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Hot Pizza Dip
350(F 15-18 Minutes

1 Package Cream Cheese
} 
 Combine

1 Teaspoon Italian Seasoning



1 Cup Shredded Mozzarella
}
 Combine

¼ Cup Parmesan



8 Ounces Pizza Sauce

2 Tablespoons Sliced Green Onion

Breadsticks


Spread cream cheese in pan

Top with half cheese

Spread sauce. Top with cheese and onions 

Fried Cheddar Balls

¼ Cup soft bread crumbs

1 cup grated cheddar cheese

1 egg yolk

¼ teaspoon mustard

Salt and Cayenne Pepper

Combine and mix ingredients and fold in 1 stiffly beaten egg white

Shape into ½” balls

Roll in dry bread crumbs (sieved)

Fry at 385(
Crab Crostini
Broil 5-6 minutes



6 ounce cooked crab meat

2 Tablespoons and 2 teaspoons mayonnaise

2 tablespoons chopped parsley

1 Tablespoon fresh chives

1 Tablespoon Lime Juice

1 Tablespoon Dijon Mustard

2 teaspoons grated Parmesan

4-5 drops pepper sauce

Sliced Italian bread (4 oz – 16 slices)

Blend ingredients together and spread on bread

Broil 4” from heat, 5 to 6 minutes.

Sauerkraut Balls

1 #2 ½ can sauerkraut (well drained)

2 medium onions

1# weiners

3 eggs + 1 egg for coating

3 cups quick cook oats

½ # grated sharp cheddar cheese
1 teaspoon salt

¼ teaspoon pepper

½ cup cold water (for coating)

Flour or Fry Krisp

Seasoned bread crumbs

Make sure kraut is well drained, this is very important to prevent from exploding in hot oil. 

Put well-drained kraut, onion, and wieners though grinder. Lightly break 3 eggs and mix with uncooked oatmeal, cheese, salt, and pepper and add to first mixture. Mix well by hand. Shape into 1” balls and roll in Fry Crisp. When finished, mix 1 egg into ½ cup water. Roll balls in this mixture and then in seasoned crumbs. Store in refrigerator or grease until ready to use. Defrost thoroughly if frozen ( they will explode!!) Fry in deep fat at 375( until brown. Serve with mustard sauce.

(I fry them all at once & freeze. Then just warm in fry pan to use.)

Italian Rye Rounds

8 Ounces of Cream Cheese

2 Tablespoons of Mayonnaise

1 Package of Good Seasons Italian Dressing Mix

Sliced Cucumber

Dill weed

Cocktail rye bread

Mix Cream Cheese, Mayo, and dressing mix well. Spread on rye bread, and place thinly sliced cucumber on it. Sprinkle dill weed on top.

Chex Mix
350( 45 minutes

½ stick of Margarine

1 ¼ teaspoon seasoned salt

4 ½ teaspoons Worcestershire Sauce

8 Cups Chex

1 cup mixed nuts

1 cup pretzels

Bake 350( 45 minutes, stirring every 15 minutes

Or 

Microwave (bah) on high for 6 minutes, stirring every 2 minutes.

Swiss Cheeseies

1 loaf party rye

½ pound Swiss Cheese

butter

½ cup sour cream



1 tablespoon onion soup mix

Mix Together

1 tablespoon mayonnaise



Butter bread – top with slice of Swiss Cheese

Dollop with mixture

Broil until cheese is melted and mixture is slightly brown

Sausage Balls
350( 20-30 minutes

4 cups Bisquick

1 ½ pound sausage

1 ½ cup grated cheddar

1 cup water

Mix thoroughly. Roll into 1 – 1½ inch balls. Freeze on cookie sheets until hard. Place in freezer bag.

Back at 350 for 20 to 30 minutes. (Do not use cookie sheets without edges because of grease.)

Michelle’s Spinach Balls
350( for 10-15 minutes

1 package frozen chopped spinach, cooked, drained, squeezed

1 cup grated parmesan

1 cup packaged herb stuffing

3 beaten eggs

6 tablespoons margarine, softened

½ cup chopped onion

salt & pepper

Mix all ingredients

Roll into 1” balls

Bake at 350( for 10-15 minutes

Makes approximately 36

Granola Breakfast Bars
350( for 30-35 minutes

2 cups old fashioned oats, uncooked

1 cup flour

¾ cup light brown sugar

¾ cup seedless raisins

½ cup toasted wheat germ

¾ teaspoon salt
¾ teaspoon cinnamon

½ cup vegetable oil

½ cup honey

2 teaspoons vanilla

1 large egg

Grease 13 x 9 metal baking pan. Line with foil. Grease foil. IN large bowl, with wooden spoon, mix oats, flour, sugar, raisins, wheat germ, salt, cinnamon.

Stir in oil, honey, vanilla, egg. Mix till blended. With wet hand, pat mixture into pan.

Bake 350( for 30-35 minutes. Cool completely. Transfer foil to cutting board. Cut lengthwise into 4 strips then crosswise into 6.

Mini Cheesecakes
350( 15-20 minutes

1 pound cream cheese

¾ cup sugar

1 Teaspoon lemon juice

2 eggs

1 teaspoon vanilla

Combine, Beat on High for 5 minutes

Vanilla Wafers

Cherry Pie filling

Wafers in paper, rounded side down

Top with 1 tablespoon cheese mixture

Back 15 – 20 minutes (cracks appear)

Cool, chop with cherry

Spritz Cookies
400( 10 minutes

¾ cup Margarine

½ cup sugar

1 egg

2 ¼ cups sifted flour
¼ teaspoon salt

½ teaspoon orange juice

1 teaspoon grated orange rind

Cream margarine and sugar; beat in egg, juice, rind.

Sift salt with flour; add to mixture

Chill

Put in cookie press and place on ungreased cookie sheet

Bake at 400( for 10 minutes

Lemon Bars
350( Approximately 30 minutes

1 ½ cup + 3 Teaspoons flour

½ cup confectioner’s sugar

¾ cup margarine

4 eggs, slightly beaten

1 ½ cup granulated sugar

1 teaspoon baking powder 

½ cup lemon juice

Combine 1 ½ cup flour and confectioners sugar. Cut in margerine till crumbley. Press into pan, Bake 15 minutes

Combine rest (including 3 Tablespoons flour). Mix well

Pour over crust. Bake 20 minutes

350( 15 minutes + 20 minutes

9x13 pan

Stained Glass Cookies
350( 6 Minutes


6 Dozen

½ cup margarine, softened

½ cup sugar

½ cup honey

1 egg

1 teaspoon vanilla

2 ½ cups flour

1 teaspoon baking powder

½ teaspoon baking soda

½ teaspoon salt

2 packaged (12 ounces each) Sof-T-Pops (crush colors separately)

Blend margarine, sugar, honey, egg and vanilla 

Add dry ingredients. Cover. Chill several hours

Roll dough into ropes ¼” thick

Make shapes, fill in with candy

Grandma’s Pretzel Cookies
375( 8 – 10 minutes

¾ cup butter or margarine

½ cup sugar

1 1/3 flour

1 teaspoon vanilla

2 Tablespoons milk

1 egg, beaten

Colored sugar

Cream margarine and gradually add sugar then vanilla. Beat until blended. Gradually add flour and milk. Chill.

Divide dough into 4 balls. Refrigerate dough not being worked. Divide each ball into 8 balls. Roll each small ball on floured cloth or board until 8”.

Twist into pretzel. Place on greased cooked sheet.

Brush with egg & sprinkle with sugar.

Bake 375( for 8 – 10 minutes

Aunt Minnie’s Vanilla Stars
300( 6-7 minutes

2 pounds finely ground almonds

2 pounds powdered sugar

8 egg whites

1 vanilla bean, finely chopped

Beat egg whites. Gradually add sugar. Beat 15 minutes. Divide in half.

To one half add nuts and bean

Roll out; cut into stars

Spread egg mixture on as icing

Nut Tassies
325( 25 minutes

(Pam Koffel)

1 3 ounce package Cream Cheese

½ cup Margarine

1 cup sifted flour

1 egg

¾ cup brown sugar

1 tablespoon Margarine

1 teaspoon Vanilla

Dash of Salt

2/3 cup coarsely Chopped Nuts

Blend cream cheese and margarine. Stir in flour. Chill 1 hour. Shape into 2 dozen 1” balls. Place in ungreased mini muffin pans. Press into shape (cups).

Beat egg, brown sugar, Margarine, Vanilla, salt. Divide 1/3 cup nuts into cups

Add egg mixture. Top with nuts.

Nut Crescents
350( 10-15 minutes

Mix in single batches

½ pound margarine

½ pound chopped nuts

2/3 cup powdered sugar

2 cups flour

Mix together: DO NOT work to much

Form crescents, ungreased cookie sheet

Bake 10-15 minutes. Roll in powdered sugar.

Grandma Papp’s Christmas Cookies
350( 10 minutes

1 cup sugar

1 whole egg

1 cup butter

1 tablespoon lard

2 egg yolks / 2 whites

Lemon rind

2 cups flour

Ground almonds

Mix all ingredents, then add yolks and 1 egg

Roll out. Cut with star cutter

Beat whites, add sugar

Top cookies, sprinkle with almonds. Sift on powdered sugar.

Bourbon Balls
Do Not Bake

1 cup finely rolled vanilla wafers

1 cup sugar

1 ½ teaspoons Karo (corn syrup?)

2 Tablespoons cocoa

1 cup finely chopped nuts

¼ cup bourbon

Mix crumbs, sugar, nuts, cocoa. Add syrup; mix well. Add bourbon, mix well

Form balls; roll in confectioner’s sugar

Do Not Bake

Sweetheart Cookies
350( 12-15 minutes

¾ cup shortening

½ cup sugar

1 egg yolk

1 ½ cups flour

Cream shortening, sugar, egg yolk. Add flour; Chill.

Form tiny balls on greased cookie sheet. Make a depression; fill with jam.

Bake 12-15 minutes

Roll in powdered sugar

