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Desserts - Pie
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⁄
8 tsp
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

Samantha “Sam” Sunn

Sandy beams, “I remember the 1st 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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Desserts - Miscellaneous
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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Apple Pie Enchiladas

Caudette “Caudie” Payton
daughter of Julie Stover

1 cn
Apple pie filling (21 oz)
1 tsp Ground cinnamon
½ cup Butter
½ cup White sugar
½ cup Brown sugar
½ cup Water
1 tsp Vanilla
6 ea
Flour tortillas (8”)
Directions: Spoon one heaping quarter cup of pie filling evenly down
the center of each tortilla. Sprinkle with cinnamon then roll it up
tucking in edges; place seam side down in prepared dish. In a
medium saucepan over medium heat, combine butter, white sugar,
brown sugar and water. Bring to a boil, stirring constantly; reduce
heat and simmer 3 minutes, remove from heat and stir in 1 teaspoon
vanilla. Pour sauce over enchiladas and let stand 45 minutes. Don't
rush the 45 minute resting time for the sauce on the enchiladas
before baking, this step helps to magically transform the flour tortillas
into faux pastry dough. Bake in preheated oven at 350° for 30 min.
Apples float in water, because 25% of their volume is made of air.

Not Yo’ Mama’s Banana Pudding

Michelle Slaughter

“Someone brought this to work, best banana pudding I ever had.”

5
3
1
2
1
1
1

ea
cup
box
sm
pkg
can
cn

Bananas, sliced
Milk
Vanilla Wafers (mini’s)
French Vanilla instant pudding
Cream cheese (8 oz)
Sweetened condensed milk (14 oz)
Cool whip (12 oz)
Directions: Line the bottom of a 9” x 13” pan with Wafers.
Slice your bananas and layer evenly on top of the wafers.
Combine the milk and pudding mix and blend using a
handheld mixer. In a separate bowl, mix together cream
cheese and condensed milk until smooth. Gradually fold in
whipped cream. Add the cream cheese mixture to the
pudding and mix until well blended. Pour the mix evenly over
the bananas. Layer or crush the remaining wafers on top of
the mix.

Crackers, like Saltines, have small holes in them to prevent air bubbles from ruining the 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.
261

Desserts - Pies

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.
263

Desserts - Pies

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⁄
butter, melted
3 cup
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⁄
Lemon Juice
3 cup
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⁄
Sugar
3 cup
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⁄
salt
8 tsp
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
was also deployed when she celebrated her 16th
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⁄
allspice
8 tsp
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.
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Seal pie edges, cutting off and discarding excess dough. Cut 2 or 3
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.
275

Desserts - Pies

276

