
Ozark County Cookin’
2019 EDITION

Ozark County Cookin’
Favorite local recipes and stories from some of the Ozarks’ best cooks

This year’s edition features the late

Free

TimesOzark County

Favorite local recipes and stories from some of the Ozarks’ best cooks

An annual publication from the

Free

June Hicks



“list it, sell it and move on”
with United Country missouri ozarks Realty  

and auction services inc.

417-256-1000
WestPlainsUnitedCountry.com

417-679-0304
GainesvilleUnitedCountry.com

www.Coveringtheozarks.com

2019

With top level  
marketing and  
unsurpassed  

customer service, 
you can rest assured 

that you can



ozark county times, Gainesville, mo	 2019 Ozark County Cookin'…Page 3

Table of Contents
7
10
15
17
24
28
36
45
49
52
56

Cooking is an important part of the Ozark County 
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get-together.
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By Gay Turner Strong

Editor’s note: This tribute to our 2019 “cover cook,” the late June Hicks, was written by her sister, Gay Turner Strong. 
June, who spent 30 years as a beloved elementary schoolteacher in Ozark County, died Feb. 28, 2019, of acute myeloid 
leukemia. In her honor, June’s husband, Steve, and adult children Jordan and Trevor, and Trevor’s wife, Kaylee, helped 
launch a fundraising drive sponsored by the Gainesville PTO to add a colorful new play set to the Gainesville Elementary 
School playground, replacing an old, wooden, splinter-spiked, wasp-haven play-space boat. The PTO is asking Gainesville 
alumni to follow the Hicks family’s lead and contribute in honor of beloved teachers, present and past. To help, go to 
gofundme.com and search for “Gainesville PTO playground equipment.” 

What an honor that my baby sister, Melba June Turner Hicks, is featured in this edition of the Ozark County Times 
annual cookbook, Ozark County Cookin’! She looked forward to the release of this book every year, and I’m sure 
there is at least one copy of every edition ever printed in her cookbook collection.

June was a GREAT cook. She was definitely not a fancy, gourmet cook, but instead she preferred to cook down-home 
comfort food. No one in our family ever complained about that.

She force-fed us all with her practice runs of making cinnamon rolls, yeast dinner rolls and pie crusts over and over until 
she was satisfied with the result. We were afraid to decline lest she refuse to make the cornbread dressing at Thanksgiving. 
It was THE BEST.  

She shared her home-canned green beans and tomatoes picked from her garden with us every year and always made sure 
there was homemade macaroni and cheese for the kids at family gatherings.

June made delicious home-cooked meals. But we always knew that whenever or wherever we went out to eat, she was 
going to order a hamburger – unless it was breakfast, and then she ordered biscuits and gravy.  Her last birthday we spent 
together, she requested that we dine on bologna sandwiches on white bread, and so we did. Another favorite meal for her, 
and for all of us, really, was a bowl of cornbread and milk. 

 June’s daughter and  one of my daughters have a question they ask each other from time to time when discussing differ-
ent things: “What would Melba say?” Recently they were at a unique restaurant at a “lavender farm,” and after dinner, they 
asked each other that question. Almost simultaneously, they both said, “We should have gone to Taco Bell!”

In looking for some of June’s favorite recipes, we have concluded that she either never wrote them down, or she hid them 
where we would never find them.   

June’s kitchen was warm, welcoming, bright and cheery. She kept her assortment of bright-colored Fiesta Ware dishes on 
colorful display in open cabinets and always had a pot of something simmering on the stove plus a stash of leftovers in the 
refrigerator. 

She was addicted to two television shows – Pioneer Woman and Fixer Upper – and her house mimicked both shows’ 
decorating styles. The photo on the cover shows her in Pioneer Woman Rhee Drummond’s kitchen in Pawhuska, Oklahoma, 
and from there she went to Waco, Texas, to enjoy sampling the bakery goods and Silo shops of Joanna Gaines (of Fixer 
Upper fame).   

My sisters, Judy and June, and I were best friends. Looking back, I think growing up on a farm with no close neighbors, 
we had a choice to either be friends, or have no friends. Thankfully, we chose to be friends, and that never changed for us 
as adults.   

We were always buying little gifts for each other for no special reason. Like our grandmother, Florence Bartlett Turner, 
June wore an apron when she cooked, so June got lots of aprons as gifts. Also, June and I both loved wooden spoons, and I 
treasure the ones she bought for me, my favorite being a long-handled wooden tasting spoon.

We both found that those wooden spoons were also handy for disciplining our children. They all knew that we had one 
close at hand at all times, as did their “second mother,” Aunt Judy (who they knew was not going to use it on them). Often,  

See June Hicks, Page 6

Paying tribute to a great cook . . .
and beloved teacher, sister, aunt and 
wooden-spoon-wielding mom

W
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June Hicks, right, and her sisters Judy Turner, left, and Gay 
Strong shared a strong love of cooking and family.

June’s Sweet-and-Sour Meatloaf
This is Steve’s favorite of all June’s recipes.

Mix together beef, bread crumbs, salt, pepper and eggs. Add onion and half 
the tomato sauce. Form into loaf in 9X5X3-inch pan. Mix together topping 
ingredients and pour over loaf. Bake at 350°.

1-1/2 pounds ground beef
1 cup dry bread crumbs
1 teaspoon salt
1/4 teaspoon pepper
2 eggs
1 teaspoon instant minced onion
1 15-ounce can tomato sauce, 

divided
TOPPING:
Reserved tomato sauce
2 tablespoons brown sugar
2 tablespoons vinegar
1/2 cup sugar
2 teaspoons prepared mustard
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all we had to do was pick one up to get their attention.
This summer, when our kids were all together, they posed for a photo of all five of them wearing T-shirts identifying 

themselves  as a “wooden spoon survivor.” One of them, my daughter Pattie, is even holding a wooden spoon.
A friend who saw this photo recently asked me if I thought our wooden-spoon discipline method had any long-term 

effect on any of the kids. I said of course it did. They too are family who are best friends, they all have jobs, all but one 
of them loves to cook, none of them are in jail right now, and they all have master’s degrees.

The late June Hicks and her sister Gay 
Strong shared a love of wooden spoons 
and found them to be useful, not only in 
the kitchen, but also handy for discipling 
their children. The cousins got together 
over the summer and posed for this 
photo, wearing shirts recognizing each of 
them as a “wooden spoon survivor.” From 
left: Jordan Hicks, Sherrie Sturtevant, 
Pattie Strong, Toby Strong (who got it 
more than any of the others, according to 
his mother, Gay) and Trevor Hicks.

June’s Cast Iron Skillet Apple Pie
Melt 1 stick butter and 1 cup brown sugar in  iron skillet on top of 
stove until it bubbles.

Cool. Top with Pillsbury pie crust. 

Slice thin 4 pounds of Granny Smith apples and mix with 3/4 cup 
sugar and 3/4 teaspoon cinnamon. Pour into pie crust.

Add second crust on top, pinch together. Baste top crust with egg 
white and sprinkle with sugar. Cut vent holes in crust, and bake at 
350° for 1 hour and 10 minutes.
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Appetizers and Snacks

Submitted by Cathy Denton, Bakersfield

1/4 cup butter
4 cups mini pretzels (preferably twists)
3 cups cinnamon Chex cereal
1/2 cup granulated sugar
2 teaspoons cinnamon
1 cup M&M candy (plain or peanut)
16 ounces honey roasted almonds

Preheat the oven to 350°. Melt butter. Add sugar and cinnamon and 
stir well. In another bowl mix pretzels and Chex cereal. Pour the butter/
sugar mixture over the dry items and toss. Put it on a cookie sheet lined 
with parchment paper and bake for 15 to 20 minutes. Let cool, then mix 
in M&Ms and almonds. I put mine in a gallon bag and let set overnight.

Cinnamon and Sugar Snack Mix
Submitted by Debbie Lee, Pontiac

1 cup chopped pecans
2/3 cup sugar
2 sticks butter/margarine
Town House crackers

Bring the butter and sugar to boil 
until foamy. Line cookie sheet 
(with sides) with non-stick aluminum 
foil. Layer crackers in a single layer. 
Spoon syrup over crackers. Sprinkle 
with nuts. Bake at 350° for 13 minutes. 
Do not overbake.

Thea’s Crackers

Shai Meek and Donald VanMeter enjoying the 
view during our annual Glade Top Trail picnic.

(417)679-4921
Hwy. 160 West

Gainesville, MO(417) 679-4921
www.comm-care.com • ghcc@ozbb.net

Left to right: Jami Bridges, Vonetta Kelley, Edna Hannaford, Savannah 
Ingram and Delphia Holmes enjoying a bowl of cheese soup with oyster 
crackers. Both recipes can be found in GHCC cookbook.

• Private Suites Available
• Post Hospital Recovery
• Full Service Therapy Department
• Private Rehabilitation Wing
• Transportation Available - 

Monday thru Friday
• Lively, Fun Activity Program
• Restaurant-style Dining
• Beautiful Park
• Adult Day Care 
• Respite and Hospice Care
• Bariatric Care

GHCC Cookbooks 
are sold at 

Gainesville Health 
Care Center and the 
Ozark County Times.

Hwy. 160 West
Gainesville, MOwww.comm-care.com • ghcc@ozbb.net

• Private Suites Available
• Post Hospital Recovery
• Full Service Therapy Department
• Private Rehabilitation Wing
• Transportation Available – Monday 
thru Friday
• Lively, Fun Activity Program
• Restaurant-style Dining
• Beautiful Park
• Adult Day Care
• Respite and Hospice Care
• Bariatric Care
• Secure Wing
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We accept most major third party insurance 
as well as Medicaid and Medicare Part D.

Gainesville, MO
417-679-2650
Monday - Friday • 9 am - 6 pm

Saturday • 9 am - 1 pm

We Offer an extensive line Of durable Medical equipMent 
Wheelchairs • crutches 

Walkers • Nebulizers
baNdages • Wraps • braces

Debit 
CarDs

 Court Square 
     PharmaCy

theodosia, MO
417-273-4555
Monday - Friday • 9 am - 6 pm

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!

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
chamon@ozbb.net

CHANEY

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
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Appetizers and Snacks

Submitted by Sharon Hawkins, Springfield

These are so good!

7 pounds large cucumbers
1 cup pickling lime
1 cup vinegar
1 bottle red food color
1 package red hots candies
8 cinnamon sticks
1 tablespoon alum
2 cups white vinegar
10 cups sugar

Day 1: Peel cucumbers, remove seeds and slice into rings. Soak in pickling lime and enough water to cover cucumber 
rings. Soak 24 hours. 

Day 2: Pour off pickling lime. Wash cucumbers twice. Soak in ice water for 2 hours. Pour off water and mix 1 cup vin-
egar, red food coloring, alum and enough water to cover cucumbers. Pour over cucumbers. Bring to a boil. Simmer 2 
hours. Pour off liquid down sink. Bring to boil 2 cups vinegar, 2 cups hot water, sugar, cinnamon sticks and red hots. 
Pour over cucumbers, and let stand 24 hours. 

Day 3: Pour off liquid into pan. Boil again and pour over cucumbers. Let stand 24 hours. 

Day 4: Heat liquid again. Pack cucumbers into jars. Put 1 cinnamon stick in each jar. Fill with hot liquid. Seal jars. 
Cold pack to seal. 

Red Cucumber Pickles

i n f o @ p o n t i a c c o v e . c o m  •  4 1 7 - 6 7 9 - 3 6 7 6  • p o n t i a c c o v e . c o m

pontiac cove marina & campground • lake harbour resort

The Red Barn Lodge & Loft and Lake Harbour 
Resort at Pontiac Cove are perfect for family 

reunions, weddings, group retreats and more. 
Call today to make a reservation.

A full-service marina, campground  
and resort on beautiful 

Bull Shoals Lake!
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Fresh Fruits & Vegetables
Fresh Quality Meats

Bakery Breads & Dessert Items
Smoked Meats

Deli Platters - Made to Order

From our store to your table

Town & CounTry
SupermarkeT

Open 7 days
a Week

Gainesville, MO • 417-679-4584
Store Hours: 7:00 am - 9:00 pm

You’ll always find the freshest  
ingredients for everything 

you’ve got cooking!

5 FOR $25
FRESH MEAT SPECIALS

2 cups cake flour
1/2 teaspoon salt
2 teaspoons baking powder
2 eggs
1/2 cup canola oil
1 1/3 cups sugar
2 tablespoons lemon juice
1/2 cup buttermilk

Zest of 1 lemon
1 cup grated zucchini

Glaze:
1 cup powdered sugar
2 tablespoons lemon juice
1 tablespoon milk

Glazed Lemon Zucchini Bread

Mix flour, salt and baking powder in a medium bowl and set aside.
In a large bowl, beat eggs. Then add oil and sugar until well blended. Add lemon juice, buttermilk and lemon zest to 
this mixture and blend all together.
Fold in zucchini until it is mixed well. Add dry mixture to the wet mixture and blend all together until well combined.
Pour batter into greased 9x5 loaf pan. Bake at 350° for 40-45 minutes.
While still warm, make glaze and spoon over the bread. Let the glaze set up before cutting and serving.

Submitted by Lotus Jacob, Gainesville
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Blueberry Muffins
Submitted by Crystal Jones

1 1/2 cups apples, chopped
1 cup sugar
2 teaspoons cinnamon
1/4 teaspoon nutmeg
1/4 teaspoon allspice
1 1/2 cups flour
1 teaspoon baking soda
1/2 teaspoon salt
1 cup canola oil
1 egg
1 cup chopped pecans, optional

Mix chopped apples, sugar, cinnamon, nutmeg 
and allspice. Let set for one hour. Add oil and egg 
to mixture. Add baking soda and salt, stir. Then 
add flour a little at a time. Stir until blended thor-
oughly. Stir in chopped pecans. You may want to 
reserve some for the top of the batter once it’s in 
the loaf pan. Pour into a greased loaf pan. Bake 
at 350° for 50-55 minutes. Test with toothpick or 
cake tester until it comes out clean. Turn out bread 
from pan after sitting for 10 minutes.

Apple Bread

Submitted by Lotus Jacob, Gainesville

4 cans of cheap biscuits
1 cup sugar
2 teaspoons cinnamon
1 1/2 sticks margarine
1 1/2 cups brown sugar
1 teaspoon cinnamon
1 cup chopped pecans

Cut biscuits into four pieces. Fill small bag with 
cinnamon and sugar. Shake biscuits a few at 
a time. Place pieces in bundt pan or angel food 
cake pan. Melt butter. Add brown sugar and 
cinnamon then nuts. Pour over biscuits.
Bake at 350° for about 30-35 minutes. Let 
cool in pan till sticky and warm. Flip onto plate.
I spray my pan with Pam.

Monkey Bread

Submitted by Sharon Davidson, Pontiac

4 cups flour
4 teaspoons baking powder
1/2 teaspoon salt
1 cup butter or margarine, softened
2 cups sugar
4 eggs 
1 cup milk
2 teaspoons vanilla
2 cups frozen blueberries, unthawed

Topping:
2 tablespoons sugar
1/2 teaspoon nutmeg

In a large bowl, combine flour, baking powder and 
salt. In a mixing bowl, cream butter and sugar. 
Add eggs, milk and vanilla. Mix well. Stir in the 
dry ingredients just until moistened. Fold in fro-
zen blueberries. Fill greased or paper-lined muffin 
cups two-thirds full. Combine sugar and nutmeg 
and sprinkle over tops. Bake at 375° for 20-25 
minutes. Makes 2 dozen.
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Visit us on the West Corner of the Square

Gifts
Treasures
Keepsakes
Collectibles

417-499-1708Doris Sayles 
Proprietor

 

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
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Income Tax Preparation 
& Consulting

Accounting & Payroll 
Services

Financial Management 
& Consulting Services

 Financial Statement Audits,
Compilations & Reviews

Th
om

as & DouglasCertified Public 
Accountants

“Professional, quality services 
that you deserve, expect and can 

depend on from experienced,  
friendly, well-trained professionals.”

60 Court Square • Gainesville, MO
(417)679-0095

4021 Fox Meadow Drive • Ava, MO
(417) 683-3091

Jennifer Douglas, 
CPA

Kenny Thomas, 
CPA

13 Court Square • Gainesville, MO

402 Hailey Street • Ava, MO

Submitted by Sharon Davidson, Pontiac

1/3 cup butter or margarine, melted
1 cup sugar
3 tablespoons lemon juice
2 eggs
1 1/2 cups all-purpose flour
1 teaspoon baking powder
1/2 teaspoon salt
1/2 cup milk
2 tablespoons grated lemon peel
1/2 cup chopped nuts
1 cup fresh or frozen blueberries

Glaze:
2 tablespoons lemon juice
1/4 cup sugar

In a mixing bowl, beat butter, sugar, juice and eggs. 
Combine flour, baking powder and salt. Stir into egg 
mixture alternately with milk. Fold in peel, nuts and 
blueberries. Pour into a greased 8-inch x 4-inch x 
2-inch loaf pan. Bake at 350° for 60-70 minutes or 
until bread tests done. Cool in pan for 10 minutes.
Meanwhile, combine glaze ingredients. Remove 
bread from pan and drizzle with glaze. Cool on a wire 
rack.

Lemon Blueberry Bread

Buy your GHCC 
Cookbook 

for only $10 at 
Gainesville Health 

Care Center 
and the 

Ozark County 
Times.
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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
10:55 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 • gfccdoc.org

Handicap Accessible
Call church office ahead of time

for transportation 

Submitted by Joyce Acklin, 
Gainesville

This recipe is from my sister-in-law, 
Gloria Standage, who taught school 
for 30 years.

1 1/2 cups flour
3/4 cup and 2 tablespoons sugar
1/2 teaspoon salt
2 teaspoons baking powder
1/3 cup vegetable oil
1 egg
1/3 cup milk

1 cup blueberries
1/2 teaspoon lemon juice
1/2 cup chopped nuts

Heat oven to 400°. Grease large muf-
fin cups. Combine flour, sugar, salt 
and baking powder. Place vegetable 
oil into a 1-cup measuring cup; add 
egg and enough milk to fill to the 1-cup 
mark. Mix oil, egg, milk, lemon juice 
with the flour mixture. Add nuts. Fold 
in blueberries. Cook 20 minutes or un-
til done. 

Mysterious Woman’s Blueberry Muffins

Gloria Standage
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Banana Bread

Bread

Breakfast

Cheesy Ranch Hash Brown Casserole

Submitted by Sharon Davidson, Pontiac

1/4 pound unsalted butter, room temperature
1 cup sugar
2 eggs
1 1/2 cups unbleached all-purpose flour
1 teaspoon baking soda
1 teaspoon salt
1 cup mashed, very ripe bananas
1/2 cup sour cream
1 teaspoon vanilla extract
1/2 cup chopped walnuts or pecans

Preheat the oven to 350°. Butter a 9x5x3-inch loaf pan 
or four small loaf pans.
With an electric mixer, cream the butter and sugar until 
light and fluffy. Add the eggs, beating well.
Sift the dry ingredients together and combine with 
the butter mixture. Blend well. Add the bananas, sour 
cream and vanilla. Stir well. Stir in the nuts and pour 
into the prepared pan.
Bake 1 hour, until a cake tester comes out clean. Turn 
out onto a rack to cool.
Makes 1 large loaf or 4 small loaves.

Submitted by Cathy Denton, Bakersfield

1 package frozen hash browns (thawed and 
dried with paper towels)
1 pound sausage of choice, I use hot
2 cups cheddar cheese
1 package Ranch dressing mix

12 ounces sour cream
Salt and pepper

Preheat the oven to 350°. 
Fry sausage and drain. Mix all ingredients to-
gether. Bake in a greased baking dish for 30-45 
minutes.

Submitted by Betty Ortega, Gainesville

5 eggs, beaten
1 large onion, chopped
10-ounce package frozen chopped broccoli, thawed 
and drained
1 1/2 sticks melted butter
2 cups cottage cheese

1 cup self-rising yellow cornmeal mix 
3/4 cup self-rising flour
1 cup milk

Mix cornmeal, flour and milk. Blend well. Add the rest 
of the ingredients. Mix well. Pour into greased 9x12 
pan or an 11-inch iron skillet. Bake at 350° for 1 hour 
or until brown on top. 

Broccoli Cornbread
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Chocolate Covered Pretzels
Melt milk chocolate in the microwave. Cover half 
of each pretzel with the melted chocolate. Can add 
crushed nuts or crushed candy. Cool on wax paper 
lined cookie sheet.

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!

Our daughter Bridget is a special needs young lady, age 46. Last year 
she moved into her first new house. When she comes back home she 
still loves to help me cook. Her handicaps never stop her from wanting 
to help. Here are a few of her favorites that she can do with just a little 
help from Mom. She loves to make these recipes for friends and family 
at Christmastime or just because we want to bake.

Tammy Betian, Ocie

Bridget Betian

Peanut Buttercup Cookies
1 package refrigerated peanut butter cookie dough
1 bag of miniature Reese’s cups

Preheat oven to 350°.
Slice the cookie dough into 1-inch thick slices, then 
into quarters. Place one quarter into each cup of a mini 
muffin pan. Bake for 9 to 11 minutes.
While the dough is still warm, push a Reese’s peanut 
butter cup into each muffin cup and let cool in the pan. 
When the cookies are cool, use a spoon to remove 
them.
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Cake

Submitted by Sally Lyons McAlear, Springfield

Sharon Walter’s Recipe: A dear friend of mine passed 
away on October 23, 2019, so to honor her memory, I 
thought I would submit one of her recipes – a real favor-
ite of ours. She typed this recipe on an index card for 
me in 1988. 

1 box of graham crackers
2 (3.4 ounce) packages of instant French vanilla pud-
ding
3 1/2 cups milk
1 8 ounce container Cool Whip (thawed)

Butter the bottom of a 9x13 cake pan. Line with whole 
crackers to cover bottom. Mix pudding with 3 1/2 cups 
of milk, and beat at low speed for two minutes. Blend in 

the thawed Cool Whip. Pour half of the mixture over the 
crackers and cover with another layer of crackers. Add 
the rest of the pudding mixture and cover with another 
layer of crackers. Refrigerate for two hours.

Frosting
1/4 cup cocoa
2 teaspoons light Karo syrup
1 teaspoon vanilla
3 tablespoons softened butter or margarine
1 1/2 cups powdered sugar
3 tablespoons milk

Beat all ingredients together with an electric mixer until 
mixed. Then spread on cake with a knife. Frosting will 
be very thick. 
Refrigerate at least 24 hours before serving.

Eclair Cake

Submitted by Linda Wilson, Pontiac

1 box white cake mix (Pillsbury’s)
1 package strawberry Jell-O (regular size)
3/4 cup oil
1/2 cup strawberries
1/2 cup water
1 tablespoon flour
4 eggs

Mix all at once. Bake at 350° for 35 minutes.

Top:
1 box confectioners sugar
1 stick oleo
1/2 cup strawberries

Strawberry Cake
Submitted by Martha Butterfield, Wasola

Drop into mixer in order:
2 cups sugar
2 sticks butter
2 cups flour
5 large eggs
1/4 teaspoon salt
1 cup black walnuts
1 teaspoon vanilla

Beat at high speed for 5 minutes. Pour into 
greased and floured 10-inch tube pan and 
bake 1 hour, 15 minutes at 350°.

Black Walnut Pound Cake
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Cake

Submitted by Sharon Hawkins, Springfield

4 eggs
2 cups sugar
1 cup oil
3 small jars baby food carrots
2 cups flour
2 teaspoons soda
2 teaspoons cinnamon
1 teaspoon salt
1 teaspoon vanilla

Frosting:
3 ounces cream cheese
1/2 stick margarine
1 2/3 cup powdered sugar
1/2 teaspoon vanilla

Mix eggs, sugar, oil and carrots. Add flour, soda, 
cinnamon, salt and vanilla. Beat until creamy. 
Bake in a 9x13 pan at 350° for 45 minutes. 
Frosting: Mix all ingredients until smooth and 
creamy. Spread over cooled cake. 

Carrot Cake Oatmeal Wonder Cake
Submitted by Lotus Jacob, Gainesville

1 1/4 cups boiling water
3/4 cup rolled oats

Pour water on oats. Cover and let stand for 20 minutes.

Mix in order
1/2 cup butter or margarine
1 cup white sugar
1 cup brown sugar
3 eggs
1 teaspoon baking soda
1 teaspoon baking powder
1/2 teaspoon nutmeg
1/2 teaspoon salt
1 teaspoon cinnamon

Optional
1 cup of walnuts
1 cup raisins

Add prepared oatmeal. Pour into greased and floured 
8x12 pan. Bake at 325° for 30-35 minutes. Ice.

Frosting:
1/3 cup butter
2/3 cup brown sugar
3 tablespoons milk or 
cream
1 cup icing sugar

In sauce pan, bring to 
boiling point sugar and 
butter over low heat for 
2 minutes. Add milk and 
return to boiling, cool 
slightly. Add icing sugar.

Submitted by Colene Rose, Zanoni

5 tablespoons butter or margarine
1/3 cup milk
1 cup sugar
1 cup chocolate chips
1 tablespoon vanilla

Put first 3 ingredients in a sauce pan. Boil 3 min-
utes. Add 1 cup chocolate chips and 1 tablespoon 
vanilla. Beat to spreading stage. 

Chocolate Icing



ozark county times, Gainesville, mo	 2018 Ozark County Cookin'…Page 5

Cake
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80 years

7 days a week
Kitchen closes at 8 p.m. 

21440 St. Hwy 181

Submitted by Colene Rose, Zanoni

1 yellow cake mix
1 small box instant vanilla pudding
1 1/2 cups water
1/2 cup oil
4 eggs
1/2 to 3/4 cup chocolate chips

Preheat oven to 350°. Prepare bunt pan. Combine all 
ingredients except chocolate chips, stirring to mix well. 
Pour into prepared bunt pan and sprinkle chips on top. 
Using a table knife, gently swirl chips into batter so none 
remain on top of batter, moving them more to the center 
of the batter. Bake 55 minutes. 

Chocolate Chip Cake

Submitted by Sharon Hawkins, Springfield

1 white cake mix
1 large vanilla pudding
Milk
1 large can crushed pineapple
3 to 4 bananas
Fresh strawberries
1 large Cool Whip
Nuts (optional)

Bake cake mix according to directions on box. 
Cool when done and then crumble into pieces. 
Save for later. 
Mix pudding according to directions on box and 
save for later. In a punch bowl, layer cake, then 
pudding, then bananas, then pineapple and then 
Cool Whip. Repeat layers, ending with Cool Whip 
on top. Put fresh strawberries and nuts on top. 

Punch Bowl Cake
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Cake

Submitted by Colene Rose, Zanoni

1 package yellow or white cake mix
1 box instant vanilla pudding
4 eggs
3/4 cup oil
3/4 cup water

Mix the above ingredients well and add any of the following combinations to create 
different cakes.
• 1 cup strawberry preserves, 1 teaspoon pumpkin spice, 1 cup chopped nuts
• 1 cup crushed pineapple, drained, 1 cup almonds and pineapple juice as substitute 
for 3/4 cup water
• 1 cup mincemeat, 1 teaspoon pumpkin pie spice, 1 cup nuts
Grease the bundt pan well, even if you are using a non-stick pan. Bake in a 350° 
oven for 50-60 minutes. Let sit in pan for 15 minutes before removing. Don’t be afraid 
to try your own variations. 

Basic Bundt Cake with variations

Submitted by Sharon Hawkins, Springfield

1 (16-ounce) package of angel food cake mix
1/2 cup unsweetened cocoa
1 1/2 cup plus 2 tablespoons hot fudge topping, divided
2 cups whipped topping, divided
1 (21-ounce) can cherry pie filling, divided

Prepare cake mix according to package directions, mixing cocoa with dry ingredients. Spoon batter evenly into an 
ungreased 10-inch tube pan. Bake in a preheated 350° oven as directed on the package. Let cool as package directs. 
When cake is completely cooled, carefully remove from pan. Cut horizontally in half. Place one half, cut-side up, on 
serving plate. Spread with 3/4 cup fudge topping. (Do not heat topping). Cover with 1 cup whipped topping, then half 
the cherry pie filing. Place the second half of the cake over cherries, cut-side down. Spread with 3/4 cup fudge top-
ping. Cover with remaining 1 cup whipped topping and remaining cherry pie filling. Refrigerate 1 hour. 
Just before serving, warm remaining 2 tablespoons fudge topping and drizzle over cherry pie filling. 

Chocolate Angel Cake
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Cake

Submitted by Kathy Fourcault, Pontiac

Preheat oven to 400 °.

1/2 cup butter 
1 cup all-purpose flour
4 eggs
3 (4-serving) boxes instant vanilla pudding
1 (8-oz.) package cream cheese, softened
4 cups milk
1 (8-oz.) container Cool Whip, defrosted
Chocolate syrup

Pour 1 cup water in sauce pan, add butter. Bring to 
a boil. Add flour, turn heat down or even off at this 

point; stir until well mixed. Remove from heat. Let 
cool 2 minutes. Beat in eggs, one at a time, beating 
well after each addition. Spread mixture into greased 
9x13 baking pan. Bake in a preheated 400° oven for 
30-35 minutes. Watch carefully, do not over bake. 
Let cool.
Combine pudding mix, softened cream cheese and 
milk. Mix thoroughly. Pour mixture into cooled crust. 
Cover with Cool Whip topping, drizzle with chocolate 
syrup. Keep refrigerated. 
Yield 12 servings.

Substitutions: sugar-free pudding, sugar-free Cool 
Whip and sugar-free chocolate syrup. Also can use 
chocolate pudding instead of vanilla.

Cream Puff Cake

Thank you for the honor to serve the 155th District

Paid for by citizens to elect Karla Eslinger, Joe Combs treasurer

Rep. KARLA ESLINGER
155th Missouri House District • 201 W. Capitol Ave., Rm 310, Jefferson City, MO 65101

Phone: 573-751-2042 • E-mail: Karla.Eslinger@house.mo.gov
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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

Submitted by Carol (Hudson) Taylor
in memory of her mother, Freda Lane

Mom had cut this recipe out of a newspaper, taped it 
on a sheet of paper, and had written at the top, “I’ve 
made a lot of chocolate cakes, but this is the best one 
I’ve ever made.”

1 cup lard or shortening
2 cups sugar
2 beaten eggs
1 cup sour milk
1/2 cup cocoa
2 1/2 cups flour
2 teaspoons baking soda
1/2 teaspoon salt
1 cup boiling water
1 teaspoon vanilla

Beat together shortening, sugar and eggs. Sour fresh 
milk with a few teaspoons of vinegar. Set aside. Sift co-

coa, flour, soda and salt 
together. Add dry ingredi-
ents alternately with milk 
to the shortening mixture. 
Mix well. Add, last of all, 
boiling water and vanilla. 
Bake at 350° in greased 
and floured cake pans 
for about 20-25 minutes. 
It’s very moist if you don’t 
overbake.

Mom’s Chocolate Cake
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Cake

Submitted by Joyce Acklin, Gainesville

Yield about 6 dozen

1/2 cup light molasses
1/4 cup water
1 teaspoon vanilla extract
1 box (15 ounces) raisins
1 pound candied fruit, chopped
1/2 cup butter or margarine
2/3 cup sugar
3 eggs
1 cup plus 2 tablespoons all-purpose flour
1/4 teaspoon baking soda
1 teaspoon ground cinnamon
1 teaspoon ground nutmeg

1/4 teaspoon ground allspice
1/4 teaspoon ground cloves
1/4 cup milk
1 cup chopped nuts

In a saucepan, combine molasses, water and vanilla; 
add raisins and bring to a boil. Reduce heat and simmer 
for 5 minutes. Remove from heat and stir in fruit; cool. 
Meanwhile, in a mixing bowl, cream butter and sugar. 
Add the eggs, one at a time, beating well after each 
addition. Stir together dry ingredients; add to creamed 
mixture alternately with milk. Stir in fruit mixture, mix 
well. Fold in nuts, spoon into paper-lined miniature muf-
fin tins, filling almost to the top. Bake at 325° for 22-24 
minutes or until cakes test done. Cool on wire racks. 
Store in airtight containers.

Miniature Christmas Fruitcakes

www.WinrodBrothersConstruction.com                    info@winrodbrothersconstruction.com

Custom Homes
& Buildings

Metal Buildings
Pole Barns

Roofing
Garages

FREE Estimates
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Candy

www.clinkingbeardfuneralhome.com

Clinkingbeard Funeral Home, Ava
407 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

Submitted by Angela Valbracht, Gainesville

2 pounds (36 oz.) salted dry-roasted peanuts
4 ounces (4 squares) German sweet chocolate
12 ounce package semisweet chocolate chips
2 1/2 pounds white almond bark
 
Put the peanuts in the bottom of a large crockpot.
Layer the chocolate over the peanuts, beginning with the sweet chocolate, followed by the 
chocolate chips, and then the almond  bark.
Set temperature on low and cook for three hours. Do not stir the mixture.
After 3 hours, stir the mixture with a wooden spoon until smooth. Drop the candy into cup-
cake liners, using about 2 tablespoons per liner.
Allow to cool completely before removing the cupcake liners. Makes 30 to 40 pieces.
NOTE: I have added a little peanut butter and rice crispy cereal after cooking.

Crockpot Chocolate Candy
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Candy

Submitted by her daughter, Kim Uchtman

Butter two cookie sheets and place on large counter space ready for the stretching. You 
also have to have a candy thermometer. Mom uses her heavy-duty, six-quart pressure 
cooker pot. (A heavy pot keeps you from having to stir the candy too much.)
2 cups sugar
1 cup white syrup
1/2 cup water

Bring to boil. While boiling add 1 stick butter and 1 stick margarine. (If you add two 
sticks of butter, candy is too fragile and breaks.)
Stir often after 230°. Boil until 280°. At 280°, add 2 cups small, raw peanuts. Cook until 
305°, stirring constantly. Remove from heat and add 1 teaspoon of baking soda. Stir 

quickly until mixed. Pour candy onto each buttered cookie sheet, evenly divided. Immediately start with two forks, 
gently pulling edges. When candy cools enough to touch, pick up edges and pull until all candy has been stretched 
out from center.

Jackie Hoff’s famous Peanut Brittle

R = Real estate
e = expeRt
C = COMMItteD
I = INNOVatIVe
p = pRINCIpleD
e = eaRNest

Recipe for success: list it, sell it, Move On

Debra Schilling Smith
Licensed in Arkansas  

& Missouri

60 Court House 
Square

P.O. Box 265
Gainesville, MO 

65655

417-251-5081 
Cell/Text

417-679-0304 
Office

www.CoveringTheOzarks.com
debra@CoveringTheOzarks.com 

R = Real estate
e = expeRt
C = COMMItteD
I = INNOVatIVe
p = pRINCIpleD
e = eaRNest

Discover all I have to offer as a full-time REALTOR® 
for United Country Covering the Ozarks (the REAL 
Ozarks) of Arkansas and Missouri. I know this area 
and have spent countless hours traveling and explor-
ing the back roads, swimming in and boating on beau-
tiful Bull Shoals Lake, floating our majestic rivers, and 
hiking our glorious countryside! I’m passionate about 
real estate, passionate about our local counties, and 
passionate about life! I’m a proud member of Ozark 
County Chamber and Theodosia Area Wide Chamber 
of Commerce. Plus, I believe in collaboration with 
other real estate companies to benefit my clients and 
customers! I’m in the process of obtaining my SRES 
(Senior Real Estate Specialist) designation. This sim-
ply means, I’ve continued my real estate education to 
better assist buyers and sellers for our more mature 
clients! 
Please feel free to visit me at my United Country office 
located on the Gainesville Square and discover all the 
ways I am able to help you explore United Country’s 
top notch marketing programs, including drone video, 
auction services, hunting properties, including having 
access to over 1,200 websites, and so much more!



2019 ozark county COOKIN’ …page 26	 ozark county times, Gainesville, mo

These cookies come from Andy’s mom, Betty Elder. 
She got the recipe from a neighbor in Kirkwood, Mis-
souri. They are a real favorite with our family.

1 cup butter
1 3/4 cups sugar + 3 tablespoons   
3 eggs    
1 lb. package dates, cut up
1 lb. pecans, chopped   
1 teaspoon cinnamon   

1/4 teaspoon cloves    
2 teaspoons vanilla
1/2 teaspoon salt   
1 teaspoon baking soda, dissolved in 1 teaspoon hot 
water    
3 1/2 cups flour

Mix ingredients well. Makes a soft dough. Drop on 
greased baking sheet 2 inches apart. Bake at 375° for 
11 minutes. Makes 8 dozen cookies.

Rocks

Jane Elder: a baking heritage
Christmas cookie baking is an annual tradition for Jane Elder, who al-
ways has a helping hand from husband Andy. “They are not fancy, frost-
ed things, but they’re the ones we always make for Christmas,” Jane 
said. Pictured on the plate that Jane is holding, clockwise from top, are 
Springerle, Ginger Creams, Lebkuchen and Rocks. Jane is also holding 
her Springerle board. It belonged to her great-great-grandfather, A.G. 
Jacobs. “He and his family immigrated to America in the 1860s from 
Ostfriesland, Germany, where he had been a baker. So the Springerle 
are a real tradition in my family. I didn’t include the recipe for them since 
it   requires the board to make them and is a little complicated. Andy 
always helps me with them, and I forget exactly how we do it from year 
to year. Good thing I have a helping hand in the kitchen!”

Ginger Creams
These were my mom, Florence Myers’, favorites. She 
got the recipe from our cook at the camp we went to 
in the summer.  

1/2 cup shortening   
1 cup sugar   
1 egg beaten   
1 cup molasses   
4 cups flour   
1/2 teaspoon salt   
2 teaspoons ginger  
1 teaspoon each cinnamon, nutmeg, and cloves  

2 teaspoons baking soda

Mix all together, then add 1/2 cup boiling water. Chill 
dough in refrigerator for a half hour. You may need 
to keep the dough in fridge as you make them as 
they are very sticky when you roll them out. Roll in 
teaspoon-sized balls in sugar and place on greased 
baking sheet. Bake at 400° for 11 minutes.

Note: These are not what we consider regular molas-
ses cookies. These cookies are soft and really gin-
gery. 
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Springerle are traditional German biscuit cookies with em-
bossed designs made by pressing a mold onto rolled dough 

and allowing the impression to dry before baking them, which 
preserves the detail of the surface pattern. These Springerle 
cookies, baked by Jane Elder, were made using a board that 

belonged to her great-great-grandfather, a German baker 
who immigrated to the United States in the 1860s.

These came from Andy’s father’s family. His dad had 
a German grandmother and aunts and they loved to 
cook German dishes for him.
Note: These cookies have citron in them. It is hard to 
find now. I had to shop and shop for it. It is one of the 
ingredients in fruit cake, but it is not sold separately 
in stores. I had to order it online. The good thing is 
that you can keep it from year to year in the fridge....
it lasts forever.

3 1/2 cups sifted flour 
1/2 teaspoon baking soda    
1 teaspoon ground cinnamon   
1/2 teaspoon cloves  
1/2 teaspoon nutmeg
(Cloves and nutmeg are allspice. If using it instead, 
measure 1 teaspoon.)  
1/2 cup honey  
1/2 cup molasses  
3/4 cup dark brown sugar, firmly packed   
1 egg, slightly beaten  
1 teaspoon grated lemon peel   
1 tablespoon lemon juice   
1/3 cup finely cut citron  
1/2 cup finely chopped walnuts
   

Sift flour, soda, cinnamon, cloves and nutmeg. Com-
bine honey and molasses in saucepan..bring to boil. 
Remove from heat and pour into large bowl...cool. 
Stir in brown sugar, egg, lemon peel and juice. Add 
sifted dry ingredients and mix until blended. Stir in 
citron and nuts. Chill 12 hours or longer.
Place a small amount of dough on well-floured 
board...roll out to 1/4-inch thick. Use holiday cookie 
cutters to cut out shapes. Place on greased cookie 
sheet and bake at 375° till lightly browned. Makes 5 
1/2 dozen cookies.  

When cookies are still warm top with the following:
1 1/2 cups confectioner’s sugar
3 tablespoons hot water
1/2 teaspoon vanilla.  

Stir water and vanilla into confectioner’s sugar and 
mix until well blended. Brush on warm cookies. Let 
cool before storing.

Note:  These cookies are better if stored for several 
weeks in tight containers. (This is a long-running joke 
in our family. They are always sampled right away. 
And the cookie eaters always find the cookie box 
where they are stored and sample again – adults 
and kids!!!)

Lebkuchen
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Cookies

Groceries • Gas
Deli • Pizza 
Hand-dipped Ice Cream
Liquor & Beer
Live Minnows

  417-679-4243
Mon. - Fri. 6 am - 7 pm • Sat. & Sun. 7 am - 7 pm

Hwy. J & 160
Tecumseh

S S S S S S S S S S S S S S S S S S S S S S S S S S S S S S 
ONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEONEGroceries  Gas

Deli  Pizza
Hand-dipped Ice Cream
Liquor  Beer

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

Heat & air

Heating • air Conditioning
refrigeration • eleCtriCal

Mike Scarff • 417-785-4781 • C: 847-975-0836

Serving YOUR area for over 20 years. 
Quality and satisfaction GUARANTEED!

Financing 
available

Now accepting credit cards

Submitted by Martha Butterfield, Wasola

1 cup cooked raisins
1/2 cup juice
1/2 cup shortening
1/4 teaspoon nutmeg

1/4 teaspoon cinnamon
1 teaspoon salt
1 egg
1 cup sugar
2 cups flour
1/2 cup nuts

Mix and bake in moderate oven 
(350-375°) until brown for cook-
ies, drop on cookie sheet and frost 
with powdered sugar icing.

Poor Man’s Cookies
Submitted by Carol Jones, Price Place, Arkansas

1 cup shortening
1 teaspoon vanilla
1 cup white sugar
1 cup brown sugar
2 beaten eggs
1 cup peanut butter
3 cups flour
1/8 teaspoon salt
2 teaspoons baking soda

Cream shortening, vanilla and sugar. Add eggs, beat 
thoroughly. Stir in peanut butter and then add sifted 
dry ingredients. Form into balls, place on cookie sheet 
and press with back of fork to make crisscross. Bake 
at 350° for 10-12 minutes.

Peanut Butter Cookies
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OZARK COUNTY

The REAL Ozarks
 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
361 Main Street
Gainesville, MO 65655

417-679-4913
www.ozarkcounty.net

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

2/25/20: Taste of New Orleans - location to be determined
5/23/20: Summer Sizzlin Kick Off - Cash Saver Pantry parking lot

7/4/20: 4th of July fireworks - Theodosia Marina Resort
9/17/20-9/20/20: Hootin an Hollarin - Gainesville square

TheodosiaChamber@gmail.com • Info@OzarkCounty.net
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Thornfield native Margo Murray, now splitting her time between Oak-
land, California, and Hartsburg, Missouri, shared some of the favorite reci-
pes she has tested, adapted and improved over the years. 

She and  her five siblings, the children of the late Marcus H and Lu-
verna Howerton Murray, grew up in Thornfield. Margo’s brother and sister-
in-law, Marvin and Arlee Dann Murray, operated the store in Thornfield for 
many years. She now serves as president and CEO of The Managers’ 
Mentors, Inc., leading an international team of organizational mentors and 
productivity experts.

Years ago, she started working on what she calls a “menu book” – Mar-
go’s Menus – that describes, step by step, how to make gourmet meals. 
The book’s recipes are designed to guide those who find the timing of 
various dishes daunting. 

Margo has taken cooking classes, including Cookery at the Cove, and 
in Italy with Chef Paolo Monti and on board a Holland America cruise ship 
with Chef Henry Vorgtriede.

Thornf    native, noted international 
executive, shares favorite recipes

ield

I adapted this recipe from an OLD Kerr canning book.
Makes 9 half-pints

12 tart apples, Pippin or Granny Smith (about 5 # US)
1 red bell pepper
2 green bell peppers
2 cups cider vinegar

1/2 cup lemon juice
2 tablespoons ginger 
root, grated (takes 
about 4” of plump root)
1 cup brown sugar
1 cup white sugar
1 teaspoon salt
1/2 teaspoon carda-
mom
1/2 teaspoon cayenne 
pepper
1 tablespoon whole 
peppercorns

1 stick cinnamon
1 cup raisins (or craisins)

1. Scrub apples, cut out cores (need not peel), and 
chop into 1/2-inch chunks.
2. Grate ginger.
3. Wash and take seeds from bell peppers, cut into 
chunks.
4. Put ingredients into large pot, in order listed.
5. Bring to boil while stirring, then turn heat to simmer.
6. Stir occasionally to prevent sticking and scorching.
7. Simmer until thick (some small apple pieces will 
have mushed, larger ones still have shape and tex-
ture).
8. While mixture is simmering, wash jars in hot water 
and keep warm.
9. Put jar rings and flats into pan of hot water.
10. When mixture is thick, put into jars.
11. Wipe jar mouth clean.
12. Seal tightly with lids and rings.

Margo’s Menus: Apple Ginger Chutney

Margo Murray – as a first-grader in 
Thornfield and now.
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6 eggs, large, at room temperature
8 oz. chocolate, bittersweet, broken into pieces or 
chopped
8 oz. butter, unsalted
3 oz. cocoa powder
9 oz. brown sugar, light
1/4 teaspoon salt

1. Preheat oven to 325º
2. Butter spring-form pan (mine is 8”) or 12 4-oz ra-
mekins. Wrap bottom of pan with foil
3. Whip eggs on high speed until tripled in size and 
very pale, about 10 minutes, use deep pour bowl
4. Combine butter and chocolate in small pour bowl, 
or 2-cup measuring cup, set in barely simmering wa-
ter, melt, stirring occasionally 
5. Sift together the cocoa, brown sugar and salt
6. When eggs are ready, add chocolate mixture and 
cocoa mixture alternately to make a smooth batter

7. Pour batter into the 
spring-form pan (or 
ramekins)
8. Place the pan (ra-
mekins) in large bak-
ing dish, pour hot 
water around them 
(not as deep as the 
foil wrap)
 9. Bake until the cake is firm in the center, and just 
starting to pull away from the edges, about 35 -45 
minutes
10. Remove from the oven and cool to room tempera-
ture
11. Turn out onto serving plate
12. Garnish with strawberries drizzled with aged Bal-
samic vinegar
13. Slice with a knife dipped first into hot water
 Torte may be frozen for later use.

Margo’s Menus: Dense Chocolate Torte

Adapted by Margo

Our mother, Luvena Elvina Howeron Murray, always 
made this pie. I tried to recreate it, and for several years, 
I made it for my sister, Yvonne Murray Clark.

1 pie crust (your favorite recipe or a store-bought crust), 
baked and cooled
1 envelope unflavored gelatin
1/4 cup warm water
1 1/2 cups granulated sugar
1/4 cup all-purpose flour
1/2 teaspoon salt
1 3/4 cups whole milk
3/4 teaspoon almond extract
3/4 teaspoon vanilla extract
1/2 cup heavy cream
1 cup coconut, sweetened shredded
5 tablespoons coconut, tinted green, (4-6 drops green 
food color) for decorating the top

1. Put ice cubes and 3-4 inches of water in a bowl or 
sink.
2. Sprinkle gelatin on warm water and allow to dissolve. 
3. In a medium saucepan, combine sugar, flour and salt.
4. Whisk in the dissolved gelatin.
5. Gradually whisk in the milk.
6. Place on medium high heat and bring to a boil, stirring 
constantly. Once the mixture boils, boil it for one minute.
7. Remove from heat and place pan into the ice bath.
8. Stir in the vanilla and almond extracts.
9. Stir from time to time and allow to cool until the mix-
ture mounds slightly when dropped from a spoon.
10. In a stand mixer, or using a hand mixer with a large 
bowl, beat the heavy cream on high until stiff peaks form.
11. Fold in the coconut.
12. Fold whipped cream into the cooked mixture until 
completely combined.
13. Spoon into the pie shell.
14. Make a wreath around the edge with tinted coconut, 
decorate with gum drops.
15. Refrigerate for at least 4 hours, until firm.

Margo’s Menus: Grammy Murray’s White Christmas Pie
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Cookies

Submitted by Martha Butterfield, Wasola

6 tablespoons chunky peanut butter
3 tablespoons oleo, softened
2 tablespoons honey
3/4 cup Splenda
2 eggs
1 1/2 teaspoons vanilla
2 cups old-fashioned oats
1/2 cup nonfat milk powder
1/2 cup all purpose flour
1/4 teaspoon salt
1/2 teaspoon baking powder
1/4 teaspoon baking soda
1 ounce semisweet chocolate

Preheat oven to 350°. Spray a 9x13 pan with nonstick cooking spray.
In a large bowl, beat peanut butter, oleo and honey. Add Splenda, eggs and vanilla. Beat until fluffy (2 to 3 minutes). 
Stir in remaining ingredients except chocolate.
Press mixture into baking pan and bake for 12 to 14 minutes. Remove from oven.
In a small bowl, melt chocolate in microwave for 30 to 60 seconds. Stir and drizzle with a fork over pan. Cool, cut 
and serve bars.

High Protein Peanut Butter Oat Bars

Submitted by Georgia Burford, Price Place, 
Arkansas

Cake mix, whatever flavor you like
1 stick butter
1 egg
Mix together.

3 tablespoons sugar
1 teaspoon cinnamon
Mix together in a shallow dish.

Form the dough into balls using a teaspoon to size 
the balls. Roll them in the sugar and place on cook-
ie sheet lined with parchment paper about an inch 
apart. With a small glass press bottom onto each 
cookie dough ball to flatten and cause a divot to be 
filled before cooking.
Filling for the divot: Fresh fruit (I like peaches), 
skinned, chipped and sugared or your favorite jam.
Place in preheated 350° oven for 15-20 minutes. 
Cool on a rack.

Cake Mix Cookies
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Cookies

Submitted by Susie Cannon

2 1/4 cups flour
1 teaspoon baking soda
1 cup softened butter
1/4 cup granulated sugar
3/4 cup brown sugar
1 teaspoon vanilla
1 package instant vanilla pudding
2 eggs
1 12-ounce package milk chocolate chips

Mix flour with baking soda. In a separate bowl, 
combine butter, sugars, vanilla, pudding and mix 
until creamy. Add eggs and mix until creamy. 
Gradually add flour mixture until well blended. Add 
chocolate chips, blend. Batter will be stiff.
Bake at 375° for 8-10 minutes on an ungreased 
cookie sheet.

Best Chocolate Chip Cookies
Submitted by Wilma Fish, Vanzant

1/2 cup sugar
1/2 cup corn syrup
1 cup crunchy peanut butter
1 cup chow mein noodles

Stir together sugar and corn syrup and bring to a 
boil.
Take pan off stove and stir in chow mein noodles 
and peanut butter.
Drop by spoonfuls onto wax paper. Cool.
Share with a friend.

Peanut Crispies

Submitted by Carol Jones, 
Price Place, Arkansas

1 cup shortening
1 cup white sugar
1 cup brown sugar

Cream together above ingredients.

2 eggs
1 teaspoon vanilla
1 teaspoon soda
2 cups flour
2 cups crushed potato chips
1 regular-size package butter-
scotch morsels

Bake on ungreased cookie sheet 
for 325° for 10 minutes or until 
brown.

Potato Chip Cookies

Submitted by Martha Butterfield, Wasola

1 cup brown sugar
1 cup white sugar
1 1/2 cup shortening
1 cup raisins or nuts
2 tablespoons vinegar with 1 teaspoon soda dis-
solved in it
2 eggs
2 teaspoons baking powder
4 1/2 cups flour

Mix together, roll in balls and press with fork.
Bake in moderate oven about 10 to 12 minutes.

Brown Sugar Cookies
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The love of baking started at a young age for Madison Reardon.
When she was just big enough to stand in a chair, she started helping her 

Great-Grandma Shirley Garrison make desserts. When Vernon and Shirley Gar-
rison of Theodosia babysat for Madison and her sister, Emma, Grandma Shirley 
and the girls were always baking something. Her family said Grandma Shirley 
was a great cook and always had something sweet for her family to snack on.  

Madison, the daughter of Shawn and MaLissa Reardon of Theodosia, is a 
freshman at Lutie High School and still loves to bake. But she also loves to cook 
and won the Chili Cook-off at Lutie a couple of years ago, in three categories.

One of her favorite desserts is pumpkin pie. “When Madison would get in from 
school, Grandma Shirley would ask what she wanted for a snack and she would 
reply, “Let’s make a pumpkin pie,” and of course they would,” said Madison’s 
Grandma Shena Loftis. 

When Shirley died in 2014, Madison told her Grandma Shena she wanted to make a pumpkin pie. However, they could 
not find the recipe she made it from.

“We think she made it from memory and maybe didn’t have a recipe,” Shena said. “Mom made everything from scratch; 
she always made her own pie crust, too. We made a few pies, and Madison would say, ‘NO. That’s not it.’ We have used 
different recipes, but this one comes close to what Madison remembers of Grandma Shirley’s pumpkin pie.  

“Madison remembers Grandma going to the freezer and getting a bag of pumpkin, so she used fresh pumpkin that she 
had to puree. The other ingredient that is missing is the love she poured into each pie while baking for her family and 
friends.”

Shena said Madison hopes everyone enjoys her pumpkin pie recipe. Madison doesn’t like a lot of the spices so this 
recipe has just a little cinnamon and pumpkin pie spice. The pie crust is Grandma Shirley’s recipe that she always used.

Love of baking passed from 
generation to generation

Preheat oven to 425°, beat eggs lightly in large bowl. 
Stir in remaining ingredients. Pour in unbaked pie 

shell. Bake 15 minutes at 425°, then reduce temperature to 350° for 40 or 50 minutes 
or until knife inserted near center comes out clean. Cool on wire rack. Makes one 
9-inch deep-dish pie.

Madison’s Pumpkin Pie

Madison Reardon shares a love of 
baking passed down from her great-
grandmother Shirley Garrison.

1 unbaked pie crust
1 16-ounce can pumpkin
1 can evaporated milk
2 eggs
3/4 cup of brown sugar
1 tablespoon melted 
butter

1 tablespoon plain flour
1 tablespoon honey
1 teaspoon cinnamon
1 teaspoon  pumpkin pie 
spice

1 1/2 cups plain flour
1/2 cup Crisco
1/2 teaspoon salt
7 tablespoons of milk

Mix ingredients except 
milk together until mix-
ture looks like cornmeal. 
Add milk and roll out on 
floured board. Makes a 
9-inch pie.

Grandma 
Shirley’s 
Pie Crust



ozark county times, Gainesville, mo	 2019 Ozark County Cookin’…Page 35

Cookies

Submitted by Khristie Jacquin, Pontiac

1 box powdered sugar
1 1/2 sticks melted butter
2 cups crunch or plain peanut butter
2 1/2 to 3 cups rice crisps
1 12 oz. package semi-sweet chocolate chips
1/4 bar paraffin wax

Combine first four ingredients, mix 
well and roll into 1- or 2-inch balls. Re-
frigerate overnight. Over double boiler 
melt wax and chocolate chips, dip 
peanut butter balls in the chocolate to 
look like buckeyes.

Buckeyes
Submitted by Martha Butterfield, Wasola

1 package Duncan Hines Moist Deluxe Devil’s 
Food cake mix
3/4 cup crunchy peanut butter
2 eggs
2 tablespoons milk
1 cup candy-coated peanut butter pieces

Preheat oven to 350°. Grease baking sheet.
Combine cake mix, peanut butter, eggs and milk 
in bowl. Beat at low speed until blended. Stir in 
peanut butter pieces. 
Drop dough by slightly rounded tablespoons on 
baking sheet. Bake 7 to 9 minutes until light brown.

Chocolate Peanut Butter Cookies
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Desserts

RECLINERS • SOFAS • LOVESEATS
Beautiful Bedroom & 
Dining Room Furniture!
MATTRESS SETS AND LINENS

HIGH QUALITY, LOW PRICES!
For the best deals around, shop at Longdollar

Submitted by Lotus Jacob, Gainesville

Mix together…
1 large can crushed pineapple, drained
2 1/2 cups small marshmallows
4 large diced apples
1 can dry-roasted peanuts
16 oz. Cool Whip

Mix together and heat until thick…
1/2 cup sugar
1 tablespoon flour
1 beaten egg
1 1/2 tablespoons vinegar

Combine with other ingredients.

Taffy Apple Salad
Submitted by Carol Jones, Price Place, Arkansas

1 large can fruit cocktail, undrained
1 can crushed pineapple, undrained
2 small or 1 large package Jell-O
1 large carton of Cool Whip
1 1/2 cup sour cream
1 cup chopped pecans or walnuts, 
optional

Pour fruit cocktail and pineapple 
into pan. Bring to a boil. Stir in Jell-
O until dissolved. Refrigerate until 
almost set. Stir in Cool Whip, sour 
cream and nuts. Refrigerate until 
set or overnight.

Jell-O Salad
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The Ozark County Historium
is serving up history

Ozark County cooking has been on the table 
whenever and wherever Ozark County families 
have gathered. In this undated photo, Alva Mc-
Donald presides over the head of the table as he 
and his wife, Delphia and two of their sons-in-
law, Hayden Carter, left, and R. G. Landers, en-
joy a meal in the McDonalds’ Gainesville home. 

After a fire destroyed the previous building, 
Alva and Delphia in 1929 built the general store 
building on the west side of the Gainesville 
square that now serves as the home of the Ozark 
County Historium. Family members have said 
that when Alva walked home for lunch, he usu-
ally invited whoever happened to be in the store 
at the time to come along. Delphia never knew 
how many people she was cooking for, but no 
one was turned away.

We share that philosophy at the Historium – all 
are welcome to come and visit. Search for your 
family’s Ozark County history in our genealogical library, pursue more than 100 years of the Ozark 
County Times archives on our computers, enjoy one of our appealing and frequently changing exhibits 
or special events, or join our quilting and knitting groups. 

The Ozark County Historium
Part museum, part library, all about Ozark County history.

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 •
• 10 a.m. to 2 p.m. weekdays • ozarkcountyhistory.org
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Desserts

Submitted by Betty Ortega, Gainesville

1 8-ounce package cream cheese
3/4 cup sugar
1 20-ounce can crushed pineapple, drained
1 10-ounce package frozen strawberries with juice, 
no sugar
1 8-ounce carton whipped topping
1/2 cup mini marshmallows

Soften and blend cream cheese with sugar. Mix to-
gether the drained pineapple, strawberries, whipped 
topping, and marshmallows. Combine cream cheese 
mixture with fruit mixture. Pour into 10-inch bundt pan 
or 9-inch by 11-inch baking dish. Cover with foil and 
freeze at least 24 hours. If using a bundt pan, unmold 
on a pretty glass plate for nice presentation. If using 
baking dish, slice and serve.

Frozen Pink Delight

Submitted by Tammy Betian, OciePopcorn Balls
Bring syrup and sugar to a boil. Remove from heat 
and add Jell-O, stirring until dissolved. Pour over 
popcorn, mix well. Quickly form into balls. 
Peanuts can also be added.

1 cup light corn syrup
1/2 cup sugar
1 package (3 oz.) any Jell-O
9 cups popped corn

DAVID B. POINTER    JESSICA P. BLACKBURN    JOSHUA D. BROWN  
    C. LEE PIPKINS    HEATH HARDMAN

Attorneys at Law

POINTER BLACKBURN & BROWN
PROFESSIONAL ,  EXPERIENCED REPRESENTATIONProfessional, exPerienced rePresentation

POINTER LAW OFFICE, P.C.

Civil Litigation • Real Estate • Estate Planning
Business Transactions • Criminal Defense • Probate

496 3rd Street • Gainesville, MO • 417-679-2203
307 NW 12th Avenue • Ava, MO • 417-683-3400

109 E. Second Street • Mtn. Grove, MO  • 417-926-3270

Visit our website www.pointerlaw.com
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Attorneys at Law

DAVID B. POINTER    JESSICA P. BLACKBURN    JOSHUA D. BROWN  
JOHN G. MOODY    C. LEE PIPKINS    HEATH HARDMAN

Attorneys at Law

Civil Litigation • Real Estate • Estate Planning • Probate
Business Transactions • Criminal Defense • Family Law

Paul Wade & Associates, P.C.

paulwadeandassociates.com

1400 South Jefferson
P.O. Box 636

AVA, MO 65608
Phone: (417) 683-2319
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Desserts

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

Submitted by Sharon Hawkins

Crust:
2 cups flour
1 cup pecans
1 cup butter

Mix crust ingredients. Bake for 15 min-
utes at 375 degrees. Cool. 

First layer:
1 (8 ounces) cream cheese
1 cup Cool Whip
1 cup powdered sugar

Mix cream cheese, Cool Whip and pow-
dered sugar. Spread on cooled crust. 

Second layer:
2 small boxes instant vanilla pudding
3 cups milk
1 teaspoon almond flavoring

Mix pudding, milk and almond flavoring. 
Spread on cheese mixture. Top with Cool 
Whip and arrange sliced fresh peaches 
on top. 

Peach Dessert

Trout fishing • Casual fine dining • Hiking • Hunting 
First-class lodging • Horseback riding

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    

Relax. Unwind. Enjoy.Relax. Unwind. Enjoy.

4297 County Road 142, 
Rockbridge, MO 65741
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When the Gainesville High School class of 1979 held its 40-year reunion on Aug. 31, 30 classmates, along with 
several former teachers, family members and friends, met at the high school to enjoy a catered fried-chicken lunch 
highlighted by cinnamon rolls and blonde brownies for dessert. The desserts were made from the 40-year-old 
recipes of their old school favorites. 

Paula Herd Rose, who helped organize the reunion, said the recipes came from Melinda Hannaford Abraham, 
who had adapted the cinnamon roll recipe handed down to her from her grandmother, Edna Hannaford, who had 
worked in the kitchen at Gainesville Schools for many years. Denise Crisp shared her adapted recipe for blonde 
brownies that was also popular during the class members’ high school days. The recipes are shared here.

Classmates enjoyed other reunion activities as well. Above: Those who attended were, from left, (front) Anna 
Cotton Emerson, Barbara Lund Lewis, Elaine Silvey Burnett, Sandi Chrietzberg Richards, Annette Frunzi Pend-
ergrass, Janet Hambelton Johnson, Angela Ellison, Lean Collins Dixon, Rebecca Dillsaver Torres; (second row) 
Kathy Frazier, Kris Pitcock Luebbert, Debbie Frye Eslinger, Paula Herd Rose, Karla Dean Hathcock, Marta Rackley 
Haden, Sherry Anderson Patterson, Lisa Blake, Doug Johnson, Bobby Simpson, Marketa Crisp Hambelton, Mark 
Evans; (third row) Monty Crisp, Mike Poe, Mike Haden, David Taylor, Brent Miller,  Rocky Sullivan, Tim Campbell, 
Eric Johnson and Danny Dotson. Former teachers Mike Harlin, Craig Ross, Sid Smith, Barbara Teeeters and David 
Bendler also attended.

Submitted by Denise Crisp
School Brownies (aka Blonde Brownies)

Class 

of 1979 

reunion 

recipes

2 cups brown sugar
2/3 cup melted shortening
2 eggs
2 teaspoons vanilla

2 cups flour
1/2 teaspoon salt
1 teaspoon baking powder
1/4 teaspoon baking soda
1 cup mini chocolate chips

Mix shortening and brown sugar well. Add eggs and vanilla, and mix well. Add flour mixture, and mix well. Spread 
in a 9 X 13 pan. Sprinkle 1 cup mini chocolate chips on top. Bake 350° oven for 25-30 minutes. 

I usually grease only the bottom of the pan, and I use real butter for the shortening … 
The recipe calls for 1/4 cup nuts, optional.
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Submitted by Melinda Hannaford Abraham

This recipe was modified for home use by my grand-
ma, Edna Hannaford, who worked as a cook in the 
Gainesville Schools for many years. She passed the 
recipe down to me. I have made a couple of changes 
to it over the years. The recipe makes around 45-60 
rolls, depending on how thin you roll the dough and 
how small you cut the rolls. You can freeze the rolls 
after they have baked and before you ice them. After 
they are frozen, you can heat them up in the oven 
and then ice them, and they taste like fresh cinnamon 
rolls.

2 cups of milk, scalded
1 cup warm water
3 packages of rapid-rise yeast
3/4 cup of white sugar
1/2 cup vegetable oil
3 eggs, beaten
1 tablespoon salt
5-7 cups all-purpose flour

In a small bowl, add yeast to warm water, dissolve, 
add 1/4 cup of sugar. Set aside and let proof. It will 
bubble up and expand to at least triple in volume. In 
a large mixing bowl add vegetable oil and 1/2 cup of 
sugar, beating well. Add milk and beat. Slowly add 
eggs and salt. Add flour, 1/2 a cup at a time, to cool 
the mixture. Add approximately 3-4 cups of flour. Add 

yeast mixture and continue adding 
the rest of the flour. You will need to 
change out your beater for a dough 
hook on your mixer. The dough 
should start pulling away from the 
side, and you should be able to 
touch the dough with a floured finger 
and not stick.

Put out dough on a generously 
floured surface and knead until 
smooth, approximately 10 minutes. 
Put the dough in a large oiled pan 

and cover. Let rise until at least double in size.

Mix together the following for the filling:
6 sticks of butter, softened but not melted
1/2 cup ground cinnamon
2 cups of white sugar

Flour surface, punch down dough, grab small 
amounts of dough and roll in a rectangle until very 
thin. Spread with filling mixture. Roll up and cut into 
1”-2” slices. Place in greased pan and cover and let 
rise until double. Bake 20 minutes at 350°, until nicely 
browned.

Icing:
3/4 bag powdered sugar
1 teaspoon cinnamon 
Milk

Mix all the ingredients together until smooth and thin. 
Immediately after you remove the rolls from the oven, 
spread the icing over them. 

Gainesville Schoolhouse Cinnamon Rolls

Edna Hannaford
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Mon. - Fri. 9 am - 5 pm • Hwy. 160 
Next to Theodosia Pharmacy • Theodosia, MO

417-273-2300

  Dr. Masa, MD • Brian Lenihan, PA-C
  Dr. Steve Troeger, DC - Chiropractor and

 Diet & Nutritionist
 Lisa Braden ~ Owner • Licensed Medical Aesthetician

Call for an 
Appointment 

Walk-ins Welcome

Vet seeing Vets
Veteran is now taking the 

Veteran’s Choice Card 
Program.

Massage • Facials • Chemical Peels • Microdermabrasion

     Brian Lenihan,    
      PA-C

Dr. Masa, MD

Medicare & Medicaid accepted 
Cox & Blue Cross • Anthem • United Healthcare

TriCare • Humana • Coventry
Coventry One & Other 

Private Insurances Welcome
Sliding Fee Scale available

Theodosia Family medical 
clinic & spa

Now accepting new patients

67

417-679-3312 • ext 24

Sales 
& 

Service

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

Open 8:30 am - 5 pm • Monday - Friday

160 Lawn & Garden Center
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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 
serve you, Wasola and Houston. Call today, and let our 

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

• Heating & Air Conditioning
• Electrical

• Light plumbing repairs
• Gas Piping

• Water heaters
• Farm Equipment Air Conditioning

• Sheet Metal Work

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

Wasola • 417-543-2657
195 Whiddon’s Lane • Wasola

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

Submitted by Mary Villnow, Pontiac
Batter:
1/2 cup butter
1 oz. unsweetened chocolate
1 cup sugar
1 cup flour
1/2 cup to 1 cup nuts
1 teaspoon baking powder
1 teaspoon vanilla
Melt butter and chocolate. Remove from heat; add 
remaining batter ingredients. Blend well. Spread into 
greased 9x13 pan.
Filling:
8 oz. cream cheese (reserve 2 oz. for frosting)
1/2 cup sugar
2 tablespoons flour
1/4 cup butter
1 egg
1/2 teaspoon vanilla
1/4 cup chopped nuts
1 cup chocolate chips
Combine 6 oz. softened cream cheese with sugar, 
flour, butter, egg and vanilla. Blend until smooth. Stir 
in nuts. Spread over chocolate layer. Sprinkle with 
chocolate chips. Bake at 350° for 25-35 minutes. Re-
move from oven; sprinkle with marshmallows. Return 
to oven and bake for 2 minutes.
Frosting:
2 cups miniature marshmallows
1/4 cup butter
1 oz. unsweetened chocolate
2 oz. cream cheese
1/4 cup milk
3 1/2 cups powdered sugar
1 teaspoon vanilla
Melt butter, chocolate, cream cheese and milk. Stir in 
powder sugar and vanilla. Beat well. Pour over marsh-
mallows and swirl. Store in refrigerator.

Rocky Road Fudge Bars
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Hwy. 160 Caulfield • 417-284-1434

Try Our Convenient Drive-Thru! Phone Ahead For 
Faster Service!

Freshly baked cinnamon Rolls 

Breakfast 
Served 
All Day!

JCt. 5 & 160 • Gainesville • 417-679-2527

Now offering

Submitted by Michele Hoffa, Pontiac

Mix until crumbly:
1 cup sifted flour
3/4 cup uncooked oatmeal
1 cup brown sugar
1/2 cup melted butter
Press half of crumbs into greased 9-inch pan. Cover with 4 cups diced rhubarb

Combine:
1 1/2 cups sugar
3 cups water
3 tablespoons cornstarch
1 teaspoon vanilla
Cook until thick and clear.
Pour over rhubarb. Top with remaining crumbs. Bake one hour at 350°.

Rhubarb Crunch
Submitted by Kay Duffin, 
Price Place, Arkansas

1 box vanilla wafers
4 bananas
2 1/2 cups milk
1 large box vanilla instant pudding
1 can Eagle Brand condensed milk
12 oz. container of Cool Whip, 
thawed

Make pudding using only 2 1/2 cups 
of milk. Pour in the Eagle Brand milk. 
Add the Cool Whip. Blend on low 
with mixer. Layer this with the vanilla 
wafers and sliced bananas.

Banana Pudding
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Main Dishes

Submitted by Sharon Hawkins, Springfield

4 chicken breasts
1 can cream of mushroom soup
1 can cream of chicken soup
1 can chili without beans
1 can (4 ounces) chili salsa or taco sauce (1/2 cup)
1/2 cup milk
12 corn tortillas
1 small onion, chopped
1/2 pound shredded Cheddar cheese
1/2 pound shredded Monterey Jack cheese

Boil chicken until tender. Debone chicken and tear 
into bite-sized pieces. Mix all other ingredients ex-
cept chicken, cheese and tortillas. Tear tortillas into 
pieces. In a 9x13x2-inch casserole pan, layer half of 
the tortillas, half of the chicken, half of the sauce and 
half of the shredded cheese; then repeat layers. Bake 
for 1 1/2 hour at 350° or until completely heated. 

Sonora Chicken
Submitted by Colene Rose

2 pounds ground beef
1 large onion, chopped
1 small head cabbage, chopped
2 (14.5 ounce) cans diced tomatoes
1 cup water
2 cloves peeled garlic, minced
2 teaspoons salt
1 teaspoon ground black pepper

Heat Dutch oven (or large sauce pan) over medi-
um-high heat. Add beef and onion; cook, stirring 
constantly until beef loses its color (5-7 minutes) 
breaking into crumbles as it cooks. Drain; discard 
grease. 
Add remaining ingredients to beef-onion mixture; 
reduce heat; simmer until cabbage is tender. 
(Don’t overcook). 

Unstuffed Cabbage Roll Skillet

Submitted by Carol Jones, Price Place, Arkan-
sas

2 pounds hamburger
6 large potatoes, partially boiled
8 slices of American cheese
1 can golden mushroom soup
1 onion, diced, optional

Season hamburger and pat in the bottom of a 
9x13-inch pan. Sprinkle with onions. Slice pota-
toes in medium slices and place on hamburger 
and onions. Place cheese slices over all and cover 
this with mushroom soup. Bake covered for 1 hour 
at 400° and then uncovered for 1/2 hour.

Hamburger Casserole
Submitted by Tammy Betian, Ocie

1 package hot sausage, cut into pieces
1 can Hoppin John
1 can black-eyed peas
1 can mixed greens
2 carrots, diced
1 extra large can of vegetable juice, 
like V8
1 cup water
leftover corn if handy

Put into a Crockpot  and cook all day
on low. Serve over egg noodles.

New Year’s Meal
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Main Dishes

Submitted by Tammy Betian, Ocie

1 pound hot sausage
1 pound cooked shrimp, thawed
1 chopped onion
1 chopped green pepper
1 cup chopped celery
1 to 1 1/2 cups cut okra
1 can diced tomatoes
1 can of water
1 can Rotel, mild
1 teaspoon chicken base
1 teaspoon garlic
1/2 teaspoon black pepper
1 pinch of cayenne

1/2 teaspoon thyme leaves
1 bay leaf
About 2 cups of cooked rice

Cut uncooked sausage into pieces. 
Put in Crockpot. Add other 
ingredients, except shrimp and 
rice. Stir. Cook in Crockpot on 
low about 6 to 7 hours. The 
last 15 minutes remove 
bay leaf and add shrimp. 
Cook rice. Put rice into 
individual bowls and top 
with jambalaya. 

Jambalaya
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Main Dishes

Submitted by Joyce Acklin, Gainesville
When Mom got where she couldn’t cook anymore, and 
Dad, Ray Standage, found out he could make this, he 
was always proud. It was so good. 

1 pound hamburger
1 medium onion, sliced
6 medium potatoes, sliced
Salt and pepper, to taste
1 can cream of mushroom soup
1/2 cup undiluted evaporated milk

Arrange hamburger, onion and potatoes in casserole dish 
in layers, seasoning to taste. Add soup and milk. Cover. 
Bake at 375° for 45 minutes to 1 hour or until done. 

Company Casserole

TIRE & AUTO
SERVICE

417-273-5063

CONVENIENCE STORE
& GAS STATION
417-273-4798

Hwy. 160 • Theodosia, Missouri 65761

Boyd Garrison 
EntErprisE, inc.

Submitted by Angela Valbracht, Gainesville

1 pound ground beef
1 medium onion
14-ounce jar of spaghetti sauce
2 cups shredded mozzarella cheese
1 cup milk
2 eggs
1 teaspoon vegetable oil
1 cup all purpose flour
1/2 teaspoon salt
 
Cook beef and onion in skillet then drain. 
Add spaghetti sauce then cover and simmer.
Pour into a greased 13x9x2 baking dish. Sprinkle with 
cheese.
In a blender, combine milk, eggs, oil, flour and salt; cov-
er and process until smooth. Pour over cheese.  Bake 
uncovered at 400° for 25-30 minutes or until golden 
brown. Serves 12

Upside-Down Pizza

Theodosia
Hardware

417-273-4821
6317 US HWY 160 

Theodosia, MO

Hardware • Paint
ComPlete Building materials

eleCtriCal & PlumBing • auto Parts
rV suPPlies • PiCniC & sPorting goods 

FisHing & Hunting suPPlies
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Main Dishes

Submitted by Georgia Burford, Price Place, Arkansas

Shell:
Make a corn mush crust by cooking corn meal with milk until blended and fairly stiff. 2 cups cornmeal should be enough 
for a 9-inch pie pan. Add the milk a little at a time. Do not add so much that it gets runny. Allow to cool until just warm.
Press into a buttered pie dish, making sure to get it up the sides as well. Sprinkle grated cheddar cheese on the bottom 
and place in a preheated 350° oven. Bake for 10-12 minutes.

Filling:
Cook six boned chicken breasts and grind them up with 2 large cans of chili peppers, 2 onions, cumin and chili powder 
to taste. It takes quite a bit of chili powder. Mix in 3 large eggs. Pour into pie shell. Spread grated cheese on top. Place 
back into 350° oven for 30-40 minutes.
Serve with sour cream and salsa.

Tamale Pie

Submitted by Lotus Jacob, Gainesville

1 pound lean sirloin steak or cook’s choice, cut up 
into 3x2 pieces
1/2 cup flour
salt and pepper to taste
1/2 pound mushrooms, sliced
1 medium onion, diced small
1 cup water

Dip steak pieces in flour, then brown 
in olive oil or other quality oil. Lay 
aside.
Dip onion and mushrooms in flour 
and brown in the same pan. Add wa-
ter, salt and pepper to the pan. Add 
back the meat.
Cover and place in a 350° oven for 
approximately 2 hours or until ten-
der. Add additional water is needed.
Serve with mashed potatoes. 
Serves 4.

Swiss Steak
Submitted by Lotus Jacob, Gainesville

10-ounce can French-style green beans, whole 
kernel corn, peas or mixed vegetables
1 pound ground beef, pork or lamb
1/2 cup chopped onion
1 can condensed tomato or cheddar cheese soup
1 teaspoon Worcestershire sauce
1/4 teaspoon dried thyme, crushed
Enough mashed potatoes for four servings

Run cold water over frozen vegetables to sepa-
rate. In a large skillet, cook meat and onion until 
meat is brown. Drain. Stir vegetables and 1/4 cup 
water into skillet. Cook, covered, 5-10 minutes or 
until tender. Stir in soup, Worcestershire sauce, 
thyme and 1/4 teaspoon pepper. Transfer to a 1 
1/2-quart casserole. Prepare potatoes according 
to package directions. Drop in mounds atop hot 
mixture. If desired, sprinkle with paprika. Bake in a 
375° oven for 25-30 minutes or until hot. Serves 4.

Hamburger Pie
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Pies

Submitted by Carol Taylor
in memory of her grandmother, Rena Loftis,
formerly of Romance

This woman was the definition of strength. She walked 3 miles 
to work at the old Romance store while raising six children. She 
cooked on a wood stove for most of her younger years, and al-
ways had a table full of food on Sundays. I remember her mashed 
potatoes, hot rolls and her apple pies. Nobody has made a better 
apple pie! Love and miss her dearly!

Pastry for 9-inch, 2-crust pie
3/4 cup sugar
1/2 cup flour
3/4 teaspoon nutmeg
1 tablespoon cinnamon
6 cups thinly sliced, pared apples
4 tablespoons margarine or butter

Stir together sugar, flour, nutmeg, cinnamon and salt. Mix with apples. Turn into pastry-lined pan; dot with butter. 
Cover with top crust; seal and flute. Cut slits in top crust. Cover edge with 2 to 3 inch strip of foil last 15 minutes of 
baking. Bake 40 to 50 minutes at 425°. Bake until crust is brown and juice begins to bubble through slits in crust.

Grandma Rena’s Apple Pie

Carol Taylor and Grandma Rena Loftis

Submitted by Lotus Jacob, Gainesville

3/4 cup sugar
3/4 cup dark syrup (I use Karo waffle syrup)
3/4 cup oatmeal (quick)
1/2 cup pecans
1 stick oleo, melted
2 eggs, beaten
1 teaspoon vanilla

Pour into unbaked pie shell. Bake at 350° for 35 
to 40 minutes.

Oatmeal Pie
Submitted by Khristie Jacquin, Pontiac

2 cans peaches in heavy syrup
1 box peach Jell-O
1 box yellow cake mix
1 to 1 1/2 sticks butter

Pour peaches and syrup in a pam-sprayed cake 
pan. Sprinkle Jell-O over the peaches, then sprin-
kle cake mix over the peaches. Place small cubes 
or drizzle melted butter over the cake mix. Bake at 
350° until golden brown.

Peach Cobbler
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Submitted by Georgia Burford,
Price Place, Arkansas

Mix together:
3 eggs, lightly beaten
1 cup granulated sugar
1/2 cup light corn syrup
1/2 cup dark corn syrup
1/3 cup unsalted butter, melted
2 tablespoons bourbon or to taste
1 teaspoon vanilla extract
1/4 teaspoon salt
1 unbaked 9-inch pie shell
1 1/4 cups coarsely chopped pecans

Basic pie dough:
1 1/2 cups all-purpose flour
1 teaspoon kosher salt
1/2 teaspoon granulated sugar
1 stick unsalted butter cut into 8 pieces and frozen for 
10 minutes
2 tablespoons lard, cut into 2 pieces and frozen for 
10 minutes
4-6 tablespoons ice water

Mix flour, salt and sugar with your fingers. Cut the but-
ter and lard into flour with a pastry cutter until it looks 
like coarse meal. Working quickly, gather the mixture 
into a mound and gently add water. If dough gets 
too sticky put in refrigerator for a while. Roll out on a 
floured board to 9-inch round.

The Pie:
Preheat oven to 375°.
Prick sides of pie shell and the bottom. Spread the 
filling in the shell. Bake for 30-40 minutes until just set 
but slightly loose in the center. It will finish cooking as 
it cools. Place on cooling rack. I find it sets real well if 
put in the refrigerator when fully cooled.

Bourbon-Pecan Pie
Submitted by Michelle Hoffa, Pontiac

Pan size: 9-inch; to do a deep-dish pie double the 
recipe
This is a two-crust pie.
1 large 20-oz. can of pineapple, drain and reserve 
juice
Combine reserved juice (1 cup), 1/2 cup of sugar 
and a dash of salt. Bring to a boil.
Combine 3 tablespoons of cornstarch and 1/2 cup 
water, stir until smooth. Add gradually to boiling 
mixture. Cook on medium heat, stirring constantly, 
until thick and clear. Remove from heat.
Fold 1/4 teaspoon of lemon juice and pineapple 
into thickened mixture. Pour mixture into unbaked 
pie shell. Cover with top crust, seal edges.
Bake 30-35 minutes or until lightly brown at 425°.

Pineapple Pie

Submitted by John Wilshire,
Price Place, Arkansas

12-inch graham cracker pie crust, in pan
Orange Jell-O
2 orange yogurts
8 oz. soft Cool Whip, let thaw if frozen
1 can Mandarin oranges

Dissolve Jell-O with 1/4 cup boiling water, stirring 
to dissolve. Then immediately add yogurt and cool 
whip. Blend together then fold in some of the Man-
darin oranges, saving some for the garnish. 
Scoop or pour into pie crust, garnish and refriger-
ate at least 1 hour.

Dreamsicle Pie
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Submitted by Betty Ortega, Gainesville

My Granny, Celestia Luna Hathcock, always made this 
pie for get-togethers or if she thought someone might 
stop by. She insisted on you eating it anytime you 
visited. She is dearly missed. “Thank you, Granny.” 
People tell me I am like Granny. What a compliment!

1/2 cup flour
1/2 cup sugar
3 eggs
1 cup Milnot
1 cup water
1 teaspoon vanilla

Cook until thick on stove top, then add vanilla. Pour 
into a pre-baked pie shell. Top with meringue.

For chocolate cream pie version: 
use only 1 egg and add 2 table-
spoons cocoa. 

Meringue Topping
3 or 4 egg whites
1 pinch baking powder

Beat until foamy. Add 1/4 to 1/2 cup 
sugar. Then beat until peaks form. 
Spread onto pie filling and brown in 
the oven. 

Cream Pie

Check out our website at www.drgeroffdds.com

Got Decay? Don’t Delay…
Call us Today!

Same-Day appointments for most emergencies
IN NETWORK provider for most Insurances

We offer immeDiaTe DenTures
free exam and estimate

Fillings • Crowns • Cleanings

Visa, Mastercard, Checks, Care Credit - Not familiar with Care 
Credit? Give us a call, we’ll be happy to explain!

Dr. Chris V. Geroff DDS PC
Call for your appointment!
195 Main Street • Gainesville

(417) 679-3509

Jen Smith, registered Dental Hygienist 
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COMMUNITY HEALTH
MISSOURI OZARKS

Gainesville Clinic

Hours:
MEDICAL
8:00 a.m. - 5:00 p.m.
Monday - Friday

DENTAL
8:30 a.m. - 4:30 p.m.
Mon, Wed, Fri

87 Elm Street
Gainesville, MO 65655

417.679.2775
www.mo-ozarks.org

Same Day Medical
Appointments
Available!

Submitted by Michele Hoffa, Pontiac

Cut into bite-size pieces: lettuce, tomatoes, green onions, 
radishes, cucumbers, green peppers, carrots. Hard-boiled 
eggs can also be added. Make the salad to your taste.
Fry 1 pound of bacon (more if you are making a large 
salad) and crumble it. Shred 1 pound of cheddar cheese 
(more if making a large salad), mild, medium or sharp, 
depending on your preference.
Put a layer of salad in the bottom of the bowl. Top with a 
layer of mayonnaise (not Miracle Whip).
Put a layer of shredded cheese on top and cover mayon-
naise. Put a layer of crumbled bacon on top of the cheese. 
Use lots. Repeat the layers ending, without the bacon on 
top.
No other dressing is needed. Insert salad tongs and enjoy!

Layered Salad
Submitted by Linda Wilson, Pontiac

4 heads of white cabbage (10 pounds)
3 jars yellow mustard (24 oz.)
1 pint water
3 or 4 tablespoons salt
2 or 3 tablespoons white pepper
4 chopped medium green and red peppers

Use wooden block to cut up cabbage. Cut out 
the core. Use criss-cross cut, to cut up cabbage 
to size of peas.
Mix all ingredients with hands. Put in jars and 
refrigerate until ready to use. Will keep 3 to 4 
months. 
Good on pulled pork, hamburgers and hot dogs.

Blue Bird Slaw
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• Flyers
• Envelopes
• Receipt Books
• Business Cards

Office: 417-679-2444
Cell (best): 417-257-8113 • Res: 417-679-4717

P.O. Box 281 • Gainesville, MO 65655
e-mail: kingcoprinting@centurytel.net

“Printing ink got under 
my fingernails in 1959 
and it’s still there.”

~ Wayman King

57 years experience meeting all your printing needs.  

Located on 
US Hwy. 

160 next to 
Hardenville 
Post Office

60 years experience meeting all your printing needs.

Roger Jeckstadt - Owner/Contractor

190 Jeckstadt Drive
Gainesville, Missouri 65655
E-mail: rjeckstadtcarpentry@yahoo.com 
Phone: (417) 679-4808
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.”

Submitted by Crystal Jones

20-oz. package three-cheese refrigerated tortellini
1 cup corn from 1 ear of cooked corn or canned or 
frozen corn
15-oz. can black beans, drained and rinsed
1 red bell pepper, chopped
1 avocado, chopped
1 1/2 cups cherry tomatoes, halved
1/4 cup red onion, chopped
1/4 cup fresh cilantro, chopped

Dressing:
3 tablespoons olive oil
2 tablespoons rice vinegar

1 teaspoon granulated sugar
1 teaspoon ground cumin
Juice from 2 limes
1 clove garlic, minced
1 teaspoon chili powder
salt and pepper to taste

Cook the tortellini according to the package instruc-
tions. Drain and rinse with cold water. Add tortellini to 
a large bowl. Add cooked corn, black beans, bell pep-
per, avocado, cherry tomatoes, onion and cilantro.
Combine all the dressing ingredients in a reseal-
able jar. Shake until combined. Pour desired amount 
of dressing (you may not want to use it all) over the 
pasta and toss to coat.

Southwest Tortellini Pasta Salad
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Submitted by John Wilshire, 
Price Place, Arkansas

(thinly sliced veggies topped with cheese and then 
roasted)

1 tablespoon olive oil
1 medium yellow onion
1 teaspoon minced garlic
1 medium zucchini
1 medium yellow squash
1 medium potato
1 medium tomato
1 teaspoon dried thyme
salt and pepper, to taste
1 cup shredded Italian cheese

Preheat the oven to 400°. Finely dice the onion 
and mince the garlic. Saute both in a skillet with 
olive oil until softened, about five minutes.
While the onion and garlic are sautéing, thinly 
slice the rest of the vegetables.

Spray the inside of an 8x8 
square or round baking dish 
with non-stick spray. Spread 
the softened onion and gar-
lic in the bottom of the dish. 
Place the thinly sliced veg-
etables in the baking dish 
vertically, in an alternating 
pattern. Sprinkle generously 
with salt, pepper and thyme.
Cover the dish with foil 
and bake for 30 minutes. 
Remove the foil, top with 
cheese and bake for another 
15-20 minutes or until the 
cheese is golden brown.

Vegetable Tian 
Submitted by John Wilshire, 
Price Place, Arkansas

1 medium head cabbage, shredded
1 medium onion, diced
1 medium green pepper, diced
1 medium red pepper, diced
2 carrots, sliced thin

Place all into bowl. Mix. Top with 3/4 cup sugar.

Bring to a boil:
3/4 cup vinegar
3/4 cup salad oil
2 tablespoons sugar
1 tablespoon salt
1 teaspoon celery seed
1 teaspoon ground mustard

Pour boiling mixture over cabbage mixtures, do 
not stir, cover and place in refrigerator 4-6 hours. 
Stir well.
Can be kept in refrigerator for two weeks; can also 
be frozen and thawed.
Mix before serving.

Slaw

Submitted by Michele Hoffa, Pontiac

Boil 3-5 pounds of potatoes until tender, drain and 
set aside.
Fry 2 pounds of bacon until crisp, remove from 
pan.
Shred or cut up large head of cabbage and saute 
in bacon grease, add potatoes and bacon. 
Serve when heated.

Bubble and Squeak
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bradguffeymotors.com

Serving the Area for 50 Years

On Missouri’s famous 
North Fork River

RIBS • BRISKET • PULLED PORK
BURGERS • BREAKFAST

TwIn BRIDGES BAR & CAFé

Submitted by Lotus Jacob, Gainesville

1 package O’Brien frozen hash browns
1 10 3/4 oz.-can cream of chicken soup
8 oz. sour cream
12 oz. grated cheddar cheese
1 teaspoon salt
1 teaspoon pepper
1 to 2 sticks margarine, melted
2 cups corn flakes, crushed

Mix potatoes, soup, sour cream, salt, pepper and 
one stick of melted margarine. Put into a 9x13 
baking dish. Coat cornflakes with the remaining 
stick of melted margarine and sprinkle over casse-
role. Bake at 350° oven for 1 hour or until bubbly.

Potato Casserole Cheesy Potatoes
Submitted by Khristie Jacquin, Pontiac

1 head of broccoli
1 head of cauliflower
1 or 2 pounds of bacon
1 red onion
1 bag of mozzarella cheese
2 bags of rotini pasta (I use rainbow rotini)
3 tablespoons vinegar
2 cups Hellman’s mayonnaise
1 1/2 cups sugar

Chop vegetables, boil noodles, fry bacon.
Mix all ingredients. Refrigerate for a couple of 
hours.

Sweet Pasta Salad



Soup
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Joe Shannon
Res: 417-948-2116
Cell: 417-926-2581

Danny Shannon
Res: 417-926-5383
Cell: 417-926-2033

Dave McGill
Res: 417-683-3151
Cell: 417-860-0178

Derek McGill
Res: Ava Local Call

417-543-3789

DOUGLAS COUNTY 
Livestock Auction, Inc.

Sale Every Thursday at 11:00 am

BARN: 
417-683-3991

Submitted by Tammy Betian, Ocie

1 ham bone or leftover ham pieces
1 onion, diced
1 can diced tomatoes
1 can kidney beans
3 potatoes, cubed
1 to 2 carrots, cubed
1/2 green pepper, diced
1 celery, diced
3 teaspoons chicken base
6 cups water
1 teaspoon garlic
Cook in Crockpot all day.

Ham Bone Soup Baked Potato Soup
Submitted by Mary Vellnow, Pontiac

4 baking potatoes (about 2 1/2 pounds)
2/3 cup all-purpose flour
6 cups 2% reduced-fat milk
1 cup (4 ounces) reduced fat shredded extra-
sharp cheddar cheese, divided
1 teaspoon salt
1/2 teaspoon black pepper
1 cup reduced-fat sour cream
3/4 cup chopped green onions, divided 
6 bacon slices, cooked and crumbled

Preheat oven to 400°. Pierce potatoes with a 
fork; bake at 400° for 1 hour 
or until tender. Cool. Peel 
potatoes; coarsely mash. 
Discard skins. Lightly 
spoon flour into a dry 
measuring cup; level with 
a knife. Place flour in a large 
pan; gradually add milk, 
stirring with a whisk 
until blended. Cook 
over medium heat until 
thick and bubbly (about 
8 minutes). Add mashed 
potatoes, 3/4 cup cheese, 
salt and pepper, stirring 
until cheese melts. 
Remove from heat. Stir 
in sour cream and 1/2 
cup onions. Cook over low 
heat 10 minutes or until 
thoroughly heated (do not 
boil). Sprinkle each serving 
with cheese, onions and bacon.
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Submitted by Tammy Betian, Ocie

4 cans chopped clams (drain and save juice)
1 bottle clam juice
1 cup diced carrots
1 cup diced celery
1 cup diced onions
3 cups small cubed potatoes
2 pinches thyme leaves
1/2 teaspoon garlic powder
1 teaspoon salt
1/2 teaspoon Old Bay seasoning
1/2 teaspoon onion powder
1/2 teaspoon white pepper
3/4 cup melted butter
3/4 cup plain flour
1 quart half and half
Red wine vinegar, if desired
Bacon crumbles, if desired

Cut carrots, celery and onion. Put into Dutch oven 
and cover with water. Heat and start cooking. 
Cook about 10 minutes. Cut potatoes. Add to pot. 
Add reserved clam juice and bottled clam juice 
and spices. Finish covering with water. Cook until 
tender.
In a saucepan, melt butter. Add flour and whisk 
until smooth. Add half and half, whisking constant-
ly until thick and smooth. Add to pot. Heat until hot 
but do not boil. Stir in clams just before serving. 
Can add red wine vinegar and bacon if desired.

New England Clam Chowder
Submitted by Crystal Jones

1 lb. ground beef
2 cans Rotel tomatoes
1 package taco seasoning mix
1 can corn
1 can chili beans
1 package ranch seasoning mix
1 can black beans
1 can cannelloni beans
1 can red kidney beans

In a skillet, brown ground beef and drain grease. 
Add your favorite taco seasoning mix and follow 
the directions on that packet. Set aside.
In a pot, pour in the beans and the cans of Rotel. 
Do not drain any of those. Add the can of corn, 
drained. Bring to a boil and combine the taco 
meat. Bring back to a boil, then add the ranch 
seasoning packet and stir thoroughly.
You can top your soup in your bowl with shredded 
cheese, sour cream, black olives or hot sauce. 
Crumble in corn chips or tortilla chips for a crunch 
or use them as a scoop. This recipe can easily be 
doubled or more for a larger crowd. Add or omit 
your favorite beans to your liking.

Taco Soup
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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



Every Saturday from Nov. 2 - Dec. 28 • $50 cash prize each week! • Children’s and adult categories
All adult weekly winners compete in New Year’s Eve final karoke for $1,000 cash prize!

All children’s weekly winners competee in New Year’s Even contest with 1st, 2nd and 3rd place
winners recieving a new bike!

417-679-4598 • Junction of  Highway 5 North and U • Gainesville

GREAT FOOD.
GREAT TIMES.

Come join Antler’s Famous Karoke Contest!
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