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Intro











Growing up in the prairies in Canada, my family loved
to cook and have many family get
together’s with a lot
of potluck dinners. When I was little, my grandma used to love
teaching my how to cook and bake. Our favorite together was baking
apple pies. Our family sure loved our baking. All the recipes in
this book are what I grew up with and have enjoyed. I thought I
would share these so that families could create their own
memories..







 Salads, Dips, Sauces
and Snacks







Fruit Salad











1 package of fresh
strawberries

3 bananas

1 bag of red or green
grapes (your choice)

cinnamon

½ cup of apple, orange
peach juice

vanilla ice cream











Slice strawberries, chop
the 3 bananas and add grapes together in a large sized bowl.
Sprinkle cinnamon over the fruit to your desired taste. Add juice
to the fruit. Let soak in fridge for 2 hours. Can be served on
vanilla ice cream or on its own.







Coleslaw






( larger sized portion
for family gatherings)






1 head of green cabbage
(raw)

2 medium red onions

2 carrots

¾ cup white sugar






DRESSING:






1 cup white vinegar

2 tsp prepared
mustard

2 tsp celery seed

¼ cup white sugar

1 cup of mazola oil











In a large bowl, shred
cabbage and carrots. Slice onions into rings and then cut them into
half again, add to cabbage and carrots. Sprinkle the ¾ cup of white
sugar over the vegetables and let stand while making the
dressing.

In a sauce pan, add all
the dressing ingredients except for the mazola oil. Bring to a
boil, then add mazola oil and boil for a half a minute longer. Add
dressing to cabbage mixture while hot. Put into fridge and let soak
for a day. Toss and serve. It will keep up to 2 weeks in a
fridge.







Macaroni Salad











2 cups uncooked
macaroni

2 ripe hot house
tomatoes

3 green onions

half green pepper

½ cup cucumber

2/3 cup white sugar

½ cup vegetable oil

1/3 cup ketchup

¼ cup of white
vinegar

1 tsp salt

1 tsp pepper






Cook macaroni fully through, drain and rinse with cold
water. Place macaroni in medium sized bowl. Chop and seed tomatoes,
chop green onion, green pepper and cucumber and add to macaroni. In
a separate bowl mix
white sugar, vegetable oil, ketchup, vinegar, salt and pepper. Pour
over macaroni and stir well. Place in fridge for half a day. Stir
before serving.







Mom's Potato Salad











5 pound bag of red
potatoes

8 eggs

6 to 8 radishes

6 green onions

miracle whip or
mayonaise

paprika






Peel and boil potatoes,
once they are cooked mash them in a large bowl and let cool. Hard
boil eggs and peel. Mash 5 eggs and add to potatoes. Chop radishes
and green onions, add to potato mixture. Add enough mayo to the
mixture to give it a sticky consistency. Slice the 3 remaining egg
and add to the top of the potato salad, then lightly sprinkle the
paprika on top. Chill in fridge for a day.

cover.jpg





