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Mix Together: 1 Ib. lean ground beef
1 cup dried bread crumbs
garlic salt
minced parsley
1 egg
salt and pepper to taste
Form above ingedients into small balls and brown on all sides.

Add: 1 large can of Italian Plum Tomatos
salt

red pepper
parsley

Simmer gently for at least 3 hrs. Use 1 Ib. of spaghetti for the above quantity of sauce.
Serve with parmesan cheese.
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Hot Chicken Salad Salad Sandwich - Helen Limke

12 slices Pepperidge Farm sandwich bread (large)

3 1/2 cups diced, cooked chicken breast

1/2 cup celery

1 T. grated onion

1/4 cup chopped green pepper

3/4 cup mayonnaise (Hellmans)

1/2 cup grated cheddar cheese

A pinch of poultry seasoning; salt and pepper to taste.
Use a 9 X 13 greased casserole.

Remove cruéts; lightly butter one side of 6 pcs of bread.
Line casserole, buttered side down. Mix other ingredients,
spread over bread. Cover with remaining bread.

2 eggs

1 1/2 cups milk

1 can Cream of Chicken soup, undiluted

3/4 cups crushed corn flakes

2 T. butter

Beat eggs and milk; pour over casserole. Refrigerate
overnite. Before baking, pour on soup. Mix cornflakes with
2 T. melted butter. Spread on top. Bake 40 minutes at

325 degrees. Let stand 5 minutes before serving.
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CHICKEN CASSEROLE - Helen Limke

Chicken cut in pieces, any size or amount

1 8 oz. jar apricot preserves - (low sugar - OK)

1 8 0z. jar Russian dressing - (low fat -~ OK)
1 pk. onion soup mix

Mix all ingredients, except chicken. Put in bottom =
of greased baking dish (13 x 9) works fine. Lay pieces

of chicken in one layer on top. Bake 30 minutes in 350
degree oven. Turn pieces; bake 30 - 50 minutes more.
Serve with sauce; good over rice.
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Company Chicken
Pat Connor Landen

Serve with buttered noodles.

4 boneless skinless chicken breasts

8 thin slices of prosciutto

8 slices fontina cheese

8 pieces roasted peppers (buy in the store or use recipe below)
| cup sliced fresh mushrooms

Marsala wine (some for cooking, most for drinking)

3 or 4 tbs. olive oil

salt

pepper

flour

Dredge chicken in flour and fry in olive oil. Remove from pan and reserve
dripping. On top of each piece of chicken add one piece of roasted pepper, 1
thin slice prosciutto, 1 slice of fontina cheese.

Add mushrooms to the drippings in the frying pan and sauté. Return chicken
to pan. Add 1 cup Marsala wine and salt and pepper to taste. Bake 20-30
minutes uncovered at 350° (or until cheese melts).

Roasted Peppers

Remove the cooking rack from the top of an outside gas grill and place red
peppers directly on the lava rocks. Grill over high heat, turning frequently,
until blackened. Rinse in cold water. Remove skin and seeds. Cut in pieces
and mix with 1 clove crushed garlic and 1 tbs. olive oil.



Fancy Swiss Steak
Pat Connor Landen

Enjoy this with a dry red wine. Good on a chilly winter day. The whole
house smells good while this cooks. Serve over noodles.

3-4 1b. round steak (well trimmed of fat)

1 tsp. salt, 1/4 tsp. pepper, | cup flour (mixed together)
2 tbs. bacon grease (or substitute cooking oil)
I chopped onion

1 small green pepper (finely chopped)

1/2 cup celery (finely chopped)

1 clove of garlic (finely chopped)

1 10 1/2 oz. can whole tomatoes

1 8 0z. can tomato sauce

1 small can tomato paste

1 cup beef gravy (canned)

generous 1/2 tsp. pepper

1/4 tsp. garlic powder

1 tbs. Worcestershire sauce

1 bay leaf

a few drops of Tabasco sauce

1/8 tsp. thyme

1/4 tsp. chili powder

1/4 cup sherry (optional)

1/4 cup cheddar cheese grated

small jar pimentos (or use Roasted Peppers) r

Dust steak on both sides in flour mixture. Using a wooden mallet, pound in
the flour mixture. Fry steak in oil until browned. (Use a Dutch oven.)
Remove the steak. Add bacon grease (or oil) and sauté onions pepper, celery,
and garlic. Add all remaining ingredients except cheese and pimentos. Cook
together until mixture boils. Return meat to mixture. Top with pimentos and
cheese. Bake covered at 375° for one hour. Remove meat to serving platter.
Add additional grated cheese.



John’s Famous Roasted Turkey
John Landen

This is one of our favorite dishes. When we have Thanksgiving at our house,
we always grill the turkey.

To prepare this dish properly you need a large kettle grill -- preferably a
Weber. Any size of turkey will do, but the bigger the better. We have
cooked up to a 24 pounder. Any type of turkey will do. The frozen variety
bought on sale is what we use.

Wash and pat dry the turkey. Start the giblets, gizzards, and neck boiling for
the gravy. Apply salt to the neck and body cavity. Stuff with your favorite
stuffing or try “John’s Famous Turkey Stuffing”.

Use only Kingsford charcoal. Other brands have a tendency not to stay lit.
Start with about 6 pounds of charcoal. When the coals have turned gray
(about 10 minutes) spread them to the sides of the grill and puta 9” x 127
metal cake pan in the center to catch the drippings. After the turkey is
cooked, you can add the drippings to the gravy for a delicious smoky flavor.

Insert a meat thermometer in the turkey then place the turkey in the center of
the grill making sure the thermometer doesn’t touch the lid. Cover the turkey
with the lid (vents open). After one hour take a one stick of margarine (not
butter -- it scorches) and one beer from the refrigerator. Use the margarine to
baste the turkey. Drink the beer. Continue to baste the turkey after every
beer (or 30 minutes whichever comes first). If the charcoal looses its heat (it
will after about two hours) add more (another 4 pounds) and move some of
the glowing coals to the top. After about a six pack the turkey will be done
(or you won’t care). You can tell for sure when the temperature reaches 195.

Depending on how hot you make the charcoal, grilling will take about
the same time as baking in the oven.



John’s Famous Turkey Stuffing
John Landen

Try this stuffing with John'’s Famous Roasted Turkey. It’s a good way to
clean out your cupboards of lefiover’s especially if they are stale!

This recipe can be used to stuff a 24 pound turkey. Reduce accordingly for a
smaller bird. There are a number of essential ingredients and others that you
can throw in. Start out with

1/2 pound margarine (not butter -- it scorches)

2 large yellow onions

3 stalks of celery including leaves

2 tbs. black pepper

1 tbs. salt

1 tbs. poultry seasoning.

Melt the butter in a very large Dutch oven or soup pot. Coarsely chop the
onions and celery and add to the butter when melted. Cook until the onions
become transparent -- not brown. Add the pepper, salt, and poultry
seasoning.

Essential ingredients:

3/4 loaf. white bread -- better if it’s stale

3/4 cup raisins

1 cup yellow (or white) corn meal

1/2 cup Triscuits (crushed)
Other Ingredients. Let your imagination run wild! We usually clean out the
cupboards. Some of the things we have used include Rice Crispies, soda
crackers, shredded wheat, rye bread, stale muffins, bagels, etc.

Combine the essential and other ingredients together and mix with the
margarine mixture. Stuff the turkey and enjoy.
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Com Pudding - Carole Gl Lam,

1 stick margarine

8 oz. sour cream

18 oz. whole kernel corn, drained
2 eggs

80z. creamed corn

1 Jeffy corn muffin mix

Melt margarine and add all ingredients. Mix well. Bake in the oven at 350F for 35 min. in
a greased casserole.
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Fruits & Salads




FRESH FRUIT SALAD Submitted by Gretchen Landen Klein
This is how I like to cook - simple, healthy, and delicious.

1. Arrange assorted fresh fruits of the season (cul in pieces)
in individual small bowls or on saucers,

2 Top with a dollup of sirawberry yogurt.

JILL’S POTATO SALAD
Submitted by Gretchen Landen Klein

This recipe was given to me by my college roomate, Jill. I, like
my father before me, have a great fondness for good potato salad.

10 cups cubed cooked potatoes
1/2 cup vegeltable o0il mixed with 1/3 cup while vinegar

1 cup mayonnaise

1/2 teaspoon paprika
teaspoon onion powder
Leaspoons celery seed
Leaspoons salt

LIPS

cups diced celery
cubed hard boiled eggs

@0

1. Marinate potatoes in oil and vinegar 1 hour.

2. Mix spices and salt into mayonnaise, then add to potatoes along
with the celery and egg.

3. ¢hill several hours so that flavors blend.
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MOM VEHR'S RECIPES

Peach Cobler

1 ¢up sifted flour

172 tsp. salt

2 tsp. baking powder

3 tbs. shortening

Mix together , consistency of corn meal

Add 1/4 to 1/2 cup of cold milk

Place on board and roll to fit skillet or pan.

Fill with 1 large can of halved or sliced peaches or 3 halved fresh peaches. Sprinkle with
3/4 cup of sugar, 1 tsp. salt, and 1/2 tsp. cinnamon. Dot with butter. Place peaches in
center of dough. Fold sides partially over peaches. Bake for 30 min. in 400F oven.

Lemon Squares

Preheat oven to 350F. Use jelly roll pan (4 edges ) dough must have an edge
1512 x101/2 %1

2 cups flour

1/2 Ib. real butter

1/2 cup sugar

Mix together and pat dough in jelly roll pan.
Bake for 20 min.

Filling: Mix together: 2 cups sugar, 4 tbs.flour, 1 tsp baking powder, 1/2 cup lemon
juice, and 4 beaten eggs.

Pour filling over baked crust as soon as it comes out of the oven. Return to oven, at once
and bake for 25 min.. When finished baking, let cool completely. Sift conf. sugar over
complete pan.

Bavarian Cream

2 cups milk

3 egg yolks

1/2 cup sugar

1/4 tsp. salt

1 envelope gelatin

vanilla

Beat egg yolks. Add milk, sugar, salt, and lastly gelatin. Cook until it coats spoon. Cool
and add 1 pt. Cool Whip ( Birds Eye ). Cut into angel food cake, 3 parts, and fill. Thin
icing on top.
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Gooey Butter Cake
Margaret Landen

Box Dromedary cake mix (also called pound cake)

4 Extra Large Eggs |
1 stick butter (melted) !
18 oz. cream cheese (softened)
1/2 cup chopped nuts !
2 3/4 cup confectioner’s sugar

Preheat oven to 350 degrees. Grease 9x13” cake pan. Mix together cake
mix, 2 eggs and butter. Batter should be stiff (if too stiff add a little mulk).
Pour into greased pan. Combine cream cheese, 2 eggs, and 2 1/2 cups
confectioner’s sugar. Spread on batter. Sprinkle nuts on top. Bake for 35-
40 minutes. Sprinkle remaining sugar on while still warm.

Leftovers will freeze well.
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FILLED COUKIES
(Grandma Willke)

2 cups granulated sugar

1l Thsp. lard - roundad

3 ngos

Gond % cup saur milk with 1 tep. snda dissolved in milk.
Flour to stiffan (about 6 cups)

3 tsp. baking powder

.

Roll out and cut with glass. B8ake at 4007 on greased shest.

Fillingt

cup nuts

cup ground raisins
cup granulated sugar
cup water

tsp. vanilla

thsp. flour

= R e

Boil until thick. When ennl, Fill bottom cookie and cover with
annolher.

SESAME SEED COOKIES
'n\.\ Nmrﬂmfﬂ-* VYanden

4 cup butter
3/4 cup sugar
1 cup Mlour
large or 2 swall eqgs
Esp. baking powdar
Lsp. salt
% cup sesame seeds (tossted)

el el

¢Mis in order. Chill. Slice. Hake 12 min. 350° oven, on
greased baking shaet.

Pumpkin Pie - Alfrida Willke

-

1 Q. L S\ ""l‘C;‘ —C\ e k_m. L e o e |

1-1 1/2 cups pumpkin -
1 cup milk Coe ‘& @ﬁ‘ﬂfﬁﬁ“ gqynﬁ}” - b
3/4 cup sugar .
1/2 tsp salt :" rf’ il; i"--n-- ) Coa PR o L'*..' 2
1 tsp cinnamon B pnte loetkew @€ 1
1/2 tsp nutmeg ™ < .
1/2 tsp allspice - - o _ o
1 or 2 eggs Hre (SmetO P,
Pour into unbalked pie crust. "\ ak e owl - B
Bake in hot oven 450 degrees for G el ¢ C W AN e Quaterg
10 minutes; then reduce to 325 ot o )
for 45 minutes. T o ¢
LDate t Coau
y (A e
Granny Smith Apple Cake = Lois Grathwohl s Twee
i t
1 1/2 cups oil 3 cups flour S ’ S pales
2 cups sugar 1 tsp salt (ool | L Ll e A
2 teaspoons vanilla 1 tsp baking powder sl ¥le o A
3 eggs, beaten 2 tsp cinnamon Ao indin T e
3 cups thinly sliced apples 1/2 tsp nutmeg e e -
£ A [ - o u
1 cup chopped walnuts SR 0. iy
Pour oil into large bowl. 8Stir in sugar, vanilla, eggs, and Lo
apples. 8ift flour. Add salt, baking powder, and spices. (gp\-¥'-~r 5

Add dry ingredients to apple mixture; add nuts. Stir well.
Pour into a lightly greased 9 X 13 pan. Bake for 1 hour at
350 degrees. A light powdered sugar frosting or glaze may
be used.



CHOCOLATE NUT COOKIES - Helen Limke

1/2 c. oatmeal

c.butter

c. brown sugar, packed

c. granulated sugar

eggs

tsp. vanilla

c. flour
/2 tsp salt

tsp baking powder

tsp baking soda

12 oz. pkg. chocolate chips
4 oz.Hershey bar, grated
1/2 c. chopped walnuts or pecans

PHRRERERRENHENRERREN

Process oatmeal in blender or food processor to a fine
powder. Set aside. Cream butter with sugars. Add eggs,
one at a time; then add vanilla. Add flour, salt, baking
powder, baking soda, and oatmeal. ©Stir in chocolate chips,
grated Hershey bar, and nuts. Chill Hershey bar for easier
grating. Roll into ball and place 2 in. apart on a cookie
sheet. Bake 10 minutes at 375 degrees. Makes 5 dozen.



Pfeffernuesse

2 1/2 guarts (9 cups) honey

3 lbs. (6 cups) sugar

7 teaspoons baking soda

6 eggs

3/4 pint (1 1/2 cups) water

1 1/2 teaspoons anise oil (or more, to taste)

Beat eggs and mix in all above ingredients.
In a large bowl, mix together the following ingredients:

6 tablespoons ground cinnamon

1 1/2 teaspoons ground cloves

4 teaspoons salt

9 1/2 lbs. (38 cups) flour, reserving 2/3 cup for reolling the dough into
balls later.

Add other ingredients and mix in bowl wilth hands. Then roll into a rope one
inch thick or less on a lightly floured board. Cut into teaspoon size
pieces. Roll into balls. Place on ungreased baking sheets. Bake at 350
degrees for six minutes. Switch baking sheets in rack positions in oven (Lo
ensure even baking) and bake an additional six minutes. Remove from oven,
separate cookies and cool on racks or table. Place cookies in four or more
bowls in preparation for icing.

Icing:

1 egg white, beaten

Boil seven cups sugar in 1 1/2 cups water until sugar is dissolved. Pour
very slowly over beaten egg white. '

Pour syrup over cookies and stir immedialtely to coat well. Separate cookies
at once and pul on wax paper.

When icing is dry, cookies can be stored for years in ground glass jars.

Makes 1,000 cookies.

Rich and Nina Landen
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RUEBEN DIP - Helen Limke

4 pkgs. corned beef

8 0z. Swiss cheese

13 oz. saurkraut, drained

3 heaping Tblsp. mayo or
salad dressing.

Stir together. Bake twenty
minutes at 350 degrees.
Stir frequently. Serve
with pumpernickel rye.
Recipe may be halved.

-1- 14 oz. can of artichoke hearts ( cut-up )

1 cup Hellman's mayonnaise
1 cup Parmesan or Romano cheese

Mix together and bake in a low casserole for 30 min. at 375F. Serve with crackers.
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FLORIDA CHAMPAGNE

AL AMATIL L il T WA D Jlaviiwulll

1 6oz. can frozen orange juice

1 6oz. can frozen lemonade

1 12 oz. can apricor nectar

1 #2 can(2 1/2 cups) pineapple juice
1 gt. gingerale

B chill,

lend, add ice.

Quick Punch

Place 1 gt. UDF strawberry sherbet in
punch bowl. Add 7-Up or Sprite. Stir.
continue to add carbonated beverage as
needed.

Submitted by Gretchen Landen Klein

This is a wonderful punch recipe, not too sweet.

cup sugar
cups water

W

cups cranberry juice (Ocean Spray)
cups pineapple juice

cups orange juice

liters ginger ale

NN SR

1. Boil sugar and water for 3 minutes in a medium saucepan.

Chill.

2. All other ingredients should also be chilled.

3. Mix all in a large punch bowl just prior to serving.

4. If desired,

oranfe slices, cherries, and ginger ale can be
frozen in a mold to make a pretty ice ring.
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A Favorite Recipe From Lynn Colley (3acd '—“)
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Father’s Day French Toast

6 eggs, slightly beaten

1/2 pint (1 cup) heavy whipping cream

1 cup orange juice (freshly squeezed tastes best)
1 1/2 ounces Grand Marnier, or to taste

1 loaf French bread

Butter or cooking oil

Powdered sugar

Mix eggs, heavy cream and orange juice; add Grand Marnier to taste. Pour
into large casserole or glass baking dish.

Remove ends from the bread and cut loaf into 12 to 15 slices, each about
3/4 inch thick. Place slices in egg mixture and let stand for a few minutes to
absorb some of the liquid, then turn them over. Cover tightly with plastic
wrap and refrigerate until you are ready to cook the French toast. (I like to
refrigerate the bread/egg mixture overnight.)

Preheat heavy skillst. Qil generously with butter or cooking oil. Add a few
bread slices (but do not crowd the pan). Cook on one side until golden
brown, turn and cook on the other side. Remove and keep warm while you
cook the remaining slices, adding more butter or cooking oil as needed.

Place French toast on serving plates and dust with powdered sugar. Serve
with honey, jam, or syrup of your choice. Serves 4 to 5.

Marcia Zuzolo
Bloomington, IN
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POOR MAN'’S TOLL HOUSE COOKIE
Barbara Willke

% cup shortening (1 ¥z quarters)
1-cup brown sugar
1-cup white sugar

2 eggs
2 tsp. Vanilla
1 tsp. baking soda
1 tsp. baking powder
1 tsp. salt
2 cups flour
2 cups oatmeal

1 pkg. chocolate chips

Cream shortening, add sugars, etc.
Drop on cookie sheet
Bake @ 375 degrees for 5-6 minutes — don’t overcook
Makes 6 dozen cookies

BRUNCH CASSEROLE
Barbara Willke

8 slices cubed stale bread
2 cups sharp cheddar cheese — grated
3# link sausage
2 dozen eggs
2-%2 cups milk
% tsp. dry mustard

1 can cream of mushroom soup - . -
Y2 cup milk (add soup and milk in the AM)

Grease a 3-quart baking dish
Cut sausage into 1/3 and brown, put on top of cubed bread in dish
Add cheese
Beat eggs with milk and mustard add to dish
Refrigerate over night. Bring to room temperature in AM
Dilute soup with milk and pour over all ingredients in dish
Bake covered @ 300 degrees until bubbling - then
Uncover until cooked through about 1 %2 to 2 hours 4eta [.
Serves 10 to 12 people
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TRIVIA

(TAKEN FROM "GERMAN HERITAGE GUIDE TO THE GREATER CINCINNATI AREA" BY DON

HEINRICH TOLZMAN)

There are many dates and people that could be identified as significant for the history of the German
heritage of the region, but some of the following stand forth, while others serve as representative examples
of the kinds of experiences that typified the life of German-Americans at various time periods.

t

10.

11.

12.

13.

14.

15

16.

17:

18,

In 1860, 30% of the population, in Cincinnati, was of German stock.
In 1890. 58% of the population, in Cincinnati, was of German stock.

In 1893, the average per capita consumption of beer was 41 gallons, compared to a national average of
16 gallons.

In. 1886. there were 1837 saloons and beer halls in Greater Cincinnati - 1 for every 122 inhabitants.
Mecklenberg Gardens, 1865, survived. Practice elections were held there to acquaint German
immigrants with the American political process.

Major David Ziegler became the first mayor of Cincinnati in 1802.

Dr. Friedrich, the first German Catholic priest in the area. founded the Athenaeum. from which sprang
St. Xavier Collége, which eventually divided into St: Xavier High School and XU- - -

In 1836. Heinrich Roedter became editor of "The Volksblatt" - the first German daily newspaper.
In 1831, Michael Werk introduced the 1 bar soap in the U.S. -Tag Soap.

In 1867, Johann Roebling completed the Suspension Bridge.

In 1873. the Cincinnati Zoo was built due to the efforts of Andreas Erckenbrecher.

In 1873, the first citywide May Festival was held.

In 1795, Martin Baum -considered the father of German immigration -came to Cincinnati. His home
is now the Taft Museum of Art.

In 1846, poet and historian Heinrick Ratterman, who was born in Osnabruck, Germany, came to
Cincinnati. He helped organize German-American singing societies in Cincinnati.

In 1848, Frank Duveneck, greatest German-American artist, was born in Covington.
In 1871, the Tyler Davidson Fountain, from Munich, was dedicated.
In the 1920's, George Remus was a famous German-American bootlegger!

Wilhelm KappelhofT, father of famous actress Doris Day, was the director of German-American
singing societies.

In1865, Alois Willke, later to become a dedicated country Dr., was born and started this family!



