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Breads

Country Cornbread
Submitted by Alvena Bateman

2 cups self-rising cornmeal
1 egg
1 teaspoon sugar
1 heaping Tablespoon mayonnaise
1 cup buttermilk
1 tablespoon cooking oil 

Directions:
Beat egg, add sugar, mayonnaise, and milk. Mix well, add

cornmeal. Preheat oven to 425, put oil in iron skillet with a dust-
ing of cornmeal. Heat until golden brown. Pour into hot skillet. 

Bake 25 minutes. Broil top until brown.

Mexican Corn Bread
Submitted by Inez Spraker

1 cup self-rising corn meal 2 eggs
1⁄4 cup milk 1⁄4 cup cooking oil
1 cup shredded cheese (sharp) 1 or 2 jalapeno peppers
1 fine chopped onion 1⁄2 cup of cream style corn
1⁄2 cup of whole kernel corn

Preheat oven 450 degrees. Grease skillet. Mix all ingredients together. Mix
well. Cook for 20 minutes.
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SWEET SESAME DINNER ROLLS
Start to finish: 3 hours
Servings: 16

4 1/2 cups (1 pound 3 ounces) all-pur-
pose flour

1/4 cup (1 1/2 ounces) potato flour
(also sold as potato starch)

1 tablespoon instant yeast
1/2 cup orange juice, room tempera-

ture

1/2 cup water, slightly warmed
1/4 cup (1/2 stick) unsalted butter,

room temperature
1/2 cup (3 1/2 ounces) packed brown

sugar
1 1/2 teaspoons kosher salt
3 eggs, divided
1/2 cup toasted sesame seeds, divided
Coarse sea salt
Coat a 9-by-13-inch pan with cooking

spray.

In a medium bowl, whisk together the

flour, potato flour and yeast. Set aside.
In the bowl of a stand mixer fitted with

the dough hook attachment, add the
ingredients in the following order: orange
juice, water, butter, brown sugar, salt, the
flour mixture, 2 whole eggs plus 1 egg
yolk (reserve the extra egg white for later).
Mix first on the lowest speed, scraping the
bowl to ensure all the ingredients are
incorporated. Continue to mix on speed 2.
The dough should start out very sticky,
but then become cohesive after about 2
minutes. It will not clean the sides of the

bowl.
Add a little more flour, a tablespoon at

a time, if the dough is too sticky. Add 1/3
cup of the sesame seeds once the dough
ball comes together, then knead in the
mixer with the dough hook for another 5
minutes.

Remove the hook and cover the bowl
loosely with plastic wrap. Allow to rise in
a warm place until doubled in size, 1 to 1
1/2 hours.

See ROLLS, Page 7
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BY J.M. HIRSCH 

AP Food Editor

Thanksgiving math actually isn’t all
that hard. You just need to use a few
basic equations.

For example, to estimate the amount
of wine you’ll need, begin by multiply-
ing the number of in-laws you are
expecting by the estimated number of
offensive jokes your uncle is likely to
tell (remember to round up). Take the
product of that and multiply it by the
number of children likely to overhear
the offensive jokes. Buy that many
bottles of wine.

Or perhaps you need to know how
many pies to serve. Tally the total
number of guests, then add another
eight guests to that number to
account for your niece’s heartthrob of
the moment (who may or may not
come, but if he does will eat an entire
pie himself). Now subtract 12 from
your total to account for the guests
who without warning will diagnose
themselves as gluten-sensitive, fruit-
free, paleo-centric or anti-sugar. Buy
that many pies.

How big a turkey should you get?
This one is more complicated. Start by
making a list of everyone coming to
dinner. Rate each guest on an annoy-
ance scale of 1 to 10. Bump up the
rating by 2 points for any guest likely
to spend the day standing in the
kitchen distracting you. Tally all of the
ratings, then divide by the total num-
ber of guests. If the final score is 5 or
more, don’t waste your money on any
turkey. You’ll probably overcook it
while being annoyed and distracted by
guests.

For more help navigating the
Thanksgiving math minefield, we’ve

assembled a cheat sheet to the most
common culinary calculations. And
because this is Thanksgiving, all esti-
mates are generous to allow for plenty
of seconds and leftovers.

—-
HOW BIG?

For turkeys less than 16 pounds,
estimate 1 pound per serving (this
accounts for bone weight). For larger
birds, a bit less is fine; they have a
higher meat-to-bone ratio. But if your
goal is to have very ample leftovers,
aim for 1 1/2 pounds per person no
matter how big the turkey is.

— For 8 people, buy a 12-pound
turkey

— For 10 people, buy a 15-pound
turkey

— For 12 people, buy an 18-pound
turkey

— For 14 people, buy a 20-pound
turkey

—-
THE BIG THAW

The safest way to thaw a frozen
turkey is in the refrigerator. You’ll
need about 24 hours per 4 to 5
pounds of turkey. For speedier thaw-
ing, put the turkey (still in its wrapper)
in a sink of cold water. Change the
water every 30 minutes, and plan for
about 30 minutes per pound.

—-
THE BRINE

A good brine uses kosher salt and
sugar in a 1-to-1 ratio, and usually no
more than 1 cup of each. Feel free to
add any other seasonings. Brines typ-
ically are made by heating the salt,
sugar and seasonings with a bit of
water until dissolved. This mixture
then is diluted with additional cold
water (volume will vary depending on
the size of your bird) and ice. Be cer-

tain the brine is completely cooled
before using it.

Turkeys should be brined for at least
8 to 10 hours, but can go as long as 72
hours. A good rule of thumb is, the
longer the brine, the weaker the brine.
So for a 10-hour soak, use 1 cup each
of salt and sugar. For a longer one,
consider backing down to 3/4 cup
each. Always keep the bird refrigerat-
ed during brining. If the turkey is too
big, an ice-filled cooler stored outside
works, too.

Don’t have the time or patience to
brine? Try salting instead. In fact,
plenty of folks say salting a turkey
produces meat with far better flavor
than brining. To do it, set the turkey
on a platter, then rub a generous
amount of kosher salt on all surfaces.
Cover with plastic wrap and refriger-
ate overnight. When you’re ready to
roast, rinse the salt from the turkey,
pat it dry and pop it in the oven.

—-
THE ROAST

Roasting temperatures vary widely
by recipe. Some go at a slow and

steady 325 F. Others crank the heat to
400 F or 425 F for the first hour, then
drop it down for the rest of the time.

However you roast, use an instant
thermometer inserted at the inner-
most part of the thigh (without touch-
ing bone) to determine when your
turkey is done. The meat needs to hit
165 F for safe eating, though some
people say thigh meat tastes better at
170 F.

If the outside of the bird gets too
dark before the center reaches the
proper temperature, cover it with foil.

The following roasting time esti-
mates are based on a stuffed turkey
cooked at 325 F. Reduce cooking time
by 20 to 40 minutes for turkeys that
are not stuffed (estimate total roasting
times at 15 minutes per pound for
unstuffed birds). And remember, a
crowded oven cooks more slowly, so
plan ahead if your bird needs to share
the space.

Using a convection oven? They are
great at browning, but require heating
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A cheat sheet to take the mystery out of Thanksgiving math

See MATH, Page 5



one rack on the oven’s lowest shelf
and remove all others. When the bird
goes in the oven, it goes on that bot-
tom rack. Now see if you have room to
add another rack over it. If so, this is
the ideal place to cook your stuffing
(assuming it isn’t in the bird), au
gratin potatoes and green bean
casseroles, which can cook at the
same temperature at the bird.

— Early in the day, use the second
oven to cook anything that can be
done ahead. Pies and rolls are good.
Closer to the time you will serve the
meal, use the second oven to cook
things that need a higher temperature
than the turkey, such as roasted root
vegetables and pies. As the turkey is
being carved, use both ovens to
reheat items (such as those rolls) or
keep things warm; 150 F to 200 F is
about right for both tasks.

—-
THE DESSERTS

— Pie: a 9-inch pie can be cut into 8
modest slices.

— Whipped cream: Dolloping
whipped cream on those 8 modest
slices will require 1 cup of heavy
cream beaten with 2 tablespoons
powdered sugar (a splash of vanilla
extract is nice, too)

— Ice cream: a la mode doesn’t
require much — 1 pint per pie should
suffice

—-
THE LEFTOVERS

For food safety reasons, leftovers
should be cleared from the table and
refrigerated within two hours of being
served. Once refrigerated, they should
be consumed within three to four
days. Leftovers can be frozen for three
to four months. Though safe to con-
sume after four months, they will
start to taste off.
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MATH
from page 4

or timing adjustments. Either cut the
temperature by about 25 F from what
is called for by the recipe and cook for
the time directed, or roast at the sug-
gested temperature, but reduce the
cooking time by about 25 percent.

The following times are for a stan-
dard oven:

— 12-pound turkey: 3 to 4 hours at
325 F

— 15-pound turkey: 4 to 4 1/2
hours at 325 F

— 18-pound turkey: 4 1/2 to 5
hours at 325 F

— 20-pound turkey: 5 to 6 hours at
325 F

—-
THE BASTE

Basting the bird with its juices
helps crisp the skin and flavor the
meat. Do it every 30 minutes, but no
more. Opening the oven door too fre-
quently lets heat escape and can sig-
nificantly slow the cooking.

—-
THE REST

The turkey never should go directly
from the oven to the table. Like most
meat, it needs to rest before serving
for the juices to redistribute. Cover
the turkey with foil and a few bath
towels layered over that (to keep it
warm), then let it rest for 20 to 30
minutes before carving.

—-
THE GEAR

You don’t need to drop a load of
cash on special equipment to be
thankful this Thanksgiving, but there
are some tools that make life easier
(and the food safer). A digital instant
thermometer or wired probe (that
remains in the turkey during roast-
ing) is the most critical. Cheap ther-
mometers will set you back no more
than $20.

A heavy duty roasting pan is a
worthwhile investment, but only if
you make gravy from the drippings
(the pan can be set on the stovetop
after roasting) and if you roast other
critters during the rest of the year.
Otherwise, do yourself a favor and
spend a few bucks on a disposable foil
roasting pan (get a sturdy one). This
makes cleanup a whole lot easier.

Speaking of foil, get the good stuff.
Skip the wimpy 12-inch rolls and grab
the heavy duty 18-inch stuff. It costs
a few dollars more, but makes it easi-
er to line pans, cover birds browning
too quickly and wrap leftovers.

—-
THE SIDES

— Carrots: a 1-pound bag makes 4
to 5 servings

— Cranberry sauce: a 12-ounce
package of fresh cranberries makes
about 2 1/4 cups of sauce; a 16-
ounce can has 6 servings

— Gravy: plan for 1/3 cup of gravy
per person

— Green beans: 1 1/2 pounds of
beans makes 6 to 8 servings

— Mashed potatoes: a 5-pound bag
of potatoes makes 10 servings

— Stuffing: a 14-ounce bag of stuff-
ing makes about 11 servings

—-
DOUBLE OVEN

TROUBLE?
Are you lucky enough to be blessed

with two ovens? Your Thanksgiving
prep just got easier. Here’s how to
make the most of the extra roasting
space.

— Dedicate one oven (if one is larg-
er, use the larger) to the turkey. Place

AP Photo

This OcT. 5 photo shows harvested

vegetables in Concord, N.H. For food safety

reasons, Thanksgiving leftovers should be

cleared from the table and refrigerated with-

in two hours of being served. Once refriger-

ated, they should be consumed within three

to four days. Leftovers can be frozen for

three to four months. 
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Miscellaneous sides & snacks

Cheese Crispies
Submitted by Betty Ingle

1 cup plain flour
1 stick butter
1⁄2 lb. extra-sharp cheddar cheese, grated
1⁄2 teaspoon cayenne
1⁄4 teaspoon salt
1⁄2 cup chopped pecans (optional)

Directions:

Remove butter from refrigerator and let soften to room temperature. Add all ingredients
except pecans to a bowl and stir with spoon. Spoon onto piece of wax paper and form
into a roll approximately 1 inch in diameter. Twist ends of paper. Chill in fridge for several
hours, or overnight. When ready to bake, preheat oven to 400 degrees. Slice into thin
wafers (1⁄4-inch rounds). Place on baking sheet and, if using pecans, sprinkle on at this
time. Bake 8 minutes. This goes great with salad. 

Note: if you don't want to cook all of the crispies at once, reroll in wax paper, twist ends
of paper and return to fridge. Will keep for another day or two.

Red Tomato Relish
Submitted by Mary R. Matthews

3 quart tomatoes, chopped
2 cups onions
1⁄4 cup canning salt
3 cups celery, chopped
1 bell peppers, chopped
2 cups sugar
1 cup white vinegar
1 1⁄2 teaspoons red pepper
1 1⁄2 teaspoons pickling spice

Combine tomatoes, onions, salt, celery and bell peppers
and let set overnight. 

Drain and add sugar, vinegar, red pepper and pickling
spice. 

Bring to a boil and simmer for 15 minutes. 
Put in jars and seal.

Velveeta Cheese Dip
Submitted by Mary R. Matthews

1 package Velveeta cheese 
1 to 3 cans Rotella tomatoes (original)
1 package cream cheese
1 pound sausage (hot or mild)

Put Velveeta, tomatoes, cream cheese in crock
pot and melt. 

Cook sausage and place in cheese mixture,
after draining grease from sausage.

Sausage Puffs
Submitted by Urline Steele

1 pound Tennessee Pride Sausage — cooked & drained
4 cups Bisquick
3⁄4 cup water
1 pound colby cheese grated

Directions:

Mix all ingredients together and place in size desired on
ungreased cookie sheet, and bake at 400 degrees for 15 min-
utes.

I make mine in small biscuits so that they are fluffier. I do
not roll out and cut, but pinch off and shape in my hands.

We have these every Christmas Eve after we get home from
the Candlelight service at North Cleveland Baptist Church. All
the family get together at my home and I bake the puffs so
they are hot. I also make homemade hot cocoa from scratch to
go with them but they are also good with a cup of hot tea.

By cooking the sausage before mixing with other ingredi-
ents, the puffs are soft and not greasy.



Rolls
from page 2

Turn the dough out onto a lightly
floured surface and divide into 16 even
pieces. Roll each piece into a ball and
place in the prepared pan; the balls

should touch. Cover loosely with plastic
wrap and allow to rise in a warm place
until puffy, about another hour.

Toward the end of the rising time,
heat the oven to 350 F.

Once the rolls are puffy, beat the
reserved egg white until frothy. Gently
brush the egg white over the tops of the
rolls. Sprinkle with the remaining
sesame seeds and a bit of coarse salt.
Bake for about 30 minutes, or until
golden brown and cooked through.
Allow to cool in the pan.

www.clevelandbanner.com Cleveland Daily Banner—Sunday, November 8, 2015— 7

 A Message and Ministry
 for Every Generation

 Sunday Morning Services
 8:30, 9:45, and 11:05 AM

 Wednesday and Sunday Evenings Also

 1275 Stuart Road, Cleveland
 423-709-9100

 www.clevelandfbc.com

 Tiffany Ahlberg, 
 Au.D., CCC-A

 2401 North Ocoee Street, 
 Suite 201

 Cleveland, TN 37311
 (Directly behind Medical Center Pharmacy)

 “Your hearing is our priority”

 423-641-0956
 CALL FOR YOUR 

 APPOINTMENT TODAY!

Cornbread Dressing
Submitted by Alvena Bateman

1 cup self-rising cornmeal
1⁄2 cup self-rising flour
2 eggs, beaten
1 small onion
1 cup buttermilk
2 Tablespoons poultry seasoning
1 can chicken or turkey broth

Directions:
Preheat oven to 425 degrees. Combine all ingredients (except

the broth) in a mixing bowl; mix thoroughly. Pour into a hot
greased iron skillet. Remove from oven and let cool. Crumble
bread and pour broth over the bread to make the desired consis-
tency. 

Pour into greased 9x13 pan and bake 30 to 40 minutes in a
350 F degree oven.

Southern Squash Casserole
Submitted by Mary Matthews

6 to 8 small yellow squash
2 medium onions, chopped
1 stick margarine
2 eggs
1 can cream of mushroom soup
1⁄2 teaspoon salt
1 1⁄2 cup buttered bread crumbs 

Boil squash and onions until ten-
der. Drain. 

Stir in remaining ingredients,
except for 1 cup of bread crumbs. 

Pour into baking dish, top with rest
of bread crumbs. 

Bake  20 to 30 minutes in oven
preset at 350 degrees.

Giblet Gravy
Submitted by Alvena Bateman

1⁄4 cup butter 2 cups chicken or turkey broth
1⁄4 cup flour 1 cup cooked giblets, chopped
1⁄2 teaspoon salt 2 hard-boiled eggs, chopped

Directions:
Melt butter. Add flour and salt. blend well. Gradually add broth, stirring

constantly over medium heat. Add giblets and chopped eggs. 
Serve with chicken or turkey dressing.

Yellow Squash Puffs
Submitted by Mary R. Matthews

3⁄4 pound yellow squash, sliced
1⁄3 cup flour
1 teaspoon baking powder
1 medium onion, grated
1 egg
1⁄3 cup cornmeal
1⁄3 teaspoon salt
oil

Cook squash covered in boiling
water 10 to 15 minutes or until ten-
der. Drain. 

Mash enough squash to measure
one cup. 

Combine squash and egg. Stir well. 
Combine flour, meal  baking pow-

der and salt. Stir well. Add squash
mixture and onion. 

Drop mixture by tablespoonfuls
into hot oil. Cook until golden brown,
turning once. Drain on paper towels.

Morning Brunch Casserole
Submitted by Inez Spraker

6 slices of bread (torn in pieces)
2 cups milk
8 ounces cheddar cheese 

(shredded)
1 teaspoon salt
1⁄4 cup of butter (melted)
3 eggs (beaten)
1⁄2 teaspoon dry mustard

Lay one-fourth bread and one-
fourth cheese 4 times in a casserole
dish. Finish the layers of cheese.
Pour butter on top. 

In a medium bowl, combine
remaining ingredients. Mix and pour
into casserole. Refrigerate over night. 

Bake in a preheated oven at 350
degrees for 1 hour.
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Desserts

Blue Berry Crunch
Submitted by Inez Spraker

3 cups blue berries
1 box yellow cake mix
1 cup pecans (chopped)
1 large can of crushed pineapple

and juice
1 stick margarine (melted)

Grease pan: Put in berries, pineap-
ple and juice. Sprinkle cake mix on
top of berries. Drizzle melted mar-
garine over cake mix. Put nuts on
top. Bake at 350 degrees for 25 min-
utes or until bubbling is visible.

Peanut Butter Pie
Submitted by Inez Spraker

Crust
1 1⁄4 cup chocolate cookie 

crumbs (makes 20 cookies)
1⁄4 cup butter melted
1⁄4 cup sugar

Filling
1 package (8 ounce) cream 

cheese (softened)
1 cup peanut butter
1 Tablespoon butter (soften)
1 teaspoon vanilla flavoring
1 cup sugar
1 cup heavy cream

Directions:
Combine crust ingredients: press

into 9-inch pie plate. Bake at 375
degrees for 10 minutes. Cool. In mix-
ing bowl, beat cream cheese peanut
butter, sugar, butter and vanilla until
smooth. Fold in whipped cream and
put in pie. Garnish with cookie
crumbs. Refrigerate.

Apple Crisp
Submitted by Mary R. Matthews

1 (21-ounce) can Comstock or
Wilderness more fruit apple pie filling
or topping

2 teaspoons lemon juice 
3⁄4 cup firmly packed brown sugar
3⁄4 cup flour
3⁄4 cup oats (old-fashioned or quick-

cooking)
1 teaspoon cinnamon
6 Tablespoons butter or margarine,

softened

Directions:
1. Preheat oven to 350 degrees F.

In 8-inch square baking dish, place
apple pie filling. Top with lemon
juice.

2. In medium bowl, combine brown
sugar, flour, oats and cinnamon. Add
butter; mix until crumbly. Sprinkle
evenly over apple mixture.

3, Bake for 35 to 40 minutes, or
until topping is browned and apple
mixture is bubbly. 

Serve warm with ice cream or
heavy cream, as desired.

Billy Graham’s Mother’s 
Pound Cake

Submitted by Inez Spraker

1 1⁄2 cup butter (3 sticks) 1⁄4 teaspoon salt
2 cups sugar 1 teaspoon baking powder
3 large eggs 1⁄4 teaspoon mace spice or 
3 3⁄4 cups flour flavor of choice (I use vanilla)

1⁄2 pint of whipping cream

Cream butter and sugar until light and fluffy. Add eggs one at a time, beat-
ing well after each addition. Beat butter, sugar and egg mixture.  

Sift flour, salt, baking powder. Add to batter, mixing  well. Add mace spice
or vanilla or flavor of choice. 

Slowly add the whipped cream, stirring well, but don’t beat. Use a 10-inch
pan, greased and floured. 

Bake at 350 degrees for 1 hour, 20 minutes or until well done.
——

(Editor’s note: Mace spice is made from the outer shell of the nutmeg seed.
Nutmeg may be substituted for the mace.)

— Measurement Hints — 

3 teaspoons = 1 Tablespooon 8 Tablespoons = 1/2 cup

4  Tablespoons = 1/4 cup 16 Tablespoons = 1 cup

Corn Flake Treat
Submitted by Inez Spraker

6 cups corn flakes
1 cup white sugar
1 cup white Karo syrup
1 cup crunchy peanut butter
1 teaspoon vanilla

Barely bring sugar and syrup to a
slight boil. Set aside. Add peanut
butter and vanilla. Pour over corn
flakes. Mix well. Can be spooned
onto wax paper or put in long pan
and cut into squares. 
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German Chocolate Cake
Cookies

Submitted by Linda Ballew

2 sticks butter, softened 
1 cup light brown sugar
1 cup granulated sugar
2 teaspoons vanilla extract
2 large eggs, beaten
2 ¼ cups all-purpose flour
½ cup unsweetened  

cocoa powder  
1 teaspoon baking soda
pinch salt

Preheat oven to 375 degrees.  
Line baking sheets with parchment

paper.
Blend the butter, brown sugar,

granulated sugar, vanilla and eggs.
In another bowl stir together the
flour, cocoa, baking soda and salt.
Gradually add the flour mixture into
the butter mixture and blend until
combined.    

Drop dough by tablespoonfuls onto
the prepared baking sheets.  12

cookies per sheet and bake 8-10
minutes.  

Cool on a baking rack.

German Chocolate Frosting

Submitted by Linda Ballew
1 cup evaporated milk
1 cup sugar
3 egg yolks
½ cup butter
1 teaspoon vanilla
1 1⁄3 cup sweetened 

shredded coconut
1 cup chopped pecans

Add evaporated milk, sugar, egg
yolks, butter and vanilla to a large
pan and place on stovetop over medi-
um heat.  Stir to combine ingredi-
ents. 

Continue stirring until thickened
(usually 11-12 minutes).  Once thick-
ened, remove from heat and add
coconut and pecans.  

Beat until thick enough to spread.
Spread frosting over the tops of
cooled cookies.

Bird’s Nest Pie
Submitted by Mary R. Matthews

2 baked pie shells
1 (8-ounce) cream cheese
1 (8-ounce) container Cool Whip
1 can Eagle brand milk
1 (7 ounce) can coconut
1 cup pecans
1 stick butter
1 jar Smucker’s Ice Cream caramel

topping

Blend cream cheese, Cool Whip
and Eagle milk. Mix coconut, pecans
and melted butter. 

Toast this mixture, watching care-
fully, then stir four to five times.

Layer one half of everything in each
pie, but in quarters. Start with cream
cheese mixture, then caramel, then
toasted mixture, then layer again in
the same order. 

Freeze pies.

Carrot Cake Cookies
Submitted by Joyce Stapek

6 Tablespoons butter, softened
3⁄4 cups packed brown sugar
1 egg
1⁄2 teaspoon vanilla extract
1 1⁄2 cup all-purpose flour
1 teaspoon baking powder
1⁄4 teaspoon baking soda
1⁄4 teaspoon salt
1⁄4 teaspoon ground cinnamon
1 cup grated carrots
1⁄2 cup raisins
1⁄2 cup chopped pecans

Directions:
In mixing bowl, cream butter and

sugar together. Add egg and vanilla,
mix well. Combine the flour, baking
powder, baking soda, and cinnamon.

Gradually add to creamed mixture
until blended. Stir in carrots, raisins,
and pecans.

Drop by rounded tablespoonsfuls 2
inches apart on ungreased baking
sheet. Bake at 325 degrees F for 12-
15 minutes, or until edges are lightly
browned and cookies are set. Cool for
2 minutes before removing to wire
racks. Yields 28 cookies.

Chocolate Delight
Submitted by Urline Steele

1st layer: 
1 1⁄2 sticks margarine, melted
1 1⁄2 cup all-purpose flour
1 1⁄2 cups pecans, chopped

Mix together and press into a 9x13
pan. Bake 30 minutes at 350
degrees. Cool for 30 minutes.

2nd layer:
8 oz. cream cheese, softened
1 cup powered sugar
1 cup Cool Whip (use a 13 oz. car-

ton and use the rest for the top)

Mix cream cheese and sugar until
smooth. Add Cool Whip and spread
over first layer.

3rd Layer:
Prepare two family size instant

chocolate puddings — mix as direct-
ed

Pour over cream cheese layers

4th layer:
Spread remaining Cool Whip over

pudding and refrigerate.
This can be frozen.
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Corn Pudding
Submitted by Inez Spraker

2 cups corn (fresh or canned)
4 Tablespoons flour
2 level teaspoons sugar
1 level teaspoon salt
2 eggs, well-beaten
2 Tablespoons butter (melted)
2 cups milk

Mix corn, flour, sugar. Combine eggs, melted butter and
milk mix with corn mixture. Pour into a greased baking dish. 

Stir from bottom 2 or 3 times the first 30 minutes. Bake a
total of 1 hour at 350 degrees.

Creamy Lemon Pie
Submitted by Urline Steele

1 3⁄4 cups cold milk
2 packages (4-serving size) Jello

Vanilla instant pudding and pie fill-
ing

6 oz. can frozen lemonade con-
centrate, thawed

8 oz. tub Cool Whip
1 prepared graham cracker

crumb crust
Lemon slices (optional)

Pour milk into bowl. Add pudding
mix. Beat with whisk for 30 sec-
onds. Add lemonade concentrate.
Beat with wire whisk 30 seconds
(mixture will be thick). Immediately
stir in whipped topping. Spoon into
crust. 

Refrigerate 4 hours or until set.
Garnish with lemon slices, if
desired. 

Store leftover pie in refrigerator.

Dreamsicle Cake
Submitted by Mary R. Matthews

1 package Duncan Hines Orange
Supreme cake mix

1 small box orange Jello
1 teaspoon orange extract
1⁄2 cup oil
1 cup water
3 eggs
1⁄4 cup orange juice

Mix together all ingredients in a
large bowl; pour into 2 greased and
floured 9-inch cake pans. Bake at
350 degrees until done. 

Remove from oven and cool on
wire rack.

Frosting: 
1 1⁄4 cups sugar
1⁄2 cup orange juice
8 ounces sour cream
2 ounces cream of coconut
12-ounce Cool Whip

Easy Pecan Pie
Submitted by Della Renner

I have been baking for over 25
years, and this is almost foolproof
for baking your favorite pie. 

Use a regular pie shell (not
frozen) and roll out in glass pie
pan.

In a glass microwave bowl, mix:
1 cup regular sugar
1 cup of white syrup
1/8 stick butter
1 large Tablespoon of corn meal 

The corn meal makes the pie
thicken. Bring to a boil for 3 min-
utes or until the sugar melts. Stir
occasionally.

While the sugar is cooking in the
microwave, beat 3 eggs for about
one minute. Add 1 teaspoon of
vanilla to the egg mixture. 

When the syrup is ready, gradu-
ally beat the eggs into the sugar
mixture. 

Pour into the shell and place 1
cup of pecans on the top. Bake for
1 hour at 350 degrees.

Fudge
Submitted by Joyce Stapek

12 ounces semisweet chocolate
chips

12 ounces butterscotch chips
1 can sweetened condensed milk
1 teaspoon vanilla
1 cup chopped nuts

Directions:
Place in a heavy pan and cook for

2-3 minutes or until chips are melt-
ed. Stir in vanilla and nuts. Put in a
square dish and cool in refrigerator
for about 30 minutes.
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Fresh Apple Cake
Submitted by Mary R. Matthews

4 cups peeled, sliced apples
2 cups sugar
2 cups flour
1 1⁄2 teaspoons baking soda
2 teaspoons cinnamon
1 teaspoon salt 
2 eggs
3⁄4 cup vegetable oil
2 teaspoons vanilla extract
1 cup chopped pecans
Apple Dessert Sauce (recipe fol-

lows)

Preheat oven to 350 degrees. In
large bowl, stir together apples and
sugar. Add dry ingredients; stir well. 

In separate bowl, beat eggs, oil and
vanilla. Stir egg mixture into apple
mixture, blending until thoroughly
moistened. Stir in pecans. 

Pour into greased 13x9x2-inch
pan. Bake 50 minutes or until cake
springs back when lightly pressed. 

Seve with warm Apple Dessert
Sauce.

Apple Dessert Sauce:
1 cup sugar
1⁄2 cup butter or margarine
1⁄3 cup heavy cream or evaporated

milk
1 teaspoon vanilla

Place oil ingredients in sauce pan,
stir. Bring to boil over medium-high
heat and cook 3 minutes. Serve
warm.

Filled Cupcakes
Submitted by Betty Ingle

1 box Duncan Hines devil’s foods
cake mix

1 (8 oz.) package cream cheese,
softened

1⁄3 cup sugar
1 large egg
1 cup semisweet chocolate morsels

Directions:
Prepare cake mix according to

package directions on box. Spoon
batter into paper-lined muffin pans,
2⁄3 full. 

Beat cream cheese and sugar at
medium speed with electric mixer
until fluffy. Add egg. Beating well,
stir in chocolate morsels. Spoon 1
heaping cream cheese mixture into
center of each cupcake. 

Bake at 350 degrees for 25 min-
utes. Remove from pan and cool on
wire rack.  

Store in refrigerator. Yields 2 1/2
dozen.

Fudge
Submitted by Mary R. Matthews

2 sticks margarine
1 large can evaporated milk
5 cups sugar
1 large bag chocolate chips
1 cup chopped nuts
3⁄4 jar marshmallow cream

Bring all ingredients to boil first 3
minutes, stirring constantly. Turn
heat to medium and cook 12 min-
utes. Mix with mixer. 

For peanut butter fudge, follow
same directions but add 1 small jar
of crunchy peanut butter.

Grandma Ople’s Apple Pie
Submitted by Mary R. Matthews

1 pastry for a (9-inch) double-crust
pie

1⁄2 cup unsalted butter
3 Tablespoons all-purpose flour
1⁄4 cup water
1⁄2 cup white sugar
1⁄2 cup packed brown sugar
8 Granny Smith or other good bak-

ing apples, peeled, cored and thinly
sliced.

Heat oven to 425 degrees. 
Melt the butter in a saucepan. Stir

in flour to form a paste. Add water,
white sugar and brown sugar; bring
to boil. Reduce temperature and let
simmer. 

Place the bottom crust in a pie pan.
Fill with apples, mounded slightly.
Cover with a lattice work crust. 

Hawaiian Cake Squares
Submitted by Inez Spraker

In honor of cancer sufferer John

1 cup plain flour 
1 teaspoon each of soda, baking

powder, salt and cinnamon
1 1⁄2 cups of sugar
2 eggs (large)
1 cup cooking oil
1 cup mashed bananas (3-4)
1 8-ounce can of crushed pineap-

ple and juice
1 cup chopped nuts (pecans)
2 teaspoons vanilla

Directions:
Sift together dry ingredients. Mix

well with sugar and other ingredi-
ents. Pour into a greased floured pan
9x13-inch Pyrex dish. 

Bake at 350 degrees for 45 to 50

Inside Out Reeses’ Cake
Submitted by Alice McDowell

1 box milk chocolate cake mix
1 18-ounce jar creamy peanut but-

ter
1 cup powered sugar
1 cup milk

Directions:
Bake cake according to package.

Make peanut butter frosting: Place
peanut butter, 1⁄2 cup powdered sugar
and 1⁄2 cup of milk in a mixing bowl.
With electric mixer on medium speed
for 30 seconds, gradually beat in the
remaining sugar and enough milk to
make the frosting of spreadable con-
sistency.

Gently pour the sugar and butter
liquid over the crust. Pour slowly so
that it does not run over. 

Bake 15 minutes in the preheated
oven. Reduce the temperature to 350
degrees. Continue baking for 35 to
45 minutes, until apples are soft. 

Serve warm with a big scoop of
vanilla ice cream, if desired. And who
wouldn’t want to?

minutes. Cool. Cut into squares.

Icing:
1 cup light brown sugar (packed)
1 stick or 6 teaspoons margarine
1⁄4 cup milk (canned Pet)
1 Tablespoon vanilla

Mix all together until butter is
melted.

Boil 2 minutes. Cool. Pour vanilla
over cake and serve.



 12—Cleveland Daily Banner—Sunday, November 8, 2015 www.clevelandbanner.com

 2415 1/2 North Ocoee Street • Cleveland, TN 37311

 For more information, call us at
 423.790.5700 or visit our website at

 faithfulfriendpets.com

 COMPLETE WELLNESS
 CHIROPRACTIC CENTER

 95 Mikel Street • 476-0023

 No Appointment Necessary. For Regular 
 Adjustments, Call Today For More Information

 CHIROPRACTIC
 At Your Convenience

 Dr. Eric Gruber
 Dr. Wendy Gruber

Pumpkin Pie
Submitted by Wava Patterson

4 ounce cream cheese
1 can pumpkin
1 Tablespoon milk 
1 Tablespoon sugar
1 1⁄4 cup whipped topping (such as Cool Whip)
1 cup cold milk
2 packages 4-ounce instant vanilla pudding mix
1 teaspoon cinnamon
1⁄2 teaspoon ginger
1⁄4 teaspoon cloves 
1 graham cracker pie crust

Mix cream cheese, whipped topping, sugar and milk in a large
bowl. Spread on bottom of pie crust. Pour 1 cup milk in bowl with
pudding mix, pumpkin and spices. Spread over cream cheese.
Refrigerate several hours.

———
I have never liked anything made with pumpkin, but this pie is

delicious.

Lazy Man Bars
Submitted by Inez Spraker

2 cups graham cracker crumbs
1 package (12 ounce) chocolate

chips
1 can of Eagle Brand Milk

Mix together all ingredients. Bake
for 325 degrees for 25 minutes. Let
cool and cut into squares.

Old-Fashioned Tea Cakes
Submitted by Alvena Bateman

1 cup sugar
1⁄3 cup butter
2 1⁄3 cup all-purpose flour
1 egg
1⁄2 teaspoon salt
1⁄3 teaspoon soda
1⁄2 cup buttermilk
1 teaspoon vanilla

Directions:

Preheat oven to 350 degrees.
Grease baking sheet. Combining
them, cream sugar and butter. Add
egg, beat well. Add vanilla and salt.
Stir soda into buttermilk and add
flour and milk in two or three por-
tions, beginning and ending with
flour. 

Divide dough into three balls,
knead on floured surface; roll and
cut. 

Place on baking sheet and bake
until lightly brown. 

Yields 36 tea cakes.

Orange Balls
Submitted by Inez Spraker

In honor of cancer sufferer Betty

12-ounce box vanilla wafers
(crushed)

1 6-ounce can orange juice concen-
trate

1 box powdered sugar
1 stick butter
1 cup chopped nuts (your choice)

Mix ingredients together, put in
refrigerator for about 1 hour. Form
into 1 1⁄2 inch balls. Roll in coconut,
powered sugar and nuts (etc.)

Peanut Butter Calico Fudge
Submitted by Alvena Bateman

1 package colored miniature
marshmallows

1 1⁄2 cup white sugar
3⁄4 cup brown sugar
3⁄4 cup pet milk
2 Tablespoons butter
1⁄4 cup peanut butter

Directions:

Arrange marshmallows in a but-
tered dish. 

Boil both kinds of sugars and milk
together over medium heat, stirring
occasionally, to a soft-ball stage
(reached between 235-245 degrees). 

Remove from heat and add butter
and peanut butter. 

Beat until thick and creamy, and
pour over marshmallows. 

Cool and cut into squares.

Rich Peanut Bars 
Submitted by Inez Spraker

1⁄2 cup peanut butter
1⁄2 cup margarine or butter
1 1⁄2 cups sugar
2 eggs
1 teaspoon vanilla
1 cup self-rising flour 

Heat oven to 350 degrees. Grease
and flour 9x13-inch pan. Melt
peanut butter and butter in bowl
over hot water. Add the remaining
ingredients. Stir until blended. 

Bake at 350 degrees for 25 to 30
minutes. Cool. 

Southern Praline Pecan Cake
Submitted by Mary R. Matthews

1 package butter pecan cake mix
1 (16-ounce) container coconut

pecan frosting
4 eggs
3⁄4 cup vegetable oil
1 cup water
1 cup chopped pecans

1. Preheat oven to 350 degrees.
Spray a 9- or 10-inch bundt pan with
nonstick cooking spray.

2. Combine cake mix with frosting,
eggs, oil, water and 1⁄2 of pecan pieces.

3. Mix until combined.
4. Sprinkle to remaining 1⁄2 of

pecans in sprayed bundt pan (on

bottom pan) pour in the cake batter.
5. Bake at 350 degrees for 50 min-

utes or until a toothpick stuck in
center comes out clean.
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Speedy Little Devils
Submitted by Betty Ingle

1 box devil’s food cake mix
1⁄2 cup butter or margarine, melted
1⁄2 cup creamy peanut butter
1 (7 oz.) jar marshmallow cream

Directions:
Combine cake mix and butter, stir-

ring well. Mixture will be crumbly.
Set aside 1 1⁄2 cups cake mix mixture.
Press remaining mixture in bottom of
a greased 13x9 inch pan. Combine
peanut butter and marshmallow
cream in a bowl, stirring until blend-
ed. Spread mixture evenly over the
cake crumbs in pan. Sprinkle
reserved 1 1⁄2 cups cake mixture over
the peanut butter layer.

Bake at 350 degrees for 20 min-
utes. Cool completely in pan on wire
rack. Cut into bars. Yields 3 dozen.

Sour Cream Pound Cake
Submitted by Alvena Bateman

2 sticks butter
1⁄4 cup Crisco
3 cups sugar
4 eggs
3 cups flour
1 cup sour cream
1⁄3 teaspoon soda
1⁄2 cup buttermilk
1 teaspoon vanilla

Directions:
Preheat oven to 325 degrees.

Combining them, cream butter,
Crisco and sugar. Add eggs one at a
time, beating after each. Add sour
cream and flour alternately, blending
smooth. Add extract and salt. 

Pour into well-greased and floured
tube-cake pan. Bake 1 hour, 15 min-
utes. 

Be sure not to open oven door until
alloted time has passed, or cake will
fall. For best results, have all ingredi-
ents at room temperature.

Yum Yum Bars
Submitted by Inez Spraker

1⁄2 cup butter 1 egg white
1 cup sugar 1 cup light brown 
1 egg + 1 egg yolk sugar, packed
1 teaspoon vanilla 1 cup pecans
1⁄2 cup flour
1⁄2 teaspoon salt
1 teaspoon baking powder

Mix the first 7 ingredients and put in a greased 9x13x2-inch
pan. 

Beat eggs whites until very stiff. Fold in brown sugar and
pecans. Spread over batter and bake 25 to 30 minutes at 300
degrees. Yields 24 bars.

Tennessee Ernie Ford 
Fresh Apple Cake

Submitted by Inez Spraker

2 eggs
1 cup oil
1 3⁄4 cups sifted self-rising flour
2 1⁄2 cups sifted self-rising flour
1 cup chopped nuts (pecans)
3 cups chopped apples
1 teaspoon cinnamon
1 teaspoon vanilla

Grease a 13x9x2 baking pan. Beat
eggs, oil, and sugar together. Add
flour, nuts, apples, cinnamon, vanil-
la. Mix well. Turn batter into pre-

pared pan. Bake at 300 degrees for 1
hour, 10 minutes. Refrigerate Add
Cream Cheese Icing (see below) to
cooled cake. Yields 8 to 10 servings.

Cream Cheese Icing:
1 3-ounce package cream cheese
1⁄4 cup butter (softened)
1 box powered sugar (1 lb.) 
2 teaspoons vanilla

Blend the icing ingredients until
smooth. Frost the cooled cake. Keep
cake in refrigerator.

Easy Chicken & Dressing
Submitted by Patricia Sosobee

Cook a pan of yellow cornbread
and let it cool

Boil 4 or 5 pcs. of chicken legs or
breast until done, let cool

Boil 6 eggs, let cool and peel
1/2 cup chopped onion
1/2 cup chopped celery
1 can cream of celery soup
1 can chicken broth
salt
pepper
sage

Mix 1 can of cream of celery soup
with 1 can of water. Heat in
microwave.

Combine cornbread, chicken
pieces, eggs, onions, celery, and soup
mix. Mix salt, pepper andabout 2
Tbsp. sage (or to taste), plus 1 can of
chicken broth. 

Mix well and put into a greased
casserole dish. 

Bake at 350 degrees for 30 to 45
min. 

Delicious!

Creamy Chicken and Rice
Submitted by Inez Spraker

1 chicken (stewed and divided)
3 Tablespoons onion (diced)
1 can of cream of chicken soup
1 stick margarine (melted)
chicken broth
1 1⁄2 cups rice (cooked)

Mix all ingredients together add
enough broth so it is not dry. Place in
a 2-quart casserole dish. Bake at 350
degrees about 30 minutes or until it
bubbles.
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 “The Sweetest Place in  Town”

 478-2822
 2524 Keith
 Street NW

 Visit 
 www.townhouse
 bakeshopinc.com

 Town House Bake Shop Secret Successful Recipe
 Ingredients:  1 cup dream of something delicious

 1/4 teaspoon decide on your favorite dessert
 12 oz. call your favorite baker 423-478-2822

 Directions:  Make the call that will save you time, money and 
 make your family happy! Come see Scott to pick up 
 your ordered dessert and relax for the holidays.

 Let us be the secret to your holiday success!!

 Recipe

Chicken Casserole
Submitted by Wava Patterson

1 box wild rice
1⁄4 cup margarine or butter
2 stalks celery, chopped fine
1 small onion, chopped
1 can mushroom soup
1 large can chicken breast
1 small cup sour cream
1 cup cheddar cheese

Prepare wild rice according to directions. Put butter, onion and
celery in the rice. When rice is done, put all the other ingredients
in with rice, reserving a small amount of cheese. Mix well and
pour into a buttered casserole dish. Save a little cheese to sprin-
kle on top. Bake at 350 degrees for 35 to 40 minutes.

——

My family loves this chicken casserole.

Bean Salad
Submitted by Mary R. Matthews

1 cup French green beans
1 cup green party peas, drained
4 pieces celery
4 carrots, canned or chopped
1⁄2 cup vegetable oil
1⁄2 cup vinegar
1 Tablespoon Worcestershire sauce
3⁄4 Tablespoon paprika
1 Tablespoon salt
1⁄3 or 1/

2 cup powered sugar
1⁄2 dry mustard
Juice of 1 lemon

Mix ingredients, keep chilled in
refrigerator until ready to serve.

Bing Cherry Salad
Submitted by Mary R. Matthews

Makes: 8 servings. Hands on Time:
12 minutes. Total time: 9 hrs., 50 min-
utes

1 (15-ounce) can Bing cherries
(dark, sweet pitted cherries)

1 (8-ounce) can crushed pineapple
in juice

1 (6-ounce) package cherry-fla-
vored gelatin

1 cup cold water
Mayonnaise (optional)
Garnishes: poppy seeds, arugula

leaves

1. Drain cherries and pineapple,
reserving 1 1⁄2 cup juice in a sauce-
pan. (If necessary, add water to equal
1 1⁄2 cups.) 

Bring juice mixture to a boil over
medium heat; stir in gelatin and
cook, stirring constantly, 2 minutes
or until gelatin dissolves. Remove
from heat, and stir in 1 cup cold
water. 

Chill until consistency of unbeaten
egg whites (about 1 1⁄2 hours). 

2. Gently stir in drained cherries
and pineapple. Pour mixture into an
8-inch square dish or 8 (2⁄3 cup)
molds. Cover and chill 8 hours or
until firm. 

Dollop with mayonnaise and gar-
nish, if desired.

Blueberry Salad
Submitted by Mary R. Matthews

1 6-ounce raspberry Jello
1 Tablespoon vinegar
1 can blueberries, in syrup
1 small can crushed pineapple 
1 8-ounce carton sour cream
1 8-ounce package cream cheese,

softened
1⁄2 teaspoon vanilla extract
Pecans, chopped (optional)

Dissolve Jello in 2 cups boiling
water and vinegar. Add fruit, mixing
well. Pour into serving dish. Chill
until firm. 

Combine remaining ingredients in
bowl. Spread over Jello mixture. 

Corn Bread Salad
Submitted by Inez Spraker

2 packages Martha White sweet
yellow cornbread mix 

(Make as directed, cool.)

1 chopped onion
1 chopped bell pepper
1 can pinto beans (drained)
1 can of corn (rinsed and drained)
2 tomatoes, chopped
1/2 bag Mexican-style shredded

cheese
Kraft creamy poppy-style salad

dressing
12 slices bacon (cooked and crum-

bled)

Combine corn bread in large bowl.
Add onion, bell pepper, beans, corn,
tomatoes, cheese. Toss. Add
Dressing (half a bottle or more). Mix
well. 

Put in refrigerator for 4 hours or
overnight. 

An hour before serving, add bacon
and mix well. Yields 12 servings.

Cranberry Salad
Submitted by Inez Spraker

1 6-ounce box strawberry gelatin
1 1⁄22 cups boiling water
1 16-ounce can jellied cranberry sauce
1 11-ounce can mandarin oranges (drained and halved)
1 ounce crushed pineapple (well drained)
3⁄4 cup chopped nuts (pecans)

Dissolve gelatin in boiling water. Mash cranberry sauce and
add to warm gelatin. Combine oranges, pineapple and nuts. 

Place mixture in bottom of well-oiled individual molds. 
Pour cooled gelatin over fruit mixture in molds and chill. 
Serve on lettuce.

Broccoli Salad
Submitted by Patricia Sosebee

3 or 4 cups fresh broccoli flo-
rets 

1⁄2 cup of pecans or walnuts or
sunflowers

4 Tbsp. chopped onion
1⁄2 cup of red seedless grapes

or raisins
1⁄4 lb. of bacon (crisp and

crumpled)
Refrigerate.

Mix Dressing
1⁄2 cup of mayonnaise
2 Tbsp. sugar
2 Tbsp. vinegar
2 Tbsp. milk

Combine dressing ingredients
and let sit in fridge for at least 2
hours. When ready, pour over
Broccoli Salad and serve. 

This recipe always makes me
hungry!



The Associated Press

Are you the sort of person who insists that
Thanksgiving mashed potatoes can only be
served straight up buttery, or are you willing
to allow room for a little creative adulteration
in the name of bigger, bolder flavor?

Either way, we’ve got you covered. We start-
ed by creating a master recipe for basic, but-
tery-creamy mashed potatoes that are deli-
cious just as they are. Stick with this version
if you think mashed potatoes with anything
beyond the basics (and a few lumps) is just a
distraction. But in case you’re the type who
gives thanks for the wild side of things, we also
offer you six ways to jazz up our basic recipe.

But before we tackle any of that, you first
have to consider your potato varieties. Which
variety you use depends on the type of mashed
potatoes you want. If you prefer super fluffy,
pure white mashed potatoes, russets are a
good choice. If you’re going for ultra-buttery,
use Yukon Golds. And if you like to leave the
skin on all or some of the potatoes, red bliss
are a good choice because their thinner skin
mixes into the mash (Yukon Golds are a good
middle ground, but russets are too thick).

How you mash the potatoes also changes
the consistency of the dish. For ultimate fluffi-
ness, squeeze the potatoes through a ricer.
Food mills also make very smooth potatoes. If
you’re going for chunky (or left the skins on),
you’ll want to use a hand-held potato masher.
Then there’s the mixer. Some people use it, but
it’s not a great choice. It can easily overwork
the potatoes, breaking down the starches and
producing the dreaded gluey potato syndrome.
If you insist, go easy.

—-

PERFECT MASHED 

POTATOES

Start to finish: 30 minutes
Servings: 10
5 pounds potatoes, peeled or not, cut into 1-

inch chunks
Kosher salt
1/4 cup (1/2 stick) unsalted butter, room

temperature
1 to 1 1/2 cups half-and-half, warmed
Ground white pepper

Place the cut potatoes in a large pot, then
add enough cool water to cover by at least 1
inch. Stir in 1 tablespoon of salt. Bring to a
boil, then reduce heat to maintain a simmer.
Cover and cook until the potatoes are very ten-
der and a fork penetrates them easily. Timing
will vary by potato variety, but should take
between 10 and 15 minutes. Be careful not to
let the potatoes cook beyond this point; you
want them tender, not totally broken down.

Drain well in a colander, then return the
potatoes to the pot. Set the pot over medium
heat and cook for 1 to 2 minutes, shaking the
pan now and again, to cook off excess mois-
ture. Remove from the heat and mash.

Once the potatoes are mashed to your lik-
ing, stir in the butter and 1 cup of the warmed
half-and-half. If you like a wetter mashed
potato, add the additional half-and-half.
Season with salt and white pepper. Serve or
use a variation below.

Nutrition information per serving: 260 calo-

ries; 70 calories from fat (27 percent of total
calories); 8 g fat (4.5 g saturated; 0 g trans
fats); 20 mg cholesterol; 410 mg sodium; 44 g
carbohydrate; 4 g fiber; 3 g sugar; 4 g protein.

—-

SOUR CREAM AND ONION

Use sour cream in place of the half-and-half
and mix in 1 bunch of chopped scallions. Add
a splash of milk to adjust the consistency, if
needed.

—-
BROWN 

BUTTER-ROSEMARY

In a small saucepan over medium-low, cook
1/2 cup (1 stick) unsalted butter until the milk
solids on the bottom of the pan turn light
brown and smell fragrant, 5 to 6 minutes.
They will continue to cook a little longer, so be
careful not to burn them. Stir into the potatoes
in place of the room temperature butter and
add 2 tablespoons finely minced fresh rose-
mary.

—-

BLUE WALNUT

Stir in 1/2 cup crumbled blue cheese, 3/4
cup chopped toasted walnuts and the zest of
1/2 lemon.

—-

DEVILED

Stir in 1/2 teaspoon cayenne pepper, 2
tablespoons Dijon or spicy mustard, 1/4 cup
prepared horseradish and 1/4 cup chopped
fresh chives.

—-

HUNTERS

Stir in 1/2 cup crumbled cooked bacon, 1
cup crumbled cooked sausage and 1/2 cup
finely chopped salami.

—-

DIRTY

Slice the top off 2 heads of garlic, just so the
tips of the cloves show under the papery skins.
Drizzle with olive oil and wrap loosely in foil.
Roast in the oven at 350 F for 45 minutes, or
until very tender. Meanwhile, thinly slice and
saute 2 large yellow onions in a little butter
over medium heat until well browned, about
20 minutes. Squeeze the garlic cloves out of
the skins and mash with a fork. Stir into the
potatoes, along with the caramelized onions,
and a hefty dose of ground black pepper.
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Making perfect mashed potatoes, whether plain or gussied up

AP Photo

This PhoTo shows deviled mashed

potatoes in Concord, N.H. We started by

creating a master recipe for basic, buttery-

creamy mashed potatoes that are delicious

just as they are. We also offer you six ways

to jazz up our basic recipe. 

AP Photo

This PhoTo shows

brown butter rosemary

mashed potatoes in

Concord, N.H. We start-

ed by creating a master

recipe for basic, buttery-

creamy mashed pota-

toes that are delicious

just as they are.  



 16—Cleveland Daily Banner—Sunday, November 8, 2015 www.clevelandbanner.com


	Recipe 01 Sun 11-8_New Tab Template
	Recipe 02 Sun 11-8_New Tab Template
	Recipe 03 Sun 11-8_New Tab Template
	Recipe 04 Sun 11-8_New Tab Template
	Recipe 05 Sun 11-8_New Tab Template
	Recipe 06 Sun 11-8_New Tab Template
	Recipe 07 Sun 11-8_New Tab Template
	Recipe 08 Sun 11-8_New Tab Template
	Recipe 09 Sun 11-8_New Tab Template
	Recipe 10 Sun 11-8_New Tab Template
	Recipe 11 Sun 11-8_New Tab Template
	Recipe 12 Sun 11-8_New Tab Template
	Recipe 13 Sun 11-8_New Tab Template
	Recipe 14 Sun 11-8_New Tab Template
	Recipe 15 Sun 11-8_New Tab Template
	Recipe 16 Sun 11-8_New Tab Template

