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Cooking Tip

Apple Muffins: Add 3/4 cup peeled, chopped apple; 1/4 teaspoon 
ground cinnamon; 1/4 teaspoon ground nutmeg to dry ingredients.

Cooking Tip

Apple Muffins: Add 3/4 cup peeled, chopped apple; 1/4 teaspoon 
ground cinnamon; 1/4 teaspoon ground nutmeg to dry ingredients.

Equipment

Oven

Muffin pan

Mixer

1 Stir flour, sugar, baking powder, 
and salt

2 Make a well in the center of the 
mixture. Stir together egg, milk, and 
oil until blended.

3 Add to dry ingredients. Spoon bat-
ter into lightly greased muffin pans, 
filling two-thirds full.

4 Bake at 400 degrees for 18 to 20 
minutes

Ingredients

1 1/2 cup unbleached 
flour

1/2 cup sugar

2 teaspoons baking 
powder

1/2 teaspoon salt

1 large egg

1/2 cup milk

1/4 cup vegetable oil

The Turner Ranch Cookbook

Sweet Muffins

Prep Time: 40 minutes 	 Cooking Time: 20 Minutes

Bread
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Cooking Tip

		  Uses disposable gloves to scoop dough into the coffee cans.

Equipment

Oven

Coffee Cans.

Mixer

1 Dissolve yeast in warm water in 
large bowl. Blend in ginger and 1 
tablespoon sugar. Let stand until bub-
bly

2 Add remaining sugar, milk salt, 
and oil. Beat in flour one cup at a 
time. Dough will be stiff..

3 Pour into well greased coffee cans. 
Cover with greased plastic lids. Let 
stand in warm place until lid pops (1 
1/2 hours) . 

4 Bake 350 degree oven for 40 min-
utes. Cool 10 minutes. Remove from 
cans.

Ingredients

1 package dry yeast

1/2 cup warm water

1/8 teaspoon ground 
ginger

13 ounce can evapo-
rated milk

1 teaspoon salt

2 tablespoons oil

3 tablespoons sugar

4 cups flour
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Prep Time: 2 Hours 	 Cooking Time: 50 Minutes

Batter Bread

Bread
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Cooking Tip

		  Ask Nana how long to cook these biscuits.

Equipment

Oven

Floured Board

Mixer

1 Dissolve yeast in warm water. Add 
to Crisco, sugar and buttermilk. Add 
unsifted flour, salt, soda, and baking 
soda.

2 Stir until lumps are out. Pour on 
floured board. Knead.

3 Cut into desired size. Place in 
greased pan. Put in refrigerator.

4 Bake at 450 until done.

Ingredients

4 1/2 cup flour 

4 teaspoon baking 
powder 

1 teaspoon salt 

1/4 teaspoon soda 

1/2 cup sugar

1/2 cup Crisco 

1/2 cup buttermilk 
1/2 cup warm water 

1 package dry yeast
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Ranch Style Biscuits

Prep Time: 20 minutes 	 Cooking Time::_____

Bread
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Cooking Tip

Buy a pre-boned, precooked chicken to save time.

Equipment

Oven

Large Pot

1 Cook, bone, and chop chicken. 

2 Heat broth and add onions,

pepper, mushrooms, tomatoes, and 
chicken.

3 Season. Boil spaghetti in salted wa-
ter, blanch, add grated cheese.

4 Mix with other ingredients and 
bake in slow oven.

Ingredients

1 hen or large fryer

1 green pepper

1 cup chicken broth

8 oz. to 16 oz. cheese

1 can tomatoes

1 can mushrooms

2 onions

1 package cut spa-
ghetti
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Chicken Spaghetti

Prep Time:  1 1/2 hours 	 Cooking Time: 60 Minutes

M
ain dishes
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Cooking Tip

Use enough chicken broth to not be dry but not soupy

Equipment

Oven

Cooking Pot

Baking Pan

1 Finely crumble cornbread and 
biscuits. Combine cornbread crumbs 
and biscuits.

2 Mix poultry seasoning into bread 
crumbs. Add celery and eggs. Chop 
onion. Boil onion in water and drain.

3 Add onions last. Add enough 
chicken broth to make dressing 
moist. Butter pan before pouring 
dressing into pan.

4 Bake at 350 degrees for 20 to 30 
minutes

Ingredients

6 cups cornbread 
crumbs (finely crum-
bled) 
2 or 3 biscuits (finely 
crumbled)
4 teaspoons Shillings 
poultry seasoning
1 medium onion 
(chopped and boiled 
in water)
Chopped celery (if 
desired)
2 eggs
1 1/2 cans chicken 
broth
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Dressing

Prep Time: 25 minutes 	 Cooking Time: 30 Minutes

M
ain dishes
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Cooking Tip

Flash-freezes dumpling strips on a cookie sheet and store in zip-lock 
bags. Add frozen dumpling strips to the boiling broth.

Equipment

Cooking Pot

Roller

Mixer

1 Mix flour, salt, baking powder, 
shortening and milk. Roll very thin. 
Cut into dumping strips.

2 Drop dumplings into boiling 
chicken broth. 

3 Cook for 5 minutes.

4 Add chicken to the broth and 
dumplings.

Ingredients

2 cups flour

1/2 Teaspoon salt

1 Teaspoon baking 
powder

4 Tablespoons short-
ening

3/4 cup diluted milk

Cooked Chicken

Chicken broth
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Dumplings

Prep Time: 20 minutes 	 Cooking Time: 5 Minutes

M
ain dishes
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Cooking Tip

	 Chocolate pie is great for breakfast!

Equipment

Oven

Mixer

1 PIE FILLING: Mix ingredients and 
cook until thick. Pour in cooked pie 
crust.

2 MERINGUE: Combine water, sug-
ar, cornstarch and boil until thick.  
Cool. Beat 4 egg whites and add to 
cooled mixture. Beat until thick.

3 Add mixture to pie.

4 Bake pie at 300 degrees until me-
ringue is brown.

Ingredients

PIE FILLING
1/2 cup sugar
2 heaping table-
spoons cocoa
3 round tablespoons 
cornstarch
3-4 egg yolks
2 cups whole milk
butter
vanilla
MERINGUE
1/2 cup water
1/4 cup + 2 table-
spoons sugar
1 tablespoon corn-
starch
3-4 egg whites
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Chocolate Pie

Prep Time: 20 minutes 	 Cooking Time: 25 Minutes

D
esserts
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Cooking Tip

	 Serve in old mason jars.

Equipment

Large Sauce Pan

1 Combine all of the ingredients.  in 
a large sauce pan.

2 Cook over low heat until thick

3 Add 1/2 teaspoon vanilla and but-
ter.

4 Pour over layers of sliced bananas 
and vanilla wafers.

Ingredients

1/2 cup sugar

2 Tablespoons flour

1/4 tablespoon salt

1 7/8 cup milk

3 beaten egg yolks

1/2 teaspoon vanilla

1/2 teaspoon butter

Bananas

Vanilla Wafers
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Banana Pudding

Prep Time: 10 minutes 	 Cooking Time: 15 Minutes

D
esserts
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Cooking Tip

Store extra cookies in the freezer. Before serving warm them for 
about 7 seconds in the microwave.

Equipment

Oven

Mixer

Cookie Sheet

1 Blend shortening, brown sugar, 
and white sugar.

2 Mix in eggs. Add vanilla. Dissolve 
soda in warm water. Add soda to 
mixture.

3 Add salt to flour. Blend in flour. 
Mix in chocolate chips.

4 Bake at 350 degrees for 12 minutes.

Ingredients

1 1/2 cups shortening
1 1/2 cups brown sug-
ar
1 cup white sugar
4 eggs
2 teaspoons vanilla
2 teaspoons soda + 2 

teaspoons warm wa-
ter
4 cups bread flour
1 teaspoon salt
1 large (12 ounce) 

package chocolate 
chips
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Chocolate Chip Cookies

Prep Time: 40 minutes 	 Cooking Time: 20 Minutes

D
esserts


