Recipes by Kristi Mason, Mason Angus and SimAngus, Anselmo, Neb.

Hershey Brownie Recipe:
Brownie Ingredients:

1 c. sugar

Ya c. soft oleo (margarine)

4 eggs

1 can Hershey chocolate syrup
1 c. flour

Y2 c. chopped nuts (optional)

Frosting Ingredients:
11/3 c. sugar

6 T. margarine

6 T. milk

Y2 ¢c. chocolate chips

Brownie Directions: Step 1: Mix well all ingredients, then pour into a greased jelly roll pan or cookie
sheet with sides. Step 2: Bake at 350 degrees Fahrenheit for 25 to 30 minutes.

Frosting Directions: Step 1: Bring to rolling boil the sugar, margarine, and milk. Boil one minute at full
boil. Step 2: Remove from heat, add chocolate chips, and stir until completely melted and frosting begins
to thicken. Pour over brownies and spread completely.

Recipe: Wild Rice Casserole
Ingredients:

1% 1lb. seasoned pork sausage
Y2 c. celery (chopped)

1T. onion (chopped)

1 c. wild rice

1 can cream of mushroom soup
1 soup can of milk

1 can mushrooms

Directions: Step 1: Brown seasoned pork sausage, celery, and onion (or more to taste), then drain
off fat. Step 2: Cook wild rice and add with cooked sausage; add cream of mushroom soup, can of
mushrooms including its juice, and milk. Step 3: Be sure to mix well, place in a casserole dish,
cover it, and bake for 1 Y2 hours at 350 degrees Fahrenheit. Step 4: Stir halfway through cooking
and add water if it seems dry. This casserole is even better the next day.



Peanut Butter Cream Pie

Ingredients:

1 chocolate or graham cracker crust (9in.)
8 0z. cream cheese (softened)

% c. powdered sugar

210 % c. chunky peanut butter

6 T. milk

8 o0z. container Cool Whip

Reese’s Peanut Butter Cups (chopped)
peanuts (chopped)

Directions: Step 1: Mix first four ingredients with a mixer, then add the Cool Whip until well-
blended. Step 2: Pour mixture into the crust and drizzle with chocolate fudge, cut through with a
knife to make a marbled look. Step 3: Chop regular Reese’s Peanut Butter Cups and sprinkle on
top along with a few peanuts. Chill 24 hours for it to set. This recipe can also be frozen.

Note: This is a big hit at our neighborhood brandings and for bake raffles while our kids were in

school.

Raspberry Rhubarb Jam

Ingredients:

5 c. raw rhubarb (chop into small pieces, or pulse in a food processor)
4 c. sugar

1 can raspberry pie filling

2 small boxes of raspberry Jell-O

Directions: Step 1: Cook rhubarb and sugar until rhubarb is tender. Add pie filling and cook six to
eight minutes. Step 2: Add raspberry Jell-O. Stir until thoroughly dissolved. Step 3: Pour into hot
jelly jars with Ya-inch head space; wipe rims and put on hot lids, place on towel and cover with one
as well until you see that they have sealed. If jars do not seal, once cooled, place in the fridge to

use. Makes seven jars.



Wild Grape Jelly

Ingredients:

5 c. grape juice (ran through jelly cloth)
7 c. sugar

Sure-Jell pectin

2 T. butter

Directions: Step 1: Place juice with 1 box of Sure-Jell pectin in an 8-quart saucepan. Bringto a
full boil, then add the sugar plus the half tablespoon of butter. Step 2: Return to rolling boil and
boil for one minute. Step 3: Remove foam and ladle into hot jars, leaving Ya-inch head space; wipe
rims and place hot lids and rings to seal. Place on towel on the counter and towel on top. If jars do
not seal, once cooled, place in fridge to use. Makes eight jars.

Pear Raspberry Jam

Ingredients:

2 c. coarsely chopped peeled ripe pears (about 3 medium)
2 c. fresh or frozen raspberries

6 c. sugar

2 T. bottled lemon juice

1to 1 1/2tsp. orange zest (finely grated)

1 pouch (3 oz.) liquid fruit pectin

Directions: Step 1: In a Dutch oven, combine the first five ingredients; bring to a full rolling boil,
stirring constantly. Quickly stir in the pectin; return to full rolling boil. Step 2: Boil for one minute,
stirring constantly. Remove from heat; skim off foam. Step 3: Ladle hot mixture into hot half pint
jars or size you like to make, leaving Y4-inch headspace. Step 4: Wipe rims and place hot lids on to
seal. Process for 10 minutes in a boiling-water bath canner. Makes six half pint jars.



