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Sides, Salads & More
There are some excellent ideas for side dishes to

complement any main dish. 
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Desserts
You’ll definitely be saving the best for last with

these great recipes!
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The RecipesT H A N K S  T O  

T H I S  Y E A R ’ S  C O N T R I B U T O R S

Many of the recipes inside this edition were submitted by our great readers who will no

doubt have some tasty dishes on the menu for Thanksgiving ad Christmas this year. 

The local contributors this year include:

Charlotte Bates  •  Lynne Landers  •  LaVale Mills

and Tupel Patterson

1115 4th St. NW, Red Bay • (256) 356-8899

DR. STEPHEN

RAY DENTISTRY

“Give thanks to the
LORD, for 
He is good;
his love endures

forever.”
1 CHRONICLES 16:34

STEPHEN, MICHELLE AND BRADEN RAY

Happy Thanksgiving 
from our family to yours!

Main Dishes
If you’re looking for something to serve besides

turkey or ham, look no further.

Page 4
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main dishes
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1 12-14 lb. whole turkey, neck and
giblets removed

kosher salt
Freshly ground black pepper
1 onion, cut into wedges
1 bunch thyme
Small handful of rosemary sprigs
1 small handful sage leaves
1 head garlic, halved crosswise
1/2 c. melted butter
2 c. chicken brot

Directions: Position rack to the lower
third of your oven and preheat oven to
450°. Pat turkey dry with paper towels and
season the cavity generously with salt and
pepper. Stuff the cavity with onion, thyme,

rosemary, sage and garlic. Tie the legs to-
gether with kitchen twine and tuck the wing
tips under the body.

Brush butter all over turkey then season
generously with salt and pepper. Place
turkey breast side up on a roasting rack in-
side of a large pan. Pour chicken broth into
the pan. Transfer to oven and immediately
reduce oven heat to 350°.

Baste every 30 to 45 minutes with the
juices on the bottom of the pan, and roast
for 3 to 4 hours, or until the juices run clear
when you cut between the leg and thigh.
(The meat temperature should be 165°).

Cover cooked turkey with aluminum foil
and let rest for 20 minutes before carving.
delish.com

FOR OUR MANY BLESSINGS WE ARE THANKFUL...�
www.cityofredbay.org

FROM YOUR MAYOR
AND CITY COUNCIL

Jarod Massey, Mike Kennedy, Herbert Trulove, 
Mayor Charlene Fancher, Brad Bolton & Jason Vinson

We urge everyone to always shop at home first, 

especially during the upcoming Christmas Season. 

Red Bay has so much to offer!

Traditional Roast Turkey



4 | HOLIDAY FAVORITES COOKBOOK 2020 |  THE RED BAY NEWS

main dishes
////////////////////////////

Sage-and-Garlic-Crusted Pork Tenderloin
2 garlic cloves, finely chopped (about 1 table-

spoon)
1 tablespoon finely chopped fresh sage
1 1/4 teaspoon coarse salt
1/4 teaspoon freshly ground pepper
1 tablespoon olive oil
1 pork tenderloin (about 1 1/4 pounds), tied

with kitchen twine
1 tablespoon vegetable oil

Directions: Preheat oven to 400 degrees. Stir to-
gether garlic, sage, salt, pepper, and olive oil in a
small bowl. Rub mixture all over pork.

Heat a large, heavy saute pan over medium-high
heat. Add vegetable oil. Add pork, and brown all
over, about 4 minutes.

Transfer pan to oven. Roast pork, turning occa-
sionally, until an instant-read thermometer inserted
into thickest part registers 145 degrees to 150 de-
grees, about 20 minutes. Transfer pork to a cutting
board; tent with foil, and let rest 10 minutes before
slicing.
MarthaStewart.com

Classic Cheese Lasagna
1 pound whole-milk ricotta cheese
1 large egg
1/8 teaspoon freshly grated nutmeg
3/4 teaspoon coarse salt
Freshly ground pepper
1 pound fresh mozzarella
Marinara
Fresh Lasagna Noodles, cut into 4-by-13-inch

strips and cooked, or store-bought dried noo-
dles, cooked

5 ounces coarsely grated Parmesan cheese,
(about 1 3/4 cups)
Directions: Preheat oven to 375 degrees. Com-

bine ricotta, egg, nutmeg, and salt in a medium
bowl. Season with pepper. Coarsely grate 1/2 of the
mozzarella, and stir into ricotta mixture. Using your
fingers, shred remaining mozzarella into 2-inch
strips, and reserve.

Spread 1/2 cup marinara in a 9-by-13-inch baking
dish. Place a layer of noodles over marinara. Spread
1/3 of the ricotta mixture over noodles, and sprinkle
with 1/3 of the Parmesan. Place a layer of noodles
over the cheese layer. Spread 1 cup marinara over
noodles. Repeat layering (noodles, marinara, noo-

dles, ricotta mixture, Parmesan) 2 more times.
Spread remaining marinara over cheese layer, then
sprinkle with shredded mozzarella.

Place baking dish on a rimmed baking sheet.
Bake until cheese is golden brown and sauce is bub-
bling, 45 to 50 minutes. Let stand for 15 minutes
before slicing and serving.
MarthaStewart.com

Chicken (or Turkey) Croquettes
2 cups finely chopped, cooked chicken (or

turkey)
Dash of black pepper
½ medium onion, finely chopped
2 whole eggs, beaten
Enough flour to hold mixture together
1 can cream of chicken soup
Cooking oil for frying breadcrumbs

Directions:  Mix all ingredients, except eggs.
Form mixture into balls, dip in beaten eggs and roll
in breadcrumbs.  Fry in hot oil.  Drain on paper
towel.  Good way to use left-over turkey.
Submitted by LaVale Mills

Reserve our banquet hall
for parties, and family 
gatherings, etc for the 

holidays. Join us Sunday, 
Nov. 22, 2020 for our 

Grand Opening!
Call today to reserve your stay or inquire

about business space opportunities!

(256) 668-0181 • (256) 356-9912
www.hotelredbay.com

Happy Thanksgiving! The Historic 
Hotel Red Bay
is Now Open!
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FOR THE BOILED TURKEY
1 bone-in skin-on turkey drumstick
1" ginger, sliced thinly
6 dried red chili peppers
1/2 tsp. fennel seeds
1/2 tsp. cumin seeds
1/2 tsp. black peppercorns
2 tsp. kosher salt
1 tsp. Szechuan peppercorns

FOR THE HOT CHILI BROWNED BUTTER
2 tbsp. ground chili peppers
1/2 tsp. ground white pepper
2 tsp. ground Szechuan peppercorns
4 cloves minced garlic
½" ginger, minced
1 tsp. kosher salt
1/2 c. (1 stick) butter

Directions: To a large pot over medium
heat, add all ingredients for the boiled
turkey and cover with water. Bring water to

a boil and reduce heat to lower to a simmer.
Let cook, covered, until turkey reaches an in-
ternal temperature of 165°.

Remove turkey leg from the pot and
transfer to a large bowl of ice water. Let
turkey cool completely, then drain and carve
meat off the bone, reserving the bone. Slice
into bite-sized pieces against the grain and
set aside until ready to serve.

Optional: Return the turkey bone to the
pot and let simmer with cooking liquid until a
flavorful broth develops, about 1 hour. Let
cool, transfer to a heat-proof container, and
reserve for another use in the refrigerator.

Make the chili browned butter: Combine
peppers, peppercorns, garlic, ginger, and
salt in a 2-cup heat-proof jar. In a small pot
over low heat, cook butter, swirling pot occa-
sionally, until nutty and browned. Remove
from heat and gradually pour over spices
into the jar, going slowly to avoid overflow.

To serve: Place sliced turkey on a plate,
then pour over chili browned butter.
delish.com

TURKEY MEATLOAF 
Serves 8

1 pound ground turkey breast
1 1/2 cups cooked long-grain brown rice
1 large leek, white part only, finely chopped 
1 celery rib, finely chopped
1 large shallot, finely chopped
1 large garlic clove, finely chopped 1 large

egg white
2 teaspoons curry powder 1 teaspoon

ground paprika 1 teaspoon salt
1/4 teaspoon freshly ground black pepper

Topping:
1/4 cup tomato sauce
2 teaspoons black bean sauce

1. Preheat oven to 375 degrees F. Coat 1 1/2-
quart loaf pan with cooking spray.

2. Place ground turkey in a large bowl. Add
the rice, leek, celery, shallot, garlic and egg
white. Using a fork, mix until the ingredients are
well blended. Mix in the curry powder, paprika,
salt and pepper. Pack the meat  loaf firmly into
the prepared pan. Cover it tightly with foil.

3. Bake for 40 minutes. In a small bowl, com-
bine the tomato sauce and black bean sauce. Re-
move meatloaf from oven and uncover. Spread
tomato mixture over the top of meatloaf. Return
it to oven, uncovered. Bake until it feels firm
when pressed in the center with your finger and
a thermometer inserted into the center of the
loaf registers 160 degrees F.

4. Let meatloaf sit at least 20 minutes before
slicing.

Calories: 162 per serving Source: The Cardiovascular
Cure, page 143 John P.
Cooke, MD., PhD.,
and Judith Zimmer

Best Wishes for a Happy
Thanksgiving!

Medical Clinic of Red Bay
Raynard G. Fabianke, M.D. and Staff

(256) 356-9511

main dishes
////////////////////////////

819 4th Street NW, Red Bay 

256-356-4424 
www.darrellharpenterprises.com

501-A 4th Avenue SE, Red Bay
256-356-8771

Come in for a
title loan or

check advance
today!

It Will Be Here Before You Know It!

Mouthwatering Turkey
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We want to thank each
of you for allowing us

to serve you.
We appreciate you and

wish you and your 
family a very 

Happy Thanksgiving!

1102 Golden Road, Red Bay

(256) 356-9000
J. C. Weeks, Summer Cantrell,

Christi Cleveland, and staff

Broccoli Cheese Casserole
4 cups chopped broccoli
1 10-ounce cream of chicken soup
1 cup mayonnaise
¼ cup melted butter
2 large eggs slightly beaten
½ medium onion, finely chopped
½ teaspoon salt
¼ teaspoon pepper
1 ½ cup extra sharp cheddar cheese
½ sleeve of Ritz crackers, crushed

Directions:  1. Preheat oven to 350°. 2. Place broc-
coli in a steaming basket on stove and steam for 5
minutes or until tender to a fork. (Could also cook in
microwave)  3. Remove broccoli, chop into bite size
pieces. Put in medium bowl.  4. Add to broccoli,
soup, mayo, butter, eggs, onion, seat and pepper.
Mix well.  5.  Add ¾ cup cheese to broccoli mixture
and mix well.  6. Pour into 8X8 baking dish.  7. Top
with remaining cheese and Ritz crackers.  8. Bake for
30 minutes or until cheese is melted a golden brown.
Submitted by Charlotte Bates

Cheesy Potato Casserole
1 32-ounce package shredded potatoes
2 10-ounce cans cream of chicken (or mush-

room) soup
1 cup sour cream
2 ½ cups cheddar cheese
2 tablespoons butter, melted
Salt and pepper
Topping: 1 ½ cups corn flakes
2 tablespoons butter, melted

Directions:  1.  In a large bowl, mix together
cream of chicken/mushroom soup, sour cream,
cheese, butter and a bit of salt and pepper. 2. Stir in
potatoes and carefully mix until everything is com-
bined.  Keep in mind if you mix thawed potatoes too
much, you’ll end up with a mashed potato, not as
good.  4. Spray a 9X13 pan, pour potato mixture in
evenly.  5. Pour corn flakes into gallon ziplock bag
and crush with a rolling pin.  Pour flakes in a small
bowl and add butter.  Stir to mix well.  Sprinkle corn
flake mixture over potatoes.  Cover the pan with foil
and bake at 350° for 45 minutes.  Uncover, then
bake another 10-15 minutes or until hot and bubbly.
Submitted by Charlotte Bates

Cracked Out Green Beans
2 10-ounce cans cream of mushroom soup
1 cup buttermilk
1 -1 oz package ranch dressing
4-cans green beans, drained
1 cup cheddar cheese
1-pound bacon, cooked and drained
1 – 6-ounce container of French Onions (fried

onions)
Directions:  Preheat oven to 350°. Lightly spray

9X13 dish with cooking spray.  Stir together soup,
buttermilk, ranch mix, drained green beans, cheese,
and cooked bacon.  Pour into prepared pan.  Top
with onions.  Bake 25 to 30 minutes.
Submitted by Charlotte Bates

Holiday Peas
1 cup well chopped celery
1 large well chopped onion
1 large jar sliced mushrooms
1 large jar sliced pimento
2 cans English peas
Land O Lakes butter

Directions:  Sauté celery and onion in butter until
done.  Add mushrooms and pimento.  Drain peas
and throw out liquid.  Add peas to mixture.  Add
more butter.  Salt and pepper to taste.  Heat thor-
oughly.  Serve warm with meal. Enjoy.
Submitted by Lynne Landers

Spiced Cranberry Ring
1-6 ounce package raspberry jelly
¼ teaspoon salt
¼ teaspoon cinnamon
Dash of cloves
2 cups boiling water
1 cup peeled orange sections
2 – 8 ounce cans whole berry cranberry sauce
1 cup nuts (pecans) – your choice, chopped or

whole
Directions:  Dissolve gelatin, salt, cinnamon, and

cloves in boiling water.  Add cranberry sauce.  Chill
until thickened.  Fold in orange sections and nuts.
Pour into a 6 cup mold. Chill until firm.  Turn out on
a larger holiday plate.  Decorate around the edge of
your serving plate. Happy Holidays! (Can prepare
ahead, just keep in a freezer until you need to use)
Submitted by Lynne Landers

side dishes & appetizers
////////////////////////////



Fried Yellow Cucumbers
1 cup yellow cucumbers cut into

slices
1 cup flour
2 Eggs (beaten)
Salt and pepper

Directions: Peel cucumbers and cut
into round slices, remove seeds, dip
into egg mixture, then into salted and
peppered flour mixture.  Fry in skillet
until golden brown on both sides.
(Good recipe for the last of the season
garden cucumbers)

This is a recipe my Dad used to
cook when I was a little girl.
Submitted by Tupel Patterson 

Crock-Pot Mac & Cheese
1 lb. elbow macaroni
1/2 c. (1 stick) melted butter
4 c. shredded cheddar cheese
4 oz. cream cheese, cut into cubes

1/2 c. freshly grated grated
Parmesan

2 (12-oz.) cans evaporated milk
2 c. whole milk
1/2 tsp. garlic powder
1/8 tsp. paprika
kosher salt
Freshly ground black pepper
Finely chopped chives, for garnish

(optional)
Diretions: Combine macaroni, but-

ter, cheddar cheese, cream cheese,
Parmesan, evaporated milk, whole
milk, garlic powder, and paprika in a
slow cooker. Season with salt and
pepper.

Cook on high until the pasta is
cooked through and the sauce has
thickened, 2 to 3 hours, checking after
2 hours, then every 20 minutes after.

Garnish with chives before serving,
if using.
delish.com
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////////////////////////////

Red Bay, Alabama
www.sunshinepetstore.com

BEAUTIFUL BLESSINGS FROM OUR 
SUNSHINE FAMILY TO YOURS!
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Easy Fruit Salad
1-11 ounce can mandarin orange segments,

drained (reserve juice)
1 Banana 
1 apple, peeled and chopped
1 cup miniature marshmallows
1 1 pound can Del Monte Tropical Fruit, drained
1 teaspoon sugar
1 carton Cool Whip
1 cup coconut

Directions:  Peel and slice banana.  Peel and chop
apple. Place banana slices and chopped apple in
mandarin orange juice.  Sprinkle over teaspoon of
sugar and stir.  Add Cool Whip, fruit, coconut, and
marshmallows.  Mix. Cover and place in refrigerator.
Chill for at least an hour before serving.  Yields 10
servings 
Submitted by LaVale Mills

Surprise Salad
2 large tomatoes diced
1 large green pepper, diced
1 medium onion, diced
1 sleeve saltine crackers, crumbled
3 heaping tablespoons mayonnaise

Directions: Combine all ingredients and toss.
Yields 6 servings
Submitted by LaVale Mills

5 Cup Fruit Salad
1 cup coconut (frozen that’s been thawed, or

fresh grated)
1 cup mini marshmallows
1 cup mandarin oranges (drained)
1 cup pineapple chunks (drained)
1 cup sour cream

Directions:  Drain all fruits and put in a favorite
salad dish.  Mix in mini marshmallows and coconut.
Save a small amount of coconut to put on top.  Mix
everything with sour cream carefully.  Sprinkle with
remaining coconut.  Enjoy.  Serve freshly made or
chilled.
Submitted by Lynne Landers

Best Ever Potato Soup
6 bacon strips, diced
3 cups cubed peeled potatoes
1 small carrot, grated
1/2 cup chopped onion
1 tablespoon dried parsley flakes
1/2 teaspoon salt
1/2 teaspoon pepper
1/2 teaspoon celery seed
1 can (14-1/2 ounces) chicken broth
3 tablespoons all-purpose flour
3 cups 2% milk
8 ounces process cheese (Velveeta), cubed
2 green onions, thinly sliced, optional

Directions: In a large saucepan, cook bacon over
medium heat until crisp, stirring occasionally; drain
drippings. Add vegetables, seasonings and broth;
bring to a boil. Reduce heat; simmer, covered, until
potatoes are tender, 10-15 minutes.

Mix flour and milk until smooth; stir into soup.
Bring to a boil, stirring constantly; cook and stir until
thickened, about 2 minutes. Stir in cheese until
melted. If desired, serve with green onions.
tasteofhome.com

tiffinmotorhomes.com

Download a digital PDF copy 
of this section to save on your

computer, smart phone or tablet
for future reference!

Available now at
www.trbnews.net
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Turtle Chocolate Cake
1 German chocolate cake mix
1 cup chocolate chips
1 whole bag Kraft caramel kisses
1 can Eagle Brand milk
1 stick real butter
1 cup pecans

Directions: Mix cake as directed on
package.  Pour half of batter into a
9X13 inch greased pan.  Bake for 15
minutes at 350 °.  In a double boiler,
mix 1 cup of Eagle Brand milk, 1 stick
butter, and 1 bag of caramel kisses.
Stir until melted and blended.  Take
cake out of oven, sprinkle with nuts
and chocolate chips; pour caramel
mixture on top.  Pour other half of
cake batter on top and back another
30 minutes.  Carefully let cool down
before serving. Enjoy!
Submitted by Lynne Landers

7 Layer Bars
¼ cup Land O Lakes butter
1 cup graham cracker crumbs
1 cup frozen or fresh grated co-

conut
1- 6 ounce package semi-sweet

chocolate chips
1- 6 ounce package butterscotch

chips
1 can sweetened condensed milk

(Eagle Brand)
1 cup pecans  or English walnuts

(chopped)
Directions:  Preheat oven to 350°.

Melt butter in 9X13X2 inch pyrex dish
or metal pan.  Sprinkle graham cracker
crumbs evenly over butter.  Press
down.  Sprinkle with coconut.  Sprinkle
chocolate chips, then butterscotch
chips.  Pour sweetened condensed milk
evenly over all.  Sprinkle on nuts.
Press lightly.  Bake 30 minutes.  Cool
well.  Cut into bars. Enjoy!
Submitted by Lynne Landers

Jenny-O Whole Frozen
Turkey Breast 
$1.25¢ per lb
(6-8 lbs, limit one per customer)

Also check out our

Smithfield Spiral Cut
Ham, $1.95 per lb

Don’t wait;
these great deals

are available while
supplies last!

212 4th Ave SE, Red Bay
Open 7 Days a Week, 6 a.m-10 p.m.

Wrap up Christmas Shopping at 
Your local, family-owned variety store! 

(256) 356-2288
109 4TH AVENUE SW, RED BAY

facebook.com/ewingvariety Furniture • Gifts • Houseware • Decor • Overstocks • & More!
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Boiled Cookies
1 cup sugar
1 cup light brown sugar
½ cup milk
¼ pound butter
½ cup peanut butter
4 teaspoons cocoa
2 ½ cups old fashioned oats
1 teaspoon vanilla
¼ cup (chopped fine) peanuts

Directions: Cook sugars, milk,
butter, and cocoa 1 ½ minutes at a
rolling boil.  Remove from heat, add
vanilla, peanut butter, oats, and
chopped peanuts. Blend well.
Spoon onto wax paper.  Cool before
serving.  Enjoy!  Nuts are optional
or you may want to try almond but-
ter, finely chopped almonds and al-
mond flavoring sometime.
Submitted by Lynne Landers

Oreo No Bake Dessert
1 14.3-ounce package Oreos, di-

vided
8 tablespoons butter, melted
2 small boxes instant vanilla

pudding
3 ½ cups cold milk
8 ounces cream cheese, soft-

ened
1 8-ounce Cool Whip, thawed

Directions: 1.  Separate 10 cook-
ies, crush, set aside. 2. Crush re-
maining cookies into fine crumbs.
Mix crumbs with melted butter.
Firmly press into 13X9 pan.  Set
aside to cool.  3. With hand mixer,
beat cream cheese.  Add pudding
and milk, beat until thick and
creamy.  4. Next, add layer of Cool
Whip.  Top with remaining cookie
crumbs.  Refrigerate until set.
Submitted by Charlotte Bates

Nut Clusters
1 package chocolate pudding

mix (not instant)
½ large can evaporated milk
1 cup granulated sugar
1 cup nuts (peanuts, pecans, or

a combination)
Directions: Mix pudding mix,

milk, and sugar in a saucepan.
Cook over low heat until it boils.
Reduce heat and continue to cook
for three more minutes.  Stir in
nuts. Stir.  Drop by teaspoons onto
waxed paper.  Allow to cool com-
pletely before serving or storing.
Submitted by LaVale Mills

Pumpkin Honey Bun Cake
1 box super moist yellow cake

mix
½ cup vegetable oil
4 eggs
1/2 cup sour cream 
¾ cup canned pumpkin (not

pumpkin pie mix)
2 ½ teaspoon pumpkin pie spice
¾ cup brown sugar
½ cup chopped pecans
Glaze: 1 cup powdered sugar
2 tablespoons milk
1 teaspoon vanilla

Directions: Prep time: 20 min-
utes

Heat oven to 350 °. Grease bot-
tom of 13X9 pan.  In a large bowl
place cake mix, oil, eggs, sour
cream, pumpkin, and pumpkin pie
spice.  Beat with electric mixer on
medium speed 2 minutes.  Measure
out 2 cups of batter, place into pre-
pared pan.  In a small bowl, com-
bine brown sugar and pecans.
Sprinkle evenly over cake batter.
Spoon remaining batter over the
filling.  Using a spatula, carefully
spread batter to edges of pan.
Bake 35-40 minutes.  

Glaze: Whisk together powdered
sugar, vanilla, and milk in a small
bowl until smooth.  Pour over hot
cake.  Cool before serving.

Yields 12 servings
Submitted by Charlotte Bates

Oreo Fluff
1 small box white chocolate in-

stant pudding (dry mix)
2 cups milk
1 8-ounce Cool Whip, room tem-

perature
1 package Double Stuff Oreo’s,

crushed
2 cup mini marshmallows
Directions: 1.  In a large bowl,

mix pudding and milk together for
two minutes. 2. Stir in Cool Whip,
crushed Oreo’s, and mini marsh-
mallows. 3. Store in refrigerator
until ready to serve.
Submitted by Charlotte Bates

Sweet Potato Cobbler
½ cup butter
2 cups water
2 cups sugar
½ cup shortening
1 ½ cup self-rising flour
1/3 cup milk + 2 tablespoons

milk
2 cups cooked, mashed, cooled

sweet potatoes
1 teaspoon cinnamon
1 teaspoon vanilla

Directions: Heat over to 350°.
Melt butter in a 13X9X2 inch baking
dish.  In a saucepan, heat water,
sugar, and vanilla until sugar melts.
Cut shortening into flour with fork
until crumbles form.  Add milk.  Stir
until dough pulls from sides of
bowl.  Knead in floured bowl.  Roll
into a rectangle ¼ inch thick.
Sprinkle with cinnamon, spread po-
tatoes on top.  Roll up jelly roll
style.  Slice into 16 equal parts, lay
in melted butter.  Pour sugar and
water mix over. (This looks like too
much, but it will absorb) Bake 40-
45 minutes
Submitted by Charlotte Bates

Proud to Serve You!

Franklin County Commission 
405 N. Jackson Avenue, Russellville

phone: (256) 332-8850

Wishing Everyone in Franklin County
a Safe & Wonderful Thanksgiving!

Standing: Chris Wallace, District 1; 
Jason Miller, District 2; Joseph Baldwin,

District 3; David Hester, District 4
Seated: Barry Moore, Probate Judge and

Chairman of the County Commission
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Moms Apple Cobbler
½ cup butter
2 cups sugar
2 cups water
1 ½ cups Martha White self-rising flour
½ cup vegetable shortening
1/3 cup milk + 2 tablespoons
2 cups peeled apples, finely chopped 
1 teaspoon cinnamon

Directions:  Heat oven to 350°. Place butter in a
13X9 baking dish, place in oven to melt.  Combine
sugar and water in saucepan.  Heat until sugar dis-
solves, stirring frequently.  Set aside.  Place flour in
medium bowl.  Cut in shortening with fork until
coarse crumbs form.  Add milk, stir until dough
pulls away from sides.  Knead dough on lightly
floured surface until smooth.  Roll out a 12X10X ¼
inch rectangle.  Combine apples and cinnamon well.
Sprinkle apples over dough evenly.  Roll up jelly roll
style.  Cut into 16 equal pieces.  Arrange slices over
melted butter.  Pour sugar syrup carefully over this.
(This looks like too much liquid, but crust will ab-
sorb all of it) Bake 40-45 minutes.  Cool 15 minutes
before serving.  Great with vanilla ice cream.
Submitted by Charlotte Bates

Chocolate Pie
1 cup sugar
1/3 cup flour
3-4 tablespoons cocoa
(Whisk the above dry ingredients together)
1 eggs
2 cups milk
1 tablespoon butter
1 deep dish pie crust

Directions:  Add to dry ingredient mixture: 3 egg
yolks (saving egg whites for meringue) 2 cups milk,
whisk until smooth.  Microwave in two minute inter-
vals.  Stirring after each two minutes.  (Should take
around 6 minutes – microwave ovens vary) When
mixture is thickened add:  1 tablespoon and mix
well.  Add to browned deep dish pie crust.  

Meringue: Beat egg whites till stiff peaks form.
Add sugar, 1 tablespoon at a time.  6 tablespoons of
sugar for meringue.  Put on top of pie.  Brown in
oven at 350° until meringue is lightly browned.
Submitted by Charlotte Bates

No Egg Cake
2 cups flour
2 cups sugar
1 teaspoon soda
1 teaspoon salt 
1 teaspoon cinnamon
1 ½ cups oil
2 cups mashed bananas
1 -15 ounce can crushed pineapple with juice
1 cup chopped pecans (or nuts of choice)

Directions:  Combine all ingredients.  Mix by hand
until well blended.  Pour into a large buttered bundt
pan.  Bake at 350° for about one hour and 20 min-
utes or until done.

This cake recipe does not call for any eggs!  Cool
carefully.  Enjoy!   A large rectangle pyrex buttered
dish could also be used to bake this cake.
Submitted by Lynne Landers

desserts
////////////////////////////

WWiisshhiinngg  yyoouu  aa  
HHaappppyy  TThhaannkkssggiivviinngg!!

Wishing you a 
Happy Thanksgiving!

Follow us! facebook.com/redbayacres

256-333-4438
996 9th Street W., Red Bay

www.redbayacres.com

Open Mon-Sat, 7 am-2 pm,
Sunday 10:30 am-2 pm

Dinner Thursday-Saturday, 4-8 pm

Book your
holiday party 

at the Yacht Club!

Great Food
Great Atmosphere!




