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¢ Homemade Candy
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» 0ld Fashioned Soda Fountain

Mop Sauce Pizza
1 recipe Mop Sauce
1 (2-2 1/4 1b) purchased whole roasted
chicken
1 (12-in) Italian bread shell (such as
Boboli) or prebaked pizza crust
4 oz. smoked provolone chesses, shred-
ded (1 ¢)
1/4 c. chopped green sweet pepper
4 slices pepper bacon or regular bacon,
cooked, drained, and chopped
Prepare Mop Sauce, meanwhile, remove
skin from chicken & discard. Remove
meat from bones; discard bones. Use 2
forks to pull chicken into small pieces
(you should have about 3—4 c). Set meat
aside. Preheat oven to 450°F. Place bread
shell on a large greased baking sheet.
Bake for 5 min. Remove from oven.
Spread Mop Sauce over bread shell to
within 1/2-1-in. of the edge. Sprinkle
with 2 c. of the chicken (save remaining
chicken for another use), cheese, & sweet
pepper. Sprinkle with bacon. Bake for
10-12 min. more or until cheese is just
melted & bubbly. Cut into wedges. Serve
immediately. Makes 6 servings.
MOP SAUCE: In a small saucepan stir
together 1 c. apple juice; 1 c. cider vine-
gar; 1 t. packed brown sugar, 1 clove gar-
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lic, minced, 1/2 t. dry mustard; 1/2 t.
paprika; 1/2 t. ground cumin; & 1/2-1 t.
bottled hot pepper sauce. Bring to boil-
ing; reduce heat. Boil gently, uncovered,
about 30 min. or until mixture is reduced
to 1 c¢. Add 2 seeded & chopped toma-
toes (1 1/2 ¢) & half of a 6 oz. can (1/3
¢) tomato paste; stir to combine. Return
to boiling; reduce heat. Boil gently,
uncovered, about 10 min. more or until
slightly thickened, stirring occasionally.
Use immediately or cool; cover & store
in the refrigerator up to 1 week.

Apricot & Apple Jelly Stack Cake
3 c. all-purpose flour
1 1/2 t. ground cinnamon
1 1/2 t. ground ginger
1 t. baking powder
1 t. baking soda
1 c. butter, softened
1/2 c. packed brown sugar
2 eggs
1 c. mild-flavored molasses
2/3 c. water
1 (18 oz) jar apple jelly or apricot pre-
serves (about 1 1/2 ¢)
1/4 t. crushed red pepper (opt)
3 (15 oz) can apricot halves, drained, or 1
(16 oz) pkg. frozen peach slices, thawed,
drained, & cut into 1/4-in. slices
1/4 c. pine nuts. toasted
Sweetened whipped cream (opt)
Preheat oven to 350°F. Grease & flour
three 9x1 1/2-in. round baking pans; set
aside. In a bowl combine flour, cinna-
mon, ginger, baking powder, & baking
soda; set a side. In a large mixing bowl
beat butter with an electric mixer on
medium speed for 30 sec. Add brown
sugar; beat until fluffy. Add eggs &
molasses; beat 1 min. (mixture will
appear curdled). Add flour mixture &
water alternately to egg mixture, beating
on low speed after each addition. Divide
batter among the prepared pans (about 2
c. each). Bake about 18 min. or until a
wooden toothpick inserted near center
comes out clean. Cool for 10 min. in pans
on wire racks. Remove cakes from pans.
Cool competely on racks. While cakes
cool, in a small saucepan combine jelly
&, if desired, crushed red pepper. Heat
over medium-low heat until jelly is just
melted & spreadable, stirring frequently.
Set aside. Place 1 layer on serving platter.

Top with 1/3 of the apricot halves, cut
side down. Spoon on 1/3 of the apple jelly
mixture (about 1/2 c). Repeat with
remaining cake layers, apricots, & jelly
mixture, finishing with jelly mixture.
Sprinkle top layer with toasted pine nuts.
Chill cake 4 hrs. before serving. If
desired, serve with whipped cream.
Makes 8—10 servings.

Drop Doughnuts
1/2 c. mashed potatoes (mashed w/milk
& butter)
1/4 c. sugar
1 eggs, lightly beaten
1/2 c. sour cream
1/2 t. Spice Islands® pure vanilla extract
1 1/2 c. all-purpose flour
1/2 t. baking soda
1/4 t. baking powder
Oil for deep-fat frying
Additional sugar optional. In a large
bowl, combine the potatoes, sugar, egg,
sour cream and vanilla. Combine dry
ingredients; stir in potato mixture. Heat
oil in an electric skillet or deep-fat fryer
to 375°F. Drop teaspoonfuls of batter, a
few at a time, into hot oil. Fry until gold-
en brown on both sides. Drain on paper
towels; roll in sugar while warm. Makes
3-3-1/2 dozen.

Chocolate Chip Cookies
1 c. brown sugar, packed
1/2 c. sugar
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1/2 c. butter

2 t. vanilla

3 eggs

2 1/4 c. flour

1 c. milk

1 t. baking soda

3 T. cocoa powder

4 oz. semi-sweet chocolate chips

1 1/2 c. raisins

1/2 c. walnuts

Preheat oven to 375°F. Combine sugars &
butter; mix thoroughly. Add vanilla &
eggs; beat well. In separate bowl, com-
bine flour, milk, baking soda, & cocoa
powder; add to wet ingredients. Stir in
chocolate chips, raisins, & nuts. Drop by
heaping teaspoons onto lightly oiled
cookie sheets. Bake 10 to 12 min.
Remove from sheets immediately & cool
on racks. Makes 60 cookies.

Burrito Casserole
Meat mixture:
1 1/2-2 1b. hamburger, fry and crumble
1 med. onion, chopped
Add and then simmer:
1 envelope Taco Seasoning
1 can bean dip
1 jar taco sauce (mild)
Roll mixture up in large flour tortillas (10
large.) Cover with cheese sauce and bake
until hot and bubbly. (Glass baking dish
works best.)

Romans 10:9 says...that if you
confess with your mouth the
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Lord Jesus and believe in your heart
that God has raised Him from the
dead you will be saved.
Romans 10:13 says...For “whosoever
calls upon the name of the
Lord shall be saved.”

Custom Backend Development ... and many others





<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Gray Gamma 2.2)
  /CalRGBProfile (Adobe RGB \0501998\051)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.3
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.1000
  /ColorConversionStrategy /sRGB
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams true
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments false
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage false
  /PreserveDICMYKValues true
  /PreserveEPSInfo false
  /PreserveFlatness true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings false
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Remove
  /UsePrologue false
  /ColorSettingsFile (None)
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 150
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 150
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 150
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 150
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.76
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages false
  /MonoImageFilter /None
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /CreateJDFFile false
  /Description <<


    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e55464e1a65876863768467e5770b548c62535370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200036002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc666e901a554652d965874ef6768467e5770b548c52175370300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200036002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /CZE <>
    /DAN <>
    /DEU <>
    /ESP <>
    /ETI <>
    /FRA <>



    /HUN <>
    /ITA (Utilizzare queste impostazioni per creare documenti Adobe PDF adatti per visualizzare e stampare documenti aziendali in modo affidabile. I documenti PDF creati possono essere aperti con Acrobat e Adobe Reader 6.0 e versioni successive.)
    /JPN <>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020be44c988b2c8c2a40020bb38c11cb97c0020c548c815c801c73cb85c0020bcf4ace00020c778c1c4d558b2940020b3700020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200036002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /LTH <>
    /LVI <>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken waarmee zakelijke documenten betrouwbaar kunnen worden weergegeven en afgedrukt. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 6.0 en hoger.)
    /NOR <>
    /POL <>
    /PTB <>


    /SKY <>

    /SUO <>
    /SVE <>
    /TUR <>

    /ENU (Use these settings to create Adobe PDF documents suitable for reliable viewing and printing of business documents.  Created PDF documents can be opened with Acrobat and Adobe Reader 6.0 and later.)
  >>
>> setdistillerparams
<<
  /HWResolution [72 72]
  /PageSize [828.000 1080.000]
>> setpagedevice


