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RECIPE NAME

Vegetable Dip
Allison Spronk

Lime Jello Salad
Cindy Zandstra
Chicken Tortilla Soup
Mary Warner

Potato-Ham Soup
Beth VanDerGriend

Heath Bar Coffeecake
Beth VanDerGriend

Homemade Chocolate Cake
Marijo Van Overloop

Pumpkin Torte
Brenda Zandstra

Pecan Pie
Cindy Poortinga

Marshmallow Brownies
Brenda Zandstra

Cinnamon Chum Chex Mix
Annette Ophoff

CORRECTION

(One serving Vegetable Dip)
8 tsp. dry mixture (instead of 8 tsp. dry mustard)

Quickly blend cream cheese, marshmallow and
pineapple together. Pour on top of partially set Jello.
(instead of: Quickly add cream cheese and pineapple.)

1 T. lemon juice (instead of 1 tsp. lemon juice)

3 tsp. salt (instead of 3 tsp. water)

9x9 inch pan (instead of 9x13 inch pan)
Add at end of directions:
Recipe can be double for 9x13 inch pan.

After 1 tsp. salt add: 2 tsp. baking soda
In directions change: *“first 4 ingredients” to
first 5 ingredients

In a large mixing bowl beat cream cheese,
confectioners’ sugar and remaining pumpkin and
pumpkin pie spice until smooth.

Bake in preheated 450° oven for 15 minutes and then
in 350° oven for 30 minutes.
(instead of 450° for 1 hour.)

1% c. flour (instead of 2% c. flour)

Name of recipe should be: Cinnamon Churro Chex Mix



