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Please submit 2005-2006  
MOPS recipes to: 

 
Vanessa Beckett 

Hospitality Coordinator 
 

www.vanessabeckett@yahoo.com 
 

Recipes need to be submitted by  
Friday April 28th, 2006!!! 
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Sausage Balls  

From the Kitchen of Jessica McWilliams (10/01/04)  
 
2 regular size tubes of breakfast sausage, medium 
10 oz. white cheddar cheese 
2 1/2 cups of Bisquick 
 
Mix  sausage, cheese, and Bisquick thoroughly. Make into small balls. 
Freeze overnight. Bake 350 degrees for first 15 minutes. Use a baking 
sheet with a lip to prevent grease drips. Turn down oven to 300 degrees 
and bake for an additional 15 minutes. Test for doneness. Do not over 
cook. Serve Warm. Makes 30 Balls 
 
 

Easy Fruit Dip 
From the Kitchen of Vanessa Beckett (11/19/04) 

 
selection of fruit and snacks  
1 (8 ounce) package cream cheese, softened   
16 ounces marshmallow crème    
1 tablespoons maple syrup 
 
Place cream cheese and marshmallow cream in a microwave-safe bowl. 
Place in microwave and cook on medium - high for 20 seconds              
increments, until  softened. Stir maple syrup into the cream cheese and 
marshmallow crème mixture. Cover and refrigerate   until chilled. Makes 
12 servings 
 
 

Very Easy Shrimp Dip 
From the Kitchen of Vanessa Beckett (12/17/04)  

 
1 (8 ounce) package cream cheese 
1/2 (12 ounce) bottle cocktail sauce 
1 (4 ounce) can small shrimp, drained  
box of crackers 
 
Spread the cream cheese on the bottom of a 8 inch  
square serving dish. Layer the shrimp over the cream cheese. Pour the 
cocktail sauce over the top. Serve with crackers. Makes 8 servings 



 

 

 
Chocolate Fondue 

From the Kitchen of Vanessa Beckett (2/04/05) 
�
12 ounces milk chocolate or semisweet chocolate chips                   
3/4 cup light cream 
Dippers:  Angel food cake squares, strawberries, whole miniature cream 
puffs, mandarin oranges, banana slices, etc...  
�
In heavy saucepan, melt chocolate in cream over low heat, stirring  until 
smooth. Remove from heat; stir in brandy. Pour into dessert fondue pot to 
keep warm. Spear Dippers and swirl in fondue. 2 cups. 
 
White Fondue: Substitute white almond bark coating for the milk chocolate 
and decrease light cream to 1/3 cup. 
 
 

 
 
 
 
 
 
 
 
 

Thank God for dirty dishes,  
They have a tale to tell. 

While others go hungry, we’re eating well. 
With home and happiness, 

I shouldn’t fuss. 
By the stack of evidence, 

God’s very good to us. 
 

Unknown 
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Sour Cream Coffee Cake 

From the Kitchen of Karen Karpenko (10/15/04)  
 
1 cup butter    2 cups sugar      
2 cups flour    2 eggs        
1 teaspoon baking powder    1/4 teaspoon salt   
1 cup sour cream       pecans (a few)     
2 tablespoons cinnamon     4 tablespoons sugar 
 
Preheat oven to 350 degrees F. Mix together a few pecans, cinnamon, 
and 4 tablespoons sugar. In a separate bowl mix together butter, 2 cups 
sugar, and eggs. After you have mixed that; now add flour, baking powder, 
salt, and sour cream. Mix till blended. Sprinkle some the mixture of        
pecans, cinnamon, and sugar into the bottom of a  well-greased bundt pan 
or 9 by 13 baking pan . Pour half the cake mix into the baking pan and 
then sprinkle some more of the pecans,   cinnamon, and sugar mix on top 
of the cake mix. Pour the rest of the mix into baking pan and sprinkle the 
rest of pecan, cinnamon, & sugar mix. Bake for 1 hour if using bundt pan & 
if using 9 by 13 baking pan bake for 30 - 35 minutes. 
 
 

Sour Cream Bundt Cake                               
From the Kitchen of Vanessa Beckett (4/01/05) 

 

1/2 cup vegetable oil  1 cup butter                                          
3 cups sugar    6 eggs    
3 cups flour      1 cup sour cream                             
1 teaspoon baking powder   1 teaspoon vanilla      
1/4 teaspoon salt 
 

Cream oil, butter and sugar until smooth. Add eggs, 1 at a time, beating 
continuously. Blend flour and sour cream together before adding to butter 
mixture. Beat in baking powder and salt. Pour into well greased and 
floured bundt pan. Preheat oven to 350 degree and bake cake for 1 hour 
or till top springs back when lightly touched and cake is golden brown. 
May be served frosted or with whipped cream or with fruit. 
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Egg Bake Recipe  

From the Kitchen of Vanessa Beckett (9/17/04) 
 
1 pound bacon 
1/4 cup diced onion 
1/4 cup diced green bell pepper 
3 cups shredded cheddar cheese 
8 eggs 
2 cups milk 
1 (16 ounce) package frozen hash browns, thawed 
 
Preheat oven to 350 degrees F. Lightly grease 9 by 13 baking dish. In a 
large bowl beat eggs & milk. Mix in cheese, bacon, onion, green peppers. 
Stir in the hash browns. Pour in the baking dish. Cover with aluminum foil 
& bake for 45 minutes. Uncover and bake for another 30 minutes until 
eggs have set. Serves 12 
 
 

Breakfast Egg Casserole 
From the Kitchen of Johanna Holliday (12/3/04) 

 
6 slices white bread  diced ham  
6 eggs   3 cups milk 
1/2 teaspoon salt  pinch of dry mustard 
Pepper to taste  handful of cheddar cheese  
 
Place 6 slices white bread to cover the bottom of a greased 9 by 13 pan 
dice ham and spread the ham over the bread. Beat together  6 eggs, 3 
cups milk, 1/2 salt, Pinch of dry mustard, and Pepper to taste. Pour over 
the bread and meat. Let stand overnight in the fridge. Bake at 350         
degrees. For 40 - 60 min. Sprinkle with a healthy handful of cheddar 
cheese during the last 5 minutes. Take from the oven and let it sit for 10 
min. before cutting. 
 
OPTIONAL Ingredients: browned sausage, chopped onions, peppers, 
mushrooms, etc. in place of ham. 
 

 
 



 

 

 
Easy Three Cheese Quiche 

From the Kitchen of JoAnn Burns (3/04/05)  
 
1 Three Cheese Pour-A-Quiche carton  
1 tube of hot breakfast sausage  
1 - 9" pie crust  
 
Fry up the sausage.  Add to the Three Cheese Quiche mix.  Pour into pie 
crust.  Bake according to the  directions on the carton.  It’s that easy!!!  
 
 

 

 

 

 

 

In cooking and in life as well 

The only way that one can tell 

What recipe is best, no doubt 
Is read it through and try it out. 

Unknown 
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Caramel Apple Bars                                      

From the Kitchen of Vanessa Beckett (4/15/05)  
 
Apple Topping Mix: 
1 cup brown sugar  2 tablespoons flour 
1/2 teaspoon cinnamon 1 tablespoon lemon juice 
1/4 cup water  5 cups tart apples  
1/2 to 1 cup caramel ice cream topping  
 
Bar Crust Mix: 
1 cup packed brown sugar  1 cup butter, melted 
1 3/4 cups all-purpose flour 1 teaspoon salt 
1 1/2 cups quick cooking oats  
1/2 teaspoon baking soda   
 
Preheat oven to 400 degrees F. Mix  all crust  ingredients  together         
except for melted butter. Stir crust mix and melted butter together until 
thoroughly moistened. Press evenly into the bottom of a 9 by 13 glass 
pan. Bake for 25 minutes. Peel and slice apples while crust is baking. 
Soak apples in water & lemon juice (Specific amounts of water & lemon 
juice not in the ingredients above. Use your discretion for amounts.) in a 
bowl while you are peeling and slicing the other apples. Mix the apple top-
ping mix together everything except the caramel topping. Once your done 
peeling, slicing, and soaking drain  water/lemon juice from the apple bowl. 
Add the apple topping mix except the caramel topping to the apples and 
mix up well so that the apples are all well seasoned. When crust is done 
baking remove glass pan from oven and spread apple topping evenly over 
hot crust. Drizzle the  caramel topping over top of the apples. Bake for  10 
minutes more or until caramel begins to melt. Cool for 20 minutes or less. 
Serve warm with ice cream. 
 
 
 

HMM HMM GOOD!!!! 
 

 
 



 

 

 
Chocolate Glazed Donuts 

From the Kitchen of Donut Connection (5/06/05) 
 

Donuts: 
2 cups scalded milk   1/2 cup butter  
2/3 cup sugar, divided   1 teaspoon salt  
2 tablespoons yeast   4 eggs (Beaten)  
1/4 teaspoon nutmeg   7 cups sifted flour 
 
Glaze: 
3 cups powdered sugar   1/2 teaspoon salt  
1/2 teaspoon vanilla   1/2 cup cold water  
1 cup semisweet chocolate chips 
 
Mix all glaze ingredients together for glaze. Melt butter in hot milk. Then 
add 1 t sugar and salt. Allow to cool. Beat in yeast, nutmeg, eggs and 3 
cups flour. Then add rest of flour (dough will be sticky). Knead for 5       
minutes then allow to rise for 1-1 1/2 hours. Roll out dough, cut into 
shapes. do not re-roll dough then allow to rise for 30-45 minutes. Heat oil 
to 365 and fry 2 minutes on each side or until brown. Dip in warm glaze. 
 
 

Easy Fruit Tarts 
From the Kitchen of Vanessa Beckett (5/20/05) 

 
16 frozen tart shells thawed and baked 
3 cups vanilla pudding 
3 cups assorted fruit 
2 cups raspberry gelatin, slightly thickened but not set 
Whipped cream, optional 
 
Spoon the pudding into the bottom third of the tart shells. Decoratively    
arrange the fruit on top. Pour gelatin over the fruit and chill. Top with 
whipped cream, if desired. Makes 16 tarts. 
 
HINT: Think about adding a sprig of mint, pecan half, or the like, to your 
fruit arrangement. Try using mini tart shells, if you like. As long as they're 
not too small they'll work as well for traditionally small tea party fare 
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Chocolate Chip Banana Bread 

From the Kitchen of Sara Gallagher (11/05/04)  
   
2 cups all purpose flour  1 cup sugar   
1 teaspoons baking powder    1 teaspoons salt   
1/2 teaspoons baking soda   2 eggs  
1 cup mashed ripe bananas     1/2 cup butter  
1 cup semi-sweet chocolate chips 
   
Heat oven to 350 degrees.  Grease bottom only of two 8 1/2 by 4 1/2 by 2 
1/2 inch loaf pans. In large mixer bowl combine all ingredients except 
chocolate chips; blend well on medium speed. Stir on chocolate chips. 
Pour into pans. Bake 45-50 minutes. Cool 10 minutes; remove from pans. 
Cool completely on wire rack. 
 
 

Bran Refrigerator Muffins 
From the Kitchen of Sheila Decker (1/21/05) 

                                                                                                                                
 
2 cups water      6 cups 100% bran cereal    
2 cups sugar             4 eggs        
1 quart buttermilk      1 cup vegetable shortening      
1 teaspoon salt      5 cups flour     
5 teaspoon baking soda  
1 cup chopped nuts or raisins 
 
Mix 2 cups boiling water poured over 2 cups 100% bran cereal (All Bran 
original ) Let stand. Mix in another bowl 1 cup vegetable  shortening (or 
oil), 2 cups sugar, 4 eggs (1 at a time), and 1 quart buttermilk. Mix          
together with soaked bran - then add: 1 teaspoon salt, 5 cups flour, 5     
teaspoons soda, 4 cups All bran cereal, and 1 cup chopped nuts or raisins 
(optional). Bake at 400 degrees; 20 minutes - will keep up to 6 weeks in 
the refrigerator. Makes 4 - 6 dozen  



 

 

 
Monkey Bread  

From the Kitchen of Jill Schulte (3/18/05) 
 

 
2 cans (16.3 oz.) Grands Biscuits 
1 1/2 teaspoon cinnamon   
1/2 cup sugar 
1/2 cup butter 
1 cup brown sugar  
 
Grease bundt pan and set the oven for 350 degrees.  2 cans (16.3 oz 
cans) Grands biscuits. Cut each biscuit into 6 pieces. Roll biscuits in sugar 
and cinnamon mixture and arrange in the bundt pan. Melt butter, brown 
sugar and cinnamon. After the mixture boils for 2-3 minutes drizzle this 
topping over the biscuits. Bake 350 for 30 -40 minutes.  Cool 10 minutes 
and invert. 



 

 

 

First Evangelical Free Church 
 

5150 Chicago Avenue S. 
Minneapolis, MN 55417 

 
612-827-4705 

 
www.firstfreechurch.org 


