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From My

By Doris Yoder

Amish Kitchen

LEGAL NOTICE

Another summer day!  Yes-
terday it looked like rain all 
around us, but we only had a 
few sprinkles.  We were fortu-
nate to get 1.5” last Sunday.

June is a slower month for 
my cooking and baking.  People 
take vacations after school lets 
out.  I am taking time to sew 
some summer dresses and 
there’s always cleaning to do.

Try these salads with cook-
outs or as lighter meals.

Strawberry Spinach Salad
3-4 c. fresh spinach, torn
1 bunch romaine lettuce
1½ c. shredded mozzarella 

cheese
3 c. chow mein noodles
½ c. pecans
¾ qt. strawberries, slices
Dressing:
¼ c. sugar
2 tsp. poppy seeds
¼ tsp. Worcestershire sauce
¼ tsp. paprika
½ c. veg. oil
½ c. red Wine vinegar
2 Tbsp. sour cream
Toss together all salad ingre-

dients.
Dressing: whisk everything 

together and pour over salad 
just before serving.

 Corn Chip Salad
1 head iceberg or romaine 

lettuce
2 c. shredded cheddar cheese
1 lb. bacon, fried & crumbled
2½ c. corn chips, crushed
Dressing:
1 c. Miracle Whip
2 Tbsp. vinegar
¼ c. milk
¼ c. brown sugar
¼ c. sugar
Toss together all salad ingre-

dients, except corn chips.
Dressing: Whisk together.  

Add dressing and corn chips 

just to salad just before serv-
ing. 

BBQ Ranch Chicken Salad
10-12 c. torn lettuce
2 c. grilled chicken, cut into 

strips
1 c. whole kernel corn
1 c. black beans, rinses and 

drained
a few red onion slices
1 c. shredded cheddar cheese
Tortilla strips
Ranch dressing
BBQ sauce
In a large bowl, toss let-

tuce with chicken, corn, black 
beans, onions, and shredded 
cheddar cheese.  Reserve some 
cheese for the top.

Pour half Ranch and half BBQ 
sauce over salad.  Gently toss to 
combine.

Top with remaining cheese 
and tortilla strips.  Serve im-
mediately.

Day Before Cabbage Salad
8 c. shredded cabbage
1 c. fried & crumbled bacon
½ c. peas
4 c. shredded cheddar cheese
2 c. crushed nacho chips
Sauce:
2 c. salad dressing
1½ c, sour cream
¼ c. sugar
2 tsp. salt
Sauce: Stir all together
Layer cabbage, sauce, bacon, 

peas, and cheese in Tupper-
ware pan.  Let set overnight.

Before serving toss salad and 
top with chips and tomatoes. 

Creamy Cucumber Salad
2-3 c. shredded cucumbers
½ c. chopped onions
Dressing:
1 c. sour cream
1 c. salad dressing
1/8 c. sugar
1 tsp. salt

1 tsp. celery salt
2 Tbsp. lemon juice
Mix everything together and 

serve.
Taco Salad

1 med. Head lettuce, chopped
1 lb. hamburger
1 lg. onion, chopped
1 pkg. taco seasoning
8 oz. shredded cheddar 

cheese
1 c. chili beans, rinses & 

drained
Diced tomatoes
1 pkg. Dorito chips, crushed
Brown hamburger with on-

ion, add taco seasoning; cool
Toss all together reserving 

some chips for top.
Toss salad with Thousand 

Island dressing.  Top with re-
maining chips.

**Purchase taco seasoning at 
the Kitchen of Doris Yoder, my 
very own recipe.

Cornbread Salad
Cornbread:
1 c. sugar
1½ c. milk
½ tsp. salt
2 tsp. baking powder
½ c. butter, softened
2 eggs, beaten
1 c. yellow cornmeal
1½ c. flour
Dressing:
1 c. Miracle Whip
2 c. sour cream
1 pkg. Ranch dressing mix
Salad Toppings:
1 lb. bacon, cooked & crum-

bled
1 (15 oz.) can pinto beans
1 (15 oz.) can whole kernel 

corn, drained
3 med. Tomatoes, chopped

1 can chopped onions
2 c. shredded cheddar cheese
1 c. chopped green peppers
Cornbread: Mix all together 

and put in a greased 9x13 pan.  
Bake at 375 degrees for 15-
20 minutes.  Cool and cut into 
small cubes.

Dressing: Mix together
Using a large salad bowl, lay-

er with some cornbread, dress-
ing, and salad toppings; repeat 
layers.  Dish will be full.  Cover 
and refrigerate.  

Summertime Salads to go with cookouts
24 Hour Potato Salad

12 c. cooked & shredded po-
tatoes

12 eggs, boiled & finely 
chopped

¼ c. finely-chopped onions
1c. finely-chopped celery
3½ c. Miracle Whip
2 tsp. salt
3 Tbsp. mustard
1 c. sugar
¼ c. vinegar
Mix all together.

Howard’s daughter was El-
len Huckleberry Fustin Miller, 
(Rob’s mother). Many in town 
remember Ellen. Rob’s great 
aunt was Claire Bryner who 
was a teacher and later librari-
an at the Arthur Public Library. 

Rob has done extensive re-
search on his family history 
and has great details on births, 
deaths, marriages and where 
family members have lived. He 
also has many pictures, articles 
and pieces of memorabilia, 
one of which is a pair of pants 
owned and worn by his great-
great grandfather Michael. 

The group shared other sto-
ries and ideas regarding the 
founding of Arthur, the local 
Amish population and other 
items of note. 

Anyone interested in re-
searching their own family 
history can check out the re-
sources at the Moultrie County 
HIstory Center located at 1303 
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S. Hamilton Street, Sullivan. 
Open Tuesday through Friday 

10 a.m. to 3 p.m.; Saturday 10 
a.m. to 2 p.m.

After Fustin’s presentation, many of the attendees viewed 
the large amount of information he has available about the 
Warren family.


