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. INIRO}UCTlON

It is with a sense of pride that we p::esent this cook-
booli.io you, The::ecjpes in it are valiied, aad v're believe
tlrem to be excellen1., !oi' are not alf iJQrt3.re dance rtawst

and solnc of the men 5::eat cot-'ks 2
It was, in fact, 5'b a square da.nce briffet in Panama City

that the ldea fcr: oar cookbook wes born' As we were en-
joying all the delicaeies, Joy said to ffi€r i'Wouldnrt you
like to have all these recipes 'li?

And. I answered, ttWhy dontt we get them, andr..rr.o.
I'Publish our own reeipe book ?tr she finished the sen-

tence.
It was declded that tlie book cou1d. be ready for the

1982 Roundup, and we began to make definite plans. -
At Nor";hwest meetings, club dances, and at meetings

of the Florida Federation, we explained our project and
i-r:il:ic,i .f:t::::eci.les. A'i f,i::':t'1run! c:r-::red'il::har:e ai:r:i-
erithusiasni. Iv'ery fev people conl;ributed.

Finally, in the Springr w€ sent prstcards to every
Norihwest Clrrb. That did the trick.The fe;;ipes poured in,
and this finished. prod.uct is the result.

lde wlsh to thank everyone who helped, and.r though_we
cantt mention everyone here, contributorst names follow
eac! recipe._ . ,.

Some people and elubs deserving special mention and
thanks follow:

Norma and. Howard Smoyer of Tallahasse sent in the
first two recipes we.received.

Anita Speck, a former square dancer in the Ft. Walton
Beach area, Has some recipes ln the book. Anlta and
Harold started dancing with the Felles & beaux in the
late fifties. Though they no longer dance, Anita and. Harold
continue to be interested and come to watch the d.aneing
at PASARIA.

Another former square dancer who graciously donated
her reeipes is Kay Berridge. Blt'f and Kay not only danced
with the Belles & Seaux for years, they were lnstrumen-
tal 1n forming the Playground Area Square Danee Council.

Speeial recognition should go to the SeminoLe Promen*
aders of Snead.s and the Three River Twirlers of Chattahoo-
chee for eontributing so many reclpes.

Among the other Northwest Clubs who sent in their reclpes
are the Swingsters of Pensacola and the Mr. & Mrs., also
of Pensaeola.These clubs have been !n existence for a very
long time. ?heB ayou Shufflers of Niceville is one of the
newest clubs, ard they contributed many fine recipes.

Several members of the FLorid.a Fed.eration from other
areas around the State have shared thi6r expertise with
us and thier recipes appear in our book.

Joy and. I surely hope you enjoy this, the first square
dance cookbook in ldorthwest Florida.

BEI,IE BISHOP
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Z/+ eup butter or oleo 2 eups sif,ted flour(alL purpose)
1 1/.2 cup sugar 1 .tsp. baki-ng soda
1 1/2 cups mashec bananas(3 med.) 1/4 tsp. sal-t
2 eggs wett beaten 1/2 eup butterrnilk or sour mllk
1 tsF. vanilla

Cream butter and sugar thoroughly" Blenl in bananas, eggs and vanilla
Sift flour, baking soda and sa-'l"t tog.ether. Add to banana mixturet
al-.ternating with buttermllk, mixing'thoro"ughly after each adcli.t'ion"
Add nuts; tix. P-our'batter into grdased and ffoured 9 x 1x 3loaf
pan.(or u$e two 1 Ib. coffee ean6) gat<e at 125 clegrees for 1 1/4 hou'
or un'bil done. Yield 1 loaf or 2 round(if coffee cans are used fil-,'-
?., rt ,l fz.nm *nn 

)Jt -f 4!urll vvj/a

BANAhIA NUT BRXAD

Olena Taylor
- Pensacdrla

DATE COOKIES(chewy-Good at Christmas)

, 2 eggs well beaten
4 cups sifted flour
1 tsil. soda

sugar, add 9BB$ and add rest of ingred.ients. Mix

?at ].rorusso

P],UCKXT CAKE

I'IIIING

1 rb. pitted cut dates ilA:fF ;;t3;
1 cup nuts finely chopped
Cook dates, water and- sugar mixture juet until smooth. CooL' add nutl
Roll out dough mixture like pie daugh, Spread filling over dough"
Roll llke jeLly ro11. f",et stand 5 hours or overnight in fridge. Bake
at 375 d.egrees for 10-15 mlnute$, I{akes l-ots.

1 cup shortening
1 tsp" sait
1 tsp. vanilla
2 eups brown sugar

Mi4 shortening.and.
weLl,

1 pkg. .yeast
1 i 4 cup $:arm water
1 eup scalded m;Llk
1iT cirir $ugar

1/2 tsp. salt
3 eggs beaten
1/7 cup butter meLted'
4 cups fl-our

lissolve yeast in warro water(set aside). Add sugar, butter and sa-r-'1,
scaLded milk. When roixture is lukewarm, add dissolved. yeast, eggtr."-'
flour. Beat thoroughly.' Cover,and. let.rise till double; stlr down ai-.r
let rise again til1 d.oubLe.-Then take one tsp. dough,and dip j-n'melt
butter(aUout 1 stlek needed); Then dip in mixture of 1 cup sugar'
1/2 cup finely chopped nr.lts and 2 TFSP of, cinnamon" Pile balls loosr'
in an ungreased afigel-food pan lined wl,th foi1" T"ret rise 50 min; and ;
bake at 4OO for 1O min. and then 35O for 3O min. Turn pan upside dow:
immediately arter removi.ng rrom o"*"ioliii 

Hfgfi_::il;:".8ilfiirr"""



IIGHT ROL],S

4 or 5 cups plain flour
2 pkg. d.ry yeast
1 cup warm buttermilk
1/.4 "np sugar
1/4 cup shortening

1/2 tsp. balring soda
1 tsp" salt
2 eggn
1/4 cup warm water

1 tsp, salt
2 cups sugar
4 eggs beaten
1/2 cup nuts

Mix yeast in watgr. Add. sugar, shortenlng, soda, saltr e88s, and one
^rrn nf flnrr-r. together. Add buttermllk, yeast and other flour" Ro}lv4y vJ Jrvql

out immediately and put in pans, let rise in pans, Bake at 4OO degree'
for 2o-3o min" 

Anneita c. Giltrourn
Chattahoochee r Florirla

PUMPKIN DESSERT BREAN

t cups all purpose flour'1 tsp. soda
3 tsp einnamon
2 cups pumpkin( 1 can)
1 1/4 cups cooking oil

?1ace dry ingredi-ents in a large mixing bowl. With:spoon make a deep
well, add all the other ingredients, and stir enough_to_dampe4 lhe
dry ingredients. Pour into-2 loaf pdns and bake at 35O degrees fbr
one ho[r. (]ess for srnall loaves) Note: This w111 make 5 small loaves
oy 2 regular bread size.

Bel1e Bishop
i Sanclpipers

EANANA BREA}

Sift together 1 tsp. baklng powderr. 2 cups flour , 1/2 tsp" soda,
1 tsp. salt-and set asicle. Cream 1/2 cup shortening addlng 1 cup sugl,
creaming we1l. Elend Ln 2 eggs one at a time. Beat well,. Ad.d 1 cup
masherl bananas. Blend ln sifted dry ingredients. Fold ln 1/2 cup
chopped" nuts. Pour in greased. 9 x 5 x 3 Loaf pans. Push batter up
into corners of pan leaving center slightly hollowed for welL round,ed
loaf, Allovr to stand for 20 minutes, before baking. Bake at 55O d.egree;
for 50-70 minutes. (1ess for smaller pans)

Pat lorusso
Sayou Shuffl-ers

HOBO BR.XA}

Soak 2 cups raisens in 2 cups boiling water and, 4 tsp, baking soda"
sti-r and eover and 1et stand overnight, Adc] 2 cups sugar, 1 tsp. sal-i
4 cups flour, and 1/4 cup oil, Stir well. Batter ui]l be very thick.
Add 1 cup ehopped nuts. Grease and flour 2 loaf pans. Bake at 35O
oesrees for. one hour. Thi-s ffeezes well-Serve w:ith eream cheese.

Trudy Nissen . '',

State I'ederation of Square Dancerr



v
HUSHPUPPIES

(ror I people)

1 sma1l onion
1 cup fine-grind meal
1 tsp. salt
1/2 tsp. bl-ack pepper

1/.2 cup chopped pecans
1/2 eup sugar
1 tsp. ground elnnamon

1
1
z

fbsp. baking powder
egg
Tbsp, meLted. butter

Chop onion. Add all dry lngredients and mlx we11. Add egg and butter;
then use rnilk beer or tomato juice to thoroughly nolsten. Add enough
hot water to nake a batter that wil] hold a round mound in a
Tableepoon without cracking or crumbLing. lrop in hot peanut o11
for approximately 10 minutes or untiL biown.

Walt Chi.l-ds
Ca11er
-Panhand.le Promenaders

MONKEY BREAD

5 (10 oz. each) cans refrdgerator
buttermilk biscuits)

1 .cup firmly packed brown sugar
1/2 cup melted nnargerine

SprirJc1e pecans in bottom of welL-greased 10 inch bundt pan and set
asid.e' Comglne sugar and einnamon. Cut blscuits into quaiters, Roll-
eacit quarter in mixture and.3-ayer in bundt pan, Combine brown sugar
and._margerlne; pour ever dough. Iake at 55O-degrees for 3O*40 miilutes
cool for ten minutes. serve warm. Yeilds one coffee cake.

Joy Richard.son
Editor
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. WESIERN POU}fr'

1 lb. poi"rdered sugar 9
1 1b. box sifted flour '' 1
7 sticks margerine

Iriix all ingred.ients until creamy" 9?k"
in a tube Fttt, (greased and fioured)

TAIIAN
\uses

1 stiek margerine
1/2 cup vegetable shortening
2 cr).pr; suga.r
li olro 'rrnllr-n
/ *'i:rL)

2 cups calie flour
1 tsp. soda

Place the following
4 eggs
1 cnp Crisco
1 i;sp" lemon juice
1 tnn" vanilla
3i4 tup. sal-t

Mix thououghly about 4
tube pan and bake for
rertruire 10-15 rninutes

les Harrell
Panhandle Promenaders

BUTTERMTIJK CAKX

al] together ln large mixing bowl;

2 1/2' eups sugar
1 cup buttermil-k
1/2 t"p. soda
3 cups flour

rninutes until smooth and fluffyr For into a
one hour and 10 minutes at 325 &egiees. (may
longer baking time. )

Trudy Burd
Bel1es & Beaux

CAKE

eggs
tsp, vanflla

at ";25 clegrees for 1 1/2 ho*rs

Jane HafelY

CREAM CAKE \
t caKe Pans/

1 c.up luttermilk
1 tsp. vanilla
i "miif can Angel Flake coconut

-1 cup chopped Pecans
5 egg whites, stifflY beaten

Cream margerine and" shortening. Add suger and beat until mixture is
srnooth, "qdO e[g yolks and Uea[ we]l" C6mbine cake f1og1.an{ soda.3*d
ado to """***d."mixture, alternating with butterrnilk. Stir in valilla
coconut and pecans. Foid. in beaten egg whites. Pour into greased and
floured cake- pans. Bake at 350 degrees fot 25 mlnutes or until done.
L,et rcool completely before frosting. .

rRostrNG i

1 8oz. packaAe softened cream cheese
'i/z "tibi. maigerine
1'box confectlonefs sugar 1 cup chopped pecans ,

Seat cream cheese and rnargerlne together until smooth. Add sugar. and'
mlx well. Add vanilla and"rnix agali. Sprinkle nuts on top of each
layer after frosting is spread.-Stack into a three layer caile.
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GERMAN CHOCOI.,ATE POUNI CAKE

Partially melt chocolate then stir until melted. cool. cream butter
ana sug*|. Add ;Ag;r-vanilla and buttermilk. Sift dry lngredients.
togetfrEr and add*Io'mixtu"u. AAA ehocolate. Bake in 9 inch greased

tufie pan for i itZ-hours at 7OO degrees. After cake has been out
of ov6n for abou'rt- fi minutes turn 6ut in p]-ate and cooL in an air-
iight *ottt*in*r for- about 2 hours or until completely cool then

Elaze wlth th;-roirowing. 
'1 bar german ehocolate and ] Tbsp. bu-tter

f;Jri-a"ii'lji- ""p-*ii""l-gaa I cilp conf. sugar and a dash of salt.

- Theresa Fowler
Sand PiPers

RUM CAKE

1 yellow gakg mix
1 box instant coconut cream pudding
1/3 cup oil
1 cup water
1/3 

'"op 
"ut

Bake at 35O degrees tot 3O'35 minutes.
Srostitg;- 1 e16ven oz. cool whip., -1-8 az. can drained crushed
pinrr*rpfi", 1 package puddlrye, i/Z eup rum. Blke lh*.cake according
to dir6itions bn tn6 Ubx ana-then cool. Then frost with frosting
recipe by mixing all ingredients together. Refrigerate eakee '

Pat trorusso
Eayou Shufflers

CARROT CAKE

1 bar German chocolate
2 cups sLtgar
1 cup butter
4 eggs
2 tsp. vanilla

2 cups suger
1 1/2 cup wesson oil
4 eggs
1 cup nuts
1 cups carrots

1 cup buttermilk
3 cup flour
1/? tsp. soda
1 tsp. salt

Grate carrots, chop nuts and set aslde. Mix sugar,.oil'?+g eggs..
sift dry ingr6dients togethur and mix wlth egg mixtlre'Add earrote
and" nut!' Bike in a 12 1. 9 pan at 550 degrees for 4o-45 minutes'

2 cups flour
2 tsp. soda
1 tsp. sal-t
2 tsp. cinneman

Sis Bicker
lvlr. & l4rs,
Pensacola



2 sticks margerine
2 cups sL:rgar
4 eggs
') 1/2 cups flour
1/2 cr-rp butterrnilk
1 tsp. soira d.issolved ln milk

Cream margerine and sugar, Add
alternately while beating. Ad.d
not, a-bundt ,p&ri, at 250 degrees

ORANGE CAhTY FRUIT CAKE
(mix by hand)

'l

a
I

-t
t

I

eup chopped nuts
cup cut up dates
cup coconut
lb* orange cand.y slices cut

into small pieces

7

eggs one at a time, Ad-d milk and flour,'
fruitrnuts, etc. Bake in tube P&trr

fov.3 1/2 hours.

' VirElnia Wickham'-^tf

Seminole Promenad"ers

GREEK CAKE I :

Beat toge"ther: 1 cup sugar, 1 cu-p milk, 1 cup mazola oil, 4 eggs.
Adci: 1 1/2 tsp. baking soCa, 1 1/2 tsp. baking powder, 1 tsp.

cinneman, 1/2 tsp" nutmeg and 2 cutris bisquick.
Then add": 1 tsp. eaeh lemon and orange extrac-; and
Bake in 9 x 13 pan at 350 degrees for 35 mlnutes.
Glaze with the following: Mix one cup orange juice
powdered sugar and bring to a boil" Poke ho'les in
and pour over cake. let stand. in pan for B hours.
refrigerator eovered. with foilr

Virp,lnia Wiekham
Serninole Promenaders

't:;:

PINNEAP}IE }OUITN CAKE .

1/.2 eup vegetable sho*tening 1/4 eup milk
1/2 .l-b. butter or margerine 1 .tsp. vanilla
2 3/4 cup sugar 7/4 eup crushed plnneappLe in jce
6 3-arge, eggs , ''1/4 cup butter or margerine
3 cups sifted all purpose flour 1 1/2 cups powdered. sllgar
1 tsp. baklng powder 1 cup crushed plnneapple, drainerl

Cream shortening, butter and sugar. Add eggs one at a time beatlng
thorou.ghly after eaeh add.ition. Ad.d flour slfted uith baking powd.er
1 spoonful at a tlme alternately with milk. Add. vanilla; stir in
crushed pinneapple with juice; blend wel-l. Pour batter into r,rel-l
greased 10 inch tube pan. Place in cold,ovenr Turn oven to 325 degre,
a.ncl ba.ke for 1 1/?- hours ar untiL top springs back when touched
lightiy. Iret stan,1 for a few minutes in pan, Remove carefully to
:?ack. C,:mbine butter, Bourd,ered sugar and about 1 cup d.rained
pinneapple. Pour over cake while hot,

Vi. MaLone
-1.-

5e11eS ak -beaux

2 cups nuts.

with 2 cups
cake with ice pick
Cake will keep in



1 KEY IIME CAKE

1 1/3 cups sugar
2.cups all purpose flour
2/3 tsp. salt
1 .tsp. baking powder
1/2 t"p. bakfn! sooa
1-3 oz. package lime gelatin

1 ,1/3 cups cooking oil
3/.4 cup orange juice
1/2 tsp. vanilla

1 tsp, lemon extract
1/.3 cup key lime juice
1/3 cup powdered sugar

*$erpi.ph_
ri'hipped erean
Lime slices

Preheat oven to 35O degreesi Place d.ry lngredlents into mixing bt-.wl.
Ad"d eggs, oilr orange juice, vanilla lnd lemon extract. Beat [ntll
well blended. Pour batter j.nto 9 x 17 x 2 inch pan. Bake z5-3o
rninutes. Remove, cake from oven. Let stand in pai. for 15 minutes or
until- almost eooI. Prick cake all over with a- fork. DrLzzIe thor-
oughly yith lime julce mixed with powdered. sugar, Cover and. refrig-
erate. To serve r_ cut lnto squares,-top with w[ipped cream and garl
nish u'ith l-ime sllces. Serves 12-15. 

-

Yvonne Pa::sons
Kitohen Squares

BIACKBERRY WIIiE CAKE
' 

l/.2 cup,blackberry wine
je1lo 1/2 cup nuts, ehopped

1 box white cake mix
1 small paekage blackberry
4 .eggs
1/2 cup oil

Mix well! put in bottom of greased and fLoured
Bake at 3?5 d.egrees for 45-5o minutes or until
toothpick)
Glaze as follows: Melt 1/Z cup butter, mix j.n
wine_and. 1/2 Aox powdered,,sugir and n:ifng to a
of glaze over: cake whea removed from ovei. let
3O minute,s" Remove from pan and pur remaining

bundt or tube pan.
done. (test with

1/2 cup blackberr;l
boil. Pour 1/2
stand. for at l-east

gLaze over cake.

Joy Riehardson
Ed itor
(tfris cake waa a bake-Off winner
reclpe was cut out of paper)

STRAWBERRY CAKE

1 white cake mix : r*
7/4 cup wesson oil
4 eggs

1 .package strawberry jello
1/:2 eup warm water
1/2 pint erushed strawberuj,es

It1ix eggs and oil. Add eake mix and blend. Add strawberries. Dissolv<
je11o in water and add.to rnixtur€r Bake Ln 3 layer pans at 525 deg"
for 2a-25 minutes or until- done. Cool before fiilitrb. Fill wiln
1 stiek margerine, I bol powdered. sugar, ] Tbsp. stiawbemy jello,
and 1 cup crushed strawberuies mixed^*together.*

Anneita Gilbourn



APPIE SAUCE LOAF CAI(E tc

I cup shortenlng
3 cups sLLgar
? eggs - aAt cllps a.pplesauce unsv/eeten'cu
1 cup chopped nutmeats-wal-nuts

2 cups raisens
2 tsp. soda
2 tsp. powdered cloves
2 ts;:, powdered cinneman
2 tsp. alrsplce
1 tsl." tanilLa
1/2 i"p, salt

Cream shoitening and su.gar together. -Add" bea!99 egss and vand-lla'
Slft together fiour, soda, spfces and.salt. Add alternately-Ylth
applesafice, mixing well. f'foirr the raisens and" nutmeats llgli]l^??q
aOb to mixture. p[t in a larger greased and floured eake pan(bundt!
and bake at 250-275 degrees fo'y 2 hours or until dcne.

.M]SSISSIF?I MU}

1 cup rvater
1/2 cup butter or rnargerine
1/4 cup Crisco
1/4 eup cocoa
2 eups all purpose flour
2 cups granulated sugar

Marie E. Spilman
Tal-lahasse e

SI{XET CAKE

1 tsp. baking sod.a
1 tsP. cir:.'ramon
1/2 tsp, salt
1/2 cup buttermilk
2 eggs
1 tsp. vanilla

In saucepan cembine water, butter, crisco and coeoa and stir until
boiling.-Remove from heati In mixing bowl stir together flourr sugart
soda, Einnemon and salt. Add hot eocoa mixture and mix until srnooth"
Add buttermilk. eEss and vanilla and rnix we1l. Pollr into greased
15 1/2 x 10 1/Z x*7 inch sheet cake pan. Bake at 375 degrees for
20 minutes or until tester comes out cfean.
Immedie;tely pour frosting over warm cake and sprlnkle with ,pecans
or'walnut piices.
FFFrostine: f'rhite cake bakes combine 1/2 cup butt€lrr 6 Tbsp' butter-
m.i1k and 1/ 4 cup eo.coa in saucepan. Cook and stir untll boiling. .
Rei*ove frcm heai and gradually 6tend in 1 box powdered sugar anC
1 tsp. vanilla. Pour on shee'i; eake lmmediately.

Yvonne Parsons'
' ,, ' r Circ1e Squares .

:.

WHIFPE} SHORTSREAD

Beat 1 1b. butter, 1 cup powdered sugar and 3 cups fLour together
along with a pineh of si;ti. Irop by teaspoons on cookie sheet and
bake-at 100 degrees until- lightly browned.

Jane"Hafely



7 cups plain fLour
4 tsp. baking powder
1 tsp. salt
1/ 4 cup mil-k

Cream butter and sugar. /.ctd vanil1a. Beat J.n eggs. Si.ft flour baklng
soda and salt. Add. al,terna'cely with milk" Chill for one hour.
Ro1l 1/4 inch thiek and cut wlth eookie cutters. Place on greased.
cookie,,sheet, sprinkle with sugar and bake at,15O degrees far 15 ninu-

It
2 cups butter
3 1/4 cups sugar
2 tsp. vanil-la
6 eggs

minutes, Yeilds 5 1bs.

2 cups sugar
1 1/2 cups butter or margerine
4 eggs beaten
1 tsp. salt
1 tsp. einnamon ,

GMI\IDI4A,S T. CAKES

Anneita Gilbourn
Seminole Promenad.ers

OTD FASHIONED OAT1VIEAI COOKIES

2 cups flour
4 cups rolled oats
2 cups raisens
1 cup chopped nuts
1 1/2 tsp"-soda dissolved in

. ]4tafer
Cream butter and sugar; ,add spiees and eggs, then part of flour and
oats until all are used. nrop on well greased. pan an inch or so
apart and bake at Til5,degrees for approx. 12 minutes. fhis makes a
large batch.

1 cup sugar
1/2 cup Strortening
1 tsp. vanilla
3 eggs

, !"y9v BP"* .

D A rl rrrrr' rzrrrc' r/vrrn rrnrrc \SJl.rt uuul\JllD \11 u.rr Ir-ur\r t) /,

1 1 /2 cups self-rising flour

1 cup, nutsroates, or eoconut
1 cup brown sugar

Cream shortening and white sugar; add vanillar eBB yolks and 1 egg
white and flour. l4ix.and spread. in greased pan 9 x 17 and. sprinkle
the nuts, datesr or coconut on top of the batter. Then beat the 2
egg whites well and add the br,own sugar while beating, Spread over
batter. Bake at 525 degrees for 9O minutes. Cut lnto squares.

Contributor unknown
'!

CI-JINNSE TEA BATLS .

1/2 cup conf. sugar, 1 cup margerine-room temp., 2 cups flour, 1 cup
nuts and 1 tsp" vani-1"la.
Cream sugar and margerine. Add flour, nuts and vanil-la. Irtixture will
be thick. Roll into bal1e and bake on ungreased cookie sheet at 3OO
degrees for 25-3O minutes. Shake balls in bag of conf, sugar while
still warm. Makes about three dozen.

Howard Smoyer*TaLlahassee



CATIIIIRAI COOKIES / J*)
1 eup margerine
1 cup brown sugar
2 cups flour

Cream the above "ingredients and Bake in a 9 x 11 oblong pan at 55C
degrees for 25 rninutes. Coc'l.
Then mel-t 1/2 cup me.rgerine and 12 oz, choeolate chips over uater.
Remove from heat. St.Lr in 2 eggs and. 2 cups powdered suger anC beat
until- smooth.n Stlr in 1 cr-rp nuts and one package colored maroh-
mallows. Spread over cookies. ChiLl .for at l-est 2 hours befr:re
cutting.

2 eggs slightly beaten
1/2 tsp. s.:.11

Yirginla Wickham .
: Seminole ;?riomenad.er.s

MARGARETS GRAHAM CRACIGR DELIGHT

2 packa.ges instant vanilla pudding
2 c',lps sweet milk" l'{ix these two until thlck. Add a medium size
container of cool whip.
In a 12 x 9 dish layer the following" 1 layer of graham craekers
and one layer of pudding rnixture. Repeat three times. Top with a:ry
kind of pie fil.ling of your choice. Keep ref:igerated. Best if
made a day ahead of time

.!

!i ,: . OHQCOIATE R0ll COOKIXS

gTgu*: 314,,eup butter and .1 eup sugar.
Add: 1 be.aten egg
Add: 4 t/'Z ntspl-cocoa and 1 tsp. vanllla
Sift together: 2 1/2 cups flour and. 2 tsp. baking powder
Ad.d. fl-our mixture alternately with: 1/4 cup milk.
last add: 1/2 eup broken nuts.
Chill, Form into 2 oT t rofls. Freeze overni-sht. Sllce roll-s and
bake in 35O degree oven for B-1O minutes.

Panhandle Promenad.ers 
.

i : }EANUTSUTIER COOKIES

lli* together 1 cup sugar, 1 egg and 1 cup erunehy peanutbutter.
Malee into srnalL bal-ls and pudh 2 chocolate chips or peanutbutter
chipq in top. Balce on greased eookie sheet at 35A degrees for ,
1CI-12 m.inutes. ll;rkes about 4 doaen small balls. These freeze
well and. d.efrost quickly. tret cool in pa4 for a few minutes, be,-
fore removingr

Julia Vetter
Florida Fed.eration of Square

Dancers



12.r J CHCICO],ATE PAANUT BUfTER SARS

2 cups graham cracker crumbs 1 cup chun.k.y peqnutbutter
2eupspowd.ered.su.gar1eupme1tecmarger.i3e.,

Combine and press j.nto 9 x 12 pan. trrost with 14 az, chocolate
chips melted. Put ln refrigerator aboq-t one ho.pr. Cut into bars,

ryt"e? ThomPson
I{r. & Mrs.

ensacola

iViAMA TTEDER?S PECAN COOKIES

Put 1 lb. brown sugar and 4 eggs into a double until- melting occurs.
Take off stove. Add 2 cups plain flour, 2 cups pecan nutmeats, and
1 tsp. vanil-la. Pour into well greased pan and bake for 1/2 hour
Ln 325 degree oven. Cut into squares when cool. Dust in powdered.
sugar.

Jean Earps
Mr" & Mrb.
-Hensacola

PIPKIN PIE

2 cans apple pie mix 1/2 eup chopped nuts
1 package ye13-ow cake'rDix 1 stick margerine

Pour apple pie mix in oblong baking dish and smooth out. Pour d"ry "--'/
cake mix on top and srnooth out. Pour melted margerine over the top
of eake mix and sprinkle the nuts over top of "a11. Bake at' ,325
d.egrees for one hour. Serve with Cool Whip or ice cream. -Good hot
orco1d.Anypiem1xmaybesubstitutedforapp1e.Pie.4,ix.�

t?{"i;rtit","" .
ensacola

?5ACH PIE (rnOirt rviY AUNT ET,IZABETH)

1 quart peaches
1 cup sugar
Set these two ingredients-,aside..If eanned..,peaehes are used omit sur,

Dough: 1 cup floul, 1. cup sugar, 2 1/2 tsp..baklng powder, 1 tsp.
vanilla, 3/4 cup sweet milk. '.

Ivlelt one stick of oLeo tn pan that you w111 bake pie in.'Pour
dough in on top of melted butter. Piit peaches on top of mel.ted
dough, Bake at 35A degrees untif brown.

Betty Sue Kurth



PXCAN IASS]ES /Ll

Cheese Pastry: let eream eheese and 1/2 of-margeri+g soften .rt,-----
room temperaiure. Blend stlr in fl-our. ChilL slightly for one hour'
S}rape. into 2 d.on.'1, ,ineh baff s. ilace in ti.ny.uSijreab"d-] ti.4 inch
muf,ltn tins. " ?re'se dough. on bottqm, and qldqg like'a,9ma11 pig:-
i;;;n' fifirng : , Ueit tplether. eBB r, $L1gaq, ;f , Tbsp, but$er r y3.ni11a ,
and' sal, .,jusi until smSoth. Diilrle naf f the pe.capp, arngng th? B?:t"y
cups, add egg rnlxture and top with remaining peeans. Sake ar, )12
d.egrees for 25 mimrtesn ,i

Pat lorusso
Bayou ShuffLers

i.....,.'

1-3 ez. package cream cheese
1/'1 eup marge::j-ne or butter
1 eup sifted fi-our
- t.

tl 4 cul.) nrown sugar
1 Tbsp" soft rnargerine

3 1/2 cups sugar
1 stlek soft butter
1 cup buttermilk

2

Beat on med.ium
blended.. Pour
firm. About 45

1 egg
1 tsp. vanllla-
Cesh salt
2/, cup toroiien Pecans

IJIME A}E: PIE

1 can condensed. miLk
1 srnall eool wtrip
1i,small eanr frozen lime aid,e ' : :

Mix mil-k and eool whlp. Add .i lme aid.e
pared graham eraeker erust and efilll.

and rnix weIl. .Pour into Pre-
Serves 6-8.

: r'.j ', IAnne'lta"Gilbourn
: , Sqminole Frornenaders
,' -t 

-. : :
,BUTtEnMfif pfu tnnakes'2..g inch ptes)

1/2 cttp f"forrc
6 eggs

, 1 tEF' vanil-la
unbaked pie sheLls

speed.ofe]eetrlemixerrrntilingredjentsare},():1-1
into unbaked pi;-;Grr": Bako '-t' V'o des'rces rrrrlil

minutes.
GladYs Reams
Belles & Seaux

TECAN PlE

3 eggs rnrell beaten
1 cup sugar
1 cup dark karo syrup
1 cup chopped pecans
1 tsp vanilla
pinch of salt

Mix a]l- ingred.ients and pour lnto unbaked ple shel}. Plaee some

whole nuts orr-iop if 4""i"*4.-Preneat oven to 550 degrees and bake;

for 7A*15 minutes or until firm' 
charLes tr. Garmon Jr.
Seminole Promenaders
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STRAWBERRY PlE (i{Arins TWo PIES)

1 1/2 cups water' ':'" : '! '- :, .' - i
4 TbsF. corn etarch
1 1/ 4- cuip sugar
i smari ia"irHe* s'trawberry je1lo
2 baked" pie shells
Strawberiies I ,' ':

'. "...., ,i.'- :'

Blend,water. sugatr and corn'i6tatrch. Cook untl1 tlaick. $tir:.in jeLIc
let cool. f itt lie shells wlth'.fresh strawberrtes." Pour jello
rnlxtur,e over"beiries. Chill and:' Serve with w,hippedr cream ar '
topping. Note: Fresh peaches and. peaeh jello may be substituted"

Rosie Gral.nger .'' : i '': ''.
The Swinging Yellow Rocks

CRANBERRY RAISEN. P]E -I

1 cup fresh cranberries
1/2 cup raisens i ' :
Grind two first ingredients together and. ,mir with t'he foLlowing:
3/.! cup cpol ;yvater
2'Tbs'o.f1our.''i!':',..:..,:l:.:-,.i:...j.,������
- t' . r ' :)/.4 cup sugar
1/4 tsp. salt
Cbok oi-t"ptof'stove Untfl thick or transparent in coLor. Add 1/2
tsp. vahilia.'fet soo].-Fo'ur in 9 inch_pie she}l. Whole crust or
erl-ss cross erust may be usqd on top. Bake at 775 9ggrees until
erust Is done. May be made up ahead'of time and held ln refriger-
ator until ready tg ugg,

r:'1,.',; i:if "'

Jean l. Itiorehodse,
$emlnole Premenaders"
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SQUASH CASSEROIE / 7

Cook 2-2 l/Z Jls. of yellow squash.' season with salt and butter-a
littLe minced'onio.n is good. Mash and d.rain. Add about.l/2 paekage of
Ritz stack paek craekerE- crumbled, plus one egg and 1/2,cup milk_
beaten together. Add 1 cup grated cheese. Bake in greased easserole a
at 750 degrees for 3A minutes. Put a few crumbled. crackers on top.

..,1,.,' Tal.ly Rounds

GREEN RICE CASSEROIE

To one cup cooked rice add 4 oz. cheese whi-2, one can crean soupt
one package ehopped, cooked broccali. Mix ancl bake at 55O degrees
far 40-45 minutes.

91ena Taylor- Pensacola

ASPAF.AGUS CASSEROIJE

1 large can asparagus 
::

1 can eream of mushrUm soup
grated Ameriean cheese

Pour asparagus and half of liquid in casserole. $pread nushrcorn
soup over asparagus. Cover soup with grated cheese-slice eggs on
top of cheese. Sprinkle top with cracker crumbs. Dot with butter.
Bake at 375 degrees for about 30 minutes,

Marie. Wood
Mr. and Mrs. Square }ance Club

BROCCOII CASSEROIE

2 eggs beaten
1 cup mayonnaise
1/2 to 1 cup chepse crackers cr.

casserole dish. Add 
'other 

ingre-
and bake 

'at 
400 degrees for 30

3 boiled eggs
cracker crumbs
butter

2 packag6s of cooked broeeoll
1 can undiluted eelery soup
1 eup sharp cheese grated , l

Cook bruccoIl, draln and place ln
dients. Cover with eraeker et'umbs
minutes.

Bernlce Ke1lY

,'. .r TAMALDPIE

Fry one 1b. ground meat and 1/2 onion(chopped). Season to taste.
In a bowtr put 1 can creaned. corn, 1 can tomato sauee, 1 cup yellow=:-
eorn mea1, 1 tsp. Chile powder, three -eggsr 1 cup ni1k, small ean
of 'chopped bLaek olives. Mix all together wlth"meat. Put into oiled
pan and bake at, 55o degree's for aboilt t hour. (12 x 7 x 2)

Mary Bowie-Square 8ts
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TRIIOS CHIIE PIE

7
4
I

cu.ps Sritos corn chiPs
large onion

3/4 eup corn meal
1 tsp. sal-t
2 tsp. baking powder
1 cup sour eream
1 can eream corn
1 cup eheddar cheese grated

1 can (;t 9 oz-s, ) eh11e
1 cup American grated eheese

onion and
onion and
Bake at

1 tsp. curry powder (rnay be i.- 
oetbtea lf you cfroose)

1 Tbsp. lemon juice
B ozs. grated cheddar cheese
buttered bread crumbs: mixed with

lemon juice
9 x 15 baking dish

Place 2 
'cups 

corn chips'in a baking 'd'ish. Arrange chopped
h.alf of grated. cheese on the eorn chips. pour ehili over
cheese. Top with femaining corn chips and grated cheese.
35O degrees for 15'-20 minutes. Serves 4-6.

(Hot ) cassnnor.,n

2 eeEs
2i'J-6up erisco oil-
1/2 bel} pepper

-1/2 green onion
2 jalipeno peppers

Mix all ingredients except cheese. Pour half in_b_aking gigh ?1d eovei
with chees6. Pour rest. of mixture over eheese. Bake at 775*4OO
degrees until done. (approximately 40 minutes. )

Olena taylor

DEIIC]OUS CHICKIN BUFT"ET DTSH

4-6 1.arge chieken breasts
2 10 oz packaEes frozen broccoli.

(f use t[e oriental rnixture)
2 cans cream ehicken soup
mushrooms-optional
pi.miento-optional
1 cup mayonnaise
1/4 cup chicken broth

Place the broceoll on the bottom and the ehicken on top in the baking
dish. l4ix .a11 other lngredients and_p,our o4_!gp: Cover Ylth. !h* .
cheese and'then ',iiith'biead crumbg. Ealce at" 5\O degrees for 45 mil.ruter

Catherine P. Berridge

: , Former member of Belles & Beaux

Tear up 4 slices of any kj.nd of bread and pl-ace in greased baking
dlsh, 1t x 9 x 2. Brown and drain 1 lb. bulk sausage meat or links,
If links,'are. used cut into elices. Spoon sausage over bread. Sprinklt
with 1 cup sharp cheddar cheese,.Beat together 6 eggs' 2 cups. ryi1k,
1 tsp. dry mustard 1 tsp. salt,and dash of peppea. Pour over filture
ln bating-dish. Bake in-preheated' oven for' 35-+a nin-utes 'at 35o
degreesi Cheese wi}l. rlst to the,top durLng baklhg. May be prepared a
day ahead 3nd refrigerated overnighi;rr" 

Bishop-sandprpers
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can crearn mushroom soun
1/2 cup milk (mix with'soup)

CHICKEN SUPREME CASSERO],E 1E
Pour into easserole or
glass baking d"ish. Cover
ancl refrigerate overnight.
Next day preheat qven and
bake at 35O d.egrees for
one hour untl] brown on

Add :
1 cup chopped
t / q. Iv griied
2 harcl boiled
1/4 tsp. salt
1 eup uncooked

cooked chicken or turkev
eheese(your choice)
eggs chopped.

elbow macaroni
,She i1a Clause
Bavou Shu,fflers

EGGPIANT COMPANY CASSERO],E

1 1 large eggplant peeled and
cubed (about 4 cups) ,:

1 egg slightly beaten
1/)-Eap mltt 

-

1/2 eup chopped onions
1 can undiluted. cream of mushroom

1 three pound chieken
1 onion chopped. :
5 tsp. butter
1 can eream mushroom,,soltF
1 can cream chieken,soup
1 ean small chopped. green ehili
1 package corn tortillas

3/4 cup herb seasoned stuffing
mix

1 cup shredded checldar cheese
2 5lbsp. melted margeri.ne
1/2 h6rb stuffing ilix r,crushed)

BoiL chieken and take from bones.
Brown onion in butter; aCd the
soups and chili and chieken
pleces with one cup of broth from
the boiling of the chicken. Heat
this through.

She11y Hafely

soup
Cook eggplant in salted o-olling water for about seven minutes or
until tender. Draln. Combine eggr mil-k, onion, soup, and stuffing mi:r
and stir until b1ended.. Add. gggplant. Stir with rest of ingred.ieits.
Spoon all into .1 112 gua.rt casserol-e. Comblne cheese, rnarg6rine,
crushed herb stufflng:sprinkle over topl .Bake at 375 degiees f6r
eibout 30 rnl,nutes or unt5.X golden brown. i

Marion Hagen
Seminole Promenad.ers
Sneads, tr'l.

CIIICKEN CHII,I CASSERO].,E

In casserol-e layer:,1 layer broken tortillas, 1 layer ehicken mix-
lure, 1 layer grated longhorn cheese, 1 Layef brokbn tortillas, 1
layer-chicben.mixturer. 1 layer cheese etc.
Bake for 7A minutes in oven at 7jO degrees,
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2 Tbsp, margerine
1 1b. ground beef
11.2 tsi. sage
1/2 tsp" paprika
I Rerr 

-i 
on f

I esJ

4 large potatoes

1 lb" sausage
1 large can mushroonls
1 cup sliced onions
2 cups wild. rice mixture
1/.4 iop flour
1/2 cup heav]t cream

BUSY DAY CASSERO],E

1 or 2 medium size onions
1 ?bsp. salt
1/4 tip. pepper
1 16 oz" can tomatoes
1/+ cr-rp melted margerine

2 1/2 cups condensed chicken broth
1 tspo M.S.G,
Pinch of o:egano, thyme, & marjora
salt and pepper
1/Z oup toa'sted almonds

Belle Eishop
Sandpipers

IVIEIN CASSXNCIE

1 ean cream af mushroom soup
1/4 eup milk
1/4 cup water

1/8 tsp. pepper
5/4 cup salted peanuts

Joy Rlchardson
Ed itor
from roy Betty Crocker Cookbook

Brown meat 1n shortening and season wlth sage, bay leaf and paprika'
Cut potatoes and onions in thin slices and arrange in layers alter-
nately wlth meat in a mediurn size casserole. Combine rernaining in-
gredients and pour over layers. Bake aE 150 degrees for I 1/2 hours'

Trudy Burd.
Bel-les & Beaux

W]I} RICE CASSEROIE

Srown sausage and onions in skilleti:Cook rice a..ccording to direc-
tibns on package. Comblne ot,her ingredients, except spri,nkl.e almonds
on top, of greased easserole. Bake for 25-30 minutes at 350 degr€€s.

TUNA CHOW

1 .cup clieed celery
1/4 cup chopped, onion
2 Tbsp. chopped green pepper ,-
1 Tbsp" marEerine
1 ean- (6 1/2 oz.) tuna
1/2 can (S 1/2 oz.) chow mein

noodles(reserve 1 /4 cup)

Heat oven to.l5A 
'degrees. 

IN lBrge skillet, eook and stir celery,
onlon and. green peitper until,onion is,tender.. Stir in tuna and T€*
nraining in[redients. Pou:i lnto ungreased 1 1/2 quart cassero]-e.
Sprinkle with reserved chow nej-n nood.les. Bake uncovered for 30
minutes.
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, BARBACIIE SAUCE J 2

2 Tbsp chili sauce 2 tsp. dry mustard
l/+: eup ketehup, 1 tsp. worchestershire sauce
1 Tb"sp" brown sugar fl4r.rh of garlic salt
'l Tbspi inargeri-ne dash lemon juice
1 tsp. .onion salt

Heat in saueepan untiJ. margerine melts and use on the gril1 or in
the oven on chops, chicken, roasts or whatev€xr

Pat lorueso
Bayou Shufflers

BUTTERMiIK SUBSTITUTE

?ut 2 - 4 Tablespoons of vinegar
po!,,dered milk(miieci with watei) .
minutes.

1/2 ga1. mil-k
2 packages instant puddinE- 

(u.try flavor)
1 can carnation milk
l/Z pint whipping cream

Beat eggs and sugar until light
ingredients" tr'reeze in electric
or hard to turn.

,,:rPAN
Mix 1/4 eup, Crisco and 1/2 cap
Use ,"vl:enever you need. a greased.

into 1 cup of Homogenlzed mil-k
Hlx well and. set aslde for 5

Annei ba Gilbourn
Seminole Prornenaders

or

: . DEVIIPD EGGS

1 dozen boiled. eggs 1 tsp, dry mustard
112 tsp. salt 2 tsp. vinegar
Pepper to taste , 4-6 Tbsp. mayonnaise
1/2 tsp. paprika

Cut eggs 1n half and. mix ingredlents with yolks. Return yolk mixture
to eggs. Chill,

Trud"y Burd.
3elles, & Beaux

ICE CREAM

2 Tbsp. vanil]a
1/2 d,62. eggs
1 cup sugar

and fluffy. 'Add puddlng and other
or hand. crank freezer until stiff

Pe.t l-.,orusso
, Eayou Shufflers

COAT

flour thoroughly and refrigerate.
and floured pan.

Olena Taylor-Pensacola



23 PCTATO CA}MY
(ExceLlent-wi1l keep a long ttme)

Ecil 2 medlum sized potatoes; mash and add 2 Tbsp. butter, While
stlll hot, add porvd.eied. sugar (approx" 2lbs.) s1ow1y, At first it
will be very thin b'urt keep adding powd.ered sugar and it will thicken
trp. When.stiff , add any flavoring desired (vanil-laralmondretc. ) pius
1/2 to 3/4 cup finely ehopped nuts, ?at out on wax paper about 1/2
iirchthick.Ivie1tunsweetenedbakingchoeo1ateandspread.athin�
layer over candy. When coo.l and. hard., turn candy over and spread
chocolate on other side. When set, cut lnto squareso

Tallahassee

PUNCH

2 regular packages Kool-&ld-ohsweetened and in eol-or of cholce
2 quarts water
1 cup sugar ar sv,reetener'l rounded. tsp. 'citric aeid(avallabl-e at drugstore )
1 large can plnneapple juice

I{ix together 1n gallon jug. Add water to f111, Good with 1 }arge
bottle of glnger ale added. Citric acid replaces lemon juice and
is cheaper/

Edith Grifflth
Swinging Yellow Rocks

6 cans orange (sunkist) Orint<
1 ean eagle brand milk
1 can crushed pinneappl,e

Mix well and freeze in ice cream freezer.
Excellent !

t3il:ili"-i}:;8filders
SWEETENED CO}TDENSED IVIII,K

1 cup non-fat dry milk solids
1/.2 bup boil-ing ftater
2'/3 cub *og." 

-

5 Tbsp. meLted margerine . .

Combine all ingredients in blend.er; process until smooth. Store in
refrigerator untit ready to use. Makes 1 1/4 cups.

tr?ances Jernigan
Central Florida Square and

Round. Dance Assoeiation
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45
CHICKEN At\rD YET:lOw RICE

2 cups raw rlce 2 ,tsP. salt
1 Frjrer cut op (fLour &.deep fry) 7/4 i:up tomatoes(1 can)
2 buttons of garlic 1 medium. onion choppgd
1 Bay leerf 1 1/2 cup chiclcen bioth
1/.2 \sp. saffron(one envelope) t can trny peas
1/4 cup oil (Wesson)
2 pimientoes(smal1 Jar)
1 green pepper slriced

Make broth'ahead of time from backs and scrapes of fryer. tr'ry onions
pepper anc*l ga'rlic ln o.il. Ad.d tomatoes ancl bioth. Boil for 5 minutes.
Add bay leaf,, salt, and,"washed rice, Add saffron and blend, Put in
baking dish with chicken on top. Bake at 35O degrees for 40 minutee
or until rice is tend.er and has absorbed moisture, Garnish with peast
slices of pimiento and slices of green pepper before baklng.

It-eLlie Ashe
Panhandle Promenaclers

OVEN FRIE} CHICKEN

1 .cup bread crumbs ,
1/8 tsp. pepper
1 tsp. salt
1-3 lb. fryer eut up

o'otional inered ients*_€*'

1/.4 cup grated parmesan cheese
1/ 4 cup f inely chopped aluronds
2 .Tbsp. minced. parsely
1/4 tsp. crushed,dried thyme.

Mix all dry ingred.ients. Mix
clove of garlic. Iip chicken
gred.ients, Place on a taking
minutes to one hour. Do not

f '-.r"

together 1 cup melted
in butter. Then ro11
sheet and bake at 400

turn ghicken.

butter,, 1 c::ushed.
in mixed dry in-
degrees for 45

Anneita Gilbourn
Seminole Promenaders

;.: (.:
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1/4 eup olive oil or salad oil
1 broil-er cut up
2 medium onions cut uD
? cloves garlic mj_nced(or powder)
2 cups canned tomatoes
1 8 oz. can tomato sauce

CHIOKS}( CACCIATORY

1tsp. sal-t
1/4 \sp. pepper
'l tsp. oregano or basil
1 Bav leaf
1/+ \o 'i/2 cup of white wine

Brown chicken in oil-remove. Cook onions and garllc until tend,er.
Combine remaining ingredients, e{cept wine. R6turn chicken to iiying
P?n, aqd sauce mixture. Cover'and simmer for 45'minutes then uiii"-in
wine. Cook uncovered. turning occasionally for ibout 20 minui"" o"
until tender. Hemove bay'ledf and ser?ve Lhicken *ittr- sauce ladled
over. Yeilds 4 servings. Very good. with parrnesan noodles.

Theresa 'Fowler

Sandpipers

PA?RIKA CHICKEN

3 }-b. chicken cut up or chicken parts
1/3 cup flour
1 tsp. salt and pepper
1 tsp. paprika
4 Tbsp. margerine
1 cup sour cream
3 ,gup" peeled _ sl-iced potatoes, (prepareci before chicken)
7/4 cup slieed onion
2 eubes chieken boulllon dissolved.in 1 eup hot water

Mi* flour, salt and. p?prika and pepper in a sack and. shake chiekenpieces to coat well.-Biown ehiek6n-in margerine 1n a jo'itt"[t-"tiii"t.
Arrange - potatoes over the browned. chickenl add additional salt and pepepper lf needed.-Spread onions over al1 ind gently pour the bouillor;over the onions. Simmer 55 minutes or until c6ictreir is tend"er.Remove chicken_ and _potatoes to piatte" ild-uii;-;;;;-;";;;-;;;o thedlippings. -cook and. stj-r unt11 

-thoroughly 
mixed i"o-u"r""-'-riiir-

chiclten and. potatoes. Cook real slow 5nd-do not add *o""-*"iu".

Arthur and ll_a Hlnote' Mr. & I{rs.
Circle Sguares-Peneacola

EASY IIAWAIIAN CHlCKEN

Place about 1 1/2 to 2 lbs. of skinned ehicken parts of you choiee
i*.t baking,d-ish. Salt and p_epper to taste. In i saucepair combine the
Juiee from'1 can of pinneapprel 3 Tbsp. brown sugar, i'-ru"p:------whorchestershire sauce, 1 tusp..vlnegar and 1 TbEp.'lemon julce andbring. !o "-boil. Then aryange-pinnea[ple over top of chicken and "
pour the mixture over the to!.-Bake 66vered, at 35O Oegrees for an houor until chlcken is tender. Yery niee served. with rieE an6 a salad.

Joy Richard.son
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R]CE SATA} e{
3 cups chicken brcth
1 cup vbgetable oll
1 tsp. salt
1/S t*p. red pepper
2 .hard cooked. eggs chopped
1/+ eup choppea-din piirre
1 ,(2 oz.) ;ai a:.cea pimiento
1/2 cup mayonnaise

1 1/4 cup uneooked rice
2 Tbsp. vinegar
1/8 tsp. pepfer
1 cuP ripe olives
1 1/2 crrp ehopped celery
1 smalL onion mincecl
1 med"ium green pepper chopped
2 Tbsp. prepared. rnustard.

Bri-ng chicken broth to a boil and add rice. Reduce heat and cook ,- .*
covered for 25 minutes until all broth is absorbed.. Comline v*g;tanfe
:i+' vinegar' !?]t, and pepper in a large mixing bowl and mix well^
utir in rice. Al-low mixture to cool" Add remainlng ingredients mixing
well. Chill overnlght" yleld about 10 servings, 

- i

2 cans mandarin orange.s (draineO)
1 can pin!.eapp1e tidbits drained

(res6rve juiee0
bananas sl ieed,

Theresa tr'owler
, -Sandplpers

TB.UIT SAIAD

Sobbie Childs
Panhandle Promenaders

FRUIT SAIAD

cherries as d.esired
1 reg, size instant vanilla

. pudd.ing mix
1/2 tsp. vanilla

yl-} ll: !*gqing mix and vanilLa with one cup of the pinneapple juice.
|. rr tnere is lot enough pinneapple juiee use some of- the miirOarin o-range juice) Pour ovei the fruit and chilli

1 package lime je1lo'! gop hot water;1 cup cold. water
1-1 oz paekage cream- cheese
1 medium can fruit cocktall

Add water to jel-lo and mix. Allorar cream eheese to soften, and, add
3 oT.4-Tb"p. of^warm ie11o to this, and mix wel1. Allow je11o t;partially Pet' Ad.d. drained fruit c6cktail to cream cheese rnixture ancimix well-" Put,partially thlekened. je1lo in blenau" i"O-wrrii.-{ii-if"rrMix with fruit lnd ereim cheese. Add wnipped ""uam i"a *""Eir*"rr6r""Serve when firmly set. 

- .-"--*

1/2 paekage small marshmallows
1 cup whipped cream or dream whip

Dot Bonam
Mr. & FIrs. Square Dance Club
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1 can (A l/+ oz") crushed. pinne-

apple drained-(reserve jce)
1 can mandarin oranges (slices)

(d::ained) 
" 

:

pepper chopped"
chopped

tretrstano in'salt ""'t*"'roi awhlle rt th*r, dra'irr, get a1l lin* "rtu"
qql_that yor canc pour salad d"ressing mlxture,.ov€r: cabb.age and chi1l.
W111 keep $rell ln refrigerator.

CABBAGX

1 med.ium head eabbage shredded
1 eprrot grated ,. ., i, ,-

S,ALAI IRESSIIIG

ORANGE EIOSSOM RING MOI}

SAIAD
:,

1 green
1 onion

1 package orange gelatln(3 oz.)
1 package l-emon gelatin (3 oz;) v/

3 1/2 eups water : '

1 eup orange sherbet

Place orange slices close toge-.ther on bottom of rlng'mold, Make up
gelatin combining orange and lemon gelatin, using water and reserved
pinneapple juice. Pour enough of, ge].atin into:ring.mold to cover
orange slices and set to chill. Conggal rest of geiatin separatetry.
when congeble{ add sherbet and beat un-bil light and'foamy, fold in
pinneapple, Pour into mold over orange slices and chil-l at least eigh
hours.

', . '
, - Semlnole Promenaders

?-UF JEIIO SAIAD

1 package jeIlo, lemon or lime 1 .large paekage cream cheese'! "op hot wate::,
1 cup ?-up green food:eolorlng for Looks

Mix je11o and ho:t wate".' ALd' 
'cream 

cheese until it is in small pieces
Add. re,st o,f ingedients and .refrigqfate..

a Taylor
?ensacoll

1 ,\/4 *up? sugar ,., I l
1/,? cup vinegar
1/2 eup oil-
1/2 cup water
1 Tbsp. eelery seed : :

Boil aLl ingred.ients together
and. cool-.

Trudy Burd
Belles & Beaux



\/
1 cup catsuP
1 sweet onion
1 clove garlic
3/4 cr:p vinegar
2 scant cilps sugar

Put ingredlents in
refrigerator.

SAL,AX DRESSING

.l
I

1
5
1
1

blender and blend

3o
tsp. dry mustard
tsp, paprika
't€jp. sal-t
tsp, worehestershire sauce
cup cil

on high untll smooth. Store ln

Pat lort-t-sso
Eayou Shufflers

PHYTIS TTAIIA}T SIAW

1 medium head cabbage
1 medium bel1 pepper
1 med ium white onion

1 cup Italjan dressing(wish-bone)
1/2 cup Hel-imanre mayolmaise

Thinly shred cahbage, on:ion and pep,oel in food proggssoro Remove to
bowl wittr cover and iocs well. Po'.ri-mixture o,f Italian dressing and
mayonnaise, well blended., over slaw. Allow to marlnate for 2 hours
in-refrigerator, serve cold. Delic.ious but fattening.

Phyllis luke
Plantation Squares
Pensacola

CABEAGE SIAW DRESSING
(keeps for months and goes a long way)

1 smal1 can crushed PinneaPPle
1 sma11 can chopPed Pimlento

Audrey McCullough
Sandpipers

1 q.t. mayonnaise
1 qt, relish drained.
1/4 cup sugar

Mix all lngredients together and if too stiff add a 1itt1e of the
re-l-ish juiEe to thin ddwn. Mix with grated eabbage as needed. Store
in refrigerator.

Anneita Gilbourn
Seminole Promenaders

WATER.GATE SAIA}

Empty the contents of one can of crushed pinneapp]9 includlng t|q.
juieb into a large bowl. Sprlnkle'l bcx of pistachio lns"'uant pudding
irlx over the pin[eapple. Mix ln one large container of kool whip
and" add 1/2 to 1 cup-of peean pleces. Mix well and refrigerate.
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I'AIiISH IqEATEAIIS ( M.IKA}EI],ER )
!.t

,Jd

1 lb. l-ean eround beef
1/.2 r-b. leail grorrird pork
1/ 4 cup fl-our
1 small onion grated
1 tsp. salt

1/4 tsp. pepper 'or to taste
2 eggs
1 cup m11k
shortenlng

Combine beef, pork, flour, onion, sa1t, and pepper. Mix wel1. Add
milk a:rd mix well. Add eggs" one at a time and mix wel1. In heavy
skil-}et melt enough shortening to eoat bottom of pan and, enough
for all meatballs to be browned. Drop meatball mix'uure by seant
1/ 4 cup in melted shortening" l-ry unii.l vrell brolvned-occisionally
shaking pan and turning earefully, brown the other side. Differenti

l{arion Hagen
Swinglng Ye}lowrocks
Marianna:, FL

RIIEEEN BAIIS

1/2 cup flnely chopped 'onions
1'c1ove garlic :
1 Tbsp. butter

Sauter these three and. ,ad.d. 1 Tbsp. parsley, J Tbsp flour, 1/2 tsp.
bouillon granules,' Add 1/2 eup watei and 

-cook 
until bubbly. Add

16 o%t can of saurkraut and. one can of corn beef both chobped fine.

$li'i"ff3'rilix'til: ?3ttilil*'fillrll11", beaten eggs, 1 "op *'r,
and 1'1/2 cups of flour. Then rol-1 the balls in crumbs. Re-chill.
Deep fny for l.mlnute at 365 degrees. Makes about 4 dou. meatbalLs.
tr'reeze very wel1, If frozen heaf, in oven for 20 minutes a! 550 degreei

Marge _Thompson' !1I: &-Mrs. '

9ircle Squares
gensacoaa

VEGETABIE SOI]P

3 lbs. hamburEer cooked unti-l
r done

rc-12 medium. potatoes, peeled. i
cubed and boifea.

To ,the cooked hambnrger meat add

potatoes
1 can english peas
1 can whole kernal corn

Boil-stirring constantly to avoid
Serves 'f 2 .people

the following;

1 large can tomato paste
3 cans tomatoes ::

sticking for 15-20 mi-nutes.

Anneita GiLbourn
Seminole Promenad.ers
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YANKEE POT ROAST. I}T }4ICN.OWAW

Put a 7 lb. boneless chuek roast, in a 2-1 et. d-rsh. Spiead 2 large
thlnly sl-ice.d. onions over the top, Salt ano pepper to-taste. Add-1/2
cup wine, i/2 cup beef broth, cover and cook on high for 4 minutes.
Cook on sirnmer for one hour. Add liquid if low. Add 3 medium potatoes
(quartered), 4 carrots(peeI and slide) and ;seascning. Simmer ior 40
rninutes or until vegetables are tender,

t{ary Bowie
: souare 8ng i

large can or 2 lb. bag of saurkraut
3 Tb*p. baeon fat (rounded ) t tsp. thyme or poultry seas.
1 tsp. carraway seeds Frankfurters

In large pan heat bacon fat, Drain juice off saurkraut-mix in bacon
fat. Add carraway seeds and. thyme and mix well. Add enough water to
just the top of the kraut. Bring to boll and then simmer-for abou'b
20 minutes. Put franks on top of kraut and eook until franks are hot.

Marion Hagen
^ l,Senlinole Fromenaders

.
AND BROCCOII

5 Tbsp. corn oi1, divlded
2 cups broccoli flowerets
3 small onions cut in thin wed"ges
1/2 cup sliced water chestnuts-
1 .elove garlic, mi-nced or pressed
1/+ cup dark corn syrup

In a smal1 bowl stir together cornstarch ancl pepper. Gradually stir
in.sherry, soy sauce and. corn syrup unt1l smoothl set aside.
cut beef dlagonally across grain into very thln sliees; then cut
into 2 lnch strlps.
Cut caryote orr-ifi""ngr" lnto 1/4 inch pieces. rn a large skillet or
wok heat 3 fbsp. oil- over medium-high heat. Add earroti, broeeoli,
onions, water chestnuts and garlic,-Stir fry f,or 2-4 rninutes or until
vegetables are tender-crisp. Renove from pan.
Heat remaining 2 [bsp. corn..oil.. Add beef, one-third at,a time; stir
fry 1 minute or untll browned.
Return all beef and vegetables to skillet, Re-stir cornstarch mix-
ture; Stir into beef and vegetables. Stiming constantly, bring to a
boil over medium heat and boil for one minute. Serve ov6i ricel

From my friend and co-worker
Mrs. Jo Alice Chalk

(no itor)

STIR T'RY BEEF

1 Tbsp. cornstarch
1/.4 tsp. pepper
1/.3 cup dry sherry
1/.4 cup soy sauce
1/4 1 1/4 :--b. round steak
7 medium earuots



S!{E3T & SOIN

1 head red cabbage(5 eups shredded)
4 slices bacon dil.ed ,
2 Tbsp. br:own sugar
2 Tb,:p. irour
1/2 eup water

34

!ook- cabbage Ln 2,bups salted r.vater untll c:r:isp and. tender. Drain.l
{ly bacon: Hgrygve, bacon and hal-f of fat. Add brown:sugar, and flour,
rl-end wel-l-. Add water vineg&rr water, onion, and co.rk-until thick.
(about 5 minutes. ) Ad.d. bacdn ind cannagt and heat through. Garnish
with more bacon. 6 servings,

RE} CA]3BAGE

1/2 cup cider vinegar
1-l;::1.r." sa.l-t
1i2 tsp" pepper
1 smal-]. oni.on sliced

Yvonne Parsons
Mr" & Mrs.
Pensacola

BAKED SWISS .CAUIIFI,OWER

1 large cauliflower separated into small pieces and cooked

tsp. pepper
cup bread ierumbs
cup melted butter

until

or marger-
ino

crispy-ter:.d.er
2 3/.4 cup srriijaaecr swiss .cheese
1 1i2 cup hal-f & half
J .beaten egg yolks
1/4 tsp, nutmeg

1/2
1/2
1/4

Put cauliflower in 1 1/2 quart greased. shallow baklng dish, Cornbine
next 5 ingred.ients and.' porir ovei cauliflower. Sprinkie bread ""o*0"
on top anq drLzzle butter over them. Bake at 35b degrees 15-za '
minutes. Six servings.

r-i 
'

Seminole Fromenaders

SWEET PCITATOES WIfH TOPPTNG

3 gLips cooked mashed. sweet potatoes
1 1/2 cups sugar l
t eggs

Cornbine-potatoes,sugar'"es*nvani11a,and.rni1k.}our1ntoa
casserole dish. Sprinkle widn topping.
lTl,r n- i i,r ^ .'r v }/p J-rr6 ,

:,1

1 /1 cup butter
a !o.ti 5 cup light brown sugar

1/3 cup flour
1 cup chopped. pecans

Cut the butter in'bo the sugar and flour, Ad.d, nuts and sprinkle overthe top of the potato rnlxture, Bake at 350 degre"" ior 30 minutes._-

Nellie Ashe
Panhandle Promenaders



4L-

2 1bs. carrots
1 medium onion
1 small green pepper
1 cup sugar
1 tsp prepared. m,ustard

CATIFCRI(IA POTATCES

1 stlck butter or margerine$melt).
2 cLlps sharp cheddar eheese(shred)
1 can cream chicken goup

and. mix everything exeept butter,
2 cups corn flakes and rnlx with
top of potatoes. Eake at 35O

v 1 ivial-one
Eelles & Beaux

t2 oz. frozen hash brown potatoes
1/2 cup chopped. onion
1 cup sour cream
salt and pepper to taste

Ereak potatoes into large bowl. Add
Pqt into greased" 9 x 13 pan. Crush
1/2 stiek melted butteri Spread on
dqgrees foy 35-40 minutes,

YIUSHROOM BUSINESS

Saute' 1/2 to 1 lb. fresh mushroorns (coarsely slteed) in butter
just untll- they smell like rnuslrrooms! Bu'fter 3 slices of white breacl
cut lnto 1 inch squares, Put in casserole.

Combine mushrooms with 1/2 cup each of chopped onion, eelery,
grgen pepper and mayonnaise. Ad.d. 3/4 tsp. salb and. 1/4 tsp. pepper,

Put on bread. squares ln casserole.'Cu-t:5 more slices of buttered
bread as before. Put in casserole. over tt pour 2,eggb slightly
beaten with 1 1/2 cups milk.

Refr.igerate for at least one hour.
An hour before serving, spoon a can of undlluted mushroom soup

over the top and ad.d. 2 rnore slices of bread diced smaller. Bake at
JOO d.egrees for 60-70 minutes, Optional- About 10 minutes before
it,,is 'done sprinkle some grated ye11ow cheese on top. Recipe may
be halved.

Elizabeth t4ertine-'-b
Circle Squares
Pensacola

COPPER CARROTS :

1 can tomato soup
1/.2 cup salad oil
1/4 cup vinegar
1 tsp. worchestershire sauce
salt and pepper

sl1ce carrots thln and boil in ealted. water untll crisp-tender,
about 5 minutes. When cool alternate layers of earrots, Onion rings
?nd green pepper tliinly sLieed. Make a marinade of the remaining
ingredients, beating well'until blended, Pour over vegetables anO
refrigerate,,.Al-low to set at feast two d.ays before serving, WilL
keep for two weeks in refrigerator.

Mary Ann Wesner
Mr & l4rs.
Pensacola
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1 clove garlie mlnced
3 rnedlum zucchinl sl.lced
3 tomatoes iu wedges
1 cup slreCded American cheese

1 medium onion thinlY sliced
1 1/?- tsp" salt
1/4 tsp. pepper

pepper chow meln noodles

SQUASH STIR -}RY

2 Tbsp. oil
1 large onion slj ced in rings
5 medium yellow squash sliced
1/4 tsp" salt
1/2 tsp. pepper

Thinly slice all vegetables. Pour oi1 around" top of hot wok coating
sides-until- bottom i.s covered with o11. Add garllc and stir fry
briefly. Add onion and cook one minute. Stir in zucchini and squash
and cobk for 2 ta 5 minutes or until tend"er but crisp. Add tomatoes
salt and. pepper and stir wel-I. Sprinkie cheese over vegetables
stirring Jusi until cheese melts. Serves 5 or 6,

Theresa Fowl-er
Sandpipers

CABSASE CHOP SUTV

2 Tbsp shortening
3 cups shredded cabbage
1 cup 'i:hin1y sliced celery
1 cup thinly sllced green

Heat shortening in large skillet. Add vegetables-tossing lightly.
Cover and cook-over low heat for fi",re minutes. Ad.d. salt and pepper
and cook uncovered for one minute stirring gently, Put in bowl and-
sprinkle chow mein noodles over top.

Marlon Hagen
Swinging Yellow Rocks

I{EARTY 1rEGETASIE CHOW}ER

1/2 tsp. ee.Lt
Bay leaf
aups evaporated. milkrundlluted

or I oz. cream
2 Tbsp flour
1/ 4 cir.p water
1 jar pimiento coarsely choPPed

(4 ozt undrained)

l/4 l-A, bacon eoarsely ehopped
2 .cups boll-ing water
1/2 cup thinly sliced. onion
1 cup slieed eelery(di"g)
1 cup dieed potatoes
1 cup thinly slieed caruots
1 cup cut green beans(frozenr.

freshr or canned-drained )
1 can whole kernal- corn-drained
1/2 tsp. garlic powder

1
.l
I

I

1,In3 to 4 qt. saueepan fry baeon until crisp, Remove, and set
aeide for garnish. 2.Ad.d boiling water, raw vegetables and season'-
ings to bacon drippings. Stir; heat to boiling; red.uce heatl Cover
and slowly boil for about 2A ninutes" 3.Add canned" vegetables
about 5 minutes before fresh vegetables are cooked tender"
4.Stir in evapcrated mil-k, Blend flour and water smoothly and stir
into sorlp. Add pimientoes. Return to bolling, reduce heat, cover
and simmer for five minutes. Makes about 2 quarts.

Billle laird
Mr. & Mrs.
?ensacola
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SHRIYIP IN }EER CilEOi,E

Saute ' l/2 cup ahnonds in a littl-e margerine. .Drain and salt. Sautet
2lbs. shrimp ln hirtter or margerine untit they are pink, Put shrimp
ald p?n juiccs aside" sautet 1 green pepper cut in strips and 1i+ l-L.
sLiced mash::oons. A.dd 1 Tbsp" srveet lfttngarian papri.ka and salt anC
pepper to taste. Cook Until-mushrooms aie -,;.:ncrirl Stir in one Tbs1r.
19*"!g paste, 1 cup of light beer, and pan juices from shrimp. Red.uce
linrrid fn 1/')+4yu!u vv rr + Q:oP over high heat. Ad.d. 17+ cup of creme fralche or
heavy cream and reser-'ved. shrimp. ileat unbil- hot. Amange shrimp over Jye1low rice cooked. in chieken iouillon and top witli alilonds.

..

ffl};,:3;3"n

2 lbs. mullet fil-lets
, l^ i

1/2 cup,French or Russian dressing
. (may use lo-cal)

1 1/2 cup erushed cheese crackers
2 Sbsp. cooking oil
n^n-.i]'^
yd,IJr rl1'd,

Skin fillets and cut into serving pieces. Dlp fish in d.ressing and^
ro11 in eracker crumbs. PLaee on a well greased oookie sheetr-15 x 12
inches. DrLznle oil- over fish. Sprinkle ilittr paprika, Bake in ah ex-
tremely hot_oven at 500 degrees 3or rc-12 minut6s or until fish
flakes easily when tested. 

-l\iakes 
six servings, l

, Bell-e Bishop
Belles & Beaux

BAKE} SHRII,"TP CRAB SAIA}

1 green pepper, chopped
1 onion,,chopped
1 cup celeryr,finely eut
1 can c:abmeat, shredded
1 ean shrimp

.,, eracker crumbs

combine_green pepper, onion, and eelery. Remove tendons from crab
meat and flake. Remove bLack line frorn-shrimp and. cut int pieces.
Yi* crab and shrimp with veggtables. Add may6nnaise and seisonings.
Place in buttered. baking di$h. Cover top wiifr tuttered bread erumb,s.
tsake at 350 degrees until top is rticelyibrowned-about 50 minut;;,

2/.7 to 1 eup mayonnaise
1/2 tsp. saLt
Pepper to taste
1 tsp. whorchestershire sauce
1 cup buttered bread. crumbs or

Bu4ny Whiteman
tr'lorida Federatio" 

:^-il:1""lJancers



3'�1 BAKE} RE} SNAP"PER WITH SOUR CREAIVI
STUFr']}iG

5 or 4 Ibs. dressed" red snapper
1 1/2 tsp, salt
Sour cream stuffine
2 Tbsp. melted fat-or oi-l

Cl-ean, wash, and d.ry fish.
Sprinkle inside and" out ,with salt.
Stuff fish loose1y, Close open-
ings with small skewers or tooth-
picks. Place fish in a well-
greased baklng pan. Brush with f
fat. Bake at 35O d.egrees for
4A to 6O rninutes or until fish
flakes easily. Baste occasionally
with fat. Remove skewers-
serves 6.

CRAB AN} R]CE CASSEROIE
,

Set oven aX 35O degrees for 25-70,minutes

Sour'Cream Stuffing

1/.4 cup chopped celery
1/.2 cup chopped onion
1/4 cup oil
1 qt. cracker crumbs
1/.2 cup sour cream
1/+ cup dlced peeled lemon
2 Tbsp lemon zest
1 tsp. paprika
1 tsp. sal-t

Cook celery and onlon in oil un-
til tend.er. Combj.ne all ingredi--ents and mj-x thoroughly. Makes
approx. 1 et. stuffing.

Eelle Bishop
Sand pipers

1 cup cooked rice
1- 7- 1/2 oz. can of crab meat
5 hard cooked eggs chopped,
1 .1/2 cups mayonnaise
1/8 tsp. d.ried. tarragon Jeaves
1 Tbsp. d.rled parsely flakes
1 Tbsp. finely chopped onion

16 ozt ean evaporated milk
1/2 tsp. salt
1/4 tsp. cayenne pepper
pinch of pepper
1 eup shredded cheddar cheese

Mix rice, crab.ald g_ggs together. Blend mayonnaise, tarragon, parsely,
olion, evaporated mi1k, salt and cayenne pepper. stir, lnto cral
mixture. Pour_i,nto a greased shall-ow 1 1/2 quart baking dish. Sprinkle
with cheese. Bake 25-30 minutes until thororlghly heated,and lightl-y
browned. Serves 4.

Catherine p. Berridee
- Belles & Beaux

SHRTMP/ CRAB I\{OUSSE
2-5 oz. . pkgs. eream cheese ; 1 can cream of .shrimp soup; 1 cup ;-ellmanr ;
mayonnaise; 1 bsp. finely grateri oniorr; t/Z tsp. worbestershire sauce
114 t"p. each of salt and Accent; 1 envelope Knox gelat;-n; 1 lb finel,
uhoppedrcooked,peeled and deveined shrimp;"1 l/zcair claw crab meat.
In top of double boil-er blend first 3 items, add next 4 items. pick
crab meat. Add sof,tened, gelatin(in 1/4 cup col-d water) and both reats.
Stir well and poqr_into ile1l oiled moLd. Lll-ow to set overnight. Turn
onto tray and refrigerate for 50-60 minutes. Serve with crae[ers.

Catherine P, Berridge
Belles & Beaux


