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Country Cookin' is a regular column in the East River 
GUARDIAN, published monthly by EAST RIVER 
ELECTRIC POWER COOPERATIVE� Drawer E, 
Madison, SD 57042. Recipes in this booklet we e 
contributed by the readers. Included are Coffee 
Cake, Fruit Salad, Ham, Chicken, Vegetables, Bars, 
Yeast Bread and Barbecue Sauce recipes. 
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'JI BRUNCH CAKE 
Mrs. Marjorie McGreevy, Sioux Falls 

TOPPING: 
1/3 cup brown sugar, packed 
1 / 4 cup flour 
1/2 teaspoon cinnamon 
2 tablespoons soft butter (or 

margarine) 
1/2 cup chopped pecans 
CAKE: 

1 stick ( 1/2 cup) butter (or 
margarine) 

1 package (8 oz.) cream cheese 
1 1/4 cups sugar 
2 eggs 
1 teaspoon vanilla 
1 3/4 cups sifted flour 
1 teaspoon baking powder 
1/2 teaspoon soda 
1/2 te�spoon salt 
1/4 cup milk 

Preheat oven to 350 degrees. ,Com­
bine topping ingredients in bowl, 
mixing until crumbly. Cream butter 
cream cheese, sugar, eggs and vanilla 
well. Sift flour, baking powder, salt 
and soda together. Add to creamed 
mixture alternately with milk,- mixing 
well after each addition. Spread · 
batter in a greased 9x 13 inch pan . ... 
Sprinkle with topping. Bake 35 to 
45 minutes until cake tests done. 

MARILYN'S COFFEECAKE 
Marilyn Fleming, Blair, NE 

2 cups flour 
1 small pkg. Instant Vanilla Puddiny 
1 small pkg. Butterscotch Pudding (inst.) 
2 teaspoons baking powder 
1/2 teaspoon salt 
4 eggs 
1 cup granulated sugar 
3/4 cup cooking oil 
1 cup water 
1 teaspoon vanilla 
Mix all together, pour into greased 9x12 

pan. Sprinkle brown sugar and cinna­
mon over top of batter. Bake in 350 de­
gree oven 25-30 minutes. 

EVENING COFFEE CAKE 
Mrs. Virgil Kassahn, Wheaton, MN 

Mix like pie crust dough: 
4 cups flour 
3/4 cup butter or margarine 
1/2 teaspoon salt 
6 tablespoons sugar 
ADD: 

1 pkg. yeast (dissolved in 1/2 cup 
warm water or milk) 
3 egg yolks 
1 cup scalded milk, cooled 
Take small amount of dough and 
roll very thin on floured board. Put 
in shallow pans, leaving half of 
dough to overlap and form cover. 
Add filling of prunes, apples,dates 
or raisins (which have been pre­
cooked and thickened). Press 
cover over filling and place in 
cool place overnight. The next 
morning bake in a 350 degree 
oven unti I crust is brown. 

STRAWBERRY COFFEECAKE 
·Mrs� _L_ee_ Bjorkman, Arlington, SD 

1 /2 cup sugar 
1 cup flour 
2 teaspoons baking powder 
1 /2 teaspoon salt 
1/2 cup miJk 
1 egg 
2 tablespoons butter (melted) 
1 1 /2 cups fresh strawberries, sliced 
TOPPING: 
1/2 cup flour 
1/2 cup sugar 
1 / 4 cup butter 
1/4 cup chopped walnuts 
Combine batter ingredients, except 
strawberries, beat for 2 minutes to 
blend. Spread into a greased 8x8x2 in. 
pan. Sprinkle berries evenly over batter. 
Combine topping ingredients, mix into 
crumbs. Sprinkle over strawberries. 
Bake in 375 degree oven for 35-40 
minutes. 



RHUBARB COFFEECAKE 
Ruby Tweet, Volga, SD 

1 1/2cup sugar 
1/2 cup margarine 
1 egg 
1 teaspoon vanilla 

2 cups flour -sifted 
1 teaspoon soda 
1 cup buttermilk 

2 cups raw rhubarb (cut up) 
Cream sugar, shortening, egg and 

vanilla, add 1 cup flour. Blend in 
another cup flour alternately with 
buttermilk to which soda has been 
added. Fold in rhubarb. Place 
dough in a greased 9x 1 3  pan. Sprinkle 
sugar and cinnamon on top. Bake in 
350 degree oven for 45 minutes. 
Serve with whipped topping. 

OVERNITE COFFEE CAKE 
Mrs. Virginia Mitchell, Houghton, SD 

2 cups flour 
1 teaspoon baking powder 
1 teaspoon baking soda 
1 teaspoon cinnamon 
1/2 teaspoon salt 

2/ 3 cup butter or margarine 
1 cup white sugar 
1/2 cup brown sugar 

2 eggs 
1 cup buttermilk 
TOPPING 
1 /2 cup brown sugar 
1/2 cup chopped walnuts 
1/2 teaspoon cinnamon 
1/2 teaspoon nutmeg 
Sift: flour, baking powder, baking soda 

cinnamon and salt. Cream butter and 
sugars. Add eggs and dry ingredients 
with buttermilk. Spread in greased and · 
floured 1 3x9x2 baking pan. Combine 
topping ingredients, mix well and 
sprinkle over batter. Place in refrig­
erator overnight (or for 8 hours) bake 
in 350 degree oven 45 minutes or 
uAtil done. 

JEWISH COFFEE CAKE 
Marie Walters, Amiret, MN 

1 cup shortening 
2 scant cups sugar 
4 eggs 
3 cups flour 
3 teaspoons baking powder 
1/2 teaspoon salt 
1 cup milk 
Cream shortening, add sugar and cream 

well. Add eggs one at a time, beating 
well after each addition. Add rest of 
dry ingrediEmts alternately with milk. 
SUGAR MIXTURE 
3/ 4 cup brown sugar 
3 teaspoons cinnamon 
1 cup chopped nuts 
Put 1/4 of dough in an angel food pan 

sprinkte with 1/4 cup of sugar mixture: 
Repeat, making 4 layers, ending with 
sugar mixture. Bake in 35 0 degree 
oven for 1 hour. Cool thoroughly 
before removing from pan. 

CRANBERRY NUT CAKE 
Mrs. Clyde Miller, We�sington, SD 

1/4 cup brown sugar (packed) 
1/2 cup chopped walnuts 
1/4 teaspoon cinnamon 

2 cups Bisquick baking mix 
2 tablespoons granulated sugar 
1 egg 

2/ 3 cup water or milk 
2/ 3 cup whole cranberry sauce 
Confectioner's sugar icing 

Heat oven to 40 0 degrees. Grease 
a 9x9x2 pan. Mix together brown 
sugar, walnuts and cinnamon set 
aside. ' 

Combine baking mix, granulated 
sugar, egg and water. Beat vigor­
�>Usly for one-half minute. Spread 
in pan. Sprinkle with nut mixture. 
Spoon 

.
cranberry sauce over top. 

Bake for 20-25 minutes. While 
warm, spread with Confectioner's 
sugar icing. ( 1  cup sugar, 1/2 
teaspoon vanilla and 1 tablespoon 
water.) 



SUPER CHERRY SALAD 
Mrs. David Dennis, Hitchcock, SD 

1 pkg. ( 3  oz.) lemon jello 
2 cups sweetened red cherries 
1 tablespoon lemon juice 
2 cups cottage cheese 
1 cup hot cherry ju ice 
1 cup whipped cream or topping 
1/2 cup nuts 
Dissolve jello in hot cherry juice. Cool 

until it begins to set. Whip, add remain­
ing ingredients and refrigerate. 

EASY FRUIT SALAD 
Mrs. Larry Crane, Mitchell, SD 

1 pkg. Instant Vanilla pudding 
1 9 oz. container whipped topping 
1 lge. can fruit cocktail 
1 can mandarin oranges 
1 can crushed pineapple 
2 cups miniature marshmallows 

Mix p udding according to package 
directions except add only one-half 
the milk. Btend with whipped topping. 
Drain fruits and add to mixture. Stir 
in marshmallows and chill. 

FRUIT SALAD 
· Mrs. Merel Wheeler, Montrose, SD 

DRE S SING: 
1/4 cup tapioca 
2 1/2 cups fruit juice 
1/2 cup sugar 
dash of salt 

Mix together, let set for 5 minutes, . 
then bri"ng to a boil over medium heat, 
stirring often. When thickened, cool. 
ADD: 
1 can mandarin oranges (drained) 
1 ·can fruit cocktail (drained) 
1 No. 2 can pineapple chunks (drained) 
2 cups miniature marshmallows 
(Any combination of fruits can be used) 

Refrigerate. 

SWEET HEART SALAD 
Cathy Morris, Elk Point, SD. 

2 cups crushed pineapple 
1/4 cup sugar 
1 envelope plain gelatin 
1 / 4 cup co Id water 
2 pkgs. ( 3  oz.) cream cheese 
1 cup whipped cream (or topping) 
Dissolve gelatin in cold water, let stand 
10 minutes. Cook pineapple and sugar 

together until sugar is dissolved. Add 
gelatin. Cool. When it begins to 
thicken fold in cream cheese and cream. 
Pour into 11 x7 in. pan, refrigerate until 
solid. Can garnish with marachino 
cherries. 

ORANGE SALAD 
Diane Wartner, Russell, MN 

1 pkg. vanilla pudding 
1 pkg. vanilla tapioca pudding 
1 can fruit cocktail 
1 can mandarin oranges 
1 ( 1 3  oz.) can crushed pineapple 
1 1 /2 cups miniature marshmallows 
Drain all juices and add enough water 

to make 3 cups. Add to pudding and 
cook. Cool. Stir in fruits, marsh­
mallows (sliced bananas, if desired). 

FRUIT SALAD 
Helen Lee, Ortley, SD 

1 ( 1 lb.) can fruit cocktail (not drained) 
1/2 cup colored miniature marshmallows 
1 sliced banana 
few strawberries, raspberries or any 
fresh fruit 
Combine the above ingredients, slowly 

stirring in one (3 oz.) package instant 
lemon pudding. Mix thoroughly. It 
thickens as you stir. 



SUPER DUPER FRUIT SALAD 
Mrs. Charles Graves, Artesian, SD 

1 can diced pineapple (drained) 
2 bananas, sliced 
1/2 cup chopped nuts 
2 oranges, cut in small pieces 
Cover the above ingredients with the 
following dressing: Combine pineapple 
juice, 1/2 cup sugar, 1 beaten egg, 1 
tablespoon cornstarch. Cook until 
thick, cool. Pour over fruits. 

TRIPLE TROPIC SALAD 
Mrs. Carl Malz, Sisseton, SD 

Cantaloupe (cut in cubes) 
White seedless grapes 
Sliced peaches (fresh or canned) 

Add enough sugar to please taste. 
Mix together and let marinate in refrig­
erator long enough to mix flavors. 

CHERRY FRUIT SALAD 
Mrs.Harold Weischedel, Blunt, SD 

1 can cherry pie filling 
1 can fruit cocktai.1 (drained) 
1 can mandarin oranges (drained) 
1/2 cup miniature marshmallows 
2 sliced bananas 
Mix all ingredients together and chill 
before serving. 

STRAWBERRY SURPRISE 
Audrey Morse, Elk Point, SD 

2 pkgs. (3 oz.) strawberry gelatin 
2 cups hot water 
2 pkgs. ( 10 oz.) frozen strawberries 
·1 13½ oz. can crushed pineapple 
2 large bananas (finely diced) 
1 cup sour cream 
Dissolve gelatin in hot water. Add 
strawberries, stir occasionally until 
thawed. Add pineapple and bananas. 
Pour half of mixture in 8x 1 1  pan. 
Chill until firm and spread with sour 
cream. Pour rest of gelatin mixture 
on top and refrigerate until firm. 

7UP SALAD 
Leona Wessels, Huron, SD 

1 cup· crushed pineapple 
1 bottle 7Up 
1 cup sweetened applesauce 
1 pkg. (3 oz.) raspberry jello 
Heat applesauce - add jello, stir well. 

Cool. Add pineapple and 7Up, chill 
overnight. 

FRUIT MACARONI SALAD 
Mrs. W. Seppanen, Lake Norden, SD 

1 -8¼ oz. can crushed pineapple 
4 beaten eggs 
1 /2 cup sugar 
1/4 cup lemon juice 
3 cups cooked ring macaroni 
1 cup whipping cream (or 2-3 cups 
whipped topping) 

3 cups cored, diced apples 
1 cup miniature colored marshmallows 
Drain pineapple, reserving syrup. Chill 

pineapple. Combine eggs, reserved 
syrup, sugar and lemon ju ice. Cook and 
stir over medium low heat until mixture 
thickens. Add to cooked macaroni·. 
Cover and chill several hours or over­
night. Add cream that has been whipped 
to chilled macaroni, along with apples, 
marshmallows and pineapple. Serve 
in lettuce cups. 

FRUIT SALAD 
Mrs. Ernest Dufek, Geddes, SD 

1/4 cup lemon juice 
1 can sweetened condensed milk 
1 lge. carton whipped topping 
1 teaspoon almond flavoring 
1 can cherry pie filling 
1 can (13 ¼  oz.) crushed pineapple 

(drained) 
1/2 cup each, coconut, pecans (opt.) 
Mix lemon juice, condensed milk and 

whipped topping together, add almond 
flavoring. Mix in other ingredients and 
chill. Use large bowl or 9x 13 cake pan. 



BREAKFAST SOUFFLE 
Mrs. David Fruechte, Verdi, MN 

2 cups diced, cooked ham 
9 eggs, beaten slightly 
3 cups milk 
1 1/2 teaspoons dry mustard 
1 teaspoon salt 
3 slices bread, cut in 1/4-in. cubes 
1 1/2 cups grated Cheddar cheese 
Spread ham in greased 9x 13 pan. Beat 

eggs, blend in milk, dry mustard, salt, 
bread cubes and cheese. Spread over 
ham, cover pan and refrigerate over­
night. Uncover and bake at 350 
degrees for 1 hour. 

MANDARIN HAM SALAD 
Virginia Mitchell, Houghton, SD 

3 cups cooked ham cubes 
1 can ( 13½ oz.) pineapple chunks, 

well drained 
1 can (11 oz.) mandarin oranges, drain 
1 can (16 oz.) bing cherries, drarn 
1 1/2 cups miniature marshmallows 
1 cup dairy sour cream 
1/3 cup mayonnaise 
2 cups cooked rice 
lettuce 
Combine ham, pineapple, cherries, 
mandarin oranges and marshmallows. 
Mix sour cream with mayonnaise and 
rice. Toss all ingredients. Serve in 
lettuce cups, sprinkle with toasted coco-

. nut or slivered almonds. 

HAM-POTATO BAKE 
Mrs. Clifton Johnson, Hudson, SD 

1 can (6 oz.) shoestring potatoes 
1 cup cooked ham, cubed 
1 cup whole kernel corn 
1 cup milk 
1 can cream of chicken soup 
1 teaspoon minced onion 
Mix all ingredients together. Put in a 

greased casserole, sprinkle crushed 
potato chips on top. Bake in 350 degree 
oven for 45 minutes. 

HAM AND BROCCOLI BAKE 
Julie Englert, Worthing, SD 

1 jar (8 oz. ) Cheez Whiz 
2 cans cream of chicken soup 
1/2 cup milk 
1/2 cup chopped onion 
4 tablespoons margarine 
2 pkg. (20 oz.) broccoli 
4 cups cubed ham 
1 cup Minute Rice, uncooked 
1/2 tablespoon Worcestershire sauce 
In large bowl blend cheese, soup and 

milk. Cook onion in margarine until 
tender. Cook broccoli; add together 
with onion, ham, rice and Worcester­
shire sauce to soup mixture. Pour into 
two 2-qt. casseroles. (Freeze one). 
Bake unfrozen one in 350 degree oven 
for 35-40 minutes. To bake frozen dish 
put covered casserole in 400 degree 
oven for 1½ hours, uncover and cook 
30 minutes longer. 

HAMARONI SKILLET SUPPER 
Vivian Hrdlicka, Wagner, SD 

1 cup elbow macaroni, uncooked 
1 1/2 tablespoons margarine 
1/4 cup chopped onion 
2 tablespoons diced green pepper 
1/8 teaspoon dried marjoram 
1/8 teaspoon dill weed (optional) 
dash of pepper 
4 1/2 teaspoons flour 
1 cup milk 
2 cups diced, cooked ham 
1 cup finely diced processed cheese 
Cook macaroni in boiling, salted water 
until tender, drain. Meanwhile, melt 
margarine, add onion, green pepper, dill 
weed, marjoram and pepper. Cook til 
onion is tender. Blend in flour. Grad­
ually add milk, cook and stir until 
thickened. Add macaroni and ham, 
heat through, add cheese just before 
serving. 



HAM AND EGG SALAD 
Mrs. Algot Holmstrom, Clark, SD 

2 qts. chilled salad greens 
6 hard cooked eggs, quartered 

2 lbs. cooked ham, cubed 
8 to 10 cherry tomatoes 
1 cup sliced celery 
1 tablespoon chopped onion 
1/4 cup chili sauce 
1/4 cup mayonnaise 
1/4 cup minced parsley 

lemon wedges 
Wash and chill salad greens, tear into 

bite-sized pieces and place in large salad 
bowl. Add eggs, ham, tomatoes, onion 
and celery, toss. Combine chili sauce 
with mayonnaise, blend well. Serve as 
dressing to accompany salad. Garnish 
salad with parsley and lemon wedges, 

if desired. 

CREAMY HAM CASSEROLE 
Mary Jean Hennen, Minneota, MN 

1 med. head cauliflower 
2 cups cooked ham, cubed 
1 can ( 3  oz.) mushrooms, drained 

4 tablespoons butter 
1/ 3 cup flour 
1 cup milk 
1 cup ( 4  oz.) American cheese, cubed 
1/2 cup sour cream 
1 cup soft bread crumbs 
1 tablespoon melted butter 
Cook cauliflower florets until tender. 
Combine with ham and mushrooms. 

In medium saucepan melt butter, stir 
in flour, add milk and cook, stirring, 
until thick. Add cheese and sour cream 
,to sauce. When melted add to cauli­
flower-ham mixture. Turn into two­
quart casserole. Toss crumbs in melted 
butter and sprinkle over top. Bake 
uncovered in 350 degree oven for 
40 minutes. 

APPLESAUCE HAM 
Mrs. Ray Fier, Taunton, MN 

1/4 cup thick applesauce 
1/ 3 cup strained, mild honey 
1 tablespoon prepared mustard 
1 center-cut slice ham, 1 in. thick 
Combine apple sauce; honey and mus-

tard, spread 1/ 3 over top of ham slice. 
Bake in 325 degree oven about 1 hour, 

basting frequently with remaining sauce. 

SWEET AND SOUR HAM 
Norma Ouellette, Vermillion, SD 

2 cups cubed, cooked ham 
2 .tablespoons packed brown sugar 
1 1/2 tablespoons corn starch 
1 cup pineapple tidbits 

2 teaspoons prepared mustard 
3 teaspoons vinegar 
3/4 cup water 
1 /2 teaspoon salt 

2 cups hot, cooked rice 
Place ham in casserole. Combine sugar 

and cornstarch, drain juice from pine-
• apple into sugar mixture. Stir in mus­

tard, vinegar and water. Pour over ham. 
Bake in 350 degree oven for 20 minutes 

or until sauce is thick. Remove from 
oven, stir in pineapple and salt. Serve 
over hot rice. 

EASY SCALLOPED HAM 
Mrs. W.E. Strube, Big Stone City, SD 

1 can cream of mushroom soup 
1 tablespoon minced onion 
1/2 teaspoon salt 

dash of pepper 
4 cups sliced, cooked potatoes 
1 can peas, drained 

2. cups diced, cooked ham 
Combine soup, onion and seasonings 

in a 2 qt. casserole. Stir in remaining 
ingredients. Bake in 350 degree oven 
for 45 minutes. 



B-B-O CHICKEN 
Mrs. Pete Wesseling, Stickney, SD 

1 cut up fryer 
1 ( 10 oz.) bottle Pepsi Cola 
1 cup catsup 
Mix Pepsi and catsup. Place chicken 

pieces in 9x 1 3  c,ake pan and pour mix­
ture over. Bake for about one hour in 
350 degree oven. DO N O T  C O VER. 

CHICKEN SALAD 
Mrs. Tom Greseth, Claire City, SD 

2 cans (5 oz.) boned chicken 
2 hard boiled eggs, cut up 
1/2 cup olives, cut up 
1 cup chopped celery 
1 tablespoon minced onion 
1 cup salad dressing 
1 pkg. Knox gelatin, dissolved in 1 / 4  

cup water, adding 1/2 cup boiling water. 
Mix the above and pour into a 9x 1 3  pan 

Dissolve 1 package lemon jello in 3/4 
cup hot water, add 1/2 cup orange juice 
and whip in 1 cup cranberry sauce. 
Pour over chicken mixture. Refrigerate. 

HOT CHICKEN SALAD 
Mrs. Marvin Goc:lber, Letcher, SD 

4 cups cooked chicken, diced 
4 cups celery, diced 
1 cup blanched almonds, slivered 

2/ 3 cup green pepper, cut in strips 
·4 tablespoons pimento strips 
4 tablespoons minced onion 
2 teaspoons salt 
4 tablespoons lemon juice 
1 cup salad dressing 
1/2 cup melted butter 

2 cups cracker crumbs 
American cheese slices 

Combine chicken with other ingred·· 
ients, except crackers and butter. Put 
in 9x 1 3  baking dish, top with cheese 
slices, covering casserole. Put buttered 
crumbs on top. Bake in 350 oven for 
45 minutes. 

KENTUCKY FRIED CHICKEN 
Mrs. A. Kirschenmann, Hosmer, SD 

3 lbs. chicken, serving size pieces 
2 pkgs. Italian salad dressing mix (dry) 
3 tablespoons flour 

2 teaspoons salt 
1/4 cup lemon juice 

2 tablespoons softened butter 
1/2 pint salad oil 
1 cup milk 
1 1/2 cups pancake mix, combined with 
1 teaspoon paprika, 1/2 teaspoon sage 

and 1/4 teaspoon pepper 
Wipe chicken dry. Make paste of first 

5 ingredients, brush to coat chicken 
evenly. Stack pieces in bowl, cover and 
refrigerate several hours. About 1 ½ 
hours before serving, heat half of oil in 
two large skillets (so chicken won't be 
crowded). Dip pieces in ·milk, then in 
pancake mixture. Coat well. Dust off 
excess and lightly brown about four 
minutes on each side. Place in one 
layer in a shallow pan. Spoon remain­
ing milk over pieces, seal pan with foil. 
Bake for 1 hour at 350 degrees. Un­

cover, bake 10 minutes at 400 degrees 
to crisp chicken, baste again with milk. 

CHICKEN SUPREME 
Mrs. Adah Theel, Brookings, SD 

2 cups stewed chicken (bite size pieces) 
1 cup cooked shell macaroni 
3/4 cup grated cheese 
1 tablespoon minced green pepper 

2 tablespoons chopped pimento 
salt and pepper 

2 cups chicken stock 
1 cup sweet cream 
Heat chicken stock and cream, thicken 

with 3 tablespoons flour (moisten with 
some of the liquid). Place rest of ingred­

ients in casserole, blend in thickened 
mixture. Top with 1/2 cup bread 
crumbs that have been blended with 2 
tablespoons butter. Bake in 350 degree 
oven until firm and brown on top (takes 
about 25- 30 minutes). 



CHICKEN AN D RICE DISH 
Mrs. John R uesi nk, Corsica, SD 

1 c up uncooked, regular rice 
1 can cream of chicken so up 
3 cans water 
P ut rice on bottom of greased 9x 1 3  in. 

pan. C ut one chicken into servi ng size 
pi eces a nd place o n  top of rice, spri nkle 
with salt and pepper . Mix so up and 
water together, pour over rice -chicken 
mixture . Cover with foil a nd bake i n  
325 degree oven 1 ½  ho urs (or u ntil 

chicken is te nder). Remove foil last 15 
mi nutes to let chicken brow n. 

CHEESE-CRUMB CHICKEN 
Mrs . Mike Heilman, Bowdle, SD 

1/4 cup butter or margarine 
3/4 cup crushed Ritz crackers 
1/2 cup g i:ated Parmesa n cheese 
1 tablespoon dried parsley flakes 
1/2 teaspoon garlic powder 
1 / 8  teaspoon pepper 

2½-3 lb . fryi ng chicke n 
Melt butter i n  sa ucepa n. Mix cr ushed 

crackers, Parme sa n  cheese, pars ley flakes 
garlic powder and pepper i n  bowl large 
enough to roll chicken in. Cut up 
chicken, roll i n  b utter the n in cracker­
cheese mixture. P lace chicken, skin 
side up, in a b uttered pan . Spri nkle 
with remaini ng cr umbs. Bake i n  350 
degree oven for 2 hours . 

BAKED CHICKEN 
Carol Foiles, Raymo nd, SD 

3/4 cup honey 
1 stick margarine 
1 teaspoon c urry powder 
1/4 cup prepar ed mustard 
Bring above i ngredie nts to boil. Place 

chicken, skin side up, i n  pa n. Po ur 
sa uce over and bake for 1 ½ ho urs at 
350 degree _s. 

CHICKEN AND DUMPLINGS 
Maddie Mardian, Fr ederick, SD 

1 fryer, c ut i n  8 pieces 
2 ribs celery, c ut up 
3/4 c up chopp ed onio n 

2 teaspoo ns salt 
1/ 8 teaspoo n pepper 
1 / 8  teaspoo n thyme leaves 
1 pkg. ( 10 oz.) frozen mixed vegetables 

(or peas a nd carrots) 
1 ca n ( 10 oz.) refrigerat ed bisc uits 
Place chicke n in large pot, ad d celery, 

onio n and seasoni ngs, cover with water. 
Heat to boili ng, r educe heat, s immer 

cover ed for 30 min utes. Add froze n 
vegetabl es, boil 5 mi nutes. Ope n re ­
frigerator bisc uits, bre ak each i n  thirds 
and drop i nto simmeri ng broth . Whe n  
all bisc uits are in broth, cover a nd si m­
mer for 10 mi nutes or until bisc uits are 
cooked thro ugh . Serve i n  deep bowls 
with a sprinkle of chopp ed parsely. 

CHICKEN PARMESAN 
An n Kuiper, Alpena, SD 

1/4 cup fine, dry bread cr umbs 
4 tablespoo ns grated Parmesan cheese 
1/4 teaspoo n oregano, cr ushed 

Dash garlic powder 
Dash pepper 
2 lbs. chicke n parts 
1 ca n cream of m ushroom so up 
1/2 c up milk 
Paprika 
Combine cr umbs, 2 tabl espoons Par ­

me san, orega no, garlic a nd pepper ; roll 
chicke n  in mixture. Arra nge in shallow 
2 qt. baki ng dish. Bake i n  400 degree 
ove n for 20 min utes. Tur n chicken, 
bake 20 more ·min utes. Mea nwhile, 
ble nd soup a nd milk ; po ur over chicke n. 
Spri nkle with paprika a nd remaining 
Parmesan. Bake 20 mi nutes longer or 
until chicke n is tender. Arra nge on a 

platter, stir sauce and po ur over chicke n. 



SWEET 'N SOUR VEGETABLES 
Mrs. N or bert Miller, Farmer, SD 

1/2 cup celer y, cut diag onall y 
1/2 cup each, green pepper and carr ots 

cut in small pieces 
· 1 small oni on, sl iced in rings 
1 zucchini, inch slices 
C om bine and put int o casser ole w ith 

sauce : Ba ke i n  325 oven for 1 h our. 
2 ta ble spoons c ornstarch 
2 ta blesp oons Tang 
1 teasp oon sugar 
1 teasp oon vinegar 
1/4 cup c old water 

pinch of sa It 

CHEESE VEGETABLE DISH 
Mrs. J oseph C onl on, L ongla ke, SD 

1 /4 cup butter 
4 ta blesp oons fl our 
2 cups mil k 
2 cups grated cheese 
2 teasp oons sa It 
2 cups diced, c ooked p otat oes 
1 cup c oo ked peas 
1 cup diced, c ooked carr ots 
1 oni on, minced 
Ma ke white sauce of butter, fl our and 

mil k. Add salt and cheese, stirr ing until 
cheese melts. Arrange remain ing ingred­
ients in butter ed d ish, p our white sauce 
over and ba ke in 350 ov en for 30 min. 

CHEESE VEGETABLES 
Mrs. Bill Baer, Flandreau, SD 

1 p kg. fr ozen caul ifl ower 
1 p kg .  fr ozen br occ ol i  
1 p kg. frozen green beans 
C ook acc o rding t o  pac kage direct ions, 

drain, m ix t ogether in large casser ol e. 
1 can cream of mushr oom s oup 
1 jar ( 8  oz.) Cheeze Whiz 
Heat until sm ooth and stir int o 

vegeta bles. Sprin kle one pac kage fr ozen 
oni on rings on t op of casser ole, ba ke 

in 3 00  degree oven for 1 - 1  ¼ h ours. 

PAPRIKA ONIONS 
Donna Hanson, Si oux Falls, SD 

4 large Bermuda on i ons 
1 teasp oon dr y mustard 
1/4 cup h one y 
1/4 cup vinegar 
1/2 teasp o on salt 

2 Ta blesp oons salad oil 
1 /2 teasp o on papri ka 
Peel on ions, cut in hal f and place cut 

side up in one la yer in heav y s k illet. 
Add water t o  c over, salt lightl y, c over 
and simmer 1 0  m inutes. Drain. C om­
bine remaining ingredients and p our 
over oni ons. Simmer for 3 0  m inutes 
( or until tender). Baste occasi onall y t o  

glaze oni ons. Rem ove oni ons t o  warm 
serving plate. Bring sauce t o  bo il and 
sp oon over oni ons. 

CARROTS AU G R ATIN 
Mrs. Bar bara Walters, Wagner, SD 

3 cups c oo ked, sl iced carr ots, drained 
1 can ( 1 O½ oz.) cream of celer y s oup 

4 oz. ( 1 cup) Amer ican cheese, shred 
1/4 cup f ine bread c rum bs 
1 ta blesp oon melted butter 
C om bine carr ots, s oup and cheese in a 
1 qt. casser ole. C om bine bread crum bs 

and butter, sprin kle on t op of carr ot 
mixture. Ba ke in 350 degree oven 
for 20-25 minutes. 

POTATOE CASSEROLE 
Mairs We bster, W ilm ot, SD 

8 or 10 large p otat oes, c ooked 
1 pac kage ( 8  oz.) cream cheese 
1 cup sour cream w ith ch iv es 
1 teasp oon garl ic salt 
Mash p otat oes, c om bine all ingredients 

and put in greas ed casser ole. T op w ith 
3 ta blesp oons butter and sprin kle with 

papr ika. Ba ke in 350 degree oven unt il 
br own on t op. 
Ma y be made ahead and re fr igerated -­

instant p otat oes can als o be used. 



OVERNIGHT CASSERO LE 
Mrs. Joe Michels, Willmar, MN 

(Combine the day before and refrig­
erate until time to bake) 
2 packages ( 10 oz .) of each; frozen 
cauliflower, peas and l ima beans 
1 package frozen onions 
8 oz. Cheddar cheese, grated 
2 cans cream of mushroom soup 
3/4 soup can milk 
1 cup chopped celery 
12 fresh carrots, sl i ced and cooked 
2 cans (5 oz. )  water chestnuts, sliced 
salt, pepper and garl ic  powder to taste 
Buttered bread crumbs 
Cook frozen vegetables unt i l  tender. 
(Do not overcook) . Combine cheese, 
soup and milk. Add to vegetables, 
seasonings and water chestnuts. Pour 
into buttered casserole and top with 
buttered bread crumbs. Cover and bake 
in 350 degree oven for 20 minutes. Un­
cover and bake until bubbly in center 
(about 20 minutes longer) . 

TURN IP  & ON ION CASSEROLE 
Mrs. Roy Colman, Ivanhoe, MN 

2 pounds turn ips 
3 cups thinly sl iced onions 
salt and pepper 
1 chicken boullion cube 
1/2 cup boili ng water 
2 tablespoons butter 

Pare turnips, cut in half and then i nto 
thin  crosswise sli ces. Arrange alternate 
layers of turn ip and onion i n  a greased 
2½ qt. casserole. Sprinkle layers with 
salt and pepper. Dissolve boullion cube 
in boiling water and pour over vege­
tables. Dot with butter. Bake, covered, 
in a 400 degree oven 1 to 1 ¼ hours, or 
until turnips are tender. 

CORN & MUSHROOM BAKE 
Joyce Ball iet, Eureka, SD 

1 can ( 17 oz . )  whole kernel corn, drain 
2 eggs 
1 can (4 oz.) button mushrooms, drain 
1/2 teaspoon salt 
1/4 teaspoon on ion salt 
2 tablespoons  butter 
1/2 cup milk 
1/2 cup f ine cracker crumbs 
Mix drained corn and beaten eggs in a 

buttered casserole. Drain mushrooms, 
reserving 1/4 cup liquid. St ir  in mush­
rooms and salts. Sprinkle cracker 
crumbs on top. Dot with butter. Add 
reserved mushroom liquid to milk and 
pour over crumbs. Bake uncovered in 
350 degree oven for 35-40 minutes. 

VEGETABLE DISH ITALIAN 
Jeanie Goede, Sioux Falls, SD 

4 cups peeled zucchini, cubed 
4 whole tomatoes, peeled and cut into 

eighths (or 1 qt. canned) 
1 medium onion, diced 
1 cup celery, chopped fine 
1 green pepper, d iced 
1 cup cubed b read or croutons 
1 cup Cheddar cheese, shredded 
1 teaspoon salt 
1 / 4 teaspoon pepper 
2 teaspoons I talian season ing or 

oregano 
3 tablespoons butter 
Saute zucchin i, onion, celery, and 
green pepper in butter. Add seasonings 

. and tomatoes when tender .  After 
tomatoes are wel I warmed through, put 
in a casserole, top with bread crumbs 
and cheese. Bake in 350 d egree oven 
for one-half hour or until cheese melts. 



; 
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PECAN BARS 
Mrs. A lbert Ahrendt, Emery, SD 

CR UST 
1 1 /3 cups f lour 
1 cup brown sugar 
1 /2 cup soft butter 
M ix unt i l  cru mb ly  and press into a 

9x 1 3  pa n .  Bake in 350 degree oven for 
1 5  m inutes. 
Fl L U N G  
2 eggs, beaten 
1 /2 cup dark corn syrup 
1 cup brown sugar 
2 tab lespoons f lour 
1 teaspoon van i l la 
1 /2 teaspoon sa lt 
1 /2 cup chopped pecans 
M i x  eggs, syrup, sugar,  flour, van i l la  

and sa lt .  Pour over baked crust. 
Sp r ink le pecans over top. Bake for 25 
minutes in 350 degree oven unt i l  top­
ping i s  set . Coo l. M elt 1 package 
(6 oz . )  m i lk choco late chips and spread 
over top. Coo l and cut. 

CHERRY BRUNCH BARS 
Jane Jensen, Ree Heights, SD 

1 cup b utter or margar ine 
1 teaspoon van i l la 
1 1/2 teaspoons bak ing powder 
1 3/4 cup sugar 
3 cups f lour  
4 eggs 

. 1 / 4 teaspoon sa It 
1 can cherry pie f i l l i ng 
Cream together butter or margarine 

and sugar, add eggs a nd beat wel l .  Add 
van i  I la . .  S ift dry ingred ients together 
and add to creamed m ixture, m ix ing 
wel l .  Put 2/3 of batter in bottom of a 
greased je l ly ro l l  pan .  Spread cherr ies 
on top ,  d rop rema i n i ng batter over 
cherries. B ake in 350 degree oven for 
30-40 m inutes. When cool ,  dust with 
confect ioper's sugar a nd cut in  squares. 

BROWNIES (LARGE BATCH)  
Mary B re itag , Leo la,  S D  

2 cups wh ite sugar 
1 1 /2 cups shorten ing 
2 eggs 
1 cup m i l k  
2 cups sifted f lour 
3/ 4 cup cocoa 
1 /2 teaspoon bak ing powder 
1 /2 teaspoon sa lt 
l /2 cup nutmeats 
1 teaspoon van i I la 
Cream together sugar and shorten ing ,  

add eggs and  m i lk .  S ift together f lour ,  
cocoa,  bak ing powder and sa lt. Add to 
creamed m ixture.  St i r  in nutmeats and 
van i l la .  Beat wel l .  Pour onto cook ie 
sheet and bake in 350 degree oven for 
25 m inutes. 
F R OSTI N G  
Combine 1 cu p sugar ,  1 /2 teaspoon sa lt 
1/4 cup cocoa and 1/2 cup m i lk .  B r ing 
to a qu ick bo i l .  Remove from heat and 
add 1 tab lespoon butter and 1 teaspoon 
van i l la .  St i r  in 1 ½ cups sifted powdered 
sugar. Spread warm frost ing on coo led 
brown ies. 

FROSTED BROWNIE BARS 
Mrs. Albert Loebs, Leo la, SD 

1 cu p bo i l i ng water 
1 teaspoon soda 
1 cup sugar 
1 /2 cup sa l ad o i l  
1 egg 
1 teaspoon van i l l a  
1 3/4 cups f lour 
1 tablespoon cocoa 
1 /2 teaspoon sa lt 
D i sso lve soda i n  bo i l ing water, coo l .  

Combine sugar, o i l ,  egg and van i l la ,  add 
dry ingred ients a lternately  with soda 
mix. Spread in  greased , f loured 9x 1 3  
pan. Spr ink le  w ith l /2 cu p brown sugar 
and 1 cup choco late chips. Bake in  350 
degree oven for 30 m inutes. 



BEETNICK COOKIE BARS 
Mrs . L. Greteman, Beardsley, MN 

2 tablespoons b utter 
1 1/2 c ups s ugar 
1 c up salad oil 
3 eggs 
1 c up p ureed beets (or baby food) 
1 teaspoon vanilla 
2 c ups flo ur 
1/2 teaspoon soda 
1/4 teaspoon baking powder 

Mix in order given . Bake in greased 
11 x 1 6  pan in 35 0 degree oven abo ut 
30 min utes or until done . Frost w hen 
cool . . 

PUMPKIN BARS 
Mrs . Ric hard Lentsc h, Howard, SD 

1 c up salad oil 
2 c ups s ugar 
4 eggs, beaten 
1 can (reg . size) p umpkin 
1 /2 teaspoon sa It 
2 teaspoons cinnamon 
1 teaspoon soda 
2 c ups flo ur 
1/2 c up c hopped n uts 

Mix a 1 1  toget her t horo ug hly . Bake on 
a large greased cookie s heet in 35 0 de ­
g ree oven for 20-25 min utes . 

O'HENRY BARS 
Mrs . Boyd King, C hamberlain, SD 

4 c ups oatmeal 
2/3 c up margarine 
1/2 c up w hite syr up 

1 c up brown s ugar 
3 teaspoons vanilla 
1 pkg . ( 6  oz .) c hocolate c hips 
2/3 c up cr unc hy pean ut b utter 

Melt margarine, combine wit h syr up, 
s ugar and vanilla and po ur over oatmeal 
Pat in a 9x 13 pan . Bake in 35 0 degree 

oven for 15 min utes . Melt c hocolate 
c hips and pean ut b utter and spread 
over bars w hile warm . 

MOUND S  COOKIE BARS 
Mary J .  Abra ham, Elk Point, SD 

2 c ups gra ham cracker cr umbs 
1 / 4 c up powdered s ugar 
1/2 c up margarine, melted 

2 c ups cocon ut 
1 can ( 14 oz .) sweetened, condensed 

milk 
1 teaspoon vanilla 
1 pkg . ( 6  oz.) c ho colate c hips 
Combine cr umbs, powdered s ugar and 

margarine. Press into 9x 1 3  pan. Bake 
in 35 0 degree oven for 1 0  min utes . 
Combine cocon ut, sweetened, cond . 

milk and vanilla . Spread on cr ·ust . 
Bake for 12 min utes in 325 degree 

oven . Melt c hocolate c hips and spread 
on top 1of bars . Cool and c ut .  

SAL TED PEANUT BARS 
J une Herke, Howard, SD 

1 1 /2 c ups flo ur 
2/3 c up melted b utter or margarine 
1 /2 c up brown s ugar 

Mix toget her and spread in jelly roll 
pan . Bake 1 0  min. in 35 0 degree oven . 
3 tablespoons b utter 

3 tablespoons water 
1/2 c up w hite syr up 
1 pkg . (12 oz .) b utterscotc h c hips 

Mix toget her and stir over low heat 
until melted . Add 1 can ( 12 oz .) salted 
Spanis h pean uts . Po ur over baked 

cr ust . Coo I and c ut in bars . 

SOUR CREAM NOUGAT BARS 
Mrs . Wm . Ba �rett, Watertown, SD 

Melt 3 tablespoons b utter in a 9x 1 3  in . 
pan . Add 1/2 package So ur Cream 
C hocolate cake mix . Sprinkle on top : 

1 1/2 c ups miniat ure mars hmallows 
· 1 pkg . ( 6  oz .) c hocolate c hips 
1 c up co con ut 
1 c up n uts · 
Po ur 1 can sweetened, condensed milk 

over t he top . Bake in a 35 0 degree 
oven for 30 min utes . 



POTATO WHITE BREAD 
M rs. Otto Loeck, Ba laton , MN 

1 /2 cup potato f lakes 
2 1 /2 cups hot water 
2 tablespoons sugar 
1 tab lespoon salt 
1/4 cup vegetable o i l  
3 cups f lour 
1 pkg .  i nstant d ry yeast 
I n  mix i ng bowl measure and m ix potato 

f lakes and water. Add sugar, sa lt a nd 
o i l ,  st ir wel l .  Add flour and yeast. Stir 
to form soft ba l l .  Add 2 cups (or more) 
f lour to make a f i rm dough. Knead t i l  
smooth ,  cover and let r ise unt i l  doub le. 
Knead dow n, let rest 15 minutes. Form 
i nto 2 loaves, let r ise unt i l  double a nd 
bake i n  350 degree oven 30-35 m inutes. 

TOMATO BREAD 
M rs. A lbert Loebs, Leo la , SD 

2 cups tomato ju ice 
2 tab lespoons butter 
3 tab lespoons sugar 
1 teaspoon salt 
1/4 cup catusp 
1 pkg . act ive dry yeast 
1/4 cup warm water 
7 to 8 cu ps flour 
Heat tomato ju ice and butter together 

unt i l  butter is melted . Add sugar, sa lt 
and catsup .  Cool to lukewarm. D i s­
so lve yeast in warm water , add tomato 
m ixture a nd 3 cups· of f lour .  Beat w ith 
m ixer at medium speed for 2 minutes, 
scrap i ng bowl occasiona l l y .  M ix  enough 
f lour, a l itt le at a t ime, to make a soft 
dough that leaves the s ides of the bowl .  
Turn onto l ight ly f loured board a nd 
knead unt i l  smooth and e last i c·. P lace 
i n  l ight ly g reased bow l ,  turning dough 
over to grease top . Cover and let r i se 
unt i l  doub led ( 1 - 1 ½ hours) . Punch 
down, d iv ide in  ha lf ,  cover  and let rest 
1 0  m inutes. Shape into two loaves and 
p lace in g reased loaf pa ns. Cover and 
let r ise unt i l  a lmost doub led . Bake in 
350 d egree oven about 30 m inutes. 

OVERNIGH T SWEET RO LLS 
Diane Wartner, R u ssel l ,  MN 

I n  even i ng m ix :  
1 tab lespoon sugar 
1 teaspoon salt  
2 pkgs. yeast in  1 cup warm water 
Let soak up good , then add :  
3 cups warm water 
4 cups f lour 
St i r  unt i l  bubbly (have in large bowl ) , 
set in warm p lace overnight. I n  the 
morn ing add : 
1 cup sugar 
1 cup cook i ng o i l  
2 beaten eggs 
Add enough f lour to make a big , soft 
ba l l .  Set in warm p lace to r ise. Knead 
down once, shape and bake in 350 de­
gree oven 30 m inutes. 

DILLY BREAD 
Mrs. R uth E l l i s, Academy, SD 

1 pkg. dry yeast 
1/4 cup warm water 
1 cup cottage cheese (warm) 
2 tab lespoons sugar 
1 tab lespoon m inced onion 
2 teaspoons d i l l  seed 
1 teaspoon sa lt 
1/4 tea spoon soda 
1 egg, beaten 
2 1 /4 cups f lour 
D i sso lve yeast i n  warm water , add 

al l of other ingred ients except 1 ¼  cups 
of flour, beat with m ixer. Add remain­
ing flour and knead . Cover, l et r ise one 
hour. Knead and shape into loaf. Put 
into greased loat pan (a lso grease top 
of loaf ) , let r ise unt i l  doub led . Bake in  
350 d egree oven for 45 minutes. 



BARBECUE SAUCE 
Mrs. Wm. Lub inus, Salem, SD . 

1 cup catsup 
1 tablespoon Worcestersh ire sauce 
1 teaspoon tabasco sauce 
1 cup water 
1/4 cup v inegar 
1 tablespoon sugar 
1 teaspoon salt 
1 teaspoon celery se ed 
M ix together and s immer for 30 m in ­

utes . Turn ch icken and baste several 
t imes dur ing the cook ing process . 

SPECIAL BARBECUED. RIBS 
Mrs. Dav id Scholten, Armour, SD 

1 tablespoon celery seed 
1 tablespoon ch il i  powder 
1/4 cup brown suga r 
1 tablespoon salt 
1 teaspoon papr ika 
2½ pounds lo in back r ibs 
1 can ( 8  oz. ) tomato sauce 
1/4 cup v inegar 
Comb ine celery seed, ch il i  powder, 

sugar, salt and papr ika . Rub one -th ird 
of m ixture on r ibs . To rema in ing m ix­
ture add tomato sauce and v inegar. 
Heat and use to baste r ibs frequently 

wh ile they are cook ing over low heat. 

SAVORY LEMON CHICKEN 
Jill Entenman, Brandon, SD 

1/ 3 cup cook ing o il 
1/ 3 cup wh ite w ine 
2 teaspoons lemon & pepper 
1 teaspoon prepared mustard 

, 1 / 2  teaspoon tarragon leaves 
1/ 2 teaspoon on ion powder 
3 lbs . small ch icken p ieces 
Comb ine all ingred ients except ch icken. 

Pour over ch icken, cover and mar inate 
for one hour . Turn occas ionally . Cook 
ch icken over hot coals, turn and baste 
w ith mar inade, abou t 50 m inutes . 

BARBECUE SAUCE 
Mrs . Charle� Storm, Mt . Vernon, SD 

Comb ine all ingred ients and br ing to a 
bo il .: 
1/4 cup wh ite v inegar 
1/4 cup le mon ju ice 
1 /4 cup salad o il 
1/4 teaspoon salt 
1/ 8 cup soy sauce 

Dash black pepper 
Grease gr ill l ightly and place ch icken 

on it, sk in side down . Spr inkle w ith 
salt. Turn ch icken frequently, unt il 

done , bru sh ing w ith sauce often . 
Allow 45 m inutes to gr ill ch ickens . 

TEXAS S TYLE BBQ CHICKEN 
Jeanne Ska in s, Albee, SD 

2 tablespoons v inegar 
6 tablespoon _s catsup 
6 tablespoons mustard 
1 on ion, chopped 
8 tablespoons brown sugar 
4 dashes hot sauce 
1 teaspoon crushed red pepper 

· 1 tablespoon Worcestersh ire sauce 
salt and pepper to taste 
Add 1 cup water to above and cook 

down to a th ick sauce . Pour over cut 
up ch icken and gr ill . Baste dur ing 
gr ill ing t ime . 

CHICKEN-PORK BBQ SAUCE 
Mrs. Earl Millar, H ighmore, SD 

1 can ( 1 6  oz .) tomato sauce 
3 tablespoo_ns prepared mustard 
1 clove garl ic - m inced 
3 tablespoons molasses 
3 drops taba sco sauce 

5 drops Worcestersh ire sauce 
3 tablespoons brown sugar 
Ju ice of 1 lemon 
Cook over low heat unt il th ick. Keep 

brush ing on meat as it cook s on gr ill . 



Let's put all the 
. .  

Pieces together! 
The Rura l E lectric Cooperatives have an answer to some 

of today's pol lution problems. I t  inges on electricity. 
I f  we're going to c lean up the land and air . . .  

electricity wi l l  do it. Why? . . .  wel l electric ity is the 
cleanest source of modern energy at the point of use. 
There's no soot, dust, or smoke. 

I t  makes sense . . .  use of clean electric i ty. can and · 
wil l  be the answer to pol lution and environmental 
problems., 

I t' l l  take time and cooperation of many but we 
think it can be done. Electricity, technology, 
research . . .  let's put a l l  the p ieces together and plan 
for the future and a better environment. Your R ural 
E lectric Cooperative is ready to do its part ! Does.n 't 
it make sense to convert fossi l fuels to clean 
electric energy. 
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