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Piece of Cake!Creating a Cookbook is a 

FOR SUCCESS
By Fundcraft Publishing

Publish your own cookbook for fun and profit!

www.fundcraft.com
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Dear Friend,

Thank you for your recent inquiry about our nationally recognized and 

highly profitable cookbook fundraising program!  We’ve helped countless 

groups and individuals raise needed funds for over half a century– earning 

$500 to $25,000 and more!  Ask about the Fundcraft sales guarantee!

Our cookbook program is Easy, Fun and Profitable!  After working with over 

100,000 different groups, businesses and organizations, we’re confident we 

have the absolute best and most comprehensive, cost-effective cookbook 

program on the market today!

Cookbooks are a proven and tried successful way of making the 

fundraising dollars you need for your church, business, charity or 

organization. Cookbooks are used often and rarely ever thrown away–

plus, everyone loves a good recipe! And, cookbooks tend to be collected 

and passed along to others which helps create the “constant awareness” 

you’re looking for. They’re also personal–in the sense that people hold on 

to them, share them and,  yes–even use them! With a cookbook, you’re 

giving someone a personal item they can actually “use” to make their lives 

a little easier. 

Enjoy access to our convenient and friendly customer service 

representatives, or visit our website at www.fundcraft.com, 24-hours 

a day! At Fundcraft, we are truly there for you and your success is our 

success!

Now, it’s time to earn money for your special needs. Why wait? Get started 

with Fundcraft today!

We sincerely appreciate your business and welcome any questions you may 

have. Thank you for partnering with Fundcraft!

Sincerely,

Chris Bradley, President  

Fundcraft Publishing

Fundcraft Publishing

Remember . . . 
You Collect the Recipes, We’ll Do the Rest!
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Fundcraft Sales guarantee

Fundcraft Publishing hereby guarantees to every organization engaging 

in The Original Cookbook Fundraising Program* that sales from the 

books will be sufficient to pay the printing bill in full – subject to the 

following conditions:

	 1.	 Recipe donors must be members of the sponsoring organization 

		  or from the local community.

	 2.	 Sales promotion suggestions must be followed. 

	 3.	 Books should be sold for recommended price from our price chart.

	 4.	 Names of recipe donors must be printed under their recipe. 

	 5.	 200 book order must contain recipes from 50 different people. 

	 6.	 201–500 book order must contain recipes from 150 different people.

	 7.	 501–1000 book order must contain recipes from 200 different people.

	 8.	 1001–1500 book order must contain recipes from 250 different people.

	 9.	 1501–2000 book order must contain recipes from 300 different people.

If these conditions are followed, Fundcraft guarantees success!

If these conditions are followed and the books do not sell well enough to 

pay for the printing, the organization must furnish proof of poor sales to 

Fundcraft Publishing. The organization, after receiving written approval 

from Fundcraft, will be allowed to return unsold books to Fundcraft in 

sufficient quantity to finish payment of the order. All monies collected 

from sales of the books and merchant advertising (if applicable) must be 

paid to Fundcraft before authority to return books will be granted.

David Bradley, Publisher

Fundcraft Publishing

*Reorders are not covered by this Guarantee. 

 This Guarantee only covers The Original Cookbook Fundraising Program.

Fu
ndcraft

1906
since

Community Book Publish
ers

• Everyone wants to see their name and recipe in print

• People like to support local fundraising

• Sell Ads in your cookbook to local merchants

• Pre-sell before books are printed

• Free Posters to promote your book

• ISBN numbers are available so you can sell your books in 	
   retail stores

• Our friendly customer service is always there to help ─ 	   
1.800.853.1363
• Free customer web advertising www.cookbooks.com

Easy

CUSTOMER Support:

Sell:TO
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Cover Features
• FREE	100+	Fundcraft	full-color	covers	with	your	imprint	in	black.
• FREE	Front	&	Back	cover	lamination.
• FREE	Custom	Art	&	Design	Services.

Divider Features
• FREE 50+ Fundcraft full-color divider sets.
• FREE 11 Fundcraft black and white covers and divider sets.
• FREE Title your own black/white clip art dividers (16 to choose from).
• FREE Helpful cooking tips on divider backs.

Recipe Features
• FREE Recipe collection forms.
• FREE 5 recipe formats to choose from.
• FREE 9 black and white graphic sets.
• FREE Recipe symbols.
• FREE Continued recipes.
• FREE Subtitles and subcategories.
• FREE Type and proof recipes.
• FREE Short/CutTM  recipe software (recipes you type).
• FREE Online proof copy.
• FREE Four local information pages with one black/white photo.
• FREE Table of contents.
• FREE Alphabetical index of recipes.
• FREE Alphabetical index of contributors.
• FREE Mail order page.
• FREE 16 page full-color cooking hints and tips.
• FREE Special occasion dedication page.

Other Features
• FREE 3% books to help defray freight.
• FREE Seasonal coupons and discounts.
• FREE Terms: 67 days to pay in full.
• FREE Hardbound Crisco Cookbook for the chairperson.

Sales Tools
• FREE Marketing kit.
• FREE Advance sale coupons and gift certificates.
• FREE Cookbook sales advertising posters.
• FREE Internet advertising on www.cookbooks.com.

Binding Features
• FREE Plastic comb, plastic coil, perfect binding.

www.fundcraft.com

Look What’s
Free with 
Base Price!

Call 1-800-853-1363 if you have any questions!
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Option      Let Fundcraft type 
and proof your recipes for FREE
•	 All recipes must be on the same size sheet of paper.
•	 Sort your recipes by Section Category; number the total 

recipes in each section. Send them to us with your order form.
•	 After we typeset your recipes, they are proofread for 

accuracy.
•	 We will notify you that your book has been posted online 

FREE for your review. Or you can opt for a Hard Copy 
Proof. We will mail a proof copy and your original recipes 
back for your approval. (For details, see price chart.)

•	 Production time is 35-50 business days.

1

Handwritten Recipe Collection Form
(Front and Back)

Typed Recipe

Options to Publish Your Cookbook!4 (Select one of the following options before you begin your cookbook journey!)

➜
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Option 2:  Type Your Recipes
•	 Using our online Short/CutTM program lets you type 

your recipes.
•	 We supply you with a webID and password on our 

website to type your recipes.
•	 The webID can be distributed to friends and family 

all over the world who are competent typists to enter 
recipes. The chairperson has the power to choose and 
edit recipes for consistency and completeness. When 
finished, press the Submit Book key and your recipes 
will download to Fundcraft. 

•	 Print a proof as you type each recipe to edit and make 
corrections.

•	 Short/CutTM saves you $.25 per book off our base price 
with a maximum savings of $300.

•	 Production time is 25-30 business days.

2 Option 3:   Type Your Recipes on CD
•	 The Short/CutTM on CD can be loaded onto ONE computer and 	
     recipes entered by one person.
•	 When completed, send the CD to us along with your Local Information 
     Pages, Order Form, cover and divider options, etc.
•	 Production time is 25-30 business days.

Option        Publish Your Book in
10 Days or Less
•	 Type your book using our InstantPublisher guidelines.
•	 Go to www.instantpublisher.com for information OR call us  
     toll-free 1-800-259-2592.

3

4
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Step-By-Step Guide

by Fundcraft Publishing
410 Highway 72 West • Collierville, TN 38017

Follow our 5 easy steps to creating 

your successful cookbook! We have 

provided details to ensure that the 

process of  creating a cookbook is a 

piece of  cake! 

IT’S A PIECE OF CAKE!

1. Planning

2. Recipe Management

3. Layout and Design

4. Merchant Advertising

5. Promotion and Sales

YOUR CHECK-OFF LIST:

Check off the boxes as you complete all 5 steps.

NOTES:

1. Your committee is the most important 
first step to creating your own cookbook!

Order Our FREE Supply Kit!

2. Guideline for recipe collecting, sorting, 
contributors, abbreviations, etc.

1-800-853-1363

Step 1: Planning Step2: Recipe
Management
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Five Easy Steps to a Successful Cookbook!

3. This is the fun part! Select your recipe 
format, cover, dividers, binding style, create 
your local information pages, and special 
features to make your cookbook perfect!

4. Selling Ads at the back of your cookbook 
can pay your printing costs, leaving you a 

100% profit. We’ll show you how!
Order Our FREE Marketing Kit!

5. Start selling your cookbooks before they 
are printed. Sell your books at local retail 

stores . . . we’ll show you how!

Step3: Layout 
and Design Step4: Merchant

Advertising Step5: Promotion
and Sales

“You Collect the Recipes, 
We’ll do the Rest!”

NOTES:
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Check Off Each Accomplishment
Select a Committee! 

Choose an enthusiastic & dependable committee.
Delegate specific responsibilities.
Discuss how much money you want to make.
How many recipes and books will it take.
When do you want your books delivered.
Set a date for recipe submission.
Talk about cover and dividers.
Have weekly meetings to keep everyone informed.
Will you sell local merchant advertising.
Call 1-800-853-1363 if you have any questions.

Committee Duties Guide:
•	 Chairperson & Co-chairperson responsible for 

keeping the project on a timeline to completion. 
•	 Recipe Collection Leader and 2 or 3 others to help 

follow-up with calls and sort recipes.
•	 If selling advertising - people with the ability to sell.

Make it fun for everyone!

Step 1: Planning

10



Manage Before You Get Started
Stay Organized!

Recipe Collection:
•	 Notify members to turn in recipes - set submission deadline. 
•	 If not returned in 3 days, contact them again.
•	 All recipes must be on the same size sheet of paper. 
•	 Only one recipe per page and not continued on backs.
•	 Limit recipes to 2 or 3 per person.
•	 The more recipe contributors you have, the more cookbooks you will sell.
•	 Contributors will be the first to buy for themselves, family and friends.

Sort Recipes:
•	 Set up a file folder for each Section.
•	 Place recipes in the correct Section.
•	 Count recipes and clip total on First Page of each Section.
•	 If you want recipes in a certain 

order, arrange them the way 
you want them to appear in 
the book. Fundcraft types the 
recipes in the order received.

•	 Index of Recipes is 
alphabetized automatically.

Handwritten Recipe Collection Form
(Front and Back)

Typed Recipe

➜

Step2: Recipe
Management

*Distribute Fundcraft recipe collection forms 

to everyone in your organization. Collect two 

to three recipes from each person.

11



Avoid Mistakes
Avoid These Common Mistakes

	 •   Duplicate Recipes – Check for duplicate recipes. If 
two people contribute the same recipe, place two names 
under one recipe. However, only the first name will appear 
in the Contributors Index. We recommend you do not have 
a Contributors Index if this is the case.

	 •	 Contributor Names – Be consistent in spelling 
your contributors names. Names sell the books, so have 
them all spelled the same. Example: Sara Smith, Sara B. 
Smith, S.B. Smith all are the same person but listed on 
Contributors Index in three places.

	 •	 Incomplete Recipes – Review recipes for content 
and accuracy. Be sure oven temperature is listed, and 
recipe makes sense. Our typesetter will correct spelling 
errors only. If recipe is incomplete, it will be pulled and 
put in your file.

	 •	 Handwritten or typed recipes on same size sheets 
          of paper.
	 •	 Legible photocopies.
	 •	 Recipes bundled and labeled in the correct sections.
	 •	 Recipes downloaded onto a CD or online 	         	           	         
for Short/CutTM software.
	 •	 Recipes in English only.

	 •	 Unsorted recipes.
	 •	 Illegible recipes.
	 •	 Photocopies of recipe cards.
   •	 Copyrighted recipes such as Kentucky Derby 	
         Pie, Derby Pie, Runza, Kentucky Silk Pie.
	

DO Submit

do not Submit

Avoid Making Common Mistakes
Make it Easier for Yourself! Step2: Recipe

Management
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Fundcraft typesetters use abbreviations in the 
ingredients and spell them out in the directions.

c. ─ cup
pt. ─ pint
Tbsp. ─ tablespoon
gal. ─ gallon
lb. ─ pound
sq. ─ square
bu. ─ bushel
 

pkg. ─ package
oz. ─ ounce
tsp. ─ teaspoon
qt. ─ quart
pk. ─ peck
doz. ─ dozen
No. ─ number
 

•	 Recipes must be on the same size sheet of paper.
•	 Only one recipe per sheet (do not write on 

backs). Use two sheets if recipe continues and 
staple them together.

•	 Recipes can be handwritten in ink (not pencil), 
legible or typed.

•	 List ingredients in the order of use in the 
ingredients and directions.

•	 Include container size. Ex: 1 (8 oz.) container
•	 Do not number paragraphs. Our typesetters put 

them in paragraph form.

Recipe Sheets

Abbreviations

Recipe Symbols - Free

Recipe Notes - Upgrade

Art & Text Fillers- Upgrade

Recipe Contributor

• Recipe symbols are printed directly before recipe title.
• Symbols are referenced on the Table of Contents page.

• Limit - two lines.
• Only the first line will print in Contributors Index.

• Recipe notes are anything other than recipe information.
  Four line maximum; if longer, may incur additional cost.

Example: “This was my mother’s recipe that we serve 
every Christmas, and is a family tradition. My grandmother 
created this recipe many years ago.”

• Fillers are placed at the bottom of recipe pages where 	   
space allows for Not Continued Recipes.
• Use our stock fillers OR customize your own.
• Custom text fillers should be no longer than four lines 	    
or less.
• Text and Art fillers cannot be mixed.

Recipe Options:

Recipe Pages
See What Options We Offer!Step2: Recipe

Management
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Front Cover Local Information
Pages

Table of  Contents Divider DividerRecipes Recipes Index Contributors 
Index

Mail Order
Page

Ad Pages Helpful  
Hints & Tips

Back 
Cover

Standard Cookbook Layout

1

1

2

3

4

5

2 3 4 5 6 7 8 9 10 11

Front Cover: 100+ Fundcraft stock covers FREE or custom design your own

Local Information Pages: 4 FREE pages with 1 black and white photo

Table of  Contents

Dividers: 50+ Fundcraft stock dividers FREE or design your own

Recipes: Choose Your Format

Index of  Recipes: In alphabetical order by recipe title

Contributors Index: In alphabetical order by last name

Mail Order Page: FREE - Helps sell your book

Ad Pages: Selling Ads can increase your profits

Helpful Cooking Hints: FREE

Back Cover: Fundcraft stock matching back or design your own

6

7

8

9

10

11

Standard Cookbook Layout
Managing Your Recipes is Easy! Step2: Recipe

Management

Call 1-800-853-1363 if you have any questions.
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Title and Officers Page Expression of  Appreciation Sketch or Photo Page Dedication Page

Cooking Up Homemade
Sponsored by

Ladies Ministries
West Smithfield Church of God

OFFICERS

Chairman P. J. Simmons
Co-Chairman Emal Westling
Advertising Louise Davis
Recipes Lil Ferguson
Secretary Diana Sole

COMMITTEE MEMBERS

Cathy Burdge Faye Christ
Bill Clark Peggy SUe Cline
Helene Colson Judy Dobbins
Steve Fortunato Margaret Frederick
Linda Goodwin Wayne Hollister
Joan Teramana-Klasic Bob Ledyardd
Carolyn McGrath Lois Ross
Dominic Termana Pat Vance
John Westling Betty Woodward
Wanda Ignace Alice Stasiulewicz

Expression
of Appreciation

 Our organization, the compilers and sponsors 

of this cookbook, would like to thank and express 

our sincere appreciation to the many people in the 

community who gave so generously of their time 

and energy in collecting and submitting recipes 

and assisting with the sale of our cookbooks.  

Without their help, this book would not have been 

possible.

The Cookbook Committee

Union Baptist Church
Florien, Louisiana

Telephone (318) 586-4540

Sunday School 10:00 a.m.
Morning Service 11:00 a.m.
Evening Service 6:00 p.m.

Wednesday Bible Study 7:00 p.m.

Nursery Provided for all Services

Come visit us today!

Pastor Gary P. Byrd

DEDICATION

 We dedicate this book to all cooks.  In our 

homes today, as always, life is centered around the 

kitchen.  It is with this thought in mind that we, 

the sponsors, have compiled these recipes.  Some 

of the recipes are treasured family keepsakes and 

some are new; however, they all reflect the love of 

good cooking.

 Our thanks to all those who generously 

contributed their favorite recipes.  Without their 

help, this book would have never been possible.

 We hope you will enjoy the many outstanding 

and treasured recipes on the pages that follow.

Recommended content for local information pages.

•	 Use these pages to tell about your 
organization or your fundraising goals.

•	 An Appreciation or Dedication page
•	 A History Page
•	 Title and Officers page, or cookbook 

committee members

Local Information Pages
Introduces Your Cookbook!Step3: Layout 

and Design

Four FREE Pages!

info@fundcraft.com                                                                          www.fundcraft.com

•	 One FREE black & white photo. Full-Color 
photos are an Upgrade.

•	 Decorate your pages with FREE Graphics 
(9 to choose from ─ see page 19)

Local Information 
Pages

Graphic→

...............................
...........................

................................
....................................
.....................................

................................
..............................
................................
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See Our Free Options! Step3: Layout 
and Design

Choose Your Format

MEXICAN CHEESE CAKE
1 lb. cream cheese, softened 3 eggs (room temperature)
2 c. (8 oz.) shredded Cheddar 1 (4 oz.) can green chiles,

cheese drained and chopped
2 c. sour cream, divided 2⁄3 c. salsa
1 ½ pkg. taco seasoning mix

Preheat oven to 350˚.  In large bowl, combine cheese.
Beat until fluffy.  Stir in 1 cup sour cream and taco season-
ing.  Beat in eggs, one at a time, mixing well after each.  Fold
in chiles. 

Pour into 9-inch spring-form pan.  Bake 35 to 40 min-
utes or until center is firm.  Remove from oven.  Cool 10 min-
utes.  Spoon remaining 1 cup sour cream over cheese cake.
Bake 5 minutes longer.  Cool completely. 

Cover and refrigerate several hours.  Before serving,
remove sides of spring-form pan and top with salsa.  Serve
with plain taco chips. 

Kathy Coats

CRISPY CHEESE WAFERS
8 oz. sharp cheese ½ tsp. salt
1 stick margarine 1 tsp. red pepper
1 c. flour 1 c. Rice Krispies

Grate cheese and cream with margarine.  Sift dry ingre-
dients and add to the cheese mixture.  Fold in Rice Krispies.
Let stand in refrigerator overnight. 

Roll into balls and flatten with a fork.  Bake on an
ungreased cookie sheet for 12 minutes.  Makes about 5
dozen. 

Pam Moore

APPETIZERS, RELISHES & PICKLES2

APPETIZERS, RELISHES &
PICKLES

ROASTED RED PEPPER APPETIZERS
4 large red bell peppers, ½ tsp. salt

remove tops, cut in half ¼ c. chopped basil
and seed ½ c. grated Parmesan cheese

2 c. Ricotta cheese olive oil
2 eggs

In a 350˚ oven, place peppers, skin side up, on a broiling
pan and roast peppers until skin is black.  Cool in a brown
paper bag.  Then peel off skin. 

In a medium bowl, mix Ricotta cheese with eggs, salt,
basil and cheese.  Put in a cupcake pan or 4 small ramekins,
about ½ cup each; brush with olive oil. 

Take roasted peppers and line each pan, leaving an
overhang of pepper.  Fill the center with the Ricotta cheese
mix.  Cover with the overhanging pepper and bake for 30
minutes in a 350˚ oven. 

If you are using ramekins, place on a cookie sheet for
easier handling.  Each serving should look like an upside-
down cupcake.  After cooling for 5 minutes, take a butter
knife and run over sides of pan; place a dish over it and
remove.  Serve warm with Italian bread over a green salad
for garnish. 

Sue Jones

5000109 1

Format F6 ─ FREE Format F7 ─ FREE

•	 Recipes Continued ─ FREE
•	 Recipes Not Continued ─ Upgrade
•	 Christian Art Fillers ─ Upgrade             

(only on Not Continued Recipes)
•	 Graphics ─ Churches & Crosses ─ FREE

•	 Recipes Continued ─ FREE
•	 Recipes Not Continued ─ Upgrade
•	 Graphics ─ Family Gathering ─ FREE
•	 Symbols ─ FREE

info@fundcraft.com                                                                          www.fundcraft.com

F6 Front F6 Back F7 Front F7 Back

Choose Your Format
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info@fundcraft.com                                                                          www.fundcraft.com

We Offer Many Upgrades!Step3: Layout 
and Design

Format F15 ─ FREE

•	 Recipes Continued ─ FREE
•	 Recipes Not Continued ─ Upgrade
•	 Fresh Garland Graphics ─ FREE
•	 Symbols─ FREE
•	 Notes─ Upgrade

•	 Recipes Continued ─ FREE
•	 Recipes Not Continued ─ Upgrade
•	 School Time Graphics ─ FREE
•	 Kid Stuff  Art Fillers ─ Upgrade
•	 Symbols ─ FREE

F14 Front F14 Back F15 Front F15 Back

Choose Your Format

Format F1   ─ FREE4

17



Format F16 ─ FREE

•	 Recipes Continued ─ FREE
•	 Recipes Not Continued ─ Upgrade
•	 Memorial Ribbon Graphics ─ FREE  
•	 Symbols ─ FREE  

•	 Unique binding style with back cover that 
becomes a stand to display books while 
cooking.

•	 One recipe per page.
•	 Double-wire bound for durability.
•	 Contributor’s name at end of  recipe.
•	 Maximum 300 recipes.
•	 No recipe options available

F16 Front F16 Back

We Offer Many Options! Step3: Layout 
and Design

Format F13 ─ Ease-L-Back

NOTE: Not all Fundcraft cover designs available. Visit our website, 
www.fundcraft.com, for cover options.

UPGRADE

Choose Your Format

info@fundcraft.com                                                                          www.fundcraft.com
18



APPETIZERS, RELISHES & PICKLES

7 LAYER TACO DIP

1 can bean dip 1 cup shredded cheddar, or enough
1 can chopped green chilies to cover
3 avocados mashed with one Tbsp. 1 cup shredded Monterrey Jack

lemon juice cheese
1 cup sour cream mixed with 6 1 bunch green onions chopped fine

Tbsp. mayonnaise and 1 package 3 tomatoes chopped
Taco seasoning 1 small can chopped black olives

Using a 8x13" pan, make individual layers of ingredients from
bean dip through Monterrey Jack. Top with the remaining ingredients.
Make one day ahead, and refrigerate. 

Connie Svoboda
Friend of the Chorale

BASIL MEATBALL APPETIZERS
1⁄4 cup whipping cream 1⁄4 tsp. cayenne pepper, 1 tsp. salt
3 Tbsp. water 3⁄4 lb. ground beef
1⁄4 cup fine dry bread crumbs 1⁄4 lb. ground lean pork
1 tsp. dried basil or 2 tsp. fresh 2 tbsp. grated onion

basil butter

Combine the cream and water in a small bowl, then add the
crumbs. Mix until the crumbs are moistened. Combine the basil, cay-
enne pepper, salt, beef, pork and onion in a mixing bowl and mix thor-
oughly. Add the crumb mixture and mix until well blended, then shape
into 1 inch balls. Saute in a small amount of butter in a frying pan until
browned on all sides. Shake the frying pan occasionally to keep balls
round. You may serve this in a chafing dish, if desired. This makes 16
to 20 appetizers. 

Cindy Detorie
Alto

75012  1
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Recipe Section Title 

Graphics─FREE
Select from the 9 Graphics below to dress up the first 
page of recipe sections and Local Information Pages.

(Recipe graphics can be used with any recipe format.)

This upgrade allows entire 
recipe to print on the same 
page without continuing to 
the next. Some pages may 
have space at the bottom. 
Fill space with art or text fillers.

Not Continued 
Recipes ─ Upgrade

MEXICAN CHEESE CAKE1 lb. cream cheese, softened 3 eggs (room temperature)

2 c. (8 oz.) shredded Cheddar 1 (4 oz.) can green chiles,
cheese

drained and chopped
2 c. sour cream, divided 2⁄3 c. salsa
1 ½ pkg. taco seasoning mix

Preheat oven to 350˚.  In large bowl, combine cheese.
Beat until fluffy.  Stir in 1 cup sour cream and taco season-
ing.  Beat in eggs, one at a time, mixing well after each.  Fold
in chiles. 

Pour into 9-inch spring-form pan.  Bake 35 to 40 min-
utes or until center is firm.  Remove from oven.  Cool 10 min-
utes.  Spoon remaining 1 cup sour cream over cheese cake.
Bake 5 minutes longer.  Cool completely. Cover and refrigerate several hours.  Before serving,
remove sides of spring-form pan and top with salsa.  Serve
with plain taco chips. 

Kathy Coats
CRISPY CHEESE WAFERS8 oz. sharp cheese

½ tsp. salt
1 stick margarine

1 tsp. red pepper
1 c. flour

1 c. Rice KrispiesGrate cheese and cream with margarine.  Sift dry ingre-
dients and add to the cheese mixture.  Fold in Rice Krispies.
Let stand in refrigerator overnight. Roll into balls and flatten with a fork.  Bake on an
ungreased cookie sheet for 12 minutes.  Makes about 5
dozen. 

Pam Moore
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A

Expression
of Appreciation

Our organization, the compilers and sponsors

of this cookbook, would like to thank and express

our sincere appreciation to the many people in

the community who gave so generously of their

time and energy in collecting and submitting

recipes and assisting with the sale of our

cookbooks. Without their help, this book would

not have been possible.

Bottom Lands Community Church
Somerville, Tennessee

Local Information Page Graphics - Optional

19



For Recipes Not Continued! Step3: Layout 
and Design

Choose Your Art & Text Fillers

Not Continued recipes must be selected to choose this upgrade. Fillers are placed automatically where 
space is available. Fundcraft has 40 to 80 stock Art & Text fillers and cannot be mixed. Fillers may 
repeat if  necessary. 

Art & Text Fillers 
Upgrade

Old Fashioned Kitchen Filler Set

Modern Kitchen Filler Set

Christian Art Filler Set

Kid Stuff  Filler Set

Custom Fillers ─ Upgrade

Text Filler Sets
Food Quotes
The most important things to do in the world 
are to get something to eat, something to drink 
and somebody to love you.    
Brandan Francis Behan

Bible Scriptures
Ask, and it shall be given to you; seek, and ye 
shall find.   Matthew 7:7

Cooking Tips
When you are making meatballs or dumplings, 
oil your hands first to prevent sticking.

Motivational Sayings
Some people walk in the rain. Others get wet.    
Roger Miller

Garden Tips
Don’t forget to dust your houseplants.

Custom fillers can be used to fill space throughout your cookbook. Do not submit fillers on recipe sheets; submit text fillers on separate sheets. Custom art fillers should be 
line art only, no grayscale or screens. Fillers will be placed randomly throughout the book. Artwork submitted should be no larger than 2” high and 4” wide. Art will be sized 

to fit available space. 
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Heritage  < 1 >

In Loving Memory < 2 >

Quick and Easy  < 3 >

Vegetarian  < 4 >

International  < 5 >

Heart Healthy  < 6 >

Low Fat  < 7 >

Pets Only  < 8 >

Hot and Spicy  < 9 >

Kids Recipes  < 10 >

Memorial Ribbon < 11 >

Recipe Pages
See What Options We Offer!Step3: Layout 

and Design

FREE Recipe Symbols

Flag

Troops Pink Ribbon

Cross

Full-Color Designer Paper ─ Upgrade

We Offer Special 
Designer Paper

Recipe Notes 
(Upgrade)

Fundcraft has added watermarked 
design paper as a special option for 
those customers who want a unique 
and special cookbook. A full color 
watermark design is first printed on the 
paper with the recipe content printed 
on top of  the design. This really gives 
a special professional look to your 
cookbook.

We have four designs of  watermarked 
paper: flag, cross, troops and pink 
ribbon. Alternate ribbon colors are 
available upon request.

NEW
FEATURE

You may add 
non-recipe text or 
personal comments 
beneath a recipe for 
an additional charge. 
There is a four line 
maximum for this 
option. See price 
chart.
Example: “This 
was my mother’s 
recipe that we serve 
every Christmas.” 
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Check Out Our Upgrades! Step3: Layout 
and Design

Cooking Hints & More

A

• Keep a recipe card upright by 
placing it in the tines of 
a fork and putting the fork 
handle in a glass.

• To keep a recipe book or card 
clean, place it under an upside-
down glass pie plate. The curved 
bottom also magnifies the print.

• Use a photo album as a recipe 
book. Each time you cut a recipe 
out of a magazine, place it in 
one of the album’s plastic sleeves.

• Glue an envelope to the inside 
of the front cover of your ‘favorite’ 
cookbook to hold new recipe 
cards or recipe clippings.

• Before you start baking or 
cooking, keep a plastic bag 
handy to slip over your hand 
when the phone rings.

• If butter is used in place 
of vegetable shortening, the 
amount of butter should be at 
least 1/4 more than the amount 
of shortening.

• It is best to cream butter by itself 
before adding the sugar.

• When a chocolate cake
requires greasing and flouring 
the pans, try using cocoa instead 
of flour. When the cake is done, 
there will be no white flour residue 
on your cake and it adds flavor.

• Before measuring honey or 
other sticky ingredients, dip 
your spoon in oil.

• Put cold oil in a hot pan so the 
food won’t stick.

• Add a pinch of baking soda to 
your frosting and the frosting 
will stay moist and prevent cracking.

• When you boil water, place 
a lid on the pot and the water 
will come to a boil in a shorter 
period of time– saving at least 
10 minutes.

• To keep dough from sticking 
to your rolling pin, cover it with 
a clean stockinette.

• For shiny pie crusts, brush the 
crust lightly with milk.

• For sugary pie crusts, moisten 
the crust lightly with water or 
beaten egg whites, then sprinkle 
with sugar.

• Never salt food to be fried– 
it will draw moisture to the 
surface and cause spattering 
in the hot oil.

• Before heating the fat when 
deep fat frying, add one
tablespoon white vinegar to
minimize the amount of fat
absorbed by the frying food.
The food will taste less greasy.

• Sugar can be powdered by 
pounding it in a large mortar or 
rolling it on a paste-board with 
a rolling pin. It should be made 
very fine and always sifted.

COOKING 
HINTs & TIPS

-1-398-11 B

COOKING 
HINTs & TIPS

• No more slow cooker mess– 
Before you start the recipe, 
place a turkey size browning 
bag in your cooker and put the 
ingredients inside the bag. After 
serving your dinner, just take 
the bag out and throw it away.

• Here’s a neat casserole trick: 
When you are baking a 
covered casserole, keep your dish 
and oven neat by propping the 
lid open just a bit  with a 
toothpick. This will prevent the 
casserole from bubbling over.

• Use double-thick paper towels 
to place over cooling rack to keep 
the rack from making imprints 
into the cake while cooling.

• Use one 3” pan instead of 2” 
layer  pans for a higher cake– 
more cake less work. Slice 
lengthwise for layers.

• To make any home-made or 
boxed chocolate cake recipe moist 
and fluffier, add a spoonful of 
vinegar to the dry ingredients. 
You’ll be amazed at the difference.

• Dip your icing spatula in hot 
water and dry with a paper 
towel. The heat from the water 
will melt the oil in the icing 
making it smoother.

• When you need a cake 
cooled and out of the pan 
quickly, place a cold wet towel
or paper towels under the pan. 

• Out of icing for your cup cakes? 
Just pop a marshmallow on top 
of each cup cake for about a 

minute before they come out 
of the oven. It will make a 
delicious, instant gooey frosting.

• Use dental floss to cut cakes, 
especially delicate, sticky ones 
that tend to adhere to a knife.

• Extend the shelf life of your 
home-made or store-bought 
cakes, by storing a half apple 
with them.

• Store a few lumps of sugar 
with your cheese to prevent it 
from molding.

• Applesauce is a great fat 
substitute for low fat baking. 
Simply substitute half the fat in 
a recipe with an equal measure 
of applesauce.

• Disinfect your kitchen sponges 
by placing them in the microwave 
for 60 seconds.

• Peeled apples, pears and
potatoes in cold, slightly salted 
water, helps keep them from 
turning brown.

• If soup tastes very salty, a 
raw piece of potato placed in the 
pot will absorb the salt.

• You can cut a meringue pie 
cleanly by coating both sides of 
a knife lightly with butter.
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Cooking & Food 
Terms
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AL DENTÉ– Describes foods,
especially pasta, cooked only 
until soft enough to eat, but not 
overdone. The Italian translation 
is “to the teeth.”

BLANCH– Blanching is a process 
in which food is briefly plunged in 
boiling water for a moment, then 
immediately transferred to ice 
water to stop the cooking process. 
Blanching tomatoes or peaches 
for about 20 seconds makes them 
easier to peel.

BROIL– To cook food directly 
under or over heat source, usually 
in the oven under the top 
broiling element or on the grill.

EGG WASH– Egg yolk or 
white mixed with a small 
amount of water or liquid 
then brushed over baked 
goods to give color and sheen.

JIGGER– A liquid measure 
equal to 1-1/2 fluid ounces.

JULIENNE– To cut food into 
thin, matchstick strips. Julienne 
strips are usually about 1/8 inch 
thick, but the length varies.

KNEAD– A technique used to 
mix and work dough, usually 
using the hands. Dough is 
pressed with the heels of the 
hands, while stretching it out, 
then folded over itself.

MARINATE– To let food soak
in a seasoned liquid in order 
to flavor and tenderize.

MINCE– To chop food into 
small pieces, usually 1/8 inch 
or less.

PARE– To cut the skin from a 
food, usually with a short knife 
called a paring knife.

PUREE– To blend, process, 
sieve, or mash a food until 
it’s very smooth and has the 
consistency 
of baby food.

ROAST– To cook food in an open 
pan in the oven, with no added 
liquid.  

SAUTÉ– To cook quickly in a 
pan on top of the stove until the 
food is browned.

SIMMER– To cook liquid at 
about 185˚ or just below boil. 
Tiny bubbles just beginning to 
break the surface.

THICKEN– To make liquid more 
thick by reducing or adding a 
roux, cornstarch, flour or eggs.

WHIP– To beat ingredients with 
a whisk, or other utensil, which 
incorporates air into a mixture 
and changes the texture.

Baking Powder 1 tsp.  • 1/3 tsp. baking soda and 1/2 tsp.  
      cream of tartar
   • 1/4 tsp. baking soda and 1/2 cup  
      sour milk or buttermilk (Decrease  
      liquid called for in recipe by 1/2 cup.)

Bread 1 slice dry  • 1/3 cup dry bread crumbs
 1 slice soft  • 3/4 cup bread crumbs

Broth, Beef or 1 cup  • 1 bouillon cube dissolved in 1 cup  
Chicken      boiling water
   • 1 envelope powdered broth base 
      dissolved in 1 cup boiling water
   • 1 1/2 tsp. powdered broth base 
      dissolved in 1 cup boiling water

Butter 1 cup  • 7/8 to 1 cup hydrogenated fat and  
      1/2 tsp. salt
   • 7/8 cup lard plus 1/2 tsp. salt
   • 1 cup margarine

Buttermilk 1 cup  • 1 cup plain yogurt
(sour milk)   • 1 cup whole or skim milk plus 
      1 Tbsp. lemon juice or white vinegar
   • 1 cup milk plus 1 3/4 tsp. cream 
      of tartar

Chives, Finely  2 tsp.  • 2 tsp. green onion tops finely 
Chopped      chopped  

Chocolate, Chips 1 oz.  • 1 oz. sweet cooking chocolate
Semisweet     

Chocolate,  1 2/3 oz.   • 1 oz. unsweetened chocolate
Semisweet       plus 4 tsp. sugar
 6 oz. pkg.  • 1 cup

Chocolate, 1 oz. sq.  • 3 Tbsp. cocoa plus 1 Tbsp. fat 
Unsweetened

INGREDIENT        AMOUNT               SUBSTITUTE

IngredienT
Substitutions
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IngredienT
Substitutions

Cream, Light 1 cup • 3/4 cup milk and 3 Tbsp. butter or  
(18% to 20% fat)     margarine (for use in cooking or   
     baking)
  • 1 cup evaporated milk, undiluted

Cream, Whipped  2 tsp. • Chill a 13 oz-can of evaporated   
     milk until ice crystals form. Add   
     1 tsp. lemon juice. Whip until stiff 

Dates 1 lb. • 2 1/2 cups pitted     

Dill Plant, Fresh  3 heads • 1 Tbsp. dill seed
or Dried

Egg, Whole, 1 large • 3 Tbsp. and 1 tsp. thawed    
Uncooked (3 Tbsp.)    frozen egg
  • 2 1/2 Tbsp. sifted, dry whole egg   
     powder and 2 1/2 Tbsp. lukewarm  
     water
  • 2 yolks 1 Tbsp. water (in cookies)
  • 2 yolks (in custard, cream
     fillings, and similar mixture)
  • 2 whites as a thickening agent  
   

Eggs, Uncooked 1 cup  = 4 • 5 large
  • 6 medium

Egg White 1 large • 2 Tbsp. sifted, dry egg white powder, 
 (2 Tbsp.)    and 2 Tbsp. lukewarm water
 
 1 cup  = 4 • 8 large egg whites

Egg Yolk 1 yolk  • 3 1/2 Tbsp. thawed frozen egg yolk    
(1 1/2 Tbsp.)  • 2 Tbsp. sifted, dry egg yolk
 
 1 cup  = 4 • 12 large egg yolks

Fines Herbes 1/3 cup • 3 Tbsp. parsley flakes, 2 tsp. dried   
     chervil, 2 tsp. dried chives, 1 tsp.   
     dried tarragon

INGREDIENT        AMOUNT               SUBSTITUTE
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Flour, All-purpose 1 Tbsp. • 1 1/2 tsp. cornstarch, arrowroot  
(for thickening)    starch, potato starch, or rice starch
  • 1 tsp. waxy rice flour
  • 1 1/2 Tbsp. whole wheat flour
  • 1 tsp. quick-cooking tapioca

Flour, All-purpose 1 cup sifted • 1 cup and 2 Tbsp. cake flour
  • 1 cup rolled oats, crushed

 1 lb. • 4 cups sifted
  • 3 1/3 cups unsifted 
 

Flour, Cake 1 lb. • 4 3/4 cups

 1 cup sifted • 1 cup minus 2 Tbsp. sifted  
    all-purpose flour    

Flour, Self-rising 1 cup • 1 cup minus 2 tsp. all-purpose  
    flour, 1 1/2 tsp. baking powder, 
    and 1/2 tsp. salt

NOTE: Substitutes for white flours added to most baked goods will result in a 
reduced volume and a heavier product. Substitute no more than 1/4 of white flour 
in a cake to ensure success. In other recipes, you can substitute whole wheat flour 
for 1/4 to 1/2 white flour.

Garlic 1 clove • 1/8 tsp. garlic powder

Gelatin, Flavored 3 oz. • 1 Tbsp. plain gelatin and 2 cups 
     of fruit juice

Honey 1 cup • 1 1/4 cups sugar and 1/4 cup water

Ketchup 1 cup • 1 cup tomato sauce, 1/4 cup brown  
     sugar, and 2 Tbsp. vinegar (for 
     use in cooking)

Lemon Juice 1 tsp. • 1/2 tsp. vinegar

Lemon Peel, 1 tsp. • 1 to 2 tsp. grated fresh lemon peel
Dried  • 1/2 tsp. lemon extract

INGREDIENT        AMOUNT               SUBSTITUTE

IngredienT
Substitutions
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Marshmallows, 1 cup • 8-10 regular
Miniature

Mayonnaise  1 cup • 1/2 cup yogurt and 1/2 cup 
    mayonnaise
  • 1 cup of sour cream 

Milk, Buttermilk 1 cup • 1 cup sweet milk and 1 3/4 tsp.  
    cream of tartar  
   

Milk, Skim 1 cup • 1/2 cup evaporated milk and 1/2  
    cup water

Milk, Sweetened  • Heat the following ingredients  
 1 can (about     until sugar and butter are   
 1 1/3 cups)   dissolved: 1/3 cup plus 2 tsp. 
    evaporated milk, 1 cup sugar, 
    and 3 Tbsp. butter or margarine

Milk, Whole 1 cup • 1 cup reconstituted non-fat dry  
    milk (Add 2 Tbsp. butter or
    margarine, if desired.)
  • 1/2 cup evaporated milk and 1/2  
    cup water

Mustard, Dry 1 tsp. • 1 Tbsp. prepared mustard
 
Onion, Fresh 1 small • Rehydrate 1 Tbsp. instant minced  
    onion

Onion, Powdered 1 Tbsp. • 1 medium onion
  • 4 Tbsp. fresh chopped

Onion 1 lb. • 3 large onions
  • 2 to 2 1/2 cups chopped

Orange Peel, 1 Tbsp. • 2 to 3 Tbsp. grated orange peel
Dried

Parsley, Dried 1 tsp. • 3 tsp. fresh parsley, chopped

INGREDIENT        AMOUNT               SUBSTITUTE

IngredienT
Substitutions

IngredienT
Substitutions
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Pumpkin Pie  1 tsp. • 1/2 tsp. cinnamon, 1/4 tsp. ginger,  
Spice     1/8 tsp. allspice, and 1/8 tsp. nutmeg

Shortening, 1 cup • 1 cup cooking oil (Substitute only  
Melted     if recipe calls for melted shortening) 

Shortening, Solid 1 cup • 1 1/8 cups butter (Decrease salt  
(used in baking)     called for in recipe by 1/2 tsp.)  
   
Sour Cream, 1 cup • 1 cup plain yogurt
Cultured  • 3/4 cup milk, 3/4 tsp. lemon juice,   
       and 1/3 cup butter or margarine

Sugar, Brown 1 cup firmly • 1 cup granulated sugar
 packed 
  
 1 lb. = 4 • 2 1/4 cups firmly packed

Sugar, Granulated 1 lb. = 4 • 2 1/4 cups

Sugar, Powdered 1 lb. = 4 • 3 3/4 cups 

Sugar, Granulated 1 tsp. • 1/8 tsp. noncaloric sweetener
     solution or follow manufacturer’s
     directions

Sugar, Granulated 1 cup • 1 1/2 cups corn syrup (Decrease 
      liquid called for in recipe by 
      1/4 cup.)
  • 1 cup of powdered sugar
  • 1 cup, brown sugar, firmly packed
  • 3/4 cup honey (Decrease liquid   
       called for in recipe by 1/4 cup; for   
     each cup of honey in baked goods,   
     add 1/2 tsp. soda.)

Tomato Juice 1 cup • 1 cup tomato sauce and 1/2
     cup water

Yogurt, Plain 1 cup  • 1 cup of buttermilk
   • 1 cup of sour cream
  

INGREDIENT        AMOUNT               SUBSTITUTE

IngredienT
Substitutions
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ALLSPICE– Usually used in ground 
form, allspice has a flavor like a 
combination of cinnamon, nutmeg, and 
cloves. Allspice is used in both savory and 
sweet dishes.

BASIL– Most people are accustomed to 
using fresh basil in their favorite Italian 
dishes, but this licorice-like herb is 
equally at home in Thai coconut curry 
or a Provencal pistou. Dried basil tastes 
completely different from fresh, so if you 
want to add a shot of basil flavor try 
blending basil with olive oil and storing 
cubes in the freezer.

BAY LEAF– A pungent flavor. Available 
as whole leaf. Good in vegetable and fish 
soups, tomato sauces and juice. Remove 
before serving.

CARAWAY– Their slightly anise flavor 
works particularly well with rye breads 
as well as with the kind of sweet and 
sour dishes favored in Central Europe 
such as pork and apples or braised red 
cabbage.

CARDAMOM– Whole cardamom pods 
can appear in pilaf rice, curries, or 
Scandinavian baked goods.  Ground 
cardamom loses its flavor.

CAYENNE PEPPER– A touch of spicy 
cayenne can add a lot of heat to a dish 
without radically changing the flavor. It is 
a mixture of ground chili peppers and can 
be used in a wide variety of cuisines.

CELERY SEED– The wild celery plant 
seeds are on more and more menus 
emphasizing regional and local cuisine. 
The seeds add their pungent flavor to 
anything from cocktails to coleslaw and 
can be used whole or ground.

CHIVES– Leaves are used in many ways. 
May be used in salads, cream cheese, 
sandwiches, omelets, soups, and fish 
dishes.

CILANTRO– This herb is truly a love 
it or hate it proposition. Stems are quite 
sweet and can be added raw along with 
the leaves while the roots are prized by 
Thai chefs for curry pastes.

CLOVE– Often paired with
cinnamon and nutmeg, cloves are dried 
flower buds that are sold both ground 
and whole. They have a warm, sweet 
flavor that works great with sweet and 
savory, like clove studded ham. For a 
more potent flavor grind them yourself. 

CUMIN– Can be experienced in all kinds of 
dishes from Mexico, India and the Middle 
East. The toasted seeds can be used whole 
in dishes and eaten as is, or be ground 
right before use. Pre-ground cumin loses 
potency quickly, but can be helped by 
toasting first in a dry skillet over medium-
low heat.

DILL– The feathery leaves of the dill 
plant add light anise flavor to seafood, 
soups, salads, and lots of other dishes. Dill 
is almost always added at the very last 
minute. Keep fresh in the refrigerator by 
storing it in a glass of water with a plastic 
bag placed over the top.

MUSTARD– Mustard is great to have 
around to add heat and a piquant flavor 
in sauces, dressings, marinades, and 
entrees. Whole mustard seeds are often 
part of  the pickling spices, but are also 
a key part of many Indian curries where 
they are toasted in oil first until they 
pop.

NUTMEG– An aromatic spice with a 
sweet and spicy flavor. Nutmeg adds 
warmth and depth to foods but doesn’t 
overpower other ingredients.

Herbs
&

SPICES
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Herbs & Spices

OREGANO– A pungent herb 
primarily found in Mediterranean and 
Mexican cuisines, it is one of the few 
herbs that survives the drying process 
relatively unscathed. Use  dried oregano 
for longer stewing or dry rubs, but 
make sure to use half as much dry as 
you would fresh since the flavor is so 
intense.   Oregano can also be used as a 
substitute for its close cousin marjoram.

PAPRIKA– Paprika has too often been 
relegated to the role of garnish, 
mostly because of its beautiful rich 
color.  There are all sorts of paprika 
that can add flavors from mild to hot.

PARSLEY– Formerly regulated to the 
role of garnish, fresh parsley is coming 
into its own for its fresh flavor and 
great health benefits, but dried parsley 
lacks both flavor and color.

RED PEPPER– Dried red chili 
pepper sold either ground or in flakes, 
red pepper works well either added early 
to dishes that are going to cook for a 
while or simply shaken on near the 
very end. Because they vary greatly in 
terms of heat, taste your red pepper 
to see just how hot it is.

ROSEMARY– Can be used fresh 
or dried for long cooking in soups, meats, 
stews and more. Use sparingly at first 
and more if needed.

SAGE– Used fresh. May be used in 
poultry and meat stuffings; in sausage 
and practically all meat combinations; 
in cheese and  vegetable combinations, 
or curry.

TARRAGON– Experimenting with 
this anise-like herb in classic French 
favorites such as bearnaise sauce, 
creamy tarragon chicken, or fresh 
vinaigrette can help you learn how 
to use tarragon to lift flavors without 
overpowering a dish.

THYME– One of the most popular herbs 
in American and European cooking, 
thyme can be paired with nearly any 
kind of meat, poultry, fish, or vegetable. 
To use fresh thyme, peel off as many of 
the leaves as you can from the woody 
stem by running your fingers along the 
stem.

VANILLA– An aromatic spice with a 
warm flavor, vanilla is the seed pod of 
an orchid. It’s available dried or as an 
extract.
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FRESH SEASONINGS
• In recipes, cut salt in half and add more fresh herbs and spices.
• When doubling a recipe, herbs and spices should only be increased by one and a  
   half times. Taste, and then add some if necessary.
• Add sage, bay leaf and garlic at the beginning of the cooking process as they have 
a               strong flavor. Herbs with more subtle aroma such as basil, parsley, 
fennel are best     when added at the end of the cooking process to preserve 
their flavor.
• Delicate aromas can be lost due to overcooking.
• Cut or chop fresh herbs to expose more surface area. This will release more flavor. 
• Here’s a chart to convert dried herbs to fresh

   1 tsp. dried herbs           =   1 Tbsp. fresh herbs
   1/8 tsp. garlic powder     =   1 medium clove of garlic
   1 tsp. onion powder        =   1 medium onion, finely chopped
   1 tsp. ground ginger       =   1 tsp. grated fresh ginger 

the
Food Plate

Set goals. Cook healthy. Eat smart.

Follow the *Food Plate 
below so you can enjoy 
a more balanced meal. 
Cooking healthy is an 
easier way to help you 
eat smart!

*USDA Approved Food Plate
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Counting
Calories

Almonds 12 to 15 93
Cashews 6 to 8 88
Chocolate Bar (nut) 2 ounce bar 340
Coconut (shredded) 1 cup  344
English Toffee 1 piece 25
Fudge 1 ounce 115
Mints 5 very small 50
Peanuts (salted) 1 ounce 190
Peanuts (roasted) 1 cup 800
Pecans 6 104
Popcorn (plain) 1 cup 54
Potato Chips 10 medium chips 115
Pretzels 10 small sticks 35
Walnuts 8 to 10 100

American Cheese 1 cube 1 1/4 inch 100
Butter, margarine 1 level Tbsp. 100
Cheese (blue, cheddar, cream, Swiss) 1 ounce 105
Cottage Cheese (uncreamed) 1 ounce 25
Cream (light) 1 Tbsp. 30
Egg White 1 15
Egg Yolk 1 61
Eggs (boiled or poached) 2 160
Eggs (scrambled) 2 220
Eggs (fried) 1 medium 110
Yogurt (flavored) 4 ounces 60

Cakes:
   Angel Food Cake 2” piece 110
   Cheesecake 2” piece 200
   Chocolate Cake (iced) 2” piece 445
   Fruit Cake 2” piece 115
   Pound Cake 1 ounce piece 140
   Sponge Cake 2” piece 120
   Shortcake (with fruit) 1 avg. slice 300
   Cupcake (iced) 1 185
   Cupcake (plain) 1 145
Pudding:
   Bread Pudding 1/2 cup 150
   Flavored Pudding 1/2 cup 140
Pies:
   Apple 1 piece 331
   Blueberry 1 piece 290
   Cherry 1 piece 355
   Custard 1 piece 280

CANDIES, SNACKS & NUTS

DAIRY PRODUCTS

DESSERTS
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Counting
Calories

   Lemon Meringue 1 piece 305
   Peach 1 piece 280 
   Pumpkin 1 piece 265
   Rhubarb 1 piece 265
Ice Cream:
   Chocolate Ice Cream 1/2 cup 200
   Vanilla Ice Cream 1/2 cup 150
Miscellaneous:
   Chocolate Eclair (custard) 1 small 250
   Cookies (assorted) 1, 3-inch dia. 120
   Cream Puff 1 296
   Jello, all flavors 1/2 cup 78

Baking Powder Biscuits 1 large or 2 small 129
Bran Muffin 1 medium 106
Corn Bread 1 small square 130
Dumpling 1 medium 70
Enriched White Bread 1 slice 60
French Bread 1 small slice 54
French Toast 1 slice 135
Macaroni and Cheese 1 cup 475
Melba Toast 1 slice 25
Noodles (cooked) 1 cup 200
Pancakes, wheat 1, 4-inch 60
Raisin Bread 1 slice 80
Rye Bread 1 slice 71
Saltines 1 17
Soda Crackers 1 23
Waffles 1 216
Whole Wheat Bread 1 slice 55

Corn Flakes 1 cup 96
Cream of Wheat 1 cup 120
Oatmeal 1 cup 148
Rice Flakes 1 cup 105
Shredded Wheat 1 biscuit 100
Sugar Krisps 3/4 cup 110

Bass 4 ounces 105
Brook Trout 4 ounces 130
Crabmeat (canned) 3 ounces 85
Fish Sticks 5 sticks or 4 ounces 200
Haddock (canned) 1 fillet 158
Haddock (broiled) 4 ounces (steak)                          207 

BREADS & FLOUR FOODS

BREAKFAST CEREALS

FISH
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Apple (raw) 1 small 70
Banana 1 medium 85
Blueberries (frozen/unsweetened) 1/2 cup 45
Cantaloupe Melon 1/2 melon large 60
Cherries, fresh/whole 1/2 cup 40
Cranberries (sauce) 1 cup 54
Grapes 1 cup 65
Dates 3 or 4 95
Grapefruit (unsweetened) 1/2 55
Orange 1 medium 70
Peach (fresh) 1 35
Plums 2 50
Tangerine (fresh) 1 40
Watermelon 1” slice 60

Bacon (crisp) 2 slices 95
Frankfurter 1 155
Hamburger (avg. fat/broiled) 3 ounces 245
Hamburger (lean/broiled) 3 ounces 185
Ham (broiled/lean) 3 ounces 200
Ham (baked) 1 slice 100
Lamb Leg Roast 3 ounces 235
Lamb Chop (rib) 3 ounces 300
Liver (fried) 3 1/2  ounces 210
Meat Loaf 1 slice 100
Pork Chop (medium) 3 ounces 340
Pork Sausage 3 ounces 405
Roasts (beef)
   Loin Roast 3 1/2  ounces 340
   Pot Roast (round) 3 1/2  ounces 200
   Rib Roast 3 1/2  ounces 260
   Rump Roast 3 1/2 ounces 340
Spareribs 1 piece, 3 ribs 123
Swiss Steak 3 1/2  ounces 300
Veal Chop (medium) 3 ounces 185
Veal Roast 3 ounces 230

Chef Salad/mayonnaise 1 Tbsp. 125
Chef Salad/French, Roquefort 1 Tbsp. 105
Cole Slaw (no dressing) 1/2  cup 102
Fruit Gelatin 1 square 139
Potato Salad (no dressing) 1/2  cup 184
French Dressing 1 Tbsp. 60
Mayonnaise 1 Tbsp. 110 
  
 

FRUITS

MEATS

SALADS & DRESSINGS

Counting
Calories
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CANDLE

DIAGONAL 
STRIPE

Candle Fold Instructions: 
1. Fold into triangle, point at top.
2. Turn lower edge up about 1”.
3. Turn over, folded edge down.
4. Roll tightly from left to right.
5. Tuck in corner. Stand upright.   

Diagonal Stripe Fold Instructions:
1. Fold edge A to edge B.
2. Fold edge A to edge B. Loose edges at top.
3. Roll down the top flap.
4. Roll down the second flap
5. Roll down the third flap
6. Fold sides back as pictured. 

1 2

3 4

B

B
A

A

2 3 4

5 61

NAPKIN FOLDING

-15-

1. Napkin 
2. Salad fork 
3. Dinner fork 
4. Dessert fork
5. Bread-and-butter plate,
    with spreader     

  6. Dinner plate
  7. Dinner knife
  8. Teaspoon
  9. Teaspoon
10. Soup spoon
11. Cocktail fork      

12. Water glass
13. Red-wine glass
14. White-wine glass
15. Coffee cup and saucer    

FORMAL TABLE SETTING

1. Napkin 
2. Salad fork 
3. Dinner fork 
4. Bread-and-butter plate
5. Salad plate
6. Dinner plate    

  7. Dinner knife
  8. Teaspoon
  9.  Soup spoon
10. Water glass
11. Wine glass
    

• Don’t put out utensils that
   won’t ever be used.
• Bring the coffee cup and
   saucer to the table with
   the dessert.            

GENERAL TABLE SETTING

1 2
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TABLE SETTINGS
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FREE Helpful Hints!FREE! Full Color Cooking Hints (optional) Enhance your cookbook with 16 pages of  cooking hints!

Many times a group wants to add 
pages to their cookbook or make 
a statement to their customers. 
Fundcraft has developed four different 
and unique 16-page inserts that can be 
placed at the back of your books for a 
small additional charge.

Each section has been professionally written and will add to your cookbook value.

UPGRADE
Supplementary Inserts

This is a very popular and durable 
envelope. Made of heavy, clear plastic, 
this envelope will last for years of daily 
use storing your 
favorite recipes. 
The envelope 
opens next to the 
binding edge of 
the book to ensure 
that recipes are 
secure. The 
envelope will 
be bound 
after the 
Cooking 
Hints 
section. 

Heavy Clear Plastic 
Recipe Envelope

UPGRADE

Heart Healthy Hints Household Hints Motivational Quotes Devotional Sayings
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We Offer Many Options! Step3: Layout 
and Design

Choose Your Cover/Dividers

(Any Fundcraft or customer designed cover can be used with our divider sets.)

Full Color Stock Covers: Free
• Choose from Fundcraft stock covers with  	
   matching backs.
• Lamination on front and back ─ Free

Design your own full-color cover: Upgrade
• You design using your imagination
• Customer samples shown
• Back cover free for 500 books or more
• Lamination on front and back ─ Free

Black and White Stock Covers: Free
• Lamination on front and back ─ Free

Customer designed Black & White front cover: Free
• Use your wording, typestyle, sketch or photo

Black & White print inside front, inside back and outside back cover: Upgrade

•	 Choose any Free Fundcraft (7) 
divider sets. Note: Wording cannot be 
changed, except for Optional Dividers.

•	 Design your own dividers (using 
colored ink, colored paper, Fundcraft 
Clip Art, and your imagination)

•	 Printed on heavy stock adds value.

Tab Dividers ─ Upgrade:
•	 Choose Round or Regular Tabs
•	 Printed on Heavy Stock
•	 Adds value to your cookbook
•	 Highlights recipe sections in your 

cookbook.
•	 Makes navigating through your 

cookbook easy.

Divider Backs:
•	 Fundcraft Helpful Hints printed on 

backs of  Stock dividers (cannot be 
changed)

•	 Favorite Recipe List printed on all new 
(8) divider sets 

•	 Use your own wording on custom 
backs ─ Upgrade

•	 Option ─ No backs

Divider Options

23



With Matching Dividers! Step3: Layout 
and Design

Recommended binder color:  Black

Recommended binder color:  Black

Recommended binder color:  White

C10 Fab Favorites
D69 Modern Kitchen Delights

D69 Modern Kitchen Delights

D65 Hey Good Lookin’

C11 Modern Kitchen Delights

C13 Hey Good Lookin’

Note: Wording on these dividers cannot be changed.

Note: Wording on dividers cannot be changed.

Note: Wording on dividers cannot be changed.

Back Cover

Back Cover

Back Cover

→

→

→

Choose Your FREE Cover

Your Wording Here.
Change Bottom Wording Only

Your Wording Here.
Change Bottom Wording Only
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With Matching Dividers! Step3: Layout 
and Design

Recommended binder color:  Blue

Recommended binder color:  Dark Green

Recommended binder color:  White

C98 United We Stand

C100 Bread of Heaven

C101 Our Daily Bread

Your Wording Here
Change Bottom Wording Only

Note: Wording on dividers cannot be changed.

Note: Wording on dividers cannot be changed.

Note: Wording on dividers cannot be changed.

D47 Stars and Stripes

D37 Treasures from Heaven

D34 Bread of Life

Back Cover

Back Cover

Back Cover

→

→

→

Choose Your FREE Cover
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Recommended binder color:  Black

Recommended binder color:  Blue or White

Recommended binder color:  Blue or White

C103 Memorial Ribbon
D47 Stars and Stripes

D70 Bountiful Harvest

D70 Bountiful Harvest

C131 Timeless Treasures

C132 Flavors of Home

Back Cover

Back Cover

Back Cover

→

→

→

Step3: Layout 
and Design

Note: Wording on dividers cannot be changed.

Note: Wording on dividers cannot be changed.

Note: Wording on dividers cannot be changed.

With Matching Dividers! 
Choose Your FREE Cover
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Your Wording Here
Change All Wording

The Art  of  Cooking

Recommended binder color:  Dark Green

Recommended binder color:  Red

Recommended binder color:  Black

C134 Bountiful Harvest

C140 Cooking with Friends

C152 The Art of Cooking

D70 Bountiful Harvest

D10 Food Art

Back Cover

Back Cover

Back Cover

→

→

→

Step3: Layout 
and Design

Note: Wording on dividers cannot be changed.

Note: Wording on dividers cannot be changed (except for “Optional” Divider).

Note: Wording on dividers cannot be changed (except for “Optional” Divider).

With Matching Dividers! 
Choose Your FREE Cover

Optional
Divider

D4 Food Photo
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Recommended binder color:  Black

Recommended binder color:  Dark Green

Recommended binder color:  White

C1065 Feed On His Word
D113 Feed On His Word

D71 Simple Pleasures

D9 Basket Design

C154 Southern Comfort

C160 Home-Style

Back Cover

Back Cover

Back Cover

→

→

→

Note: Wording on dividers cannot be changed.

Note: Wording on dividers cannot be changed.

Note: Wording on dividers cannot be changed.

With Matching Dividers! Step3: Layout 
and Design

Choose Your FREE Cover
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Recommended binder color:  Black

Recommended binder color:  Black

Recommended binder color:  Plum

C165 Tastes for All Seasons

C210 Family Favorites

C250 Treasured Recipes

D38 Tried & True Recipes

D10 Food Art

D8 Stained Glass

Back Cover

Back Cover

Back Cover

→

→

→

Your Wording Here
Change All Wording Vegetables

Cakes, Cookies
&

Desserts

Beverages, Microwave
&

Misc.

Breads, Rolls
&

Pastries

Meats
&

Main Dishes

Soups, Salads
&

Sauces

Appetizers, Relishes
&

Pickles

Note: Wording on dividers cannot be changed.

Note: Wording on dividers cannot be changed (except for “Optional” Divider).

Note: Wording on dividers cannot be changed.

Optional
Divider

With Matching Dividers! Step3: Layout 
and Design

Choose Your FREE Cover
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Recommended binder color:  Blue

Recommended binder color:  Blue

Recommended binder color:  Black

C265 Angel Food
D43 Angel Food

D67 Favorite Recipes

C370 Food Art

C296 Favorite Recipes

Back Cover

Back Cover

Back Cover

→

→

→

Sharing
Our
Best

Your Wording Here
Change All Wording

Note: Wording on dividers cannot be changed.

Note: Wording on dividers cannot be changed (except for “Optional” Divider).

Note: Wording on dividers cannot be changed.

D10 Food Art

Optional
Divider

With Matching Dividers! Step3: Layout 
and Design

Choose Your FREE Cover
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Recommended binder color:  Black

Recommended binder color:  Black or Red

Recommended binder color:  Black

C320 Tastes From the Country

C331 Vegetarian Gourmet

C340 Generations

D104 Country Cookin’

D68 Vegetarian Gourmet

Back Cover

Back Cover

Back Cover

→

→

→

Change Bottom Wording Only

Note: Wording on dividers cannot be changed. (Favorite Recipe List on back of dividers.)

Note: Wording on dividers cannot be changed.

Note: Wording on dividers cannot be changed (except for “Optional” Divider).

D4 Food Photo

With Matching Dividers! Step3: Layout 
and Design

Choose Your FREE Cover
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Recommended binder color:  Dark Green or Black

Recommended binder color:  Black

Recommended binder color:  Black

C560 Country Classics

D10 Food Art

D112 Great Chicago Fire
C582 Great Chicago Fire

C660 Natural Delights

Back Cover

Back Cover

Back Cover

→

→

→

Step3: Layout 
and Design

Note: Wording on dividers cannot be changed (except for “Optional” Divider).

Note: Wording on dividers cannot be changed.

Note: Wording on dividers cannot be changed.

Optional
Divider

D8 Stained Glass

With Matching Dividers! 
Choose Your FREE Cover
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Add Your 
Black/White

Photo or 
Sketch Here

Recommended binder color:  Blue

Recommended binder color:  Red

Recommended binder color:  Black

C955 A Taste of Heaven

C960 Bread of Life

C988 Recipes and Memories

D40 Angels

D34 Bread of Life

D37 Treasures from Heaven

Back Cover

Back Cover

Back Cover

→

→

→

Step3: Layout 
and Design

Note: Wording on dividers cannot be changed.

Note: Wording on dividers cannot be changed.

Note: Wording on dividers cannot be changed.

With Matching Dividers! 
Choose Your FREE Cover
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Change bottom wording only

Recommended binder color:  White or Black

Recommended binder color:  Black

Recommended binder color:  Blue

C1011 Country Goodness
D75 Country Goodness

D76 Kitchen Classics

D77 Star Spangled Recipes

C1012 Kitchen Classics

C1013 Star Spangled Recipes

Back Cover

Back Cover

Back Cover

→

→

→

Note: Wording on dividers cannot be changed.

Note: Wording on dividers cannot be changed.

Note: Wording on dividers cannot be changed.

With Matching Dividers! Step3: Layout 
and Design

Choose Your FREE Cover

34



Change all wording

Recommended binder color:  Blue

Recommended binder color:  Black

Recommended binder color:  Plum

C1014 Beautiful Bounty

C1015 The Tasteful Table

C1017 Gracious Gifts

D78 Beautiful Bounty

D79 The Tasteful Table

D81 Gracious Gifts

Back Cover

Back Cover

Back Cover

→

→

→

Change Bottom Wording Only

Note: Wording on dividers cannot be changed.

Note: Wording on dividers cannot be changed.

Note: Wording on dividers cannot be changed.

With Matching Dividers! Step3: Layout 
and Design

Choose Your FREE Cover
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Recommended binder color:  Red

Recommended binder color:  Blue

Recommended binder color:  Black

C1018 Classic Gourmet
D82 Classic Gourmet

D83 Someone’s in the Kitchen

D85 A+ Recipes

C1019 Someone’s in the Kitchen

C1021 A+ Recipes

Back Cover

Back Cover

Back Cover

→

→

→

Note: Wording on dividers cannot be changed.

Note: Wording on dividers cannot be changed.

Note: Wording on dividers cannot be changed.

With Matching Dividers! Step3: Layout 
and Design

Choose Your FREE Cover
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Recommended binder color:  Dark Green

Recommended binder color:  Dark Green

Recommended binder color:  Black or Blue

C1023 Kitchen Connoisseur

C1028 Heavenly Delights

C1030 A Matter of Taste

D87 Kitchen Connoisseur

D76 Kitchen Classics

D80 Picture Perfect Recipes

Back Cover

Back Cover

Back Cover

→

→

→

Note: Wording on dividers cannot be changed.

Note: Wording on dividers cannot be changed.

Note: Wording on dividers cannot be changed.

With Matching Dividers! Step3: Layout 
and Design

Choose Your FREE Cover
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Recommended binder color:  Black

Recommended binder color:  Blue or White

Recommended binder color:  Red

C1031 Tried & True Recipes

D80 Picture Perfect Recipes

D96 From Our Family to Yours

C1033 Recipes to Remember

C1038 Holiday Recipes

Back Cover

Back Cover

Back Cover

→

→

→

Note: Wording on dividers cannot be changed (except for “Optional” Divider).

Note: Wording on dividers cannot be changed.

Note: Wording on dividers cannot be changed.

D10 Food Art

Optional
Divider

With Matching Dividers! Step3: Layout 
and Design

Choose Your FREE Cover
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Recommended binder color:  white

Recommended binder color:  Black

Recommended binder color:  White or Black

C1041 Cross Steeple 

C1042 Cooking for the Cause

C1043 Racing for the Cause

D88 Cross Steeple

D90 Cooking for the Cause

D91 Racing for the Cause

Back Cover

Back Cover

Back Cover

→

→

→

Note: Wording on dividers cannot be changed.

Note: Wording on dividers cannot be changed.

Note: Wording on dividers cannot be changed.

With Matching Dividers! Step3: Layout 
and Design

Choose Your FREE Cover
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Recommended binder color:  Black

Recommended binder color:  Black

Recommended binder color:  Black

C1044 Flower Fields
D92 Flower Fields

D93 Floral Arrangements

D94 Elegant Containers

C1045 Floral Arrangements

C1046 Elegant Containers

Back Cover

Back Cover

Back Cover

→

→

→

Together
We Blossom 

Garden Club of Bloom County

Appetizers 
                    andBeverages

Soups and Salads Side Dishes
Entrees

Breads
                and Rolls

Desserts

This and That

Note: Wording on dividers cannot be changed. (Favorite Recipe List on back of dividers.)

Note: Wording on dividers cannot be changed. (Favorite Recipe List on back of dividers.)

Note: Wording on dividers cannot be changed. (Favorite Recipe List on back of dividers.)

With Matching Dividers! Step3: Layout 
and Design

Choose Your FREE Cover
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Recommended binder color:  Green 

Optional Divider-Upgrade

Optional Divider-Upgrade

Optional Divider-Upgrade

Recommended binder color:  Black 

Recommended binder color:  Blue

C1047 Christmas Memories

C1048 From Our Family to Yours

C1049 Let Freedom Ring

Note: The wording on Dividers cannot be changed (except for “Optional” Divider).
(Favorite Recipe List on back of dividers.)

Note: The wording on Dividers cannot be changed (except for “Optional” Divider).
(Favorite Recipe List on back of dividers.)

Note: The wording on Dividers cannot be changed (except for “Optional” Divider).
(Favorite Recipe List on back of dividers.)

D95 Christmas Memories

D96 From Our Family to Yours

D97 Let Freedom Ring

Back Cover

Back Cover

Back Cover

→

→

→

With Matching Dividers! Step3: Layout 
and Design

Choose Your FREE Cover

41



Step3: Layout 
and Design

Recommended binder color:  Black 

Recommended binder color:  Green

Recommended binder color:  Black 

C1050 Traditional Treasures

C1051 Our Favorite Recipes

C1052 Doggone Good Recipes

Note: The wording on Dividers cannot be changed (except for “Optional” Divider).
(Favorite Recipe List on back of dividers.)

Note: The wording on Dividers cannot be changed (except for “Optional” Divider).
(Favorite Recipe List on back of dividers.)

Note: The wording on Dividers cannot be changed (except for “Optional” Divider).
(Favorite Recipe List on back of dividers.)

D98 Traditional Treasures

D99 Our Favorite Recipes

D100 Doggone Good Recipes

Back Cover

Back Cover

Back Cover

→

→

→

With Matching Dividers! 
Choose Your FREE Cover

Optional Divider-Upgrade

Optional Divider-Upgrade

Optional Divider-Upgrade

42



Step3: Layout 
and Design

Recommended binder color:  Black

Recommended binder color:  Black 

Recommended binder color:  White 

C1053 Chow Time

C1054 Firehouse Favorites

C1055 Kids in the Kitchen

Note: The wording on Dividers cannot be changed (except for “Optional” Divider).
(Favorite Recipe List on back of dividers.)

Note: The wording on Dividers cannot be changed (except for “Optional” Divider).
(Favorite Recipe List on back of dividers.)

Note: The wording on Dividers cannot be changed (except for “Optional” Divider).
(Favorite Recipe List on back of dividers.)

D100 Chow Time

D101 Firehouse Favorites

D102 Kids in the Kitchen

Back Cover

Back Cover

→

→

→Back Cover

With Matching Dividers! 
Choose Your FREE Cover

Optional Divider-Upgrade

Optional Divider-Upgrade

Optional Divider-Upgrade
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Step3: Layout 
and Design

Recommended binder color:  White

Recommended binder color:  Black

Recommended binder color:  Black 

C1056 Cherished Family Recipes

C1057 Country Cookin’

C1058 Outdoor Cooking & More

Note: The wording on Dividers cannot be changed (except for “Optional” Divider).
(Favorite Recipe List on back of dividers.)

Note: The wording on Dividers cannot be changed (except for “Optional” Divider).
(Favorite Recipe List on back of dividers.)

Note: The wording on Dividers cannot be changed (except for “Optional” Divider).
(Favorite Recipe List on back of dividers.)

D103 Cherished Family Recipes

D104 Country Cookin’

D105 Outdoor Cooking & More

Back Cover

Back Cover

Back Cover

→

→

→

With Matching Dividers! 
Choose Your FREE Cover

Optional Divider-Upgrade

Optional Divider-Upgrade

Optional Divider-Upgrade
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Step3: Layout 
and Design

Recommended binder color:  Black

Recommended binder color:  Black 

Recommended binder color:  White 

C1059 Praiseworthy Dishes

C1060 Memorable Meals

C1061 Heavenly Dishes

Note: The wording on Dividers cannot be changed (except for “Optional” Divider).
(Favorite Recipe List on back of dividers.)

Note: The wording on Dividers cannot be changed (except for “Optional” Divider).
(Favorite Recipe List on back of dividers.)

Note: The wording on Dividers cannot be changed (except for “Optional” Divider).
(Favorite Recipe List on back of dividers.)

D106 Praiseworthy Dishes

D107 Memorable Meals

D108 Heavenly Dishes

Back Cover

Back Cover

→

→

→Back Cover

With Matching Dividers! 
Choose Your FREE Cover

Optional Divider-Upgrade

Optional Divider-Upgrade

Optional Divider-Upgrade
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Step3: Layout 
and Design

Recommended binder color:  Black 

Recommended binder color:  Black

Recommended binder color:  Black

C1062 Recipes to Treasure

C1063 Recipes & Memories

C1064 Family Legacy

Note: The wording on this Cover and Fundcraft Dividers can be changed!
(Favorite Recipe List on back of dividers.)

Note: The wording on this Cover and Fundcraft Dividers can be changed!
(Favorite Recipe List on back of dividers.)

Note: The wording and on this Cover and Fundcraft Dividers can be changed!
(Favorite Recipe List on back of dividers.)

D109 Recipes to Treasure

D110 Recipes & Memories

D111 Family Legacy

Back Cover

Back Cover

Back Cover

→

→

→

Add a Picture to Each Page! ─ Upgrade 
Personalized Cover/Divider Designs
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Step3: Layout 
and Design

Full-Color Custom Covers One-Color Custom Covers

Full-Color Custom Dividers

Black and White Custom Dividers

We Make it Easy!

•	 Download our cover layout sheet from our 
website www.fundcraft.com and use your own 
design, artwork, logo or family portrait.

•	 Send us an original photo or drawing, indicate 
your wording, typestyle and special instructions 
on a cover layout sheet and our Art Department 
will design it for you.

•	 We also offer optional custom back printing and 
custom printing on the inside cover. (See Price 
Chart)

•	 See our artwork submission guidelines

Unlike other companies, we do not charge extra 
for custom cover designs that bleed (extend to 
the edge of the page). If you select the 3-ring 
binder or perfect binding style, you are free to 
use the entire front, back and spine for your 
cover design.

Cover templates 
can be emailed 
upon request.

The Possibilities Are Endless! 
Custom Designed Covers/Dividers
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With Matching Dividers! Step3: Layout 
and Design

FREE Black & White Covers

Appetizers, Relishes 
& Pickles

Soups, Salads 
& Sauces

Meats & 
Main Dishes

Vegetables Breads, Rolls
& Pastries

Beverages,
Microwave & Misc.

Cakes, Cookies 
& Desserts

Cover Title Here

One Color Cover and Divider Sets
You can choose any free divider set to go with your 
cover or you can use any of Fundcraft’s free one color 
covers that you like. Our one color divider sets feature 
seven standard recipe section titles. If you wish to use 
different titles for recipe sections, please select another 
divider option as these divider titles cannot be changed. 
Some of our divider sets can have custom titles.

BC1 Animal Fun

D1 Animal Fun (Titles cannot be changed.)

BC1025 Retro 50’s
BD25 Retro 50s (Titles cannot be changed.)
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Step3: Layout 
and Design

BC1027 Sun Cross
BD27 Sun Cross (Titles cannot be changed.)

BC1028 Religious BD28 Religious (Titles cannot be changed.)

Your wording here
Change all wording

BC1029 Seafood Collections
BD29 Seafood Collections (Titles cannot be changed.)

Appetizers,
Relishes & Pickles

Soups, Salads
and Sauces

Meats and 
Main Dishes

Vegetables Breads, Rolls
& Pastries

 Cakes, Cookies
& Desserts

Beverages, 
Microwave

& Misc.
Your Wording Here
Change all wording

With Matching Dividers! 
FREE Black & White Covers
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Design Your Own Dividers! Step3: Layout 
and Design

FREE Black & White Dividers

Your Divider
Titles Here Your Divider

Titles Here

Your 
Divider

Titles Here

Your Divider
Titles Here

Black/White divider pages are printed in black ink on 60# paper. Using a colored paper or a 
colored ink on Fundcraft black and white dividers makes them custom dividers. Any of the 
upgrades will add flavor to your black and white dividers!

•	 Choose from 16 designs
•	 Eight dividers per set
•	 Your custom titles on each divider
•	 Dividers printed in black ink on white 

paper
•	 Helpful hints printed on backs 

(optional) or add your own hints for an 
extra charge.

•	 Add tabs to dividers
•	 Print dividers on colored paper
•	 Print dividers with colored ink
•	 Print dividers on heavy card stock 

(white only)

Upgrade

Free Features Divider Backs

Upgrade your custom black and white or Fundcraft black and white divider sets to colored ink 
and/or colored paper stock. You can choose colors from the selections shown below. 

Note: If  you are using the tab divider or heavy stock option, the only available stock color is white.

Divider ink and paper Colors ─ Upgrade:

Brown Ink on Off-
White Divider Paper

Red Ink on Pink 
Divider Paper

Blue Ink on Blue 
Divider Paper

Green Ink on Green 
Divider Paper

Plum Ink on Gray 
divider Paper

Note: Select any of  these options on the Order Form and 
instruct us on your layout sheets to use Fundcraft Clip Art.

      Recipe List Backs
Printed on the back of the 
New (8 set) dividers. Space 
to write Recipe title, page 
number, and notes.

      Divider Backs 
        with Helpful 
      Cooking Hints

Salads can be a good source of vitamins, minerals and fiber. Follow these sugges-

tions when including salads as a part of your family’s well-balanced diet:

• Iceberg lettuce has few nutrients. Substitute a variety of types of lettuce such as

raddichio, Boston and Romaine.

• Avocados and olives are high in fat. Use these sparingly in salads.

• Cheeses also add fat to salads.

• Season salads with herbs instead of salt.

• Use low-fat or no-fat dressings; limit other dressings to 1 tablespoon.

• Substitute yogurt for sour cream in homemade dressings.

• Substitute low-fat or no-fat mayonnaise when making potato salad.

• Pickles and olives are high in salt. Use sparingly.

Additions and Garnishes
Tips For Tossed Salads

Sliced Hard-Cooked Eggs - remove Wash greens, drain and dry well

yolks which are high in cholesterol prior to storing.

Pimento
Tear greens instead of cutting to

Radishes
avoid bruising with a knife.

Green Pepper
Remove the waxy outer skin of

Chicken
cucumbers before slicing.

Carrots
Marinate tomato wedges

Celery
separately in a vinaigrette;

Tomatoes
then add to salad.

Cooked Beets
To core lettuce, smack head

Cauliflower
down hard on countertop,

Broccoli
then twist core out.

• Remember to use low-fat or fat-free crackers as an accompaniment to salads!

• Check the labels on soups for ingredients you wish to avoid. Many commercially

prepared soups are very high in salt and fat.

• When preparing homemade soups, use margarine instead of butter and herbs

instead of salt.

• Many recipes call for milk as an ingredient for soups and sauces. Use skim milk or

1% if possible.

• When preparing dressings, use vegetable oils such as olive, sunflower or canola.

These contain less fat and as with all vegetable oils … they contain no cholesterol!

Copyright © 1996 Fundcraft Publishing, Inc.

Salads
Appetizers are treats that can be served either at the start of a meal or at a reception or
open house. Listed below are suggestions for quick and easy appetizers, along with
some advice to follow for staying within the guidelines for a healthy diet:Salsa has become one of America’s most popular foods, primarily from its abundant

use as an appetizer. Not only is salsa tasty, but it contains little or no fat.For a change from basic salsa, mix with an equal amount of refried beans and top with
cheese. Heat in the microwave and serve hot.

Chips are the natural companion to salsa, including potato chips and corn chips.
Most potato and corn chips are fried, and therefore, contain a high level of fat. Baked
chips, or even baked pretzels, are a good alternative when used with salsa. The taste
of the salsa generally makes up for any loss of taste from baked rather than fried
chips.

Cut raw vegetables arranged on a tray can make a decorative and colorful appetizer.
Salad dressings make easy vegetable dips, but try to use low-fat versions. Most reg-
ular salad dressings are loaded with fat. Low-fat sour cream can be mixed with
ketchup and garlic powder to make an easy vegetable dip.

Cream cheese has long been a versatile food to build a quick appetizer around.
Reduced fat cream cheeses are a good choice. Top cream cheese with any of the fol-
lowing for a quick and easy appetizer:

• green pepper jelly
• drained small shrimp and cocktail sauce• chopped pickle or pickle relish• a dash of worcestershire sauce and chives• chopped chutney and a dash of curry powder.Each of these combinations can be served with crackers, thin-sliced toast or chips.

Copyright © 1996 by Fundcraft Publishing, Inc.

Appetizers
Common Kitchen Pans to Use as Casseroles

WHEN THE RECIPE CALLS FOR:
4-cup baking dish:
9-inch pie plate
8 x 1-1/4-inch layer-cake pan -C
7-3/8 x 3-5/8 x 2-1/4-inch loaf pan -A

6-cup baking dish:
8 or 9 x 1-1/2-inch layer-cake pan -C
10-inch pie plate
8-1/2 x 3-5/8 x 2-5/8-inch loaf pan -A

8-cup baking dish:
8 x 8 x 2-inch square pan -D
11 x 7 x 1-1/2-inch baking pan
9 x 5 x 3-inch loaf pan -A

10-cup baking dish:
9 x 9 x 2-inch square pan
11-3/4 x 7-1/2 x 1-3/4-inch baking pan
15 x 10 x 1-inch jelly-roll pan

12-cup baking dish or over:
13-1/2 x 8-1/2 x 2-inch glass baking pan 12 cups
13 x 9 x 2-inch metal baking pan 15 cups
14 x 10-1/2 x 2-1/2-inch roasting pan 19 cups

TOTAL VOLUME OF VARIOUS
SPECIAL BAKING PANS

Tube Pans:
7-1/2 x 3-inch “Bundt” tube -K 6 cups
9 x 3-1/2-inch fancy tube or “Bundt”

pan -J or K 9 cups
9 x 3-1/2-inch angel-cake pan -I 12 cups
10 x 3-3/4-inch “Bundt” or

“Crownburst” pan -K 12 cups
9 x 3-1/2-inch fancy tube -J 12 cups
10 x 4-inch fancy tube mold (kugelhupf) -J 16 cups
10 x 4-inch angel-cake pan -I 18 cups

Melon Mold:
7 x 5-1/2 x 4-inch mold -H 6 cups

Spring-Form Pans:
8 x 3-inch pan -B 12 cups
9 x 3-inch pan -B 16 cups

Ring Molds:
8-1/2 x 2-1/4-inch mold -E 4-1/2 cups
9-1/4 x 2-3/4-inch mold -E 8 cups

Charlotte Mold:
6 x 4-1/4-inch mold -G 7-1/2 cups

Brioche Pan:
9-1/2 x 3-1/4-inch pan -F 8 cups

Copyright © 1996 Fundcraft Publishing, Inc.

→

→

D48 D49 D50 D51

D52 D53 D54 D55
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(See Clipart 
on Page 51)
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Make Your Cookbook Stand Out! Step3: Layout 
and Design

More Cover/Divider Options

Fundcraft Clip Art

C1020 
Old Fashioned Kitchen

C1030 
Angel With Cloud

C1040
Flock of Sheep

C1050
Celebrating Our Roots

C1102 
Country Garden

C1110
Memorial Ribbon

C1120
Steaming Pot

C1130
Kid Stuff

C1060 
Kids Around Tree

C1070
Firemen

C1080
Praying Hands

C1090
Candle, Bread, Bible

C1140
American Fork

C1150
Cornucopia

C1160
Building

C1170
Retro Cook

A set of  tabbed section 
dividers is one of  the 
most sought after 
upgrades. Tab dividers 
highlight recipe sections 
in your cookbook. Not 
only are tab dividers a 
great way to navigate 
through your cookbook 
sections, but they also 
enhance the look of  
your cookbook.

Fundcraft offers dividers printed on heavy card stock and collated 
in your book. Tabs are always collated in the Fundcraft cookbooks 
and never left for the customer to insert.

Our round tabs are very popular, giving your cookbook a more 
modern look.

Clip art is a fun, free way to add flavor to your cookbook! Use 
it to embellish a custom cover or divider, or even on a local 
information page instead of  a photo. Be sure to refer to the item 
number on your layout sheet. For more, visit www.fundcraft.com 
to see our complete library of  clip art. 

Create Your Own Cover/Dividers with Fundcraft Clip Art

Tabbed Dividers

Call 1-800-853-1363 if you have any questions.

(Round or Regular)
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Step3: Layout 
and Design Dedication Pages! 

Cookbook Options

Free! Special Occasion Dedication Pages
At no additional charge, you may choose from nine special occasion dedication pages, which will be placed at the very beginning 
of  your cookbook. Special occasion dedication pages will provide your customer with an incentive to buy several cookbooks 
at one time to give as gifts.

Personalized cookbooks sell easily all year long; however, there are times when people are looking for special gift ideas. If  
you plan to market your cookbooks during one of  these times, we can offer you a specially designed page appropriate to the 
occasion. Be sure to make note of  the production time for each special date so you will receive your books in time. The page 
can be easily removed if  there are any books remaining after the special date.

Valentine’s Day
(Submit order in December)

Easter
(Submit order in January)

Mother’s Day
(Submit order in February)

Memorial Day
(Submit order in March)
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Step3: Layout 
and Design Dedication Pages! 

Cookbook Options

Add a Special touch 
to your cookbook 
by including FREE 
Special Occasion 
Dedication Pages!
Call 1-800-853-1363 if you 

have any questions.

Wedding Day
(Submit order two months before date)

Family Reunion
(Submit order two months before date)

Fourth of  July
(Submit order in April)

Thanksgiving
(Submit order in August)

Christmas
(Submit order in September)
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Make Your Cover Stand Out! Step3: Layout 
and Design

Cover Type Styles and Ink Colors

	 1	 Benguiat Bold	 Healthy Appetites
	 2	 Heroic	 Cooking with Class
	 3	 New Century Bold	 Country Fare
	 6	 Harem 	 Savory Selections
	 7	 Cooper Black	 Cooking by Numbers
	 8	 Flare Gothic	 Our Plate Runneth Over
	 9	 Palatino Bold Italic	 Feed Our Troops
	11	 Tekton Bold	 Berry Good Recipes
	13	 Zapf Chancery Bold	 Giving Thanks & Praise
	14	 Spumoni	 Time to Eat!
	15	 Belwe Bold	 The Best Food in Town
	16	 Avant Garde Demi	 A Need to Feed
	18	 Hobo	 Garden Goodies
	19	 Dom Casual Bold	 Good Recipes Make the Meal
20		 Nuts Plain	 Campfire Traditions
21		 Crillee	 Fast Food for Busy Families
22		 Friz Quadrata Bold	 Blue Ribbon Winners
23		 Algerian Condensed	 Harvest of plenty
	24	 Birch	 That We May Serve You
	25	 Snell Roundhand Bold	 Glorious Food
26		 University Roman	 Good Eats
27		 Helvetica	 From Our House to Yours
	28	 Windsor Bold	 Ingredients to Live By
	30	 American Typewriter Condensed Bold	 Fire Up the Grill
31		 Rage Italic	 Sunday Dinner Classics
32		 House-A-Rama	 Fresh from the Kitchen
33		 Covington	 Dinner’s Ready
34		 Savoye	 Country Eating
35		 Font Diner	 Delightful & Delicious Recipes 
36		 Bank Gothic	 Cooks Corner
37		 ARTISTAMP	 ANGELS IN THE KITCHEN

T These type stlyes can be used for comb binder imprints.

Type Styles for Cover and Divider Imprints

Gold or silver foil stamping enhances any cookbook cover, adding an 
elegance that cannot be matched with printing ink. Now available for our 
comb binders.

The foil stamping is only offered on front covers and 3-ring binding spines. 
Detailed photos or artwork cannot be stamped, only wording in a typestyle 
selected by Fundcraft graphic designers to insure that the type is easy to 
read and the proper size for the space available. 

There is an extra charge for the foil stamping as listed on the Price Chart 
Upgrade.

Plastic comb binders can also be stamped, adding a touch of class to any 
cookbook.

QuickTime™ and a
TIFF (Uncompressed) decompressor

are needed to see this picture.

QuickTime™ and a
TIFF (Uncompressed) decompressor

are needed to see this picture.

QuickTime™ and a
TIFF (Uncompressed) decompressor

are needed to see this picture.

QuickTime™ and a
TIFF (Uncompressed) decompressor

are needed to see this picture.

QuickTime™ and a
TIFF (Uncompressed) decompressor

are needed to see this picture.

QuickTime™ and a
TIFF (Uncompressed) decompressor

are needed to see this picture.

These standard ink colors may 
be used for your imprint text 
on Fundcraft full-color cover 
designs or used instead of 
black to create a custom one-
color cover (see price chart). 
Colors not listed are available 
for an additional charge. 
For non-standard ink colors, 
please provide a sample to 
match or specify a PMS color. 
Neons are not available.

Foil Stamping 

Standard Cover
Ink Colors

OrangeOrange

Light Blue

Dark Brown

Plum

Silver Gold

Foil
Stamping

Kelly Green

Teal

Red

Magenta

Dark Green

Dark Blue

Purple

Black
(Standard Black is Free)

Due to variances in the printing process, colors may not be exactly as shown here.

T

T

T

T

T

T

T

T

T

T

T

T

T

T

T
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We Offer Many Options! Step3: Layout 
and Design

Binding Styles & Colors
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Coil Binding

Coil Binding

Coil Binding

Coil Binding

Coil Binding

Comb
 Binding

Comb Binding

Comb Binding

Comb Binding

Comb Binding

Comb Binding

Comb Binder and 
Coil Binder Colors
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Add A Splash of  Color to the Wording on Your Comb Binding with these Ink Colors!

Black, white, red, blue, gold and 
silver are the only colors available 
for plastic comb spine printing.

Black Blue Red Gold SilverWhite

Plastic Comb ─ FREE

• Offered in 6 colors
• Soft & hard covers can be used
• Printing on the spine ─   	    
  Upgrade

Hard Cover ─ UPGRADE

• Most durable on the market
• Cookbook cover is placed over   	
  1/8” thick heavy board
• Laminated front & back

Three-Ring ─ UPGRADE

• A full 1/8” padded front & back
• Laminated on all sides
• Front, spine and back can be used 	
  	   for printing

Plastic Coil ─ FREE

• Offered in 5 colors
• Only Soft covers can be used
• Allows cookbook to lay flat 	
  when opened

Perfect binding ─ FREE

• Soft cover wraps around the 	
  book and glued at the spine
• Spine printing available

Ease-L-Back ─ UPGRADE

• Features a built in stand for easy,   	
  hands free use in the kitchen
• Only one recipe printed per page

Three-Ring Binder Cookbook Stand ─ Upgrade
• Plastic easel supports cookbook upright
• Folds down flat when not in use and stored at back of 3-ring binder

Free Cover Lamination
Free lamination on the front and back 
cover is added to all Fundcraft covers for 
appearance and durability in the kitchen. 
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Full page.......... $150
1⁄ 2 Page............ $100
1⁄ 3 Page.............. $75

•	 Your committee should decide what to charge 
based on local advertising media in your area. 

•	 Our Art Department sets the Ads for $40.00 
per page, the rest is your profit.

Suggested Ad Rates
1⁄ 4 Page.............. $40
1⁄ 6 Page.............. $30
1⁄ 8 Page.............. $25

Booster .................. $15

Full Page (5” x 8”) 

1⁄ 6 Page (5” x 11⁄4”)

1⁄ 2 Page (5” x 4”) 

1⁄ 8 Page (5” x 1”) 

1⁄ 3 Page (5” x 2 5⁄8”) 1⁄4 Page (5” x 2”)

Submission Guidelines:

• � Select members who are outgoing 
and have the ability to sell.

• � First check with merchants in 
your organization, they will be 
more than happy to support your 
Fundraiser.

• � Don’t under price your Ads, 
remember you want to make 
money.

• � Don’t neglect even the smallest 
merchant. Even a $15 Booster Ad 
adds up.

• � Attach the merchant’s business 
card, newspaper ad or handwritten 
ad to Layout Form

• � Mark each ad for size, price and 
space. Check and recheck, you are 
responsible for any errors (other 
than printing errors) made on the 
ad.

• � Do not oversell too much copy for 
a small ad space. Ads smaller than 
1⁄4 page will be text only.

Sell Advertising Pages
We’ll Show You How! 

IMPORTANT: All Ad Layout Forms should be mailed to Fundcraft with the other material for your book. 
P.O. Box 340 • Collierville, TN 38027

Ad Examples & Sizes

Step4: Merchant
Advertising

Tips on Selling Ads:
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Selling Ads Increases Your Profit
Here’s How!

q �� DO submit business cards or 
other ads from merchants. Our 
art department will resize them.

q  �DO submit original artwork, 
photos on disk at 300 dpi in 
JPEG, TIFF or PDF, EPS.

q �� DO submit a layout form for 
each merchant.

q  ��DO NOT submit art larger than 
8.5” x 11”

q �� DO NOT submit photos clipped 
from newspaper, magazines, 
etc. They will reproduce poorly.

Submission
Checklist:

Step4: Merchant
Advertising

Lines of Copy per Ad size:
1⁄ 3 page – maximum 10 lines of copy
1⁄ 4 page – maximum 8 lines of copy
1⁄ 6 page – maximum 6 lines of copy
1⁄ 8 page – maximum 4 lines of copy

Advertising Receipt/
Layout Form

One form for each ad. Fill out all the 
information, tear off the bottom half and give 
it to the merchant as his receipt. Write any 
special instructions on the layout. Please print 
all ad copy. 

Layout Form

IMPORTANT: All ad layout forms should be mailed   	
   to Fundcraft with the other material for your book. 

P.O. Box 340 • Collierville, TN 38027

• � There is an additional charge for 
photographs. Black and white 
logos and small drawings are free 
in 1⁄ 4 page ads and larger, but they 
should be the correct size for the ad 
purchased. Photos are not allowed 
on third page ads or smaller.

• � Complete an Advertising Receipt/
Layout Form for each ad submitted. 

Call 1-800-853-1363 if you 
have any questions.
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Don’t Wait Pre-Sell!
Start Selling Your Books Now! Step5: Promotion

and Sales

•	 Web Advertising

•	 News Release Sample

•	 Advance Sale Coupons & Gift 
Certificates

•	 Posters

•	 ISBN Numbers ─ Upgrade

•	 Motivate your team! Keep track of book sales on a weekly 
basis. Plan for a reorder if necessary.

•	 Keep track of your money. Set up a bank account with 2 people 
responsible for withdrawal.

•	 Start selling your cookbook before they’re printed. Request FREE 
Advance Sale Coupons, Posters, Gift Certificates and sample News 
Release. 

Fundcraft Makes 

it Easy with FREE:
Don’t Wait! Pre-Sell

Distribute Cookbooks to your Sales Force:

Call 1-800-853-1363 if you have any questions.

Sell in Stores

•	 Local stores are excellent 
locations to sell or 
advertise your book.

•	 You will need an ISBN 
number on the back of 
your cookbook. We can 
supply that for you. See 
Price Chart.
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We Help You Sell!
See What Sales Tools We Offer!Step5: Promotion

and Sales

Free Web Advertising! 
Fundcraft offers free use of the largest cooking site on the internet at no cost for your group. After the cookbook 
is printed, you can post information about your book to the internet site for international sales. All money from 
cookbook sales goes directly to the group. The front cover and a favorite recipe is posted from your book. 
Cookbooks.com is the largest cooking site on the web with over 100,000 visitors per day and many free features 
to draw cooking enthusiasts from around the world. 

Use Our Free Tools To Help 
You Sell More!

Free! Sample News Release
Fundcraft sample news release can be 
downloaded from our website, www.fundcraft.
com. We recommend you mail the news release, 
along with a photo of your committee and any 
information about your group, to every News 
Media in your area, advertising the release of 
your beautiful cookbook.

Free! Advance Sale Coupons & Gift Certificates
This is a great way to pre-sell your cookbooks and is very handy if the books 
will not be completed in time for a specific event. 

Free! Posters
Take advantage of FREE full-color posters available to 
advertise your cookbook by calling 1-800-853-1363.

info@fundcraft.com                                                                          1-800-853-1363
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Check List Before 
Submitting Your Order

It’s time 
to Wrap 

it up!
Use checklist to the right to make sure you have 

everything you need to complete your order!

Call 1-800-853-1363
 if you have any questions.

Recipe Sheets:
All recipes must be on same size paper.
Check to see if recipes are sorted in the correct section and 
the number of recipes printed on each section cover sheet.
Include text and photo for your Local Information pages. 
Number the pages as you want them to appear. (A,B,C,D)
Cover information to be imprinted on a separate page.
If you sell Ads, send all merchant layout sheets.
 
Order Form:
Fill out the Order Form completely.  Your order cannot 
be processed unless it is completed and signed by TWO 
unrelated adults. 
Cookbook Specifications – Number of  Recipes, Books and 
Base Price per book filled out.
Mark all your options as listed on the Order Form and 
calculate the total cost of your order.
If your cookbooks will not be sold for non-profit fundraising 
purposes, include 50% of the cost as a deposit with your 
order. Final balance is due before shipping. We accept check, 
money order or credit card (MC or Visa).
Include any coupons with your order. Coupons submitted 
after your order has been processed will not be honored. 
If you use Short/CutTM online, your completed Order Form 
must be received before your order can be processed.
Securely wrap and ship your package to Fundcraft and we’ll 
do the rest. Order Plenty of  Books.  Reorders are available 
upon  request.
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Confirmation:
Upon receipt of your order, you will be sent an 
Order Acknowledgement with a factory production 
number, either by email or mail.

This acknowledgement is our interpretation of 
your order and should be checked carefully.  No 
response is necessary unless you have concerns.  
Whenever you call, please refer to your factory 
production number.
 
Cookbook Proof:
After your recipes, local information pages and cover have been completed, you will be notified that a Free proof 
copy has been posted online for your review (if this option is selected on the order form). You have FIVE days 
(not business days) to look at your book. If you should need more time, just notify us and we will put 
your order on HOLD and production time will be delayed.
 
Hard Copy Proof:
You may opt for a Hard Copy Proof  (copy of recipes, local information pages, cover, 
etc. are mailed to you, along with your original recipes). This will incur an additional 
charge. Production time is delayed until we receive changes, if any.
 
Payment:
On the day the order is ready, you will receive an itemized invoice by email or mail.  Orders 
with 67 day credit terms, the billing will list two payment due dates: 50% is due 37 days from 
the ship date and the balance is due 67 days after ship date. (This gives you time to sell your 
books.) This is the only billing mailed as long as the account stays current with the payment 
terms.

If your order requires 50% payment with the initial order and the balance due when 
books are ready to ship, you will be mailed or emailed a statement, including shipping 
charges. Your cookbooks will be shipped when the balance is paid in full.

What to Expect After 
Your Order Has Been Submitted:
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Terms  
Policies

Payment Terms
•	 No prepayment for fundraising organizations with approved 

credit. (Two unrelated adults must sign the order form for 
approved credit.) Your first payment of 50% of the total is 
due 37 days after books are shipped and balance is due 67 
days from ship date.

•	 Terms for individuals, families and businesses who sell 
books for profit is 50% of the total when the order is placed. 
After order is printed, a final invoice is issued for the balance, 
including freight, and must be paid before the order is 
shipped.  

Overruns and Underruns:
•	 All orders are subject to a 10% overrun/underrun policy.
•	 This is a standard practice in the printing industry, due to 

spoilage during the printing process.
•	 You will only be billed for the number of books you receive, 

which could be 10% over or 10% under.

Production Time:
•	 Short/CutTM program ─ 25 to 30 business days
•	 Books we type and proof─ 35 to 50 business days
•	 Rush Service available for an additional charge ─ 25  

business days

Shipping: 
•	 All orders require a street address and cannot be shipped to a P.O. Box.
•	 Fedex Ground or UPS charges are added to your billing
•	 With larger, heavier orders (such as three-ring notebooks), commercial 

trucks are used to save costs to the customer.
•	 Commercial trucklines charge extra for inside delivery and unloading. 

This charge is the responsibility of the customer and is added to the final 
billing.

•	 All commercial carriers give priority delivery service to a business address; so 
you may want to give a business address for delivery of your books.

•	 Orders shipped outside of the U.S. must be prepaid for both books and freight.
•	 Overseas APO and FPO orders are shipped by U.S. Postal Service Media 

Mail and usually takes 4 to 6 weeks for delivery.

Reorders:
•	 Many groups reorder year after year as an easy way to replenish their 

Treasury.
•	 Fundcraft keeps the printing files for at least 10 years after the last printing.
•	 Reorder quotes available on our website, www.fundcraft.com. Just enter 

your WebID and password for your group. Previous order must have no 
balance due.

•	 Minimum reprint order 100 books.
•	 Reprints average 10 to 15 cents per book less than original order for the 

same number of cookbooks. All reorder prices are based on our current 
price chart.

Call 1-800-853-1363 if you have any questions.

62



•	 Q: Do we have to use Fundcraft Recipe Collection letters?
•	 A: No. We supply these free if you request them; however, you 

can collect the recipes on plain paper as long as they are all the 
same size and only one recipe per page and not written on  the 
backs.  

•	 Q: If a recipe is too long for one Recipe Collection Letter, what 
should we do?

•	 A: Continue the recipe on another sheet of paper and staple 	  
them together.

•	 Q: Do recipes have to be typed?
•	 A: No. Clear handwritten recipes are acceptable.

•	 Q: Do you count icings for cakes as another recipe?
•	 A: No. If the icing goes with the cake, it is counted only as one 

recipe.

•	 Q: What is a 10% overrun - underrun?
•	 A: Your cookbook travels through many stages in our printing 

process. During production, some books may be damaged. We 
print 10% more than what is ordered to cover books damaged 
through production. Out of the 10%, we ship 3% in Free Freight 
Books. If books are damaged, we may ship less than full order. 
You are only billed for those books you receive. 

•	 Q: Shouldn’t we give our cookbook order to a local printer?
•	 A: Local printers do a fine job; however, many of them refer 

orders to Fundcraft due to our large volume capacity. It is not 
likely that a local printer could come close to our prices or quality.

Frequently Asked Questions: •	 Q: We have a small group. Can we have a successful cookbook   	   
fundraising drive?

•	 A: Yes. Most of our success stories are from small organizations. 
A minimum of 10 members can complete it successfully.

•	 Q: Can individuals and businesses publish a cookbook for profit?
•	 A: Yes. The program is the same as with fundraising groups 

except for the payment terms, requiring 50% of the payment with 
the order and balance before books are shipped.

•	 Q: Can we change the title on Fundcraft cover designs?
•	 A: Yes. Many of our cover designs can have the title changed. 	

Under each design is an explanation of what can be changed. The 
same goes for our divider designs.

•	 Q: Can we print recipes from newspapers and other cookbooks?
•	 A: Yes. You can use recipes from various sources, but do not 

reference source. There are a few recipes that have the title 
trademarked or copyrighted that cannot be used, such as Kentucky 
Silk Pie, Derby Pie, and Runza. You cannot use  complete works 
from any book due to copyright laws. The personalized cookbook 
program is designed for group members to submit their favorite 
recipes and in many cases those recipes have been changed for 
their personal taste.

•	 Q: Can we use art and drawings from other sources for our 
cookbook?

•	 A: Artwork from books and greeting cards are usually copyrighted. 
It is better to use Fundcraft art or have a local high school art 
instructor or other local artist design a custom front cover.

•	 Q: Why does Fundcraft place a copyright on the title page?
•	 A: If you are using Fundcraft cover and divider sets, recipe 

formats and cooking hints, our copyright protects this material. 
Recipes cannot be copyrighted. If you are using your own 
artwork,  you have the option of  copyrighting your own book.                                              
Call 1.800.853.1363 for details.

You have questions . . . We have answers!
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You can now have your cookbook published on a personalized CD
The CD label will be personalized with your group’s name, making the custom CD a professional product that can be sold 
separately or bundled with your fundraising cookbook.

When your customers load the CD into their computers, they will see your front cover, along with the complete cookbook. 
They will be able to navigate to the section index, click on a recipe, view it on the screen and even print it. The cookbook 
on CD is fast and easy to use.

For only $3.50 each and a minimum order of 25 CDs, this is a wonderful option to bundle with your printed cookbooks 
or sell the CD by itself.

Publish Your Cookbook on 

a Personalized CD

“In addition to your group’s cookbook, each CD also features 10 specially themed Fundcraft cookbooks with 100 recipes each.”

“You Collect the Recipes,
We’ll Do the Rest!”
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Fundcraft.com - Specializing in 100-5,000 custom 

fundraising and promotional cookbooks with many 

options.

Cookbooks.com - The leading cooking destination on 

the web with over a million searchable recipes and many 

cooking related links.

Instantpublisher.com - Specializes in completely 

custom books in quantities from 25-25,000 printed 

directly from customer files.

Photogalley.com - Allows  you to create a Photo 

Album, Photo Book , Book, Cookbook, Yearbook. 

Almost any type of printed material can be printed by 

Photogalley!

Schoolplanners.com - Specializes in providing cost 

effective school planners.

Familymemories.com - Preserving memories one 

photo book at a time with custom photo books starting 

at $16.95 each.

Fcpromotions.com - Includes pre-designed 

cookbooks and calendars customizable with company 

logos for custom promotional gifts.

Publish 25-5000 Copies

• School Yearbooks
• School Activity Calendars
• Special Education Books
• Sports Programs
• Curriculum Catalogs
• State or Local Publications
• Instructional Manuals                           
• Children’s Books

Visit InstantPublisher.com 
for instant price quotes, 

publishing options, layout 
guides and more!

PUBLISH YOUR BOOK IN 
10 DAYS OR LESS!

If you need assistance with any of our 
products or programs, please feel free to call 

us toll-free at 1.800.259.2592! 

“You Write the Book . . . 
InstantPublisher.com
will do the printing!”

InstantPublisher.com
See what else our Publishing Family has to offer!
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Connect With Us
Learn About News & Updates   Seasonal Coupon Offers    Share Your Success Story

“Like” our page on Facebook and follow us on Twitter!

We Keep You Up to Date On the 
Trendiest Cooking Tips and Best Recipes!

(http://www.facebook.com/FundcraftPublishing) (@FundcraftPub)66
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DECATUR, AL
ABB Friends & Family

  I’ve worked with Fundcraft on three cookbook projects 
during the past year.  They not only have a simple, easy 
to use program, but they also have always been friendly 
and helpful when I’ve called with a question.  I chose them 
because of the quality of work and their beautiful cover, 
divider and filler artwork options.  Thank you!!!   
Profit: $6,500.00

HOLLISTER, CA
Chamblee Family Reunion

  We were very impressed and pleased with the experience.  
Your establishment was pleasurable and easy to work with.  
I recommend you to all who ask.   
Profit: $1,500.00

OAKDALE, CT
Friends of Otis Library

  You people certainly made this an easy experience for us.  It 
was loads of fun, too!  Profit: $5,000.00

MONTICELLO, FL
Jefferson Senior Citizens Center

  I wanted to raise funds for the center to benefit the 
Seniors.  The cookbook was accepted by the residents 
of Jefferson County.  We are delighted with our success.  
Thank you.   
Profit: $8,100.00

COLUMBUS, GA
Kappa Chi Chapter Eta Phi Sorority

  I was able to sell the books because they were easy to read, 
attractive and the benefit was for a good cause.  I highly 
recommend this project as a fundraiser for any organization.  
Profit: $2,000.00

OAK GROVE, LA
Trinity Baptist Church

  Everyone was very pleased and excited about the 
cookbooks.  We would recommend your company to 
anyone.  The books were very professionally done and well 
produced.  Thank you again.                        Profit: $3,000.00

BALTIMORE, MD
RK&K Spin-gineers

  Our cookbooks were great!! It looked 300% better than 
I ever imagined.  The program was first-rate.  If we do it 
again, I would have the Fundcraft typists do the work.  
The best feature was to be able to customize the book 
to fit our theme.  Any questions I had were answered 
promptly and professionally.  Keep up the great work!!                                   
Profit: $2,500.00

GASTONIA, NC
Gaston Co. Health Dept. Staff Organization

  It was so easy working with Fundcraft on our fundraising 
project.  They answered all my questions during the 
project with great customer service – no matter how often I 
contacted them.  The website is very easy to use.  We typed 
our own recipes and the template was easy to follow, to 
update and to submit.  Our cookbooks came in by the date 
promised.  This was an EASY fundraiser!  Our cookbooks 
sold in 2 1/2 months!   
Profit: $2,000.00

PORT ROYAL, PA
Turbett Grange

  Everybody at Fundcraft was very friendly and eager to 
help and answer questions.  We like all the options we 
had to make it OUR special cookbook.  We have gotten a 
lot of positive feedback.  We are really glad we took this 
step as a fundraiser.  Thanks again for all your support.                               
Profit:  $10,000.00

MUNFORD, TN
Drummonds Elementary PTO

  I would like to say thank you to Fundcraft for making our 
fundraiser so easy.  Our PTO had been burned by other 
cookbook companies before and we were very cautious 
about trying again, but Fundcraft is a company you can 
trust.  Fundcraft kept in touch with us through the whole 
process to let us know what the status of our books was.  
We received our books earlier than expected (even during 
their busiest time – THANK YOU, FUNDCRAFT!!!!).  
Profit: $3,000.00
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Quality Cookbooks from the Nation’s 
Oldest & Largest Community Cookbook Publisher

That’s Why You Spend Less & Sell the Best!

Shipping over 80 million fundraising cookbooks to 135,000 groups!
410 Highway 72 West • Collierville, TN 38017 • www.fundcraft.com

Phone: 800.853.1363 • Fax: 901.853.6196 • Email: info@fundcraft.com
Open Monday-Friday from 8:00 a.m. to 4:30 p.m. (cst)

Made In America




