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This & That 

Larry’s Sawmill Gravy Larry Sunn 
¼ cup fried meat grease  
¼ cup flour  
1 ea sausage patty,  
  cooked, and crumbled  
¼ cup bacon bits  
2 cup milk 
Salt  
Coarsely-ground pepper  

Directions:  After frying bacon, ham, or 

chicken, pour off fat and measure ¼ cup of the drippings.  Place the 
drippings back in pan and add flour.  Stir until blended.  Add milk and 
cook over medium heat, stirring constantly until bubbling and thick.  
Season to taste with salt and coarse ground pepper.  Add crumbled 
sausage and bacon bits.  Stir well. 
 

Drinking two to seven glasses of red wine per week may reduce the risk of depression and protect against heart 
disease. 

The Civilian Conservation Corps (CCC) was a 
public work relief program that operated from 
1933 to 1942 in the United States for 
unemployed, unmarried men, ages 17–28, 
from relief families.  It was a major part of 
President Franklin D. Roosevelt's New Deal that 
provided unskilled manual labor jobs related to 
conserving and developing natural resources in 
rural lands owned by federal, state, and local 
governments.  Maximum enrollment at any one 
time was 300,000; in nine years 3 million 
young men participated in the CCC, which 
provided them with shelter, clothing, and food, 
together with a small wage of $30 a month 
($25 of which had to be sent home to their 
families).  CCC enrollees planted nearly 3 
billion trees to help reforest America, 
constructed more than 800 parks nationwide, and 
built a network of service buildings and public 
roadways in remote areas.  Al Sunn Sr. served in 
the CCCs from July 1934 to July 1936 under the 
name of Albert C. Verville (the surname of his mother’s second husband).  He served 
“Satisfactorily” and upon his Honorable Discharge, his supervisor indicated he was, 
“Employed as a re-forester, a good worker, of good ability.” 

At a restaurant in Denmark, you can order an appetizer made with needles from a Douglas fir tree.  

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

¼ cup Vegetable oil 
½ cup Popcorn kernels 
1
3⁄  cup Sugar 

¾ tsp Salt 

Directions:  Heat the oil in a large pot over 

medium-high heat.  Add the popcorn and 
sugar.  Give the kernels a quick stir and then cover with a lid.  Once the 
popcorn starts popping, carefully pick the pot up and give it a quick shake 
every few seconds until the popping slows down, between 3-4 minutes.  
Remove immediately from the heat and pour the kettle corn into a large 
bowl.  Sprinkle with salt and serve immediately.  Do not make the mistake 
of removing the pot from heat without transferring to a bowl.  Due to the 
high heat of the pot, if you don’t transfer the popcorn it will caramelize and 
burn. 

Most popcorn comes in 2 basic shapes when it’s popped; snowflake and mushroom. 

Spiced Pecans a Cecile Sunn recipe from Sandy Sunn 

1 lg Egg white 
2½ Tbl Water 
¾ cup Sugar 
1 tsp Cinnamon 
¼ tsp Nutmeg 
¼ tsp Ground Cloves  
¾ tsp Salt 
3 cup Pecans, shelled 

Directions:  Beat the egg white and water until frothy.  Add the remaining 

ingredients except pecans and blend well.  Stir in pecans gently to avoid 
breaking; mix well.  Remove the pecans from the egg mixture and place 
on a foil covered cookie sheet.  Spread in a thin layer, as much as 
possible keeping the pecans from touching.  Bake at 275 for 45 minutes, 
stirring gently after 20 minutes.  Stir again 15 minutes later.  Spread on 
waxed paper to cool.  Store airtight. 

Peanuts aren’t nuts, they’re legumes (beans).  

http://www.peanut-institute.org/peanut-facts/
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Refrigerator Pickles a Linda Lawson recipe 

 former BSBM and MBA student of Larry Sunn at the University of Redlands 

4 cup white vinegar  
1½ tsp Turmeric 
4 cup sugar  
1½ tsp celery seed 
½ cup salt  
1½ tsp mustard seed 

Directions:  Thinly slice 3 medium 

onions and 8 to 10 cucumbers and 
mix together in a large bowl; set 
aside; do not heat.  Pack tightly in 
jars and pour mix of pickling 
ingredients over them; place in 
refrigerator.  Refrigerate for at least 
5 days before using.  Can be kept in 
the refrigerator for months. 

Baby carrots are just large carrots whittled down into miniature versions.  They were invented when a farmer got sick 
of throwing away his less attractive carrots. 

Corn Puff Caramel Corn a Cindy Wiers recipe 

 Cindy is a co-worker of Caudette “Caudie” Payton, daughter of Julie Stover 
1 pkg Puff corn curls or popped  
  popcorn (about 8 ounces) 
1 cup Salted peanuts 
1 cup Butter, cubed 
1 cup Brown sugar, packed 
½ cup Light corn syrup 
1 tsp Baking soda 

Directions:  Place Puff corn curls and 

peanuts in a large roasting pan; set 
aside.  In a large heavy saucepan, bring the butter, brown sugar, and corn 
syrup to a boil, stirring occasionally; cook for 2 minutes.  Remove from the 
heat and add baking soda; stir well (mixture will foam up).  Pour over corn 
curl mixture and toss well to coat.  Bake at 250° for 45 minutes, stirring 
every 15 minutes.  Spread on waxed paper to cool.  Break apart and store 
in airtight containers. 

Although humans are omnivores (eating both plants and animals), many people choose not to eat meat and fish, they 
are known as vegetarians.  Those who don’t eat or use any products made from animals (including eggs, dairy 

products, and even honey) are known as vegans.  

http://usatoday30.usatoday.com/life/lifestyle/2004-08-11-baby-carrot_x.htm
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Taco Cheese Bombs Larry Sunn 
These crispy taco-flavored, cheese-filled biscuits bombs are a surefire crowd-pleaser!   

2 cup Doritos  
1 cn Grands! Biscuits, (16 oz) 
16 ea Cheese cubes (1”) (I like 
  Cheddar, Mozzarella, and  
  Colby Jack) 
Canola oil for deep frying 

Directions:  Crush tortilla chips into fine 

crumbs.  Set aside.  Separate dough into 8 biscuits; cut each in half.  
Gently stretch each biscuit half around 1 cube of cheese; pinch to seal 
well.  Coat each stuffed biscuit evenly and completely with crushed chips.  
In deep fryer or 3-quart heavy saucepan, heat oil to 350°.  Fry 2 stuffed 
biscuits at a time until golden brown on all sides.  Remove from oil to 
paper towels to drain.  Cool slightly before serving. 

The most expensive fruit in the world is the Japanese Yubari cantaloupe, and two melons once sold at auction for 
$23,500. 

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

1 cup Butter 
2 cup Brown sugar  
½ cup Corn syrup 
1 tsp Salt 
½ tsp Baking soda 
1 tsp Vanilla 
5 qt popped popcorn (20 cup) 

Directions:  Preheat oven to 250°.  

Place popcorn into a very large 
bowl.  In a medium saucepan over 
medium heat, melt butter.  Stir in brown sugar, corn syrup, and salt.  Bring 
to a boil, stirring constantly.  Boil without stirring for 4 minutes.  Remove 
from heat and stir in soda and vanilla.  Pour in a thin stream over 
popcorn, stirring to coat.  Place in two large shallow baking dishes and 
bake in preheated oven, stirring every 15 minutes for 1 hour.  Remove 
from oven and let cool completely before breaking into pieces. 

Canola oil was originally called rapeseed oil, but rechristened by the Canadian oil industry in 1978 to avoid negative 
connotations.  “Canola” is short for “Canadian oil.” 

  

http://latimesblogs.latimes.com/dailydish/2008/06/does-a-densuke.html
http://www.snopes.com/medical/toxins/canola.asp
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Mexican Pickles Sebastien Sunn 

1 cup Carrots, julienned 
1 cup Radishes, sliced thin 
1 cup Onions, sliced thin 
1 cup Jalapeños, sliced thin  
2 cup Distilled white vinegar 
2 cup Water 
3 Tbl Sugar 
2 Tbl Salt 
2 Tbl Pepper 

Directions:  Bring the liquid ingredients to a boil in a medium pot.  Cook for 

about a minute, then remove from the heat and pour over your prepped 
veggies in separate containers.  Cover tightly and let sit for an hour, then 
stick the pickled veggies in the fridge until ready to use. 

One of the founders of Ben & Jerry’s can’t really smell anything, which is the reason why their ice cream is so rich.   
He suffered from a condition called anosmia. 

Campfire Tin Foil Dinner Caudette “Caudie” Payton 
1
3⁄  lb Lean ground beef patty 

1 med Potato, cubed 
1 ea Carrot, sliced 
1 ea Sweet onion slice  
1 Tbl Butter 
Salt and pepper to taste 
Tin foil 
Other options:  Sweet potato, sliced or 

cubed; Broccoli; Cauliflower; or Corn 

Directions:  Preheat outdoor grill or prepare a campfire.  Lightly butter a 

piece of heavy tinfoil.  Place beef patty in the center of the foil.  Arrange 
potato, carrots, and onion on top.  Place butter on top and add salt and 
pepper.  Tightly seal the foil.  Place on grill and cook for approximately 30 
minutes, turning frequently. 
 

Because of age and geographical 
proximity, Duane (Sebastien), 
born April 6, 1961, and Caudie 
born April 22, 1962, were nearly 
inseparable as youngsters—what 
one did, so did the other.  Far left 
at ages 2 & 3.  At left Duane & his 
harem; Caudie at far left.  

http://www.theguardian.com/lifeandstyle/wordofmouth/2008/jul/21/anosmiasensetaste
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California Roll in a Bowl Margie Sunn 

This salad combines all of my favorite sushi ingredients in one bowl!  Because it's based on 
a California roll, it uses fully cooked seafood.  It’s a great way to introduce friends and family 
to the taste of sushi.  Optionally add slivered sushi ginger, bits of nori (seaweed), and 
sesame seeds to make it even more authentic.  
Salad: 
1 cup Brown rice, cooked 
1 ea Head butter lettuce, chopped 
8 oz Imitation crab meat or  
  cooked shrimp, chopped 
1 ea Cucumber, thinly sliced 
1 med Avocado, diced  
1 ea Carrot, grated  
3 Tbl Pickled ginger, chopped 
Dressing: 
3 Tbl Rice wine vinegar  
1 Tbl Light soy sauce  
Wasabi powder to taste (pinch) 

Optional garnish: 
1 Tbl Sesame seeds  
1 ea Nori, in small pieces  

Directions:  Combine all ingredients for dressing in a small bowl and whisk 

ingredients together.  Divide clean, dry, and chopped lettuce among four 
large bowls.  Top with crab meat, avocado, cucumber, carrot and ginger.  
Drizzle dressing over salads; optionally top with sesame seeds and nori. 

 

Ice Cubes Larry Sunn 

2 cup Water (approx.) 
2 Tbl Water (additional if needed)  

Directions:  Empty the ice cubes that are left in 

the trays (if there are any left).  Take the 
trays over to the sink and fill them with cold 
water.  Place the water filled ice trays back in 
the freezer.  Replace the ice bin if you have 
one and had to remove it.  Shut the door to 
the freezer. 

Americans eat about 30 pounds of lettuce every year. That’s about five times more than what we ate in the early 
1900s. 

  

http://www.food.com/library/water-459
http://www.food.com/library/water-459
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No-Bake Energy Bites KT Niland Sunn 

1 cup Oatmeal 
½ cup Peanut butter (tried  
  almond butter but like  
  peanut butter better) 
1
3⁄  cup Honey 

1 cup Coconut flakes 
½ cup Ground flaxseed 

½ cup Mini 
chocolate chips 
(semi-sweet) 
1 tsp Vanilla 

Directions:  Mix everything above in a medium bowl until 

thoroughly incorporated.  Let chill in the refrigerator for 
half an hour.  Once chilled, roll into balls and enjoy!  Store 
in an airtight container and keep refrigerated for up to 1 
week. 

Eating fast food regularly has the same impact on the liver as hepatitis. 

Popcorn Balls Halterman family recipe and Megan favorite 

 Samantha “Sam” Halterman Sunn 

3 qt Popped popcorn (12 cups) 
1 cup Granulated sugar 
½ cup Light or dark corn syrup  
¼ cup Butter 
½ tsp Salt 
1 tsp Vanilla extract 
½ tsp Baking soda 

Directions:  Spray large roasting pan with cooking spray; 

add popcorn and place in 300° oven until warm.  
Combine sugar, corn syrup, butter, and salt in a heavy 2 
qt. saucepan.  Stirring constantly, bring to a boil over 
medium heat.  Continue stirring and boil for 2 minutes.  
Remove syrup mixture from heat; stir in vanilla and 
baking soda.  Pour syrup mixture over warm popcorn, 
stirring to coat well.  Cover hands with gloves sprayed 

with cooking spray.  Working quickly, shape twelve 3” popcorn balls.  Cool 
completely.  Wrap individually in plastic wrap. 

Eskimos use refrigerators to stop their food from freezing.  
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Avocado Eggs CJ Spinning 

 1st daughter of Rene’ Sunn Williams 

8 lg Eggs 
2 med Avocados, mashed  
1 Tbl Cilantro  
2 Tbl Lime Juice 
2 Tbl Onions, chopped  
Salt & Pepper to taste 
Paprika to serve 

Directions:  Boil 8 eggs, let eggs cool, peel.  Cut boiled eggs in half, place 

yolks in bowl and add all ingredients.  Mix together and spoon into the 
egg whites.  Sprinkle a little paprika on top (you will have some filling left 
over that you can use for a dip or to stuff celery). 

Onion is Latin for “large pearl.”  A basket of onions was considered a respectable funeral offering in ancient Egypt, 
second only to a basket of bread.  Onions, with their circular layers, represented eternity and were found in the eyes of 

King Ramses IV who died in 1160 B.C. 

Sweet n' Tangy Bacon Wrapped Li'l Smokies Larry Sunn 

1 lb Bacon, cut into thirds 
1 lb Li’l Smokies (turkey) 
1 cup Brown sugar - divided 
3 Tbl Mustard, yellow 
¾ tsp Ground cayenne pepper 

Tip:  Freezing the bacon makes it easy to cut 

the slices neatly into thirds. 

Directions:  Preheat oven to 375°.  Roll each Li’l Smokie in a piece of 

bacon.  Place in a single layer in a baking dish.  In a small bowl, mix ¾ 
cup brown sugar, mustard, and cayenne thoroughly.  Drizzle this mustard 
mixture over the Smokies, then sprinkle with remaining ¼ cup brown 
sugar.  Bake for 20 minutes, then turn heat up to 400° for about 5-10 
more minutes until bacon is done (keep an eye on them and don’t 
overcook or the glaze could scorch).  You could also turn the broiler on 
and do them a couple of minutes under it to finish the bacon tops.  Let 
cool for a couple of minutes before serving.  If you want to serve as hors 
d'oeuvre—just stick a toothpick in each and serve—just watch them 
disappear!  These little morsels make a great addition to any family 
gathering or potluck. 

Pringles once had to defend a lawsuit that was trying to prove that they weren’t really potato chips.  Only about 
40% of Pringles potato chips is actually potatoes – the rest is a mixture of rice, wheat, and corn that is pressed into 

shape and powdered with all sorts of different flavorings.  

http://www.nytimes.com/2009/06/01/opinion/01mon4.html?_r=0
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Halloween Treats this section inspired by recipes from Nikki Sunn 

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

  -  Spiders on a Log  Slice washed celery sticks lengthwise and then 

smear on some smooth peanut butter.  I like all 
natural but any brand would do.  Here it has been 
styled with plastic spiders but you could certainly 
add raisins for the classic ants on a log. 
  -  Mummy Toast  This is so easy!  Toast the 

bread first and then assemble the mummy.  
Spread on a layer of pizza sauce, arrange 
mozzarella cheese so that it resembles mummy 
bandages and hide in some black olive slices for 
the eyes.  If your little ones would like the cheese 
melted, pop it under the broiler. 

  -  Banana Ghosts  These treats are so adorable for a 

Halloween party.  Just press chocolate chips into half of a 
peeled banana so that they resemble a ghost face.  Love it.  

  -  Pumpkin Clementines  Just peel little Clementines 

or small tangerines.  Poke a short piece of a green apple 
Twizzler into the hole for the pumpkin stem.  For a 
healthier option, insert a one inch piece of celery into the 
top so that it looks like a pumpkin stalk.  

  -  Spider Olive Cheese Balls  Source 

your favorite cheese ball recipe for this one.  On 
top of the foundation layer (for instance a Ritz 
cracker or piece of toasted baguette) scoop a 
dollop of your favorite cheese ball recipe.  
Top with a black olive.  Cut another olive into 
thin slices for the legs.  If you would like eyes on 
your spider, pipe on some of the cheese.  
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  -  Butterspider Pudding  You could use any 

pudding flavor, really—I use butterscotch.  But if 
you want a real creepy crawly look add a tiny bit 
of black food coloring to make it look swampie-
scummie.  Throw on a few raisins or plastic 
bugs and you have a gross out treat that is on 
the healthier side.  

  -  Chocolate Pretzel Ghosts  
Chocolate covered ghost pretzels are 
quick and easy treats to make.  Make 
great ghost themed pretzels by using just 
white candy coating, pretzel rods, and an 
edible black marker (Americolor Gourmet 
Writer) made specifically for edible 
designs.  Candy coating is easy to work 

with.  The package comes in little bricks which melt easily in the 
microwave and stay a smooth consistency for a long time.  Melt the candy 
coating according to package directions in a microwave safe mug, then 
dip each pretzel in the melted chocolate.  Lift the pretzel away from the 
cup and allow any excess to drip off.  Place coated pretzels with chocolate 
side up in a cup.  Allow 15-20 minutes to dry before drawing funny faces 
on each one.  Chocolate coating should be dry to touch before applying 
ink to it.  If you don’t have a marker, you can melt some chocolate chips in 
the microwave and use a toothpick like a paintbrush to gently draw faces.   

  -  Monster Mouth Apple Slices  Cut each apple in quarters and cut 

away the core.  Cut a small 
wedge on the skin side of the 
apple.  Dip apples in lemon 
water or diluted orange juice to 
help keep the apples from 
turning brown.  Gently press 

slivered 
almonds in to 
both sides of the wedged apple for scary looking teeth. 

  -  Smokin’ Pumpkin 
To make your porch foggy and creep the kiddos out, put 
a container full of dry ice and water in a jack-o-lantern.  
To make it extra cool, add a glow stick to light up the fog.  
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  -  Peachy Jack O’ Lanterns 

An easy Halloween treat is to draw pumpkin 
faces using a Sparpie pen on the tops of your 
kids’ fruit cups.  It is a clever idea that does 
not require artistic talent and it will surprise 
them when they open their lunch bag at 
school or snack time!  
 

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

1 can Colossal pitted black olives, drained (about 16)  
16 sm Pitted black olives, drained 
4 oz Neufchatel Cream Cheese 
16 ea Carrot slices of the fat end of a peeled carrot 
8 ea Green onions, long green section only 
16 ea Toothpicks 

Directions:  Cut a small triangular wedge out of 

each carrot slice.  Use a skewer or toothpick to 
push the narrow end of a carrot triangle through 
the wide hole of each small olive until it pokes out 
the narrow pitted hole.  Make a lengthwise slice 
halfway into each colossal olive and then a second 
cut so you cut out an eighth inch sliver in its belly.  
Push as much cream cheese into the large round 
opening as you can, filling the olive.  Use your 

fingers or a paper towel to tidy up along the edges of the opening.  Place 
a filled olive, large hole side down, on a carrot round, lining up the white 
of the cream cheese with the wedge cut from the carrot round.  Use a 
toothpick pushed down through the center of the head and then through 
"chest" of the penguin and into the carrot "feet"; line up with the "chest" 
with the "feet."  Cover tightly 
with plastic wrap and 
refrigerate until ready to serve.  For 
a fancified version, after 
pushing the toothpick through the 
head, push it through a tied 
green onion “scarf” that’ll be 
around the penguin’s neck. 
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  -  Spooky Spider Black Bean Hummus 

2 ea Garlic cloves  
2 cn Black beans, drained  
  and rinsed (15 oz) 
2 Tbl Tahini 
4 Tbl Lime (or lemon) juice 
1 tsp Cumin 
¼ tsp Chipotle pepper -- to taste 
3 Tbl Unsweetened soy yogurt (optional) 
½ tsp Salt (or to taste) 
For Design:  additional plain soy yogurt or tahini 

Directions:  With food processor running, drop in the garlic cloves and 

process until finely chopped.  Add the black beans, and process until 
pureed.  Add the remaining ingredients (use the lesser amounts) and 
process until smooth.  Taste and correct seasonings, adding more as 
needed.  Spoon the hummus into a serving dish, smoothing the top.  
Using a pastry bag and either soy yogurt or thinned tahini, pipe on the 
design.  Place a plastic spider into the web, or make one yourself from 
black olives.  Refrigerate until ready to serve. 

  -  Mummy Dogs 

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

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

1 pkg Oreo cookies, crushed 
2 cup Cold milk 
1 pkg Chocolate instant pudding mix,  
  small pkg. (4-serving size) 
8 oz Cool Whip topping, thawed 
1 pkg Gummy worms 
8 ea Plastic cups  
Directions:  Put cookies into a sealable bag and close tightly.  Using a 

rolling pin, roll and crush the cookies until crumbly.  Set aside.  Pour the 
milk and chocolate instant pudding mix into a large bowl.  Whisk well until 
all of the pudding mix is dissolved.  Let stand 5 minutes.  Add the Cool 
Whip and ½ of the crushed cookies.  Stir until well blended.  Place a large 
spoonful of crushed cookies into the bottoms of the plastic cups.  Add the 
pudding mixture on top of that until the cups are ¾ full.  Add 1 large 
gummy worm so that it is half in the cup and half hanging out of the cup.  
Spoon in more crushed cookie around the worm to hold it in place.  You 
can top with Cool Whip if desired.  Serve chilled.  Note:  You can use as 
many worms in the pudding as desired. 

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

According to Domino’s Pizza, some of the more popular 

international toppings are pickled ginger, minced mutton, and tofu in India; squid (octopus) and Mayou Jaga 

(mayonnaise, potato, and bacon) in Japan; and green peas in Brazil.   In Russia, they serve pizza covered with 

mockba, which is a combination of sardines, tuna, mackerel, salmon, and onions.   In France, a popular combo is 

called the Flambee, with bacon, onion, and fresh cream.   



This & That 

320 

 

Over the years when Rene’ and Dee were in junior and senior high school, we hosted 
exchange students from several different countries as well as the US.  The first to visit were 
four girls from “Up with People”; they were with us for only a week.  The girls hailed from 

Ireland, England, Germany, and Colorado.  It was such a pleasant 
experience that we hosted a boy from Belgium, Luc Masson.  He was 
a handful—he was interested only in “experiencing the US.”  Luc was 
moved to another family after three months and then, a month later, 
he was sent home.   
1982 brought Munehiko “Matt” Matsuyama (left) into our home for a 
year.  He earnestly became a member of the family, graduating high 
school with Rene’, and helping Larry and Dee build cabinets.  He was 
not particularly athletic, but he was 
studious—he ultimately earned his 
doctorate degree from the State University of 

New York in Buffalo, NY.  Our great one-year experience with 
Matt prompted us to host Yoko Shiode (right) in 1984; she was 

also from 
Japan.  
Although we 
did many 
things with 
Matt, it 
seemed as though we were often “on 
the go” with Yoko; she, too was a 
pleasant young lady, albeit reserved.  
She willingly participated in family 
activities including one of our many 
family and friends canoeing trips 
down the Colorado River from about 
12 miles 

north of Blythe, CA to Yuma, AZ—the trip took us seven days.  
In the canoeing photo above from left are Yoko, Merry Cota, 
Dora Widner, Gil Cota, Dee, Charlie Spinning, Margie, and 
Rene’.  An unpleasant task assigned to all was a turn at the 
morning chore of burying the contents of The Green Monster—a 
portable chemical toilet (Yoko takes her turn with The Green 
Monster at right).  A favorite of all the Japanese exchange 
students was shooting   
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firearms.  Firearms are 
extremely rare in 
Japan—they are highly 
regulated; so much so 
that few people even 
view them in person—
much less actually touch 
one.   At left, Yoko takes 
aim with a .357 magnum 
during a break at an 
early-in-the-day 
campsite.  We’d often 
stop at this location early 
in the day so that the 
kids could get a chance 
to shoot at cans and 
bottles in a made-to-

order shooting range hidden in a canyon.  Yoko was really a pretty good shot.  Dee is also a 
good shot with a pistol.  One of our favorite camping stories involved this pistol range.  Dee’s 
friend, Scott Dickerson, was learning to shoot and he was standing behind my right 
shoulder.  There was quite a bit of shooting going on and we all had ear protection on.  Scott 
was standing pretty close to me—he was learning the 
sighting process over my shoulder.  Feeling a fart 
coming on, I loudly warned Scott that he was 
standing “in the impact area.”  With a puzzled look, he 
loudly responded with, “My name is Pat Garia?   I 
farted, and his nickname has ever since been Pat 
Garia.  Our third Japanese exchange student was 
Yuki Mizutani who stayed with us for the summer of 
1987.  She is at right firing the same .357 magnum.  
Yuki was a delightful young lady who would try 
anything—she was our hugger.  She also wanted to 
learn as much about us and our culture as she could 

during her short stay in Twentynine Palms, 
CA; likewise, as depicted at left, we learned 
from her, too, as she presented information 
about her home to our 29 Palms Lions Club.  
Yuki, like Matt, stayed in contact with us for 
several years after returning to Japan—we 
still have email and Facebook contact with 
Matt.  Margie, Rene’, Dee, and I all enjoyed 
the visits of these great youngsters.  
Sometimes cultural differences were trying to 
work through, but the wonderful experience 
of sharing our lives with these sons and 
daughters is quite memorable.   
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  -  Ooozing Monster Mouths 

Core then cut an apple into fourths.  Cut out a small wedge on the skin 
side of the apple.  Blot inside with a paper towel 
then spread lightly with creamy peanut butter.  Cut 
mini marshmallows in half and place over peanut 
butter to make the teeth.  

  -  Pretzel Monster Fingers 
“Eeewwww, those look so gross!  And, so real!”  Using honey wheat 
pretzels, green candy melts, raw pumpkin seeds, and a toothpick to 
add finger wrinkle details these Halloween treats were a cinch to 
make.  The pretzels and pumpkin seeds can be found at just about 
any grocery stores; I found mine at 
Trader Joes. The colored candy 

melts can be found at major craft supply stores like 
Michaels.  Once you have your ingredients the project itself 
goes by pretty fast, and it is a fun recipe for a ‘spooky’ family 
project.  Happy Halloween  

Directions:  Melt the candy melts according to the 

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

finger.   

  -  Mummy Cupcakes 

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

  -  Spider Cookies 

Chocolate spiders:  perfect for the school 
Halloween party.  Spread half of a thin 
chocolate cookie with white filling.  Cut a 
licorice rope into eight 4" pieces.  Anchor 
pieces in the icing, four on each side of 
the round.  Top with a second cookie.  
Attach eyes with a dab of icing or filling.  
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  -  Cookie Monster Cupcakes 

2 cup Buttercream frosting 
Blue food coloring 
1½ cup Sweetened shredded  
  coconut 
6 lg Puff marshmallows  
  cut in half  
  with kitchen scissors  
  to form eyes 
24 ea Chocolate chips 
1 dz Unfrosted cupcakes 
6 ea Chocolate chip cookies, cut in half 

Directions:  Add a few drops of food coloring 

to the frosting.  Mix the frosting until the 
color is uniformly blended in.  Add the 
shredded coconut to a zip top bag.  Add a 
few drops of food coloring to the coconut 
and seal the bag.  Shake the coconut until 
uniformly tinted.  Add more drops if needed 

until desired color is achieved.  Transfer the tinted coconut to a bowl.  
Using a tooth pick or pointed chop stick, poke a hole through each 
marshmallow off center and closer to the edge.  With its tip pointed down, 
push one chocolate chip down deep into the non-sticky flat side of the 
marshmallow to form the pupil.  Repeat this with each chocolate chip and 
marshmallow.  To frost the cupcake, place a cup of frosting into medium 
large zip-top bag.  Seal the bag and cut one of the bottom corners off.  
Pipe enough frosting (2-3 tablespoons) in a circular motion to cover the 
surface of the cupcake.  You can also frost each cupcake using a butter 
knife.  Dip the cupcake tops into the shredded coconut until fully coated.  
Place two marshmallow eyes side by side towards the top of each 
cupcake.  Finish the cupcakes off by placing a half cookie either flat or at 
a 45 degree angle towards the bottom of the cupcake to complete the 
famous Cookie Monster look. 

  -  Creepy Cream Cheese Eyeballs 

Clean and peel the carrots.  Cut them into 
bite size pieces.  Spread a small amount of 
cream cheese on top of each slice.  Slice the 
olives in half and place one on the top of 
each carrot.    
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  -  Skeleton Bones 

Place about 3 bars of almond bark 
into a microwave safe bowl and 
melt (3 cubes will take around 1 
min 30 sec).  While that is melting, 
break the pretzels into various sizes so 
that your bones are varying lengths.  
Push a mini marshmallow onto each end to make your bone.  Once 
melted, cover the sticks with the bark.  This is a messy (but fun) task.  Be 
careful as the mini marshmallows sometimes fall off, but you can just put 
them back on.  Place the bones on wax paper on a cookie sheet so they 
can dry.  When dried, you can ‘break off’ the drips and over cover and 
your bones will be ready to serve!  
  -  Witches Broomsticks   

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

  -  Witch’s Hats 

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

6 ea Hard boiled eggs* 
2 ea Ripe avocados 
2 Tbl Lime (or lemon) juice 
1 Tbl Chopped chives or green onion 
¼ tsp Ground mustard 
¼ tsp Chili or cayenne powder 
¼ tsp Onion powder 
1 cn Black pitted olives 
dash of garlic powder 
½ tsp Salt 
1
8⁄  tsp Pepper 

1 Tbl Sour cream or mayonnaise (optional) 
Directions:  To make hard boil eggs, place 

eggs in a saucepan and cover with two inches 
of cold water.  Bring to a rolling boil.  Turn off 
the heat, cover the pot, and let the eggs cook 
for an additional 10-12 minutes.  Carefully 
peel the hard boiled eggs and cut them in half 
lengthwise.  Place them on a serving platter.  
Scoop out the cooked yolks and set aside.  

Cut the avocados in half.  Remove the pit.  Scoop out the avocado flesh 
and place in a bowl; roughly mash with a fork.  Place three of the cooked 
egg yolks in the bowl with the avocado, reserve the remaining egg yolks 
for another use, and add in all 
remaining ingredients.  If a very 
smooth consistency is desired the 
mixture can be blended in a food 
processor or blender.  Add additional 
salt and pepper as desired.  Place a 
generous spoonful of the avocado 
mixture into each well of the hard-
boiled egg whites.  This can also be 
done with a pastry bag.  To create the decorative spider, slice one whole 
black olive in half.  One half will be the body.  With the second half, cut 
horizontally into six small slices which will be used as spider legs (yes, 
real spiders have two more legs but not many usually catch this 
discrepancy).  Repeat until all eggs are decorated.  Refrigerate until 
serving.  Serve additional olives on the side for those less brave souls – 
spider eggs require a special kind of ghoulish spirit. 
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  -  Frankenpops 
A quick and easy marshmallow treat recipe for Halloween. Made with chocolate candy 
coated marshmallows, making these treats make for a great Halloween activity. 

16 oz Dark green candy coating 
2 Tbl White candy coating 
2 Tbl Black candy coating 
¼ cup Purple candy coating 
1 bag Large marshmallows 
36 ea Lollipop sticks 

Directions:  Melt the dark green candy 

coatings in the microwave in thirty 
second intervals, stirring after each time until the chocolate is smooth.  
Dip a lollipop stick ¼” into green coating and then into a marshmallow ¾ 

of the way through.  Dip marshmallows 
into the melted coating, turning the 
marshmallow as it coats.  Tilt the 
marshmallow over a cup and gently tap 
the stick until excess coating drips off.  
Allow the pops to dry by sticking the 
end of the stick into a foam block to 

stand it upright.  As the pops dry, make the eyes by piping small ⅛“ - ¼” 
circles of melted white coating.  Finish the eyes by adding a small speck 
of melted black coating to the 
center of the white "eye balls."  
Allow the eyes to harden before 
using.  Once the green coated 
pops are hard, dip only the top of 
each marshmallow in the melted 
purple coating.  Using a toothpick, 
add texture to each pop's hair.  Allow the hair to dry before adding facial 
features.  Add a little dot of chocolate where the eyeballs will be placed.  

Using the melted coating as glue, add 
two eyeballs to every pop.  Using an 
edible black ink marker or a toothpick 
with melted black coating (or put black 
coating in a piping bag with a tiny 
opening), pipe or draw a decorative scar 
and mouth on each pop.  Allow the pops 

to harden before eating.  
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  -  Kitty Litter Cake Samantha “Sam” Halterman Sunn 
I made this for a work Halloween party and it looks so gross that a lot of people actually 
would not eat it!  It is good though!  Don’t forget to dress up as a Cat! 

1 pkg German chocolate cake  
  mix (18.25 oz) 
1 pkg White cake mix (18.25 oz)  
2 pkg Instant vanilla pudding  
  mix (3.5 oz) 
1 pkg Vanilla sandwich  
  cookies (12 oz) 
3 drop Green food coloring 
1 pkg Tootsie rolls (12 oz) 

Directions:  Prepare cake mixes and bake according to 

package directions (any size pan).  Prepare pudding 
according to package directions and chill until ready to 
assemble.  Crumble sandwich cookies in small batches 
in a food processor, scraping often.  Set aside all but ¼ 
cup.  To the ¼ cup add a few drops of green food 
coloring and mix.  When cakes are cooled to room 
temperature, crumble them into a large bowl.  Toss with 
½ of the remaining cookie crumbs, and the chilled 
pudding.  You probably won't need all of the pudding, you 
want the cake to be just moist, not soggy.  Line a NEW 
kitty litter box with the kitty litter liner or parchment paper.  
Put cake mixture into box.  Put half of the unwrapped 
tootsie rolls in a microwave safe dish and heat until 
softened.  Shape the ends so that they are no longer 
blunt, and curve the tootsie rolls slightly.  Bury tootsie 

rolls randomly in the cake and sprinkle with half of the remaining cookie crumbs.  
Sprinkle a small amount of the green colored cookie crumbs lightly over the top.  
Heat 3 or 4 of the tootsie rolls in the microwave until almost melted.  Scrape them 
on top of the cake and sprinkle lightly with some of the green cookie crumbs.  
Heat the remaining tootsie rolls until 
pliable and shape as before.  Spread all but 
one randomly over top of cake mixture.  
Sprinkle with any remaining cookie 
crumbs.  Hang the remaining tootsie roll 
over side of litter box and sprinkle with a 
few green cookie crumbs.  Serve with the 
NEW pooper scooper for a gross 
Halloween dessert.    – Megan & Sam, 

Halloween, 2013 

Fruit-flavored snacks are made with the same wax used on cars. 

Easter Bunny Race Car Margie Sunn 

http://www.huffingtonpost.com/2012/02/28/fruit-chew-snacks-ingredients_n_1304369.html
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1 ea Twinkie 
1 ea Mini pretzels 
1 lg Marshmallow  
1 ea Bunny peep 
Vanilla icing 
Sprinkles 

Directions:  Put Twinkie on a 

plate.  Take 2 large 
marshmallows and cut them in 
half.  Use some icing as glue to 
attach them to the side of the 
Twinkie.  Cut out a spot on the 
Twinkie to fit the mini pretzel and 
bunny peep.  Last, take sprinkles 
with a little of icing, attach to the 
center of the marshmallows; you 
now have a bunny race car. 

In 1830 pizza truly began with the opening of the world’s first pizzeria, Port’ Alba; the pizzas were cooked in an 
oven lined with lava from Mount Vesuvius, a volcano located on the Bay of Naples. 

Bubble Bath Bears Margie Sunn 

1 box Chocolate cake mix 
½ cup Melted Butter 
1 lg Egg 
24 ea Rolo mini candies 
72 ea Mini Marshmallows 
24 ea Chocolate Chip  
  Teddy Graham 
Mini muffin pan 
Mini muffin Liners or Cooking spray 

Directions:  Pre Heat Oven to 350°.  Mix cake mix with egg and melted 

butter.  Take a tsp of dough and roll into a ball and push into each liner or 
greased pan and place a Rolo mini into the center of each.  Bake for 9 
minutes.  Remove from oven and place 3 mini marshmallows into each 
one.  Add one teddy to each one (may add more if you choose).  Return 
to oven for 2 minutes to soften marshmallows. 

In the United States, broccoli was probably first grown by immigrants from Italy in home gardens in Brooklyn, New 
York. In 1923, a group of Italian vegetable farmers in Northern California started to grow broccoli commercially and 

in a few years they were shipping fresh broccoli to Boston and New York.  
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Pimp My Eggs Margie Sunn 
Eggs, decide your own amount 
Liquid food colorings 
Enough water to boil the eggs 
White vinegar 
Sandwich bags or freezer bags, one 

for each color 

Directions:  Hard boil eggs; let 

them cool.  Once cooled, lightly tap 
them against a hard surface till 
cracks appear all over.  Be 

gentle as you want the shells 
cracked but still intact.  Prepare a 
freezer bag for each color you’re using.  Place cracked eggs into 
respective bags and add liquid food coloring—about a tablespoon of 
dye to bag.  Roll the eggs around in the bag to make sure the shells 
are properly coated with dye.  Leave for 30 minutes to allow colors to 
absorb.  After 30 minutes, rinse the eggs under running water to 
remove excess color.  Splash the eggs with some white vinegar to set 
the color.  Use a paper towel to dry the eggs.  Peel and they are 
ready for showing off! 

 

There are over 400 varieties of natural cheeses! 
 

Colorful Deviled Eggs Larry Sunn 

Directions:  Place eggs in a pan and 

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

paper towels to dry.   
Deviled Egg Filling: 
12 lg Eggs 
½ cup Mayonnaise 
2 Tbl Sweet pickle relish 
4 tsp Mustard 
Salt and pepper, to taste 

Filling Directions:  Mash yolks with a fork and stir in mayonnaise, pickle relish, and 

mustard.  Salt and pepper, to taste.  Mix until consistency is smooth and creamy.  Transfer 
mixture to zippered bag or piping bag and clip corner for piping.  Pipe mixture into colored 
egg whites and refrigerate until ready to serve. 

Celery requires more calories to eat and digest than it contains.  
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Food Travel Kit ran across it online 
In the Food Travel Kit, 
beginning at the upper left 
corner and proceeding 
down each successive row (top 
to bottom, left to right) are: 
A. Pretzels 
B. M&M candies 
C. Chopped nuts 
D. Marshmallows 
E. Rainbow sprinkles 
F. Butterscotch chips 
G. Sunflower seeds 
H. Cheerios 
I. Chocolate chips 
J. Goldfish crackers 
K. Cheese popcorn 
L. Dried cherries 
M. Coconut 
N. Dried apples 
O. Granola 
P. Pecans 
Q. Potato chips 
R. Cinnamon candies 
S. Raisins 
 

On our many road trips Margie 
always had a creative 
assortment of snacks for us and 
when I ran across this “Food 
Travel Kit” online, it reminded me 
of what she’d bring along on 
those early trips in the 
“Powder Puff.”  Powder Puff was 
Margie’s name for our white 
1968 Nissan Sentra—a US 
version of the Datsun 510 sedan.  The Powder Puff was Margie’s car—we bought it new.  
Larry had a 1966 Red Pontiac GTO that Margie couldn’t drive because the clutch was so 
stiff.  When Margie would push in the GTO’s clutch, it would actually lift her and she’d slide 
up the leather seat.  Because of our frequent military assignments and, having friends and 
family members across the country, Margie and I traveled quite a bit when our kids were 
young.  Often we were hard pressed to afford motel rooms—the luxury Motel 6 really was $6 
per night.  We played the typical road games and had rapid fire family contests for naming 

cars, finding license plates, or being the first to see certain 
colors.  We’d all put our finger to the Powder Puff’s ceiling 
to “hold up the roof” of the car as we passed under bridges; 
I miss those days.  As we drove the Powder Puff across 
country, Dee slept on the back window ledge, Rene’ slept 
across the back seat and Margie & I’d recline our seats as 
far as we could without crushing Rene’.  At left, The Powder 
Puff. 
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Microwave Popcorn Caudette “Caudie” Payton 

1 Tbl Olive oil 
½ tsp Salt 
1
3⁄  cup Popcorn 

1 ea Paper bag 

Directions:  Place 

popcorn, olive oil, and 
salt into a small bowl 
and stir to evenly coat 
kernels with oil; add to 
bag.  Place bag on 
top of a paper towel 
and microwave for 2 
minutes, 30 seconds. 
 

Pickle Roll-Ups Jill Price 

8 ea Slices corned beef lunch meat 
4 oz Cream cheese 
14 med Dill pickles 

Directions:  Lay corned beef in stacks of 

two on a 
hard 
surface.  
Spread 1 
ounce of 
cream cheese onto each stack.  Place a 
pickle directly in the center of each.  Roll 
corned beef around the pickles and cut each 
roll into four equal parts.  

 

Nikki’s 
mom, 

Agatha 
Marie Wolf 

(nee: 
Ziino), 

surrounded 
by her 
loving 
family, 
2010  

https://www.facebook.com/30DaysSugarFree/photos/a.700935763265576.1073741828.623392534353233/1111935545498927/?type=1
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Orange Creamcicles Larry Sunn 

1 cup Orange juice (fresh or frozen. you can  
  also use orange juice concentrate for  
  a stronger orange flavor) 
1 cup Heavy cream (I use very soft  
  vanilla ice cream) 
3 Tbl tablespoons honey or agave nectar  
¼ tsp Orange extract 
½ tsp Vanilla extract 

Directions:  In a medium bowl, whisk all 

ingredients together.  Pour mixture into popsicle 
molds.  Let set for 30-60 minutes, then add 
popsicle sticks.  Freeze for another 4-6 hours or 
until frozen.  When you're ready to serve, run some warm water along 
your popsicle mold to loosen the popsicles and serve immediately.  To 
make Dreamcicles (the raspberry flavored ones) I use pureed fresh 
raspberries—but there will still be some seeds) 

Oranges aren’t necessarily orange. 

When Larry nearly lost his ears.  These Creamcicles remind me of the ones we used to 

have in Milwaukee in the late 50s and early 60s when I (Larry) had my paper route with the 
Milwaukee Sentinel.  I had 33rd, 34th, and 35th streets from Burnham to Cleveland as well as 
the intersecting streets between.  Every “collection day” meant an opportunity to buy one of 
these Creamcicles from Newbecks store on 34th street between Lincoln and Arthur.  My 
favorites were actually the ones called Dreamcicles because they had a raspberry and 
vanilla ice cream flavor.  I preferred these as a treat instead of soda because ruffians would 
not demand a lick or bite of these as was the case with soda—they’d see me sipping a soda 
and then demand a drink.  I put a stop to that when I’d spit in the soda as they approached.  
Working the paper route was a special time for me—not just because it was my first job—it 
was how I met Margie.  In the winter of 1958—when Margie and I were both in 8th grade at 
Walker Jr. High School, we had a period of particularly cold weather and yours truly didn’t 
wear ear protection.  One Saturday morning after completing my route, I complained to Ma 
that my ears hurt but, we just brushed it off and I went back to bed.  When I awoke a few 
hours later, my ears burned and by mid-afternoon they formed large blisters—they looked 
like this.  At the hospital emergency room I was diagnosed with what the Dr. called “Mild 

Frostbite.”  Distinguishing mild frostbite from deep frostbite can be 
difficult before the skin is completely thawed, but since I had clear 
blisters that formed within a few hours of thawing, I had “Mild 
Frostbite.”  Had the blisters filled with blood or a cloudy fluid after 
thawing, I’d have had “Deep Frostbite” and could easily have lost my 
ears.  The Emergency Room Dr. scolded me for not wearing ear 
protection (I already got that from Ma), he lanced the larger blisters 
and for the next week I had to wear a towel around my neck to catch 

the seemingly never ending oozing.  Ever since this episode, and to this day, my ears have 
been cold-sensitive; when temperatures dip into the mid-40s my ears will begin to hurt. 
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Non-Food Items 
Blubber Rene’ Sunn Williams 

 Rene’ is the daughter of Larry and Margie 
Our family first made blubber at a family 
reunion in Frisco, Colorado in 1993.   

2 cup Water, warm 
2 cup Elmer’s white glue  
  (8 oz bottle)  
1 Tbl Borax 
Food coloring 

Directions:  Mix 1 cup of water 

and 2 cups of glue thoroughly.  
Pour into sturdy gallon zip-lock 
bag.  Mix remaining cup of 
water, Borax, and food coloring 
until Borax is dissolved.  Pour 
water mixture into the zip-lock 
bag with the glue mixture.  Seal bag and knead.  When firm, mixture 
can be taken out of the bag to complete kneading.  Store in plastic 
bag.  If blubber becomes too stiff after use, add one teaspoon of 
water to bag and store overnight. 

So, how does it work?  The mixture of Elmer’s Glue with Borax and water produces a 

putty-like material called a polymer.  In simplest terms, a polymer is a long chain of 
molecules.  You can use the example of cooking spaghetti to better understand why 
this polymer behaves in the way it does.  When a pile of freshly cooked spaghetti 
comes out of the hot water and into the bowl, the strands flow like a liquid from the pan 
to the bowl.  This is because the spaghetti strands are slippery and slide over one 
another.  After a while, the water drains off of the pasta and the strands start to stick 
together.  The spaghetti takes on a rubbery texture.  Wait a little while longer for all of 
the water to evaporate and the pile of spaghetti turns into a solid mass -- drop it on the 
floor and it will bounce.  Borax is the compound that is responsible for hooking the 
glue’s molecules together to form the putty-like material.  When you make this 
homemade “Silly Putty” you are also learning about the properties of polymers. 

History of Silly Putty.  The history of Silly Putty is quite amusing.  In 1943 James 

Wright, an engineer, was attempting to create a synthetic rubber.  He was unable to 
achieve the properties he was looking for and put his creation on the shelf as a failure.  
A few years later, a salesman for the Dow Corning Corporation was using the putty to 
entertain some customers.  One of his customers became intrigued with the putty and 
saw that it had potential as a new toy.  In 1957, after being endorsed on the "Howdy 
Doody Show," Silly Putty became a popular toy fad.   

Twinkies originally had banana-flavored filling, but it was switched to vanilla when World War II brought 
the banana trade to a halt.  
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Glow-In-The-Dark Slime Larry Sunn (Master Slimester) 

2 ea Elmer’s white glue bottles (4 oz) 
4 Tbl Glow-in-the-dark paint  
Water 
Neon food coloring 
1 tsp Borax 
½ cup Warm water 

Directions:  Pour the white Elmer’s glue into a bowl.  

Fill the empty bottles with warm water, place the lids 
back on and shake the bottles (this will help remove 
any remaining glue inside the bottle and make it easy to measure 
your water).  Pour the watery glue into the bowl and mix with a 
spoon.  At this point you want to add food coloring to your glue (neon 
green from McCormick makes really cool slime).  Stir the glow-in-the-
dark paint into your glue mixture.  In a small bowl mix ½ cup of warm 
water with 1 teaspoon of Borax (the warm water will help dissolve the 
borax).  Mix the borax water and glue mixture together with a spoon, 
but don’t be afraid to use your hands to fully mix the two together.  
The special ingredient that makes the glue turn into slime is the 

borax.  Play around with the amount to get the 
perfect consistency, if you prefer a runny slime use 
less borax.  Also, when you first begin mixing the 
glue and borax water, the slime will be VERY runny 
and a weird texture, don’t freak out!  The more you 
play with it the better will be the consistency. 
 

Above, Mary is about 5, Julie is 7 and Jackie is 10.  They are 
clowning for the camera at Aunt Nikki Ziino’s house.  Mary is supposed to be “Fonzie” 
from Happy Days and the expressions on Jackie & Julie are typical of their 
personalities.  Jackie tried hard to stop biting her nails as a youngster.  In elementary 
school, Miss Lucey, one of her favorite teachers, tried all kinds of rewards to get her to 
quit.  Another of Jackie’s teachers, Miss Fintak, was a no-nonsense woman who 
demanded attention from her students.  When Miss Lucey reminded Jackie not to bite 
her nails in Miss Fintak’s class, Jackie responded with “Oh no, Miss Fintek won’t allow 
it.”  So much for rewards as a way to get kids to behave.  When she was a teenager, 
Julie took after her namesake; Aunt Julie Stover.  She was cutting school and, one 
day, to make sure she got there, Chuck took her to school.  After dropping her off, 
Chuck got to thinking that Julie might try something.  He drove around to the back door 
of the school and, sure enough, out comes Julie.  Mary, on the other hand, was the 
great debater.  She was on the forensic team at school and was damned good at it.  As 
a teenager, she would state her argument about why she shouldn’t get punished for 
something and, dang, if she didn’t make sense sometimes.  This talent showed up at 
an early age.  When she was about 4 or 5 she had a tricycle and had turned it upside 
down to play with it.  Chuck thought she’d get hurt so he told her to turn the bike back 
the way it was supposed to be.  Mary looked back at her dad and calmly stated, “Well, 
whose bike is it anyhow?”   Chuck still made her turn the bike over.  
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Great Grandma’s Sanity Glue our great grandmothers 

Build fire in backyard to heat kettle of rain 
water.  Set tubs so smoke won’t blow in 
eyes if wind is pert.  Shave one whole cake 
of lye soap in boiling water.  Sort things, 
make 3 piles.  1 pile 
white, 1 pile colored, 1 
pile work britches and 
rags.  To make starch, 

stir flour in cool water to smooth, then thin down 
with boiling water.  Take white things, rub dirty 
spots on board, scrub hard, and then boil.  Rub 
colored, don’t boil, just rinse and starch.  Take 

things out of kettle 
with broomstick 
handle, then rinse, 
and starch.  Hang old rags on fence.  
Spread tea towels on grass.  Pour 
rinse water in flower bed.  Scrub porch 
with hot soapy water.  Turn tubs upside 
down.  Go put on clean dress, smooth 

hair with hair combs.  Brew cup of tea, sit and rock a spell and count 
your blessings.   
 

3-generation pics: 1) Lucile, Christine, Sandy; 2) Hildegard, Margie, Matilda “Tillie” 
 

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

Ripe cranberries will bounce like rubber balls. 

Snowman from the Wisconsin residents 

3 balls of snow, well packed 
1 ea Carrot 
5 pcs Coal 
2 ea Sticks 
1 ea Hat 
1 ea Scarf 
Lots of love 

Directions:  Make big 3 balls of 

snow; stack; decorate.  

http://www.joyofbaking.com/Cranberries.html
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Boiled Water Larry Sunn 

Water 
Salt (optional) 

Directions:  Open your cupboard 

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

water has come to a boil.  Placing a lid on the pot will help it boil 
faster, with the additional benefit of blocking water from your line of 
sight, which, as stated above, inhibits the boiling process. 

Wint-O-Green Lifesavers will spark when you bite them in the dark.  

http://www.food.com/library/water-459
http://www.food.com/library/salt-359
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Preserving Children a Sunn Family recipe 

1 lg Grassy field 
½ dz Children 
2 or 3 ea Dogs 
1 pinch Brook 
A few Pebbles 
1 bckt Flowers 
Sun & sky to suit 
Directions:  Mix the children 

and dogs together well and 
put them in the field.  Pour 
the brook over the pebbles.  Sprinkle the field with flowers.  Spread 
over all a deep blue sky.  Bake in the hot sun.  When brown, remove 
and set away to cool in a bathtub. 
 

End of the Line 
Somewhere between the lofty status 
of National Eat Sunflower Seeds Day, 
the anniversary of buggy springs, and 
Snerd Fondergrass’ birthday is 
another little-known holiday—Larry 
Sunn Finished the Sunn Family and 
Friends Cookbook Day.  Ho-hum you 
say?  Well, it spurred a heck of a 
celebration around here.  First of all, I 
was showered with gifts.  Everybody 
chipped in and bought me a Porsche 
911S—used, but it’s the thought right?  
Since the Mayor was out of town 
when they passed around the hat, he 
felt obligated to get something for me 

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

Betty Crocker was “born” in 1927.  In 1936, General Mills 
commissioned an artist to come up with a new image for Betty 
Crocker.  The first Betty Crocker was “an ageless 31 so she could 
appeal to a wide audience.  Over time, however, General Mills felt 
Betty’s image needed to be tweaked.  In 1955, six famous artists, 
including Norman Rockwell, submitted their interpretations of what 
Betty Crocker should look like.  Ultimately, Hilda Taylor was chosen as 
the winner.  The new Betty Crocker had a wide smile, some gray hair, 

and looked older and wiser.  Betty Crocker continues to evolve and is now someone who could 
provide motherly advice to the young wives and mothers living in the suburbs. 
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Sunn Family Members’ Rules of Life  
Sunn Boys’ First Law for Wives:  If you ask us to pick up five items at the store and then 

you add one more as an afterthought, we will forget two of the first five.  It’s what we 
do. 

Julie's Law of Insurance:  Insurance covers everything except what happens.  

Smokey’s Spare Button Principle:  Shirts that come with extra buttons never lose buttons.  

Caudie's Law of Libraries:  There are no answers, only cross-references.  

Ron’s Doctors’ Law:  If you don’t feel well, make an appointment to go to the doctor, 
and by the time you get there you’ll feel better. But don’t make an appointment, and 
you’ll stay sick.  

Jenny’s Law of Inanimate Mobility:  All inanimate objects can move just enough to get 

in your way. 

Ramzahn’s Historical Maxim:  Any task worth doing was worth doing yesterday. 

Noah’s Law of Discovery:  All great discoveries are made by mistake. 

Brittney’s Law of Reproduction:  Almost anything is easier to get into than out of. 

Ryan’s Rule of Joe or Java:  As soon as you sit down to a cup of hot coffee, your boss 
will ask you to do something which will last until the coffee is cold. 

Brielle’ Law of Forecasting:  Chicken Little only has to be right once.  

Kayla’s First Rule of Acting:  Whatever happens, look as if you intended it to happen. 

Kimmy’s Law of Moving:  The box containing the most valuable delicate object will be 
the one dropped. 

Scott's Law of Auto Repair:  The part requiring the most consistent repair or 

replacement will be housed in the most inaccessible location.  

Laura’s Law of Office Etiquette:  Always do exactly what your boss would do if he knew 

what he was talking about. 

Albrey’s Law of Committee Dynamics:  The less you enjoy serving on committees, the 

more likely you are to be pressed to do so.  

Joseph’s Productivity Principle:  Anyone can do any amount of work provided it isn’t the 

work he is supposed to be doing. 

Javon’s Perplexity Postulate:  All’s well that ends. 

Mya’s Law of Suspended Judgment:  Assumption is the mother of all screw-ups. 

Makenzie’s Fortune Construct:  Calamities are of two kinds: (1) misfortunes to us, and (2) 
good fortune to others. 

Zachary’s Sausage Principle:  People who love sausage and respect the law should 
never watch either one being made.  

Katelyn’s Law of Checks and Balances:  In matters of dispute, the bank’s balance is 
always smaller than yours.  

Justin’s Law of Postal Probability:  Business contracts, money you are due and love 
letters always arrive 3 weeks late... Junk mail arrives the day it was sent. 

Marie’s Worldly Conundrum:  An optimist believes we live in the best of all possible 
worlds.  A pessimist fears this is true. 
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Steven’s Salary Axiom:  The pay raise is just large enough to increase your taxes and 

just small enough to have no effect on your take-home pay.  

Barbie’s Longevity Rule:  Age is something that doesn’t matter unless you are a cheese. 

Amber’s Law of Random Numbers:  If you dial a wrong number, you never get a busy 
signal & someone always answers. 

Ashley’s Law of Lockers:  If there are only 2 people in a locker room, they will have 

adjacent lockers. 

Smokey Joe’s Law of the Result:  When you try to prove to someone that a machine 

won’t work, it will. 

Larry's Departure Dilemma: You never get away, you only get someplace else. 

Margie’s Law of Physical Appearance:  If the clothes fit, they’re no longer in style. 

Rene's Law of Mechanical Stability:  Washing machines break down only during the 
wash cycle.  Corollary:  All breakdowns occur on the plumber's day off.  

Sonny’s Law of Selective Gravity:  An object will fall so as to do the most damage.  

C.J.’s Law of the Queue:  If you change waiting lines or traffic lanes, the one you were in 
will always move faster than the one you are in now. 

Lindsey’s Law of Close Encounters:  The probability of meeting someone you know 
increases dramatically when you are with someone you don’t want to be seen with. 

Dee’s First Law of Living:  As soon as you start doing what you always wanted to be 
doing, you'll want to be doing something else.  

Stacy’s Law of Commercial Marketing:  As soon as you find a product that you really like, 
they will stop making it. 

Zack’s Law of Mechanical Repair:  After your hands become coated with grease, your 
nose will begin to itch & you’ll have to pee. 

Sean’s Two Rules for Success in Life:  (1) Never tell everything you know.  

Tami’s Law of the Venue:  At any event, the people whose seats are furthest from the 
aisle always arrive last.  They are the ones who will leave their seats several times to 
go for food, beer, or the toilet, & who leave early.  The folks in the aisle seats come 
early, never move once, have long gangly legs or big bellies & stay to the bitter end of 
the performance.  Aisle people also are surly folk. 

Trevor’s Law of Probability:  The probability of being watched is directly proportional to 
the stupidity of your act. 

Breanna’s Law of Biomechanics:  The severity of the itch is inversely proportional to the 
reach. 

Russ’ Law of the Search:  The first place to look for anything is the last place you would 
expect to find it.  Corollary: It will not be in the last place you expect to find it.  

Sandy's Strange Rule of Staleness:  Any food that starts out hard will soften when stale. 
Any food that starts out soft will harden when stale.  

Mike's Principle of Management:  Some people manage by the book, even though they 
don't know who wrote the book or even which book it is.  

Sam’s Grocery Bag Law:  The candy bar you planned to eat on the way home from the 
market is hidden at the bottom of the grocery bag.  

Megan’s Law of Victors:  Anybody can win--unless there happens to be a second entry. 
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Kevin's Consultation Law:  The job that pays the most will be offered when there is no 

time to deliver the services.  

K.T.’s Law of the Submersion:  When the body is fully immersed in water, the telephone 

rings or someone knocks on the door. 

Sydney’s Rule of Accuracy:  When working toward the solution of a problem, it always 
helps if you know the answer. 

Drew’s Universal Law for Naive Engineers:  The most vital dimension on any plan or 
drawing stands the greatest chance of being omitted.  

Michelle’s Law of Physical Surfaces:  The chances of an open-faced jelly sandwich 
landing face down on a floor are directly correlated to the newness & cost of the 
carpet or rug. 

Nick’s Law of Gravity:  Any tool, nut, bolt, or screw, when dropped will roll to the least 
accessible corner. 

Al Jr.'s Law of Employment:  When leaving work late, you will go unnoticed.  When you 
leave work early, you will meet the boss in the parking lot.  

Pat’s Law of E-mail:  Typos are not noticed until after the “Send” button has been hit.  

Sally’s Extension of Einstein’s Law:  A work project expands to fill the space available.  

Frank’s 1st Rule of Mechanics:  A malfunctioning car will stop displaying symptoms of 
imminent breakdown when driven to within one mile of a garage. 

Robin’s Summative Axiom:  Accuracy is the sum total of your compensating mistakes. 

Lisa’s Conundrum of Logic:  A single fact can spoil a good argument. 

Ryan’s Culinary Postulate:  A clean tie attracts the soup of the day. 

Mary’s Locomotive Rule:  Odds are five to six that the light at the end of the tunnel is the 
headlight of an oncoming train. 

Emily’s Rule of Synergy:  A committee can make a decision that is dumber than any of 
its members. 

Jill’s Law of Neighborhoods:  A show-off is any child who is more talented than yours. 

Walt’s Rule of Medical Reliability:  An alcoholic is a person who drinks more than his 
own physician. 

Amanda’s Statistical Law of Probability:  Variables won’t; constants aren’t.  

Ellie’s Time Principle:  A person with a watch knows what time it is; a person with two 
watches is never sure. 

Jeff’s 63rd Law of Golf:  Any swing improvement will only last three holes. 

Joanne’s Thermal Axiom:  As soon as you sit down to a cup of hot coffee, your boss will 

ask you to do something which will last until the coffee is cold. 

Albert III’s Law of Logical Argument:  Anything is possible if you don't know what you 

are talking about. 

Chuck's Paradox of the Corporation:  The less important you are to the corporation, the 

more your tardiness or absence is noticed.  

Nikki’s Second Law of Business Meetings:  If there are two possible ways to spell a 
person's name, you will pick the wrong one.  Corollary - If there is only one way to 
spell a name, you will spell it wrong anyway.  



Appendices 
 

342 

 

Jackie’s Law of Flight:  When the plane you are on is late, the plane you want to 

transfer to is on time. 

Garrett’s Law of the Alibi:  If you tell the boss you were late for work because you had a 

flat tire, the very next morning you will have a flat tire. 

Sydney’s First Law of Advice:  The correct advice to give is the advice that is desired. 

Jeremy’s Sudden Suds Secret:  Cleanliness is next to impossible. 

Parker Culinary Law:  When eating a dinosaur, take one bite at a time. 

Julie’s Law of Journalism:  A column about errors will contain errors.  

Melvin’s Law of Negotiation:  A negotiation shall be considered successful if all parties 

walk away feeling as though they lost.  

Gino’s Law of Civilization: It is better for civilization to be going down the drain than to 
be coming up it. 

Carlos’ Law of Public Speaking:  A closed mouth gathers no feet. 

Mary’s Planning Postulate:  A conclusion is the place where you got tired of thinking. 

Fernando’s Inquiry Admonition:  (1) If you have to ask, you're not entitled to know.  (2) If 
you don't like the answer, you shouldn't have asked the question. 

Vanessa’s Pretext Postulate:  A real person has two reasons for doing anything; a good 
reason, and the real reason. 

Alicia’s Rule of Bureaucracy:  A memorandum is written not to inform the reader but to 
protect the writer. 

Sebastien's Law of Technology:  Any technical problem can be overcome given enough 

time and money.  Corollary:  You are never given enough time or money.  

  



Appendices 
 

343 

 

Sunnshine for Life 

1. Take into account that great love and great achievements 
involve great risk.  

2. When you lose, don't lose the lesson.  

3. Follow the three Rs:  Respect for self, respect for others, 
responsibility for your actions.  

4. Remember that not getting what you want is sometimes a 
wonderful stroke of luck.  

5. Learn the rules so you know how to break them properly.  

6. Don't let a little dispute injure a great friendship.  

7. When you realize you've made a mistake, take immediate steps 
to correct it.  

8. Spend some time alone every day.  

9. Open your arms to change, but don't let go of your values.  

10. Remember that silence is sometimes the best answer.  

11. Live a good, honorable life.  Then when you get older and think 
back, you'll be able to enjoy it a second time.  

12. A loving atmosphere in your home is the foundation for your life.  

13. In disagreements with loved ones, deal only with the current 
situation.  Don't bring up the past.  

14. Share your knowledge.  It's a way to achieve immortality.  

15. Be gentle with the earth.  

16. Once a year, go someplace you've never been before.  

17. Remember that the best relationship is one in which your love for 
each other exceeds your need for each other.  

18. Judge your success by what you had to give up in order to get it.  

19. Approach love and cooking with reckless abandon. 

20. Attend family reunions. 
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Common Cooking Terms 
Below is a list of cooking terms most commonly found on recipes. 

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

flavor. 

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

Batter A mixture of flour, fat, and liquid that is thin enough in consistency to 

require a pan to encase it.  Used in such preparations as cakes and some 
cookies.  A batter is different from dough, which maintains its shape. 

Beat To smooth a mixture by briskly whipping or stirring it up with a spoon, 

fork, wire whisk, rotary beater, or electric mixer. 

Bind To thicken a sauce or hot liquid by stirring in ingredients such as eggs, 

flour, butter, or cream. 

Blackened A popular Cajun-style cooking method in which seasoned foods are 

cooked over high heat in a super-heated heavy skillet until charred on 

the outside. 

Blanch To boil briefly to loosen the skin of a fruit or a vegetable.  After 30 

seconds in boiling water, the fruit or vegetable should be plunged into 

ice water to stop the cooking action and then the skin easily slices or 
peels off. 

Blend To mix or fold two or more ingredients together, to obtain equal 

distribution throughout the mixture. 

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

Braise A cooking technique that requires browning meat in oil or other fat and 

then cooking slowly in liquid.  The effect of braising is to tenderize the 
meat. 

Broil To cook food directly under the heat source. 

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

in liquid (usually water). 

Brown A quick sauté, pan/oven broiling, or grilling method, done either at the 

beginning or end of meal preparation, often to enhance flavor, texture, 

or eye appeal. 

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

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

Butterfly To cut open a food such as pork chops down the center without cutting 
all the way through and then spread apart. 
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Candy Tests One way is to use a candy thermometer that records the degrees.  The 

second is to use the cold water test.  When using the cold water test, use 

a fresh capful of cold water for each test.  To test the candy removes 
from stove and put about ½ teaspoon of candy in the cold water.  Pick 

the candy up in the fingers and roll into a ball if possible. 

• Soft ball.  In the Soft Ball Test, the candy will roll into a soft ball which 

quickly loses its shape when removed from the water.                                                          
(234° – 238°) 

• Firm ball.  In the Firm Ball Test the candy will roll into a firm, but not 

hard ball.  It will flatten out a few minutes after being removed from the 

water.  (245° – 248°) 
• Hard ball.  In the Hard Ball Test the candy will roll into a hard ball 

which has lost almost all plasticity and will roll around on a plate on 

removal from the water.  (265° – 270°) 

• Light crack.  In the Light Crack Test the candy will form brittle threads 

which will soften on removal from the water.  (275° – 280°)  

• Hard crack.  In the Hard Crack Test the candy will form brittle threads 

in the water which will remain brittle after being removed from the 

water.  (285° – 290°) 
• Caramelizing.  In caramelizing the sugar first melts then becomes a 

golden brown.  It will form a hard brittle ball in cold water.                                 

(310° – 321°) 

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

approximately 320° – 360°. 

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

Chinese Five Spice Chinese Five Spice can be purchased, but if you can't find it, here is a 

quick recipe.  Chinese Five Spice is a mixture of equal portions of: 
1 tsp Cinnamon, ground  

1 tsp Cloves, ground  

1 tsp Fennel seed, toasted and ground 
1 tsp Star anise, ground 

1 tsp Ground black pepper  

Combine all ingredients and keep in an airtight container. 

Chop To cut into irregular pieces. 

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

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

Combine To blend two or more ingredients into a single mixture. 

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

Cream To beat vegetable shortening, butter, or margarine, with or without 

sugar, until light and fluffy.  This process traps in air bubbles, later used 

to create height in cookies and cakes. 

Crimp To create a decorative edge on a piecrust.  On a double piecrust, this 

also seals both crust edges together. 



Appendices 
 

347 

 

Crisp To restore the crunch to foods; vegetables such as celery and carrots can 

be crisped with an ice water bath and foods such as stale crackers can be 

heated in a medium oven. 

Cure To preserve or add flavor with a soaking ingredient, usually salt, spices, 

and/or sugar is used. 

Custard A mixture of beaten egg, milk, and possibly other ingredients such as 
sweet or savory flavorings, which is cooked with gentle heat, often in a 

water bath or double boiler.  As pie filling, custard is frequently cooked 

and chilled before being layered into a pre baked crust. 

Dash A measure approximately equal to 1/16 teaspoon. 

Deep-fry To completely submerge the food in hot oil. 

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

Dice To cut into cubes. 

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

Dot To sprinkle food with small bits of an ingredient such as butter to allow 

for even melting. 

Dough A combination of ingredients including flour, water or milk and 

sometimes, a leavening agent, producing a firm but workable mixture, 

mostly for making baked goods. 

Dredge To sprinkle lightly and evenly with sugar or flour.  A dredger has holes 

pierced on the lid to sprinkle evenly. 

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

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

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

food. 

Entrée A French term that originally referred to the first course of a meal 

served after the soup and before the meat courses.  In the United States 

it refers to the main dish of a meal. 

EVOO Extra Virgin Olive Oil 

Fillet To remove the bones from meat or fish for cooking. 

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

Flan An open pie filled with sweet or savory ingredients; also, a Spanish 

dessert of baked custard covered with caramel. 
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Fold To cut and mix lightly with a spoon to keep as much air in the mixture 

as possible. 

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

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

forms. 

Garnish A decorative piece of an edible ingredient such as parsley, lemon 

wedges, croutons, or chocolate curls placed as a finishing touch to 

dishes or drinks. 

Glaze A liquid that gives an item a shiny surface.  Examples are fruit jams that 

have been heated or chocolate thinned with melted vegetable 

shortening.  Also to cover a food with a liquid. 

Grate To shred or cut down a food into fine pieces by rubbing it against a 

rough surface. 

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

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

air. 

Grind To mechanically cut a food into small pieces. 

Johnny Marzetti The dish originated in Columbus, Ohio at Marzetti's, an Italian 

restaurant established in 1896 at Woodruff Avenue and High Street by 
an Italian immigrant named Teresa Marzetti.  One of the dishes Marzetti 

offered her customers was a baked casserole of ground beef, cheddar 

cheese, tomato sauce, and noodles that she named for her brother-in-law 
Johnny.  It is unclear when Marzetti's restaurant first offered the dish, 

but by the 1920s, it had become popular across Ohio and the Midwest.  
Proximity to the nearby Ohio State University helped the first restaurant 

succeed and spread Marzetti's fame.  The original restaurant closed in 

1942, but a second location, opened in 1919, remained in operation until 
Teresa Marzetti died in 1972.  The dish is still served in Ohio, 

especially at social gatherings and in school lunchrooms.  

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

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

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

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

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

Mince To chop food into tiny irregular pieces. 
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Mix To beat or stir two or more foods together until they are thoroughly 

combined. 

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

Pan Fry To cook in a hot pan with small amount of hot oil, butter, or other fat, 

turning the food over once or twice. 

Parchment A heavy heat-resistant paper used in cooking. 

Poach To simmer in liquid. 

Pressure cooking A cooking method that uses steam trapped under a locked lid to produce 

high temperatures and achieve fast cooking time. 

Puree To mash or sieve food into a thick liquid. 

Quinoa Cultivated in the Andes for over 5,000 years, quinoa (pronounced 

KEEN-wah) has been called "the mother grain" and "the gold of the 
Incas."  Technically, it's not a grain but a seed, though it is used in 

virtually all the same ways as other whole grains.  Over the last few 

years, the popularity of quinoa has grown steadily as people have 
discovered its pleasant nutty taste and superfood qualities.  As a 

complete protein source also high in iron, magnesium, and fiber, quinoa 

is not only one of our healthiest pantry staples, but also one that's 
incredibly easy and quick to cook. 

Roast To cook uncovered in the oven. 

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

Scald Cooking a liquid such as milk to just below the point of boiling; also to 

loosen the skin of fruits or vegetables by dipping them in boiling water. 

Score To tenderize meat by making a number of shallow (often diagonal) cuts 

across its surface.  This technique is also useful in marinating, as it 
allows for better absorption of the marinade. 

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

Season and Seasoning Enhance the flavor of foods by adding ingredients such as salt, pepper, 
oregano, basil, cinnamon, and a variety of other herbs, spices, 

condiments, and vinegars.  Also, to treat a pot or pan (usually cast iron) 

with a coating of cooking oil and then baking it in a 350° oven for 
approximately 1 hour.  This seasoning process seals any tiny rough 

spots on the pan's surface that may cause food to stick. 

Set Let food become solid. 

Shred To cut or tear into long narrow strips, either by hand or by using a grater 

or food processor. 

Sift To remove large lumps from a dry ingredient such as flour or 
confectioners' sugar by passing them through a fine mesh.  This process 

also incorporates air into the ingredients, making them lighter. 
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Simmer Cooking food in a liquid at a low enough temperature so that small 

bubbles begin to break the surface.  A very low boil. 

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

Springform Pan A two-part baking pan in which a spring-loaded collar fits around a 

base; the collar is removed after baking is complete.  Used for foods 
that may be difficult to remove from regular pans, such as cheesecake. 

Steam To cook over boiling water in a covered pan, this method keeps foods' 

shape, texture, and nutritional value intact better than methods such as 
boiling. 

Steep To soak dry ingredients such as tea leaves, ground coffee, herbs, spices, 

etc., in liquid until the flavor is infused into the liquid. 

Stewing Browning small pieces of meat, poultry, or fish, then simmering them 

with vegetables or other ingredients in enough liquid to cover them, 

usually in a closed pot on the stove, in the oven or with a slow cooker. 

Stir-Fry The fast frying of small pieces of meat and vegetables over very high 

heat with continual and rapid stirring. 

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

Toss To thoroughly combine several ingredients by mixing lightly. 

Unleavened Baked goods that contain no agents to give them volume such as baking 

powder, baking soda, or yeast. 

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

seasonings. 

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

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

action. 

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

Zest The thin brightly colored outer part of the rind of citrus fruits.  They 

contain volatile oils used as a flavoring. 

Regrow Your Onions! 
Did you know you can regrow 
green onions.  All you do is cut 4 
to 5 inches off the bottom—leave 
the roots on.  Place the bottoms 
and roots in a jar of water.  Place 
in sunlight.  You will have fresh 
onions in a few days.  Cut off 
tops and repeat.  

http://www.kissrecipes.com/springform-pan.htm
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Boiled Eggs; 3 Minutes to 13 Minutes 
 

 

How to Determine Whether an Egg is Fresh 
#1.  A fresh egg will sink to the 
bottom and lay on its side. 

#2.  One week old eggs will rest on 
the bottom but the fat end will rise 
up slightly. 

#3.  Three week old eggs will 
balance on the pointy end with the 
fat end sticking up. 

#4.  Old eggs will float, bobbing 
along the surface of the water.  
These floaters should be tossed; 
they aren’t any good to eat.  
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One Minute Chicken Soup 
 


