
Microwave Popcorn 
 
1 drop of Canola Oil 
1/3 cup Popcorn 
Butter melted  
 
Place oil and popcorn in special microwave popcorn bowl.  Cover and cook based 
on your microwave power.  Mine is 3.5 minutes on high. 
 
Add or margarine as desired. 
 

Broccoli Bacon Salad 
 

Chopped Raw Broccoli 
1 Small Onion 
8 Slices Crisp Crumpled Bacon 
1/3 Cup Sugar 
3 TBSP White wine Vinegar 
1 Cup Hellmann’s Mayonnaise 
Raisins or Craisins 
 
Mix chopped broccoli, Onion, Raisins and bacon together in a bowl.  Mix 
Mayonnaise, Vinegar and sugar well in separate bowl.  Pour over broccoli 
mixture and blend well.  Chill one hour prior to serving. 

 

Polish Sausage with Pineapples 

1 Lb Polish Sausage 

1 Small Can Pineapple juice 

1 Fresh Pineapple Cubed 

1 TBSP Brown Sugar 

Mix the Pineapple Juice with the Brown Sugar.  Place the polish sausage and 
the pineapple in an electric fry pan.  Add the juice/sugar mixture and heat.  
Serve with toothpicks. 

  



 
German Potato Salad 

 
5 lbs Potatoes 
1 lb bacon 
2 medium onions 
1 ½ cups water 
2 TBSP Cornstarch 
½ cup White Wine Vinegar 
2 TBSP Sugar 
2 Tsp Salt 
½ Tsp Celery Seed 
Dash Pepper 
 
Boil peel and dice potatoes.  Cook bacon in large skillet.  Break bacon into bite 
size pieces and add to potatoes.  Sauté 2 medium onions in 2 tbsp of bacon 
grease until golden brown. In blender mix water, cornstarch, vinegar until 
smooth paste.  Add sugar, salt, celery seed and pepper.  Add blender mixture 
to onions grease.  Simmer until bubbly.  Stir mixture into potatoes and bacon.  
Heat in Crock pot as desired. 

\ 
Spinach Salad with Raspberries and Strawberries 

 
Spring Mix 
Baby Spinach 
1 pint Raspberries 
1 Pint Strawberries 
1 Can Mandarin Oranges 
Grapes 
 
Dressing: 
1 cup Mayonnaise 
1 TBSP White Wine Vinegar 
1 TSP Garlic Powder 
¼ Cup Sugar 
 
Mix dressing ingredients and toss with salad or leave on the side for a great 
sweet dressing. 
 

 

  



Orange Creamsicle Pie 

Arrowroot  cracker crust   
1 c Arrowroot Cracker Crumbs 
¼ cup Sugar 
¼ cup Butter (melted) 
 
Mix together the Cracker crumbs, Sugar.  Add melted butter and spread in pan and 
press with a cup.   Bake for 5 minutes at 350.   
 
Filling 
14 ounce can of sweetened condensed milk  
6 ounce can of frozen orange   
8 ounce package of cream cheese  
12 ounces of Cool Whip (I buy 2 of the 8 oz. size because they are cheaper.  I use 
the extra 4 ounces to decorate the top of the pie)  
 
Mix together the orange juice, sweetened condensed milk and cream cheese.  
Fold in the Cool Whip. Pour into the crust(s). Spread with the remaining Cool 
Whip if you choose. Decorate with mandarin orange slices if desired.  Freeze.  
Then wrap in aluminum foil.  Thaw SLIGHTLY if you like to eat it frozen.  You 
can eat this frozen or thawed. I prefer it more frozen.  

 
Easy Turkey Spanish Rice 

 
1 LB Ground turkey 
1 Large Can Crushed Tomatoes in Puree (Contadina) 
2 Pkgs Uncle Ben’s Boil in Bag Rice 
1 Chopped Green Pepper or Hot banana Pepper 
3 TBSP Wegman’s Medium Salsa 
 
Brown Turkey and peppers in frying pan.  At the same time prepare the rice per 
package directions.  Add the tomatoes and salsa to the turkey and simmer a few 
minutes.  Add the cooked rice.  Simmer a few minutes longer.  You can also use 
this for stuffed peppers.  I par boil the peppers and then stuff and bake. 


