Ken’s Texas Garlic Toast
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Goed old, Pepperidge Favm's garlic teast uas.
tee plaim for muy tastes, se & added just a
itthe meore flarer te. it.

INGREDIENTS:
1 11.250z. box (8 slices) - Pepperidge Farm Texas
Garlic Toast
4 tbsps. - Olive Oil, good quality
2 tbsps. - Chives, chopped, fresh or dried
OPTIONAL: grated Mozzarella Cheese

DIRECTIONS:
1.) Preheat oven to 425° F. Mix Olive Oil & Chives in
a small bowl, set aside.
2.) Arrange all 8 slices of Garlic Toast on an un-
greased baking sheet. Place baking sheet on middle
rack.
3.) Bake 5 minutes. Cut toast slices in half and
turnover. Brush with Olice Oil & Chives mixture.
Serve warm.
HINT: Great without it, but you may top with
Mozzarella Cheese and bake for 1 minute or until

Cheese is melted.
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Mom’s Cottag
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No- indicationw onw Mom/'y recipe cowd if this
was her oww recipe ov bovrowed fromwv
someone. Mow ond her sisters traded
maovy recipes
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Ken's Deviled Eggs

My, version of Deniled, €ggn. My, mem., Aer mem, cver
Aen sinten's nersien did net sawwvwinve. € cam meuch for
Countny, Fair eh ats their homens..
INGREDIENTS:
6 - Eggs
1/4 cup - Mayonnaise
1 tsp. - White Vinegar
1 tsp. - Yellow Mustard
1/8 tsp. -* Salt
1/8 tsp. - Ground Black Pepper
Paprika (regular or smoked) and fresh Dill Weed for garnish
DIRECTIONS:
1.) Hard boil Eggs in an instant pot, air fryer, or on the stove
top. Cool Eggs completely.
2.) Peel Eggs gently so the whites remain intact and slice in
half lengthwise and place on a serving platter.
3.) Remove the yolks and place in a medium bowl, with a
fork, mash the yolks into a fine crumble, add Mayonnaise,
Vinegar, Mustard, Salt, and Pepper, mix until smooth.
6.) Just before serving, fill each egg white with the creamy
yolk mixture with a spoon or a piping bag.
7.) Garnish with a sprinkle of paprika and fresh dill weed.
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Ken’s Deviled Ham &
Cream Cheese Dip

My, Uncle Fhaml's (Uncle Framb was. muy, mether's
oldest brethen) wife, Gertrude intreduced me te.
canvned, Demiled, Ham spread en chackers wben 4
wisited, before @ uas emem imn ghade schest. My taste
INGREDIENTS:
1 can(4.250z.) - Underwood Deviled Ham
1 8oz. tub - Philadelphia Cream Cheese
1 tsp. - Parsley, chopped
2 tsp. - Worcestershire Sauce
1 tbsp. - Miracle Whip
1/2 tsp. - Dill Weed
1/2 tsp. - Cilantro
DIRECTIONS:
1.) Place Philadelphia Cream Cheese in a medium mixing
bowl, with a fork stir in the Deviled Ham, the Miracle Whip,
Parsley, Worcestershire Sauce, Chives, and Dill Weed. Mix
thoroughly and cover, put in refrigerator, minimum 4 hours.
Overnight if possible.
HINT: Underwood Deviled Ham and Philadelphia Cream
Cheese brands make all the flavor difference.
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