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Recipe Book
We hope you enjoy our employees’ favorite 

family and holiday recipes!



ap
pe

tiz
er

s



directions 
1. In a large bowl, use an electric mixer to beat cream 

cheese until smooth. Blend in mayonnaise and 
chopped artichoke hearts. Mix in Parmesan, mozzarella, 
and garlic salt and beat at high speed until mixture is 
smooth

2. Preheat broiler to high. Dollop a generous amount of 
artichoke mixture on each baguette slice and spread 
all the way to the edges (which will prevent them from 
burning) 

3. Arrange bruschetta on a baking sheet. Broil for 2 to 3 
minutes or until topping is bubbly and starting to turn 
golden brown 

4. Garnish with chopped parsley or a light sprinkling of 
paprika, if desired. Serve hot

5. Alternatively, the artichoke mixture may be spread in 
a pie plate or similar baking dish and baked at 350°F 
for 25 to 30 minutes, until hot and bubbly (you may 
broil for a couple additional minutes to brown the top). 
Serve as a dip with baguette slices, assorted crackers, 
or tortilla chips

Artichoke Bruschetta 
(or Hot Artichoke Dip) 

Prep time Cook time Ready in Serves
10 min 3 min 13 min 8-10

ingredients
1 (8 ounce) package of cream cheese, softened
1 cup mayonnaise
1 (14 ounce) can of artichoke hearts (whole, halves, or 
quarters), drained & chopped
1 cup grated Parmesan cheese
1 cup grated mozzarella cheese
1 teaspoon garlic salt
French baguette loaf of bread, cut at an angle into 1/3-
inch slices
Fresh chopped parsley or paprika, for garnish

Submitted by Amy Corrigan 
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directions 
1. Unroll the crescent rolls onto a nonstick baking sheet, 

separating the dough and arranging it in a single layer 
covering the baking sheet. Bake the dough for 10 
minutes until golden brown then remove from oven 
and cool 

2. In medium bowl, combine the cream cheese and 
hidden valley ranch until smooth and creamy 

3. Spread the mixture onto completely cooled rolls
4. Sprinkle the grated broccoli, cauliflower, carrots, and 

cheese on top of cream cheese then place a piece of 
parchment paper on top and lightly press down the 
veggies 

5. Cover the baking sheet securely with plastic wrap and 
refrigerate the bars for a minimum of one hour and up 
to overnight 

6. When ready to serve, slice the sheet into bars and serve

Veggie Bar

Prep time Cook time Ready in Serves
30 min 10 min 40 min 12

ingredients
2 (8 oz) packages refrigerated crescent rolls 
2 (8 oz) packages cream cheese 
1 (1 oz) package hidden valley ranch dressing 
1/2 cup grated broccoli 
1/2 cup grated cauliflower 
1/2 cup grated carrots 
1/2 cup shredded cheese

Submitted by Anthony Hale



sid
e 

di
sh

es



directions 
1. Preheat Oven to 350
2. In a large bowl mash potatoes then add cream cheese, 

sour cream, eggs and butter and mash together, then 
add bacon bits and season to taste with salt, pepper 
and garlic powder

3. Pour potatoes into large casserole dish, sprinkle top 
with cheese and paprika

4. Bake for 35 minutes

Garlic Sour Cream Mashed 
Potatoes

Prep time Cook time Ready in Serves
15 min 35 min  1 hr 10

ingredients
3-5 lb potatoes (preferably Yukon Gold); quartered and 
boiled
16 oz sour cream
1 (8 oz) package cream cheese
1/2 cup butter
2 eggs
1/4 cup bacon bits
1/4 cup cheese
Salt, pepper and garlic powder to taste
Sprinkle of paprika

Submitted by Gregg Kern 
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directions 
1. In a food processor blend cranberries, orange with 

peeling, and apple with peeling 
2. Cut orange and apple in half to remove seeds
3.  Add the sugar and blend
4. Set in refrigerator 2 to 3 days before serving so the 

flavors all blend together

Fresh Cranberry Relish

Prep time Cook time Ready in Serves
20 min 48 hr  48 h 20 min 20

ingredients
1 bag fresh cranberries rinsed clean
1 orange with peel on
1 apple preferably a sweet apple such as gala or 
honeycrisp with peeling on rinsed clean 
2 cups sugar

Submitted by Jared Askins
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directions 
1. Preheat oven to 375°. In a large skillet over medium 

heat, cook bacon until crispy, 10 minutes. Remove from 
pan with a slotted spoon and drain on a paper towel 
lined plate. Drain all but a 1/4 cup of grease from pan

2. To same skillet, add garlic and cook until fragrant, 1 
minute. Add flour and stir until golden, 2 minutes. 
Slowly pour in milk and cream, whisking until smooth. 
Let simmer until thickened, 5 minutes. Add ½ cup each 
of cheddar and Gruyère and stir until melted

3. Add bacon back to sauce and season with salt and 
pepper and a pinch of red pepper flakes

4. Place asparagus in a 9”-x-13” baking pan and pour 
sauce over, then top with remaining ½ cup of each 
cheese and crushed Ritz Crackers

5. Cover with foil and bake until asparagus is tender, 20 
minutes. Remove foil and bake until cheese is melty, 10 
minutes more

Cheesy Bacon-Asparagus 
Casserole

Prep time Cook time Ready in Serves
15 min 55 min 1 h 10 min 6

ingredients
6 strips bacon, cut into 1” pieces
2 cloves garlic, minced
1/4 cup all-purpose flour 
1 1/2 cup milk 
1/2 cup heavy cream
1 cup shredded white cheddar, divided
1 cup shredded Gruyère, divided 
Kosher salt
Freshly ground black pepper
Crushed red pepper flakes 
1 bunch asparagus, ends trimmed
1 cup crushed Ritz crackers

Submitted by Derick Hudgins
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directions 
1. Mix the ingredients together 
2. Cross 2 pieces of foil on a cookie sheet, lay brisket 

on foil, seal up 3 sides, pour mixture into foil pouch, 
seal up the 4 edge. Be sure to check that all edges are 
sealed very well

3. Bake at 300 degrees for 5 hours. To serve, slice across 
grain. Can be served with Kaiser Rolls and Horseradish 

Brisket

Prep time Cook time Ready in Serves
20 min 5 hr 5 hr 35 min 10

ingredients
4-5 lb brisket
Package of onion soup mix
Jar of brown gravy
1 cup hot water
½ cup wishbone Italian dressing
1 can of sliced mushrooms

                                 
Submitted by Karen Veasman 
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directions 
1. Cut Elephant into bite-sized pieces. This takes about 2 

months
2. Using very large kettles, simmer equal parts of 

elephant and vegetables with enough broth to cover
3. Cook for a couple of days
4. If more guests are expected, add the rabbits, but do so 

only if necessary. Most folks are not too happy to find 
hare in their stew! 

Elephant Stew

Prep time Cook time Ready in Serves
1608 h 3000

ingredients
1 Medium Elephant
2 (50 gallon) containers of beef or chicken broth
500 lb of assorted chopped vegetables
2 rabbits (optional)

Submitted by Karen Veasman
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directions 
1. Place the apple cider, apple juice, cinnamon sticks, and 

sugar into a large pot 
2. Briong toa boil over medium-high heat, stirring until 

the sugar has dissolved. Remove from the heat, and 
discard the cinnamon sticks

3. Allow the micture to cool to room temperature, then 
stir in the alcohol

4. Pour into quart-size canning jars, seal with lids and 
rings, and refrigerate until ready to serve

Apple Pie Cider Cocktail

Prep time Cook time Ready in
5 min 15 min 4 h 20 min

ingredients
1 gallon apple cider
1 gallon apple juice
4 cups of sugar
7 (3 inch) cinnamon sticks
1 quart of everclear

Submitted by Bill Hegger
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directions 
1. Melt butter in a large pot over medium heat. Blend in 

brown sugar and confectioners’ sugar
2. Remove from heat, and whisk in the ice cream, 

cinnamon, and nutmeg. Pour mixture into a plastic 
container, seal, and freeze 

3. In a coffee mug, measure 1 tablespoon Hot Buttered 
Rum Batter and 1 fluid ounce of rum, then fill cup 
with boiling water. Stir, and sprinkle top of drink with 
nutmeg

Hot Buttered Rum

Prep time Cook time Ready in
10 min 10 min 40 min

ingredients
1 bottle of rum 
1 quart vanilla ice cream, softened 
1 tablespoon ground cinnamon 
1 teaspoon ground nutmeg 
1 pound butter 
1 pound brown sugar 
1 pound confectioners’ sugar 

Submitted by Brian Nolting
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directions 
1. Mix together all ingredients except flour. Beat 1 minute.
2. Add flour and mic well 
3. Take a tablespoon of dough, roll paper thing onslightly 

flawed board. Place on heated cookie sheet at 425 until 
bubble and golden brown (usually about 5-8 min)

4. Let cool and brush with melted butter and sprinkle 
with sugar

5. Break or cut into serving pieces 

Blatz Kuchen

Prep time Cook time Ready in Serves
10 min 5-8 min 20 min 1 sheet

ingredients
4 egg yolks 
1 whole egg 
2 tablespoons lard 
2 tablespoons sugar 
3 cups flour 
10 tablespoons butter 
6 tablespoons milk 
1 teaspoon salt 

Submitted by Kate Bohnert

“My VERY German Grandmother’s 
Recipe. It’s not necessarily my favorite 

holiday food, but this brings back 
wonderful memories of me backing in 
my Grandmother’s kitchen when I was 

little. Enjoy!” 

- Kate Bohnert
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directions 
1. Preheat oven to 350 degrees
2. Beat egg whites until stiff. Add sugar gradually
3. Stir in nuts and chocolate chips
4. Drop by teaspoon onto a foil-lines cookie sheet. Put in 

preheated oven, turn the oven off. Do not open until 
morning! Hence, NIGHTY NITES! 

Nighty Nite Cookies

Prep time Cook time Ready in Serves
10 min 10 hr 10 hr 10 min 3-4 dozen

ingredients
2 egg whites
2/3 cup sugar
1 cup chopped nuts
1 cup chocolate chips ( or butterscotch chips can also be 
another option)

Submitted by Karen Veasman
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directions 
1. Melt butter in a medium saucepan. Remove from heat. 

Add sugar and coconut and mix well
2. Shape into rounded teaspoons or use a small cookie 

scoop. Place onto a cookie sheet lined with wax paper. 
Push a chocolate chip in the center of each coconut 
crème

3. Place into the refrigerator and allow them to chill and 
firm. Then store in an airtight container in the fridge 

Coconut Cremes

Prep time Cook time Ready in Serves
10 min 1 hr 1 hr 10 min 2-3 dozen

ingredients
1/2 cup butter
2 cups shifted powdered sugar 
3 cups flaked coconut 
Milk chocolate chips 

Submitted by Karen Veasman 
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“Early on in their relationship, my father told my mother about won-
derful cookies his mother made every Christmas. They were made 
from a recipe my great-grandmother got from their neighbor and 

he thought they were the best cookies he had ever eaten. After they 
married in 1951, he continued to talk about these cookies around the 

holidays and my mom started her search for the recipe.  

My great-grandmother passed away in 1943, long before my mom & 
dad met, and no one in my dad’s family had a copy of the recipe. Over 

the years, my mother would find recipes she thought matched the   
cookies my father had described, and she tried a few but they were 
never quite right.   Years passed and the cookies were still discussed 
but my mother lost hope of being able to find the EXACT recipe my 

dad spoke so fondly of. 

Lebkuchen German Honey Cookies
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My dad passed away in 2001 and every Christmas our family would 
still talk about those cookies. A few years after my Father’s passing, my 
mother was at a wedding reception and was seated next to a woman 

about her age that she didn’t know. Introductions were made and after 
a few minutes they realized that this woman was the daughter of the 
neighbor who, so many years ago, had given my great-grandmother 
the now infamous cookie recipe. My mother told her about the cook-

ies my father loved and discovered that this woman had that very 
recipe at home and she too had treasured them as a child. They ex-

changed telephone numbers and addresses and this kind woman sent 
the recipe to my mother.  

Ever since then, my daughter and I get together around Thanksgiving 
to make Lebkuchen for Christmas. When our family gathers at Christ-

mas, instead of just talking about the cookies, we are eating them and 
sharing memories of my father. “   

- Lynn Schlee



directions 
1. Mix together honey and molasses and bring to boil. 

Cool thoroughly  
2. Stir in brown sugar, egg, lemon juice, and lemon rind  
3. Sift together and stir in the sifted flour, baking soda, 

ground cloves, cinnamon, and nutmeg  
4. Mix in the diced candied fruit and chopped almonds 
5. Chill dough overnight or longer  
6. Roll small amount at a time. Roll out ¼ inch thick and 

cut into oblong pieces, 1 ½ inch by 2 ½ inch 
7. Place one inch apart on greased baking sheet and bake 

at 400° for 10-12 minutes until when touched lightly no 
imprint remains 

8. While cookies bake, make glaze icing. Boil together 
sugar and water until fine thread sugar appears at 230°

9. Remove from heat and stir in powdered sugar
10. Once cookies are taken out of the oven, brush hot icing 

thinly over the cookies immediately 
11. Remove cookies from pan to cool and store in airtight 

container 

Lebkuchen German 
Honey Cookies

Prep time Cook time Ready in Serves
30 min 12 min 1 hr 18 cookies

ingredients
½ cup honey 
½ cup molasses 
¾ cup brown sugar 
1 egg
1 tablespoon lemon juice 
1 teaspoon grated lemon rind 
2 ¾ cup sifted flour 
½ teaspoon baking soda
1 teaspoon ground cloves 

1 teaspoon cinnamon 
1 teaspoon nutmeg
1/3 cup diced candied fruit 
(fruit cake mix) 
1/3 cup chopped almonds  
1 cup sugar 
½ cup water 
¼ cup powdered sugar

Submitted by Lynn Schlee
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directions 
1. Mix sugar, cocoa, milk, and oleo; bring to a boil for 1 

minute
2. Remove from heat an add remaining ingredients; stir 

real quick and drop by teaspoon or waxed paper 
3. Drop tablespoons of mixture onto parchment paper 

and let set until cooled and hardened, 2 hours

No Bake Cookies

Prep time Cook time Ready in Serves
10 min 2 hr 2 hr 30 min 2 dozen

ingredients
2 cups sugar 
1/4 cup cocoa 
1/2 cup milk
1 stick oleo 
1 teaspoon vanilla 
1/2 cup peanut butter 
Pinch of salt 
3 cups quick cooking oats

Submitted by Ashley Giffin
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directions 
1. Preheat oven to 350 degrees
2. Bake pie shells until silghtly brown, about 10 to 15 

minutes, then set aside 
3. Place unpeeled potatoes in a large saucepan, cover 

with water and boil over medium-high heat or fork 
tender through-out

4. Drain; carefully remove peels. Place potatoes in large 
bowl and set aside

5. Combine sugar, butter, eggs and milk in blender. Pulse 
just enough to blend. Add potatoes, flavoring and 
spices. Blend thoroughly. Mixture should be soupy. Add 
more  milk if necessary

6. Divide filling evenly among browned pie shells. Bake 
45 minutes or until the center is still slightly soft

Virginia’s Sweet Potato Pie

Prep time Cook time Ready in Serves
20 min 45 min 65 min 4 pies

ingredients
4 (9-inch) deep-dish crusts
5 small or 3 large sweet potatoes
3 cups granulate sugar
1 cup (2 sticks) salted butter, melted
4 eggs
1 cup evaporated milk
1 tablespoon orange extract (or to taste)
1 tablespoon ground nutmeg (or to taste)
2 teaspoons ground cinnamon (or to taste0

Submitted by Amy Corrigan 
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directions 
1. On a lightly floured surface, roll 1 disk of dough into a 

12” round. Fit into a 9” pie plate. Trim edges, leaving 1” 
dough overhanging edge of plate; chill 30 minutes

2. Melt butter in a 1-qt. saucepan over medium heat. Stir 
in brown sugar, 1⁄2 cup granulated sugar, cornstarch, 
cinnamon, and caramels; cook, stirring occasionally, 
until sugars are dissolved and sauce is slightly thick, 
5–7 minutes

3. Heat oven to 400°. Arrange apples over dough. Pour 
sauce evenly over apples

4. Roll remaining disk of dough into a 12” round and place 
over top of pie. Pinch top and bottom edges together 
and fold under; crimp edges. Brush with egg mixture; 
sprinkle with 1 tbsp. sugar. Cut three 1”-long slits in 
top of pie. Bake until crust is golden brown and filling 
is bubbling, about 1 hour. Let cool completely before 
serving

Caramel Apple Pie

Prep time Cook time Ready in Serves
40 min 1h 1 h 50 min 8

ingredients
Flour, for dusting
1 recipe Buttery Pie Dough
8 tbsp. unsalted butter
1⁄2 cup packed light brown sugar
1⁄2 cup granulated sugar, plus 1 tbsp. for sprinkling
3 tbsp. cornstarch
1 tbsp. ground cinnamon
15 soft caramel cubes
8 tart apples, such as Granny Smith, peeled, cored, and 
thinly sliced
1 egg, lightly beaten with 1 tbsp. water

Submitted by Gregg Kern
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directions 
1. Preheat oven to 350 degrees
2. Mix first 5 dry ingredients in a greased 8” square baking 

pan. Make 3 depressions in dry ingredients- 2 small, 1 
large

3. Pour vinegar in one depression, vanilla in the other, 
and the vegetable oil in the largest one. Pour water 
over all of it. Mix well until smooth

4. Bake on middle rack of oven for 35 minutes. Top with 
you favorite frosting

Depression Cake 

Prep time Cook time Ready in Serves
10 min 35 min 45 min

ingredients
1 ½  cup all purpose flour
3 tablespoon unsweetened cocoa
1 cup sugar
1 teaspoon baking soda
½ teaspoon salt
1 teaspoon white vinegar
1 teaspoon vanilla extract
5 tablespoon vegetable oil
1 cup water 

Submitted by Stephanie Schaefer

“From my Grandma, who wanted cake 
in the Great Depression, and there 

wasn’t dairy or eggs readily available…” 

- Stephanie Schaefer


