2020 holiday
cookbook
...from our family to yours...

AND NOW...A FEW WORDS
FROM OUR GENERAL
MANAGER...
Wow, what a year this has been. Even in the midst of all
the uncertainty we’ve faced during 2020, the
main thing that keeps all of us going is love.
One way to show our love for others is to share ideas for
meals – especially during the holidays. While many of
these recipes are holiday-themed, others offer a change
of pace. The bottom line is, everyone eats, and everyone
has certain dishes that they love.
We wanted to share our appreciation for you, our
ratepayers, for whom we deliver fresh, clean drinking
water every day at our newly expanded K. Thomas
Hutchinson Water Treatment Plant.
Please enjoy these recipes, from our family to yours.
~William Dunnill, 2020
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Entrees

Bacon Maple Pork
Tenderloin

“Bacon wrapped tenderloin is liked by everyone that I have
prepared this dish for including the board and staff of CUD. I
found this recipe in the Daily News Journal several years ago.”
-Judy Bowling, Customer Service Manager

INGREDIENTS
12 ounces of thick-sliced bacon
12 ounces of pork tenderloin (2 small loins)
1 cup real maple syrup
8-10 toothpicks

DIRECTIONS
Preheat the oven to 325 degrees and lay the bacon out on a
cutting
board, with the slices touching each other.
Place pork tenderloin at one of the short ends of the bacon.
Wrap the bacon slices completely around the pork and
secure them with the toothpicks.
Heat a large ovenproof skillet over medium heat. Brown
the bacon-wrapped pork on all sides.
Using tongs to turn it, remove the skillet from the heat and
let it rest for a few minutes. Pour the maple syrup over the
pork.
At this point, you can add a package of blanched baby
carrots in the bottom of the pan if you like maple-glazed
carrots. Toss with the pan drippings and syrup.
Place the whole skillet in the oven and roast for 40 to 60
minutes or until the pork reaches 150 degrees internal
temperature and is no longer pink inside.

Baked Ziti

"We like this recipe for its simplicity and ease. It's also meatless,
which can be refreshing with so many holidays focusing on
meat."
-Angela Charlton, Assistant Comptroller

INGREDIENTS

½ pound ziti noodles
15 ounces ricotta cheese
3 cups shredded mozzarella cheese
3 cups spaghetti sauce
Parmesan cheese

DIRECTIONS
• Preheat oven to 350 degrees.
• Boil ziti noodles according to box directions until barely tender
(approximately two minutes short).
• Mix noodles with ricotta cheese and 1½ cups mozzarella
cheese.
• Grease bottom of 9x13 baking dish – spray with Pam.
• Cover bottom of dish with 1½ cups spaghetti sauce.
• Sprinkle with parmesan cheese.
• Spoon ziti and cheese mixture over sauce.
• Cover with remaining sauce.
• Sprinkle with parmesan cheese.
• Cover with remaining mozzarella cheese.
• Bake 20-30 minutes.

Breakfast Casserole

"Being able to mix this up the night before and then cook it in
the morning means more time for present opening!!"
-Martha Hatfield, Cashier

INGREDIENTS

9 eggs
1 pint of half-and-half
6 slices of bread (remove crust)
1 pound of sausage
2 cups shredded cheese
Salt and pepper

DIRECTIONS
In a 9x13-inch pan, butter one side of the bread, then place
the buttered side down in the pan.
Brown the sausage, then coat the bread with sausage and
cheese.
Mix eggs, half-and-half, and salt and pepper together. Pour
this mixture over the bread.
Refrigerate overnight.
In the morning, bake at 350 degrees for 35 minutes or until
cooked through.

Chicken, Sausage, &
Shrimp with Roux

"You could add any number of spices to this delicious meal, and
make it spicy, or garlicky, or whatever your heart desires!"
-Bethany Hall, GIS Coordinator

INGREDIENTS

1/3 cup and 1 tablespoon vegetable oil
½ cup all-purpose flour
2 celery stalks, chopped
2 garlic cloves, pressed
1 green pepper, chopped
1 medium-sized onion, chopped
2 cans (14.5 ounces) chicken broth
1 can (14.5 ounces) beef broth
1 pound boneless, skinless chicken thighs
½ pound chorizo sausage, cut into ¼-inch rounds
½ cup loosely packed parsley leaves, chopped
1 tablespoon minced fresh thyme
1 tablespoon minced fresh sage leaves
¾ teaspoon salt
½ teaspoon ground pepper
1 pound medium shrimp, shelled and deveined
1 cup long grain rice, cooked as directed on the package

DIRECTIONS

• In a large soup pot, heat oil over medium-low heat. Gradually
stir in flour and cook – stirring occasionally – until mixture is
dark brown. This should take about 15 minutes.
• Mix in the broth slowly and blend until smooth.
• At the same time you start the roux, begin cooking the
vegetables. In a non-stick skillet – over medium heat – add 1
tablespoon of oil and heat until hot.
• Add green pepper and onion and cook until vegetables are
tender, stirring occasionally.
• To the roux-thickened broth, add the stewed tomatoes, chorizo,
salt, black pepper, and vegetables.
• Add 4 cups of dark beer or water and heat to boiling. Reduce
heat to low and simmer, uncovered for 40 minutes. Skim off any
fat that rises to the surface.
• Add the shrimp and cook, uncovered, for 5 minutes or until the
shrimp turn opaque.

Corn Casserole

“The corn casserole is a family tradition. This was my mom’s recipe,
and we all loved this as part of our Thanksgiving and Christmas. I
prepare it each holiday in memory of my mom, and my girls have
done the same.”
-Jan Frost, Customer Service Representative

INGREDIENTS
2 cans cream style corn
3 eggs, beaten
1 cup sour cream
1 small onion, chopped
¼ cup green pepper
½ stick of butter
1 cup grated cheese
¼ cup flour
Salt and pepper to taste

DIRECTIONS
Preheat oven to 350 degrees.
Mix all ingredients until thorougly combined.
Pour mixture into a 9x13-inch baking pan, and bake about
35-40 minutes until done.

Crockpot Beef Stew

“Is there anything better than coming home on a cold day to the warm,
homey aroma of beef stew? Sitting down to eat it with some warm.
crusty bread!”
Jason Jones, Water Treatment Plant Operator

INGREDIENTS
2 teaspoons flour
1 teaspoon sugar
1 teaspoon salt
1 bay leaf
¼ cup water
1 teaspoon garlic powder
1 onion
¼ teaspoon pepper
1 bag stew vegetables
1 pound stew meat
1 cup tomatoes

DIRECTIONS
Mix flour, sugar, garlic, salt and pepper in small bowl.
Place vegetables and onion in crockpot and add spices. Add
meat, bay leaf, and tomatoes.
Cook on high setting for 4-6 hours.

Crock Pot Brown Sugar
Pineapple Ham

“A friend of mine shared this recipe with me and I’m hooked. The slow
cooker method results in the most fall-apart tender and flavorful ham
EVER. Whatever magic happens to the ham in the crockpot is
seriously amazing!”
-Cindy Judkins, Human Resource Manager

INGREDIENTS

1 ham, pre-cooked, spiral cut - bone-in or boneless,
either will work
3 1/2 cups brown sugar
1/2 cup raw natural honey
1 20-ounce can pineapple tidbits or chunks - do not
drain

DIRECTIONS
In a large crock pot (six quarts or larger) cover the bottom
with two cups of the brown sugar.
Place ham on top of the brown sugar, open the slices slightly
with your hands.
Pour the honey over the ham evenly.
Add the pineapple around the sides (with the juice) and some
on top.
Top with the remaining 1 1/2 cups of brown sugar, making
sure it is evenly distributed over the entire top of the ham.
Cover and cook on low for 3 1/2 - 4 hours.

Honey-Lime
Grilled Chicken

"Try this for a nice twist on your grilled chicken at your next cookout.
You can use the rest of the lime(s) in your Corona!”
-Jamie Stuemke (via Alan Stuemke, Director of Engineering)

INGREDIENTS

½ cup honey
1/3 cup soy sauce
¼ cup lime juice
4 boneless skinless chicken breasts

DIRECTIONS
Plan ahead, it needs to marinate!
In a resealable bag or shallow glass container, combine the
honey, soy sauce, and lime juice; mix well.
Add chicken and turn to coat.
Seal or cover and refrigerate for 30-45 minutes.
Drain and discard marinade.
Grill chicken, uncovered, over medium heat for 6-7 minutes
on each side or until juices run clear.

Taco Bake Casserole

"This is a great twist on Taco Tuesday!”
-JoBeth Stuemke (via Alan Stuemke, Director of Engineering)

INGREDIENTS

1 package (14 oz) Kraft Deluxe mac & cheese
1 package (1 oz) taco seasoning mix
1-1/2 cups Kraft shredded cheddar cheese
1 lb ground beef
¾ cup sour cream
¾ cup salsa

DIRECTIONS

Heat oven to 400 ͦdegrees.
Prepare mac & cheese as directed on package.
While the macaroni is cooking, cook meat with taco
seasoning.
Stir sour cream into prepared mac & cheese.
Spoon half of mixture into an 8-inch square baking pan
(greased), top with layers of meat mixture, 1 cup shredded
cheese, and remaining mac & cheese mixture.
Cover, bake 15 minutes, top with salsa and remaining
shredded cheese.
Bake, uncovered, for 5 minutes or until cheese is melted.

Wonton Sausage
Wraps

"This would make a great appetizer or dish for a potluck."
-Martha Hatfield, Cashier

INGREDIENTS

Wonton wraps (from produce section)
1 pound mild sausage
1 package dry Hidden Valley Ranch powder
1 package shredded cheddar cheese

DIRECTIONS
Preheat oven to 350 degrees.
Brown sausage with ranch powder and drain.
Using a muffin pan, put wraps in the pan, layer with cheese
on bottom, then sausage mixture, then final layer of cheese
on top.
Bake until wraps are lightly brown. May be served hot or
cold.

Sides

Cranberry Jello Salad

"“This recipe came about because some members of my family did not
like plain cranberry sauce at Thanksgiving, my husband included. So, I
came up with this, and it’s now a family tradition for me to bring since
Terry and I married on the 19th of November!”
-Kerri Wagner, Customer Service Manager

INGREDIENTS

3-ounce box of cherry Jello
3-ounce box of orange Jello
1 can crushed pineapple (drained)
1 can whole berry cranberry sauce
2 cups of boiling water

DIRECTIONS
Mix two cups of boiling water with both Jello packets.
Stir in the drained crushed pineapple and add the whole
berry cranberry sauce at the end.
Mix well, and let it gel overnight.

Fancy Bean Casserole

"I found this wonderful recipe in a Thanksgiving edition of Taste of Home magazine
several years ago. This has been on our Thanksgiving table ever since! Everyone
raved over this dish! One thing I changed is I sauté the onion before mixing it
in....the diced raw onion was too crunchy (and too strong) because the bake time is
only 35 minutes.”
-Cindy Judkins, Human Resource Manager

INGREDIENTS
6 cups frozen French-style green beans, thawed
2 cans (10-3/4 ounces) cream of chicken soup,
undiluted
3 cups frozen corn, thawed
2 medium onions, chopped
1 cup sour cream
1/2 cup cubed Velveeta
4 tablespoons butter
2/3 cup crushed Ritz crackers
4 tablespoons slivered almonds

DIRECTIONS
In a large bowl, combine the first six ingredients.
Transfer to an 11 x 7-inch. baking dish coated with cooking
spray.
In a small skillet, melt butter.
Add cracker crumbs and almonds; cook and stir until lightly
browned.
Sprinkle mixture over the top.
Bake, uncovered, at 350 degrees for 35-40 minutes or until
heated through and topping is golden brown.

Four-Ingredient
Biscuits

"This recipe is so easy, yet it makes the most delicious fluffy
biscuits!"
-Brian Worley, Maintenance Manager

INGREDIENTS
4 cups of Bisquick
1 cup sour cream
1 cup 7-Up
1/2 cup melted butter

DIRECTIONS
Preheat oven to 425 degrees.
Melt butter in pan.
Mix rest of ingredients together.
Place Bisquick on cutting board so you can roll out your
dough.
Cut with cookie cutter or a round glass will work.
Lay in buttered dish and bake for 12-15 minutes.

Potato Soup

"This works as a side or a main dish. Potato soup is my fave!"
-Cristie Jakes, Receptionist

INGREDIENTS
8 cups of chicken broth
8 cups peeled and cubed potatoes
1/2 cup minced onion
1 tsp seasoning salt
1/2 tsp white pepper
1/2 tsp ground red pepper
2 (8 oz) packages of cream cheese cut
into chunks (or less if you prefer)

DIRECTIONS
Combine broth, potatoes. and spices.
On medium heat, bring to a boil.
Cook until potatoes are tender.
Smash one or two potatoes.
Reduce heat to low.
Add cream cheese and stir until cheese is fully melted.
Enjoy!

Fried Cabbage

“This is just a simple, easy-to-prepare meal that shifts gears
from the heavy foods that are normally in front of us during
the holidays. It’s comfort food that hits you in a good spot.”
-Jerry Tucker, Inspector

INGREDIENTS
1 pound bacon
1 pack beef smoked sausage
3/4 head of cabbage
1 sweet onion
3/4 cup toasted almond slivers
Salt and pepper

DIRECTIONS
Cube bacon and throw it in a hot Dutch oven. When bacon is
crispy, throw in sliced beef sausage. When it's good and hot,
take bacon and sausage out of pot and set aside.
Put in diced onion and cook in bacon grease until
translucent.
Stir in cut-up cabbage and cook for a few minutes. Add the
bacon and sausage back in and mix well together.
Add salt and pepper to your liking and stir in almonds.
Go to fridge and remove all Thanksgiving or Christmas
dinner leftovers and throw in trash or give to a friend. Scoop
out cabbage and enjoy.

Pineapple
Salad (Hot)

“This hot pineapple salad was one the first recipes that my
daughter-in-law prepared for my family and we liked it enough that
I asked her to share it. It has become standard with our family at
holiday time.”
-Judy Bowling, Office Manager

INGREDIENTS
2 20-ounce cans pineapple chunks,
drained
1 cup sugar
6 tablespoons flour
2 cups shredded cheddar cheese
Ritz crackers (2 sleeves)
1 stick butter

DIRECTIONS
Mix all ingredients in a casserole dish
Top with Ritz crackers (2 sleeves mixed with 1 stick butter or
margarine)
Bake at 350 degrees for 30 minutes or until bubbly

Sauce for
Grilled Chicken

"My family was first introduced to this recipe from a man in
Shelbyville. He was the County Agent at that time. This was in the
1950's. We have done hundreds of "chicken cookings" usually
using 20-40 chickens at a time."
-Craig Lynch, Board of Commissioners

INGREDIENTS
1 cup water
1 cup white vinegar
4 teaspoons salt
½ pound margarine (2 sticks)

DIRECTIONS
Add all ingredients and bring to a boil.
Baste chicken constantly while grilling.
For chicken halves, just multiply the recipe.

Shrimp and
Grits Dressing

“I make shrimp and grits as my Thanksgiving dressing because of
my gluten allergy, and I tweak the recipe to my taste with various
seasonings and meats. One of my tweaks is to use gluten-free,
Italian-seasoned breadcrumbs for the grits.”
-Bethany Hall, GIS Coordinator

INGREDIENTS
1 pound peeled, medium-sized raw shrimp
3 cups chicken broth
½ teaspoon salt
¼ teaspoon ground red pepper
1 cup uncooked regular grits
½ cup butter
3 large eggs, lightly beaten
1 red bell pepper, diced
1 cup fine, dry breadcrumbs
1 cup chopped green onions
½ cup grated Parmesan cheese

DIRECTIONS

Preheat oven to 325 degrees. De-vein shrimp, if desired.
Bring broth and next two ingredients to a boil in a large saucepan
over medium-high heat.
Whisk in grits and return to a boil. Reduce heat to low and stir in
butter.
Cover and simmer, stirring occasionally, for 10 minutes – or until
liquid is absorbed. Remove from heat.
Stir together eggs and next four ingredients in a large bowl.
Gradually stir about ¼ of hot grits mixture into egg mixture.
Add egg mixture to remaining hot grits mixture, stirring
occasionally.
Stir in shrimp until blended. Pour grits mixture into a lightly
greased 11x7-inch baking dish.
Bake at 325 degrees for 55 minutes to 1 hour or until mixture is
set. Let stand for 10 minutes.

Stuffed
Mushrooms

“Stuffed Mushrooms is a recipe from my daughter that we
prepare on many occasions. We especially like to serve them with
steak.”
-Judy Bowling, Office Manager

INGREDIENTS
8 ounces cream cheese
1 pound mild sausage
2 garlic cloves, pressed
1 large package of large mushrooms
1 bottle ranch dressing
1 bag mozzarella cheese
½ stick butter

DIRECTIONS
Cook and drain sausage.
Add garlic and cream cheese.
Melt in the skillet over low heat.
Add ranch dressing and mix well.
Pop out the mushroom stems and rinse mushrooms.
Stuff mushrooms with sausage mixture.
Bake at 350 degrees for 30 minutes.
Sprinkle cheese on top the last 10 minutes of baking.
Drizzle with butter the last 5 minutes of baking.

Sweet Potato
Apple Bake
“My Aunt sent this recipe to me around 2018. What a great new
twist on sweet potato casserole! The apple I would recommend to
pair with sweet potatoes is a sweeter variety or my favorite, spicysweet, flavored apples like Braeburn. But the choice is entirely up to
you. I've made this several times for my family and it has been a hit
with all!”
-Cindy Judkins, Human Resource Manager

INGREDIENTS
2 peeled and cored apples
2 peeled sweet potatoes
1/2 to 3/4 cup of dried cranberries
1/2 cup broken pecans (pecan pieces)
Juice of 2 oranges
1 teaspoon vanilla
1 teaspoon cinnamon
2 tablespoons brown sugar
1 teaspoon kosher salt
3-4 tablespoons unsalted butter

DIRECTIONS

Set oven on 350 degrees. Generously butter a 9 X 13 inch
baking pan.
In a food processor, thinly slice apples and sweet potatoes.
Layer apples and potatoes in the buttered baking pan.
Sprinkle on cranberries and pecans.
Mix together juice of oranges, vanilla, cinnamon, brown
sugar, and salt and pour over sweet potato and apples.
Dot the whole thing with butter.
Cover and bake about 45-60 minutes or until potatoes are
tender when tested with a fork.

Waynick Squash
Casserole

“This can feed a few or a crowd! It's so easy to adjust the amount of
servings in this recipe”
-Jennifer Bogan, Customer Service Representative

INGREDIENTS
8 – 12 yellow crook neck squash, fresh (or 3 – 5 bags of
frozen, sliced yellow squash)
½ - 1 cup of chopped onion (red or yellow onion)
¼ - ½ cup of sugar
4 – 6 tablespoons of salted butter
Black pepper, to taste
Velveeta cheese (sliced or shredded – enough to cover your
casserole)
1 container of French’s French Fried Onions

DIRECTIONS

Slice squash into ½-inch thick slices. Boil squash, until tender.
Make sure to drain very well and set squash aside in a casserole
dish.
Melt four tablespoons of butter in your pan, add chopped onion,
and sauté until tender.
Add squash to the pan of onions.
Heat and stir to mix well.
Add ¼ cup of sugar and some black pepper, to taste.
Mix and heat well, until sugar melts.
Taste mixture. Add more butter, sugar, and pepper, if needed.
Place mixture in your casserole dish, and top with desired amount
of sliced or shredded Velveeta.
Bake in preheated 375-degree oven, until cheese is melted, and
casserole is bubbly.
Top with French’s French Fried Onions, and bake or lightly broil
until golden brown on top.

Desserts

Apple Cake

“All the recipes I've submitted came from my mother."
-Jason Jones's Mom via Jason Jones, Water Treatment Plant

INGREDIENTS

2 cups flour
1 cup sugar
½ cup brown sugar
1 teaspoon soda
1 teaspoon cinnamon
½ teaspoon nutmeg
1 cup nuts
½ teaspoon salt
2 eggs
1 cup oil
1 teaspoon vanilla
3 cups peeled and chopped apples

DIRECTIONS

Stir flour, sugar, and spices with fork until combined.
Blend in oil, eggs, and vanilla.
Add apples.
Bake at 350 degrees for one hour in a 9x13 inch pan.

Banana Bread

“Banana bread still warm from the oven tastes like home and
happiness."
-Will Steele, Project Coordinator, Engineering

INGREDIENTS

2 cups all-purpose flour
1 teaspoon baking soda
¼ teaspoon salt
½ cup butter
¾ cup brown sugar
2 eggs
2 1/2 cups well-ripened bananas (stick
them in the oven in a pan to enhance
ripening and then let cool in fridge for
several minutes)
½ cup pecans, dates, or raisinsink
Pinch of cinnamon or nutmeg

DIRECTIONS

Preheat oven to 350° and grease baking pan (a loaf
pan is best)
Combine flour, baking soda, and salt.
Separately combine butter, brown sugar, and
cinnamon/nutmeg until well mixed. Stir in eggs and
bananas until well beaten.
Combine banana mixture with flour mixture and stir
to good cohesion. Stir in pecans, dates, or raisins, or
whatever else you think might make it more delicious.
Pour batter into pan and bake for 60 minutes until
knife stuck into middle of loaf comes out clean.

Chess Squares

“Chess pie is a classic Southern dessert, and we're glad to present it
here in a more square format."
-Angela Charlton, Assistant Comptroller

INGREDIENTS

1 box yellow cake mix
1 stick butter or margarine, melted
4 eggs
1 box powdered sugar (16 ounces)
1 block cream cheese, softened (8 ounces)

DIRECTIONS
Preheat oven to 325 degrees.
Cream together cake mix, butter and 1 egg.
Press into 9x12 inch baking dish.
Mix remaining ingredients together and pour on top of
other mixture.
Bake 45 minutes.
Cut into squares.

Chocolate
Bourbon Balls

“This actually uses Tennessee whiskey rather than bourbon since
my grandmother was the niece of Lem Motlow, so we only used Jack
Daniel. It was a staple for all our Christmas gatherings along with
homemade boiled custard.”
-Mike Craig, Comptroller

INGREDIENTS

1/4 stick butter, softened
1/2 cup bourbon, scant
1 box confectioner's sugar
2 tablespoons paraffin wax
8 squares bitter chocolate
3/4 cup pecans, chopped

DIRECTIONS
Cream butter and 1/4 of the sugar.
Mix whiskey and remaining sugar, then mix together.
Add nuts and roll into balls.
Melt chocolate in double boiler and add melted
paraffin.
Stick toothpick in ball; dip in chocolate mixture.
Place on wax paper to harden.
If balls are too soft to dip, place in refrigerator until
hard enough to dip.

Chocolate
Krinkles

“Christmas is a chocolate fest at my house. This recipe is definitely
going to help!”
-Barb Zemlo, Billing Department

INGREDIENTS

4 ounces unsweetened chocolate, melted and cooled
1/2 cup oil
2 cups sugar
4 eggs
2 cups flour
2 teaspoon baking powder
½ teaspoon salt
2 teaspoon vanilla

DIRECTIONS
Combine the first 3 ingredients until well mixed.
Beat in the 4 eggs, one at a time.
Stir in the remaining ingredients.
Chill overnight.
Drop by teaspoons in powdered sugar.
Place 2 inches apart on cookie sheet.
Bake at 350 degrees for 10 – 12 minutes.

CoCo Mix

“This one probably came from my grandmother. It is my favorite."
-Jason Jones's Grandmother, probably. Via Jason Jones, Water
Treatment Plant

INGREDIENTS

8 quarts (large box) dry powdered milk
1 and 1/2 cups cocoa
2 lbs powdered sugar
Medium jar of coffee creamer
1 large can of Nestle Quik

DIRECTIONS
Mix together in large airtight container.
Use about 1/8-1/4 cup coco mix per cup of hot water
or to taste.

Coconut Cake

“This recipe is simple and delicious! Even non-bakers can easily
make this cake."
-Brian Worley, Maintenance Manager

INGREDIENTS

1 box of white cake mix (Duncan Hines)
1 pack of coconut
1 container of Cool Whip (thawed)
1 cup sugar
16 ounces sour cream

DIRECTIONS
Bake cake as directed on cake box.... take out and let
cool.
Mix Cool Whip, sour cream, sugar, and about 1/4 of
coconut.
Then spread the mixture on top of the cooled cake.
Take rest of coconut and put on top of cake and put in
fridge.

Easy Peach
Cobbler

“This recipe was my grandmother’s, and it was
the first thing she ever taught me to make. It’s a family favorite, and I
intend to pass it down to my children as well to keep it in the family.”
-Misty Maxwell, Billing Department

INGREDIENTS

1/2 cup butter
4 cups fresh peaches peeled and sliced
1 1/2 cups sugar divided
1 1/2 cups self-rising flour
1 1/2 cups milk
1 teaspoon vanilla extract

DIRECTIONS
Add butter to a 9x13 inch baking dish and place into
the oven as it preheats to 375 degrees.
Meanwhile, add 1/2 cup of the sugar to the peaches in
a medium bowl and allow to sit while mixing the peach
cobbler crust batter.
Whisk together the remaining sugar, the self-rising
flour, the milk, and the vanilla. Pour this batter on top
of the melted butter and then top with the peaches
and their juice. Do not stir.
Bake until the cobbler is golden brown, about 35
minutes. Serve warm.
If fresh peaches are not available, use 2 (16-ounce)
cans of peaches, along with their juice.

Gentry's Favorite Peanut
Butter Fudge

“Gentry has excellent taste! Peanut butter fudge is divine. This
recipe makes it easy!"
-Jennifer Bogan, Customer Service Representative

INGREDIENTS

1 package Reese’s peanut butter morsels
1 can sweetened condensed milk
3 serving spoons of creamy peanut butter
1 ½ - 2 teaspoon vanilla
Dash of sea salt

DIRECTIONS

Mix peanut butter morsels and sweetened condensed
milk in a large glass mixing bowl.
Melt in the microwave, or in a saucepan on the stove.
Stir to combine. Once melted and smooth, cook in the
microwave or on the stove for one more minute and
stir.
Add in creamy peanut butter and stir until smooth.
Heat for one minute in the microwave or on the stove.
Add in vanilla and salt. Mix well.
Taste (you may need to add more vanilla and sea salt).
Spread onto parchment-lined dish to desired
thickness. Place a sheet of parchment paper on top,
and smooth out the top.
Keep the parchment paper on top and let cool for
several hours.
Cut with a pizza cutter.
Store in an airtight container to keep fresh. Enjoy!

Hawaiian Sunset Cake

“This cake is great!! My Mother was the first in the family to make it on my Dad’s
birthday a few years ago and now we make it for nearly all family gatherings! It
is best served cold. The longer you refrigerate it the better it tastes. I do
recommend using round pan parchment paper for baking to avoid sticking –
this is a very moist cake.”
Recipe by Cindy Judkins, Human Resource Manager

INGREDIENTS

1 package (18-1/4 ounce) white (or orange) cake mix
1 package (3.4 ounce) instant vanilla pudding mix
1 package (3 ounce) orange gelatin
4 eggs
1-1/2 cups milk
1/2 cup vegetable oil
FILLING:
1 can (20 ounce)
crushed pineapple, drained
2 cups sugar
1 cup (8 ounce) sour cream
1 carton (8 ounce) Cool Whip, thawed

DIRECTIONS

In a large mixing bowl, combine the first 6 ingredients;
mix well. Pour equal parts into three *greased 9-in
round pans.
*Note: I recommend using 9-inch parchment round pan liners.

Bake at 350 degrees for 25-30 minutes or until a
toothpick inserted near the center comes out clean.
Cool for about 10 minutes before removing from pans
to wire racks to cool completely.
In a bowl, combine the pineapple, sugar, and sour
cream.
Remove 1 cup for frosting; set aside.
Place one cake on a serving plate; top with a third of
the remaining pineapple mixture.
Repeat layers.
Fold Cool Whip into the reserved cup of pineapple
mixture.
Spread over top and sides of cake.
Refrigerate.

Holiday Pretzel
Treats

“Holiday Pretzel Treats are a favorite of my grandchildren. You get
a little salt and sweet with each bite. This makes a fun and colorful
finger snack.”
-Judy Bowling, Office Manager

INGREDIENTS
Bite-size, waffle-shaped pretzels
Hershey’s Kisses or Hershey’s Hugs
M&M candies (red and green)
Parchment paper

DIRECTIONS
Heat the oven to 170 degrees.
Set a number of bite-size, waffle-shaped pretzels (one
for each treat in a single layer on a cookie sheet lined
with parchment paper, and then top each pretzel with
an unwrapped Hershey’s Kiss or Hershey’s Hug.
Bake for 4 to 6 minutes (the white chocolate will melt
more quickly), until the chocolates feel soft when
touched with a wooden spoon.
Remove the cookie sheet from the oven and quickly
press an M&M candy into the center of each Kiss.
Allow the treats to cool for a few minutes, and then
place them in the refrigerator to set, about 10 minutes.
Place handfuls of the candies in clear bags and tie with
colorful ribbons.

Irish Potato Candy

“This is a Christmas tradition that my mother made every
year for us to share with others. It’s a unique, low- cost treat
consisting of just 3 ingredients.”
-Mike Craig, Comptroller

INGREDIENTS
1 medium potato
1 box powdered sugar
1 cup peanut butter

DIRECTIONS
Boil potato, mash while hot and let cool partially.
Then make a dough with powdered sugar and roll out
thin.
Spread with peanut butter.
Roll up like jelly roll and slice.
Keep in airtight container.

Molasses Cookies

“I found this recipe many years ago, and it makes picture perfect
molasses spice cookies. The only ingredient I added was the black
pepper which I saw in another recipe. These are spicy, soft, and
chewy cookies that taste great in the fall or winter.”
-John L. Batey, Jr., President, Board of Commissioners

INGREDIENTS
½ cup butter, softened
½ cup solid vegetable shortening, softened
1 ½ cups sugar
½ cup unsulfured molasses
2 eggs lightly beaten
4 cups flour
½ teaspoon salt
2 ¼ teaspoons baking soda
2 ¼ teaspoons ground ginger
1 ½ teaspoons ground cloves
1 ½ teaspoons ground cinnamon
¼ teaspoon black pepper
Granulated sugar for coating cookies

DIRECTIONS

Preheat oven to 350 degrees. Cream butter, shortening,
and sugar in large bowl. Beat in molasses and eggs until
thoroughly combined. Set aside.
In another bowl, mix flour, salt, baking soda, ginger, cloves,
and cinnamon.
Gradually stir the flour mixture into the butter mixture
until blended and smooth.
With sugar-coated hands, roll pieces of dough into 1 ½inch balls. Roll the balls with additional sugar and place
them about 2 ½ inches apart on ungreased cookie sheet.
Bake for 13 minutes. Cookies will flatten as they bake.
Remove cookies from oven and immediately cool on wire
racks. Makes about 40 cookies.

Momma's Fudge Pie

"Fudge pie always makes me think of get-togethers with friends and
family. I mean, you could eat the whole pie by yourself, but it's so
much more fun to share!"
-Jennifer Bogan, Customer Service Representative

INGREDIENTS
4 tablespoons cocoa
1 cup sugar
1 pinch salt
1 teaspoon vanilla
2 eggs
1 stick butter or margarine (not low fat
margarine)

DIRECTIONS
Mix dry ingredients in a saucepan.
Then, add the following: Eggs slightly beaten with a fork,
melted butter, and then add vanilla.
Heat mixture on low.
Pour into pie shell (this recipe makes one pie).
Bake at 350 degrees for 30 minutes.
You may also make a crustless fudge pie with this recipe.
You will need to grease your glass pie dish, and dust with
flour, before adding the prepared mixture to your dish.
Then, bake at 350 degrees for 30 minutes. Enjoy!

Oreo Cookie Pie

"Oreo cookies in pie format? Sign me up!!"
-Angela Charlton, Assistant Comptroller

INGREDIENTS
25 Oreo cookies – crushed
¼ cup plus 2 tablespoons butter (6 tablespoons
total)
½ gallon cookies and cream ice cream
½ cup semi-sweet chocolate chips
1 can Eagle Brand sweetened condensed milk
1 teaspoon vanilla
8-ounce package Cool Whip

DIRECTIONS
Melt ¼ cup butter and combine with crushed cookies.
Spoon and press into 9x13 inch pan as first layer.
Spoon and spread ½ gallon cookies & cream ice cream
onto cookies for 2nd layer.
Freeze until solid.
Combine 2 tablespoons butter, chocolate chips, sweetened
condensed milk and vanilla. Bring close to a boil – stirring
constantly.
Cool slightly – do not allow to thicken to solid consistency.
Pour over ice cream layer.
Allow to cool in freezer.
Cover with Cool whip and freeze.

Peach Cobbler

"You can never have too much peach cobber, so here's
another delectable recipe!"
-Brian Worley, Maintenance Manager

INGREDIENTS
1 cup self-rising flour
1 cup sugar
1 cup milk
1/2 teaspoon nutmeg
1/2 teaspoon cinnamon
2 16-ounce cans of sliced peaches in heavy syrup
1/2 cup butter

DIRECTIONS
Preheat oven to 350 degrees.
Melt butter in 9x13 baking dish.
Mix flour, sugar, milk, nutmeg, and cinnamon together.
Pour mixture into melted butter dish.
Pour 2 cans of peaches and juice on top of mixture and
stir around a little.
Bake for 40 minutes till top is brown.

Pistachio Pound
Cake

"I like to bake my Pistachio Pound Cake and bring it in as a
treat every so often!"
-Bill Dunnill, General Manager

INGREDIENTS
1 box Duncan Hines classic white cake mix
1 (3.4 ounce) instant pistachio pudding
1 cup milk
1/3 cup vegetable oil
4 large eggs
1 tablespoon pistachio extract
1 cup pistachios

DIRECTIONS
Preheat oven to 350ºF. Grease and flour 10-inch bundt
pan.
Combine cake mix, pudding mix, eggs, water, oil, and
almond extract in large bowl.
Beat at low speed with electric mixer until moistened.
Add pistachio extract and beat at medium speed for 2
minutes. Stir in pistachios and pour into pan.
Bake at 350°F for 40 to 45 minutes or until toothpick
inserted in center comes out clean.
Cool 25 minutes and invert onto cooling rack. Cool
completely.
Dust with confectioners' sugar or glaze with icing and
pistachios.

Sugar Cream Pie

"Sugar Cream Pie is an Indiana tradition. It's so good that it always
surprises me that it hasn't caught on elsewhere! This is my attempt
to spread the sugar cream pie obsession!"
-Ivy Brown, Administrative Assistant

INGREDIENTS
Room temperature deep dish pie crust
2 cups heavy whipping cream
6 tablespoons salted butter (melted)
1 tablespoons vanilla
1 cup sugar
4 tablespoons corn starch
Cinnamon and nutmeg

DIRECTIONS

Preheat oven to 325 degrees. Bake room temperature pie
crust 10-12 minutes to partially bake.
In a saucepan over medium heat, whisk together butter,
heavy whipping cream, and vanilla. Slowly add in sugar
and cornstarch, whisking the whole time.
Keep whisking.
Once the mixture starts to boil, it will thicken. Once it’s
thickened, pour into pie crust. Sprinkle nutmeg and
cinnamon on top and bake in 350-degree oven for 20
minutes.
Allow pie to cool and refrigerate for a minimum of one
hour (overnight is better) prior to serving.

Sopapilla
Casserole

"This is warm and creamy and cinnamon-y and just
everything delicious!"
-Angela Charlton, Assistant Comptroller

INGREDIENTS
2 cups sugar
2 packages crescent rolls
3 packages cream cheese (8-ounce
packages)
1½ teaspoon vanilla
1 teaspoon cinnamon
1 stick melted butter

DIRECTIONS

Preheat oven to 350 degrees.
Mix ½ cup sugar and cinnamon together – set aside.
Place one package crescent rolls flat – pieced together lining bottom of pan.
Beat 1½ cups sugar, cream cheese and vanilla until smooth.
Spread mixture over rolls.
Place next package of crescent rolls over mixture, flat and
pieced together.
Melt butter and pour on top.
Sprinkle mixture of cinnamon and sugar on top of butter.
Bake approximately 30-40 minutes.

Treasure Cookies

"One bite of these cookies and you'll see why they're called
Treasure Cookies. They're amazingly good!"
-Bill Dunnill, General Manager

INGREDIENTS
1 ½ cup graham cracker crumbs
½ cup flour
2 teaspoons baking powder
1 stick butter (softened)
1-14 oz can Eagle Brand sweetened
condensed milk
1-12oz. bag semi-sweet chocolate chips
1 1/3 cup chopped coconut
1 cup chopped pecans or walnuts

DIRECTIONS

Preheat oven to 400 degrees.
In a small bowl mix –
1½ cup graham cracker crumbs
½ cup flour
2 teaspoons baking powder
In a large bowl mix until creamy –
1 stick butter (softened)
One 14 oz can Eagle Brand sweetened condensed milk
Then add to large bowl –
Graham cracker mixture
One 12oz. bag semi-sweet chocolate chips
1 and 1/3 cups chopped coconut
1 cup chopped pecans or walnuts
Drop spoonfuls onto an ungreased cookie sheet and bake
at 400 degrees for 9 to 10 minutes.

Watergate Salad
Or, Green Fluff

"This is a very simple dish even your kids (or husband ) can make.
You can vary the amount of marshmallows and nuts to your own
liking. After it is all mixed you can sprinkle some nuts on top for a
nice presentation."
-Alan Stuemke, Director of Engineering

INGREDIENTS
1 package pistachio pudding
1 container Cool Whip
1-2 lb can crushed pineapple
1 cup miniature marshmallows
2/3 cup nuts- chopped

DIRECTIONS
Mix together pistachio pudding, Cool Whip, and crushed
pineapple.
Then add miniature marshmallows and nuts.
Refrigerate overnight.

