
 
Dear Family & Friends, 
I am preparing a taste-tempting cookbook featuring 
favorite recipes from members of our family &community.  
My cookbook will be beautifully illustrated and bound and is sure to be treasured for years. 
I would like you to submit as many of your favorite recipes as you can to 
be represented in my memorable collection.  
Follow the instructions  
Your name will be printed with each of your recipes. 
Each cookbook will contain helpful cooking hints, recipe category 
,a table of contents, an index, and special pages of interest to everyone.  
Your help in contributing recipes will ensure that this cookbook will be a success. 
I want to be certain I order enough so You can reserve one or more copies for 
yourself and your family or friends at this time to be assured of receiving them. 
Please reserve _________ cookbook(s) for me. 
Name ____________________________________________________ 
 
P.S. I am including a special section for Diet Recipes the more the merrier…!!! 
And I have included 3 of my favorites below to get us started. 
Thank you! 
 
• TYPE OR PRINT CLEARLY IN INK, NOT PENCIL, AND PLACE ONLY ONE RECIPE PER FORM. 

• If more room is needed, use another sheet of the same size and staple together. 
• List all ingredients in order of use in ingredients list and directions. 
• Include container sizes, e.g., 16-oz. pkg., 24-oz. can. 
• Keep directions in paragraph form _ not in steps. 
• Use names of ingredients in the directions, e.g., “Combine flour and sugar.” 
DO NOT use statements like, “Combine first three ingredients.” 
• Include temperatures and cooking, chilling, baking, and/or freezing times. 
• Anything not part of the recipe (ingredients, directions, contributor name, serving 
size or recipe title) will not be included unless you select Recipe Notes for an 
extra charge. 
• Be consistent with the spelling of your name for each recipe you contribute. 
• Your recipes should fit into the following categories: 

Appetizers & Beverages 
Soups & Salads 
Vegetables & Side Dishes 
Main Dishes 
Breads & Rolls 
Desserts 
Cookies & Candy 
This & That 
 

 A blank formatted“RECIPE COLLECTION SHEET “ can be found below 
For you to use to submit your recipes. 
Please make a copy for each recipe. 
Email submissions back to me, and I’ll let you know when it is time to publish! 
Thanks So Much 
Linda English 
lindase@gmail.com 
 
 
 
 
 
 
 
 
 
 
 

mailto:lindase@gmail.com


 

Recipe Collection Sheet 
Appetizers & Beverages   

Category • TYPE OR PRINT CLEARLY IN INK, NOT PENCIL, AND 
PLACE ONLY ONE RECIPE PER FORM. 

• If more room is needed, use another sheet of 
the same size and staple together. 
• List all ingredients in order of use in ingredients 
list and directions. 
• Include container sizes, e.g., 16-oz. pkg., 24-oz. 
can. 
• Keep directions in paragraph form _ not in 
steps. 
• Use names of ingredients in the directions, e.g., 
“Combine flour and sugar.” 
DO NOT use statements like, “Combine first 
three ingredients.” 
• Include temperatures and cooking, chilling, 
baking, and/or freezing times. 
• Be consistent with the spelling of your name for 
each recipe you contribute. 

 

(Pictures) 

 

Diet Dip 

Recipe Title 

Linda English 

Submitted by: 
• Your recipes should fit into the 
following categories: 

Appetizers & Beverages 
Soups & Salads 
Vegetables & Side Dishes 
Main Dishes 
Breads & Rolls 
Desserts 
Cookies & Candy 
This & That 

INGREDIENTS: Use abbreviations: pt. qt. pkg. env. c. tsp. T. oz. lb. gal. doz. sm. med. lg. 

 

1- 8 oz container of non fat plain yogurt ( approx 440 calories)    

1- pkg  hidden valley (ranch or any flavor, Fiesta is zesty) dip mix ( approx 80 cal) 

 

 

 

 
DIRECTIONS: 
 

Mix ingredients well 

Serve as veggie dip 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Recipe Collection Sheet 
This & That   

Category  • TYPE OR PRINT CLEARLY IN INK, NOT PENCIL, 
AND PLACE ONLY ONE RECIPE PER FORM. 

• If more room is needed, use another sheet of 
the same size and staple together. 
• List all ingredients in order of use in 
ingredients list and directions. 
• Include container sizes, e.g., 16-oz. pkg., 24-
oz. can. 
• Keep directions in paragraph form _ not in 
steps. 
• Use names of ingredients in the directions, 
e.g., “Combine flour and sugar.” 
DO NOT use statements like, “Combine first 
three ingredients.” 
• Include temperatures and cooking, chilling, 
baking, and/or freezing times. 
• Be consistent with the spelling of your name 
for each recipe you contribute. 

 

(Pictures) 

 

Diet Milkshake Aprox 110 calories 

Recipe Title 

Linda English 

Submitted by: 
• Your recipes should fit into the 
following categories: 

Appetizers & Beverages 
Soups & Salads 
Vegetables & Side Dishes 
Main Dishes 
Breads & Rolls 
Desserts 
Cookies & Candy 
This & That 

INGREDIENTS: Use abbreviations: pt. qt. pkg. env. c. tsp. T. oz. lb. gal. doz. sm. med. lg. 

4 oz Diet Soda (½ can )     

1 env. unflavored gelatin           

¼ c. granulated artificial 
sweetner 

  

1 pkg Alba milk shake mix   

¼ c. nonfat milk powder   

3 c. crushed ice   

DIRECTIONS: 

 

Mix 2 oz diet soda and 1 env. unflavored gelatin in 2 c. container. Microwave on high 2 min or until it boils. 

Mix remaining 2 oz diet soda, artificial sweetener, non fat milk powder and alba milk shake mix in blender. 

Add soda and gelatin to blender mix   

Add approximately 3 c. crushed ice and blend at highest speed till thoroughly blended and mixed. 
( use spatula to help push ice down and aid blending process.) 
 Becomes very thick and lightens in color. 

Pour into Large Glass and enjoy. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 Recipe Collection Sheet 
Desserts   

Category • TYPE OR PRINT CLEARLY IN INK, NOT PENCIL, AND 
PLACE ONLY ONE RECIPE PER FORM. 

• If more room is needed, use another sheet of 
the same size and staple together. 
• List all ingredients in order of use in ingredients 
list and directions. 
• Include container sizes, e.g., 16-oz. pkg., 24-oz. 
can. 
• Keep directions in paragraph form _ not in 
steps. 
• Use names of ingredients in the directions, e.g., 
“Combine flour and sugar.” 
DO NOT use statements like, “Combine first three 
ingredients.” 
• Include temperatures and cooking, chilling, 
baking, and/or freezing times. 
• Be consistent with the spelling of your name for 
each recipe you contribute. 

 

(Pictures) 

 

Diet Popsicles 
(approx 40 cal for all) 

Recipe Title 

Linda English 

Submitted by: 
• Your recipes should fit into the 
following categories: 

Appetizers & Beverages 
Soups & Salads 
Vegetables & Side Dishes 
Main Dishes 
Breads & Rolls 
Desserts 
Cookies & Candy 
This & That 

INGREDIENTS: Use abbreviations: pt. qt. pkg. env. c. tsp. T. oz. lb. gal. doz. sm. med. lg. 

 

2 regular pkg diet gelatin        

1/4 c. granulated artificial 
sweetener 

  

8 c. water   

   

   

   
DIRECTIONS: 
 

Heat 2 c. water  and gelatin mix in microwave till gelatin is dissolved 
 

Add remaining water and sweetener. 
 

Pour into molds and freeze 
 

Makes 12+ popsicles depending on molds. 

 

 

 

 

 

 

 

 

 
 



Recipe Collection Sheet 
   

Category • TYPE OR PRINT CLEARLY IN INK, NOT PENCIL, AND 
PLACE ONLY ONE RECIPE PER FORM. 

• If more room is needed, use another sheet of 
the same size and staple together. 
• List all ingredients in order of use in ingredients 
list and directions. 
• Include container sizes, e.g., 16-oz. pkg., 24-oz. 
can. 
• Keep directions in paragraph form _ not in 
steps. 
• Use names of ingredients in the directions, e.g., 
“Combine flour and sugar.” 
DO NOT use statements like, “Combine first 
three ingredients.” 
• Include temperatures and cooking, chilling, 
baking, and/or freezing times. 
• Be consistent with the spelling of your name for 
each recipe you contribute. 

 

(Pictures) 

 

Recipe Title 

 

Submitted by: 
• Your recipes should fit into the 
following categories: 

Appetizers & Beverages 
Soups & Salads 
Vegetables & Side Dishes 
Main Dishes 
Breads & Rolls 
Desserts 
Cookies & Candy 
This & That 

INGREDIENTS: Use abbreviations: pt. qt. pkg. env. c. tsp. T. oz. lb. gal. doz. sm. med. lg. 

 

      

 

 

 

 

 
DIRECTIONS: 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  


