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SWEDISH MEATBALLS
Recipe by the late Beatrice Erickson submitted by Tera Schmidt

4 1/2 lbs. ground beef

3 eggs, beaten

1 1/2 cups mashed potatoes

1 1/2 cups bread crumbs

1 1/2 Tblsp brown sugar

1 1/2 cups milk

3 tsp. salt

3/8 tsp ginger

3/8 tsp nutmeg

3/8 tsp cloves

3/8 tsp allspice

Mix all the above ingredients. Form into balls; roll in flour. Brown

in skillet. Put into well-greased baking dish. Pour 1 1/2 cups

cream or half-and-half over meatballs and bake at 350 degrees

for an hour. Makes approximately 12 servings.

MOCK PRIME RIB
Marcia Sudbeck, Hartington, NE

2-3 lb. rump roast

1 pkg Aujus dry mix

1 can beef broth

1 pkg Good Seasons Italian dressing, dry mix

Put all in crockpot on low for 8 hours - works great to cook

overnight. Slice and serve or can be used for French dip sand-

wiches.

GREAT-GRANDMA G’S HAM BALLS
Recipe by the late Ella Gunderson submitted by Tera Schmidt

3 lbs. ground ham

1 lb ground beef

1 lb ground pork

3 eggs

3 cups graham crackers, crushed

2 cups milk

1 tsp salt

1 tsp pepper

1 tsp Liquid Smoke

1 can tomato soup

1/2 can water

1 cup brown sugar

1 Tblsp dry mustard

1/4 cup vinegar

Mix the ground meat, eggs, crackers, milk, salt, pepper and

Liquid Smoke. Place in baking dish after forming into balls. Make

sauce from soup, water, brown sugar, dry mustard and vinegar

and pour over balls. Bake at 325 degrees for 1 hour.

CROCK POT DRESSING
Cyndi Hunhoff Yankton SD

Sautee together:

1 cup butter

2 cups chopped onions

1/8 cup parsley

16 oz can of mushrooms (optional)

Pour mixture over 12-15 slices of cubed dry bread 

(or 1 bag of bread crumbs) in Crock Pot

1 tsp poultry seasoning

1-1/2 tsp salt

1/2 tsp pepper

1/2 tsp sage

Pour in 3 1/2 - 4 1/2 cups chicken broth.

Add 2 well beaten eggs. Stir well and cover and cook on high 45

minutes or low for 4-6 hours. 

Kathy Greeneway
Certified Financial PlannerTM

225 Cedar Street, Yankton

605-665-4940

No two people are alike. Nor will they have the same vision of success. As
your financial advisor, I’ll take the special care and attention to listen to your
unique needs and circumstances to help create a custom plan for meeting
your goals. Call me today for a no-obligation consultation.  

*Securities are offered through Raymond James Financial Services, Inc., member FINRA/SIPC, and are not insured by FDIC, NCUA or any other gov-
ernment agency; are not deposits of the financial institution; and are subject to risks, including the possible loss of principal. First Dakota National
Bank and First Dakota Brokerage Services are independent of RJFS. 
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