Cabbage Roll Casserole

     Barb Miller

1 cup chopped onion


2 cups sauerkraut

1 ½ cup of ground beef 


Salt & Pepper to taste

2/3 cup uncooked minute rice

2 cup tomato juice

Brown ground beef, add chopped onion and cook until clear.  Drain fat off beef & onion mixture.  Add uncooked rice, sauerkraut, salt & pepper.   Pour into a greased 13 X 9” casserole dish and top with tomato juice.  Cover with foil and bake in a 350 degree oven for 1 hour.

This is a weight watcher points plus recipe and 1/6 serving is 3 points.

Tropical Icebox Cake
    Jacque Defenbaugh
24  whole graham crackers (1 box)                   1 c sour cream

1 box coconut pudding (instant)                       2  8 oz cartons Cool Whip

1 8 oz. can crushed pineapple (drained)          ¼ c coconut                                                

1 11 oz can mandarin oranges (drained)

Mix whipped topping, sour cream, and Cool Whip gently until mixed.  Chop oranges and fold into mixture, along with the pineapple.

Lay 4 graham crackers in the bottom of a 9 x 13 baking dish.  Spread 1 cup of filling mixture on top.  Repeat layers of crackers and filling, ending with filling.  Toast coconut in a dry skillet, stirring and watching carefully, until golden.  Cool and sprinkle on top of cake.  Cover and chill overnight.

This makes a rather tall cake, which can be difficult to cover. I placed the baking dish inside a  10 x 14  disposable aluminum pan with a domed plastic cover. You can use fewer layers of crackers and increase the amount of filling between each layer if desired.
Hawaiian Cake
   Bobbie Foster
1 pkg. butter yellow recipe cake mix
1 small can mandarin oranges w/juice
1/2 cup vegetable oil
4 eggs
Mix all ingredients on medium speed for 2 minutes. 





Divide the batter into three– 9 inch round cake pans. 
(Do not grease pans).
Bake at 350 degrees for 20-25 minutes. 
Frosting 
1 large container Cool-Whip
1 large package vanilla instant pudding mix
1 medium can crushed pineapple (with juice)
Mix all together thoroughly. Refrigerate for 15 minutes. 





Cover the cake with frosting. 
Refrigerate until ready to serve. The colder it is, the better it is.
(You can also bake in a 9X13 cake pan.)
 Cucumbers & Onions
   Bobbie Foster

6 to 7 medium cucumbers
1 vadalia onion, or as many as you like
Peel and slice and soak in salt water for a few hours or overnight.
Then, drain off the brine.
In a medium bowl, place a mixture of 1/3 cup oil, 1/3 cup vinegar, and
1/2 cup sugar.  Boil in microwave.  Let cool.  When cool, pour over 
cucumbers & onions and let set in the refrigerator for at least 3 hrs before serving.
If I have fresh dill & parsley, I always put some in for a great flavor.
Cookie Dough Brownies  

  Kelly Lacina 

We love this rich brownie recipe and make it when we can share it with others or else we'd eat the entire pan ourselves.  The Cookie Dough does not have raw eggs in it as you will see.  So, it's entirely safe to eat.   This recipe is made in three separate layers, but it's well worth the time. 

 

Brownie Layer: 

2 C. sugar




4 eggs


 

1 1/2 C. flour 




2 tsp. vanilla extract 

1/2 C. baking cocoa



1 C. vegetable oil

1/2 tsp. salt 




1/2 C. chopped walnuts (optional)

 

Filling: 

1/2 C. butter or margarine, softened 
2 Tbsp. milk 

1/2 C. packed brown sugar 


1 tsp. vanilla extract

1/4 C. sugar 




1 C. flour 

Glaze: 

1 C. 9 6 0z.) chocolate chips  - we used the entire package

1 Tbsp. shortening 

3/4 C. chopped walnuts 

 

Brownie Layer: 

Combine sugar, flour, cocoa, and salt.  Add oil, eggs, and vanilla; beat at medium speed for 
3 minutes.  Stir in walnut, if desired.  Pour into a greased 13 x 9 inch pan.  Bake at 350* for 30 minutes or until brownies test cone.  Cool completely. 

 

Filling: 

For filling, cream butter and sugars in a mixing bowl.  Add milk and vanilla; mix well.  Beat in flour. Spread over the brownies; chill until firm. 

 

Glaze: 

For glaze, melt chocolate chips and shortening in a saucepan, stirring until smooth.  Spread over filling.  Optional: Immediately sprinkle with nuts, pressing down slightly.  

Makes about 3 dozen.  

 

Three Bean Salad 
  Caroline Lacina
 1 qt. jar of home canned green beans (cooked, chillled, and drained) 

1 can yellow wax beans, drained  

1 can kidney beans, washed and drained 

1/2 C. diced onion 

 

Dressing: 

1 tsp. salt 

3/4 C. sugar 

1/2 tsp. pepper 

1/4 - 1/2 C. canola or salad oil 

1/2 C. cider vinegar 

 

Drain all cans of beans.  Wash and drain the red beans.  Combine all ingredients and mix.  Make dressing, making sure the sugar is dissolved.  Pour over the other ingredients and stir well.  This salad tastes best if it is refrigerated overnight.  
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