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Big Sunflower...
Junior Powell of Mt. Vernon grew this Sunflower
that measured 16 feet, 2 inches.

Mamaw’s Kitchen
By Regina Poynter Hoskins

BANANA SPLIT DESSERT
1 can (14 to 16 ounce)
crushed pineapple
1 small jar maraschino cher-
ries
1 tub (8 ounce) Cool Whip®
1 can Eagle Brand® milk
1 can strawberry pie filling
3 bananas, chopped
1 prepared pound cake
1/2 cup chopped nuts
1/2 cup chocolate sundae
sauce
Drain pineapple and cher-
ries, but reserve juices.
Combine Cool Whip® with
Eagle Brand® milk.  Fold in
the pineapple, strawberry
pie filling, and bananas.  Set
aside.  Slice the pound cake
in enough slices to cover
bottom of 9 x 13 dish.
Quickly dip the cake pieces
in the reserved cherry and
pineapple juice, just enough
to moisten them.  (You prob-
ably won’t use all the juice.)
Layer cake in dish.  Spread
the Cool Whip mixture over
the pound cake.  Sprinkle
nuts, drizzle chocolate, and
place cherries on top in a
pretty pattern.  Refrigerate
for at least 3 hours.

PECAN PIE TRIFLE
1 box (8 ounce) cream
cheese, softened
1 tub (8 ounce) frozen
whipped topping, thawed
1 teaspoon vanilla
1 frozen (2 pound) Pecan
Pie (Edwards Georgia Pecan
Pie works well), thawed and
cut into 1” cubes
1/3 cup chocolate fudge top-
ping
1/3 cup caramel topping

1/2 cup chopped pecans,
toasted
Beat cream cheese and va-
nilla until smooth, fold in
whipped topping.  Place half
of pie cubes in bottom of a
trifle dish or tall, clear 4-
quart clear bowl. Spread half
of whipped cream mixture
over pie cubes. Drizzle with
half each of chocolate fudge
topping and caramel top-
ping. Sprinkle with half of
chopped pecans. Repeat lay-
ers. Cover and chill at least
1 hour or up to 8 hours.

BLUEBERRY
CHEESECAKE

2 cups graham cracker
crumbs
6 tablespoons margarine,
melted
1 cup sugar, divided
4 boxes (8 ounces each)
cream cheese, softened
1/2 cup blueberry preserves
Grated zest from 1 lemon
1 package (16 ounce) fresh
or frozen blueberries (thaw
and drain if using frozen)
1 tub Cool Whip®
Mix crumbs, margarine, and
1/4 cup sugar; press firmly
onto bottom of 9 x 13 pan.
Refrigerate while preparing
filling.  Beat cheese and re-
maining 3/4 cup sugar in
large bowl with electric
mixer on medium speed un-
til well blended.  Add pre-
serves and lemon zest, mix
until blended.  Stir in blue-
berries.  Gently stir in whip-
ping topping.  Spoon into
crust; cover.  Refrigerate at
least 4 hours.
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65th Wedding Anniversary...
The family of Arlie and Dorothy Renner would like to
congratulate them on another year of marriage. What
an amazing accomplishment to build a happy marriage
and create a warm and loving home to raise a wonder-
ful family and do it all together, hand in hand. It warms
our hearts to see the way the two of you still care for
each other. We feel very blessed to have grown up know-
ing the love of two such wonderful people as our par-
ents. God bless you both. We love you.

Judy, Vickie, Sheila and Arlie, Jr.

60th Wedding Anniversary...
Andrew and Flossie McFerron, along with their family,
celebrated their 60th wedding anniversary on Septem-
ber 29th. God has blessed them with many years of hap-
piness and a loving family.


