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I See you at the next
meeting on Sunday,
August 21st, 12:30
pm, South Duxbury
Church property.
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or shine! Since it will be potluck, please bring a hot dish, salad, or a [
®a dessert to share. This has always worked out just fine and everyone™

My enjoy. We will have a selection of old tools to view and discuss. FeeMg
L free to bring your oldies to share with the group. Tours of the building
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oLet's Make a Deal
On Saturday, September 10th, our DHS will hold its annual _©
"Let's Make a Deal Sale" at the town garage yard from 7 a.rrﬂ/—f
until 3:30 p.m., rain or shine. If anyone has good salable
items that you wish to donate, you can drop them off begin-
ning at 7 a.m. throughout the morning. Please no large item
(unless you check with us) or electrical items. This has been
a very popular sale and a very worthwhile fundraiser for our
society. We have always had a great variety of items, so
don't miss it. If you have questions, call Donnie or Mary at
244-7558.
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Recipes to

Beef Pie with Cheese Topping

Melt 2 tbsp. shortening; add 2 tbsp. minced
onions, 3/4 Ib. ground beef, 1 tsp. salt and 1/8
tsp. pepper and brown in pan. Add 2 c. stewed
tomatoes, 2 Tbsp. flour and 1/8 tsp. oregano
and cook until thickened. Add 1 c. cooked
cubed carrots, and 1 c. cooked green peas. Pour
all into a greased casserole. Topping: Blend the
following ingredients to make a soft dough: 1 c.
flour, 1 1/2 tsp. baking powder, 1/2 tsp. dry
mustard, 1/2 tsp. salt, 2 Tbsp. margarine, 1/4 c.
grated cheese and 1/2 c. milk. Pour topping
over meat mixture, spread evenly with spatula.
Bake 350° (25 minutes). Serves: 6

Beef Stroganoff |

1/2 c. diced onion, 1 Ib. round steak, cubed, 2
Tbsp. shortening, 1 can golden mushroom soup,
and 1/2 c. sour cream. Brown onion and steak
in shortening in elected skillet. Remove from
heat. Add soup, sour cream and 1/3 c. water.
Blend thoroughly; cover. Simmer for 1 hour or
until meat is tender. Serve over cooked
noodles. Yield: 4 servings.

Beef Stroganoff I

Brown 1 package beef stew meat and add 1
package Lipton Onion soup mix and enough
water to cover meat. Simmer for 1 hour. Add 2
cans cream of mushroom soup and 1 can water.
Simmer 45 minutes. Serve over rice or noodles.

Broccoli Casserole

Cook 2 packages frozen broccoli (chopped) until
tender. Add rest of the ingredients: 2 Thsp.
minced onions, 1 c. grated cheese, 1 can
mushroom soup, 1 cup mayonnaise, 2 eggs,
beaten and 1/2 c. crushed cheese crackers.
Place in a greased 1 1/2 qt. casserole. Bake 350°
(30 minutes). * | entered this in a Cabot Cheese
contest in ’82.

Broccoli Cheese Bake

Grease: 13”x 9” pan. Oven: 350° (35 minutes).
1 (8 0z.) package elbow macaroni, 4 c. broccoli,
1/2 c. melted butter, 2 eggs, 1 ( 8 oz.) package
shredded sharp Cheddar, 1/2 tsp. garlic powder,
2 cans evaporated milk, (large size cans), 3/4
tsp. onion salt, plus grated Parmesan cheese,
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The following recipes are fronMy Joy of Bakindy Helen B. Davis

for the top, the last 15 minutes. Cook macaroni
according to package directions; the last 5
minutes; add the broccoli and cook 5 minutes.
Drain. In a large bowl, combine macaroni and
cheese. Beat eggs and add milk, garlic powder
and onion salt. Pour into the prepared pan;
after combining both mixtures. Bake in
preheated oven. Last 15 minutes, top with the
grated Parmesan cheese.

Broccoli and Cheese Casserole

Grease 1 1/2 qt. casserole. Oven: 350° (30
minutes). 1 can (10 3/40z.) cream of mushroom
soup, 1/2 c. milk, 1 bag (160z.) frozen broccoli
flowerets thawed, 2 tsp. yellow mustard, 1 c.
shredded cheddar cheese, 1/3 c. dry bread
crumbs, 2 tsp. butter, melted. Stir soup, milk,
mustard, broccoli and cheese in prepared
casserole. Mix bread crumbs with butter in
bowl and sprinkle over broccoli mixture. Bake
30minutes or until completely heated through.
Rice is nice: add 2 cups cooked white rice to the
broccoli mixture.

Candied Sweet Potatoes

Peel and boil sweet potatoes with salt. Pour
maple syrup over them and simmer for a while
or mash and add maple syrup instead of milk.*
William Merrifield used my recipe for his Maple
booklet when he was in High School.

Carmelized Onions in Mashed Potatoes

4 large potatoes, peeled and quartered, 1/8 tsp.
seasoned salt, 6 Tbsp. butter, divided, 1/3 c.
chopped onion, 1/3 c. packed brown sugar, 1/3
c. sour cream, 1/4 c. half - and - half cream, 2
oz. cream cheese, softened, 1/2 tsp. salt, 1/8
tsp. pepper. Dash: cayenne pepper. Place
potatoes in a large saucepan and cover with
water; add seasoned salt. Bring to a boil.
Reduce heat; cover and cook for 15-20 minutes
or until tender. Mean while, in a small skillet,
melt 4 tbsp. butter. Add onion; cook until
slightly, softened. Sprinkle with brown sugar;
cook until brown sugar is bubbly and onion is
tender. Drain potatoes; transfer to a large bowl.
Add the sour cream, half-and-half, cream
cheese, salt, pepper, cayenne and remaining
butter; mash until smooth. Stir in the onion
mixture. Yield: 8 servings.
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