
 

“A TASTE OF HEAVEN” 

ST. JOSEPH’S CENTENNIAL COOKBOOK 

CORRECTIONS/ADDITIONS/MODIFICATIONS 

 

 

 

 

 

 

 

 

 

 

 

 

We are truly sorry but a few details slipped past us when we were cre-

a.ng this cookbook.  Please make the following correc.ons/addi.ons/

modifica.ons to make the recipes perfect.  Thank you. 



 

Page 15 Tostada Soup 

 Ingredients should include: 

 1 16 oz. can Tomato Soup 

 1 15 oz. can Pinto Beans 

 (These can sizes was inadvertently been omi�ed from the recipe). 

  

Page 23 Best Turkey Dressing 

 Ingredients should include: 

 6 cups Bread cubes, seasoned 

 Direc%ons should  include: 

 On line 6 down. Before eggs, add 6 cups bread cubes.  

 (It should read, add the 6 cups of bread cubes, eggs and seasonings). 

  

Page 24 Broccoli Chicken 

 Ingredients should include: 

 Bu8er Spray 

 (Not bo�le Bu�er Spray). 

  

Page 26 Chicken Dijonnaise 

 Ingredients should include: 

 1/4 cup Progresso Italian Seasoned Dry Bread Crumbs 

 (Not Italian Seasoning Dry Bread Crumbs ). 

  

Page 48 Barbecue Meat Loaf 

 Ingredients should include: 

 1/4 tsp. Pepper 

 (Not 1 1/2 tsp. pepper). 

  

Page 50 Beef Hawaiian 

 Ingredients should include: 

 1/2 cup Soy Sauce 

 1 1/2 Tbsp. Ketchup 

 (Not 1 1/2 cup ketchup or 1/4 cup soy sauce). 

  

Page 58 More 

 Ingredients should include: 

 1 can Tomato Soup 

 (This ingredient was inadvertently been omi�ed from the recipe.) 

  

Page 62 Teriyaki Meat Balls 

 Ingredients should include: 

 1 cup Sugar 

 (This ingredient was inadvertently been omi�ed from the recipe). 

  

Page 65 Cod Fish With Beer 

 Direc%ons on the third line down should read: 

 Turning the fish so that both sides can absorb the marinade. 

 (Not %ming). 



 
Page 70 Rochelle's Tuna Casserole 

 Ingredients should include: 

 2 small cans Campbell's Cream of Mushroom Soup 

 (This ingredient was inadvertently been omi�ed from the recipe). 

  

Page 76 Olivia's Apple Cake 

 Ingredients should include: 

 1 1/3 cup Sugar 

 (This ingredient was inadvertently been omi�ed from the recipe). 

  

Page 88 Mayonnaise Cake 2 

 Ingredients should include: 

 2 1/2 cup flour 

 1 1/2 tsp. baking powder 

 1 tsp. baking soda 

 (Not 3 cup flour, 2 1/4 tsp. baking powder or 1 1/2 tsp. baking soda). 

 Baking should be 45 to 50 minutes. 

  

Page 89 Yummy Mud-Pie Cake 

 Ingredients should read: 

 1/2 cup Bu8er 

 (Not 1/2 bu�er, cut.) 

  

Page 90 Pineapple Paradise Cake 

 Direc%ons on the third line down should read: 

 ABer cake cools, poke holes with a fork all over the cake.  In a bowl, put pineapple and brown 

 sugar.  

  

Page 91 Portuguese "Sighs" 

 Ingredients should read: 

 Grated Rind of 1 Lemon 

 (Not 1 c. lemon rind, grated.) 

  

Page 97 Pumpkin Cream Cheese Pie 

 Ingredients should include: 

 1 Small can (16 oz. Pumpkin 

 (Pumpkin can size was inadvertently been omi�ed from the recipe). 

  

Page 104 Rice Krispie Cookies 

 Ingredients should include: 

 2 Eggs 

 (This ingredient was inadvertently been omi�ed from the recipe). 

  

Page 110 Portuguese Sweet Rice Pudding in Memory of Alice Manoa 

 Ingredients should include: 

 1 Tbsp. Vanilla Extract 

 5 Tbsp. Sugar 

 (These ingredients was inadvertently been omi�ed from the recipe). 



 

Page 113 Poi Balls 

 Ingredients should read: 

 1 cup Milk 

 (Not 1 cup water). 

  

Page 119 Red Bo8om Cupcakes 

 Ingredients should read: 

 2 1/2 cups Flour (Not 1 1/2 cups Flour). 

 1 cup White Chocolate Chips, 1/2 cup Sugar, 1 Egg, 1/4 tsp. Salt & 1 8 oz. cream cheese(for filling). 

 Clarifica%on on direc%ons: 

 First 11 ingredients is for the ba8er.  

 

Filling:  Beat well one 8 oz. cream cheese, 1/2 cup sugar, 1 egg, 1/4 tsp. salt and 1 cup white choco-

late chips.   

 Add one heaping teaspoon of filling in the center of the cupcake.  Bake @ 350 for 20 to 30 minutes. 

 Cool and frost. 

 

Fros.ng:  Beat well 1 pkg. 8 oz. Cream Cheese, 4 Tablespoons Bu8er, 2 Tablespoons Sour Cream, 

 2 Teaspoon Vanilla and 1 box Confec.oners Sugar. 

  

Page 120 Poi Andagi (Okinawan Donuts) 

 Direc%ons on the first line should read as follows: 

 Combine sesame oil, poi, milk, lightly beaten eggs, and vanilla. 

  

Page 122 Malassadas 

 Ingredients should read: 

 1 tsp. Vanilla Extract 

 Oil for frying 

 

(All Water listed should be warm. Vanilla and Oil for frying  had inadvertently been omi�ed from the 

recipe). 

 Clarifica%on on direc%ons: 

 Combine last three ingredients to dissolve. 

 

Mix all ingredients in a deep pan or bowl.  Knead un.l dough is smooth.  Cover and let rise un.l 

double in bulk.  Drop by tablespoon into deep hot oil.  Fry un.l brown.  Drain.  Sugar.  

   

Page 123 Tutu's Ono Poi Muffins 

 Ingredients should include: 

 1 cup Sugar 

 (This ingredient had inadvertently been omi�ed from the recipe). 

  

Page 149 Pineapple Candy 

 Ingredients should read: 

 1 cup fresh crushed pineapple (Drain with cheese cloth) 

 (The ingredient lis%ng did not note to drain pineapple). 


