
PawPaw Cream Cake 

Recipe by Sharon Phillips, Little Hocking, Ohio 

Ingredients: 

1 two-layer white cake mix, prepared according to package directions 

2 3-ounce packages cream cheese, softened 

1 cup butter-flavored Crisco 

2 teaspoons vanilla 

1/4 to 1/2 cup pawpaw pulp 

2 cups confectioners’ sugar 

1 slightly beaten egg white (see note) 

Dash salt 

1 recipe Belle’s Diner Meringue (recipe follows) 

2 large bags black walnut pieces (about 1 pound) 

Belle’s Diner Meringue: 

5 egg whites 

2 heaping tablespoons cornstarch 

1/4 cup granulated sugar 

Directions: 

For meringue: Beat egg whites in electric mixer until soft peaks form. Add cornstarch and 

sugar until stiff peaks form. Spread meringue on top of one baked cake layer. Bake in 350-

degree oven for 5 minutes. Remove from oven; cool. 

Prepare frosting: Mix cream cheese, shortening, vanilla, pawpaw pulp, egg white, 

confectioners’ sugar and salt. Whip well. 

Place remaining layer of baked cake on plate. 

Spread 1/3 of frosting on cake layer. Sprinkle 1/3 of black walnuts on top of frosting. Place 

meringue-topped layer on top of frosted layer. Spread rest of frosting on outside of cake, 

leaving meringue topping as is. Press walnuts into frosting. 

 

Note: Because of the danger of salmonella in uncooked eggs, you can reduce risk for the 



very young, very old or those with weakened immune systems by using pasteurized egg 

whites. 

+++ 

Sausage Stuffed Acorn Squash 

From The Practical Produce Cookbook by Ray and Elsie Hoover 

Ingredients: 

2 acorn squash 

1 lb. bulk sausage 

1 cup finely chopped onion 

1 cup finely chopped celery 

3/4 cup stale bread crumbs 

1 cup grated cheese 

Directions: 

Cut squash in half lengthwise and remove seeds. Place squash cut side down in a baking 

pan. Add 1/4 to 1/2-inch water and bake at 375º for 35 minutes. Meanwhile brown sausage 

and remove from pan. Drain off all but 2 tbsp. drippings. Saute onion and celery in the 

drippings about 5 minutes. Remove from heat. Stir in bread cubes. Quickly stir in sausage 

and cheese. Put into lightly salted squash cavities and bake at 350º for 20-30 minutes. 

+++ 

Apple Stuffed Acorn Squash 

From The Practical Produce Cookbook by Ray and Elsie Hoover 

Ingredients: 

1 medium acorn squash 

3 tbsp. melted butter, divided salt 

1 baking apple, peeled, cored and chopped 

2 tbsp. sugar 



1/4 tsp. cinnamon 

1 tsp. lemon juice 

Directions: 

Cut squash in half lengthwise and remove seeds. Place squash, cut side down in a baking 

pan. Add 1/4 to 1/2-inch water and bake at 375º for 35 minutes. Turn cut side up and brush 

cut surfaces and cavities with butter. Sprinkle lightly with salt. Divide chopped apple evenly 

into squash cavities. Combine sugar and cinnamon and sprinkle over apples. Sprinkle lemon 

juice and remaining butter over the apples. Reduce heat to 350º and bake 30 minutes. This 

recipe can easily be doubled or tripled. 

+++ 

Zach’s Collards 

Submitted by Zach Davis 

Note from Zach: I like to keep collards simple. They are one of my favorite vegetables. 

Here’s how I always cook them. 

Ingredients: 

1 bunch of collards, destemmed* and torn into bite- sized pieces 

1 yellow onion, chopped 

2 or 3 cloves of garlic, minced 

2 Tbsp bacon grease, butter, or oil 

1-12 oz bottle of beer or 2 cups chicken or vegetable broth 

4 slices of bacon or hog jowl, chopped (optional) 

Salt and pepper 

Directions: 

Put the cooking oil/grease in a large pot over medium heat. When oil is hot, add onions and 

cook 5 min. Add garlic and stir for a minute more. Add the beer or broth and heat for a few 

minutes. When broth is hot, but not boiling, add collards, stirring to ensure that cooking 

liquid touches all the greens. Add bacon or hog jowl if desired, as well as salt and pepper. 

Cook at a low simmer for at least 45minutes. The longer the better in my opinion. 



*Destemming greens is a contentious matter in my family. I insist on adding them 

chopped fine to the pot with the onions. My mother finds this revolting. I like the texture 

and can’t stand to throw away the stems. She discards them. Give them a try yourself 

before you throw them out. 

 


