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CALEDONIA BAKERY
~Hst. 1923~

124 E Main St, Caledonia MN

507-725-3965

Tiwelve - Frosted Christmas Cookies
Eleven - Lemon Bars
Ten - Christmas Cookie Kits
Nine - Gingerbread Houses
Eight - Packs of Parker House
Seven - Delicious Danish Coffeecakes
Six - Fresh Baked Pretzels
Five - Apple Fritters
Four - Jolly Christmas Cupcakes
Three - Loaves of Cinnamon Bread
Two - Fruit Cakes
and a
Very Merry Christmas
Cinnamon Roll Wreath

Find us on
tacebook & Instagram

Make every day
merry e3 bright this
holiday season with
fresh baked treats
from the
Caledonia Bakery.

— 35~ {2} - <, —
Thanksgiving order deadline is
Saturday, November 19",

\r3>~0—<'e‘.‘/

Christmas order deadline is
Tuesday, December 20™.
3 <E
Custom cakes and cupcakes
available with 48-hour notice.

\x.’s‘»é}'ﬁ‘/

Call, stop in or message
us with your order.
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THE BEST COOKS OF BLUFF COUNTRY

51 tried and tested reader recipes that will bring people together for the holidays

Now in its 13th year, the Tasty Temptations Cookbook
has become a delightful expectation of Fillmore County
Journal readers near and far.

Since we published our first cookbook in 2010, we have
accumulated a total of 821 recipes from readers, with
51 more recipes added to the tasty archives this year.
Thanks to readers from Chatfield, Fountain, Harmony,
Houston, Lanesboro, Preston, Rushford, Spring Valley,
and Stewartville, we are proud to publish another holiday
keepsake.

This cookbook is full of recipes shared by your neighbors,
friends and maybe even family. So, when you see these
cooking superstars noted in this cookbook, please thank
them for sharing their recipes. And, hopefully, you’ll
consider sharing one of your favorite dishes in next year’s
Tasty Temptations Cookbook.

In this year’s Tasty Temptations Cookbook, you'll see
winners who received gift cards to use at Harmony Foods,
Preston Foods, or Rushford Foods. We held an in-person
cooking contest on Saturday, October 22, 2022, at Preston
Foods.

Over the past 12 years, the Hoiness family, store owners
of Harmony Foods, Preston Foods, and Rushford Foods,
has generously donated over $5,910 in gift cards to be
shared with winners of the Tasty Temptations Cookbook
recipe contest. We thank them again for their generosity!

And, this entire publication would also not be possible
without the support of the advertisers in this cookbook,
so please show your appreciation by shopping with these
local businesses. After all, these businesses are important
to our local economy. Lastly, | want to thank all of our
readers. You are the reason we feel compelled to bring
people together and share all these great recipes.

Cheers, and warm regards as you delight yourself in so
many delicious adventures over the holidays. So much
food, so little time.

Jason Sethre
@

Publisher
Fillmore County Journal
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APPETIZERS AND BEVERAGES

CHEESY CRESCENT BACON PUFFS

Anna Syverson, Harmony, MN

% of a 16 oz. package bacon, chopped

1 - 8 0z pkg cream cheese, softened

1 % c. shredded Mexican style cheddar jack
cheese

2 Tbsp. fresh chives, minced

2 - 8 0z packages refrigerated crescent rolls
dough

Cook bacon until crisp in a medium skillet. Drain
on paper towels. In medium bowl combine cooled
bacon with cream cheese, chives, and garlic. Set
aside. Separate crescent rolls; cut each triangle
into two triangles. Place one heaping teaspoon
cheese mixture into center of each triangle;
crisscross ends of long
edge together; press
to seal bottom. Place
standing up on a greased
baking sheet. Bake 375°
18 min or until golden
brown and dough is done
in center. Serve warm.

Anna Syverson

IST PLACE
0 WINNER

* Winners receive Gift Gards to Preston, Harmony or Rushford Foods

CHOCOLATE CARAMEL TURKEY LEGS

Ellie Syverson, Harmony, MN

40 caramels
20 honey wheat braided pretzel twists
3 oz. milk chocolate, melted

Microwave the caramels on high until they are
softened, 10-15 seconds. Mold two softened
caramels around the lower half of each braided
pretzel to resemble a
turkey leg. Dip in melted
chocolate; allow excess to
drip off. Place on waxed
paper; let stand until
set. Store in an airtight
container.

Ellie Syverson

. .
.
.......

2\° PLACE
$20 WINNER

The Peddler

107 Coffee St East, Lanesboro, MN

Handmade, Fair Trade
& Vintage Items

Check out our Facebook page
for current hours!

The plaes o ffne

& unicue gfiit for thet: special someonel

Stop in for aII of your
hardware needs!
| | | | | | | 1

Great Gift Ideas
For the Guy in Your Life!

SEE US FORALL YOUR FALL & WINTER CAR NEEDS

Chatfield 867-4200 Preston 765-2101
Open M-F, 8-6 « Sat, 8-3 Open M-F, 8-5:30
Sun, 10-1 Sat, 8-12




APPETIZERS AND BEVERAGES

ALMOND-BACON CHEESE CROSTINI
Amber Uhlenhake, Stewartville, MN

1 French bread baguette (1 pound), cut into 36
slices

2 c. (8 0z.) shredded Monterey Jack cheese

2/3 c. mayonnaise

1/2 c. sliced almonds, toasted

6 bacon strips, cooked and crumbled

1 green onion, chopped

Dash salt

Additional toasted almonds, optional

Place bread slices on an ungreased baking sheet.
Bake at 400° for 8-9 minutes or until lightly browned.

Meanwhile, in a large bowl, combine the cheese,
mayonnaise, almonds, bacon, onion and salt.
Spread over bread.

Bake for 7 minutes or until cheese is melted. Sprinkle

with additional almonds if desired. Serve warm.
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CHEESE BREAD SNACKS

Denise Pagel, Chatfield, MN

8 0z. package shredded mozzarella cheese

1/2 c. butter, softened

1/2 c. mayonnaise

4 green onions, finely chopped

2 oz. canned mushrooms, drained and finely
chopped

1/2 of a 2.25 oz. can sliced black olives,
drained and finely chopped

1 Ib French bread

Combine first six ingredients. Cut bread in half
lengthwise and place on baking sheet. Spread
both with cheese mixture. Bake at 325° 15-20
minutes. Cut into slices.

B&B Olympic Bowl

FRIENDS AND FAMILY GATHER HERE

Automatic Scoring & Open Bowling Available

401 Kansas St NW ¢

Preston, MN 55965

Full Restaurant « Open Bar
Homemade Lunch Specials

New Year's Day
Bowling Special
$1.00 GAMES

V %&Ecé'lfﬁ best @

Voted #1 Best Breakfast & Cheeseburger

in the Fillmore County Journal “Readers Choice” awards

www.bandbbowlandrestaurant.com
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APPETIZERS AND BEVERAGES

BAKED BRIE IN PUFF PASTRY
Roxanne Braband, Spring Valley, MN

2022 TASTY TEMPTATIONS

1/2 of a 17.5 oz. package frozen puff pastry,
thawed

1 - 8 oz. wheel Brie cheese

1/4 c. sliced almonds

Step 1 - Preheat oven to 350° F. Lightly grease a
9-inch pie pan.

Step 2 - Slice the wheel of Brie in half, horizontally,
so that the halves are two, flattened wheels of Brie.
Lay the puff pastry in the pie pan. Place half of the
Brie (rind side down) onto the pastry dough. Sprinkle
almonds evenly over the top. Place the other half of
the Brie (rind side up) over the almonds. Bundle the
pastry dough around the Brie.

Step 3 - Bake for 15 to 20 minutes. Let cool for 5
minutes before serving.

Nutrition Facts Per Serving: 281 calories; protein
8.7g; carbohydrates 14.5¢g; fat 21g; cholesterol
28.4mg; sodium 254.7mg

Serve with crackers on the side.

BREAKFAST COCOA MADE WITH HONEY
Terry Stokes, Chatfield, MN

2 tsp. cocoa

1/2 c. boiling water
2 tsp. honey

1 1/2 c. hot milk

Blend cocoa with honey. Add boiling water and
cook one minute. Add mixture to hot milk, stirring
constantly.This makes a very smooth cocoa.

WAPELVERS &
BEVERNAGES

Caring for your family since 1951.

w Winona Health
B~ RUSHFORD CLINIC

109 W. Jessie Street « Rushford, Minn. - 507.864.7726

Monday - Friday: 8 a.m.—4:30 p.m.

Urgent Care is available every day in Winona!
855 Mankato Avenue « Winona, Minn. « 507.474.7830 « winonahealth.org/uc
Monday - Friday: 7 a.m. - 8 p.m. « Saturday - Sunday: 7 a.m. - 5 p.m.

Get into the

@p

hieliday

Gr_eat selection of Minnesota
microbrews and craft beers!

Spring Valley, MN - 507-346-1979
Nedrto: Qumslime Foods




SOUPS, SALADS, AND VEGETABLES

BBQ GREEN BEANS

Barb Yetter, Fountain, MN

2 - 16 oz. cans cut green beans, drained

6-8 slices bacon

1 med. onion, chopped
1 c. catsup
1 Tbsp. Worcestershire sauce

1/2 c. brown sugar

1/4 c.

water

Fry bacon. Saute onions. Drain and add catsup,

B

arb Yetter

.
.
.......

lST PLACE
0 WINNER

Worcestershire sauce,
brown sugar, and water.

Simmer 2  minutes;
pour over green beans.
Crumble bacon on top.

Note: | fry bacon before
needing in recipes and
freeze it. | also use dried,
chopped onions.

* Winners receive Gift Cards to Preston, Harmony or Rushford Foods
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VEGETABLE BEEF SOUP

Denise Pagel, Chatfield, MN

1 beef roast

14.5 oz can diced tomatoes
3 c. water

2 potatoes, peeled & cubed
1 medium onion, diced

3 ribs celery, diced

2 carrots, sliced

3 beef bouillon cubes

Y tsp. dried basil

% tsp. dried oregano

Y tsp. salt

Y4 tsp. black pepper

1 % c. frozen mixed vegetables

Combine all ingredients into a crock pot except
the mixed vegetables. Cook on high 6 hours. Add
the frozen vegetables and cook on high another
2 hours. Remove the roast and shred the meat.
Put the desired amount back in the soup (I freeze
some for sandwiches at a later time.)

SOURSESAIADSY
GAVEGRIABIES
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SOUPS, SALADS, AND VEGETABLES

ORANGE JELLO SALAD
Terry Stokes, Chatfield, MN

2 - 3 0z. packages orange Jello

1 pint orange sherbet

1 c. whipping cream

2 c. boiling water

1 small can mandarin oranges, drained

Dissolve Jello in boiling water. Ad sherbet and stir
until set. Beat Jello. Whip cream and fold in Jello
with mandarin oranges. Return to fridge until set.

BIG MAC SALAD

Letitia Kopperud, Rushford, MN

1 Ib hamburger, cooked and crumbled
Onion, lettuce, tomato, dill pickles, cheese

Put lettuce in bottom of bowl, put hamburger,
onion, lettuce, tomato, chopped pickles on top of
lettuce.

Dressin

Mayo and some Miracle Whip salad dressing,
diced dill pickles (or dill pickle relish), mustard,
ketchup, paprika, and onion powder.

mix to taste

Send your recipes for the next cookbook for a chance to win a great prize!
NEWS@FILLMORECOUNTYJOURNAL.COM

GIVE YOUR FAMILY THE GIFT OF TAME TOGETHER

JANUARYEIARCHESRECIABSIAESINIGRTISEORNIHERRICHUR2!

Call for reservations

~ between 8am & 7pm

3497 Highlandville Road
Highlandville,Jowa
563-546-7722
info@bearcreekcabinsia.com
www.bearcreekcabinsia.com




SOUPS, SALADS, AND VEGETABLES

ASIAN CUCUMBER SALAD
Amber Uhlenhake, Stewartville, MN

6 Persian or Japanese cucumbers* often
labeled “mini cucumbers”

1/2 c. honey-roasted peanuts, chopped

1/2 c. rice vinegar

1 tsp. sesame oil

1 tsp. reduced-sodium soy sauce (or gluten-
free tamari)

2 tsp. minced garlic

1 tsp. sugar

Crushed red pepper flakes for serving

Using a sharp knife or mandoline, slice the
cucumbers into 1/4-inch pieces, transfer to a bowl.

Add the peanuts.

In a small bowl, whisk together the vinegar,
sesame oil, soy sauce, garlic, and sugar.

Add the dressing to the cucumber slices and
peanuts and toss to combine. Add a sprinkling of
crushed red pepper flakes to taste and serve.
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rMILK

1 cup whole milk = ¥2 cup evaporated milk + %2 cup water
1 cup whole milk = 1 cup skim milk + 2 tablespoons melted
butter or margarine

VEGETABLE SHORTENING

1 cup vegetable shortening = 1 cup butter
1 cup vegetable shortening = 1 cup margarine

SOUR CREAM

1 cup sour cream = 1 cup plain yogurt

VEGETABLE OIL

1 cup vegetable oil = 1 cup applesauce = 1 cup fruit puree

. y,

& Restaurant

213 W Water St
Decorah, IA 52101

563-277-1479

We offee...

° Pies by the slce

° \Whol Ples

> Delvery (free for Decorah)

o FUll breakfast all day

° Lunch including our S7 daily homemade Savory Pie with side

° Caterings - box lnches, workshops, business everts,
gradudtions, birthdays and morel

10% Senior Discount

FREE Slice of pie on your birthday
eWith purchse of meal

Holiday Open House

Saturday, November 26th - 9-00 am - Noon

Owner: Vanessa Bren

20% OFF All in-store products
¢ Pre-orders due November 14th
e Payment due at time of pre-order

Join us for cider, coffee, holiday treats,
dand DOOR PRIZES

114 North Street, Chatfield
507.867.1674

Monday-Thursday | 8:30-8pm
Friday | 8:30-4pm
Saturday | 9am-12pm
Sunday | CLOSED
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MAIN DISHES AND CASSEROLES

DEEP DISH BISCUIT PIZZA
Barb Yetter, Fountain, MN

1 1/2 Ib ground beef

1/4 c. chopped onion

1/3 c. pizza sauce or 6 0z. tomato paste
2 Tbsp. grated Parmesan cheese, divided
1 1/2 tsp. oregano

1 tsp. salt

1/4 tsp. pepper

1 - 8 oz. can refrigerated buttermilk biscuits
1 small can mushrooms, drained

Black olives, sliced (optional)

Green pepper, chopped (optional)

4 0z. (1 c.) shredded mozzarella cheese

Heat oven to 350°. Grease a 9-inch pie pan.
Brown ground beef, onion and green pepper. Stir
in sauce, 1 Thsp. Parmesan cheese, oregano, salt
and pepper.

Simmer while preparing crust. Arrange biscuits in
pie pan. Press over bottom and up sides.

Spoon hot meat mixture into crust. Place mushrooms
and olives over meat.
Sprinkle with mozzarella
cheese and remaining
Parmesan cheese.

Bake for 20-25 minutes, or
until crust is golden brown.

Cool 5 minutes before
serving.

2022 TASTY TEMPTATIONS

Barb Yetter

T PLACE
WINNER

* Winners receive Gift Gards to Preston, Harmony or Rushford Foods

PARTY POTATOES
Ellie Syverson, Harmony, MN

6 Ig. potatoes, peeled & cubed

1 pkg. (8 0z.) cream cheese, cubed
1 c. (8 0z.) sour cream

% c. milk

1 tsp. garlic salt

2 tsp. minced garlic

2 Tbsp. butter or margarine. melted
Y tsp. paprika

Place potatoes in a large saucepan and cover
with water. bring to a boil. reduce heat; cover
and cook for 15-20 minutes or intil tender. Drain;
mash potatoes. Beat in cream cheese, sour
cream, milk, garlic salt and chives; beat until well
blended. transfer to a greased shallow 3qt. baking
dish. drizzle potatoes with
butter and sprinkle with
paprika. Bake, uncovered
at 350 degrees for 30-35
minutes of until edges are
bubbly and potatoes are
heated through.

Ellie Syverson

2ND

ACE
$20 WINNER

JuliaClaire

Consignment & Variety

* Women'’s, Men’s & Children Clothing
* Teamwear & Sportswear

* Housewares & Home Accessories

* Books, Games & Videos

¢ Furniture
152 Main Street ¢ Preston, MN ¢ 507-765-2399

www.facebook.com/affordableclothingprestonmn

Slawt your tHoliday Haking &

WEEKLY Goo/emg with Uy
DISCOUNTS
LIFETIME Be sure to sign up for our
MEMBERSHIPS Weekly Specials online!

www.rootrivermarket.com

Like us on Facebook! £}

119 E. Cedar St., Houston, MN
507-896-8001



MAIN DISHES AND CASSEROLES

MASHED POTATO BOWLS
Letitia Kopperud, Rushford, MN

6 c. prepared mashed potatoes

15 oz. can black beans

2 c. frozen corn kernels or fresh corn
1/2 tsp. chili powder

4 oz. shredded cheddar cheese

Y% c. BBQ sauce

2 green onions, diced

1 jalapeno, diced

Rinse and drain beans, add to a bowl with chili
powder and stir until spice is evenly distributed.
Pour in a pan and heat until warm. Add corn.

Scoop 1 c. mashed potatoes in bowl and top with
bean/corn mixture, shredded cheese, BBQ sauce
(about 2 Thsp.), green onion and jalapenos.

You can use baked potatoes if you like, and also
add hamburger, if desired.
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TATOR TOT HOTDISH
Terry Stokes, Chatfield, MN

1 Ib ground beef

1 can golden mushroom soup
1 onion

1 package tator tots

1 can mixed vegetables

Press beef in baking dish. Spread soup over beef.
Then add vegetables, using only half of the juice.
Cut up onion and place on top. Cover all with tator
tots. Bake, covered, in 325° oven for 35 minutes.
Uncover and bake 10 minutes more.
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MAIN DISHES AND CASSEROLES

CHICKEN PARMESAN NOODLE BAKE
Roxanne Braband, Spring Valley, MN

2022 TASTY TEMPTATIONS

1 package (12 oz.) wheat spaghetti noodles or
extra wide noodles

4 boneless skinless chicken breasts, halved

McCormick’s chicken seasoning

Garlic powder

2 cans (14.5 oz each) diced tomatoes with
basil, garlic, & shredded oregano

1 c. (4 0z) mozzarella cheese

Y% c. (2 oz) Parmesan cheese

2 carrots, shredded

% onion, chopped

Preheat oven to 450°. Spray 9 X 13 cake pan with
Pam or other oil.

Arrange chicken in 9X13 pan. Sprinkle chicken
with McCormick’s chicken seasoning and garlic.

Bake uncovered 20 minutes or until chicken is no
longer pink in the middle. Remove chicken from
pan.

While chicken cooks in the oven, cook noodles
according to package directions, drain.

Drain tomatoes, reserving the liquid.

In large bowl (or pan noodles cooked in), toss
noodles with reserved tomato liquid.

Spray 9 X 13 pan again. In the pan, first place
shredded carrots and chopped onion. Then place
noodles on top of shredded carrots and chopped
onion. Top with chicken breasts and tomatoes.

Sprinkle with cheeses.

Bake for 15-20 minutes at 350°, until heated
through and cheeses are melted.

After plated, if desired, sprinkle with additional
Parmesan cheese.

Makes 4-plus servings.
Excellent and easy!

CELEBRATING

FILLMORE COUNTY’S BEST COOKS!

HOT ITALIAN SUB SLIDERS

Denise Pagel, Chatfield, MN

12 count Hawaiian Slider Buns

12 slices thinly sliced ham

12 slices thinly sliced salami

12 slices pepperoni, large rounds

6 slices provolone cheese

% c. roasted red pepper slices, drained
Y c. banana pepper slices, drained

Y4 c. butter, softened
1 Thsp. Italian seasoning
Marinara sauce, optional

Preheat oven to 350°. Slice buns in half (if needed)
and place in bottom of 9x13 baking dish that has
been sprayed with a non-stick coating. Layer the
ham, salami, pepperoni and a half slice of cheese
on top of bun. You may need to fold some of
items in half. Place some roasted red peppers
and banana peppers on each. In a small bowl,
combine the butter and Italian seasoning. With a
knife, spread butter mixture on the tops of each
bun. Place on top of each sandwich. Cover with
aluminum foil and bake for 25 minutes. If desired,
use marinara sauce for dipping.

Park LLane
ESTATES

Assisted Living

410 Park Lane SE, Preston, MN

507-765-9986 » 507-259-3291

Ceieﬁmtﬂgzoxlea/:m business

N THIS GREAT COMMUNITY!
HAPPY FROM ALL OF US AT
HOLIDAYS

PARK LANE ESTATES
ASSISTED LIVING




MAINSDISHEES

GICASS

25 Center StE
105 State Road 16

Harmony, MN 55939
Rushford, MN 55971

Made to order gift baskets with the
beverage of your choice and may include
meat, cheese, crackers, Lottery Scratch
tickets, chocolates, gift cards and more!

CALL AHEAD TO ORDER!

Stop in and check out Holiday Beverages!
PUMPKIN SPICE, BAILEY’S IRISH
CREME & HOLIDAY NOGG

Everyday low prices on your favorite suitcases!

Busch Light, Bud Light,
Mich Golden Light,
Coors Light suitcases

B Rams@ffSal gleiqudt

NICE SELECTION OF WINE - BEER - LIQUOR

EROUES

HOIiday

9ift carqg

availap e

A

(507) 886-7949
(507) 864-7949

de” ~
eady-mace -
g;\ waskets 190

2022 TASTY TEMPTATIONS | PAGE 13

MAIN DISHES AND CASSEROLES

CHEESY LEMON-CHICKEN PASTA
Roxanne Braband, Spring Valley, MN

1 (16 ounce) package linguine pasta

2 c. frozen peas

2 Thsp. butter

2 Tbsp. Meyer Lemon olive oil

1 (8 ounce) package button mushrooms, sliced

% cup diced onion

1 pound skinless, boneless chicken breasts,
cut into 1-inch chunks

Kosher salt and ground black pepper to taste

% (8 ounce) package reduced-fat cream
cheese, cubed and softened

Y, c. fresh lemon juice

2 teaspoons lemon zest

% c. grated Parmesan cheese

Y, c. grated Pecorino Romano cheese

Ya c. chopped flat-leaf (ltalian) parsley, optional

Step 1 - Bring a large pot of lightly salted water to
a boil. Cook linguine at a boil until tender yet firm
to the bite, about 11 minutes, adding frozen peas
during the last 2 minutes of cooking time. Drain
pasta and peas, reserving 1 cup cooking liquid.

Step 2 - While the pasta is cooking, heat butter
and olive oil in a large skillet over medium-high
heat. Add mushrooms and onion; cook until
mushrooms are brown, 5 to 7 minutes.

Step 3 - Season chicken with salt and pepper.
Cook in the same skillet over medium-high heat
until browned and no longer pink, 7 to 10 minutes.
Add the mushrooms back to the skillet. Add cream
cheese, lemon juice, and lemon zest; stir until
cream cheese is melted. Remove from heat.

Step 4 - Fold in Parmesan and Pecorino Romano
cheeses, then parsley. Toss with pasta and peas,
adding reserved cooking liquid as necessary to
make a sauce.

Nutrition Facts Per Serving: 830 calories; protein
51.9g; carbohydrates 94.9q; fat 28g; cholesterol
112.3mg; sodium 477.5mg.

Note: Pecorino Romano and Parmesan give cheesy
flavor to this easy lemon-chicken pasta dish!
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LOOKING FOR MORE RECIPES?

CHECK THE FILLMORE COUNTY JOURNAL

FOR RECIPES FROM THESE LOCAL WRITERS!

A little of this,
A little of that.

By Kathy Little

A GOODLY
HERITAGE

By Wenda Grabau

By Jonathan Gerdes

FILLMORE COUNTY JOURNAL

136 St. Anthony St. « P.O. Box 496 Preston, MN 55965
507-765-2151 ¢ 1-800-599-0481 ¢ FAX 507-765-2468
news@fillmorecountyjournal.com ¢ ads@fillmorecountyjournal.com

WWW.FILLMORECOUNTYJOURNAL.COM
\ J




MEAT, POULTRY AND SEAFOOD

SKILLET BARBEQUED GHICKEN
Barb Yetter, Fountain, MN

1 -2 Ib fryer, cut up
1/3 c. catsup

2 Tbsp. brown sugar
2 Tbsp. vinegar

1 Tbsp. salad oil

1 tsp. salt

Dash of pepper

In large skillet over medium heat, stir 1/4 c. water and
all ingredients except chicken, until well combined.

Add chicken.

Cook chicken 4-5minutes
or longer, turning
occasionally, until evenly
browned and fork-tender.

Barb Yetter

) Note: | use six chicken

thighs. At the 45 minute
5 4 mark, | add a little more
e p water and turn the heat
down.

* Winners receive Gift Cards to Preston, Harmony or Rushford Foods

MEATS U INR
GRSEARNUD

2022 TASTY TEMPTATIONS | PAGE 15

HAM BALLS

Terry Stokes, Chatfield, MN

2 Ib ground smoked ham
1 1/2 Ib ground lean pork
2 eggs, slightly beaten

1 c. milk

1 c. dry bread crumbs

Form into balls and bake at 350° for 1 1/2 hours,
uncovered. While baking, baste with the following:

3/4 c. brown sugar
1/2 c. water

1/4 c. vinegar

2 tsp. dry mustard

Join (% or &cir’

oo’a“ 00'11.;‘0'.0

\ILIAY =
¥

girs
oY L IRIVE

We will be accepting unwrapped

gifts, non-perishable food items,
and monetary donations.

3 Main Ave N Harmony MN
507-886-6922 ¢ 1-877-886-6922

111 N Main St Canton MN
507-743-2204 » 1-877-457-5977
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MEAT, POULTRY AND SEAFOOD

HEARTY JAMBALAYA
Denise Pagel, Chatfield, MN

1 Ib kielbasa/Andouille sausage, cut into
Ys-inch slices

1 Ib chicken breast, cooked & cubed

1 large onion, diced

% c, celery, chopped

% c. green pepper, chopped

4 cloves garlic, minced

2 Tbsp. butter

14 oz. can diced tomatoes, undrained

6 ounce tomato paste

Y tsp. hot pepper sauce

Y4 tsp. cayenne pepper

Y tsp. garlic powder

1/8 tsp. white pepper

1/8 tsp. black pepper

% pound medium shrimp, peeled & deveined

Rice
In a large kettle, sauté sausage, chicken, onion,
celery, green pepper and garlic in butter. Stir in the
tomatoes, tomato paste and seasonings. Bring to
a boil. Reduce heat; cover and simmer 5 minutes.
Stir in shrimp and cover and simmer until shrimp
no longer pink. Serve over hot rice.

To include your recipes in the 2023

cookbook, watch for the submission form
in the Fillmore County Journal in fall 2023!

news@fillmorecountyjournal.com

507.765.2151

PRV

Ty
More than just Lumber...
Specializing in Custom-made

Trim, Flooring, Paneling, Stair
Parts and Interior Doors.

Over 30 species to
choose from!

Preston, MN
507-765-2264

Gift Certlflcates
available for ‘
purchase

Albert Lea, MN
507-377-8781

Toll Free 1-668-809-6637
Check out our super specials on our website
www.rootriverhardwoods.com

doadn A b oAb A dn RA Kb A

507-346-2579  800-660-MEAT
M-F 7-5:30, Sat. 8-3:00
17643 121st Ave. * 4.5 miles South of
Spring Valley on Hwy 63

EBT Customers Welcome

Including:
Hams, Turkeys, Prime Rib,
Lefse, Herring,
Oyster, Lutefisk, Pies
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How to avoid dry turkey this Thanksgiving

Turkey is the centerpiece of Thanksgiving dinners. The
National Turkey Federation estimates approximately 46 mil-
lion turkeys are consumed on Thanksgiving each year, fol-
lowed by 22 million turkeys at Christmastime.

Turkey makes a pleasing picture on the dinner table.
However, some people insist that turkey is their least favorite
component of the Thanksgiving meal. One of the biggest com-
plaints is turkey tends to be dry.

There are many reasons why turkey can come out dry.
Turkey is a lean meat, and Healthline reports that turkey has
slightly less fat in its dark meat than chicken. Another reason
why turkey may be dry is due to its poor breast-to-leg ratio.
By the time one gets the leg meat to cook to temperature so
it’s safe for consumption, the breast meat often has dried out.
Seeing how many people dive for the breast meat initially, they
could dish up some dry bird.

There are many ways home cooks can prevent dry turkey
this Thanksgiving. Consider these turkey-tending tips.

* Brine your bird. According to ScienceBlogs, what causes
a human to perceive a food as juicy may actually be his or her
own saliva at work. Salty foods may stimulate the production
of saliva in the mouth, helping the food to feel much more
moist while on the palate. To adequately inject enough salt
into the turkey meat, submerge it in a salt brine for a few days
before cooking.

* Watch your cook time. It’s important to avoid overcook-
ing the turkey, which will turn it as dry as the Sahara. Some

10% OFF

ALL IN-STOCK
ITEMS ONLY
~ CLOTHING

AND TOYS

Expires December 31, 2022

PRESTON EQUIPMENT

turkeys come equipped with pop-up timers to help cooks
gauge when to take them out of the oven. However, a more
accurate tool is a digital food thermometer that can be set to go
off when the turkey reaches the correct internal temperature.
* Cook the turkey parts separately. As
previously noted, the breast meat will
likely reach the desired temperature
before the leg meat. To fix this, take
the turkey out of the oven when it
reaches five to 10 degrees before
safe temperature for the breast
meat, around 165° F. (Remember,
the meat will continue to cook
while “resting.”) Let guests “ooh
and aah” over the picture-perfect
turkey. Then cut off the legs and
return them to the oven until they
are done. Arrange the properly
cooked breast and leg meat togeth-
er on a serving platter.
* Offer condiments. A moist
dollop of stuffing, a drizzle of
gravy or a scoop of cranberry sauce
can add moisture to turkey. This
approach does not prevent drying
out, but it can make a turkey that has
dried out a bit more satisfying.

Fillmore County John Deere Super Dealer”

507-765-3803 - Preston, MIN
www.prestonequip.com
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PIES, PASTRIES, AND DESSERTS

APPLE DUMPLING BAKE (QUICK & EASY)
Barb Yetter, Fountain, MN

2022 TASTY TEMPTATIONS

2 - 8 oz. tubes refrigerated crescent rolls
2 medium Granny Smith apples, cored

1 c. sugar

1/3 c. butter or margarine, melted

3/4 c. or 8 0z. can Mountain Dew
Cinnamon

Unroll crescent rolls and separate dough into 16
triangles.

Cut each apple into eight wedges. Wrap a crescent
dough triangle around each apple wedge.

Place on greased cookie sheet with sides.

Combine sugar and butter; mound on top of each
roll.

Pour Mountain Dew around the rolls (not on top
and do not stir).

Sprinkle with cinnamon.

Bake, uncovered, at 350°
for 35-40 minutes or until
golden brown.

Serve warm with
cream.

Barb Yetter

ice

* Winners receive Gift Cards to Preston, Harmony or Rushford Foods

Send your recipes for the next cookbook
for a chance to win a great prize!

NEWS@FILLMORECOUNTYJOURNAL.COM

LEMON MERINGUE PIE

Evie Marzolf, Preston, MN

1 - 9-inch baked pie crust

1 1/2 c. sugar

6 Thsp. cornstarch

1/4 tsp. salt

1/2 c. cold water

2 Tbsp. butter

3 tsp. grated lemon peel

1/2 c. fresh lemon juice (2 lemons)
3 egg yolks

1 c. boiling water

Meringue:
3 egg whites

1/4 tsp. cream of tartar
6 Tbsp. sugar

In a pan, combine sugar and corn starch. Gradually
add the cold water, stirring constantly to prevent
lumps. Add lemon juice, egg yolks, and butter.
Stirring constantly, over heat, add boiling water
and bring to a boll, still stirring constantly. Reduce
heat and keep stirring until it thickens, about one
minute. Remove from heat and add lemon peel;
stir. Pour into baked crust.

In medium bowl, beat egg white and cream of
tartar with electric mixer on high speed until
foamy. Beat in sugar, 1 Tbsp. at a time until stiff
and glossy. Spread over filling. Baked at 400° for
10 minutes.
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RHUBARB CUSTARD PIE

Evie Marzolf, Preston, MN

4 c. rhubarb, cut up
11/2 c. sugar

1/4 c. flour

1/4 tsp. nutmeg

3 eggs, beaten

9-inch pie crust plus more for lattice top

Mix sugar, flour and nutmeg in a large bowl. Add
eggs. Stir in rhubarb. Pour into pie crust. Make
a lattice top for the crust. Bake at 375° for 45
minutes.

Carpet * Vinyl » Wood + Laminate + Ceramic + Custom Window Blinds
Countertops (Cambria Quartz, Laminate) « Stone Interiors & Exteriors LVP

LVT « Backsplashes * Custom Showers * Fireplace Stone Wall Surrounds

507.886.4257 » Cell: 507.273.8644
70 MAIN AVE N, HARMONY, MN e tofcs@outlook.com
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MARSHMALLOW PUMPKIN PIE
Denise Pagel, Chatfield, MN

10 oz. bag large marshmallows

1 c. pure pumpkin (not pie filling)

1 tsp. cinnamon

Y% tsp. pumpkin pie spice

Y tsp. salt

12 oz. Cool Whip, divided

8 oz. store bought graham cracker crust

In a saucepan over medium low heat, combine
the following: marshmallows, pumpkin and spices.
Stir frequently until smooth and combined (do not
turn up the heat.) Transfer the hot mixture into
a mixing bowl and let cool to room temperature;
about 30 minutes. Once cooled, add 8 ounces of
the Cool Whip and stir until completely combined.
Pour into pie crust and spread out evenly. Cover
the pie with the enclosed lid from crust and
refrigerate 8 hours or overnight. Slice and serve
with additional Cool Whip.

122 West Jessie Street

Rushford e 507.864.7156

Stumpy'’s is a family restaurant, featuring a full menu of hometown
favorites, including the famous Judy Burger, homemade pizzas,
eight flavors of ice cream and delectable desserts.

Dine-in or carryout available.

Offsite Bar & Catering Service ® Full Bar & Banquet Hall

Available for all types of events. Call for pricing and availability.

Craft Beer. Friday Night Fish Fry with Salad Bar.
Homemade Daily Specials.

Facebook Website

www.stumpys.net

Hours
Mon-Thurs. 7am-8pm

Stumpy’s Restaurant & Bar
Fri-Sat. 7am-9pm
Sun. 7am-8pm

Bar: 8am-close

GIFT CERTIFICATES NOW AVAILABLE
FOR CHRISTMAS!
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PIES, PASTRIES, AND DESSERTS

DESSERT FLOATING ISLANDS CHERRY ANGEL CAKE DESSERT
Cheryl Serfling, Preston, MN Terry Stokes, Chatfield, MN
3 c. milk 1 angel food cake
8 Tbsp. sugar 1 can cherry pie filling
4 egg yolks, beaten 1 package instant vanilla pudding
2 tsp. or more vanilla 1 c. dairy sour cream
Dash of salt

For custard, heat milk, sugar, and salt. Add a little Tear cake into pieces and put half the pieces in a
of mixture to egg yolks and mix. Pour into rest of 10x13-inch pan. Pour pie filling over this. Put rest
milk mixture and cook until it coats spoon. Watch of angel food over this.

care_fully SO as not to _scorch. Pour into sh_allow Make pudding as directed on package and blend
serving dish. Add vanilla, cool. Custard will be i, soyr cream. Pour over top of cake and cherries.
thin. Chill unitl ready to serve.

Meringue: Beat egg whites until stiff and add 6

Thsp. sugar and beat until sugar is dissolved. Pile

into well-buttered pie pan and bake over a pan of

water at 350° until lightly browned. Directly from

oven, slip onto cooled custard. Serve cool. Serves

6-8.

Note: This elegant looking dessert was a favorite
of all my grandmother’s grandchildren. My mother

made it often, too. It's a lighter dessert that goes \\ - FURNITURE

well afer a big holiday meal and I'm sure living

on the farm, all the ingredients except the sugar ‘ QA MILLER
were readily available. Adding fresh raspberries or
strawberries makes it even more festive.

QUALITY HARDWOOD FURNITURE
SINCE 1985

SPECIALIZING IN KITCHEN
& DINING ROOM FURNITURE

STOP IN - YOU'RE ALWAYS WELCOME!

13222 US 52 | Harmony, MN 55939

Located 2-1/2 miles E. of Harmony on Hwy 52
HOURS: MONDAY - SATURDAY: 8AM -6 PM | CLOSED SUNDAY
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PIES, PASTRIES, AND DESSERTS
MINCEMEAT FOR PIES

Evie Marzolf, Preston, MN

4 |b lean ground beef
8 apples, ground

1/2 Ib suet

4 |b raisins, ground

1 Ib brown sugar

2 Tbsp. allspice

1 Thbsp. salt

3 Thsp. nutmeg

4 1/2 pints apple cider

Preheat oven to 375° Combine all ingredients.
Cook in roaster one hour. Can and seal in quart
jars. Makes 4-5 quarts. To make pie, use about 1
1/2 pints. Bake pie at 375° for 45 minutes.

Hete’s lo a season filled wilh
WARMTH, COMFORT AND GOOD CHEER!

Get All Of Your Grocery Needs Here!

507-346-2804
501 N. Park Drive 237 Main St. North
SPRING VALLEY CHATFIELD

Open Daily! 7am-9pm
www.sunshinefoodstores.com

507-867-4272

METZSIHARTFAND
RIGIDAIRYE

“DIRECTLY FROM COW TO CREAMERY”
cheegeg

cookircy

Try one of our many different flavored
cheeses in your hotdishes, salads or just
enjoy on its own!

www.metzhartland.com | 507-864-2637
metzcreamery@goacentek.net |

25909 County Road 108 | Rushford, MN
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BARS, GAKES, COOKIES, AND CANDY

CHOCOLATE-COCONUT LAYER BARS

Anna Syverson, Harmony, MN

% ¢ butter, cubed

3 c. Oreo cookie crumbs

2 c. sweetened shredded coconut
Y2 ¢ cream of coconut filling

1/3 c. butter, softened

3 Thsp. cream of coconut

Y, tsp. coconut extract

3 c. confectioners’ sugar

1-2 Tbsp. 2% milk

Toppin

1 % c. semisweet chocolate chips

4 tsp. canola oill

3 Mounds bars (1% oz each) coarsely
chopped, optional

Melt butter; stir in cookie crumbs, coconut and
cream of coconut until blended (mixture will be wet).
Spread onto bottom 9x13 pan. Chill until well set,
30 min. For filling, beat butter, cream of coconut,

and extract. Gradually add

confectioners’ sugar and

enough milk to reach a

spreading consistency.

Spread over  crust.

Topping, melt chips, oil

until  smooth, spread

over filling. Sprinkle with

chopped candy.

Anna Syverson

. .
.
.......

IST PLACE
0 WINNER

* Winners receive Gift Gards to Preston, Harmony or Rushford Foods

HARVEST BARS
Barb Yetter, Fountain, MN

2/3 c. pumpkin

1/4 c. butter

1 c. brown sugar

2 eggs

1 tsp. vanilla

1/2 c. pecans

1/2 c. dates, chopped, coated with 2 Tbsp. flour

Mix together pumpkin, butter, brown sugar, eggs
and vanilla.

Add dry ingredients:
1/2 c. flour
1/2 tsp. baking powder
1/4 tsp. soda
1/2 tsp. cinnamon
1/2 tsp. ginger
1/2 tsp. nutmeg
1/4 tsp. salt

Add above ingredients to
pumpkin mixture. Last, mix
in the nuts and dates.

Bake at 350° for 25-30
minutes in a 9x9 pan.

Barb Yetter

Frost with a lemon flavored
powdered sugar frosting.

. .
. .
-------

2\° PLACE
$20 WINNER

el

Personized care | Dedicated staff 1 Customized amenities

%y(%m

@

515 Washington St. NW
Preston, MN
(507) 765-3837

Wakm winleh wishes joy an

809 Hwy 52 North
Preston, MN 55965
888-378-2896
507-765-2533

We are located just a few blocks from the trail head of the
Root River State Bike Trail and the Harmony-Preston State
Bike Trail. We are also walking distance to restaurants.

BOOK YOUR POOLSIDE PARTIES TODAY!




BARS, GAKES, COOKIES, AND CANDY

PEANUT BUTTER RICE CRISPY TREATS
Roxanne Braband, Spring Valley, MN

1 c. sugar

1 c. Karo syrup

1 12 c. peanut butter
5 c. Rice Krispies
Butter, for hands

Place sugar, syrup and peanut butter in heavy
sauce pan and bring to a boil.

Place the Rice Krispies in a large bowl.

Stir the mixture on to the top of the cereal, until all
is covered.

Place mixture on buttered cookie sheet, use
hands covered in butter to spread. (I have tried
to use a utensil, and always reverted to the hand
spreading method).

Place in fridge to cool. Cut in squares and serve.
Just like my Grandma used to make!
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7 STEP BARS

Terry Stokes, Chatfield, MN

1/4 b butter

1 ¢. coconut

1/2 package chocolate chips

1 can sweetened condensed milk
1 c. nuts

Melt butter in 9x13 -inch pan. Layer rest of
ingredients over butter in order given. Bake at
350° for 30 minutes.

CITY OF
FOUNTAIN

FOUNTAIN
COMMUNITY CENTER

December
11th

Santa Comes To Town

v

Tk
4
"

219 S MILL ST | RUSHFORD, MN | 507-864-7755
108 E CEDAR ST | HOUSTON, MN | 507-896-7755

Member
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BARS, GAKES, COOKIES, AND CANDY

CRANBERRY ORANGE GOOKIES
Denise Pagel, Chatfield, MN

2022 TASTY TEMPTATIONS

¥ c. butter, room temperature

1 c. sugar

1egg

1 Thsp.orange zest

2 c. flour

1 % tsp. baking powder

Y4 tsp. baking soda

Y2 c. dried cranberries, finely chopped
Y Tbsp. flour

% cup sugar
1 Tbsp. orange zest, grated fine

Beat the butter and sugar until light and fluffy.
Add the egg and orange zest; mixing well. Stir
in the flour 1 cup at a time; adding the baking
powder and baking soda as well. In small bowl,
stir together the flour and dried cranberries to
make chopping them easier. Fold into the dough.
Chill dough some. Make sugar coating for cookies
using the 2 cup sugar and 1 Tablespoon orange
zest. Works best to use fingers to rub the two
together until fragrant.

Preheat oven to 350°. Shape dough into 1-inch
balls, roll in orange sugar and flatten slightly on
cookie sheet. Bake 13-14 minutes.

Note: This was the 1st place winner in the 2021
Rochester Post Bulletin Cookie Contest

CELEBRATING

FILLMORE COUNTY’S BEST COOKS!

PEANUT BRITTLE BARS

Amber Uhlenhake, Stewartville, MN

1 package yellow cake mix

17 c. creamy peanut butter, divided
1egg

1/2 c. oil

1 (14 oz) can sweetened condensed milk
2 tsp. vanilla extract

2 c. chopped dry roasted peanuts

1 c. toffee bits

Preheat oven to 350° F. Line a 13x9” baking pan
with foil, extending the sides of the foil over the
edges of the pan. Spray the foil liberally with
cooking spray and set aside.

In a large bowl, combine the yellow cake mix, one
(1) cup of the peanut butter, the egg and the oil
with a rubber spatula or spoon until a thick dough
comes together. Make sure to fully incorporate
that peanut butter! Press the mixture evenly
into the prepared pan and bake for 10 minutes.
Meanwhile, mix together the remaining peanut
butter, vanilla and condensed milk together.
Remove the pan from the oven and pour/spread
the sweetened condensed milk mixture over the
top of the bars, spreading out to the edges evenly.
Top with the peanuts and toffee bits. Bake for an
additional 20-25 minutes or until the center is set
and topping is firm to the touch. Cool completely
before cutting into bars.
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BARS, CAKES, COOKIES, AND CANDY

PUMPKIN SPICE SKILLET COOKIE
May godﬂs Anna May, Houston, MN

1/2 c. unsalted butter, softened

Peace & ]Oy Shine 3/4 c. firmly packed dark brown sugar
1 large egg

Brig ﬁt[:y In your 1 tsp. vanilla extract
ﬂeaj}’ts & g-[omes 3/4 c. all-purpose flour

1 tsp. pumpkin spice (recipe follows)
Tﬁig Cﬁristmas 3/4 tsp. baking powder

1/4 tsp. kosher salt

From - Dan, Sue, Rory, Steve & John 1/2 c. plus 2 Tbsp. quick oatmeal

. 1/2 c. craisins
Computer Danamlcs 1/3 c. cinnamon chips

Pumpkin spice:

3 Tbsp. ci
507 867 4996 1 Tbgg. Zla?:r?r;for?utmeg and ginger
Don’t Panic...Get Danamic! Since 1987 2 tsp. allspice

431 Main Street N, Suite A, Chatficld, MN 55923 | Whisk spices together in a small bowl and store
in a small jar.

Preheat oven to 325°. Spray an 8-inch cast-iron
skillet with non-stick baking spary. Set aside.
In a large bowl, beat butter and brown sugar
on medium speed with a mixer until fluffy, 3-4
minutes, stopping to scrape sides of bowl. Add

%‘ MS{-III’]Ci YO(A QU.. THE. egg and vanilla; beat until combined.

In a small bowl,whisk together flour, pumpkin

[ J
spice, baking powder and salt. Reduce speed to
:i%' low; add flour mixture to butter mixture, beating
just until combined. Stir in oats, craisins and
. . R cinnamon chips. Press into skillet and bake until

golden brown. Check at 40 minutes and cover

with foil to prevent excess browning, if necessary,
?%f' and bake an additional 5 minutes. Let cool 15

minutes.

www.computerdan.com

OF THE SEASOIl. & .;%g.
HAPPY HOLIDAYS FROIM US TO YOU!

To include your recipes in the 2023

cookbook, watch for the submission form
in the Fillmore County Journal in fall 2023!

news@fillmorecountyjournal.com

www.rrabchatfield.com = www.fshfountain.com 50 7 . 7 65 .2 ] 5 ]
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BARS, GAKES, COOKIES, AND CANDY

CRISPY CHOCOLATE CHIP COOKIES
Letitia Kopperud, Rushford, MN

2022 TASTY TEMPTATIONS

3 c. flour

1 1/2 tsp. baking soda
1/2 tsp. salt

1 c. melted butter, cooled
1 c. sugar

2/3 c. brown sugar

1/4 c. lite corn syrup
1egg

1 egg yolk

2 Tbhsp. milk

2 Thsp. vanilla

1 - 12 oz. package semi sweet chocolate chips

Combine flour, baking soda and salt; set aside.

Beat butter, white sugar, brown sugar and syrup
on medium for 2 minutes. Beat in egg and egg
yolk, milk, and vanilla until combined. Beat in flour.
Add chocolate chips.

Bake at 375° on non-greased cookie sheet 10-11
minutes.

ﬁf/ﬂim&ﬂﬂ b
| TACK SHOP

-WESTERN  -ENGLISH TAEK

-CLOTHING- BOOTS, JEANS,
SHIRTS, JACKETS

-JEWELRY  -GIFT ITEMS

Business Hours
Monday - Saturday 8am-6pm
OPEN Extended Hours

In DECMBER
Monday - Sunday

JUMBO CHOCOLATE CGHIP COOKIES

Promise Syverson, Harmony, MN

2/3 c. shortening

2/3 c. butter, softened

1 c. sugar

1 c. packed brown sugar

2 large eggs

2 tsp. vanilla extract

3 Y c. flour

1 tsp. baking soda

1 tsp. salt

2 c. (120z) semisweet chocolate chips
1 c. chopped pecans, optional

In a large bowl, cream the shortening, butter
and sugars until light and fluffy. Beat in eggs
and vanilla. Combine flour, baking soda and salt;
add to creamed mixture and mix well. Fold in
chocolate chips and pecans, if desired. Chill for at
least 1 hour.

Preheat oven to 375°. Drop dough by %2 cupful
2” apart onto greased baking sheets. Bake 13-15
minutes or until golden brown. Cool 5 minutes
before removing to wire racks.

SHCINDY,



DIPS, SAUGES, AND SPREADS

CHILI BEEF DIP
Barb Yetter, Fountain, MN

1 jar Cheez Whiz
1 can chili beef soup (Campbell’s)

Mix the Cheez Whiz and can of chili beef soup
together. Heat.

Serve as hot dip with taco chips (Doritos).

Barb Yetter

15T PLACE
40 WINNER

* Winners receive Gift Cards to Preston, Harmony or Rushford Foods

PIZZA - BURGERS - ICE CREAM - FULL BAR

OFF THE MENU, PIZZA BUFFET,
& SEVERAL ADDITIONAL OPTIONS!

Speak with John & Jeanna to learn more!

3 2 *MINIMUM OF 16 FLAVORS THRU WINTER

SCHOOL YEAR HOURS:

Mon-Thurs | 11a-8p
Friday | 11a-9p
507.864.7214 RUSHFORDCREAMERY.COM Saturday | 11a-9p

(£ ) 407 S. MILL ST. RUSHFORD, MN Sunday | 11a-8p

|

Sinojo il meyloir direimaly
| cina! morre!
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BROWN SUGAR SAUCE FOR ICE CREAM

Anna Syverson, Harmony, MN

1 c. heavy whipping cream
Y4 c. butter
¥, c. brown sugar

Combine all ingredients in a medium sauce

pan over medium heat. Bring to a boil, stirring

consitantly. Reduce heat

Anna Syverson to low and simmer for 10

minutes. Serve warm over
vanilla ice cream.

2\° PLACE
$20 WINNER

ROCKWEILER

Appliance & TV
- Family Owned For 50 Years -

*Within approval — —
**Within 200 miles you can walk in and see it

12 W. MAIN ST., WAUKON 123 S. MAIN, VIROQUA
563-568-3888 608-637-7347
1100 E LAPOINTE ST, PRAIRIE DU CHIEN 1789 HWY. 9 EAST. DECORAH
608-326-8788 563-382-9000
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DIPS, SAUGES, AND SPREADS

CRANBERRY PINEAPPLE SAUCE

Marge Loney, Lanesboro, MN

2022 TASTY TEMPTATIONS

1 - 12 oz. bag fresh cranberries
1 - 20 oz. can crushed pineapple
2/3 c. sugar

Combine berries, juice drained from the pineapple,
and the sugar in a pan. Simmer until all the berries

pop.

Stir in  the crushed
pineapple; mix well.

Optional ingredient: 1/4
c. of slivered crystallized
ginger.

Cool, refrigerate. Keeps
well.

Marge Loney

\’ VESTERHEIM

Visit the Vesterheim
Museum Store for all your
Nordic-inspired shopping!

Holiday gifts, décor, one-of-a-kind
folk art, accessories, apparel, and
other Scandinavian gifts in store
and online at store.vesterheim.org.

563-382-9681
Decorah, IA

The National Norwegian-American
Museum and Folk Art School

DILL DIP
Terry Stokes, Chatfield, MN

2/3 c. mayo

2/3 c. sour cream

1 green onion, shredded
1 Tbsp. parsley

1 tsp. dill weed

Mix all ingredients and set aside in fridge for
several hours so flavors are well blended.

TOSTITOS DIP
Denise Pagel, Chatfield, MN

8 0z. cream cheese, softened

8 0z. sour cream

Small can sliced black olives, rinsed & drained
8-12 oz. mild picante sauce (or your preference)
2 c. grated cheddar cheese

Blend cream cheese and sour cream together. Stir
in black olives, picante sauce and cheese. Chill
for several hours. Serve with Tostitos.

SMART TECH SERVICES

Here to assist you with all
your technology needs!

y

Need help in the kitchen?/w

We can help you order a
device to look up recipes, ¢
convert measurements and
listen to music while you cook!

Any device, any problem.

Ne've got you covered!

166 West Main Street * Spring Grove, MN ° 507-498-3456




MINNES©OIIASIIFARGES]]
COUNRYEC S PRERYD EATER

Durability, Speed

& Performance

Made in the USA

Features:
« Patented Stand-Up Deck
« Easy, Point & Go Joystick Steering
« Twin Lever Steering
o ContourDTS™ (Deck Tracking System)
» Heavy Duty Spindles
« Welded Steel Deck
o Cutting Widths up to 72”
and much more!

Your Local Dealer: g\a\lsAV’NGS %
) ) ONALL IN <

Chad, Camri & Carter Harrington

Phone: 507'-561-2282 *M-F 8-5 + Sat. 8-1 STOCK UNITSL. /

11 miles South of Spring Valley on Hwy 63
harringtonenterprisesmn.com

COUNTRY

CountryClipper.com LI I ER

ZERO TURN MOWER
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BREADS AND ROLLS

TOFFEE BREAD PUDDING W/ BROWN
SUGAR TOFFEE SAUCE

Anna Syverson, Harmony, MN

4 eggs

4 eqgg yolks

¥ c. brown sugar

2 c. whole milk

2 c. heavy whipping cream

Y4 c. butter, melted

1 Tbsp. vanilla extract

Y tsp. salt

1 loaf (14-16 oz) day old French bread, cut or
torn into 1-in. pieces (10 cups)

¥ c toffee chips

Sauce

1 ¢ heavy whipping cream
Y, ¢ salted butter

¥ ¢ brown sugar

Whisk together eggs, egg yolks and brown sugar
in a large bowl. Stir in milk, cream, melted bultter,
vanilla and salt. Add the bread cubes and toss to
coat. Let stand 20 min, stirring occasionally. Gently
stir ¥2 cup toffee chips into the bread mixture and
pour int a 9x13-in. greased baking dish. Spread
evenly and scatter the remaining toffee chips over
the top. bake until custard has just set, and bread
pudding is just browned and puffy, about 40-45
min. Let sit for 30 minutes.

While pudding is cooling, make the sauce.
Combine all the ingredients in a medium sauce
pan over medium heat.

Anng Syverson Bring to a boail, stirring
constantly. Reduce heat

and simmer for 10- 15
min. until the sauce is
slightly thickened. Pour
over each piece warmed.

T PLACE
WINNER

* Winners receive Gift Cards to Preston, Harmony or Rushford Foods
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BREADS AND ROLLS

CINNAMON ROLLS
Ellie Syverson, Harmony, MN

2022 TASTY TEMPTATIONS

3 c. milk (scalded & cooled to warm)

1 c. warm water

2 pkgs. yeast dissolved in the 1 c. warm water
with 2 Thsp. sugar until foams up add to milk.
Add enough flour to make sponge. Let rise
until almost doubled.

Beat together:

¥4 C. sugar

3 eggs

2/3 c. shortening
1 % Thsp. salt

Beat well and add to sponge. Beat, then add flour
to knead until smooth and elastic. Put into greased
bowl and let rise until doubled. Punch down and
place on floured surface. Roll out and spread on
butter, brown sugar, and
sprinkle with cinnamon. Roll
up and seal ends. cut into
1-inch thick slices. Put into
greased pans and let rise
until doubled. Bake 350°
for 20-30 minutes. Frost as
desired.

Ellie Syverson

. .
. .
-------

2\° PLACE
$20 WINNER

To include your recipes in the 2023

cookbook, watch for the submission form
in the Fillmore County Journal in fall 2023!

news@fillmorecountyjournal.com

507.765.2151

CRANBERRY COFFEE CAKE
Barb Yetter, Fountain, MN

3 c. fresh or frozen cranberries
1 c. chopped pecans

2 c. sugar, divided

3/4 c. butter, softened

3 eggs, lightly beaten

1 tsp. vanilla extract

1 1/2 c. flour

1 tsp. baking powder

1/2 tsp. salt

Topping:
1 Tbsp. sugar, 1/2 tsp. ground cinnamon

In a greased 9-inch square baking pan, combine
cranberries, pecans and 1 cup sugar.

In a mixing bowl, cream butter and the remaining
sugar.

Add eggs and vanilla; mix well.

Combine flour, baking powder and salt; add to
creamed mixture and mix well.

Drop batter by large tablespoonfuls over cranberry
mixture; carefully spread to cover.

For topping, combine sugar
and cinnamon; sprinkle
over batter.

Bake at 350° for 50-60
minutes or until a wooden
pick inserted near center
comes out clean.

Barb Yetter

. .
.
.......

3°° PLACE
10 WINNER
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BREADS AND ROLLS

QUICK AND EASY LEFSE

Mrs. Orval Amdahl’s recipe, submitted by John Carlin,
Lanesboro, MN

1 - 15.3 0z. box Hungry Jack mashed potatoes
1/4 |b butter

3 rounded tsp. salt

6 1/2 c. water

1 c. half and half

4-5 c. flour

Bring water, salt and butter to a boil. Remove from
the stove and add 1 cup of half and half, then add
the box of Hungry Jack mashed potatoes. Stir with
a spoon to get a smooth mixture. Pour the mixture
into a glass cake pan and cover with plastic wrap.
Put in the refrigerator overnight to cool.

Take one half of the potato mixture and add about
2 1/2 cups flour; mix well and roll into a long log
shape. Cut this into 16 pieces. Roll each piece
into a nice tight, round ball. Ready for the rolling
pin.

Make these into lefse before mixing the second
half of the potato mixture. Then mix about 2 1/2
cups flour to the remaining potato mixture to make
the remaining 16 lefse.

BREADSIGIRONIS
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MYSTERY BISCUITS
Terry Stokes, Chatfield, MN

2 c. flour

1 Tbsp. baking powder
1 tsp. salt

1/4 c. mayonnaise

1 c. milk

1 tsp. sugar

Sift flour, baking powder, sugar and salt. Add
remaining ingredients. Mix until smooth and drop
by tablespoonfuls onto a greased cookie sheet or
fill a 12 muffin tin 2/3 full. Bake 18-20 minutes at
375°.

Dine in and carryout options available

FOR CURRENT HOURS CONTACT THE
RESTAURANT OR OUR WEBSITE
563-382-9463 * www.rubaiyatrestaurant.com

117 West Water St., Decorah, IA * Reservations Appreciated
info@rubaiyatrestaurant.com
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BREADS AND ROLLS

OVERNIGHT CINNAMON ROLLS
Denise Pagel, Chatfield, MN

2022 TASTY TEMPTATIONS

2 loaves frozen bread dough, thawed (do not
let rise)

Y% c. butter, melted

1 c. brown sugar

1 large box cook & serve vanilla pudding (not
instant)

2 Tbsp. milk

1 tesp. cinnamon

Frosting:
2 c. confectioner’s sugar

2 Tbsp. butter
1 tsp.vanilla
Milk to desired consistency

Generously grease or spray a 9x13 inch pan. Cut
1 loaf of bread lengthwise about 8 times using a
kitchen scissors. Cut each of these into long thin
strips. Then snip the strips into smaller pieces in
the cake pan. Combine the butter, brown sugar,
pudding, milk and cinnamon. Place the mixture
over the top of the dough pieces. Take the other
loaf of bread dough and snip as in above, placing
on top of cinnamon mixture. Cover with dish towel.
Let rise overnight. Bake at 350 degrees about 40
minutes. Cool 15-20 minutes and frost (can also
used canned frosting.)

Houn

Mon. & Sat. 6am-2pm
Wed. - Fri. 6am-3pm
Tues. & Sun. Closed
Let us do your holiday
baking for you!

Jovly & ol | o, b

507-867-7054 | carlymaesbakery.com
209 Main St. S, Chatfield, MN

BRAN MUFFINS
Roxanne Braband, Spring Valley, MN

12 paper baking cups or cooking spray to
grease pan

1 1/4 c. Fiber One cereal

1 1/3 c.milk

1/2 c. cranberries, if desired

1/2 tsp. vanilla

1/4 c. vegetable oil

1 large egg

1 1/4 c. all-purpose flour

1/2 c. packed brown sugar

3 tsp. baking powder

1/4 tsp. salt

1/4 tsp. ground cinnamon, if desired

1 c. chopped walnuts, if desired

Step 1 - Heat oven to 400° F. Place a paper
baking cup in each of 12 regular-size muffin cups,
or spray just the bottoms of the cups with cooking
spray.

Step 2 - Place cereal in a resealable food-storage
plastic bag; seal the bag. Roll over cereal with a
rolling pin or bottle, or press with bottom of small
saucepan, to crush cereal into fine crumbs.

Step 3 - In a medium bowl, stir the crushed cereal,
milk, cranberries and vanilla until well mixed. Let
stand about 5 minutes or until cereal has softened.
Beat in the oil and egg with a fork.

Step 4 - In another bowl, stir the flour, brown
sugar, baking powder, salt, cinnamon and walnuts
until well mixed. Stir flour mixture into cereal
mixture just until flour is moistened (batter will be
lumpy). Spoon the batter into the cups, dividing
batter evenly.

Step 5 - Bake 20 to 25 minutes or until a toothpick
inserted in the center comes out clean. If muffins
were baked in paper baking cups, immediately
remove from pay to a cooling rack. If muffins were
baked in a sprayed pan, leave in pan about 5
minutes, then remove from pan to a cooling rack.
Serve warm if desired.

Makes 12 muffins and they are yummy!



SPEGIAL DIET

GOLDIE BARS
(GLUTEN FREE)
Barb Yetter, Fountain, MN

First layer:
1 c. brown sugar
1 c. corn syrup (white or brown)
2 c. peanut butter (crunchy or smooth)
4 c. Rice Krispies

Second layer:
1/2 c. soft butter
4 Thsp. instant dry vanilla pudding
6 Thsp. milk
4 c. powdered sugar

Third layer:
1 c. milk chocolate chips
4 Thsp. peanut butter

First layer: Melt brown sugar, corn syrup and
peanut butter in microwave. Add 4 cups Rice
Krispies. Pat into a 9x13 pan.

Second layer: Mix pudding, butter, milk and

Barb Yetter

powdered sugar; spread
over first layer. Let set and
chill.

Third layer: Melt chocolate
chips and peanut butter
together. Drizzle over
second layer. Refrigerate.

ST PLACE
0 WINNER

* Winners receive Gift Gards to Preston, Harmony or Rushford Foods
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FLOURLESS DARK CHOCOLATE CAKE

Promise Syverson, Harmony, MN

4 large eggs

3 Thsp. butter

8 oz. dark baking chocolate, chopped
1/3 + Y4 c. sugar, divided

1 container (2-1/2 oz) prune baby food
1 % tsp. vanilla

Confectioners’ sugar

Place egg whites in a small bowl; let stand at room
temperature for 30 minutes. Preheat oven to 350*.
Coat a 9” springform pan with cooking spray;
place on a baking sheet.

In a small saucepan, melt butter and chocolate
over low heat, stirring occasionally. Remove from
heat; cool slightly. In a large bowl, beat egg
yolks on high speed for 3 minutes or until slightly
thickened. Gradually add 1/3 cup sugar, beating
until thick and lemon-colored. Beat in baby food,
vanilla and chocolate mixture.

With clean beaters, beat egg whites on medium
until soft peaks form. Gradually add remaining
sugar, 1 tablespoon at a time, beating on high after
each addition until sugar is dissolved. Continue
beating until stiff peaks form. Fold in fourth of
the whites into chocolate mixture, then fold in
remaining whites.

Pour into prepared pan. Bake 30-35 minutes or
until a toothpick inserted in center comes out with
moist crumbs. Cool on a wire rack 20 min. Loosen
sides from pan with a knife; remove rim from pan.
Cool cake completely. Dust with confectioners’
sugar before serving.

To include your recipes in the 2023 cookbook, watch for the submission

form in the Fillmore County Journal in fall 2023!

news@fillmorecountyjournal.com

507.765.2151
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SPECIAL DIET

EGG FREE CHOCOLATE GHIP COOKIES
Denise Pagel, Chatfield, MN

1 c. butter flavored Crisco
1 c. brown sugar

Y2 C. sugar

2 oz. cream cheese, softened
2 Tbsp. whole milk

1 Y2 tsp. vanilla extract

2 > cups flour

1 tsp. baking soda

2 tsp. baking powder

Ya tsp. salt

2 c. chocolate chips

Preheat oven to 350°. Cream the shortening and
sugars together 3-5 minutes until fluffy. Add in
cream cheese, milk and vanilla and mix to fully
incorporate. Whisk together the dry ingredients.
Slowly add the dry ingredients into the wet. Don’t
over mix. Fold in the chocolate chips. Roll into 1
inch balls and place on baking sheet. Bake about
10 minutes.

Instead of
1 cup Refined Sugar

1 cup 1 cup pureed 1 cup 1/3 cup
Mashed dates + %2 Coconut Granulated
Banana cup hot water Sugar Stevia

SEEGIAIND

The fondest memories are made when

Gittwnad onownd o bl

Let us help you create your dream kitchen!

900 Reservoir Rd. | Rushford, MN
www.servaistileandstone.com

Granile, Quarly, & Marble Tops, Tle Showers and Floors

507-864-4000 (]
} | I |
HAMMELL EQUIPMENT

Harmony, MN ¢ Rushford, MN e Chatfield, MN

Ertlis  trademark of TOMY Intemational , Inc. Case IH s r ow r Industrial NV, its subsidiarie or affiiates. MRC

Follow us on




'« The Smart Way to a Beautiful Home

Let our professional staff and complimentary interior design service help you.

% SMITH BROTHERS

Over 35,000 Square Feet of Fully Accessorized Displays! QUR97th YEag!
=) I
ROCEER o chores WINONA ‘
Astqu Clﬁ Id
& FOUNTAIN @ LA
@ ROSSE

+ PROFESSIONAL DELIVERY
« INTERIOR DESIGN SERVICE

« FREE IN-HOME SET-UP 100 Mail_l Street
Fountain, MN
« CUSTOMIZED CREDIT PLANS 507-268-4363

Just 28 miles south of Rochester on Highway 52

% STORE HOURS: Monday & Friday, 9 am-8 pm,
©2022 Drury’s www.drurysfurniture.com Tuesday-Thursday & Saturday 9 am-5 pm, Sunday Noon-4 pm




: Located inside Preston Foods

offering: Pownload
- Lattes (Hot or Iced) our app for
« Mochas (Hot or Iced) amazing deals
« Chai Tea (Hot or Iced) and our buy
« Fruit Smoothies 10 get the 11t
- Frappes FREE rewards
o Gappuccino program!
« Aimericano
- Brewed Coftee and MORE!
—_
PRESTON > 105 Fillmore Street West, Preston MN | (507) 765-2465
o wagu?MRksd( 7am - 9pm Mon - Saturday | 8am — 7pm Sunday

o
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