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On page 54, Alice Rock’s recipe for Creamy Kohlrabi Soup, the final 0 G
instruction is to “finish the soup with several twists of your pepper mill”
(not peppermint—that would be interesting!)

On page 90, Jo Anne Prewitt’s recipe for Cheese-Apple Salad, the 2 [
ingredients should be 2 sm. or 1 Ig. red-skinned apple (not 2 Ig.
apples).

On page 147, Jo Anne Prewitt’s recipe for German Cheese Schnitzel,
add 2 T. cooking oil to the list of ingredients after the 2 T. cold water.

On page 166, Linda Melnik’s recipe for Pasta with Cheese, the Oopa! Our mistades are sowing,..
instructions to grate the cheese should say, “cut into small pieces.” Also,

use the cheese of your choice (does not have to be cheddar).

On page 242, Chellsy Brereton’s recipe for Curried Chicken, the fifth ingredient should be
“granulated garlic to taste’ (not granulated sugar).

On page 317, Isabel Van Deventer’s recipe for Mexican Flan is missing its last instruction. The
instruction should read “Before serving, run knife around edge of flan. Invert the flan onto a dish
that has enough edge to contain the caramel sauce.”

On page 332, Nancy Shilander’s recipe for Raw Apple Walnut Cake, the second line of
ingredients should say 2 c. sugar (not flour). The last line of ingredients that says 2 c. sugar
should be deleted. (Only 2 c. sugar and 2 c. flour for the entire recipe)

On page 337, Carol Damron’s recipe for Chocolate Cake, the directions for making the peanut
butter frosting should say to combine the ingredients and “mix by hand with a spoon, or mixer if
you desire.” (You should not mix with your hands, and it is fine to use a mixer).

On page 341, Claranne Ferris’ recipe for Rocky Road Crockpot Cake, insert the instruction “(just
until bubbles)... form around edge of pan. Remove from heat. Sprinkle chocolate pudding... (mix
over batter).”

On page 354, Nancy Shilander’s recipe for Pumpkin Roll, the very last roll ingredient should say
1/3 c. sugar (not 1/3 c. flour).

On page 371, Barbara Rohrs’ recipe for Bab’s Lemon Pie should be Bab’s Pineapple Pie.

On page 399, Betty Harris’ recipe for Date & Nut Bars should read Put in a lightly-greased 9 x 13
cake pan (instead of a baking sheet).
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