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PARTY F/IRS
Favorite Recipes of
Members
of
TH? RIKS AND HOT GARDEN CLUB

OF WZSTFITLD, N.J.

Cover Designt Thelma Higgins
Compiled and Zdited by: Edythe Dugan
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PARTY F.RZ hes bugn Orunerod I'rom favorite rccipes ofakn“

members of The Rake and Zoe Gercen Club oL'Vﬂsthnld,:

Now Jersay, ll are not or:zinal, but you can Hc as &Tud

that all have the indivicduel touch of thz cooks "Wbﬂlgélng
tncme Try everv one, they all sound yunmyld

e o ¢ aNnd, by coindicence, thoy start with "AY and end with
"Z!ll ) |
L
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APPITIZTRS MDD DIPS

TR W R T S S T Sl W WT U Rl T e e

APPTTIZZR CHZ2ST MOUSST

T e -

1 pkege. unflavored zeclatin

1/ c. cold water

2 Ce dairy sour crean

2 te.  Italian salad dressing nix

1/ c. crumbled blue cheese

1 ¢c. @mall-curd, cream stvl> cottaze cheecse

Soften gelatin in cold water, Pl-ce over boiling water and
stir till gelatin cissolves, Stir digsolved gelatin into sour
cream, .dd salad dressing wmix, bluc chezse and cottage cheese:
beat with clectric or rotary beater until well blénded. * Pour
into 3-1/2 c. ring mold or smell loef pan, GChill till firm,
Unmold and garnish with parsl:y and carrot curls, Serve with.
crisp crackers '

Joyce MacDonald

RGN C U, - Yummy Dip

1/4 1b. butter

6 tb, olive oil

6-12 clovecs garlic mihced or crushed

10 anchovy fillots, chonped fine

White truffles, sliced thin (optional)

1 th., lemon juice

Raw vegetables cut in 3" strips and crisped (celery, carrots,
fenncl, cucumbers, sweet peppers, radishes, artichokes,
mushrooms, cauliflower, cold cookut asparagus or bread gticks)

Heat butter and oil togcther but do not boil, .dd garli
anchovics, truffles and lemon juice, Stir briskly. <
hot over burner and stir while usinz.

B 0
-

Thelma Higgins
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1-1/2 1b, grownd chuck
c. Ping brand crunbs

i g. salt

S
~..
e ™
\J
y

. I b '!‘__1‘ > -
/] c. bottlzd h-rbscuz s~uce :

1 1-1b,. 4 02. can pincennle chunks, drainec

Toss toscthcr first £ inzredi-nts. Tlené well, shnve into
1/2" bo 1ls., Plece in shallow non (12x2x2%) with shortoninz

12, in s~uccpon comding juice and

S e

anc refri Zara tc, Ieanwoal
!
h :

-
l flour, Blon? until smooth., .44 barboeno ssuc 733 water,
P Ci - ¥ a3 Lo o 5 : » U R e =
— blend..96bt:-asido, Hoot oven to 3509, brlz magt “"]# 30 min,
1

dr-in off cxecess {ot,thcn pour tomato sauce over and beko

4> min, To scrve, spoon meolt bells and sauce into chafing

dich wvith mincenplc chunks, _
Lorctta Douchard

EZFJL Gr- 3 ;é
1 8-0z. pkzac. -m checse, at room temmeraturc
1/4 1b. bluc chuoss, ot room tormoraturs
1 t. garlic salt ’
L L. 8clt
/4 e. finely chopped zracn ponn
1/ c. chopned pimicnto

s Ll c. chopped wﬁlnut for cocting

()
=3
(J

ors, pimionto , 1/4 e.
l d then roll in nutc
g, or make dzv bafore so

Combinc softened chacses cnd 2d4d no

nuts ~nd voth selts. Ro1ll into o b

to cont., Refrigerate baforc servin
hl fi

Y
chacse i he rm,

nper
al

3

Ginny lMcTlrov




CHETST AITD BACON PUFFS (ibt. 3 doz)

1 ce mayonnaise

3/4 c. grated sharp cheddar cheese
2 tbe horseradish

1 the sherry

1/2 ¢. cooked, crumbled bacon

Combine 2ll ingrcdients, Spreac on toast cut-outs or cracke
Broil until bubbly and browme

e
4 v o

Pauline Hydock

CHEESE PUFFS WITH OLIVIS (Hot) (ibt. 40)

" - w g S - R, - . 3 1 1 - | :
Mix all ingrecdicnts excont olives, mo'-ing 2 dough. Wrap ea

-

| X C
ol 4 o . - - ) : ! ‘ . \ - - ,-:I - - ‘-'\ T - / AR rY ' y 3 -
stuffec olive in about 1 t. cheese Jough, comnletely coverins
-~ Y
)

CHILI CON QU3SO (Warm cocktail dip)
1 1be 7rated processced cheese

1 onion chonped fine

1l grecn peoper, chopped fine

1 lge. can whole tom-toes, drained (save juice)

Fry onion and wepper in bacon fat until soft but not brown, Add
tomatoes. Simner until nort of juice is gonee ..dd checse to .
mixturc, & as it nelts. 2Add juice from tomatocs slowly if
mixture is too thick. Serve over hot water in chafing dish with
fritos or tostodose.

Ginny McElroy
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GHICK LIVRR SPRAD O DIP
1 ¢, chiclon liver

5 slices bacon

1 tb. minced onion

1/2 t. musterd

2 th, catsun

2 tb. mayonnaise

- Salt and »nepper to taste

Seute livers in butter until cookzd. Chon fine. Try
bacon and crumble, add to liv.rs v’ th onions,

Mix condimcnts tovcther, blonding well. Combine with
first throe ingradionts. 3cason to tastes If too d}y,
add morc mayonnalsce.

Ginny lcTlroy

CAILI CITLEST LOG

-, TRy A T e e TEe

3-0z4 DPkge., crcam cheese
ce shredded sharn iLmericon chzese
tb. lz2mon juice

Dash recd penper

1/Z t. garlic powde

1/4 c. finely chopped pecans

1 t., chili powder

1 €. paprike

1
2
1

Iet cheeses stand at room temperature to softon.
Combinc cheeses. .dd lemon juice, zarlic nowder and
red pepper. Beat with beater until lisht, Stir in
nuts., Shape in roll about 1-1/2" across. Sprinlkle
mixture of chili powder and papriln on wax ponor, cné,
in it, roll cheese loz, Chill in refrigerator. ILet

stand ‘at room temperaturc sbhout 10 min, before s2rving

gkers, May alco be rolled in finely chopned

ew ey ‘ .
__—

Rose Scanlon

e

A Fe



CHEESE PUFFS III (Continued) -

Mix all ingredients thoroughly. Cut 1 1/2 inch rounds of
thin white bread and toast one side. Spread other side with
cheese mixture. Brown under broiler. May be made ahead, frozen,
and put under broiler when needed. Makes about % dozen.

;ﬁTRY CHEESE SPREAD Evelyn McDonnell

o
1 cone sapsego cheese (qr-a,ted) 8 0z, cream cheese (whipped)

1/3 c. butter or margarine 2 Ts half and half
(soft) ‘

Combine all ingredients. Serve as a spread for crackers.
CHEESE STRAWS Edythe Dugan
4 oz, flour 4 oz. sharp cheese (grated)

2 0zZ. shortening 1 t. dry mustard
Water

Sieve dry ingredients together in bowl. Rub in shortening.
— Add cheese and mix well. Add water to make a stiff dough. Break
into small pieces the size of a quarter. Dip fingers in flour and
roll each piece of dough i1nto a strip 5 inches long.
Place on ungreased cooking sheet and bake 7 to 10 minutes at z
375°, Some pieces of dough may be shaped into rings. When serv- 8
ing, put 4 or 5 straws through circle to add variety.,

e

CHOPPED'CHICKEN LIVERS Jane* Brady
1l 1b. chicken livers 2 hard cooked eggs 'L

2 ed. onions (chopped) ) T, salt

1 ) c. rendered chicken fat 1/2 t. pepper <

l

: Saute' chicken livers and onions in chicken fat in a large

X/;Killet until no pink remains i1n the livers, and the onions have

- turned a golden brown. Chop livers, onions and eggs coarsely and

~ evenly or put through food grinder using coarsest blade. (Do not
use electric blender). Gently stir in salt and pepper; refrigerate.

~ Serve garnished with additional chopped egg and parsley strigs.

a

is the condiment that gives success 1ts flavor.
’ Truman Capote
o~ - | S
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PATE' OF CHICKEN LIVERS Julie Fitzgerald v,
1/2 lbe chicken livers 1/4 t. ﬂutmeg p
1 t. salt 1l t. dry mustard
Pinch of cayenne 1/8 te ground cloves
1/2 c. rendered chicken fat, 2 T. onion (flnely minced) =

::' goose fat, or butter | %
(softened)

Bring chicken livers to a boil in water barely to cover_and
‘w . simmer them for 15 to 20 minutes in covered saucepan. Drain and
| put hot livers through the finest blade of the food chopper. Mix
* = this paste with salt, cayenne, fat or butter, nutmeg, mustard,

5 cloves and onion. Blend well, pack the mixture in a crock 4‘& e
chill in the refrigeratoro
;*</ CHUTNEY DIP OR SPREAD Irene Doremus ﬂpﬁ-
' 2 (8 ozo) pkg. cream cheese 1/2 t. mustard
1/2 c. chutney 1/2 pineapple (scooped out)
1/2 c. toasted almonds (for 2 t. curry powder
topping) : |

= Mix all ingredients and serve in pineapple. Sprinkle almonds
\_ on top. ©Serve with crackers.

CLAMS CASINO DIP Mary Lou Fischer N\
(ﬁﬁa 0z.) cans minced 1/2 1b. butter
clams» (

| (hed' .reserve A oregano
‘C% juice)

1 t. Tabasco

4 T. lemon juice 1/2 t. seasoned pepper
6 strips ef bacon (chopped) 1 1/2 c. Italian bread crumbs
2 onions (chopped) Parmesan cheese ‘
2 green peppers (chopped) Paprika
1/2 c. fresh parsley 2 (4 0z,) cans pimiepto
(chopped) (chopped) .
Simmer for 15 minutes,; drained clams and lemon julce. Saute’
bacon, onions, green peppers, parsley and pimiento. Add sauteed = -
- mixture to simmering clams with 1/2 c. clam juice, butter, oregano.

- When-butter melts, add Tabasco, pepper, and bgpad crumbs. Mix to
| COH.StQﬂEy of catmeal., . (Add more clam juice & Tabasco if need
- Place 1n pie plate and freeze.: n ready Yo' serviizatbaviii

cover with grated Parmesan cheese and aprika. DBake at

. 20 minutes until hot and bubbly. Serve on shredded wheat W&
: or favorite cracker.




COCH".T0 CRIAIL PUTTS . (Lbt. 6 doz,)

/~ C. butter or margarinc
1 ¢. boiling water
1 ce all-purpose flour
1/4 t. salt =
4 eggs :

Heal oven to 425°, Combinc butter and boiling wrter.in scuco-

pan. Keop over low hcat until butter is melted. /Add flour
and salt all at once and stir vigorously ovsr low heat until

rfxture -ornu a ball and leaves the sides of pan. Remove e *
from hcat and add czgs, one at a tine, beating wa¥l aftor each

addition, Drop by level teacspoons onto grcascd boking shoet,
Bake 20-22 min, Cool on rock., OCut slice off ton of puffs,
Fill some with chickon or shrimp filling and the rest with tho
choose filling, *

Storc in frcezer un to onc month., Thaw 1 hour before heating,

p =

Hont oven to 4850°, Balke on grecsed bokinz sheet 3 min. Serwve
WaX'd,

Nutted Chiclken Filling:

g eh, uttcr or _r_'tj_(ﬁ_rftjfjl"j?‘n;

1 e« fincly- choppod pecang
1-1/3 e+ fincly mincod chiclkon
1// c. mayonnais
1-3 o0z. pkge. cream ciaeccse
,L/4 t, selt e
1/2 t. nutmeg |
1/2 to lcion rind, grated

B0 3

%

1izhtly brown nuts in buttor, cools Combinonall ingredicnts,
}okes 2 cups, cnouzh for about 3-1/2 doz. puffs.
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Locktail Crcam Puffs - cont.

Shrimp filling: -
1—1/2 ¢: £ nalvy chonnad shrim :

1/2 ¢. mayonnaisc g -5
1 3 oz, nkge. cream chcese sofcned
l/%&t T“zon rind, grated K T

Combvnéag;l ingradients., Ilaltas 2 cups, cnough for ' %
aoout33—1/2 doz. nuffeg, N

Cheese filling: ’ . Db
2 c. coarselysgroted choddar ghecse
Z t. preopared austard | e
2 t. ‘lorcostersaire gauce L
2 tby milk - e

doz., puffs. " 5 | X

. Marign TenplotoRe
A |
CRB TRTLATS %é

g

2 tb nayonnol.go™y

1 tb. ‘Ionc\.,_.t...’z::.ro sSauce & -
I tb, lewmon Fuice |
.1 tb. wminced onion - P i
Salt and peoper to taste o |

6 Ol.i. C“"]O"’;“ﬁﬁt

2 ‘tb, (hcoping) copers (optional)

Lombine all ingredicnts, * ilazos enough for abeut 2-1/2 e 5 i
T

I box (30) Tartlzts ( Robent Troat Delicates c'en) : ‘jri'fﬂéﬁ“f
Parmesan Choesc = ; g 2 .:ffﬁ

ez,
ok -ii;ana meyonnaisce tozather, Add lemon

*g:.3¥ﬁrsalre sauce, onion, salt and pepnor 1~
"well, Told in crabmzat and capers. TFill ta?tlats :

“iand pprwnﬁlu with parmesan checse, Bakc annroximately
s, 15.min, 2t¥3759, May bc sproad on mplba toast -~nd done
°fff'QVbn ‘the SuﬁO'W&yo X

i~ - 4 ¥ ‘- * "’h n‘
I L . LT - . % . N
Faea 0 s S Rt Mary Tolris chur
= e L N ey, o, " . ner




 :bremd and cut into 1% cubes

LAYZRED HAM CUBES

2 tb. aoyonnaisc

2 tbe preparcc horscradish
lgbe. 'lorcestersaire Jauce
1/2 t, scasoncd' salt

1 & oze pkge, crcam chcese
6 thin slices boilcd ham

Put all ingredients cexcept hon in blonder, Cover and run on S
higih spo od until smooth. (Can usc clectric 11xor) Place

onc slicec of nwm on woxed papir, Sprumd with 1/5 of blender

mixturc. Pub gn0ua3; slice of hanm on ton of choeesac nixture

an('“praod with nmorc chzene. Ropoat, onding with hanr slice,

"pan fipaly ine aluminum foil or waxod papor and nlace in freezer

for irs or morc. <.bout.ad hour before sorving; remove =
from frecacr -nd cub.into 1/2% cubes. soree cach cube with i
clz to scrve.

Jn

‘;f. | Paulinc Iydock

1 loaf of firm bread uwmsliced (fron -::Je'it:_t)ry)

3 oz. pkge. &rcam cacose |
1/4 lb. »rotod sharp cheddar

olconargarint ; .
pcaten 4 .

."-._- . | | ’
1$®cliccses ond. butter over 1ot gt and bhlend well., Ro- '
movo,ﬁﬁ;%m hoat ond cool. .€d czg wal Lo, AXal c’:rusts from - .-

Dip ocach cube in mMiX. Refrlg—.

arate overnight. MNext cay, baho at 350-400° for 10 min,

SerVO'wigh toothpicks.

May be frozen for future use if vou wish.

Trecne Dorcnus

id
L ...
P
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apple shape.

18 J»'_‘_,
PATE OF CHICK'N LIVIR

1/2 Lt;. chicken livers

J- t. salt o -

pinch of caycnne o .
2 c. softcned butter |

'/L_t. nutmeg

1l t. cry mustard
1/8 t. ground cloves
2 tb., fincly minccd onion

Bring chicken livers to = boil #n woter to cower. Simnmor,
covored for 15-20 min, Draingsblcond to naste. 4dx with

salt, cayeanc, butter, nutmeg, mustard, clovee ~n? onien,
Blcend well, Pack aixturc in crock, Chill well., Unmold,

Scrve with 4hin 911c33 of FTr-nch brond,

AN

POLLPPL LIVER P T3 (Serves 40)
1 1b, soft butter ] s

2 1bs. chicken livers |
2 fincly chopned onions | ¥
1l t. curry powder 5
1 t. paprika |
1/4 t. salt ’ ¢
1/2 t. popper

3 tb. cognac | -
1-1/4 c. sliced stuffed olive

Top of fresh pincapple

Melt 1/2 c. butter in saucepan. .dd livers, onions, curry,
paprika, salt and pepper. Cook 8 min, or until livers are
no longer pink. Blcend mixturc in blender. Dlond liver mix—
turc, remaining 1-1/2 c. butter and cognec. Chil ?i‘or about”
3 hours, or until mixture can bc molded, 1iold inlo nihke«

cont.




35
Pincannle nate - cont,

-
L]

Starting at the bottom, press olive slices in rows cncircling

pate so that the mold is complcotely covered excent ths top.
Cap with »nincap»nlec ton. .27 be frozen in pl”“tlc vran,

Bettr Retzlaff
RULKI (Hawaiion “pnotizor) (abt. 2 doz.)

12 glicos bHacon

6 chicken livars - about 1/2 1b,

12 vhiole watercacstnuts

3 tb. sov sauce

2T, sugar

144 t. monosodium glutamate

Pinch of ground zinder or 1/ t. fresh chopned ~insor
24 tootihnicks

Cut bacon strips in half and fry until partially cooked but
soft. AJuartcr caicken livers or cut into 24 bite-size morscels,
Slice watorchestnuts in half. Combine soy sauce, sugar, mo-
nosodim Zlutemate, pingser and add to chicken livers. HMarinate
for 20 min,

-

Jran chickon liver and watcrchostnuts in bacon str
nlacc with toothpick, Placz on a rack in o h
for 10 min, Toothpicks may bc ronlaced beforc scrving.

To propare ahcaed: follow instructions and cook until done,

Refriszerate till time to serve. Place on rack in hot (4500)
oven for 5 mine or lct gucsts werm over small hibachi.

Teyths Duran

R T R L
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1 Ib. ~“on salmon (2 €.)

1l 8~cz, Pkge. crecan chocse, softened

1 th. l:mon juice

2 t. grated onion

1l t. horscradish

1/4 t. calt

1/2 t. liquid snoke

1/2 e. chopned nccans

3 tb. snipncd pexrslcey.

Drain, rcmove skin and boncs, flake salmon. Iz well with
next six inegradinmnts, Chill goveral hours,

Comb ne pceans and parslev,
balls androll in nubs. and j
crackers.

pal

rin'-lod

RS ITCH FILLING

2 0gg volks

4 tb. suzar

L tb. vincgar

1 th. butter

Combinc and cook until thick.
1 cho»nnad onion

1 ciopned groen pepn

1/2 1b, croan chz»

T
-

| =4

Yy
-

Qa

mix 1oll

- (1
f..!..-l .

Filling may be uscd for rolled

~ :
31 97)3

'1'3].

salmon nixture into snall
Chill wz2ll., Sorve with

ovar mixture bovyl ond

adse b =

sanciriches, ribbon

sancéwiches,

or

sandwichos cut in fancv shancs.

Brcad

shhould be spr

sad

thinly wi

n sof ten

##By popular rcaucst

cd butter

beforo

addine filling,
Ginny McTlrov
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##SHRTIP MOULD (Serves large
party)

c. tomato soup

0z, WIIPPID crocn choese

c. mayonnhaisc e .
c. canned shriup (3x4-1/2 oz. cans), mashed .
tb. unflavorcd gelatin

tb. colcd wvater

1l small onion srated
1/2 c¢. celory, cut fin>

L/Q c. grosn phupper, cut fine

-

fwleo of 1 l“WOﬂ

TS0 NN O

Heat soup, acd -crecax ciaccese and: aix until melted anc combincd,

soall geletin in ceold weter., Dissolve.in hot mi turc snd. cool,
aad mayonnaisc, shrimn and ramaining ineredients.

Place in oil>d mold and rofrigrntd.. Cover with plastic wrap,
not foxl,  56F !, G

Dot iiulrcany
Ginny Mcilroy
dyths Duzan

r ‘| e = ' - ~ y -
By popular roquost

SIRT. P 1UTFINS ,- ("bt. 32)
1l ,=0%Z. can cl2ancd, doveined shrimp, meshed
1 B mﬂyonnaiﬂo
1l e. grated sharp cheddar cacesc
1 % curry
1 t. onion powcaer
1l pkoce 4 Anglish 1uffins, s»nlit in nalf
Combine first five ingradicnts. Pile on cach .muffin half,
Cut cach half in quartcrs. Droil until bubbly and lightlv

browned

-

lMary Lou i hor
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HOT CIDER-TIIN , PUNGEH (8x4-0z. scrv.)
1/2 c¢. light corn syrup

3 12—oz. can apricot nectar

12 wiolzc cloves

2 2-inch sticks cinnamon, brokchn

2 ¢, anplc cider

1 ¢. sautorne

Combinc first five ingrediconts in a sauccoan. Brinz to
boilinz point and siamer 10-15 min., or until cider 1ics
- o

spicy enough to suit taste. Strain, add seutern. 2Sring
‘to boil and serve at once.

Sally Thomnson

FOT SPIC.LD CIDAR PULCH (4-—5 Sarv. )
(.L! "O* "TIOﬁl J?O.f' Cfl"" LS tnlq ol fl oOwenr ;1] O1 f}

c. cranberry julicce
e, Glder

}.Jo
O

6
water
1010 cloves

c. Zranhulatod sugar
2 picces. stick cinnamnon
1 tb. lcmon juice

et sl S B S
ct O
..(.J

Combinc ell ingradients anc simaer 10-15 min, Strain an

serve with lemon slices. If rum, whniskev, or other shirit

is added, reduce quantity of sumar., This moy also be

secrved cold, ;

For larger gquantity usc: & t. whola cloves

1 zaleclder

1 gal, cranberry julce * Briny to simmer very slowly.
8 c. sugor, less if adding spirits - Do not boil. Can be made a
8 c. water day ahcad and snices 1loft in
l c. lemon juice f£til rocadv to be uscad.

et
ON
'O

lcces cracked cinndmon Joyce liacdonald & committoe



1 8
MDD ‘
DRO P CI;L‘. ‘ (Serves 3)

3 0z. orange juice (frozon nay be used, but fresh is better)
1 0oz, crcam of coconut - |

1-1/2 oz. vodka

5 crushed icoe cubes

-

IZiX in blendﬁr and sc Y ] N ~ 7 R, Ty -4
' 4 [ NG ,.)L,I'V‘O ..!..n ‘._:)f, I'f:..l t q;l AR b \p]'l ul lp_rgo S traw
ortcned. |

Blancho "lestrich

@EL.&@T‘CT’ ‘ (2—-1/2 qtno

| 20x/ oz. sorv.)
1/2 c¢. sugar
E B froen min
2 c¢. woiling water

t
i i
Lo/
()
<
®)

|

O
-3
3_.!
G
Q)

L)
-
F3
RE
O
™

(O 2 SFAS NS
e
O
N

Combinzs sufor, mint lcoves and boiling water, lot stand 5 min,

@ raspberrics .ond concentrate; stir until thawed. Strain (if
desired). Pour into punchbowl. .dd wator. Chill thoroughly.

9

Float scoops of rasnberry sherbet on top.

For trim: Trecaze nart of punch alxturo in ring nold and float
atop punch. Deccorate ring with tirists of lcmon and sprigs of
minte

Maric Boutillicr
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DT WINS PUNGH

F o TS wi—*-ﬁ

L 12-0z. nkges. frozen

1l ¢, sugar

L bottles Rose wine (e¢hill 3)
1 3

4 G0z, €8
2 lge. bot

ns frozon

tles club so

In a large container, comoninc strawberries with sugar and

onc bottla

otrein ing

‘until thrwed., 4¢ ronae

then club

wEIC D PUNT

t- LY o = ) .
of wina, Ict stand for an hour, covered,

P— "“ ‘Y"\ - l
O Jdr:Ca-.. I-_-J(:..)'...r .

soda. ..dc blo

p——
il

-“m

1 o—oz. can Irozcn lemo
1 5-0z. can frozen oranz> juice
2 15-0z. cans pincapnle jtioc

uDl cad svr up

, 2dd lgmon concantrate
aininz 3 bottlcs of Nos>
lock of ice, stir montlr

qdo

Prepere orangs juice and lemonade accordin~ to

Combine wi

1 pincap»nloe

juice and spiced svrup.

float scoone of vnincapnle shorbet or icz rine,

G B e :
SPICad SYrUnY 2 o, U

SEerinta 1

aor

2 C. water

dissovvad.

Addes 2 tb, corn ‘svruo

2 T whola clovos

2 sticks

Simmer 15 min, Strain,

cinnomon

cool.

can H*““c“

Chill end

Petty Rotnlafl



WINZ PUNGH (24 4oz. sorv,)
1/2 gallon Roso winec,chilled

1 quart sparkling Durgundy, chillad

1 can fro&on lononede (no watsr added)

k qucht ras h"" o s s.121r02t | |

Chill wines for scwveral hours cnd mix. Float sherbet. Do not

add lce,
Betty Retzlaffl

TRISH COFTIT | - (1 sorving
Pour 1 31"00r Irish whisk” into o warned goblot or coff2a cup.
Add 1 to 2 t, sugar, .dd hot stronz coff>s to within 1/2 inch
of top. Top with chillced swectenod walppaed croai.

(1L cerving)

m'-

Place 1/2 t. sugar in g cup. -«dd pipning hot coffce and stir,
Pour in jirger of hrand;:., Top with ainped crcam.

Sally Thompson
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GHICK I PIQUANT

¥R WD e gn aeraliiTe oty e

2 broilcrs, cut up

1 bottlc "Tishbonc Russian Dressing®
1 cnvzclone of dry onion soup

1 jar anricot jan

¥*Tmportant to usc this brand,

(Serves 4)

}Mix last threce items., Pour over chicken parts. Bake at
350° for 1-1/2 hours, basting froquently.,

CORNISI IS '[ITI 'IILD RICE

- ey A e u*'#ﬂ'mmmﬁmn

2 1-1b, rock Cornish hons

Sal ¢t insido of heons and stuff. Pla

Stenhanie Opnenheimer

(Sarvgs 4)

cec in pan in oven, un-

covered, Baste regularly. Cook 1-1/4 - 1-1/2 hours,

Stuffing: 1-1/2 c. celery, chonned

fihe

1 small onion, chopped fine

Satte 1lightly and add small can chonned mushrooms,

Scason with salt and opepper.

Basting scuce: 3/4 c. Rose win
<3 1/ c. mclted outter
2 the lcmon juice

Wild rice: 1 ¢, wild riée
3 ¢, salted water

1/4 c. melted butter anc

Boil rice in w-tor about 40 min,

1 can mushroom caps

Place in casscrole and acd

butter and nusarooms. Iicat through and scrve.

Pauline iycock
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FITISTS oL GANTT (C‘,ervgs 2.’)

-w-ﬁﬁ- e e —

1 1-1b, pkg. frozen fish fillets (solc 2), partially thawed
pepper

thyne

2 tb. butter

1 cen frozen, condensed crecam of shr "imp soup, complately t*~Wﬁd
1/4 c. pormesen cheeso

paprika

18t cnouth to sor arate. ﬁrran-e in O shallow
- ! | 1
v

\ o

1’-\ -: ‘J - @ D / -3 -

sn wlth pepper, sprinkle witld thvmc, dot with
outter. Sprecad soup over ond snrinkle with checse and naprika,

Bake 400° for 25 min,

LRQGR' LGS | | _ ( Scrves 5)

/

1l doz. frogs! legs or & pair
1/ clove crushed s-rlic

1l c. chopped mushroomu

salt ~nd c¢ayennc to tasto

2 bay lcaves

3 fincly chopned green onions
3 tb. tart white wine

2 C, Cream sauce
1 tb. chopned parsler

2 tb, sherry or liarsala wrinc

_.J

Dip frogs! legs in milk, dust with salt and cavenne., Dip in
a little flour, Fcat butter, add onion, g-rlic, bav lcaves anc
choppod mushrooms., Drown frozs! legs to 2 delicate gold color.
remove anc reserve on o hot ploate.,

idd whitc vine to pan and simmor, Return legs and poach 5 min,
longer., Recturn to hot plate. :dd hot crcam sauce to »nan, stir
in sherry., Pour over legs. Gnrnish with narclay,

Trone Dorconus
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FRUIT D PORI’ CHOP

——lw-m e T el T

¢ mpoty pork chops
1Tesson O1l

1. ¢, cubed pilncapple
l sm. onion chopped
Celery lcaves, mincced
1 segment gorlic

12 pitted pruncs

2 tb. soy sauce

Dash marjoram

1 c. sliced cclery
1/2 c. dried apricots

Brown chops in oll. Add pincapnle,
garlic,prunosg SOy sauce, and
20 min.

Add celery and apricots.,

more, until anricots croe cooked,

GOULASH 'N' SPAITZI

2=3 1lbs. chuck bzef,
Salad oil

Salt and pepper to taste
Marjoram to taste

-M1ld red pepper

4 lg. onions, cult in rings
0z, can tomato saucec
tb. flour

cnvelope Au Jus nix

c. water

0Z. Con mushrooms

c. red vine (Burgundy)
t. prepared mustard
Dash of Tabasco saucec

2 tb. sour crecan

cubes 1" thick

=N N

Heat cubed beef chuck in hot oil.

marjoran,

(Serves 3-4)

onion, c2lary laaves,
Cover and simmer

Simmer “ﬁnro'** 31" 10 min.

Mary Gilroy

Drain fat and browm a
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Goulas% In' snactzlc - cont.

-

ggw ~t a2 time., Add salt, pepner, marjora~ and paprika to tastn,
aute onion rings until ﬂolé en in o scparate large pot or Dutch
ov?n. Remove the oil and add tomato saucs, flour, Au Jus mix,
and water and cook until mixture thickeons. 4Add wins nlus other
seasonings and anothor pinch of marjoram. Add meat and nushrooms
to large pot. Simaer for about two hOUPu. Before serving, adad
sour cream.

4 C35s ¢ u
6 th. watar

1 t. 8al%

2 04 TIour

Buttered crumbs (s-ason2d with sore or thvmz to taste)

In mix:nz bowl, beat esos with o whisk, add weter and l/? ba
salt. C"“owumlj add wnsifted flour until a stiff dough is formed.

L

ng 1/2 t. selt to a boil
2V} rga colarder with
large holes over o&ﬂC“D“n ond with o noon, press doush a
tabhleeonoons 2t a time throuvgh the colander dircctly into
he water. Stir spactzle gently to prevent sticking to each
other, then boil briskly for 10-15 min. or until tencer. Taste
to make sure. Drain thoroushly in sicve. Serve dotted with
buttered brecad crumbs, '

Ir>ne Dorcmus
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et e 1AM (Party Loaf) . (32rv

."-"**"ﬂ“ﬂ“‘uﬂ-l"

3 e, ccroal flalwes

1-1/2 1b. ground, smoked ham

1/2 1b. ground beef chuck

‘3. eggs, beaten

1/2 c. wator

1 tb. prepared mustmrd

1/2 t. coarsely ground black pecpper
1/ c. seedless raisins

2 tb. brown sugar, packed

2 tb. pnineapple juice

Crush cerenl flakes lirshtly with rollins pin, Conbine
wvith ham, beef, eggs, water, mustarc ancd nepper, 10.X
thoroughly. Using 1// c. measure, “ivide nirture into
156 parts. Roll each part into a ball, then flatten
into patty ~1most 1if thicl:, Stond pattics on edze

in an 8% ring mold, Tuck raisins between nattics,
1

Combinec brovm suzZar anc »incopple juice, Spoon
0

over top of ring, Bake at 350 f;r”onc hour. Unmold

and sorve with Tropicel Reigsin Sauco.
Tropical Raisin Sauce:

1/2 c. seodless raisins

1 ¢, pineapple juice

1// c. brown suzar, nacked ,
1 tb. corn slarch

1 tb. butter or margarine

Combine all ingr>dients anc cook over low heat, stirring

constently, until sauce thickens and becomes cloar.
Makes 1-1/4 c. sauce.

o o TROSNE .
v2l'm [lacaulay
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TNDIAN CURRY o Serves 12)

LR e e

. (From the Indian “mbassy in "Jashington)

4 alieccs bacon, chopped
1/4 c. thinly sliced celorv
1/, c¢. chopped onion

1/2 clove garlic, mincad
2 tb. vegetable oil
1/4 c. flour

1/2 c. applesauce

1/4 c. curry powder

3 tb. tomato paste

1 tb. sugar

1l tb. lemon juice

2 boullon cubes

1-1/4 c. water

Salt to tastc

In a saucepan, saute bacon, celery, onion and garlic. in oilk
for about 10 min. oprinkle flour over top and cook over low
ncat, stirrin; frequently, for 5 min.

Add apnlesauce, curry powder, tomato paste, sugar, lomon
julce, bouillon cubss, wator and selt. Cook mixiure,
covercd, over low hcat for 45 min.

If sauce is not used ot onc2, it can be cooled ~nd cithor

1

refrigeroted or frozen.

rve, combine 1 ¢. saucc with 1 ¢, nilk or lirht crcanm,
O scrve,

Add cook2d mcat or sza food and ncat mixturc through. Serve
over stecamed rice with uswal condiments,

tMary Lou Fischer
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'JAMBALAY&' _ (Serves 8)

2 tb, fat

1 ¢. finely chopped onion

1 ¢, finely choppcc gresn DEpper

2 cloves garlic, finely minced

1 c¢. diced cooked chicken

1 ¢c. diced cookzd hom ‘
12 tiny cooked pork sc.ausages, cut in pleces
2-1/2 c. cannecd tomatoes, unc.rained

1 c. raw white rice

1-1/2 c. chicken broth

1/2 t. thyue

1 tb. chopped parslzy

1/4 t. chili powder

1-1/2 selt

1/ t. freshlv ground poepper

Heat oven to 3500, Meanwhile, cook onions, “rsen Der
and carlic ‘n fat in larnse skillet, Cook slowly until
tencder. |

Add meat ~nd cook 5 min, Add tom~too

m g wita their
iguid, rice; broth,” thime, norsley, ¢€aill moudor,
salt and pepper, Put in lorge cassoerola, ovyr, Bake
until rice is tonder -- about 1-1/4 hours. {Tlar he

made with lobstar, chicken and haon.)

- -

ANDAR T - SHIGK 7 SALAD (Serves 4-0)

2/

.
t
t

LR B

c. cut-up cookaed chicken

b. minced onion

. s8alt or to toste

th., lemon jiice

1 ¢, thinly sliced celery

2/3 c. mayonnaise

1-11 oz. can manderin orangce segements, Adrain-d
1-1/3 c. cold, fluffy cookad rice

5
2

npenper



Mandorin chicken salad - cont.

1 c. secedless grapes, if cesired

In bowl, combinc salt,
mixing well,
nto

Chill at least 1 aour,
silvered almonds

PO SAUSAG:S AT 166G L.
1 1b. pork sausage

1 ¢, sliczd nusnrooms

/ tb. flour

1 t. sals

dash pepper

Jul/d e WK

45 hard cooked eggs

6 pastry shells

onion,

caler

108,

Serve on crisn lettuce.

| Pr’ nc. t701’11’1,(. 7 \_,.
Combinz chickzsn, oranae sn”ﬂqentu
mavonnalisce mix and then adc to :

27

anc. lemon juice,
anc grapes.  Stir
Mix lightly with for'..

Garnish vrith

Zelda 7Zels

(Serves 0)

Partly cook sousags to malke L tb. dripnings. Kecep sausnge warm.,
Lighly brown mushrooms in @rinpings. Blend in flour anc. SCas
sonlngs. d milk ;redually and stir until thick. d¢ sliced

Pour hot cg2
or vormed) .

UK T MTHIGO

AUICK C

.-‘.—w --—---u- o -

1 c. tomato soupn
1 can mushroom soup

aivturs into individuel nastry ashells
Gornish with 2 gslicecs of

n
CE8

onions

3 1b. chaicken »narts

3 tb. shortening

1 1b, small whole white

1 med. clove sorlic, minced

(freshly mede
-nd 27sausags links.

-

Mary Gllroy

(Serves 6)
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3

Chicken Mercnro - cont.

Broun ch’cken in large skillet, pour off fat Stir in
recmaining ingredients. Cover cn’ cook over low aoca

.5 min., or until tonder. Uncover and cook until desired
consistency. .

Serve with buttered noodles, tossed salad ond broccoli,
drecssing as desired.

Mary Gilrov

\J J
J
3
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STUFF'D BONZLS 33 BRTASTS OF CHICKIN ' (¢

& DT e W CoERe e | g Al O PE W G e et - T e eeagecet BT MRS UNEESIETT R A @R el e W

A N cooked rice e

2 chicken.breasts, weiching about 12 oz. each, sHlit ond bonnr,
2 tb. butter or mersarinc,meltcd

i/2 t. salt

l/A.t pepper

1/4 t. 72rlic nowdar

s ¥ 7% N neprika

1 can condens ﬂ crzoam of mushroom soun

1/2 c. dry vhite wine

Proparz rice. Genmrously bucter D2ltine digh SxOv2". Divicde
ric: into A.unal parts (1/2 c¢. 2ach) in baking dish, Top
t

=

edch with a half chickzn breast, tucking mecat dowm around
rice to covar commlaetelr, Brush with butter or mar~-arino,
Sprinkle with salt, penper, garlic powder and nanrika,
Bako in ao’2rets oven (350) 1 hour or wmtil eolden,

Combine soup and wine in a sncll savcenan., Il2at slouvly,
stirring conutant1d. Pour over chicken,

Edythe Dugan
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TURK ¥ ZORNOK._BL U (Serves 4-5)
1 1bs fresh turkey breast, sliced in scallops

Thin slic:s of boiled hﬂq or nroscuitto M

Thin slicecs of Swiss cheesc

3/4 c. scason2?, finae drv bread crumbs

3/ c. flour

onec egg

3 tb. water

1/4 c. salad oil

1 tb. flour

1l c. bouillon

Loy turkey scallops on board or niece of wexed paper and top
each vyith slice of ham 2n¢ sli~htly smaller li ce of Sulss cheese,

Roll up and secure with picks

In shallow dish, ctir bread crumbs with flour. In scecond shallow
dish, beat egg well with 3 th. water. Dlp rolls in crumb
mixture first then in egs mixture and once a2gZe2in in crumbs,

In lerge, heavy skillet heet salad oil, add rolls and browm
slowly on all sides, Transfer to baking 618h anc stir thse

tb. flour into the pan drlpplngo. fradually blend in the
bouillon. 'hen the sauc> thickens cnd comes to a boil, spoon
ovor browvned turkey rolls and bake in moderate oven (350°) for
15 min. Remove picks, serve a2t once garnished vith porsley.

Sally Thompson

V7AT, BLANQUTT . UIT' ] DILL (Serves &)

B AR e
. e W W > -

& tb, buttor ;
L-1/2 1bs. veal, cut into 1-1/2% cubes
Salt and pepper, f{reshly zZrounc

1 clove garlic, minced

1 ¢. finclv chopped onion

J tb. chopped fresa cill

1/2 c. flour

1/2 t. nutmeg
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Veal blancustte with @ill - cont.

1-1/2 c. chicken hroth
172 €. ‘vater

3 corrots

2 ] ~nlrs

1 ¢, heavy croan

Prcheat oven to 3759, Ileat half butter in 7ar
cn serole and add veal. Snrinlzle with sallt o Nepper.

A"d gerlic, onion and half the a@ill. Jooﬁ, tlrrlng
wltaout browning for five minutes. OSnrinlzle with flour
and nutneg and add tho chiclien broth and water., 2Zring
to a boil. Cover and bake onec hour,

licanwhile, scrape the carrots and trin the leeks,

Split the leeks down thc center ~nd rinsz ghorourhlr
under colc running vater to romove all trace of sand. -
Cut the carrots on loeks longthwisc inty the thinne st

nossible strips or shreds. Sct asica,

r
5

Teat the rsaaining butler Zn a slr-illet and cool tho
loeks and carrots until wilted. 5Stir aalf this "Ux-

ture into the veal., 5tir in t''¢ crean and bring to a
boil,

Snoon the veal mixture onto a 20t szrving nlatter "ne
garnish the top with the roneining loeks, carrots ¢
chonped cdill. Serve with rice seasonzc w..th on;on,
hyme, bay leaf, sgerlic, salt and penper,

Trene Doremus
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ANGEL _FOOD CAKE WHIP

6 NOO 1'01 Ko, beaton

)

3/4 c. sugar

3/4 c. lemon juice

l t. groated lemon rind

O egg whites, beatan

3/4 c. sugar

1 Angel food cake (may e bouzht)
1 cnvelope Knox unflevored gelatin

Cook together in double hoile r, the 6 ezg volks, 2/L c. suz-r,
lemon juice and rind until it coats the snoon. Soften gelatin
in‘1/4 c. cold water. Add to custard and cool .

Beat 6 egz whites until stiff; add graduelly 3/4 c. sugar,

d

Add beaton czg whites to cuutard.

Break angel food cake in picces. Pour custard over cake and
mix well., Pour in ©x13" pen and chill well beforec serving --
ov:rnigzht, if possiblec. |

, -3
Tr\v-\f‘\ 5“"\’ gf
UL\-‘- S -..JGL —ote d

BOIL D COOKITS

Boil togzther for 3 minutes:
2-1/ 2 ¢, suzar
1/2 c. butter
1/2 ¢, milk
l/2 c. cocoa’
Add:
2-1/2 c. oatmeal
1/2 c. peanut butter
1 t. vanilla

Mix thoroughly and drop by teaspoon on wax paper and let cool.

Joannatte Novacelis



32. .
BUTTRSCOTEY BROINITS

T SN W W

2/3 ¢. melted butter or margarine

1 box cdark brown sugar

3 egzs

2-3/4 c., siftcd flour

2-1/2 t. baking powder

32 L. salt

1 sm. pkg. chocolatc calips

1/2 c¢. cut-up nuts

Add brown sugar to margarine and aix. JAdd eggs, mix well,
3ift dry ingrodionts ond add to above. dd chips and nuts.
Bakc at '350° for 20 min, in greascd 10x15" pan. Cut in
squores. | Be -

- = _ 9 3 T,
licha1 udson

CHIRRY ORI JLLITS - (Serves 12

6 egz waites
3/, t. cream of tartar
1-3/4 c. sugar

2 t. vanilla

2 ¢. saltinece (broken)
3// ce chopped walnuts
2 pkr, Drcam 'hip

1 can cherry pic mix

Beat cgz whites until frothy. .dd cream of tarter and sugar
and becat until stiff., Add wvanilla. TFold in saltines and
nuts, pour into a ©x13" buttered pan ~nd bake at 3500 for
20~25 min, |

Prenare Drcam "hip according to directions and spread over
surface. Cool in refrigscrator 1 hour. Spread cherry pie

mix over top.

7olda Zeis
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CHOCOLAT . CRUNCI -~ (Serves 12)

£ C. Vanilla cookics, crushed

1l ¢, chopped nuts

1/2 c. butter, creoamed

1l c. sugar, xoxex

1-1/2 squarcs Baker's chocolats, melted
3 ezg yolks, beaten

3 cgz wiites, heaten

Mix crusihed cookics and nuts, Butter Sx12" pan, Mke a lover of half
this combination., DMix butter, sugar, chocolatc and cgz volks.

-

Fold in egg wnitos. Spread ovar crumbs., Put romainine crumbs

1

on top. Refrigeratc for several hours.

S

Irenc Doremus

CRU! CITIISE BROWIIES  (Scrves abt, 20)
1 pkg. 4 oz, Baeker's German Sweet Chocolate
5 tb. butter

3 oz. pkeg. crecam checse softcned

1 c. sugar

3 cggs

1/2 c. and 1 tb., unsifted flour

1-1/2 t, vanilla

1/2 t. Calumet bzcking powder

1/4 t. salt

1/2 ¢, coarsely chopped nuts

1/4 t. almond oxtrzct

Melt chocolate and 3 tb, butter, stirring. Cool, Jrecan rcemeining
butter and chcese till soft. 2dd 1/4 c. sugar zracdually until
light and fluffy., Blond in 1 egg, 1 th. flour, 1/2 t. venilla;
5¢t asicde,

Beat 2 remaining eggs until thick and light, 144 remeining 3/4 c.
sugar, beabting till thick. .dd baking vowder, salt and rcmaining
1/2 c. flour, Blend in cool chocolate, nuts, almond extract and
remaining vanilla. |

cont,
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Crcam cheese brownics - cont.

Measure 1 c. chocolatc batter and set aside. Snreacd
rcmainder in grcasced 9" squorce nan.

Top with chcesc aixtur2, Dron chocolate batter from
tablespoon on to chczes mix and owirl to n~rolos EBoro
at 3500 for 35-40 min. Cool. 2Zut into 20 brownies.

dvthe Duzan

DUIP G.XK3

T e N TR W w8

can (1 1b, 5 o02z) nrepared nic filling (chorrv, blue-
) berry, ote. )
1 can (1 1b, 4 o0z.) pincapple chunks, cra‘n2d
1 pkg. (1 1b. 2-1/2 0z.) vollow cake mix
1 ¢, mtlted butlier or marzinc
1 ¢, flakod coconut
1 c. chopped wvalnuts
Heat ov-m to 35009, Spreac pi¢ fillinz cvanlv in ~rooasaed
pan 9x1328, _rrangc nincapplae chunlis over pnic {illing.,
Sprinkle with cake mix, Cover with molted bubter ape
top with coconut and walnuts, Bake 1 hour,

DO NOT MIX CiK MTX, USE DR,

dythe Duzan

T LT D e RNEs IR G ST M SF

FLORID.. ORYG: B.RS (serves 8)

1 ¢ sifted all-purnosc flour

1 Tb, sugar -

Dash of salt

1/2 c. melted buttéer or margarinc

In a'bowl, sift the flour, sugcr and salt. 3Blend in the
nelied butter., Pat mixbure ovenly into bobttom of oaliing
nan (9xSx2"). Bake in modorato ovar 3500 until rolden brown,
10 = 15 min.

cont,




IFlorida oransc hars - cont. - 35

Filling:
L ¢. light brown sugeo r, nacked
2 th, flour ' |

/2%, beling nowder
2 0ggs, well beaton

1l t. vanilla

/8 o cnonned walnuts

T " 4131 e | |

n a Jowl, ceabine the browun sugar, Ilour ancd bhazing UOW@u-

2tlr in the beaten eggs, vonilla and nuts. Pour ovar bal:ad crust
3 ‘l‘\"" 23 : - 1 =3

anc. recurn to oven until zolden brown and puffed, ap-roximately

256 min. Remove nan to rack and lct cool ua1lo oroo,r1n~
frosting.,

Orange frostings

1 pkze. 3 oz. crean chaasse, room tomperature
1-1/2 c. confoctioner's sugar :

Pinca of salt

1 thb. grated orenze rind

-
Oru.”o juice

In a bowl, comabinc th2 so ft croan choese, confectionors! sugar,
salt, orange rind and juct cnous: orangs juice to make spreac-
ablc consisteney. Sprecad over cooled cake. Cut into bars or ssuores

Lo Servo.,

Sally Thommson

KLTSKOPPL! (abt. 4 doz.)

(Dutch Lacy lmenc Cookics)

1/2 c¢. buvter or nargorine

1 ¢. lish$ brown sugar, pacled

1 ¢, flour, sified

3// t. cinnamon

1/4 c. warm water

1 c. blanched almonds, finoly cho»nped

cont,



ets-opnen - cont.,

Cream butter and suger. .4Ldd {lour siftod wi.th cinnamon,
Stir in almoncds and water. Drop by tcasHoonful on un-
grcascd cookic sheet,; lecaving 2" between cookics, Bake
at 325° for 10 min, Cool 2 min. ond remove to wire rack,

Roplace in oven bricfly if thoer harden too rapicdly to

rcmove from cookie shcet.

Nancyv Fratt

¥ 0N B.2S (abt. 2 doz.)
3 @ Tlom

1/2 c. butter or marzarine

1/2 c. confoctioners! sugar

pinch salt

Work as a nic crusc. Pross into GG Balto at
for 15 mine

- 2 well-bocaten cggs
1 e. 8ugax »

2 th. flour

1/4.t, bhaline powcer
2 tb., lemon juice

Fold ingredicnts into cggs. Spread on top of bakad crust.
Bake 25 nmin,

at 3500 or until 1lirshtlv hrovmad. Dust with
powdered suzor. GCool, Cut into bars when cold,

Marian Temploton

*¥By popular request



MLCZDOINI. D FRUTT. (Serves -8)
1 ripc pincapplc, cut in spcars

2 grapcefruit, scctioned

4 oranges, scctioned

2 rec apples, unpceled and sliced

2 modium pears, unnecled and sliced

Black and whitc grapes
1l c. red currant jolly
2 th. orangce julce

1/4 c. Liguorc Galliano

Tn a large bowl, combinc fruit. In saucepan, mclt jellys
tir in oransz juicc and Liquorc Galliano. DBrush this glazc
over fruit goneiously,

Sally Thompson

@
3

Q O 09

« Orown o

. gran. sugc
covaRiiin O
1/2 ¢, flour si
1 t. baking ﬁowd
pinch of salt

2 nodium-sizo apples, peclod, cored and sliced
1/2 e¢. pccans, chopnod

i
T

< L8 B

(.)
J
C)
-
ﬁ__!

gg and add remaining ingredicents. 1Mix well and sproad
S a

Bea
ased OV pic plate., Bake for 30 min. in a 350° oven.

in

O O
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u c't'

Jeannette Novacck
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NUT_CiK?
1-1/2 Ce SUZAX

1/2 c. butter

3/4 c. milk

2 €. Thogy

2 t. baking nowcdoer:

1 ¢, nutmeats, chopped
1 t. vanilla cxtract
1/2 t. almond oxtract
L ogs whitos;. bcaten

Creﬂﬁ outt » anC suzar, .04 next four ingradicnts in ordaer
given, bcating iftaf ?ich ﬁﬂf’tion. il aig W:fracts. Fold 1n
beatcn ogg waite Deke at 350° for 35 nin. until ol on

on top 1n “CXTA" Do

T . ™ L
y ALl BOVRS S

.Qﬁéygfllljcj (Scerves 12)
L cggs

3/4 c. frcsh orangs julco

2 tb, orangzc rind, grated

1 pkge. orange Jcllow

1 pkgoc. y~llow cake nix

3/l c. salad oil

Glazcs

2 ¢. powdered suvﬂr
1 tb. grated rind
1/2 ¢. orangec juice

Combine cggs, juice, rind and Jollo. Beat 2 mine A7 cake
mix and bcat 1 min. /.dd oil, beat 1 min. Pour into Ox13"
grcased pene Bakc at 3259 for A40-45 min, Remove from ovon
and prick cntir: surfoce with fork, Combine remainin~® ine-
grodlunth and pour ovar cake,

Sdythe Dugan



PIN.PPL] COOKITS (abt. 3 doz)
1/2 c. butter or narsarinm

1/2 ¢. brown sucar

1/2 c. gronulated sugar

1/2 c. crushed nincapplc, drained

1% 5 nutnents, chonmed

L ogg

. 0, Llour

1/4 t. bakine soda

/4 5. salt

1 t. bazing powcer
Mix in order given. Lot stand for 2 hours. rop on ungreascd

cookic shz2ot and bake at 3500 yntil donec.
Holen Bowes

PRUN ; C K=o

- ““-'-‘“_"-

3 638
2 C. all=nurn flour
1-1/2 t. baking sod:

1l t

8

8, butt rmillk
1 T %anidin

1 c. ‘cook.i mnashedprunes

1 c. chopnpea nuts

Combinc susar and oill and beat until smooth. ..dd czgs, beating
after cach., Sift drvy ingredicnts and add clternately with - ..
buttormilk, .dd vanilla, Iold in nruncs and nuts. 3akec at
350° for 35 min, in zood sizod pan, groascd and flourcd.

'Thilc cak> is hot, pour glazc over. s |

cont.

1 - o
-
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Prunc cake - cont.

Glaze: 1 ¢, sugar
1/2 c¢. buttermilk
1 t. bakingz soda
1 %, vapilie
3 tb, ilaro syrup
1/ c. butter (1/2 stick)

Mix in saucenan and cook 5 min.
Joyc?2 liacDonald

SHZRRY-.PPL} C X&

e e 3 I SR e e

1/, c. shorrs winc
1 e.-finely dicod, parec o
gL - higcit nax
1/4 c. suzar
cggs, bcaten
2 tb. soil or melted butter
1/3 c. milk
Strouscl mixture
"yffy cheesc butter

"\J

"% - £
J'l o VS

YOy sacrry ovor-anplegs. Iastrr oliscinit i inbo uixing
bowl; stir in sugar. .4dc¢ oagrs, batber, ~ilk and sheorrs-
apple =mixture, Beat toaorouzhlr until well-blondod,  Turn
half of hatter into grecased and flourad round cake pan
Ox1-1/2%, Sprinklc with half ths Stroussl nirturos . Top -

with remainings battor and sprinklec on raaciaing Strouscl,
Bzke in hot ovon 407° until cake tosts done, 25-30 nin,
Turn out-and serve warnm with Fluffv chcese butter,

Strcuscl Mixture: Blend -
2 the. brown sugar
1 tbh, biscuit mix
1 tb. butter
1./8 t. nutnez or cinnanon

cont.
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Sherry-apnle ca%e - cent.

Fluffy Cheesc Butter: Boat togcthor until smooth and fiuffy -
1/L c. soft bubter
& oz. soft cheddar cheesc spread,

Sally Thompson
SHERRY TORTONT | {Serves 10-12)
1/2 1b, marshnallows
2/3 e uxllbrrj

1 pt. whipping crcam
YJalnuts, finely chopnod

17clt marshmallows in sacrry over low heat. Cool. Told in
wh1p0ﬂo crcam. Spoon into fluted cupcake napers and sprinkle
with nuts. Frcozo, then wrop and seal,
Nancy Tratt

¥STRJUIBIRRI S (Cookics)

1 pkge., fincly zratcd coconut

1 pkge. strawberry Jello

2/3 c. sweetoned condensed milk (Jaglo brhna)
1-1/2 t. sugar

1l t. almond extract

Mix all ingredicnts together wcll anc form into shapecs to p
recscmble strawberries. Roll in red sugar for adcded color,: 
Leaves for top may be made of CODf“CthHCfS’ sugor, crecam and
grocn food coloring mixed to a stiff consisicncy.:

Dora Tribble

#%*By popular request



STUFITID P R0 TIILATS 3 - (Sarves 4)
4 lerge, firm pcars

3 oz., powderced sugar

/, maraschino cherries

1/4 1b. toasted almonds

1/ t. almond extract

1/2 c. dry shorry

’auh DO””S and nt in holf lenrtiwvisce Ocoon out corcse
Chop cherries and alronds very finc. ..dd extract and sugar.
Stuff poars with Wixturc, placo in bak;n: aishe Pour

T oo 1o A ""ﬁ""r"".o '

sherry over. 3ekc at 300% until donc but not too soft--
about 15 ain, Serve citacr not or enilled,

Thelme “Ti7oing

¥¥YT1 YUM BARS ' _ (about 16)

1 e flour

1/4 t. bakinz powder

1/4 c. butter or margarinc

1/3 c. brown sugor

1/4 c. chooped fine black walnuts

Sift flour and baking ‘vowdeor. 3Blond torcther hubtter and
brown sugar. .dd dry ingredients and nix to rascnble
coarsc meals Stir in nuts, Pobt f.rml7 into bottom of
well-grcascd 12x8x2" pan., Bake ot 350° for 10 MIN., OMNIY,

Filling:

2 eggs beaton foory

3/L c. dark corn syrup

1/4 e, brown sugar

2 tb, flour

1/2 t. salt

1 t. wanilla

3/4 c. chopned blac': walnuts

cont.



43,

Tum Yum Bars - cont.

0 acd 11 '
‘? cggs add.corn syrup, sugar, flour, salt and venilla.
Mix well and pour over nartially bﬂ“ﬂo crust. Sprinlzle

W1th nuts zln"q bakﬁ at- 3500 for 25-30 min.: Icot ¢ouldz - Cut!

You may substitute pecans or un7lluh walnuts for black w~lnuts.
Frcezes very well,

Lorctta Bouchard

¥%¥By popular request

GR.SSHOPPIR PI;

1 box icebox orl-c type chocolate wafor cookied
1l 1-pt. J r narshmellow-crome

1/4 c, milk

6 drops neppermint extract

& drops greocn food coloring

Ll c¢. hcavy crcam, whinpcd

Linc bottom of O plO platc with cookies, filling in

spaces with picces of cookies. Iinc cides of glutv vith
half-cookics, TIn mixing bowl, walp mergohancllow-croam

and milk until smooth. TFold in cxtract, food “coloring and
vhinped crcam. Spoon into crust, Froczc 8 hours or
overnicht., - AL

T - Naney 'allace



TASTING P.RTY

L R e e i = e ]

If youl'd like to have a party for ten, or tuenty fricnds -
to drink a little at leisurc, and talk a littlc about whe t
you'lre drinking, pcerhaps to listen to ﬁuulc; if you would
just like to have company and to do something a little
diffeorent and intorcsting, try o winz tasting nartye.
Guaranteed to lecad to good conversation and talcs of fun
and intorcsting oxpericnces,

Of course, just how gophistie :tcd you, ana the guzsts v

nlon to invite, arc, will decide thac kinds of wine you wi 71

serve, .issuming that most of us arc not too nnoulud?ablg
insofar as wines arc concerncec, we'll stort off vith tho

"beginnertsh tasting.

THS WVIN©ES: [ dry rod winc such a

n dry whitc wine such as

o Rose |

o. Sherrv, crenm or medium, for those who do
not likc drv wincs

a sparkling, such as Champagne or Cold Duc)

(chill the sparkling and white wines, sorve rod wines ot room
tomperaturu)

If this sclection sounds as if you'd have to be from Inner
tongolia not to rcally "know" thesc wings - or if vour
guests includc Dione Lucas or James Beard -- thon you can
usce, instead, the winc suggestions given latere Put if vour
gucsts arc like mine, youtll find this a good sclectione
Inyway, it isc a partr, not & lcosone.

Your liquor dealer can help you with the brands, or sube
stitutions, but do choosc a dry red, a drr whitec, a rosec,
an agperitif, and a sparkling. You don't have to ltnow a lot
about wines, Your gucsts will feel nore relaxed if vou
don't, You moy choose California or Now York wincs, or the
morc expensivc Trcench wines, or a combination of bothge

cont.
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Wine tasting party - cont,

If you arc servinz ten nconle, buy onc bottle of cach, and
two of the sparkling., This should cest about H14-15, If
you are scrving twenty, the cost doubles. -

filso, you must heve "rinsers" on vour tabl:es. . piteciuer of
ice water (which probablr no one will a““) anc {ain strips
of cclery arc uscd to cl::ar the taste ovo , befora sammling
the ncxt winc.

THL CH ool ‘Uino's hbeot fri-nd ie chnese., COhegsc en—-
hances the taste of -‘ine., Mild chocese best accommanics lizht
wines, while tha stronscr ch22ses Zo well wita the fnll-
bociied swect wincs, Concontrato on gualily chcoesos. o
possible sclection might be: a I'rench Brie, a Swiss Gruvers,
a mild Danigch or DU*Cl cheese, likﬁ Icanms and for tho more
robust checses, a Roguofort and z Cheadar., Or a Canembert
and a Muenster. Your choico Horc again vour favqlite

‘\-..o

cheese store will provide voo* advice. ..ccompanying-ths
cheeses should be the mildest of crackors (Bronner's),
thinly sliced Trench Bread, liclbo Tosst == nothing scosond
or flavored to detroct from the cheescs., If rour have o 3ood
cheese mold recipe, 7vou micht add this to your menu,

2
L

THS T.BILm: .. fruit centerpiece is suggested, since the

scent of flowers detracts from the boujuet o? LNC- Wines,
also, tho'granes meke good nibblers too. It is usuclly re-
commended thot you do not usc your -Oot beautifvl table-

cloth because of the p0951b:1 ty of wine siteing, TIowever,

we bypassed this problcm b7 using lrutt" trays (silver)

and placed on cach troy a sudoly of zlosses and o winc botltle
holder or fonit to hold the wincs.

cont,
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tinc tasting party - cont,

-
s

2

Place all your cheesos on troys, garnisiaed wlith nerslev
and grapes, on th2 tablc. Illake Yittle sizsns, labelling

L]
.

each chcese. Pr'nt folded place card with nane of wine
to stand alongside of cach "7 r*.t- of wine, too. Have,
perhaps, two wverieties of wines, with glasees, on the
table, Placc anoth r container of wine on a buffet or
serving toble, annther on a livinz room tahla, and tho
sparkling wine on the coffee table (in a hucket of ice,
of coursz). DTvervone should start off with the s~me wine,
Having thz wines soread around will heln with eirecuolation

of zussts. Save svarlkling winos until last.

- - Rrd
¢ to the attroctivoe

Cl"‘
LDPa 2 '
Fficient plascus so

Wina fonts ~ond irin> bottl> hollders
L 1.7 | g | .
1888 01 Uihce set-un. Trv to have sutf
t"l"' T ooonnara mawr talta A Fracl N ! o
2ot UG U 1...‘ LG @ Irash one fO.. °aC:1 Wino, o L 10)%
~ -
- - -

” i o . . S
wisc they may use the ic

= O

—

TUN AND GMRS: Preparc a cute Littls card —— 1il~ a t-117
card. .8k your guests to lict on onc side a2ll the choeses
they can name: on the othar side, 2ll %t1a inas thay enn

rencmbere Prizes for the lonmest lists: a bYottls of wine

and & cnoice of cheese., of course.

IXTADIIG TFS P.RTY: 1. “hen the wine tast’ng is -over,

serve pastrics, coffes and liqueur, or, 2. Cook a choase

f?ndue in froag of vour zuests, and let cvervbody dunlk,

Tacn serve coff2e and dessert, or, 3. Serve sover-l

Quiche Lorraines. These can bo all read:- cxcent for pourine

t?et?gg m%xture in a?d baking, Or thav can be prepared ahead
Mo . ~ : . . |

of tine, rguen end heated before servinz, Op they can be

purchased, frozen at a cheese or gourmnet shop and heatede

Serve g salad too. .Flnish with a dessert ~nd coff-e and

you nav> a Sunday nisht supp:r party,

cont,
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Iinc tasting pnarty - cont.

-

and hecated, »orve o salad too. Finish with a dessort and coffec
and you have o Sunday night suppoer party.

Or they can be purchased, frozen, at a chcoese or gourmet shop,

FPOR TH. GOURMETS: Instead of our beginner's list of wincs, try

a sclectlion of six dry red wines, alt two prico lewvcls, from the
grope, Cobernet Scuvignon. For instance, two from Fronce, one
from cach of two other countrics, and -two domestics. Total cost,
chout the same. It will show how the zrane grows in four
diffcrent cowntrios and tac difference in the most costly and less

cxpensive varicti Just be sure the lobels sav "Cabernot',

-t

for five good selections. Theso are a bit more of a »nroblem
becausc they nust be chilled,

Or 2 waite wino tasting. Here agoin, ask your liquor depler
-
U

o additionzl woys. Idiks 2ll of the wines from a parti-
cular region., fronm hore on, it's up to vou,

St

J
(9
)

(2

Sdith Tonn
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BURGUNDY [T JILIY (560 isnes)

- T IR W T T

2 ¢, Taylor N.,Y, State Durzundy or other Jdinner wine

3 c. sugar |
1/2 bottle liguid fruit pectin

‘Stir wine and sugar until thoroughly blended in gzlass
flameware-clish, using a wooden spoon. Set over cdircct
hoat (medium). Stir and heat about 3 min., Remove fronm
heat. Immediebely adc fruiy pectin,. Stir well, Pour
guickly into hot sterilized glasses. Covar j2lly-at
once with 1/8" hot narrafin,

. Zelcda Teis .
PORT TN J ALY (Serves 6)
3 ¢, Christiaon Zrothers Port:
1/ c, lomon, lime and orangc juices
1/2 ¢. gran. oLlD"‘7" ;

rs golden gherry

Place all these ingredients in o pan ”nd @tﬂ Lneil
they dissolve, Pour into a lichtly oilod faney nold
and put in refrigerator to sct. Slip ¢nto a'lmmﬁl
of hot water just before turnins out for servinz
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CAULIFLOVER CASSTROLE (Serves L)

1 "med, hecad cauliflower
1/2 c. sour creaa

1/2 c. grated sharp cheese
1l t, toastec scsane seads

*.J v

Cook cauliflower n flowerets, covered anc in small amount
boilinz wator end 1/2 t. salt for £=10; min. Drain. Put
hall in buttercd cosscrole and scason-to toste ”"ca saltb
and pepper. Spread 1/2 sour cream and cheese

peat layers and Low L th goa: | ’
in shallow pan in oven for 1
they won't burn, 222

Ginny Mcilroy

swcet peppers
recn tomatocs

C OCS
nzll or 3 lzrge onions
1b. raisins
1 1b., brovm cuzgar
cinnanon
alls»nlec -

1/2 t. cayennc pepper
1/2 as nuch vincgar as suger by cup measure

Put throuzh foocd chopper -—- cxcoot raisins. Cook until
tonder. Do not Croin juice.

Mary Lou Fischer
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MUNKACZTN. (Orange Szlad) (Serves 5)
6 oranges Y

3 large.swect. onions |

1/2 1b, black olives (Italian style)
3 tb. olive o1l

salt and pepper

i Je
”
D
)
-
w5
,_..
(*
-Jde
-

Pecl and sglicn onions thinly. Stonc ol
half. Mix all together,

PLANTATION SPOCNERYL (Serves 8)

EE R o B e I

1""1/3 t'o cugar

1/1/2 t. salt

1 c. cornmeal

/, tb, butter

1-1/3 c., boiling water
3 whole eggs

1 tb, baking powder
1-1/3 c. fresh milk

Mix sugar, salt, cornmecal anc butter, blanding well,
Pour boiling witer ov:r meal, stirring constantly, Let
stand until cool.

g

Beat eggs until light., .dd eggs and b-1:in~ novder to
mixture, .dc milk and pour mixturce into .2 .yaart butlcred »-n
or bakingz dish, Placz in shallow pan of water in 3509 oven.
Bake about 35 min.

WA

Ircone Hortigon
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STRIIP CTOWDIR (Serves 8)

B il et il d

4 large onions, poaled and sliced
1/4 c. butter or mergarine
l c. bolling watcr
5 med, potatocs cubed
1 t; saltl
Y2 %, pﬂﬂbﬁr
1-1/? gt. milk
2 ¢, grated nrocessced sharp cheddar cheese (1/2 1b, )
2 1bs, raw, clecaned sarimp
3 th. porsley

fibout 1 hour before serving, scute onions in not butter until
tender., \dd boiling watzsr, then notatocs, salt and pepner,
Simmer covered for 20 min., or until notatoss are tender., Do
not drﬂin. Heat nllk with cheese until hot. Do not boil.
Add shrimp to potatoes, cook until »ink (about 3 min.). .dd
hot milk-=canocese mixturs, Ieat, do not boil., Sprlnkle viith

pc,.LSl 7 o

Mery Gilroy
SICILT 7 1L AL T 5D Ooal, D
Combinc:

2 ¢, sliced stuffed olives
2 c. finecly cut celery
1/2 c. capors

2 or 3 small onlions

1 or 2 hot rec peppers

5 pecled garlic cloves

all thinly sliced

Mix together:
3/4 c. olive oil
1/ c. wine vinegar

2 t. salt, 1 t. pepper
g o fennel sacd (or 1/4 c¢. frosh fennel if available)

pour over salad. contb,
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Sicilian marinated salad - cont.

Marinate 24~3¢ hours in refriperator, covered. Serve

sprinkled liberally with chopped parsley.
Thelma Higzins

ZUCCHINT FL.N (Serves 5-8)

2 tb, butter

3 tb. chopped onion

1 tb. shallot or grecen onion, chonped
6 firm gucchini

1 c. cream

2 egg yolks, lizghtly beaten

1 egg, slightly beaten

/4 %, nutmeg

salt and freshly ground pepper

1/2 ¢, grated Swiss or Gruyerc cheesc

Melt butter and cook onion and shallots until wilted.

Trim off and discard ends of squash., Slice in thin rounds,
Cook squash, cream and egg volks bricfly with nrevious
items, Blend beatcon egg, nutmeg, salt and pepper and
string over zucchini mixture. Place all in casserole.
Sprinkle with cheese and cook at 350° for 30 min., or

until custard is sct.

Ircne Doremus

il

et ©
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