Sisters of the Auxiliary to Sons of Union Veterans of the Civil War and Allied Orders,

May Peace, Hope, and Love be with you this Christmas Season and always. So many great
things have been accomplished by our members for the good of the Order this year, and many more
to be accomplished in the future. Many sisters will show gratitude for their freedom by remembering
their local veterans with gifts, meals, necessities, and prayers. Many Sisters will remember the fallen
by placing wreaths at gravesites at local “Wreaths Across America” December 13th.

This is a busy season. Please take time to be there for those struggling to find Christmas in their
hearts this year. Check in with one another with a listening ear. Helen Steiner Rice once wrote
“Peace on earth will come to stay when we live Christmas every day.”

My wish for you is to be healthy, happy, and full of life. It’s not always what is under the tree that
is important, it is the family, friends, and others who surround you.

Please enjoy the little stories, traditions, and recipes from some of our members, National_:‘--, \
Officers, and Past National Presidents. .

Happy Holidays, Merry Christmas, Happy Hanukkah, Frohe Weihnachten! A
Danielle Michaels, National President s
Auxiliary to the Sons of Union Veterans of the Civil War



My grandparents were of the 1st
generation born in United State. My
mother’s and father’s grandparents
traveled by boat from different parts
of Germany. The German traditions
are thickly woven in how our family
celebrated Christmas.

On Christmas eve we celebrated our
gift giving and Santa’s coming. The
cookies, stollen, pies and breads
were already baked; the house was
cleaned spotless and finally the last task before Christmas was the decorating
of the tree. Not just any tree and not an artificial tree! A wide7 fttree large
enough to hold all the ornaments and lights with reflectors. We sang A

Christmas songs as we all decorated the tree, putting on our
favorites, Mr Dum tee dum, a cardboard gnome in heavy silver
glitter that was also a candy container from Germany, German
glass ornaments, my mom’s celluloid deer, a swan, and ram
that she received while as a young child, a glass pickle and
a little glass angel that | won in 1st grade, and homemade
ornaments were added through the years.

After the tree was decorated, dinner was served. Santa
always seemed to time his visit perfectly with the end

of supper. A knock on the door sent us four girls
chasing to the doors, sometimes the large sack was
found at the front door, sometimes at the back door.

For as long as we believed in Santa, we never caught
on that our dad leaned back and rapped on the door.
Afterwards, dad would get ready for work and we
would go to church for choir practice, Midnight
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urprising to us the table would be set with mom'’s fine china dishes and a porcelain
baby Jesus in a manger. The dessert plate would be filled with German chocolates,
gold coins, hard candy, nuts and a tangerine or orange. Breakfast consisted of orange

P %

uice, scrambled eggs (from our hens), Blutwurst, and homemade breads. Then we
scurried off to bed.

Christmas morning came, we sung at another Mass, and got ready to go &.

to my mom’s parents Grandma and Grandpa Bartol. We were
greeted with hugs and presents. Their tree was always a thin

branched Alpine Balsam. You definitely could see each

ornament dangle on the branches with spacing between
each branch. Tinsel, metal light reflectors, and glass
ornaments adorned the tree with a creche beneath it.

Brunch would be served, consisting of grandpa’s
homemade sausages and grandma’s bakery. Then it was
off to Grandma and Grandpa Schreiber’s place. We

always had a crocheted book marker for us and

chocolate mice she would get from the Gimbels
Schuesters store. Later, we'd be called down to sit with
the other young cousins and have a feast. During gift
giving, we would sit near the Christmas tree. The long needle pine tree held many
angels made with spun glass and metal candle holders holding red colored candles
clipped to the branches.
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The grandparents, uncles, and aunts have
ong left the earth but | can still remember
their laughs and voices from Christmases past.

So Blessed to have such memories.

Today Is next year's
Christmas Memory.
- Make IT one that

Danielle Michaels, PNP

~and be sure 1o enjoy
.‘\M every single moment.
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C.K. Pier Badger Auxiliary provided gifts each year to needy veterans and
their families. | remember being tasked my first year to purchase 2 gift
certificates for groceries. | got that and went straight from work to the
Milwaukee VA Hospital to deliver these gifts. Both the Volunteer Service
Department was closed and all the chaplains had left for the day. There was
no one to hand these gifts off. | was disheartened until | went outside. Outside
the doors, | witnessed a very sick veteran in hospital robe and gown standing
and struggling to say goodbye to his two little children and his wife. None of
them were dressed for Wisconsin’s December weather. | asked the wife what
they planned on doing for Christmas. She explained that they were staying in
a one room rental across from the hospital until her husband got through with
his treatments. She thought that only George Webbs would be open. The two
certificates provided a Christmas meal and meals for the next several weeks
until they could go home.

-
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Over the years we have adopted the Palliative Care Unit at the Zablocki VA
Hospital. Each year after placing wreaths for Wreaths Across America, we and
our Camp brothers go up to the 9t floor to bring Christmas joy. Each veteran
receives a fleece blanket, two if they are really cold, cards, hygiene supplies,
candies, coffee, cookies, books, videos and other items are delivered to each
veteran. Food gift cards are given to spouses that spend their time at the unit
instead of cooking at home. Nurses and staff are remembered as well since
they give such good service to our veterans. As we make the rounds we thank
them, spent a few minutes with each veteran and once the deliveries are
done, we can start our Holidays.

7 m‘;\mﬂ/th.\ﬁ

Following are two of Danielle’s favorite recipes
and two of Denise Oman’s favorite recipes.
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3 egg whites

3/4 C sugar

1/4 tsp salt

1 tsp vinegar

3 Y2 tsp raspberry gelatin(Jello)*

1 cup mini chocolate bits (optional)

G

* You can use green gelatin or other red gelatins.

1. Beat egg whites with salt until foamy. Add raspberry gelatin and
sugar gradually.

2. Beat until stiff peaks form and sugar is dissolved. Mix in vinegar.
Drop from teaspoon onto ungreased cookie sheet lined with
parchment paper. You may also place this into a pastry bag with a
star tip, if you want them to be fancy.

3. Bake at 250 degrees for 25 minutes. Turn oven off and cool in oven
at least 2 hrs or overnight. Makes about 9 dozens.
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Pfeffernuesse o
' Y2 cup melted butter 1 ¥2 tsp cinnamon
: 1 cup sugar 2 tsp ground cloves
2 eggs slightly beaten 2 tsp baking soda £
2 teaspoon zest of lemon 2 cup finely chopped citron '
2 teaspoon oil of anise 1 V2 cup finely chopped blanched almond
2 cups flour powdered sugar for rolling “

1. Blend butter, sugar, and eggs; add lemon zest and anise oil. Blend in sifted
dry ingredients, citron, and almonds.

2. Shape level teaspoons of dough into balls. Place on greased cookie sheets.

3. Bake at 350 degrees for about 14 minutes. Roll into powdered sugar while

warm. Store in airtight container. Makes about 15 dozen.

Danielle Michaels, NP
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Toffee Squares

1 cup butter 2 cups sifted flour

1 cup packed brown sugar Y2 Ib. semi sweet chocolate melted
1 egg yolk Y2 cup nuts

1 tsp vanilla Ya tsp salt

1. Cream butter, add sugar gradually. Blend in egg yolk,
vanilla, salt and flour.

2. Spread into greased 10 x 15 x 1 pan. Bake at 350
degrees about 20 minutes.

3. Spread while hot with melted chocolate, sprinkle with
nuts or Christmas sprinkles.

4. Cool, cut into small squares. Keep in air tight container.
Makes about 6 dozen.

TRV S

Cranberry Bread

I

2 2 cups of sifted flour 2T melted butter
2 tsp salt 2 cup orange juice
' 1 12 tsp baking powder 2T hot water
k. 2 tsp baking soda 2 cup walnuts
| 1 cup sugar 1 cup chopped fresh cranberries
1 egg beaten 1 T orange zest

1.Sift dry ingredients together; add egg, butter, orange juice and
water;
2.Mix until dry ingredients are moistened.
3.Fold in nuts, cranberries, and orange zest; pour into a
greased loaf pan.
4.Bake at 350 degrees for about an hour and 10 minutes.

7 .\‘hﬁn

Denise Oman, PNP
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Picture of Wanda in her
Cowgirl Outfit

Three Recipes We Always Served at Christmas

Cheese Ball

8 0z package cream cheese
package dried beef — chopped up
tablespoon chopped onion
tablespoon Worcestershire
dashes Tabasco sauce :‘1 a2
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Mix all together and form into a ball — A G
roll in parsley and pecans. Tees

Serve with crackers.



Clara’s Cranberry Salad

1 small can crushed pineapple
Can whole cranberries

Y2 cup nuts

2 cup diced apples

1 large cherry jello

Dissolve jello in % cup hot water. Add Y2 cup pineapple juice. Add
everything else and refrigerate.

Haynes Family Fruit Salad — Original Recipe

1 Large can Fruit Cocktail

1 Medium can Pineapple Chunks
1 Cup Marshmallows

Y2 cup Walnut Pieces

2 Eggs

1 tsp. Vinegar

1 pint Heavy Whipping Cream
Vanilla to taste

Sugar to taste

Instructions:

Drain fruit and pineapple (save pineapple juice). Mix pineapple, fruit,
marshmallows. & nuts in a bowl (Put beaters and glass bowl in freezer
while getting everything ready). In a small pan use 2 eggs, vinegar and 3
tablespoons of the pineapple juice. Mix well, cook over medium heat until
thickened. Mix in with fruit after it cools to room temperature.

Whipping Cream: Beat in glass bowl from freezer adding in vanilla and
sugar to taste. When thick and fluffy, fold into the fruit.

efrigerate overnight (Very Important!)




Chrisgmas Memeries From Jutie Husglek

TN Auxiliary at Large, Joseph H. Rlder #62, for Christmas has
sponsored a wreath for our namesake through our
www.wreathsacrossamerica.org/TNO376P National link. Several sisters
are going to sponsor wreaths "In Memory" of their ancestors as well.
Through our community involvement, we also support many other activities
during the holidays; adopt a child off local Christmas trees, Salvation Army
bell ringers, Toys for Tots donations, donations to local VA's., etc.
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A special tradition from my childhood was spending time with my family
and all my cousins. After Christmas Eve services we would go to one of
my dad’s uncles’ homes where the extended family gathered for good food,
gifts and time with my cousins. Christmas morning was spent with my
parents in our home, then we'd get ready to go to my mom’s parents
house. My cousins would also be there, my dad’s mom was invited and
my great Grandma Bess would be there as well. The food was always
amazing and we had a lot of fun being together. Since my birthday is New
Years Eve, sometimes | would be able to get an expensive combined gift
for Christmas. This is how | acquired a flute when | was in 6th grade.

When | was in high school, we would always drive to Florida so we
could be with family. My uncle and family had moved there, my
grandparents and great grandma went for the winter and we were left in
Ohio alone. So, we’d take a cousin or two with us and spend time with
family. Since we were all older, we spent Christmas Eve passing the Santa
hat, and opening a stocking stuffer. They were a lot of funny things but
sometimes quite useful. Then we’d eat finger foods and desserts and sing

Grandma Got Run Over By A Reindeer!
E Christmas afternoon we would all gather back at my uncle’s for more
good food and gift exchanges.

8 B Y

Merry Christmas from my house in TN to
your house. Many blessings to all in the new year.

Julie Huttick


https://www.wreathsacrossamerica.org/TN
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Growing up in Ohio, my family always made Red & Green popcofn
balls for the Holidays - a tradition passed down from my great grandma
Bess. Her grandfather came to America from Germany..... My mom would
always prepare the syrup, while my dad and
would made the popcorn and removed the
unpopped kernels. My dad would then turn
the bowl as my mom poured the hot
syrup over the popcorn. After that,.
we'd butter our hands and get to w
shaping the balls. Everyone in my
little town loved them as much as our
family did, and we'd often make Blue
& Gold (Mendon-Union school colors)
popcorn balls for band competition
trips, out of town basketball games,
etc.
Now, the tradition continues, roles
have just changed. My son, George
Michael, began helping my dad and | helped my mom. Now that my dad has
passed, roles have changed again. My mom has taught George Michael how to
- make the syrup and | continue to make the popcorn and turn the bowl as my son
’i " pours the syrup. Then we all butter our hands and get to making popcorn balls.

N~
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| hope your family will enjoy these as much as we do.

I -~/
Grandma Bess’s Popcorn Balls 1
- Pop 1/2 Ib. corn 2 T vinegar
2/3 cup light Karo syrup 2 T melted butter or oleo
2 cups granulated Sugar 2 tsp vanilla '
2/3 cup boiling water 1/8 tsp baking soda
2 tsp cream of tarter p

Combine: Sugar, Karo, Water & Vinegar. Bring to a boil. When it
starts to boil add cream of tarter. Boil to soft crackle.

Remove from heat. Add oleo, soda, & vanilla.

Add coloring if desired just before pouring over corn.

Pour over corn, mix well. Make balls as soon as you can handle it.
Rub hands with oleo or cool water will help.

Wrap in Saran Wrap! Enjoy

Julie Huttick
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: My first Christmas married, found
me living in South Carolina, 8
hours away from my parents in
Mississippi, and 12 hours from my
grandparents & family back home in
Ohio. There was a local country farm ..
store that sold hams, bacon, and all
sorts of sausages. One gentleman
introduced me to their bulk hot
sausage and their family’s Christmas
Breakfast Casserole recipe. Since | no
longer live in SC, | have substituted many
different brands of bulk sausage and it all
~ tastes the same. | make this Christmas eve and bake Christmas morning for
’ my family to enjoy.
- The past several years | serve with peanut butter cookies with sprinkles
on top, as my mom remembers her mom serving those on Christmas
morning.

r

Christmas Breakfast Casserole
1 Ib Four Oaks Farm hot or onion, bulk sausage (I always use hot)
6 eggs, lightly beaten
1 tsp salt
1 tsp pepper
1 tsp Worcestershire sauce
2 cups milk
2 cups grated cheese
6 slices bread, trimmed & cubed

R XTI~ R
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Brown sausage & pour off excess grease. Beat eggs and milk together.
Combine with grated cheese. Add seasonings. Stir in sausage and bread.
Pour into 9x13 inch Pyrex dish.

Bake at 325 degrees for 45 minutes or until eggs are set and brown on

Julie Huttick
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My mother’s mother lived with us and
Nana always got to go into the living room
first while we three little girls waited
impatiently to come in to see what Santa
brought. My father had to have his camera
“just right” to take our picture when we saw
the tree and what Santa had brought. He was
never disappointed at our reaction!

From the time | was a little girl, my mother
made these cakes for Christmas morning.
Now | make them a lot of different times, but
they still taste like Christmas to me.

Sour Cream Crumb Cake

Ya |b butter (1 stick, don’t use margarine)

2 eggs Y2 teaspoon salt

1 cup sugar 2 cups flour

1 teaspoon baking powder 1 cup sour cream
1 teaspoon baking soda 1 teaspoon vanilla

Topping
1 stick butter, melted
1 cup brown sugar
1 cup flour
2 teaspoons cinnamon

Cream together butter, sugar, and eggs. Sift together baking powder,
soda, salt, and flour; add to creamed mixture. Mix in sour cream and vanilla.
Mix well. Grease and flour (I just use Pam flour spray) 2 round cake pans and
divide batter between them. Sprinkle topping on cakes, distribute fairly evenly.
Bake at 350 degrees for 40-45 minutes (watch them toward the end as your
oven may be different). Cool thoroughly and dust with powdered sugar. These
freeze well if you haven’t put the powdered sugar on them

Karen Schwarz
National Newsletter Editor
Sister Anthony O’Connell Auxiliary
Department of Ohio




Cheisgmas Memeries From Barb wm

This recipe was entrusted to me by my late husband Fred Lynch's
mother and she instructed me in making it for the first time under her careful
supervision for Christmas Eve in 1972, the last Christmas she was with us.
It originated in England with her grandmother's family, the Aspeys, It was
the traditional dessert served every Christmas Eve, complete with the
ceremony of flaming the pudding and singing. She told me that it was very
important to use only "white suet, close to the kidney" and that the fruit,
raisins and prunes, must be "cut in half" so that they blended into the batter
well. When | made it for the first time with her, | had to use a coffee can for
the mold, but later bought an actual plum pudding mold. My mother-in-law
also told me to use the "highest proof brandy" (or liquour) that | could find,
and to slightly warm it before pouring it over the pudding and lighting it to
get the best flame. We sang "We Wish You a Merry Christmas" as we
watched it flame.

| continued this tradition, wherever we lived throughout our married life,
whether home visiting family or sharing with friends in a remote Air Force
location. In 1981 we were living in Dayton, and Fred saw that the local
newspaper sponsored an annual cooking contest before the holidays, and
suggested | enter "Mother's Plum Pudding". | was reluctant, as | had to
prepare and bake the recipe in the kitchen at their studio as well as bring in
a completed product for judging. | decided to trudge ahead and enter, and
to my surprise it won First Prize in the Baked Goods category! | still
remember the startled look on the judges faces when | flamed the pudding
for presentation! | wish Fred's mother had been alive to witness that.
Attached is a (poor) copy of the
newspaper feature and recipe.
Since Fred's passing in early
December 2023 | have not made
the pudding, but will attempt to do
" so again this Christmas and share
with those who are brave enough
to try it! Those who don't like fruit
cake are hesitantto try It, as it is
similar but not sweet as it does not
have all the candy in it. Good luck
those who give this recipe a try

Barb Lynch
President, Dept. of Ohio
Sister Anthony O’Connell Auxiliary
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Mother’s Plum Pudding

Ingredients:

7/8 cup all-purpose flour 2 eggs, well beaten
Y2 tsp nutmeg Y2 cup unsulphered molasses

Y2 tsp cinnamon Ya cup milk

Y2 tsp baking soda 3/4 cup currants

% tsp salt % cup raisins, cut in half

% cup granulated sugar 2 pound pitted prunes, cut in fourths "
1 Y4 cups fine dry zwieback crumbs % cup suet, chopped

(Holland Rusk)
Y2 cup candied citron, thinly sliced

Utensils needed: Metal plum pudding mold, steamer basket, large kettle with
lid

Sift together first six ingredients. Add crumbs and suet, mixing well with
E fingers, if desired. Stir in eggs, molasses and milk. Add currants, raisins,
& prunes and citron. Mix well. Pour batter into well-greased 2-quart mold.

Cover mold with tight fitting lid, set on steamer basket in bottom of large,
covered kettle, half filled with boiling water; steam 3 hours.

= Turn mold upside down to release pudding onto serving plate.
To serve: Pour 1 ounce brandy over top of pudding, light and burn until flame

| goes out.
é Serve in bowls with spiced milk sauce.

Spiced Milk Sauce

1 cup milk Ya tsp nutmeg
1 Tablespoon sugar Y4 tsp cinnamon

P2 TRY), LR

Mix all ingredients and heat in saucepan until warm. Pour over pudding
servings.
(Optional: use prepared hard sauce, sold commercially)

Barb Lynch
President, Dept. of Ohio
Sister Anthony O’Connell Auxiliary
Department of Ohio

MY
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| am also providing a recipe for Frittata, a bacon, egg and cheese
casserole that my Dad made every year for the sunrise service Easter
Breakfast at church. It is easy to make and | have used it many times. It is
especially nice to use for Christmas Morning or New Years brunch as it
can be made ahead. Enjoy!

\
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Frittata
(Bacon, Egg, and Cheese Casserole)

12 Eggs

2 Cups Milk

2 Green Onions, minced

4 Tbls butter or margarine, melted

2 Cups shredded cheddar cheese (I use mild cheddar)
1 3-0z can crumbled cooked bacon (I microwave
regular bacon and crumble it up in a baggie with paper
towel to absorb excess grease)

Preheat oven to 400° Grease a 13 x 9 x 2 pan

Beat eggs, milk, salt, and pepper with wire whip or hand or electric mixer
until blended. Add melted butter (or margarine), cheese, onion, and bacon to
egg mixture and mix all together. Pour into baking pan and bake 20-25 minutes
if using a metal pan, Bake 30-35 minutes if using glass pan.

:
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The baked casserole may be frozen for later use. Enjoy!

AN

Barb Lynch
National Press Correspondent
President, Dept. of Ohio
Sister Anthony O’Connell Auxiliary
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Cheisgmas Memeries From Alllson Pobdig

-

middle of the table. We would then go to church and spend the rest of the day
with our family.

Auxiliary 4 in Milwaukee usually “adopts” a veteran or two for the holidays. ﬁ

Through the VA, a social worker would offer us names and lists of needed items
for those veterans and their families. One very touching experience was when
our Auxiliary purchased bus tickets for a veteran so that he could get to work
and a coat and other gifts for his daughter. We were all so thankful to be able to

~ help these people even in the smallest way. ; ‘

Bourbon Balls

r

1 package (11 oz) finely crushed vanilla wafers
1 cup finely chopped pecans

3/4 cup powdered sugar

2 Tablespoons unsweetened cocoa
1/2 cup bourbon (or white rum)

2 1/2 Tablespoons light corn syrup
Extra powdered sugar

X
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Combine all of the dry ingredients in a large bowl.
In a separate bowl, stir bourbon and corn syrup until well blended.
Combine the two mixtures together.

Roll the dough into 1 inch balls.

Roll the balls in the extra powdered sugar.

Chill the cookies and keep them in a lidded container for freshness.

Allison Pollitt, PNP
C K Pier Badger Auxiliary #4



One Christmas my sister and | wanted to try our hand making
foods from our Finnish heritage!
So we prepared a delicious Finnish Christmas dinner! |
decided to try my hand at the Christmas prune tarts! | never
had made them and they came out absolutely perfect!!
| couldn't believe it! o
Hyvaa Joulua!
(Merry Christmas!)

JOULUTORTTU Finnish Christmas Stars

Ingredients for: Prune filling
1 bag pitted prunes 1/2 cup sugar
1/4 cup water 2 Teaspoons fresh lemon juice if desired
(I omit)
Cook about 30 minutes until prunes are soft, continue to stir prunes. Add more
water and sugar if needed. Your kitchen will have lovely Finnish Christmas scent!

Ingredients for: Puff Pastry
2 cups flour 1/2 cup cold water
2 sticks butter salted

W S S

Mix well by hand, must be by hand, adding water slowly, once mixed well chill for
a few hours or overnight.

Take out of fridge and cut in half working only one half at a time. Lightly flour
kitchen counter roll out then you will make several folds over and repeat rolling out
dough with folds till you are happy!. Chill dough again for about an hour. Do the
same process with the remaining chilled dough!

Okay, now ready to make cookies!

oll out dough, cut 3" squares, place on baking sheet then cut slits on all four
orners fill with one teaspoon of prune filling. Then fold over all four corners and
lightly press together on center to form a star.

AL

Preheat oven to 400-425 degrees
ake 15 minutes or when stars are lightly golden. Do not over bake! Place on
‘cooling rack. When completely cool sprinkle with powdered sugar.

Now your Christmas Stars are complete with snow!
Enjoy with a strong cup of coffee

Vali Reyes
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Since Holiday Fruit Cookies are my Christmas
favorite, my mother made them for me, while she
could, every Christmas. She passed away in 2013.

Here is her well-used recipe. -

Holiday Fruit Cookies sty Ty

1

. Mix together
1 cup soft shortening
A~ 2 cups brown sugar
2 eggs

. Stir In
1/2 cup sour or buttermilk

3. Sift

3 1/2 cups flour
1 teaspoon soda
1 teaspoon salt

r
N
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. Combine all of the above ingredients

1 1/2 cups broken pecans
1 cups candied cherries cut in half
2 cups cut up dates

Preheat oven to 400°

’ ;
7 m‘u

Drop on lightly greased baking sheet in rounded teaspoons 2” apart
Place a pecan half on each cookie

Bake until no fingerprint remains (lightly browned) approximately 8-10
minutes

Rosemary Martin, PNP
Council #1
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Grandma's Applesauce Raisin Cake

This makes 1 loaf pan 8x4 inches. It can be doubled and baked in a.
10inch tubebpan or 12 inch Bundt pan

%

Cream together:
1/2 cup shortening
1cup granulated sugar

Add: 1egg and cream again

B Add: 1 1/3 cu. Flour

’ 1t. Baking soda

- 1t. Ground cinnamon
1/4 t. Salt

1/2 t. Ground cloves

1/2 t. Ground nutmeg
1c chopped nuts
1c raisins

Mix: As well as you can.

g/
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Add: 1 c. thick, hot applesauce.

Be certain the applesauce is hot. Everything will combine smoothly once
the hot applesauce is added. Place in your greased and floured pan and
Bake at 350 degrees F. For one hour to one hour and 15 minutes or until
done.

If you double the recipie, your baking time may not be the same as for the
loaf pan.

Ramona Greenwalt, PNP



Mr. Robinson's Old Fashioned Sugar Cookie

Cream together:
1 C. Softened butter
2 1/4 C. Granulated sugar

Add: 4 eggs and cream well
Then add:
1 tsp Good vanilla extract
1 tsp Baking soda dissolved in 1tsp hot water and mix
well.
Mix together:
5 3/4 to 6 cups flour
4 tsp Baking Powder
1/2 tsp Salt

Add alternately with 1/3 C. Evaporated milk 1
Cool dough at least one hour or overnight. ~
Roll out 1/4 inch tick. Cut out and Bake 375° F %

1

g;

for five minutes.

| usually have to bake them longer. But keep a
careful eye on them.

Ramona Greenwalt, PNP
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Joy to the World, A Memory from the Past

| will always remember the joy that was given by the Ohio Department Auxiliary t
Sons of Union Veterans of the Civil War- “

Every year when the Christmas season came, Sisters from all over Ohio gathered
together for their trip to Xenia, Ohio. What a joy we had when we arrived at our
final destination. There were anywhere from 20-50 cars in line filled with gifts,
cookies, candies, and anything else we could think of for the children who called
the HOME FOR CIVIL WAR ORPHANS their home. Each child there had NO
parent living. | remember back in the 1960’s when we were celebrating the 100t
anniversary of the Civil War, this was still our Department service project. The
event was one of the biggest and best attended by our Sisters. The “Home” was
opened soon after the Civil War ended and stayed open until the late 1960’s
when the last child of a Civil War Veteran was old enough to leave.

7

Talk about Joy! Those kids were so happy to see us each year and what a
Blessing they were to us as well.

WY

The Home was sold to a private owner and at this time is no longer open. To
those of us who had this great experience with those kids, it is something we will
never forget. Each Sister promises to take care of the “widow and orphans” whe
we join the Auxiliary and what joy we receive when we accomplish this goal.

Thank God Who makes these memorable blessings last forever.

AL

Jane Graham, PNP



Cranberry Cheese Ball

1 80z. pkg Cream cheese 2 cup dried cranberries
Y2 cup dried apricots 1 tsp grated lemon zest
Y2 cup chopped nuts

Mix first 4 ingredients together. Shape into a ball.
Roll in nuts.

Serve with crackers.

cabde
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Caramel Chex Mix

2 cups each Rice, Wheat and Corn Chex
2 cups nuts
2 cups mini pretzels

Ya cup brown sugar.

Ya cup butter

7 .\‘h{‘;\

Preheat oven to 350°

Combine the butter and sugar and bring to a boail,
Cook and stir until thickened for 2 minutes. Pour over cereal, toss to coat.
Spoon onto greased cookie sheet. Bake for 8 minutes. Spread on wax paper
And let cool. Pack in airtight container.

Jane Graham, PNP



Double Chocolate Cheesecake

Crust

irst line the bottom of a 13” x9” pan or 10 inch Springform pan with Parchment
paper; (If gifting, line bottom of 3 or 4 Handi-foil pans. The size | use most is

715167 x5 15/16”x 1 13/16”) -
1 package (Family size) Oreo cookies
Tablespoons melted Butter
2 cup White granulated sugar
1 ¥2 teaspoon ground Cinnamon

Place broken Oreos into food processor to grind
into crumb size pieces, then place into large bowl.
Add butter, Sugar, Cinnamon and stir together

<3
g until uniformly mixed. Press crust mixture evenly
=

into the pan(s), set aside.
Chocolate Cheesecake

(Pre heat oven at 350 degrees)

3 packages 8 oz Cream cheese (softened)
1 cup white granular sugar
3 eggs

16 0z Semi sweet chocolate chips (for deeper chocolate taste use 8oz Semi
sweet & 8oz dark chocolate chips)

.0z melted Butter
1 teaspoon Vanilla
2 cups Heavy whipping cream

lace softened Cream cheese in bowl of stand mixer and cream until fluffy. Add
sugar and mix until creamy. On LOW speed mix one egg at a time until blended
ell. Remember to carefully scrape sides and bottom as adding ingredients.

Continued Next Page



Using microwave, melt chocolate chips in heavy glass bowl, (check after 3
mins-if most chips are melted, stir rest in bowl until all chips melted so to avoid
over heating chocolate).

ake bowl of cream cheese mixture off of mixer, hand fold melted chocolate into
cream cheese mixture, then return to mixer; on LOW speed add 2 oz melted

butter, 1 teaspoon Vanilla, and Heavy whipping cream % cup at a time, blend,
scraping sides and bottom for uniform mix.

pread cheesecake mixture over crust in pan(s), smooth top with spatula. Bake
in middle of oven, have a pan half filled with water on bottom shelf. Bake 30-40
mins. Middle of cheesecake will not “jiggle” when done. Inserted knife will come
out with very little cheesecake on it. Cool before putting topping on.

Topping

8 0z Sour Cream (I prefer Daisy brand)
1 teaspoon Vanilla

2 cup of Powdered Sugar

RN
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In medium bowl mix by hand the Vanilla into the Sour Cream, then the
Powdered sugar, blending out the lumps. If topping is too thin, blend one
teaspoon of Powdered sugar at a time until desired consistency. Spread evenly
over Cheesecake, sprinkle with decorative sugar if desired. Put in refrigerator
to set topping at least 5 hrs, overnight is best.
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