
Here's what's cooking in our . . .

Country Kitchen
For the past several years Country Living has included a

"Country Kitchen" page in each issue, printed with recipes

submitted to us by our readers. You are invited to share your

favorite recipe – for a main dish, casserole, salad, vegetable,

dessert or snack. If we feature it in our winner's box, we'll

mail you $5! Recipes should be clearly written or typed, with

full instructions, and mailed to:

"Country Kitchen," c/o Country Living, P.O. Box 69, Covington, OH 45318 

OVERNIGHT SALAD
GREAT FOR POTLUCKS!

1 head lettuce
1 head cauliflower
1 pound fresh or frozen peas
1 onion
Carrots (optional)

Cut and mix together all of the vegetables. In a separate bowl,
stir sugar and salad dressing. Pour over vegetables and toss.
Sprinkle cheese on top.
Chill overnight in refrigerator and serve.

SUBMITTED BY:
Mary H. Rose

425 W. First St.
New Bremen, Ohio 45869

APPLE DUMPLINGS
WITH MOUNTAIN DEW

2 Golden Delicious apples, peeled, cored, and quartered
1 can crescent rolls

Wrap each quarter in a crescent triangle. Place in an 8x8 inch
baking dish.
Make syrup in a pan, consisting of:
1 cup brown sugar
1 stick butter
1 tsp. cinnamon

Pour one can of Mountain Dew over all and bake at 350 degrees for
one hour.

SUBMITTED BY:
Alma Timmerman
130 S. Cedar St.

Coldwater, Ohio 45828
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1 small head cabbage, chopped
1-1/2 pounds ground beef
Salt & pepper
1 small onion, chopped
1/2 cup uncooked Minute Rice

SAUCE: 1 cup grape jelly
2 bottles chili sauce

Place chopped cabbage into bottom of a greased
9”x13” baking dish. Brown meat and drain. Salt and
pepper to taste. Stir in onion and uncooked rice.
Place meat mixture over cabbage. Make sauce by
melting jelly and chili sauce until well blended. Pour
over casserole. Bake at 350 degrees uncovered for
20 minutes. Cover with foil and continue baking 1
hour or until rice is tender.

SUBMITTED BY:
Pam Hester

3775 Wolverton Rd.
Eaton, Ohio 45320

Please Send Us Your Recipes!
Do you have a favorite recipe you'd like to
share with our readers? Jot it down and
send it to us at the address above. We
would especially like recipes for main
dishes or casseroles, but we also welcome
salad, vegetable, dessert, and snack recipes.
Be sure to include specific instructions for
mixing ingredients, as well as oven
temperature, baking time, etc. We’re
looking forward to hearing from you soon!

CABBAGE ROLL
CASSEROLE1 cup Miracle Whip

style salad dressing
1 cup sugar
1 cup shredded cheddar

cheese


