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Blessed to serve as your 
  33rd District Senator – Karla Eslinger

     Paid for by karlaeslingerforsenate committee - Kenny Joplin, treasurer

1 (12 ounce) container frozen whipped 
topping, thawed, or equal amount 
sweetened whipped cream

1 (14 ounce) can sweetened condensed milk
1 (8 ounce) package cream cheese, softened
2 cups milk
1 (5 ounce) box instant French vanilla pudding 

mix
6 to 8 bananas, sliced
2 bags chessmen cookies

When I take 
this dessert 
to our family 
dinners, there 
is usually 
nothing left 
over. I hope 
your family 
loves it as 
much as we 
do!

Nanny’s Banana Pudding
Line the bottom of a 13x9x2-inch dish with one bag 
of cookies and layer bananas on top.

In a bowl, combine the milk and pudding mix and 
blend well using a handheld electric mixer. Using 
another bowl, combine the cream cheese and 
condensed milk together and mix until smooth. 

Fold the whipped topping into the cream cheese 
mixture. Add the cream cheese mixture to the 
pudding mixture and stir until well blended. 

Pour the mixture over the cookies and bananas and 
cover with the remaining cookies. Refrigerate until 
ready to serve.

(original recipe by Paula Deen)
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Trout fishing       Casual fine dining        First-class lodging        Hiking       Hunting

Relax. Unwind. Enjoy.
2,000 secluded acres nestled in the Ozark mountains

w w w. r o c k b r i d g e m o . c o m     4 1 7 - 6 7 9 - 3 6 1 9 
4297 County Road 142, Rockbridge, MO 65741

Relax. Unwind. Enjoy.

Jennifer 
Douglas, CPA

13 Court Square • PO Box 506 • Gainesville, MO
 417-679-0095

 www.jdouglas-cpa.com
 jdouglasacctinggroup@gmail.com

RELIABLE ACCOUNTING
Let us make things easy! 

Income Tax Preparation & Consulting
Accounting & Payroll Services
Financial Management & Consulting Services
Financial Statement Compilations

3
3
3
3
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Specializing in residential 
kitchens, bath cabinets, 
counter tops and custom 
commercial case work.

Traditional Oak  • Classy Cherry
Rustic Hickory • Knotty Pine

     Painted Cabinets

Free Consultation and Estimates
Tim Corbin, Owner • Tecumseh, MO

417-284-3439
www.tecumsehcabinet.com

LET US HELP YOU 
DESIGN YOUR 

DREAM KITCHEN
Since 1993

Vinyl Letters • Truck Lettering
Windows & Magnetic Signs

D&D SignS

We 
Accept

Gainesville, MO  

MONUMENT WORKS, llc
chaneymonuments.com

417-679-3720 • 417-989-0317
chaneymonument@gmail.com

CHANEY

Vinyl Letters • Truck Lettering
Windows & Magnetic Signs

D&D SignS

We 
Accept

Gainesville, MO  

MONUMENT WORKS, llc
chaneymonuments.com

417-679-3720 • 417-989-0317
chaneymonument@gmail.com

CHANEY

chaneymonuments.com

Specializing in granite memorials, etchings, 
cemetery lettering – all your memorial needs.

We work with families to insure that their customized 
monument will be a lasting memorial to their loved one.

Custom monuments since 1935 

Vinyl Letters
Truck Lettering

Windows and Magnetic Signs

Monday-Friday 8 a.m.-5 p.m. • Saturday 8 a.m.-noon
417-679-3720 • 417-989-0317

Highway 160 • Gainesville, MO 

chaneymonument@gmail.com

D&D SignsD&D Signs



The Rackley twins – Patty Donley and Peggy Johnson, daughters 
of the late Don and Dorcas Rackley – come from a long line of good 
cooks. Their grandparents, John L. “Bug” and Grace Farel, owned 
Bug’s Cafe in Gainesville, and their mom Dorcas, who passed away 
in September 2021, had a stellar reputation as a wonderful cook and 
baker. Peggy and Patty are two of five children in the Rackley fam-
ily, and their childhood home was a gathering place for children and 
teens, who often came over for meals before and after ball games. 

Patty and Peggy inherited their mom’s love of cooking for others 
and her talent for baking pies and preparing tasty comfort food.

You can find the duo working hard starting early every Monday, 
preparing wonderful meals and serving up slices of pie at the cafe 
inside Gainesville Livestock Auction. They make a good team, with 
Patty manning the kitchen and Peggy taking orders and delivering 
them.

The cafe is open to the public for breakfast and lunch and stays 
open until the livestock sale is over.

Patty is also the cook for the delicious Lions Club lunches served 
at noon every Thursday in Gainesville, where her fried chicken is a 
favorite of members.

Patty Donley, left, and her twin sister, Peggy Johnson, pose 
under a Bug’s Cafe sign at the cafe located in the 

Gainesville Llivestock Auction. Their friend Paul Wade had 
the sign made in honor of Peggy and Patty’s grandfather 

Bug Farel, who owned Bug’s Cafe in Gainesville years ago.
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Peggy Johnson

I N G R E D I E N T S

4 eggs, beaten
1/2 cup sugar
1/4 teaspoon sal t
1/4 teaspoon vani l la
2 1/2 cups scalded mi lk
Ground nutmeg

Mix eggs, sugar,  sal t ,  vani l la and 
milk.  Pour into pie crust.  Spr inkle 
with nutmeg.

Bake at 350° for 35-40 minutes.

C U S T A R D  P I E
P a t t y  D o n l e y

D I R E C T I O N S

I N G R E D I E N T S

Meatbal ls:
3 pounds hamburger
2 cups quick oats
1 teaspoon sal t
1 tablespoon chopped onion
1 teaspoon pepper
1 cup mi lk
2 eggs
1 teaspoon Worcestershire sauce
1/2 teaspoon gar l ic sal t
1/2 teaspoon chi l i  powder

Sauce:
2 cups brown sugar
2 cups catsup ( I  use 1 cup catsup 

and 1 cup barbecu sauce)
1 teaspoon mustard
1 teaspoon sal t
1 teaspoon chi l i  powder
1 teaspoon Worcestershire sauce

Place al l  meatbal l  ingredients in 
large bowl and mix wel l .  Form into 
2-inch bal ls.  Place in rows in two 
9x13 pans.

Cover with sauce and bake at 350° 
for 1 hour uncovered. 

Can be frozen.

B A R B E C U E 
M E A T B A L L S

P e g g y  J o h n s o n

D I R E C T I O N S

You can make these even easier by using by using frozen meatbal ls f rom Sam’s.
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I N G R E D I E N T S

Pan of cornbread
1 onion, chopped
5-6 sl ices white bread
3-4 eggs, beaten
Chicken or turkey broth
Salt ,  pepper and sage to taste

Crumble cornbread and tear 
bread into pieces. Add onions, 
seasonings and eggs. Mix in 
enough broth to make dressing 
thinner than normal cornbread 
batter.

Bake in a 9x12 pan at 350° for 
about 45 minutes.

C O R N B R E A D 
D R E S S I N G

P a t t y  D o n l e y

D I R E C T I O N S

I N G R E D I E N T S

Crust of  your choice
8 ounces cream cheese
1/4 cup sugar
1 teaspoon vani l la
8 ounces whipped topping
2 cups Reese’s peanut butter 

cups, chopped
1/3 cup peanut butter

Beat cream cheese unt i l  smooth. 
Mix in sugar and peanut butter.

Add vani l la.  Beat unt i l  smooth. 
Add whipped cream and 1 1/2 cups 
hopped peanut butter cups. Pour 
into crust.  Add the rest of  Reese’s 
on top of the pie. 

Dr izzle with chocolate syrup i f 
desired. Chi l l  4 hours.

P E A N U T  B U T T E R 
C U P  P I E
P a t t y  D o n l e y

D I R E C T I O N S

I N G R E D I E N T S

3 eggs, beaten
2/3 cup sugar
Dash of sal t
1 cup corn syrup
1/3 cup butter,  melted
1 cup pecans
Pie crust of  choice

Beat eggs, sugar,  corn syrup and 
butter.  Add pecans and pour into 
pie crust. 

Bake at 350° for 50 minutes.

P E C A N  P I E
P a t t y  D o n l e y

D I R E C T I O N S

I N G R E D I E N T S

1 medium onion
1/4 cup f lour
1/2 pound Velveeta
2 teaspoons soy sauce
2 teaspoons Accent seasoning
1 can water chestnuts,  s l iced
1/4 cup margarine
1 1/2 cups mi lk
Dash of Tabasco sauce
1/2 teaspoon black pepper
2 cans mushroom pieces
3-4 cans French-style green beans

Saute onion in margarine. Add 
f lour and st i r  to make a roux.

Slowly add mi lk,  st i r r ing 
constant ly.  Add cheese and st i r 
unt i l  melted. Add seasonings, 
mushrooms and water chestnuts. 

Drain green beans and bake 
approximately 30 minutes at 350°.

G R E E N  B E A N  B A S K I N
P e g g y  J o h n s o n

D I R E C T I O N S

I N G R E D I E N T S

2 pounds ground beef
1/2 cup grated cheddar cheese
2 cans cream of mushroom soup
2 cans cream of chicken soup
8 ounces picante sauce

Brown hamburger meat and drain. 
Add picante sauce and soups. 
Add cheese and heat unt i l  cheese 
melts.

Good to keep in crockpot and 
serve with tort i l la chips.

H A M B U R G E R  D I P
P e g g y  J o h n s o n

D I R E C T I O N SI N G R E D I E N T S

2 cans cream of potato soup
1 (16 ounce) can Veg-Al l  mixed 

vegetables, drained
2 cups cooked chicken
1/2 cup mi lk
1/2 teaspoon thyme
1/2 teaspoon black pepper
2 pie crusts

Combine soup, vegetables, 
chicken, mi lk and seasonings. 

Pour into one pie crust and cover 
with the other crust. 

Bake at 375° for 40 minutes. Let 
cool  for 10 minutes before serving.

C H I C K E N  P I E
P e g g y  J o h n s o n

D I R E C T I O N S
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kk  MICHELLE ANDERSONMICHELLE ANDERSON, owner, 417-989-0112, owner, 417-989-0112
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BY APPOINTMENTBY APPOINTMENT

Products for all 
your hair care 
needs! If we 
don,t have it, 
we will order it 

for you!

We price 
match products

 Facebook: Michelle's Shear Artistry-Michelle Anderson       Instagram: michelle_shearartistry Facebook: Michelle's Shear Artistry-Michelle Anderson       Instagram: michelle_shearartistry

Services
Haircuts for the entire family 

• Balayage • Hilights • Color • Perms
• Barber-style cuts
• Flat tops • Fades

• Deep conditioniong treatments
• Smoothing treatments

"

Michelle’s
Shear Artistry
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Appetizers / Snacks

I N G R E D I E N T S

2 packages large mushrooms
1 package beef- f lavored Stovetop 

Stuff ing
1/4 cup onions, f inely chopped

1/2 cup celery,  f inely chopped
2 tablespoons I tal ian dressing 

(opt ional)
1 tablespoon ol ive oi l

Stem mushrooms and chop stems 
very f ine. 

Start  stuff ing, adding onions and 
celery when you add the stuff ing 
crumbs. 

Add dressing and ol ive oi l .  I f  i t ’s 
too moist ,  add bread crumbs or 
cracker crumbs. 

Spoon into mushroom tops and 
bake 15-20 minutes at 375°.

S T U F F E D  M U S H R O O M
P r i s  N a n c a r r o w

D I R E C T I O N S

This recipe is taken from an undated cookbook publ ished several  decades ago 
by PEO chapter JP in Gainesvi l le.  In 1986, Pr is created the logo for the newly 
organized Ozark County Genealogical  and Histor ical  Society,  a l ine drawing of 
Zanoni Mi l l  that st i l l  appears in the nameplate of  each issue of the Old Mi l l  Run , 
the OCGHS quarter ly newsletter.

I N G R E D I E N T S

1 1/2 package of almond chocolate 
bark

1 package of semi-sweet chocolate 
chips

1 package of mi lk chocolate chips
2 pounds of sal ted peanuts

In a glass bowl,  melt  chocolate bar 
and chocolate chips a few seconds 
at a t ime unt i l  completely melted.

Mix in the peanuts.

Drop peanut mixture by 
teaspoonful  on wax paper or candy 
paper cup. Let cool .

P E A N U T  C L U S T E R S
B e t t y  L o v e l a n d

D I R E C T I O N S

I N G R E D I E N T S

8 ounces yel low cheddar,  f inely 
shredded (2 cups)

1 (4-ounce) jar pimientos, drained 
and chopped

1/3 cup mayonnaise
2 tablespoons f inely grated onion
1 1/2 teaspoons Tabasco sauce
Kosher sal t

Mix cheddar cheese with 
pimientos, mayonnaise, onion and 
Tabasco in a medium bowl.  St i r 
unt i l  wel l  incorporated. Season 
with sal t .

P I M E N T O  C H E E S E

D I R E C T I O N S

I N G R E D I E N T S

3 cups rol led oats
2 cups sorghum f lour (or 1 cup 

cornmeal and 1 cup oat f lour)
1 cup oat bran or pecan meal
4 tablespoons molasses
1 teaspoon sal t
3/4 cup oi l
1 cup water

Mix al l  in a large bowl and rol l  out 
onto two cookie sheets using a 
rol l ing pin or a tumbler.  Spr inkle 
l ight ly with sal t . 

Cut into squares with a pizza 
cutter or butter kni fe.  Bake at 
350°. 

Start  checking after 20 minutes; 
the outer crackers usual ly brown 
f i rst .

O A T  C R A C K E R S
J e f f e r y  G o s s

D I R E C T I O N S

This was or iginal ly f rom a lady l iv ing in Souder.  She had obtained i t  as “Amish Oat 
Crackers.”  After making them a number of  t imes in s l ight ly di fferent ways, I  came 
to f ind that this gluten-free version works wel l .  We use a 1910 Great Majest ic wood 
cookstove, and these always turn out good. One can see why the Amish cooks 
would use such a recipe, s ince i t  seems perfect ly sui ted to wood-f i red baking. 

I N G R E D I E N T S

8 st icks whole mi lk str ing cheese
1 egg beaten
1/2 teaspoon dr ied basi l

2/3 cup grated parmesan cheese, not 
the fresh grated kind

1/4 teaspoon gar l ic powder

Cut the cheese st icks in hal f . 

Crack the egg into a smal l  bowl and 
beat i t  unt i l  i t  is al l  mixed together. 

In a second bowl,  mix the parmesan 
cheese, basi l  and gar l ic powder.

Dip your cut mozzarel la piece into 
the parmesan mixture f i rst ,  then into 
the egg, and then again into the 

Parmesan. 

Place the dipped mozzarel la st ick 
onto a baking sheet l ined with 
parchment paper.  Put the baking 
sheets into the freezer for an hour.

Preheat the oven to 400°. Bake 
the frozen mozzarel la st icks for 
8-10 minutes, f l ipping once hal fway 
through.

M O Z Z A R E L L A  S T I C K S

D I R E C T I O N S

Pris Nancarrow
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Family Friendly • Affordable 
Wide Variety of Food

Delicious Homemade Pies
Dine-in or Made-to-order

WINTER HOURS: 6 a.m.-8 p.m. daily
SUMMER HOURS: starting Memorial Day weekend 

6 a.m.-9 p.m. daily, Kitchen closes at 7 p.m.

21440 St. Hwy. 181 
Dora, MO

417-261-2810

VET SUPPLIES
Covexin 8 • 5-way shots for dogs
Vaccines for cattle  • Fly spray 

open 7 days a week

Full line of Antler King Full line of Antler King 
seed mineral and seed mineral and 

attractantsattractants
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Appetizers / Snacks

I N G R E D I E N T S

1/2 cup Greek yogurt
1 tablespoon unsweetened cocoa 

powder
1 to 3 teaspoons powdered 

sweetener to taste,  opt ional

Put the Greek yogurt  in a smal l 
mixing bowl,  and add the cocoa 
powder.

Using a spoon, s lowly st i r  the 
ingredients unt i l  they come 
together.  The mixture should be 
creamy without any cocoa powder 
lumps.

Taste and decide whether you 
would l ike to add a sweetener of 
your choice.

C H O C O L A T E  Y O G U R T
R e g i n a  M o z i n g o

D I R E C T I O N S

Greek yogurt  works best because i t  is thick and creamy, but any plain yogurt  can 
be used.

I N G R E D I E N T S

3 medium zucchini  (about 4 cups 
grated zucchini)

2 large eggs
2 cloves gar l ic,  minced
1/2 teaspoon dr ied oregano
3 cups shredded mozzarel la, 

div ided
1/2 cup freshly grated parmesan 

cheese
1/4 cup cornstarch
Kosher sal t
Freshly ground black pepper
Pinch of crushed red pepper f lakes
2 teaspoons freshly chopped 

parsley
Marinara, for dipping

Preheat oven to 425º and l ine a 
baking sheet with parchment. 

On a box grater or in a food 
processor,  grate zucchini .  Using 
cheesecloth or a dish towel,  wr ing 
excess moisture out of  zucchini .

Transfer zucchini  to a large bowl 
with eggs, gar l ic,  oregano, 1 
cup mozzarel la,  parmesan and 
cornstarch and season with sal t 
and pepper.  St i r  unt i l  completely 
combined.

Transfer “dough” to prepared 
baking sheet and pat into a crust. 
Bake unt i l  golden and dr ied out, 
about 25 minutes.

Sprinkle with remaining 2 cups 
mozzarel la,  crushed red pepper 
f lakes and parsley and bake unt i l 
cheese is melted, 8 to 10 minutes 
more.

Sl ice and serve with marinara.

Z U C C H I N I 
C H E E S Y  “ B R E A D ”

R e g i n a  M o z i n g o

D I R E C T I O N S

This is low-carb and gluten-free.

I N G R E D I E N T S

8 ounces broccol i ,  cut into smal l 
p ieces or chopped

1 cup shredded cheddar cheese
2 large eggs, beaten
2 tablespoons almond f lour,  or 

powdered pork r inds (regular 
f lour i f  not low carb)

1 teaspoon Cajun seasoning
1 tablespoon avocado oi l  or your 

favor i te oi l

Steam broccol i  l ight ly in the 
microwave or in a steamer. Drain 
any excess water and dry with 
paper towels i f  wet.  ( I f  using 
lef tover broccol i ,  drain wel l  and 
chop into smal l  b i te-sized pieces.)

Toss or st i r  the broccol i  wi th your 
f lour of  choice and the Cajun 
seasoning to coat.  Add egg and 
st i r.  Add cheddar cheese and st i r 
unt i l  thoroughly combined.

Place a cast i ron or non-st ick pan 
over medium heat unt i l  hot.  Add 
the oi l  and swir l  to coat the pan. 

Divide the mixture into fourths 
and spoon into the pan, arranging 
in a low mound or patty.  Cook on 
one side unt i l  the cheese on the 
top of the patty begins to melt  and 
the bottom is crusty brown, about 
2-3 minutes. Fl ip and cook on the 
other s ide unt i l  browned. 

Makes 4 large patt ies.  Serve 
topped with an egg or with a 
dipping sauce.

B R O C C O L I  F R I T T E R S
T i n a  Yo u n g

D I R E C T I O N S

I N G R E D I E N T S

2 cups rais ins
3/4 cup crunchy peanut butter
1 teaspoon vani l la
3 cups quick oatmeal
2 cups brown sugar
1/2 cup evaporated mi lk
1/2 st ick of  butter

Boi l  for one minute the brown 
sugar,  evaporated mi lk and butter.

Pour the above mixture over the 
mixture of rais ins, peanut butter, 
vani l la and oatmeal.

Mix together and pat into greased 
pan or dish. Refr igerate and enjoy!

D O T T I E  B A R S
C a r o l i n e  R i c h e r

D I R E C T I O N S

This recipe was made by now-Ozark County cook Carol ine Richer.  She enjoyed 
cooking as she grew up in Ohio and became a very good one. She has now cooked 
for her husband Jerry and seven chi ldren for many years.  This is a tr ibute to our 
favor i te cook, our daughter Carol ine Chambers Richer.  ---  Dan and Ceci le Chambers



14 2023 Ozark County Cookin’
Ozark County Times, Gainesville, MO

417-251-1240



152023 Ozark County Cookin’
Ozark County Times, Gainesville, MO

Beverages

I N G R E D I E N T S

1 number 2 can (2 cups) blueberry 
pie f i l l ing

1 can (6 ounce) f rozen lemonade 
concentrate,  part ia l ly thawed

2 cans water
1/4 cup sugar

Beat pie f i l l ing unt i l  the berr ies 
are mashed. Add part ia l ly thawed 
lemonade, water and sugar.  Freeze 
several  hours. 

Scoop to serve. Makes 1 1/2 
quarts.

B L U E B E R R Y  I C E
R u b y  R o b b i n s ,  1913-1999

D I R E C T I O N S

This recipe is taken from an undated cookbook publ ished several  decades ago by 
PEO chapter JP in Gainesvi l le.  In 1959, Ruby and her husband, Fred, moved from 
Columbia to Gainesvi l le when they bought the Ozark County Times .  After Fred’s 
death in 1967, Ruby cont inued publ ishing the Times  a lone unt i l  she sold the news-
paper in 1985.

H O M E M A D E  E G G N O G
S a n d r a  C o o k

I N G R E D I E N T S

6 large egg yolks
1/2 cup granulated sugar
1 cup heavy whipping cream
2 cups mi lk
1/2 teaspoon ground nutmeg

Pinch of sal t
1/4 teaspoon vani l la extract
Ground cinnamon, for topping
Alcohol,  opt ional

Whisk the egg yolks and sugar together in a medium bowl unt i l  l ight and 
creamy.

In a saucepan over medium-high heat,  combine the cream, mi lk,  nutmeg 
and sal t .  St i r  of ten unt i l  mixture reaches a bare simmer. 

Add a big spoonful  of  the hot mi lk to the egg mixture, whisking vigorously. 
Repeat,  adding a big spoonful  at  a t ime, to temper the eggs. Once most 
of  the hot mi lk has been added to the eggs, pour the mixture back into the 
saucepan on the stove. 

Whisk constant ly for just  a few minutes, unt i l  the mixture is just  s l ight ly 
thickened (or unt i l  i t  reaches about 160 degrees F on a thermometer).  I t 
wi l l  th icken more as i t  cools.  Remove from heat and st i r  in the vani l la,  and 
alcohol,  i f  using.

Pour the eggnog through a f ine mesh strainer into a pi tcher or other 
container and cover with plast ic wrap. 

Refr igerate unt i l  chi l led. I t  wi l l  th icken as i t  cools.  I f  you want a thinner, 
completely smooth consistency, you can add the ent i re mixture to a blender 
with 1 or 2 tablespoons of mi lk and blend unt i l  smooth.

Serve with a spr inkle of  c innamon or nutmeg, and fresh whipped cream, i f 
desired. Store homemade eggnog in the fr idge for up to one week.

D I R E C T I O N S

I N G R E D I E N T S

1/4 cup water
1/2 cup granulated sugar
2/3 cup fresh cranberr ies
3 cups apple cider
2 cups cranberry ju ice (not 

ju ice cocktai l )
Juice from half  of  a smal l 

l ime
3 cups ginger ale ,  chi l led
Crushed ice

Combine the water,  sugar and cranberr ies in a smal l  saucepan over medium 
heat.  Simmer for 2-3 minutes or unt i l  cranberr ies begin to pop. Pour into a 
tupperware and al low to cool to room temperature, or chi l l  in the fr idge unt i l 
cooled.

Add cooled cranberr ies to a pi tcher.  Add apple cider,  cranberry ju ice and 
l ime juice and chi l l  unt i l  ready to serve. 

Once ready to serve, add ginger-ale and ice.

Opt ional:  Serve with thinly s l iced l ime, apples or oranges f loat ing on top, or 
even a cinnamon st ick to add to the fest ive appearance. Add them al l  last  so 
they don’t  add any bi t ter f lavors to the dr ink.

C H R I S T M A S  P U N C H
M e l i s s a  J o n e s

D I R E C T I O N S
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Wednesday, 
Thursday & 

Friday

Closed noon 
to 1 p.m. 
for lunch

8965 Hwy. 160
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417.273.5100

Guy R. ReschGuy R. Resch
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417-679-0074
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Auto Sales on Hwy. 160, Gainesville, Missouri
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Bread

I N G R E D I E N T S

1 1/2 cup warm water, 
NOT hot

1 tablespoon honey
1 1/2 teaspoons sal t
1 tablespoon act ive dry 

yeast
4 – 4 1/2 cups al l 

purpose f lour

Combine the water,  honey, sal t  and yeast in a glass bowl.  Let s i t  for 5-10 
minutes unt i l  there’s some bubbl ing and foam on the top.

Next,  add a bunch of f lour.  Keep kneading unt i l  i t  is no longer st icky. You 
want your dough to st ick to i tsel f ,  not your f ingers.  So, keep adding f lour and 
keep kneading unt i l  that happens.

Form the dough into a loaf shape. Cover with a towel and let  s i t  on the 
counter for 20 minutes (or on top of the preheat ing oven i f  your k i tchen is 
cold).  This is the t ime to set the oven to 400°.

After 20 minutes, cut s l i ts in the top of the dough and bake for 20-25 minutes.

Variat ions can be made by adding gar l ic and oregano, c innamon and rais ins, 
or whatever you dream up!

F R E N C H  B R E A D
R e g i n a  M o z i n g o

D I R E C T I O N S

This recipe is so easy. I  a lways avoided making bread because i t  was so t ime con-
suming. I  found this recipe to make bread in under an hour with very l i t t le kneading 
and no bread machine. My family loved i t !  I t  d idn’ t  even last the night.  I  don’ t  make 
i t  very of ten now because I  eat mainly low-carb, but I  wi l l  make i t  for my husband 
as a special  t reat.  I  package some up and give to other people, so I  don’t  make 
one loaf,  I  make two or three smal ler loaves. I t  makes a great surpr ise gi f t .

I N G R E D I E N T S

2 cups al l  purpose f lour
1 1/2 cups sugar
2 teaspoons baking soda
1 tablespoon cinnamon
1 teaspoon sal t
3 large eggs
2 cups zucchini ,  grated/shredded
3/4 cup vegetable oi l
1 tablespoon vani l la
1 1/2 cups walnuts,  chopped

Preheat the oven to 350˚.  Prepare 
two 8x4 loaf pans with parchment 
paper.

Combine f lour,  sugar,  baking soda, 
c innamon and sal t  in a medium bowl. 
Whisk to combine and set aside.

In a large bowl,  beat the eggs. Add 
the zucchini ,  o i l  and vani l la and mix 
together.

Add the dry ingredients to the wet 
mixture. Add the walnuts and mix t i l l 

just  combined.

Divide evenly over the 
prepared pans and bake 
for 50-60 minutes or 
unt i l  a toothpick comes 
out c lean.

Cool in the pans for 5 
minutes, remove from 
the pan, and cool on a 
wire rack.

Z U C C H I N I  B R E A D
M a r a  H o h n

D I R E C T I O N S

I N G R E D I E N T S

2 to 3 medium very r ipe bananas, 
peeled

1/3 cup butter,  unsalted or sal ted, 
melted

1/2 teaspoon baking soda
1 pinch sal t
3/4 cup sugar,  white or brown
1 large egg, beaten
1 teaspoon vani l la extract
1 1/2 cups al l -purpose f lour

Preheat the oven to 350°. Butter an 
8x4- inch loaf pan.

In a mixing bowl,  mash the r ipe 
bananas with a fork unt i l  completely 
smooth. St i r  the melted butter into 
the mashed bananas.

Mix in the baking soda and sal t .  St i r 
in the sugar,  beaten egg and vani l la 
extract.  Mix in the f lour.

Pour the batter into your prepared 
loaf pan. Bake for 55 to 65 minutes 

at 350° or unt i l  a toothpick or 
wooden skewer inserted into 
the center comes out c lean.

Remove from oven and let 
cool  in the pan for a few 
minutes. Then remove the 
banana bread from the pan 
and let  cool  completely 
before serving. Sl ice and 
serve.

B A N A N A  B R E A D
C o n n i e  J o n e s

D I R E C T I O N S

I N G R E D I E N T S

2 cups sel f-r is ing f lour
1 cup mi lk or mi lk al ternat ive
2 tablespoons butter,  melted

Preheat oven to 350°F. Line a baking 
sheet with parchment paper.

In a large mixing bowl,  combine f lour 
and mi lk.  St i r  unt i l  no f lour chunks 
remain. Your mixture should be a thick 
l iquid.  Let the mixture si t  for 5 minutes. 

Scoop out dough bal ls,  placing them on 
your prepared baking sheet,  spaced 2 
inches apart .  Brush surfaces of bread 
generously with melted butter. 

Bake bread rol ls for about 23 minutes 
or unt i l  done.

B U T T E R Y  R O L L S
J a m i e  T i t t e r i n g t o n

D I R E C T I O N S
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OZARK COUNTY

The The REALREAL Ozarks Ozarks
 destination destination

OUTDOOR ADVENTURES
Historic Mills

Fishing
Water Sports

Hiking

Mark Twain 
National Forest

Canoeing/Kayaking/
Rafting

Theodosia Area 
Chamber
6151 US Highway 160
Theodosia, Missouri

417-273-4245
theodosiaareachamber.com

Ozark County 
Chamber
PO Box 605
Gainesville, MO 65655

417-712-9465
www.ozarkcounty.net

Visit Ozark County’s resorts, restaurants, Historium on the square!
Ozark County’s annual events

12/01/23: Wonders of Christmas - Gainesville square
02/24/24: Taste of New Orleans
 - Lake Bums Brew Co., Pontiac

June 2024: Theodosia Area Chamber 
of Commerce Poker Chip Run

06/29/24: 4th of July fireworks 
- Theodosia Marina Resort

August 2024: Ozark Countywide Yard Sale
08/31/24: Pontiac Fireworks - Pontiac Cove

09/19-21/2024: Hootin an Hollarin - Gainesville Square
10/31/2024: Trunk or Treat - Gainesville square

TheodosiaChamber@gmail.com • Info@OzarkCounty.net
Check websites for updated event information.
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Breakfast

I N G R E D I E N T S

3 cups Bisquick
1 cup mi lk
1 pound sausage

Crumble sausage in ski l let  and st i r 
unt i l  l ight ly browned. Cool meat 
mixture.

Mix Bisquick and mi lk.

On f loured wax paper,  rol l  dough 
into a rectangle about 1/4 to 1/2 
inch thick.  Spread sausage on 
dough.

Start ing at wide edge, rol l  up l ike 
a je l ly rol l .

For easier s l ic ing, cool  in 
refr igerator for 30 minutes. Sl ice 
into 1/2 inch sl ices and bake in 
350° oven unt i l  l ight ly browned.

B I S C U I T S  A N D 
S A U S A G E

J o y c e  A c k l i n

D I R E C T I O N S

These can be made the night before or stored in f reezer unt i l  needed.

I N G R E D I E N T S

2 cups f lour
1/2 teaspoon sal t
4 tablespoons sugar
1 cube margarine
1 can cherry pie f i l l ing
1 package yeast
4 tablespoons water
1/2 cup warm milk
1 egg, beaten

Blend l ike pie dough the f lour,  sal t , 
sugar and margarine. 

Mix yeast and water together and 
add to mi lk and egg.

Add l iquid ingredients to dry 
ingredients and let  stand in 
refr igerator for 2 hours or 
overnight.

Rol l  out 1/4- inch thick or less and 
put on cookie sheet.  Spread with 
f i l l ing and bake in a 350° oven for 
approximately 20 minutes.

Frost with powdered sugar and 
water whi le st i l l  warm

D A N I S H  P A S T R Y
J o y c e  A c k l i n

D I R E C T I O N S

I N G R E D I E N T S

1 1/2 cups al l -purpose f lour
1/3 cup sugar
2 teaspoons baking powder
1 teaspoon ground cinnamon, 

div ided
1/2 teaspoon sal t
1 egg
1/2 cup mi lk
1 medium apple, peeled, cored and 

f inely chopped
4 tablespoons (1/4 cup) butter, 

melted 
1/3 cup chopped nuts (walnuts or 

pecans)
1/4 cup packed brown sugar

Preheat oven to 375°F.

In a large bowl,  combine f lour, 
sugar,  baking powder,  1/2 
teaspoon cinnamon and the sal t .

In a medium bowl,  beat together 
the egg and mi lk.  St i r  in chopped 
apple and melted butter.  Add al l  at 
once to f lour mixture; st i r  just  unt i l 
mixed (batter wi l l  be very st i ff ) .

Spoon into a greased muff in pan, 
f i l l ing each cup about 2/3 ful l .  Mix 
chopped nuts,  brown sugar and 
remaining 1/2 teaspoon cinnamon 

to make 
topping; 
spr inkle 
evenly over 
muff ins.

Bake 15-20 
minutes. 
Remove 
from pan 
immediately 
and serve 
warm.

A P P L E  C I N N A M O N 
M U F F I N S
M a g g i e  B a r n e s

D I R E C T I O N S

I N G R E D I E N T S

1 teaspoon dr ied sage
1 teaspoon gar l ic powder
2 teaspoons kosher sal t
1 teaspoon ground black pepper
1/4 teaspoon dr ied marjoram
1 tablespoon brown sugar
1/4 teaspoon crushed red pepper 

f lakes
1 pinch ground cloves
2 pounds ground pork

In a smal l  bowl,  combine al l  the 
spices. Mix wel l .

Place the pork in a large bowl and 
add the mixed spices to i t .  Mix 
wel l  wi th your hands and form into 
patt ies. 

Sauté the patt ies in a large ski l let 
over medium-high heat for 5 

minutes per s ide or 
f reeze.

H O M E M A D E 
S A U S A G E  P A T T I E S

L i n d a  H o l i f i e l d

D I R E C T I O N S
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Custom Homes
& Buildings

Metal Buildings
Pole Barns

Roofing
Garages

FREE Estimates

invites you 
to visit and 
worship 
with us.

Our members come from many different religious backgrounds to form one 
large Christian community built around the table where we celebrate unity 
in diversity. Here at First Christian we encourage you to make this your 
Christian "home" too.

Sunday School 
10 am

Sunday Worship 
11 am

Handicap Accessible 
Call Church office ahead of time 

for Transportation

Hwy. 160 • 1-1/4 Mile East of the Gainesville Square • 417-679-3520

Handicap Accessible
Call church office ahead of time

for transportation 
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Cake

I N G R E D I E N T S

2 pounds powdered sugar
1/4 cup f lour
1/2 cup mi lk
1 1/2 cups Crisco
2 teaspoons almond f lavor ing
1 package Dream Whip, dry
1 teaspoon white vani l la,  opt ional 

(you can use regular vani l la)

Beat Crisco, f lavor ings and dry 
package of Dream Whip for 4 to 5 
minutes. Al ternately add f lour and 
mi lk to mixture, then beat another 
4 to 5 minutes.

Slowly add powdered sugar and 
beat unt i l  l ight and f luffy.

You can frost or decorate a cake 
with this.

D E C O R A T I N G  I C I N G
J o y c e  A c k l i n

D I R E C T I O N S

I N G R E D I E N T S

Cake:
2 st icks of  butter
1 cup water
2 cups sugar
1/2 teaspoon sal t
Big dash of c innamon
1/2 teaspoon vani l la extract
4 tablespoons cocoa powder
2 cups al l  purpose f lour
1 teaspoon baking soda
2 eggs, beaten
1/2 cup buttermi lk**

Ic ing:
1 st ick butter
4 tablespoons cocoa powder
5 tablespoons mi lk or buttermi lk 
1 pound of powdered sugar

In a mixing bowl add sugar,  f lour, 
sal t ,  soda and cinnamon. 

Melt  butter,  cocoa and water in a 
saucepan. Br ing to a boi l  and boi l 
for 1 minute. 

Pour over the dry ingredients. 
Mix wel l .  Add eggs, buttermi lk, 
and vani l la.  Pour into a greased 
jel ly rol l  pan. Bake at 350° for 25 
minutes. 

Whi le baking, make ic ing by 
melt ing one st ick of  butter with 
cocoa powder 5 tablespoons mi lk 
or buttermi lk.  Br ing to a boi l  on 
medium heat and boi l  for one 
minute. St i r  in powdered sugar 
unt i l  smooth and thickened. 
Spread on warm cake and top with 
chopped pecans. 

**To make quick and easy 
buttermi lk add 1/2 teaspoon white 
vinegar to a hal f-cup measuring 
cup and add mi lk to make 1/2 cup. 
Let s i t  for 5 minutes and then use 
in the recipe.

G R A N D M A  D O R C A S ’ 
C H O C O L A T E 
S H E E T  C A K E

M e l i n d a  A b r a h a m

D I R E C T I O N S

I N G R E D I E N T S

5 tablespoons butter or margarine
1/3 cup mi lk
1 cup sugar
1 cup chocolate chips
1 tablespoon vani l la

Put f i rst  three ingredients in a 
saucepan. Boi l  3 minutes. Add 
chocolate chips and vani l la.  Beat 
to spreading stage.

C H O C O L A T E  I C I N G
C o l e n e  R o s e

D I R E C T I O N S

I N G R E D I E N T S

Cake:
2 cups f lour
2 cups sugar
2 teaspoons baking soda
2 eggs
1 (20-ounce) can crushed 

pineapple with ju ice
1 cup chopped pecans

Icing:
1 st ick butter,  softened
1 (8-ounce) package cream 

cheese, softened
2 cups confect ioners sugar
1 tablespoon vani l la

P I N E A P P L E 
P E C A N  C A K E

C h r i s t e l  P a r k s

Cake:
Mix f lour,  sugar and baking soda 
in a large bowl.  Add in the eggs, 
pineapple along with i ts ju ice 
and the pecans. St i r  just  unt i l 
moistened. Pour into a buttered 
9x13-inch baking pan. 

Bake in a preheated 350°F oven 
for about 35 minutes or unt i l 
toothpick comes out c lean. Cool 
completely.

Ic ing:
Combine cream cheese, butter, 
confect ioners sugar,  and vani l la. 
Beat unt i l  smooth.

Frost cake using al l  the frost ing.

D I R E C T I O N S

Recipe passed down from Mel inda’s grandmother,  the late Dorcas Rackley.
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Full service resortFull service resort
Marina • Campground • Lodging • Just Jackie’s RestaurantMarina • Campground • Lodging • Just Jackie’s Restaurant

417-679-3676 • 417-679-3676 • pontiaccove.com • info@pontiaccove.compontiaccove.com • info@pontiaccove.com

Local family-owned since 1964Local family-owned since 1964Make your 
reservation for these 
great rentals today!

Perfect for family 
reunions, weddings, 

group retreats and more!

Lake Harbour Resort

Red Barn Lodge & Loft

Indian Point Lodge 
& the Gray Barn

417-293-1819 • 417-284-70925 miles east
of Tecumseh

Repair & Services for
Tractors • Dozers

All Heavy Equipment
ALL AUTO REPAIR

Including: Air Conditioners • Oil Changes • Tires
Small Engine Repair - Lawn Mowers • Weed Eaters • Boat Motors

New & used Parts • Part Locator
Body Shop • Buying Salvaged Vehicles

Check out our 100,000 miles or 1 year warranties 
on Transmission rebuilds.

Truck Repair

Farm • Road • Towing
24-Hour Road Service

Lock your keys in your car? 
Call us!
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Cake

I N G R E D I E N T S

Cake:
3 cups al l -purpose f lour
2 cups white sugar
1 teaspoon sal t
1 teaspoon baking powder
1/2 teaspoon baking soda
1/2 teaspoon cream of tartar
1 cup caramel espresso creamer 

( I  used Internat ional Del ight 
Simply Pure) (can replace with 
Buttermi lk but take out the 
cream of tartar)

1 cup unsalted butter,  room 
temperature

2 teaspoons vani l la extract
4 large eggs, room temperature

Butter Sauce:
3/4 cup white sugar
1/3 cup butter
3 tablespoons caramel espresso 

creamer
2 teaspoons vani l la extract

Salted Caramel,  for topping 
(makes 1.5 cups or use store-
bought):

1 cup sugar
1/4 cup water
3/4 cup heavy cream
3 1/2 tablespoons unsalted butter
1 teaspoon sea sal t  or kosher sal t

Cake:
Preheat oven to 325°. 

Grease and f lour a 10- inch bundt 
cake pan.

In a massive bowl,  whisk f lour,  two 
cups sugar,  sal t ,  cream of tartar, 
baking powder and baking soda.

In the bowl of  a stand mixer or 
with a hand mixer,  add to the dry 
mixture the espresso creamer, 1 
cup of butter,  two teaspoons of 
vani l la and four eggs. Beat for 
three minutes at medium speed.
Pour batter into bundt pan.
Bake for 50-55 minutes.

Prick holes in the cake whi le st i l l 
warm. Slowly pour the butter sauce 
over cake. Let cake cool before 
taking out of  pan.

Butter Sauce:
In a saucepan mix the 3/4 
cups sugar,  1/3 cup butter, 
two teaspoons vani l la and the 
espresso creamer. Cook over 
medium heat,  unt i l  melted and 
combined, however do not boi l .

Sal ted Caramel ( i f  making 
homemade):
In a heavy-
bottomed 
saucepan, 
mix the sugar 
and water 
over medium-
low heat 
unt i l  sugar 
dissolves.
Increase heat 
to medium-
high and br ing 
mixture to a 

boi l ,  st i r r ing constant ly.  Boi l  unt i l 
the syrup is a deep amber color, 
about 6-8 minutes.
Remove from heat and whisk in the 
heavy cream. The combinat ion wi l l 
bubble. St i r  in the unsalted butter, 
and sal t .  Transfer the caramel to 
a dish and cool.  Dr izzle/pour over 
the cake.

S A L T E D  C A R A M E L 
K E N T U C K Y  B U T T E R 

C A K E
C h r i s t e l  P a r k s

D I R E C T I O N S

I N G R E D I E N T S

1 cup vegetable oi l
2 large eggs
2 cups white sugar
1 teaspoon vani l la extract
2 cups al l -purpose f lour
2 teaspoons ground cinnamon
1 teaspoon baking soda
1/2 teaspoon sal t
4 cups apples -  peeled, cored and 

diced

Preheat the oven to 350°. Grease 
and f lour a 9x13-inch cake pan.

Beat oi l  and eggs in a mixing bowl 
with an electr ic mixer unt i l  creamy. 
Add sugar and vani l la;  beat wel l .

St i r  together f lour,  c innamon, 
baking soda and sal t  in a bowl. 
Slowly add f lour mixture to egg 
mixture; mix unt i l  combined. The 
batter wi l l  be very thick.  Fold in 
apples by hand using a wooden 
spoon. Spread batter into the 
prepared pan.

Bake cake in the preheated oven 
unt i l  a toothpick inserted into the 
center comes out c lean, about 45 
minutes. Cool cake on a wire rack.

G E R M A N 
A P P L E  C A K E

D e i d r e  W e s t

D I R E C T I O N S

I N G R E D I E N T S

1 quart  f resh strawberr ies,  s l iced
1/4 cup white sugar
1 (12 ounce) package prepared 

sponge cake dessert  cups
1 can whipped cream, or to taste

Place strawberr ies in a bowl;  add sugar and st i r  to coat.  Cover and refr igerate 
unt i l  sugar has dissolved, about 15 minutes.

Place 1 dessert  cup in each serving bowl and smother with strawberr ies.  Top 
each with whipped cream.

Whipped topping can be used in place of whipped cream i f  desired.

E A S Y  S T R A W B E R R Y 
S H O R T C A K E

P a t r i c i a  M c D o n a l d

D I R E C T I O N S
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MEN’SWOMEN’S

Mon-Sat 7am to 7pm
789 Worley Cr.

West Plains, MO

417-256-3749

Mon-Sat 7:30 am to 5:30 pm 
Old Hwy. 63 S.

Thayer, MO

417-264-7616

TRACTORS

equipment rental available at 
our west plains location

Proud to be a locally owned independent business

MEN’SWOMEN’S

Mon-Sat 7am to 7pm
789 Worley Cr.

West Plains, MO

417-256-3749

Mon-Sat 7:30 am to 5:30 pm 
Old Hwy. 63 S.

Thayer, MO

417-264-7616

TRACTORS

equipment rental available at 
our west plains location
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Cake

I N G R E D I E N T S

3 cups white sugar
2 cups butter,  softened
6 eggs
2 teaspoons lemon extract
4 cups unbleached al l -purpose 

f lour
1 tablespoon baking powder
1 teaspoon grated lemon zest
1 cup mi lk,  room temperature
2 cups fresh blueberr ies

Preheat the oven to 350°. Grease and f lour a 10- inch Bundt pan.

Beat sugar and butter together in a large bowl with an electr ic mixer unt i l 
l ight in color and f luffy,  about 5 to 7 minutes. Beat in eggs, one at a t ime, 
then st i r  in lemon extract.

Combine f lour,  baking powder,  and lemon zest;  gradual ly st i r  into cake batter 
al ternat ing with mi lk.  I  l ike to use a spatula and st i r  by hand, mixing just  unt i l 
b lended so the batter is not over mixed, scraping the bottom and sides of the 
bowl of ten. Gent ly fold in blueberr ies;  spoon batter into the prepared pan.

Bake in the preheated oven unt i l  a toothpick inserted into the center comes 
out c lean, about 1 hour to 1 hour 20 minutes. Let cool  in the pan for at  least 
10 minutes, then invert  onto a wire rack to cool completely.

B L U E B E R R Y - L E M O N 
P O U N D  C A K E

A b i g a i l  W e s t

D I R E C T I O N S

I N G R E D I E N T S

1 (22 ounce) can lemon pie f i l l ing
1 (15.25 ounce) package lemon 

cake mix
1 (8 ounce) package cream 

cheese, cubed
1/2 cup sal ted butter,  cut into 

smal l  p ieces
1 (8 ounce) container f rozen 

whipped topping, thawed

Preheat the oven to 350°. Spray 
a 9x13-inch baking dish with 
nonst ick cooking spray.

Spread the lemon pie f i l l ing onto 
the bottom of the prepared baking 
dish in an even layer with a 
spatula.

Sprinkle hal f  of  the cake mix in 
an even layer over the lemon pie 
f i l l ing. Add the pieces of the cream 
cheese evenly over the cake mix, 
then top with the remaining cake 
mix in an even layer.  Add the 
butter pieces, spaced out evenly 
over the top of f inal  cake mix 
layer.

Bake in the preheated oven unt i l 
the topping is browned and the 
cake mix powder has al l  absorbed 
and baked, 35 to 45 minutes.

Serve topped with whipped 
topping.

L E M O N  D U M P  C A K E
A b i g a i l  W e s t

D I R E C T I O N S

I N G R E D I E N T S

6 cups grated carrots
1 cup brown sugar
1 cup rais ins
4 eggs
1 1/2 cups white sugar
1 cup vegetable oi l
2 teaspoons vani l la extract
1 cup crushed pineapple, drained
3 cups al l -purpose f lour
4 teaspoons ground cinnamon
1 1/2 teaspoons baking soda
1 teaspoon sal t
1 cup chopped walnuts

Combine grated carrots and brown 
sugar in a medium bowl.  Let s i t  for 
1 hour,  then st i r  in rais ins.

Preheat the oven to 350°. Grease 
and f lour two 10- inch round cake 
pans.

Beat eggs in a large bowl unt i l 
l ight.  Gradual ly beat in white 
sugar,  oi l  and vani l la.  St i r 
in pineapple. Combine f lour, 
c innamon, baking soda and sal t 
in a separate bowl,  then st i r  into 
egg mixture unt i l  absorbed. St i r  in 
carrot  mixture and walnuts.  Pour 
evenly into the prepared pans.

Bake in the preheated oven unt i l 
an inserted toothpick comes out 
c lean, 45 to 50 minutes. Cool for 
10 minutes before removing cake 
layers from the pans; let  cool 
completely.

C A R R O T  C A K E
C h r i s  D o u g l a s

D I R E C T I O N S

I N G R E D I E N T S

1/4 cup al l -purpose f lour
1/4 cup white sugar
2 tablespoons unsweetened cocoa 

powder
1/8 teaspoon baking soda
1/8 teaspoon sal t
3 tablespoons mi lk
2 tablespoons canola oi l
1 tablespoon water
1/4 teaspoon vani l la extract

Mix f lour,  sugar,  cocoa powder, 
baking soda and sal t  together in a 
large microwave-safe mug; st i r  in 
mi lk,  canola oi l ,  water,  and vani l la 
extract.

Cook in the microwave unt i l  cake 
is done in the middle,  about 1 
minute 45 seconds.

For a healthier version, use 1 1/2 
tablespoons of plain unsweetened 
applesauce instead of canola oi l , 
and use 3 tablespoons plus 1 
teaspoon of water instead of mi lk.

E A S Y  M I C R O W A V E 
C H O C O L A T E 

M U G  C A K E
Te r r i  C r u s e

D I R E C T I O N S
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www.clinkingbeardfuneralhome.com

Clinkingbeard Funeral Home, Ava
407 N. Mansfield Road
Ava, Missouri 65608

Phone: (417) 683-4115

Clinkingbeard Funeral Home, Gainesville

Clinkingbeard Funeral Homes, inC.

Make your funeral, cremation 
or cemetery plans in advance.

We’re here to help.

Do Your Kids 
a Favor…

Serving the community since 1915

Manager - Gene Britt, Licensed Funeral Director & Pre-Need Agent
434 Main Street

Gainesville, Missouri 65655
Phone: (417) 679-3315

Follow us on Facebook

In Gainesville 
on the corner 
of Highways 
5 North and 

160

417-679-4847

Kaleb Wylee & Waco

YOUR AUTO 
PARTS 

SPECIALIST

(417) 679-4527
16 Court Square

South Side of Square 
in Gainesville

D.E. Pleasant, owner

Large Selection of In-Stock Parts
Special Orders Welcome

Helpful, Knowledgeable People Who Can Answer 
Your Car Repair Questions.

For Whatever You Need For Your Car, 
Truck or Farm Equipment, Call Us!
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Cookies

I N G R E D I E N T S

1 bag (12-14 ounce) coconut, 
shredded or f laked

1 bag (12-14 ounce) mini 
chocolate chips

1 can sweetened condensed mi lk
3/4 cup sl iced or chopped almonds 

or chopped pecans

In a large bowl,  mix together the 
coconut,  chips and nuts.  Add the 
condensed mi lk and st i r  unt i l  dry 
ingredients are wel l  mixed.  (That ’s 
the hardest part  of  making these 
cookies.)

Drop by smal l  scoop or tablespoon 
onto parchment l ined cookie sheet.  
(Parchment paper is a must for 
cookies to turn out r ight.)

Bake at 325° in preheated oven 
for 12 minutes or unt i l  the edges 
of the coconut begin to brown.   
Let them cool for about 5 minutes 
before removing from the pan.  
Makes 6-7 dozen.

When these are completely cooled, 
I  put them in a zip bag and freeze 
them.

C O C O N U T  C O O K I E S
N a n c y  B u r n e t t

D I R E C T I O N S

No f lour,  eggs or sugar are needed for these cookies. Everyone that I ’ve made 
these cookies for loves them, even those who aren’ t  coconut fans -  including me.

I N G R E D I E N T S

1 large egg, beaten
1 cup peanut butter
1 cup sugar

Preheat oven to 350°.

Combine ingredients.  Shape into 
1- inch bal ls.  Placed on greased 
cookie sheet.  Using a fork dipped 
in sugar,  f lat ten cookies. 

Bake 8 to 10 minutes.

P E A N U T  B U T T E R 
C O O K I E S
S h e r r i  B e a s l e y

D I R E C T I O N S

Gluten free

I N G R E D I E N T S

1/4 cup confect ioners’ sugar
1 (8 ounce) package cream 

cheese, softened
1/2 cup unsalted butter,  softened
1 large egg
1/4 teaspoon vani l la extract
1 (15.25 ounce) package yel low 

cake mix

Preheat the oven to 350°. Place 
confect ioners’ sugar into a shal low 
bowl.

Beat cream cheese and butter 
with an electr ic mixer in a medium 
bowl unt i l  creamy. St i r  in egg and 
vani l la.  Add cake mix and st i r 
unt i l  wel l  b lended. Rol l  dough into 
1- inch bal ls.

Rol l  bal ls in confect ioners’ sugar 
to coat;  place 1 inch apart  onto an 
ungreased cookie sheet.

Bake in the preheated oven unt i l 
set,  10 to 13 minutes. Remove 
from the oven and transfer to wire 
racks to cool.

G O O E Y  B U T T E R 
C O O K I E S
C i n d y  P h i l l i p s

D I R E C T I O N S

I N G R E D I E N T S

Fi l l ing:
1/4 cup butter
1/2 cup confect ioners’ sugar
3 tablespoons l ight corn syrup
3/4 cup f inely chopped pecans

Cookies:
2 cups al l -purpose f lour
1 teaspoon baking powder
1 cup brown sugar,  packed
3/4 cup butter,  softened
1 large egg
1 teaspoon vani l la extract

To make the f i l l ing: Melt  1/4 cup 
of butter in a saucepan; st i r  in 
confect ioners’ sugar and corn syrup 
unt i l  sugar is dissolved. Br ing to 
a boi l  over medium heat,  st i r r ing 
often, then st i r  in pecans unt i l 
combined. Refr igerate the f i l l ing for 
30 minutes to chi l l .

To make the cookies: Preheat the 
oven to 350°).  Si f t  f lour and baking 
powder together in a bowl;  set 
aside.

Beat brown sugar,  3/4 cup butter, 
egg, and vani l la extract in a large 
bowl with an electr ic mixer on 
medium speed unt i l  the mixture is 
creamy, about 2 minutes. Gradual ly 
beat in f lour mixture to form a 
dough.

Pinch off  about 1 tablespoon of 
dough and rol l  into a bal l ;  press into 
the bottom of an ungreased cupcake 
pan cup so i t  l ines the bottom and 
sides, l ike a pie crust.  Repeat 
with remaining dough. Fi l l  each 
crust with about 1 teaspoon of the 
prepared pecan f i l l ing.

Bake in the preheated oven unt i l  the 
cookie shel ls are l ight ly browned, 10 
to 13 minutes. Watch closely af ter 
10 minutes. Let the cookies cool in 
the pans br ief ly before removing to 
a wire rack to f in ish cool ing.

P E C A N  P I E  C O O K I E S
C a s s i e  P h i l l i p s

D I R E C T I O N S
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25 Elm Street • Gainesville, 
Missouri • 417-679-3080 • 

Stockmensmo.com

Whatever your dream is, make it come true.
At Stockmens Bank your loan 

is not just another account to us. 
We care about your dreams, and 
we’ll be there beside you every 

step of the way. 

HOME • FARM • COMMERCIAL • MARINE • AUTO • MOTORCYCLE

Cookies

I N G R E D I E N T S

1 1/2 cups butter,  softened
2 cups packed brown sugar
1 cup white sugar
1 (15 ounce) can pumpkin puree
1 egg
1 teaspoon vani l la extract
4 cups al l -purpose f lour
2 cups quick-cooking oats
2 teaspoons ground cinnamon
2 teaspoons baking soda
1 teaspoon baking powder
1 teaspoon sal t
2 cups miniature chocolate chips

Preheat oven to 375°.

Beat butter,  brown sugar,  and 
white sugar together in a bowl unt i l 
creamy. Add pumpkin, egg, and 
vani l la extract;  beat unt i l  smooth.

Mix f lour,  oats,  c innamon, baking 
soda, baking powder,  and sal t  in 
a separate bowl;  st i r  into creamed 
butter unt i l  combined. Fold 
chocolate chips into batter.  Drop 
1 to 2 tablespoons batter for each 
cookie onto a baking sheet.

Bake in the preheated oven unt i l 
the edges of each cookie are 
l ight ly browned, 10 to 12 minutes.

P U M P K I N  O A T M E A L 
C H O C O L A T E  C H I P 

C O O K I E S
A m b e r  W r i g h t

D I R E C T I O N S

I N G R E D I E N T S

3/4 cup butter,  softened
3/4 cup white sugar
3/4 cup packed l ight brown sugar
2 large eggs
1 teaspoon vani l la extract
1 1/4 cups al l -purpose f lour
1 teaspoon baking soda
3/4 teaspoon ground cinnamon
1/2 teaspoon sal t
2 3/4 cups rol led oats
1 cup rais ins

Preheat the oven to 375°. Line 
two cookie sheets with parchment 
paper or s i l icone l iners.

Beat butter,  white sugar,  and brown 
sugar in a large bowl unt i l  smooth 
and creamy. Beat in eggs and 
vani l la unt i l  f luffy.

St i r  together f lour,  baking soda, 
c innamon, and sal t .  Gradual ly beat 
into the butter mixture. St i r  in oats 
and rais ins. Drop teaspoonfuls of 
batter onto the prepared cookie 
sheets.

Bake in the preheated oven unt i l 
golden brown, 8 to 10 minutes, 
switching racks hal fway through. 
Remove from the oven and let  s i t 
on the cookie sheets for 1 to 2 
minutes before transferr ing cookies 
to a wire rack to cool completely.

O A T M E A L  R A I S I N 
C O O K I E S
A m b e r  W r i g h t

D I R E C T I O N S
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Cookies

I N G R E D I E N T S

1 large egg + a splash of water
1 package 2 sheets frozen puff 

pastry,  thawed but cold
13 Double Stuff  Oreos, div ided
Confect ioners’ sugar
1/2 cup chocolate chips or 

melt ing wafers

Preheat oven to 400°.

Line large baking sheet with parchment paper and set aside.

Whisk together the egg and water,  unfold pastry dough on a clean surface and 
brush with egg wash. Cut out nine circ les from each pastry sheet,  then place a 
pastry c irc le,  egg wash side 
down, on top of the Oreo. 
Pinch together the circ les. I 
found that folding one edge 
up and the other down over 
i t  worked best,  pinching 
together as I  worked around 
the Oreo.

Place prepared pastry-
covered Oreos on the 
baking sheet at  least 3 
inches apart  and brush the 
tops with more egg wash.

Bake 15 minutes. Remove 
from oven and dust with 
confect ioners’ sugar.

Chop the remaining Oreos 
into smal l  p ieces.

Melt  the chocolate chips 
in the microwave on 15 
second intervals,  st i r r ing 
in between, i t  should take 
about 45 seconds to melt . 
Add a dol lop of melted 
chocolate to the top center 
of  each pastry,  then dr izzle more al l  over each one. Add some of the crushed 
Oreos to each chocolate dol lop so they st ick.  Enjoy warm.

C R O I S S O O K I E
A p r i l  W i l s o n

D I R E C T I O N S

I N G R E D I E N T S

Cookies:
1 1/2 cups white sugar
1 cup softened butter
2 large eggs
2 3/4 cups al l -purpose f lour
2 teaspoons cream of tartar
1 teaspoon baking soda
1/4 teaspoon sal t

Coat ing:
2 tablespoons white sugar
2 teaspoons ground cinnamon

Preheat the oven to 400°. Line a 
baking sheet with parchment paper 
or l ight ly grease.

Beat together white sugar,  butter, 
and eggs in a large bowl using an 
electr ic mixer unt i l  smooth and 
creamy. Combine f lour,  cream of 
tartar,  baking soda and sal t  in a 
separate bowl;  st i r  into creamed 
butter mixture unt i l  dough holds 
together.

Make the coat ing by mixing 
together white sugar and 
cinnamon in a smal l  bowl unt i l  wel l 
combined.

Form dough into bal ls (about 2 
teaspoons in each bal l ) ,  then rol l 
in c innamon-sugar coat ing. Place 
dough bal ls about 2 inches apart 
onto the prepared baking sheet.

Bake in the preheated oven on 
the center rack for 7 minutes. 
Al low cookies to cool on the 
baking sheet for 5 minutes before 
transferr ing to a wire rack to cool 
completely.

S N I C K E R D O O D L E S
B r e n d a  W y n n

D I R E C T I O N S

These were my mother ’s favor i te cookies. When she couldn’ t  make them anymore 
she loved i t  when people brought them to her.   - -  Regina Mozingo, daughter

I N G R E D I E N T S

1/2 cup butter,  softened but not 
melted

1/4 cup + 2 tablespoons white 
sugar

1/2 cup brown sugar
1 egg
1 teaspoon vani l la
1 1/2 cups al l -purpose f lour
1 teaspoon baking soda
1 teaspoon sal t
Mini  chocolate chips

Mix butter and sugars in a bowl 
unt i l  smooth. Add egg, vani l la, 
f lour,  baking soda and sal t . 

Add in chocolate chips, about a 
50/50 rat io of  dough to chips.

Form into 2- inch bal ls and place 
onto a cookie sheet.

Bake at 350° for 8-10 minutes. 
Makes 12 cookies.

B I G  C H O C O L A T E 
C H I P  C O O K I E S

K a s e y  M c K e e

D I R E C T I O N S
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l Transportation Available 
– Monday thru Friday l

l Outpatient Therapy Now 
Available l

Pick up the GHCC Cookbook...
Available at GHCC and the 
Ozark County Times

Gainesville
HealtH Care Center

417-679-4921
Hwy. 160 West • Gainesville

It’s the people that makes the difference

l Private Suites Available l
l Post Hospital Recovery l

l Full Service Therapy Department l
l Private Rehabilitation Wing l

l Lively, Fun Activity 
Program l

l Restaurant-style Dining l
l Beautiful Park l

l Respite and Hospice Care l

During the Red Hat Tea, Sheila Dunn snacked on mini quiche and blueberry muffins.

Delphia Holmes 
sits with friends 
and reminesces 

about parties 
and dances 

from younger 
years.

John Graham celebrating 

Fiesta Friday. 
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Cookies

I N G R E D I E N T S

2 tablespoons white sugar
2 1/4 cups al l -purpose f lour
2 teaspoons ground ginger
1 teaspoon baking soda
3/4 teaspoon ground cinnamon
1/2 teaspoon ground cloves
1/4 teaspoon sal t
3/4 cup margarine, softened
1 cup white sugar
1 large egg
1/4 cup molasses
1 tablespoon water

Preheat the oven to 350°. Set 2 
tablespoons sugar in a smal l  bowl; 
set aside.

Sif t  together f lour,  ginger,  baking 
soda, c innamon, c loves, and sal t 
in a bowl.

Cream margarine and remaining 1 
cup sugar in a large bowl unt i l  l ight 
and f luffy.  Beat in egg, then st i r 
in molasses and water.  Gradual ly 
st i r  the si f ted ingredients into 
the molasses mixture unt i l  wel l 
combined.

Use f loured hands to shape dough 
into 24 walnut-sized bal ls.  Rol l 
each bal l  in the reserved sugar 
unt i l  coated. Place cookies 2 
inches apart  onto ungreased 
cookie sheets,  and f lat ten sl ight ly 
with the bottom of a glass.

Bake for 8 to 10 minutes, switching 
racks hal fway through.

Remove from the oven and al low 
cookies to cool on the baking 
sheets for 5 minutes, then transfer 
to a wire rack to cool completely.

G I N G E R B R E A D 
C O O K I E S
R e n e e  A n d e r s o n

D I R E C T I O N S

I N G R E D I E N T S

Cookies:
2 1/2 cups al l  purpose f lour
1 teaspoon baking powder
1/2 teaspoon baking soda
1/2 teaspoon sal t
1/8 teaspoon ground nutmeg
1/2 cup unsalted butter,  softened
4 ounces cream cheese, softened
1/2 cup white sugar
1/4 cup f i rmly packed l ight brown 

sugar
1 large egg, at  room temperature
2 teaspoons vani l la extract
1/4 teaspoon almond extract
1/2 cup rainbow spr inkles

White Chocolate Ganache Fi l l ing:
1/2 cup white chocolate chips
3 tablespoons heavy cream
Rainbow spr inkles as needed

Whisk together f lour,  baking 
powder,  baking soda, sal t  and 
nutmeg in a bowl.

Beat butter and cream cheese 
together in a large bowl with an 
electr ic mixer unt i l  smooth; beat in 
white sugar and brown sugar unt i l 
l ight and f luffy.  Add in egg, vani l la 
extract and almond extract;  beat 
unt i l  thoroughly combined. Add 
f lour mixture in two batches on low 
speed, mixing just  unt i l  combined; 
fold in spr inkles. Cover dough; 
refr igerate for at  least 1 hour or up 
to overnight.

Scoop dough by tablespoonfuls, 
and rol l  into bal ls.  Place dough 
bal ls onto a plate and return to 
the refr igerator whi le preheat ing 
the oven.

Preheat the oven to 350°. Line 
two baking sheets with parchment 
paper.  Place dough bal ls 1 inch 
apart  on prepared baking sheets.

Bake in the preheated oven 
unt i l  cookies are just  set,  10 
to 12 minutes. With the handle 
of  a wooden spoon or spatula, 
immediately poke an indentat ion 
into each cookie about 1/2- inch 
wide and 1/2- inch deep; dip the 
end of the spoon or spatula into 
sugar as needed to keep i t  f rom 
st icking. Remove cookies from 
baking sheets to a wire rack to 
cool completely,  about 20 minutes.

Place white chocolate chips and 
heavy cream in a microwave-safe 
bowl.  Microwave for 30 seconds; 
st i r  unt i l  white chocolate is 
completely melted. Fi l l  each cookie 
with about 1/2 teaspoon white 
chocolate ganache. I f  desired, 
spr inkle with more rainbow 
spr inkles before ganache sets.

F U N F E T T I 
T H U M B P R I N T 

C O O K I E S
R e n e e  A n d e r s o n

D I R E C T I O N S

My grandchi ldren love decorat ing these cookies with me.

I N G R E D I E N T S

1/2 cup peanut butter
6 tablespoons maple syrup
1 1/2 cup rol led oats

Line a baking sheet with parchment. 
Place peanut butter and maple 
syrup in a microwave safe bowl. 
Microwave unt i l  peanut butter is 
melted, about 1 minute. St i r  in oats.

Using a medium-sized cookie scoop, 
drop dough onto prepared baking 
sheet.  Using your f ingers,  gent ly pat 
down dough to form a round cookie.

Refr igerate unt i l  f i rm, about 30 
minutes.

N O  B A K E  P E A N U T 
B U T T E R  O A T M E A L 

C O O K I E
C a s s i e  P h i l l i p s

D I R E C T I O N S
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For God so loved the 
world, that he gave his 
only begotten son, that 
whosoever believeth in 
him should not perish, 
but have everlasting life.

John 3:16

In Loving Memory of
Darrel Clark Wilson (1989-2012)

Corbin, Virgie (Hughey), Garland, Don and Beverly Clarkson
Ancestors are American Revolutionary Patriots David Clarkson, 

Daniel Richardson, John Blackburn, Brightwell, Holt, Clark, Green, 
DeShields, McElroy, Craig, Kirkman, Ellis, Davis, Swift, Rowe

Corbin & Virgie (Hughey) 
Clarkson

School of the Ozarks
1938

Clarkson Family 
1945

Ben Franklin Clarkson 
family

1900
Mary Ann (Tyre) Brightwell and Nancy 
Elizabeth (Holt) Magness Terry Clark

1830 to 1890

clark Siblings
1996

Hebrews 13:5 “I will never leave you, nor forsake thee.”
borninozarks2012@gmail.com

I N G R E D I E N T S

2 happy cups of pat ience
1 heart  fu l l  of  love
2 handfuls of  generosi ty
Dash of laughter
1 handful  of  understanding

Combine al l  ingredients.  Sprinkle 
with kindness and plenty of  fa i th. 
Spread over a l i fet ime. 

Serves everybody you meet.

God Bless!

R E C I P E  F O R 
H A P P I N E S S

D I R E C T I O N S

Support Ozark County Sheriff’s Department and Volunteer Fire Departments

9 Generations of Ozarkians9 Generations of Ozarkians
Life is a rainbow of beautiful memories
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Online pricing Guide
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Dumpster roll off serviceDumpster roll off service
Construction & remodeling waste removal Construction & remodeling waste removal 

Gainesville & surrounding areasGainesville & surrounding areas

RAY GRISHAMRAY GRISHAM

417-257-4930417-257-4930

All types of concrete work • Flat work & decorative • Backhoe service •All types of concrete work • Flat work & decorative • Backhoe service •
 Light dozing • Site prep • Driveways • Low local minimum Light dozing • Site prep • Driveways • Low local minimum

Skid steer with tree shear attachment • Clear out fence rows, dig post holes, tree trim limbs!Skid steer with tree shear attachment • Clear out fence rows, dig post holes, tree trim limbs!

Construction and concrete • GainesvilleConstruction and concrete • Gainesville

R&R Disposal serviceR&R Disposal service

417-679-3312 • ext 24

Sales 
& 

Service

Lawn Mowers • Chainsaws
We repair MOST brands of small engines ~ Robby Walrath

Open 8:30 am - 5 pm • Monday - Friday

160 Lawn & Garden Center
417-679-2500

On Bull ShOalS lake
Lake Road 160-25, P.O. Box 390 • 

Theodosia, MO 65761

417-273-4444

Otter Creek LOdge
Cash saver

Pantry

Nadine’s famous carrot cake
and an amazing lake view!

Just two 
reasons to 

eat at Cookie’s!
But do you really need more?
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Main Dish

I N G R E D I E N T S

2 jars Pizza Quick sauce
1 1/2 pounds ground beef or 

sausage
1 green pepper,  chopped
1 onion, chopped
Mozzarel la cheese
1 cup f lour
1 cup mi lk
2 eggs, beaten
1 tablespoon oi l

Brown meat,  peppers and onion. 
Add Pizza Quick sauce and cook 
10 to 15 minutes.

Put mixture into 9x13 pan and top 
with shredded mozzarel la cheese.

In a bowl,  mix very wel l  f lour, 
mi lk,  oi l  and eggs. Pour on top of 
pizza evenly.  Sprinkle with grated 
parmesan cheese.

Bake at 375° for 25 minutes.

D I R E C T I O N S

C R U S T L E S S  P I Z Z A
J o y c e  A c k l i n

I N G R E D I E N T S

4 big cans of chicken plus
10 smal l  cans of chicken
1 package celery
2 apples
1 bag crais ins
1 bag green onions
Grapes
1 container curry powder
Black pepper and sal t  to taste
Mayonnaise to taste

Mix ingredients.

C U R R I E D  C H I C K E N 
S A L A D

M i c h e l l e  A n d e r s o n

D I R E C T I O N S

This is for a large 
group. Cooking for 
other people br ings 
me joy.

Every week dur ing 
our summer break 
when I  was about 13, 
Mom had me and my 
sibl ings pick out a 
recipe to cook from a 
cookbook she bought 
for us. Then at age 
15, I  got my f i rst 
real  job in an act ive 
senior ret i rement 
home working in the 
ki tchen and dining 
room prepping food. 
Eventual ly dur ing 
family special  events, 
Mom gave me the 
pr iv i lege of being 
the one planning the 
meals and cooking. 
That ’s where my love 
of cooking began. 

Being from Napa Val ley (Cal i fornia) I  eventual ly worked at a couple 5-star restau-
rants as a hostess/food runner where I  got to see dishes being prepped, and I  would 
go home and experiment.

I  love cooking for my family and even sharing with others and the boys’ f r iends. When 
I  was diagnosed with Alpha gal  [an al lergy to certain animal products]  i t  was a chal-
lenge for awhi le to cook certain meals.

My boys [Zane, 20, and Ian, 18] haven’t  lef t  home yet but wi l l  soon, and I  sure wi l l 
miss al l  the meals to make. Most of  my cooking is not f rom a cookbook, but I  st i l l  use 
the one from when I  was 13.

I N G R E D I E N T S

2 tablespoons peanut oi l  (or 
canola or vegetable oi l )

1/2 cup raw cashews, unsalted
1 gar l ic c love, f inely minced
1/2 onion (brown, yel low or white), 

cut into thin wedges
7 ounces chicken thighs, skinless 

and boneless, s l iced into 1/3-
inch thin str ips

2 green onions, cut into 1- inch 
lengths, white part  separated 
from the green part

1/2 red cayenne pepper,  deseeded 
and f inely s l iced on the diagonal 
(omit  or reduce i f  preferred)

Sauce:
1 tablespoon oyster sauce
1 teaspoon dark soy sauce
2 teaspoons f ish sauce
1 teaspoon white sugar
3 tablespoons water

Mix al l  sauce ingredients in a 
smal l  bowl.

Cook cashews: Heat oi l  over 
medium heat in a wok or large 
ski l let .  Add cashews and cook for 
5 minutes unt i l  they become a dark 
golden color and crunchy. Remove 
from ski l let  wi th a slot ted spoon.

Turn heat up to high. Add gar l ic 
and onion. Cook for 30 seconds.

Add chicken. Cook for 1 minute 
unt i l  the outside changes from pink 
to white.

Add white part  of  green onions and 
pepper.  Cook for 1 minute unt i l 
chicken is just  cooked through.

Add sauce. Cook for 1 minute unt i l 
i t  reduces down to a syrup, coat ing 
the chicken nicely.

Add green part  of  the green onions 
and cashews. Toss for 30 seconds.

Transfer to serving dish. Serve 
with jasmine r ice or other r ice of 
choice, garnished with extra red 
chi l l i  ( i f  you can handle the heat) .

T H A I  C A S H E W 
C H I C K E N  S T I R  F R Y

M i c h e l l e  A n d e r s o n

D I R E C T I O N S
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Perry Whiddon ~ Mechanical Contractor
Heating • Air Conditioning • Electrical 
Light Plumbing Repairs • Gas Piping

Farm Equipment & Vehicle Air
Sheet Metal Work

417-543-2657
Licensed & Insured • Over 25 years experience

195 Whiddon's Lane • Wasola, MO

Residential & Commercial

Air & Electrical, LLC

“Relax, it’s Rheem.”
Your Local Rheem Dealer

Perry Whiddon • Mechanical contractor

Licensed & Insured
Over 30 years experience • Residential and commercial

We cover a 5 county service area with 2 locations to 
 and Houston. Call today, andserve you, Ava                                                   let our 

exceptional team take care of your needs. 
Our services include:

Your local Rheem Dealer. 
“Relax, it’s Rheem.”

Ava • 417-543-2657    
1011 North Jefferson • Ava 

Houston • 417-967-2422
712 S. First St. • Houston

Whiddon’s
AIR & ELECTRICAL, LLC

• Heating & Air Conditioning
• Electrical • Plumbing

• Gas Piping
• Water Heaters

• Farm Equipment Air Conditioning
• Sheet Metal Work

• Generac Generators

Preheat the oven to 350° and spray a 9x13 inch pan. 

Place al l  ingredients into a mixing bowl and l ight ly mix unt i l  chicken is 
shredded. ( I f  you want to pre-shred the chicken that ’s f ine too.)

Place f i l l ing in tort i l la and rol l  into burr i to.  place in pan.

Verde Sauce:
Place al l  ingredients in blender and blend unt i l  smooth. Pour over top of 
burr i tos.  Sprinkle addit ional  cheese on top. 

Bake for 25-30 minutes or unt i l  bubbly.

D I R E C T I O N S

Main Dish

I N G R E D I E N T S

1 (16 ounce) bag of caul i - r ice
1 can pinto beans
6-8 cooked chicken tenderloins
1 teaspoon sal t
1/2 teaspoon chi l i  powder
1/2 teaspoon cumin
1 cup shredded cheddar cheese 

(plus addit ional  cheese for 
spr inkl ing on top of burr i tos)

Verde Sauce:
1 (8 ounce) block of cream cheese
2 cups green verde salsa
1/2 cup Frozen Okra (opt ional,  but 

total ly unnot iceable and amps up 
the health factor)

8-10 tort i l las ( this wi l l  vary based on 
the size you use)

S M O T H E R E D 
C H I C K E N  V E R D E 

B U R R I T O S

I N G R E D I E N T S

2 pounds ground beef
1 tablespoon oregano
1 tablespoon basi l
1 teaspoon sea sal t
1/2-1 teaspoon pepper
opt ional dash of cayenne for some 

subt le heat
1/2 cup grated parmesan
3 eggs
1/4 cup tomato paste

Mix al l  ingredients together wel l .

Smooth i t  into a 13x9 pan. Bake at 
375° for 45-55 minutes.

When i t ’s done, pour out the fat 
and let  i t  s i t  5 minutes before 
serving.

M E A T L O A F  W I T H 
P A R M E S A N  C H E E S E

D I R E C T I O N S
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Main Dish

I N G R E D I E N T S

4 chicken leg quarters with bone 
and skin

Garl ic seasoning to taste
1 pound f inger l ing potatoes ( I  use the 

tr icolor)
2 heads of broccol i
Sal t  and pepper to taste
Oi l  or butter ( I  use avocado oi l )

Hot Honey Sauce:
1/4 to 1/2 cup honey
1 teaspoon gar l ic minimum (powder 

or f resh)
1/2 teaspoon onion powder
1/4 teaspoon cayenne pepper 

( increase for more spice)
1 teaspoon sal t  (or to taste)
2 tablespoons butter
1 teaspoon lemon juice

Preheat oven to 400°.

Line a baking pan with aluminum foi l  and lay the chicken quarters on the 
pan. Coat l ight ly with oi l  or butter.

Season chicken to taste with gar l ic,  sal t  and pepper.  Place the chicken in the 
oven.

Cut up f inger l ing potatoes into fourths. ( I  l ike to cut them long ways.)  Cut up 
the heads of broccol i  into f lorets.  Toss both together in a l i t t le oi l  and season 
to taste.  I  use Mrs. Dash Garl ic and Herb on mine with a l i t t le sal t .

Place in a 9x13 pan, cover with aluminum foi l ,  and put in oven with the 
chicken. Turn oven down to 375°. Cook covered for 30-40 minutes.

Whi le the vegetables and chicken are in the oven, combine honey, butter, 
lemon juice and seasonings in a microwave safe bowl.  Heat for about 30 
seconds and mix unt i l  a l l  combined. I f  you need to heat i t  longer,  do i t  in 10 
second intervals.

After chicken is cooked, uncover vegetables and glaze the chicken with the 
honey mixture. Put chicken back in the oven for an addit ional  10 minutes 
bast ing the chicken after 5 minutes. After 10 minutes, the skin of  the chicken 
should be st icky, and the vegetables and potatoes should be start ing to 
brown. I f  you need to go a l i t t le longer in the oven, you can go to 15 minutes, 
but don’t  go past or you’ l l  r isk over cooking.

Pul l  the chicken out of  the oven along with the vegetable/potato mix.  Let i t 
s i t  for 5 minutes and serve. The measurements in this recipe serves four 
people. You can easi ly double or t r ip le i f  needed.

As always season to your taste,  measurements are a guidel ine. 

H O T  H O N E Y  G A R L I C 
C H I C K E N  Q U A R T E R S 

W I T H  R O A S T E D 
P O T A T O E S  A N D 

B R O C C O L I
H e a t h e r  L u n a

D I R E C T I O N S

I  f ind stress rel ief  in cooking. I  get a wi ld hair  and the urge to make something -  and 
then I  do. I  may look at a recipe as a guidel ine, but as far as what goes in i t ,  and 
how much, I  don’t  use recipes nine t imes out of  10. My favor i te thing to cook is my 
chicken and broccol i  a l f redo. I  real ly do enjoy cooking a lot .  I t ’s a way to show my 
love, to cook for somebody or do something l ike that through food. Because I  l ike 
food.

I  started cooking in high school,  when I  was about 14 or 15, because my dad was a 
single dad, and I  l ived with him and my hal f  brother,  who is s ix years younger than 
me. I  was responsible for cooking the meals.  I  cooked for my brother,  and we would 
put my dad’s food in the microwave for when he came home so he would have a 
plate.  We ate a lot  of  chicken.

I  get inspired by something and go from there. Doug [Hawkins] prompts me a lot  by 
asking for things, and I  te l l  h im I ’ l l  f igure i t  out.  I ’ l l  look at di fferent recipes because 
everybody has a di fferent way of doing things. So I ’ l l  k ind of look at them for guide-
l ines and get proport ions based off  what they put in their  recipe, and then just wing 
i t  f rom there. 
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Big Town Store in a Small Town
Fresh Fruits & Vegetables

Fresh Quality Meats
Bakery Bread & Dessert Items

Smoked Meats

Deli Platters - Made To Order

5 for $25
Fresh Meat Specials

Open 7 days 
a week

Gainesville, MO • 417-679-4584
Store Hours: 6:30 a.m.-9 p.m.

417-273-2300
Monday-Friday 9 a.m.-5 p.m.

Highway 160 • Theodosia

Theodosia Family Medical Clinic & Spa
Dr. Ballout, MD

Dr. Aaron Newton, MD
Erin Carlile, NP

MEDICARE & MEDICAID ACCEPTED
Cox & Blue Cross • Anthem

United Healthcare • Coventry One
TriCare • Humana • Coventry • Other

Private Insurances Welcome
SLIDING FEE SCALE AVAILABLE

Massage • Facials • Chemical Peels 
Microdermabrasion

Now Accepting New PatientsNow Accepting New Patients
Suzanne Landry; Erin Carlile, NP; Belinda Wyman; 
Brie Loftis  Meredith Hayes; Lisa Duggan, owner and 

 licensed medical  aesthetician; Dr. Ballout, MD; 
Dr. Steve Troeger, DC;and  Dr. Aaron Newton, MD
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Main Dish

I N G R E D I E N T S

1 pound ground beef
1/2 cup chopped onion
14 ounce jarred spaghett i  sauce
1 (10-3/4 can) condensed cheddar 

cheese soup
1 cup water
3 ounces (2 cups) uncooked 

dumpl ing egg noodles
1 (4.5 ounces) jar (or can) s l iced 

mushrooms, drained
4 ounces (1 cup) shredded 

cheddar cheese

In a large ski l let ,  brown ground 
beef with onion; drain.  Add 
spaghett i  sauce and soup; mix 
wel l .  St i r  in water.  Br ing to a boi l . 

St i r  in egg noodles. Return to 
a boi l .  Reduce heat to medium; 
cover and cook 8 to 10 minutes or 
unt i l  noodles are tender,  st i r r ing 
occasional ly.

Uncover;  st i r  in mushrooms. Cook 
uncovered, 2 to 4 minutes, or unt i l 
sauce is the desired consistency, 
st i r r ing occasional ly.  Spr inkle with 
cheese. Cover and cook 1 to 2 
minutes or unt i l  cheese is melted.

C H E E S Y  N O O D L E 
S K I L L E T  S U P P E R

L i n d a  H o l i f i e l d

D I R E C T I O N S

I N G R E D I E N T S

1 fat  hen
4-5 cups cornbread, crumbled
4-5 cups toasted bread, crumbled
5 eggs, beaten
1 large onion, cut up
Salt  and pepper to taste
Rubbed sage to taste,  about 2 1/2 

to 3 tablespoons

Cut up the hen and cook unt i l 
tender.  Keep covered with water 
for broth.

Remove meat f rom bones. Add 
most of  the meat to broth.  You 
should have about three quarts 
of  broth.

Add cornbread, bread, eggs, 
onion, sal t ,  pepper and sage. St i r 
good and put in a large roaster 
pan. 

Cook at 350° unt i l  top is dark 
brown, about 3 hours.

C H I C K E N  A N D 
D R E S S I N G

Ve r g i e  P i t c o c k

D I R E C T I O N S

This recipe was submit ted by Virgie’s daughter,  Colene Rose. Colene st i l l  makes 
this dish to take to family reunions, church gather ings and other get- togethers.

I N G R E D I E N T S

1 (16 ounce) package rot in i  pasta
2 cups water
2 jars Ragu (or other pasta sauce)
1 bag of f rozen meatbal ls
1 package sl iced pepperoni
2 packages shredded cheese, your 

choice

Dump everything except one 
package of cheese into a giant foi l 
pan. Top with remaining package 
of cheese and bake at 350° for 
one hour.

E A S Y  I T A L I A N  B A K E
J a m i e  R i g d o n

D I R E C T I O N S
I N G R E D I E N T S

4 chicken thighs
4 teaspoons gar l ic powder
4 teaspoons onion f lakes

Preheat the oven to 375°.

Place chicken thighs in a baking 
dish; season both sides with gar l ic 
powder and onion f lakes.

Bake in the preheated oven unt i l 
no longer pink at  the bone and 
juices run clear,  about 30 minutes. 
An instant-read thermometer 
inserted into thickest part  of  th igh, 
near the bone, should read 165°.

E A S Y  B A K E D 
C H I C K E N  T H I G H S

S a l l y  F r a n k s

D I R E C T I O N S
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WE OFFER 
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OIL CHANGES
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STATE INSPECTIONS

We repair all 
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West side of the Gainesville square

Molly, owner/stylist
 417-712-4489

Karen Cunningham, nails
417-372-2258

Auto Body Painting & Repair
Insurance Claims Welcome • Free Estimates

HIGH QUALITY WORK
Uni Cure Paint Booth

Complete Paint Color Matching System
Kansas Jack Magna III Straightening System

DUSTIN WALLACE, Owner
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Main Dish

I N G R E D I E N T S

Meat Sauce:
(Note: I t ’s perfect ly f ine to use 

your favor i te jarred sauce mixed 
with the cooked ground beef and 
onion, but this is a real ly good 
and easy homemade sauce.)

2 pounds ground beef
1 medium onion, chopped
Salt  and pepper to taste
2 (15 ounce) cans tomato sauce
2 (6 ounce) cans tomato paste
1 teaspoon I tal ian seasoning
1 teaspoon dr ied basi l
1 tablespoon dr ied parsley
2 teaspoons gar l ic powder
2 tablespoons Worcestershire 

sauce
2 tablespoons sugar,  opt ional
2 cups water

Cheese Mixture:
1 1/2 pounds mozzarel la cheese, 

grated and div ided
1 cup parmesan cheese, grated 

and div ided
15 ounces r icotta cheese
15 ounces cottage cheese
3 eggs
1 teaspoon I tal ian seasoning
1 teaspoon gar l ic powder
2 boxes oven-ready lasagna 

noodles

Meat Sauce:
Add beef,  onion, sal t  and pepper 
to a ski l let .  Brown and drain 
excess grease. Add the rest of  the 
ingredients and simmer for at  least 
30 minutes.

Cheese Mixture:
Mix 2 cups mozzarel la cheese, 
1/2 cup parmesan cheese, al l  the 
r icotta and cottage cheese, eggs 
and the seasonings in a bowl.

Layer meat sauce, noodles and 
cheese mixture in a 9x13 or 
12x12 baking dish. Keep layer ing 
unt i l  d ish is pretty ful l .  Top 
with remaining mozzarel la and 
parmesan. 

Bake at 350° for about 40 minutes 
or unt i l  n ice and bubbly and brown 
around the edges.

Let s i t  for 10 minutes before 
serving.

L A S A G N A
N o r e n e  P r o s o s k i

D I R E C T I O N S

I N G R E D I E N T S

1 package of party rol ls (we 
usual ly use Hawai ian Sweet 
Rol ls)

6-7 ounces shredded ham, turkey 
or both

6-7 ounces swiss, mozzarel la,  and/
or American cheese

1 st ick of  butter
1 1/2 tablespoons mustard
1/2 teaspoon worcestershire sauce
1/2 teaspoon dry onion f lakes
1 tablespoon poppy seed

Sl ice rol ls in hal f ,  layer meat and 
cheese on bottom half ,  replace top 
halves.

Melt  butter and mix mustard, 
worcestershire sauce, onion f lakes 
and poppy seed.

Drizzle over rol ls and let  s i t  at 
least 5 hours or longer.

Bake at 350° for 15-20 minutes.

P A R T Y  S A N D W I C H E S
M e l i n d a  A b r a h a m

D I R E C T I O N S

The or iginal  recipe came from Beth Wade and was shared at our church many 
years ago. We have served them at numerous events through the years at  the 
Gainesvi l le church of Christ .  Everyone loves them and they are a huge hi t  wi th al l 
ages.

I N G R E D I E N T S

3 pounds chicken wings, separated 
at jo ints,  t ips discarded

1 cup Louisiana-style hot sauce
1 (12 f lu id ounce) can or bott le 

cola-f lavored carbonated 
beverage

1/4 teaspoon cayenne pepper,  or 
to taste

1/4 teaspoon ground black pepper, 
or to taste

1 tablespoon soy sauce

Preheat a gr i l l  to medium heat.

Mix hot sauce, cola,  cayenne 
pepper,  black pepper and soy 
sauce together in a large pot;  add 
wings to the sauce. Place the pot 
on one side of the preheated gr i l l ; 
br ing to a simmer.

Use tongs to transfer wings 
out of  sauce and place on the 
preheated gr i l l ;  cook unt i l  l ight ly 
charred on both sides, about 8 to 
10 minutes, then return wings to 
the sauce to cont inue cooking. 
Repeat this process unt i l  chicken 
is cooked and pul ls easi ly off  of 
the bone, and the sauce is hot and 
thickened, about 50 minutes. You 
can serve them as sloppy-style 
wings, or serve r ight off  the gr i l l 
for dryer wings.

B U F F A L O  W I N G S
C i n d y  P h i l l i p s

D I R E C T I O N S
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FRONTIER 
BAPTIST CHURCH

Sunday School 10 am
Sunday Morning Service 10:45 am
Wednesday Night Youth Program
Dinner 6:30 pm • Service 7 pm
Wednesday Bible Study 7 pm

Hwy. W to CR 609 • Pontiac, Missouri

BRUCE DEWEESE
PASTOR

417-679-4102

SPECIALIZING IN  
Topsoil • Fill Dirt • Creek Rock • Sand • Chat • Ponds

Excavating • Site Prep • All Limestone Products

MLH & SONS
Sand & Gravel

Ballpark Road • Gainesville, MO

SPECIALIZING IN
Topsoil • Fill Dirt • Creek Rock • Sand • Chat • Ponds

Excavating • Site Prep • All Limestone Products

We offer a professional auction service that 
you’d expect and the personal touch you want

(417) 543-8751

cheyneyauctions.com/

Multiple estates and 
consignments all in 

one place. 
More consignments 

welcome!

Travis Cheyney

Real Estate
Farm
Farm Machinery
Heavy Equipment
Antiques
Firearms
Business  
 Liquidation
Personal Property
Estates
Livestock
Acreage

SERVING ALL 
OF THE 
OZARKS

Ozark
Douglas
Wright

Webster
Christian

Taney
We can and will 
travel anywhere.

Think Auction. Think Cheyney. 
It’s who we are. It’s what we do.
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Main Dish

I N G R E D I E N T S

Leftover chi l i
Shredded cheese
Frozen tater tots

Grease a 9x13 pan. Layer chi l i , 
cheese and tater tots.  Bake on 
350° for 35 minutes. Add more 
shredded cheese on top and bake 
for 5 more minutes.

C H I L I  T A T E R  T O T 
C A S S E R O L E

S u z a n n e  L a n d r y

D I R E C T I O N S

I  have two very athlet ic twins, and 
when I  made this recipe there was 
very l i t t le lef t  for me by the t ime I  got 
home from a school board meet ing to 
eat dinner.  So I  consider i t  a keeper.

The twins recent ly placed at state 
in cross country.  Macy, lef t ,  f in ished 
seventh and Emily,  r ight,  placed f i f th. 
I  had to use a lot  of  quick and easy 
meals l ike this to keep up with the 
gir ls ’ busy schedules.

I N G R E D I E N T S

4 pounds boneless skinless 
chicken breasts

Salt  and pepper to taste
10 tablespoons butter,  div ided
6 cloves gar l ic,  minced
2 teaspoons I tal ian seasoning
1/2 teaspoon red pepper f lakes
1 cup dry white wine (such as 

Chardonnay)
2 cups chicken broth
1 1/2 cups heavy whipping cream
1 cup oi l -packed sun-dr ied 

tomatoes, thinly s l iced
1 cup thinly s l iced fresh basi l

Place chicken breasts in a 
resealable plast ic bag and pound 
to an even thickness. I f  breasts 
are very large, cut them in hal f . 
Season l ight ly with sal t  and 
pepper.

Melt  4 tablespoons butter in a 
large nonst ick ski l let  over medium 
heat and cook 1/2 of  the chicken 
breasts unt i l  they are no longer 
pink in the center and the juices 
run clear,  5 to 10 minutes. Remove 
from ski l let  and set aside. Melt 
another 4 tablespoons butter and 
repeat with the remaining chicken 
breasts.  Set aside.

Melt  remaining 2 tablespoons 
butter in the same ski l let  and 
add gar l ic,  I ta l ian seasoning and 
red pepper f lakes. Cook, st i r r ing 
constant ly,  for 1 minute. Pour in 
wine, and br ing to a boi l .  Reduce 
heat and simmer for 2 minutes. 
Pour in chicken broth, return to 
a boi l ,  reduce heat and simmer 
for 5 minutes. St i r  in cream and 
sun-dr ied tomatoes. Simmer for 5 
minutes.

St i r  in basi l  and return chicken to 
the ski l let .  Cook unt i l  chicken is 
thoroughly heated and sauce has 
thickened, about 5 minutes.

C H I C K E N  W I T H 
C R E A M Y  S U N - D R I E D 

T O M A T O  S A U C E
C i n d y  P h i l l i p s

D I R E C T I O N S

I N G R E D I E N T S

1/2 cup blanched sl ivered almonds
1/2 cup mayonnaise
1 tablespoon lemon juice
1/4 teaspoon ground black pepper
2 cups chopped, cooked chicken 

meat
1 stalk celery,  chopped

Place almonds in a fry ing pan. 
Toast over medium-high heat, 
shaking frequent ly.  Watch 
careful ly,  as they burn easi ly.

Mix together mayonnaise, lemon 
juice and pepper in a medium 
bowl.

Toss with chicken, toasted 
almonds and celery.

C H I C K E N  S A L A D
S a m a n t h a  M a r c u m

D I R E C T I O N S

I N G R E D I E N T S

2 large eggs
4 (6 to 8 ounce) ounces bone-in, 

center-cut pork chops
Salt  and pepper to taste
1 cup I tal ian seasoned bread 

crumbs

Preheat the oven to 400°. Whisk 
eggs in a shal low dish. Sprinkle 
pork chops with sal t  and pepper, 
i f  desired. Dip pork chops in eggs, 
and al low excess to dr ip off .  Coat 
pork chops in bread crumbs.

Place pork chops on a baking rack 
l ight ly coated with cooking spray; 
set rack in a r immed baking sheet.

Bake in the preheated oven unt i l 
a thermometer inserted in thickest 
port ion registers 145°, 20 to 25 
minutes. Let rest 5 minutes before 
serving.

B A K E D  P O R K  C H O P S
D i a n a  S p e a r s

D I R E C T I O N S
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KIOTI.com

*Offer available October 1, 2023 – December 31, 2023.   Rebates and/or financing based on the purchase of eligible equipment defined in promotional program. Pricing and rebates in USA dollars.  Additional fees including, but not limited to, taxes, freight, *Offer available October 1, 2023 – December 31, 2023.   Rebates and/or financing based on the purchase of eligible equipment defined in promotional program. Pricing and rebates in USA dollars.  Additional fees including, but not limited to, taxes, freight, *Offer available October 1, 2023 – December 31, 2023.   Rebates and/or financing based on the purchase of eligible equipment defined in promotional program. Pricing and rebates in USA dollars.  Additional fees including, but not limited to, taxes, freight, *Offer available October 1, 2023 – December 31, 2023.   Rebates and/or financing based on the purchase of eligible equipment defined in promotional program. Pricing and rebates in USA dollars.  Additional fees including, but not limited to, taxes, freight, 
setup and delivery charges may apply. Financing must be through DLL using one of the available financing options. Financing is subject to credit approval. Customers must take delivery prior to the end of the program period. Some customers will not qualify. setup and delivery charges may apply. Financing must be through DLL using one of the available financing options. Financing is subject to credit approval. Customers must take delivery prior to the end of the program period. Some customers will not qualify. setup and delivery charges may apply. Financing must be through DLL using one of the available financing options. Financing is subject to credit approval. Customers must take delivery prior to the end of the program period. Some customers will not qualify. setup and delivery charges may apply. Financing must be through DLL using one of the available financing options. Financing is subject to credit approval. Customers must take delivery prior to the end of the program period. Some customers will not qualify. setup and delivery charges may apply. Financing must be through DLL using one of the available financing options. Financing is subject to credit approval. Customers must take delivery prior to the end of the program period. Some customers will not qualify. setup and delivery charges may apply. Financing must be through DLL using one of the available financing options. Financing is subject to credit approval. Customers must take delivery prior to the end of the program period. Some customers will not qualify. 
Some restrictions apply. Offer available on new equipment only. Prior purchases are not eligible. Offer valid only at participating Dealers. Offer subject to change without notice. See your dealer for details. 6 Year Warranty for Non-Commercial, residential use Some restrictions apply. Offer available on new equipment only. Prior purchases are not eligible. Offer valid only at participating Dealers. Offer subject to change without notice. See your dealer for details. 6 Year Warranty for Non-Commercial, residential use 
only.6 Year Warranty applies to CS, CX, CK10, CK20, DK10, DK20, NS and NX model KIOTI tractors and must be purchased and registered between September 1, 2016 – December 31, 2023. Offer valid only at participating Dealers. Offer subject to change 
without notice. See your dealer for details. © 2023 Kioti Tractor Company a Division of Daedong-USA, Inc. 

CK
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0%    84
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Cash Rebate**

CK35 and CK40 models.
Eligible Units: 

Receive an Additional
750$FALL

SALES EVENT
Combine with Cash Rebates (excludes  0% finacing).

www.lynchequipment.com
3711 N. Hwy. 63 • West Plains • 417-256-1905
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Main Dish

I N G R E D I E N T S

1 package crescent rol ls
1 whole deboned chicken
1 can cream of chicken soup
1 can cream of mushroom soup
Ranch seasoning to taste
Ground pepper to taste
Celt ic sal t  to taste
1 can green beans
1 can corn
1 can peas
1 package Red Lobster biscui t  mix

C H I C K E N  P O T  P I E
K e l l y  M a l o n e

Place crescent rol ls on the bottom 
of a pie pan. Bake according to 
direct ions.

Add f i l l ing of  chicken, cream of 
chicken soup, cream of mushroom 
soup, ranch seasoning, ground 
pepper,  Celt ic sal t ,  green beans, 
corn and peas.

Add Red Lobster biscui ts on top.

Bake in 350° oven unt i l  b iscui ts 
are done and f i l l ing is hot.

D I R E C T I O N S

I N G R E D I E N T S

2 (6 oz.)  package Uncle Ben’s long 
grain wi ld r ice

1 (10.25 oz.)  can cream of 
mushroom soup

1 (10.25 oz.)  can cream of celery 
soup

1 1/2 cans water (use empty soup 
can)

1 1/2 pounds boneless, skinless 
chicken breasts or thighs

kosher sal t  and freshly ground 
pepper ( to taste)

Preheat oven to 350°.

Light ly grease a 9×13-inch baking 
dish with non-st ick cooking spray.

Combine r ice, soups, and water in 
baking dish and mix together unt i l 
combined.

Place chicken on top of r ice and 
season with sal t  and pepper.

Cover the dish with aluminum foi l 
and seal t ight ly.

Bake for 1 hour and 30 minutes, or 
unt i l  r ice has absorbed al l  l iquid.

No peeking! Keep the dish covered 
whi le baking.

N O - P E E K  C H I C K E N
K a t h y  S t e e l e

D I R E C T I O N S

I N G R E D I E N T S

1 tablespoon butter
1/4 cup minced onion
2 cloves gar l ic,  minced
1 1/2 teaspoons sal t
1 1/2 teaspoons freshly ground 

black pepper
2 pounds extra- lean ground beef
3 sl ices bread, toasted and 

crumbled
7 buttery round crackers,  crushed
1 egg, l ight ly beaten
3 1/2 tablespoons sour cream
1 1/2 tablespoons Worcestershire 

sauce
1 (15 ounce) can tomato sauce, 

div ided
1/4 cup mi lk,  opt ional
3 tablespoons ketchup

Preheat the oven to 350°.

Melt  butter in a ski l let  over medium 
heat,  and cook onion and gar l ic 
unt i l  onion is soft  and translucent, 
about 5 minutes. Remove from heat, 
and season with sal t  and pepper.

Combine onion and gar l ic mixture, 
beef,  crumbled bread, crushed 
crackers,  egg, sour cream, 
Worcestershire sauce, and 1/2 can 
tomato sauce in a large bowl.  Mix 
unt i l  wel l  combined. Gradual ly st i r 
in mi lk,  1 teaspoon at a t ime, unt i l 
mixture is moist ,  but not soggy.

Transfer the mixture to a 5x9- inch 
loaf pan.

Bake uncovered in the preheated 
oven for 40 minutes. Increase oven 
temperature to 400°. Cont inue 
baking 15 minutes, to an internal 
temperature of 160 degrees°.

Mix the remaining tomato sauce 
and ketchup in a smal l  bowl.  Pour 
over the top of the meat loaf,  and 
cont inue baking for 10 minutes.

M E A T L O A F
E r i c a  R o y c e

D I R E C T I O N S

I N G R E D I E N T S

Faj i ta Seasoning:
1 teaspoon sal t
1 teaspoon ground cumin
1 teaspoon chi l i  powder
1 teaspoon smoked paprika
1 teaspoon sugar
1/2 teaspoon gar l ic powder
1/2 teaspoon onion powder
1/2 teaspoon black pepper

Faj i tas:
1 pound skir t ,  f lat  i ron, or f lank steak, 

s l iced into 1/4- inch-thick str ips
Faj i ta seasoning
1 tablespoon fresh l ime juice
2 tablespoons canola oi l ,  d iv ided
1 red bel l  pepper,  th inly s l iced
1 yel low bel l  pepper,  th inly s l iced
1 yel low onion, thinly s l iced
Salt
8 warm f lour tort i l las
Lime wedges, s l iced scal l ions, and 

chopped avocado, for serving

Make seasoning: Combine al l 
ingredients in a smal l  bowl. 

Make faj i tas:  Combine steak, 
faj i ta seasoning, l ime juice and 
1 tablespoon oi l  in medium bowl. 
Combine peppers, onion and 
remaining tablespoon oi l  in second 
medium bowl.  Season with 1/2 
teaspoon sal t .

Preheat air  f ryer to 400°. Air  f ry in 
batches, shaking basket every 4 to 
5 minutes, unt i l  vegetables begin 
to bl ister and steak is just  cooked 
through, 15 to 17 minutes. 

Serve immediately with tort i l las, 
l ime wedges, scal l ions, and 
avocado.

F A J I T A S
S a m a n t h a  M a r c u m

D I R E C T I O N S
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No ethanol gas • Follow us on Facebook

Open 7 days a week • 6 a.m.-9 p.m.
At the junction of Highways 160 and J

Convenience store with all your local needs

Featuring Daily Specials

Breakfast. Lunch. Dinner.
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Misc. Dessert

I N G R E D I E N T S

2/3 cup butter
2 cups brown sugar
1 egg
2 teaspoon vani l la
2 cups f lour
1/2 teaspoon baking powder
1/4 teaspoon soda
1/2 teaspoon sal t
1 1/2 teaspoons cinnamon
1 1/2 cups zucchini ,  shredded
1 cup butterscotch chips

Cook butter in pan over medium 
heat unt i l  the butter turns golden 
brown.

Add sugar.  Remove from heat.  Let 
cool  5-10 minutes and add other 
ingredients.

Pour into a 9x13 pan. Bake 30 
minutes in a 350° oven.

Z U C C H I N I  B L O N D E 
B R O W N I E S

M a r t h a  B u t t e r f i e l d

D I R E C T I O N S

I N G R E D I E N T S

1 cup f lour
1 teaspoon baking powder
2 tablespoons white sugar
1 tablespoon vani l la

2 eggs
1 pound tub of low-fat  r icotta
2 1/2 cups oi l
powdered sugar

Using a cooking thermometer,  heat 
oi l  in deep saucepan to 375°.

Mix al l  ingredients together except 
powdered sugar. 

Careful ly add a tablespoon of 
mixture at a t ime to hot oi l .  Within 
a minute, bal ls wi l l  form puffs and 
turn a golden brown. 

Drain on a paper towel and 
spr inkle with powdered sugar.

Serve warm. Makes two dozen 
puffs.

R I C O T T A  P U F F S
M a d g e  H a r l i n  B r o w n ,  1898-1998

D I R E C T I O N S

This recipe is taken from an undated cookbook publ ished several  decades ago by 
PEO chapter JP in Gainesvi l le.  Madge Harl in Brown, daughter of  J.  C. and Clara 
Harl in,  l ived with her husband, E. T. Brown, in several  parts of  the country before 
1950, when they returned to Gainesvi l le to work in what is now Century Bank of 
the Ozarks, owned by the Harl in fami ly.  Madge was an enthusiast ic histor ian. Her 
story “Horse and Buggy Days,”  which descr ibes l i fe in Gainesvi l le f rom 1898 to 
1911, is included in “The History of  Ozark County 1841-1991,” avai lable on DVD at 
the Ozark County Histor ium.

I N G R E D I E N T S

12 Chips Ahoy cookies
1 (8 ounce) package cream 

cheese, softened
1/2 cup sugar
1 (12 ounce) can frozen berry ju ice 

concentrate,  thawed
1 cup strawberr ies,  crushed
1 (8 ounce) container Cool Whip, 

thawed
1 cup strawberr ies,  halved, 

opt ional

Place cookies on bottom of 9- inch 
spr ingform pan. 

Beat cream cheese and sugar in 
large bowl with electr ic mixer on 
medium speed unt i l  wel l  b lended. 

Gradual ly add juice concentrate, 
beat ing wel l  af ter each addit ion. 
St i r  in strawberr ies. 

Add Cool Whip. St i r  wi th wire 
whisk unt i l  wel l  b lended. Pour over 
cookies in pan. 

Freeze several  hours or unt i l  f i rm. 
Remove from freezer and let  stand 
in refr igerator for about 15 minutes 
before serving. 

Top with halved strawberr ies i f 
desired.

D I R E C T I O N S

S T R A W B E R R Y  F R E E Z E
J o y c e  A c k l i n

I N G R E D I E N T S

2 (11 ounce) bags Kraft  caramel 
bi ts

1 cup heavy whipping cream
2 cups semi-sweet chocolate chips
2 cups f lour
2 cups quick oats
1 1/2 cups brown sugar
2 teaspoons baking soda
1 1/4 cups melted butter

Preheat oven to 350°. 

Line 9x13 baking pan with 
parchment paper. 

Melt  caramels and cream on 
medium heat st i r r ing constant ly 
careful  not to burn. Set aside. 

Mix f lour,  oats,  sugar,  baking soda 
together.  Add butter. 

Press hal f  of  dough in pan and 
bake 10 minutes. 

Remove from oven and spr inkle 
chocolate chips over dough. 
Drizzle caramel over the chocolate 
chips saving back 1/4 cup caramel. 
Place remaining dough on top 
l ight ly pressing down. 

Return to oven for 20 minutes. 
Cool then dr izzle remaining 
caramel sauce on top.

C A R A M E L I T A S
D e b  G a r c i a

D I R E C T I O N S

Madge Harlin Brown
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Try a piece of an original Ozark’s Recipe
. . . Made from scratch!!

Also serving
Burgers. Sandwiches. Appetizers. Salads. 
Wings. Desserts. Low Carb. And More.

Featuring The Antler Everything Pizza!
Comes with standard Supreme toppings and loaded with pulled 
pork, pepperoncini peppers, chicken and breakfast bacon.

Saturday 
night special

Prime RibPrime Rib
Try our signature cooked in house 

Prime Rib. Comes with baked 
potato, toasted bread and a side 

salad. Au Jus and/or cream 
horseradish sauce on request.

Available from 6 p.m. 
until sold out!

Our pizza cheeses are hand blended, 
using a 30-year-old Ozark County recipe.

Our pizzas are still cooked in large old, 
gas fired, brick lined ovens to give that 

unique homemade pizza taste.

Don’t forget to stop in our package store.Don’t forget to stop in our package store.

Jct. Hwy. 5 N. & U • Gainesville, MO
Mon-Thurs: 11 a.m.-9 p.m.Fri-Sat: 11 a.m.-11 p.m. 

• Sun. 11 a.m.-8 p.m.

417-679-4598
Antler

the

Package & Pizza

Roger Jeckstadt - Owner/Contractor

190 Jeckstadt Drive
Gainesville, Missouri 65655
E-mail: rjeckstadtcarpentry@yahoo.com 
Cell: (417) 255-4279

New Construction
Remodeling • Tile 

Hardwood, Laminate 
or Linoleum Flooring
Plumbing • Electrical

Sheetrock Repair
Wall & Ceiling Texture

Painting 
Interior & Exterior Trim

Finish Work
Windows • Doors

RAJ Construction
“We do the job right the first time.”

TIRE & AUTO
SERVICE

417-273-5063

CONVENIENCE STORE
& GAS STATION
417-273-4798

Hwy. 160 • Theodosia, Missouri 65761

Boyd Garrison 
EntErprisE, inc.
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Misc. Dessert

I N G R E D I E N T S

3/4 cup cocoa
1/2 teaspoon baking soda
2/3 cup butter,  melted and div ided
1/2 cup boi l ing water
2 cups sugar
2 eggs
1 1/3 cups al l -purpose f lour
1 teaspoon vani l la extract
1/4 teaspoon sal t
1 cup semi-sweet chocolate chips

Buttercream Frost ing:
6 tablespoons butter or margarine, 

softened
2 2/3 cups powdered sugar
1/2 cup Hershey’s cocoa
1/3 cup mi lk
1 teaspoon vani l la extract

Heat oven to 350°. Grease 13x9 
baking pan or two 8- inch square 
baking pans.

St i r  together cocoa and baking 
soda in large bowl.  St i r  in 1/3 
cup butter.  Add boi l ing water. 
St i r  unt i l  mixture thickens. St i r  in 
sugar,  eggs and remaining 1/3 cup 
butter.  St i r  unt i l  smooth. Add f lour, 
vani l la and sal t .  Blend completely. 
St i r  in chocolate chips. Pour into 
prepared pan.

Bake 35 to 40 minutes for 
rectangular pan, 30 to 35 minutes 
for square pans or unt i l  brownies 
begin to pul l  away from sides of 
pan. Cool completely in pan on 

wire rack.

Frost with 
one bowl of 
buttercream 
frost ing, 
i f  desired. 
Garnish with 
chocolate 
chips. Cut 
into squares.

Buttercream Frost ing:
Beat butter in medium bowl. 
Add powdered sugar and cocoa 
al ternately with mi lk,  beat ing to 
spreading consistency (addit ional 
mi lk may be needed).  St i r  in 
vani l la.  Makes about 2 cups 
frost ing.

E Z R A ’ S  C H O C O L A T E 
B R O W N I E S

E z r a  Ya r g e r

D I R E C T I O N S

I N G R E D I E N T S

6 sl ices stale bread (Or about 4-5 
cups of broken bread pieces or 
cubes.)

3 tablespoons of butter 1 
tablespoon + 2 tablespoons

4 beaten eggs
2 cups mi lk
3/4 cup white sugar
1 teaspoon vani l la extract
1 teaspoon cinnamon

Optional Vani l la Sauce
3 tablespoon butter sal ted  

(unsalted is OK too)
1 tablespoon brown sugar
1 teaspoon vani l la extract

Preheat oven to 350°, and use 1 
tablespoon of butter to coat the 
inside of your 8- inch square baking 
dish.

Break your bread.

Melt  your remaining 2 tablespoons 
of butter,  and dr izzle over bread 
pieces.

In a bowl,  mix remaining 
ingredients (don’t  forget to beat 
your eggs f i rst)  unt i l  mixed wel l . 
Pour this mixture over the bread, 
making sure to evenly coat each 
piece.

Bake for 45 minutes, or unt i l  the 
top of the bread pudding spr ings 
back after l ight ly touching i t  wi th 
a fork.

Opt ional Vani l la Sauce:
Grab a smal l  saucepan, and melt 
(on high) 3 tablespoons of sal ted 
butter.

Once melted, turned i t  down to 
medium heat and wait  a bi t  to let 
the butter brown.

Add in a tablespoon of brown 
sugar,  and a teaspoon of vani l la 
extract.

St i r  to combine and remove from 
heat.  Let rest about 1-2 minutes, 
use the whisk to mix up the brown 
sugar and butter mixture and 
pour on top of the cooked bread 
pudding.

B R E A D  P U D D I N G
Yo l a n d a  W y n n

D I R E C T I O N S

Ezra Yarger
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Established in 1992 Lost Woods has been a part of this community for 30 years and now, with a fresh 
vision, the new owners of Lost Woods Hideaway welcomes everyone to this family friendly establishment!

LOST WOODS HIDEAWAY FEATURES:
9-hole golf course • 18-hole disc golf course • 

restaurant and pub • banquet facility
NEW: 4 pickleball courts • 2 bocce ball courts • 

corn hole • sand volleyball

HOURS:
Restaurant

Tuesday 4-7 p.m.
Friday 4-8 p.m.

Saturday 11 a.m. - 7 p.m.
Sunday 11 a.m. - 3 p.m.

Pub
Tuesday 2-10 p.m.
Thrusday 2-4 p.m.

Bar
Friday 2-10 p.m.

Saturday 3-8 p.m.
Sunday 11 a.m. - 5 p.m.

We look forward to seeing you 
soon at Lost Woods Hideaway

Lost Woods Hideway
½ Page, Full Color Ad for the  Times Past Issue 

LOST WOODS HIDEAWAY 
131 Lost Woods Drive 
Theodosia, MO 65761 

417-273-4877 
www.lostwoodsgolfcourse.com 

 
Established in 1992 LOST WOODS has been a part of this community for 30 years and now, with a fresh vision, the new 
owners of LOST WOODS HIDEAWAY welcomes everyone to this family friendly establishment!  

 

 

 

 

 

 

 

 

 

(Owners picture left to right: Tom and Christene Reinbold, Sharon and Greg Nagel, Brandi and Matt Shockey, Nancy and 
Bill Rauch, Debi and Bill Agee) 

LOST WOODS HIDEAWAY FEATURES: 
9-Hole GOLF COURSE   18-Hole DISC GOLF COURSE  RESTAURANT AND PUB   BANQUET FACILITY   

NEW:  4-PICKLE BALL COURTS  2-BOCCE BALL COURTS  CORN HOLE   SAND VOLLEYBALL  

LOST WOODS HIDEAWAY HOURS: 
Golf Course - Opened Year Round  Sunrise to Sunset    Club House Closed on Mondays 

Lost Woods Restaurant- Serving Delicious Food  Lost Woods Pub 
Tuesday - 4:00 PM - 7:00 PM  Pub - 2:00 PM - 10:00 PM 
Thursday    Pub - 2:00 PM - 4:00 PM 
Friday- 4:00 PM - 8:00 PM  Bar - 2:00 PM - 10:00 PM 
Saturday -11:00 AM - 7:00 PM  Bar - 3:00 PM - 8:00 PM 
Sunday - 11:00 AM - 3:00 PM  Bar - 11:00AM - 5:00 PM  

 
      

LOOKING FORWARD TO SEEING YOU SOON AT LOST WOODS HIDEAWAY! 

131 Lost Woods Drive • Theodosia, MO 65761 • 417-273-4877 • www.lostwoodsgolfcourse.com

Owners, pictured left to right: Tom and Christene Reinbold, Sharon and Greg 
Nagel, Brandi and Matt Shockey, Nancy and Bill Rauch, Debi and Bill Agee

LOST WOODS HIDEWAY HOURS:
Golf Course open year round, sunrise to sunset

Club House closed on Mondays



512023 Ozark County Cookin’
Ozark County Times, Gainesville, MO

Misc. Dessert
K E Y  L I M E  T A R T S 

W I T H  S H O R T B R E A D 
P A S T R Y

B o n n i e  C r o w d e r

I N G R E D I E N T S

Pastry:
 1 1/2 cups al l -purpose f lour
4 ounces unsalted butter
1/4 teaspoon sal t
1/4 cup sugar
1 large egg yolk
2 tablespoons cold water

Fi l l ing:
1/2 cup softened cream cheese
1 (8 ounce) can condensed mi lk
1/2 cup sour cream
1/3 cup l ime juice
2 teaspoons l ime zest

For Pastry:
In food processor,  combine f lour, 
sugar,  sal t  and cold cubed butter. 
Pulse 30 seconds. (You can also 
use a pastry blender or a fork in 
a bowl.)

Combine yolk with cold water and 
pulse 30 more seconds.

Form two bal ls.  Wrap in plast ic 
wrap and put in refr igerator for at 
least 30 minutes.

Rol l  out 1/3- inch thick,  and cut into 
circ les using a cookie cutter larger 
than muff in cups. Place circ les in 
the muff in cups and press f i rmly.

Bake at 400° for 10-12 minutes. 
Cool in pan.

For Fi l l ing:
Beat cream cheese unt i l  smooth. 
Add condensed mi lk and sour 
cream. Beat unt i l  l ight and f luffy. 
St i r  in ju ice and zest.

Fi l l  tarts and refr igerate at  least 3 
hours.  Sprinkle a l i t t le zest over 
each.

D I R E C T I O N S

I N G R E D I E N T S

2 st icks of  butter
2 cups brown sugar
2 eggs, beaten
1 teaspoon sal t
1 teaspoon baking soda
2 teaspoon vani l la extract
2 1/4 cups al l  purpose f lour
Mini  chocolate chips

Preheat the oven to 350°. Melt 
butter in a 9x13 metal  pan whi le 
oven is preheat ing. 

In a large mixing bowl add brown 
sugar.  Pour the melted butter over 
and mix with a spoon. Add eggs, 
sal t ,  soda and vani l la.  Slowly mix 
in f lour.  I t  should be a very st i ff 
dough. 

Spread in a buttered pan and 
spr inkle chocolate chips over the 
top. Bake for 15-20 minutes unt i l 
dark golden brown. 

S C H O O L  B L O N D E 
B R O W N I E S
M e l i n d a  A b r a h a m

D I R E C T I O N S

This recipe came to me from my Grandma Edna Hannaford. She was a longt ime 
cook at Gainesvi l le High School,  and everyone loved the “school brownies.”  I  have 
found a few tr icks making these for the last  30-plus years.  Mix them in a glass 
bowl with a wooden spoon and only cook in a metal  pan! The key to the raised 
edges is to immediately s lam the pan of brownies on the counter as soon as you 
remove them from the oven. I  do this several  t imes to make sure the center fal ls.

I N G R E D I E N T S

15 ounce pumpkin puree
1 large box vani l la instant pudding
1 can evaporated mi lk
1 teaspoon pumpkin pie spice

Blend ingredients with a blender or 
s imply whisk al l  together.

P U M P K I N  P U D D I N G
C a r o l  J e n s e n

D I R E C T I O N S

Easiest recipe I ’ve ever made.

Bonnie Crowder
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Solomon Cornelius aka “Corn”
Re-Branding & Expanding

Licensed broker since 1997, Owner/Broker since April 1, 2004 Cornelius has run multiple locations as a 
National Franchise and more recently Independent as Willow Springs Realty LLC serving both Missouri 
and Arkansas. A former Educator and Coach, Solomon supports multiple local school programs, Veteran 
programs, Senior Center meals and many other community projects. Moving forward Cornelius’ Team will 
now be known as Monark Realty. Pronounced Monarch like Royalty yet derived from our service area MO-
n-ARK. Our new logo designed with Mizzou Black & Gold and Arkansas Razorback Red. Stay Tuned for 
updates in “Corn Country”…

New location: 316 Alton Road, Thayer MO 
and as always 309 E. Main, Suite 1 in Willow Springs. Stop by and meet the team…

New Name, Same Game… Great Service! 

Call one of our offices today for the royal treatment

Solomon Cornelius 417-252-0499
Kimmy Conder 417-855-0172

Travis Brake 417-425-7583
Lu Adams 417-254-0508

Chris Cornelius 417-252-9417
Jon Ediger 417-250-0220
Bobby Bair 417-280-5696
Bob Parker 417-257-8711

Michelle Brake 417-459-6187
Derek Carlson  417-840-4058

417-469-2869
417-264-2330

How You’re Treated Matters!

Solomon Cornelius

Derek Carlson
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Misc. Dessert

I N G R E D I E N T S

2 1/2 cups al l  purpose f lour,  plus more 
for rol l ing

1 teaspoon sal t
3/4 cup unsalted butter,  cold and cut 

in pieces
1/4 cup shortening ( I  use butter f lavor 

Crisco)
1/4 cup ice water

Egg Water:
1 egg yolk mixed with 2 teaspoons 

water

Fi l l ing:
12 ounces fresh blackberr ies
1/2 cup sugar
2 teaspoons instant ClearJel  th ickener 

( I  use 1 tablespoon cornstarch)
Juice of 1/2 lemon

Glaze:
1 cup confect ioners sugar,  s i f ted
Water for thinning

Start  by making the crust.  Pulse the f lour and sal t  a few t imes in a food 
processor to combine. Add the cold chunks of butter and shortening to 
the bowl and pulse about 20 t imes unt i l  the mixture is grainy.

Add ice water,  a l i t t le at  a t ime, whi le cont inuing to pulse, unt i l  the 
dough just comes together when you pinch i t  between f ingers.  Stop the 
machine to check i t .  NOTE: you may not need al l  of  the water,  but I 
a lways do.

Turn the dough out onto a f loured surface and br ing i t  together into a 
bal l .  I f  there is st i l l  any remaining dry f lour make sure to knead that into 
the dough to get i t  a l l  incorporated. I f  your dough is too st icky, add a 
touch more f lour.

Cut the bal l  of  dough in hal f ,  form two f lat  rectangles and wrap each 
one in plast ic.  Refr igerate the dough for 2 hours (or overnight)  before 
rol l ing i t  out.

Whi le the dough is chi l l ing make the f i l l ing. This step can also be made 
the day before i f  you l ike. Put the berr ies into a saucepan. Mix the 
sugar and ClearJel  th ickener together and add to pan along with the 
lemon juice. Start ing on low and then increasing the heat to medium 
high, cook the berr ies unt i l  they start  to soften and the sugar has 
dissolved. Mash the berr ies with a fork as they soften.  

St i r  a lmost constant ly.

Cook for about 8 minutes, or unt i l  i t ’s  the consistency of a runny jam. I 
l ike to mash most of  the berr ies.  Chi l l  the f i l ing unt i l  ready to use.

Preheat the oven to 350°. Lay out a sheet of  parchment large enough 
for a baking sheet and l ight ly f lour i t .  Rol l  out one of the pieces of 
dough to (roughly) a 9x13 rectangle. Don’t  stress; i f  i t ’s  c lose that ’s 
f ine. I t  helps to let  the dough rest for a few minutes to warm up sl ight ly 
before try ing to rol l  i t  out.

Spoon the jam over the top, leaving about an inch al l  around free.

Rol l  out the top crust,  and careful ly place over the jam f i l l ing, pressing 
down al l  around the edges to seal.  I f  you’ve got excess dough you can 
rol l  i t  up a bi t .

Brush with the egg wash and bake for about 40 minutes unt i l  golden. 
Let cool  before glazing.

To make the glaze whisk or st i r  the sugar together with the water,  a 
tablespoon at a t ime, unt i l  you get a glaze consistency. Brush i t  l iberal ly 
over the top of the cooled pie.  Let dry before sl ic ing.

B L A C K B E R R Y  S L A B 
P I E  B A R S

A p r i l  W i l s o n

D I R E C T I O N S

Sometimes you can cheat and use store bought pie crust and pie f i l l ing and then 
just make the glaze. I t ’s st i l l  real ly del ic ious.
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Pie / Cobbler

I N G R E D I E N T S

1 (15 ounce) can pumpkin
1 (14 ounce) can Eagle Brand 

sweetened condensed mi lk
2 large eggs
1 teaspoon ground cinnamon
1/2 teaspoon ground ginger
1/2 teaspoon ground nutmeg
1/2 teaspoon sal t
1 9- inch unbaked pie crust

Heat oven to 425°.

Whisk pumpkin, sweetened 
condensed mi lk,  eggs, spices 
and sal t  in a medium bowl unt i l 
smooth. Pour into crust.

Bake 15 minutes. Reduce oven 
temperature to 350° and bake and 

addit ional  35 to 40 
minutes or unt i l  kni fe 
inserted one inch from 
crust comes out c lean. 
Cool.

Served with whipped 
cream or Cool Whip.

P E R F E C T 
P U M P K I N  P I E

I s a b e l l e  Wo r k m a n

D I R E C T I O N S

I N G R E D I E N T S

1 (9 inch) unbaked pie crust
2 cups cooked and mashed sweet 

potatoes
2 eggs
3/4 cup white sugar
1/2 teaspoon sal t
1 teaspoon ground cinnamon
1/2 teaspoon ground ginger
1/4 teaspoon ground cloves
1 2/3 cups l ight cream
3 tablespoons butter,  softened
2/3 cup packed brown sugar
2/3 cup chopped pecans

Preheat the oven to 400°.

Bake sweet potatoes unt i l  fork-
tender,  40 to 50 minutes. Cool unt i l 
easi ly handled.

Peel and mash sweet potatoes. Make 
sure al l  lumps are removed, straining 
i f  necessary.

Light ly beat eggs. Blend together 
eggs and sweet potatoes. St i r  in 
sugar,  sal t ,  c innamon, ginger and 
cloves. Blend in cream. Pour into 
pie shel l .

Bake in the preheated oven for 45 
to 55 minutes, or unt i l  kni fe inserted 
hal fway between center and edge of 
pie comes out c lean. Cool completely 
on a rack.

Make the caramel ized pecan topping. 
Combine butter or margarine, brown 
sugar and pecans. Gent ly drop by 
spoonfuls over cooled pie to cover 
top. Broi l  5 inches below heat unt i l 
mixture begins to bubble, about 3 
minutes. Watch careful ly;  i f  cooked 
too long, top wi l l  turn syrupy. Cool 
on rack.

S W E E T  P O T A T O 
P E C A N  P I E

K a r e n  W h i t e

D I R E C T I O N S

I N G R E D I E N T S

1 (8 ounce) package cream cheese
1 1/2 cups confect ioners’ sugar
1 cup peanut butter
1 cup mi lk
1 (16 ounce) package frozen 

whipped topping, thawed
2 (9 inch) prepared graham 

cracker crusts

Combine cream cheese and 
confect ioners’ sugar in a large 
bowl;  beat with an electr ic mixer 
unt i l  smooth and creamy. 

Add peanut butter and mi lk;  beat 
unt i l  smooth. 

Fold in whipped topping unt i l  wel l 
combined; spoon mixture evenly 
into graham cracker crusts.

Cover and freeze unt i l  f i rm.

N O  B A K E  P E A N U T 
B U T T E R  P I E

A m b e r  W r i g h t

D I R E C T I O N S

I N G R E D I E N T S

1 1/2 cups white sugar
3 egg yolks,  beaten
1/2 cup unsweetened cocoa powder
3 tablespoons cornstarch
1/2 teaspoon sal t
3 cups mi lk
1 tablespoon butter
1 1/2 teaspoons vani l la extract
1 (9 inch) pie crust,  baked
1 cup frozen whipped topping, thawed

Beat sugar and egg yolks together 
in a large bowl unt i l  creamy; mix 
in cocoa powder,  cornstarch, and 
sal t  unt i l  wel l  b lended. Gent ly st i r 
in mi lk.

Pour mixture into a large 
saucepan. Cook over medium heat, 
st i r r ing constant ly,  unt i l  boi l ing 
and thickened enough to coat the 
back of a metal  spoon. Remove 
from heat;  st i r  in butter and vani l la 
extract.  Set aside to cool s l ight ly.

Pour mixture into prepared pastry 
shel l ;  chi l l  p ie in the refr igerator 
unt i l  set,  2 to 4 hours.  Garnish 
with whipped topping.

C H O C O L A T E  P I E
H a n n a h  M o z i n g o

D I R E C T I O N S

Isabelle Workman
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Pie / Cobbler

I N G R E D I E N T S

3 eggs, separated
2 teaspoon lemon r ind/zest
1 can (14 ounce) sweetened 

condensed mi lk
½ cup lemon juice (about 3-4 large 

lemons)
1  8” or 9” Keebler Graham Ready 

Crust 
¼ teaspoon cream of tartar
¼ cup sugar

Preheat oven to 325°F.

Beat egg yolks;  whisk in lemon 
r ind, sweetened condensed mi lk 
and lemon juice. Pour into crust.

Bake in preheated 325°F oven for 
25 minutes. Remove from oven 
and set aside. Increase oven 
temperature to 350°F.

With a hand mixer at  highest 
speed, beat egg whites with cream 
of tartar unt i l  foamy. Gradual ly add 
sugar beat ing unt i l  st i ff  peaks form 
but not dry – about 5 minutes. 
Spread meringue on top of hot pie, 
seal ing careful ly to edge of crust.

Return to oven and bake for 10 
minutes or unt i l  meringue is golden 
brown. Cool.  Chi l l  before serving. 
Best even a day or two later!

L E M O N  I C E B O X  P I E
S a l l y  L y o n s  M c A l e a r

D I R E C T I O N S

My husband and I  enjoyed a few days in Newnan, Georgia in Apri l  of  2022. Whi le 
there, we heard about one of their  regional favor i te desserts – lemon icebox pie.  I t 
is served in many restaurants in Georgia – and certainly in Newnan. Country music 
star and Newnan nat ive Alan Jackson has reportedly been quoted saying i t  is his 
favor i te dessert  – and one he looks forward to enjoying on vis i ts home. I t  was 
wonderful ,  and I  soon tr ied making i t  at  home. I t  is a favor i te already!

I N G R E D I E N T S

3 to 6 cups f lour
3/4 to 1 1/3 cups Crisco
1 to 2 1/4 cups mi lk
3/4 to 1 1/2 teaspoons sal t
Pie f i l l ing or f rui t  of  your choice

Combine ingredients except f i l l ing.

Rol l  out,  then use a saucer to 
make a circ le.  Put in refr igerator 
to make sure they are cold.  Also, 
make sure f i l l ing is cold.

Use one circ le and put f i l l ing 
inside on one hal f ,  then fold the 
other hal f  over and pinch together. 

Once pinched together,  f ry.

G R A N N Y  R O B B I N S 
F R I E D  P I E S

S h e r r i  B e a s l e y

D I R E C T I O N S

I N G R E D I E N T S

1 1/2 cups sel f-r is ing f lour
1 1/4 cups sugar
3/4 cup cocoa
1 cup whole mi lk
1 teaspoon vani l la

Addit ional  ingredients:
1 1/2 cups sugar
1/2 cup cocoa
2 1/4 cups boi l ing water

Whisk f lour,  1 1/4 cups sugar and 
3/4 cup cocoa together;  add mi lk 
and vani l la.

Melt  1 st ick of  butter in a 9x13 pan 
at 350°. Spoon mixture over butter 
in pan. Spread evenly.

Combine 1 1/2 cups sugar and 1/2 
cup cocoa. Sprinkle mixture over 
the batter in pan. Spread wel l .

Slowly pour boi l ing water over al l . 
Let set 2 minutes.

Bake for 30 minutes at 350°.

C H O C O L A T E  C O B B L E R
L i n d a  H o l i f i e l d

D I R E C T I O N S

I N G R E D I E N T S

2 cans peach or apple pie f i l l ing
1 yel low cake mix
1/4 teaspoon cinnamon
1/2 cup melted butter

Put f rui t  in pan. Cover with cake 
mix and cinnamon. Melt  butter and 
put on top.

Cook at 350° for about 40 minutes 
or unt i l  good and brown.

F R U I T  P I E
C o l e n e  R o s e

D I R E C T I O N S
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A family resort on Bull Shoals LakeA family resort on Bull Shoals Lake

roobdoofamilyresort.com • 417-679-4174
41 Roo B Doo Circle • Pontiac, MO • relax@roobdoofamilyresort.com

Roo B Doo Fam
ily

 R
esor

t

MICHELLE VIVERO
REALTOR - Broker 

Associate

ALBERT VIVERO
Realtor

1stchoice-realty.com
www.PontiacMo.com

39 Roo B Doo Circle39 Roo B Doo Circle
Pontiac, MOPontiac, MO

417-967-2001417-967-2001

HOMES. FARMS. 
RANCHES. 
ACREAGE. 

RECREATIONAL. 
HUNTING PROPERTY. 

RURAL PROPERTY. 
AND MORE

Serving Southern Missouri For More Than 20 Years!

Roo B DooRoo B Doo
Family ResortFamily Resort

Cabins. RV sites. Heated salt water pool. Cabins. RV sites. Heated salt water pool. 
Walking distance to Pontiac Cove Marina. Walking distance to Pontiac Cove Marina. 

Picnic tables. Fire ring.Picnic tables. Fire ring.
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Salad

I N G R E D I E N T S

1 package raspberry Jel l -O
1 cup hot water
1 cup cooked sweetened 

cranberr ies
1 smal l  can crushed pineapple 

and juice
1 cup sour cream
1/4 cup chopped nuts

Dissolve Jel l -O in the water.  Cool.

Add cranberr ies,  pineapple and 
juice, sour cream and chopped 
nuts.

Put in Jel l -O mold or bowl and 
refr igerate.

W I N T E R  S A L A D
M a r t h a  B u t t e r f i e l d

D I R E C T I O N S

I N G R E D I E N T S

1 large or 2 smal l  packages 
raspberry Jel l -O

1 can blueberr ies with ju ice
1 can crushed pineapple with ju ice
1 (8 ounce) package cream cheese
1/2 cup sugar
1 (8 ounce) carton sour cream

Dissolve Jel l -O in 2 cups boi l ing 
water.

Add blueberr ies and pineapple to 
Jel l -O. Let set unt i l  f i rm.

Mix cream cheese, sugar and sour 
cream and spread on top of Jel l -O. 
Sprinkle with nuts.

B L U E B E R R Y  S A L A D
D o r c a s  R a c k l e y ,  1929-2022

D I R E C T I O N S

This recipe is taken from an undated 
cookbook publ ished several  decades 
ago by PEO chapter JP in Gainesvi l le. 
Ozark County nat ive Dorcas Farel 
Rackley and her husband, Don, were 
the parents of  f ive chi ldren. They were 
marr ied 65 years and were happiest 
when their  home was f i l led with rela-
t ives and fr iends, as i t  of ten was.

I N G R E D I E N T S

Lemon Vinaigrette:
1/4 cup extra-virgin ol ive oi l
1 1/2 tablespoons lemon juice
1 tablespoons red wine vinegar
1/2 shal lot ,  f inely chopped
1 gar l ic c love, f inely chopped
1 tablespoon dr ied oregano
1/2 teaspoon sea sal t
f reshly ground black pepper

Salad:
1 smal l  head iceberg let tuce
1 head radicchio
1/2 smal l  red onion, thinly s l iced
1 pint  cherry tomatoes, halved or 

quartered
1 can chickpeas, r insed and 

drained
4 ounces fresh pearl  mozzarel la, 

drained
4 ounces provolone cheese, diced
5 pepperoncini ,  stemmed and 

sl iced
1 teaspoons oregano, for garnish
Salt  and freshly ground black 

pepper

Make the dressing. In a smal l 
bowl,  whisk together the ol ive 
oi l ,  lemon juice, v inegar,  shal lot , 
gar l ic,  oregano, sal t  and pepper, 
and set aside.

Cut the iceberg let tuce in hal f 
through the core, then cut out the 
core. Sl ice the let tuce lengthwise 
into 1/4- inch str ips.  Repeat with 
the radicchio.

In a large bowl,  combine the 
let tuce, radicchio,  tomatoes, 
chickpeas, mozzarel la,  provolone, 
and pepperoncini .  Dr izzle with the 
dressing and toss gent ly to coat. 
Season with sal t  and pepper and 
toss again. 

Sprinkle with extra oregano, and 
serve.

C H O P P E D  S A L A D
B r e n d a  W r i g h t

D I R E C T I O N S

I N G R E D I E N T S

1 pound bacon
1 large head iceberg let tuce - 

r insed, dr ied, and chopped
1 red onion, chopped
1 (10 ounce) package frozen green 

peas, thawed
10 ounces shredded Cheddar 

cheese
1 cup chopped caul i f lower

Dressing:
1 1/4 cups mayonnaise
2/3 cup grated Parmesan cheese
2 tablespoons white sugar

For the salad: 
Place bacon in a large ski l let 
and cook over medium-high heat, 
turning occasional ly,  unt i l  evenly 
browned, about 10 minutes. Drain 
bacon sl ices on paper towels; 
crumble and set aside.

Place chopped let tuce in a large 
glass dish or bowl;  top with a 
layer of  red onion, peas, shredded 
cheese, caul i f lower and bacon.

For the dressing: 
Whisk mayonnaise, Parmesan 

cheese and sugar 
together in a bowl 
unt i l  smooth. 
Drizzle over salad 
and refr igerate 
unt i l  chi l led.

S E V E N - L A Y E R  S A L A D
L i n d a  P r e s t o n

D I R E C T I O N S
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Custom signs. Gates. Handrails. 
Fire Rings. Anything Metal.

65 Winchester Drive  • Theodosia, MO 65761 • 636-751-8392 • Alan@ozarkmetalworks.com
www.facebook.com/Ozark-Metalworks-Theodosia

Open 
Mon.-Fri. 

8a.m.-5p.m.

New Services Coming Soon! 

Powder Coating & Sandblasting! 

Custom 
Fabrication 
& Designs

Hunt Brothers Pizza 
(Get a pizza in under 15 mins). 

Wings. Burgers.
Ice Cream Factory pints. 

Deli sandwiches. 
Gas. Diesel. Worms. 

Propane. Ice. Groceries. 
Beer. Wine. More.

5244 South St. Hwy 125 
Protem

417-785-4415
Hours 6 a.m.-8 p.m.

Protem
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Salad

I N G R E D I E N T S

3 cups uncooked fusi l l i  pasta
2 heaping cups halved cherry 

tomatoes
1 1/2 cups cooked chickpeas, 

drained and r insed
2 cups arugula
1 cup cucumbers, s l iced into thin 

hal f  moons
1 cup crumbled feta cheese
1 cup basi l  leaves, torn
1/2 cup minced parsley
1/2 cup chopped mint
1/4 cup toasted pine nuts

Dressing:
1/4 cup extra-virgin ol ive oi l ,  more 

for dr izzl ing
3 tablespoons lemon juice
1 teaspoon Di jon mustard
3 gar l ic c loves, minced
1 teaspoon herbes de Provence, or 

dr ied I tal ian seasoning
1/4 teaspoon red pepper f lakes
3/4 teaspoon sea sal t

Br ing a large pot of  sal ted water to 
a boi l .  Prepare the pasta according 
to the package direct ions, or unt i l 
s l ight ly past al  dente.

Meanwhi le,  make the dressing. In 
a smal l  bowl,  whisk together the 
ol ive oi l ,  lemon juice, mustard, 
gar l ic,  herbes de Provence, red 
pepper f lakes and sal t .  (Note: the 
dressing wi l l  have a strong f lavor, 
i t ’ l l  mel low once i t  coats al l  of  the 
pasta salad ingredients).

Drain the pasta, toss i t  wi th a l i t t le 
ol ive oi l  (so that i t  doesn’t  st ick 
together),  and let  i t  cool  to room 
temp. 

Transfer to a large bowl with the 
tomatoes, chickpeas, arugula, 
cucumbers, feta cheese, basi l , 
parsley, mint and pine nuts. 

Pour the dressing, and toss to 
coat.  Season to taste with more 
lemon, sal t ,  pepper and/or a 
dr izzle of  ol ive oi l ,  i f  desired, and 
serve.

P A S T A  S A L A D
S t e p h a n i e  P e r e z

D I R E C T I O N S I N G R E D I E N T S

1 cup mayonnaise
1/4 cup white sugar
2 tablespoons seasoned r ice 

wine vinegar
1 1/2 tablespoons lemon juice
1 tablespoon prepared 

horseradish
1/2 teaspoon onion powder
1/2 teaspoon dry mustard
1/2 teaspoon celery sal t
1/2 teaspoon sal t
1/2 teaspoon ground black 

pepper
1 (28 ounce) package 

coleslaw mix

Whisk mayonnaise, sugar,  v inegar,  lemon juice, horseradish, onion powder, 
celery sal t ,  dry mustard, sal t  and pepper in a large mixing bowl unt i l  sugar 
has dissolved.

Fold coleslaw mix into dressing unt i l  wel l  combined. Cover and refr igerate for 
at  least 1 hour before serving.

C R E A M Y  C O L E S L A W
A n g i e  M e l t o n

D I R E C T I O N S

I N G R E D I E N T S

3 (20 ounce) cans pineapple 
t idbi ts,  drained

4 (15 ounce) cans mandarin 
oranges, drained

1 (16 ounce) container sour cream
1 (10.5 ounce) package miniature 

marshmal lows
3/4 cup shredded coconut,  or to 

taste

Mix pineapple, oranges, sour 
cream, marshmal lows, and coconut 
together in a bowl.  Cover bowl with 
plast ic wrap and refr igerate unt i l 
f lavors blend, 2 hours to overnight.

A M B R O S I A 
F R U I T  S A L A D

S a r a h  R o s i e r

D I R E C T I O N S

I N G R E D I E N T S

1/2 cup mayonnaise
1/2 cup crumbled feta cheese
1 tablespoon chopped fresh 

chives, plus more for garnish
1 tablespoon chopped fresh di l l , 

p lus more for garnish
1 tablespoon lemon juice
1/4 teaspoon sal t
1/4 teaspoon ground pepper
1 large Engl ish cucumber,  diced
1 pint  cherry tomatoes, quartered
1 bunch radishes, diced
1/2 medium red onion, f inely diced

Whisk mayonnaise, feta,  chives, 
di l l ,  lemon juice, sal t  and pepper 
in a large bowl. 

Add cucumber,  tomatoes, radishes 
and onion and toss to coat. 

Garnish with more chives and di l l , 
i f  desired.

C R E A M Y  C U C U M B E R , 
R A D I S H ,  T O M A T O 
C H O P P E D  S A L A D

B r e n d a  W r i g h t

D I R E C T I O N S
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Missouri House of Representatives 
State Representative Travis Smith

State Capitol • Room 110-A • 201 W. Capitol Ave. • Jefferson City, MO 65101
Travis.Smith@house.mo.gov • 573-751-2042

Paid for by Travis Smith

We use this recipe from my 
grandmother Sybil Smith’s 
recipe book a lot this time of 
year. I hope you and your family 
enjoy it as much as my family 
has over the years. 

RECLINERS • SOFAS • LOVESEATS 
Beautiful Bedroom & 
Dining Room Furniture!
      MATTRESS SETS AND LINENS

HIGH QUALITY, LOW PRICES!
For the best deals around, shop at Longdollar

Shop LocalGreat selection 

of home decor

212 North Jefferson, Ava
     1 Block north of the 

      square in the Ava Plaza
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Sides

I N G R E D I E N T S

Sweet Potatoes:
4 cups peeled, cubed sweet 

potatoes
2 large eggs, beaten
1/2 cup white sugar
1/2 cup mi lk
4 tablespoons butter,  softened
1/2 teaspoon vani l la extract
1/2 teaspoon sal t

Pecan Topping:
1/2 cup packed brown sugar
1/3 cup al l -purpose f lour
3 tablespoons butter,  softened
1/2 cup chopped pecans

Preheat oven to 325°.

Put sweet potatoes in a medium saucepan and cover with water.  Cook over 
medium-high heat unt i l  tender,  10 to 15 minutes. Drain and transfer to a large 
bowl.

Mash drained sweet potatoes with a fork.  Add eggs; mix unt i l  wel l  combined. 
Add sugar,  mi lk,  butter,  vani l la and sal t ;  mix unt i l  smooth. Transfer to a 9x13-
inch baking dish.

Make topping: 
Mix brown sugar and f lour together in a medium bowl.  Cut in butter with a 
pastry cutter unt i l  mixture is coarse and looks l ike peas; don’t  over mix.  St i r  in 
pecans. Sprinkle topping over sweet potato mixture.

Bake in the preheated oven unt i l  topping is l ight ly browned, about 30 minutes.

S W E E T  P O T A T O 
C A S S E R O L E

Yo l a n d a  W y n n

D I R E C T I O N S

I N G R E D I E N T S

1 pound fresh white mushrooms
1 tablespoon ol ive oi l
2 c loves gar l ic,  minced
3 tablespoons butter,  melted
1 pinch sal t  and ground black 

pepper to taste
2 tablespoons grated Parmesan 

cheese
2 tablespoons minced fresh 

parsley

Preheat the oven to 400°.

Clean mushrooms with a damp 
paper towel,  and gent ly remove 
and discard stems.

Drizzle oi l  into a large cast i ron 
ski l let  to evenly coat.  Place 
mushrooms into the ski l let ,  cap-
side down. Careful ly spr inkle gar l ic 
into the mushroom cavi t ies,  taking 
care not to spr inkle direct ly into 
the ski l let .  Dr izzle mushrooms with 
melted butter,  then season with 
sal t  and pepper.

Roast in the preheated oven for 15 
minutes. Sprinkle with Parmesan 
cheese and return to the oven for 
3 to 5 more minutes. Remove from 
the oven and spr inkle with parsley. 
Let cool  s l ight ly before serving.

G A R L I C  B U T T E R 
M U S H R O O M S

R e g i n a  M o z i n g o

D I R E C T I O N S

I N G R E D I E N T S

2 pounds smal l  red potatoes, 
quartered

1/4 cup vegetable oi l
2 teaspoons ranch salad dressing 

mix

Preheat the oven to 450°.

Place potatoes in a 1-gal lon-size 
Ziplock bag and add oi l ;  seal  bag. 
Toss to coat.

Add ranch salad dressing mix and 
toss again unt i l  coated. Bake in 
ungreased baking pan for 30 to 
35 minutes or unt i l  potatoes are 
brown and cr isp.

R A N C H  R O A S T E D 
P O T A T O E S

A m y  M e l t o n

D I R E C T I O N S

I N G R E D I E N T S

2/3 cup chopped baby carrots
1/2 cup frozen green peas
2 tablespoons vegetable oi l
1 c love gar l ic,  minced, or to taste 
2 large eggs
3 cups lef tover cooked white r ice
1 tablespoon soy sauce, or more 

to taste
2 teaspoons sesame oi l ,  or to taste

Place carrots in a smal l  saucepan 
and cover with water.  Br ing 
to a low boi l  and cook for 3 to 
5 minutes. St i r  in peas, then 
immediately drain in a colander.

Heat a wok over high heat.  Pour 
in vegetable oi l ,  then st i r  in 
carrots,  peas and gar l ic;  cook 
for about 30 seconds. Add eggs; 
st i r  quickly to scramble eggs with 
vegetables.

St i r  in cooked r ice. Add soy sauce 
and toss r ice to coat.  Dr izzle with 
sesame oi l  and toss again.

F R I E D  R I C E
S h e r r i  S a l i n g

D I R E C T I O N S
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Deli • Sandwiches • Basic 
Groceries

Low prices on tobacco and 
alcohol products

192 State Hwy. 5
Missouri / Arkansas line

417-679-0555
OPEN 7 DAYS A WEEK

Monday-Friday 7 a.m.-8 p.m.
Saturday 8 a.m.-8 p.m.
Sunday 9 a.m.-6 p.m.

DRIVE-THRU 

OPEN FOR 

YOUR 

CONVENIENCE

HitcH n’ post 
fuel center

HOURS: 
Wednesday-Sunday 

11 a.m.-10 p.m.
CLOSED MONDAY & TUESDAY

BEER BELLY’SBEER BELLY’S
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Sides

D I R E C T I O N S

Shuck and clean a large amount of  ear corn. (Aunt Myrt le made sure that 
no si lks remained.)  Place corn in boi l ing water,  and boi l  about 10 minutes. 
Remove from water and place in cold ( iced) water to cool quickly.

Use a ‘corn cutter ’ to cut kernels f rom the cob. (The corn cutter has two 
sett ings and is st i l l  avai lable i f  you look in the r ight store or catalog.)  The 
creamed corn sett ing cuts the very top off  the kernels and squishes the rest 
of  the kernel  out,  leaving the outside of the kernel  st i l l  at tached to the cob.

Put up in f reezer containers and freeze promptly.

When I  am ready to serve, I  remove i t  f rom the freezer container,  place i t 
in a microwave dish and heat i t  thoroughly in the microwave with butter and 
heavy cream or condensed mi lk and a l i t t le sal t .

I t  is just  as good as I  remember Aunt Myrt le ’s being. She did not have a 
microwave, but had a huge kett le she would use to heat i t  up. This would 
require frequent st i r r ing. This corn is st i l l  a favor i te food of my family and 
now my grandchi ldren.

C R E A M E D  C O R N
FROM FRESH CORN ON THE COB

V i r g i n a  M c M u r t r e y
I  have great memories of v is i t ing my aunts and uncles in the 1950s when 
I  was in grade school.  We stayed with Aunt Myrt le and Uncle John Gabriel 
at  their  farm in Columbus Junct ion, Iowa, when we came to vis i t .  Dad 
would help with the haying, and my l i t t le s ister and I  stayed at the house 
with Mom and Aunt Myrt le.  I  remember the old farmhouse with the water 
pump in the ki tchen, wood cook stove, outhouse in the chicken yard and 
NO heat upstairs in the wintert ime! We didn’ t  v is i t  much in the winter.
Aunt Myrt le always served an ample amount of  food, and I  always ate too 
much. I ’m st i l l  an Iowa gir l  in my heart ,  and corn is my favor i te food. I 
remember Uncle John picking a wheelbarrow ful l  of  corn from the garden, 
and we would al l  s i t  around i t  and shuck the corn for dinner.  Aunt Myrt le 
would boi l  i t  in a huge pot and serve i t  on a huge plat ter.  I  would sal t  and 
butter i t  and eat and eat.  When fresh corn was not in season, she would 
serve her f rozen creamed corn. I  have l ived on a farm for more than 40 
years here in southern Missouri  and have made Aunt Myrt le ’s creamed 
corn from corn we have raised. Here is the way Aunt Myrt le made her 
creamed corn and I  have fol lowed her procedure. I  wi l l  add that there is 
nothing l ike i t  that you can buy in the store – canned or f rozen.

I N G R E D I E N T S

1 pound lean ground pork
1 pound ground cured ham
2 eggs, beaten
1 cup mi lk
2 sl ices bread, crusts removed

FOR SYRUP
3/4 cup apple vinegar
1/4 cup water
1 1/2 cups brown sugar
1 1/2 teaspoons dry mustard

Break bread into smal l  p ieces. 
Pour mi lk and beaten eggs over 
bread and add to meat. 

Mix wel l  and shape into bal ls the 
size of walnuts.  Grease baking 
dish and put meatbal ls into i t .

Heat syrup and pour over 
meatbal ls.

Bake for one hour at  350°, bast ing 
several  t imes.

H A M  B A L L S
B e r n i e  A m y x  S a n d e r s ,  1913-2003

D I R E C T I O N S

This recipe is taken from an undated cookbook publ ished several  decades ago by 
PEO chapter JP in Gainesvi l le.  Bernie and her husband, Gradie,  owned and oper-
ated Gradie’s c lothing store on the Gainesvi l le square from 1946 unt i l  1967.

I N G R E D I E N T S

6 sl ices bacon, cooked and 
crumbled

1 package frozen green beans
3 tablespoons water
2 tablespoons unsalted butter, 

melted
1 package frozen corn
8 ounces cream cheese, softened
1/2 cup mayonnaise
1/2 teaspoon black pepper
1 cup French-fr ied onions

Preheat oven to 400°.

Cook green beans and corn in a 
microwavable dish for 4 minutes; 
drain.

In a separate bowl,  combine al l 
ingredients except onions. Mix 
thoroughly. 

Coat a 9x13-inch pan with cooking 
spray. Add mixture; top with 

onions. Cover and bake 
for 35-40 minutes.

N O T - S O - C L A S S I C 
G R E E N  B E A N  C A S S E R O L E

S h e r r i  B e a s l e y

D I R E C T I O N S

Bernie Amyx Sanders
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4973 West US Hwy 160
West Plains, Missouri • 417-256-0420

4973 West US Hwy 160
West Plains, Missouri • 417-256-0420

WEST PLAINS
4973 West US Hwy 160
West Plains, Missouri • 417-256-0420

MOUNTAIN GROVE
8665 Outer Rd
Mountain Grove, Missouri • 417-855-7060
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Sides

I N G R E D I E N T S

2 acorn squash
2 tablespoons ol ive oi l
1 st ick butter
1/2 cup brown sugar
2 tablespoons minced rosemary

R O A S T E D  A C O R N 
S Q U A S H

S h e r r i  B e a s l e y

Cut each squash into 8 wedges. 
Place in a baking dish and dr izzle 
with ol ive oi l .  Roast at  350° for 20 
minutes.

Make a paste out of  butter,  sugar 
and rosemary. 

Remove squash from oven and 
smear paste al l  over squash. 
Return to oven for 30 minutes, or 
unt i l  brown or caramel ized.

Remove from oven and brush 
caramel ized sauce on squash.

D I R E C T I O N S

I N G R E D I E N T S

4 pounds Brussels sprouts, 
t r immed and thinly s l iced

6 sl ices bacon, chopped
1/3 cup si lvered almonds
2 tablespoons minced gar l ic
2 tablespoons red wine vinegar
Salt  and pepper to taste

Fry bacon over medium heat 
unt i l  browned and cr isp, 5 to 10 
minutes. Remove bacon with 
slot ted spoon; set aside on paper 
towels. 

Add gar l ic and almonds to ski l let , 
cook br ief ly unt i l  toasted. 

Add Brussels sprouts and toss 
to coat.  Spr inkle vinegar over 
sprouts.  Toss again. Coat,  st i r r ing 
frequent ly,  unt i l  sprouts are wi l ted. 

Remove from heat,  st i r  in bacon 
and season to taste with sal t  and 
pepper.

S H A V E D  B R U S S E L S 
S P R O U T S  W I T H 

B A C O N  &  A L M O N D S
S h e r r i  B e a s l e y

D I R E C T I O N S

I N G R E D I E N T S

5 tablespoons butter,  div ided
1 medium onion, chopped
2 (10 ounce) packages chopped 

frozen broccol i ,  thawed
1 (10.5 ounce) can condensed 

cream of mushroom soup
1 cup shredded sharp Cheddar 

cheese
1 cup mayonnaise
2 large eggs, beaten
1 1/2 teaspoons lemon juice
1/2 teaspoon gar l ic sal t
1/2 teaspoon seasoned sal t
1/4 teaspoon ground black pepper
12 buttery round crackers,  crushed 

f ine

Preheat the oven to 350°. Cut 
2 tablespoons butter into smal l 
p ieces; set aside.

Melt  remaining 3 tablespoons 
butter in a medium ski l let  over 
medium-high heat.  Add onion and 
sauté unt i l  golden, 7 to 9 minutes.

Transfer onion to a 2-quart 
casserole dish. St i r  in broccol i , 
condensed soup, Cheddar, 
mayonnaise, eggs, lemon juice, 
gar l ic sal t ,  seasoned sal t ,  and 
pepper unt i l  wel l  combined. 
Sprinkle crushed crackers over top 
and dot with reserved butter.

Bake, uncovered, in the preheated 
oven unt i l  heated through and 
browned on top, about 45 minutes.

B R O C C O L I  C H E E S E 
C A S S E R O L E

J u a n i t a  Ty l e r

D I R E C T I O N S

I N G R E D I E N T S

1 medium butternut squash
2 tablespoons ol ive oi l
2 c loves gar l ic,  minced
Salt  and ground black pepper to 

taste

Preheat the oven to 400°.

Peel butternut squash with a 
sharp vegetable peeler.  Cut in hal f 
lengthwise; scoop out and discard 
seeds. Cut halves into 1- inch 
sl ices, then cut s l ices into 1- inch 
cubes.

Combine butternut squash 
cubes, ol ive oi l  and gar l ic 
in a large bowl and toss 
unt i l  wel l  coated. Season 
with sal t  and pepper. 
Arrange in a single layer 
on a baking sheet.

Roast in the preheated 
oven unt i l  squash is l ight ly 
browned and tender when 
pierced with a fork,  25 to 
35 minutes.

S I M P L E  R O A S T E D 
B U T T E R N U T  S Q U A S H

V i r g i n i a  H o l m e s

D I R E C T I O N S
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Jarrett Wallace, Licensed Agent/Owner
Marlin Wallace, Agent

For a free quote stop by or call
Office: 417-679-4918 or 417-679-4919

Cell: 417-335-0239

WALLACEWALLACEWALLACEWALLACEWALLACEWALLACEWALLACEWALLACE
INSURANCE AGENCY LLC

LIFE. AUTO. FARM. HOME. COMMERCIAL. 

Count on us, two generations of the Wallace 
family, born and raised in Ozark County, 

to handle all your insurance needs.

On the corner of Elm & First St. • Gainesville, MO
(across from the Post Office)

   Office Hours
    Mon-Fri 8 am - 4:30 pm

Gainesville Livestock Auction

Owners: Jim and Lydia Donley
We appreciate your business!

Sale every Monday
at 11 a.m.

Sale barn: 
417-679-0030

Jim Donley:
 417-989-0025

Cattle accepted every day
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Sides

I N G R E D I E N T S

1 (18 ounce) package polenta, cut 
into 1/2- inch cubes

1 cup chicken broth
1/2 cup grated Parmesan cheese
1 teaspoon ground black pepper
1 pinch paprika

Combine polenta and chicken 
broth in a saucepan over medium 
heat;  cook and st i r  unt i l  polenta 
has broken down and blended with 
the broth, about 5 minutes.

Remove from the heat;  st i r  in 
Parmesan cheese, pepper,  and 
paprika.

C R E A M Y  P A R M E S A N 
P O L E N T A
C a s s i e  P h i l l i p s

D I R E C T I O N S

I N G R E D I E N T S

1 cup navy beans, soaked 
overnight and drained

4 cups water
1/4 cup ketchup
1/4 cup maple syrup
2 tablespoons brown sugar
2 tablespoons molasses
1 teaspoon Worcestershire sauce
1/2 teaspoon sal t
1/8 teaspoon ground black pepper
1/8 teaspoon chi l i  powder
1 smal l  onion, chopped

Place beans in a large saucepan 
with 4 cups of water.  Br ing to a 
boi l  over high heat,  then reduce 
heat to medium-low, cover and 
simmer 1 hour.

Preheat the oven to 375°. St i r 
ketchup, maple syrup, brown 
sugar,  molasses, Worcestershire 
sauce, sal t ,  pepper and chi l i 
powder together in a smal l  bowl; 
set aside.

Once beans have simmered 
for 1 hour,  drain,  and reserve 
cooking l iquid.  Pour beans into 
a 1 1/2-quart  casserole dish; st i r 
in chopped onion and molasses 
mixture. St i r  in enough reserved 
cooking l iquid so sauce covers 
beans by 1/4 inch.

Cover and bake in the preheated 
oven for 10 minutes; reduce heat 
to 200° and cook 6 hours longer, 
st i r r ing beans after they have 
cooked for 3 hours.  Once beans 
are tender and sauce has reduced 
and is st icky, remove from the 
oven, st i r,  recover,  and al low to 
stand 15 minutes before serving.

B A K E D  B E A N S
C a s s i e  P h i l l i p s

D I R E C T I O N S

I N G R E D I E N T S

6 cups water
1 cube chicken boui l lon
1 pound dr ied black-eyed peas, 

sorted and r insed
8 ounces diced ham
4 sl ices bacon, chopped
1 onion, diced
1 red bel l  pepper,  stemmed, 

seeded and diced
1 jalapeno chi le,  seeded and 

minced
2 cloves gar l ic,  diced
1 1/2 teaspoons cumin
1 teaspoon ground black pepper
1/2 teaspoon cayenne pepper
Salt ,  to taste

Pour water into a slow cooker;  add 
boui l lon cube and st i r  to dissolve.

St i r  in black-eyed peas, ham, 
bacon, onion, bel l  pepper, 
ja lapeño, gar l ic,  cumin, black 
pepper,  cayenne pepper,  and sal t .

Cover and cook on low unt i l  beans 
are tender,  6 to 8 hours.

S L O W  C O O K E R  S P I C Y 
B L A C K - E Y E D  P E A S

M e l i s s a  J o n e s

D I R E C T I O N S

I N G R E D I E N T S

1 tablespoon butter
1 cup uncooked quinoa
2 cups vegetable broth
2 teaspoons chopped gar l ic
2 tablespoons chopped fresh 

parsley
1/2 tablespoon chopped fresh 

thyme
1/4 teaspoon sal t
1 smal l  onion, f inely chopped
1 dash fresh lemon juice, opt ional

Melt  butter in a saucepan over 
medium heat.  Add quinoa and 
toast,  st i r r ing occasional ly,  unt i l 
l ight ly browned, about 5 minutes. 
St i r  in broth and br ing to a boi l . 
Reduce the heat,  cover,  and 
simmer unt i l  tender,  about 15 
minutes.

Remove from the heat and transfer 
to a bowl.  St i r  in gar l ic,  parsley, 
thyme, sal t ,  and onion unt i l 
combined. Sprinkle lemon juice 
over top.

Q U I N O A  S I D E  D I S H
S h e l l y  C o l l i n s

D I R E C T I O N S
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Benefit for child 
with cancer is 
Sat., Feb. 4

Stormy Sigman is shown 
here after a surgery to 
remove a tumor from her 
throat earlier this month.

By Jessi Dreckman
jessi@ozarkcountytimes.com

Ozark County Sheriff’s K9 Rye and 
her handler, Deputy Josh Sherman, are 
quite the duo within the sheriff’s de-
partment, aiding in searches for drugs, 
missing people, paraphernalia and other 
potential evidence that proves benefi-
cial to investigations. 

The pair also serve as approach-
able ambassadors for the Ozark County 
Sheriff’s Department, visiting often 
with school children and local commu-
nity members. 

Rye’s history with the OCSD
Rye was purchased by the OCSD 

in early 2020 with a donation from the 
Harlin family and Century Bank of the 
Ozarks after a Lions Club discussion 
with then Sheriff Darrin Reed prompted 
the idea to use a canine deputy here. 

The original donation covered the 
cost of purchasing the German Shep-
herd from TorchLightK9 in Tulsa, 
Oklahoma, and the dog’s initial training 
at the company’s headquarters with her 
first handler, then Deputy Vesa Phelan. 
The donation also provided funds to 
outfit an Ozark County Sheriff’s De-
partment vehicle with the necessary 
equipment to properly accommodate 
the canine officer. 

Phelan resigned from the depart-
ment in September 2020 after Reed 
announced his plans to retire later that 
year, and Deputy Justin Brown was 
hired by the department to replace him 
and serve as her handler. Brown had 
experience working with a K9 before 
in his position at the West Plains Po-
lice Department. He also had worked 
closely  with newly elected Sheriff Cass 
Martin, as Brown had been employed 
with the WPPD at the time Martin was 
serving as an investigator for the How-
ell County prosecutor’s office. 

 In July 2021, Brown transitioned to 
a different position within the OCSD, 
and Deputy Alan Daffron was hired to 
take his place and serve as Rye’s han-
dler. Rye and Daffron attended another 
training and were certified, and Daffron 
served in that role for about a year until 
this August 2022 when the Ozark Coun-
ty Sheriff’s Department was forced to 
lay off seven employees due to a budget 
crisis. Both Brown and Daffron were 
part of the group that were let go.

From that time until now, the OCSD 
has operated on a skeleton crew with 
five officers, including Sherman who 
joined the department as a jailer and 
was then promoted to jail administra-
tor before graduating from the sheriff’s 
academy and being hired as a deputy in 
July.

Loca l  l aw  en fo rcemen t  spo t l igh t

Deputies Rye and Sherman show 
the value of a K9 team at OCSD

Ozark County Sheriff’s Deputy Josh Sherman and K9 
Rye completed training certification at F.M. K9 in 
Michigan last fall and are currently actively serving 
within the department. Rye is used in narcotic detec-
tion, article searches and missing person searches.

A benefit event in sup-
port of Stormy Jean Sigman, 
a 10-month old child diag-
nosed with cancer, is being 
held from 4 p.m. Feb. 4, to 
2 a.m. Feb. 5, at Take 5, lo-
cated on Highway 5, south 
of Gainesville, near the Ar-
kansas state line. 

A fried chicken dinner 
will be served for $10 for 
adults and $5 for children. 
Take 5 will enact a no-smok-
ing policy for the night. 

Live music will be pro-
vided with Blayd Law play-
ing from 4 to 6 p.m., Jake 
Cantrell from 6 to 8 p.m. and 
David Dunn from 8 p.m. to 
midnight. 

See  K9 RYE,  Page 12

See  STORMY, 
Page 6

Historium volunteer Janet Taber, left, and retired Ozark County Times editor Sue Ann Jones show 
the recently acquired archival-quality boxes that will store hard, unbound copies of the Ozark 
County Times, some of them more than a century old. A Brownlee Local History Grant from the 
State Historical Society of Missouri provided $500 for the purchase.

Ozark County 
Times

Gainesville, Mo. 

State Historical Society grant helps preserve 
oldest copies of the Ozark County Times

Physical copies of the 
Ozark County Times from 
the late 1890s and early 
1900s are now being stored 
in archival-quality boxes 
that will help preserve the 
fragile newspapers, thanks 
to recent funding made 
available through a State 
Historical Society of Mis-
souri Richard S. Brownlee 
Missouri Local History 
Grant.

The Ozark County Ge-
nealogical and Historical 
Society, based in the Ozark 
County Historium, works 
with the Ozark County 
Times staff to maintain 
the newspaper's digital ar-
chives on the Historium's 
public-access comput-
ers. But the organization, 
which has ties to the late 
Ruby Robins, longtime 
owner and publisher of the 
Times, is also interested 
in maintaining the last re-
maining physical copies 
of the newspaper as well, 
said OCGHS president Sue 
Ann Jones. 

Jones, who retired last 
year as editor of the Times 
but continues as a feature 
writer, worked for Robbins 
part-time and remotely in 
the 1960s, '70s and early 
'80s. She and Historium 
volunteer coordinator Ja-
net Taber, whose great-grandfather Earle Eb-
rite owned the Times from 1906 to 1947, serve 
on the board of the Ruby Robins Trust for the 
Preservation of Local History. The trust man-
ages a small fund that was designated for that 
purpose in Ruby Robins' estate. Among other 

things, the trust has paid to digitize all available 
microfilmed copies of the Times maintained by 
the State Historical Society of Missouri. Those 
digital PDF files comprise the archives avail-
able on the Historium's computers. 

"Still, there's nothing like seeing the real 
thing, century-old ink on newsprint," Taber 

said.  
Jones and Taber applied for SHSM Brown-

lee grant in memory of Robins, who, though 
she wasn't a Missouri native, loved the history 
of her adopted home. She and her husband, the 
late Fred Robins, bought the Times in 1959 af-
ter 12 years of living in Columbia.

See  GRANT,  Page 11

Dora High School holds homecoming ceremony - SEE PAGE 10

The 2023 Dora High School homecoming 
court is, from left, front row: Mia Gray, Charlie 
Howard, Laney Miller, flower girl Hope Melton, 
crown bearer Dwight Collins, Shauna Lake and 
Chesney Luna. Back row: Tabor Walker, Skylar 
Roberts, Liam Gray, Homecoming Queen Au-
tumn Nold, Homecoming King Spencer How-
ard, Kendall Lovan and James Barton. Photo 
by Shana Hambelton.

Call Call 417-679-4641417-679-4641 or email regina@ozarkcountytimes.com or email regina@ozarkcountytimes.com
OR MAIL IN THE FORM BELOWOR MAIL IN THE FORM BELOW

SUBSCRIBE TODAY!SUBSCRIBE TODAY!

TimesOZARK COUNTY

E-edition still available at $20 a year and FREE with print subscription

Ozark County and adjoining
 Missouri counties

(Howell, Taney, Douglas)
1 year ............................................ $35
6 months ...................................... $25
3 months ...................................... $20
Senior citizen, 1 year .................. $32

 Missouri
1 year ............................................ $42
6 months ................................. $28.70
3 months ................................. $20.15

Outside Missouri
1 year ............................................ $50
6 months ...................................... $35
3 months ...................................... $30

TimesOZARK COUNTY

PO Box 188, Gainesville, MO 65655
417-679-4641

 www.ozarkcountytimes.com
SUBSCRIPTION FORM

       

Name

Address

City        

State            Zip       

Phone

3 month    6 month    year        Total



692023 Ozark County Cookin’
Ozark County Times, Gainesville, MO

Soups

I N G R E D I E N T S

1/4 cup unsalted butter
1/2 cup diced onions, yel low or 

white
1 cup shredded carrots
2 1/2-3 cups broccol i  f lorets 

chopped smal l
1 1/2 cups chicken broth
1 cup mi lk
1 cup heavy whipping cream
1/4 cup al l -purpose f lour
1 1/2 teaspoons sal t
1/2 teaspoon black pepper
Pinch of crushed red pepper f lakes 

or more as desired
2 cups shredded cheddar cheese

In a large pot over medium high 
heat,  melt  butter.  Add in onions, 
carrots and broccol i .  Cook to 
soften about 5 minutes (may be 
more or less depending on the size 
vegetables you cut) .

Slowly add in broth,  mi lk and 
cream. Sprinkle with f lour and add 
sal t ,  pepper and red pepper f lakes. 
Cont inue st i r r ing and heat ing over 
medium heat unt i l  th ickened. This 
wi l l  take about 10-15 minutes.

Once thick,  add cheese and st i r 
unt i l  melted and smooth. 

D I R E C T I O N S

This is my absolute favor i te soup. I t ’s a copycat f rom Panera.

B R O C C O L I 
C H E E S E  S O U P

R e g i n a  M o z i n g o

I N G R E D I E N T S

1 pound ground beef
2 (15 ounce) cans diced tomatoes
1 chopped white onion
1 cup brown sugar
2-3 cloves gar l ic,  minced
1 package Wil l iam’s chi l i 

seasoning
1 can red kidney beans
1 can chi l i  beans
1 can black beans
2 teaspoons cumin
2 teaspoons sal t
Black pepper to taste
1 1/2 cups black coffee ( lef tover 

works better)
2 teaspoons ol ive oi l

Chop onions and mince gar l ic.

In a 4-quart  saucepan, add ol ive oi l , 
tomatoes with ju ices and onions. 
Simmer over medium heat for 3-4 
minutes, st i r r ing occasional ly.

Lower heat and add minced gar l ic.  Cont inue to simmer for about 3 minutes 
but don’t  burn the gar l ic!

Brown the ground beef,  and drain excess grease. Return i t  to the ski l let ,  and 
add chi l i  seasoning, fol lowing direct ions on package for adding water to i t . 
Season the beef and set aside.

Drain the kidney beans, and add to tomatoes and onions. Repeat with black 
beans. Add chi l i  beans with sauce.

Cont inue to simmer on medium heat for 10 minutes, st i r r ing occasional ly.

Add meat to sauce pan. Mix wel l .  Add brown sugar,  coffee, cumin, sal t  and 
pepper.  Cover and simmer for an addit ional  10 minutes.

Feel f ree to add brown sugar to taste.  Flavored coffee works wel l  in this too, 
especial ly blueberry.

B R I A N ’ S 
S P E C I A L  C H I L I

B r i a n  M o z i n g o

D I R E C T I O N S

I  l ike to experiment with di fferent recipes. This is my favor i te chi l i  to make - and 
Wil l iam’s chi l i  seasoning is by far the best chi l i  seasoning to use.

Mix al l  ingredients in a pan and 
cook on medium heat unt i l  hot.

I N G R E D I E N T S

1 can pinto beans
1 can kidney beans
1 can cream-style corn
1 can Rotel
1 can stewed tomatoes
1 ranch seasoning packet
1 taco seasoning packet
1 pound of ground beef

T A C O  S O U P
S u z a n n e  L a n d r y

D I R E C T I O N S
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 Opening at noon Opening at noon
Seven Days A WeekSeven Days A Week

417-679-0275417-679-0275

Great Food
Karaoke Fridays
huge patio now open
Great Place to hold 
parties & functions 
call to reserve

Pool Tables

T
A
K
E

5

714 State Hwy 5 South • Gainesville MO, 65655
1/4 mile into Missouri from AR/MO State Line

9-Ball Pool Tournament
3 p.m. Sundays

8-Ball Pool Tournament
7:30 p.m. Tuesdays

Follow TAKE 5 on Follow TAKE 5 on 
Facebook to view Facebook to view 

Weekly EventsWeekly Events
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Soups

I N G R E D I E N T S

1 package chicken wi ld r ice mix 
(Minute long grain)

5 cups water
1 (10 ounce) package frozen 

chopped broccol i ,  thawed
1 medium carrot,  shredded
2 teaspoons dry onion
1 (8 ounce) package cream 

cheese, cubed
Salt  and pepper to taste

In a large pan, put r ice and 
seasoning packet and water.  Br ing 
to a boi l .  Reduce heat;  cover and 
simmer 10 minutes, st i r r ing once.

St i r  in broccol i ,  carrot  and onion. 
Simmer for 5 minutes.

St i r  in can of coup and cream 
cheese. St i r  unt i l  cheese melts. 
Soup wi l l  th icken. Salt  and pepper 
to taste.

C R E A M  O F 
B R O C C O L I  S O U P

J o y c e  A c k l i n

D I R E C T I O N S

I N G R E D I E N T S

2 cans chicken broth
2 cans cream of chicken soup
3 stalks green onions, chopped
1/2 teaspoon cumin
2 cups cooked cubed chicken
1 can Rotel
1 smal l  can green chi l ies

Mix al l  ingredients in crockpot and 
cook 2 to 3 hours.

Serve with crushed tort i l la chips 
and shredded cheese.

D I R E C T I O N S

T O R T I L L A  S O U P
J o y c e  A c k l i n

I N G R E D I E N T S

6 boneless chicken thighs, diced
2 (15 ounce) cans white beans, 

drained and r insed
1 (28 ounce) can green enchi lada 

sauce
4 ounces salsa verde
1/2 teaspoon sal t
1/2 teaspoon pepper
1 cup heavy whipping cream
2 cups Monterey Jack cheese, 

shredded
8 ounces cream cheese, cut into 

smal l  p ieces
3 cups chicken broth
1 tablespoon cornstarch

Toppings:
1 avocado, s l iced
1 bunch ci lantro,  chopped
1 cup sour cream

Add the chicken, beans, green 
enchi lada sauce, salsa verde, sal t 
and pepper to the crockpot.  Cover 
and cook on low for 5-6 hours or 
on high for 3 hours.

St i r  the cornstarch into the heavy 
whipping cream, then st i r  the 
heavy whipping cream, Monterey 
Jack cheese, cream cheese and 
chicken broth into the crockpot. 
Cover and cook unt i l  the cheese 
has melted, 30 minutes to 1 hour.

Serve topped with the sour cream, 
avocado sl ices and ci lantro.

C R O C K P O T  G R E E N 
E N C H I L A D A  S O U P

N a n c y  S i m p s o n

D I R E C T I O N S
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The Ozark County HistoriumThe Ozark County Historium

is likis like a big fe a big family dinneramily dinner
of memoriesof memories

  At the Historium, we serve up a colorful feast of Ozark County history that 
tells the stories of its people, from the rugged pioneers of the early 1800s 

to the business folks and community leaders of today. Stop by during 
business hours (10 a.m. to 2 p.m. Wednesday through Friday) to investigate 
your family’s story here, browse the Ozark County Times digitized archives, 

take a look at our colorful quilt display and admire our collection of 
wonderful old photographs. Or visit our website to shop our appealing 
selection of books and other items celebrating Ozark County History. 

Whether you’re an Ozark Countian by birth or adoption, or if you have a 
long-distance affection for the Real Ozarks, we look forward to seeing you!

Home of the Ozark County Genealogical and Historical Society
On the west side of the Gainesville square • P.O. Box 4 • Gainesville, MO 65655

417-679-2400 • ozarkco1@ozarkcountyhistory.org • ozarkcountyhistory.org
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Soups

I N G R E D I E N T S

2 pound hamburger meat ( I  a lso 
subst i tute shredded roast beef)

2-3 cans corn, drained
2 cans green beans, drained
1 package hash brown potatoes 

with peppers, thawed
1 can tomato soup
1 can smal l  tomato sauce

Rinse the tomato soup and tomato 
sauce cans ful l  wi th water and mix 
together.

Cook the hamburger meat and 
drain.  Combine the hamburger 
meat,  corn and green beans in 
a large crockpot,  then add the 
tomato sauce and tomato soup 
mixture and st i r  a l l  together.

Cook on high about 4 hours or 
unt i l  i t  seems cooked throughout.

Add potatoes but don’t  st i r  too 
much, or i t  wi l l  mash up the 
potatoes. Let cook unt i l  potatoes 
are cooked.

H O M E M A D E  S T E W
A n g e l a  Va l b r a c h t

D I R E C T I O N S

I N G R E D I E N T S

2 tablespoons extra-virgin ol ive oi l
2 large leeks, white and l ight 

green parts thinly s l iced and 
r insed

4 cups chopped caul i f lower f lorets
2 1/2 cups low-fat  mi lk,  div ided
2 cups water
1 bay leaf
1 teaspoon sal t
1/2 teaspoon white or black pepper
3 tablespoons al l -purpose f lour
1 1/2 cups shredded extra-sharp 

cheddar cheese
1 tablespoon lemon juice

Heat the oi l  in a large saucepan 
over medium heat.  Add the leeks, 
and st i r  unt i l  very soft ,  about f ive 
minutes.

Add caul i f lower,  two cups mi lk, 
water,  bay leaf,  and sal t  and 
pepper.  Br ing to a boi l  over 
medium-high heat,  st i r r ing often.

Reduce heat to a simmer, cover, 
and cook, st i r r ing occasional ly, 
unt i l  the caul i f lower is soft ,  about 
eight minutes.

Meanwhi le,  whisk the remaining 
1/2 cup mi lk and f lour in a smal l 
bowl.

When the caul i f lower is soft , 
remove the bay leaf,  and st i r  in the 
mi lk mixture. Cook over medium-
high heat,  st i r r ing, unt i l  the soup 
has thickened sl ight ly,  about two 
minutes more.

Remove from the heat.  St i r  in 
cheese and lemon juice.

C H E D D A R 
C A U L I F L O W E R 

S O U P
R e g i n a  M o z i n g o

D I R E C T I O N S

I N G R E D I E N T S

2 tablespoons butter
1/2 pound sl iced fresh mushrooms
1/4 cup chopped onion
6 tablespoons al l -purpose f lour
1/2 teaspoon sal t
1/8 teaspoon pepper
2 (14 1/2 ounces) cans chicken 

broth
1 cups hal f-and-half

In a large saucepan, heat butter 
over medium-high heat;  saute 
mushrooms and onion unt i l  tender.

Mix f lour,  sal t ,  pepper and 1 
can broth unt i l  smooth; st i r 
into mushroom mixture. St i r  in 
remaining can of broth. 

Br ing to a boi l ;  cook and st i r 
unt i l  th ickened, about 2 minutes. 
Reduce heat;  st i r  in cream. 

Simmer, uncovered, unt i l  f lavors 
are blended, about 15 minutes, 
st i r r ing occasional ly.

Q U I C K  C R E A M  O F 
M U S H R O O M  S O U P

C i n d y  P h i l l i p s

D I R E C T I O N S

I N G R E D I E N T S

1 1/2 pounds boneless skinless 
chicken breasts,  cut into 1- inch 
pieces

1/2 cup chopped onion
3 tablespoons butter
1 to 2 cloves gar l ic
1 cup hot water
2 teaspoons chicken boui l lon 

granules
1/2 to 1 teaspoon ground cumin
2 cups shredded Monterey Jack 

cheese
2 cups hal f-and-half
1 (14 3/4 ounces) can cream-style 

corn
1 can (4 ounces) chopped green 

chi les
1/4 to 1 teaspoon hot pepper 

sauce
1 medium tomato, chopped

In a Dutch oven, brown chicken 
and onion in butter unt i l  chicken 
is no longer pink. Add gar l ic;  cook 
1 minute longer.  Add the water, 
boui l lon and cumin; br ing to a boi l . 

Reduce heat;  cover and simmer for 
5 minutes.

St i r  in the hal f  and hal f ,  cheese, 
corn, chi les and hot pepper sauce. 

Cook and st i r  over low heat unt i l 
cheese is melted; add tomato. 
I f  desired, top with ci lantro and 
tort i l la str ips.

M E X I C A N  C H I C K E N 
C O R N  C H O W D E R

D I R E C T I O N S
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2 Offices to serve you...West Plains and Gainesville
Cell: (voice/text) 417-251-5081 • 417-256-1000

Email: debra@CoveringTheOzarks.com
www.matchmakercoveringtheozarks.com

RANCHES. FARMS. HUNTING. RESIDENTIAL. COMMERCIAL. 
VACATION HOMES. SECONDARY HOMES. LAKE HOMES.

Debra Schilling SmithDebra Schilling Smith
Matchmaker Covering The OzarksMatchmaker Covering The Ozarks®®

Offers national market Offers national market 
exposure with local exper tiseexposure with local exper tise

A full-service REALTOR® licensed in Arkansas A full-service REALTOR® licensed in Arkansas 
and Missouri who can assist you as a buyer or and Missouri who can assist you as a buyer or 

seller in making the right decision for youseller in making the right decision for you
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xpert

ommitted

nnovative

rincipled

arnest

RECIPE FOR SUCCESS=

Debra Schilling Smith
REALTOR®, LandPro®
Licensed in Missouri & Arkansas
C2EX® I SRES® | SRS® | ABR®
RENE® I PSA® I MRP®
 Able to list on Arkansas MLS 
and Missouri MLSDebbie



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 Our recipe for Hometown Banking since 1894. 

www.cbozarks.com 

24 Hour Bank-By-Phone 679-4955 or 1-800-632-3301 / 24 Hour ATM available at our four locations 

GGaaiinneessvviillllee,,  MMOO 417-679-3321 
                                         1-800-248-5281 
BBaakkeerrssffiieelldd,,  MMOO 417-284-3006 

TThheeooddoossiiaa,,  MMOO 417-273-4245 
                                          
AAvvaa,,  MMOO 417-683-4182 

GAINESVILLE 417-679-3321          BAKERSFIELD 417-284-3006
THEODOSIA 417-273-4245            AVA 417-683-4182

MOUNTAIN HOME, ARKANSAS  870-492-2263

24 Hour Bank-By-Phone 679-4955 or 1-800-632-3301 / 24 Hour ATM available at our five locations
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