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Introduction
31 Quick and Easy Recipes:
One new thing to eat each day for a month. Your family will never suspect that you've been slaving over a hot keyboard all day long if you spring these quick and yummy recipes on them.
This cookbook is not for the rank beginner. It presupposes that you know the business end of a skillet from the handle, that you can estimate how many times to double or cut the recipes herein to fit your family, and that you are looking for new ways to fix hamburger. If you fit the category, this book is for you. Enjoy.
Many thanks to the writers...and other busy people who contributed recipes for this book. You benefit from their years of experience in juggling interests or careers with families.
Marsha Ward
Chapter 1 - Main Dishes with Ground Beef
BEEF TORTILLA BAKE
Marsha Ward
1 lb. ground beef, browned and drained
1 med. onion, chopped
1 4 oz. can diced chilies
salt, pepper to taste
1 can cream of mushroom soup
1/2 soup can (4 oz.) evaporated milk
1 cup frozen vegetables (or any canned variety)
6 corn or flour tortillas
1 cup cheddar cheese, grated
Brown and drain beef; season with chilies, onion, salt, and pepper. Add soup and milk, stirring well; add vegetables and mix thoroughly.
In 2-quart casserole dish, layer tortillas, beef mixture, and grated cheese until used up.
Bake 45 minutes at 350 degrees F.
BRUCE'S QUICK MEAL
Rosemary Taylor
To browned, drained ground beef or ham slices, add four eggs and two cups of cooked noodles. Fry until eggs are cooked and noodles are crisp.
NOODLES AND PEAS
Marsha Ward
1 lb. ground beef, sauted and drained
1 pkg. dried onion soup mix
3 cups hot water
8 oz. uncooked noodles
Stir, cover and simmer for 10 minutes.
Add:
8 oz. tomato sauce
16 oz. can peas
Heat uncovered for 5 minutes or as needed to warn through and cook down any excess moisture.
HAMBURGER STROGANOFF
Elmer Peterson
1 med. onion, chopped
1 lb. hamburger
1 can cream of mushroom soup
1/2 can milk or water
Cooked noodles or rice, or English muffins or toast
Saute onion and lightly brown hamburger. Drain off grease. Mix in soup, milk or water, and heat to simmer. Spoon over cooked noodles or rice, toasted English muffins, or just plain toast.
SKILLET SPAGHETTI
Marsha Ward
1 lb. ground beef, browned and drained
3 cups hot water
1 pkg. onion soup mix
2 handfuls of spaghetti, broken in thirds
Boil together until spaghetti is soft. Add 16 oz. bottle of spaghetti sause. Heat and serve, topped with parmesan cheese.
ORIGINAL JOES
L. J. Haflich
Take one large skillet and one small pan.
In the small pan, place some mushrooms in butter and heat them up.
In the skillet, brown up a good grade of ground beef until well cooked, separating with a spatula. Drain, and add one large can of drained spinach. Freshly steamed spinach may also be used. Add salt, pepper, and garlic to taste.
Stir the mushrooms into the beef and spinach.
Beat five eggs in a bowl, stir into skillet. Cook until eggs are cooked, turning frequently.
SPINACH SURPRISE
Marsha Ward
1 lb. ground beef, browned and drained
1 can (15 oz.) spinach
1 small raw potato, grated
1/2 teaspoon minced dry onion
3 eggs, beaten
1/2 cup cheddar cheese, grated
Cook all ingredients together in skillet until eggs set and cheese melts.
STUFFED GREEN PEPPERS
Kay Gibson
6 green peppers, tops removed and seeded
1 lb. ground beef or ham
1/3 cup raw rice
1/4 cup catsup
1/2 teaspoon salt
2/3 cup water
1/2 cup onion
Mix ingredients and stuff into peppers; arrange in slow cooker.
Mix 1 cup catsup and 1/2 cup water; pour over peppers.
Cook on low for 6 hours, or high for 3 hours.
BEEF AND BARLEY SKILLET DINNER
Marsha Ward
1 lb. ground beef, browned and drained
1 tablespoon dried onion, minced
1 16 oz. can French cut green beans with liquid
1 8 oz. can tomato sauce
1 cup water
1/2 cup pearl barley
In skillet, brown meat; drain fat. Add all ingredients; simmer covered for 10 minutes or until barley has softened and swelled.
BOSS BEEF DISH
Sharon Hardy
Make patties of:
2 lbs. ground beef
4-5 grated potatoes
1 grated onion
1 tablespoon garlic salt
2 eggs
Brown both sides of patties in skillet.
Add mixture of:
2 cans cream of mushroom soup
1 1/2 cans water
1 lb. frozen peas
Simmer until warmed through.
CHILI SGHETTI
Marsha Ward
Heat 1 can of no beans chili and spoon over cooked spaghetti.
Chapter 2 - Main Dishes with Other Meats
LEFTOVER TURKEY CASSEROLE
Kay Gibson
5 cups diced cooked turkey (or chicken)
4 hard boiled eggs, chopped
1 cup celery, chopped
1 onion, chopped
2 cans cream of chicken soup
3 tablespoons mayonnaise
1 bag potato chips, some crushed, some to eat while you cook
Mix all ingredients except potato chips. Line a 9x13-inch pan with crushed potato chips. Pour in mixture and sprinkle crushed chips on top. Bake at 350 degrees for 45 minutes.
HOT DISH
Elmer Peterson
1 1/2 to 2 lbs. round steak
2 med. onions, sliced and separated into rings
16 oz. can tomatoes
Water
16 oz. can peas
8 oz. package noodles
Cook noodles; drain and set aside.
Dust meat with salt and pepper to taste. Brown steak in oil with onions and seasoning.
Add tomatoes and water to cover. Simmer until tender.
Add peas and cooked noodles. Heat and serve.
GRINGO BURRITOS
L. J. Haflich
1 8 oz. container large curd cottage cheese
1 cup Monterey Jack cheese, grated
1 can whole green chilies
12 corn tortillas
Mix cottage cheese and 3/4 cup Monterey Jack cheese in bowl. Cut chilies long way into halves. Soften tortillas in hot fat, drain and cool.
Fill each tortilla with cheese mixture; add 1 chili half. Roll up tortilla and place in greased baking dish. When pan is full of burritos, sprinkle tops with remaining cheese. Bake in medium hot oven until cheese melts. Avoid burning.
HICKORY SMOKED BRISKET
Kay Gibson
Place 5 to 6 lb. beef brisket on large piece of foil or in cooking bag. Sprinkle with 1/2 bottle of liquid smoke and 1/2 teaspoon each of celery salt, onion salt, and garlic salt. Alternately, use celery seed, minced onion, and minced garlic. Wrap will and place in slow cooker. Cover and cook on low for 8 to 12 hours. Serve warm with juice poured over each piece.
PIZZA SANDWICHES
Sharon Hardy
5 dozen potato rolls or sourdough buns
2 cans Spam or Treet
1 lb. longhorn cheese
8 oz. melted margarine or butter
2 8 oz. cans tomato sauce
1 4 oz. jar diced pimiento
1 4 oz. can diced green chilies
Paprika, garlic salt, and oregano to taste
Grate meat and cheese. Add melted margarine or butter. Stir. Add rest of ingredients and mix together well.
Cut and fill rolls or buns. Heat in 350 degree F. over 15 minutes or until cheese melts; serve.
To freeze, wrap rolls individually in foil. When company comes, remove from freezer and hear 30 to 35 minutes in 350 degree F. oven. Makes 5 dozen filled rolls.
SUNDAY SCHOOL CHICKEN
Helen Milligan
Mix:
1 can cream of mushroom soup
1 can chicken gumbo soup
1 can water
1 cup rice
Place in bottom or 9x13-inch pan. Sprinkle 2/3 of a package of onion soup mix over mixture.
Lay one cut-up chicken over soup mixture, skin side down. Sprinkle remaining soup mix over chicken. Cover with foil. Bake at 350 degrees F. for 2 hours, while you go to Sunday School or on a shopping trip, or finish another chapter of your novel!
GARDEN GAZPACHO THAT'S DIFFERENT
Bobbi Miller
2 15 oz. cans tomato sauce
2-3 large tomatoes, chopped
2 large cucumbers, chopped
1 med. green pepper, chopped
1 med. onion, chopped
1 can (1 lb. 1 oz.) corn, drained
2 teaspoons Worcestershire sauce
1 med. squash, chopped
1 cup celery, chopped
1 clove garlic
1 teaspoon basil
1 teaspoon thyme
salt and pepper to taste
2 1/2-3 1/2 cups water
Mix all ingredients in large, 5 quart pot or crockery cooker, pouring enough water to nearly fill the pot. Simmer 2-3 hours on low heat.
Serve cold, warm, or hot!
BEEF STEW FOR TWO
Rosemary Taylor
1 lb. stew meat
1 pkg. frozen carrots
1 pkg. frozen peas
4 med. potatoes, peeled and quartered
1/2 cup water
Put all ingredients in slow cooker; cook on low for at least 6 hours.
CROCK POT BEEF STEW
Kay Gibson
1 1/2 obs. stew meat, browned
6 potatoes, peeled and cubed
6 carrots, scraped and sliced
1 onion, diced
1/3 cup tapioca
3 cups V-8 or tomato juice
1 teaspoon oregano
salt and pepper to taste
Put in slow cooker; cook on low for 12 hours or on high for 6 hours.
NESTEGGS
Marsha Ward
Pour 1 15 oz. can spinach into skillet. Heat. Make holes and crack an egg into each hole; cover and cook until eggs are set.
LABORSAVING EGGS
Gloria Ambra
An egg, scrambled and poached, or just cracked into and cooked in fresh, canned tomatoes or tomato juice is a nutritious entree.
GARLIC BAKED POTATOES
Susan Duggan
Cut a small triangle out of each potato; add 1/2 teaspoon garlic powder and replace triangle. Put a pat of butter or margarine on potato, wrap in foil, then bake in oven or on coals in barbecue or campfire. Salt and papper may be added to margarine for extra flavor.
MAKE AHEAD SLAW
Kay Gibson
Shred cabbage, carrots; cut up tomatoes, onions, peppers, and radishes. Salt and pepper to taste.
Dressing: 1 cup mayonnaise, 1/2 cup sugar, 1/4 cup vinegar, 1 teaspoon dry mustard. Mix in blender.
Pour dressing over slaw; refrigerate. Make the night before for the next day's noon meal, or early in the morning for the evening meal.
EASY FRUIT SALAD
Kay Gibson
1 box vanilla pudding, non-instant
2 cups water
1 box gelatin
fruit
1 8 oz. pkg. Cool Whip
Combine pudding and water. Cook until clear. Add gelatin. Remove from heat. Add fruit and Cool Whip. Chill.
QUICK FRUIT COBBLER
Kay Gibson
1 cup self-rising flour
1 teaspoon baking powder
1 cup sugar
Mix together. Add 1 cup milk and stir well. Put into 9x13-inch pan. Melt 1 stick margarine or butter; pour over dough. Add 1 can peaches or any canned or frozen fruit on top of the margarine. Bake at 350 degrees F. until brown.
OVERNIGHT CINNAMON ROLLS
Kay Gibson
1 pkg. (12) frozen bread rolls
1 pkg. butterscotch pudding mix, non-instant
1/2 cup brown sugar
1 teaspoon cinnamon
1/2 cup melted margarine
1/2 cup pecans
Place frozen rolls in Bundt pan., Mix brown sugar, pudding, pecans and cinnamon together. Sprinkle over rolls. Pour melted margarine over top. Place dish towel over top and leave sitting out overnight. Bake next morning at 350 degrees F. for 30 minutes.
QUICK JELLO DESSERT
Kay Gibson
1 pkg. Jello
1 cup hot water
1 cup vanilla ice cream
4 ice cubews
Mix all ingredients in shaker until ice cubes melt. Put in refrigerator. Ready in 1/2 hour.
ICE CREAM MUFFINS
Kay Gibson
1 1/2 cup self-rising flour
2 cups soft vanilla ice cream
Mix until dry particles are moist. Grease muffin tins; bake 20-25 minutes at 450 degrees F.
QUICK BROWNIE
Kay Gibson
Mix:
4 eggs
4 tablespoons cocoa
2 cups sugar
2 cups flour
2 teaspoons vanilla
Melt 2 sticks margarine and add to above mixture. Pour into greased 9x13-inch pan or larger cookie sheet. Sprinkle with 6 oz. bag of chocolate chips. Bake at 325 degrees F. for 25 minutes.
CHOCOLATE CHIP BARS
Nyla Williams
1 cup butter or margarine
1 cup firmly packed light brown sugar
1 teaspoon vanilla
1/8 teaspoon salt
2 cups flour
6 oz. chocolate chips
1 cup pecans or walnuts, chopped (optional)
Beat margarine and sugar until light and fluffy. Beat in vanilla. Blend salt with flour and stir into sugar mixture, mixing well. Fold in chips and nuts. Press into ungreased 10 1/2x15 1/2x1-inch jelly roll pan; bake at 350 degree F. for 20 minutes. Cut into bars while warm. Cool in pan on rack. Makes 3 dozen bars.
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