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Apple Dessert Pancake
5 tbsp. sugar
1 tsp. ground cinnamon
2 tbsp. butter or margarine
2 medium apples, peeled, cored and thinly
sliced
1/3 c. all-purpose flour
1/4 tsp. baking powder
1/8 tsp. salt
2 eggs, separated
1/3 c. milk
Sour cream, whipped cream, vanilla ice
cream or vanilla yogurt; optional
In a small bowl, combine 2 tbsp. of the sugar
with the ground cinnamon. Set aside. In a
10-in. skillet, with an oven-safe handle, melt
the butter or margarine. Swirl the skillet to
coat the entire bottom with the melted butter
or margarine. Sprinkle the cinnamon-sugar
mixture evenly over the melted butter or
margarine. Add the apples, cover and cook
over low heat for 5 min., stirring once.
Remove from heat. Preheat the oven to 400°.
Meanwhile, in a medium mixing bowl, stir
together the flour, baking powder, salt, egg
yolks and milk. Beat with a whisk until
smooth. In another medium mixing bowl,
using an electric mixer, beat the egg whites
with the remaining sugar until soft peaks
form (tips curl). Carefully fold the egg white
mixture into the flour mixture. Pour the bat-
ter over the apples in the skillet. Bake in the
400° oven, uncovered, for 10 to 15 min. or
until golden and puffed. Remove the skillet
from the oven. Loosen the edges of the pan-
cake with a spatula. Invert a flat, round serv-
ing plate over the skillet. Hold the plate and
the skillet together, then fip so that the plate
is on the bottom. Lift the skillet away. Serve
the Apple Dessert Pancake cut into wedges
and topped with sour cream, whipped cream,
vanilla ice cream or vanilla yogurt, if
desired. Makes 6 to 8 servings.

Apple Brown Betty

6 to 7 med. tart apples, peeled and thinly

sliced (6 to 7 c.)
1/2 c. granulated sugar
1/4 tsp. lemon juice
1/8 tsp. ground cinnamon
1 c. all-purpose flour
1/4 c. butter or margarine
1/2 c. packed brown sugar
2 tbsp. granulated sugar
1/4 tsp. ground cinnamon
Vanilla ice cream or whipped cream
Preheat th oven to 400°. In a large bowl, stir
together the apples, the 1/2 c. granulated
sugar, the lemon juice and the 1/8 tsp. cinna-
mon. mix thoroughly. Spread the mixture
into a 2-qt. sq. baking dish; set aside. In a
medium bowl, stir together the flour and
softened butter or margarine. Add the brown
sugar, the 2 tbsp. granulated sugar and the
1/4 tsp. cinnamon, stirring until combined.
Crumble the sugar-cinnamon mixture over
the apple mixture. Bake in the 400° oven for
25 to 30 min. or until the top is lightly
browned and the apples are tender. Serve
warm with ice cream or whipped cream.
Makes 8 to 10 servings.

Swiss Cheese Lasagna
1 1b. ground beef
1 large onion, chopped
1 garlic clove, minced
3 c. water
1 can (12-0z.) tomato paste
2 tsp. salt
1/2 to 1 tsp. dried rosemary, crushed
1/4 tsp. pepper
1 pkg. (8-0z.) lasagna noodles
8 oz. sliced Swiss cheese
1 carton (12-o0z.) small-curd cottage cheese
172 c. shredded mozzarella cheese
In a large skillet, cook the beef, onion and
garlic over med. heat until meat is no longer
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mmtmg . Trappmg o Archery o Indoor Archery B.ange
mnlun\mm(\

:"._ r"m"”ﬂu””””' I\;Ion Wed Fri Noon-8-Pm

Tues 9am-5pm
(Sept.-Dec 9-8 Tues only)
' Sat 9am-4pm Closed Thurs & Sun

10654 Skyline Dr NW
Sugarcreek, Oh 44681
voicemail: 1-888-913-2098

LARCE SELECTION OF TABLES ® CHAIRS ®* WOODCRAFTS

BROOKSIDE

FURNITURE
& WOODCRAFTS

“Come to the Cmmtry where the Price is Rigﬁt!'
* Bedroom Suites

* Hutches
* Rockers

330-852-4528
Mon - Sat 9:30am-5pm
Custom Orders Accepted

2949 SR 93 Sugarcreek, OH 44681 (21/2 mi. South of Sugarcreek)

* Rolltop Desks e« Coffee Tables
* Cedar Chests ¢ End Tables
* Dry Sinks * Lots More!

SOLID OAK & CHERRY
FURNITURE 4 Zocal (raftsmen

Doyle Yoder, renowned photographer has several items available depicting the Amish way

of life. Note cards, calenders, jigsaw puzzles, and books. These items and more will make
great Christmas and birthday gifts for everyone!

For more information; phone: 330-674-2188,
online: www.ohioamish.com or email: info@dypinc.com

pink; drain. Stir in the water, tomato paste,
salt, rosemary and pepper. Bring to a boil.
Reduce heat; simmer, uncovered, for 30
min. Meanwhile, cook lasagna noodles
according to pkg. directions; drain. In a
greased 13x9x2-in. baking dish, layer a third
of the meat sauce, noodles and Swiss cheese.
Repeat layers. Top with cottage cheese and
the remaining Swiss cheese, noodles and
sauce. Sprinkle with mozzarella cheese.
Cover an bake at 350° for 30 min. Uncover;
bake 10 to 15 min longer or until bubbly. Let
stand for 10 min. before serving.

Makes 12 servings.

Corn Cobbler
2 c. diced peeled potatoes
1/2 c. chopped onion
1 1/2 tsp. salt

Miller’s

1/2 tsp. pepper

2 c. water

4 c. fresh corn

2 3/4 c. milk, divided

1/4 c. sliced green onions

2 tbsp. minced fresh parsley

6 hard-cooked eggs, sliced

3 c. biscuit/baking mix

Place potatoes, onion, salt, pepper and water
in a large saucepan. Bring to a boil and boil,
uncovered, for 5 min. Add corn; return to
boiling for 2 min. Drain. Add 1 3/4 c. milk,
green onions and parsley. Pour into a
greased 13x9x2-in. baking dish. Top with
eggs. Mix biscuit mix and remaining milk
until smooth; drop by teaspoonfuls onto corn
mixture. Bake at 450° for 13-15 min. or until
golden brown. Makes 6 to 8 servings.

QDutch Kitch’'n ‘!'

Mon-Fri 5:30am-7:30pm ¢ Sat 6am-7:30pm ¢ Closed Sun

A Stop Not To Be Missed!
www.amishfood.com

Excellent Broasted Chicken, Fabulous Swiss

Steak, Wonderful Roast Beef, and

Delicious Prime Rib. Scrumetious Desserts.

(330) 897-5481 « 108 E. MAIN ST., BALTIC, OH
Located just 5 miles South of Sugarcreek on SR 93, turn right on Main St.

Baltic i/lills

bulk foods, crafts & gifts

One of the oldest working
Flour Mills in the state!

Mon-Sat 8am—-6pm ¢ Ph: (330) 897-0522
111 Main St. » P.O. Box 55 Baltic, OH 43804

Bus Parking * Located across
from Miller’s Dutch Kitch’n
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