Raw Apple Cake

3/ cup butter

1 1/2 cups granulated
sugar

3 eggs

3/k cup strong, cold coffee

1 1/2 teaspoons baking
soda dissolved in
coffee

2 1/ cups flour
1 1/2 teaspoons cinnamon
1 teaspoon cloves

1 1/2 cups seedless
raisins, soaked in warm
water and pressed dry

1 cup chopped nuts Neill
prefers Texas pecans)

1 1/2 cups chopped apples

Icing (optional
4 cups powdered sugar
1 cup softened butter

1 8-ounce package
cream cheese at room
temperature (Neill uses
Philadelphia)

1 teaspoon vanilla
flavoring or extract

Cream butter and sugar together. Add eggs and coffee
(with dissolved baking soda) and whip until smooth. Add
dry ingredients and beat until thoroughly mixed. Add
fruit and nuts. Mix by hand until they are distributed.
Pour into a greased and floured 9x13-inch pan or two
9-inch layer pans. Bake at 350 degrees, 50 to 60 minutes.
If desired, use a mixer to combine all of the icing
ingredients in a bowl until thick and creamy, and frost

the cake.

GranJma Jesserene’s Sugar Cool(ies

1 cup granulated sugar Icing
1 cup butter, softened 1/2 to 1 cup powdered
1/2 teaspoon vanilla sugar
extract Several tablespoons of
1/2 teaspoon lemon extract water (ust enough to

make the icing smooth

1 tablespoon water
and spreadable)

1 teaspoon baking powder
Food coloring (adding a

few drops at a time
as needed)

2 eggs
4 cups flour

Variety of cookie cutters Christmas sprinkles

Blend the butter and sugar until creamy. Add the rest
of the ingredients, except for 2 of the cups of flour.
Roll out the dough on a pastry baking mat, adding the
remaining flour as needed to keep dough from sticking
to the rolling pin. (Ana used all 4 cups of flour) Dough
should be about 1/4-inch thick. Press the cookie cutters
on the dough and carefully remove the shapes, placing
the raw cookies on an ungreased cookie sheet. Bake at
375 degrees for about 12 minutes, or until the cookies
are golden brown on the edges. Remove from the oven and
place on a cooling rack. Once cooled, stir together first
three icing ingredients and ice the cookies. Decorate
with sprinkles before the icing dries. Makes about 3
dozen cookies.
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Por’fuguese Tor’fi”as

12 corn tortillas, cut into
1l-inch strips

1/2 cup Mexican shredded
cheese (five-cheese
blend)

1 can tomatoes with chilis
(King uses RoteD

1 jar salsa con queso

Olive oil for deep frying
in a large pan or Dutch
oven (about 3 inches
deep) plus 3 tablespoons
of olive oil to use later

8 stalks of celery, cut
into 1/4-inch pieces

1 large red onion, chopped

ReLeka“s Favorife G\ocolafe (alie

1 box devil's food cake mix  Icing (optional

(King uses Tostitos) into small pieces
2 chicken breasts, cut into A few shakes of Julio’s
bite-sized chunks (dry) Seasoning

Salt and pepper, to taste

Deep fry a few dozen tortilla strips at a time in olive
0il or bake them in the oven until crispy. Put in a bowl
lined with paper towels to absorb the oil if the strips
were fried. Use a few shakes of Julio's seasoning for
flavor, and toss the strips gently with your hands. Set
aside. In a large frying pan, heat 3 tablespoons of olive
oil. Add the onions and half the celery. Add the chicken
and cook together with a few shakes of salt and pepper
to taste. when the chicken is done, add the tomatoes and
Jar of salsa con queso to the pan. Cook until it bubbles.
Add the Mexican cheese and mix well. When that cheese is
melted, turn off the heat. Add the rest of the celery. Serve
immediately over the crispy tortilla strips. Eat with
your fingers and a fork. Serves 6.

1 small box chocolate 1/3 cup milk

pudding 1/3 cup butter
k eggs 1 cup powdered sugar
172 cup oil 1 teaspoon vanilla
1/2 cup warm water 1 cup semi-sweet
8 ounces sour cream chocolate chips

1 1/2 cups semi-sweet
chocolate chips
(Optional. Makes cake
more chocolaty.

For cake: Mix all ingredients in bowl. Spray baking pan
with cooking spray. Pre-heat oven to 350 degrees. Pour
batter into cupcake pan or Bundt cake pan. Cupcakes
will be done in 11-12 minutes. The cake will take at
least 30 minutes. Check for doneness.

For icing: Gently cook the butter and milk in a small
saucepan while stirring. After it's very warm, turn off
the heat and add chocolate chips. Stir until melted and
add vanilla. Pour over powdered sugar and stir or beat
until smooth.

Cookbook giveaway!

Would you like a chance to have a copy of “The Best of

Typically Texas Cookbook”? Just go to our Facebook
page or visit bluebonnet.coop and share your favorite
family holiday memory by Dec. 13, 2019.
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HG"\LUI‘SGI‘ Corn Balie

1 1/2 pounds ground beef,
80 percent lean

1 cup onion, chopped

1 12-ounce can corn,
drained

1 10 1/2-ounce can cream of
chicken soup

1 10 1/2-ounce can cream of

3 cups noodles

1 tablespoon chicken-style
soup base (Optional.
The twins use
Restaurant's Pride)

1 cup bread crumbs
(Optional. The twins use
Progresso Garlic & Herb)

Green Grape Pie

2 cups wild green mustang 1 egg

mushroom soup 2 tablespoons butter,
melted

1 cup shredded cheddar
cheese (or cheddar-Jack
blend)

1 cup sour cream

1/4 cup pimentos, chopped
3/l teaspoon salt

1/ teaspoon pepper

Brown meat and onions in a large skillet until
lightly brown and tender. Stir in corn, soups, sour
cream, pimentos, salt and pepper. Cook noodles and add
soup base for flavoring. Stir the cooked and drained
noodles into the skillet to mix with other ingredients.
Pour mixture into 2 1/2-quart casserole dish. Combine
bread crumbs with melted butter and sprinkle on top of
casserole. Bake at 350 degrees for 45 minutes or until
hot. Remove from oven and sprinkle the cheese on top.
Makes 8-10 servings.

grapes * 2 pie crusts (Wwynn uses
2 cups granulated sugar Pillsbury)
2 tablespoons flour

2 tablespoons butter or
margarine

Boil grapes in just enough water to cover them until
they begin to get soft and start to split open (about
25 minutes). Drain the water and mash the grapes with
a fork. Add sugar, flour, butter and a beaten egg. Cook
together in pan on medium heat, constantly stirring
until thickened (@bout 2 minutes) Pour into an unbaked
pie shell resting in a 9-inch pie pan. Top with another
pie crust. Prick holes into the top crust and sprinkle
with sugar. Bake at 375 degrees, until the crust is
golden brown.

* No mustang grapes? Substitute 3 cups of regular green
grapes and reduce sugar to 1 cup.

More recipes online

An old recipe card for mom’s Raw Apple
Cake on page 18 is a family heirloom

for Lael Neill of Cedar Creek, but those
beloved cards can get hard to read.
You’ll find some of our members’ favorite
family recipes at bluebonnet.coop.
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