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These 51 recipes are the ones my children grew up with. When they were young we had a limited income so I had to make things go a long way with a little bit of money. Luckily, I had a pretty good imagination and my kids were hungry enough to eat what I made (most of the time.)
Most of these recipes use basic knowledge and things you find in most kitchens. Boxed foods and canned veggies can make a great meal, if you use your imagination. You can add or substitute for things you don’t like and take away what you don’t like. Make the recipes your own. It’s okay, I won’t mind, and maybe you will find something that your family will pass down, too.
I still make these meals for my husband and myself, but I had to give up sweets, so I don’t make the other things too often. My daughter now makes those for her children.
The Applesauce Cupcake recipe I had to make up because my daughter was allergic to sugar. The Soft Chocolate Cookie recipe I also invented because I didn’t like the regular ones that always broke in the hand. I use nothing else now, we got spoiled. My daughter also uses it often.
I sure hope you will enjoy these recipes and try them on your children, too. Maybe they will like them as much as my kids do. Most of the One-Pot Meals are quick and easy to make.
I want to thank my family for being my test subjects every day. Especially my children. They didn’t sign up for that position, but they were volunteered cor it by being my kids.
~~~**~~~
ONE POT MEALS
Texas Hash
Quick Chicken and Rice
Quick and Hearty Chili
Stuffed Cabbage
(Stuffed Peppers)
Poor Man’s Stew
Chicken Noodle Soup
6-Pack Casserole
Chicken with Rice, 2nd Edition
Chicken with Peppers and Mushrooms
Chinese Pepper Steak
Pasta with Broccoli
Tater Tot Casserole
Baked Macaroni and Cheese
Hamburger Stroganoff
Instant Chicken Casserole
Unstuffed Cabbage
Steak and Noodles
CAKES & BARS
Better Than Sex Cake
Applesauce Cupcakes
Earthquake Cake
3 Minute Chocolate Mug Cake
Pineapple Secrets
Dump It Cake
Fruit Crisp “Dump” Cake Dessert
Cherry Chewbilies
Apple Crisp
Becky’s Frosting
Pastel Pound Cake
Lemon Glaze
Pineapple Upside-Down Cake
COOKIES
Soft Chocolate Chip Cookies
Soft Sugar Cookies
Glaze for Cookies
No Bake Cookies
Coconut Macaroons
Peanut Butter Cookies
Shortbread Cookies
Haystacks
Snickerdoodles
Candy Cane Cookies
Party Cookies
HOLIDAY BREAD
Kuchen
CANDIES
Fudgemallow Candy
Fantasy Fudge
Peanut Butter Fudge
Fudge Drops
PIES
Kool-Ade Pie
Graham Cracker Crust
Apple Crisp
~~~**~~~
ONE POT MEALS
TEXAS HASH
1 pound ground beef
1 cup instant rice
½ cup catsup
Water
Salt and pepper to taste
Brown meat and drain grease.
Add rice and catsup and about 2/3 cup of water and cook until rice is tender. Cook over low heat, stirring often to prevent burning. Add more water if needed, but not too much. The finished mixture should be the consistency of regular hash.
Makes about four large servings.
QUICK CHICKEN AND RICE
1 Package of boneless chicken
1 can Cream of Mushroom soup
3 cups instant rice
3 cups water
Salt and pepper to taste
Combine soup, rice and water in a greased 9x13” pan.
Arrange chicken in mixture and coat the meat with the mixture.
Sprinkle salt and pepper on the chicken.
Bake at 350° for about 1 hour or until chicken is done, turning chicken over once during cooking. If you don’t want crispy chicken you may cover pan with aluminum foil.
(Check chicken by poking fork into meat ... if the juice comes out clear, it is done. If it’s still pink, cook longer.)
QUICK AND HEARTY CHILI
1-2 pounds ground beef
1 medium onion, diced
3 1-pound cans chili hot beans
1 32-oz bottle (4 cups) tomato juice
Salt & pepper to taste
1 can diced tomatoes (optional)
1 tablespoons chili powder (more if you want)
Brown meat with onions and drain grease. Add beans and tomato sauce and diced tomatoes. Stir together and add chili powder. Stir thoroughly. Let simmer for 20 minutes and sever with crackers. (The strong of stomachs can add crushed red peppers.)
Takes just minutes to prepare and serves a hungry family of 4 or 5.
STUFFED CABBAGE
12 - 15 cabbage leaves (steamed until limp)
1 pound ground beef
3 cups uncooked rice
1 egg
½ cup diced onions
1 small can tomato paste (+ 3 cups of water)
1 cup catsup
Salt and pepper to taste
Combine meat, egg, onion, rice salt and pepper and ½ cup catsup. Mix thoroughly with hands. Fill cabbage leaves with about ¾ cup mixture and roll up like a burrito. Place in large pan and pour tomato paste (with water) and catsup over rolled up leaves. Make 2” football shaped balls with the left over mixture and place them in the pan with the cabbage rolls.
Cook over low heat on top of stove for about 1 hour.
Check if done by testing the rice. You may need to add more water, but try not to add too much. You want a slightly thick sauce to go over the cabbage rolls.
Freezes well for future quick meals or a meal for one.
Serves about 6 hungry people.
(FOR STUFFED PEPPERS)
Substitute green peppers for the cabbage, but do not steam the peppers. Add two eggs to mixture and mix well. Cut caps off peppers, clean out inside and stuff with mixture. Place caps on bottom of pan, then place peppers on top. Cook until rice is done, about 1 hour, but check often towards the end. The caps may burn, but your peppers shouldn’t.
POOR MAN’S STEW
1 pound ground beef (ground turkey can also be used)
1 (or 2) cans mixed vegetables
1 (or 2) cans pork and beans
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