The Quilter's Daughter Recipes
Abby’s Chicken Soup
1 cooked chicken, cut into small pieces
3 quarts water
1 small onion
1 bay leaf

1 tablespoon minced parsley
½ teaspoon salt
¼ teaspoon pepper
½ package of noodles (any kind)

Put chicken bay leaf and onion in a kettle, cover with water, and simmer until well-heated.
Add parsley, salt, pepper, and noodles. Simmer for about 15 minutes, or until the noodles are
thoroughly cooked.
Abby’s Savory Stew
1 package of stew meat
2 cups cut-up potatoes
1 cup cut-up carrots
1 cup cut-up celery
1 cup cut-up onion

1 cup cut-up turnips (optional)
½ teaspoon thyme
½ teaspoon sage
Salt & pepper to taste

Roll the stew meat in enough flour to cover and brown. Put meat in a large kettle and simmer
for 1 ½ hours. Add vegetables and seasonings Cook an additional 30 minutes, or until
vegetables are tender. Thicken if desired.
Naomi’s Ham and Bean Soup
¼ cup margarine or butter
4 tablespoons flour
2 cans soup beans
½ cup milk

1 ½ cups ham bits
Water
Salt to taste

In a heavy saucepan, heat and stir margarine and flour until golden brown. Add beans and
milk. Mix. In a skillet, brown ham bits and enough water to make a brown broth. Add ham
and broth to beans and salt to taste. Simmer 15 minutes.

Abby’s Melt-in-Your Mouth Biscuits
2 cups flour, sifted
2 teaspoons baking powder
½ teaspoon cream of tartar
2 tablespoons sugar
½ cup shortening
2/3 cup milk
1 egg
Preheat oven to 450 degrees. In a large bowl, sift together all dry ingredients. Cut in the
shortening until the mixture is crumbly. Add milk, then egg. Blend well. Roll out dough and
cut, or drop by spoonfuls onto a baking sheet. Bake for 10-15 minutes.
Nancy’s Golden Baked Chicken
6 cut-up chicken breasts
½ cup flour
½ teaspoon salt
Dash of pepper
½ teaspoon paprika
¼ cup butter, melted
1 can cream of chicken soup
¼ cup water
1 tablespoon minced parsley
Preheat oven to 375 degrees. Coat chicken with mixture of flour, salt, pepper, and paprika.
Arrange chicken in a single layer in butter shallow baking dish. Drizzle melted butter over
chicken. Bake for 20 minutes. Turn chicken pieces over and bake 20 minutes longer. Mix
cream of chicken soup with ¼ cup water and pour over chicken. Sprinkle with parsley. Bake
an additional 20 minutes.
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