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A Collection Of Family Favorites

From The Hermann London Real Estate Group

HOLIDAY RECIPE BOOK



From al l  of the fami l ies here at Hermann 

London, to yours th is Hol iday Season. 

- Cheers -



I n d e x

1 . Chicken Puffs | Amanda McCracken

2 . Cream Cheese Pretzel Dip | Nidhi Everett

3-4 . Mexiterranean Hummus | Sean Hurley

5 . Veggie Tray | Connor Klenke

7-8 . Creamy Tuscan Chicken | Will Grbcich

9 . Pop’s Finger Lick’n Fried Turkey | Adam Kruse

10 . Tasty Tips For Roasting | Turkey Tom Potter

12-13 . Seven Layer Salad | Joseph Vosevich

14-15 . Andrew’s Favorite Broccoli Salad | Priya Soni

16 . Aunt Karen's Potatoes | Erica Dougherty

17 . Broccoli Bake | Caylia Collins

Appetizers

Main Dishes

Side Dishes



I n d e x
18-19 . Chicken & Wild Rice Soup | Matthew Simon

20 . Corn Casserole | Geri Tockstein

21-22 . Greatest Green Bean Casserole | Larry Kruse

23-24 . Homemade Noodles | Danny Stroup

25 . Law’s Family Cranberry Sauce | Holly Laws

26 . Autumn Brussel Sprouts | Kelly Militzer

27 . Pistachio Salad | Kiran Kaur

28-29 . Stuffed Mushrooms | Natasha Hawatmeh-Simon

30 . Whiskey Glazed Carrots | Ashely Grysen 

33-33 . Best Rum Cake Ever | Amy Gordon

34 . Caramel Apple Salad | Cathy Dey

35-36 . Chocolate Cheesecake Muffins | Evan Smith

37-38 . Cookies & Cream Cookies | Erica Bisch

39 .  Mini Cherry Cheesecakes | Brandon Lohmeier

40 . Papa Stewart’s Rhubarb Pie | David Stewart

41 . Pumpkin Cake With Coffee Glaze | Christy Kramlich

42 . Sweet Honey Butter Spread | Heidi Peitz

Sweets



Appetizers



Chicken Puffs
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- 3 Chicken breasts

- 1 Package of cream cheese

- 1 Tsp Garlic salt

- 2 Cans Pillsbury refrigerated croissants

- 1 Egg, beaten

- Italian bread crumbs

Boil chicken breasts and shred cooked chicken into small pieces

Mix cream cheese, chicken and garlic salt together.  

Take two croissant triangles to form a square.  Put chicken 

mixture in the square and pull corners together and seal to 

make a puff.

 

Beat egg and dip puff into the egg and roll in bread crumbs.

 

Bake at 350 degrees for 20-25 minutes until golden brown.
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Cream Cheese Pretzel Dip

- Cream cheese

- Pepper Jelly

- Pretzel crisps
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Place cream cheese on a platter.

Pour pepper jelly on top.

Bake at 350 degrees for 20-25 minutes until golden brown.

Dip with pretzel crisps.
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Mexiterranean Hummus
A

p
p

e
ti

z
e

r
  

 |
  

A
g

e
n

t:
 S

e
a

n
 H

u
r

l
e

y

- 2 Cans garbanzo beans, drained but keep some juice

- 1 Can black beans, rinsed and drained

- 1 Small onion, roughly chopped (white preferred)

- 5 or 6 Cloves garlic, peeled

- 1/3 - 1/2 C tahini

- 5 T Fresh lemon juice (about 3 or 4 lemons)

- 1 T Cumin

- 1 T Coriander

- 1/2 - 1 T Chili powder

- 1/4 - 1/2 T Cayenne or red pepper flakes

- 1 T Salt or to taste

- 1/4 T Black pepper

- 2 or 3 Tbl Olive oil

 

Garnish:

- Half sharp paprika (Penzy's has it)

- Black olives, diced small

- Fresh parsley, chopped 

- Avocado oil
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... Mexiterranean Hummus Cont’d.
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Place main ingredients into a food processor. Blend til smooth, 

adding garbanzo juice to get the right consistency. 

Pour in a round pie plate or other small casserole dish with a lip. 

Time to garnish. Sprinkle half sharp paprika evenly over the top. 

Parsley over that and olives after that. Drizzle with avocado oil if 

desired. Serve with warmed pita bread, tortilla chips, veggies, etc.

 

You can make this as spicy or not as you want. The kind of chili 

powder and other spices that are used makes a big difference. 

Again, check out the local Penzy's or order from The Spice House 

online (my favorite).
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Veggie Tray

I’m a bachelor here’s what I do. 

I go to Schnucks and get a veggie tray 

or dessert from the bakery and bring it 

over for everyone to enjoy.
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Main Course



Creamy Tuscan Chicken
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- 4 Thin sliced chicken breasts

- 1 Teaspoon paprika

- 1 Teaspoon garlic powder

- 1 Teaspoon salt

- 2 Tablespoons butter

- 1 Cup heavy cream

- ½ Cup oil-packed sun-dried tomatoes

- 2 Cloves garlic, minced

- 1 Cup chopped spinach
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Creamy Tuscan Chicken Cont’d.
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Combine the paprika, garlic powder, and salt and sprinkle 
evenly over both sides of the chicken to coat.

Heat a large, heavy bottomed skillet over medium heat. Add 
the butter to the skillet.

When the butter has melted add the chicken breasts and cook 
5 minutes per side or until cooked through.

Remove the chicken to a plate and set aside.

Add the heavy cream, sun-dried tomatoes, and garlic to the 
pan and stir well to combine. Let the sauce cook for 2 minutes 
to thicken over low heat.

Add the spinach and stir well. Continue cooking over low heat 
until spinach has wilted and sauce has thickened, about 3 
minutes.

Return the chicken to the skillet and coat with the sauce.

Serve immediately. p 8



Pop’s Finger Lickin’ 
Fried Turkey

- 1 - 12oz. - 14oz. Turkey (I like Butterball)

- 3+ Gallons peanut oil (canola oil will work as well)

- Turkey Fryer 
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When you want to please a crowd on Thanksgiving ... accept no 

substitutes. This bird will make you gobble ‘till you wobble, guaranteed. 

Just make sure you keep a fire extinguisher handy.

Be sure turkey is totally, completely and absolutely thawed.

Pat completely dry.

Rub with butter and creole seasoning.

Bring oil in turkey fryer to 400 degrees.

Fry for 35 - 45 minutes depending on the size of the bird.

Serve + enjoy! 
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Tasty Tips For Roasting Turkey
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Smash all the ingredients together until well-mixed.

 

Reach in through the neck of the turkey with your hand and 

loosen the skin covering the breasts and legs while being careful 

not to tear any holes in the skin.

 

Grab pieces of the compound butter and flatten it into small 

discs, then place between the skin and the turkey to cover as 

much area as possible. 

 

Then cut a lemon in half and put both pieces with a couple 

sprigs of thyme and rosemary inside the cavity, and roast it in a 

deep open pan according to normal roasting directions. You 

may need to “pin” the lemon halves in place with some toothpicks 

to keep them in place.

I don’t have a “recipe” necessarily to share, but I do have more of a 

“tip” for roasting a turkey.  It involves making a compound butter that 

self-bastes the turkey while cooking and flavors it from the inside.

- 2 Room temperature sticks of butter 

- Chopped fresh rosemary and thyme

- Salt and pepper
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Side Dishes



Seven Layer Salad
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- 1 Head of lettuce - chopped

- 1 Cup of celery - chopped

- 1 Cup of green pepper - chopped

- 1 1/2 Cups of onion - chopped. Saute if you like.

- 1 Cup of frozen peas - Cook and then let cool for at least  

   5 minutes.

- 1 1/2 Cups of mayonnaise

- 2 Tablespoons of sugar

- 2 1/2 Cups of shredded cheddar cheese

- 8 Strips of bacon - Cook, pat dry with a paper         

  towel, and then save the strips in a ziplock in the fridge     

  until right before serving.
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Seven Layer Dip Cont’d.
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Arrange the lettuce in the bottom of a large 2 quart baking / 

serving dish. 

 

Layer the celery, green pepper, onion, and peas.

 

Mix the mayonnaise and sugar together and then spread it 

over top.

 

Sprinkle the shredded cheddar cheese on top.

 

Cover the dish with Saran wrap and refrigerate for at least 4 

hours or leave it in the refrigerator overnight.

 

Before serving, break the bacon into little pieces and sprinkle 

on top.

Feel free to sub in or add other ingredients like diced 

tomatoes, hard boiled eggs, cauliflower, broccoli, etc.
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Andrew’s Favorite Broccoli Salad
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- 2-3 Stalks of celery

- 1 Onion

- 1 Stick of butter

- 2 Cups instant rice

- 2 Cups water

- 1 Can cream of mushroom soup

- 1 Can cream of celery soup

- 1 Can milk

- 2 Large heads of broccoli

- 1/2 Block of Velveeta Cheese
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Dice 2-3 stalks of celery and chop one onion.  

Sautee with one stick of butter for 3-4 minutes (blanched).  

Make 2 cups of instant rice with 2 cups of boiling water and 

remove from heat for several minutes letting the rice absorb the 

liquid.  

In a large mixing bowl combine 1 can mushroom soup and one 

can of cream of celery soup whisking with one can of milk.  

Boil two large heads of broccoli and let steam for 6 minutes.  

Cut the flowery part of the broccoli in the bowl leaving the 

hard parts in the trash.  

Lastly cut up ½ block of Velveeta cheese into smaller squares 

and melt in the same pan as the onion and celery until melted.  

Combine all and put into a large corning ware bowl and put 

on preheated 350 degree oven for 45-60 minutes.  Enjoy! 

Andrew’s Favorite Broccoli Salad Cont’d.
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Aunt Karen’s Potatos

- 2 Lbs frozen hash browns (cube type not shredded)

- 1 Cup sour cream

- 1 Can cream of chicken  do NOT dilute

- 8 Oz shredded cheddar cheese

- 6 Tbsp margarine---melted

- Chopped onion to taste 

- Salt and pepper to taste
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Mix all in large bowl and then put into 9x13 baking dish and 

bake 350 for 1 hr. 
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Preheat oven to 350*.

Cook broccoli according to directions on package.

Drain broccoli and add chopped onion - Put into a casserole dish.

Combine eggs, soup, and mayonnaise in a bowl - mix well.

Pour over broccoli and mix together.

Sprinkle on grated cheese.

Melt butter.

Crush Ritz crackers and add butter.

Place Ritz topping over casserole mixture.

Bake at 350* for 45 minutes.

Broccoli Bake
- 2 Packages of Frozen Broccoli

- 1 Medium onion - chopped

- 1 Can Cream of Mushroom soup

- 2 Eggs - well beaten

- 1 Cup Mayonnaise

- 1/2 Stick of butter (often needs more)

- 1 Cup grated  cheddar cheese
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Chicken + Wild Rice Soup
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- 4 Cups chicken broth

- 2 Cups water

- Cooked, boneless chicken breast halves, shredded

- 1. (4.5 oz.) package quick cooking long grain rice 

   and wild rice with seasoning packet

- 1/2 teaspoon salt

- 1/2 teaspoon ground black pepper

- 3/4 Cup all-purpose flour

- 1/2 Cup butter

- 2 Cups heavy cream

Supremely filling, hearty soup. I serve this on cold rainy days with 

a loaf of homemade bread. Hint: this is perfect for left over 

rotisserie chicken or chicken you’ve pulled from the bone after 

making homemade chicken stock. This soup makes great leftovers, 

but you might want to thin it slightly with skim milk or water when 

reheating. 
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Chicken + Wild Rice Soup Cont’d.
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In a large pot over medium heat, combine broth water and 

chicken. Bring just to boiling, then stir in rice, reserving season-

ing packet. Cover and remove from heat. 

In a small bowl, combine salt, pepper and flour. In a medium 

saucepan over medium heat, melt butter. Stir in contents of 

seasoning packet until mixture is bubbly. Reduce heat to low, 

then stir in flour mixture by tablespoons, to form a roux. Whisk in 

cream, a little at a time, until fully incorporated and smooth. 

Cook until thickened, 5 minutes.

Stir cream mixture into broth and rice. Cook over medium heat 

until heated through, 10 to 15 minutes. 
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Corn Casserole ... My Kid’s Favorite
- 1 Stick unsalted butter plus a little more for greasing the dish

- 3 Cups of can corn drained

- 2 Eggs

- 1 Cup sour cream

- 9 Oz. Pepper Jack cheese shredded or cubed

- 1/2 Cup cornmeal

- 1 Small can of chopped green chilies

- 1/2 Tsp. salt

- 1/2 Cup parmesan cheese
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Preheat the oven to 350 degrees. Generously butter a 2 quart 

casserole dish.

Mix corn with melted butter and eggs.

Combine all remaining ingredients except the parmesan cheese. 

Mix in the corn combination and pour into the casserole dish. 

Sprinkle with the parm and bake for 30 minutes or until puffy 

and golden.
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Greatest Green Bean Casserole

- 2 Tablespoons butter

- 2 Tablespoons all-purpose flour

- 1 Teaspoon salt

- 1 Teaspoon white sugar

- 1/4 Cup onion, diced

- 1 Cup sour cream

- 3 (14.5 ounce) cans French style green beans, drained

- 2 Cups shredded Cheddar cheese

- 1/2 Cup crumbled buttery round crackers

- 1 Tablespoon butter, melted
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Green Bean casserole.... One bite and you will never go back to the 

"old way" of making green bean casserole ever again. No "cream of 

something" soup in this baby. This recipe is much better than the 

standard mushroom soup and French fried onion version.
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Greatest Green Bean Casserole Cont’d.
Preheat oven to 350 degrees F (175 degrees C).

Melt 2 tablespoons butter in a large skillet over medium heat. 

Stir in flour until smooth, and cook for one minute. 

Stir in the salt, sugar, onion, and sour cream. Add green beans, 

and stir to coat.

Transfer the mixture to a 2 1/2 quart casserole dish. Spread 

shredded cheese over the top. 

In a small bowl, toss together cracker crumbs and remaining 

butter, and sprinkle over the cheese.

Bake for 30 minutes in the preheated oven, or until the top is 

golden and cheese is bubbly.
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In a medium bowl (or in a flour well) add flour, egg and milk. 

Using a fork, break the egg yolk and slowly stir flour into wet 

ingredients. When most of the liquid has been absorbed into 

the dough turn dough out onto a floured surface.  Begin hand 

kneading the dough to incorporate as much flour as possible.  

Dust with flour as needed to make a dry, non-sticky dough. Dust 

countertop and rolling-pin with flour. Roll out dough into a thin 

sheet, about 1/8 of an inch thick. Starting with one side of the 

dough roll dough up into a log, jelly roll style. Cut dough log 

into thin slices to make rings.

Homemade Noodles
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- 1 Egg

- 1 Ounce milk

- Salt & pepper

- 3 Cups chicken broth or stock

- Turkey drippings and meat for added flavor
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Dust slices with flour, unwind noodle rings by lightly scooping up 

cut slices with both hands then let rings fall to counter unwinding.  

Spread out noodles on the countertops so they are not piled on 

top of each other.  Dust with flour if necessary to keep noodles 

from sticking. Let noodles sit on the countertop to dry for at least 

two hours.  Noodles can also be moved to a flour-dusted sheet 

pan or cooling rack to dry.

Once noodles are dry they are ready to cook or can be frozen in 

freezer bags. To cook noodles bring 3 cups of chicken broth to a 

boil.  Add noodles to boiling broth.  Stir to prevent noodles from 

sticking and to help broth thicken.

Turn down heat and let noodles simmer in broth for 30 minutes, 

stirring to keep noodles from sticking.  Add salt and pepper, turkey 

drippings, and turkey meat to add extra flavor!!  Enjoy!!

Homemade Noodles
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Law’s Family
Cranberry Sauce

This is a traditional recipe that my sister Heidi insists on 

because it is the only way she likes it. 

Go to grocery store and buy one 14 oz can of Ocean Spray 

jellied cranberry sauce.

Open can and carefully tap out contents as to make sure it 

comes out in one piece.

Turn on side and slice into equal 1/4 inch slices and serve.

My sister says the important thing is to make sure you can still 

see can marks on sides so you know it is the fake jellied crap 

and not real fresh cranberries.
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Autumn Brussels Sprouts
- 1/2 Lb. bacon- chopped 1/2-inch dice

- 2 1/2 Tablespoons olive oil

- 6 Large shallots, peeled and quartered

- 16-18 Large Brussels sprouts, trimmed and halve

- 1 1/2 Cups cloudy cider or hard cider

- About 1/4 Cup grainy mustard

- 2 Tablespoons maple syrup
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Heat a large skillet over medium-high heat, then render bacon 

3-4 minutes and remove to paper or kitchen towel. Add 1 

tablespoon olive oil to  pan and add shallots and sprouts 

cut-side down, cook 5-6 minutes, then toss a couple of minutes 

more while you whisk up sauce.

 

In a bowl,  whisk up cider or hard cider, mustard, maple syrup. 

 

Pour sauce over spouts, then partially cover and simmer 10-12 

minutes more.
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Pistachio Salad

- 128 Ounces Crushed Pineapples

- 1 Small pack Pistachio instant pudding mix

- 1 Cup miniature Marshmallows

- 12 Ounce whipped topping
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In a large bowl, mix Crushed pineapples, pudding mix and 

marshmallows.

Then fold whipped topping and add any finely chopped nuts 

you like.

Cover and refrigerate for 2-3 hours before serving.
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Stuffed Mushrooms
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- 3 Slices firm white sandwich bread

- 2 Tablespoons olive oil

- 1/2 Teaspoon salt

- 1/4 Teaspoon black pepper

- 20 Large (2 to 2 1/2 inches in diameter) white mushrooms 

  (1 lb)

- 2 Tablespoons unsalted butter

- 1 Medium onion, finely chopped (1 cup)

- 1/4 Cup finely chopped celery

- 2 Garlic cloves, finely chopped

- 1/2 Teaspoon dried oregano, crumbled

- 1 Oz finely grated Parmigiano-Reggiano (1/2 cup)

- 1/4 Cup chopped fresh parsley
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Preheat oven to 400°F.

Tear bread into pieces and pulse to coarse crumbs in a food processor. 
Transfer to a bowl and toss with oil, 1/4 teaspoon salt, and 1/8 
teaspoon pepper. Spread in a shallow baking pan and bake in middle 
of oven until golden, 6 to 8 minutes, then transfer to a bowl.

Pull stems from mushroom caps (to create space for stuffing) and finely 
chop stems. Put mushroom caps, stemmed sides down, in a lightly oiled 
large shallow baking pan and bake in middle of oven until mushrooms 
exude liquid, about 10 minutes, then remove from oven.

While mushroom caps are baking, melt butter in a 12-inch heavy skillet 
over moderately high heat until foam subsides, then sauté chopped 
stems, stirring, until golden, about 5 minutes. Add onion, celery, garlic, 
oregano, and remaining 1/4 teaspoon salt and 1/8 teaspoon pepper 
and sauté, stirring occasionally, until onion is golden, about 5 minutes. 
Cool vegetables slightly, then add to bread crumbs along with cheese 
and parsley and toss well.

Turn mushroom caps over, then mound mushroom filling in mushroom 
caps, pressing gently (there will be some filling left over). 

Bake in middle of oven until mushrooms are tender and 
stuffing is golden brown, about 20 minutes.

Stuffed Mushrooms Cont'd.
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Whiskey Glazed Carrots
- 1 Stick Butter, Divided

- 2 Lb. (to 3 Pounds) Carrots, Peeled And Cut Into Thick Circles

- 1/2 C. Jack Daniels Or Other Whiskey

- 3/4 C. (to 1 Cup) Brown Sugar

- 1/2 Tsp. (to 1 Teaspoon) Salt

- Freshly Ground Pepper, to taste
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Melt 1 tablespoon butter in a large skillet over high heat. Add 
carrots in two batches, cooking for 60-90 seconds each batch. 
Remove from the skillet.
 
Pour in whiskey and allow it to evaporate 30 seconds. Reduce 
heat to medium, and add remaining butter. When butter melts, 
sprinkle brown sugar over the top. Stir together, then add carrots 
to the skillet. Cover, and continue cooking for 5 minutes.
 
Remove the lid and add salt and pepper. Continue cooking until 
carrots are done and glaze is thick, about 5 more minutes.
 
Pour onto a platter and serve immediately. Sprinkle with 
chopped chives if desired.
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Sweets



Best Rum Cake Ever!
- 1 or 2 Quarts good rum

- 1 Cup butter

- 1 Tsp sugar

- 1 Cup dried fruit

- Baking soda

- 1 Tsp soda

- Lemon juice
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Before you start, sample the rum and check for good quality. 

Good, isn't it? Now go ahead. Select a large mixing bowl, 

measuring cup, etc. Check the rum again. It must be just right. To 

be sure the Rum is of the highest quality, pour one level cup of 

Rum into a glass and drink as fast as you can. Repeat. With an 

electric mixer, beat 1 cup of butter in a large fluffy bowl. Add 1 

seaspoon of thugar and beat again.

Meanwhile, make sure the Rum is of the highest quality by trying 

another cup. Open the second quart if necessary.
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Best Rum Cake Ever Cont’d.
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fruit gets stuck in the beaters, just pry it loose with a screwdriver. 

Now sample Rum again. Check for tonscisticity. 

Next. Sift 3 cups pepper or dalt (it really doesn’t matter at this 

point). Sample Rum again. 

Sift 1/2 pint lemon juice. Fold in chopped butter and strained 

nuts. Add 1 babblespoon of brown thugar, or whatever you can 

find. Wix mell. Grease the oven and turn cakepan to 350 

gredees. 

Now pour whole mess into boven and ake. Reck the chum again, 

and bo to ged. 
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Caramel Apple Salad

- 6 Apples, cored and chopped (I like to use Granny Smith)

- 6 Snickers Bars, cut into bite-sized pieces

- 1 (5.1-ounce) Box instant vanilla pudding mix,

- 1/2 Cup milk

- 1 (12-ounce) Container Cool Whip
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Whisk together pudding mix and milk in a large bowl. Fold in 

Cool Whip.

Fold in apples and chopped Snickers.

Refrigerate until ready to serve.
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Chocolate Cheesecake Muffins!
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- 8oz. Cream Cheese

- 1 Unbeaten egg

- 1/3 Cup sugar

- 1/8 Tsp. salt

- 1 Cup semi sweet chocolate morsels

Combine cheese, egg, sugar and salt in a mixing bowl. Stir in 

chocolate morsels. Set Aside. 
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Sift together in a mixing bowl. Add to these dry ingredients 1 cup 

water, 1/3 cup cooking oil, 1 tsp. vinegar and 1 tsp. vanilla. Beat 

until well combined. 

Fill muffin cups (lined with paper baking cups) 1/3 filled with 

chocolate batter. Top each with heaping teaspoonful of cream 

cheese mixture. Sprinkle with sugar and chopped almonds if 

desired. Bake at 350 for 20 - 25 minutes.

Chocolate Cheesecake Muffins Cont'd.
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-1 Cup sugar

-1/4 Cup baking cocoa

- 1/2 Tsp. salt

1 Tsp. soda

Bottom Layer:
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Cookies + Cream Cookies
- 2 1/4 Cups flour

- 1 Tsp. baking soda

- 1 Cup butter, softened

- 1/2 Cup packed brown sugar

1- /2 Cup white sugar

- 1 (4.2 oz.) package of pudding mix - vanilla, white choco  

   late, or cookies and cream flavor - whichever you prefer   

   (you won't make the pudding, just need the dry mix)

- 2 Eggs

- 1 Tsp. vanilla extract

- 1 Tsp. salt

- 2 Cups white chocolate chips

- 15 Oreo cookies, very coarsely chopped
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Preheat oven to 350 degrees
 
In a large bowl, mix butter and sugars together

Add pudding mix until well blended

Stir in eggs and vanilla
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Cookies + Cream Cookies Cont’d.
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In a separate bowl, combine flower, baking soda, and salt with a 

whisk.

Then add to the wet ingredients.

Stir in the chocolate chips and then Oreo cookies.

Drop cookies by rounded spoonfuls onto a greased cookie 

sheet (or use parchment paper on a cookie sheet instead).

Bake for 10 minutes until cookie tops barely have a touch of 

brown.
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Mini Cherry Cheesecakes
- 2 (8 ounce) Packages cream cheese

- ¾ Cups sugar

- 2 Eggs

- 1 Teaspoon lemon juice

- 1 Teaspoon vanilla

- 12 Vanilla wafers

- 1 (21 ounce) Can cherry pie filling
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Mix softened cream cheese, sugar, eggs, lemon juice and vanilla 
in bowl.

Place wafer in bottom of each of 12 cupcake papers 
(in cupcake tin).

Spoon in cream cheese mixture 3/4 full.

Bake in 375 degree oven for 15 minutes. Let cool.

Top each with cherry pie filling and refrigerate for 1 hour 
or more.
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Papa Stewart's Rhubarb Pie
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- 4 Cups chopped rhubarb 

- 1 Cups white sugar

- 6 Tablespoons all-purpose flour

- 1Recipe pastry for a 9 inch double crust pie

Combine sugar and flour. Sprinkle 1/4 of it over pastry in pie 

plate. Heap rhubarb over this mixture. Sprinkle with remaining 

sugar and flour. Cover with top crust. *Do not mix up flour/sugar 

mixture with the rhubarb. That will make it mushy. Keeping them 

separate will allow caramelization while baking and make the 

crusts even crispier. 

Place pie on lowest rack in oven. Bake for 15 minutes. Reduce 

oven temperature to 350 degrees, and continue baking for 40 

to 45 minutes. Serve warm or cold.

p 4 0



Pumpkin Cake Wi� Coffee Glaze
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Combine ¼ cup melted butter, 2 tbs coffee flavored liquor and 

enough sifted powdered sugar (about 1 ½ cps) to give glaze 

consistency. 1pkg. (2 layer size) applesauce or spice cake mix. 

4 eggs. 1 ½ cps pumpkin pie mix. ¼ cup water. 1 envelope 

whipped topping mix.

Coffee frosting:

Preheat oven to 350 degrees. Grease well and flour 12-cup 

bundt pan. Empty cake mix into large mixing bowl; add 2 eggs 

and pumpkin, stir to blend and beat 2 minutes at medium speed. 

Add the other 2 eggs, water and topping mix. Blend and beat 

3 minutes at medium speed. Pour batter evenly into prepared 

pan. Bake 55 minutes. Remove from oven and cool 45 minutes. 

Turn onto platter. Drizzle with frosting when cake is cool.
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Mix all ingredients (I use a hand mixer) until creamy and smooth.

 

Transfer to a pretty bowl and serve!

* Note: must be real cream butter, completely softened to room 

temperature, and not microwaved or heated. That messes with 

the consistency. No vegetable spread or margarine.

Sweet Honey Bu�er Spread
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- 1 Stick salted butter, softened

- 4 Tablespoons powdered sugar 

- 4 Tablespoons honey

- 1/2 Teaspoon cinnamon 

Great for rolls or biscuts
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