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Crock Pot Dressing
Recipe From Margo Kampe
1 cup Butter 1 teaspoon Salt
2 cups Onion 1 ¥ teaspoons Sage
2 cups Celery 1 teaspoon Thyme
Chopped Parsley Y teaspoon Marjoram

1 pound Pork Sausage 3 4 to 4 !4 ¢ Chicken Broth
12 to 13 cups Dry Bread Cubes

1 teaspoon Poultry Seasoning

2 Eggs, Beaten

1 Apple, peeled and chopped fine

Combine butter, onion, celery, parsley and pork
sausage in large skillet. Brown, then simmer adding
chicken broth and beaten eggs. Pour over bread cubes
and add seasonings and apple. Pour in crock pot and
cook on high three hours or low six hours stir often.

Abracadabra Cake
Recipe From Kelly Barron

1 (20-ounce) can Crushed Pineapple with juice,
drained

1 (21-ounce) can Cherry Pie Filling

1 package Duncan Hines Moist Deluxe Yellow Cake
Mix

1 cup chopped Pecans or Walnuts

Yo cup (1 stick) Butter or Margarine, cut into thin
slices

Preheat oven to 350 degrees. Grease a 13x9 inch
cake pan. Pour pineapple with juice into pan. Spread
evenly. Pour in cherry pie filling. Spread evenly.
Sprinkle cake mix evenly over cherry layer. Sprinkle
nuts over cake mix, dot with butter. Bake 50 minutes
or until top is lightly browned. Serve warm or at
room temperature. A

Makes 12 to 16 servings.







