
Evelyn Brown
Mediterranean Baked Potato Topper

½ cup chopped red bell pepper
¼ cup part-skim ricotta cheese
¼ cup reduced-fat sour cream
1 large clove garlic crushed
1 teaspoon dried basil leaves
¼ teaspoon salt
¼ teaspoon black pepper
½ cup chopped and seeded plum tomato
4 large hot baked potatoes cut into halves

Instructions
Combine bell pepper, cheese, sour cheese, garlic, basil, salt, and pepper in small 
bowl.  Mix well. Add tomatoes. Toss gently.  Cover and refrigerate at least 2 hours.  To 
serve, spoon topping over potato halves.

Marion Lollie
Pasta Salad

8 oz. pasta of your choice
As much as you want of the following items:

8 oz. Italian dressing

Instructions 
Cook pasta.  Drain well.  Add all the veggies and dressing.  Mix well.  
Salt and pepper to taste.

Ed Fannin

Broccoli●
Carrots●
Grape tomatoes - halved●
Cucumbers - quartered●
Sliced black olives●
Red onion●



Penny Carrots

2lbs carrots
1 cup white sugar
1 bell pepper chopped
½ c oil
¾ cup cider vinegar
1 T. worchesterire 
1 can tomato soup
1/3 bottle tiny onions cut in half

Instructions 
Slice carrots, boil in slat water until barely tender.  Place oil in vinegar sugar over 
this until sugar is melted.  Combine other ingredients.  Pour over carrots and 
refrigerate.  Drain and serve will keep weeks.

Sweet and Sour Beans 
2 cans Blue Lake green beans
2 onions, sliced
½ cup of vinegar
½ cup sugar
3 tablespoons of Wishbone Dressing
1 small can of mushrooms

Instructions 
Bring sliced onions, vinegar, sugar, and dressing to a boil and pour over the beans 
and mushrooms.
Refrigerate for 12-24 hours. Drain and serve cold.

Paula Davies 
Old Fashion Cream Pie

Total time: prep/total : 10 min
Yield: 8 servings

This old fashion banana cream pie recipe is full of flavor.  Because it uses instant 
pudding, this no-bake dessert is ready in just minutes. –Perlene Hoekema, Lynden, 
Washington

1 cup cold 2% milk
1 package (3.4oz) instant vanilla pudding mix
½ teaspoon vanilla extract
1 carton (12oz)  frozen whipped topping, thawed. Divided
1 graham cracker crust (9in)
2 medium firm bananas sliced



additional banana slices, optional

Instructions
In large bowl, whisk milk, pudding mix, and vanilla for 2 minutes (mixture will be 
thick).  Fold into 3 cups whipped topping
Pour 1 1/3 cups of pudding into pie crust.  Layer with banana slices and remaining 
pudding mixture.  Top with remaining whipped topping.  If desired, garnish with 
additional banana slices.  Refrigerate until serving.  

Susan Capelouto
Spicy Chewy Bars     

I use a non-stick, aluminum pan.  I have one that’s pretty beat up that I have saved 
for this recipe.  Do not use a dark pan.  If the bottom gets dark, it will be bitter.
Prepare 9x13 pan by lightly spraying with Pam.  Put a sheet of foil in the pan to cover 
the long sides and bottom.  You want to lift the baked bars out of the pan to cut them.  
Spray the foil with Pam.  Don’t worry about covering the short ends with foil…you 
can loosen the ends of the pan with a knife.

Bottom Crust and topping:
¾ c. butter (melted in medium sauce pan)
1 tablespoon cinnamon
½ teas. allspice
2 ¼ cups graham cracker crumbs
Add the cinnamon and allspice to the melted butter.  Add graham cracker crumbs 
and blend with a wooden spoon.  Take off burner.  Pat ½ of the mixture into the 
bottom of the pan.  You don’t need to press hard, but make sure you don’t have any 
holes.

Layers:
Bottom: 1 package of Nestles butterscotch morsels (I’ve tried other brands-these are 
the best)
1 c. chopped walnuts, not too fine (I don’t measure)
Coconut- the recipe says one can, but I just buy the bag and eyeball it
1 can condensed milk poured on top-use a small spatula to scrape the can
Layer the morsels, nuts, coconut and pour the condensed milk over everything.  You 
can’t spread the condensed milk very well, so start slow and don’t get too much milk 
along the edge.  It will harden!  
Use the remaining ½ of the crumb mixture to cover the top.  I sprinkle sesame seeds 
over the top.

Instructions 
Bake at 350 for 30 minutes.  Cool and lift out onto a cutting board.  I cut the whole 
piece across in fourths and go from there.  If they aren’t cooling fast enough, you can  



put them in the refrigerator for a bit, but not until they are cold.  It’s best to let them 
cool overnight.  I sometimes bake 2 batches together on the same oven rack.  If you 
think the edges have gotten too hard, trim them off and eat them yourself!! I do not 
use a dark, non-stick pan or glass.  I have an old, beat up aluminum pan that I’ve had 
for years. 


