
There is so much that goes into being a host/hostess for a party.  There is much more than meets the 

eye when someone plans for a gathering that has FOOD and DRINK as its Main Feature.  Mom knew how 
to do it very well, because she had so much practice.  Dad had yearly Christmas Parties for Standard 
Register and involved guests up to 100 in our home on the first Saturday of December.  We (the entire 

family) would sit at the kitchen table to make appetizers that could be frozen ahead of time, so that 
warming up food would be the only prep on the night of the party.  Although Mom spent most of her 
time in the kitchen on the night of the party, she always had a new, elegant outfit that was so beautiful. 

Johnny and I were in charge of taking coats at the door and then serving the appetizers on a tray 
throughout the small clusters of guests.  Dad was in charge of making “first drinks” and making sure he 
spoke to every guest.  It was a well-oiled machine.  It always looked effortless, yet the time Mom and 

Dad put into the parties was immeasurable.  

After the days of Business Parties passed, my parents purchased a small Cottage/Motel Business along 
the Southern Coast of Maine.  Mom’s love for baking came into play when they decided to host a 
Tuesday Night Clambake every week during the season.  Dad would steam clams in the cellar of our 
home on a stove with four large steam kettles, while Mom baked for two straight days (Monday and 

Tuesday).  While she baked desserts, I was in charge of the office – answering the phone and checking 
people in.  She made pies, cookies, cream puffs and cheesecakes to feed up to 75 people each week.  It 

was an incredible feast of desserts.  

After leaving the motel business of 19 years, they moved to Keene, New Hampshire and then to New 

Wilmington, Pennsylvania.  Although the entertaining was not on such a grand level, they continued to 
invite friends into their home.  After Dad died, Mom and I continued the tradition.  “Twelfth Night” 
became a tradition in New Wilmington for us.  We would invite friends who had become our family to 

our home on the 12th Night of Christmas.  Although the guest list may have been close to 20 people, it 

seemed to take as much energy for Mom.  After all, she was still doing this until her 84th year.  

Mom was also in charge of the first Meals Ministry at church.  They met once a month to prepare 
individual meals for ill members of the church that could be placed in the church’s freezer.  Each meal 

had a sticker placed on it as to how it was prepared, the ingredients, and the way to heat it up for 
serving.  She would get there early in the morning to clean the kitchen with Clorox wipes and lay out all 
the directions for each station of volunteers to follow.  She was doing this until a month prior to her 

diagnosis.  The last meals ministry meeting was so hard on her body that I had to help her set up.  We 

just thought she was getting too old for the job.  Little did we know that her cancer had returned. 

You need to know if that Mom planned every dinner (even if it were for just the two of us).  We never 
had “just a main course.”  She always had something extra – it could be a jello salad, cut bananas in milk 

and sugar.  No matter how simple, she made sure there was a beginning, middle, and an end to every 

meal.  Most evenings, she set the table for the next meal before she went to bed.  

Something else you need to know is that her cooking/baking was meaningful to her.  She was providing 
a service that God wanted her to do.  At the beginning of her Recipe Files she had several prayers typed 

out from her own typewriter/computer.  She even included a three-page, single spaced story about one 
of her reflections after losing our dog, Shadow.  I will share these prayers and reflection with you within 

this salute to Mom’s Recipes. 



Finally, you need to know that Mom “took note” of what everyone seemed to enjoy when she served a 

meal.  I found written comments on some of her recipes such as, “Pete loved this.”  Or “This is John’s 
favorite.”  Or “I made this pudding for John Peterson when he was sick.”  Or “Don’t serve again…it was 

too dry.”  

It was a form of art, and she made it a masterpiece every time.  Well, not every time.  I could tell you a 

few stories of forgetting about the rolls in the oven and needing to open all the windows to “air out” the 
main floor from smoke.  I’m sure all of you can relate.  I think you get the essence of my words.  She 

truly was a wonderful hostess, cook/baker, wife, friend, and mom.  Enjoy the recipes! 

FIRST UP:  SOUPS 

1.  Broccoli Cheese Soup 
● 3T butter, melted 
● 1 medium onion, chopped 

● ½ cup butter, melted 
● ½ cup flour 
● 4 cups half and half 

● 4 cups chicken stock 
● 1 lb. fresh broccoli 
● 1 cup carrot, julienned 

● ½ t. nutmeg 
● 1 lb. grated sharp cheddar 

Saute onion in butter.  Set aside.  Cook melted butter and flour- whisk 3 to 5 minutes, add 

half and half, add chicken stock, simmer 20 minutes. 
Add broccoli, carrots, onions – cook 20-25 minutes.  Add cheese and nutmeg. 
Mom wrote on her recipe that Kaden doesn’t like large pieces of broccoli – Kaden was her 

great grandchild.  
 

2.  Clam Chowder (Chowda…the way New Englanders say it.) 
●  1. ½ qts. Clam broth (use some drained form canned clams) 

● 12 cups of diced potatoes 
● Onion flakes 
● 1 # bacon, cooked crisp and broken in pieces 

● 5 qts half/half 
● 10 cans minced clams (drained – reserve broth) 
● s/p 

● Old Bay Seasoning 
● Butter 1/2-1# 

Cook potatoes in clam broth until tender.  Add remaining ingredients except clams.  Cook 

slowly a couple of hours.  Add clams, stir and refrigerate until next day.  Heat for about an 
hour and serve.  
Mom doubled this recipe when serving it to a large group at the Belle of Maine. 

 



 

3.  Lobster (Lobsta) Stew- serve immediately – if reheated, lobster 

meat toughens.  
● 8 # of lobster – boiled and cleaned 
● ½ # of butter 
● ½ # margarine 

● 4 qts. Half/half 
● s/p Old Bay Seasoning 
● Simmer lobster meat in butter, just until red color comes out but lobster is still tender. 

Remove lobster from pan. To pan add remaining ingredients and stir.  Simmer for several 
minutes, add lobster meat, heat slowly.  Serve. 

4.  Parmesan Potato Soup 

● 13 large baking potatoes (restaurant size) 
● ¾ cup chopped onion 
● ½ cup butter 

● ½ cup potato starch 
*  ½  tsp. oregano 
* ½  tsp. Old Bay seasoning 

* ¼  tsp. celery seed 
* ¼ tsp. garlic powder 
* ¼ tsp. black pepper 

* ¼ tsp. dried thyme 
*3 ½ cups water, 4 bouillon cubes (or equivalent amount of chicken broth) 
* 1 qt. half/half 

* 2 cups homogenized milk 
* 1 cup grated Parmesan cheese 
* 12 strips of bacon, cooked and crumbled 

Cook potatoes in microwave.  Cut in half.  Cool.  Run paring knife down through middle of 
potato the long way.  Make smaller cuts across the potato, forming cubes.  Put cut side down. 
Slice off little dark end.  The skins should peel off fairly easily.  Remove cubes.  

While potatoes are colling, using the large Revere ware kettle, brown onion in butter.  Add 
potato starch and spices.  Stir in water and bouillon cubes.  Continue heating.  Stir with whisk to 
smooth out potato starch. Remove insides of four potatoes and mash.  Add to kettle.  Stirring 
constantly.  Add parmesan cheese.  Whisk some more – liquid will not be smooth.  That’s okay. 

Add half and half, milk, and bacon.  Bring to boil.  Stir and heat through.  Add cubed potatoes 
and stir gently.  Continue heating.  This makes a very thick soup.  Additional chicken broth or 
water can be added to thin it out if desired.  Makes 12 = 16 servings.  

Mom made this often for Ronee Christy.  
 
 

 
 
 



 

 
 

5.  Beef Pasta Tomato Soup 
*  4 lbs. ground beef 

* 7 medium green peppers, chopped 
* 4 medium green onions, chopped 
* 8 garlic cloves, minced 

* 5 to 6 qts. Water 
* 8 can (14 ½ oz. each) diced tomatoes – do not drain. 
* 4 cans tomato paste 

* 4 T. brown sugar (1/4 c.) 
* 4 T. Italian seasoning (1/4 c) 
* 2 t. salt 

* 1 t. pepper 
* 8 cups uncooked spiral pasta 
In dutch oven, or soup kettle, cook the beef, green peppers, onion and garlic over medium heat 

until meat is no longer pink.  Drain if needed.  Add the water, tomatoes, tomato paste, brown 
sugar, Italian seasoning, salt and pepper.  Bring to boil.  Add pasta.  Cook for 20_3- minutes, or 
until pasta is tender and soup is thick, stir occasionally. Makes a very thick and hearty soup.  This 

recipe should make 20-24 individual meals.  Or 6-7 large family- sized containers.  
 
 

6. TACO SOUP (Bev D.) 
* 1 # ground beef or turkey, browned and drained. 
* I can whole kernel corn 
* 1 can black beans 

* 1 can great northern beans 
* 1 package taco seasoning 
* 1 package dry hidden valley ranch 

* 1 T. chili powder 
Pour all ingredients into crock pot (don’t drain the beans or corn_.  Add one additional can 

of water.  Cook on low 4=5 hours.  Serve with cheddar cheese, sour cream, fritos, etc.  

 

 

 

 

 

 

NEXT UP:  PIES and DESSERTS 



1.  Johnny’s Favorite Chocolate Pie 

For a 12 “ Round Pan 
* 4 sq. choc. + 1/3 choc. Bits 
* 4 ½ c milk 

* ½ c flour 
* 1 ½ c sugar  
* ½ c brown sugar 

* ½ t salt 
* 4 eggs and 2 yolks 
* 1/4 c butter 

* 1 t vanilla 
Scald milk with choc.  Beat until mixture is smooth.  Combine flour, sugar, salt.  Add to eggs. 
Pour small amount of choc mixture over egg mixture. Stirring Vigorously.  Return to heat and 
cook until thicken – stirring constantly.  Stain. Add butter and vanilla.  Cool.  Pour into baked pie 

shell.  
 

2.  Best Confectioner Sugar Frosting 

●  2 c. conf. sugar 
● ½ c. soft butter 
● 2 T. milk 

● 2 t. vanilla 
Beat with electric mixer until smooth. 
 

3.  Grape Nut Custard – Grammie Cole 
(double batch – makes deeper pudding)350 degrees ¾ hr. + 
● 6 eggs 

● 1 c. sugar 
● 6 c milk scalded 
● 2/3 c grape nut cereal 

● 1 t vanilla 
● Dash nutmeg on top 

Beat eggs slightly.  Add sugar, milk, vanilla and mix well.  Add grape nuts.  Let mixture stand 

until grape nuts are soft.  Set baking dish in pan of hot water.  Bake until firm.  
 

4. Favorite Bread Pudding 

● 6 eggs beaten 
● 4 ¾ c skim milk 
● 2 c half/half scalded with skim milk 

● 1 T vanilla 
● 1 ½ t cinnamon 
● 1/1/2 c brown sugar 
● 12-14 slices of bread – no crusts 

● ½ c raisins optional 



● Scald milk.  Add bread cubes and raisins.  Let soak.  Beat eggs, sugar, cinnamon, vanilla, add 

to bread mixture.  Beat with beater.  Pour into casserole, place in another casserole with hot 
water.  Bake at 350 for 45 -60 min in.  

● All custards and bread puddings should be tested with a thin, metal knife at the edge.  They 

are done when the knife comes out clean. 

 

5.  APPLE CRSIP 
● Slice 4 c apples 
● Sprinkle with 1 t cinnamon, ½ t. salt, 1//4 c water – stir. 

● Put in 10 x6x2 pan (double ingredients for a larger pan) 
● Rub together with pastry blender or two knives:  ¾ sifted flour, 1 c sugar, 1/3 c butter 

-softened.  

● Drop above mixture over apples. 
● Bake.  Serve warm with cream or ice cream 
● Bake at 350 degrees for 40 minutes 
● ½ peck Mac’s from Apple Castle will make 2 disposable aluminum pans about 7 large apples 

each. 

 

6.  Carrot Cake  
● 1 ¼ c salad oil 
● 4 eggs 

● 2 c. sugar 
● 2 t. cinnamon 
● 1 t. salt 

● 3 c. carrot pieces 1 in. long 
● 1 c. pecans or walnuts chopped 
● 2 c. sifted flour 

● 2 t. baking powder 
● 1 t. baking soda 
● ½ c. raisins 

● Put oil, eggs, sugar, cinnamon and salt in food processor or blender. Cover and run on high 
speed until smooth.  On speed 4 (blender) add carrots one at a time until all are finely 
chopped.  Add nuts and blend until ingredients are mixed.  Sift flour, baking powder, baking 

soda together into large bowl.  Pour carrot mixture over dry ingredients and mix until flour is 
moistened.  Pour into ungreased bundt or angel food cake pan.  Bake 1 hour or until done. 

● Bake 40-60 min. at 325 degrees. 

● Cream Cheese Frosting:  1 8 oz. cream cheese softened, 4 c. powdered sugar, 1 t. vanilla. 
Combine all ingredients in blender or food processor.  May need to add sugar to good 

spreading consistency.  

 



7.  Needhams – quadruple batch – do a couple of days ahead- allow time to harden, cut, and 

freeze before dipping. 
● Heat until melted:  ½  c. butter, ½ c. water, 2 T. vanilla. 
● Add:  8 c. sifted confectioner sugar (2 lbs), 2 c. non-fat dry milk (2 packages), ½ t. salt, 10 2/3 

c. flaked coconut (2 14 oz. pkg.) 
● Mix with hands until very well blended. Pat onto waxed paper lined shallow cookie sheet. 

Cover with saran and roll with rolling pin to flatten.  Refrigerate until firm.  Cut and Freeze 

until solid.  Dip in melted chocolate below. 
● 2 12 oz. Nestles chocolate chips, 1 1/4 bars of wax (Do not try to eliminate wax and sub with 

Crisco.  It does not work.)  Stir with wire whisk over boiling water in double boiler.  Dip cany 

carefully and remove to another waxed paper lined cookie sheet. 

 

8.  Peanut Butter Fudge 
● 2 c. sugar 
● 2/3 c. milk 
● 1 c. marshmellow fluff 

● 1 c. peanut butter 
● 1 t. vanilla 
● Cook sugar and milk to 234 degrees.  Add other ingredients.  Work quickly.  (When it 

reaches desired temperature, turn off heat, but leave on burner.  Add mixture of peanut 
butter, fluff and vanilla while pan is till on the stove – otherwise it cools too quickly and is 

difficult to blend.  

 

9.  Peanut Butter Balls 

● 1 c. or more of peanut butter 
● 1 ½ c. Quaker Oats (minute) 
● ½ # melted butter 

● 1 box confectioner sugar 
● 1 c. fine shredded coconut 
● 1.2 or more of chopped walnuts 

● 1 t. vanilla 
● Mix and roll into balls.  Line mini cupcake tins with tiny paper linters.  Dip in chocolate 

frosting:  1 slab of paraffin wax, 12 oz. bag of semi-sweet bits.  Melt in double boiler and dip 

balls in one by one.  Place in cupcake tins.  
 
 

 

 

 

 



10.  Italian Cookies  

● 1 c. sugar 
● ½ c. shortening 
● ½ c. margarine 

● 3 eggs 
● 1.2 c. milk 
● 4 ½ c. flour 

● 1 ½ cup baking powder 
● 1 bottle of anise flavoring 
● Put sugar, shortening, margarine into food processor.  Blend approximately 5 seconds.  Add 

eggs and milk.  Blend 5 seconds.  Add dry ingredients (that have been whisked together) 
alternately with anise flavoring.  Blend about 10 seconds until well mixed.  Roll into balls and 
bake until done.  Then stay white in color even after they are baked. 

● Bake at 350, 8 to 10 min. 

● Frosting:  combine 1 # confectioner sugar with ¼ c. milk in food processor.  Process.  Add 
additional milk as needed to make soft icing (up to ½ c.).  Dip cooled cookies and 

immediately put on sprinkles.  This frosting is enough for a double batch of the cookies.  

 

11.  Molasses Cookies – 350 degrees 10-15 minutes 

● ¾ cup shortening 
● 1 c. sugar 
● 2 well-beaten eggs 

● 1 c. light molasses 
● 4 c. sifted flour 
● 1 t. salt 

● 1 t. baking soda 
● 2 t. cinnamon 
● 1 t. ginger 

● ¾ cold strong coffee  
● Thoroughly cream shortening and sugar; add eggs and molasses.  Beat well.  Sift dry 

ingredients and add to creamed mixture alternately with coffee.  

● Drop from tsp. onto greased cookie sheet.  Makes 7 doz. 

 

12.  Molasses Sugar Cookies  375 for 7 ½ minutes 
● 1 ½ cups oil 
● 2 c. sugar 

● ½ c. molasses 
● 2 eggs 
● 4 c. flour 

● 1 t. baking soda plus pinch of salt 
● 2 t. cinnamon 
● 1 t. cloves 



● 1 t. ginger 

● Additional sugar for rolling cookies 
● In a large mixing bowl, combine the oil, sugar and molasses.  Add egg; mix well.  Combine 

the flour, baking soda, cinnamon, salt, cloves and ginger; add to sugar mixture and mix well. 

Cover and refrigerate for 4 hours or until easy to handle.  (I put in freezer for a short time.)  
● Shape dough into 1-inch balls, roll in sugar.  Place 3 inches apart on greased baking sheets. 

Bake at 375 for 7 to 9 minutes or until tops are cracked and edges are set.  Cool for 2-3 

minutes before removing from pans to wire racks.  Yield 7 dozen. 
● Frost with melted vanilla chips.  Dip halfway into: 2 packages of vanilla baking chips (12 oz. 

each), ¼ c. shortening, 1 T. wax.  Try dipping mixture – may have to adjust by adding more 

shortening or wax. 

 

13.  Cheesecake     350 degrees, Bake ONE hour, then 15 minutes with oven off, until is sinks and 
cracks.  Then, 10 minutes with glaze at 350. 
● 6 eggs 
● 2 c. sugar 

● 5 8 oz. Phil. Cream cheese – softened  
● 1 t. vanilla 
● Mix all ingredients in food processor.  Pour into spring from pan lined with graham cracker 

crust.  Bake for 1 hour.  Turn oven off.  Leave in for 15 min until it sinks and cracks.  
● Then top with:  
● 1 large sour cream, 1 c. sugar, 1 t. vanilla – mixed together.  Bake for 10 more minutes at 

350.  Chill. 

 


