
I recommend doubling recipe these babies go fast! Mindy L.
 

Mix Well Cookies
Recipe found in Great Aunt Catherine’s Recipe Box

Recipe from Joan Schenk
Makes approx. 24-28 cookies

 
 

1cup Brown sugar
1cup White sugar
1cup Shortening (I substituted with 1 cup coconut oil (melted)
or butter would work)
2 Eggs
1tsp Vanilla
2 cups Flour
1/2 tsp Baking powder
1/2 tsp Salt
1 tsp Baking soda
1 cup Sweetened flaked coconut
2 cups Oatmeal
1 cup Cornflakes (I used Kellogg brand)
**I added 1 tsp(ish) Cinnamon
**Could add Butterscotch chips, chopped walnuts or any
other add-ins you might use in oatmeal cookies.

 

Instructions on next page
 



1.Preheat oven to 350 degrees.
2.Mix both sugars with melted coconut oil.
3.Then add in eggs and vanilla.
4.In separate bowl mix the flour, baking powder,
salt and baking soda.
5.Add flour mixture to wet ingredients.
6.Add in coconut flakes, oatmeal and cornflakes
and mix well.
7.Line cookie sheet with parchment paper.
8.Roll into balls (golf ball size) and place onto
cookie sheet approx. 1” apart and press to slightly
flatten.
9.Cook for 10-12 minutes to achieve chewy
cookies. 13 minutes or so for crunchier cookies.
10. Let cool for 5 minutes on sheet before moving
to cooling rack.
11. Store in airtight container to keep cookies
chewy. 

Note: I have added additional step/instructions to
what was written on the recipe card to fill in some
areas I had to guess. 



If it’s a holiday, fruit salad is on the table…
Easter, Thanksgiving, Christmas, New

Year’s Eve…it’s not a holiday without it 😉
Paula W.

 
Fruit Salad 

 
8 oz Maraschino cherries
11 oz Mandarin oranges
20 oz Diced pineapple 

2-3 bananas, sliced
16 oz Sour cream

1 bag Mini marshmallows 
 

Drain fruit 1-2 hrs. In large mixing bowl
combine fruit, marshmallows, sliced

bananas and sour cream. Mix well and let
set 3-4 hours or overnight.

 



I found this recipe over 30 years ago and it has
been a favorite that my family asks for every

year. I hope you also enjoy it, Debbie R.
 

Shortbread Cookies 
 

2 cups butter, softened
1 cup fine sugar

3 cups all-purpose flour
1 cup cornstarch
1 teaspoon salt 

 
Cream butter and sugar in bowl until well

blended. Add mixture of flour, cornstarch and
salt gradually to butter mixture, mix well after
each addition. Knead until smooth on floured

surface. Press into 10 1/2 x 15 1/2“ baking pan.
Roll until smooth. Score into 2-inch squares.
Prick with a fork. Chill thoroughly. Cut into

squares. Place on baking sheet. Place in 325°
oven. Reduce temperature to 275°. Bake for 30
minutes or until lightly browned. Cool. Place in

airtight container.
 



These are a favorite with our family and friends
and disappear quickly! Donna F.

 
Smokey Bacon Wraps

 
1 pound sliced bacon

1 package (16 oz) miniature smoked sausage
links

1 cup packed brown sugar
 

Cut each bacon strip in half width wise. (If the
bacon seems too much I will cut into thirds).

Wrap one piece of bacon around each sausage.
Place in a foil lined 15x10x1 baking pan. (I just
spray the pan with Pam or whatever). Sprinkle

with brown sugar. Bake, uncovered at 400
degrees for 30-40 minutes or until bacon is crisp

and sauce is heated through. 
Makes about 3-1/2 dozen. I usually make 2

batches. 
 
 



My favorite holiday recipe. Kim A. 
 

Cranberry Orange Bread
 

2 cups flour
1 cup sugar

1 1/2 teaspoons baking powder
1 teaspoon salt

1/2 teaspoon baking soda
juice from 1 orange

grated orange peel from one orange
2 tablespoons soft butter

1 egg (beaten)
1 1/2 cups fresh cranberries (rinsed and drained)

 
Preheat oven to 350ºF. Grease and flour a 9 x 5-

inch loaf pan.
Whisk together dry ingredients in a large mixing

bowl. 
Stir in orange juice, orange peel, butter and egg.

Mix well. 
Stir in cranberries. Spread in greased and floured

bread pan.
Bake for 55 minutes or until golden (a toothpick

inserted in the center comes out clean). 
 



I am all about the toppings, and this salted
caramel sauce is a family favorite! DeeAnn F.

 
Homemade Salted Caramel Sauce

 
Ingredients

¼ cup water
1 cup white sugar

2/3 cup heavy cream
3 tablespoons unsalted butter, cut into

small chunks
1 teaspoon vanilla (vanilla bean paste also

works well)
1 teaspoon salt (more or less, depending

on your taste) (I prefer a good sea salt, but,
use what you like)

 
Instructions on next page

 
 



Instructions
1.In a heavy saucepan, heat the water and sugar over
medium heat. Make sure your saucepan is larger than
you think you will need. Stir constantly until the sugar
has dissolved, and the mixture starts to bubble slightly.
2.Increase the heat to high and bring to a boil. Do not
stir!Let the mixture continue boiling until it turns an
amber color – anywhere from 4-15 minutes. The lighter
the amber color, the more delicate the flavor.The darker
the amber color, the deeper and richer the caramel
flavor. Just take care with this step - it is easy to go from
beautiful amber to burnt mess very quickly.
3.When you have achieved the color you are looking for,
remove the pan from the heat. Slowly whisk in the heavy
cream. The mixture will bubble up like mad, so do this
carefully! Hot sugar burns are no fun. Once the cream is
whisked in, add the butter (stir until completely melted),
then the vanilla, and finally the salt.
4.Pour the caramel sauce into pretty jars and allow to
cool completely. I like to use a fine mesh strainer for this,
as I always seem to have a few chunks of sugar on the
bottom of the pan. Cover tightly, and store in the
refrigerator for up to two weeks (if it lasts that long!).
Yield: approximately 1 ½ cups of caramel sauce
Enjoy!! 



My oldest always had to have this cake for his
birthday. Diane S.

 
Lemon Jello Cake      

 
1 pkg lemon cake mix

1 pkg lemon jello
4 eggs

¾ cup water
Beat 3 minutes

 
Add ¾ cup salad oil beat 3 minutes more

 
Pour into 9x13 pan Bake at 350 for 35 minutes

Have ready juices of 2 lemons (roll the lemons to get
the most juice out of them) and 2 ½ to 3 cups of

powdered sugar
When cake comes out of oven (still warm) punch full
of holes, I use a fork with long tines. Then pour lemon

and sugar mixture over it.
 
 
 



These cookies keep for about 3 days, if you are lucky
and they aren’t all gone before then. Katie B.

 
Mexican Hot Chocolate Cookies

 
2 Dozen Cookies

Cook time 12-15 minutes       Oven: 325 degrees
Refrigerator Time 30 Minutes

 
Ingredients:

4 oz unsalted butter
4 oz unsweetened chocolate chopped

1 cup brown sugar
½ cup granulated sugar

2 tsp vanilla extract
2 large eggs

1 cup all-purpose flour
½ cup unsweetened cocoa powder

1 tbs cinnamon
1 tsp chili powder

½ tsp baking powder
½ tsp salt 

¼ tsp cayenne pepper (optional: I use about ½ tsp, I
like it spicy)

Powdered sugar for rolling.
 
 
 
 



Pre-heat oven to 325

In a heatproof bowl over boiling water, melt the
butter and chocolate together mixing regularly
until melted and smooth. 
Beat eggs, sugars and vanilla on low until well
combined. Slowly add the melted chocolate
mixture until combined.
Sift all dry ingredients together and fold into the
wet ingredients.
Place mixture into the refrigerator for 30
minutes to firm up. 
Use a cookie scoop to make 1 ½” round balls and
roll in powdered sugar. 
Bake cookies on a parchment lined sheet or a
silicone pad. 

Check on cookies at the 12 minute mark and
cook up to 15 minutes. Cookies should be puffy
and soft when removed from the oven. 

Cook on a wire cooling rack for 5 -7 minutes.
They are awesome slightly warm. 

 



Tuscan Rosemary Pine Nut Bars  Marla S.
READY IN: 20mins

YIELD: 16 COOKIES
 

INGREDIENTS
¼ cup pine nuts

8 tablespoons unsalted butter, cut into pieces
½ cup confectioners' sugar

1 tablespoon chopped fresh rosemary
1 cup all-purpose flour

 
DIRECTIONS

Preheat the oven to 350 degrees. Place a rack at the middle level.
Spread the pine nuts on a cookie sheet and place in the oven.

Toast, stirring once or twice to prevent burning, until they are a
shade darker and fragrant, about 5 minutes. Watch carefully; pine

nuts burn easily. Remove from the cookie sheet and set aside.
Meanwhile, in a medium saucepan, melt the butter over medium
heat. Remove from the heat and stir in the confectioner's sugar,

rosemary and pine nuts. Then stir in the flour to make a stiff
dough.

Spread and pat the dough evenly into an ungreased 8-inch
square baking pan. bake until the bars are golden and firm at the

edges, about 20 minutes. Cool the pan on a rack for about 2
minutes, then use a sharp knife to cut into 16 squares. Let the bars
cool in the pan for at least 10 minutes before removing them with
a small spatula. The bars can be stored, tightly covered, for up to

5 days, or frozen for 1 month.
 
 

https://www.food.com/about/butter-141
https://www.food.com/about/powdered-sugar-140
https://www.food.com/about/rosemary-340
https://www.food.com/about/flour-64


My grandmother always made this for special
occasions or when the family all got together. I

continue the tradition. Lori S.
 
 

Cheese Strata
 

10 slices of bread, cubed and with crusts cut off
1 1/2 pounds sharp cheddar cheese, grated

10 eggs
5 cups whole milk (do not use 2% or less)

3/4 tsp. dry mustard
1/2 tsp. salt

bacon bits or shaved ham (optional)
 

Grease a 9 x 12 pan. Put bread cubes in pan and
spread cheese on top. Add ham or bacon if

desired.
 

Beat eggs. Add whole milk, dry mustard, and salt.
Pour over cheese mixture.

 
Bake 45 mins uncovered at 350 degrees. Let set

about 10 minutes after removing from oven. 
 
 
 



Add 1/3 cup candied ginger for even more ginger
flavor.  Pair with a dessert wine like a Late Harvest

Riesling.  Judi B.
 

Ginger-Molasses Cookies
 

3/4 cup butter, softened
1 cup brown sugar
1 egg
1/3 cup molasses
2 1/2 cups all-purpose flour
2 tsp ground ginger
2 tsp baking soda
1 tsp cinnamon
1/2 tsp salt
1/2 cup sugar

Preheat oven to 350°

Instructions on next page
 
 
 



 Lightly spoon flour into dry measuring
cups; level with a knife.  Combine flour,
ginger, baking soda, cinnamon and salt in
a bow.
Beat butter and brown sugar in a large
bowl with an electric mixer at medium
speed until light and fluffy; add egg and
molasses, beating until well blended.
Gradually add the flour mixture to the
butter mixture, stirring just until blended.
Chill dough one hour, until firm.
Place sugar in a shallow dish. Shape
chilled dough into one-inch balls, roll in
sugar and place on ungreased baking
sheet.
Bake for 15 minutes, or until golden.  Cool
2 minutes on sheet, remove to wire rack to
cool completely.  Store in an airtight
container.

1.

2.

3.

4.
5.

6.

Yields 4 dozen cookies.
 
 


