Main Dishes: - Beef
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
1st 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 as-is
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 10-inch
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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Kabob-eh Barg - Filet Mignon Kabob

Sebastien Sunn
2 lb
Filet mignon, beef, cut
into thin slices; cut sliced meat
into 2” pieces
1 med Onion, sliced
3⁄
Saffron, ground &
8 tsp
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.
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⁄
Onion chopped
3 cup
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,
and happiness. Above, the Sunn family from left to right, Duane “Sebastien”; 1st 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⁄
3

cup
tsp
tsp
lb
ea

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
back "Hi Sunn." He entered 8th grade at Walker Junior
High School; Nikki started 9th 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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