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In Loving Memory of Mom

Margery H. Hearn

(First createdf or Mot her 6 s200Dapy ~ May 8

| dedicate this cookbook to Moroifall the wonderful memorids
of happy family times antbr all thewonderful meals that we have shared

My intention is for this to ba continuous workn-progressandhope that
all of you

continue to share your recipes and pictures with me to showcase here f
future generations.
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APPETIZERS

Ri chardobds Sal sa
By Richard Gamboa (edited by Kim)

1- 28 0z. can of diced tomatoes
1- Teaspoon of salt

1- Small onion, chopped

1- Teaspoon of Lime Juice

2- Whole Serrano peppers

2- Teaspoon of minced garlic

Boil peppers remove from water right after it boil$2ull the pepper stewff but keep the seeds
in it. Drain the can tomatoes.

Put all ingredients in a blender and blend until liquefied.
Notes:

1 Teaspoon means the spoon | use to stir my tea not the ones Kim has with the sizes marked.

1 You can use 3 large fresh tomatoeasastead of canned but the salsa needs to be used within
two days.
(Canned tomato salsa can be stored in a container with air tight lid for up to about seven
days)

1 You can use 2 cloves fresh garlic instead of minced.
1 Amounts listed above are good totart and then you can adjust to taste.

1 I recommend buying 4 peppers.The peppers are what make it hot.
(Kim and Bonnie like it with 2 peppers, butJosh and | like it with 4.)

1 Youcanalso add freshcilantrol donét care for it but most people



BREADS

Cliffie's Raisin Bran Muffins

Serves: 12

5 cups flour

3 cups sugar

15 ounces box raisin
bran cereal

5 teaspoons baking
soda

2 teaspoons salt

4 eggs

1 quart buttermilk

1 cup raisins

1 cup oils

Mix all of the ingredients togetheBake at 400 degrees for 20 minutes or until brown.
You can make as few or as many muffins as you desire because the remaining batter can be
stored in the refrigerator for up to two months.
Variations- Add any of thefollowing:
Crushed Pineapples
More Raisins
Craisins
Nuts
Apple Chunks



Dawn's Banana Nut Bread

2 cups altpurpose flour
1 teaspoon baking soda
1/4 teaspoon salt

1/2 cup butter softened
3/4 cup brown suga

or 1 cup sugar and 1&1/2 Bl molasses works too

2 eggs beaten2 1/3 cups mashed overripe bananas
1 cup pecans or any nut you like

Preheat oven to 350 degreddghtly grease a 9X5 inch loaf pat©ombine flour, baking soda

and salt in large bowICream together butter and brown sugar in separate bowl, and add eggs,
nuts, and bananas until well blendetir into flour mixture just until moistened?our in loaf

pan and cook 665 minutes until toothpick comes out cleaool in pan for 10 minutes before
dumping out.



Lynne's Monkey Bread
This is always a hit for Christmas Brunch!
Lynne is dressed "B0dlaystPyalre yLor Momés 75

3 packages buttermilk biscuit tubes
1 cup sugar divided

2 teaspoonginnamon

1 cup butter

1/2 cup brown sugar

Take 3 packages of buttermilk biscuit tubes (10 per roll) and cut each roll into 4. digopsoll
pieces into 1 cup sugar and 2 teaspoons cinnaowp sugarcoated pieces into a wdduttered
Bundtpan (don't squish roll pieces whplacing them in the Bundt pan).

Put 1/2 cup of the lefbver sugar/cinnamon mix and 1/2 cup packed brown sugar and 1 cup of
butter (2sticks) into a small saucepan.

Bring this mixture just to a boil; remove from hemimediately Carefully drizzle over the roll
pieces.

Bake at 350°F for 30 minutes.

Cool slightly in an upright position, then tip pan over onto a plate to remove monk&ppctl
bread



BREAKFAST

Angelica (Joyods) Strawberry Crepes
€ Ma d e Thantsgiving Day Breakfast in Vermont 2007 for Mom and farfilys was one of my favorite
things that Joy made- Robin

Recipe variation by Angelica Joy Miner

Crepes
1 cup buttermilk baking mix

1 eqgg
1 cup milk

Beat with beater until smooth. Lighttyease & 0
nonstick crepe pan or skillet. Heat on medium high

until few drops water s kittero
around. Pour ~2 tablespoons batter onto hot skillet:
rotate pan until batter covers bottom. Cook until

light brown; turn and brown on otheids. Place crepes between wax paper until ready to fill.
(These can be made in advance. Cover and refrigerate until ready to use.)

Fresh Whipped Créme:

Pint of heavy whipping creme
Y. cup confection sugar
1 tsp. Vanilla

Chill large glass mixing bowl angire whisk for electric mixer in freezer for 15 minutes. Whisk
on high until peaks start to appear, sift confection sugar and vanilla and whisk again until mixed
and firm.-whisibondét over

Fruit Topping:

2 cups fresh strawberries
1 cup fresh blueberries
¥ cup fresh Texas pecans



Rinse and drain fresh fruisSlice strawberries and chop pecans into small pie8etaside or
refrigerate until ready to serve.

Crepe Filling:

1 cup Sour cream
1/3 cup packed brown sugar

Mix and smear each crepe with &bkespoon of mixture and roll up and place seam side down in
ovenproof casserole or platter. Cover with aluminum foil refrigerate until ready to serve and then
reheat in oven until warm covered about 10 minutes at 350 degrees.

Serve with fresh fruit antbpped with whipped créme and chopped pecans. Delicious for dessert
or breakfast!



Kim's Ziploc Omelets

KiImi AKA AThe I-iehQsewabks great! ! Gbyout familgie n  you'

together. Best feature is that no one hasaait for their special omelet!!! Have guests write their name

onaquartsi ze Ziploc freezer bag with permanent marker.
pl ast

Thisrecipeis not recommended until further reseachid one on cooking with
come up with a better way to tlus. Any Suggestions?
Serves: 4

2 eggs
A variety of other ingredients, such as:

Cheeses, ham, onion, green pepper, tomato, hash browns, salsa,
etc.

- Crack 2 eggs into the quart size Ziploc bag (not rttoaa 2)
shake to combine them.

- Put out a variety of ingredients such as: cheeses, ham, onion, green pepper, tomato, hash
browns, salsa, etc.

- Each guest adds prepared ingredientshofce to their bag and shakes it up.

- Make sure to get therabut of the bag and zip itugedit or 6 sY®w two:ul dnoét want
caught with @egg on your face

- Place the bags into rolling, boiling water for exactly 13 minu¥su can usually cook-8
omelets in a large pofor more, ma& another pot of boiling water.

- Cut the bags andhé omelet will roll out easilyBe prepared for everyone to be amazed.

- Nice to serve with fresh fruit and coffee cake; everyone gets involved in the process and a great
conversation piece.

Imagine having these ready the night before, and puttmdpag in boiling water while you get
ready. And in 13 minutes, you have a nice omelet for a quick breakfast!!!

t

e

)

(o]

a

I



Lynne's French Toast Casserole

Serves: 6

6 eggs

Cinnamon

Cloves

Sugar

Cinnamon sugar

Bread (Cinnamon Raisin,
Apple Bread, any variety
that you want.)

Great Harvest Bread Co in
Lexington has a great variety

Mix eggs with cinnmon, sugar and dash of clovi¥leasure according to taste.
Break bread into bite sized pieces and line greased pan or pie plate with Poeaedgg mixture
over bread and continue to layer bread with egg mixture over each layer.

Top final layer with egg mixture and sprinkle a generous amount of cinnamon sugar. (If you
can't find cinnamon sugar, just use regular sugar and cinnamonan@n sugar is crystallized
so it melts over the top a little better. Refrigerate for at least six (6) hours. | usually do it the
night before.

Top with butter or margarine pats and bake @ 350° for approx. 20 mirggeg with warm
syrup (just pouover casserole before serving)

Apple French Toast

Peel & core about-8 Mac apples.Cut into small chunks or slices. Place in a pot with sugar,
cinnamon & clove. Add a small amount of waterpver and cook until reducedpprox. 20

min on simmer.Use this mixture in between your layers of bread and egg. It is very good!



Marge's Rhubarb Cake

1/2 cup shortening
legg
2 cups flour
1 tablespoon flour
1 1/2 cups sugar
1/2 teaspoon salt
1 tablespoon baking soda in 1 cup of soumilk
3 cups fresh rhubarb
Topping
1/3 cup sugar

1 teaspoon cinnamon

v

[

Cream shorteningAdd sugar & mix. Add salt & egg.Beat well. Add soda milk mixture
alternately with flour beginning and ending with floBtir in rhubarb.Pour inb 9 x 13inch
pan. Mix topping ingredients & sprinkle over cakBake 45 min. at 350.



CASSEROLES

Angelica Joy's Sweet Potato Casserole
Serves: 6

4 large sweet potatoes
(or yams)

1 cup Organic
Natural (Cloudy) apples
juice

1/2 stickbutter

1/8 teaspoon nutmeg

Ground cloves

1-2 apples (or pears)

Topping:

1 cup chopped pecans

1 cup brown sugar

7 w A 1/2 stick softened

AN\ butter
i R

1 tspvanilla extract
1 cup flour

A B s s e A O

Peel Sweet Potatoesut in chunks and steam or boil.
Mash w/organic natural (cloudy) apple juice,

Y stick butter, dash of nutmeg & ground cloves.
Put in a lightly greased casserole dish.

Wash apples (or pears), slice in thin small pieces and place on top of sweet potatoes.

Mix topping until crumbly and puon top of casseroleBake at 350° for 3@0 minutes.



Dawn's Butternut Squash Casserole

(The hit of our 2007 Thanksgiving and Christmas dinners)
Serves: 4

2 Ibs. Fresh butternut squash

1/2 cup Finely, chopped onions

3/4 cup sour cream

1 medium carrot grated

10 1/2 ounces cream of chicken soup
2 tablespoons melted butter

1/2 cup fine, dry bread crumbs

Preheat oven to 350 degred®eel, seed and dice the squash as small as you hantakes the
longest and takes hand strenglis best to have a Trey to do this for yau.Combine with
onion, sour cream, cart@nd soup.Place in greased@uart baking dishCombine butter and
bread crumbs and sprinkle over top of casserBlke for 3640 minutes.



Dawn's Xtra Creamy Tuna Noodle Casserole
Serves: 4

1 cup Elbows macaroni 3.50z or

3 cups egg noodles

1 cup chopped celery

1/4 cup chopped onions

2 tablespoons margarine or butter

11 ounces can condensetheddar cheese soup (or Cream
of Mushroom/chicken/celery

8 ounces sour cream or plain yogurt

9 1/4 ounces (Large Can) tuna

1/4 cup chopped pimiento

2 tablespoons grated Parmesan cheese

Preheat oven to 375 degre€3nok noodles, drain, set aside. saucepan, cook celery and onion
in margarine until tenderStir in soup, sour cream or yogurt, & milk if needed to keep it creamy.
Drain tuna and break into chunk&ently stir in tuna and pimiento, then noodl@sansfer to 1

1/2 quart casseroleSprinkle with parmesan (and Cabot grated cheddar cheese if you want).
Bake in oven for 2880 minutes or until heated through.



Jamie's Italian Chicken & Rice with Vegetables
Serves: 4

Prep Time
5 min
Total Time
25 min

What You Need!
1 Thbsp. ol

1 Ib. boneless skinless chicken breasts, cut into strips

3 cups cuup mixed fresh vegetables (broccoli, carrots and red péppers
1 can (141/2 oz.) fatfree reducedsodium chicken broth

2 cups instant white ricencooked

1/4 cup KRAFT Zesty ltalian Dressing

HEAT oil in large skillet on medium hea®Add chicken; cook and stir until lightly browned,
stirring occasionally.

ADD vegetables; cook and stir 3 to 5 min. or until ctispder. Stir in broth. Bring to bal.
STIR in rice and dressing; covelReduce heat to lonmCook 5 min. or until liquid is absorbed
and chicken is cooked through.

* Made with quality cheeses crafted in the USA.

Kraft Kitchens Tips

Cheesy lItalian Chicken & Rice with Squash

Use zucchiniyellow squashand red peppers for cup fresh vegetableRrepare and cook as

directed. Sprinkle with 1 cugiKRAFT Shredded ltalian* MezzarellaP ar mes an Cheese Bl e
thencover. Cook an additional 3 min. or until melted.

Shortcut-

Substitute 2 plf. (6 0z. each) OSCAR MAYER Deli Fresh Grilled Chicken Breast Strips for the
fresh chicken.Cook vegetables in 1 Tbsp. oil until criggnder. Add chicken breast strips, broth
and water; continue as directed.

Make it Easy
Substitute 2 cups frozen getables for the fresh vegetablésdd with chicken broth and
continue as directed.



Lynne's Ham and Asparagus Crepes with Parmesan Cheese
Serves: 6

2 cans Refrigerator crescent roll dough
Filling:
1 tablespoon olive oll
1-1 1/2 cups Dicedr Thinly sliced ham
18-24 frozen asparagus spears

Salt and freshly ground black pepper

Filling Preparation:

Cut ham into small dice or slice thinly.
Toss asparagus with olive oil or olive olil
with fresh lemon to coat thoroughly.

Sauce:

3 tablespoons butter .
1/4 cup finely chopped onionS
1 teaspoon minced garlic in

oil
2 tablespoons flour
1-1/2 cups milk
1/2 teaspoon salt
1/8 teaspoon Freshly ground black pepper
Parsley 1/2 cup Cabot Cheddar Shake cheese

(if using grated cheese instead, use about 1cup)

Heat oven to 500°

PrepareSauce:

In a medium sauceparsautéthe onion in 3 tablespoons of butter until tendédd thegarlic and
sautéfor 1 minute longer Stir in flour

until blended. Gradually add the milk, stirring constanthdd 1/2 teaspoon salt, pepper,
parsley, and the shredded Parmesan che&esetinue

cooking, stirring, until thickened.

Grease a 13xihch baking dish.Heat oven to 350°

Open the can of crescent rolls apdesd them out with two together in rectangldstange ham
and 3 to 4 spears of asparagus on the center of theSpaon about 2 tablespoons of sauce over
the ham and asparagus; roll up or fold as desifethnge in the prepared baking didBake

until golden brown.Save remaining sauce to use overfiled rollups after cooking.

Serve with tossed salad.



Marge's Baked Bean Casserole

This is me (Robin) and Bonnie on the day we celebrated our birthdays together in March W@80.

turning 5 andshe was turning 13.

Bonnie used to have to make Hot Dogs and Beans ( Momo:
and Dad went to play cards with the Smith's and Woodell's.

We used to say, fABonnie Bakes Boston Baked Beans Burr

Serves: 6

1 Ib. beans (She used different types)

1/2 teaspoon baking soda (to make
them fart-free)Edi t or 6 Bh amtod = :
not a typo!

1/4 cup molasses

1 tablespoon mustard

3 cloves

1 small onions

1/4 cup maple syrup (or use 1/2 cup
molasses)

1 bay leaf

1 teaspoon ginger

Salt & pepper

1/2 cup brown sugar

Salt pork

—

Soak beans overnighBPour off water & cover with fresh wateBoil. Add % tsp. Baking Soda
& boil until skins are loose (about an houBut in Bean Pot or casserole dish with all the above
ingredients.Bake at 350 for 2 or 3 hourddake sure there is enough water in the pot all the time.




































































































































