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Stephen Bly

THANKSGIVING

 
SpiCy  ELK  CHILI 

 

Ingredients:

 
· 2 – 4 pounds of elk meat (for my pals in Quebec, that’s Wapiti meat). 

· 1 16 ounce jar of Pace salsa (medium for most gingos, although I like hot) 

· 2 cans of Hormel chili with beans (life is too short to wait for beans to soak)

· 1 bell pepper (make sure it’s crisp…. the red or yellow bells will work good too.)

· several fresh jalapeno peppers (don’t wimp out, leave the seeds)  

· an unending supply of Montreal Steak Seasoning

· ever present red Tabasco sauce

 
Directions:

 
Apply for an out-of-state elk tag from the Idaho Fish & Game Department.



--- clean your Winchester 1895, 405 caliber rifle



--- fly to Idaho and camp deep in the forest along the upper stretches




of the north fork of the Clearwater River



--- shoot your elk (whether you taxidermy the head or not is your decision.)



--- pack meat in dry-ice and take it home with you on the plane



OR . . . accept that package of wild game meat your brother-in-law keeps trying 



to give you every Christmas.


*** Put one cup of water, 2 – 4 pounds of elk (steak or roast) in the crock pot.

Season with Montreal Steak Seasoning (one can never over-season anything).

Turn that sucker on low . . . then go to bed (it’s cold, it’s winter and it’s dark .  . you need the rest.)


*** Sometime the next day . . .



Drain most of the juices off the meat (yes, you CAN make elk gravy for 




breakfast the following morning, provided you don’t put it on




biscuits that come out of a tube.)

Place in very large pan (you know the one on the bottom shelf at the back that 

takes forever to yank out of there.)

Dump in your two cans of Hormel chili beans, (or more if you are feeding the 

starting offensive line of the Green Bay Packers).  Never use cheap canned beans that taste like they were soaked in fast food restaurant catsup.



Gut out your bell pepper and carve it into ½ inch squares (approximately), then 

sauté them in the frying. (Sauté means fry ‘em in a skillet, but don’t burn ‘em black or let ‘em get mushy).  Toss them in the big pan.



Cut the stems off the jalapenos, quarter, them and toss them in.  If your fingers 

blister while cutting the peppers, you have to promise to invite me over for supper.



Add a bunch more Montreal Steak Seasoning  (bunch = 6 tads) and red Tabasco.



Stir them up together and let the entire delightful chili simmer for an hour or so.

(Simmer is what happens when you ought to throw another log in the stove, but you want to wait until half-time of the football game and the fire almost goes out.)

It is time for the taste test . . . after stirring the chili (wooden 

spoons seem to be less susceptible to corrosion), take a small taste.  You will probably want to add more Tabasco.  (Note: if you have an obnoxious nephew among the guests, let him test the chili.  It’s about right if he spends the  rest of the day out in the yard with his head buried in the snow.)

Serving size: now this varies.  Most times, the bowl is scraped clean with only 10 

to 12 people.  But, with luck, there will be some left over and you’ll have it for breakfast for several days to follow.

I reckon very few folks who read the above recipe immediately think of John 10:10 where Jesus says, “I am come that they might have life, and that they might have it more abundantly,”

KJV.  But that’s the verse I think of.  When I first believed in Jesus as my Lord and Savior at age 23, I knew my place in heaven was secure, purchased by His work on the cross.  I knew that my eternity would be in His home, and it would make all of my life here on earth worth the trials and hassles I face daily.  What I didn’t understand was that Jesus had in store for me a life of purpose, meaning, and abundance right now.  We often think of the spiritual benefits of this present life, and we should . . . but I also am grateful for the beautiful sunsets, the peaceful friendships . . . and yes, the spicy elk chili . . .  that make the present life so enjoyable.  God blesses us now . . . and in eternity.  I intend to enjoy every moment.

About Author Stephen Bly
A third generation westerner, Stephen Bly has authored over 95 books and hundreds of articles.  His book, THE LONG TRAIL HOME (Broadman & Holman), won the 2002 CHRISTY AWARD for excellence in Christian fiction. He speaks across the U.S. and Canada, is the pastor of the Community Church, and serves as mayor of Winchester, Idaho (Pop. 306).  He and his wife, Janet (who is also a writer), live in the mountains of north-central Idaho in the pine trees, next to a lake on the Nez Perce Indian Reservation. You can check out his recent titles at www.blybooks.com. 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~
Stephen Bly

SUNDAY MEALS

 
BOISTEROUS  BUFFALO  SOUP 

 

Ingredients:

 
· 2 – 3 pounds of buffalo meat (nope, they are not an endangered species.) 

· 2 tablespoons (more or less) of vegetable oil 

· 1  15 ounce jar of chunky salsa (medium, if you must; hot, if you dare)

· 1  16 ounce can of tomato sauce (don’t buy cheap tomato sauce)

· 1  package of dry onion soup mix

· 2 tablespoons of granulated sugar (yes, it’s okay if you use Splenda.)

· a tad (more or less) of paprika

· 2 tads of ground black pepper

· ½ tad of garlic powder

· 5 pieces of cooked and crumbled crisp bacon (NO, you may not use artificial bacon bits)

· 4 cans of beef broth

· 2  16 ounce packages of mixed veggies

· your trusty big container of Montreal Steak Seasoning

· it goes without saying: red Tabasco sauce

 
Directions:


2 lbs of ground buffalo meat will be enough, although a small buffalo roast or



steaks slow-cooked overnight in the crockpot works fine too.  Now, you



say, where do you get buffalo meat?  From my buddy up in Weippe who



raises them  Around our area many of the markets carry buffalo as well.

So, brown your buffalo in a little oil.  Buffalo is very lean meat. In fact, 

a buffalo burger usually has beef fat added to hold it together.


Fry your bacon crisp, then sponge off the excess oil with paper towels and

Crumble (that means grab it in your hand and maul it like a 2-year-old would).



Get out your really big kettle and toss in the veggies (even frozen ones 

work here), garlic powder, black pepper, paprika (it’s that red looking stuff 

that is normally only used on deviled eggs at church pot-lucks, but don’t get 

me started on deviled eggs at church.), sugar, onion soup mix, tomato sauce,  chunky salsa, mauled bacon, AND the browned buffalo meat. 
Then add 4 cans of beef broth, (you’ll need the extra liquid because of the buffalo’s 

leanness.


As you stir it all together, sprinkle generous portions of Montreal Steak Seasoning.


Now, sit that on the big burner and toss in another chunk of wood, cause you want to 

bring it up to a boil.  As soon as that happens, turn it down, sort of cover the kettle, and let it simmer until the pastor and his wife finish showing you the 

digital pics of their last trip to the Holy Land.  (A couple hours of simmering is nice.)
All the while, you can take a sip or two to determine just how much 

Tabasco you need to add to bring out the “boisterous” in it.


Serves?  Well, that depends on how much other food is on the table. By itself, it 

goes well with homemade sourdough bread and a green salad with jalapenos.  

You should be able to serve about 16 unless your worthless brother-in-law 

shows up.

Peter was quite shocked in Acts 10 when the Lord instructed him in a dream that it was okay to eat all sorts of animals, snakes, and birds.  (Acts 10:14-15)  "Surely not, Lord!" Peter replied. "I have never eaten anything impure or unclean."  The voice spoke to him a second time, "Do not call anything impure that God has made clean." (NIV)  What the Lord was doing was shaking

Peter out of his preconceptions.   Personally, I believe rattlesnake bar-b-ques up into tasty tidbits, but I don’t reckon that sits well with everyone’s appetite.   The point of the passage, of course, is to teach Peter to welcome all people into the kingdom . . . even gentiles like Cornelius the Centurion.   We sometimes condemn Peter’s narrowness, while only witnessing to “our own

kind.”  That’s too bad.  We miss out on many blessing for not seeing the wideness of God’s grace, just like some miss out on culinary delights because of the narrowness of their menu.
About Author Stephen Bly
When not writing books,  Steve spends time ridin’, ropin’’, rodeo and building a false front town next to his place that he calls Broken Arrow Crossing.  Most folks know him for his western novels like the Stuart Brannon Series, Code of the West, and the Fortunes of the Black Hills, but he enjoys the contemporary novels as well.  The Austin-Stoner files and Hidden West Series (that he wrote with his wife, Janni-Rae) are several of his favorites.  And his book, Paperback Writer, caught most of his readers by surprise.  “It’s so different!” some exclaimed.  Yep.  As different as Boisterous Buffalo Soup is from your normal Sunday fare.  Check it out on his website at www.blybooks.com.

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~
Janet Chester Bly

THANKSGIVING

 
AUNT JUDY’S PUMPKIN SOUP

 

Ingredients:

 
· 1 large onion, sliced 
· 2 T. margarine or butter

· 2 cans (10 ¾ oz.) chicken broth

· 1 large can (29 oz.) pumpkin

· 1 tsp. salt 
· ¾ tsp. cinammon 

· ¼ tsp. nutmeg

· 1/8 tsp. pepper

· 1 cup cream (or canned milk)

 
Directions:

 
1.  Saute onion in butter 5 minutes.  Add 1 can broth.  Boil.  Simmer 10 minutes.

2.  Place ½ onion mixture in blender.  Whirl smooth.  Add remaining.  Blend.  Return to pan.

3.  Add remaining broth, pumpkin, salt, cinnamon, nutmeg and pepper.  Stir.  Bring to boil.  Simmer 10 minutes.

4.  Slowly add cream.  Heat until hot.  Serve at once.  Makes 8 servings.

When our family travelled to El Centro, California, to Aunt Judy’s house in 1975 for Thanksgiving dinner, she presented us with a surprise first course:  this pumpkin soup.  We discovered quickly that you either love it or you don’t.  She and I and her mother all raved about it.  The others voiced loud objections.  They took one sip and asked for the turkey and gravy.  This included my sons, husband, nephews, uncles, and Grandpa Bly.   Undaunted, Aunt Judy served pumpkin soup every year “as our new family tradition,” with the same results—the gals liked it, they guys didn’t.  It eventually became known as “a girl thing,” and was dropped from the family menu.

 
Years later, one of the tests of friendship for either my sister-in-law or me is whether or not you enjoy this soup.  I’ll casually mention it in conversation and wait for the reaction.  If there’s a gag reflex, then that friend’s forever put on the “outsider” list, as far as pumpkin soup lovers, that is.  If interest is shown, she is treated to a Pumpkin Soup Party for the full taste test.  I have gathered a small, but much favored list of connoiseurs of this unsweetened version of pumpkin.   Whenever a buddy and I want to celebrate some special occasion at home, just the two of us, it’s a call for pumpkin soup.  We also enjoy on the side a slice of  brown bread in a can (the kind steamed with raisins that we used to eat with baked beans as children and can still be found in some grocery stores) with cream cheese spread on top.  
"Friends come and friends go, but a true friend sticks by you like family.”  Proverbs 18:24 the message  
About Author Janet Chester Bly

 
Relationships have always been important to Janet Chester Bly.  One of her books most often asked for has been Friends Forever/The Art of Lifetime Relationships, published in 1991 by Aglow Publications.  “Relationships are the toughest thing we do,” she says, “and I don’t always get it right, but building positive memories together goes a long way to help.”  Janet has authored and co-authored (with Christy award winning author husband, Stephen) twenty eight fiction and nonfiction books, such as The Carson City Chronicles, The Hidden West Series, and Hope Lives Here.  Find out more about the Blys at www.blybooks.com.

 
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~
Janet Chester Bly

DESSERTS

 
NORA ROSE’S ICE CREAM

 

Ingredients:

 
· 4 eggs, well beaten  
· 1 can (14 oz.) sweetened condensed milk (if this tastes too strong, use ½ can of this milk and ½ of heavy cream)

· 1 large can (12 oz.) evaporated milk 
· 1 cup sugar (or equivalent sugar substitute such as Splenda, though this will not make the ice cream completely sugar-free unless you use sugar-free condensed milk)

· dash of salt

· 3 T. vanilla (white vanilla, if you want the ice cream whiter)

· 1 qt. half & half

· 1 qt. milk

 
Directions:

 
Combine all ingredients.  Chill in refrigerator for at least an hour.  Mix in freezer.  Makes one gallon.

This is my family’s and especially my hubby’s absolutely all-time favorite homemade ice cream.  No other vanilla ice cream measures up, in their opinion.  It was first introduced to the extended Bly family sometime in the late 50s by a gal that worked in Grandpa Bly’s tomato packing house.  Nora Rose’s ice cream was featured at many poolside pageant parties around 4th of July celebrations in the small farming community of Ivanhoe, California.  Nora Rose’s ice cream was immediately dubbed “the best in town.”  Years later when we moved to north-central Idaho, this ice cream was prepared for every July 4th Winchester Days event at the church booth.

 
Whenever I want to prepare a special sweet for hubby that I know will delight his little heart, I pull out this recipe.  Since he turned to a low-carb diet, the ingredients are definite no-nos, even with the low-sugar version.  He either cheats and eats it anyway, or I revert to the Low-Carb Fruited Freeze version (below) which he tolerates quite well.  But, it isn’t Nora Rose’s!  That’s why extra flavor must be added, such as the berries.

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~
Janet Chester Bly

DESSERTS

fabulous sugar-free FRUITED FREEZE


Ingredients:

 
· 2 cups heavy cream  
· 3 cups Splenda 

· 5 cups half & half  
· 1 T. vanilla 

· 1 package frozen berries (about 2 lbs.), thin sliced or run through blender

Directions:

 
Combine all ingredients and pour in freezer.  Add berries toward end of cycle.  Makes about one gallon.

“A longing fulfilled is sweet tot the soul” Proverbs 13:19 NIV   
About Author Janet Chester Bly

 
After her husband, Stephen, graduated from seminary and began to serve in his first church as pastor, Janet determined to discover her own God-given task.  She attended many seminars, took classes, and tried out a variety of ministry opportunities in their new church.  And then she attended the Mount Hermon Christian Writers Conference.  “I had written in journals, done well in English and Literature classes in high school and college, and composed poems and little stories, but never considered writing as a major pursuit.  Exposure at this conference to working writers and face-to-face with real editors turned my life direction completely around.”  She learned how to send her devotionals and short stories to magazines.

One day, as she was transcribing some of her husband’s sermons, she noted that they often included creative stories or parables.  “He had a way with words,” she says.  “I asked him if I could pull some of these samples out, edit them for publishing purposes, and send them to editors.”  “Writing’s your thing, not mine.  Just so long as it doesn’t involve me.”  Months later, he received two thin envelopes in the mail, from two different publications.  Checks and notes of acceptance were inside.  That got Stephen interested in the process himself.  He’s now a Christy award winning author of western novels.  Janet’s book, Managing Your Restless Search, grew out of her adventures in her own search to find what God wanted her to do.  Find out more about the Blys and their more than 100 books at www.blybooks.com.  
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~
Janet Chester Bly

DESSERTS

 
winchester gooseberry pie

 

Ingredients:


PASTRY:

 
· 2 ½ c. flour   
· 2/3 cup shortening or lard 

Cut together flour and shortening.  Use enough water to mix.  Roll into 2 large circles.  Line one of the crusts into a 9 inch pie pan.


FILLING:

· 1 ½ c. sugar  
· 1/3 c. flour 

· ½ tsp. cinnamon

· 4 cups fresh, stemmed gooseberries (these are also sometimes available in cans)

· 1 ½ T. butter

 
Directions:

 
Mix the sugar, flour, and cinnamon together, then stir into the gooseberries.  Pour into shell.  Dot with the butter.  Cover with second crust.  Slit the top.  Bake 425 degrees for 35-45 minutes.  

Note:  I have substituted the gooseberries for huckleberries, another Winchester, Idaho, noted favorite, whenever I or friends have scouted the woods and bushes for these tiny treats.  However, they usually don’t require as much sugar, as they are similar to a blueberry and much sweeter than gooseberries.

We moved to Winchester, Idaho, from southern California in the ‘80s to give full-time writing a try.  Our friends were so astonished, many of them came to visit.  Everything about our new place of residence was a cultural experience for them (and us).  Our town’s size:  300 pop.  Our surroundings:  on the Nez Perce Indian Reservation.  The weather patterns:  all the four seasons with lots of snow in winter.  Our nearest shopping center and fast food place:  45-60 miles away.  We got groceries and ran other in-town errands every other week or so.  To provide a full-fledged experience for our guests, we learned about the local signature dishes.  Besides elk and buffalo main dishes as normal fare, we discovered gooseberry and huckleberry pie.

 
One day, a family with seven children dropped by while my husband’s sister, Judy, was staying with us.  When I saw the van pull up outside, I gasped.  Judy jumped right in and pulled out the gooseberry recipe.  “I’ll bake.  You shoot the buffalo,” she teased.

“When God’s children are in need, be the one to help them out.  And get into the habit of inviting guests home for dinner or, if they need lodging, for the night.”  Romans 12:13 nlt

About Author Janet Chester Bly

 
Janet has visited every state in the Union, either traveling for pleasure, doing research, or speaking at retreats and conferences.  “But it’s always nice to come home to our little village of Winchester and smell the pines and hear forest noises, instead of traffic and sirens,” she explains.  Some of the novels that Janet has written with her husband, Stephen, have been set in north-central Idaho.  Six of their first co-authored books, The Crystal Blake Series for children, took place in Winchester (where they live) and Kamiah (pronounced Cam-ee-eye), a town in their county.  “’Write about what you know,’ the experts say, so we try to know as much as we can, but we begin at home.”  Find out about the Blys and their more than 100 books at www.blybooks.com.  
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Janet Chester Bly

SUNDAY MEALS

 
MYSTERY MEATLOAF

 

Ingredients:

 
· 2 pounds ground meat (beef, buffalo, elk, bear—your choice)

· 2 eggs  

· 1 ½ cups bread crumbs (or oatmeal or cracker crumbs or crushed tortilla chips)

· ¾ cup ketchup (or tomato sauce or spaghetti sauce or V-8 juice or salsa)

· 1 tsp. Accent (or if you’re allergic to MSG, try garlic powder, seasoned salt, etc.)

· ½ cup warm water (or meat broth or leftover tea)

· 1 pkg. onion soup mix (or a handful of dried onion or vegetable soup mix or dry Italian dressing mix or taco filling mix)

· 1 qt. milk

Directions:

 
Beat all ingredients thoroughly with wooden spoon or mash with hands or pound together with meat masher.  Divide into two loaf pans.  May cover with strips of bulk bacon or pepperoni or ham slices or Canadian bacon.  Pour over all tomato sauce or salsa or ketchup or spaghetti sauce or V-8 juice.  Bake one hour at 350 degrees or if you stick it in on your way to church, bake it at 250 degrees for three hours.  Sometimes I cover the pans with foil.  Serves six or so.

 
When my sons asked me, “What’s for dinner?”, they gave me that glazed look when I said, “Meatloaf.”  That’s not because they wouldn’t eat it.  It’s because it’s never the same.  They have no idea what it will look like or taste like.  I’ve given you the basic recipe with some of my variations included.  There’s plenty more.  I’ve even added potato chips or black or green olives or bell peppers and cheese or Atkins low-carb hot cereal (when I was doing that diet), as well as such basics for any creative recipe adlibbing--cream of mushroom soup.  No matter what I do to it, there’s never any left over.  I did notice that my grandaughter, Miranda, announced at her last visit, “Grandma, I don’t do meatloaf.”  I’m sure it had nothing to do with MY meatloaf.  After all, it’s always a mystery. 

“Continue in prayer, being vigilant in it with thanksgiving; meanwhile praying also for us, that God would open to us a door for the word, to speak the mystery of Christ” Colossians 4:3 nkj
About Author Janet Chester Bly

 
One of Janet’s first novels was a Making Choices book for children published by Cook and entitled, Hawaiian Computer Mystery.  It was later re-published as Island Mansion Mystery.  The format of the book involved the reader in making choices.  Depending on the choices made, there were up to thirty two possible endings.  She also co-authored three mystery novels with her husband, Stephen:  The Hidden West Series.  “A husband and wife writing team go on location to research travel books and wind up solving local mysteries as well.  So many readers who have met us claim that Tony and Price Shadowbrook seem a lot like us, even down to their wardrobes,” Janet says.  “Maybe so.  We sure had a lot of fun going to those places ourselves.”  Learn more about the Blys at www.blybooks.com.

