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Overnight Berry Stuffed French Toast

Serves 10
12 slices French or Italian bread 
2 (8 ounce) packages cream cheese 
1 cup fresh or frozen blueberries 
H cup fresh or frozen raspberries 
H cup fresh or frozen blackberries 
12 eggs, beaten 
2 cups milk 
1 teaspoon vanilla extract 
N cup maple syrup 

1. Lightly grease a 9 x 13” baking 
dish. Slice loaf of bread long 
ways and spread cream cheese on
one side. Close like a big sand-
wich and cut in to cubes and 
arrange half the bread cubes in 
the dish. Sprinkle half berries 
over the bread, and top with 
remaining bread cubes and 
remaining berries. 

2.In a large bowl, mix the eggs, 
milk, vanilla extract, and syrup. 
Pour over the bread cubes. 
Cover, and refrigerate 
overnight. 

3.Remove the bread cube mixture 

from the refrigerator about 30 minutes before baking. Preheat 
the oven to 350°. 

4.Cover, and bake 30 minutes. 
Uncover, and continue baking 
25 to 30 minutes, until center is 
firm and surface is lightly browned. 

5. Serve with berry syrup and or 
maple syrup.

This is my favorite breakfast to make
for a group. I am not much of a cook
but every time I serve, someone always asks me for the recipe.

Submitted by Desiree (Almquist) Schrader - granddaughter of
Everetta (Bley) Almquist. Photos by Julie Almquist — friends at
beach house are: Cindee Maytas, Lisa Corrigan, Shari Mayas, Deb
Thomsen and Ginger Matyas all enjoying the Stuffed French Toast.
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Peanut Chicken

2 Tbs. Sugar
3 Tbs. Soy Sauce
3 Tbs. Red wine vinegar
2 Tbs. Creamy peanut butter
Chicken breasts cut into strips about G” thick and 1 H ” wide

Put marinade ingredients in a blender and blend. Pour over
chicken strips, toss to coat and marinate 1 hour or longer. The
marinade will tenderize the meat. Thread the chicken strips on
metal or bamboo skewers and grill  or broil until the meat loses
it’s pink color. Serve with rice if desired.

Submitted by Connie (Norris) Pieper, granddaughter of
Everetta (Bley) Almquist

Pheasant Madeira

6 pheasant breasts
H cup cream
H cup butter
flour
salt and paprika
H cup sliced green grapes
One 6 oz. Can artichoke hearts
1 cup Madeira

Remove skin from breasts. Dip in cream and dredge in flour, salt
and paprika. Saute lightly in butter. Add wine and cover with foil.
Bake at 325° for 1 hour 15 minutes. Remove breasts from baking
dish and set aside. Add H cup cream to the sauce 
remaining in baking dish. Reheat. Stir in grapes and artichoke
hearts. Pour over pheasant and serve with wild rice.

Submitted by Connie (Norris) Pieper, granddaughter of Everetta
(Bley) Almquist 
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Runzas from Jack & Gerri

Makes 16 runzas or three servings with one for later.
2 pounds 90% ground beef
2 cups finely chopped onions
4 cups shredded cabbage (we use a package of cole slaw mix 

already shredded)
1 teaspoon vegetable oil, not olive oil
G cup apple cider vinegar (or any vinegar you have)
1 package Pillsbury Hot Roll Mix
2 cups white flour

Brown the ground beef and onion in at least a 12 inch skillet
with high sides. Drain off any liquid. Slowly add cabbage a 
little at a time, mixing well. Then add a little more cabbage.
When all of the cabbage is added, add water, oil and vinegar,
mix well. Cover skillet and simmer for H hour or more until
cabbage is well done.  Let it cool.

Omit eggs from the Hot Roll Mix directions and add 2 more
cups of flour. Add 1 more cup of water than are called for on
the box directions. Mix well and let rise until doubled in size.
Divide risen dough in to 16 equal pieces. Roll out each piece of
dough to a 7” round, adding enough flour while rolling out to
keep it from getting sticky. It will look like an oval tortilla.
Mark your skillet of meat into four divisions using a fork to
indicate how much meat mixture is left so you don’t come out 
at the end with extra meat.

Fill each tortilla with 3 Tablespoons of meat mixture. Pull sides of
tortilla up over meat mixture and press sides together so there are
no holes. Put seam down on a baking sheet. You can get 5 to 6 on
each baking sheet.

Bake at 450° for about 15 to 20 minutes, or until golden brown
on top. Brush top of Runzas with melted margarine.

Let cool on cookie racks. Enjoy!!

Jack & Gerri Zimmerman, Omaha. Jack’s mother and father were
2nd generation German and this recipe supposedly came from
Germany, with modern methods. It was called Krautgooka.
Although these resemble the Omaha Runza fast food eats, they
have a much richer taste.

Kay and I pick a day to make
these, and although this
recipe makes 16 runzas, we
choose to make a double
recipe or 32. We love them
fresh and warm out of the
oven, and although we are
small eaters, we eat two or
three of them. We then dis-
tribute them to our two chil-
dren’s families.

Submitted by Rod
Radenbaugh, son in-law of
Everetta (Bley) Almquist
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Sausage & Corn Casserole 
Ella Bley’s (Wife of Gus Bley), original  

Serves 6-8
1 lb. bulk sausage (fry a little/drain grease)
1 can cream style corn
H green pepper
H small onion
4 eggs beaten
H cup cracker crumbs
1 cup hot milk – salt & pepper
Pour hot milk over sausage, add other ingredients. Spread in a
9”x13” glass baking dish.  Dilute H cup catsup w/ G cup milk.
Pour over loaf.  Bake 45 minutes at 375°.  Cut in squares.

Ella Bley’s Sausage & Corn Casserole 
(modified by grandson Bill Bley)

Serves 6-8
1 — 16oz can whole kernel corn
1 — 16 oz can cream style corn
4 eggs beaten
H small onion
H cup cracker crumbs
1 — 7oz can diced mild green chiles & 1 fresh jalapino diced
1 — 8oz carton sour cream
1 — 8oz  can tomato sauce
grated cheddar cheese
1 lb. bulk sausage (fry a little & drain grease)

1. Fry up sausage & drain

2.Combine corn and other ingredients in bowl (not cheddar 
cheese)

3. Mix sausage with above ingredients.

4. Grease or spray w/Pam 9”x13” glass pan. Pour mixture into pan.

5. Bake at 350° or 375° for 45 minutes.

6. Remove casserole from oven & evenly spread cheddar cheese on 
top. Place in oven & let cheese melt. 

If Gus Bley was alive today (2010), he would be 127 years old. 
The corn and sausage casserole was one of Ella’s recipes that we
had frequently on cold winter days

Submitted by Gerry Bley, grandson to Gus Bley 
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Sloppy Joes For Beef Days

4 lbs 90% ground beef
1 chopped onion
2 can Chicken Jumbo soup
1 tsp black pepper
H tsp garlic powder
2 tlbs Worcestershire sauce
1 tsp seasoning salt
32 buns

Brown ground beef and onion. Salt and pepper to taste.  
Add other ingredients and simmer for H hour. Serve on 
hamburger buns.

Makes 32 servings.

This recipe is made at Solon
Beef Days every year and
after the parade, we serve
approximately 20 to 30 
people. Everetta enjoyed 
this event and especially 
the parade that came right 
by our house.

Submitted by Rod
Radenbaugh, son in-law to
Everetta (Bley) Almquist  

Smothered Burritos

Make burritos then pour green chili over top with cheese and heat
for 30 minutes in oven

Submitted by Bonnie (Wallin) , granddaughter of Dorothy (Bley)
Wallin




