








With his smile, 
kindness, wit and 
endless supply of 
corny jokes, he 
made life sweeter. 
We hope you 
enjoy his beloved 
cornbread recipe 
and remember the 
joy he brought to 
every table. 

M E E
40 minutes | Serves 8-10
1 (4 ounces) stick butter  
2 (8.5 ounces) packages Jiffy Corn Muffi n Mix  
⅓ cup sugar  
1 (14 ounces) can creamed corn  
1 cup sour cream  
2 eggs 

Instructions
Preheat oven to 350ºF. 
Melt butter in a 9x13-inch pan.  
Mix remaining ingredients in a medium mixing bowl. Pour into pan on top of butter. 
Bake for 35 minutes. 

Cor nbread KURT
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Jaxson was a born 
foodie. He loved 

eating at home 
and experimenting 

in the kitchen. 
Biscuits with 

cinnamon sugar 
were a top 
request on 

special occasions.

M C K E E 
20 minutes | Makes 8 

2 cups all-purpose fl our, sifted 
4 teaspoons baking powder 

3 teaspoons sugar 
½ teaspoon salt 

Instructions
Preheat oven to 400°F. 

In a large bowl, mix fl our, baking powder, sugar and salt. 
Cut in the shortening (or butter mix) until crumbly. You want to see some lumps. Add milk and stir just until 

dough comes together. Don’t overmix. 
Knead dough gently 8–10 times on a fl oured surface. Roll out to about ½-inch thick and cut with a round 

cookie cutter or form the dough into a rectangle and cut into even-sized blocks. 
Place on an ungreased baking sheet and bake for 10–12 minutes, until golden. 

Jaxson 's 
Favor ite Bis cuits

½ cup shortening (or ¼ cup butter and 
¼ cup shortening) 

⅔ cup milk (or more if needed) 

JAXSON
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Amazing 
Macaron i and Cheese 

Firstborn beloved 
son, best big brother, 
and best friend. We 
could always depend 
on your unfailing 
loyalty, advice and 
support. You are our 
example of strength 
and determination. 

EDWARD JOHN “EJ”
R O B I N S O N 

50 minutes | Serves 12
1 (16 ounces) package macaroni noodles 
1 (4 ounces) stick salted butter, melted 
1 cup cheddar cheese, cubed small 
16 ounces sour cream 
3 cups half-and-half 
Sea salt, to taste 

Instructions
Preheat oven to 325ºF. Grease a 9x13-inch glass baking dish with butter. 
Boil noodles according to package directions for al dente. Drain but do not rinse.  
While noodles cook, put melted butter into a large mixing bowl, add cubed cheese, sour cream and half-
and-half. Season mixture to taste using all of the seasonings. If it tastes good going in, it will taste good 
coming out! Pour noodles into the mixture and stir. Add 4 cups shredded cheese, stir well. 
In a small bowl, beat eggs until frothy. Fold into mixture, then pour mixture into casserole dish.  
Bake for 25 minutes. Take a butter knife and pull back one side of the macaroni. If it is not runny, it is done. 
Top with one cup of shredded cheese, put back in oven just long enough to melt, about 5 minutes. ENJOY! 

Pepper, to taste 
Paprika, to taste 
Creole seasoning, to taste 
Garlic and herb seasoning, to taste 
5 cups cheese of your choice, shredded and split 
2 eggs, beaten 
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Amazing 
Macaron i and Cheese 

Michael loved 
this recipe. Every 
Thanksgiving, he 

would eat most of 
it himself! 

G A L B R E AT H  
40 minutes | Serves 8 

Instructions
Preheat oven to 400ºF. Spray a 9x13-inch baking dish with nonstick cooking spray. 

Peel and slice yams into small circles. 

Bring a large pot of water (about 4 quarts) to a boil and add yams. Boil for 20 minutes over 
medium-high heat, until tender. 

Transfer yams to baking dish. Top with cubed butter. Sprinkle with brown sugar. Layer 
marshmallows on top and sprinkle with cinnamon. 

Bake for 10 minutes or until marshmallows are melted. 

Sweet  Candied Yams 
with Marshmall  ow s 

MICHAEL CONNOR

Cooking spray 
3 large yams 

½ cup butter, cubed  
¼ cup brown sugar 

1 (10 ounces) bag mini marshmallows 
1 teaspoon cinnamon 
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My mom would 
make these when I 
was growing up. She 
gave me the recipe 
when I got older, and 
I made them for her. 
I miss her so much. 
She was the best 
baker ever! ❤

M AT T O S  
1 hour 45 minutes | Serves 24-36
1 pound Mochiko Sweet Rice Flour 
2 cups sugar 
2 teaspoons baking powder  
½ teaspoon salt 
2 cups whole milk, room temperature 
4 eggs 

Instructions
Preheat oven to 350ºF. 
Combine dry ingredients in a large mixing bowl. 
Blend whole milk, eggs and vanilla in a medium-sized bowl. 
Slowly mix wet ingredients into dry ingredients. Do not use a hand mixer or mixing machine to ensure the 
correct consistency. Once mixed, add 1 stick butter. If using melted butter, it should not be piping hot, as it 
will cook the eggs. Add coconut milk. 
Coat a 4.5-quart glass baking dish with 1 tablespoon butter. 
Pour mix into the dish and sprinkle coconut fl akes over the top. Bake for 1 hour and 10 minutes.

Taste of Paradis e JESSICA K.

2 teaspoons vanilla extract 
1 (4 ounces) stick plus 1 tablespoon butter, 
room temperature or slightly melted, split
1 (13.66 ounces) can coconut milk 
½ cup coconut fl akes 
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Terry loved his 
children and 

grandchildren. 
He also loved to 
eat and was an 
excellent cook. 

He loved smoking 
meat on his 

smoker, followed 
by a good dessert. 

B R E N N A N 
1 hour 30 minutes | Serves 10  

Instructions
Preheat oven to 400ºF. 

Cake: Mix water and butter in a medium saucepan and bring to a boil. Add fl our all at once, stirring rapidly 
until mixture forms a ball. Remove from heat and cool. Beat in eggs one at a time. Pour into an ungreased 

9x13-inch pan.  
Bake for 30 minutes. Let cool.  

Frosting: In bowl, mix pudding and milk according to package directions. Beat in cream cheese. Spread 
on cake and top with Cool Whip.  

Drizzle with chocolate syrup and nuts if desired. 

Moo n Cake 
Cake

1 cup water 
1 (4 ounces) stick butter 

1 cup all-purpose fl our 
4 eggs 

TERRY R.

Frosting
2 (3.4 ounces) boxes instant 

vanilla pudding 
4 cups milk 

1 (8 ounces) package cream cheese 
1 (8 ounces) tub Cool Whip 

Optional Toppings 
Chocolate syrup 

Nuts  
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You enjoyed making 
this cake “all by 
yourself” when 
you were a kid. 
Everything you made 
– food, artwork, 
music – was special 
and left us with great 
memories. Love, 
your family.

 C A R T W R I G H T 

40 minutes | Serves 12
1½ cups all-purpose fl our 
1 cup sugar 
3 tablespoons cocoa powder 
1 teaspoon baking soda 
½ teaspoon salt 

Instructions
Preheat oven to 350ºF.  
In an ungreased 9x13-inch pan, mix the fl our, sugar, cocoa powder, baking soda and salt. Make three 
holes in the dry ingredients.  
In one hole, add oil. In another, add vanilla. In the last, add vinegar. Pour cold water over everything and 
stir with a fork until smooth. 
Bake about 30 minutes. 
This recipe uses no perishable ingredients, only pantry staples and is a great fi rst recipe for children to 
make (with help from mom or dad). 

St ephanie's One 
Pan Wacky Cake  

6 tablespoons oil 
1 teaspoon vanilla extract 
1 teaspoon vinegar 
1 cup cold water 

 STEPHANIE "STEPH"
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John Robert loved 
to make, create 

and tweak recipes. 
This recipe is one 

out of the hardback 
cookbook he 

made himself. JR 
continues to be 

missed by the many 
lives he touched! 

E R L E Y   
1 hour 15 minutes | Serves 12 

Instructions
Preheat oven to 325ºF. Butter and fl our three 9x2-inch round cake pans. 

Cake: In a medium bowl, whisk together fl our, cinnamon, nutmeg, baking powder, baking soda and salt. In a separate 
bowl, add carrots, nuts, coconut and raisins. Mix well. 

Beat sugars, canola oil and coconut oil in mixer until smooth. Add eggs and continue to beat until batter is smooth. 
Reduce mixer speed and add fl our mixture, then stir in the carrot mixture. 

Divide the batter evenly among the baking pans and place in oven. Bake for 40 to 50 minutes, rotating the pans 
between racks to cook evenly. Remove and allow cakes to cool on a cooling rack. 

Frosting: Beat cream cheese and butter together until smooth and creamy. Add the vanilla and mix until incorporated. 
Gradually add confectioners’ sugar until smooth. 

Assemble cake, placing a thin layer of frosting between cake layers. Frost the cake with the remaining frosting. 
Sprinkle pecans on top. Refrigerate at least 5 min before serving. 

JR’s Carr ot  
Cake

Cake
2 cups all-purpose fl our 
2 teaspoons cinnamon 

½ teaspoon nutmeg 
2 tablespoons baking powder 

2 teaspoons baking soda 
¾ teaspoon salt 

3 cups carrots, fi nely grated 

JOHN ROBERT 

1 cup pecans, chopped 
1 cup coconut, shredded 

½ cup raisins 
1 cup granulated sugar 

1 cup brown sugar 
½ cup canola oil 

½ cup coconut oil, melted 
4 eggs 

Frosting 
8 ounces cream cheese, room temperature 

8 tablespoons unsalted butter, browned 
1 tablespoon vanilla extract  

3¾ cups confectioners’ sugar 

Topping  
½ cup pecans, chopped and toasted 
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Craig was 
affectionately 
known as “Papa” to 
so many. His love 
and devotion to all 
who knew him had 
no end. A hero who 
is missed terribly. 

F L E M 
1 hour 10 minutes | Makes 1 pie  
6 cups (about 6 medium) apples, 
peeled and sliced 
¾ cup sugar 
2 tablespoons all-purpose fl our 
1 teaspoon ground cinnamon 
¼ teaspoon ground nutmeg 

Instructions
Preheat oven to 425ºF.
In a large bowl, combine apples, sugar, fl our, cinnamon, nutmeg, salt and lemon juice; toss to coat. 
Line the bottom of a 9-inch pie pan with crust. Fill with apple mixture and dot with butter. 
Cover with top crust, seal edges, and cut slits for steam. Brush crust with beaten egg and sprinkle sugar 
on top. 
Bake for 15 minutes, then reduce oven to 350ºF and bake 35–40 minutes until crust is golden and 
fi lling bubbles. 
Cool before serving. 

Apple Pie  
¼ teaspoon salt 
1 tablespoon lemon juice 
2 (9-inch) pie crust 
1 tablespoon butter, cut into small pieces 
1 egg, beaten 
Sugar for sprinkling 

CRAIG “PAPA”
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Our mother has 
been gone a year 
now, and we miss 

her terribly. She 
enjoyed cooking 

for us as much as 
we loved eating her 
food. We miss you 

so much, Mama. 
Love you always! 

R O E D E R - H U G H E S 

2 hours 30 minutes | Serves 8

Instructions
Preheat oven to 350°F. 

Crust: Mix fl our, melted butter and pecans in a medium mixing bowl. Press mixture into a 9x13-inch 
baking dish or pan, just covering the bottom. 

Bake for 15-20 minutes until crust is golden brown and set. Let cool. 
Filling: Prepare chocolate and vanilla pudding per package directions. Set aside. 

Mix cream cheese, confectioners’ sugar and 1 (8 ounces) tub whipped cream in a medium mixing bowl 
until combined. Set aside. 

Layer chocolate pudding, vanilla pudding, cream cheese mixture, then second (8 ounces) tub whipped 
cream into cooled crust. Be careful not to mix the layers as much as possible. 

Let cool in refrigerator for at least 2 hours. 

Mill ion aire 
Pie 

Crust
1 cup all-purpose fl our 

1 (4 ounces) stick butter, melted 
½ cup pecans, chopped 

MARGARET

Filling 
1 (3.9 ounces) box instant chocolate pudding 
1 (3.4 ounces) box vanilla pudding pie fi lling 

1 (8 ounces) package cream cheese 
½ cup confectioners’ sugar 

2 (8 ounces) tubs whipped cream, split  
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Janice, every time I 
make frybread, I always 
think of you. I remember 
how you like frybread 
with mashed beans, 
shredded cheese, 
tomatoes and lettuce 
topped with Tapatío 
or just with honey 
and powdered sugar. 
Because someone we 
love is in heaven, there 
is a little bit of heaven 
in our home. Love you.  

A LTA H A 
30-45 minutes | Serves 6-8 
4 cups all-purpose fl our 
2 tablespoons salt 
2 tablespoons baking powder 
1 cup dry milk 
2 cups warm water 
Oil, shortening or lard for frying

Instructions
Mix fl our, salt, baking powder and dry milk in a bowl. Add warm water. Mix with hands to form dough. 
Knead until dough becomes fi rm.  
Break dough into 6-8 small pieces, rolling them into balls. Place in a baking pan for 5-10 minutes. Cover 
with a clean dish towel to prevent drying out.  
Pat each ball in the palm of your hand until fl at and round.  
Cook on a stove or outside over an open fi re in 1-inch very hot oil, shortening or lard. Deep fry each piece 
until browned, about 20 seconds per side. Remove from oil carefully. Place on a plate covered with a paper 
towel and cover with another paper towel. Repeat until all dough is fried.

Apache Fry Bread JANICE
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Our daughter, 
Sheena, used to ask 

us for hugs when 
life felt hard. Her 

warm hugs made 
us feel so special. 

We miss her hugs. 
These cinnamon 

buns remind us of 
her hugs. 

 W E S T E R L U N D 

2 hours 20 minutes | Makes 20 

Instructions
Preheat oven to 435ºF. 

Dough: Heat milk, butter and confectioners’ sugar in a saucepan. Cool until warm. 
Pour the milk mixture into a large mixing bowl, then add cardamom and yeast. Stir until dissolved. Slowly add fl our. 
Add enough so that you can knead the dough into a nice ball without being too sticky. Knead for about 10 minutes. 

Filling: Mix softened butter, sugar and cinnamon in a small bowl. Set aside. 
Roll out the dough into a large square. Spread the cinnamon butter mixture across dough. Fold dough in half and 

roll out into a rectangle. 
Use a pizza wheel to cut the rectangle into about 20 strips. Twist each strip and then tie into a knot. Place on a 

parchment-lined baking sheet. 
Bake for 10-14 minutes. 

Topping: Brush with whisked egg, then sprinkle with pearl sugar. 

Kanelb ull ar 
(Swedis h Cinn amon  Buns)

Dough
2 cups milk 

14 tablespoons unsalted sweet cream butter 
1 cup confectioners’ sugar 

1 teaspoon cardamom 
4 teaspoons instant yeast or 50 grams fresh 

yeast 
6 cups fl our 

 SHEENA 

Filling 
11 tablespoons unsalted 

sweet cream butter, softened 
6 tablespoons 

granulated sugar 
1½ tablespoons cinnamon 

Topping 
1 egg, whisked 

Swedish pearl sugar, 
to taste 
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This was a favorite 
Thanksgiving 
tradition. It won't be 
the same without 
you, Colt. We miss 
you so much and 
you will forever be 
in our hearts. 
All our love, Mom, 
Dad & Ashlynn 

K E N N E D Y 
1 hour | Serves 8-10
Cake
7 ounces semisweet chocolate 
4 tablespoons strong coffee 
7 eggs, separated 
1 cup sugar, split 

Instructions
Preheat oven to 350ºF. 
Cake: Melt chocolate and coffee in a double boiler. Cool slightly. 
Beat egg yolks with ¾ cup sugar until pale and fl uffy. Add chocolate mixture to the yolks. 
In a separate bowl, beat egg whites until soft peaks form. Add ¼ cup sugar, beating gradually until stiff peaks form. 
Fold egg whites into the chocolate mixture. Spread batter on a greased 10x15-inch jelly roll pan covered with greased 
wax paper.  
Bake 15-20 minutes until fi rm. Remove and cool for 5 minutes. Place damp towel over the roll and cool completely. 
Filling: Cream butter and sugar. Melt chocolate and coffee in double boiler. Add to creamed butter and sugar. Beat 
in eggs until smooth. Spread fi lling on cake and roll up.  
Topping: Whip heavy whipping cream, confectioners’ sugar and vanilla extract, or use premade topping. Top roll 
with whipped cream and chocolate shavings. Store in the refrigerator. 

Chocol at e Sou ff le Rol l COLTON

Filling
9 tablespoons butter, softened 
¾ cup fi ne sugar 
3 ounces semisweet chocolate 
2 tablespoons strong coffee 
2 eggs 

Topping 
1 pint heavy whipping cream 
½ cup confectioners’ sugar 
1 teaspoon vanilla extract 
(Or 1 pint premade 
whipped topping) 
Chocolate shavings 
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In loving memory 
of a life well lived. 
He was loved and 

will be missed!!! 

M O D E S I T T 
10 minutes | Serves 10-12

Instructions
Mix vanilla wafers, nuts and cocoa together. 

Add syrup and rum. Mix well. 
Roll into small balls and let stand on wax paper for at least 1 hour. 

Roll in confectioners’ sugar. Store in tight container. 

Rum Ball  s 
½ pound (8 ounces) vanilla wafers, finely crushed 

1 cup walnuts or pecans, chopped 
2 tablespoons cocoa 

1½ tablespoons light Karo syrup 
½ cup rum (white or dark) 

¼-½ cup confectioners’ sugar 

MICHAEL “MIKE”
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Eli loved holidays 
with his brothers and 
cousins and cooking 
with Mom. As a little 
boy, he loved baking 
treats and camping 
out with his brothers 
and Dad. We will 
always miss you. 

C H R I S T M A N
30 minutes | Serves 9 
Cooking spray 
½ cup butter, softened 
½ cup brown sugar 
½ teaspoon vanilla extract 

Instructions
Preheat oven to 350ºF. Line an 8x8-inch glass baking dish with foil and spray lightly with oil. 
Using an electric mixer, cream together butter, brown sugar and vanilla in a large bowl until completely 
blended and smooth. Next, stir in fl our and salt and mix until blended. 
Press into foil-lined pan gently using fi ngertips, prick with fork. Bake for 20 minutes until crust is lightly 
browned on the edges. 
Remove from oven. While the crust is still warm, lay in the chocolate chips and smooth with a knife (butter 
knife is fi ne). Return to oven if needed for a minute or so to melt the chips.  
Sprinkle the toffee chips on top of the chocolate layer and cool completely before cutting. This delicious 
treat can be cooked in advance and frozen for up to four weeks.

Eli’s Toff ee Bars  ROBERT “ELI”

1 cup all-purpose fl our 
¼ teaspoon salt 
1 cup semi-sweet chocolate chips 
1 cup toffee chips

85

ON-Cookbook 2025.indd   85ON-Cookbook 2025.indd   85 12/22/25   11:19 AM12/22/25   11:19 AM



Sean loved 
hanging out with 

his family and 
friends. He loved 
to cook and also 

loved tasting 
new and different 

recipes. He was an 
amazing person 
and a beautiful, 

sweet man. 

T R E A N O R 
2 hour 12 minutes | Makes 8 

Instructions
In a medium mixing bowl, combine oatmeal, peanut butter and honey. Mix well. Press into an 8x8-inch 

pan lined with wax paper.  
In a small bowl, combine chocolate chips and milk. Microwave for 30 seconds. Remove and stir.  

Spread chocolate mixture over the oatmeal mixture. Refrigerate for at least two hours. Cut into squares 
and enjoy. 

No Coo k Peanut 
Butt er  Oat meal Bars 

1¼ cups oatmeal  
1 cup peanut butter  

¼ cup honey  
¼ cup chocolate chips  

1 teaspoon milk 

SEAN “SEANY T.”
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This treat is a 
Christmas tradition. 
You always had a 
sweet tooth. How we 
wish you were still 
here to share it with 
us. We will love and 
miss you forever, 
your family. 

P R I C E
45 minutes | Makes 4 pans 
9 tablespoons butter, split 
6 cups white sugar 
1 (12 ounces) can evaporated milk 
3 (24 ounces) cups peanut butter chips 
3 (7 ounces) jars marshmallow cream 
2 teaspoons pure vanilla extract 

Instructions
With 1 tablespoon butter, butter the bottom of four 9x9-inch pans. 
Place sugar, 8 tablespoons butter and evaporated milk in a deep pot. Over medium heat, stir constantly 
until the mixture comes to a full rolling boil. With a candy thermometer, heat mixture until it reaches soft 
ball stage (236°F). Remove from heat.  
Add peanut butter chips and stir until completely melted. 
Add marshmallow cream and vanilla, blend well. 
Pour into the pre-buttered pans. After fudge has cooled completely, cut into small pieces.

Peanut Butt er  Fudge ZACHARY
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We started 
making this 

recipe before we 
were married, 

while we were on 
tour. We loved it 
so much that we 

introduced it to 
our family, who 
have shared it 

with their families. 

S A X T O N
30 minutes | Serves 8 

Instructions
Pop popcorn and transfer to a bowl. Remove and discard unpopped kernels. 

Measure peanut butter and set aside. 
In a medium-sized pot, add sugar and Karo syrup. Bring to a boil and boil for about one minute. Remove 

from heat and add peanut butter. Stir together well. 
Pour mixture over popcorn and stir to coat. Be careful, the mixture will be hot. Let cool or eat it very carefully.  

Enjoy! You can also make balls while the popcorn mixture is still warm. 

Peanut Butt er  Pop cor n
2 (3 ounces) bags microwave popcorn 

1 cup peanut butter 
1 cup granulated sugar  

1 cup Karo syrup 

JEFFERY H.
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THANK YOU

sponsors
JUNIOR CHEF SPONSORS

EXECUTIVE CHEF SPONSOR
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SPECIAL THANKS TO OUR PARTNER, RR DONNELLEY

JUNIOR CHEF SPONSORS

EXECUTIVE CHEF SPONSOR
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Share wh� y� make!
# R E C I P E S O F R E M E M B R A N C E

P U B L I S H E D  2 0 2 5
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