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 This weeks recipes are 
from the cookbook entitled 
“Recipes & Remembrances” 
published by the Lancaster 
Church of the Nazarene. 
   If you are interested in ob-
taining one of these wonder-
ful cookbooks you may pur-
chase one  from the church or 
we have a few available here 
in our offi ce.

HOT BROWN DIP 
Diane Sparks

8 oz. package cream cheese
1/2 cup mayonnaise
4 tablespoons green onion
4 oz. shredded Swiss cheese

Mix together and bake at 
350 degrees for 20 minutes.
Ritz crackers, crushed
Bacon, cooked and broken

Sprinkle on top of cream 
cheese mixture and bake for 
10 more minutes. Serve with 
crackers.

SAVORY PUMPKIN DIP 
Linda D. Bailey

1 (8 oz.) cream cheese
1/2 jar pumpkin butter
1 cup pecans, chopped
6 strips bacon, crumbled
Chopped onion to taste

Mix well and refrigerate. 
Delicious with Wheat Thins!

ASIAN SLAW 
Debbie Carrier

1 package Ramien Noodles
   (beef)
1 (3 oz.) sunfl ower kernels
1 (3 oz.) almonds
Green onions
1 cup oil and vinegar 
   dressing
1/2 cup sugar
1 (16 oz.) coleslaw mix

Crush noodles. Stir sea-
soning packet with oil and 
vinegar dressing. Mix every-
thing together and chill for 1 
hour.

CABBAGE PATCH SOUP 
Beverly Elleman

1-1/2 lb. ground beef
1 large can V-8 juice
1 small can tomato paste
  plus 2 cans water
1 can red kidney beans
1 small head cabbage,
   chopped
1 onion, chopped
1 green pepper, chopped

Brown beef and drain. Add 
the rest of the ingredients to 
a large pot and simmer until 
the cabbage is tender. Stir 
several times to keep the 
cabbage from sticking. Soup 
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will be more like a stew. If 
you like, add more juice for 
a thinner soup.

CHILI WITH TORTILLA
DUMPLINS 

Linda D. Bailey
1 medium onion, chopped
2 garlic cloves, minced
1 tablespoons vegetable oil
2 lbs. ground beef
2 cans (15-1/2 oz.) kidney
   beans, rinsed and drained
1 can (28 oz.) diced 
   tomatoes, undrained
1 can (14-1/2 oz.) chicken
   broth
2 to 3 tablespoons chili 
   powder
1 teaspoon ground cumin
1 teaspoon dried oregano
1/2 teaspoon salt
4 fl our tortillas

In a 3 quart saucepan over 
medium high heat, saute’ 
onion and garlic in oil for 3 
minutes. Add beef; cook un-
til browned about 6 minutes. 
Drain. Add the next seven 
ingredients; bring to a boil. 
Reduce heat; cover and sim-
mer for 50 minutes. Halve 
each tortilla and cut into 1/4’’ 
strips. Gently stir into soup; 
cover and simmer for 8-10 
minutes or until tortillas are 
softened. Serve immediately. 
Yield: 6-8 servings. Makes 
2-1/2 quarts.

LOADED BAKED 
POTATO SALAD 

Hazel Boyd
2 lbs. baked potatoes
1 lb. bacon (cooked crisp)
1 bunch green onions
Shredded cheese
1 pint sour cream
1 stick butter
1 package Ranch 
   dressing mix

Cut potatoes into cubes 
without skins. Mix green 
onions, bacon, and cheese. 
Stir in sour cream, softened 
butter and add dressing mix. 
Bake at 350 degrees for 35 
minutes. It is better served 
while hot.

TACO SOUP 
Diane Sparks

1 lb. ground beef
1 package taco seasoning
1 (10 oz.) can chopped
   tomatoes with chilies
1 can red beans
1 can pinto beans 
   (or blackeyed)
1 can Mexican corn
1 package dry ranch 
   dressing mix

Brown beef, add the rest of 
the ingredients. Simmer for 
15-30 minutes. Garnish with:

Garnish
1 bag corn chips
1  package shredded cheese
1 tub sour cream

HOT BAKED FRUIT 
Doris Spaulding

1/2 cup melted margarine
29 oz. can pear halves,
   drained
30 oz. can apricot halves
8 oz. jar maraschino cherries,
   optional
1/4 cup fi rmly packed
  brown sugar
20 oz. can pineapple tidbits
39 oz. can sliced peaches

Combine margarine and 
sugar; heat stirring until well 
blended. Combine fruit in 
a shallow 2 quart casserole 
dish. Add sauce. Bake at 300 
degrees for 1 hour. Serves 
8-10. Good with chicken or 
ham.

CITRUS SOY 
PORK CHOPS 
Debbie Shearer

Stephanie Brewer
1 orange
1/2 cup soy sauce
Salt
Black pepper
4 boneless pork loin chops
  (6 oz. each)
Extra Virgin olive oil

Preheat a large skillet or 
wok over medium high heat 
with olive oil. Combine the 
juice of 1 orange, 1 teaspoon 
orange zest and soy sauce. 
Season the pork with salt and 
pepper. Brown and caramel-
ize the pork chops 25 min-
utes or to desired tenderness. 
Add the orange - soy sauce 
and reduce for 2 minutes.

CRANBERRY CHICKEN 
Bonnie Caldwell

8 to 10 chickens tenders
Garlic salt to taste
1 small bottle Russian
   dressing
1 package dry onion soup 
   mix
1 cup whole cranberry sauce
1/2 cup water

Spray a 9’’ x 12’’ dish. 
Sprinkle chicken with garlic 
salt and place in baking dish. 
Mix together onion soup 
mix, cranberry sauce, wa-
ter and dressing. Pour over 
chicken. Bake at 350 degrees 
for 1 hour.

SPICY QUESADILLA
CASSEROLE 
Janice Matlock

2 teaspoons chili powder
1 teaspoon ground cumin
1 teaspoon minced garlic
1/2 teaspoon oregano leaves
1/2 teaspoon crushed red
   pepper (optional)
1 tablespoon Creole 
   seasoning (optional)
1 lb. hamburger
1/2 cup chopped onion
2 cans (8 oz.) tomato sauce
1 can (15 oz.) black beans,
   drained and rinsed
1 can (8-3/4 oz.) whole
   kernel corn, undrained
1 can (4-1/2 oz.) chopped 
   green chilies, undrained
6 fl our tortillas (8’’)
2 cups shredded Cheddar 
   cheese

Brown beef and onion in 
large skillet on medium heat. 
Drain. Add tomato sauce, 
beans, corn and green chil-
ies, mix well. Stir in all spic-
es except red pepper. Bring 
to boil. Simmer for 5 min-
utes. Add red pepper if de-
sired. Spread 1/2 cup of the 
beef mixture on bottom of a 
13 x 9 baking dish sprayed 
with Pam. Top with 3 Torti-
llas overlapping if needed. 
Layer 1/2 of remaining beef 
mixture and 1/2 cheese. Re-
peat with remaining tortillas, 
beef, and cheese. Bake 350 
degrees for 15 minutes or un-
til heated through. Let stand 
5 minutes.

BREAKFAST MUFFINS 
Para Lee Bean

1 (15 oz.) box Post Raisin
   Bran cereal
5 cups all purpose fl our
5 teaspoons soda
2 scant teaspoon salt
1 teaspoon cinnamon
1 teaspoon nutmeg
1 teaspoon cloves
4 eggs
1 quart buttermilk
1 cup Crisco Oil

Preheat oven to 400 de-
grees. Mix all ingredients 
well. Fill muffi n tins that 
have been greased or have 
paper liners. Bake about 
14-16 minutes. Mixture will 

keep up to 6 weeks in the re-
frigerator in an airtight con-
tainer or jar. Bake as needed.

CANDY ORANGE 
SLICED BREAD 

Martha Ann Farmer
1 cup fi nely chopped candied
   orange slices
1/4 cup margarine or butter
1/2 cup plus 1 tablespoon 
   sugar
1 egg
1/2 cup mashed bananas
2-1/2 cups sifted fl our
2 teaspoons baking powder
1/2 teaspoon salt
1/2 teaspoon soda
1/2 cup chopped nuts
1 cup milk
1/4 cup white raisins
1/4 cup coconut
1/2 cup candied marchino
   cherries
1/4 cup fi nely chopped dates

Sprinkle chopped orange 
slices with the tablespoons of 
sugar to prevent them from 
sticking together. Cream but-
ter with 1/2 cup sugar. Add 
egg and bananas and mix 
well. Sprinkle a small amount 
of fl our over the nuts, raisins, 
dates, coconut and cherries. 
Sift the remaining fl our, salt, 
baking powder and soda to-
gether. Add alternating with 
milk to the creamed mix-
ture. Add orange slices, nuts, 
raisins, coconut, dates and 
cherries and mix well. The 
batter will be thick. Pour into 
an 8-1/2 x 4 x 3-1/2 greased 
and lined loaf pan. Bake in a 
350 degree oven for 65 min-
utes. Test for doneness. If 
the top begins to brown too 
much cover with a piece of 
foil. Let stand overnight be-

fore slicing. May glaze if you 
like with a mixture of 1 cup 
confectionary sugar mixed 
with 1 to 2 tablespoons warm 
water.

MAMA’S MINI CINNIS 
Pam Woods

2 (8 oz.) cans refrigerated
   crescent rolls
6 tablespoons butter or 
   margarine, softened
1/3 cup fi rmly packed brown
   sugar
1/4 cup chopped pecans
1 tablespoon sugar
1 teaspoon ground cinnamon
2/3 cups powdered sugar
1 tablespoons milk or 
   half or half
1/4 teaspoon almond or
  vanilla extract
1/8 teaspoon salt

Unroll crescent rolls and 
separate each dough portion 
along center perforation to 
form 4 rectangles; press di-
agonal perforations to seal. 
Stir together butter and next 
4 ingredients; spread evenly 
over 1 side of each rectangle. 
Roll up jellyroll fashion, 
starting at long end. Gently 
cut each log into 6 (1’’ thick) 
slices using a serrated knife. 
Place rolls, 1/4’’ apart into 2 
(8 inch) greased cake pans. 
Bake at 375 degrees for 15-
18 minutes or until golden 
brown. Cool 5-10 minutes. 
Stir together powdered sugar 
and remaining ingredients. 
Drizzle over warm rolls. 
Prep time: 10 minutes. Bake 
time: 18 minutes. Cool time: 
10 minutes. Note: To make 
slicing easier, place unbaked 
rolls on baking sheet, and 
freeze for 10 minutes.
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