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My mother in her own way was quite a character. Raised on a
farm, plenty of hard work and then a large family. To keep this
large family healthy she fed us well. When | was young there
was always the large garden whose produce was either canned
or frozen. Cannot forget t hi
where fresh vegetables, fruit and meat could be found. In the
early years it was a family project to travel to farm to pick,
prepare and preserve the current harvest.

All the recipes are from an era when there was no cake mixes or
frozen dinners. Food was not over processed and for the most
part we did not need extra supplements. | was surpri sed that she
actually added a microwave cha

For years mom had a small card box that she kept her reciges in,
no special order just in the box and hand written. | am not sure

at what point she decided to move from the card box to a small

binder and typing the recip es. | am sure one of my sisters could
answer this pressing question.
rough and so the redpes have many typing errors and hand

written corrections , and are organized in an interesting way .

| put this book together to share with the entire family and to
make sure all her grandchildren know she actually did make
great food. | have not edited any of her errors and kept the
recipes in the order they are in her binder complete with tabs.
She does have some recipes in odd spots & look carefully you
might find your favourite under a strange category. On some of
the recipes are notes or who gave them to her so the recipeyou
see is an exact scan of theriginal .

| have found recipes for many favourites that | thought | would
never see again. It is going to be fun to make these old
favourites and share them with the important people in my life.

ENJOY

Floyd
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ABOUT MOM

Born May 5, 1929 in Hamilton, Ontario to Roy and Rena Thomas
and brother Wally. She spent her growing years on the small
farm in Vineland and attended the Vineland School. During the
Second World War she drove truck picking up milk cans and
delivering them to the dairy. Near the end she moved to the city
and work in the factories. In 1947 she met Ronald King and they
were married the same year. Six children followed, Floyd,
Joanne, Alan, Gail, Beverly and Joyce. After a divorce from Ron
she married Cliff Pont and added 3 more children to her family,
Shane Debbie and Derrick. With that many children we cannot
forget the many grandchildren. She retired from the Canadian
Post Office and when CIiff retired from the iron workers they
spent their winters in Florida and summers in Beamsville. In
February 2007 she lost Cliff and followed him in Ma y 2007.
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In these modern times everyone seems o be overly sensitive to
copywrite p ossession. My mother over the years collected these
recipes from various sources. Some of the recipes have names ol
the individuals who gave the recipe to her. | know she also copied
from magazines and newspapers so the actual source of the
recipes is a tricky issue. | would like to thank all the people
(whoever you are) f or your contribution
enjoyment.

FRONT COVER

It might be asked why | choose the picture for the front cover. |
have a couple of reasons. Ever since mom and Cliff moved into
the trailer the only place | have seen mom sit is at that table. The
odd time she might be outside, but if in t he house always at the
table. Sit and watch TV with her and there she was at the table
me on the sofa. The image was also the same, beer on one hand
cigarettes on the other and a crossword puzzle in the middle. | felt
if | had that image | would bet th e rest would have a similar
image. The second reason is, | took this picture when | was there
for Cliffds funeral, the | ast |



MAIN DISHES




Squash Stuffed with Beef

2 medium squash({buttercup,acorn or pepper)
1/4 cup water

chopped onion

cup diced celery

tbsp. butter

1b. ground beef

tsp. salt

pinch pepper

3 tsp. oregano

1 tsp. Worcestershire sauce
1/4 cup chopped raisins
shredded Cheddar cheese

Cut squash in half;remove seeds.Place cut
side down in baking panj;add 1/4"water and
cover with lid or foil.Bake in 375F.oven
for about 45 minutes,until squash is almost
tender.

Meanwhile,saute onion and celery in
butter until softened.Add beef and brown
lightly.Add seasonings and raisins.Mix well.
Spoon into squash halves;top with cheese.
Bake 15 minutes longer or until tender.
Makes 4 servings.
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Meatballs ;K J

1 1lb.ground beef

2 chopped onions

1 garlic clove,crushed

1/4 cup chopped parsley

cup parmesan cheese

cup dried bread crumbs

€gg H
tsp.salt

tsp. pepper
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Mix all ingredients together well.
Brown in hot oil until they hold together.
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Mexican (ornbread W/Beef
[ eup cornmeal
2 beaten €94
{ eup midk
¥ 2ap, soda
/% tap. dali
{ can cream atyle conn
Z cup bacon daippinga
{ db. ground beef
/ [9“’ ondon. chopped
F 4, chopped cheddan cheese
! jalapin peppen chopped
Brown. ground beef and put on bottom of a {9
pan.llix all other ingaedients together and poun
% over meat, Lake at J0 oven for 45 minutes,
P.5. You can also use Ready-Mix coan bread,



Vv
Clam Chowder %’

tbsp. diced salt pork
tbsp. butter

tbsp. chopped onion

c. boiling water

c. cubed potatoes
epper

(100z.) can baby clams

1 ¢. scalded milk
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Saute salt pork in butter until golden Bbown
& crisp.Add onionjcook until golden.Add
water,potatoes,pepper,cover.Boil 15 min.,
stirring occasionally.Add clams with liquid;
bat.Add milk;season to taste,then serve

&t once.




