Retreat Recipes
I am resending the Retreat recipes as it may not have been legible as an attachment to the minutes.
Peach Cake (Deloris Foster)
1 package yellow cake mix
1 package instant vanilla pudding (3/5)
4 eggs
1 cup water
1 cup oil
29-oz. can sliced peaches, drained and juice set aside
1 cup sugar
1 package cream cheese (8 oz.) soften
Combine cake mix, pudding, eggs water and oil; pour into a lightly greased 9 X 13 baking pan. Pour peaches over cake mix; set aside. Combine sugar, cream cheese and 5 tablespoons of reserved peach juice; beat until smooth. Pour over peaches. Bake at 350 degrees for 50 minutes. Makes 12 to 15 servings.
Cheesy Rotel Soup: (Vicki Jackson)
1 box augratin potatoes (or 1/2 bag frozen hash browns)

1 can corn

1 can rotel

2 cups water

bring to a boil then add

2 cups milk

2 cups Velveeta

melt cheese & enjoy

I use the hash browns and add either 3 cooked chicken breasts or 3 cans of chicken. 

The jello is just Black Cherry jello and a can of sweet cherries. I use the juice from the can of cherries for the water and just add enough water to make one cup. 

Triple-Flavored Big Batch Cookies (Bobbie Foster)
3 cups all purpose white flour
2 cups rolled oats
3 Tablespoons unsweetened cocoa powder
2 teaspoons baking soda
1/2 teaspoon salt
2 cups real butter or Blue Bonnet regular margarine or half of both, softened
1 cup chunky peanut butter
1 1/2 cups white sugar
1 1/2 cups packed brown sugar
3 eggs
1 teaspoon vanilla
1 teaspoon real lemon juice
3 cups semisweet chocolate chips
1 cup chopped pecans
In a large bowl, stir together flour, oats, unsweetened cocoa powder, baking soda, and salt
and set aside.
In a large mixing bowl, beat butter and peanut butter with an electric mixer on medium speed until smooth. Add both white and brown sugar and beat until combined. Beat in eggs, vanilla and lemon juice. mix in dry ingredients, a little at a time until combined. Stir in chocolate chips and pecans.
Drop dough by rounded teaspoonfuls 2 inches apart on ungreased cookie sheets. Bank in a 350 degree oven for 12 to 14 minutes, or until the edges are lightly browned and set. Transfer to wire cookie racks and cool. Place in tupperware container and freeze.
You can also make up the dough and place it in the refrigerator for up to a week for baking.
Happy baking!
Cranberry Bag Gorp (Jackie Deffenbaugh)
1 ½ cups dried cranberries
1 ½ cups pretzel nuggets
¾ cup walnuts
¾ cup slivered almonds
¼ cup butter
¼ cup brown sugar
1 Tablespoon maple sugar
½ teaspoon cinnamon
1 teaspoon curry powder
Melt butter, sugar & syrup together over medium heat in a large saucepan. Stir until blended
And smooth. Add cinnamon, & curry powder & stir. Add pretzels, cranberries & nuts and stir to
Coat. Place on cookie sheet, oiled, and bake at 300 degrees for 15 minutes until browned.
Cool.
Texas Cavier (Karen Leake)
½ cup cider vinegar
½ cup sugar
½ cup oil
1 teaspoon salt
1 teaspoon pepper
Boil above ingredients and cool.
1 can Pinto Beans-drained
1 can blackeyed Peas-drained or black beans
1 can white corn-drained
1 small green pepper-chopped
4 stalks celery-chopped
1 cup red onion-chopped
1 small jalapeno pepper(or more to taste)-chopped
Add all ingredients. Best if made the day before.
