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DEDICATION

For the Louisville Ladies of the Fifth Wheel Woman's Club who fed their families, their friends,

and each other.

A Note on This Edition


Louisville Ladies Do Lunch was originally compiled and edited by Mary Ann Peters and printed in 1999 by Mailboxes Etc. on Westport Road in Louisville, Kentucky, for private distribution among the members and friends of The Fifth Wheel Woman's Club. It was never commercially published. Copies of the original edition were sold as a fundraiser, with all proceeds donated to St. Mary's Center in Louisville.




This 2026 edition is a faithful reprint of that original work, with the addition of a new introduction by Amy N. Kaplan. The recipes, photographs, contributor notes, and all other content appear as they did in the 1999 printing, without revision or updating.

This edition is a commercial publication. Unlike the original, proceeds from its sale are not designated for charitable donation. It is published in the spirit of preservation — to honor the women who contributed to it, and to ensure that their recipes and their community are not lost to time.
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A Note from the Editor's Daughter
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In 1986, my parents, Roger and Mary Peters, moved to Louisville, Kentucky, and bought a house with a history. Standiford Place, more than two hundred years old, became their project and their joy. They stripped away what time had obscured and brought back what it had worn away, and in doing so made it a home that felt like it had always belonged to them.

It didn't take long for my mother to ﬁnd her people. The Fifth Wheel Woman's Club, an offshoot of the Welcome Wagon, was already woven into the social fabric of the neighborhood, and Mom was quickly woven into it. The Fifth Wheel was, at its heart, a group of women who loved to eat, to entertain, and to look after their community. They rotated dinners among one another's homes, played bridge, organized fundraisers, and kept each other's company through the ordinary rhythms of life. My parents were enthusiastic hosts, and their dining room table saw more than its share of card games and good food.

I was in college when they moved to Louisville and married not long after graduation, so I came to know the ladies in pieces. I helped my mother set up for parties. I ﬁlled in at the bridge table when someone couldn't make it. When my ﬁrst husband transitioned out of the Army, we settled in Louisville so our children could be near their grandparents, and I got to know the group more fully then. I even sold Avon during that period and became a top seller in my district largely thanks to Mom's circle of friends... generous women, all of them.

When that marriage ended, I moved back in with my parents for a time and got to be present for some of the gatherings and shenanigans that happened at the house. I remarried in 1996 and moved to Australia in 1997, where I raised four children in Sydney and eventually became a dual citizen. After my second marriage ended, I came back home to Louisville in 2010. I married my third husband in 2012, and we moved to Texas in 2016.

All of which is to say that two years after I left for Australia, while I was on the other side of the world, my father made this book.

The story of how he came to have the computer to make it is, in its own way, perfectly Dad. Before the Louisville Ladies cookbook, my father had assembled another one... a family cookbook, full of family recipes and old photographs, made as a gift for the people he loved most. He entered it in a contest run by Hewlett-Packard. And he won.

The prize, a full computer setup, monitor, printer, the works, was delivered by UPS to the front of the garage. In the rain. The delivery driver never rang the doorbell, never left a notice, never told a soul. The box just sat there, getting soaked, until someone happened upon it. By then, the prize was ruined. My father, who hadn't even known he'd won, had to contact HP directly to explain what had happened. To their considerable credit, HP sent out an entirely new setup. That computer, rescued from a rainy driveway by sheer persistence, became my father's pride and joy. It is the computer he used to create Louisville Ladies Do Lunch.






He did the whole thing himself. Dad sat down with that machine, his eye for a good layout, and what he described with characteristic understatement as 400 recipes, 33,000 words, 90 photographs, and the better part of 173 million bytes of information — and he put together a cookbook for the ladies. He printed it at Mailboxes Etc. on Westport Road, owned by a gentleman who was himself part of the Fifth Wheel community, a widower who had stayed on after losing his wife and remained one of the group's own. That a book about these women should be printed by someone who loved them too feels entirely right. The Fifth Wheel sold copies as a fundraiser, all proceeds going to St.

Mary's Center. It was never commercially published. It was simply made with love and distributed among friends.

My father passed in 2014. Most of the women whose photographs and recipes ﬁll these pages have

passed as well. It is their memory that I am publishing this book.

This edition is published by Misﬁt Pages, the small press run by my eldest spawn, Jen Lemaster — my parents' ﬁrst grandchild, and someone who knew these ladies themselves. Jen lived with their grandmother from 2014 to 2019, spending years in the house at Standiford Place, and was present for no small amount of the warmth and mischief that always surrounded Mom. It feels right that a book made by my father for my mother's friends should ﬁnd its way back into the world through her grandchild's hands.

If you are reading this, you may have known these women yourself. Or you may be a grandchild or great-grandchild, discovering a recipe that turns out to be the one your grandmother made for every holiday. Either way, I hope you ﬁnd what I ﬁnd in these pages: the particular pleasure of a lunch table set among friends, the easy generosity of a woman who writes "how elegant this is — and how easy!" in the margin of a soup recipe, and the enduring sense that good food, shared freely, is one of the better things we do for one another.
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Bon appétit.
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Amy N. Kaplan

Daughter of Roger and Mary Peters

Fort Worth, Texas, 2026.
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All rights reserved. Printed in the United States of America. You can make copies or reproduce parts of this book, but wouldn’t it be better to have the person who wants a copy to purchase their own? It would add to the treasure of Fifth Wheel’s giving to worthy causes. For information


ii address: The Fifth Wheel, c/o Mary Peters, Fern Creek, KY 40291.
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FROM THE EDlTOR1S DESK


Many of us are at the stage of life where we are grand or great grandpar-ents. We have hosted our share of company dinners, decades of family get-togethers, and years of special milestones. We are tired!

Our favorite form of entertaining these days has become eating out or ordering in. So why would we need another cookbook? Don’t we already have small libraries full of them, dating back to our mothers and grand-mothers?

AHA! Yes! But, this book is for how we, as a group, are doing most of our entertaining nowadays: for bridge, garden club, church circle, etc.

Some of these recipes are lavish; most are light and easy. The contribu-tors have tested them (some for years) and many have been updated to make them lighter in fat and/or calories.

The sources are varied. We get recipes from neighbors, published cook-books, the newspaper, a television show, our mothers, or we invent them ourselves. There are just a few repeats (which is why two names are on some recipes). This is remarkable, actually, considering that over seventy women contributed to the cookbook.

We included photographs of each other although not all of the pictures are flattering. But, at our age, what photos are? Besides, the editor de-cided that with our sometimes-failing memories, we needed a boost...sort of like a high school year book. Most of these were taken by historians of The Fifth Wheel Woman’s Club (an offshoot of Welcome Wagon).

My thanks to all those who assisted in the publication of this book: the committee, the members who submitted their recipes, and my husband who did the actual book layout.

All of the proceeds from the sale of this cookbook go to local charities.

For this particular year it is St. Mary’s Center.

So this is a multi- purpose book: a reminder of good and new friends, a chance to help our community, and a volume of wonderful food.
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Bon appétit!
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[image: ]Hidden Valley Ranch Pinwheels

Sherley Lay

2 pkgs (8oz) cream cheese, softened 2 green onions, minced 1 pkg Hidden Valley ranch salad dressing   4 (12 inch) flour tortillas 1 can (4oz) diced green chiles   1 jar (4oz) diced pimento 1 can (2.25oz) sliced black olives

Mix first 3 ingredients. Spread on tortillas. Drain vegetables and blot dry on paper towels. Sprinkle equal amounts of remaining ingredients on top of cream cheese. Roll tortillas tightly. Chill at least 2 hours. Cut rolls into 1 inch pieces. Discard ends. Serve with spirals facing up. Makes 3 dozen.
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Delicious Dip

Candi Bonn

8 oz cream cheese, room temperature Milk

Small jar chipped beef, shredded Mayonnaise

½ tsp onion salt ¼ tsp garlic powder

Pecans, chopped Butter

Add enough mayonnaise and a little milk to the softened cream cheese and the cut up chipped beef until the desired spreading consistency is attained. Then mix in the onion and garlic powder. Spread in a pie pan or similar baking dish. Sprinkle the nuts on top and dot with butter. Bake at 350º for 25 minutes. Serve with crackers.
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[image: ]Curried Chicken Bites

Dorothy Groemling


4 oz cream cheese 2 Tbs mayonnaise

1 C cooked chicken breast, chopped 1 Tbs chutney, chopped 1 C blanched almonds, chopped   ½ tsp salt

1 tsp curry powder 1 C grated fine coconut




Beat together the cream cheese and mayonnaise. Add the finely chopped chicken, almonds, chut-ney, salt, and curry powder. Shape into walnut-sized balls. Roll in coconut. Chill. Makes about 34.
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Deviled Eggs

Lottie Owlett


4 hard boiled eggs 1 Tbs Dijon mustard

2 Tbs mayonnaise 2 tsp chopped capers Salt and cayenne pepper, to taste




Slice eggs in half length wise. Remove yolks. Mash yolks well and mix with the rest of the




[image: ]Mock Chicken Liver

Lucille Barrickman







Layered Dip

Norma McAlister















[image: ]Holiday Appetizer Dip

Sherley Lay

















B.G.’s Bar Cheese

Marilyn Kozak











[image: ]Pickled Pineapple

Catherine Maynard






Smoked Salmon Spread

Karen Menard

	(3oz) pkg smoked salmon 1 ½ tsp dillweed

	(3oz) pkgs cream cheese 1 tsp lemon juice







[image: ]Pineapple Cheese Ball

Beverly Farrell
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Parmesan Onion Cheese Broils

Mary Peters

























[image: ]Broccoli and Vegetable Soup

Karen Menard









[image: ]Baked Potato Soup

Aimee Hand







Cream of Asparagus Soup

Sherley Lay













[image: ]Black Bean and Chicken Soup

Kaye Doss





	(15 oz) can corn ¼ C chopped onion

	garlic cloves, minced  1 tsp cumin 1 (14 oz) can Mexican stewed tomatoes  ½ tsp salt


	(15 oz) can black beans ½ tsp chili powder










Egg Drop Soup

Peggy Ernst


















[image: ]Gazpacho

Flo Eklund


	beef bouillon cube 1 Tbs chopped green pepper



	Tbs chopped onion 1 Tbs salad oil






Cunningham’s Vegetable Soup

Mary Peters








[image: ]Mushroom Barley Soup

Aimee Hand



















Vichyssoise

Cynthia Truscott














[image: ]Mexican Soup

Norma McAlister













Hanukkah Carrot Soup

Marilyn Kozak





[image: ]Pumpkin Soup

Shirley Lowry

	med onions, chopped 2 Tbs butter





	C pumpkin puree, unsweetened  ½ C whipping cream Salt and pepper, to taste  Nutmeg, to taste










Cabbage Soup

Margaret Clark


















[image: ]Cream of Broccoli Soup

Mary Peters


	Tbs butter 6 Tbs flour

	C chicken broth ½ C heavy cream









Tomato Celery Soup

Peggy Ernst and Kaye Doss













[image: ]Crab Sandwiches

Lucille Barrickman













Beef Tenderloin with Stilton

Peachie Barger



















[image: ]Turkey, Ham, and Cheese Sandwiches

Betty Howell








Country Ham and Chive Biscuits

Peachie Barger











[image: ]South of the Border Sandwich

Margaret Wood

















Miniature Tuna Sandwiches

Jo Ruskin













[image: ]Carrot Muffins

Sherley Lay
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Banana Tea Bread

Ida May Dahl
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Fresh Salsa

Judie Zachary

5 med tomatoes, 1 green pepper,
chopped minced 1 clove
¥ C onion,

garlic, pressed

Remove stems and seeds from chiles and chop fine. Mix all ingredients well and
refrigerate for 24 hours. Makes 2 cups. Serve with nacho chips

Iffresh oregano is not available, dried oregano may be used, increasing the amount to
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Barbecued
Frankfurters

Catherine Maynard

% C chopped onion
% C water

s tsp salt

Dash cayenne pepper
¥ C lemon Julce

3 Tbs Worcestershire

Cook the onion in a little hot oil

1C catsup
2 Tbs brown sugar
Dash pepper

2 Tbs vinegar

% Tbs prepared
mustard

¥ C chopped

Combine all the other ingredients, except the

frankfurters, and add to the onion. Cover. Simmer 20 minutes. Prick the frankfurters;

add to sauce. Cover
sauce with toothpicks

Simmer 15 minutes. Cut into bite sized pieces and serve in
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