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For more than 40 years, generations of Gainesville resident Jared Hambel-
ton’s family and friends have gathered for annual deer camps, where compan-
ionship and eating good food are as much a part of the tradition as the hunting. 

For the last several years, Jared has been one of the main cooks, preparing 
delicious meals for as many as 25 hungry hunters for several days of turkey 
season in the spring and bow hunters’ deer season in October. Jared and his 
friend Drew Dreckman also organize a camp for another go-round of hunting, 
cooking and eating in the Caney Mountain Conservation Area during the man-
aged deer-hunting season there, assuming they both draw permits. 

The cooking comes naturally to Jared, who, as soon as he was “eligible” 
for deer camp at age 12, watched his dad, Jerry Hambelton, and his cousin, 
retired Extension agent Stacy Hambelton, prepare hearty meals for their fellow 
hunters. 

“We’re outdoor people. Dad and his friends started deer camp in 1973, so 
there were always hunting camps when I was a kid, and I’d be upset every 
year when Dad went and I couldn’t go. You had to be 12 years old,” Jared said 
recently. 

His first year at deer camp, when he finally turned 12, “the younger guys 
had to peel potatoes (with pocket knives) and wash dishes.  Breakfast is usu-
ally sausage, fried potatoes, eggs, biscuits and gravy. We eat like kings,” said 
Jared, who’s been doing most of the family’s deer camp’s cooking since he was 
in his “upper 20s.”  

Each year, Jared would watch his dad and learn from what he saw. “You pay 
attention and learn as you go,” he said.  

Hunting camp breakfast is more like brunch, served around 11 a.m. When 
the hunters get up before dawn to head to their deer stands, “they just grab 
some coffee and a Little Debbie [snack cake],” Jared said. A few hours later, 
they’re ready for real breakfast.  

Afterward, the men relax before heading out again between 3:30 and 4 p.m., 
returning from their stands after sunset for the next feast Jared has prepared 
for them. 

The current hunting-camp cabin, on Leo Hambelton’s land below Warren 
Bridge, sleeps six; the other hunters sleep in campers they bring to the site, 
which now has electricity but no running water. The electricity, plus propane 
bottles, allow Jared to use cooking equipment that makes his job easier.

He makes breakfast gravy for 25 men in a 20-inch-wide, 4-inch-deep cast-
iron skillet.  Bacon and sausage are fried on his 36-inch electric griddle. One of 
his most versatile tools is a 4-foot-tall electric, pellet-burning smoker that can 
smoke a 20-pound pork butt or as many as eight chickens or four pork tender-
loins at once – and can also be used as an oven. 

“Once the temperature gets above 290 to 300 degrees, there’s no smoke 
taste,” he said. “I can cook five pans of biscuits at once.” 

Jared Hambelton is featured on the cover of 
this 2022 Ozark County Cookin’ cookbook. 

Hambelton, who has learned the art of  
 cooking large-batch meals from 

generations of men before him, now leads 
many deer camp feasts. He lives with wife  

    Sally and children Macy, Denton and Tripp 
in northern Ozark County near Romance.

Jared Hambelton enjoys Jared Hambelton enjoys 
deer-camp cookingdeer-camp cooking

He has also baked a big vanilla-flavored cake he topped 
with buttercream frosting. He controls the smoker/oven 
with an app on his phone.

He also has a 24-inch disk/wok he uses to stir-fry meat. 
For example, he said, one year Roger Anderson shot a 
small doe one morning that (after checking it in), the men 
butchered so that Jared could stir-fry the meat the next 
day. (No vegetables in the stir-fry, though; the only veg-
etables at deer camp are potatoes and maybe an occa-
sional onion.) 

Jared also has a double-basket jet fryer he uses to cook 
the fish – usually bass, crappie and perch – that some of 
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• Egg roll wrapper filled to your liking with pulled 
pork and coleslaw, drizzle with 1-2 tablespoons 
of sauce of your choice. 
• Pan fry x 1-2 minutes per side until golden 
brown. 

Pulled Pork Egg Rolls Jared Hambelton

1 package egg roll wrappers 
1 pound pre-cooked pulled pork
1 bag coleslaw
Sauce of your choice (personal pref-
erence – jalapeno BBQ sauce) 

• Cut roast into 1-2 inch cubes 
(uncooked), place in gallon ziplock 
bag. Add olive oil. Add 1/2 cup 
brown sugar and 3/4 cup barbe-
cue rub. Toss and knead until fully 
coated. Let sit for 1 hour. 
• Pull out and place on pellet grill or 
smoker. Cook at 225° for 2 hours. 
• Upon completion remove and 
place in foil pan. Add barbecue 
sauce, remaining brown sugar and 
honey. Slice 1 stick of butter and 
place on top, then mix. Cover in 
foil and place back into the smoker 
at 225° for 1-2 hours.

Meat Candy
2 - 2 lb chuck roasts 
    (fat trimmed)
1 cup BBQ sauce of 
    your choice
1/4 cup honey
3/4 cup of barbecue 
    rub
1 cup brown sugar
1/4 cup olive oil
1 stick butter

the hunters catch and freeze during the year. “Last year I cooked 30 
pounds of fish and 30 pounds of potatoes,” Jared said. He also uses 
the fryer for things like deep-fried breakfast biscuits or deep-fried, bis-
cuit-dough-wrapped Oreos. 

Sometimes the hunters’ wives contribute desserts or other entrees 
for deep camp, he said, including Chrystal Meek’s popular jambalaya 
or pulled pork.

Jared’s looking forward to the time when his sons, Denton, now 10, 
and Tripp, 4, join him at deer camp. His daughter Macy is 12, but there’s 
that longstanding “no-girls” deer camp rule, and besides, Macy hasn’t 
shown interest in coming, Jared said. She’s quite a hunter, though, 
and has killed a deer during youth rifle season most years she’s par-
ticipated. 

Jared occasionally cooks at home for the kids and his wife, the for-
mer Sally Ledbetter, a nurse practitioner who works in Mountain Home, 

Arkansas, where Jared also works at Clay Maxey Chevrolet. The cou-
ple’s commute time, added to the kids’ sports schedules, make family 
mealtimes a little complicated. But when they’re home, Jared’s often 
out on the back porch he specifically designed on the Hambeltons’ cus-
tom-built house so he would have a place for his outdoor-style cooking. 
And his daughter Macy is often out there with him. She loves to cook 
with her dad at home and on the family’s camping trip. “She knows how 
to use all my equipment,” Jared said. 

His dream is to someday move an old farm silo to their property to 
develop as an outdoor kitchen. They also have a barbecue grill on their 
pontoon boat for cookouts while they’re enjoying summer outings on 
Bull Shoals Lake.

Jared says the recipes for his crowd-pleasing “concoctions” are “kept 
in my head,” but he’s agreed to share written versions for some of his 
favorites with Ozark County Cookin’. 

These egg rolls can also be done with taco meat and cheese.

• Pour both pie fillings in a 9x13 aluminum pie 
pan and mix together. Pour cake mix on top 
spread evenly. Slice butter and lay evenly on 
top of cake mix trying to cover it all. 
• Bring smoker up to 350. Place cake in smok-
er. I check it at 20 minutes then about every 10 
minutes till golden brown. Then remove.

1 can apple pie filling 
1 can blueberry pie filling
1 box yellow cake mix
1  1/2 sticks butter

Smoker Apple Blueberry Dump Cake
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417-273-5063

CONVENIENCE STORE
& GAS STATION
417-273-4798

Hwy. 160 • Theodosia, Missouri 65761

Boyd Garrison 
EntErprisE, inc.

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

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
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Breads & MuffinsBreads & Muffins

• Combine all dry ingredients. Add shortening. 
Mix well.
• Stir in mashed bananas and beaten eggs. Mix 
until all is moist but do not overbeat. Stir in nuts.
• Bake in well greased large loaf pan or two small 
pans in a 350° oven for 50-55 minutes. 
• Let set 10 minutes in pan, turn out and let cool 
right side up.
• Let sit several hours before slicing.

Banana Bread
Melinda Arnett

2 cups flour
1/2 cup sugar 
1 1/4 teaspoon baking powder
1/2 teaspoon salt
1/2 cup Crisco
2 eggs
3 or 4 bananas
1/2 cup chopped nuts, optional
1/2 teaspoon soda

This was my grandma Arnett's famous banana bread! We've passed it 
down from her to even my niece and nephew. What I'd give to have her 

make it for me one more time! It's a gem!!

• Preheat oven to 350°. 
• Grease 12 muffin cups or line with paper muffin 
liners. 
• In large bowl, beat together eggs, oil and 
vanilla. Stir egg mixture into carrot/flour mixture, 
just until moistened. 
• Scoop batter into prepared muffin cups. 
• Bake in preheated oven for 20-25 minutes, until 
toothpick inserted into center of muffin is clean. 

Morning Glory Muffins
Judy Lowe

2 cups all-purpose flour
1 1/4 cups white sugar
2 teaspoons baking soda
2 teaspoons ground cinnamon
1/4 teaspoon salt
2 cups shredded carrots, packed 

tight
1/2 cup raisins
1/2 cup chopped walnuts
1 apple, peeled, cored and 

shredded
3 eggs 
1 cup vegetable oil
2 teaspoons vanilla
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• Scald milk. Add sugar, salt and shortening. Cool 
to lukewarm.
• Sprinkle yeast on warm water; stir to dissolve.
• Combine milk mixture and 1 cup flour; beat one 
minute with electric mixter at low speed. Add 
yeast and egg. Beat again with electric mixer 
until smooth.
• Stir in remainig flour, a little at a time, beating 
after each addition, until you have a soft dough. 
Cover and let rise in warm place until double, 1 to 
1 1/2 hours. Turn out onto floured surface. Knead 
until smooth. 
• Shape in 2-inch balls (16 balls) and place close 
together in a greased 8-inch square baking dish. 
Brush tops with melted butter. Cover and let rise 
until doubled, 30-45 minutes.
• Bake in moderate oven, 375°, for 25-30 
minutes, or until golden. Turn out onto wire rack. 
Serve hot. Makes 16 rolls.

Betty Ortega
1  cup milk
2 tablespoons sugar
1 teaspoon salt
2 tablespoons shortening
1 package active dry yeast
1/4 cup warm water
3 1/2 cups sifted all-purpose flour
1 egg
Melted butter

Everyday Rolls

• Cream butter, sugar, salt and cinnamon until 
fluffy. Add eggs and mix well. 
• Add vanilla and sour cream and mix well. 
• Mix flour and baking powder in a separate bowl. 
Add to wet ingredients and mix until all combined. 
• Add cinnamon chips and stir into batter. Set 
aside. 
• Spoon batter into four mini loaf pans until about 
2/3 full. (I grease my pans and sprinkle with 
cinnamon/sugar mixture instead of using flour)
• Mix 3 tablespoons sugar and 3 teaspoons 
cinnamon in a bowl and sprinkle over the batter 
in each loaf pan. 
• Bake at 350° for 35-40 minutes. Let cool before 
removing from pan. 

Snickerdoodle Bread
Connie Yarger

2 1/2 cups flour
2 teaspoons baking powder
1/2 teaspoon salt
2 teaspoons cinnamon
1 cup butter, softened
2 cups sugar
3 eggs
1 teaspoon vanilla
3/4 cup sour cream
1 package Hershey’s Cinnamon 

Chips
3 tablespoons sugar
3 teaspoons cinnamon
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Tuesday-Sunday Tuesday-Sunday 
Opening at noonOpening at noon
Closed MondaysClosed Mondays

417-679-0275417-679-0275

Great Food
Karaoke Fridays
Great Party Place
Pool Tables

T
A
K
E

5

714 State Hwy 5 South • Gainesville MO, 65655
1/4 mile into Missouri from AR/MO State Line

Pool tournaments 
every Tuesday at 

7:30 p.m.
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The Ozark County HistoriumThe Ozark County Historium

is likis like a big fe a big family dinneramily dinner
of memoriesof memories

  At the Historium, we serve up a colorful feast of Ozark County history that 
tells the stories of its people, from the rugged pioneers of the early 1800s 

to the business folks and community leaders of today. Stop by during 
business hours (10 a.m. to 2 p.m. Wednesday through Friday) to investigate 
your family’s story here, browse the Ozark County Times digitized archives, 

take a look at our colorful quilt display and admire our collection of 
wonderful old photographs. Or visit our website to shop our appealing 
selection of books and other items celebrating Ozark County History. 

Whether you’re an Ozark Countian by birth or adoption, or if you have a 
long-distance affection for the Real Ozarks, we look forward to seeing you!

Home of the Ozark County Genealogical and Historical Society
On the west side of the Gainesville square • P.O. Box 4 • Gainesville, MO 65655

417-679-2400 • ozarkco1@ozarkcountyhistory.org • ozarkcountyhistory.org
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• Microwave milk for 1 minute on high power or scald 
on conventional stove. Combine with lukewarm 
water. Test that mixture is not hot enough to burn 
your finger.
• When sufficiently cool, add yeast and stir to 
dissolve. Add sugar, salt and oil. Stir.
• Add 1 cup flour and stir until smooth. Add remaining 
flour gradually until dough is too thick to stir. Then 
knead in enough flour to keep dough moist but solid 
enough to peel off your hands.
• Transfer to a greased bowl and turn to grease all 
over.
• Cover with a moist cloth and let rise in a warm 
place for 30 minutes. 
• Roll out on floured surface to 14x18 inches. Roll 
into a long loaf. Slash top diagonally six times. 
Brush with water.
• Cover and let rise 30 minutes or until doubled.
• Bake on a greased baking sheet for 30 minutes 
at 400°.

Rhonda Newton
1/2 cup milk
1/2 cup water
1 package dry yeast
1 tablespoon sugar
1 tablespoon oil
1 teaspoon salt
2-2 1/2 cups flour

2-Hour French Bread

• Preheat oven to 375°.
• In a large bowl, combine flour, sugar, baking 
powder, 1/2 teaspoon cinnamon and salt.
• In a medium bowl, beat together the egg and 
milk. Stir in chopped apple and melted butter. 
Add all at once to flour mixture. Stir just until 
mixed (batter will be very stiff).
• Spoon into a greased muffin pan. filling each 
cup about 2/3 full. Mix chopped nuts, brown 
sugar and remaining 1/2 teaspoon cinnamon to 
make topping; sprinkle evenly over muffins.
• Bake 15-20 minutes. Remove from pan imme-
diately and serve warm.

Fresh Apple Cinnamon Muffins
Maggie Barnes

1 1/2 cups all-purpose flour
1/3 cup sugar
2 teaspoons baking powder
1 teaspoon ground cinnamon, 

divided
1/2 teaspoon salt
1 egg
1/2 cup milk
1 medium apple, peeled, cored and 

finely chopped
4 tablespoons (1/4 cup) butter, 

melted
1/3 cup chopped nuts (walnuts or 

pecans)
1/4 cup packed brown sugar
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430 Third Street, Gainesville 417-679-3133

k MICHELLE ANDERSON, owner, 417-989-0112

k MEGAN PUEPPKE, 417-989-0643 

k MICHELLE RIES, 831-809-7171

k POLLY HUDDLE, 417-255-5324 

WALK-INS WELCOME IF AVAILABLE

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

for you!

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

Services
Haircuts for the entire family 

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

• Deep conditioniong treatments
• Smoothing treatments

"

Michelle’s
Shear Artistry
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CakesCakes

• Let cream cheese and butter sit at room tem-
perature for 30 minutes to soften.
• Heat oven to 325°.
• Spray 9x13 cake pan with cooking spray.
• Spread one package crescent rolls on the bot-
tom of the pan. If using regular crescent rolls, 
press seams together.
• In a bowl, mix the cream cheese with 1 cup 
sugar and vanilla until well blended. Spread 
mixture on top of the crescent rolls in pan.
• Spread the other package of crescent rolls on 
top of the cream cheese mixture.
• Melt butter and pour on top of crescent rolls. 
Tilt pan if needed to spread butter over the top 
evenly.
• Mix cinnamon with 1/2 cup sugar until blend-
ed. Pour over butter as evenly as possible. 
• Bake at 325° for 30 minutes. If you want it 
browner, add 5 minutes.

Sopapilla Cheesecake Betty Mayfield

2 packages crescent rolls, non-
scored  or you can use regular 
crescent rolls

2 packages cream cheese (8 
ounces each), softened

1 stick unsalted butter, softened
1 1/2 cups sugar
1 tablespoon vanilla
2 tablespoons cinnamon for topping

You can eat this cheesecake warm or cold. It lasts in the refrigerator about a week. You 
can also cut this recipe in half for a smaller group. Use an 8x8 square or round pan.

Yellow Fruit Cake Betty Loveland

• Mix cake mix, eggs, oil and mandarin oranges. Pour 
into 9x13 pan.
• Bake 20-25 minutes.

FROSTING
• Combine pineapple, cool whip and pudding mix. Beat 2  
minutes. Let stand 5 minutes. Spread on cake.

1 box yellow cake mix
4 eggs
1/2 cup oil
1 can mandarin oranges, not 

drained

FROSTING
1 can (15 1/2 ounce) crushed 

pineapple, drained
9 ounces cool whip
1 package vanilla pudding mix
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• Dissolve baking soda in 1/2  cup of applesauce. 
Sift flour in, add all other ingredients. 
• Bake 1 hour at 350°.

Applesauce Fruit Cake
Debbie Smith

1 cup sugar
1 1/2 cup applesauce
2 teaspoons baking soda
2 cups flour
1 egg
1 teaspoon cinnamon
1/2 teaspoon cloves
1/2 cup spry
1 cup each: raisins, nuts (your 

choice), candied fruit

This recipe belonged to Debbie Smith’s great-grandmother.

This is delicious with or without candied fruit! I was adamant I did not 
like fruitcake. Auntie assured me I’d like Grandma’s (she was known 
to me as “Old Grandma Kutter”) recipe. She was right. It is one of my 
favorites, and I’m grateful for my heritage of family. By the way, it is 

because of Auntie & Unc, my love affair with the Ozarks began.

• In a mixing bowl combine dry ingredients. Add eggs, 
milk, oil and vanilla; beat 2 minutes. Stir in coffee (batter 
will be thin).
• Pour into a greased 13“ x 9“ x 2“ baking pan. 
• Bake at 350° for 35 to 40 minutes or until a wooden 
toothpick inserted near the center comes out clean. 
• Cool completely on a wire rack.

FOR FROSTING:
• Beat the cream cheese and peanut butter in a mixing 
bowl until smooth. 
• Beat in  sugar, milk and vanilla. Spread over cake. 
• Sprinkle with chocolate chips if desired. 
• Store in refrigerator. 

Peanut Butter Chocolate Cake
Angela Valbracht

2 cups all-purpose flour
2 cups sugar
2/3 cup baking cocoa
2 teaspoons baking soda 
1 teaspoon baking powder
1/2 teaspoon salt 
2 eggs
1 cup milk 
2/3 cup vegetable oil 
1 teaspoon vanilla extract 
1 cup brewed coffee, room 

temperature 

FROSTING:
One package (3 ounces) cream 

cheese softened 
1/4 cup creamy peanut butter
2 cups confectioners sugar
2 tablespoons milk
1/2 teaspoon vanilla extract
Miniature semi-sweet chocolate 

chips, optional
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All Missouri Ozarks Community Health locations gladly accept Medicaid, Medicare, private insurance and self-pay. As a 
Federally Qualified Health Center, we offer a discounted rate (slide program) to those who do not have medical or dental 
coverage and whose household income meets the income guidelines.
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Gainesville Clinic
87 Elm Street
Providing Medical, Dental and Behavioral Health services

OFFERING 6 
CLINIC LOCATIONS

Ava
504 W. Broadway Ave.
Ava, MO
417-683-5739

Cabool
904 Zimmerman Ave.
Cabool, MO
417-962-5422

Gainesville
87 Elm St.
Gainesville, MO
417-679-2775

Houston
1340 S. Sam Houston Blvd.
Houston, MO
417-967-0772

Mansfield
804 N. Highway 5
Mansfield, MO
417-924-8809

Mountain Grove
1604 C. North Main St.
Mountain Grove, MO
417-926-1713

417-679-2775



2022 OZARK COUNTY COOKIN’ …PAGE 18	 OZARK COUNTY TIMES, GAINESVILLE, MO 

From her mother and grandmother, April Klineline Luna inherited a 
love of cooking for family and friends. The challenge is finding time to 
cook – and also finding time to gather her busy family around a home-
cooked meal.

She and husband Todd work at Gainesville Schools – April as a middle 
school teacher and Todd as director of maintenance – and they have 
three children: Hunter, 16; Chase, 13 and Stella, 4. The teenage boys 
are active in sports, and their practices and games usually take up four 
nights a week: Monday, Tuesday, Thursday and Friday, April said. On 
most Wednesday nights, she joins friends Karen and Vicki Brantingham, 
Penny Britt and Carolyn Johnson in preparing a meal for the church fam-
ily, usually numbering around 120 people, at Mammoth Assembly of God. 
Working with those friends, April said, “makes me want to cook more.”

This year at Christmastime, April will also help cook for the dinner party 
to be held in Ava for around 200 foster children and their families. The 
event is sponsored by volunteers in the 44th Missouri Judicial Circuit 
(Ozark, Douglas and Wright counties).

When she can manage it, April helps her mother, Jackie Klineline, dur-
ing summers at Just Jackie’s restaurant, which Jackie has operated in 
the Pontiac campground for 20 years. April worked there as the sum-
mertime grill cook for several years. The restaurant is well known for its 
pizza, April helps prepare as many as 350 to 400 of them during a peak 
summer weekend.                  

When she’s not at the restaurant, summertime often finds April and 
her family roaming the region with Hunter’s traveling baseball team. Last 
summer those games took the Lunas as far away as Dallas, Tulsa, St. 
Louis, Kansas City and Columbia. Occasionally they join other team 
families in an away-from-home cookout. For example, April said, “This 
summer, one of the families brought a grill and we brought groceries, and 
we cooked right in downtown Tulsa.”

When none of those pleasant distractions are going on, the Lunas 
gather – usually on Sunday nights – for a cherished family-time meal 
at their home on Highway 5 north of Gainesville. They live in a house 
filled with family love and memories. It’s the house where April’s paternal 
grandmother, the late Virginia Klineline, called “Mawse” by April, lived for 
many years before her death in 2015, and then her aunt, the late Pam 
Klineline Cramm, lived before her death in 2021.

In that home’s familiar kitchen, April enjoys making several of Virginia’s 
most beloved recipes. “Mawse made the best chocolate chip cookies,” 
April said. A story in the 2014 edition of  Ozark County Cookin’,  when 

For April Luna, joy comes For April Luna, joy comes 
with cooking for otherswith cooking for others

Virginia was profiled, reported that she kept spoonfuls of the 
chocolate chip cookie dough frozen so she could quickly whip 
up a treat when friends stopped by. “She spoiled just about 
everyone who ever expressed a liking for one of her recipes,” 
we wrote.

“I kind of think Mawse and I are kind of alike in that she got 
joy in cooking for others like I do. If someone was sick or had 
a new baby, she would always cook something for them. And 
she always took food to church events,” April said.

April grew up watching her grandma and mom work their 
magic in the kitchen. While she remembers sometimes help-
ing her mother stir a bowl of biscuit dough and then cutting 
out the biscuits, she said that in Mawse’s kitchen, she was 
mostly just a spectator, eagerly waiting for the tasty morsels 
to be finished.
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• Set the butter out to soften to room temperature. Mince the garlic until you have 2 tablespoons of 
garlic. Add the garlic, parsley and salt to the butter. Mix with a mixer until well combined.
• Spoon the butter into the center of a sheet of plastic wrap lengthwise (about the length of a stick of 
butter). Roll the garlic butter up tightly in the plastic wrap. Refrigerate until ready to use.

Mommy Butter
You can use this on bread, steak and vegetables.
2 sticks unsalted butter
6-8 garlic cloves
1 tablespoon parsley flakes
2 teaspoons kosher salt

CAKE
• Cream Crisco and sugar. Add eggs, vanilla and red food coloring.
• Sift together cocoa, cake flour and salt.
• Add dry ingredients to the mixture. When combined, add 1 cup buttermilk.
• Mix together vinegar and baking soda. Fold into the batter (do not beat).
• Get three 8-inch round cake pans. Use shortening to grease the pans and dust with 
flour. Pour batter evenly into the three pans.
• Bake at 350° for 25-30 minutes.

ICING
• Mix milk and flour. Cook until thick. Cool completely.
• Mix sugar, Crisco and butter into cooled mixture.
• After placing the first layer of cake on the platter, spread icing on the layer and repeat 
until third cake. Use the remaining icing to finish the cake. Cool before serving.

Mawse’s Red Velvet Cake
CAKE
1/2 cup Crisco
1 1/2 cups sugar
2 eggs
1 teaspoon vanilla
2 ounces red food coloring
2 level tablespoons cocoa
2 cups cake flour
1 teaspoon salt
1 cup buttermilk
1 tablespoon vinegar
1 teaspoon baking soda

ICING
2 cups milk
1/2 cup flour
2 cups sugar
1 cup crisco
2 sticks butter

In her own kitchen, she said, “I go with the flow.” Thirteen-year-old 
Chase “is my little cook,” she said. When he and Stella ask to make 
chocolate chip cookies, “I don’t get too excited” about their sometimes 
imperfect and messy results, April said.

Besides the chocolate chip cookies, another favorite Virginia recipe is 
for homemade mac and cheese. “I’m kind of known for it now, but I can’t 
get mine to taste quite like Mawse’s even though I use the same recipe.”

April also uses Virginia’s recipe for red velvet cake, something her 
grandma made every year for family birthdays. “I’ve tried to make it ev-
ery year too. I do every step, just like the recipe says, but I know it sure 
doesn’t  taste as good as hers did. I think I just don’t take the time like 
she did,” April said, adding that she doubles the frosting recipe “because 
we really like the frosting.”

With so many people enjoying April’s cooking, it seems most likely 
that they find it just as delicious as her grandma’s was. However, not ev-
eryone appreciates her efforts in the kitchen. Despite her culinary talent, 
she does have some picky eaters in her family (she considers herself 
a picky eater too, she says). For example, Stella and Chase don’t like 

hamburger, but that doesn’t mean the family never has hamburgers. “I 
don’t cook separate meals for the picky eaters,” she said. Instead the 
picky eaters have to make do with what the rest of the family is having. 
Another example of pickiness comes when April serves spaghetti. “One 
kid likes it only with butter, and one kid likes it with sauce, but you have 
to pick the hamburger out of it,” she said.

The family’s “go-to meal,” which April often prepares for birthdays and 
other family suppers, is homemade chicken strips and Virginia’s home-
made mac and cheese. Hunter really likes his mom’s grilled cheese 
sandwiches cooked in “Mommy butter.” It’s a garlic butter idea April got 
from Pioneer Woman Ree Drummond. “But she puts other stuff in it that 
we don’t like, so I make it with just garlic,” she said, adding that every-
one in the family likes it on hot French bread.

April’s extended family, including relatives as well as church and 
school friends and many others, isn’t nearly as picking as her kids tend 
to be. Those friends eagerly look forward to just about any treat she 
prepares to share, and that sharing brings April joy – just as it did her 
mother and grandmother.
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 Gainesville South #38
Jct. Hwy. 5 & 160 • 679-2459

Caulfield #24
Hwy. 160 • 284-3340

Theodosia #22
Hwy. 160 • 273-5502

Gainesville North #36
1st Street • 679-4666

Gourmet 
Grub

• Burgers 
 • chicken  

sandwiches
 • waffle fries

Hot Stuff 
Pizza

• Personal 
pizzas 

• burgers 
• chicken sandwiches

Champs 
Chicken

      
    • Chicken 
     tenders

• mac & cheese • potato 
wedges • burgers

Hot Stuff 
Pizza

Coopers 
Chicken

H u n g r y ?
Try our many delicious options at our four locations!

I n  G a i n e s v i l l e T h e o d o s i a C a u l f i e l d

 
GourmeT

and 
burGers

• Preheat oven to 350°. 
• In large bowl, combine dry cake mix, pudding mix, 
eggs, oil, and soda. Start mixer on low speed and 
increase to medium speed for two minutes. Pour into 
well-greased bundt pan. 
• Bake at 350° for 45-50 minutes or until toothpick 
inserted comes out clean. 
• Allow to cool for 10 minutes before turning out to wire 
rack. 
• Cool completely and garnish with dusting of powdered 
sugar.

Golden Pound Cake
Amy Ingalsbe

1 boxed lemon cake mix
1 package (3.4 ounces) instant 

vanilla pudding
4 eggs
3/4 cup canola oil
1 can (12 ounces) Mtn. Dew
powdered sugar, optional

A Taste of Home recipe I use often.
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Cobblers & PiesCobblers & Pies

• Scald the milk.
• Sift together flour, sugar and cornstarch. 
• Add milk and cook until thick. Add egg yolks, 
vanilla and butter. 
• Pour into prepared pie crust.

FROSTING
• Cook sugar, cornstarch and water until clear.
• When cool, beat in egg whites.

Bonnie Luna

1 prepared pie crust
1 1/2 cups milk
2 tablespoons cocoa
2 tablespoons flour
3 tablespoons cornstarch
1 cup sugar
1/2 teaspoon salt
3 egg yolks, slightly beaten
2 tablespoons butter
1 1/2 teaspoons vanilla

FROSTING
6 tablespoons sugar
1 tablespoon cornstarch
1/2 cup water
3 egg whites, beaten

Chocolate Pie
This recipe was given to Bonnie by Earlene Hicks.

• Boil zucchini and lemon juice 15 minutes until 
zucchini is tender. Drain. Put back in pan on low 
heat.
• Add sugar, cinnamon, nutmeg and stir until 
sugar is dissolved. Remove from heat and let 
cool completely. (May be frozen at this point.)
• Pour into greased 13x9x2 pan.
• Combine brown sugar, flour, oats and butter 
until crumbly. Sprinkle the topping mixture over 
zucchini mixture.
• Bake at 375° for 50 minutes or until golden 
brown. Watch closely after 40-45 minutes.

Carrie Tilley

8 cups sliced zucchini, peeled (1 
large + 1 small or 4 small)

3/4 cup lemon juice
1 cup sugar
2 teaspoons cinnamon
1 teaspoon nutmeg
1 1/3 cups packed brown sugar
1 cup all-purpose flour
1 cup oats (I use old-fashioned)
2/3 cup softened butter (1 stick + 2 

tablespoons)

Zucchini ‘Apple’ Crisp
(borrowed from Stacy Davis of Mountain Grove and Roberta Taylor of Cabool)
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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!

Roger Jeckstadt - Owner/Contractor

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

New Construction
Remodeling • Tile 

Hardwood, Laminate 
or Linoleum Flooring
Plumbing • Electrical

Sheetrock Repair
Wall & Ceiling Texture

Painting 
Interior & Exterior Trim

Finish Work
Windows • Doors

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

Trout fishing       Casual fine dining        First-class lodging        Hiking       Hunting

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

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

Relax. Unwind. Enjoy.
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Solomon Cornelius aka “Corn”
Re-Branding & Expanding

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

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

New Name, Same Game… Great Service! 

Call one of our offices today for the royal treatment

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

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

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

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

417-469-2869
417-264-2330

How You’re Treated Matters!

Solomon Cornelius

Derek Carlson
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• Preheat oven to 350°. 
• In a large bowl, toss together blackberries, 
lemon juice and vanilla. Spoon mixture into a 
buttered 8-inch square baking pan.
• In a medium bowl, combine biscuit baking 
mix, brown sugar and cinnamon. Sprinkle over 
blackberry mixture then dot with butter.
• Bake 45-55 minutes or until just crispy.

Maggie Barnes

3 cups fresh blackberries
2 teaspoons lemon juice
1/2 teaspoon vanilla extract
1/1/2 cups biscuit baking mix
3/4 cup brown sugar
1/2 teaspoon ground cinnamon
1/4 cup (1/2 stick) butter for dotting

Blackberry Country Cobbler

• Mix ingredients together and pour into crust.
• Refrigerate and enjoy.

Sharon Hawkins
Graham cracker crust
1 box lime jello
2 cartons key lime yogurt
8 ounces cool whip

Key Lime Pie

• Preheat oven to 350°.
• Mix all ingredients for pie and bake until a knife 
inserted comes out clean.

Pumpkin Pie Carol Long

CRUST:
1 cup cold butter, sliced into small 

pieces
2 1/4 cups flour
1 teaspoon salt
8-10 tablespoons ice water

PIE:
15 ounce can of pumpkin
14 ounce can sweetened 

condensed milk
3 medium eggs
3 teaspoons pumpkin pie spice
1/8 cup brown sugar
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MEN’SWOMEN’S

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

West Plains, MO

417-256-3749

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

Thayer, MO

417-264-7616

TRACTORS

equipment rental available at 
our west plains location

Proud to be a locally owned independent business

MEN’SWOMEN’S

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

West Plains, MO

417-256-3749

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

Thayer, MO

417-264-7616

TRACTORS

equipment rental available at 
our west plains location
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• In a mixing bowl, beat cream cheese and sugar 
until smooth. Gradually beat in milk and extract. 
• Fold in coconut and Cool Whip. Spoon into 
crust.
• Cover and freeze for at least four hours.
• Remove from freezer 30 minutes before 
serving.

Chilly Coconut Pie Joyce Acklin

1 package (3 oz.) cream cheese, 
softened

2 tablespoons sugar
1/2 cup milk
1/4 teaspoon almond extract
1 cup flaked coconut
1 tub (8 oz.) Cool Whip, thawed
1 graham cracker crust

• Whip the cream to stiff peaks, using hand mixer 
or stand mixer. Set aside. 
• In heavy saucepan, melt marshmallows with 
evaporated milk over medium/high heat, stirring 
constantly. Remove from heat and add the lemon 
juice and orange juice, stirring to combine. 
• Fold whipped cream into marshmallow mixture, 
using cut and fold method. Pour into prepared 
graham cracker pie crust. 
• Chill and serve with optional garnishes of extra 
graham cracker crumbles and/or lemon and 
orange peel curls. 

Orange Chiffon Pie Amy Ingalsbe

graham cracker pie crust
10 ounce bag mini marshmallows
1/3 cup evaporated milk
juice of 1/2 lemon
1 cup fresh orange juice
3/4 cup heavy whipping cream

A handwritten recipe from my Grandma Horn’s collection.

• Thaw limeade until it is in liquid form. 
• In a large bowl, mix limeade thoroughly with 
sweetened condensed milk. 
• Stir in food coloring (just a few drops or until 
color reaches desired shade of green). Fold in 
Cool Whip. 
• Pour into mini pie crusts and let set up in the 
refrigerator for at least an hour (up to overnight). 
• Garnish with a dollop of whipped cream and a 
slice of lime. 

Lola Wade & Regan Blackburn

2 packages mini graham cracker 
crusts (12 total)

1 6-ounce can frozen limeade
1 14-ounce can sweetened 

condensed milk
1 8-ounce container Cool Whip 

(thawed)
Green food coloring

Mini Limeade Pies
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CookiesCookies

• Preheat oven to 375°.
• In a large mixing bowl, beat sweetened 
condensed milk and peanut butter until smooth. 
Beat in biscuit mix and vanilla extract; mix well.
• Shape dougn into 1-inch balls then roll in sugar 
and place 2 inches apart on ungreased baking 
sheets; flatten with a fork.
• Bake 6-8 minutes, or until light golden. Do not 
overbake. Cool in pan. 
• Store, tightly covered, at room temperature.

Maggie Barnes

1 (14 ounce) can sweetened 
condensed milk

1/4 cup peanut butter
2 cups biscuit baking mix
1 teaspoon vanilla extract
Sugar

Easy Peanut Butter Cookies
VARIATION: Do not flatten the balls of dough. Bake as below, remove from oven and 
press a milk chocolate candy kiss into the center of each cookie.

• Set out a baking sheet lined with parchment, a 
silicone baking mat or waxed paper.
• Melt butter in a medium saucepan. Stir in 
cocoa, milk and sugar. Stir to melt ingredients 
together.
• Bring mixture to a boil. Boil 1 minute. Remove 
pan from heat. (Note: allowing the mixure to boil 
for even a few minutes will completely dry out 
the cookies and leave you with nothing more 
than chocolatey granola.)
• Stir in vanilla, salt, peanut butter and oatmeal 
until well mixed. Stir until mixture has thickened 
a bit.
• Scoop heaping tablespoonfuls onto prepared 
sheet pan and allow cookies to set. You can 
speed this up by popping the pan into the refrig-
erator for a few minutes.

No Bake Cookies Jenny Yarger
2 tablespoons butter
3 tablespoons unsweetened cocoa
1/3 cup milk
1 1/2 cups sugar
1 teaspoon vanilla
1/2 teaspoon salt
3/4 cup peanut butter, preferably 

crunchy
2 cups quick or rolled oats
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Hardware. Paint. RV Supplies. Hardware. Paint. RV Supplies. 
Lawn & Garden. Lawn & Garden. 

Concrete & Cement Blocks. Concrete & Cement Blocks. 
Stihl Products. Stihl Products. 

Electrical & Plumbing. Electrical & Plumbing. 
Tackle & Sporting Goods.Tackle & Sporting Goods.

Hand Dipped Ice Cream. Hand Dipped Ice Cream. 
Gifts.Gifts.

Hometown HardwareHometown Hardware

Richard VanDeWalle, Owner/Operator
6317 US Hwy. 160 • Theodosia, MO
Office: 417-273-4821 • Cell: 563-340-9654
Email: richard@hometownmo.com
www.hometownmo.com

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

Repair & Services for
Tractors • Dozers

All Heavy Equipment
ALL AUTO REPAIR

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

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

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

Truck Repair

Farm • Road • Towing
24-Hour Road Service

Lock your keys in your car? 
Call us!
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• Mix all ingredients together.
• Form into balls and place on greased cookie 
sheet. Press dough with a glass that has been 
dipped in sugar.
• Bake 10-12 minutes at 350°.

Betty Loveland
1 cup powdered sugar
1 cup granulated sugar
1 cup butter, softened
1 cup oil
2 eggs, beaten
2 teaspoons vanilla
1 teaspoon baking soda
1 teaspoon cream of tartar
1/2 teaspoon salt
4-5 cups flour

Sugar Cookies

SWEETENED CONDENSED MILK
• Place all ingredients in a medium-sized sauce-
pan over medium heat.
• Bring to a boil, then reduce heat and simmer 
until mixture is reduced by nearly half, stirring 
several times to prevent scorching. This will 
take about 15-20 minutes.
• The condensed milk should be thick and goo-
ey. Allow to completely cool.
• This makes about 1 to 1 1/2 cups of sweet-
ened condensed milk.

COOKIE
• Preheat oven to 325°.
• Mix coconut, almonds and chocolate chips. 
Add the sweetened condensed milk to coconut 
mixture and stir until combined.
• Place dough in greased muffin pans. With 
your fingers, press cookies down slightly.
• Bake for 15 minutes or until edges are turning 
golden brown.
• Remove from the oven and place the muffin 
pan in the freezer for 30 minutes. This allows 
the cookies to solidify and they will pop right out 
of the muffin pan.

Almond Joy Cookies Amber Wright

SUGAR-FREE SWEETENED 
CONDENSED MILK

2 cups heavy cream
2 tablespoons unsalted butter
1/3 cup Swerve 

COOKIE
1 1/2 cups unsweetened finely 

shredded coconut
1/2 cup thinly sliced almonds
1 cup stevia sweetened or sugar 

free chocolate chips
1 cup homemade sugar-free 

sweetened condensed milk

This is a low-carb cookie. The cookie mixture is runny so baking in a muffin pan prevents 
the cookies from spreading too much.
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• Preheat oven to 400°. Coat 10x15 baking 
sheets with cooking spray.
• In a large bowl, cut in all ingredients, except 1/2 
confectioners’ sugar, until well mixed and a soft 
ball forms.
• Roll mixture into small balls and place on 
prepared baking sheets. 
• Bake 10 to 12 minutes, or until just light golden. 
While still warm (not hot), roll in the remaining 
1/2 cup confectioners sugar.

Maggie Barnes
1 cup (2 sticks) butter, softened
1 cup confectioners’ sugar, divided
1 tablespoon vanilla extract
2 1/4 cups all-purpose flour
1/4 teaspoon salt
1/4 cup chopped nuts, any kind

Butter Cookies

• Preheat oven to 325°. 
• Cream butter and sugar until light and fluffy. 
Gradually beat in flour. 
• Press dough into an ungreased 9-in. square 
baking pan. Prick with a fork.
• Bake until light brown, 30-35 minutes. Cut into 
squares while warm. 
• Cool completely on a wire rack. If desired, 
dust with confectioners’ sugar.

3-Ingredient Shortbread Cookies
Brenda Wynn

1 cup unsalted butter, softened
1/2 cup sugar
2 cups all-purpose flour
confectioners’ suger, optional

• Cream shortening and sugar. Add eggs and 
beat.
• Sift together dry ingredients. Add shortening 
mixture.
• Add chopped pecans.
• Drop on greased cookie sheet and bake at 
350° for 12-15 minutes.
• Makes 5 dozen cookies.

Momma’s Pecan Crispies Betty Mayfield

1/2 cup shortening
1/2 cup butter
2 1/2 cups brown sugar
2 eggs, well beaten
2 1/2 cups flour
1/4 teaspoon salt
1/2 teaspoon baking soda
1 cup pecans, chopped
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DessertsDesserts

In a 9x13 greased pan.

• Bottom layer 
2 sticks melted butter mixed with 2 cups of flour. Bake at 350° for 30 minutes. Let cool.

• Second layer
1 cup of powder sugar
1 package (8 ounce) softened cream cheese
1 tub (8 ounce) cool whip
Mix and layer.

• Third layer
1 large chocolate pudding made by box directions 
Layer.

• Top layer 
1 tub (8 ounce) Cool Whip
Refrigerate!

Layered Dessert Renee Hambelton

Hambelton Family Favorite in memory 
of the original baker. Phyllis Hambelton

• Add Jell-O and hot water. Cool.
• Add cranberries, pineapple, sour cream and 
nuts.
• Put in a mold or bowl and refrigerate.

Martha Butterfield

1 package raspberry Jell-O
1 cup hot water
1 cup cooked sweetened 

cranberries
1 small can crushed pineapple, not 

drained
1 cup sour cream
1/4 cup chopped nuts

Winter Salad
This is an old recipe.
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OZARK COUNTY

The The REALREAL Ozarks Ozarks
 destination destination

OUTDOOR ADVENTURES
Historic Mills

Fishing
Water Sports

Hiking

Mark Twain 
National Forest

Canoeing/Kayaking/
Rafting

Theodosia Area 
Chamber
6151 US Highway 160
Theodosia, Missouri

417-273-4245
theodosiaareachamber.com

Ozark County 
Chamber
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

12/16/2023: Wonders of Christmas 
- Gainesville square

02/25/23: Taste of New Orleans
 - Lake Bums Brew Co., Pontiac

MAY 2023: Theodosia Area Chamber 
of Commerce Poker Chip Run

7/1/23: 4th of July fireworks 
- Theodosia Marina Resort

AUGUST 2023: Gainesville City Wide Yard Sale
9/2/23: Pontiac Fireworks - Pontiac Cove

9/21-23/2023: Hootin an Hollarin - Gainesville Square
10/31/2023: Trunk or Treat - Gainesville square

TheodosiaChamber@gmail.com • Info@OzarkCounty.net
Check websites for updated event information.
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Dumpster roll off serviceDumpster roll off service
Construction & remodeling waste removal Construction & remodeling waste removal 

Gainesville & surrounding areasGainesville & surrounding areas

RAY GRISHAMRAY GRISHAM

417-257-4930417-257-4930

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

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

Construction and concrete • GainesvilleConstruction and concrete • Gainesville

R&R Disposal serviceR&R Disposal service

417-679-3312 • ext 24

Sales 
& 

Service

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

Open 8:30 am - 5 pm • Monday - Friday

160 Lawn & Garden Center
417-679-2500

417-679-0074

Located at the shop building behind Nash & Son's 
Auto Sales on Hwy. 160, Gainesville, Missouri

®
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• In a large bowl, beat the cream cheese, sour 
cream, sugar and vanilla until blended. Add 
grapes and toss to coat.
• Transfer to a serving bowl. Cover and refrigerate 
until serving. Sprinkle with brown sugar and 
pecans just before serving.

Sarah Yarger

1 package (8 ounces) cream 
cheese, softened

1 cup sour cream
1/3 cup sugar
2 teaspoons vanilla extract
2 pounds seedless red grapes
2 pounds seedless green grapes
3 tablespoons brown sugar
3 tablespoons chopped pecans

Grape Salad

• In a mixing bowl, beat cream cheese, sugar and 
egg yolk. 
• Separate dough into 16 triangles, place 
on lightly greased baking sheet. Spread 1 
tablespoon of cream cheese mixture near the 
edge of the short side of each triangle. Top with 1 
tablespoon pie filling. 
• Fold long point of triangle over filling and tuck 
under dough. Lightly beat egg white, brush over 
rolls. 
• Bake at 350° for 15-20 minutes or until golden 
brown.

Joyce Acklin
2 packages softened cream cheese
1/2 cup sugar 
1/2 cup milk (whole or 2%)
1 teaspoon vanilla 
1 package (8 ounces) cream 
cheese, softened
1 cup confectioners sugar
1 egg, separated
2 tubes (8 ounce) refrigerator 

crescent rolls
1 can cherry pie filling

Cherry Cream Crescents

Grandma’s homemade biscuits were always appreciated and devoured. 
This year we lost my grandma. Our family was so blessed to have her for 
88 years. Our family cherishes so many memories of Grandma’s special 
cooking talents. Holidays were always so special as family crowded her  
     home to enjoy a large feast. Easter was always completed with her 

deviled eggs. OnThanksgiving, Grandma worked her magic in her family-
famous turkey dressing. At Christmas, my mom looked forward to the 

special treat of her sweet potatoes. We have these memories and traditions, 
but will miss her dearly. -- Candice

   Pictured is Candice Acklin Collins with Grandma Wanda Lea Acklin making biscuits.  
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• Mix cocoa, sugar and salt in a deep, heavy 
saucepan. Add sufficient hot water to make a 
paste. Then add remainder of hot water. 
• Bring to a boil, stirring constantly. Boil 3 minutes 
and add vanilla extract.
• Pour at once into a jar. When at room 
temperature store in the refrigerator.
• Use as topping for ice cream or making 
chocolate milk.

Linda Holifield

1 cup cocoa
1 1/2 cups sugar
1 cup hot water
2 teaspoons vanilla extract
Dash of salt

Chocolate Syrup

• Whisk the sweetened condensed milk, vanilla bean 
paste, vanilla extract and salt in a medium bowl until 
combined.
• Combine the heavy cream and the sour cream in a 
large bowl. Beat with a mixer on medium-high speed 
until stiff peaks form, 2-4 minutes.
• Fold 1 cup of the whipped cream mixture into the 
condensed milk mixture to lighten, then add the 
lightened condensed milk mixture and fold until evenly 
combined and there are no white streaks.
• Transfer the mixture to a loaf pan or other freezer-safe 
container, cover and freeze until firm, at least 5 hours.

Linda Holifield
1 (14 ounce) can sweetened 

condensed milk
1 1/2 teaspoons vanilla bean paste
1 teaspoon pure vanilla extract
1/4 teaspoon salt
2 cups heavy cream
1/4 cup sour cream

No Churn Vanilla Ice Cream

• Roll out leftover pie dough.
• Smear butter on rolled out dough and sprinkle 
with brown sugar.
• Roll up dough and slice.
• Bake with the pumpkin pie at 350° for about 
20 minutes.

Cinnamon Rolls Carole Long
leftover pie dough
1/4 cup butter
1/4 cup brown sugar

We make these "cinnamon rolls" from the leftover pumpkin pie 
crust dough. The kids love eating them and Esme loves helping.
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We are experts in:
Asthma | COPD | Emphysema | Bronchitis | Lung Cancer | 

Interstitial Lung Diseases | Cystic Fibrosis | Pleural Effusion | 
Occupational Lung Diseases | Obstructive Sleep Apnea | 

Pulmonary Hypertension

Call 417-257-5950 to make an appointment.

Gainesville
39 Medical Drive
Gainesville, MO 65655

Dr. Praveen Datar
Board Certified in
Pulmonology

EXPERT 
RESPIRATORY 
CARE 
close to home
In Gainesville
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On Bull ShOalS lake
Lake Road 160-25, P.O. Box 390 • 

Theodosia, MO 65761

417-273-4444

Otter Creek LOdge
Cash saver

Pantry

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

Just two 
reasons to 

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

With the past two years filled with unknowns 
and uncertainties it can be hard to know 
who you can trust. 

RELIABLE ACCOUNTING
Let us make things easy! 

Thomas & Douglas
Certified Public Accountants

13 Court Square • Gainesville, MO • 417-679-0095
400 Hailey Street • Ava, MO • 417-683-3091

Kenny Thomas, CPA
Jennifer Douglas, CPA

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

3
3
3
3

PROFESSIONAL, EXPERIENCED REPRESENTATION
DAVID B. POINTER • JESSICA P. BLACKBURN

JOSHUA D. BROWN • C. LEE PIPKINS
Attorneys at Law

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

Criminal Defense • Family Law

Visit our website 
www.pointerlaw.com

496 Third Street
Gainesville, MO
417-679-2203

307 NW 12th Ave.
Ava, MO

417-686-3400

109 E. Second St.
Mtn. Grove, MO
417-926-2370
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• Whip the 2 packages of cream cheese until 
lump free, add the sugar, milk and vanilla and 
whip again until smooth.  
• Take 1/2 of the tub of whipped topping (or 
whipped cream) and fold it in - do not use the 
mixer.  
• Add the drained fruit or cherry pie filling and fold 
again. Use the rest of the whipped topping on top 
or leave it off.
• Put it in either a graham cracker crust or into 
a bowl if you want it as a pudding-style dessert.

Louise Hill
2 packages softened cream cheese
1/2 cup sugar 
1/2 cup milk (whole or 2%)
1 teaspoon vanilla
1 tub whipped topping, regular size
1 can of drained fruit
Graham cracker crust or bowl if you 

don’t want a crust

Easy Cheesecake

• Preheat oven to 350°.
• Cook butter in a pan on medium until it turns 
golden brown.
• Add sugar and remove from heat. Let cool for 
5-10 minutes.
• Mix other ingredients and add sugar mixture.
• Bake in a 9x13 pan until done.

Martha Butterfield

2/3 cup butter
2 cups brown sugar
1 egg
2 teaspoons vanilla
2 cups flour
1/2 teaspoon baking powder
1/4 teaspoon baking soda
1/2 teaspoon salt
1 1/2 teaspoons cinnamon
1 1/2 cups zucchini, shredded
1 cup butterscotch chips

Zucchini Blonde Brownies

In a chilled mixing bowl, begin whipping cream.  
Whip until frothy and slightly thicken.
Add powdered sugar and cocoa powder. Carefully 
mix until soft peaks form.
Add almond extract if desired. Whip until stiff peaks 
form.
Spoon into plastic bag or piping bag with piping tip. 
Pip into serving bowls or glasses.
Enjoy immediately or refrigerate until ready to serve.

1 1/2 cups HEAVY whipping cream
1/4 cup cocoa powder (dutch 

preferred), sifted, use 1/3 cup for 
DARK chocolate flavor

1/2 cup powdered sugar, use 1/4 
cup for DARK chocolate flavor

1/4 teaspoon almond extract, 
optional

Chocolate Mousse
Brenda Wynn
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 Dale Sanders, Agent 
 Dale Sanders Agency Inc 
 12 Court Sq, Gainesville 
 dsanders@amfam.com 
 Bus: (417) 679-0128   

This world is made of dreams like yours and at American Family 
Insurance, we believe everyone’s dream deserves protection. 
That’s why our local agents specialize in building customizable 
plans that protect the hard work of farmers and ranchers like you.

Contact me today to learn more or get a quote.

American Family Mutual Insurance Company, S.I. and Its Operating Companies
6000 American Parkway, Madison, WI 53783
015410 – 10/18  ©2018 – 9685862

WE PROTECT THIS.
This farm. This family. This dream.

Bus: 417-679-3000

www.MovingToTheOzarks.com 417-255-1500
vantage@movingtotheozarks.com
1713 US Hwy. 160W, West Plains, MO Licensed in Missouri & Arkansas

Tina Jones
Broker/Co-Owner
417-293-6602

Heidi Rader
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Main DishesMain Dishes
• Boil chicken until done. (Use rotisserie chicken 
to speed things up!)
• While that cooks, dice up all vegetables.
• Place butter in large, heavy bottomed pot and 
let melt. Add in all veggies and garlic. Cook 6-8 
minutes.
• Once chicken is done, shred up real well and 
add to pot with veggies.  Add in broth, evaporated 
milk, cream of chicken soup. Stir in chicken stock 
concentrate. Add salt and pepper.
• Bring to a simmer. Add in 2 cups water. Season 
with salt and pepper.
• Cut the biscuits into eights and smash down.
• Roll biscuits in the flour. Add biscuits to pot and 
cook 8-9 minutes.
• Once biscuits are done, serve.

Chicken & Dumplins
Sarah Nash

4 tablespoons butter
1 large yellow onion
3-4 celery stalks
3 carrots
4-5 chicken breasts, thawed
2 tablespoons minced garlic
1 can evaporated milk
1 (10.5 ounce) can cream of 

chicken
1 can chicken broth
1 can flaky layers buttermilk biscuits
1/4 cup all-purpose flour
2 tablespoons chicken stock 

concentrate
salt and pepper

I grew up with a grandma and a mom 
who I would consider the best cooks I,ve 
ever been around. When I was growing 

up I never had any interest in the kitchen. 
My mom would beg me to come watch 

her in the kitchen because she knew one 
day I would have my own family to feed, 
however I was way too busy with other 
things like playing basketball, riding my 

horse or playing on our family farm. I was  
  basically doing anything but cooking  

    or learning to cook. I got married in 2011 
and quickly learned the way to a man,s  
    heart is through good home-cooked 

food. I then started searching through old 
recipe books and finding new things to 

make every night. Now we have three little 
boys and a lot of our favorite times are 

around our table, even though it,s pretty  
     messy at times being they are 5, 3 and 2.  
   I always want to be the home they always 

know they can come home to and know 
momma will always have food. These two 
recipes are some of my favorite comfort  
       foods and the fact I can make them  

     early in the day and throw in the 
crockpot make it even better. 

• Mix in bowl: ground beef, panko, parsley 
flakes, ground allspice, nutmeg, onion, garlic 
powder, pepper, salt and egg.
• Roll into 13 meatballs.
• In skillet, heat 1 tablespoon butter and 1 
tablespoon olive oil.
• Cook until done, turning continually.
• Remove meatballs. Add 4 tablespoons 
butter and flour. Whisk.
• Stir in beef broth, heavy cream, 
Worchestershire sauce and dijon mustard. 
Simmer and thicken.
• Boil bag of egg noodles to serve meatballs 
over.

Swedish Meatballs over Egg Noodles
Sarah Nash

Good to make ahead with egg noodles and throw in crockpot on warm.

1 pound ground beef
1/4 cup plain panko
1 tablespoon parsley flakes
1/4 teaspoon ground allspice
1/4 teaspoon ground nutmeg
1/4 cup onion, chopped
1/2 teaspoon garlic powder
1/8 teaspoon pepper
1/2 teaspoon salt
1 egg
1 tablespoon olive oil
5 tablespoons butter
3 tablespoons flour
2 cups beef broth
1 cup heavy cream
1 tablespoon Worchestershire 

sauce
1 teaspoon dijon mustard
bag of egg noodles
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• Combine soup, rice and water in crockpot slow 
cooker. Add chicken and season with salt and 
pepper. 
• Cover and cook on low 6 to 8 hours or on high 
3 to 4 hours.
• Makes four servings

Angela Valbracht

3 cans (10 3/4 ounces each) 
condensed cream of chicken 
soup, undiluted 

2 cups uncooked instant rice 
1 cup water 
1 pound boneless, skinless chicken 

breasts
salt and pepper 

Chicken and Rice
*slowcooker recipe*

• Heat 1 tablespoon butter in a large nonstick 
skillet over medium-high heat. Add the onion, 
season with 1/2 teaspoon each salt and pepper 
and cook, stirring, until tender and golden, 10-
12 minutes. Add the corned beef and cook until 
browned and heated through, 3-4 minutes. 
• Make the dressing: Combine the diced pickle, 
mayonnaise, ketchup, Worcestershire sauce and 
1 teaspoon mustard in a medium bowl; season 
with salt and pepper. Spread 1-2 teaspoons 
of the dressing in a thin layer over one half of 
each tortilla. Divide the onion and corned beef, 
sauerkraut and cheese among the tortillas on 
one half; fold the other half over.
• Heat 1/2 tablespoon butter in a large nonstick 
skillet over medium-low heat and cook two 
quesadillas until golden brown and crisp, about 
3 minutes per side. Remove from skillet. Repeat 
with the remaining 1/2 tablespoon butter and two 
quesadillas.
• Slice the quesadillas into wedges. Serve with 
pickles and the remaining dressing for dipping.

Reuben Quesadillas Tameko Slater

I did not create the recipe but we love it for picnics listening to bluegrass music on the Ava square.

2 tablespoons unsalted butter
1 onion, sliced
Kosher salt and freshly ground 

pepper
4 ounces thick-sliced corned beef, 

sliced into thin strips
3 tablespoons finely diced dill 

pickle, plus more pickles for 
serving

1/2 cup mayonnaise
1/4 cup ketchup
1 teaspoon Worcestershire sauce
5 teaspoons spicy brown mustard
4 large (burrito-size) flour tortillas
1/2 pound sauerkraut, drained
6 ounces shredded swiss cheese
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WWW.CARDINALGREENLLC.COM      816-365-3750

NOW OFFERING THESE 
SERVICES AND MORE!

COM
PETITIVE RATES

COM
PETITIVE RATES

• Timber mulching • trails
• dirt work • land clearing

• logging cleanup
• fence clearing around pasture

We can eliminate the mess and leave you with 
beautiful open paths and clearings, no logs or trees, 
we will mulch them down to nothing!

Will travel outside of Ozark County

C A L L  F O R  E S T I M AT E SC A L L  F O R  E S T I M AT E S
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Deli • Sandwiches • Basic 
Groceries

Low prices on tobacco and 
alcohol products

192 State Hwy. 5
Missouri / Arkansas line

417-679-0555
OPEN 7 DAYS A WEEK

Monday-Friday 7 a.m.-8 p.m.
Saturday 8 a.m.-8 p.m.
Sunday 9 a.m.-6 p.m.

DRIVE-THRU 

OPEN FOR 

YOUR 

CONVENIENCE

HitcH n’ post 
fuel center

HOURS: 
Wednesday-Monday 

11 a.m.-10 p.m.
CLOSED ON TUESDAY

BEER BELLY’SBEER BELLY’S
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It’s a nearly-scientific fact that you can solve most any problem by putting dirt on it. Scraped knee? Dirt.  
Embarrassing bald spot? Dirt. Nagging mother-in-law? Dirt. Lots of it. Juuust kidding. The point is, when people 

 need a little more excitement in life, they probably just need to add a little dirt. And that’s where KIOTI tractors come in.
Intuitively designed to dominate the dirt, these machines make it an easy decision for anyone also inclined to favor the filthy.

DK10SE Model shown

*Offer available September 1, 2022 – November 30, 2022.  Rebates and/or financing based on the purchase of eligible equipment defined in promotional program. Pricing and rebates in US dollars.  Additional fees including, but not 
limited to, taxes, freight, setup and delivery charges may apply. Financing must be through DLL using one of the available financing options. Financing is subject to credit approval. Customers must take delivery prior to the end of the 
program period. Some customers will not qualify. Some restrictions apply. Offer available on new equipment only. Prior purchases are not eligible. Offer valid only at participating Dealers. Offer subject to change without notice. See your 
dealer for details. 6 Year Warranty for Non-Commercial, residential use only.6 Year Warranty applies to CS, CX, CK10, DK10, NS and NX model KIOTI tractors and must be purchased and registered between September 1, 2016 – November 
30, 2022. Offer valid only at participating Dealers. Offer subject to change without notice. See your dealer for details. © 2022 Kioti Tractor Company a Division of Daedong-USA, Inc. 

WE DIG DIRT

$6500
Cash Back* (T-L-B )Financing* Months

0%    48
UP TO

UP TO

on select modelson select models

www.lynchequipment.com
3711 N. Hwy. 63 • West Plains

417-256-1905
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• Combine oil, wine and garlic in a bowl and 
marinate the venison cubes for 4 to 6 hours.
• Clean and cut the mushrooms into large pieces 
about the same size as the venison.
• Skewer the venison pieces alternating with the 
tomatoes, zucchini and mushrooms. Season 
with salt and pepper.
Grill on high heat, and serve each skewer of 
venison and vegetables with rice.

Travis Crites

1-2 pounds venison, cubed
1/3 cup olive oil
1/2 cup red wine
1 garlic clove, crushed
1/2 pound cherry tomatoes
1/2 pound baby zucchini
1/2 pound portobello mushrooms
salt and pepper to taste
wooden skewers

Mega Healthy Venison Kabobs

• Cook manicotti.
• Combine chicken, 1 1/2 cups Monterey Jack 
cheese, cheddar, sour cream, half of the onion 
and 6 tablespoons of the chilis. Set aside.
• In another bowl, combine the soup, salsa, milk 
and remaining onion and chilis.
• Spread half of this mixture into a greased 9x13 
baking dish.
• Drain manicotti. Stuff each shell with 1/4 cup of 
chicken mixture. Arrange over the sauce in dish. 
Pour remaining sauce over shells.
• Cover and bake at 350° for 30 minutes.
• Uncover and sprinkle with remaining Monterey 
Jack cheese and bake 10 more minutes.

Rhonda Newton

1 package manicotti shells
2 cups cooked chicken
2 cups Monterey Jack cheese
1 1/2 cups cheddar cheese
1 cup sour cream
1 onion, diced and divided
1 cup salsa
1 can green chilis, divided
1 can cream of chicken soup
2/3 cup milk

Mexican Chicken Manicotti
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• Parboil disjointed wings, and simmer 5 min-
utes. Drain and place on a cookie sheet.
• Combine sauce ingredients and simmer 5 
minutes.
• Pour sauce over chicken wings and bake for 
45 minutes at 350°.
• Turn chicken once during baking.
• OPTIONAL: To caramelize sauce a little more, 
place under broiler for 5 minutes.

Betty Mayfield
4 pounds wings, disjointed
1 cup honey
1/2 cup soy sauce
2 cloves fresh garlic, minced
2 tablespoons catsup
1 tablespoon sesame oil
Salt and pepper to taste

Ray’s Fabulous Chinese Barbequed Chicken Wings 

• Preheat oven to 450°.
• Create a dry-rub mixture by stirring together 
salt, black pepper, dry mustard, onion powder, 
paprika, garlic powder and brown sugar.
• Rub this all over your chicken, and put under 
the skin.
• Bake chicken for 25 minutes uncovered.
• After 25 minutes, brush/drizzle honey/mustard 
mixture all over your chicken.
• Cook for another 10 minutes.

Honey Mustard Baked Chicken Thighs
Lori Cox

2 teaspoons salt
1 teaspoon ground pepper
1 teaspoon dry mustard
1 teaspoon onion powder
1 teaspoon paprika
1 teaspoon garlic powder
1 teaspoon brown sugar
3-4 pounds chicken thighs 
1/4 cup honey 
1/4 cup mustard

• In a Dutch oven, combine milk, water and mac-
aroni; bring to a boil over medium heat. 
• Reduce heat and simmer until macaroni is ten-
der and almost all the cooking liquid has been 
absorbed, 12-15 minutes, stirring frequently. 
• Reduce heat to low; stir in cheeses until melted. 
• Season with salt and pepper.

One Pot Mac and Cheese Brian Mozingo

3-1/2 cups whole milk
3 cups water
1 package (16 ounces) elbow 

macaroni
4 ounces Velveeta, cubed
2 cups shredded sharp cheddar 

cheese
1/2 teaspoon salt
1/2 teaspoon coarsely ground 

pepper
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(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 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

 Visit us on Facebook @ Gainesville Healthcare Center

Linda Klein, Versal Terry, Ed Sadler, and 
Jordan Brewer spent the afternoon 

decorating cookies donated by Jordan.

(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 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

• 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
• Respite and Hospice 

Care
• Bariatric Care

Missouri House of Representatives 
State Representative Travis Smith

State Capitol • Room 110-A • 201 W. Capitol Ave. • Jefferson City, MO 65101
Travis.Smith@house.mo.gov • 573-751-2042

Paid for by Travis Smith

We use this recipe from my 
grandmother Sybil Smith’s 
recipe book a lot this time of 
year. I hope you and your family 
enjoy it as much as my family 
has over the years. 
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Full service resortFull service resort
Marina • Campground • Lodging • Just Jackie’s RestaurantMarina • Campground • Lodging • Just Jackie’s Restaurant

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

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

Perfect for family 
reunions, weddings, 

group retreats and more!

Lake Harbour Resort

Red Barn Lodge & Loft

Indian Point Lodge 
& the Gray Barn

Suzanne Landry; Kayla Smith; Erin Carlile, NP; 
Belinda Wyman; Meredith Hayes; Lisa Duggan, owner 
and  licensed medical aesthetician; Dr. Masa, MD; Dr. 
Steve Troeger, DC;and at left Dr. Aaron Newton, MD

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

Highway 160 • Theodosia

Theodosia Family Medical Clinic & Spa

Dr. Masa, MD • Dr. Aaron Newton, MD
Erin Carlile, NP

MEDICARE & MEDICAID ACCEPTED
Cox & Blue Cross • Anthem

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

Private Insurances Welcome
SLIDING FEE SCALE AVAILABLE

Massage • Facials • Chemical Peels 
Microdermabrasion

Now Accepting New PatientsNow Accepting New Patients
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Blessed to serve as your 
  33rd District Senator – Karla Eslinger

     Paid for by karlaeslingerforsenate committee - Kenny Joplin, treasurer

Cake: 
2 eggs, beaten
2 cups granulated sugar
2 cups all purpose flour
2 teaspoons baking soda
1 20 oz can crushed pineapple, Do NOT Drain
1 cup of pecans coarsely chopped

Frosting: 
8 oz cream cheese, softened
1 stick of butter, softened 1/2 cup 
2 cups of powdered sugar 
1 teaspoon vanilla 

My mother, known 
to my children as 
Granny Ray, loved 
to make this cake. 
Not to be confused 
with traditional 
“fruitcake”, the 
only fruit in this 
cake is pineapple. 

Granny Ray’s Famous Fruitcake
1.  Preheat the oven to 350 degrees. 
2.  Grease and flour a 9x13 baking pan.
3.  Using a large mixing bowl, beat eggs with a fork 
or whisk.
4.  Add the sugar, flour, and baking soda, using a 
wooden spoon - do not use a mixer.
5.  Add in the can of pineapple (do not drain).
7.  Add chopped pecans.
8.  Pour into the baking pan. 
9.  While the cake is baking, make the frosting. 

Frosting instructions: 

Mix cream cheese and butter and vanilla together 
and then gradually add the powdered sugar to make 
a creamy frosting.  Ice the cake when it is warm.  
This helps the icing to soak into the cake.  Cool and 
serve.  This cake gets better each day!
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• Preheat oven to 350°. Coat a 9x13 baking dish 
with cooking spray.
• In a large bowl, combine chicken chunks, mixed 
vegetables, chicken broth and soups. Mix well. 
Spoon into prepared baking dish.
• In a medium bowl, whisk biscuit baking mix, 
milk and butter until smooth then spoon over the 
top of the chicken mixture.
• Bake 60-65 minutes, or until no pink remains in 
chicken and topping is golden.

Maggie Barnes

1 1/2 pounds boneless, skinless 
chicken breasts, cut into 1-inch 
chunks

1 (16 ounce) package frozen mixed 
vegetables, thawed

1 (10 3/4 ounce) can condensed 
cream of chicken an broccoli 
soup

2 cups biscuit baking mix
1 1/2 cups milk
1/2 cup (1 stick) butter, melted

Chicken Pot Pie Casserole
This can also be made in small round casserole dishes for individual pot pies. Adjust 
cooking time accordingly.

• Heat oven to 425°. 
• Mix baking mix and water until dough forms. 
• Roll or pat dough into 12-inch circle on 
ungreased cookie sheet. Pinch edge of circle, 
forming a 1/2-inch rim. 
• Spread chili over dough, sprinkle with remaining 
ingredients. Bake until crust is golden brown, 20-
25 minutes.

Joyce Acklin

2 cups Bisquick baking mix
1/2 cup cold water
1 (7 1/2 ounce) can chili, drained
1 small onion chopped 
5 hot dogs, thinly sliced
1 cup shredded cheddar cheese, 

about 4 ounces

Chili Dog Pizza

• In a large skillet, heat 1 tablespoon oil over medium 
heat. Brown pork on both sides. Remove from pan.
• In same pan, heat remaining oil over medium-high 
heat. Add mushrooms and onion; cook and stir until 
tender, 4-5 minutes.
• In a small bowl, mix flour and broth until smooth. 
Stir into mushroom mixture. Bring to a boil; cook and 
stir until sauce is thickened. Return pork to pan. Cook 
until a thermometer inserted in pork reads 145°.

Jessi Dreckman

2 tablespoons olive oil, divided
1 peppercorn pork tenderloin (1 

pound) or flavor of your choice, 
cut into 3/4-inch slices

1/2 cup sliced fresh mushrooms
1/4 cup chopped onion
2 tablespoons all-purpose flour
1 cup reduced-sodium beef broth

Peppered Pork with Mushroom Sauce
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If you suffer from a chronic or non-healing wound, 
contact 417-257-5946 to make an appointment.

Gainesville
39 Medical Drive
Gainesville, MO 65655

Dr. Biplab Saha,
Board Certified in
Pulmonology

WOUND CARE
Close to Home in 
Gainesville!

Dr. William 
McGee

When wounds persist, a 
specialized approach is 
required for healing. That’s 
where Ozarks Healthcare 
Wound Care can help. 
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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

Auto Body Painting & Repair
Insurance Claims Welcome • Free Estimates

HIGH QUALITY WORK
Uni Cure Paint Booth

Complete Paint Color Matching System
Kansas Jack Magna III Straightening System

DUSTIN WALLACE, Owner
Ph: (417)273-0016 • Cell: (417) 257-4985
HC 2 Box 2748 • Theodosia, MO 65761

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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MiscellaneousMiscellaneous

Cottage Cheese Made from Raw Milk
Virginia McMurtrey

It takes quite a bit of skimmed milk to make a cup or two of cottage cheese, so don’t be 
surprised at the small amount of cottage cheese.  

Let unpasteurized milk sit in large cooking container at room temperature for several hours 
until cream has risen to the top. Skim off the cream from the top. The cream can be 
frozen if you wish to be used later in sour cream recipes or it can be churned to make a 
bit of butter. Cream should be set at room temperature  if you want to make butter.

Then let the skimmed milk stand in a warm place overnight or longer or until it clabbers.  
(Like jello only it isn’t.) Do not set on top of hot air register, just in room on shelf.

Then when clabbered, put in kettle (can be put in the kettle to begin with when you set it out 
in a warm place) over a medium low heat. Stir gently now and then, until the temperature 
of the milk is a bit too warm to hold your finger in. (Getting it too hot makes the curd 
tough and hard.)

It is ready when the whey and curds kind of separate. Curds tend to settle to the bottom.
Move from burner and strain through wire strainer or though clean dish towel (course 

weave one) or several layers of cheese cloth, until it finishes dripping.
Mix curds with sweet cream or milk and a little salt.

This was originally written from my 
mother’s notes when we first started 
milking in 1972. This only works with 
unpasteurized milk.  This is the way 
she and her mother made their own 
cottage cheese when she lived on  
  her dad's farm in Iowa from 1906 

until 1930.   

• Peel tomatoes and pack in cold sterilized jars.
• Add salt and lemon juice then fill with water or juice 
from tomatoes.
• Place lid on jar and set in cold oven.
• Bake at 250° for 1 hour and 15 minutes.
• Turn off oven and let cool before taking the jars 
out. You will hear the jars seal.

Sharon Hawkins
Ripe tomatoes
1 teaspoon salt per quart
1 teaspoon lemon juice per quart

Oven Canned Tomatoes
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• Skin, core, and slice up your apples.
• Place in crockpot on high for 8 hours.
• Let cool and blend up your cooked apples. 
Wonderful apple butter! Makes about 5 pint jars 
full.

Apple Butter Jaime King

22 medium-sized apples of your 
choice (I like to put in a variety)

4 cups of sugar
3 tablespoons of pumpkin pie spice
A splash or two of vanilla

Wonderful apple butter! 
Makes about 5 pint jars full.

How to Render Lard Virginia McMurtrey
First you must butcher the hog!! Save the fat in a very large container for rendering later.  

Cut the fat pieces into very small chunks. I found that cutting while chilled makes this 
task easier. One time the butcher shop returned the fat ground (as in like hamburger) 
and this was wonderful.  

In “old times” (the generations before mine) they liked to render the fat outside because 
of the greasy ‘smell.’ They would build a fire under their ‘rendering kettle’ and work this 
messy stuff outside. What a great idea!!

I filled the largest container I owned with the fat and put it on my electric stove over medium 
high heat. The heat would melt the fat into a liquid which could be spooned out as it 
developed. Getting the fat too hot resulted in the burning of the pieces on the bottom 
and having the lard turn brown. The liquid needed to become hot enough to be cooked 
to prevent spoilage later.  

I used a piece of 3-inch molding to stir my big pot. In other times they had a hand whittled 
paddle to use. The handle needs to be long enough to grip without being too close to the 
hot substance. You don’t want this liquid to splash up on your arm!!

We put the liquid in old metal Crisco cans to solidify. Then I stored mine in the freezer. In 
other times, they had a great big can which they filled and kept by the stove for use. Now 
that Crisco cans are paper and coffee cans are plastic, I am not sure what you would 
store it in.

As the liquid is taken off the cracklings become evident. These are the leftovers after all 
the fat has been removed. Sometimes they were saved to be added to cornbread later.  
Maybe they were good to eat if you liked really greasy stuff. My dogs were fed them for 
several days mixed with their dog food.  

I made a lot of pie crust with the lard I rendered. I wonder what my arteries look like!! In 
other times they could eat the greasy foods because they worked very hard and used it 
up instead of storing the fat like this generation seems to have done!!!

Originally written in 2005 for my 
brother-in-law, Kenneth McMurtrey.
  He was born on the family farm in 
Dora in 1940 and only weighed 3 or  
4 pounds. He grew into a big man  

and loved to collect recipes  
and cook.
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SandwichesSandwiches

• Brown hamburger and drain. Put ham-
burger in crockpot and add the rest of the 
ingredients. 
• Cook on low for 2-3 hours. 

Homemade Sloppy Joes
Julie Kiger

5 pounds hamburger 
1/4 cup onion flakes
3 cups ketchup
1/4 cup vinegar
1/3 cup brown sugar
1 tablespoon mustard
1 tablespoon Worcestershire sauce
1 teaspoon chili powder

This recipe is good when company is coming over. Quick and easy!

• Lay out two triangular crescent rolls, long 
sides together to form a rectangle. Flatten 
the seam where the two triangles meet.
• Layer ingredients in this order:
	 black forest ham
	 provolone cheese
	 pepperoni
	 Swiss cheese
	 banana pepper rings
• Shape two more crescent roll triangles into 
a flat rectangle, sealing the seam where the 
long edges meet. Lay on top of layered in-
gredients and pinch the edges to seal.
• Spray lightly with olive oil spray and sprin-
kle with Italian seasoning. 
• Put on cookie sheet and cover with foil. 
Bake at 350 degrees for 25 minutes. Then 
uncover and continue to bake until sand-
wich is brown. 
•  Cut sandwich down the center, then cut 
into individual servings.

Super Bowl Sandwiches Carrie Tilley
2 cans crescent rolls
1 package black forest ham
1 package provolone cheese
1 package pepperoni 
1 package Swiss cheese
1 or 2 banana peppers, seeded and 

cut into rings
Olive oil spray
Italian seasoning

Carrie Tilley lives in West Plains with her 
husband, former Ozark County resident Brad 
Tilley and daughter Allie. In her time off, she 

enjoys spending time with family and friends. 
The Tilleys host several family gatherings 

throughout the year. When everyone comes  
to watch the Super Bowl, Carrie's favorite  

go-to recipe is this baked Super Bowl 
sandwich, which everyone loves.
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RECLINERS • SOFAS • LOVESEATS 
Beautiful Bedroom & 
Dining Room Furniture!
      MATTRESS SETS AND LINENS

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

Shop LocalGreat selection 

of home decor

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
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W E  C A R R Y  V E T  S U P P L I E S !

Various grass and food 
plot seeds available for 
reseeding this fall! 

Full line of 
Antler King 

seed mineral 
and attractants

A Hirsch Feed dealer!

Family Friendly • Affordable 
Wide Variety of Food

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

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

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

21440 St. Hwy. 181 
Dora, MO

417-261-2810
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• In a large bowl, beat the eggs with a whisk and 
season with half the salt and half the black pep-
per.
• In a large skillet over medium-high heat, heat 
the oil. Add sliced peppers and onions along with 
the remaining salt and black pepper. If you don’t 
want your vegetables to be blackened at the 
edges, turn the heat down to medium or medi-
um-low. Cook until the veggies are your desired 
tenderness, 5-10 minutes.
• Turn the heat down to medium. Add 2 table-
spoons butter to the skillet and let it melt.
• Add the beaten eggs to the skillet and cook, stir-
ring almost continuously with a fork or spatula, 
until they’re fluffy and scrambled but still a little 
soft, roughly 2 to 4 minutes. Because the eggs 
are scrambled with vegetables, they’re not going 
to be as fluffy as they may be if you made them 
in a skillet by themselves. Remove from the heat 
and sprinkle with cheese.
• Cut the loaf of bread in half lengthwise and 
open it. Cut the loaf crosswise into three 5- to 
6-inch portions. Using your fingertips, scoop out 
some of the bread from the crust to make space 
for the peppers and eggs and reserve the bread 
for bread crumbs another day. If desired, slather 
the cut sides of the bread with the remaining 2 
tablespoons butter.
• Pile the eggs and peppers on the bread. Serve 
the sandwiches immediately with hot sauce to 
taste.

Pepper and Egg Sandwiches
2 bell peppers, cut into 1 1/2-inch 

strips
1/2 large onion, cut into 1 1/2-inch 

strips
7 large eggs
1 teaspoon sea salt
1 teaspoon freshly ground black 

pepper
3 tablespoons extra virgin olive oil
4 tablespoons salted butter, optional 
Grated cheese to taste, optional
1 loaf Italian bread from your 

favorite local bakery
Hot sauce to taste, optional

Cut eggs in half. Remove yolks and chop 
whites.
Mash yolks with mayonnaise, mustard and 
salt & pepper to taste until smooth and 
creamy.
Add remaining ingredients and stir well.
Serve on bread or over lettuce.

Egg Salad Sandwiches
8 eggs, hard boiled and cooled
1/2 cup mayonnaise
1 1/2 teaspoons yellow mustard
1 green onion, thinly sliced
1 rib celery, finely diced
2 teaspoons fresh dill, chopped
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• Cut beef across the grain into very thin 
slices. Cut slices so that pieces are no more 
than 2-inches long. Place on a plate or wide 
shallow bowl and drizzle with soy sauce. 
Stir to coat. Set aside.
• Tear cheese slices into 1-inch pieces and 
set aside.
• Heat oil in an 11 or 12-inch frying pan. Add 
onion and slowly brown over medium-high 
heat for 6-8 minutes. Remove cooked on-
ions from heat and set aside in a bowl.
• Add beef to pan. Sauté over high heat 6-7 
minutes or until cooked through and liquid is 
almost gone. Stir in cooked onions.
• Remove pan from heat. Distribute the 
cheese over beef and stir a bit – the cheese 
doesn’t have to be totally melted.
• Spoon your cheesy Philly-style meat onto 
the hoagie rolls.

Philly Cheesesteak
1 1/2 pounds boneless top round or 

flank steak
2 tablespoons reduced-sodium soy 

sauce
1 tablespoon vegetable oil
1/2 large yellow onion, thinly sliced
3 ounces sharp white cheese
4 hoagie rolls about 6 inches long, 

halved lengthwise

• In small mixing bowl, combine softened 
cream cheese, mayo, dill, lemon juice, gar-
lic powder, and salt. Use a hand mixer or 
spoon to mix well.
• Peel the cucumber in stripes and cut into 
1/8 inch slices using a mandoline or sharp 
knife.
• Cut the crust off of the bread to make 
squares.
• For each sandwich, spread about 1 table-
spoon of cream cheese filling onto each 
piece of bread. Add thinly sliced cucum-
bers, fresh cracked pepper and additional 
fresh dill. Place the second piece of bread 
on top, then carefully cut into four triangles 
or squares.

Cucumber Sandwiches
12 slices white bread
1 English cucumber
8 ounces cream cheese, softened
1/4 cup mayonnaise
2 tablespoons fresh dill, minced
1 tablespoon lemon juice
1/4 teaspoon garlic powder
1/4 teaspoon salt

Regina Mozingo

Bruce Roberts



• In a large skillet, heat olive oil over medium-
low heat. Add in peppers, onions, salt and 
pepper and cook until softened and browned, 
about 10 minutes. Remove from heat.
• While peppers and onions cook, mix goat 
cheese and chives together in a small bowl. 
Spread goat cheese mixture on one side of 
each of the slices of bread, distributing it 
evenly. Spread the other side of each bread 
slice with butter.
• Remove peppers and onions from skil-
let and set aside. Reheat skilled over low 
heat and add two slices of bread, butter 
side down to the skillet. Layer peppers and 
onions over each slice and then top with re-
maining bread-slices, butter-side up. 
• Cook for 4-5 minutes or until toast is 
browned and goat cheese is warmed. Care-
fully flip and cook for another 4-5 minutes.

Red Pepper and Goat Cheese Sandwich
1 tablespoon olive oil
1 red bell pepper, seeded and 

sliced thin
1 medium red onion, peeled, sliced 

thin
Salt and pepper, to taste
4 ounces soft goat cheese, 

softened
2 tablespoons thinly-chopped fresh 

chives
4 slices thick-cut sourdough bread
2 tablespoons butter, softened
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Regina Mozingo

www.WinrodBrothersConstruction.com       staff@winrodbrothersconstruction.com

Custom Homes
& Buildings

Metal Buildings
Pole Barns

Roofing
Garages

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

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

• corn hole • sand volleyball
• children’s play area • ping pong

LOST WOODS 
HIDEAWAY HOURS:

Restaurant
Tuesday 4-7 p.m.

Friday 11 a.m.-8 p.m.
Saturday 11 a.m. - 7 p.m.
Sunday 11 a.m. - 3 p.m.

Pub
Tuesday 2-10 p.m.
Thursday 2-5 p.m.
Friday 2-10 p.m.

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

Clubhouse
Tuesday, Thursday, Friday 

open 10 a.m.
Saturday and Sunday 

open 9 a.m.

We look forward to seeing you 
soon at Lost Woods Hideaway

½ Page, Full Color Ad for the  Times Past Issue 

LOST WOODS HIDEAWAY 
131 Lost Woods Drive 
Theodosia, MO 65761 

417-273-4877 
www.lostwoodsgolfcourse.com 

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

 

 

 

 

 

 

 

 

 

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

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

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

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

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

 
      

LOOKING FORWARD TO SEEING YOU SOON AT LOST WOODS HIDEAWAY! 

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

Golf Course open year round, sunrise to sunset

131 Lost Woods Drive • Theodosia, MO 65761 • 417-273-4877131 Lost Woods Drive • Theodosia, MO 65761 • 417-273-4877
www.lostwoodsgolfcourse.comwww.lostwoodsgolfcourse.com
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Custom signs. Gates. 
Handrails. Fire Rings. 

Anything Metal!
Custom Fabrication 

& Designs

Manual and autoMatic Bays
3 VacuuM cleaners

shaMpoo and Fragrance Machine
large outside Bay For rV’s, caMpers, Big Boats

65 Winchester Drive  • Theodosia, MO 65761 • 636-751-8392 • Alan@ozarkmetalworks.com
www.facebook.com/Ozark-Metalworks-Theodosia

Open 
Mon.-Fri. 

8a.m.-5p.m.

THEODOSIA CAR WASH 

65 Winchester Drive • Theodosia, MO 65761 • 636-751-839265 Winchester Drive • Theodosia, MO 65761 • 636-751-8392

Self-serve 
ice machine 

with the 
cheapest ice 

in town!
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• Mix and pour into greased 9x13 baking 
pan and bake at 350° for 45 minutes to 1 
hour.

Corn Casserole Renee Hambelton

1 can cream corn
1 can whole kernel corn, drained
1 cup sour cream
1 cup shredded mild cheddar 

cheese 
1/2 stick butter, melted
1 egg
1/2 to 1 cup chopped bell pepper, 

green or red
1 1/2 cups of gluten free cornbread 

mix (can use 1 box of Jiffy 
cornbread mix instead if not 
gluten intolerant)

1/2 cup of chicken broth to mixture

• For each quart of shelled corn, dissolve 2 tablespoons of concentrated lye in 
one gallon of water.
• Bring water to a boil and add corn.
• Boil until the hulls loosen, about 30 minutes.
• Rinse the corn through several changes of water to remove lye.
• Rub hard to remove any hulls and black tips.
• Let stand in fresh water 2-3 hours, changing water 3-4 times.
Add 1 teaspoon salt to each quart of water and cook until tender.

Lye Hominy Bonnie Luna

Mom used this hominy recipe most of her life. One of 14 children of Sigel and Carrie 
Smith, they all worked hard growing up. She continued working hard her whole life, rais-

ing a big garden and canning for her family. She is now 92 years of age and says  
    that hard work is what kept her going. --- submitted by her daughter Marilyn Tilley
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• Heat oven to 350°. 
• Combine all ingredients and pour into 
greased pan. 
• Bake about 25 minutes.

Broccoli Cornbread Joyce Acklin

4 eggs, beat well in bowl
6 ounces cottage cheese
1 stick melted butter
1 large onion, chopped
1 package chopped broccoli
1 box Jiffy corn muffin mix
2 cups shredded cheddar cheese

Creamed Corn from Fresh Corn on the Cob
Virginia McMurtrey

Shuck and clean a large amount of ear corn. (Aunt Myrtle always made sure that no silks remained). Place corn in boiling water 
and boil about 10 minutes. Remove from water and place in cold (iced) water to cool quickly. Use a ‘corn cutter’ to cut kernels 
from the cob. The corn cutter has two settings and is still available if you look in the right store or catalog. The creamed 
corn setting cuts the very top off the kernels and squishes the rest of the kernel out, leaving the outside of the kernel still 
attached to the cob. Put up in freezer containers and freeze promptly. When I am ready to serve, I remove it from the freezer 
container, place it in a microwave dish and heat it thoroughly inn the microwave with butter and heavy cream or condensed 
milk and a little salt. It is just as good as I remember Aunt Myrtle’s being. She did not have a microwave, but had a huge 
kettle she would use to heat it up. This would require frequent stirring. This corn is still a favorite food of my family and now 
my grandchildren.

I have great memories of visiting my aunts and uncles in the 1950’s when I was in 
grade school. We stayed with Aunt Myrtle and Uncle John Gabriel at their farm in 
Columbus Junction, Iowa, when we came to visit. Dad would help with the haying, 
and my little sister and I stayed at the house with mom and Aunt Myrtle. I remember 
the old farmhouse with the water pump in the kitchen, wood cook stove, outhouse 
in the chicken yard, and NO heat upstairs in the wintertime!! We didn’t visit much in 
the winter.  

Aunt Myrtle always served an ample amount of food, and I always ate too much. I’m 
still an Iowa girl in my heart, and CORN is my favorite food. I remember Uncle John 
picking a wheelbarrow full of corn from the garden, and we would all sit around it 
and shuck the corn for dinner. Aunt Myrtle would boil it in a huge pot and serve it on 
a huge platter.  I would salt and butter it, and eat and eat. When fresh corn was not 
in season, she would serve her frozen creamed corn. I have lived on a farm for more 
than 40 years here in southern Missouri and have made Aunt Myrtle’s creamed corn 
from corn we have raised. Here is the way Aunt Myrtle made her creamed corn, and 
I have followed her procedure. I will add that there is NOTHING like it that you can 
buy in the store, canned or frozen.
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• Wash and pick over beans. Put into crock-
pot. Add water, salt, onion and pork. Mix. 
Cover.
• Cook over low heat 13-17 hours or until 
beans are tender. 
• When beans are tender, drain the liquid, 
reserving 1 cup.
• Add molasses, catsup, brown sugar, dry 
mustard and reserved water to beans. Mix 
well and reheat.

Crockpot Baked Beans Betty Mayfield

1 1/2 cups navy beans
4 1/2 cups water
1 1/2 teaspoons salt
1/4 cup chopped onion
1/4 pound salt pork, cut into 1-inch 

cubes
1 cup molasses
1/2 cup catsup
1/8 cup brown sugar
1 teaspoon dry mustard

• Spray casserole dish with Pam. Pour in drained 
hominy. 
• Heat soup, cheese, peppers, 1/4 cup liquid from 
the hominy in microwave, pour over hominy.
• Crush Fritos, sprinkle on top.
• Bake at 350° about 25 minutes.

Can use a can of green chili peppers instead of 
the jalapeno peppers.

Mexican Hominy Joyce Acklin

4 cans hominy, drained (save 1/4 
cup of the liquid)

1 can cream of chicken soup
1 pound Velveeta cheese
13 slices jalapeno pepper, chopped
Fritos, crushed

• Place a rimmed baking sheet on the mid-
dle oven rack. Preheat to 450°.
• Toss potatoes, garlic, oil, salt and pep-
per together in a large bowl. Spread on 
the hot baking sheet; roast, stirring halfway 
through, until tender and golden brown, 
about 20 minutes. Sprinkle with rosemary, 
if desired. Serve immediately.

Roasted Fingerling Potatoes Jessi Dreckman

1 1/2 pounds fingerling potatoes, 
halved lengthwise

5 cloves garlic, crushed
3 tablespoons extra-virgin olive oil
1/2 teaspoon salt
1/2 teaspoon ground pepper
2 teaspoons chopped fresh 

rosemary, optional
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A family resort on Bull Shoals LakeA family resort on Bull Shoals Lake

roobdoofamilyresort.com • 417-679-4174
41 Roo B Doo Circle • Pontiac, MO • relax@roobdoofamilyresort.com

Roo B Doo Fam
ily

 R
esor

t

MICHELLE VIVERO
REALTOR - Broker 

Associate

ALBERT VIVERO
Realtor

1stchoice-realty.com
www.PontiacMo.com

39 Roo B Doo Circle39 Roo B Doo Circle
Pontiac, MOPontiac, MO

417-967-2001417-967-2001

HOMES. FARMS. 
RANCHES. 
ACREAGE. 

RECREATIONAL. 
HUNTING PROPERTY. 

RURAL PROPERTY. 
AND MORE

Serving Southern Missouri For More Than 20 Years!

Roo B DooRoo B Doo
Family ResortFamily Resort

Cabins. RV sites. Heated salt water pool. Cabins. RV sites. Heated salt water pool. 
Walking distance to Pontiac Cove Marina. Walking distance to Pontiac Cove Marina. 

Picnic tables. Fire ring.Picnic tables. Fire ring.
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Open 8 a.m.-5 p.m.
Wednesday, Thursday & Friday

Closed noon to 1 p.m. for lunch

8965 Hwy. 160 • Isabella, Missouri

Some Insurances acceptedwww.guyreschdds .com

Crowns • Fillings • Extractions
 Advanced Laser Surgery

CT Scans • Implants
 Bone & Sinus Grafting

Dentures & Partials 

 Diagnostics • Root Canals 

 Full Mouth Reconstruction

General Dentistry
Reconstruction • Cosmetic • Implant

417.273.5100

Guy R. ReschGuy R. Resch
      DDS

invites you 
to visit and 
worship 
with us.

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

Sunday School 
10 am

Sunday Worship 
11 am

Handicap Accessible 
Call Church office ahead of time 

for Transportation

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

Handicap Accessible
Call church office ahead of time

for transportation 
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• In a bowl combine the pretzels, peanuts and cereal. 
• In a microwave or heavy saucepan melt chocolate 
and shortening; stir until smooth. Pour over pretzel 
mixture; toss to coat evenly. 
• Drop by heaping tablespoonfuls onto waxed paper; 
cool. 
• Makes one dozen.

White Chocolate Pretzel Snack
Angela Valbracht

1/2 cup pretzel sticks 
1/2 cup salted peanuts 
1/2 cup Rice Krispy cereal 
4 squares (1 ounce each) white 

baking chocolate 
1 teaspoon shortening 

• Chop olives, chilis, tomatoes and green onions. 
• Combine with garlic, oil, vinegar and 
seasonings.
• Chill overnight and serve with corn chips

Rhonda Newton
2 cans (4 1/4 ounce) ripe olives
2 cans (4 ounce) green chilis
2 tomatoes, peeled
3 green onions
2 garlic cloves, mashed
3 teaspoons olive oil
2 teaspoons red wine vinegar
1 teaspoon pepper
1 dash seasoning salt
corn chips

Mexican Caviar
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• Preheat oven to 400. Line baking sheet with foil 
or parchment and set aside.
• Wearing gloves, remove tops and slice jalapeno 
peppers in half. Scoop out the membranes and 
seeds with a spoon. Be careful not to rub your 
eyes or skin. Once the insides of the peppers are 
scraped out, you can remove your gloves.
• Beat cream and cheddar cheeses together in 
a separate bowl. Spoon and spread into pepper 
halves.
• Wrap each cheese-stuffed pepper with a strip 
of bacon. Use a toothpick to secure bacon.
• Set bacon-wrapped peppers on foil-lined tray 
and bake for 35-40 minutes, depending on how 
crispy you like your bacon to be

Brian Mozingo
15-18 jalapeno peppers
1 package (8 ounces) cream 

cheese, softened
3/4 cup cheddar cheese, grated
15-18 strips of bacon

Jalapeno Poppers

•To hard-boil your eggs, set them in a single 
layer in a saucepan and cover them with with 
an inch of cold water, a splash of vinegar, and a 
pinch of salt. Bring to a boil over medium heat. 
Cover, remove from heat, and set the timer for 
10-12 minutes, depending on how hard you want 
your yolks to be. Rinse eggs immediately in cold 
water, then set them in fridge until you’re ready 
to peel.
• After you’ve peeled the eggs, slice each one in 
half length-wise. Pop or scoop out the yolks into 
a separate bowl. 
• Add mayonnaise, parsley, mustard, curry 
powder, sea salt, and pepper to yolks. Beat until 
smooth. 
• Pipe filling into egg whites. Sprinkle with 
paprika.

Jessi Dreckman
12 eggs
1/2 cup mayonnaise
1 teaspoon dried parsley
1/2 teaspoon prepared mustard
1/2 teaspoon curry powder
pinch of sea salt
pinch of black pepper
paprika for garnish

Deviled Eggs
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Big Town Store in a Small Town
Fresh Fruits & Vegetables

Fresh Quality Meats
Bakery Bread & Dessert Items

Smoked Meats

Deli Platters - Made To Order

5 for $25
Fresh Meat Specials

Open 7 days 
a week

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

www.clinkingbeardfuneralhome.com

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

Phone: (417) 683-4115

Clinkingbeard Funeral Home, Gainesville

Clinkingbeard Funeral Homes, inC.

Make your funeral, cremation 
or cemetery plans in advance.

We’re here to help.

Do Your Kids 
a Favor…

Serving the community since 1915

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

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



OZARK COUNTY TIMES, GAINESVILLE, MO 	 2022 OZARK COUNTY COOKIN’ …PAGE 71

Vinyl Letters • Truck Lettering
Windows & Magnetic Signs

D&D SignS

We 
Accept

Gainesville, MO  

MONUMENT WORKS, llc
chaneymonuments.com

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

CHANEY

Vinyl Letters • Truck Lettering
Windows & Magnetic Signs

D&D SignS

We 
Accept

Gainesville, MO  

MONUMENT WORKS, llc
chaneymonuments.com

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

CHANEY

chaneymonuments.com

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

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

Custom monuments since 1935 

Vinyl Letters
Truck Lettering

Windows and Magnetic Signs

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

Highway 160 • Gainesville, MO 

chaneymonument@gmail.com

D&D SignsD&D Signs

West side of the Gainesville square

Molly, owner/stylist
 417-712-4489

Karen Cunningham, nails
417-372-2258

Authorized Service for: Mercury  
Outboards and Mercruiser Stern Drives
417-273-2026 • Hwy 160 Theodosia

THEODOSIA MARINE THEODOSIA MARINE 
SALES & SALES & 
SERVICE SERVICE 
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• In a large skillet, fry bacon until medium crisp 
and set aside. Drain all but 1 tablespoon of 
bacon grease from the pan. 
• Saute onions in bacon grease until clear. Add 
spinach and cook until wilted. Add garlic and 
cook for 1 more minute. Add cream cheese, 
heavy cream, butter, salt, nutmeg, and pepper; 
cook and stir smooth. 
• Remove from heat and stir in tomatoes and 
cheddar cheese. 
• Serve immediately, or, store in the refrigerator 
and reheat, covered, when needed.

1 package of bacon
1/2 onion, finely chopped
5 cups fresh baby spinach leaves
2 garlic cloves, minced
1 package (8 ounces) cream cheese
1/3 cup heavy cream
1 tablespoon butter
1/2 teaspoon mineral salt
1/4 teaspoon ground nutmeg
1/4 teaspoon ground pepper
1/4 cup finely diced tomatoes
1/2 cup grated cheddar

Spinach Dip

• In a large bowl, add the cream cheese, cheddar 
cheese, bacon, ranch mix, dill, and parsley.
• Using an electric mixer, beat on low until smooth 
and combined. Season with salt and pepper.
• Divide the cream cheese mixture among five 
tortillas and spread evenly.
• Tightly roll up the tortillas. Set on a plate, wrap 
with plastic wrap, and refrigerator for a few hours. 
• When ready to serve, cut off the ends, and cut 
the rolls into slices. 
• Garnish with freshly chopped herbs.

Norene Prososki
2 packages (8 ounces each) cream 

cheese, softened
1 cup cheddar cheese, shredded
3/4 cup cooked bacon, chopped 

(about 5-6 slices)
1/2 package ranch dressing mix
1/2 teaspoon fresh dill, chopped
1/2 teaspoon fresh flat leaf parsley, 

chopped
pepper to taste
5 (10-inch) flour tortillas

Bacon Ranch Cheddar Pinwheels

Brenda Wynn
1 1.5 lb bag of mini sweet peppers
8 slices of bacon, fried and 

crumbled
1 package (8 ounces) cream 

cheese softened
2 tablespoons Parmesan
2 cloves garlic, minced
1 1/2 teaspoons dried oregano
1 teaspoon dried parsley
1 cup finely grated mozzarella

Stuffed Mini Peppers
• Preheat oven to 420°.
• Slice the tops off of each mini sweet pepper and cut the 
peppers in half. Scrape out the membranes and seeds. 
Arrange in a single layer on a rimmed baking sheet, face up.
• Beat cream cheese, Parmesan, garlic, oregano, 
parsley, together. Spread mixture onto each pepper half. 
Sprinkle stuffed peppers with finely grated mozzarella. 
Top with bacon crumbles.
• Bake for 18-20 minutes. Broil for 1 minute to brown 
mozzarella slightly.

Amber Wright



OZARK COUNTY TIMES, GAINESVILLE, MO 	 2022 OZARK COUNTY COOKIN’ …PAGE 73

Call Call 417-679-4641417-679-4641 or email regina@ozarkcountytimes.com or email regina@ozarkcountytimes.com
OR MAIL IN THE FORM BELOWOR MAIL IN THE FORM BELOW

SUBSCRIBE TODAY!SUBSCRIBE TODAY!

TimesOZARK COUNTY

E-edition still available at $20 a year and FREE with print subscription

Ozark County and adjoining
 Missouri counties

(Howell, Taney, Douglas)
1 year............................................. $35
6 months....................................... $25
3 months....................................... $20
Senior citizen, 1 year................... $32

 Missouri
1 year............................................. $42
6 months.................................. $28.70
3 months.................................. $20.15

Outside Missouri
1 year............................................. $50
6 months....................................... $35
3 months....................................... $30

TimesOZARK COUNTY

PO Box 188, Gainesville, MO 65655
417-679-4641

 www.ozarkcountytimes.com
SUBSCRIPTION FORM

       

Name

Address

City				        

State	    		        Zip     		

Phone

3 month    6 month    year   	     Total
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• Preheat the oven to 375°. 
• Peel the butternut squash with a peeler. 
Scoop out the seeds and chop them into 
cubes. 
• Toss butternut squash in 2 to 3 table-
spoons  of chosen oil. Roast in preheated 
oven for 30 to 35 minutes or until soft 
enough to poke through easily with a fork.
• While the butternut squash is roasting, 
roughly chop the onion and garlic. In a pan, 
heat 2 to 3 tablespoons of fat or oil and sau-
té for 4 to 5 minutes on medium heat until 
slightly brown and fragrant.
• Once all the ingredients are cooked, add 
to a high-speed blender. Pour in stock and 
coconut milk. Add salt, pepper and nutmeg. 
Blend until smooth and silky.
• Garnish with extra toasted pumpkin seeds, 
toasted pecans and parsley.

Butternut Squash Bisque Jessi Dreckman

1 butternut squash (2 1/2 to 3 cups 
cubed)

1 can of full fat coconut milk
3 to 4 cups of chicken broth (or 

chicken bone broth)
Half of a medium onion
6 tablespoons of butter, coconut oil, 

olive oil or other chosen fat or oil
1 1/2 to 2 teaspoons salt
1/2 teaspoon black pepper
1/2 teaspoon nutmeg

This is the perfect fall soup for cool, crisp days. I use a Nutrabullet mixer to blend 
smooth because I don’t have a large blender. I just blend ingredients in smaller batch-
es and combine. For a slight change of pace, I change out the nutmeg for Badia’s 
complete seasoning, which is good in just about everything. 

• In a medium saucepan, cook and stir peppers in butter 
on medium heat, 3-5 minutes or until crisp-tender. Add 
cream cheese; cook on low heat 3-5 minutes, until 
melted, stirring frequently.
• Stir in Velveeta, corn and milk; cook 5 minutes or until 
Velveeta is completely melted.
• Add chicken breast; cook on low until soup is heated 
through.
• Serve with tortilla chips.

Southwestern Corn & Chicken Soup
Linda Holifield

1 small green pepper, chopped
1 tablespoon butter or margarine
3 ounces cream cheese, cubed
1/2 pound (8 ounces) Mexican 

Velveeta, cut in cubes
1 can (14.5 ounce) cream corn
1 1/2 cups whole milk or half-and-

half
1 2/3 cup cooked chicken breast, 

shredded
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• Cut carrots into small strips.
• Break apart broccoli florets into small pieces.
• Saute onion in 1 tablespoon of melted butter until 
transparent.
• Make a roux using remainder of melted butter and 
flour. Cook about 5 minutes over medium heat.
• Add in half and half, stirring constantly.
• Add in chicken stock and simmer for 20 minutes.
• Add vegetables and cook for 25 minutes over low 
heat.
• If you want a smooth soup, a this point puree in 
a blender and return to heat or use and immersion 
blender.
• Add cheese and nutmeg.
• Add salt and pepper to taste.

Cheddar Broccoli Soup
Jenny Yarger

1/2 chopped onion
1/4 cup melted butter
1/4 cup flour
2 cups half and half
2 cups chicken stock
2 large bunches broccoli
2 carrots
1/4 teaspoon nutmeg
8 ounces shredded sharp cheddar 

cheese
salt and pepper to taste

• Heat a large, deep pot over medium-high heat, 
then add the coconut oil. When the oil is melted, 
add onions, stir with a spoon and cook until they’re 
translucent, about 7 minutes. Add the garlic and as 
soon as it’s fragrant, about 30 seconds, crumble the 
ground meat into the pan with your hands, mixing 
with the spoon to combine. Continue to cook the 
meat, stirring often, until it’s no longer pink.
• In a small bowl, crush the oregano between your 
palms to release its flavor, then add the chili powder, 
cumin, cocoa, allspice, and salt. Combine with a 
fork, then add to the pot, stirring like you mean it. 
Add tomato paste and stir until combined, about 2 
minutes.
• Add the tomatoes with their juice, beef broth and 
water to the pot. Stir well. Bring to a boil, then 
reduce the heat so the chili enjoys a gentle simmer. 
Simmer uncovered for at least two hours. Do not 
skimp on the simmer! Serve.

Chocolate Chili
Jenny Yarger

2 tablespoons coconut oil
2 medium onions, diced (about 2 

cups)
4 cloves garlic, minced (about 4 

teaspoons)
2 pounds ground beef
1 teaspoon dried oregano leaves
2 tablespoons chili powder
2 tablespoons ground cumin
1 1/2 tablespoons unsweetened 

cocoa
1 teaspoon ground allspice
1 teaspoon salt
1 can (6 ounces) tomato paste
1 can (14.5 ounces) fire-roasted, 

chopped tomatoes
2 cups chicken or beef broth
1 cup water
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My Mom, Pat Mitchell, shows love through food. Known to the family as 
Nanny, she has a gift for caring for others and her greatest display of affection 
comes through cooking.

She was raised from generations of southern cooks and Sunday dinners. 
She spent most of her life in Caulfield with my dad, Dale Mitchell. With the 
passing of my dad in 2020, Mom has found a new home near me in Mountain 
Home, Arkansas. The Ozarks is what we know and love. 

While the tradition of Sunday dinners has passed for our family, Nanny’s 
tradition of big family meals hasn’t. They don’t come every Sunday, but she has 
them as often as she can by coordinating the hectic schedules of her children, 
grandchildren and great-grandchildren.

I’ve heard her say many times, “It’s just a good ‘ol country meal, nothin’ 
special,” but it is special and we love it. There aren’t enough meals like it. She 
rarely serves a meal that doesn’t come with two or three meats or main dishes, 
sides upon more sides, homemade bread and multiple desserts. From her ex-
tended family, church family, and people in the community, ask anyone who 
knows her and they know her cooking.  

Her gift is caring for others, and her homemade food is a huge part of that. I 
was an adult by the time I recognized and truly appreciated how important it is 
for my Mom to have the opportunity to cook big family dinners. She enjoys the 
planning, shopping and cooking. But even more, she enjoys seeing people fill 
a plate full and enjoy.  

She loves to try new recipes, start with a recipe and tweak or do her own 
creation. When birthdays come we request food instead of gifts. Fried chicken, 
cinnamon rolls, meatloaf, rolls, pies, the list goes on. We all have our favorites.  

 Only a few things can pull her away from the kitchen; gardening, planting 
flowers and her newly found love of quilting.   

She has loved people through food her whole life and we are blessed be-
cause of it. 

(from her daughter Liz Clements)

A family dinner.

Pat Mitchell shows Pat Mitchell shows 
love through cookinglove through cooking

Spread of desserts for Thanksgiving.

Pat's family meals doesn't 
leave an inch of space on 

the kitchen counter.
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• Boil whole chicken in water, salt, pepper, a 
little garlic and bay leaf. Cook until tender and 
done – approximately 1 1/2 to 2 hours. 
• Pick chicken off bones and chop into 1 to 2 
inch pieces.  
• Put in bowl and add mayo. You can use 
more or less mayo, according to how creamy 
you like it. 
• Add in pickle relish, mustard, onion, grapes 
and pecans.
• Skim broth off chicken. Throw away fat and 
put broth into containers and freeze for later 
use

Chicken Salad Pat Mitchell
1 chicken, whole
Salt and pepper
Garlic
Bay leaf
1 cup mayonnaise (I use Dukes)
1/4 cup pickle relish, optional
2 teaspoons mustard
1/2 onion, chopped (can use more)
Grapes
Pecans

• Cook pan of cornbread and crumble into a large 
bowl. Mix in sage (to taste), salt and pepper.  Put 
3 to 4 cups (maybe more) of homemade chicken 
broth in pan on stove and heat. Add onion, celery 
and carrots.
• Cook vegetables in broth until tender. Some-
times I add a can of cream of mushroom soup.
• Add mixture to cornbread and stir. Mix well and 
taste to adjust your spices. (Optional: sometimes 
I add a package of Cornbread Stovetop Stuffing.)  
• After you have the spices adjusted to your 
taste, beat eggs in a bowl and add to mixture. 
Melt butter and add to mixture.
• Transfer to greased large pan and cook at 350° 
until it starts to brown on edges.

Cornbread Dressing Pat Mitchell
Cornbread
Sage, to taste
Salt and pepper
3-4 cups homemade chicken broth
1 onion, diced
3-4 ribs celery
2 carrots, shredded
1 can cream of mushroom 
	 soup, optional
1 package Stovetop cornbread 
	 stuffing, optional
2-3 eggs
1 stick butter

Pat's joy comes from 
cooking for her family 

and friends.
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• Place bacon pieces in a large soup pot over medium 
heat and cook until bacon is crisp and browned. Re-
move bacon pieces and set aside, leaving the fat in 
the pot.
• Add butter and chopped onion and cook over medium 
heat until onions are tender. Add garlic and cook until 
fragrant. Sprinkle the flour over the ingredients in the 
pot and whisk until smooth.
• Add diced potatoes, chicken broth, milk, heavy cream, 
salt and pepper. Stir well. Bring to a boil and cook until 
potatoes are tender when pierced with a fork.
• Reduce heat to simmer and remove about half or less 
of the soup to a blender and puree until smooth. Return 
the pureed soup to the pot and add sour cream and 
reserved bacon pieces, stir well.
• Allow soup to simmer for 15 minutes before serv-
ing. Top with additional sour cream, bacon, cheddar 
cheese, or chives.

Creamy Potato Soup
Regina Mozingo

This is the first soup I made for my husband after we were married. Before I made this for him, he 
never liked potato soup. Now he asks for it a few times a year.
6 strips bacon, uncooked, cut into 

small pieces
3 tablespoons butter
1 medium yellow onion, chopped
3 large garlic cloves, minced
1/3 cup all-purpose flour
2 1/2 pounds gold potatoes, peeled 

and diced into pieces no larger 
than 1-inch

4 cups chicken broth
2 cups milk
2/3 cup heavy cream
1 1/2 teaspoons salt
1 teaspoon ground pepper
2/3 cup sour cream
Shredded cheddar cheese, chives, 

additional sour cream and bacon 
for topping, optional

open for breakfast 
7 days per week 7-10:30 a.m.

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

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

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

Saturday 
night special

Prime RibPrime Rib
Try our signature cooked in house 

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

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

Available from 6 p.m. 
until sold out!

Our sauce and crust is homemade, 
using a 30-year-old Ozark County recipe.

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

homemade pizza taste.

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

112 Third Street • Gainesville, MO
Sunday-Thursday 7 a.m.-9 p.m.
Friday-Saturday 7 a.m.-10 p.m.

417-679-4598
Antler

the

Package & Pizza
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Monday-Friday 8 a.m.-5 p.m.Monday-Friday 8 a.m.-5 p.m.
Saturday 8 a.m.-noonSaturday 8 a.m.-noon

WE OFFER 
ALIGNMENTS!

OIL CHANGES
TIRES • BRAKES

STATE INSPECTIONS

We repair all 
types of front 

end work

Where comfort & Ozark County Where comfort & Ozark County 
hospitality await youhospitality await you

• • • • • • • • • • • • • • • • •

• • • • • • • • • • • • • • • • •• •
 • 

• •

• • • • • • • •

• • • • • • • •WelcomeWelcome

Antler Motel190 Third 
Street

417-679-4292
Gainesville

Missouri

Gainesville Livestock Auction

Owners: Jim and Lydia Donley
We appreciate your business!

Sale every Monday
at 11 a.m.

Sale barn: 
417-679-0030

Jim Donley:
 417-989-0025

Cattle accepted every day

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
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• Chop onions and mince garlic cloves. 
• In a 4-quart saucepan, add olive oil, tomatoes 
with juices, and onions. Simmer over medium 
heat for 3-4 minutes,  stirring occasionally. 
• Lower heat and add minced garlic. Continue to 
simmer for about 3 minutes, but don’t burn the 
garlic!
• Next, brown the ground beef and drain excess 
grease. Return it to skillet and add the William’s 
chili seasoning. Following directions on package 
for adding water to it. Season the beef, set aside. 
• Then drain the kidney beans and add to toma-
toes and onions in 4-quart saucepan.
• Repeat with black beans, then add the chili 
beans that has the sauce in it.
• Continue to simmer on medium for 10 minutes, 
stirring occasionally. 
After that, add meat to the saucepan. Mix well. 
Finally, add brown sugar, coffee, cumin and  salt 
and pepper to taste. Cover and simmer for ad-
ditional 10 minutes.
• Feel free to add brown sugar to taste. Flavored 
coffee works well in this too! (Especially blue-
berry!)

Brian’s Special Chili
Brian Mozingo

1 pound ground beef
2 (15 ounce) cans diced 

tomatoes
1 chopped white onion
1 cup brown sugar
2-3 cloves garlic minced
1 pack William’s chili seasoning
1 can red kidney beans
1 can chili beans
1 can black beans
2 teaspoons cumin
2 teaspoons salt
black pepper to taste
1 1/2 cups black coffee (leftover 

works better)
2 teaspoons olive oil

• Put all ingredients  except the cream 
cheese and shredded cheese in a big pot on 
the stovetop. Heat for at least an hour. 
• Then add cubed up block of cream cheese 
and the bag of shredded cheese. Stir until 
cheeses are melted. 
• Ladle over tortilla chips.

Pulled Pork Soup
Julie Kiger

2 pounds smoked pulled pork
1 can tomato juice
1 can chili beans, drained
1 can of sweet corn, not drained
1 can fire roasted diced tomatoes
1 packet ranch mix
1 tablespoon chili powder
1 block cream cheese
1 small bag colby jack shredded 

cheese
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• Pat chicken dry with paper towels; sprinkle with 
salt and pepper. In a 6-qt. stockpot, heat oil over 
medium-high heat. Add chicken in batches, skin 
side down; cook until dark golden brown, 3-4 
minutes. Remove chicken from pan; remove and 
discard skin. Discard all but 2 tablespoons drip-
pings.
• Add onion to drippings; cook and stir over 
medium-high heat until tender, 4-5 minutes. Add 
garlic; cook 1 minute longer. Add broth, stirring 
to loosen browned bits from pan. Bring to a boil. 
• Return chicken to pan. Add celery, carrots, bay 
leaves and thyme. Reduce heat; simmer, cov-
ered, until chicken is tender, 25-30 minutes.
• Transfer chicken to a plate. Remove soup from 
heat. Add noodles; let stand, covered, until noo-
dles are tender, 20-22 minutes.
• Meanwhile, when chicken is cool enough 
to handle, remove meat from bones; discard 
bones. Shred meat into bite-sized pieces. Return 
meat to stockpot. Stir in parsley and lemon juice. 
If desired, adjust seasoning with additional salt 
and pepper. Discard bay leaves.

Chicken Noodle Soup Samantha Jones
2-1/2 pounds bone-in chicken 

thighs
1/2 teaspoon salt
1/2 teaspoon pepper
1 tablespoon canola oil
1 large onion, chopped
1 garlic clove, minced
10 cups chicken broth
4 celery ribs, chopped
4 medium carrots, chopped
2 bay leaves
1 teaspoon minced fresh thyme or 

1/4 teaspoon dried thyme
3 cups uncooked egg noodles 

(about 8 ounces)
1 tablespoon chopped fresh parsley
1 tablespoon lemon juice
Optional: Additional salt and pepper

• In a large covered saucepan, cook onions and 
garlic in butter over medium-low heat for 8-10 
minutes or until tender and golden, stirring oc-
casionally. 
• Add water, bouillon and Worcestershire sauce; 
bring to a boil. Reduce heat; cover and simmer 
for 30 minutes.
• Ladle hot soup into 6 ovenproof bowls. Top 
each with a piece of French bread. Cut each 
slice of cheese in half and place both pieces over 
the bread. Broil until cheese melts. 
• Serve immediately.

French Onion Soup Karen Lewis

4 cups thinly sliced onions
1 garlic clove, minced
1/4 cup butter
6 cups water
8 beef bouillon cubes
1 teaspoon Worcestershire sauce
6 slices French bread (3/4 inch 

thick), buttered and toasted
6 slices Swiss cheese
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Debra Schilling Smith
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2022 OZARK COUNTY COOKIN’ 	 OZARK COUNTY TIMES, GAINESVILLE, MO

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 Our recipe for Hometown Banking since 1894. 

www.cbozarks.com 

24 Hour Bank-By-Phone 679-4955 or 1-800-632-3301 / 24 Hour ATM available at our four locations 

GGaaiinneessvviillllee,,  MMOO 417-679-3321 
                                         1-800-248-5281 
BBaakkeerrssffiieelldd,,  MMOO 417-284-3006 

TThheeooddoossiiaa,,  MMOO 417-273-4245 
                                          
AAvvaa,,  MMOO 417-683-4182 

GAINESVILLE 417-679-3321          BAKERSFIELD 417-284-3006
THEODOSIA 417-273-4245            AVA 417-683-4182

MOUNTAIN HOME, ARKANSAS  870-492-2263

24 Hour Bank-By-Phone 679-4955 or 1-800-632-3301 / 24 Hour ATM available at our five locations
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