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Connecting with each other in the 
kitchen—one recipe at a time.  
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Happiness Cake 
from the Original 1975 KOG Cookbook 

 
Ingredients 
1 cup of good thoughts 
1 cup of consideration for others 
3 cups of forgiveness 
1 cup of kind deeds 
2 cups of sacrifice 
2 cups of well-beaten thoughts 
 
Directions 
Mix thoroughly, add tears of joy, sorrow and sympathy. Flavor with love and kindly service. Fold in four cups of prayer 
and faith. After pouring all this into your daily life, bake it with the heat of human kindness. Serve with a smile anytime 
and it will satisfy the hunger of starving souls.  

Tbsp tsp c oz lb/lbs pkg 

tablespoon teaspoon cup ounce pound/s package 

Abbreviations Guide: 

4 Tbsp= 1/4 c 3 tsp = 1 Tbsp 2 c = 1 pint 2 Tbsp = 1 oz Dash = >1/8tsp 

2 c butter = 1 lb 
1/2 lb nut meat = 1 c 

hopped nuts 

1 stick butter = 1/4 

lb 

1 lb sugar  

= 2 cups 

1 lb flour  

= 4 1/4 c 

Table of Measures 

 Church cookbooks are a wonderful way to preserve history while also creating a renewed sense of unity as 
we connect in the kitchen. I hope you enjoy going through it and reconnecting with people in your kitchen as much 
as I did bringing it all together. This is Volume 2 in our series, I hope to do a few more!  
 Looking for the Christmas recipes? They have their own book: Special Christmas Goodies. 
 Happy baking & sugar coma everyone! 
                 -Jessica Robinson 
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Coconut Angel Squares 
Submitted by Ardell Eide Stinson                         
Makes 12-15 servings  
 
Ingredients 

Directions 
Place cubed cake in a greased 9x13 inch dish. In a mixing bowl beat milk and pudding mix on low speed for 2 

minutes. Add ice cream; beat on low until just combined. Spoon mix over cake cubes. Spread with whipped topping; 
sprinkle with toasted coconut. Cover and chill for at least 1 hour. Refrigerate leftovers.  

1 prepared 8-inch angel food cake cut 
into 1/2 inch cubes 

1 1/2 cups cold milk 

6.8 oz instant coconut cream  
pudding mix 

1 quart vanilla ice cream, softened 

8 oz frozen whipped topping 
1/4 cup flaked coconut, toasted  

Carrot Cake Pudding 
Submitted by Jessica Robinson              | gluten free | dairy free | great for Easter 

Serves 6  

 
Ingredients 

Directions 
Place the water in a small bowl and sprinkle with gelatin. Set aside to allow to bloom, or soften. In a medium 
saucepan combine coconut milk, carrots, vanilla bean seeds and pod. Heat over medium heat for 10 minutes, until 
the carrots are soft. Remove the vanilla pod and blend mixture until smooth in a blender or with a handheld 
immersion blender. In a separate, heat-proof bowl, whisk together yolks and honey. Slowly pour the hot mixture into 
the bowl, whisking constantly to temper the eggs. Pour entire mixture back into the saucepan. Cook the pudding 
over medium-low heat while whisking frequently for 5 minutes. (Be careful not to let it boil.) Add the softened 
gelatin and whisk until it has dissolved completely and cook an additional 5 minutes, frequently stirring, until it is 
thick enough to coat the back of a spoon. Strain the mixture into a bowl and then whisk in the ginger, nutmeg and 
cinnamon. Press a piece of plastic wrap directly to the top of the surface of the pudding and set in the refrigerator for 
at least 6 hours. Using a handheld mixer or whisk, beat the mixture until it is smooth and creamy. Transfer to a 
serving bowl. Serve topped with desired toppings.  

2 teaspoons unflavored gelatin 
2 Tablespoons water 
(1) 13.5 oz can full-fat coconut milk 

(or 2 cups whole milk) 
3/4 cup packed carrots,  

peeled and shredded 

1 vanilla bean, cut lengthwise and 
seeds scraped 

1/4 cup light colored honey 
(recommend clover or 
wildflower) 

2 large egg yolks 

1/2 teaspoon ground ginger 
1/4 teaspoon ground nutmeg 
1/4 teaspoon ground cinnamon 
Toppings: toasted coconut flakes, 
toasted pecan pieces, golden and 
Thompson raisins 
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Grandma’s Strawberry Angel Food Cake 
Submitted by Vicki Hegebush                | No Bake 

Makes 1 cake  
 
Ingredients 

Directions 
Mix ice cream, strawberries and jello together in a big bowl. Using 1/3 increments: In an angel food cake pan make a 
layer of cake and top with ice cream mix . Repeat x3. Freeze. Remove from pan, slice like a cake and enjoy. 

1/2 gallon Vanilla Ice Cream 
1 large package frozen strawberries 

1 small package strawberry jello 
1 angel food cake, torn into pieces 

Oreo Delight Ice Cream Cake 
Submitted by Vicki Hegebush                                  | No Bake 
Makes 1 cake  
 

Ingredients 

Directions 
Remove frosting from Oreos and crush. Mix with melted butter and spread on the bottom of a 9x13 pan. Freeze. 
Soften and then spread ice cream over the cookie layer. Freeze. Spread fudge topping over ice cream. Freeze. Spread 
Cool Whip over fudge and top with chopped nuts. Freeze. Remove from freezer just before serving.  

1/2 cup butter, melted 
1 package Oreo cookies 

1/2 gallon vanilla ice cream 
1 can Hershey’s fudge topping 

1 large container Cool Whip 
Pecans or walnuts, chopped 

Texas Sheet Cake 
Submitted by Gina Bouk, credit to her mother   
Makes 1 cake 
 
Ingredients 

Directions 
For the cake: Mix sugar, flour, salt, and baking soda. Bring to a boil butter, water, and cocoa. Add to dry ingredients 
as soon as it boils. Add sour cream, eggs and baking soda mixing until well blended and no lumps remain. (Note: the 
batter will be very thin.). Bake in a greased cookie sheet type pan with high sides. Bake at 350 degrees for 15-20 
minutes. When cake is about half-way through baking, prepare the frosting.  
For the frosting: Boil milk, butter, and cocoa until bubbly. Stir in pecans, powdered sugar, and vanilla. Pour hot 
frosting over hot cake. Use a spatula to spread it evenly over the cake.  

Cake Mix: 
2 cup sugar  
1 cup butter  
½ cup sour cream  
2 cup flour  
1 cup water  

2 large eggs  
 

 
½ teaspoon salt  
4 Tablespoons unsweetened  

cocoa powder  
1 teaspoon vanilla  
1 teaspoon baking soda  

 
 

Butter Nut Frosting: 
1 cup pecans  (optional) 
1 box powdered sugar  
1 teaspoon vanilla  
1 cup butter  
3 teaspoons unsweetened  

cocoa powder  
6 Tablespoons milk  
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Turtle Cake Dessert 
Submitted by Val Rosenbaum       
Makes 1 cake 
 
Ingredients 

Directions 
Mix cake according to directions. Pour 1/2 of batter into a 9x13 inch cake pan. Bake at 350 for 15 minutes. Cool. Melt 
caramels, evaporated milk and butter over low heat, until well blended. Pour over cooled cake. Sprinkle with 
chocolate chips and nuts. Pour remaining batter over the top. Bake at 350 for 20 minutes. Served topped with 
whipped cream or ice cream. 

1 box German Chocolate Cake Mix 
1 bag caramels 

1/2 cup evaporated milk 
3/4 cup butter 

1 cup chocolate chips 
Nuts (optional) 

Strawberry Angel Food Cake 
Submitted by Val Rosenbaum                             | No Bake 

Serves 12 
 
Ingredients 

Directions 
Whip cream and sugar until thick. Stir together the lemon juice and milk. Blend into whipped cream mixture. Place 

cake pieces in a large bowl and carefully pour cream mixture over it. Fold slightly, being careful not to pack cake. 
Sprinkle graham crackers in the bottom of 9x13 pan and carefully pour the cake mix over the top . Refrigerate 
overnight. Cut into squares and top each serving with sweetened strawberries.  

1 pint heavy cream 
1/2 cup sugar 
Juice of 3 lemons 

1 can sweetened condensed milk 
1 angel food cake, torn in pieces 
1 cup graham cracker crumbs 

Fresh strawberries  

Panic 
Submitted by Eileen Parker       
Serves 8 
 
Ingredients 

Directions 
Pour pie filling into a greased pan. Sprinkle with cake mix. Pour melted butter over cake mix. Top with nuts. Bake at 
325 for 35 minutes-1 hour (closer to 1 hour). Serve with ice cream or Cool Whip.  
 
Recommended Options: 

white cake + cherry pie/ blueberry pie/ peach pie filling 

spice cake + apple pie filling 
yellow cake + pineapple pie filling 

1 can pie filling 
1 small box cake mix 

1/2 cup melted butter 
1/2 cup chopped nuts (optional) 
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Chocolate Cherry Cake 
Submitted by Bev Watt, recipe credit to Julie Elliott                           

Makes 1 cake  
 
Ingredients 

Directions 
Mix pie filling, eggs and almond extract. Add dry cake mix and mix to blend. Pour into a greased 9x13 pan. Bake at 
350 for 30-35 minutes—until center springs back. Top with chocolate frosting. 

1 chocolate cake mix 
1 can cherry pie filling 

3 eggs 
2 teaspoons almond extract 

Chocolate frosting 

Barbara Mandrell Cake 
Submitted by Bev Watt, recipe credit to Suzanne Nimitz                          

Makes 1 cake  
 
Ingredients 

Directions 
For the cake: Make the cake mix according to the directions—using oil, eggs and juice from the mandarin oranges + 
water to make 1 cup liquid. Fold in oranges and nuts. Pour into a greased 9x13 pan and bake at 325 for 30-40 
minutes, until a toothpick comes out clean. Cool. 
For the frosting: In a medium sized bowl mix all the ingredients and spread on the cooled cake. Store in fridge. 

Cake 
1 yellow cake mix 
1/2 cup oil 
4 eggs 
1 can mandarin oranges 
1/2 cup chopped nuts 

Frosting 
20 oz crushed pineapple 
1 small package vanilla instant 

pudding mix 
1 cup cool whip 
 

Dump Cake 
Submitted by Bev Watt                          
Makes 1 cake  
 
Ingredients 

Directions 
In greased 9x13 pan, evenly spread pineapple with juice.  Top with pie filling, spreading evenly.  Pour in dry cake mix 
and spread evenly. Top with coconut and pecans.  Put butter slices evenly over top. Bake at 350 for 50 minutes or 
until done.  Cool, cut to serve and then top with whipped topping, additional pecans and coconut. 

20 oz. can crushed pineapple  
in syrup, undrained 

21 oz. can cherry pie filling 
1 package yellow cake mix 

1 cup coconut 
1 cup pecan pieces 
1 ½ sticks butter cut in thin slices 
Whipped topping 

Additional pecans and coconut for 
topping, if desired 
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Original Waldorf-Astoria Red Velvet Cake 
Submitted by MaryBeth McCullagh                 | Great for any holiday 

Fun and easy to make with a very moist delicious frosting! Great for Christmas, Valentine’s Day or birthdays.  
Makes 1 tiered cake 
 
Ingredients 

Directions 
For the cake: Melt chocolate carefully in microwave for 20-40 seconds, at intervals. Meanwhile, place sugar, eggs, oil 
and vanilla in bowl and mix for about 1 minute on low speed. Add flour, baking soda, and salt.  Continue to mix at 
low speed until well incorporated.  Add melted chocolate and mix on low speed.  Add pureed beets and continue to 
mix on low speed until all is thoroughly combined. Divide batter evenly among; 3-9” round greased and floured 
pans, or 1-9x13” pan and  1-8x11” pans. Bake at 350 for 20-25 minutes until cake springs back when touched, or 
when toothpick comes up clean.  (I frost both and freeze the 2nd one if not serving for a group).  Cover with fresh 
strawberries, blueberries, and raspberries after thawing. 
For the icing: Pour cream into small bowl and whip to soft peaks.  Refrigerate.  Place cream cheese in another bowl 
and mix on low speed until soft and smooth.  Add mascarpone and mix until combined. Add vanilla and powdered 
sugar and mix well.  Fold in whipped cream by hand with spatula. Refrigerate until ready to assemble. You may not 
want to use all of the frosting! 

Cake Mix: 
3 ounces unsweetened chocolate, 

chopped 
2 cups granulated sugar 
4 large eggs 
1 ½ cups vegetable oil 
1 ½ tsp. pure vanilla 

2 cups all-purpose flour 

 
2 ¼ tsp. baking soda 
3 cans each-12 oz sliced canned beets, 

drained and pureed (in blender) 
 
 
 

 

Icing: 
2 cups heavy cream 
16 ounces cream cheese, room 

temperature 
16 ounces mascarpone cheese 
½ tsp. vanilla extract 
1 ½ cup powdered sugar 

Summer Berry Frozen Dessert 
Submitted by Kaylee Gronau         | Great for 4th of July 
This no-bake cheesecake is perfect for summer, especially 4th of July!                       
 
Ingredients 

Directions 
In a bowl stir together graham cracker crumbs and brown sugar. Then add melted butter and stir well until evenly 
moistened. Grease bottom of 9×9 inch dish with non-stick spray.  Press almost 2/3 of the mixture in the bottom of 
the dish and chill in the freezer while making the filling. To make the filling using an electric mixer set at medium-
high speed, beat the cream cheese in a large bowl until smooth. Beat in the condensed milk a little at a time, scraping 
the sides of the bowl, as necessary. Beat in the lemon juice and vanilla. Finally, fold in berries. Spread the filling over 
chilled crust and sprinkle with remaining crumbs. Freeze at least 5-6 hours or overnight. 

Crust: 
3 cups graham cracker crumbs 
6 Tablespoons light brown sugar 

¾ cup unsalted butter-melted 
 
 

Berry Cheesecake Filling: 
16 oz. cream cheese-softened  

(use brick style cream cheese) 

14 oz. can sweetened  
condensed milk 

1 teaspoon vanilla extract 

 
4 Tablespoons fresh lemon juice 
2 ½–3  cup fresh berries  

1 ¼  cup blueberries,  
3/4 cup raspberries, 
1/3 cup diced strawberries 
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Pig Pickin’ Cake 
Submitted by Cheryl Foster                         

A mainstay of Southern BBQs—it’s great after a hearty meal. 
Makes 1 cake  
 
Ingredients 

Directions 
In a large bowl combine cake mix, eggs, and oil using an electric mixer on low speed for about 30 seconds, then 
increase to medium speed and beat mixture for an additional 2 minutes. Add mandarin oranges (with syrup) and 
mix on low speed until completely combined, about 30 seconds. Pour cake mix into greased 9x13 pan or 2 8-inch 
cake pans. Bake at 350 for about 30 minutes, or until a toothpick comes out clean. Allow cake to cool completely, 

about 2 hours. While the cake cools combine the whipped topping, vanilla pudding mix and pineapple. Spread over 
cooled cake. Serve cool and topped with additional mandarin oranges and sprinkles.  

1 box yellow cake mix 
4 eggs 
1 cup vegetable oil 

15 oz can mandarin oranges in syrup, 
not drained, plus more for 
topping 

3.4 oz box vanilla instant pudding 
mix, not prepared 

20 oz can crushed pineapple 
optional sprinkles for topping 

Pumpkin Dump Cake 
Submitted by Cheryl Foster                         

Makes 1 cake  
 
Ingredients 

Directions 
In a large bowl whisk together the half-and-half, brown sugar, eggs, nutmeg, cinnamon, ginger and vanilla until well 
combined. Add pumpkin to the mixture, whisking to combine. Whisk in 1/4 cup of the melted butter. Spread evenly 
into a greased 9x13 pan. Sprinkle cake mix evenly over the pumpkin mixture. Drizzle with remaining butter, using a 
spoon to gently spread the butter around and getting it to soak into the cake mix. Bake at 350 for about 1 hour, until 
top is browned and it is fully cooked through. Allow cake to cool to room temperature. Serve topped with whipped 
cream and additional nutmeg.  

1 1/2 cups half-and-half 
1 cup brown sugar 

3 large eggs 
1 1/2 teaspoons nutmeg  

plus more for garnish 

1 teaspoon cinnamon 
3/4 teaspoon ground ginger 

1 1/2 teaspoons vanilla extract 
30 oz canned pumpkin 

1 cup unsalted butter, melted & 
divided 

1 box yellow cake mix 
whipped cream for garnish 

No Bake Cheesecake 
Submitted by Carol Harris                | No Bake 
 

Ingredients 

Directions 
In a large bowl, whip cream cheese, lemon and sugar for a few minutes until fluffy. Add whipped topping and whip 
until smooth Spoon mixture into pie crust and chill for a few hours until firm.  

8 oz whipped topping  
8 0z low-fat cream cheese  

9 inch graham cracker crust  
1/4 cup sugar  

1 teaspoon lemon juice  
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Lemon Jello Cake 
Submitted by Carol Harris—from her friend Faye Gilland                         

Makes 1 cake  
 
Ingredients 

Directions 
For the cake: Mix all ingredients, except oil, for 3 minutes. Add oil and mix for an additional minute.  Bake in 9x13 
greased and floured pan at 375 for 25-30 minutes.  
For the glaze: Mix sugar and lemon juice. As soon as cake is taken from oven, make holes in cake with a large fork 

about 1" apart, all the way to the bottom. Then, pour the glaze over the hot cake.   
Cool, and serve with whipped cream.  

1 box lemon cake  
1 box lemon jello  
4 eggs  
3/4 cup water  

1 tsp salt  
1 teaspoon vanilla  
3/4 cup oil 
 

Glaze: 
2 cups powdered sugar 
juice of 2 lemons  

Minnesota Arboretum Tearoom Carrot Cake with Cream Cheese Icing 
Submitted by Cecilia Dahl                        
Serves 9 to 12 
 
Ingredients 

Directions 
For the cake: Beat sugar, oil, eggs until smooth. Mix dry ingredients together and add to first mixture beating well. 
Fold in grated carrots. Turn into greased 8" square pan. Bake at 300 degrees for 50 to 60 minutes.  
For the icing: Cream together the cream cheese, butter and vanilla. Add confectioners' sugar and beat until smooth. 
Add a little milk, a tablespoon at a time, if the icing becomes too stiff. When mixture is a good spreading consistency, 
add nuts.  Finish cake with icing.   

For the cake: 
1 cup sugar  
1 cup oil  
3 eggs  
1 1/3 cups flour  
1 1/2 tsp baking powder  

 
1 1/3 tsp baking soda  
1 1/3 tsp cinnamon  
1/2 tsp salt  
2 cups grated raw carrots  
 

For the icing: 
3-oz package cream cheese  
1/4 cup butter, softened  
1 tsp vanilla  
2 cups sifted confectioners' sugar  
1/3 cup chopped walnuts   

Snow Ice Cream 
Submitted by Rana Crouch         | No Bake | gluten free | great for summer or winter in the snow
    

Ingredients 

Directions 

Put 3 cups of snow in a bowl and mix with milk, sugar and vanilla. Add 2-3 more cups of snow and mix. Enjoy!  
If it starts to melt place in freezer for 10-15 minutes. 

5-6 cups snow or shaved ice 
1 cup milk 

1/2 cup sugar 
1 teaspoon vanilla 
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German Chocolate Pie 
Submitted by LoAnn Bell       

Serves 8  
 
Ingredients 

Directions 
Melt together chocolate and butter. In a separate bowl mix together remaining ingredients and then slowly add the 
chocolate and butter mixture. Pour into pie crust, top with coconut and pecan and bake at 350 for 25 minutes.  

For the cake: 
4 oz German sweet chocolate 
1/4 cup butter 
10 oz evaporated milk 
1 cup sugar 

3 Tablespoons cornstarch 
1/8 teaspoon salt 
1 teaspoon vanilla 
2 eggs 
1 deep dish pie crust 

1 cup coconut 
1/2 cup pecans 

Cream Cheese Tarts 
Submitted by Vicki Hegebush       
Makes 18-20 tarts 
 
Ingredients 

Directions 
Beat cream cheese, eggs and sugar together until creamy. Place 1 vanilla wafer in the bottom of each cupcake liner 

and top with creamed mixture (about 2/3 full). Bake at 350 for 30 minutes. Top with pie filling and refrigerate  until 
ready to serve.  

16 oz cream cheese, softened 
3 eggs 
1/2 cup sugar 

cherry or blueberry pie filling 
Vanilla Wafers 
Foil lined cupcake cups 

Tiramisu No-Bake Pie 
Submitted by Cheryl Foster                | No Bake 
 
Ingredients 

Directions 
Set whipped topping out to thaw. Spread fudge over pie crust. Chill 5 minutes. Place remaining ingredients (except 
whipped topping) in large bowl. Whip on low with electric mixer 1-2 minutes until blended. Stir in 1 cup whipped 
topping gently. Spread filling over pie crust. Chill 1 to 1 and ½ hours. Top with remaining 1 cup whipped topping. 
Serve. 

2 cups frozen whipped topping, 
thawed, divided 

1 cup hot fudge topping 
1 /6 oz. chocolate cookie pie crust 

8 oz. mascarpone cheese 
1 /3.4 oz. package French Vanilla 

instant pudding 
1 cup milk 

3 Tablespoons coffee concentrate or 
strong brewed coffee 
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Fruit Pizza Pie 
Submitted by Patty Hagenson       
Makes 1 large crust pizza  
 
Ingredients 

Directions 
Spread cookie dough onto a pizza pan or jelly roll. Bake at 350°, per instructions on package. Allow to cool. Cream 
together cream cheese, vanilla and 1/3 cup sugar. Spread over cooled cookie layer. Slice and arrange fruit, as you like, 
on the cream cheese layer. In a saucepan, combine cornstarch, mandarin juice liquid (with enough water to make 1 
cup), lemon juice and 1/2 cup sugar. Boil for 1 minute and cool. Spread over fruit and serve. 

1 package sugar cookie dough  
(or your favorite recipe) 

8 oz cream cheese 
1 teaspoon vanilla 
1/3 cup sugar 

Fruit: strawberries, grapes, bananas, 
kiwi, mandarin oranges (liquid 
reserved) 

2 Tablespoons cornstarch 
1 cup mandarin orange liquid + water 

1 tsp lemon juice 
1/2 cup water 

Fruit Pizza Pie with crust recipe 
Submitted by Judy Kassebaum                           | Great for 4th of July 

Makes 1 large crust pizza 
 
Ingredients 

Directions 
Cream oleo, sugar and egg. Add remaining crust ingredients and mix until it forms a dough. Pack in oiled pizza pan 
and bake at 400 for 12 minutes; cool. Cream together cream cheese, sugar and cherry juice and spread over cooled 
crust. Arrange fruit of your choice: pineapple, tart oranges, bananas, maraschino cherries, apples, strawberries, 
peaches, etc. Heat glaze ingredients until thick. Cool completely and spoon over fruit. Slice and serve.  

Crust: 
1/2 cup oleo (or vegetable shortening) 
3/4 cup sugar 
1 egg 
1 1/2 cup flour 
1/2 teaspoon baking soda 
1 teaspoon cream of tartar 
1/2 teaspoon salt 
 

Topping: 
8 oz. cream cheese 
1/2 cup sugar 
2 Tablespoons maraschino cherry juice  
Assortment of fruit 
 
Glaze: 
1 1/2 cup pineapple juice 
2 Tablespoons cornstarch 
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Peanut Butter Dessert 
Submitted by Vicki Hegebush for Wanda Bearrow       

Makes 1 pan 
 
Ingredients 

Directions 
For the crust: Mix flour, butter and nuts and press into a 9x12 pan. Bake at 350 for 10-15 minutes. Let cool. 
For the filling: Whip the softened cream cheese until fluffy. Beat in powdered sugar and peanut butter. Gradually add 
milk until well blended. Fold in whipped cream. Pour over crust and freeze until firm. Remove from freezer 

immediately before serving.  

Crust: 
1 cup flour 
1/2 cup butter or margarine, melted 
1/2 cups nuts, chopped 

Filling: 
8 oz cream cheese, softened 
2 cups powdered sugar 
2/3 cup peanut butter 

15 oz Cool Whip 
1 cup milk 

Chocolate Icebox Dessert 
Submitted by Val Rosenbaum       
Makes 1 sheet cake 
 
Ingredients 

Directions 
In a saucepan over low heat place: Hershey bar, marshmallows and milk. Beat with a spoon until smooth and allow 
to cool. In a separate bowl, melt butter and combine with 1 cup graham cracker crumbs. Press into the bottom of a 
9x13 pan. Pour chocolate mixture over the crumb crust. Whip cream and top of chocolate mixture. Sprinkle with 
remaining cup of graham cracker crumbs. Chill and serve with whipped cream and a cherry. 

Crust: 
4 Tablespoons butter 
1 cup graham cracker crumbs 
 
 

Filling: 
1 large Hershey almond bar 
30 marshmallows 
1/2 cup milk 
1 cup whipping cream 

Topping: 
1 cup graham cracker crumbs 

Blender Lemon Pie 
Submitted by Carol Harris from her friend Faye Gilland       

 
Ingredients 

Directions 
Cut lemon into sections and remove seeds, do not peel. Put all of the ingredients, except the crust, into a blender and 
blend until very smooth. Pour filling into pie crust and bake at 350 for 45 minutes or until set. If you like, dust lightly 

with powdered sugar and a lemon twist. Serve warm, or chilled.  

4 large eggs  
1/2 cup melted butter  

1 whole lemon  
1 1/4 cups sugar  

Splash of vanilla  
Unbaked 9" pie crust  
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Fruit Crisp 
Submitted by Cheryl Foster       

Makes 4 to 6 servings 
 
Ingredients 

Directions 
Grease an 8 x 8 inch baking dish (or individual ramekins) with a light coat of butter and set aside. 
In a large mixing bowl, toss together peaches, sugar and 2 T. flour. Pour mixture into the prepared baking dish. In 

the same mixing bowl, use a pastry blender or two forks and mix together remaining flour, oats, brown sugar, and 
cold butter, creating large crumbs. Spread crumb mixture over fruit mixture and bake at 350 for 40 to 45 minutes in 
preheated oven or until brown and bubbly. Serve warm with ice cream or whipping cream if desired. 

4 cups fresh peach slices, peeled,      
or other fruit 

½ cup sugar 
¼ cup + 2 Tbsp all-purpose flour, 

divided 

¼ cup oats 
¼ cup brown sugar 
2 Tbsp unsalted cold butter, diced—

plus some to butter the baking 
dish 

Ice cream or whipped cream to serve, 
optional 

Swedish Apple Pie 
Submitted by Karen Hernandez              | Great in the fall 
Makes 1 pie—8 servings 
 
Ingredients 

Directions 
In a large bowl, combine the sugar, flours, baking powder, salt and cinnamon. In a small bowl, whisk egg and vanilla. 
Stir into dry ingredients just until moistened. Fold in apples and walnuts. 

Transfer to a 9-in. pie plate coated with cooking spray. Bake at 350° for 25-30 minutes or until a toothpick inserted 
near the center comes out clean. Sprinkle with confectioners' sugar if desired. Serve warm.  

1/2 cup sugar 
1/4 cup whole wheat flour 
1/4 cup all-purpose flour 
1 teaspoon baking powder 

1/2 teaspoon salt 
1/2 teaspoon ground cinnamon 
1 egg 
1/4 teaspoon vanilla extract 

2 medium tart apples, chopped 
3/4 cup chopped walnuts or pecans, 

toasted 
Confectioners' sugar, optional 

Apple Crisp 
Submitted by Carol Harris from her friend Faye Gilland           | Great in the fall 

 
Ingredients 

Directions 
Peel and thinly slice the apples. Fill a buttered 8"x8" pan 3/4 full with apples. Pour sugar and cinnamon over apples 
and stir to coat all apple slices. Combine and crumble the following topping ingredients. Put the topping over the 

apples. Bake at 350 for 45 minutes or more- apples should be soft and cooked through. Serve warm with vanilla ice 
cream or whipped cream, or with a slice of sharp cheddar cheese.  

6+ large, tart apples, peeled 
3/4 cup sugar 
1 teaspoon cinnamon 

Toppings: 
1/2 cup butter, softened 
3/4 cup brown sugar 

 
3/4 cup flour 
3/4 cup oatmeal 
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Dirt Cake 
Submitted by Cecilia Dahl             

               
Ingredients 

Directions 
In a large bowl, combine pudding and milk. Whisk constantly for 2 minutes. Allow to set in fridge for 5 minutes. In a 
large plastic bag, add cookies and crush. When pudding is set, add Cool Whip and half the crushed cookies. Stir well 

until mixture is all the same color. In small plastic serving cups place 1 tbsp remaining crushed cookies. Spoon 
pudding mixture into another plastic bag, and cut corner off to make a pastry bag. Pipe pudding into plastic cups, 
filling about ¾ the way. Top each with about 2 tbsp remaining cookies and gummy worms. 

3.4 oz package instant 
chocolate pudding 

2 cups cold milk 

8 oz Cool Whip 
16 oz package chocolate 

sandwich cookies 

sour gummy worms 

Frozen Lemon Dessert 
Submitted by Joan Montei       
 
Ingredients 

Directions 
Melt butter, add brown sugar. Cook over a low heat until sugar dissolves. Add corn flakes and nuts. Spread on 
buttered pan. Break up when brittle. Put 1/2 in bottom of 9"x9" pan and save rest for top  
Beat egg whites stiff, add sugar. In another bowl beat egg yolks until lemon colored. Fold in beaten egg whites. Fold 
in whipped cream, lemon juice and rind. Freeze 24 hours.  

Crust & Topping: 
1/4 cup butter  
1 1/2 cups corn flakes  
1/3 cup brown sugar  
1/3 cup walnuts  
 

Filling: 
5 eggs, separated  
Grated rind of 1 lemon  
3/4 cup sugar  
6 tbsp lemon juice  
1 1/2 cups of whipped cream   

McIntosh Apple Crisp 
Submitted by Bev Hamilton                  | Great in the fall 
Coming from the Midwest, McIntosh apples were our ”go to” apple for pies and apple desserts. This recipe is also 
healthy when baking for a low fat diet. It is zero fat except for one egg until you serve it with ice cream. 
 

Ingredients 

Directions 
Slice McIntosh apples, sprinkle with cinnamon and place in a 8x8 baking dish (double recipe for 9x13).  
For the topping: Mix flour, sugar and baking powder together. Add egg, vanilla and salt.  
Bake at 350 for 40 minutes.  

4-6 apples recommend McIntosh 
Sprinkle of cinnamon 
 
 

For topping: 
1 cup flour 
1 cup sugar 
1 teaspoon baking powder  

 
1 egg, beaten, 
1 teaspoon vanilla  
1/4 teaspoon salt  
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Watermelon Bombe 
Submitted by Jessica Robinson            | No bake | Great for summer  
Great for 4th of July or summer birthday parties—a Robinson favorite!      
Serves 20 
 

Ingredients 

Directions 
Find a large bowl without a flat bottom, such as a copper whipping cream bowl. Soften lime sherbet until it is pliable. 
Smooth up onto sides of bowl so that it mimics the shape of the bowl. Place in freezer until frozen hard. (You may 
have to check it a few times while freezing and pull it back up the sides of the bowl as it has a tendency to slip until it 
really starts to freeze—this is the hardest step.) Soften pineapple (or other white sherbet like lemon) and once pliable, 
smooth it up the sides of the green sherbet layer. Put in freezer until frozen hard. Soften raspberry (or other red 
sherbet such as cherry), mix in mini chocolate chips and then fill the pineapple layer. “Push” down the green and 
white layer so that the top is smooth and level. Freeze hard. Invert bowl on a serving platter. Place a warm towel on 
the bowl and wait for the sherbet to fall out. Return to freezer. Bring out just before serving. Slice and amaze your 
guests with the hidden surprise! 
*Note: be sure to use mini chocolate chips as the larger ones can break teeth when frozen. 

2 pints lime sherbet 
1 pint pineapple or lemon sherbet 

3 pints raspberry or cherry sherbet 
2 cups mini chocolate chips 

Chocolate Éclair Dessert 
Submitted by Bev Hamilton               | No Bake 

I got this recipe from a lady from our church, back in South Bend. Of course it was discovered at our church Potluck 
It is also one of my husband’s favorite dessert  
 

Ingredients 

Directions 
Line 9x12 dish with whole graham crackers. Mix pudding with milk and vanilla. Beat thoroughly. Blend in Cool 

Whip. Layer half of the pudding over the crackers. Top with layer of crackers. Repeat by putting the rest of the 
pudding on the crackers and ending with the 3rd layer of crackers. 
For the frosting: melt the chocolate in a saucepan ,add the other ingredients, mixing the powdered sugar in  last. Mix 
well and pour over cracker layer.  Refrigerate at least 3 hours or overnight.  

For the Éclair: 
1 box graham crackers  
6.8 oz. instant vanilla 

pudding  
 

 
3 cups milk  
1 teaspoon vanilla  
9 oz. Cool Whip  
 

Frosting: 
3 oz. unsweetened 

chocolate (melted)  
3 teaspoon light  

Karo syrup  

 
4 1/2. Tablespoons butter 

melted 
4 1/2 Tablespoons milk  
2 1/4 cups powdered sugar  
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Lemon Bars 
Submitted by Bev Watt       

Makes 1 pan 
 
Ingredients 

Directions 
For the crust: Blend butter, flour, sugar and salt and press into 9x13” pan.  Bake at 350 for 15 minutes. Do not let top 

brown.  Remove from oven and let cool for 5 minutes. 
For the filling: Beat together remaining ingredients and pour over pastry after the cooling period.  Bake at 350 for 25 
minutes.  Remove from oven and while warm, sprinkle with additional powdered sugar.  Cut when cool. 

Pastry Crust 
1 cup butter 
2 cups flour 

 
½ cup powdered sugar 
¼ teaspoon salt 

Filling 
4 eggs 
2 cups sugar 

 
4 Tablespoons flour 
5 Tablespoons lemon juice 

EZ Linzertorte—Raspberry Bars 
Submitted by Gail Rolland       
Makes 3-4 dozen bar cookies 
 
Ingredients 

Directions 
Grease bottom of 2 - 8x8 pans. Combine flour and sugar. Cut butter into pieces, add to flour mix. Cut in to make a 

crumbly mixture. Stir in nuts, egg, and vanilla extract. Divide mixture into two parts about 2 cups each. Press onto 
bottom of each greased pan. Bake at 350 for 20 minutes. Remove from oven and spread each crust with 2/3 cup of 
jam. Return to oven and bake 15 - 20 minutes longer until jam is bubbly. Let cool on wire rack. May cover with foil 
and freeze. To serve: rest at room temperature about 2 hours, cut into rectangles or squares.  

2 cups all purpose flour 
1 cup sugar  
1/2 cup butter  

1/2 cup finely chopped walnuts or 
hazelnuts  

1 egg  

1 teaspoon vanilla  
1 10 oz jar raspberry jam 

*with or without seeds   

Pecan Shortbread Cookies 
Submitted by Lori Rehm       
Makes 3 dozen cookies 
 
Ingredients 

Directions 
Beat butter at medium speed with and electric mixer until creamy; gradually add sugar, beating well. Stir in 

flavorings. Combine flour, salt and pecans; add to butter mixture beating well until pecans are broken up into small 
pieces. Cover and chill 1 hour. Form dough into 2 logs (chill again for 10 more minutes), slice and bake at 325 for 15-
20 minutes or until edges are lightly browned. Cool 1 minute on baking sheet and then move to wire rack.  

1 cup unsalted sugar 
1/2 cup sugar 
1/2 teaspoon vanilla extract 

1/8 teaspoon almond extract 
1 3/4 cups all purpose flour 
1/4 teaspoon salt 

2/3 cup pecan pieces, toasted 
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Lemon Bars Deluxe 
Submitted by Lori Rehm       

Makes 2 1/2 dozen bar cookies 
 
Ingredients 

Directions 
Combine 2 cups flour and 1/2 cup powdered sugar; cut in butter with a pastry blender until the mixture is crumbly. 

Firmly press mixture into a greased 9x13 pan. Bake at 350 for 20-25 minutes or until lightly browned. 
Combine remaining 1/4 cup flour and baking powder in a small bowl, stir well. Combine eggs, 2 cups sugar and 
lemon juice in a large bowl; stir in flour mixture. Pour over prepared crust. Bake at 350 for 25 minutes or until set 
and lightly browned. Cool completely in the pan on a wire rack. Sprinkle with additional powdered sugar; cut into 
bars using a serrated knife.  

2 1/4 cups all purpose flour 
1/2 cup sifted powdered sugar 
1 cup butter or margarine 

1/2 teaspoon baking powder 
4 large eggs, lightly beaten 
2 cups sugar 

1/3 cup fresh lemon juice 
additional sifted powdered sugar for 

dusting 

Gluten Free Chocolate Chip Cookies 
Submitted by Gloria Aksentowitz         | Gluten Free 
Makes 2 1/2 dozen 3” cookies 
 
Ingredients 

Directions 
Line large baking sheets with parchment paper (or use silicone mats).  Mix the first five (5) ingredients together 
thoroughly,  then stir in the chocolate chips. Drop the dough by rounded teaspoonfuls onto the parchment, spacing 
~3 inches apart. Bake at 350 for 11-12 minutes.   
The cookies will look brown, but still soft with rounded tops.  After baking, leave on the cookie sheet to COOL one (1) 

minute, then transfer carefully with a flat spatula to wax paper laid across a wire rack to fully cool. Cookies can then 
be stacked on a serving plate. Suggest refrigerating for 30 minutes before serving. 

1 cup extra crunchy peanut butter 
1 cup brown sugar 

1 large egg 
1 tsp baking soda 

1 tsp pure vanilla extract  
1 cup chocolate chips 

Snickerdoodles 
Submitted by Eileen Parker       
Makes about 90 cookies 
 
Ingredients 

Directions 
Cream sugar, shortening and butter. Add egg yolks & vanilla. Mix well. Add dry ingredients. Mix well. Roll in small 
balls and then roll in cinnamon sugar. Bake at 350 for 13 minutes. 

3 cups sugar 
1 cup butter 
1 cup shortening 
4 egg yolks 
4 cups flour 

2 teaspoons baking soda 
2 teaspoons cream of tartar 
1 teaspoon salt 
2 teaspoons vanilla 
 

Cinnamon Sugar: 
2 Tbsp sugar 
2 teaspoons ground cinnamon 
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Cannoli 
Submitted by Dick Ronayne                 | No Bake 

Makes 14 cannoli 
 
Ingredients 

Directions 
Drain excess moisture from Ricotta. Mix together Ricotta, mascarpone, powdered sugar and vanilla. Spoon cheese 

mix into a pastry bag [or plastic bag]. Cut the tip of the bag and pipe cheese mix into the cannoli shell. Dip cannoli 
ends into your favorite toppings and dust with additional powdered sugar.  
For best results fill immediately before serving. 

14 large or 30 mini cannoli shells 
24 oz Lamagna Ricotta 
8 oz mascarpone 

1/3 cup powdered sugar 
plus more for dusting 

1 Tbsp vanilla 

Toppings: 
chopped pistachios, candied fruit, 
mini chocolate chips, etc. 

Dad’s Peanut Butter Cookies 
Submitted by Dick Ronayne—this is his grandmother’s recipe       
Makes 40 cookies 
 
Ingredients 

Directions 
Cream together butter and sugars. Add egg, vanilla and peanut butter. Add flour, baking soda and salt. Scoop 1 

teaspoon balls onto greased baking sheet and press with a lightly floured fork. Bake at 350 for 8-12 minutes.  

1 cup butter 
1 cup light brown sugar, packed 
1 cup granulated sugar 

1 teaspoon pure vanilla 
2 eggs 
1 1/3 cup smooth peanut butter  

2 cups flour 
1 teaspoon baking soda 
1 teaspoon salt 

Lazy Chocolate Chip Bars 
Submitted by Carol Harris—credit to her sister, Kate Urhammer       
Makes 40 cookies 
 
Ingredients 

Directions 
In a bowl, combine cake mix, eggs and butter by hand or with mixer. (Dough will be thick.) Stir in chocolate chips. 
Spread in a greased 9x13 pan.  Bake at 350 for 20 - 25 minutes or until golden brown around edges. 
 
Other options: 

Chocolate cake mix with chocolate chips or butterscotch chips 
Carrot cake mix with white chocolate chips 
Yellow cake mix with M & M’s  

1 (5.25 oz) box yellow cake mix 
2 large eggs, beaten 

5 Tbsp  salted butter, melted 
1 (12 oz) bag semi-sweet choc chips  
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Preacher Cookies—aka Chocolate Oatmeal No-Bake Cookies 
Submitted by Grace Cornell                 | No Bake | Gluten Free 

According to legend, the reason they are called Preacher Cookies is because years ago when preachers made a 
practice of calling on members of their congregation at home (usually unexpectedly) the cookies were a treat that 
could be prepared quickly with ingredients that were almost always on hand.       
 
Ingredients 

Directions 
Combine sugar, cocoa, butter and milk in a saucepan. On medium heat, bring to a boil for one full minute. Remove 
from heat. Stir in peanut butter, vanilla and oatmeal. Drop by spoonfuls onto wax paper. Let cool for at least 30 
minutes.  

2 cups white sugar  
1/3 cup cocoa  
1/8 teaspoon salt  

1/2 cup milk  
1/2 cup (1 stick) butter  
1/2 cup peanut butter  

1 teaspoon vanilla  
3 cups Quaker oats  
Waxed paper   

3 Ingredient Peanut Butter Cookies 
Submitted by Rana Crouch          | Gluten Free 
 
Ingredients 

Directions 
In a mixing bowl, combine peanut butter, sugar and egg. Mix until well combined. Scoop 1 Tbsp balls and drop onto 
a parchment paper lined baking sheet. Using the tines of a fork, flatten the cookie dough with a criss-cross pattern. 
Bake at 350 for 10-12 minutes, until slightly browned. Allow to cool completely.  

1 cup creamy peanut butter 1 cup granulated sugar 1 large egg 

St. Louis Gooey Butter Cake 
Submitted by Rana Crouch      

This gooey, delicious mess is a St Louis favorite, Rana’s hometown. 
 
Ingredients 

Directions 
For the Crust: In a mixing bowl, combine flour and sugar. Cut in butter until mixture resembles fine crumbs and 
starts to cling. Pat into bottom of a 9x9 greased baking pan.  
For the Filling: In a mixing bowl, beat sugar and butter until light and fluffy. Mix in egg until combined. Add 
alternately flour and evaporated milk, mixing after each addition. Add corn syrup and vanilla. Mix at medium speed 
until well blended. Pour batter into crust-lined baking pan. Sprinkle with powdered sugar. Bake at 350 for 25-35 
minutes or until cake is nearly set. Do not overcook. Cool in pan. 

For the Crust: 
1 cup all purpose flour 
3 Tbsp sugar 
1/3 cup butter 
 

For the Filling: 
1 1/4 cup sugar 
3/4 cup butter 
1 egg 
1 cup all purpose flour 

 
2/3 cup evaporated milk 
1/4 cup light corn syrup 
1 teaspoon vanilla 
Powdered sugar for dusting 
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Apple Cobbler 
Submitted by Cindy Stark                    | A grain free favorite 

Makes 1 cobbler 
 
Ingredients 

Directions 
 

 

 
 

 
 

 

8 apples, peeled and sliced—
recommend gala or granny smith 

1 1/2 cup Cassava flour 
1/4 to 1/3 cup melted butter 

1 tsp vanilla 
3 teaspoons ground cinnamon 
1 teaspoon ginger 
juice of 1 lemon 

1/4 teaspoon salt 
1/4 cup sweetener of your choice 

recommend coconut sugar or  
date syrup 

Strawberry Delight 
Submitted by Gina Bouk, credit to her mother—Gina’s favorite childhood birthday treat!                      
Makes 1 pan 
 
Ingredients 

Directions 
Mix all ingredients lightly and put in oblong pan. Bake at 400 degrees. Stir occasionally until golden 

brown— approximately 15 minutes. When browned, press half of the mixture into the bottom of a large glass baking 
dish reserving half for spreading over top of dessert. 
For the filling: Place strawberries, egg whites, sugar, lemon juice and vanilla in a large mixing bowl. Beat for 15-20 
minutes. Fold in the whipped cream. Pour in the glass baking dish and top with the remaining crumb mixture. 
Refrigerate overnight. Cut into squares.  

Crumb Crust: 
½ cup butter  

¼ cup brown sugar  
1 cup flour  
½ cup chopped walnuts  

Filling: 
1 10-oz pkg frozen strawberries  

1 Tablespoon lemon juice  
1 teaspoon vanilla  
1 cup sugar  

 
2 egg whites  

1 16-oz container whipped cream  

2 Ingredient Pumpkin Muffins 
Submitted by Rana Crouch                   | Great for kids 

 

Ingredients 

Directions 
Mix ingredients and bake at 350 for 20-25 minutes.  

1 box yellow cake mix 1 can pumpkin puree 
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Bronco Brownies 
Submitted by Bev Watt 

This is a family favorite recipe from Bev’s mother, Elaine Hatten                         
Makes 1 pan 
 
Ingredients 

Directions 

Unwrap caramels and heat with 1/3 cup evaporated milk.  Watch mixture closely and stir constantly, otherwise it 
could scorch and burn easily. (Grandma puts the pan in a skillet with water like a double boiler. I use a small non-
stick sauce pan and that works well.)  Combine cake mix with melted butter and remaining 1/3 cup evaporated milk. 
Mix well. Add nuts. Press half of dough in a greased & floured 9x13 pan.  Bake at 325 for 15 minutes. Remove from 
oven and sprinkle chocolate chips and melted caramel mixture over the top.  Try to keep the caramel a little bit away 

from the edges. Pour remaining dough on top and bake an additional 25 minutes.  

14 oz. package soft caramels 
2/3 cup evaporated milk 
1 box German Chocolate cake mix 

¾ cup butter – melted 
1 cup nuts – chopped, optional 

(recommend pecans) 

1 cup chocolate chips 

Grandma Anna’s Chocolate Chip Brownies 
Submitted by Karen Hernandez       
 
Ingredients 

Directions 
Cream margarine and sugar. Add egg and vanilla. Beat until blended. Sift together dry ingredients and add to 
creamed batter. Mix well. Spread in a greased 9 x 9 baking pan. Bake at 350 for 25-35 minutes or until center feels 
firm and not dry. 
Notes:  
Chocolate chips – you can use whatever size or flavor chip you want. If you use the mini-chips, mix those through the 
batter before baking. Regular or chunk sizes can be added to the top of the batter once batter is spread in pan. 
If you want a chewier brownie, cut back sugar and flour by 1/8 cup. 

1/3 cup margarine, room 
temperature 

1 cup brown sugar, packed 
1 egg 

1 teaspoon vanilla 
1 cup sifted flour 
1/2 teaspoon baking powder 
1/8 teaspoon salt 

Chocolate chips (see note) 
1/2 cup chopped nuts (optional) 

Cinnamon Sugar Mug Cake      

                   | Serves 1 
 
Ingredients 

Directions 
In a  small bowl whisk together dry ingredients and spices. Blend in milk, butter and vanilla until smooth. Pour into a 
14 oz, or larger, microwave safe mug and microwave on high for 60-90 seconds. Top with cinnamon & sugar.  

1/4 cup + 2 Tbsp flour 
2 Tbsp sugar 
1/4 teaspoon baking powder 

1/4 teaspoon cinnamon 
1/4 cup room temp milk 
 

2 Tbsp salted butter, melted and 
cooled 

1/2 teaspoon vanilla 
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People Puppy Chow 
Submitted by Carol Harris—credit to her friend Theresa Jensen       
Makes 3-4 dozen bar cookies 
 
Ingredients 

Directions 
Melt first three ingredients in microwave. Gently pour over Crispix and stir. Empty some of the powdered sugar in 
the bottom of a paper grocery bag. Put in Crispix mix and remainder of powdered sugar, close bag and shake to coat. 
Spread out on wax paper and continue to coat pieces with powdered sugar.  

1-1/2 cup margarine  
2 cup chunky peanut butter  

12 oz. semi-sweet chocolate chips 
1 small box Crispix (or rice Chex) 

2 lbs. powdered sugar  

Abby’s Chocolate Bark 
Submitted by Lori Rehm—credit to her daughter Abby  

“It’s not pretty, but it is so-o-o good!”      
 
Ingredients 

Directions 
Spread graham crackers on a foil lined cookie sheet. Place margarine, butter and sugar in a small pan and boil for 2 

minutes.  Pour mixture over graham crackers, sprinkle with nuts and bake at 350 for 8 minutes. Sprinkle with 
chocolate chips, let sit for 3 minutes, spread the now melted chocolate out and cool. Chill in the freezer, break into 
pieces. Enjoy.  

1 sleeve graham crackers 
1 stick margarine 
1 stick butter 

1/2 cup sugar 
4 oz nuts  

recommend almonds & pecans 

12 oz chocolate chips 

Grape-Nuts Quick Bread 
Submitted by Ellen Perales, from her mother, Delores Sperstad  
This is the exact recipe that my mother made when we were growing up. We loved it anytime, warm with a little 
butter on it.   
Makes 2 loaves     
 
Ingredients 

Directions 
In a bowl, combine the buttermilk and cereal; let stand 10 minutes. Add egg. Combine dry ingredients; stir into cereal 
mixture until just moistened. Spoon into two greased 8x4x2 inch loaf pans. Bake at 375 for 30-35 minutes or until a 

toothpick inserted in the center comes out clean. 
Cool for 10 minutes before removing from pans to wire rack.  

2 cups buttermilk 
1 cup Grape-nuts cereal 
1 egg, lightly beaten 

3 cups all purpose flour 
1 cup sugar 
1 teaspoon baking powder 

1 teaspoon baking soda 
1/2 teaspoon salt 
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