Cookies & Candy

Cookies & Candy

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 %
inch thickness. Cover with chocolate

i chips & spread to cover toffee as chips
melt. Sprinkle with remainder of chopped nuts. When completely
cooled, break into bite size pieces.

Som€anadian dude invethiedHawaiian pizza.

Sugar Cookies Mary Francis Kallas
3" daughter of Sally and Francis Kallas i granddaughter of Al Sunn Jr.

2% cup Flour > —

1 tsp Baking soda

1 cup Butter

1% cups Sugar

1 g Egg

1 tsp Vanila

% 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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Cookies & Candy
Date Surprises Joanne Sunn
Favorites of AISunnJr;Alsays, fiThese taste | ustaklei.kboe t he one
3 cup Flour, sifted
2 tsp Baking powder
% tsp Salt
¢, cup Butter
Y% cup Brown sugar
1 g Egg, beaten
1 tsp Vanilla
Y% cup Milk
Filling:
2 cup Dates, chopped
¢, cup Boiling water

o

¢, cup Sugar

e}

< =% 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 milkd 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 DirectionRoll doughe 0t leut witk
2i 0 round cookie cutten.
date filling on circle; place another circle on top P
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.

s

1 teascg

A composite of two
photos taken by Jill
Marie Sunn Price in
2011 in Iron River,

MI6 Eity Park. The
campfire gatherings

are a favorite family
activity at our annual
sibling reunions.
From | eft: Larryds
feet, Chuck, Kimmy,
Sydney, Jeremy
Gurholt ( Ki mmy 6 s
boyfriend), Sandy, Joann, Julie, Russ, Albert Ill, and Al Jr.; at the fire are Ellie and Emily.
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Cookies & Candy

Tequila SupremeCookies a Larry Sunn specialty
1 cup Dark brown sugar

1 cup Butter

1 cup Granulated sugar

4 g Eggs

2 cup Dried fruit, such as

dried cranberries or raisins
tsp  Baking soda
tsp  Salt
tsp  Lemon juice, fresh
cup Walnuts or pecans,

coarsely chopped
2 cup All-purpose flour
1 bt Jose Cuervo Tequila (silver or gold, as desired)
Diredions: 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 . . . justin
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 somefinkd 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.

R RRE R

Kissing may have originated when mothers orally passed chewed solid food to their infants durini

Butter Cookies a Cecile Sunn recipe from Sandy Sunn
1 cup Butter uJy

% cup Sugar
1 tsp Vanila
Y. 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 millas inventéa Jamaica.
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Cookies & Candy

Cheese Cake Cookie Bars Caudette fAiCaudied Pa:
daughter of Julie Stover

1 cup Flour

P, Cup Butter, softened

P, cup Brown sugar, packed

% cup Walnuts, chopped

8 o0z Cream cheese, softened
Y4 cup Sugar

1 1g Egg

2 Tbl Milk

2 Thbl Lemon juice

% tsp Vanilla

Directions Preheat oven to 350°. In a large bowl combine flour,
butter, and brown sugar; blend until particles are fine. Stirin
walnuts; reserve 1 cup for topping. Press remaining mixture in an
ungr eased 8Rakewntidightlyprawned; approximately 12-
15 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.

Mc Donal d&s sevdrylsecafeferytlag. mbur ger s

Butterscotch Cookies Christine Bannach, grandmother of Sandy Sunn

1 cup Shortening

2 cup Brown sugar

1 cup Ground nuts

1 Thbl Water or milk
1 tsp Vanilla

2 g Eggs, beaten
3 cup Flour

1 tsp Baking soda

1 tsp Cream of tartar

% 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

v @ nusand bl end. Robhy appmodls.i nT 20 20
Wrap in wax paper and refrigerate over-night. Put them in the freezer and
bake a rollwhenevery oudnet he mood. Slice in 10 piec:

minutes at 375°.

Yams and sweet potateesaie same thing.
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Cookies & Candy

Fudge Cecile Sunnés handw
Julie Stover

S . L2220

’?W/ D)
M\?ijﬂ@@w‘w
L Bont , 3/ (a7 _Meelld)
&‘p&é'/&% /%JMJ

Ruth Graves Wakefield, the inventor of the chocolateschiphesakieipélastle 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

2% tsp  Vanilla

2% 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 ¥ to % 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 Dominods Piz
Today his portion of the company would be worth about a billion dollars.
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Cookies & Candy

Mud Puddles Amy Grantdos Recipe
Margie Sunn

Y2 cup sweet butter

1 pkg (11.5o0unce) (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

Y% tsp vanilla extract

3 tsp milk or water

Directions:Heat oven to 350°. Melt butter and chocolate chips in 2-

guart 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 16apart 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 under-

baked. 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 Buitter -
6 Tbl Sugar

2 tsp Vanilla

1 cup Pecans, finely chopped

2% 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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Cookies & Candy
Taffy Apple Fluff Lucille Hirzi

mother of Sandy Sunn
Ru s s slLacjlemakes it when she is visiting us. | G
It tastes just like caramel apples!® s 5he® ’&
1 Ilg Egg, whipped = ‘ <
2 Tbl Apple cider vinegar
¥ cup Sugar
1 Tbl Flour
Cook until thick 7 then cool
4 cup Granny Smith Apples, diced
1 cup Crushed pineapple, drained
1 cup Chopped peanuts
8 o0z Cool Whip
Directions: Add cooled mixture to above and fold in 8 0z container of
cool whip.

Peanuts are used to manufacture dynamite.
Peanut Butter Chunk Cookies Mary Kallas
3" daughter of Frank and Sally Kallas

1 g Egg >
1 cup Peanut butter ""i
1
1

tsp  Baking soda

cup Brown sugar
¥ cup Chocolate chunks
1 Tbl Vanilla S
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 jUust EVENips.

Gingerbread Reindeer Christopher Kringle

An upside down gingerbread

man makes a terrific reindeer.

All the elves and helpers around

the North Pole cané
Kringl e b sd Rudbiptkis e ar
particularly fond of the red M&M-

nosed 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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Cookies & Candy

Monster Cookies Mary Kallas
3" daughter of Frank and Sally Kallas

% cup Crisco

% cup Butter

1 cup Light brown sugar
1 cup Sugar

2 g Eggs

1 tsp Vanilla extract
2 cup Flour

1 tsp Baking soda
% tsp Baking powder
% tsp Salt

2 cup Oats

1

cup Chocolate chips
¥ 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 refs

BT N

1 bag Mini Marshmallows i
Directions:Preheat oven to 350°. w
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 sammass, lemons contain more sugar than strawberries.
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Cookies & Candy

Chewiest, $ftestChocolate Chip Cookie #erlRenes sunn
2% cup All-purpose flour
1 tsp Baking soda
1% tsp  Cornstarch
Y% tsp Salt
¥ cup Unsalted butter, melted
% cup Light brown sugar, loosely packed
¥ cup Sugar
1 g 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

4 = 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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Cookies & Candy
Cake batter cookies Rened Sunn William
1Y, cup All-purpose flour
1% cup Yellow or white boxed cake mix
Y% tsp Baking soda
¥ cup Unsalted butter, softened to
room temperature
Y% cup Sugar
Y% cup Light brown sugar
1 Ig Egg, at room temperature
1% tsp  Vanilla extract
1 cup Chocolate chips (a blend of white
and semi-sweet chocolate chips
works well)
% 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 inalutfessubstances necessary to sustain life including, enzymes, vitamins,
minerals, and water.

C. J ."dighday party held at the

Redlands Chuck E. Cheese; at left,

mom,Rened sur rdockwideed by,

from |l eft, AGGO (Donnads mo

& Donna Spinning, Charles Spinning,

Chelynne Jessika

AC.J. o,; a

Lindsey Eryn (on

Reneds | a

At right; C.J., the
birthday girl

(1992).
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Cookies & Candy
NnNB8akeod Peanut Butter 1Gksne ol a
4% cup Old fashioned oats ; S A
7 Tbl Peanut butter
(divided 5 and 2)
2 tsp Vanilla

Y% tsp Salt
3 cup Brown sugar
¥ cup Milk

% 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;

whi sk every 30 seconds sAuddhothmixture o youro m d
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 Fuiji, 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. | 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. Fuiji
are very crowded in the summer and we
were fortunate to be there in a warm late fall.

Theircimbdoesndt seem | ik e

but rather a tradition from old times. | think

itds rooted in ol étleka j i s
| begin the 5-hour climb with anot-yet-b r anded fiwal

People living in places along theroutebr and c¢ | i mb
| still have my branded-to-the-top walking stick. Later in the
cold weather training, in two successive training accidents

with the flamethrowersd
on the same day, L/Cpl
Robert Pewett and Inddth he
that badly burned our right hand. To this day my

handis heatsensitved as i s Bob Pewett
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Cookies & Candy

Raisin Filled Cookies a Halterman family recipe
Samantha i S a ktaterman Sunn

1 cup Brown sugar

1 cup Sugar

1 cup Butter

3 g Eqggs

2 Tbl Vanilla

5 cup Flour

1 tsp Baking soda

1 tsp Baking powder

Ya tsp  Nutmeg
% tsp Salt
3 Tbl Buttermilk

Filling:

1 Tbl Cornstarch

3 Thbl Flour

1 cup Packed brown

sugar
2 cup Boiling water
1% 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. Ina
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 alesdPlaca2tteaspoohsofraddsin ¢ i r
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.
i 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
49 percent of the product. Hal f the pr ¢
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Cookies & Candy

Date Filled Cookies a Cecile Sunn recipe
Sebastien Sunn

Dough: r T ‘-3
1 cup Margarine or butter - _ B

(softened) Y = 2 S R N
% cup Sugar . =
% cup Brown sugar, packed
1 ea Egg
3 Thl Milk

1 tsp Vanilla

3 cup Flour

Y% tsp Salt

Y% tsp Baking soda

Date Filling:
2 cups Dates, chopped

and pitted
P, cup Sugar
Ya tsp Salt
¥ cup Water
2 Thbl Lemon juice
Dough DirectionsCream 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 thsp. lemon juice after
it's cooked and let cool. On a
floured surface, roll half the J
doughatao t hi ck. Cut with a
2% round cutter. Pl ace about 1 ts
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 wa
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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Cookies & Candy
No Bake Chocolat€ookie Dough Truffles Emily Kallas
4" daughter of Sally and Francis Kallas i granddaughter of Al Sunn Jr.
P, Cup Bultter, softened
P, Ccup Brown sugar, packed
1 Tbl Vanilla
1 cup Flour, all-purpose
1 cup Milk chocolate chips
2 cup Semi-sweet
chocolate chips
(for dipping)
Directions: These truffles only
took about 5 minutes to whipup %
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.

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

4%, Half Minute Fudge Ceci | esh&ndwritted recipe
Julie Stover
; AL Aa 4 <

Five JelD flavors that flopped: celery, coffee, cola, apple, and chocolate.
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Cookies & Candy
Peanut ButterChocolate Chip Cookie Dough &s Oh My
% cup Butter, softened
¥ cup Peanut butter
2% tsp  Vanilla extract
1% cup Dark brown sugar
2% 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
pressintoagreased90 x 90 pan
melt 1 cup of chocolate chips and pour on
top. Chill in refrigerator for 2+ hours and
cut into squares.

Burying Ma. Ni k ki Dad and Masold the Sagola, Ml farm property to the
Black family when they moved to Milwaukee. When Dad died, he wanted his ashes

spread back on the farm he builtin Sagola. The Bl ackdés di dnamnt want

acre of land so this could happen; but, Julie was not to be deterred. In the interim, for
nearlyayear,Ma carried Dadds 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
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 quiet! wouldnd
have loved all the commotion that occurred when nine years Iater 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. Asthey spreadMads ashes, o
of Eugene and Rae BhHres culpritssandscante sunningout atteh e

them. Julie, Al, and Chuck quickly got into their cars and took offd withth e Bl ac k 6 s
hot pursuit! The Blacks managed to get all the license plate numbers and then
reported the incident to the | ocal aut horit
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 fdevalued and

damagedoand that they fhad extreme emotional distress0 b ec a el NMadods
remains were there. It even made the television news throughout Mi ¢ h i Ypper 6 s
Peninsula! The case was settledout of court and we ended up

$5,000 and their attorneyd s f 1©000.0All-in-all, it was money well spent.o
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Cookies & Candy

Toffee Bar Cookies fromSandyds grandmot her, Christin
Sandy writes: fAMy Gr anibapnatiedhese cookieseveryt i ne (1905
year at Christmas time. She got the recipe from the Milwaukee Gas Company. Every

year we would make our pilgrimage to the Gas Company to receive our free cookbook

for the holidays. Some of our favorite all-time recipes came from those books. My

Grandma was a wonderful cook, a little pinch of this and a little pinch of that, and

sometimes she got a little help from that building in Downtown Milwaukee that had the

blue flame on top. Itis now a tradition in our household. Shortly after the family

arrives for our Christmas get together, one of the first things out of their mouths is

AWhere are the Toffee Bars?o Hodpe you enjoy the

% cup Butter

Y% cup Shortening

1 cup Brown sugar

1 g Egg yolk (beaten)

1 tsp Vanilla

2 cup Flour

Ya tsp Salt myuse upto % tsp

% cup Finely chopped
walnuts or pecans

% b Her sheyds choc

Directions:Blend softened butter, shortening, brown sugar, egg, and

vanil |l a. Add flour and salt awed contir

cookie sheet. | use parchment paper for easy clean up. Bake 15

minutes at 350°. Break chocolate bar into |nd|V|duaI pieces and lay

out on HOT cookie

dough. It will soften

quickly and you will

be able to spread it

over the surface with

the back of a spoon

or a spatula. Sprinkle

immediately with

chopped nuts. | find

that by using the

parchment paper, |

can slide the entire

batch onto the

counter and use a

pizza cutter to cut in

1620 squares or

rectangles.

i above | to r, Sydney, Kevin, KT, Nick, Michelle, Russ, Sandy, Mike, Sam, Megan,
and Drew at Russdéd 2014 retirement from HEB and :
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Cookies & Candy
Toffee KT Niland Sunn
1 bag Chocolate chips (6 0z), semi-sweet
1 cup Finely chopped pecans (you can also use almonds)
1 cup Sugar
3 Tbl Water

2 ea  Sticks of Imperial margarine
(Note: Imperial works the best for this kind of candy.
If not try Fleishman's Original Margarine. Do not use Parkay).

Candy thermometer

Spatula that can handle high heat.
Directions:Grease cookie pan with margarine
remaining on wrapper. Melt margarine in a saucepan on medium
heat and mix with 3 tablespoons of water. Leave on medium heat.
Bring to boil and add sugar. Begin using candy thermometer.
Candy is finished when temperature reaches 300° AND when
mixture is golden brown. If your candy reaches 300° prior to turning
golden brown cook a little longer until it reaches the golden brown
color. WATCH THIS CAREFULLY. THE TEMPERATURE RISES
AND THE COLOR CHANGES FAST NEAR THE END. Must
remove from heat immediately. Blend in chopped pecans. Pour
onto greased cookie pan and spread with a spatula. Sprinkle on
chocolate chips. Wait 2-3 minutes until the chips melt. Spread with
spatula. Sprinkle on chopped pecans. Refrigerate for one hour.
Break apart and serve.

An average person in the U.S. eats 35 tons of food in a lifetime.

Taffy Bars a Cecile Sunn handwritten recipe

Eating a teaspoon of sugar after having something really spicy can help neutralize the burning sel
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