From Reed’s Kitchen
Some favourite recipes to share!
Collected from all over the world!

Made especially
by the Reed’s
2011
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While working in Kandern, Germany for the last 14
years and feeding more than 10,000 teens, children and
fellow missionaries, we have collected some amazing
recipes which we would like to share with you.
Please note that these are not all our original dishes but
have been collected from fellow workers and some are just
things we have picked up along the way. Cooking for a
family or cooking for a dorm of 50 or serving a dinner
for 100 or more has been not only fun but a growing
experience.
We hope you
enjoy these
recipes and
that you will
be able to
bless others
as well.

Thank you for your faithful support. We wouldn’t be on the field and
serving others today if not for your ongoing generous giving.
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Mulled apple cider
Mary’s favourite punch

This punch has been served to more than 1,000 students, staff and
fellow workers over the last 10 years. I tweaked this and it is now
famous among our community. I make this in our punch bowl
that serves 50 cups.
1 package of orange koolaid
1 c. dry iced tea crystals
1/2 c. raspberry concentrate
1 c. sugar
1 litre (4 cups) pineapple juice
3 litres (12 cups) orange juice
2 - 1.5 litres of 7-up
8 c. of water
(Add ice cubes or frozen orange, line and lemon slices in water)
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Drinks

Hors d’oeuvres

Mulled apple cider - Len’s brew
In a large crock pot:
3 parts apple juice or apple cider
1 part pure orange juice

Bacon Wraps
This recipe is so simple yet so tasty. It can be made ahead of time
and then just warmed up in the microwave.

In large spice ball place:
3 broken up cinnamon sticks
12 whole cloves
1 tsp dried orange peel
1 tsp dried lemon peel
1/4 tsp fennel seeds
1/4 tsp anise
1 Tb whole star anise
1/4 tsp dried ginger pieces
12 whole allspice
1/2 tsp nutmeg flours or 1/8 tsp ground nutmeg
1 black tea bag

20 strips of bacon cut in half
40 pitted dates
Method: Roll a date inside a bacon strip (1/2 of one strip) and
place on cookie sheet and bake for about 20 minutes or until the
bacon is fairly crispy. (Make sure you use a pan with sides as the
grease will run.)

Heat for 2 hours , add sugar to taste and 1 tsp almond flavouring.
Slice orange (to see segments in star shape) and add for extra flavour.
We usually make this in our 80 cup container starting November
1st and keep refilling it until January. We sometimes have to fill
it at least 6 times or more during this cold season. It is a wonderful warm drink for the season.
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Cheese Ball

Hot fudge pudding cake - serve 4-6

This recipe was given to me by my sister-in-law, Liz. I have used
this cheese ball recipe so often and each time it goes over so well.
Whether preparing it for just a few or for a couple of hundred people,
it never fails. Jeanie loves this cheese ball!!

Cream together:
2 (250 ml) packages of cream cheese
1 (8 oz. or 300 ml) can crushed pineapple (very well drained)
2 Tb chopped onion
1/4 cup finely chopped green pepper
1/2 Tb of seasoning salt
1 cup chopped walnuts

One evening when we had a TeachBeyond dessert night one of our
ladies brought this delicious warm dessert and it has been a quick
last minute yummy addition to a any meal. We just served this
to 30 dorm guys and they loved it. It is a sweet treat!
Mix together:
1 c. flour
2 tsp b. powder
1/2 tsp salt
3/4 c. sugar
2 Tb cocoa
Then add:
1/2 c. milk
2 Tb margarine melted
1 c. nuts (optional)

Refrigerate into a ball and
then when ready to serve, roll
in 1 cup of chopped walnuts.

Pour this into a 9 x 9 inch greased pan
Then mix and sprinkle over above mixture:
1 c. brown sugar
4 Tb. cocoa
Pour over this, 1-3/4 cups of boiling water and bake for 40
minutes at 350 F. Serve with ice cream or whipped cream.

6

31

Breads and Biscuits

Apple crisp - serves 4-6
This recipe can be used with not only apples, but with peaches,
strawberries and is great as a topping for an apple pie instead of a
top pie crust.
Stir together with a pastry blender or fork:
1 c. flour
1/2 c. white sugar
1/2 c. brown sugar
1/4 tsp nutmeg
1/2 tsp cinnamon
1/4 tsp salt
1/2 c. butter or margarine
Method:
In a shallow 9 inch baking
dish, place 4 cups of sliced
fresh fruit. Pour over dry
mixture and pat down so
that topping sticks to the
fruit. Pour in 2-4 Tb. Water
and drizzle some maple syrup over the top. Bake uncovered for about 40 minutes
and serve with whipped
cream or ice cream.
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Tea Biscuits
My grandma gave me this recipe when I was a teenager but I have
tweaked it a little so that they taste like the Red Lobster biscuits. It
is a favourite of the dorm boys.

2 c. flour
4 tsp baking powder
1 tsp salt
1/2 c. shortening (usually
Crisco)
Blend this mixture with pastry blender or fork
Add 1 cup milk and stir with fork until blended.

Add 1/2 cup cheddar cheese.
Bake 12-15 minutes on ungreased cookie sheet.

Melt 1/2 cup margarine, add 1/2 tsp garlic powder and brush this
mixture on the hot biscuits and serve.
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Overnight coffee cake with vanilla sauce

Chocolate cake with chocolate icing - serves 12-14

This cake is great when you want to get a head start on your day.
It sits overnight in the fridge and you just pop it in the oven in the
morning for your guests or just for yourself!

This recipe was given to me by Libby (the dean of students) in the
first month of our coming to Germany 14 years ago. It is a cake
that we have in our kitchen everyday. As soon as it is eaten, another is made and we have teenage boys who always come for cake
each week.

The vanilla sauce was a treat growing up with Christmas pudding
(I didn’t like the pudding part but loved the sauce). Now I can enjoy a yummy cake that I do like and the sauce that makes it even
better.

Topping:
1/2 c. firmly packed b. sugar
1/2 c. chopped nuts
1 tsp cinnamon
1/2 tsp nutmeg
(Mix and set aside)

Cake:
2 c. flour
1 c. sugar
1/2 c. firmly packed b. sugar
1 tsp soda
1 tsp b. powder
1 tsp cinnamon
1/2 tsp salt
1 c. buttermilk (or milk with a
little vinegar)
2/3 c. shortening
2 eggs

Grease 9 x 13 inch pan. In large bowl, blend all cake ingredients
with hand mixer. Pour batter into prepared pan and sprinkle topping over. Cover, refrigerate overnight. Bake at 350 degrees for 30
-40 minutes. Serve warm with vanilla sauce.
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In a large mixing bowl blend:
2 c. flour
2 c. sugar
1 tsp b. powder
2 tsp b. soda
3/4 c. cocoa
2 eggs
1 c. of cold coffee
1 c. buttermilk (or 1 cup milk
with 1 tsp vinegar)
1/2 c. oil
Pour into greased 9 x 13 pan (I use glass casserole dish) and bake
for 40 minutes at 350 F.
Icing:
1/2 c. butter or margarine
1/2 c. cream cheese
4 c. icing sugar
1 tsp vanilla
1/2 c. cocoa
Add 1 tsp of milk at a time to thicken.
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Chocolate pudding over ice cream - serves 4-5
In the evening when we have teens, some fellow missionaries or
dorm staff over we all get a little hungry. Sometimes we just open
a bag of peanuts or make some popcorn but on other evenings, our
favourite is whipping up some hot chocolate pudding and pouring
it over cold ice cream. The pudding melts the chocolate and fills in
the cracks of our somewhat empty stomachs.
In a small pot warm 2 c. of milk
In a 2 c. measuring cup place and whisk together:
3-1/2 Tb cornstarch
3/4 c. sugar
1/8 tsp salt
1/4 c. cold milk
2-1/2 Tb cocoa

Vanilla sauce

In a pot stir together:
1/2 c. sugar
2 Tb cornstarch
1/4 tsp salt
1/4 c. butter
2 tsp vanilla
sprinkle of nutmeg
2 boiling cups of water
Stir on low heat until it bubbles and thickens. Pour over the warm
coffee cake.

Add this slowly to the heated milk and stir constantly on medium
heat until thickened. Pour over vanilla ice cream and enjoy!!
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Desserts

Apple pancake
One day I arrived at my Bible Study
group and one of the ladies from the
group (Sherri) had made this delicious apple pancake for our snack
that morning. It melted in my
mouth and asked if I could have this
recipe. We have tried it different
ways, on the stove or in the oven and it is always a delicious treat after school , for breakfast or just when you want a snack. It only take
minutes in a frying pan.
In a pie plate (for oven) or
in a frying pan melt and
cook until bubbling….
2 Tb butter
2 Tb b. sugar
1 large cut up apple
(peeled and cut in small chunks)
Wisk together and add on top of above cooked mixture:
1/2 c. flour
2 eggs
1/2 c. milk

Cowboy cookies (makes about 3-4 dozen)
Cream together:
1 c. margarine/butter
1 c. white sugar
1 c. brown sugar
2 eggs
Add and stir:
2 c. flour
1/2 tsp b. powder
1/2 tsp b. soda
1/2 tsp salt
Then add:
2 c. rolled oats
1/2 raisins
1 c. chocolate chips
1/2 nuts
1/2 c. coconut
Chill for 1 hour and bake at 350 F for 10-12 minutes until they
look done on the outside and not so done in the middle - this will
make them taste chewy.

Bake for 1/2 hour in oven (it will rise and look almost like a soufflé)
or cover frying pan and cook on low until egg mixture is firm.
Sprinkle with icing sugar and enjoy!
10
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Homemade Taco Shells:

Orange Muffins

My very dear friend, Diane, gave me this recipe and it has turned tacos into a gourmet
dish. These delicious homemade shells take a
little time but are worth every bite. You can
make these up ahead of time during the day.

One of Kenny’s favourite snacks! This muffin is so moist and
needs no butter when serving. It is quick and easy. You will need
a blender for this!

With a pastry blender mix together:
2 cups flour
1 tsp. salt
1/2 cup Crisco
Add:
3/4 cold water
Refridgerate for about 1 hour and then roll out (size of golf ball)
and place in hot non-stick ungreased frying pan. Flip when they
bubble, stack on a plate and keep warm until serving.
Serve these with any taco toppings or fajita toppings. They are
something to write home about.

In a blender combine:
1 whole orange (skin and all - cut into small chunks)
1/2 c. orange juice
1 egg
1/2 c. margarine
Blend until smooth (there will still be small chucks of orange)
Add and stir:
1 1/2 c. flour
1 tsp b. powder
1 tsp b. soda
3/4 c. sugar
pinch of salt

Stir wet mixture into dry mixture
and fold until mixed well. Put
into muffin pans (will make 12)
and bake at 350 degree F for 15
minutes.
For variety, you can also stir in
some chocolate chips!
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Dutch Babies

Turkey Salad Burritos - serves 4

When visiting a dorm one day, one of the Resident Assistants was
making a snack for the girls after school. I asked what she was
making and she said “Dutch babies”. It looked good but tasted
even better. Over the years I have discovered that this recipe is also
the same for Yorkshire pudding, it just depends what you are serving with it.

This is a great recipe when you have left over turkey from thanksgiving and Christmas. My friend, Dorothy, gave me this recipe
and I have changed it a little.

Wisk together:
3 eggs
3/4 c. milk
3/4 c. flour
Melt 1/4 cup margarine or butter and pour about 1/2 tsp into each
muffin space. Add the above mixture and bake at 425 degrees F
for about 20 minutes or until all the Dutch babies have “puffed up”.
Serve these with wedges of lemon squeezed on top and then icing
sugar sprinkled over.
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2 c. chopped cooked turkey or chicken
3/4 c. finely chopped celery
1/2 c. finely chopped onion
3 c. grated cheddar cheese
1/2 c. salad dressing
1/4 c. salsa
1/2 tsp. salt
1 can (or packages) of mushroom soup
6 soft flour tortillas
Method: In a medium mixing bowl, combine turkey, celery, onions
and 1-1/2 cups of grated cheese. In another bowl, whisk together
salad dressing, salsa, salt and mushroom soup. Spoon turkey filling into tortillas, roll up and place into 9 x 13 casserole dish. Pour
wet mixtures over the tortillas and sprinkle remaining cheese on
top. Bake for 20 minutes
in oven (350 F) and serve
with additional salsa
and/or sour cream.
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Beef Bourguignon (Len’s Short cut style) - serves 8-10

Baked Oatmeal

Len tried to make Beef Bourguignon one time from scratch and realized
how much work it was, so he decided to elaborate and make it in the crock
pot. This recipe has been tried and true and Len enjoyed conjuring up this
delicious dinner.

Another Bible Study friend (Teresa) made this delicious breakfast
treat and served it with fruit yogurt one morning. You can imagine the rave reviews she received after tasting this simple but easy
dish.

2 Tb olive oil
500 grams stewing beef chunks (cut into small pieces)
2-3 leeks - chopped
5 medium sized onions - diced
6 cloves garlic - pressed
4 carrots - grated
1 c. diced celery root (or celery stalks)
1/2 c. fresh chopped parsley
1/2 c. cauliflower cut up
5 Beef Bouillon cubes in 2 cups water
1.5 litres (or 6 cups) red wine
1 Tb herbs of Provence
1 tsp celery salt
1 Tb onion granules
1 Tb garlic granules

Prepare a 9 x 9 greased pan

Mix together:
3 c. quick rolled oats
2 tsp b. powder
1 tsp salt
1/2 tsp cinnamon
1 c. b. sugar
1/2 c. oil
1 c. milk
2 eggs
Pour mixture into pan and bake for 25-35 minutes. You can also
add some nuts, raisins or chocolate chips for a change.

Method: In a large crock pot (3.5 litre) put stewing beef, fresh garlic, garlic
granules, fresh onions and onion granules, herbs of Provence, and celery
powder. Stir occasionally until meat is slightly changed in colour.
Add leaks, carrots, celery root (stalks) and cauliflower. In 2 cups of tepid
water dissolve 5 beef bouillon cubes and add to crock pot. Stir and add 1.5
litres of red wine. Put lid on and cook on high heat for about 6-8 hours.
Thicken 15 minutes before serving with 1/4 cup flour in 1/2 cup water
and stir into the beef dinner and serve over pasta or in a soup bowl with

biscuits.
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Poppy Seed Loaf

Green Curry chicken - serves 5-6

Blend in large bowl:
3 eggs
2-1/2 c. sugar
1-1/2 c. oil

Because Len was born in Thailand he is always craving some Thai
dishes. Kenny and I made Len this Thai dish for his birthday one
year and it has now become a favourite of the whole family. We
serve is with steamed rice and Thai sweet chili sauce. Even those
who don’t always like curry seem to really enjoy this dish.

Combine mixture A:
1-1/2 c. milk
1-1/2 tsp vanilla
1-1/2 tsp almond extract

In a medium sized pot cook:
4-5 chicken breasts cut in small chunks
When cooked add:
1-1/2 tsp lemon grass
1-1/2 tsp coriander
1-1/2 Tb green curry paste

Combine mixture B:
1-1/2 tsp b. powder
1-1/2 tsp salt
1/1-2 Tb poppy seed
3 c. flour

Pour in 2 cups coconut milk and simmer
for about 20 minutes.

Alternate liquid A mixture and dry B mixture into egg mixture.
Bake in greased and floured loaf pan (x2), 50-60 minutes
at 350 F. Allow 15 minutes to cool and glaze with 1/4 c. orange
juice, 1 cup icing sugar and 2 Tb melted butter. Drizzle on top.
Enjoy!!

To thicken (if desired): Mix together 1 Tb
corn starch and 1/4 water and pour onto
chicken.
Easy but delicious!!

(This recipe was given to me by an RA, Kari. When she arrived she
made this for the dorm and I asked for the recipe...she wouldn’t give
it to me until the day she flew out to N. America at the end of her
time in Kandern. She was so great, though, she always made it
when we needed it, so I wouldn’t have to worry about making it
myself.)
14
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Chicken with garlic and wine - serves 4

This chicken dish I experimented with when I was in a hurry one
night. We all love the taste of garlic and wine sauce that you get
on the shrimp at Red Lobster so I tried something and it worked
great. Now it is one of Billy’s recommended dishes.

In a frying pan heat:
1/2 c. butter
3-4 gloves of minced garlic
5 chicken breasts
1 c. white wine
Cover and simmer on medium heat for about 20 minutes (turn
burner down if necessary to low). The wine will absorb into the
chicken and leaves a coating that melts in your mouth.

Corn Bread
We have had many kinds of corn bread here in Kandern (usually
made by some “southern” friends from the USA. But my friend,
Becky (from Canada), has the moistest and best corn bread ever.
Len refuses to eat anything other than this corn bread.
Prepare a 9 x 9 greased cake pan
Mix together:
1 - 1/4 c. flour
3/4 c. corn meal
1/4 c. sugar
2 tsp b. powder
1/2 tsp salt
1 c. milk
1/4 c. oil
1 egg
Pour into pan and bake for 25 minutes. It takes great with a
hearty stew.
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Salads

Chicken with tomatoes - serves 4-5

Pineapple marshmallow salad
At Christmas and thanksgiving, this
salad is one of the favourites among our
Canadian and American friends. We
usually have to quadruple this salad to
feed our friends at these larger occasions and
we sometimes have a hard time finding the
marshmallows but it is always a hit and there
aren’t usually ever any leftovers.
1 - 3 oz lemon Jello (I still bring back Jello from Canada)
1 c. boiling water
14 oz or 240 ml can of pineapple crushed
4 oz or 200 ml cream cheese
100 small marshmallows or 25 cut large marshmallows
1 c. whipping cream
Method:
Combine Jello with boiling water in a fairly large bowl. Stir to
dissolve. Add pineapple with juice using wire
cheese cutter or sharp knife cut cheese (in
small chunks). Add marshmallows, stir.
Chill until It begins to thicken, stir occasionally. Whip cream until thick, fold into thickened mixture. Pour into a serving bowl and
chill. This is best made in the morning of the
dinner or late the night before.
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When I am in a hurry and need a quick dish or make a dish that
will go further than I expected (we often have drop in guests), this
is the perfect Italian meal.

Cut and cook 5 chicken breasts cut in small chunks, with 1/2 c.
chopped onions, 2 gloves of crushed garlic
After the chicken is cooked add:
2 c. chopped cooked tomatoes
1 Tb dried basil
1 tsp onion powder
1 tsp celery salt
1 tsp Italian herbs
1/2 tsp balsamic vinegar
1 tsp sugar
1/4 tsp cinnamon
Cook and pour over penne or other
type of favourite pasta, sprinkle
with grated cheese and serve with a
salad and garlic bread. A quick
and easy meal that goes a long
way with a little chicken.
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Main Course Dishes
Parmesan Chicken - serves 4
While visiting some fellow missionaries and friends in Paris,
Kathryn made this scrumptious chicken dish. She didn’t give me
the recipe but verbally told me what was in it. I am surprised that
this chicken is moist and turns out every time. We have 4 dorm
guys that come over about once a month and ask for this meal.



In a small bowl melt 1/2 c. butter and add 1/2 cup olive oil and
3 gloves of crushed garlic.



In another larger bowl mix together 1 c. bread crumbs, 1/2 c.
parmesan cheese, 1 tsp salt and 1/4 c. dried basil.



Defrost or use fresh 5 chicken breasts and dip one at a time into
the butter/oil dish, then the bread crumb dish and coat, place
into greased oven casserole dish. (If there are any crumbs or
butter mixture left—pour over the coated breasts.)

Snicker doodle salad
This is a fun salad for kids and teens when you want to have a
snack or serve with a Barbeque. Our dorm guys loved this salad
and our TeachBeyond family, the Kramlich’s can’t get enough of
this tasty salad.
Whip up 500 ml of whipping cream (add a little icing sugar to
sweeten to taste and 1 tsp vanilla)
Add to whipped cream:
2 c. miniature marshmallows
2 peeled and cored apples cut in chunks
3 Snickers bars sliced and halfed
Serve and the kids can never believe it is called a “salad”!

Bake for about 1 hour at 350 F and serve with cranberry preserves.
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Broccoli salad

Bean Salad

Everyone seems to love this salad, but every year at our Candlelight
Dinner (3 dinner and theatre nights to invite our German friends as
an outreach) 100’s of German friends in our community rave about
this salad. It is so foreign to them but they love it. Also, we had a
team from Portugal stay at Sanctuary and their favourite salad
was the broccoli salad.

This is a favourite of our family but was given to me by my Mom
and Grandma. We make this ahead of time to take on picnics and
outings. It keeps for weeks and gets better every day and is especially good on a picnic day.

3 c. cut up broccoli
6 slices of bacon (cut and cooked)
1 c. red onions chopped
1/2 c. shredded cheddar cheese
Mix together and then add to above mixture:
1/4 c. sugar
1 c. mayonnaise
2 Tb balsamic vinegar
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2 c. cooked green beans
2 c. cooked yellow beans
1 chopped green, red or yellow pepper
1/2 c. red or white onion rings
Mix together and pour over:
1/2 c. sugar
3 tsp salt
1 tsp pepper
1/2 c. cider vinegar
1/2 c. olive oil
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