
Elle Waldoch is only 2 ½ years old, but she 
already knows important things about Grandma 
Sue. Grandma likes to carry a camera and take 

photos of silly kids. Grandma grows a huge garden, and 
spends a lot of time in the hoop house and kitchen. 

Grandma is full of energy and passion and laughter.
So it came as no surprise when grandma nearly 

screamed when Elle asked if they could make a cake 
together. “YES!” was the immediate and emphatic reply. 
Out came the measuring cups, spoons — and yes,     
the camera.

Sue B. Balcom, a member of Mor-Gran-Sou Electric 
Cooperative, says that particular day, and every day 
spent cooking and baking with granddaughters Elle 
and Lucy Mae Bartholomew, are the “best grandma  
moments ever!”

Showing the girls how to measure and mix 
ingredients — and allowing them to make a mess — 
are an educational and entertaining way to spend a 
Saturday. But Sue is teaching them much more than a 
process: Elle and Lucy are learning the importance of 
heritage and tradition.

Sue shared memories of one of her grandmothers, 
Emma (Schwind) Meidinger of Wishek, and how 
family traditions ignited her own passion for cooking          
and baking.

“At Easter time, Grandma Meidinger would have 
honey cookies with white frosting and popcorn balls. At 
Christmas time, it was fruit and nuts. There were just 
some things that were always there,” she reflects.

Sue didn’t learn to cook from her grandmother — 
in part, because there were 46 grandchildren and 

56-great-grandchildren when Mrs. Meidinger passed at 
the age of 86. The other reason was her grandmother 
never used recipes; the ingredients and directions were 
in her head. So Sue learned how to cook by spending 
Saturdays in the kitchen, watching her mother.

“I learned by osmosis,” she says with a laugh.
Sue, the executive director for the Foundation for 

Agricultural and Rural Resources Management and 
Sustainability (FARRMS), Medina, feels strongly about 
eating locally produced foods. Of course, she says her 
own taste the best. With Halloween on the horizon 
and sugar pumpkins growing in her garden, Sue 
invited North Dakota Living readers to try her Grandma 
Meidinger’s Old-Fashioned Pumpkin Pie recipe, which 
was an unexpected gift given to her by an aunt.

“Grandma made her pumpkin pie like an apple pie.
She would slice the pumpkin, and toss it with the spices 
and bake it,” she explains.

“I always use a sugar pumpkin in my pie, or 
substitute a really good butternut squash,” she 
continues. “A jack-o’-lantern pumpkin doesn’t have the 
flavor,” she says.

Sue also shares her recipe for Butternut Squash 
Bread. She says she likes her bread to be dense and 
spongy, and her husband, J.C., prefers his to be soft for 
sandwiches, so she alternates textures when she bakes. 

“I love to bake homemade bread. The squash is a light 
bread that turns the color of butter when it’s done,”   
she describes.

In addition to baking bread with the squash, Sue says 
she puts it in the crock pot with salt, pepper and butter. 
If her garden has a generous harvest, she preserves 
it by baking it, measuring it in 2-cup packages and     
freezing it.

Sue says the best compliment she ever received 
from her mother was that she crocheted as fast as 
her Grandmother Meidinger, who made each of her 
grandchildren and great-grandchildren homemade 
Christmas gifts every year.

So perhaps in 30 years, when both of Sue’s 
granddaughters are married, Elle and Lucy will say 
the best compliment they ever received was from their 
husbands, who told them they cooked and baked as 
good as their Grandma Sue.

North Dakota Living thanks Sue B. Balcom, and the 
families of Elle Waldoch and Lucy Mae Bartholomew, 
for sharing some of their recipes, traditions, and best 
moments ever. n

Carmen Devney is a communications specialist for the North 
Dakota Association of Rural Electric Cooperatives, Capital Electric 
Cooperative and Mor-Gran-Sou Electric Cooperative.

YES! Baking with granddaughters
‘best moments ever’
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Granddaughters Elle Waldoch (center) and Lucy Mae Bartholomew 
contemplate taste-testing Sue B. Balcom’s pumpkin slices before 
placing them in the pastry. Sue shares that she was greatly influenced 
by her grandmother, Emma (Schwind) Meidinger of Wishek, and 
appreciates the opportunity to guide and inspire these eager and 
energetic chefs.



Let autumn’s 
colors inspire 
your menu

“Mom, I’m growing corn, strawberries, tomatoes, 
pumpkin and cabbage in my garden. Let me harvest 
this cabbage! Farm-fresh fruits and vegetables are 

good for my pet,” 
my daughter said 
as she showed me 
her computer game 
in our home office. 
She was in second 
grade at the time.

“Fruits and 
vegetables are 
good for you, too,” 
I replied. I waited 
for her to decide 

what her virtual pet dachshund should wear as our 
three real dachshunds angled for some attention at 
her feet.

“I can save money by growing my own fruits and 
vegetables,” she read in the online storybook. I was 
intrigued with this game, which promoted growing 
and eating fruits and vegetables.

My daughter is 10 now, and she has been helping 
in our real garden for the past few years. When kids 
help in the garden or kitchen, they are more likely to 
eat fruits and vegetables. They can reap benefits in 
their science, math and language skills, too.

With autumn, we enjoy brightly colored leaves, 
and the final harvest of apples, root vegetables, 
squash and other produce. Abundant colorful 
produce can inspire us to enjoy a more colorful plate 
of food at the dinner table.

Most adults and older kids need about 4.5 cups 
of total fruits and vegetables per day. Nutrient- 
and fiber-rich dark green and deep orange/gold 
vegetables are among the foods commonly lacking 
in the American diet. Our bodies convert the 
“carotenoids” (orange/gold pigments) to vitamin A, 
which helps keep our skin and eyes healthy.

Until next time, enjoy autumn’s seasonal bounty. 
Make your own applesauce with crab apples or 
a pumpkin pie starting with a sugar pumpkin.
Check out our online healthful recipe collection at        
www.ndsu.edu/eatsmart. n

Julie Garden-Robinson is a professor and food 
and nutrition specialist with the North Dakota State 
University Extension Service. To learn more, visit   
www.ag.ndsu.edu/food.
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Julie Garden-Robinson, 
Ph.D., L.R.D.

H E A L T H Y  H I N T S
OLD-FASHIONED PUMPKIN PIE
1 double pie shell ½ tsp. salt

4 cups raw pumpkin, sliced ½ tsp. cinnamon

1 cup sugar 1 T. lemon juice

 butter, optional

Line pie plate with pie shell. Cut pumpkin in half, remove seeds and scrape 
clean. Slice into narrow strips to more easily remove the peeling. Slice 
pumpkin into thin pieces. Arrange slices inside the pastry shell 1/2 inch 

from edge. Sprinkle 
sugar, salt, cinnamon 
and lemon juice on the 
pumpkin. Dot with butter 
if desired. Cover with top 
shell. Cut several slits 
in top crust. Seal edges 
and bake in preheated 
oven at 450 degrees 
for 10 minutes. Reduce 
heat to 350 degrees and 
bake for 30 minutes.

Sue’s test notes: Use a sugar pumpkin and cut the slices (like apple slices) so 
they are even and not too thick, or they won’t cook through. You may substitute 
buttercup or acorn squash for pumpkin.

Recipe of the late Emma (Schwind) Meidinger
Submitted by Sue B. Balcom
Mor-Gran-Sou Electric Cooperative

PASTRY (yields 8 pie crusts)

5 cups flour 1 pound lard

4 tsp. brown sugar 1 egg, beaten

1 tsp. salt ¾ to 1 cup cold water, cold vodka or

½ tsp. baking powder  cold clear soda

1 tsp. vinegar

Sift flour, baking powder and salt; add the brown sugar and cut the lard into 
flour mixture, mixing well. Add the beaten egg, liquid and vinegar. Roll out 
pie crusts.

Sue’s test notes: Do not substitute the lard. Once you mix the liquids into the 
flour, refrigerate and let it sit until the flour is absorbed into the liquid. I use clear 
soda instead of cold water. Soda or vodka will cook off, so the crust does not 
get soggy. The dough should not be sticky or solid, but flaky. I roll my dough on 
lightly floured waxed paper so I can lift it up easily.

Recipe of Lydia Zenker, from the 1975 Emmanuel Lutheran Cookbook, Gackle
Submitted by Sue B. Balcom
Mor-Gran-Sou Electric Cooperative

BUTTERNUT SQUASH BREAD
2 T. dry active yeast 1/3 cup butter, melted

½ cup warm water 1/3 cup sugar

1 ¼ cups cooked butternut squash 1 tsp. salt

1 cup warm milk 3 to 4 cups flour

2 eggs beaten  vegetable oil to coat dough

Preheat oven to 375 degrees. Dissolve yeast in water and let stand for five 
minutes or until foamy. Combine squash, milk, eggs, butter, sugar and salt 
with yeast mixture and mix well. Slowly add 3½ cups flour, a little at a time, 
and mix into dough. On floured workspace, knead dough until smooth and 
elastic. Coat a bowl with oil, and gently roll dough in bowl until covered with 
oil. Cover and let sit for one hour or until doubled. Punch down, rest and form 
loaves. Let rise 30 minutes, and bake 25 to 30 minutes until golden brown.

Submitted by Sue B. Balcom
Mor-Gran-Sou Electric Cooperative
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