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JUNE IS BRIDAL MONTH? MAYBE NOT
	 For centuries June has been the most popular wedding 
month but July and August are actually overtaking June. 
According to the National Center for Health Statistics, July 
has been the top month for the past three years. June’s 
popularity for weddings is probably related to June being 
named for Juno, the goddess of marriage.
	 So what is this trivia leading up to? So I can make 
suggestions for shower and kitchen gifts for the bride, of 
course. I can tell if a bride (or groom) knows something 
about cooking by the items they sign up for at stores with 
a bridal registry. There are basics that all couples will need 
such as a microwave, a toaster, a portable mixer (serious 
cooks will want a Kitchen Aid standard mixer), blender and/
or food processor. Don’t make the mistake of buying sets of 
pots and pans. Instead, buy pans that you know you’ll use. In 
the beginning a Dutch oven is a must because it’s good for 
a small roast, making soup, cooking pasta or sweet corn. 1 
and 2-quart saucepans, non-stick 8 and 10-inch skillets with 
lids and a 4-quart capacity slow cooker are also essential.
	 As for gadgets, everyone needs an Oxo brand salad 
spinner because even though bags of greens say they’re 
ready to use, I wash spinach and greens one more time. 
There is a small and a large but I recommend the smaller 
one for the bridal couple. Other practical items are tongs, 
spatulas, wire whisks, graduated measuring cups and 
measuring spoons, rolling pin, cutting board and instant-
read thermometer. As for baking equipment, a 9x13-inch 
baking pan, a bundt pan, pie plates, cookie sheets, muffin 
pan and cooling rack are essential no matter what your 
level of cooking. When it comes to knives buy the best you 
can afford. Essential ones include paring, French, serrated 
and chef plus a meat fork. I could not get along without a 
good kitchen shears. I started out with a Wiss and the one 
I’m using now is Cutco brand. Although not good enough 
for kitchen tasks anymore, I still use the Wiss for garden 
work so quality pays. 
	 Finally the newlyweds will need a good all-purpose 
cookbook and my pick is either Better Homes and Gardens 
or Betty Crocker. Joy of Cooking is good but doesn’t lay flat 
like loose-leaf bound ones do.

FROM THE COOKBOOK SHELF
Gwen McKee and Barbara Moseley, editors of the Best of 
the Best series of cookbooks from all 50 states published a 
completely new Best of the Best Ohio Cookbook in 2007 
and I have a copy of the 2009 second printing of the book. 

Cookbooks McKee and Moseley have anything to do with 
are guaranteed to have many appealing recipes. I bought 
my copy at one of the new plazas on the Ohio Turnpike 
but I’m sure you can also order it via Amazon.com. When 
sliced mushrooms were (3) 8-ounce packages for $5.00 at 
Chief and Rays I made Mushroom Casserole from A Taste 
of Faith, a cookbook published by the Mansfield Faith 
United Methodist Church Women. You can also order the 
cookbook from them by calling (419) 526-0240. This dish 
got a thumbs-up from tasters at the Bryan Chief.

	 MUSHROOM CASSEROLE
	 • 1½ pounds of sliced mushrooms
	 • 4 tablespoons butter (½ stick)
	 • ½ cup diced celery
	 • ½ cup diced green bell pepper
	 • ½ cup diced onion
	 • ½ cup mayonnaise (I used Hellmann’s Light)
	 • 6 slices Pepperidge Farm white bread, cubed
	 • 1 can Healthy Request Cream of Mushroom Soup
	 • 3 large eggs
	 • ½ teaspoon kosher salt
	 • ½ teaspoon black pepper
	 • ½ cup fine bread crumbs for topping 

(I made in food processor)
	 • 1 cup reduced-fat shredded sharp Cheddar cheese
In a 12-inch skillet sauté mushrooms in butter; add diced 
celery, bell pepper and onion and sauté. Drain well. Mix 
mayonnaise, bread cubes and soup. Mix with vegetables 
and pour into buttered 2½-quart baking dish. Combine 
eggs, salt and pepper; pour over top of mixture in casserole 
dish. Cover and refrigerate overnight. Before baking, top 
with bread crumbs. Bake at 350°F for 45 minutes to 1 hour 
or until a knife inserted in the center comes out clean (mine 
didn’t take an hour to bake). The last l0 minutes, top with 
cheese. Recipe makes 6 to 8 servings.
Source: Adapted from recipe in A Taste of Faith published 
by Mansfield Faith United Methodist Church Women via 
new edition Best of the Best Cookbook, published in 2007 
by Gwen McKee and Barbara Moseley.


