Tater soup: serves 2-4 (depending on how hungry they are)

4 med sized potatoes - peel and cut into chunks (1-1 1/2") Boil in 4 to 5 cups of water in a saucepan until medium soft. Drain most of the water off leaving about a cup.

Add: 1/2 stick of butter or margarine

1 tsp salt

1 tsp pepper

2 cups milk 

Mash slightly with a potato masher and simmer until ready to serve. (You can add onions if you want.)

 
Chicken 'n Dumplings (serves 4 or 5)

1 chicken or pkg of chicken pieces washed and placed in large pot and covered with water. Boil until done. (about an hour- give or take )

While chicken is boiling prepare the dumplings. 

5 eggs- open and place in a bowl-save one of the halves of the shell. Take the 1/2 egg shell & fill with milk 5 times and dump in with the eggs. 

1 tsp salt & 1 tsp pepper - Mix together 

4 cups flour - give or take... add a little at a time to the egg mixture until it is a very stiff dough. 

Remove the bones from the chicken and bring the chicken water to a boil. Add 1 cup milk adding tiny bits of the dumpling dough until used up. Add the chicken to the pot and serve.

 
Homemade Bread: 

2 pkgs. of dry yeast

1 3/4 cups water warm

3 tablespoon sugar

1 1/2 teaspoon salt

2 sticks butter or margarine

6 to 6 1/2 cups all purpose flour stir together  & knead until smooth and elastic...place in greased bowl cover & let double  about 1 hr. Punch down divide into rolls. Place in greased baking pans (2 greased 13 X9 baking pans) 

Cover and let rise until doubled about 30 minutes. Bake at 375 degrees for 20-25 minutes

 

 

