Recipes Include:

Ain’t Yo Mama’s Banana Puddin’

Apple Crisp

Banana Bread

Banana Nut Bread

Beef Stroganoff

Champagne Punch

Cheesy Garlic Bread

Cherry Dessert

Chewy Noels

Chocolate Chip Cookies

Christmas Cake

Crunchy Romaine Toss

Derby Pie

Easy Peanut Butter Cookies

Easy Pie

Enchilada Pie

Flora’s Butterscotch Cookies

Hot Tomato Hamburger

Magic Cookie Bars

Oatmeal Cookies

Old Fashioned Potato Soup

Pecan Pound Cake

Pork Carnitas

Pumpkin Stuff

Quick & Easy Peanut Butter Pie

Rocky Road Candy

Seafood Fettuccini

Shepherd’s Pie

Squash Dressing

Stuffed Cabbage

Summer Pie

Triple Chocolate Cake

Turkey Enchiladas with Sour Cream

Watergate Salad

Zesty Lemon Shrimp Pasta

The 

Barbara ‘Bobbi’ Dunn 

Benefit Cookbook
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Barbara Dunn was involved in a single trike accident on Sunday, May 30, 2004 in Oregon.  As of June 27th, she was just beginning to be aware of her surroundings and trying to talk.  She still, however, has a long road ahead of her and many hours of physical therapy.  She will soon be moved to a nursing facility for an indefinite period of time.  The medical bills and other financial pressures are mounting and Barbara needs the help of her friends and motorcycling family.

The proceeds from donations for this booklet aid this cause.
Ain’t Yo Mama’s Banana Puddin’

 

1 Box Vanilla Wafers

6-8 Bananas

2 Cups Milk

1-5 oz. Box Instant French Vanilla Pudding Mix

1-8 oz. Block Cream Cheese (Softened)

1-14 oz. Can Sweetened Condensed Milk

1-12 oz. Container Frozen Whipped Topping 

(Thawed) 

Line bottom of 9 x 13 x 2 dish with cookies and layer bananas on top. (Keep cookies aside for the top of the pudding.)

 

In a bowl, combine milk and pudding mix, blend well using a hand held mixer.

 

In another bowl combine the cream cheese and condensed milk, mix until smooth.  Fold the whipped topping into mixture.

Combine bowl #2 into bowl #1 and stir until well blended.

Pour mixture over the bananas and cover with remaining cookies.

 

Refrigerate until ready to serve. 

Turn off the mixer. Break two leggs and add to the bowl and 

chuck in the cup of dried fruit.

 

Mix on the turner. If the fruit gets stuck in the beaters, pry it 

loose with a drewscriver. Check the whisky again for tonsisticity.

 

Next, sift to sups of colt, or something.    Who cares? 

Check the whisky.

 

Now sift the lemon juice and strain your nuts.

 

Add one babblespoon of brown sugar or whatever colour you 

can find.

 

Mix well. Grease the oven. Turn the cake-pan to 350 degrees.

 

Don't forget to beat off the turner. Throw the bowl out of the 

window, check the whisky again and go to bed.

Christmas Cake

 

1 cup of butter 

4 large eggs

1 teaspoon of baking powder

1 cup of brown sugar

1 cup of nuts

1 cup of flour

1 cup of dried fruit

1 teaspoon of salt

lemon juice

1 bottle of whisky 

 

Sample the whisky to check for quality.

 

Take a large bowl. Check the whisky again to be sure it is of 

the highest quality. Pour one level cup and drink.

 

Turn on the electric mixer. Beat one cup butter in a large 

fluffy bowl. Add one teaspoon sugar and beat again.

 

Make sure the whisky is still OK.   Cry another tup.
Apple Crisp

 

4 Cups Sliced Apples

1 Tsp. Cinnamon

½  Tsp. Salt

¾  Cup Flour

1  Cup Granulated Sugar

1/3  Cup Cold Butter

¼  Cup Brown Sugar

 

Pre Heat to Oven 350 degrees.

 

Place apples evenly in buttered 10x7 baking dish.  Sprinkle with cinnamon, brown sugar and salt.   Pour 1/4 cup cold water over apples.

In a small bowl, combine sugar and flour, cut in butter.  Sprinkle mixture evenly over apples.  

Bake at 350 degrees for 40 minutes or until lightly brown on top.

                                    By Mike W.

Banana Bread

 

3/4 Cup Shortening

1 Cup Sugar

2 Eggs

1 Tsp. Vanilla

2 Cups Flour

1 Tsp. Soda

1/2 Tsp. Salt

3 Mashed Bananas

 

Grease and flour loaf pan.

Mix shortening, sugar, eggs and vanilla with hand mixer.  

Add flour, soda, salt and mix well.

Add mashed bananas, then pour into prepared loaf pan and bake at 350 degrees for approximately 1 hour.

 




By Rebecca C.

Zesty Lemon Shrimp And Pasta

6-oz Penne Pasta (Uncooked) 

2 Tbsp. Butter

1 Cup Sweet Red Pepper (Cut In Strips)

1 Tsp. Garlic (Finely Chopped)

1/2 Lb Shrimp (Fresh, peeled and deveined)

3 Tbsp Lemon Juice

1/2-1 Tsp Fresh Grated Lemon Peel 

Salt & Pepper to taste.

Freshly grated parmesan cheese (if desired).  

Fresh chopped parsley (if desired).

Cook pasta according to package directions, drain. 

Meanwhile, melt butter in 10" skillet until sizzling, add pepper strips and garlic. Cook over medium heat until peppers are crisply tender (2-3 min).  Add shrimp & lemon juice, stirring constantly, until shrimp turns pink (1-2 min).

Add pasta & lemon peel.  Toss lightly. 

Season to taste with salt & pepper. 

Sprinkle with cheese & parsley.




By Jo

Watergate Salad

 

1-16oz. Container Cool Whip

1 Can Crushed Pineapple (Drained)

1 Cup Small Marshmallows

2 Small Packages Instant Pistachio Pudding

 

Mix Cool Whip, Pudding and Pineapple, then add marshmallows.

Refrigerate until firm.  

                              By Rebecca C.

Banana Nut Bread

 

3 Ripe Bananas (well mashed)

2 Eggs

2 Cups Flour

3/4 Cups Sugar

1 Tsp. Salt

1 Tsp. Baking Soda

1/2 Cup Chopped nuts 

Preheat oven to 350. 

Grease loaf pan.

Mix banana and eggs together in large bowl. Stir in flour, sugar, salt & baking soda.  Add nuts and blend.

Pour batter into prepared pan.

Bake 45 min. Serve warm.




By Jo

Beef Stroganoff

1 Cube Butter or Margarine

2 Onions (Chopped)

1 Cup Mushrooms (Sliced)

1 Tbsp. Worcestershire Sauce

2 Tsp. Parsley

1 Tbsp. Soy Sauce

½ Tsp. Garlic Powder

Saute chopped onions, mushrooms and parsley in butter until party way done.  Add Worcestershire sauce, soy sauce and garlic powder to onions and mushrooms and cook until tender.

Brown hamburger and drain.  Mix soup, hamburger and mushroom/onion combination in 3 qt. kettle.  Simmer ½ hour to 1 hour.  Add milk to get desired thickness.  

Before serving, add sour cream.  Pour stroganoff over cooked noodles and serve.

(Alternative dish:  Bake potatoes until done, slice open and pour stroganoff onto potatoes and serve)



By Robin

Turkey Enchiladas with Sour Cream

3 Cups Turkey (Cooked, Skinned and Shredded)

        (see notes)

2 Cups Sour Cream

8-oz. Sharp Cheddar Cheese (2 Cups)

1 Tsp. Salt

1/3 Cup Vegetable Oil

12 Corn Tortillas

1 jar (16 oz.) Medium/Hot Salsa

In a bowl, mix turkey, sour cream, 2 cups shredded cheese, and the salt.

Heat oil in an 8 to10 inch frying pan over low heat. Dip the tortillas, one at a time, in the hot oil just until limp, about 5 seconds.

Fill tortillas equally with turkey mix​ture, roll up, and arrange side by side, seam down, in a 9- by 13-inch baking dish. Pour salsa evenly over the top.

Bake in a 350' oven until heated through, about 20 minutes. If desired, sprinkle more shredded cheese over hot enchiladas before serving.

NOTES: Use any favorite, good-quality salsa, red or green, for these enchiladas.  The recipe is a great way to use up leftover holiday turkey, but if you don't have turkey on hand, shredded cooked chicken is a good substitute. 



Submitted by Dale and Chom

Triple Chocolate Cake

 

1 regular size chocolate pudding mix - NOT INSTANT

1 box chocolate cake mix

1/2 cup chocolate morsels

1/2 cup chopped pecans

 

optional:  

But, for extra calories I top it with ice cream, chocolate syrup, whipped cream

 

Cook the pudding according to the directions on the box

Then mix in chocolate cake mix

 

Pour it into  a lightly greased 9x13 inch cake pan.

top with the chocolate morsels and chopped pecans

 

Bake at 350 for approximately 35 minutes.   Whenever the toothpick comes out clean

 

cut into small squares and serve with whatever topping you want, or all of the above !!

 

Yummy !!

Champagne Punch

4-6 oz. Can Frozen Lemonade

1 ½ Qt. Water

1 Qt. Sparking Water, Ginger Ale or Champagne 

     (Chilled)

Mix lemonade, water and juice.  Chill. 

Add sparkling water, ginger ale and champagne before serving.  Makes about 50 cups of punch. 



By Robin

Cheesy Garlic Bread

 

1 Cup Mayonnaise

1 Cup Cheddar Cheese (Shredded)

1 Loaf French Bread

1 Cup Green Onions (Chopped)

3 Garlic Cloves (Chopped) 

 

Mix ingredients and spread on bread.

Bake at 400 degrees for 8-10 minutes until puffed but not brown. 




By Rebecca C

Summer Pie

 

2 gram cracker crust, the nilla vanilla waffer crust are my favorite.

1  tub cool whip, 16 oz size.

1 can sweetened condensed milk

1/3 cup lemon juice

1 large can peaches (about 2 cups) and you can substitute.

drain and chop up the peaches

 

Mix the cool whip and sweetened condensed milk, 

mix in the lemon juice

then mix in the fruit

pour in pie shells and refrigerate

Stuffed Cabbage

1 Egg

2 Tsp. Salt

¼ Tsp. Worcestershire Sauce 

¼ Cup Onion (Chopped)

¾ Cup Milk

1 Lb. Ground Beef

¾ Cup Rice (Cooked)

Mix first seven ingredients.

6 Cabbage Leaves

1 Can Tomato Soup

1 Can Water

1 Tbsp. Brown Sugar

Steam cabbage leaves. Add meat mixture to cabbage leaves.  Close ends.  Fold over.  Put in ungreased casserole dish.

Blend soup, water and sugar and pour over cabbage rolls.

Bake covered at 350 degrees for 1 to 1+1/2 hours.

                                  Recipe by Candee

Cherry Dessert

 

2 cans Cressant Rolls

cream cheese

1 cup sugar

1 tsp vanilla

1 can cherry (or other) pie filling

 

Mix cream cheese, sugar and vanilla together.

cover bottom of pan with one can of cressant rolls.

put the cream cheese mixture on that.

Then spread the pie filling on that.

Cover with the second can of rolls.

 

Bake at 350 degrees for approximately 25 to 30 minutes.

The rolls will brown on top.
Chewy Noels (cookies)

2 Tbsp. Butter

1 Cup Brown Sugar (Packed) 

1 Cup Chopped Walnuts 

1/3 Cup flour

1/8 Tsp. Baking Soda 

1/8 Tsp. Salt

2 Eggs (Beaten)

1 Tsp. Vanilla

Powdered sugar

Preheat over to 350 degrees

In sauce pan melt butter.

In mixing bowl stir in butter, brown sugar, nuts, flour, soda and salt.  Stir in eggs and vanilla.  Mix well.

Carefully pour batter into a 9 x 9 x 2 pan. Do not stir.  Bake 20-25 minutes

Place waxed paper under wire rack. Sprinkle with powdered sugar. Invert on rack, and sprinkle other side with powdered sugar.

Cool and cut into small pieces.

                                    By Candee

Squash Dressing

 

2 cups cooked squash

2 cups crumbled cornbread

1 medium onion chopped

1 stick margarine

2 eggs, beaten

1 can cream of chicken soup

salt & pepper to taste

 

Saute chopped onion in margaring,

mash squash,

combine onion & margarine with soup and beaten eggs, squash, cornbread, salt & pepper.  

Mix well and pour in greased casserole.

 

Bake at 350 degrees for approximately 30 minutes.

Shepherd's Pie

1 Lb. of Hamburger

1 Can Cream Corn

2 or 3 Potatoes (Mashed)

Brown meat and drain off fat.  Boil and mash potatoes.  Heat corn in small sauce pan.

Put meat in casserole dish, then layer the corn on the meat. Then put a layer of mashed potatoes on top of the corn.

Bake in oven about 20 minutes at 350 degrees. 

Sprinkle with paprika.

                                      Recipe by Candee

Chocolate Chip Cookies

1/2 Cup Shortening

1/2 Cup Brown Sugar (Packed)

1/4 Cup Sugar

1 Egg

1 Cup Flour

1/2 Tsp. Baking Powder

1/2 Tsp. Salt

1/2 Cup Nuts

6-oz. Pkg. Semi-Sweet Chocolate Pieces

1/2 Tsp. Vanilla

 

Cream shortening with sugars.  Add egg, beat well.  Sift together flour, baking powder, and salt.  Add to cream mixture.  Add nuts, chocolate pieces and vanilla, mixing thoroughly.

Drop by teaspoonfuls on baking sheet.  (Keeping cookies 2'' apart.)  Bake in a 375 degree oven for 8-10 min.

May substitute any flavor chips (peanut butter,   white chocolate, dark chocolate), add coconut or different nuts.




By Jo

                         Crunchy Romaine Toss


Amount  Measure       Ingredient -- Preparation Method
--------  ------------  --------------------------------
  1          cup  walnuts -- chopped
  1          package  ramen noodles, uncooked, broken (discard flavor Packet)
  4         tablespoons  unsalted butter
  1          bunch  broccoli -- coarsely chopped
  1          head  romaine lettuce -- washed
  4         green onions -- chopped
  1          cup  dressing

             Dressing:  
  1          cup  vegetable oil
  1          cup  sugar
 1/2       cup  wine vinegar
  3         tablespoons  soy sauce
             Salt & pepper to taste

Brown walnuts and noodles in butter.   Cool on paper towels.                                      
Combine noodles, broccoli, lettuce and onion.
Just before serving, pour dressing over and toss.

Seafood Fettuccini

 

1 Lb Cod or Other Whitefish

1 Lb. Deveined Shrimp

½ Lb. Real or Artificial Crab

1 Cube Butter or Margarine

4-5 Tbsp. Flour

1 Pint Half and Half

Heavy Whipping Cream

1-2 Cups Parmesan Cheese

Garlic Powder

Onion Powder

Salt

Black or White Pepper

1 Lb. Package Fettuccini Noodles

Cook cod, shrimp and crab in a couple cups of water.  In another pan, at medium heat, melt butter and mix in flour to make a paste.  Slowly add small amount of cream and mix, then add part of the cheese.  Add more cream, cheese garlic powder, onion powder, salt and pepper until sauce is smooth.  If sauce is too thick, add fish stock to thin and add flavor.  To thicken add more cheese.  Boil noodles.  Pour fettuccini sauce over noodles and serve.



By Robin
Rocky Road Candy

1-12 oz Pkg. Real Chocolate Chips

1 Can Sweetened Condensed Milk (not evaporated milk)

2 Tbsp Butter or Margarine

2 Cups Dry Roasted Peanuts

1-10 oz Pkg of Miniature Marshmallow (white or colored)

In heavy sauce pan, with low heat, melt the chocolate chips with the condensed milk and butter or margarine.  Remove from heat. 

In large bowl, combine nuts and marshmallows.  

Pour chocolate sauce on the nuts and marshmallows and mix.

Pour into 9x13 cake pan that has been lined with wax paper.  Spread evenly.

Chill for 2 hours or until firm.  Remove from pan, remove wax paper, and cut into squares.  











By Robin

Derby Pie

1 Cup Granulated Sugar

½ Cup Flour

1 Stick Butter (Melted)

2 Eggs (Slightly beaten)

6-oz. Chocolate or Peanut Butter Chips

1 Cup Walnuts (Chopped)

1 Tsp. Vanilla

1 Frozen 9” Pie Crust

 

Pre Heat Oven to 325 degrees.

Combine butter, sugar, and flour.  Beat in eggs and vanilla.  Place chocolate chips on bottom of pie crust.  Pour mixture over chocolate chips.

Bake at 325 degrees for 1 hour.

Place walnuts on top of pie after you take from oven.

                                       Recipe by Mike W.

Easy Peanut Butter Cookies

 

1 Cup Peanut Butter (Creamy or Chunky)

1 Cup Granulated Sugar

1 Egg

Mix all the ingredients together.

Roll the dough into golf ball size pieces.  Place on cookie sheet.  Flatten the dough with a fork.

Bake at 350 degrees for 12 minutes.

                                         From Mike W.

Easy Pie

1-16 oz. Tub Cool Whip, Slightly Thawed

2 Butterfinger Candy Bars

1 Graham Cracker Pie Crust

Crush candy bars.

Mix crushed candy bars and Cool Whip together completely.

Place this mixture in Pie Crust and freeze.  

(Any hard candy bar or frozen fruit can be used.)

                                  Recipe by Mike W

Quick & Easy Peanut Butter Pie

 

Jar of Peanut Butter (Smooth or Chunky)

Box of Vanilla Pudding Mix (the kind you cook)

Premade Pie Shell (good with Oreo cookie or chocolate crust)

 

Prepare the pudding like normal (usually putting milk and mix in a saucepan and heat).  Once you have mixed the pudding ingredients with the milk, put in a large tablespoon of peanut butter.  Basically, you just melt the peanut butter into the mix… the amount of peanut butter is really to taste.  Once the mix has thickened, pour into pie crust and chill.  Serve after it is cold and firm.




Recipe by Mark M.

Pumpkin Stuff

 

1 Large Can Pumpkin

1-13 oz. Can Evaporated Milk

4 Tsp. Pumpkin Spice

1 Cup Pecans (Chopped)

4 Eggs

1 Cup Granulated Sugar

1 Cup Butter (Melted)

Yellow Cake Mix

 

Mix pumpkin, evaporated milk, pumpkin spice, eggs and sugar with hand mixer.  Pour into 9 x 13 greased pan.

Sprinkle cake mix on top evenly.  Spread melted butter over top of cake mix.  Sprinkle pecans over top of everything.

Bake 1 hour at 325 degrees.

Top with whipped topping and serve. 




By Rebecca C.

Enchilada Pie

1-14oz. Can Green Chili Peppers

1-12oz. Bottle Taco Sauce (Medium)

1-10.5oz. Can Cream of Mushroom Soup

1-10.5oz. Can Cream of Chicken Soup

1 Medium Onion (Diced)

1 Lb. Hamburger

1 Lb. Cheese (Grated)

1 Pkg.Corn or Flour Tortilla Shells

Brown hamburger and onion.  Add all canned ingredients and taco sauce.  Heat and stir this mixture, blending well.

Quarter tortilla shells.  Grease large casserole dish (9 X 13).  Cover the bottom of the casserole dish with tortilla shells.  Cover shells with the meat mixture, put cheese on top of the meat layer, then repeat.  Shells, meat mixture, and cheese.  Make 2-3 layers, ending with cheese on top.

Bake at 350 degrees for 30 minutes.

                                            Made by Mike W.

Flora’s Butterscotch Cookies

1 Cup Brown Sugar

1 Cup Real Butter

2 Eggs

2 Cups Flour 

1 Tsp. Cream of Tartar

1 Tsp. Baking Soda

1 Cup Dates (Chopped)

1 Cup Walnuts (Chopped)

Sift flour with cream of tartar and baking soda.  

Cream butter with sugar, add eggs and beat well.  

Add flour mixture & mix well.  Fold in dates and nuts.

Bake in 350 degree oven for 10-15 minutes.




By Jo

Pork Carnitas

 

Pork Roast (Cook and Tear Apart)

2 Large Onions

3 Garlic Cloves

1/2 Bunch Cilantro (Chopped)

Chili Peppers Peppers (To Taste)

2 Cans Hertz Chili Salsa

1 Can Chopped Tomatoes

1 Can of Water

Cook above ingredients in oil until onions are done.  Take off heat and drain oil.  Add shredded meat.

 

Add salsa, tomatoes and water  and simmer for 20 minutes.  

Serve with warm flour tortillas. 




By Rebecca C.

Pecan Pound Cake

1 box Duncan Hines Butter recipe cake mix

4 eggs

3/4 cup oil

8 oz sour cream (or cream cheese)

1/2 cup sugar

1 cup chopped pecans

1 tsp vanilla

 

mix and pour into a greased and floured bundt cake pan,

bake in preheated over at 325 degrees.
Hot Tomato Hamburger

 

 1              pound  ground beef
  8 1/2         ounces  tortilla chip
  1              small  onion -- chopped
  1                cup  cheddar cheese -- grated
  10 3/4        ounces  cream of chicken soup
  10            ounces  rotelle

Brown ground beef & onions: drain.

Mix Rotelle with soup.

Crush tortilla chips slightly: layer all ingredients in a 2 quart casserole,
beginning and ending with tortilla chips.

Bake uncovered at 350 degrees for 20 minutes or until bubbly.

Magic Cookie Bars

1½ Cup Crushed Graham Crackers

2 Tbsp Sugar

½ Cube Butter or Margarine

1-14 oz. Can Sweetened Condensed Milk (not evaporated milk)

1-12 oz. Pkg Real Chocolate Chips

1 Cup Walnuts (Chopped)

1 Cup Flaked Coconut

Preheat oven to 350 degrees.

In small sauce pan, melt butter or margarine.   In 9x12 cake pan, mix graham cracker crumbs and sugar then mix with melted butter or margarine until moist.  Pack the crumbs on the bottom and ½" up the sides of the pan to form the crust.

Pour the sweetened condensed milk evenly over the crumbs on the bottom the pan.

In bowl, mix the chocolate chips, walnuts and coconut together.  Pack this mixture into the condensed milk forming a flat layer.  Bake in over for 25-30 minutes or until top to lightly browned.  Cool thoroughly before cutting or eating. 











By Robin
Old Fashioned Potato Soup

2-3 Lbs. Potatoes

1 Lb. Bacon

Salt

Peel and boil potatoes in water.  Drain and cut potatoes into small pieces.  

Cut up bacon into small pieces and fry until done.  

Add potatoes, bacon, salt and pepper.  You can add ham soup base or boullion for additional flavor.  Don’t add too much boullion or soup base, it will come too salty.  Add milk.  Add more mile for thinner soup or less milk for thicker soup.  Simmer for 1 hour, stirring occasionally.

Serve when done.



By Robin
Oatmeal Cookies

¾  Cup Shortening

1 Cup Brown Sugar (Firmly Packed)

½ Cup Granulated Sugar

1 Egg

¼ Cup Water 

1 Tsp. Vanilla

3 Cups Oats uncooked

1 Cup All-Purpose Flour

1 Tsp. Salt

½ Tsp. Baking Soda

_

Preheat oven to 350 degrees. 

Beat together shortening, sugars, egg, water and vanilla until creamy.  Add combined remaining ingredients; mix well. 

Drop by rounded teaspoonfuls onto greased cookie sheet.

Bake at 350 for 12 to 15 minutes.

                     Submitted by Candee
This second one is just to confuse you!!!!

Oatmeal Cookies

¾  Cup Shortening

1 Cup Brown Sugar (Firmly Packed)

½ Cup Granulated Sugar

1 Egg

¼ Cup Water 

1 Tsp. Vanilla

3 Cups Oats uncooked

1 Cup All-Purpose Flour

1 Tsp. Salt

½ Tsp. Baking Soda

_

Preheat oven to 350 degrees. 

Beat together shortening, sugars, egg, water and vanilla until creamy.  Add combined remaining ingredients; mix well. 

Drop by rounded teaspoonfuls onto greased cookie sheet.

Bake at 350 for 12 to 15 minutes.

                     Submitted by Candee

Barb 
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A bank account has been set up to help deal with the mounting medical debt.  If you would like to contribute, you may contribute directly to Wells Fargo Bank account 8989263341 or mail checks or money orders to:  

The Barb Dunn Fund 
c/o Mark Morrison, Brink & Sadler,

5127 - 112th Street SW,

Lakewood, WA  98499



 


We are keeping track of Barb’s progress on our chapter web site.  Please visit it often to see how she is doing.
www.pbwings.org

