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The Housing Authority of Butler County has many
programs to offer. Our Public Housing properties are the
apartments that Butler Housing Authority owns and
manages to eligible persons.

The Housing Authority properties are conveniently
located throughout Butler County in Slippery Rock,
Chicora, Parker, Butler, Zelienople, Evans City, and
Cranberry Township.

In addition to a wonderful, safe and secure place to
reside, residents have a variety of opportunities and
programs available. The Resident Initiatives Department
provides and/or coordinates the following:

Elderly/Disabled supportive services
Wellness Clinics
Bi-Monthly Transportation Shuttle Services
Food Bank in the buildings

Service Coordinator Program
Allow residents to age in place safely
Community Agency Liaison
Resident Council
Computer Classes in the buildings

The Housing Authority of Butler County is pleased to
present the 7th volume cookbook. Each recipe was
submitted by our residents.

Please enjoy.

R.I. Dept of the Housing Authority of Butler County
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CONVERSION CHART
DEGREES F. DEGREES C. OLD FASHIONED TERMINOLGY

200 F 100 C 240 – 280 degrees F. VERY COOL
250 F 120 C
275 F 140 C 280 – 320 degrees F. COOL
300 F 150 C
325 F 160 C 320 – 340 degrees F. WARM
350 F 180 C 340 – 370 degrees F. MODERATE
375 F 190 C 370 – 400 degrees F. FAIRLY HOT
400 F 200 C 400 – 440 degrees F. HOT

1 cup all – purpose flour 1 cup plus 2 tablespoon cake flour

1 cup cake flour 1 cup minus 2 tablespoons all-purpose
flour

1 cup self- rising flour 1 cup all-purpose flour, 1 teaspoon baking
powder, and ½ teaspoon salt

1 teaspoon baking
powder

1 teaspoon baking soda plus ½ teaspoon
cream of tarter

1 tablespoon cornstarch 2 tablespoons all-purpose flour

1 tablespoon tapioca 1 ½ tablespoons all-purpose flour
1 package active dry
yeast

2 ¼ teaspoons dry or 1 package
compressed yeast.

1 cup dry bread crumbs ¾ cup cracker crumbs

1 cup packed brown
sugar

1 cup granulated sugar or 2 cups powered
sugar

1 cup honey 1 ¼ cups sugar plus ¼ cup liquid or 1 cup
corn syrup or molasses

1 cup milk ½ cup evaporated milk plus1/2 cup water

1 cup buttermilk or sour
milk

1 tablespoon vinegar or lemon juice plus
sweet milk to equal 1 cup

1 cup heavy cream ¾ cup skim milk plus 1/3 cup butter
1 cup light cream 7/8 cup sour milk plus 3 tablespoons

butter
1 cup yogurt 1 cup buttermilk or sour milk
1 cup whipping cream,
whipped

2 cups whipped dessert topping

2 large eggs 3 small eggs
1 egg 2 egg yolks (for custards)
1 egg 2 egg yolks plus 1 tablespoon water (for

cookies)
1 ounce unsweetened
chocolate

3 tablespoons baking cocoa plus
tablespoon shortening, butter or margarine

1 cup ketchup 1 cup tomato sauce plus ½ cup sugar and
2 tablespoons vinegar

1 medium onion 1 tablespoon dried minced onion or 1
teaspoon onion powder
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BRENDA’S HOMEMADE BARBECUE SAUCE
CORNED BEEF AND CABBAGE

EASY CHICKEN AND BROCCOLI PIE
GARDEN VEGETABLE BAKE

HAM AND EGGS BRUNCH CASSEROLE
PORK CHOP CASSEROLE
POTATO CARROT SOUP
ULTIMATE MEATLOAF
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From the Kitchen of Benda Griffith

BRENDA’S HOMEMADE BARBECUE SAUCE

Ingredients
2 cups ketchup
½ cup water
2 tablespoons brown sugar
1 tablespoon vinegar

2 tablespoons
Worcestershire sauce
1 onion sliced very fine
½ tablespoon mustard
Dash of salt

Directions
Mix all ingredients. Simmer until sauce starts to get thick.

From the Kitchen of Mary Lou Ginther

BUBBLE UP PIZZA

Ingredients:
1-14 oz jar pizza sauce
3 tubes biscuits cut in 1/4s

1 cup pepperoni
2 cup mozzarella, cheese
shredded

Directions:
Spray 9x13 pan with Pam. Toss biscuits into sauce. Add
pepperoni and cheese. Stir. Pour mixture into pan. Bake 30
minutes at 375 degrees F.
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From the Kitchen of Jeannette McCarthy

CORNED BEEF AND CABBAGE
Makes 6 to 8 Servings.

Ingredients:
8 whole Cloves
1 medium Onion, sliced
1 Lean Center Cut Corned
Beef Brisket, about 2 lbs.
3 large Carrots-peeled and
quartered and cut into 2
inch pieces

½ lb. Potatoes, quartered
½ (16 oz.) bag frozen
onions
1 small Head Cabbage, core
removed and cut into six
wedges

Directions:
Place cloves, medium onion, and beef in slow cooker and add
enough water to cover ingredients, plus 3 more inches. Cover
and cook on low for 5 hours. Add carrots, potatoes, onions and
cabbage to slow cooker and cook an additional 3
Hours
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From the Kitchen of Jeannette McCarthy

EASY CHICKEN AND BROCCOLI PIE
Serves 8-10 people

Ingredients
16 oz broccoli cuts- thawed
and drained
2 cups shredded cheddar
cheese (8oz)
2 cups milk

2 cups cut up chicken-
cooked
1 teaspoon salt
1 large onion
½ teaspoon pepper
1 cup original Bisquick mix
4 eggs

Directions:
Preheat oven to 400 degrees. Spray large casserole dish.
Sprinkle broccoli, 1 ½ cups cheese, chicken and onion into
dish. Stir remaining ingredients until blended. Pour into
casserole dish. Bake uncovered 40 to 55 minutes or until
knife inserted comes out clean. Sprinkle with remaining ½
cup of cheese. Bake about 5 minutes more for cheese to
melt. Let stand 5 minutes before serving.

Helpful Hints!!

When buying broccoli, Brussels sprouts and Cauliflower the flower clusters
should be tight and close together. Brussels sprouts should be firm and

compact. Smudgy, dirty spots may indicate pests or diseases.
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From the Kitchen of Jeannette McCarthy

GARDEN VEGETABLE BAKE
Makes 6 Servings.

Ingredients:
½ cup Parmesan Cheese
1 cup Zucchini, chopped
2/3 cup drained canned
Whole Kernel Sweet Corn
1 small Tomato or 2 Roma
Tomatoes, chopped

1 medium Onion, chopped
¾ cup Bisquick Mix
1 cup Milk
3 Eggs
½ teaspoon Minced Garlic
½ teaspoon Salt
¼ teaspoon Pepper

Directions:
Preheat oven to 400 degrees F. Spray square baking dish 8 x
8 x 2 inches. Sprinkle ¼ cup cheese in baking dish. Top with
zucchini, corn, tomato, and onion. Sprinkle remaining ¼ cup
cheese over vegetables. Stir remaining ingredients until
blended. Pour into pan. Bake uncovered 35 to 40 minutes.
Let stand for 5 minutes before serving.
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Helpful Hints!!

Remove odors from your fridge by placing a vanilla extract soaked cotton ball inside.
Another popular method is to leave a cup of baking soda or a slice of lemon in the fridge at all

times.

From the Kitchen of Evelyn Weber

HAM AND EGGS BRUNCH CASSEROLE
This comforting dish can be assembled the night before serving. Cool the potatoes, onions and

peppers before adding the egg mixture, then refrigerate and bake the next morning.
Serves 6-8 people.

Ingredients
2 cups (8 ounces) frozen
hash brown potatoes
1 ½ cups onion
1 ½ cups chopped green or
red bell peppers
1 tablespoon vegetable or
olive oil
1 pound ham steak, cut into
small cubes

1 cup shredded cheese
12 eggs
1 cup milk
1 teaspoon milk
1 teaspoon salt
1 teaspoon pepper
1 teaspoon dry mustard
½ teaspoon thyme
(optional)

Directions:
Press potatoes into 9x13 greased dish. Place in oven broiler
6 inches from heat source. Stirring occasionally for about
eight minutes to brown. Remove Sauté onions and peppers
in oil in large skillet over medium-high heat for 5 minutes or
until golden. Spread onions, peppers and ham evenly over
potatoes. Sprinkle with cheese. In bowl, beat eggs, milk, salt,
pepper, mustard and thyme (if using). Pour into baking dish.
Bake at 350 degrees for about 45 minutes or until eggs are
cooked in center.


