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Hot Pepper Relish Spread

This is delicious with crackers or veggies.  I always get asked 
for the recipe – it came from my favorite sister-in-law, Abi-
gail.  And it’s sooo easy!

Submitted by:  Sue McGinnis

Ingredients:

8 oz.   Sour cream
8 oz.   Whipped cream cheese
1 - 11 oz. jar  Howard’s Hot Pepper Relish

Directions:

Mix together and serve!

Creamed Chicken and Mushrooms, a delicacy from the fi rst cookbook . . .
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Marinated Mushrooms

This recipe came from a tennis team member’s mother.  We 
all wanted the recipe!  

Submitted by:  Pat Stinson

Ingredients:

2/3 cup  White vinegar
1/4 cup  Chopped onion
2 cloves  Garlic (crushed)
1/2 tsp  Basil
2/3 cup  Olive oil
1 tsp   Salt
1 tsp   Sugar
1/4 tsp  Pepper
1/2 pound  Mushrooms (small or sliced)
1 - 14 oz. can  Artichokes
1/4 cup  Pimento
1 can   Hearts of palm
1 cup   Kalamata olives
1/4 cup  Chopped celery

Directions:

Mix together fi rst 8 ingredients & bring to boil.1. 
Cool 10 minutes.2. 
Layer vegetables, starting with mushrooms.3. 
Pour dressing over – cover & refrigerate 12 – 16 hours.4. 
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Nutty Cracker Delights

At a meeting of several people, I had two proposals of mar-
riage from already married men (one even had his wife at 
his side!) after they had eaten these cracker cookies.

Submitted by:  Helen K. Lincoln via a friend

Ingredients:

1 tube   Keebler Club crackers
1  1/2 sticks  Oleo or butter
3/4 cup  Sugar
1 tsp   Vanilla
1 cup   Chopped almonds

Directions:

Place a single layer of Keebler crackers on a cookie   1. 
 sheet with sides. 

Over medium heat, melt oleo or butter and add sugar.   2. 
 Bring to boil, stirring all the time. Boil for 2 minutes -   
 no more.

Remove from heat and add vanilla.  Pour over and   3. 
 spread over crackers.

Sprinkle with almonds.4. 
Bake at 350 ° for 10 - 12 minutes or until lightly   5. 

 browned.  Remove immediately.

Note:  Put the cooling rack over wax paper because there 
will be drippings (good eating).  Will freeze nicely.
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Perry’s Spiced Pecans

When I was growing up my parents always hosted a large 
Christmas party.  My grandmother (Perry Daws) was in 
charge of the desserts/sweets room.  I remember baking 
with her for days and hours leading up to the party.  This 
was an extremely popular item and they were quickly 
munched.  I have used it many times over the years and 
people have always asked for the recipe.  Fresh pecans are a 
must!

Submitted by:  Ginger Crump (Recipe from Will Crump’s 
great-grandfather)

Ingredients:

2 Tbsp  Water
1   Slightly beaten egg white 
1/2 cup  Sugar
1/2 tsp  Salt
1/4 tsp each  Cinnamon, cloves, & allspice
2 to 3 cups  Pecan nut halves

Directions:

Add water to egg white.1. 
Dissolve sugar into the water/egg mixture.2. 
Add salt, then spices.3. 
Coat pecan nut halves, either by hand dipping each   4. 

 nut or mixing can gently with your hands in    
 large bowl.

Place pecan nut halves on greased cookie sheet.5. 
Bake 1 hour at 250°.6. 

Note: Store in airtight container.
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Pico de Gallo Dip

A good way to begin a Mexican dinner! Bon Appetit

Submitted by:  Margaret White

Ingredients:

1 small  Tomato, coarsely chopped (2/3 cup)
3/4 cup  Coarsely chopped fresh cilantro
1/3 cup  Finely chopped onion
2 Tbsp  Coarsely chopped pickled jalapenos (2 large)
8 oz.   Softened cream cheese
1/2 tsp Salt

Directions:

Pulse all ingredients together in a food processor until  1. 
 smooth. 

Transfer to a serving bowl and chill, covered, until   2. 
 slightly thickened (about 1 hour).

Serve with white and blue corn tortilla chips.3. 
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Portobello Mushrooms with Horseradish Sauce

Ron Recommends – As prepared by Chef Dwight DeLude at 
Dwight’s Bistro

Submitted by:  Ron Allen

Ingredients:

6 large  Portobello mushroom caps 4 to 5 inches in   
  diameter
1/4 cup Olive oil 
1 oz  Kosher salt 
1 oz  Fresh ground pepper 

Horseradish Sauce:
1/2 cup Mayonnaise
1/8 cup Horseradish sauce 
1/4 cup Imported Dijon-style mustard 
  Salt and Pepper to taste

Optional Bleu Cheese Butter:
1/4 cup Saga Bleu Cheese
1/4 cup Firm butter 
1  Shallot, fi nely chopped
  Salt and pepper to taste 
 
Directions:

Mushroom caps should be brushed clean.  Do not use   1. 
 water.  Score the tops in a criss-cross pattern, brush   
 with olive oil and dust liberally on both sides    
 with kosher salt and fresh ground pepper.

Place on hot grill, cap side down and weigh down   2. 
 with a large heavy non- combustible pot.

Grill for four minutes on each side.3. 
Pour either the horseradish sauce or the bleu cheese   4. 

 butter over mushrooms before serving.
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Ron Curry’s Killer Cheese Ball

Submitted by:  Brenda Baker with special thanks to Ron 
Curry

Ingredients:
2- (8oz) pkg.  Cream cheese
1/2 cup  Finely diced green pepper
8 oz   Crushed pineapple, well drained
2 Tbsp  Finely diced onion
1 tsp   Season salt
  Chopped walnuts

Directions:

Soften cream cheese.1. 
Mix all ingredients, except walnuts & form into a ball.2. 
Let chill for several hours then roll in chopped    3. 

 walnuts.
Serve with crackers.4. 

 

Another recipe from 1901 . . .
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Rotel Dip

This is a super easy crowd pleaser appeteezer.  ENJOY!!

Submitted by:  Virginia O’Dell

Ingredients:

1 can   Rotel diced tomatoes and green chilies
8 oz   Cream cheese
  Tortilla chips

Directions:

Drain all or most of the liquid from Rotel, 1. 
Mix with cheese and serve with chips.  2. 

Note:  You can also mix Rotel with melted Velveeta Cheese. 
Rotel comes in different degrees of “Hot” - Original gives a 
little kick but isn’t too hot for most people. 
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Salmon Dip

This recipe comes out different every time I make it.  You 
can make it “your own” and put anything you like in it – 
the main ingredients being fresh cooked salmon and cream 
cheese.  Mmmm-Good! This version went over pretty good 
at the “Last Supper” meeting of Robert’s Thursday afternoon 
Disciple Class!  

Submitted by:  Linda Smith

Ingredients:
Sm amount  Fresh cooked salmon (or any leftover you   
  have)
1 - lg pkg  Cream cheese (can use seafood spread also)
1/2 cup  Shredded cheddar cheese (optional)
To taste  Lime juice (also use on the salmon before cooking)
To taste Lemon pepper
To taste Garlic powder or minced garlic
To taste Minced onion (optional)
To taste Basil or tarragon (optional)

Directions:

Cook your fresh salmon (skin side down) for 30   1. 
 minutes or until fi sh fl akes with a fork.  Let cool and   
 then separate skin from fi sh.

In a mixing bowl, soften cream cheese for a few   2. 
 seconds in microwave so it is easily stirred.

Add salmon, breaking up with fork; add all other   3. 
 ingredients and mix well.

Chill in refrigerator and dip will fi rm up.4. 

Note:  Can also put a can of crab meat or shrimp.  Have 
more cream cheese on hand in case you need to add any.
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Sausage Cheese Balls

These are REALLY YUMMY and perfect for a brunch! EN-
JOY!!

Submitted by:  Virginia O’Dell

Ingredients:

3 cups  Bisquick mix
1 lb  Sausage
4 cups  Shredded cheddar cheese
1/2 cup Grated Parmesan cheese
1/2 cup Milk
1/2 tsp Dried crushed rosemary 
1/2 tsp Parsley

Directions:

Heat oven to 350°. 1. 
Lightly grease bottom and sides of jelly roll pan - 15   2. 

 1/2 X 10 1/2 X 2”.  
Stir together all ingredients, using hands. 3. 
Shape into 1 inch balls.4. 
Place closely in pan. 5. 
Bake for 20 to 25 minutes, or until lightly brown. 6. 
Immediately remove from pan.7. 

Note:  Do not cook sausage fi rst and do not over bake.  Air-
bake pans give best results. 

Makes 8 dozen
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Shrimp Ceviche

This is my version of one of mine and my brother’s favorite 
appetizers at Dona Marisi’s.  My dear brother has a habit of 
asking me to duplicate recipes he likes at local restaurants.  
This one is for Shrimp Ceviche (you may also use fi sh or 
both together).

Submitted by:  Jackie Tyler Davis, Synod of South Atlantic

Ingredients:
2 - 2 lb bags  Cooked shrimp
1 box   Guacamole seasoning (contains 2 pouches-use 1)
2   Plastic containers of salsa made up of:
  Finely diced fresh tomatoes
  Finely diced onions
“a touch” Jalapeno peppers
1 cup   Freshly squeezed lime juice (adjust to your taste)
2 bunches  Cilantro

Directions:

Peel and cut shrimp into small slices.1. 
Chop cilantro as fi ne as possible – do not use a    2. 

 processor; sharp knife only
Add guacamole seasoning, lime juice, and salsa.  Mix   3. 

 well.
Serve cold with restaurant style tortilla chips or alone.4. 

Note:  Use FRESH salsa not bottled.
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Shrimp Dip

This recipe comes from my sweet Aunt Jess LeMoyne.  It is a 
HUGE hit and a MUST-HAVE at all our family functions.

Submitted by:  Virginia O’Dell

Ingredients

2  8 oz pkg  Cream cheese
2  4 oz cans  Tiny shrimp, drained
1 jar   Cocktail sauce
  Horseradish (optional)

Directions:

Soften cheese with mixer.1. 
Add cocktail sauce, horseradish and shrimp.2. 
Serve with Bugles or crackers.3. 
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Stuffed Tomatoes

These are really yummy. It’s like a BLT without the bread. 
ENJOY!!

Submitted by:  Virginia O’Dell

Ingredients:

20   Small plum tomatoes
1 cup   Mayonnaise 
2/3 cup  Green onions
2 lbs   Bacon, crisp and crumbled (pre-cooked bits   
  work fi ne-equivalent amounts are on the   
  package)

Directions:

Cut tomatoes in half and remove seeds.1. 
Mix mayonnaise, onions, and bacon.2. 
Stuff tomato halves.3. 

Note:  Deviled egg trays hold these nicely.
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Tex-Mex Dip

Set out the chips and dive in.  This seems to be just every-
one’s favorite of the dips I serve - it’s mine, too!!

Submitted by:  Claudia Hair

Ingredients:
2 cans   Bean dip
3 medium  Avocados, mashed
2 tsp   Lemon juice
1/2 tsp  Salt
1/2 tsp  Pepper
1 cup   Sour cream
1/2 cup  Mayonnaise
1 pkg   Taco seasoning
1 bunch  Chopped green onions
3   Chopped tomatoes
2 small cans  Chopped black olives
1  8 oz. pkg  Shredded sharp cheddar cheese (add some   
  Monterey Jack if you wish)
  Dipping chips (corn chips are best for this dip)

Directions:

Combine sour cream, mayonnaise, & taco seasoning 1. 
In a large circular deep dish, layer ingredients as   2. 

 follows:
1. 2 cans bean dip
2. Avocados with lemon juice, salt & pepper
3. Sour cream with mayo & taco seasoning
4. Green onions
5. Tomatoes
6. Black olives
7. Cheese
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Van Cleve Toffee

When Bob proposed he had one condition – that I learn 
how to make his mother’s Moberly, Missouri, candy.  When 
his parents came to meet my parents, I got her to show me 
how and horrifi ed her by using one of my mother’s marble 
topped tables.  This involves a scary procedure but is well 
worth it.  It has become one of our family’s Christmas tradi-
tions to make this joy and share it with others.   

Submitted by:  Sarah Van Cleve

Ingredients:
3/4 cup  Water
4 level cups  Sugar
1 lb   Butter
1 lb   Semisweet chocolate, melted in double boiler
1/2 lb   Ground pecans

Directions:

Heat water and sugar in pot – bring to a boil.1. 
Add butter and heat to 310° on candy thermometer.2. 
When thermometer reaches 310°, pour on marble and   3. 

 spread if needed.
In a short time, 1 to 2 minutes, loosen all of toffee with  4. 

 long spatula.
Pour 1/2 chocolate and spread all over toffee.     5. 

 Sprinkle with 1/2 ground nuts.
Take the edge farthest from you, lift it up, and turn   6. 

 over carefully.
Cover with remaining chocolate and sprinkle with   7. 

 remaining nuts.
Let chocolate dry (when it no longer shines), break   8. 

 into pieces, and put in a tin.
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Three Cheese Torta

This is a wonderful time saver, can be pulled from fridge 
to serve to drop-in guests or for a planned event.  Can be 
refrigerated up to 5 days.  Whether you select the savory 
tomato-onion or the sweet & hot apple, it’s sure to please.

Submitted by:  Candy Berry

Ingredients:

Three-Cheese Torta
2- 8 oz  pkg  Philadelphia cream cheese
4 oz   Gruyere or Swiss cheese, fi nely shredded
2 oz   Blue or Feta cheese, crumbled

Apple-Jalapeno Topper
1 medium  Granny Smith Apple, cored & chopped (1 cup)
1/3 cup  Chopped green onions
1 Tbsp  Lemon juice
2 tsp   Minced Jalapeno pepper
1 tsp   Sugar

Skillet Roasted Tomato Topper
1 Tbsp  Olive oil
1 small  Red onion, cut into wedges (3/4 cup)
1 1/2 cups  Quartered cherry tomatoes
2 Tbsp  White balsamic or white wine vinegar
1   Clove garlic, minced
1 Tbsp  Snipped fresh tarragon (or 1 tsp dried & crushed

Directions:

Three-Cheese Torta
Let all three cheeses sit for 30 minutes.  Place in food   1. 

 processor & blend until well combined.
Line a 7 1/2 x 3 1/2 x 2 inch loaf pan with plastic wrap.2. 
Spread 1/2 cheese mixture into prepared pan.3. 
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Spoon half the topper of your choice over cheese.    4. 
 Cover & refrigerate remaining topper.

Carefully spoon on remaining cheese mixture, spread   5. 
 evenly.

Cover and refrigerate for at least 2 hours.6. 
To serve, unmold cheese onto serving platter, remove   7. 

 plastic wrap & top with remaining topper.
Served with assorted crackers, fl at breads, or mixed   8. 

 vegetables.

Apple-Jalapeno Topper
Combine apple, green onions, lemon juice, jalapeno   1. 

 pepper, & sugar – blend well.

Skillet Roasted Tomato Topper
Heat olive oil in skillet over medium-high heat.1. 
Add onion.  Cook, stirring occasionally until lightly   2. 

 browned.
Add tomatoes, vinegar, garlic, & tarragon.3. 
Simmer, uncovered, until most of the liquid    4. 

 evaporates.
Remove from heat and cool slightly before layering.5. 
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Zippy Dip (Italian Sour Cream Cheese)

My sister, Norma had two cream cheese appetizers.  One 
was she just put out some cream cheese and poured steak 
sauce over it with crackers.  It’s not bad.  The other is below 
and it is really good.  It is good with anything you can dip 
into it--veggies, crackers, chips---anything.  CGL

Submitted by:  Norma Graeber Smith

Ingredients:
1 pkg   Cream cheese (1/3 less fat) room temperature
1 cup    Low-fat sour cream
2 tsp   Fresh lemon juice
2 pkgs  Italian Dressing mix
  Grating of lemon zest

Directions:

Blend cream cheese and sour cream together until   1. 
 smooth.

Add the rest of the ingredients and mix well.2. 
Chill for at least two hours -- four or more is better. 3. 

Note: You can get creative with this.  Add some fi nely 
chopped peppers - green, red, or yellow or any combination.  
You also could add some thinly sliced green onions.



Beverages

 




