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Ingredients:

Chopped Broccoli or Cauliflower (or a mix of both)

½  – 1 cup Chopped Celery

½  - 1 cup  Golden Raisins, Craisins, or Dried Blueberries

¼  – ½ cup Chopped Red Onions

½  – 1 cup Sunflower Seeds

½ – 1 cup Pecans or Walnuts

 
Dressing:  

¼ cup Sugar

¼ cup Vinegar

¼ cup Mayonnaise (not salad dressing)

 
Directions:
 
In a small bowl, mix the dressing ingredients together. Set aside.

 

Mix fruits, nuts and vegetables together. Toss with salad dressing. Chill before

serving.

Peggy Ray's Broccoli Salad



Ingredients:

2 cans (or two heaping cups) Whole Kernel Corn

1 can Green Chilies

1 heaping cup Grated Cheddar Cheese

Mayonnaise to moisten

Approximately 1 to 2 cups crushed Frito Corn Chips

Directions: 
 

Mix the corn, green chilies, cheese and mayonnaise together until well blended.

Refrigerate until ready to serve.  

Right before serving, stir in the Frito Corn Chips.

Corn Salad



Ingredients:
 

1 bunch (1 lb. of Broccoli)

1 can Cream of Mushroom Soup

4 oz. can Diced Mushrooms, drained

2/3 cup grated Monterey Jack Cheese

¼ cup Milk

¼ cup Mayonnaise

1 egg, beaten

½ teaspoon Seasoned Pepper

1 teaspoon Lemon Juice

½ cup Italian Bread Crumbs

 

Directions:
 

Wash broccoli and separate into small flowerets. Peel the stems and slice

diagonally.  (You can use already cut and frozen, if you choose.)  

Steam broccoli until crisp/tender. Place in a greased, flat 2-quart baking dish.

Combine remaining ingredients and pour over broccoli. Sprinkle crumbs over the

top. 

Bake in a preheated 350 degree oven of 30 to 40 minutes, until bubbly.

Serves 6.

*Note:  This recipe can easily be doubled.

Broccoli Casserole



Ingredients:

2 – 16 ounce cans Yellow Cream-style Corn

1 – 4 ounce can Chopped Green Chilies, Drained

2 cups Shredded Cheddar Cheese

1/2 cup Finely Chopped Onion

1 cup Milk            

2 large Eggs, lightly beaten

1 cup Yellow Cornmeal

1- 1/2 teaspoons Garlic Salt

1/2 teaspoon Baking Soda

 

Directions:

In a large bowl, combine first 6 ingredients. In a medium-size bowl, combine

cornmeal and remaining ingredients. Stir cornmeal mixture into the liquid

mixture.  

Pour into a lightly greased 11”x7”x1-1/2” baking dish (I use a 9”x9”x2” square pan, and

increase the baking time by approximately 10 to 15 minutes).  Bake at 350 degrees

for approximately 50 minutes, or until a knife inserted in the center comes out

clean.  

*If you double the recipe, pour ingredients into a 13x9x2 pan. Increase baking time

slightly (approximately 15 to 20 minutes), checking for doneness using the knife

method after approximately 60 minutes.

Corn  Casserole 



Ingredients:

1 package Mexican Cornbread mix

1 small onion, diced and sautéed in 1 stick of butter

3 to 4 cups sliced and cooked Squash, drained

1 can Cream of Chicken Soup

2 Eggs, slightly beaten

Dash of Pepper

1/4 teaspoon Garlic Powder (optional, but Dot always added it!)

 

Directions:

Cook the cornbread mix according to the package directions. Cool slightly.

Crumble cornbread and mix with squash, soup and spices.  Add eggs, and blend

until well mixed.

Pour into an 8” x 8” casserole dish.  Bake for 20 to 30 minutes at 350 degrees.

 

A Few Notes:

You don’t really need to grease the casserole dish, as the butter serves the same

purpose – to keep the food from sticking.  

You can easily double this recipe.  If you do, I suggest you increase the amount of

squash to 9 to 10 cups of squash, as opposed to 6 to 8 cups.  For some odd reason,

it just works better this way.

Most packaged cornbread mixes makes a very small amount. If you want a bit

more ‘breading’ to the recipe, you can simply mix up two packages of the

Mexican Cornbread mix, without doubling the other ingredients.

Squash Dressing



Ingredients:

2 cup Squash, sliced and cooked until tender

1 large Carrot, grated

1 cup Seasoned Bread  Crumbs

2 teaspoon Minced Onion

½ pint Sour Cream

Salt and Pepper to taste

 

Directions:

Mix squash, onion, carrot and sour cream together.  Season to taste with salt and

pepper. Place in a lightly greased 13x9x2” pan. Top with seasoned crumbs.  Bake at

350 degrees for 30 minutes.

Squash Supreme



Ingredients:

Four potatoes, peeled and cubed

Four Green Onions, chopped (green part, too!)

2 Tablespoons Sour Cream

2 Tablespoons Butter

2 cups Cheddar Cheese – grated and divided

6 slices Bacon, cooked crisp and chopped

Milk

Salt and Pepper, to taste

Directions:
 

Boil the potatoes in water until done, but still slightly firm. Drain and leave

potatoes in the pan. Add the butter; cover and allow the butter to melt.  

Add the seasonings, and just enough milk to allow you to mash the potatoes.

They need to be firm – not runny.  

Place the potatoes in a large bowl. Add sour cream, onions, one cup of cheddar

cheese and the bacon.  Mix well.  

Pour into a greased 8x8 casserole dish and smooth the top. Sprinkle with the

remaining cheese.  Bake at 350 degrees for approximately 45 minutes.  Serve hot.

Twice Baked Potato Casserole



 Ingredients:

2 cans Crescent Rolls

2 Apples, peeled, cored and sliced into 1/4" to 1/2" slices

1 to 2 Tablespoons Brown Sugar

I teaspoon Cinnamon, mixed with 2 Tablespoons Sugar

1 can Mountain Dew

Butter

 

Directions:

Unroll and separate the crescent rolls.  Place an apple slice on the long end, and

roll up. Repeat with the remaining crescents and apples. As you roll each crescent,

place in a well-buttered 13” x 9” x 2” casserole dish.

Sprinkle brown sugar, cinnamon and sugar mix on top of the crescent rolls. Do

the top with butter. Pour Mountain Dew over the entire pan.

Bake at 350 degrees for approximately 30 minutes, or until the crescents are

golden brown and the Mountain Dew is thick and bubbly. 

Allow to cool slightly before serving. 

Alona's Apple Dumplings



Ingredients:
 

2 cups Sugar

2 sticks Butter

1 cup Water

2 Eggs

1 teaspoon. Vanilla2 cups Flour

3 Tablespoon Cocoa

1/2 cup Buttermilk

1 teaspoon  Soda

Directions:

Grease and flour a 13x9x2″ jelly roll pan.  Set aside.

Sift together flour and sugar. In a sauce pan, over low heat, mix butter, cocoa and

water. When the butter is melted, pour over the flour mix. 

In another bowl, combine the buttermilk, eggs, soda and vanilla; blend until

smooth. Add the milk mixture to the flour mixture and stir until smooth. Pour into

the prepared pan. Bake at 400 degrees for 20 minutes, or until a toothpick

inserted in the center comes out clean.

Chocolate Sheet Cake



For the Frosting:

Melt 1 stick butter.  Add 3 Tablespoons Cocoa and 6 Tablespoons milk.  Add 1 box

powdered sugar and 1 teaspoon vanilla.  Beat until smooth.  Add 1 cup chopped

pecans and mix well.  Pour and gently spread over the warm cake. 

One thing you need to know about this cake is that, if you aren’t careful, the

frosting will melt somewhat when it comes in contact with the warm cake and

begin to run off the cake and onto your counter.  

I usually run a knife around the edges of the cake and encourage the frosting to

fill up the space as much as possible.  You may still have some spillage, but pour

slowly and spread as you go to prevent the worst of the mess.

Chocolate Sheet Cake
(continued...)


