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Fellowship Memories 

 

In honor of Parsippany 

Christian Church 

 

40
th

 Anniversary 

October 2009 

 
Welcome to the ñDisciples in the Kitchen Cookbookò.  We are 

pleased to celebrate our 40
th

 Anniversary at Parsippany Christian 

Church.  This cookbook is a celebration of those 40 years and a 

result of hard work and planning.  We enjoy the times we get to 

share eating in fellowship with one another.  Through this book 

may we enjoy those times even more.  Thank you to all who 

worked and submitted recipes for this book. 

 

A minister I knew growing up, Bruce Hough, once wrote, ñI once 

heard the story of a lady that set up her own funeral.  She gave her 

lawyer instructions for the order of the service, who was to preach 

and who was to sing.  Her last request was to be put in the casket 

with a fork in her hand.  The lawyer understood her instruction, 

but questioned why she wanted a fork in her hand.  She went on to 

explain that at church potlucks, they always said, as dinner ended, 

ñKeep your fork, the best is yet to come.ò 

 

Thatôs the way I hope it continues at Parsippany ï the food is 

great and desserts are even better.  Spiritually the Christian life is 

great, but just like the dessert, ñthe best God has for us is yet to 

come.ò  Scott Bates, Minister 

 

 
Scott and Amy Bates 
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THE HISTORY OF PARSIPPANY 

CHRISTIAN CHURCH  

  
In the mid 1960s Central 

Christian Church of East 

Orange, recognizing 

changes that were taking 

place in and around their 

town, acknowledged that the 

church would need to look 

west if it were to have an 

influence in the future.  

Surveying began in Morris 

County for a site to begin 

new work. At an Eldersô 

meeting late in 1967, the 

town of Parsippany was 

chosen by an extremely 

advanced method of 

selection ï the Preacher, Thomas M. Hart, closed his eyes and put his finger on a 

map indicating the town of Parsippany. 

  

Mid-week Bible studies were begun shortly thereafter in Carl and Florence 

Ordwayôs home in the Brooklawn section of town. The Ordway family had been 

part of the Paterson Christian Church until its demise, and willingly opened their 

home for the study. The Preacher from East Orange conducted meetings and 

surveyed the town until property could be found and a congregational nucleus 

formed.   

  

The first Sunday service was held on October 5, 1969, in what would become the 

church parsonage. The congregation continued to meet in the house for several 

years, reaching between 35 and 40 in attendance each week. Bible School classes 

were held in every bedroom as well as the living and dining rooms. Incorporation 

was accomplished by 1972. 

 

  

                                     Picture shows the 2
nd

 phase of construction 
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Construction on the property allowed the church to move into a building (36ô by 

70ô) with two later additions. First was the addition of an identical-sized building 

for classrooms. Later a 13ô addition gave us room for a kitchen and enlarged the 

fellowship hall. 

Plans are available 

for a third 

expansion when 

deemed feasible. 

  

Over the years the 

congregation grew 

and waned in 

attendance 

depending upon 

transfers of 

individuals and 

families in and out 

of the Parsippany 

area. A total of nine 

identifiable 

congregations over 

the last 40 years represents the makeup of 900 to 1000 people who gathered in 

worship and praise to God. 

  

In the 40 year history of the congregation there has been one minister and two 

associates, as well as a number of summer interns.  The first associate was 

brought on board to assist in the start of Western Hills Christian Church in the 

mid 1980ôs. For that church plant, 75 members from a total of 150 were given up 

to begin attending in the Hackettstown area. During the early 1970ôs another 

congregation was begun in the Flemington area, but only four families helped 

form the nucleus of that congregation. 

  

Scott A. Bates has been with the congregation for the past ten years, first as an 

Associate and now as Minister. He and his wife Amy are active in all aspects of 

the church, but notably in missions and youth programming. Scott leads in 

preaching and is in the process of taking over all administrative and teaching 

duties.   

 

Thomas M. Hart, who has been with the congregation from its inception, is 

retiring on October 4, 2009, and Scott Bates will assume the role as senior 

minister. 

 

The church has had a food pantry for about five years, but it has only been 

committed to making the food pantry a vital part of the churchôs outreach 

ministry for the last two years.  In that time the church has moved the pantry from 

the barn to the church proper and has upgraded the method of stocking and 

providing food for a growing number of community families. In the calendar year 

of 2008 the pantry, now  named as Mind, Body and Soul Food Pantry,  has 

serviced about 175 families and has seen the number grow each consecutive 

month.  
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First building and interior of the sanctuary, showing chandeliers  

and rooms at the front of the sanctuary.  
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MY KITCHEN DISASTER 
                                                                Submitted by 

Kurt Lerke 

 
Growing up my favorite sandwich was, and still is, peanut butter and 

marshmallow fluff.  As you know Fluff is hard to spread, so I would heat it up 

under the faucet with warm water.  In the early ñ80ôsò microwaves came out 

and were VERY expensive. My Dad had bought one for my Momôs birthday, 

and it was a source of pride for her because we were the first family to have 

one.  As with most Momôs, mine would tell me make my own snack after 

school.  And as I told you my favorite snack is peanut butter and fluff, so I 

decided the NEW microwave would be the easiest way to heat up the fluff.  

The old microwaves had this great big dial to set the time, and not thinking, (I 

was 10) I just turned it about halfway around.  This set the time to about 10-15 

minutes.  Little did I know that fluff will expand about 10 times its size when 

heated.  I remember watching cartoons (and I still do) and smelling something 

funny.  When I went into the kitchen, the fluff was coming out every hole of 

the microwave.  It was all over the counter and had covered the WHOLE 

thing in fluff.  It had gotten into all the vents and the microwave insides and 

spit fluff out the sides of it.  I donôt remember my Mom being too happy with 

me.  If I remember right, there was a lot of yelling and threats of docking my 

allowance.  So hereôs fair warning ï heat your fluff under the faucet.  Your 

Mom might not thank you, but it will save you headaches and your allowance 

in the long run. 

 

Sincerely, 

Kurt Lerke 
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TURKEY TALE  

 
        Submitted byé..Ella M. Hart 

 

 

 

It was the mid-1960ôs and our family had moved from rural Kentucky to New 

Jersey, to serve the East Orange Church.  The very next Christmas we were 

informed by the adult Sunday School class that a dinner party was held every 

year at the parsonage so, being young and foolish, we agreed to follow 

tradition. 

 

The day before the party Art and Florence Sweet showed up with the largest 

turkey I had ever seen, saying we had to cook it at our house.  We had always 

gone home to Altoona for holidays and never roasted a turkey in our four 

years of marriage, so Florence gave us some necessary instructions on 

cooking this monstrosity.  Luckily, the oven seemed large enough, but we had 

no roasting pan that big (neither did any of our neighbors) so finally planned 

to just put it on top of the broiler pan and hope for the best since we were told 

not to cover the bird during cooking anyway. 

 

Early the next morning we stuffed the bird, greased it with Crisco as 

instructed and waited until time to put it in the oven as it was to cook most of 

the day at a low temperature.  Tom, having decided this was as good a time as 

any for a haircut, took off and never returned in time to move the turkey.  I 

finally attempted to carry it from the counter approximately eight feet over to 

the oven, and being slick with lard, this cantankerous thing slid off the pan, 

across the kitchen, out the back door, down the steps and whizzed past the dog 

onto the lawn.   

 

I ran after the runaway bird shouting at the drooling dog (who was beginning 

to make her move toward this unexpected treat) to stay put.  Grabbing the 

thing by a leg, I dragged it back into the kitchen, placed the pan in the oven 

first and then threw in the turkey, dirt and all.   

 

When Tom came home and I hysterically told him about the turkeyôs 

unscheduled trip, he convinced me that cooking the turkey all day would take 

care of anything nasty it might have picked up on the unscheduled journey.  

We both agreed to not mention it that night or ever, but were hard pressed to 

keep from laughing when people at the party complimented us on the dinner 

and wonderful (?) turkey.  

 

I can now share this experience because almost everyone at dinner that 

Christmas has taken their ñfinal journey homeò except Glenn and Nancy 

Cohen. To them, I apologize and never have served them anything dragged 

through the dirt sinceé..I promise. 
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HEALING FOOD FROM THE BIBLE  

 

Genesis 1:29 (NIV) Then God said, "I give you every seed-bearing plant on the face of the 

whole earth and every tree that has fruit with seed in it. They will be yours for food.  

Revelation 22:2 (NIV) On each side of the river stood the tree of life, bearing twelve crops of 

fruit, yielding its fruit every month. And the leaves of the tree are for the healing of the 

nations.  

From Genesis to Revelation God has offered us food that was good for us to eat.  Listed 

below are some foods that ought to be eaten to be healthy. 

Song of Songs 2:5 (NIV)
 
Strengthen me with raisins, refresh me with apples, for I am faint 

with love.  

Proverbs 25:11 (NIV) A word aptly spoken is like apples of gold in settings of silver. (Apples 

of gold may be apricots) 

Deuteronomy 8:8 (NIV)  
 
a land with wheat and barley, vines and fig trees, pomegranates, 

olive oil and honey;  

 

Leviticus 23:6 (NIV) 
 
On the fifteenth day of that month the LORD's Feast of Unleavened 

Bread begins; for seven days you must eat bread made without yeast.  

Ezekiel 4:9 (NIV) Take wheat and barley, beans and lentils, millet and spelt; put them in a 

storage jar and use them to make bread for yourself.  

Leviticus 11:9 (NIV) Of all the creatures living in the water of the seas and the streams, you 

may eat any that have fins and scales.  

 

Numbers 11:5 (NIV)
 
We remember the fish we ate in Egypt at no cost--also the cucumbers, 

melons, leeks, onions and garlic.  

Numbers 13:23 (NIV) 
When

 they reached the Valley of Eshcol, they cut off a branch bearing a 

single cluster of grapes. Two of them carried it on a pole between them, along with some 

pomegranates and figs. 

Hebrews 6:7 (NIV) 
Land

 that drinks in the rain often falling on it and that produces a crop 

useful to those for whom it is farmed receives the blessing of God. (Crop is sometimes 

translated ñherbsò) 

Proverbs 24:13 (NIV)
 
Eat honey, my son, for it is good; honey from the comb is sweet to your 

taste.  

Isaiah 7:22 (NIV)
 
And because of the abundance of the milk they give, he will have curds to 

eat. All who remain in the land will eat curds and honey. (Curds is often translated as 

ñbutterò) 

 

Genesis 43:11 (NIV)
 
Then their father Israel said to them, "If it must be, then do this: Put 

some of the best products of the land in your bags and take them down to the man as a gift--a 

little balm and a little honey, some spices and myrrh, some pistachio nuts and almonds.  
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James 5:14 (NIV)
 
Is any one of you sick? He should call the elders of the church to pray over 

him and anoint him with oil in the name of the Lord. (Olive oil)  

Psalms 78:24 (NIV) He rained down manna for the people to eat, He gave them the grain of 

heaven.  (No one knows what this food might be except that it is called ñthe grain of heavenò) 

Manna from Heaven, Bread and Grains, Fruits and Nuts, Vegetables and Legumes, Fish, Meat 

and Poultry, Dairy, Herbs and Honey ï These are the foremost food items from the Old 

Testament diet. 

The New Testament has one more notable offering: 1 Corinthians 11:23-26 (NIV) The Lord 

Jesus, on the night he was betrayed, took bread, 
 
and when he had given thanks, he broke it 

and said, "This is my body, which is for you; do this in remembrance of me." 
 
In the same 

way, after supper he took the cup, saying, "This cup is the new covenant in my blood; do this, 

whenever you drink it, in remembrance of me." 
 
For whenever you eat this bread and drink 

this cup, you proclaim the Lord's death until he comes. (The bread and the cup are emblems 

of the body and the blood of Jesus, sacrificed on the cross of Calvary for the salvation of those 

who believe in Him.) 

 

Additional information can be found in two little books:  

Healing Foods from the Bible, Bernard Ward, 1994, Globe Communications Corp. Boca 

Raton, Florida  

Manna from Heaven, Charmaine Rivers, 2002, American Media Mini Mags, Inc. Boca Raton, 

Florida 

 

Eugenia Kirnon and Barbara Varnado 

The Movers and Shakers behind our Cookbook Project 
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HEAVENôS GROCERY STORE 

 
 

I was walking down lifeôs highway a long time ago, 

One day I saw a sign that read ñHeavenôs Grocery Storeò. 

As I got a little closer, the door came open wide. 

And when I came to myself, I was standing there inside. 

 

I saw a host of angels, they were standing everywhere, 

One handed me a basket and said, ñMy child, shop with careò. 

Everything a Christian needed was in that grocery store, 

And all you couldnôt carry, you could come back for more. 

 

First, I got some patience, love as in the same row, 

Further down was understanding, you need that wherever you go. 

I got a box or two of wisdom and a bag or two of faith, 

I just couldnôt miss the Holy Ghost, for it was all over the place. 

 

I stopped to get some strength and courage to help me run the race. 

By then my basket was getting full, but I remembered I needed some 

grace. 

I didnôt forget salvation, for salvation, that was free, 

So I tried to get enough of that to save both you and me. 

Then I started up to the counter to pay my grocery bill, 

For I thought I had everything to do my Masterôs will. 

 

As I went up the aisle, I saw prayer, and just had to put that in, 

For I knew when I stepped outside, I would run right into sin. 

Peace and joy were all plentiful; they were on the last shelf. 

Songs and praises were standing near, so I just helped myself. 

 

Then I said to the angel, ñNow how much do I owe?ò 

He just smiled and said, ñJust take them everywhere you go.ò 

Again, I smiled at him and said, ñHow much do I owe?ò 

He smiled again and said, ñMy child, Jesus paid your bill a long time 

ago.ò 
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PARSIPPANY CHRISTIAN AS IT LOOKS IN 2009  

 

CLOSE-UP OF THE SPIRE, POINTING US TO GOD 
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APPETIZERS AND BEVERAGES 
 

INDEX  

 
Tomato Bruschetta 

 

Hot Clam Dip 

 

Spinach Balls 

 

Pickle Wrap 

 

Shrimp Dip 

 

Crab Dip 

 

Dried Beef Dip 

 

Honey Chicken Wings 

 

Cheese Puffs 

 

Avocado Dip 

 

Cheddar Cheese Balls 

 

Shrimp Appetizer 

 

Stuffed Clams Oreganato 

 

Artichoke Nibblers 

 

Russian Tea 

 

Easy Strawberry Punch 

 

Wassail 

 

Eggnog 

 

Cranberry Punch 

 

Tomôs Christmas Punch 

 

Ruby Christmas Punch 
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INTERIOR OF THE CHURCH SHOWING THE PULPIT AND THE 

COMMUNION TABLE.  

THIS IS WHERE THE BREAD OF LIFE IS SHARED AND WHERE 

WE PARTAKE OF THE LORDôS SUPPER. 

 
IAN MCDONALD MAKING THE GOOD CONFESSION OF 

FAITH AND PREPARING FOR CHRISTIAN BAPTISM TO 

BECOME PART OF THE FAMILY OF GOD.  

 



 
P a r s i p p a n y  C h r i s t i a n  C h u r c h 

 
Page 15 

TOMATO BRUSCHETTA_______________________________________                                                                                                                                                 

                                                                                                          Sandy Lind                                                                                                                                              

 

3 ½T.     extra-virgin olive oil   ¼ C. chopped fresh basil leaves 

1 t. minced garlic    ½ t. salt 

8 1 in. thick slices Italian bread   freshly ground pepper to taste 

 (preferable with a soft crust) 

1 lb. (appx. 6) ripe plum tomatoes,  ¼ C. coarsely shredded Parmegiano- 

 Seeded and diced     Reggiano cheese (optional) 

 

Put oven rack in middle position.  Heat to 450
o.  

 Line a rimmed baking sheet with foil. 

 

Mix 1-1/2 T. oil and ½ t. garlic in a large bowl.  Brush both sides of bread with oil mixture 

and place on lined baking sheet.  Bake 5 minutes or until lightly toasted. 

 

In same bowl, combine remaining 2 T. oil and ½ t. garlic, tomatoes, basil, salt and pepper.   

 

To serve:  Top toasted bread with tomato mixture, sprinkle with cheese. 

 

 

HOT CLAM DIP________________________________________________                                                                                                                                                                                                                                    

                                                                                                            Agi Ward  
 

2  cans minced clams w/ juice  1 t. chopped parsley 

1 C. bread crumbs    5 cloves garlic, minced 

1 ½ sticks margarine                   Parmesan cheese 

1 t. oregano 

 

Preheat oven to 350
o
. 

 

In oven safe dish melt margarine, add bread crumbs, clams, juice, oregano, parsley and garlic.  

Stir together.  Sprinkle parmesan cheese on top.  Bake for 20 minutes. 

 

Serve with crackers.  YUMMY! 

 

 

SPINACH  BALLS_____________________________________________ 

                                                                                                           Agi Ward                                                                                                                                                                                      
 
 ¾ C. margarine    1 ½ C.    Pepperidge Farm herb                  

                                                                                                     stuffing 

2 cloves minced garlic   2 eggs, beaten 

2 minced shallots    2 pkg. chopped frozen spinach  

                                                                                                     cooked and well drained 

1 C. grated parmesan cheese     

 

Sauté first three ingredients till softened, then combine and blend in rest of ingredients.   

 

Roll mixture into 1-1/2 in. balls (if too mushy, refrigerate for an hour and try again).  Place on 

cookie sheet and freeze.  Place frozen balls in plastic bag(s) and store in freezer until needed.   

 

Place frozen spinach balls on cookie sheet and baked at 350
o
 for appx. 15 minutes until firm. 
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PICKLE WRAPS_______________________________________________ 

                                                                                                           Amy Bates  

 
1 jar whole dill pickles 

1 tub whipped cream cheese 

1 pkg. cooked pressed ham (rectangles work best) 

 

On a cutting board, lay out a piece of ham and spread on a layer of cream cheese.  Place a 

whole pickle on the ham width-wise.  Roll the pickle up in the ham/cream cheese.  Slice off 

ends and discard (or eat!).  Slice the pickle into bite sized rounds. 

 

 

SHRIMP DIP___________________________________________________ 

                                                                                                             Agi Ward  

 
1 7 oz. can shrimp  

1 8 oz. cream cheese 

½ C.  chili sauce 

1 small onion, minced fine 

 Dash of Worcestershire sauce 

 

Soften cream cheese.  Mash shrimp with fork.  Add shrimp, onion, chili sauce and 

Worcestershire sauce to cream cheese and blend well (DO NOT USE BLENDER).  Serve 

with crackers.   

 

 

CRAB DIP    ___________________________________________________ 

                                                                                                            Agi Ward  

 
2 cans crabmeat    1 T. water 

8 oz. cream cheese    1 T. lemon juice 

1 C. sour cream     

 Blue cheese to taste   Dash of garlic powder 

 

Mix all ingredients together ahead of time so flavors will blend.  Serve in hollowed-out 

pumpernickel bread loaf. 

 

 

DRIED BEEF DIP ______________________________________________ 

                                                                                                             Agi Ward  

 
2 C. sour cream    2 T. dill  

2 C. mayonnaise    2 t. beau  monde seasoning 

1 8 oz. pkg. dried beef   2 t. parsley 

1T. finely minced onions   

 

Rinse the beef so it is not too salty.  Dry the beef, then cut in up.  Mix all ingredients together.  

Serve in hollowed out loaf of rye pumpernickel bread. 
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HONEY CHICKEN WINGS_ _____________________________________ 

                                                                                                             Agi Ward  

 
5 lb. bag frozen wings ï thawed 

1 C. honey     2 T. regular oil 

½ C. catsup      lots of fresh garlic, minced 

½ C. soy sauce     Pepper 

 

Preheat oven to 375
o
.   

 

Place chicken in single layers in shallow baking pan.  Mix ingredients, then pour over chicken 

to coat, turning wings over to coat the other side.  Bake 1-1/4 to 1-1/2 hours or until browned.  

Baste occasionally.  Watch closely the last 15 minutes. 

 

 

CHEESE PUFFS________________________________________________ 

                                                                                                         Beth Barnes

                       
1 loaf unsliced bread   2 egg whites 

1  stick butter    ¼ lb. sharp cheese 

3 oz.  cream cheese 

 

Melt cheese and butter in a double boiler.  Beat the egg whites until stiff.  Cut the bread into 

one- inch cubes.  Fold egg whites into cheese and dip the bread cubes into mixture until they 

are covered.  Chill on a cookie sheet.  Bake at 400
o
 about 20 minutes or until brown.  These 

may be frozen on a cookie sheet and stored in plastic bags.  For a different taste, add a little 

scraped onion, or bacon crumbs, or with paprika. Makes 6 dozen. 

 

 

AVOCADO DIP________________________________________________ 

                                                      Dorothy Martin  
 

Base: 
1 lb. cream cheese    1 T. lemon juice 

1 lg. avocado, beaten; not too   2 T. mayonnaise 

 ripe      salt & pepper to taste 

½ sm.  Container of sour cream  

 

Topping: 

1 sm. head of lettuce    sliced Olives, green or black 

6 chopped green onions   shredded cheddar cheese 

2 chopped fresh tomatoes   sprinkle with chili powder 

Put on base in order given.  Serve with Tostito chips.  
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CHEDDAR CHEESE BALLS_____________________________________

                Bert and Helen Lepley 

 
½ lb. cheddar cheese    ½ C. flour 

2 T. butter     dash of red pepper 

 

Blend well and form into small ball (about ½ teaspoon each).  Bake on greased cookie sheet 

for 15 minutes at 350
o
. 

 

 

HOT CRAB DIP________________________________________________ 

                      Bert and Helen Lepley 

 
1 (6 ½ oz.) crabmeat   2 T. chopped onion  

8 oz. cream cheese    ½ t. horseradish 

1 T. milk      

 

Mix well and put in baking dish and bake at 350
o 
until hot.  Serve warm to spread on crackers. 

 

 

SHRIMP APPETIZER___________________________________________

                       Ella Hart  
1 C. oil     1 t. sugar 

½ C. wine     1 T. salt 

½ c. lemon juice    2 ½ T. horseradish 

1 C. celery, minced    7-10  grinds pepper (a lot) 

2/3 C. scallions, minced    1 ½-2 lbs. medium shrimp, 

1 C. parsley, minced     cooked and shelled  

 
Mix together all ingredients and marinate shrimp for 6 hours, or overnight.  Drain off 

marinade and serve on large shells. 

 

 

STUFFED CLAMS OREGANATO________________________________

         Fran Dilts 
8 oz. minced clams    2 T.  oil  

¼ C. bread crumbs    1/8 t. oregano 

1 t. garlic powder    1/8 t.  basil  

1 T. diced onion    Parmesan cheese 

1 t.  parsley      

 

Sauté crumbs, onions, parsley, oregano, basil in oil until lightly brown, about 2 minutes.  Add 

garlic powder, clams, including liquid.  Add salt to taste if necessary.  Spoon into au gratin 

shells.  Sprinkle crumbs and cheese.  Bake at 375
o 
for 25-30 minutes. 
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ARTICHOKE NIBBLERS___ ____________________________________ 

                                                                                                      Sharon Davis 

 
2  (6 oz.)  jars marinated artichokes  ¼ t. salt 

1  small onion, finely chopped  ¼ t. pepper 

1  garlic clove, minced   ¼ t. oregano  

4  eggs     ½ lb. grated sharp Cheddar cheese

  

¼ C. fine dry bread crumbs   2 T. minced parsley 

 
Drain artichokes and chop finely.  Sauté onion and garlic in oil until limp, but not browned 

(about 5 min.). Beat eggs; add bread crumbs and seasonings.  Stir in cheese, parsley and onion 

mixture.  Add artichokes. 

 

Turn into 7x11ò baking pan and bake at 325
 o
  for 30 min. or until lightly set.   

 

Can be served cold or reheated.  Can be frozen after baking and then reheated. 

 

                                                               

 

ANOTHER KIND OF NIBBLER  

 

 

Preparing for the Ladiesô Christmas Chocolate Exchange Party 

                (Talk about Nibblers) 
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RUSSIAN TEA_________________________________________________

                            Patsy Hannebrink 

 
4 T. instant tea    1 ½ C. sugar or 

8 C. boiling water     substitute 

 

Bring above to boil and add: 

 

1 lg.       can frozen orange    1 sm. can lemonade plus 

 juice plus 1 can water   1  can water 

1 lg. can pineapple juice 

 

Let come to second boil and remove from heat.  Add 16 whole cloves and 2 cinnamon sticks.  

Let steep 30 minutes.  Can be refrigerated and heated as needed.  Serves 20. 

 

 

EASY STRAWBERRY PUNCH___________________________________ 

              Nancy Pfingst  
 

1 sm.  pkg. frozen strawberries   1 sm. can frozen lemonade 

1 sm. can crushed pineapple   3 ½ qt. ginger ale, chilled 

 

Place strawberries, pineapple and lemonade in a blender; blend until smooth.  This is your 

base and it can be made ahead of time: keep in refrigerator.  Combine base and ginger ale in 

punch bowl; add a large ice mold to keep punch cold.  Make ice mold with strawberry Hi-C to 

help your punch to stay undiluted as possible. 

 

 

WASSAIL_____________________________________________________ 

           Denise Ordway 
 

2 qt. apple juice     ¼ t. nutmeg 

1 C.  orange juice    1 t.  allspice 

4 T. lemonade concentrate   ½ t. ground cloves 

1 C. sugar     2 cinnamon sticks, 3 in. long 

 

Bring all ingredients to a boil.  Remove cinnamon sticks.  Let settle and serve warm. Serves 

20. 

 

 

EGGNOG_____________________________________________________ 

                                        Cyndi Faust 
 

2 eggs     1 t. vanilla 

¼ C. sugar      Nutmeg 

 

Put all ingredients in blender.  Add milk about 2/3 full.  Blend and serve immediately. 
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CRANBERRY PUNCH__________________________________________

                  Sandy Lind 

 
2 qt. cranberry juice    2             12 oz. cans pineapple orange    

1 qt         ginger ale                                                                      drink or pineapple and orange             

2 t.          lime juice                                                                       juice 

      1 pt. any sherbet 

 

Make an ice ring of any juice (Make one ice ring for each multiple recipe).  Place ice ring in 

punch bowl and add remaining liquid ingredients.  Using a tablespoon, drop portions of 

sherbet into the punch (For a variation, add in frozen fruits like raspberries, strawberries, 

melon balls, or add in canned mandarin oranges).  

 

 

TOMôS CHRISTMAS PUNCH _________________________________ 

                                                                                                            Tom Hart  

 
2 lg.  frozen orange juice concentrate  6 pkgs. frozen strawberries 

6 sm.  frozen lemonade concentrate  6 lg.  cans crushed pineapple  

2 lbs. sugar 

 

Mix all the above together and keep in refrigerator until serving time. 

 

4 lg. bottles of ginger ale, chilled 

 

When ready to serve place equal amounts of mixture and ginger ale in punch bowl.  This will 

serve approximately 50.         

 

 

RUBY CHRISTMAS SLUSH_____________________________________ 

                                                                                             Michele McDonald 

 
2 6 oz. cans of frozen orange juice   46 oz. unsweetened pineapple juice 

 concentrate thawed and undiluted  48 oz. cranberry juice 

4 ½ C water     2 33.8 oz. bottles of ginger ale,                  

2            46 oz. canned fruit punch     chilled 

 

Combine thawed orange juice concentrate and water, mixing well.  Stir in fruit punch, 

pineapple juice and cranberry juice.  Freeze in a large container, stirring occasionally. 

Remove from freezer 3 ½ hours before serving, stirring occasionally, as mixture thaws.  Stir 

in ginger ale just before serving.  Yield: about 2 ½ gallons. 
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Scott and Amy with our living link preacher  at Siemiatyce, Alekzander 

Zegunia (Olek) and his wife, Nina, and some of the family. 
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Soups and Salads 
 

INDEX  

 

 
 Oyster Stew 

 

Gazpacho 

 

Cauliflower Soup 

 

Making Roux, Step by Step 

 

New Orleans Creole Gumbo 

 

Acadiana Cajun Gumbo 

 

Cottage Cheese Salad 

 

All Things Cool Whip 

 

Oriental Noodle Salad 

 

Cranberry Jello Mold  

 

Hermineôs Famous Potato Salad 

 

Ann Lindôs French Onion Soup 

 

The Best Vegetar ian Chile in the World 

 

Herring Salad 

 

Layered Salad 

 

Strawberry Delight 

 

Sunshine Salad 

 

Baked Potato Salad 

 

Five Cup Salad 

 

Macaroni and Shrimp Salad 

 

New England Clam Chowder 
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 ITôS NOT A POT OF BUBBLING SOUP, ITôS A TURKEY FRYING!  
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OYSTER STEW__________________________________________                               

                                  Buck Hinton 

 
¼ C. butter ¼ t. celery salt 

½ pt. oysters 1  pinch black pepper 

1 pt. half-and-half ½ t. Worcestershire sauce 

1 pt. milk 2 T. sherry 

1 t. salt 

 

Heat butter in saucepan and then add the oysters and the oyster liquid.  Cook until 

edges curl (about 3 minutes).  Add half-and-half and the milk.  Then, add remaining 

ingredients.  Heat to serving temperature.  If desired, add a dash of paprika to each 

bowl upon serving. 

 

 

 

GAZPACHO_____________________________________________ 

                                 Ella Hart  

 
1 18 oz. vegetable juice  1 T. paprika 

                           (Cocktail) 2 C. beef broth   

1 clove garlic, minced 1 ½ C. green pepper, chopped  

1t. salt 1 medium tomato, peeled &  

                                                                                       chopped. 

¼ t.  pepper 1/3 C. lemon juice 

¾ C. chopped onion assorted toppers: croutons, chopped   

1 T.        olive or cooking oil                                         green onion, avocado, tomato,  

                                                                                       cucumber, etc. 

       

In a large bowl, combine all ingredients except assorted toppers.  Mix and place in 

blender or food processor for 5-10 seconds.  Cover and chill for 6 hours or more.  

Serve chilled with assorted toppers. Serves 6. 
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CAULIFLOWER  SOUP___________________________________                                                                                                                                                                       

                                                                                          Sandy Suehle 
 

1 head cauliflower 1 can chicken or beef broth 

2 T. onion, minced 3 C. milk  

2 T. butter, melted 2 C. grated American or Cheddar 

   cheese 

2 T. flour ¼ C. parsley, optional 

½ t. salt ½ t. pepper 

  

Break cauliflower into small pieces.  Cook covered in salt water until tender; drain.  

Meanwhile sauté onion in butter until tender.  Blend in flour, salt, and pepper.  

Gradually stir in broth and milk.  Cook over medium heat, stirring constantly, until 

mixture boils.  Add cheese and stir until it melts.  Add cauliflower and parsley, if 

desired.  Heat to serving temperature.  Makes 2 quarts. 

 

 

 

MAKING ROUX, STEP -BY-STEP_____________________ 

                                                                                          Kris Erickson  

 
Roux is a thickening agent for soups and sauces with roots dating back more than 

300 years in French cuisine and is made by cooking a four and oil paste until the raw 

flavor of the flour cooks out and the roux has achieved the desired color.  A properly 

cooked roux imparts silky- 

Smooth body and a nutty flavor while thickening soups and sauces. 

 

1.  Roux can be made with a variety of oils and animal fats.  It is commonly made 

with vegetable oil, olive oil or clarified butter but can also be made with bacon 

grease or other rendered fats.  Since an oil-based roux will separate as the flour 

settles to the bottom, clarified butter is the preferred fat to use when making a roux 

for future use, as it will harden when refrigerated, trapping the flour in suspension. 

 

There are four varieties of roux:  white, blond, brown and dark brown.  The different 

colors are a result of how long the roux is cooked with white being cooked the 

shortest time and dark brown the longest.  White (or blond) roux is the most common 

being used to thicken sauces, soups and chowders.  Brown and dark brown have 

more flavor, but less thickening power.  The browns are primarily used in Cajun and 

Creole dishes, most notably gumbo and jambalaya. 

 

2.  Begin making the roux by melting 1 cup of clarified butter in a saucepan over 

medium heat.  Once the butter is hot enough that a pinch of flour sprinkled into it 

will slowly start to bubble, proceed to the next step. 

 

3.  Whisk 1/-3/4 cups of flour into the butter until a thick, rough paste forms.  Whisk 

constantly while it bubbles over medium heat.  As it cooks, the roux will become 

smooth and begin to thin. 

 

4.  The white stage is reached once the flour loses its raw smell, after about 5 

minutes of cooking and stirring.  Although slightly grainy in texture, it is much 

smoother than it was at the beginning.  The mixture is bubbling vigorously and color 

is a little paler than when butter and flour were first combined. 
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5.  After about 20 minutes of continuous cooking and stirring, the roux will reach 

the blond stage.  Bubbles begin to slow and the aroma takes on nuances of popcorn 

or toasted bread.  The roux is now tan colored, very smooth and thinner that at the 

white stage. 

 

6.  Brown roux will reach a peanut butter brown color after approximately 35 

minutes of cooking and stirring.  Its aroma is more pronounced and sharper than the 

nutty nuances of blond roux.  It is how thinner and bubbling has slowed even more. 

 

7.  Even darker than brown roux, the dark brown stage occurs after about 45 minutes 

of cooking and is the color of melted chocolate.  Its aroma will also mellow from the 

strong, roasted flavor of brown roux and will actually smell a little like chocolate.  

The roux is no longer bubbling and is very thin. 

 

 

NEW ORLEANS CREOLE GUMBO________________________ 

                                                                                         Cheryl Lundy  

 
3 T. butter ¾ C. chopped celery 

3 cloves garlic, minced 1 lb. okra, chopped 

2 C. chopped onion 

 

Melt butter in large skillet over medium heat.  Cook garlic, onions, celery and okra, 

stirring constantly until golden brown.  Set aside. 

 

¼ C butter ¼ C. all-purpose flour 

½ lb. cubed beef stew meat (optional) 8 C. water 

1 16 oz. can whole tomatoes, 1 ½ t. white sugar 

 not drained and chopped 

1 ½ T.    chopped fresh parsley 1 sprig fresh thyme 

1 bay leaves 1 pinch salt 

½ t. ground cayenne pepper 1 pinch ground black pepper 

 

In large heavy-bottomed stock pot over medium-high heat, combine butter and flour.  

Cook, stirring constantly until the roux becomes chocolate brown.   

 

Stir in vegetable mixture and stew meat, cooking and stirring until vegetables are 

tender and meat is evenly browned.  Stir in water, tomatoes and sugar.  Season with 

parsley, thyme, bay leaves, salt, cayenne pepper and black pepper.  Bring to a boil, 

reduce heat and simmer for 2-1/2 hours, stirring occasionally. 

 

1 lb. andouille sausage, cut ½ lb. crabmeat, flaked 

 Into ½ inc. pieces 1 lb. medium shrimp, peeled and  

                                                                                      deveined 

½ t. hot pepper sauce ¼ C. Worcestershire sauce 

½ lemon 

 

Add shrimp, crabmeat and andouille sausage to stock pot.  Stir in hot pepper sauce 

and Worcestershire sauce.  Remove seeds from lemon and squeeze juice into stock 

pot. 

 

Simmer an additional 10 minutes, stirring occasionally.  Remove bay leaves and 

serve. 
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ACADIANA CAJUN GUMBO______________________________ 

                                                                             Cynthia Paris Lundy 

 
1 C. vegetable oil 1 C. all-purpose flour 

 

Heat oil in a Dutch oven over medium heat.  When hot, whisk in flour.  Continue 

whisking until the roux has cooked to the color of chocolate milk, approximately 8 ï 

10 minutes.  Be careful not to burn the roux.  If you see black specks in the mixture, 

start over. 

 

1 large onion, chopped 2 celery stalks, chopped 

1 large green bell pepper, chopped 1 lb. andouille or smoked sausage,   

                                                                                       sliced ¼ inch thick 

4 cloves garlic, minced  salt and pepper to taste 

6 C. chicken broth  Creole seasoning to taste 

1 rotisserie chicken, boned and 1 bay leaf 

 shredded 

 

Stir onion, bell pepper, celery and sausage into the roux, cooking 5 minutes.  Stir in 

the garlic and cook another 5 minutes.  Season with salt, pepper and Creole 

seasoning, blending thoroughly. 

 

Pour in the chicken broth and add the bay leaf.  Bring to boil over high heat, then 

reduce to medium low and simmer uncovered for 1 hour, stirring occasionally. 

 

Stir in chicken and simmer 1 hour more.  Skim off any foam that floats to the top 

during the last hour.  
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COTTAGE CHEESE SALAD _______________________________ 

                                                                                               Amy Bates 

 
1 lb. small curd cottage cheese 1 pkg. dry strawberry Jello 

1 can crushed pineapple, drained 1 tub Cool Whip 

 

Mix all ingredients in bowl and store in refrigerator until ready to serve. 

 

 

 

ALL THINGS KOOL WHIP ________________________________ 

                                                                                               Amy Bates 

 
3  Granny Smith apples, cored and diced 1 pkg. fun-sized Snickers,  

                                                                                                     cut into pieces    

1 tub       Kool Whip                                                                              

 

Dice the apples, cut the Snickers into bite sized pieces, add all three ingredients and 

mix well.  Refrigerate until serving.  (It is even better the 2
nd

 day.) 

 

 

 

ORIENTAL NOODLE SALAD _____________________________ 

                                                                                                                    Agi Ward  

 
2 lbs. linguine, cooked, rinsed and drained ½ C. soy sauce 

½  bottle sesame oil  1             little diced scallion 

 

Mix together soy sauce and sesame oil.  If not immediately serving salad, put just 

enough soy/sesame mixture on linguine to prevent noodles from sticking together.  

Put rest of soy/sesame oil mixture on noodles just before serving.  Dice a little 

scallion and add to noodles to taste.  Serve at room temperature. 

 

 

CRANBERRY JELLO MOLD ______________________________ 

                                                                                       Bonnie Metcalf 

 
1 can whole cranberry sauce 1 can crushed pineapple 

1 can  mandarin oranges 6 oz. raspberry sugar-free Jello  

½ C. walnuts, chopped 

 

Grease mold or dish.  Drain pineapple, keep juice.  Add enough water to juice to 

make 3 cups. Bring juice and water to a boil, remove from heat, stir in Jello.  Add 

cranberry sauce, pineapple and mandarin oranges.  Pour into mold or dish.  

Refrigerate until Jello sets. 

 

 


