G lossary
ab im kopp – off in the head, crazy
ach – oh
aenti – aunt
appeditlich – delicious
ausleger – undertaker
bauch – stomach
boppli – baby
bruder – brother
The Budget – a weekly newspaper serving Amish and
Mennonite communities everywhere
buss – kiss
buwe – boy
daadi – grandfather
daed – dad
danki – thank you
dat – dad
Derr Herr – God
dochder – daughter
dumm – dumb
dummkopp – dunce
Englisch – non-Amish person
fater – father
fraa – wife
ix
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freind – friend
freinden – friends
fremm – strange
froh – happy
gegisch – silly
Gern gschehne – You’re welcome
Gott – God
grandkinner – grandchildren
grank – sick
guder mariye – good morning
gut – good
gut nacht – good night
hatt – hard
haus – house
hiya – hello
Ich liebe dich – I love you
kaffi – coffee
kapp – prayer covering or cap
kichlin – cookies
kind – child
kinner – children or grandchildren
kumme – come
lieb – love
maed – young women, girls
maedel – girl
mamm – mom
mammi – grandmother
mei – my
mudder – mother
narrisch – crazy
nee – no
Ordnung – the written and unwritten rules of the Amish; the
understood behavior by which the Amish are expected
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to live, passed down from generation to generation. Most
Amish know the rules by heart.
rumschpringe – running-around period when a teenager turns
sixteen years old
schee – pretty
schtupp – family room
schweschder – sister
sei se gut – please
sohn – son
Was iss letz? – What’s wrong?
wedder – weather
Wie bischt? – How are you?
Wie geht’s – How do you do? or Good day!
willkumm – welcome
wunderbaar – wonderful
ya – yes

Reading Group Guide
Guide contains spoilers, so don’t read before completing the
novellas.
For reading groups with five or more members, the
authors will participate in the discussion of this collection. If
you’re interested, go to www.Amishhearts.com.

A Taste of Faith
1. The earth and all of nature matter a great deal to the
Amish culture. How could Abram’s initial thoughts
of “the land as his wife” really be true for a single
Amish man?
2. Grandmother Zook seems to know for several days in
advance that her life is ending. Have you ever known
such a premonition to be true in real life?
3. How does Fern’s self-image hinder her belief that she
can be loved for who and what she is?
4. How does Joe’s discovery that he needs time alone with
Emma parallel a need you may have in your own life?
5. Emma experiences a rather traumatic delivery, yet
she remains relatively calm and at peace. How does
faith help you face difficult circumstances in a similar
manner?
6. How do Abram and Fern suit each other in both
temperament and desires?
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A Spoonful of Love
1. Throughout the story, Hannah struggles with
admitting that she can’t control everything because
God is always the one in control. She finally accepts
this when her father has another stroke. Have you ever
struggled to give control over to God? Share this with
the group.
2. Rachel recites Psalm 130, verse 5: “I wait for the Lord,
my soul doth wait, and in his word do I hope.” What
does this verse mean to you?
3. Stephen moves to Paradise for a new start after losing
his fiancée. He blames himself for her death and
carries that burden in his heart. Have you ever blamed
yourself for a tragedy? How did you come to grips
with that guilt? Were you able to forgive yourself and
move on? If so, then where did you find the strength
to forgive? What Bible verses helped you through this
difficult time? Share your experience with the group.
4. With which character do you identify the most—
Hannah, Rachel, Stephen, or Saul? Which character
seemed to carry the most emotional stake in the story?
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A Recipe for Hope
1. Eve and Rosemary have spent much of their lives judging
each other even though their actions adversely affected
their relationship over the years. What are some examples
of each woman judging the other?
2. Elias and Amos both fall for the same girl. Elizabeth believes
that she can have her choice of either twin. Do you agree with
Amos’s decision not to court Elizabeth in favor of brotherly
love? Was Elizabeth really “right” for either of the boys?
3. Rosemary was so afraid of becoming like her own mother
that she denied Eve both discipline and affection when Eve
was growing up—which left Eve feeling unloved much of the
time. But both women feel closest to each other when they
are cooking together. Why do you think that is?
4. This story is largely about the mother-daughter
relationship. What is your relationship like with your
mother or daughter? Do you see areas that need work?
Have you ever been guilty of judgment, either as a mother
or daughter? What do you hold most dear about your
relationship with your mother?
5. In many Amish settlements, folks are embracing more and
more of our Englisch ways. Cell phones are widely accepted,
propane lighting is found in most homes, and many of the
homes are decorated much like our own. Do you agree with
the changes taking place, like Eve does? Or do you think
things should remain simplistic, like Rosemary prefers? Can
the Amish have it both ways?

Amish Recipes

Recipes for Herbal
Medicinal Treatments
from A Taste of Faith
P rov i de d a n d Te s t e d by K e l ly L ong

Please note that some of these recipes are homeopathic in nature and should be used with caution or with the
permission of your physician.

G ro s s m u de r Z o ok ’ s R o s e P e t a l Te a
2 cups fresh fragrant rose petals
(about 15 large roses)*
3 cups distilled water
Honey or granulated sugar to taste
Clip and discard bitter white bases from the rose petals; rinse
petals thoroughly and pat dry. In a small saucepan over mediumhigh heat, place the prepared rose petals. Cover with water and
* All roses that you intend to consume must be free of pesticides. Do not eat flowers
from florists, nurseries, or garden centers. In many cases these flowers have been
treated with pesticides not labeled for food crops. The tastiest roses are usually the
most fragrant.
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bring just to a simmer; let simmer for approximately 5 minutes
or until the petals become discolored (darkened). Remove from
heat and strain the hot rose-petal liquid into teacups. Add honey
or sugar to taste. Makes 4 servings.

A t h l e t e ’s Fo o t R e m e d y
Ah, an oldie but a goody . . . Pour equal amounts of bleach and
cold water and 1 cup of powdered laundry soap into a basin deep
enough for feet to fit into up to the ankles. Soak for 10 to 15 minutes. Repeat as needed when itching occurs. Problem should
resolve within 24 hours.

Tr e a t m e n t

f or a n

A b r a s ion

Honey has many healing benefits. It works as a natural disinfectant, can help to clean out debris in the wound, and keeps the
skin soft and moist to encourage healing. Simply apply enough
honey to cover the abrasion and cover with gauze or an adhesive
bandage.

N a s a l C ong e s t ion R e m e d y
Place 8 ounces of warm distilled water into a glass bowl or container, add 1 tablespoon of apple cider vinegar, and then 1/4
teaspoon of noniodized salt. Mix the solution together until the
salt has dissolved. Gently tilt your head back and use an eyedropper or nasal bulb to put the solution into your nasal cavity. Breathe
deeply with your head tilted backward, ensuring the solution is
able to work to clear the congestion. Then blow your nose; this
will help clear your nose of mucus and congestion.
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Wa r t R e m e d y
(This truly works well . . . ask my son!)
Placing a small square of duct tape on a wart has been shown
to significantly reduce the appearance of warts. This remedy is
most effective on the hands and fingers. Simply place a small
piece of duct tape over the wart and leave for at least 6 days. It may
take longer to rid the body of larger warts. After 6 days, if the wart
is not gone, soak the wart in warm water, dry it, and place another
piece of duct tape over it for an additional 6 days. Repeat this process until the wart is gone.

A e n t i R o s e ’ s R e m e di e s

f or

C h a pp e d L i p s

Regular exfoliation will remove dead and flaking skin cells. A
mixture of honey and sugar, or olive oil and sugar, provides natural moisture and exfoliation. Regular exfoliation also promotes
healing. Many lip balms include honey as one of the main ingredients due to its anti-fungal and healing properties.
Aloe vera is a plant that contains vitamins and amino acids,
and can be used to treat not only chapped lip, but burns and rashes
as well. It also provides a good level of moisture to the area.

R em edy

f or

U n de r e y e D a r k C i rc l e s

Any form of cold compress can help the blood vessels around
the eyes contract, thereby eliminating the dark blemishes. Cold
compresses offer only temporary relief; however, they are often
more than sufficient, particularly because they are so easy to
apply. A person with chronic dark circles can very easily add this
treatment to his or her daily facial routine.
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A cold compress can be made by simply soaking a washcloth
in ice water; soothing herbs can be added to the water if desired.
Traditional compresses include cold, wet tea bags and raw
cucumber slices. Whatever form of compress is used, it should
be applied to the eyes for at least 15 minutes once or twice a day.
Cold compresses can cause mild skin irritation, particularly if
the person is allergic to an ingredient in the compress.

R a zor B u r n R e m e di e s
There are simple home remedies for razor burn.
Dissolve two plain aspirins in warm water to make a paste to
rub on razor-burned skin.
Blend a couple of fresh strawberries with a teaspoon of sour
cream to apply to razor burn.
If legs are razor burned, soak in an oatmeal bath, a bath with
a cup of witch hazel, a bath with crushed fresh spearmint leaves,
or a bath with a couple of tablespoons of white vinegar to soothe
skin irritation and refresh red, scraped skin.
Fresh avocado paste smoothed on razor burn is cooling and
moisturizing.

F e r n ’ s Te e t h i ng R e m e d y
Moms can offer large refrigerated or frozen pieces of carrot or
celery, cut too large to place entirely in the mouth. Some studies claim that celery actually has numbing properties that help
lessen the pain of teething.
Also, oil of cloves diluted (half and half) with water can bring
some numbness and relief.
*Please beware of allowing babies to teethe on anything that
they may choke on.
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R e m e di e s

f or

Ba d Br e at h

Before brushing, rinse mouth with hydrogen peroxide.
Gargle with a mixture of baking soda and water.
Gargle with warm salt water.
An additional salt technique is to brush the tongue and teeth
with sea salt at bedtime. Regular salt may lead to bloating. If
an individual has issues with water retention, there are light salt
formulations that can be substituted.
Clean your toothbrush daily and replace it every month.
Tea tree oil is a powerful disinfectant with antiseptic compounds. It can be found in a tea tree–enhanced toothpaste, or
you can simply put a few drops of the oil directly on your toothbrush, either alone or with regular toothpaste.
Lavender oil can be used as a gargle. A simple wash can be
made with 4 ounces of water with 10 drops of lavender oil added.
Lavender helps neutralize any odor.

Tr e a t m e n t s

f or

Acne Sc a rs

Apply a paste of sandalwood and rose water to scars, keep on
overnight, and wash off with cold water the next day (may add
milk to moisturize and prevent skin dryness).
Lemon juice applied to affected area for 10 to 15 minutes
reduces dark pigmentation associated with scarring.
Warm and apply honey to scars for 10 to 15 minutes, then
wash off with cold water.
Apply aloe vera to scars.
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A c n e Tr e a t m e n t s
Tea tree oil: Tea tree oil has antiseptic properties that can reduce
acne-causing bacteria and clear acne blemishes. Tea tree oil
should not be used at full strength. Instead, mix 5 percent tea
tree oil with 95 percent water. You can also purchase premixed
ointments from health food stores or online vendors.
White vinegar and garlic juice: Vinegar regulates pH levels
in the skin, and garlic has antibacterial and antimicrobial properties that kill infections and help repair skin. Use a juicer or
cheesecloth to extract the juice from two cloves of garlic, and
add 2 tablespoons of vinegar. Use a cotton ball to apply the mixture to affected areas. Let the vinegar and garlic sit for 2 minutes,
then rinse with warm water.
Steam facials: Steaming the face three times a week for 15
minutes per session can unclog pores and release oil and dirt
from the skin.
Oatmeal facial: Oatmeal tones the skin, soothes irritation,
and pulls impurities from the pores. Use a blender to crush
oatmeal into a fine powder. Mix a little warm water into the oatmeal powder. Apply the oatmeal to the face, let it dry, and then
rinse it off with warm water.

D r y S k i n R e m e di e s
The most basic of all cures for dry skin is drinking plenty of
water. There are many homemade remedies for maintaining
skin moisture, including a mixture of organic granulated sugar,
honey, and extra-virgin olive oil. Another skin treatment mixture
is made of eggs, honey, olive oil, and rose water.
Natural oils—almond, avocado, bitter orange, lemon, and
lime—are good for treating dry skin. Crisco vegetable shortening
can also be used to treat dry skin.
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Tr e a t m e n t s

f or

C a n k e r S or e s

For people afflicted with canker sores who want to take a natural approach to symptom relief, many ingredients found in
the kitchen can be used. Baking soda and water can be mixed
together to form a paste; when applied to the sore it can provide
some pain relief.
You can also moisten a tea bag and apply it directly to the
sore, causing it to be dried out by the tannic acid. Dabbing milk
of magnesia onto the sore area has also been suggested as a
method to relieve the pain caused by canker sore lesions.
When looking for relief in the freezer, ice is the most logical
solution. This won’t make the sore go away, but it will certainly
make it feel better and will numb the affected area.

M ig r a i n e R e m e d y *
Feverfew is probably the most popular herbal remedy for
migraine headaches. Feverfew increases circulation of blood
throughout the body, relieving tension left behind from a headache. Feverfew has also been used for missed menstrual cycles,
stress on muscles caused by tension, and arthritis.
*If you are taking heart medications, you should
DEFINITELY check with your doctor before trying this remedy.

Recipes from
A Spoonful of Love
P rov i de d a n d Te s t e d by A m y C l i p s t on

G r a nol a
3 /4

cup butter (or 1 1 /2 sticks)
1 teaspoon vanilla
2 tablespoons peanut butter (optional)
5 cups oatmeal
1 1 /4 cups brown sugar
1 cup wheat germ or oat bran
1 cup coconut (optional)
1 teaspoon salt
1. Melt butter in saucepan and remove from heat.
2. Add vanilla and peanut butter. Mix well. Pour over dry
ingredients.
3. Mix well and place in 2 shallow baking pans.
4. Bake at 350°F for 30 to 35 minutes or until brown.
Stir once or twice while baking.
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Br e a d
1. Combine the following and let sit for 10 minutes.
1 tablespoon yeast
1 /2 cup warm water
2. After 10 minutes, mix in:
2 tablespoons sugar
2 tablespoons oil
2 teaspoons salt
2 cups warm water
5 cups bread flour
3. Form into a ball and let rise for 15 minutes in a warm
place.
4. Punch down and let rise 15 more minutes. Repeat this
step three more times.
5. After the fourth punch, shape into loaves and place in
greased bread pans. Let rise to the top of the pan.
6. Bake at 400°F until golden brown. Makes 2 or 3 loaves.
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S of t P r e t z e l s
1 1 /8 teaspoons active dry yeast
1 1 /2 cups warm water
2 tablespoons brown sugar
1 1 /4 teaspoons salt
1 cup bread flour
3 cups regular flour
1. Sprinkle yeast over warm water in mixing bowl. Stir to
dissolve.
2. Add brown sugar and salt. Stir to dissolve.
3. Add flours and knead dough until smooth. Let rise for
30 minutes.
2 cups warm water
2 tablespoons baking soda
4. While dough is rising, mix 2 cups warm water with 2
tablespoons baking soda. Stir often.
5. After dough has risen, roll pieces of dough into long
ropes (no more than 1 /2 inch thick).
6. Shape into pretzels or keep in strips. Dip in baking
soda solution and place on greased baking sheet. Let
dough rise again.
7. Bake at 450°F for 10 minutes or until golden brown.
2–4 tablespoons melted butter
Coarse salt
8. Brush with melted butter and sprinkle with coarse salt.
You can also sprinkle with cinnamon and sugar.
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M oi s t B a n a n a B r e a d
2 eggs
1 /2 cup butter
2 tablespoons milk
1 /2 teaspoon lemon juice
1 cup sugar
3 medium bananas, mashed
2 cups flour
1 1 /2 teaspoons baking powder
1 /2 teaspoon salt
1 /2 teaspoon baking soda
1 /4 teaspoon nutmeg
1. Beat together eggs, butter, milk, lemon juice, and sugar.
2. Add mashed bananas and mix.
3. Add dry ingredients and mix just until flour is moist.
4. Pour batter into greased loaf pan.
5. Bake at 350°F for 45 to 50 minutes.
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S ho of ly C u pc a k e s
2 1 /2 cups flour
1 /2 cup shortening
1 1 /2 cups light brown sugar
1 1 /8 teaspoons baking powder
1 1 /8 teaspoons baking soda
1 1 /2 cups boiling water
Cinnamon
1. Mix together flour, shortening, and light brown sugar.
2. Set aside 1 cup of this mixture for top of cupcakes.
3. Add remaining ingredients to above mixture. Mix well.
4. Spoon into paper cupcake cups and top with reserved
mixture. Sprinkle with cinnamon.
5. Bake at 350°F for 20 minutes. Makes 18–24 cupcakes.
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P u m p k i n W ho op i e P i e s
2 egg yolks
2 cups brown sugar
1 cup oil
1 teaspoon vanilla
2 cups cooked pumpkin
3 cups flour
1 teaspoon salt
1 teaspoon baking soda
1 teaspoon baking powder
1 teaspoon cloves
1 teaspoon cinnamon
1 teaspoon ginger
Pinch of nutmeg
1. Beat eggs yolks, brown sugar, and oil until smooth.
2. Stir in remaining ingredients and drop onto greased
cookie sheet in 2- to 3-inch circles.
3. Bake at 350°F for 12 minutes. Cool and fill with
filling.
Filling:
2 teaspoons vanilla
2 tablespoons milk
2 egg whites, unbeaten
4 tablespoons flour
1 lb powdered sugar
1 1 /2 cups shortening
1. Combine all ingredients and mix well. Spread between
cookies.
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A pp l e R ol l - u p s
2 cups flour
4 teaspoons baking powder
1 1 /4 teaspoons salt
2 tablespoons sugar
4 tablespoons lard
3 /4 cup milk
4 medium apples, sliced
Nutmeg
Cinnamon
1 pint water
1 1 /2 cups brown sugar
1. Combine first 6 ingredients to make dough.
2. Roll out as for pie dough (1 /4 inch thick). Spread apples
on top and sprinkle with nutmeg and cinnamon.
3. Roll up as for jelly roll and cut in round slices. Place
slices in greased cake pan with open side up.
4. Boil together 1 pint water and 1 1 /2 cups brown sugar.
Pour over apples slices.
5. Bake at 350°F until brown.
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Schnitzel Be a ns
4 slices bacon
3 medium onions
1 quart fresh string beans
2 cups chopped tomatoes
1 teaspoon salt
1 /2 teaspoon pepper
1 cup boiling water
1. Fry bacon and then crumble.
2. Slice onions and fry until soft.
3. Cut beans into 1-inch pieces and brown slightly with
onions.
4. Add bacon, tomatoes, seasonings, and boiling water.
5. Cover and cook slowly until beans are tender. Add
water if necessary to make a little sauce to serve with
beans.
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A pp l e P u ddi ng
6 large apples
3 /4 cup sugar
1 teaspoon cinnamon
2 eggs
1 /4 cup shortening
3 /4 teaspoon salt
1 cup flour
1 teaspoon baking powder
1 /2 cup water
1. Pare and slice apples and place in greased baking dish.
2. Combine sugar and cinnamon and mix into apples.
3. In separate dish, place well-beaten eggs, shortening,
and salt and mix thoroughly. Add flour, baking
powder, and water. Pour over apples.
4. Bake at 350°F for 30 minutes.
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G e r m a n P o t a t o P a nc a k e s
2 large potatoes, grated
2 medium onions, grated
2 eggs
1 /2 teaspoon salt
1 /8 teaspoon pepper
1 1 /2 tablespoons flour
1 tablespoon chopped parsley
1 teaspoon baking powder
Butter for frying
1. Combine potatoes and onions. Add eggs.
2. Add salt, pepper, flour, parsley, and baking powder.
Mix well.
3. Form into thin cakes and fry slowly in butter until
browned. Makes about 8 cakes.
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C h i l ly D a y S ou p
1 large carrot
2 cups water
1 large onion, chopped
1 quart diced potatoes
1 /3 cup macaroni
1 teaspoon salt
1 /4 teaspoon pepper
2 cups milk
2 tablespoons butter
1 cup cooked meat (optional)
1. Chop carrot and cook in 2 cups water.
2. When carrot is partially cooked, add onion, potatoes,
macaroni, salt, and pepper.
3. Add enough water to cover and cook until tender.
4. Add milk and butter and heat well. Add meat if desired.
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D u t c h C ou n t r y M e a t L oa f
2 cups bread crumbs
2 cups milk
2 lbs ground beef
1 lb ground pork
3 eggs
1 medium onion, chopped
Salt and pepper
1. Soak bread crumbs in milk for 2 minutes.
2. Combine meats, bread crumbs, eggs, onion, and
seasonings. Mix thoroughly and shape into a loaf.
3. Place in roasting pan, add 1 /2 inch water, and bake at
375°F for 1 1 /2 to 2 hours.
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P e ac h S t ru de l
Fresh peaches
Cinnamon and sugar
Butter
1 cup sugar
1 cup flour
1 teaspoon baking powder
3 /4 teaspoon salt
1 egg
1. Put a thick layer of peaches in bottom of buttered
baking dish.
2. Sprinkle with cinnamon and sugar. Dot with lumps of
butter.
3. Sift dry ingredients and then add egg. Spoon over
peaches.
4. Bake at 350°F until brown.
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A m i s h C h ic k e n

and

C or n S ou p

12 cups water
2 pounds boneless skinless chicken breasts, cubed
1 cup chopped onion
1 cup chopped celery
1 cup shredded carrots
3 chicken bouillon cubes
2 cans (14 3 /4 ounces each) cream-style corn
2 cups uncooked egg noodles
1 /4 cup butter
1 teaspoon salt
1 /2 teaspoon pepper
1. In large pot, combine water, chicken, onion, celery,
carrots, and bouillon. Bring to a boil.
2. Reduce heat; simmer uncovered for 30 minutes or
until chicken is no longer pink and vegetables are
tender.
3. Stir in corn, noodles, and butter; cook 10 minutes
longer or until noodles are tender.
4. Season with salt and pepper.
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Cr e a med Cel ery
3 cups diced celery
3 tablespoons butter
3 tablespoons flour
1 teaspoon salt
1 /4 teaspoon pepper
1 cup milk
1 /2 cup water in which celery was cooked
1. Cook celery in boiling salted water until tender and
then drain, saving 1 /2 cup of the liquid.
2. When celery has cooked, make a white sauce with the
other ingredients.
3. Pour sauce over cooked celery, heat, and serve.

Recipes from
A Recipe for Hope
P rov i de d a n d Te s t e d by Be t h Wi se m a n

R ac h e l’ s B oi l e d C o ok i e s
1 /2

cup butter
1 /2 cup milk
2 cups sugar
3 tablespoons unsweetened cocoa
1 /2 cup chunky peanut butter
1 teaspoon vanilla
1 /4 teaspoon salt
3 cups quick oats (not instant)
1. In small saucepan, combine butter, milk, sugar, and
cocoa; cook on medium-high heat and bring to a boil
for 1 minute.
2. Remove from heat and stir in peanut butter, vanilla,
and salt. Mix in oats.
3. Drop by teaspoon on wax paper and allow to stand
unrefrigerated for 1 hour.
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A m ish H ay stack s
4 cans Campbell’s cheese soup
Milk
1 lb saltine crackers, crushed
3–4 cups cooked rice
1 large head lettuce, shredded
4 tomatoes, diced
1 onion, diced
1 large bag tortilla chips, crushed
3 lbs hamburger, browned and seasoned
1 cup chopped boiled eggs
1. Heat cheese soup; add milk to make a cheese sauce of
desired consistency.
2. Place remaining ingredients on individual plates in
order given; top with cheese sauce. Makes 15 servings.
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R o se m a ry

and

E v e ’s C h ic k e n

in a

C l ou d

3 1 /2 cups hot mashed potatoes prepared with cream
cheese and only a little milk, no butter
Filling:
1 1 /2 cups cooked cubed chicken
1 (10 1 /2-ounce) can cream of chicken soup
1 /4 cup milk
1 /2 teaspoon dry mustard
1 /4 teaspoon garlic powder
1 /4 teaspoon pepper
Topping:
1 1 /2 cups shredded cheddar or Monterey Jack cheese
1. Grease shallow 2-quart baking dish.
2. Spread mashed potatoes on bottom and sides of baking
dish. Top with chicken filling.
3. Top with 1 1 /2 cups shredded cheddar or Monterey Jack
cheese.
4. Bake uncovered at 375°F for 40 minutes.
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S ou r C r e a m P a nc a k e s
2 cups flour
4 teaspoons baking powder
1 /2 teaspoon salt
1 /4 cup sugar
2 eggs, beaten
1 cup (8 ounces) sour cream
1 1 /2 cups milk
1 teaspoon vanilla
1 /3 cup butter, melted
1. Combine dry ingredients in bowl and stir to mix.
2. In second bowl, beat eggs, then mix in remaining wet
ingredients.
3. Slowly pour wet ingredients into dry mixture, stirring
just until combined.
4. Pour 1 /2 cup batter on hot griddle or skillet and cook.
Turn when light brown to brown both sides.
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C ru nc h y P o t a t o B a l l s
2 cups very stiff mashed potatoes
2 cups chopped cooked ham
1 cup shredded cheddar or Swiss cheese
1 /3 cup mayonnaise or sour cream
1 egg, beaten
1 teaspoon prepared mustard
1 /2 teaspoon pepper
2–4 tablespoons flour
1 3 /4 cups crushed cornflakes
1. In bowl combine potatoes, ham, cheese, mayonnaise,
egg, mustard, and pepper. Mix well. Add enough flour
to make a stiff mixture.
2. Chill, covered, for 1 hour.
3. Shape into 1-inch balls. Roll in cornflakes.
4. Place on greased baking sheet and bake at 350°F for 25
to 30 minutes. Serve hot.
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Z ucc h i n i C a s s e rol e
2 cups hamburger
4 cups zucchini, sliced into 1 /4-inch slices
1 /2 cup diced onion
4 eggs, beaten
1 /2 cup milk
2 cups toasted bread crumbs
1 tablespoon oleo, melted
1 /2 cup shredded cheese (your choice)
Pepper and salt to taste
1. Combine first 5 ingredients. Top with toasted bread
crumb mixed with melted oleo.
2. Bake at 350°F for 1 hour. Add cheese of your choice
and put back in oven until cheese melts.
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Q u i lt e r s S a l a d
1 cup slivered almonds
2 teaspoons vegetable oil
1 pkg. shredded coleslaw mix or equivalent shredded
cabbage
1 /2 cup diced scallions (optional)
1 package Ramen chicken noodle soup mix (discard
seasoning packet)
Dressing:
1 /2

cup oil
3 tablespoons sugar
2 tablespoons white vinegar
1. Toast almonds in 2 teaspoons oil in skillet.
2. Pat dry on paper towel and cool.
3. Combine almonds, cabbage mixture, scallions (if
using), and noodles.
4. Mix dressing ingredients and toss with salad mixture.
Serve immediately.
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R o s e m a r y ’s A pp l e C ru m b P i e
6 cups peeled and sliced (or chopped) apples
1 1 /3 cups sugar
3 tablespoons flour
3 /4 teaspoon salt
1 /3 cup half-and-half
1 /2 teaspoon cinnamon
Refrigerated pie shell
Crumbs:
1 /2

cup butter, cold
cup brown sugar
1 cup flour
1 /2

1. Combine all pie ingredients and place in unbaked pie
shell.
2. Combine crumb mixture and sprinkle on top.
3. Bake at 325°F for 55 minutes or until apples are
tender.
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R o s e m a r y ’s Tom a t o P i e
6 medium tomatoes
2 cups baking mix (such as Bisquick)
2 /3 cup milk
1 teaspoon garlic salt
1 /2 teaspoon dried or fresh basil leaves
1 teaspoon dried or fresh oregano leaves
1 teaspoon salt or to taste
1 /4 teaspoon pepper
1 cup grated Parmesan cheese
1 cup shredded mozzarella cheese
1 1 /2 cups mayonnaise or sour cream
1. Preheat oven to 400°F.
2. Drop tomatoes into boiling water for 10 seconds to
loosen skins, then peel and slice into a colander to
drain.
3. Mix baking mix and milk in bowl. Spread mixture
evenly in greased 10-inch pie plate.
4. Mix spices in small bowl.
5. Mix 1 /2 cup Parmesan cheese and 1 /2 cup mozzarella
cheese with mayonnaise or sour cream.
6. Place a layer of tomatoes over baking mix in pie plate;
sprinkle with half of spices and half of remaining cheeses.
7. Repeat with another layer of tomatoes, spices, and
cheeses.
8. Spread mayonnaise/cheese or sour cream/cheese
mixture on top.
9. Bake at 400°F for 35 to 40 minutes. Can be covered
loosely with foil for final 10 minutes.
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A m i s h W i n t e r S ou p R e c i p e
1 1 /2 cups water
1 cup cubed red potatoes
1 /2 cup thinly sliced carrots
1 /2 cup celery, sliced 1 /2-inch thick
1 /2 teaspoon white pepper
1 cup cubed cooked ham
3 /4 lb Velveeta cheese
1. Bring water, potatoes, carrots, and celery to a boil.
2. Reduce heat and simmer for 10 minutes or until
vegetables are tender.
3. Add remaining ingredients.
4. Cook, stirring occasionally until cheese is melted.
Don’t add any salt!
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R o s e m a r y ’s K a ff i C a k e
2 cups brown sugar
2 cups all-purpose flour
3 /4 cup shortening
1 teaspoon baking soda
1 cup strong coffee, hot
1 egg, lightly beaten
2 teaspoons vanilla
1 teaspoon cinnamon
1. Mix brown sugar, flour, and shortening until crumbly.
Do not mix until creamy.
2. Reserve 1 cup to use as topping.
3. Dissolve baking soda in hot coffee and add to flour
mixture.
4. Add egg, vanilla, and cinnamon.
5. Spread in 9x12x2-inch pan; batter will be thin.
6. Sprinkle with reserved topping.
7. Bake at 325°F for approximately 30 minutes.
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G e r m a n B r e a k fa s t S k i l l e t
1 lb ground pork sausage
2 tablespoons butter
6 medium potatoes
1 /2 cup chopped onion
1 /2 cup chopped green or red bell pepper
1 1 /2 teaspoons salt
1 /2 teaspoon pepper
3 eggs, lightly beaten
1 /3 cup milk
2 cups shredded mozzarella cheese
1. Brown pork sausage in butter in large skillet.
2. Shred potatoes and place on top of meat; add chopped
onion and pepper, then salt and pepper.
3. Combine eggs and milk; pour over all.
4. Cover and simmer for 30 minutes or until potatoes are
tender.
5. Sprinkle evenly with cheese and cover until melted.
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S ou r C r e a m F ru i t D i p
1 cup sour cream
2 tablespoons brown sugar
1 /2 teaspoon vanilla
5–6 drops red food coloring
1. Mix sour cream, brown sugar, and vanilla.
2. Add drops of red food coloring one at a time, mixing
between each drop, until dip appears a pale pink.
3. Let stand in refrigerator for flavors to combine (at least
1 hour, even better overnight).
4. Cut fruit such as apples, bananas, pears, and
strawberries into pieces, chunks, and wedges as desired.
Serve fruit with dip.
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Ham

and

Ch eese St r ata

12 slices thin sandwich bread with crusts removed
1 lb sliced ham
2 (10-ounce) packages chopped frozen broccoli
3 /4 lb shredded sharp cheese
Sauce:
3 eggs, beaten
3 cups milk
1 /2 teaspoon dry mustard
1 /2 teaspoon salt
1 tablespoon Worcestershire sauce
Topping:
1 cup crushed cornflakes
1 tablespoon butter, melted
1. Butter 9x13-inch baking dish.
2. Place 6 slices of bread on bottom of dish.
3. Cover with ham, then broccoli.
4. Sprinkle with cheese, then cover with 6 slices of bread.
5. Mix sauce and pour over casserole.
6. Cover and refrigerate overnight.
7. Mix topping and sprinkle on top of casserole. Bake at
300°F for 1 1 /2 hours.
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P e ac h S w e e t P o t a t oe s
6 medium sweet potatoes
1 /2 cup brown sugar
1 /3 cup coarsely chopped pecans
1 /2 teaspoon salt
1 /4 teaspoon ground ginger
1 (15-ounce) can sliced peaches, drained
Butter
1. Place potatoes in large pot. Cover with water and bring
to a boil.
2. Reduce heat, cover, and cook 30 minutes or until
potatoes are tender. Drain, allow to cool, and then peel
and cut potatoes into 1-inch cubes.
3. In small bowl, combine brown sugar, pecans, salt, and
ginger.
4. Put half of potatoes in baking dish sprayed with
nonstick spray. Top with half of peaches and half of
brown sugar mixture.
5. Repeat layers, then dot with butter.
6. Cover and bake at 350°F for 30 minutes. Uncover and
bake 10 additional minutes.

