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Breakfast & Brunch 
Sausage Strata 
I am an Admin for our group in Marina del Rey/Del Rey/Venice Beach, CA. I got my sister, 
Susan Foye, to resurrect a stagnant group in Lodi, CA. We lost our Mother in June 1999 to 
cancer.  She was an elegant lady who loved nothing more than having all of her 5 children and 
their 4 children over for every holiday and birthday. She and my Father raised all of us in 
Alameda, CA. We hosted the extended family for all the major Holidays, such as, Easter, 
Thanksgiving, and Christmas. Here are four of her "recipes". I have included a photo of her in 
the kitchen (on phone). We hope you enjoy them. 
Thanks! 
Laurie Foye, Marina del Rey, CA 
Susan Foye, Lodi, CA 
 
Christmas brunch tradition 
Donna Foye (Mother of two California Admins, 
Laurie Foye and Susan Foye) 

Ingredients: 
8 slices of white bread, cubed  
2 cups sharp cheddar cheese 
1 ½ lbs link breakfast sausage,  
   cut into thirds and browned 
4 eggs 
1 ¼ cups milk 
¾ teasp dry mustard 
1 - 10 ¾ oz can cream of mushroom soup 
½ cup milk 
  
Spray 8 X 12 inch baking dish with non-stick spray.  Place cubed bread on bottom.  Top with 
cheese.  Place browned sausage on top of cheese.  Beat eggs with 2 ¼ cups milk and mustard. 
Pour over cheese, bread, sausage in the dish.  Cover & Refrigerate overnight. 

Next day:  Dilute soup with ½ cup milk and pour over.  Bake at 300 degrees for 1 ½ hours.  Let 
sit 5 minutes before serving.  
 
 
GGs Coffee Kuchen 

“GG” is the name our entire family had for my great grandmother, Edith Beckman, as it was 
easiest for us children to say. She was a fabulous cook, and my memories of her working with 
my mother and grandmother in the kitchen, cooking up something delicious, especially the 

 



desserts or sweets for breakfast, are still strong. Her German roots were evidenced in her 
culinary arts, so this coffee kuchen (cake) was a tradition each holiday season during family 
gatherings. We still make this irresistible coffee cake today. Upon hearing about this impromptu 
cookbook, my mother, Gretel Clark, quickly took this photo of GG’s hand-written recipe written 
to her in her chatty way, and sent it along. Mom also transcribed it for us below:  
- Liesl Clark, Bainbridge Island, WA 
 

 

 



 
So here it is typed out.  Written just as she wrote it with run-on sentences, lacking proper 
punctuation, etc.  
  
March 4, 1972  
Coffee Cake (German): 
1/2 cup butter + margarine 
½ cup sugar granulated 
1 teaspoon salt 
 
Cream like you were going to bake a cake. 
For each cup of liquid add 1 egg—I use 3 cups liquid and if the eggs are small I use 4. 
Need about 3 tbsp more sugar. 

 



2 envelopes activated yeast dissolved (sometimes they say to stir it in—but it is not as quick. 
White raisins & I use a lb. box sprinkling them in as I mix. 
  
Set in a warm place after adding the amount of flour which makes the dough handlable (is that a 
word?) Anyway you being a bread baker you’ll know when you have enough.  Flours vary –as to 
whether it is spring or winter wheat, so I have been told, and also have found out—come to think 
of it—why isn’t spring wheat the kind that is grown all winter?  Oh well – I make big flat cakes 
on cookie sheets and you can use any frosting. Powdered sugar or streusel. 
~ Marguerite “Gretel” Tyler Clark, Hamilton, MA 
 
 
Noodle Kugel  
My family almost never had cereal or pancakes for breakfast - Instead, we usually had dinner 
leftovers (my favorite was last night’s spaghetti), or one of my mother’s classic baked offerings. 
I’m sharing two of them here, one savory (chile relleno casserole) the other mildly sweet (noodle 
kugel). We ate both of these at other meals too, but we especially loved them to start our day. 
-Rebecca Rockefeller, Bainbridge Island, WA  
 

 
 
Notes: Use butter instead of margarine for better taste, ¼ cup sugar maximum, and use lowfat 
sour cream, cottage cheese and cream cheese.  
~ Anita Frankel Rockefeller, Bainbridge Island, WA 
 
 

 



Chile Relleno Casserole 

 
~ Anita Frankel Rockefeller, Bainbridge Island, WA 

 
Zucchini Slice 

Greetings from Perth, Western Australia. My German mother (Eva Belts) fondly known as 
“Omi”, was a great cook and loved to share her recipes and love of food.  Many recipes were 
from her homeland of Germany which she brought to Australia with her in the early 1950’s after 
the War ended and that she adapted.  Although my Mother departed this world 3 years ago at the 
fine age of 92 years old she would be delighted to know that her yummy recipes were being 
shared and enjoyed by others.  These are just some of a whole pile of recipes from her.  Please 
note all measurements are in Metric. 
Cheers, Ingrid Schubert, Perth, Western Australia 
 
Makes 1 slice - 12 pieces 
Prep time: 10 minutes 
Cooking time: 35 minutes 
Zucchini slice is ridiculously easy to make, and it’s really tasty and versatile too. It’s great hot or 
cold, which means it’s perfect for school lunches or afternoon tea. 

Ingredients:  
2 zucchini, grated 
1 large onion finely chopped 
3 rashers bacon finely chopped 

 



1 cup tasty cheese grated 
1 cup self-raising flour 
½ cup of oil 
5 eggs 
salt/pepper 

Method: 
Combine zucchini, onion, bacon, flour and cheese in a large bowl. Add oil and lightly beaten 
eggs, and mix. Season with a little salt and pepper. Pour into lamington tin. 

Bake for 35-40 mins until golden and set. Allow to cool slightly before cutting. 

Note: the vegetables can be substituted or added to – try corn kernels, grated carrot, shallots, 
shredded beans, and leave out the bacon for a vegetarian version. 
~ Ingrid Schubert, Perth, Western Australia 
 
 
Mini Quiche Tartlets 
Ingredients: 
300ml thickened cream  
3 shallots, sliced/  
   or use one brown onion finely diced 
2 bacon rashes, chopped 
3 eggs 
125g grated cheese 
1 tsp Dijon mustard (optional) 
Cracked pepper 
1 packet puff or shortcrust pastry 
For a Vegetarian Mini Quiche Option 
Omit bacon rashes and add half a bag of frozen fresh sweet corn kernals instead 

Method: 
Combine all ingredients in a large bowl (except pastry), and mix well. Using a 7cm scone 
cutter, cut circles of pastry and press into greased patty tins. Fill each shell with cream mixture. 
Bake at 200 degrees in an electric oven for 15-20 minutes. 
~ Ingrid Schubert, Perth, Western Australia 
 
  
French Toast 
Hello, I'm Carolyn Overcash from NC. I'm now retired; therefore, I'm probably older than some 
in this group. I have used the rolling blade push mower that is people-powered, a scrub board 
and tin tub, helped dig a hole for an outhouse, helped move it, and filled in the <gasp, gross> 
hole with dirt. I have felled trees, cut and stacked wood, hauled coal, cleaned wood or coal 
stoves. Then again, I have helped build buildings, roofed houses, painted the inside and outside 
of homes. I have hauled water from a creek and pulled a bucket from a well. I have hung clothes 
on a clothesline that then freeze before you get finished hanging the rest of the clothing in the 

 



basket. I learned to scratch cook at my mother's side. You planned the next meal based on what 
you were fixing now. I learned to hem, sew, repair tears, and sew on buttons. 

Growing up in a family of six, we super reused things. Our home was multigenerational with 
grandparents, aunts, uncles, and cousins who were sometimes living in our family's home. My 
sisters and I shared a bedroom with one grandma. Money was tight; both parents were disabled. 
We learned to repurpose or reuse lots of things. My mom did Marie Kondo, and Swedish Death 
cleaning before the authors that wrote of these systems were even born. If you did not want or 
need something, you found someone who did. If you could do without something, and someone 
had a real need, you gave them what they needed. 
 
When I got married, everything I owned fit in a medium suitcase, except for my winter coat. 
After marriage, when my daughter was small, we used cloth diapers, not disposable. Cannot even 
find them in a store now, think of the savings to a young family. You can still get them online. 

In June, hubby and I will celebrate our 50th wedding anniversary, we 
have been in our 1925 built house for over 44 years. We have been 
turning the home, built for active health mill workers, into a home for 
retirees with physical limitations. Aside from my moral compass, which 
springs from my faith, I would recommend that everyone watch the 
movie "Pay It Forward." No matter where we are in our life's journey, 
we can always offer someone a helping hand. In today's climate of 
bashing and fault finding, I have to remember to look for the good and 
make sure that I am not an anchor dragging someone down. I wake up 
each day with a prayer of thankfulness; things could always be worse. 
 
Here’s some recipes I'm putting (in a) cookbook for my granddaughter when she gets married 
this June 2020. 
 
2 eggs, slightly beaten 
1/2 cup milk 
1/4 teaspoon salt 
4-6 sliced bread 
Butter or margarine 

Topping: 
Cinnamon sugar (1 part cinnamon to 4 parts sugar) 
Maple-flavored syrup 
Confectioner’s sugar 
Tart jelly 
  
Combine eggs, milk, and salt. Dip bread into milk-egg mixture. Fry in a small amount of hot fat                  
till golden brown. Serve hot with favorite topping.  
~ Carolyn Overcash, NC 

 



  
 
Pancakes  
Yield: 24 small pancakes 
1 1/4 cup plain flour 
1/2 teaspoon salt 
5 teaspoons sugar 
2 1/4 teaspoon baking powder 
2 eggs separated 
1 cup milk 
2 tablespoons melted butter 
  
Sift salt, sugar, baking powder, and flour together. Beat the egg yolks well, then beat in the milk                  
and butter. Stir into dry ingredients just until smooth. Beat the egg whites until quite frothy but                 
not stiff and fold in. Drop by the tablespoons onto a heated, lightly greased griddle. Turn when                 
brown. Serve with butter, honey, preserves, pancake syrup. 
~ Carolyn Overcash, NC 
  
  
Scrambled Egg 
For each serving, have: 
1 egg 
1 tablespoon milk or cream 
Dash of salt 
Dash of pepper 
1/2 teaspoon butter or other fat 
  
  
Place egg in a bowl with milk, salt, pepper, beat with a fork. Heat the butter or other fat in a                     
moderately hot skillet. Pour in the egg mixture and reduce heat to low. (Scramble slowly and                
gently.) When the mixture starts to set at bottom and sides, lift cooked portions with a spatula,                 
and turn smoothly, cooking all pieces evenly. As soon as eggs are cooked through but are still                 
moist and glossy (5 to 8 minutes), quickly remove to a hot platter and serve at once.  
~ Carolyn Overcash, NC 
 

 
  

 



Milk Gravy 
3 tablespoons butter 
3 tablespoons flour 
1/4 teaspoon salt 
1/8 teaspoon pepper 
1 -2 cups of milk  
  
Melt the butter over low heat in a heavy saucepan. Wooden spoon for stirring is a help. Blend in                   
flour, seasonings. Cook over low heat, stirring until mixture is smooth, bubbly. Remove from              
heat. Stir in milk. Bring to boil; boil 1 minute, stirring constantly. Cook until thickened (for best                 
flavor cook 10 minutes.) If sauce gets too thick, stir in more milk. 
~ Carolyn Overcash, NC 
  
  
Drop Biscuits 
2 cups sifted plain flour 
3 teaspoons baking powder 
1/2 teaspoon salt 
1/3 cup shortening 
1 cup milk 
  
Sift dry ingredients into a bowl. Cut in shortening till like coarse crumbs. Make a well; add milk                  
all at once. Stir quickly with a fork. Drop from teaspoon onto greased baking sheet. Bake the                 
biscuits at 450 degrees about 12 minutes. Yield is 12 biscuits.  
 
[My dad used to do a take-off version of these biscuits when mom was working. We ate it with                   
canned tomatoes or hot soup. He'd use liquid shortening, self-rising flour, and buttermilk and just               
pour the mixture into a greased cake pan and bake.]  
~ Carolyn Overcash, NC 
  
 
Biscuits for a Crowd  
5 pounds self-rising flour (80 ounces) 
28 ounces Crisco-solid 
1/2 gallon Buttermilk (64 ounces) 
  
Mix together the flour and Crisco. Add buttermilk (as needed) and mix to desired stiffness. 
Roll out on a floured surface. Cut out and place on greased pan. Bake at 350 to 375 degrees F                    
until brown.  
From a friend that works in a well-known breakfast restaurant.  
~ Carolyn Overcash, NC 
 
 
Omaôs Doughnuts 
Grated rind of 1 lemon 

 



4 room temperature eggs whisked 
1/2 cup warm water 
1 teaspoon sugar 
3 tablespoons yeast 
3 cups milk 
1 1/2 cups butter 
- about 11 cups flour 
 
-mix yeast with sugar and water and let stand 10 minutes 
-mix lemon rind and sugar 
-heat milk and melt butter in pot until warm, not hot 
-add milk, sugar, eggs and yeast together 
-add flour, Oma says until it feels right?? I figured around 10 cups 
-knead 10 mins 
-let rise 2 hours 
-roll out dough to 1/2 inch thick 
-cut out doughnuts, I used a plastic cup and water bottle cap 
-let rise 1 hour 
 
Heat several inches of oil in a pot. Oil is ready when a piece of bread turns brown when you put                     
it in oil. 
~ Vera S 
 
 
Hush Puppies 
1 1/2 cup self-rising cornmeal 
1/2 cup self-rising flour 
1 teaspoon grated onion 
1 egg 
Boiling water 
  
Measure cornmeal and flour into the mixing bowl. Add onion. Stir in enough boiling water to                
make dough stiff. Add 1 beaten egg. Stir. Make into balls of 1/2 teaspoon each. Fry the puppies                  
in very hot, deep fat to a golden brown. 
 
According to one old southern legend, the hounds that went along on hunting expeditions were a                
noisy, hungry lot and would start yelping as soon as they caught the smell of fish frying for their                   
masters' dinner. To quiet the hounds, the hunters dropped bits of cornmeal batter into the fish pan                 
and then tossed the tidbits to the dogs with the gentle rebuke, "Hush, puppies!" Satisfied, the                
dogs hushed. These crispy little corn cakes make a hit when served with seafood and coleslaw.                
They are also popular in the South when served with barbecued pork or barbecue salad. 
~ Carolyn Overcash, NC 
 
 
 

 



Christmas Morning Wifesaver 
 

 
~ Lisa 
 

   

 



Breads & Rolls 
 
Florence Weistôs Cinnamon Rolls 
My Grandma Annie was a cafeteria cook in Brady, Montana 
for years in the 1940s and was famous for her bread and 
cinnamon rolls. She never wrote down her recipes, but at least 
two of her daughters, Leona and Florence likewise became 
famous for their cinnamon rolls. Aunt Florence loved to teach 
everyone how to make them and continued doing so into her 
nineties, despite poor hearing, arthritis and macular 
degeneration. Her grand daughters turned her recipe into a 
book, complete with pictures and quotes. Sending pics of her 
hand-typed/written recipe and a picture of her and her rolling 
pin.  
~ Linda Kauk Lansdowne 
 

 
 

 



 

 
 
Buttermilk Corn Bread  
Yield: 1 8-inch square 
1 cup yellow cornmeal 
1 cup plain flour 
1/4 cup sugar 
3 teaspoons baking powder 
1/4 teaspoon baking soda 
3/4 teaspoon salt 
2 eggs 
1 cup buttermilk 
1/4 cup melted shortening* 
  
Preheat the oven to 425 degrees. Grease an 8-inch square pan or 10-inch iron skillet. In a large                  
bowl, sift together the cornmeal, flour, sugar, baking powder, baking soda, and salt. Add the               
eggs, buttermilk, and melted shortening and beat just until smooth. Pour into pan and bake for 20                 
to 25 minutes. *Note: Sometimes some Southern cooks use up to 2 tablespoons pork or bacon                
drippings as part of the 1/4 cup melted shortening.  ***Cornbread is great served with milk, too! 
~ Carolyn Overcash 

 



Very Krieghoffôs Popovers 

 

~ Gretel Clark 
 
 
Yeast Rolls 
1 sifter (5-cup sifter) plain flour--6 to 7 cups 
3 tablespoons sugar 
1 teaspoon salt 
1 cup warm water (in 2-cup measuring cup) 
2 packages yeast 
3 tablespoons corn oil 
  
Sift into a large bowl: the flour, sugar and salt. Add the yeast to the warm water. Stir well; add                    
corn oil. Mix flour and water mixture well. Knead. Add more water if necessary. Knead. Grease                
another large bowl put the dough in, and then turn over so that the oiled side will be on top.                    

 



Cover lightly with foil. Put in oven with a pan of hot water. Let rise until doubled. Knead well.                   
Pinch off the desired amount of dough. Make into rolls. Place on well-greased pans. (Turn the                
rolls over; the tops will be oiled.) Return to oven with a pot of hot water. Let rise until doubled.                    
Bake the rolls in a 400-degree oven 10 minutes or until brown. 
My mom used to make yeast rolls this way. In the winter, she'd place the dough behind the oil                   
circulator or wood stove to rise.  
~ Carolyn Overcash 
 
 
Momôs Oatmeal Bread 

 
~ Gretel Clark 
 
 
Magic French Bread 
2 large cans buttermilk flake biscuits 
Egg White or melted margarine 
Sesame seeds 
  

 



Preheat oven to 350 degrees. Open biscuits as directed, but do not separate. Place rolls of biscuits                 
end to end on buttered cookie sheet. Press together lightly; end shaped carefully to form a long                 
loaf. Brush with slightly beaten egg white and sprinkle with sesame seeds, or brush with melted                
margarine. Bake 30 minutes or until golden brown. Serve hot. 
~ Carolyn Overcash 
 
 
No Knead Bread  
This is from my aunt (more of a mom to me).  

 
~ Crescent, Seattle USA 
 
 
Tishôs Buns 
I made this blog for my mom about ten years ago, to make it easier for her to share and preserve 

 

http://cookingwithpatty.blogspot.com/2009/12/cold-doughs.html


her recipes. She mails her cold dough cookies to family all over the country each Christmas. She 
makes Tish's buns a few times a month.  

 

~ Katie Beaumont 
 
 
Banana Bread 
My name is Sarah Jansen and these are maternal grandmother's recipes - her name was Sara 
Evans. 
 

 



 
~ Sarah Jansen 
 
 
Dennieceôs Banana Bread 
This was my mother’s banana bread recipe she had made since before I was born. She’s gone 
now but she left me dozens of wonderful recipes. This is simply one I’m in love with. It’s so 
easy to make. Ῠ  
 
2 1/2 cup flour 
1 cup sugar 
3 1/2 teaspoons baking powder 
1 teaspoon salt 
3 Tablespoons cooking oil 
3/4 cup milk 
1 egg 
1 cup smashed bananas 
 
Heat oven to 350’. Grease and flour 1 large or 2 smaller loaf pans. Add all ingredients to medium 
mixing bowl. Mix ingredients with electric mixer for 1 min. on medium speed. Pour into pan(s) 
not more than 3/4 full. Bake for 50-55 min or until toothpick comes out clean. 
 

 



Additions: 1/2 cup Walnuts, 1/2 to 1 cup chocolate chips or 1 heaping tablespoon of peanut 
butter.  
~ Barbara Waechter 
 
 
 
 
Sara Evansô Pumpkin Bread 

 
~ Sarah Jansen 
 
  

 



Snacks 
 

Toasted Pecans 
4 cups pecan halves 
1/4 cup butter 
3 teaspoons salt 
  
Place pecans in a single layer on a cookie sheet. Bake for 10 minutes in 325 degree preheated                  
oven. Add butter and salt. Lower heat to 250 degrees for 20-30 minutes. 
Yield: 2 pints or 45-50 servings 
These will keep for  10-12 weeks.  
~ Carolyn Overcash 
  

Dry Roasted Nuts 

1 stiffly beaten egg white 
1 teaspoon sugar 
1 teaspoon milk 
1 teaspoon water 
1 quart of pecan halves 
Preheated 275-degree oven 
Foil-lined cookie sheet 
  
Add sugar, milk, water to bowl containing beaten egg white. Coat pecan halves with mixture.               
Bake on cookie sheet at 275 degrees for 15 minutes. Stir. Bake 15 minutes. Stir. Repeat until                 
nuts have baked 1 hour.  
~ Carolyn Overcash 
 
 
Quick Cream Cheese Spread 
1 8-oz. package cream cheese 
1/4 - 1/2 cup finely chopped pecans or walnuts 
Pepper Jelly 
Assorted crackers 
  
Roll the cream cheese in chopped nuts. Top cream cheese with Pepper Jelly, surround with               
crackers and serve. Yields about 1 cup. Or allow the cheese to reach room temperature. Stir in                 
half of the nuts. Spread in a flat dish. Top with remaining nuts. Chill. Just before serving top with                   
pepper jelly. Surround the small, flat dish with crackers.  
~ Carolyn Overcash 
  

 



 
  
Peanut Butter  Yield: 1 1/3 cup 
2 cups salted peanuts 
4 tablespoons vegetable oil 
  
Add nuts slowly to the blender container, alternating with the oil, and process at high speed. Use                 
a spatula to keep ingredients flowing into the cutting blades. Blend until desired consistency or               
"crunchiness" is reached, then place in an airtight container. Place in refrigerator and stir before               
serving.  
~ Carolyn Overcash 
 
 
High Tea Finger Sandwiches 
Makes 12-14 finger sandwiches 
Other traditional filling suggestions: 
Egg and cress: 
Mix finely chopped boiled eggs with mayonnaise and season. Spread the egg            
mixture onto the bread and top with fresh pea tendrils for texture. Alderson             
says chervil, tarragon, lettuce or celery can all be used as an alternative to the               
tendrils. 
 
Ham and mustard: 
Mix Dijon and English mustards, or uses wholegrain mustard if you prefer. Alderson             
recommends using “strong” thickly sliced, double smoked gypsy-style ham. 
 
Cucumber ribbons: 
Peel cucumbers and then slice lengthwise into ribbons using a mandolin. Rest the slices on paper                
towel for about 10 minutes to remove excess moisture. Lightly dress with olive oil. Arrange the                
ribbons on the bread so that they overlap. Sprinkle with salt and white pepper. Make up a                 
mixture of creme fraiche and finely chopped chives and spread a thin layer on the opposite bread                 
slice. 
 
Smoked salmon and herbed cream cheese: 
Alderson suggests using a smoked salmon with a good moisture content, and recommends             
removing the bloodline (the grey line down the centre) because it can be bitter. Be generous                
when overlapping the salmon slices on the buttered bread. Make up a mixture of even parts fresh                 
avocado to creme fraiche, mix through finely chopped dill fronds, and spread (or pipe) onto the                
facing bread slice. 
  
Egg and lettuce:  
Use chopped iceberg with only JUST hardboiled eggs (put eggs in cold water, bring to simmer                
for about 7-8 mins). Mix eggs with mayonnaise, salt/pepper and when cooled, place on unsalted               
buttered bread (crusts removed), with a layer of the lettuce. Cut into 3 equal fingers. 
~ Ingrid Schubert  

 



Starters 
 
Ham Kabobs 
3 slices of finger-thick, deli-cut smoked ham, cubed 
1 pound of Sharp cheddar cheese, cubed 
Toothpicks, fancy 
Plate 
  
Place one piece of ham and one piece of cheese onto a toothpick. Repeat until all the pieces used. 
Place on Large Plate or two or more smaller ones.  
~ Carolyn Overcash 
 
 
Sausage Rolls With Ajvar 
Ingredients: 
400g sausage mince 
300g chicken mince 
1 onion, finely grated 
1 clove garlic, grated 
1 medium carrot, grated 
1 cup of cheese, grated 
1 cup breadcrumbs 
2 eggs for mince mix, 2 eggs for glaze 
Squirt of tomato and BBQ sauce 
4 tablespoons ‘Ajvar’ (Paprika & Aubergine relish - jar from Spud Shed or IGA shops stock it) 
1/2 teaspoon ground nutmeg or cinnamon  
Plenty of salt & freshly ground pepper 
Sheets frozen puff pastry, semi thawed 
Sesame seeds (if you have them) 
Mix ALL ingredients well, then refrigerate for minimum of two hours 
Method: 
Step 1 Preheat oven to 200°C. Line 2 baking trays with baking paper. 
Step 2 Cut pastry sheets in half. Place a mince portion down the centre of pastry. Beat two eggs 
and brush edges. 
Step 3 Roll up to enclose filling, and cut into 4 pieces. Place on trays, seam side down. Brush 
with egg and sprinkle with sesame seeds. Bake for 20 mins, reduce heat to 180°C, and cook for 
10 minutes or until golden. 
Serve with your choice of dipping sauces. ENJOY!! 
~ Ingrid Schubert, Perth, Western Australia 
 

 



Sausage Roll Recipe 
3 sheets puff pastry, cut in half down centreΟ 
500g sausage minceΟ 
1/2 onionΟ 
1/2 stick celeryΟ 
1/4 to 1/2 zucchiniΟ 
1/2 medium carrotΟ 
Handful of uncooked Rolled Oats (Porridge)Ο 
1 teaspoon minced garlicΟ 
1 tablespoon Worcestershire sauce Ο 
1/2 teaspoon mixed herbsΟ 
Egg, milk for glazingΟ 
Plain flour 
water 
  
Preheat oven to 200 C. ΟFinely chop onion and celery, grate carrot and zucchini (or process all in 
Oskar or similar) and put in a big bowl. ΟAdd meat, oats, garlic, sauce, herbs and mix together 
well. ΟLightly flour table. Divide meat mix into 6. Take your first meat mix and roll into a 
sausage to required length using flour. ΟUsing the first of your pastry halves, water glaze edge of 
pastry. Place meat on pastry and roll up. Secure edge.Ο Cut to desired length and place on tray. 
Continue until all meat mix and pastry is used. ΟGlaze with egg and milk. Fork top of sausage 
rolls.Ο 

Place in oven and cook for about 20 mins. 

When I make them I just use what I've got in terms of veggies - I don't always have celery, 
sometimes I use 1 baby zucchini instead of 1/2 a bigger one.ΟThey always seem to turn out well. 
~ Ingrid Schubert, Perth, Western Australia 
 
 
Satay Meatballs 
500g minceΟ 
2 teaspoons curry powder 
2 tablespoons sweet chilli sauceΟ 
2 spring onions, finely choppedΟ 
1/4 cup crunchy peanut butterΟ 
2 teaspoons VegemiteΟ 
1/2 cup breadcrumbs 

Pre heat oven to 200cΟ. Combine all ingredients in a big bowl, mixing well. Form into walnut 
sized balls. Place in a shallow baking dish and bake for 20 mins. Serve with sweet chilli sauce. 
~ Ingrid Schubert, Perth, Western Australia  

  
Bisquick- free Sausage Balls-Finger Food 

 



1 lb Grated Cheddar Cheese or mixed flavored cheeses 
1 cup self-rising Flour 
1/2 lb Spicy Sausage 
1/2 lb Sweet Sausage 
Toothpicks 
  
*** Cook sausage in a frying pan until all pink is gone. Chop into small pieces while cooking. 
Drain well. Add cheese and mix. Add self- rising flour. Roll into 1 inch balls by hand. Place on a 
cookie sheet and bake in the oven at 400F for 15 minutes. Serve hot. Place on trays with 
toothpicks.  
~ Carolyn Overcash 
 
 
Artichoke dip 
From my mother in law Kay Gower 
She serves this with crackers or pita chips when she has dinner parties, to serve before the meal 
is ready, with a glass of white wine. :)  
 
8 ounces cream cheese, softened, cut into cubes  
1 cup mayonnaise 
1 cup sour cream 
1 cup grated parmesan cheese (not Kraft~ real shredded cheese) 
1 can artichoke hearts, chopped 
1 clove garlic pressed 
1 teaspoon dill (jalapeno is also good in place of dill) 
⅛ teaspoon salt 
 
Combine in a food processor until blended.  Place in an oiled baking dish and bake at 375 
degrees for 45 minutes until hot and bubbly.  
 
For best results, don’t use reduced-fat mayo or sour cream.  
~ Sara Gower 
  
  
Fresh Vegetable Appetizers or Crudites 
Celery sticks, carrot sticks, bell pepper slices, radish circles, cauliflower florets, broccoli florets, 
zucchini chips, thick squash chips (will go soft more quickly than other vegetables.), cherry or 
grape tomatoes for tray–do not marinate. 
  
Marinade each vegetable separately. Drain and add to the tray just before serving. Leave in zip 
lock bags for transport. Celery needs Less vinegar and add a tablespoon of sugar to celery 
marinade.  
Serve with Vegetable Dip 
  
Marinade for Fresh Vegetable Appetizers or Crudites: 

 



1/4 cup cider vinegar (1 part vinegar) 
1/4 cup olive or canola oil (1 to 2 parts oil) 
1/2 cup water (2 to 4 parts water) 
1 tablespoon mixed Italian seasonings 
1/4 to 1/2 teaspoon salt 
1/4 to 1/2 teaspoon freshly ground pepper 
  
Vegetable Dip for Marinade Vegetable Appetizers or Crudites: 
Start with   1 (8 oz.) Jar Thousand Island & Bacon Dressing 
Add 1/4 to 1/2 cup mayonnaise or until the desired thickness is reached. 
  
Combine ingredients and mix well. Serve with fresh raw vegetables (cucumbers, carrots, 
broccoli, cauliflower, mushrooms, etc.). This dip makes a significant change from an onion dip 
or a ranch dip.  
~ Carolyn Overcash 

Hard-Cooked Eggs 
Have eggs at room temperature to prevent cracking during cooking.          
Cover eggs in a saucepan with cold water. (Choose large enough           
pan. Do not put eggs on top of one another.) Discard egg in the trash               
if it floats (won't be fresh enough). Heat saucepan of eggs until the             
water boils. Remove pan from the heat—cover pan. Let the covered           
pan stand off the heat at least 20 minutes. Tap hard-cooked eggs to             
crackle. Roll between hands to loosen shells. Peel under cold water.           
Cut with a sharp knife.  
~ Carolyn Overcash 
 
 
Deviled Eggs 
6 hard-cooked eggs, -cut in halves (longwise) 
1/2 teaspoon salt 
1/4 teaspoon pepper 
1/2 teaspoon dry mustard (optional) 
1/2 teaspoon sweet pickle juice (or vinegar, for a tart taste) 
3 tablespoons Duke's mayonnaise 
Paprika 
  

 



Slip yolks out of eggs. Mash yolks with a fork. Add salt, pepper, pickle juice, and mayonnaise to                  
yolks. *Mix well. Refill whites with egg yolk mixture, heaping it up lightly. Sprinkle with               
paprika; place on serving plate. Serve at once or cover airtight and refrigerate.  
~ Carolyn Overcash 
  
 
Curried Egg Sandwiches  
Ingredients  
6 eggs, hardboiled  
2 teaspoons Keens Curry Powder  
2 teaspoons butter  
2 tablespoons whole egg mayonnaise  
Salt & pepper to taste  
 
Method  
Hard boil 6 eggs  
In a large bowl, mash whole eggs with a fork (or use a food 
processor)  
Melt the butter in a microwave or small saucepan – add Curry Powder to melted butter mixture 
and heat together for a few seconds  
Pour the butter curry powder mixture over the egg mix  
Add mayonnaise and salt & pepper to taste  
Stir together well and spread onto bread  
~ Ingrid Schubert, Perth, Australia 
 
  
Basic Sandwich Fillings  
1 cup meat, poultry, or seafood 
1/4 cup real mayonnaise, I use Duke's 
1/2 cup chopped celery 
  
Combine all ingredients. Chill until ready to use. Yields about 1 3/4 cup filling. 
  
Meat or poultry filling: 
Use 1 cup diced, cooked ham, chicken, turkey, left-over roast or luncheon meat, and if desired,                
add 1/4 cup chopped pickle. 
  
Seafood filling:  
Use 1 cup flaked tuna, salmon, crabmeat, or chopped shrimp; sprinkle with lemon juice.  
~ Carolyn Overcash 
  
  
Carolôs Pimento Cheese 
4 ounces (1/2 package) cream cheese, softened 
1 cup grated sharp cheddar cheese 

 



1 cup grated Monterey Jack or Taco cheese 
¼ cup mayo 
2 ½ tablespoons pimento, chopped 
¼ teaspoons Kosher salt 
1/8 teaspoon black powder 
1/8 teaspoon garlic powder 
  
Combine ingredients and spread on bread of choice.  
~ Carolyn Overcash 
  

 



Soups  
 

Fresh Vegetable and Chicken Stew  
Yield: 6 servings 
4-5 pounds chicken pieces, I prefer thighs 
or else use whole chicken cut into 
serving-size pieces 2-3 tablespoons 
shortening 
2 cups of water 
1 tablespoon salt 
3/4 teaspoon pepper 
12 small white onions 
1 cup sliced carrots 
1 cup fresh green peas, lima beans, or 
snap beans 
1 cup peeled diced potatoes 
1/3 cup plain flour 
1/2 cup water 

Brown the chicken pieces in hot shortening. Place in Dutch oven or saucepan with 2 cups of                 
water, salt, and pepper. Cover and cook over medium heat 1 hour or until chicken is tender. 
  
Add vegetables about 30 minutes before cooking time is up. Combine flour and 1/2 cup water,                
and stir into stew. Cook over medium heat until thickened. Serve. Feel free to experiment with                
the vegetables of your choice.  
~ Carolyn Overcash 
  
 
"H¿hner-Nudelsuppe" 
Easy German Chicken Noodle Soup Recipe 
Similar to Omi’s Chicken Broth Recipe 

Ingredients: 
Basic Chicken Stock: 
1 chicken (cut into pieces) or a chicken carcass (or 2) 
5 - 6 cups water 
1 tsp. Chicken Stock powder (or salt) 
½  tsp. cracked pepper 
1 - 2 stalks celery, chopped 
1 onion, quartered  

 



1 - 2 carrots, chopped 
1 - 2 parsnips, leek stalks, etc. (see above) 

Chicken Noodle Soup: 
about 5 cups of above Chicken Stock 
2 stalks celery, sliced 
2 carrots, sliced 
1 - 1 ½ cups flat egg noodle strips 
1 - 2 cups of chicken meat 
fresh parsley finely chopped for garnish 
2 spring onions, chopped  

Instructions: 
Chicken Stock: 
Remove visible fat from chicken. 
Put chicken into large pot and cover with water. 
Add remaining Chicken Stock ingredients. 
Bring to boil. Reduce heat, cover, and simmer about 1 hour until chicken is tender. Occasionally 
skim foam from top during simmering time. OR PRESSURE COOK FOR 20 MINUTES 
Remove chicken pieces. Strain cooking liquid and bones through sieve, saving liquid and 
discarding vegetables. 
Return stock to pot to continue cooking soup below or refrigerate until needed. Skim fat off top 
if desired. You can also freeze stock for later use. 
Remove meat from chicken pieces and chop up into smaller pieces for soup. 

Chicken Noodle Soup: 
To the stock, add fresh vegetables and bring to boil. Simmer until they are almost tender, about 
15 minutes. Add egg noodles and simmer about 8 - 10 minutes until noodles are tender. 
Return chicken meat to soup. Season with salt and pepper. 
Garnish with chopped parsley and spring onions. 
~ Ingrid Schubert 
 

Chuckwagon Stew  
Yield: 6-8 servings 
1 teaspoon sugar 
1/4 cup plain flour 
2 pounds lean beef for stewing, 

cut into 1-inch cubes 
2 tablespoons melted shortening  
2 teaspoons salt 
1/4 teaspoon pepper 
1 teaspoon chili powder 
1/4 teaspoon dried thyme leaves 
1 bay leaf 
2 tomatoes, peeled and quartered 

 



1 1/2 cups beef broth 
6 small potatoes, peeled and quartered 
6 small whole onions, peeled 
4 stalks celery, cut into 2-inch pieces 
1 cup of frozen green peas 
  
Combine sugar and flour, coat the beef with the flour mixture, then brown in hot shortening. Add                 
seasonings, tomatoes, and broth to meat; cover and simmer over low heat about 1 1/2 to 2 hours                  
or until the meat is almost tender. 
Stir in vegetables, except peas; cover and cook about 30 minutes. Add peas; then cover and cook                 
about 15 more minutes. Serve. 
  
I got this recipe during a cooking segment in my Family Relations Class in high school.  
~ Carolyn Overcash 
 
 
Omiôs Sweet corn Soup 
Microwave recipe 
Ingredients: 
410 gram tin Cream style sweet corn 
1 medium onion chopped 
1 ½ dessertspoons cornflour 
500 mls chicken stock (or hot water with powdered 
chicken stock added) 
15 grams butter 
56 grams bacon chopped 
500 mls milk 
Cracked pepper 

Method: 
Melt butter in large casserole dish for 1 ½ minutes on medium in microwave. 
Add onion and bacon and cook on high covered for 3 minutes 
Add cornflour (blended with a little of the milk) 
Add the rest of the milk and cook a further 4 minutes on HIGH, stiriing twice. 
Add tin of sweet corn and the Chicken stock 
Return to cook a further 3 minutes on HIGH. 
Add pepper 
Liquidise soup with a handheld Bamix processer if desired 
~ Ingrid Schubert 
 

 



Dorisôs Lentil Soup 
Doris is my mother-in-law, or was, because she just passed away last week. It all seems still so 
unreal, her passing during this time of COVID-19 when family members cannot be close to their 
loved elderly parents in their time of transition out of this life. We wanted to be with her to tell 
her how much we love her. She was a fabulous cook, and expressed her love and care for others 
in her dishes, her leg of lamb, the savory soups, and her famous chocolate chip cookies. You’ll 
see her recipes sprinkled throughout this book and each is a gift, a classic comfort food for these 
tough times. We miss you, Grammy, “Finny Gammy,” Doris, Mom.  
- Liesl Clark, Bainbridge Island 

 

~ Sandra Athans, Chittenango, NY 
 
 
Dorisôs Pea Soup 

 



 
 
Dorisôs Bean Soup 

 
~ Sandra Athans, Chittenango, NY 

Easy Stew 

 
- Behan Gifford, currently sheltering in place in the waters of Mexico 
https://www.sailingtotem.com/  

 

https://www.sailingtotem.com/


   

 



Salads & Sides 
 

 
One of my most treasured things is a little spiral 
notebook that my grandmother wrote her “most used” 
recipes in, and gave me when Jamie and I got married.  
  
My grandmother was born Constance Castle in a        
cabin outside Bellingham (WA) in 1911 (family’s       
‘country’ place from ‘town,’ my impression); she was        
the matriarch on my father’s side, and my extended         
family and cousins still refer to each other (and name          
our Whatsapp groups etc.) “The Castle Clan,”       
although she hadn’t been a Castle since the early 30s.          
Most of us called her Toto; she was married and had           
her first two children during The Great Depression.  
  
Pacific Northwest roots and Depression era frugality       
tint her recipes. They include seafood you can forage         
or readily access locally: crab, clams, salmon. There’s        
a penchant for certain canned foods. And there’s a         
practical use of what was probably grown in her backyard (who peels eight pounds of tomatoes                
to make soup for dinner, anyway?).  
  
I’ve picked a few here which reflect the simple / pantry based recipes that sound like a good fit                   
and will spare you the fruit aspic (although I did leave in the “fruit curry” time capsule). �  
 
Wilted Lettuce 

 



 
 
All the best from way down south, 
~ Behan Gifford, on board SV Totem, still voyaging as a family after a ten year 
circumnavigation https://www.sailingtotem.com/  
 

Polly's Potato Salad 
5 pounds Irish potatoes, cooked in jackets,   peeled 
6 eggs, hard-boiled in shell, shelled 
1 onion (3 inch), minced 
1/4 pound (3-4) carrots, grated medium-fine 
10 ounces (or small jar) sweet salad cubes or relish (undrained) 
1-3 tablespoons vinegar (to taste) 
1/2 cup to 1 cup mayonnaise (Duke's) 
1 1/2 teaspoons Salt (to taste) 
1 teaspoon Black Pepper (to taste) 

  
In a large bowl, use a potato masher to mash potatoes and eggs until all lumps are gone, and the                    
mixture is well mashed. Add onion, carrots, salad cubes. Add about half of the vinegar,               
mayonnaise, salt, and pepper. Mix well by hand. Add additional vinegar, mayonnaise, salt, and              
pepper until the salad is the desired consistency and taste. Pack into smaller bowl. Cover               
airtight. Chill. Yield: 3 quarts 
  
I like a slightly dry, mildly tart, well-packed potato salad and use as little mayonnaise and 
vinegar as possible. The carrots and pickles add taste and color. My mom has always made 
potato salad this way; although, she used her hands to smash and squish the potatoes and eggs to 
the desired consistency and never actually measured anything.  All ingredients were "to taste," 
and she usually cooked about 5 pounds of potatoes at a time. Mom often cooked the potatoes on 
Saturday, and we each got to eat a hot potato with margarine, kind-of-like eating baked potatoes. 
She used what was left of the potatoes to make the potato salad for Sunday eating.  
~ Carolyn Overcash, NC 
 
 
Omiôs German Potato Salad 
"Kartoffelsalat"  
Makes a LARGE salad bowl of potato salad.  
If you prefer to use Baby potatoes instead – use 2 LARGE bags of them (with the skin left on)  
 
Ingredients:  
12-15 large sized potatoes in their jackets (boiled in saucepan until cooked).  
( I always totally fill my largest saucepan full with potatoes for this salad recipe).  
1 medium white or red onion finely chopped  
4-6 bacon rashers, finely chopped & fried in pan (pour any remaining bacon fat into salad)  

 



5 Dill Cucumbers from a jar (Polski O’Gorki) “Bick’s” brand is best if you can get them  
¾ cup Mayonnaise (“Praise” is best, or whole egg mayonnaise)  
2 dessertspoons of Sugar  
¼ cup Vinegar  
¼ cup Oil  
½ cup Water (best made up with some of the pickle juice from the Dill Cucumber jar)  
¼ teaspoon cracked Pepper  
2 teaspoons Salt  
Bunch of fresh Dill (using scissors cut ½ the bunch finely into the salad  
 
Optional ingredients:  
Add a dessertspoon of mustard to the mayonnaise (German or Dijon)  
Add some finely chopped boiled egg  
Add some finely chopped fresh dill  
 
Method:  
Boil potatoes whole until just soft – then cool, peel & dice, or finely slice the potatoes  
In a salad bowl place all ingredients for the salad dressing base (see below) and mix well.  
Then place all the cooked diced potatoes, dill cucumbers, onion & fried bacon into the salad 
dressing base and fresh dill and gently combine together.  
 
Dressing Base:  
2 teaspoons salt  
½ teaspoon of pepper  
2 dessertspoons of sugar  
¼ cup of vinegar  
¼ cup oil  
½ cup of water  
¾ cup Mayonnaise  
 
 
Grandma Eulerôs Potato Salad 
Grandma E taught my mom how to make this salad, and she taught me. I was pleased to discover 
later that Julia Child agreed with seasoning the warm potatoes with vinegar.  

6 medium-sized White Rose potatoes 
6 hard-cooked eggs, peeled & 1/4″ diced 
4 green onions 
2 stalks celery 
white wine vinegar 
Salt 
pepper (if you want – I actually don’t use any) 
1 cup Best Foods mayonnaise (more or less to taste) 

 



Wash potatoes and place into a medium-sized saucepan.  Add water to cover by 1″, place over 
medium-high heat and cover with a lid. When the water boils turn down the heat to a simmer and 
cook until the potatoes are just tender in the middle.  Some of their skins will start to crack a bit – 
that’s okay. 

Meanwhile, dice the celery in 1/4″ pieces, and slice the green onions finely and set aside. 

When the potatoes are done, pour off the water and set them aside until cool enough to handle, 
but still warm. 

Hold a warm potato in a towel and use a small paring knife to slough off the skin, then dice into 
1/2″ pieces (more or less) and drop into a large high-sided bowl.  (The handled bowl of a 
KitchenAid mixer is perfect.)  Shake a teaspoon or so of white wine vinegar over the warm 
potato, then salt and pepper to taste.  Repeat with the rest of the potatoes. 

Add the eggs, celery, and green onions and stir a little with a large rubber spatula.  Add the mayo 
and stir gently until well-combined.  Adjust mayo, vinegar, salt & pepper to taste.  Pack into a 
plastic container with a lid and chill for at least one hour.  If chilled longer, allow to warm up to 
room temperature before serving. 
~ Kristin Burns 

 
Carolôs Chefôs Chicken Saladðdifferent from Southern-GREAT 
3-pound chicken, cooked, diced 
1 1/2 pound celery, 1/4 inch diced 
1-pint mayonnaise 
2 ounces lemon juice 
Salt 
White pepper 

  
Combine and toss ingredients gently until thoroughly mixed. Refrigerate. 
  
Commercial Variations; add any of the following ingredients to the basic recipe: 
6 ounces broken walnuts or pecans 
6 hard-cooked eggs, chopped 
8 ounces seedless grapes, cut in half, and 3 ounces chopped or sliced almonds 
8 ounces drained, diced pineapple 
8 ounces diced avocado 
8 ounces sliced water chestnuts 
  
Replace or substitute the chicken with 28 diced, hard-cooked eggs in the basic recipe to make 
egg salad. 
  

 



Replace or substitute chicken with 3 pounds drained, flaked canned tuna or salmon in the basic 
recipe and add 2 ounces chopped onions plus optional 4 ounces chopped pickles to make seafood 
salad. 
  
Note: Spread the bread with whipped butter to prevent soggy sandwiches when placing the 
filling upon the sliced bread. Add filling. Cover with butter bread. Wrap to prevent moisture loss. 
Refrigerate until ready to serve. 
  
I made the Chef’s Chicken Salad with the 6 hard-cooked eggs.  I buttered Kaiser Rolls and Short 
Subs/Hoagie  Loaves, then chilled the bread. I placed Chicken Salad upon the bread and covered 
with the chicken with the other bread slice. Cut the Sandwiches in half and place each sandwich 
half in a separate sandwich foil wrap. Refrigerate the sandwiches until ready to transport or 
serve. Transported the sandwiches to picnic in iced cooler and served out of the iced cooler at 
eating time. Guys liked the Sub/Hoagie Loaves, and the gals liked the Kaiser rolls. Success. 
Leftovers were frozen. Must rotate when thawing or will get soggy. Celery doesn’t want to be 
frozen–but it was delicious! Can make canapes using this recipe!  
~ Carolyn Overcash 
 
 
Broccoli Salad  
Ingredients:  
3 medium heads of broccoli  
(or 2 large ones) washed and dried well  
6 rashers of bacon (fried and chopped)  
4 sticks of celery (washed & finely chopped)  
Small Packet of Pine Nuts  
Prepared Mayonnaise dressing – use “Creamy Garlic & Cracked Pepper” sachet or use “Creamy 
Caesar Salad Dressing”  
 
Method:  
Finely chop raw broccoli heads into bite size pieces and place in a salad bowl  
(no need to blanche or cook it!)  
Add the chopped celery pieces  
Add the cooked bacon pieces  
Add the pine nuts  
Pour over the bought Mayonnaise dressing and stir well throughout the salad.  
Tastes better if made the day before you want to eat the salad  
~ Ingrid Schubert 
 
 
Easy 4 Bean Mix Salad 
Ingredients: 
750 gram tin of 4 Bean Mix  
1 large Red Spanish onion finely chopped  
Green String beans (fresh or frozen)  

 



   – good handful, chopped. 
¾ cup sugar 
2/3rds cup Red Wine Vinegar 
1/3 cup Olive Oil 
¼ teaspoon Cracked pepper 
Pinch of salt 
  
Method: 
Empty tin of 4 Bean mix in colander and rinse thoroughly with running tap water and allow 
water to dry off. 
  
- Cook green string beans (slightly only until al dente) in microwave and then allow to 
completely cool. 
- In a salad bowl combine the sugar, vinegar, oil, cracked pepper and pinch of salt and stir well 
until sugar dissolved. 
- In a salad bowl place all of the above ingredients together and mix well. 
- Refrigerate.  
  
Bean Salad tastes better when made a day or two before serving. 
~ Ingrid Schubert 
  
 
German Creamy Cucumber Salad with Dill 
Gurkensalat 
Ingredients: 
1 cucumber 
½  tsp. Salt 
1 Tablespoon white wine vinegar 
120 mls/grams sour cream 
2 teaspoon oil 
1 teaspoon sugar 
Cracked pepper 
2 Tablespoons chopped fresh dill, or to taste 

Preparation: 
Peel the cucumber unless it is an English cucumber or other kind which you don't have to peel. 
Slice the cucumber thin. This is best done with a mandolin or food processor. Place the slices in 
a colander, salt and toss. Let the slices drain for 20 - 30 minutes. 

Mix the dressing ingredients (vinegar through to dill) in a separate bowl. Add drained cucumber 
and stir to coat. Serve chilled. 

Cucumber Salad: 
6 servings 
2 med. cucumbers, thinly sliced 

 



1/3 cup white vinegar 
1/3 cup water 
2 Tbsp. sugar 
1/2 tsp. Salt 
1/8 tsp. pepper 

Mix all but cucumbers in a medium bowl. Pour over cucumbers. Cover and refrigerate for 3 
hours. 

Louise Cucumber Salad: 
1 cucumber sliced 
1 small onion sliced 
1 tablespoon sugar 
2 tablespoons vinegar 
5 tablespoons Water 
Salt & pepper  
~ Ingrid Schubert 
 
 
Layered Garden Salad 
Make this colourful salad the day before it is required for the best results. 
  
Ingredients: 
1/2 lettuce 
250g (2 cups) frozen peas 
2 hard boiled eggs 
250g mushrooms 
125g tasty cheese 
250ml (1 cup) mayonnaise 
2 tablespoons sour cream 
2 teaspoons French mustard 
1 tablespoon lemon juice 
6 shallots/spring onions, sliced 
1 tomato 
4 rashers bacon 
2 tablespoons chopped parsley 
  
Method: 
· Shred lettuce coarsely, place in a clear salad bowl. 
· Sprinkle uncooked frozen peas over lettuce, 
· push boiled eggs through a sieve, combine with finely sliced mushrooms spread over  

peas, 
· top with grated cheese. 
  
Top Dressing Layer: 

 



Combine mayonnaise, sour cream, mustard, lemon juice and shallots, pour over cheese layer. 
Cover, refrigerate several hours or overnight is best. 
Chop bacon finely, fry in pan until crisp, drain. Top with tomato wedges, bacon and parsley just 
before serving. 
Serves 6 to 8. 
Encourage people to “dig deep” when serving themselves so that they get all the layers of salad 
- Ingrid Schubert 
 
 
Pea Salad 
1 standard (16 oz) can Argo Sweet Peas 
3 boiled eggs, chopped 
1 teaspoon minced onion 
1 Tablespoon Dukes mayo 
1 teaspoon minced red onion 
1 teaspoon minced carrot 
Salt & fresh ground Pepper to taste 
½ teaspoon vinegar 

Combine & chill.  
~ Carolyn Overcash 
 

Cherry Salad 
2 cups hot water 
2 (3 oz.) pkg. cherry gelatin 
1 can cherry pie filling 
1 cup crushed pineapple 
1 cup mini marshmallows 
1/4 cup chopped nuts 
1 cup Cool Whip 
  
Dissolve 1 pkg. of cherry gelatin in 1 cup boiling water. Add cherry pie filling. Chill. 
  
Dissolve 1 pkg.of cherry gelatin in 1 cup boiling water. Add remaining ingredients. Cool.              
Spread on the first half. Chill.  Carolyn Overcash 
 
 
Sailboat Salad 
Lettuce leaf (water) 
1/2 of a whole peach (boat body) 
1 toothpick (mast) 
Cheese or paper triangle (sail) 
  
For each salad place above ingredients on a saucer. This is a great child's recipe. 
~ Carolyn Overcash 

 




