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Recipe Title:         “Adri & Mieke’s Saturday Morning Muffins”      
Tell about the recipe. Why is it a family favorite? Favorite memory about making or eating this meal?  Include 
pictures or drawings (optional). Please use the back if you need more space. Multiple submissions welcome. 
Family involvement encouraged.  

Adri (1st Grade) and her little sister, Mieke (4) help their mom make these muffins 
almost every Saturday morning. It is based on a church cookbook recipe from their 
mom’s childhood, and they made their own additions and changes over the years. We 
have made it gluten free (replace all purpose flour with Bob’s Red Mill Gluten Flour 
blend) and vegan for their aunties (almond milk replaces milk and substitute the egg 
with an additional banana), and have experimented will all kinds of berries, peaches, 
apples, switched cardamom for cinnamon, and countless other variations, but their 
favorite remains blueberries. 
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Ingredients:                                                   
Amount  Ingredient  Amount  Ingredient 

1 ¾ c.  All Purpose Flour  ½ cup  Sugar 

2 tsp  Baking powder  ½ tsp  Salt 

1 tsp  Cinnamon  ½ tsp  Nutmeg (optional) 

¼ cup  Vegetable / Canola Oil  ½ cup  Milk 

1  Beaten Egg  1  Mashed Banana 

1 cup  Berries, your choice     

 



Directions: 

 Preheat your oven to 375 degrees Fahrenheit  and grease/put cupcake liners into 1 regular 
(12) or mini (24) cupcake tin. 
 
Whisk together: All Purpose Flour, Sugar, Baking Powder, Salt, Cinnamon, and Nutmeg.  
Add, mixing just until blended: Vegetable/Canola Oil, Milk, Beaten Egg, Mashed Banana.  
Finally, mix in the berries of your choice.  
 
Scoop into cupcake tins (we use a cookie scoop) and bake at 375 for 20 minutes for mini 
muffins / 25 minutes for regular size muffins.  You can check if they are done by putting a 
wooden skewer/knife into a muffin; if it comes out clean, they are done! 
Slather with butter and enjoy! 
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Picture/ Drawing: 

Step 1 cooking fish: 4 peppercorns or dash of pepper; 1 bay leaf and eighth of a lemon; 

1 lb cod, or other white, flaky fish 

Step 2 cooking veggies: 2 TBS butter; 2 ribs celery, diced; 1 yellow onion, diced; 2 cloves 

minced garlic 

Step 3 - the mix: 

1 heaping TBS mayonnaise 

2 tsp Dijon mustard 

2 eggs 

1 ½ tsp kosher salt 

1 /2 tsp ground pepper 

2 tsp Old Bay seasoning, Lawry's Seasoned salt, or 
paprika and red-pepper flakes to taste 

1 sleeve saltines or 1 heaping cup of breadcrumbs 

½ bund parsley, roughly chopped 
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Step 1 
FILL a shallow, wide pan with an inch of water. SET to high heat. ADD 
pepper, bay leaf, and lemon section. BRING water to bare simmer. PLACE 
fish in pan and cook about 6 - 8 minutes, until fish begins to whiten. 
REMOVE fish from water and let cool. EMPTY pan. 

Step 2 
SET pan over medium-high heat. ADD butter to pan, swirling it around the 
pan until it foams. TOSS in celery, onions and garlic. COOK, stirring often, 
until vegetables soften and onions turn translucent. DUMP the veggies into a 
large bowl. 

Step 3: 
MIX together in a small bowl: mayonnaise, mustard, eggs, salt, 
pepper and seasoning salt (or paprika and hot pepper flakes). ADD 
mixture to the bowl with the sauteed vegetables. POUR crushed 
saltines or bread crumbs over them and STIR to combine. ADD 
parsley, stir again. 

Step4 
FLAKE the cooked fish into the binding sauce carefully, keeping flakes 
as whole as possible. GATHER mixture into small balls, and form into 
patties (4 - 6 for main course, 6 - 8 for an appetizer). PLACE them on 
a sheet pan, cover loosely and transfer to a refrigerator to set for at 
least 30 minutes. 

Step 5 
PREHEAT oven to 400 degrees. REMOVE cod cakes from 
refrigerator. SMEAR a bit of mayonnaise on the patties to get a crisp 
crust. SLIDE the sheet pan into the oven and bake about 12 minutes, 
until golden brown. SERVE with the rest of the slices of lemon. 

Step 6 
ENJOY your cod cakes with your favorite salad or vegetable. 











Recipe Title:              May’s Oatmeal Chocolate Chip Cookies 

Tell about the recipe. Why is it a family favorite? Favorite memory about making or eating this meal?  Include 
pictures or drawings (optional). Please use the back if you need more space. Multiple submissions welcome. 
Family involvement encouraged.  

     This recipe came into our family when I was a small baby growing up in Bryan, Texas, more than 50 
years ago.  My parents made some very good friends while my father was teaching at Texas A&M, the 
Hildreth family. May Hildreth was my mom’s best friend during those years, and she was the one who 
created this cookie recipe that we have been making for so long…first in Texas; then Stillwater, Oklahoma; 
next, Pullman, Washington and finally, here on the west side of the state, in Seattle. As a little girl, I would 
mix up a batch of these completely perfect cookies, (do my best not to eat the cookie dough!) and share them 
with my family.  There was nothing better than a glass of ice, cold milk and a couple of these delectable 
cookie treasures!  Baking these cookies has always represented an important tie to the many family 
memories I recall – whether we were relaxing on our weekend or preparing food for a crowd, these cookies 
were a “sure thing,” always making whatever we did better!  My sister, brother and I all shared this recipe 
with our growing families and now one of the most often used cookie recipes in the Warner house is May’s 
Oatmeal Chocolate Chip Cookies.  They are just the right combination of chewy and crunchy mixed with 
yummy chocolate deliciousness! 

- Ms. Warner, Room 102 

Picture / Drawing: 

 

Ingredients:                                                   
Amount  Ingredient  Amount  Ingredient 

2 cups  Brown sugar  1 cup  Coconut 

1 cup  Butter  3 cups  Oats 

2   Eggs  
1 ½ 
cup 

 Flour 

1 tsp  Soda  6 oz  Chocolate Chips 

½ cup  Walnuts (Optional)     
       

Directions: 

Mix butter and brown sugar until creamy.  Add eggs and coconut.  Next, add soda, flour and  

oats.  Finally, mix in chocolate chips and chopped walnuts.  Bake at 350 degrees. 

 







Recipe Title:              Shortbread 

Tell about the recipe. Why is it a family favorite? Favorite memory about making or eating this meal?  Include 
pictures or drawings (optional). Please use the back if you need more space. Multiple submissions welcome. 
Family involvement encouraged.  

This is a traditional German recipe that Coleman’s grandmother Nancy has been 
making since the late 1970’s.  It’s a delicious basic cookie that three generations have 
been enjoying every holiday season for as long as they can remember.  

Picture / Drawing: 

 

Ingredients:                                                   
Amount  Ingredient  Amount  Ingredient 

5 cups  Flour  1 cup  Sugar 

¼ tsp  Salt  1 lb  Butter 

       

       

       
       

Directions: 

Work with both hands until well mixed.  Place the dough, half at a time, on a floured board 
and roll to ½ inch thick.  Prick all over with a fork and cut into squares or use cookie cutters.  
Bake at 350 degrees for 15-20 minutes, until pale but set, with the thinner ones slightly 
golden at the edge.  

 



Recipe Title:              Beus Chocolate Chip Cookies 

Tell about the recipe. Why is it a family favorite? Favorite memory about making or eating this meal?  Include 
pictures or drawings (optional). Please use the back if you need more space. Multiple submissions welcome. 
Family involvement encouraged.  

Makes about 3 dozen 

Picture / Drawing: 

 

Ingredients:                                                   
Amount  Ingredient  Amount  Ingredient 

1 cup  Butter (option: replace with shortening)  1 cup  Granulated Sugar 

1/3 cup  Shortening (or 1  1/3 cup )  2  Eggs 

1 cup  Brown Sugar, packed  2 tsp  Vanilla extract 

3 cups  Un-sifted Flour  1 tsp  Baking soda 

1 tsp  Salt  1 cup  Chocolate Chips 

1 cup  Chopped nuts (optional)     

Directions: 

Preheat oven to 375 degrees. 
Mix sugar and butter/shortening together.  Add vanilla and eggs and beat together well.  
Measure flour into sifter.  Measure soda and salt into flour.  Sift together into creamed 
mixture. Add chocolate chips (and nuts if desired.)  Mix well.  
Mixture should be firm enough to shape into balls the size of walnuts. Place on ungreased 
baking sheet. Bake at 375 for 8 – 10 minutes.  

 











Recipe Title:         Shanahan Chocolate Sauce (submitted by Ms. Charlene)    
Tell about the recipe. Why is it a family favorite? Favorite memory about making or eating this meal?  Include 
pictures or drawings (optional). Please use the back if you need more space. Multiple submissions welcome. 
Family involvement encouraged.  

This recipe comes from my husband’s great aunt on the east coast.  It was a staple in 
his home growing up!  Our family makes it often for potlucks and parties and it has 
become a Holiday Tradition to make a big batch to give jars of it as gifts for our 
neighbors, teachers, coaches, and friends.  It’s best eaten warmed up with ice cream 
or fresh fruit, but many people tell me they eat spoonfuls right out of the jar! 

Picture / Drawing: 

 

Ingredients:                                                   
Amount  Ingredient  Amount  Ingredient 

4 oz  Baker’s Unsweetened Chocolate  4 cups  Powdered Sugar 

2 sticks  Butter  ½ tsp  Real Vanilla (or more to taste) 

1 can  Evaporated Milk (full fat!)     

Directions: 

 -Melt butter and chocolate over low/med heat.  
-Add milk and stir, stir, stir with a whisk 
-Add powdered sugar and keep stirring until all is smooth 
-Remove from heat when bubbles break the surface 
- Add vanilla and stir – Enjoy! 
Keep in an airtight container in fridge to last longer.  Heat in microwave 10 seconds at a time 
until melted. Do Not Overheat. 
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