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Dedication

Dedication
This book is dedicated to my grandmother, Lena “Gramma Grunt” Sauriol; my mother,
Cecile “Ma” Sunn; Margie’s grandmother, Matilda “Tilly” Tasche; Margie’s mother,
Hildegard Mullarky; and my wife, Margie Sunn; the first “Sunn and family” cooks of
my memory. Thinking of the difficulties they endured each day to put meals on the
table, some meals with little money and scarce resources, some with substitute
ingredients, some without electricity, some without refrigeration, and still others
without plumbing, it gives me a great appreciation given all the conveniences we take
for granted today.
Second, we who submitted these recipes, give special thanks to our mothers and friends
whose locating, testing, refining, and preparing made possible our sustenance over the
years as well as the many recipes that appear on these pages. Although it’s easy to
forget at times; God, family, and friends are the most important things in the world.
Family means our mother, father, siblings, spouse, grandparents, aunts, uncles, cousins,
in-laws, and out-laws; they, and friends, are simply those with whom we share our
dreams, our hearts, and our lives. We may not have asked for some of them, and we
certainly can’t trade ’em, but out of the billions of human beings on our planet, they’re
the ones who know us best. They’re the ones who cherish us and, biological or not,
they’re who we cherish in return.
Finally, Margie and I thank everyone for sending us these 512 great family-tried
recipes. Obviously, time didn't allow us to test all the recipes, but the ones we did try
were delicious! We have no explanation for the fact that Julie's "Four Fruit Compote"
has 7 fruits, Russ’ Taffy Apple Fluff is really caramel apple fluff, or that Chuck's
"Three Bean Casserole" has 4 beans. We are also uncertain as to whether lutefisk,
crappies, or bullhead are suitable substitutions in Sebastien's "Cioppino."
A special thank you to Margie for the hours spent reviewing, typing, and editing.
— Larry Sunn — August, 2015

Please refer any questions to the contributors, and check the recipes you contributed to
this project for any major errors I may have made in transcribing your culinary
masterpieces; let us all know of ones that could be problematic.
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Ab
bbreviations

Standarrd Abbreviattions:
can – can
n
cup – cup
p
ctn – cartton or
containerr
btl – bottle
dz – doze
en
ea – each
h

env – env
velope
gal – gallo
on
lb – pound
lg – large
e
med – me
edium
opt – optional
oz – ounc
ce

pkg – pacckage
pt – pint
qt – quartt
reg – reg ular
sm – sma
all
Tbl – tabllespoon
tsp – teasspoon

No red M&Ms were producced between 1976 andd 1987.
Left, the Sun n siblings,
left to right in
n birth
order, Julie, L
Larry,
Russ, Al Jr., Chuck,
and Sebastie
en at the
family reunio
on held in
Frisco, CO in
n the
summer of 19
996.
Below, score
eboard
announceme
ent at the
Colorado Ro ckies
game.

In 1943, slicedd bread was briefly baanned.

The 1996 Sunn
S
clans from lefft; Julie, light blue;; Larry darker bluee; Russ, black; Al JJr., red, and
Chuck, purpple. At each of the larger 4th-year reuunions we wear diffferent colored tee shirts so we
can determ
mine who belongs too which sibling—it does get a bit conf
nfusing. Shirt colooring is also
helpful duriing intra-family gaame competition, inntense Uno compettition, and campfirre-side trivia
batttles – we know which
w
team to cheerr for – a bit o’ grogg is, at times, presennt.
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Appetizers and Beverages
Happiness

a Sunn Family favorite

2 Heaping cups of Patience
1 Heart full of Love
2 Hands full of Generosity
1 Head full of Understanding
A Dash of Laughter
Directions: Sprinkle generously with kindness, add plenty of faith and
mix well. Spread over a period of a lifetime and serve to everyone
you meet.
Regular consumption of oysters is known to increase dopamine levels, which boosts libido in men and women.

Joe’s Salsa

Joe Guzman’s recipe
a life-long friend of Dee Sunn, Larry & Margie’s son

4 ea
Plum tomatoes
½ ea
Green pepper
½ ea
Onion
1 ea
Clove garlic
2 Tbl Olive oil
Juice of 1 lime
1 sm Bunch cilantro
1 cn
Stewed tomatoes (8 oz)
1 ea
Jalapeño pepper
Directions: Cut up tomatoes, green
pepper, onion, garlic, and Jalapeño pepper. Sauté in olive oil. Add
salt and pepper to taste. Place half of the mixture into a blender with
half of the lime juice, half of the cilantro and half the can of stewed
tomatoes, pulse. Empty into a dish and repeat. Serve with tortilla
chips.
Ode to The Pillsbury Doughboy: Please join me in remembering a great icon - the veteran Pillsbury
spokesman. The Pillsbury Doughboy died yesterday of a yeast infection and complications from repeated
pokes in the belly. He was 71. Doughboy was buried in a lightly greased coffin. Dozens of celebrities turned
out to pay their respects, including Mrs. Butterworth, Hungry Jack, the California Raisins, Betty Crocker,
the Hostess Twinkies, and Captain Crunch. The gravesite was piled high with flours. As long-time friend,
Aunt Jemima delivered the eulogy, describing Doughboy as a man who never knew how much he was
kneaded. Doughboy rose quickly in show business, but his later life was filled with turnovers. He was not
considered a "smart" cookie, wasting much of his dough on half-baked schemes. Despite being a little flaky at
times, he even still, as a crusty old man, was considered a role model for millions. Toward the end it was
thought he would rise again, but alas, he was no tart. Doughboy is survived by his wife, Play Dough; two
children, John Dough and Jane Dough; and, they had one in the oven. He is also survived by his elderly
father, Pop Tart. The funeral was held at 3:50 for about twenty minutes.
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Cocktail Swedish Meatballs

a Chuck Sunn family favorite
Nikki Sunn

½ cup Bread crumbs
1 Tbl Salt
Pepper to taste
1 sm Onion, chopped fine
1½ lb
Ground chuck
1 lb
Ground pork
2 lg
eggs
Pan spray product
1 cn
Cream of Mushroom soup
½ ea
Soup can of water
Dash of Kitchen Bouquet for color
Directions: Combine bread crumbs, salt, pepper, and onion
in large bowl. Add ground chuck and ground pork to
seasoned bread crumbs and mix together. Break eggs into
the mixture and continue to mix well. Spray an electric fry
pan with Pam. Set temperature to "sear" (about 350°). Roll
meat mixture into small cocktail size meatballs and fry on all
sides until browned. Remove meatballs from pan and set
aside. In your same fry pan,
add can of mushroom soup
(undiluted) and stir into pan
drippings. Add water until
desired gravy consistency is
reached. Add a dash of
Kitchen Bouquet for gravy
color. Return meatballs into
the pan and let simmer for
20-30 minutes on low.
Optional: You can make
larger meatballs and serve
with mashed potatoes or noodles for a meal. If you need more
gravy, add a can of Beef Gravy and mix with your soup gravy.
Corn Dextrin- a common thickener used for junk food is also used as the glue on envelopes and stamps.
At left Duane with Dad, 1963. From Nikki, “As a new bride, I
wanted to impress my in-laws by making dinner. At the appointed
time, Mom and Dad Sunn came over with Duane, who was about
10 years old. At the table, Duane asked if we could “pass the
applesauce”—turns out it was my gravy! Dad Sunn, always the
gentleman, was totally embarrassed for me and I'm sure Duane
got a talking to when they were back in the car driving home.”
20
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Ritz Cauliflower Bites

a Larry Sunn favorite

1 lg
Cauliflower, cut into florets
2 lg
Egg
1 cup Ritz cracker crumbs, fine
2 tsp Garlic powder
2 tsp Onion powder
2 tsp Parsley, dried
1 tsp Salt
½ tsp Black pepper
Directions: Preheat oven to 400° and
line a rimmed baking sheet with foil or parchment paper. Mist with
non-fat cooking spray. Combine Ritz crumbs, garlic powder, onion
powder, parsley, salt, and pepper in a small bowl. Beat eggs in a
separate small bowl. Dip each piece of cauliflower into the egg,
shake off excess, and then dip into Ritz crumb mixture coating
evenly. Place onto baking sheet and mist lightly with an olive oil
mister. Place in oven and bake until cauliflower is tender and
breading begins to turn golden brown, about 25-30 minutes. Serve
with a dipping sauce of your choice.
Jelly Belly jelly beans take 3 weeks to make!

C.J.’s Guacamole

Chelynne “CJ” Spinning
1st daughter of Rene’ Sunn Williams, granddaughter of Larry and Margie

6

ea

Avocados, pitted and
cut into cubes
3 med Tomatoes, chopped
2 ea Jalapeño peppers,
diced, seeds removed
2 ea Shallots, diced
3 ea Cloves garlic, minced
½ ea Bunch cilantro, cut
into small pieces
1 tsp Cumin powder
Salt to taste
Black pepper to taste
Juice of 1 lime
Directions: Combine all ingredients. Chill for 2 hours.
Serve with tortilla chips.
The Spinning sisters attending San Diego Charger football, Lindsey on the left and
C.J. on the right - 2014.
Sunn Family and Friends Cookbook – A Fare to Remember
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Chicken Tamale Pizza

Jill Price

Crust Ingredients:
2
cup Cornmeal
3
½ tsp Salt
¼ tsp Pepper
¼ tsp Oregano
1 lg
Egg, whisked
3 Tbl Water
Pizza Ingredients:
4 Tbl Refried beans
½ cup Chicken, shredded
Enchilada sauce
Shredded mozzarella cheese
Pico de gallo
Cilantro, to garnish
Directions: Preheat oven to 375°. Spray a pizza pan or cookie sheet
with non-stick spray. Whisk all dry crust ingredients together in a
bowl. Add egg and water and mix until it sticks together (it will not be
the consistency of regular pizza dough, but should not be crumbly
either). Spread on the cooking sheet keeping it about a ½” thick.
Spray the top of the crust with non-stick spray. Bake for 15 minutes,
or until the edges are light brown. While pizza is cooking, toss
chicken in enchilada sauce to coat evenly. Remove pizza after 15
minutes and use a spatula to make sure the pizza crust is not stuck
on the pan. Place the pizza toppings on the pizza (in order listed
above). Bake for another 5 minutes. Remove from oven and let cool
for about 5 minutes. Garnish with pico de gallo and fresh cilantro.
Cut into four large slices.
Chocolate manufacturers currently use 40% of the world’s almonds and 20% of the world’s peanuts.
On a trip to Texas to visit Russ and his family, Ma was in one of her story-telling
moods and they had her on film. Russ pipes up, “Now tell the one about Larry gettin’
potty trained.” Ma and Larry both shared an affinity for butts, poop, and fart jokes;
they both had a warped bathroom sense of humor—Russ knew it and he urges her on
. . . so, Ma says, “Well, first off, Larry was very hard to train,
and when I would tell him it was time to go, I’d sit him on the
potty. He would sit there awhile and then he’d say, “Me all
done.” I would take him off, look, and say, “You didn’t go on
the potty”; he would stamp his foot and he would look at me
and say, “Me won’t!” . . . and a few minutes later he would poop
behind the sofa! God that kid was hard to train! I even rubbed
his diaper in his face.” I (Larry) do not remember the sofa thing
or the diaper thing, but I do remember poopin’ behind the
kitchen stove and I remember Ma threatening, and then making
me, wear Julie’s underwear; that was yucky—I was trained!
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Ortega Chile Cheese Logs
2
2

a Colorado River canoeing favorite
Margie Sunn

lg
ea

Eggs
Slices firm-textured bread,
torn into small pieces
1 ea
beef bouillon cube, dissolved
in 1 tablespoon hot water
¼ cup Taco sauce
1 cup Cheddar cheese, sharp, shredded
2 ea
Cloves garlic, minced or pressed
1¼ lb
Jimmy Dean bulk sausage
1 lb
Turkey, ground
Directions: Beat eggs to blend in a large bowl. Add bread, bullion,
taco sauce, cheese, garlic, sausage, turkey, and Meat Seasonings
(below). Use your hands or heavy spoon to mix thoroughly. To
shape logs, scoop meat onto a 12” wide x 20” long piece of foil. Pat
into a neat 10” x 18” rectangle. Cut meat through foil into 3
rectangles, each 6” x l0”.
Filling the Logs:
Meat Seasonings:
2 Tbl Dry minced onion
Preheat oven to 350°
1½ tsp Dry oregano leaves
2 cn Ortega chilies (4 oz.)
1½ tsp Chili powder
1½ cup Cheddar cheese
¾ tsp Salt
1 cn Sliced ripe olives (4 oz)
½ tsp Ground cumin
¾ tsp Cumin seed
¼ cup Taco sauce
Directions: Split chilies and pat dry.
Lay chilies flat in centers of meat
rectangles; use a third of the chilies
for each. Top each with ⅓ of the
cheese, olives, and cumin. Starting
from long side, tightly roll each
rectangle into a cylinder; pinch seams and ends of meat together to
seal in cheese. Peel off foil and place logs, slightly apart, on a
greased 10” x 15” rimmed baking sheet; brush tops with taco sauce.
Bake in 350° oven for 45 minutes or until meat feels firm when
pressed. Cover, chill at least 2 hours or up to 3 days; or freeze for
up to 2 months. To serve, slice log into 3/8” thin rounds. Makes
approximately 36 cut round pieces per log.
Above, Margie and Larry on a Christmas Colorado River canoeing trip 1975; they &
their kids traveled the distance at Christmas time from Blythe to Yuma nearly every
year for 14 years. “We had some chickens, no eggs would they lay . . . .”
An ear of corn always has an even number of rows.
Sunn Family and Friends Cookbook – A Fare to Remember
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Fruit Salsa with Cinnamon Chips

Ellie Price
2nd daughter of Walt and Jill Price – granddaughter of Al Sunn Jr.

Fruit Mixture:
2 ea
Golden delicious apples
peeled, cored, and diced
2 ea
Kiwi, peeled and chopped
1 lb
Strawberries
8 oz
Raspberries
2 Tbl Splenda sweetener, granulated
3 Tbl Fruit preserves, any flavor
½ Tbl Splenda Brown Sugar Blend
10 inch flour tortillas
Cinnamon Mixture:
1 cup Splenda Sweetener, granulated
2 tsp Ground cinnamon
Directions: In a large bowl, thoroughly mix kiwis,
Golden Delicious apples, raspberries, strawberries, Splenda
Granulated Sweetener, Splenda Brown Sugar Blend, and fruit
preserves. Cover and chill in the refrigerator at least 15 minutes.
Preheat oven to 350°. Coat one side of each flour tortilla with butter.
Cut into wedges and arrange in a single layer on a large baking
sheet. Sprinkle wedges with desired amount of cinnamon mixture.
Bake in the preheated oven 8 to 10 minutes. Allow to cool
approximately 15 minutes. Serve with the chilled fruit mixture.
An American will typically eat the equivalent of 28 pigs in his or her lifetime.

Egg Nog

Rene’ Sunn Williams

6 lg
Eggs, separated
¾ cup Sugar, divided
1 pt
Cream, whipped
1 pt
Milk
1 pt
Whiskey, optional
1 oz
Rum
Directions: Beat yolks and add ½ cup
sugar. Beat egg whites until stiff. Add ¼ cup sugar to whites after
beaten stiff. Mix yolks with whites. Stir in milk, whipped cream,
whiskey, and rum. Sprinkle with nutmeg. Let set for at least 2 hours.
Stir before serving.
Odor is by far the most important contributor to the flavor of food. Taste, texture, and appearance are
insignificant by comparison. Humans can distinguish an estimated 20,000 different odor qualities.
24

Sunn Family and Friends Cookbook – A Fare to Remember

Appetizers and Beverages - Appetizers

Jalapeño Corn Dip

Jennifer Payton
1st daughter of Ron and Caudie Payton, granddaughter of Julie Stover

2
1
2
5

can
can
cup
ea

Mexicorn
Jalapeño black beans
Cheddar Cheese, shredded
Jalapeño chilies,
seeded and diced
1 cn
Ortega chilies chopped
½ cup Sour cream
¼ cup Mayonnaise
3 ea
Green onions, chopped
Directions: Combine ingredients in a bowl and chill, covered, until
serving time. Serve with tortilla chips.
Pepperoni was invented by Americans.

Hubby Pie

a Sunn family wives’ specialty

Can be prepared up to 20 years ahead; HS sweethearts make suitable ingredients.

1 qt Chip dip, w/garlic
Crust:
1 Pizza, family size
1 handsome devil
(no anchovies)
1 Sofa, comfortable
1 lg Nachos
1 TV, HighDef
1 lg Hoagie
1 Bears-Packer game
1 Weekend beard
Filling:
15 yrs Patience
1 TV remote
1 Loving care
6 pack of Miller Lite
1 oz Resignation
1 bag of chips
Directions: Cram handsome devil onto well-worn, greased jeans; place on
comfortable sofa (optional easy chair). Let ferment (about first half of BearsPacker game). Remove from TV, bring to kitchen; finish filling. Arrange TV
remote, chips, pizza, hotdogs, nachos, and cheese sandwich on a large tray.
Add 6 pack of beer (slowly to avoid flatulence episode), bind with a lot of
patience, loving care, and determination. Place hubby and tray of filling
back in front of the TV for second ½ of game. So as not to disturb his view
of the screen, step aside quickly. Allow numerous clicks on TV remote to
gain complete cable access to any other baseball, football, NASCAR, or
WWF event. Prepare Hoagie. If excess gas should develop, pull finger or
gently poke belly; run to open windows. Ferment for additional two hours,
knead neck gently. Roll, flip, kiss, and burp the handsome devil. Bake in
hot shower (dual showers are more cost effective than single showers); add
bedroom gymnastics for approximately 20 min or until ZZZ’s occur.
In the 1800s, lobster was fed to prisoners; it was considered cruel, and equivalent to eating rats.
Sunn Family and Friends Cookbook – A Fare to Remember
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Mike Sunn
1 ea
Onion, chopped
3 ea
Cloves garlic, minced
Juice of one lime
1 Tsp Lemon juice
18 ea
Roma tomatoes
(skin removed)
3-4 ea
cilantro stems
1 tsp Garlic powder
1 tsp Garlic salt
1 Tbl Salt
1 cap Vinegar
½ ea
Serrano pepper
½ ea
Banana pepper
½ ea
Habanero
½ ea
Jalapeno pepper
Directions: Blanch tomatoes & remove skins.
Remove seeds from all the peppers. Blend all
ingredients to make sauce. Serve with tortilla chips.

Mike’s OMG Hot Sauce

When taken in large doses nutmeg works as a hallucinogen.

Mayfield Eggnog

Mildred Niland, mother of KT Niland Sunn

Mildred says, “This makes the best eggnog that can be made on this earth; therefore,
it is the best eggnog that most people will ever get, as heaven is the only place it is
made any better.”

1 dz
Eggs
2 cup Sugar
1 qt
Whipping cream
1 cup Dark rum
1 cup Brandy
1 Tbl Vanilla
Directions: Separate the yolk from the white of the eggs. Set the egg
whites aside for later. Start mixing by beating the yolks and sugar.
Next, add the first measure of rum. Do this slowly and whip well, as
the rum may cause the egg yolks to curdle. Then add the brandy.
Stir this mixture well. Set this mixture aside. Next, whip the cream
and fold into the above mixture. Last but not least, beat the whites of
the eggs and then fold into the mixture. This all forms a rather thick
mixture. If allowed to sit overnight, it will thin and appear to reduce in
volume. Some folks like to sprinkle nutmeg on their servings.
Honey is made from nectar and bee vomit.
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Jalapeno Popper Diip
2
1
1

Michelle & Nick Slaughter
daughter an
nd son-in-law of
o Russ and Sa
andy Sunn

pkg
cup
can

Cream Cheese (8 oz)
Mayonnaise
e
Rotel tomattoes (10 oz)
(don't drain))
3 ea
Fresh Jalap
peños,
2 diced & l split
s
in half
½ cup Habanero Jack
Shredded Cheese
C
1 pkg Bacon (12 oz)
o (Cook and
d set aside)
½ cup Parmesan Cheese,
C
Grated
Directtions: Pre-hea
at oven to 350
0°. Place cre am
chees
se in 9” x 11” baking dish and
a put in ove
en for 5
minuttes. Remove cream chees
se from oven and add
mayo
onnaise, comb
bine and mix well.
w
Add the
e rest of
the ingredients, res
serving ¼ cup
p of shredded
d cheese
and ¼ cup of grate
ed parmesan. Mix well the
en, top
dish with
w remaining
g cheese and
d 2 jalapeno h
halves.
Baked un
ncovered at 350°
3
for 30-40
0 minutes, unttil cheese is b
bubbling
and sligh
htly brown.
The
T smell of chocolatee increases theta brainn waves, which can help
h trigger relaxatioon.

Spinach
h & Artichok
ke Dip Bites
8
¼
½
2
1

Rene’ Sunn
n Williams
daughter off Larry and Ma rgie Sunn

oz
cup
cup
ea
can

Cream chee
ese, softened
Mayonnaise
e
Grated parm
mesan or Rom
mano cheese
Garlic clove
es, peeled and
d minced
Artichoke he
earts (14 oz), drained
and choppe
ed
1 cup Spinach, fro
ozen chopped
d
2 pkg Crescent ro
oll dough
Shredded
d mozzarella cheese
Directions: Preheat ov
ven to 375°. Spray
S
mini mu
uffin tin with P
Pam.
Combine
e first 6 ingred
dients and mix
x well. Roll dough out (wo
ork with
half the dough
d
at a tim
me, 4 triangles
s). Pinch crea
ases togetherr. Cut
dough intto 12 even sq
quares. Press
s each square
e into muffin ttin cups.
Using a teaspoon,
t
fill each cup with
h spinach/artichoke dip. T
Top with
mozzarella cheese. Place
P
in oven and bake for 12 minutes.
Repeat process
p
with remaining
r
dou
ugh and filling
g.
In many parts of the woorld, donkey and hors
rse meat are common ingredients
i
in pepperroni.
book – A Fare to Remember
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a Sunn family specialty
3-6 ea
People, # you want
1 lg
House
3 cup Pets
2 cup Patience
3 oz
Anger/frustration
3 qt
Laughter
4 tsp Trust
Lots and lots of love
Directions: Open the house, and make sure that it will be the right
size for your family. Mix the desired amount of people with the pets,
carefully so you don't damage them. In a separate bowl, stir the love
and laughter together. Set aside. Taking each person separately,
evenly distribute the patience and trust, making sure that each one
gets an equal amount (failure to distribute evenly may lead to
different recipe!) Carefully open the bottle of anger/frustration.
Using a Q-tip, dab small portions of the anger/frustration onto each
person. Last, take the love and laughter and sprinkle it all over the
house, pets, and people. Let sit until all parts of the recipe are
thoroughly combined, and voila! Your Perfect Family is complete.

Perfect Family

“SPAM” is short for spiced ham.

Sandy Sunn - a Lucile Hirzi treat
2 lg
cans Lemonade
1 lg
can pink lemonade
Add equal parts of water as lemonade
1½ qt
White soda
Gin as much as you want 1 to 1½ pt.
Directions: Freeze overnight. Take out
1 hour before serving.

Slush

One of the most hydrating foods to eat is the cucumber, which is 96% water.

Mary Kallas
1½ lb
Pretzels
1 btl
Orville popcorn oil (12 oz)
1 pkg Ranch dressing
1 tsp Garlic powder
Directions: Pour popcorn oil in a microwave bowl. Add ranch packet
and garlic powder. Mix and cook for 3 minutes. Put pretzels in a
separate bowl. Pour the mix over the pretzels cover the bowl and
place it upside down (for a short time so oil covers all the pretzels).

Pretzel Mix

Almost 70 percent of the red meat eaten globally is goat meat.
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Sweet and Sour Shrimp Puffs
3

Tbl

1
¼
½
1
16

tsp
tsp
tsp
can
ea

3

Tbl
cup

1

3

Margie Sunn

cream cheese spread
(8 oz container)
soy sauce
ground ginger
finely chopped garlic
Crescent dinner rolls
Shrimp, uncooked
deveined peeled
large (about ½ lb),
thawed if frozen
sesame seeds
apricot preserves

Directions: Heat oven to 375°. Spray cookie sheet with non-stick
cooking spray. In small bowl, mix cream cheese, soy sauce, ginger,
and garlic until well blended; set aside. Separate dough into 8
triangles. Cut each triangle lengthwise in half to make 16 triangles.
Spread about ½ teaspoon cream cheese mixture on each triangle.
Pat shrimp dry with paper towels. Place 1 shrimp on shortest side of
each triangle; roll up, starting at shortest side, rolling to opposite
point. Place sesame seeds in small bowl. Gently press top of each
roll into sesame seeds; place roll, point side down, on cookie sheet.
Bake 16 to 21 minutes or until golden brown. In small bowl,
microwave preserves on high about 20 seconds, or until melted.
Spread 1 tsp preserves over each puff. Cool 5 minutes; serve warm.
“It is not a lack of love, but a lack of friendship that makes unhappy marriages.”
Margie and Larry met in 1957 when Larry delivered the
Milwaukee Sentinel newspaper to her home; they were both in
seventh grade at Walker Jr. High School. They dated all
through high school (Margie, Pulaski; Larry Boys’ Tech) until
1963 by which time Larry had served his first year in the Marine
Corps. They married in Layton Park Lutheran Church. As of
this writing, Margie and Larry have been married 51 years and
are parents to a daughter, Rene’ Sunn Williams—who has two
daughters, Chelynne (CJ) & Lindsey Spinning. Margie and
Larry also have one son, Dee—who is the father of two sons,
Zack & Sean. Margie and Larry spent 20 years in Marine Corps
service mostly in California, North Carolina, Japan, Okinawa, and Vietnam. Of 9 years
enlisted and 11 years as an officer, Larry served his first 4 years as a flame-thrower
operator (a job skill absent civilian employers’ demand), and four years as a Drill
Instructor at MCRD San Diego; he spent the remaining years of his military service in
the Military Police field; he retired in 1982 as a Captain. Margie earned her BA degree
in Business from the University of Redlands in Redlands, California. Larry has his BA
and Master’s degrees from Redlands and his Doctorate in statistics and research from
Brigham Young University in Provo, Utah. They live near San Antonio, TX.
“A good marriage is where both people feel like they're getting the better end of the deal.”
Sunn Family and Friends Cookbook – A Fare to Remember
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Spinach & Artichoke Dip

KT Niland Sunn

1 pkg Frozen chopped spinach (10 oz)
2 jar
Marinated artichoke hearts (6 oz)
3 lg
Cloves of garlic, minced
½ cup Mayonnaise
1½ pkg Cream cheese (8 oz), softened
½ tsp Lemon juice
¾ cup Parmesan cheese grated
Approximately ¾ fine breadcrumbs
Directions: Drain spinach.
Press between paper towels
(dry as possible). Drain and
chop artichokes. Combine
spinach, artichokes, garlic,
mayonnaise, cream cheese,
lemon juice, and parmesan
cheese. Spoon into lightly
greased (Pam) baking dish.
Sprinkle with breadcrumbs.
Bake at 375° for 30 minutes
or until bubbly. Serve with
assorted crackers, bagel chips, or tortilla chips.
The sweet little pyramids we know as Hershey Kisses are named from the smooching sound the machine
makes as it releases the bitty chocolate morsels onto the conveyor belt

- The Niland family in 2006; KT Niland Sunn’s family; Kevin Sunn’s in-laws
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Chili-Cheese Dip

Jennifer Payton
1st daughter of Ron and Caudie Payton, granddaughter of Julie Stover

“This is my favorite football game snack! I have also made this in a small crock pot for
gatherings more conducive to grazing as the cheese will harden within 15 minutes.”

1
1

pkg
cn

Cream cheese
Chili (your preference on
with or without beans)
1 bag Cheddar cheese,
shredded (16 oz)
Directions: Soften cream cheese.
Spread cream cheese in the bottom
of a 9” x 9” or 8” x 8” glass baking dish. Spread can of chili on top of
cream cheese layer. Sprinkle shredded cheese on top. Once
layered in baking dish, melt in oven for 10-15 minutes at 425°
uncovered. Serve warm with tortilla chips.
Vanillic acid – the active ingredient in vanilla – is pretty similar to hormones adrenaline and noradrenaline,
which can stimulate the brain. You may believe that vanilla is harmless, but bakers know better and add
vanilla to ice cream, yogurt, cola, chocolate, pastry, and more!

Ritz Rollo Crackers
2
1

Margie Sunn

ea
pkg

Ritz cracker sleeves
Rollo Mini
Directions: Heat oven
to 350°. Place Ritz
cracker salted side
down on cookie
sheet. Place one
Rollo (mini) on center
of cracker and bake
for 3-5 minutes to
soften Rollo. Place
second Ritz cracker
on top, salted side up
and press down to spread Rollo center.
Allow to cool before placing in air tight
canister.
At both Ephesus and Eleusis in Greece the priestess were known as “bees” because bees and the way honey
was gathered and eaten had religious connotations. Honey, considered miraculously made by bees, often
signified truth because honey needs no treatment after it has been collected and it does not deteriorate.
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Carm
mel Apple Dip
D

Patricia Broske’s
B
Recipe
Sally Kallas, Jill Price, and Jeff Sunn’s mom

1 pkkg (8 oz) Philadelphia Cre
eam
Cheese, softened
s
½ cu
up Brown sug
gar, firmly packed
½ tsp Vanilla ex
xtract
½ tsp Watkins Caramel
C
extra
act
Apple
es for dipping
g
Direct
ctions: Beat crream cheese in small
bowl with electric mixer on med
dium
spee
ed until creamy. Add brown
n sugar and vanilla;
v
beat until
u
well
blend
ded. Spoon into serving bo
owl. Serve with
w apple wed
dges for
dipping.
Notes: You can us
se lite or regular cream che
eese.
Margie Sunn uses the already creamed
c
varie
ety. Brown
sugarr can be decre
eased to 1 3 cu
up if preferred
d. As far as
I know
w only Watkin
ns makes Carramel Extract. Mix well
all ing
gredients until very smooth
h and creamy. Chill and
serve
e with sliced apples.
a
Sliced
d pears and green
g
seedless grapes are
a also good with this dip. If the apple
will sit for a while, remember to treat apples slices with
eitherr lemon juice or some sort of commercia
al product
that prevents
p
sliced apples from
m turning brow
wn. This is a
popullar dip; everyo
one who taste
es it, requests
s the recipe.
McDoonald’s serves about 1% of the world’s poopulation every day.
When Larry and Margie built the
eir tri-dome geod
desic home in
Texas, Larry’s brothers Russ, Al
A Jr., and Chuck
k helped Larry
and his son, De
ee, erect all of the dome struts. Only
O
Larry and
Dee would clim
mb the scaffolding
g, however, beca
ause the
“Brothers-3” fellt they were far better
b
skilled at “s
supervising
from below.” Margie
M
and Larry
are eternally grrateful to have
received their help
h
building the
2-story, 8,340 square
s
foot
home. We brothers
sometimes talk
ked of owning a
compa
any where each of us would take
e our skill and
we’d b
build homes unde
er the moniker Sunn
S
Brothers
Consttruction. We all got
g together once
e before, with Ru
uss’ sons and daughter a few
years earlier and helpe
ed Russ and San
ndy add on to the
eir home (see pa
age 32). One
reason
n we were all pre
etty “handy” at the building trades
s was because of our father—of
necessity, he mastered
d many construc
ction skill sets. Additionally,
A
three
e of us went to
Boys’ Technical High School
S
in Milwau
ukee, WI where we
w studied cabinet making.
M & Ms were inveented in 1941 as a meeans for soldiers to ennjoy chocolate withouut it melting.
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Cream Cheese Sausage Balls

Larry Sunn
These make great hors d'oeuvre, game snacks, or potluck nibblers.

1

lb

Sausage, uncooked (or any
sausage you prefer)
8 oz
Cream cheese, softened
1¼ cup Bisquick
4 oz
Cheddar cheese, shredded
Directions: Preheat oven to 400°. Mix all
ingredients until well combined. (I use Margie’s
KitchenAid mixer with the dough hook
attachment). Roll into 1-inch balls. Bake on
cookie sheet for 20 to 25 minutes, or until brown. Sausage balls may
be frozen, uncooked. If baking from frozen, add 5 min baking time.
The photo of Al Jr at left (blue shirt) was
taken in Ketchikan, Alaska in 2003. The
family was on a family reunion cruise
celebrating Nick and Michelle (Sunn)
Slaughter’s wedding. It was a great
wedding ceremony and a most memorable
reunion. Anyway, Al gallantly answered a
call for a volunteer to throw an axe—
lumberjack style—at a target nearly 40’
away. I’d (Larry) seen the show before
and the volunteers always missed
miserably. Al winds up, axe overhead and
lets fly a perfect bull’s-eye—see the photo at left. The axe blade is perfectly centered
with the handle pointed to 1 o’clock! In retrospect, it should not have come as such a
surprise to me. Al would try anything and he was always a good athlete—some of my
favorite memories were of us playing catch in a field across the alley from our home
th
on 15 Place and Cleveland. He threw hard and he threw accurately. We both loved
baseball—as did Dad. I think Dad fancied himself as a good, but not great, baseball
player. During Al’s teen years Dad often worked multiple jobs and he didn’t have time
to play catch or hit flies to us. Many years later when Dad helped me do the finish
work on our California dome he talked of his sorrow of not being with all of us more
frequently and he specifically talked about missing too much of Al Jr’s baseball years.
He wished he’d done more with Al and attended more of Al’s games. Although Russ
broke a nose from a fly ball (Russ was about 7 at the time) and did
not play ball much in his childhood, he played and coached quite a
bit as a young dad—his kids are marvelous athletes. I do not know
much about Chuck or Sebastien’s interest in sports—I was away
from home in the Marine Corps when they were in their high school
“playing years.” Of all the boys, I think Al is by far the best baseball
player—and Dad was proud of him; he loved watching Al play. I
threw rainbows from the outfield and I didn’t field all that well, but I
could hit long balls when I saw my pitch. Al, on the other hand, was
a spray hitter; he hit for average, he could field, he could throw, and
he understood the game better than any of us—still does. I think
Dad lived out his baseball dreams vicariously through Al Jr.
In the 1900s peanut butter was considered a delicacy that was only served in New York’s finest tearooms.
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Parmesan Crusted Zucchini

Jill Price

4 med Zucchinis
½ cup Parmesan, cheese grated
Olive oil
Salt & pepper
Directions: Preheat oven to 350°.
Cut the zucchinis in quarters,
length-wise. Set aside. Line a
baking sheet with foil. Place
zucchinis on the baking sheet and
drizzle with olive oil. Sprinkle on grated Parmesan cheese (and any
other spices desired). Top with a little bit of salt and pepper. Bake
for 12-14 minutes. Broil for the last 2 minutes until the cheese is
more browned.
Temperature can affect appetite. A cold person is more likely to eat more food.
In about 2000, Russ and Sandy decided to add on
to their already roomy home (at left). The kids
were all married or in college so, they needed the
extra room. It was an amazing project for several
reasons and this litany of family memories would
not be complete without including a recording of
their work. I (Larry) knew an architect, Mike
Williamson, in CA who I had used on several projects. Russ and I supplied Mike with
dimensions of the “as was” home and Mike drew plans to Russ & Sandy’s
specifications for the entire addition that were unbelievably
accurate—trusses fit perfectly; the roof pitch was precisely
aligned with the old, dormers were proportionate and accurate.
That, however, was not the amazing part. Prior to this time, I
had not had the opportunity to work with Russ or his family on
a building project. It became one of the most memorable of
my life—it was the family effort and skill I saw as it gradually
blossomed. First, “Lefty” proved to be a tenacious and neat worker; his work
reminded me of dad’s, and all the family provided quality help. AL & Chuck flew in
from WI, I flew in from CA, and their kids often drove in from
around the state. I saw Mike and Michelle do the heavy “bull
work” as we razed portions of the old—all the while battling
scorpions who thought it was THEIR home; Russ, Sandy, and
Michelle poured and finished their own concrete footings and
floors. Kevin and KT worked all day long in the hot sun
installing joists and the second floor flooring. Drew became
expert in electrical work and cabinet making and Sandy became an accomplished
drywall finisher. Russ would try anything—well, anything not involving him being more
than three feet off the ground. To get him to go
even that high, we had to promise a ticket to
heaven and all the beer he could drink. The final
product, thanks to Sandy’s skill at interior
decorating, is elegant, yet homey; it is functional
and warming. Together, they accomplished the
family dream of working together, being together, and sharing hammer-hit thumbs.
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Larry’s Avocado Dip

a Larry Sunn favorite
Margie Sunn

4 med Avocados
1 cn
Tomatillos (32 oz size)
2 ea
Garlic cloves
1 lg
Jalapeño (fresh)
2 ea
Cilantro sprigs fresh
2 tsp
Salt
8 oz
Sour cream
1 tsp
Fajita seasoning
1 cup Water or as needed
during blending
Directions: Combine all
ingredients on high in blender until smooth, adding water as necessary
to thin down mix so that it blends smoothly in blender. Place in
refrigerator for 4 hours. Serve in dip bowls.
Ketchup was sold in the 1830s as a medicine. It was known as ‘Dr. Miles’ Compound Extract of Tomato’
and was commonly used to treat diarrhea
Larry’s Marine Corps career began in 1962, about 60 days before
his graduation from Milwaukee’s Boys’ Tech High School—he
was #240 of 244. After boot camp Larry was assigned to infantry
duties as a flame thrower operator and 106mm recoilless rifle
gunner on an “Ontos” tank—it had 6 guns. This lasted through
assignments in Camp Pendleton, Okinawa, and Vietnam until
1966 whereupon Cpl. Larry Sunn reported for duty as a Drill
Instructor (DI) at the Marine Corps Recruit Depot in San Diego,
CA. After four years and 19 platoons of recruits, Larry was
promoted from Staff Sergeant to Lieutenant in late 1970.
Larry completed the San Diego City Police Academy in 1969
while he was still serving on active duty in the Marine Corps at
MCRD. In addition to military police duties at Camp Pendleton,
CA, he served as a San Diego city reserve police officer through
1970 when a military assignment transferred him to Norfolk, VA.
There, Lieutenant Sunn served aboard the USS Lenawee as the
Combat Cargo Officer—he was the only Marine assigned to the
ship’s crew. As the CCO, he was responsible for housing and
ultimately deploying Marine detachments “over the side” and
down the nets into amphibious landing craft which then “hit the
beach” in Marine Corps amphibious assaults.
During the Norfolk years both Larry and Margie worked for a
Sears store in Virginia Beach, Va. It was at that store that their son, Dee (3 at the
time), to the delight of many encouraging spectators, made an untimely use of a
display toilet in the plumbing department—he “had to go poop.”
The most shoplifted food in the world is cheese
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Borani Bademjan - Eggplant and Yogurt Dip

Sebastien Sunn

2 lg
Eggplants
½ cup Extra-virgin olive oil
1 med Yellow onion,
plus ½ small onion, thinly sliced
1 ea
Clove garlic, minced,
plus 1 clove, thinly sliced
½ cup Greek yogurt
Kosher salt and freshly ground black pepper, to taste
¼ tsp Crushed saffron, soaked in 1 tbsp. water
½ cup Chopped walnuts
Directions: Heat oven to 375°. Place eggplants on a foil-lined baking
sheet, and prick all over with a fork. Bake, rotating, until skin is
charred and flesh is very soft, about 1 hour; let cool. Scoop out
flesh, transfer to a colander, and drain for 20 minutes. Meanwhile,
heat ¼ cup oil in a 12” skillet over medium-high heat. Add the
medium onion; cook until browned, about 15 minutes. Add eggplant
and minced garlic; cook, mashing, until liquid evaporates, about 5
minutes. Remove from heat; transfer to a bowl. Add yogurt, salt,
and pepper; stir until smooth. Cool. Meanwhile, heat 2 tablespoons
of oil in a 10” skillet over medium-high heat. Add remaining onion;
cook until caramelized, about 15 minutes. Transfer to a bowl; set
aside. Wipe skillet clean and return to heat with remaining oil. Add
sliced garlic; cook until lightly browned and crisp, about 3 minutes.
Using a slotted spoon, transfer garlic chips to paper towels to drain;
set aside. Transfer eggplant mixture to a bowl and drizzle with
saffron; garnish with caramelized onions, garlic chips, and walnuts.
We are eating 900% more broccoli than we did 20 years ago.

Salt and Pepper Zucchini Chips

Jill Price

4 cup Zucchini, thin sliced
¼ tsp Salt
¼ tsp Pepper
½ tsp Olive oil
1 tsp Apple cider vinegar
Directions: Cut zucchini in thin
slices. In a medium bowl whisk
salt, pepper, olive oil, and vinegar.
Add sliced zucchini; toss with the “dressing” to coat. Arrange slices
on dehydrator trays; dehydrate at 135° for 5-6 hours or until crispy
The most popular sweet pepper in the United States is the bell pepper.
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Ninfa’s Green Sauce
Location is in Houston, TX on Navigation Road

from Ninfa’s Mexican restaurants
Margie Sunn

3

med Green Tomatoes,
coarsely chopped
4 med Tomatillos,
coarsely chopped
1 ea
Jalapeño Peppers,
stems removed and
coarsely chopped
3 sm
Garlic cloves
3 med Avocados ripe
4 ea
Cilantro sprigs
1 tsp
Salt
1½ cup Sour Cream

Directions: Place green tomatoes, tomatillos, Jalapeño peppers, and
garlic in a saucepan, bring to a boil, lower heat, simmer 15 minutes
or until tomatoes are soft. Remove from heat, cool slightly. Peel,
seed, and slice avocados; set aside. In food processor, place part of
the green tomato mixture with part of the avocados, cilantro, and
salt; cover. Process until smooth and place in a large bowl. Repeat
with remaining green tomato mixture and avocado. Add to mixture in
bowl, stir in sour cream, and cover with plastic wrap. Chill. Makes 56 cups
If improperly prepared, fugu, or puffer fish, can kill you since it contains a toxin 1,200 times deadlier than
cyanide.

Rueben Dip
1
¼
½
4
½
2-3

pkg
cup
cup
oz
cup
Tbl

Lucille Hirzi
mother of Sandy Sunn

Cream cheese (3 oz)
Sour cream
Swiss cheese
Budig corned beef (chopped)
Sauerkraut (drained)
Milk (if too thick)
Directions: Mix all ingredients together.
Microwave 1-2 minutes until cheese is
melted. Keep warm in fondue pot.
Serve with party Rye or Rye chips.
- at left, Lucille Hirzi mother of Sandy Sunn and Al
Frystack enjoying the sunnshine and aromas at
the Texas Wildflower Seed Farm

Chuck E. Cheese pizza restaurants were created by the inventor of the Atari video game, Nolan Bushnell.
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Homemade Catalina Dressing

Sebastien Sunn

¼ cup Ketchup
¼ cup Sugar
¼ cup Red wine vinegar
½ tsp Onion powder
½ tsp Paprika
¼ tsp Worcestershire sauce
½ cup Canola oil
Salt and pepper, to taste
Directions: Place first six ingredients
in a food processor or blender and
process until smooth. Add the oil in a
steady stream with the machine
running until the mixture comes together in an emulsion. Season
with salt and pepper. Serve immediately. Store in the refrigerator for
up to one week. You could also shake it in a jar with a tight lid.
According to Domino’s, some of the more popular toppings are pickled ginger, minced mutton, and tofu in
India; squid (octopus) and Mayou Jaga (mayonnaise, potato, and bacon) in Japan; and green peas in Brazil.
In Russia, they serve pizza covered with mockba, which is a combination of sardines, tuna, mackerel, salmon,
and onions. In France, a popular combo is called the Flambee, with bacon, onion, and fresh cream.

Skinny Dip

Jill Price

1 pkg Cream cheese
1 lg
tub (16oz) Cool Whip
⅓ cup Splenda
2 tsp Vanilla
Handful of Raspberries
Directions: Place Cool Whip in
fridge the night before to thaw.
Pull out your cream cheese about
30 minutes prior to making. Place
cream cheese, Splenda, and
vanilla in a mixing bowl and mix at
medium speed, scraping sides
often, for about 1-2 minutes (a bit
longer if by hand). Slowly add cool
whip. For a splash of color to your
Skinny Dip, toss in a handful of raspberries, this will give your dip a
light pink shade. Enjoy over fruit, pancakes, Oreos…wait, not
Oreos,…I’m pretty sure that’s not allowed on my diet.
Peaches are the third most popular fruit grown in America.
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Brandy Slush

a Chuck Sunn family favorite
Jackie Sunn – 1st daughter of Chuck and Nikki Sunn

Jackie notes, “When I was younger, I don't think my parents ever had a party without
brandy slush. "Graciously cold, wonderful, refreshing summer treat! This recipe is
good even without the brandy!"

1

cn

Frozen lemonade
(concentrate) (12 oz)
1 cn
Frozen orange juice
(concentrate) (12oz)
1 cup Brandy
6 cup Water
11 3 cup Sugar
Directions: Boil 2 cups of water with the
sugar. Let cool. Add remaining 4 cups of
water and remaining ingredients. Mix well and freeze. When ready
to serve, and a scoop of/in a tall glass and fill with 7-Up or Graf’s 5050 (sour lemon-lime) soda.
A solvent used to decaffeinate tea and coffee is a known carcinogen.

Sappy Happy Family

to siblings, in-laws, out-laws, relatives, & friends

Things you will need: hearts over flowing with love; lots of relatives,
understanding, and trust; endless open communication and listening;
kisses and hugs; strong shoulders; a generous portion of laughter;
jokes and kidding around; courage (it's not for the faint of heart).
Directions: Mix together with a variety of colorful characters. Stir in
honesty and manners, kindness, caring, compassion, and
tenderness. Sift in tears of joy and sadness (amount will vary, but
every family has their fair share). Add quality time together (this is a
must - DO NOT exclude this important ingredient). Make cherished
memories that will last a lifetime. To
become “sappy happy,” sprinkle with tickles,
cuddles, butterfly kisses, Eskimo kisses,
stroking hair while reading stories together,
and dancing around in PJs to favorite songs.
Add fun activities with family and other
happy humans. – at right from left to right, Scott
Stover, Dee Sunn, Rene’ Sunn Williams, Caudie Stover
Payton, Steven Stover (circa 1969).

Note: This recipe is not fully tested, but so far, so good. Margie and
I hope you all have similar results.
America’s first large pasta factory was built in Brooklyn, New York in 1848 by a Frenchman who would
spread out his spaghetti strands on the roof to dry in the sunshine.
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Wendy’s Chocolate Shake

Jill Price

¾ cup Almond milk
¾ cup of ice (crushed)
1 ea
Scoop vanilla protein powder
1 Tbl Cocoa powder
½ med Banana
Directions: Put all together in your blender and blend
away! You will need a spoon – It’s that good!
Two bananas will provide you with enough energy for an intense 90-minute workout.

Texas Roadhouse Butter

Mary Kallas

1 ea
Stick butter
4 tsp Cinnamon
¼ cup Brown sugar
¼ cup Sugar
Directions: Beat ingredients together until smooth and
combined. Cover and refrigerate.
Grape-Nuts don’t involve anything related to grapes OR nuts.
In 1972, Mary’s mother, Sally, and Jill Sunn (about 4 and 2 years old
at the time – at left) came over to visit Aunt Julie. Aunt Julie, as
usual, had a house full of dogs including a dog named Tammy.
Julie—at the time a consulting adult, asked Sally, “Do you want a
dog?” Four-year-old Sally said, “Oh yes!” and home to Mom and Dad
(Pat and Al Jr.) went Tammy the dog – also at left. Pat was not too
happy with Aunt Julie but, they did keep the dog!
Girl Scout cookies are actually made by two different bakeries.
As we siblings grew, we were God-fearing and we were raised to
be Believers. I have often thought that this non-fanatical Christian
base formed a sense of conscience in us all. It made us respectful
and it helped us all develop a deep caring for others—but not just
for family—it was about those with whom we came in contact. More
than that, there were the subliminal messages we received as we
each learned by watching our parents interact with others. We
were raised in the Catholic faith; however; I do not believe we, as a
family, would have been any different in our respect of others had
we been raised to the beat of some other religion—Catholicism
served as our family base even though dad was Lutheran. He took
pride in us knowing, “When I married your mother, I promised that you kids would be
raised Catholic.” The pride came from his absolute honesty; it came from a life-long
practice of carrying out that which he promised to do. As I have cited elsewhere in
this family recording, dad’s word was his word; one could bank on it—there was no
need for signed contracts. That not only impressed us all, it was always a measuring
stick to which we could gauge our successes—whatever we perceived them to be.
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BLT Dip

Brittany Kerekes

1½ lb
Bacon, cooked, drained, crumbled, and divided
2 cup Mozzarella, cheese shredded
16 oz
Cream cheese, softened
½ cup Sour cream
¼ cup Mayonnaise
1 cup Cheddar cheese, shredded
½ tsp Italian seasoning
½ tsp Garlic powder (or to taste)
1 Tbl Mustard
2 cup Tomatoes, chopped, seeded
1½ cup Iceberg lettuce, shredded
Pepper and salt to taste
Toasted bread rounds, crackers, or pita chips
Directions: Preheat oven to 350˚. Spray a 1½ quart baking dish with
nonstick cooking spray. Set aside ¾ cup crumbled bacon. In a large
bowl, combine remaining bacon, cream cheese, shredded cheeses,
sour cream, mayonnaise, Italian seasoning, garlic powder, salt,
pepper, and mustard. Spoon mixture into prepared baking dish.
Bake for 25 to 30 minutes or until hot and bubbly. Sprinkle chopped
tomatoes, remaining ¾ cup crumbled bacon and lettuce over hot dip.
Serve immediately with toasted bread rounds, crackers, or pita chips.
During the Alaskan Klondike gold rush, (1897-1898) potatoes were practically worth their weight in gold.
Potatoes were so valued for their vitamin C content that miners traded gold for potatoes.

Strawberry Salsa

Margie Sunn

Don't knock it until you've tried it. It's hard to believe that this salsa would be good,
but trust us—it's amazing. Use it exactly how you would a tomato-based salsa: with
chips, as a condiment on fish, or, frankly, with a spoon.

3 cup Fresh strawberries, chopped
2 cup Fresh kiwi, peeled, chopped
½ cup Red onion, chopped
1 ea
Jalapeno, seeded, chopped
3 Tbl Honey
3 Tbl Fresh lime juice
1 pnch Salt
Directions: Combine strawberries, kiwi, onion, and jalapeno in a bowl.
Mix to combine. Add in honey, lime juice, and pinch of salt, and
gently toss to coat. Refrigerate for 20 minutes. Serve with chips.
Buffalo wings have nothing to do with bison—the American “Buffalo”; they are spicy chicken wings that
originated in Buffalo, New York.
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Soups, Salads, & Sandwiches
Tortilla Chicken Soup
1

Larry Sunn

lb

Chicken breasts,
boneless, skinless
1 med Onion, finely chopped
1 cn
diced tomatoes with
green chilies
(do not drain) (14 oz)
1 cn
Ortega chilies, chopped
1 qt
Chicken broth
1 cup Frozen corn, thawed
3 tsp Garlic, minced
2 tsp Chili powder
1½ tsp Cumin, ground
1 bag Tortilla strips
Optional toppings: cilantro, sour cream, shredded cheese, diced
avocados
Directions: Place chicken in the bottom of a slow cooker. Cover with
chopped onions, diced tomatoes, Ortega chilies, chicken broth, corn,
garlic, chili powder, and cumin. Cover slow cooker and cook on low
for 6-7 hours, or until chicken is fully cooked. Remove chicken from
slow cooker, and shred, using 2 forks. Return to slow cooker and
mix well. Top servings of tortilla soup with a few tortilla strips and
any additional toppings. Serves 6.
At right a Chuck Sunn family photo taken on Labor
Day in 2012. Chuck is by far the funniest of the
Sunn siblings; he has a knack for turning even the
mundane into humor—often double-meaning. I
don't think that we could have survived in our
family without a sense of humor. We Sunn
siblings got our senses of humor
from our parents—and it was
sometimes naughty. Our mother
was absolutely funny in a showoff sort of way (probably where Larry gets it) and her language could
be most colorful (Ma Sunn at left, tongue out, on a tricycle); she had
a playful, off color, sense of humor. Dad, on the other hand, rarely
swore and he was quietly humorous—he had sort of a dry sense of
humor—Chuck’s humor is similar to Dad’s—for both Dad and Chuck,
we often had to listen carefully to “get it”. All the Sunn siblings rarely
swear and all of the boys are teasers; they speak with a refined
playful sense of fun. Family, friendship, caring for, and respecting
one another, all coupled with a splash of humor; that is what we grew up with.
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Cheeseburger Soup

Heather Kallas

Sally Kallas’ sister-in-law (married to Sally’s husband Frank's brother, Matthew)

4
¾
¾
¾
1
1
3
4
½
¼

Tbl
cup
cup
cup
tsp
tsp
cup
cup
lb
cup

Butter (divided)
Onion, chopped
Carrots, chopped
Celery, chopped
Dried basil
Dried parsley
Chicken broth
Potatoes, peeled, diced
Ground chuck, browned
Flour
2 cup Velveeta, cubed
1½ cup Milk
¾ tsp Salt
¼ tsp Pepper
¼ cup Sour cream
Directions: In a large saucepan, sauté onion,
carrots, celery, basil, and parsley in 1 tablespoon
of the butter until tender (about 10 minutes). Add
broth, potatoes, and ground chuck and bring to a boil. Reduce heat,
cover and simmer until potatoes are tender (about 10 minutes).
Meanwhile, in a small sauce pan, melt remaining butter. Add flour to
butter, stir and cook 3-5 minutes until bubbly. Add to soup and bring
to a boil. Cook and stir for 2 minutes. Reduce heat and add cheese,
milk, salt, and pepper. Cook until cheese is melted. Remove from
heat and fold in sour cream. Makes eight 2 cup servings. Enjoy!
The Dunkin’ Donuts in South Korea offer doughnut flavors such as Kimchi Croquette and Glazed Garlic.

Olive Garden Salad

a Russ Sunn favorite

1 bag Iceberg lettuce (12 oz)
¼ sm Red onion sliced thin
12 ea
Black pitted olives
6 ea
Pepperoncino peppers, mild
2 sm Roma tomatoes sliced
Croutons
Fresh parmesan cheese
Directions: In a large bowl add the lettuce, onion, olives, peppers,
tomatoes, and cheese, toss and serve with Italian salad dressing.
A Cinnabon Classic has less sugar than a 20-oz. bottle of Pepsi.
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Broccoli Cheese & Potato Soup
1
1
4

Margie Sunn

sm
ea
cup

Onion, chopped
Carrot, chopped
Broccoli florets,
chopped small
1 ea
Celery, stalk chopped
1½ cup Cheddar Cheese,
shredder
2 ea
Garlic cloves, minced
1 Tbl Parmesan Cheese
1 Tbl Butter
2 Tbl Flour
2½ cup Chicken broth
1 cup Milk
Salt & Pepper
Directions: Chop onion, carrot, celery and garlic. In a soup pot, melt
butter. Add chopped vegetables and saute1 on low heat until soft,
about 5 minutes. Add flour, salt and pepper to the pot and stir until
smooth. Add chicken broth, milk, and potatoes and set heat to high
until it comes to a boil, then cover and cook on low until potatoes are
soft, about 15 minutes. Add broccoli florets, Parmesan cheese and
stir well. Adjust salt and pepper to taste. Cook uncovered until
broccoli is cooked, about 5 minutes. Add Cheddar cheese, stir well
and remove from heat. Blend 1 - 2 cups of potatoes and broccoli
and return to soup. This helps thicken it a bit.
The little paper ribbon that sticks out of Hershey’s Kisses chocolate is referred to as a ‘Niggly Wiggly’.
This photo of Margie is my favorite. Of all our photographs over the
years, it best depicts the love I have for her; it represents the frozen
moment in time when I fell in love. It depicts the moment when I
discovered I could be my true self with someone; and, I only wanted
to be my true self because of her. I was in love; I was euphoric. I
didn’t know whether my elation came from the qualities of her, or
whether my love simply attributed those qualities to her; whether the
light that surrounded her came from her or from the meeting of the
sparks surrounding her. I have often wondered why other boys
weren't falling in love with her as I did, worshipping her mind, body,
soul, and spirit as I did. It has occurred to me that maybe lots of
boys didn’t think she was as stunning as I did. Maybe she only
seemed so beautiful because, as did mine when I saw hers, her face
came alive when I walked in front of it. I knew there was something about her I
needed. Turns out it wasn’t something about her at all. It was just her. In her smile I
see beauty more stunning than the stars. If I could hold her in my arms forever it
would not be long enough. Should I be so blessed as to arrive there, heaven will be
no heaven if I do not find her there. With love . . . always. Larry
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Grandma Halterman’s Veggie Soup

Sam Halterman Sunn
a Halterman family recipe

Veggie amounts can be to your liking. You need a very large soup pot (like 4 quarts).

Potatoes (diced or chopped)
Carrots
Celery
Onions
Corn (1 bag frozen)
Peas (1 bag frozen)
Large box of beef broth
Lawry’s seasoning
2 cans diced tomatoes
Beef stew meat (1-2 lbs.) (I use 2 lbs.)
Rutabaga (if you don’t use rutabaga, Grandma will haunt you)
Cabbage (if you don’t use cabbage, Grandma will haunt you)
1 veggie and 1 beef Knorr concentrated stock or 4 bouillon cubes
1-2 large tomato juice (depends on how thick or thin you want it)
(Campbell’s tomato juice is best - I use 2). Salt and pepper to taste
Directions: Pre-season stew meat with Lawry’s seasoning. Cook
meat and onions in 1 quart of water, Knorr stock, and beef stock until
meat is cooked. Add rutabaga, celery, carrots, cabbage, potatoes,
green beans, corn, and peas. Also add the tomatoes and tomato
juice. Bring to a boil and then simmer for ½ the day. Add salt and
pepper to taste.
Eating a lot of onions will make you sleepy

BBQ Pulled Pork Sliders

Melissa Schuttlefield of Ottumwa, IA
friend and Maid of Honor of Rene’ Sunn Williams

Melissa writes, “One of my favorite meals to cook is BBQ'd pulled pork
sandwiches, but I make the pork differently, & that's the key. I've made this
for so many groups, and they LOVE it; they
can't believe it's as simple as it is. The root
beer tenderizes & sweetens the meat. It’s
delicious.” Margie and Larry have made these
for Lions Club potluck events using Slider buns.

3 lb
Pork loin or pork butt
1 btl
Root beer
Directions: Place pork roast in crock
pot. Pour root beer over it. Cover &
cook until done. Drain juices. Shred
meat & mix in your favorite BBQ sauce—spicy or not.
It takes 12 honeybees to produce one tablespoon of honey.
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Traditional Black Bean Soup

Margie Sunn

4 Tbl Bacon drippings
4 ea
Garlic cloves, minced
1 med Onion, minced
1 lb
Dried Black Beans, washed
4 ea
Ribs Celery, diced
1 qt
Water
1 qt
Beef stock
1 tsp Salt
¼ tsp Black Pepper
¼ tsp Red Pepper
½ Cup Green Onion, chopped, for garnish
Directions: Using a stock pot, heat bacon drippings. Sauté’ garlic and
onion in drippings until tender, stirring occasionally. Add beans,
celery, water, and beef stock. Bring soup to a boil and reduce heat
to simmer. Cover and continue cooking for 3 hours, stirring
occasionally. Add salt and peppers. Remove 2 cups of beans and
puree. Return pureed beans to the remaining whole beans and stir.
The first soup was made from hippopotamus and dates back to 6000 B.C.

Sweet & Sour Cabbage Soup

a recipe from the Great Depression
Cecile Sunn

40 oz
Vegetable stock
1 med Cabbage, grated
1 ea
Onion
2 lg
cooking apples
1 cup Tomato juice
¼ tsp Allspice
½ tsp Salt
½ tsp Pepper
1 lemon, juiced
Brown sugar to taste
Directions: Shred cabbage. Peel
& slice apples & onion & put them with the cabbage into the
vegetable stock. Add tomato juice & allspice. Simmer gently for 30
minutes. Season with salt & pepper. Add lemon juice & brown
sugar. Note: add brown sugar one Tbl at a time until you have
reached the desired sweetness and taste.
The very first Coca Cola was green.
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Creamy Chicken and Rice Soup

Margie Sunn
2 Tbl
Olive oil
½ ea
Onion, diced
½ lb
Chicken breast, diced
2 lg
Carrots, sliced
1 Tbl
Fresh thyme
1 ea
Celery stalk, sliced
½ ea
Red Pepper, diced
1 Tbl
Cornstarch
4 cup Chicken broth
1 cup Milk
1 lg
Yellow Squash, diced
Salt to taste
Directions: Heat olive oil over medium-high heat. Add onions, carrots, celery,
and pepper. Let vegetables "sweat out" in pot for 3-4 minutes. Stir
occasionally. Add the cornstarch and mix with the vegetables. Add chicken
broth and bring to boil. Reduce heat to medium-low. Add milk, diced
squash, rice, chicken, thyme, and salt. When the liquids bubble again, turn
off the heat. Serve.
China has the most pigs; so many that they have more than the next 43 countries’ pig populations combined.

Olive Garden Pasta Fagoli Soup

a Russ Sunn favorite
Great northern beans
(15 oz) with liquid
1 cn Tomato sauce (15 oz)
1 Tbl White vinegar
1½ tsp Sale
1 tsp Oregano
1 tsp Basil
½ tsp Pepper
1 cn
½ tsp Thyme
1 cup Ditali pasta
Directions: Brown the ground beef in a
large pot over medium heat. Add the
onion, carrot, celery, and garlic, and sauté
for 10 minutes, until vegetables are tender.
Add remaining ingredients, except pasta,
and simmer for 1 hour stirring often. At 50
minutes into simmer time, cook the pasta
according to package directions, until al
dente. Drain the pasta and add to the pot of soup. Simmer for 5-10 minutes
and serve. Top with freshly grated Parmesan cheese.
1
1
1
1
2
1

lb
sm
lg
ea
ea
qt

Ground beef
Onion, diced
Carrot, chopped
Stalk celery, chopped
Cloves garlic, minced
Tomatoes (or two
14.5 oz diced
tomatoes)
Red kidney beans
(15 oz), with liquid

1

cn

It took Don Tyson, the guy from Tyson’s chicken, 14 years to win over McDonald’s to put more chicken on
their menu.
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Tortellini Vegetable Soup

Margie Sunn

4 cup Chicken Broth
2 ea
Zucchini
2 cn
Crushed Tomatoes (14 oz)
1 pkg Tortellini (9 oz)
4 tsp Garlic Powder
2 tsp Garlic Salt
1 tsp Italian seasoning
½ tsp Oregano
¼ tsp Black Pepper
1 cup White Onion, chopped
1 lg
Yellow Squash
Directions: Thinly slice squash & zucchini. In a large soup pot, bring
broth, crushed tomatoes, garlics, Italian seasoning, oregano, black
pepper, and onion to a slow boil, stirring frequently. Add the squash
and zucchini and simmer until tender, stirring frequently. Add the
tortellini and simmer until the pasta is cooked to your preference.
Consuming dairy may cause acne.

Tomatillo Cilantro Chicken Soup

Margie Sunn

1½ lb
Tomatillos, husks removed
1 ea
Onion, chopped
½ Cup Butter [1 stick]
¼ Cup Garlic, minced
Salt to taste
2 can Chicken broth (15½ oz)
3 ea
Chicken breasts,
boneless, skinless
1 bnch Cilantro, chopped
2 cn
Corn, cream style (15 oz)
1 tsp Black Pepper
Directions: Quarter tomatillos. Sauté onion in butter, then add garlic
and tomatillos. Cook until soft, then salt to taste. Add broth, chicken
breasts, and cilantro; simmer 30 minutes. Remove chicken to plate
to cool and continue to simmer soup for another 30 minutes. Chop
chicken and add back to soup with creamed corn and pepper. Serve
with shredded Mexican Blend cheese and tortilla chips, if desired.
Most wasabi consumed is not real wasabi, but colored horseradish.
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Slow Cooker Zuppa Tuscana
1
1
1
4
10

Chef Larry Fischer

lb
med
tsp
cup
ea

Italian sausage, mild
Onion, diced
Garlic minced
Kale, chopped
Bacon strips, cooked
crisp then crumbled
32 oz
Chicken broth
1 pt
Heavy whipping cream
¼ tsp Red pepper flakes
1 Tbl Dried Italian seasoning
salt and pepper to taste
4 med Red potatoes
Freshly grated (or shredded) Parmesan cheese
Directions: Crumble sausage and cook over medium-high heat in a
skillet on the stove. Add minced onion to the sausage a few minutes
into cooking. Once meat is mostly browned, add garlic. Continue
cooking until meat is cooked through and no longer pink. Drain the
meat of any excess grease. Pour chicken broth and heavy cream
into a large slow cooker (at least 6 quarts). Add kale, bacon, ground
sausage with onion and garlic, salt, pepper, red pepper flakes, and
Italian seasoning. Stir to combine. Cover and cook on high for
about three hours. Scrub potatoes and cut into bite sized cubes with
the skins on. Place potatoes into slow cooker and cook for another
40 to 60 minutes or until potatoes are tender. Serve with freshly
grated Parmesan cheese if desired.
Dad not only worked in the woods to earn a living during our
Sagola years, he was always working in the garage or around
the house fixing or building something. Dad was not a
gardener—I don’t think he had time to garden; Russ, on the
other hand is an accomplished gardener. He is good at it, not
because he has the time to do it; he is good at it because he
TAKES the time to do it. Speaking of the left-handed one, dad
had just put an addition on the house and there was an
opening still needing a cover. It formed a picture perfect basketball hoop . . . and, of
course, the basketball went through the opening. Russ says, “Ma, can I go up and get
the ball?” Mistake #1 was Ma saying “Yes.” Mistake #2 was her not telling him to
come right back down. Russ went up into the attic but wasn’t satisfied with just getting
our basketball and coming back down, he made his way along the rafters all the way
into the old part of the house. Ma’s sitting at the kitchen table, writing, and the dining
room door was behind her, and here comes Russ through the door. She said, “Where
did you come from?” Russ said, “The ceiling, go see.” He had fallen through the
ceiling and there was insulation everywhere. As Ma told it, “He was not supposed to
be running from me, but he ran anyway; so I chased him. He went on to the bed and
got back into the far corner and he said, ‘Don’t hit me, Ma! You know I love you!’”
50

Sunn Family and Friends Cookbook – A Fare to Remember

Soups, Sandwiches, & Salads – Soups

Crock Pot Chicken Noodle Soup

Debbie Tabler
friend of Larry and Margie Sunn

4 ea
Carrots, chopped
4 ea
Celery, chopped
1 cn
Chicken stock (32 oz)
2 can Cream of chicken soup
1½ cup Water
1 cup Milk
Salt and pepper to taste
1½ Tbl Onion flake,
1 Tbl Dry basil
6 ea
Chicken tenderloins,
frozen; or 4 boneless,
skinless chicken breasts, frozen
Directions: Place all the wet ingredients including the cream of
chicken soup and seasonings in the crock pot, whisk them together.
Place the frozen chicken breasts in the crock pot. Cook low 4-6 hrs.
Pull out the chicken breasts within the last hour and shred with two
forks. During that last hour add in your veggies. Boil and cook one
bag of egg noodles, rinse, drain, and add to the soup during the last
45-55 minutes of slow cooking.
The batter used to make pancakes is almost exactly the same as the batter used to make regular cakes. The
pancake batter is just a little thinner.

Chicken Avocado Burgers

Jill Price

1 lb
Ground chicken
1 lg
Ripe avocado, cut in chunks
1 ea
Garlic clove, chopped
1 lg
Egg, slightly beaten
Salt and pepper to taste
Note: If your ground chicken or turkey
is considerably moist, add about ⅓
cup almond meal as a binder to keep
it Paleo friendly or ⅓ cup bread
crumbs.
Directions: Add all ingredients to a
large bowl and toss gently. Shape into desired size patties and grill
inside or out!
Pizza makers have tried virtually every type of food on pizzas, including peanut butter and jelly, bacon and
eggs and mashed potatoes!
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Tavern Soup

Margie Sunn

¼ cup Celery, finely chopped
¼ cup Carrot, finely chopped
¼ cup Bell Pepper, finely chopped
¼ cup Onion finely chopped
3 cn
Chicken Broth (14 oz)
2 Tbl Butter
1 tsp Salt
¼ tsp Pepper, or to taste
1/3 Cup Flour
3 Cup Shredded Cheese
1 cn
Light Beer (12 oz), room temperature
Directions: Combine vegetables in slow cooker. Add chicken broth,
butter, salt and pepper. Cover and cook on low 5-6 hours until
vegetables are tender. Strain mixture, puree vegetables in blender
and return to crockpot with broth. Increase to HIGH setting.
Dissolve flour in small amount of water. Add to broth. Add cheese,
½ cup at a time, stirring until blended. Pour in beer. Cover and cook
on HIGH for 30 minutes or until cheese is melted and soup is hot.
An average ear of corn has an even number of rows, usually 16.

Miracle Bisque

from the faith-based Sunn clan
1 cup Tension
2 cup Stress
1½ tsp
Guilt
2 cup Limited Time (heaping)
¾ Tbl
Urgency
A dash of "No Other Choice"
3 cup Faith (heaping)
Directions: Fold ingredients gently into a bowl. Mix vigorously and add a few
tears. You'll sweat a little as you knead the dough. Pack it firmly between
your hopes and dreams and form into a perfect little ball. Sprinkle it with a
little faith, rolling the ball in the flour until fully covered. Place it under a veil
of belief and allow it to rise. Put it in an oven that has been pre-set at the
perfect temperature for the heat of trials and tribulations. Allow it to brown
under the warmth of God's love. Remove after; season and allow cooling in
the confidence of His promise. Garnish with praises. Arrange neatly on a
platter of thankfulness and serve to friends, families, and strangers . . . invite
them too! Pass on the recipe to all who request it and let them know that
with this recipe, they have the makings of miracles!
It’s estimated that the New York Harbor once was home to half of the world’s oyster supply. At the time,
Ellis Island and Liberty Island were known as Little Oyster and Big Oyster, respectively, because of that.
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Sweet Corn Chicken Soup

Larry Sunn

1 lg
Chicken breasts (or 2 small ones)
1 cn
Sweet Corn (15 oz) (you can also use cream style corn if
you like)
6 cup Chicken Stock/broth
1 sm Onion
3 ea
Garlic cloves
2 ea
thin slices of fresh Ginger
1½ Tbl oil
2 Tbl sugar
½ tsp ground white/black pepper
1 tsp soy sauce
2 tsp rice vinegar
1 tsp Sesame oil
2 lg
egg whites
3 ea
green onions, finely sliced
2 Tbl corn starch
Seasoning salt (according to taste)
Directions: Start by finely dicing a whole onion. Heat some oil in a
pot and sauté the onions on medium heat for a couple minutes until
they turn soft and translucent. Then finely mince some garlic and
about a ½ tsp of fresh ginger and add it to the pot, stirring to mix
everything. When the aromatics have cooked a little, place a
cleaned chicken breast (trim any fat from it) over the onion mix and
pour in 5-6 cups of chicken stock over the top. I added a little pouch
of concentrated chicken broth flavor boost, as my stock was rather
watered down. Bring the stock to a boil, cover the pot and turn down
the heat to a gentle simmer. Allow the chicken to cook for about 30
minutes, turning over the chicken half-way through the cooking
process, so it cooks evenly. After the chicken is cooked all the way
through, carefully remove the chicken breast into a dish and set it
aside to cool. While the chicken is cooling, turn the heat of the soup
up add a can of drained sweet corn to it. Next add some sugar (2-3
tablespoons, depending on how sweet the corn was), seasoning salt
(according to taste), pepper, soy sauce, vinegar, and sesame oil.
Stir the soup well. Separate 2 eggs and whisk the egg whites with a
fork. Now start stirring the soup with one hand to create a little
whirlpool and pour the egg whites with a steady stream into the
swirling soup, thereby creating little ribbons of egg in the soup. It
may not look pretty, but it tastes delicious and adds nutritional value
to the soup. Shred or dice (which ever you prefer) into bite size
pieces and add it back to the soup. Give the soup a taste and adjust
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the seasonings according your taste. If you’d like it little sweeter add
a dash more sugar, or little tangier add more vinegar, or more salt
etc. Add some finely sliced green onion to the soup (reserving a little
of the green part for a garnish). To thicken the soup, dissolve 2
tablespoons of corn starch in a little water and add it to the boiling
soup while stirring. Let the soup thicken to your desired consistency
and then turn the heat off. Garnish with some fresh green onion
slices & serve hot. Serves 4
Coffee was originally called ‘Arabian Wine’ when it was first brought to Europe.

Cioppino

Sebastien Sunn

This versatile fish stew is a classic of the West Coast. For the best
flavor, use the freshest seafood you can find. Cut scallops in half if
they are larger than 1 inch. Serve with a sprinkling of fresh basil and
a slice of crusty Italian bread to soak up all the juice.
1 Tbl Olive oil
1 sm Sweet onion, diced
4 ea
Cloves garlic, minced
¼ cup Dry white wine
1 cup Tomatoes puree
1 tsp Dried oregano
¼ tsp Pepper
8 oz
Clam juice
8 oz
Shrimp, peeled and deveined
8 oz
Scallops
8 oz
Firm white fish fillets,
(such as cod or halibut),
cut crosswise in strips
Directions: In large saucepan, heat oil over medium-high heat; cook
onion, stirring occasionally, until softened, about 4 minutes. Add
garlic; cook for 1 minute. Pour in wine; cook, scraping up browned
bits, until slightly reduced, about 1 minute. Add tomato puree,
oregano, pepper, and clam juice; bring to boil. Reduce heat and
simmer for 5 minutes. Stir in shrimp, scallops and fish; cover and
cook over medium heat until shrimp are pink and fish and scallops
are opaque, about 5 minutes.
A banana tree is not a tree at all but a giant herb and the banana is actually its berry. A banana plant
produces only one bunch or “hand” in its life, but that bunch may have between 100 to 400 banana “fingers.”
Despite its shape, the banana is sterile and no fertilization takes place in the banana flowers. A banana
plant grows when one of its shoots is planted.
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Avgolemono Soup

Margie Sunn

4 cup Chicken stock
1 ea
Chicken breast, shredded
½ cup Carrots, finely chopped
½ cup Celery, finely chopped
½ cup Rice, long grain
3 ea
Egg yolks
4 Tbl Lemon juice (or to taste)
2 Tbl Parsley garnish
Salt to taste
Fresh ground pepper to taste
Directions: Add rice to stock and cook until rice is tender, season with
salt and pepper. Whisk egg yolks together and add 2 Tablespoons
of lemon juice. Whisk to combine and keep whisking until smooth
and bubbly. Add a ladle of the hot liquid to the egg yolks and whisk
to combine. Remove soup from the heat and slowly add the egg
mixture, whisking constantly. The soup must be removed from the
heat in order not to curdle the eggs. Taste the soup and add the
other 2 Tablespoons of lemon juice if necessary. Stir in parsley and
serve immediately. Four servings.
The average fast food consumer ingests around 12 pubic hairs a year.

Cheesy Potato Soup

Margie Sunn

1
1
2½
3
1¼
¾
½
½

Tbl Butter
cup Onion, chopped
Tbl All-purpose flour
cup Red potato, chopped
cup 1% low-fat milk
cup Chicken broth
cup Water
cup Sharp cheddar cheese, shredded
1
tsp Ground red pepper
8
2 Tbl Green onions, chopped
Directions: Melt butter in a medium saucepan over medium-high
heat. Add onion to pan; sauté 5 minutes or until onion is tender.
Sprinkle with flour; cook 1 minute, stirring onion mixture constantly.
Add potato, milk, broth, and ½ cup water to pan; bring to a boil.
Cover, reduce heat, and simmer 10 minutes. Add ½ cup reduced-fat
sharp cheddar cheese and ground red pepper; cook 2 minutes or
until cheese melts, stirring frequently. Top each serving with onions.
The ground beef at one Mexican fast food chain is actually only 36 percent meat.
Sunn Family and Friends Cookbook – A Fare to Remember

55

Soups, Sandwiches, & Salads - Soups

Root Beer Pulled Pork Sandwich

Caudette “Caudie” Payton

2 lb
Pork tenderloin, cut in half
1 Tbl Seasoning salt
1 can Root beer (12 oz)
2 oz
Liquid smoke
1 cup Sassy Sauce, recipe
8 ea
Hamburger buns
Bread and butter pickles, for serving
Sassy Sauce Ingredients:
1 cup Ketchup
½ cup Brown sugar
¼ cup Dijon mustard
½ cup Molasses
½ tsp Garlic salt
½ tsp Fresh ground pepper
1 Tbl Liquid smoke
2 Tbl Worcestershire sauce
1
tsp Cayenne pepper
8
Directions: Place the pork tenderloin in the bottom of a slow cooker
and sprinkle with the seasoning salt. Pour the root beer and liquid
smoke over the top. Place the lid on the slow cooker and cook on
low for 8 hours. Once the pork is done, remove from the pan and
shred with a fork. Place into a bowl and add in the Sassy Sauce, as
well as ½ cup of the juice from the slow cooker. Serve on a bun with
bread and butter pickles.
Sassy Sauce Directions: Add the ketchup, brown sugar, and mustard
into a medium saucepan. Stir in the remaining ingredients and
simmer over medium-low heat for about 15 minutes. Remove and
serve with pulled pork sandwiches. Makes 1½ cups.
When we Sunn siblings were young, I don’t believe we’d have known our middle
names had we not gotten in trouble from time to time. I’d hear, “Russell Joseph
Sunn!” And I’d be grinnin’ because it wasn’t me—it was Russ who was in trouble. As
we got older—and there were more of us—Ma would go through every one of our
names until she got to the one in trouble, “Al . . . Chuc . . . Ru . . . Jul . . . Larry! Get
over here!” When she was really mad, she’d go through the list twice. We’d laugh,
but when she went through the list twice,
we knew we were in trouble. There were
times when it got the best of her and she’d
say, "Whatever your name is come here
now!" I found it funny when watching Sally
& Jill’s Tennessunn interviews that most of
us thought we got into the most trouble.
The times I enjoy most is sitting around
the Iron River campfires & hearing the
stories of the times and trouble I missed.
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Chicken Pesto Sandwich

Jill Price

2 cup Chicken breast, shredded
¼ cup Greek yogurt
Salt and pepper, to taste
1 ea
Baguette, cut into 3-4
equal pieces, toasted, for serving
2 cup Arugula, for serving
2 ea
Roma tomatoes, thin
sliced, for serving
8 oz
Mozzarella, sliced
1 cup Fresh basil leaves
3 ea
Garlic cloves, peeled
3 Tbl Pine nuts
⅓ cup Parmesan cheese, grated
⅓ cup Olive oil
Directions: To make the pesto, combine basil, garlic, pine nuts, and
Parmesan in the bowl of a food processor; season with salt and
pepper, to taste. With the motor running, add olive oil in a slow
stream until emulsified; set aside. In a large bowl, combine chicken,
½ cup pesto, Greek yogurt, salt and pepper, to taste. Serve
sandwiches on baguette with arugula, tomatoes, mozzarella and
chicken pesto mixture.
My dad gave me the nickname, “Buck.” A nickname is a familiar or humorous name
given to someone instead of their real name. At the Marine Corps’ Physical Fitness
Academy where I was learning to become a Physical Training (PT) Instructor, I was
called “Flash.” I was awarded the moniker because I was by far the slowest runner in
the class. Pretty much everyone in the family has one or has had one. They can be
creative, funny, or even obnoxious, but one thing's for certain--they're always
personal. This includes contractions of longer names like “Walt” from “Walter” or,
“Andy” or “Drew” for Andrew. Usually, nicknames are given to someone instead of
being chosen for them and the nickname typically highlights an aspect of someone’s
personality. This is where it gets muddy. Dad had nicknames for all of us. Julie was
often “Babe” and I often attributed her nickname to a strikingly
beautiful relative called “Babe.” For years, Russ’ pet name from
dad of “Ish Kabibble” I used for every sinister joke or pun I could
think of. Turns out Ish Kabibble was the name of a character (at
left) and an accomplished musician on the 1930's radio show, Kay
Kyser's Kollege of Musical Knowledge. Prior to that,
the term was used as a slang word meaning "No
worries," or "Who cares?" as in, "So you have no
money? Well, ishkabibble." Al Jr’s nickname from
dad was, “Chummy” and his stuck more than any of the rest of dad’s
gems—we all called him Chummy. “Charlie Me Boy” was given to
Chuck; although once Chuck left the toddler age, the name was seldom
used. Dooby, on the other hand stayed with Duane (Sebastien) for
many years and I think he still likes it. Sebastien was the “nickname”
Duane chose for himself when he was studying for the priesthood.
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Egg Drop Soup
1

Margie Sunn

lg
cup
Tbl
tsp
cup

egg
1
flour
3
1
water
7
chicken flavor base
6
boiling water
Directions: Beat egg with fork; add flour and the
1 tablespoon water. Continue beating until
smooth. Dissolve flavor base in the boiling
water. Drop egg mixture, in a thin stream from a spoon, into the boiling
broth. Move spoon slowly back and forth for even distribution. Do not
stir soup until egg is cooked. Can use beef flavor base in place of
chicken flavor base. Serves 6.
A hard-boiled egg will spin. An uncooked or soft-boiled egg will not.
This might not go well with Egg Drop Soup;
however, when Julie, Larry, Russ, and Al were kids
in Sagola, Michigan, they didn’t have any indoor
plumbing. Not much was wasted—food scraps
were fed to the pigs and some table scraps went to
the dogs or cats—most cats were outside cats
because they helped
keep the field mouse
population in check.
Water was pumped
from a well that was
located about 50
yards east of the house. This picture of Al Jr., Russ,
and Larry was taken at the well. We all had chores—
from helping with the dishes, to gathering eggs from the
chickens, to feeding the pigs or dogs. We picked wild
strawberries in the spring, apples in the summer, and
raspberries or blueberries in the fall. It was Larry’s job
to get the water—he was the oldest of the boys. It was
actually easier to carry two buckets at a time because
of the balancing effect. We did have flushing toilets at
school but we, and most of our friends, had outhouses.
If we got a winter stomach illness, it gave real meaning to, “Dashing
through the snow.” The photo at left is of our dad, Al Sunn Sr.,
Russ, and Larry’s dog, “Tiny.” Part of Larry and his arm is at the
left. Behind the outhouse is the former pit, above which the
outhouse used to sit. Generally, the outhouse needed a new hole
about every other year. Lye and dirt filled in the old pit, but the dirt
placed in the hole sunk in over time—we didn’t have to be told not to play in it,
although I am sure we were. During the night, if we had to go, we went in a “Thunder
Jug” (a pot)—it was Larry’s job to empty the pot before catching the bus for school.
Soaking beans for 12 hours in water before they are cooked reduces flatulence-causing sugars and starches.
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Cream of Mushroom Soup
2
8
1
2
1
8

cup
oz
can
can
cup
oz

½

tsp

Margie Sunn

chicken broth
sliced mushrooms
cream of chicken soup
cream of mushroom soup
heavy cream
Swiss or jack cheese,
shredded
freshly ground black pepper

Directions: Combine chicken broth and
mushrooms in blender, add can of chicken soup & blend. Grease 4
quart slow cooker. Add blended ingredients, 2 cans of mushroom
soup, and stir. Add cream, cheese, & pepper, stir again. Cook on
low for 4-5 hours
A janitor at the Frito-Lay plant invented Flamin’ Hot Cheetos. Richard Montanez, the inventor of Flamin’
Hot Cheetos, is now an executive at PepsiCo.

Broccoli Cheese and Potato Soup
1
1
1
2
1
2

sm
ea
ea
ea
Tbl
Tbl

Margie Sunn

Onion, chopped
Carrot, chopped
Celery stalk, chopped
Garlic cloves, minced
Butter
Flour

2½ cup Chicken or vegetable broth
1 cup Milk
2 med Potato, diced
Salt and pepper to taste
4 cup Broccoli
1½ cup Cheese, shredded
1 Tbl Parmesan cheese
Directions: Chop onion, carrot, celery, and garlic. In a
large pot, melt butter. Add chopped vegetables and sauté on low heat
until soft, about 5 minutes. Add flour, salt, and pepper and stir until
smooth. Add chicken broth, milk, and potatoes; cook until it comes to a
boil, then cover and cook on low until potatoes are soft, about 10-15
minutes. Add broccoli florets, parmesan cheese, and stir well. Adjust
salt and pepper to taste. Cook uncovered until broccoli is cooked, about
5 minutes. In a blender, blend 1 – 2 cups of potatoes and broccoli, then
add it back to the soup. This helps thicken the soup a bit.
Before 2013, the biggest buyer of kale was Pizza Hut. They used the kale as a garnish for their salad bars.
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Jill Price
2 Tbl Butter
1 med Onion, diced
2 ea
Garlic cloves, chopped
Red pepper flakes to taste
¼ cup Flour
3 cup Chicken broth
1 can Diced tomatoes (28 oz)
2 Tbl Tomato paste
8 oz
Cheese tortellini
½ cup Parmesan, grated
10 oz
Spinach, coarsely chopped
½ cup Heavy whipping cream
Salt and pepper to taste
¼ cup Basil, chopped
Directions: Melt the butter in a pan over
medium heat, add the onion and cook
until tender, about 5-7 minutes. Add
the garlic and red pepper flakes and
cook until fragrant, about a minute. Add the flour and cook for another
minute. Add the broth, tomatoes, tomato paste, and tortellini; bring to a
boil, reduce the heat and simmer until the tortellini is tender, about 10
minutes. Add the parmesan, let it melt, add the spinach, let it wilt, add
the cream, season with salt and pepper to taste, remove from heat
before adding the basil.

Creamy Parmesan Tomato Spinach Tortellini Soup

According to Hostess, it takes about 45 seconds to explode a Twinkie in a standard powered microwave.
(I probably shouldn’t have posted that quote.)
In her teen years Julie, at left with close friend Mary Ruth
Robinette, was a far cry from the angelic matriarch we know
today. Julie & Mary Ruth were inseparable—they were far more
like sisters than friends. One might conjure that Julie’s rebel
influence came from Mary Ruth. Not one of the Sunn boys
believe that—rather, we know the
influence went in the other direction.
Larry’s favorite memory of Mary Ruth was that she and he
were often relegated to be chaperones whenever Julie went
on dates with future husband, Richard Gullickson (Caudie’s
father). The four-some would drive to a beach somewhere
in what Larry remembers as a convertible—but he is not
sure who owned the convertible—but, Julie liked them.
Blankets out, swim suits on, sand in toes, and a few minutes
later Julie and Richard would grab a blanket and off they’d
go, headed for the bushes while Mary Ruth was on a blanket
with Larry, talkin’ ‘bout nothin’ and squeezing pimples on
Larry’s back. At the time, Larry was not sure why Julie and Rich couldn’t have been
mushin’ on a blanket that was nearby . . . . unless . . . . Oh, I am out of room; sorry.
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Melissa Geary Doyle
1 lb
Chicken, cooked, shredded
1 cn
Whole peeled tomatoes, mashed (15 oz)
1 cn
Enchilada sauce (10 ounce)
1 med Onion, chopped
1 cn
Ortega chili, chopped (4 oz)
2 ea
Cloves garlic, minced
2 cup Water
1 cn
Chicken broth (14.5 oz)
1 tsp Cumin
1 tsp Chili powder
1 tsp Salt
¼ tsp Black pepper
1 ea
Bay leaf
1 pkg Frozen corn (10 oz)
1 Tbl Cilantro, chopped
7 ea
Corn tortillas
Vegetable oil
Directions: Place chicken, tomatoes, enchilada sauce, onion, Ortega
chilies, and garlic into a slow cooker. Pour in water and chicken
broth, and season with cumin, chili powder, salt, pepper, and bay
leaf. Stir in corn and cilantro. Cover, and cook on Low setting for 6
to 8 hours or on High setting for 3 to 4 hours. Preheat oven to 400°.
Lightly brush both sides of tortillas with oil. Cut tortillas into strips,
then spread on a baking sheet. Bake in preheated oven until crisp,
about 10 to 15 minutes. To serve, sprinkle tortilla strips over soup.

Chicken Tortilla Crockpot Soup

When we siblings were young, living in
Milwaukee, WI, our telephones—or those of our
boyfriend or girlfriend were party lines.
Interestingly, a dozen, or so families were
frequently connected to the single loop. Margie’s
number when we were dating was Mi5-5605
(Mitchel 5-5605). People on the party line would
know an incoming phone call was for them
because of a distinctive ring such as “2 short
rings” or “3 long rings.” Party lines provided
absolutely no privacy in communication. They
were frequently a source of neighborhood entertainment and gossip, not to mention
tattling by younger siblings. Party lines became a cultural fixture of rural America for
many decades. Objections about one party monopolizing and eavesdropping on a
multi-party line were a staple of complaints to telephone companies. There were
times when Ma and Dad would go out for dinner or to someone’s house and they’d tell
us kids that we had to stay home—and that Ma was going to call and check on us.
When Ma called, the phone would be “busy.” Ma thought that either Julie was talking
to Mary Ruth Robinette or Larry was talking to Margie or Brian Christensen. Nope.
We’d take the phone off the hook and then we’d go to the local playground to play.
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Caudie Payton
2 cup Potatoes, cubed peeled
2 cup Chicken broth, reduced-sodium
1 cup Carrots, chopped
½ cup Onion, chopped
1 can Cream-style corn (14¾ oz)
1 can Evaporated milk, fat-free (12 oz)
¾ cup Cheddar cheese, shredded
½ cup Mushrooms, sliced, fresh
¼ tsp Pepper
2 Tbl Bacon bits
Directions: In a large saucepan, combine potatoes, broth, carrots,
and onion; bring to a boil. Reduce heat; simmer, uncovered, 10 to15
minutes or until vegetables are tender. Add corn, milk, cheese,
mushrooms, and pepper; cook and stir 4 to 6 minutes longer or until
heated through. Sprinkle with bacon bits.

Veggie Chowder Recipe

Boiling carrots before slicing them increases their anti-cancer properties by 25%.

Tortellini Chicken Noodle Soup

Jill Price

1½ Tbl Olive oil
1½ cup Carrots, chopped
1 cup Celery, chopped
1 cup Yellow onion, chopped
4 ea
Garlic cloves, minced
4 can Chicken broth (14.5 oz)
1½ tsp Italian seasoning
Salt and pepper, to taste
12 oz
Tortellini, three cheese
½ cup Parsley (stems and all), plus more for serving
3 cup Rotisserie chicken, shredded
Directions: Heat olive oil in a large pot over medium heat, add
carrots, celery, and onion and sauté 3 - 4 minutes. Add garlic and
sauté 30 seconds longer. Stir in chicken broth, Italian seasoning,
and season with salt and pepper to taste. Bring to a boil over
medium-high heat then cover and boil 5 minutes. Add tortellini and
place parsley in a mound submerged into broth on top of tortellini,
cover and boil 6 - 8 minutes longer (or one minute less than time
listed on package). Using tongs, remove parsley (I stirred it around
in the soup first just to get all the flavor out). Stir in chicken and cook
until heated through, about 1 minute. Serve warm, topped with
chopped fresh parsley leaves.
The Code of Hammurabi decreed that bartenders who watered down beer would be executed.
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Chicken Tortilla Soup

Jill Price

2 med Chicken breasts, boneless, skinless
1 Tbl Olive oil
1½ tsp Cumin
1 tsp Chili powder
½ tsp Garlic powder
½ tsp Salt
1 Tbl Olive oil
1 cup Onion, diced
¼ cup Green bell pepper, diced
¼ cup Red bell pepper, diced
3 ea
Garlic cloves, minced
1 can Rotel tomatoes & green chilies (10 oz)
32 oz
Chicken stock
3 Tbl Tomato paste
4 cup Hot water
2 can Black Beans, drained (15 oz)
3 Tbl Cornmeal or masa
5 ea
Corn tortillas, cut Into uniform ½” Strips
For Garnishes: Sour cream, diced avocado, diced red onion, salsa,
pico de gallo, grated Monterey Jack cheese, Cilantro
Directions: Preheat oven to 375°. Mix cumin, chili pepper, garlic
powder, and salt. Drizzle 1 tablespoon olive oil on chicken breasts,
then sprinkle a small amount of spice mix on both sides. Set aside
the rest of the spice mix. Place chicken breasts on a baking sheet.
Bake for 20 to 25 minutes, or until chicken is done. Use two forks to
shred chicken. Set aside. Heat 1 tablespoon olive oil in a pot over
medium high heat. Add onions, red pepper, green pepper, and
minced garlic. Stir and begin cooking, then add the rest of the spice
mix. Stir to combine, then add shredded chicken and stir. Pour in
Rotel, chicken stock, tomato paste, water, and black beans. Bring to
a boil, then reduce heat to a simmer. Simmer for 45 minutes,
uncovered. Mix cornmeal with a small amount of water. Pour into
the soup, then simmer for an additional 30 minutes. Check
seasonings, adding more if needed--add more chili powder if it needs
more spice, and be sure not to under-salt. Turn off heat and allow to
sit for 15 to 20 minutes before serving. Five minutes before serving,
gently stir in tortilla strips. Ladle into bowls, then top with sour
cream, diced red onion, diced avocado, pico de gallo, and grated
cheese, if you have it! (The garnishes make the soup delicious.)
The world's most stolen food is cheese.
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Corn, Bacon, and Potato Chowder

Debbie Tabler
friend of Larry and Margie Sunn

1
1
4

med Uncooked Red potato
can Cooking spray
ea
corn on the cob,
kernels removed with a knife
1 sm Sweet red pepper, diced
½ cup Uncooked celery, chopped
¼ cup Uncooked onion, chopped
4 oz
Uncooked bacon, diced
2 cup Fat free skim milk
½ tsp Salt
¼ tsp Black pepper
1
tsp Hot pepper sauce, or to taste
8
2 med Uncooked scallion(s), thickly sliced
Directions: Pierce potato in several places with a fork; microwave on
high power until tender, turning over once, about 8 minutes. Allow to
cool; peel and mash. Meanwhile, coat a large saucepan with
cooking spray. Add corn, red pepper, celery, and onion; sauté over
medium-high heat for 5 minutes. Stir bacon and milk into saucepan;
stir in mashed potato and mix well. Season with salt, pepper, and
hot pepper sauce; stir to combine. Cover and simmer 10 minutes
(do not allow to boil); serve garnished with scallions. Notes: Feel
free to substitute your favorite fresh vegetables like asparagus and
broccoli for the red pepper.
Tomatoes are very high in the carotenoid Lycopene; eating foods with carotenoids can lower your risk of
cancer. Other vegetables high in carotenoids are carrots, spinach, sweet potatoes, and collard greens.
Duane (AKA Sebastien) was Ma and Dad’s late-in-life baby;
born in 1961 he is 10 years younger than Chuck and 19 years
younger than Julie. At left is his nursing graduation photo from
Loma Linda University. After serving as a nurse long enough
to develop a dislike to showering old people and servicing bed
pans, he moved on to entering data into insurance documents.
His interest in computers, computer software development, and
database configuration, provided lateral movement
opportunities into the growing computer software development
field. Traditional college courses as well as intense on-the-job
training provided him with a remarkable skill set that has
become both his vocation and his avocation. He has become
the go-to guy in the family whenever any of the siblings are having computer
difficulties. Far beyond that, Sebastien has honed software development skills to the
point where he writes a full range of software “Apps” for Windows, Android, and
Apple’s iOS devices. The youngest of the Sunn siblings, and saddled by Dad with the
nickname, “Dooby,” Sebastien is somewhat of a loner, albeit he has a deep sense of
family; his work schedule often prohibits travel to & attending family get-togethers.
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Chicken Wild Rice Soup

Caudie Payton

2 qt
Chicken broth
½ lb
Mushrooms, fresh, chopped
1 cup Celery, finely chopped
1 cup Carrots, shredded
½ cup Onion, finely chopped
1 tsp Chicken bouillon granules
1 tsp Dried parsley flakes
¼ tsp Garlic powder
¼ tsp Dried thyme
¼ cup Butter, cubed
¼ cup All-purpose flour
1 can Cream of mushroom soup, undiluted (10¾ oz)
½ cup Dry white wine or additional chicken broth
3 cup Wild rice, cooked
2 cup Chicken, cooked, cubed
Directions: In a large saucepan, combine the first nine ingredients.
Bring to a boil. Reduce heat; cover and simmer for 30 minutes. In
Dutch oven, melt butter; stir in flour until smooth. Gradually whisk in
broth mixture. Bring to a boil; cook and stir for 2 minutes or until
thickened. Whisk in soup and wine. Add rice and chicken; heat.
If you grew 100 apple trees from the seeds of one tree, they would all be different.

White Chicken Chili
6
4
2

Jill Price

cup
cup
can

Chicken broth
Shredded chicken
Great Northern beans
(15-oz), drained
2 cups Salsa verde
2 tsp Ground cumin
Optional toppings: Diced avocado,
chopped fresh cilantro, shredded
cheese, chopped green onions, sour
cream, crumbled tortilla chips
Directions: In slow cooker, add chicken
broth, 2 (uncooked) boneless skinless
chicken breasts, beans, salsa, and cumin to a slow cooker, and stir
to combine. Cook on low for 6-8 hours, or high for 3-4 hours until the
chicken is cooked through and shreds easily with a fork. Shred the
chicken. Serve warm with desired toppings.
Asparagus is related to onions, leeks, and garlic.
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Asheh Reshteh ~ Persian Noodle Soup

Sebastien Sunn

Note: Might be hard to get all of the ingredients, haven't found them
all in Texas yet; see version 2 below for more common ingredients.

.. -..Asheh Reshteh Version 1
1 can Chick peas
1 cup Lentils
1 cup Red kidney beans
¼ cup Navy beans
1 pkg Reshteh (roasted noodles)
1 med Onion, chopped
Chopped garlic
Dry mint
Kashk (it can be found near the yogurt in a middle eastern grocery)
Salt and pepper to taste
Turmeric
2 Tbl Flour
Sabzi (greens) for the Aash (soup) include: parsley, cilantro, spinach, green onions,
shevid (dill). I used fresh greens (except for the shevid), but some people do buy the
dried sabzi mix (typically pre-packaged and sold at a Persian grocery store)

3 pkg Fresh parsley
2 pkg Fresh cilantro
1 lg
Bundle of spinach
2 pkg Green onions
Shevid (dry dill), approximately 4 spoons full
Comments: I chose to soak my red beans and lentils the day of cooking, instead of
overnight. In fact with the beans I had bought, I didn’t soak them too long since they
would probably go really soft. It completely depends on the quality of the beans
whether you should soak them for a long amount of time or just for a short amount of
time. While my beans were soaking I went ahead and cleaned my parsley, cilantro,
spinach, and green onions. After soaking them in water to make sure no mud was left
behind, then rinsing them thoroughly, I chopped them up in a food processor. Make
sure you don’t over chop the greens! Also, I only bought 1 package for my spinach,
so I decided to use a chopped frozen package of spinach as well.

Directions: For the aash it is best to use a very large pot. Place some
water in the pot and bring it to a boil, then after draining the red
beans, navy beans, and lentils; allow them to boil in the water for
approximately 10 – 15 minutes. Drain the beans and place a little bit
of chopped onions (with some oil) in the pot. Add the beans back
into the pot after the onions were sautéed a bit. Add water to the pot
(note: the temperature for the stove top should be somewhere close
to medium). Add all the greens, plus the dried shevid (dill). Stir
constantly to make sure nothing is sticking to the bottom of the pot
and everything is cooking evenly. After adding the greens, add a
little bit more water. Because Aash reshteh is not a very watery
soup, so make sure you don’t add too much water because you will
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need it to evaporate. Add enough salt and pepper for the taste. Add
a little bit of sautéed mint, onions (lightly browned), and garlic (lightly
browned) to the aash reshteh. Keep a little of each aside to decorate
the end product. Mix the flour and a little cold water to mix it into a
paste. Add the flour paste to the pot and stir it in. Add some kashk
into the pot and stir. Finally, add the garbanzo beans (after rinsing
them perfectly) and let this pot cook for a few hours (approximately
3-4 hours), while stirring occasionally. The last thing to add is the
reshteh. Wait until 20 minutes before serving the aash to add the
reshteh. Make sure you stir it well and they don’t get stuck together.
Once the aash served, decorated it with the sautéed mint, onions,
and garlic, along with some kashk. Sebastien says, “Personally, I add some
kashk to my aash even when eating it, so you may want to put some kashk in a side
dish for anyone you would like to add more.”

.. -..Asheh Reshteh Version 2
½ cup Garbanzo beans
½ cup Kidney beans
½ cup Navy beans
½ cup Lentils
1 ea
Bunch fresh parsley, chopped
3 ea
Bunches scallions, chopped
½ lb
Fresh spinach, chopped
½ lb
Linguine (or Persian reshteh noodles if you can get them)
3 Tbl Butter
2 lg
Onions, sliced
1 Tbl Dried mint
1 cup Plain yogurt (or kashk, or Persian whey if you can get it)
2 tsp Turmeric
Salt and pepper to taste
Directions: If using dried legumes, cook each one separately until
tender and set aside before you proceed. (Using canned is much
easier!) Combine parsley, scallions, turmeric, salt and pepper, and
about 6 cups water in a large pot. Simmer for 20 minutes. Add the
spinach and cook for a further 10 minutes. Break up the noodles into
strands of a couple of inches in length and add to ash mixture. Let
simmer until noodles are cooked. Fry onions in butter until golden
brown. Stir in the dried mint until fragrant. Add legumes to ash, let
simmer for 10-15 minutes. Taste for seasoning. Place ash in a large
serving bowl and decorate the top with some of the fried onions and
mint mixture. Drizzle some yogurt or kashk on the top as well.
Serve with extra yogurt or kashk on the side.
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Tomato Mozzarella Salad

Jill Price

5 Tomatoes, sliced ½-inch thick
2 ea
Mozzarella logs, sliced ½” thick
Generous bunch of fresh basil leaves
Extra-virgin olive oil
Sea salt and fresh ground black pepper
Balsamic Reduction Ingredients:
2 cup Balsamic vinegar
Directions: In a small casserole dish (I
used 8” x 11” x 3:) arrange slices of
tomato, mozzarella, and basil vertically, in
an alternating pattern until you have
created two rows. Drizzle olive oil over
the top of the salad, followed by drizzle of balsamic reduction.
Sprinkle with salt and pepper.
Balsamic Reduction Directions: In a small saucepan, bring balsamic
vinegar to a boil over medium-low heat. Cook 20-30 minutes,
partially covered, or until balsamic has reduced to a thicker glaze.
Cool and store in the refrigerator until ready to use.
California produces almost the entire broccoli sold in the United States.

Stracciatella Soup
4
2
½
3
3
2

Margie Sunn

cup
med
cup
oz
lg
Tbl

Chicken stock
Carrots, sliced thin
Frozen peas, thawed
Curly spinach
Eggs
Parmigiano-Reggiano cheese,
grated;
Salt and pepper to taste;
Extra-virgin olive oil, for drizzling;
Crusty bread, for serving
Directions: In a medium saucepan, bring the chicken stock to a boil.
Add the carrots and peas and cook over moderate heat until just
tender, about 3 minutes. Add the spinach and cook until wilted, 1
minute. In a small bowl, beat the eggs with the 2 tablespoons of
cheese. Slowly drizzle the egg mixture into the soup and cook over
moderate heat, stirring, until ribbons form, about 1 minute. Season
with salt and pepper. Ladle the soup into bowls, drizzle with olive oil
and garnish with grated cheese. Serve with crusty bread.
Actually a fruit, it took a ruling by the Supreme Court in 1893 to make the tomato a vegetable.
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Julie’s Potato Salad
5
¾
¾
¾
¾
10
1
2
2

Ma Sunn’s Potato Salad
Julie Stover

lb
cup
cup
cup
cup
lg
ea
tsp
tsp

Red Potatoes
Radishes (chopped)
Cucumbers (chopped)
Celery (chopped)
Onion (chopped)
Hard boiled eggs
Jar of Mayo 30 oz
Salt
Pepper
Directions: Boil potatoes and eggs - let cool. Peel
potatoes and cut up in cubes in large bowl
(potatoes can be unpeeled) Peel Eggs put 4 eggs
on side -cut up rest of eggs into potatoes; add
radishes, cucumbers, celery, onions, salt pepper.
Add 1 jar of Mayo and mix together. Put salad in
serving bowl. Take the other 4 eggs and slice and
put on top of salad.
Note: Russ's favorite salad of Mom’s. Julie makes
the potato salad for all events but cannot tell you what it tastes like—
she doesn’t eat potato salad.
Corn is a key ingredient in breakfast cereals, bread, potato chips and French fries, soft drinks, and many
prepared foods.

Cream Cheese Grape Salad
1
1
¾
¾
1
1
1
1

Pkg
Cup
Cup
Cup
tsp
lb
lb
Cup

Margie Sunn

Cream cheese (8 oz), softened
Sugar (or Splenda)
Sour cream
Brown sugar, firmly packed
Vanilla
Seedless green grapes
Seedless red grapes
Chopped pecans

Directions: In a small bowl combine cream cheese, sugar, sour
crème, brown sugar, and vanilla. Stir until smooth. In a large bowl
combine grapes and pecans. Pour mixture over grapes and pecans
tossing gently to coat. Cover and chill. Serve in chilled lettuce cups.
It takes 12 honeybees to produce one tablespoon of honey.
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Ambrosia Fruit Salad
1

Julie Stover

cn

Frozen whipped topping,
thawed (8 oz)
2½ cup Shredded coconut
½ cup Chopped walnuts
1 cn
Fruit cocktail,
drained (8 oz)
1 cn
Pineapple chunks,
drained (8 oz)
1 cn
Mandarin oranges, drained (11 oz)
3 cup Miniature marshmallows
1 jar
Maraschino cherries, drained (10 oz)
1 tsp Ground nutmeg
1 tsp Ground cinnamon
Directions: In a large bowl, combine the whipped
topping, coconut, chopped nuts, fruit cocktail,
pineapple, mandarin oranges, marshmallows,
cherries, nutmeg and cinnamon. Mix together
well and refrigerate for 30 to 45 minutes.
Ambrosia Fruit Salad is ready to serve.
– Julie and Larry; 1950, we lived in a town and family of hand-me-down clothes—one
family to the next, one kid to the next. Russ and Al probably wore those bib overalls,
too. Julie’s dress would have gone to some Sagola relative—the town was poor.
Season and Seasoning: Enhance the flavor of foods by adding ingredients such as salt, pepper, oregano, basil,
cinnamon, and a variety of other herbs, spices, condiments, and vinegars. Also, to treat a pot or pan (usually
cast iron) with a coating of cooking oil and then baking it in a 350° oven for approximately 1 hour. This
seasoning process seals any tiny rough spots on the pan's surface that may cause food to stick.

City Club Salad Dressing

Margie Sunn

Cup Sugar
3
3 Tbl Honey
1 tsp Salt
1 tsp Dry mustard
1 tsp Celery seed
1 tsp Paprika
1 cup Salad oil
¼ cup Cider vinegar
Directions: Whisk all ingredients until
well blended. Good with any fruit; great
topping for grapefruit sections and avocado. Yield about 12 3 cups.
1

The most expensive pizza in the world costs $12,000 and takes 72 hours to make.
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BLT Cups

Rene’ Sunn Williams
Rene’ is the daughter of Larry and Margie

10 sm Roma tomatoes
1 lb
Bacon, cooked crisp and crumbled
1 cup Mayonnaise or salad dressing
1
cup Red onion, diced
3
4 Tbl Parmesan cheese, grated
2 Tbl Parsley, snipped fresh
Directions: Cut a thin slice from the pointed end of each Roma
tomato (this allows the tomato “cup” to stand on its own). Cut each
tomato in half crosswise to form two cups. Scoop out pulp and
discard. Invert tomatoes on paper towels to drain. In a small bowl,
combine all remaining ingredients; mix well. Spoon mixture into
tomato cups. Refrigerate for several hours before serving.
India is the world’s largest producer of bananas, producing nearly 22 million tons in 2007.

Snicker Apple Salad

Lisa Kallas
2nd daughter of Sally and Francis Kallas

8 oz
Cool Whip
3 ea
Green apples, diced
3 ea
Snickers candy bars, frozen
Directions: Mix together the Cool Whip and
apples. Smash the Snickers bars and add to
the salad. Enjoy!
Russian supermarkets carry caviar-flavored potato chips!

Hot Potato Salad

Mary Payton
Mother-in-law of Caudette “Caudie” Payton, daughter of Julie Stover

6 med Potatoes, boiled
1 sm Onion, chopped
½ lb
Bacon, chopped, cooked
4 lg
Eggs, hard-boiled, sliced
1 cup Hellmann’s mayonnaise
2 Tbl Prepared mustard
¼ cup Sugar
Directions: Mix and bake at 350° for
30 minutes. (Mary insists that it just isn’t the same if you make it with
Miracle Whip)
There's a fruit named ''stinking toe.''
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Apple Cranberry Pecan Salad

Jill Price

The best fall flavors come together in this light and refreshing spinach salad tossed in
the most amazing lemon vinaigrette!

6 cup Baby spinach
1 med Granny Smith apple, thinly sliced
½ cup Pecan halves
⅓ cup Pomegranate arils
⅓ cup Dried cranberries
⅓ cup Crumbled goat cheese
¼ cup Olive oil
¼ cup Apple cider vinegar
1 ea
Lemon, juiced and zested
For the lemon vinaigrette
1 Tbl Sugar
1 Tbl Poppy seeds
Directions: To make the vinaigrette, whisk together olive oil, apple
cider vinegar, lemon juice, lemon zest, sugar, and poppy seeds in a
small bowl; set aside. To assemble the salad, place spinach in a
large bowl; top with apple, pecans, pomegranate arils, cranberries
and goat cheese. Pour the dressing on top of the salad and gently
toss to combine. Serve immediately.
Double-dipping doesn’t spread any more germs than single-dipping.

Balela - Mediterranean Chickpea Salad

Margie Sunn

1 can Chickpeas (15 oz), rinsed and drained
1 can Black beans (15 oz), rinsed and drained
¼ cup Chopped onion
½ cup Tomatoes, chopped
1 tsp Dill, dried)
1 Tbl Mint, chopped
2 Tbl Italian parsley, chopped
4 oz
Feta cheese, crumbled
Juice of one lemon
⅓ cup Olive oil
Salt and black pepper to taste
1 ea
Garlic clove, smashed
Directions: Stir together the chickpeas, black beans, onion, tomatoes,
herbs and cheese in a bowl. Whisk together the lemon juice, olive
oil, garlic, and salt and pepper. Gently stir dressing into salad.
Refrigerate salad several hours or overnight to meld flavors.
White Chocolate is technically not chocolate at all, since it does not contain chocolate liquor or cocoa solids.
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Taco Salad
1
1
1
1
1
4
4

Caudette “Caudie” Payton
daughter of Julie Stover

lb
ea
pkt
ea
lg
oz
oz

Ground beef
Red onion (to taste)
Taco seasoning
Head of lettuce, chopped
Tomato, diced
Cheddar cheese, shredded
Nacho Cheese Doritos,
broken
1 cup Catalina or French Salad Dressing
Black olives
Directions: Brown ground beef with red onion, drain, and mix in taco
seasoning. In a large serving bowl, combine the lettuce, tomato,
cheese, and ground beef. Just before serving, add the Doritos and
salad dressing; toss to coat. Garnish with black olives and serve.
In the U.S., Childhood Food Allergies Cost Nearly US$25 Billion Every Year.

Olive Garden Salad Dressing
½ cup
1
cup
3
1 tsp
2 Tbl
2 Tbl
2 Tbl
¼ tsp
½ tsp
½ tsp
1 Tbl

Russ Sunn

Mayonnaise
White vinegar
Vegetable oil
Corn syrup
Parmesan Cheese
Romano cheese
Garlic salt
Italian seasoning
Parsley flakes
Lemon juice
Directions: Mix all
ingredients in blender. If
too tart add sugar.
- at left a Sunn family photo of
attendees at KT and Kevin Sunn’s
wedding on May 14, 1994 in
Galveston, TX.

49% of U.S. Adults eat one sandwich a day.
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Cauliflower Egg Salad

Larry Sunn

½ ea
Head cauliflower, (cooked and rinsed 3 times)
5 lg
Eggs, boiled, peeled, and diced
¼ cup Mayonnaise
3 ea
Pickles, diced
1 Tbl Onion, diced
¼ tsp Salt & dash black pepper
1 Tbl Pickle juice
Directions: Cut cooled and rinsed
cauliflower into small pieces. Add the
remaining ingredients. Refrigerate an hour before serving. Garnish
with chives.
The first carrots grown were purple- in the 17th century orange ones began to be the ones grown.

Mediterranean Quinoa Salad

[pronounced KEEN-wah] Margie Sunn

For the dressing:
¼ cup Extra virgin olive oil
¼ cup Red wine vinegar
½ Tbl Pure maple syrup
½ Tbl Dried oregano
¾ tsp Salt
¼ tsp Fresh ground black pepper
For the salad:
1½ cup Quinoa, uncooked
2½ cup Water
1 med Cucumber, de-seeded and chopped
1 med Red bell pepper, chopped
½ lg
Red onion, chopped
1½ cup Cherry tomatoes, chopped
¾ cup Feta cheese
¾ cup Kalamata olives, pitted and halved
1 cup Parsley, loosely packed and finely chopped
Directions: Rinse the quinoa under running water with a fine-meshed
strainer and drain. Place the quinoa in water using a medium pot.
Bring to a boil then reduce heat to low and simmer covered for about
15 minutes, or until quinoa is cooked through. Fluff with a fork.
Whisk together the dressing ingredients and set aside. Place
cucumber, pepper, red onion, tomatoes, feta, olives, and parsley in a
large bowl. Add cooked quinoa, stirring to combine. Pour dressing
over salad and toss to combine.
Pear is a fruit that ripens from the inside out.
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Pasta Salad

Rene’ Sunn Williams
daughter of Larry and Margie Sunn

1 pkg Pasta (any type)
1 sm Can corn, drained
1 sm Can peas, drained
2 med Tomatoes, chopped
Sharp cheddar cheese, cut into cubes
1 ea
Red onion, chopped
6 ea
Radishes, thinly sliced
1 can Spam, cubed (optional)
½ cup Mayonnaise
½ cup Apple cider vinegar
¼ cup Zesty Italian dressing
1 tsp Dried basil
1 tsp Celery salt
Salt & pepper to taste
Directions: Cook pasta according to package directions.
Drain and let cool. Add first eight ingredients in a large bowl, stir
together. Combine mayonnaise, vinegar, Italian dressing, basil, and
celery salt. Pour over ingredients in bowl and toss to coat. Add salt
and pepper to taste. Serves 8 to 10.
The ice cream sundae was invented in the late 1800s as a way to get around a law that prevented the sale of
ice cream sodas on Sundays.

Apple Lettuce Salad

Russ Sunn
¼ cup Apple juice, unsweetened
2 Tbl
Lemon juice
1 Tbl
Canola oil
2¼ tsp
Brown sugar
½ tsp
Dijon mustard
¼ tsp
Apple pie spice
1 med Red apple, chopped
6 cup Spring mix salad greens
Directions: Mix the apple juice, lemon juice, oil,
brown sugar, apple pie spice, and mustard in a large salad bowl. Add apple
and toss to coat. Add salad greens and toss to mix just before serving.
When Russ nearly drowned! Dawson Lake brings
back wonderful summer memories to us all—it is also a
favorite of the Michigan reunions. About where the
middle of the dip in the decking is, near where Russ is
standing at left, inside the “U”, is where, at about 3
years old, Russ fell off the deck into the water. Ma
yelled and Dad rushed over and yanked him out—to
which Russ—with his ever-present impish smile said,
“When I went down, the bubbles went up!”
75
Sunn Family and Friends Cookbook – A Fare to Remember

Soups, Sandwiches, & Salads - Salads

Tomato, Black Bean, & Avocado Salad
4
1
1
½
3
4

KT Niland Sunn

med
med
can
cup
Tbl
tsp

Tomatoes
Avocado, ripe, diced
Black beans, drained & rinsed
Red onion, finely chopped
Fresh lime juice
Fresh cilantro leaves,
finely chopped
1 tsp Cumin
¾ tsp Lemon pepper seasoning
Salt to taste
Directions: Mix all ingredients in a medium bowl until well blended.
Cover. Chill until ready to serve. Great salad or use as a dip with
chips.
There is no single food that provides all the nutrients that humans need, except for breast milk.

Wilted Lettuce Salad
1

Samantha “Sam” Halterman Sunn
a Halterman family favorite

ea

Head lettuce (I prefer
red leaf) cut into bits
5-6 ea
Slices of bacon, cooked
and crumbled, reserve
the grease
¼ cup Vinegar
½ cup Sugar
¼ cup Water
Salt and pepper, to taste
Directions: Put lettuce in a large bowl and top with crumbled bacon.
To the bacon grease, add vinegar, sugar, and water. Bring to a boil.
This should be a little thick. Pour over lettuce. Add salt and pepper.
Mix well.
– at left Mike,
Sam, Nick, and
Michelle at 2010
Texans football
game, at right
Drew Sunn.
Mike, Michelle,
and Drew are
children of Russ
and Sandy Sunn
Airplane food isn't very tasty because our sense of smell and taste decrease from 20 to 50 percent at altitude.
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Curry Chicken Salad
1 lg
½ cup
8 oz
2

cup

2

oz

Margie Sunn

Roasted Chicken, cut into 1 inch cubes
Celery chopped
Water Chestnuts,
drained and sliced
Grapes, red seedless,
halved
Almonds, slivered
(optional)

Dressing:
1 cup Mayonnaise
1 Tbl Soy sauce
1 Tbl Fresh Lemon juice
1½ tsp Curry powder
1 Tbl Prepared Mango chutney
Salt to taste
Directions: Gently combine the chicken, celery, water
chestnuts, grapes, and almonds in a large bowl.
Combine the dressing ingredients and mix well. Add
to the chicken mixture and stir gently to combine.
Season with salt to taste.
There’s an enzyme in pineapple called bromelain that helps to break down proteins and can also ruin your
taste buds

Honey Lime Fruit Toss
1
1

Margie Sunn

cn
cn

Pineapple chunks (20 oz)
Mandarin oranges
(11 or 15 oz.), drained
1 ea
Banana, sliced
1 ea
Kiwi fruit, peeled, halved, sliced
1 Cup Strawberries, quartered
¼ tsp Lime peel, grated (optional)
2 Tbl Lime juice, fresh
1 Tbl Honey
Directions: Drain pineapple chunks; reserve ¼ cup juice. Combine
pineapple chunks, mandarin oranges, banana, kiwi and strawberries
in large serving bowl. Stir together reserved pineapple juice, lime
peel, lime juice and honey in small bowl. Pour over salad; toss.
Lemons contain more sugar than strawberries.
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Spanish Rice
1
2
1
1
½
2

Rene’ Sunn Williams

cup
Tbl
sm
ea
tsp
lg

Long grain rice
Oil
Onion, chopped
Clove garlic, minced
Salt
Tomatoes, peeled
and chopped
1 cup Water
1 cup Chicken broth
1
cup Frozen peas, thawed
3
1
cup Diced cooked carrots
3
Directions: Over medium heat, sauté rice in hot oil until lightly
browned. Add onion, garlic and salt. Cook over low heat until onion
is tender, stirring occasionally. Add tomatoes; cook over medium
heat until softened. Add water; cover and simmer until water is
absorbed. Stir in broth, peas, and carrots. Cover and simmer until
liquid is absorbed and rice is tender, about 10 minutes. Serves 4 - 6.
Most television commercials that advertise milk actually use a mixture of white paint and thinner.

Four Fruit Compote
cup
cup
1
cup
3
½ tsp
½ tsp
1 tsp
2 cup

Julie Stover

Fresh orange juice
Fresh lemon juice
Brown sugar, packed
Orange zest, grated
Lemon zest, grated
Vanilla extract
Fresh pineapple, cubed
2 cup Strawberry, hulled & sliced
3 ea
Kiwi, peeled and sliced
3 ea
Bananas, sliced
2 cn
Mandarin oranges
1 cup Seedless grapes
2 cup Blueberries
Directions: Bring orange juice, lemon juice, brown
sugar, orange zest, and lemon zest to a boil in a saucepan over
medium-high heat. Reduce heat & simmer until thickened, 5 min.
Remove from heat & stir in vanilla. Set aside. Layer pineapple,
strawberries, kiwi, bananas, oranges, grapes, & blueberries in a
large bowl; pour cooled sauce over fruit. Refrigerate and serve.
2
1

3
3

The color blue is the least common color in the natural foods we eat.
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Cole Slaw with a Twist

Rene’ Sunn Williams
daughter of Larry and Margie Sunn

Coleslaw has never been a favorite of Rene’s. The only kind she liked was from
Kentucky Fried Chicken. One day, she happened across a cooking show on TV.
They were making coleslaw but not with the normal ingredients you would find in
coleslaw. She decided to give it a try and now it is the only coleslaw she likes to have
(besides KFC coleslaw). It has become a requested favorite for gatherings.

1 cup
½ cup
1 cup

Red cabbage, shredded
Scallions, finely chopped
Jicama, julienned
or shredded
½ cup Cilantro, finely chopped
1 cup Carrots, shredded
1½ tsp Celery salt
½ cup Mayonnaise
½ tsp Black pepper
2 Tbl Poppy seeds
½ tsp Salt
1
tsp Hot pepper sauce, dash
8
¼ cup Apple cider vinegar
Directions: In a large bowl, combine red cabbage, scallions, jicama,
cilantro, and carrots. In a small bowl, mix remaining ingredients; toss
with slaw. Chill for 2 or more hours before serving. Serves 8.
At left, Ma, Dad, and Dad’s younger sister Laurie.
Dad had 5 half-brothers and sisters from his
father’s first marriage to Tillie [nee Renberg] (she
passed away in 1912). Dad and Laurie spent
much of their childhood together—probably
because they had the same mother—Julia
Johnson—and they lived with her and Laurie’s
father, David Verville. Although Dad had another
half-sister, Adeline, she was raised by her
maternal grandparents in Sagola Michigan.
Dad’s father, Charles E. Sunn, died in a traffic
accident when Dad was 3 years old (1920). His mother, Julia Johnson, subsequently
married Dave Verville in 1923 and
Laurie was born Laura Dorothy Verville
in 1924. The seven year age difference
made Dad protective of her for most of
her life—they were extremely close.
Because Julia died in 1927, when dad
was 10 and Laurie was 3, much of their
childhood was spend with them
depending upon one another. The age
difference is noticeable in the photo of
them with their mother, Julia, next to an airplane that was designed by David’s brother,
Alfred V. Verville. Alfred’s story is interesting and, because of his phenomenal work in
the aeronautical field, his remarkable story follows on the next page.
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Dad’s uncle, Alfred [AKA Fred] Victor Verville (November
16, 1890 – March 10, 1970) was born in a little town
named Atlantic Mine which is located near Houghton—
far northwest in Michigan’s Upper Peninsula. He was an
aviation pioneer and aircraft designer who markedly
contributed to civilian and military aviation. I (Larry) don’t
remember Dad speaking of Fred; however, Laurie often
spoke of him in her later years with a deep sense of
family pride. The stamp seen below was given by Laurie
to Larry in 2004. During his forty-seven years in the
aviation industry, he was responsible for the design and
development of nearly twenty commercial and military
airplanes. Verville is known for designing flying boats,
military racing airplanes (such as the record breaking
Verville-Sperry R-3 Racer), and a series of commercial
cabin airplanes. His planes were awarded with the
Pulitzer Speed Classic Trophy in 1920 and 1924. Verville was a founder of three
aeronautical companies, the General Aeroplane Company, Verville Aircraft Company,
and the Buhl Aircraft Company. He worked for General Billy Mitchell during his
service at the United States Army Air Service from 1918 to 1925. From 1937 to 1945,
he worked as a consultant for
companies such as Douglas Aircraft,
Curtiss-Wright, Snead Aircraft, and
Drexel Aviation. Verville spent the
next sixteen years in the U.S. Federal
government, primarily in the Bureau
of Aeronautics, before retiring in
1961. Verville received many honors
and awards, including a selection as
a fellow of the Smithsonian
Institution's National Air and Space
Museum in 1962. An airmail stamp was issued in Verville's honor in 1985. In 1991,
he was posthumously inducted into the Michigan Aviation Hall of Fame.
At left, a photograph of Dad at
about 12 years old; Laurie is about
five. Once we siblings started our
genealogy trek, we learned that, for
a time Dad, Laurie, and whomever
they were living with at the time,
moved to Minnesota. The
circumstances surrounding the
move were mysterious and none of
us are sure of the reason(s). They
later moved to Detroit where they
spent much of the rest of their
youth. It was just about 4 years
after this photo was taken that Dad lied about his age and joined the Civilian
Conservation Corps (CCC).
If two drinking glasses become stuck together after stacking, it’s not impossible to unstick them. Just put ice
in the inner glass and dunk the outer glass in warm water. The warm glass will expand and the cold glass
will contract, making the glasses separate easily.
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Olive Salad

Chuck Sunn
Nikki Sunn

Chuck saves tomato sauce, pickle, and olive jars throughout the year and makes this
family favorite around Christmas time. He gives jars of it to Jackie, Julie, and Mary or
as a house warming gift to neighbors or friends.

½ cup
1 cup

Olive juice
Each of the following,
cut into bite size pieces:
Celery, Onion, Green
Pimento, Olives,
Pitted Black Olives
Dill Pickles, Bell Peppers
(green, red, and yellow)
½ tsp Oregano
½ tsp Basil
½ cup Vinegar
½ cup Pickle juice
1
cup Canola oil (easy on the oil)
8
Directions: Mix all ingredients together well. Let stand in refrigerator
for at least two days to blend flavors stirring at least once each day.
Keeps 6 to 9 months.
At right Chuck and Nikki Sunn holding daughters Jackie and
Julie. One can tell by the look on Chuck’s face that he is
planning on helping Nikki with soon-to-be-conceived Mary at
Cedar Point Resort in 1977. Cedar Point Resort is owned by
Nikki's Aunt Pally and is near Grantsburg, WI, in the northwest
corner of the state. Daughter, Mary, was born about nine
months later in July, 1978. Chuck enjoys one of the most
interesting hobbies because he, on purpose, climbs into bear
dens, looking for momma and baby bear. At left, Chuck holds a
bear cub. Every year he goes to Hayward, WI in late February and takes part in what
they call the "Bear Den." Chuck’s club, Whiskey Jack
Camp, hosts students and faculty from the University of
Wisconsin, Stevens Point, the Wisconsin Department of
Natural Resources. They search for bear dens using a
satellite, tranquilize the adult bear, weigh the cubs, and
tag the female cubs so they can track migration patterns.
After being tranquilized—which doesn’t put them to sleep,
but rather makes them move slowly, the sows are
measured everywhere, weighed, have a tooth extracted if
needed, given a fresh radio collar and a physical. The
cubs are also checked thoroughly and weighed before
they are put back in the dens with their mothers. The cubs can be feisty despite
weighing only 3 to 4 pounds. The dens can range from a cave to a den burrowed in a
hillside to a fallen tree. Chuck and the researchers report that bear numbers in
Wisconsin are steady or growing; he says it’s an awesome experience.
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Creamy Potato Salad

Rene’ Sunn Williams
daughter of Larry and Margie Sunn

While Rene’ was growing up, her mom would make two different potato salads. One
that was mustard based and one that was vinegar based. Rene’s dad and brother
liked the mustard based potato salad and Rene’ and her mom liked the vinegar based
potato salad. After Rene’ married, she and her mom found a recipe that incorporated
both mustard and vinegar and decided to try it.

6

lg

Potatoes (about 3 pounds)
cooked, peeled and cubed
½ cup Red onion, diced
6 ea
Radishes, sliced
4 ea
Hard-cooked eggs, sliced
1 tsp Salt
1 ea
Cucumber, diced
½ tsp Black pepper
Dressing Ingredients:
3 lg
Eggs, beaten
¼ cup Vinegar
¼ cup Sugar
½ tsp Dry mustard
½ tsp Salt
1 cup Mayonnaise or salad dressing
Directions: In a large bowl, combine potatoes, eggs, cucumber,
onion, radishes, salt, and pepper; set aside. For dressing, combine
eggs, vinegar, sugar, dry mustard, and salt in a small saucepan.
Cook and stir over medium heat until thickened. Cool. Stir in
mayonnaise; mix well. Pour over potato mixture; toss to coat.
Refrigerate for several hours. Serves 8.
The most popular chocolate egg worldwide is Cadbury’s Crème Egg; they first went on sale in 1971.

BLT Pasta Salad

Tami Sunn

1 cup Mayonnaise
¼ cup Lemon juice
2 tsp Sugar
2 tsp Chicken flavor instant bouillon
1 pkg Rotini pasta (7 oz), cooked, drained
8 ea
Slices bacon, cooked, crumbled
1 lg
Tomato, seeded, chopped
¼ cup Green onion, sliced
4 cup Lettuce, thinly sliced
Directions: Combine mayonnaise, lemon juice, sugar and bouillon for
the dressing. Combine rotini, bacon, tomato, and green onion.
Thomas Jefferson is given credit for introducing French fries to America..
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Larry’s Avo-Gobbler

a Palomar College original
the Junior College where Larry Sunn earned his Associate of Arts Degree

Oh, stop that. Don’t roll your eyes at me; it’s
mean. I know that you can make a turkey
sandwich without a recipe, but this is not just a
turkey sandwich. This is perfection. Instead of
a slice of cheese and mayo, you just smear on
some cream cheese and call it good. Actually,
no; you’ll call it amazing. The original Palomar
College Avo-Gobbler sandwich didn’t have
avocado, it had sprouts instead of lettuce. I’ve
tailored this to suit my tastes and you can
certainly do the same. Just be sure to use a
fresh croissant and plenty of cream cheese! If
you’re looking for a fun lunch or a light dinner, these Avo-gobblers are sure to please.

1 large croissant per sandwich
Shaved deli turkey breast (I prefer Mesquite smoked)
Cream cheese (alternative: mayo)
Fresh tomato slices
Avocado spread (I mash the avocado so it doesn’t slide off)
Shredded lettuce (alternative: sprouts)
Salt and pepper, to taste
Directions: Slice the croissants in half. Spread a thick layer of cream
cheese on the croissant, top with the tomatoes, lots of turkey,
lettuce, and avocado spread. Add salt and pepper to taste.
- at left, Larry, as a weapons
instructor at Camp Pendleton, CA in
mid-1966, teaching a class on hand
grenades. It was shortly after this
that many of the men from Larry’s
old 1965 Vietnam platoon were
receiving orders to go back to Vietnam. After one particular teaching session like this,
a Sgt.Maj. from San Diego asked if any of the weapons instructors wanted to go to
San Diego to be Drill Instructors—my hand shot up! Margie and I soon transferred to
San Diego and we were on the Drill Field for four years; Dee was born there!
Europeans basically don’t eat peanut butter. They eat less than a tablespoon per year.

Peanut Butter Toast

Steven Stover
2nd son of Julie Stover

Directions: 2 pcs Bread. Put ‘em in a toaster.
When they turn a li’l brownish & pop up, use a
knife and spread peanut butter on them; eat and
enjoy. A Steven Stover specialty!
Arachibutyrophobia is the fear of peanut butter sticking to the roof of your mouth.
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A Family of Service
Al Sunn, Jr. (left) became a
Police Officer for
Milwaukee on February 23,
1970 and was issued MPD
Badge 2040. He was
selected for Sergeant in
1990 and that promotion
meant he’d retire his
patrolman badge and
receive a new Sergeant’s
badge. However, because
his daughter, Jill (Price),
(right) would be starting the
Police Academy
in 1991, they set
aside MPD
Badge 2040 and
once Jill
graduated, she
was given MPD Badge 2040. The
Milwaukee news outlets carried a story
about it. Al’s wife, Joanne, (right) joined
the Milwaukee Police Department on July
8, 1991 and is set to retire, July 8, 2016.
One does not need to worry about the
conversation dying when Joanne is around; she has one of the most delightful senses
of humor ever. The Sunn boys’ teasing is not wasted with Joanne; she easily joins in
with a quick “come-back.” When Al Jr. retired
in 1997, his gun (a Glock) was given to his
son, Jeff,
(left) who
was going
through the
Milwaukee
Police
Academy
at that
time. Still a
Milwaukee
Police
officer, Jeff was a remarkably good competitive
swimmer in both his high school and college years. Also law
enforcement employed, Al’s daughter, Sally (Kallas) (above
right with Jill), joined Milwaukee Police Department as an
Office Assistant in January, 2011; she continues her service
today. The newest family member to join the ranks of the
Milwaukee Police Department, Al Jr. and Joanne’s son, Albert
III (left), joined the Milwaukee Police Department as a Police
Aide in July of 2013. Like his father, Albert is a very fine
baseball player. Exceptional public servants from an
exceptional family, daily serving the public in exceptional
ways; we can all be exceptionally proud
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Chicken Gyros, Tsatziki, & Feta Cheese

Jill Price

2 ea
chicken breast, boneless skinless – sliced thin
1 tsp Salt
1 tsp Oregano
1 tsp Basil
½ tsp Pepper
½ tsp Smoked paprika
1 lg
Garlic clove, minced
1 Tbl Olive oil
4 pcs Pita bread
Tsatziki Ingredients:
3.5 oz
Greek yogurt
3 Tbl Cucumber, minced
½ tsp Lemon juice
Dash of salt
Dash of hot sauce
Directions: In a small bowl, combine all of the spices from the salt to
the smoked paprika. Place chicken in a large Ziploc bag, pour olive
oil and minced garlic over it. Sprinkle the seasoning mixture over the
chicken and massage it into the meat through the Ziploc bag.
Refrigerate for 2-4 hours to marinate. For tsatziki, combine all
ingredients in a bowl and mix thoroughly, set aside. Preheat oven to
450°. On a cast iron grill pan, heat on medium and brush with olive
oil. Scrape off pieces of garlic so that they don't burn, and place
chicken breasts on it and cook for 3 minutes per side. To assemble
gyro, spread pita bread with tsatziki sauce, layer with sliced chicken
breasts, olives, and garnish with feta cheese.

Dawson Lake.

There is no
sound in the Sunn siblings’
lives that rings so vividly as
that of the Dawson Lake May
Pole. – at right Al Jr. (in
white), Russ (in black) Julie
(in red) and Chuck (in blue)
hone their childhood skills
(circa 2003).
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Avocado Grilled Cheese Sandwich

Larry Sunn

Two of my favorite things in the world are avocado and grilled cheese, so I don't
hesitate to combine the two whenever possible. The mayonnaise in place of butter or
oil on the outside of the grilled cheese is an old diner trick. I know it sounds crazy, but
try it! You'll be pleasantly surprised. You can mix it up and use whatever bread and
cheese you'd like. If you're looking for something more filling, add some grilled
chicken breast and crispy bacon for an Extreme Avocado Grilled Club sandwich!

1 lg
ripe, Fresh Hass Avocado*
4 ea
slices cheddar cheese
4 ea
slices baby Swiss cheese
8 ea
slices sourdough bread
Mayonnaise, as needed
Optional: grilled chicken breast, cooked
bacon slices
Directions: Heat a pan over medium heat.
Spread a thin layer of mayo on the outside of 4 slices of bread.
Place them mayo-side-down on the hot pan. Slice the cheese and
lay it on top of the bread in the pan. Add the meat if you're making a
club sandwich. Spread a thin layer of mayo on top. When the
bottoms of the sandwiches are nicely browned, flip them. While the
sandwich is grilling, cut the avocado in half, remove the pit, and
scoop it into a bowl. Give it a quick mash with a fork. (Slices tend to
slide out of the sandwich when you bite into it.) When the other side
is golden brown and the cheese is melted, remove the sandwiches
from the pan. Open each sandwich and top with ¼ of the mashed
avocado. Close them back up, cut in half, and scarf! Don't forget the
dill pickle!
*Large avocados are recommended for this recipe. A large avocado averages about 8
ounces. If using smaller or larger size avocados, adjust the quantity accordingly.

Grandchild Gravy

Larry Sunn

2 tsp Love
4 cup Care
6 Tbl Attention
8 cup Hugs
10 tsp Kisses
Mix 8 cups of hugs with 10 teaspoons of kisses
in large bowl. Put 6 tablespoons of attention in
the large bowl, mix in 4 cups of care and 2
teaspoons of love; mix well and do stuff with ‘em. Larry’s 1st Law of
Grand-Parenting: “Juice ‘em up on chocolate and give ‘em back.”
Luck is what happens when preparation meets opportunity.
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Grilled Chicken Pesto Sliders

Jill Price

2 med Chicken breast, boneless, skinless
Vegetable oil for brushing or grill spray
Salt and pepper to taste
12 ea
Slider buns
1 cup Pesto sauce
8 oz
Fresh mozzarella,
cut into 12 round slices
12 ea
Cherry tomatoes, sliced
into 4 slices each
2 Tbl Butter, melted
Directions: Preheat a grill pan or gas
grill to medium-high. Pound chicken
breast out to about ¼” to ½” thick. Brush with vegetable oil so it
doesn't stick to grill or spray grill with grill spay. Season chicken
generously with salt and pepper. Grill until chicken is cooked
through, about 4 minutes per side. While chicken is cooking,
prepare slider rolls; spoon pesto sauce on both sides of the roll and
place tomatoes then mozzarella on the top bun of each set. Take
chicken off the grill when ready, and slice into ½" by 2" slices that will
fit onto rolls nicely. Cover with top rolls. Brush melted butter lightly
over the tops of rolls. Using the same grill over medium heat or
panini grill (clean any chicken that's left behind on grill pan); grill both
sides of slider for about 1 minute, until cheese gets melty (being
sure not to burn the buns!). Use a bacon press or spatula to press
sliders a little while they are cooking. Remove from heat and serve.

A life regret for
many people is
missing the opportunity to
know their grandparents—
such is the case with the Sunn siblings, although
Julie and Larry
have some
memories of their
maternal
grandmother. A
treasure for Larry
was building a tree
house with grandsons Zack and Sean. It was
particularly memorable because they also cut all the
tile pieces being installed in the dome’s wet bar.
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White Bean and Tuna Salad

Sebastien Sunn

1 can White beans, rinsed and drained (cannellini are ideal;
otherwise, use any white bean like Great Northern) (15 oz)
1 can Tuna, preferably oil-packed
Note: Cans of tuna are a miserly 5 ounces these days,
so use two cans if you want a salad that is tuna-heavy)

½ cup Onion, diced
¼ cup Parsley, finely minced
1 Tbl Fresh basil
Olive oil to taste
Red wine vinegar to taste
Salt and pepper to taste
Directions: Open the can of white beans, rinse, and drain. Place in a
medium mixing bowl. Open tuna. If oil-packed, just dump it into the
bowl with the beans. If water-packed, drain first. Peel the onion and
cut into ¼-inch dice, or slice thinly. If you find the flavor of onions too
strong, use a mild red or Vidalia onion, add to bowl. Wash, dry, and
mince parsley, add to bowl. Repeat with the basil. Mix well, taking
care to flake the tuna and distribute it evenly throughout the mixture.
Add olive oil to taste (about ¼ cup). Mix well. Add red (or white)
wine vinegar to taste (about 1 tablespoon). Mix well. Season with
salt and freshly ground pepper to taste. Mix well. Serve
immediately, or refrigerate in an airtight container and serve later.
Lettuce is a member of the sunflower family.

Avocado Egg Salad

Jill Price

2 lg
Eggs, hard boiled, chopped
2 lg
Egg whites, hard boiled, chopped
2 sm Avocados, pitted, peeled
1 Tbl Greek yogurt, plain
1 Tbl Fresh lemon juice
2 Tbl Green onion, chopped
¼ tsp Dijon mustard
Salt pepper, to taste
Directions: In a medium bowl, combine the
hard boiled eggs and egg whites, avocado,
Greek yogurt, lemon juice, green onion, and
mustard. Mash with a fork. Season with salt and pepper, to taste.
Serving suggestions: Spread between two slices of bread for an
Avocado Egg Salad Sandwich. Eat with crackers, cut up veggies, on
toast, or in a wrap. This salad is best eaten the day it's made.
Darker Green lettuce leaves are more nutritious than lighter green leaves.
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Green Goddess Grilled Cheese Sandwich
2

ea

Margie Sunn

slices bread
(I use a non-soy ingredient white bread,
but one filled with lots of different whole
grains and seeds would be *awesome*)

3

Tbl

Green Goddess Herb Pesto
(recipe below)
2 ea
slices mild white melty cheese
like mozzarella
1 ea
handful fresh baby spinach
¼ lg
avocado, sliced
2 Tbl goat cheese, crumbled
olive oil (and butter if you’re so inclined)
Directions: Spread about 1 tablespoon of Green Goddess Herb Pesto
onto each slice of bread (2 tablespoons total, but if you’re sensitive,
go light, the pesto is STRONG). On one slice of bread, add 1 slice of
cheese, sliced avocado, crumbled
goat cheese, spinach, second slice of
cheese, then top it with second slice of
bread. Press together gently. Heat 1
tablespoon olive oil in a frying pan
over medium low heat. (If you want to
use butter, add it to the oil and let it
melt). Add the sandwich to the oil and
cook until bread is golden brown.
Press down on the sandwich lightly, then flip the sandwich over and
cook until second side is golden brown.
Green Goddess Herb Pesto Ingredients:
1 ea
clove garlic
1 ea
(or 2 if you’re ballsy) anchovy fillet (in oil)
1 Tbl small shallot, chopped
1 tsp lemon juice
1 ea
handful chopped fresh Italian parsley
1 ea
handful chopped kale
2 Tbl tablespoons chopped fresh tarragon
1 Tbl chopped chives
¼ cup olive oil
salt and pepper to taste
Green Goddess Herb Pesto Directions: Pulse garlic, anchovy, and shallot
in food processor until chopped. With the food processor running,
add lemon juice, parsley, kale, tarragon and chives. (It won’t process
very well yet, don’t worry). Very slowly drizzle in olive oil until kale
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and h
herbs get suffficiently chopped and everrything is the consistency
c
of a p
pesto. You may
m need morre or less of th
he olive oil de
epending on
how big a “handfu
ul” of herbs arre to you. You
u can also turrn off the
food processor an
nd push herbs
s down the sid
de of the bow
wl with a
spatu
ula every once in a while. Season to taste with salt and
a pepper
(you probably won
n’t need too much
m
salt if yo
ou used 2 anc
chovies).
(Thiss makes a lot, but you will use
u it all for other
o
things. I added
more
e olive oil to make
m
it back in
nto a salad drressing.)
Fortuune cookies are not a traditional Chinese custom.
c
They were innvented in early 19000 in San Francisco
In Dad’s early logg
ging work he used
d horses to skid
the
e logs out of the cutting area to Jammers where
the
ey could be loade
ed on trucks. Th
he skidder at
lefft (Mike Arndt) ha
ad to be quite agile to stay clear
of the ever rolling logs. In later yea
ars dad used a
Ca
aterpillar tracked vehicle both for skidding and
forr raising
the
e larger
saw logs
via a jammer to load his logging trucks
s. To
the rig
ght is Dad (circa 1953) standing behind
b
his newly-loaded truck
kload of logs that were
heade
ed to a saw mill. The two long an
ngled
logs seen behind the right
r
side of the truck are
from th
he jammer that was
w used to raise
e the
logs along skids to the
e top of the load.
Basica
ally a Jammer wa
as crane-like boo
om
hoistin
ng device, usually built of wood lo
ogs, using the lev
verage principle to load timber
by using
g a team of horse
es on one end
of the ba
alancing beams and a chain
with hoo
oks on the other. Two men set
the hook
ks in each end of the logs; the
horse te
eam is then mane
euvered so the
swinging
g timber was fairrly well placed
on a truc
ck or rail car. An
ny further
positioning of the log wa
as done by hand
by otherr men with canthooks (blunt end
on the le
eft) or peaveys (w
with the point
on the right).
In later years
y
Dad re
eplaced the skidd
ding horses with this Caterpillar. It
was w
with this “Cat” that Dad accidentally ran over my
(Larry’s) dog, “Tiny” when she chased a varmint into a brush
pile that he was driving
g over; it broke her
h back and he had
h to
shoot her. A pretty sad day in this young 7-year-old bo
oy’s
life; it w
was undoubtedly
y a sad day for Dad,
D
too.
Ninetty-six percent of U.SS. households have keetchup--more househoolds than those havinng salt and pepper.
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Burgundy Burgers

Jackie Sunn
1st daughter of Chuck and Nikki Sunn

Jackie Sunn visited her Aunt Barb Simurdiak's family in Rochester, MN. She says,
“Visiting Rochester is one of my favorite road trips. Rochester always feels like a
second home for me.” On one of her visits, Jackie's cousin, Kristie, made these
burgers for dinner, and Jackie has made these burgers often throughout the years.

1½ lb
¼ cup

Ground beef
Red wine (Australian or
Italian Merlot work well)
1 sm Onion, finely chopped
(about 1/4 cup)
1 Tbl Worcestershire Sauce
1 tsp Seasoned salt
¼ tsp Pepper
1
tsp Garlic salt
8
Directions: Mix all ingredients together.
Form into patties. Grill or fry. Makes 6
burgers.
Carnauba wax, a key ingredient in car wax that produces a brilliant
shine, is also found in gummy bears and fruit flavored snacks. Carnauba wax comes from the leaves of the
carnauba palm tree, native to Brazil. The leaves are beaten to loosen the wax and then the wax is refined,
bleached and sold.

Ham Salad Sandwich Filling

Chuck Sunn
Nikki Sunn

2 cup Ground ham
½ cup Mayonnaise
2
cup Ground dill pickles (drained)
3
1 tsp Horseradish sauce
1 sm Onion, ground
2 ea
Celery stalks, ground (optional)
Directions: Combine ground ham, pickles,
onion, and celery. Mix in mayonnaise and horseradish sauce. Mix
until well blended. Refrigerate. Use within one week. Great use of
leftover ham.
The earliest photo we have of our maternal grandmother, Lena
“Gramma Grunt” Sauriol. Born Lena Lacasse in Leadville, Colorado in
1892, she and her husband, Albini (Ben) Sauriol, bore four children;
Walter, 1917; Leanore, 1919; our mother,
Cecile, 1922; and William, 1924. Leanore lived
fewer than 48 hrs.—her photo is at right. Lena
passed away in Iron Mountain, MI in 1956 on
th
February 29 .
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Greek Tacos

Margie Sunn

1 cup Grape tomatoes, halved
3 Tbl Kalamata Olives, pitted, coarsely chopped
2 Tbl Feta Cheese, crumbled
1½ Tbl Lemon juice
1 Tbl Oregano, fresh or ¼ tsp. dried
1 Tbl Olive Oil
1 cup Chicken, cooked, shredded
2 sm Cucumbers, chopped
6 Tbl Hummus
Ground red pepper [optional]
6 ea
Tortillas
Directions: Place tomatoes, olives, Feta cheese, lemon juice,
oregano, olive oil, chicken, and hummus in a bowl; toss to combine.
Spoon on to tortilla off your choice and enjoy.
‘Mr. Kanso’ is a popular Japanese restaurant that only serves canned food. Diners get to select their meal
from a huge variety of canned food off the shelves.

Greek Salad Pita Sandwiches
3
1
1¼
1

Jill Price

Tbl
Tbl
cups
cup

Olive oil
Red wine vinegar
Cherry tomatoes, chopped
Cucumber, peeled,
diced, seeded
1 cup Green bell pepper, chopped
2
cup Red onion, chopped
3
½ cup Radishes, chopped
½ cup Fresh Italian parsley, chopped
1 cup Feta cheese, crumbled
4 ea
8” diameter whole wheat pita breads, halved
Directions: Whisk olive oil and red wine vinegar in large bowl.
Season dressing with salt and pepper. Mix tomatoes, cucumber, bell
pepper, red onion, radishes, and parsley into dressing. Stir in feta
cheese.
Do Ahead: Salad can be made 2 days ahead. Cover and chill. Using
slotted spoon, transfer salad mixture to pita bread halves. Serve
sandwiches immediately.
The 8 most popular foods to cause food allergies in order high to low are: milk, eggs, wheat, peanuts, soy, tree
nuts, fish, and shellfish.
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Slow Cooker French Dip Sandwiches

Debbie Tabler
friend of Larry and Margie Sunn

2½ lb
Beef chuck roast
1 can Beef broth (14.5 oz)
¼ cup Soy sauce, low sodium
1½ Tbl Worcestershire sauce
1 Tbl Honey
1 tsp Liquid smoke flavoring
Salt and pepper, to taste
1½ tsp Onion powder
¾ tsp Garlic powder
6 ea
Hoagie buns or 2 crusty
baguettes cut into thirds
6 ea
Swiss, Provolone, or Muenster cheese slices, optional.
Directions: Place chuck roast in a slow cooker. In a mixing bowl,
whisk together beef broth, soy sauce, Worcestershire sauce, honey,
liquid smoke flavoring, salt, pepper, onion powder, and garlic
powder. Pour mixture over roast in slow cooker, cover slow cooker
with a lid and cook on low heat 8 hours. Remove cooked roast from
slow cooker and place on a cutting board, reserving broth in slow
cooker. Shred roast with two forks. Using a fine mesh strainer,
strain reserved broth from slow cooker into a bowl. Return shredded
beef to slow cooker (no more cooking necessary) and pour ½ cup
broth over shredded beef and toss to evenly coat. Sandwich beef
between hoagie buns or sliced baguettes (buttered and toasted if
preferred) and top warm beef with sliced cheese. Serve immediately
with a side of remaining reserved broth for dipping.
Debbie says, “I prefer baguettes, the crispiness of them eliminates the possibility of
soggy sandwiches.”
This trailer was newlywed Margie and Larry’s
first home in 1963. Parked along the street is
their first car—a Ford Fairlane 500 that was
purchased with Margie’s savings of $350 and
driven to California from Wisconsin on a
honeymoon trip—the car had no reverse. It
was an interesting honeymoon. The trailer
featured two rooms; in the rear was a rather
cozy wall-to-wall-to-wall bedroom inside of
which the bed was impossible to make, a
KitchLivinDinin room, and a 3’ x 3’ all-inclusive
bathroom where one person at a time could
actually sh--, shower, and shave all at the same
time—well, leg shaving had to be done in the KitchLivinDinin room. Had to remember
to remove the toilet paper before showering. This cozy cottage was home for about 7
months whereupon Larry went overseas and Margie went home to birth Rene’.
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Side Dishes, Casseroles, & Vegetables
Cauliflower Risotto with Brie & Almonds

Margie Sunn

chicken broth, heated
3 ea
Thyme sprigs
2 Tbl butter
2 Tbl olive oil
1 ea
head of cauliflower
1½ cup Arborio rice
¾ cup white wine
6 oz
Brie, rind discarded and
cut into small pieces
1
cup sliced almonds or pine nuts toasted, (optional)
3
Directions: Bring the broth and thyme sprigs to a bare simmer in a
medium saucepan. Heat the 2
Tablespoons of oil in a 4 quart heavy
saucepan over medium-high heat just
smoking. Sauté the cauliflower in a
skillet with ¼ tsp salt until the
cauliflower is crisp tender and golden
brown. Add the thyme leaves and sauté
1 minute. Transfer to a bowl and set
aside. Add the 2 Tbl of butter to the pan
and allow it to melt and then add the
rice and cook stirring constantly for 1 minute. Add the wine and
simmer briskly stirring until wine has been completely absorbed.
Continue to add the hot broth ½ cup at a time and continue cooking
until rice is just tender and looks creamy (about 14-16 minutes). Stir
in the cauliflower and cook for 2 minutes. Add the Brie off of the
flame and then add the salt and pepper to taste. Garnish with
toasted almonds or pine nuts if desired.
6

cup

Dad didn’t yell; yet people freely responded to the honesty in his
words. Ma, on the other hand was a “Momster” after she counted
to three. She was also the disciplinarian; I think we all had a bout
with a belt or switch. Although I think Ma harbored some initial
resistance to accepting racially different people, she cautiously
sought the good in others. Her protectionist approach might well
have been her arms protecting us, it may have developed out of
her lack of formal education, or it might have been experiential.
Nonetheless, I believe we have become the multi-generational
loving family we are because of the honor, honesty, devotion,
love, and care daily depicted by Cecile and Albert Sunn Sr.
Sunn Family and Friends Cookbook – A Fare to Remember
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Sweet Potato Casserole

Caudette “Caudie” Payton
daughter of Julie Stover

4

cup
cup
3
2 lg
½ cup

Sweet potatoes, mashed
White sugar
Eggs, beaten
Milk (add a little at a time
until achieved consistency)
½ tsp Salt
1 cup
Butter, melted
3
1 tsp Vanilla extract
Topping Ingredients:
1 cup Brown sugar, packed
½ cup All-purpose flour
1
cup Butter, melted
3
1 cup Pecans, chopped
Directions: In a mixing bowl, combine the sweet potatoes, sugar,
eggs, milk, salt, 1 3 cup butter and vanilla. Mix together and pour into
a greased 13” x 9” inch baking dish. To prepare the topping,
combine in a separate bowl the brown sugar, flour, 1 3 cup melted
butter and pecans. Mix together and crumble over sweet potato
mixture. Bake uncovered at 350° for 35 to 45 minutes.
1

Orbit gum began production during WWII when Wrigley sent all of its Juicy Fruit gum to soldiers overseas.
As a result, Wrigley started selling Orbit in the U.S. The gum was discontinued after the war but brought
back 30 years later in the ’70s.

Vegetable Combo

Carol Chirempes
friend of Caudette “Caudie” Payton, daughter of Julie Stover

2

pkg

California Blend Vegetables
(16 oz), thawed
8 oz
Velveeta Cheese, cubed
6 tsp Butter, divided
1 cup Ritz crackers, crushed
Directions: Grease a 9” x 13” baking dish and
add veggies. Melt Velveeta with 3 tbsp.
butter, pour over veggies. Sprinkle crushed
Ritz crackers over the top. Melt the
remaining butter and drizzle over crackers. Bake uncovered at 350°
for 30 minutes or until vegetables are tender.
Cooking is an important part of food preparation that involves applying heat. In most cases this transforms
the chemical make-up of food, altering its texture, flavor, nutritional properties and appearance.
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El Torito Sweet Corn Cakes

Sebastien Sunn

¼ cup Butter, unsalted
2 Tbl Shortening
½ cup Masa harina
3 Tbl Water, cold
1 pkg Corn kernels, frozen (10 oz)
3 Tbl Cornmeal
¼ cup Sugar
2 Tbl Whipping cream
¼ tsp Baking powder
¼ tsp alt
Directions: Whip butter and shortening in mixing bowl until fluffy and
creamy. Add masa harina gradually and mix thoroughly. Add water
gradually, mixing thoroughly. Blend corn kernels until coarsely
chopped. Stir into masa mixture. Mix cornmeal, sugar, whipping
cream, baking powder, and salt in large bowl. Add butter-masa
mixture; mix until blended. Pour masa mixture into 8" greased
baking pan. Cover with foil and bake at 350° until corn cake is firm,
40 to 50 minutes. Allow to stand at room temperature 15 minutes
before cutting into squares. Or use ice cream scoop to serve.
The potato disease “Late Blight” was the principal cause of the Irish Potato Famine, which killed a half
million people.

Sweet Onion Shepherd's Pie

Margie Sunn

1½ lb
2 cup

Ground beef
Frozen mixed vegetables,
thawed
1 cn
Campbell's Sweet Onion
Soup (14.5 oz)
4 cup Hot mashed potatoes
Directions: Cook the beef in a 12-inch
broiler-safe skillet over medium-high
heat until well browned, stirring often to separate meat. Pour off any
fat. Stir the vegetables and soup in the skillet and heat to a boil.
Reduce the heat to medium. Cook for 5 minutes or until the
vegetables are tender-crisp, stirring occasionally. Season to taste.
Spread the mashed potatoes over the beef mixture. Heat the broiler.
Broil 2 inches from the heat for 3 minutes or until the potatoes are
lightly browned.
In Japan, the most popular topping for pizza at Domino’s Pizza is Squid.
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Hash Brown Casserole

Larry Sunn
Cheesy and delicious, this hash brown casserole has a crunchy topping. I like this
recipe because it reminds me of the great hash brown casserole served at Cracker
Barrel restaurants.

1 pkg (2 lb) frozen hash browns, thawed
½ cup butter, melted
1 can cream of chicken soup
8 oz
sour cream
½ cup onion, finely chopped
2 cup Cheddar cheese, shredded
1 tsp salt
¼ tsp ground black pepper
2 cup Cornflakes, crushed
¼ cup butter, melted
Directions: Preheat oven to 350°. In a large bowl, combine hash
browns, ½ cup melted butter,
cream of chicken soup, sour
cream, chopped onion,
Cheddar cheese, salt and
pepper. Place mixture in a 3
quart casserole dish. In a
medium saucepan over
medium heat, sauté cornflakes
in ¼ cup melted butter and sprinkle the mixture over the top of the
casserole. Bake covered in preheated oven for 45 minutes.
The pound cake’s name actually came from the first recipe, which called for a pound each of butter, sugar,
eggs, and flour.
This picture of Al Sunn Sr. was probably taken around 1921
in Detroit, Michigan. As I (Larry) write this, many wonderful
times with my dad come to mind—playing catch with old,
unpadded baseball gloves; hauling
chemical wood from our “back 40”
wooded area; watching him eat reddyed pistachio nuts as he drove the
truck; him putting some liquid pain
killer on a tooth because he could not
afford a trip to the dentist. Most
memorable was a comment made after my dad “gave his
word” that something or another would get done. The man
told those in earshot that if Al Sunn gave his word, a man
needed no other guarantee. I have always held my father in especially high esteem
because he was honest and sought good in others; he was patient, and he worked
hard to support his family; he was an honorable man.
Humans use many different methods for gathering food which include farming, hunting, gardening, foraging,
and fishing.
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Baked Sweet Potato Fries
Jill Price
2 lb
Sweet potatoes
2 Tbl Olive oil
⅛ tsp Salt
⅛ tsp Pepper
⅛ tsp Garlic Powder
⅛ tsp Paprika
Directions: Preheat oven to 450°.
Line a baking sheet with parchment
paper. In a shallow dish, combine oil
& spices. If leaving the skin on,
scrub your sweet potatoes really well.
If not, peel your potatoes. Cut sweet
potatoes into ¼” fries. Toss fries in
olive oil to coat. Spread fries out on
a prepared baking sheet. Bake for 20 minutes, turning occasionally
or until fries are browned.
The proper name for the marshmallows in Lucky Charms cereal is ‘Marbits’.
As told by Ma Sunn. “In the summer of 1954 Al
was building a chicken coop and he was putting
little square windows along one side of the building.
Julie, Larry, Russ, and Al Jr. were all playing and,
as kids will do, they got mad about something or
another, and Larry threw a hammer. Fortunately, it
missed all the kids but, it went through every one of
the little square windows. At the time, window
glass was expensive but, Al, keeping his cool,
didn’t say a word; he just got up and went into the
house. At the time, he was having trouble with the pickup truck, and I told him that I
had had trouble with it the night before. So, while he was cooling off about the
windows, he thought he would take it into town to the gas station but, before he left, he
thought he would check the carburetor. When he took the carburetor off he got a
hand full of sand and he realized that the kids had put sand in the gas tank. He was
now a little bit madder, but not too bad . . . yet; Al had the patience of a saint. I had
forgotten to take down the clothes line and when he came around the corner, the cord
hooked him around the neck and he about hung himself. I happened to be looking out
the window; I saw him coming, and he was fuming! So, I said to the kids, ‘You better
go and hide because if your father gets hold of you, he’ll kill ya.’ Away they went. Al
went to get a beer at the Clubhouse in Sagola. After Al and the kids had been gone
for a while, a car came in the driveway. I thought it was Al coming home, but it was a
neighbor lady who had come over to talk about chickens. I was facing her and talking
to her so I was unable to see what was happening behind me. She glanced past me
and her eyes kept getting bigger, and bigger, and bigger; I said, “What’s wrong?” She
said, “Did you see…?” She’s looking and pointing over at the dog house. I turned
around and looked at the dog house; out came Julie, out came Larry, out came
Russell, out came Al Jr. and out came the dog! I don’t know how they all fit in that tiny
dog house! By the time Al got home, the beer had pretty well calmed him down.
However, he didn’t come home too early!
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Addictedndto Cauliflower!

a Lindsey Spinning Favorite
2 daughter of Rene’ Sunn Williams, granddaughter of Larry & Margie Sunn

1

med head cauliflower
(about 2-1/4 pounds),
trimmed and cut into florets
3 lg
cloves garlic,
thinly sliced
¼ cup olive oil
2 Tbl lemon juice
½ tsp
salt
¼ tsp
black pepper
2 TBL grated
Parmesan cheese

Directions: Heat oven
to 450°. Combine cauliflower and garlic in a large
bowl. Drizzle with olive oil, lemon juice, salt and
pepper. Transfer, in a single layer, to a large rimmed
baking sheet. Roast at 450° for about 25 minutes,
stirring once. Sprinkle with cheese. Serve
immediately: 6 servings.

Beans have historically been a symbol of the embryo and of growth in most societies. The ancient Egyptians
called the place in which the Ka, the souls of the dead, awaited reincarnation “the bean field.”

Texas Country Green Beans
¼ lb
3 cn
¼
1
½
½

ea
tsp
tsp
tsp

Margie Sunn

sliced bacon
whole green beans
3 (14½ oz cans)
yellow onion
granulated sugar
salt
black pepper,
freshly-ground

Direction: In a 2-quart saucepan
over medium heat, cook bacon until
lightly brown but not crisp. When bacon has browned, add green beans
with liquid. Add salt, sugar, and pepper and mix well. Place onion on
top of green beans. Cover saucepan with a lid and bring to a light boil.
Turn heat down to low and simmer beans for 45 minutes.
Avocados are native to Central and South America, where they have been cultivated for over 10,000 years.
Another name for the avocado is the "alligator pear," so-called because of its alligator skin texture and pear
shape. The Aztec word for avocado was ahuacatl, which means "testicle tree". Did you know that avocados
are actually a fruit?
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Poem a la Queen

from the Sunn boys

Take four walls; add a
floor that's been waxed
and sprinkle lightly with
children’s tracks. Set a
corner aside for a
rocking chair that you
and the yellow cat can
share. Place an old
stone jar on a window
sill, for daises or
bittersweet to fill.
Arrange antiques on
shelves, in nooks; leave
room for dishes and
recipe books. Season
with essence of new
baked bread; add
hungry youngsters, keep well fed. Mix cookies
and milk as the need arises. Have hot dogs
ready for club day crisis. Sift and discard
unessential chores. Put worries to soak while
you step out doors. As a final touch for a
perfect blend, garnish your kitchen with loving
friends.
Potatoes first appeared in Europe in 1586; they made it to North America in 1719.

Chicken Broccoli Divan

Stacy Sunn

4 cup Broccoli florets, cooked
2 cups Chicken, cooked, cubed
1 can Cream of Chicken Soup
⅓ cup Milk
½ cup Cheddar cheese, shredded
2 Tbl Dry bread crumbs
1 Tbl Butter, melted
Directions: Place the broccoli and chicken into a 9” pie plate. Stir the
soup and milk in a small bowl. Pour the soup mixture over the
broccoli and chicken. Sprinkle with the cheese. Stir the bread
crumbs and butter in a small bowl. Sprinkle the bread crumb mixture
over the cheese. Bake at 450° for 20 minutes or until the chicken
mixture is hot and bubbling.
As bell peppers mature, their color changes from green to red and they become sweeter.
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Sopa Seca De Fideo

Sebastien Sunn

8
2
3
1
2
4
8
2

oz
Coiled vermicelli
Tbl Butter
Tbl Salad oil
med Onion, chopped
Garlic cloves, minced
oz
Diced canned chilies
oz
Tomatoes, chopped
tsp Oregano leaves,
dry, crumbled
1 cup frozen peas
2½ cup Chicken broth
1 bnch Fresh cilantro, chopped
¼ cup Parmesan cheese, freshly grated
Directions: Place noodles in a plastic bag, arranging in one layer.
With a rolling pin, break into small pieces, set aside. Heat butter and
oil in a large pot or frying pan (with a lid). When butter is melted, add
onion, garlic and chilies and cook, stirring until soft (about 5
minutes). Add noodles and stir well continue to cook, stirring
constantly, for 2 more minutes. Add tomatoes, tomato sauce,
oregano, peas and 2 cups of broth and bring to a boil. Reduce heat
to low, cover and simmer until liquid is absorbed (about 15 minutes).
Check occasionally to see if you need to add more broth. (Think
risotto). When the fideo is tender and the liquid is absorbed, add in
the cilantro and season with salt and pepper. Top with cheese.
Yams and sweet potatoes are not the same thing!

Ham & Noodle Casserole
1
2
1
1
2

Tami Sunn

Tbl
cup
med
can
cup

Vegetable oil
Ham, cooked, cubed
Onion, chopped
Cream of mushroom soup
Cheddar cheese, shredded
extra sharp (about 8 oz)
1 pkg Extra wide egg noodles, cooked, drained
Directions: Heat the oil in a 4-quart saucepan over medium-high heat.
Add the ham and onion and cook until the onion is tender. Stir the
soup in the saucepan and heat to a boil. Reduce the heat to low.
Add the cheese and stir until the cheese is melted. Add the noodles
and cook until the mixture is hot and bubbling.
It is recommended that you eat five servings of fruit or vegetables a day. A serving equals one-half cup.
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Loaded Cauliflower
1

Caudette “Caudie” Payton
daughter of Julie Stover

lg

Head of cauliflower cut into
bite size pieces (6 cups)
8 ea
Bacon strips, cooked, crumbled
(cook in oven at 400° for 20 min.)
6 Tbl Chives, chopped
½ cup Mayonnaise
½ cup Sour Cream
2 cup Colby jack cheese
1 cn
Sliced mushrooms (8 oz)
Directions: Preheat oven to 425°. Steam
cauliflower for 8 - 10 minutes until soft. In a large
bowl combine sour cream, mayonnaise, ½ of
crumbled bacon, 3 tbsp. chives, 1 cup of cheese,
mushrooms, and cauliflower and mix well, place in
baking dish and cover with remaining 1 cup of
cheese and rest of bacon crumbles. Bake for 1520 minutes until cheese is melted. Top with remaining 3 Tbl chives
and serve.
Apples, pears and plums are all members of the rose family.

Luby’s Macaroni & Cheese

Russ Sunn

2 cup Elbow macaroni, dry
4 Tbl Nonfat dry milk
2 Tbl Flour
1 Tbl Butter, melted
1¼ cup Water, boiling
3 cup American cheese, shredded
¼ tsp Kosher salt
Directions: Heat oven to 350°. Cook macaroni 1 to 2 minutes longer
than package directions so pasta is soft but not mushy. Drain. In a
large mixing bowl, combine dry milk, flour, and butter. Whisking
constantly, gradually add boiling water. Add 1 cup of cheese and
continue whisking and creamy. About 2-3 minutes. Fold in
macaroni, 1 more cup of cheese, and salt. Transfer into a lightly
greased 11” x 17” inch casserole dish and cover with foil or lid. Bake
25-30 minutes or until sauce in center of casserole is thick and
creamy. Remove lid (or foil) and sprinkle remaining 1 cup of cheese
evenly over the top. Return to oven until cheese melts. Serve.
It is almost impossible to find out what all the ingredients are that Papa John’s uses in its pizzas.
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Zucchini Crescent Pie

Margie Sunn

4

Cup Zucchini,
sliced thin
1 Cup Onion, sliced thin
¼ Cup Butter
2 Tbl Parsley flakes
½ tsp Pepper
¼ tsp Garlic powder
¼ tsp Oregano
2 lg
Eggs, beaten
1 cn
Pillsbury crescent rolls (8 oz.)
8 oz
Swiss cheese, grated
Directions: Sauté onion and zucchini in butter for about 10 minutes.
Add seasonings. In a bowl, blend eggs and cheese. Add the
vegetables to the egg mixture. Unroll crescent rolls and separate
into triangles. Press the crescent rolls into an ungreased pie plate or
11” pan to form a crust. Pour in the egg-vegetable mixture. Bake in
preheated 375° oven for 20 minutes. Let cool for 10 minutes. Cut
into pie wedges to serve.
Blueberries are first picked by hand to gather the best of the early fruit. Later, if the fruit is to be
mechanically harvested, a harvesting machine goes through the field and gently shakes each bush so only the
ripe blueberries drop off.

Scalloped Corn

Margie Sunn

1 cn
Creamed corn (15 oz)
1 cn
Whole kernel corn (15 oz)
1 cn
Sour cream (8 oz)
2 lg
Eggs
½ cup Butter
2 Tbl White sugar
1 pkg Corn muffin mix (8.5 oz)
Directions: Preheat oven to 350°. Grease a 9” x 13” baking dish. Mix
together corn, sour cream, eggs, melted butter or margarine, and
sugar. Mix in muffin mix. Pour into prepared baking dish. Bake for
35 to 40 minutes, or until a knife inserted midway into pan comes out
clean.
Pasta made its way to the New World through the English who found it while traveling through Italy. The
English made pasta by cooking it for about a half an hour and then smothering it with cream sauce and
cheese. This was the beginning of Macaroni and Cheese!
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Company Potatoes

Pam Payton
Pam is Caudie Payton’s sister-in-law, Ron’s brother Glyn’s wife

½
¼
2
1

cup
cup
lb
cn

Onion, chopped
Butter
Hash brown potatoes, frozen
Cream of Chicken soup (or
Cream of Potato or Cream of
Celery may be substituted)
2 cup Sour cream
2 cup Cheddar cheese, shredded
1 cup Corn Flakes, crushed
Directions: Sauté onion in butter. In a large bowl, mix hash browns,
soup, sour cream, and sautéed onion. Grease a 9” x 13” pan and
add mixture. Evenly sprinkle cheese then corn flakes on top. Bake
at 350° for 45 minutes.
The egg shell may have as many as 17,000 tiny pores over its surface. Through them, the egg can absorb
flavors and odors. Storing them in their cartons helps keep them fresh!

Garden Harvest

from the Sunn families to yours; a bounty tested

Plant three rows of peas
- lettuce be patient
- peas of mind
- lettuce love one another
- peas of heart
- lettuce pray for one another
- peas of soul
Three of turnip
Plant four rows of squash
- turnip for meeting
- squash gossip
- turnip for service
- squash indifference
- turnip to help one another
- squash grumbling
- turnip for our Lord
- squash selfishness
And three of thyme
Plant five rows of lettuce
- thyme for each other
- lettuce be faithful
- thyme for family
- lettuce be kind
- thyme for friends
Water freely with patience and cultivate with love

- at left, Brittany ‘Tana’ (Payton) and Ryan
Kerekes’ wedding September 6, 2014, with
Tana's grandmother, Julie Stover, and Ryan's
Grandparents Mr. & Mrs. Kerekes. Below, the
bride and
groom
pose with
their
respective parents, Ron and Caudie
Payton; Jeff, and Brenda Rouleau
Kerekes, as well as daughter Brielle.
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Albaloo Polo - Sour Cherry Rice

Sebastien Sunn

½ lb
Sour Cherry
1
cup Sugar
3
2 cup Rice
2 Tbl Salt
4 Tbl Vegetable Oil
Directions: Remove the cherry
seeds if necessary. Soak rice
with four cups of water and 2
tablespoons of salt for 2 hours. (Sebastien says he usually uses a
rice cooker and skip this step). Place deseeded cherries in a bowl.
Add sugar and allow the cherries to rest for about an hour. Transfer
the cherries and sugar onto a pan and simmer the pot for 30 minutes
over low heat. Meanwhile, drain the soaked rice. Pour water into a
large pot and bring the water to a boil. Add the rice and simmer until
tender. Drain the rice in a colander. Rinse the rice with cold water
and drain, repeat this step two times. Remove the cooked cherries
from the pot, using a strainer spoon. Take a large pot, add 2
tablespoons of vegetable oil. Pour half of the cherry juice (remained
in the pot) into the large pot. Cover the surface with a layer of rice
(half of the rice). Add cherries and spread across the pot. Cover the
cherry layer with the remaining rice. Add 2 tablespoons of vegetable
oil to the small cherry pot; stir, and pour the mixture over the rice.
Cover the pot with a napkin and a lid. Simmer for 20 minutes over
medium heat. Remove the napkin. Stir well and cover the pot with
the lid. Continue simmering for 5 to 10 minutes more over medium
heat. Add saffron to the rice, as preferred.
Pizza boxes usually can’t be recycled because of the grease and cheese left by pizza that soil the cardboard.

Quick Chicken Pot Pie
1

cn

Tami Sunn

Campbell's Creamy Herb &
Garlic Chicken Stock Soup
2 cup Chicken, cooked, cubed
2½ cup Frozen mixed vegetables
¼ cup Milk
1 lg
Egg
½ cup Biscuit baking mix
Directions: Heat the oven to 400°. Stir the soup, chicken, and
vegetables in a 9” deep-dish pie plate. Stir the milk, egg, and baking
mix in a small bowl. Spread the batter over the chicken mixture.
Bake for 25 minutes or until the topping is golden brown.
Strawberries are the first fruit to ripen in the spring.
106

Sunn Family and Friends Cookbook – A Fare to Remember

Side Dishes, Vegetables, & Casseroles

Sweet Potato Chips

Jill Price

2 med Sweet potatoes, scrubbed
clean and sliced into ⅛” slices
2 Tbl Vegetable oil
½ tsp Salt
¼ tsp Pepper
¼ tsp Garlic powder
¼ tsp Cumin
¼ tsp Cayenne pepper
¼ tsp Nutmeg
¼ tsp Paprika [+]
Directions: Preheat oven to 400°.
Place sweet potato slices and oil in a
re-sealable bag and shake to coat.
In a small dish, combine the
seasonings and add to the sweet
potatoes. Shake again to evenly
coat. Lay potato slices on a foil-lined baking sheet, and bake for 1214 minutes. Remove the potatoes from the oven and flip. Cook for
an additional 10 minutes until crisp. Place potatoes on a wire cooling
rack to cool (they crisp up more while cooling).
Russia did not consider beer to be alcohol until 2011. It was previously classified as a soft drink.
Another Ma Sunn story. “Russ was taking Drivers Education at Pulaski High School
and was about due to take his driver’s license test. I was working at the Southgate
W.T. Grant’s and he was working at Kroger’s. I was working the grill; Russ came in
and said, ‘Ma can I have the keys to the car?’ It was the Christmas season and he
wanted to put some stuff in the car. I said, ‘Okay, but don’t move the car!’ He only
had his learner’s permit not his driver’s license. Not only did he move the car, he
drove it off the Southgate lot and around the corner, by Howard Johnsons. There was
a policeman standing on the corner and said, ‘Hey buddy, you forgot to turn your lights
on.’ Then he noticed how young Russ looked so he asked for his driver’s license.
Oops. So Russ is told to park his car and the policeman follows him in to the W.T.
Grants cafeteria counter to see me. I saw him coming and joked, ‘Hey, you’ve got a
policeman following you,’ and he said, ‘Yea, I know, he’s with me!’ He told me what
he had done and on the way home, he asked me, ‘Do I have to tell Daddy?’ And I
said, yes, but I’m not telling him, you have to tell him. When got to the house, Russ
kept looking at me and he was just about to tell dad when the
phone rang. It was the police Sergeant. After listening attentively,
Dad turned to Russ and said, ‘Everyone is entitled to a mistake in
life, as long as they don’t make the same mistake again.’ When
we went to court the judge said, “I’m taking your license for three
months, how do you feel about that?” Russ replied, ‘You’re better
than my dad; he took it away for 6 months.’ The upshot of the
story is that dad’s statement became a lesson in life that Russ
boasts he has used over and over in his managerial career. At
right - Russ’ 1963 Pulaski High School graduation picture.
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Margie’s Mexican Rice
1

Margie Sunn

cn

Tomatoes, (28 oz)
diced, including juice
1 cup Onion diced
1 med Serrano chili,
stemmed,
seeded and chopped
2 cup Chicken stock
1 cup Corn frozen
1 cup Peas frozen
1 cup Carrots, fresh
or frozen, diced
1 tsp Salt
½ tsp Garlic powder
1 cup Brown Rice,
long grain uncooked
3 Tbl Vegetable Oil
Minced Cilantro for garnish
Directions: In a large sauce pan, sauté’ the rice in hot oil, stirring
constantly until rice turns opaque (5-7 minutes). Add onions and
cook for an additional 3 minutes or until onions begin to soften. Add
remaining vegetables and seasonings except for the peas. Pour
stock in, cover and bring to a boil. Turn down heat and simmer for 5
minutes. Add peas & continue cooking until liquid is absorbed & rice
is tender. Add additional water if necessary. Garnish with cilantro.
The people who built the Egyptian pyramids were paid in bread and beer.

Macaroni & Tomato Juice

Ashley Stover’s favorite
2nd daughter of Steven Stover – granddaughter of Julie Stover

1
3

bx
cn

Little elbow pasta (16 oz)
Tomato juice (12 oz)
Optional: Mozzarella cheese to serve
Directions: Cook and drain the pasta;
put back in the pot along with tomato
juice and heat on the stove until hot.
Pour into a bowl and top with cheese
which will get all gooey and delicious, and then, dig in.
Prepare to be comforted!

Michigan and New Jersey produce 66% of all the blueberries in the United States, followed by North
Carolina, Oregon, and Washington.
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Green Beans in Garlic Aioli

Margie Sunn

For the Garlic Aioli Sauce:
1 lg
Egg, room temperature
2 tsp Fresh squeezed lemon juice
¾ cup Olive oil
2 sm Cloves garlic, finely minced
Pinch of sea salt, to taste
For the Green Beans:
1 lb
Green beans,
washed and trimmed
1 tsp Olive oil
Directions for the Garlic Aioli: The aioli is best prepared a few hours in
advance and left to sit in the fridge, covered, so the flavors can
develop. Separate the room temperature egg and place the egg yolk
in a small bowl with high sides. Discard of the egg white for another
purpose. Whisk in the fresh squeezed lemon juice. Slowly, a few
drops at a time, whisk in the oil. Once the aioli starts to thicken you
can begin the pour the oil in a little faster. If the oil starts to build up
at all stop pouring and whisk briskly to incorporate it. Continue until
all the oil has been incorporated and the aioli is nice and thick. Add
the finely minced garlic and stir together well. Season to taste with
sea salt.
Directions for the Green Beans: Set the oven to broil at 420° and place
the oven rack on the top shelf. Line a baking tray with parchment
paper. Place the green beans on the prepared baking tray and
drizzle them with the olive oil. Broil in the preheated oven for 10
minutes, or until they just start to brown. There’s no need to turn
them as they’re best when they brown only on one side. Serve the
beans with the garlic aioli on the side or drizzled over top.
The reason why peppers taste hot is because of a chemical compound called capsaicin, which bonds to your
sensory nerves and tricks them into thinking your mouth is actually being burned.
Mike, always the smart-alek, would often pick on Drew and Michelle.
Kevin was known to step in and try to help Drew and Michelle, so
one day he took Drew aside and told him how to get back at Mike,
“Go out to the yard and gather up some dog poop and put it into his
baseball glove.” Kevin was thinking that Drew would pick up a dried
piece of dog poop and stick it in the catch pocket of Mike’s glove.
Nope. Drew picked out a nice, fresh, soft pile and stuffed it into the
inside finger hole area of the glove. After Mike went out onto the
field, he puts his hand into his glove and ‘discovers’ what Drew had
done . . .Russ & Sandy had to buy a new baseball glove.
There are 7,500 varieties of apples grown throughout the world, and if you tried a new variety each day, it
would take you 20 years to try them all.
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Carrots with Dill & Sour Cream

Sebastien Sunn

¼ stk Butter
2 lb
Carrots, julienned
1 tsp Dill weed, dried
½ cup Chicken broth
1 tsp Sugar
2 Tbl Sour cream
Directions: Melt butter in heavy
large saucepan over low heat.
Add carrots and dill and cook
for 5 minutes. Stir in chicken
broth and sugar and cook until carrots are crisp-tender. Transfer
carrots to serving dish using a slotted spoon. Keep warm. Boil broth
mixture over high heat until reduced to several tablespoons. Pour
over carrots. Gently blend in sour cream and serve immediately.

Green Bean Casserole

Caudette “Caudie” Payton

4 can Cut green beans, drained
2 can Cream of mushroom soup (10¾ oz)
¼ tsp Black pepper
1 can Durkee French Fried Onions
Velveeta cheese, sliced
Directions: In a 9” x 13” casserole dish, layer
2 cans of green beans, 1 can cream of mushroom soup, half the
black pepper, Velveeta cheese slices, and half the can of Durkee
onions. Repeat all layers. Bake at 350° for 30 minutes.
The term ‘soft drink’ was first used to describe drinks without alcohol.

20-Minute Turkey & Rice

Lindsey Spinning

1 can Cream of Chicken Soup
1 cup Water
¼ tsp Paprika
¼ tsp Black pepper
2 cup Instant white rice
2 cup Turkey, cooked, cubed
2 cup Cooked mixed vegetables
Directions: Heat the soup, water, paprika, and black pepper in a 10”
skillet over medium-high heat to a boil. Stir in the rice, turkey, and
vegetables. Reduce the heat to low. Cook for 5 minutes or until the
rice is tender.
In the beginning, chewing gums were made only by hand, but today almost all chewing gum is prepared by
machine.
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Long Beans in Ginger Sauce

Sebastien Sunn
Green beans
Butter, unsalted
Green onions, sliced
Ginger, fresh, minced
Garlic cloves, minced
1
Red pepper flakes
8
½
Chicken broth
2
Honey
1
Soy sauce
1
Sesame oil
½
Salt
¼
Black pepper, ground
2
Sesame seeds, toasted
Directions: In a large pot of boiling water add long green beans. Cook
green beans for 2 minutes until slightly tender. Allow to cool. In a large pan
over medium-high heat; add unsalted butter. When butter melts, add sliced
green onions, fresh minced ginger, minced garlic cloves, and red pepper
flakes. Mix together and stir in long beans. Cook for 3 minutes and stir in
chicken broth, honey, soy sauce, and sesame oil. Season with salt and
ground black pepper. Add toasted sesame seeds. Transfer to a serving
dish and serve.
½
2
2
1
1

lb
Tbl
Tbl
Tbl
Tbl
tsp
cup
tsp
Tbl
Tbl
tsp
tsp
Tbl

Coffee, if taken black with no additives, is naturally a zero calorie beverage.

Chicken Fusilli with Spinach & Asiago Cheese
2½
7
2
1¼

C.J. Spinning

cup
oz
Tbl
lb

Uncooked fusilli corkscrew pasta
Baby spinach
Olive oil
Chicken breast, skinless, boneless,
cut into 1½” pieces
3 ea
Cloves garlic, minced
¾ cup Sun-dried tomatoes
1 can Cream of chicken soup
½ tsp
Crushed red pepper
1 cup Asiago cheese, shredded
Directions: Prepare the fusilli according to the package directions in a 6quart saucepot. Add the spinach during the last minute of the cooking time.
Drain the fusilli mixture well in a colander, reserving 1 cup cooking liquid.
Heat the oil in a 12” skillet over medium-high heat. Add the chicken and
cook until well browned, stirring occasionally. Add the garlic to the skillet
and cook and stir for 1 minute. Stir in the tomatoes, soup, ½ cup cooking
liquid and red pepper and heat to a boil. Reduce the heat to low. Cook until
the chicken is cooked through, stirring occasionally. Stir in the fusilli mixture
and cook until the mixture is hot and bubbling. Stir in the remaining cooking
liquid as needed until desired consistency. Sprinkle with the cheese.
The banana tree is actually not a tree, but a giant herb and the banana is actually its berry.
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Three Bean Casserole
1
1
1
1
¼
¼
2
1
½

Chuck Sunn

cn
cn
cn
cn
cup
cup
tsp
Tbl
cup

Kidney beans (15 oz), drained
Favorite baked beans (16 oz)
Navy beans (15 oz), drained
Green beans (15 oz)
Tomato sauce
Favorite BBQ sauce
White vinegar
Dry mustard
Brown sugar, packed
2 Tbl Molasses
1 lb
Ground beef, lean
4 oz
Bacon, chopped
1 cup Chopped onion
Salt and pepper to taste
Optional: ½ cup Green pepper, diced
Directions: In a large skillet over medium heat, fry
the ground beef, bacon, and onion together until
ground beef is no longer pink. Drain fat. To meat
mixture in skillet, add: beans, tomato sauce, BBQ sauce, white
vinegar, dry mustard, brown sugar, and Molasses. Mix thoroughly,
adding salt and pepper to taste. Cover and heat over med-low heat
for 20-30 minutes, stirring occasionally. Option: BAKE in large
casserole dish, at 350°, covered, for 30 minutes.
Radishes are members of the same family as cabbages.

Easy Baked Potato Slices

Nikki Sunn

6 med Red Potatoes
4 Tbl Butter
Seasonings as desired
Directions: Wash and scrub potatoes well.
Slice into ¼ inch slices. Turn oven on to
425. Put butter pats on cookie sheet and
place in oven until melted. Place potato slices on cookie sheet then
turn over to get butter on both sides. Season as desired (salt,
pepper, Lawry's seasoning, garlic salt, or any other desired
seasoning). Bake for 30 minutes or until desired tenderness is
reached. Turn the potatoes once while baking. Serves 4-6 people.
Three plates of food at a Chinese buffet will net you about 3,000 calories.
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English Peas

Larry Sunn
husband of Margie Sunn, one heckuva guy; Uno player extraordinaire

¼ cup Butter (½ stick)
2 bg
Peas, frozen (about 14 oz)
Directions: Melt the butter in small pot and add
the peas. Cook over medium heat until peas
are warm.
Parchment Paper Cookie Tips: 1) Parchment paper for cooking can replace greasing. Your local grocery stores
should carry parchment paper. It will be near the aluminum foil or in the baking ingredient aisle. When
using parchment paper for cooking, just tear off the length of paper you need to cover your cookie sheet and
place it curled side down on the cookie sheet. 2) If you are in a hurry, just slide the baked cookies along with
the parchment paper off the cookie sheet onto the cooling rack. In no time, you'll have a cooled cookie sheet
ready for the next batch.

Baked Egg Casserole
1
1
9
1½
10

Caudette “Caudie” Payton
daughter of Julie Stover

lb
tsp
lg
cup
ea

Jimmy Dean sausage
Mustard powder
Eggs, beaten
Milk
Slices white or wheat
bread, cut into cubes
8 oz
Velveeta cheese, sliced
Directions: Crumble sausage into a
medium skillet. Cook over medium heat
until evenly browned; drain. Grease a 9” x 13”
baking dish. Cut bread into cubes and place
them in the baking dish. Evenly sprinkle the
sausage over the bread. In a medium bowl, mix
together mustard powder, eggs, and milk. Pour
mixture over the sausage and bread, soak as
much of the bread as possible; cover with
Velveeta slices. Cover the dish; chill in the
refrigerator for 8 hours or overnight. Preheat
oven to 350°. Bake covered dish for 45
minutes; reduce temperature to 325°, uncover
the dish and bake for an additional 30 minutes,
or until set.
How come when you mix water and flour together you get glue . . . and then you add eggs and sugar . . . you
get cake? Where did the glue go? You know darned well where it went!
That's what makes the cake stick to your butt.
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Sabzi Polo - Persian Herbed Rice

Sebastien Sunn

3 cup Basmati rice
16 cup Water
1¼ tsp Salt
1 Tbl Hot water
3 Tbl Butter, unsalted, melted
½ tsp Saffron, crushed
1½ cup Dill, fresh, chopped
1 cup Parsley, chopped
½ cup Green onions, chopped
¾ cup Cilantro, fresh, chopped
2 Tbl Extra virgin olive oil
8 oz
Russet potatoes, peeled and sliced into ¼” rounds
Directions: In a medium-sized bowl soak basmati rice water. Gently wash
rice by stirring it in the water with your hand. This helps wash the starch and
grit out. Pour out water and repeat two more times. After washing rice a
third time, let the rice soak in 8 cups of water, and ½ teaspoon salt. In a
small bowl mix a tablespoon of hot water, butter, and saffron. In another
bowl combine the dill, parsley, green onions, and cilantro. In a 5-quart nonstick pot bring to boil 8 cups water and ½ teaspoon of salt. When water in
pot has come to boil, drain the rice. Add the drained rice to the boiling
water. When the water returns to a boil and the rice floats to the top
(approximately 6 minutes), strain the contents of the pot through a fine
colander. You know your rice is ready to strain if you bite a rice kernel and
the center is uncooked. Return pot to burner, set heat to medium and add
olive oil. Line the bottom of the pot in one layer with sliced russet potatoes;
sprinkle with ¼ teaspoon of salt. Using a spatula, gently scoop drained rice
from the colander and scatter throughout the pot, over the potatoes, forming
one layer. Make sure you do not push the rice in together as this will result
in mushy rice. Over the scattered rice use a spatula to scatter a spatula-full
of herb-mixture forming another layer. Continue alternating layers of white
rice and herbs, until finished. Your pot should not be filled to the very top as
you need 3 inches of empty space for the steam. Pour the saffron mixture
over the top of rice. Cover the lid of your pot with a clean towel or several
paper towels, and set firmly over your pot to prevent steam from escaping.
The towel will keep the condensation from dropping back into your rice and
turning the rice into mush. After 10 minutes, set heat to low and let rice
finish cooking for another 45 minutes. Using a
spatula, gently scoop rice out and onto serving
platter. On the bottom you will find the crust (called
"ta-dig"). Place the crust pieces along the platter. If
the crust won't come out of the pot, stick the bottom
of the pot in a sink filled with a couple inches of cold
water. This will help the crust release.
Cap’n Crunch is not, in fact, a Captain; he’s a Commander.
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Corn Casserole Dish

Jennifer Payton
1st daughter of Ron and Caudie Payton, granddaughter of Julie Stover

“This is one of my favorite side dishes at Thanksgiving and a perfect pairing for fall
chili recipes”

1 cn
Sweet corn
1 cn
Cream corn
1 bx
Jiffy corn muffin mix
1 lg
Egg
½ ea
Stick of butter
1 med Onion
Directions: Sauté onion in butter until
softened. Mix all ingredients with sautéed
onion and butter in a mixing bowl. Pour
into an 8” x 8” or 9” x 9” glass baking dish and bake for 40-45
minutes at 350° until golden brown. Check baking times as this has
varied with dish and oven. Baking times are an estimate (check with
a toothpick as you would brownies). You may also double the
ingredients and bake in a 9” x 13”. The doubled recipe will bake for
approx. 55 minutes.
Many astronauts crave Tabasco sauce in space.

Johnny Marzetti Casserole
(Johnny Marzetti - see Common Cooking Terms)

Caudette “Caudie” Payton
daughter of Julie Stover

1½ lb

Ground beef or
ground turkey
½ cup Onion, chopped
1 cn
Condensed tomato soup
1 cn
Tomato sauce
1¼ cup Corn niblets (frozen or canned)
1 pkg Macaroni (8 oz) (or, go wild
with rotini, farfalle, or fiori!)
Salt and pepper to taste
1 cup Cheddar cheese,
shredded (optional)
Directions: Heat salted water for pasta; cook
pasta per package directions. Brown ground beef/turkey with onion
and drain. In a large bowl, add meat, tomato soup, tomato sauce,
and corn; mix. Gently stir in pasta. Grease a casserole dish and
add mixture. Bake at 350° for 30 minutes. Add shredded cheese
(option); bake 10 min.
Apples, pears, and plums are all members of the rose family.
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Loobia Polow - Rice with Green Beans

Sebastien Sunn

2 cup
1½ lb
1 lb

Basmati rice, long grain
Lamb or beef, cut into small pieces
Fresh string beans, washed,
cut into 1-inch lengths,
1 lg
Onion, finely chopped
1 lg
Tomato, diced
1 can Tomato sauce (16 oz)
½ tsp Turmeric
½ tsp Cinnamon
Juice of a lime/lemon
Salt and pepper to taste
Vegetable oil
Water
Directions: In a large bowl wash the rice thoroughly, rinse with cold
water and drain. Soak the rice in 6 cups of water, add 2 tablespoons
of salt and set aside for a couple of hours. In a pan, sauté chopped
onions in 3 tablespoons of oil over medium heat for 5-7 minutes or
until transparent. Add turmeric powder and stir well. Add the meat
and cook until it's browned. Add tomatoes and the green beans to
the pan and cook for another 5-7 minutes. Add tomato sauce, juice
of a lime/lemon, cinnamon, salt and paper to taste. Cook for another
15-20 minutes on low heat. In a large saucepan, bring 6 cups of
water to a rapid boil. Drain the rice and pour into boiling water.
Bring the water back to a boil, cook for about 7-10 minutes on
medium-high heat or until the grains are long, soft on the outside and
firm in the center. Test to see if the rice is ready. Drain the rice in a
colander and rinse it well with cool water. Add 3 tablespoons of oil to
the bottom of a non-stick pot. Add a layer of rice and the mixture of
meat and bean sauce, building it up to a pyramid shape away from
the sides of the pot. Make 4-5 holes in the rice with the bottom of the
spatula. Cook for about 7- 10 minutes on the medium-high heat until
rice is steaming. You may cover the lid with a kitchen towel to
prevent the moisture from building up in the pot. Cover, reduce heat
to low and cook for 50 minutes to an hour. Don’t overcook this rice.
You don’t want it to become too mushy.
There are over 87,000 different drink combinations at Starbucks.
By Sandy Sunn: “The kids were old enough to drive and Russ and I were coming
back from a weekend vacation. When we came back my car was spotlessly clean; I’m
thinking, my kids are so thoughtful. The next day, I leave for work, I pull out of the
driveway, and I hear thump, thump, thump… I get out and find that my wheel is
coming off and mud is falling from the undercarriage! Kevin had taken my car out to
go mudding . . . mudding . . . with my Chrysler Lebaron!”
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Cheddar Quiche Potato Skins

Margie Sunn

For baked potatoes:
5 med Russet potatoes (7.5 oz ea)
½ tsp Salt
½ tsp Pepper
Olive oil or butter for rubbing
For the cheddar quiche:
4 med Slices bacon,
cooked and chopped
4 lg
Eggs
¼ cup Ricotta
1 can Ortega chilies, chopped (4.5 oz)
1 cup Shredded cheddar cheese
Salt and pepper to taste
Directions: Preheat oven to 400°. Wash the potatoes well, and dry
completely. Then, rub the potatoes with a bit of olive oil or melted
butter and sprinkle with salt and pepper. Wrap in aluminum foil and
bake for one hour. Remove potatoes from oven and let cool until
they are easy to handle. Remove the insides of the potatoes (leave
a bit of potato around the skin or it will not hold). Reduce heat to
375° and bake the potato skins open side down for 12 minutes. Beat
the eggs and ricotta, set aside. Fill the bottom of the potato skins
with a spoonful of green chilies. Pour in the egg mixture, fill the
potato skins ¾ full and top with bacon and cheese. Bake for 15-18
minutes or until the quiche filling is set.
In general after a meal, carbohydrates can make you sleepy while protein makes you more alert.

Chicken Tetrazzini

Stacy Sunn
mother of Larry and Margie’s grandsons, Zack and Sean

1
¾
½
2
¼
½

can
cup
cup
tsp
cup
lb

Cream of mushroom soup
Water
Parmesan cheese, grated
Dried parsley flakes
Red bell pepper, chopped
Dry spaghetti, cook and drain
1 can Chicken Breast in Water, drained (12.5 oz)
Directions: Heat the soup, water, cheese, parsley, red
pepper, if desired, spaghetti, and chicken in a 2-quart
saucepan over medium heat until the mixture is hot
and bubbling, stirring occasionally.
At left, l to r, Sean, Stacy, & Zack
Chicken soup was once considered an aphrodisiac in the Middle Ages.
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Barley in a Rice Cooker

Sebastien Sunn

You can use your rice cooker for other grains
besides rice. Barley is a whole grain that will
contribute to the four servings of whole grains
you should be getting daily. You'll need a rice
cooker.

- Pearled Barley in a Rice
Cooker
1 cup Pearled barley
2 cup Water
Pearled Barley Directions: If you are
using pearled barley, add the 1 cup of pearled barley, 2 cups of cold
water and a pinch of salt to your rice cooker. Cook through one rice
cooking cycle, let the barley rest for 15 minutes; Fluff the barley with
a fork and serve

- Brown Barley in a Rice Cooker
1 cup Brown barley, soaked overnight in
2½ cup Water
Pinch of salt
Brown Barley Directions: If you are using brown barley, soak the cup
of brown barley overnight in 2½ cups of water and a pinch of salt.
This step can be done inside of the rice cooker.
For both types, cook through one rice cooking cycle (Some of the
sites say use porridge setting. After the cycle is finished, let the
barley rest for 15 minutes. Fluff barley with a fork and serve.
Baskin-Robbins once made ketchup flavored ice cream.
Dad and Ma Sunn worked hard at
many different jobs, however, once
dad hurt his back logging, and since
neither had graduated high school,
their employment was frequently at
unskilled, lower-paying jobs.
Because the family did not have
much disposable income, a special
treat when we were young was stopping at the A & W in Iron Mountain or going to see
a movie. Once, while Ma was getting the last of the kids ready to go to see a movie,
the older kids were outside playing ball—the ball was an old baseball that had the
cover ripped off and it was covered with black cloth “friction” tape. Friction tape was
the “duct tape” of the time. Anyway, Larry batted a high fly ball and Russ went to
catch it and when he did, the ball came through his hands and hit him in square on the
nose—it broke his nose. No movie for us that day--we all trooped off to the hospital to
take him to the doctor. The doctor pulled on Russ’ nose and re-set it—he had broken
both the upper and lower lateral cartilage. But, he was fine—he just had to stay in bed
for a few days. Later that same week, Charlie and Russ were fighting about
something and Charlie threw a pair of pliers in Russ’ direction and they hit Russ right
in the nose! Off we go, back to the doctor again to have his nose reset.
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Green Chile Corn Casserole

Margie Sunn

¼ cup butter
½ cup onion, finely chopped
Pinch of salt
2 ea
Cloves garlic, minced
1 cup Sour cream
1 lg
Egg, beaten
1 can White corn, drained (11 oz)
1 can Mexi-corn, drained, (11 oz)
1 can Cream corn
3 an
Ortega green chilies (4 oz) diced
1 cup Cheddar cheese, shredded sharp, divided
1 cup shredded pepper jack cheese, divided
1 pkg Corn muffin mix, (9 oz)
Salt and fresh-ground black pepper to taste
Directions: Melt butter in
saucepan over medium-low
heat. Add onion & sauté until
soft and translucent, but not
browned. Add garlic and cook
for another 2-3 minutes. Set
aside and let cool to room
temperature. Preheat oven to
350°. In a large bowl, combine
the onion mixture, sour cream,
egg, corn, Ortega green
chilies, and ½ cup of each cheese. Add the corn muffin mix and stir
until moistened. Add salt and pepper to taste. Pour mixture into
greased 2½ quart round casserole dish. Bake for 45 minutes.
Remove from oven, top with remaining cheese, then return to oven
for another 15 minutes, or until top is well browned.
- at left, Ron Payton and daughters Tana, Jenny,
Kayla, and Kimmy. Our daughters grow too fast!
I (Larry) am thinking of my one daughter, Rene’,
and about the way life with her was so slippery;
the way that my twelve-year-old girl looked into the
mirror to count freckles, reached out toward
herself and her reflection had turned into that of a
woman on her wedding day, righting her veil. And
how, when she blinked, she reopened her eyes to
see a frazzled young mother trying to get lipstick
on straight for the parent/teacher conference that starts in three minutes. And how
nd
after that young woman bent down to retrieve the wild-haired doll her 2 daughter had
left on the bathroom floor, she arose to see a forty-seven-year-old, looking into the
mirror to count age spots. Ron will see it 4 times—a brave man, he!
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Spaghetti with Lemon & Olive Oil

Margie Sunn
This is one of those recipes that are almost better off without one — every ingredient
can be adjusted to taste and the technique is just tossing everything about.

1 lb
1 Tbl
¼ cup

angel hair spaghetti or linguine
lemon zest
lemon juice (from
about medium 3 lemons)
¼ cup extra virgin olive oil,
plus additional for serving
¼ cup heavy cream
½ cup finely fresh-grated
Parmesan cheese,
plus additional for serving
Salt to taste
Ground black pepper to taste
Directions: Cook
linguine or spaghetti in
well-salted water to
your “al dente*”(see
next page) tastes in a
large, wide-bottomed
pot. (You’ll have fewer
dishes to wash if you
use this pot to
assemble the dish as
well.) While pasta is
cooking, zest lemons
until you have a little shy of a tablespoon of zest. Juice lemons —
you’ll have anywhere from 1 3 to ½ cup lemon juice. Drain pasta,
reserving 1½ cups of pasta cooking water. Dry out your pot, and
then boil the olive oil, cream, zest and 1 cup of the reserved pasta
water together for two minutes over high heat. Return pasta to pot
and stir until coated. Add the cheese and ¼ cup lemon juice and
toss, toss, toss everything together. Add more pasta water, 1/4 cup
at a time, if you’d like your dish a little looser. Quickly taste a strand
of pasta and see if you want to add the remaining lemon juice (we
add quite a bit). Season generously with salt and pepper. Serve
immediately, drizzling individual portions with a bit of extra olive oil
and sprinkling with extra fresh-grated Parmesan cheese.
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*Al Dente:

The expression al dente refers to the degree
of doneness of properly cooked pasta. The term comes
from an Italian phrase which translates as "to the tooth."
When cooked al dente, pasta should be tender but still
firm to the bite. It shouldn't be mushy. Some chefs
suggest that when you bite into a piece of pasta which is
cooked al dente, you should see a tiny white dot in the
center of the pasta. The dot represents the center of the
pasta being slightly undercooked. To test for al dente you
can start biting into the pasta a minute or two before the
package instructions indicate it should be done. When
you bite into it and your teeth feel some resistance, but the
pasta is still tender, you've reached al dente.
Eggs age more in one day at room temperature than in one week in the refrigerator.

Marriage Stew

the Sunn’s

There are no ingredients in the world that blend so well as those used to make a stew,
it is the total meal! Marriage is like a stew. To be complete; to be perfect; to be
nutritional to the body, mind, and soul; it must have the right ingredients.

2 Concerned persons
2 Pinches of understanding
2 Cans of trust
2 Honest friendships
2 Cups love
2 Bucket o’ patience
2 Measures of sex
Directions: With the above
ingredients on hand let’s get
started on our happy chore of
putting together a good, wholesome hearty marriage stew. First,
combine the 2 concerned persons with the 2 cups of love in an
adequate, comfortable mixing area. Next, blend in the
understanding and patience and beat lightly with a spoon made of
laughter until the mixture is smooth and fluffy. Now, add the 2 cans
of trust and pour the mixture into the casserole of life and place over
very low heat to simmer. Add tears, dreams, touching,
remembering, or any other spices you feel will make your stew more
exciting. As the mixture simmers, sauté the sex in tenderness with a
little wine on special occasions. Add to the main casserole until the
desired strength is reached. While the stew is cooking, sprinkle in a
little teasing, singing, dancing, playing, and praying. Cook to taste;
garnish with a kiss and hug; serve with the honest friendship.
There are almost 4 million cherry trees in Michigan that annually produce 150 to 200 pounds of tart cherries.
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Pumpkin Gnocchi (or Sweet Potato) & Mushrooms

Jill Price

2 cup Pumpkin puree (fresh or canned)
or 2 cups mashed sweet potato
1 lg
Egg
3 cup All-purpose flour
½ tsp Salt
¼ tsp Nutmeg
Creamy Mushroom Sauce
Directions: Spoon the pumpkin puree into a strainer lined with
cheesecloth over a bowl, overnight—about 12 hours), covered in the
refrigerator. Once drained of as much liquid as possible, cook it
down (reduce it) in a pot on the stove top until thicker and darker in
color—like the top of a baked pumpkin pie. Large bubbles will open
and pop (burp) when it's ready or close to ready. This step will really
concentrate the pumpkin flavor in the gnocchi. Set aside and let
cool. If making sweet potato gnocchi, puree the cooked sweet
potato in a food processor or blender, then strain it, for at least 4
hours, in a cheesecloth lined fine meshed strainer as you would the
pumpkin. However, the sweet potato doesn't need to be cooked
down. Combine the egg, nutmeg, salt, and cooled pumpkin puree
until uniform. Add enough of the flour into the pumpkin puree
combination to form a soft dough that is not too tacky to work with.
Knead the dough for several minutes, until you have a nice, smooth
ball. Wrap dough in plastic wrap and let it rest for about 20 minutes
before proceeding. Cut the ball into 4 equal pieces, then roll each
piece into a long thin cylinder, about ½” thick. Cut the cylinders into
½” pieces. Roll pieces in flour, shaking off any excess, if needed.
Roll the pieces over a gnocchi board or a fork to give them the
ridges. Cook the gnocchi in salted boiling water in small batches
until it floats to the surface, about 2-3 minutes. Strain gnocchi and
shake off any excess water. Toss gnocchi in pan with creamy
mushroom sauce, then serve with extra cheese and julienne sage.
Notes: Important - If it's humid outside, flour absorption is at its worst,
so I suggest not worrying about rolling the dough into coils and
cutting - just cut pieces from the tacky dough, roll them in a little flour,
and proceed with the fork shaping. OR, just cut off pieces and throw
into salted, boiling water immediately. There's nothing worse than
heavy, leaden gnocchi, so never continue to add more flour if too
tacky. Never exceed 3 cups flour in this recipe . . . unless you like
eating silly putty dumplings!
The only place in the US where coffee is grown commercially is Hawaii.
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Crockpot Ravioli

Debbie Tabler
friend of Larry and Margie Sunn

25 oz
Bag of frozen cheese ravioli
1 jar
Spaghetti sauce
1 cup Mozzarella cheese
Directions: Dump bag of frozen ravioli right into
the crockpot. Pour jar of sauce over the
ravioli. Stir the ravioli to evenly coat with
sauce. Cover and cook on high for about 3
hours. Depending on how fast your crockpot cooks, you may notice
they are done closer to 2.5 hours. You could also cook on low for a
longer period of time. About 20 minutes before you are ready to
serve, sprinkle the top of the ravioli with finely shredded mozzarella
cheese. Pop the lid back on and let it melt- about 20 minutes.
Nutella alone uses about 25% of the world’s supply of hazelnuts.

Crockpot Cheesy Chicken Spaghetti

Rene’ Sunn Williams

½ cup Yellow onion, diced
½ Red bell pepper, diced
½ Green bell pepper, diced
1 can Ortega diced green chilies
½ tsp Cumin
½ Garlic powder
salt & pepper, to taste
2 ea
Chicken breasts
1 can Cream of mushroom soup
1 lb
Spaghetti, cooked
3 cups Cheddar cheese, grated
a few splashes chicken stock
Directions: Place onion, bell peppers, green chilies, cumin, garlic
powder, salt, pepper, chicken, mushroom soup, and 1 cup of grated
cheese together in a crock-pot. Stir to mix ingredients. Cook on
high for 3-4 hours or until chicken is fully cooked. Remove chicken
breasts, shred, and return to crock-pot. Pour in cooked spaghetti
and remaining cheese. Toss to coat pasta in sauce and melt
cheese, adding in a few splashes of chicken stock where necessary
to get sauce consistency you want. Cook another 20-30 minutes on
low and serve.
Ketchup was sold in the 1830s as a medicine. It was known as ‘Dr. Miles’ Compound Extract of Tomato’
and was commonly used to treat diarrhea.
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Panko Crusted Chicken Stuffed with Ricotta

Jill Price

1 cup Ricotta cheese
1 sm handful of baby spinach, chopped
1 sm handful of grape tomatoes, diced
2 Tbl Parmesan cheese, grated
1 Tbl Fresh basil, chopped
1 ea
Garlic clove, minced
Salt and pepper to taste
Dash of oregano
2 med Chicken breasts
Italian seasoned panko crumbs
2 tsp Olive oil
Directions: Preheat the oven to 400°. Combine the ricotta, spinach,
tomatoes, Parmesan cheese, basil, garlic, sea salt, and pepper, to
taste. Mix until thoroughly combined. Rinse the chicken breasts
then cut a long horizontal slit along the center of the thin long edge of
the chicken breast, nearly through to the other side. Fill the cavity of
the chicken breast with the ricotta mixture. Season each side of the
chicken with sea salt and pepper, to taste. Carefully dip the chicken
breasts in the panko crumbs until both sides are evenly covered.
Close the slit together with toothpicks. Heat the olive oil in an OVEN
PROOF skillet on the stove over medium high heat. Once the pan is
hot, place the chicken in the skillet and cook for 3-4 minutes or until
the chicken is golden brown, flip the chicken over and place the
skillet into the oven. Cook for 20 minutes until chicken is cooked.
The Pilgrims ate popcorn on America's first ever Thanksgiving

Alfredo Pasta Pomodoro

Tami Sunn

1 Tbl Olive oil
1 cup Onion, chopped
1 tsp Dried basil, crushed
¼ cup white wine
1 jar
Alfredo Sauce
1 cup Prego Traditional Italian Sauce
8 oz
Dry bow tie pasta, cooked, drained
Directions: Heat the oil in a 10” nonstick skillet over medium-high
heat. Add the onion and basil and cook for 3 minutes or until the
onion is tender, stirring occasionally. Stir in the wine and cook for 1
minute. Stir the Alfredo sauce and the Italian sauce in the skillet.
Reduce the heat to low and cook for 5 minutes or until the mixture is
hot and bubbling, stirring occasionally. Toss with the pasta.
On the average, there are 200 tiny seeds on every strawberry.
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Bolognese Sauce
1
1
3
3
1
1
1

Chef Larry Fisher

ea
ea
cup
cup
lb
lb
can

Stick of butter
Medium onion, coarsely chopped
Celery stalk, coarsely chopped
Carrots, coarsely chopped
round chuck beef 90/10
Ground pork
(28 oz) of crushed tomatoes
1 can (14 oz) of tomato paste
1½ cup Whole milk
2 Tbl Salt
Directions: Melt the butter over medium
heat until melted, DO NOT ALLOW THE
BUTTER TO BROWN. Add the onions,
celery and carrots and cook until tender.
Add the meat once the vegetables are softened and cook being sure
that the meat DOES NOT brown. Make a well in the middle and add
the tomato paste and cook for 5 minutes and then mix into the meat.
Finally add the salt and the milk and stir until blended into the sauce.
Cook the sauce stirring every 20-30 minutes to assure that it does
not stick or burn. Cook the sauce for four hours with the lid on and
then cook the final four hours with the lid off allowing the sauce to
reduce. The sauce needs to cook for eight (8) hours total.
The average apple contains around 130 calories.

Lefty’s Spaghetti Sauce
¼
4
2
2
½
2
¼

cup
ea
cn
tsp
tsp
Tbl
tsp

Russ Sunn

Extra virgin olive oil
Cloves of garlic, minced
Tomato sauce (28oz)
Italian seasoning
Black pepper, Salt to taste
Parsley, fresh chopped
Crushed red pepper
½ cup White cooking wine
Directions: In a large sauce pan (5 or 6 qt pan) Heat
the olive oil and garlic. Do not burn the garlic; when
it turns nice and brown, it’s right. Once the garlic is
golden brown pour in the tomato sauce then add the
rest of the ingredients bring to boil and the simmer
for 2-3 hours. At left, Sandy and Russ tour the Grand Ole

Opry in Nashville, TN while attending “Tennesunn” reunion in Crossville, TN.
Milt, which is a delicacy around the world, is fish sperm.
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Creamy Mushroom Pasta with Chicken

Jill Price

2 Tbl Olive oil
½ med Onion
3 ea
Garlic cloves
1 lb
Mushrooms
2 Tbl All-purpose flour
1 tsp Chicken base
1 cup Water
½ cup White wine
½ cup Half & half
½ tsp Dried thyme
Salt and pepper to taste
¼ bch Fresh parsley
2 oz
Parmesan cheese
8 oz
Pasta of choice
2 lg
Chicken breasts
Directions: Season the chicken breasts on both sides with salt and
pepper. Grill about 8 minutes per breast. Alternatively, you can
cook them in a non-stick skillet over medium-high heat for about 5
minutes per side or until cooked through. Keep the chicken on a
plate covered with foil until ready to eat. While the chicken is
cooking, prepare the sauce. Dice the onion and mince the garlic.
Cook them in a large skillet over medium heat with olive oil. Cook
about two minutes or until the onion is transparent. Add the sliced
mushrooms and a dash of salt and cook until the mushrooms have
completely softened and released all of their moisture (about 7
minutes). Add the 2 tablespoons of flour to the skillet. Stir and cook
for about 2 minutes. It will coat the mushrooms and will begin to turn
golden in color. Just make sure to keep stirring so that the flour does
not burn. Combine the chicken base and water to make a chicken
broth. Add it to the skillet along with the white wine and thyme.
Whisk until no flour lumps remain. Let simmer until thickened (about
3-5 minutes). While the sauce is simmering, get a large pot of water
boiling for the pasta. Cook the pasta according to the directions on
the box (boil for 5-7 minutes or until al dente then drain). Once the
sauce has thickened, turn off the heat and stir in the cream.
Continue to let simmer until reduced in volume and thickened. Give
the sauce a taste and season with salt and pepper. Roughly chop
the parsley and stir it in with the drained pasta. Grate about 2
ounces of parmesan over top. Slice the chicken and serve each bowl
of pasta with a few slices of chicken.
Prehistoric humans chewed tree resin as chewing gum.
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Penne Alla Vodka with Pancetta
1
1
3

Chef Larry Fisher
friend of Larry and Margie Sunn

can
Tbl
oz

Whole tomatoes (28 oz), drained, liquid reserved
Olive oil
Pancetta, thinly sliced, cut into
small, ½” pieces (about ½ cup)
½ sm Onion, minced (about ¼ cup)
1 Tbl Tomato paste
2 med Cloves garlic, minced or pressed through garlic press
(about 2 teaspoons)
¼ tsp Hot red pepper flakes
Table salt to taste
1
cup Vodka
3
½ cup Heavy cream
1 lb
Penne pasta
2 Tbl Minced fresh basil leaves
Grated Parmesan cheese, for serving
Directions: Puree half of tomatoes in food processor until smooth.
Dice remaining tomatoes into ½” pieces, discarding cores. Combine
pureed and diced tomatoes in liquid measuring cup (you should have
about 12 3 cups). Add reserved liquid to equal 2 cups. Heat oil in
large saucepan over medium heat until shimmering, add pancetta
and cook until crisp, 6 to 8 minutes. Using slotted spoon, transfer
pancetta to small bowl and set aside. Pour off all but about 2
tablespoons fat from the pan. Add onion and tomato paste and
cook, stirring occasionally, until onions are light golden around
edges, about 3 minutes. Add garlic and pepper flakes; cook, stirring
constantly, until fragrant, about 30 seconds. Stir in tomatoes and a
pinch of salt. Remove pan from heat and add vodka. Return pan to
medium-high heat and simmer briskly until alcohol flavor is cooked
off, 8 to 10 minutes; stir frequently and lower heat to medium if
simmering becomes too vigorous. Stir in cream and cook until hot,
about 1 minute. Meanwhile, bring 4 quarts water to boil in large
Dutch oven over high heat. Add 1 tablespoon salt and pasta. Cook
until just shy of al dente, then drain pasta, reserving ¼ cup cooking
water, and transfer pasta back to Dutch oven. Add sauce to pasta
and toss over medium heat until pasta absorbs some of sauce, 1 to 2
minutes, adding reserved cooking water if sauce is too thick. Stir in
basil and reserved pancetta and adjust seasoning with salt. Divide
among pasta bowls and serve immediately, serve with Parmesan.
Microwave cooking was discovered accidentally, when a chocolate bar melted in someone’s pocket.
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Lemon Chicken Fettuccini

Jill Price

2½ lb

Chicken breasts, boneless
and skinless
¼ cup Lemon pepper, to taste
12 Tbl Parmesan cheese, grated
4 Tbl Flour
1 tsp Salt, to taste
4 Tbl Butter
1 lb
Fettuccine pasta
1 pt
Heavy whipping cream
1 med Lemon
Parsley to serve
Directions: Cut chicken breast into 1
inch strips. In Ziploc bag (gallon size),
mix flour, 6 tablespoons parmesan
cheese, lemon pepper, and salt. Add
chicken strips and thoroughly coat with
mixture. Brown chicken strips in 2 tablespoons butter. Lower heat
and cook until done, then set aside. Don't crowd the pan so cook in
batches adding more butter as needed. Cook fettuccine according to
package while chicken is cooking. In a small saucepan over medium
heat, add heavy whipping cream, 2 tablespoons butter, and 6
tablespoons parmesan cheese. Cook slowly, stirring often until
butter and cheese are melted and sauce is slightly reduced. Drain
pasta and toss with sauce. Squirt fresh lemon over chicken. Serve
chicken over the pasta. Garnish with parsley.
A raisin dropped in a glass of fresh champagne will bounce up and down continually from the bottom of the
glass to the top.

Chicken & Broccoli Alfredo
1

Rene’ Sunn Williams

cn

Campbell's® Savory Portobello
Mushroom Soup
2 cup Chicken, cubed, cooked
1 cup Fresh broccoli florets
8 oz
Uncooked linguine pasta,
cooked, drained
½ cup Parmesan cheese, grated
Directions: Heat the soup, chicken and broccoli in a 12-inch skillet
over medium heat for 5 minutes or until the broccoli is tender, stirring
occasionally. Add the linguine and cheese to the skillet and toss to
coat. Serve with additional cheese, if desired.
It takes 24 to 26 hours for a hen to produce an egg; there is 30 minutes between each egg-producing cycle.
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Gnocchi

a Sunn family favorite
Russ Sunn
Potato gnocchi aren't complicated to make at home, but several
important steps are necessary for good results: 1) Boil the
potatoes with their skin on; 2) Peel the potato as soon as you can
and put them through a ricer to eliminate all lumps, 3) Roll the
dough into the rope shape long about 10-inches, 4) Cut all the
ropes into 1-inch pieces, 5) Imprint each piece of dough with
lines, so the sauce more easily clings to gnocchi.

4

med potatoes, unpeeled
(about 2 lb)
1¾ cup all-purpose flour
1 lg
egg
1½ Tbl salt
½ cup canola oil
Directions: Place the potatoes in
a medium pot with cold water.
Bring the water to a boil adding
a pinch of salt. Reduce the
heat and cook until the potatoes
are tender when pierced, then drain. When the potatoes become
cool enough, peel them. Using a ricer, squeeze all the potatoes into
the flour making a mound. It's important to do this while the potatoes
are still warm. Allow the riced potatoes to cool. Form a well in the
center of the potatoes and add the egg, salt, and the flour. Mix until
you have a sticky ball. Add more flour if necessary and if the dough
is too wet to knead. Roll out the gnocchi dough so that it forms a 1½
inch diameter rope, and then cut 1-inch pieces. Take each piece
and roll it over a fork (better a wooden grid shaped with corners) so
that the grid impressions remain. Take a pot with water and bring to
boil, and then add the gnocchi. Be careful; avoid cooking the
gnocchi at a rolling boil. Don't lift them out until they float. As
gnocchi float to top of boiling water, remove them to ice bath.
Continue until all have been cooled off. Let sit several minutes in
bath and drain from ice and water. Toss with ½ cup canola oil and
store covered in refrigerator up to 48 hours until ready
to serve; serve covered with your favorite pasta sauce.
Serves 6.
Note: In Italy these dumplings are called “nyo-key” and
are traditionally made with potato or ricotta cheese.
The ones made with ricotta are often softer and called
gnocchetti.
– at right, Sydney helping grandpa make gnocchi
It is with deepest regret that I inform the Sunn family & friends that the “5-second rule” is, tragically, a lie.
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Cacio e Pepe

Margie Sunn
Cacio e Pepe is a Roman pasta dish. "Cacio e Pepe" means "cheese and pepper" in
several central Italian languages. As the name suggests, the ingredients of the dish
are simple and include only black pepper, Pecorino Romano cheese, and pasta.

2

cup

Pecorino Romano cheese
finely grated (about 2 cups)
1 cup Pecorino Romano cheese
coarsely grated (about 1 cup)
1 lb
spaghetti
2 Tbl heavy cream (see note)
2 tsp extra-virgin olive oil
1½ tsp finely ground black pepper
1½ tsp table salt
Directions: Place finely grated Pecorino in medium bowl. Set
colander in a large bowl. Bring 2 quarts water to boil in large Dutch
oven. Add pasta and 1½ teaspoons salt; cook, stirring frequently,
until al dente. Drain pasta into colander set in bowl, reserving
cooking water. Pour 1½ cups cooking water into liquid measuring
cup and discard remainder; return pasta to now-empty bowl. Slowly
whisk in 1 cup reserved pasta-cooking water into finely grated
Pecorino until smooth. Whisk in cream, oil, and black pepper.
Gradually pour cheese mixture over pasta, tossing to coat. Let pasta
rest 1 to 2 minutes, tossing frequently, adjusting consistency with
remaining ½ cup reserved pasta water. Serve, with coarsely grated
Pecorino.
In the United States, broccoli was probably first grown by immigrants from Italy in home gardens in
Brooklyn, New York. In 1923, a group of Italian vegetable farmers in Northern California started to grow
broccoli commercially and in a few years they were shipping fresh broccoli to Boston and New York.
Al and Cecile Sunn’s honeymoon photo. They were married on
July 3, 1940 in Iron Mountain, Michigan and raised 6 children—all
high school graduates (albeit they were not): Julie Ann (1942),
Larry Albert (1944), Russell Joseph (1946), Albert Carl Jr. (1948),
Charles Noel (1951), and Duane ‘Sebastien’ Francis (1961).
Although not farmers, the Sunn early years were spent on a farm
in Sagola, in Michigan’s Upper Peninsula, from which, for many
years, Al operated a successful logging business. Al’s back injury
in 1956 during a “Jammer” operation forced a family move to
Milwaukee, Wisconsin so he could find lighter work. It seemed
dad was always working—he often worked three jobs at a time. I
(Larry) never knew my parents’ financial stability or their financial
security; they were, nonetheless, honest people, hard workers, and good providers.
Al, a many-year Chesterfield smoker, passed away in 1980 from esophageal cancer,
and Cecile, a Pall Mall smoker, passed from a smoking-related system failure in 1990.
Americans eat approximately 100 acres of pizza each day, or 350 slices per second.
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Crock Pot Tortellini

Debbie Tabler
friend of Larry and Margie Sunn

1 bag Frozen cheese tortellini (19 oz)
1 lb
Italian sausage
1 bag Fresh spinach
2 can Italian style diced tomatoes
2 can Chicken broth
8 oz
Cream cheese, cut into cubes
Directions: Brown the sausage in a skillet
on the stove top until cooked and
crumbled. Drain. Add the sausage and
remaining ingredients to a 6-quart slow
cooker. Stir to combine. Cook, on low
for 5 hours, stirring twice during cooking.
Ranch dressing contains titanium dioxide, which is used to make it appear whiter. The same ingredient is
used in sunscreen and paint for the same effect.

Caudette “Caudie” Payton
Manicotti pasta (8 oz)
Lean ground beef
Cottage cheese
Mozzarella cheese,
shredded
½ cup Parmesan cheese, grated
2 lg
Egg whites
½ tsp Dried oregano
1 jar
Spaghetti sauce (32 oz)
Directions: Bring a large pot of lightly salted water to a boil. Add
pasta and cook for 8 to 10 minutes or until al dente. Drain and cool.
Reserve. In a large skillet, brown beef on medium heat. Drain and
cool. Preheat oven to 350°. Combine beef, cottage cheese, 1 cup
mozzarella cheese, Parmesan cheese, egg whites, and oregano.
Mix well. Stuff shells with mixture. Lightly grease a 9” x 13” baking
dish. Pour enough spaghetti sauce in dish to cover the bottom.
Place stuffed noodles in the dish. Cover with spaghetti sauce and
top with the remaining 1 cup mozzarella cheese. Bake in preheated
oven for 50 minutes.

Meat Stuffed Manicotti
1
1
1½
2

pkg
lb
cup
cup

The largest item found on any menu is roasted camel which is still served at some Bedouin weddings and was
offered by royalty in Morocco several hundred years ago. The camel is cleaned and then stuffed with one
whole lamb, 20 chickens, 60 eggs, and 110 gallons of water, among other ingredients.
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Lemon Chicken Fettuccine

Jill Price

8 oz
Fettuccine, cooked
3 Tbl Olive oil
4 med Chicken, cubed
Salt and pepper, to taste
1 pt
Grape tomatoes, halved
8 oz
Mushroom slices
¼ cup Fresh parsley
Ingredients for the Dressing:
2 Tbl Olive oil
1 ea
Lemon, juiced
⅛ tsp Garlic powder
Salt and pepper, to taste
Grated parmesan cheese, optional
Directions: Heat olive oil in a large skillet over medium heat; add
cubed chicken pieces. Season with salt and pepper; cook until
chicken is browned on all sides, stirring occasionally. Add halved
grape tomatoes, sliced mushrooms and parsley; frequently stirring,
continue to cook for 3 to 4 minutes, or until chicken is thoroughly
cooked. Add cooked fettuccine to chicken mixture and cook until
heated through, stirring frequently. In a cup or a jar, combine olive
oil, lemon juice, garlic powder, salt and pepper; shake it or stir it until
thoroughly mixed. Stir into pasta mixture. Remove from heat. Taste
for salt and pepper; adjust accordingly. Sprinkle with grated
parmesan cheese. Serve.
Nearly 27 million Americans eat at McDonald’s—per day.

Skillet Beef & Hash Browns

Stacy Sunn

1 lb
Ground beef
1 can Cream of celery soup
½ cup Water
¼ cup Ketchup
1 Tbl Worcestershire sauce
2 cup Frozen hash brown potatoes
3 slc American cheese
Directions: Cook the beef in a 10” skillet over medium-high heat until
well browned, stirring often to separate meat. Pour off any fat. Stir
the soup, water, ketchup, and Worcestershire in the skillet and heat
to a boil. Stir in the potatoes. Reduce the heat to low. Cover and
cook for 10 min until the potatoes are tender. Top with the cheese.
You will eat an estimate of over 35,000 cookies in a lifetime. We believe they will still taste good, even after
eating that many!
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Larry’s Meatloaf

Larry Sunn

10 lb
ground beef
30 oz
onion, chopped
1 lb
diced green bell peppers
10 lg
eggs
5 Tbl salt
1½ Tbl pepper
1½ qt
diced canned tomatoes
2¼ cup grated biscuit crumbs
¾ cup ketchup
Directions: Place all in large bowl,
mix completely with gloved hand. Place in 3 loaf pans, press down
with spoon. Bake at 300° in convection oven for 60 minutes.
Remove from oven and invert each loaf over 8-inch wire rack to drain
grease and juice. Spread ¼ cup of catsup over each loaf. Cut into
portions 5 to 6 ounces each and keep warm. Freeze leftovers in
meal-sized portions. Makes 42 five-ounce servings.
Logging pictures of Al Sunn Sr. (circa 1950). In a truck like this at
right, John Auld forgot to release the parking brake and the brakes
caught fire. John and I (Larry) headed for a ditch fearing the gas
tank would catch fire, too. Dad jumped out of this truck, crawled
under John’s truck, and put the fire out with sand from alongside
the gravel road—Dad’s two trucks like the one above right hauled
pulp wood to a chemical plant in Amasa, Wisconsin. At left is a
truck he owned and used to haul lumber logs out of a logging
operation he had near Nestoria, Michigan. When logging in
this operation he paid “stumpage”—as a youngster, it was a
term I found confusing. Stumpage was the price he paid for
the right to harvest timber from someone’s property. It was
the value of the tree as it sat “on the stump”; older trees had a
higher value because of age and size. Historically, the price
was determined on a basis of the size of a tree “per stump”;
this was a measurement across the widest diameter of the stump that the cutter left
when the tree was felled (felled is the right word). For this reason, trees were cut off
at what seemed to me to be too high a point—it was where the
stump measured the smallest per volume of wood cut. Currently,
loggers use standard measurements such as board feet in a tree.
Dad’s stumpage rate was applied to the amount of timber
($/volume) he harvested; he then paid that price to the landowner.
Today, chicken contains 266% more fat than it did 40 years ago.
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Taco Twist

Jackie Sunn
st
1 daughter of Chuck and Nikki Sunn

1½ lb
1 cn
1 bx

Ground beef
Tomato sauce (15oz)
Rotini noodles (16oz)
(cooked and drained)
1 pkg Taco seasoning
¼ cup Green pepper, chopped
1½ cup Shredded cheddar cheese
1 cup Sour cream
Directions: Brown ground beef. Drain fat. Stir in taco seasoning,
tomato sauce, and green peppers. Oil and remove from heat.
Combine noodles, a cup of the cheddar cheese and the sour cream;
place on bottom of a 9” x13” pan. Top with meat mixture. Top with
remaining cheese. Bake at 350° for 30 minutes. Serves 6-8.
Salt may be responsible for the Americans’ defeat of the British in the Revolutionary War. When the war
first started, the British stopped importing goods into the states. Consequently, settlers’ supply of cod was
rotting. So, they built a salt works along the coast of Cape Cod. That worked, settlers got their cod, and
they eventually won the war.

Homemade Sausage

a Cecile “Ma” Sunn handwritten recipe
mother of Julie Stover; Larry, Russ, Al Jr., Chuck, and Sebastien Sunn

SPAM is short for spiced ham.
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Salisbury Steak

Sebastien Sunn

1 lb
Ground Round Beef
½ tsp Black Pepper
1 tsp Salt
½ tsp Garlic Powder
1 tsp Worcestershire Sauce
1 lg
Egg
¼ cup Bread Crumbs, dry
2 Tbl Butter
1 lg
Onion, sliced
2 Tbl Flour
2 cup Water
2 tsp Beef Bouillon
Directions: In a mixing bowl, combine the beef, black pepper, salt,
garlic powder, Worcestershire sauce, bread crumbs, and one whole
egg. Stir mixture together well. Shape into 4 equal sized patties.
Heat a skillet over medium heat for about a minute, and then add
Butter. Place meat patties in skillet and brown on both sides for
about 4-5 minutes each. Remove from skillet and set aside. Add the
sliced onion into the skillet, right on top of the browned bits. Reduce
the heat and cook the onions on medium-low heat until the onions
turn translucent and brown. Don't rush this step. Cook the onions
low and slow for about 20-25 minutes. Sprinkle 2 tablespoons of
flour over the onions. Stir. Let cook and brown for about 2 minutes.
Add 2 cups of warm water. Stir well. Raise the heat back up to
about medium. Add 2 teaspoons of beef bouillon granules. Stir
Well. Place the meat patties back in the pan. Cover. Reduce heat
just a little and let simmer for about 15 more minutes. Remove from
heat and serve warm. Notes: You could certainly use a beef broth
as opposed to the granules. Just omit adding the water and
granules to the cooked onions and add beef broth instead.
About 240 million laying hens produce about 5.5 billion dozen eggs per year in the United States.

It’s Nacho Pasta

Lindsey Spinning

Lindsey says, “Twenty minutes and three ingredients make a flavorful pasta dish with
a kicked up cheese sauce.”

1 can Campbell’s Fiesta Nacho Cheese Soup
½ cup Milk
4 cup Rotini pasta, cooked, drained
Directions: Stir the soup, milk, and pasta in a 3-quart saucepan. Heat
thoroughly over medium heat.
The banana plant can grow as high as 20 feet tall. That’s as big as a two-story house!
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Beef Picadillo with Potatoes

a Russ Sunn specialty

Pretty simple ingredients, ground beef, potatoes, fresh tomato sauce,
and yet, one of the best meals of the 2014 Tennessee Reunion
1 lb
80/20 ground beef
1 lg
or 3 small Russet potatoes
peeled and diced
½ med white onion, diced
2 ea
cloves garlic, minced
2 ea
Roma tomatoes, quartered
1 ea
Serrano chili, chopped
1 tsp cumin
3 tsp Salt
1 tsp Fresh cracked pepper
½ cup Water
3 Tbl canola oil
Directions: Heat 3 tablespoons of oil to
medium heat, in a large frying
pan. Add the potatoes; cook
until most sides of the potatoes
are browned and crispy. Drain
onto plate lined with paper
towels; set aside. In that same
pan, add the ground beef,
season with cumin, 2
teaspoons of salt, and 1
teaspoon pepper and cook
until browned nicely. Add the onions and garlic and cook for 1 to 2
minutes. While the ground beef is cooking, add the tomatoes,
serrano pepper, water, and 1 teaspoon of salt to the blender, blend
until smooth, and set aside. Add
the potatoes to the ground beef,
stir well to combine. Add the
freshly blended tomato sauce to
the beef and potato mixture, stir
well. Taste for salt and cook for
10 to 15 minutes or until most of
the liquid has reduced. Serve asis or can be prepared for filling
tacos, burritos, enchiladas,
tostadas, or chili Relleno.
Fast food restaurants use yellow, red, and orange because those are the colors that stimulate hunger.
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Taco Crescent Ring

Margie Sunn

This taco-filled ring is the perfect meal for Taco Night! Dress it up with fresh shredded
lettuce, chopped tomatoes, and taco sauce for a fun twist on tacos!

1
1

lb
pkg

Ground beef
(1 oz) Old El Paso™
taco seasoning mix
1 cup Cheddar cheese
shredded (4 oz)
2 cn
Crescent dinner rolls (8 oz)
¾ cup Tortilla chips, Nacho
cheese-flavored, crushed
Shredded lettuce, chopped tomatoes,
sliced ripe olives, taco sauce
or salsa, as desired
Directions: Heat oven to 375°. In 10inch nonstick skillet, cook beef until
no longer pink. Add taco seasoning
mix and ½ cup water. Simmer 3 to 4
minutes or until slightly thickened. In
medium bowl, mix beef mixture and
cheese. Unroll both cans of dough;
separate into 8 rectangles. On
ungreased large cookie sheet,
arrange triangles in ring so short
sides of triangles form a 5-inch circle
in center. (Dough will overlap; half
of each triangle will hang over edges
of cookie sheet. Dough ring should
look like a sun.) Spoon beef mixture on the half of each rectangle
closest to center of ring. Bring each dough rectangle hanging over
side of pan up over filling, tucking
dough under bottom layer of dough to
secure it. Repeat around ring until
entire filling is enclosed (some filling
might show a little). Gently separate
dough perforations on top until filling
peeks through. Brush dough lightly
with water, and top with crushed chips. Bake 20 to 25 minutes or
until dough is golden brown and thoroughly baked. Cool 5 to 10
minutes before cutting into serving slices.
Noodles got their start in China, not Italy as many people think.
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My Mom’s Chili

Samantha “Sam” Sunn

Mom’s chili has always been one of my favorites since I was a child and I make it a lot!

1
2
2

can
lb
can

Tomato juice big
Ground beef
Cajun or Mexican stewed
tomatoes (chopped a bit)
3 can Chili beans (do not rinse)
1 med Onion chopped
¼ tsp Cayenne pepper
¼ tsp Cumin
Chili powder
Onion powder
Garlic powder
Salt and pepper to taste
Directions: Cook ground beef with onion till
no longer pink. I put some salt, pepper,
onion, and garlic powder on the meat while
cooking. Put all of the other ingredients in a crockpot and add beef
and onion when cooked. Now with the chili powder, onion powder,
and garlic powder; just sprinkle it all on top of the mixture in the
crockpot, pretty heavy on the chili powder. Then stir it all up and set
it on low and let it cook for about an hour. Taste it and see if it needs
any more chili powder and if it does then add more and cover; let
cook for 6 hours or so.
The first fruit eaten on the moon was a peach.

Stuffing Meatloaf

Larry Sunn

1 pkg Stove Top Stuffing mix, dry
1 cup Warm water
1½ lb
Ground beef, lean
2 lg
Eggs, slightly beaten
1 pkg Onion soup mix
Directions: Preheat oven 350°. Coat inside of bundt
pan with cooking spray. Place warm water, onion
soup mix, and dry stuffing mix in a bowl. Mix well. Let sit for 5
minutes to allow bread time to absorb water. Add eggs and ground
beef. Mix well. Best to get it blended by using your hands and
incorporating it all together. Place evenly into bundt pan. You can
also put into muffin tins to make individual loaves. Bake 1 hour or
until no longer pink inside. Allow to rest 5 minutes before cutting.
In Japan, the most popular topping for pizza at Domino’s Pizza is Squid.
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Neal’s Meatloaf

Neal Hamlett
Caudette “Caudie” Payton, daughter of Julie Stover

Caudie writes, “This recipe is from the former chef at the
American Girl corporate office and was usually served with
mashed red potatoes and broccoli. It was always a favorite!
The first time I had the pleasure, I was attending a team
meeting at the corporate office and when I arrived that
morning, I must have heard at least 6 people say, "Are you
eating in the cafe today? It's Neal's Meat Loaf!" Whenever
this lunch option was offered, people made sure to schedule
their lunch break early enough so they didn't get stuck having
"the other lunch option." I loved it so much, that when I knew I
would be in Middleton again for the day, I sent an email to the
Cafe manager and requested they consider having Neal's
Meat Loaf on the day of my visit. Wish granted—and Neal
stopped by my table to thank me for my request. Now whenever I'm scheduled to be
in Middleton, my co-workers ask if I'm sending another email. :) Enjoy!”
The Arabs invented caramel, which served as a depilatory (hair removal) for women in a harem.

2 lb
Ground Beef
2 lg
Eggs
2 tsp Garlic, minced
1 cup Onions, chopped
½ cup Ketchup
1 Tbl A-1
½ cup oatmeal
½ cup breadcrumbs
1 tsp
Garlic salt
½ tsp Black pepper
Sauce:
1 cup Ketchup
1 tsp Worcestershire
1 tsp A-1 Sauce
3 Tbl Brown Sugar
Directions: Mix beef, eggs, garlic, onions, ketchup, and sauce until
combined. Stir in oatmeal, bread crumbs, salt and pepper. Form
mixture into a loaf and place in a 9” x 13” greased pan. Bake at 350°
for 30 to 40 minutes or until done. While baking, prepare sauce by
mixing ketchup, Worcestershire sauce, A-1, and brown sugar. Pour
over meat loaf approximately 10-15 before end of baking time.
Perhaps as a relic of an ancient Roman custom of planting parsley on graves, a sprig of parsley was either
associated with the devil or as an antidote for poison. Adding a sprig to a plate of food may have originated
as a gesture of good faith and as way to safeguard the meal from evil.
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Mississippi Pot Roast

Melissa Geary Doyle
friend of Margie and Larry Sunn; wife of a Pirate

4 lb
Chuck roast
1 ea
Ranch dressing mix, dry, (1 oz)
1 ea
Au jus mix, (1¼ oz package)
½ cup Butter
5 ea
Pepperoncini peppers
Fresh ground pepper, to taste
Directions: Spray your slow cooker with nonstick spray.
Place roast in the slow cooker and sprinkle with a little
black pepper and a little seasoned salt. Sprinkle the top
with the ranch dressing mix and the au jus mix. Place
peppers on top of mixes. Add the stick of butter on top.
Set your slow cooker to 8 hours and forget it. You do
not add any additional water to this. Serve with mashed
potatoes, rice, or egg noodles—the au jus is superb!
Melissa is an accomplished Professor at the University of Texas,
San Antonio. She lives with four boys and retired Army Sergeant
Richard (Tony) Doyle; all are Lions in our Spring Branch Bulverde
Family Lions Club. Tony lost the lower portion of his left leg to an
improvised explosive device (IED) in Iraq, suffering one of life’s
most difficult losses—the use of a leg. He lost it in service to his
country. Tony, Melissa, and their sons devote hours in service to
others; Tony is also inspiring to youngsters as a “Pirate” at the
Texas Lions Camp (TLC). Tony works in his Pirate persona to
the delight of gravely ill youngsters attending the TLC which
provides a free residential camping experience to children
suffering debilitating physical conditions, type 1 diabetes, severe
burns, autism, or cancer. Tony spends his pay as a counselor at
the TLC to better his little pirates’ experience at the camp. I
believe they sense the depth of his caring and they connect so
readily with Tony’s piracy antics because they see that he, too,
suffers a debilitating loss. He, too, copes with severe personal
adversity. Tony could easily view his combat loss of a leg as one
of life’s show-stoppers. Instead, he epitomizes the spirit of Lionism in service to
others. Tony neither wallows in self-pity; nor has he lost even the slightest bit of
patriotic pride. The Doyles share our Sunn family values.

A Good Cook

family Chefs and Chefettes

2 cup Desire to cook
1 Tbl
Originality
1 cup Overflowing with love
1 Tbl
Spice of life
1 cup Creative ability
1 dash Imagination
Directions: Blend well & place in a sunny, cheery kitchen,
not any warmer than you like. Makes a lifetime of good
eating.
(at right - Cecile “Ma” Sunn, 1937)
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Sebastien Sunn
2 lb
Filet mignon, beef, cut
into thin slices; cut sliced meat
into 2” pieces
1 med Onion, sliced
3
tsp Saffron, ground &
8
dissolved in 1 TBS of hot water
½ cup Yogurt, plain
2 Tbl Extra virgin olive oil
2 ea
Garlic cloves, crushed
1 tsp Salt
1 tsp Black pepper, ground
2 Tbl Butter, unsalted
2 ea
Lavash flat bread
Directions: Place meat in a large shallow
container and mix in onion, ¼ teaspoon
saffron, yogurt, olive oil, garlic cloves, salt,
and black pepper. Coat all pieces of meat
completely with marinade. Cover and
marinate at least overnight and up to 2 days in the refrigerator. Start
your charcoal at least 30 minutes prior to grilling. Slide filet pieces
close together onto metal skewers, leaving room on each end of the
skewer to handle without burning yourself. This also insures the
meat is resting on the hottest part of your grill. In a small saucepan
combined and cook butter, 1 8 teaspoon saffron over medium heat
until melted. Grill kabobs for 3-4 minutes each side, for mediumrare, turning occasionally and basting with butter-lemon mix. Serve
with Lavash flat bread.

Kabob-eh Barg - Filet Mignon Kabob

About 25% of all iceberg lettuce is made into fresh cut salads.

Meatloaf Express

Tami Sunn

1½ lb
Lean ground beef
1 cup Dry bread crumbs
1 lg
Egg, beaten
1 cn
Campbell's Sweet Onion Soup
Directions: Heat the oven to 400°.
Thoroughly mix the beef, bread crumbs, egg, and ¼ cup soup in a
large bowl. Season the beef mixture as desired. Shape the beef
mixture into 6 mini meatloaves. Place the mini meatloaves into a 13”
x 9” x 2” baking dish. Pour the remaining soup over the meatloaves.
Bake for 25 minutes or until the meatloaves are cooked through.
The name asparagus comes from the Greek language and means "sprout" or "shoot."
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Bavarian Pot Roast

Caudette “Caudie” Payton
daughter of Julie Stover

1
2
12
1
1

ea
Beef pot roast (3 to 6 lb)
Tbl Butter
oz
Can of beer
cn
Tomato sauce (8 oz)
Tbl Vinegar
2
cup Onion chopped
3
1 tsp Salt
1 tsp Cinnamon
½ tsp Ground ginger
½ ea
Bay leaf
Cornstarch and water (optional)
Directions: In a Dutch oven, brown the roast in butter
on all sides. Add beer, tomato sauce, vinegar, onion,
salt, cinnamon, ground ginger, and the bay leaf. Cover
tightly and bake at 300° for about 3 hours. When meat
is fully done, remove from pot and discard bay leaf. If
necessary, thicken juices with cornstarch and water to
make gravy. Mushrooms may be added if desired.
Watermelons are 92% water.

Sloppy Joes

Pam Payton
Pam is Caudie Payton’s sister-in-law, Ron’s brother Glyn’s wife

1½ lb
Ground beef
½ cup Onion, diced (optional)
¾ cup Ketchup
¾ cup Water
2½ Tbl Prepared yellow mustard
2½ Tbl Brown sugar
1 Tbl Balsamic vinegar
¼ tsp Poultry seasoning
¾ tsp Garlic powder
Salt and pepper to taste, favorite bun
Directions: Brown ground beef with
onion. In a bowl, whisk together: ketchup, water, mustard, brown
sugar, vinegar, poultry seasoning, and garlic powder. Pour over
ground beef and mix well. Reduce heat and simmer for 30 minutes.
Salt and pepper to taste.
You can beat brain freeze by pressing your tongue to the roof of your mouth.
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Beef Roll-ups

Julie Stover

8 ea
Round steak, pounded ¼ inch thick (4 oz) pieces
1 med Onion
1 tsp Garlic powder
2 tsp Salt
2 tsp Ground black pepper
8 ea
Bacon slices
3 Tbl Canola oil
1 cn
Beef broth (12 oz)
1¼ cup Water
2 Tbl Cornstarch
1 cup Warm water
Directions: Sprinkle garlic powder, salt, and pepper evenly over the
steaks. Lay one slice of bacon on inside of pieces. Roll the steaks
jelly-roll style and secure with toothpicks. Heat the canola oil in a
skillet over medium heat. Cook meat on all sides until browned. Add
the beef broth, water, and onion; bring to a boil. Reduce heat to
medium low; cover and simmer until tender, about 60 minutes.
Remove the meat rolls. Strain the broth mixture and return liquid to
the skillet. Whisk together the cornstarch and 1 cup of water. Slowly
pour the cornstarch slurry into the skillet, stirring continually until the
sauce has thickened, 2 to 3 minutes. Return rolls to the sauce;
serve immediately.
Because of work
schedules, job
relocations, as well
as Navy & Marine
Corps military
duties, reunions of
the entire family in
our adult years were
rare; Julie’s
marriage to Ralph
“Smokey” Stover on
June 17, 1975
proved to be one of
those exceptional
times—not only a
time when all six
siblings were
simultaneously available, it was a time when we could all share celebratory time with
Julie, Ma, and Dad. It was the best of times for Julie—a time of warmth, prosperity,
st
and happiness. Above, the Sunn family from left to right, Duane “Sebastien”; 1 wife
of Al Jr., Patricia “Pat” (remarried, now Broske); Al Jr.; Margie; Larry; our mother
Cecile “Ma”; our father Al Sr.; Julie; Smokey; Ninette “Nikki”; Chuck; Sandy; & Russ.
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Sonny’s Meatloaf

Rene’ Sunn Williams
daughter of Larry and Margie Sunn

For many years Rene’ was a single mother raising two daughters who were
sometimes picky about eating. She would try new recipes to find something the girls’
would like to eat. After many successful and failed attempts, what follows is one of the
favorite recipes we shared. None in my family has ever cared for meatloaf but it
seems to be something that men love. Rene’ would find numerous recipes for
meatloaf and try them out on her daughters. Finally, a recipe that we all loved. After
Rene’ and Sonny married, she found that one of his favorite meals is meatloaf,
mashed potatoes and gravy, and green beans. However, Sonny does not like
meatloaf that is made with ketchup or tomato sauce over the top of it. How lucky is
Rene’ that the recipe she found does not have ketchup or tomato sauce over it, but it
has bacon? The meatloaf is nice and moist and tastes great!

½
2
1
1
1

cup
lg
Tbl
med
cup

2

cup
tsp
tsp
lb
ea

3

½
¼
2
2

Chili Sauce
Eggs, lightly beaten
Worcestershire sauce
Onion, chopped
Sharp cheddar cheese,
shredded (4 oz)
Dry Bread Crumbs
Salt
Pepper
Ground Beef, lean
Bacon strips, halved
Directions: In a bowl,
combine chili sauce, eggs,
Worcestershire sauce,
onion, cheese, bread
crumbs, salt, and pepper.
Crumble beef over mixture
and mix well. Shape into
a loaf in an ungreased 13”
x 9” x 2” baking dish. Top
with bacon. Bake,
uncovered, at 350° for 7080 minutes or until meat is
no longer pink and a meat
thermometer reads 160°.
Drain; let stand for 10
minutes before cutting.
Serves 8.

Cooking food is one of the great revolutionary innovations of history because it not only transformed the way
we prepare food, but because it also became a center of cultural communion and organized society.
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Topsy Turvy Pie

Nikki Sunn

Nikki writes, “Chuck LOVES this recipe. If I give him a choice for supper and Topsy
Turvy Pie is included as an option, you can bet money he chooses it. I got this recipe,
and first used it, many years ago from a Bisquick cookbook—it is a favorite.”

1 lb
Ground beef
½ med Onion, finely chopped
¼ cup Green pepper, finely chopped
1 can Tomato sauce (8 oz)
1 tsp Salt
½ tsp Chili powder (up to 1 tsp)
1 can Chopped black olives (4½ oz)
Bisquick dough (as described below)
Directions: Heat oven to 425°. In large
skillet, brown ground beef, onion, and
green pepper over medium heat until
browned. Spoon off drippings and stir in
tomato sauce, salt, chili powder, and
olives. Spread into a 9 inch pie pan.
Prepare Bisquick Dough as described below.
Bisquick Dough Directions: Mix 1¼ cup Bisquick, 1½ tablespoon
melted butter and ¼ cup milk with fork into a soft dough. Knead 8 to
10 times on lightly floured board. Roll dough to fit over meat mixture.
Place rolled dough over meat mixture. Cut slits in the dough. Bake
15 to 20 minutes or till crust is golden brown. Let stand several
minutes. Invert pie on serving plate, cut into wedges; serves 4 to 6.
The color of white wine gets darker as it ages, while red wine gets lighter in color.
Chuck and Nikki met when Mom and Dad Sunn moved
into the house and tavern called Sunn's Tap. Nikki would
walk past the corner grocery store, Ziarek's, and there
was always a group of boys hanging out there—Chuck
included. He'd yell out "Hi Wolf" and Nikki would answer
th
back "Hi Sunn." He entered 8 grade at Walker Junior
th
High School; Nikki started 9 grade there at the same
time, September, 1965. Turns out their lockers were near
one another’s and Chuck would drop notes into the locker
for Nikki to find. Thus, the relationship started and shortly
thereafter, they started "going steady" which meant
seeing each other exclusively. When they were 15,
Chuck told Nikki he was going to marry her (Nikki didn't
believe him because they were so young). They did
break up and get back together a few times but it turned
out Chuck was absolutely right. Since Nikki is right 99.9% of the time, this was an
amazingly accurate prediction for Chuck. They married on March 6, 1971.
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Main Dishes: ‐ Pork
Tourtiere (Meat Pie)

a Cecile Sunn Recipe
Sebastien Sunn
This French Canadian (Ma Sunn’s ancestry) dish was a favorite of
many of the Sunn siblings; during the holiday season Ma often
made this “Meat Pie” (she referred to it as “Mince Meat Pie”). She
also made pumpkin pie, custard pie, and fruit cake—the fruit cake
is omitted from this book for obvious reasons. Most of the Sunn
siblings believe this recipe was handed down from Ma’s mother,
Lena Sauriol. She was Al Sunn Sr.’s logging camp cook and he
often referred to her as “Gramma Grunt.” At left, Lena and Albini
“Ben” Sauriol, Ma Sunn’s mother and father (circa 1940).

1
½
1
1
¾
½
¼
¼
¼
¼
¼

lb
lb
med
ea
cup
tsp
tsp
tsp
tsp
tsp
tsp

lean ground pork
lean ground beef
onion, diced
clove garlic, minced
water
salt
ground sage
celery salt
allspice
ground black pepper
ground cloves
Directions: Makes one 9-inch pie. Preheat oven
to 425°. In a saucepan, combine pork, beef,
onion, garlic, water, salt, sage, celery salt,
allspice, black pepper, and cloves. Cook over
medium heat until mixture boils; stirring
occasionally. Reduce heat to low and simmer
until meat is cooked, about 5 minutes. Allow to cool to room
temperature. Spoon the meat mixture into the pie crust. Place top
crust on top of pie and pinch edges to seal. Cut slits in top crust so
steam can escape. Cover edges of pie with strips of aluminum foil.
Bake in preheated oven for 20 minutes; remove foil and return to
oven. Bake for an additional 15 to 20 minutes, or until
golden brown. Let cool 10 minutes before slicing.
After briefly studying for the priesthood in California, the youngest of
the Sunn siblings, Duane “Sebastien” earned his AA degree in
nursing in 1982. A career evolution that found its way through
medical billing via computers brought him full-circle to computer
programming where he excels in software development. He lives
near San Antonio, TX—close to Larry and Russ.
Sunn Family and Friends Cookbook – A Fare to Remember

149

Main Dishes – Pork

Yooper Pasty

Ma Sunn’s family favorite
Russ Sunn

Pasty Crust: Make Pasty crust before making filling. (Pasty filling
recipe follows)
3½ cup flour
9 oz
shortening
10 oz
cold water
1 Tbl salt
Pasty Crust Directions: Preheat oven
to 350°. In a large bowl, sift
together flour and salt. With a
pastry blender or two knives, cut vegetable shortening into flour
mixture until particles are the size of small peas. Sprinkle in water, a
little at a time, tossing with fork until all flour is moistened and pastry
dough almost cleans side of bowl. On a floured surface, roll 4-ounce
balls of dough into circles about the size of a dinner plate. Put about
1½ cups of filling on one half. Dampen the edges, fold crust over
filling, and bring sides together and seal by crimping edges together.
Make 3 or 4 small slits in the top of the pasty to allow steam to
escape during cooking. Place on greased baking sheets (or use
baking paper). Place in oven and bake for 45 min to one hour or
until golden brown; remove from oven. Can be served warm, but
real Upper Michigan “Yoopers” eat their pasties cold with tomato
ketchup. They make a great sack lunch and freeze well. Makes 10
pasties. Serve with either catsup or gravy.
Pasty filling:
3½ lb
potatoes, peeled
1½ lb
coarse ground pork
12 oz
coarse ground beef
9 oz
diced onions
8 oz
diced carrots
7 oz
diced rutabaga*
¼ lb
butter
1 Tbl salt
1 Tbl pepper
Tomato ketchup to serve
*Turnips may be substituted.
Directions for filling: Chop the carrots and onions. Dice the potatoes
and rutabagas in a 3/8-inch dice. Mix all the filling ingredients
together and set aside. Mix the flour and salt. Cut in the shortening,
as for pie crust. Add the water and mix gently just until the dry
particles are absorbed; do not over mix.
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Remarks: Pasty (PASS-tee) - These are basically individual entire
meal "pies" filled with meats and vegetables that are cooked
together. They should weigh about two pounds or more. The
identifying feature of Michigan's Upper Peninsula pasty is really the
pastry and the crimping of its edges.
Pasty history: When one thinks of gifts from other cultures that carry
with them great historical significance, one usually doesn't think of
food. In the Upper Peninsula of
Michigan there is a food delicacy
that is much more than food, it is
an identifying cultural mark that
gives the “Yoopers” their own
identity. While it is a source of
great pride to this region, the pasty
itself, especially its ancient history
is shrouded in mystery.
Nobody knows for sure where and when the pasty originated. It's
thought to have been invented when the preparation of food became
an art rather than roasting a hunk of meat on a stick. The pasty
came to the Upper Peninsula through Cornwall, England. When tin
mining started going bad in England during the 1800's the Cornish
miners immigrated to America hoping to earn their fortunes in newly
developing mines. No one knows for sure though whether the
Cornish invented the pasty, or whether they picked it up from some
other group. Some think the Vikings may have brought the pasty to
the British Isles when they invaded. Another theory states that it
may have been derived from the Italian term "pasta," since the
Cornish were considered to be great seamen.
When the Cornish came to the iron and copper mines of the Upper
Peninsula, they brought with them a lot of mining knowledge which
the other ethnic groups did not have. The pasty became popular
with the Finns and Swedes as well as loggers, hunters, and farmers
because it was small, portable, was very filling, and could stay warm
for 8-10 hours. The pasty remains relatively unchanged today. U.P.
food businesses make and sell anywhere from 50 to 100 daily!
There are about 7,000 cherries on an average tart cherry tree (the number varies depending on the age of the
tree, weather and growing conditions). It takes about 250 cherries to make a cherry pie, so each tree could
produce enough cherries for 28 pies!

Sunn Family and Friends Cookbook – A Fare to Remember

151

Main Dishes – Pork

Texas Pulled Pork

Margie Sunn

Pulled Pork:
1 cup table salt
2 tsp Table salt
½ cup Sugar
2 Tbl Sugar
3 Tbl Liquid smoke
2 tsp Liquid smoke
¼ cup yellow mustard
2 Tbl Ground black pepper
2 Tbl Smoked paprika (see note)
1 tsp Cayenne pepper
5 lb
boneless pork butt cut in half horizontally
Sweet and Tangy Barbecue Sauce:
1½ cup ketchup
¼ cup light or mild molasses
2 Tbl Worcestershire sauce
1 Tbl hot sauce
½ tsp Table salt
½ tsp black pepper
Directions for the Pork: Dissolve 1 cup
salt, ½ cup sugar, and 3 tablespoons
liquid smoke in 4 quarts cold water
in large container. Submerge the
pork into the brine, and cover with
plastic wrap, and refrigerate for 2
hours. While pork brines, combine
mustard and remaining 2 teaspoons
liquid smoke in small bowl; set
aside. Combine black pepper,
paprika, remaining 2 tablespoons
sugar, remaining 2 teaspoons salt,
and cayenne in second small bowl; set aside. Adjust oven rack to
lower-middle position and heat oven to 325°. Remove pork from
brine and dry thoroughly with paper towels. Rub mustard mixture
over entire surface of each piece of pork. Sprinkle entire surface of
each piece with spice mixture. Place pork on wire rack set inside
foil-lined rimmed baking sheet. Place piece of parchment paper over
pork, then cover with sheet of aluminum foil, sealing edges to
prevent moisture from escaping. Roast pork for 3 hours. Remove
pork from oven; remove and discard foil and parchment. Carefully
152

Sunn Family and Friends Cookbook – A Fare to Remember

Main Dishes – Pork

pour off liquid in bottom of baking sheet into fat separator and
reserve for sauce. Return pork to oven and cook, uncovered, until
well browned, tender, and internal temperature registers 200° on
instant-read thermometer, about ninety minutes. Transfer pork to
serving dish, tent loosely with foil, and
let rest for 20 minutes.
Directions for the Sauce: While pork rests,
pour ½ cup of defatted cooking liquid
from fat separator into medium bowl;
whisk in sauce ingredients. To Serve:
Using 2 forks, shred pork into bite-sized
pieces. Toss with 1-cup sauce and
season with salt and pepper.
One of the original owners of Domino’s Pizza sold his share of Domino’s for a used Volkswagen Beetle.
Today his portion of the company would be worth about a billion dollars.

Pork Verde
3

Margie Sunn

lb

Pork Roast, cut
into 1½” chunks
1½ lb
Tomatillos, cleaned
and halved
6 ea
Anaheim chilies,
stems & seeds removed,
coarsely chopped
1 med White onion,
coarsely chopped
1 cup Water
2 tsp Cumin
2 tsp Salt
Directions: Place tomatillos, chilies, and onion in bottom of large slow
cooker or Dutch oven. Brown pork chunks in hot skillet-but do not
cook through. Lay browned meat on top of vegetables. Pour water
over the top. Sprinkle with cumin and salt. Cook on low temperature
for 4-5 hours, until everything is fragrant and tender. Fold all
ingredients together to blend flavors. Allow to rest, blended about 10
minutes before serving over cooked white rice. **If using a Dutch
oven or roaster, place the pan, covered, in the oven at 225° for about
3 hours, until meat and vegetables are tender.
Orbit gum began production during WWII when Wrigley sent all of its Juicy Fruit gum to soldiers overseas.
As a result, Wrigley started selling Orbit in the U.S. The Orbit gum was discontinued after the war but
brought back 30 years later in the ’70s.
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Tonkatsu (deep fried pork cutlet)

Sebastien Sunn
Pork loin chops (about
1" thick, no bones)
Salt and pepper to taste
½ cup All-purpose flour
2 lg
Eggs
1 cup Panko or bread crumbs
Oil for deep frying
Directions: Make small cuts all over
pork chops with tip of knife. Sprinkle
salt and pepper on both sides of meat.
Coat the meat with flour, dip in eggs,
then cover with bread crumbs. Heat
deep frying oil to 350°, and deep fry
crumb-covered meat. You can check
the temperature by dropping a bread
crumb. If it comes up to the oil
surface right after it's dropped, it's
good. Fry until color turns golden brown and meat floats in the oil,
about 5-8 minutes, turning once or twice. Set the meat on a cooling
rack for a minute. Cut into 5-6 pieces. Serve with Tonkatsu Sauce
Tonkatsu Sauce (Quick)
If you can't find a bottle of Tonkatsu Sauce use this:
½ cup Ketchup
2½ Tbl Low sodium soy sauce
2½ Tbl Worcestershire sauce
1½ Tbl Dry sherry
1½ Tbl Sugar
½ tsp Garlic powder
½ tsp Ginger, ground
Tonkatsu Sauce Directions: Combine the
ketchup, soy sauce, Worcestershire sauce,
sherry, sugar, garlic powder, and ginger in a
microwave-safe coffee mug or glass
measuring cup. Stir well with a fork and
microwave on high for 1 minute. Stir again
and set aside. Let stand for 1 hour to allow
the flavors to incorporate.
4

ea

At left Margie, Larry, and Ma attend a commemoration
ceremony just prior to Larry’s Marine Corps retirement in
1982 where the main classroom at the Marine Corps
Base in 29 Palms, CA was dedicated as “Sunn Hall.”
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Marinated Tenderloin
½
1
1
1
1
½
½
2½

Rene’ Sunn Williams
daughter of Larry and Margie Sunn

cup
tsp
tsp
tsp
tsp
tsp
tsp
lb

Pancake syrup
Dry mustard
Ground cloves
Ground ginger
Salt
Ground cinnamon
Black pepper
Lean pork tenderloin,
fat removed
Directions: In a large zip-close plastic bag,
combine syrup, dry mustard, cloves, ginger, salt, cinnamon, and
pepper. Slice tenderloin into ½” to ¾” slices. Add tenderloins to
plastic bag, squeeze out air and seal bag; turn to coat tenderloins.
Place bag on a plate and refrigerate on bottom shelf, turning bag
occasionally, at least 2 hours or overnight. Preheat broiler. Place
tenderloins in a roasting pan and pour marinade over them. Broil 5
inches from heat until pork reaches an internal temperature of 160°,
about 6 minutes per side. Let stand at room temperature for 5
minutes before slicing. Yields about 4 ounces of meat per serving.
Serves 8
At the turn of the 20th century, lobsters were considered “garbage food.” Railroads changed that when they
started offering it as a fancy meal on luxury transcontinental trips.

Best Ever Pork Tenderloin

Nikki Sunn

2 cup Italian seasoned bread crumbs
2 lb
Pork tenderloin
½ cup Olive oil
Directions: Preheat oven to 425°. Mix
bread crumbs and olive oil in bowl to reach
consistency that would be moist enough to
stick to the meat when pressed. Place pork
on a shallow cooking sheet.
Press the crumb mixture onto
all sides of the meat until there is no pink showing,
usually ¼ inch thick. Bake for at least 35 minutes until
a meat thermometer reads 165° or until there is no
pink when the pork is cut. Let the pork rest for 10
minutes, cut into ½” slices.
Astronauts eat tortillas instead of bread in space because the bread crumbs can be problematic.
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Spicy Green Beans with Pork

Sebastien Sunn

1 lb
Pork tenderloin
3 Tbl Soy sauce
2 Tbl Rice wine
¼ tsp Black pepper
¼ cup Chicken stock
1 Tbl Spicy bean sauce
1 Tbl Hoisin sauce
1½ tsp Chili garlic sauce
1½ tsp Sugar
1 tsp Sesame oil
2 tsp Cornstarch
¼ cup Vegetable oil
1 lb
Green beans, trimmed and snapped in half
3 ea
Garlic cloves, minced
1 pc
Fresh ginger, (1”) peeled and minced
4 ea
Green onions, thinly sliced
¼ cup Toasted white sesame seeds
Directions: Shave the pork into thin strips. (Tip: first partially freeze it
for 30 to 90 minutes.) In a small bowl, toss the shaved pork with 2
tablespoons of soy sauce, 1 tablespoon of rice wine, and the pepper.
Marinate the pork at room temperature while assembling the rest of
the ingredients. In a separate bowl, combine the remaining
tablespoon of soy sauce, the remaining tablespoon of rice wine, the
stock, spicy bean sauce, hoisin, chili garlic sauce, sugar, sesame oil,
and cornstarch, and set aside. Heat a wok or large frying pan over
medium-high heat and add the oil. When the oil is hot, add the
beans and stir-fry them until they begin to brown or blister, about 10
minutes. Remove the beans from the pan using a slotted spoon and
pour off all but about 2 tablespoons of the oil. Return the pan to the
heat and add the pork, garlic, and ginger. Stir-fry the mixture until
the pork is no longer pink, about 3 minutes.
Add the green onions and cook for 1 minute.
Add the reserved sauce and green beans, mix
well, and cook until the sauce begins to
thicken, about one minute. Finally, sprinkle
with the sesame seeds before serving. Makes
about 5 cups.
A family favorite photo of Julie’s husband, Smokey Stover.
It is said that a sign of power in a man as a leader is not
when people follow what he directs, but when they
consciously do what he has simply suggested in the
kindest of voices. Smoke was such a man.
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Pork Loin with Hard Cider & Apples

Margie Sunn

2 lb
Pork Loin, trimmed
½ tsp Kosher Salt
1 Tbl Black Pepper
4 ea
Garlic cloves, chopped
2 ea
Rosemary sprigs fresh
1 Tbl Lemon Zest
2 Tbl Olive Oil
3 ea
Apples, firm
2 ea
Shallots, sliced
12 oz
Hard Apple Cider
Directions: Season the pork with salt and pepper. Combine garlic,
rosemary, lemon zest, and olive oil to make a paste. Spread over
roast. Quarter and core apples; combine with shallots. Place apples
on bottom of crockpot and place roast on top. Add about 1 cup of
cider. When roast is done, put the apples, cooking juices, and
remaining cider in a sauce pan and cook over a medium high heat to
reduce to sauce consistency. Serve over sliced pork. The cooked
apples, cooking juices, and cider can be put in a blender or food
processor to break up the apple skins.
Jackie Sunn (oldest daughter of Chuck) has always been a
nail biter. In 1988, her uncle (Larry) made her a deal. He told
Jackie that if she grew her nails, he would fly her out to
California to come visit him and Aunt
Margie for a week. Larry's other niece, Jill
(Al Jr.’s daughter) would also get to go
along if she made sure Jackie didn't bite
her nails. Obviously, Jill got the easier
job. Jackie grew her nails and the next
summer, in July of 1989, the two cousins
were on a plane to California. They met a
friend of Larry's family, Alistair Dinmore,
(we called him "stud muffin") and we were always asking him what
people in England (where he was from) called American things.
They visited places like the national park, Universal Studios, and Tijuana, Mexico (that
was an adventure all in itself ... just ask Jill or Dee
Sunn!). When not sightseeing, Jackie and Jill put
lemon juice in their hair and spent time sun tanning
on the trampoline. They had a great time! Three
months after their trip, Jackie was back to biting!
Before every Sunn Family Reunion, she would try to
grow them figuring Larry would check. She thought
if he knew she was biting again, she would have to
pay back the cost of the airline ticket. Ironically,
Jackie attended the Academy of European Nail in
the fall of 2000. In April of 2001, Jackie became a licensed manicurist. To this day,
her uncle has not asked for a manicure.
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Main Dishes: ‐ Poultry
Chicken Fried Chicken, With Cream Gravy

Larry Sunn
Sounds a little silly doesn't it? I mean fried chicken is just, well, fried chicken; how
could it be a chicken fried chicken? It really just refers to the preparation and, what
sets it apart from traditional bone-in fried chicken. For this dish, a boneless, skinless
chicken breast is pounded flat, sort of like a schnitzel, then dredged in flour and fried.
It is served with a drizzle of creamy milk gravy made from some of the pan drippings.

8

ea

4½ tsp
2½ tsp
76 ea

Skinned and boned
chicken breasts
Salt, divided
Ground black pepper, divided
Saltine crackers (2 sleeves),
crushed
All-purpose flour, divided
Baking powder
Ground red pepper (optional)
Milk, divided
Eggs

2½ cup
1 tsp
1 tsp
8 cup
4 lg
Peanut oil
Directions for Chicken: Place chicken breasts between 2 sheets of
heavy-duty plastic wrap, and flatten to ¼-inch thickness using a meat
mallet or rolling pin. Sprinkle ½ teaspoon salt and ½ teaspoon black
pepper evenly over chicken. Set aside. Combine cracker crumbs, 2
cups flour, baking powder, 1½ teaspoons salt, 1 teaspoon black
pepper, and ground red pepper. Whisk together 1½ cups milk and
eggs. Dredge chicken in cracker crumb mixture; dip in milk mixture,
and dredge in cracker mixture again. Pour oil to a depth of ½ inch in
a 12-inch skillet. Heat to 360°. Fry chicken, in batches, 10 minutes,
adding oil as needed. Turn and fry 4 to 5 more minutes or until
golden brown. Remove to a wire rack in a jellyroll pan. Keep warm.
Directions for Cream Gravy: Carefully drain hot oil, reserving cooked
bits and 2 tablespoons drippings in skillet. Whisk together remaining
½ cup flour, remaining 2½ teaspoons salt, remaining 1 teaspoon
black pepper, and remaining 6½ cups milk slowly, about a cup at a
time, stirring in between. Pour mixture
into reserved drippings in skillet; cook
over medium-high heat, whisking
constantly, 10 to 12 minutes or until
thickened. Serve with gravy. – left Larry
There are 19 billion chickens on Earth. That means chickens outnumber humans 3:1.
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When Sandy and I (Russ) were dating in the
mid-sixties, I would go to her house on the north
side of Milwaukee on Sunday's and spend the
day there. Sandy’s grandmother would spend
the day in the kitchen making homemade pullapart bread, chicken soup, dumplings, fried
chicken, and salad with Henri's Taste-Tee
dressing. She would cook the chicken in the
soup then take it out and batter it with the recipe attached and
fry it in a fryer. She would then make her drop dumplings the
recipe is attached and add to the soup. Talk about a feast . . .
WOW . . . every Sunday—it was her ritual. Included is a picture
of Sandy and Russ in those memorable times; above right, one
of Sandy’s grandmother, Christine Bannach.

Drop Dumplings

Grandma Christine Bannach
grandmother of Sandy Sunn

3-5 lg
Eggs
¾ tsp Salt
¼ cup Water
3 cup Flour
Directions: Blend liquid ingredients.
Add flour gradually. Consistency
should be like bread dough before
it is kneaded. Use a regular
teaspoon, dip in water and spoon
a small amount (about the size of an almond) into boiling water.
When they float to the top they can be spooned out and put in
chicken soup stock. Simmer for 10 minutes and serve.
In 1943, sliced bread was briefly banned.

Batter for Chicken or Fish

Grandma Christine Bannach
grandmother of Sandy Sunn

1 cup Flour
1 tsp Baking Powder
1 tsp Salt
1 lg
Egg
½ cup Water
½ cup Milk
Directions: Blend liquid ingredients. Add dry ingredients. Add a little
more water if too thick. Test batter in hot oil. Deep fry batter dipped
chicken or fish until it is golden brown.
The softening agent L-cysteine—used in some bread—is made from human hair and duck feathers.
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Molasses Dipped Chicken with Mango Salsa

Jill Price

½ cup Molasses
½ cup Buttermilk
2 cup Flour
1½ cup Bread crumbs
1½ tsp Coriander
1½ tsp Dried thyme
1½ tsp Salt
½ tsp Black pepper
1½ tsp Chinese Five Spice (see appendices)
4 ea
chicken breast, skinless, boneless
½ cup Canola oil
Ingredients for Mango Salsa:
2 ea
Mangos, peeled, pitted, chopped
½ cup Cherry tomatoes, halved
½ cup Sweet yellow onion, diced
1 Tbl Chipotle peppers in adobo sauce
⅓ cup Red or yellow bell pepper, diced
1½ Tbl Fresh lime juice
1 Tbl Canola oil
½ tsp Coriander
½ tsp Kosher salt
½ tsp Ground black pepper
Directions for the Chicken: Preheat oven to 375°. Cover a sheet pan
with aluminum foil and set it aside. Salt and pepper the chicken.
Combine all dry ingredients - mix well and pour onto a flat dish or
waxed paper. Combine molasses and buttermilk in a shallow dish.
Mix well. Heat oil in a cast iron skillet over medium heat. When oil is
hot. Dip chicken in molasses mixture, let excess drip off then dredge
in flour mixture. Place the breast in the hot oil. Repeat the process
with the 4 chicken breasts. Cook chicken 3-4 minutes per side.
Transfer chicken to the aluminum foil covered sheet pan or baking
dish. Bake 15 minutes or until chicken is golden and juices run clear.
Take care not to over-bake the chicken. Remove the chicken from
the oven, cover loosely and let it rest 3-5 minutes. When ready to
serve, slice the breasts diagonally and arrange the pieces on a
serving dish, overlapping sides a little. Serve the chicken topped
with Mango Salsa.
Directions for the Mango Salsa: Gently combine all ingredients. Cover
and refrigerate any leftovers.
Kissing may have originated when mothers orally passed chewed solid food to their infants during weaning.
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Lemon Chicken Piccata
2

Margie Sunn

ea

chicken breasts, skinless & boneless
cut in half lengthwise
salt and pepper to taste
all purpose flour, for dredging
4 Tbl butter, unsalted
2 Tbl olive oil
⅓ cup fresh lemon juice
½ cup Dry white wine
(can substitute chicken broth)
¼ cup brined capers
⅓ cup fresh parsley, chopped
Directions: Season chicken with salt and pepper. Dredge chicken in
flour and shake off excess. In a large skillet melt 2 tablespoons of
butter with the olive oil, over medium to high heat. Add chicken
pieces to the skillet and cook for about 3 to 4 minutes per side until
browned. When chicken is cooked, remove chicken from skillet.
Remove skillet from heat. Add lemon juice, chicken stock or wine,
capers and scrape up the brown bits from the pan for extra flavor.
Return skillet to heat and bring to a boil. Taste the sauce and
season with additional salt and pepper if needed. Add chicken back
to skillet and simmer for about 5 minutes. Remove chicken to a
platter and add remaining butter and whisk for about a minute.
Sauce will thicken a bit. Return chicken to skillet, pour sauce over
chicken & garnish with parsley.
One popular variety of green asparagus is named after Martha Washington, the wife of George Washington.

Rene’ Sunn Williams
Artichoke hearts (15 oz),
drained, chopped
¾ cup Parmesan cheese, grated
¾ cup Mayonnaise
1 ea
Garlic pepper, pinch
4 ea
Chicken breast skinless
Directions: Preheat oven to 375°. In a
medium bowl, mix together the artichoke
hearts, Parmesan cheese, mayonnaise, and garlic pepper. Place
chicken in a greased baking dish, and cover evenly with artichoke
mixture. Bake, uncovered, for 30 minutes in the preheated oven, or
until chicken is no longer pink in the center.

Artichoke Chicken
1

can

During the Middle Ages, a lemon slice was served with fish because it was thought the juice would dissolve
any bones that were accidentally swallowed.
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Pineapple Chicken Teriyaki

Jill Price

1 can Crushed pineapple (8 oz)
3 Tbl Low-sodium soy sauce
2 Tbl Honey or agave nectar
1 tsp Ginger, grated fresh
1 sm Garlic clove, finely minced
4 ea
chicken breast, boneless, skinless
Directions: To make the teriyaki sauce, place the crushed pineapple,
soy sauce, honey, ginger, and garlic a bowl, whisk to combine. Pour
half of the teriyaki sauce in a re-sealable plastic bag and reserve the
other half. Place the chicken breasts in the re-sealable bag, close
and give it a good massage to coat with the marinade. Refrigerate
for 30 minutes or up to overnight. When ready to cook, turn on the
broiler and place the rack in the middle position. Place the
marinated chicken breasts on a foil-lined baking sheet and spoon
some of the chunky pineapple/ginger from the marinade on top of the
breast. It will help keep the chicken moist. Broil for 8 to 10 minutes
on each side, for a total of 16-20 minutes. Discard any remaining
marinade in the bag. While the chicken is broiling, heat the reserved
teriyaki sauce (that you had previously set aside) in a saucepan.
Bring to a simmer and cook for 3 minutes or until thickened slightly.
When chicken is done, slice the chicken, pour the teriyaki sauce over
top and serve immediately.
There are more than 7,000 varieties of apples grown in the world.

Chicken Fried Chicken

Larry Sunn

30 ea
Ritz crackers
2 Tbl All-purpose flour
2 Tbl Dry potato flakes
1 tsp Seasoned salt
½ tsp black pepper
1 lg
Egg
6 ea
Chicken breast, skinless, boneless
2 cup Vegetable oil for frying
Directions: Place crackers in large re-sealable plastic bag; seal, crush
crackers with rolling pin until they are coarse crumbs. Add flour,
potato flakes, seasoned salt, pepper, & mix well. Beat egg in a
shallow bowl. Dredge tenderizer-flattened (about ½” thick) chicken
pieces in egg, then place in bag with crumbs. Seal bag & shake to
coat. Heat oil in a deep-fryer to 350°. Fry chicken, turning often,
until golden brown and juices run clear, about 10 minutes.
California grows about 70% of all the asparagus grown in the United States.
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Jujeh Kabab ~ Persian Chicken Kabob

Sebastien Sunn

3½ lb
Chicken breast, boneless skinless, cut into 2-inch cubes
2 med Onions, sliced thin
½ tsp Saffron, ground &
dissolved in 2 Tbl of hot water
½ cup Yogurt, plain
2 Tbl Extra virgin olive oil
2 ea
Garlic cloves, crushed
1½ tsp Salt
1½ tsp Black pepper, ground
¼ cup Butter, unsalted
¼ cup Lemon juice
2 ea
Lavash flat bread
Directions: Place chicken in a large shallow
container & mix in onions, ¼ tsp saffron,
yogurt, olive oil, garlic cloves, salt, & black
pepper. Coat all pieces of chicken with
marinade. Cover & marinate at least 6 hours
& up to 2 days in the refrigerator. Start
charcoal 30 minutes prior to grilling. Slide
chicken breast pieces close together onto metal skewers, leaving
room on each end of the skewer to handle without burning yourself.
This insures meat is resting on the hottest part of your grill. In a
small saucepan combined & cook butter, lemon Juice, and ¼ tsp
saffron over medium heat until melted. Grill kabobs for 8 to 15
minutes, turning occasionally & basting with butter-lemon mix. The
chicken is no longer pink. Serve with rice and Lavish flat bread.
Washington State grows the most apples in the U.S.

Honey Mustard Grilled Chicken

C.J. Spinning

⅓ cup Dijon mustard
¼ cup Honey
2 Tbl Mayonnaise
1 tsp A-1 steak sauce
4 ea
chicken breast, skinless, boneless
Directions: Preheat grill to medium heat. In a shallow
bowl, mix mustard, honey, mayonnaise, & steak sauce. Set aside
small amount of honey mustard sauce for basting, & dip chicken into
remaining sauce to coat. Lightly oil grill grate. Grill chicken over
indirect heat for 18 to 20 minutes, turning occasionally. Baste
occasionally with reserved sauce during the last 10 minutes.
Asparagus is a member of the Lily family.
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Chicken Dijon

Jill Price

4 ea
Chicken breasts, skinless
2 Tbl Olive oil
Salt and pepper
2 sm leeks, thinly sliced white
and pale-green parts
only, (about ½ cup)
1 sm Onion, minced
(about ½ cup)
4 ea
Garlic cloves, minced
2 cup Chicken broth
1 cup Dry white wine
½ cup Dijon mustard
2 Tbl Thyme
1 Tbl Butter
Directions: Heat oil in a large heavy Dutch oven over medium-high
heat. Season chicken breasts with salt and pepper. Place chicken
in Dutch oven and cook until brown on both sides, 12-15 minutes
total. Transfer to a plate and set aside. Place leeks and onion in
same pot and sauté until tender, about 8 minutes. Add garlic and
sauté until tender, about 2 minutes. Stir in broth, wine, Dijon
mustard, and minced thyme and bring to a simmer. Return chicken
to pot. Cover and simmer over medium-low heat until chicken is
cooked through, about 15 minutes. Transfer chicken to plates. Bring
liquid in pot to a boil; cook until sauce is thickened and glossy, about
15 minutes. Whisk in butter and season with salt and pepper.
Spoon sauce over chicken and garnish with thyme leaves.
The Aztecs were the first to serve chocolate as a drink. They mixed it with hot chili pepper to make it ‘hot’.

Salsa Chicken

Margie Sunn

4 ea
Chicken breast skinless, boneless
4 tsp Taco seasoning mix
1 cup Salsa
1 cup Cheddar cheese, shredded
2 Tbl Sour cream
Directions: Place chicken breasts in a lightly
greased 9’ x 13” baking dish. Sprinkle taco
seasoning on both sides of chicken breasts; pour salsa over all.
Bake at 375° for 25 to 35 minutes, or until chicken juices run clear.
Sprinkle chicken evenly with cheese, and continue baking until
cheese is melted and bubbly. Top with sour cream.
Tomatoes were once referred to as ‘love apples’; a superstition that people would fall in love by eating them.
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Chicken Piccata

Sebastien Sunn

2 med Chicken breasts, boneless, skinless
2 lg
Eggs
1 tsp Salt
¾ cup Flour
2 Tbl Butter, divided
2 tsp Olive Oil
1 Tbl Olive oil
2 Tbl Garlic, minced
½ cup Chicken stock
¼ cup Dry white wine
1 lg
Lemon
2 Tbl Capers, drained
1 Tbl Fresh parsley, chopped
Freshly ground black pepper to taste
Directions: Cut the chicken breasts in half horizontally: With the blade
of the knife horizontal to the work surface and with your free hand
pressing down slightly on a chicken breast, slice horizontally through
the breast so that you have 2 same-size pieces. Repeat with the
remaining breasts, so that you have 4 pieces. Place the 4 pieces of
chicken between 2 pieces of plastic wrap and pound them to about
⅓-inch thickness. Beat the eggs and salt in a shallow bowl large
enough to hold a piece of chicken. Place the flour in another bowl.
Coat the chicken first with the egg and then with the flour, tapping off
the excess. Discard any unused egg and flour. Over medium heat
in a nonstick skillet large enough to hold all 4 pieces of chicken in a
single layer, melt 1 tablespoon of the butter and add the 2 teaspoons
of olive oil. Add the chicken and sauté until it is golden brown, 3 to 5
minutes on each side. Remove the chicken from the skillet and set it
aside. Add the remaining 1 tablespoon of butter and the 1
tablespoon of olive oil to the skillet. Add the garlic and capers; sauté
for 15 seconds. Add the chicken stock, white wine, and the juice of
the lemon. Boil the sauce to reduce it, about 3 minutes. Return the
chicken to sauce, & simmer over
medium-low heat until sauce
thickens, about 10 minutes.
Transfer the chicken to a serving
plate. Add the parsley and pepper
to the sauce. Bring it to a boil, and
remove it from the heat. Spoon the
sauce over the chicken, and serve.
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Lemon and Thyme Chicken

Jill Price

2 Tbl Olive oil
6 ea
Garlic cloves, minced
⅓ cup Chicken broth
Zest from 1 lemon
Juice from 1 lemon
½ tsp Dried oregano
½ tsp Fresh thyme leaves
3 ea
chicken breast, skinless
Salt and pepper to taste
Two sprigs of fresh thyme
1 ea
Lemon cut into 4 wedges
Directions: Preheat oven to 400°. Coat baking dish with cooking
spray. Heat olive oil in a skillet over medium heat; add minced garlic
& cook, stirring constantly, for 1 minute, make sure not to burn garlic.
Add chicken broth, lemon zest, lemon juice, oregano, & thyme to
pan. Pour mixture into the baking dish. Season both sides of
chicken breasts with salt & pepper, to taste. Place chicken in the
baking dish along with lemon wedges & 2 sprigs of thyme. Place in
oven & bake, basting occasionally, for 30-40 minutes or until the
chicken juices run clear. Remove from oven & slice. Drizzle the pan
sauce on top of the slices of chicken and serve.
Chewing gum is over 9,000 years old.

Juicy Roasted Chicken

Tami Sunn

1 ea
Whole chicken
Salt and pepper to taste
1 Tbl Onion powder
½ cup Margarine, divided
1 ea
Celery stalk
Directions: Preheat oven to 350°. Place
chicken in a roasting pan, season
generously inside & out with salt and
pepper. Sprinkle inside & out with onion powder. Place 3
tablespoons margarine in the chicken cavity. Arrange dollops of the
remaining margarine around the chicken's exterior. Cut the celery
into 4 pieces; place in chicken cavity. Bake uncovered 1 hour 15
minutes in the preheated oven, internal temperature of 180°.
Remove from heat; baste with melted margarine & drippings. Cover
w/aluminum foil; allow to rest 30 min.
During WWII the Nazi's hatched a plan to assassinate Winston Churchill with an exploding chocolate bar.
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Chicken Broccoli Alfredo

Linda Lawson
friend of Larry and Margie Sunn

3 ea
Chicken breasts, boneless,
skinless, grilled and cut into chunks
2 cup Broccoli florets, roasted
8 oz
Fettuccine
2 Tbl Extra virgin olive oil
2 tsp Garlic, minced
2 Tbl Flour
1 cup Chicken broth
¼ cup Plain Greek yogurt
¼ cup Skim milk
¼ tsp Pepper
Pinch ground nutmeg
¾ cup Parmesan cheese, freshly grated
Directions: In a pot of boiling, salted water, cook the pasta according
to package directions. Drain and set aside. In a medium saucepan,
heat the olive oil over medium-low heat. Add garlic and cook, stirring
frequently, until the garlic is golden, 1 to 2 minutes. Whisk in the
flour until smooth, about 2 minutes. Gradually whisk in the chicken
broth, Greek yogurt, milk, pepper, and nutmeg. Bring to a low boil,
stirring constantly. Lower the heat and simmer, stirring gently, until
the mixture thickens, about 3 minutes. Stir in ¾ cup Parmesan. Add
cooked chicken and broccoli to sauce mixture, followed by the
cooked pasta. Toss to combine and serve with more Parmesan, if
desired.
So-called “Double Stuf” Oreos only contain 1.86 times the stuf.

Crockpot Chicken Adobo
1
1

Sebastien Sunn

cup
cup

Low sodium soy sauce
White Wine Vinegar
(Not White Vinegar)
5 ea
Garlic Cloves, chopped
1 Tbl Fresh cracked black pepper
(Yes, it really is 1 Tablespoon)
3 ea
Bay Leaves
4 med Chicken breasts, cut into 16 pieces
Directions: Combine soy sauce, vinegar, garlic, pepper, and bay
leaves in a large saucepot and bring to a boil. Reduce heat and
cook for 5 minutes. Combine hot soy mixture and chicken parts in
Crock-Pot, cover, and cook on low for 6 to 8 hours.
Carrots don’t actually make your eyesight better.
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Chicken Piccata

Jill Price

4 ea
Chicken breasts boneless skinless
½ cup All-purpose flour
Salt and pepper
5 Tbl Olive oil
4 Tbl Butter
2 ea
Garlic cloves, minced
2 Tbl capers, rinsed and drained
½ cup Dry white wine
1 cup Chicken broth
4 Tbl Fresh squeezed lemon juice
2 Tbl Parsley, chopped
Cooked pasta
Directions: Using a mallet, pound the chicken breasts until slightly
flatten. Season with salt and pepper, and dredge both sides of
chicken in flour. Shake off the excess flour. Melt 2 tablespoons of
butter and oil in a large skillet. Fry chicken breasts in hot oil, about 5
minutes each side, until cooked through and golden brown in color.
Transfer chicken breasts to a plate. Add the remaining butter to the
skillet, add garlic and capers. Add lemon juice, wine, and chicken
stock, bring to boil, scraping off the brown bits from the skillet.
Season with salt and pepper. Return chicken breasts to the skillet.
Cook for another 5 minutes until the sauce is slightly reduced.
Transfer chicken to a large plate, pour the sauce over the chicken
and sprinkle with chopped parsley. Serve with cooked pasta.
Popping popcorn is the number one use for microwave ovens.

Butter Chicken

Stacy Sunn

4 ea
Chicken breast skinless, boneless
1 cup Buttery round cracker crumbs
2 lg
Eggs, beaten
½ tsp Garlic salt
Pepper to taste
½ cup Butter, cut into pieces
Directions: Preheat oven to 375°. Place
eggs and cracker crumbs in two separate
shallow bowls. Mix cracker crumbs with
garlic salt and pepper. Dip chicken in the eggs, then dredge in the
crumb mixture to coat. Arrange coated chicken in a 9x13 inch
baking dish. Place pieces of butter around the chicken. Bake in the
preheated oven for 40 minutes, or until chicken juices run clear.
Fats from junk food trigger the brain to want more food. This effect can last for several days.
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Hummus-Crusted Chicken

Jill Price

4 ea
Chicken breasts, boneless, skinless
salt and pepper
1 med Zucchini, chopped
1 med Yellow squash, chopped
1 med Onion, chopped
1 cup Hummus
1 Tbl Olive oil
2 ea
Lemons
1 tsp smoked paprika or sumac
Directions: Preheat oven to 450°. Prepare one large baking dish with
cooking spray. Pat the chicken dry. Season the chicken breasts
with generous pinches of salt and pepper. In a large bowl, toss the
zucchini, squash, and onion with olive oil until evenly coated.
Season with salt and pepper. Place all of the vegetables on the
bottom of the dish in an even layer. Lay the four chicken breasts
evenly on top, then cover each chicken breast with the hummus so
that the entire breast is covered. Squeeze the juice of one lemon
over the chicken and vegetables. Then sprinkle the pan with
smoked paprika or sumac. Thinly slice the remaining lemon, and
place the slices in between the chicken and vegetables if desired.
Bake for about 25-30 minutes, until the chicken is cooked through
and the vegetables are tender. Serve immediately.
The name cappuccino comes from the resemblance of the drink to the clothing of the Capuchin monks.

Slow Cooker Salsa Verde Chicken

Jill Price

6 ea
Chicken breast, boneless, skinless
2 cup Salsa verde
1 btl
Beer
2 tsp Cumin
salt and black pepper
Directions: Add chicken to the slow cooker.
Top with salsa verde and beer, and sprinkle
with cumin and season with a few generous
pinches of salt and a pinch of pepper. Use a
pair of tongs or a spoon to turn the chicken
so that all sides are coated. Cover. Cook for 3-4 hours on high heat,
or 7-8 hours on low heat. The chicken is ready when it easily shreds
with a fork. Shred the chicken and return to the slow cooker; toss
with the juices. Remove chicken with and serve warm over rice, or
serve in a warm corn tortilla with chopped onion and avocado slices.
About 70% of olive oil being sold is not actually pure olive oil.
170

Sunn Family and Friends Cookbook – A Fare to Remember

Main Dishes – Poultry
There are few conquests we can make in a lifetime that are more important to
ourselves and to our families than that of our education. As I (Larry) write this, I am
humbly reminded of Forrest Gump because my education and subsequent promotions
mirror the life of Forrest. I found learning to be easy; yet, I escaped high school
graduating 240 of 244 graduates. College was farthest from my mind; I had already
joined the Marine Corps 3 months earlier and I was looking forward to “getting away.”
I was a good all-around athlete and an excellent gymnast at Boys’ Tech (see photos
and next page) but I was too tall
for college gymnastics. I did well
in boot camp and in my early
Flamethrower Operator training. A
short time after my first return from
the Vietnam War in 1966, Margie
was pregnant with Dee and I was a Sergeant working as a
Weapons Instructor. I volunteered for Drill Instructor School in San
Diego because most of those in my unit were receiving orders to
return to Vietnam. I did quite well in DI School and set the record
for the highest graduating GPA—it still holds today—nearly 50
years later. I promoted to Staff Sergeant 2 years later and was
noticed by my Company Commander, Captain Green, who asked
me to apply for an officer program. He wrote a glowing
recommendation and 10 months later I went from being a superb
Staff NCO to being a questionable officer (for the duration of the war) because I did
not have a college education (I later found out General Green—yup—my Captain’s
father—headed up the selection board). Forrest Gump! While serving in Okinawa a
year later, I ran across a Major Hammond—the Base Education Officer. After learning
that I had no college education, she “encouraged” that I complete 2 college courses
that were about to start—and would end before my return to Vietnam. I now had 6
college units. After war ended, I reverted to Gunnery Sergeant and shortly thereafter
was promoted to Master Sergeant. I learned of the Marine Associate Degree
Completion Program (MADCOP) which required that applicants be SNCOs and have
a MINIMUM OF 6 UNITS. I applied and, because we were at Camp Lejeune, NC, if I
was selected, I’d go to Pensacola, FL. Margie suggested I call Headquarters Marine
Corps and ask if it would be possible to go to Palomar College—in CA. When I called,
I was greeted by the familiar female voice of, now, Lt. Colonel Hammond—the Marine
Corps Education Officer. “Is this Lt. Sunn?” We chatted of my successful Company
Commander assignment in Camp Lejeune, my subsequent reversion, and my
question about MADCOP at Palomar. Knowing the board’s results were still 5 more
months away, she said, “No problem, Larry; you’re on your way.” Forrest Gump.
During my first year at Palomar I found my thirst for knowledge—I took every course I
could and carried 21 units in my second semester. In the interim, I applied for another
officer program—the Limited Duty Officer (LDO) program where, if selected, I’d be
commissioned to serve in a specific field—Military Police. I was to be commissioned
as I was completing my second of four semesters at Palomar. I also knew that the
program was for SNCOs—not officers. So, when I accepted my commission, I’d be
reassigned. I called Lt. Col. Hammond so she’d know and perhaps work it so my
reassignment was on the West Coast. She said, “Let me call you back in a few days.”
Three days later she called and asked, “How’d you like to be reassigned to be the
Officer in Charge of the Marine MADCOP Detachment at Palomar College in
California for one year?” Forrest Gump. She had created a position specifically so
that I could complete my Associates Degree at Palomar College. My thirst for
education continued through Baccalaureate and Master’s Degree programs at the
University of Redlands and my doctorate degree at Brigham Young University (BYU).
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Much of my education was taken part-time in evening classes and I am proof-positive
that when education is important to someone, they can make it happen. Do not
confuse education “being important” with it “being easy”—rest assured, it is not.

We have many
others in our family
who sacrificed play
and party for their
family’s future. I am
honored to be
among them—first
because both of my
parents left school

after the tenth grade. Second, because I know firsthand the work it took for Sebastien, Kevin & KT,
Jenny, Andy, Zach, Jackie, Caudie, Margie, C.J.,
Suzy, Drew, Kimmy, and several others with, or on the
cusp of, completing degrees.
Ma and Dad were proud to
have all their children complete high school—and, rightly so.
Yet the formal degrees, albeit they are highly prized, are not
the only form of education—they are “rites of passage” for
certifying formal education. Other family members Chuck,
Steven, Russ, Al Jr., and so many others earned their
education “experientially” with employer “courses,” all the
while supporting a family. Many in our family continue to be
life-long learners—as were Ma & Dad.
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Creamy Chicken Quinoa and Broccoli Casserole

Jill Price

2 cup Chicken broth
1 cup Milk
1 tsp Poultry seasoning
½ cup Flour
2 cup Water, divided
1 cup Quinoa, uncooked, rinsed
¼ cup Bacon, cooked, crumbled
1 lb
Chicken breast, boneless, skinless
2 tsp Seasoning (like Emeril's Essence)
¼ cup Cheese, shredded (any kind)
3 cup Broccoli florets
Directions Sauce: Preheat the oven to 400° and generously grease a
9” x 13” baking dish (seriously, be generous because it really sticks
to the sides). Bring the chicken broth and ½ cup milk to a low boil in
a saucepan. Whisk the other ½ cup milk with the poultry seasoning
and flour; add the mixture to the boiling liquid and whisk until a
smooth creamy sauce forms.
Assembly Directions: In a large bowl, mix the sauce from above, one
cup water, quinoa, and bacon and stir to combine. Pour the mixture
into the prepared baking dish. Slice the chicken breasts into thin
strips and lay the chicken breasts strips over the top of the quinoa
[pronounced KEENwah] mixture. Sprinkle with the seasoning. Bake
uncovered for 30 minutes. While the casserole is in the oven, place
the broccoli in boiling water for 1 minute until it turns bright green and
then run under cold water. Set aside. Remove the casserole from
the oven, check the mixture by stirring it around in the pan, and if
needed, bake for an additional 10-15 minutes to get the right
consistency. When the quinoa and chicken are cooked and the
sauce is thickened, add the broccoli and a little bit of water (up to one
cup) until the consistency is
creamy and smooth and you can
stir it up easily in the pan. Top
with the cheese and bake for 5
minutes, or just long enough to
melt the cheese. Notes: You will know
the quinoa is done when it is soft and looks
as if it has popped open, with the germ of
the kernel visible as a little spiral. I've had
a few times when the liquid was not
absorbing right away - just bake it a little
longer. With enough time, it should get that
moisture soaked right up into a creamy
sauce.
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Chicken Spaghetti
1
16
1
1

Julie Carbajal
2nd daughter of Chuck and Nikki Sunn

pkg
oz
cn
cn

Chicken tenders
Spaghetti noodles
Rotel tomatoes (mild or hot
Cream of chicken soup
(I use one and a half cans)
2 cup Mozzarella cheese, shredded
Salt to taste after cooked
Directions: Boil Chicken tenders pan of
water, remove tenders when cooked and add noodles to same
water. Cook noodles and drain. Dice or shred chicken. Mix
together chicken, noodles, cream of chicken soup, Rotel tomatoes,
salt if desired. Put in 9” × 13” pan. Top with mozzarella cheese.
Bake at 350° for 25-30 minutes until cheese is melted and is
bubbling around edges. A super easy family favorite.
It’s difficult to soar with eagles when you work with turkeys.

Larry’s Turkey on the Weber

Larry Sunn

1 oven ready turkey, at room temp.
1 tablespoon olive oil or vegetable oil
Salt and pepper
Directions: Remove neck and giblets;
reserve for other uses. Remove and
discard excess fat. Rinse the bird
inside and out and pat dry. Season
the body cavity with salt and pepper.
Tie legs together and tightly pin wing tips to sides. Brush turkey with
oil and lightly sprinkle with salt and pepper. Arrange the turkey,
breast side up, in center of the cooking grate. Open all vents and
place lid on grill. Cook about 15 minutes per pound or until an
instant read thermometer
inserted into the thickest part
of the breast or thigh (not
touching bone) registers
180°and the juices run clear.
Transfer turkey to a platter.
Let stand for 15 minutes
before carving. See
briquette amounts below.
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How to Carve a Turkey: When I
carve a turkey, I start with the
breast first instead of the legs first
method. Leaving the legs on
gives me a much more stable bird,
making it easier for me to cut the

all-important breast meat. 1. Cut
at the base of the breast meat
towards the rib cage. 2. Now cut

off the breast meat by slicing as
close to the breastbone and
following the rib cage/wishbone till

you reach your first cut. Repeat
steps 1 & 2 on the other side. 3.
To portion breast meat, slice

against the grain. 4. Try to keep a
nice piece of crispy skin on each
portion of breast meat. 5. Now

that the important breast meat is
done, remove the legs and thighs
by pulling the leg away from the
body until it pops out of the
socket, then cut with a knife or
break it off by hand. Be sure to pull all the extra meat from the
turkey.
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Method for the Charcoal Kettle Grill: Open all vents on the grill. Use
charcoal dividers to hold the charcoal briquettes. Divide the
briquettes evenly, place them in the dividers and place the dividers
on either side of the charcoal grate, as close as possible to the
outside edges. Ignite the briquettes and, keeping the lid off, let them
burn until lightly covered with a gray ash, about 25 to 30 minutes. If
necessary, use long-handled tongs to rearrange the briquettes so the
coals will burn evenly on both sides. Place a foil drip pan on the
charcoal grate between the baskets of coals. Put the cooking grate
in place, positioning the hinged sides of the grate over the briquettes
so that more charcoal can be added easily. Arrange the bird, breast
side up, in the center of the cooking grate. Place lid on the grill,
leaving all vents open, and grill as directed above. Add briquettes as
indicated below at the end of each hour to maintain the heat.
For a 27 inch grill, use 30 briquettes on each side for the first hour of
grilling and add 9 briquettes to each side every hour to maintain
heat. For a 22 inch grill, use 25 briquettes on each side for the first
hour of grilling and add 8 briquettes to each side every hour to
maintain heat. For an 18 inch grill, use 20 briquettes on each side for
the first hour of grilling and add 7 briquettes to each side every hour
to maintain heat.
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Pinot Grigio Chicken with Honey Citrus Glaze

Jill Price

Ingredients for marinade:
½ cup Barefoot Pinot Grigio
2 ea
Garlic cloves, minced
2 Tbl Honey
Juice of ½ orange
Ingredients for Chicken:
2 tsp Canola oil
2 ea
Chicken breast,
boneless skinless
⅓ cup Barefoot Pinot Grigio
⅓ cup Honey
Juice of ½ orange
Juice of ½ lime
Salt and pepper
Directions: Combine the marinade ingredients in a
large shallow dish. Add the chicken breasts, cover
and place in the refrigerator for one hour. After the
chicken has marinated, remove from the fridge.
Heat up the oil in a grill pan {or cast iron skillet} over
medium-high heat. Once hot, add the chicken.
Cook the chicken for about six to eight minutes per side, until cooked
through. During the final stages of the chicken cooking, make the
glaze: combine the Barefoot Pinot Grigio, honey, juice from the other
half of your orange, and lime juice in a small pot. Bring to a simmer
for 30 seconds. Remove from heat. When your chicken has finished
cooking, turn off the heat and pour the glaze over the chicken
breasts. Season with a pinch of salt and pepper.
The peach was the first fruit to be eaten on the moon.

Slow Cooker Chicken and Dumplings

Tami Sunn

4 ea
Chicken breast, skinless, boneless
2 Tbl Butter
2 can Cream of chicken soup
1 med Onion, finely diced
2 pkg Biscuit dough, (10 oz) torn into pieces
Directions: Place the chicken, butter, soup, and
onion in a slow cooker, and fill with enough
water to cover. Cover, and cook for 5 to 6 hours on high. About 30
minutes before serving, place the torn biscuit dough in the slow
cooker. Cook until the dough is no longer raw in the center.
Pepsi was first introduced as ‘Brad’s Drink’, in New Bern, North Carolina in 1893 by Caleb Bradham.
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General Tao Chicken

Sebastien Sunn

Sebastien notes that this is a Panda Express copycat recipe that is a favorite his.

2
¼
1
1½
¾
¼
2
½
¼
2

Tbl
cup
ea
tsp
cup
cup
Tbl
cup
tsp
lg

Cornstarch
Water
Garlic clove, minced
Ground or fresh ginger
Brown sugar
Soy sauce
Apple cider
Chicken broth
Onion powder
Chicken breasts,
boneless, sliced thin
1 cup All-purpose flour
½ tsp
White pepper
1 cup Vegetable oil (if frying in a wok)
1
tsp
Crushed red pepper flakes (more if you want more heat)
8
Directions: Mix sauce ingredients together. Cover and store in the fridge.
Slice semi-frozen chicken in thin slices. Put oil in wok on med-high (375°)
heat. In a large mixing bowl, combine flour and pepper. Using a few
chicken pieces at a time, dip into flour mixture. Shake off excess (or use a
sieve). Put coated chicken pieces into hot oil. Fry up to a minute; until
golden brown. Drain chicken pieces on paper towel. Repeat until all
chicken pieces are cooked. If Using a Wok: drain all but 1-2 tablespoons of
oil. Put chili peppers in oil. Warm up peppers on medium heat for a minute
or two. Slowly pour sauce into hot oil. Stir constantly, until sauce thickens
up. Turn off stove. Put cooked chicken pieces into sauce. Stir to coat
chicken thoroughly. Serve over broccoli or hot rice.
Decaffeinated coffee is not caffeine-free; it still contains about 3% of the caffeine.

Angel Chicken Pasta

Rene’ Sunn Williams
Chicken breast skinless, boneless
Butter
Dry Italian-style salad dressing mix
White wine
Mushroom soup
Cream cheese with chives
Angel hair pasta
Directions: Preheat oven to 325°. In a large saucepan, melt butter over low
heat. Stir in package of dressing mix. Blend in wine & mushroom soup. Mix
in cream cheese, & stir until smooth. Heat through, but do not boil. Arrange
chicken breasts in a single layer in a 9” x 13” baking dish. Pour sauce over.
Bake for 60 minutes in the preheated oven. 20 minutes before the chicken
is done, bring a large pot of lightly salted water to a rolling boil. Cook pasta
al dente, about 5 minutes. Drain. Serve chicken & sauce over pasta.
6
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1
½
1
4
1
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cup
pkg
cup
can
oz
lb

Pumpkins were once recommended for removing freckles and curing snakebites.
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Roasted Chicken with Tomatoes and Chickpeas
5
4
1
1
1
2
1
½
1
4

Jill Price

Tbl
ea
Tbl
tsp
tsp
tsp
tsp
tsp
cup
lg

Olive oil
Garlic cloves, minced
Smoked paprika
Sweet paprika
Ground cumin
Salt, divided
Black pepper
Crushed red pepper
Greek yogurt
Chicken breasts with skin,
boneless
2 cup Grape tomatoes
1 can garbanzos (15 oz) drained
and rinsed
1 cup Fresh cilantro sprigs, divided
Directions: Heat oven to 450°. Whisk oil, garlic, paprika, cumin, 1
teaspoon salt, pepper, and crushed red pepper in a small bowl.
Transfer 1 tablespoon of the oil to another bowl and whisk in the
yogurt. Set aside until serving. Place chicken, skin-side up, on a
rimmed baking sheet. Rub all over and between skin and meat with
2 tablespoons of the oil. Place tomatoes, chickpeas and half of the
cilantro in a bowl. Add remaining oil and stir to coat. Pour onto the
baking sheet around the chicken. Turn to coat the chicken with any
extra oil. Be sure to keep the skin side up for roasting. Sprinkle with
1 teaspoon salt. Roast chicken in oven until cooked through, 20 to
30 minutes. Transfer chicken to serving plates or a platter and
spoon the beans and tomatoes over. Garnish with cilantro and serve
with yogurt sauce.
Cranberries are sorted for ripeness by bouncing them; a ripened cranberry can be dribbled like a basketball.

C.J. Spinning
6 ea
Chicken breast, skinless, boneless
12 oz
Barbeque sauce
½ cup Italian salad dressing
¼ cup Brown sugar
2 Tbl Worcestershire sauce
Directions: Place chicken in a slow cooker. In a
bowl, mix the barbecue sauce, Italian salad dressing, brown sugar,
and Worcestershire sauce. Pour over the chicken. Cover, and cook
3 to 4 hours on High or 6 to 8 hours on Low.

Slow Cooker Chicken Barbecue

The ‘vintage date’ on a bottle of wine indicates the year the grapes were picked, not the year of bottling.
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Chicken & Mushroom in White Wine Cream Sauce

Julia Child
from Margie Sunn’s recipe collection

4
½
¼
5
1
¼

ea
Chicken breasts, boneless, skinless
tsp Lemon juice
tsp Salt
Tbl Butter
Tbl Shallot or green onion, minced
lb
Fresh mushrooms, diced fine
1
tsp Salt
8
For the sauce:
¼ cup White or brown stock or
canned beef bouillon
¼ cup Port, Madeira, or dry white
vermouth
1 cup Whipping cream
Salt and pepper to taste
2 Tbl Parsley, freshly minced
Directions: Preheat oven to 400°. Rub the chicken breasts with drops
of lemon juice and sprinkle lightly with salt and pepper. Heat the
butter in a heavy, oven-proof casserole, about 10 inches in diameter
until it is foaming. Stir in the minced shallots or green onion and
sauté a moment without browning. Then stir in the mushrooms and
sauté lightly for a minute or two without browning. Sprinkle with salt.
Quickly roll the chicken in the butter mixture and lay a piece of
buttered wax paper over them, cover casserole and place in hot
oven. After 30-40 minutes, press top of chicken with your finger.
When the meat is springy to the touch it is done. Remove the
chicken to a warm platter (leave mushrooms in the pot) and cover
while making the sauce (2 to 3 minutes). To make sauce, pour the
stock and wine in the casserole with the cooking butter and
mushrooms. Boil down quickly over high heat until liquid is syrupy.
Stir in the cream and boil down
again over high heat until cream
has thickened slightly. Off heat,
taste for seasoning, and add
drops of lemon juice to taste.
Pour the sauce over the
chicken, sprinkle with parsley
and serve immediately. - at left,
Margie graduating in 1990 with her
Business Management Baccalaureate
degree along with her cohort group at
the University of Redlands.
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Bacon Wrap Cheese & Mushroom Stuffed Chicken
4
8
½
½
½
2
1
½
2

med
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cup
cup
cup
Tbl
tsp
tsp
Tbl

Jill Price

Chicken breast, boneless skinless
Slices uncooked bacon
Onion, finely chopped
Mushrooms, chopped
Swiss cheese, shredded
chopped fresh parsley
Salt
Pepper
Butter

Directions: Melt butter over medium heat in a
large skillet. Sauté onion & mushrooms until
tender. Remove from heat to cool. Preheat
oven to 350°. Meanwhile, prepare chicken
breasts for stuffing by butterflying & cutting a
pocket. Mix shredded cheese & parsley into
the cooled mushroom/onion mixture. Sprinkle
chicken with salt & pepper. Divide evenly & stuff into pocket created in the
chicken. Fold. Carefully wrap each folded breast with 2 slices of bacon,
secure with a toothpick. Place on a deep baking sheet or in an oblong
ovenproof baker. Bake for 45-60 minutes, depending on thickness of rolls.
Chicken is done when juices run clear or internal temperature is 180°
Color is not an indicator for the taste or ripeness in cranberries.

Spicy Honey-Glazed Chicken

Margie Sunn
Extra-virgin olive oil
Onion, finely chopped
Clove garlic, finely chopped
Honey
Hot pepper sauce
Chili powder
Lemon juice
Chicken breasts, skinless, boneless
Pineapple peeled, cored, and cut into 8 thick rings
Directions: In a small saucepan, heat 1 Tbl olive oil over medium heat. Add
the onion & garlic & cook, stirring, until translucent & beginning to brown, 6
to 8 minutes. Add the honey, hot pepper sauce & chili powder & simmer for
1 minute. Remove from the heat, stir in the lemon juice & set aside.
Preheat a grill or large grill pan to medium-high. Rub the chicken with the
remaining 3 Tbl olive oil & season with salt. Grill until well-marked, about 7
minutes. Flip & cook until the bottoms are well-marked and the chicken is
cooked through, another 2 minutes. Transfer to a plate & brush with the
reserved honey glaze. Cover with foil & let rest for 5 minutes. Meanwhile,
grill the pineapple until well-marked on one side, about 4 minutes, then flip &
cook for another 2 minutes. Serve with the chicken.
¼
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Chewing gum after meals not only freshens breath, but it helps fight acid re-flux and heartburn problems.
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Garlic Lime Chicken Fajitas

Margie Sunn

¼ Cup Lime juice
¼ Cup Orange juice
1½ lb
Chicken breast,
boneless skinless
1 tsp Garlic, minced
1 tsp Onion, minced
¾ tsp Ground Cumin
½ tsp Cilantro leaves
½ tsp Black Pepper
½ tsp Salt
¾ tsp Oregano
2 Tbl Olive oil
1 med Bell Pepper, red or green
1 med Onion
8 ea
Flour Tortillas (8")
Directions: Cut chicken, bell pepper and onion
into thin strips. Mix juices, oil, all the spices &
salt in a small bowl. Reserve ¼ cup of the
marinade. Place chicken strips in large resealable plastic bag or glass dish. Add
remaining marinade, turn to coat well. Refrigerate 30 minutes or
longer. Cook and stir chicken in large skillet, medium high heat until
lightly browned. Remove from skillet. Add bell pepper, onion, and
reserved marinade; cook and stir until tender. Return chicken to
skillet. Cook 2 to 3 minutes or until heated through. Spoon chicken
mixture into warmed tortillas.
A missive of Margie.

A successful business owner of several profitable enterprises,
Margie earned her baccalaureate degree in Business Management from the University
of Redlands in 1991. In high school she excelled academically graduating in 1962
th
from Pulaski High School ranked 7 out of 658 students (HS yearbook photo above).
In all of our businesses, she accepted the fiscal responsibilities of bookkeeping and
accounting and, thank the lord, she was good at it. Whatever might be our successes
in businesses, our opportunities in life—even our ability to build our life, it would not
have been possible had she not been masterful with our family and business finances.
Margie is also a crafter—a crafter extraordinaire. When newlywed and without much
money, she adroitly made many of her own gowns; friends marveled at her expertise,
often asking her to make theirs. As a new mom, she made dresses for Rene’ and
shirts for Dee and me; she even made Rene’s stunning wedding dress. Margie
thirsted after and enjoyed learning new skills; she beautifully decorated home after
home and she perfected her Chinese and Japanese cooking skills taking six years of
oriental cooking classes. Margie has always had a “believe in your skills” outlook.
Much of her success is simply that she has had faith in her abilities! On the other
hand, my most brilliant achievement was persuading her to marry me.
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Goat Cheese and Quinoa Crusted Chicken

Jill Price

½ cup
½ cup

Water
Uncooked quinoa, divided
[pronounced KEEN-wah]
½ cup Goat Cheese, grated, divided
1¼ tsp Italian seasoning
¼ tsp Garlic powder
Salt and pepper to taste
1 lg
Egg white
2 med Chicken breast
Roasted red pepper, sliced
Fresh basil, for garnish
Directions: Bring ½ cup of water to a boil and stir in ¼ cup of the
uncooked quinoa [KEENwah]. Cover, turn the heat to low and cook
until all the water is absorbed (about 15 minutes.) Set aside to let
the quinoa cool. Preheat your oven to 400° and lightly grease a
baking sheet with cooking spray. Set aside. Place the remaining ¼
cup of uncooked quinoa into a food processor and process until
ground into a fine flour. Pour the quinoa flour into a large, shallow
plate. Transfer the cooled, cooked quinoa into a large bowl and add
in ¼ cup of the grated Goat Cheese, the Italian seasoning, garlic
powder, and season to taste with salt and pepper. Mix well and pour
into a large, shallow plate. Pour the egg white into a large shallow
plate. Dredge each breast into the quinoa flour, pressing to get it
evenly coated. Then, transfer each breast into the egg white, also
making sure to evenly coat it. Finally, transfer the breasts into the
cooked quinoa/cheese mixture, really making sure to coat each side.
You will really have to press
the quinoa in to make it stick.
Place the breasts onto the
prepared baking sheet and
lightly spray with cooking
spray. Bake until lightly
golden brown and crispy,
about 20-25 minutes. Turn
your oven to high broil,
sprinkle the remaining ¼ cup
of grated cheese on the
chicken and broil until melted,
only about 2 minutes. Garnish
with sliced roasted red pepper
and basil.
Above, 2 year-old Caudette “Caudie” Stover Payton shows off her bigger-than-life doll.
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Red-Cooked Chicken with Stir-fry Vegetables

Sebastien Sunn
cup Dry sherry
1
cup Soy sauce
3
¼ cup Brown sugar, packed
2Tbl Grated peeled fresh ginger
1 tsp
Chinese five-spice powder
3 ea
Garlic clove, crushed with press
1 ea
Green onion bunches,
cut into 2-inch pieces
(white and green parts separated)
3 lb
Bone-in skinless chicken thighs
1 bag Fresh veggies for stir-fry
(snow peas, carrots, broccoli,
red pepper, etc.) (16 oz)
Directions: In 5- to 6-quart slow cooker, combine sherry, soy sauce, sugar,
ginger, five-spice powder, garlic, and white parts of green onions. Coarsely
chop remaining green parts; wrap and refrigerate until serving time. Add
chicken thighs and coat with sherry mixture. Cover slow cooker with lid and
cook on low 8 hours or on high 4 hours. Just before serving, place
vegetables in microwave-safe medium bowl and cook in microwave to suit
your liking. With tongs, transfer chicken to deep platter. Stir vegetables into
slow cooker. Spoon vegetable mix around chicken. Sprinkle with onions.
½

When you shake a can of mixed nuts, the larger nuts will rise to the top.

Chicken Cordon Bleu

Margie Sunn
Chicken breast, skinless, boneless
Swiss cheese
Ham, thin sliced
All-purpose flour
Paprika
Butter
Dry white wine
Chicken bouillon granules
Cornstarch
Heavy whipping cream
Directions: Pound chicken breasts if they are too thick. Place a cheese and
ham slice on each breast within ½” of the edges. Fold the edges of the
chicken over the filling, and secure with toothpicks. Mix the flour and paprika
in a small bowl, and coat the chicken pieces. Heat the butter in a large
skillet over medium-high heat, and cook the chicken until browned on all
sides. Add the wine and bouillon. Reduce heat to low, cover, and simmer
for 30 minutes, until chicken is no longer pink and juices run clear. Remove
the toothpicks, and transfer the breasts to a warm platter. Blend the
cornstarch with the cream in a small bowl, and whisk slowly into the skillet.
Cook, stirring until thickened, and pour over the chicken. Serve warm.
6
6
6
3
1
6
½
1
1
1

ea
slc
slc
Tbl
tsp
Tbl
cup
tsp
Tbl
cup

Eating a teaspoon of sugar after having something really spicy can help neutralize the burning sensation.
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Chicken Veggie Quinoa Skillet [KEEN-wah]

Jill Price
1 lg
Onion, minced
6 ea
Garlic cloves, minced
1 Tbl
Olive oil, extra virgin
2 lg
Bell peppers, finely chopped
2 lb
Chicken breasts, cut into 1" cubes
2 tsp
Salt
1 tsp
Black pepper
1 cup Quinoa [KEEN-wah], uncooked
1 cup Water
2 ea
Bay leaves
2 med Zucchini, quartered
1 ea
broccoli head, coarsely chopped
10 oz
Grape tomatoes, halved
1 ea
Bunch parsley, finely chopped
Directions: Preheat large deep skillet on medium-high heat. Add olive oil,
onion, garlic, and cook for 4 minutes, stirring frequently. Add bell peppers
and sauté for 3 more minutes, stirring frequently. Add chicken and sauté for
5 minutes, stirring occasionally. Sprinkle with salt and pepper, add quinoa
[KEEN-wah], water, bay leaves, and stir. Bring to a boil, cover with a lid,
reduce heat to lower medium and cook for 12 minutes. Add vegetables. At
this point quinoa should be cooked al dente. Add zucchini and broccoli.
Stir, cover with a lid and cook on low-medium for 15 more minutes. Add
grape tomatoes and parsley; stir and remove from heat. Serve hot.
Eggplant is actually a fruit, and is classified botanically as a berry.

Anniversary Chicken

Margie Sunn

6 ea
Chicken breast, skinless, boneless
2 Tbl Vegetable oil
½ cup Teriyaki basting sauce
½ cup Ranch salad dressing
1 cup Cheddar cheese, shredded
3 ea
Green onions, chopped
3 oz
Bacon bits
Fresh parsley, for garnish
Directions: Preheat oven to 350°. In a large skillet, heat oil over
medium-high heat. Add chicken breasts, and sauté 4 to 5 minutes
each side, until lightly browned. Place chicken breasts in a 9” x 13”
baking dish. Brush with teriyaki sauce, then spoon on salad
dressing. Sprinkle with cheese, green onions, and bacon bits. Bake
for 25 to 35 minutes, or until chicken is no longer pink and juices run
clear. Garnish with parsley and serve.
The same chemicals that give tart cherries their color relieve pain in humans better that aspirin and ibuprofen.
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Peachy Chicken
4

ea

1
¼
¼
1
½
¼
¼

cn
cup
cup
Tbl
tsp
tsp
tsp
tsp

1

8

Margie Sunn

Chicken breasts,
skinless, boneless
Peaches, drained & save juice
Orange juice concentrate
Malt Vinegar
Brown sugar
Salt
Cloves
Cinnamon
Pepper
Directions: Cut chicken into pieces & brown in oil.
Combine all ingredients except peaches. Pour
over chicken and simmer for 25-30 minutes. Add
peaches.
Sauce Ingredients:
2 Tbl Cornstarch
2 Tbl Water
Sauce Directions: Combine and add to sauce.
Thicken as desired. Serve over rice.

Mixing diet soda with alcohol leads to faster intoxication than mixing it with regular soda.

Creamy Chicken & Pasta

Lindsey Spinning
2nd daughter of Rene’ Sunn Williams

1 Tbl
1¼ lb

Vegetable oil
Chicken breast, skinless,
boneless halves,
cut into 1-inch pieces
1 bag Broccoli & carrots
vegetable blend, frozen
with pasta (16 oz)
1 can Cream of mushroom soup
½ cup Water
Directions: Heat the oil in a 10-inch skillet over medium-high heat.
Add the chicken and cook until browned, stirring often. Stir the
vegetable pasta blend, soup, and water in the skillet and heat to a
boil. Reduce the heat to low. Cover and cook for 5 minutes or until
the chicken is cooked through.
Although gold is a heavy dense metal, it is generally considered non-toxic. Gold metal flakes may be eaten in
food or drinks.
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Mustard Chicken Delight

Jill Price

1 lb
Chicken breast, boneless, skinless
½ tsp Salt
½ tsp Pepper
1 Tbl Olive oil
¼ cup Chicken broth
1 Tbl Unsalted butter
2 Tbl White Rice Flour
¾ cup Chicken broth
1 Tbl Dijon mustard
2 Tbl Fresh parsley chopped
Directions: If chicken breasts are large, slice in half horizontally to create
thin cutlets. Season with salt and pepper. Heat olive oil in a large skillet
over medium-high heat. Add chicken breasts to skillet and cook until golden
brown, approximately 3 minutes. Flip and reduce heat to medium-low.
Continue cooking until golden brown and chicken reaches an internal
temperature of 165°. Remove chicken from skillet to a plate and cover with
aluminum foil to keep warm. Remove skillet from heat and carefully pour in
the wine (or chicken broth), scraping up the brown bits. Return skillet to
medium-low heat. Add the butter and melt. Stir in the flour. Slowly whisk in
the broth. Simmer until the liquid is reduced by half. Stir in the Dijon
mustard and parsley. Add salt and pepper to taste if desired. Spoon Dijon
sauce over chicken and serve.
Salmon sashimi was originally introduced to Japan by Norway.

C.J. Spinning
1 lg
Egg
1 lb
Chicken breast, skinless, boneless
½ cup Dry bread crumbs
2 Tbl Vegetable oil
1 can Cream of asparagus soup
⅓ cup Milk
⅓ cup Water
4 cup Cooked white rice
Parmesan cheese to taste
Directions: Beat the egg in a shallow dish with a fork or whisk. Dip the

Crispy Chicken with Asparagus Sauce

chicken into the egg. Coat the chicken with the bread crumbs. Heat the oil
in a 10” skillet over medium-high heat. Add the chicken and cook for 15
minutes or until well browned on both sides and cooked through. Remove
the chicken from the skillet and keep warm. Stir the soup, milk, and water in
the skillet and heat over medium heat until the mixture is hot and bubbling.
Serve the chicken and sauce with the rice. Sprinkle with the cheese.
McDonald’s only sells the ‘McRib’ when pork prices are low.
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Hawaiian Chicken & Coconut Rice

Jill Price

6 med Chicken breast, boneless, skinless
⅓ cup Soy sauce
¼ cup Pineapple juice
½ cup Water
½ cup Brown sugar
4 ea
Scallions, chopped
3 ea
Garlic cloves, minced
2 tsp Fresh ginger, minced
1 tsp Sesame oil
Ingredients for the Coconut Rice:
2 Tbl Butter
1½ cup Long grain white rice
1½ cup Coconut milk
1½ cup Water
Directions: Combine soy sauce, pineapple juice, water, brown sugar,
scallions, garlic, and sesame oil in a resealable plastic bag. Add the chicken
pieces to the bag, remove as much air as possible, and seal. Squish around
to coat the chicken in the marinade well. Place in the refrigerator and
marinade for at least 8 hours or overnight. Preheat grill to medium heat.
Grill for about 5-7 minutes per-side, watching to make sure chicken doesn’t
get too charred. If you do not have a grill you can use an indoor grill pan.
To prepare the rice, melt the butter in a medium saucepan over mediumhigh heat. Add the rice, and cook for about 3 minutes stirring occasionally.
Carefully pour in the coconut milk and water, stir to combine. Cover and
bring to a boil. Once boiling, stir once more and re-cover. Reduce heat to
low and cook for 18 minutes. Remove lid and fluff rice with fork. Serve the
chicken on a bed of the coconut rice. Garnish with additional scallions.
A raw oyster is still alive when you eat it.

Creamy Chicken & Noodles

Rene’ Sunn Williams

1 can Cream of chicken & mushroom soup
½ cup Milk
⅛ tsp Ground black pepper
⅓ cup Parmesan cheese, grated
2 cup Chicken, cooked, cubed
4 oz
Egg noodles, cooked, drained
1 Tbl Fresh parsley, chopped
Directions: Heat the soup, milk, black pepper, cheese, chicken and noodles
in a 4-quart saucepan over medium heat until the mixture is hot and
bubbling, stirring occasionally. Sprinkle with the parsley before serving.
Dark chocolate contains antioxidants that can help the cardiovascular system by reducing blood pressure.
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Stuffed Mediterranean Chicken

Sally Kallas
1st daughter of Al Sunn and Patricia Broske

4

ea

Chicken breasts,
boneless, skinless
¼ cup Feta cheese,
crumbled
¼ cup Sun-dried tomatoes,
not packed in oil
¼ cup Kalamata olives,
pitted & chopped
1 Tbl Dill, chopped, fresh
1 Tbl Parsley, chopped
2 ea
scallions, chopped
2 Tbl Olive oil
Salt and fresh ground pepper, to taste
Directions: Preheat oven to 375°. Season the chicken
breasts with salt and pepper. Using a sharp paring
knife, cut a slit in the sides of the chicken breasts,
forming a pocket. Be careful not to cut all the way
through. Combine the feta, tomatoes, olives, dill,
parsley, scallions, and 1 tablespoon olive oil in a
bowl. Stir until mixed well. Carefully stuff the chicken
breasts with the feta mixture and seal the sides shut
with water if necessary. Don’t overfill. Heat a large skillet over
medium high heat. Add the remaining olive oil and sear each
chicken breast until browned. Transfer to a parchment lined baking
sheet. Bake for 12-15 minutes, until chicken is cooked through.
Allow the chicken to rest for 5-10 minutes before slicing and serving.
In its pure state, caffeine is a crystalline white powder.

Easy Herbed Chicken

Stacy Sunn

1¼ lb
Chicken breast, skinless, boneless
1 Tbl Vegetable oil
1 can Cream of chicken soup
½ cup Milk
Directions: Heat the oil in a 10” skillet
over medium-high heat. Add the chicken
and cook for 6 minutes or until browned
on both sides. Stir the soup and milk in
the skillet and heat to a boil. Reduce the heat to low. Cover and
cook for 5 minutes or until the chicken is cooked through.
The Lollipop was named after one of the most famous racehorses in the early 1900s, Lolly Pop.
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Blackened Chicken with Avocado Cream Sauce

Jill Price

Blackened Chicken Ingredients:
4 med Chicken breast,
boneless, skinless
1 Tbl Blackened seasoning
2 Tbl Green onions,
finely sliced
Avocado Cream Sauce Ingredients:
⅓ cup Greek yogurt, plain
½ med Avocado, chopped
1 Tbl Lemon juice
½ tsp Garlic powder
⅛ tsp Salt
⅛ tsp Black pepper
Directions: In a large Ziploc bag add blackened seasoning and
chicken. Shake the bag a few times to evenly coat chicken. Lightly
coat a large frying pan with nonstick cooking spray. Over mediumhigh heat, cook chicken breasts for 7 minutes on each side, or until
cooked through. Meanwhile, prepare the Avocado Cream Sauce by
blending Greek yogurt, avocado, lemon juice, garlic powder and salt
in a food processor. To serve, place 2 tablespoon of Avocado
Cream Sauce and ½ tablespoon green onions.
Alcohol kills more people that all illegal drugs combined.

Chicken in Mushroom Sauce
1¼
1
1
½
⅛
1

Lindsey Spinning

lb
Tbl
can
cup
tsp
cup

chicken breast, skinless, boneless
Vegetable oil
Cream of mushroom soup
Milk
Ground black pepper
Long grain white rice,
prepared according to
package directions
(about 3 cups)
1 Tbl Chopped fresh parsley
Directions: Heat the oil in a 10” skillet over medium-high heat. Add
the chicken and cook for 10 minutes or until well browned on both
sides. Stir the soup, milk and black pepper in the skillet and heat to
a boil. Reduce the heat to low. Cover and cook for 5 minutes or
until the chicken is cooked through. Serve the chicken and sauce
with the rice. Sprinkle with the parsley.
A can of Diet Coke floats while a can of regular Coke sinks.
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Sour Cream Enchiladas
1
1
2
2
2

Margie Sunn

ea
cup
can
can
ea

bunch cilantro
sour cream
(7 ounce) Jalapeño salsa
(7 ounce) green chili salsa
chicken breast halves
skinless, boneless,
cooked and shredded
1 ea
onion
12 ea
(6”) flour tortillas
2 cup shredded Cheddar cheese
Directions Sour Cream Mix: In a food processor, puree cilantro, sour
cream, Jalapeño salsa and ½ can of the green chili salsa. Set aside.
Directions for Chicken Mixture: In a large bowl, combine shredded
chicken, onion and the remaining 1½ cans of green chili salsa. Mix
well. Preheat oven to 350°. Heat tortillas in conventional or
microwave oven until soft. Pour enough of the sour cream mixture
into a 9” x 13” inch baking dish to coat the bottom. Place 2 heaping
tablespoonsful of the chicken mixture in each tortilla, roll up, and
place seam side down in the baking dish. Pour remaining sour
cream mixture over all and top with shredded cheese. Cover dish
tightly with aluminum foil and bake at 350° for about 30 minutes, or
until dish is heated through and bubbling.
The FDA allows frozen strawberries to contain an average mold count of up to 45%.

Zesty Crispy Chicken

Tami Sunn

64 ea
Pepperidge Farm Baked Naturals Toasted Wheat Crisps
1 lg
Egg white
1 Tbl Water
1½ lb
Chicken breast, skinless
¾ cup Pace® Chunky Salsa
¾ cup Sour cream
Directions: Place the wheat crisps into a
blender. Cover and blend until finely crushed. Place the crumbs
onto a plate. Beat the egg white and water a shallow dish with a fork
or whisk. Dip the chicken into the egg mixture. Coat the chicken
with the crumbs. Spray a 12” skillet with vegetable cooking spray
and heat over medium heat for 1 minute. Add the chicken and cook
for 15 minutes or until the chicken is well browned on both sides and
cooked through. Serve with the salsa and sour cream, if desired.
A fresh egg will sink to the bottom of a bowl of water, whereas a stale or rotten egg will float.
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Baked Chicken Breast

Jill Price

2 lg
Chicken breast (8 oz ea), boneless, skinless
2 tsp Olive oil
½ tsp Salt
¼ tsp Pepper
¼ tsp Garlic powder
¼ tsp Onion powder
¼ tsp Dried oregano
¼ tsp Paprika
Directions: Preheat oven to 450°. Line a baking dish with foil. Brush
both sides of each chicken breast with olive oil, and sprinkle with the
seasonings. Bake, uncovered, for 10 minutes, flip to the other side,
lightly spray/brush again and bake for 8-10 more minutes, or until
juices run clear when pierced with a fork (it's fine to make a small slit
in the thickest part and see if it's done!). Transfer the baked chicken
breasts to a platter. Loosely cover with foil and allow to rest 5
minutes before slicing and serving.
Notes: You'll need to adjust the baking time to the size of your
chicken breasts. This recipe is perfect for 8 oz, but if yours are much
larger (say, 10 oz each), you might need to bake them for 12-15
minutes on each side, and if they're smaller (6 oz each), 8 minutes
per side will probably be just right. The best way to make sure they
are done is to use an instant read thermometer. It should read 165°
when inserted into the thickest part. If you don't have thermometer,
make slit in the center and peek to see it's white & opaque, not pink.
Grapes explode when you heat them in a microwave.

Baked Parmesan Chicken Cutlets
14
24
½
2
½

Stacy Sunn

oz
oz
cup
Tbl
lb

Frozen breaded chicken breast cutlet
Prego Italian Sauce
Mozzarella cheese, shredded
Grated Parmesan cheese
Package spaghetti,
cooked and drained
Directions: Heat the oven to 400°. Place the chicken into a 2-quart
shallow baking dish. Spoon 1 cup sauce over the chicken. Sprinkle
with the mozzarella and Parmesan cheeses. Bake for 15 minutes or
until the chicken is hot and the mozzarella cheese is melted. Heat
remaining sauce in a 2-quart saucepan over medium heat until hot,
stirring occasionally. Serve sauce with the chicken and spaghetti.
Once called ‘the Persian Apple’, peaches were thought to have originated in China and were later grown in
Persia (Iran).
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Orange Chicken
2
2
1

Rene’ Sunn Williams

tsp
tsp
lb

Dark sesame oil
Orange zest, strips
Chicken breast,
boneless, skinless
1
tsp
Salt, or to taste
8
1
tsp
Black
pepper, or to taste
8
1 cn
Mandarin Oranges in
light syrup (15 oz.)
½ cup Reduced sodium chicken broth
1 Tbl Low-sodium soy sauce
1 Tbl Orange zest, finely grated, or to taste
2 tsp Cornstarch
Directions: Heat oil in a large nonstick skillet over medium-low heat.
Add zest strips and cook, stirring, until fragrant and slightly cooked,
about 1 to 2 minutes. Meanwhile, season both sides of chicken with
salt and pepper. When zest is finished, increase heat to mediumhigh; add chicken to skillet and cook until golden, flipping once,
about 2 minutes per side. Drain oranges and reserve ¼ cup liquid.
Add oranges with reserved liquid to skillet and simmer 2 minutes.
Whisk together broth, soy sauce, finely grated zest and cornstarch in
a small bowl; add mixture to pan and simmer until sauce thickens
and chicken is cooked through, about 3 minutes more.
In America, anchovies always ranks last on the list of favorite pizza toppings.

Chicken & Bean Burritos

Tami Sunn

1½ lb
Chicken breast, skinless, boneless halves, cut into strips
1 Tbl Vegetable oil
1 jar
Picante sauce (16 oz)
1 can Pinto beans
6 ea
Flour tortillas, warmed
1½ cup Mexican cheese blend
½ cup Tomato, chopped
½ cup Guacamole
Directions: Heat the oil in a 12” skillet over medium-high heat. Add
the chicken and cook until it's browned, stirring often. Stir the
picante sauce and beans in the skillet and heat to a boil. Reduce the
heat to low and cook for 5 minutes. Divide the chicken mixture and
cheese among the tortillas. Top with guacamole and chopped
tomatoes. Fold the sides of the tortilla over the filling and fold up the
ends to enclose the filling.
On average, there are 178 sesame seeds on each McDonald’s BigMac bun.
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Greek Turkey Burgers

Jill Price

7 oz
Greek yogurt, plain
1 med Fresh lemon
¼ tsp Minced garlic
¼ tsp Dried dill
1¼ lb
Ground turkey
6 ea
Sun dried tomato halves
1 med Red onion
2 oz
Frozen spinach
¼ cup Feta, crumbled
1 tsp Dried oregano
½ tsp Garlic minced
⅓ cup Bread crumbs
1 lg
Egg
1 med Cucumber
6 ea
Hamburger buns
Salt and pepper to taste
Directions: Prepare the yogurt sauce by combining the yogurt, ¼ tsp minced
garlic, dry dill, juice of half the lemon and a dash of salt. Stir everything to
combine and then refrigerate to allow the flavors to blend while you make
the burgers. Thaw the frozen spinach and squeeze out as much moisture as
possible. Roughly chop the spinach to prevent long stringy pieces. Also
chop the sun dried tomatoes and ¼ of the red onion. In a bowl, combine the
ground turkey with the spinach, sun dried tomatoes, red onion, feta, ½ tsp
minced garlic, dried oregano, egg, bread crumbs, ½ tsp of salt and some
freshly ground pepper. Stir everything until it is evenly combined. Shape
the mixture into six patties. Cook the burgers on a counter top grill, a nonstick skillet or over open flame. Spread the yogurt sauce on both sides of a
bun, add a warm burger and top with thin slices of red onion and cucumber.
Noodles were invented in China—not Italy.

Pasta Primavera

C.J. Spinning

1 Tbl Olive oil
1½ cup Asparagus, trimmed into 2” pieces
½ cup Frozen peas
1 jar
Prego Roasted Garlic Alfredo Sauce
1 lb
Cooked chicken strips
½ lb
Penne pasta, cooked, drained
Directions: Heat the oil in a 12-inch skillet over medium heat. Add the
asparagus and peas and cook for 7 minutes or until the asparagus is tendercrisp, stirring occasionally. Stir the Alfredo sauce and chicken in the skillet
and cook for 2 minutes or until the chicken is heated through. Stir the pasta
in the skillet and toss to coat. Serve immediately.
Some wines are sold in tinted bottles because some wines spoil when exposed to light.
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Grilled Chicken with Chipotle Cream Sauce

Margie Sunn

Chicken Breast Marinade:
2 med Lemons
2 med Oranges (Valencia are good)
strain for pulp and seeds;
¼ cup Olive oil
1 ea
Garlic clove smashed & chopped
1 tsp Cracked Black Pepper
¼ tsp Mexican Oregano
½ tsp Meat Tenderizer
[must contain papain]
Directions for Chicken Breast Marinade: Place 4 skinless, boneless,
chicken breasts in a large shallow pan. Squeeze the lemons and
oranges into a bowl. Whisk in the oil, oregano, garlic, salt, and
pepper. You can place all in a blender and process for about 20
seconds. Pour marinade over the chicken. Place lemon halves in
between the chicken breasts, cover the pan tightly. Refrigerate 6
hours or overnight. Grill the chicken, occasionally turning and
brushing with any remaining marinade until the juice runs clear or the
inner temperature reaches 165°. Remove from the grill, place on a
plate and pour Cream Sauce over chicken breasts.
Chipotle Cream Sauce:
16 oz
Heavy Whipping Cream
¼ cup White wine
(Chardonnay or Pinot Gris)
1 Tbl White onion, finely minced
1 Tbl Olive Oil
¼ tsp Garlic, finely minced
3 oz
Chipotle Chiles in adobo sauce
8 oz
Chicken stock, warmed
2 Tbl Roux [see below]
¼ tsp White Pepper
Kosher salt to taste
Chipotle Cream Sauce Directions: In a medium sauce pan at medium
high heat, add olive oil and simmer pan (to coat pan with oil). Add
shallots and garlic. Sear for about 2 minutes, & stir with a spoon.
Deglaze pan with white wine & reduce by half (about 2-3 minutes).
Add cream and warm chicken stock. Bring to a light simmer. Add
chipotle peppers with adobo sauce. Simmer sauce on low heat for
about 5 minutes. Add white pepper & salt if needed. Using a hand
mixer, blend entire sauce until smooth. Adjust seasoning or add
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more chili peppers, if more heat is desired [be sure to blend again].
Thicken with roux (pronounced rooh).
Roux recipe:
2 Tbl Butter
2 Tbl Flour, all purpose
Roux Directions: Place butter in a small
sauté pan at medium high heat. Melt
butter until foamy. Add flour and whisk
until flour & butter are incorporated.
Set aside to use in Cream Sauce.
Russia did not consider beer to be alcohol until 2011. It was previously classified as a soft drink.

Easy Chicken Parmesan

Jill Price

1½ lb Chicken breast, boneless, skinless
Salt, pepper and granulated garlic to taste
¾ cup Whole wheat flour
2 Tbl Olive oil
1½ cup Pasta sauce
5 Tbl Parmesan cheese, grated
2 Tbl Parsley
Directions: Place the chicken breasts flat on
your cutting surface with the rounded,
smooth side facing up. Trim any tenders
and set aside to cook with the cutlets or
freeze for later use. Place the palm of your hand on the chicken
breast. Slice the chicken
breasts into equal halves
horizontally, keeping your
knife parallel to the cutting
board. Season both sides
of the chicken with salt,
pepper, and garlic. Sprinkle flour over the chicken and lightly coat
both sides; shake off excess. Heat a large fry pan over medium
heat. Add olive oil. When bubbling hot, add chicken, nicer side
down. Allow cutlets to cook until golden. They are almost ready to
turn as the edges start to get white. Turn the cutlets and cook
another minute or two, depending on how thick the cutlets are.
When done, they will feel firm to the touch but still give just a little.
Pre-heat the broiler on high. Place cooked cutlets on a foil lined
baking sheet in a single layer. Top with sauce and cheese. Broil
briefly until cheese melts. Top with fresh herbs and serve.
Worcestershire sauce is made from dissolved anchovies (including the bones) that have been soaked in vinegar.
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Spinach Cream Cheese Stuffed Chicken Breast

Jill Price

Delicious chicken rolls with spinach and cream cheese. Spinach cream cheese stuffed
chicken breast with parmesan breadcrumbs are rolled up and baked. An easy
everyday dinner or perfect for entertaining!

Ingredients for the Spinach and Cream Cheese Filling:
4 oz
Cream cheese
½ cup Baby spinach, chopped
2 ea
Scallions, thinly sliced
3 ea
Garlic cloves, minced
½ ea
Jalapeno, minced
½ tsp Red pepper flakes
½ tsp Salt
¼ tsp Black pepper
Ingredients for the Stuffed Chicken Breasts:
4 ea
Chicken breasts, boneless skinless
4 ea
Swiss cheese slices
2 lg
Eggs, lightly beaten
1½ cup Bread crumbs
½ cup Parmesan cheese, grated
½ tsp Italian seasoning
¼ tsp Salt
¼ tsp Black pepper
Directions for the Spinach and Cream Cheese Filling: In a medium bowl,
combine all the ingredients. Use a rubber spatula to make sure all
the ingredients are mixed throughout.
Directions for the Stuffed Chicken Breasts: Place a rack near the center
of the oven and preheat the oven to 350°. Place a piece of
parchment paper or a silicone mat in a baking sheet and set aside.
Butterfly the chicken breast and using a meat mallet or rolling pin,
flatten each chicken breast to about a ½”. Spread a quarter of the
mixture onto each chicken breast; top each with Swiss cheese.
Carefully roll up the chicken and secure with toothpicks. Place the
beaten eggs in a shallow dish. In another shallow dish, combine
bread crumbs, parmesan cheese, Italian seasoning, salt, and
pepper. Dip each chicken breast in the eggs and then into the bread
crumb parmesan mixture. Make sure the breasts are well coated.
Discard any extra mixture. Place chicken on the prepared baking
sheet. Bake 40-45 minutes or until chicken is no longer pink in
center and the outside is golden brown. Serve warm.
Note: Remove toothpicks before eating.
Chili peppers are hot because they contain a substance called alkaloid capsaicin and four other related
chemicals. It is also the primary ingredient in pepper spray.
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Sriracha Chicken
1

ea

Jill Price

bunch green onions
(greens (thinly sliced)
whites (minced) separated)
Hoisin sauce
Ginger, minced
Garlic cloves, minced

¼ cup
1 Tbl
3 ea
Pinch salt
2 Tbl Fresh lime juice
2 tsp Sriracha sauce
¼ tsp Chinese five seasoning
4 ea
Chicken breast, boneless, skinless
1 Tbl Toasted sesame seeds (for serving)
Directions: Preheat oven to 400°. Spray a 9” x 13” baking dish with
cooking spray and set aside. In a large bowl, whisk together the
minced whites of the green onions, hoisin sauce, ginger, garlic, salt,
lime juice, sriracha sauce, and seasoning. Working with one piece at
a time, place chicken breast in the bowl and coat with sauce (note:
the sauce is pretty thick). Place chicken breast in baking dish and
repeat with remaining pieces of chicken. Pour any remaining sauce
over the chicken. Cover baking dish with foil. Bake for 35-40
minutes, or until chicken is thoroughly cooked. Place chicken on
serving dish and top with onion greens and sesame seeds.
The chemical pectin, found in ripe fruit, causes jam to set when cooling.

Chicken in Sweet Onion Mushroom Sauce

Tami Sunn

1½ lb
Chicken breast, thin-sliced skinless, boneless
¼ cup All-purpose flour
8 oz
Mushrooms, sliced
1 cup Onion, minced
1 cn
Campbell's sweet onion soup
2 Tbl Chopped fresh parsley
Directions: Stir the flour, ½ teaspoon salt and ¼ teaspoon black
pepper in a shallow dish. Coat the chicken with the flour mixture.
Heat 1 tablespoon vegetable oil in a 12” skillet over medium-high
heat. Add the chicken and cook for 6 minutes or until browned on
both sides. Remove the chicken from the skillet. Heat 1 tablespoon
vegetable oil in the skillet. Add the mushrooms and onion and cook
for 5 minutes or until tender-crisp, stirring occasionally. Stir in the
soup and heat to a boil. Return the chicken to the skillet. Reduce
the heat to low. Cook for 2 minutes or until the chicken is cooked.
If you eat too many carrots, the beta carotene found in carrots will turn you slightly orange.
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Fesenjan – Chicken, Walnut, & Pomegranate Stew

Sebastien Sunn

Sebastien’s Persian Pomegranate and Walnut Stew with
Chicken; he says, “Although this meal is traditionally
prepared with leg of chicken, I use chicken breast.”

1
1½
1½
½
¼
1
½
1½

lg
cup
lb
tsp
tsp
tsp
tsp
cup

Onion, peeled & quartered
Walnuts
Chicken breast, boneless skinless
Salt
Black pepper, ground
Extra virgin olive oil
Saffron, grounded
Pomegranate concentrate (Note:

Also called pomegranate molasses which is nothing like
sugar molasses, they're just both thick)

¼ cup Water
2 Tbl Granulated sugar, if needed
3 Tbl Pomegranate Arils
Directions: In a food processor, purée until smooth the onion and
walnuts. Scrape down sides of the bowl and pulse in the food
processor until onions and walnuts are completely blended and a
thick paste is formed. In a large non-stick skillet, over medium-high
heat scrape out the walnut-onion mixture and smooth it evenly on to
the bottom of the skillet. When it starts to brown, stir and remix the
paste and smooth it again evenly on to the bottom of the skillet.
Reduce heat to low and repeat the browning step every 10-15
minutes. Cook until walnut-onion mixture is deep brown in color and
crumbly, about 2 hours. In the meantime, wash and with paper
towels pat dry the chicken breast. Season both sides of the chicken
with salt and black pepper. In a different non-stick skillet heat olive
oil over medium-high heat. When oil is hot, add seasoned chicken;
Cook until browned, approximately 5-7 minutes. Turn chicken breast
over and brown the other side. Reduce heat to medium-low, cover
skillet and cook until chicken breasts are almost completely done,
approximately 15 minutes. Remove from heat. Cut chicken breast
into strips. Stir saffron and pomegranate concentrate into walnutonion mixture. Add chicken breast strips and simmer until color
darkens, about 20 minutes. If sauce needs thinning, drizzle in water
as needed. Different brands of pomegranate concentrate vary in
flavor and sweetness. If your pomegranate concentrate is too sour,
stir in little by little some granulated sugar. Pour stew into serving
dish. Garnish with pomegranate arils.
Strawberries are the only fruit with seeds on the outside.
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Chicken Supreme

Margie Sunn

3 lb
Chicken thighs or pieces
2 Tbl Butter, melted
Salt & Pepper to taste
2 Tbl Dry Italian dressing mix
1 cn
Mushroom soup (10¾ oz)
6 oz
Cream Cheese, cubed
½ cup dry Sherry
1 sm Onion, chopped
1 cn
Mushrooms (7 oz) sliced
Directions: Brush chicken pieces with melted butter. Season with salt
and pepper and place in a slow cooker. Sprinkle salad dressing mix
on top, cover and cook on low for 5-6 hours. Mix soup, cream
cheese, sherry, and onion in a saucepan. Cook and stir until smooth
and onions are tender, 10 to 15 minutes. Spoon onion mixture over
chicken, add mushrooms, cover and cook for 30 minutes longer.
Serve over rice or noodles. Servings: 6
Chocolate manufacturers currently use 40% of the world’s almonds and 20% of the world’s peanuts.

Chicken & Stuffing Skillet

Stacy Sunn

1 Tbl
1¼ lb

Butter
Chicken breast, skinless,
boneless
1 box Pepperidge Farm One-Step
Stuffing Chicken Mix
1 can Cream of chicken soup
½ cup Milk
½ cup Cheddar cheese, shredded
Directions: Heat the butter in a 10” skillet over medium-high heat.
Add the chicken and cook for 15 minutes or until it's well browned on
both sides and cooked through. Remove the chicken from the skillet.
Prepare the stuffing in the skillet according to the package directions
except let stand for 2 minutes. Place the chicken on the stuffing.
Stir the soup and milk in a small bowl. Pour the soup mixture over
the chicken. Top with the cheese. Cover and cook until the cheese
is melted.
Humans eat meat from a number of different animals; common examples include meat from chickens, cows,
sheep, and pigs. Other food products that come from animals include milk, eggs, and honey. Food for human
consumption is typically made from plants and animals but we also eat other products such as fermented
foods and fungus (mushrooms, truffles).
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Chicken in Caper Sauce
1

Margie Sunn

ea

3½-4 pound Chicken,
or chicken pieces
2 cup Water
1 ea
Bay leaf and a few sprigs of
thyme and parsley tied together
1 sm Onion, stuck with 4 cloves
1 sm Carrot, chopped
Salt and freshly ground Pepper
Directions: Place chicken in pan with water, herbs, onion, carrot and salt
and pepper to taste. Bring to a boil, cover pan and lower heat. Simmer
chicken for 40 minutes or until tender, turning once or twice. Remove
chicken and strain broth. Skin chicken, cut into joints, and place on a
serving dish in a warm oven until ready to serve.

Sauce:
3 Tbl Butter
3 Tbl Flour
1¾ cup Broth (from cooking chicken)
3 Tbl Parsley, finely chopped
2 Tbl Capers chopped (or more to taste)
¼ cup Whipping Cream
Sauce Directions: Melt butter in a small saucepan,
stir in flour, and cook 1 minute. Remove from heat, and stir in warm broth.
Return to heat and stir until smooth and thickened. Add parsley, capers and
cream, taste for seasoning and spoon sauce over chicken. Serves 4.
Almost all lettuce is packed right in the field.

Chicken Paprikash

Sebastien Sunn

1¾ cup Chicken broth
¼ cup All-purpose flour
2 tsp Paprika
⅛ tsp Ground red pepper
1¼ lb
Chicken breast skinless
½ cup Onion, sliced
⅓ cup Yogurt plain
4 cup Egg noodles, cooked, drained
Directions: Stir the broth, flour, paprika and red pepper in a small bowl until
the mixture is smooth. Cook the chicken in a 10” nonstick skillet over
medium-high heat for 10 minutes or until well browned on both sides. Add
the onion to the skillet. Reduce the heat to medium. Cover and cook until
the onion is tender-crisp. Stir in the broth mixture. Cook and stir until the
mixture boils and thickens and the chicken is cooked through. Remove the
skillet from the heat. Stir in the yogurt. Serve with the noodles.
Blueberries are the second most popular berry in the United States.
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Bacon Ranch Chicken

Margie Sunn

4 ea
Chicken breasts, boneless
2 Tbl Bacon bits
1 tsp Garlic, minced
1 pkg Ranch Dressing mix
1 cn
Cream of Chicken soup
1 cup Sour Cream
Cooked pasta noodles of choice
Directions: Combine bacon, garlic,
dressing mix, soup and sour cream; mix well. Pour over chicken in
crockpot. Cook on high for 3-4 hours. Shred chicken and return to
pot. Add noodles and mix.
Microwave popcorn is the same as other popcorn except the kernels are usually larger and the packaging is
designed for maximum popability.

Chicken Parmesan with Creamy Vodka Sauce
1
6
1½
¼
¼
1
6
3

Tami Sunn

lg
Tbl
lb
cup
tsp
jar
slc
ea

Egg
Seasoned bread crumbs
Chicken tenders
Canola oil
Salt
Prego Creamy Vodka Sauce
Mozzarella cheese
Ciabatta Rolls, cut in half,
toasted
¼ cup Fresh basil leaves, cut into thin strips
Directions: Beat the egg in a shallow bowl. Place the bread crumbs
on a dish. Dip the chicken in the egg. Coat the chicken with the
bread crumbs. Heat half the oil in a 12” skillet over medium-high
heat. Add half the chicken and cook for 5 minutes or until browned
on both sides and cooked through. Remove the chicken from the
skillet and drain on paper towels. Repeat with the remaining oil and
chicken. Season the chicken with the salt. Heat the sauce in the
skillet over medium heat until hot and bubbling, stirring occasionally.
Return the chicken to the skillet. Top the chicken with the cheese.
Cover and cook until the cheese is melted. Divide the chicken
among the roll halves and top each with about 1 tablespoon sauce.
Sprinkle with the basil. Serve the remaining sauce on the side for
dipping.
Bananas are a great source of potassium; it helps build muscle power and keeps your body fluids in balance.
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Grilled Chicken Tenders
1
½

Margie Sunn

lb
cup

chicken breast tenders
Italian dressing
(drain and discard spices)
1 tsp
fresh lime juice
1½ tsp
honey
Directions: Mix dressing, lime juice, and honey together. Pour over chicken
tenders, making sure all chicken tenders are covered. Marinate for 1 hour.
Braise tenders in a nonstick pan until golden.
Fresh apples float because 25 percent of their volume is air.

Chicken Chili Verde

Rene’ Sunn Williams
Chicken
¾ cup Fresh cilantro, chopped
Chicken broth
½ tsp
Cayenne pepper
Onion, chopped
½ tsp
Ground cumin
Garlic cloves
2 Tbl
Fresh lime juice
Tomatillos, husked
Garnish
Ortega chilies, chopped
1 cup Iceberg lettuce
Olive oil
¼ cup Queso fresco, crumbled
Green onions, chopped,
1 ea
Avocado, sliced
white bottoms thinly
¼ c
Fresh cilantro
sliced, for garnish
1 ea
Lime, wedges
¼ cup Pumpkin seeds (pepitas)
Directions: Season chicken with ½ tsp each salt &
pepper. In lg. heavy saucepot, combine chicken,
broth, half of onion, and 2 garlic cloves; heat to
boiling on medium-high. As broth comes to a boil,
with spoon, remove any scum that rises to surface.
Reduce heat to maintain simmer, cover and
simmer gently about 50 minutes, or until chicken
pulls apart easily. Meanwhile, preheat oven to 400°. Line rimmed baking
sheet with foil; add tomatillos, jalapeños, remaining onion, and remaining 2
garlic cloves. Toss with oil to coat. Roast about 20 minutes or until
vegetables are tender and beginning to caramelize. Add green onions and
raw pumpkin seeds to baking sheet; roast about 5 minutes or until seeds are
toasted. Transfer tomatillo mixture to food processor. Add cilantro,
cayenne, cumin, and lime juice; purée until smooth. Season with salt and
pepper. When chicken is tender, remove and set aside to cool slightly.
Strain broth through fine-mesh sieve; discard solids. Return broth to pot;
simmer about 10 minutes or until reduced by one-third. As soon as chicken
is cool enough to handle, remove meat, coarsely shredding it with forks.
Remove reduced broth from heat. Stir in shredded chicken and tomatillo
puree. Heat to simmering on med.; simmer 5 minutes to blend flavors.
Season with salt and pepper. Can be made ahead and refrigerated,
covered, up to 2 days; reheat, covered, on med. Ladle chili verde into
bowls. Garnish with lettuce, queso fresco, avocado, cilantro, and reserved
green onion whites. Serve with lime.
4½
4
1
4
1
4
1
6

lb
cup
med
ea
lb
ea
Tbl
ea

Sunn Family and Friends Cookbook – A Fare to Remember

203

Main Dishes – Poultry

Baked Ritz
Chicken
st

C.J. Spinning

1 daughter of Rene’ Sunn Williams, granddaughter of Larry & Margie Sunn

2

lb

chicken tenders,
or 4 large breasts
tube(s) Ritz crackers
salt
pepper
whole milk
cheddar cheese, grated
dried parsley

2 ea
¼ tsp
1
tsp
8
½ cup
3 cup
1 tsp
Sauce:
1 can cream of chicken soup
2 Tbl sour cream
2 Tbl butter
Directions: Crush crackers. If using chicken breasts and not tenders,
cut each chicken breast into 3 large pieces. Pour the milk, cheese,
and cracker crumbs into
3 separate small pans.
Toss the salt and
pepper into the cracker
crumbs and stir the
mixture around to
combine. Dip each
piece of chicken into the
milk and then the
cheese. Press the
cheese into the chicken
with your fingers. Then
press the cheesy coated chicken into the cracker crumbs and press
it in. Spray a 9” × 13” pan with cooking spray and lay the chicken
inside the pan. Sprinkle the dried parsley over the
chicken. Cover the pan with foil and bake at 400°
for 35 minutes. Remove the foil, bake for an
additional 10-15 minutes, or until the edges of the
chicken are golden brown and crispy. In a medium
sized sauce pan combine the cream of chicken
soup, sour cream and butter with a whisk. Stir it
over medium high heat until the sauce is nice and
hot. Serve over the chicken.
While the first breakfast cereal was made by adding sugar and milk to popped popcorn, a shortage of baking
flours after World War II forced bread makers to substitute up to 25% of wheat flour with ground popped
popcorn. Popcorn also has been used as an ingredient in pudding, candy, soup, salad, and entrees.
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Sloppy Janes

Larry Sunn

A healthy take on typical Sloppy Joes, this tangy recipe packs in the veggies and lean
ground chicken or turkey. Serve on whole wheat buns, brown rice, or whole grain
pasta with a large green salad on the side.

1 lb
ground chicken or turkey
1 tsp canola oil
1 ea
green bell pepper
1 ea
red bell pepper
1 ea
onion
3 ea
cloves of garlic
1 Tbl chili powder, more if desired
1 can (8 oz) tomato sauce
1 pkg whole wheat buns
Directions: In a food processor, process the green and red bell
peppers, the onion and the
garlic until small bits. Sauté’
the 1 teaspoon of canola oil
and the processed vegetables
until caramelized and then add
the ground chicken or turkey
and continue to cook until
browned. Add the chili powder
and tomato sauce and cook
until thickened. Toast the whole wheat buns if desired and serve
hot. The Sunn boys love warm buns.
The Sunn house in the early 1960s. The top two
windows were to Russ and Larry’s adjoining
bedrooms—both with sloped ceilings; the rooms were
separated by a thinly constructed wall. Russ
meticulously cleaned his room, removing everything
and, after cleaning, putting it all back in—often in some
new, orderly arrangement. Larry’d roll his eyes. Russ
even filed every single book he owned using the Dewey
Decimal System. Larry’d roll his eyes. Russ suffered
from asthma through most of his life—breathing
complicated further by a nose broken by a baseball
when he was about 6 (that was a couple of years after
Larry had introduced Russ to “spaghetti” in the form of
earthworms—Ma was not amused). Given Russ’
labored breathing, coupled with his Pulaski High School cello practice, the rooms
resonated with an assortment of awful noises. Larry rolled his eyes and swore he’d
kill him before they escaped high school. Nevertheless, when I look at each of my
brothers, I see two things. First, I see the target my next joke. Second, I see good
men who will always be there, no matter how hard life gets for me or for them—just as
I was there . . . making Russ laugh so hard that food came out his nose—for the
record, there were times when Russ wasn’t smarter than the rest of us.
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Chicken Pot Pie

Mary Kallas
Chicken breast, cubed
Carrots sliced
Potato, peeled, cubed
Celery sliced
1
Butter
3
1
Onion chopped
3
1
Flour
3
¼
Garlic powder
½
Salt
¼
Black pepper
¼
Celery seed
1
Cream of chicken soup
2
Chicken broth
2
Milk
3
2
Pie Crust (9 in)
Directions: Preheat oven to 425°. Cut the Chicken into cubes and cook
them in a saucepan on the stove. While the chicken is cooking cut all of
your vegetables into slices or cubes. After your chicken is cooked, place it
into a pot with the carrots, celery, potato, and 1 can of chicken broth. Pour
water in until everything is covered. Bring to a boil for 15 minutes. Remove
from heat and drain; place it in a bowl for later. In another saucepan, add
the butter and onions at a medium heat until softened. Stir in flour, salt,
pepper, garlic powder, and celery seed. Slowly stir in the other can of
chicken broth and milk. Simmer over medium heat until thickened. Once it
is thickened remove from heat and add the can of cream of chicken soup. In
the bowl with the chicken and vegetables add the sauce to create the filling.
Place one pie crust in the bottom of the pie dish (make sure to stab the crust
with a fork for breathing holes), and then add filling. Place the other crust on
top, seal the edges and trim off any excess crust. Make slits in the top of the
crust. Bake the pie for 30 minutes or until the crust is golden brown. Cool
before serving.
1
1
1
½

lb
cup
lg
cup
cup
cup
cup
tsp
tsp
tsp
tsp
can
can
cup
ea

Bananas are about 99.5% fat free.

Turkey Primavera

Stacy Sunn
Uncooked spaghetti
Frozen peas and carrots, thawed
Alfredo sauce
Turkey in Water, drained (9.75 oz)
Parmesan cheese, grated
Directions: Cook the spaghetti according to the package directions in a 4quart saucepan. Drain the spaghetti well in a colander. Return the spaghetti
to the saucepan. Add the peas and carrots, sauce and turkey to the
saucepan and heat over medium heat for 3 minutes or until the mixture is
hot, stirring occasionally. Season to taste. Sprinkle with the cheese.
½
1
1
1
¼

lb
cup
jar
can
cup

The apples from one tree can fill 20 boxes every year.
206

Sunn Family and Friends Cookbook – A Fare to Remember

Main Dishes – Poultry

Chicken & Dumplings
4
2
1
1
3½
1
1
1
2
1

ea
Tbl
cn
cn
cup
med
cup
cup
ea
cn

Margie Sunn

Chicken breasts, skinless, boneless
Butter
Cream of Chicken soup
Cream of Celery soup
Chicken broth
Onion, finely diced
Celery, diced
Carrots, diced
Chicken Bouillon cubes
Biscuits (10 oz)
Directions: Except for biscuits,
put all ingredients in crockpot.
Cook for 8 hours on low.
Remove chicken & pull into
pieces. Return to pot. About
an hour before serving cut
biscuit dough into small pieces
and add to soup. Cook an
additional hour or until dough
is no longer raw in center.

Eating a small square of dark chocolate daily can help lower blood pressure for people with hypertension.

Blackened Chicken with Avocado Cream Sauce

Jill Price

4 ea
Chicken breast, boneless, skinless
1 Tbl Blackened seasoning
2 Tbl Green onions, finely sliced
⅓ cup Greek yogurt plain
½ med Avocado, chopped
1 Tbl Lemon juice
½ tsp Garlic powder
⅛ tsp Salt
⅛ tsp Black pepper
Directions: In a large Ziploc bag add blackened seasoning and
chicken. Shake the bag a few times to evenly coat chicken. Lightly
coat a large frying pan with nonstick cooking spray. Over mediumhigh heat, cook chicken breasts for 7 minutes on each side, or until
cooked through. Meanwhile, prepare the Avocado Cream Sauce by
blending Greek yogurt, avocado, lemon juice, garlic powder, and salt
in a food processor. To serve, place 2 tablespoon of Avocado
Cream Sauce and ½ Tbl green onions on top of each chicken breast.
There’s a ‘Hug Me’ Coca-Cola machine in Singapore that gives you a can of Coke when you hug it.
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Crazy Good Casserole

Julie Carbajal
2nd daughter of Chuck and Nikki Sunn

4 ea
boneless, skinless chicken breasts
6 ea
strips of quality bacon
2 cn
Cream of Chicken soup
2 cup Monterrey Jack cheese, shredded
1 bx
Dried spiral pasta (16 oz)
1 Tbl Garlic powder
salt and pepper to taste
Directions: Cook and crumble bacon. While bacon
is cooking, cut chicken into bite sized chunks. Set
cooked bacon aside for later use. In the same pan cook chicken in
bacon drippings. Add garlic powder and salt and pepper to taste.
While chicken is cooking prepare pasta according to directions.
Spray a 9” x 13” pan with non-stick cooking spray. Preheat oven to
400°. Drain pasta, return to pot. Add chicken, both cans of cream of
chicken soup, 1 cup of Monterrey Jack cheese. Stir to mix well.
Pour into prepared baking pan. Top with crumbled bacon and
remaining Monterrey Jack cheese. Bake at 400° for about 20
minutes, until cheese is melted.
Doritos were invented at Disneyland.

Bruschetta Chicken

Jill Price
2nd daughter of Al Sunn Jr. and Patricia Broske

4
5
1
½
1
1

ea
Chicken breasts
sm Tomatoes, chopped
ea
Clove garlic, minced
sm Red onion, chopped
tsp Olive oil
tsp Balsamic vinegar
1
tsp Salt
8
Handful basil, chopped
Directions: Preheat oven to 375°. Sprinkle some salt
and pepper over top, cover and bake chicken for
about 35 to 40 minutes until juices run clear.
Meanwhile, combine chopped tomatoes, garlic, onion,
olive oil, balsamic vinegar, salt, and basil in a bowl.
Refrigerate until chicken is ready to be served and
spoon over top of chicken. Enjoy!
Consuming dairy may cause acne.
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Avocado Chicken Enchiladas

Margie Sunn

Enchilada Sauce:
1 Tbl butter
3 med garlic cloves, minced
1 Tbl flour
1 cup chicken stock
(could use vegetable stock)
2 tsp cumin
¼ tsp salt
¼ tsp fresh ground pepper
½ cup chopped cilantro
1 cup mild or medium salsa verde
½ cup fat free sour cream
Enchiladas:
4 cup cooked chicken breasts, chopped or shredded
2 cup shredded Mexican blend cheese
3 lg
avocados, peeled and chopped
8 ea
flour tortillas
Directions: Preheat oven to 375°. In medium sauce pan, sauté garlic
in butter for about 1 minute on Medium – High Heat. Stir in flour let it
cook for about 2 more minutes. Next stir in the chicken broth, cumin,
salt, pepper and bring to a simmer. Remove from heat and stir in the
sour cream, salsa verde and
cilantro until smooth (or at least as
smooth as you can get.) Prepare
a 9” ×13” baking dish with nonstick
spray. Add about ½ cup sauce to
the bottom of the pan and spread
out until bottom of the baking dish
is evenly coated. Lay out a tortilla
and add chicken, shredded
cheese and avocado to the end of
the tortilla and roll. Then place the
rolled tortilla seam-side down and
repeat until the pan is full. Pour
the remaining sauce over the
enchiladas. Cover with 1 cup of
cheese and bake for about 20
minutes or until cheese is
bubbling.
At left, 17-year-olds Nikki and Chuck on a
date in the photo that is Nikki’s favorite
photograph of them together (circa 1978).
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Chicken, or Pheasant, Green Enchiladas

Gary & Patti Dawson
friend of Larry and Margie Sunn

1

lg

Chicken Breast or
8 pheasant breasts
1 lg
Onion, chopped
and divided in 3 parts
2 ea
Garlic cloves
Salt to taste
½ cup Tomato Sauce
Cooking oil
6 ea
Ortega Chilies,
seeded and chopped
6 ea
Tomatillos,
seeded and chopped
5 ea
Cilantro sprigs
Chicken broth
Cumin powder to taste
12 ea
corn tortillas
1 cup Sour Cream
½ cup Milk
1½ cup Monterey Jack cheese
Directions: Place chicken breast in saucepan with 1 3 of the onion, 1
clove garlic, and salt to taste. Barely cover with water and bring to a
boil. Turn down heat, simmer covered, until cooked, about 20
minutes. Sauté another ⅓ of the onion and tomato sauce in a small
amount of oil for about 10 minutes. Remove chicken from pan &
reserve broth. Skin, bone, & cut chicken into small pieces. Add to
tomato sauce. Make green sauce by combining Ortega chilies,
tomatillos, remaining onion, crushed garlic, & cilantro in a saucepan,
add a small amount of reserved chicken broth and simmer about 10
minutes. Cool a little, put in blender; add salt 7 cumin to taste.
Blend, add a little chicken broth if too thick. Fry tortillas individually
in oil. Fill with chicken mixture & roll up. Place in a row in a 2-quart
baking dish. Blend sour cream and milk; pour over the enchiladas.
Pour green chili sauce over & sprinkle with grated cheese. Heat in a
preheated 350° oven about 25 minutes, until bubbly.
At left Margie, Patti Dawson, District Governor Mike
Smith, Gary Dawson, and Larry pose as the Dawsons are
inducted into the Spring Branch Bulverde Family Lions
Club (2012). The Dawsons live across the street from
Margie and Larry and have become cherished friends.
Each year Gary hunts pheasant and he supplies Margie
with the pheasant needed to make these scrumptious enchiladas—obviously, on the
condition he and Patti get enchiladas. This recipe is a favorite for all four of us!
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Slow Cooker Honey Garlic Chicken

Jill Price

4 lg
Chicken Breast, bone-in, skin removed
½ cup Soy sauce
½ cup Honey
¼ cup Hoisin sauce
2 Tbl Rice vinegar
2 tsp Fresh ginger, minced
¼ tsp Red chili flakes
5 ea
Garlic cloves, minced
1 sm Onion, finely diced
3 Tbl Cornstarch
Directions: Combine soy sauce, honey, hoisin sauce, rice vinegar,
fresh ginger, garlic, chopped onion, and chili flakes. Place chicken
breasts in slow cooker and pour sauce on top. Cook on low for 4-5
hours. Remove chicken from slow cooker and shred, set aside. In a
small bowl, combine 3 tablespoons of water and cornstarch. Place
liquid from slow cooker into a saucepan and bring to a boil. While
stirring the liquid, add cornstarch mixture and stir until thickened. Let
boil 1 minute. Pour sauce over shredded chicken and stir to
combine. Serve over rice with desired toppings.
In 1970, consumption of broccoli was only a half a pound per person. Today, the average person in the
United States eats four and one half pounds a year.

C.J. Spinning
1 cn
Campbell's Creamy Herb & Garlic Soup (14.5 oz)
2 cup Mixed vegetables
2 cup Chicken, cooked, cubed
1 cup Uncooked instant white rice
½ tsp Onion powder
¼ tsp Ground black pepper
½ cup Cheddar cheese, shredded
Directions: Heat the oven to 400°. Stir
the soup, vegetables, chicken, rice,
onion powder, and black pepper in a 11” x 8” x 2” baking dish. Cover
the baking dish. Bake for 20 minutes or until the rice is tender.
Sprinkle with the cheese. Bake for 5 minutes or until the cheese is
melted.

Cheesy Chicken & Rice Casserole

Avocados are native to Central and South America, where they have been cultivated for over 10,000 years.
Another name for the avocado is the "alligator pear," so-called because of its alligator skin texture and pear
shape. The Aztec word for avocado was ahuacatl, which means "testicle tree". Did you know that avocados
are actually a fruit?
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Japanese Fried Rice

a Donna Schneider recipe
Nikki Sunn’s sister, from Jackie Sunn

Jackie says, “I remember standing in Aunt Donna’s kitchen with my cousin Kim and
making this—her kids raved about it. I asked my aunt for this dish all the time and,
like her kids, rave about it, too! Usually when she makes it, I get a care package to
take home. (I've made it myself only twice—Aunt Donna’s is better).”

1½ lb
Shrimp, pork, or ham
2 lg
Eggs, scrambled
1 lg
Green pepper
1 lg
Onion
1 cup Bean sprouts
1 cup Peas & carrots
Salt & pepper to taste
Soy sauce to taste
3 cup Cooked rice
1 ea
Green onion, chopped
Directions: Freeze pork or ham until ice
crystals form. Then cut in slivers about 1½
inches long (thinly). Cut green pepper into
thin strips, cut onion on the length of the
rings. Using a frying pan, heat and add oil for
sautéing the pork. (PORK MUST BE
THOROUGHLY COOKED; shrimp just slightly cooked) add a little
soy sauce to taste. Push to one side of pan. Add green peppers
(and more oil if needed), and sauté about one minute. Push to the
side or on top of meat. Sauté onions for about one minute push to
the side. Sauté bean sprouts one minute. Add eggs, cooked rice,
peas & carrots, and mix. Add a little soy sauce to taste. Sprinkle
green onion on top and serve. Serves 4 (adding more rice will
increase serving quantity). above, Jackie, Nikki, Mary, Chuck, Julie circa 2010.
You could circle the globe 14 times with the number of jars of Nutella produced world-wide in one year.
At left is Dad dancing with Nikki; Dad did not dance much but Nikki
got him to dance with her for a fast song in 1979 at Julie and
Smokey’s wedding. This picture is sure to be a sibling favorite
because of the expression on Dad’s face—his sort of impish
smile—much like Russ’; it was his expression of joy, indicative of
when he was truly happy. Nikki says, “He really liked me as a
daughter-in-law and I think that was the only reason he went out on
that dance floor.” He did like her and he was very pleased that
Chuck added her to the family. She put up with his teasing and
jokes and she always had a quick “come-back” for him.
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Tuna Noodle Casserole

Caudette “Caudie” Payton
daughter of Julie Stover

I found this recipe in a magazine many, many years ago and I've transferred it into my
recipe book—definitely worth the effort to cook this one from scratch! - Caudette

7 Tbl Butter
½ med Onion, sweet, finely chopped
1 ea
Celery stalk, finely chopped
1 Garlic clove, minced
Splash of white wine
¼ cup Flour, all purpose
2 cup milk
Salt and pepper to taste
1
tsp Ground red pepper
8
¼ tsp Nutmeg
½ tsp Marjoram or thyme (optional)
2 cn
tuna, drained, flaked
1 cup peas
¼ cup Parmesan cheese
8 oz
Egg noodles, cooked
3 Tbl Bread crumbs
1 cup Cheddar cheese
Directions: Preheat oven to 375° and
butter an 8” x 8” casserole dish. Double
ingredients for a 9” x 13” pan. Bring a
large pot of lightly salted water to a boil.
Add one 8-ounce package of egg
noodles and cook for 8-10 minutes until
al dente; drain. Melt 1 tablespoon
butter in a skillet over medium-low heat;
sweet onion, celery, and garlic, add wine. Remove from heat; set
aside. In a sauce pan, make a roux--melt 4 tablespoons butter,
whisk in flour until smooth, gradually whisk in milk; continue cooking
5 minutes until sauce is smooth and slightly thickened. Add: salt
and pepper to taste, ground red pepper, nutmeg, and marjoram or
thyme. Stir in tuna, peas, parmesan cheese, cooked noodles, and
cooked onion, celery, garlic, and wine. Transfer to casserole dish.
Melt 2 tablespoons of butter and stir in 3 tablespoons bread crumbs;
sprinkle this topping over casserole, then top with cheddar cheese.
Bake for 25 minutes or until bubbly and lightly browned.
One of the most popular pizza toppings in Brazil is green peas.
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Red Lobster Shrimp Scampi

not a Russell Joseph Sunn recipe
(Russ has NEVER tried shrimp—whatta wuss)
1 lb
Shrimp, med, peeled, and deveined
1 Tbl
Olive oil
2 Tbl
Garlic chopped
1½ cup Chardonnay white wine
½ ea
Lemon juice, fresh
1 tsp
Italian seasoning
½ cup Softened coconut oil
1 Tbl
Parsley
½ cup Parmesan cheese, grated
Directions: Using a skillet on med-high heat, add olive oil and shrimp. Cook
until tender and reduce heat. Remove shrimp and set aside. Add garlic and
cook 2-3 min. Don't allow garlic to brown. Add white wine and lemon juice.
Cook until wine is reduced by half. Add Italian seasoning. Reduce heat to
low and add coconut oil. Add the shrimp back into the skillet. Add parsley,
salt, and pepper to taste. Add grated Parmesan cheese.
To cut down on odors when cooking cabbage, cauliflower, etc., add a little vinegar to the cooking water.

Cauliflower Couscous with Paprika Shrimp

Margie Sunn
1 ea
Head cauliflower
3 Tbl
Olive oil
½ cup Dried apricots, chopped
Salt and pepper to taste
2 Tbl
Fresh lemon juice
20 lg
Shrimp, peeled and deveined
1 tsp
Paprika
½ ea
Seedless cucumber,
cut into ½” pieces
¼ cup Mint leaves, chopped
Directions: Remove and discard any leaves from the cauliflower. Thinly
slice the head and place it in the bowl of a food processor. Roughly chop
the thick stems and add them to the food processor. Pulse the cauliflower
until it is finely chopped and resembles couscous (re-pulse any big pieces
separately, if necessary). Heat 1 tablespoon oil in a large skillet over
medium heat. Add the cauliflower, apricots, and ½ teaspoon each salt and
pepper and cook, covered, stirring occasionally, until the cauliflower is
beginning to soften, 2 to 3 minutes. Transfer to a large bowl and toss with
the lemon juice and 1 tablespoon oil. Wipe out the skillet and heat the
remaining tablespoon oil over medium heat. Season the shrimp with paprika
and ¼ teaspoon salt. Working in batches, cook the shrimp until opaque
throughout, 1 to 2 minutes per side. Add the cucumber and mint to the
cauliflower and toss to combine. Serve with the shrimp.
If your loaf of bread is starting to go stale, just put a piece of fresh celery in the bag and close it back up. For
some reason, this restores a fresh taste and texture to the bread.
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Simply Shrimp

Larry Sunn
Quasi-chef & author extraordinaire, Larry, sez, “So simple, even I can do it.”

1 ea
Stick of Butter
1 ea
Lemon, sliced thin
½ lb
Shrimp, fresh
1 pkg Italian seasoning
Directions: Melt the butter. Mix butter with
the Italian seasoning. Thoroughly coat fresh
shrimp. Pour into 9” x 13” pan; level out.
Slice one lemon and layer it on top. Put in
the oven and bake at 350° for 15 min.
The salads are actually loaded with propylene glycol to keep the leaves crisp. This ingredient can also be
found in antifreeze and sexual lubricant.

Golden Shrimp Shells

Margie Sunn

1 Tbl
1½ cup

Olive or vegetable oil
Frozen cooked Salad shrimp
thawed, rinsed and drained
(from 7 oz. pkg)
1 Tbl Parsley, finely chopped, fresh
¼ tsp Red Pepper sauce
1 ea
Garlic clove, finely chopped
1 cn
Pillsbury crescent
dinner rolls or (8 oz)
Crescent Recipe Creations
1 Tbl Parmesan cheese, grated
Cocktail sauce
Directions: Preheat oven to 375°. In non-stick skillet, heat oil over
medium-high heat until hot. Stir-fry shrimp, parsley, pepper sauce,
and garlic in oil 1 minute. Remove from heat. Remove dough from
can; do not unroll. Cut into 24 slices; place 1 inch apart, cut side
down, on ungreased cookie sheet. Press half of each dough slice to
flatten. Place about 1 teaspoon shrimp mixture on flattened half of
each slice. Fold remaining half of dough slice over shrimp; do not
seal (openings may occur between dough layers). Sprinkle each
with Parmesan cheese. Bake 11 to 13 minutes or until golden
brown. Serve warm with cocktail sauce. To make ahead, prepare
as directed above-except instead of baking immediately, cover and
refrigerate up to 2 hours. Then uncover, and bake as directed.
The 31-ounce ‘trenta’ size cup at Starbucks is larger than the average capacity of a human stomach.
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Main Dishes: ‐ Meatless & Miscellaneous
Elephant Stew

Larry Sunn

1 med Elephant
100 gal Broth
500 lb
Vegetables,
assorted, chopped
700 tsp Salt
Pepper, to taste
650 cn
Brown gravy (10 oz)
2
ea
Rabbits (optional)
Directions: Remove tusks; wash well; cut into chunks - takes about 2
weeks. Place meat in large kettles; season with salt and pepper.
Cover with water and gravy. Cook over kerosene fire at 455° for
about 4 weeks, or until tender. This should serve about 3,800
people; however, if more guests are expected, you may add 2
rabbits the last hour of cooking, but do so only if necessary because
most people do not like to find hare in their stew.
The most popular carrots used to be purple.

Sweet Potato Casserole

nd

2

Kevin Sunn
son of Russ and Sandy Sunn

3
¾
2
½
1

cup Mashed sweet potatoes
cup Sugar
lg
Eggs, beaten
cup Melted butter
tsp Vanilla
1
cup Milk
3
Directions: Mix above ingredients
and put in 8” x 8” x 2” pan.
Topping:
½ cup Brown sugar
¼ cup Flour
2½ Tbl Butter
½ cup Chopped pecans
Directions: Mix flour and sugar together. Add butter
and pecans. Pour on top of sweet potato mix. Bake
at 350° in oven for 25 minutes.
Ounce by ounce, nutritious food costs up to 10 times more than junk food.
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Spaghetti Hot Dogs

a Larry Sunn specialty

Directions: Cut hot dogs into small inch long
pieces. Stick 5 - 7 pieces of un-cooked spaghetti
lengthwise through each hot dog piece till it has
even length on each side. Cook in a large pot of
boiling water according to spaghetti instructions.
Once spaghetti is cooked then enjoy with your favorite sauce.
Some lobsters are electric blue.

Happy Home

a Sunn family and friends special recipe

Directions: To ½ cup of friendship, add ¾ cup of thoughtfulness.
Cream together with pinches of powdered
tenderness (lightly coated). In a bowl of
loyalty and with 1 cup of faith, 1 cup of hope
and 1 cup of charity. Add a spoonful each of
gaiety that sings and ability to laugh at little
things. Moisten with a sudden tear of heartfelt sympathy, bake in a
good natured pan; serve repeatedly.
Various cooking methods include boiling, simmering, steaming, sautéing, pan frying, and deep-frying.

One Pan Quinoa [KEEN-wah]

Jill Price

1 Tbl Olive oil
2 ea
Garlic cloves, minced
1 ea
Jalapenos, minced
1 cup Quinoa
1 cup Vegetable broth
1 cup Corn kernels
1 tsp Chili powder
½ tsp Cumin
Salt and pepper, to taste
Juice of 1 lime
2 Tbl Fresh cilantro chopped
1 can Black beans (15 oz), drained and rinsed
1 can Fire-roasted, diced tomatoes (14.5 oz)
1 med Avocado, halved, seeded, peeled, and diced
Directions: Heat olive oil in a large skillet over medium high heat.
Add garlic and jalapeno, and cook, stirring frequently, until fragrant,
about 1 minute. Stir in quinoa, vegetable broth, beans, tomatoes,
corn, chili powder, and cumin; season with salt and pepper, to taste.
Bring to a boil; cover, reduce heat and simmer until quinoa is cooked
through, about 20 minutes. Stir in avocado, lime juice, and cilantro.
Popcorn’s nutritional value comes from the fact that, like other cereal grains, its primary function is to
provide the body with heat and energy.
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Chili Relleno Casserole

a Larry Sunn favorite
Margie Sunn

1 lb
cheddar cheese, grated
1 lb
Monterey jack cheese, grated
1 can (Ortega) chilies (4 oz.) diced
4 lg
eggs
1 Tbl flour
1 can evaporated milk
Directions: Mix above ingredients all
together, with hands, put in bottom of casserole dish. 4 eggs,
separated, beat egg yolks and add 1 tbsp. flour and 1 small can (2 3
cup) evaporated milk. Beat egg whites stiff, pour yolk mixture into
whites, folding them in gently. Pour over cheese and chili mixture.
Bake at 350° for approximately 1 hr.
Invented by 11-year-old Frank Epperson in 1905 after he left a soda outside in the cold with a stick in it,
Epperson originally called the frozen treat an Epsicle. Nearly two decades later he applied for a patent for
the "frozen ice on a stick" his children dubbed it the “Pop-sicle.”

Family Stew

Sunn siblings

Take one large pot. Mix together assorted
sizes, shapes, and temperaments of mom
& dad. Add children gradually with care
and love. Sprinkle on dreams,
encouragement, patience, honesty, and
pride. Stir in work, friends, pets, school,
life’s ups & downs, church, picnics,
parents, grandparents, brothers, sisters, as well as nuts and bolts.
Add some craziness, kisses, 7 hugs, fanny pats, and a bit more
patience. Mix in tooth fairies, Santa Claus, angels, witches,
gremlins, and goblins. Take a large scoop of luck and abundance of
energy. Keep blending constantly with all the other ingredients.
Bring to a boil–then simmer for 20 or more years over a very
moderate flame. If the stew becomes too thick after 15 years or so
turn heat off (teen years). Stew can turn unpredictable at this time.
All stews are original and need generous amounts of imagination,
fortitude, and tolerance to keep from turning rancid. The magic of
this incredible stew is that after 50 years the aroma still lingers and
the pot never empties, although the flavor may vary depending on
taste, preference, and seasonings. Bon Appétit!
Castoreum, which is used as an artificial vanilla flavoring in candies, baked goods, etc., is actually a secretion
from the anal glands of beavers. So sorry to inform you; yep, Beaver butt goop.
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Easy Burrito Bowls
1
1
3
1
1
2
1
2
1

cup
cup
cup
can
can
ea
lg
Tbl
cup

Jill Price

Uncooked rice
Salsa
Romaine lettuce, chopped
Whole kernel corn (15.25 oz), drained
Black beans (15 oz), drained, rinsed
Roma tomatoes, diced
Avocado, halved, seeded, peeled, diced
Fresh cilantro, chopped
Sour cream

Ingredients for the Chipotle Cream Sauce
1 Tbl
Chipotle paste
1 ea
Garlic clove, pressed
Juice of 1 lime
¼ tsp
Salt, or to taste
Directions for Spinach Dip: Whisk together sour cream, chipotle paste,
garlic, lime juice, and salt; set aside. In a large saucepan with 1½ cups
water, cook rice according to package instructions; let cool
and stir in salsa; set aside. To assemble the bowls, divide rice mixture into
serving bowls; top with lettuce, corn, black beans, tomatoes, avocado and
cilantro. Serve immediately, drizzled with chipotle cream sauce.
If you happen to over-salt a pot of soup, just drop in a peeled potato. The potato will absorb the excess salt.

Caramelized Onion Twice-Baked Potatoes

Margie Sunn
4 lg
Russet potatoes
3 Tbl
Olive oil
Salt and pepper to taste
2 med Red onions, thinly sliced
1 c
Sour cream
3 ea
Scallions, finely chopped
Directions: Heat oven to 375°. Rub the potatoes with 1 tablespoon oil,
sprinkle with ½ teaspoon salt and transfer to a large baking sheet. Bake
until tender in the center, about 1 hour 15 minutes. While the potatoes are
baking, heat the remaining oil in a large skillet over medium heat. Add the
red onion and cook, stirring occasionally, until tender and lightly golden
brown, 15 minutes. Once the potatoes are cool enough to handle, cut them
in half crosswise. Scoop out the insides, leaving a ⅛” border, and transfer to
a large bowl. Mash with the sour cream and ½ teaspoon each salt and
pepper. Fold in the scallions and onions. If necessary, slice a thin piece off
the rounded sides of each potato so they can stand upright. Transfer the
potato skins back to the baking sheet. Divide the filling among the potato
halves (about ½ cup each) and bake until heated through, 15 to 20 minutes.
Sprinkle with additional scallions and pepper, if desired.
After boiling pasta or potatoes, cool the water and use it to water your house plants. The water contains
nutrients that your plants will love.
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Tube Steaks

a Larry Sunn culinary art form

Tube steaks are as versatile as the names used to describe them. Whether you like
your franks grilled, fried, boiled, baked, or nuked, the humble hotdog can be prepared
every way imaginable, and it has been paired with every condiment that ever entered
the mind of man. Break out the ketchup and mustard—and the coleslaw, onions, or
even the mango chutney. There are a million different ways to cook and serve tube
steaks, and nearly all put a smile on a Sunn family child's face.

Directions: Heat hotdogs until the internal temperature registers 160°
or until they are steaming hot. Cooking times are estimates and may
vary.
Grill: Grill hotdogs over medium heat 4 to 7 minutes, turning
frequently.
Stovetop: Place hotdogs into boiling water; cover and boil 1 minute.
Turn off heat and let stand 4 to 7 minutes.
Microwave: Place hotdogs on microwave-safe plate. Microwave on
High (100% power) for 3 to 3½ minutes, rearranging hotdogs after
1½ minutes. Let stand 1 minute before serving. For 1 hotdog,
microwave on High for 30 to 35 seconds.
On a Stick a la Iron River: This is a recap of a family tradition
perfected by Ellie & Emily, (below) Kimmy, Amanda, Ashley, Noah,
and Smokey Joe. Place the
tube steak on the stick inserting
it far enough into the hotdog
until it is secured (you don't want
to lose a wiener you like when
it’s hot and you’re cooking). Cook said hotdog over the fire. Keep
rotating the stick during the cooking process; this helps cook the
meat evenly without burning one side. Hotdogs are precooked, so
you will not have to leave them over the fire for more than two to four
minutes (the hotdog is ready once the outside is bubbling and
browned—burned if you are Russ). Remove the hotdog from the
heat. Use a fork, knife, or grip it with your buns—er your hotdog
bun—and slide the hotdog off of the stick. Eat it naked (topless) or
top it with any desired
condiments, including relish,
onion, mustard, or ketchup.
Warnings: Never leave a
campfire unattended. While
cooking hotdogs over an open
flame, do not wear loose
clothing. Once you are done
with the campfire, extinguish
completely; only you can prevent forest fires.
- L to R Joanne Sunn, Julie Stover, and Russ Sunn in Iron River, MI; 2011
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Fried Rice

Fusayo Trujillo
spouse of Leo Trujillo, friend & bowling partner of Larry and Margie Sunn

6
¾
1
¼

cup
cup
lg
cup

Cooked rice
Frozen peas
Carrot, diced
Soy sauce
(for tasting)
3 lg
Eggs, beaten
3 Tbl Butter
3 Tbl Vegetable oil
4 Tbl Onion flake
Salt & pepper to taste
Directions: Start by cooking your rice and setting it to the side. In a
fry pan add your 3 tablespoons of oil, then your peas and carrots and
onion flake; sauté. Add in rice and incorporate the veggies into the
rice. Then add soy sauce to taste and season with salt and pepper.
Close the fry pan with a lid and keep the heat at a medium
temperature. Do this for a few minutes, but stir the rice mix a few
times and return cover. Last, create a whole in the center of fried
rice pushing the rice to the sides of the fry pan, add butter and 3
beaten eggs. Scramble and cook eggs, in the center of the fry pan.
Once the eggs are cooked, incorporate all the fried rice mixture.
Season with more onion flake, soy sauce, salt, and pepper to taste.
In the United States, lettuce is the second most popular fresh vegetable.

Broccoli Alfredo Stuffed Shells
3
2
½
1

Jill Price

cup
cup
cup
cup

Alfredo sauce
Broccoli florets, cooked
Mozzarella cheese
Parmesan cheese,
shredded, divided
Parsley to serve
Directions: Preheat oven to 350°. Spray a casserole dish with
cooking spray. Spread 1 cup of alfredo sauce in the bottom of the
dish. In a large bowl combine remaining alfredo sauce, broccoli,
mozzarella cheese, and ½ cup parmesan cheese. Stir until
combined. Spoon broccoli mixture into pasta shells. Place side by
side in baking dish (it's okay if they're touching). Sprinkle remaining
cheese over shells. Bake for 15-20 minutes until heated through and
cheese is melted. Sprinkle with chopped parsley if desired, serve.
In the winter, apple trees need to "rest" for about 900-1,000 hours below 45 degrees Fahrenheit in order to
flower and fruit properly.
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Sweet Corn Fritters
2

Margie Sunn

cup

fresh corn or
cn drained sweet corn
½ cup flour
1
cup corn meal
3
1 tsp salt
½ tsp baking powder
½ cup milk
1 lg
egg
4 Tbl olive oil
1 Tbl butter
Directions: Remove husks and silk from corn. With a sharp knife
slice the kernels off each cob into a bowl—you should have about 2
cups of kernels. In a separate bowl, sift together flour, corn meal,
salt and baking powder. Make a “well” in the center of the flour
mixture. Crack the egg and pour the milk into the well. Briefly whisk
with a fork and then whisk into the flour until just combined. With a
spatula, fold in corn kernels. Heat a non-stick skillet over
medium/low with 2 tablespoons of olive oil. Add tablespoon of
butter. When the oil is hot, spoon batter into skillet to make 2-inch
fritters. Cook 3 minutes until the sides of each fritter is beginning to
cook, then flip and cook another 3 minutes. Remove to a plate lined
with paper towels to drain. Add more oil if necessary before making
more batches.
Over 200 million pounds of blueberries are grown every year in North America.

Living Joy

from our family to yours

Into each day put equal parts of
faith, patience, courage, work
(some people omit this
ingredient and so spoil the
flavor of the rest), hope, fidelity,
liberality, kindness, rest (leaving
this out is like leaving oil out of
the salad — don’t do it), prayer,
mediation, and one well-selected resolution. Put in about a teaspoonful of good
spirits, a dash of fun, a sprinkling of play and a heaping cupful of good humor. Pour
love into the whole mix with vim. Cook thoroughly in fervent heat, garnish with a few
smiles and a sprig of joy, then serve with quietness, unselfishness, and cheerfulness.
Egg yolks are one of the few foods that naturally contain Vitamin D.
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Langos - Hungarian Fried Bread
1
1
1
2
1
½
2

Sebastien Sunn

tsp
cup
pkt
cup
Tbl
tsp
med

Sugar
Milk, lukewarm
Active dry yeast
All-purpose flour
Oil
Salt
Potatoes, baked,
peeled and mashed
Extra warm milk as needed
1 cup Vegetable oil for frying
Ideas for Toppings: Sour cream, hummus, grated cheese or Feta
cheese with fresh dill and sour cream—be creative with your favorite
spreads. If you like sweet toppings, try mashed strawberries with
whipped cream, vanilla custard, apple sauce.
Directions: Mix the sugar with the milk and heat to a temperature of
105° to 115°. Add the yeast, stir to combine; let sit for 10 minutes.
Place the flour in a large mixing bowl, add the yeast mixture, one
tablespoon of oil, salt, and the mashed potatoes. Add as much
warm milk as needed to make a soft bread dough. Work the dough
well, for at least 15 minutes, until smooth. Let it rise in a warm place
for one hour or until doubled in bulk. Make little balls from the dough
and then flatten them in your hand by pulling it to the size of a large
saucer. Fry in hot (360°) oil until browned, about 3 minutes per side.
People who eat organic foods are 8 times more likely to die of E.coli than those who don’t.

Simple Sesame Noodles

Jill Price

12 oz
Thin Noodles, cooked and drained
¼ cup Soy sauce
2 Tbl Sugar
4 ea
Garlic cloves, minced
2 Tbl Rice vinegar
3 Tbl Pure sesame oil
½ tsp Hot chili oil
4 Tbl Canola oil
4 ea
Green onions, sliced thin
Directions: Whisk all ingredients (except noodles and green onions)
together in a bowl. Pour sauce over warm noodles and toss to coat.
Sprinkle with green onions and toss. Serve in a bowl with
chopsticks.
The can opener wasn’t invented until 48 years after the invention of the can.
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Cranberry Pistachio Biscotti

Caudette “Caudie” Payton
daughter of Julie Stover

¼ cup Light olive oil
¾ cup White sugar
2 tsp Vanilla extract
½ tsp Almond extract
2 lg
Eggs
1¾ cup All-purpose flour
¼ tsp Salt
1 tsp Baking powder
½ cup Dried cranberries
1½ cup Pistachio nuts
Directions: Preheat the oven to 300°. In
a large bowl, mix together oil and sugar until well blended. Mix in the
vanilla and almond extracts, then beat in the eggs. Combine flour,
salt, and baking powder; gradually stir into egg mixture. Mix in
cranberries and nuts by hand. Divide dough in half. Form two logs
(12” x 2”) on a cookie sheet that has been lined with parchment
paper. Dough may be sticky; wet hands with cool water to handle
dough more easily. Bake for 35 minutes. Remove from oven and
cool for 10 minutes. Reduce oven heat to 275°. Cut logs on
diagonal into ¾” thick slices with a straight-edge knife. Lay on sides
on parchment covered cookie sheet. Bake approximately 8 minutes;
turn over to the other side and bake 5-8 minutes more; cool and
store. Other nuts may be substituted. If nuts are salted, omit the ¼
teaspoon salt from the recipe.
Around 70 million people suffer from food poisoning every year with around 7 million of these cases being
fatal. Careful food storage, temperature control and preparation are necessary to avoid potentially dangerous
bacteria, toxins and viruses.

Julie’s Famous Banana Bread

Julie Stover

Julie writes: I make this all the time and take it to work. It is real moist. They all want
my secret recipe. I won't tell. :o)

1 bx
Banana bread mix
1 ea
Banana ripe
½ cup Chopped nuts (optional)
Directions: Follow the instructions on box
for the banana bread, add mashed
banana and nuts, mix; follow instruction
on box for baking.
Americans consume 17.3 billion quarts of popcorn each year! The average American eats about 68 quarts!
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Cheese Crescent Triangles
4

Margie Sunn

oz

Tomato-basil feta cheese
finely crumbled (1 cup)
2 med Green onions, finely chopped
1 cn
Crescent dinner rolls
1 Tbl Parmesan cheese, grated
Directions: Heat oven to 375°. In small
bowl, mix feta cheese, green onions and
3 tablespoons of the beaten egg. Unroll
crescent roll dough; separate into 4
rectangles. Press perforations to seal. Press each rectangle into a
7½” x 5” inch rectangle. Cut rectangle into 3 rows by 2 rows to make
6 (2½” inch) squares. Top each dough square with slightly rounded
measuring teaspoon of the feta cheese mixture. Fold dough over
filing, forming triangle; press edges to seal. On ungreased cookie
sheets, place triangles 2 inches apart. Repeat with remaining 3
dough rectangles and feta cheese mixture. Brush tops with
remaining beaten egg. Sprinkle lightly with Parmesan cheese. Bake
9 to 11 minutes or until golden brown. Serve warm. Makes 24
appetizers. Make triangles up to 2 hours ahead; cover with plastic
wrap and refrigerate. Just before serving, uncover, and bake the
triangles as directed on package.
When the inventor of Doritos died, his friends and family tossed Doritos onto his casket.

Cheesy Bloomin’ Onion Bread

a Chelynne (CJ) Spinning specialty
1st daughter of Rene’ Sunn Williams, granddaughter of Larry & Margie Sunn

1 ea
12 oz

Unsliced loaf sourdough bread
Monterey Jack cheese,
thinly sliced
½ cup Butter, melted
½ cup Green onion, finely diced
Directions: Cut sourdough bread
lengthwise and widthwise every ½ inch,
but not through the bottom crust. Stuff
thinly sliced cheese into the cuts. Mix the
melted butter and onion and drizzle over
the top of the bread. Wrap bread in foil and bake at 350° for 15
minutes. Unwrap and bake an additional 10 minutes.
Cheddar cheese is orange because it’s dyed that way.
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Monkey Bread/Sticky Bread

Caudette “Caudie” Payton
Frozen dinner roll dough
Brown sugar, packed
Instant butterscotch
pudding mix (3.4 oz)
¼ cup White sugar
2 tsp
Ground cinnamon
½ cup Walnuts chopped
(also good with pecans)
½ cup Butter melted
Directions: Grease and flour a 9” or 10” Bundt
pan. Mix brown sugar and pudding mix together. Mix white sugar and
cinnamon together. Place frozen dinner rolls in pan a layer at a time.
Sprinkle brown sugar and pudding mix over
first layer of rolls. Sprinkle sugar and
cinnamon mixture over the brown sugar and
pudding mixture. Spread half the nuts and
melted butter over first layer. Repeat with the
next layer. Place on counter overnight. Do not
cover. Next morning bake in a preheated 350°
oven for 30 minutes. Let stand a few minutes
and turn pan over onto serving platter.

24 oz
1 cup
1 pkg

Above: Noah and Kimmy expertly make their Monkey Bread faces.
Eating bananas can help fight depression.

Hot Rolls

from Mildred Niland, mother of KT Niland Sunn
1 cup Butter, melted
1 cup Sugar
1½ cup Warm milk
2 lg
Eggs, well beaten with whisk
2 pkg Rapid rise yeast
½ cup Luke-warm water
3 cup Flour un-sifted
Directions: In large bowl, add melted butter to
sugar while butter is still hot. Add warm milk to butter/sugar combination.
Add eggs. Thoroughly dissolve yeast in warm water and add to mixture.
Add enough flour (approx. 3 c.) to make batter the
consistency of thin cake batter. Cover and let rise 2 hours
at room temperature. Add: 1 tsp. salt and about 3 more
cups flour. Mix well, cover, and place in refrigerator until
ready to roll out. Four hours before serving time, roll out
on floured board, cut and place on greased cookie sheet,
brush with melted butter. Let rise at room temperature for
about four hours. Bake at 350° for about 15 minutes, or
until done. Makes about 5 dozen. You don’t have to roll it
out all at once, it will keep for a while in the refrigerator.
The twists in pretzels are meant to look like arms crossed in prayer.
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Cheddar Bay Biscuits

Margie Sunn

These Red Lobster copycat biscuits are unbelievably easy to make in about 30
minutes, and they taste even better than the original! Makes 12 biscuits.

2 cup All-purpose flour
2 tsp Baking powder
¼ tsp Garlic salt
6 Tbl Butter, cold, cut small cubes
1 cup Cheddar cheese, shredded
¾ cup Buttermilk
½ cup unsalted butter, melted
Topping
3 Tbl Butter, melted
½ Tbl Dried parsley
½ tsp Garlic salt
Directions: Preheat oven to 400°. Line a
baking sheet with parchment paper or a silicone baking mat; set
aside. In a large bowl, whisk together flour, sugar, baking powder,
and salt. Use a pastry blender or two knives used in a scissors
fashion to cut in the butter until small pea-sized crumbs form. Add
the cheese and toss until coated with flour. Add the buttermilk and
stir until just combined—don’t over mix. Drop by about ¼ cups full
onto the baking sheet about 2” apart. Bake 14 – 16 minutes until
golden around the edges. Meanwhile, in a small bowl combine
melted butter with parsley and garlic salt. Remove the biscuits from
the oven and brush generously over the tops while hot. Serve warm.
Pumpkins are not a vegetable but rather a fruit.

Banana Bread

Joanne Sunn

Recipe handed down to Joanne from her mother, Shirley Wren.

1

cup Walnuts
cup Butter
3
1 cup Sugar
2 lg
Eggs, well beaten
3 Tbl Sour milk
1 tsp Baking soda
1 tsp Baking powder
½ tsp Salt
2 cup Flour
3 ea
Bananas or 1 cup put thru ricer
Directions: Cream butter slowly add sugar to creamed butter. Add
eggs and bananas, cream together. Hand mix in remaining
ingredients. Use 1 or 2 greased loaf pans bake at 350° for 1 hour.
1

Orange doesn’t rhyme with any other word.
228

Sunn Family and Friends Cookbook – A Fare to Remember

Breads & Rolls

Olive Garden Bread Sticks
Dough:
1½ cup
2 Tbl
1 Tbl
1 Tbl

Russ Sunn

Warm water
Sugar
Yeast
Salt (yes, the recipe
calls for 1 tablespoon)
Butter, softened
All-purpose flour

2 Tbl
4-5 cup
Topping:
3 Tb
Butter melted
1 tsp Garlic powder
Sea salt
Directions: For the dough, pour water into a stand mixer with sugar
and yeast, let that sit and froth for about ten minutes. Add salt,
butter, and two cups of flour. Mix dough on low. Add rest of flour a
half cup at a time, until the dough scrapes the sides of the bowl
clean. Mix dough about 5 minutes on medium speed until soft and
easy to work. Let dough rest in bowl until it doubles in size, about 1
hour and then roll it out. Roll dough into a long log, spray a knife
with cooking spray and cut dough into 12 – 14 pieces. Roll these
into 6 inch long snakes. Spray two large cookie sheets with cooking
spray, and lay breadsticks out leaving 2” between each one. Place
in oven with temperature turned to 170°. Let them rise for about 15
minutes, or until double in size. (can sit at room temperature until it
doubles in size). Once breadsticks have risen, brush with 1½ Tbl
melted butter and sprinkle with sea salt. Pre heat oven to 400° and
bake for 12-14 minutes or until a light golden brown. While, baking
combine the rest of the melted butter with 1 tsp garlic powder. When
breadsticks brown, remove from oven; brush with butter/garlic mix.
Russ and
Sandy’s 1968
wedding.
Left to right, Al
Jr. Pat (now
Broske),
Chuck, Al Sr.,
Duane
(Sebastien),
Caudie, Russ,
Sandy, Ma,
Julie, Robert
Fuity.
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Lemon Blueberry Bread

Jill Price
½ cup Brown sugar
2 lg
Eggs
½ cup Sour cream
¾ cup Milk
1 tsp
Vanilla
½ cup Vegetable oil
2½ cup All-purpose flour
1 cup Old fashioned oats
¼ tsp
Salt
3 tsp
Baking powder
1 tsp
Cinnamon
Zest of 1 lemon
1 cup Walnuts
1 cup Blueberries
Directions: Preheat oven to 350°.
Grease loaf pan. In a large mixing bowl gently combine brown sugar, milk
oil, sour cream, vanilla, and eggs. Add remaining dry ingredients except
walnuts and blueberries, and slowly mix together. Dust blueberries lightly
with flour to prevent from sinking when baking. Gently fold in blueberries
and walnuts. Pour batter evenly into loaf pan. Top with additional oats if
desired. Bake for approximately 45 minutes or until an inserted test
toothpick comes out clean. Cool in pan for 10 minutes. Gently remove from
pan and let cool on a rack for 2 hours. Sprinkle top with confectioner's sugar
if desired. Keep covered. Bread will be fresh for approximately 4 days.
Save your leftover rice. You can freeze it in a covered freezer container for up to 6 months.

Cowboy Iron Skillet Cornbread

Pecos Bill’s Ol’ West Cookbook
Eggs
Milk
Unsalted melted butter
Canola oil
Sugar
Baking soda
Baking powder
Salt
All-purpose flour
Yellow cornmeal
Directions: Preheat oven to 375°. Grease a 12-inch cast-iron skillet or
square 9” x 9” baking pan; set aside. Crack eggs into large mixing bowl and
whisk to break up the yolks. Pour in milk, melted butter, canola oil, and
sugar and whisk again until ingredients are well combined and sugar is
thoroughly dissolved. Add dry ingredients and whisk again until just mixed.
Pour batter into greased pan and bake for 25-30 minutes, or until toothpick
inserted into center of cornbread comes out clean.
2
1½
3
2
⅓
½
1
1½
1½
1½

lg
cup
Tbl
Tbl
cup
tsp
tsp
tsp
cup
oz

To clean cast iron cook wear, don’t use detergents. Just scrub them with salt and a clean, dry paper towel.
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Strawberry Bread with Cream Cheese Spread

Margie Sunn

Bread:
3 Cup
2 Cup
1 tsp
1 tsp
1 tsp
2 ea

Flour
Sugar
Baking Soda
Cinnamon
Salt
[10 oz] pkg frozen
Strawberries
thawed and drained
Reserve ½ cup juice
1 Cup Cooking Oil
4 lg
Eggs, well beaten
Bread Directions: Combine all dry ingredients and mix well. Make a
well in the center of mixture and add all liquid ingredients. Mix by
hand. Pour mixture into 2 (8” x 4” x 2”) greased and floured loaf
pans. Bake in a preheated 350° oven for 1 hour or until toothpick
inserted in center comes out clean.
Cream Cheese Spread:
1 pkg Cream Cheese [8 oz] package
at room temperature
½ cup Reserved strawberry juice
Cream Cheese Spread Directions: Combine
cream cheese and enough strawberry
juice to make a spreadable consistency.
Cut bread very thin and spread with
cream cheese spread. Sandwich each
two slices together as sandwiches. Chill until ready to serve. Makes
2 loaves. Note: Loaves freeze well; slice thinly before completely
thawed.
In the U.S. in 1998, hens produced 6,657,000,000 dozen eggs - that’s 6.657 billion dozen! After these eggs
were laid, about two-thirds were sold in the shell and one third of them were broken - not by accident, but on
purpose. Because, after the eggs are broken out of their shells, they can be made into liquid, frozen, dried,
and specialty egg products.
Al’s families.
Left, Al Jr.; Jeff; Pat (now Broske); Jill; Sally
Below, l to r, Susie, Joanne, Al Jr., Albert III
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Zucchini Bread

Sandy Smith
dear friend and neighbor of Caudette “Caudie” Payton

Caudie writes, “A dear neighbor in Twin Lakes who loves to garden (and pull weeds—
her yard, my yard, other neighbors’ yards…), she would make this bread with zucchini
picked fresh from her garden. The day we moved into our house on Musial Rd. she
came over and invited us for dinner that night. I had already made arrangements for
dinner for those helping us move, so we set another date to get together. Since then,
we’ve shared many, many game nights and dinners.

2 loaves:
3½ cup Flour
1 tsp Salt
1 tsp Baking soda
2 tsp Cinnamon
¼ tsp Baking powder
3 lg
Eggs
3 cup Sugar
1 cup Oil
2 cup Grated zucchini
1 tsp Vanilla
¾ cup Chopped nuts (optional)
Directions: Preheat oven to 325°; grease and flour two loaf pans. Sift
together flour, salt, baking soda, cinnamon, and baking powder. In a
separate bowl, beat eggs until foamy. Add sugar, oil, zucchini, and
vanilla; mix well. Add sifted ingredients and mix until well blended.
Fold in nuts (optional). Bake at 325° for 1 hour; test for doneness
with a toothpick. Let stand for 10 minutes then remove from pans.
Cucumber seeds give you heartburn and cucumbers give you gas

Simple Banana Bread

Jill Price

4 ea
Bananas ripe
1 cup Sugar
2 lg
Eggs, beaten
1 tsp Vanilla
½ cup Vegetable oil
2 cup Flour
1 tsp Baking soda
½ tsp Salt
Directions: Preheat oven to 350°. Grease loaf pan with shortening.
In a large bowl, mash bananas. Beat eggs and add. Add sugar and
oil and mixing well. Whisk together dry ingredients and add to
banana mixture. Mix well and pour into prepared pan. Bake 50-60
minutes or until toothpick inserted in center comes out clean.
Most of the nutrients in a potato reside just below the skin layer.
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Mayonnaise Cake

Al Sunn Sr.'s favorite cake
Sebastien Sunn

The Chocolate Mayonnaise
Cake was a favorite during
the food shortages of World
War II. This recipe was
created so people could have
cake at a time when eggs,
butter, and shortening were
all rationed. At left and
below are parts of Larry’s
War Ration Books. In the
United States, nationwide
food rationing was instituted
in the spring of 1942, and
each member of the family was issued a ration book by the Office of Price
Administration (OPA). These books contained stamps and gave precise
details of the amounts of certain types of food such as sugar, butter, coffee,
shortening, shoes, and even household appliances that you were allowed.
Rationing insured that each person got their fair share of the items that were
in short supply due to the war effort and import reductions. By the end of
WWII, over one hundred million ration books were printed.

Cake:
2 cup
1 cup
2 tsp
1 tsp
4 tsp
1 cup
1 cup
1 tsp
Frosting:
2 cup
1 Tbl

flour
sugar
baking powder
salt
cocoa
mayonnaise
water
vanilla
powdered sugar
butter
add
milk a little at a time until frosting is spreadable.
Directions: Mix cake ingredients. Bake in greased
& lightly floured 9” x 13” pan. Bake at 325° until
toothpick inserted in middle comes out clean
(about 25 to 30 minutes).

German chocolate cake doesn’t have anything to do with Germany. It's named after the creator, Sam
German who also invented baking chocolate.
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Thanksgiving Cake

from family and friends
Thanks to God
Forgiveness
Sacrifice to others
Well beaten thoughts
Good thoughts
Kind deeds
Consideration to others
Directions: Mix thoroughly, adding tears of joy,
sorrow, and sympathy for others. Flavor with gifts
of love and lively service. Fold in 4 cups of prayer
and faith to lighten other ingredients and raise texture to great heights of
Christian living. Bake at high degree of kindness, serve with warm smile.
1
3
2
2
1
1
1

cup
cup
cup
cup
cup
cup
cup

Technically, white chocolate isn’t actually chocolate.

Dumb Cake

Larry Sunn
Cherry pie filling
Pineapple, crushed
Yellow cake mix
Butter, cut into sm pieces
Directions: Butter a 13” x 9” cake pan; spread cherries over the bottom.
Spread pineapple over cherries. Sprinkle the cake mix (from the box) evenly
over all and top with bits of butter. Bake in a 350° oven for 40 minutes.
1
1
1
¼

cn
cn
bx
lb

Bananas are most likely the first fruit ever to be grown on a farm.

Wedding Cake

from dreams of love and hope
Love
Butter of youth
Good looks
Sweet temper
Blindness of faults
Self-forgetfulness
Wit
Good humor
Sweet arguments
Rippling laughter
Common sense
Modesty
Directions: Put the love, good looks, and sweet temper into a well-furnished
house. Beat the butter of youth to a cream and mix well together with the
blindness of faults. Stir the pound of wit and good humor into the sweet
argument, then add the rippling laughter and common sense. Work the
whole together until everything is well mixed and bake gently life.
4
1
2
1
1
1
1
1
2
1
1
1

lb
lb
lb
lb
lb
lb
lb
lb
Tbl
pt
tsp
oz

In 1904, the ice cream cone was invented.
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Cake Batter Cheesecake

Britney Kerekes
2nd daughter of Ron and Caudie Stover

3 cn
Cream cheese (8 oz), at room temperature
3 lg
Eggs, at room temperature
1 can Sweetened condensed milk (14 oz)
1½ Tbl Vanilla
2 tsp Almond extract
½ cup Rainbow sprinkles
Directions: Preheat your oven to 375°. With your mixer on
low and with the paddle attachment, beat together the cream cheese until
smooth. Then beat in the sweetened condensed milk, vanilla, and almond
extract. Finally, beat in the eggs. Continue mixing until you can no longer
see the yolks and the eggs are fully incorporated. The batter may have a
few lumps left at the end, but that's okay. Slowly mix in all the sprinkles with
a spoon. Pour the batter into a 9” spring form pan and bake for 40 minutes.
Turn the oven off and let the cheesecake sit for an additional half hour.
Remove from the oven and at least four hours in the refrigerator.
Coconut water can be used (in emergencies) as a substitute for blood plasma.

Spaghetti-and-Meatball Cake
1 box Chocolate cake mix (18¼ oz)
2 tub Vanilla frosting (16 oz)
3 drop Yellow food coloring
½ tsp Cocoa powder
1 bag Strawberries, frozen (16 oz)
White chocolate, for grating
Directions: Make two 8” round chocolate cakes

Margie Sunn

as the cake mix label directs; cool completely. Crumble 1 cake into a bowl.
Squeeze a handful of crumbs into a 2-inch ball; roll between your hands until
smooth. Repeat to make 2 more cake balls. Sprinkle some of the remaining
cake crumbs on a clean surface. One at a time, roll the cake balls in the
crumbs, pressing lightly to coat. If necessary, moisten the cake balls with
water to help the crumbs stick. Assemble the cake: Put the remaining
whole cake on a serving plate or cake board. Spread about 1½ cups vanilla
frosting on the cake with an offset spatula; run the spatula around the sides
to make it smooth. Arrange the cake balls on the cake. Mix the remaining
frosting, the yellow food coloring and cocoa in a bowl; transfer to a pastry
bag with a small round tip. Pipe the yellow frosting around the cake balls in
a figure-eight motion to look like cooked spaghetti.
Make the strawberry sauce: Puree the thawed strawberries in a food
processor until slightly smooth with a few chunks. Spoon ½ cup strawberry
puree around the meatballs to look like sauce. Grate white chocolate on top
of the cake to look like parmesan cheese. Serve the cake with the remaining
strawberry puree on the side.
Honey is the only edible food for humans that won’t go bad.
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Éclair Cake

Margie Sunn

2
3
1
5
1

pkg vanilla pudding (3 oz instant)
cup milk
ctn (8 oz) Cool Whip
Tbl butter
cup sugar
1
cup
milk
3
1 cup chocolate chips
1 tsp vanilla
Graham crackers
Directions: Line the bottom of a
9” x 13” pan with graham crackers. Mix pudding, milk, and Cool
Whip. Layer half the mixture over the graham crackers. Place
another layer of graham crackers. Layer the rest of the mixture over
the graham crackers. Mix butter, 1 3 cup milk, and sugar in
saucepan. Bring to boil and boil for 1 minute. Remove from heat.
Add chocolate chips and vanilla. Pour over top of mixture and
spread to cover. Cool. Alternate: I use sugar free pudding, skim milk
and lite Cool Whip. Everybody liked it & didn’t even notice my
attempt to make it healthier.
Sylvester Graham invented Graham crackers to help suppress sexual desire.

Blueberry Torte

Lucille Hirzi
mother of Sandy Sunn

16 ea
Graham crackers, crushed
½ cup Butter, melted
2 lg
Eggs, beaten
1 pkg Cream cheese (8 oz)
½ cup Sugar
1 can Blueberries, large
2 Tbl Cornstarch
½ cup Sugar
1 tsp Lemon juice
Directions: Mix crushed graham crackers with melted butter and
press into 8” x 12” pan. Add eggs to softened cream cheese and
blend in sugar. Mix well. Pour into above crust. Bake at 350° for
20 minutes. Thicken juice of one large can of blueberries with 2 Tbl
cornstarch, ½ cup sugar, and lemon juice. Cook until thick. Add
blueberries, cool. Pour into crust which should also be cooled.
Serve with whipped cream.
Coconut water can be used as blood plasma.
236

Sunn Family and Friends Cookbook – A Fare to Remember

Desserts - Cakes

Blueberry Cream Cheese Pound Cake

Samantha Sunn

This cake never lasts in our house! Everyone loves it!

1
1
¼
¼
¾
3
1

pkg
pkg
cup
cup
cup
lg
pkg

Yellow cake mix (18.25 ounce)
Instant vanilla pudding mix (3.4 oz)
White sugar
Water
Vegetable oil
Eggs
Cream cheese, room
temperature (8 oz)
1 can Blueberries, drained,
juice reserved (16.5 oz)
1 cup Confectioners' sugar
Directions: Preheat oven to 350°. Grease and flour a 10 inch Bundt
pan. In a large bowl, stir together cake mix, pudding mix, and sugar.
Make a well in the center and pour in water, oil, eggs, and cream
cheese. Beat on low speed until blended. Scrape bowl, and beat 4
minutes on medium speed. Stir in the blueberries. Pour batter into
prepared pan. Bake for 50 to 60 minutes, or until a toothpick comes
out clean. Let cool in pan for 10 minutes, then turn out onto a wire
rack and cool completely. Make Glaze: In a small bowl, combine
confectioners' sugar with 2 tablespoons reserved juice from the
blueberries. Drizzle over cooled cake.
There are over 1,000 different kinds of apples.

No-Bake Tropical Twinkie Trifle

Lindsey Spinning
2nd daughter of Rene’ Sunn Spinning

1 can
10 ea
2 box
1 can
3 ea
1 cn
Optional:

Crushed pineapple (20 oz)
Twinkies snack cakes
Instant banana pudding
Strawberry pie filling (21 oz)
Ripe bananas, sliced
Cool Whip (8 oz)

Toasted coconut, Chocolate syrup, Chopped nuts of your choice,
Maraschino cherries.

Directions: Pour drained pineapple in bottom of pans, place Twinkies
on top. Prepare the banana pudding as directed on box, pour over
layers. Pour strawberry pie filling for next layer, then bananas.
Spread Cool Whip. Top with coconut, chocolate syrup, and nuts.
Maraschino cherries on top; recipe fills 2 loaf pans (9” x 5½”).
Cherries are a member of the rose family.
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Rhubarb Cake

Samantha “Sam” Sunn

½ cup Butter, room temp.
1½ cup Sugar
1 lg
Egg
1 tsp Vanilla
1 tsp Baking soda
1 cup Buttermilk
2 cup Flour
1 bag Rhubarb, frozen thawed
Topping:
½ cup Sugar
1 tsp Cinnamon or more to taste
Directions: Preheat oven to 350°. Cream the butter and sugar
together. Add the egg and stir up then add all other ingredients
except for the rhubarb. Stir until well blended, batter will be thick.
Then stir in the rhubarb and pour into a 9” x 13” greased pan. Mix
sugar & cinnamon, sprinkle over cake, then bake for 45 minutes.
More people are allergic to cow’s milk than any other food.

Strawberry Pie Bars

For the crust:
⅓ cup Flour
3 Tbl Whole milk
3 Tbl Sugar
1 pnch Kosher salt
1 stk Unsalted butter,
chilled and cut
into cubes

Margie Sunn

For the Filling:
1 lg
egg
¼ cup Sour cream
¼ cup Sugar
2 Tbl Lemon juice
1 tsp Vanilla extract
3 cup Strawberries,
fresh, chopped
¼ cup Flour
1 pnch Kosher salt
Directions: Preheat oven to 350º. Combine
flour, milk, sugar, and salt; using fingers, work
in butter until mixture is coarse crumbs.
Reserve ¼ cup of crust mixture for topping.
Pat mixture into a buttered 8” x 8” glass
baking dish and bake until golden, 10 min. In
a separate bowl, whisk together egg, sour
cream, sugar, lemon juice, and vanilla extract
until combined. Fold in strawberries, flour, and salt. Pour mixture
over crust and top with crumb topping. Bake until cooked through
and top is golden and bubbly, about 1 hour. Let cool before slicing.
McDonald’s first menu items were actually hot dogs.
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Sour Cream Cake
1
2
¾
1½

Margie Sunn

cup
lg
cup
cup

Sour cream
Eggs
Sugar
Flour,
all purpose
2 tsp Baking powder
1½ tsp Almond extract
Directions: Preheat oven
to 350°. Combine sour cream and eggs in a large bowl. Add sugar,
flour, baking powder and almond extract. Beat at medium speed for
one minute with electric mixer. Pour into a greased and floured 9” x
13” pan. Bake for 25-35 minutes.
German chocolate cake doesn’t have anything to do with Germany. It's named after the creator, Sam
German who also invented baking chocolate.

Baby Cakes

from all our mothers

You only need a meltable heart, lots of money, a good babysitter, 1
close grandma (2 are preferred). Add a trunk full of
patience to a little imagination; blend in lots of hugs &
kisses. Warm seats with a gentle but firm hand; thin
with rhymes, games, & music. Cook with a plan! (But
don't worry about following it. Kids have a way of
changing the rules!)
- at right, Lindsey Spinning
Americans consume 16 billion jellybeans at Easter. If all the Easter jellybeans were lined end to end, they
would circle the globe three times.

Take Thyme

for all of us
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.

Take thyme to work; it is the price of success.
Take thyme to think; it is the source of power.
Take thyme to play; it is the secret of youth.
Take thyme to read; it is the foundation of knowledge.
Take thyme to worship; it is the highway to reverence and
washes the dust of earth from our eyes.
Take thyme to help and enjoy friends; it is the source of
happiness.
Take thyme to love; it is the sacrament of life.
Take thyme to dream; it hitches the soul to the stars.
Take thyme to laugh; it is singing that helps with life's loads.
Take thyme to plan; it is the secret of being able to have thyme
to take thyme for the first nine “thymes.”
Apples are a member of the rose family.

Sunn Family and Friends Cookbook – A Fare to Remember

239

Desserts - Cakes

No-Bake Watermelon Cake

Margie Sunn

If you’re looking to cut a few calories on cake you’ve got to try this
“diet-friendly,” no bake, watermelon cake—seedless watermelons
work best. I’ve never seen watermelon go so fast at our potlucks!
Folks are always excited when they see this cake! They act like it’s
a birthday party! It’s made with canned whipped cream that is really
thick! Holds up nicely! In only 10 minutes you can make a delicious
and healthy dessert, a watermelon cake, with a few ingredients.
1 can whipped
Cream (can
flavored)
1 lg
seedless
watermelon
1 pkg blueberries
1 pkg raspberries
1 pkg almonds

Directions: Cut the
watermelon in a circle like a cake. Dry the watermelon patting down
with wipes. Frost it with whipped cream. Put almonds to the sides.
Ornament the top with fresh fruits you choose (e.g., raspberries,
blueberries). Enjoy!
Oklahoma’s state vegetable is the watermelon.
This family portrait was a favorite of at
least four of us; it hung on the wall of
most of the homes we lived in as we
grew through our schooling years.
Kids are from left, Julie, Russ, Al Jr.,
and Larry. The photo was taken inside
the Sagola farmhouse in about 1950
as were several other photos of
different poses of the kids (below).
The
family
portrait
at left
brought a sense of family to us all—it has, I think, a lot
to do with our siblings’ penchant for family reunions.
More than that, the picture brings particular joy to
Russ—not only because he is sitting on Dad’s lap, but
because he is holding on to Dad’s hands. Dad had
gnarled working man’s hands—rough, yet gentle—
reminiscent of the popular 1986 song, Daddy’s Hands
by Holly Dunn.
Store bought 100% “real” orange juice is 100% artificially flavored.
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The Best Chocolate Cake!

Samantha “Sam” Sunn

2 cup White sugar
1¾ cup All-purpose flour
¾ cup Unsweetened cocoa powder
1 ½ tsp Baking powder
1½ tsp Baking soda
1 tsp Salt
2 lg
Eggs
1 cup Milk
½ cup Vegetable oil
2 tsp Vanilla extract
1 cup Boiling water
Cake Directions: Preheat oven to 350°.
Grease and flour two 9” round pans. In
a large bowl, stir together the sugar,
flour, cocoa, baking powder, baking
soda, and salt. Add the eggs, milk, oil,
and vanilla, mix for 2 minutes on medium speed of mixer. Stir in the
boiling water last. Batter will be thin. Pour evenly into the prepared
pans. Bake 30 to 35 minutes in the preheated oven, until the cake
tests done with a toothpick. Cool in the pans for 10 minutes then
remove to a wire rack to cool completely.
Smooth Double Chocolate Frosting
9 oz
Semi-sweet chocolate chips
9 oz
White chocolate chips
2 cup Heavy whipping cream
1 cup Confectioners' sugar
Frosting Directions: Mix semisweet chocolate chips and white
chocolate chips together in a large bowl. Bring cream to a boil in a
small saucepan; remove from heat and
pour over chip mixture. Stir mixture until
chips are melted. Beat confectioners'
sugar into chocolate mixture using an
electric mixer until smooth and thin.
Refrigerate until completely cooled and
thickened, at least 30 minutes. Beat
mixture again with an electric mixer until
frosting is fluffy and light brown.
– at left, Mike frosts wife Samantha “Sam’s”
birthday cake
One fast food hamburger may contain meat from as many as 100 different cows.
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Chocolate Guinness Cake

Larry Sunn

1
½
2
¾
2

cup Guinness beer
cup Butter, cubed
cup Sugar
cup Baking Cocoa
lg
Eggs, beaten
2
cup
Sour
cream
3
3 tsp Vanilla extract
2 cup Flour
1½ tsp Baking Soda
Topping:
1 pkg Cream cheese, soft
1½ cup Powdered Sugar
½ cup Whipping cream
Directions: Grease a 9” spring form pan and line the bottom with
parchment paper; set aside. In a small saucepan, heat beer and
butter until butter is melted. Remove from the heat; whisk in sugar
and cocoa until blended. Combine the eggs, sour cream, and
vanilla; whisk into beer mixture. Combine
flour and baking soda; whisk into beer
mixture until smooth. Pour batter into
prepared pan. Bake at 350° for 45-50
minutes or until a toothpick inserted near the
center comes out clean. Cool completely in
pan on a wire rack. Remove sides of pan.
Topping Directions: In a large bowl, beat
cream cheese until fluffy. Add powdered
sugar and cream; beat until smooth (do not
overbeat). Remove cake from the pan and
place on a platter or cake stand. Ice top of
cake so that it resembles a frothy pint of beer. Refrigerate leftovers.
- at left, enjoying the newly installed Russ
Sunn and family pool in Spring Branch,
Texas are Michelle Slaughter (Russ &
Sandy’s daughter), Megan (daughter of
Russ and Sandy’s son, Mike and
Samantha “Sam” Sunn) and Megan’s
mom, “Sam”; they’re celebrating the 4th of
July in 2014.

To make jelly beans shiny, shellac is used, which is made from Kerria lacca insect excretions.
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Chocolate Chip Cookie Cake

Mary Kallas
3rd daughter of Frank and Sally Kallas

1 ea
Stick butter
1¼ cup Chocolate chips
1 cup Flour
1½ tsp Baking powder
¼ tsp Salt
1 cup Light brown sugar
1 tsp Vanilla extract
1 lg
Egg
Directions: Preheat oven to 350°. Grease a 9” round cake pan.
Whisk the flour, baking powder, and salt together. Cream the butter,
brown sugar, and vanilla together until well combined (about a
minute), and then add the egg. Blend for another 30 seconds. Add
the dry ingredients and blend on low speed, then fold in the
chocolate chips. Scrape the dough into the greased pan. Flatten the
batter evenly; bake for 18-20 minutes or until golden brown. Cool
the cookie completely; it may take a couple of hours.
German chocolate cake doesn’t have anything to do with Germany. It's named after the creator, Sam German
who also invented baking chocolate.

Banana Pudding
2

Patti Dawson
friend extraordinaire of Margie and Larry Sunn

bx

Jello instant vanilla
pudding (3.4 oz)
1 pt
Whipping cream, sweetened
3¾ cup milk (2%)
1 can Eagle brand sweetened
condensed milk (14 oz)
1 ctn Cool whip light (8oz)
2 bx
Vanilla wafers, low fat
8 ea
Bananas, very ripe!
Directions: Beat pudding mix and milk together; add sweetened
condensed milk and cool whip, mixing well. In a deep dish, layer
vanilla wafers, then sliced bananas, then pudding mixture. Repeat
layers in that order several times, ending with pudding on top.
Refrigerate; it needs to sit for at least 24 hours for flavors to blend. If
desired top with finely crushed vanilla wafers on top.
Note: I really like to add a pint of real whipped cream (sweetened) to
the pudding mixture – makes it
Irradiation is the process by which food is exposed to a controlled amount of iodizing radiation in order to
increase shelf life and kill harmful bacteria.
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To Bake Al Sunn Sr.’s Birthday Cake

for Ma Sunn

Heat oven. Grease pan. Crack nuts. Get bowl,
spoons, and ingredients. Remove 18 blocks and 7
toy automobiles from kitchen table. Measure 2
cups flour onto piece of waxed paper. Get sifter out
of cabinet. Remove Larry’s hand from flour. Wash
flour off him. Measure out 1 cup more flour to
replace what is now on floor. Put 2½ tsp. baking
powder and ½ tsp. of salt in the sifter. Get dustpan
and brush up pieces of bowl which Russ has
accidentally knocked off table.
Get another bowl. Measure and
sift ingredients. With spoon work
¼ cup of shortening against side of bowl. Answer
doorbell. Return to kitchen. Remove Chuck’s
hands from bowl. Wash shortening off him. Add
one cup granulated sugar gradually. Answer
telephone. Return to kitchen.
Remove Al Jr.’s hands from bowl.
Wash shortening and sugar off him. Get out an egg.
Answer doorbell. Return to kitchen. Mop up floor.
Change Julie’s shoes which are all eggy. Get another
egg. Beat. Remove toy automobile from bowl. Add
flour mixture alternately with egg, ¾ cup milk and one
tsp. vanilla. Answer knock at back door. Remove
Larry’s hands from bowl. Wash shortening, sugar,
flour, milk, and vanilla off him. Beat . . . uhm . . . mixture. Take up
greased pan; find it has ¼ inch layer of salt in bottom. Look for
Russ, who has disappeared. Get another pan and grease it.
Answer telephone. Return to kitchen and find, Chuck licking bowl.
Remove his hands from bowl. Wash shortening etc., etc., off his
face. Take up greased pan; find Al Jr. is swirling ¼ inch of nutshells
in it. Head for Al Jr.; he flees, knocking bowl
off table. Wash kitchen floor. Wash kitchen
table. Wash kitchen walls. Wash dishes.
Call neighborhood baker and order Al’s
birthday cake. Lie down.
Pics: 1) Ma, Julie, Larry, Russ; 2) Ma, Julie, Larry, Russ,
Al Jr.; 3) Ma & Chuck; 4) Ma & Duane.
Did grandpa ever give you a drink of cola for an upset tummy? It turns out that this is actually a pretty
effective remedy. The sugar and carbonation can soothe many tummy problems, but it can exacerbate others.
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Lemon Cake with Glazed Frosting

Amanda Price
1st daughter of Walt and Jill Price – Granddaughter of Al Sunn Jr.

½ lb
2½ cup
4 xl
1
cup
3
3 cup
½ tsp
½ tsp
1 tsp

Unsalted butter, room temperature
Granulated sugar, divided
Eggs, room temperature
Grated lemon zest (6 to 8 large lemons)
Flour
Baking powder
Baking soda
Kosher salt
¾ cup Lemon juice, freshly
squeezed, divided
¾ cup Buttermilk, room
temperature
1 tsp Vanilla extract
For the Glaze:
2 cup Confectioners' sugar, sifted
3 ½ Tbl Lemon juice, freshly
squeezed
Directions: Preheat the oven to 350°.
Grease and flour 2 (8½” x 4¼” x 2½”) loaf pans. You may also line
the bottom with parchment paper, if desired. Cream the butter and 2
cups granulated sugar in the bowl of an electric mixer fitted with the
paddle attachment, until light and fluffy, about 5 minutes. With the
mixer on medium speed, add the eggs, 1 at a time, and the lemon
zest. Sift together the flour, baking powder, baking soda, and salt in
a bowl. In another bowl, combine ¼ cup lemon juice, the buttermilk,
and vanilla. Add the flour and buttermilk mixtures alternately to the
batter, beginning and ending with the flour. Divide the batter evenly
between the pans, smooth the tops, and bake for 45 minutes to 1
hour, until a cake tester comes out clean. Combine ½ cup
granulated sugar with ½ cup lemon juice in a small saucepan and
cook over low heat until the sugar dissolves. When the cakes are
done, allow to cool for 10 minutes. Remove the cakes from the pans
and set them on a rack set over a tray or sheet pan; spoon the lemon
syrup over them. Allow the cakes to cool completely.
Directions for the Glaze: Combine the confectioners' sugar and the
lemon juice in a bowl, mixing with a wire whisk until smooth. Pour
over the tops of the cakes and allow the glaze to drizzle down the
sides.
Humans are born craving sugar
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Skinny Pumpkin Cream Cheese Bars
1

Julie Stover

bx

Angel food cake mix,
the 1 step kind
1 cn
Pumpkin (15 oz)
¾ cup Water
½ tsp Cinnamon
1 pkg Reduced fat cream
cheese (8 oz)
A few tablespoons of water, to be
mixed with cream cheese
Directions: Let the cream cheese soften on the counter for a while
then add it to a stand mixer & beat it with a couple of tablespoons of
water until smooth; this thins it out a little bit. In a separate bowl, mix
the cake mix, pumpkin, water, & cinnamon together until it is smooth
& well mixed. In a 9” x 13” Pyrex dish- sprayed with PAM- add HALF
of the cake –pumpkin mix. Then smooth it out with a rubber spatula.
Drizzle half of the cream cheese over the top of it and take a small
spatula to smooth it over the top. Add remaining cake-pumpkin mix
& also the remaining cream cheese just making layers. Finally take
a butter knife- stick it into the mix and go back & forth over the top of
the cake making figure “8’s” - to blend it a bit. Bake for 35 minutes at
375° OR until a toothpick comes out clean.
In Japan, it has become wildly popular and a “tradition” to eat KFC on Christmas.

Devil’s Food Cake

a Cecile Sunn recipe from Sandy Sunn

Devil's food cake is sometimes distinguished from other chocolate cakes by the use of
additional baking soda (sodium bicarbonate) which raises the pH level and makes the
cake a deeper and darker mahogany color. Devil's food cake was invented in the
United States in the early 20th century with the recipe in print as early as 1905.

1½
½
2
½
2
½
1
1

cup
cup
cup
cup
lg
cup
tsp
cup

Sugar
Cocoa
Flour
Shortening
Eggs, beaten
Milk
Baking soda (add to flour)
Boiling water (added to cocoa)
Directions: Cream sugar, cocoa, shortening, water, and milk together.
Beat in Eggs. Gradually add dry ingredients. Bake in a 9” x 13” pan at
375° oven for about ½ hour (use toothpick test).
Chocolate was once used as currency.
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Margie Sunn
1 ea
Baked cake, round
8 oz
Bars of milk chocolate
1½ cup Whipping cream
Your favorite filling for between the
layers of your cake,
such as prepared butter
cream or other flavor
3 ea
5-packs of Kit Kat bars
8 oz
Light pink marzipan (or
pink marshmallows)
You’ll also need a large knife to cut
the cake into layers, a tooth pick to make pig eyes, a ribbon to hold
the Kit Kats together, and a cake presentation tray.
Directions: Bake your choice of cake.
Prepare the pigs ahead of time. Roll the
marzipan with your hands to create the
shapes. The various shapes that you’ll
need are displayed in the image to the
left.
Poor the whipping cream straight from
the package into a pan and heat it on
low heat, and stir it from time to time,
until just before it boils. (Pay attention
here because otherwise you’ll end up
with a mess!) Turn off the heat. Meanwhile, break the chocolate
bars into small pieces and add the chocolate to the cream while the
heat is off. Stir till you have a smooth texture. Let it cool and
thicken; cooling may take a little while. (TIP: when people tell you
they are making ‘Chocolate Ganache’, this is what they are doing.
So, now you have a chocolate ganache recipe too—whenever you
need one). Meanwhile, break the Kit Kat
bars into 2-up chocolate sticks, and set
aside. Cut your cake base into two layers
and fill it with your filling of choice. When
your chocolate mixture is thickened
sufficiently so that it is still spreadable but
holds some form, you can begin spreading
the mixture onto the sides of the cake with
the back of a knife. (Tip: Make it easy for

Pigs in the Mud

yourself and put your cake on a foundation which can be rotated easily, like
a cutting board, tray, or large plate. This will help you in spreading the
chocolate onto the sides of the cake.) When your cake is completely
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covered with chocolate, stick the Kit Kat bars
onto the lined cake sides, going all around the
cake. (Tip: Break the Kit Kats into double fingers.
Just before placing the Kit Kats on the cake, pop
them in the freezer in a Tupperware layered with
baking paper. This way you won’t get any unsightly
fingerprints on your Kit Kat fingers. In addition, when
decorating, gently position the Kit Kats around the
cake. Make sure each bar is almost touching, that way you will be able to
cut smoother slices—see photo at right.) If necessary, give the Kit Kats

a slight inward angle so that they somewhat
lean in to the top of the cake to prevent them
from falling off while you are doing your work.
When done, immediately add the ribbon so
that the Kit Kat chocolate sticks all stay up
nice and straight. Pour the remainder of the
chocolate mixture over your cake. At this
point the mixture should already be quite firm but still fluid. Be
patient and wait until it’s thickened enough. If your mixture is too
thin, it may seep in between your Kit Kat bars. Place your marzipan
pigs into the chocolate while it is still soft and place your cake in the
fridge for 1 hour. When cooled, place cake onto a presentation tray
and serve.
Other Kit Kat Cake finishes:
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Double Chocolate Cheesecake

Margie Sunn

18 ea Oreos, crushed (1½ Cups)
2 Tbl Butter or oleo, melted
4 pkg Cream cheese (softened)
1 cup Sugar
2 Tbl Flour
1 tsp Vanilla
8 oz Semi-sweet chocolate, melted
4 lg Eggs
Optional:
½ cup Berries or fruit
1 Tbl Powdered sugar
Directions: Heat oven to 325°. Mix cookie crumbs & butter; press
onto bottom of 9” spring form pan. Bake 10 minutes. Beat cream
cheese, sugar, flour, & vanilla until well blended. Add chocolate &
mix well. Add eggs, one at a time, on low speed, until blended. Pour
over crust. Bake 55 minutes to 1 hour – or until center is almost set.
Run knife around rim of pan to loosen cake, cool before removing
rim. Refrigerate for 4 hours. Optional: Top with berries or fruit
before serving. Sprinkle with powdered sugar.
When milk is used in making bread, you get a finer texture. Water makes a courser bread.

Sunn Family Cake

from the Sunn’s . . . to us all

The Sunn family is like a cake; it nourishes body and soul,
To satisfy and satiate; it keeps us healthy and whole!
Our family has its recipe; a unique and precious blend,
Of our own ingredients; a mix that includes some friends!
Most recipes include some nuts; (the sweet and special kind!)
Ours pop up every now and then; but no one seems to mind!
For every family, like a cake; has its own traditional taste,
In right proportions, iced with love; no love goes to waste!
So here's the time to have your cake; and you can eat it too!
For we're all special ingredients; but it’s tasteless . . . without you!
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Grandma’s Custard Pie
3
¾
¼
1
1
2½
¼
1

a Cecile Sunn recipe
Margie Sunn

lg
cup
tsp
tsp
lg
cup
tsp
ea

eggs, beaten
white sugar
salt
vanilla extract
egg white
scalded whole milk
ground nutmeg
your own favorite pie crust mix
Option: one (9 inch) unbaked, pie shells, deep dish
3 ea
drops yellow food coloring (optional)
Directions: Preheat oven to 400°. Mix together eggs, sugar, salt, and
vanilla. Stir well. Blend in the scalded
milk. For more yellow color, add a few
drops yellow food coloring. Brush inside
bottom and sides of pie crust with egg
white to help prevent a soggy crust.
Pour custard mixture into pie crust.
Sprinkle with nutmeg. Bake for 40 to 50
minutes or until a knife inserted near
center comes out clean. (Adjust according to your oven) Cool on
rack. Serves 8.
Apples belong to the rose family, as do pears and plums.

Pie Crust

Mary Kallas
3rd daughter of Frank and Sally Kallas

2
1
1

cup Flour
cup Crisco
tsp Salt
1 to ½ cup water
3
Directions: Put the flour into the
bowl. Then cut up the Crisco into
small pieces and place over the
flour. Sprinkle the salt on top.
Slowly and softly mix with your hands and cover the butter with the
flour. Add water and mix with your hands until combined. Flour the
surface to roll out your dough. Freeze or use it right away.
The potato was the first vegetable to be successfully grown in space.
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Pecan Pie

a Walt Price favorite
husband of Jill Price – 2nd daughter of Al Sunn Jr. and Patricia Broske

Dough:
1¼ cup
2 tsp
1
tsp
8
½ cup

All-purpose flour
Sugar
Salt
Cold butter
(1 stick), diced
1 lg
Egg, lightly beaten
Flour, for rolling the dough
Filling:
5 Tbl Unsalted butter
1 cup Light brown sugar, packed
¾ cup Light corn syrup
½ tsp Fine salt
2 cup Chopped toasted pecans
2 Tbl Bourbon
2 tsp Vanilla extract
3 lg
Eggs, lightly beaten
Directions: Make the dough by hand: In
a medium bowl, whisk together the flour, sugar, and salt. Using your
fingers, work the butter into the dry ingredients until it resembles
yellow cornmeal mixed with bean-sized bits of butter. (If the
flour/butter mixture gets warm, refrigerate it for 10 minutes before
proceeding.) Add the egg and stir the dough together with a fork or
by hand in the bowl. If the dough is dry, sprinkle up to a tablespoon
more of cold water over the mixture.
Alternative: Make the dough in a food processor. With the machine fitted with
the metal blade, pulse the flour, sugar, and salt until combined. Add the butter and
pulse until it resembles yellow cornmeal mixed with bean-sized bits of butter, about 10
times. Add the egg and pulse 1 to 2 times; don't let the dough form into a ball in the
machine. If the dough is very dry add up to a tablespoon more of cold water. Remove
the bowl from the machine, remove the blade, and bring the dough together by hand.

Form the dough into a disk, wrap with plastic wrap, and refrigerate
until thoroughly chilled, at least 1 hour. On a lightly floured surface,
roll the dough with a rolling pin into a 12-inch circle about 1 8 inch
thick. Transfer the dough to a 9-inch pie pan and trim the edges,
leaving about an extra inch hanging over the edge. Tuck the
overhanging dough underneath itself to form a thick edge that is
even with the rim. Flute the edge as desired. Freeze the pie shell
for 30 minutes.
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Set separate racks in the center and lower third of oven and preheat
to 400°. Put a piece of parchment paper or foil over the pie shell and
fill with dried beans or pie weights. Bake on a baking sheet on the
center rack until the dough is set, about 20 minutes. Remove from
the oven and lift sides of the parchment paper to remove the beans.
Continue baking until the pie shell is lightly golden brown, about 10
more minutes. Reduce the oven temperature to 350°.
While the crust is baking make the filling: In medium saucepan,
combine the butter, brown sugar, corn syrup, and salt. Bring to a boil
over medium heat, and stirring constantly, continue to boil for 1
minute. Remove from the heat and stir in the nuts, bourbon, and the
vanilla. Set the mixture aside to cool slightly, about 5 minutes. (If
the crust has cooled, return it to the oven for 5 minutes to warm
through.) Whisk the beaten eggs into the filling until smooth. Put the
pie shell on a sheet pan and pour the filling into the hot crust. Bake
on the lower oven rack until the edges are set but the center is still
slightly loose, about 40 to 45 minutes. (If the edges get very dark,
cover them with aluminum foil half way during baking.) Cool on a
rack. Serve slightly warm or room temperature.
Candy Tips: Tip 1 - Make extra candy because you know your candy is going to be the best candy. Tip 2 is to
chew your candy carefully because candy is the dentist's best friend.

Perfect Pumpkin Pie

st

Samantha “Sam” Sunn

Sandy beams, “I remember the 1 time that I made this pie; Russ really liked it!”

1
1

can
can

Pumpkin (15 oz)
Eagle brand (14 oz)
Sweetened condensed milk
2 lg
Eggs
1 tsp Ground cinnamon
½ tsp Ground ginger
½ tsp Ground nutmeg
½ tsp Salt
1 ea
Pie crust, unbaked (9”)
Directions: Preheat oven to 425°. Whisk pumpkin, sweetened
condensed milk, eggs, spices and salt in medium bowl until smooth.
Pour into crust. Bake 15 minutes. Reduce oven temperature to 350°
and continue baking 35 to 40 minutes or until knife inserted 1” from
crust comes out clean. Cool. Garnish as desired. Store leftovers
covered in refrigerator.
Even thinking about a favorite food triggered release of dopamine, a feel-good hormone also produced during
sex and drug use.
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Wife Preserves

from the Sunn boys

Pick one fresh from the garden. Handle gently, they bruise easily. Sweeten with love;
add trust, honesty, and a pinch of desire. Blend until cuddly. Beat the butter of youth
to a cream, and mix well together with the blindness of faults. Stir with pounded wit

and a good humor into the sweet argument and add rippling laughter and common
sense. Do not beat. Stir daily with happiness, humor, and patience. Add generous
doses of warmth, compassion, respect, and loyalty. Fold in passion alternating with

an abundance of laughter. Comfort near a steady fire of warmth and affection, teasing
occasionally. Do not argue with or put in hot water; this makes her violent; this
violence will be detrimental to your well-being. Treat frequently with combinations of

common courtesy and uncommon acts of love and kindness. Hug and kiss to taste.
Dim lights, knead until everything is well mixed, and bake gently for life. Serve with a
pat on the butt and dollops of T.L.C.
Drinking fresh milk in the classical world was considered a luxury because milk was so difficult to preserve.
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Apricot Crostata

Chef Larry Fisher
a friend of Larry and Margie Sunn

A Crostata is an Italian baked tart or pie that is usually baked without using a pie pan;
this, and the Raspberry Crostata that follows are his favorite recipes from his
grandmother. Larry claims a Crostata is a far easier
version of a pie, “Just roll a circle of dough, throw in
some fruit and pop it in the oven.” While Larry only
makes homemade dough—as did his grandmother, he
says you can certainly use a store-bought crust. 1 pie
crust, rolled out into an 11″ circle.

Filling:
1¾ lb
Apricots, (or any other stone fruit)
washed, chopped coarsely
¼ to ½ cup of white sugar. Larry advises: “Use
your judgement. If the fruit is very ripe use less sugar.”

¼ tsp
¼ cup

Powdered ginger
Cornstarch. Again, use your judgement.

If the fruit is very ripe, it will
give off more juice during baking. If the fruit is less ripe, it will give off less juice and,
therefore, require less thickener. Chef Larry says this is where the “feel” part of his
grandmother’s baking—and now his—comes in!

Directions: Mix fruit, sugar, and ginger.
Crumble Topping:
¼ cup All-purpose flour
¼ cup Granulated sugar
¼ tsp Salt
4 Tbl Butter, cold, in small bits
Crumble Topping Directions: Pulse all ingredients in a food processor
until it resembles fine meal.
Assembling the Crostata: Roll out dough. Pile fruit in the center. Fold
edges in, pleating to make a “pie bowl.” Top with crumble mixture.
Bake at 450° for 20-25 minutes or until Crostata is golden brown.
Serve with ice cream or whipped cream.
Larry’s Pie Crust: Makes enough for one Crostata
1
2
¼
¼
¼

cup
Tbl
tsp
lb
cup

All-purpose flour
Sugar
Salt
Cold butter, cut into small pieces
Ice water
Larry’s Pie Crust Directions: Mix flour, sugar, and
salt in the bowl or food processor. Pulse in butter just
until flour resembles small peas. With motor running,
add ice water, just until dough comes together. Turn out dough onto a floured cloth or
board and flatten into a disk. Wrap in plastic and refrigerate for an hour.
Technically, the almond is not a nut. It is actually the pit of a fruit related to peaches, plumbs, and apricots.
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Raspberry Crostata

Chef Larry Fisher
a friend of Larry and Margie Sunn

Chef Larry writes, “This Raspberry Crostata combines the
tart yet sweet flavor of homemade raspberry jam with a
buttery crisp pastry. Crostata is just another name for 'tart',
albeit one that is baked free form rather than in a tart pan.
What this means is that we just roll the pastry into a round,
spread on the filling, and then fold the edges of the pastry
up and over the filling. To be honest I really enjoy this
Raspberry Crostata as a breakfast or brunch dish for I like
to think of it as a substitute for toast and jam, or maybe a
better name is a homemade pop tart.” The pastry used for Larry’s Raspberry Crostata
is the same as above (see Apricot Crostata). Its name is Pate Brisee, pronounced
'paht bree-ZAY' which is actually a
French short crust pastry dough made
from a mixture of flour, a little sugar, salt,
butter, and ice water. It has a high ratio
of fat to flour which gives the pastry its
crumbly texture and buttery flavor. Larry
says he often makes this crostata when
he has a craving for raspberries but they
are either out of season or just too
expensive. Luckily, we now have
excellent frozen unsweetened raspberries all year round and when they are cooked
with a little sugar you end up with a delicious homemade raspberry jam. Of course,
you can use a good quality commercial jam but Larry urges that you to try this recipe.
A good time saver would be to make the pastry dough and the raspberry jam a day or
two ahead, and then the day you want to
serve the tart you can just assemble and
bake. Leftovers can be covered and stored in
the refrigerator for a few days. Use the jam
recipe below for any berry or rhubarb
combination.

Raspberry Jam:
2 cup Raspberries, frozen
¼ cup White sugar
lemon juice
1 Tbl Raspberry preserves
Raspberry Jam Directions: Place the frozen unsweetened raspberries
and the sugar in a small saucepan and bring to a boil over medium
heat. Reduce the heat and simmer, stirring occasionally, for about
15 to 20 minutes or until most of the liquid has evaporated. Do not
let it burn. Remove from heat and pour into a heatproof measuring
cup. You should have about 1 cup of preserves. Stir in the 1
tablespoon raspberry preserves and add a drop or two of lemon
juice. Cover and place in the refrigerator while you make the crust.
(This jam can be made several days ahead of time and stored in the refrigerator.)
On the average, there are 200 tiny seeds on every strawberry.
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Husband Marmalade

from the Sunn girls

Pick one fresh from the
market; not too green but
one strong, tender, and
healthy. Be careful in the
selection; do not choose
too ripe, too unripe, or too
old. Best results can be
obtained if he has been reared in a healthy
atmosphere. Handle gently, egos bruise easily. Some insist on
keeping him in a
pickle, others
prefer to keep him
in hot water.
Sweeten with
smiles and blend
with patience,
humor, and a pinch
of mischief. Do not beat. Soothe near a steady
fire of warmth and affection, kissing often. Do not embarrass or put
in hot water; such treatment makes the
husband sour, hard,
and sometimes
bitter. Many wives
have found that
even poor varieties
can be rendered
tender by a garnish
of patience, sweetening smiles, and wet
kisses. Wrap him in a mantle of charity, place him near a warm
steady fire; serve with berries and cream. Bikers, clockwise from upper
left: 1) Al Sunn Sr.; 2) Larry Sunn; 3) Scott Stover; 4) Smokey and Julie Stover, 5)
Jeff and Al Sunn Jr.; 6) Julie Stover; 7) Steven Stover; 8) Larry Sunn

The French used to refer to the tomato as the “apple of love.”
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Grandma's Bread Pudding with Vanilla Sauce
4

cup

Julie Stover

Cubed white bread
(8 slices)
Raisins
Milk
Butter
Sugar
Eggs, slightly beaten
Vanilla
Ground nutmeg

½ cup
2 cup
¼ cup
½ cup
2 lg
1 Tbl
½ tsp
Sauce:
½ cup Butter
½ cup Sugar
½ cup Brown sugar, firmly packed
½ cup Heavy whipping cream
1 Tbl Vanilla
Directions for Pudding: Heat oven to 350°. Combine bread and
raisins in large bowl. Combine milk and ¼ cup butter in 1-quart
saucepan. Cook over medium heat until butter is melted (4 to 7
minutes). Pour milk mixture over bread; let stand 10 minutes. Stir in
all remaining pudding ingredients. Pour into greased 1½ quart
casserole. Bake for 40 to 50 minutes or until set in center.
Directions for Sauce: Combine all sauce ingredients except vanilla
in 1-quart saucepan. Cook over medium heat, stirring occasionally,
until mixture thickens and comes to a full boil (5 to 8 minutes). Stir in
vanilla. To serve, spoon warm pudding into individual dessert
dishes; serve with sauce. Store refrigerated.

Al Jr. worked his
magic ticket shuffle
schema and obtained
tickets to the Brewer
game for the entire
family.
Pictured at upper left,
Ashley, above Katelyn
and Amber; at left Al Jr.,
Russ, Chuck. and Larry
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Apple Crescent Rolls

Margie Sunn

2 ea
apples, Granny Smith
2 can Crescent rolls
1 cup butter
1 cup sugar
1 tsp Vanilla
12 oz
Hard Apple Cider
Cinnamon or Nutmeg
Directions: Core & peel apples, cut into 8 slices each. Divide
crescent rolls. Beginning at large end, roll apple slice in dough.
Place in greased 9” x 13” pan, 8 on each side. Melt butter and
sugar; add vanilla. Pour over rolls. Pour cider down sides and
center of pan. Sprinkle with cinnamon or nutmeg. Bake at 350° for
40 minutes.
There are over 500 different types of bananas. That means if you ate a different kind of banana every day, it
would take almost a year and a half to eat every different kind! Although generally regarded as a tree, this
large tropical plant is really an herb. That means it does not have a woody trunk like a tree. The stalk is
composed of leaf sheaths that overlap each other and grow from an underground stem called a rhizome.

Margie’s Frosting

Margie Sunn

This frosting is superb—it is Larry’s favorite. It is not overly sweet and it has delicious
flavor and a smooth texture. If you love frosting, but do not like it overly sweet, this is
the frosting for you. Margie applies it to cakes, cupcakes, cookies, brownies—even
Ma’s famous Mayonnaise Cake.

¼ cup Butter/margarine
3 Tbl Flour
¾ cup Milk
1½ tsp Vanilla
½ cup Butter/margarine
¾ cup Sugar
Directions: Melt ¼ cup butter.
Add flour to make paste. Stir in
milk. Cook until thick (or
microwave 1 minute at a time; stirring after each minute). Add
vanilla and cool. Cream together ½ cup butter and sugar. Add and
stir in cooled mixture one spoonful at a time to creamed mixture.
Around 8% of children and 2% of adults have some kind of food allergy; this occurs when the body’s immune
system incorrectly assumes a certain food protein is harmful and attacks it. Common examples of food
allergies include reactions to peanuts, gluten, and shellfish.
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Applle Pie Enchiiladas

Caudette “Caudie” Payton
daughter of
o Julie Stover

1 ccn
Apple pie
p filling (21 oz)
o
1 tssp Ground cinnamon
½ ccup Butter
½ ccup White sugar
½ ccup Brown sugar
s
½ ccup Water
1 tssp Vanilla
6 e
ea
Flour to
ortillas (8”)
Direct
ctions: Spoon one heaping quarter cup of
o pie filling ev
venly down
the ccenter of each
h tortilla. Sprinkle with cinn
namon then ro
oll it up
tucking in edges; place seam side
s
down in prepared
p
dish
h. In a
medium saucepan
n over medium
m heat, comb
bine butter, wh
hite sugar,
brow
wn sugar and water.
w
Bring to a boil, stirrring constantly
y; reduce
heat and simmer 3 minutes, remove from he
eat and stir in 1 teaspoon
vanilla. Pour sauc
ce over enchiladas and let stand 45 min
nutes. Don't
rush the 45 minute
e resting time
e for the sauce
e on the ench
hiladas
beforre baking, this
s step helps to magically trransform the flour tortillas
into ffaux pastry do
ough. Bake in
n preheated oven
o
at 350° for
f 30 min.
Applees float in water, becaause 25% of their vollume is made of air.

Not Yo’ Mama’ss Banana Pu
udding

Mich
helle Slaughter

“Some
eone brought this
s to work, best ba
anana pudding I ever had.”

5
3
1
2
1
1
1

e
ea
ccup
b
box
ssm
p
pkg
ccan
ccn

Banana
as, sliced
Milk
Vanilla Wafers
W
(mini’s)
French Vanilla instan
nt pudding
Cream cheese
c
(8 oz)
Sweetened condensed milk (14 oz)
Cool wh
hip (12 oz)
Direcctions: Line the bottom of a 9” x 13” pan
n with
Wafe
ers. Slice you
ur bananas an
nd layer even
nly on top of
the wafers.
w
Comb
bine the milk and pudding mix and
blend
d using a han
ndheld mixer. In a separatte bowl, mix
togetther cream ch
heese and co
ondensed milk
k until
smoo
oth. Gradually fold in whip
pped cream. Add the
cream cheese mix
xture to the pudding and mix
m until well
blend
ded. Pour the
e mix evenly over the bana
anas. Layer
or cru
ush the remaining wafers on
o top of the mix.
Crackers, like Saltines, have
h small holes in thhem to prevent air buubbles from ruining thhe baking process.
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Frozen Strawberry Cream Dessert

Margie Sunn

1 cup Flour, sifted
¼ cup Brown Sugar
½ cup Walnuts, chopped
½ cup Butter, melted
2 lg
Egg whites
1 cup Sugar
2 cup Strawberries, sliced
2 Tbl Lemon Juice
1 cup Heavy Cream
Directions: Preheat oven to 350°. Mix flour, brown sugar, walnuts
and butter and place into the bottom of a shallow pan. Bake at 350°
for 20 minutes. Stir occasionally. Sprinkle 2/3 of the crumbs in the
bottom of a 9” x 13” inch pan. Combine egg whites, sugar,
strawberries, and lemon juice. Beat at high speed with an electric
mixer or in a blender for 10 minutes. Whip cream in a separate bowl
until stiff and fold into strawberry mixture. Pour into crumb-lined pan
and top with reserved crumbs. Freeze at least 6 hours. Serve with a
dollop of whipped cream and a fresh strawberry on the side. Note: If
using frozen berries with added sugar, reduce amount of sugar by 1 3
cup.

Apple Betty

Mary Kallas
3rd daughter of Frank and Sally Kallas

1½ cup Graham cracker crumbs
¼ cup Sugar
1 ea
Stick butter
4 ea
Apples
Cinnamon
Directions: Preheat oven to 350°. Peel the apples and then cut into
square pieces. Stir crushed graham crackers butter and sugar.
Grease a 9” x 13” pan, place some of the graham cracker crust on
the bottom the place apples on top
and sprinkle cinnamon. Keep
alternating layers until everything is
gone. Cover the pan with foil. Bake
for 30 minutes, take out and remove
foil, cook for another 15 minutes.
Cool and enjoy (it's nice warm, with
a side of ice cream).
At left, the Stovers; left to right, Steven
“Smokey Joe”, Steven, Ashley, Amber.
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Strawberry Pretzel Dessert

Caudette “Caudie” Payton

1½ cup Pretzels, crushed
4½ Tbl White sugar
¾ cup Butter, melted
1 cup White sugar
2 pkg Cream cheese (8 oz)
1 cn
Frozen whipped topping (8 oz)
1 pkg Strawberry flavored gelatin (6 oz)
2 cup Boiling water
1 pkg Frozen strawberries (16 oz)
Directions: Preheat oven to 350°. Mix together the pretzels, 4½
tablespoons sugar, and melted butter. Press into the bottom of a 9”
x 13” pan. Bake for 10 minutes until lightly toasted; set aside to cool.
In a medium bowl, beat the sugar and cream cheese until smooth.
Fold in whipped topping. Spread evenly over the cooled crust—
spread to the edge all around the dish sealing in the pretzel layer
below. Refrigerate until set, about 30 minutes. In a medium bowl,
stir the gelatin and boiling water. Mix in frozen strawberries, and stir
until thawed. Chill for 10-15 minutes, then pour over cream cheese
mixture—you don’t want any of the gelatin mixture to seep into the
pretzel layer. Refrigerate until completely chilled and set.

The Sunn siblings surround their spouses and give their best “I’m not very hungry”
pose in 2006 after a morning breakfast get-together near Kenosha, Wisconsin.
Clockwise from “the handsome one with the hat” are Larry, Al Jr., Julie, Chuck, Russ,
Duane “Sebastien” and spouses Nikki, Sandy, and Margie. Families are
complicated—deep familial relationships can carry lots of baggage and some hurt as
well. Given their complexity and importance in our lives, it’s no wonder that
throughout the course of history, people from all walks of life have pondered the
complexities and conundrums of familial love. We all have “our way” of doing “it” and,
albeit markedly different, we share common love for one another. We know that one’s
family is the most important thing in life. Dad and Ma trusted in Ben Franklin’s quote,
“He who raises a large family does, indeed, while he lives to observe them, stand a
broader mark for sorrow; but then he stands a broader mark for pleasure, too.”
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Red White and Blue Trifle
¼
¼
¼
1

Samantha “Sam” Halterman Sunn

cup
cup
tsp
ea

Plus 2/3 cup sugar
Fresh lemon juice
Almond extract
Premade angel food cake,
cut into 1-inch slices
1 lb
Cream cheese, at room temp
2 cup Heavy cream, at room temp
2 pt
Blueberries
2 pt
Strawberries, hulled and sliced
Directions: Heat ¼ cup sugar, the lemon
juice and ¼ cup water in a saucepan over
medium-high heat; stirring until the sugar
dissolves. Remove from the heat and stir in the almond extract.
Brush both sides of each slice of cake with the syrup. Cut the slices
into 1-inch cubes. Beat the remaining 2/3 cup sugar and the cream
cheese with a mixer on medium speed until smooth and light. Add
the cream and beat on medium-high speed until smooth and the
consistency of whipped cream. Arrange half of the cake cubes in the
bottom of a 13-cup trifle dish. Sprinkle evenly with a layer of
blueberries. Dollop half of the cream mixture over the blueberries
and gently spread. Top with a layer of strawberries. Layer the
remaining cake cubes on top of the strawberries, then sprinkle with
more blueberries and top with the remaining cream mixture. Finish
with the remaining strawberries and blueberries, arranging them in a
decorative pattern. Cover and refrigerate 1 hour.
India has the world's lowest meat consumption per person.

Brownies

Mary Kallas
3rd daughter of Frank and Sally Kallas

½ cup Vegetable oil
1 cup Sugar
1 tsp Vanilla
2 lg
Eggs
½ cup Flour
⅓ cup Cocoa powder
¼ tsp. Salt
¼ tsp Baking powder
Directions: Preheat oven to 350° and grease 9” x 9” pan. Mix
together oil, sugar, and vanilla. Beat in eggs; add flour, cocoa
powder, and salt. Once the batter is fully mixed pour into a pan.
Cook for 20 to 25 minutes
During the average meal, you eat over 90,000 miles of DNA.
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Easy Cheese Danish

Melissa Geary Doyle
friend of Margie and Larry Sunn

2 cn
Crescent rolls
2 pkg Cream cheese (8 oz)
1 cup Sugar
1 tsp Vanilla extract
1 lg
Egg
1 lg
Egg white
Glaze:
½ cup Powdered sugar
2 Tbl Milk
½ tsp Vanilla extract
Directions: Preheat oven to 350° and grease a 13” x 9” baking pan.
Lay a pack of crescent rolls in the pan and pinch the openings
together. Beat the cream cheese, sugar, vanilla, and egg together
until smooth. Spread the mixture over the crescent rolls evenly and
then lay the second pack of crescent rolls on top of the cheese
mixture and brush with egg white. Bake for 35-45 minutes until the
top is golden brown. Top with glaze after cooling for 20 minutes.
The jars of Nutella sold in a year could cover The Great Wall of China 8 times.

Easiest Peach Cobbler Ever

Willa Compere
friend of Larry and Margie Sunn

1 bx
Yellow cake mix
1 can Peaches (29 oz)
½ cup) Butter (1 stick)
Cinnamon, to taste
Directions: Preheat the oven to 350°.
Drain the juice from the can of peaches
into a bowl and set it aside. Arrange the
peaches in an 8” x 11” pan. Cover the
peaches completely with the cake mix.
You might need a spoon to coat the whole pan evenly. Slice the
butter (or margarine, as long as it's in stick form) into about 18 pats.
Distribute them randomly across the surface of the cake mix. If you
skip this step, the cake mix will stay dry and won't rise the way it's
supposed to. Drizzle the saved peach juice over the top, and then
sprinkle with cinnamon. Put the cobbler in the oven for about 30 to
35 minutes or so, or at least until the cobbler has a lovely golden
brown color.
Starting 2015, throwing away food is illegal in Seattle.
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Banana Pudding

Caudette “Caudie” Payton
daughter of Julie Stover

A dessert that you can dress up or dress down and one that folks will eat for breakfast,
lunch, or supper—a true southern recipe. Grandmother Payton is from Tennessee
and she and Granddad Payton lived in Kentucky for many years when my girls were
little. This was always a favorite when we visited them. Now I did get a little help from
AllRecipes.com because when Mary makes this she didn’t measure much… the sugar
was put into the bowl with a big serving spoon… ‘bout 3 of ‘em, a handful of flour, a
pinch of salt, milk was measured with a regular glass until ‘it looked right’, and so on…

¾
¼
¼
3
3
1½

cup
cup
tsp
cup
lg
tsp

Sugar
All-purpose flour
Salt
2% milk
Eggs
Vanilla extract

Vanilla wafers, 1 box, divided
4 lg
Ripe bananas cut into ¼” slices
Directions: In a large saucepan,
mix sugar, flour, and salt, then
whisk in milk. Cook and stir over
medium heat until thickened and
bubbly. Reduce heat to low; cook
and stir 2 minutes longer; remove
from heat. In a small bowl, whisk
eggs. Add a small amount of hot
mixture into eggs and whisk; pour egg mixture into
pan. Bring to a gentle boil whisking constantly; cook for 2 minutes;
remove from heat. Stir in vanilla. Cool 15 minutes, stirring
occasionally. Select dish and arrange half the vanilla wafers; layer
half of the banana slices, then half of the pudding. Repeat layers.
Press plastic wrap onto surface of pudding. Refrigerate 4 hours or
overnight. Before serving, can be garnished with crushed wafers or
whipped cream. *If you want to cheat, you can skip making the
pudding from scratch and
substitute Jell-O Cook and Serve
pudding (it really needs to be the
Cook and Serve package, though;
regular Jell-O pudding wasn’t
quite the same)
Speaking of these two hot babes, a janitor at the Frito-Lay plant invented Flamin’ Hot Cheetos. Richard
Montanez, the inventor of Flamin’ Hot Cheetos, is now an executive at PepsiCo.
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Date Bars

a Cecile Sunn recipe
Sebastien Sunn

1
½
¼
1½
1
1
½
¼

cup chopped dates
cup water
cup sugar
cup quick-cooking oats
cup all-purpose flour
cup packed brown sugar
tsp baking soda
tsp salt
1
cup butter, melted
3
1 med egg white
Directions: In a small saucepan, combine the dates, water and sugar.
Cook and stir until mixture comes to a boil. Reduce heat; simmer,
uncovered, for 5 minutes or until mixture is thickened, stirring
constantly. In a large bowl, combine the oats, flour, brown sugar,
baking soda, and salt. Stir in the butter and egg white until blended.
Pat half of the mixture into an 8-in. square baking dish coated with
cooking spray. Carefully spread with date mixture. Gently pat
remaining oat mixture over date mixture. Bake at 350° for 20-25
minutes, or until lightly browned; cool on a wire rack, about 16 bars.
Microwave cooking was discovered accidentally, when a chocolate bar melted in someone’s pocket

Lemon Bars

Margie Sunn

2¼
½
1
4
2

cup Flour, all purpose, divided
cup Powdered Sugar
cup Margarine
lg
Eggs
cup Sugar
1
cup Lemon Juice
3
½ tsp Baking Powder
Directions: Preheat oven to 350°. Sift
2 cups flour and powdered sugar. Cut in margarine until mixture
clings together. Press in a 9 x 13 pan. Bake for 25-30 minutes until
lightly browned. Beat together the eggs, sugar, and lemon juice. Sift
together the remaining ¼ cup flour and baking powder. Stir into egg
mixture. Pour over baked crust. Bake an additional 25 minutes.
Remove from oven and cool. Cut into bars and sprinkle powdered
sugar.
The only place in the US where coffee is grown commercially is Hawaii.
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Crockpot Apple Crisp

Lindsey Spinning
2nd daughter of Rene’ Sunn Williams

1 cup Flour
½ cup Light Brown Sugar
½ cup Sugar
½ tsp Cinnamon
¼ tsp Nutmeg
Pinch of Salt
½ cup Butter cut into pieces
1 cup Walnuts, chopped
1
cup Sugar
3
1 Tbl Cornstarch
½ tsp Ground Ginger
½ tsp Ground Cinnamon
6 cups Apples (sliced, cored, and peeled)
2 Tbl Lemon Juice
Directions: Mix 1 cup flour, ½ cup sugar, ½ tsp Cinnamon, ¼ tsp
Nutmeg, and salt in a bowl. Add butter and mix with a spoon until
resembles coarse crumbles. Set to the side. In another small bowl
mix together 1 Tablespoon Cornstarch, ½ tsp Ginger, ⅓ cup of
Sugar. Place to the side. In Crockpot add apples and cornstarch
mixture, toss together with lemon juice until incorporated. Add the
Sugar/flour mixture over the top. Plug in crockpot on high for 2
hours, or low for 4 hours until the apples are tender. Once apples
are tender open the cover of crockpot to allow the topping to harden.
The melting point of chocolate is just below our body temperature, which is why it melts in your mouth.

Oreo Truffles

Stacy Sunn

1 pkg Double Stuf Oreos
4 oz
Cream cheese
1 cup White candy melts
Directions: In a food processor, chop up Oreos,
including the frosting, until a fine crumb is reached.
Save ¼ cup of Oreos for garnish. In a large bowl,
with your hands, combine remaining Oreos with cream cheese. Roll
the dough into 1” balls and place on wax paper. Place in the freezer
for 15 minutes. While the Oreo balls are in the freezer, melt
chocolate in a double boiler until smooth. Pull the Oreo truffles out of
the freezer, and dip into the chocolate, being sure to cover the truffle
completely. Place on a new wax-paper-lined baking sheet, and
garnish with a sprinkle of the remaining Oreo crumbles. Place
truffles in the refrigerator to set the chocolate.
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Strawberry Cream Cheese Cobbler

C.J. Spinning
2nd daughter of Rene’ Sunn Williams

½ cup Butter
1 lg
Egg, lightly beaten
1 cup Milk
1 cup All-purpose flour
1 cup Sugar
2 tsp
Baking powder
½ tsp
Salt
2 qt
Whole strawberries, capped & washed
4 oz
Neufchatel cheese, cut in small pieces
Plain Greek yogurt or vanilla ice cream for serving.
Directions: Preheat oven to 350°. Melt butter and pour
into a 9” x 13” glass baking dish. In a small bowl, mix
together the egg, milk, flour, sugar, baking powder, and salt. Pour directly
over the butter in the baking dish, but do not stir. Add the strawberries,
arranging in a single layer as much as possible. Sprinkle cream cheese
pieces over strawberries. Place in preheated oven and bake for 45 minutes,
or until top is golden brown and edges are bubbling. Note: The crust rises
up and around the fruit, but fruit will still peek out of top. Serve hot out of the
oven with choice of topping, if desired
Cotton candy only costs about six cents per serving to make—including the cardboard cone.

Ricotta Cheesecake

Margie Sunn
Unsalted butter, room temperature, for pan
¾ cup Sugar, plus more for pan
1½ lb
Ricotta cheese, pureed smooth
6 lg
Eggs, separated
¼ cup All-purpose flour
Zest of 2 lemons or 1 orange
¼ tsp
Salt
Citrus-Vanilla Compote
Directions: Preheat oven to 375°. Generously butter and sugar a 9” spring
form pan. Whisk together ricotta, egg yolks, flour, 6 tablespoons sugar, the
zest, and salt in a large bowl. Whisk egg whites with a mixer on low speed
until foamy. Raise speed to high, and gradually add remaining 6
tablespoons sugar, whisking until stiff, glossy peaks form, 3 to 4 minutes.
Gently fold a third of the whites into ricotta mixture using a rubber spatula
until just combined. Gently fold in remaining whites until just combined.
Pour batter into pan, and bake until center is firm and top is deep golden
brown, about 1 hour. Let cool on a wire rack for 10 minutes. Run a knife
around edge of cake; release sides to remove from pan, and let cool
completely. Serve with a citrus-vanilla compote.
To keep cookies fresh, savvy grannies like to put some crumpled-up tissue paper in the bottom of the cookie jar.
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Fried Apples

a Cracker Barrel recipe
Margie Sunn

6
1
¼
¼

lg
Granny Smith apples
tsp lemon juice
cup bacon drippings
cup brown sugar
1
tsp salt
8
1 tsp ground cinnamon
Dash of ground nutmeg
Directions: In a large skillet, melt bacon drippings. Pour apples
evenly into the skillet. Sprinkle with lemon juice, brown sugar and
salt. Cover and cook over low heat for 15 minutes, until apples are
tender and juicy. Sprinkle with cinnamon and nutmeg.
An apple, when fresh, is made of up to 25% air which is why they float in the barrel when we ‘bob for
apples’
As reported earlier, in mid-1964, I deployed to Okinawa and Vietnam, and Margie
moved home to birth Rene’. Marine Corps life was always hard on families in general
and downright cruel to young expectant parents. War
made it scary. Rene’ was born on August 11, 1964. She
has never forgiven me for not being there for her birth—I
th
was also deployed when she celebrated her 16
birthday. I haven’t been forgiven for that one either.
Rene’ was 11 months old by the time I returned home
from my first deployment and Vietnam in July, 1965. At
left is the first picture I received of my daughter; I was at
Camp Hansen near Kin Village, Okinawa when it arrived.
I showed it to anyone who would stop to look. I carried
her picture as I walked and walked around the base—all
night—in love with my wife and in awe for what my wife
had given me. I was, and am, in absolute love with this
beautiful child. You know you're really in love when you
can't fall asleep because reality is better than your dreams. Communication was slow
and almost exclusively via US Mail. Twice
during the year I was deployed I had a chance
to “talk” to Margie via “ham operators” who
spent hours sitting at radios transmitting calls
like ours. Interestingly, the term "ham
operator," as a nickname for amateur radio
operators, originated in a pejorative usage by
operators in commercial and professional radio
communities. The word was subsequently
proudly adopted as a badge of honor by the
amateur radio operators. Whenever we
finished talking we had to say “over” so all the
ham operators along the line could throw their
switch to the other person’s conversation.
- at right, Rene’ with Larry and Margie’s parents
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Apple Slices

Cecile “Ma” Sunn’s Recipe
Sebastien Sunn

This and the peach slices below are two of my favorite childhood desserts. A double
crust cookie-sheet pie filled with layers of cinnamon-sugar and thinly sliced apples;
they’re perfect for potlucks, entertaining groups, or for your large family gathering.

Dough for 2 double crust pies (or 2 packages of prepared pie dough,
containing 2 rounds per package)
12 cup apples (roughly 12 medium
to large apples)
¼ cup all-purpose flour
¾ cup sugar, plus some for sprinkling
¼ cup brown sugar
4 tsp cinnamon
1 cup heavy cream, plus 2 Tbl.
Glaze (optional)
½ cup powdered sugar
1½ Tbl milk
¼ tsp vanilla
Directions: Preheat oven to 350°. Lightly
grease a 12” x 17" jelly roll pan. On a silicone
counter mat, roll out half of the dough (or 2
premade rounds) large enough to slightly hang
over the pan, roughly 15” x 20”. If some areas
are missing dough, don't worry, it can be
patched with extra dough later. Flipping the
counter mat upside down, carefully transfer
dough to prepared pan. Gently press dough to
fit the bottom and sides of the pan. In a
medium bowl, combine flour, both sugars, and
cinnamon. Dust the dough with the flour-sugar mix. Peel, core, and
thinly slice 4 apples. Scatter apple slices around the pan. Cover
with ⅓ cup of the flour-sugar mixture. Repeat two more times. Be
sure to push apples into the corners of the pan. Drizzle 1 cup of
heavy cream throughout the apples. Roll out second half of dough
using the previous method. Carefully transfer to pan. Roll, pinch, or
fork-crimp dough edges together to seal. Brush with 2 tablespoons
of heavy cream. If not using glaze below,
generously sprinkle with sugar. Using a
sharp knife, cut 2” holes in the dough to
allow the steam to escape. Place pan on
baking sheet to catch any overflowing filling.
Bake for 50-60 minutes or until bubbly and
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golden brown. Allow pie to cool before slicing.
For glazing: When pie cools, combine powdered sugar and 1½
tablespoon milk and vanilla in small bowl. Add more milk if needed
to reach consistency of pancake batter. Drizzle glaze onto apple
slices. Set apple slices aside for 30 minutes for glaze to set. Cut
into 5 rows of 4 slices each.
The tea bag was created by accident, as tea bags were originally sent as samples.

The house on the south side of Hwy 69,
near the Dickinson County and Iron County
border,
between
Sagola
and
Crystal
Falls is
the favorite home for many of us. For
some of us, it was where we were
“raised”; for others of us it was because of
outdoor plumbing or all the fun we had exploring nearby fruit fields and
raspberry patches (or Mrs. Grundeen’s apple trees). We played catch in the
yard, we tobogganed on the hill by the gravel pit, and we ran through the
ferns in the woods. The Sagola house, to this day, touches us because we
marveled at our parents’ hard work,
innovation, and creativity as they built
the addition. The picture above left is
as the house was in 1946, the year
Russ was born. At right is
handyman, Mike Arndt by the cement
mixer, Dad in the white tee shirt
carrying a rock, and Larry in the
foreground getting a not-so-big rock. This is how the foundation and walls
for the basement were built. First, Dad and Mike dug the 6’ deep
“footing/walls” of the basement and then we filled it all in with rock and
cement. Once that set up, Dad, Mike, and our uncle, John Auld, dug out the
entire basement by hand—with shovels! The photo (above right) shows the
house in 1949—
the white part
being the original
home. At left is
the completed
home as it
appears today—
2015.
No matter what color Fruit Loop you eat, they all taste the same.
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Our Favorite Apple Kuchen
1 cup
2 Tbl
¼ tsp
½ cup
Filling:
4 cup

Joanne Sunn
an Al Sunn family favorite

Flour
Sugar
Salt
Butter

Granny Smith
Apples, sliced
½ cup Sugar
½ tsp Cinnamon
Streusel Topping:
½ cup Flour, sifted
½ cup Sugar
¼ tsp Salt
4 Tbl Butter
Crust Directions: Mix 1 cup flour, 2 tablespoons of sugar, ¼ teaspoon
of salt, and ½ cup butter with a pie blender and pat into a 9” x 9”
coffee cake pan. Filling Directions: Peel apples and slice; add ½ cup
sugar and ½ tsp cinnamon. Mix and spread in crust. Streusel
Directions: Mix ½ cup sifted flour, ½ cup sugar, ¼ teaspoon of salt,
and 4 tablespoons of butter. Cover filling with streusel mixture and
bake for 45 to 50 minutes in a 350 oven. If using a 9” x 13” pan,
double the crust ingredients and increase the streusel ingredients by
one half.
Apples are more efficient at waking you up in the morning than caffeine.

Chocolate Moose
1
med
461 lb
113 cn
1
ea
Directions:

Larry Sunn

Moose
Hershey chocolate
Cool Whip
Cherry

Send spouse to Alaska to capture
moose, or have one delivered by UPS. Meanwhile,
melt chocolate in very large double boiler. Keep
warm. Tie up moose with rope. Holding the moose
by the tail, carefully dip in melted chocolate, covering it completely with
several coats. Arrange moose attractively on large platter and refrigerate for
2 days between each chocolate coat. Wash rope to remove chocolate, if
necessary, and return rope to clothesline. Garnish chocolate moose with
Cool Whip and top with the cherry. Serve immediately—or you could just
chew on the rope, which may be tastier. Double if serving a crowd.
Chocolate chip cookies were made by accident when the chocolate in the cookie did not melt properly.
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Peach Slices

Cecile (Ma) Sunn’s Recipe
Sebastien Sunn

This, and the apple slices above are two of my favorite childhood desserts. A double
crust cookie-sheet pie filled with layers of cinnamon-sugar and thinly sliced peaches;
they’re perfect for potlucks, entertaining groups, or for your large family gathering.

Dough for 2 double crust pies (or 2 packages of prepared pie dough,
containing 2 rounds per package). Serves about 20.
Filling:
12 cup thinly sliced peaches
(about 12-16 medium sized)
1 Tbl lemon juice
¼ tsp salt
2 tsp cinnamon
1
tsp allspice
8
1 cup sugar
¼ cup packed brown sugar
½ cup flour
2 Tbl butter, thinly sliced
Glaze (optional)
½ cup powdered sugar
1½ Tbl milk
¼ tsp vanilla
Directions: **flour amounts will
depend on peaches; use more flour
for juicy peaches. Preheat oven to
350°. Lightly grease a 12” x 17" jelly
roll pan. On a silicone counter mat,
roll out half of the dough (or 2 premade rounds) large enough to
slightly hang over the pan, roughly
15” x 20”. If some areas are missing dough, don't worry, it can be
patched with extra dough later. Flipping the counter mat upside
down, carefully transfer dough to prepared pan. Gently press dough
to fit the bottom and sides of the pan. In a medium bowl, combine
flour, both sugars, and cinnamon. Dust the dough with the floursugar mix. Preheat oven to 400°.
Directions for filling: Combine peaches, lemon juice, salt, cinnamon,
allspice, brown sugar, and granulated sugar into large bowl. Spoon
fruit into pastry-lined pan; spread evenly. Scatter butter over fruit.
Roll out remaining dough into 9” x13” rectangle. Place over fruit.
Pinch or fork edges of bottom crust over top crust, forming a ridge.
Seal pie edges, cutting off and discarding excess dough. Cut 2 or 3
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slashes into crust. Place pan on baking sheet to catch any
overflowing filling. Bake 1 hour or until crust is golden brown and
fruit is bubbling. Remove from oven and cool at room temperature
for 1 hour.
Directions for glaze: Combine
powdered sugar, milk, and vanilla in
small bowl. Add more milk if needed
to reach consistency of pancake
batter. Drizzle glaze onto peach
squares. Set aside 30 minutes to set.
Cut into 5 rows of 4 slices each.
Gelatin is used to make many desserts, such as jelly powders, marshmallows and frozen cakes. Gelatin is made
from the collagen of animal skin and bones. Gelatin melts to a liquid state when heated, and solidifies when it
cools

Aliter Dulcia (Another Sweet)

Chef Larry Fischer
friend of Larry and Margie Sunn

Chef Larry says, “This is a make-ahead recipe but, even if made at the last minute, it
turns out just fine.”

8 pcs Sour dough bread
1½ cup Half & half
5 lg
Eggs
1 cup Brown sugar
½ cup Butter
¼ tsp Salt
3 Tbl Honey
1½ tsp Vanilla
sprinkle of cinnamon
syrup or whipped cream for topping
Directions: Grease the corners and up 2 inches of the sides of a 9” x
11” baking dish. In a small sauce pan over low heat, melt butter, add
brown sugar and honey, and stir until dissolved and bubbly. Pour
into bottom of 9” x 11” pan. Lay bread down 4 pieces into caramel
then the other 4 on top of those. Crack eggs into a medium bowl,
add vanilla and salt, and pour over bread. Sprinkle bread with
cinnamon. Place in fridge overnight or for 8 hours. Bake in a 350°
oven for 40 minutes; top with very little syrup, butter, or whipped
cream if you choose
On Pancake Day in Newfoundland (the day before Ash Wednesday, the beginning of lent), items are placed in
the pancake batter before it is cooked to foretell the future for family members. If a boy received an item for a
trade, it meant he would enter that trade. If a girl received an item for a trade, it meant she would marry a
person from that trade.
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Raspberry Riches

Margie Sunn shares Carol Burnett's Recipe
flour, sifted
granulated sugar
baking powder
baking soda
salt
egg
buttermilk
vanilla extract
unsalted butter
fresh red raspberries
Directions: Melt and cool unsalted butter. Heat oven to 375°. Butter an 8or 9-inch round or square baking pan. Sift together flour, sugar, baking
powder, baking soda and salt into a mixing bowl. In another bowl, beat
together egg, buttermilk and vanilla extract until smooth. Stir in butter. Add
dry ingredients. Beat with a wooden spoon until nearly smooth. Spread
batter evenly in prepared pan. Sprinkle with raspberries. Top with Sugar
Crumb Topping (below). Bake in preheated oven until nicely browned, about
40 to 45 minutes. Let cool on rack until warm. Serve warm.
1
¾
½
¼
¼
1

cup
cup
tsp
tsp
tsp
lg
1
cup
3
½ tsp
1
cup
3
1¼ cup

Sugar Crumb Topping Ingredients:
½
1
1½
2

cup
Tbl
tsp
Tbl

brown sugar, packed
unsalted butter, cut into small pieces
semisweet chocolate, grated
flour
Sugar Crumb Topping Directions: With metal blade in place, add all
ingredients to food processor. Process to a fine consistency.
A typical banana travels 4,000 miles before being eaten. Americans eat 12 billion bananas each year.

Mixed Berry Terrine

Margie Sunn
2 env Gelatin, unflavored
2 cup White grape juice
½ cup Sugar
6 cup Mixed fresh berries, such as strawberries
(hulled and halved), raspberries, blackberries, and
blueberries
Directions: In a small bowl, sprinkle gelatin over ¼ cup
grape juice; let soften 2 to 3 minutes. Meanwhile, heat
sugar with another ¼ cup grape juice in a small
saucepan over medium-high heat until dissolved. Remove from heat; stir in
softened gelatin until dissolved, then stir in remaining 1½ cups grape juice.
Place berries in a 4” x 8” loaf pan; pour gelatin mixture over, pressing berries
gently to submerge completely (remove a few berries if necessary).
Refrigerate until firm, at least 3 hours. To unmold, dip bottom of pan in hot
water about 5 seconds. Invert, and shake firmly to release. Slice to serve.
Actually a fruit, it took a ruling by the Supreme Court in 1893 to make the tomato a vegetable.
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IHOP Cheese Blintzes

an accurate copy of the IHOP recipe
Margie Sunn

batter for crepes:
1½ cup all-purpose flour
2 cup milk
3 Tbl butter, melted
2 Tbl sugar
2 lg
eggs
½ tsp vanilla
½ tsp baking powder
½ tsp salt
Butter for the pan
Ingredients for filling:
1 cup cottage cheese
1 cup soft farmer cheese or
softened cream cheese
¼ cup powdered sugar
¼ tsp vanilla
Ingredients on the side:
Sour cream
Frozen strawberries, thawed or
Strawberry preserves
Powdered sugar
Directions: Use an electric mixer to blend together all the crepe
ingredients except the butter for the pan in a large bowl. Blend just
until smooth. The batter will be very thin. Combine the filling
ingredients in a medium bowl and mix by hand. Keep the filling
nearby. Preheat a 10" frying pan over medium heat (this size pan
tapers to about 8" at the bottom). When the pan is hot, add about ½
teaspoon of butter. When the butter has melted, pour ⅓ cup of
batter into the pan. Swirl the batter so that it entirely coats the
bottom of the pan. Cook for 1½ to 2 minutes or until golden brown
on one side. Use a spatula to lift an edge of the crepe. Grab it with
your finger, slip the spatula underneath, and quickly flip it over. Cook
for another 1½ minutes or until a bit lighter shade of brown than the
first side; slide it out of the pan. Repeat with the rest of the batter,
and stack the finished crepes on top of each other to keep them
warm. Heat the cheese filling in the microwave for 1 to 2 minutes or
until it is hot. When ready to fill the crepes, place each crepe, dark
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side down, on a plate. Pour 2 to 3 tablespoons of cheese filling
across the center of the crepe. Fold the sides in and turn the entire
blintz over (to hide the seam) onto a serving plate. You can use a
knife to cut the rounded edges off the blintzes if you like. Repeat
with remaining blintzes. Serve 2 to 3 blintzes on a plate with a dollop
of sour cream and two dollops of strawberry preserves carefully
arranged on the plate next to the blintzes. Sprinkle the blintzes with
powdered sugar.
Alternative: If you would like to make this recipe with a low-fat or nonfat filling, replace the cream cheese or farmer's cheese with strained
yogurt—a yogurt sold that is thick like cheese. To make it, pour a
cup of low-fat or non-fat yogurt into a coffee filter placed inside a
strainer. Put the strainer over a bowl and into the refrigerator for 4 to
5 hours so that all of the liquid whey strains out of the yogurt. What
you have left in the strainer is a thick, nutritious yogurt cheese that
can be used in place of cream cheese or sour cream in this recipe
and many others.
The quinine in tonic water causes it to grow bright blue under a black light.

Big Apple Pancake
¼
1
½
½

cup
lg
cup
cup

Unsalted butter
Apple, cut into ¼” slices
2% reduced fat milk
All-purpose flour

4
3
½
¼
1

lg
Tbl
tsp
tsp
tsp

Eggs
Sugar
Vanilla
Salt
Powdered sugar

Rene’ Sunn Williams

Directions: Preheat oven to 450°.
Melt butter in 10" glass pie plate and transfer 2 tablespoons to
blender. Cook apple wedges in remaining butter until beginning to
soften, 3-5 minutes. While apple is cooking, add milk, flour, eggs,
sugar, vanilla, and salt to blender and blend until smooth. Pour
batter over apple and transfer pie plate to oven. (Margie makes this
by blending ALL ingredients, except the powdered sugar, and
pouring it into the pie plate—it is the way Larry likes it.) Bake until
pancake is puffed and golden, about 15 minutes. Dust with
powdered sugar and serve immediately. Serves 4.
People were using garlic to repel vampires long before Bram Stoker’s Dracula was published. Folklorists
suggest it is because vampires have a heightened sense of smell and the garlic’s strong smell was overpowering.
Garlic is proven to be effective against two other bloodsuckers: mosquitoes and ticks (but you’ll stink).
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Cinnabon Cinnamon Rolls

Caudette “Caudie” Payton

Dough Ingredients for Bread Machine:
2 lg
Eggs, room temperature
1 cup Warm milk
1
cup Melted butter
3
1 tsp Salt
½ cup Sugar
4½ cup Bread flour
2½ tsp Bread machine yeast
Dough Directions: Add ingredients to bread machine in order listed.
Insert pan into bread machine and start the dough cycle. When
dough is done, turn out onto floured board and allow dough to rest
for ten minutes. Roll dough out into a 16” wide by 21” long rectangle,
dough thickness should be about ¼”.
Filling Ingredients:
1 cup
Brown sugar, packed
2½ Tbl Cinnamon, Makara, or Korintje
*Combine brown sugar and cinnamon in a bowl until well mixed.
1
cup Butter, softened
3
Directions: Spread softened butter over the surface of the dough
leave 1” on bottom edge clean. Sprinkle cinnamon/sugar mixture
evenly over the dough. Roll dough jelly-roll fashion and cut into 12
slices. Place rolls into a 9” x 13” pan. Bake at 350° for
approximately 25 minutes or until light brown on top or, for ‘doughier’
rolls, bake at 400° for 15 minutes.
Cream Cheese Icing Ingredients:
4 Tbl Butter, softened
3 oz
Cream Cheese
1½ cup Powdered sugar
½ tsp Vanilla extract
1
tsp Lemon extract
8
Cream Cheese Icing Directions:
Blend icing ingredients in a
mixing bowl. Frost cinnamon
rolls with icing while rolls are still
in the baking pan.
At left Julie and Caudie—both 29 years
old (just kidding). Julie has been the
family glue that holds us all together. At
any family get-together, if anyone needs
anything, they go to Julie’s because she
brings the gadget world with her—no
matter the occasion; to Julie—love family.
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Sausage & Vegetable Egg Bake

Margie Sunn

1 med Red pepper, diced
½ cup Onion, diced
5 oz
Frozen spinach, thawed and
squeezed to remove moisture
2 ea
Chicken sausage links, chopped
6 lg
Eggs
4 oz
Cheese, grated
1½ cup Milk
3 cup Bread, cubed (Italian loaf or a
baguette work well)
Black pepper, to taste
1 tsp Paprika
Optional: ½ tsp cayenne pepper
Directions: If serving immediately, preheat oven to 350°.
Alternatively, you may cover prepared mixture with plastic wrap and
refrigerate overnight for baking the next day. Combine all
ingredients in a large bowl and mix until well combined. Spoon into a
greased 9” x 9” baking pan. Bake at 350° for 50-60 minutes, until
desired degree of doneness is reached.
Bread has become the prime symbol of nourishment and sharing bread is often a symbolic gesture. The word
“companion” is derived from Latin come, ‘together,’ and pan is, ‘bread.’

Pimiento Grits with Fried Egg
3
1
4
½
¼

Margie Sunn

cup
cup
lg
cup
cup

Water
Corn grits
Eggs
Cream cheese
Jarred pimiento peppers,
drained
Chives, for garnish
Salt and pepper to taste
Directions: In a medium saucepan over medium heat, whisk together
water and grits. Bring to a simmer and cook until creamy, stirring
occasionally, about 10 minutes. Meanwhile, fry eggs in a large
saucepan over medium heat until whites are set and yolks still runny,
3 minutes. Stir cream cheese and pimientos into grits. Divide grits
among four bowls and top with a fried egg. Garnish with chives and
season with salt and pepper.
In 1970, consumption of broccoli was only a half a pound per person. Today, the average person in the
United States eats four and one half pounds a year.
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Birthdayy Cake Batteer Pancakess

C.J.. Spinning
1st daughterr of Rene’ Sunn
n Williams

For Panca
akes:
¾ cup All-purpose flour
1
cup Yellow cake
e mix
3
2 tsp Sugar
½ tsp Baking pow
wder
Pinch of salt
1 lg
Egg
½ tsp Vanilla extra
act
¾ cup Milk
assorted sprinkles
whipped cream and additional
sprinkles
s for topping, optional
o
For Glazee:
1 cup Powdered sugar
s
½ Tbl Milk
½ tsp Vanilla extra
act
assorted sprinkles
Directions: Combine flo
our, cake mix
x, baking pow
wder, sugar, a nd salt
in a bowll and mix. Ad
dd ½ cup of milk,
m egg, and vanilla extracct; stir
until smo
ooth. You want the batter to
t look like regular pancakke batter;
not too th
hin, not too thick. This will vary greatly on
o the brand of cake
mix you use.
u
Start witth ½ cup of milk
m and add more
m
if neede
ed.
Preheat a skillet on medium heat. Fold desired amount of sp
prinkles
into batte
er. Pour batte
er in ¼ cup measurements
m
s onto skillet a
and let
cook untiil bubbles form
m on top, abo
out 2-3 minute
es. Flip and ccook for
1 minute more. Serve
e with vanilla glaze.
g
Directions for Glaze: Mix milk, vanilla
a extract, & powdered
p
sug
gar until
glaze forms. Add a litttle more suga
ar or water/milk to reach de
esired
consisten
ncy. Mix into glaze and drizzle on panc
cakes.
Dad worked
d as a Stevedore
e aboard the Milw
waukee Clipper. He drove vehiclles off the
Clipper when it arrived in Milwaukee carrrying cars
and
d trucks from Muskegan, Michiga
an.
Because
B
of his wo
ork and the fact tthat he
almost
a
died while
e the ship was do
ocking, the
Clipper
C
has alwa
ays fascinated the
e family;
the
t ship’s history
y also fascinates .
In
I 1904 (predatin
ng the building off the
Titanic
T
by seven years) the Erie & Western
Transportation
T
Co
ompany, commisssioned
the
e American Shipb
building Compan
ny of
Cleve
eland, Ohio, to build a 361-foot p
passenger
focused & package freight steamer
s
for servvice on the
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Great Lakes. Her name was Juniata, and she was powered by a 3,000 horsepower
steam engine, (one of only seven such engines built for Great Lakes passenger
service). Carrying 350 passengers in staterooms, the Juniata was the epitome of first
class travel and sailed between Buffalo, New York, and Duluth, Minnesota. Highly
varnished mahogany woodwork and wicker furniture was in evidence, and a great oak
staircase greeted passengers boarding the steamer, and cuisine worthy of the finest
hotels awaited them. Twice remodeled to suit the Great Lakes passenger trade, the
Juniata operated on the Great Lakes through the 1936 season. In 1937, when new
fire safety features were instituted for passenger ships of American registry, the
Juniata was retired from service because of her flammable wooden superstructure.
In the late 1930s Max and Mark McKee of Muskegon conceived the plan of building a
steamer for cross-lake service but because of high construction costs they redesigned
the plans to refurbish an existing ship. They purchased the Juniata. Late 1940 it was
taken to the Manitowoc Shipbuilding Company where her wooden superstructure was
removed and replaced by an all steel, streamlined, superstructure, the first design of
its type in the world. Completely fireproof, the ship featured air conditioned
staterooms, children’s playroom, movie theatre, and live entertainment, complete with
dance floor. On June 2, 1941 her name was changed to S/S Milwaukee Clipper, and
rd
on June 3 she made her maiden voyage to Muskegon.
From 1941 to 1970 the Milwaukee Clipper carried thousands of
passengers and vehicles between Muskegon and Milwaukee. It
was during this time (circa 1961-64) that Dad worked the
Clipper. He was always uneasy about taking trips on the Clipper
(although he did—1963 photo at right) because he did not know
how to swim. More on that in a bit. During the war years of
1942 to 1945 the Milwaukee Clipper operated between
Milwaukee and Chicago during week days and between
Milwaukee and Muskegon on weekends. She operated year round between the years
of 1946 to 1963. From 1964 to 1970 she operated only in the summer months.
In 1977 the Milwaukee Clipper was sold to a Chicago businessman who proposed to
operate her in 3-hour excursions. That failed and she was renamed S/S Clipper,
moved to a new home at Navy Pier in Chicago, and was operated as a maritime
museum. Moved in 1990 to Hammond, Indiana she was renamed Milwaukee Clipper.
In 1996 the Milwaukee Clipper was moved from the Hammond Marina to make room
for a casino boat, and was offered for sale. In 1997
the Great Lakes Clipper Preservation Association was
formed, dedicated to preserving the now legendary
steamer. Able to gain ownership, on December 2,
1997, the group returned the Milwaukee Clipper to
Muskegon, after an absence of 20 years; she sits
there today at 2098 Lakeshore Dr., Muskegon, MI.
In 1961 Dad was getting ready for work on the
Clipper; it was approaching the dock. When he was
walking along the dock, he turned to look at something and then stepped backward
slightly. He lost his balance, fell off the edge of dock, and “into the drink.” His fall
placed him in the water between the dock and the arriving ship! His account later was
not so much that he was in fear of his life; it was that, as he was sinking he feared he
would not be present at his children’s high school graduations. Us graduating high
school was an important milestone that Dad set for himself. He valued education and,
given his inability to graduate because he had to go to work, he wanted his kids—all of
us—to graduate with at least a high school education. We all did.
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Country Griddle Cakes

Larry Sunn

Makes 8 to 10 pancakes. If you have never had country griddle
cakes, you have to try them! They are delicious. They used to serve
these at IHOP. I love the texture. They get their unique flavor from
Cream of Wheat instant cereal. They are a great change from plain
old pancakes.
1¼ cup all-purpose flour
1½ cup buttermilk
1
cup instant Cream of Wheat (dry)
3
1 lg
egg
⅓ cup granulated sugar
1 tsp baking powder
1 tsp baking soda
¼ cup vegetable oil
½ tsp salt
Cooking spray as needed
Directions: Preheat a skillet over
medium heat. Apply nonstick spray. Combine all ingredients in a
large bowl. Mix at high speed of electric mixer until smooth - batter
will be thin. Pour the batter by 1 3 cup portions into hot skillet and
cook 1 to 2 minutes per side or until brown. Repeat with remaining
batter.
Master of suspense Alfred Hitchcock filmed the gruesome shower scene in the 1960 thriller Psycho using
chocolate syrup as blood. Oh, the splendor and simplicity of black and white.
From left, Larry
(Wow! Look at
those ears; he looks
like a taxi cab with
the doors open),
Julie, Al Jr., and
Russ. It was at
about this time and
we were about this
age when Julie, the
kind-hearted, loving
sister that she is,
decided she could
put the swing (at
Julie’s right shoulder) to better use than could Larry—he disagreed. Seeking no
arbitration, she took said swing, threw it at Larry . . . and knocked him out . . . cold.
The tomato is technically a fruit, not a vegetable. It was also the first genetically engineered whole product
and went on the market in 1994. Since then, more than 50 other genetically engineered foods have been
deemed safe by the FDA.
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Egg in the Basket
2

Larry Sunn

ea

thick slices sourdough
bread
2 Tbl butter, softened
2 lg
eggs
salt to taste
On the side:
sausage
thick-sliced bacon
Directions: Heat a large frying pan or griddle over medium heat.
Spread the butter evenly over one face of each slice of bread. Use a
biscuit cutter or any jar or container you can find with a diameter of
about 2¼” to cut a circle out of the center of each slice of bread. Grill
the bread and the hole you cut out, butter side down, in the hot pan
for 2 minutes or until it just starts to
turn brown. Drop a little butter in the
hole of each slice of bread, and then
carefully crack an egg into each hole.
Be sure not to break the yolks. Salt
lightly. When the eggs have cooked
for 1 to 2 minutes, carefully flip each
one over without breaking the yolks or flinging raw egg goo all over
the stovetop. Also, flip the cut-out "holes." Cook for another minute
or so until the eggs are cooked the way you like them. Serve the
eggs, grilled bread, and "holes" with hash browns or Hash Brown
Casserole, and bacon or sausage.
A horn worm can eat an entire tomato plant by itself in one day!

Happy Day Starter

some Sunnshine

1 cup Friendly words
2 cup Understanding (heaping)
4 tsp Time and patience (heaping)
Pinch of warm personality
Dash of humor
Directions: Measure words carefully. Add heaping
cups of understanding. Use generous amounts of
time and patience. Keep temperatures low. Do
not boil. Add dash of humor and a pinch of warm
personality. Season to taste with a spice of life.
Serve in individual molds.
Pic: Sydney Orlowski (Circa 1961)
Before modern refrigeration, people put LIVE FROGS in their milk to help preserve it.
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Swedish Pancakes

Margie Sunn

1
1
½
1

lg
egg
cup milk
cup all-purpose flour
Tbl sugar
1
tsp salt
8
2 TBL melted butter
Oil, for griddle
Sour Cream, as accompaniment
Lingonberry jam, as accompaniment
Directions: Preheat a Swedish pancake pan (round, cast-iron pan
with shallow 3-inch indentations for pancakes) over medium heat.
Beat the egg and milk in a small bowl. In a large bowl, combine the
flour, sugar, and salt. Add the milk mixture, stirring to make a thin
batter, being careful not to over mix. Fold in the melted butter.
Grease each round cup in the pan with oil. Pour about 2
tablespoons of batter into each of the greased cups and cook until
bubbles form on the top, about 1 minute. Turn with a spatula and
cook on the second side until golden, about 1 minute. Remove from
the pan and repeat with the remaining batter. Serve hot with sour
cream, or lingonberry jam.
The warriors of Attila, king of the Huns, (A.D. 450) preserved their meat by placing fresh meat under their
saddles. All the bouncing squeezed fluids from the meat, and the horse’s sweat salted the meat and removed
more moisture. When the warrior stopped to eat, they had a dried and salted meal.
th

Larry’s 4 grade class at
Sagola Elementary School.
Larry is in the third row,
second from the left. His best
friend, Greg Kramer, is in the
top row, center. It was under
these very steps, three years
before that the renowned
earthmoving and excavation
company, Kramer & Sunn was
founded (1951)—we were first
grade entrepreneurs. We built
roads, moved dirt, shaped
cities, and paid no attention to
girls—they were icky. We had
road graders, bulldozers, and
dump trucks. On rainy days we were marbles-in-the-aisles champs. Winter recesses
would find us “ski-jump” sliding on the ice puddle at the southeast corner.
Occasionally, a hen will produce double-yolked eggs throughout her egg-laying career. It is rare, but not
unusual, for a young hen to produce an egg with no yolk at all.
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Crème Brulè Texas Toast

Margie Sunn

1 Tbl Light Corn Syrup
¼ Cup Butter/Margarine [½ stick]
½ Cup Brown Sugar [light or dark]
5 ea
Slices of Texas Toast
3 lg
Eggs
¾ Cup Half and Half
½ tsp Vanilla
1 tsp Caramel flavoring [Watkins]
¼ tsp Salt
Directions: Grease an 8” x 8” baking pan. In a sauce pan, combine
corn syrup, butter and brown sugar. Simmer until mixture reaches a
syrupy consistency and pour into baking pan. Cut bread in half
diagonally and lay slices on top. Whisk eggs, half and half, vanilla,
caramel, and salt together. Pour over bread, cover, and refrigerate
overnight. When you are ready to cook, preheat oven to 350°.
Real aged balsamic vinegar actually costs anywhere from $75 to $400 or more.

Egg Muffin Sandwich

Larry Sunn

1 ea
Whole wheat English muffin, split and toasted
1 lg
Egg
1 tsp Water
2 Tbl Cheese shredded
Salt and pepper to taste
1 Tbl Mayonnaise
½ tsp Dijon mustard
Optional ingredients: spinach, tomato slices, Canadian bacon, ham,
sausage patty, and crisp regular or turkey bacon.
Directions: Crack an egg into a microwave-safe container which is
similar in size to the English muffin - coffee mugs work great. Add
water and beat the egg until well mixed. Sprinkle shredded cheese
on top of the egg mixture. Place container in the microwave and
cook for 35-40 seconds until all the liquid is cooked off. While the
egg is cooking, spread mayonnaise on each half of the English
muffin as well as Dijon mustard to one side. When the egg is ready,
place it on top of the bread and top it off with the other half of the
bread. The egg will be hot; be careful not to bite into it too soon.
Pasta is one of America’s favorite foods. Last year, 1.3 million pounds of pasta were sold in American grocery
stores. If you lined up 1.3 million pounds of 16 oz. spaghetti packages, it could circle the Earth’s equator
almost nine times!
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Ham or Turkey Cups

Margie Sunn

½ lg
Egg per cup
A little heavy cream (or milk)
Some grated cheese
Onions and peppers, diced small
A small pat of butter
A couple of young green onions
Ham or turkey slices, a little thin
Salt and pepper to taste
Directions: Sauté the onions by
adding a bit of butter to frozen onions/peppers microwaving for 2
minutes. Spray muffin tin cups with non-stick cooking spray and line
each with a slice of ham or turkey. Add the cooked onions/peppers;
sprinkle in some shredded cheese. Pour in the egg mixture (eggs,
cream, salt and pepper) and beat well with a fork. Chop a small
green onion top and divide onto each. Bake at 350° for 20 - 25
minutes.

Puffed Egg Omelet

Rene’ Sunn Williams
daughter of Larry and Margie Sunn

3

lg
Eggs, separated
Cup Mayonnaise
2 Tbl Water
2 Tb
Butter
½ Cup Shredded Cheese
Directions: In a large bowl, beat eggs whites
until soft peaks form. In a small
bowl, mix egg yolks, mayonnaise,
and water. Pour over egg whites
and fold in gently. Melt butter in a
9” pie plate and swirl to coat dish.
Pour egg mixture into pie plate.
Microwave at medium (50% power)
for 6-8 minutes until set. Cover
with shredded cheese and
microwave for 1 minute. Slide
spatula around edge and under.
Fold over and slide onto serving
plate.
1

3

At left: Russ and Sandy’s family in 1981.
From left, Mike, Michelle, Russ, Sandy,
Kevin, Andrew.
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English Toffee

Margie Sunn

1 cup Butter
1 tsp Vanilla
1 cup Sugar
1 cup Semi-sweet Chocolate chips
2 Tbl Water
1 cup Walnuts, finely chopped
Dash of salt
Directions: Place first 4 ingredients in
heavy pot. Cook to hard crack stage
(300° - 310°) on candy thermometer,
stirring constantly for about 10 minutes.
Remove from heat and add vanilla and
nuts. Spread in a well butter jelly roll pan
or rimmed cookie sheet. Spread to ¼
inch thickness. Cover with chocolate
chips & spread to cover toffee as chips
melt. Sprinkle with remainder of chopped nuts. When completely
cooled, break into bite size pieces.
Some Canadian dude invented the Hawaiian pizza.

Sugar Cookies

Mary Francis Kallas
3rd daughter of Sally and Francis Kallas – granddaughter of Al Sunn Jr.

2¾ cup Flour
1 tsp Baking soda
1 cup Butter
1½ cups Sugar
1 lg
Egg
1 tsp Vanilla
½ tsp Baking powder
Directions: Preheat oven to 375°. In
small bowl, sift flour, baking soda and baking powder. In large bowl,
cream together butter and sugar until creamy. Beat in egg and
vanilla. Gradually blend in dry ingredients. Bake for 8 to 10 minutes.
The technology used for microwaves was created during WWII to track Nazi war planes.
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Date Surprises

Joanne Sunn

Favorites of Al Sunn Jr.; Al says, “These taste just like the ones Ma used to make.”

3 cup
2 tsp
½ tsp
2
cup
3
½ cup
1 lg
1 tsp
½ cup
Filling:
2 cup
2
cup
3

Flour, sifted
Baking powder
Salt
Butter
Brown sugar
Egg, beaten
Vanilla
Milk

Dates, chopped
Boiling water
2
cup Sugar
3
1 Tbl Lemon juice
1 Tbl Butter
Directions: Sift flour once, measure, add baking
powder and salt; sift again. Cream butter thoroughly
and add sugar gradually. Cream together until light
and fluffy. Add egg and vanilla; mix well. Add flour
alternating with milk—small amounts at a time, beating until smooth.
Chill thoroughly. While dough is chilling, prepare filling.
Filling Directions: Cook dates, sugar and water 6 to 8 minutes or until
thick, stirring constantly. Remove from heat, add lemon juice and
butter; cool.
Cookie Directions: Roll dough 1 8” thick, cut with
2½” round cookie cutter. Place 1 teaspoon of
date filling on circle; place another circle on top
and press edges together. Bake on ungreased
baking sheet at 375° for 10 to 12 minutes. Frost
to your liking; add chopped walnuts or other
nuts of your choice to top of frosting.
A composite of two
photos taken by Jill
Marie Sunn Price in
2011 in Iron River,
MI’s City Park. The
campfire gatherings
are a favorite family
activity at our annual
sibling reunions.
From left: Larry’s
feet, Chuck, Kimmy,
Sydney, Jeremy
Gurholt (Kimmy’s
boyfriend), Sandy, Joann, Julie, Russ, Albert III, and Al Jr.; at the fire are Ellie and Emily.
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Tequila Supreme Cookies
1
1
1
4
2

a Larry Sunn specialty

cup
cup
cup
lg
cup

Dark brown sugar
Butter
Granulated sugar
Eggs
Dried fruit, such as
dried cranberries or raisins
1 tsp
Baking soda
1 tsp
Salt
1 tsp
Lemon juice, fresh
1 cup Walnuts or pecans,
coarsely chopped
2 cup All-purpose flour
1 btl
Jose Cuervo Tequila (silver or gold, as desired)
Directions: Sample the Cuervo to check quality. Take a large bowl;
check the Cuervo again, to be sure it is of the highest quality, pour one
level cup and drink. Turn on the electric mixer. Beat one cup of butter in
a large fluffy bowl. Add one peastoon of sugar, beat again. At this point
it's best to make sure the Cuervo is still OK, try another cup . . . just in
case. Turn off the mixerer thingy. Break 2 leggs and add to the bowl
and chuck in the cup of fried druit. Pick the frigging fruit off the floor.
Mix on the turner. If the fried druit gets stuck in the beaterers just pry it
loose with a drewscriver. Sample the Cuervo to check for tonsisticity.
Next, shift two cups of salt, or something. Check the Jose Cuervo. Now
shift the lemon juice and strain your nuts. Add one table. Add a spoon
of sugar, or somefink—whatever you can find. Grease the oven. Turn
the cake tin 360° and try not to fall over. Don't forget to beat the turner.
Finally, bowl the throw out the window. Phinisph the Cose Juervo and
make sure to put the pstoove in the wishdasher.
Kissing may have originated when mothers orally passed chewed solid food to their infants during weaning.

Butter Cookies

a Cecile Sunn recipe from Sandy Sunn

1 cup Butter
¾ cup Sugar
1 tsp Vanilla
¼ tsp Salt
2 cup Flour
Directions: Mix well. Roll into walnut size balls; press with tines of
fork. Bake at 350°-375° for 8 to 10 minutes.
Chocolate milk was invented in Jamaica.
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Cheese Cake Cookie Bars

Caudette “Caudie” Payton
daughter of Julie Stover

1

cup Flour
cup Butter, softened
3
1
cup
Brown sugar, packed
3
½ cup Walnuts, chopped
8 oz
Cream cheese, softened
¼ cup Sugar
1 lg
Egg
2 Tbl Milk
2 Tbl Lemon juice
½ tsp Vanilla
Directions: Preheat oven to 350°. In a large bowl combine flour,
butter, and brown sugar; blend until particles are fine. Stir in
walnuts; reserve 1 cup for topping. Press remaining mixture in an
ungreased 8” x 8” pan. Bake until lightly browned; approximately 1215 minutes. Mix together cream cheese, sugar, egg, milk, lemon
juice, and vanilla. Spread on top the crust. Sprinkle the reserved
cup on top of the cream cheese layer. Bake for 25-30 minutes. Cool
and cut into bars.
1

McDonald’s sells 75 hamburgers every second of every day.

Butterscotch Cookies
1
2
1
1
1
2
3

Christine Bannach, grandmother of Sandy Sunn

Shortening
Brown sugar
Ground nuts
Water or milk
Vanilla
Eggs, beaten
Flour
1 tsp Baking soda
1 tsp Cream of tartar
½ tsp Salt
Directions: Cream shortening and sugar together; add
eggs, water, and vanilla. Blend together. Sift
together dry ingredients and add gradually to creamed
mixture. Add nuts and blend. Roll dough into 2” by
approx. 12” rolls. Wrap in wax paper and refrigerate over-night. Put
them in the freezer and bake a roll whenever you’re in the mood.
Slice in ¼” pieces and bake 10 minutes at 375°.
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cup
cup
cup
Tbl
tsp
lg
cup

Yams and sweet potatoes are not the same thing.
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Fudge

Cecile Sunn’s handwritten recipe
Julie Stover

Ruth Graves Wakefield, the inventor of the chocolate chip cookie, sold her recipe to Nestle and in turn
received a lifetime supply of chocolate.

Christmas Candy Cane Cookies

a Cecile Sunn recipe
from Sandy Sunn

1 cup Margarine
1 cup Powdered sugar
1 lg
Egg
2½ tsp Vanilla
2½ cup Flour
1 tsp Salt
Directions: Cream together
margarine, sugar, egg, and vanilla.
Sift together flour and salt. Blend
both together. Mix half of the
mixture with ¼ to ½ teaspoon of red
food coloring. Work with dough
quickly. Form small balls of each
color; roll separately, then twist together and form into a candy cane.
Bake at 375° for 9 minutes.
One of the original owners of Domino’s Pizza sold his share of Domino’s for a used Volkswagen Beetle.
Today his portion of the company would be worth about a billion dollars.
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Mud Puddles

Amy Grant’s Recipe
Margie Sunn

¼ cup
1 pkg

sweet butter
(11.5 ounce) (2 cups)
milk chocolate chips*
1 can (14 ounce) sweetened
condensed milk
2 cup all-purpose flour
1 bag Hershey's Kisses
Glaze Ingredients:
1 cup powdered sugar
½ tsp vanilla extract
3 tsp milk or water
Directions: Heat oven to 350°. Melt butter and chocolate chips in 2quart saucepan over low heat, stirring constantly, until smooth (5 to
10 minutes). Remove from heat. Add condensed milk; stir until
smooth. Add flour; mix well. Shape rounded teaspoonful of dough
into 1-inch balls. Place 1” apart on ungreased cookie sheets. Bake
for 6 to 8 minutes or just until set. (Important: This is a soft bake;
DO NOT OVER BAKE.) Cookies should appear slightly underbaked. While cookies are still hot, dimple each cookie top by placing
an unwrapped Hershey's Kiss on top; let it melt before removing the
cookies from the pan. Cool completely.
Alternate - add icing: Meanwhile, combine powdered sugar and vanilla extract in
small bowl. Gradually stir in enough milk for desired glazing consistency. Drizzle over
cookies. Makes 5 dozen cookies. *May substitute semi-sweet chocolate chips.
Almost half of the world's food is thrown away every year.

Sand Tarts

KT Niland Sunn

1 cup Butter
6 Tbl Sugar
2 tsp Vanilla
1 cup Pecans, finely chopped
2½ cup Flour approx.
Apple jelly, pecan halves, and powdered sugar
Directions: Preheat oven to 375°. Cream butter
and sugar, add vanilla, and chopped pecans.
Add flour until the mixture forms a ball. Shape into balls. Make
indentation. Fill with apple jelly; top with pecan half. Bake until light
brown (approx. 20 min.). When cool, sprinkle with powdered sugar.
Scientists can turn peanut butter into diamonds.
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Taffy Apple Fluff

Lucille Hirzi
mother of Sandy Sunn

Russ says, “Lucille makes it when she is visiting us.
It tastes just like caramel apples!”

1 lg
Egg, whipped
2 Tbl Apple cider vinegar
½ cup Sugar
1 Tbl Flour
Cook until thick – then cool
4 cup Granny Smith Apples, diced
1 cup Crushed pineapple, drained
1 cup Chopped peanuts
8 oz
Cool Whip
Directions: Add cooled mixture to above and fold in 8 oz container of
cool whip.
Peanuts are used to manufacture dynamite.

Peanut Butter Chunk Cookies

Mary Kallas
3rd daughter of Frank and Sally Kallas

1 lg
Egg
1 cup Peanut butter
1 tsp Baking soda
1 cup Brown sugar
¾ cup Chocolate chunks
1 Tbl Vanilla
Directions: Preheat oven to 350°. Mix egg, brown sugar, and vanilla
until combined. Mix in the peanut butter, baking soda. Fold in
chocolate chunks. Place on a cookie sheet, bake for 8 - 10 minutes.
The serving size for Nacho Cheese Doritos is just 11 chips. ELEVEN.

Gingerbread Reindeer

Christopher Kringle

An upside down gingerbread
man makes a terrific reindeer.
All the elves and helpers around
the North Pole can’t wait for Mrs.
Kringle’s cookie art—Rudolph is
particularly fond of the red M&Mnosed ones. Dasher, Dancer,
Prancer, Vixen, Comet, Cupid,
Donner, and Blitzen prefer other
M&M noses. Go figure.
Pineapples are not a single fruit, but a group of berries that have fused together.
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Monster Cookies

Mary Kallas
3rd daughter of Frank and Sally Kallas

½ cup Crisco
½ cup Butter
1 cup Light brown sugar
1 cup Sugar
2 lg
Eggs
1 tsp Vanilla extract
2 cup Flour
1 tsp Baking soda
½ tsp Baking powder
½ tsp Salt
2 cup Oats
1 cup Chocolate chips
½ cup M&M's
Directions: Preheat oven to 350°. In a large bowl cream together
Crisco and butter, add the sugar and brown sugar. Once combined
add in the eggs (one at a time), stir in the vanilla. In another bowl
combine flour, baking soda, baking powder, salt, and oats. Slowly
stir flour mixture into the sugar and butter. Once fully combined and
the chocolate chips and M&M's. Place dough onto cookie sheets
and bake for 10 to 12 minutes. Cool and enjoy.
Tomatoes and Jalapenos are fruits, not vegetables.

S'mores Chocolate Chip Cookie Bars

Lindsey Spinning

Graham Crackers
Cookie Dough
4 bars Hershey's Bars
1 bag Mini Marshmallows
Directions: Preheat oven to 350°.
Layer bottom of pan with graham
crackers. Roll out cookie dough
onto parchment paper. Then flip
rolled dough over onto the graham
crackers. Bake the graham cracker and cookie dough layer for 10
minutes or until cooked almost through. Remove from oven and
cover with Hershey's bars. Then layer on the bag of mini
marshmallows. Finish by placing the layered dish into the oven on
low and broil for several minutes. Note: Watch this closely as every
oven will broil at different rates.
For the same mass, lemons contain more sugar than strawberries.
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Chewiest, Softest Chocolate Chip Cookie Ever! Rene’ Sunn Williams
2¼ cup All-purpose flour
1 tsp Baking soda
1½ tsp Cornstarch
½ tsp Salt
¾ cup Unsalted butter, melted
¾ cup Light brown sugar, loosely packed
½ cup Sugar
1 lg
Egg + 1 egg yolk
2 tsp Vanilla extract
1 cup Chocolate chips or chocolate chunks
Directions: Toss together the flour, baking soda,
cornstarch, and salt in a large bowl. Set aside.
In a medium size bowl, whisk the melted butter, brown sugar, and
white sugar together until no brown sugar lumps remain. Whisk in
the egg, then the egg yolk. Finally, whisk in the vanilla. Pour the wet
ingredients into the dry ingredients and mix together with a large
spoon or rubber spatula. The dough will be very soft. Fold in the
chocolate chips. They may not stick to the dough because of the
melted butter, but do your best to have them evenly dispersed
among the dough. Cover the dough and chill for 2 hours, or up to 3
days. Chilling is mandatory. Take the dough out of the refrigerator
and allow to soften slightly at room temperature for 10 minutes.
Preheat the oven to 325°. Line two large baking sheets with
parchment paper or silicone baking mats. Set aside. Roll the dough
into balls, about 3 tablespoons of dough each. The dough will be
crumbly, but the warmth of your hands will allow the balls to stay
intact. Roll the cookie dough balls to be taller rather than wide, to
ensure the cookies will bake up to be thick. Put 8 balls of dough
onto each cookie sheet. Press a few more chocolate chips/chunks
on top of the dough balls for looks,
if desired. Bake the cookies for
11-12 minutes. The cookies will
look very soft and under baked.
Do not bake longer than 12
minutes. They will continue to
bake on the cookie sheet. Allow
to cool on the cookie sheet for 10
minutes before moving to a wire
rack to cool completely.
The six Sunn siblings on a 2000 reunion
cruise to the Caribbean.
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Cake batter cookies
1¼
1¼
½
¾

Rene’ Sunn Williams

cup
cup
tsp
cup

All-purpose flour
Yellow or white boxed cake mix
Baking soda
Unsalted butter, softened to
room temperature
½ cup Sugar
½ cup Light brown sugar
1 lg
Egg, at room temperature
1½ tsp Vanilla extract
1 cup Chocolate chips (a blend of white
and semi-sweet chocolate chips
works well)
½ cup Sprinkles
Directions: In a large bowl, sift together flour, cake mix, and baking
soda. Set aside. In a separate bowl, cream together the butter and
sugars on medium speed. Mix in the egg and vanilla until creamy.
Add the flour mixture to the wet ingredients and mix until just
combined. Do not OVERMIX the dough. Fold in the chocolate chips
and sprinkles. Cover and refrigerate dough for at least 1 hour, or up
to 4 days. This step is mandatory. The dough is fairly sticky, so
chilling the dough is required in order to avoid the cookie from
spreading too much. Preheat oven to 350°. Scoop rounded
tablespoons of the cold dough onto an ungreased baking sheet.
Shape your cookie dough balls to be "taller" than they are wide.
Make sure to keep dough chilled when working in batches. Bake for
about 10 minutes or until edges are slightly browned. The centers
will still appear very soft, but the cookies will set as they cool. Allow
the cookies to cool on the baking sheet for 4 minutes and transfer to
a wire rack to cool completely.
Honey is the only food that includes all the substances necessary to sustain life including, enzymes, vitamins,
minerals, and water.
th

C.J.’s 4 birthday party held at the
Redlands Chuck E. Cheese; at left,
mom, Rene’ surrounded by, clockwise
from left, “GG” (Donna’s mother), Ted
& Donna Spinning, Charles Spinning,
Chelynne Jessika
“C.J.”; and
Lindsey Eryn (on
Rene’s lap).
At right; C.J., the
birthday girl
(1992).
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“No-Bake” Peanut Butter Chocolate Chip Balls

Larry Sunn

4½ cup
7 Tbl

Old fashioned oats
Peanut butter
(divided 5 and 2)
2 tsp Vanilla
½ tsp Salt
3 cup Brown sugar
¾ cup Milk
½ cup Butter
Directions: In a medium sized
bowl add oats, 5 tablespoons
of peanut butter, salt, and vanilla. Set aside. In a medium sauce
pan bring to a simmer your brown sugar, milk, and butter. Let
simmer for 3-4 minutes; whisk every 30 seconds so the bottom
doesn’t burn. Add hot mixture to your oat mixture. Stir well. Add
the remaining 2 tablespoons of peanut butter and stir well again.
Place bowl in refrigerator for 1 hour to let cool and firm up. Add 1
cup of chocolate chips, mix with hands and roll into balls.
There are approximately 61,269 pizzerias in the United States.

While stationed in Okinawa, my battalion was sent to Mount Fuji, Japan for cold
weather training. The only thing cold was the water in the showers! We did, however,
join with Japanese Defense Forces in military maneuvers. I found
them hard workers and engaging students. Newly made friends
suggested we take part in a Japanese tradition and try to climb Mt.
Fuji; they said all Japanese seek to climb Fuji-san at least once in
their lifetime. The climbing routes of Mt. Fuji
are very crowded in the summer and we
were fortunate to be there in a warm late fall.
Their climb doesn’t seem like a religious act,
but rather a tradition from old times. I think
it’s rooted in old Japanese Shintoism. At left,
I begin the 5-hour climb with a not-yet-branded “walking stick.”
People living in places along the route brand climbers’ sticks.
I still have my branded-to-the-top walking stick. Later in the
cold weather training, in two successive training accidents
with the flamethrowers—
on the same day, L/Cpl
Robert Pewett and I both had “runaway guns”
that badly burned our right hand. To this day my
hand is heat sensitive—as is Bob Pewett’s.
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Raisin Filled Cookies
1
1
1
3
2
5
1
1
¼
½
3

cup
cup
cup
lg
Tbl
cup
tsp
tsp
tsp
tsp
Tbl

a Halterman family recipe
Samantha “Sam” Halterman Sunn

Brown sugar
Sugar
Butter
Eggs
Vanilla
Flour
Baking soda
Baking powder
Nutmeg
Salt
Buttermilk
Filling:
1 Tbl
3 Tbl
1 cup

Cornstarch
Flour
Packed brown
sugar
2 cup Boiling water
1½ cup Raisins
Directions: First, make the
filling so it can cool.
Combine in a saucepan the cornstarch, flour, and brown sugar. Add
the boiling water, stirring constantly to make a smooth mixture. Add
the raisins and stir, cooking until mixture comes to a boil and
thickens, about 3 minutes. Set aside to cool. Make the dough. In a
large bowl, cream both sugars with the butter. Add the eggs, one at
a time, beating well after each addition. Add the vanilla and mix in.
Combine the flour, baking powder, baking soda, nutmeg, and salt.
Add the dry ingredients alternately with the buttermilk into the
creamed mixture. Mix well. Wrap in plastic wrap and chill for at least
an hour. This will make it easier to roll out. On a floured surface, roll
the dough out and cut into 3” circles. Place 2 teaspoons of raisin
filling on half of the circles and cover with another circle. Seal edges
really well to keep filling from baking out and cut a slit in the top circle
for the steam to escape. Bake at 350° for 10-13 minutes or until
lightly brown.
– above, Megan and father, Mike Sunn, shopping for a Christmas tree.
Cheese products labeled as processed are actually loaded with additives, chemicals, and flavoring that make up
49 percent of the product. Half the product isn’t even cheese.
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Date Filled Cookies
Dough:
1 cup
½
½
1
3
1
3
½
½

cup
cup
ea
Tbl
tsp
cup
tsp
tsp

a Cecile Sunn recipe
Sebastien Sunn

Margarine or butter
(softened)
Sugar
Brown sugar, packed
Egg
Milk
Vanilla
Flour
Salt
Baking soda

Date Filling:
2 cups Dates, chopped
and pitted
1
cup
Sugar
3
¼ tsp Salt
½ cup Water
2 Tbl Lemon juice
Dough Directions: Cream margarine
and sugars until fluffy; add egg,
milk and vanilla; beat well. Sift together dry ingredients; add to
creamed mixture, mix well. Chill for 1 hour in refrigerator.
Date Filling Directions:
Combine 2 cups chopped
dates, sugar, salt, and water.
Bring to a boil, reduce heat,
then cover and simmer for 5
minutes, stirring often. Add
the 2 tbsp. lemon juice after
it's cooked and let cool. On a
floured surface, roll half the
dough at ⅛” thick. Cut with a
2½” round cutter. Place about 1 tsp. date filling on each cookie. Top
with another cookie; press edges down with your finger tips to seal.
Baking at 375° for about 10 minutes. Ma Sunn used to frost the tops
and then dip the tops in chopped walnuts or just leave ‘em frosted.
Dad Sunn liked plain ones without any frosting.
The first soup was made from hippopotamus and dates back to 6000 BC.
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No Bake Chocolate Cookie Dough Truffles

Emily Kallas
4th daughter of Sally and Francis Kallas – granddaughter of Al Sunn Jr.

Butter, softened
Brown
sugar, packed
3
1
Vanilla
1
Flour, all-purpose
1
Milk chocolate chips
2
Semi-sweet
chocolate chips
(for dipping)
Directions: These truffles only
took about 5 minutes to whip up
and then 30 minutes to freeze. Seriously perfect for a last minute
treat. Once they were frozen, melt chocolate chips in the microwave.
The trick to getting the chocolate smooth is to hold the ball with a
fork and tap off the excess chocolate on the side of the bowl. Then
lay them on wax paper and allow them to harden. If you want them
to harden faster, freeze the truffles until they are hardened.
1

3

1

cup
cup
Tbl
cup
cup
cup

The first written recipe found in the world was from Mesopotamia and it was for beer.

4½ Half Minute Fudge

Cecile Sunn’s handwritten recipe
Julie Stover

Five Jell-O flavors that flopped: celery, coffee, cola, apple, and chocolate.
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Peanut Butter Chocolate Chip Cookie Dough Bars

Oh My

½ cup Butter, softened
¾ cup Peanut butter
2½ tsp Vanilla extract
1½ cup Dark brown sugar
2½ cup Powdered sugar
1 cup Chocolate chips + 1 more cup for
topping if desired
Directions: In a large bowl, whisk together
butter, peanut butter, vanilla, and brown
sugar. Add powdered sugar and mix until
combined. Fold in chocolate chips and
press into a greased 9” x 9” pan. If desired,
melt 1 cup of chocolate chips and pour on
top. Chill in refrigerator for 2+ hours and
cut into squares.
Burying Ma.

Nikki writes, “Dad and Ma sold the Sagola, MI farm property to the
Black family when they moved to Milwaukee. When Dad died, he wanted his ashes
spread back on the farm he built in Sagola. The Black’s didn’t want to sell Julie an
acre of land so this could happen; but, Julie was not to be deterred. In the interim, for
nearly a year, Ma carried Dad’s ashes
around in the trunk of her car (she felt
uncomfortable with his ashes in the
house). In late 1981, Julie and her
husband, Smokey, took dad’s ashes up to
Sagola while they were on a snowmobiling
trip. One evening they quietly spread his
ashes in a small clump of trees just off of
Hwy 69 on the East side of the farm
property; Dad got his wish. Ma never did
anything quietly and I’m sure she would
have loved all the commotion that occurred when nine years later Julie, Al, and Chuck
decided to spread her ashes near dad. On a cold day in mid-August 1990, while on a
trip to Sagola with their families, the three siblings decided to carpool in the afternoon
and put mom in her resting place near Dad. The three cars pulled over near the clump
of trees again (not very surreptitious) and the Sunn children climbed out and
confidently walked onto the old farm, ashes in hand. As they spread Ma’s ashes, one
of Eugene and Rae Black’s sons saw the three culprits and came running out after
them. Julie, Al, and Chuck quickly got into their cars and took off—with the Black’s in
hot pursuit! The Blacks managed to get all the license plate numbers and then
reported the incident to the local authorities. Since Al was using his daughter’s car
during the pursuit, Julie, Chuck, and Sally were all sued by the Black family. The
Blacks wanted in excess of $10,000 saying their property was “devalued and
damaged” and that they “had extreme emotional distress” because Ma and Dad’s
remains were there. It even made the television news throughout Michigan’s Upper
Peninsula! The case was settled out of court and we ended up paying the Black’s
$5,000 and their attorney’s fee of $1,000. All-in-all, it was money well spent.”
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Tofffee Bar Cook
kies

from
m Sandy’s gran
ndmother, Chris
stine Bannach

Sandyy writes: “My Gra
andmother, Chris
stine (1905-1995)) made these coo
okies every
year a
at Christmas time
e. She got the re
ecipe from the Miilwaukee Gas Co
ompany. Every
year w
we would make our
o pilgrimage to the Gas Company to receive ourr free cookbook
for the
e holidays. Some
e of our favorite all-time
a
recipes came
c
from those
e books. My
Grand
dma was a wonde
erful cook, a little
e pinch of this an
nd a little pinch off that, and
somettimes she got a little help from tha
at building in Dow
wntown Milwauk
kee that had the
blue flame on top. It is
s now a tradition in our household
d. Shortly after the
t family
arrivess for our Christm
mas get together, one of the first th
hings out of theirr mouths is
“Wherre are the Toffee Bars?” Hope yo
ou enjoy them as
s much as we do
o.”

½
½
1
1
1
2
¼
½

ccup
ccup
ccup
lg
g
tssp
ccup
tssp
ccup

Butter
Shorten
ning
Brown sugar
s
Egg yolk (beaten)
Vanilla
Flour
Salt my use up to ½ tsp
Finely chopped
c
walnuts
s or pecans
½ lb
b
Hershey
y’s chocolate bar
Direct
ctions: Blend softened
s
butte
er, shortening
g, brown suga
ar, egg, and
vanilla. Add flour and salt and continue to blend.
b
Pat onto a 9” x 13”
cookkie sheet. I us
se parchmentt paper for easy clean up. Bake 15
minutes at 350°. Break chocolate bar into in
ndividual piec
ces and lay
out on HO
OT cookie
dough. Itt will soften
quickly an
nd you will
be able to
o spread it
over the surface
s
with
the back of
o a spoon
or a spatu
ula. Sprinkle
immediate
ely with
chopped nuts. I find
that by us
sing the
parchmen
nt paper, I
can slide the entire
batch onto the
counter and
a use a
pizza cuttter to cut in
1” – 2” sq
quares or
rectangles.
– ab
bove l to r, Sydne
ey, Kevin, KT, Nic
ck, Michelle, Rus
ss, Sandy, Mike, Sam, Megan,
and D
Drew at Russ’ 20
014 retirement fro
om HEB and a lifetime in the grocery business.
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Toffee
1
1
1
3
2

bag
cup
cup
Tbl
ea

KT Nil and Sunn

Chocolate chips
c
(6 oz), semi-sweet
s
Finely chopped pecans (you
(
can also use almondss)
Sugar
Water
Sticks of Imperial margarrine

(Note: Imperial works the best
b
for this kind of
o candy.
If not try Fle
eishman's Origin
nal Margarine. Do
D not use Parkay
y).

Candy th
hermometer
Spatula that
t
can hand
dle high heat.
Directions: Grease coo
okie pan with margarine
remaining on wrapperr. Melt marga
arine in a sauc
cepan on me dium
heat and mix with 3 ta
ablespoons off water. Leav
ve on medium
m heat.
Bring to boil
b and add sugar.
s
Begin using candy thermometerr.
Candy is finished whe
en temperaturre reaches 30
00° AND when
n
mixture is
s golden brow
wn. If your ca
andy reaches 300° prior to turning
golden brown cook a little
l
longer un
ntil it reaches the golden b
brown
color. WATCH
W
THIS CAREFULLY
C
Y. THE TEMP
PERATURE R
RISES
AND THE
E COLOR CH
HANGES FAS
ST NEAR THE
E END. Mustt
remove from
f
heat imm
mediately. Ble
end in choppe
ed pecans. P
Pour
onto grea
ased cookie pan
p and sprea
ad with a spattula. Sprinkle
e on
chocolate
e chips. Waitt 2-3 minutes until the chip
ps melt. Spre ad with
spatula. Sprinkle on chopped
c
peca
ans. Refrigerrate for one ho
our.
Break ap
part and serve
e.
An averagee person in the U.S. eats
e 35 tons of food in
i a lifetime.

Taffy Ba
ars

a Cecile Sunn
S
handwrittten recipe

Eating a teasppoon of sugar after having
h
something reallly spicy can help neuutralize the burning ssensation.
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Chocolate Chip Cookie Dough Cheesecake Bars

Oh Yu M. My

Crust Ingredients:
1½ cup Graham cracker crumbs
5 Tbl Unsalted butter, melted
Chocolate Chip Cookie Dough:
5 Tbl Unsalted butter, room temp
1
cup Light brown sugar, packed
3
3 Tbl Sugar
¼ tsp Salt
1 tsp Vanilla extract
¾ cup Flour
2
cup Chocolate chips
3
Cheesecake Filling:
10 oz
Cream cheese, room temp
¼ cup Sugar
1 lg
Egg, room temperature
1 tsp Vanilla extract
Directions: Preheat oven to 325°. Line 8" square baking pan with
parchment paper or foil allowing a little overhang, spray with nonstick
cooking spray; set aside. Mix melted butter and graham cracker
crumbs thoroughly. Press the mixture into the bottom of the
prepared pan. Bake in preheated oven for 6 minutes. Remove pan
to cooling rack. Leave oven on while you prepare the dough. While
crust is cooling, prepare chocolate chip cookie dough. In a large
bowl with an electric mixer, thoroughly beat butter, brown sugar,
granulated sugar, salt, and vanilla until smooth, about 1 minute. Mix
in flour on low speed, and mix. Mix in the chocolate chips. Set
aside. (Note: This mixture is going to be dry...that’s okay. It’s rather
like a crumble topping. You’re going to crumble it on top of the
cheesecake layer.) In a large bowl with an electric mixer, cream
together the cream cheese and sugar until smooth. Mix in egg and
vanilla on low speed. Pour cheesecake batter into the prepared
crust. Use your hands to form "clumps" of the cookie dough,
smoosh it together and flatten it out. Distribute the cookie dough
clumps on the top of the cheesecake batter in teaspoon-sized
clumps. Use all of the dough. Bake for about 30 minutes, until the
top feels dry and firm (the cookie dough) and the entire pan looks set
if given a gentle shake. Move bars to a cooling rack and allow to
cool. Chill in refrigerator overnight or for at least a couple hours. Lift
bars out by the overhang and cut into squares for serving.
Nachos were invented in 1943 by a guy named ‘Ignacio Nacho Anaya’.
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Larry’s Sawmill Gravy
¼ cup
¼ cup
1 ea

Larry Sunn

fried meat grease
flour
sausage patty,
cooked, and crumbled
bacon bits
milk

¼ cup
2 cup
Salt
Coarsely-ground pepper
Directions: After frying bacon, ham, or
chicken, pour off fat and measure ¼ cup of the drippings. Place the
drippings back in pan and add flour. Stir until blended. Add milk and
cook over medium heat, stirring constantly until bubbling and thick.
Season to taste with salt and coarse ground pepper. Add crumbled
sausage and bacon bits. Stir well.
Drinking two to seven glasses of red wine per week may reduce the risk of depression and protect against
heart disease.
The Civilian Conservation Corps (CCC) was a
public work relief program that operated from
1933 to 1942 in the United States for
unemployed, unmarried men, ages 17–28,
from relief families. It was a major part of
President Franklin D. Roosevelt's New Deal
that provided unskilled manual labor jobs
related to conserving and developing natural
resources in rural lands owned by federal,
state, and local governments. Maximum
enrollment at any one time was 300,000; in
nine years 3 million young men participated in
the CCC, which provided them with shelter,
clothing, and food, together with a small wage
of $30 a month ($25 of which had to be sent
home to their families). CCC enrollees
planted nearly 3 billion trees to help reforest
America, constructed more than 800 parks
nationwide, and built a network of service
buildings and public roadways in remote
areas. Al Sunn Sr. served in the CCCs from
July 1934 to July 1936 under the name of Albert C. Verville (the surname of his
mother’s second husband). He served “Satisfactorily” and upon his Honorable
Discharge, his supervisor indicated he was, “Employed as a re-forester, a good
worker, of good ability.”
At a restaurant in Denmark, you can order an appetizer made with needles from a Douglas fir tree.
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Homemade Kettle Corn

Larry Sunn

Kettle corn was introduced to the United States in the 18th century. It is referenced in
the diaries of Dutch settlers in Pennsylvania circa 1776. It was a treat sold at fairs or
consumed at other festive occasions. The corn, oil, sugar, and salt are cooked
together in a cast iron kettle, or a Dutch oven. This produces a noticeable sweet crust
on the popcorn; however, this method requires constant stirring or the sugar will burn.
This combination was widely popular in the early 19th century but fell from wide usage
during the 20th century. In the early 21st century, kettle corn made a comeback in
America; it is cooked and sold at fairs and flea markets throughout the United States.

¼ cup Vegetable oil
½ cup Popcorn kernels
1
cup Sugar
3
¾ tsp Salt
Directions: Heat the oil in a large pot over
medium-high heat. Add the popcorn and
sugar. Give the kernels a quick stir and then cover with a lid. Once
the popcorn starts popping, carefully pick the pot up and give it a
quick shake every few seconds until the popping slows down,
between 3-4 minutes. Remove immediately from the heat and pour
the kettle corn into a large bowl. Sprinkle with salt and serve
immediately. Do not make the mistake of removing the pot from heat
without transferring to a bowl. Due to the high heat of the pot, if you
don’t transfer the popcorn it will caramelize and burn.
Most popcorn comes in 2 basic shapes when it’s popped; snowflake and mushroom.

Spiced Pecans

a Cecile Sunn recipe from Sandy Sunn

1 lg
Egg white
2½ Tbl Water
¾ cup Sugar
1 tsp Cinnamon
¼ tsp Nutmeg
¼ tsp Ground Cloves
¾ tsp Salt
3 cup Pecans, shelled
Directions: Beat the egg white and water until frothy. Add the
remaining ingredients except pecans and blend well. Stir in pecans
gently to avoid breaking; mix well. Remove the pecans from the egg
mixture and place on a foil covered cookie sheet. Spread in a thin
layer, as much as possible keeping the pecans from touching. Bake
at 275 for 45 minutes, stirring gently after 20 minutes. Stir again 15
minutes later. Spread on waxed paper to cool. Store airtight.
Peanuts aren’t nuts, they’re legumes (beans).
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Refrigerrator Pickless

a Linda Lawsson recipe
former BSBM
B
and MBA
A student of La
arry Sunn at the
e University of Redlands

4 cup white vinega
ar
1½ tsp Turmeric
4 cup sugar
1½ tsp celery seed
½ cup salt
1½ tsp mustard see
ed
Directions: Thinly slice
e 3 medium
onions an
nd 8 to 10 cucumbers and
mix togetther in a large
e bowl; set
aside; do
o not heat. Pa
ack tightly in
jars and pour mix of pickling
ingredien
nts over them; place in
refrigerattor. Refrigera
ate for at least
5 days be
efore using. Can be kept in
i
the refrig
gerator for mo
onths.
Baby carrots are just large carrotss whittled down into miniature versions. They were invented w
when a farmer
got siick of throwing awayy his less attractive caarrots.

a Cindy Wie rs recipe
Cindy is
s a co-worker of
o Caudette “Ca
audie” Payton, daughter of Ju
ulie Stover

Corn Pu
uff Caramell Corn
1

pkg

Puff corn cu
urls or popped
d
popcorn (ab
bout 8 ounces
s)
1 cup Salted pean
nuts
1 cup Butter, cube
ed
1 cup Brown suga
ar, packed
½ cup Light corn syrup
s
1 tsp Baking soda
a
Directions: Place Puff corn curls and
peanuts in a large roa
asting pan; set
aside. In
n a large heav
vy saucepan, bring the buttter, brown su
ugar, and
corn syru
up to a boil, sttirring occasio
onally; cook fo
or 2 minutes.
Remove from the heat and add bak
king soda; stir well (mixture
e will
foam up)). Pour over corn
c
curl mixtture and toss well to coat. Bake at
250° for 45
4 minutes, stirring
s
every 15 minutes. Spread
S
on wa
axed
paper to cool. Break apart
a
and store in airtight containers.
c
Although huumans are omnivoress (eating both plants and animals), many people
p
choose not to eeat meat and
fish, they aree known as vegetariaans. Those who don’tt eat or use any produ
ducts made from anim
mals (including
eggs, daiiry products, and evenn honey) are known as
a vegans.
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Taco Cheese Bombs

Larry Sunn

These crispy taco-flavored, cheese-filled biscuits bombs are a surefire crowd-pleaser!

2 cup
1 cn
16 ea

Doritos
Grands! Biscuits, (16 oz)
Cheese cubes (1”) (I like
Cheddar, Mozzarella, and
Colby Jack)
Canola oil for deep frying
Directions: Crush tortilla chips into fine
crumbs. Set aside. Separate dough into 8 biscuits; cut each in half.
Gently stretch each biscuit half around 1 cube of cheese; pinch to
seal well. Coat each stuffed biscuit evenly and completely with
crushed chips. In deep fryer or 3-quart heavy saucepan, heat oil to
350°. Fry 2 stuffed biscuits at a time until golden brown on all sides.
Remove from oil to paper towels to drain. Cool slightly before
serving.
The most expensive fruit in the world is the Japanese Yubari cantaloupe, and two melons once sold at auction
for $23,500.

Caramel Corn

Samantha “Sam” Halterman Sunn - (her mom’s recipe)

1 cup Butter
2 cup Brown sugar
½ cup Corn syrup
1 tsp Salt
½ tsp Baking soda
1 tsp Vanilla
5 qt
popped popcorn (20 cup)
Directions: Preheat oven to 250°.
Place popcorn into a very large
bowl. In a medium saucepan over
medium heat, melt butter. Stir in brown sugar, corn syrup, and salt.
Bring to a boil, stirring constantly. Boil without stirring for 4 minutes.
Remove from heat and stir in soda and vanilla. Pour in a thin stream
over popcorn, stirring to coat. Place in two large shallow baking
dishes and bake in preheated oven, stirring every 15 minutes for 1
hour. Remove from oven and let cool completely before breaking
into pieces.
Canola oil was originally called rapeseed oil, but rechristened by the Canadian oil industry in 1978 to avoid
negative connotations. “Canola” is short for “Canadian oil.”
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Mexican
n Pickles

Sebasstien Sunn

1 cup Carrots, julienned
1 cup Radishes, sliced
s
thin
1 cup Onions, slic
ced thin
1 cup Jalapeños, sliced thin
2 cup Distilled white vinegar
2 cup Water
3 Tbl Sugar
2 Tbl Salt
2 Tbl Pepper
Directions: Bring the liq
quid ingredien
nts to a boil in
n a medium p
pot.
Cook for about a minu
ute, then remo
ove from the heat and pou
ur over
your prep
pped veggies in separate containers.
c
Cover
C
tightly a
and let
sit for an hour, then sttick the pickle
ed veggies in the
t fridge unttil ready
to use.
One of the fouunders of Ben & Jerrry’s can’t really smellll anything, which is the
t reason why theirr ice cream is so
rich. He suffered from a condition called anoosmia.

Campfirre Tin Foil Dinner
D

Caud
dette “Caudie
e” Payton

lb
Lean ground beef patty
1 med Potato, cubed
1 ea
Carrot, slice
ed
1 ea
Sweet onion
n slice
1 Tbl Butter
Salt and pepper to tas
ste
Tin foil
Other optiions: Sweet potaato, sliced or
1

3

cubed; Broccoli; Cauliflower; or Corn

Directions: Preheat ou
utdoor grill or prepare
p
a cam
mpfire. Lightlly butter
a piece of
o heavy tinfoil. Place beeff patty in the center
c
of the ffoil.
Arrange potato, carrotts, and onion on top. Place butter on to
op and
add salt and
a pepper. Tightly seal the foil. Place
e on grill and cook for
approxim
mately 30 minu
utes, turning frequently.
f
Because of age an
nd
ge
eographical proxximity,
Duane (Sebastien
n), born
April 6, 1961, and Caudie
bo
orn April 22, 196
62, were
ne
early inseparable
e as
yo
oungsters—whatt one did,
so
o did the other. F
Far left at
ag
ges 2 & 3. At lefft Duane &
hiis harem; Caudie
e at far left.
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California Roll in a Bowl

Margie Sunn

This salad combines all of my favorite sushi ingredients in one bowl! Because it's
based on a California roll, it uses fully cooked seafood. It’s a great way to introduce
friends and family to the taste of sushi. Optionally add slivered sushi ginger, bits of
nori (seaweed), and sesame seeds to make it even more authentic.

Salad:
1 cup
1 ea
8 oz

Brown rice, cooked
Head butter lettuce, chopped
Imitation crab meat or
cooked shrimp, chopped
1 ea
Cucumber, thinly sliced
1 med Avocado, diced
1 ea
Carrot, grated
3 Tbl Pickled ginger, chopped
Dressing:
3 Tbl Rice wine vinegar
1 Tbl Light soy sauce
Wasabi powder to taste (pinch)
Optional garnish:
1 Tbl Sesame seeds
1 ea
Nori, in small pieces
Directions: Combine all ingredients for dressing in a small bowl and
whisk ingredients together. Divide clean, dry, and chopped lettuce
among four large bowls. Top with crab meat, avocado, cucumber,
carrot and ginger. Drizzle dressing over salads; optionally top with
sesame seeds and nori.

Ice Cubes

Larry Sunn

2 cup Water (approx.)
2 Tbl Water (additional if needed)
Directions: Empty the ice cubes that are left in
the trays (if there are any left). Take the
trays over to the sink and fill them with cold
water. Place the water filled ice trays back in
the freezer. Replace the ice bin if you have
one and had to remove it. Shut the door to
the freezer.
Americans eat about 30 pounds of lettuce every year. That’s about five times more than what we ate in the
early 1900s.
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No-Bake Energy Bites
1 cup
½ cup
cup
3
1 cup
½ cup

1

KT Niland Sunn

Oatmeal
Peanut butter (tried
almond butter but like
peanut butter better)
Honey
Coconut flakes
Ground flaxseed
½ cup Mini
chocolate chips
(semi-sweet)
1 tsp Vanilla
Directions: Mix everything above in a medium bowl
until thoroughly incorporated. Let chill in the
refrigerator for half an hour. Once chilled, roll into
balls and enjoy! Store in an airtight container and
keep refrigerated for up to 1 week.
Eating fast food regularly has the same impact on the liver as hepatitis.

Popcorn Balls
3
1
½
¼
½
1
½

Halterman family recipe and Megan favorite
Samantha “Sam” Halterman Sunn

qt
cup
cup
cup
tsp
tsp
tsp

Popped popcorn (12 cups)
Granulated sugar
Light or dark corn syrup
Butter
Salt
Vanilla extract
Baking soda
Directions: Spray large roasting pan with cooking
spray; add popcorn and place in 300° oven until
warm. Combine sugar, corn syrup, butter, and salt
in a heavy 2 qt. saucepan. Stirring constantly, bring
to a boil over medium heat. Continue stirring and
boil for 2 minutes. Remove syrup mixture from heat;
stir in vanilla and baking soda. Pour syrup mixture
over warm popcorn, stirring to coat well. Cover
hands with gloves sprayed with cooking spray. Working quickly,
shape twelve 3” popcorn balls. Cool completely. Wrap individually
in plastic wrap.
Eskimos use refrigerators to stop their food from freezing.
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Avocado Eggs

CJ Spinning
1st daughter of Rene’ Sunn Williams

8 lg
Eggs
2 med Avocados, mashed
1 Tbl Cilantro
2 Tbl Lime Juice
2 Tbl Onions, chopped
Salt & Pepper to taste
Paprika to serve
Directions: Boil 8 eggs, let eggs cool, peel. Cut boiled eggs in half,
place yolks in bowl and add all ingredients. Mix together and spoon
into the egg whites. Sprinkle a little paprika on top (you will have
some filling left over that you can use for a dip or to stuff celery).
Onion is Latin for “large pearl.” A basket of onions was considered a respectable funeral offering in ancient
Egypt, second only to a basket of bread. Onions, with their circular layers, represented eternity and were
found in the eyes of King Ramses IV who died in 1160 B.C.

Sweet n' Tangy Bacon Wrapped Li'l Smokies

Larry Sunn

1 lb
Bacon, cut into thirds
1 lb
Li’l Smokies (turkey)
1 cup Brown sugar - divided
3 Tbl Mustard, yellow
¾ tsp Ground cayenne pepper
Tip: Freezing the bacon makes it easy to
cut the slices neatly into thirds.

Directions: Preheat oven to 375°. Roll each Li’l Smokie in a piece of
bacon. Place in a single layer in a baking dish. In a small bowl, mix
¾ cup brown sugar, mustard, and cayenne thoroughly. Drizzle this
mustard mixture over the Smokies, then sprinkle with remaining ¼
cup brown sugar. Bake for 20 minutes, then turn heat up to 400° for
about 5-10 more minutes until bacon is done (keep an eye on them
and don’t overcook or the glaze could scorch). You could also turn
the broiler on and do them a couple of minutes under it to finish the
bacon tops. Let cool for a couple of minutes before serving. If you
want to serve as hors d'oeuvre—just stick a toothpick in each and
serve—just watch them disappear! These little morsels make a
great addition to any family gathering or potluck.
Pringles once had to defend a lawsuit that was trying to prove that they weren’t really potato chips. Only
about 40% of Pringles potato chips is actually potatoes – the rest is a mixture of rice, wheat, and corn that is
pressed into shape and powdered with all sorts of different flavorings.
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Halloween Treats

this section inspired by recipes from Nikki Sunn

There's so much candy around for Halloween that we
wanted to list some Halloween snacks that offered some
healthier alternatives. From ghosts made out of bananas
and chocolate chips; to a mummy made out of pizza
sauce, cheese, olives, and toast; to clementine and sour
apple pumpkins; and spiders made out of black olives and
cheese; there are so many cute ways to bring the
Halloween spirit into party food yet still incorporate fruits,
and vegetables.

- Spiders on a Log Slice washed celery sticks lengthwise and
then smear on some smooth peanut butter. I like
all natural but any brand would do. Here it has
been styled with plastic spiders but you could
certainly add raisins for the classic ants on a log.
- Mummy Toast This is so easy! Toast the
bread first and then assemble the mummy.
Spread on a layer of pizza sauce, arrange
mozzarella cheese so that it resembles
mummy bandages and hide in some black
olive slices for the eyes. If your little ones
would like the cheese melted, pop it under
the broiler.
- Banana Ghosts These treats are so
adorable for a Halloween party. Just press
chocolate chips into half of a peeled banana so
that they resemble a ghost face. Love it.
- Pumpkin Clementines Just peel little
Clementines or small tangerines. Poke a short piece
of a green apple Twizzler into the hole for the
pumpkin stem. For a healthier option, insert a one
inch piece of celery into the top so that it looks like a
pumpkin stalk.
- Spider Olive Cheese Balls Source
your favorite cheese ball recipe for this one.
On top of the foundation layer (for instance a
Ritz cracker or piece of toasted baguette)
scoop a dollop of your favorite cheese ball
recipe. Top with a black olive. Cut another
olive into thin slices for the legs. If you would
like eyes on your spider, pipe on some of the
cheese.
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- Butterspider Pudding You could use any
pudding flavor, really—I use butterscotch. But if
you want a real creepy crawly look add a tiny bit
of black food coloring to make it look swampiescummie. Throw on a few raisins or plastic
bugs and you have a gross out treat that is on
the healthier side.
- Chocolate Pretzel Ghosts
Chocolate covered ghost pretzels
are quick and easy treats to make.
Make great ghost themed pretzels
by using just white candy coating,
pretzel rods, and an edible black
marker (Americolor Gourmet Writer)
made specifically for edible designs.
Candy coating is easy to work with. The package comes in little
bricks which melt easily in the microwave and stay a smooth
consistency for a long time. Melt the candy coating according to
package directions in a microwave safe mug, then dip each pretzel in
the melted chocolate. Lift the pretzel away from the cup and allow
any excess to drip off. Place coated pretzels with chocolate side up
in a cup. Allow 15-20 minutes to dry before drawing funny faces on
each one. Chocolate coating should be dry to touch before applying
ink to it. If you don’t have a marker, you can melt some chocolate
chips in the microwave and use a toothpick like a paintbrush to gently
draw faces.
- Monster Mouth Apple Slices Cut each apple in quarters and
cut away the core. Cut a
small wedge on the skin side
of the apple. Dip apples in
lemon water or diluted
orange juice to help keep the
apples from turning brown.
Gently
press
slivered almonds in to both sides of the wedged
apple for scary looking teeth.

- Smokin’ Pumpkin
To make your porch foggy and creep the kiddos out,
put a container full of dry ice and water in a jack-olantern. To make it extra cool, add a glow stick to
light up the fog.
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- Peachy Jack O’ Lanterns
An easy Halloween treat is to draw
pumpkin faces using a Sparpie pen on
the tops of your kids’ fruit cups. It is a
clever idea that does not require artistic
talent and it will surprise them when they
open their lunch bag at school or snack
time!

- Black Olive Penguins
These super cute cream cheese filled black olive penguins are the hit of
every party, but they make a seriously adorable late afternoon snack!

1
16
4
16
8
16

can
sm
oz
ea
ea
ea

Colossal pitted black olives, drained (about 16)
Pitted black olives, drained
Neufchatel Cream Cheese
Carrot slices of the fat end of a peeled carrot
Green onions, long green section only
Toothpicks
Directions: Cut a small triangular wedge out of
each carrot slice. Use a skewer or toothpick
to push the narrow end of a carrot triangle
through the wide hole of each small olive until
it pokes out the narrow pitted hole. Make a
lengthwise slice halfway into each colossal
olive and then a second cut so you cut out an
eighth inch sliver in its belly. Push as much
cream cheese into the large round opening as
you can, filling the olive. Use your fingers or a paper towel to tidy up
along the edges of the opening. Place a filled olive, large hole side
down, on a carrot round, lining up the white of the cream cheese with
the wedge cut from the carrot round. Use a toothpick pushed down
through the center of the head and then through "chest" of the
penguin and into the carrot
"feet"; line up with the "chest"
with the "feet." Cover tightly
with plastic wrap and
refrigerate until ready to serve.
For a fancified version, after
pushing the toothpick through
the head, push it through a tied
green onion “scarf” that’ll be
around the penguin’s neck.
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- Spooky Spider Black Bean Hummus
2
2

ea
cn

Garlic cloves
Black beans, drained
and rinsed (15 oz)
2 Tbl Tahini
4 Tbl Lime (or lemon) juice
1 tsp Cumin
¼ tsp Chipotle pepper -- to taste
3 Tbl Unsweetened soy yogurt (optional)
½ tsp Salt (or to taste)
For Design: additional plain soy yogurt or tahini
Directions: With food processor running, drop in the garlic cloves and
process until finely chopped. Add the black beans, and process until
pureed. Add the remaining ingredients (use the lesser amounts) and
process until smooth. Taste and correct seasonings, adding more as
needed. Spoon the hummus into a serving dish, smoothing the top.
Using a pastry bag and either soy yogurt or thinned tahini, pipe on
the design. Place a plastic spider into the web, or make one yourself
from black olives. Refrigerate until ready to serve.

- Mummy Dogs
1

pkg

Pillsbury Breadstick
dough (12 count)
12 ea
Hot dogs
Preheat oven to 375. Unroll all 12
breadsticks from package. Cut each into 3
equal strips. Take 3 strips, one at a time and wrap around 1 hot dog
starting from the top of the hot dog. (Each hot dog has 3 thin
breadstick strips around it). Leave a small space towards the top of
the hotdog to make mustard eyes. Continue wrapping all dogs then
place on a lightly greased baking sheet. Bake for 10-15 minutes or
until lightly golden brown. Remove and let cool for
5 minutes. Use mustard for eyes.

- Bug-apillar Banana
Cut banana into 1 inch slices. Spread a thin layer
of peanut butter on each slice (minus the last
piece) then press gently back together, curving
slightly if desired. Break pretzel sticks in half, then press into sides
of banana for legs. Dip 2 raisins in peanut butter and stick on front
banana slice for eyes, then dip red fruit snack in peanut butter and
stick on bottom of banana slice for the tongue.
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- Fishin’ Worms
1
2
1

pkg
cup
pkg

Oreo cookies, crushed
Cold milk
Chocolate instant pudding mix,
small pkg. (4-serving size)
8 oz
Cool Whip topping, thawed
1 pkg Gummy worms
8 ea
Plastic cups
Directions: Put cookies into a sealable bag and close tightly. Using a
rolling pin, roll and crush the cookies until crumbly. Set aside. Pour
the milk and chocolate instant pudding mix into a large bowl. Whisk
well until all of the pudding mix is dissolved. Let stand 5 minutes.
Add the Cool Whip and ½ of the crushed cookies. Stir until well
blended. Place a large spoonful of crushed cookies into the bottoms
of the plastic cups. Add the pudding mixture on top of that until the
cups are ¾ full. Add 1 large gummy worm so that it is half in the cup
and half hanging out of the cup. Spoon in more crushed cookie
around the worm to hold it in place. You can top with Cool Whip if
desired. Serve chilled. Note: You can use as many worms in the
pudding as desired.

- Pipe Cleaner Spiders
These simple to make
clever creatures are made
by twisting four black pipe
cleaners around a DumDum, and gluing on a
couple of google eyes.

According to Domino’s Pizza, some of the more popular
international toppings are pickled ginger, minced mutton, and tofu in India; squid (octopus) and Mayou Jaga
(mayonnaise, potato, and bacon) in Japan; and green peas in Brazil. In Russia, they serve pizza covered
with mockba, which is a combination of sardines, tuna, mackerel, salmon, and onions. In France, a popular
combo is called the Flambee, with bacon, onion, and fresh cream.
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Over the years when Rene’ and Dee were in junior and senior high school, we hosted
exchange students from several different countries as well as the US. The first to visit
were four girls from “Up with People”; they were with us for only a week. The girls
hailed from Ireland, England, Germany, and Colorado. It was
such a pleasant experience that we hosted a boy from Belgium,
Luc Masson. He was a handful—he was interested only in
“experiencing the US.” Luc was moved to another family after
three months and then, a month later, he was sent home.
1982 brought Munehiko “Matt” Matsuyama (left) into our home
for a year. He earnestly became a member of the family,
graduating high school with Rene’, and helping Larry and Dee
build cabinets. He was not particularly
athletic, but he was studious—he ultimately
earned his doctorate degree from the State
University of New York in Buffalo, NY. Our great one-year
experience with Matt prompted us to host Yoko Shiode (right) in
1984;
she was
also
from
Japan.
Although
we did many things with Matt,
it seemed as though we were
often “on the go” with Yoko;
she, too was a pleasant
young lady, albeit reserved.
She willingly participated in
family activities including one
of
our
many family and friends canoeing trips down the Colorado
River from about 12 miles north of Blythe, CA to Yuma,
AZ—the trip took us seven days. In the canoeing photo
above from left are Yoko, Merry Cota, Dora Widner, Gil
Cota, Dee, Charlie Spinning, Margie, and Rene’. An
unpleasant task assigned to all was a turn at the morning
chore of burying the contents of The Green Monster—a
portable chemical toilet (Yoko takes her turn with The Green
Monster at right). A favorite of all the Japanese exchange students was shooting
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firearms.
Firearms are
extremely rare in
Japan—they are
highly regulated;
so much so that
few people even
view them in
person—much
less actually touch
one. At left, Yoko
takes aim with a
.357 magnum
during a break at
an early-in-theday campsite.
We’d often stop at
this location early in the day so that the kids could get a chance to shoot at cans and
bottles in a made-to-order shooting range hidden in a canyon. Yoko was really a
pretty good shot. Dee is also a good shot with a pistol. One of our favorite camping
stories involved this pistol range. Dee’s friend, Scott Dickerson, was learning to shoot
and he was standing behind my right shoulder.
There was quite a bit of shooting going on and we all
had ear protection on. Scott was standing pretty
close to me—he was learning the sighting process
over my shoulder. Feeling a fart coming on, I loudly
warned Scott that he was standing “in the impact
area.” With a puzzled look, he loudly responded
with, “My name is Pat Garia? I farted, and his
nickname has ever since been Pat Garia. Our third
Japanese exchange student was Yuki Mizutani who
stayed with us for the summer of 1987. She is at
right firing the same .357 magnum. Yuki was a
delightful young lady who would try
anything—she was our hugger. She
also wanted to learn as much about us
and our culture as she could during her
short stay in Twentynine Palms, CA;
likewise, as depicted at left, we learned
from her, too, as she presented
information about her home to our 29
Palms Lions Club. Yuki, like Matt,
stayed in contact with us for several
years after returning to Japan—we still
have email and Facebook contact with
Matt. Margie, Rene’, Dee, and I all
enjoyed the visits of these great
youngsters. Sometimes cultural
differences were trying to work
through, but the wonderful experience
of sharing our lives with these sons
and daughters is quite memorable.
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- Ooozing Monster Mouths
Core then cut an apple into fourths. Cut out a small wedge on the
skin side of the apple. Blot inside with a paper
towel then spread lightly with creamy peanut
butter. Cut mini marshmallows in half and place
over peanut butter to make the teeth.

- Pretzel Monster Fingers
“Eeewwww, those look so gross! And, so real!” Using honey
wheat pretzels, green candy melts, raw pumpkin seeds, and
a toothpick to add finger wrinkle details these Halloween
treats were a cinch to make. The pretzels and pumpkin
seeds can be found at just about
any grocery stores; I found mine at
Trader Joes. The colored candy melts can be found at major
craft supply stores like Michaels. Once you have your
ingredients the project itself goes by pretty fast, and it is a
fun recipe for a ‘spooky’ family project. Happy Halloween

Directions: Melt the candy melts according to
the package instructions. Dip the pretzel in
the chocolate until nearly completely coated.
Lay the pretzel on a lined baking sheet.
Gently add and a press a pumpkin seed to
the top of each pretzel. Using a clean
toothpick, etch knuckles on each finger.

- Mummy Cupcakes
Unwrap a sweet secret: mummy
cupcakes are an easy treat. Frost
cupcakes with a smooth layer of
white icing. Roll fondant thin (⅛"),
and cut long strips, ⅓" wide. Lay
strips in several directions atop
cupcakes to create a mummy wrap;
be sure to leave space for sugar or fondant eyes, and other
decorations.

- Spider Cookies
Chocolate spiders: perfect for the
school Halloween party. Spread half
of a thin chocolate cookie with white
filling. Cut a licorice rope into eight
4" pieces. Anchor pieces in the
icing, four on each side of the round.
Top with a second cookie. Attach
eyes with a dab of icing or filling.
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- Cookie Monster Cupcakes
2 cup Buttercream frosting
Blue food coloring
1½ cup Sweetened shredded
coconut
6 lg
Puff marshmallows
cut in half
with kitchen scissors
to form eyes
24 ea
Chocolate chips
1 dz
Unfrosted cupcakes
6 ea
Chocolate chip cookies, cut in half
Directions: Add a few drops of food
coloring to the frosting. Mix the
frosting until the color is uniformly
blended in. Add the shredded
coconut to a zip top bag. Add a few
drops of food coloring to the coconut
and seal the bag. Shake the coconut
until uniformly tinted. Add more drops if needed until desired color is
achieved. Transfer the tinted coconut to a bowl. Using a tooth pick
or pointed chop stick, poke a hole through each marshmallow off
center and closer to the edge. With its tip pointed down, push one
chocolate chip down deep into the non-sticky flat side of the
marshmallow to form the pupil. Repeat this with each chocolate chip
and marshmallow. To frost the cupcake, place a cup of frosting into
medium large zip-top bag. Seal the bag and cut one of the bottom
corners off. Pipe enough frosting (2-3 tablespoons) in a circular
motion to cover the surface of the cupcake. You can also frost each
cupcake using a butter knife. Dip the cupcake tops into the
shredded coconut until fully coated. Place two marshmallow eyes
side by side towards the top of each cupcake. Finish the cupcakes
off by placing a half cookie either flat or at a 45 degree angle towards
the bottom of the cupcake to complete
the famous Cookie Monster look.

- Creepy Cream Cheese Eyeballs
Clean and peel the carrots. Cut them
into bite size pieces. Spread a small
amount of cream cheese on top of each
slice. Slice the olives in half and place
one on the top of each carrot.
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- Skeleton Bones
Place about 3 bars of almond bark
into a microwave safe bowl and
melt (3 cubes will take around 1
min 30 sec). While that is melting,
break the pretzels into various sizes
so that your bones are varying
lengths. Push a mini marshmallow onto each end to make your
bone. Once melted, cover the sticks with the bark. This is a messy
(but fun) task. Be careful as the mini marshmallows sometimes fall
off, but you can just put them back on. Place the bones on wax
paper on a cookie sheet so they can dry. When dried, you can
‘break off’ the drips and over cover and your bones will be ready to
serve!

- Witches Broomsticks
First, cut the bristles; cut a mozzarella string
cheese stick to around in thirds. Next, cut
just the end of the cheese stick pieces into
strips. Roll it around and continue to slice
through it until you see bristles emerge. Do
not cut up TOO high onto the cheese stick, or it will split when you
insert the pretzel stick into the end. This step might take a little trial
and error on your part to get it to look right but, the good news is that
you can eat the cheese stick rejects. Next, slide a pretzel into the
uncut end of the cheese stick. Make certain you do not press it in
too far or you risk splitting the stick. Finally, cut a small strip of your
fruit roll up and wrap it around the stick. They will melt a bit and turn
the cheese red (after being exposed to warmer temps), but it does
not affect the taste or look of the brooms at all.

- Witch’s Hats
Melt around ¼ – ½ a cup of
chocolate chips in a microwave
(around 2 minutes). Open the kisses
and then dip one into the chocolate.
Turn a Keebler Fudge Striped
Cookie over so that you see the
chocolate side and then set the kiss
on top of the cookie. Set cookies onto a cookie sheet and put them
into the freezer for around 20 minutes for the melted chocolate to
set. Once done, take an orange icing tube to make the ribbon on the
hat. If you feel exceptionally creative, you can even add a bow or
sprinkles.
324

Sunn Family and Friends Cookbook – A Fare to Remember

This & That

- Spooky Green Spider Deviled Eggs
6 ea
Hard boiled eggs*
2 ea
Ripe avocados
2 Tbl Lime (or lemon) juice
1 Tbl Chopped chives or green onion
¼ tsp Ground mustard
¼ tsp Chili or cayenne powder
¼ tsp Onion powder
1 cn
Black pitted olives
dash of garlic powder
½ tsp Salt
1
tsp Pepper
8
1 Tbl Sour cream or mayonnaise (optional)
Directions: To make hard boil eggs, place
eggs in a saucepan and cover with two
inches of cold water. Bring to a rolling
boil. Turn off the heat, cover the pot, and
let the eggs cook for an additional 10-12
minutes. Carefully peel the hard boiled
eggs and cut them in half lengthwise.
Place them on a serving platter. Scoop
out the cooked yolks and set aside. Cut the avocados in half.
Remove the pit. Scoop out the avocado flesh and place in a bowl;
roughly mash with a fork. Place three of the cooked egg yolks in the
bowl with the avocado, reserve the
remaining egg yolks for another use,
and add in all remaining ingredients.
If a very smooth consistency is
desired the mixture can be blended in
a food processor or blender. Add
additional salt and pepper as desired.
Place a generous spoonful of the
avocado mixture into each well of the
hard-boiled egg whites. This can also be done with a pastry bag. To
create the decorative spider, slice one whole black olive in half. One
half will be the body. With the second half, cut horizontally into six
small slices which will be used as spider legs (yes, real spiders have
two more legs but not many usually catch this discrepancy). Repeat
until all eggs are decorated. Refrigerate until serving. Serve
additional olives on the side for those less brave souls – spider eggs
require a special kind of ghoulish spirit.
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- Frankenpops
A quick and easy marshmallow treat recipe for Halloween. Made with chocolate candy
coated marshmallows, making these treats make for a great Halloween activity.

16 oz
Dark green candy coating
2 Tbl White candy coating
2 Tbl Black candy coating
¼ cup Purple candy coating
1 bag Large marshmallows
36 ea
Lollipop sticks
Directions: Melt the dark green candy
coatings in the microwave in thirty
second intervals, stirring after each time until the chocolate is
smooth. Dip a lollipop stick ¼” into green coating and then into a
marshmallow ¾ of the way
through. Dip marshmallows into
the melted coating, turning the
marshmallow as it coats. Tilt the
marshmallow over a cup and
gently tap the stick until excess
coating drips off. Allow the pops
to dry by sticking the end of the stick into a foam block to stand it
upright. As the pops dry, make the eyes by piping small ⅛“ - ¼”
circles of melted white coating.
Finish the eyes by adding a small
speck of melted black coating to
the center of the white "eye balls."
Allow the eyes to harden before
using. Once the green coated
pops are hard, dip only the top of
each marshmallow in the melted purple coating. Using a toothpick,
add texture to each pop's hair. Allow the hair to dry before adding
facial features. Add a little dot of
chocolate where the eyeballs will
be placed. Using the melted
coating as glue, add two eyeballs to
every pop. Using an edible black
ink marker or a toothpick with
melted black coating (or put black
coating in a piping bag with a tiny opening), pipe or draw a
decorative scar and mouth on each pop. Allow the pops to harden
before eating.
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- Kitty Litter Cake

Samantha “Sam” Halterman Sunn

I made this for a work Halloween party and it looks so gross that a lot of people
actually would not eat it! It is good though! Don’t forget to dress up as a Cat!

1
1
2
1
3
1

pkg

German chocolate cake
mix (18.25 oz)
pkg White cake mix (18.25 oz)
pkg Instant vanilla pudding
mix (3.5 oz)
pkg Vanilla sandwich
cookies (12 oz)
drop Green food coloring
pkg Tootsie rolls (12 oz)
Directions: Prepare cake mixes and bake

according to package directions (any size pan).
Prepare pudding according to package directions
and chill until ready to assemble. Crumble
sandwich cookies in small batches in a food
processor, scraping often. Set aside all but ¼ cup.
To the ¼ cup add a few drops of green food
coloring and mix. When cakes are cooled to room
temperature, crumble them into a large bowl. Toss
with ½ of the remaining cookie crumbs, and the
chilled pudding. You probably won't need all of the
pudding, you want the cake to be just moist, not
soggy. Line a NEW kitty litter box with the kitty litter
liner or parchment paper. Put cake mixture into
box. Put half of the unwrapped tootsie rolls in a
microwave safe dish and heat until softened.
Shape the ends so that they are no longer blunt, and curve the tootsie rolls
slightly. Bury tootsie rolls randomly in the cake and sprinkle with half of the
remaining cookie crumbs. Sprinkle a small amount of the green colored
cookie crumbs lightly over the top. Heat 3 or 4 of the tootsie rolls in the
microwave until almost melted. Scrape
them on top of the cake and sprinkle
lightly with some of the green cookie
crumbs. Heat the remaining tootsie rolls
until pliable and shape as before.
Spread all but one randomly over top of
cake mixture. Sprinkle with any
remaining cookie crumbs. Hang the
remaining tootsie roll over side of litter
box and sprinkle with a few green
cookie crumbs. Serve with the NEW
pooper scooper for a gross Halloween dessert. – Megan & Sam, Halloween, 2013
Fruit-flavored snacks are made with the same wax used on cars.
Sunn Family and Friends Cookbook – A Fare to Remember

327

This & That

Easter Bunny Race Car

Margie Sunn

1 ea
Twinkie
1 ea
Mini pretzels
1 lg
Marshmallow
1 ea
Bunny peep
Vanilla icing
Sprinkles
Directions: Put Twinkie on a
plate. Take 2 large
marshmallows and cut them in
half. Use some icing as glue to
attach them to the side of the
Twinkie. Cut out a spot on the
Twinkie to fit the mini pretzel and
bunny peep. Last, take sprinkles
with a little of icing, attach to the
center of the marshmallows; you
now have a bunny race car.
In 1830 pizza truly began with the opening of the world’s first pizzeria, Port’ Alba; the pizzas were cooked
in an oven lined with lava from Mount Vesuvius, a volcano located on the Bay of Naples.

Bubble Bath Bears
1
½
1
24
72
24

Margie Sunn

box
cup
lg
ea
ea
ea

Chocolate cake mix
Melted Butter
Egg
Rolo mini candies
Mini Marshmallows
Chocolate Chip
Teddy Graham
Mini muffin pan
Mini muffin Liners or Cooking spray
Directions: Pre Heat Oven to 350°. Mix cake mix with egg and
melted butter. Take a tsp of dough and roll into a ball and push into
each liner or greased pan and place a Rolo mini into the center of
each. Bake for 9 minutes. Remove from oven and place 3 mini
marshmallows into each one. Add one teddy to each one (may add
more if you choose). Return to oven for 2 minutes to soften
marshmallows.
In the United States, broccoli was probably first grown by immigrants from Italy in home gardens in
Brooklyn, New York. In 1923, a group of Italian vegetable farmers in Northern California started to grow
broccoli commercially and in a few years they were shipping fresh broccoli to Boston and New York.
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Pimp My Eggs

Margie Sunn
Eggs, decide your own amount
Liquid food colorings
Enough water to boil the eggs
White vinegar
Sandwich bags or freezer bags,
one for each color
Directions: Hard boil eggs; let
them cool. Once cooled, lightly
tap them against a hard surface
till cracks appear all over. Be
gentle as you want the shells
cracked but still intact. Prepare
a freezer bag for each color you’re using. Place cracked eggs
into respective bags and add liquid food coloring—about a
tablespoon of dye to bag. Roll the eggs around in the bag to
make sure the shells are properly coated with dye. Leave for
30 minutes to allow colors to absorb. After 30 minutes, rinse
the eggs under running water to remove excess color. Splash
the eggs with some white vinegar to set the color. Use a paper
towel to dry the eggs. Peel and they are ready for showing off!
There are over 400 varieties of natural cheeses!

Colorful Deviled Eggs

Larry Sunn

Directions:

Place eggs in a pan and
cover with cold water. Bring to a boil,
cover and turn off heat. Allow to sit for
9 minutes. Fill with cold water to stop
cooking. Remove shells. Slice eggs in
half lengthwise. Remove yolks and
place in a bowl. Fill bowls with 1 cup
cold water and 6 drops of food coloring.
Divide cooked egg white halves evenly
between the different colors. Allow
whites to sit for 15 to 30 minutes or until
desired color is reached. Place colored
egg whites on paper towels to dry.

Deviled Egg Filling:
12 lg
Eggs
½ cup Mayonnaise
2 Tbl Sweet pickle relish
4 tsp Mustard
Salt and pepper, to taste
Filling Directions: Mash yolks with a fork and stir in mayonnaise, pickle relish, and
mustard. Salt and pepper, to taste. Mix until consistency is smooth and creamy.
Transfer mixture to zippered bag or piping bag and clip corner for piping. Pipe mixture
into colored egg whites and refrigerate until ready to serve.
Celery requires more calories to eat and digest than it contains.
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Food Travel Kit

ran across it online

In the Food Travel Kit,
beginning at the upper left
corner and proceeding
down each successive row
(top to bottom, left to right)
are:
A.
B.
C.
D.
E.
F.
G.
H.
I.
J.
K.
L.
M.
N.
O.
P.
Q.
R.
S.

Pretzels
M&M candies
Chopped nuts
Marshmallows
Rainbow sprinkles
Butterscotch chips
Sunflower seeds
Cheerios
Chocolate chips
Goldfish crackers
Cheese popcorn
Dried cherries
Coconut
Dried apples
Granola
Pecans
Potato chips
Cinnamon candies
Raisins

On our many road trips Margie
always had a creative
assortment of snacks for us
and when I ran across this
“Food Travel Kit” online, it
reminded me of what she’d
bring along on those early trips
in the “Powder Puff.” Powder
Puff was Margie’s name for
our white 1968 Nissan Sentra—a US version of the Datsun 510 sedan. The Powder
Puff was Margie’s car—we bought it new. Larry had a 1966 Red Pontiac GTO that
Margie couldn’t drive because the clutch was so stiff. When Margie would push in the
GTO’s clutch, it would actually lift her and she’d slide up the leather seat. Because of
our frequent military assignments and, having friends and family members across the
country, Margie and I traveled quite a bit when our kids were young. Often we were
hard pressed to afford motel rooms—the luxury Motel 6 really was $6 per night. We
played the typical road games and had rapid fire family contests for naming cars,
finding license plates, or being the first to see certain
colors. We’d all put our finger to the Powder Puff’s
ceiling to “hold up the roof” of the car as we passed
under bridges; I miss those days. As we drove the
Powder Puff across country, Dee slept on the back
window ledge, Rene’ slept across the back seat and
Margie & I’d recline our seats as far as we could
without crushing Rene’. At left, The Powder Puff.
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Microwave Popcorn

Caudette “Caudie” Payton

1 Tbl Olive oil
½ tsp Salt
1
cup Popcorn
3
1 ea
Paper bag
Directions: Place
popcorn, olive oil, and
salt into a small bowl
and stir to evenly coat
kernels with oil; add
to bag. Place bag on
top of a paper towel
and microwave for 2
minutes, 30 seconds.

Pickle Roll-Ups

Jill Price

8 ea
Slices corned beef lunch meat
4 oz
Cream cheese
14 med Dill pickles
Directions: Lay corned beef in stacks of
two on a
hard
surface.
Spread 1
ounce of
cream cheese onto each stack. Place
a pickle directly in the center of each.
Roll corned beef around the pickles
and cut each roll into four equal parts.

Nikki’s mom, Agatha Marie Wolf (nee: Ziino), surrounded by her loving family, 2010
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Orange Creamcicles
1

Larry Sunn

cup

Orange juice (fresh or frozen. you can
also use orange juice concentrate for
a stronger orange flavor)
1 cup Heavy cream (I use very soft
vanilla ice cream)
3 Tbl tablespoons honey or agave nectar
¼ tsp Orange extract
½ tsp Vanilla extract
Directions: In a medium bowl, whisk all
ingredients together. Pour mixture into popsicle
molds. Let set for 30-60 minutes, then add
popsicle sticks. Freeze for another 4-6 hours or
until frozen. When you're ready to serve, run some warm water
along your popsicle mold to loosen the popsicles and serve
immediately. To make Dreamcicles (the raspberry flavored ones) I
use pureed fresh raspberries—but there will still be some seeds)
Oranges aren’t necessarily orange.

When Larry nearly lost his ears.

These Creamcicles remind me of the ones we
used to have in Milwaukee in the late 50s and early 60s when I (Larry) had my paper
rd
th
th
route with the Milwaukee Sentinel. I had 33 , 34 , and 35 streets from Burnham to
Cleveland as well as the intersecting streets between. Every “collection day” meant
th
an opportunity to buy one of these Creamcicles from Newbecks store on 34 street
between Lincoln and Arthur. My favorites were actually the ones called Dreamcicles
because they had a raspberry and vanilla ice cream flavor. I preferred these as a treat
instead of soda because ruffians would not demand a lick or bite of these as was the
case with soda—they’d see me sipping a soda and then demand a drink. I put a stop
to that when I’d spit in the soda as they approached. Working the paper route was a
special time for me—not just because it was my first job—it was how I met Margie. In
th
the winter of 1958—when Margie and I were both in 8 grade at Walker Jr. High
School, we had a period of particularly cold weather and yours truly didn’t wear ear
protection. One Saturday morning after completing my route, I complained to Ma that
my ears hurt but, we just brushed it off and I went back to bed. When I awoke a few
hours later, my ears burned and by mid-afternoon they formed large blisters—they
looked like this. At the hospital emergency room I was
diagnosed with what the Dr. called “Mild Frostbite.”
Distinguishing mild frostbite from deep frostbite can be difficult
before the skin is completely thawed, but since I had clear
blisters that formed within a few hours of thawing, I had “Mild
Frostbite.” Had the blisters filled with blood or a cloudy fluid
after thawing, I’d have had “Deep Frostbite” and could easily
have lost my ears. The Emergency Room Dr. scolded me for
not wearing ear protection (I already got that from Ma), he lanced the larger blisters
and for the next week I had to wear a towel around my neck to catch the seemingly
never ending oozing. Ever since this episode, and to this day, my ears have been
cold-sensitive; when temperatures dip into the mid-40s my ears will begin to hurt.
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Blubber

Rene’ Sunn Williams
Rene’ is the daughter of Larry and Margie

Our family first made blubber at a family
reunion in Frisco, Colorado in 1993.

2
2

cup
cup

Water, warm
Elmer’s white glue
(8 oz bottle)
1 Tbl Borax
Food coloring
Directions: Mix 1 cup of water
and 2 cups of glue thoroughly.
Pour into sturdy gallon zip-lock
bag. Mix remaining cup of
water, Borax, and food coloring
until Borax is dissolved. Pour
water mixture into the zip-lock
bag with the glue mixture. Seal bag and knead. When firm, mixture
can be taken out of the bag to complete kneading. Store in plastic
bag. If blubber becomes too stiff after use, add one teaspoon of
water to bag and store overnight.
So, how does it work? The mixture of Elmer’s Glue with Borax and water produces a
putty-like material called a polymer. In simplest terms, a polymer is a long chain of
molecules. You can use the example of cooking spaghetti to better understand why
this polymer behaves in the way it does. When a pile of freshly cooked spaghetti
comes out of the hot water and into the bowl, the strands flow like a liquid from the pan
to the bowl. This is because the spaghetti strands are slippery and slide over one
another. After a while, the water drains off of the pasta and the strands start to stick
together. The spaghetti takes on a rubbery texture. Wait a little while longer for all of
the water to evaporate and the pile of spaghetti turns into a solid mass -- drop it on the
floor and it will bounce. Borax is the compound that is responsible for hooking the
glue’s molecules together to form the putty-like material. When you make this
homemade “Silly Putty” you are also learning about the properties of polymers.
History of Silly Putty. The history of Silly Putty is quite amusing. In 1943 James
Wright, an engineer, was attempting to create a synthetic rubber. He was unable to
achieve the properties he was looking for and put his creation on the shelf as a failure.
A few years later, a salesman for the Dow Corning Corporation was using the putty to
entertain some customers. One of his customers became intrigued with the putty and
saw that it had potential as a new toy. In 1957, after being endorsed on the "Howdy
Doody Show," Silly Putty became a popular toy fad.
Twinkies originally had banana-flavored filling, but it was switched to vanilla when World War II brought
the banana trade to a halt.
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Glow-In-The-Dark Slime

Larry Sunn (Master Slimester)

2 ea
Elmer’s white glue bottles (4 oz)
4 Tbl Glow-in-the-dark paint
Water
Neon food coloring
1 tsp Borax
½ cup Warm water
Directions: Pour the white Elmer’s glue into a bowl.
Fill the empty bottles with warm water, place the
lids back on and shake the bottles (this will help
remove any remaining glue inside the bottle and
make it easy to measure your water). Pour the watery glue into the
bowl and mix with a spoon. At this point you want to add food
coloring to your glue (neon green from McCormick makes really cool
slime). Stir the glow-in-the-dark paint into your glue mixture. In a
small bowl mix ½ cup of warm water with 1 teaspoon of Borax (the
warm water will help dissolve the borax). Mix the borax water and
glue mixture together with a spoon, but don’t be afraid to use your
hands to fully mix the two together. The special ingredient that
makes the glue turn into slime is the borax. Play
around with the amount to get the perfect
consistency, if you prefer a runny slime use less
borax. Also, when you first begin mixing the glue
and borax water, the slime will be VERY runny and a
weird texture, don’t freak out! The more you play
with it the better will be the consistency.
Above, Mary is about 5, Julie is 7 and Jackie is 10. They are clowning for the camera
at Aunt Nikki Ziino’s house. Mary is supposed to be “Fonzie” from Happy Days and the
expressions on Jackie & Julie are typical of their personalities. Jackie tried hard to
stop biting her nails as a youngster. In elementary school, Miss Lucey, one of her
favorite teachers, tried all kinds of rewards to get her to quit. Another of Jackie’s
teachers, Miss Fintak, was a no-nonsense woman who demanded attention from her
students. When Miss Lucey reminded Jackie not to bite her nails in Miss Fintak’s
class, Jackie responded with “Oh no, Miss Fintek won’t allow it.” So much for rewards
as a way to get kids to behave. When she was a teenager, Julie took after her
namesake; Aunt Julie Stover. She was cutting school and, one day, to make sure she
got there, Chuck took her to school. After dropping her off, Chuck got to thinking that
Julie might try something. He drove around to the back door of the school and, sure
enough, out comes Julie. Mary, on the other hand, was the great debater. She was on
the forensic team at school and was damned good at it. As a teenager, she would
state her argument about why she shouldn’t get punished for something and, dang, if
she didn’t make sense sometimes. This talent showed up at an early age. When she
was about 4 or 5 she had a tricycle and had turned it upside down to play with it.
Chuck thought she’d get hurt so he told her to turn the bike back the way it was
supposed to be. Mary looked back at her dad and calmly stated, “Well, whose bike is it
anyhow?” Chuck still made her turn the bike over.
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Great Grandma’s Sanity Glue

our great grandmothers

Build fire in backyard to heat kettle of rain
water. Set tubs so smoke won’t blow in
eyes if wind is pert. Shave one whole cake
of lie soap in boiling water. Sort things,
make 3 piles. 1 pile
white, 1 pile colored, 1
pile work britches and
rags. To make starch,
stir flour in cool water to smooth, then thin down
with boiling water. Take white things, rub dirty
spots on board, scrub hard, and then boil. Rub
colored, don’t boil, just rinse and starch. Take
things out of kettle
with broomstick
handle, then rinse,
and starch. Hang old rags on fence.
Spread tea towels on grass. Pour
rinse water in flower bed. Scrub porch
with hot soapy water. Turn tubs upside
down. Go put on clean dress, smooth
hair with hair combs. Brew cup of tea, sit and rock a spell and count
your blessings.
3-generation pics: 1) Lucile, Christine, Sandy; 2) Hildegard, Margie, Matilda “Tillie”

To family: Paste this over your washer and dryer. Next time you
think things are bleak, read Great Grandma’s Sanity Glue again; kiss
that washing machine and dryer, and give thanks for today’s
conveniences. The first thing each morning you should run and hug
your washer and dryer, also your toilet — those two-holers used to
get mighty cold!
Ripe cranberries will bounce like rubber balls.

Snowman

from the Wisconsin residents

3 balls of snow, well packed
1 ea
Carrot
5 pcs Coal
2 ea
Sticks
1 ea
Hat
1 ea
Scarf
Lots of love
Directions: Make big 3 balls of
snow; stack; decorate.
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Boiled Water

Larry Sunn

Water
Salt (optional)
Directions: Open your
cupboard or wherever it is
you store your cookware.
Locate a 12-quart stockpot. If
you do not have a 12-quart
stockpot, you may use
whatever size pot you have;
in that event, keep in mind
that serving size here is 1 cup
and there are 4 cups in a quart. Do the math. Place your pot in the
sink under the tap. If you have never used a sink before, it is the
large depression in your counter top. If you live with someone else,
they may have filled it with dirty dishes; in this case, wash them or
simply remove them from the sink and place them in the oven —
someone else will eventually discover them there and wash them.
Turn the cold-water knob to the "on" position. Some people (like my
son) prefer to let the water run a little bit. This is optional but
encouraged — if it's a hot day or someone has previously used the
"hot" water knob, the warmer water will eventually be replaced by
truly cold water. Fill stockpot to within a couple inches of the rim.
Lift stockpot from sink and transfer to stove. Although appearances
may vary, the stove is the thing with 4 or more circular metal bands
on top of it; alternately, it may be a completely flat black glass
surface. If you are unsure, ask your family, roommate, or neighbor
for guidance. Find knob on stove that corresponds to the "burner"
you have placed your pot on. In addition to words like "Right Front"
or "Left Rear," there are usually little pictures near the knobs to
indicate position. Turn knob to "High" and wait until water boils.
Depending on strength of your stove and amount of water, the
boiling time may vary. Note: DO NOT WATCH THE POT; it will
never boil in the event that you do watch. Boiled water may be used
for any number of applications, but do not drink.
Alternate methods: You may want to salt the water. Do this after the
water has come to a boil. Placing a lid on the pot will help it boil
faster, with the additional benefit of blocking water from your line of
sight, which, as stated above, inhibits the boiling process.
Wint-O-Green Lifesavers will spark when you bite them in the dark.
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Preserving Children

a Sunn Family recipe

1
lg
Grassy field
½
dz
Children
2 or 3 ea
Dogs
1
pinch Brook
A
few
Pebbles
1
bckt Flowers
Sun & sky to suit
Directions: Mix the children
and dogs together well and
put them in the field. Pour
the brook over the pebbles. Sprinkle the field with flowers. Spread
over all a deep blue sky. Bake in the hot sun. When brown, remove
and set away to cool in a bathtub.

End of the Line
Somewhere between the lofty
status of National Eat Sunflower
Seeds Day, the anniversary of
buggy springs, and Snerd
Fondergrass’ birthday is another
little-known holiday—Larry Sunn
Finished the Sunn Family and
Friends Cookbook Day. Ho-hum
you say? Well, it spurred a heck
of a celebration around here. First
of all, I was showered with gifts.
Everybody chipped in and bought
me a Porsche 911S—used, but it’s
the thought right? Since the
Mayor was out of town when they
passed around the hat, he felt
obligated to get something for me on his own. And, was I surprised when he handed
me a round-trip ticket to Rio de Janeiro, a certificate good for three weeks at the Cozy
Conga Inn, and $1,561.87 in spending money? You bet your puffy cheeks I was!
Bouquets, telegrams, and email poured in from thousands around the Pacific and an
89-year-old woman from Clintwood, Virginia sent me the tag from inside her panty
hose. The party! Family from across the country joined in Sagola’s Pasty, Tube
Steaks, & Corn Festival; siblings made wine from the rose petals thrown at my feet—a
delicate Vin de Sizeleven. Enough frivolity. Let’s get to the point. Since I have been
here on earth for 70 or so years and have earned every one of my romance grey
hairs, I have acquired the right to speak my mind as I darn well please—it’s as done
as its going to get! In honor of Larry Sunn Finished the Sunn Family and Friends
Cookbook Day, I’m giving the family the day off. So, let’s gather ‘round the fire pit in
Iron River and suck up some Graf’s 50-50 Grapefruit soda. I am finished with this! I
have “former” friends who say my editorial expertise has no news merit and I say it
merits no “gnus.” That only goes to show you how much they know and how much
pull I have with these bozos. Go ahead, take back your Porsche. There, I’ve said it
and I am glad. In a few short months I’ll be returning to Iron River . . . via Rio.
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The Evolution of Betty Crocker

Betty Crocker was “born” in 1927. In 1936, General Mills
commissioned an artist to come up with a new image for Betty
Crocker. The first Betty Crocker was “an ageless 31 so she could
appeal to a wide audience. Over time, however, General Mills felt
Betty’s image needed to be tweaked. In 1955, six famous artists,
including Norman Rockwell, submitted their interpretations of what
Betty Crocker should look like. Ultimately, Hilda Taylor was chosen as
the winner. The new Betty Crocker had a wide smile, some gray hair,
and looked older and wiser. Betty Crocker continues to evolve and is now someone who could
provide motherly advice to the young wives and mothers living in the suburbs.
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Sunn Family Members’ Rules of Life
Sunn Boys’ First Law for Wives: If you ask us to pick up five items at the store and then
you add one more as an afterthought, we will forget two of the first five. It’s what we
do.
Julie's Law of Insurance: Insurance covers everything except what happens.
Smokey’s Spare Button Principle: Shirts that come with extra buttons never lose buttons.
Caudie's Law of Libraries: There are no answers, only cross-references.
Ron’s Doctors’ Law: If you don’t feel well, make an appointment to go to the doctor,
and by the time you get there you’ll feel better. But don’t make an appointment, and
you’ll stay sick.
Jenny’s Law of Inanimate Mobility: All inanimate objects can move just enough to get
in your way.
Ramzahn’s Historical Maxim: Any task worth doing was worth doing yesterday.
Noah’s Law of Discovery: All great discoveries are made by mistake.
Brittney’s Law of Reproduction: Almost anything is easier to get into than out of.
Ryan’s Rule of Joe or Java: As soon as you sit down to a cup of hot coffee, your boss
will ask you to do something which will last until the coffee is cold.
Brielle’ Law of Forecasting: Chicken Little only has to be right once.
Kayla’s First Rule of Acting: Whatever happens, look as if you intended it to happen.
Kimmy’s Law of Moving: The box containing the most valuable delicate object will be
the one dropped.
Scott's Law of Auto Repair: The part requiring the most consistent repair or
replacement will be housed in the most inaccessible location.
Laura’s Law of Office Etiquette: Always do exactly what your boss would do if he knew
what he was talking about.
Albrey’s Law of Committee Dynamics: The less you enjoy serving on committees, the
more likely you are to be pressed to do so.
Joseph’s Productivity Principle: Anyone can do any amount of work provided it isn’t the
work he is supposed to be doing.
Javon’s Perplexity Postulate: All’s well that ends.
Mya’s Law of Suspended Judgment: Assumption is the mother of all screw-ups.
Makenzie’s Fortune Construct: Calamities are of two kinds: (1) misfortunes to us, and (2)
good fortune to others.
Zachary’s Sausage Principle: People who love sausage and respect the law should
never watch either one being made.
Katelyn’s Law of Checks and Balances: In matters of dispute, the bank’s balance is
always smaller than yours.
Justin’s Law of Postal Probability: Business contracts, money you are due and love
letters always arrive 3 weeks late... Junk mail arrives the day it was sent.
Marie’s Worldly Conundrum: An optimist believes we live in the best of all possible
worlds. A pessimist fears this is true.
Steven’s Salary Axiom: The pay raise is just large enough to increase your taxes and
just small enough to have no effect on your take-home pay.
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Barbie’s Longevity Rule: Age is something that doesn’t matter unless you are a cheese.
Amber’s Law of Random Numbers: If you dial a wrong number, you never get a busy
signal & someone always answers.
Ashley’s Law of Lockers: If there are only 2 people in a locker room, they will have
adjacent lockers.
Smokey Joe’s Law of the Result: When you try to prove to someone that a machine
won’t work, it will.
Larry's Departure Dilemma: You never get away, you only get someplace else.
Margie’s Law of Physical Appearance: If the clothes fit, they’re no longer in style.
Rene's Law of Mechanical Stability: Washing machines break down only during the
wash cycle. Corollary: All breakdowns occur on the plumber's day off.
Sonny’s Law of Selective Gravity: An object will fall so as to do the most damage.
C.J.’s Law of the Queue: If you change waiting lines or traffic lanes, the one you were in
will always move faster than the one you are in now.
Lindsey’s Law of Close Encounters: The probability of meeting someone you know
increases dramatically when you are with someone you don’t want to be seen with.
Dee’s First Law of Living: As soon as you start doing what you always wanted to be
doing, you'll want to be doing something else.
Stacy’s Law of Commercial Marketing: As soon as you find a product that you really like,
they will stop making it.
Zack’s Law of Mechanical Repair: After your hands become coated with grease, your
nose will begin to itch & you’ll have to pee.
Sean’s Two Rules for Success in Life: (1) Never tell everything you know.
Tami’s Law of the Venue: At any event, the people whose seats are furthest from the
aisle always arrive last. They are the ones who will leave their seats several times to
go for food, beer, or the toilet, & who leave early. The folks in the aisle seats come
early, never move once, have long gangly legs or big bellies & stay to the bitter end of
the performance. Aisle people also are surly folk.
Trevor’s Law of Probability: The probability of being watched is directly proportional to
the stupidity of your act.
Breanna’s Law of Biomechanics: The severity of the itch is inversely proportional to the
reach.
Russ’ Law of the Search: The first place to look for anything is the last place you would
expect to find it. Corollary: It will not be in the last place you expect to find it.
Sandy's Strange Rule of Staleness: Any food that starts out hard will soften when stale.
Any food that starts out soft will harden when stale.
Mike's Principle of Management: Some people manage by the book, even though they
don't know who wrote the book or even which book it is.
Sam’s Grocery Bag Law: The candy bar you planned to eat on the way home from the
market is hidden at the bottom of the grocery bag.
Megan’s Law of Victors: Anybody can win--unless there happens to be a second entry.
Kevin's Consultation Law: The job that pays the most will be offered when there is no
time to deliver the services.
K.T.’s Law of the Submersion: When the body is fully immersed in water, the telephone
rings or someone knocks on the door.
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Sydney’s Rule of Accuracy: When working toward the solution of a problem, it always
helps if you know the answer.
Drew’s Universal Law for Naive Engineers: The most vital dimension on any plan or
drawing stands the greatest chance of being omitted.
Michelle’s Law of Physical Surfaces: The chances of an open-faced jelly sandwich
landing face down on a floor are directly correlated to the newness & cost of the
carpet or rug.
Nick’s Law of Gravity: Any tool, nut, bolt, or screw, when dropped will roll to the least
accessible corner.
Al Jr.'s Law of Employment: When leaving work late, you will go unnoticed. When you
leave work early, you will meet the boss in the parking lot.
Pat’s Law of E-mail: Typos are not noticed until after the “Send” button has been hit.
Sally’s Extension of Einstein’s Law: A work project expands to fill the space available.
Frank’s 1st Rule of Mechanics: A malfunctioning car will stop displaying symptoms of
imminent breakdown when driven to within one mile of a garage.
Robin’s Summative Axiom: Accuracy is the sum total of your compensating mistakes.
Lisa’s Conundrum of Logic: A single fact can spoil a good argument.
Ryan’s Culinary Postulate: A clean tie attracts the soup of the day.
Mary’s Locomotive Rule: Odds are five to six that the light at the end of the tunnel is the
headlight of an oncoming train.
Emily’s Rule of Synergy: A committee can make a decision that is dumber than any of
its members.
Jill’s Law of Neighborhoods: A show-off is any child who is more talented than yours.
Walt’s Rule of Medical Reliability: An alcoholic is a person who drinks more than his
own physician.
Amanda’s Statistical Law of Probability: Variables won’t; constants aren’t.
Ellie’s Time Principle: A person with a watch knows what time it is; a person with two
watches is never sure.
Jeff’s 63rd Law of Golf: Any swing improvement will only last three holes.
Joanne’s Thermal Axiom: As soon as you sit down to a cup of hot coffee, your boss will
ask you to do something which will last until the coffee is cold.
Albert III’s Law of Logical Argument: Anything is possible if you don't know what you
are talking about.
Chuck's Paradox of the Corporation: The less important you are to the corporation, the
more your tardiness or absence is noticed.
Nikki’s Second Law of Business Meetings: If there are two possible ways to spell a
person's name, you will pick the wrong one. Corollary - If there is only one way to
spell a name, you will spell it wrong anyway.
Jackie’s Law of Flight: When the plane you are on is late, the plane you want to
transfer to is on time.
Garrett’s Law of the Alibi: If you tell the boss you were late for work because you had a
flat tire, the very next morning you will have a flat tire.
Sydney’s First Law of Advice: The correct advice to give is the advice that is desired.
Jeremy’s Sudden Suds Secret: Cleanliness is next to impossible.
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Parker Culinary Law: When eating a dinosaur, take one bite at a time.
Julie’s Law of Journalism: A column about errors will contain errors.
Melvin’s Law of Negotiation: A negotiation shall be considered successful if all parties
walk away feeling as though they lost.
Gino’s Law of Civilization: It is better for civilization to be going down the drain than to
be coming up it.
Carlos’ Law of Public Speaking: A closed mouth gathers no feet.
Mary’s Planning Postulate: A conclusion is the place where you got tired of thinking.
Fernando’s Inquiry Admonition: (1) If you have to ask, you're not entitled to know. (2) If
you don't like the answer, you shouldn't have asked the question.
Vanessa’s Pretext Postulate: A real person has two reasons for doing anything; a good
reason, and the real reason.
Alicia’s Rule of Bureaucracy: A memorandum is written not to inform the reader but to
protect the writer.
Sebastien's Law of Technology: Any technical problem can be overcome given enough
time and money. Corollary: You are never given enough time or money.
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Sunnshine for Life
1. Take into account that great love and great achievements
involve great risk.
2. When you lose, don't lose the lesson.
3. Follow the three Rs: Respect for self, respect for others,
responsibility for your actions.
4. Remember that not getting what you want is sometimes a
wonderful stroke of luck.
5. Learn the rules so you know how to break them properly.
6. Don't let a little dispute injure a great friendship.
7. When you realize you've made a mistake, take immediate steps
to correct it.
8. Spend some time alone every day.
9. Open your arms to change, but don't let go of your values.
10. Remember that silence is sometimes the best answer.
11. Live a good, honorable life. Then when you get older and think
back, you'll be able to enjoy it a second time.
12. A loving atmosphere in your home is the foundation for your life.
13. In disagreements with loved ones, deal only with the current
situation. Don't bring up the past.
14. Share your knowledge. It's a way to achieve immortality.
15. Be gentle with the earth.
16. Once a year, go someplace you've never been before.
17. Remember that the best relationship is one in which your love for
each other exceeds your need for each other.
18. Judge your success by what you had to give up in order to get it.
19. Approach love and cooking with reckless abandon.
20. Attend family reunions.
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Common Cooking Terms
Below is a list of cooking terms most commonly found on recipes.
Bake

To cook in the oven. The cooking of food slowly with gentle heat,
causing the natural moisture to evaporate slowly and concentrating the
flavor.

Basting

To brush or spoon liquid fat or juices over meat during roasting. Adds
flavor and will prevent it from drying out.

Batter

A mixture of flour, fat, and liquid that is thin enough in consistency to
require a pan to encase it. Used in such preparations as cakes and some
cookies. A batter is different from dough, which maintains its shape.

Beat

To smooth a mixture by briskly whipping or stirring it up with a spoon,
fork, wire whisk, rotary beater, or electric mixer.

Bind

To thicken a sauce or hot liquid by stirring in ingredients such as eggs,
flour, butter, or cream.

Blackened

A popular Cajun-style cooking method in which seasoned foods are
cooked over high heat in a super-heated heavy skillet until charred on
the outside.

Blanch

To boil briefly to loosen the skin of a fruit or a vegetable. After 30
seconds in boiling water, the fruit or vegetable should be plunged into
ice water to stop the cooking action and then the skin easily slices or
peels off.

Blend

To mix or fold two or more ingredients together, to obtain equal
distribution throughout the mixture.

Boil

To cook food in heated water or other liquid that is bubbling vigorously.

Braise

A cooking technique that requires browning meat in oil or other fat and
then cooking slowly in liquid. The effect of braising is to tenderize the
meat.

Broil

To cook food directly under the heat source.

Broth or Stock

A flavorful liquid made by gently cooking meat, seafood, or vegetables
(and/or their by-products, such as bones and trimming) often with herbs,
in liquid (usually water).

Brown

A quick sauté, pan/oven broiling, or grilling method, done either at the
beginning or end of meal preparation, often to enhance flavor, texture,
or eye appeal.

Brush

Using a pastry brush to coat a food such as meat or bread with melted
butter, glaze, or other liquid.

Bundt Pan

The generic name for any tube baking pan having fluted sides.

Butterfly

To cut open a food such as pork chops down the center without cutting
all the way through and then spread apart.
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Candy Tests

One way is to use a candy thermometer that records the degrees. The
second is to use the cold water test. When using the cold water test, use
a fresh capful of cold water for each test. To test the candy removes
from stove and put about ½ teaspoon of candy in the cold water. Pick
the candy up in the fingers and roll into a ball if possible.
• Soft ball. In the Soft Ball Test, the candy will roll into a soft ball which
quickly loses its shape when removed from the water.
(234° – 238°)
• Firm ball. In the Firm Ball Test the candy will roll into a firm, but not
hard ball. It will flatten out a few minutes after being removed from the
water. (245° – 248°)
• Hard ball. In the Hard Ball Test the candy will roll into a hard ball
which has lost almost all plasticity and will roll around on a plate on
removal from the water. (265° – 270°)
• Light crack. In the Light Crack Test the candy will form brittle threads
which will soften on removal from the water. (275° – 280°)
• Hard crack. In the Hard Crack Test the candy will form brittle threads
in the water which will remain brittle after being removed from the
water. (285° – 290°)
• Caramelizing. In caramelizing the sugar first melts then becomes a
golden brown. It will form a hard brittle ball in cold water.
(310° – 321°)

Caramelize

Browning sugar over a flame with or without the addition of some water
to aid the process. The temperature range in which sugar caramelizes is
approximately 320° – 360°.

Chiffon

Pie filling made light and fluffy with stabilized gelatin and beaten egg
whites.

Chinese Five Spice

Chinese Five Spice can be purchased, but if you can't find it, here is a
quick recipe. Chinese Five Spice is a mixture of equal portions of:
1 tsp Cinnamon, ground
1 tsp Cloves, ground
1 tsp Fennel seed, toasted and ground
1 tsp Star anise, ground
1 tsp Ground black pepper
Combine all ingredients and keep in an airtight container.

Chop

To cut into irregular pieces.

Coat

To evenly cover food with flour, crumbs, or a batter.

Coddle

To cook (an egg) in water below the boiling point.

Combine

To blend two or more ingredients into a single mixture.

Core

To remove the non-edible centers of fruits such as pineapples.

Cream

To beat vegetable shortening, butter, or margarine, with or without
sugar, until light and fluffy. This process traps in air bubbles, later used
to create height in cookies and cakes.

Crimp

To create a decorative edge on a piecrust. On a double piecrust, this
also seals both crust edges together.

346

Sunn Family and Friends Cookbook – A Fare to Remember

Appendices
Crisp

To restore the crunch to foods; vegetables such as celery and carrots can
be crisped with an ice water bath and foods such as stale crackers can be
heated in a medium oven.

Cure

To preserve or add flavor with a soaking ingredient, usually salt, spices,
and/or sugar is used.

Custard

A mixture of beaten egg, milk, and possibly other ingredients such as
sweet or savory flavorings, which is cooked with gentle heat, often in a
water bath or double boiler. As pie filling, custard is frequently cooked
and chilled before being layered into a pre baked crust.

Dash

A measure approximately equal to 1/16 teaspoon.

Deep-fry

To completely submerge the food in hot oil.

Deglaze

To add liquid to a pan in which foods have been fried or roasted, in
order to dissolve the caramelized juices stuck to the bottom of the pan.

Dice

To cut into cubes.

Direct Heat:

A cooking method that allows heat to meet food directly, such as
grilling, broiling, or toasting.

Dot

To sprinkle food with small bits of an ingredient such as butter to allow
for even melting.

Dough

A combination of ingredients including flour, water or milk and
sometimes, a leavening agent, producing a firm but workable mixture,
mostly for making baked goods.

Dredge

To sprinkle lightly and evenly with sugar or flour. A dredger has holes
pierced on the lid to sprinkle evenly.

Drizzle

To pour a liquid such as a sweet glaze or melted butter in a slow, light
trickle over food.

Drippings

Used for gravies and sauces. Drippings are the liquids left in the bottom
of a roasting or frying pan after meat is cooked.

Dust

To sprinkle food lightly with spices, sugar, or flour. A light coating of
food.

Entrée

A French term that originally referred to the first course of a meal
served after the soup and before the meat courses. In the United States
it refers to the main dish of a meal.

EVOO

Extra Virgin Olive Oil

Fillet

To remove the bones from meat or fish for cooking.

Firm-ball stage

In candy making, the point where boiling syrup dropped in cold water
forms a ball that is compact yet gives slightly to the touch.

Flan

An open pie filled with sweet or savory ingredients; also, a Spanish
dessert of baked custard covered with caramel.

Fold

To cut and mix lightly with a spoon to keep as much air in the mixture
as possible.
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Fondant

Fondant icing, also commonly referred to simply as fondant, is an edible
icing used to decorate or sculpt cakes and pastries.

Fry

To cook food in hot cooking oil, usually until a crispy brown crust
forms.

Garnish

A decorative piece of an edible ingredient such as parsley, lemon
wedges, croutons, or chocolate curls placed as a finishing touch to
dishes or drinks.

Glaze

A liquid that gives an item a shiny surface. Examples are fruit jams that
have been heated or chocolate thinned with melted vegetable
shortening. Also to cover a food with a liquid.

Grate

To shred or cut down a food into fine pieces by rubbing it against a
rough surface.

Grease

To coat a pan or skillet with a thin layer of oil. Virgin olive oil is one of
the best to use.

Grill

To cook over the heat source (traditionally over wood coals) in the open
air.

Grind

To mechanically cut a food into small pieces.

Johnny Marzetti

The dish originated in Columbus, Ohio at Marzetti's, an Italian
restaurant established in 1896 at Woodruff Avenue and High Street by
an Italian immigrant named Teresa Marzetti. One of the dishes Marzetti
offered her customers was a baked casserole of ground beef, cheddar
cheese, tomato sauce, and noodles that she named for her brother-in-law
Johnny. It is unclear when Marzetti's restaurant first offered the dish,
but by the 1920s, it had become popular across Ohio and the Midwest.
Proximity to the nearby Ohio State University helped the first restaurant
succeed and spread Marzetti's fame. The original restaurant closed in
1942, but a second location, opened in 1919, remained in operation until
Teresa Marzetti died in 1972. The dish is still served in Ohio,
especially at social gatherings and in school lunchrooms.

Knead

To work dough with the heels of your hands in a pressing and folding
motion until it becomes smooth and elastic.

Loin

A cut of meat that typically comes from the back of the animal.

Marinate

Coat or immerse foods in an acidic-based liquid or dry rub, to tenderize
and add flavor before cooking and eating.

Mash

To beat or press a food to remove lumps and make a smooth mixture.

Meringue

Egg whites beaten until they are stiff, then sweetened. Can be used as
the topping for pies or baked as cookies.

Mince

To chop food into tiny irregular pieces.

Mix

To beat or stir two or more foods together until they are thoroughly
combined.

Moisten

Adding enough liquid to dry ingredients to dampen but not soak them.
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Pan Fry

To cook in a hot pan with small amount of hot oil, butter, or other fat,
turning the food over once or twice.

Parchment

A heavy heat-resistant paper used in cooking.

Poach

To simmer in liquid.

Pressure cooking

A cooking method that uses steam trapped under a locked lid to produce
high temperatures and achieve fast cooking time.

Puree

To mash or sieve food into a thick liquid.

Quinoa

Cultivated in the Andes for over 5,000 years, quinoa (pronounced
KEEN-wah) has been called "the mother grain" and "the gold of the
Incas." Technically, it's not a grain but a seed, though it is used in
virtually all the same ways as other whole grains. Over the last few
years, the popularity of quinoa has grown steadily as people have
discovered its pleasant nutty taste and superfood qualities. As a
complete protein source also high in iron, magnesium, and fiber, quinoa
is not only one of our healthiest pantry staples, but also one that's
incredibly easy and quick to cook.

Roast

To cook uncovered in the oven.

Sauté

To cook food quickly in a small amount of oil in a skillet or frying pan
over direct heat.

Scald

Cooking a liquid such as milk to just below the point of boiling; also to
loosen the skin of fruits or vegetables by dipping them in boiling water.

Score

To tenderize meat by making a number of shallow (often diagonal) cuts
across its surface. This technique is also useful in marinating, as it
allows for better absorption of the marinade.

Sear

Sealing in a meat's juices by cooking it quickly under very high heat.

Season and Seasoning Enhance the flavor of foods by adding ingredients such as salt, pepper,
oregano, basil, cinnamon, and a variety of other herbs, spices,
condiments, and vinegars. Also, to treat a pot or pan (usually cast iron)
with a coating of cooking oil and then baking it in a 350° oven for
approximately 1 hour. This seasoning process seals any tiny rough
spots on the pan's surface that may cause food to stick.
Set

Let food become solid.

Shred

To cut or tear into long narrow strips, either by hand or by using a grater
or food processor.

Sift

To remove large lumps from a dry ingredient such as flour or
confectioners' sugar by passing them through a fine mesh. This process
also incorporates air into the ingredients, making them lighter.

Simmer

Cooking food in a liquid at a low enough temperature so that small
bubbles begin to break the surface. A very low boil.

Skim

To remove the top fat layer from stocks, soups, sauces, or other liquids
such as cream from milk.
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Springform Pan

A two-part baking pan in which a spring-loaded collar fits around a
base; the collar is removed after baking is complete. Used for foods
that may be difficult to remove from regular pans, such as cheesecake.

Steam

To cook over boiling water in a covered pan, this method keeps foods'
shape, texture, and nutritional value intact better than methods such as
boiling.

Steep

To soak dry ingredients such as tea leaves, ground coffee, herbs, spices,
etc., in liquid until the flavor is infused into the liquid.

Stewing

Browning small pieces of meat, poultry, or fish, then simmering them
with vegetables or other ingredients in enough liquid to cover them,
usually in a closed pot on the stove, in the oven or with a slow cooker.

Stir-Fry

The fast frying of small pieces of meat and vegetables over very high
heat with continual and rapid stirring.

Thin

To reduce a mixture's thickness with the addition of more liquid.

Toss

To thoroughly combine several ingredients by mixing lightly.

Unleavened

Baked goods that contain no agents to give them volume such as baking
powder, baking soda, or yeast.

Vinaigrette

A general term referring to any sauce made with vinegar, oil and
seasonings.

Water bath

A gentle cooking technique in which a container is set into a pan of
simmering water. (See also "Coddle".)

Whip

To incorporate air into ingredients such as cream or egg whites by
beating them until light and fluffy; also refers to the utensil used for this
action.

Whisk

To mix or fluff by beating; also refers to the utensil used for this action.

Zest

The thin brightly colored outer part of the rind of citrus fruits. They
contain volatile oils used as a flavoring.

Regrow Your Onions!
Did you know you can
regrow green onions. All
you do is cut 4 to 5 inches
off the bottom—leave the
roots on. Place the
bottoms and roots in a jar
of water. Place in
sunlight. You will have
fresh onions in a few
days. Cut off tops and
repeat.

350

Sunn Family and Friends Cookbook – A Fare to Remember

Appendices

Boiled Eggs; 3 Minutes to 13 Minutes

How to Determine Whether an Egg is Fresh
#1. A fresh egg will sink to the
bottom and lay on its side.
#2. One week old eggs will rest on
the bottom but the fat end will rise
up slightly.
#3. Three week old eggs will
balance on the pointy end with the
fat end sticking up.
#4. Old eggs will float, bobbing
along the surface of the water.
These floaters should be tossed;
they aren’t any good to eat.
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One Minute Chiicken Soup
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