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Welcome! 

 

The recipes within these pages were submitted by seniors who live in the County of 
St. Paul, Town of St. Paul and Town of Elk Point.  In December 2021, seniors were  
invited to submit their favorite recipes to FCSS as a way to connect with seniors  
during the COVID-19 pandemic.      

 
The recipes have been printed as submitted, many in the individual’s handwriting,  
with names where included and, occasionally, personal notes about the recipe. 

 
I would like to thank everyone who submitted recipes for all to enjoy.  The recipes 
were, initially, posted of the FCSS Facebook page.  This recipe collection is a result 
of many requests for the recipes and/or a recipe book. 

 
My wish is that you enjoy the family favorites, and traditional and new recipes.  
Please note that none of the recipes have been tested by FCSS staff.  
 

Please enjoy!! 

 

Regards, 

 

 

 

 

Janice Fodchuk 
Director 

St. Paul Regional Family & Community Services (FCSS) 
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Appetizers  
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Submitted by R. & A. Brousseau  
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A Note was added that says,  
“I add about 1 tsp of Worchester Sauce  

and lemon juice.”   

Submitted by Margaret Lindberg 
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Mains 
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Corn Casserole (suggested title)  
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Submitted by Alexandra Boratynec 
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Honey Garlic Spareribs 

 
1.5 kg spareribs 

Salt 

Pepper 

125 mL liquid honey 

50 mL lemon juice 

125 mL water 

50 mL ketchup 

2 cloves garlic, minced 

5 mL salt 

5 mL ginger 

Season ribs with salt and pepper.  Cover and bake in a gas  
oven at 180 degrees until almost tender, about 1 hour.  Combine 
remaining ingredients and pour over ribs.  Marinate 2 hours at 
room temperature or overnight in the refrigerator.   

Drain off sauce and heat for basting.  Place ribs on greased grill 
12 cm from GAS FLAME.  Grill 30 minutes turning 3 to 4 times 
during cooking and baste with warm sauce.   

Yield:  6 servings  

 

 

Submitted by Joanne Bates 
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Submitted by Alexandra Boratynec 
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Salads 
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Submitted by Alexandra Boratynec 
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Soups 
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Submitted by Alexandra and Steve Boratynec 
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Submitted by Alexandra and Steve Boratynec 
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Cookies 
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Submitted by Jim 
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Desserts 
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Submitted by Don Zawodoski 
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Added note:   
You can add raisins or apple chunks for a variation.   
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Submitted by Shirley 
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Note:  Baking instructions were not provided with this recipe.   
Suggested - The cake should be baked/ready as per the cake  

mix directions.  
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Other Delicious 
Recipes  
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Quotes on Recipes   

There’s something brilliant about a recipe that 
doesn’t ask too much of you; a recipe, in fact,  
where getting it exactly right would be exactly 
wrong; a recipe you can fiddle with, and tend to 
when you remember.”  
- Ella Risbridger, Midnight Chicken: & Other  
Recipes Worth Living For  

“Cooking is not a science but an art, mistakes 
are okay, messes are fine - the pleasure is in 
the creating and the sharing of the result.”  
- Lori Pollan, The Pollan Family Table: The Best 
Recipes and Kitchen Wisdom for  
Delicious, Healthy Family Meals  

“It is important to view a recipe book as one that 
you use daily and what we in our family call ‘a living 
book’ - a book that you use all the time, not just 
read once and discard on the shelf.”   
- The Silver Elves, The Elf Folks' Book of  
Cookery: Recipes for a Delighted Tongue, a  
Healthy Body and a Magical Life  

I think sharing recipes is such an important part 
of baking and the baking world. 
- Christina Tosi 

https://www.goodreads.com/work/quotes/59477379
https://www.goodreads.com/work/quotes/59477379
https://www.goodreads.com/work/quotes/40713256
https://www.goodreads.com/work/quotes/40713256
https://www.goodreads.com/work/quotes/40713256
https://www.goodreads.com/work/quotes/44435716
https://www.goodreads.com/work/quotes/44435716
https://www.goodreads.com/work/quotes/44435716
https://www.brainyquote.com/authors/jose-garces-quotes
https://www.brainyquote.com/authors/christina-tosi-quotes


 

 106 

Your Notes 
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Index 

Appetizers  p. 5 
• Cheddar Bacon Ranch Pinwheels 

• Crab Mousse  

• Surprise Spread 

 

Mains  p. 9 
• Bannock 

• Basic Biscuits 

• Chicken Hurry 

• Chicken Hurry  

• Corn Casserole (suggested title) 

• Corn Fritters  

• Corn-meal Griddle Cakes 

• Dinner Rolls 

• Elsie’s Potatoes 

• Ham Meat Balls  

• Hawaiian Meatballs 

• Honey Garlic Chicken Wings 

• Honey Garlic Spareribs  
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Mains  p. 9 
• Lazy Cabbage Roll Casserole 

• Lazy Lefse 

• Meat Pies 

• Miniature Pizzas 

• Old Time Dumplings 

• Pepper Rice 

• Perohy Cheese Dumplings 

• Reformed Hash Browns 

• Rosemary Sweet-Potato Sausage Roast 

• Scalloped Tomatoes 

• Shake & Bake 

• Sweet and Sour Meatball Sauce 

• Sweet & Sour Ribs 

• Sweet & Sour Sauce 

• Tourtiere 

• Tuna Casserole 

• Turkey Stuffing 

• Yummy Chicken  

• Zucchini Casserole  
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Salads  p. 42 
• Apple Grape Salad 

• Chicken, Pineapple Salad 

• Cucumber Salad 

• Shrimp Pasta Salad 

• Truly Green Salad 

 
Soups  p.48 

• Bean Soup 

• Cream of Celery Soup 

 

Cookies  p. 51 
• Agression Cookies 

• Almond Crisp 

• Buck Eyes 

• Choc Choc Chip Cookies 

• Chocolate Chip Cookies 

• Chocolate No Bake Cookies 

• Christmas Ice Box Cookies 

• Coconut Cookies 

• Cuban Lunch 
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Cookies  p. 51 
• Double Chocolate Chip Cookies 

• Fancy Chinese Cookies 

• Flub Dubs 

• Fran’s Oatmeal Cookies 

• Fryingpan Cookies 

• Molasses Cookies (soft) 

• Peanut Butter Balls 

• Refrigerator Cookies 

• Snickerdoodles 

• Whipped Shortbread 

 

Desserts  p. 71 
• Apple Crisp 

• Are You Kidding Cake 

• Arrowroot Cookie Squares 

• Banana Bread 

• Best Ever Banana Muffins 

• Brownies 

• Caramel Pudding 

• Carrot Cake 

• Chiffon Poppy Seed Cake 

• Chocolate Brownies 
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Desserts  p. 71 

• Cranberry Pie 

• Crumb Cake 

• Frozen Raspberry Dessert 

• Fudge Brownies 

• Jennie’s Cheesecake 

• Jiffy Cinnamon Rolls 

• Lemon Squares with Soda Crackers 

• Lynn’s Squares 

• Marmalade Carrot Cake 

• Mom’s Rice Pudding 

• My Favourite Puffed Wheat Squares 

• No Bake Squares 

• Old Fashioned Rice Pudding 

• Picnic Cake 

• Pudding in a Cake Mix Cake 

• Raisin Pudding 

• Washington Cake  

 

Other Delicious Recipes  p. 99 
• Caramel Popcorn Twists 

• Dipped Marshmallows 

• Fudge 

• Gumdrop Nougat 

• Nougat Candy 
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