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Greetings!
My Favorite Flavors of Fall is an e- Cookbook that our family has been delighted to share over the last six
years. Each year, the recipes seem to come together, both new and old, for this project in a most delightful
manner. Children bustle around in the kitchen as we make some family favorites, talk about the recipes we
shared the year before, and the kitchen blunders we’ve had along the way. My children have been the ones to
take the photos for this year’s publication. Please remember to ask permission before using them. We are
honored that others want to share our photos or recipes; we only ask that you ask us first. It is as much of a
treat for our family to give this gift as we hope it is for you to receive it.

Ponderings of the Past Year
This last year has been very full for me personally. Not just full of activity but full of memories, lessons
learned, and personal growth. I have been blessed to learn how to best help my husband in our family
business, Covenant Ranch Trucking LLC. We continue to deliver affordable, natural and organic food
throughout the Midwest. As a family, we have been able to travel and share with families across the United
States. One of our highlights this year was to MO for the Christian Home Educators Fellowship (CHEF)
conference where we heard speakers share regarding the multigenerational vision that is very near to our
hearts. We continue to wait for the Lord to open doors and allow my parents to home to KS with us. It has
been four years now since we left our home state of CA. We miss them terribly yet, have full confidence that
the Lord’s timing is perfect. We have been blessed to be able to go back and help as needed. My daughter,
Beth Joy, is currently in CA for eight weeks helping her grandfather recover from surgery. Let it be known,
that he has went through surgery with flying colors and has needed very little help. The fellowship between
grandfather and granddaughter has been priceless! For those of you that have followed our family through the
years, you know that in 2011 we were richly blessed with a baby boy, Daniel, who we often call, Baby Blue
Eyes. Daniel is a sweet son. In fact, when one child was asked, “How has Daniel changed your family?” My
Sarah Grace replied, “We all smile more!” Daniel has Duchenne’s Muscular Dystrophy which claims the lives
of boys many times before their 20th birthday; to date there is no cure. Daniel has had many medical needs
this year. We’ve got to know the hospital staff at our local children’s hospital, more than I had planned. I’ve
spent more nights away from home than we had hopped, and we’ve seen God direct paths and order our steps
more than I could have imagined possible. At the time of this writing, I am awaiting the arrival of my first
grandchildren. I have been honored to encourage and instruct my daughter in love, Miranda, in her pregnancy
and childbirth classes. Lord willing, I will be attending the birth of my daughter’s baby in Jan. 2013. I am
looking forward to the new season as grandmother. The seasons continue to change in my life just as
consistently as they come each year throughout time. I can not look back through this last year and ignore the
Mighty hand of God throughout each and every detail; what a blessing to serve a Sovereign God! I look
forward to the next year with great anticipation that He will complete the good work He has began.
For now, I invite you to join me for just a few moments as I share, My Favorite Flavors of Fall.

Psalm 25:14 The Secret of the Lord is with them that fear Him; and he will show them His covenant

Worth Mentioning:

You will notice that my children’s names grace a few of the recipes listed. This was done as a way of creating
memories with them. Each child picked out their favorite flavor of fall and we simply added their name to it. You
too can create such memories with your children. It is most often the simple things we do that will prove as a
delightful memory in years to come!
Typically, we always use fresh ground wheat for our flour in the recipes. We use coconut oil whenever a recipe calls
for oil and Real Salt when it calls for salt. We also use our home made butter in place of store bought butter. We
have been blessed to have our family cow provide our family needs of sour cream, butter, cheese, yogurt and other
dairy delights.
Most recipes are designed for a large family. If you don’t quite have 13 people in your household feel free to cut the
recipe in half. If you have more in your family, feel free to double the recipe. We have made these recipes to work
for our family; I’m confident you will find some favorite flavors of fall within these pages that will be treasures in
your home as well.
The Scripture used throughout the collection is taken from the King James Bible unless otherwise noted.
All pictures were taken by my children here in my home. Please ask first before using. You can email us at:
momentswithmom@gmail.com Clip art was from free resources in including iWork, and other Apple applications.
If you would like to have access to previous editions of, My Favorite Flavors of Fall, you can find all those freely
listed on our website at: www.amomentwithmom.com look under the “freebies” tab on the top menu.
I also want to take a moment to thank the friends that faithfully and freely edit the publications and websites for
me. I couldn’t do it without
their help! Tandy Hogate
and Cheryl Ogle, thank you!
In closing, You will also see
family moments scattered
throughout the pages of this
year’s cookbook. I have
taken the funny moments,
tender moments and simple
real life moments from our
home to share. I hope they
encourage you to relish in
the everyday moments of
your home, enjoy your
family, and take time to hear,
smell, and listen to all the
beauty around you!
Mrs. Joseph Wood

Psalm 34:8 Taste and see that the Lord is good. Blessed is the man that takes refuge in Him.
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Bethany’s Harvest Granola

Recipe By: Mrs. Joseph Wood

Serves: A family of 12

Ingredients:
6 Cups Rolled Oats 	

 	


	


	


1/2 Cup Melted Coconut Oil	

 	


	


1/2 Cup Honey	


1 1/2 Tsp. Salt	

 	


	


	


	


1 Tbs. Cinnamon	


	


	


2 Tbs. Almond Extract

1 Cup Sliced Almonds	

 	


	


	


2 Cup Dried Blueberries	


	


	


2 Cup Dried Cranberries

	


Instructions: Mix your first six ingredients together well, then add the nuts and fruit. Spread on large cookie sheets. Bake each
cookie sheet at 350 for 25 minutes. Stir throughout the baking process to ensure it is cooking evenly. Allow to cool and store in an
air tight jar to use as needed.
Notes: We enjoy this granola hot or as a cold cereal. I often add whatever nuts/fruit combination we have in the home. We love a
granola that is packed with flavor and antioxidants! Don’t hesitate to add fresh fruit along with the dried fruit when you go to
serve your family a bowl. We often have left overs since it is so filling!

Ezekiel’s Pumpkin Pecan Scones
Recipe By: Mrs. Joseph Wood

Serves: A family of 12

Ingredients:
6 Cups Flour	

 	


	


	


	


2 Tbs .Baking Powder	

 	


	


	


1 1/2 Cups Evaporated Cane Sugar

1/2 Cup Maple Syrup	

 	


	


	


1 Can (15 ounces) Pumpkin	


	


	


3/4 Cup of Butter

2 Tbs. Pumpkin Spice	

 	


	


	


2 Tbs. Cinnamon	


	


	


1 Tsp. Salt

	


2 Cups Chopped Pecans	

Instructions: Preheat your oven to 350. In a large bowl mix flour, baking soda, sugar, salt and pumpkin spice. Once all dry
ingredients are mixed thoroughly cut butter into slices and mix with a pastry blender or fork. Your mixture should be crumbly at
this point. Then add your canned pumpkin, syrup, and 1 1/2 cups pecans being careful to not over mix. Set the remaining chopped
pecans aside. Roll dough out on a large circle stone. Cut in pizza type slices and bake until golden brown
Notes: We’ve found the secret to a delicious scone is to not over mix. I often just pat my dough flat instead of actually rolling it out
when making my scones.

Meal Time at Our Table
Sitting at the table for our meal is a treasured treat of each
day. It is as if we are purposely telling the world that it must
wait as we join together with those we love, work with, live
with, and laugh with.
It’s a noisy time when we come together at this old
handmade farm table. Children are talking about this or that
activity. Daddy telling us his plans for the rest of the day,
tomorrow, or the week. Momma getting baby in his
highchair as he squeals and claps; as she reminds everyone
else to have washed their hands. Beth-Joy finishes the table
with her fresh picked flowers from the garden, Sarah Grace
is getting the hymn books handed out to everyone. While
others are picking up their instruments to play for our song
before the meal. Other children are eagerly asking if they
can pick the hymn we sing, while others are reminding us
who picked the song last. And then, once everything and
everyone are in their place, each member at the table quiets
their hearts almost simultaneously and we begin to sing. We
pray, and for a split second the table is quiet... and then the
conversation begins all over again! Children giggle, dishes
clang, momma tells daddy what’s happened in the home, and
children talk of desires in the midst of passing the main
course.
Meals at the table have often been one of the memories my
children say they will hold dear. When we don’t gather at
the table it is as if something is missing in our day- and
something is! We each thrive when we take time to come
together as a family at the table.

Food from the garden is often the “star” of the meal!
The children love to gather food and bring it into the house!

Bekah’s Grilled Cheese Tomato Soup
Recipe By: Mrs. Joseph Wood

Serves: A family of 12

Ingredients:
1 Tbs. Olive Oi	

	


	


2 Med. Onions Chopped	


	


1 Bulb Chopped Garlic	

	


8 Cups Chicken Broth

Salt/Pepper to taste	


	


3 Cans Stewed Tomatoes	


	


1 Cup Orzo	


1 Pint Heavy Cream	


Softened Butter	


	


Pepper Jack Cheese and/or Cheddar Cheese

1 Loaf of Bread Sliced	

 	


	


	


	


Instructions: Caramelize onions and garlic in olive oil. Pour broth in a large stock pan and begin to heat on low. Puree stewed
tomatoes (I like to use the type that have garlic included), pour tomatoes into broth along with the heavy cream. Continue on med
heat. Once onions and garlic are caramelized add to stock mixture. Bring to a boil and then turn down to med heat. Allow flavors
to blend nicely over med heat while you make your grilled cheese sandwiches. Butter one side of each slice of bread, apply to a hot
skillet, add cheese and another piece of bread. Cook until golden brown (we like ours very crispy )on each side and cheese well
melted. Remove from pan and allow to cool. Repeat until all the bread is used. Once finished with the grilled cheese. Add the Orzo
to your soup for 7-10 minutes more. Cut your grilled cheese sandwiches up in bite size cubes. Pour your soup into your dishes
bowls and top with several pieces of grilled cheese sandwich bites.
Notes: This soup is full of rich, aromatic, flavor! The intense garlic was a treat to our family and something the children asked to
have on a regular basis! We used both cheeses and found that to be quite delightful! Pictures of the soup are on the next page.

Samuel’s Autumn Turkey Wraps
Recipe By: Mrs. Joseph Wood

Serves: A family of 12

Ingredients:
2 Pkg. Spelt Tortillas	

 	


	


	


2 Cups Fresh Spinach	

 	


	


	


2 Lbs. of Sliced Turkey	

	


	


	


1/2 Cup Dried Cranberries	


	


	


1 8 ounce Pkg. Cream Cheese

Instructions: Spread a generous amount of cream cheese on your tortilla, sprinkle dried cranberries on top, add a nice layer of
fresh spinach along with a slice of turkey. Roll tortilla to make a wrap. You can use a toothpick if needed to keep these closed
tightly.
Notes: This is an easy dish that you can have made and ready to serve in just minutes. There are many alterations you can use
with this recipe. My friend, Tandy, enjoys using her leftover meat such as chicken, ham, etc. I would encourage you to add another
sandwich meat of your choice or drizzle a poppy seed dressing along with the cream cheese. I don’t like processed meats and only
purchase mine through Azure Standard. You can buy healthy affordable meat through them at: www.azurestandard.com If you
don’t know of the nearest drop to you please call us at: 785-380-0034 and we’ll be happy to find those contact details for you OR
start a drop of your own!

Jedidiah’s Taco Salad
Recipe By: Mrs. Joseph Wood

Serves: A family of 12

Ingredients:
5 Ounces Fresh Spinach	


	


	


10 Ounces Spring Mix	

	


	


	


4 Diced Tomatoes

1 Purple Onion Sliced	

 	


	


	


8 Ounces Sliced Mushrooms	

 	


	


1 Can Black Olives, chopped

1 Cup Shredded Carrots	


	


	


2 Avocados, sliced	


	


	


	


1 Pkg. Corn Tortillas

2 Lbs. of Cooked beef	

 	


	


	


1 Pkg. Taco Seasoning	

	


	


	


Coconut Oil

Instructions: Combine all salad produce after washing, cutting, slicing as needed and set aside. Cook Hamburger until done,
season with Taco seasoning and set aside. Cut your tortillas in strips. Heat oil in pan and fry tortillas until golden brown, salt and
let cool. Begin to build your taco salad by placing some fried tortillas in a serving bowl, salad mixture, add meat, top with sour
cream or salsa. Unless you would prefer to use your favorite salad dressing instead.
Notes: Our family prefers to keep to build our own individual salad so that the ingredients stay fresh even if we have extra to
store. This also enables us to pick a dressing of our choice or no dressing at all (my personal favorite). We have altered this from
time to time with whatever ingredients we have on hand. Kidney beans are a beautiful and tasty addition. The home made chips
are, hands down, a favorite component of this dish!

Quiet Moments on the Farm

My Front Porch
Life on the farm has always been an important lifestyle that my Joe wanted our family to know. There have been years we
lived off the grid, building our own cabin while living in a tent, cooking meals over fire, washing clothes in the creek, showers
under the oak tree, hiking water into the property, and trying to grow our food, and protect it, faster than the native creatures
could eat it, dig it up, or demolish it. We have memories of living in the midst of bears, mountain lions and other creatures
both great and small. It was a robust lifestyle. It was a season of life that holds great memories for each member of the family.
However, I don’t believe that anyone was changed as much as I was. The lifestyle we choose challenged every fiber of my
being. I knew what it was like to wake up each morning with survival as my main objective. This city girl no longer had Betty
Crocker or Pillsbury Dough Boy as backup. I had to learn, discover, try, fail, learn, discover, and try again. Perhaps that is
why I sit in awe, and deep appreciation for all that we have and enjoy today. I typically wake before the rooster even crows, I
greet the sun as it rises, I watch the sheep, cows, and horses graze in the green pastures when the dew is still on the ground. I
sit, listen, ponder, pray, and sit some more. Any sitting time as been well earned after my early mornings of milking in -4
temperatures and long days of tilling soil and building raised beds. When I sit, I savor ever moment. I take in the sound of the
leaves moving through the trees and the beauty of nature around me. As I watch the ducks walk by, I realize that I have
nearly forgotten the busy days of city living and I am the better for it. Quiet moments on the farm while rare are rewarding
moments indeed.

I purchased a butterfly net
for my children since we
are having a delightful
time watching them this
fall. As Matthew ran out
the front door he
exclaimed with great
pride, "I'm the
BUTTERFLY hunter!"

Ezekiel just informed me
that making my coffee
everyday should count as
school work... he thinks it
falls in the chemistry section
since he is mixing coco with
my coffee!

Timothy and Elisha were
talking about all the
contents of the Ark of the
Covenant. When Elisha
told Timothy that God had
put the 10 commandments
in it. Timothy replied with
confidence, "Well He had
too so that Moses wouldn't
break them again!"

Sarah Grace’s Wild Rice Stuﬀed Pumpkin
Recipe By: Mrs. Joseph Wood
Ingredients:
1 Lb. Wild Rice Blend	

 	


Serves: A family of 12
	


2 Lb. Fresh Spinach, Stemmed	

	


	


1/2 Cup plus 2 Tbs. Olive Oil

6 Cups Sliced Button Mushrooms	


	


1 Large Onion, Chopped	


	


	


1 Cup of Diced Celery

9 Cloves of Garlic	


	


4 Tsp. Chopped Fresh Thyme	

 	


	


2 Cups Fresh Corn Kernels

	


1 Cup Chopped Toasted Pecans	


	


1 6-8 Lb. Cooking Pumpkin

	


	


	


1 1/2 Cups Cooked Kidney Beans	

Salt and Pepper to Taste

Instructions: Prepare wild rice according to package. Bring water to a boil in the bottom of a skillet and add spinach, cook 4
minutes or until wilted. Drain, cool and then squeeze dry. Chop and add to rice. Heat 2 Tbs of oil in skillet and add mushrooms,
onion, celery, garlic, thyme and saute’ for 10 min. When all liquid is evaporated still in corn and kidney beans. Saute’ for 3 min.
more. Fold in pecans, season with salt and pepper. Prepare your pumpkin by cutting the top from the pumpkin and scooping out
all seeds and pulp. Combine the rest of your oil over the inside of the pumpkin. Fill the pumpkin with your rice mixture, cover
with the top you had cut off, and bake 1 1/2 to 2 hours or until pumpkin is tender. Uncover and allow to bake 20 minutes more.
Notes: This recipe was adapted for our family from the original version we found in Vegetarian Magazine, Oct. 2012 edition.

Josiah’s Autumn Stew
Recipe By: Mrs. Joseph Wood

Serves: A family of 12

Ingredients:
1 6 Lb.Chuck Roast cut into cubes	


	


	


6 Cups Beef Broth	


	


	


4 Cups Water

6 Med. sized Potatoes	

 	


	


	


	


4 Stalks of Celery	


	


	


1 Med. Chopped Onion

3 Cloves of Chopped Garlic	


	


	


	


Salt and Pepper to Taste	


	


2 Tbs. Olive Oil

Instructions:
Cut roast into 1 inch cubes. Brown in 2 Tbs of oil. Pour beef broth and water into stock pan. Add meat once it is seared nicely in
the oil. Cut potatoes into nice chunks (I cut it into 1/8th’s) place into stock pan along with diced celery, chopped onion, and
chopped garlic. Add salt and pepper to taste. Heat over med/ high heat for 2 hours.
Notes: This is a favorite in our home. It can easily be served in a pumpkin much like the rice was in the recipe above. ENJOY!

Timothy’s Garden Meatloaf
Recipe By: Mrs. Joseph Wood

Serves: A family of 12

Ingredients:
2 Tbs. Olive Oi	

	


	


	


	


2 Chopped Onions	


	


	


	


4 Stalks Celery

4 Lbs. of Uncooked Ground Beef	


	


2 Tbs. Chopped Parsley	


	


	


2 Tbs. Chopped Chives

6 Eggs	

	


	


	


	


	


1 1/2 Cups Milk	


	


	


	


4 Tbs. Salt

2 Tbs Pepper	

 	


	


	


	


5 Cups Bread Crumbs	

 	


	


	


2 Cups Shredded Carrots

1 Bulb Chopped Garlic	

	


	


	


1/2 Cup Chopped Sun Dried Tomatoes	

	


Instructions: Saute’ your onions, garlic, and celery in olive oil. Remove from heat and add your parsley, chives, carrots, and sun
dried tomatoes. In another bowl mix beef, eggs, salt, pepper, and bread crumbs up thoroughly then add all other ingredients and
mix well. Form into two logs. Place one log in two separate 9X13 pans cover with foil and bake at 350 for 90 min. Uncover and
cook another 15 minutes.
Notes: This is great served with home made mash potatoes and gravy. I use the juice from the meatloaf to make a delicious and
simple gravy. You can see that recipe and more by visiting our Blog.

You can take this stew and pour into a hollowed out pumpkin.
Bake at 350 for an hour and set on the table for everyone to
enjoy. The picture of the pumpkin with rice below was take prior
to baking.

Weekly Family Get Togethers
Ever since my children were little I would tell them that when they grow up and move away, they can always come home on
Sunday for a meal and fellowship. We have started that tradition this year as my two oldest children have wed and moved into
town. I am blessed to have my children living near by; I am also blessed to have them or their spouses work with us in the
family business. I get to see them quite often, sometimes daily. I know this is a treat and I am grateful to the Lord for each visit.
However, our family get togethers are different. There are rules for this visit, expectations, and hope that this tradition will
continue for many years to come. The rules are that you must leave all electronic devices, especially phones, in the basket by the
front door and NOT talk “work”. We fill the day with slow paced fun and conversation. Laughter, heart to heart conversations,
and playing hard fill the day. Before we realize it time has slipped away. Hugs are passed out, electronics picked up, and good
byes are said until our next family get together!

Elisha’s Caramel Pear Pecan Cupcakes
Recipe By: Mrs. Joseph Wood

Serves: A family of 12

Ingredients:
1 Butter Pecan Cake Mix	


	


1 Tbs. Almond Extract	

	


	


	


1 Bag of Soft Caramels	


8 Ounces Whipped Cream Cheese	


	


1/4 Cup Maple Syrup	

 	


	


	


1 Tbs. Cinnamon	


Green Frosting	

	


	


Evaporated Cane Sugar	


	


	


	


	


Instructions: Make cake according to the directions on the box. Add almond extract to the mix and bake in cupcake liners filling
3/4 of the way full at the temp/ and time recommended on the box. Allow cupcakes to cool completely. Mix cream cheese, syrup,
and cinnamon together well. There should be no separation. Frost cupcakes. Take 1 1/2 Caramels and form into “pears” one for
each cupcake. Take one caramel and cut into 24 tiny “stems”, cut a slit in the top of your “pear” and attach. Roll in evaporated
sugar to add a glitter effect. Use green frosting to make a leaf. You can see a photo of these on the next page.
Notes: Before we made this recipe, I don’t remember the last time I ever bought a box cake mix from the store. However, this
recipe is a good reason to splurge as long as it isn’t too often! It also includes store bought candies which is a rare arrival in our
home. Allow your children to form the pears, take these to a party or church get together; you are sure to get many compliments!

Daniel’s Stuﬀed Baked Apples
Recipe By: Mrs. Joseph Wood

Serves: A family of 12

Ingredients:
2 Cups Brown Sugar
1 Cup of Raisins
1 Cup Chopped Pecans
1 Cup Melted Butter
2 Tbs. Ground Cinnamon
2 Tbs. Flour
Instructions: These are such a simple treat and yummy too! Simply mix all ingredients well, core apples (pie apples work best)
and stuff with your sugar mixture. Bake at 350 for 30-45 min until apples are tender. This is delicious served along side some
vanilla ice cream! ENJOY!
Notes: We enjoy making this every fall. I have some beautiful cast iron pans that come down from display to be put to their annual
use. I have found that baking them in cast iron just gives them a different taste that is cozy and inviting.

Matthew’s Creamy Pumpkin Pie Tea
Recipe By: Mrs. Joseph Wood

Serves: A family of 12

Ingredients:
1/4 cup of loose tea
1 full pot of water
Instructions: Use a tea ball and fill with loose tea. I also like buying empty tea bags that I can easily use. Heat water but do not
boil. Add tea and allow to sit for 15 minutes. Serve in tea cups. This goes perfectly with the Pumpkin Pecan Scones mentioned
above.
Notes: We purchase this already blended for us at the Bulk Herb Store. We have found their quality and customer service to be
second to none!

Coffee is my wake- me- up. Tea is my
hug- me- up. ~ Sam Title

A Few Special Moments of 2012

Two grand babies on the way. One born to my son and
his wife and another born to my daughter and her
husband. These are special days!

Bekah was married

Baby turns one!

My parents are a precious part of our family!

