BAKER-LEONARD FAMILY FAVORITES

Many thanks to everyone who 

contributed recipes to our 

Family Cookbook. 

 Several of the recipes we included 

are ones that have 

been passed down from family 

members who are no longer with us.  

We hope you try and enjoy what we 

have included in this  collection.  

Published August 1997

SAUSAGE GRAVY

submitted by Bill Baker

1/3 lb. Jimmy Dean sausage (others have a little more fat for gravy, but you can beat JD)

1/2 cup flour

4 cups whole milk

11 slices or 2/3 loaf of bread (or biscuits, rolls,



bagels, etc. ) toasted

Brown the sausage.  Sprinkle flour over the sausage.  Add salt and pepper to taste.  Mix flour/sausage until sausage is covered and sausage flavors are absorbed.  You really have to mix well.  As stated earlier, Jimmy Dean has the most lean; so you really have to work to find the "flavors"

Let this mixture blend for about 5 min.  Now, add the milk.  Stir constantly.  Slow and constantly.  Be gentle; don't slop.  While stirring, place a piece of sausage under your fork during the stirring process.  This will help prevent scratching that non-stick surface of the fry pan.  Keep stirring for about 10-15 minutes over med-high heat.  Reduce heat gradually or hot stuff will bubble out on your arm.  Oww!  

Servings:  2 adults with with 1-2 slices leftover for pan clean-up

THE COUNTRY BREAKFAST

submitted by Bill Baker

Fruit Salad (this must be prepared the night before)



2 large grapefruit



6 oranges



20-30 grapes



3 bananas

In a large bowl, cut the grapefruit and oranges in 1/4-1/2" sections.  Cut grapes in half.  Cut bananas in half lengthwise then cut into 1/8" sections.  Cut the other banana in quarters  lengthwise then into 1/8" sections.  Sprinkle with 1/2 cup sugar.  Add 1 cup water.  Mix and chill in refrigerator overnight.

STEAMED APPLES

submitted by Bill Baker

6 apples

1 tbls. cinnamon

1/2 cup sugar

Slice apples in bite-size pieces leaving the peel on.  Place in a frying pan with 1 T. bacon flavoring.  Sprinkle on cinnamon/sugar mixture and lightly toss.  Sprinkle 1/2 cup water and cook over medium heat.  

1 lb. fried bacon
      8-12 eggs for scrambling
          1 loaf bread for toast











Serves 5-6 adults

LITHIA GOULASH

submitted by Bill Baker

1 lb. hamburger
1 bell pepper

3 stalks celery

14-oz. can diced tomatoes

2 small onions

2-8 oz. cans tomato sauce

Brown hamburger over medium high heat.  Chop celery, onion, and bell pepper.  Place over hamburger during browning phase.  Add tomatoes and tomato sauce to hamburger/veggie mix.  Let mixture cook an additional 20-30 minutes over low heat.

Medium Shell Macaroni--Cook 20 oz package of shell mac per package directions.  Drain and combine with hamburger  mixture.


Servings:  2 adults with delicious left-overs


Preparation time:  1 hour

LEMON ORIENTAL MARINADE

submitted by George & Leah Baker

1/4 cup fresh lemon juice

3 T. chopped green onions

1-1/2 T. each reduced sodium soy sauce and canola or olive oil

3/4 tsp. grated fresh ginger

1/4 tsp. crushed red pepper pods

Combine all ingredients.  Stir until well blended.  Makes 1/2 cup marinade.

RED WINE MARINADE

submitted by George & Leah Baker

1/3 cup red wine vinegar

2 tbls. olive or canola oil

1 tbls. Dijon mustard

2 cloves garlic,  minced

3/4 tsp. dried Italian seasoning

1/4 tsp. coarse ground black pepper

Combine all ingredients.  Stit until well blended.  Makes 1/2 cup marinade.

Note:  Allow 1/4 to 1/2 cup marinade for each 1-2 pounds of meat.  Marinade in the refrigerator.  Marinade for 15 minutes for 2 hours.  To tenderize a tough lean cut, marinade for at least six hours.  Remaining marinade may be brushed on meat during grilling or used as a sauce provided it is brought to a boil for at least one minute prior to serving.  For meat or fish......for dessert, ice cream!  Meat loaf ripple or baloney fudge.  You'll lev it!

 CREAMY CHICKEN BREASTS

submitted by Sue Baker Brewer

4-6 boneless, skinless chicken breasts halves             

 1/4 cup melted margarine

1 can of condensed cream of chicken soup
          

1/4 cup red cooking wine (opt.)

4-6 slices of Swiss cheese (4x6 slice)

1 cup Pepperidge Farm stuffing

Place chicken breasts in 9"x13"  ungreased pan (Pyrex or Corningware).  Place a slice of  Swiss cheese atop each chicken breast.  Stir cooking wine into chicken soup. Dollop  2-3 tablespoons of the wine/soup mixture atop the cheese.  Sprinkle the crushed Pepperidge Farm stuffing on each breast.  Drizzle 1/4 cup of melted margarine over the entire dish.  

Bake in a 325 degree oven for 40-45 minutes.  Serve with a tossed salad, steamed vegetable and dinner rolls.

BLONDE BROWNIES

submitted by Nancy Barnes Rhodes

Mom would make these in an 8x14 or thereabouts metal pan and they were just the best!  She would keep a corner free of the chocolate chips for herself and I know make them with half of the pan without nuts for Justin.  The dough is in some ways better than the baked brownies and you should always have a gallon if cold milk standing by.

3 cups brown sugar


1 cup crisco

3 eggs




1 tsp. vanilla

3 cups sifted flour (Mom’s copy of the recipe calls for ‘flower’ - Carol hadn’t learned the difference yet)

3 tsp. baking powder

1 1/2 tsp. baking soda

3 cups chopped English walnuts

2 cups semi-sweet chocolate chips

Cream crisco and sugar.  Beat eggs and vanilla and cream them together.  Add flour, etc.  Bake at 350 for 25 min. (or so).  Check with a piece of straw from your broom (or a toothpick).

BUTTERSCOTCH  PIE

submitted by Nancy Barnes Rhodes

Mom’s recipe for butterscotch pie is taped and mostly falling apart.  I have it framed and hanging as part of a collection of things on my kitchen wall.  Mom would make this for Dad on his birthday.  I’ve never tasted anything close since.....

1 cup firmly packed brown sugar
3 Tbls. flour

dash salt


       1 1/2 cups milk

2 egg yolks

  2 Tbls. butter or margarine

Bake a 9”pastry pie shell.  Meringue optional and not part of the recipe she gave me.  Mix brown sugar, flour and salt.  Gradually add milk.  Beat egg yolks and add to this mixture.  Cook over hot water stirring constantly until thick.  Add butter or margarine.  Pour into pastry shell.  Swirl meringue on filling.  Bake at 325 for 20 min.  Whipped cream may be substituted for meringue - after it is baked.

LEMON MERINGUE PIE

submitted by Nancy Barnes Rhodes

Mongee made this each year for Mom on her birthday.

1 cup sugar



 1/4 cup flour

few grains salt



 1 cup water

3 egg yolks

2 TBLS. butter or margarine

1/2 cup lemon juice
       2 tsp. grated lemon rind

9” baked pastry shell


Meringue

Mix sugar, flour, salt and 1/4 cup water until smooth.  Beat egg yolks, add 3/4 cups water.  Cook over hot water stirring constantly until thick.  Cover, cook 10 min.  Add butter or margarine, lemon juice and rind.  Pour into pastry shell. Swirl meringue on filling.  Bake at 325 for 20 minutes.

MONKEY BREAD

submitted by Nancy Barnes  Rhodes

This is my kind of recipe!  It can also be done the night before and stored in the refrigerator.

4 packaged refrigerator - cut each biscuit into quarter with scissors (kids loves this)

1 cup sugar


3 TBS. cinnamon

1 stick butter


nuts (optional)

Shake biscuits, cinnamon and sugar together.  Bake in a bundt pan for 30 minutes at 350.  Drizzle butter over (or through mixture, (my favorite), before baking).  Honey is also nice to have around.

STICKY BUNS

submitted by Nancy  Barnes Rhodes

1 package (25 cloverleaf rolls)  

1 pkg. regular (not instant) vanilla pudding

1 cup brown sugar




1/2 cup chopped nuts (English walnuts or pecans)

1 stick melted margarine
1 tsp. cinnamon

Separate frozen dough into pieces and place in well buttered bundt pan.  Pour melted butter over frozen dough and sprinkle with pudding mixture.  Leave out overnight so dough can rise.  Bake at 350 for 30 minutes.

DIRT CAKE

submitted by Nancy Barnes  Rhodes

This one is perfect to set the kids up with, however, you may find them eating your plants later!  Serve in clean clay plant pot with silk flowers “planted” in the pot.  

2 small packages instant vanilla pudding  or 1 large

12 oz. Cool Whip
8 oz. cream cheese

3 1/2 cups milk

1/2 stick butter

1 cup powdered sugar

flower pot

1 large package oreo cookies, crushed

Crush oreos in food processor.  Cream butter, cream cheese and sugar.  In large bowl mix pudding, milk and cool whip.  Mix cream mixture with pudding mixture.  Put lid of cool whip in bottom of flower pot.  Alternately layer oreos with cream cheese mixture in the flower pot.  Top off with silk arrangement on top and sprinkle last layer with “dirt”.

BROCCOLI SALAD

submitted by Nancy  Barnes Rhodes

1 bunch chopped broccoli      1/2 chopped red onion

1 cup raisins




1/2 cup mayonnaise mixed with 2 T. vinegar




      and 2 T. sugar

Toss all together and let stand overnight.

PEACH CRISP

submitted by Nancy Barnes Rhodes

1 20-oz can sliced peaches (undrained)


1 box butter brickle cake mix   (or yellow)

1 cup pecan halves





1/2 cup margarine

Pour peaches and juice into 13x9 baking pan.  Sprinkle dry cake mix over peaches.  Arrange pecans ever mix.  Slice margarine thinly over top.  Bake at 350 for 1 hour or until top is nice and brown.  Serve with whipped cream.

YANKEE POT ROAST

submitted by Nancy Rhodes

In iron skillet, add 1-2 T. margarine.  Brown a beef arm roast on both sides.  Add a little salt, pepper and oregano.  Add enough water to just cover the roast.  Cover and simmer, adding water as necessary.  After an hour uncover and cook the broth down a bit.  At this point the call the kids and give each a piece of bread to dunk into the broth and eat.  Add a little more water, potatoes, carrots, onions, cut into big peices into the pan.  Cook until vegetables are done.

PAM’S LASAGNA

submitted by Nancy Barnes Rhodes

We used to have the best time making tons of lasagna.  We would get a couple bottles of wine, go to Pam’s kitchen and double the recipe below.  Hours later the house smelled like the best Italian restaurant and we not only had dinner made, but we had plenty to freeze for later.

1 lb. Italian sausage

1 lb. ground beef

1 lb. 12 oz. can tomatoes


1 lb.  12 oz. can tomato sauce

1 lb. 2 oz. can tomato paste
2 cloves fresh garlic

1 med. onion


1 small green pepper

3 tsp. Italian seasoning
1/2 tsp. oregano

1 bay leaf


1-4oz. can mushrooms

Combine the above ingredients and simmer 45 minutes.    While this is simmering, mix 2 pounds of ricotta cheese, 24 oz. mozzarella cheese, 1 cup parmesan cheese and 1 egg.  Mix with hands.    Cook 1 large box of lasagna noodles.  Drain and dry on paper towels.  Layer sauce, noodles and cheese mixture alternately, ending with sauce and sprinkle with Parmesan cheese.  Bake at 350 for 30-35 minutes.  Cool 5-10 minutes before serving.

RED VELVET CAKE

submitted by Nancy Barnes Rhodes

It dawned on me that the only times our family baked was for birthdays.  I baked this Red Velvet cake for Jim’s birthday each year and then when Justin got old enough, he started asking for it for his birthday.    Jim and I liked it served cold and Justin thinks not.

1 cup shortening

       1 1/2 cups sugar

2 eggs


         2 oz. red food coloring

2 T. cocoa


              2  T. vanilla

1 cup buttermilk
          2 1/4 cups sifted flour

1 tsp. salt


              1 T. vinegar

1 tsp. baking soda

Cream shortening and sugar; add egg mixture, coloring and cocoa and blend.  Sift flour with salt and add alternately with buttermilk.  Beat well.  Fold in soda then vinegar and vanilla.  Bake 300-325 for 30-50 minutes.

Frosting:  3 T. cornstarch, 1 1/2 cups water, cream 1 1/2 cup butter.  Add 1 1/2 tsp. vanilla, 1 1/2 sugar.  Mix until fluffy.  Add cooled starch mixture.  Beat until like whipped cream.

BAKED ORANGE ROUGHY

submitted by Kim Leonard

Select orange roughy, fresh cod or haddock.  Using heavy-duty  aluminum foil, make into the shape of a boat.  Lay the boats on a cookie sheet.  Place fillets in the boat and pour melted butter over fish.  Add fresh squeezed lemon, coarsely ground pepper and parsley.  Bake fish until it flakes with a fork.

RABBIT

submitted by Kim Leonard

Use fresh “road kill” or  rabbit you have killed or store bought rabbit.  Clean rabbit.  Parboil then cut into bite-size chunks.  Fry chunks in fry pan with bacon.  Brown thoroughly then add brown sugar and  1 Tbls. olive oil.  Cook  for 10 minutes.  Prepare Uncle Ben’s Wild Long Grain Rice according to package directions.  Toss meat with rice and serving piping hot.  

SOUTHWESTERN CHICKEN

submitted by Kevin & Tanja Brewer

Clean 4 lbs. of boneless, skinless chicken breasts.  Place in 9 x 13 baking dish.  Pour 1 large jar of salsa of picante sauce over meat.  Baker at 350 for 40 minutes.  Serve over steaming hot rice.  

CHICKEN STIR-FRY

submitted by Kevin & Tanja Brewer

In a wok or a fry pan, lightly brown and cook boneless, skinless chicken breast strips or chunks in 1 Tbls. olive oil.  Cook until white.  Add a bag of frozen assorted vegetables.  Cook just until vegetable are crunchy.  (Don’t overcook).  While chicken is cooking, prepare white rice.  Serve chicken stir-fry with white rice.

MARINATED CARROTS

submitted by Barbara Leonard

2 lbs. cooked carrots

1 tsp. mustard

1 large onion-diced

1 tsp. salt

1 large green pepper-diced
1 tsp. pepper

1 can tomato soup

*1/2-1 cup sugar

1/2 cup salad oil

3/4 cup vinegar

Bring to a boil the last seven ingredients and pour over carrots, onions and green pepper.

*adjust sugar accordingly

SUE’S ZESTY ITALIAN BEEF

submitted by Sue Baker Brewer

4-5 lb. rump or sirloin roast

1 pkg. original Hidden Valley Ranch dry dressing mix

1 8 oz. jar pepperoncinis (remove stems & use juice)

1 bottle Wishbone Italian dressing (may use fat-free)

Arrange roast in crock pot.  Pour all ingredients over the meat.  Let cook in crock pot on medium heat for 6-8 hours.  Serve on Kaiser rolls with potato salad to pass.

THREE-BEAN SALAD

submitted by Sue Brewer 

(from Alma Leonard  Baker’s collection)

15-oz. can Garbanzo beans
15-oz. can pinto beans

1 lb. can cut green beans
1/2 cup chopped onion

1/2 cup chopped green bell pepper

3/4 cup sugar

2/3 c. vinegar
1/3 c. salad oil

1 tsp. salt


1 tsp. pepper

Combine all in a 3-qt. bowl.  Toss lightly.  Chill overnight.  Drain before serving.

SIX-LAYER SALAD

submitted by Allison Brewer

Using a 9/13 pyrex baking dish, arrange a layer of shredded lettuce (1 head).  On top of this place 1/2 cup chopped onion, then 1-1 1/2 cup Kraft Light Mayonnaise.  Sprinkle 1 cup frozen cooked peas.  Spread 2 cups shredded cheddar cheese on top of peas layer.  End with last layer of  real bacon bits (3 oz. jar).  Let chill for several hours and then serve.

ALMA’S WHITE CAKE & ICING

submitted from Alma Leonard Baker’s collection

1 cup butter

4 1/2 tsp. baking powder

3 cups sugar

8 egg whites

1 1/2 cups milk
1 tsp. vanilla

4 1/2 cups cake flour
1/4 tsp. salt

Cream butter, add sugar gradually and cream until light and fluffy.  Add alternately the sifted flour and milk (sift flour before measuring and then measure and sift with baking powder three times).  Add flavoring and fold in stiffly beaten egg whites.  Bake in layers at 375 degree for 20 minutes.  

Comfort Frosting:  2 1/2 cups sugar
1 tsp. vanilla

1/2 cup white corn syrup
1/2 cup boiling water

2 egg whites

Boil to soft ball stage (238 degrees) and take pan off intense heat and let cool the length of time it takes to beat egg whites.  Pour syrup slowly over whites, beating until mixture holds its shape.  Add vanilla and pile high on cake.

ALMA’S WATERMELON PICKLE

submitted by Sue Brewer from 

Alma  Leonard Baker’s collection

(original recipe is dated August 7, 1947)

This was summertime favorite on the LIthia Farm

Pare off green outside of watermelon, leaving some of the pink.  Cut into short lengths.  Cover with salt water and let stand for 24 hours.  Drain and cover with weak alum water of 3 heaping tablespoons.  Let stand overnight, then drain and cover with water.  Cook until tender.  Pour off water, put pickle in crock.  Make a syrup of enough vinegar to cover, with 3 times as much sugar as vinegar.  Plenty of stick cinnamon and whole cloves.  Pour this over pickle while it is still hot for 9 days, reheating each time.  The last day after syrup is well heated, put in the pickle and let heat a few minutes.  Put in cans or jars and seal. 

JULZEE’S CHILI

submitted by Julianne Brewer

2 lb. ground beef


1-15oz. can Brook’s mild chili beans

1-15oz. can diced Italian tomatoes

2-15oz. cans tomato sauce

1 package Chili Man seasoning mix


Brown ground beef and drain off fat.  Return to pot and stir in remaining ingredients.  Simmer for 1hour.

BROCCOLI-HAM QUICHE

submitted by Julianne Brewer

2 Pillsbury ready made pie crusts (in dairy case)

1 cup ham cut into 1” chunks

1 cup frozen chopped broccoli cuts (thawed)

4 eggs



1 cup milk

1 1/2  cups shredded cheddar cheese

1/2 tsp. dry mustard
      1 Tbsp. chopped onion

Line a pie pan with one of the crusts.  Beat eggs and add dry mustard.  Salt and pepper to taste.  Pour into pie shell.  Put frozen broccoli and ham into egg mixture.  Sprinkle cheese on top.  Bake at 350 for 40-50 minutes or until when knife is inserted into center, comes out clean.  

STROMBOLI

submitted by Kelli Brewer Gooch

4 frozen bread loaves, thawed

1 jar spaghetti sauce 


1/2 cup melted garlic butter

pepperoni slices, sausage 

chopped onion, chopped green pepper

mushrooms or other various pizza-like toppings

mozzarella cheese

Roll out thawed and risen bread dough to an 18 inch square.  Spread garlic butter on dough.  Top with 1/2 cup prepared spaghetti sauce and desired toppings.  Sprinkle with mozzarella cheese.  Fold each of the 4 corners into the center.  Place on baking sheets.  Brush on garlic butter on top of Stromboli.  Sprinkle with Parmesan cheese.   Bake in a 425 degree oven for 20-25 minutes.  

DO-AHEAD EASY BREAKFAST

submitted by Sue Baker Brewer

Great for a crowd!  

1 lb cooked sausage or bacon, ground or broken 


        into bite size pieces

6 eggs



            2 cups milk

1 tsp. salt

  2 slices cubed white bread

1 cup shredded sharp cheese

Cook sausage or bacon, drain.  Beat eggs with milk and salt.  Layer bread cubes to cover the bottom of  9x13 baking dish.  Pour egg mixture on top.  Refrigerate overnight.  Bake in preheated 350 degree oven for 45 minutes.  Servings  8-10

MAME’S CORN PUDDING

submitted by Mamie Baker Fiore

2 eggs beaten


1 cup milk

2 Tbs. sugar


1 can cream style corn 



      (14 oz.)

2 Tbs. flour


1 tbs. butter

Pour into greased casserole.  Dot with butter.  Cook 1 hour. 

HOW TO SEASON CAST IRON

Advice from Bill Baker

I know everyone is non-stick, Teflon, T-Fal, etc. these days, but some of us still occasionally use an iron skillet.  

How else do you do cornbread?

The more you use a cast iron skillet, the more non-stick the surface becomes.  That’s because cast iron is porous and when it’s heated it absorbs a bit of the oil, protecting it against further moisture.  Here’s how to season new cast iron.


*Rinse under warm, sudsy water.  Dry skillet well.


*Rub the skillet generously with oil.


*Bake it at 350 degrees for 2 hours


*Let the skillet cool, then pour out any residual oil


Do this several times before using the skillet.

Voted Best Collection of Blue Ribbon Recipes 1997

Published periodically

