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So many recipes are rooted in family. 
They get passed on from generation to 
generation, along with  the rich stories 
that evoke great memories and family 
gatherings. It may be a classic  Italian 
sauce that starts with the entire family 
getting together for gravy making day 
each fall. Everyone has their role with the 
instructions crafted over years of 
experience making the jars of sauce that 
will be enjoyed during the year. Or it 
could be  your grandmother’s sugar cookie 
recipe, which is brought out days before 
Christmas. 

Recipes and cooking bring us together, 
just as our faith and brotherhood do. We 
hope you enjoy our inaugural Saturday 
Morning Live Cookbook and that the 
recipes bring your family together for 
many nights of enjoyment.



Christmas Morning 
Egg Casserole
Gerry Salzman

This recipe became our Christmas morning breakfast; baking 
while presents were being opened.

INGREDIENTS DIRECTIONS

BREAKFAST

Saturday Morning Live Cookbook

6-8 slices of bread, buttered

9’x13’ pan

2 cups cheddar cheese

2 lb. sausage (may use ham or bacon 

or a combination of all)

5 eggs

2 cups milk

Mushrooms

Onion

Green pepper

1. In a 9’x13’ pan cover the bottom with the 

buttered bread (crusts removed)

2. Layer 2 cups of cheddar cheese over the 

bread

3. Layer 2 lbs. of browned sausage or ham or 

bacon over the cheese

4. Add the drained mushrooms, onion and 

green pepper over the meat layer

5. Beat the eggs with the milk and pour egg 

mixture over all the ingredients

6. Refrigerate overnight (covered)

7. Bake in a 350* oven for at least an hour, 

uncovered. Due to being in the 

refrigerator overnight, dish will be cold so 

this may take a longer baking time

8. Serves 10 (serve with rolls and fresh fruit)
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“If you really want to 
make a friend, go to 
someone’s house and eat 
with him…the people who 
give you their food, give 
you their heart.”

-- Cesar Chavez



Quick Crepes
John McDonald

The recipe is for one person. Multiply by number served. With 
4 kids, we served 6 for many years. Favorite was filled with 
butter, cinnamon, sugar

INGREDIENTS DIRECTIONS

BREAKFAST

Saturday Morning Live Cookbook

1 egg

1/3 cup milk

¼ cup Bisquick

1 T butter

1. 1/3 cup batter into a hot 9” buttered 

skillet.

2. Heat, flip, fill and serve.
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Texas Caviar
Dennis Mumm

INGREDIENTS DIRECTIONS

APPETIZERS

Saturday Morning Live Cookbook

16 oz. Can of corn, drained

16 oz. Can of Black Beans, drained

16 oz. Can of Tomatoes (chopped 

or diced), drained (i.e.: RoTel)

16-24 oz. jar of Salsa

1 large onion chopped

1 Bell pepper, Green, Red, or 

Yellow, chopped

Jalapenos to taste (usually 6-8) 

chopped

2 T. garlic chopped

Juice of 1 lime

1 bunch cilantro chopped

Salt to taste 

Habanero hot sauce to taste 

(Optional)

1. Combine all ingredients & serve with 

chips.  

2. Good thick corn tortillas work best to 

scoop up all the goodies.
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“Preparing food and feeding people brings nourishment 
not only to our bodies but to our spirits. Feeding people is a 
way of loving them.”

-- Shauna Niequist



Italian Sausage Tortellini Soup
Mike Biarnesen

INGREDIENTS DIRECTIONS

SOUP

Saturday Morning Live Cookbook

1 lb. Italian Sausage, rolled into 

3/4 teaspoon size balls

1 tablespoon olive oil

1 small onion, diced

3 cloves garlic, minced

2 red bell peppers, diced

1 bay leaf

1/8 teaspoon red pepper flakes

8 cups vegetable or chicken 

broth

2 (15 ounce) cans diced 

tomatoes

1 1/2 cups chopped kale

2 cups cheese tortellini (fresh or 

frozen)

1/4 cup chopped fresh basil

Salt and black pepper, to taste

1. In a large skillet, brown the mini sausage 

balls until cooked through. This will take 

about 5-7 minutes. Drain off the grease 

and place the sausage balls on a plate 

lined with paper towels.

2. In a large pot, heat the olive oil over 

medium high heat. Add the onion and 

cook until tender, 3-4 minutes. Stir in 

the garlic and cook for 2 minutes. Stir in 

the red peppers, bay leaf, and red 

pepper flakes. Cook until peppers are 

soft, about 3 minutes.

3. Stir in the broth, tomatoes, and kale. 

Add the cheese tortellini and cook until 

tortellini is tender, 7-8 minutes. 

4. Stir in the fresh basil and season with 

salt and pepper, to taste. 

5. Stir in the mini sausage balls and heat 

until warm. 

6. Remove the bay leaf and serve.
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MANY WAY MEATBALLS

Dan Palmieri

One tradition growing up in the Palmieri house was on your birthday 
you choose what mom would prepare for dinner. This was it for me. 
There was no other choice. It is a light yet hearty entree and with my 
birthday in November would warm the belly.

INGREDIENTS DIRECTIONS

DINNER

Saturday Morning Live Cookbook

1 lb. ground beef

1/4 cup bread crumbs

1/4 cup minced onion

1 egg beaten

1/4t salt

1 can golden mushroom soup 

1/2 cup water

1. Mix beef, crumbs, onion, egg, & salt.

2. Shape into meatballs. 

3. Brown, pour off drippings. 

4. Stir in soup, and water. Cover and cook over 

low heat 20 minutes.
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Asian Grilled Flank Steak

Bill Sparer

INGREDIENTS DIRECTIONS

DINNER

Saturday Morning Live Cookbook

2 flank steaks 
¼ cup soy sauce 

2T rice wine vinegar 
3T honey 

2 garlic cloves (or powder) 
1 tsp fresh ginger (or powder) 

2 scallions chopped (or onions) 
1/2cup olive oil 

1. Rinse steaks in cold water and pat 
dry with paper towels. 

2. Mix other ingredients, except the oil, 
in a medium bowl. While stirring with 
a whisk, slowly add olive oil so that 
the mixture is emulsified. 

3. Place steaks in a gallon freezer bag, 
pour marinade over them, press 
excess air out of bag, seal and then 
flip it a few times to mix the contents 
evenly. Refrigerate overnight. I flip it 
several times during the night. 

4. Cooking: Cook steaks over the 
hottest fire you can build (or direct 
medium heat on a Weber gas grill for 
8-10 minutes depending on the size 
of the steaks) searing well on both 
sides. For best results, turn only 
once. 

5. Serving: Slice thinly on a diagonal 
across the grain of the meat. Serve 
on fresh baked rolls or separately 
with jasmine rice and veggies. 
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Grilled Marinated Flank Steak

Tom Potter

We have a family cookbook that my wife's extended family 
created about 15 years ago. We all added our favorites. For my 
family there is a "go to" recipe that we all love and generally 
becomes the staple when we all get back together. Now that I 
have 2 in college and 1 out of college and living out of state, the 
idea of a family dinner is more meaningful than ever. So, when I 
think of this recipe it means to me a warm, family dinner with 
my wife and all 3 of the kids.

INGREDIENTS DIRECTIONS

DINNER

Saturday Morning Live Cookbook

1/3 C olive oil
2 cloves of garlic, minced

2 tablespoons red wine vinegar
1/3 C soy sauce

1/4 C honey
1/2 teaspoon freshly ground 

pepper
1 flank steak

1. Score surface of flank steak with 1/4" 

knife cuts about an inch apart across grain 

of meat.

2. Combine all other ingredients in bowl and 

mix.

3. Place steak and marinade in gallon freezer 

bag, seal well and place in bowl or sheet 

pan and refrigerate overnight (or for at 

least 2 hours).

4. When ready to grill, generously sprinkle 

both sides with salt and pepper. Place on 

hot grill, 4-6 minutes per side. Best eaten 

rare to medium rare.

5. When done grilling, place on cutting board 

and cover with foil for 10 minutes. Slice 

steak against the grain in long, 1/4" - 1/2" 

pieces.
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Potter family cookbook



Mom’s Pork Chops
Don Rentsch

INGREDIENTS DIRECTIONS

DINNER

Saturday Morning Live Cookbook

4 pork chops

1 can, Cream of Mushroom soup

1 can, Cream of Celery soup

1 can, Mushroom pieces

1 bowl

1 skillet pan with cover

1. In a bowl combine the canned 

ingredients (draining the mushroom 

pieces before adding), mix well.

2. On medium heat, fry the pork chops for 

a couple of minutes on both 

sides. Remove and put on a plate

3. Add the contents of the bowl to the pan 

(do not drain the juices in the pan prior 

to adding bowl content). stir and then 

let simmer. stir again then add the Pork 

shops.

4. Cover the pork chops with some of the 

content of the pan. put a cover on the 

pan, put the heat at medium low. let sit 

for 7 minutes. Stirring occasionally

5.

6. I usually make Mash potatoes for a side 

dish or rice.

7.

8. Plate and garnish with cilantro or 

whatever you prefer.
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Dirty Risotto
Dan Kraft

This is a recipe that my wife Beth has been making for our family for many, 
many years (minus the mushrooms!). True comfort food that we all love! It has 
been served when guests visit, birthdays and many other special occasions. It 
reminds me of all the family dinners we have shared over the years and what 
treasured memories have been created.

INGREDIENTS DIRECTIONS

DINNER

Saturday Morning Live Cookbook

5 Cups reduced-sodium 
chicken broth

2 tablespoons of butter
2 oz pancetta, chopped

1 link (6 oz) spicy Italian 
sausage, casing removed

3/4 cup finely chopped onion
1 cup chopped red bell pepper

4 oz button mushrooms, 
coarsely chopped
1/2 teaspoon salt

1/4 teaspoon freshly 
ground black pepper

1 1/2 cups Arborio rice or 
medium grain white rice

3/4 cup dry white wine
1/2 cup freshly grated 

parmesan cheese
1 tablespoon chopped fresh 

Italian parsley leaves

1. In a medium saucepan, bring the broth to a 

simmer. Cover the broth and keep warm over 

low heat.

2. In a large heavy saucepan, melt the butter over 

medium heat. Add the pancetta and sausage 

and sauté until golden brown, about 5 minutes. 

Add the onion, bell pepper, and mushrooms and 

sauté until tender, scraping up the browned 

bits on the bottom of the pan, about 8 minutes. 

3. Season with salt and pepper. Add the rice and 

stir to coat. Add the wine and simmer until the 

wine has almost completely evaporated, about 

1 minute.

4. Add 1/2 cup of simmering broth and stir until 

almost completely absorbed, about 2 minutes. 

Continue cooking the rice, adding the broth 

1/2 cup at a time, stirring constantly and 

allowing each addition of broth to absorb 

before adding the next, until the rice is tender 

but still firm to the bite and the mixture is 

creamy, about 25 to 30 minutes total.

5. Remove from the heat. Stir in 3/4 of the 

Parmesan. 

6. Transfer the risotto to a serving bowl. Sprinkle 

with the parsley and remaining Parmesan and 

serve immediately.
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Salsa di Pomodoro
Paul Mannino

The foundation of any great Italian meal starts with a good sauce. 
A good Salsa di Pomodoro is the foundation for so many good 
Italian pasta dishes, and a staple in an Italian home. My aunts 
made barrels of this over the years and served it at every holiday 
meal when the family was gathered.

INGREDIENTS DIRECTIONS

DINNER

Saturday Morning Live Cookbook

¼ cup olive oil

2 ounces of Pancetta coarsely diced

½ cup diced onion

2 tablespoons fresh Italian flat leaf 

parsley, chopped

3 cloves fresh garlic, peeled and minced

1 28-ounce can Italian tomato 

puree/sauce

½ teaspoon dried oregano

14-ounces water

1 teaspoon salt

¼ teaspoon ground black pepper

1. Place pancetta, onion, parsley and garlic 

in food processor and chop into coarse 

paste.

2. Heat olive oil in pan and add the 

contents from the food processor.

3. Cook until soft (but do not burn).

4. Add Italian tomato puree/sauce, dried 

oregano, water, salt and black pepper. 

Bring to a boil, cover tightly and simmer 

for 30 minutes.

5. Uncover and simmer for an additional 

50 minutes.

6. Add cooked meat, seafood or vegetables 

for variations.
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Millie’s Pizza Casserole
Gerry Salzman

One of my mother’s favorite dinners for a cold winter night.  

This recipe brings back fond memories of her and life growing 

up on the farm.

INGREDIENTS DIRECTIONS

DINNER

Saturday Morning Live Cookbook

1 pkg. (4 oz) sliced pepperoni

1 medium onion, chopped fine

1/3 cup butter or margarine, 

melted

1 lb. hamburger

6 oz. thin spaghetti, cooked for 10 

minutes and drained

1 cup (4 oz.) grated Swiss cheese

1 lb. mozzarella cheese, sliced thin

2 cans (8 oz. each) tomato sauce

1 can (4 oz.) mushroom stems and 

pieces, drained

½ teaspoon oregano

½ teaspoon basil

salt

1. Boil pepperoni to remove excess fat for 5 

minutes in water to cover; then drain well

2. Sauté onion in 1-1/3 tablespoons butter 

until golden brown; add hamburger and 

brown slightly

3. Pour remaining ¼ cup melted butter in a 

9”x13” baking pan

4. Toss cooked spaghetti in butter and cover 

spaghetti with 1 can of tomato sauce

5. Add in order listed; one half of the swiss 

cheese, one half of the pepperoni, one half 

of the mozzarella cheese, all of the 

mushrooms, onion and hamburger, sprinkle 

with salt, oregano and basil. Now, add half 

of the other can to tomato sauce.  Top with 

remainder of Swiss cheese, pepperoni and 

remainder of the tomato sauce and the 

mozzarella cheese.

6. Bake for 20-25 minutes in 350 * oven or 

until bubbly.  Serves 6 generously.  Can be 

made a day ahead and just serve with a 

salad and garlic bread. 
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Mom’s “World Famous” 
Family Spaghetti Sauce
Dennis Valentini

This recipe has been in our family for many years. Best sauce 
you will ever taste!

INGREDIENTS DIRECTIONS

DINNER

Saturday Morning Live Cookbook

Ground Beef (80-85% lean) 3 lbs.
Ground Pork (80-85% lean) 3 lbs.

Sweet Onions (8-10)
Bay Leaves
Dried Basil

Garlic (12 pieces)
Garlic powder
Salt & Pepper

Tomato Sauce (6 - 16 oz cans)
Diced Tomatoes (4 - 16 oz cans)

Stewed Tomatoes (2 - 16 oz cans)
Tomato Soup (4 - 10.5 oz cans)

Tomato Paste (1 - 12 oz can)
Classico Sweet Basil Spag. Sauce 

(2 - 32 oz jars)
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1. In large metal pan, brown the ground beef and ground 
pork, drain excess fat.

2. Peel skins off onions and chop them.
3. Mince 8 of the garlic pieces.
4. Put onions and garlic in large pan with meat and stir to 

cook the onions and garlic.
5. In large pan with meat and onions/garlic, add tomato 

sauce, diced tomatoes, stewed tomatoes, tomato 
soup, 6-8 bay leaves, three palms full of dried basil, 
one tablespoon of garlic powder, and salt and pepper 
to taste.  Add 4 of the whole garlic pieces. Stir mixture 
on stovetop until simmering, then put in the oven at 
350 degrees to bake for 3 hours.

6. Stir every half hour.  At 2-hour mark, add the can of 
tomato paste and stir.  At 2-1/2-hour mark, add two 
jars of Classico Sweet Basil Sauce and stir.  When the 
3 hours of baking is done, remove large pan from 
stove, stir, and let cool for 1 hour. Remove bay leaves 
and floating garlic pieces.

7. Sauce can now be put into 1-quart containers.  Recipe 
should make 9-10 quarts.  Freeze sauce, then thaw 
when you want to use it.   Can be used on all types of 
pasta dishes, and especially good for making 
homemade Lasagne!



Pork Loin Roast & Sauerkraut

John Jurecko

My mother would make this dish every New Years Day because in her native country of 

Czechoslovakia it was a tradition to eat pork and sauerkraut on New Years day for 

good luck in the New Year.  We’ve carried on the tradition ever since, and the memories 

come back as the aroma of the cooking fills the air.  As we’d gather around the table to 

eat, we’d pray and thank God for the past year, and ask his blessings for the New Year, 

then toast each other with “Na Zdravye” (To your health) and “Diay Boze” (God grant it).

INGREDIENTS DIRECTIONS

DINNER

Saturday Morning Live Cookbook

3 jars sauerkraut

3 medium onions

4 lb. pork loin roast

2 4 oz. cans mushroom pieces

1 lb. bacon

2 cloves garlic

1. In a large frying pan cook bacon till crispy.  Remove 

and put aside, Pour off some of the bacon grease and 

save for later to sear the roast.  

2. Mince onions, garlic and (drained) mushrooms and 

sauté in the remaining bacon grease (not too long).  

Make sure sauerkraut has been drained of juice and 

add to the pan.  Mix onions, garlic and mushrooms 

with the sauerkraut until hot.  Pour the mixture into a 

roaster large enough to hold all of the ingredients and 

the pork loin roast.  

3. Break up the crispy bacon into bits and add to the 

mixture in the roaster stirring everything together, 

then creating a bed upon which the roast will sit.  

4. Take the pork roast and lightly sear all sides in the fry 

pan using some of the left over bacon grease.  

5. Place the roast on the bed of sauerkraut and season 

with salt and pepper.  For extra flavor place a couple of 

additional garlic cloves on top of the roast.  

6. Cover and cook at 325 degrees for 2 hours (or until 

pork is done). 

7. Remove the cover for the last 15 minutes to produce a 

nice brown glaze over the sauerkraut.  

8. Let stand for a few minutes, then serve with mashed 

potatoes.
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Corny Cornbread
Dennis Mumm

INGREDIENTS DIRECTIONS

SIDES

Saturday Morning Live Cookbook

16 oz. Can Corn, drained

2-16 oz. Cans Creamed Corn

2 Sticks Butter (melted)

1 ½ Cups Sour Cream

4 Eggs (Beaten)

1 Cup Grated Cheese 

(Mexican Blend)

1-2 Cans Green Chilies (To 

taste) 

Jalapenos to taste (usually 4-6) 

chopped

Garlic Salt to taste 

BBQ Rub to taste (Smokin’ 

Guns Sweet Heat Rub)

2 Boxes of Jiffy Cornbread Mix

1. Combine all ingredients.

2. Pour into greased 9 X 13 pan. 

(I top mixture in pan with a little extra 

BBQ Rub.)

3. Bake at 350 for 50-60 minutes.
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“A recipe has no soul. You as the cook must bring soul to 
the recipe.”

-- Thomas Keller



Tailgate Potato Salad
Jon Hay

It seems like every time we host friends for a summer barbecue, or 
I do a tailgate, people ask if I can make this potato salad. Truth be
told, the recipe is adapted from Emeril Lagasse, but it’s the perfect 
side item for your barbecue.

INGREDIENTS DIRECTIONS

SIDES

Saturday Morning Live Cookbook

5 lbs. small red boiling potatoes

16 slices cooked bacon, crumbled

2 TBS of bacon grease

12 hard boiled eggs, peeled & chopped

1 bunch green onions

1 cup diced celery

Ranch dressing, mix to desired taste

1 cup chopped cilantro

Seasoning salt to desired taste

1. Boil the potatoes until fork soft (20-25 

minutes). Let cool, then slice into small 

pieces.

2. Cook the bacon and retain a small portion of 

the bacon grease to flavor the potato salad.

3. In a large mixing bowl, combine all the

ingredients with the potatoes and mix .

4. Add seasoning salt to desired taste.
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Six Bean Bake
Dennis Mumm

INGREDIENTS DIRECTIONS

SIDES

Saturday Morning Live Cookbook

16 oz. Lima Beans, drained

16 oz. Great Northern Beans, drained

16 oz. Butter Beans, drained

16 oz. Kidney Beans, drained

16 oz. Black Beans, drained

32 oz. Pork N Beans w/sauce

1 lb. sausage or bacon

1 large onion chopped

1 C. celery w/leaves chopped

½ C. carrots chopped

1 Bell pepper, Green, Red, or Yellow, 

chopped

Jalapenos to taste (usually 6-8) chopped

2 T. garlic chopped

½ C. brown sugar

½ C. Molasses

1 C. Vinegar (apple cider, red wine or 

distilled) your choice

1 T. Balsamic vinegar

1 t. Worcestershire sauce

2 T. Yellow mustard

2. T. Catsup or BBQ sauce

½ t. dry mustard

½ t. ground cumin

½ t. ground coriander

Salt & Pepper to taste (can use celery or 

garlic salt)

1 bunch cilantro chopped

1/3 C. Catsup or BBQ sauce (or can 

combine) to top

1. Brown sausage/bacon & remove but 

save the drippings.

2. Cook onion, celery, carrots, peppers 

and garlic in drippings.  Cook these 

down well.

3. Add brown sugar, molasses, vinegars, 

Worcestershire, mustards, catsup, 

BBQ sauce, spices & cilantro.

4. Continue to cook to blend flavors.

5. Dump beans & sausage/bacon into 

greased casserole dish and stir to mix 

all together.  

6. Add the wet sauce and stir it in well.  

Top beans with catsup/BBQ sauce.

7. Bake low & slow.  (250 degrees for 2-

3 hours)  Sauce should thicken and 

top should brown. 
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German Potato Salad
Tom Zimmer

My mother’s German potato salad was a staple at family 
gatherings. My sister serves this on the menu at her restaurant, 
Gateway Café in Kewaskum, Wisconsin, if you’re ever passing 
through. 

INGREDIENTS DIRECTIONS

SIDES

Saturday Morning Live Cookbook

4 pounds red salad potatoes, par 

boiled (Do not boil to mashing 

stage. Cool, peel and slice.

1 medium onion, diced

1 stalk celery, diced

1/4 cup chopped green olives

4 hard boiled eggs, diced

Sauce: 

1 pound bacon, cut up

1/3 cup flour

1 1/3 cup sugar

1 cup water

1 cup vinegar

1/4 cup olive juice

1 stick butter

1. Combine the main ingredients.
2. Fry the bacon. 
3. Leave the fat in the bacon, then add flour, 

melt into the bacon and drippings. Mix 
together sugar, water, vinegar and olive 
juice. 

4. Add mixture to the bacon /flour mix. Cook 
over medium heat till thickened. 

5. Add butter till melted. 
6. Pour over the potatoes and gently 

combine. 
7. Should be served warm.
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German Red Cabbage 
Tom Zimmer

Red cabbage is traditionally served with Sauerbraten. “Rotkohl” was 
an acquired taste. As kids, we never liked it. But as we grew older, 
going to Karl Raatsch’s in Milwaukee or Berghoff in Chicago, it was a 
dish that I grew to love. 

INGREDIENTS DIRECTIONS

SIDES

Saturday Morning Live Cookbook

1 medium sized red cabbage, very 

thinly sliced or shredded

1 large onion, diced

½ pound bacon, sliced and 

chopped

¼ cup red wine vinegar

1/2 cup broth (beef)

1 bay leaf

4 cloves (substitute ½ teaspoon 

finely crushed cloves, if you 

prefer)

1 teaspoon sugar

1 teaspoon salt

1 tablespoons flour

2 tablespoons water

(optional for extra flavor: 

Add 2-3 tablespoons of good 

quality Balsamic vinegar)

1. Brown the bacon in a Dutch oven over 

medium-high heat. 

2. Add the onions until caramelized and just 

beginning to brown, 7-10 minutes. 

3. Add the shredded cabbage and cook for 5 

minutes. 

4. Add the broth, bay leaf, cloves, red wine 

vinegar, sugar and salt. Bring to a boil, 

reduce the heat to low, cover and simmer for 

2 hours, stirring occasionally. 

5. Add more broth if needed. 

6. Combine the flour and water until dissolved 

and stir into the cabbage. Simmer for 

another minute. 

7. Add more salt, sugar and vinegar and/or 

Balsamic vinegar to taste.
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Marinated Mushrooms
Larry Gundrum

From Larry’s family cookbook, which served as the 
inspiration for our Saturday Morning Live cookbook.

INGREDIENTS DIRECTIONS

SIDES

Saturday Morning Live Cookbook

3 lbs. fresh white mushrooms 

(small to medium)

4 oz. Italian dressing (liquid)

1 pkg. Good Seasons Italian 

Dressing (dry)

¼ tsp. dried oregano

1 tbsp. Worcestershire Sauce

3 tbsp. Granulated chicken 

bouillon

1 stick of butter (1/4 pound) 

2 tbsp. onion powder

¼ cup parmesan cheese

1) Clean mushrooms removing soil and other 

debris.  May be rinsed but do not soak in 

water.  If rinsed, remove excess moisture. 

2) Cut larger mushrooms in half or in quarters 

to obtain a fairly consistent size.

3) Combine all ingredients in crock-pot and 

cook on low setting for at least 8 hours.  If 

cooking on the stovetop, combine all 

ingredients and simmer for 3 to 4 hours 

stirring occasionally, especially during the 

first hour.  Cook until the mushrooms have 

cooked through thoroughly and are tender. 

4) The amounts of onion powder and 

Parmesan cheese can be varied to taste.

5) Serve warm or at room temperature as an 

appetizer or as a side dish for steak or 

combine with vegetables such as asparagus.

Note: excess liquid from the marinated 

mushroom makes great au jus for Italian 

beef sandwiches. 
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Mother’s Irish Soda Bread

Maurice Griffin

This recipe makes two loaves of Irish soda bread.

INGREDIENTS DIRECTIONS

BAKING

Saturday Morning Live Cookbook

3.5 Tablespoons melted butter

5 cups sifted flour

1 ¼ cups of sugar

Half teaspoon baking soda

1/3 tablespoon baking powder

2 teaspoons salt

4 eggs lightly beaten

2 ½ cups of milk mixed with 4 

tablespoons of vinegar

2 cups of raisins

1. Sift dry ingredients in large bowl.

2. In a separate bowl, combine lightly 

beaten eggs with milk and vinegar, 

add melted butter and raisins.

3. Combine dry ingredients with eggs 

milk and vinegar, mix until you 

cannot see flour.

4. Coat the 2 preheated loaf pans 

with cooking spray.

5. Bake for 55-65 minutes, depending 

on oven.
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Apple Cake
Roland Catherall

INGREDIENTS DIRECTIONS

DESSERT

Saturday Morning Live Cookbook

1 1/4th cup of cooling oil

2 cups of sugar

3 eggs

1 tsp vanilla

1 cup of nuts (optional)

3 apples (chopped & unpeeled)

3/4th tsp nutmeg

3/4th tsp cinnamon

1 tsp salt

1 ½ tsp baking soda

3 cups of flour

1. Preheat oven to 350 degrees.

2. Add and mix all ingredients except 
the flour. Add on cup of flour at a 
time to the mixture and continue 
missing. As you add the flour the 
mixture becomes rather thick/stiff.

3. Once the 3rd cup of flour is added 
pour mixture into a tube pan. 

4. Bake at 350 degree for 1 hour 15 
minutes. Test for doneness with a 
knife. 

5. Once fully cooked remove from 
oven and cool for 30 minutes.

6. While cake if still hot sift 1 cup of 
powdered sugar on top of cake, add 
cream topping if desired.
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“No one is born a great cook, one learns by doing.”
-- Julia Child



Christmas Ornament Cookies

Tom Zimmer

My sister and I would slice off a chunk of chilled dough 
when our mother wasn’t looking. Nothing better than 
raw cookie dough! 

INGREDIENTS DIRECTIONS

DESSERT

Saturday Morning Live Cookbook

3 tablespoons brown sugar

1 cup powdered sugar (enough 

to fill one cup)

1 cup butter (8 ounces) 

softened

2 cups flour

Food coloring (red and green)

1. Pack the brown sugar in one cup measuring 

cup.  Fill the remainder of the cup with 

powdered sugar. 

2. Cream butter and sugars. Slowly add the 

flour until smooth. 

3. Divide the dough into three portions.  Color 

1/3 with red food coloring, 1/3 with green 

food coloring and leave the last portion plain.  

4. Roll each portion of dough into rolls (logs) of 

equal length.  Set two of the logs next to 

each other. Place the third log on top of the 

other two (in the shape of a three leaf

clover). 

5. Place the combined logs onto waxed paper 

or foil and set on a cookie sheet. 

6. Chill for at least two hours. (The combined 

log can also be frozen for later use.) 

7. Slice the dough into 1/4 inch slices and 

placed on an ungreased baking sheet. 

8. Bake at 350 degrees for 7-8 minutes until 

lightly browned. 

9. This should make about 2 1/2 dozen cookies.

24


