Mom’s Never Fail Fudge

	1/3
	cup
	Butter

	3 ½
	cups
	Sugar

	1
	can
	Evaporated milk

	1
	cup
	Marshmallow cream

	3 (4oz.)
	bars
	German sweet chocolate GRATED

	24
	oz.
	Semi-sweet chocolate chips/ or milk chocolate

	2
	tsp.
	Vanilla

	2
	cups
	Walnuts, chopped

	

	Combine butter, sugar and milk. Boil 5 mins. Remove from heat and add remaining ingredients except nuts. Beat until mixed well! Add nuts spoon into buttered Pan. Cool until firm, and then cut.



Mom’s Pumpkin Pie

	1
	Lg Can
	Pumpkin (3 ½ cups)

	3 ½
	cups
	Brown Sugar

	1
	tsp
	Salt

	4
	tsp
	Cinnamon

	1
	tsp
	Ginger

	½
	tsp
	Ground Cloves

	5 1/5
	cups
	Evaporated milk (Pet or Carnation)

	9
	Beaten
	Eggs last thing

	4
	Deep Dish
	Frozen pie crusts thawed

	

	9 eggs beaten and added the very last thing before putting in pie pan.
4 deep dish frozen pie crusts thawed
 
Mix all ingredients except the eggs which you add and mix in well just before putting into pie pan. 
Bake at 425-450* for 10-15 mins then lower to 350* until done, about 40 mins. To test, use a butter knife and dip it into the center of the pie and if it comes out clean, the pie is done. If not add 5 mins until done. ************Be sure to remix the remaining ingredients in your bowel if you only fill 2 piecrusts at a time.....the eggs separate from the rest of the ingredients and will mess up your pies.




Peanut Brittle

	3/4
	Cup
	Water

	1 1/2
	Cups
	White Corn Syrup

	3
	Cups
	Sugar

	1 LB
	Bag
	Raw Spanish Peanuts or Cashews

	1 1/2
	Tsp
	Vanilla

	1/4
	Cup
	Or
	4 
	TBSP
	Butter

	4 1/2
	Tsp
	Or 
	1 ½
	TBSP
	Baking Soda

	
	
	

	Combine sugar, corn syrup, and water.  Cook slowly to soft crack (boil)(stage when it spins long threads)

Add peanuts and continue to ‘hard crack’ stage (nuts look rich golden brown)
Add vanilla, butter and blend then take from heat
Add baking soda and be ready to pour unto buttered surface (cookie sheets)
Crack into pieces when cool.



Dumplings

	1 ½
	cup
	Flour

	2
	tsp.
	Baking powder

	¾
	tsp.
	Salt

	3
	tbsp
	Shortening

	¾
	cup
	Milk

	
	
	

	Measure flour, baking powder, salt into bowl. Cut in shortening thoroughly until mixture looks like meal. Stir in milk. Drop by spoonfuls onto hot meat or vegetables in boiling stew. Cook uncovered 10 min. cover and cook another 10 min or until fluffy.



Magic Meat loaf

	2
	Pounds
	Ground beef

	2
	Eggs
	

	2/3
	Cup
	Quick cooking oats

	1
	Package
	Dry onion soup mix

	½
	Cup
	Catsup

	

	Reserve 2 tablespoons catsup. Combine ground beef, eggs, oats, soup mix and remaining catsup. Shape into a loaf. Place in CROCK-POT. Top with the remaining 2 tablespoons of catsup. Cover and cook on low 8 to 10 hours (High: 4 to 6)




