Sour CreamPoundCake

3 cupssugar

1 Cupsourcream

6 eggs, separated

2 sticksbutter

3 cupsregularflour
1/4tspsoda

1 tspvanillaextract
1 tspalmondextract

Creambutter and sugar until creamy.Add eggyolks one at a time and beatwell after each addition. Sift
flour 3 times. Add sodato sour creamandsstir up. Addflour and sour creamalteratelyto the butter, sugar
and egg mixtureand blendwell after eachaddition. Addflavoringandfold in stiffly beateneggwhites. Pour
intowell greasedandlightly flouredtube panandbake 1-1/2 hoursat 300 degrees.

BroccoliSalad

1 large bunchbroccoli, chopped

1 smallred onion, finely chopped

1/2Ib bacon, friedand crumbled

1/2 cupraisins

1/2 cuplightly salted peanuts, chopped

1/2 cupsharpcheddarcheese, grated (optional)
1/4 cupgranulatedsugar

2 Thsapplecidervinegar

3/4 cup mayonnaise

Combinesugar, vinegarand mayonnaisefor the dressingand set aside. Combineall otheringredientsfor
salad. Tossdressingwith the saladingredients. Let stand 1 hour before serving.

GardenVegetableCasserole
(4 servings)

2 smallyellowsummersquash,sliced
1 mediumzucchini, sliced

1 smallwhite onion, sliced

1 tomato, sliced

2 Tbsgrated Parmesancheese
1/2tsp seasonedsalt

1/2tspbasil

1/2thyme

Placeall slicedvegetablesin versatility panandmix all otheringredients. Tosslightly. Coverand bakefor
20-25 minutesat 350degrees.



