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 Nut Cookies 
       Courtesy of Mike & Liz Bassett 
 

1 lb butter (2 cups)   ½ cup sugar 
1 cup nuts (chop pecans in the blender) 2 tsp vanilla 

         4 ½ cups flour 
 
Cook 10 minutes at 375 degrees.  Roll in powered sugar when out of the oven. 

Peanut Butter Balls 
     Courtesy of Mike & Liz Bassett 
 

2 cups of peanut butter 
2 cups of chocolate chips 
½ cup of powder sugar 

                         1 can of eagle brand 
 
Mix all ingredients together.  Form into small balls and freeze.  If the dough is too sticky, add a little 
more powdered sugar.  Enjoy! 



Collard Green Recipe 
     Courtesy of Andrew Robertson 
 

4 bushels of collard greens  1 cup of olive oil or 1 stick of butter 
3 quart boxes of chicken stock  2 garlic cloves 

2 ham hocks    2 pinches of salt 
2 onions 
 

De-spine the collard greens and discard the spines.  Wash the remaining greens thor-
oughly.  Put the greens in a large round cooking pot and fill with water until the water level is 
just above the greens.  Bring to a boil.  Boil until the leaves no longer give off the acrid, pun-
gent aroma.  About 10 minutes of a full boil.  
  
Pour the greens and water into a colander to drain.   
 
Chop up onions and place in the cooking pot.  Add olive oil/butter.  Cook on medium until on-
ions are clear.  Add garlic and ham hocks.  Place the greens in the pot.  Add chicken stock.  If 
the stock does not barely cover the greens, add water until the liquid level is enough to cover 
the greens.  Add salt.  Cover and cook on low – low/medium heat for 2-3 hours.  Walk 
away.  Check periodically.   Serve.  Goes great with Tabasco sauce. 

 Oreo Truffles 
     Courtesy of Michael Noordsy 
 
1 package regular size Oreo cookies, crushed 

1 (8 ounce) package cream cheese, softened 

1 package white almond bark 

1 package chocolate almond bark  

 

  Prep Time: 2 hrs  Total Time: 2 hrs 

 
Directions: 

 

   1. Using a blender or hand held mixer, mix Oreos and cream cheese together. 

   2.  Roll into walnut size balls. 

   3.  Chill for an hour. 

   4.  Melt approximately 3/4 package of white almond bark. 

   5.  Stick a toothpick in an Oreo ball and dip it in the melted white almond bark. 

   6.  Allow to harden on wax paper. 

   7.  Takes about 15 min. 

   8.  While waiting, melt about 1/4 package of chocolate almond bark. 

   9.  When Oreo balls are no longer sticky to the touch, decorate with drizzles of 

       chocolate and white almond bark. 

   10.  I just use a sandwich bag with a tiny hole cut in one corner to drizzle the almond bark. 



 
 
 

 Rapid Rise Yeast Rolls 
     Courtesy of Marcie Childers 

 
• Mix 2 cups water, 1 tbsp olive oil, 2 ½ tbsps honey.  Heat liquid to touch (125-130 de-

grees) 

• Mix 4 cups flour (Just for Bread), 1 tbsp salt, 2 pkgs Rapid Rise Yeast 

• Stir in warm liquid, add 2 eggs 

• Knead in about 2 cups extra flour into dough 

• Cover and let set for about 10 minutes 

• Knead and roll out dough (about 1” thickness) and cut 

• Using a Pyrex Pie Plate, pour oil, about 2 tbsps, into plate and preheat (I use Grapeseed Oil, 

however Olive Oil will do. 

• Roll rolls into pie plate and cover with lite cloth or paper towel. 

• Set oven rack in middle of oven and preheat oven to 375 degrees. 

• Allow rolls to double in size. 

• Carefully remove covering from rolls and place on oven rack gently (rolls may fall) 

• Cook for about 15 to 20 minutes (depends on oven).  Watch carefully around 15 minutes.   

Two reasons I like Pyrex:  It allows one to view bottom of rolls for desired browning and if served from 

Pyrex, rolls will remain warm.  I like to serve with real butter. 

 Cake Balls 
     Courtesy of  Jennifer Ashmore 
 
• Buy a box of cake mix – any kind will do.  
• Bake the cake and allow it to cool until it is a little warm.  
• Then dump the cake in a big mixing bowl and break it up so there are no 
clumps.  

• Mix in one container of frosting. For the ones that I just did – I used cream cheese frosting. How-
ever, again, use whatever you prefer. The frosting is your “clumping” agent so that the cake balls 
stick together.  

• Take out a couple of pans and line with wax paper.  
• Take clumps of cake and roll them into balls. You can make whatever size you want. Trust me – 

this is seriously messy and sticky.  
• Cover them up and let them sit over night.  
• The next day – melt down whatever you want to use (I used candy melts that I found in the baking 

section). Once it is melted drizzle it over the cake balls and let them sit over night. Again, cover 
them up.  



 Cherry Surprise Pie 
     Courtesy of Danny Oliphant 
 

     1 - 8 oz pkg cream cheese, softened  1/2 cup chopped pecans 
     1 - 3 oz pkg cream cheese, softened  1 - small pkg whole pecans 

            2 - Tbsp milk          1 -pkg whipped topping  
                           mix (Dream Whip) 

            1 - cup powdered sugar         1 - tsp almond extract 
                  1 - 9 in” graham cracker crust          1 - 21 oz can cherry pie filling 
 

Combine cream cheese, milk and powdered sugar.  Beat until smooth.  Using wooden spoon, spread mixture 
into pie shell.  Spread evenly.  Sprinkle chopped nuts on top (but not near the edge of the pie).  Prepare 
whipped topping according to package directions.  Using wooden spoon, spread mixture over chopped nuts.  
Combine almond extract and cherry filling.  Spoon mixture over whipped topping, but don’t press down.  Deco-
rate with whole pecans.  Cover pie and chill. 

 Old Fashioned Oatmeal Cookies 
     Courtesy of  Danny Oliphant 
 
1  cup raisins    1 tsp soda 

      1  cup water         1 tsp salt 

      ¾  cup shortening        1 tsp cinnamon 

      1 ½   cups sugar        1/2 tsp baking powder 

      2 eggs         1/2 tsp cloves 

      1 tsp vanilla         2 cups oats 

      2 ½ cups Gold Medal flour       1/2 cup chopped nuts 

 
Simmer raisins and water over medium heat until raisins are plump (about fifteen minutes).  Drain rai-
sins, reserving the liquid.  Add enough water to reserved liquid to measure ½ cup. 

 
Pre-heat oven to 400 degrees.  Mix thoroughly the shortening, sugar, eggs and vanilla.  Stir in reserved 
liquid.  Blend in remaining ingredients. Drop dough by rounded teaspoonfuls about 2 inches apart onto 
ungreased baking sheet. Bake 8-10 minutes, or until light brown.  Makes about 6 ½ dozen cookies. 



 Julie Robertson’s “Maniac Monday Margaritas” 
     Courtesy of John Roberts 
 

     Combine:  
 
             1 can of limeade concentrate 
             1 12 oz corona 
             1 12 oz sprite 
             6-9 oz of tequila 
 
Put in freezer for 3-5 hours.  Makes about 4-6 tall glasses.  

 Cinnamon-Apple Pie with Caramel-Pecan Sauce 
     Courtesy of  Robert McGee, Jr. 
 
1 Pillsbury refrigerated pie crust, softened as directed on box 

    ½ cup plus 1 teaspoon sugar (divided use) 
   4 teaspoons cornstarch 
   1 teaspoon cinnamon 
    4 cups thinly sliced, peeled apples (4 medium) 
   1 teaspoon milk  1/2 tsp vanilla  1/2 cup chopped pecans 
   ¼ cup butter     1/2 cup firmly packed brown sugar 
   2 tablespoons light corn syrup  1/4 cup whipping cream 
    
Preheat the oven to 450 F.  Spray a cookie sheet with cooking spray.  Remove the pie crust from its pouch and 
unroll the curst on a cookie sheet. 
 
In a medium bowl, mix ½ cup sugar, the cornstarch and cinnamon.  Gently stir in the apples.  Spoon the apple 
mixture onto the center of crust, spreading to within 2 inches of edge.  Fold the edge of the crust over the filling, 
ruffling decoratively.  Brush the crust edge with milk; sprinkle with 1 teaspoon sugar. 
 

Bake 25 to 30 minutes or until the crust is golden brown and apples are tender, covering with foil the last 10 min-
utes if necessary to prevent excessive browning. 
 
Meanwhile, in 1-quart saucepan, melt the butter over medium heat.  Stir in the brown sugar and corn syrup; bring 
to a boil.  Reduce heat.  Boil gently 2 minutes.  Add the pecans.  Boil 2 to 3 minutes or until the pecans are lightly 
toasted, stirring occasionally.  Remove from heat.  Stir in the whipping cream and vanilla.  Cool 15 minutes.  Serve 
over warm or cool pie.  Makes 8 servings. 
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