
Our History 
Cookbooks: A history of the parish through family recipes 
By Ellen G. Krenke 
     After World War II, St. Bernard parish 
shifted its focus from the war effort to 
projects closer to home. 
     The school opened in 1946, a house on 
University Avenue was purchased as a 
convent in 1948 and the shrine of St. 
Raphael was erected in 1949. 
     To keep up with the bills, the parish 
hosted several money-making events, ac-
cording to Lorena Gordon’s book, “100 
Year History of St. Bernard Parish.” 
     In 1949, members of the Holy Name, 
the Christian Mothers and Altar Society 
and Young Ladies Sodality published their 
first cookbook titled, “St. Bernard’s Favor-
ite Recipes,” which sold for $1.50.  
     A cursory glance at the recipes and the 
names of the parishioners who submitted 
the recipes reflect the history of the parish.  
     Adler, Acker, Breunig, Dahmen, Lau-
fenberg, Ziegler, Stricker, Simon to name 
a few were all represented in the cook-
book. 
     “One of my mother's prized posses-
sions was the 1949 parish cookbook,” said 
Mike Nonn, about his mother, Rita.   
     He said many of the pages had to be 
copied, because they had become “ragged” 
from use.  
     “The original cover is gone,” he added. 
“Many of the long-time parishioners have 
recipes in the cookbook.” 
     Mrs. H.J. Busch, the mother-in-law of 
Ruth Busch, was one of the early contribu-
tors.  
     Her recipe for banana bread was on 
page 1. She also submitted recipes for 
lemon torte, applesauce cake, pepper relish 
and molded chicken and cucumber salad. 
     “I have made her banana bread,” said 
Ruth Busch, a St. Bernard parishioner.  
     But it is her mother-in-law’s lemon 
torte that has become a family tradition. 
     “It is so light,” said Ruth. “I always 
serve it for Easter for dessert. It doesn’t sit 
heavy in your stomach after a big meal.” 
     Mrs. Busch’s recipe for “pepper nuts” 
or pfeffernüsse was not included in the 
cookbook, but it is a family favorite for the 
Christmas holiday. 
     “Our family still gets together every 
year, and we start rolling!” said Ruth, who 
added that when her mother-in-law and 
husband were alive they also helped with 
the rolling. 
     “We have a good family tradition going 
with pepper nuts!” she said.  
     Ruth said when her mother-in-law 
moved in with her family, she had access 
to all of her recipes and cookbooks. 
     And whenever Ruth needed a recipe, 
she would look through Mrs. Busch’s old 
cookbook from St. Bernard.  
     “It has so many recipes and memories 
of (parish) families and neighbors and 
some of her friends.” 

     Ruth said she doesn’t cook much for 
herself anymore, but she still likes to pull 
out the 1949 cookbook and read the dif-
ferent recipes. 
     “I don’t want to give it up,” she said. 
“To me, it’s an heirloom!” 
     Thirty years later, another cookbook 
was published by the ladies of the parish.    
     And some of the same names contin-
ued to appear. 
     The 1979 version titled, “God walks 
among the Pots and Pipkins Vol. II,” con-
tained at least two recipes from Mrs. 
Nonn. 
     “Mom was a very good cook and 
baker,” said Mike. 
     This edition also included a “Best of 
the First” section of recipes from the 
“original” cookbook.  
     Mrs. Busch’s banana bread recipe was 
the first recipe listed. 
     The 1979 cookbook also incorporated 
seven pages of microwave and crock pot 
recipes for these new-fangled devices. 
     Finally, there was an area to write 
your own recipes.  
     In a copy given to the parish, a parish-
ioner wrote a few notes on the preserva-
tion of a swimsuit: “Before getting it wet 
in pool or laundry, mix one cup vinegar 
and two cups water. Put suit in and let set 
for 48 hours.” 
     (Not sure what the goal was in this 
preservation effort, but you can’t help but 
wonder how long the swimmer smelled 

like pickles!) 
     The final parish cookbook was pub-
lished in 1997 and titled, “Not by Bread 
Alone.” 
     Ruth Busch submitted her first recipe 
for this book. 
     “I probably used one of my mother-in-
law’s recipes,” she said.  
     She doesn’t remember submitting a 
recipe for stromboli. 
     In addition to the recipes, the book in-
cluded a section of “Helpful Hints” related 
to the cooking and preparation of various 
foods, cooking during a power outage, 
menu planning tips and napkin folding. 
     As you can see, cookbooks offer more 
than just recipes.  
     St. Bernard’s cookbooks also tell us the 
history of our fellow parishioners.  
     They were ordinary people living ordi-
nary lives, caring for their families and 
entertaining their friends and others who 
entered their homes.  
     Because there is no better way to enter-
tain “angels unawares” than offering a nice 
warm slice of banana bread on a cold Wis-
consin day.  

Connie Lone sells cookbooks in 1997. Inset is a photo of all three cookbooks. 


