumpkin Bread" Josie’s Homemade bread        Submitted by Dale & Louella sauer

	Ingredients
	Directions

	· 2 ¾ to 3 cups flour, plus a little more for dusting
	Lightly coat  9x5x3-inch loaf pan, and large bowl with non-stick cooking spray. Mix 1 cup flour, sugar, yeast and salt in another large bowl. Stir in milk, water, butter and wheat germ until blended. Add rest of flour, ½ cup at a time, to form soft dough. Dust work surface with flower. Turn out dough and knead until smooth and elastic, about 10 minutes, working in enough flower to keep dough from sticking. Push dough down and away with heel of your hand. Fold dough back on itself, give it a quarter turn and repeat from beginning.

Put dough in bowl, turning to coat. Cover with damp towel. Let rise in warm place until doubled, about 30 minutes. After dough has doubled in size, punch it down gently with your fist.

Punch down dough and knead on floured surface 2 minutes. Form into loaf and put seamside down in pan. Cover and let rise until doubled, about 30 minutes. Lightly coat top of loaf with a little butter.

Meanwhile, preheat over to 400-degrees. Fill baking pan halfway. Bake bread on center rack, until loaf is golden brown, about 35 minutes. Remove from pan and cool. Cut into 16 slices.

	· 1 packet (1/4 oz) rapid-rise dry yeast

· 1 T. sugar
	

	· ½ cup very warm milk

· ½ cup very warm water

· 3 T. butter or margarine (melted)

· 2 T. wheat germ

· 1 ½ tsp. salt

· 
	

	Note from Dale and Lou:  It seems like Mama (Josephine Kramer nee Schreiner) was always in the kitchen baking or cooking something, accompanied by her laughter and constant singing. She cooked the traditional German dishes like noodles and beans, cream noodles, dumplings, etc. But I remember most the homemade bread because of the wonderful aroma and the happiness, joy and laughter that came with it. We didn’t have an elegant table setting; no fine china, no crystal glasses, no cloth napkins, and none of the plates or glasses matched, but none of us thought we were poor or lacked a thing. We had to wait for what seemed like hours for the dough to rise until Mama was satisfied and would finally put it in the over. We would all sit at the table and, after praying, we spread butter on the warm bread (16 slices from each loaf, 3 each and one to fight over) and Mama would tell us stories. She was the best story teller I ever knew. She told us about growing up on the farm and the fun she had with her brothers and sisters. She told about peeling potatoes and one time reaching for another potato, she grabbed a snake that had crawled in there. She had hundreds of funny stories about the stunts the Schreiner boys would pull at school; like the time one of the kids sat on the chimney and caused smoke to fill the school house; or someone put a snake in the teacher’s desk. Mama remembered every kid’s name, every teacher or substitute, and every incident  in detail. Through all the tough times, Mama cooked, baked, laughed and sang her way through. Songs like “Old Rugged Cross”, “Will There Be Any Stars in my Crown”, and funny little songs like “Come Katrina My Darling” and “Sit by my Side.” Thanks to LouElla (Mama always called her “Elja” or Little Ella in English), Mama’s homemade bread recipe has been preserved. Just add laughter and a song and it will be delicious.


	 XE "Banana Pumpkin Bread" Italian sausage bread     Submitted by Sharon  befort ruder

	Ingredients
	Directions

	· 1 loaf Rhodes frozen bread dough
	Let b read rise for 8-10 hours (oil bread and cover with Saran wrap while rising).  Brown and drain sausage. Roll raised dough into a circle approximately 1 ½ feet in diameter. Sprinkle sausage, cheese and oregano onto dough circle.  Start at one end, roll up, pinch seams and ends. (Like rolling up for cinnamon rolls!)

Shape into horseshoe on a cookie sheet. Bake at 350-degrees 20-30 minutes until bread is brown and cheese is melted. Let cool. Slice into pieces.

	· 1 lb. Italian Sausage

· 10-12 oz. Shredded Mozzarella Cheese
	

	· 1-2 tsp. Oregano


	

	Note from Shari:  I love to serve this with a tossed salad and corn on the cob! This has been a favorite recipe for me to fix when all my brothers and sisters were here for their annual summer golf tournament. I do not fix it anymore because most of them make it themselves now.  I remember a fun time getting the loaves ready to bake. I needed to fix four loaves and the hardest part is rolling out the dough. So, I challenged my four brothers to a contest to see who could produce the nicest finished product. Each had a different apron, a different rolling pin grip, a different amount of flour, and a different technique.  I do not remember who won, but I know we had a great time watching and giving our coaching comments! All four batches were delicious, but my kitchen will never be the same!





	 XE "Better than Good Pralines" \i bOURBON sLUSH  submitted by pAT mORAN AND bARBARA ARNOLD                                                                                                                                                                                       ( sISTERS THINKING ALIKE)

	Ingredients
	Directions

	· 1 cup sugar 

· 1- 6 oz. orange juice concentrate 

· 1-12 oz. lemonade concentrate

· 6 cups water

· 2 cups hot brewed tea
	Mix together first six ingredients.

Then mix in a blender the cherries, pineapple and oranges – pulse til fine.  Add to main mixture.

Freeze at least 24 hours. Stir after 4 hours.

Scoop out into glasses and enjoy!

	· 1 ½ cups bourbon

· ¾ cup drained maraschino cherries

· 1 small can drained crushed pineapple

· 1 small can drained mandarin oranges
	

	Note from Pat: Everyone who was ever at Mom’s house in the summer around the pool sampled Bourbon Slush. It’s a staple around our pool now… everyone loves it!

Note from Barb:  This was always a favorite for our family when we’d be at Mom and Dad’s backyard pool. We lay around the pool or float in the water and have our bourbon slushes. They were great. It has kind of passed down to the next generation now, too, who also love these slushes in the summertime!




	 XE "Better than Good Pralines" \i Play Dough                  submitted by Maggie,  Jacob & Ben Burghart

                                                                                       ( Via Tim & Lynda Burghart)

	Ingredients
	Directions

	· 1 cup flour

· ½ cup salt

· 1 Tablespoon Alum

· Mix Dry Ingredients, then add:

· ¾ to 1 cup boiling water
	Store in plastic bags in refrigerator.

	· 2 Tablespoon baby oil

· Knead

· You can also add food coloring

· 
	

	Note from Lynda:  As much fun to make as to play with!





	 XE "Banana Pumpkin Bread" Oliva Befort’s  dill pickles 

 Submitted by Janice  befort Deal

	Ingredients
	Directions

	· 13 cups rain water (yes, tap water is OK)
	In sterilized jars, put small, whole or sliced cucumbers. Add dill, garlic glove and scant ¼ tsp. alum, grape leaves (if available) to each quart of pickles. Pour boiling mixture into jars and seal. Set in hot water and turn burner to simmer to keep water very hot. (Do not boil). Simmer for 10-12 minutes. Pickles should be a yellowish color and ready to eat in three weeks.

	· ½ cup pickling salt

· 1 cup white vinegar

· Bring above to a boil
	

	
	

	Note from Janice:  I believe the recipe card for these pickles said that Mom actually got this recipe from Aunt Helen Schwarzenberger, so it is really a family recipe.  

My mother made these pickles for years, from cucumbers she always grew in her garden. We ate them at home, and as we grew up, our children learned to love them when they were at Grandma’s house. Infrequently, I was able to steal a few quarts to take back home. As the years passed, MY grandchildren also learned to love these pickles whenever they had a chance to have them.  My oldest granddaughter, Katie, was especially fond of them. One day she remarked “We had better learn how to make these pickles before Grandma Befort dies.” So, we made a date with Grandma and the three of us had a grand time learning to make pickles.  I do them every year.




	 XE "Cut-Out Sugar Cookies with Buttery Cookie Icing" \i Fleisch Mouldasha (Meat Pockets)

Submitted by Adeline Saia

	Ingredients
	Directions

	Grind up leftover roast beef.  Add onion, salt & pepper. I add any leftover gravy to make the meat moist.  Make dough or use frozen roll dough).  Roll out after rising, cut into squares.  Put a portion of meat in the middle and pinch shut at opposite corners.  Let rise in a warm place about 35 minutes.  Bake at 375-degrees 30-35 minutes.  Serve hot with plenty of ketchup.

	Note from Adeline:  You really have to love people to go to all this trouble, but they’re wonderful!



	 XE "Microwave Peanut Brittle" \i Good Popcorn                                           Submitted By Len Schreiner
                                                                              In remembrance of Eddie Schreiner

	Ingredients
	Directions

	
	Use a regular popcorn popper that stirs the corn while popping (a 4 qt. popper).

Use ¼ cup Wesson oil in popper. Heat first, then add ½ cup popcorn.

Stir corn and oil for two minutes.

Turn heat up and stir until corn is popped. Pour off overflow as you go.

Keep popping until all is done.

Makes 1 gallon of crisp popcorn.

	
	

	
	

	Note from Len:  Dad’s popcorn was pretty well known and loved in the Schreiner & Schmidt families. I can’t eat it quite like he prepared it, but all the lard from the farm and grease he used to cook it in, made it unforgettable, as Dad is, too!


	 XE "Dotsy's Special Brownies" \i KÄsemaultaschen – Cheese sacks and beans              Submitted by Beth Schreiner

	Game Plan:

1. Start beans

2. Make dough and start boiling water

3. Make filling

4. Start cream sauce

5. Fill dough

6. Cook cheese sacks
	Directions:

BEANS:  Dried Navy beans or Great Northern beans, soaked according to package directions. ½ cup chopped onions and ½ cup chopped celery, salt & pepper to taste. Ham steak, trimmed of fat, and cut into 1-inch cubes. Drain soak water, add fresh water to cover by 1-2 inches. Add onions, celery, salt & pepper. Bring to a boil, reduce heat, cover and simmer. After about 40 minutes, add ham steak.  Cook until beans begin to soften about 60-90 minutes total.

	DOUGH: Combine 1 ½ cartons “Eggbeaters (3/4 cup or the equivalent of 3 eggs) with ½ tsp. salt and 6 tablespoons milk.  Add 3 cups sifted all-purpose flour or enough to make a stiff dough. Divide into three portions. Roll out each portion to a thin (but not too thin) rectangle on a floured surface. Cut rectangle into six squares. Moisten edges of squares with water. Add cottage cheese filling. (Don’t over fill). Pinch opposite corners and edges together to form sack. Set aside on wax paper covered plate until all are filled.  Carefully drop sacks into large pot of boiling water. Boil 8 minutes. Drain. Put cheese sacks in large bowl and pour cream sauce over. Serve w/ beans.

FILLING:  1 lb. fat-free small curd cottage cheese; 2 egg whites (or ½ carton Eggbeaters plus 1 egg white), 2 tablespoons flour, 2 tablespoons minced onion. Mix well.  Add a little more flour if mixture seems runny.  Spoon onto dough.

CREAM SAUCE:  1 tablespoon vegetable oil, ¼ cup very thinly sliced onions, 1 ½ pint carton fat free Half & Half, 2 tablespoons flour, 1 tablespoon butter (optional). Saute onions in oil until limp. Add Half & Half and flour. Stir well. Heat on low heat, stirring often til somewhat thickened.  Do not boil. Add butter.

	Note from Beth: Cheese sacks sort of went out of favor when everyone became so health conscious.  This recipe takes most of the guilt out of eating them and Bob thinks they taste just as good. (Of course, he would say that to persuade me to make them more often!)






	 XE "Dotsy's Special Brownies" \i Dotsy’s special brownies              Submitted by Dotsy schreiner

	Ingredients
	Directions

	· Graham cracker crumbs (enough to cover a 9x13 pan – cover well)
	Spread Graham cracker crumbs in 9x13 pan. Melt butter and pourover crumbs to moisten. Add the chocolate chips and pecans on top of moistened crumbs. Pour condensed milk over the whole thing.

Bake at 350-degrees, 35-40 minutes. Cut while still warm.

	· 1 to 1 ½ stick(s) butter or margarine
	

	· 1 package (12-oz) semi-sweet chocolate chips

· At least one cup chopped pecans

· 1 can Eagle Brand condensed milk
	

	Note from Dotsy: I learned to make the brownies from an Officer’s Wives Cookbook when we were stationed in Evreux, France, shortly after Herb & I were married. This has always been a favorite of the kids. It’s a little different than regular brownies. 





	 XE "Dotsy's Special Brownies" \i Chocolate Cake & Icing            

 Submitted by Denise schreiner Gonzalez

	Ingredients for Icing
	Directions for Cake

	· 1 stick oleo
	Combine in bowl and set aside: 2 cups flour, 2 cups sugar.  Combine in saucepan 2 sticks oleo, 1 cup water, 4 tablespoons cocoa.  As soon as it starts to boil, pour over sugar and flour mixture, beat until well blended.  Add ½ cup buttermilk (you can mix regular milk with the baking soda to make buttermilk), 2 eggs, 1tsp. baking soda, 1 tsp vanilla. Beat well & pour into greased & floured pan.  Bake 20 minutes at 400-degrees.  Leave cake in pan. Make Icing as soon as cake is done, pour icing over hot cake.

	· 4 tablespoons cocoa
· 1/3 cup milk
	

	Put all ingredients in a sauce pan, stirring til ALMOST ready to boil. Remove from stove immediately and add: 1 lb. powdered sugar, 1tsp. vanilla, 1 cup finely chopped nuts.
Beat well til sugar is well blended and mixture begins to stiffen.  Spread on hot cake.
	

	Note from Denise: This is a recipe that I learned in high school in Home Economics. It has been a favorite in our family all through the years. I make it for all the birthdays in the family.

	 XE "Dotsy's Special Brownies" \i Boiled Cookies                                              Submitted by Barb Arnold

	Ingredients 
	Directions 

	· 2 cups sugar
	Put sugar, milk, butter and cocoa in saucepan. Bring to boil slowly, being sure sugar is well disolved. Boil one minute. Remove from heat, add oats, peanut butter, vanilla, nuts and coconut.  Stir well.  Drop by tsp. onto waxed paper.  Ready in 10 minutes.

	· ½ cup milk

· ½ stick butter

· 3 Tablespoons cocoa

· 3 cups Quick Oats

· ½ cup peanut butter

· 1 tsp. vanilla

· ½ cup nuts (optional)

· ½ cup coconut
	

	





	 XE "Dotsy's Special Brownies" \i Sour Cherry Kuchen – “Kuga”       Submitted by Beth schreiner

	Ingredients
	Directions

	· DOUGH:  1 cup warm water

· 1pkg. dry yeast

· 2 TBLSP vegetable oil

· 1 tsp. salt

· 2 TBLSP sugar

· 2 cups sifted regular flour
	DOUGH:  
Combine water, yeast, oil, salt and sugar. Stir in flour. Knead flour mixture on floured surface for about 5-8 minutes, until smooth. Pat into one 10x14 well-oiled pan (or two 12” round pans), forming a raised edge all around.  Preheat over to 375-degrees.

FRUIT FILLING:  

Combine fruit, sugar, and flour. In a saucepan over low heat, cook until mixture thickens. Remove from heat and cool slightly.  Spread evenly over dough.

CRUMB TOPPING:

Mix until texture is like coarse crumbs. Sprinkle over fruit. This amount is enough for 2 “kugas.”

Place pan on lower rack in preheated oven and bake for about 20-25 minutes.

	· FRUIT FILLING:
· 4 cups fresh or frozen (but thawed) sour cherries

· 1 cup sugar

· 4 TBLSP flour
	

	· CRUMB TOPPING:
· 1 ½ cups flour

· ¾ cup sugar

· 4 TBLSP butter
	

	Note from Beth: The kuchen is made with sour cherries or blueberries in our house because that’s what we have growing in our yard. They sure are a lot easier to pick than those little schwartzbeeren that are traditionally in “kuga” in Kansas!



	 XE "Dotsy's Special Brownies" \i Rave reviews Coconut Cake            Submitted by Cori Quist 

	Ingredients
	Directions

	· One box yellow cake mix
	With mixer, blend all ingredients for 2 minutes.  Pour into greased and floured 13x9 pan. Bake 45 minutes at 325-degrees.  Frost with cream cheese frosting, and top with more cocnut and pecans. 

	· 1 pkg. instant vanilla pudding
	

	· 1-1/3 cups water

· 4 eggs
· ¼ cup oil

· 2 cups coconut

· 1 cup chopped pecans
	

	DELICIOUS!
NOTE FROM BECKY:  Aunt Jenny submitted the above recipe for Cori, and submitted the following three recipes for this cookbook.  ON her recipe form she wrote: “I AM ALL SWEET!”   

She was definitely all sweet, and is definitely missed right now.







	 XE "Dotsy's Special Brownies" \i Pineapple sheet cake                    Submitted by Jenny schreiner

	Ingredients
	Directions

	· CAKE INGREDIENTS

· ¾ cup sugar
	Mix dry ingredients.  Add eggs and oil, then pineapple, reserving ¾ cup pineapple for icing. Pour into 12x18 sheet pan. Bake 20 minutes at 350-degrees on middle rack.  Ice while hot.

ICING:  1 small can Pet milk

1 stick real butter

¾ cup reserved pineapple

Boil about 10 minutes, then add 1 cup coconut, and 1 cup chopped pecans.  Spread on cake while hot or warm, serve and enjoy!

	· 2 cups flour
	

	· ½ tsp. salt

· 1 tsp. baking soda

· 2 eggs beaten

· ½ cup Crisco oil

· 1 20 oz. can crushed pineapple with juice (reserving ¾ cup)


	

	


	 XE "Dotsy's Special Brownies" \i Jenny’s Favorite Pie Crust             Submitted by Jenny schreiner

	Ingredients
	Directions

	· ½-3/4 cup Crisco shortening
· 1 ½ cups flour (sifted)

· 1 tsp. salt

· 3 TBLSP water
	Sift flour and salt into bowl.  Mix and take out ¼ cup of that mixture, and mix into paste using the three tablespoons of water.  Cut shortening into remaining flour until pea size.  Make a well and add flour paste.  Mix and shape into ball.  Roll dough.

	

	 XE "Dotsy's Special Brownies" \i Dotsy’s Favorite Pie                          Submitted by Jenny schreiner

	Ingredients
	Directions

	· 2 cups milk
· ¾ cup sugar

· 2 T. Flour

· 2 T. cornstarch

· 3 egg yolks

· 2 T. butter

· Coconut
	Mix  yolks (reserving whites for meringue) with milk. In a saucepan, mix dry ingredients then add milk mixture a little at a time.  When well mixed, cook on top of stove, stirring almost constantly until thickened.  Remove from stove and add 1 tsp. vanilla and as much cocnut as desired, and butter.  Cool slightly. Pour into baked piecrust and top with meringue.  Sprinkle cocnut on top and bake until browned.  Serve cooled.

	

	 XE "Dotsy's Special Brownies" \i Fudgy bonbons or hershey kisses cookies              Submitted by Jeanette Burghart Lininger

	Ingredients
	Directions

	· 1- 12 oz. bag of chocolate chips
· ¼ cup margarine
· 1 14oz. can sweetened condensed milk
· 2 cups flour
· ½  cup chopped nuts (optional)

· 1 tsp. vanilla
· 50 Hershey kisses (I like the kind with almonds)

· 2 oz almond bark
· 1tsp. shortening or oil
	In medium saucepan, over low heat, melt chocolate chips and margarine.  Add condensed milk and mix well. Add flour, nuts, vanilla to chocolate mixture and mix well. (It will be like play dough).  Shape 1 Tablespoon of dough around each kiss, covering completely.  Place 1-inch apart on lightly greased cookie sheet. Bake at 350-degrees for 6-8 minutes. Cool.
Combine almond bark with oil and microwave until smooth. Take bonbon and dunk top lightly in almond bark and then dunk in chopped nuts or colored sprinkles. Store in covered container.

	




	 XE "Dotsy's Special Brownies" \i Chocolate Chip Oatmeal Cake

  Submitted by Jeanette Burghart Lininger

	Ingredients
	Directions

	· 1-3/4 cup boiling water
· 1 cup uncooked oatmeal

· 1 cup lightly packed brown sugar
· 1 cup granulated sugar
· ½ cup margarine
· 2 eggs
· 1 ¾ cup flour
· 1 tsp soda
· ½ tsp salt
· 1 T. cocoa powder (unsweetened)

· 1 12-oz pkg of chocolate chips

· ¾ cup nuts (optional)
	Pour boiling water over oatmeal and let stand for 10 minutes. Add sugars and margarine. Stir until margarine melts. Add eggs and mix well. Add flour, soda, salt and cocoa to mixture. Add ½ of chocolate chips. Pour into greased 9x13 pan. Sprinkle remaining chocolate chips and nuts on top. Bake at 350-degrees for about 40 minutes. This cake does not need frosting.
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Welcome to the Schreiner Family Cookbook. As most of you will recall, I began collecting recipes back in 2004.


I apologize for the delay in getting this together.  But it’s especially sweet to read the notes and replay the memories.


I know there are many ups and downs with family, but what I saw in these pages is love! May the love among our family always shine through.





Enjoy!








Becky Schreiner Yauger


November 2006
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