2018 EDITION

Ozark County Cookin’

Favorite local recipes and stories from some of the Ozarks’ best cooks
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Inez Pahlmann, David Bushner, Amelia Kraemer, John Moody, Jeanne Winter, Dylan Leroy, Mary Mike Taylor, Amanda Tusher

Over 50 years in husiness,
ot ePeN i GOINesville

WestPlainsUnitedGountry’com

417-256-1000

United Country Missouri Ozarks Realty recently
added a branch in Gainesville. Owner Inez
PahImann, born in Ozark County, said she and her
agents are fond of the area. “We’re looking forward
to helping Ozark County folks with any of their Real
Estate needs,” she said.

In business for 50 years, United Country Missouri

Ozarks Realty, Inc., has been the #1 office in
South Central Missouri and Northwest
Arkansas since 1998. “Our mission is to
bring buyers and sellers together with aggressive
national and local advertising programs and a #1
website, while always using integrity,” Pahimann
said.

With top level marketing and unsurpassed customer service,
you can rest assured that you can

“LIST IT, SELL IT AND MOVE ON”

with United Country Missouri Ozarks Realty, Inc.

417-679-0304




Whether it’s a potluck dinner at church, a fire depart-
ment fundraiser or a family reunion, there’s always a lot of
good cookin’ going on in Ozark County. It’s an important
part of our culture and our family life.

Over the years, we’ve invited our readers to share favor-
ite recipes, and this year we’ve also asked readers to share
recipes, photos and anecdotes from great cooks of the past
to create the Ozark County Cookin’ magazine each year.
Some of the recipes shared here have been handed down
from generation to generation, and some are relatively new
— just like the people they represent.

We know you’ll want to add this volume to your cook-
book collection so you can re-create these delicious items
for many years to come. The Times staff is happy to share
with you this heritage collection of recipes representing the
best of Ozark County Cookin’. Enjoy!

Polly Huddle
Page 4

Debbie Snelson
Page 22
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Polly’s fruit pizza

A favorite when Polly’s home church, Frontier Baptist, hosts the Ozark County Ladies Prayer
Brunches in November. This recipe makes one fruit pizza; Polly usually makes two for the
prayer brunches.

One roll of refrigerated sugar cookie dough
1 block cream cheese

1/2 cup sugar

1/2 teaspoon vanilla

Assorted fresh fruit, sliced

Press the roll of sugar cookie dough into a standard-sized pizza pan, covering pan within
a half-inch of the edge. Bake at 350 degrees for about 15 minutes, until the crust is a little
brown on top. Set aside to cool. (Polly lets the crust stand overnight.)

Mix together the cream cheese, sugar and vanilla, and spread over the cooled cookie crust.
Just before serving, arrange sliced fruit over the crust and topping. Polly likes to use sliced
strawberries, kiwi and bananas but also adds sliced fresh peaches in season. But any fruit
that’s “not runny” can be used, she said.




After 10 years, Polly Huddle cherishes ‘sweet,
sweet spirit’ in OC Ladies Prayer Brunches

Polly Huddle doesn’t remember exactly when the idea for the Ozark County Ladies Prayer Brunch
came to her back in late 2008, but she knows exactly where it came from. “God laid it on my heart,” she
said.

Ozark County men had been gathering each month for quite a while for men’s prayer breakfasts, “and
I kept thinking that the women should have something like that too,” Polly said.

Polly a long-time hairstylist, quiet and kind and beloved by her clients, friends and family, said she
had “never organized anything” before God gave her the idea. It took about three weeks, with the idea
swirling through her head and her heart, before she got up her courage and finally mentioned it to some-
one.

After services one Sunday at Frontier Baptist Church in Pontiac, where she and her husband Charlie
attend, “Ronnie Terry, a deacon, and his wife Elaine were standing there after church, and I finally got
up the nerve to tell Ronnie, ‘It’s been on my heart now for three weeks to have a women'’s prayer brunch,
like the men’s prayer breakfasts.’”

Ronnie told Polly, “The men have been praying for the ladies to do that for a long time.”

The first ladies prayer brunch

So Polly, who had “never organized anything,” organized the Ozark County Ladies Prayer Brunch,
which has continued monthly, except December, since the first notice appeared in the Jan. 14, 2009,
edition of the Ozark County Times, announcing the first gathering would be held at 10 a.m. Jan. 17 at
Polly’s home church, Frontier Baptist.

The Times quoted Polly as saying, “We plan on having a wonderful time sharing the Lord’s blessings.
Please join us.”

The men’s prayer breakfasts were held in a different Ozark County church on the second Saturday of
each month. The women’s gatherings would be brunch, rather than breakfast, and would be held at 10
a.m. on the third Saturday of each month.

The monthly brunches have continued since then, with the women of the hosting church providing the
food and the speaker. “The other women who come don’t have to do anything; they just come and enjoy
the food and the fellowship,” she said. “For the church hosting, they only do it once a year, and it’s an
easy thing to do. At Frontier, the women cook bacon and eggs and pancakes, and then the rest of the
women in the church bring potluck things.”

When Frontier hosts, Polly always brings two large fruit pizzas, “and they usually disappear first,” she
said, laughing. (See the recipe, page 4.)

The ‘sweet, sweet spirit’

One of the amazing things about the ladies prayer brunches that everyone notices immediately, Polly
said, is “the sweet, sweet spirit” that is felt. “Everyone is so happy and laughing,” Polly said. “No one
is thinking, ‘You don’t do that right in this church.” What this has mainly done is bring together the
churches of Ozark County — Catholics, Methodists, Baptists, Church of Christ. All these churches. We
know that’s the way God meant for it to be, that we all should be one.”

When Ronnie Terry, running an errand, happened to come to Frontier one Saturday when it was hosting

See Polly Huddle, Page 6
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Continued from page 5

the ladies prayer brunch, he got tears in his eyes, Polly said, as he told her, “All those ladies came in,
just smiling and happy. There’s a sweet spirit around the whole place.”

Women come from outside the area to attend the prayer brunches. “They come from West Plains and
Mountain Home and all over. The largest crowd we’ve had was at the Church of Christ, when we had
139 ladies attend and 33 or 34 churches from all over the area were represented,” she said.

The list of participating Ozark County churches follows the same schedule each year: Clear Springs
in January, Gainesville Church of Christ in February, Theodosia United Methodist in March, Gaines-
ville First Christian in April, Gainesville First Baptist in May, Mammoth Assembly of God in June, St.
William’s Catholic in July, Salem General Baptist in September, Lilly Ridge General Baptist in October
and Frontier Baptist in November. Liberty Baptist has had to drop out from hosting the August prayer
brunch, but Polly’s working on finding another church to take that month.

One of the most gratifying things for Polly now is how the prayer brunches have continued even when
she hasn’t been able to attend lately because of some severe health challenges. She survived a heart
attack on July 1 and underwent bypass surgery; since then, two of her three bypasses have failed. Two
stints were inserted in the bypasses. “I didn’t think I was going to make it,” said Polly, who’s 70.

She’s hoping to be at the ladies prayer brunch at Frontier Baptist at 10 a.m. Nov. 17. She’ll enjoy
seeing the women, and she’ll be reminded, again, of how the ladies prayer brunches started nearly 10
years ago.

“God was in it. I couldn’t have done it without him,” she said. “It just shows that He doesn’t call those
who know everything. He calls those who don’t know anything — and then He shows them the way.”
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Good friends and good food

Pat Hannaford of Pontiac (right) and life-long friend Sonja Grisham at the October ladies prayer brunch at Lilly
Ridge General Baptist Church. Pat will be the speaker at the prayer brunch set for 10 a.m. Saturday, Nov. 17, at
Frontier Baptist in Pontiac.
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ol Spinech Avticlsle Dip

Submitted by Jerri Sue Crawford, Gainesville

1 stick melted butter

8 ounces cream cheese

16 ounces sour cream

1 1/2 cups grated Parmesan cheese

14 ounces artichoke hearts (drained and well chopped)
10 ounces frozen chopped spinach (thawed and drained--
be sure so squeeze out as much water as possible)
Minced garlic to taste

Mix melted butter and softened cream cheese with sour
cream. Add other ingredients and mix well. Put in baking
dish or hollowed-out bread bowl and heat in oven at 350°
for approximately 20-30 minutes. Enjoy with chips, melba
toast or leftover bread removed from the bread bowl.
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Auto Body Painting & Repair
Insurance Claims Welcome ¢ Free Estimates

HIGH QUALITY WORK

Uni Cure Paint Booth
Complete Paint Color Matching System
Kansas Jack Magna Il Straightening System

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

Auto Repair

417-879-0500

After hours number: 417-543-4263
20383 US Highway 160, Gainesville

"Fore|gn « Domestic » Gas
Diesel « Custom Exhaust

OZARK COUNTY TIMES, GAINESVILLE, MO
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Marina m

Resort. 417-273-4784
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welcomed
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Theodosia om

TMR Theodosia Marina-Resort, Inc

R on Bull Shoals Lake
509 L.B. Cook Memorial Drive *« PO Box 390 ¢ Theodosia, MO 65761

theodosiamarina@gmail.com ¢ 417-273-4444 - tmrbulishoals.net
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Paul Wade & Associates, P.L.

135 1st Street

P.O.Box 95 -
GAINESVILLE, MO -
65655

Phone: (417) 679-2299

Y{Y‘F‘ED PUBLIC ACCOUNTAN

paulwadeandassociates.com

America Counts on CPAs

K

1400 South Jefferson
P.O. Box 636
AVA, MO 65608
Phone: (417) 683-2319
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re/xaé/ Ceviean
Submitted by Sally Lyons McAlear, Springfield

| obtained this recipe from Carolyn
Sanford Lyons. Carolyn and | both
have Ozark County roots,having
had grandparents from there.
Her grandparents were Bert
and Hattie (Wolfe) Clark, and
my grandparents were Joseph
and Edith (Peacock) Edmonds.
Carolyn made this delicious dish
earlier this year for a family party
on their deck. My husband and |
liked it so much that | immediately
asked her for the recipe and
have already taken it to some
gatherings. It’s a great addition to any party, potluck or dinner because it can
be eaten as an appetizer/dip (with Fritos Scoops) or as a salad. It's always
a hit!

1/4 cup cider vinegar

1 tablespoon water

1/2 cup oll

3/4 cup sugar

1 teaspoon salt

1/2 teaspoon pepper

Bring above ingredients to a boil and cool. Pour over ingredients below.
1 15 oz. can Bush’s red beans, rinsed and drained

1 15 oz. can Bush’s black beans, rinsed and drained

1 15 oz. can Bush’s black-eyed peas, rinsed and drained

2 11 oz. cans Green Giant white shoe peg corn, drained

2 4.5 oz. cans El Paso MILD chopped green chiles

1 4 oz. jar diced pimentos, drained

1 cup finely chopped green peppers

1 cup finely chopped celery

1 small red onion, finely chopped (about 3/4 cup)

2 18 0z. bags Fritos Scoops or 4 9 1/4 oz. bags of Fritos Scoops

Mix together the beans, black-eyed peas, corn, chiles, pimentos and
vegetables. Poor the liquid over them and stir in. Cover bowl and marinate
in refrigerator 24 hours, stirring occasionally. Drain most of the liquid just
before serving. Serve with Fritos Scoops. Best served as a dip (with the
Fritos Scoops) but also good eaten as a vegetable salad!
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Submitted by Doris Sayles, Gainesville

1 small can refried beans (15 or 16 0z)

1 can Fritos bean dip

1 container guacamole dip (I use regular, not spicy, but you can use either.)
1 cup sour cream

1/2 cup mayonnaise

1 package taco seasoning

Shredded Monterey Jack or cheddar cheese (your preference as to how
much)

1 can sliced black olives

3 small chopped tomatoes

green onions to your taste and preference

Mix refried beans and Fritos bean dip; spread in bottom of small rectangular
baking dish (13 X 9 works fine). Next, spread guacamole dip. Mix sour
cream, mayonnaise and taco seasoning; spread. Sprinkle cheese or
cheeses to cover the third layer. Sprinkle olives, tomatoes and green onion
in that order. DONE!

FREE
LOADER’

®
0%, 60

Financing* Months

®
2500

Cash Back® (T-L-B)
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- There’salotto love in the CK2510. Such as the ultra-quiet, Iow-vtbranon environ yfrlendly Daedang-dtesel.engme AH CK seﬁesjr_ictor-salsofeature

'""su$p€t\a’ed brake and clutch pe pedals to maximize the operator platform for ease of movement. For a limited time, get 0% Financing up to 60-months*or —~ ZZ 1
oose up to $2500 cash back* on the KIOTI® CK2510. Top this deal off with KIOTI's 6 year unlimited hou?* industry leading warranty and you can't beat it.

- Learn more about the CK2510 and this offer at your authorized KIOTI Tractor Dealer. -
*Offer available October 1, 2018 - December 31, 2018. Cannot be combined with any other offer. Rebates and/or financing based on the purchase of eligible equlpment defined in promotlongl program.
Pricing-and rebates in US dollars. Additional fees including, but not limited to, taxes, freight, setup and delivery charges may apply. 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. 6 Year Warranty for Non-Commercial, residential use only.

6 Year Warranty applies to CS, CK10, DK10 and NX model KIOTI tractors and must be purchased and registered between September 1, 2016 - December 31, 2018. Offer valid only at participating Dealers. - __ -__‘
Offer subject to change without notice. See your dealer for details. © 2018 KIOTI Tractor Company a Division of Daedong-USA, Inc. Kioti.com
Al ]

' P2 ” 3711 N. Hwy. 63 - West Plains, MO
(T2 LTS 1-888-603-7085 + 417-256-1905  www.lynchequipment.com
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Heslibratin Cesgerade

Submitted by Vanessa Yarber

1 package (1 pound 14 ounces) shredded hashbrowns, thawed
1/4 cup butter, melted

1 10-3/4 ounces can condensed cream of mushroom soup

1 8 ounces container sour cream

1/2 small onion, chopped (optional)

2 cups shredded cheddar cheese

1 teaspoon salt

1/4 teaspoon black pepper

1 can French fried onions

Preheat oven to 350°. Combine everything except fried onions. Bake
uncovered for 40 minutes. Top with crushed fried onions and bake 7-10
additional minutes.

<P — a—g &
Sweel Folety Cesgersle

Submitted by Karen Davis, Udall

3 cups mashed, cooked sweet potatoes
1 cup white sugar

2 eggs

1 stick (1/2 cup) oleo or butter

1/2 cup milk

Mix ingredients, put in casserole dish. Bake at 350 degrees for 30
minutes.

Topping

3/4 cup sugar

3/4 stick of oleo (or butter)
3/4 cup crushed cornflakes
1/2 cup chopped pecans

Sprinkle on top of sweet potatoes and bake another 10 minutes.
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Your Authorized chmen

Life should be so easy “l want to express my heartfelt thanks

to the voters of the 155th District. The
Dealer Of the Ozarks support | felt throughout the entire
campaign was incredible and | owe it to
you. With your trust, | will work tirelessly
on your behalf. | know | have big shoes
to fill and promise | will give it my all.
Thank you for the opportunity to be of
service to you.”

¢/ NEW & USED Travel Trailers
& Fifth Wheels

v/ Complete Line of Parts & Supplies!

v/ Trained Service Technicians For
All RV Needs

v Introductory Sale Price on all New buSiHeSS! !
Units - SAVE THOUSANDS!

E.J. RV Sales DEPENDABLE. Dedceaed. DETERMINED.

The “RV Supermarket Of The Ozarks” K A R L A E S L I N G E R

Parts & Service on all Makes & Models
D

Hwy. 63 North » West Plains, MO
417-256-8444 | www.ejsrvsales.com STATE REPRESENTATIVE

87 Elm Street
ZarkS Gainesville, MO 65655
417.679.2775

MISSOURI OZARKS
COVMMUNITY HEALTH www.mo-ozarks.org

Missouri 0zarks Community Health welcomes

Erin Carlile, Family Nurse Practitioner, to our Gainesville clinic!
Erin is now providing care Monday through Friday.

Schedule your appointm(;ht today ét 417.679.2775!
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Trout fishing ® Casual fine dining * First-class lodging
Horseback riding * Hiking * Hunting

(CHAMBER - / OF COMMERCE

OCC IS cooklng up opportunltles for
local businesses in our communities

=~ L=
RelaX UHWIIld EHJOY Chamber sponsored Events:

www.rockbridgemo.com 417 -679-3619 Wit e G
4297 County Road 142, Rockbridge, MO 65741
¢ Halloween Night Annual Trunk or Treat

e Christmas Display

e Mardi Gras Krewe of Ozarkians
presents A Taste of New Orleans
Mardi Gras Evening

e Homegrown and Homemade Festival

Chamber officers:

President - Douglas Hawkins
Vice President - Justin Spencer
Secretary - Kerrie Zubrod
Treasurer - Billy Pippin

OZARK HILLS

Board members
Elda Edwards ® John Turner ® Ron Pelka

Jerri Sue Crawford ¢ Open position
Auto » Home * Business * Health * Life Debra Schilling Smith, Office Liaison

Meeting ALL your insurance needs in One agency

Visit our office in the Historium Building
on the square in Gainesville

PO Box 605 ¢ Gainesville, MO 65655
417-679-4913 o info@ozarkcounty.net o |
www.ozarkcounty.net
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6 cups of milk

melted.

Debra’s Secret Recipe
CRUSH 'MEDIOCRITY WHEN
BUYING OR SELLING REAL-ESTATE.

CRUSH MEDIOCRITY

Proactive
Ifinovative
Dynamic
Aboveand
Beyond’121%

o "Client Focused e
¢ Professional ©
s -Knowledgeable
o OTrusted ®
Service' Qriented

1 1/2 cups heavy cream

1 can sweetened
condensed milk

2 cups milk chocolate chips EEa#

1 teaspoon vanilla extract
Combine all ingredients

in Crockpot. Let cook until
well heated and chips are

OZARK COUNTY TIMES, GAINESVILLE, MO

Clristmes, Eve Qrecsnyy Qrockpsl

ol Qlseslete

Submitted by Norene Prososki, Protem

Debra Schilling Smith, REALTOR®

NATE CLARK GROUP

40 Plaza Way, Suite 180

Mountain Home, AR 72653
417.251.5081 Voice/Text
debraschillingsmith@gmail.com
www.nateclarkgroup.com

870.492.7653 Office
Fach Office is Independently Owned and Operated

Ozark County, you are the
first to know! CENTURY 21
LeMac Realty will soon have
a Satellite Office located in
THEODOSIA!



OZARK COUNTY TIMES, GAINESVILLE, MO 2018 OZARK CO

Corndry Sundey Breekfest Qesgersle
Submitted by Marcia Lyon, Lilly Ridge Church, Gainesville

| make this when Lilly Ridge hosts the ladies prayer brunch. It’s also a
good, comforting dish to take to a family who is having to deal with the
death of a loved one.

1 16 ounce package of breakfast sausage

1 green onion, chopped

1 16 ounce package hash brown potatoes

2 cups shredded cheddar cheese

8 eggs, lightly beaten

2 cups milk

2 (2.64 ounce) packages powdered country gravy mix
paprika to sprinkle on top, optional

Preheat oven to 350°. Grease a 9x13 pan or baking dish. Cook and stir
sausage until brown and crumbly, about 10 minutes. Drain excess grease.
Mix green onion into the sausage. Spread over bottom of baking dish.
Spread hash browns over sausage and green onions. Top with cheese.
Whisk eggs, gravy mix and milk in bow! until smooth. Pour over casserole
and top with paprika. Bake for about an hour until knife inserted comes out
clean. Let stand about 10 minutes before serving. This is a great holiday
breakfast casserole.

i
:
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: Located at the shop building

~ behind Nash & Son's Auto
Sales on Hwy. 160,

Gainesville, Missouri

We Accepr @ E -

%411 679- 0014
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160 Lawn & Garoen GeEnTER
o 417-679-3312 ¢+ ext 24

Q)
B Husquarna >~
varnaie-

Lawn MIIWBI‘S chalnsaws TI||EI’S

We repair MOST brands of small engines ~ Robby Walrath
Open 8:30 am - 5 pm *« Monday - Friday

Count on us, two generations of the Wallace
family, born and raised in Ozark County,
to handle all your insurance needs.

WHLLHLCE

INSURANCE AGENCY LLC

LIFE. AUTO. FARM. HOME. COMMERCIAL.
Jarrett Wallace, Licensed Agent/Owner
Marlin Wallace, Agent

On the corner of EIm & First St. « Gainesville, MO

(across from the Post Office)
. Office Hours .
PROGRESSIVE  Won-Fri 8 am - 4:30 pm g:’
% Liberty
Mutual

TRAVE LE RSJ
ﬂ@

Nationwide’

For a free quote stop by or call
Office: 417-679-4918 or 417-679-4919

Cell: 417-335-0239

Allstate

in good hands.

CFMI NSURANCE

Aie & ElecTTucal, LLC

Perry Whiddon ~ Mechanical Contractor
Heating - Air Conditioning - Electrical
Light Plumbing Repairs - Gas Piping
Farm Equipment & Uehicle Rir

Sheet Metal Work

Your local Rheem Dealer

“Relax, it’s Rheem.”

Residential & Commercial

417-543-2657

Licensed & Insured * Over 25 years experience
195 Whiddon's Lane ¢ Wasola, MO
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THEODOSTA FANIIEY: IVTEDICAL

CriNie & Sea

Now accepting new patients

Dr. Masa, MD Brian Lenihan,

Vet seeing Vets
Call for an
Appointment

Walk-ins Welcome

Veteran is now taking the
Veteran’s Choice Card
Program.

417-273-2300

Mon. - Fri. 9 am - 5 pm « Hwy. 160
Next to Theodosia Pharmacy * Theodosia, MO

MEDICARE & MEDICAID ACCEPTED
Cox & Blue Cross * Anthem ¢ United Healthcare
TriCare *Humana * Coventry

Coventry One & Other
Private Insurances Welcome
SLIDING FEE SCALE AVAILABLE

Dr. Roston, DO ¢ Dr. Masa, MD
Brian Lenihan, PA-C
Dr. Steve Troeger, DC ~ Chiropractor,

Diet & Nutritionist
Dr. Jerry Taylor ~ Psychologist
Lisa Braden ~ Owner ¢ Licensed Medical Aesthetician

Massage ° Facials ¢ Chemical Peels Microdermabrasion ¢ Botox
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& 4

QO
S Certified Public(%
~  Accountants @&

Kenny Thomas,
CPA

Jennifer Douglas,
CPA

Income Tax Preparation
& Consulting

Accounting & Payroll
Services

Financial Management
& Consulting Services

Financial Statement Audits,
Compilations & Reviews

“Professional, quality services
that you deserve, expect and can
depend on from experienced,
friendly, well-trained professionals.”

13 Court Square ¢ Gainesville, MO

(417)679-0093

402 Hailey Street » Ava, MO

(417) 683-3091
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Eesly Quicke
Submitted by Doris Sayles, Gainesville

This Easy Quiche recipe
starts with a pre-made pie
crust, but no one has to
know! It’s loaded with ham,
cheese and  spinach or
other vegetables, different
cheeses or seasonings.

Ingredients
1 refrigerated pie crust
6 large eggs
3/4 Half and Half cream
3/4 teaspoon salt
1/4 teaspoon black pepper
1 cup cooked ham chopped
1 1/2 cups shredded swiss or cheddar cheese (divided)
1 small package frozen spinach thawed (cook and wring out water)

i
:

Instructions
Preheat oven to 375 degrees F.

Unroll pie crust and press into a 9” pie plate, crimping the top edges
if desired.

In a large bowl, whisk together eggs, milk, salt and pepper.

Sprinkle ham, 1 cup of the cheese and the spinach into the pie crust and
pour the egg mixture over top. Sprinkle remaining 1/2 cup cheese on top of
egg mixture.

Bake for 35-40 minutes until the center is completely set. Let cool for 5-10
minutes before slicing and serving.

HINT: | place a piece of large-hole macaroni in center of the pie while

cooking to insure the whole pie will cook evenly. It works as a stove
pipe.

.—‘—-é
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Submitted by Kristin (Crawford) Solomko, Murrieta, California
formerly of Gainesville

1/2 cup butter, softened (I use Land O Lakes)
1 cup dark brown sugar

1 cup canned pumpkin puree (the puree, NOT pumpkin pie filling!)
2 eggs :
1 1/2 teaspoons ground cinnamon
1/2 teaspoon ground ginger

1/4 teaspoon ground nutmeg

1/4 teaspoon ground cloves

1 teaspoon baking powder

1 teaspoon baking soda

1 teaspoon salt

1 1/2 cups all-purpose flour

FOR GLAZE:

1/2 cup (1 stick) butter

1-2 tablespoons maple syrup

1/4 cup milk, optional if glaze is too thick

Preheat oven to 350 F. Liberally grease a 9” loaf pan with cooking spray
and set aside.

Meanwhile, in a bowl combine all of the above bread ingredients and
beat at medium speed with a handheld mixer, scraping down the sides of
the bowl, until well-mixed.

Pour the bread mixture into the prepared pan. Bake for approx. 40-50
minutes or until a toothpick inserted near the center comes out mostly
clean or with a couple moist crumbs (not wet). Cool for about 15 minutes
then very gently remove from pan and transfer to a wire rack to cool
completely.

While bread cools, make your glaze: in a small saucepan, heat butter
over medium-low heat until melted. Continue cooking, watching butter
carefully, until it sizzles and begins to turn amber in color, about 4-5
minutes. Do not overcook because it can quickly burn! When butter looks
caramel-colored and smells kind of nutty, it’'s done. Remove butter from
heat and cool completely. Then stir in the powdered sugar and maple
syrup until a soft glaze has formed.

Pour the glaze generously over the top of the pumpkin loaf and let it set,
about 30 minutes. Cut into slices and serve!

}
q
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Groceries*Gas n“i
DeliePizza
n Q’)

Hand-dipped Ice Cream :}
Liquor Beer MO, BROTHERS
PI1ZZA

emeor. B11-619-4243

Mon. - Fri. 6 am -7 pm - Sat. & Sun. 7 am - 7 pm

TIRE & AUTO FS\ CONVENIENCE STORE
SERVICE By & GASSTATION

417-273-5063 417-273-4798

Hwy. 160 » Theodosia, Missouri 65761

MLH & SONS

Sand & Gravel

TopsmI-Flll Dlrt*Creek Rock Sand ,Chat Pond" )
o Excavatlng Slte Prep AII leestone Products’

Ballpark Road * Gainesville, MO

417-679-4102

@ Cuise, Jon Ediger

— N ————— Sales Agent
Real Estate 417-250-0220

Willow Springs Realty

309 E. Main, Suite 1
Willow Springs MO 65793 I can’t pull a buyer out of a hat and

800-442-2150 Toll Free I don’t make a lot of big promises
417-469-2869 Office other than I will work hard
417-469-1208 Fax to sell your property. [E WLS.

jonediger@hotmail.com

Find Your Freedom

Buy your GHCC
Cookbook
for only $10 at
Gainesville Health
Care Center
and the
Ozark County
Times.

POINTER BLACKBURN & BROWN

DAVID B. POINTER e JESSICA P. BLACKBURN e JOSHUA D. BROWN
e C.LEE PIPKINS ¢ HEATH HARDMAN e
Attorneys at Law

Civil Litigation * Real Estate * Estate Panning * Probate
Business Transactions * Criminal Defense « Family Law

496 3rd Street * Gainesville, MO * 417-679-2203
307 NW 12th Avenue * Ava, MO « 417-683-3400
109 E. Second Street * Mtn. Grove, MO +417-926-3270
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Senving the #rea for 50 Years

BRAD GUFFEY
MOTORS INC.

Gainesville, MO 1634 Porter Wagoner Blvd. * West Plains, MO
411-619-2690 | | 417-256-4176 » 866-374-4676

Monday - Friday * 9 am - 6 pm

Saturday * 9 am - 1 pm E L:7 [@M’\E / \

Theodosia, MO o

SILVERADO

Monday - Friday * 9 am - 6 pm

We accept most major third party insurance
as well as Medicaid and Medicare Part D.

WHEELCHAIRS * CRUTCHES

WALKERS * NEBULIZERS
BANDAGES * WRAPS * BRACES

gainesvﬂle Health Care Center
(417) 679-4921 Hwy. 160 West

Gainesville, MO
www.comm-care.com * ghcc@ozbb.net

¢ Private Suites Available GHCC Cookbooks
* Post Hospital Recovery are sold at
"« Full Service Therapy Department | G@inesville Health
. e e . Care Center and the
* Private Rehabilitation Wing .
: . Ozark County Times.
* Transportation Available - Py
Monday thru Friday
* Lively, Fun Activity Program
* Restaurant-style Dining
* Beautiful Park
* Adult Day Care
* Respite and Hospice Care

Megan Foster, COTA and Laine Kozak, PTA help residents Jackie ® Bariatric Care
Benton, Sheila Dunn and Edna Hannaford make gorilla bread. 4 Secure Wing




Debbze S nelson 1

After 22 years as food service director at Gainesville R-V Schools, Debbie Snelson retired in June 2016. She and
her husband Gary, who retired from White River Valley Electric Cooperative last year, have been busy working on
the house they recently built north of Gainesville. One of Debbie’s favorite places in her new home is the large
kitchen, where she enjoys cooking for her family and friends.

The Snelsons have three grown children — Randi, Dustin and Billy - and eight (soon to be nine) grandchildren,
ranging in age from 2 to 19 - Kaleb, Wyatt, Karson, Kaden, Annabell, Liam, Kole and Brea. Baby Wilder is expected
to arrive near Christmas.

Debbie is sharing some of her favorite recipes with us in this year’s cookbook. Many of the recipes have been
given to her by family members and close friends. She’s made these dishes countless times for her family, school
events, church potlucks and the kids and staff at Piland Youth Camp where she’s volunteered for many years.

Mecerspi Seled,

My sister Ronda Elliott gave me this recipe years ago. It makes a big salad,

1 pound macaroni, cooked

1 can Eagle Brand milk

2 cups salad dressing, like Miracle Whip
3/4 cup vinegar

1 cup sugar

1 teaspoon salt

1 green pepper, chopped

1 onion, chopped
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Clieese Bell

All my grandkids love this cheese ball. | have always made it for the electric co-op guys and
coaches and principals and superintendents. It's a great, easy thing to make. Even Karen Eubank
Started making it after | gave her the recipe! It's delicious.

1/2 package dried beef

8 ounces cream cheese

1 cup cheddar cheese, shredded

3 teaspoons green onions, chopped
3 teaspoons green pepper, chopped
1 teaspoon Worcestershire sauce

1 teaspoon lemon juice

Coca-Cola

1 cup pecans, chopped

(

® o v 9 ¢ v 9 @

Chop dried beef in food processor. In mixing bowl, add cream cheese, cheddar cheese, green
onion, green pepper, Worcestershire sauce, lemon juice and dried beef. Mix. Add enough Coca-

Cola to make the ingredients slightly moist. After it’s mixed well, shape into a ball or log and roll
in chopped pecans. Serve with crackers.

Barb Pettit gave me this recipe years ago. It’s great! Mr. Donley loves it!

3-4 chicken breasts, boiled, deboned and cut in pieces (Reserve broth.)
7 ounces vermicelli pasta, cooked in chicken broth

Saute in 1 stick margarine:

1 onion, chopped

1 cup celery, chopped

1 cup green pepper, chopped

Mix in cooked pasta and chicken and add:
1 can Rotel

1 pound Velveeta

1 cup broth.

Place in casserole dish and bake 25-30 minutes at 350°
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Catmloel BESTECRAFT  APPLIANCES!
Bedroom & Dining Room Furniture! m MAYTAG
SYMBOL]  RECLINERS  SOFAS * LOVESEATS!

’ The Area’s Best Selection of Mattresses @

}we\ ﬂy\fBest— & LIVING ROOM SUITES!

xmmm PROVISES

f Ty e

Do Your EeTl

\2zeg often
SAY I LO\ E YOL <

say please and thank ya 3

“Where Saving L‘
Money Matters” = APP[IAN c E

212 North Jefferson, n: Tues. - Frie 9 am -5 pm

Ava, Missouri Sat.*9am -2 pm
A 1 Block north of the square = - (Closed Sun. & Mon.)
in the Barnes Shopping — @

Center Nancy Barnes Owner-Operator

»
Pmnmm a Illy * No smﬂau Mdm
jormone & iic Fre

* He
*Neh Nt e, St s Raed and e 0 5. Y p'.ma‘:'i";ﬂ,c"'fs'xm * Product o lmeﬂ_u.

You’ll always find the freshest | SS==N=ED
ingredients for everything
you’ve got cooking!

“ouR INGUS S
VA Certlied Choce s Beel * Superior, Genelic Black Angas|

A AL
WU ARRREE T AR

Fresh Fruits & Vegetahles

Fresh Quality Meats
Bakery Breads & Dessert items

Smoked Meats
Deli Platters - Made to Order TOWN & COUNTRY

5 FOR 525 SUPERMARKET

Open 7 days (; MO » 417-679-4584
FBESH MEAT spiclnls a Week AINEiggﬁ{lf)urs 7:00 am - 9:00 pm
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Seven feyer Qocloies

My mom, JoAnn Lawrence, makes these every year at Christmas. Simple and delicious.

1 stick margarine or butter

1 cup graham crackers

1 cup coconut

1 6-ounce package chocolate chips

1 6-ounce package butterscotch chips
1 can sweetened condensed milk

1 cup nuts

Melt butter. Add to 9x13 pan, follow list by placing layers on top of each other in order given.
Bake at 350° 20-25 minutes. Cool.

Bultevbisrey,

These are delicious!

2 packages yeast

1/4 cup warm water

1/2 cup sugar

Mix and let set 10 minutes.

Add:

3/4 cup milk

1 teaspoon salt

2 eggs

1/3 cup butter

4 to 5 cups flour

Work dough. Cover with damp cloth and let rise about 1 1/2 hours. Punch down. Let rise about
30 minutes. Make rolls, spread with soft butter. Bake at 400° about 12 minutes.

Jecs St

Mr. P (Ron Pinckney) gave me this recipe years ago.

1 pound hamburger 1 package Hidden Valley Ranch dip (dry)

1/2 onion 2 cans water

1 can ranch beans 1 teaspoon sugar

1 can kidney beans

1 can Rotel (original) Bring to boil and simmer for 25 minutes. Stir
1 can corn occasionally.

1 package taco seasoning
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BUMPER | autorarts
BUMPER SPECIALIST

Forateveou Need For Your Car, 7
- -Truck or Farm Equlpmelcftq!E Call Us
‘ A e, DRSS €

Large Selection of In-Stock Parts
Special Orders Welcome

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

BUMPER YOUR AUTO
e = — PARTS
BUMIPER

SPECIALIST
D.E. Pleasant ~ Owner 16 Court Square

(417) 679-4527 s

THEODOSIA
HARDWARE

} We have 65,000 items {
in our warehouse

www.theodosiahardware.com

HARDWARE * LUMBER & PAINT %
ComPLETE BUILDING MATERIALS
ELECTRICAL & PLUMBING * AuTO PARTS
RV SurPLIES * PiIcNIC & SPORTING GooODS
FisHING & HUNTING SUPPLIES

= 6317 US HWY 160
. Theodosia, MO

317-273-4821

OZARK COUNTY TIMES, GAINESVILLE, MO

Antiques, art,
g collectibles, DIY proje
parts & pieces, artto
wear elnmmu

Welcd‘me
Home! '

OLD ForD MARKET

West side of the Square, Gainesville
Hootin an Hollarin hours 10 am - 6 pm
Check us out on Facebook!

" N [Forek IRiver

TWIN BRIDGES BAR & CAFE

RIBS ¢ BRISKET ¢ PULLED PORK
BURGERS * BREAKFAST

Bﬁﬂ(ﬁlg@s

CANOE & CAMPGROUND

417-256-7507

twinbridgescanoe@gmail.com
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Cole Cloeslele Qeloe

This was my mother-in-law’s cake recipe.

Mix these four ingredients in bowl: 1/2 cup buttermilk

1/2 teaspoon salt 1 teaspoon soda

2 cups flour 1 teaspoon vanilla

2 cups sugar Add to other mixture and mix well. Pour in 9x13
1 1/2 cups small marshmallows pan. Bake 30-35 minutes at 350°.

Bring to a boil: FROSTING
2 sticks butter or margarine Melt together:
2 tablespoons cocoa 1 stick butter or margarine
1 cup Coke 3 tablespoons cocoa
Pour over first mixture. 6 tablespoons Coke
1 teaspoon vanilla
Beat together: Add 1 box powdered sugar and beat well.
2 beaten eggs

* Receipt Books
¢ Business Cards

All your printin
Z’rzm‘zrgq i ‘
- uck Boots & Clogs
Located on US Hwy. 160 next to Hardenville Post Office J Az et S 1Y Crystalyx Tubs

Office: 417-679-2444 1 Y o \ Pura Deder

Cell (best): 417-257-8113 * Res: 417-679-4717 \ 411-619 3333
P.O. Box 281 = Gainesville, MO 65655 e -
S| Hwy I 60 West Next to Gainesville Livestock Auction

] MoN.-Fri8am-5pme Sar. 8 AM -12 PMm

A family-owned = \
— WEST PlAINs business that treats
‘ you like family.
AUTOWORLD -
in business!
411 256 0605 Corner of Hwy. 160 & 63 ,-f & _ ; N
- West Plains, MO | : 3 .

GAINES\"[IE AG SllPI’lY
* Envelopes :

e-mail: kingcoprinting@centurytel.net
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Submitted by Joyce Acklin, Gainesville

Submitted by Wanda Watkins 3 large eggs

Dora 2 sticks margarine

1 1/2 cups sugar
1 large can blueberry pie mix 1 teaspoon vanilla
1 box white cake mix 2 1/4 cups flour
Cool Whip 1 can cherry pie filling
Make cake as directed, but Cream the margarine and sugar until
before pouring into pan, mix fluffy. Add eggs, one at a time, beating
in blueberries. Bake as usual. after each one. Add vanilla, then flour.
Frost with cool whip. Save back 1 cup of batter.

Pour the rest of batter into greased and
floured 9x13 cake pan. Spread pie filling
over batter, then the cup of batter over
pie filling. Bake at 350° for 40 minutes.

Submitted by Wanda Watkins
Dora

Dump 1 can cherry pie mix in

greased 9x13 pan. Then add . .
1 can pineapple bits on top of Submitted by Colene Rose, Zanoni
cherries and 1/2 cup nuts and

1 cup coconut (optional). 5 tablespoons butter

Dump dry yellow cake mix on 1/3 cup half & half or milk

top of everything. 1 cup sugar

Slice 1 stick of butter over dry ) , )
cake mix. Bake at 350 for 45 Combine and boil for 3 minutes. Add 1 cup

minutes or until done. Serve chocolate chips and 1 tablespoon vanilla.

Submitted by Wanda Watkins, Dora

1 cup coconut In a 9x13 pan, sprinkle coconut

1 cup pecans and pecans in bottom of pan. Make

1 German chocolate cake mix cake as directed; pour over coconut

1 8 ounce cream cheese and pecans. Melt cream cheese,

1 stick butter or margarine butter and box of powdered sugar,

1 box powdered sugar (1 pound box) and spoon over cake. Bake at 350
degrees for 45 minutes.
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During our senior year in high school three JiE.
of my friends and | — Janet Ebrite Taber,
Katherine Sims Coffman and Debbie
Landers — would make a red velvet cake
for each other’s birthday. We would work
all day on it — and then sit right down to eat
it for that girl’s party. I'm not sure where
the old purple mimeographed recipe sheet |5
came from, but the legend (myth probably) |
was that someone had enjoyed the cake
at the Waldorf Astoria and after she went
home, she wrote to the fancy hotel and
asked for the recipe. It came with some outrageous bill— $100, | think, according
to the legend. This photo of us (in our pajamas) was taken in the hotel room
the four of us shared during our senior class trip to Washington, D.C., in 1969.
From left, Katherine Sims Coffman, Sue Ann Luna Jones (back), Janet Ebrite

Taber and Debbie Landers. —Sue Ann Jones

CREAM:
1/2 cup Crisco
1 1/2 cups sugar

ADD:

2 eggs

1 tsp. vanilla

2 oz. red food coloring

Sift together:

2 level Tbls. cocoa

1 tsp. salt

2 cups cake flour

Add all to batter with 1 cup
buttermilk.

Mix together:

1 Tbls. vinegar

1 tsp baking soda

Stir in last. Fold in, do not beat.

Bake in two 8” round pans at 350
degrees for 25 to 30 minutes.

FROSTING
(Mixture 1)

1 cup milk

1/4 cup flour

Pinch of salt. Cook until thick. Cool
thoroughly until cold.

(Mixture 2)

1 cup sugar

1/2 cup Crisco

1 stick Oleo

(2 sticks of Oleo or 1 cup butter
instead of 1/2 cup Crisco and 1 stick
of Oleo will also do.)

Beat together at high speed until
very fluffy.

Mix mixtures 1 and 2.

ADD: 1 tsp. vanilla.

Beat together at high speed until
very fluffy.

After the cakes have cooled, slice
them horizontally so that you have
four layers. Spread each layer with a
thin coating of frosting and then frost
the top and sides.
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Submitted by Karen Davis,

P — a—g&  vdal

1 1/2 cups oil
1 3/4 cups sugar
3 eggs
Cuma Robbins, 2 cups flour
submitted by Linda Hannaford 2 teaspoons baking soda

1/2 teaspoon salt
When Mom and Dad had the strawberry 3 teaspoons cinnamon
patch (3+ acres), we had a lot of 1 teaspoon ground cloves
strawberries, and | used this recipe 2 cups peeled and grated carrots
often. It is Cuma Robbins’ recipe and 1 cup chopped walnuts
it is delicious. | don’t make it as much 1 8 oz can crushed pineapple
now, but | will never forget how much
the kids loved it back then. | always put Preheat oven to 350 degrees.
the icing on while the cake is hot, so it 1. Beat together oil, sugar and

soaks down into the cake. eggs until combined.

2. In a bowl, sift together flour,
| package cake mix soda, salt, spices.
1 small package strawberry Jell-O 3. Add to egg and sugar mixture
4 eggs and mix well.
1/2 cup water 4. Drain pineapple.
1/2 cup crushed strawberries 5. Add carrots, nuts, pineapple.
3/4 cup oll 6. Pour into 9- or 10-inch greased
1 teaspoon vanilla and floured bunt pan.

7. Bake about 1 hour, or until
Mix cake mix and Jell-O; add remaining toothpick comes out clean.
ingredients. Beat 2-4 minutes. Bake 25- 8. Let cake cool on rack. Prepare
20 minutes at 350° in a 9x13 greased frosting.

baking dish. 9. Split cake into two layers, frost

between layers and assemble.
Frosting: Cover with frosting. Sprinkle with
Beat together: coconut. Refrigerate.

1 pound powdered sugar
1 stick oleo or butter
1/2 cup crushed strawberries Cream Cheese Frosting
2 packages (8 ounces each)
.__ = cream cheese
1 cup powdered sugar

1 teaspoon vanilla

Cream together and blend well.
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Submitted by Sharon
Hawkins, who received the
recipe from her friend Jane
Johnmeyer

1 cup butter, softened
3/4 cup packed light brown
sugar

E%-W 1/2 cup white sugar
2 eggs

FMM E‘m'ﬂ OWM 1 1/2 teaspoons vanilla extract
1/4 teaspoon almond extract

2 1/2 cups all-purpose flour

1 teaspoon baking soda

1/2 teaspoon salt

1 cup coarsely chopped
macadamia nuts

1 cup coarsely chopped white
chocolate

Submitted by Norene Prososki, Protem

1 cup butter

1 cup peanut butter

1 cup white sugar

1 cup packed brown

2 eggs

2 1/2 cups flour

1 1/2 teaspoons baking soda
1 teaspoon baking powder
1/4 teaspoon salt.

Prehat oven to 350° F. In a
large bowl, cream together

the butter, brown sugar and
white sugar until smooth. Beat
in the eggs, one at a time,
then stir in the vanilla and
almond extracts. Combine the
flour, baking soda and salt.
Gradually stir into the creamed
mixture. Mix in the macadamia
nuts and white chocolate.
Drop dough by teaspoonfuls
onto ungreased cookie sheets.
Bake for 10 minutes in the
pre-heated oven, or until
golden brown.

Cream together the butter, peanut butter
and sugars. Beat in eggs. Combine the
flour, baking soda, baking powder and
salt. Stir into the peanut butter mixture.
Cover and refrigerate dough for at least an
hour. Preheat oven to 375 degrees. Make
walnut-size balls of dough, flatten with a
fork dipped in sugar to form cross-wise
pattern. Bake for about 8 minutes, just
until set.

@ — o
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My mother-in-law Connie Yarger gave me this recipe, and the cookies turn
out perfectly every time. Just make sure it’s at a good boil before you start
your one-minute timer.

Submitted by Jenny Yarger, Protem

Boil exactly one minute in saucepan: Remove from heat and add:

2 cups sugar 2 tablespoons butter
1/4 cup cocoa (I use a little more 1/2 cup peanut butter
than that) 3 cups of oats

1/2 cup milk 1 teaspoon vanilla

1/4 cup butter
Drop by spoonfuls on wax paper

@ — o
Cocloies

Submitted by Colene Rose, Zanoni

1 yellow cake mix
2 eggs, beaten
5 tablespoons melted butter

Thoroughly mix the above ingredients and add about a half bag of
chocolate chips.(You can also substitute peanut butter.) Bake in a 350°
oven for 10 minutes.
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Submitted by Jeffrey Goss Jr., Gainesville
Dry ingredients:

1 1/2 cups wheat or oat flour Mix dry ingredients in a bowl until

3/4 cups of brown sugar (may be smooth. Beat the wet ingredients

substituted with 1/2 cup of by themselves. Preheat the oven to

honey or sorghum) 350 degrees F. Grease a 12-inch by

1 teaspoon baking soda 9-inch by 2-inch baking dish. Mix all

ingredients and pour into the baking

Wet ingredients: dish. Bake for 50 minutes. Check

2 cups pawpaw pulp for doneness by inserting a knife.

1 1/2 cups milk Serve cold. Pour a fruit sauce over
3 eggs it if desired.

1/2 cup shortening
1/4 teaspoon cinnamon (add to wet
ingredients instead of dry)

P— a—g=

Submitted by Joyce Acklin, Gainesville

1 1/2 cups flour

1/2 teaspoon baking soda

1/2 teaspoon salt

10 tablespoons butter, softened

1/2 cup sugar

1/2 cup brown sugar

1 egg

1/2 teaspoon vanilla

1 12-ounce package chocolate chips
1/2 cup peanut butter

M&Ms or other chopped candy bars for decorating

Preheat oven to 375°. In small bowl, combine flour, baking soda and
salt: set aside. In large mixing bowl, beat butter, sugar, brown sugar until
creamy. Beat in egg and vanilla. Gradually beat in flour mixture. Stirin 1 cup
chocolate chips.

Spread batter in lightly greased 12-14 inch pizza pan. Bake 15-20 minutes.
Immediately sprinkle remaining chocolate chips over crust. Drop 1/2 cup of
peanut butter by spoonfuls onto chocolate chips. Let stand 5 minutes.

Gently spread chocolate and peanut butter over crust. Top with M&Ms or
other chopped candies.
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Beef cond, Green Beery, (Slow Cocler)

Submitted by Angela Valbracht, Gainesville

This recipe is good for people who have cancer or need gluten-free meals.

3 pound roast

1/3 cup rice flour

1 teaspoon salt

1/4 teaspoon pepper

1 large onion, sliced

2 (14.5 ounce) cans diced tomatoes, with juice

2 cloves garlic, minced

2 tablespoons molasses

16 ounces frozen slender green beans

| have used, in place of the 2 cans of diced tomatoes, 1 can of tomatoes with
onion and 1 small can tomato sauce with 1/2 can of water. | also added 1
package of onion soup mix, garlic salt and did not use molasses.

1. Cut the roast into strips about 3/4 inch wide. Trim off most of the fat.

2. Combine the strips of roast, flour, salt and pepper in a greased 6-quart or
larger slow cooker. If using a smaller cooker, cut the recipe in half.

3. Add the remaining ingredients and stir to mix together.

4. Cover and cook on low 6 to 8 hours or on high 3 to 4 hours.

5. Serve with rice or pasta.

@ — e
Cliclen Fie

Submitted by Peggy Johnson, Gainesville

2 cans cream of potato soup
1 16-ounce can Veg-all mixed
vegetables (drained)

2 cups cooked chicken

1/2 cup milk

1/2 teaspoon thyme

1/2 teaspoon black pepper
2 pie crusts

Combine ingredients and spoon into pie crust and cover with second pie crust.
Bake at 375° for 40 minutes. Let stand for 10 minutes before eating.
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Clicken & Brown Rice (Slst Qocler)

Submitted by Angela Valbracht, Gainesville
This recipe is good for people who have cancer or need gluten-free meals.

1 recipe gluten-free cream of chicken soup (cream of chicken soup
recipe below). | have used a can of cream of chicken soup

2 cups chicken broth (gluten free) You can use regular.

1 teaspoon poultry seasoning

1/4 teaspoon pepper

1 1/2 cups brown rice

1 small onion, finely chopped (or 1 tablespoon granulated onion)

3-4 chicken breast halves, 2 1/2-3 pounds (I use boneless and skinless)

1. In medium-sized pot, prepare cream of chicken soup.

2. Remove from heat and whisk in the chicken broth, poultry seasoning and
pepper.

3. Grease the inside of slow cooker and add the brown rice and onion.

4. Pour most of the soup mixture over the rice, reserving about 1/2 cup.

5. Place chicken breasts on top of the rice and pour remaining soup over
the chicken.

6. Cover and cook on low 6 to 8 hours or ON high 3 to 4 hours.

Creen. sf Qhicken Seup recipe

1 cup cold milk

3 tablespoons sweet rice flour or white rice flour or 2 tablespoons
cornstarch or tapioca starch

1 tablespoon butter, margarine, or olive oil

1 teaspoon chicken bouillon granules or 1 bouillon
cube ( be sure it’s gluten free, if need be)

1/2 teaspoon salt (or to taste, depending on how salty your
bouillon is)

pepper to taste

1. In saucepan, whisk together the milk and flour or starch.

2. Add the remaining ingredients and heat to a boil while whisking frequently.

3. Reduce heat and simmer about a minute until thickened.

4. Use this soup in recipes in place of one can of creamed soup.
You can also add cooked or canned mushrooms or cooked celery. You can
also make this less creamy and more gravy-like by using chicken or mushroom
broth in place of milk and omitting the bouillon.
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LET US HELP YOU
DESIGN YOUR
DREAM KITCHEN
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Tradnnonql, Oak fel Classg Cherrg}‘
Rusttc Hickory, *Knotty Pine,
F g Painted Cabinets,

Specializing in residential
| Kitchens, bath cabinets,
counter tops and custom
commercial case work.

EreelConsultation and Estimates
Tim Corbin, Owner * Tecumseh, MO

417-234-3439

wiww.:tecumsehcabinet.com
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Esta ﬁynhe&
wgor‘gver

Family Friendly ¢ Very Affordable
Wlde Variety of Foods :

Store & Restaurant Hours

Sunday - Thursday ¢ 6:30 am - 8:00 pm
Friday & Saturday ¢ 6:30 am - 9:00 pm

Kitchen closed 30 minutes prior to closing.

os! ”e"’"/

A family-operated
business proudly
serving the families
of Dora, Missouri

Rt. 1 Box 1960
Highway 181
Dora, MO

/ »“‘

172612810
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& FRONTIER

BArPTiIsT 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 A; -
A

BruckE DEWEESE
PasToRr

CHRISTIAN
CHURCH -
DISCIPLES OF CHRIST

Sunday School
10 am

Sunday Worship
10:55 am

Handicap Accessible

Call church office ahead of time
for transportation

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.

Hwy. 160 - 1-1/4 Mile East of the Gainesville Square - 417-679-3520 - gfccdoc.org
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NO® PROJECT TQO BIG
OR TOO SMALL)

Give us the chance to save you money before you buy.

GAINESVILLE BUILDING SUPPLY MANSFIELD BUILDING SUPPLY
Jet. Hwy. 5 & 160 + Gainesville, MO Jet. Hwy. 5 & Bus. 60 - Mansfield, MO

417-679-4622 417-924-3205

AVA BUILDING SUPPLY SEYMOUR BUILDING SUPPLY

Business Route 5 « Ava, MO US Hwy. 60 + Seymour, MO
417-683-3901 417-935-4500
FLOORING - TOOLS
Where We HARDWARE - LUMBER

PAINT ¢ FENCING
APPLIANCES » CABINETS
WINDOWS « DOORS

MANSFIELD HOME CENTER

www.mansfieldhomecenters.com
E Mike & Connie Roberts ~ Owners Fgg%vr\:
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Jessele Fie

Submitted by Sharon Hawkins, who received this reC|pe from her
friend Jane Johnmeyer 7

1 pound ground beef

1 medium green pepper
1 medium chopped onion
1 tablespoon chili powder
1 teaspoon garlic salt

2 teaspoons salt

1/4 teaspoon celery salt

Brown above ingredients and drain grease.

Combine in saucepan:
1 can tomato sauce

1 can diced tomatoes
1 can corn (drained)
1/2 cup corn meal
Cook for five minutes.

Mix all ingredients together. Put in a casserole dish. Cover with American
cheese. Bake at 350° until cheese melts.

e s
Turley Telrezzini
Submitted by Joyce Acklin, Gainesville

1 10 1/2-ounce can cream of mushroom soup

1 10 1/2-ounce can cream of chicken soup

1 can turkey broth

2 cups grated processed cheese (Velveeta)

6 cups cooked spaghetti (12 ounces uncooked)
4 cups boned turkey, diced

1/2 cup mushrooms

1/2 cup grated Parmesan cheese

dash of paprika

Blend soups and broth (part milk can be used). Stir in processed cheese.
Mix with spaghetti, turkey and mushrooms. Pour into 9x13 greased shallow
baking dish. Sprinkle top with Parmesan cheese and paprika. Bake in a
350° oven until bubbly and brown for 30 minutes. Serves 8 to 10 people.
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Foppy Seed, Clicker

Submitted by Connie Yarger, Protem

3 large chicken breasts, cut into bite-size pieces (you can use 1 whole
chicken, cooked)

1 can cream of chicken soup

1 can cream of celery coup

1 8-ounce carton sour cream

1 stick of butter

1 tube Ritz crackers

poppy seeds

Mix together soups and sour cream; fold in chicken. Pour into 9x13 pan. Melt
1 stick of butter. Crush 1 tube of Ritz crackers. Mix crackers with melted butter
and sprinkle on top of chicken mixture. Sprinkle with poppy seeds (as much
as you like). Bake 35 minutes in a 350 oven.

Submitted by Jessi Dreckman, a recipe from my great-grandmother,
Lorraine Long

My great-grandmother and several other family members are from Maryland,
where crab is king. This was a favorite of hers.

2 tablespoons butter the butter and adding the flour.
1 cup hot milk Gradually stir in the milk and bring to
1/2 cup mayonnaise a boil. Cook 3 or 4 minutes. Cool this
salt and pepper to taste mixture. Beat in the egg yolks, fold in
3 egg whites the mayonnaise and add the flakes
2 tablespoons flour of crab meat. Season to taste, then
3 egg yolks add cayenne pepper and Old Bay
1 pound of crab meat seasoning.

2 dashes cayenne papper

1 teaspoon Old Bay seasoning Beat the egg whites until stiff. Fold
1 teaspoon paprika them into the crab meat mixture and
several tablespoons of dry or place in a buttered casserole. Dust
prepared mustard with paprika. Bake in a 400 degree

oven until brown and puffed - about a
Make a thick cream sauce by melting half hour. Serves 3 to 4.
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Submitted by Jasmine Herd of Pontiac on behalf of
her grandmother, Hope Smith.

“l remember my grandma making this pie. It was our
family’s favorite. We always looked forward to it. She
was the sweetest, most loving woman ever, and you
could tell how much she loved everyone by the way
she cooked.” -Jasmine Herd

Jasmine with
grandma Hope Smith

Scald: Stir in:
1 1/2 cups of milk 1 cup coconut
1 teaspoon vanilla
Add: Cool some before pouring into
3/4 cups sugar the pie shell.
2 1/2 tablespoons corn starch
Mix together well. Meringue:
2 egg whites
Add: 1/4 teaspoon cream of tartar
1/4 cup milk Beat until fluffy.
2 egg yolks
Put in scalded milk. Cook until thick, Add6tablespoonsofsugar, aspoonful
remove from fire. at a time, while beating. Spread on

pie and bake at 400 degrees.

@ — e
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Submitted by Angela Valbracht, Gainesville

2 cans pie filling
1 box yellow cake mix
1 stick butter

Pour two cans of pie filling on bottom of Crock Pot. ( | have used strawberry
and peach; both are delicious.)

Spread the cake mix evenly on top of filling. ( You can use any flavor cake
mix you prefer.)

Cut the butter into thin slices and lay on top of the cake mix.

Cook on high 4 hours.
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Feecd. Cobbler

Submitted by Mitzi Fry in honor of her mother, Barbara Cowart

My mother, Barbara Cowart, has made this peach \
cobbler dessert more times than | can remember. | have | ¥
also made it for many occasions, and everyone is always i i
surprised how easy it is to make. Mom got the recipe from :
an old cookbook she has, and I'm not sure how old it
is, but from the measurements of the ingredients, it’s the
oldest recipe | have. Probably our younger cooks have
never used these measurements.

/ b :“*’:—t ;

AT
Barbara Co

wart

Simmer: 1/2 teaspoon salt
3 cups peaches 1/2 cup milk
1 cup water scant cup of flour
1/2 cup sugar 1 teaspoon baking powder
butter, the size of a walnut Mix together in bowl. Pour batter in
1/4 teaspoon salt bottom of buttered pan. Pour peaches

on top. Do not stir. Bake at 350° for
Batter: 30 minutes.
1 cup sugar I have used all kinds of fruit for this
butter, the size of an egg cobbler - cherries, blackberries, etc.

@ — e
Ot of This Werld) Fie

Submitted by Sharon Hawkins

1 can cherry pie filling

3/4 cup sugar

1 large can crushed pineapple with juice
1 box (3 ounce) cherry Jell-O

1 tablespoon cornstarch

1 teaspoon red food coloring

4 bananas, sliced

1 carton Cool Whip

pecans (optional)

In saucepan, combine cherry pie filling with sugar, pineapple and juice,
cornstarch, red food coloring. Cook until thick. Remove from heat, add Jell-O.
Cool, add bananas and pecans. Pour into two baked pie shells. Keep in
refrigerator until ready to serve. Top with Cool Whip and serve.
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Red, ot Cendly Pear Fie
Submitted by Marcia Lyon, Lilly Ridge Church, Gainesville

Judges’ choice purple ribbon winner of the 2015 Hootin an Hollarin pie
contest

My dear friend from church, Linnie Ingram, always gave me her pears. | also
sold pears for her at the farmer’s market. They were wonderful Keifer pears,
very firm.

1 1/2 - 2 pounds of fresh, firm pears (3-4 cups)
1/2 cup water

1 cup sugar

3 tablespoons cornstarch

1/4 teaspoon salt

1 small bag of Red Hot cinnamon candies

Peel and slice the pears - not too skinny, but chunky. Add water and boil
until shiny, but not mushy. Add mixture of sugar, cornstarch and salt and only
cook until bubbly and thick. During the very last couple minutes, add the bag
of Red Hot candies and boil until melted.

Pour into your favorite pie crust, top with 2 tablespoons of butter and then
top with crust. Cut slits and sprinkle sugar on the top crust for a little extra
sweetness. Bake at 350° for about an hour until crust is brown and filling
bubbles through slits in top crust.

This is a very beautiful pie with a cinnamon taste. The color is exquisite.
Note: You can take any extra cinnamon sauce, if you have some left over,
and save it to pour over the pie when served. Great and pretty!

| also make this pie with apples instead of pears. | just did this for the ladies
prayer brunch at Lilly Ridge in October.
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Justin Knight - Owner ¢ 13 years experience

N - 4 s
Corner of = D ONE R\G HT
After hours Hwy SN il = e . _——-m
by appt {
oﬁl?:pp — At L | 2| HeaminG * AR CONDITIONING

REFRIGERATION ® ELECTRICAL

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

| Mike Scarff « 417-785-4781 ¢ C: 847-975-0836 @

A full-service
marina,
campground
and resort "
" on beautiful Bull §
e \ﬁ Shoals Lake!

" The Red Barn Lodge & Loft and Lake Harbour Resort at Pontlac Cove are perfect for
family reunions, weddings, group retreats and more. Call today to make a reservation.

info@pontiaccove.com - 417-679-36176 -nnntlaccove com

DOUGLAS COUNTY

RAJ Construction

= ©“We do the job right the first time.” ' Livestock AI.ICtIOI‘I, Inc.
é New Construction __:

=T Remodeling ¢ Tile oV E

= Hardwood, Laminate E

— or Linoleum Flooring n

:—ﬁ_ Plumbing ¢ Electrical =

= Sheetrock Repair Bl

= Wall & Ceiling Texture 3

= Painting B o ,
=  Interior & Exterior Trim : - L

3 I 3 )417 '683:3991
= Windows ¢ Doors 2

=T 3 Joe Shannon Dave McGill

g Roger Jeckstadt - owner/Contractor = Res: 417-948-2116 Res: 417-683-3151
— . — |l Cell: 417-926-2581 Cell: 417-860-0178
= 190 Jeckstadt Drive E

—  Gainesville, Missouri 65655 — .

= T E-mail: rjeckstadtcarpentry@yahoo.com  _] Danny Shannon Derek McGill

—  Phone: (417) 679-4808 o Res: 417-926-5383 Res: Ava Local Call
— g Cell: (417) 255-4279 £ Al Cell: 417-926-2033 417-543-3789
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Custom Homes
& Buildings
Metal Buildings
Pole Barns'
_ Roofing
Garage;
FREE Estimates

-4

nesville Medical Clinic
The Right Care, Right Here

SERVICES

FAMILY MEDICINE | WOMEN’S HEALTH | PEDIATRICS | GERIATRICS | RHEUMATOLOGY | LAB & X-RAY | HELIPAD

REHABILIATION Physical Therapy | Occupational Therapy | Speech-Language Pathology
MENTAL HEALTH | WORKMAN’S COMP | MISSOURI STATE UNIVERSITY PROVIDER

Same day appointment
HOURS often available

8 A.M. TO 6 P.M. | MONDAY - THURSDAY for urgent needs
9 A.M. TO 5 P.M. | FRIDAY

37 MEDICAL DRIVE | GAINESVILLE, MISSOURI
www.ozarksmedicalcenter.com

417.679.4613
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Submitted by Jerri Sue Crawford

Layer in large salad bowl in order listed:

1 package fresh spinach (1 or 1 1/2 pounds)
1 cup bean sprouts

1 small red onion (sliced into rings)

1 cup water chestnuts (sliced and drained)

3 or 4 (or more) slices of crisp cooked bacon
2 hard-boiled eggs (peeled and sliced)

Dressing:

1/2 cup sugar

1/2 cup oil (olive, canola or vegetable)
1/4 cup catsup

1/4 cup salad vinegar

Salt to taste

Mix dressing ingredients in a fruit jar and store in refrigerator until ready to
serve. Shake well, pour over salad and toss...... and ENJOY!

@ — e

Submitted by Sharon Hawkins

Combine 1/2 cup sugar with 1 flat can crushed pineapple. Bring to boil. Dissolve
1 package lime Jell-O in 1 cup cold water. Add Jell-O to pineapple mixture and
chill until partially set. Stir in 1 package shredded cheddar cheese, 1 carton
Cool Whip, 1/2 cup chopped pecans. Set until firm. Enjoy.

<P — g &

Submitted by Colene Rose, Zanoni

1 egg
4-5 tablespoons vinegar

1 cup sugar

Mix the above ingredients and boil 5 minutes. Remove from heat and cool.
Add 2/3 cup half & half, milk or cream. Stir and pour over sliced cabbage.
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Submitted by Doris Sayles

Ingredients:
1 15- or 16-0z can sliced peaches, drained & cut up small. Save the juice

1 can crushed pineapple drained (same size can as peaches or a 20 oz.
can will work too). Save the juice

2 .3-0z packages raspberry sugar-free Jell-o or (some type of red Jell-0).
You can also use regular jello, it is the smaller boxes.

2 regular-size peeled apples, chopped fine, whatever kind you like. | use gala
1 can whole-berry cranberry sauce

3/4 cup chopped celery cooked 3 minutes in microwave. (I prefer it with
crunch; if you do too, only cook for 2 minutes.)

1 cup chopped walnut or pecan pieces (e.g., 1 pecan half broken into 4 pieces)

Instructions:
Drain pineapple and peaches, reserving juice. Add enough water to juice
measuring 2 1/2 cups ( | drained mine into a measuring jar.)

Pour into saucepan, and bring to boil.
Mix gelatin until dissolved and bring to a hard boil again, then remove from
heat.

Stir pineapple, cranberry sauce, celery, nuts, sliced peaches and chopped
apple with liquid and mix well with spatula or spoon

Pour mixture into a bowl or 13 X 9 pan or whatever you want it to set or
jell in. Then refrigerate.

This makes a large bowl of salad. | prepare it way ahead of time because it
takes awhile to chill.
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Do Your Kids

a Favor...

Make your funeral,
cremation or cemetery
plans in advance.

We’re here
to help.

.
Serving the /
community :
since 1915. {/

i~

CLINKINGBEARD FUNERAL HOMES, INC.

434 Main Street * Gainesville, Missouri 65655 411 619 3120 411 989 0311

Phone: (417) 679-3315 chamon@ozbb.net

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

D&D Sicns

Vinyl Letters ¢ Truck Lettering
Windows & Magnetic Signs

We
Accept

g
Gainesville, M0 2 =

www.clinkingbeardfuneralhome.com

Repair & Services for
Tractors - Dozers
All Heavy Equipment
ALL AUTO REPAIR

N, Y * Check out our 100,000 miles or 1 year warranties
v on Transmission rebuilds.

57 ourRond Servico Ll IIII:IIIIIII!!I: Air Conditioners - Ol Changes - Tires
Small Engine Repair - Lawn Mowers - Weed Eaters - Boat Motors

Farm - Road - aning
Lock your keys in your car? New & used Parts - Part Locator
Body Shop + Buying Salvaged Vehicles

of Tecamsen 311-293-1819 + 417-284-1092
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2K § Shup

Submitted by Peggy Johnson, Gainesville, daughter of Don and Dorcas
Rackley

Daddy used to tell Mom to make

“That Sawmill Soup” (rather than

2X4 Soup.) It's a quick and easy

soup. My family has always loved

it.

2 pounds hamburger (fried and

drained)

2 cans minestrone soup

2 cans beans (Your choice, | use
light kidney beans and navy
beans.)

2 cans Rotel (I just use one can because | don't like it real spicy.)

Fry hamburger and add all soups. Rinse each can with water, usually about
half a can of water; you can add more water if you prefer. Cook until hot.

@ — e
Cesly Been

S.W Sale every Monday at 11:00 am

Submitted by Karen Cattle are accepted everyday
Davis, Udall

Gainesville Livestock Auction

1/2 pound ground beef

1/2 pound bacon, chopped
1 cup chopped onion

1/3 cup brown sugar

1/2 cup catsup

1 can lima beans

1 can kidney beans

1 can butter beans

2 cans pork and beans
Brown beef, bacon and
onions. Put all ingredients

in Crockpot, heating on low Sale barn: Jim D onley:

for 1 hour to blend flavors.
If too thick, add water. Add | 311-679-0030 417-989-0025

1 can of mixed vegetables
if desired.

Owners: Jim and Lydia Donley

We appreciate your business!
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Mon-Sat 7am to 7pm Mon-Sat 7:30 am to 5:30 pm
789 Worley Cr. |* Old Hwy. 63 S.
West Plains, MO Thayer, MO

[ FEED & FARM,
| SU E’PLY INCﬂ

417 296- 3149

_411-264-1616

Iﬂahmdr

TRACTORS

1R |

" | AVAILABLE TODAY:

FEED & FARM ? ~ e A SKIDSTEERS
Gz ATOURWEST[RUAINS NS| LOCATION
DIvision ~ a5 -»3*,) 3 {:n oo CONCRETE SAWS

POLE SAWS

FLEXIBLE RENTALS: RENT FOR A DAY A WEEKEND, A WEEK OR MORE T




The Ozark County Historium
is serving up history

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

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

We share that philosophy at the Historium — all
are welcome to come and visit. Search for your
family’s Ozark County history in our genealogical library, pursue more than 100 years of the Ozark

County Times archives on our computers, enjoy one of our appealing and frequently changing exhibits
or special events, or join our quilting and knitting groups.

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

Home of the Ozark County Genealogical and Historical Society
* On the west side of the Gainesville square ®
* P.O. Box 4 * Gainesville, MO 65655 ¢ 417-679-2400
* 10 a.m. to 2 p.m. weekdays ¢ ozarkcountyhistory.org
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CENTURY BANK
your hometown
bank since 1894.

" Fre eOnIine Banking'with'Free'BillPay
©'24*hour'Bank-by-Phone
JMobileY&!Text' Banking

. 7 F9Direct DeposiWGD‘s‘ﬂE-Statements
JfSafety. DepositBox estIRAS
JCheckingJAccounts

The Harlin family in the late 50s-
John C., Clara, John, Madge,
E.T., Sherrill, Billlye, H.T.

———

Gainesville, MO

417-679-3321
CENTURY LEBANK -
f Theodosia, MO

417-273-4245

www.cbozarks.com of Tﬁe Ozarés Bakersfield. MO
417-284-3006
Member 24 Hour ATM 24 Bank-By-Phone Ava, MO
FDIC Gainesville * Ava  Theodosia * Bakersfield 679-4955 or 1-800-632-3301 | 417-683-4182
LENDER

Other ATM Locations:

GAINESVILLE - Lick Creek Bullseye ~ DORA ¢ Roy’s Store ~ CAULFIELD * Bullseye
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