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From The Kitchen Of:
          In Memory Of Marguerite Whittaker

Cooking With.....
Garrard County Attorney’s Staff

Staff of the Garrard County Attorney’s Offi ce: Shelby Fathergill, Misti Davis, Jaime Ballard, Sara 
Ballard, Steve Simpson, Sharon Bolin, Pam Brown, Jessica Lear. Absent from photo: County Attorney 
Mark Metcalf, Assistant County Attorneys Beth Wesley and Chris Whitworth.

BLACKBERRY
MINI-TARTS 

County Attorney
Mark Metcalf

1 (15 ounce) package
   refrigerated pie crust
1/3 cup water
1/2 cup granulated sugar
2 tablespoons cornstarch
2 tablespoons butter or
   margarine
1 pint fresh blackberries
1 (3 ounce) package cream
   cheese, softened
2 tablespoons butter or
   margarine, softened
1 teaspoon vanilla
1 cup powdered sugar

Preheat oven to 350 degrees. 
Unfold pie crusts. Press out 
fold lines with a rolling pin on 
a lightly fl oured surface. Use 
a 2-1/2 inch, star-shaped cutter 
to cut out shapes; fi t into light-
ly greased miniature-muffi n 
pans. Bake 7 minutes, or un-
til golden. Remove from pans 
and cool on wire racks. Bring 
water, granulated sugar, corn-
starch, 2 tablespoons butter 
and blackberries to a boil in a 
heavy saucepan over medium 
heat. Boil, stirring constantly, 
for 1 minute. Remove from 
heat and set aside. In sepa-
rate bowl, stir together cream 
cheese, 2 tablespoons butter, 
vanilla, and powdered sugar. 
Spoon blackberry mixture 
into tart shells. Pipe or dollop 
cream cheese mixture on top. 
Sprinkle with extra powdered 
sugar, if desired.

 LAYERED 
GREEN SALAD 

Steve Simpson
1 head of lettuce, torn
2 cups of frozen peas, thawed
1/2 cup of green onions, 
   diced
1/2 lb. of sliced bacon, 
   cooked, crumbled
1 cup of mayonnaise
1/2 grated parmesan cheese

In a large salad bowl, layer 
the lettuce, green onions and 
bacon. Spread mayonnaise 
evenly over top. Sprinkle with 
cheese. Just before serving, 
toss to coat. Yield 8 servings.

CHILI 
Sharon Bolin

2 lbs. of hamburger/chuck
2 medium onions - chopped
   fi ne
5 cans dark red kidney beans
2 large can petite diced
   tomatoes
3 cups water
4 packages chili mix

Brown the hamburger and 
the onions together. Drain. 
Drain and rinse the beans. 
Place in the hamburger mix-
ture. Pour the tomatoes in 
mixture and the water. Empty 
the chili packets in mixture. At 
low heat, let mixture cook un-
til desired consistency.

This is a recipe for thick 
chili, using shredded cheese 
on top when serving makes 

it even better! Can even add 
green peppers if you like too!

 EASY CROCK
POT BEEF STEW

Sharon Bolin
Package of stew meat
Potatoes
Carrots
1 can tomato soup
1 can cream of mushroom
   soup
1 can French onion soup
1 can drained peas

Place stew meat in the 
crock pot. Place potatoes on 
top (cut into large pieces). 
Place carrots on top  (cut into 
large pieces). Mix together the 
soups and then pour on meat, 
potatoes and carrots. Pour 
the drained peas on top of the 
soup mixture.

This can be fi xed early in 
the morning and placed on 
low heat, let it cook all day! 
DO NOT STIR! Serve with 
cole slaw and cornbread for a 
great meal!

OVEN BAKED 
MEAT AND POTATOES 

Sharon Bolin
Spray a casserole dish with 

PAM. Place peeled, sliced po-
tatoes in dish. Salt and pepper 
the potatoes. Cut up in 1 inch 
pieces Butterball Turkey (Pol-
ish style) sausage and place on 
the top of the potatoes. Bake in 
375 degree oven covered for at 
least 35 minutes then check to 
see if potatoes are soft enough.  

This will bake as “fried po-
tatoes”!!

 OVEN BAKED
MEAT AND CABBAGE 

Sharon Bolin
Place shredded cabbage in 

baking dish. Salt and pepper. 
Cut up in 1 inch pieces But-
terball Turkey (Polish style) 
sausage and place on the top 
of the cabbage. Bake at 375 
degrees oven covered for at 
least 35 minutes then check to 
see if cabbage is soft enough.

When baking cabbage in the 
oven, it does not need water! 
This recipe come from my 
sister Lee Ann Parsons, with 
some variation!!

GRANDMA PATTY
SIMPSON’S CHICKEN

AND DUMPLIN’S 
Beth Wesley

Wash and clean one whole 
chicken. Put in crock pot with 
2 cups water and 2 teaspoons 
salt. Cook on low 8-10 hours 
or high 4-5 hours (until ten-
der). Take chicken out of 
broth, take skin off. I take the 
meat off the bone. Put chicken 
in separate container.

1 can of biscuits (small or 
large) depends on how many 
dumplin’s you want. Put a little 
fl our on wax paper. I roll out 
biscuits 1 at a time, until they 
are thin. Cut into 2 x 2 inch 
square (approximately). Put 

in boiling broth. I cook until 
done about 10 minutes (taste 
to see if done). Delicious!

 
GRANDMA 

PATTY SIMPSON’S
CHILI SOUP 
Beth Wesley

1 lb. hamburger
1 15-ounce can chili hot
   beans
1 small onion
1 46-ounce can tomato
   juice

Fry hamburger and onion 
and chop up into fi ne pieces. 
Drain. Put tomato juice and 
hamburger in large pan and 
simmer for 2 hours.

DRESSING FOR
BANANAS 

Shelby Fathergill
(This is an old recipe)

2 eggs
1/2 cup sugar
3 tablespoons vinegar

Cook until very thick. Cool. 
Add 3 tablespoons cream or 
mayo. Dip bananas and roll in 
nuts.

MILKY WAY CAKE
Shelby Fathergill

4 regular size Milky Way
   candy bars
1 stick butter
2 cups sugar
1/2 cup vegetable oil
4 eggs
2 teaspoons vanilla
1 cup buttermilk
2-1/2 cups plain fl our
1/2 teaspoon soda
1 teaspoon salt
1 cup pecans or walnuts, 
   chopped fi ne

Melt candy bars and mar-
garine in double boiler and set 
aside to cool. Combine sugar, 
vegetable oil, eggs and butter-
milk and stir well. Sift together 
fl our, soda, salt and add to the 
milk mixture. Add nuts and 
vanilla, then add all this to the 
cooled candy mixture. Bake in 
four layer cake pans or a large 
oblong pan for about 25 min-
utes at 350 degrees or until 
done. Makes a large cake.

TOPPING FOR
MILKY WAY CAKE 

3 regular size Milky Way
   candy bars
1 stick butter

Melt together in a double 
boiler and let cool until you 
can hold your hand on the bot-
tom of the pan, then add:
2 tablespoons milk
1/2 lb. powdered sugar

Mix well and pour on top of 
cake.

Note: This is an old recipe. 
The original recipe called for 
10-cent Milky Way candy 
bars.

WHITE CHOCOLATE
PEPPERMINT FUDGE 

Shelby Fathergill
81 Servings
Prep: 10 minutes.
Cook: 10 minutes plus

   chilling.
1-1/2 teaspoons plus 1/4 cup 
butter, softened, divided
2 cups sugar
1/2 cup sour cream
12 ounce white baking 
   chocolate, chopped
1 jar (7 ounce) marshmallow 
   cream
1/2 cup crushed peppermint
   candy
1/2 teaspoon peppermint
   extract

Line a 9 inch square pan 
with foil. Grease the foil with 
1-1/2 teaspoons butter; set 
aside. In a large heavy sauce-
pan, combine the sugar, sour 
cream and remaining butter. 
Cook and stir over medium 
heat until sugar is dissolved. 
Bring to a rapid boil; cook and 
stir until a candy thermometer 
reads 234 degrees (soft-ball 
stage), about 5 minutes.

Remove from the heat; stir 
in white chocolate and marsh-
mallow cream until melted. 
Fold in peppermint candy and 
extract. Pour into prepared 
pan. Chill until fi rm. Using 
foil, lift fudge out of pan. Gen-
tly peel off foil; cut fudge into 
1-inch squares. Store in the re-
frigerator. Yield: 2 pounds.

SNOWY WHITE FUDGE 
Shelby Fathergill

3 cups sugar
1 5-ounce evaporated milk
1 cup chopped walnuts
Red and green candied
   cherries (optional)
1/2 cup butter
1 7-ounce jar marshmallow
   creme
1 teaspoon vanilla

In heavy saucepan, combine 
sugar, butter and milk. Bring 
to a rolling boil over medium 
heat whisking constantly to 
prevent scorching; continue 
for 5 minutes. Remove from  
heat; add marshmallow creme 
and stir until smooth. Add 
vanilla and walnuts and stir 
until blended. Pour into a but-
tered 8-inch square pan. Place 
on wire rack to cool. Cut into 
squares. Yields 3 lbs.

MAPLE AND BROWN
SUGAR-CINNAMON

PECANS 
Shelby Fathergill

1 egg white
2 tablespoons maple syrup
1/2 cup fi nely packed light
   brown sugar
1 teaspoon ground cinnamon
1 lb. pecan halves
Parchment paper

Preheat oven to 300 de-
grees. Whisk egg white until 
frothy in a large bowl; whisk 
in maple syrup, brown sugar 
and cinnamon. Add pecans, 
stirring to coat.

Place nuts in a single layer 
on a parchment paper lined 
jelly roll pan.

Bake at 300 degrees for 40 
minutes or until pecans are 
toasted and a crunchy crust 
forms, stirring every 15 min-
utes. Cool in pan on a wire 
racks.

PEANUT BUTTER
ROLL 

Shelby Fathergill
3 cups white sugar
2 egg whites
1 cup white syrup
1/2 cup water
Peanut butter

Cook until almost hard ball 
on candy thermometer or until 
it spins a hair.

Beat 2 egg whites until stiff. 
Pour syrup in a slow stream 
into egg whites and beat un-
til the mixture gets real stiff. 
Sprinkle confectioners sugar 
on pastry sheet and work like 
biscuits dough. Roll out and 
spread peanut butter on it and 
roll up. Let cool and cut out.

PAYDAY BARS 
Shelby Fathergill

1 box yellow cake mix
1/3 cup butter
1 egg

Combine these 3 ingredi-
ents, using a mixer, and press 
into ungreased 9 x 13’’ pan. 
Bake at 350 degrees for 12 
to 15 minutes. Remove from 
oven and sprinkle with 3 cups 
miniature marshmallows. Re-
turn to oven for 1  minutes, no 
longer because they will be-
come stringy. Your just want to 
soften the marshmallows.
2/3 cup corn syrup
1/4 cup butter
2 teaspoons vanilla
2 cups peanut butter chips

Heat these 4 ingredients un-
til chips are melted. Remove 
from heat.
Add:

2 cups salted peanuts
2 cups Rice Krispies

Spoon mixture over marsh-
mallows and chill. Cut in bars.

Note: I usually put the 2nd 
mixture (the syrup etc.) to-
gether before I do the cake mix 
mixture but do not cook it until 
the cake is almost done. Most 
of the time, I let the bars chill 
overnight and they will cut out 
much better.

I also add a little more corn 
syrup and butter to make more 
sauce to go over the bars. It 
covers them better. I also add 
more peanuts and a little less 
Rice Krispies.

MARY BOURNE’S
COCONUT PIE 

Pam Brown
1-1/2 cup white sugar
3 whole eggs
1 stick butter - melted
1 teaspoon vanilla
1 teaspoon vinegar
1-1/3 cups coconut

Mix fi rst fi ve ingredients 
well, and then add coconut. 
Pour into an unbaked pie shell. 
Bake at 300 degrees for one 
hour.

CHESS PIE 
Pam Brown

1-1/3 cups sugar
2/3 stick butter
1/3 teaspoon cinnamon
1 teaspoon nutmeg
1/3 pint half and half
6 whole eggs

Mix all ingredients and pour 
into unbaked pie shell. Bake at 
300 degrees until set and knife 
inserted comes out clean.

WINTER BLACK
BEAN SALSA 
Sara Ballard

1 can (16 ounce) black beans, 
   rinsed, drained
1 package (10 ounce) frozen 
   whole kernel corn, thawed
1 medium tomato, chopped
1/4 cup chopped red onion
1/4 cup fresh lime juice
1 envelope Good Seasons 
   Garlic & Herb Salad
   Dressing and Recipe Mix
2 tablespoons chopped 
   cilantro
1/2 teaspoon minced fresh 
   jalapeno pepper (optional)
1/4 teaspoon ground cumin

Mix all ingredients in large 
bowl until well blended; cover. 
Refrigerate at least 15 min-
utes. Serve with tortilla chips. 
Store leftover salsa in airtight 
container in refrigerator. 

Tip: This spicy salsa is 
also great served with cooked 
chicken, pork or fi sh.

HEATH BAR CAKE 
Sara Ballard

1 box Duncan Hines Devil
   food cake mix
1 can sweetened condensed
   milk (Eagle Brand)
1 jar caramel ice cream
   topping
1 small tub Cool Whip
Heath Bar candy bits

Bake cake as directed on 
box. Poke holes with fork into 
cake when cooled. Heat milk 
and caramel topping in sauce 
pan and pour over cake. Let 
cool. Spread Cool Whip and 
top with heath bar bits.

BANANA SPLIT
SMOOTHIES 
Jessica Lear

2 medium ripe bananas
1 (8 ounce) can crushed
   pineapple, drained
1-1/2 cup milk
1/2 cup fresh or frozen
   unsweetened sliced
   strawberries
2 tablespoons honey
5 cup ice cubes
Whipped topping
Chocolate syrup
Maraschino cherries

In a blender combine the 
bananas,  pineapple, milk, 
strawberries and honey. Cov-
er and process until smooth. 
Gradually add ice, blending 
until slushy. Pour into chilled 
glasses. Garnish with whipped 
topping, chocolate syrup and 
cherries. Yield: 4 servings.

RUM CAKE
Jessica Lear

Cake
1/4 cup chopped pecans or
  walnuts
1 (18-1/2 ounce) package 
  yellow cake mix
1 (3-3/4 ounce) package
   Jell-O instant vanilla
   pudding mix
4 eggs
1/2 cup cold water
1/2 cup Wesson Oil
1/2 cup light rum (80 proof)
Glaze

1/4 lb. butter
1/4 cup water
1 cup granulated sugar
1/2 cup light rum

Preheat oven to 325 de-
grees. Grease and fl our a 10-
inch tube or 12 cup Bundt pan. 
Sprinkle nuts over bottom of 
pan. In a medium owl, mix 
all cake ingredients together. 
Pour batter over nuts. Bake 
one hour.

Meanwhile, make glaze by 
melting butter in saucepan. 
Stir in water and sugar. Boil 
for fi ve minutes, stirring con-
stantly. Remove from heat. Stir 
in rum.  Cool cake in pan. In-
vert on serving plate. Prick top 
and sides with fork. Drizzle 
and smooth glaze evenly over 
top and sides. Go over all of 
the cake as it absorbs the gla-
zze. Repeat until glaze is used 
up. You can decorate top with 
additional chopped pecans if 
your wish.

PEANUT BRITTLE 
CANDY 

Jessica Lear
  Dissolve 2 cups of white 
sugar in a heavy pan. Remove 
from heat and add 1 teaspoon 
soda, 1 tablespoon of butter 
and 1 cup of salted peanuts. 
Stir up real quick and pour on 
a buttered cookie sheet.

BACON STUFFED
MUSHROOMS 

Jessica Lear
1 lb. medium fresh
   mushrooms
4 slices bacon, diced
1/2 cup onion, minced
1/4 cup green pepper
1 teaspoon salt
1/8 teaspoon pepper
3 ounces cream cheese
   (room temperature)
1/2 cup fi ne dry bread
   crumbs, plain
1/4 cup hot water

Clean mushrooms, remove 
and chop stems, set aside. Fry 
bacon in a heavy skillet; re-
move and set on paper towels 
to drain. In bacon drippings, 
saute’ onion, green pepper and 
chipped mushroom steams un-
til tender; drain. Add salt and 
pepper. Soften cream cheese; 
blend in cooked bacon and 
vegetables. Press mixture 
fi rmly into mushroom caps, 
mounding a bit. Place bread 
crumbs in a small bowl. Turn 
fi lled mushroom camps up-
side down and press gently in 
the bread crumbs to coat tops. 
Place in a 9 x 13 x 2 inch bak-
ing dish. Add hot water to pan 
and bake uncovered, 20 to 25 
minutes at 325 degrees. 

Yield: about 2-1/2 dozen.

POPPY SEED CHICKEN 
Misti Davis

4 chicken breasts
2 cans of cream of mushroom
One cup of sour cream
Townhouse crackers
Butter
Poppy seeds

Bake chicken for 30 min-
utes on 350 degrees. Drain 
juice, cut into small pieces. 
Mix sour cream and 2 cans of 
cream of mushroom together 
and pour over chicken. Crush 
crackers over chicken. Melt a 
couple tablespoons of butter 
and pour over crackers and add 
some poppy seeds. Place back 
in oven and cook 25-30 min-
utes or until chicken is done.

Note: This recipe was given 
to me by my mother-in-law 
Pam Smith.

BROCCOLI 
CASSEROLE 
Jaime Ballard

1 package broccoli fl orets
16 ounce Velvetta cheese
1/4 stick butter
1/4 cup milk
1/4 teaspoon salt
1 stick butter
1 sleeve of Ritz Crackers 

Cook broccoli until tender. 
Add cheese, butter and milk. 
Place in 8 x 9 baking dish. 
Melt 1 stick of butter and 
add to sleeve of  crushed Ritz 
crackers. Pour over broccoli 
mixture. Bake at 350 degrees 
for 30 minutes.

ORANGE FIZZ 
Jessica Lear

1-1/2 cup orange juice
2 cups orange sherbet
1 cup vodka or gin
Fresh orange slices

Process juice, sherbet and 
vodka in an electric blender 
until smooth. Stopping once 
to scrape down sides. Pour 
into stemmed glasses. Garnish 
with orange slices.


