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INTRODUCTION
This book is about cooking, and telling stories about cooking. Like me, I’m sure you
have some disaster stories of things that happened in your kitchen. But there are
some happy stories too. My first cookbook was inspired by each of my grown kids
asking for one of my recipes. The one most requested was my lasagna recipe. So
here is the story about my lasagna:
I was recovering from major surgery one Christmas, and knew I was not up to
making a big Christmas dinner. The diners would be my husband and I; our two
teenage sons; our daughter, her husband, and their two-year old daughter; and my
mother-in-law. Not a huge crowd, and not one to be critical of whatever was served.
But still, a larger task than I was up to. It occurred to me that they were all good
cooks in their own ways, so why not put them to work?
After a little thought, I came up with an ideal plan. I went to each of them privately
and asked what they would like for Christmas dinner. I cautioned each to keep their
choice secret, since I had a Christmas surprise planned. Luck was with me. The
requests were two main dishes (including lasagna), two side dishes, and two
desserts. Christmas week I shopped carefully, making sure I had all the ingredients
called for by such a feast.
Christmas Day, after all the gifts were opened and tried out and thank yous were
exchanged, I said, “Now here’s my surprise: you are all going to cook the dish you
requested for dinner. All the ingredients are in the kitchen, and I will be there to
help.”
No one protested—everyone accepted the challenge. I made a tossed salad (my
own contribution), and offered help when needed. Lasagna—a big one—was the
centerpiece. I have to admit I don’t remember what else was on the menu, but this
was a day I will never forget.
Oh, you want my lasagna recipe? I always just used the one on the noodle package.
– Beth Kiteley

BEVERAGES

HOT CRANBERRY PUNCH
submitted by Pat Niebuhr

HOT-SPICED VINO

submitted by Pat and Dan Ziemkowski

SOUPS
&
SIDES

MAC & CHEESE
submitted by Diane Klibbe

My grandma on my father’s side was raised a Quaker in northern Indiana. This
recipe started with family dinners. I have fond memories of ham or meatloaf and
mac and cheese.
Over the years I have changed things to adapt. For example, I grate the onion
rather than just chopping it. When I started making this for my nieces and
nephews, they would not eat it because they saw onion. Grated onion provides
hidden onion.

Also, when I needed to bring a Mexican side dish for potlucks, adding green chiles
and/or corn did the trick, and everyone really liked it.

Ingredients:
1 box elbow macaroni
I/2 med sweet onion, grated
2 garlic cloves (may substitute garlic powder)
2-3 tablespoons butter
2-3 tablespoons flour
1 tablespoon Worcestershire sauce
2 cups milk
1 cup shredded cheddar, divided in half
1 cup shredded muenster or Colby jack, divided in half
4 oz cream cheese, divided in half
Bread crumbs
Spray olive oil
Optional:
1 cup frozen sweet corn
1 can green chiles

MAC & CHEESE continued...
Directions:
1. Preheat oven to 375°
2. Cook macaroni per instructions – not quite done. If using corn and/or green
chiles, mix them in with the cooked macaroni.
3. Make Sauce:
Melt butter; add flour and cook until flour is not raw
Add grated sweet onion and garlic
Add milk and Worcestershire sauce. Whisk until sauce starts to thicken
While whisking, add half of each cheese until melted
4. Put together and bake:
Butter baking dish
Add 1/2 macaroni
Sprinkle 1/2 remaining cheeses on macaroni
Add 1/2 sauce
Add remaining macaroni
Add rest of cheeses and sauce (if needed, add additional milk)
Cover with bread crumbs and spray with olive oil
Bake at 375° until bubbling and brown – 30-35 minutes
Enjoy!

OLIVE GARDEN-INSPIRED
PASTA BEAN SOUP
submitted by Jeanne Schwenn

Ingredients:
1 (1-pound) can undrained great northern beans
2 (14 oz) cans stewed tomatoes, sliced
2 (14 oz) cans clear beef broth
1 (14 oz) jar Prego spaghetti sauce with meat
2 ribs celery, thinly sliced
1 (lemon-size) onion, finely chopped
2 cups small spiral-shaped pasta, uncooked
Salt and pepper to taste
Directions:
Combine everything in a pan over medium-high heat. Bring just to a boil.
Turn to low and cover pan with lid. Allow to cook gently 30 minutes or
until pasta is tender.

MAIN DISHES

TURKETTI

submitted by Helen Wilshire

For when you come to the end of the Thanksgiving turkey!
My six children love this dish.
Preheat oven to 350° and lightly oil a baking dish
Ingredients:
¼ cup chopped pimiento
8oz dry spaghetti, broken into 2” pieces
½ cup chopped onion
¼ cup chopped green pepper
½ cup shredded cheddar cheese + ½ cup for topping
2 cups cut up turkey
½ cup chicken broth
1 can cream of mushroom soup
Salt and pepper to taste
Directions:
Cook spaghetti until al dente.
Combine ingredients and place in baking dish, sprinkling the second ½ cup
cheddar cheese on top. Bake at 350° for 45 minutes.

GREY POUPON CHICKEN
submitted by Jeanne Schwenn

Ingredients:
4 chicken breasts
1 stick butter
3 generous tablespoons Grey Poupon mustard
1 ½ cups course sourdough breadcrumbs
Directions:
Cut sourdough bread into ½ inch cubes. Let dry for a day. Break into
course crumbs.
Blend butter and mustard in saucepan over low heat, making sure that
butter and mustard do not separate. Coat breasts with ¾ of the sauce
mixture and dredge in ¾ of the crumbs. Place in an uncovered baking dish
and bake at 425° for 40 minutes. Turn breasts at halfway point and drizzle
with remaining butter/mustard mixture and sprinkle with remaining
crumbs.
When finished, the bread crumbs should be lightly browned.

BEEF MACARONI CASSEROLE
submitted by Mary Nehrig

When my two granddaughters would come to stay with me from two
years on, they always wanted this recipe!

Ingredients:
1 ½ pounds ground beef
1 envelope Lipton Onion Soup mix
1 tablespoon flour
1 8oz can tomato sauce
2 cups water
1 cup cooked macaroni
¼ cup grated cheese
Directions:
Brown meat, drain. Stir in onion soup mix, flour, tomato sauce, and water.
Simmer, covered, 5 minutes. Stir in macaroni. Turn into 1 ½ quart casserole.
Sprinkle with cheese. Bake 15 minutes at 350°.

DESSERTS

OLD-FASHIONED
Sugar Cream Pie
submitted by Dave Morgan

This is a family recipe that has evolved at least as far back as my maternal
grandmother. Over the years it changed its traditional rules until it became my
responsibility. On Thanksgiving, while the others took care of the side dishes like
turkey, mashed potatoes, and dressing, it was the only thing I ever cooked. I
would measure out the sugar, pour it into a bowl of cream, then put the result in
a pie shell. Into the oven and my part of the holiday cooking was complete!
Ingredients:
1 ½ cups sugar
4 ½ heaping tablespoons flour
1 ½ cups cream
1 teaspoon vanilla
¼ teaspoon salt
Directions:
Mix flour and sugar well. Blend in other ingredients and mix well. Pour into
unbaked pie shell, dot with butter, and sprinkle with nutmeg, if desired.
Bake at 350° for 50-60 minutes.

FRUIT CAKE

submitted by Pat Niebuhr

My grandma was a great cook, but the first time she made fruit cake,
my Dad told her “You don’t need to do that again.” He did not like the
citron in it. So the following year, she substituted cherries and
gumdrops, especially licorice ones.

FRUIT CAKE continued...

The recipe was cut in half when she handed it down to Mom and me,
because we couldn’t stir the flour in completely. Half of a recipe fills a
dishpan, and Dad used to have to stir it for her! This fruit cake won a
blue ribbon at the fairs.

GRANDMA'S MOLASSES COOKIES
submitted by Sue Williams

Four-Layer Dessert
submitted by Rona Taylor

My husband was a police officer for Aurora, CO. One Christmas, the Police Wives
had a progressive dinner party, and I chose to host the desserts. This was what I
served (with the chocolate option), and everyone loved it.
Layer 1:
1 cup flour
½ cup oleo
½ cup chopped pecans
Combine all ingredients, spread evenly in 9x13 pan, and bake for 15 minutes at
350°. Cool completely.
Layer 2:
1 8oz package cream cheese, softened
1 cup powdered sugar
1 cup whipped topping (any brand)
Mix together, spread over cooled crust, and chill.
Layer 3:
2 packages pudding mix (butterscotch, vanilla, or chocolate)
Cook according to package directions using only 3 cups milk, cool completely.
Stir to smooth and pour over second layer.
Layer 4:
Top with additional whipped topping and sprinkle with chopped pecans.

Boston Gran’s Chocolate Sauce
submitted by Susan Boucher

I inherited the recipe from my grandmother. It became a Christmas tradition,
even before our kids were born, to serve this dessert to round out a fancy
Christmas Eve dinner. Problem was, there was plenty of everything left over. So I
would haul out the ice cream and reheat the sauce* on Boxing Day and serve it
again. Eventually we’d end up with either some ice cream or some sauce left
over. You have to put sauce on something, and vanilla ice cream is awfully lonely
all on its own. SO – I’d buy more ice cream or make more sauce until eventually it
all came out even. If we played our cards right (and we did our best), that was
sometime in January. Late January.
* (still in its original pot because it’s too sticky to cope with once it’s cooled)
Ingredients:
2 squares of baking chocolate
A dab of butter
1 cup sugar
½ cup boiling water
1 pinch of salt
2 tablespoons vanilla extract
Directions:
Melt the chocolate and the butter together, being careful not to let them scorch.
Take off the heat and add the salt and sugar, stirring until everything is
combined.
Add the boiling water and stir until smooth.
Put back on medium heat and boil gently, stirring occasionally, until it’s reduced
enough to coat an ice cube.
Only then stir in the vanilla extract.
Serve hot on the very best vanilla ice cream.

BANANA NUT BREAD
submitted by Jeanne Schwenn
Pre-heat oven to 325°
Ingredients:
½ cup butter
1 cup sugar
2 eggs, unbeaten
2 cups flour
½ teaspoon salt
1 teaspoon baking soda
2 large or 3 small ripe bananas, mashed (I use a fork)
½ cup nutmeats, chopped
Directions:
Cream butter with sugar until light and fluffy.
Add eggs one at a time and beat well.
Sift flour, salt, and baking soda together.
Add dry ingredients to creamed mixture a little at a time, mixing after each
addition.
Blend in mashed bananas.
Pour batter into well-greased and floured 10x4x3 (approx.) loaf pan. Place high in
oven.
Bake at 325° for about one hour. When you insert a toothpick in the center and it
comes out clean, it is done.
(This recipe is adjusted for high altitude baking)

Frozen German Sweet
Chocolate Pie
submitted by Jeanne Schwenn

This recipe was given to me by a good friend years ago. I always have this over
the holidays.
1 package (4 oz) Bakers German Sweet Chocolate
1/3 cup milk (divided)
4 oz cream cheese
2 tablespoons sugar
2 cups thawed Cool Whip
Graham cracker crust
Microwave chocolate + 2 tablespoons milk in large bowl ½-2 minutes until
chocolate is almost melted. Stir well.
Add cream cheese, sugar, and remaining milk. Beat with whisk until well blended.
Refrigerate 10 minutes.
Stir in Cool Whip until well blended. Pour into crust.
Freeze 4 hours.
Let stand at room temperature for 15 minutes before serving.

PUMPKIN BARS
submitted by Anita Norman

This recipe was popular in the late 70s, and then it became very popular with my
family. I almost always cut the pan into bars right away, wrapped them in foil,
and stored them in the freezer ready to give away to neighbors and family.
I did this for decades. My husband and I, once in a while, would surprise our
grandson in his office with pumpkin bars and enjoy the smile on his face.
Directions:
Beat until creamy:
1 cup salad oil
2 cups sugar
4 eggs
Add:
1 can pumpkin
1 ½ teaspoons cinnamon
½ teaspoon salt
1 teaspoon baking soda
2 teaspoons baking powder
2 cups flour
1 cup nuts (optional)
Mix thoroughly, bake at 350° in jelly roll pan for 25 minutes. Let cool.
Frosting:
3 oz cream cheese (softened)
½ cup butter (softened)
½ teaspoon vanilla
2 cups powdered sugar
Beat until blended.
Once cool, frost and cut into bars.

