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We’ve incorporated a dash of the old with a splash of the 
new in this book. You will find recipes selected from all five 
of the prior cookbooks TCEC has published along with new 
submissions solicited from members in 2018 especially for this 
75th anniversary commemorative book. 

As you flip through the recipes, you will see some images that 
were previously published in our member newsletter along 
with some random images selected from our photography 
archives. 

Since its inception, electricity has made life easier and more 
fruitful for those with access to it. In 1935, many towns 
and cities had electricity while rural areas like farms and 
ranches did not. The Rural Electrification Administration was 
established by the government and electric cooperatives were 
formed by people in rural areas. TCEC was founded by local 
people in 1945. Electricity made it possible for people to cook at 
home with electric appliances, to read and work at night with 
electric lighting and to use electric machinery for farming.

While most of the United States population has access to 
electricity today, electric cooperatives are still giving people 
first-time access to it through the NRECA International 
program. For example, TCEC sent a lineworker to help electrify 
the village of Sillab, Guatemala in 2019.

Our members can look to TCEC to continue adding spice to 
their lives as we deliver on our mission to safely power our 
communities with innovation, accountability and integrity 
– every member, every time.

At TCEC, we’re proud of our legacy and we’re excited about our future. A lot has changed since we first 
brought power to the Oklahoma Panhandle in 1945. From weathering ice storms to being the first in the 
state to offer community solar, TCEC is an innovative cooperative looking out for its members.

75th Anniversary
1945-2020
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An early morning for EVolet, TCEC electric car. 
Taken April 2019.
Archive Photo
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Ruby Fast, past TCEC employee, 
with cookbook, 1961. 
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Lamp making
Published: March 1953

The Girl Scouts’ project last month was a lamp making meeting.  
They are enjoying the lamps they made. Another electric  
demonstration will be at a later date.

Anna Marie Holland, daughter of Mr. and Mrs. Everett Holland,  
was the first to complete her pin-up lamp.
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Dash = 1/16 teaspoon

Pinch = 1/8 teaspoon

3 teaspoons = 1 tablespoon

2 tablespoons = 1/8 cup or 1 ounce 

4 tablespoons = 1/4 cup

5 1/3 tablespoons = 1/3 cup

8 tablespoons = 1/2 cup

MEASUREMENT GUIDE

16 tablespoons = 1 cup = 8 fluid ounces

2 cups = 1 pint = 16 fluid ounces

4 cups = 2 pints = 1 quart = 32 fluid ounces

2 quarts = 1/2 gallon

4 quarts = 1 gallon

1 liter = 1.06 quarts 
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Maximize quality and confirm products are fully baked. Take an internal temperature at the center of the  
product when oven timer indicates it may be done. These temperatures confirm your product is fully baked.

150°F - Cheesecakes (remove from oven at 150° to avoid cracking; temperature should rise to 160°F as it cools 
to ensure bacteria is killed)

160°F - Quiche, meringue pies, bread pudding, baked custard, molten chocolate cakes

165°F - Stuffing and casserole, leftovers, chocolate cream pie, meat-, cheese-, or poultry-filled breads  
like empanadas, pot pies, pastries, calzones, or bieroch

170°-175°F - Custard and fruit pies, flan, creme brulee

190°-210°F - Yeast breads (soft rolls 190°F, crusty bread 210°F)

200°-209°F - Most cakes, cupcakes, quick breads, scones, biscuits, pecan pie

After baking: Cool product on wire rack. Wash hands before handling products. Refrigerate egg-rich, cream-,  
or meat-filled baking goods within two hours of baking. Yeast breads are best stored at room  
temperature or frozen if not eaten in one day. 

BAKED GOODS TEMPERATURES
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Judge King retires from Co-op 
Published: June 1975

Page one of the June 1975 issue of “Tri-County Electric Cooperative
News” announced the retirement of the cooperative’s attorney, Judge Fred King. He 
is pictured here with Mr. Eldon Beard who was representing the Board of Trustees in 
a presentation of a bronze and walnut plaque to Mr. King. Judge Fred King served as 
TCEC’s attorney from its organization in 1945 through June 1975.
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Yield: 
one serving

Ingredients:
1 burrito-sized tortilla
2 tablespoons hazelnut spread 
1 banana     
Honey

Instructions:
Lay the tortilla on prep surface. Spread 
hazelnut spread on side of tortilla facing up. 
Peel the banana. Place banana on the center of 
the tortilla. Drizzle with honey. Roll the tortilla, 
burrito style, with the ends folded in to keep 

honey from dripping out. Other options 
including slicing the banana first, or 
substituting another type of nut spread  
or nut butter for the hazelnut spread.

BBSE  (Best  Breakfast  Snack  Ever)

Ryan Buller, Turpin, OK
New submission: TCEC Cookbook 6, 2020

“I invented this as a quick breakfast for my kids,” Buller said. 
“One is usually enough. They are very sweet, but also filling.”
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Electricity for Brooding
Published: August 1953

Roy and Mable Judah used two Radiant Brooders with 1250 watts-110 volts each, to raise this pretty flock of 
birds. Mr. Judah was a master farmer two years, is a trained electrician, and had many years’ experience as 
a rancher in Wyoming. They praise electricity for brooding because it gives a pretty, healthy flock,  
is cleaner and safer, and saves time and energy.
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Yield: 
approximately 4 cups 

Ingredients: 
16 ounces room-temperature cream cheese 
1 packet ranch dressing mix 
3 cucumbers

Instructions: 
Mix softened cream cheese with ranch dressing 
mix. Wash and peel cucumbers. Shred all 3 
cucumbers into a fine wire strainer and press as 
much liquid out as possible. Add the shredded 
cucumbers to the cream cheese mixture and mix 
well. Chill for 2 hours. Serve with pretzels,  
chips or crackers. 

CUCUMBER DIP

Holli Pratt, Adams, OK 
New submission: TCEC Cookbook 6, 2020

75th Anniversary Commemorative Cookbook | 2020

17



Grass Judging Team Places 2nd and 4th
Published: November 1953 

The grass judging team from the Hooker FFA Chapter placed second in the Liberal Fair and fourth 
in Guymon Fair. Individual honors went to Gary Towner, third place at Liberal, and Charles 
Swenson, fourth place at Liberal.

A grass judging team identifies grasses that make better-producing animals. The practice and  
experiences will make better pastures and producing animals when these boys become farmers.

Hooker FFA Grass Judging 
Team: Randall Hancock,  
Hooker Vocational  
Agricultural Teacher.  
left to right, Sidney Craig, 
Charles Swenson,  
Gary Towner, and  
Robert Flewelling.
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COWBOY CAVIAR

Kara Silvey, Guymon, OK
New submission: TCEC Cookbook 6, 2020

“I get asked to make this recipe for cookouts,” Silvey said. “Everyone loves it.”

Yield: 
15 to 20 servings

Ingredients:
2 cans black-eyed peas, drained
1 can shoepeg corn, drained
10-ounce can tomatoes and green chilies, such as Rotel®, undrained
1 cup zesty Italian dressing
1 teaspoon garlic, minced
1 lime, juiced 
Cilantro, chopped
1 large bell pepper, finely chopped 
1 purple onion, finely chopped
2 firm avocados, peeled and chopped
1 jalapeño pepper, finely chopped

Instructions: 
Mix all ingredients together in a large bowl. Serve immediately  
or store in an airtight container. Serve with tortilla chips. 
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First Members to Buy Electric Blankets
Published: January 1957 

Mr. and Mrs. Eugene Moore, Turpin, OK, were the first members to buy an electric blanket. They are happy to add one 
more electrical appliance to their home that will add to their comfort through the winter.
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SAUCE  WIENERS

Kathy Boyd, Guymon, OK
New submission: TCEC Cookbook 6, 2020

“This is my granddaughter’s favorite,” Boyd said. “It’s really good served with mac and cheese.”

Yield: 
4 servings 

Ingredients:
1 package beef hot dogs
1/4 cup ketchup
1/4 cup vinegar
1/4 cup water
1/4 cup brown sugar

Instructions:
Chop up hot dogs and place in a medium saucepan. 
Add ketchup, vinegar, water and brown sugar.  
Cover pan and cook over medium heat for  
about 10 minutes.
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Spring Blizzard Damages Lines - Disrupts Service
Published: May 1957 

Jeff Montgomery, manager of Tri-County Electric 
Cooperative, photographs massive drifts across 
Texas County Highway 7, west of Hooker. 

Drifts resist bright sunshine. This one is still a 
fair size after three days in the sun.
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Ingredients:
5 eggs
1 tablespoon vanilla extract
1 cup granulated sugar
Dash salt
1/2 gallon vanilla ice cream
1 pint half and half 
1/2 gallon whole milk
1/2 cup light rum, or to taste 
Nutmeg

Instructions: 
Beat eggs until frothy. Add vanilla, sugar and salt 
and beat again. Add partially thawed ice cream and  
remaining ingredients. Beat until blended. Freeze. 
Remove from freezer to partially thaw before serving.  
Serve topped with freshly grated nutmeg.

GRANDMA HELEN’S  EGGNOG

Gwen Hanson, Hooker, OK 
New submission: TCEC Cookbook 6, 2020
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All Electric Kitchen Highlights Hooker’s New School
Published: December 1957 
 
Meet the four ladies who are responsible for the nutritious, well balanced meals  
served at Hooker’s new elementary school cafeteria. They are (right to left) Mrs.  
Lloyd Oliver, supervisor, Mrs. Miller Griffin, Mrs. Sarah Vincent and Mrs. C. A. Grounds. 
 
These ladies prepare the noon meal daily for approximately 275 grade and high school students, 
in a kitchen that was designed for convenience and efficiency, with a minimum of effort. In 
foreground is the electric steam table, thermostatically controlled, to keep foods at desired serving 
temperatures. A tier of three electric ovens and food freezers can be seen in the background. 
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Ingredients:
1 or 2 cans refried beans  
   (depends on how thick you want first layer)
1 or 2 cans chopped green chilies
16-ounces sour cream
1 taco seasoning packet
2 individual Wholly Guacamole® packs
Shredded cheese
Chopped green onions (optional)
Black olives (optional)

Instructions: 
Mix taco seasoning with sour cream. Layer refried 
beans, guacamole, green chilies, sour cream mix, 
cheese, green onion, olives. 

Serve with tortilla chips.

LAYERED BEAN DIP

Barbara Pritchard - Past Employee of TCEC, Hooker, OK
New submission, TCEC Cookbook 6, 2020
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Modern Appliances Make White Christmas a Very Merry One
Published: December 1957
 
Your “Willie Wiredhand” dealers are always ready to serve 
you and from the wonderful display of appliances you see in 
their stores, we are convinced that they are well equipped  
to give you the best in merchandise and service. 

Pictured is Mr. A. L. Fajen of The Kitchen Mart,  
Guymon, Frigidaire dealer. 
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Ingredients:
8 ounces room-temperature cream cheese   
 
1/2 cup sour cream
1/4 cup mayonnaise      
2 to 3 cans shrimp
1 cup seafood sauce
2 cups shredded mozzarella cheese
1 small tomato, chopped     
3 green onions with tops, chopped

Instructions:
Mix cream cheese, sour cream and mayonnaise, and 
spread on a 12-inch serving platter. Sprinkle shrimp 
over cream cheese mixture. Pour seafood sauce over 
shrimp. Top with shredded cheese and vegetables. 
Cover and refrigerate. Serve with crackers.

SHRIMP APPETIZER

Brandie Brown Yauk, Buffalo, OK
New submission: TCEC Cookbook 6, 2020
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General Manager Jeff Montgomery 
speaking at the 1960 Annual Meeting.
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Ingredients: 
2 avocados                                                        
1 garlic clove
1/4 cup mayonnaise                                        
Freshly ground pepper
2 tablespoons lemon juice                              
Salt to taste
1 teaspoon chili powder, optional
3 ounces cream cheese, optional 
 
Instructions:
Peel avocados and remove pits. Place pulp into a 
large bowl and mash. Add the remaining ingredients 
and mix well. Cover and let stand for at least 1 hour. 
Serve with corn chips. 

AVOCADO DUNK

Melvin Henry - Manager at Lighthouse Electric Cooperative, Inc., Floydada, TX
Previously Published: TCEC Cookbook 1, 1961
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Circa 1960
Archive Photo
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Yield: 
48 small canapés 

Ingredients: 
3 ounces shelled Brazil nuts                                                  
3 ounce can chopped mushrooms
1 tablespoon butter
3 ounces cream cheese                                              
1/4 teaspoon celery salt 
Toast rounds 
 
Instructions:  
Chop nuts in a food processor. Drain mushrooms and 
chop very fine. Sauté mushrooms in butter.  
Combine nuts, mushrooms, cream cheese and celery 
salt; mix well. Spread on small toast rounds.  
Place toasts on a baking sheet and broil under 
moderate heat for a few minutes before serving.

MUSHROOM CANAPÉS  SPREAD

Emma Lou Howell - Past Clerk at TCEC
Previously Published: TCEC Cookbook 2, 1964
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America’s Rural Electric Cooperatives Observe Silver Jubilee in 25th Year - 1960
Published: January 1960
 
Twenty-five years ago the Rural Electrification Act became an agency of the Government.  
At this time less that 10% of the farms were electrified as compared to over 90% today.  
 
1960... marks the 25th year that rural America has been “Living Better and  
Farming Better...ELECTRICALLY.”
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Yield: 
30 punch cup servings

Ingredients:
1 cup water   
2 cinnamon sticks 
1/4 teaspoon whole cloves   
3 cans frozen grape juice concentrate                                                                                           
1/2 cup lime juice
Ice                                  
2 quarts chilled ginger ale                                       
Seedless grapes
 
Instructions:
In a saucepan, combine water, cinnamon and cloves. 
Bring to a boil. Remove from heat and let stand  
5 minutes. Chill; strain. Just before serving, combine 

with grape and lime juices; mix well. Pour over  
ice in punch bowl; add ginger ale. Garnish with 
grapes. Serve with chocolate lady fingers.

LAVENDER PUNCH

Mrs. Dickey S. Cox - Past Employee of TCEC
Previously Published: TCEC Cookbook 2, 1964
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Still Working With “Willie”
Published: September 1960

S. A. Funderburgh, better known to his many friends as 
“Junior”, resigned his position as meterman for Tri-County 
Electric Cooperative last June to become Field Service 
Representative for Kansas Electric Cooperative, Inc.
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Yield: 
2 tall glasses

Ingredients: 
1/3 cup frozen, undiluted orange juice concentrate                                
1 tablespoon granulated sugar
1 cup vanilla ice cream                                                                
1 egg

Instructions:
Place all ingredients in a blender. Turn on low speed 
for a few seconds; increase speed to high and blend 
until smooth.

Consuming raw or undercooked eggs may increase your risk of 
foodborne illness.

FROSTED ORANGE DRINK

Mrs. Dickey S. Cox - Past Employee of TCEC
Previously Published: TCEC Cookbook 3, 1970
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Rabbit Stew
Published: October 1960
 
Mrs. Louise Fairchild prepared 
rabbit in a new and different  
way...Rabbit Stew...a one-dish 
meal any family would enjoy.
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Ingredients:
1/2 cup milk                                                                     
2 pounds Velveeta® cheese, cubed                                 
1/2 cup picante sauce
1 can chopped green chilies
1 teaspoon chili powder

Instructions:
In a saucepan over low heat, combine milk, Velveeta, 
picante sauce, green chiles and chili powder.  
Cook, stirring, until smooth. Serve with Doritos. 

SOME L IKE  IT  HOT CHEESE  DIP

Freda Danley, Turpin, OK
Previously Published: TCEC Cookbook 4, 1978
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New Appliances Program Set for Kick-off
Published: January 1970

In this picture, Mrs. Clarence Hershey, Hooker, co-owner of the OTASCO store in Hooker  
is shown with Mr. Charles Straus, director of member service of Tri-County Electric.  
They are placing a bonus award sticker on a new electric range. 
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Yield: 
approximately 30 nachos

Ingredients:
1 large bag Doritos®                                                                           
8 ounces cheddar cheese
6 slices bacon, fried and broken into 1-inch pieces              
1/2 cup minced green onion

Instructions:
Preheat oven to 3500F. On each chip place a slice  
or mound of cheese and bacon. Top with onion.  
Bake for 5 to 10 minutes or until cheeses melts.  
Serve hot.

BACON CHEESE  NACHOS

Carol Farley, Hooker, OK
Previously Published: TCEC Cookbook 4, 1978
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Pioneers Tell of Change
Published: December 1970 
 
Mr. and Mrs. Van R. Towner are among our earliest subscribers for electrical power. They made application 
September, 1945, and first received power in December, 1949. They were both born in Illinois, and later moved 
to Vernon County, Missouri. They were married in Kansas City, Mo., in 1903 and came by covered wagon to their 
present farm 6 miles northwest of Tyrone the same year, when there were only a few  
scattered cattlemen located in this area. They were  
told they could never make it farming here — that  
only cattlemen could make a living, but Mr. Towner  
staked his claim, drilled a well, made a dugout  
for a home, one for the chickens, one for the  
horses and cows... 40



Ingredients:
1 1/2 cups biscuit mix                                                               
1/2 pound hot sausage
1 cup grated cheddar cheese                                                   
2 tablespoons water

Instructions:
Preheat oven to 4000F. Combine all ingredients in a 
medium bowl and mix well. Form mixture into balls 
about the size of walnuts and place on baking sheet.  
Bake for 10 minutes.

SAUSAGE CHEESE  BALLS

Elaine Ridge, Eileen Honeman, Hooker, OK
Previously Published: TCEC Cookbook 5, 1983
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New Manager for Tri-County Electric Coop
Published: February 1957
 
Mr. Montgomery comes to Hooker from Stigler, OK., where he  
has been manager of the Cookson Hills Electric Cooperative for  
the past five years. He succeeds Sidney R. Hussey, who resigned  
his managership in December.  
 
Jeff Montgomery was born and reared in Clarksville, AR. He 
attended College of the Ozarks and also Halls Moody College.  
He and his wife have one son, Tommy Jeff, who is now a student  
of at the University of Arkansas, Fayetteville. Mrs. Montgomery,  
who is now employed as a music teacher in the Boone School  
at Stigler, plans to come to Hooker at the close of the current  
school term.  
 
Mr. Montgomery extends an invitation to all members  
to feel free to call on him in his office at any time.
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Yield: 
2 1/2 cups dip

Ingredients:
1/2 cup butter                                                                                     
15 1/2-ounce can refried beans
7-ounce can Green Giant® Mexicorn, drained                                         
1/2 cup cheese 
1/4 teaspoon garlic salt                                                                           
2 to 4 tablespoons taco sauce

Instructions:
Melt butter in a medium saucepan. Stir in beans until 
smooth. Add corn and cheese. Heat slowly and stir 
until cheese is melted. Add garlic salt and season to 
taste with taco sauce. The dip should be spicy.

MEXI  BEAN DIP

Weldene Burdge, Hooker, OK
Previously Published: TCEC Cookbook 5, 1983
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12th Annual Meeting of TCEC
Published: April 1960

Little Shirley Jo Coldwater assisted 
Mr. Jeff Montgomery with the drawing 
for prizes. She is the daughter of  
Mr. and Mrs. Charles Coldwater,  
Forgan, and the granddaughter  
of Mr. and Mrs. Eldon Beard.
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SOUPS &  SALADS

Cream of Vegetable Soup
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4-H “Share the Fun” Acts Presented at Annual Meeting
Published: April 1960

A Gypsy Playlet, Felt 4-H Club - Carl Cunningham,  
Gary Colborn, Phil Kersey, Gary McDaniel, Gale Steele, 
Ruth Foreman, Marylin Camilli, Sharon Thorton

Charlie the Wonder Horse, Wheeless 4-H Club - Harold 
Dawson, Eddie Allen, Linett Moore, Dudley Werner
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Yield: 
12 servings

Ingredients:
16 ounces frozen mixed vegetables   
8 ounces frozen lima beans
1/4 cup chopped onion
1/2 cup chopped bell pepper      
1/2 cup chopped celery  
4-ounce can of sliced black olives, drained
1 packet ranch dip mix, such as Hidden Valley®  
1 cup mayonnaise

Instructions:
Cook the frozen vegetables according to package 
directions. Drain and cool thoroughly. Add 
vegetables to a medium bowl with the onion, 

pepper, celery and olives. Sprinkle the mixture with 
the ranch mix and stir to combine. Add mayonnaise 
and mix carefully. Allow to marinate overnight. 

Notes: 
Recipe can be doubled; double all ingredients except 
mayonnaise (use 1 1/2 cups). Using a variety of 
peppers adds more color. Sliced green onions can  
be added as well.

CAL ICO SALAD

Sue Cogburn, Hooker, OK
New Submission: TCEC Cookbook 6, 2020
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Appliance Demonstration Room
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Ingredients:
4 large onions, thinly sliced
1/2 cup melted butter
32 ounces chicken broth    
32 ounces beef broth 
1 tablespoon all-purpose flour
1 cup white wine 
2 cloves garlic, minced
1 tablespoon chopped fresh thyme  
   (or 4 thyme sprigs)
2 bay leaves
5 dashes of Worcestershire sauce 
3 tablespoons yellow mustard
French bread 
Gruyère cheese

Instructions: 
Place onions and butter in large Dutch oven with lid on. 
Cook over low heat for 20 minutes to caramelize.

Place Dutch oven with lid ajar in a preheated 4000F oven; roast 
for one hour. Stir twice. Move from oven to stove top. Add 
chicken and beef broth; thicken broth with flour. Add white 
wine to onions and broth, and bring to a boil on stove top. 
Add the minced garlic, thyme, bay leaves, Worcestershire 
sauce and mustard. Bring to a boil, reduce heat to low and 
simmer for 45 minutes. Cut French bread into 1-inch slices; 
toast. Spoon soup into oven safe-bowls, removing bay leaves. 
Place a piece of toast on top of each one and top each toast 
with a generous slice of Gruyère cheese. Place bowls on baking 
sheet and broil to melt cheese.

F R E N C H  O N I O N  S O U P

Dallas Mayer, Hooker, OK
New Submission: TCEC Cookbook 6, 2020

“Jim and I ate at a beautiful five star restaurant on our honeymoon in Denver, The Place To Eat.  
Jim had traveled quite a bit and knew what to order for his new bride. That was my first experience with  

French Onion Soup and I loved it. This recipe tastes like that evening going on 40 years ago.”
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Prior TCEC headquarters located at  
302 East Glaydas Street in Hooker, Oklahoma,  
before its remodel in 1986.
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Yield: 12 to 15 servings

Ingredients:
2 3-ounce packages strawberry gelatin mix 
2 cups boiling water 
20 ounces frozen strawberries
2 cups pretzels, crushed    
3/4 cup butter, melted
1 cup plus 3 tablespoons granulated sugar   
8 ounces cream cheese    
1 cup marshmallows, optional
8 ounces whipped topping, thawed  

Instructions: 
Preheat oven to 4000F. Dissolve gelatin in boiling 
water. Stir in still-frozen strawberries and allow to set 
up briefly in the refrigerator (to the consistency of 
egg whites). For the crust, stir together crushed 

pretzels, melted butter and 3 tablespoons of the 
sugar; mix well and press mixture into the bottom 
of a 9 x 13 inch baking dish. Bake 8 to 10 minutes, or 
until set. Set aside to cool. In a large mixing bowl 
cream together cream cheese, the remaining cup 
of sugar and the marshmallows. Fold in whipped 
topping. Spread over cooled crust, making sure 
to spread all the way to the edges of the pan. Pour 
gelatin on top of the cream cheese and spread out. 
Refrigerate until set.

S T R AW B E R RY P R E T Z E L SA L A D

Tangee Cayton, Keyes, OK 
New Submission: TCEC Cookbook 6, 2020
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Sweet Dough Magic 
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Ingredients: 
2 cups cranberries, ground 
1 cup granulated sugar                                                                       
1 pint heavy whipping cream
12 ounces marshmallows, chopped                                                                                  
1 cup crushed pineapple, drained                                      
1/2 cup chopped nuts 
 
Instructions: 
Combine cranberries and sugar; let stand for 2 hours. 
Whip the cream and add marshmallows; refrigerate 
for 2 hours. Combine cranberry mixture and cream 
mixture. Stir in pineapple and nuts. Pour into a 
serving dish and chill overnight in the refrigerator. 

CRANBERRY SALAD

Mrs. Paul (Ruby) Fast - Past Cashier for TCEC 
Previously Published: TCEC Cookbook 2, 1964
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Homemakers’ Electric Center
Published: August 1960

On display at the Homemakers’ Electric Center, sponsored by the Oklahoma Farm 
Electric Council, was the newest in time and labor saving electrical appliances 
and equipment for the homemaker’s use in her modern home.  

Visitors at the Center, which was one of the big attractions at the Homemakers’ 
Conference recently held in Stillwater, saw the latest in electrical heating 
equipment; the new “Frost Free“ Freezer and Refrigerator, and the Combination 
Washer Dryer, courtesy of General Electric Company. Also on display was a 
fabulous new “Flair” Electric Range, a mobile Electric Dishwasher and the space 
saving Electric Water Heater by Frigidaire. 

The display also included beautiful lighting effects to be used in  
the garden and an attractive and useful post lamp. 54



Ingredients: 
1 clove garlic                                                                                        

1 small onion, chopped 
1 large, firm avocado, peeled and diced                                                                           
1 small head of lettuce, shredded  
2 fresh tomatoes, cut into wedges                                                                                  
4 radishes, chopped
French dressing
 
Instructions: 
Rub a bowl with the garlic clove. Add the  
vegetables to the bowl and mix; chill.  
When ready to serve add dressing. 

ENSALADA DE  AGUACATE  (AVOCADO SALAD)

Melvin Henry - Manager at Lighthouse Electric Cooperative, Inc., Floydada, TX 
Previously Published: TCEC Cookbook 2, 1964
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Beaver County Delegation
Published: August 1960

Pictured are the Beaver County ladies  
at the Homemakers’ Electrical Center. 
 
Homemakers from Beaver County attending the 
Homemakers’ Conference were Mrs. Mary Lou Sadler, 
Home Demonstration Agent, Beaver County,  
Mrs. Clarance Law, Mrs. Guy Stewart,  
Mrs. Milton Neufeld and Mrs. Kenneth Conner. 
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Yield: 
8 to 10 servings

Ingredients:  
8 medium potatoes                                                                      
1 1/2 cups mayonnaise                                                                    
1 cup sour cream  
1 1/2 teaspoons horseradish  
1 teaspoon celery seed 
1/2 teaspoon salt                                                     
1 cup minced fresh parsley 
2 medium onions, minced 
 
Instructions: 
Boil whole potatoes in salted water until tender; 
avoid overcooking. Peel and slice thinly, like for 
scalloped potatoes. In a medium bowl, combine 

mayonnaise, sour cream, horseradish, celery seed 
and salt; set aside. In a separate bowl, combine 
parsley and onion. In a large serving dish arrange 
a layer of sliced potatoes. Top with a layer of the 
mayonnaise-sour cream mixture and a layer of the 
parsley-onion mixture. Repeat layers 2 to 3 times, 
ending with parsley-onion mixture. Cover and 
refrigerate for at least 8 hours, and preferably  
12 to 24 hours, before serving.

SL ICED POTATO SALAD 

Mrs. L. E. Stultz, Hooker, OK
Previously Published: TCEC Cookbook 2, 1964
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State Home Demonstration Council President
Published: August 1960 
 
One of the highlights of the State Homemakers’ Conference recently 
held in Stillwater was the installation of the members of the State 
Home Demonstration Council. Mrs. James Elms of the Boise City 
community was installed as representative for the Northwest District 
to serve on the State Council. Mrs. Elms who has been active in Home 
Demonstration club work for many years, is a member of the Circle E 
Home Demonstration Club.
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Yield: 
6 servings 
 
Ingredients: 
2 large cucumbers, washed and dried                                  
1 1/2 cups sour cream                                                 
1/4 cup chopped chives, green onion, or dill, or  
  a combination 
1 tablespoon wine vinegar
Salt and pepper to taste 
 
Instructions: 
Run the tines of a fork down the sides of the 
cucumbers. Slice cucumbers thin. Combine the 
remaining ingredients in a mixing bowl and toss 
gently with the cucumber. Chill. Sprinkle with 
additional chopped herbs if desired.

CUCUMBERS WITH SOUR CREAM 

Mrs. Laura Lambert, Hooker, OK 
Previously Published: TCEC Cookbook 2, 1964
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Annual Meeting 1955
Published: June 1955

The annual meeting got 
underway with reports from W. R. 
Cole, Secretary Treasurer, Beaver, 
May 10th in Hooker High School 
Auditorium, with an attendance 
of about 800 people. 

60



Ingredients:
2 cups diced, unpeeled red apples 
2 tablespoons lemon juice                                             
1 cup thinly sliced celery                                                             
1/2 cup chopped walnuts  
1/2 cup mayonnaise                                                                              
1/2 cup raisins

Instructions:
About 1 hour before serving, combine apples, lemon 
juice and 1 tablespoon of mayonnaise in a medium 
bowl; mix. Chill. Add remaining ingredients.  
Serve on a lettuce leaf as an individual salad or  
in a lettuce-lined bowl. May be served with  
French dressing, if desired. 

WALDORF  SALAD 

Magdalin Brown, Hooker, OK 
Previously Published: TCEC Cookbook 3, 1970
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1986 - Oklahoma Electric Cooperatives 
Accountant’s Association
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Ingredients:
1 large cucumber
1 clove garlic or 1/2 teaspoon garlic powder  
1/2 teaspoon salt  
1 quart yogurt
1 tablespoon dried mint 

Instructions:
Peel and dice cucumber. In a medium bowl, mash 
garlic with salt; stir in yogurt. Add diced cucumbers. 
Garnish with dried mint. 

CUCUMBER-YOGURT 

Marge Fischer, Hooker, OK 
Previously Published: TCEC Cookbook 3, 1970
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1992 Oklahoma Association of Electric 
Cooperatives Accountant’s Association
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Yield: 
4 servings

Ingredients for the soup:
2 tablespoons chopped onion 
2 tablespoons butter
1 cup boiling water  
1/2 teaspoon salt      
1/2 cup diced celery    
1/2 cup diced carrots     
1/2 cup diced potatoes
1/2 cup peas, optional

Ingredients for the white sauce:
2 tablespoons butter 
2 tablespoons all-purpose flour    
2 cups milk 
1 teaspoon salt
1/8 teaspoon pepper    

Instructions:
In a large, deep skillet, brown the onions in butter. 
Add boiling water and salt. Add diced vegetables; 
cook 20 minutes. Add peas and cook 10 minutes 
longer. While vegetables are cooking, prepare the 
white sauce. In a small saucepan, melt the butter. 
Whisk in the flour and cook for 1 minute. Stir in the 
milk, salt and pepper. Add white sauce to the cooked 
vegetables and vegetable cooking water. Simmer 
over low heat.

CREAM OF  VEGETABLE  SOUP 

Eldena Martins, Hooker, OK 
Previously Published: TCEC Cookbook 3, 1970
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1989 Watts Up
Hardesty Auditorium 
Archive Photo
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Ingredients:
1 medium head lettuce, chopped
2 to 3 medium tomatoes, chopped
1 small onion, chopped
1/2 cup shredded cheese 
16-ounce can chili beans 
1/2 bottle Catalina dressing
1 small can mild taco sauce
Small bag corn chips, slightly crushed 

Instructions:
Mix together lettuce, tomatoes, onions and cheese. 
Chill. Just before serving add beans, dressing,  
taco sauce and chips.

TACO SALAD 

Mrs. Alice Wiens, Balko, OK 
Previously Published: TCEC Cookbook 4, 1978
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Yield: 
8 to 10 servings   

Ingredients:
1/4 cup butter      
1/2 cup finely chopped onion 
1/2 cup finely chopped carrots
1/2 cup finely chopped celery 
1/4 cup all-purpose flour 
1 1/2 tablespoons cornstarch  
4 cups chicken stock or canned chicken broth  
4 cups milk      
1/8 teaspoon baking soda
1 cup grated cheddar cheese
2 teaspoons salt
2 tablespoons chopped parsley

Instructions:
Melt butter in a 3-quart microwave-safe casserole 
dish. Add onions, carrots and celery to the casserole. 
Cover and cook in the microwave for 12 minutes or 
until tender, stirring every 2 minutes. Add flour and 
cornstarch. Cook 1 1/2 minutes or until bubbly. Whisk 
in stock and milk until smooth. Cook 18 minutes, 
stirring after 12 minutes. Add baking soda, cheese 
and salt. Cook 3 minutes. Garnish with parsley.

CANADIAN CHEESE  SOUP 

Previously Published: TCEC Cookbook 4, 1978
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Ingredients:
3 slices bacon 
1 small onion, chopped
1 large can tomato soup
1/2 can water   
1 medium can stewed tomatoes    

Instructions:
Sauté bacon and onion in a skillet; drain. Add 
remaining ingredients. Bring to a boil and simmer 
for 30 minutes. 

WASHINGTON-STYLE  TOMATO SOUP 

Deanna Fefner, Auburn, WA 
Previously Published: TCEC Cookbook 5, 1983
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Bob Davis 
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Yield: 
6 servings

Ingredients:
5 cups water      
1 2/3 tablespoons instant chicken bouillon
1/2 teaspoon salt
3 tablespoons cold water    
1 1/2 tablespoons cornstarch    
1 egg, slightly beaten
2 scallions, diagonally sliced

Instructions:
In a 2-quart saucepan, heat water, bouillon and  
salt to boiling. In a small bowl, combine cold water 
and cornstarch. Stir cornstarch mixture gradually 

into broth. Boil 1 minute while stirring. Slowly pour 
in egg, stirring constantly with a fork to shred egg. 
Remove from heat. Stir slowly once or twice.  
Garnish each serving with scallions.

EGG DROP SOUP 

Raylene French, Calhoun, MO 
Previously Published: TCEC Cookbook 5, 1983
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Aymee Hofferber 
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VEGETABLES &  S IDES

Carmelized Sweet Potatoes
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This was the TCEC headquarters located 
at 302 East Glaydas Street in Hooker from 
1961 to the 1985 remodel.
Archive Photo 
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Yield: 
6 to 8 servings

Ingredients:
1/2 cup chopped onion     
1/2 cup chopped green pepper
2 tablespoons margarine     
1 tablespoon granulated sugar
1 teaspoon all-purpose flour    
1 teaspoon salt
1/4 teaspoon pepper     
2 cups diced yellow squash
3 medium tomatoes, peeled and diced or 1 can  
diced tomatoes

Instructions:
In a large iron skillet, fry chopped onion and green 
pepper in margarine. Stir in sugar, flour, salt and 

pepper, mixing well. Add squash and tomatoes. 
Cover and cook over medium heat  
about 10 minutes, until squash is tender. 

SQUASH & TOMATOES 

Kathy Boyd, Guymon, OK
New Submission: TCEC Cookbook 6, 2020

“This is one of our favorite recipes from my mom, Mildred Heard,” Boyd said.
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TCEC employees were temporarily in this building during the 
1986 remodel of the old Glaydas Street headquarters.
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Ingredients:
1/2 cup butter 
2 pounds yellow or zucchini squash  
   (about 3 small), chopped   
1 large onion, chopped
3 ribs celery, chopped     
1 package herb stuffing, such as Pepperidge Farm®  
8 ounces sour cream
1 egg 
1 can cream of mushroom, celery or chicken soup
Salt and pepper to taste
Shredded cheese

Instructions:
Preheat oven to 3500F. Melt butter in a large skillet. 
Cook squash, onion and celery in the butter until 
juices release. Add the stuffing, sour cream, egg, 

soup, and salt and pepper to taste. Mix well and 
pour into a greased 9 x 13 inch baking pan. Bake, 
covered, for about 45 minutes. Uncover and bake 
another 15 minutes. Top with shredded cheese. 

SQUASH STUFF ING 

Jamie Arnold - TCEC Employee, Hooker, OK 
New Submission: TCEC Cookbook 6, 2020
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Hooker Substation
Archive Photo

80



Ingredients:
8-ounce package fine noodles    
1 small can sliced mushrooms 
1 cup cooked peas    
3 tablespoons butter 
1/2 cup Parmesan cheese

Instructions:
Cook noodles in boiling water until tender. Drain 
but do not rinse. Add mushrooms, peas, butter and 
cheese and toss until well coated. 

 

TONNARELL I 

Helen L. Corbitt, Dallas, TX 
Previously Published: TCEC Cookbook 1, 1961
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Jack Harder and his wife Noxie Mae Williams-Harder 
pictured with their grandson Richard Jones, center. 
Photo was taken in the 1980s at the 4-Corners Cafe, 
which was owned by the Harder family.
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Ingredients:
2 medium zucchini      
1/2 teaspoon salt      
1/4 teaspoon pepper
1/2 cup grated sharp cheddar cheese
Paprika

Instructions:
Wash zucchini and cut in half lengthwise. Parboil in 
boiling water until tender; do not cook until mushy. 
Drain and cut out the seedy portion of each half. 
Salt and pepper the shells. Fill with grated cheese. 
Sprinkle with paprika. Place on broiler pan and  
broil to melt cheese. 

 

ZUCCHINI  CHEESE  BOATS 

Lois Moore, Woodward, OK
Previously Published: TCEC Cookbook 2, 1964
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Yield: 
4 to 6 servings

Ingredients:
1 cup milk
8 ounces cream cheese     
1/2 teaspoon garlic salt
1/2 teaspoon salt    
1/2 cup shredded Parmesan cheese

Instructions:
Heat milk in double boiler or in saucepan over low 
heat. Add cream cheese, stirring until melted. Blend 
in seasonings and cheese. Serve over vegetables.  

 

GOURMET SAUCE  FOR VEGETABLES 

Helen Lea Potter, Boise City, OK
Previously Published: TCEC Cookbook 3, 1970
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Leroy Mouser
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Yield: 
8 servings

Ingredients:
2 cans peas, drained     
Salt and accent seasoning, to taste
1 can cream of celery soup    
Chow Mein noodles

Instructions:
Preheat oven to 3500F. To a baking dish add peas,  
salt and accent seasoning. Gently fold in soup.  
Cover the top generously with Chow Mein noodles. 
Bake for 30 to 45 minutes. 

 

ENGLISH PEAS  -  GUSSIED UP 

Mrs. Donald (Marge) Fischer, Hooker, OK
Previously Published: TCEC Cookbook 3, 1970
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Gertrude Cochran
Archive Photo
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Ingredients:
1 beef bouillon cube
1/2 cup boiling water
1 cup pancake mix     
1 egg
1 tablespoon vegetable oil, plus extra for frying 
1 large onion, cut into rings    

Instructions: 
Dissolve beef bouillon cube in water. Let cool. Add 
pancake mix, egg and vegetable oil and mix well.  
Dip onion rings into the batter, drain a moment 
and fry in an inch of oil preheated to 3500F. Fry until 
golden crisp, turning rings once, about 3 minutes. 
 

 

“BEEFY” ONION RINGS 

Ruth Anne Jacobs, Guymon, OK
Previously Published: TCEC Cookbook 3, 1970
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Ingredients:
3 cans asparagus (reserve 1/2 cup of the liquid)  
1 teaspoon salt      
1 can cream of mushroom soup
1 cup shredded cheddar or American cheese  
2 tablespoons butter
1 cup bread crumbs     
1/2 package slivered almonds

Instructions:
Preheat oven to 3500F. In a casserole dish, combine 
asparagus, reserved asparagus liquid, salt, cream 
of mushroom soup and shredded cheese. In a small 
bowl combine butter and bread crumbs. Sprinkle 
buttered crumbs and almonds over dish. Bake, 
uncovered, for 30 minutes. 
 

 

HEARTY ASPARAGUS ALMONDINE 

Carol Farlay, Hooker, OK
Previously Published: TCEC Cookbook 4, 1978
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Ingredients:
1/2 pound bacon
1 medium onion, chopped
53-ounce can pork and beans 
2 tablespoons Worcestershire sauce   
1 teaspoon dry mustard
2 small hot peppers, finely chopped, seeds removed 
Tomato juice

Instructions:
Chop bacon into fine pieces and fry in a skillet. When 
bacon is almost done, add onion and sauté. Add 
beans, Worcestershire sauce, mustard and peppers. 
Cook beans slowly and, as they thicken, add tomato 
juice to thin. Continue cooking for about 1 hour. 

 

 

B I LL ’S  BAKED BEANS 

Bill Witt, Hooker, OK
Previously Published: TCEC Cookbook 4, 1978
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Hilda Hill  
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Ingredients: 
2 pounds carrots 
1 cup granulated sugar     
1/2 cup vegetable oil
3/4 cup vinegar     
1 teaspoon Worcestershire sauce
1 can tomato soup, undiluted    
1 medium onion, chopped
1 medium sweet pepper, chopped     
1 teaspoon salt
Dash pepper
Dash garlic powder
  
Instructions: 
Peel and slice carrots. Place carrots in a pot, cover 
with water and cook until tender, but not soft.  
In another pot, add the remaining ingredients and 

bring to a boil. Simmer mixture and add carrots  
to the sauce. Refrigerate carrots in a covered jar for 
24 hours. Store in the refrigerator for up to 2 weeks. 

COPPER PENNY CARROTS 

Bess Voiles, Hooker, OK
Previously Published: TCEC Cookbook 4, 1978
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Yield: 
4 to 5 servings 

Ingredients:
1 pound fresh medium mushrooms 
1/4 cup butter or margarine  
1/4 cup chopped onion      
1/4 cup chopped celery 
1 teaspoon Worcestershire sauce   
1/2 teaspoon salt
1/8 teaspoon pepper
1/4 cup shredded American cheese   
 
Instructions:
Preheat oven to 3500F. Gently rinse mushrooms and 
pat dry. Remove and chop stems, reserving caps. 
Heat 3 tablespoons of the butter in a skillet and add 
onion, celery and mushroom stems; simmer until 

celery is tender. Stir in Worcestershire sauce, salt 
and pepper. Melt remaining 1 tablespoon of butter 
and brush mushroom caps with it. Fill caps with 
vegetable mixture. Arrange mushrooms in a shallow, 
greased baking dish. Sprinkle with cheese. Bake for 
15 minutes or until cheese is melted. 

STUFFED MUSHROOMS 

Mrs. W. P. Chambers, Louisville, KY
Previously Published: TCEC Cookbook 4, 1978
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Pictured is Goldie Gantt. 
Archive Photo
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Yield: 
5 servings

Ingredients:
5 medium sweet potatoes     
1 teaspoon salt 
1 cup brown sugar
3 tablespoons all-purpose flour
2 tablespoons butter     
8 marshmallows
1/2 cup chopped nuts     
1 cup half and half
     
Instructions:
Preheat oven to 3500F. Boil sweet potatoes in water 
until tender; drain. Cool, peel and cut in half 
lengthwise. Arrange in a shallow, greased baking 
dish. Mix salt, sugar and flour together. Sprinkle over 

potatoes. Dot with butter. Top with marshmallows 
and nuts. Pour half and half over everything. Bake 
for 45 to 50 minutes. 

CARAMELIZED SWEET  POTATOES

Anna Wahl, Balko, OK
Previously Published: TCEC Cookbook 4, 1978
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Lillie Blankenship, is pictured on the far right. Bessie 
Herald is talking to the child who was not identified.
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Ingredients:
16-ounce can sauerkraut, drained    
3/4 cup granulated sugar
1/3 cup vegetable oil     
1 teaspoon poppy seeds

Instructions:
Combine all ingredients in a medium saucepan. 
Bring to a boil and reduce heat to a simmer. 
Sauerkraut is better the second day. 
 

SWEET  SAUERKRAUT

Mrs. Irene Mapp, Tyrone, OK
Previously Published: TCEC Cookbook 4, 1978
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Ingredients: 
2 cans whole grain corn
4 ounces cream cheese
1/3 cup milk  
Green chilies to taste
Garlic powder

Instructions: 
Place corn in an iron skillet or baking dish. In a 
medium saucepan, melt cream cheese in the milk. 
Pour mixture over corn. Stir in chilies and garlic 
powder. Heat on stove top or in the oven. 
 

COMPANY CORN

Laura Lewis, Guymon, OK
Previously Published: TCEC Cookbook 5, 1983
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Yield: 
1 pie

Ingredients: 
2 cups frozen broccoli, chopped
1/2 cup chopped onion 
1/2 cup chopped green pepper
1 cup shredded cheddar cheese
1 cup diced ham
1 1/2 cups milk    
3/4 cup baking mix, such as Bisquick®   
3 eggs
1 teaspoon salt      
1/4 teaspoon pepper

Instruments:
Preheat oven to 4000F. Lightly grease a 10-inch pie 
dish. Mix together broccoli, onion, green pepper, 

cheese and ham in a medium bowl. Transfer to pie 
dish. To a blender add milk, baking mix, eggs, salt 
and pepper. Blend 15 seconds. Pour over mixture in 
pie dish. Bake for 35 to 40 minutes or until a knife 
inserted in the center comes out clean. Let stand  
for 6 minutes before cutting.

GARDEN VEGETABLE  P IE

Lena Amen, Turpin, OK
Previously Published: TCEC Cookbook 5, 1983
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Don Day is pictured at left and 
Mack Cantrell is at right.
Archive Photo



Ingredients:
2 cups okra, stems removed, chopped
1 1/2 cups all-purpose flour
1 1/2 teaspoons baking powder 
1/2 teaspoon salt
1/4 teaspoon pepper
3/4 cup water
Fat for frying

Instructions:
In a medium bowl combine okra, flour, 
baking powder, salt, pepper and water. 
Spoon mixture into a skillet with hot fat. Fry 
until brown, flip and brown the other side. 
Remove from oil and drain on paper towel.  
 

FR IED  OKRA PATTIES

Melyn Johnson, Texhoma, OK
New Submission: TCEC Cookbook 6, 2020
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MAIN DISHES

Mother’s Okra Gumbo
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Mr. and Mrs. Fred Bauer  
Archive Photo
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Yield: 
4 generous servings 

Ingredients:
4 slices bacon 
1/2 cup chopped white onion    
2 cups okra, cut into 1/2-inch pieces
2 cups blanched and chopped tomatoes   
1/4 cup water
1 teaspoon butter (not margarine)  
Salt and lemon pepper to taste
Dash garlic powder
Salt-free seasoning, such as Mrs. Dash®

Instructions:
Cook bacon in a skillet over medium heat. Remove 
and drain on paper towel. Add the onions to the 
bacon drippings and sauté for 1 to 2 minutes. Add 

okra, tomatoes, water and butter. Season with 
salt, lemon pepper, garlic powder and salt-free 
seasoning. Stir all ingredients together, place a lid on 
the skillet and cook for 30 to 40 minutes, or until okra 
is tender. Remove from the heat and crumble bacon 
over top. Serve as a side dish or as a main  
dish over rice.

MOTHER’S  OKRA GUMBO

Dana Tomlinson, Guymon, OK
New Submission: TCEC Cookbook 6, 2020

“My grandmother, Carey Byers, was a member of REA and Tri-County, which is now TCEC, as long as electricity  
has been here in the Panhandle. Growing up on her homestead, she and my grandpa, Ed Byers, always had  

a bountiful garden of fresh vegetables. Okra gumbo was a weekly staple in our home.”
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Yield: 
8 to 10 servings 

Ingredients:
1 pound lean ground beef
1/4 cup chopped onion
1 can peas, undrained     
1 can carrot slices, undrained
1 can diced potatoes, undrained    
1 can tomato soup
Soy sauce to taste     
Salt and pepper to taste

Instructions:
Brown ground beef and onion in a skillet; drain 
grease. Add peas, carrots, potatoes and tomato 
soup. Add soy sauce, salt and pepper to taste. This 
recipe can be prepared in an iron skillet and baked 

in a 3250F oven for 1 hour, cooked over low heat  
on the stove top, or placed in a slow cooker for  
about 3 hours. 
 

HAMBURGER STEW

Kathy Boyd, Guymon, OK
New Submission: TCEC Cookbook 6, 2020

“Another delicious recipe from Jack’s mom, Margie McDaniel.”
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Yield: 
Serves 4 to 6 

Ingredients:
2 pounds boneless chicken breasts
All-purpose flour
Vegetable oil 
1 cup granulated sugar     
1 cup cider vinegar                                                                 
20-ounce can pineapple tidbits in juice   
1 green bell pepper, sliced into strips
1 chicken bouillon cube     
2 tablespoons soy sauce
1 1/2 tablespoons cornstarch
Instant rice, prepared

Instructions:
Cut chicken breast into bite-size pieces. Place 
chicken in gallon zip-top bag with enough  

flour to coat. Shake to bread chicken. Fry chicken in 
skillet of hot oil. Combine sugar, vinegar, pineapple, 
bell pepper, bouillon cube, soy sauce and cornstarch 
in a large saucepan. Bring to a boil and thicken while 
chicken is cooking. Mix fried, drained chicken into 
the sauce. Serve over rice.

SWEET  &  SOUR CHICKEN

Tangee Cayton, Keyes, OK
New Submission: TCEC Cookbook 6, 2020

“This was a recipe I made in a college foods class. It has become a family favorite  
requested quite often in our home!”
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Maxine  Schroeder is pictured at right.  
Archive Photo
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Yield: 
6 breasts 

Ingredients:
6 Blue Quail breasts     
1 1/2 cups buttermilk 
1/2 tablespoon garlic powder
1 cup all-purpose flour     
1/2 cup cornmeal    
1 teaspoon dried mustard
Few dashes pepper   
1 teaspoon sea salt-herb blend
1/2 cup peanut oil or vegetable oil (not olive oil) 

Instructions:
In a deep dish, soak quail breasts in 1 cup of the 
buttermilk and garlic powder for at least 2 hours in 
refrigerator. In a shallow dish, whisk dry ingredients 

together. Drain breasts and discard marinade. Pour 
remaining 1/2 cup of buttermilk over them. Dredge 
each one through flour/cornmeal mixture, then back 
to milk and back to flour again; coat evenly. Add 
the oil to a pot and heat over medium to 3500F. Place 
breaded meat into oil and brown well on both sides, 
7 to 8 minutes total. Remove from oil and place in an 
oven-safe dish. Bake in a 3500F oven until done in the 
middle, about 10 minutes. (Baking time will depend 
on thickness of meat.) Don’t over cook.

QUAIL  BREASTS

Mrs. Gail Law, Beaver, OK
New Submission: TCEC Cookbook 6, 2020

“We look forward to quail season every year in the Panhandle of Oklahoma.”
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Yield: 
6 large servings 

Ingredients:
3 to 4 pound boneless beef roast    
1/2 teaspoon basil     
1 teaspoon oregano
1/4 teaspoon garlic powder    
2 packages beef au jus mix
2 packages dried Italian salad dressing mix  
1 package dried soup mix
1 teaspoon ground red pepper    
1 teaspoon paprika
3 cups water

Instructions:
Slow cooker method: Place roast in slow cooker; add 
all seasonings and water. Cook on high for 5 hours 

or low for 8 to 9 hours. Remove roast and cool at 
least 1 hour. Slice and return to slow cooker for 1 to 2 
hours. Oven method: Place roast and seasonings in 
oven bag and cook at 3250F to 3500F degrees for 4 to 
5 hours. Remove meat and cool at least 1 hour. Slice 
meat and place it back into juice; cover and cook 1 
hour or more. This can be made ahead and rewarmed 
in the juices. Meat and au jus are also good for 
French dip sandwiches.

I TAL IAN BEEF

Glenda Gilpin, Hooker, OK
New Submission: TCEC Cookbook 6, 2020

“This is a take off of the Italian Beef made with sirloin in the Chicago area.”
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Yield: 
Serves 6 to 8 

Ingredients: 
3 to 4 pound chuck or rump roast                                                   
1 tablespoon paprika                                                                      
2 teaspoons salt                                                                               
1/4 teaspoon pepper 
2 tablespoons vegetable oil                                                            
1/2 cup water
1 bay leaf
4-ounce can mushrooms, drained
8 to 10 small onions
8 small carrots
2 tablespoons celery leaves
2 8-ounce cans tomato sauce
1 cup sour cream 

Instructions:
Trim excess fat from roast. Sprinkle with paprika,  
salt and pepper. Place the roast in a large pot and 
brown in vegetable oil. Add water and bay leaf; 
cover and simmer 1 1/2 to 2 hours or until meat is 
tender. Arrange mushrooms, onions, carrots and 
celery leaves around meat. Pour in tomato sauce. 
Cover and simmer 1 hour or until vegetables are 
done. Just before serving, remove from heat and 
gradually stir in sour cream, if desired. Serve  
with cooked small noodles.

HUNGARIAN POT ROAST

Mrs. Edward (May) Lewis - Past Bookkeeper for TCEC
Previously Published: TCEC Cookbook 2, 1964
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Yield: 
4 to 5 servings 

Ingredients:
1 pound ground meat of choice    
1 onion finely chopped or 1/2 cup dried onion
1 egg, beaten      
1 cup bread or cracker crumbs
1/2 teaspoon celery salt     
1/2 teaspoon pepper, or to taste  
1/4 to 1/2 cup milk

Instructions:
Preheat oven to 3500F. Mix all ingredients together; 
don’t overmix. Form meat into a loaf or into 
individual meatloaf balls, about 1/2 or 2/3 cup each. 
Place them on a baking sheet and bake for 1 hour.

MEATLOAF

Glenda Gilpin, Hooker, OK
New Submission: TCEC Cookbook 6, 2020

“This is my great-grandmother Wagner’s meatloaf recipe which she served at her boarding house. We typically  
serve it with scalloped potatoes and baked corn. All will cook in the oven at the same time within an hour.”
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Yield: 
6 servings

Ingredients:
2 tablespoons fat 
1/2 cup sliced onion    
1 cup celery 
1/4 cup diced green bell pepper, optional                                                                                    
1 pound ground beef                                                                                                                                        
1 1/2 cups canned tomatoes
Salt and pepper to taste                             
1 tablespoon corn starch
1/4 cup cold water
4 large potatoes, cooked and mashed 

Instructions: 
Melt fat in skillet. Add onions and cook over low  
heat about 5 minutes, until tender. Add celery,  

green pepper and beef. Mash with a fork and stir 
until meat is broken into small pieces and has lost 
its red color. Add tomatoes, salt and pepper. Mix 
thoroughly and simmer 20 minutes. Blend cornstarch 
with cold water; add to hot mixture and stir 
constantly until thickened, about 2 minutes. Arrange 
mashed potatoes around the border of a heated 
serving platter; fill center with meat mixture.

QUICK HAMBURGER P IE

Mrs. Edward Lewis, Hooker, OK
Previously Published: TCEC Cookbook 1, 1961

75th Anniversary Commemorative Cookbook | 2020

125



Archive Photo

126



Ingredients: 
1 1/2 pounds ground beef  
3/4 cup rolled oats 
7 tablespoons chopped onion                                                                         
1 1/2 teaspoons salt                                                                       
1/2 teaspoon pepper 
1 cup milk                                                                                                  
All-purpose flour                                                                  
Fat
2 tablespoons granulated sugar                                                                                  
1/2 cup water  
2 tablespoons Worcestershire sauce                                                       
3 tablespoons vinegar 
1 cup ketchup                                                                                             

Instructions:
Preheat oven to 3500F. Combine beef, oats, 1 
tablespoon of the onion, salt, pepper and milk 

and form into balls. Roll in flour and brown in fat. 
Arrange in a greased baking dish. For the sauce, 
simmer the sugar, water, Worcestershire sauce, 
vinegar, ketchup and the remaining 6 tablespoons 
of chopped onion in a medium saucepan. Pour sauce 
over meatballs. Bake for 30 to 45 minutes. This goes 
well with potato salad and hot French bread for  
a meal.

BARBECUED MEATBALLS

Mrs. H. F. Geist, Turpin, OK
Previously Published: TCEC Cookbook 2, 1964
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Ingredients: 
1 chicken
8-ounce package spaghetti noodles
2 onions, diced 
2 green bell peppers, diced
1 cup celery     
1 teaspoon salt
1 quart chicken broth
1 can cream of chicken soup, undiluted
1 can sliced mushrooms, drained
2 cups grated American cheese
10 ounces frozen peas

Instructions: 
In a large pot, boil chicken in water until tender. Cut 
meat into bite-size pieces. Boil spaghetti in chicken  
broth along with onions, green peppers and celery 
until spaghetti is tender and liquid is almost gone.  

Mix all ingredients together in pot and simmer for 30 
minutes, stirring frequently to keep from sticking.  
Or, bake in a 3500F oven for 30 minutes.

CHICKEN SPAGHETTI  CASSEROLE

Joanne Mendenhall, Turpin, OK
New Submission: TCEC Cookbook 6, 2020
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Ingredients:
30 ounces chicken broth
1 pound chicken breast
1/2 cup chopped onion
3 garlic cloves, minced     
1/2 cup butter       
2 cans cream of chicken soup
1/2 teaspoon pepper
1 cup finely chopped celery, optional
1 or 2 cans chopped green chilies, optional
1 cup shredded carrots, optional 
24-ounce package frozen egg noodles 
1/2 cup heavy cream or half and half   
1 cup finely chopped spinach, optional

Instructions:
Pour a cup of broth in Instant Pot. Add chicken 
breast, onion, garlic, butter, cream of chicken soup, 
remaining broth, pepper, celery, green chilies and 

carrots. Put the lid on the Instant Pot and use the 
poultry setting for 15 minutes. Allow pressure to 
reduce with natural pressure release. Using a large 
spoon or spatula, remove chicken breast and slice or 
shred the meat. Add it back to the pot. Add the bag 
of frozen egg noodles and cream or half and half.  
Stir together. Replace lid. Set the Instant Pot on 
manual for 5 minutes. When complete, use quick 
release with vent covered with thick kitchen towel,  
in short bursts to avoid starchy spray. Remove lid. 
Stir in spinach just before serving.

INSTANT POT CHICKEN & NOODLES

Carolyn Blackwelder, Hooker, OK
New Submission: TCEC Cookbook 6, 2020
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Yield: 
6 servings

Ingredients:
1 pound ground beef 
2 tablespoons all-purpose flour    
Salt and pepper to taste                                                                            
10-ounce can cream of mushroom soup                                                                         
1 cup water

Instructions:
Preheat oven to 3500F. In a medium bowl combine 
meat, flour, salt and pepper and mix until well 
blended. Shape into 6 thin patties. Place in a baking 
dish; add soup diluted with water. Bake for 30 
minutes or until cooked through. 

COUNTRY STEAK

Mrs. Mildred E. Williams, Tyrone, OK
Previously Published: TCEC Cookbook 3, 1970
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Ingredients:
1 onion, chopped
1 green bell pepper, chopped 
1 pound ham meat          
1 large can stewed tomatoes 
1/2 package flat noodles 
1 can corn, drained                                                                               
1 can black olives, chopped                                                                                                                      
1 pound American cheese

Instructions:
Preheat oven to 3250F. In a large skillet, sauté onion 
and green peppers with ham. Add tomatoes; simmer 
10 minutes. Cook noodles in boiling water. Combine 
meat mixture, noodles, corn, olives and half of 
the cheese in a casserole dish. Grate the remaining 
cheese over top; cover. Bake 1 1/2 hours. 

TAGLIARINI

Kay Witt, Hooker, OK
Previously Published: TCEC Cookbook 4, 1978
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Yield: 
3 cups uncooked noodles

Ingredients:
1 egg                                                                                        
2 tablespoons whole milk*                                                                
1 cup all-purpose flour
1/4 teaspoon baking powder
1/2 teaspoon salt

Instructions:
In a medium bowl, beat the egg and milk. In a 
separate bowl, combine the flour, baking powder and 
salt. Stir the dry ingredients into the wet ingredients; 
mix well. This will result in a very stiff dough. Roll 
dough out on a floured surface to very thin.  

Allow to dry 20 minutes. Roll up and slice 1/8 
inch thick. Spread out and dry 2 hours. Drop in 
boiling soup, broth, or salted water and cook 10 
minutes. *Note: use the cream from the top of  
the milk, if available.

HOMEMADE EGG NOODLES

Mrs. Dickey S. Cox, Past Employee of TCEC
Previously Published: TCEC Cookbook 1, 1961
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Ingredients:
1 large head cauliflower
2 eggs, lightly beaten 
4 ounces low-fat mozzarella cheese
2 garlic cloves, minced
1/2 teaspoon onion powder 
Salt and pepper to taste

Instructions: 
Preheat oven to 4500F. Chop cauliflower into chunks 
and cook in microwave for about 5 minutes or until 
soft. Place cauliflower in food processor and process 
to the texture of mashed potatoes. In a medium 
bowl, stir together cauliflower, eggs, cheese and 

seasonings. Lightly spray baking sheet with cooking 
spray and coat with cauliflower, about 1/2 inch thick. 
Bake for 20 to 25 minutes or until the top starts to 
brown. Add additional cheese to the top. Remove 
from oven and cut into breadsticks.

CAULIFLOWER BREADSTICKS

Barbara Burns Mayes, Hooker, OK
New Submission: TCEC Cookbook 6, 2020
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Yield: 
24 rolls
 
Ingredients:
2 packages yeast
1/3 cup warm water 
1 tablespoon plus 1 teaspoon granulated sugar
1/2 cup quick oats
1/2 cup old-fashioned oats
3 tablespoons butter 
2 cups boiling water     
2/3 cup packed brown sugar   
1 1/2 teaspoons salt      
5 cups all-purpose flour
 
Instructions:
In a small bowl, dissolve the yeast in the warm water 
with 1 teaspoon of the granulated sugar. Add the oats 
and butter to a large bowl. Pour the boiling water 
over them. Stir and cool to lukewarm. Add remaining 

 
sugars, salt and dissolved yeast to oatmeal mixture. 
Knead in the flour, one cup at a time. Form dough 
into a ball and place in a bowl. Cover with a towel 
and allow dough to rise in a warm place for 1 hour. 
Punch down. Form dough into 24 rolls and place 
in a greased 9 x 13 inch baking pan. Allow to rise 
again for 20 to 30 minutes in a warm place. Bake in a 
3500F degree oven for 20 to 25 minutes, until golden 
brown. This is an excellent basic recipe for cinnamon 
rolls. For cinnamon rolls, roll the dough out 1 inch 
thick after the first rising. Sprinkle with cinnamon, 
brown sugar and chopped pecans. Roll into a 
pinwheel and cut in 1 1/2-inch rolls. A long piece of 
doubled thread can be used to cut the rolls. Slip the 
thread under the pinwheel and pull hands together 
to cut through the dough. Place in a greased  
9 x 13 inch pan and bake in a 3500F degree oven for 
20 to 25 minutes or until golden brown.  
Glaze with icing and enjoy!

OATMEAL  ROLLS

Coleen Allen, Boise City, OK 
New Submission: TCEC Cookbook 6, 2020
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Ingredients: 
15-ounce can undrained pork and beans,  
  such as Van Camp’s®

3 cups all-purpose flour     
2 cups granulated sugar
1 teaspoon baking soda     
1/2 teaspoon baking powder 
1/2 teaspoon salt     
1 1/2 teaspoons ground cinnamon
4 beaten eggs or 1 cup of Egg Beaters®    
1 cup vegetable oil
1 teaspoon vanilla extract     
1 cup chopped pecans
 
Instructions: 
Preheat oven to 3250F. Grease 2 or 3, 9 x 5 inch loaf 
pans or 5 mini loaf pans with oil. Puree the beans in 

a blender. In a large bowl, combine the flour, sugar, 
baking soda, baking powder, salt and cinnamon; 
mix well. Add the eggs, oil and vanilla extract and 
mix well. Stir in the pureed pork and beans and 
pecans; mix well. Spoon the mixture into the pans 
and bake for about 35 minutes for mini loaf pans and 
1 hour for regular loaves.

PORK AND BEAN BREAD

Berneta Herbel, Hooker, OK
New Submission: TCEC Cookbook 6, 2020
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Yield: 
1 loaf, or 8 mini loaves

Ingredients:
1/3 cup butter      
5 ripe bananas
2/3 cup granulated sugar     
1 egg
1 teaspoon vanilla extract     
1 teaspoon baking soda     
1/4 teaspoon salt
2 1/2 teaspoons ground cinnamon
1 1/2 cups all-purpose flour    
1/2 cup coarsely chopped dried cranberries, optional
1/2 cup coarsely chopped pecans or walnuts, 
optional

Instructions:
Preheat oven to 3500F. Grease a 9 x 5 inch loaf pan or 
8 mini loaf pans. Cut butter into pieces and melt in 
a microwave-safe bowl. In a medium bowl, use an 
electric mixer to beat together the bananas, sugar, 
egg, vanilla and melted butter. Add the baking soda, 
salt, cinnamon and flour and mix well for a couple of 
minutes. If desired, stir in dried cranberries and/or 
nuts. Spoon batter into pan(s). Bake for 35 minutes 
for mini loaves, or 1 hour for a regular loaf.

BANANA BREAD

Carolyn Blackwelder, Hooker, OK
New Submission: TCEC Cookbook 6, 2020

“Rural electrification has not given us a way to prevent bananas from ripening too fast, but with electricity  
we can freeze ripe bananas until baking day, then use our electric mixer to stir up  

a delicious treat, and bake it in our electric oven.”
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Ingredients:
2 pounds ground beef, browned and drained 
1 medium onion, chopped
1 medium head of cabbage, finely chopped
3 to 4 tablespoons Worcestershire sauce
Salt and pepper to taste
1 recipe Cool Rise Dough (Page 151)    
  

Instructions: 
Brown meat and onion in a large skillet. Add 
chopped cabbage. Cook, stirring with a spatula, so 
the cabbage doesn’t burn. When dough is ready, 
divide into three parts. Roll out on floured surface to 
about 1/4-inch thickness; cut in squares and spoon 

2 tablespoons of the meat mixture into each square. 
Pinch corners together to seal. Continue this process 
until all dough is used. Bake bieroch in 3500F oven 
until brown. Pinch off any hard crust that forms on 
bread during baking.

B IEROCH 

Jeanne Hershey, Hooker, OK
New Submission: TCEC Cookbook 6, 2020
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Ingredients: 
2 packages dry yeast 
2 1/2 cups warm water     
2 teaspoons salt      
2 eggs, slightly beaten
3/4 cup shortening     
3/4 cup granulated sugar (or less)
7 to 8 cups all-purpose flour

Instructions: 
In a large bowl, dissolve yeast in warm water; add 
the rest of the ingredients except flour. Stir in enough 
flour to make the dough stick together and 

pull away from the sides of the bowl. Let rise at room 
temperature. Punch down and knead a couple times. 
Cover the bowl until ready to use dough. Makes great 
cinnamon rolls.

COOL  R ISE  BREAD 

Jeanne Hershey, Hooker, OK
New Submission: TCEC Cookbook 6, 2020
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Dough ingredients:
2 packages active dry yeast
1/2 cup warm water
1 1/2 cups lukewarm milk   
1 cup butter
1 cup granulated sugar   
1 tablespoon vanilla extract
3 eggs, slightly beaten   
7 to 7 1/2 cups sifted all-purpose flour
  
Prune filling ingredients: 
1 pound prunes    
1 tablespoon vanilla extract
1 tablespoon melted butter  
3/4 cup granulated sugar
2 tablespoons ground cinnamon
1 cup finely chopped walnuts or almonds  
 
Apricot filling ingredients: 
1 cup apricots, snipped and dried  
Water
1/4 cup granulated sugar   
1 tablespoon butter
1/2 teaspoon ground nutmeg   

Cottage cheese filling ingredients:  
2 cups cottage cheese, well drained
3/4 cup granulated sugar
1 cup raisins
1/4 teaspoon ground cinnamon 
2 eggs, slightly beaten
1 teaspoon vanilla extract
1/8 teaspoon salt   
Cream

Instructions:
In a large bowl, dissolve the yeast in 
the water. Add the milk, butter, sugar, 
vanilla, eggs and half of the flour. Mix 
with a spoon until smooth. Add enough 
of the remaining flour to handle easily; 
mix by hand. Turn out onto a lightly 
floured surface. Knead until smooth 
and elastic, about 5 minutes. Shape 
rolls into a small bun size. Cover and let 
rise. While the dough is rising, prepare 
the filling. For the prune filling, cook 
prunes. When cooled, take seeds out 
and put prunes through a food chopper. 

Add vanilla, butter, sugar, cinnamon 
and nuts. For the apricot filling, place 
apricots in a saucepan and add enough 
water to come 1 inch above apricots. 
Cook slowly for 15 to 20 minutes. Drain. 
Stir in sugar, butter and nutmeg. For 
the cottage cheese filling, mix cottage 
cheese, sugar, raisins, cinnamon, eggs, 
vanilla and salt. Add enough cream 
to create a jam-like consistency. Once 
dough has risen, place kolaches on a 
greased cookie sheet; don’t crowd. Make 
a dent in the center of each one and fill 
with desired filling. Let rise and bake at 
3500F for 20 to 30 minutes.

MOTHER’S  ORIGINAL  KOLACHES
Georgia Sue Maschino, Elmwood, OK

Previously Published: TCEC Cookbook 5, 1983

“This is an original from Czechoslovakia. They are good for Christmas time.”
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Yield: 
4 dozen small rolls

Ingredients: 
2 packages dry yeast     
2 cups water
2/3 cup granulated sugar     
2 eggs
2 teaspoons salt      
Large mixing spoon of shortening
6 1/2 cups all-purpose flour

Instructions:
In a large bowl, mix yeast and water together and 
stir until yeast is dissolved. Add sugar, eggs, salt, 
shortening and 4 cups of the flour. Beat together 
until shortening is broken up and mixed through. 
Add from the remaining 2 1/2 cups of flour until 

dough is stiff and not sticking to the bowl. Place 
dough in a greased bowl; let rise until almost double 
in bulk and has a transparent look, about 2 hours. 
Punch down and shape into loaves, rolls or cinnamon 
rolls. Let rise about 1 1/2 hours. Bake at 3750 for 10 
to 12 minutes for dinner rolls. If baked on a cookie 
sheet, without touching, the outsides of the rolls will 
be crusty. If making cinnamon rolls, make half the 
recipe and divide into 3 parts. Bake cinnamon rolls  
in muffin tins to make crust all the way around.

HOT ROLLS  OR LOAF  BREAD 

Mrs. Fred King, Guymon, OK
Previously Published: TCEC Cookbook 3, 1970

75th Anniversary Commemorative Cookbook | 2020

155



Marie Dorsch Christopher 
Archive Photo

156



Yield: 
3 loaves 

Ingredients: 
2 cakes or packages dry yeast     
1/2 cup granulated sugar
3 cups lukewarm water     
3 cups rye graham or whole wheat flour
13 cups all-purpose flour     
2 cups milk
1/2 cup shortening     
1 tablespoon salt

Instructions: 
In a large bowl, dissolve yeast and sugar in 1 cup of 
the water. Mix to sponge. Stir in the rye graham and  
2 cups of the all-purpose flour. Mix in the remaining 
2 cups of water, the milk, shortening, salt and  

remaining 11 cups of all-purpose flour. Grease dough 
and turn over for 15 minutes. Divide dough into 
thirds and place into 3 greased bread pans.  
Let rise until almost double. Bake in a 3250F oven  
for 45 minutes.

RYE  GRAHAM BREAD 

Sarah Voth, Hooker, OK
Previously Published: TCEC Cookbook 1, 1961
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Ingredients: 
2 eggs        
2 1/2 cups corn meal
2 tablespoons vegetable oil      
4 teaspoons baking powder
1 1/2 cups milk      
1 teaspoon salt

Instructions: 
Preheat oven to 5000F. In a medium bowl,  
combine all ingredients; mix well.  
Bake for 10 minutes. Reduce heat to  
4000F and continue baking until done.

CORN BREAD 

Roberta Lowe, Downey, CA
Previously Published: TCEC Cookbook 1, 1961

“This recipe is over 100 years old.”
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Ingredients: 
1 cup granulated sugar
2 eggs 
2/3 cup vegetable oil      
   
1 1/2 cups all-purpose flour
1 teaspoon baking powder
1 teaspoon baking soda
1/4 teaspoon salt 
1/4 teaspoon ground nutmeg
1 cup grated carrots
1/2 cup nuts

Instructions: 
Preheat oven to 3500F. In a medium bowl, whisk 
together sugar, eggs and oil. In a separate bowl, sift 
together flour, baking powder, baking soda, salt 

and nutmeg. Mix the dry ingredients into the  
wet ingredients and stir in the carrots and nuts.  
Pour into a greased or parchment-lined loaf pan.  
Bake for 1 hour.

CARROT BREAD 

Mrs. James Elms - Past Board of Trustee Member’s Wife, Boise City, OK
Previously Published: TCEC Cookbook 2, 1964
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Ingredients: 
1 cup self-rising flour      
1/2 cup milk
2 tablespoons mayonnaise

Instructions: 
Preheat oven to 4500F. In a medium bowl,  
combine all ingredients to form a soft batter.  
Spoon into well-greased muffin tins.  
Bake for 15 minutes or until brown.

MAGIC  B ISCUITS 

Mrs. Elmer Hollman, Hooker, OK
Previously Published: TCEC Cookbook 4, 1978
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Ingredients: 
2 cups all-purpose flour     
1/4 teaspoon baking powder
1 teaspoon baking soda     
1 tablespoon ground cinnamon
1 teaspoon salt 
3 eggs 
2 cups granulated sugar
1 cup vegetable oil 
2 cups zucchini (peeled, seeded, grated or ground) 
2 teaspoons vanilla extract   
1/2 cup chopped nuts, optional

Instructions: 
Preheat oven to 3500F. In a medium bowl, sift 
together flour, baking powder, baking soda, 
cinnamon and salt. In a separate bowl beat eggs 
until foamy. Add sugar, oil and squash. Mix lightly. 

Blend in flour mixture. Stir in vanilla and nuts.  
Grease 2 9 x 5 inch loaf pans. Bake for 45 to 60 
minutes or until a toothpick inserted into the  
center comes out clean. Remove from pan.

ZUCCHINI  BREAD 

Diana McKee, Hooker, OK
Previously Published: TCEC Cookbook 4, 1978
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Ingredients: 
2 cups all-purpose flour     
1/2 teaspoon salt
1 tablespoon corn oil     
1 tablespoon baking powder
Water
Additional oil for frying

Instructions: 
Combine all ingredients in a medium bowl.  
Add enough water to make a stiff dough.  
Form dough into walnut-size balls. Let stand  
3 minutes. Roll out paper thin between  
2 heavy plastic bags. Fry in oil.

F LOUR TORTILLAS 

Lo Ree Gloden, Guymon, OK
Previously Published: TCEC Cookbook 5, 1983
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Ingredients: 
2 cups all-purpose flour     
2 tablespoons vegetable oil
1 teaspoon salt     
1 teaspoon shortening
Water
Additional oil for frying 

Instructions: 
Mix all ingredients in a medium bowl.  
Add enough water to form a dough.  
Roll out and fry in 2 inches of hot oil.

SOPAPILLAS  

Patsy Fischer, Hooker, OK
Previously Published: TCEC Cookbook 5, 1983
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Ingredients: 
8 ounces room-temperature cream cheese                                                                    
1 cup granulated sugar
3-ounce package lemon gelatin                                                                    
1 cup hot water
2 containers whipped topping 
1 1/2 cups graham cracker crumbs                                                      
3 tablespoons brown sugar
3 tablespoons melted butter 

Instructions: 
In a medium bowl, combine cream cheese and sugar; 
mix well. In a separate bowl, mix gelatin with hot 
water. Pour cream cheese mixture into warm gelatin 
and beat well. Place mixture in refrigerator until it 
begins to thicken (like syrup), but not set. Fold  
 

whipped topping into the gelatin mixture. For the 
crust, combine the graham cracker crumbs, brown 
sugar and butter. Press into the bottom and sides 
of a 9 x 13 inch pan. Pour cream mixture into crumb 
crust, and sprinkle a few cracker crumbs on top. 

BROOKE’S  LEMON CHEESECAKE  

Barbara Burns Mayes, Hooker, OK
New Submission: TCEC Cookbook 6, 2020
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Ingredients for the pudding:
1 cup granulated sugar                                                                                   
1 cup all-purpose flour
1 teaspoon baking soda                                                                        
1 1/2 teaspoons baking powder
1 pinch salt                                                           
1 cup raisins                                                                                 
1 cup chopped dates
1 cup chopped nuts                                                                                    
2 cups milk
1 1/2 tablespoons melted butter                                                
1 teaspoon vanilla extract
1 cup persimmon pulp       

Ingredients for the sauce: 
2 tablespoons butter                                                                   
1 tablespoon all-purpose flour
1 1/2 cups water                                                                          
1/8 teaspoon salt 
1/4 cup brown sugar                                                                  
1 teaspoon vanilla extract

Instructions: 
Preheat oven to 3500F. In a medium bowl combine 
sugar, flour, baking soda, baking powder, salt, 
raisins, dates and nuts. In a separate medium 
bowl combine milk, butter and vanilla. Mix the 
dry ingredients into the wet ingredients. Stir in the 
persimmon pulp. Pour batter into a greased and 
floured 9 x 13 inch baking pan. Bake for 1 1/2 hours. 
For the sauce, melt butter in a medium saucepan 
over medium heat. Stir in flour. Add water gradually 
and stir until it boils. Add salt and brown sugar  
and cook for 3 minutes. Add vanilla. Pudding  
can be served hot or cold. Delicious served with 
whipped cream.

PERSIMMON PUDDING  

Dawn (Hecox) Kostreva - In memory of her mother Elizabeth Zabel-Hecox, formerly of Hooker, OK
New Submission: TCEC Cookbook 6, 2020

“We were residents of Hooker for decades.”
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Ingredients:
1 cup butter      
2 cups granulated sugar
2 eggs       
1 cup sour cream
1/2 teaspoon vanilla extract    
2 cups cake flour
1 teaspoon baking powder    
1/4 teaspoon salt
1/2 cup blueberries (fresh or canned, well drained)
1/2 cup packed brown sugar    
1 teaspoon ground cinnamon
1/2 cup chopped nuts      
Powdered sugar

Instructions: 
Preheat oven to 3500F. For the cake, cream together 
butter and sugar in a large bowl. Add eggs; mix. 

Fold in sour cream and vanilla. Add dry ingredients. 
Fold in blueberries. For the filling, combine brown 
sugar, cinnamon and nuts in a small bowl. Grease 
and flour a tube or bundt pan. Spread 1/3 of batter 
in the pan. Sprinkle first third of batter with half of 
the filling. Then add 1/3 more batter; sprinkle with 
remaining filling. Top with remaining batter. Swirl 
gently with spatula. Bake for 55 minutes. Cool in pan. 
Remove from pan and sift powdered sugar over top.

BLUEBERRY COFFEE  CAKE 
  

Pensie Herbel, Liberal, KS
New Submission: TCEC Cookbook 6, 2020
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Royce Mires 
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Yield: 
1 pie 

Ingredients:
3 eggs
1/2 cup granulated sugar     
1/2 teaspoon salt
1/2 teaspoon ground nutmeg    
1 teaspoon vanilla extract
2 2/3 cups milk
1 unbaked deep dish pie shell

Instructions: 
Preheat oven to 3500F. In a medium bowl, beat eggs 
slightly. Add sugar, salt, nutmeg, vanilla and milk.  
Beat well and pour into the unbaked pie shell. Bake 
for 35 to 40 minutes. Remove from oven and cool.  
Sprinkle the top of the pie with fresh ground nutmeg.

GRANDPA’S  P IE 
  

Daisy Farr, Beaver, OK
New Submission: TCEC Cookbook 6, 2020

“When I first got married to my husband, I learned that my father-in-law loved pie.  
For Thanksgiving that year I made him this pie and now it is one of the few he asks for.” 
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Yield: 
3 dozen 

Ingredients:
2/3 cup shortening     
1 1/2 cups packed light brown sugar
1 tablespoon water     
1 teaspoon vanilla extract
2 eggs       
1 1/2 cups all-purpose flour
1/3 cup cocoa powder
1/4 teaspoon baking soda
1/2 teaspoon salt      
2 cups semisweet chocolate chips

Instructions: 
Preheat oven to 3750F. Combine shortening, brown 
sugar, water and vanilla in a large mixing bowl 

and beat with an electric mixer. Beat eggs into the 
creamed mixture. Combine flour, cocoa, baking soda 
and salt in a medium bowl. Mix into the creamed 
mixture at low speed until just blended. Stir in the 
chocolate chips. Drop rounded tablespoons, 2 inches 
apart onto an ungreased baking sheet. Bake one 
baking sheet at a time for 7 to 9 minutes or until 
cookies are set. Cookies will appear soft and moist. 
Do not over bake. Cool cookies on baking sheet 
for 2 minutes. Then place cookies on foil to cool 
completely. 

CHEWY BROWNIE  COOKIES 
  

Judy Patterson, Adams, OK
New Submission: TCEC Cookbook 6, 2020
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Ingredients:
1 cup granulated sugar
1 cup light corn syrup
3/4 cup peanut butter     
6 cups crispy rice cereal 
6 ounces milk chocolate chips    
6 ounces butterscotch chips

Instructions: 
In a large saucepan combine sugar and corn syrup; 
bring just to a boil. Remove from  
heat and stir in peanut butter and rice cereal. Press 
into a greased 9 x 13 inch pan.  
Melt chips together and spread over cereal mixture. 
Cool before cutting into bars. 
 

SCOTCHEROOS 
  

Brandie Brown Yauk, Buffalo, OK
New Submission: TCEC Cookbook 6, 2020
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Ingredients:
2 cups granulated sugar  
1/4 cup margarine
1/2 cup milk      
3 tablespoons cocoa powder
3 cups quick-cooking oatmeal    
1/2 cup peanut butter
1 teaspoon vanilla extract 

Instructions: 
Combine sugar, margarine, milk and cocoa in a large 
saucepan and bring to a boil. Boil for 1 minute.  
Remove from heat and stir in oatmeal, peanut butter 
and vanilla. Drop by teaspoonfuls onto  
waxed paper while hot. Let cool. 
 
 

CHOCOLATE  NO BAKE  COOKIES 
  

Debbie Hanson Brown, Hooker, OK 
New Submission: TCEC Cookbook 6, 2020

75th Anniversary Commemorative Cookbook | 2020

185



2017 Winter Storm Jupiter
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Ingredients for the cake: 
5 1/2 ounce package vanilla instant pudding  
3 cups milk      
9-ounce container frozen whipped topping
1 box graham crackers

Ingredients for the chocolate topping: 
1/4 cup milk      
1/3 cup cocoa powder 
1 cup granulated sugar
1/8 teaspoon salt      
1/2 cup butter      
1 teaspoon vanilla extract 

Instructions:
In a medium bowl, combine pudding and milk 
and mix well. Fold in whipped topping and mix to 
combine. Grease a 9 x 13 inch dish. Place a layer of 
crackers in the bottom. Top with 1/2 of the pudding 

mixture. Arrange another layer of crackers on top 
and spread the remaining pudding over it. Top with 
a third layer of crackers. For the chocolate topping, 
combine the milk, cocoa, sugar and salt in saucepan 
and boil for 1 minute. Remove from heat; add butter 
and vanilla. Mix well, cool and pour over cake.

CHOCOLATE  ECLAIR  CAKE 
  

Darlene Arnold, Hooker, OK
Previously Published: TCEC Cookbook 5, 1983
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Ingredients for the cake:
5 eggs
1/2 cup margarine
1/2 cup shortening
2 cups granulated sugar     
1 teaspoon baking soda
1 cup buttermilk
2 cups all-purpose flour, sifted twice   
3 1/2 ounce can coconut      
1 cup chopped nuts
1 teaspoon vanilla extract     
1 teaspoon coconut flavor

Ingredients for the icing: 
8 ounces room-temperature cream cheese
1 pound powdered sugar
1/2 cup margarine     
1 teaspoon almond extract

Instructions:
Preheat oven to 3500F. Separate eggs. In a medium 
bowl, beat whites until stiff; set aside. In a large 
bowl, cream margarine, shortening and sugar. 
Add egg yolks. Beat well. In a small bowl, dissolve 
baking soda in buttermilk. Add buttermilk and 
flour alternately to butter mixture; beat well. Stir in 
coconut, nuts, vanilla and coconut flavor. Fold in 
stiffly beaten egg whites. Pour batter into 3 greased 
and floured 9-inch cake pans, using 2 cups batter for 
each pan. Bake for 25 minutes. For the icing, combine 
all ingredients in a medium bowl and beat well. 
Spread between layers and on top of cooled cake. 

I TAL IAN CREAM CAKE 
  

Ruby Briles, Adams, OK
Previously Published: TCEC Cookbook 5, 1983
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TCEC crews on mutual 
aid work in Georgia
September 13, 2017
Archive Photo
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Ingredients for the cake:
3/4 cup boiling water     
1/2 cup cocoa powder
1 3/4 cups cake flour
1 1/2 teaspoons baking soda
1 teaspoon salt
1/2 cup shortening
1 3/4 cups granulated sugar 
7 unbeaten egg yolks 
2 teaspoons vanilla extract 
1 cup egg whites (about 7 or 8 eggs)   
1 teaspoon cream of tartar 

Ingredients for the frosting:
1 1/2 cups granulated sugar    
2 egg whites
1/2 teaspoon cream of tartar    
1/3 cup water
1 cup marshmallows     
1 teaspoon vanilla extract

Instructions:
Preheat oven to 3250F. Combine boiling water and 
cocoa and let cool. Sift together flour, baking 
soda and salt in a medium bowl; mix well. Add 
shortening, sugar, egg yolks, vanilla and cooled 
cocoa mixture. Beat until smooth. In a separate bowl, 
beat the egg whites and cream of tartar until very 
stiff. Pour the batter slowly into egg whites, folding 
with a rubber spatula until completely blended. 
Pour into an ungreased 10-inch tube pan. Bake for 
65 to 70 minutes. Invert to cool. For the frosting, mix 
sugar, egg whites, cream of tartar and water in the 
top of a double boiler over boiling water. Beat until 
soft peaks form; add the marshmallows and vanilla. 
Continue beating until well blended and stiff peaks 
form. Spread on cake.

MAHOGANY CHIFFON CAKE 
  

Mrs. Marvin Gibler, Claflin, KS
Previously Published: TCEC Cookbook 5, 1983
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A prayer before TCEC mutual aid crews leave 
for hurricane restoration work in Georgia on 
September 8, 2017.
Archive Photo

192



Ingredients:
1 German chocolate cake mix   
1 pound caramels
1/2 cup margarine     
1/3 cup milk
3/4 cup chocolate chips    
1 cup chopped nuts

Instructions:
Preheat oven to 3500F. Prepare cake mix according 
to package instructions. Pour half of the prepared 
batter into a greased 9 x 13 inch baking pan. Bake 
20 minutes. Meanwhile, combine the caramels, 
margarine and milk in a saucepan and cook over 
medium-low to melt the caramel. Pour the melted  
 

caramel over the baked cake. Sprinkle chocolate 
chips and nuts over top. Pour the rest of cake 
batter on top of the chocolate/nut layer. Reduce 
oven heat to 2500F and bake 20 minutes; increase 
temperature to 3500F and bake for 10 minutes 
more.   

SNICKER CAKE 
  

Mary E. Kelly, Hooker, OK
Previously Published: TCEC Cookbook 5, 1983
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Flying the Lines
Central Electric Cooperative of Stillwater, Oklahoma, 
visited TCEC to inspect lines via a camera on a drone. 
The cooperative principle of Cooperation Among 
Cooperatives in action on December 14, 2017.
Archive Photo
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Yield: 
4 dozen cookies

Ingredients:
1/2 cup margarine    
1/2 cup milk 
2 cups granulated sugar    
3 ounces chocolate chips, or any other flavor 
3 cups rolled oats    
1/2 cup nuts 

Instructions:
Melt margarine in a large saucepan. Add milk, 
sugar, chocolate chips and mix well. Bring to 
boil for about 2 minutes. Add oats and nuts; 
mix well. Form into small balls; place on waxed 
paper to set up. 

   

UNBAKED OATMEAL  COOKIES 
  

Mabel Mitchell, Hooker, OK
Previously Published: TCEC Cookbook 2, 1964
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2007 Annual Meeting
Roy Smothermon presents 
a prize to a member.
Archive Photo
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Yield: 
4 1/2 dozen 2 1/2-inch cookies

Ingredients:
2 cups all-purpose flour
2 teaspoons baking powder
1/2 teaspoon salt
2/3 cup shortening
1 1/4 cups granulated sugar
1 teaspoon vanilla extract    
1/2 teaspoon almond extract   
1 egg      
3/4 cup crushed, drained pineapple
1/2 cup chopped shredded coconut

Instructions:
Preheat oven to 3250F. Sift together flour,  
baking powder and salt. Cream shortening,  

sugar and extracts. Beat in egg until mixture 
is fluffy. Blend in pineapple, coconut and dry 
ingredients. Drop by teaspoonfuls onto ungreased 
baking sheet, 3 inches apart. Bake for 20 minutes. 
Cookies are better stored for 24 hours. 

HAWAI IAN DROP COOKIES 
  

Mrs. Forest Witt, Hooker, OK
Previously Published: TCEC Cookbook 1, 1961
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Solar Tour for Youth
March 27, 2018
Archive Photo
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Yield: 
5 dozen 2-inch cookies

Ingredients:
1 cup shortening 
1 1/2 cups plus 2 tablespoons granulated sugar  
2 eggs    
2 3/4 cups all-purpose flour 
2 teaspoons cream of tartar   
1 teaspoon baking soda
1/2 teaspoon salt     
2 tablespoons ground cinnamon

Instructions:
Preheat oven to 4000F. In a medium bowl, cream 
together the shortening, 1 1/2 cups of the sugar and 
the eggs. In a separate medium bowl, sift together 
the flour, cream of tartar, baking soda 

and salt. Stir dry ingredients into wet ingredients. 
Chill dough. Roll chilled dough into balls the size 
of small walnuts. In a small bowl or plate, combine 
the remaining 2 tablespoons of sugar and the 
cinnamon. Roll dough balls in cinnamon-sugar 
mixture. Place balls 2 inches apart on an ungreased 
baking sheet. Bake until lightly browned, but still 
soft, 8 to 10 minutes. These cookies will puff up at 
first, but will then flatten out with crinkled tops.

SNICKER DOODLES 
  

Anita Wichert, Hooker, OK
Previously Published: TCEC Cookbook 1, 1961
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Pioneer Days Parade Float
May 2010
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Ingredients: 
2 cups all-purpose flour     
1 teaspoon baking powder 
1 teaspoon salt  
2 cups granulated sugar
4 eggs   
1 cup vegetable oil    
1/4 cup cocoa powder 
2 teaspoons vanilla extract   
1 cup chopped nuts

Instructions:
Preheat oven to 3500F. Sift flour, baking powder 
and salt into a medium bowl. In a separate 
medium bowl, whisk together sugar and eggs. Stir 
in the oil, cocoa powder and vanilla. Add flour 

mixture to the wet ingredients all at once, and mix 
well by hand. Add nuts and pour into a greased  
11 x 16 inch baking dish. Bake for 25 minutes.  
Cool 5 minutes and cut into squares. 

WONDER BROWNIES 
  

Edith Martin, Hooker, OK
Previously Published: TCEC Cookbook 4, 1978
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Member Appreciation Cookout
Elkhart, Kansas
May 8, 2018
Archive Photo
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Pumpkins at the Park 
Co-op Month Event by
TCEC and PTCI
October 2018
Archive Photo

204



Ingredients:
1/4 cup liquid detergent    
2 1/2 teaspoons granulated sugar
9 tablespoons vegetable oil
Food coloring      
1 3/4 quarts water

Instructions:
To a container with a lid add detergent, sugar, 
oil and a few drops of food coloring. Add water. 
Shake until sugar is dissolved. Use bubble 
pipes, straws or wire circles to make bubbles.

This recipe is not edible.

BUBBLE  BLOWING SOLUTION 
  

Linda Brown, Hooker, OK
New Submission: TCEC Cookbook 6, 2020
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Lobby Collage

This collage was created for the new TCEC facility located at 995 Mile 46 Road in Hooker, Oklahoma. At top is a photo of an annual 
meeting where John Norman was TCEC’s General Manager. He is pictured in the front row, the first person on the right, along with his 
wife Glendale and daughter Kathy. The photo of the street lined with ice-covered trees was taken after the December 2006 ice storm. 
The photo on left is from the archive and shows storm restoration work. The truck is carrying equipment for a substation. The man at 
the podium with a picture of Willie Wirehand is Bob Bergland, a former U.S. secretary of agriculture, congressman and head of NRECA. 
Pictured by the van in the white shirt and tie is Charlie Strauss who managed member services for TCEC for a long time. We were 
unable to identify the person beside him. The groundbreaking photo in lower right was for the 302 East Glaydas Street office in 1961. 
The image with several people around a table is a 1986 TCEC Board Meeting. Pictured are: James Elms, Jack Perkins, Jim Fletcher, Bob 
Krug, Gerd Kleffman, Larry Hodges and Cletus Carter. To the right of that image, Glenn English, former NRECA CEO, speaks at a TCEC 
annual meeting. The image above the board meeting is the prior TCEC office building on Glaydas street in Hooker.



Ingredients:
2 tablespoons butter    
1 onion, chopped  
1 cup brown sugar    
2 tablespoons granulated sugar
2 teaspoons dry mustard or ¾ teaspoon 
prepared mustard  
1 cup ketchup 
3 tablespoons Worcestershire sauce
3/4 teaspoon Tabasco® sauce, optional   
1/4 cup cider vinegar
1/2 cup water     
2 tablespoons liquid smoke
1/2 teaspoon pepper

Instructions:
Melt the butter in a large pot. Add the onions 
and cook over low heat for about 5 minutes,  
or until tender. Add the remaining ingredients. 
Simmer for 45 minutes.

BARBECUE SAUCE 
  

Pensie Herbel, Liberal, KS
New Submission: TCEC Cookbook 6, 2020
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Cimarron Electric Cooperative of Kingfisher, Oklahoma, mutual 
aid crew helps in TCEC territory after a December 27, 2018, 
blizzard, exemplifying the principle of Cooperation Among 
Cooperatives.
Archive Photo
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Ingredients: 
1 can white corn, drained
1 can yellow corn, drained
1 red bell pepper, diced
1 medium zucchini, diced    
3 cups sliced green onion    
1/4 cup vinegar
1/2 cup granulated sugar 
Celery seed to taste    
Salt and pepper to taste

Instructions:
Dump corn into a large bowl; add red pepper, 
zucchini and onions. In a medium saucepan,  
combine the vinegar, sugar and seasonings and 
boil until sugar is dissolved. Pour dressing  
over the corn mixture and refrigerate overnight.

CORN REL ISH 
  

Jamie Arnold - TCEC employee, Hooker, OK
New Submission: TCEC Cookbook 6, 2020
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Ingredients:
1 cup granulated sugar    
3 tablespoons water
1/4 teaspoon salt     
2 unbeaten egg whites    
1/2 teaspoon cream of tartar
1 teaspoon vanilla extract 

Instructions:
Place a double boiler on the stove. Fill the 
bottom portion with water and bring it to a 
boil. Combine all ingredients, except vanilla, 
in the top of the double boiler. Place over 
lower section. Beat until frosting is fluffy, 3 to 
5 minutes. Remove from heat and  
stir in vanilla. 

NEVER FAIL  WHITE  FROSTING 
  

Eva B. Plymale, Hartshorne, OK
Previously Published: TCEC Cookbook 5, 1983
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Co-op Connections Spotlight  
Galleon Restaurant, Guymon
Dr. Manny and Susan Barias
March 2019
Archive Photo

212



Yield: 
About 3 cups 

Ingredients:
2 cups powdered sugar    
2/3 cup semisweet chocolate chips
1 cup evaporated milk    
1/2 cup margarine
1 teaspoon vanilla extract 

Instructions:
In medium saucepan combine powdered 
sugar, chocolate chips, evaporated milk and 
margarine. Bring to a boil; cook 8 minutes, 
stirring constantly. Remove from heat;  
stir in vanilla. Cool. Store in the refrigerator.
 

HOT  FUDGE SAUCE 
  

Judy Patterson, Adams, OK
New Submission: TCEC Cookbook 6, 2020
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Annual Meeting
September 20, 2018
Archive Photo 

214



Yield: 
20 to 25 pie crusts

Ingredients:
5 pounds all-purpose flour   
3 pounds butter-flavored shortening 
1 tablespoon salt     
1 cup light corn syrup
3 cups water

Instructions:
Mix together flour, shortening and salt with 
a pastry cutter. Dissolve syrup in water and 
slowly stir into flour mixture. Divide dough 
into individual crusts, wrap well in plastic 
wrap and freeze.
 

P IE  CRUST 
  

Linda Brown, Hooker, OK
New Submission: TCEC Cookbook 6, 2020
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Beaver Food Pantry Donation by TCEC employees
November 2017
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Ingredients:
1 cup water     
1 cup all-purpose flour
1/2 cup salt     
1 tablespoon vegetable oil
2 teaspoons cream of tartar   
Food coloring

Instructions: 
Mix all ingredients together in a saucepan, 
except food coloring. Cook over low heat 
until dough pulls away from the sides of  
the pan; form a ball. Cool dough and knead 
in the food coloring. It will be smooth  
and elastic. Store in a plastic bag in  
the refrigerator. 

This recipe is not intended to be edible.

 

CHILDREN’S  PLAY DOUGH 
  

Linda Brown, Hooker, OK
New Submission: TCEC Cookbook 6, 2020
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Hooker Elementary Safety Demonstration
February 2019
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Ingredients: 
8 ounces room-temperature cream cheese  
1/2 cup powdered sugar
1/4 teaspoon vanilla extract   
1 cup heavy whipping cream
1 can cherry pie filling

Instructions:
Mix cream cheese, sugar and vanilla in a 
large bowl with an electric mixer. Gradually 
add heavy cream; whip until thickened. On 
wax paper-lined baking sheet, shape mixture 
into 10 circles (clouds). Freeze for at least 2 
hours. When ready to serve, top with cherry 
pie filling. 

 

CREAM CHEESE  CLOUDS 
  

Lindsay Brown Stevens, Hooker, OK
New submission: TCEC Cookbook 6, 2020
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Educational Tour at TCEC for Youth
Looking at the electric car named EVolet
March 2019
Archive Photo
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