
2005 CHELCO Recipes 

 
 
Quick Chocolate Cake  
(Submitted by Ruthann Buchanan)  
 
Blend together:  

• 1 cup sugar 

• 1 cup flour 

• 1 tsp. baking soda 

Add to other ingredients and mix well:  

• ½ cup cocoa 

• ½ tsp. salt 

• 1 egg 

• 3 Tbs. melted butter 

• 1 cup hot water 

• 1 tsp. vanilla 

Bake 25 minutes, makes one eight-inch layer. 
 
 
 
 

Peach, Apple, or Pear Dumpling  

• 1 12 oz. can of Mountain Dew  

• 2 cans Crescent Rolls  

• 4 peaches, apples or pears  

• 2 sticks butter  

• 1 cup sugar  

• Cinnamon to taste  

 
Cut fruit into fourths. Roll in individual crescent rolls. Place in 10x13 pan with melted butter. Sprinkle with 
sugar and cinnamon. Pour the Mountain Dew over the top of the rolls and bake at 350 degrees for 30-45 
minutes. 
 



Pecan Pie 
(This recipe was submitted by Patsy Adams of DeFuniak Springs. She says the recipe came from Mrs. 
Sam Scroggins of Darlington and notes the pie isn’t as sweet as a pecan pie made with syrup. In addition, 
the recipe calls for an unusual milk measurement.)  

• ½ cup melted butter  

• 1 cup pecans, chopped  

• 1 cup light brown sugar, packed  

• 1 heaping tablespoon flour  

• 2 eggs  

• ½ egg shell of milk (about 2 tablespoons)  

• 1 tsp. vanilla  

• 1 9-inch pie crust  

Mix all ingredients, pour into unbaked pie shell. Bake at 350 degrees until light brown, or firm to touch in 
center, about 30 minutes. 
 
 
 
 

Crispy Rice Treats  

• ¼ cup margarine 

• 36 marshmallows 

• 1 teaspoon vanilla 

• 5 ½ cups crispy rice cereal  

• 9 x 13 pan 

Melt butter in microwave, on high, for 30 seconds. Add marshmallows and cook on high for 1 ½ minutes. 
Stir to mix marshmallows and butter. Add vanilla and rice cereal. Stir until thoroughly mixed. Butter pan 
and butter hands. Press cereal mixture into pan. Cool. Cut and serve. 
 
 
 
 

Chocolate Chip Mint Cake  

• 1 French vanilla cake mix  

• 1 heaping cup semi-sweet chocolate chips (coarsely ground)  

• 1 tsp. mint extract  

• 6-8 drops green food coloring  

Mix cake mix according to package directions. Add remaining ingredients. Mix, pour into 10-inch Bundt 
cake pan. Bake at 350 degrees until toothpick comes out clean. Cake should look like mint chocolate chip 
ice cream. 
 
 
Frosting: 
Use your favorite fudge frosting. Add ½ tsp. mint extract. 
To make the cake look like an ice cream sundae add whipped cream and a cherry. 



Great Northern Beans  

• 1 pound package great northern beans (you may soak overnight) 

• 1 10 oz. can Rotel tomatoes and green chiles 

• 3 cans chicken broth 

 
Mix all together and boil until tender. Add water if extra liquid is needed. Season with olive oil, salt and 
pepper or use French Fry Seasoning. Good served with coleslaw and corn muffins. 
 
 
 

 


