.

i petehq@mailhost.netrunner.net,1/22/97 12:24 PM,Fwd: $250 neiman cookies - : 2
>

>> She raplied, "I wish you wouldn't do this." I said, “Well, you should
>> have thought of that before you ripped me off, and slammed down the
>> phone on her.

>>

>> 8o, hara it isli! Pleass, pleass, please pass it on to everyone

> you can possibly think of. I paid $250 dollars for this... I don't want
>> Nieman-Marcus to *aver® get ancther penny off of this recipe....

>>

>> (Recipe may be halved.):

> 2 cups butter

>> 4 ocups flour =20

>> 2 tap. soda

>> 2 cups sugar

>> 5 ocups blended oa -

>> 24 oz. chooolate chips

>> 2 cups brown sugar

>> 1 tsp. salt

>> 1 8 oz. Hershey Bar (gratad)

>> 4 egum

> 2 tsp. baking powdar

>> 2 tsp. vanilla

>> 3 cups chopped nuts (your choice)

>>

>> “* Maasure ostmeal and blend in a blender to a fine powder.

>>

>> Cream the butter and both sugars. Add eggs and vanilla; mix
> together with flour, oatmeal, salt, baking powdsr, and soda. Add

>>
>
>>
>>
2>
>
>

ahocolate chips, Barshey Bar and nuts. Boll into balls and place twe
inches apart on a cookie shest.
Bake for 10 minutes at 375 dagrees. Makes 112 cookles.

Save funii! This is *not* a joke -—— this ia a true story.. Ride
free, citizens!

>I couldn‘t resist this one, guys! Eat them in good healthl

>

>Gail Dotson

-3
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AMISH CASSEROLE

6 eqgs

6 slices sourdough bread

1 1/2 cups milk

3/4 1b. jack cheese, grated
3/4 1b. cheddar cheese, grated

optional: 1 Ib. sausage, cooked

Break bread into bottom of greased 9 x 13 pan. Sprinkle
both cheeses on top. (If using sausage, sprinkle it on
before cheeses.) Mix together milk and eggs; pour
evenly over casserola. Cover with plastic and refrig-
erate over night. Bake at 3259 for 30-45 minutes.

Let stand 5 minutes.

Terry LaSource
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Cream Cheese Pie

Reeipe route...from Barbara Fox to
Pat McConnell to You!!!
Serves 12

Ingredients:

Pie filling:

12 oz of cream cheese softened
2 eggs beaten

Ya cup sugar

2 teas vanilla

2 teas lemon juice

Topping:
1 cup sour cream
3 Y tablespoons sugar

| teas vanilla

Preheat oven to 350°

Whip cream cheese then combine with other filling ingredients
until light and frothy, pour into graham cracker crust and bake for
15 to 20 minutes. Remove and cool for 5 minutes, combine
topping ingredients and then pour topping over pie & return to
oven for 10 minutes longer. Cool and refrigerate. Top with berries
when cool if desired.



