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SPICY HAM BALLS
Leona Jaquish

5 cups ground cooked ham
2 cups soft bread crumbs
2 eggs, slightly beaten
6 Tbsp. milk
1/2 cup cider vinegar
2 Tbsp. prepared mustard
1/2 cup brown sugar

Instructions: 
Combine ham, crumbs, eggs and milk. Shape 

into 24 balls. Place close together in baking dish. 
Combine vinegar, mustard and brown sugar. Pour over 
ham balls. Bake, uncovered, at 375º for 20 minutes.

Note: May be made ahead and frozen, unbaked. 
Yield: 12 servings. Good way to use leftover ham. 

TAMALE BITES
Brenda Jaquish

2 cups crumbled cornbread
10 oz. can enchilada sauce
1/2 tsp. salt
1 1/2 lbs. ground beef
8 oz. can tomato sauce
1/2 cups (2 oz.) shredded Monterey Jack cheese

Instructions:
Combine cornbread crumbs, 1/2 cup sauce and salt. 

Add ground beef and mix well. Shape into 1-inch balls. 
Bake uncovered in 350º oven for 18-20 minutes. 
Meanwhile, in a small saucepan, heat tomato sauce 

and remaining enchilada sauce. Place cooked meatballs in 
chafing dish. 

Pour sauce over these and top with shredded cheese. 
Keep warm on low heat. Serve with wooden picks.

Note: Meatballs can be made ahead of time and 
frozen. Bake as needed. Yield: 80-90 appetizers.

BACON TATOR BITES
Vickie Ward

Bacon
Tator tots
Cheese slices
Sauce:
1/2 cup mustard
1/4 cup brown sugar
1/2 tsp. ginger

Instructions:
According to how many bites to be served, cook 

half strips of bacon until lightly brown but still limp. 
Prepare frozen tator tots according to package 
directions. Cut slices of cheese into thirds. Wrap 
a strip of cheese around each tator tot. Wrap limp 
bacon around the cheese and secure with a 
toothpick. Broil, turning once, until bacon is crisp. 
Mix sauce ingredients together. Serve with sauce.

APPLE FRITTERS
Joyce Bailey

1 cup milk
1 egg, beaten
4 Tbsp. margarine
1/4 cup sugar
1/2 tsp. salt
1 orange, rind and juice
1 cup apples, chopped
2 cups cake flour
2 tsp. baking powder
1 tsp. vanilla

Instructions: 
Beat eggs in mixing bowl, combine the milk, egg, 

sugar and melted margarine. Add the orange juice 
and rind, chopped apples and vanilla. Sift together 
the flour, salt, baking powder and stir into milk 
mixture until well blended. Preheat oil in skillet to 
350º drop by Tbsp. into hot oil. Fry to a golden brown. 
Turning evenly. Allow to cool. Serve with apple butter.

HOT SPINACH & BACON DIP
Karen Keylon

10 oz. pkg. frozen spinach, thawed
2 (8 oz.) pkgs. cream cheese, softened
8 oz. sour cream
1/2 cup mayonnaise
1 clove garlic, minced
1 cup shredded Mozzarella cheese
12 oz. pkg. bacon, cooked and crumbled

Instructions:
Preheat oven to 350º. Drain spinach and press 

between layers of paper towels; set aside. In mixing 
bowl, beat cream cheese, sour cream, mayonnaise 
and garlic at medium speed with an electric mixer 
until creamy. Add cheese and spinach; beat until well 
blended. Stir in bacon. Spoon in a lightly greased 
2-quart casserole dish. Bake at 25 minutes or until 
brown and bubbly. Serve with tortilla chips.

HOT PIZZA DIP
Joy Rymer

8 oz. pkg. cream cheese, softened
1 1/2 tsp. Italian seasoning
2 cups shredded mozzarella cheese
1 cup shredded cheddar cheese
1/2 cup pizza sauce
1/2 cup finely chopped green pepper
1/2 cup finely chopped red pepper

Instructions: 
Combine cream cheese and Italian seasoning in bowl; 

spread on the bottom of a greased 9-inch pie plate. 
Combine cheeses; sprinkle 1/2 over cream cheese layer 
and top with pizza sauce and peppers. Sprinkle with 
remaining cheeses. Bake at 350º for 20 minutes. Serve 
warm with tortilla chips. Makes about 3 1/2 cups.

Appetizers
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S’MORES AMORE SMOOTHIE
Marcella Helm

1 cup French vanilla ice cream
1 cup chocolate ice cream
1/2 cup whole milk
2-3 ice cubes
1/4 cup miniature marshmallows
1/4 cup mini-chocolate chips
1 graham cracker, divided
Whipped cream

Instructions:
Mix first 4 ingredients in blender on high speed to 

low, add marshmallows and chocolate chips. Mix for 
10 seconds or until combined. 

Pulse in 1/2 of a graham cracker; pour into chilled 
glass. Top smoothies with other half of graham 
cracker crushed.

SLOW COOKER CANDY CANE 
WHITE HOT CHOCOLATE

Sue Walker

1/2 cup whole milk
2 (4 oz.) bars white chocolate baking bars, broken 
  up into small pieces
1/2 cup crushed candy canes or starlight candies
1/2 tsp. vanilla
Whipped cream for serving
More crushed candy canes for garnish

Instructions:
Add the milk, broken white chocolate, crushed 

candy canes and vanilla to a 5 quart or larger slow 
cooker. 

Cover and cook on high for 1 hour to 1 and a 
1/2 hours. Stir every 15 minutes. Serve topped with 
whipped cream and garnish with crushed peppermint 
candy.

PUMPKIN PIE MILKSHAKES
Rebecca Penney

1 cup canned pumpkin pie mix
1 cup milk
1/2 tsp. vanilla
4 cups vanilla ice cream
4 graham cracker squares
Whipped cream, optional
Additional graham cracker square, broken into 
  pieces, optional

Instructions:
Combine pumpkin pie mix, milk, and vanilla in 

blender. Blend until smooth. Add ice cream. Blend 
until smooth. Add four graham cracker squares. Pulse 
until small chunks remain. Pour into glasses. Garnish 
with whipped cream and graham cracker pieces.

CHRISTMAS “GRINCH” LIME 
SHERBET PUNCH

Charmin Branam

2 qts. lime sherbet
2 liter Sprite, 7-Up or Ginger Ale
1 gallon green Hawaiian Punch
1 (46 oz.) can pineapple juice
Maraschino cherries or frozen strawberries, 
  optional, for a little red color
Pineapple sherbet, optional, to add to top for extra 
  flavor and color
Green food coloring if you want more color
LED light-changing ice cubes, to make punch glow 

Instructions:
In a large punch bowl add half of lime sherbet. 

Pour half the Sprite/7-Up/Ginger Ale over the top and 
then add half of the pineapple juice and half of the 
Hawaiian Punch. Add in cherries or strawberries, if 
using. Add LED ice cubes and turn them on the green 
setting to make the punch bowl green at night.

*If you can’t find the lime sherbet, substitute 
rainbow sherbet (and just use the green), pineapple, 
or lemon sherbet and add some food coloring until 
you reach the green color you desire. You can also 
get creative and find other ways to make it green – 
green apple soda, green apple Crystal Light, green 
Powerade, etc.

CREAMY CROCKPOT CHRISTMAS 
MORNING HOT COCOA

Kim Thompson

1 1/2 cups whipping cream
14 oz. can sweetened condensed milk
6 cups milk
1 tsp. vanilla
2 cups chocolate chips

Instructions:
Stir together the whipping cream, milk, vanilla, 

and chocolate chips in a crockpot. Cover and cook on 
low for 2 hours, stirring occasionally, until mixture is 
hot and chocolate chips are melted. Stir again before 
serving. Garnish as desired.

SNOWBALL PUNCH
Samantha Boyd

1 gallon Polar Blast Hawaiian punch, chilled
2 liter Sprite, chilled
12 oz. pineapple juice, chilled
Vanilla ice cream
 
Instructions:
Mix punch, Sprite, and pineapple juice in large 

punch bowl. Add scoops of ice cream right before 
serving. For a cool touch, serve in mason jars.

MOCHA PUNCH
Linda Gray

3 cups double strength coffee
3 Tbsp. dark chocolate syrup
3 cups milk
1 qt. ice cream

Instructions:
Mix coffee and syrup. Chill overnight. Before 

serving, add milk and pour over ice cream.

Beverages



POTATO HERB ROLLS
Marie Kuykendall

2 boxes hot roll mix
3/4 cup warm water
10.75 oz. can cream of potato soup
2 eggs
1 Tbsp. chives, crushed
1 Tbsp. parsley flakes, crushed
Poppy or sesame seeds, optional

Instructions:
Dissolve both packages yeast from roll mix with 

warm water. Stir in soup, eggs, chives and parsley. Add 
roll mix; make dough. Place in greased bowl, turn in 
bowl to grease both sides. Cover; let rise in warm place 
until doubled.

Shape into rolls, place on lightly greased baking pan. 
Sprinkle if desired with seeds. Cover; allow to rise 45 
minutes or until doubled in size. Bake 375º for 20 
minutes.

CHEDDAR HERB BREAD
Perry Riden

1 cup (4 oz.) finely shredded Cheddar cheese
1/2 cup butter or margarine, softened
1/2 cup mined fresh parsley
1 garlic clove, minced
1/2 tsp. garlic powder
1/2 tsp. paprika
1 lb. loaf French bread, sliced

Instructions:
In a mixing bowl, combine all ingredients except 

bread; beat until smooth. Spread on both sides of 
each slice of bread and reassemble the loaf. 

Wrap in a large piece of heavy-duty foil; seal 
tightly. 

Grill, covered, for 15 to 20 minutes, or until heated 
through, turning once. Or, bread can be heated in a 
375º oven for 15 to 20 minutes.

BEEF AND 3-CHEESE BRAID
Marcella Helm

1 lb. ground chuck
Small onion, chopped
1/2 cup cheddar cheese
1 cup mozzarella cheese
1/2 cup provolone cheese
1 tsp. garlic powder
1 tsp. salt
1/2 tsp. pepper
2 cans crescent rolls

Instructions:
Preheat oven to 350º. Brown ground chuck. Add garlic 

powder, salt, and pepper. Drain the grease off the meat and 
put in large bowl. Add the three cheeses to meat and stir.

On a floured surface, open the crescent rolls and roll 
out. Press the seams together. Put meat mixture down the 
middle of the dough. Cut the dough that is out from the 
sides of the meat into 1-inch strips. Bring a strip of dough 
from each side and overlap across the meat. Do this until 
you have come to end where the meat stops. Bring the 
dough up on each end and seal around the meat mixture. 
Bake until golden brown.

MOUNTAIN DEW DUMPLINS
Stacey Britton Lopez

1 can Mountain Dew
2 apples (must be hard apples, such as Granny 
  Smith, Fuji, Cameo or Braeburn) cut into 16 slices
2 sticks butter
1 1/2 cups sugar
2 (8 oz.) cans crescent rolls
1/2 cup brown sugar

Instructions:
Preheat oven to 400º. Melt 

butter in microwave safe bowl, 
add both sugars, heat a little more to combine well, set 
aside. Wrap each apple slice with a crescent roll (sprinkle 
apple with sugar). Wrap each slice completely. Place in 
non-stick or sprayed cake pan. Pour melted butter/sugar 
mixture over every slice. Slowly pour Mountain Dew over 
all. (Do not mix the Mountain Dew and sugar mixture 
together; pour separately.) Bake 45-50 minutes until golden 
brown. Best served hot and with vanilla ice cream.

BLUEBERRIES & CREAM 
MONKEY BREAD

Rita Holt

2 (10 oz.) cans flaky Grand biscuits
8 oz. cream cheese
1/2 cup sugar
1 cup white chocolate chips
1 can blueberry pie filling
1 stick margarine, melted
1 cup powdered sugar
2 Tbsp. milk

Instructions:
Preheat oven to 350º. Grease a 10-inch tube pan. 

Melt chocolate chips and set aside. Beat cream cheese 
and sugar until smooth. Fold in the white chocolate. Set 
aside. Take cans of biscuits and divide each biscuit into layers. 
Put a teaspoon of cream cheese filling and blueberry filling 
into each layer and roll up into a ball. Roll in the melted 
margarine. Place into the Bundt pan. Repeat until all biscuits 
are used. If you have butter left over, pour over the dough. 

Bake for 30 to 40 minutes or until brown on top. Cool 
for 5 minutes in pan. Invert onto a dish. Mix together 
powdered sugar and milk and drizzle over the bread.

ORANGE MUFFIN WITH 
HONEY SPREAD

Edna Carpenter

2 cups biscuit mix
2 Tbsp. sugar
1 egg
1 tsp. grated orange rind
2/3 cup orange juice
2 Tbsp. sugar
1/4 tsp. ground cinnamon
1/8 tsp. ground nutmeg

Instructions:
Combine first five ingredients in a large bowl, stirring

 in only until all ingredients are moistened. Spoon 
into greased muffin pans, filling 2/3 full. Combine the 
remaining sugar, cinnamon, and nutmeg; sprinkle over 
muffin batter. Bake at 400º for 15 minutes or until 
golden brown. Serve hot with honey spread. Yield: 1 dozen.

HONEY SPREAD:
1/2 cup butter or margarine, softened
1/4 cup honey

Instructions:
Combine butter and honey, mixing well. Makes 

about 1/2 cup.

Breads
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Downtown Etowah

814 Tennessee 
Avenue

(423) 263-7888

“Our Gift Cards Make A Great Gift”

• Southern Tide
• Peter Millar
• Keen
• Patagonia
• Lauren Ralph Lauren
• Duck Head
• Sketchers

• Chaco
• Michael Kors
• Johnston & Murphy
• Florsheim
• Trask Premium Footwear
• Rockport
• UGG Boots & Slippers

• Sperry
• Born Boots
• Clarks
• OTBT Shoes & Boots
• Tribal Ladieswear
• Lucky Shoes & Booties

Stuff your
stockings with 
your family’s 

favorite brands 
this holiday 

season!

Fine Quality Clothing & Footwear Since 1938

Monday-Friday
9 a.m. - 6 p.m.

Saturday
9 a.m. - 5 p.m.

Sunday
1 p.m. - 5 p.m.

Downtown On The Square • 745-2642 • www.shopgreeks.com

G Greeks
Bearing Gifts
...the fine gift shop of Athens

Hours:
Mon.-Fri. 10-5:30

Thur. 10-7
Sat. 10-4

Holiday Hours
After Thanksgiving

Great Gifts at Greeks!

Order Your
Holiday Wing
Party Platters Today!

• Gift Cards • Party Room • Catering

FREE Cheese Dip with Adult Entree*
*Must Present Coupon. One Per Adult

Coupon expires 12/31/20 • Cannot be combined with other offers

✃ ✃ ✃ ✃ ✃ ✃ ✃ ✃ ✃ ✃ ✃ ✃ ✃ ✃ ✃

✃ ✃ ✃ ✃ ✃ ✃ ✃ ✃ ✃ ✃ ✃ ✃ ✃ ✃ ✃

Open 10 a.m. to 10 p.m. • Closed Thanksgiving

Scan Here for
Online Ordering

Online Order Locations:

706 New Highway 68
Sweetwater, TN 37874

(423) 337 3585

 2547 Decatur Pike
Athens, TN 37303

423-746-1514

 6925 Shallowford Rd
Chattanooga, TN 37421

(423) 468-3366Always Fresh Authentic Ingredients!

Happy Hour:
3-6 p.m.

112 N. White Street, Athens
745-9978

4027 Hwy. 411, Madisonville
442-2544



CHUNKY POTATO BACON SOUP
Sherrie Hammonds

1 pkg. (32 oz.) frozen southern-style hash  
  brown potatoes, thawed
1 qt. milk
1 can (10 3/4 oz.) condensed cream of celery soup
1 cup (6 oz.) cubed processed cheese
1/3 cup cooked, chopped bacon (4 slices uncooked)
1 Tbsp. French’s Worcestershire sauce
1 1/3 cup French’s French fried onions

Instructions:
Combine potatoes, milk, soup, cheese, bacon, and 

Worcestershire in large saucepan. Heat to boiling over 

med-high heat, stirring often. Heat French fried onions 

in microwave on high one minute or until golden. Ladle 

soup into bowls. Sprinkle with fresh parsley. 

BROCCOLI AND CHEESE SOUP
Tina Huckabey

1 box frozen, chopped  
  broccoli
1 1/2 cup diced potatoes
1/2 cup chopped onions
1 clove garlic, minced
1 1/2 cup water
3 cubes chicken bouillon
2 cans cream of chicken 
  soup
1/2 box Velveeta cheese

Instructions:
In a large pot, boil water, potatoes, broccoli, garlic, 

onion and bouillon cubes until all is tender. Turn down the 

heat and add cream of chicken soup and diced Velveeta 

into mixture and stir until melted and heated through.

APPLE PRETZEL SALAD
Perry Riden

2 cups, coarsely chopped pretzels
3/4 cup margarine, softened
3 Tbsp. sugar
8 oz. pkg. cream cheese
1/2 cup sugar
8 oz. carton Cool Whip, thawed
2 (3 oz.) pkgs. lemon flavor Jell-O
2 1/2 cups boiling water
1 cup chopped dates
1 cup Sprite (or similar lemon lime carbonated drink)
2 Tbsp. lemon juice
2 cups diced apples, unpeeled

Instructions:
Combine first three ingredients in a bowl. 
Press mixture into 9x13-inch baking dish. Bake at 

400º for 10 minutes. Cool completely. Combine cream 
cheese and 1/2 cup sugar in large bowl. Beat with electric 
mixture at medium speed until smooth. Fold in Cool Whip. 

Spread cream cheese mixture over pretzel mixture. 
Cover and chill 1 hour or until firm. 

Combine Jell-O and boiling water in a medium bowl, 
stirring 2 minutes until completely dissolved. Stir in 
dates. Cool to room temperature. 

Slowly pour Sprite and lemon juice into Jell-O 
mixture. Chill 45 minutes to 1 hour or until it reaches 
the consistency of unbeaten egg white. 

Fold apples into Jell-O mixture, then spoon it over 
cream cheese mixture. Cover and chill until firm. 

Yields 15 servings.

BROCCOLI SALAD
Nellie Kyker-Sliger

1 bunch fresh broccoli, washed and cut up
1 cup sunflower seeds or chopped pecans
1/2 cup raisins
1 cup bacon bits or 6 slices bacon, fried/crumbled
1 cup light mayonnaise
2 Tbsp. cider vinegar
2 Tbsp. sugar

Instructions:
Combine first four ingredients, then mix last three 

ingredients together and pour over salad. Toss and 
chill overnight. If using bacon bits, add when served. 

TROPICAL FRUIT SALAD
Edna Carpenter

1 envelope unflavored gelatin
6 oz. can frozen lemonade concentrate, prepared
1 pkg. regular vanilla pudding mix
1 cup cream, whipped
1/4 cup maraschino cherries, halved
11 oz. can madarin orange sections, drained
8.75 oz. can crushed pineapple, drained
1 cup miniature marshmallows

Instructions:
Soften gelatin in 1/4 cup lemonade. Blend in pudding 

mix and rest of lemonade. Cook until mixture comes to 
a full boil and thickens, stirring constantly. Cool, fold 
whipped cream into pudding mixture with remaining 
ingredients. Chill well. Makes 6-8 servings.

OLD-FASHIONED CHICKEN SALAD
Ruby E. Clark

2 cups cooked, diced chicken
1 cup chopped tender celery
2 tsp. chopped onion
2 Tbsp. chopped sweet pickles
2 eggs, boiled and chopped
1/2 cup mayonnaise
1/4 cup French dressing

Instructions:
Stew or steam chicken. 

Remove skin and fat, 
and cut chicken neatly 
into cubes (use scissors). 
Measure cubes firmly packed into a flat bowl and 
drizzle on the French dressing so that all pieces are 
well coated. Cover tightly and place in refrigerator to 
marinate for 2-3 hours. 

Just before serving time drain off any excess 
French dressing. Add celery, mayonnaise, pickle, and 
onion, and toss just enough to mix well. Arrange crisp 
greens on salad plates. Add a half cup of sald mix 
on top of greens. Garnish with slices of eggs, pickles 
and pineapple.

Serves 5.

Soups & Salads
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CALLICO CASSEROLE
Nellie Kyker-Sliger

3 cans mixed vegetables or 1 24-oz. bag frozen 
  vegetables
1 pkg. herb stuffing mix
1 cup each finely chopped celery and onion
1 cup each mayonnaise and shredded cheese
1 stick margarine, melted

Instructions:
Mix all ingredients, using half cheese, together. 

Pour into buttered baking dish. 
Top with rest of cheese. Bake 45 minutes at 350º.

SWEET POTATOES IN 
APRICOT SAUCE

Omega L. Cox

3 lbs. sweet potatoes
1 cup firmly packed brown sugar
1 1/2 Tbsp. cornstarch
1/4 tsp. salt
1/8 tsp. cinnamon
1 cup apricot nectar
1/2 cup water
2 tsp. grated orange 
  rind
2 Tbsp. margarine
1/2 cup chopped 
  pecans

Instructions:
Boil potatoes until tender; drain, cool and peel. 

Cut potatoes in half lengthwise. Place in a two-quart 
shallow casserole. 

Combine next four ingredients in saucepan. Add 
next three ingredients and bring to a boil, stirring 
constantly. Remove from heat, add margarine and 
pecans. Pour sauce over potatoes. 

Bake at 350º for 25 minutes.

ROTEL POTATOES
Winona K. Pless

8 medium potatoes cooked in their jackets; red 
  ones make a pretty dish
Saute:
Onion, chopped
Bell pepper, chopped
1 cup fresh mushrooms
Microwave:
Can Rotel tomatoes and 
  green chilies
1 lb. Velveeta cheese

Instructions:
Mix sauteed and microwave together. 
Slice potatoes crosswise with peelings left on and 

layer in a 2-quart greased casserole dish. 
Pour half the cheese mixture over potatoes, then 

layer more sliced potatoes and top with remaining 
cheese mixture. 

Bake until bubbly about 20 minutes at 350º. 
Serves 8 to 10.

SOUTHWESTERN STUFFED 
ZUCCHINI

Joyce Bailey

6 medium zucchini or yellow squash
3/4 tsp. salt
3/4 cup (3 oz.) shredded Monterey Jack Cheese
1/2 cup chopped green onions
5 bacon slices, cooked and crumbled
1/2 tsp. pepper
1/2 cup bread crumbs
2-3 Tbsp. butter or margarine, melted

Instructions:
Cut zucchini in half lengthwise and remove seeds. 

Scoop out pulp. Keep shell intact; reserve pulp. 
Sprinkle shells with salt. Stir reserved pulp, cheese 
and next four ingredients.

Fill shells with pulp mixture; place in a 9x13 baking 
dish. 

Sprinkle evenly with bread crumbs; drizzle with 
butter. Bake at 375º for 30 minutes.

BROCCOLI CASSEROLE
Tina Huckabey

3 boxes frozen chopped broccoli
3 cans cream of mushroom soup
3 cups shredded cheddar cheese
2 eggs
1 sleeve Ritz crackers, crushed
2 pats butter

Instructions:
In a microwavable bowl, cook frozen broccoli 

in microwave until thawed, and drain. Put back in 
bowl, and add soup, cheese, eggs together until 
mixed well. 

Pour into a 13x9 casserole pan sprayed with 
cooking spray. Top with crushed Ritz cracker and 
top with bits of butter. 

Bake at 375º for 30 to 40 minutes until gold and 
bubbly.

PARMESAN POTATOES
Marcella Helm

3 lb. potatoes
1/2 cup Parmesan cheese, grated
Pinch of grated nutmeg
1 Tbsp. chopped fresh parsley
4 smoked bacon slices, cut into strips
Vegetable oil for roasting
Salt

Instructions:
Cut the potatoes in half lengthwise and cook them 

in a pan of boiling salted water for 10 minutes. Drain 
them thoroughly.

Mix the grated Parmesan cheese, nutmeg, and 
parsley together in a shallow bowl.

Roll the potato pieces in the cheese mixture to 
coat them completely. Shake off any excess.

Pour a little oil into a roasting pan and heat it in a 
preheated oven, 400º, for 10 minutes. 

Remove from the oven and place the potatoes in the 
pan. Return the pan to the oven and cook for about 30 
minutes, turning once.

Remove from the oven and scatter the bacon 
on top of the potatoes. Return to the oven for 15 
minutes, or until the potatoes and bacon are cooked. 
Drain off any excess fat and serve.

Vegatables



CHICKEN CORDON BLEU 
CASSEROLE

Becky Erwin

2 chicken breasts
6 slices of Swiss cheese
10 slices of ham
2 regular cans cream of chicken soup
1/2 cup evaporated milk
1/2 cup sour cream
30 butter crackers
6 Tbsp. butter

Instructions:
Fully cook chicken breasts, 

let cool, then pull apart. 
Layer a 9x13 casserole dish 

with shredded chicken. On top of chicken, make two 
layers with Swiss cheese. Slice the ham and layer on 
top of cheese. 

In a separate bowl, mix together cream of chicken, 
milk, and sour cream. Pour the mixture on top. 

Bake for 30 minutes at 350º. 
Melt butter and crumble crackers in butter, mix, and 

top the casserole.

SOUTHWEST WHITE CHILI
Darla Solsbee

1 Tbsp. olive oil
1 lb. chicken breast, cut into pieces
1/4 cup onion, chopped
1 cup chicken broth
4 oz. can green chilies
16 oz. can Great Northern beans, undrained
1 tsp. garlic powder
1 tsp. ground cumin
1/2 tsp. oregano
1/2 tsp. dried cilantro
1/8 tsp. ground red pepper

Instructions:
Heat oil. Cook chicken 5 to 6 minutes or until no 

longer pink. Remove chicken with slotted spoon. Add 
onion. Cook for 2 minutes. Stir in broth, green chilies 
and spices. Simmer 10 minutes. Stir in chicken and 
beans. Simmer for 20 minutes. Makes 4 servings.

MEXICAN CASSEROLE
M. Jean Hoke

1 1/2 lbs. ground chuck
1 medium onion, chopped
Dash of: Lowery’s salt, pepper and garlic powder
1 can Ranch Style Beans
1 can Ro-tel Tomatoes (or Ortega Tomatoes and 
  Green Chilies)
1 can cream of chicken soup
1 pkg. soft tortillas (8-10 per pkg.)
1 lb. sharp Old English Cheese, grated

Instructions:
Brown meat and onions. Pour off excess grease. 
Add beans, tomatoes and soup. Heat and stir well. 
Layer in a medium to large casserole dish: soft 

tortillas, meat mixture, then grated cheese. Do another 
three layers, ending with a lot of cheese. Sprinkle with 
paprika. Bake at 350º until bubbly, about 35 minutes. 

For more flavor add a chopped clove of garlic and 
some chopped Jalapeno when browning meat.

KING RANCH CHICKEN
Priscilla Cornwall

4-6 cooked, shredded chicken breasts (save broth)
1 pkg. small flour tortilla rounds
1 large onion, chopped
1 large green bell pepper, chopped
2 cups shredded Monterrey Jack cheese
1 1/2 tsp. chili powder
1 tsp. garlic salt
1 can cream of chicken soup
1 can cream of mushroom soup
10 oz. can diced tomatoes/green chilies, drained

Instructions:
Bring chicken broth to a boil. Drip tortillas in broth 

to soften. Remove and drain. Saute onion and bell 
pepper in oil. Add chicken to combine. Add chili 
powder and garlic salt. Combine soups. Set aside. 

Grease 9x13-inch casserole dish. Layer tortillas on 
bottom of dish. Layer half chicken mixture over 
tortillas. Repeat chicken and tortilla layers. Spread 
soup mixture over layers. Spread cheese over soup 
layer. Top with diced tomatoes and green chilies. 

Bake at 350º for 45 minutes. Do not cover. Yield 6 
to 8 servings.

BREAKFAST PIZZA
Louise Tuell Stauffer

1 lb. bulk pork sausage
1 cup hash browns, thawed
1/4 cup milk
1/8 tsp. pepper
1/2 tsp. salt
2 Tbsp. grated Parmesan cheese
1 pkg. refrigerated crescent rolls
1 cup shredded sharp cheddar cheese
5 eggs

Instructions:
In a skillet, cook sauage until browned, and drain 

off excess fat. Separate dough into eight triangles. 
Place in an ungreased 12-inch pizza pan with points 
toward the center. Press over bottom and up sides to 
form a crust. Seal perforations. 

Spoon sausage over crust. Sprinkle with potatoes 
and top with cheddar cheese. 

In a bowl, beat together eggs, milk, salt, pepper and 
milk. Pour into crust. Sprinkle Parmesan cheese over all. 

Bake in a 375º oven 25 to 30 minutes. Makes 6-8 
servings.

CRESCENT ROLL CHICKEN
Judy Millsaps

4 oz. cream cheese, softened
2 Tbsp. milk
2 cups cooked chicken
1/2 tsp. salt
1/2 tsp. pepper
2 (8 oz.) cans refrigerated crescent dinner rolls
1/4 cup plus 2 Tbsp. butter, melted
1 1/2 cup crushed croutons

Instructions:
Preheat oven to 350º. Combine cream cheese with milk 

and mix well until smooth. Stir in chicken, salt and pepper. 
Separate crescent roll dough into triangles. Place 2-3 

Tbsp. of chicken mixture on each of the eight triangles, 
spreading to within 1/2 inch of the edges. Moisten 
edges of dough with water. Place the remaining 
eight triangles of dough on top. Press edges to seal. 

Dip each sandwich in butter. Roll in crushed croutons. 
Place in lightly greased baking sheets and bake for 20-25 
minutes, or until lightly browned. Yield: 8 servings.

Main Dishes
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All the Fixins for a
HAPPY HOLIDAY

Honeysuckle White
                 Turkeys

Limit One
WITH $25 MINIMUM 
PURCHASE

Come in today to take advantage 
of our everyday low prices!

ATHENS
424 White Street

MADISONVILLE
112 Wayman Road
SWEETWATER
406 S Main Street

TELLICO PLAINS
9170 Highway 68

69¢lb

NO MORE STOLEN PACKAGES!
WE PROVIDE SAFE SECURE RECEIVING WITH:

 • Package Receiving • Private Mailboxes • Virtual Mailbox

412 S. White Street • Athens, TN 37303

423-507-9736 • Fax 423-507-9738
Mon.-Fri. 9 a.m. - 6 p.m.; Sat. 10 a.m. - 3 p.m.; Sun. Closed

• NOTARY
• COPIES
• FAX

• PACKING
• PASSPORTS
• GIFTS & CARDS

Authorized Shipping Center
www.aimmailcenters.com

• CELL PHONE REPAIR
• FINGERPRINTING
• PACK & SHIP SUPPLIES



PINEAPPLE TARTS
Pauletta Johnson

32 graham crackers, mashed
1 stick butter
1 cup sugar
2 eggs
1 cup milk
1 cup pecans

Instructions:
Mix well and pour into cupcake holder. 
Bake at 350º for 20 minutes.

TOPPING:

1 can crushed pineapple
1 cup brown sugar

Instructions:
Cook until thick. Pour over cupcakes and top with 

cherries. Great for Christmas.

TURTLE CAKE
Eva G. Oakes

1 box German chocolate cake mix
1 cup evaporated milk, divided
1/2 cup melted margarine
1 1-lb. package caramels
1 cup pecans
1 cup chocolate chips

Instructions:
Preheat oven to 350º. 
Mix cake mix with 1/2 

cup evaporated milk and 
margarine. Pour half of the 
batter into greased 11x13 pan. Bake 5-6 minutes. Cool 
slightly. 

Melt caramels with remaining evaporated milk. 
Pour over cake. Sprinkle with pecans then chocoate 
chips. Cover with remaining batter. 

Bake 20-25 minutes.
Variation: 1/2 pound caramels and 1 cup coconut 

instead of pecans and chocolate chips.

CARAMEL PUMPKIN 
CHEESECAKE

Rita Holt

Crust Ingredients:
3/4 cup finely chopped pecans
32 gingersnap cookies, ground
3 Tbsp. brown sugar
6 Tbsp. melted butter

Caramel Filling Ingredients:
1 bag caramels
4 Tbsp. milk
1/2 cup chopped pecans

Filling Ingredients:
3 (8 oz.) pkgs. cream cheese, soft
1 cup packed brown sugar
1 1/2 cups canned pumpkin
1/2 cup heavy cream
1/4 cup maple syrup
3 tsp. vanilla extract
1 tsp. ground cinnamon
1/2 tsp. ground ginger
1/4 tsp. cloves
4 eggs, slightly beaten

Instructions:
Place a 9-inch springform 

pan on a double thickness of 
foil; wrap up around bottom 
to keep from leaking. 

Place pecans in processor; 
cover and process until ground. Add gingersnaps, brown 
sugar and butter; cover and pulse until blended. Press 
onto the bottom and two inches up the sides of prepared 
pan; set aside. 

In a large bowl, combine caramels and milk. 
Microwave until caramels melt; start with one minute, 
then 30-second increments. Stir until blended. Pour 2/3 
of the caramel mixture into the bottom of pan.

In a large mixing bowl, beat cream cheese and brown 
sugar until smooth. Beat in the pumpkin, cream, syrup, 
vanilla and spices. Add eggs, beat on low just until 
combined. Pour into crust. Place springform pan in a 
large baking pan; add 1-inch hot water to larger pan.

Bake at 325º for 60-70 minutes or until center is just 
set and top appears dull. Remove pan from water bath. 
Cool on wire rack for 10 minutes. Carefully run a knife 
around the edge of cheesecake to loosen. 

Cool 1 hour or longer. Chill overnight. Remove sides 
from pan. Take remaining caramel mixture and drizzle 
over top. Serve with whipped cream.

LEMON SOUR CREAM PIE
Frances Arnwine

2/3 cup granulated sugar
3 Tbsp. cornstarch
1 cup milk
3 egg yolks
1 tsp. finely grated lemon 
  peel
1/4 cup lemon juice
1/4 cup butter or margarine
1 cup sour cream
1 9” pie shell, baked and cooled

Instructions:
Mix sugar and cornstarch in a medium saucepan. 

Whisk in milk until smooth, then blend in egg yolks. 
St ir  in lemon peel and juice; add butter. St ir 
constantly over medium heat 4-5 minutes until thick. 
Do not boil. 

Remove from heat. Cool to room temperature. 
Stir in sour cream and blend well. Pour into pie shell. 
Cover loosely in refrigerator until set (6 hours or 

overnight). Garnish with whipped cream, or make 
meringue out of the egg whites.

BUTTERFINGER DESSERT 
LASAGNA

Priscilla W. Cornwall

3 oz. pkg. instant butterscotch pudding
2 cups plus 3 Tbsp. milk, divided
8 oz. cream cheese, softened
1/2 cup peanut butter
1/2 cup powdered sugar
8 oz. tub Cool Whip, divided
24 peanut butter cookies
7 fun-sized Butterfinger bars, chopped
Melted peanut butter

Instructions:
Mix together pudding and 2 cups milk, set aside 

to thicken. Beat together cream cheese, peanut 
butter, sugar, 3 tablespoons milk. Fold in 1-1/2 
cups Cool Whip. 

Line dish with 1/2 cookies, spread 1/2 pudding 
mixture over cookie layer. Top with dollops of peanut 
butter filling and spread. Sprinkle with 1/2 chopped 
Butterfingers over filling. Repeat layers, cookies, 
pudding, filling. Spread with remaining Cool Whip. 
Sprinkle with remaining chopped Butterfingers. 

Serve with drizzle of melted peanut butter.

Desserts
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Sliger’s
Jewelers

116 E. Washington Avenue, Downtown Athens • 745-4774

• Fine Gifts
• Engraving

• Jewelry • Watches
• Jewelry & Watch Repair

“Your Christmas Gift Store Since 1946”

Holiday Hours starting in December

Tuesday – Friday 9:30am-5:30pm;
Saturday 9:30am-2pm

TileHardwood LVT

3970 Highway 411
Madisonville, TN

423-442-4228

We are thankful 
for all of our 
customers!

We wish you 
a very
Merry

Christmas 
and a blessed 
Happy New 

Year!



CHOCOLATE CARAMEL 
PECAN BARS

Linda Smith

3 cups pecans
1 cup flour
1 cup white whole 
   wheat flour
2/3 cup powdered 
   sugar
3/4 cup cold butter
14 oz. can Dulce De 
   Leche
2 tsp. vanilla
1/4 tsp. salt
2 Tbsp. butter, melted
1 cup semi-sweet 
   chocolate chips

Instructions:
Preheat oven to 350º. 

Spread the pecans out on a baking sheet and set 
them in the oven for about 8 minutes or until they 
are fragrant. Remove from the oven and set aside.

Line a 13x9x2 pan with aluminum foil, allowing 
the foil to go up the sides of the pan a bit, then 
spray the foil lightly with cooking spray.

In a medium mixing bowl, combine the flours 
with the powdered sugar, then add the butter and 
use a pastry cutter or your hands to mix the butter 
into the mixture until it is all fine crumbs with no 
large chunks of butter. Press this crumb mixture 
into the bottom and up the sides of the pan.

Bake for 15 minutes until golden brown, then set 
somewhere to cool.

Mix the Dulce De Leche with the vanilla, salt 
and add a little milk or half and half if it seems too 
thick. Pour the pecans into a medium mixing bowl 
and then add the Dulce De Leche and stir to coat 
all the pecans in the caramel.

When the crust is completely cool, spread the 
caramel pecan mixture over the crust, then sprinkle 
with chocolate chips and a few whole pecans if you like.

Bake at 350º for about 25 minutes. Allow the 
bars to cool completely, then pull the bars out of 
the pan by pulling the sides of the aluminum foil 
and cut into bars.

GIFT-GIVING CARAMEL 
CHEESECAKE BARS

Leesa Corum

1 1/2 cups crushed vanilla wafers (about 50)
1 cup chopped pecans
1/4 cup (1/2 stick) butter, melted
4 (8 oz.) pkgs. Philadelphia cream cheese
1 cup sugar
1 cup sour cream
3 Tbsp. flour
1 Tbsp. vanilla
4 eggs
1/4 cup Kraft 
  caramel topping

Instructions:
Preheat oven to 325º. Line a 9x13 baking pan with 

foil, leaving 3 inches of foil extending over short sides 
of pan. Create handles by crunching up extended foil; 
grease the foil. 

Mix wafer crumbs, 1/2 cup of pecans and butter. 
Press firmly onto bottom of pan. Refrigerate until needed. 

Beat cream cheese and sugar in large bowl with 
mixer on medium speed until well blended. Add the 
cream, flour and vanilla. Mix well. Add eggs, one at 
a time, mixing on low speed after each addition, just 
until blended. Pour over crust. 

Bake 45 minutes or until center is almost set. 
Refrigerate 4 hours or overnight. Lift out of pan 

onto cutting board, using foil handles. Drizzle with 
caramel topping and remaining 1/2 cup pecans. Cut 
into 32 bars. Store leftovers in refrigerator.

CREAM PUFFS
Barbara Mealor

1/2 cup boiling water
1/4 cup butter
1/2 cup sifted flour
2 eggs

Instructions:
Bring water and butter 

to a boil. Add flour all at 
once, cook over low heat until mixture forms a ball. 

Remove from heat, beat and cool for 2 minutes. 
Add eggs one at a time. Beat until satiny. 

Drop on greased baking sheet by teaspoon. Bake at 
350º until well browned and puffy; about 30 minutes. 

Cut tops off when cool and fill with instant pudding.

MOCHA ICEBOX CAKE
Rita Holt

2 cups cold heavy cream
12 oz. cream cheese
1/2 cup sugar
2 Tbsp. unsweetened cocoa powder
1 tsp. espresso powder
1 tsp. almond flavoring
1 tsp. pure vanilla
3 pkgs. Chocolate chip cookies
Shaved semi-sweet chocolate, for garnish

Instructions:
In the bowl of an electric mixer fitted with a wire 

whisk attachment, combine the heavy cream, cream 
cheese, sugar, coffee, almond, vanilla extract, cocoa 
powder, and espresso. 

Mix on low speed to combine and then slowly raise 
the speed until it forms firm peaks. 

To assemble cake, arrange chocolate chip cookies 
flat in an 8-inch springform pan, covering the bottom 
as much as possible (I break some to fill in).

Spread about a fifth of the filling over the cookies. 
Continue layering cookies and filling until there are 
five layers, ending with a layer of cream. 

Smooth the top, cover with plastic wrap.
Refrigerate overnight. Run a small knife around the 

outside of the cake and remove the sides of the pan. 
Sprinkle with the chocolate shavings. 

Slice and serve cold.

PEANUT BUTTER PIE
Barbara Mealor

3 oz. cream cheese
1 cup powdered 
   sugar
1/3 cup peanut 
   butter
1/4 cup milk
1 small Cool Whip
1 graham cracker 
   crust

Instructions:
Mix all ingredients 

except Cool Whip. Fold 
Cool Whip in last. 

Pour into graham 
cracker crust and chill several hours.

Desserts
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“Creating You”
Full Service Hair & Nail Salon

• Helix Cuts • Japanese Straightening
• Color • Perms • Cuts • Nails

• Spa Pedicure • Waxing

Look Your Best This Holiday Season!

Hours by Appointment
205 E. Washington Avenue • 745-9941 HollyChasity

Visit the Sequoyah Museum for 
your Christmas Shopping!

Handmade Cherokee Baskets • CDs • Jewelry • Handmade Native American Pottery
Prints by Cherokee Artist Donald Vann...and much more!

Sequoyah
(1776-1843) 

Father, Soldier, Silversmith, Statesman and 
Creator of the Cherokee writing system

Avoid the chaos at the mall!

SEQUOYAH BIRTHPLACE MUSEUM

Located in the Great Smoky Mountains of East Tennessee on the shores of beautiful Tellico Lake, 37 miles south of downtown Knoxville.

OPEN YEAR 
ROUND

(Closed Thanksgiving, 
Christmas Day and 

New Year’s Day)

Mon-Sat 9am-4pm 
Sun Noon-4pm

Operated by the Eastern Band of Cherokee Indians 
Tennessee’s ONLY Tribally-Operated Historical Attraction.

Hwy 360 • P.O. Box 69 • Vonore, Tennessee 37885
423-884-6246 | www.sequoyahmuseum.org

Nominal Admission Fee
Group discounts

Highway 30
Etowah

423-263-8899

4215 Hwy. 411 N
Madisonville

423-545-9501

509 W. Athens St. 
Englewood

423-887-5511

www.easttennesseeautooutlet.com

Celebrating 22 Years
1998 - 2020

Our Success Is Driven 
By Good Old-Fashioned 

Value & Service!

Over $3,500,000
and over 200 vehicles!

The largest
selection of pre-owned 

in the area!

Best of the Best

#1 For
18 Years!

Ingredients For A Happy 

Holiday Season!

The season of love, peace and joy 
is here to stay.

Celebrate forever this season and not 
just today.

from

Cheryl Ingram 
and Family
McMinn County 
Register of Deeds



BANANA COOKIE BARS
Eva Oakes

1/2 cup margarine or butter
1 1/2 cups graham cracker crumbs
14 oz. can sweetened condensed milk
2 medium bananas, mashed (about 1 cup)
6 oz. pkg. semi-sweet chocolate chips
3.5 oz. can flaked coconut (1 1/2 cups)
1 cup chopped nuts

Instructions:
Preheat oven to 350º. 
Melt margarine or butter in 9x13 baking pan in 

oven. Sprinkle crumbs over margarine. 
In small bowl, combine sweetened milk and 

bananas, pour evenly over crumbs. Top with remaining 
ingredients. Press down firmly. 

Bake 25 to 30 minutes or until lightly browned. 
Cool. Chill. Cut in bars. 
Store covered in refrigerator.

WHITE PEANUT BUTTER FUDGE
Janice Caruthers

3 cups sugar
1 cup condensed milk
1 stick butter
1/2 tsp. salt
1 tsp. pure vanilla
3 Tbsp. peanut butter
1 cup pecans

Instructions:
Butter heavy saucepan 

and platter/pan.
Put sugar, milk, butter 

and salt into pan; cook 
over medium heat until soft ball forms in cold water. 

Remove from heat; add vanilla. Add peanut butter. 
Add nuts. Beat mixture until fudge starts to harden. 
Pour into pan; cool.

CARAMEL NUT CANDY
Margie Jarvis

28 caramels
1/4 cup butter or margarine
2 Tbsp. half and half cream
1 1/2 cups confectioner’s sugar
1 cup salted peanuts
2 cups miniature marshmallows
1 to 2 cups flaked coconut

Instructions:
Place caramels, butter and cream in a 2-quart 

microwave-safe dish. Microwave, uncovered, on 
medium for 2 minutes, stir. Microwave 1-3 minutes 
more, stirring every minute until smooth. 

Stir in sugar until smooth. Add peanuts. Gently fold 
in marshmallows. 

Sprinkle coconut in a 10x5-inch strip onto two 
sheets of wax paper, spoon caramel mixture down 
the center of coconut. 

Using the wax paper, coat caramel with coconut 
and roll into two 10-inch logs. Discard wax paper. 

Wrap logs in plastic wrap and chill for 4 hours. 
Remove plastic wrap, cut logs in 1/2 inch slices. 
Store in an airtight container in the refrigerator. 

Yield: 4 dozen.

GRANDMOM’S TEA TIME 
COOKIES

Hope and Abby Newman and Grandmom (Sandra Cox)

3/4 cup peanut butter
1/2 cup Crisco
1 1/4 cup white sugar
3 Tbsp. Hershey’s cococa
3 Tbsp. milk
1 Tbsp. vanilla
1 egg
1 3/4 cup self-rising flour

Instructions:
Preheat oven to 375º. Combine peanut butter, 

sugar, cocoa, milk and vanilla. Beat with mixer until 
well blended. Add egg. Beat just until blended. Add 
flour and mix. May need to add a little more flour. 

Make ball and press with fork or tea pot cookie 
press. 

Bake 8 minutes. Makes 3 dozen.

ENGLISH TOFFEE
Hope Shaw

1 Tbsp. plus 2 cups butter, softened, divided
2 cups sugar
1 Tbsp. light corn syrup
1/4 tsp. salt
1 cup milk chocolate chips
1 cup finely chopped pecans

Instructions:
Grease a 15x10x1-inch baking pan with 1 Tbsp. 

butter. Set aside. 
In heavy 3-quart saucepan, melt remaining butter. 

Add sugar, corn syrup and salt. Cook and stir over 
medium heat until candy thermometer reads 295º. 

Quickly pour into prepared pan. Let stand at room 
temperature until cool, about 1 hour.

In microwave, melt chocolate chips. Spread over 
toffee. Sprinkle with pecans. Let stand for 1 hour. 

Break into bite-size pieces. 
Store in an airtight container at room temperature. 
Makes about 2 pounds. For the holidays, put a few 

pieces in cellophane bags, tie with ribbons, and hand 
out as gifts.

“TOFFEE” CRACKER CANDY
Linda Gray

1 1/3 sleeve saltine crackers (approx. 50)
1 1/2 cups butter
1 1/2 cups packed brown sugar
12 oz. semi-sweet chocolate chips
1 cup chopped nuts

Instructions:
Preheat oven to 425º. 
Line a 12x17 cookie sheet with heavy-duty aluminum 

foil; grease the foil. 
Place crackers in a single layer in pan. 
In a saucepan over low heat, combine butter and 

brown sugar, bringing to full boil. Boil for 3 minutes 
without stirring. 

Quickly pour over crackers and place in oven 
when it starts to get bubbly; set timer for 4 minutes. 
Immediately remove from oven when timer goes off. 

Sprinkle chocolate chips evenly over the top; spread 
after they begin to melt, until you have a thin, even 
layer. Sprinkle nuts over chips, using the back of a 
wooden spoon.

Press nuts into chocolate; chill in refrigerator for at 
least 3 hours, or until set. Break into pieces and store.

Cookies & Candies
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1448 Decatur Pike • Belk Plaza

745-8044 • 745-9833

AMBASSADOR 
SALON

Gift Certificates 
Available

Left to right: Tryston Nolan, Laura Beth Herron 
and Rhonda Price.

Hair Care For The 
Entire Family

• Cut • Style • Waxing
• Weaves • Color • Perms

Walk-Ins Welcome
Rhonda Price, OwnerShop the World GiftS

DO GOOD  FEEL GOOD 
SHOP FAIR TRADE

3230 Highway 411 N     Englewood

THINK
Unique

Handmade
45 countries

Building a better world

THINK CHRISTMAS

COUNTRY ROAD CANDY
Pauletta Johnson

12 oz. butterscotch chips
1 tub vanilla icing
1 cup pecans
1 cup miniature marshmallows
1/2 cup raisins

Instructions:
Grease a glass rectangle dish with butter. 
In a large bowl, microwave chocolate chips for 

one to two minutes until melted. 
Stir in vanilla icing until smooth. 
Gently add pecans, marshmallows, and raisins. 

Then, spread into buttered pan. 
Refrigerate until set, then cut into squares. Store 

in covered container.

CREAMY PEANUT BROWNIES
Nellie Kyker-Sliger

3 eggs, beaten
1/2 cup brown sugar
1 tsp. vanilla
1/2 cup butter, melted
1/2 cup peanut butter
1 1/2 cups flour

Instructions:
Mix all together. Pour into a 9x11 baking dish 

sprayed with cooking spray. 
Bake at 350º for 25 minutes. Can add chocolate 

chips or nuts.

PEANUT BUTTER BALLS
Hope Shaw

12 oz. peanut butter
1 stick butter
1 tsp. vanilla
1 pound powdered sugar
16 oz. semi-sweet 
   chocolate

Instructions:
In a bowl, mix peanut butter and butter. Stir in vanilla. 

Add powdered sugar and beat until smooth. Roll in one-
inch balls and place in freezer for at least one hour. 

Place chocolate in a microwave-safe bowl for 15-20 
seconds at a time, stirring between intervals until melted. 

Dip chilled balls into melted chocolate and place on 
parchment paper to set.

MARTHA 
WASHINGTON 

CANDY
Jewell Pierce

1 can Eagle Brand milk
2 sticks butter or margarine, 
   melted
2 cups coconut
1 lg. pkg. semi-sweet 
   chocolate chips
1/4 lb. paraffin
2 boxes powdered sugar
2 cups nuts, chopped
1 tsp. vanilla

Instructions:
Mix milk butter and sugar 

together. Add nuts, coconut, and 
vanilla. 

Roll into 1-inch balls and place 
on buttered wax paper. Chill until 
hard. 

Melt chocolate and paraffin in 
double boiler. 

Place toothpick in bottom of 
balls and dip in chocolate, then 
place on wax paper to cool.

POP-OVER 
DOUGHNUTS

Barbara Mealor

2 eggs
1 cup sugar
1 cup milk
2 Tbsp. butter, softened
1 tsp. vanilla
3 cups flour
1/4 tsp. nutmeg
1/4 tsp. cinnamon

Instructions:
Mix in order given. 
Drop by teaspoon in hot grease. 
When brown, roll in mixture of 

powdered sugar and granulated 
sugar.

REESES PIECES 
COOKIES
Barbara Mealor

1 cup brown sugar
1 cup granulated sugar
1 cup butter
2 eggs
2 tsp. vanilla
2 1/4 cups self-rising flour
1 cup Reeses pieces

Instructions:
Cream sugars and butter. Beat 

in eggs and vanilla, add flour and 
Reeses pieces. Drop by teaspoon 
onto greased cookie sheet. 

Bake at 350º for 10 to 12 
minutes. Makes 50 to 75 cookies.



Bargain 
Barn

UNITED GROCERY 
OUTLET

To Our Customers
Check us out for gift items

and stocking stuffers!

Decatur Pike
Athens

423-745-7204

Go to www.myugo.com - Sign up for emails and early holiday bargains

Tennessee Avenue
Etowah

423-263-1406

4349 US-411 
Madisonville
423-420-1721

783 New Hwy. 68
Sweetwater

423-351-9846
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