
 

Celebration: A Repast From Our Past 
 

Recipes from the 1957 and 1987  
Storrs Congregational Church cookbooks with  

new recipes collected from new members and all served  
at the October 27, 2012 potluck dinner that closed  

our celebration of 275 years of church history. 
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Meat and Seafood Recipes 

 
1. 320 Store Poppyseed Chicken – Pastor Matt 

Emery 

2. Ada Ruth’s Meatloaf – Ada Ruth Ballard  

3. Chicken Nancy – Marsha Creese 

4. Corn & Salmon Casserole – Ceil Robert 

5. Creese Chicken Divan – Marsha Creese 

6. Hawaiian Meat Loaf – Elsie Trabue 

7. John Messiti – Sue Chvirko  

8. Mazetti – Ada Ruth Ballard  

9. Mexican Lasagna – Eileen Metzgar  

10. Microwave Chili – Betty Robinson  

11. Mom Palmer’s Sausage & Peppers – Henry 

Palmer  

12.  Pastie Pie – Sylvia Aho  

13.  Succotash-Ground Beef Casserole – Richard 

Roberts  

14.  The Emery Casserole  - Pastor Matt Emery  

15. Tuna Bake with Cheese Swirls – Corinne 

Christian  

 
Vegetable, Rice, and Salad Recipes 

 
16.  Boston Baked Beans – Lynn Brown   

17.  Chickpea Casserole with Lemon, Herbs & 

Shallots – Pastor Matt   

18.  Frances Woody’s Scalloped Potatoes  

19.  Impossible Vegetable Pie – Betty Robinson  

20.  Mushroom Pie – Dorothy Knauss  

21.  Pasta Verdi – Elizabeth Ross  

22.  Potato Salad – May Guttay  

23.  Quick Jello/Ambrosia Salad – Laurie & Duffy 

Brookes 

24.  Quick Vegetable Casserole – Kathleen 

Gentry   

25.  Russian Coleslaw – Frances Cook   

26.  Six-Cup Salad – Bettejane Karnes 

27.  Spaghetti Pizza – Alice-Mae Suits  

28.  Spanish Rice – Sam McMillan   

29.  Spinach Salad – Peggy Manning 

30.  Velvet Salad – Ruth Reichel   

 
Dessert Recipes 

 

31.  Apple Bars – Edith McComb 

32.  Apple Crisp – Harriet Jorgensen 

33.  Blueberry Slump – Louise Rider  

34.  Eggless Spice Cake – Janet Atkins  

35.  Eleanor’s Chocolate Cake – Virginia Hanks  

36.  Lemon Squares – Susan Schur 

37.  Pineapple Torte – Cheryl Roy  

38.  Pumpkin Pie – Patty Tanaka 

39.  Romans 8:28 Cookies – Marilyn (Lucal) 

Barrett  

40. “Scripture Cake” – Clarine “Kitty” Hamm 

41.  Southern Pecan Pie – Patricia Proctor 

42.  Western Rangers Cookies – Kathleen Gentry 

 
 

43. How to Preserve a Husband or Wife – Tom Pike 

 



Storrs Congregational Church 
1737 – 2012 

Storrs, Connecticut 
 

The history of the Storrs Congregational Church began in 1737 when the General Assembly 
authorized formation of the Second Ecclesiastical Society in north Mansfield. Its parent church was 
the First Congregational Church of Mansfield Center and its grandparent, the First Congregational 
Church of Windham Center. On October 21, 1921 the church was incorporated as the Storrs 
Congregational Church. 

 In the 1820s, “the cause of foreign 
missions began to excite the 
interests of the people of this 
country,” wrote Gilbert Southwick in 
the first published history of the 
church in 1879. Southwick reported 
that Pastor William Ely “advocated 
the cause with Christian activity and 
zeal.” It began a tradition of mission 
and outreach that is a vital part of 
the Storrs Congregational Church in 
its third century of ministry. 

As Sunday schools were beginning in 
the 1820s, Elisha Williams was 
superintendent of the first "Sabbath School" organized about 1822. It was the forerunner of the 
Christian Education and Faith Formation endeavors of the church. 

The first meeting house was built in 1745-6, located approximately where the present and fourth 
church building, constructed in 1927, now stands. The tracker organ in the rear balcony of the 
sanctuary was completed in September, 1981, and the sanctuary renovated in 1986-7 as one of the 
projects commemorating the 250th Anniversary of the church. The meeting house bell tower 
became the home of the University’s Austin Cornelius Dunham Carillon commissioned by the Board 
of Trustees of Connecticut Agricultural College in 1930. The Carillon was refurbished in 2011 and 
expanded with additional bells. 

The Parish House was erected in 1926 with statewide contributions and donations by individuals, 
groups, and churches starting the tradition of a community gathering place. The Education Building 
and Waggoner Chapel were completed in 1960. Our Waggoner Chapel is open 24 hours for 
meditation. 

For its first 150 years the church ministered to a rural congregation not unlike many others in 
Eastern Connecticut. The next 100 years reflected efforts to meet the spiritual needs of a growing 
academic community. The church has opened its facilities to services by Jewish, Roman Catholic, 
Episcopal, and Lutheran groups, and most recently to the Storrs Korean Church. Until 1932 the 
church provided religious education with college credit for students and until 1960 the minister 
served as college chaplain. The Parish House served as a center for campus educational and social 
needs until 1952. 



The original history of the church was published in 1937 for the 200th Anniversary with the writings 
of Edwina Whitney. For the 250th Anniversary, a history written by Ernest and Mary Kline was 
published thus bringing our history to current time. 
 
Storrs Congregational Church is known in the community for its outreach locally and through the 
programs of the United Church of Christ which it affiliated with in 1960. Our Fisk organ is used for 
concerts and instruction and the worship is supplemented with chimes and bell choirs, and choirs of 
many ages. The extensive education program focuses on our faith formation and spiritual growth. 
 

 However, it is the individuals who are the church. Through 
worship, group gatherings, committee meetings and discussions we 
support each other. Our outreach to our congregation and the 
community is represented by our Call to Care Ministry. The Loaves 
and Fishes provides food for those who are sick or alone, the Out 
and About helps those who need rides to doctors or to church or 
other places, the Prayer Shawl group makes cozy shawls to 
welcome new members or to comfort those who are ill or grieving. 
Keeping in Touch sends cards and letters when appropriate. Visits 
are also made people in their homes to bring them contact and 
news. 
 
Service Sewing with help from the congregation makes school kits, 
health kits and layettes which are distributed throughout the world 

where there is need by Church World Service. 
 
The church has a Food Pantry to supply those who need emergency supplies, and distributes 
groceries for Thanksgiving, Christmas, and Easter and summer vacation. Our church helped found 
the Windham Area Interfaith Ministry which supplies clothing, household goods and furniture, and 
other types of assistance for those in need. Our members serve regularly at the Isaiah 58 Soup 
Kitchen. Our young people serve on regular mission trips. Women’s Fellowship supports out-of-state 
mission efforts as well as our state church camp, Silver Lake.  
 
Our Growth Board has special gifts for those who attend our church for the first time. We share our 
music talents with public music concerts and sponsor a scholarship with the organ guild for young 
organist.  An extravagant welcome is waiting for people at any stage in their faith journey.  
 

 
 

 



1. 
 

 

320 Store Poppy Seed Chicken 
(One of Pastor Matt’s favorites) 

 
Ingredients:  
3 cups cooked chicken 
10.75 oz can cream of chicken Soup 
16 oz sour cream 
3 tsp poppy seeds 
31 Ritz crackers, crushed 
¼ cup butter, melted 
 
1. Combine chicken, cream of chicken soup, sour cream, and poppy seeds.   

Spoon into lightly greased 11x17 dish 
2. Stir together cracker crumbs and melted butter.  Sprinkle over casserole 
3. Bake at 350º for 35-40 minutes, until hot and bubbly. 
 
Serves 8-10 
 

A specialty of the 320 Store, a produce and food store in downtown Rockford, Illinois 
 
 
 

 
 

Return to the Index



2. 
 
 

Adah Ruth’s Meatloaf 
(Recipe from Martha Purl, early 60’s) 
 

 
Mix together: 

1 lbs ground beef (I use 93% lean) 
1 ½ tsp. salt (or less) 
Dash pepper 
1 Tbsp. chopped onion 
1/8 tsp garlic powder 
1/8 tsp marjoram 
1 egg slightly beaten (I use Egg Beaters) 
12 soda crackers, crushed 
 

Mix together: 
 1 8oz can tomato sauce 
 ¼ cup vinegar (reg or wine) 
 ¼ cup brown sugar 
 Dash Worcestershire sauce 
 Dash prepared mustard 
 
Pour sauce into ground beef mixture reserving enough to cover top of loaf. 
Place meatloaf in 1 qt. Pyrex loaf dish & pour remaining sauce over top. 
Bake at 350 for 1 hour. 
Serves 6-8 
 
Notes: 

 Recipe said to bake at 425 but I think that’s too hot and dries it out too much. 
Recipe may be cut in half.  Bake 45 minutes and check.  May need to bake a little longer. 
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3. 
 
 

Chicken Nancy 
 

 
Bake at 350 degrees for 45 minutes or until casserole is bubbling and topping is lightly  
browned. Serves 8 or more if you cut the chicken breasts in half! Enjoy.  
 
8 chicken breasts halves  
Swiss cheese-generous amount  
1 can cream of chicken soup  
½ Cup of Sherry  
2 Cups of seasoned stuffing mix (Pepperidge Farms)  
1 stick of margarine  
 
Put cleaned, dry chicken breasts in 9x13 casserole pan. (Can cut breasts in half if large  
and serving to a crowd where lots of food is offered.) Top with Swiss cheese 
completely.  
 
Mix together cream of chicken soup with sherry. Pour over top of the chicken/cheese.  
Cover above with 2 cups of stuffing mix. Drizzle with one stick of margarine melted.  
(Another option is to melt margarine and mix it with the stuffing and then top the  
casserole with it.) 
 
Preheat oven to 350 degrees ... start cooking casserole in oven with foil-covering it. 
Take the foil off for about the last 20 minutes ... keep an eye on it to make sure the 
stuffing mix isn’t getting too browned. If so, you can lay a piece of foil over it until 
casserole is cooked and bubbling.  
 
 

Marsha Creese    
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5. 
 
 

Creese Chicken Divan 
  
1/2 C margarine                                   1 C (1 small container) heavy cream 
1/2 C flour                                            1 C grated Parmesan cheese - divided 
4 teaspoons sherry 
3  C chicken broth                                1 teaspoon nutmeg 
8 large boneless skinless chicken breasts  (cut  into smaller pieces for covered dish 
dinner) 
2-3 large sections/heads of fresh broccoli 
  
Wash broccoli and cut each head section into short spears...cutting off tough ends.  
Place in 9 x 13 glass baking dish or pan.  Cover bottom of pan completely with 
broccoli.  I often keep stems short.  Top cut broccoli with chicken pieces. (Broccoli and 
chicken are uncooked). 
  
Make sauce to cover above:  in medium saucepan, melt margarine over med/low 
heat.  Add flour and make a roux (by combining margarine and flour)-cook over low 
heat while it bubbles for a several minutes.  Slowly add chicken broth stirring 
constantly, blending broth into flour/margarine mixture. Add heavy cream to mixture 
then stir in sherry and nutmeg and continue stirring over low/med heat until 
thickened and you see sauce begin to reach low boil.  Remove from burner.  Add 1/2 
Cup of parmesan cheese into the sauce.  Pour sauce over all.  Sprinkle top of casserole 
with remaining 1/2 Cup of parmesan cheese. 
  
Bake at 350 degrees for approximately 45 minutes until dish is bubbling and top is 
nicely browned. 
  
Serves 8 or more, especially if all chicken is cut in two or three pieces for 
a covered dish dinner.  At home I usually cut chicken breasts in half...ladies often take 
one piece and men two!   
  
I like to serve it with Uncle Ben's original wild rice mixture.  My daughter Erin always 
requested this for her birthday!   It has been popular at our church pot luck suppers 
and other places I have taken it! 
         Marsha Creese  
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9. 
 
 

MEXICAN LASAGNA 
 

1 lb. ground beef 
½ c. chopped onion 
1 envelope taco mix 
1 12 ounce can tomato sauce 
1 15oz. can refried beans 
1 4.5 oz can chopped green chilies 
6 flour tortillas 
2 c. shredded cheese (cheddar or Monterey Jack) 
 
Brown ground beef and onion in skillet. Drain fat.  Stir in seasoning mix, tomato 
sauce, beans, & green chilies.  Layer ½ tortillas in bottom of greased 9x12 inch baking 
dish.  Spread half the meat mixture & top with half of cheese.  Repeat layers.  Bake at 
350 degrees for 30 minutes.  Let stand 10 minutes before serving. Serves 6-8.   
 

Eileen Metzgar 
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10. 
 

MICROWAVE CHILI 
 
 
Combine 1 lb. ground meat (hamburg or turkey), 
Crumbled into large casserole (I use my large pyrex one) with ½ c. cut up onion and 
 ½ c. green pepper 
Cook on high until meat browned—pour off juices 
Stir in: 
    1 16 oz. can diced tomatoes 
    1 8 oz. can tomato sauce 
    1 tsp. oregano 
    1 tsp chili powder 
    1 large bay leaf 
Mix well, stir in 1 16 oz kidney beans, drained and rinsed 
Microwave on high 7 min., until boiling, then, covered on 30% from 25-30 min. 
Serve garnished with grated cheese, corn meal bread. 
Serves 7, 
 
May be doubled for large group; freezes well in small portions 
 

Betty Robinson, from book “HP Books-Microwave Cookbook” 
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14. 
 
The Emery Casserole 

 
Ingredients: 
2 lbs.  ground beef 
1 cup  celery, finely diced 
1 small  onion, finely chopped 
16 oz. can creamed corn 
16 oz. can whole kernel corn, drained 
8 to 16 oz.  rotini, cooked and drained 
4 oz. can mushroom stems and pieces, finely chopped 
1 or 2 cans  cream of mushroom soup 
8 to 12 oz. medium or sharp cheddar cheese, cut in quarter inch cubes 
 
Directions 
Note :  I like to use a mini food processor to dice the onion, celery and mushrooms as 
my family doesn’t like big pieces of any of these. 
 

1. Soften the onion and celery in a large skillet.  Put into large mixing bowl. 
2. Brown ground beef.  Add to onion and celery. 
3. Add corn, creamed corn, and mushrooms. 
4. Add the cooked rotini. 
5. Stir in the soup. 
6. Mix most of the cheese into the casserole, saving a little to scatter on top. 
7. Bake at 325o F for 45 minutes. 

 
Makes a VERY large dish that freezes well.   
Can also be heated/baked in a slow cooker. 
 
Serves 12-16 

From Karen Emery (mother of Pastor Matt)  
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17. 
 

Chickpea Casserole with Lemon, Herbs & Shallots 
 
3 15-oz cans  chickpeas rinsed and drained (or 5 cups cooked chickpeas) 
1 cup  cooked brown rice  
4 large  shallots, minced or grated 
2  garlic cloves minced 
1 lemon – juice and zest  
 Salt 
 freshly ground black pepper  
2 large  eggs, beaten  
1 cup  cottage cheese  
1/2 cup  plain yogurt  
1 cup  grated Parmesan cheese, divided 
1/2 cup  fresh flat-leaf parsley  
2 stalks  fresh rosemary (leaves only)  
2/3 cup  dried bread crumbs  
 Olive oil 

 
1. Preheat the oven to 375°F and lightly grease a 9x13 baking dish with olive oil. 
2. In a large bowl, mix the chickpeas with the rice, shallots, garlic, and lemon zest and 

juice. Season with salt and pepper. 
3. Mix the beaten eggs in a medium bowl with the cottage cheese, yogurt, and 1/2 

cup of the Parmesan cheese. Finely mince the parsley and fresh rosemary leaves. 
Stir the cottage cheese mixture and herbs into the chickpea mixture. 

4. Spread the mixture in the prepared baking dish and top with the remaining 1/2 
cup Parmesan and the bread crumbs. (At this point the casserole can be covered 
and refrigerated for up to 24 hours.)  

5. Drizzle with olive oil. Bake for 45 minutes, or until bubbling and golden. Let stand 
for 10 minutes before serving. 

 
  Serves 8-10  
          Pastor Matt 
 
Reprinted from Not Your Mother's Casseroles by Faith Durand, Harvard Common 
Press, January 2011.  (Faith Durand is executive Editor of thekitchn.com, a blog of 
Apartment Therapy). 
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18. 
 
 
 

Frances Woody’s Scalloped Potatoes 
 
Potatoes – 6-8 depending on size 
Onions – 1-2 depending on size 
Salt & Pepper to taste 
Shredded cheddar cheese – 8 oz bag 
Cream of Mushroom Soup – 1 can 
Milk – 1/3 can 
 
Peel and slice potatoes thinly. 
Peel and slice onions thinly. 
Put a layer of potatoes in a greased 9” x 13” pan. 
Top with onions, cheese, salt & pepper. 
Continue layers until pan is nearly full, ending with a cheese layer. 
Mix soup & milk and pour over casserole. 
Bake at 325 for about 1 hour or until fork enters potatoes easily. 
Cover with foil to prevent over-browning. 
 

Frances Woody 
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19. 
 
 

IMPOSSIBLE VEGETABLE PIE 
 
1 bag frozen broccoli –or other veg.   1 ½ c. milk 
1 cup shredded cheddar cheese    3 eggs 
½ c. chopped onion     ¾ c. bisquick 
½ c. chopped green pepper    1 t. salt,  

¼  t pepper 
 
Heat oven to 400^ 
Cook frozen broccoli in micro as directed, but for 3 min. 
Drain. 
Mix broccoli, cheese, chopped veg. in greased 10” pie plate.  
Beat remaining ingredients 15 sec. in blender on high( 1 min. by hand).  
Pour into plate. 
Bake until knife in center comes out clean. 35-40 min. 
 
Note: Cooked ham and chicken pieces are a good addition. 
 
Adapted from Bisquick box recipe to use micro.  
 

                                                                                          Betty Robinson 
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21. 
 
 

 

Pasta Verdi 
(A winter version of a classic summer dish, this pesto sauce does not require fresh 
basil.  The robust flavor comes from the use of fresh spinach and parsley leaves.  In 
season don’t overlook fresh basil.) 
 
2 cups of spinach leaves (washed but not dried and firmly packed) 
½ cup fresh parsley leaves (washed but not dried and firmly packed) 
2 cloves garlic 
½   cup butter  
1/4 cup olive oil 
½   cup pine nuts  
1 teaspoon dried basil or 1 Tablespoon chopped fresh basil 
½ cup freshly grated Romano cheese 
½ cup freshly grated Parmesan cheese 
1 pound spiral pasta, cooked al dente 
 
1. Combine all ingredients except pasta in food processor. 

2. Blend until mixture is almost pureed, but still has flecks of spinach and parsley. 

3. If too thick, add small amount of water. 

4. Toss with cooked pasta.  The heat from the pasta warms the sauce. 

6-8 Servings       
Elizabeth Ross 
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23. 
 

 
Quick Jello/Ambrosia Salad 
 

6 oz. pkg. of Jello (I use orange, though my son prefers strawberry) 
16 oz. cottage cheese 
1 small (8oz)can crushed pineapple (drained) 
1 small can mandarin oranges (drained) 
 
Combine the above ingredients thoroughly. 
Fold in a large (16 oz) container of Cool Whip. 
You may garnish top with orange slices (or strawberries). 
Chill for several hours, even overnight but not more.  

 
Laurie and Duffy Brookes 
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37. 
 
 
 
 
 

PINEAPPLE TORTE 
 

½ cup butter or margarine 
1 ½ cups confectioners’ sugar 
2 eggs (or equivalent Egg Beaters) 
1 cup crushed pineapple (drained) 
½ cup chopped walnuts 
1 cup heavy cream (whipped) 
½ lb vanilla wafers 
 
Cream butter & sugar 
Add eggs (or Egg Beaters) 
Beat until light 
Roll wafers to mush them (or use a food processor) 
Place ¾ of wafer crumbs in an 8” x 8” pan 
Place cream mixture on crumbs 
Put pineapple on top of cream mixture 
Spread whipped heavy cream on top 
Cover with nuts 
Sprinkle rest of wafer crumbs on top 
Chill at least 8 hours 

        Cheryl Roy 
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Pumpkin Pie  
 
1 ¾ cup pumpkin (mashed & cooked or canned) 
½ tsp salt 
1 ¾ cup milk 
3 eggs 
2/3 cup brown sugar (packed) 
2 Tbsp granulated sugar 
1 ¼ tsp cinnamon 
½ tsp ginger 
½ tsp nutmeg 
¼ tsp cloves 
 
Beat above together.  Pour into pastry lined 9” pie plate. 
Bake at 425 for 45 to 55 minutes until a silver knife inserted 1: from side of filling 
comes out clean. 
Serves 8. 
 

(From 1956 Betty Crocker Cook Book – wedding gift to Patty Tanaka) 
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