Food Storage Yummies

All of the following recipes are baked the same way using wide mouth pint jars, except the Twinkies.  They are better with half pint jars.  Use clean, well greased jars.  Do not grease the rim as this will cause them not to seal properly.  Fill jars half full with batter.  Wipe any excess batter off sides or top of jars as this will burn.  Bake at 350° F 20-25 minutes or until brown and not still gooey.  Twinkies will bake for a shorter time—zucchini bread for a longer time and lower temperature as noted. If the cake rises above the jar brim, cut off even with the top of the jar. Remove jars one at a time. Immediately after taking the jar out of the oven, put on a clean (boiled) canning lid and tighten with the ring.  Jar will seal while cooling.  Remove rings. Label, date, and put into your storage.  Store in a cool, dry, place.

Twinkies in a Jar

1 pkg. white cake mix


1 cup water
3 eggs




1 16 oz. tub vanilla frosting
½ cup vegetable oil


Combine cake mix, eggs, oil and water.  Mix on medium speed for two minutes.  Continue as noted above. After baking (before sealing), insert about 1 oz. frosting (using a pastry bag with long tip) into the center of the cake.  

Tunnel of Fudge Cake

1 ½ cup butter, softened


2 cups flour

6 large eggs




1 16 ox. Tub of chocolate frosting

1 ½ cup sugar



1 ½ cups chopped walnuts


Cream butter at high speed.  Add eggs one at a time, beating well after each egg.  Gradually add sugar, beating till light and fluffy.  By hand, or on low speed, stir in frosting and flour.  Add nuts.  Continue as noted above.  
Banana Nut Cake

2 ½ cups flour


3 Tablespoons Vegetable oil
½ cup sugar



1 ¼ cup mashed bananas (2-3 medium)

½ cup brown sugar


1 cup milk

3 ½ teaspoons baking powder
1 egg


1 teaspoon salt


1 cup chopped nuts

Mix all ingredients. Beat for 30 seconds or just until moistened.  Continue as noted in baking directions above.
Oatmeal Apple Cake
2 eggs



2 apples (peeled, cored, and finely chopped,)

3 cups flour



1 cup vegetable oil


2 Tablespoons baking powder
1 Tablespoon cinnamon

2 cups quick cooking oats
2 teaspoons nutmeg

2 cups sugar



2/3 cup brown sugar

1 teaspoon salt


2 cups milk

1 cup raisins (optional)

Carmel square (optional)


Sift together flour, cinnamon, nutmeg, baking powder and salt.  Combine rest of ingredients and add mixing just to moisten.  For a fun twist, add a caramel (omit raisins) to the middle of each cake before you bake.  Bake as in directions on previous page
Canned Zucchini Bread
Mix:

2/3 cup shortening


2 cups grated zucchini

2 1/3 cups sugar


2/3 cup water

4 eggs

Add: 

3 ½ cups flour


(may use any or all three optional

2 teaspoons baking soda

     ingredients below):


½ teaspoon baking powder
1 cup nuts (optional)



1 ½  teaspoons salt


1 cup raisins (optional)




1 teaspoon cinnamon

1 cup pineapple (optional)



1 teaspoon ground cloves

Pour 1 cup batter into each greased pint jar.  Bake at 325° F for 1 hour or until toothpick inserted comes out clean.  Make sure it is completely done.  Remove 1 jar at a time from the oven; seal as noted in directions on the previous page.

Variations.  The following may be substituted for the zucchini:

2 cups pumpkin, (canned or mashed)

2 cups carrots (grated)
1 cup applesauce, 1 cup carrots

2 cups applesauce

2 cups apples (finely chopped or grated)
1 ¾ cups apples, ½ cup raisins

2 cups bananas (mashed)

1 cup bananas (mashed), ¼ cup orange marmalade

1 ¾ cups bananas (mashed), ¼ cup pineapple
