
I 
I 
I 
I 
I 
I 
I 
I 



' 08648-dl ' 

By 
The Rake and Hoe Garden Club 

P.O. Box 2702 
Westfield, NJ 07091-2702 

Copyright © 201 0 
Morris Press Cookbooks 

All rights reserved. Reproduction in whole or 
in part without written permission is prohibited. 

P.O. Box 2110 • Kearney, NE 68848 
800-44!Hi621 • www.morriscookbooks.com 

1.111111111.1111 



1/Je!I-Je<ZB-o/zed: t./ t 6 ollecti0/u (!/!71 ectjJes/ 

fir-alt EFio~ Jeawrl& 

9'ntr-oductioru 

In our experience, we have found our fellow gardeners to be great cooks. 

Perhnps it is because they spend so much time outside, tending to their 

gardens, that they are attuned to the progression of the seasons and the 

ilvailability of seilsonal produce and food products. Many Rake and Hoe 

members grow their own fruit, vegetables and herbs, which they use to prepare 

their favorite dishes. And their recipes are delicious - after every meeting 

someone will ask the hostesses if they would share their recipe with the rest of 

the club, and of course the answer is always yes, and the recipe is published in 

the newsletter. So, it seemed to us that it was time again to gather these recipes 

into one volume for all to share. And it seemed appropriate to organize them 

by season, so tha t the reader can readily find recipes suitable to the mood of the 

season and the availability of produce - whether it is blueberries in july or 

pumpkin in October, or for Christmas cookies in December or cold soups for 

August. And because there are so many special recipes for the Thanksgiving 

through New Year's season, we have added the fifth season - Holiday- to our 

collection. Therefore we hope that our readers will find this book inspiring for 

both everyday cooking or special holiday entertaining. 

And finally, we would like to thank all of our club members for sharing their 

great recipes, and to thank Nancy Smith for designing the beautiful cover 

and dividers of this book, and Maryann Pietruszki for designing the page­

filler artwork . 

Karen jolley-Gates and Linda Parker, Chairmen 
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Rake and Hoe Garden Club is full of gardeners. We find challenge, creativity, 
and comfort in our gardens. As a group we share knowledge, experience, and 
plants. Our gardens are filled with friendship. 

Every season has a personality in the garden. Gardeners can plant to have a 
garden with something interesting to appreciate throughout the year. 

Spring is the season of the bulbs. Begin it with crocus and snowdrops, which 
sometimes are blooming in the snow. Then the daffodils appear with their 
yellow sunshine. A wide variety of tulips add their elegance to the gardens. In 
the vegetable patch, cool weather crops are ripening. Carrots, spinach, broccoli, 
lettuce, radishes and peas all appreciate the spring temperatures. 

As the days grow warmer perennial plants come into season. Three plants 
that can form the bass for a summer garden are peonies, irises, and day lilies. 
Add some daisies and a selection of annuals from the garden store and there 
is color and texture every day. In summer the vegetable patch provides 
beans, beets, peppers, squash, and tomatoes along with cucumbers, lettuces, 
and lots of herbs. 

Fall brings the bright array of chrysanthemums to complement the colors of 
the trees as they change to their fall finery. In the fall the second sowing of 
cool weather crops ripen along with kale, cauliflower, pumpkins, leeks, 
and cabbages. 

The winter garden is restful for both the garden and the gardener. As perennial 
plants winter under their snow blankets, the scene for the gardener is that of 
the greens and textures of shrubs and trees, as well as the form and whimsy of 
architectural parts of the gardens: fences, arbors, large rocks, statues, pathways. 
Under leaf mulches many of the root crops remain to be picked until the 
ground is frozen hard. 

The holiday garden in primarily an indoor garden. Holiday flowers include 
poinsettias of many colors, Amaryllis, along with a wide variety of forced 
bulbs. Small evergreens can be brought in for a time before finding their place 
out in the garden, where they can settle in to await the beginning of the coming 
spring garden. 
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The flower a rrangers of The Rake and Hoe Garden Club know that a well­
seasoned meal can be enhanced by a well decora ted table. Making a simple 
centerpiece out of seasonal material is a skill we all have developed. With three 
basic containers o ne can a lways have an attractive centerpiece. Everyone 
should have a glass bubble bowl, a decorative basket, and a tall clear cylinder 
vase. The bubble bowl and the basket should be the correct size to fit the center 
of the table. The basket does not need a ha ndle but should have a plastic liner 
or a plastic container that fits inside. 

In spring wrap the inside surf<tce of the bubble bowl with large hosta leaves. 
Insert a small jar or drinking glass of water in the center o f the bowl and fill 
with daffodils, tulips, a nd greens. 

Tuck pieces of sheet moss around the inside top edge of the basket and fill with 
blooming potted plants and small pots of herbs. 

Arrange trimmed fresh s t<tlks of asparagus around the ou tside of the cylinder 
to cover the glass. Secure with rubber bands: cover the bands with decorative 
ribbon. Fill the container with spring blooms and g reens. 

In summer the same three containers can be used very differently. Fill the 
bubble bowl h<t lfway with sa nd. Center a decorative 3" pillar candle and 
decorate with shells, stones and sea glass. Add a tiny turtle or some pirate gold 
for an accent. 

Fill the basket with Spanish moss or colorful shredded paper. Ta ke the top off 
and ho llow out large red, green and yellow peppers. Put a piece of wet oasis 
into each pepper and arrange cut flowers from your garden: zinnias, ma rigolds, 
daisies, and decorative leaves of geraniums. Sprigs of herbs and ivy can be 
tucked a round the vegetables. 

Fill the cylinder with coils of ivy, then cover with water. Tuck stems of gerber 
daisies through the ivy whkh will keep them standing tall. 

In fall, collect a few dozen of the prettiest colored leaves. Press them between 
sheets of waxed paper and let them cool. Use double sided tape to decorate the 
outside of the bubble bowl. Make an internal framework by criss crossing twigs. 
Fill bowl with water and insert golden rod, asters, chrysanthemums and other fall 
blooms through the twigs. Accent around the bowl with more pressed leaves. 
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Cover the outside of the basket with galax leaves secured with decorative pins. 
Place a small potted chrysanthemum into the basket and surround with 
pinecones, mixed nuts, seed pods and small gourds. Accent with sprigs of flat 
leafed eucalyptus. 

Fill the cylinder with lemons or clementine oranges. Fit an empty tuna can or 
small plastic container of oasis into the top of the cylinder. Arrange cut yellow 
and orange roses with fern fronds. 

For winter place sprigs of pine in the bottom of the bubble bowl. Fill the bottom 
with potpourri, including some dried roses and pine cones for accents. Work a 
tall drinking glass into the potpourri until is is level with the top of the bowl. 
Fill around sides with more potpourri. Add water to the glass and fill with 
white tulips and red hypericum. 

Cover the outside of the basket with sheet moss secured with pearl topped 
pins. Complete the basket with small pots of blooming African Violets and 
other houseplants. Include one that trails over the edge. 

Fill the bottom of the cylinder with four inches of colored fish bowl gravel. Fit 
three or more narcissus bulbs into the container on top of the gravel. Water to 
the top of the gravel and keep in a light area. As stems grow they can be tied 
with thin decorative ribbons. 

The holidays offer more opportunities for decorating. Place a 4 inch cube of wet 
oasis in the center bottom of the bubble bowl. Create a bouquet of Stargazer 
lilies leaving the stems long enough that the lily ball will stand above the bowl. 
Secure the bouquet with a rubber band right under the blooms, and at the 
bottom of the stems. Insert the stems into the oasis. Fill the bowl to cover the 
oasis to your preferred depth with iridescent white marbles and tie the bouquet 
with ribbon and a decorative bow right under the blooms. Keep bowl filled 
with water to just under the top of the marbles. 

Fill the basket liner with wet oasis. Make a full lush arrangement of mixed 
greens including some white pine or cypress for graceful touches. Tuck in 
candy canes, colored balls on skewers, or single blooms in water tubes for 
accents. Change the accents to fit the occasion. 

Make a handheld bouquet of large red and white carnations with long stems. 
Secure the stems with rubber bands. Hold the bouquet in the center of the 
cylinder and fill around the stems with decorative material: small ornaments, 
red and white marbles, or cranberries. Tie a seasonal ribbon around the outside 
of the cylinder, fill it with water and enjoy. 
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Helpful Hints 
• Add flavor to tea by dissolving old-fashioned lemon drops or hard 

mint candies in it. They melt quickly and keep the tea brisk. 

• Make your own spiced tea or cider. Place orange peels, whole 
cloves, and cinnamon sticks in a 6-inch square piece of cheesecloth . 
Gather the corners and tie with a string. Steep in hot cider or tea for 
1 0 minutes; steep longer if you want a stronger flavor. 

• Always chill juices or sodas before adding them to beverage recipes. 

• Calorie-free club soda adds sparkle to iced fruit juices and reduces 
calories per portion. 

• To cool your punch, float an ice ring made from the punch rather than 
using ice cubes. It appears more decorative, prevents diluting, and 
does not melt as quickly. 

• Place fresh or dried mint in the bottom of a cup of hot chocolate for a 
cool and refreshing taste. 

• When making fresh lemonade or orange JUICe, one lemon yields 
about Y4 cup juice, while one orange yields about 1f.3 cup juice. 

• Never boil coffee; it brings out acids and causes a bitter taste. Store 
ground coffee in the refrigerator or freezer to keep it fresh. 

• Always use cold water for electric drip coffee makers. Use 1- 2 
tablespoons ground coffee for each cup of water. 

• How many appetizers should you prepare? Allow 4-6 appetizers 
per guest if a meal quickly follows. If a late meal is planned, allow 6-8 
appetizers per guest. If no meal follows, allow 8- 1 0 pieces per guest. 

• If serving appetizers buffet-style or seating is limited, consider no-mess 
finger foods that don't require utensils to eat. 

• Think "outside the bowl." Choose brightly-colored bowls to set off 
dips or get creative with hollowed-out loaves of bread, bell peppers, 
heads of cabbage, or winter squash. 

• Cheeses should be served at room temperature-approximately 70°. 

• To keep appetizers hot, make sure you have enough oven space 
and warming plates to maintain their temperature . 

• To keep appetizers cold, set bowls on top of ice or rotate bowls of 
dips from the fridge every hour or as needed. 
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~AMPAGNEROSEPUNCH 
2 (10-oz.) pkgs. frozen sweetened 

strawberries, thawed 
2 ('1/s-qt.) bottles rose wi11e, chilled 
1 (6-oz.) ca11 froze1! lemonade, 

thawed 

o/s-qt. bottle champagne, chilled 
Ice cubes or ice mold 

In large bowl, combine strawberries and 1 bottle rose wine. Cover; 
let stand at room temperature for 1 hour. Press mixture through strainer 
into punch bowl or 3-quart container. Add lemonade, remaining bottle 
of Rose and champagne. Mix well. Add ice. Serve immediately. Makes 
26 (lh-cup) servings. 

rz'amela :Xolb 

108648· 10 Spring 1 



~DITERRANEAN VEGGIE DIP 

1 recipe Yogurt Cheese (below) 
1h c. chopped roasted red sweet 

pepper 
1A c. crumbled sheep or goat feta 

cheese 
2 T. thinly sliced green onion 
2 T. chopped pitted kalamata or 

black olives 
2 T. snipped freslz Italian (flat-

leaf> parsley 

2 tsp. fresh oregano or 1h tsp. 
dried oregano, crushed 

Dippers: toasted pita bread, whole 
grain crackers, carrot sticks, 
broccoli florets, asparagus, 
cucumber spears or sweet pepper 
strips 

In a small bowl combine Yogurt Cheese, sweet pepper, sheep or goat 
feta cheese, green onion, olives, parsley and oregano. Cover and chill 
up to 24 hours. Stir before serving. Serve with dippers. Yogurt Cheese: 
Makes 12 (2-tablespoon) servings. Suspend a sieve or colander over 
bowl. Line sieve or colander with three layers of 100% cotton 
cheesecloth or paper coffee filter. Spoon in one 16-ounce carton of plain 
low-fat yogurt. Refrigerate, covered with plastic wrap, at least 24 hours. 
Remove; drain and discard liquid. Refrigerate yogurt cheese, covered, 
up to 1 week. Makes about 1 cup. 

Jeanette 'Pelikan 

JfiQzzARELLA AND BACON DIP 

1h c. mayonnaise 
1h c. sugar 
1 T. red wine vinegar 
12 oz. mozzarella, dropped 

1 lb. bacon, crumbled 
Sm. onion, chopped 
Florets broccoli, chopped 

Mix a ll ingred ients together. Serve in miniature filo shells, crackers 
or cocktail bread. 

Colleen Schmidt 
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~OSCIUTTO ASPARAGUS SPIRALS 

1 (17.3-oz.) pkg. Pepperidge Farm 
Puff Pastry sheets, thawed 
according to pkg. directions 

6 T. garlic & herb spreadable 
cheese, softened 

8 slices prosciutto or thinly sliced 
deli ham 

30 med. asparagus spears, 
trimmed 

Heat oven to 400°. Unfold pastry sheets on a lightly floured surface. 
Spread 3 tablespoons cheese on each pastry sheet. Top each with 4 
slices prosciutto. Cut each into 15 strips crosswise making 30 in all. 
Tightly wrap 1 pastry strip around each asparagus spear, prosciutto 
side in. Place pastries seam-side down onto 2 baking sheets. Bake 15 
minutes or until pastries are golden brown. Makes 30. 

Janet 9ardner 
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(?HEF CHARLES FREDERICKS' ASPARAGUS AND 
MUSHROOM TARTS 

1 (17.3-oz.) pkg. frozen puff pastnj 
(2 sheets), thawed 

% c. (lh stick) unsalted butter 
12 oz. freslt sl1iitake mushrooms, 

stemmed & caps cut into 'A-inch 
wide strips 

1 tsp. coarse kosher salt, divided 
'h tsp. coarsely ground black 

pepper, divided 

1 lb. slender asparagus spears, 
trimmed & cut 011 diagonal i11to 
1-inch pieces 

1lh tsp. clwpped fresh thyme 
llh tsp. finely grated lemon peel 
1h c. creme Fraiche 
'h c. (packed) coarsely grated 

Gmyere cheese (about 2 oz.) 
Fresh thyme sprigs (for gamisl1) 

Roll out each pastry sheet on work surface to 10-inch square. Cut 
each into 4 squares. Using small knife, score \12-inch border (do not cut 
through pastry) around inside edges of each square. Arrange squares 
on 2 rimmed baking sheets. Do ahead: Can be made 1 day ahead. 
Cover and chill. Melt butter in heavy large skillet over medium-high 
heat. Add mushrooms; sprinkle with 1.4 teaspoon coarse salt and \4 
teaspoon pepper. Saute until tender and lightly browned, about 4 
minutes. Transfer mushrooms to large bowl; cool 15 minutes. Add 
asparagus, chopped thyme, lemon peel, ¥I teaspoon coarse sa lt and \4 
teaspoon pepper to mushrooms. Mix in creme Fraiche and cheese. Do 
ahead: Filling can be made 1 day ahead. Cover; chill. Position 1 rack 
in top third and 1 rack in bottom third of oven and preheat to 400°. 
Mound filling atop pastry squares leaving \12-inch plain border. Bake 
tarts 12 minutes. Reverse sheets. Continue to bake tarts until crusts are 
puffed and golden and filling is cooked through, about 10 minutes 
longer. Transfer to plates; garnish with thyme sprigs. 

(j-1EESE MUFFINS 

5 English muffins 
Mayonnaise 
1 T. oregano 

'Regina rrJowd 

1 T. chives 
16 oz. sharp cheddar cheese 

Split English muffins and divide each half into 4 pieces. Shred cheese. 
Add oregano, chives and enough mayonnaise to make a paste. Put 1 
teaspoon mixture on each English muffin piece. Place all pieces on 
cookie sheet and bake at 350° for 10 to 15 minutes or until bubbly. 

Colleen Schmidt 

4 Spring 108648· 10 



~BED BUTTERFLY SHRIMP 

1 lb. med. shrimp in shells, 
uncooked 

lh c. butter 
% c. vegetable oil 
2 T. lemon juice 
7h tsp. salt 
% tsp. pepper 
2 T. barbecue sauce 

1 clove garlic, crushed 
1 bay leaf, crumbled 
1 tsp. shredded fresh basil or 1h 

tsp. dried 
1 tsp. rosemary leaves or Ih tsp. 

dried 
1h tsp. paprika 
1h tsp. crushed dried red peppers 

Butterfly shrimp; cut lengthwise down the back; do not cut all the 
way through. Leave the shells on. Melt butter in a large skillet; add 
the shrimp. Saute 3-4 minutes until shrimp begins to turn pink. Add 
oil, lemon juice, salt, pepper, barbecue sauce, bay leaf, garlic, basil, 
rosemary, paprika and red pepper. Simmer over low heat 3-4 minutes, 
stirring occasionally. Cover and remove from heat. Let stand 5 minutes. 
Yields 35-40 appetizers. 

Linda rpa rker 

~EWATER DILLED SHRIMP 

3 lbs. shrimp, peeled & deveined 
1 tsp. dill 

Marinade: 

1h c. olive oil 
zh c. dry white wine 
4 tsp. fresh dill, chopped 
1 tsp. cracked pepper 
1 clove garlic, minced 

1 lemon slice 
Dash of salt 

2 drops Taba sco sauce 
Ih c. fresh lemon juice 
Salt & pepper to taste 
1 T. fresh chives, chopped 

Bring salted water, dill weed and lemon slice to boil. Add shrimp; 
simmer until pink. Drain and chill shrimp. Combine olive oil, wine, 
dill, pepper, garlic, Tabasco, lemon juice, salt, pepper and chives and 
mix well. Pour marinade over shrimp and refrigerate for at least 24 
hours before serving. 

Joan 13ama 
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(?HEF CHARLES FREDERICKS' SALMON AND 
SMOKED SALMON ROLLS WITH DILL SAUCE 

1-1 1h -lb. center-cut salmon fi llet 
6 lg. zucchini (each about 7 incites 

long & 11h incites thick), 
trimmed 

1 1h c. mayonnaise 

~ c. + 3 T. chopped fresh dill 
7 tsp. w hite w ine v inegar 
6 oz. smoked salmon (not lox), 

coarsely chopped 
3 T. chopped dill pickle 

Sprinkle salmon with salt and pepper. Stea m until just opaque in 
center, about 15 minutes. Cool completely. Line baking sheet with 
paper towels. Slice enough Ys-inch thick lengthwise strips from center 
portion of each zucchini to make 24. Steam in batches until just tender 
but very pliable, about 3 minutes. Transfer to prepared baking sheet; 
pat dry. Whisk mayonnaise, 34 cup d ill and vinegar in sma ll bowl. 
Season dill sauce to taste with sa lt and pepper. Flake salmon coa rsely 
into la rge bowl, discarding skin and bones. Gently mix in smoked 
salmon, pickle, remaining 3 tablespoons d ill and \4 cup dill sauce. Place 
1 rounded tablespoon sa lmon mixture at end of each zucchini strip. 
Roll up strips, enclosing salmon. Place ro lls seam side down on platter. 
(Can be made 1 day ahead . Place rolls on paper towels. Cover rolls 
and sauce separately; chill.) Serve rolls with remaining d ill sauce. 

illRTY HIGH ROLLERS 

6 (12-inclz) flour tortillas 
2 (8-o z.) ctn. w hipped cream 

cheese 
3 c. baby spinach leaves 
9-oz. pkg. deli lzoney-roasted 

turkey slices 

'Regina roowd 

6-oz. pkg. sweetened dried 
cranberries 

\..J c. chopped pecans 
60 seedless g rapes 
60 skewers 

For each roll-up, spread a tortilla with 2 tablespoons cream cheese. 
Layer with spinach leaves; add 2 slices turkey to cover most of spinach. 
Spread another tablespoon cream cheese over tu rkey; sprinkle with 2 
tablespoons cra nberries and 1 tablespoon pecans. Roll up tightly; secure 
with a skewer. Place tortilla rolls seam-side down on a tray; cover and 
chill for one to two hours. At serving time, trim off ends of rolls. Slice 
\7 inch thick. Garnish with grapes on sma ll skewer and stick through 
roll. Makes abou t 5 dozen. 

Janel 9 ardner 
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~TZO BALL SOUP FOR PASSOVER 

1 lfz c. water 
5 eggs, beaten 
1 c. melted margarine 
2 T. salt 
Dash of pepper 
3 c. matzo meal 

2 qt. water 
1 chicken, cut into pieces 
2 onions, sliced 
2 stalks celery, sliced 
4 carrots, peeled & sliced 

crosswise 

First make the matzo balls: Add water, margarine, salt and pepper 
to the beaten eggs. Mix well and add matzo meal and stir. Refrigerate 
for one hour; then form into walnut-sized balls with wet hands. Put 
in pot of boiling water and simmer for 20 minutes, covered. To make 
the soup: Place chicken in pot with 2 quarts of water. Add onion, celery 
and carrots. Cook until chicken is done. Strain the soup and remove 
bones, saving soup liquid. Put back into pot the chicken pieces, carrots, 
celery and onion. Add matzo balls, heat and serve. 

JBAKER HERB SOUP 

2 T. butter 
1 clove garlic, minced 
lh c. celery, chopped 
1h c. onion, chopped 
1 carrot, chopped 
1h tsp. thyme 

irene 9reenstein 

Ih tsp. marjoram 
2 qt. chicken stock 
3 ripe tomatoes, peeled & chopped 
1 tsp. sugar 
1 tsp. salt 
~ c. fresh parsley, chopped 

Melt butter in saucepan. Add garlic, celery, onion and carrots and 
cook for 5 minutes. Add thyme and marjoram and cook several minutes. 
Add stock, tomatoes, sugar and salt and simmer for 30-40 minutes. 
Add parsley and serve. 

Joan 'Barna 
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~EEN ONION AND MUSHROOM SOUP 

3 lg. bunches green onions 
1 lb. mushrooms, cleaned & 

trimmed 
1 1h sticks butter 
lh tsp. salt 

Gamislt: 

1h c. sour cream 

14 tsp. white pepper 
Ys tsp. cayenne pepper 
3 T. flour 
6 c. chicken broth 

1 green onion, thinly sliced 

Coarsely chop green onions and set aside. Chop ~ pound of 
mushrooms and set aside. Melt butter in a large pot until foaming. 
Add green onions, salt and peppers. Reduce heat to low, cover and 
cook for 10 minutes, stirring occasionally. Do not brown. Remove pan 
from heat and stir in flour. Stir over low heat for 2 minutes. Add the 
chicken broth and whisk over moderately high heat until soup comes 
to a boil. Reduce heat and simmer uncovered for 10 minutes, stirring 
occasionally. Add the ~ cup chopped mushrooms and heat 1 minute. 
Puree the soup in batches in a blender. The soup may be refrigerated 
or frozen at this point. Before serving, reheat soup until hot. Slice the 
remaining \4 pound mushrooms thinly and stir into soup. Cook until 
they are soft, about 1 minute. Ladle soup into bowls, garnishing with 
a dollop of sour cream and sprinkle with green onion. 

~AL GAZPACHO 

2 oz. stale bread 
% lb. tomato (tto seeds), cl10pped 
1 sweet onion, diced 
% lb. cucumber (no seeds), chopped 
1h lb. green bell pepper (no seeds), 

cltopped 

vYfaryann rrietruszfi.i 

% lb. red bell pepper (no seeds), 
cl10pped 

14 c. olive oil (extra v irgin or find 
something from Spain) 

lh tsp. sherry vinegar (secret 
it1gredien t!) 

Cover the bread with cold water for 1 minute; squeeze out the water. 
Put bread in a Vitamix or food processor. Add the tomato, onion, 
cucumber, green pepper, red pepper, olive oil and sherry vinegar. 
Blend on high until completely creamy; pour through a strainer. Will 
be warm out of the Vitamix but you could refrigerate or add ice at the 
end of the blending cycle but that would dilute it some. 

Linda rrarfi.er 
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ANT GINNY SOUP 

2 c. cooked chicken 
3 qt. chicken brotlt 
1 bunch kale 
1 can white beans 
2 sm. zucchini, sliced 

2 cloves garlic, chopped 
3 T. olive oil 
1 sm. onion, chopped 
1 c. sliced pepperoni 
1 T. fresh parsley 

Saute onion and garlic in oHve oil until lightly brown. Add zucchini 
and saute for 2 minutes. Transfer cooked vegetables to a large 4-quart 
sauce pot. Pour 3 quarts chicken broth to pot and bring to a boil. Drain 
and rinse beans and add to pot with chicken and pepperoni. Chop 
kale and parsley and add to soup. Simmer soup for 30-45 minutes. 

Linda rparf<.er 

gQ_MATO CARROT SOUP 

2 T. unsalted butter 
1 yellow onio11, peeled & chopped 
1h lb. carrots, peeled & clwpped 
1 tsp. curry powder 

7 lg. ripe plum tomatoes 
31h c. chicken broth 
6 T. slivered basil leaves 
Salt & pepper to taste 

Melt butter in a soup pot. Add onion and cook for 5 minutes. Add 
carrots and curry powder. Cover and cook 20 minutes until vegetables 
are tender. Bring a saucepan of water to a boil. Spear 1 tomato at a 
time with a fork and dip into water for 30 seconds; remove peel off 
skin and chop coarsely. Add chopped tomatoes and chicken broth to 
saucepan with vegetables. Bring to a boil, cover and simmer for 20 
minutes. Add 2 tablespoons basil, salt and pepper. Simmer 1 minute. 
Transfer soup to a blender or food processor and puree until smooth. 
Stir in remaining basil. Serve either hot or cold. Can serve with a dollop 
of sour cream if you like. 

Linda rparf<.er 

{iJLUE CHEESE COLESLAW 

1 head red cabbage, shredded 
1 c. crumbled blue cheese 
lh c. bacon bits 

4 T. balsamic vinaigrette 
Black pepper 

Wash and shred cabbage. Add blue cheese, bacon bits, vinaigrette 
and pepper. Toss to mix well. 

108648· 10 
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~PARAGUSSALAD 
1 lb. asparagus 
2 T. soy sauce 

1 tsp. brown sugar 
1 T. olive oil 

Cut or break tough bottoms of the spears. Cut spears on a diagonal 
(2-inch pieces). Drop in pot of boiling water and simmer 2 minutes or 
until tender (do not overcook). Drain well and when cool, add the soy 
sauce, sugar and oil. Mix well. Serve at room temperature. Serves 4. 

.0:ANDELION SALAD 

Dandelion leaves (never treated 
w ith pesticides) 

!Alice Cowell 

Salad dressing 

Harvest, wash and dry fresh dandelion leaves. Add your favorite 
salad dressing. Ha rvest dandelions in late win ter or ea rly spring. By 
April 1, the harvest season is over. The tender dandelion leaves are 
best for salads in the spring. Mature leaves become bitter. 

.}vfargaret Smitfi 

~LAD OF DANDELION & FETA CHEESE 

1 buncl1 dandelion greens, 
cleaned & dried 

1,4 lb. feta cheese, cut in 1h-inch 
cubes 

Y.J c. chopped red onion or 
scallions 

2 T. sherry or otlrer ligltt v inegar 
2 T. walnut or other nut oil 
'h tsp. sugar 
3-4 T. toasted & coarsely chopped 

walnuts 

Cut off and discard stem bases. Cut each stalk into 2-inch pieces. 
Pile on a serving dish; mix in cheese. Sprinkle with onion to taste. In 
small non-a luminum pan, combine vinegar, oil and sugar; bring to 
boil, s tirring. Pour over salad and toss lightly. Sprinkle with nuts and 
serve at once. 

~1-I ill~qot rpa rtridge 
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61-uNCHY PEA SALAD 

3 (10-oz.) pkgs. frozen peas 
1 1h c. celery, finely diced 
8 oz. dry roasted peanuts, 

unsalted 
3 oz. macadamia nuts, coarsely 

clzopped 
1 (8-oz.) can water chestnuts, 

drained & chopped 

2 scallions, finely chopped 
1 1h c. sour cream 
1 T. soy sauce 
1 Ih tsp. sesame oil 
1h tsp. fresh ground pepper 
1 head romaine lettuce, rinsed & 

shredded 

In large bowl, combine peas with celery, peanuts, macadamia nuts, 
water chestnuts and scallions. ln medium bowl blend sour cream, soy 
sauce, sesame oil and pepper. Pour dressing over salad and mix well. 
Adjust seasonings. Cover and refrigerate several hours or overnight. 
On large bowl or platter, arrange bed of romaine lettuce. Spoon pea 
salad on top. Serve chilled. 

JrRAWBERRY SALSA 

2 c. diced ripe tomatoes 
1h c. diced yellow bell peppers 
1 c. strawberries, chopped 
3 T. seeded & minced jalapeno 

pepper 

Colleen Scnmidt 

1h c. diced white onion 
3 T. minced fresh cilantro 
1 tsp. salt 
3 T. balsamic v inegar 

Mix all ingredients gently and refrigerate covered for at least one 
hour or overnight. Let come to room temperature before serving. 

Linda 'ParfZer 

~PLE SYRUP DRESSING 

1 c. maple syrup 
2 tsp. creme Fraiche 
2 tsp. white w ine vinegar 

1 lh tsp. horseradish 
Salt & pepper to taste 
Mixed greens 

Combine maple syrup, creme Fraiche, vinegar, horseradish, salt and 
pepper. Serve over mixed greens. 

Linda 'ParfZer 
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~ICHE LORRAINE 

1 prepared pie crust, bottom only 
1 c. Gntyere cheese, grated 
4 eggs 
Dash of nutmeg 
Daslt of pepper 
1 onion, chopped 

2 c. heavy cream 
Dash of salt 
Jh c. Pannesan, grated 
Choices for filling: cooked bacon, 

spinach, sliced mushrooms or 
slrrimp 

Preheat oven to 375°. Bake pie crust in 9-inch pie plate for 8-10 
minutes. Prepare the filling: Fry bacon or saute spinach or mushrooms 
(1 cup). Set aside. Can saute shrimp or use drained sma ll ca n (6 ounces 
of shrimp); then saute onion until translucent. Place desired fi lling: 
bacon, spinach, mushroom or shrimp, on the pie crust; then sprinkle 
on onion, Gruyere and Parmesan cheese. Then in a bowl, beat together 
eggs, heavy cream, nutmeg, salt and pepper until well-blended. Pour 
mixture into pie crust. Bake a t 400° for 15 minutes, then red uce to 350°. 
Bake another 10 minutes. When quiche is firm, it is done. 

0ANDELION QUICHE 

1 baked 9-inclr deep dislt pie shell 
6 eggs, beaten 
1 c. fresh dandelion greens (never 

treated w ith pesticides) 
~ c. shredded sharp cheddar 

cheese 

X aren _7olley-9ates 

1 c. milk 
% c. minced on ion 
'h tsp. pepper 
1 pi11cl1 of parsley 

Preheat oven to 375°. [n medium saucepan, steam dandelion greens 
in 2 inches of water unti l crisp-tender. Drain. Arrange dandelion greens 
and cheese in pie shell. Beat eggs, milk, onion, pepper and parsley 
with wire whisk until blended; pour into pie shell. Bake 35-40 minutes 
or until knife inserted halfway to center comes out clean. Let stand 10 
minutes before serving. Serves 6-10. 

..:Vfargaret Smilfi 
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~ANIKOPITA 
(Greek Spinach Pie) 

2 (16-oz.) pkgs. frozen spinach 
8 oz. cream cheese 
8 oz. feta 
1 bunclt scallions (3-4 stalks), 

chopped 
5 eggs, be a ten 

1.4 lb. butter 
24 sheets filo 
Olive oil 
Salt & pepper 
1 T. flour 

Preheat oven to 350°. Place 10 pieces of filo on bottom of 9-inch pie 
pan. Use one third of butter to coat top of filo. In frying pan, brown 
3-4 stalks scallions in oil. In a bowl, mix cream cheese, feta, scallions, 
eggs and flour. Pour half into pie shell. Then place 4 sheets of filo on 
top and butter again. Pour remaining mixture on top, place 10 more 
pieces of filo on top and butter again. Bake for 1 hour. 

~INACH PIE 

1 lg. bag spinach 
1h tsp. salt 
1 sm. ctn. ricotta 
1h lb. crumbled feta cheese 
8 eggs (2 just egg yolks) 

1Jiana Xazazis 

lh lb. sweet butter 
1 c. milk 
1 pkg. filo dough (it may be 

spelled phyllo) 

Preheat oven to 350°. Wash spinach; drain. Spread out on cutting 
board and salt. Let stand 5-10 minutes, then squeeze to eliminate excess 
moisture. Combine with cheese and a little of the melted butter. Beat 
eggs and add milk slowly, then pour over cheese and spinach mixture. 
Stir a little. Butter a 9 x 11-inch pan. Place 2-3 filo in pan, then butter 
again. Place 2-3 more filo in pan and butter again. Pour spinach and 
egg mixture over filo and spread. Cover with 2-3 filo and butter, then 
repeat again. Spread remaining butter on top. Using a sharp knife, cut 
through the top filo in two places to allow for air escape and expansion. 
Bake at 350° for one hour. 

.7Y( arylyn Stra~gfit 
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(?!fiCKEN AND ARTICHOKES 

2 lbs. chicken cutlets, cubed 
Italian bread cmmbs 
2 eggs, bea ten w ith fork 
Tarragon vinegar 
2 pkgs. Good Season Italian 

dressing mix 

I lb. mushrooms, sliced 
3 (10-oz.) pkgs. frozell artichokes 

or 3 cans drained 
2 cloves garlic, minced 
1 T. chopped fresh parsley 
Salt & pepper 

Preheat oven to 350°. Make Good Seasons dressing using tarragon 
vinegar. Quarter artichokes and marinate overnight in dressing. Dip 
chicken in egg, then bread crumbs and brown in olive oil. Put chicken 
in baking pan. Add mushrooms, artichokes, salt and pepper to taste, 
garlic and parsley. Bake uncovered 45 minutes. 

Yrlice Cowell 

(?HICKEN WITH ASPARAGUS, RAMPS & 
GREMOLATA 

2 lbs. tlrin chicken cutlets 
l4 c. clzopped parsley 
1 T. fresh dropped tarragon 
1 T. minced shallot 
2 tsp. orange zest 
1h tsp . lemon zest 
1,4 tsp. saffron threads 
3,4 lb. chopped scallions 

11h lbs. asparagus, cut into 1-inclz 
pieces 

1 bunch ramps (opt.) 
2 T. olive oil 
1 T. butter 
J.4 c. clricke11 broth 
2 T. creme fraiclre 

Make Gremolata: Mix parsley, tarragon, shallots, lemon zest and 
orange zest in bowl and set aside. Sprinkle chicken with salt and pepper 
a nd cook in skillet in oil until lightly browned. Arrange chicken on 
platter and keep warm. Add 1 tablespoon oil and butter to same skillet 
and cook scallions until soft (4 minutes). Add asparagus and ramps. 
Sprinkle saffron, salt and pepper over vegetables. Cook for 1 minute. 
Add chicken broth and simmer until vegetables have softened and 
broth has thickened . Add creme fraiche and gremolata. Place vegetables 
around chicken and drizzle chicken with sauce. 

·Tracy Criscitiello 
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aHINESE CHICKEN 

2 T. cornstarch 
1h tsp. salt 
2 boneless chicken breasts, cut 

into cubes 
3 T. oil 
4 scallions, chopped 
lA lb. fresh mushrooms, sliced 

1fs tsp. garlic powder 
1,4 tsp. ginger 
1 T. soy sauce 
1 T. shemJ 
1 can chicken brotll 
1 pkg. snow peas 

In bowl combine cornstarch and salt. Heat oil. Coat chicken in 
cornstarch and brown in oil. Remove. To oil add scallions, mushrooms, 
garlic and ginger and cook 1 minute. In bowl combine soy sauce, sherry 
and 1 tablespoon cornstarch. Stir broth into skillet. Add cornstarch 
mixtures gradually, stirring until thickened. Stir in pea pods. Simmer 
1 minute. Stir in chicken and cook until heated. Serve over rice. 

Joan Xylisfi 

_$MON CHICKEN WITH WINE AN D H ERBS 

4 to 6 chicken cutlets 
Flour to coat chicken 
1 c. chicken broth 
1 c. white wine 
Ju ice & grated rind of 1 lemon 
2 T. olive oil 
2 cloves garlic, finely chopped 

1 lg. onion, finely chopped 
1 T. dried lemon thyme 
1 T. dried parsley 
1 T. dried tarragon 
2 T. dried lemon balm 
Salt & pepper to taste 

Heat oil in skillet. Add onion and garlic and brown slightly. Add 
chicken (coat lightly with flour) and brown well. Remove to warm 
platter. Add wine and scrape skillet. Add all remaining ingredients 
and simmer until sauce thickens. Return chicken to sauce to warm. 
Serve chicken and sauce over rice. 

Joan CJ3ama 
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~XAS TWO-STEP CHICKEN 

1 % c. picante sauce 
3 T. brown sugar 

1 T. Dijon mustard 
4 skinless boneless chicken breasts 

Preheat oven to 400°. Mix together pica nte sauce, brown sugar a nd 
Dijon mustard . Place chicken in baking dish. Pour picante sauce mixture 
on top. Bake for 20-30 minutes. Serve over rice, if desired. Serves 4. 

Joan 'Barna 

(foLD CHICKEN BREASTS WITH HERBED 
YOGURT NUT SAUCE 

2 whole boned chicken breasts 
2 c. clricken broth 
2 T. lemon juice 
1 tsp. salt 
'h tsp. ground cum in 

1 c. spinach leaves 
1h c. walnut ltalves 
1,4 c. olive oil 
~ c. plain yogurt 

Sa uce: In a food processor blend lemon juice, sa lt and cumin. Add 
spinach a nd nuts. Blend 15 seconds. With motor running, add olive 
oil and yogurt and blend until smooth. Remove to bowl, cover and 
chill 1 hour. With a sharp knife halve 2 whole boned chicken breasts 
and cut each half horizonta lly into 2 slices (8 pieces). Flatten pieces 
slightly between sheets of wax paper. In a deep skillet poach the chicken 
in enough barely simmering chicken stock or tinned broth to cover it 
by Y2 inch for 5 minutes or until just firm to touch and transfer with 
tongs to a shallow ceramic or glass dish. Pour the sauce over the chicken 
and turn chicken to coat it well. Chill mixture, loosely covered, turning 
occasionally for at least 2 hours or overnight. Tra nsfer to a shallow 
serving dish and garnish with parsley and slices of lemon. 

Linda 'Parker 
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61ICKEN AND BRIE EN CROUTE 

1 can crescent rolls 
2 T. scallion, finely chopped 
6 oz. Brie, rind removed & cubed 
11h c. chicken breast, cooked & 

chopped 

1 egg, beaten 
1 tsp. dried rosemary, cmshed 
1 T. Parmesatz cheese, grated 

Preheat oven to 350°. Separate crescent rolls into 4 rectangles, firmly 
pressing perforations to seal. Place 1;.1 teaspoon scallions onto center of 
each rectangle. Top with 1;.1 of cubed Brie. Top cheese with 1.4 of chicken, 
pressing down. Fold short ends over chicken, slightly overlapping. 
Fold other ends over and press all ends to seal. Put seam side down 
onto ungreased baking sheet. Cut 3 (1-inch) slashes on top. Brush with 
egg. Sprinkle with rosemary and Parmesan cheese. Bake 20-25 minutes 
until golden brown. 

Janet 9ardner 

~RDEN SAGE AND CHICKEN TENDERS 

4 chicken tenders, fresh or frozen 
2 T. cornstarch 
1A c. water 
~ c. plain bread cmmbs 

IA c. grated Parmesan Romano 
2 T. olive oil 
10 fresh sage leaves 
6 thin slices Asiago dzeese 

If frozen, defrost chicken in microwave. Sprinkle 2 tablespoons 
cornstarch over chicken in defrost bowl, adding 1.4 cup water. Press 
chicken flat in cornstarch bath. Bread each chicken piece with mixture 
of bread crumbs and grated cheese. Using a flat, Teflon-coated griddle 
pan, pour olive oil in pan and add chicken pieces, grilling at medium 
heat for 10 minutes, turning once, until chicken is golden brown. Cut 
sage leaves crosswise, thinly with kitchen shears; place sage on top of 
chicken in pan; cover with Asia go cheese. Cover pan. Continue cooking 
5 minutes at medium heat. Serves 2. 

:Helen 'PasterczyR 
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~%_ISIN SALMON 

1 T. orange juice 
2 T. hoisin sauce (Asian aisle) 
2 tsp. honey 
Coarse salt 

Fresh ground pepper 
4 (8- to 10-oz.) salmon steaks, 1 

inch thick 
Vegetable cooking spray 

Preheat broiler. In a glass measuring cup, whisk together orange 
juice, hoisin sauce and honey. Season salmon with salt and pepper. 
Place on broiler pan lined with a aluminum foil. (Spray top of grill 
pan with cooking spray.) Brush half of hoisin sauce mixture over to 
coat. Broil4 inches from heat baste once until opaque in center, 10-13 
minutes. Makes 4 servings. 

Yflice Cowell 

!Z!RMESAN BAKED COD 

1 lb. cod fillet 
2 T. flour 
2 T. cornmeal 
'h tsp. onion salt 

Fresltly ground black pepper 
2 T. butter 
2 T. grated Pannesan cheese 

Heat oven to 450°. Rinse fish and pat dry. In shallow dish, combine 
flour, cornmeal, onion sa lt and pepper. Melt butter. Roll cod in butter, 
then in flour mixture. Place fillets in 8-inch square baking dish. Drizzle 
remaining butter over fillets and top with cheese. Bake for 12 to 14 
minutes or until cod flakes when tested with fork. 

Carolynn fJ>lllliam 

m~s SOUTHERN SHRIMP AND GRITS 

1 lb. peeled med. size shrimp, 
cooked 

3 c. water 
1 c. whipping cream 
14 c. butter 

1 c. quick-cooking grits 
1 c. shredded extra sharp cheddar 

cheese 
2 garlic cloves, minced 
1 tsp. salt 

Bring the water, cream, butter and sa lt to a boil in a large saucepan 
over medium-high heat. Reduce to medium and whisk in grits. Cook, 
constantly whisking 7-8 minutes or until smooth. Stir in shrimp, cheese 
and garlic. Cook 1-2 minutes until heated. Garnish with chives. 

Lee fJ>erry 
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JHRIMP DE TONGE 

2 lbs. cooked shelled shrimp 
1 c. margarine 
4 garlic cloves 
'l2 tsp. tarragon 
'l2 tsp. parsley 
1 T. minced onion 

1.4 tsp. pepper 
2 tsp. salt 
Ih c. consomme 
1 c. dry bread crumbs 
Dash of nutmeg, mace & thyme 

Preheat oven to 400°. Place cooked shrimp in baking dish. In skillet 
cook garlic in margarine until cloves are brown. When brown, remove 
and discard cloves. Add consomme to mixture; add seasonings. 
Remove from heat and add 1A cup of this mixture to crumbs and toss. 
Set aside. Pour remaining seasoned mixtu.re over shrimp; top with 
tossed crumbs. Bake 15 to 20 minutes. Serve with. rice. 

Letty Jfuda!i 

JHRIMP AND WILD RICE CASSEROLE 

1 pkg. Uncle Ben's original wild 
rice 

1 lb. med. sl1rimp, peeled & 
deveined 

2 T. butter 

1h green bell pepper, chopped 
1h onion, chopped 
1 can condensed cream of 

mushroom soup 
2 c. grated sharp cheddar cheese 

Cook rice according to package directions minus 1A cup of water. 
Let cool. Bring 2 cups water and Yl teaspoon salt to a boil in a medium 
saucepan and add the shrimp. Cook shrimp for 1 minute. Drain 
immediately and set aside. Heat the butter in a saucepan and saute 
the green pepper and onion until soft, about 5 minutes. In a large 
bowl, combine the rice, soup, 1 Yl cups of the cheese, the shrimp and 
vegetables. Mix well. Spray a 9-inch square cake pan or an 11 x 7-inch 
glass casserole dish with vegetable oil cooking spray. Place the mixture 
in the pan and top with the remaining 1h cup cheese. Bake uncovered 
in a 325° oven for about 20 minutes until bubbly. Serves 6 to 8. 

'Ellen Cuddy 
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~ILLED LEG OF LAMB 

1 (5-lb.) leg of lamb 
3.4 c. olive oil 
3,4 c. soy sauce 
1.4 c. lemon juice 
4 T. Dijon mustard 

!.-2 tsp. salt 
1 tsp. black pepper 
3 garlic cloves, minced 
2 T. brown sugar 
Dash of Tabasco 

Have butcher bone and butterfly the lamb. In a bowl mix together 
the olive oil, soy sauce, lemon juice, Dijon mustard, salt, pepper, garlic, 
brown sugar and Tabasco. Pour over lamb and marinate at least 5 
hours. Grill basting several times with marinade after turning lamb. It 
will take 25 to 35 minutes. Lamb is done when pink on inside. Stand 
10 minutes. Slice across grain holding knife at a slant. Makes 8 servings. 

!Alice Cowell 

-tl.-MB CHOP CASSOULET 

4 lamb chops 
1.4 tsp. pepper 
1 T. vegetable oil 
1 c. chopped onio11 
2 cloves garlic, minced 
1 (20-oz.) can white beans, 

drained 

lh lb. kielbasa, cut in 1h-inclt slices 
1 (16-oz.) can tomatoes, undrained 
1h tsp. dried thyme, cmmbled 
1h tsp. oregano, crumbled 

Sprinkle lamb chops with pepper. In a large skillet, warm oil over 
medium hea t. Add chops and brown on both sides. Remove chops 
and set aside. Pour off all bu t 1 tablespoon of the fat. In the same 
skillet, saute onion and garlic until tender. Stir in beans, kielbasa, 
tomatoes, thyme and oregano. Return the lamb chops to the skillet and 
spoon in vegetable mixture over them. Cover and simmer for 20 
minutes or until chops are tender. Uncover and simmer for 5 more 
minutes. Serves four. 
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~USSAKA 
2 lbs. chopped beef (or lamb) 
1 lg. onion, chopped 
Cinnamon 
2 cans crushed tomatoes 
8 lg. potatoes 
2 lg. eggplants 
2 eggs 
1A c. water 

1 T. olive oil 
lfJ c. flo ur 
1 ~ c. fresh bread crumbs 
4 c. milk 
1h c. butter (1 stick) 
3-4 tsp. (heaping) flour 
2 eggs 
1h c. grated cheese 

Preheat oven to 350°. First, prepare the vegetables. Peel and slice the 
potatoes. Fry with olive oil (or bake) to partially cook them. Peel the 
eggplants (or peel off half the skin, leaving stripes of purple peel on) 
and slice horizontally. Make egg wash: Mix 2 eggs and 1.4 water in a 
bowl. Dredge the eggplants in flour, dip in egg wash, then dredge in 
bread crumbs to coat. Fry in olive oil or bake until done. Set aside. TO 
make the meat sauce: Fry the meat with the onion, chopped. Add 
tomatoes and cinnamon to taste (lh teaspoon) and simmer a few 
minutes. Then mak e the Bechamel Sauce: Melt 1h cup butter in pan, 
then add the flour. Mix well to make a smooth paste. Do not let the 
flour brown. Warm the 4 cups of milk, then add to the butter-flour 
mixture in a steady stream, whisking continuously. Heat, stirring about 
15-20 minutes. Meanwhile, beat two eggs. Add milk slowly to eggs 
until all is mixed. Pour back into pan and cook 5-10 more minutes 
until thickened. Remove from heat, then add 1h cup of grated cheese. 
Set aside. Assemble the moussaka. Lightly grease a large deep baking 
pan (lasagne pan). Place potatoes in as the first layer. Then place half 
of the eggplant over the potatoes. Then add the meat mixture over the 
eggplant. Top with the remainder of the eggplant. Pour the Bechamel 
Sauce over the eggplant. Bake at 350° for 45 minutes or until bechamel 
sauce is golden brown. Allow to cool for 15-20 minutes before slicing 
and serving. 

'Diana Xazazis 
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[l.JROCCOLI WITH RIGA TONI 

8 T. olive oil 
2 T. btttter 
4 garlic cloves, minced 
1 bunclz broccoli, separated into 

f lorets 
1 c. canned chicken broth 

1 c. fresll basil, coarsely chopped 
1 lb. rigatoni 
Fresfz parsley, d ropped 
Pepper 
Grated cheese 

In large skillet heat oil and butter; gently brown garlic. Add broccoli 
and stir gently until pan gets very hot. Add chicken broth, cover and 
simmer just until broccoli is al dente. Add half the fresh basil and the 
drained hot rigatoni to the skillet and mix thoroughly. Put on hot 
serving dish, sprinkle with parsley, pepper, grated cheese and 
remaining basil. 

~RLIC SCAPE PESTO 

1 c. grated Parmesan cheese 
3 T. freslr lime or lemon juice 
1.4 lb. garlic scapes 

1h c. olive oil 
Salt to taste 

Linda 'Parker 

Puree scapes and olive oil in a food processor until smooth. Stir in 
Parmesan and lime or lemon juice and season to taste. Serve on bread, 
crackers or pasta. Optional: Add walnuts or pine nuts. Add basil. 

~DLEHEADS 
1 lb. TTGHTLY curled fresh 

fiddleheads or 1 lb. canned 
fiddlelteads 

3 qt. water 
1 tsp. salt 

]v{ a1got ' Partridge 

'4 tsp. pepper 

Remove brown coating on fidd leheads by rubbing them between 
your hands. Wash under cold water to remove a ny trace of sand. 
Drop fiddleheads into boiling water and cook for 2-3 minutes. Remove 
immediately and drain. Plunge them into cold water for 2 minutes. 
Season with sa lt and pepper and serve. Good in sa lads. When fully 
matured, the fronds uncurl, toughen and become poisonous. So beware. 

~vfargaret Smith. 
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~BOKEN POTATO PANCAKES 

2 potatoes 
Lg. onion, minced 
Butter 
1 egg 

Salt 
Lemon pepper 
Heaping T. flour 

Boil potato until tender. Melt butter in skillet. Saute onion until 
transparent; take off burner. In a big bowl mash potatoes. Stir in sauteed 
onion, 1 egg, a heaping tablespoon of flour and a few shakes of salt 
and lemon pepper. Mix all together until well blended. Heat skillet 
and add butter. Put a heaping tablespoon of potato mixture on skillet, 
flatten with spoon and fry 5 minutes on each side. 

!Alice Cowell 

~RRAGON CARROTS AND PEAS 

4 T. butter, divided 
4 shallots, thinly sliced 
2 Ibs. mini peeled carrots 
lA c. chicken broth 
1 tsp. dried tarragon 

3A tsp. salt 
1A tsp. pepper 
1 (10-oz.) pkg. frozen peas, thawed 
1A c. chopped fresh chives 

In a large skillet over medium heat, melt 2 tablespoons butter. Add 
shallots; cook until softened, 1-2 minutes. Add carrots, chicken broth, 
tarragon, salt and pepper. Cover; over med ium-low heat, cook until 
tender, 10 minutes. Add peas, chives and 2 tablespoons butter. Cook, 
stirring, until peas are warm. 

L inda rWinter 

L9BANGE GLAZED CARROTS 

3 lbs. baby carrots 
3A c. orange juice 
8 T. brown sugar 

6 T. butter 
3 pinches of salt 

Place carrots in a saucepan and cover with water. Boil until tender. 
Drain and return carrots to pan. Pour orange juice over carrots and 
mix well. Simmer over medium heat for about 5 minutes. Stir in brown 
sugar, butter and salt. Heat until butter and sugar melts. 

'Richard 'Peli~an 
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zppy GLAZED CARROTS 

2 T. butter 
14 c. packed brown sugar 
2 T. mustard (prepared) 
14 tsp. salt 

3 c. s liced carrots, cooked & 
drained 

1 T. snipped fres lr parsley 

Melt butter. Add sugar, sa lt and mustard. Add cooked carrots. Pour 
into serving bowl and garnish with fresh snipped parsley. 

J!.uFFED ARTICHOKES 

4 artie/tokes 
1 c. extra virgin olive oil 
1 c. flat leaf pars ley 
2 c. Italian bread crumbs 

(Progresso) 

'Fran 'Brader 

6 c. cloves garlic 
Kosher salt & freslr black pepper 

Cut tips and stem off artichokes; bang on countertop to open. In a 
food processor put bread crumbs, olive oil, garlic, parsley, salt and 
pepper. Mix until ingredients are wet. Fill artichokes with mixture. 
Add water to half of artichokes, add ing '.4 cup salt a nd \12 cup olive oil 
to water. Cover. Steam until lea f comes out easily. 

Yflice Cowell 

!llRMESAN ROASTED ASPARAGUS 

2 % lbs. fresh asparagus (about 30 
lg.) 

2 T. olive oil 
1h tsp. kosher salt 
14 tsp. freshly ground black pepper 

'l2 c. freshly grated Parmesan 
clreese 

2 lemons, cut in wedges, for 
serving 

Preheat oven to 400°. If the stalks of the asparagus are thick, peel 
the bo ttom ha lf of each. Lay them in a single layer on a sheet pan and 
drizzle with oli ve oil. Sprinkle with salt and pepper. Roast for 15 to 
20 minutes until tender. Sprinkle with the Parmesan cheese and return 
to the oven for another minute. Serve with lemon wedges. Serves 6. 

Janel 9a rd ner 
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61YSTALLIZED FLOWERS 

Edible pansy blossoms (never 
treated with pesticides), 
rinsed & dried & separated from 
stems 

1 egg white at room temp. 

A few drops of water 
1 c. super fine sugar 
1 sm. paint brush 
Waxed paper 

Rinse and dry edible pansy blossoms. Separate blossoms from stems. 
Beat egg white with a few drops of water lightly with fork until a few 
bubbles show. Holding flower, paint with egg white until covered 
completely but not excessively on both sides. While holding flower 
over shallow dish of sugar, sprinkle sugar evenly over both sides of 
flower. Gently place flower on waxed paper to dry completely (12 to 
36 hours). Store up to 1 year in airtight container. Other flowers to 
crystallize are lilacs, rose petals, violas, violets, apple, plum, scented 
geranium, borage, daisies, chrysanthemums and nasturtiums. Never 
use flowers that have been sprayed with pesticides. Grow your own 
pesticide-free edible flowers or buy them from a specially produce 
market or from supermarkets that carry gourmet produce. 

:Margaret Smitfi 
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~L=IK=IA~------------------
1 pkg. yeast 
5 c. flour 
1 tsp. anise 
3A c. milk 
1 c. sugar 

(G reek Easter Bread) 

1 tsp. baking powder 
4 eggs 
"'A tsp. matisclta 
1 stick butter 

Preheat oven to 350° when ready to bake. In a small bowl, dissolve 
yeast in Y.! cup of warm water with 1 teaspoon sugar and 5 tablespoons 
of flour. (Water should be between 105°-115°.) Sift flour, sugar, baking 
powder, anise and matischa. In a pan, scald milk, then add butter to 
melt it. In another bowl, beat 4 eggs, then add to milk when it's cool. 
In a large bowl, add dry ingredients to milk mixture to make the dough. 
Knead for 15 minutes. Place dough in a greased bowl, cover with oiled 
plastic wrap and set it in draft-free room at temperature between 70° 
to 85°. Allow to rise to four times in volume, then punch down the 
dough and allow it to rise again for 5 hours. Then punch it down and 
form into two loaves. Place in greased pan, then allow to rise again. 
Sprinkle sesame seeds on top and then bake at 350° for 30-40 minutes 
or until done. 

'Diana Xazazis 
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!Y{QT CROSS BUNS 

2 pkgs. active dry yeast 
lh c. sugar 
1 tsp. cinnamon 
3,4 tsp. salt 
lh tsp. allspice 
About 5-6 c. flour 
6 T. butter 

1 c. milk 
1 lh tsp. grated orange peel 
4 eggs (divided) 
1 c. dark raisins 
3,4 c. confectioners' sugar 
1 T. milk 

In a bowl combine yeast, sugar, cinnamon, salt, allspice and 2 cups 
flour. In a saucepan over low heat, heat butter and milk until very 
warm (120° to 130°). With mixer at low speed, beat liquid into dry 
ingredients just until blended. Increase speed to medium; beat 2 
minutes. Beat in orange peel, 3 eggs and 1 'l2 cups flour; beat 2 minutes. 
Stir in raisins and 1 'l2 cups flour. Tum dough onto a floured surface. 
Knead in enough of the remaining 1 cup flour to make a moderately 
stiff dough that is smooth and elastic, about 10 minutes. Shape dough 
into a ball. Place in a greased bowl, turning to grease top. Cover; let 
rise in warm place (80° to 85°) away from draft until doubled in size, 
about 1 hour. Punch down dough; tum onto floured surface. Divide 
into 24 pieces; cover; let rest 15 minutes. Grease a 13 x 9-inch pan. 
Shape dough into balls; place in baking pan. Cover; let rest until balls 
double in size, about 45 minutes. Preheat oven to 375°. Beat remaining 
egg. Brush on top of each bun. Bake 20 to 25 minutes until golden. 
Cool in pan on rack. In bowl, mix confectioners' sugar with 1 tablespoon 
milk. Spoon the icing into a decorating bag fitted with a writing tube; 
pipe a cross on top of each bun. Makes 24. 

[1JANANA CHIP BREAD 

2¥3 c. Bisquick 
1 c. sugar 
1 tsp. cinnamon 
3 lg. ripe bananas, mashed 
3 lg. eggs 

Linda 'UJinter 

1h c. chocolate chips 
lh c. chopped nuts 
% c. vegetable oil 
1 tsp. vanilla 

Preheat oven to 350°. Generously grease a 9 x 5 x 3-inch loaf pan. 
In a large bowl whisk together Bisquick, sugar and cinnamon. In 
another bowl, mix bananas, eggs, chocolate chips, nuts, oil and vanilla. 
Add wet ingredients to dry ingredients and mix until just combined. 
Pour into loaf pan. Bake about 1 hour or until wooden skewer inserted 
into center of loaf comes out clean. 
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mANANA BREAD 

3 ripe bananas, mashed 
1 c. sugar 
1h c. butter 
2 c. sifted flour 

1 tsp. baking soda 
2 eggs, beaten w ith fork 
1h c. chopped nuts 

Preheat oven to 365°. Grease a loaf pan. Cream butter a nd sugar 
well, then add eggs. In ano ther bowl, sift together flour and baking 
soda. Add flour mixture and banana alternately to butter mixture, 
mixing well. Mix in vanilla and nuts. Pour into bread pan and bake 
for 1 hour; check for doneness with toothpick, comes out clean when 
bread is done. Cool loaf. 

Joan :Xylisfi 

~HOCOLATE CHIP COFFEE CAKE 

1% c. sugar 
1 c. melted butter 
1 c. sour cream 
2 eggs 
2 T. milk 
1 T. v anilla 

2 tsp. baking powder 
1 tsp. baking soda 
Pinch of salt 
6 oz. chocolate cllips 
2 c. flour 
Confectioners' sugar 

With an electric mixer, combine sugar, butter and sour crea m. Add 
eggs, milk and vanilla; mix well. Stir in ba king powder, baking soda, 
salt a nd flour. Mix well. Sti r in chocolate chips. Ba ke at 350° for 45 
minutes in greased tube pan. Cool. Dust with confectioners' sugar. 

.Xaren ]olfey-S ates 
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/Ji.AZED CARROT CAKE 

1 c. vegetable oil 
1 1h c. flour 
1 1h tsp. baking soda 
1 1h tsp. cinnamon 
~ tsp. salt 

2 eggs 
1 c. vegetable oil 
3,4 c. sugar 
1 1;2 c. grated carrots 
1 1h c. walnuts 

Heat oven to 350°. In large bowl mix flour, baking soda, cinnamon 
and salt; set aside. In another bowl, beat eggs. Stir in oil, sugar, grated 
carrots and walnuts. Add to flour mixture, stirring to moisten. Pour 
into greased loaf pan. Bake 1 hour or until toothpick inserted in center 
comes out clean. Glaze loaf when cool. 

Lemon Glaze: 

1h c. confectioners' sugar 
1 tsp. grated lemon rind 

1 T. lemon juice 

Combine ingredients. Stir until smooth and drizzle over top and 
sides. 

Carolynn 'Pulliam 

!ZlssOVER SPONGE CAKE 

8 lg. eggs 
1 c. + 1 T. sugar 
1h c. matzo cake meal 
1,4 c. potato starch 

1,4 c. sweet Passover wine OR 14 c. 
lemon juice + grated lemon peel 
of 1h lemon 

Vs tsp. salt 
About 1,4 c. grated nuts 
1 sm. bittersweet c1wcolate bar, 

grated 

Preheat oven to 325°. Bake in a 10-inch ungreased tube pan. Separate 
whites from yolks of the 8 eggs. Set out egg whites for 2 hours to 
warm. Beat egg whites until foamy, then gradually beat in ~ cup of 
sugar. Beat to peaks that are stiff and shiny, but not dry. Refrigerate. 
Sift together cake meal, potato starch and salt. Add enough grated nuts 
to grated chocolate to make \12 cup. Beat egg yolks with remaining 9 
tablespoons sugar until well-blended. Add wine or lemon juice. Beat 
until thick and lemon colored. Fold in dry ingredients, then nuts and 
chocolate. Fold in whites. Bake for 50 minutes at 325°. Cool upside 
down for 30 minutes. 
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$HTENING CAKE 

1 c. flour 3 eggs 
1 tsp. baking powder 2 T. lemon juice 
!A tsp. salt 1 tsp. almond extract 
1 stick butter l!J c. chopped or sliced almonds 
1 c. sugar 1 T. sugar 

Preheat oven to 350°. Grease one 8 x 2-inch pan and line bottom 
with wax or parchment paper. Combine flour, baking powder and salt. 
In a large bowl cream butter and sugar until light about 3 minutes. 
Add eggs one at a time beating well. Beat in lemon juice and almond 
extract. Stir in dry ingredients just until smooth. Scrape the batter into 
the pan and spread evenly. Combine almonds and sugar. Sprinkle the 
top of the batter with the almonds. Bake about 30-35 minutes. Let cool 
in pan on rack for 10 minutes. Slide a knife around the cake to detach 
it from the pan. Invert the cake and peel off the liner. Let cool right 
side up on the rack. Cake may be sprinkled with confectioners' sugar 
or iced with your favorite butter cream or chocolate icing. 

Linda 'Parf.er 

il!ACH-A-BERRY COBBLER 

1 T. cornstarch 
~ c. brown sugar 
1 c. blueberries 
'h c. water 
2 c. sliced peaches 
1 T. butter 
1 T. lemon juice 
1 c. sifted flour 

1'h tsp. baking powder 
'h c. milk 
'h c. sugar 
'h tsp. salt 
14 c. soft butter 
2 T. sugar 
14 tsp. nutmeg 

Preheat oven to 350°. Mix cornstarch, sugar and water. Add peaches 
and blueberries. Cook and stir w1til thickens. Add butter and lemon 
juice. Pour into an 8 \4 x 1 ~-inch round casserole. Sift flour, baking 
powder, sugar and salt. Add the milk and butter. Beat smooth. Pour 
over fruit. Sprinkle with 2 tablespoons sugar and \4 teaspoon nutmeg 
over the top. Bake 30 minutes. 

Linda 'Parf.er 
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61ERRY CLAFOUTI 

11,4 c. milk 
3 eggs 
1 c. sugar 
Ih tsp. citmamon 
1 c. flour 

2 T. butter, melted 
1 lb. cherries, pitted (drained if 

using canned) 
2 T. confectioners' sugar 

To make batter: Put the milk, eggs, sugar, cinnamon and flour with 
1 tablespoon butter in a food processor or blender and process until 
smooth, about 1 minute. Or combine together in a bowl, using a whisk. 
Brush an 8-inch baking dish with the remaining butter and pour a very 
thin layer of batter into the dish. Put in a preheated 350° oven to bake 
for 5 minutes. Remove from oven, arrange the cherries over the top 
and cover with remaining batter. Return the calfouti to the oven for 
30 minutes until it is firm and golden. Dust with confectioners' sugar 
and serve warm. 

L inda 'Parker 

~UBARB, OAT AND PECAN CRUMBLE 

3A c. flour 
1h c. oats 
lh c. packed brown sugar 
1h c. chopped pecans 
Ih tsp. salt 
1,4 c. unsalted butter, melted 

1 c. sugar 
2 T. cornstarch 
3 1h lbs. rhubarb, cut into 1-incll 

pieces 
1 T. vanilla 

Preheat oven to 375°. Mix flour, oats, brown sugar, pecans and salt 
then stir in butter and press together to form a few clumps. ln a separate 
bowl, rub granulated sugar and cornstarch together, then add the 
vanilla. Mix with rhubarb. Put fruit in 3-quart buttered baking dish 
and scatter crumble over the top. Bake for about 45 minutes; cool for 
20 minutes before serving. Makes 8-12 servings. 

Carole Smillie 
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~UBARB-STRAWBERRY LONG CAKE 

1 c. sifted flour 
3 T . sugar 
1 1h tsp. baking powder 
1h tsp. salt 
3 T. shortening 
VJ-~ c. milk 
1 egg 

2 c. rhubarb, chopped 
11h c. strawberries, chopped 
2 T. sugar 
1,4 c. soft butter 
1,4 c. sugar 
3 T. flour 
Cream 

Preheat oven to 400°. Grease a 12 x 7 x 2-inch bakjng dish. Mix 
together sifted flour, sugar, baking powder and salt. Cut in shortening. 
Mix in milk and egg. Spread dough in bottom of pan. Spread with 
rhubarb and strawberries. Mix together soft butter, sugar and flour to 
a crumbly mixture. Drop topping mixture here and there over the top 
of the fruit. Bake for 35-40 minutes. Serve warm with cream. 

~UBARBPIE 
2 pie crusts 
3 c. rhubarb in 1-inclt s lices 
1 c. sugar 

3 T. flour 
2 T. butter 

JVancy 'Wallace 

Preheat oven to 400°. Line a 9-inch pie pan with pie crust. Toss 
rhubarb with sugar and flour. Use to fill pie crust. Dot with bits of 
butter. Cut remaining crust into l -inch wide strips. Weave into a lattice 
top crust. Bake for 40-50 minutes until fruit is cooked and crust is 
browned. 

Nancy 'U'allace 
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$-ME MOUSSE PIE 

Flaky pie crust: 

2 c. unsifted flour 
1h tsp. salt 

~ c. Crisco (1 substitute 2 T. 
butter for 2 T. of the Crisco) 

Cut the shortening into the flour using a pastry blender or two 
knives. Add 4-5 tablespoons of ice water, depending on humidity of 
the air. Mix until all flour is moistened and form into a ball. Roll out 
the pastry to make the pie crust. Makes two crusts for 9-inch pieces. 
For this recipe, bake one crust and reserve the other for another recipe. 
Or use an already-prepared single 9-inch pie crust, baked. 

4 lg. egg, separated 
2 lg. limes (grate rind & squeeze 

to make lh c. juice) 
2-3 drops green food coloring 
1 T. (1 env.) gelatin 

1 c. sugar, divided into two halves 
2 c. Jreavy cream, divided into 2-c. 

halves 
3 tsp. confectioners' sugar 

To bake pie crust: Bake at 450° for 8-10 minutes. Check the crusts 
while baking in case they start to slide down. Repair by pressing the 
slipping crust upwards with a tablespoon. To make filling: Put egg 
whites into a small bowl over hot tap water to warm. Put the yolks 
into a medium bowl. Grate the lime rind; use 1 teaspoon in mix and 
reserve the remainder for decoration. Squeeze limes to make 1h cup 
juice (use pulp too). Rinse reamer with 1A cup water and add to juice. 
Add food coloring. Mix juice and rind, food coloring to gelatin, \12 
cup sugar and salt. Cook gelatin-lime juice over medium heat. While 
cooking, beat the egg yolks with a wire whisk. When gelatin mixture 
is pretty hot, pour into the beaten egg yolks, whisking thoroughly. 
Turn back into saucepan and cook until mix comes to a boil, stirring 
constantly (I use a rubber spatula for this). Remove from heat and cool 
the outside of pot. Cool more by placing pot into a bowl of water and 
ice. Keep stirring regularly watching for the mixture to mound slightly. 
Meanwhile, beat the warmed egg whites until frothy; gradually add 
\12 cup sugar and beat until very stiff. Fold in some of the mounded 
gelatin mixture into the egg whites, then fold the remainder of gelatin 
mix into the egg whites. While you are watching the gelatin and beating 
the egg whites, beat 1 cup (\12 pint) heavy cream until stiff. Fold the 
egg white gelatin mix into the whipped cream. Mound the above 
mixture in prepared pie shell and cover with plastic wrap and chill. 
Beat 1 cup (\12 pint) heavy cream with 3 teaspoons confectioners' sugar 
until stiff. Reserve enough whipped cream in decorating bag set with 
large star tip to make decorations on pie. Remove plastic wrap from 
partially chilled pie and spread whipped cream on top. Use spatula 
warmed in hot water and dried to make a smooth looking top. Make 

(continued) 
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8 to 10 decorated squiggles like spokes on a wheel. Make dainty wedges 
of limes and insert into the squiggles. Decorate center and edges of 
pie with reserved grated lime rind. Chill thoroughly. Preparation time 
for filling and decorati ng is 1 to 1 Y2 hours. 

G1ocOLATE NUT PIE 

4 T. butter, softened 
3 oz. cream cheese, softened 
1 c. f lour 
2 eggs 
1 stick butter, melted 
1h c. flour 

'Barbara .)Yfullin 

1 c. semi-sweet chocolate chips 
1 c. pecans, chopped 
1 c. sugar 
1 tsp. v anilla 
1fs tsp. salt 
Whipped cream or ice cream 

Preheat oven to 325°. Cream 4 tablespoons butter and cream cheese. 
Add flour. Shape into a disk. Chill one hour. Roll out to fit a 9-inch 
pie pan. Bea t eggs until frothy. Add melted butter, Y3 cup flour, 
chocolate chips, nuts, sugar, vanilla and sa lt. Pour into pie shell. Bake 
a t 325° for 45-60 minutes or until the center rises and the pastry is tan. 
Serve with whipped cream or ice cream. 

~VERN PIE 

3 egg yolks 
3.4 c. sugar 
2 c. milk 
1 pt. heavy cream 
1 T. gelatin 

2 T. cake f lour 
Pinch of salt 
1 tsp. vanilla 
Toasted coconut 
Baked pie shell 

Linda 'Winter 

Bea t egg yolks and add suga r. Heat in pan. (Meanwhile, scald 1 -M 
cups milk.) Add 2 heaping tablespoons cake flou r and pinch of salt 
to egg yolks. Add sca lded milk. Stir until slightly thickened. Add 1 
tablespoon gelatin to Y.l cup milk. Add to hot mixture. Stir until thick. 
Remove from flame. Put in bowl to cool. When cool, add 1 teaspoon 
vanilla. Whip 1 pint heavy crea m and fold in. Place in baked pie shell. 
Sprinkle toasted coconut on top. 
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(j_ASY KEY LIME PIE 

1 (14-oz.) can sweetened 
condensed milk 

1 (6-oz.) can frozen limeade 
concentrate (not thawed) 

1 c. heavy cream 
1 (6-oz.) graham cracker pie cmst 
Zest of 1 lime 

Place the condensed milk, limeade concentrate and cream in the 
bowl of an electric mixer fitted with the whisk attachment. Beat until 
fluffy and soft peaks form. Pour the filling into the pie crust and smooth 
the top. Refrigerate until chilled and loosely set, at least 4 hours (and 
up to overnight). Sprinkle the pie with the zest before serving. Serves 6. 

Susan 'D'!Arecca 

&D FASHION RICE PUDDING 

6 c. milk 
3,4 c. long-grain rice 
1 c. heavy cream 
3.4 c. sugar 

3 egg yolks, beaten 
2 tsp. vanilla extract 
1.4 tsp. salt 
1.4 tsp. cinnamon 

Rinse sa ucepan with cold water (do not dry). Pour milk in and bring 
to a boil over medium heat. Stir in rice and return to a boil. Reduce 
heat and simmer uncovered until rice is tender, stirring occasionally 
(about 60 minutes). (You will see rice on top of milk.) In a small bowl 
mix cream, egg yolks, vanilla and salt. When rice is tender, add mixture; 
heat to boil. Pour in 2-quart serving bowl. Sprinkle with cinnamon. 
Chill. 

!Alice Cowell 

{iJEST BAKED BANANAS WITH CREAM 

4 firm bananas 
6 T. dark brown sugar 
1h stick butter 

Pinch of ground cloves 
1h c. heavy cream 

Preheat oven to 450°. Butter a 9 x 13-inch baking dish. Peel bananas 
and cut into diagonal slices. Place in buttered baking dish. Sprinkle 
with 2 tablespoons brown sugar. Bake 5 minutes. Remove pan from 
oven. Sprinkle with remaining brown sugar and butter. Divide onto 
four plates, sprinkle with ground cloves and pour cream around 
bananas. 

Linda 'Parlier 
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(j_ASY CHOCOLATE MOUSSE 

1% c. chocolate chips (do not use 
milk chocolate) 

3,4 c. strong coffee 

1A c. milk 
1 T. brandy 

Place chocolate chips in blender. Hea t coffee and milk to steaming. 
Pour into blender. Process with chocolate until smooth and creamy. 
Add brandy. Pour into six very sma ll custard cups. Refrigerate until 
chilled. Top with sweetened whipped cream. 

~NNEL COOKIES 

'l'J c. margari11e 
%c. butter 
1 21J c. sugar 
1,4 tsp . baking soda 
2 eggs, be a ten 

Joan 'Barna 

3 c. flour 
2 tsp. baking powder 
3 T. fennel seeds 
'l'J c. sugar to roll cookies in 

Preheat oven to 375°. Mix butters, sugar and soda. Add other 
ingredients. Mix well. Form into a walnut-sized ball and roll in sugar. 
Place on greased cookie sheet and bake for about 12 minutes or until 
golden. These are better if they ripen a day or two. Options instead of 
fennel: ca raway, poppy seed or anise. 

Xa ren Jo/ley-9 ates 

~SA GONZALES' STRAWBERRY BARS 

3,4 c. butter or margarine, softened 
1 c. sugar 
2 egg yolks 
1 tsp. vanilla 

2 c. self-rising f lour 
1 c. chopped pecans 
1h to 1 c. s trawberry jam or 

preserves 

Preheat oven to 325°. Cream butter; grad ually add sugar; beat until 
light and fluffy. Add egg yolks and va nilla; beat well. Stir in flour and 
pecans, gradually. Put Y2 of dough evenly in greased 9-inch square 
baking pan. Press down gently. Spread jam evenly over dough. Drop 
or cru mble rest of dough on top of jam layer to cover. Bake at 325° for 
1 hour. Cool, then cut into bars. 

Letty Jfudafi. 
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~OCOLATE CHEERIOS MARSHMALLOW BITES 

Crust: 

1h c. Gold Medal all-pttrpose flour 
1h c. Chocolate Cheerios cereal, 

crushed 
lh c. packed brown sugar 
I.4 tsp. baking powder 

Topping: 

lh c. light corn syrup 
2 T. butter 
"lh tsp. vanilla 

I.4 c. butter, softened 
lh tsp. vartilla 
120 miniature marshmallows 

(about 1 lh c.) 

1 c. milk chocolate chips 
2 c. Chocolate Cheerios cereal 

Preheat oven to 350°. In medium bowl, mix flour, crushed Cheerios, 
brown sugar, baking powder, butter and vanilla with electric mixer 
on low speed until crumbly. Divide evenly among 24 nonstick mini 
muffin cups (about 2 level teaspoons per cup); press firmly into bottom 
of each cup. Bake 6-7 minutes or until puffed and golden brown. Place 
5-6 marshmallows in each cup. Bake 1-2 minutes until marshmallows 
just begin to puff. Cool. Meanwhile, in 2-quart saucepan, mix vanilla, 
corn syrup, butter and chocolate chips. Heat over medium-low heat just 
until chips are melted and the mixture is smooth, stirring constantly. 
Remove from heat; stir in cereal. Immediately spoon the cereal mixture 
in heaping tablespoons over marshmallows and pressing down 
slightly. Cool about 15 minutes or until firm. Remove from muffin 
cups; cool completely. Makes 24. 

Janet 9ardner 
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~TMEAL CRAISIN COOKIES 

1 c. butter (2 sticks), room temp. 
1 c. wl1ite sugar 
1 c. brown sugar 
2 eggs, room temp. 
1 tsp. vanilla 
2 c. flo ur 
1 tsp. baking soda 

1 tsp. baking powder 
1 tsp. salt 
2lh c. quick oa ts 
1 (12-oz.) bag w hite chocolate 

chips 
1 bag Craisins 

Preheat oven to 350°. Cream together butter, white sugar and brown 
sugar. Add eggs one at a time. Add vanilla. [n another bowl whisk 
together flour, baking soda, baking powder, salt and oats. Mix dry 
ingredients into batter mix until just blended. Add white chocolate 
chips and (raisins. Form into golf-sized balls. On ungreased cookie 
sheet bake for 15 minutes. Cool. 

9ayle Lechner 
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Helpful Hints 
• If the soup is not intended as the main course, count on 1 quart to 

serve 6. As the main dish, plan on 1 quart to serve 2. 

• After cooking vegetables, pour any water and leftover vegetable 
pieces into a freezer container. When full , add tomato juice and 
seasoning to create a money-saving "free soup." 

• Instant potatoes help thicken soups and stews. 

• A leaf of lettuce dropped in a pot of soup absorbs grease from the 
top - remove the lettuce and serve. You can also make soup the day 
before, chill, and scrape off the hardened fat that rises to the top. 

• To cut down on odors when cooking cabbage or cauliflower, add a 
little vinegar to the water and don't overcook. 

• Three large stalks of celery, chopped and added to about two cups 
of beans (navy, brown, pinto, etc.) , make the dish easier to digest. 

• Fresh is best, but to reduce time in the kitchen, use canned or 
frozen broths or bouillon bases. Canned or frozen vegetables, such 
as peas, green beans, and corn, also work well. 

• Ideally, cold soups should be served in chilled bowls. 

• Perk up soggy lettuce by spritzing it with a mixture of lemon juice 
and cold water. 

• You can easily remove egg shells from hard-boiled eggs if you 
quickly rinse the eggs in cold water after they are boiled. Add a drop 
of food coloring to help distinguish cooked eggs from raw ones. 

• Your fruit salads will look better when you use an egg slicer to make 
perfect slices of strawberries, kiwis, or bananas. 

• The ratio for a vinaigrette is typically 3 parts oil to 1 part vinegar. 

• For salads, cook pasta al dente (slightly chewy to the bite). This allows 
the pasta to absorb some of the dressing and not become mushy. 

• Fresh vegetables require little seasoning or cooking. If the vegetable 
is old, dress it up with sauces or seasoning. 

• Chill the serving plates to keep the salad crisp. 

• Fruit juices, such as pineapple and orange, can be used as salad 
dressing by adding a little olive oil, nutmeg, and honey. 
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~RGARITAS 
Margarita Mix: 

1 can Minute Maid limeade 
1h--* tequila (use the limeade can 

to measure) 
Triple sec (fill the rest of the can) 

Put the limeade in a blender. 
rest with: 

Triple sec 
1h can Budweisser 

Add ice and blend away. 

{l.fouRBON SLUSH 

12-oz. can frozen lemonade 
12-oz. ca11 frozen orange juice 
7 c. water 
2 c. s tro11g tea 
1,4 c. sugar (dissolve sugar in hot 

tea) 

1h can beer 
Frozen fruit (opt.) 
1 pkg. Equal 
Ice 

Fill can lh-% with tequila and the 

Frozen fruit, e.g. blueberries (opt.) 
1 pkg. Equal 

13arb Murpfiy 

2 c. bourbon (or substitute any 
other whiskey, rum or vodka) 

1 ora11ge, halved & sliced thin 

Mix well (be sure sugar is dissolved). Put in a plastic container and 
freeze. To serve: mix equal parts of slush and very cold 7-Up or Sprite. 
Garnish each glass with orange slice. 

1Jarielle 'lValsfi 
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~BALPUNCH 
1 c. fresh lemmt balm 
2 c. freslt borage 
1 c. fresh mint 
Sugar symp (1 c. sugar + 1h c. 

water) 

1 qt. strong tea 
Juice of 6 lemons 
Juice of 6 oranges 
1 c. pitteapple juice 
3 qt. ginger ale 

Pour 1 ~quarts boiling water over lemon balm leaves and let steep 
20 minutes. Strain onto borage and mint in large bowl. Add fruit juice, 
tea and syrup. Let stand overnight in refrigerator. Strain; add ice and 
ginger ale. Garnish with fresh mint. 

MNGER-ALMOND TEA 

1 c. boiling water 
5 reg. size tea bags 
1 c. sugar 
4 c. water 

Joan 'Barna 

3,4 c. lemon juice 
1 T. vanilla extract 
1 tsp. almottd extract 
1 qt. ginger ale 

Pour boiling water over tea bags; steep 5 minutes. Remove tea bags, 
squeezing gently. Stir in sugar and next 4 ingredients. Chill. Stir in 
ginger ale just before serving. Serve tea over ice. 

~MON TEA PUNCH 

12 tea bags 
2 qt. boiling water 
4 tsp. dried rosemary leaves 
1 c. sugar 

'Bobbie 9recco 

2 qt. lemon-lime soda, chilled 
1 c. fresh lemon juice, stra ined 
Fresl1 lemon slices 
Ice ring 

Place tea bags and rosemary in large saucepan. Add boiling water. 
Steep for 5 minutes. Strain and cool. Add soda and lemon juice. Stir 
gently. Garnish with lemon slices and float ice ring. Makes 30 (V2-
cup) servings. 

Nancy Smith' 
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~YWINE 
1 gal. Rhine wine 
12 or more sprigs sweet woodruff 
1 (10-oz.) pkg. sliced strawberries, 

frozen 
Fresh strawberries 

1 c. sugar 
2 c. brandy 
Edible flowers or orange slices for 

garnish 

Heat half the woodruff sprigs in the oven for a few minutes. Mix 
wine and leaves together and let stand 3-7 days. To serve, pour the 
wine and brandy over a block of ice in a punch bowl. Mash slices of 
strawberries with sugar and stir into wine mix. Garnish with fresh 
woodruff and little spring flowers or orange slices. Put a fresh 
strawberry in each cup when serving. 

%...T EGGPLANT DIP 

1 eggplant, cut into 1/z-inch cubes 
1 (6-oz.) can tomato sauce 
lA c. vinegar (red wine or cider) 
Pepper to taste 
% c. capers (opt.) 
1/z c. olive oil 

]\laney rwallace 

1 c. celery, chopped 
211z c. onions, sliced 
2 T. sugar 
~ tsp. salt 
12 or more pitted ripe olives 
Garlic powder to taste 

Saute eggplant cubes in olive oil. Add onions and celery and continue 
to saute. When soft, add olives and tomato sauce. Simmer covered for 
15 minutes. Add vinegar, sugar, salt, pepper and garlic powder. Simmer 
covered for 20 minutes longer. Serve with crackers or party rye slices. 

Letty Jfudak 
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~EEN TOMATO CHUTNEY 

8-oz. pkg. salted tamarind 
1 lemon, seeded & clzopped (with 

peel) 
5 cloves garlic, chopped coarse 
1h c. peeled fresh gingerroot, diced 
5 c. clzopped green tomatoes 

2 'h c. brown sugar 
2 c. seedless raisins 
1 1h tsp. salt 
1,4 to 'h tsp. cayemte pepper 
2 c. cider vinegar 

Place the tamarind, lemon, garlic, ginger, tomatoes, brown sugar, 
raisins, salt, pepper and vinegar in a large saucepan. Bring to a boil. 
Reduce heat and cook, uncovered, 2 hours or until the sauce has 
thickened, stirring frequently. Cool. Makes about 3 pints. 

Carolynn 'Pulliam 

$oA'S GREEK LAYERED DIP 

1 (8-oz.) pkg. cream cheese with 
cltives & onions 

1 (8-oz.) ctn. hummus 
1 cucumber, peeled, seeded & 

chopped 

1 (2 1.4-oz.) can sliced black olives, 
drained 

4 oz. cntmbled feta cheese 
1,4 c. cltopped scallions 

Spread softened cream cheese in bottom of 10-inch pie plate. Drop 
hummus by small spoonfuls evenly over cream cheese; spread evenly. 
Top with remaining ingredients in order given. Refrigerate. Serve with 
pita crisps. 

'Pamela :Xolb 
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~PONATA BRUSCHETTA 

2 med. eggplants, peeled & diced 
into 1-inch squares 

2 T. salt 
3 onions, diced 
2 med. tomatoes, diced 
2 cloves garlic, minced 

1A c. parsley, chopped 
3 T. capers 
2 T. balsamic v inegar 
lh c. olive oil 
4 T. raisins 

Toss the eggplant with the salt and let sit in colander 1 hour; rinse; 
pat dry. Saute onions and garlic in 3 tablespoons of olive oil; set aside. 
Saute the eggplant in remaining oil until slightly chewy. Add the 
tomatoes and onion mixture; toss. Finally add the capers, parsley, 
vinegar and raisins. Allow flavors to blend several hours. Serve on 
sliced toasted bread. Top with goat cheese if you would like. 

~AB MEAT PUFFS 

6 slices white bread 
1 can crab meat, drained 

Lee 'Peny 

1h c. organic or other mayonnaise 
1 green onion, chopped 

Trim crusts from bread. Cut each slice into four triangles. In a shallow 
bowl, combine crab with mayonnaise and onion. Season with pepper 
and salt to taste. Spread mixture evenly on bread triangles. Bake on 
lightly greased pan in a 375° preheated oven for 10 minutes or until 
puffed and golden brown. Serve warm. 

~NATARTAR 
3.4 lb. tuna 
4 T. olive oil 
Zest of lime 
3 T. lime juice 
liz tsp. wasabi powder 
1 'h tsp. soy sauce 

'Elizabetfi C. .J{anscom 

6 dashes of Tabasco 
11h tsp. kosher salt 
1 tsp. black pepper 
1A c. minced scallions 
1 Hass avocado 
1 tsp. sesame seed 

Mix about an hour before serving. 

13arb .Jvfurpfiy 
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ZccHINI sAVORIES 

3 c. g rated zuccl1ini 
'h c. chopped onion 
2 T. chopped parsley 
1 clove garlic, chopped 
4 eggs 

1 c. Bisquick 
1h c. grated Parmesan 
'h tsp. salt 
Dash of pepper 
'h c. vegetable oil 

Preheat oven to 350°. Mix all ingredients thoroughly. Place in 
buttered 13 x 9-inch pan. Bake 35 minutes. Cut into bite-size pieces. 
Serve warm. 

Jr_ICY SHRIMP 

24 med. shrimp, peeled & deveined 
'h oz. (1 T.) dry sltern; 
1 'h tsp. mild or hot chili powder 
1 garlic clove, crusl1ed 

'h tsp. g round cumin 
1,4 tsp. salt 
2 tsp. olive oil 
8 tortillas 

Joan 'Festa 

Combine shrimp, sherry, chili powder, garlic, cumin and salt in a 
medium bowl. Toss to coat. Place large nonstick skillet over medium 
high heat for 30 seconds. Add oil and heat 30 seconds more. Add 
shrimp mixture a nd cook stirring until shrimp are no longer pink, 
about 5 minutes. Serve immediately wrapped in warm tortillas. Guests 
can wra p their own! 

.Jvfa1y Smitfi 
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illRTY HIGH ROLLERS 

6 (12-inch) flour tortillas 
2 (8-oz.) ctn. w hipped cream 

cheese 
3 c. baby spinach leaves 
9-oz. pkg. deli honey-roasted 

turkey slices 

6-oz. pkg. sweetened dried 
cranberries 

60 seedless grapes 
Y3 c. chopped pecans 
60 skewers 

For each roll-up, spread a tortilla with 2 tablespoons cream cheese. 
Layer with spinach leaves, add 2 slices turkey to cover most of spinach. 
Spread another tablespoon cream cheese over turkey; sprinkle with 
about 2 tablespoons cranberries and 1 tablespoon pecans. Roll up 
tightly; secure with a skewer. Place tortilla rolls seam-side down on a 
tray; cover and chill for 1 to 2 hours. At serving time, trim off ends of 
rolls; slice Yz inch thick. Garnish with grapes. Makes about 5 dozen. 

Janet 9ardner 

m~lort 

108648-10 Summer 45 



(?HEF CHARLES FREDERICKS' VEGETABLE 
SUMMER ROLLS 

For peanut sauce: 

3 T. finely chopped onion 
1 sm. garlic clove, minced 
3,4 tsp. dried hot red pepper flakes 
1 tsp. vegetable oil 
3 T. water 

For summer rolls: 

1 oz. bean tl~read noodles 
(cellophane noodles) 

1 T. seasoned rice v inegar 
4 (8-incl!) rice-paper rounds + 

additional in case some tear 
2 red-leaf lettuce leaves, ribs cut 

out & discarded & leaves 
halved 

1 T . creamy peanut butter 
1 T. lzoisin sauce 
1 tsp. tomato paste 
3,4 tsp. sugar 

1,4 c. fresh mint leaves 
1,4 c. fresh basil leaves (preferably 

Thai) 
1/z c. thinly sliced Napa cabbage 
1,4 c. fresh cilantro leaves 
Y-1 c. coarsely shredded carrot (1 

me d.) 

Preparation: Make sauce: Cook onion, garlic a nd red pepper flakes 
in oil in a small hea vy saucepan over moderate hea t, s tirring, until 
pale golden, about 4 minutes. Whisk in remaining sauce ingredients. 
Simmer, w hisking, 1 minute, then cool. Make summer rolls: Cover 
noodles with boiling hot water and soak 15 minutes then drain well 
in a sieve. Pat dry between pa per towels and toss with vinegar and 
salt to taste. Put a double thickness of paper towel on a work surface 
and fill a shallow baking pan with wa rm water. Soak 1 rice-paper 
round (make sure there are no holes) in warm water until pliable, 30 
seconds to 1 minute, then transfer to paper towels. Arrange 1 piece of 
lettuce on bottom half of soaked rice paper, fo lding or tearing to fit 
and leaving a l-inch border along edge. Spread one fourth of peanut 
sauce over lettuce and top with one fourth each of mint, basil, cabbage 
and noodles. Ro ll up rice paper tightly around filling and after rolling 
halfway, arrange one fourth of cilantro and carrot along crease. Then 
fold in sides and continue rolling. Transfer summer roll to a plate and 
cover with dampened paper towels. Make 3 more rolls in same manner. 
Serve rolls halved on the diagona l. Cook 's tip: Summer rolls may be 
made 6 hours a head and chilled , wrapped in dampened pa per towels 
in a sealed plastic bag. Bring ro lls to room temperature before halving 
and serving. 
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~ASTED BELL PEPPER SALAD 

4 lg. red peppers 
2 lg. yellow peppers 
6 T. red wine vinegar 
2 anchovy fi llets (op t.), minced 
1h tsp. salt 

% tsp. pepper 
6 T. olive oil 
1 lg. garlic clove, minced 
2 tsp. sm. capers 
1,4 c. black olives 

Roast peppers under broiler until they are blistered and charred. 
Place pepper in paper bag; let steam. Peel peppers; discard stems, ribs 
and seeds. Cut lengthwise into strips. In bowl combine vinegar, minced 
anchovy, salt and pepper. Add oil in a stream, whisking until combined. 
Drizzle dressing over peppers, adding garlic and capers. Arrange olives 
decoratively around peppers. Marinate at room temperature for 30 
minutes. 

f"Bobbie 9recco 

(?ANTALOUPE SOUP WITH PORT SYRUP AND 
PANCETTA 

1 c. port wine 
11h T. sugar 
2 oz. pancetta or lean ham, cut 

itzto thin strips 
6 c. cubed seeded peeled 

cantaloupe, chilled, about 1 (3-
lb.) melon 

11h T. honey 
Vs tsp. salt 

Combine wine and sugar in a small saucepan over medium-high 
heat; cook 18 minutes or until reduced to 14 cup. Remove syrup from 
heat. Pour into a bowl; cover and chill. Cook pancetta in a medium 
nonstick skillet over medium heat 10 minutes or until crisp. Remove 
from pan and drain on paper towels. Place cantaloupe, honey and salt 
in a blender and process until smooth. Ladle the soup into shallow 
bowl; dollop syrup over soup and sprinkle with pancetta. Serve 
immediately. Yield: 4 servings (serving size: 1 cup soup, 1 tablespoon 
syrup and 1 tablespoon pancetta). 

Linda 'Parli.er 
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ZccHINI soup 
4 T. butter 
3 leeks 
3 zucchini 
Jlh c. chicken brotlt 
1 peeled cooked potato 

1 c. evaporated milk 
1 ~ T. tarragon 
~ tsp. nutmeg 
Pepper 

Saute leeks and zucchini in butter until the vegetables are soft. Add 
1 Y2 cups of chicken broth and the peeled, cooked potato to the leeks 
and zucchini and simmer for 10-15 minutes. Puree the mixture in a 
food processor. Return mixture to soup kettle and reconstitute with 2 
cups chicken broth, evaporated milk, nutmeg and tarragon. Add 
pepper to taste. Warm to desired temperature and enjoy. 

Marylyn Straight 

aHILLED YELLOW SQUASH SOUP 

1 T. olive oil 
-!4 c. chopped leak (white & pale 

green parts) 
I tsp. coriander seeds 
1% lbs. yellow squash, coarsely 

chopped 

14 oz. vegetable brotlr 
2 T. plain Greek yogurt 
2 T. fat-free sour cream 
1h tsp. grated lemon peel 

Heat oil in large saucepan over medium heat. Add leek and coriander 
and cook until almost tender, s tirring often, about 6 minutes. Add 
squash; sprinkle with salt and pepper and saute until squash begins 
to soften, about 3 minutes. Add broth, bring to a boil, reduce heat and 
simmer uncovered until vegetables are soft, about 10 minutes. Working 
in batches, puree soup in blender until smooth. Whisk yogurt, sour 
cream and lemon peel together. Divide soup into 4 bowls. Serve with 
a spoonful of yogurt mixture on top of each bowl of soup. 

:Nancy Smitfi 
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eHILLED AVOCADO-CUCUMBER SOUP 

1 English cucumber, peeled & 
diced (1A c. reserved for garnish) 

1 avocado, pitted, peeled & diced 
(lA c. reserved for garnish) 

lh tsp. finely grated lemon zest 
1 T. fresh lemon juice 
1A c. coarsely chopped fresh 

cilantro 

1 scallion, white & pale, green 
parts only, coarsely chopped 
(about 2 T.) 

11h tsp. coarse salt 
1A tsp. freshly ground pepper 

Puree ingredients in a blender. Divide soup and reserved cucumber 
and avocado among 4 bowls. Cover with plastic wrap. Refrigerate for 
30 minutes. Garnish with cilantro sprigs. Serves 4. 

:Xris Luk.a 
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(?HEF CHARLES FREDERICKS' CHILLED 
ASPARAGUS SOUP WITH TIMBALE OF CRAB, 
TOMATO AND AVOCADO 

3 T. bu tter 
2 sm. leeks (white & pale green 

parts only), halved 
lengthwise & thickly sliced 
(about 3 c.) 

11h lbs. asparagus, ends 
trimmed & spears coarsely 
clropped 

4 c. cllicken stock or cam1ed low­
salt chicken brot/1 

3 c. clropped spinacl1 leaves (about 
3 1h oz.) 

6 T. flaked fresh crabmeat 
2 T. freslt lemon juice 
1 T. minced shallot 
34 c. diced peeled pitted avocado 
1h c. diced tomato 
Caviar 

Melt butter in heavy large saucepan over medium heat. Add leeks 
and saute until soft, about 5 minutes. Add asparagus and stock; bring 
to boil. Reduce heat to medium, cover and simmer until asparagus is 
tender, about 8 minutes. Add spinach, cover and simmer until wilted, 
about 4 minutes. Working in batches, puree soup in blender until 
smooth. Transfer soup to large bowl; season to taste with salt and 
pepper. Cool, then cover and chill until cold, at least 2 hours and up 
to 1 day. Mix crabmeat, 1 tablespoon lemon juice and shallot in small 
bowl. Season to taste with salt and pepper. Mix avocado and remaining 
1 tablespoon lemon juice in another small bowl; mash coarsely. Season 
to taste with salt and pepper. Place tomato can or biscuit cutter in 
center of 1 soup bowl. Spoon in 1 tablespoon avocado mixture; smooth 
top. Spoon in 1 tablespoon crab mixture; press lightly to compact. 
Sprinkle with tomato. Spoon in 1 tablespoon avocado mixture. Top 
with 1 teaspoon caviar. Carefully lift off can. Repeat in remaining soup 
bowls with remaining timbale ingredients. Ladle soup around each 
timbale. Serve immediately. 

rRegina 'Dowd 
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/J;zPACHO WITH KIDNEY BEANS 

24 oz. tomato juice 
1 med. onion, finely chopped 

(about 1 c.) 
2 sm. green peppers, finely 

chopped (about 11h c.) 
1 lg. garlic clove, fine ly minced 
2 sm. ripe tomatoes, diced (about 

1 YJ c.) 

1,4 c. extra virgin olive oil 
2 1h c. cooked red kidney beans, 

drained (1 c. dry beans, cooked) 
1h tsp. salt 
1h tsp. hot sauce 
~ tsp. freshly ground black pepper 

In a 3-quart ceramic or glass bowl, mix together tomato juice, onion, 
peppers, garlic, tomatoes, olive oil, kidney beans, salt, hot sauce and 
pepper. Cover with plastic and place in refrigerator for 3 hours or 
overnight. When thoroughly chilled, adjust seasonings and serve in 
deep or wide bowls. Can be refrigerated for up to a day; do not freeze. 
Serves 6. 

g9LD AVOCADO SOUP 

2 lg. ripe avocados, pitted & 
peeled 

1;2 c. light cream 
1h c. non-fat milk 
3 c. chilled chicken broth 
1 T. butter 

Liz 'Dwyer 

2 green onions, minced 
1 tsp. fresh ginger, grated 
1 tsp. lime juice 
Salt to taste 
Chopped chives for garnislt 

Melt the butter in a pan and saute the ginger and green onions for 
about 3 minutes. Cool. Place the avocado, cream, milk, chicken broth 
and lime juice in a blender and blend until smooth. Add the ginger 
mixture. Put in a container, cover and refrigerate. Can be made up to 
one day in advance. Serve the soup in chilled bowls sprinkled with 
chives. Serves 4 to 6. 

Liz 'Dwyer 
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{!!JROCCOLI SALAD 

2 lg. bunches broccoli (cl!op tops 
only into sm. pieces) 

1 c. golden raisins 
1 med. onion, cut into sm. pieces 
5 strips bacon, cooked & broken 

into sm. pieces 

1 c. mayonnaise 
1 T. sugar 
1 T. red wine vinegar 

Combine mayonnaise, sugar and vinegar. Set aside. Place broccoli 
in large bowl. Add raisins and chopped onion. Add bacon bits. Add 
mayonnaise mixture and toss. Add salt to tas te. Cover with plastic 
wrap and refrigerate to chill. 

Jomr 'Festa 

m.LACK BEAN AND MANGO SALAD 

1 can black beans 
1 lg. ripe mango, diced 
1 red bell pepper, cl10pped 
3 chopped scallions 
1 fresh clrile pepper, minced 

2 T. olive oil 
1 T. lime juice 
Salt & pepper to taste 
2 T. freslr chopped cilantro 
Sl~redded lettuce 

Rinse and drain beans well. Place beans in bowl and combine with 
diced mango, red bell pepper, scallions and chilies. Drizzle with olive 
oil, lime juice, salt a nd pepper. Toss with fresh cilantro. Serve over 
shredded lettuce. 

{!!JuTTERMILK-BASIL DRESSING 

2 c. fresh packed basil leaves 
3,4 c. buttermilk 

.J4 tsp. salt 
'l-2 tsp. pepper 

Joan 13arna 

2 scall ions, thinly sliced 3,4 c. mayonnaise 

In blender, put basil, buttermilk, scall ions, sa lt and pepper. Blend 
until smooth. Add mayonnaise and blend until smooth. Refrigerate for 
30 minutes and serve over sliced tomatoes. 

•Tracv Criscitiello 
{ 
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~UR BEAN SALAD 

1-lb. can cut green beans 
1-lb. can cut wax beans 
1-lb. can red kidney beans 
1-lb. can lima beans 
1 med. green pepper, sliced into 

rings 
1 med. onion, thinly sliced into 

rings 

1h c. sugar 
1h c. wine vinegar 
1h c. salad oil 
1 tsp. salt 
1h tsp. dry mustard 
1h tsp. crumbled dried tarragon 
1h tsp. basil 

Open and drain the green beans, wax beans, kidney and lima beans. 
Pour into a large bowl. Add onion and pepper rings. Make the 
dressing: Combine sugar, vinegar, oil, salt, mustard, tarragon and basil. 
Mix well and pour over the beans. Chill before serving. 

'fran 13rader 

~NESOTA BLUEBERRY AND WILD RICE 
SALAD 

1 c. wild rice 
1 tsp. sea salt 
4 c. water 
1 bunch green onion, sliced 
1 pt. blueberries 
1 (11-oz.) can mandarin oranges, 

drained 

3,4 c. sesame salad dressing 
1,7 tsp. orange zest 
1,7 c. toasted almonds 
Salt & pepper to taste 

In saucepan combine rice, water, salt and pepper. Bring to boil, 
reduce heat and simmer covered until kernels are open and tender but 
not mushy (45-55 minutes). Drain and rinse several times. In small 
mixing bowl combine dressing and orange zest. In large bowl combine 
rice, onjon, blueberries and oranges. Pour salad dressing over rice. Salt 
and pepper to taste. Just before serving stir in almonds. 

!lf'dafi Levin 
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~D POTATO SALAD WITH BACON & BLUE 
CHEESE 

4 lbs. potatoes 
~ c. olive oil 
~ lb. bacon 
1 lg. red on ion, finely sliced 

1,4 c. + 2 T. white vinegar 
1 T. sugar 
1 c. blue cheese 

Boil potatoes until soft. Cut potatoes into bite size pieces. Cook bacon 
until crisp and remove from skillet. Add onions to bacon fat and cook 
until softened. Add vinegar, olive oil and sugar to pan. Cook until 
sugar is dissolved. Add potatoes to pan and stir to coat potatoes. Pour 
into serving dish and add blue cheese and bacon. 

•Tracy Criscitiello 

g_ASY IOWA POTATO SALAD 

4 lbs. russet potatoes 
3 lwrd-boiled eggs, chopped 
1 c. mayonnaise 
1h c. diced celen1 
1h c. sour cream 

lh c. finely chopped red onion 
1,4 c. sweet pickle relish 
1 T. brown m ustard 
1 tsp. salt 
JA tsp. pepper 

Peel and cut potatoes in *-inch cubes. Place potatoes in a large pot, 
cover with 1 inch of water and bring to a boil. Reduce heat to medium 
and simmer until tender, about 8 minutes. When potatoes have cooled, 
combine them with the eggs. Stir together mayonnaise, celery, sour 
cream, onion, relish, mustard, salt and pepper. Combine with potato 
and egg mixture. Serve immediately or chill 12 hours. 

CJ3etfi Siano 
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~KON GOLD POTATO SALAD 

2 lbs. Yukon Gold potatoes 1.4 tsp. freshly ground black pepper 
1h c. mayonnaise 1.4 c. thinly sliced green onion 
2 T. white wine vinegar 2 T. chopped fresh flat-leaf 
2 T. Dijon mustard parsley 
1h tsp. salt 

Place potatoes in a saucepan. Cover with water to 2 inches above 
potatoes; bring to a boil. Reduce heat and simmer for 20 minutes or 
until tender. Drain and cool. Peel and cut potatoes into l-inch cubes. 
Place potatoes in a large bowl. Combine mayonnaise, vinegar, mustard, 
salt and pepper. Add mayonnaise mixture to potatoes; toss gently to 
coat. Stir in onion and parsley. Cover and chill for 1 hour. 

t/REEN BEAN SALAD 

1 lb. green beans, cut into 2-inch 
pieces 

1.4 c. extra virgin olive oil 
2 T. red wine vinegar 
1 sm. shallot 

Jeanette 'PeliRan 

1 garlic clove, minced 
2 tsp. thyme, minced 
~ tsp. salt 
2 ears white com 
1 pt. grape tomatoes, halved 

Blanch beans in boiling salted water for four minutes. Drain and 
rinse in cold water. Drain and pat dry. Whisk oil, vinegar, shallot, 
garlic, thyme and salt to make dressing. Cut the kernels from corn 
cobs and mix with beans and tomatoes. Add dressing and freshly 
ground pepper. Makes 4 servings. 

108648-10 
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%_ALTH SALAD 

2-lb. head cabbage 
1 lg. cucumber 
3 lg. carrots 
1h green pepper 
1 sm. sweet onion 

'h c. salad oil 
3,4 c. vinegar 
2 T. sugar 
1% tsp. salt 

Grate cabbage and carrots, thinly slice cucumbers and green peppers 
and onions. Mix together oil, vinegar, sugar and salt. Make sure sugar 
and salt have dissolved, then pour the liquid over the vegetables and 
marinate overnight, stirring occasionally. 

JrRAWBERRY SALAD 

1 lb. romaine or spinach lettuce, 
was/red & tom into bite-sized 
pieces 

Dressing: 

1h c. sugar 
2 tsp. sesame seed 
1 T. poppy seed 
14 tsp. Worcestershire sauce 

Carole Smillie 

1 qt. strawberries, sliced 

14 tsp. paprika 
'.4 c. canola oil 
1,4 c. cider v inegar 

To make dressing: Whisk together sugar, sesame and poppy seeds, 
Worcestershire sauce, paprika, oil and cider vinega r. Pour over g reens 
and strawberries. Serves six people. 

Xaren Jolley-9ales 
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JrRA WBERRY SALAD TOSS 

2 heads romaine lettuce, 
washed & fine ly chopped 

12 lg. strawberries, hulled & finely 
diced 

Dressing: 

1,7 c. vegetable oil 
% c. cider v inegar 
1.4 tsp. paprika 
1 heaping tsp. minced garlic 

1 c. sliced almonds, toasted 
1-1 "'h c. shredded Colby Jack 

cheese 
2 c. shredded purple cabbage 

l!J c. sugar 
% tsp. salt 
Vs tsp. pepper 

In large bowl, combine ingredients. Cover with damp paper towel 
and place in refrigerator until ready to serve. To prepare dressing: 
Whisk together all the dressing ingredients in a tightly-sealed jar and 
shake well. To serve: Toss in small amount of dressing until evenly 
coated. You may end up with extra dressing depending on your 
preference. 

~NGER LIME SAUCE 

1 tsp. ginger, grated 
Juice of 1 1h-2 limes 

'Pamela :Xolb 

Honey to taste 

Mix all ingredients together and then drizzle over fresh fru it, 
especially peaches, bananas or watermelon. Or add olive oil and use 
as a salad d ressing. 

Carole Smillie 
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~HICKEN SALAD MARDRAS 

2 /g. wltole chicken breasts, split 
2 c. chicken broth or water 
Juice of 1h lime 
~ c. sour cream 
3 T. mayonnaise 
lf.z tsp. curry powder 

2 tsp. chutney 
1 T. chopped fresh ch ives 
1h c. coarsely chopped walnuts 
3 T. currants 
'h c. seedless green grapes 
Lettuce 

Poach the chicken, partially covered, in simmering stock for 20 
minutes or until just cooked through. Do not overcook. Drain and 
when cool, remove skin and bones and discard. Cut or shred chicken 
into strips about 2 inches long by ~inch wide. Combine with the lime 
juice and let marinate for a few hours in the refrigerator. Combine 
sour cream, mayonnaise, curry, chutney, chives, walnuts, currants and 
grapes. Mix well. Chill. Just before serving, toss the chicken with the 
dressing and mound on a bed of lettuce leaves. Garnish with additional 
small bunches or grapes. 

Sfiaron •little 

!.llsTO CHICKEN SALAD 

1 c. low fat mayonnaise 
2!J c. plain fat-free yogurt 
1 c. pesto 
3 T. lemon juice 
1 tsp. salt 

1 tsp. pepper 
8 c. cubed cooked clticken breast 
2 c. celery 
1 c. chopped toasted walnuts 
1 sm. jar roasted red peppers 

Combine all ingredients in a large bowl. Serve chilled. Makes 12 
servings. 

0.oT'S TURKEY SALAD 

4 c. cooked diced htrkey 
10-oz. can water chestnuts, s liced 
1 lb. seedless grapes 
1 c. s liced ce/en; 
1-1 1h c. s livered almonds, toasted 

1 1h c. mayo1tnaise 
1 T. soy sauce 
1h T. curry 
1 T. lemon juice 

Nancy Smitfi 

'h lb. pineapple chunks 

Combine all ingredients and chill. Serve on Boston lettuce. Best when 
made a day ahead. 

'Pamela Xolb 
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~RIMP, ARTICHOKE AND OLIVE SALAD 

8 oz. frozen peeled & deveined 
med. shrimp 

2 heads butter lettuce 
12 oz. cherry tomatoes 
6-oz. jar artichoke hearts, drained 

6-oz. can pitted black olives, 
drained 

1,4 c. mayonnaise 
% c. chili sauce 

Place shrimp in a colander or large strainer and run under cold water 
until thawed; let drain. Tear the lettuce into bite-sized pieces. Divide 
the lettuce, shrimp, tomatoes, artichoke hearts and olives among 4 
bowls. In a small bowl, whisk together the mayonnaise and chili sauce 
until smooth. Drizzle over the salad. 

Susan 'D'Yrrecca 

~ILLED SALMON SALAD 

2 lbs. salmon filets 
1 c. sm. diced celery (3 stalks) 
lh c. diced red onion 
2 T. minced fresh dill 
2 T. capers, drained 

2 T. raspberry vinegar (I used 
champagne vinegar) 

2 T. olive oil 
lh tsp. kosher salt 
1h tsp. ground pepper 

Grill salmon over hot coals 5-7 minutes each side until medium rare. 
Remove from grill, cover and refrigerate until cold. When salmon is 
cold, break into large flakes along with any juice that has collected. 
Add celery, onion, dill, capers, vinega r, olive oil, salt and pepper to 
taste. Mix well and serve cold or at room temperature. 

:Nancy Smitfi 
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JIEAK SALAD WITH FRESH SUMMER BERRIES 

1 Vl-lb. flank steak 
2IJ c. Kikkomar1 teriyaki marinade 
1 T. balsamic vinegar 
1 tsp. vegetable oil 
2 cloves garlic, pressed 

Ginger-Balsamic Dressing: 

% c. balsamic vinegar 
1.4 c. vegetable oil 

8 c. tom romaine leaves 
3 c. f resll berries (blueberries, 

blackberries or strawberries), 
halved 

1h c. pecans, chopped and toasted 

2 T. teriyaki marinade 
% tsp. grated ginger root 

Make Ginger-Balsamic Dressing: Whisk together ~ cup each 
balsamic vinegar and vegetable oil, 2 tablespoons Kikkoman Teriyaki 
Marinade & Sauce and lA teaspoon grated fresh gingerroot. Score both 
sides of steak in diamond pattern; place steak in large plastic food 
storage bag. Combine teriyaki sauce, vinegar, oil and garlic; pour 
mixture over steak. Press air out of bag; close top securely. Turn bag 
over several times to coat steak. Refrigerate 2 hours, turning bag over 
once. Remove steak from marinade; discard marinade. Grill steak 4 to 
5 inches from hot coals 10 minutes (for medium-rare), turning over 
once. Holding knife at slight angle, cut steak across grain into JA- to 
V2-inch thick slices. Divide lettuce on 4 individual serving plates. 
Arrange steak slices on top of greens and top with fresh berries and 
pecans. Serve with Ginger-Balsamic Dressing. 

tf!IMMER FOR A CROWD 

1 lb. thin spaghetti 
3 sm. onions, grated 
1 chopped green pepper 

Dressing (Whisk): 

Susan 'D'Yfrecca 

2 cans tiny shrimp 
2 pkgs. George Washington brown 

sauce 

6 heaping T. mayonnaise 1 tsp. sugar 
2 T. vinegar 

4 pkgs. George Washington brown 
sauce 

Cook spaghetti as directed (best to break before cooking). Combine 
all the ingredients and mix with spaghetti. Toss with dressing. Chill. 
Just before serving, sprinkle the 4 packages of George Washington 
Brown Sauce. 

Jeanne ]Y(oHagfian 
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CUGETABLE AND CHICKEN LO MEIN 

1-lb. skinless chicken breast 
2 T. olive oil 
1 pkg. frozen stir-fry vegetable 

blend, defros ted 

1 pkg. spaghetti or angel hair 
pasta 

1 tsp. drizzle hoisin sauce 
1 tsp. drizz le soy sauce 

In a frying pan, saute skinless chicken breast, then cut into small 
chunks and set aside. Cook spaghetti or angel hair pasta in a large pot 
as per directions on package and set aside. (Keep some pasta water 
aside in case you need to add to mixture for some moisture.) On 
medium heat, saute stir-fry vegetables and olive oil in a large skillet 
or wok until tender, approximately 5 minutes uncovered. Then add 
cooked spaghetti or angle hair pasta, cooked skinless chicken breast, 
hoisin sauce and soy sauce to saute vegetables. Stir mixture for 
approximately 5 minutes or until warmed through. Compliment this 
dish with fresh peach slices sprinkled with cinnamon or nutmeg if 
desired. 

'Ricfiard 'PeliRan 

~ILLED CHICKEN WITH HERB SAUCE 

6 boneless chicken breasts 

Maritrade: 

lfJ c. olive oil 
3 T. lemon juice 
1 1h tsp. fentrel seeds 

Sauce: 

2 c. basil leaves 
2 garlic cloves 
2 tsp. lemon zest 
1h c. lemon juice 

% tsp. salt 
1h tsp. pepper 

3.4 tsp. salt 
1h tsp. pepper 
1h tsp. crushed red pepper 
li.J c. olive oil 

Combine olive oil, lemon juice, fennel seeds, salt and pepper. Put 
in resealable plastic bag with chicken. Marinate at least one hour in 
refrigerator. In a blender, place basil, garlic cloves, lemon zest, lemon 
juice, salt, pepper and red pepper and blend until smooth. Gradually 
add olive oil. Set aside. Grill chicken on grill until just cooked through, 
about 5 minutes per side. Transfer to platter and drizzle sauce over 
chicken. Serves six. 

'Tracy Criscitiello 
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{J1RNISH GAME HENS WITH SPICE RUB 

4 Comislr game hens, spli t with 
rib bones removed 

1 T. fennel seeds 
1 T. Spanish paprika 
1 T. ground coriander 
1 T. salt 

1 tsp. turmeric 
1 tsp. dnJ mustard powder 
lh tsp. cinnamon 
1h tsp. ground cloves 
1 tsp. black pepper 
6 O Z. COrti oil 

Mix all of the dry spices in a small bowl. Pour the oil on a clean 
plate and Lightly roll the hens in the oil. Next, generously season the 
hens with the dry spices. Allow to marinate in the refrigerator for a 
minimum of 3 hours up to 24 hours. Preheat the grill. Grill skin-side 
down over medium-high heat for about 10 minutes per side. Watch 
ca refully so as not to burn. 

Xaren ]olley-9 ates 

~ILLED AMISH CHICKEN 

Marinade: 

1h c. water 
1.4 c. v inegar 
1,4 c. wltite wine 
1 T. oil 
1 bay leaf 
2 cloves garlic, crushed 

1 1h tsp. Worcestersltire smtce 
1 tsp. each sugar & salt 
2 tsp . black pepper 
1.4 tsp. celery seeds 
4 skinless & boneless clticken 

breasts 

Combine water, vinegar, wine, oil, bay leaf, garlic, Worcestershire 
sa uce, suga r, salt, pepper and celery seeds. Mix well in saucepan. Heat 
and simmer about 3 minutes. Let cool completely. Pour over chicken 
breast a nd marinate in refrigerator several hours or overnight. Hea t 
grill; grill breasts 3-5 minutes each side, brushing with marinade as 
they cook. Chicken will be very tender. 

Joan 13ama 
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l9MNGE GLAZE FOR ROAST CHICKEN 

liJ c. brown sugar 
liJ c. sugar 
1 T. cornstarch 

1 T. grated orange rind 
1 c. orange juice 
1,4 tsp. salt 

In saucepan stir all ingredients until transparent and thickened. Put 
on chicken last 15 minutes of cooking. 

~AWITHDILL 
1-1 % lbs. fresh tuna, mahi or 

other meaty fish 
1-2 tsp. dill (dried leaves) or 1-2 

T. fresh 

2-4 T. soy sauce 
2-3 T. olive oil 

Liz rrJwyer 

Generously sprinkle soy sauce over fish. Let it sit 10-15 minutes. 
Coat fish with oil, saving some oil for pan if cooked indoors. Grill fish 
outdoors or inside on a cast-iron pan to desired doneness. Sprinkle 
dill on top of fish. 

~ALLOPS AU GRATIN 

3 T. cooking sherry 
1 tsp. garlic powder 
4 T. w hole wheat bread crumbs 
lh tsp. salt 

Clare Minick 

1/J c. grated Parmesan cheese 
3 T. melted butter 
1 lb. scallops 

Preheat oven to 450°. Arrange scallops in square baking pan. Drizzle 
cooking sherry over scallops. Sprinkle with 1!2 teaspoon garlic powder. 
Top with whole wheat bread crumbs. Sprinkle with remaining \.7 
teaspoon garlic powder. Sprinkle with salt. Cover with grated cheese. 
Pour melted butter over scallops. Bake 10 to 12 minutes at 450°. 

Susan 'IJ'!Arecca 
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61IPOTLE BARBEQUE SAUCE (FOR SHRIMP) 

% c. barbeque sauce, your choice 
14 c. canola oil 
3 T. lemon juice 
1 tsp. Dijon mustard 

3 T. chopped clripotle in adobo 
~ tsp. red pepper flakes 
14 tsp. cayemre pepper 

Combine everything in a food processor and puree. Great on bacon 
wrapped shrimp which you grill on the BBQ. 

Lee 'Perry 

[l)AKED SOLE IN LOBSTER NASTURTIUM 
CREAM SAUCE 

'h stick (4 T.) unsalted butter 
14 c. flour 
3,4 c. wlr ite wine 
2 1h c. light cream 
15 nasturtium blossoms (never 

treated with pesticides) 

1 c. dropped lobster meat 
3 lbs. gray sole fillets or any 

delica te white fislr 
Salt 

Preheat oven to 450°. Melt butter in a saucepan. Add flour and stir. 
Remove from heat and stir in wine and cream. Mix butter, flour and 
heat, stirring until bubbly; remove from heat and slowly add wine and 
cream; replace on heat and continue stirring to make a roux. Add 
nasturtium blossoms and lobster meat and stir gently until just heated 
through. Place sole fillets in a baking dish and season lightly with salt. 
Pour lobster-nasturtium sauce over fill ets and bake for 10-12 minutes 
until fish is flaky and opaque. Serves 6. 

.}v( a rga ret Smitfi 
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~AB CAKES WITH MUSTARD SAUCE 

2 lbs. jumbo lump crab 
2 T. mayonnaise 
2 tsp. Dijo11 mustard 
2 egg yolks 
1 T. Old Bay Seasoning 

IA tsp. coarse salt 
1.4 tsp. cayenne pepper 
8 c. cornflake crumbs 
4 T. unsalted butter, melted 

Heat oven to 300°. In medium bowl combine crab, mayonnaise, 
mustard and egg yolks. Season with Old Bay, salt and cayenne. Using 
a 3-ounce ice cream scoop, form into 8 baUs. Dredge in cornflake 
crumbs. Transfer to baking sheet. Drizzle with butter. Bake 12-14 
minutes. 

Mustard Sauce: 

9 T. butter 
2 shallots, thinly sliced 
3,4 tsp. champag11e vi11egar 
1 % c. white witze 

2 fresh thyme sprigs 
2 T. l1eavy cream 
% c. grainy mustard 
Salt & pepper 

Saute shallots in 1 tablespoon butter. Add vinegar, wine and thyme. 
Reduce by ¥Jrds. Add cream; reduce until thick. Whisk in remaining 
butter. Fold in mustard. Season with salt and pepper to taste. 

:Nancy Smitfi 
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cza TIMA TE CRAB CAKES 

1 (16-o z.) can Phillips lump 
crabmeat 

2 scallions, white part, tender 
greett, chopped fine 

1h sweet red pepper, chopped fine 
1h green pepper, chopped fine 
.!f.J c. Hellmann's mayonnaise 
1 tsp. Tabasco or otlter hot sauce 
1 T. Worcestershire sauce 

2 T. fresh squeezed lemon juice 
1 T. Dijon Country Mustard 
1 egg 
1 1h c. soft fresh bread cntmbs 
Butter & olive oil for frying 
1 T. dried tarragon 
Extra fresh bread cntmbs for 

coating crab cakes 

Mix together crabmeat, scallions, red and green peppers, Y2 cup 
mayonnaise, Tabasco sauce, Worcestershire sauce, lemon juice, 
mustard, egg, 1 cup of bread crumbs and tarragon. If mixture is too 
stiff, add more mayonnaise. If mixture is too runny, add more crumbs. 
Scoop 3 or 4 tablespoons of crab mixture into a ball and roll in extra 
fresh bread crumbs, slightly fl atten crab cake and place in sizzling olive 
oil butter mix in frying pan at medium heat. Do not burn . Fry both 
sides until golden brown, even a bit crusty. Serve with Dill / Lemon/ 
Mayonnaise Sauce. 

:Jfelen 'Pa.sterczyk 

0ILL LEMON MAYONNAISE SAUCE 

1 c. mayon11aise 
Juice of 1 lemon 

2 T. skim milk 
1 tsp. dried dill 

Mix mayonnaise, lemon juice and skim milk until smooth. Add dill. 
Cover and chill until ready to serve. It is best with crab cakes. 

:Jfelen 'PasterCZ)'k 
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~RYLAND CRAB CAKES 

1 lb. cooked crabmeat, picked over 
1 c. fresh bread crumbs 
1!J c. milk 
1,4 c. mayonnaise 
1 egg, lightly beaten 
2 T. finely chopped fresh parsley 
2 T. finely chopped green onion 

1h tsp. baking powder 
1h tsp. salt 
1,4 tsp. white pepper 
2 T. unsalted butter 
2 T. vegetable oil 
Flour 

Place crabmeat in a large bowl. Cover with bread crumbs and pour 
the milk on top. Combine the mayonnaise, egg, parsley, green onion, 
baking powder, salt and pepper in a bowl. Pour over crab mixture and 
gently toss until mixed. Shape into ten 2 V!-inch patties (if made into 
% cup size, yields 15.) Place on a plate in a single layer and refrigerate 
for 1 hour. Heat the butter and oil in a large skillet over medium heat. 
Oust the crab cakes lightly with flour and fry until golden, about 4 
minutes on each side. Serve with tartar sauce. 

:Maryann 'Pietruszki 

~ESH SALMON BURGERS 

1 slice w hite bread 
1,4 c. milk 
11h lbs. salmon fillet 
1 tsp. salt 
2 T. fresh dill or thyme, finely 

chopped 

1 tsp. Dijon mustard 
% tsp. freshly ground black pepper 
Lemon-scented Challah Buns 

Soak bread in milk until soft. Coarsely chop salmon and place in 
food processor. Pulse several times until roughly chopped. Add bread, 
milk, salt, dill or thyme, mustard and black pepper. Form sa lmon 
mixture into 4 or 6 patties and place on a lightly oiled plate. Cover 
with plastic wrap and refrigerate until ready to cook. Grill at medium 
high for 3 to 5 minutes or until done. Serve on Lemon-scented 
Challah Buns. 

SLJsan 1Y!Ai·ecca 
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~ON-SCENTED CHALLAH BUNS 

1 1h tsp. yeast 
1h c. w ann w tlter (100° to 110°) 
2 T. lroney 
2 T. olive oil 
3 lg. eggs, divided 

2 1h c. all-purpose flour, divided 
1 tsp. salt 
1 tsp. grated lemon rind 
1 tsp. w ater 
Dill seeds 

Dissolve yeast in Y2 cup warm wa ter in a large bowl; s tir in honey. 
Let stand 5 minutes. Add olive oil and 2 eggs; stir well wi th a whisk. 
Add 2 cups flour, salt and lemon rind to yeast mixture and stir until 
a soft dough fo rms. Turn dough out onto a lightly floured surface. 
Knead until smooth and elastic (about 8 minutes); add enough of the 
remaining flour, 1 tablespoon at a ti me, to prevent dough from sticking 
to hands. Place dough in a large lightly greased bowl, turning to coat 
top. Cover and let rise in a wa rm place (85°), free from d rafts, 1 hour 
or until doubled in size. (Gently press two fingers into dough. If 
indentation remains, the dough has risen enough.) Punch dough down. 
Shape dough into 8 equal balls. Place on a floured surface and cover 
lightly with a da mp towel or plastic w ra p. Let rest 15 minutes. Fla tten 
each piece to Y2 inch thick and place on a parchment-lined baking sheet. 
Combine rema ining 1 egg and 1 teaspoon wa ter; brush tops of dough 
with egg wash and sprinkle with d ill seeds. Let rise 30 minutes. Bake 
a t 350° for 15 to 20 minu tes or until golden brown. Cool on a wire 
rack. Makes 8 buns. 

Susan rD'.?frecca 

A NTREAL PEPPERED STEAK 

lh c. olive oil 
1,4 c. soy sauce 
4 tsp. McConnick Grill Mates 

Montreal Steak Seasoning 

2 lbs. boneless beef sirloin or New 
York Strip steaks 

Mix oil, soy sauce and Steak Seasoning in small bowl. Place steak 
in large resea lable plastic bag or glass d ish. Add ma rinade; tu rn to 
coat well. Refrigerate 30 minutes or longer for extra flavor. Remove 
steak from marinade. Discard a ny remaining marinade. Grill over 
medium-high heat 6 to 8 minutes per side or until d esired doneness. 
Serves 6-8. 

Susan rD '.?l'recca 
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JruFFED ZUCCHINI 

8 sm. zucchini 
1 sm. onion, chopped 
1 clove garlic, chopped & mashed 
1h c. chopped mushrooms 
1A lb. ground beef or lh c. chopped 

leftover meat of any kind 

2 T. grated Parmesan cheese 
1 egg 
Bread crumbs 
Olive oil 
Salt & pepper to taste 

Preheat oven to 375°. Boil zucchini for 4 minutes, cool and cut them 
in half lengthwise. Remove some of the pulp from the center and 
reserve it. Saute onion in butter until soft and golden. Add garlic and 
mushrooms; cook for 3 minutes. Remove from heat and add cooked 
ground beef, Parmesan cheese, salt, pepper and the reserved pulp of 
the zucchini, chopped. Mix together well and stir in 1 slightly beaten 
egg. Fill the zucchini shells and place in a shallow well-oiled baking 
dish. Sprinkle them lightly with bread crumbs, then generously with 
olive oil. Bake them at 375° for about 30 minutes or until tender and 
lightly browned. Serve them as they are or accompanied by tomato 
sauce. Serves 6 to 8. 

Liz 'Dwyer 

eHARLIE'S RED HOT SAUCE 

2 lbs. ground beef 
1 med. oniott, chopped 
3 beef bouillon cubes 
1lh c. boiling wa ter 
2 T. Worcesterslrire sauce 

lh tsp. cayenne pepper 
2 T. chili powder 
lh T. garlic powder 
1 T. salt 
1A tsp. pepper 

Dissolve bouillon cubes in boiling water. Brown ground beef with 
chopped onion and garlic in large saucepan. Add Worcestershire sauce, 
cayenne pepper, chili powder, garlic powder, salt and pepper to 
bouillon. Pour over the beef, onion and garlic mixture and combine 
all and heat thoroughly. Delicious on hot dogs, hamburgers, etc. as 
a condiment. 

Susan 'Dinan 
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~STURTIUM SAN D WICHES 

Nasturtium blossoms (never 
treated with pesticides) 

Nas turtium leaves (never treated 
witl1 pesticides) 

Add minced nasturtium peta ls to deviled egg mixture or omelet to 
add color and zest. Place a nasturtium blossom on a luncheon plate to 
add colorful pizzazz. Add nasturtium leaves and flowers to salads and 
sa ndwiches. Add minced nasturtiums to cheese spreads, herb butters 
and batters for waffles, pancakes and crepes. 

M argaret Smitfi 

~ORI DI ZUCCHINI 
(Zucchini Flowers) 

16-24 zucchini flowers (never 
treated with pesticides), split 
open 

2 eggs 
2 c. flour 

2 T. water 
Pit1cll of sa It 
Pinch of red cayenne pepper 
Pinch of ground black pepper 
~ c. virgin olive oil 

Examine each flower for insects or bees. Remove stems up to 1 inch 
of blossom. Split open each flower with half the stem on each side. 
Gently spray water to rinse. Drain well. Beat eggs, water and 2 
tablespoons of the flour in a medium bowl. Add sa lt, red pepper and 
black pepper; mix until smooth. Dip each flower in egg mixture. Hold 
flower over bowl to let excess mixture drain. Roll each flower gently 
into remaining flour. Shake off any excess. Hea t olive oil in a med ium 
skillet until very hot. Add 2-3 flowers at a time; cook 1 minute or until 
golden brown. Remove with a slotted spoon. Drain on paper towels. 
Serve warm as a side dish or dipped in granulated sugar, shaking off 
excess, as an appetizer. 

...¥a1~qarel Smitfi 
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~RINATED CARROTS 

2 or 3 bags carrots, sliced med. 
thick 

1 med. red onion, copped 
1 green pepper, diced 
1 can condensed tomato soup 
1 c. sugar 

lh c. corn or vegetable oil 
1 tsp. dry mustard 
1 tsp. Worcestershire sauce 
1 tsp. salt 
1 tsp. pepper 
3,4 c. vinegar 

To make marinade: Combine tomato soup, sugar, oil, vinegar, 
mustard, Worcestershire sauce, salt and pepper. Set aside. Cook carrots 
until crisp-tender. Drain. Combine carrots, onion and pepper. Add 
marinade, cover and chill overnight or about 12 hours. 

13arbara :Mullin 

GPLD NOODLES WITH SPICY PEANUT SAUCE 

8 oz. thin Chinese noodles 
1A c. smooth peanut butter 
5 T. brewed tea 
1 T. + 2 tsp. dark soy sauce 
1 to 1lh tsp. chili oil 

2 tsp. Oriental sesame oil 
2 tsp. wine vinegar 
2 tsp. sugar 
2 cloves minced garlic 
1 scallion, chopped 

Boil noodles until tender, drain, rinse in cold water and set aside, 
covered. Mix peanut butter with tea until peanut butter has dissolved. 
Add soy sauce, chili oil (more or less for spiciness), sesame oil, vinegar, 
sugar and garlic. Pour sauce over noodles and toss. Sprinkle with 
scallions; toss again and serve. 

:Marie Castaldo 
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~EEN TOMATOES PARMESAN 

3 green tomatoes, sliced 1,4 inch 
tit ick 

Salt 
l4 c. cornmeal 
1.4 c. grated Parmesan cheese 
2 T. all-purpose flour 

3,4 tsp. garlic salt 
lh tsp. dried oregano 
Ys tsp. pepper 
1 egg, beaten 
l4 c. vegetable oil 

Lightly sprinkle tomatoes with salt. Drain on paper towels for 30-
60 minutes. Combine cornmeal, Parmesan, flour, garlic salt, oregano 
and pepper in a shallow plate. Dip each tomato slice into egg then 
cornmeal mixture. In medium skillet heat oil; fry 2 minutes each side 
until golden. Drain on paper towel. Serve immediately. Makes 4-6 
servings. 

!Alice Cowell 

~ILLED PORTABELLA MUSHROOMS 

6 whole portabella mushrooms, 
cleaned & stem removed 

l4 c. v inegar 
1 tsp. sugar 
l4 tsp. pepper 

2 tsp. lemon juice 
3,4 c. olive oil 
1 tsp. salt 
1 T. balsamic vinegar 

Combine vinegars, sugar, pepper, lemon juice, olive oil and salt. 
Stir well. Lay clean mushrooms in a shallow baking dish and pour 
vinaigrette over. Cover and marinate up to 24 hours, turning once. 
Drain. Gri\15-10 minutes turning once or broil 5-8 minutes or bake at 
425° for 15 minutes. 

Linda 'Parker 
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JyMMER SQUASH SAUTE 
1A lb. bacon, diced 
1 c. diced onion 
3 garlic cloves, chopped 
1h c. fresh parsley, minced 
6 c. summer squash, diced 

11n c. diced tomatoes 
% c. dry white wine 
1A c. water 
2 T. minced fresh basil 
Salt & pepper to taste 

Saute bacon until almost browned. Drain off all but 2 tablespoons 
fat. Add onion, garlic, parsley to pan. Saute 3-5 minutes. Add squash, 
tomato, wine, wa ter and basil. Simmer 5-1 0 minutes until tender. Season 
to taste. 

L inda fJ>arfier 

0.IANE'S ZUCCHINI CASSEROLE 

1 c. sliced celenJ 
1 c. sliced onions 
1 lg. green pepper, cut in thin 

strips 
4 T. butter + 2 T. butter 
2 lbs. zucchini, thickly sliced 

1 tsp. salt 
2 dashes of nutmeg 
1 c. grated extra sharp cheddar 

cheese 
1h c. seasoned stuffing mix 

Saute celery, onions and green pepper in 3 tablespoons butter until 
crisp. Boil zucchini in water 5 minutes. Drain well. Saute zucchini in 
1 tablespoon butter for 2-3 minutes to remove water. Season with 
salt and nutmeg. In a buttered 1lh-quart casserole alternate layers of 
zucchini, celery mix and cheese. Sprinkle with stuffing. Dot with butter. 
Bake 30 minutes at 350° or until heated through. May be frozen 
before baking. 

Linda fJ>arfier 
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~ALLOPED SQUASH BAKE 

4 lbs. zucchini or yellow summer 
squash, sliced 1/2 incl1 thick 

1 c. water 
.3h c. chopped onion 
2 cloves garlic, minced 
1/J c. margarine or butter 
1 (3-oz.) can French-fried onions 
Y.J c. flour 

1/s tsp. pepper 
2 1/2 c. milk 
2 T. chicken instant bouillon or 6 

cubes chicken bouillon 
1 tsp. oregano 
11/2 c. sltredded Cheddar cheese, 

reserving 3,4 c. for top 

[n a large saucepan cook zucchini in water, covered, 8 minutes until 
tender. Drain well. In medium saucepan cook onion and garlic in 
margarine until tender. Stir in flour and pepper. Gradually stir in milk, 
then bouillon and oregano. Cook and stir until thickened. Remove 
from hea t. Stir in ~ cup cheese until melted . Combine sauce with 
zucchini. Turn into 9 x 13-inch pan. Bake at 350° for 25 minutes until 
bubbly. Remove from oven, top with remaining cheese and onions. 
Bake 3 minutes until cheese melts. Let stand 10 minutes before serving. 

aHINESE NOODLES 

1 pkg. cellophane noodles 
Chicken broth 
2 T. peanut butter 
4 T. hot w ater 
2 T. soy sauce 
1 tsp. chili paste with garlic or 

Tabasco w ith garlic 

Linda 'Parker 

1 cucumber, cut into matchsticks 
1/2 tsp. toasted sesame oil 
1 T. rice w ine v inegar 
1 tsp. sugar 
1,4 c. chopped peanuts 

Soak noodles in cold water for 1 hour. Cook in chicken broth. Whip 
peanut butter with hot wa ter with a fork. Mix in 1 tablespoon soy 
sauce and chili paste. Toss mixture with cooked noodles. You may use 
your ha nds. Combine cucumber, 1 tablespoon soy sauce, sesa me oil, 
rice wine vinega r and sugar. Gently fo ld cucu mbers into nood les. 
Sprinkle with chopped pea nuts. 

L inda rrarker 
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[lJAKED TOMATOES WITH CRUSTY BREAD 

3 (28-oz.) cans whole tomatoes in 
juice or 5 lbs. fresh very ripe 
tomatoes, chopped 

~ stick butter, divided 
2 med. onions, chopped 
2 garlic cloves, finely chopped 
1h tsp. ground allspice 

l/s tsp. ground cloves 
1 tsp. dried thyme 
1 T. packed light brown sugar or 

to taste 
8 slices good-quality w hite 

sandwich bread such as 
Pullman loaf 

Preheat oven to 425° with rack in middle. Butter a 3-quart (9 x 13-
inch) baking dish. Drain tomatoes, reserving 1 cup juice, then chop. 
Heat 2 tablespoons butter in a 5- to 6-quart heavy pot over medium­
high heat until foam subsides, then cook onions with 1h teaspoon salt, 
stirring occasionally, until golden brown, about 10 minutes. Add garlic, 
allspice and cloves and cook stirring 1 minute. Stir in tomatoes with 
reserved juice, thyme, brown sugar and 1h teaspoon pepper and briskly 
simmer uncovered, stirring occasionally until thickened, about 20 
minutes. Meanwhile melt remaining 1h stick butter and brush onto both 
sides of bread. Halve each slice. Transfer tomato mixture to baking 
dish and top with bread, overlapping slightly. Bake until bubbling and 
bread is crisp and golden brown, about 20 minutes. 

Linda 'Parker 

ZccHINI WITH LEMONY CRUMBS 

2 lbs. zucchini, coarsely grated 
~ sick unsalted butter, divided in 

half 
1 1h c. coarse bread crumbs (from 

day old baguette) 

1 1;2 tsp. grated lemon zest 
1 tsp. chopped thyme 
2 garlic cloves, minced 

Toss zucchinj with 3/.i teaspoon salt in a colander set over a bowl and 
let drain 20 minutes. Squeeze handfuls of zucchini in a kitchen towel 
to remove excess moisture. Melt 3 tablespoons butter in a 12-inch heavy 
skillet over medium heat, then cook bread crumbs, zest, thyme and Y8 
teaspoon salt, stirring, until crumbs are golden, about 4 minutes. 
Transfer to a bowl and wipe out skillet. Cook garlic in remaining 3 
tablespoons butter over medium-high heat, stirring, until fragrant, 
about 30 seconds. Add zucchini and saute until softened slightly, 2-3 
minutes. Serve zucchini topped with bread crumbs. 

Linda 'Parker 
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ZccHIN I WITH TOASTED ALMONDS 

8 T. olive oil 
8 T. thitrly sliced almonds 
8 sm. w cchini, cut into lfs-inclr 

matchsticks w ith a knife or 
ju lienne blade on a mandolin 

Salt & freslr ly ground pepper 
~ lb. Pecorino Romano or 

Parmesan cheese in thin slices 
(a peeler w orks great for this) 

Heat the oil on high in a large skillet. When it is hot but not smoking, 
add the almonds to the pan. Cook them, while stirring, until the 
almonds are golden brown, a pproximately a minute or two. Add the 
zucchini to the pan, tossing it with the oil and almonds until it just 
begins to g listen, about one minute. The idea is not to cook the zucchini 
so much as warm it. Season with sa lt and pepper and serve immediately 
with or without cheese on top. Serves 4 people. 

Jf._INACH WITH BASIL 

6 c. baby spinach leaves 
2 c. f resh basil leaves 
lh c. olive oil 
3 cloves garlic, chopped 

7eanette ~Pelikan 

~ c. pine n11 ts 
4 oz. prosciutto, diced 
Salt & pepper to taste 
J_4 c. Parmesan cheese 

Combine spinach and basil in large serving bowl. Gently heat oil 
over med ium heat. Saute garlic and pine nu ts until the nu ts begin to 
brown slightly. Add prosciutto and heat 1 minu te more. Toss warm 
oi l mixture wi th spinach and basil. Season with salt and pepper. 
Sprinkle with Pa rmesan. 

L inda ~Parker 
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~TATOUILLE 
l!J c. olive oil 
2 sm. onions, thinly sliced 
2 sm. peppers (red/yellow or 

orange), thinly sliced 
2 cloves garlic, minced 
1 med. eggplant, unpeeled & cut in 

sm. chunks 

2 med. green zucchini, thinly 
sliced & unpeeled 

2 tomatoes, thinly sliced 
Salt & oregano to taste 

Heat oil in large pot. Saute onions and peppers with garlic over low 
heat until vegetables are limp. Remove onions and peppers from pan 
and set aside. Add eggplant and zucchini to pan. Saute and keep 
turning until slightly softened. Add tomatoes, salt, oregano, onions 
and peppers. Cover and simmer all together for about 30 minutes. Stir 
occasionally. Can be served hot or chilled. (Ratatouille also freezes 
well.) Serves 8. 

~icfiard CJ>elil<an 

!llRMESAN GREEN BEANS 

2 lbs. green beans, trimmed 
1 tsp. baking soda 
6 tsp. butter 

1/J c. freshly grated Parmesan 
cheese 

Bring a large pot of water to boil and add the green beans and baking 
soda. Cook 3-5 minutes until beans are crisp-tender. Meanwhile, melt 
butter and remove from heat. Stir in Parmesan. Place drained beans 
in warmed bowl and pour butter sauce over it. Serve hot. 

'Betfi Siano 
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~RRAGON WAFERS 

1 c. butter (1h oleo, 1h butter) 
2 c. packed brown sugar 
2 tsp. v anilla 
2 eggs 
1 c. toasted sesame seed"' 

1 c. finely chopped pecans 
3 tsp. dried tarragon, crus/zed 
1 1h c. sifted flour 
~ tsp. baking powder 
\.1 tsp. salt 

Preheat oven to 375°. "'Toast sesame seed on cookie sheet about 10 
minutes. Then in a bowl mix butter, brown sugar, vanilla and eggs. 
Then add sesame seed, pecans and tarragon. Mix well. Finally, add 
flour, baking powder and salt. Bake at 375° for 8-10 minutes (until 
edges are lightly brown) 3 inches apart on a greased cookie sheet. Cool 
slightly before removing from cookie sheet. 

Letty .Hudak 

!ZlACH PECAN MUFFINS 
1h c. margarine 
2 eggs 
1-lb. can lite peaches, chopped sm. 
2 c. flour · 
\.1 tsp. salt 
1 tsp. vanilla 

1h c. chopped pecans 
1h c. sugar 
~ c. peaclr juice 
1 T. baking powder 
~ tsp. nutmeg 
2 tsp. cinnamon 

Preheat oven to 400°. Cream marga rine and sugar. Add eggs and 
vanilla. Add dry ingredients and peach juice. Add peaches last. Fill 
muffin tins (lined with paper liners) ~ full. Sprinkle with nuts on tops. 
Bake at 400° for 20 minutes. Very nice with luncheons, breakfasts or 
light pasta meals. 

Sondra rReid 
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Z ccHINI BREAD 

11h c. granulated sugar 
1/J c. brown sugar 
JA c. vegetable oil 
2 eggs 
2 c. flour 
3A tsp. baking powder 

% tsp. baking soda 
1h tsp. salt 
21h tsp. cinnamon 
1 1h c. finely chopped zucchini 
3A c. walnut pieces 

Preheat oven to 350°. Combine sugars, oil and eggs and mix. In 
another bowl, mix flour, baking powder, salt and cinnamon. Add to 
sugar, oil and egg mixture to moisten. Carefully fold in zucchini and 
nuts. Divide mixture into two greased 9 x 5-inch loaf pans. Bake for 
55 minutes or until done. Insert toothpick in center of bread; if it comes 
out clean, bread is done. Cool in pans on wire racks for 10 minutes. 
Remove bread from loaf pans and cool completely on wire racks. 

Z ccHINI BREAD 

3 eggs 
2 c. sugar 
1 T. vanilla extract 
1 c. vegetable oil 
2 c. grated zucchin i 
2 c. flour 
% tsp. salt 

Jeanette 'Pelikan 

2 tsp. baking soda 
1 T. cinnamon 
1A tsp. baking powder 
1 c. chopped nuts OR 3A c. 

oatmeal 
1 c. raisins 

Preheat oven to 350°. Grease and flour two 5 x 9-inch bread pans. 
In a large bowl, mix eggs, sugar, vanilla, oil and zucchini. Then add 
flour, salt, baking soda and powder, cinnamon, nuts or oatmeal and 
raisins. Blend well. Pour into two pans and bake 1 hour or until done. 

Liz 'Dwyer 
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JQu R CREAM CORN BREAD 

2IJ c. safflower oil 
2 eggs, liglrtly beaten 
1 (8-oz.) ctn. sour cream 
1 (16-o z.) can creamed com 
1 med. onimr, grated 

11h c. yellow cornmeal 
2 tsp. baking powder 
1 tsp. salt 
1 c. grated sllarp Cheddar cheese 

Preheat oven to 350°. Oil a 9-inch round iron skillet or heavy pan. 
Mix safflower oil, eggs, sour cream and creamed com. Mix in grated 
onion. Mix dry ingred ients and pour the Liquid ingredients in. Mix 
quickly; the batter should be a little lumpy. Pour half the batter into 
the prepared pan. Sprinkle it with ~ cup cheese. Carefully pour rest 
of batter over cheese layer. Top with remaining 14 cup cheese. Bake 
for 45 minutes. Allow to cool for 10 minutes before cutting. Cut in 
wedges to serve. Also good at room temperature. Do not refrigerate 
leftovers. 

Sfiaron •Tittle 

~INE BLUEBERRY GINGERBREAD 

1h c. butter, softened 1h tsp. nutmeg 
1 c. sugar lh tsp. salt 
1 egg 1 c. buttermilk 
2 c. sifted flour 1 tsp. baking soda 
2 tsp. ginger 3 T. molasses 
11h tsp. cimramon 1 c. blueberries 
'h tsp. ground cloves 3 T. sugar 

Preheat oven to 350°. Crease and flour a 9-inch square pan. Cream 
butter and sugar. Add egg and mix well. Sift together flour, ginger, 
cinnamon, cloves, nutmeg and salt. Dissolve baking soda into 
buttermilk. Add buttermilk alternately with flour mixture to crea med 
butter-sugar-egg mixture. Add molasses to the mixture. Carefully fold 
in blueberries and pour into pan. Sprinkle sugar over the batter. Bake 
50-60 minutes or until done. Makes 9-12 servings. 

:Karen Jolley-9ates 
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JrRAWBERRY BANANA SHERBET 

4 c. strawberries 
4 med. bananas, ripe 
1h c. sugar 

1 c. fresh orange juice 
3 T. fresh lemon juice 
2 c. whole milk 

Mash strawberries; set aside. Mash peeled bananas and sugar 
smooth. Add banana mixture to strawberries; mix well. Stir in orange 
juice, lemon juice and milk. Divide mixture between 4 metal ice cube 
trays or into a 9 x 13-inch glass baking dish. Place in freezer. Stir every 
30 minutes until frozen. Cut into cubes. 

13obbie 9recco 

mANANA BLUEBERRY CAKE 

1 c. granulated sugar 
Ih c. butter, room temp. 
2 eggs, beaten 
1,4 c. buttermilk 
1 tsp. pure vanilla extract 

Frosting: 

2 c. flour 
1 tsp. baking soda 
1 tsp. salt 
3 lg. very ripe bananas, mashed 
1 lh c. fresh or frozen blueberries 

2 sticks but ter, room temp. 6 T. whole milk 
2 tsp. pure vanilla extract 1 tsp. lemon zest, minced 
4 c. powdered sugar, sifted 

Preheat oven to 350°. Grease and flour a 9 x 13-inch pan. In large bowl 
cream together sugar and butter. Add eggs, buttermilk and vanilla. Sift 
together flour, baking soda and salt. Gradually add to egg mixture and 
blend until smooth. Fold in bananas and blueberries. Pour into cake 
pan and bake at 350° for about 35 minutes. Cool and frost. Frosting: 
Beat in mixer butter until fluffy. Add vanilla and beat. Gradually add 
powdered sugar alternating with 1 tablespoon milk at a time. Beat 
until light and creamy. Add lemon zest. Frost cooled cake. 

:Adafi Levin 
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~YA ANGELOU'S BANANA PUDDING 

~ c. + 1 T. sugar 
lh c. cornstarch 
Pinch of salt 
3 c. milk 
8 eggs, separated 

1 T. vanilla extract 
3 T. butter 
3 c. vanilla wafers 
4 ripe bananas, sliced thinly 
1h tsp. cream of tartar 

Preheat oven to 350°. In a large saucepan, combine lfJ cup sugar, 
cornstarch and salt; stir until blended. Mix in milk. Cook custard over 
medium heat, stirring constantly until thickened and boiling; boil 1 
minute; remove from heat. ln a small bowl, whisk egg yolks, then 
whisk in about !12 cup hot custard until· blended. Pour yolk mixture 
bake into saucepan of custard; cook over medium heat, stirring, 2 
minutes. Stir in vanilla and butter until blended. Place vanilla wafers 
on bottom of a shallow 2-quart casserole dish. Top with a layer of 
banana s lices, then one of custard. Repeat layering ending with custard. 
In a large mixing bowl, beat egg whites and \l.l cup sugar at low speed 
until frothy. Add cream of tartar; increase speed to medium and 
gradually beat in remaining suga r. Beat until egg whites hold s tiff 
peaks. Spoon meringue over hot custard immediately, making sure 
the meringue touched baking dish on all s ides (this prevents it from 
shrinking). Transfer to oven and bake until golden, about 20 minutes. 
Remove pudding from oven and cool 1 hour. Refrigerate at least 4 
hours before serving. Makes 8 servings. 

Maria nne "'"Yfurroy 

_..0-v ENDER CHOCOLATE BRIOCHE 

4 brioclres 
4 rounded T . vanilla ice cream 
6 T. lavender chocolate sauce, 

warmed 

4 sprigs fresh lavender 

Warm brioches in the oven at 350° for 5 to 7 minutes. While s till 
wa rm, s lice off the little knob at the top of each brioche. Press one 
rounded tablespoon of ice cream into each cavity. Replace the tops. 
Drizzle warm lavender chocolate sauce over each brioche. Garnish 
with a lavender sprig (optional). Serve warm. Makes four. 

vYfargaret Smith 
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_..0-vENDER ICE CREAM 

6 lg. egg yolks 
2 tsp. vanilla extract 
3,4 c. honey 
2 c. milk 

1 c. heavy cream 
1 T. dried lavender blossoms never 

treated with pesticides 

Beat yolks with vanilla and honey until mixture triples in volume. 
In heavy saucepan over medium heat, bring milk, heavy cream and 
lavender to simmer. Whisk one-third milk mixture slowly into yolks; 
return to saucepan. Cook, stirring constantly, until mixture thickens 
to coat back of a spoon. Remove from heat; strain into large clean bowl. 
Cool over bowl of ice water. Cover; refrigerate until cold. Freeze in ice 
cream maker as directed by manufacturer. Makes about one quart or 
eight servings. 

Margaret Smitn 
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~ED ZUCCHINI CAKE 

~c. raisins 
12 oz. zucchini 
2 lg. eggs 
'l2 c. vegetable oil 
'l2 c. + 1 T. sugar 
1 1h c. self-rising cake flour 
'l2 tsp. baking soda 

1h tsp. baking powder 
1h tsp. cinnamon 
1h tsp. ground cloves 
1h tsp. ground ginger 
2 (8 x 2-inch) cake patls, 

greased & lined witlt wax paper 
or parchment 

Plump the rais ins by putting them in a bowl and cover with warm 
wa ter for 15 minutes. Preheat oven to 350°. Wash the zucchini; dry 
a nd grate coarsely. Put zucchini into a cola nder to drain excess liquid. 
Put the eggs, oil and sugar in a bowl and beat until crea my. Stir in the 
flour, baking soda and baking powder; continue to beat until well­
mixed. Now, s tir in the zucchini and drained raisins. Pour the batter 
into pans and bake for 30 minutes until s lightly browned and firm to 
the touch. Leave in pans or on rack for 10 minutes. Then turn layers 
of cake out a nd cool until ready to ice. 

Buttercream Icing for Zucchini Cake: 

1 \4 c. unsalted butter, softened 
3 oz. cream cheese, softened 
5 c. confectioners' sugar 

1 T. vanilla extract 
l4 tsp. salt 

Beat the butter and cream cheese in the bowl with an electric mixer 
until blended. Gradually add confectioners' sugar until mixed well, 
then add vanilla and sa lt. Beat on high speed until fluffy. Frost the 
zucchini cake. 

X a ren Jolley-9ates 
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61o cOLATE ZUCCHINI CAKE 

1h c. butter, at room temp. 
Ih c. vegetable oil 
13,4 c. sugar 
2 eggs 
1 tsp. vanilla 
lh c. buttermilk 
2 1h c. flour 
"!/.! c. cocoa 
1 tsp. baking soda 

1 tsp. baking powder 
Ih tsp. salt 
Ih tsp. cinnamon 
Ih tsp. ground cloves 
1,4 c. chopped pecans 
2 c. grated zucchini 
1h c. chocolate chips 
lh c. powdered sugar 

Preheat oven to 325°. Lightly grease a 9 x 13-inch pan. Cream together 
butter, oil and sugar. Beat in eggs, vanilla and buttermilk. Sift dry 
ingredients together. Combine wet and dry ingredients. Fold pecans, 
zucchini and chocolate chips into the batter. Pour into pan and bake 40-
45 minutes until done. Remove from oven and sprinkle with powdered 
sugar. Serves 10. 

:Xa ren Jolley-Sates 
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(?!lEESE CAKE WITH FRUIT TOPPING 

Pie Cmst: 

11.4 c. graham cracker crumbs 
3 T. sugar 

Filling: 

24 oz. sour cream 
2 (8-oz.) pkgs. cream cheese 
3 eggs 
3,4 c. sugar 

'l'J c. melted butter or margarine 

14 tsp. almond extract 
1h tsp. vanilla extract 
Pinch of salt 
1 T. flour 

Combine a ll ingredients for pie crust. Bake in a 9-inch spring pan 
for 8 minutes. In a large bowl, using an electric mixer on medium 
speed, mix filling ingredients (adding 2 at a time). Then pour into 
spring pan with baked crust. Bake at 350° in oven for 1 hour or until 
lightly brown around edges, insert with toothpick and if it comes out 
clean, cake is done. Remove cake from oven and place on wire rack 
to cool. Then remove the side of spring pan from cake, use a thin 
knife or spatula between pan and cheesecake. Cool 1 hour at room 
temperature and then refrigerate 3 hours. Topping: 1 cup of 
s trawberries (trimmed), 'l'2 cup blueberries, 'l'2 cup raspberries, 1 
tablespoon seedless raspberry jam. just before serving, quarter 
strawberries and combine with 'l'2 cup of blueberries and the raspberries 
in a bowl. Microwave jelly on high for 15 seconds until melted. Toss 
jelly with berries and pile on top cheesecake. Remove side of pan, slice 
and serve. 

a_HEATER'S PIE 

2 frozen pie cmst 
1 can cllern1 pie filling 
3-4 peeled, sliced apples or 

peaches 

Jeanette 'Pelikan 

1 T. sugar 
1 tsp. cinnamon (apples only) 

Preheat oven to 400°. Mix sugar and cinnamon with apples. Place 
half of fresh fruit on bottom of pie crust. Pour in cherry pie filling and 
fill with remaining fresh fruit. Top with crust. Bake at 400° for 10 
minutes and add 350° for 35-45 minutes. 

Clare v1'finid 
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[1.JLUEBERRY CREAM PIE 

1 qt. washed blueberries 
1hJA c. sugar 
l/s tsp. salt 
1lh T. cornstarch 
1h pt. whipping cream 

1h c. powdered sugar 
1 tsp. vanilla 
4 oz. softened cream cheese 
1 (9-inch) baked pie shell 

Combine half the blueberries, sugar, salt and cornstarch. Cook until 
just thickened. When cooled, gently mix in remaining fresh blueberries. 
Whip cream; add powdered sugar, vanilla and cream cheese. Pour 
mixture into cooled pie crust; top with berry mixture. Chill before 
serving. 

Clare :MinieR 
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JrRAWBERRY MOUSSE PIE 

Flaky Pie Cnts t: 

2 c. unsifted flou r 
1/z tsp. salt 

3,4 c. Crisco (1 substitute 2 T. 
butter for 2 T. of tl1e Crisco) 

Cut the shortening into the flour using a pastry blender or two 
knives. Add 4-5 tablespoons of ice water, depending on humidity of 
the air. Mix until a ll flour is moistened and form into a ball. Roll out 
the pastry to make the pie crust. Makes two crusts for 9-inch pies. 

Strawberry Mousse Filling: 

4 extra lg. eggs, separated 
1 T. gelatin (1 env.) 
lh c. sugar 
1 qt. s trawberries 

Juice of lh lemon 
1,4 tsp. cream of tartar 
1 c. heavy w hipping cream 
lh c. sugar 

Preheat oven to 475°. Prepare pie crust, using only one crust for 
lining the shell. Bake at 475° for 8-10 minutes. Check halfway to make 
certain the pastry has not slid down. If so, press slipping crust upwards 
with a tablespoon. Cool the pie crust. To make the filling: Separate 
the eggs. Allow egg w hites to warm as you get better volume with 
warm egg whites. Mix Y2 cup sugar with gelatin in a medium bowl. 
Wash a nd hull the strawberries. Save a few of the best for the ga rnish. 
Puree the rest. Add the puree to the sugar-gelatin mixture and then 
add the juice of Y2 lemon. Cook over low heat until thick and gela tin 
is dissolved. (Ca n also heat carefully in microwave.) Then pour over 
the beaten egg yolks a nd stir with a wire whisk. Return to heat or 
microwave and cook until thickened. Then cool mixture over ice water 
until it s tarts to set, whisking to prevent congealing. You don' t want 
the mix to set. If it sets too quickly, remove bowl from the ice water. 
While the gelatin mixture is cooling, bea t the egg whites until frothy, 
then add crea m of tartar and beat more, gradually adding V:! cup sugar 
and hea t until stiff but not dry. Fold the egg whites into cooled gelatin 
mix. ft helps to first add Y:J of the cooled gelatin mixture and whisk 
in, then add the rest of the gelatin mix and whisk in gently until all 
the whites are incorporated . Always use folding motion so egg whites 
don' t lose the air. In a sma ll bowl beat whipping crea m until thickened, 
then fold it into the gelatin/egg w hite mixture gently until all is 
incorporated. Turn into the baked and cooled pie crust and smooth 
over with a spatula rinsed in hot wa ter and dried to make a smooth top. 
Cover with plastic wrap a nd chill. Garnish with remaining strawberries. 

'Barbara M ullin 
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mLUEBERRY BUCKLE 

~ c. unsalted butter 
2 c. all-purpose flo ur 
1 ~ tsp. baking powder 
1h tsp. salt 
% c. sugar 

Streusel Topping: (Combine): 

1 c. all-purpose flour 
1A c. packed light brown sugar 
1 tsp. cinnamon 

1 egg 
1 tsp. vanilla 
1h c. milk 
5 c. blueberries 

1,4 tsp. salt 
6 T. butter 

Heat oven to 350°. Butter and flour a (10-inch) springform pan. 
Combine flour, baking powder and salt. Set aside. In an electric mixer, 
cream butter and sugar until light and fluffy. Add egg and vanilla. 
Add reserved flour mixture, alternating with the milk, beginning and 
ending with flour mixture. Gently fold in blueberries. Pour into 
prepared pan. Sprinkle streusel topping over cake. Bake 60-70 minutes 
or until tester comes out clean. Cool on rack 10 minutes. Remove pan. 

JVam.y Smitfi 

~SE GERANIUM CREAM FOR FRESH BERRIES 

1 c. heavy cream 
1A c. sugar 

2 rose geranium leaves 
8 oz. cream cheese, room temp. 

Combine cream, sugar and rose geranium leaves in top of double 
boiler. With wooden spoon, bruise rose geranium leaves in the cream 
so the flavor is absorbed by the liquid. Heat slowly over hot water; do 
not boil. Cool; remove leaves. Add cream slowly to cream cheese, 
blending until well mixed. Chill cream until ready to serve. Fill glass 
dish with fresh berries; top with cream and rose geranium leaf. 

Joan 'Barna 
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(]ASY ICE CREAM CAKE 

1 c. lleavy cream 
2 T. confectioners' sugar 
6 (3.5-oz.) ice cream sandwiclres 

2 (1.5-oz.) candy bars or 1h c. 
chocolate drips, clropped 

Line an 8 Y2 x 4 Y2-inch loaf pan with a piece of wax paper or 
parchment, allowing the paper to hang over both long sides. In a large 
bowl, beat the cream and sugar until stiff peaks form. In the bottom 
of the pan, arrange 3 of the sandwiches in a single layer, cutting them 
to fit as necessa ry. Spread with half the whipped cream. Repeat with 
the remaining sandwiches and whipped cream. Sprinkle the top of the 
cake with the chopped candy bar. Cover with plastic wrap and freeze 
until firm, at least 1 hour and up to 1 week. Holding both sides of the 
paper overhang, lift the cake out of the pan and transfer to a platter. 
Discard the paper, slice the cake and serve. Serves 6. 

Susan 'D '!}[recca 

~SEMARY ALMOND COOKIES 

ll.? c. unsalted butter 
1.4 c. sugar 
1 T. Pemod (anise-flavored 

liqueur or 2 tsp. vanilla) 
1 1.4 c. flour 

1h T. dropped fresh rosemanJ or 1-
2 tsp. dried 

14 c. chopped alnronds 
1A c. sugar 

Preheat oven to 350°. Cream together butter and sugar. Blend in 
Pernod or vanilla. Mix well. Stir in flour, salt, rosemary and almonds. 
Mix well. Dough should be soft but not sticky. Add more flour, 1 spoon 
at a time if needed. Roll dough into walnut-sized balls. Roll in the 
remaining 1.4 cup suga r. Flatten to about 1A inch in thickness. Place on 
greased cookie sheet. Bake at 350° for 15-20 minutes or until golden. 

/\{argot 'Partridge 
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il1TATO CHIP COOKIES 

1 c. butter 
1h c. sugar 
~ c. potato chips, crushed fine 
1h c. chopped nuts 

1 tsp. vanilla 
11h c. flour 
Confectioners' (powdered)sugar 

Preheat oven to 350°. In a bowl, combine butter and sugar until well­
mixed. Add potato chips, nuts, vanilla and flour. Drop by teaspoonful 
on buttered cookie sheet. Bake for about 15 minutes. Sprinkle with 
powdered sugar while still warm. 

[iJA VARIAN CREAM 

13.4 c. milk 
1h c. sugar 
1,4 tsp. salt 
1 T. gelatin 

2 T. water 
1 c. heavy cream 
11h tsp. vanilla 

Sayle Lecfiner 

Soak gelatin in water. Scald milk, sugar and salt and then add the 
gelatin. Cool until set. Whip the cream with the vanilla, whip milk 
mixture and then fold the two together. When serving, you can put 
chocolate syrup or fresh fruit or frozen raspberries on top. 

MGANTIC SOAP BUBBLES 
2/.J c. liquid dish detergent 
1 gal bucket water 

1 T. glycerine 
1 coat hanger 

Marie Castaldo 

Gently mix liquid detergent with water in a bucket. For extra strong 
bubbles, add the glycerin. Can bend coat hanger into round shape. 
Keep it large for gigantic bubbles. Dip coat hanger into mixture, remove 
and blow out bubble or wave briskly. 

:Kimberly Cross 

108048·10 Summer 91 



Recipe Favorites 

92 Summer 108648-10 





Helpful Hints 
• When preparing a casserole, make an additional batch to freeze for 

when you're short on time. Use within 2 months. 

• To keep hot oil from splattering, sprinkle a little salt or flour in the 
pan before frying . 

• To prevent pasta from boiling over, place a wooden spoon or fork 
across the top of the pot while the pasta is boiling. 

• Boil all vegetables that grow above ground without a cover. 

• Never soak vegetables after slicing; they will lose much of their 
nutritional value. 

• Green pepper may change the flavor of frozen casseroles. Clove, 
garlic, and pepper flavors get stronger when frozen, while sage, 
onion, and salt become more mild. 

• For an easy no-mess side dish, grill vegetables along with your meat. 

• Store dried pasta, rice (except brown rice}, and whole grains in 
tightly covered containers in a cool, dry place. Refrigerate brown rice 
and freeze grains if you will not use them within 5 months. 

• A few drops of lemon juice added to simmering rice will keep the 
grains separated. 

• When cooking greens, add a teaspoon of sugar to the water to help 
vegetables retain their fresh colors. 

• To dress up buttered, cooked vegetables, sprinkle them with toasted 
sesame seeds, toasted chopped nuts, canned french-fried onions, 
grated cheese, or slightly crushed seasoned croutons. 

• Souffle dishes are designed with straight sides to help your souffle 
rise. Ramekins work well for single-serve casseroles. 

• A little vinegar or lemon juice added to potatoes before draining will 
make them extra white when mashed. 

• To avoid toughened beans or corn, add salt midway through cooking. 

• If your pasta sauce seems a little dry, add a few tablespoons of the 
pasta's cooking water. 

• To prevent cheese from sticking to a grater, spray the grater with 
cooking spray before beginning. 

Copyright © Morris Press Cookbooks 



!Yl.Q.T CIDER 

4 qt. apple cider 
1 (6-oz.) can frozen lemonade 
1 (6-oz.) can frozen orange juice 
2 cinnamon sticks 

6 whole cloves 
6 whole allspice 
1 T. ground nutmeg 

Put cider, lemonade and orange juice into a large saucepan. Add 
cinnamon sticks, allspice and nutmeg and simmer for at least 20 
minutes. Serves: 24. 

hoREW'S CRAB DIP 

2 cans Bumblebee crab 
1 can artichoke hearts in water 
2 c. shredded Parmesan, Romano, 

Asiago, mozzarella mix 
1 c. mild cheddar, Swiss or sharp 

cheddar (white) 
1 (8-oz.) pkg. cream cheese, 

softened 

Xa ren Jolley-Sates 

1 c. sour cream 
1.4 tsp. red pepper flakes 
Dash of salt 
Pepper to taste 
Triscuits or baguette 

Mix softened cream cheese and sour cream together. Add artichoke 
hearts, (roughly chopped), 2h of cheese mixture, cheddar, crab, salt and 
pepper. Put in a 9-inch quiche pan and sprinkle with rest of cheese. 
Bake uncovered at 375° until top browns, about 10-15 minutes. Serve 
with Triscuits or slice a baguette, drizzle with olive oil and a bit of 
garlic and toast. 

X1is Luka 
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~LIFORNIA BEAN DIP 

2 (11-oz.) cans wltite corn, drained 1 sm. onion, chopped 
2 (15-oz.) cans black beans, 1 tsp. hot pepper sauce 

rinsed & drained 2 tsp. chopped freslt cilantro 
1h c. Italian salad dressing 1 tsp. chili powder 
1 c. Ranch salad dressing 'h tsp. ground black pepper 

Combine all ingredients in a bowl; mix well; chill 8 hours. Serve 
with taco chips. 

Susan '1)'Yfrecca 

~RBANZO GARLIC AND PARSLEY DIP 

2 c. cooked garbanzo beans or 19-
oz. can, drained 

lh c. packed freslz parsley, 
washed & spun dry 

2 garlic cloves, chopped & mashed 
to a paste 

%c. water 
1 T. fresh lime juice 
lh tsp. salt 
1.4 c. extra virgin olive oil 

In a food processor blend the garbanzo beans, parsley, garlic, water 
and lime juice (all ingredients except the oil) until smooth. With the 
motor running, add the oil in a slow stream. Season the dip with salt. 
Serve the dip on tasted pita wedges or toasted French bread slices. 
Makes about 2 cups. 

Liz rrJwyer 
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~IVE WALNUT SPREAD 

13A c. pitted brine-cured black & 
green olives (about 1h lb. pitted) 

3 T. + 1A c. walnuts, toasted & 
d ropped 

IA c. olive oil 
2 tsp. coarse-grained Dijon 

mustard 

1 garlic clove 
1 tsp. chopped fresh thyme 
1 tsp. chopped fresh oregano 
1 tsp. chopped fresh sage 
Pinch of cayemre pepper 

Finely chop olives and 3 tablespoons toasted walnuts in a food 
processor. Add olive oil, mustard, garlic, thyme, oregano, sage and 
cayenne pepper and process until coarsely pureed. Stir in remaining 
1A cup chopped toasted walnuts. Spread can be prepared up to three 
days ahead. Cover with plastic and refrigerate. 

Linda rrarker 

~IVE DIP WITH PECANS 

6 oz. cream cheese, softened 
1h c. mayonnaise 
1 c. chopped green olive salad 

2 T. juice from olives 
1h c. chopped pecans 
Pepper to taste 

Combine cream cheese and mayonnaise untiJ well blended. Add 
olives, olive jujce, pecans and pepper to taste. Serve with crackers or 
spread on celery. 

~-MEXDIP 
Layer (on a lg. meat platter): 

1 (10 1h-oz.) can jalapeno bean dip 
Prepared avocado dip (dairy case) 
1 pkg. taco seasoning mix, blended 

w ith 4 T. sour cream & 6 T. 
mayonnaise 

1 c. shredded sharp cheddar cheese 

Serve with tortilla chips. 

108648-10 

.JVfa ryann lpietruszki 

1 c. shredded Mmrterey Jack 
cheese 

1 bunch green onions (chopped), 
both onions & greens 

1 lg. tomato, chopped 
1 can pitted chopped black olives 

Susan 'D 'Yfrecca 
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~SHEW DIPPING SAUCE 

1 c. unsalted roasted casl1ews 
(about 1,4 lb.) 

2 cloves garlic, minced 
1 T. fresll lime juice or to taste 

1 T. vegetable oil 
3,4 plain yogurt 
1 T. soy sauce or to taste 
Cayenne pepper to taste 

In a food processor blend the cashews with the oil, scraping down 
the sides until the mixture forms a paste. Add garlic, lime juice, yogurt, 
soy sauce a nd cayenne, sa lt and pepper to taste and blend until smooth. 
The dipping sauce may be made up to 4 days ahead and kept chilled 
and covered. Return the sauce to room temperature before serving. 
Can be used as a dipping sauce for shrimp, chicken nuggets, egg rolls 
and raw vegetables such as snow peas, scallions, carro ts and sweet 
pepper slices, etc. Makes about 1 Y2 cups. 

Liz '1J wye r 

g_ASY & QUICK APPETIZER 

1 c. g rated carrots 1 c. real mayonnaise 
1 c. Parmesan cheese 

Combine all 3 ingredients. Bake at 350° for 20 minutes or until it 
bubbles. Serve hot with Scoops, crackers o r chips. 

Jeanne ""'vfonagfian 
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~I CHEDDAR QUICHE 

3 oz. cream cheese 
1h c. (1 stick) butter 
1 c. flour 
1 c. grated cheddar cheese 
1 sm. can Durkee French-fried 

onions 

3 eggs 
1 c. heavy cream 
1h c. milk 
Salt to taste 
Cayenne pepper to taste 

(Muffin pan should be 2 Y8 inches wide and 1 inch deep.) Preheat 
oven to 400°. Make cream cheese pastry: Blend cream cheese, butter 
and flour. Blend well and chill enough to handle. Press into 24 small 
cupcake pans and chill. Then divide cheddar cheese and fried onions 
among 24 cupcake pans. In a bowl, combine eggs, cream, milk, salt 
and pepper and mix well. Pour into cupcake pastry shells. Bake at 400° 
for 8 minutes, then reduce heat to 350° and bake 25 minutes until rich 
brown color. Cool until able to handle. Loosen from pan and turn onto 
rack. Serve immediately or prepare in advance and reheat. 

'Barbara :Mullin 

~OT VEGETABLE SOUP 

3 carrots, chopped 
1 lg. potato, chopped 
2 parsnips, chopped 
1 lg. turnip, chopped 
1 lg. onion, chopped 
2 T. olive oil 
2 T. butter 

Jlh qt. chicken broth 
1 piece gingerroot, peeled & grated 
1 % c. milk 
3 T. creme fraiche 
2 T. fresh dill 
Salt & pepper to taste 

In large soup pot, cook carrots, potato, parsnips, turnip and onion 
in oil and butter. Cover and let vegetables sweat for 15 minutes, stirring 
occasionally. Add broth and season well with salt and pepper. Cover 
and simmer for 20 minutes until vegetables are soft. Using an 
immersion blender or regular blender. Puree soup until smooth. Return 
to pot and add milk and stir until soup reheats. Remove from heat 
and stir in creme fraiche and dill. Season if necessary and serve . 

.Yracy Criscitiello 
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~ACE'S CRAB BISQUE 

1 can cream of tnushroom soup 
1 can cream of asparagus soup 
1 soup can of milk 
1h lb. King Crab meat 

2 T. sherry 
Cayenne 
1 pt. wlripping cream 
Parsley for gamish 

Mix soups and milk in blender until smooth. Combine with crabmeat, 
which has been cut into small pieces. Add sherry and cayenne and 
heat. Serve piping hot, topped with a spoonful of cream, whipped with 
a little salt added and a sprig of parsley. Serves 4-6. 

Xris Luka 

ATUMN BISQUE SOUP 

4 c. clricken stock or broth 
2 slices bread, cmsts removed & 

cubed 
2 tart apples, peeled, cored & 

clwpped coarse 
1,4 tsp. dried marjoram 
1,4 tsp. pepper 

1,4 c. heavy cream 
1 c. onion, chopped 
1 !h tsp. salt 
1 lb. buttemut squash, halved 

lengthwise & seeded 
1,4 tsp. dried roseman1 
2 lg. egg yolks 

Combine the stock, onion, bread crumbs, apples, squash, salt, 
marjoram, rosemary a nd pepper in a large pot. Bring to a boil over 
moderate heat and simmer for 45 minutes. Remove the squash with a 
slotted spoon and scoop out the fl esh, returning the flesh to the soup, 
discarding the skin. Puree the soup, in batches, in a blender. Return 
the puree to the rinsed out pot. In a small bowl, beat together the egg 
yolks and the cream. Stir a little soup into the egg mixture and then 
stir this back into the soup. Heat the soup over moderate heat until it 
is hot but do not let it boil. Ladle the bisque into heated bowls and 
serve. Serves 4 to 6. 

Liz rv"vyer 
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m.UTTERNUT SQUASH SOUP 

1 butternut squash (about 13;4 
lbs.), peeled 

4 T. butter 
2 T. olive oil 
2 onions, peeled & chopped 

2 cloves garlic, chopped 
4 c. chicken stock (you can use 

low sodium) 
Salt & pepper to taste 

Peel squash, remove insides and cut into pieces or chop squash into 
cubes (or get the peeled and cut-up version that is about 1 pound). In 
a large pot, heat butter and oil in pan. Add onion and garlic and squash. 
Saute for about 5 minutes. Then add chicken stock and bring to a boil. 
Simmer about 15 minutes. Pour into a blender a couple of cups at a 
time and blend for about 12 seconds. Continue to do this until all the 
contents of the pot are empty. Put into a large bowl and add salt and 
pepper to taste. You may reheat it in same pan. You can also serve it 
with rosemary and grated Parmesan cheese. (It also freezes well so 
you can put it in freezer containers for 3-4 months.) 

~D LENTIL SOUP 

3 T. olive oil 
2 garlic cloves, minced 
1 tsp. ground cumin 
1;4 tsp. pepper 
1 qt. chicken or vegetable broth 
1 lg. carrot, diced finely 
3 T. cilantro, chopped 

rR_icfiard 'PeliRan 

1 lg. onion, chopped finely 
1 T. tomato paste 
1J4 tsp. salt 
1 c. red lentils 
Pinch of ground chili or cayenne 
Juice of 1h lemon 

In a large (at least 2 quarts) pot heat oil and then saute onion and 
garlic about 4 minutes until golden. Stir in tomato paste, cumin, salt, 
pepper and chili and saute for 2 minutes. Add broth, 2 cups water, 
lentils and carrots. Bring to a simmer, partially cover pot, reduce heat 
to medium-low and continue simmering for about 30 minutes. Stir in 
lemon juice and cilantro just before serving. Makes 4 servings. 

Carole Smillie 
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.!lh.MPKIN CHOWDER 

Vz c. onion, dropped 
~ c. green/red pepper, dropped 
1 T. bacon fat 
1 pt. clricken broth 
1h tsp. dried tltyme 
1 bay leaf 

1 tsp. salt 
2 c. pureed pumpkin 
1 c. corn 
1 T. flour, dissolved in 1 c. milk 
1 c. heavy cream 

Saute onion and peppers in bacon fat. Add chicken stock, herbs, salt, 
pepper, pumpkin and corn. Bring to simmer. Add flour dissolved in 
milk. Simmer for 30 minutes. Add crea m just before servi ng; heat but 
do not boil. 

(;ASY CORN CHOWDER 

4 slices bacon, diced 
1 onion, dropped 
1 (14.75-oz.) can cream-style corn 
1 (14.75-oz.) can whole kernel corn 
1 Vz c. cubed potatoes 

Joan 'Barna 

1 (10.75-oz.) can cream of 
mushroom soup 

2 1h c. milk 
Salt & pepper to tas te 

In a large saucepa n over medium heat, saute the bacon and onion 
until onions are tender. Add the corn, milk, soup and potatoes; salt 
and pepper to taste. Raise heat to high and bring to a boil. Reduce 
heat to low. Cover and simmer 25-35 minutes or until potatoes are 
tender. Stir occasiona lly while cooking. 

'Fran 'Brader 
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~ILLED VEGETABLE SALAD 

2 red onions, sliced thick 
1 lg. eggplant, cut into rounds 
3 zucchini, cut into rounds 
3 yellow squash, cut into rounds 
1 red pepper, cut into wedges 

Marinade: 

1,4 c. red wine vinegar 
1,4 c. balsamic vinegar 
3 T. Dijon mustard 

1 yellow pepper, cut into wedges 
1 green pepper, cut into wedges 
2 c. mushrooms 
1 bunch green onions, sliced 

1 Ih c. olive oil 
Salt & fresh pepper to taste 

Grill the vegetables by brushing with olive oil and using a grill pan. 
After grilling, cut the eggplant into strips. Toss together the vegetables 
and marinade, allowing them to sit for at least one hour . 

.7tf aryann 'PietrzLSZ~i 

ZsTY MAPLE APPLE SALAD 

Ih c. maple syn1p 
1 tsp. white wine vinegar 
~ t sp. horseradish 
1 c. mayonnaise 
Salt & pepper to taste 

4 /g. crisp apples (or apples & 
pears) 

1,4 c. chopped walnuts 
1,4 c. chopped celery 

Combine maple syrup, vinegar, horseradish and mayonnaise. Whisk 
until smooth. Season to taste with salt and pepper. Peel and core apples 
and pears. Cut into bite size pieces. Toss with walnuts and celery. Pour 
half of dressing over fruit. Stir to coat fruit. Add dressing as needed. 

~EENSALAD 
3 lbs. cabbage, shredded 
3 cucumbers, sliced in clwnks 
1 green pepper, chopped 
1 sm. onion, grated 

Linda 'Par~er 

4 tsp. salt 
~c. white vinegar 
Ih c. oil 
1;2 c. sugar 

Combine ingredients and put in refrigerator to marinate for 1 hour. 
Mix again before serving. 

108648·10 
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~MAINE SALAD WITH TOMATOES AND 
BACON 

4 slices bacon 
1 head romai1le lettuce, cut into 

strips (6 c.) 
1 c. grape tomatoes, lwlved 

4 scallions, sliced 
4 to 6 T. Creamy Parmesan 

Dressing or bottled Caesar 
dressing 

In a skillet, cook the bacon over medium heat until crisp, 6 to 8 
minutes. Transfer to a paper towel-lined plate. Break into pieces when 
cool. In a large bowt toss the lettuce, tomatoes, scallions and bacon 
with the dressing. 

Susan 1J'!}(recca 

0IANE'S WO APPLE SALAD 

1 sm. fenne l bulb, trimmed & cut 
into julienne strips (can use a 
lg. rib CELERY instead) 

1 med. Red Delicious apple, 
quartered & cut into julienne 
strips 

1 med. Granny Smith apple, 
quartered & cut into julienne 
strips 

1.4 c. finely shredded carrot 
1.4 c. sliced green onions 
1 T. water 
1 T. w lrite wine vinegar 
2 tsp. vegetable oil 
'h tsp. sugar 
1.4 tsp. salt 
Fennel fronds, cltopped (opt.) 

Combine fennel, apples, carrots and onions in a medium bowl; toss 
well and set aside. Combine water, vinegar, oil, suga r and salt in a 
small bowl; s tir with a wire whisk until blended. Add to apple mixture, 
tossing gently to coat. Garnish with fennel fronds if desired. Yield: 4 
servings (serving size: 1 cup). Tossing the apple strips in Fruit Fresh 
will keep them from turning brown. 

Linda 'Parker 
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!!/lQNEY CHICKEN 

2 T. salad oil 
1 (2 1h-lb.) pkg. frozen frying 

chicken 
1h c. honey 

1.4 c. melted butter 
1 tsp. ground ginger 
1,4 c. lemon juice 
1 (17-oz.) can sweet potatoes 

Heat oil in large pot. Add chicken and brown. Combine honey, 
butter, ginger and lemon juice. Pour over browned chicken. Lower 
heat and cover; simmer 20 to 25 minutes, basting occasionally, until 
chicken is tender. Add potatoes and cook for another 10 minutes. Serves 
3-4. 

~HICKEN A LA MADDIE 

1 bottle Wish-Bone Russian 
dressing 

1 sm. bottle apricot preserves 

Liz rrJwyer 

1 env. onion soup mix (Lipton) 
10 pieces chicken (legs & breasts) 
Rice 

Skin chicken parts. Mix together dressing, preserves and soup mix. 
Spoon over chicken parts and let sit for one hour. Cook at 325° for 
about 1 hour. Serve with rice. 

Liz rrJ wyer 

108648·10 Fall 103 



G-11CKEN ENCHILADAS 

1 T. olive oil or more 
9 fro zen chicken tenders 
1 pkg. (8- to 8 1h -inclr) flour 

tortillas (thin) 
1 (4.5-oz.) can O ld El Paso 

chopped green chilies 
1 (10-o z.) can Old El Paso green 

enchilada sauce 
1 (28-oz.) can Old El Paso red 

enchilada sauce 

1 lg. jar roasted red peppers 
1 (8-o z.) pkg. part-skim grated 

nrozzarella cheese 
1 (8-oz.) pkg. grated Monterey 

Jack clreese 
1 sm. (4-o z.) pkg. Pltiladelplria 

cream clteese, softened 

Slice frozen chicken tenders across g rain very thin and tenderize in 
1 tablespoon of cornstarch and water for 5 minutes. Then drain chicken, 
pat dry and stir fry in olive oil at medium-high heat until chicken is 
no longer pink. Do not overcook as mixture will also be baked . Mix 
warm chicken, \4 cup chopped green chilies, Y2 cup green enchilada 
sauce and 4 ounces of softened cream cheese. Using \Is of chicken 
mixture for each tortilla, fill center of tortilla with chicken, topping 
chicken with sprinkling of Monterey jack cheese and 2 julienned slices 
of roasted red pepper. Roll tortilla firmly, not fo lding over ends. Spread 
Y2 cup of red enchilada sauce in a 9 x 12-inch glass baking d ish and 
place tortillas, seam side down on sauce. Squeeze to fi t 8 tortillas in 
dish. Pour Y2 cup green chili sa uce and \12 cup red enchilada sauce over 
top of enchiladas. Spread generous amount of shredded mozzarella 
over top of torti llas. Cover tightly with tin foi l. Bake at 375° for 30 
minutes. Let casserole sit fo r 5 minutes, then cut each enchilada in half 
before serving. Freeze remaining sauces for next recipe. 

J{e/en fPas terczy~ 
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(?HICKEN WITH SAUSAGE, PRUNES AND 
APPLES 

1,4 c. olive oil 
1 lb. sweet Italian sausage 
1 (2%-lb.) chicken, well rinsed, 

patted dry & cut in 8 pieces 
71h T. red wi"e 
3,4 c. can,ed chicken broth * c. dry w hite wine 
1 bay leaf 

1 1h tsp. dried thyme 
Salt & pepper 
1 c. pitted prunes, halved 
10 cloves garlic, halved lengthwise 
11h T. Dijon mustard 
2 lg. Granny Smith apples, cored, 

peeled & cut in l-inch cubes 
1 T. chopped fresh Italian parsley 

Preheat oven to 350°. Heat oil in a flameproof casserole or Dutch 
oven and brown sausage in small batches over medium heat. Using a 
slotted spoon, remove the sausage and set aside. Brown the chicken 
pieces in the casserole until golden and set them aside with the sausage. 
Pour off most of the fat. Add 4 ~ tablespoons of vinegar to casserole 
and bring to a boil over medium heat, scraping up any brown bits. 
Then add the broth, wine, bay leaf, thyme, salt and pepper. Cook 1 
minute. Add prunes and garlic to casserole and cook 1 minute. Then 
return the sausage and chicken, mix gently with the sauce and cover 
the casserole. Transfer it to the oven and bake for 40 minutes. Using 
a slotted spoon, remove the chicken, sausage and prunes to a heated 
serving platter and keep warm. Add the mustard and the remaining 
3 tablespoons vinegar to the casserole and whisk well. Add apples and 
cook over medium heat until apples and garlic are just tender (5 to 7 
minutes). Spoon the sauce over the chicken and sausage. Sprinkle 
with parsley. 

JruFFED SCALLOPS 

1 pt. sea scallops, washed & dried 
1h c. melted butter 
1 c. bread crumbs 

:Marylyn Straigfit 

1 T. sherry 
3,4 c. evaporated milk 
Sprinkle of salt & pepper 

Preheat oven to 400°. Combine melted butter, bread crumbs and 
sherry. Butter a casserole dish. Put alternate layers of scallops with 
crumb mixture. Salt and pepper lightly each layer of scallops. Pour 
evaporated milk overall and dot with butter. Bake uncovered in a 400° 
oven for 25 minutes. 
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~ALLOPS AU GRATIN 

2 lbs. fresh scallops 
1h stick butter 
2 green peppers, cut in ·lh-inch 

squares 
1 c. chopped onion 
2 c. celen;, cut in lh-inclt pieces 

3 c. soft bread crumbs 
1 tsp. salt 
1.4 tsp. white pepper 
2 c. heavy cream 
1 c. grated sharp Clteddar cheese 

Prehea t oven to 350°. Rinse scallops in cold water. Place in saucepan 
and add just enough water to cover. Bring to a boil over high heat. 
Drain immediately. Saute peppers, onion and celery in butter until 
tender. In a large bowl, toss vegetables, scallops, bread crumbs, salt 
and pepper. Place mixture in greased casserole or 6 ramekins. Pour 
cream over casserole. If using ramekins, pour 1h cup cream per ramekin. 
Recipe can be frozen at this point. Top with cheese and bake at 350° 
for 45-60 minutes. Serves 6. 

~ITE CLAM SAUCE 

1h c. extra v irgin olive oil 
10 garlic cloves, minced 
2 (8-oz.) bottles clam juice 
Juice of 1 lemon 
1 c. dn; white wine 

Susan rn 'Yfrecca 

1 T. oregano 
4 T. fresh parsley, minced 
4 leaves of fresh basil 
6 (6-o z.) cttt. Snow chopped clams 
1% lb. linguine 

Heat ga rlic in oil until golden brown. Add clam juice, lemon juice, 
wine, oregano and parsley. Hea t thoroughly (20 minutes). Cook pasta. 
A moment before you drain pasta, add basil and clams to clam juice 
mixture. Mix half sauce with pasta, then ladle clam sauce over pasta. 
Makes 6 servings. 

Yflice Co well 
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J}yEET-AND-SOUR PORK 

11h lbs. pork 
1 T. salad oil 
1 tsp. salt & pepper 
1 (8 3A-oz.) ctn. pineapple tidbits 

lh c. barbecue sauce 
1 T. com starclt 
1 green pepper, cut into strips 

Brown meat; season with salt and pepper. Drain pineapple; reserve 
liquid. Add water to pineapple juices to make% cup. Stir with barbecue 
sauce into browned meat. Cover and simmer 40-50 minutes until 
tender. Blend cornstarch with 2 tablespoons water; stir into meat. Cook 
until thick. Add pineapple and green pepper. Heat through. Serve over 
rice. Makes 6 servings. 

'Fran 'Brader 

~PLE GLAZED PORK TENDERLOIN 

2 tsp. dried rosemary 
2 tsp. lemon juice 
3A tsp. salt 
lh tsp. pepper 

3 cloves garlic, minced 
11h-lb. trimmed pork tenderloin 
% c. maple syrup 

Preheat oven to 450°. Cover a jellyroll pan with foil and coat with 
cooking oil spray. Combine rosemary, lemon juice, salt, pepper and 
garlic. Rub over tenderloin. Place on foil-lined pan. Bake for 15 minutes. 
Remove from oven and brush with maple syrup. Return to oven and 
bake for 10 more minutes until instant thermometer reads 160°. 

Linda 'Par~er 
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ilh.RK CUTLET WITH PRUNES AND VINEGAR 

4 (6-oz.) tl1inly cut center loin 
pork chops 

Salt & f resllly ground pepper 
1 c. dried pnmes 
Red wine vinegar 

1 T. vegetable oil 
8 slices bacon, cut into 1-inch 

pieces 
1 bunch kale, leaves cut away 

from center ribs 

Preheat oven to 400°. Season the pork on both sides with salt and 
pepper. Put the prunes in the blender and add enough red wine vinegar 
to cover. Puree the prunes and vinegar and pour this marinade over 
the pork. Refrigerate and marinate for up to 2 hours or simply proceed 
with recipe. Put the pork in the oven and bake for 8 minutes. In a large 
skillet, heat the oil and cook the bacon until the fa t begins to render. 
Add the kale and saute until tender. Season to taste with salt and 
pepper. Serve the pork on a bed of kale. 

~NADIAN PORK PIE 

4 lbs. g round pork 
1 qt. chicken brotl1 
1 lg. onion, fit~ely chopped, or 2 

tsp. onion powder 

Linda rparker 

1 T. poultnj seasoning 
Pie dough for a double cmst pie 

In a large Dutch oven or pot combine g round pork, chicken broth, 
onion and poultry seasoning. Cook on top of stove at medium or 
medium low temperature breaking up the pork so that it cooks evenly 
in the broth for about 45 minutes or until just cooked. Preheat oven to 
400°. In a large deep pie plate, arrange l layer of pie crust. Carefully 
ladle pork mixture with a slotted spoon into pie plate. Try not to get 
the broth. Pile high and cover with 2nd pie crust. Bake in oven until 
crust is golden. 

Susan rDinan 
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~USAGE-STUFFED BUTTERNUT SQUASH 

3 butternut squash, cut into 
halves 

1 lb. Italian sweet sausage 
2 eggs, well beaten 
Ih c. chopped parsley 

1 lg. onion, chopped 
1 clove garlic, chopped 
8 slices bead, cut into 112-inch 

cubes 

Preheat oven to 350°. Place squash cut side down in greased shallow 
baking pan. Bake in preheated moderate oven (350°) for 40 minutes or 
until squash is easily pierced. Meanwhile, fry sausage; removed from 
casing until brown and crumbly. Add onion and garlic; continue 
sauteing untiJ onions are soft. Stir in bread, parsley and eggs. remove 
from heat. Turn squash cut side up and scoop out seeds. With fork 
mash squash in the skin. Spoon sausage mixture over squash. Place in 
oven and bake another 15 minutes or until top is golden brown. 

4MB SHANKS 
1/2 c. flour 
1 tsp. salt 
1/2 c. oil 
1/2 c. brown sugar 
2 T. dry mustard 

112 tsp. pepper 
1 c. ketchup 
2 T. vinegar 
1 lg. can tomatoes 
4-6 lamb shanks 

Letty J{udak 

Roll shanks in flour and salt to coat. Brown shanks in oil and pour 
off fat. Combine sugar, mustard, salt and pepper. Stir in ketchup and 
vinegar. Pour over meat and add tomatoes. Cook on simmer for llh 
hours. 

Irene 9reenstein 
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JruFFED CABBAGE 

1 lb. chopped beef 
1 egg 
lh c. raisins 
0 tsp. vanilla 

5 tsp. sugar 
6 marslzmallows 
1 sm. can tomato sauce 
Cabbage 

Combine mea t, egg and vanilla. Mix well; set aside. In a large pot, 
boil water and cook cabbage until it's pliable. Remove cabbage; cool. 
Place meat mixture in leaves and fold closed. Put stuffed leaves into 
a large pot. Mix tomato sauce and sugar; pour over cabbage. Put in 
marshmallows and rais ins. Cook over medium heat for 1 to l lh hours. 

.!Zl.cARDIO 

1 'h lbs. g round round steak 
1 lg. onion, chopped 
2 cloves garlic, minced 
lfz green pepper, diced med. s ize 

Irene ,9reenstein 

1 can tomatoes 
1 sm. bottle Spanish olives, sliced 
Rice 

Saute the meat, then set aside. Saute onions, ga rlic and pepper in 
fat. Saute until onions become curled or brownish; add tomatoes (no 
water), pepper and salt to taste. Simmer for 30 minutes. Stir s tea k 
pieces into sauce and cook fo r 45 minutes. Add olives. Serve over 
yellow or white rice. 

LeNy J{udak 

(J(H=I=L=I ________________________________ __ 
lh c. clzopped onions 
1h c. chopped greetz peppers 
1 lb. ground beef 
1-lb. catt crushed tomatoes 
1 (8-oz.) can tomato sauce 

~ tsp. paprika 
2 tsp. chili powder 
Salt, pepper & garlic to taste 
1 can kidney beans 

Saute onions, peppers a nd ground beef. Drain off excess fat. Add 
crushed tomatoes, toma to sauce, paprika and chili powder. Add sa lt, 
pepper and garlic to taste. Cook 45 minutes uncovered. Add kidney 
beans. Cook 20 minutes. 

'Fran 13rader 
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JWISS-STEAK BOBBIE 

1-2 lbs. chuck steak 
1 can tomato paste 
Salt 
Dash of sage 
2 T. oil 

1,4 tsp. pepper 
%c. flour 
1 c. sauterne 
1 onion, chopped 

Mix salt, pepper and flour and coat meat. Brown chopped onions 
and meat in oil. Add tomato paste, salt, sage and sauterne. Simmer 
1 Yz hours. 

(j_ASY LASAGNA 

1 lb. ground round 
1 (26-oz.) bottle pasta sauce 
th c. water 
2 c. reduced fat cottage cheese 
2 T. grated Parmesan 
Cooking spray 

Liz rnwyer 

1 (8-oz.) pkg. precooked lasagna 
noodles 

1 c. pre-slrredded reduced fat mild 
cheddar cheese 

1h c. shredded mozzarella 

Preheat oven to 350°. Cook beef in a large nonstick skillet over 
medium high heat. Drain. Wipe drippings from pan. Return beef to 
pan. Stir in pasta sauce and water. Bring to boil. Reduce heat and 
simmer 5 minutes. Combine cottage and Parmesan cheeses in a bowl. 
Spread Yz cup beef mixture in bottom of a 13 x 9-inch baking dish 
already coated with cooking spray. Arrange 4 noodles over beef. Top 
with Yz cottage cheese mixture, 1 cup beef mixture and Y.J cup cheddar 
cheese. Repeat layers, ending with noodles. Spread remaining beef 
mixture on top. Cover with foil and bake for 30 minutes. Uncover. 
Sprinkle with Y.J cup cheddar cheese and the shredded mozzarella. 
Bake 5 minutes. Let stand for 10 minutes before serving . 

.A1 ary Smith 
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tlf_INACH PESTO AND CHEESE LASAGNA 

3 c. ricotta cheese 
1 c. shredded Parmesan 
1 lg. egg 
2 (10-oz.) pkgs. frozen chopped 

sph1aclz, thawed & sq11eezed dry 

1 (7-oz.) pkg. prepared pesto 
4 c. bottled clumky pasta sauce 
12 no-boil lasagna noodles 
2 c. grated Fontina clreese 
Salt & pepper 

Preheat oven to 350°. Blend ricotta and Parmesan in medium bowl. 
Season with salt and pepper; stir in egg. Blend spinach and pesto in 
another medium bowl. Brush 13 x 9 x 2-inch glass baking dish with 
oil. Spread 1 cup pasta sauce in prepared dish. Arrange 3 noodles side 
by side on sauce. Spread 1 Y-1 cups ricotta cheese mixture over in thin 
layer. Drop YJ of spinach mixture over by spoonfuls. Repeat layering 
with sauce, noodles, ricotta cheese mixture and spinach mixture 2 more 
times. Top with remaining 3 noodles and 1 cup sauce. Cover lasagna 
with foil. Bake 35 minutes. Uncover; sprinkle with Fontina cheese. 
Bake lasagna until heated through, sa uce bubbles and cheese on top 
is melted, abou t 15 minutes longer. Let stand 10 minutes. Serves 8-10. 

X ris L uka 

11 2 Fall 106646-10 



~MA RICOTIONE'S MEATBALLS 

2 lbs. chop meat 
Chopped parsley 

4-5 cloves garlic, chopped 
7 eggs 

2 palms of pepper (2 tsp.) 
1 generous palm of Bellanca 

Bicarbonato di sodio (If you 
can't get to Racalmuto, use 
Arm & Hammer baking soda) 

4 heaping fistfuls of plain bread 
crumbs 

3 heaping fistfuls of Pecorino 
Romatw grated cheese 

lh c. milk 

First mix with a spoon until eggs are blended in. Then use hands to 
mix and fold. Slowly add 1h cup of hot water and 1h cup milk to mixture. 
Continue mixing and folding, folding and mixing. Cover mixture with 
a paper towel. Let it sit for about 1 hour. Roll meat mixture in hands to 
create meatballs (2 pounds of chopped meat makes about 16 meatballs). 
Cover bottom of frying pan with light oil (Mazola corn oil). Fry 
meatballs on high until brown and flip. Line a bowl with paper towels. 
Add cooked meatballs to bowl to drain. 

Mama Ricottone's sauce for Meatballs: 

4-5 whole cloves garlic, cut in half 1 med. potato 
"\4 c. extra virgin olive oil 1 T. salt 
4 cans Pastene crushed tomatoes 1 T. pepper 
3 cans water 1 T. Bicarbonato di sodio 
1 (10-oz.) can tomato puree 

Put garlic in bottom of large pot. Cover bottom of pot with olive oil. 
Fry on high until slightly browned. Add 4 cans crushed tomatoes and 
3 cans water to pot. Add whole potato and tomato puree to pot. Season 
with salt and pepper. Bring mixture to a boil. Add Bicarbonate di 
sodio. Boil uncovered until potato opens. Potato can be eaten. 

Sally Xetins 

108648·10 Fall 113 



hNE'S TOMATO-LEMON SAUCE FOR PASTA, 
VEAL OR CHICKEN 

2 T. olive oil 
2 T. butter 
1 c. finely chopped yellow onion 
1h c. finely c1zopped carrot 
1 (35-oz.) can pureed tomatoes 
1 T. minced fresh sage or 1 tsp. 

cnunbled dry sage 

1 tsp. salt 
1h tsp. freslzly ground pepper 
1h tsp. sugar 
1 T. finely grated lemon rind 
2 T. minced parsley 

In a large saute pan, heat olive oil until haze forms, then add butter. 
Turn heat to low, add onion a nd carrot a nd saute, stirring consta ntly 
until soft, about 5 minutes. Stir in tomatoes, sage, sa lt, pepper and 
sugar and cook uncovered over medium heat about 20 minutes until 
thickened. Stir occasionally. Remove pan from heat and add lemon 
rind . Sauce may be served over pasta o r fried veal or chicken cutlets. 
Garnish with parsley. 

g_ASY BAKED EGGPLANT 

1 med. eggplant, pared (1 lb.) 
1h c. seasoned bread crumbs 
1 egg, sliglltly beaten 

1 tsp. salt 
'.4 c. margarine 

'Betfi Siano 

Heat oven to 375°. Grease cookie sheet or jelly-roll pa n. Mix crumbs 
a nd salt. Cut eggplant into Y2-inch slices and dip in to egg and then 
coat with crumbs. Arrange in pa n. Drizzle with margarine. Ba ke, 
u ncovered, 15 minutes. Turn and bake 15 minutes longer. Makes 4 
servings. 

Letty J{udak 
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~ULIFLOWER & FENNEL AU GRATIN 

2 heads cauliflower 
2 lg. fennel, thinly sliced 
2 T. olive oil 
Salt & pepper 
% lb. pancetta, chopped 
1 med. yellow onion, finely 

chopped 
1 clove garlic, minced 
1,4 tsp. cumin 

% tsp. red pepper flakes 
2Ih -3 c. chicken stock 
1 c. shredded mozzarella 
1 c. shredded Monterey Jack 

cheese 
14 tsp. fresh ground nutmeg 
11h-2 c. Italian bread crumbs 
2 T. butter 
2 T. flour 

Break cauliflower into florets and chop the stems and blanche 3 
minutes in boiling water. Drain and put in an ice bath to stop cooking. 
Trim fennel and slice thinly; save fronds. Line a cookie sheet with 
aluminum foil and place fennel on sheet. Drizzle with olive oil and 
sprinkle with salt and pepper. Roast at 425° for about 20 minutes until 
softened and lightly browned. In a saute pan, render the pancetta and 
add 1 tablespoon olive oil. Add onion and saute until translucent. Add 
garlic, cumin and red pepper flakes and saute for 30 seconds. Add 
flour and stir constantly until combined. Start adding stock, 1f2 cup at 
a time, while whisking until fully incorporated. Continue adding stock 
until sauce becomes velvety smooth. Add mozzarella and Monterey 
Jack cheeses and continue to whisk until combined. Add more stock, 
if necessary, to get a sauce which coats the back of a spoon. Combine 
cauliflower, cream sauce and ~ of roasted fennel and pour into a 
greased 9 x 12-inch pan. Top with the remaining fennel and fresh 
fronds. Sprinkle with bread crumbs until well coated and dot with 
butter. Bake at 375° for 45 minutes until top starts to brown. Serves 8-10. 

Xris Lufi.a 
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~EAMY BRUSSELS SPROUTS 

Nonstick cooking spray 
1 med. onion, quartered & thinly 

sliced 
3 cloves garlic, minced 
3 T. butter 
2 lbs. Brussels sprouts, trimmed & 

halved, or green beans, trimmed 
1 tsp. snipped fresh thyme or % 

tsp. dried thyme, crushed 

.Y, c. reduced-sodium clricken broth 
3/.t c. whipping cream 
14 tsp. ground nutmeg 
1h c. finely shredded Pnnnesan 

cheese or Pecoritto Romano 
clreese 

~ tsp. salt 
\tS tsp. ground black pepper 

Preheat oven to 350°. Lightly coat a 11h-quart oval g ratin baking dish 
or ba king dish with nonstick cooking spray. In a 12-inch skillet cook 
onion a nd garlic in butter over medium heat for 3 minutes o r until 
softened. Stir in Brussels sprouts and thyme. Cook for 4 minutes or 
until o nions begin to brown. Add broth. Bring to boiling. Cook, s tirring 
occasio nally, for 3 to 4 minutes or until broth is nearly evaporated. 
Add w hipping crea m and nutmeg. Cook for 4 minutes or until mixtu re 
begins to thicken. Tra nsfer to prepared baking dish. Stir in half of the 
cheese, all of the salt and pepper. Sprinkle with remaining cheese. 
Bake, uncovered, 20 to 25 minutes or until Brussels sprouts are tender. 
Makes 8 to 10 servings. 

ilh.TATOES AU GRATIN 

1 (2-lb.) pkg. fro zen hash brow n 
pot a toes, thawed 

'h c. melted butter 
1 (10.75-oz.) can condensed cream 

of mushroom or chicken or 
celery soup 

:Xris L uria 

12 oz. slrredded Cheddar 
1 (8-oz.) ctn. sour cream 
1 tsp. salt 
0 c. scallions, chopped 
2 c. cnlshed cornflakes cereal 
0 c. melted butter (for dri zzle) 

Preheat oven to 350°. Lig htly greased one 9 x 13-inch ba king d ish. 
Place potatoes in bottom of prepared d ish. Combine the melted butter, 
condensed soup, cheese, sour cream, salt a nd scallions; mix well and 
pour over po tatoes. Top with crushed cornflakes and d rizzle with Y2 
cup o f melted butter. Bake uncovered for 45 minutes until bubbles. 

Jeanette tJ>elika n 
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~SHROOM & RICE CASSEROLE 

Ih lb. brown mushrooms 
llg. onion 
3 cloves garlic 
3 c. cooked brown rice 
2 lg. eggs 

1 c. cottage cheese 
1;2 c. sour cream 
1h tsp. salt 
% c. grated Parmesan cheese 
Fresh tarragon 

Preheat oven to 350°. Grease a 9 x 13-inch (or smaller) baking pan. 
Chop mushrooms, onions and garlic. Saute mushrooms in a bit of olive 
oil and a sprinkle of salt. Stir every minute until mushrooms release 
their liquid and brown a bit. Add onions and cook 4-5 minutes until 
they are translucent. Stir in garlic; cook 1 minute more, then remove 
from heat and add rice. Mix well. In a medium bowl whisk together 
eggs, cottage cheese, sour cream and salt. Combine rice mixture and 
cheese mixture, then turn into prepared baking pan. Sprinkle with ~ 
of Parmesan, cover with foil and bake for 30 minutes. Remove foil and 
bake another 20-30 minutes until hot throughout and golden along 
the edges. Sprinkle with chopped tarragon and remaining Parmesan. 
Serves 8. 

108648·10 
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W LD RICE WITH DRIED APRICOTS AND 
CRANBERRIES 

1h c. uncooked wild rice 
3 c. chicken broth, divided 
1 c. apple juice 
·"!4 c. uncooked long-grain w ltite 

rice 
1h c. golden raisins 
1h c. chopped dried apricots 
1h c. dried cranberries 

2 T. butter 
·"!4 c. chopped onion 
1h c. coarsely chopped pecans 
liJ c. chopped fresh parsley 
Freslr rosemary sprigs, orange 

slices & cranberries for garnish 
(opt.) 

Rinse wild rice in fine strainer under cold running water. Drain. 
Combine wild rice, 1lh cups chicken broth and apple juice in large 
saucepan. Bring to a boil over medium-high heat. Reduce heat to low; 
simmer covered about 45 minutes or until rice is tender. Drain. Combine 
white rice and remaining l lh cups broth in separate large saucepan. 
Bring to a boil over medium-high hea t. Reduce hea t to low; simmer, 
covered, 12-15 minutes. Stir in raisins, apricots and cranberries; simmer 
5 minutes or until rice is tender, fluffy and liquid is absorbed. Remove 
from heat. Let stand, covered, 5 minutes or until fruit is tender; set 
aside. Melt butter in large skillet over medium heat. Add onion; cook 
and stir 5 to 6 minutes or until tender. Stir in peca ns. Cook and stir 2 
minutes. Add wild rice and white rice mixture to skillet. Stir in parsley, 
cooking over medium heat about 2 minutes or until heated through. 
Garnish with fresh rosemary, orange slices and whole cranberries, if 
desired. Makes 6 to 8 servings. 

}a11et 5ardner 

~OT VEGETABLE CASSEROLE 

1 med. rutabaga, peeled & cut in 
1-inch dice 

3 or 4 carrots, peeled & cut in l ­
inch dice 

1 sm. onion, chopped 
Butter, salt & pepper 

Cook rutabaga, carrots and onion in boiling water until soft, about 
45 minutes. Drain immediately. Return vegetables to pot. Add butter, 
sa lt and pepper to taste. Mash thoroughly with potato masher. Turn 
into casserole for serving. 

Susan 'Dinan 
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~ASTED AUTUMN VEGETABLES 

1 1h lbs. sm. red potatoes, 
quartered 

1 lb. shallots (about 24), peeled & 
trimmed 

4 T. olive oil 
1 bay leaf 
~ tsp. dried thyme, crumbled 

4 garlic cloves, crushed 
2 lbs. butternut squash, peeled & 

cut into 3.4-inch pieces (about 4 
c.) 

Fresh thyme sprigs for garnish if 
desired 

Salt & pepper 

In a bowt toss together the red potatoes, shallots, olive oil, bay leaf, 
dried thyme, garlic, salt and pepper to taste. Spread the vegetables in 
an oiled large roasting pan and roast them in the middle of a preheated 
375° oven, shaking the pan every 5 to 10 minutes, for 25 minutes. In 
a bowl, toss the squash with the remaining 1 tablespoon of olive oil 
and salt and pepper to taste and add it to the pan. Roast the vegetables, 
shaking the pan occasionally for 10 to 20 minutes or more or until the 
vegetables are tender. Discard the bay leaf and garnish the vegetables 
with the thyme sprigs. 

Jeanette 'PeliRan 

~EET POTATOES WITH PEARS 

6 lg. sweet potatoes, sliced 1h inch 
thick 

6 ripe pears, cored, peeled & cut 
into 8 wedges each 

'l'J c. brandy or pear brandy 

1h c. orange juice 
3,4 c. brown sugar 
4 T. butter 
1h c. golden raisins 
Salt to taste 

Preheat oven to 375°. Place sweet potato slices in a pot, cover with 
water, reduce heat and heat to boiling; simmer uncovered 12-15 minutes 
until just tender. Drain well. Layer potatoes and pears in a medium 
casserole. Combine brandy, orange juice, brown sugar, butter and 
raisins in a small saucepan. Season with a little salt. Pour the sauce 
over potatoes and pears, distributing evenly. Bake the casserole until 
lightly browned and bubbly, about 30 minutes. Serve hot. 

Linda 'FarRer 
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~ONFETTI BREAD 

2 lh c. s ifted all-purpose flour 
4 tsp. baking powder 
3A tsp. salt 
3,4 c. walnuts or pecans, chopped 
l lh c. mixed candied fntit 
IIJ c. raisins 

1h c. butter 
3,4 c. sugar 
3 eggs 
'h c. orange juice 
1h c. masl1ed banana or peach 

Prehea t oven to 350°. Grease very well 1 large and 1 small or three 
small loaf pans. Sift together flour, baking powder and salt. Set aside. 
In another bowl, cream butter, then add suga r, mix well and then add 
eggs, beating well after adding each egg. Lightly coat fruit and nuts 
with flour and combine with butter mixture. Alternately add flour 
mixture with orange juice and mashed fruit; mix well. Pour into loaf 
pans and bake larger pa n for 1 hour. Check smaller pans after 30-40 
minutes for doneness. 

~RROT AND APPLE MUFFINS 

2 c. unbleached all-purpose flour 
1 14 c. sugar 
2 tsp. baking soda 
2 tsp. cinnamon 
lh tsp. sa lt 
2 c. peeled grated carrots 
1 c. peeled grated apples 
lh c. chopped pecans 

1h c. currants or raisins 
1h c. flaked sweet coconut 
1 c. vegetable oil 
3 lg. eggs 
2 tsp. vanilla 
Topping: 2 T. sugar & 2 tsp. 

cinnamon 

To make topping: Combine sugar and cinnamon and set aside. 
Preheat oven to 400°. Put 12 cupcake/ muffin papers in cupcake pan. 
Combine flour, suga r, baking soda, cinnamon and sa lt in a large bowl. 
Stir in ca rrots, apples, pecans, currants or raisins and coconut. In a 
separate bowl, whisk together the oil, eggs and vanilla. Add to the dry 
ingredients all at once and fold just until evenly moistened. Do not 
overmix. Divide the batter evenly among the muffin cups. Top each 
muffin with cinnamon-sugar topping. Bake until the tops are golden 
a nd a toothpick inserted in the centers comes out clea n, about 20-25 
minutes. Cool on a wire rack. 

X aren Jolley-9ates 
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61ANBERRY WALNUT BREAD 

2 c. sifted flour 
1 tsp. baking soda 
1 tsp. salt 
3A c. sugar 
1 egg 
1/.J c. orange juice 

1 tsp. orange rind 
3 T. white vinegar & water to 

make ¥.1 c. 
1A c. melted shortening 
1h to 1 c. chopped walnuts 
1h to 1 c. dried cranberries 

Preheat oven to 350°. Grease two 9 x 5-inch loaf pans. Sift flour, 
baking soda, salt and sugar together. With a fork beat egg. Stir in the 
orange juice, rind, vinegar and water mixture and shortening into the 
beaten egg. Add this mixture all at once to the sifted flour mixture. 
Beat until moistened. Stir in cranberries and walnuts. Bake in oven for 
60-70 minutes at 350°. Insert toothpick in center of bread, and if it 
comes out clean, bread is done. Cool 10 minutes on wire rack before 
removing from pan. This recipe freezes well. It also may be baked in 
mini loaf pans. 

Jeanette 'l'elikan 

__ll'LMPKIN CRANBERRY BREAD 

3 c. all-purpose flour 
1 T. + 2 tsp. pumpkin pie spice 
2 tsp. baking soda 
11h tsp. salt 
3 c. granulated sugar 
1 (15-oz.) can 100% pure pumpkin 

4 lg. eggs 
1 c. vegetable oil 
1h c. orange juice 
1 c. sweetened dried cranberries 

(fresh or frozen) 
1 c. chopped walnuts (opt.) 

Preheat oven to 350°. Grease and flour two 9 x 5-inch loaf pans. 
Combine flour, pumpkin pie spice, baking soda and salt in a large 
bowl. Combine sugar, can of pure pumpkin, eggs, oil and orange juice 
in large mixer bowl; beat until just blended. Add pumpkin mixture to 
flour mixture; stir just until moistened. Fold in cranberries. Spoon batter 
into greased and floured loaf pans. Bake for 60-65 minutes or until 
wooden toothpick is inserted in center and comes out clean. Cool in 
pans on wire racks for 10 minutes; remove bread from pan to wire 
racks to cool completely. Recipe makes two loaves. For three 8 x 4-
inch loaf pans, prepare as above. Bake for 55-60 minutes. 

Jeanette 'l'elikan 
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~MPKIN BREAD 

4 eggs, beaten 
2 c. sugar 
1 tsp. salt 
1 ~ c. com oil 
3 tsp. cinnamon 

1 tsp. baking soda 
3 c. f lour 
2 c. canned pumpkin 
1 c. pecans or walnu ts 

Heat oven to 350°. Mix the eggs, sugar and salt. Add the oil. Stir in 
the cinnamon, baking soda and flour. Add the pumpkin and walnuts. 
Pour mixture into a greased bundt pan. Bake an hour or until a 
toothpick comes out clean. 

Ca rolynn 'Tullia m 
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~PLE STREUSEL COFFEECAKE 

Streusel: 

114 c. packed light brown sugar * c. all-purpose flour 
Ih c. cold butter, cut in sm. pieces 

Cake: 

31,4 c. all-purpose flour 
1 1h tsp. baking powder * tsp. baking soda 
*c. butter, at room temp. 
11,4 c. granulated sugar 
3 lg. eggs 

2 tsp. cinnamon 
1 c. walnuts, coarsely chopped 

2 tsp. vanilla 
1 (16-oz.) ctn. plain low-fat 

yogurt 
2 Granny Smith apples, peeled, 

cored & cut in 1h -inclz dice 

Preheat oven to 350°. Grease and flour an angel food cake pan with 
a removable bottom. Streusel: In a medium-sized bowl, stir brown 
sugar, flour, butter and cinnamon with a fork or rub together with 
fingertips until crumbly and butter is completely incorporated. Stir in 
walnuts. Cake: Mix flour, baking powder and baking soda in a sma ll 
bowl. Beat butter and sugar in a large bowl with an electric mixer until 
fluffy, about 2 minutes. Beat in eggs, one at a time, beating well after 
each addition. Beat in vanilla and yogurt. With mixer on low speed, 
beat in flour mixture just until blended, scraping down bowl as 
necessary. Spoon 3 cups batter into pan; spread evenly. Sprinkle with 
1,4 cup of the streusel, the apples, then ~ cup streusel. Spoon on the 
remaining batter and spread evenly. Sprinkle with remaining streusel, 
pressing down lightly so it sticks to batter. Bake 50-60 minutes or until 
a toothpick inserted in cake comes out clean. Cool in pan on a wire 
rack for 15 minutes. Remove pan and cool completely. Serves 16. 

Linda rlVinter 
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!lluM KUCHEN 

3 c. flour, sifted 
3 egg yolks 
11h sticks butter 
2 T. sugar 
1 tsp. salt 

1 shot dry sherry 
Plums (use Italian pnme plums, 

enough to cover dough) 
Can also use apples, pears, 

peacltes, apricots 

Preheat oven to 375°. Sift flour; add sugar and salt; cut in butter 
until fine crumbs form. Mix sherry with egg yolks and pour in crumb 
mixture stirring with a fork until moist enough to press onto a jelly­
roll pan. Add water, 1 teaspoon at a time, if dough is too dry. Press 
onto a 12 x 15-inch jelly-roll pan and cover with sliced fruit. Sprinkle 
suga r on top of fruit. Plums or pears are good with some grated nutmeg 
and apples with cinnamon. Bake at 375° for 30 minutes until crust is 
lightly browned and fruit is soft. Check at 15 minutes to make sure 
the crust isn' t browning too fas t. You ca n lower the temperature to 
350° to finish. Let cool completely and cut into squares to serve. Garnish 
with whipped cream or serve with ice cream. Serves 8-10. 

f!/6.coTT A CAKE 

2 lbs. ricotta 
4 eggs 
-~c. sugar 
2 tsp. vanilla 

X ris Lufi.a 

1 Duncan Hines Butter Recipe 
cake mix (cake mix requires ~ c. 
water, 3 eggs & 1 stick butter) 

Preheat oven to 350°. Mix cake according to package. Grease and 
flour a 13 x 9-inch pan. Pour butter into pan. Now mix ricotta, 4 eggs, 
% cup sugar and vanilla; hea t for 2 minutes. Pour on top of batter; do 
not mix together. Bake for 1 hour until toothpick comes out clean. Let 
cool Y2 hour and invert onto large tray. When completely cool, sprinkle 
with powdered sugar. 

'Elizabeth C. :Hanscom 

124 Fall 108648·10 



~RROT CAKE WITH CREAM CHEESE 
FROSTING 

2 c. flour 
2 c. sugar 
2 tsp. baking powder 
2 tsp. baking soda 
2 tsp. ground cinnamon 
Pinclr of ground nutmeg 
1 tsp. salt 

Frosting: 

1 (8-oz.) pkg. cream cheese, room 
temp. 

1 (16-oz.) box confectioners' sugar 

4 lg. eggs 
1 1h c. canola oil 
3 c. shredded carrots (about 6 

med.) 
1 c. chopped pecans 
1h c. raisins (opt.) 

lh c. (1 stick) unsalted butter, 
softened 

2 tsp. vanilla extract 

Heat oven to 350°. Butter two 9-inch round cake pans. Cake: In a 
medium bowl, stir together the flour, sugar, baking powder, baking 
soda, cinnamon, nutmeg and salt. In a large bowl, beat the eggs lightly 
to combine and then whisk in the oil. Add the dry ingredients to the 
wet ingredients and stir to combine. Stir in the carrots and pecans and 
the raisins, if using. Divide the batter evenly between the prepared 
pans. Bake at 350° for 30-35 minutes or until a toothpick inserted into 
the center of the cakes comes out clean. Cool in pans on rack for 5 
minutes. Remove cakes directly to rack to cool completely. Frosting: 
In large bowl, beat together the cream cheese, confectioners' sugar, 
butter and vanilla extract. Spread the frosting between the layers and 
on the sides and the top of the cake. Store covered in the refrigerator 
for up to 5 days. Bring to room temperature before serving. Tip: For 
an even simpler presentation bake the batter in a 9 x 13-inch pan for 
45 minutes and simply frost the top. 

Jeanette 'Pelif.an 

108648· 10 Fall 125 



A PLE WALNUT CAKE 

1 c. chopped walnuts or pecans 
2 tsp. cinnamon 
'h c. sugar 
1h c. butter 
I c. sugar 
2 eggs 
I tsp. vanilla extract 
2 c. sifted flour 

1 tsp. baking powder 
1 tsp. baking soda 
'h tsp. salt 
1 c. sour cream 
2 med. apples, peeled & sliced thin 
9-inch tube pan with removable 

bottom 

Preheat oven to 375° and grease 9-inch tube pan. In a small bowl, 
mix the chopped nuts, 2 teaspoons of cinnamon and Y2 cup of sugar; 
put aside. ln a large bowl, with mixer on high speed, beat butter until 
creamy; gradually add 1 cup of sugar, beating until light and nuffy. 
Add eggs, one at a time, then vanilla extract, beating until blended. 
Sift nour, baking powder, baking soda and salt together. With mixer 
on low speed, beat the nour mixture into ba tter a lternating with the 
cup of sour cream. Spread Y2 of the batter in a well g reased 9-inch tube 
pan. Top with thinly s liced apple; sprinkle with Y2 of chopped walnuts 
or pecans; top with remaining batter, then the rest of the wa lnuts or 
pecans mixture. Bake for 40 minutes or insert toothpick comes out 
clean. Remove coffee cake from oven and let it s tand on a w ire rack 
for 30 minutes. With spatula, loosen cake all around sides and remove 
from the pan. 

Jeanefte rrelikan 
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hPLESAUCE CAKE 

~c. butter 
2 c. sugar 
3 eggs 
3 c. flour 
11h tsp. baking soda 
1 tsp. baking powder 
3-4 tsp. salt 

1h tsp. cinnamon 
'h tsp. nutmeg 
1h tsp. ground cloves 
2 T. cocoa 
2 c. applesauce 
11h c. raisins 
1h c. chopped walnuts 

Preheat oven to 350°. Grease two 9-inch cake pans. Cream butter 
and sugar. Add eggs, one at a time. Sift dry ingredients: salt, flour, 
baking soda, powder, cinnamon, nutmeg, cloves and cocoa. Add to 
creamed mixture alternately with applesauce. Add raisins and walnuts. 
Bake at 350° for 40 minutes. Frost with Penuche Frosting. 

Penuche frosting for Applesauce Cake: 

%c. milk 1h c. butter, melted 
1 c. brown sugar 2 c. confectioners' sugar 

Combine butter with brown sugar and cook two minutes over low 
hea t. Add milk and boil again. Cool to lukewarm and beat in 2 cups 
confectioners' sugar with electric mixer. Frost applesauce cake. 

X aren Jolley-9 ates 
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!ZL.MPKIN SPICE CAKE 

3,4 c. unsalted butter, softened 
1 c. dark brown sugar, packed 
1 c. sugar 
3 lg. eggs 
1 c. pumpkin puree 
1h c. buttermilk 

1 tsp. vanilla 
2 c. flour 
2 tsp. baking powder 
1 tsp. baking soda 
11h tsp. cinnamon 
~ tsp. nutmeg 

Preheat oven to 350°. Lightly coat three 8-inch cake pans with butter. 
Cut three 8-inch circles of parchment paper; fit into bottom of each 
pan and butter. Cream butter until smooth in large bowl using electric 
mixer. Add the sugars; mix until smooth. Add eggs; beat well until 
smooth and set aside. Combine pumpkin, buttermilk and vanilla in 
medium bowl and set aside. Combine flour, spices, baking soda and 
baking powder in large bowl; set aside. ln thirds, alternately add flour 
mixture and buttermilk mixture to the butter mixture; blend well. Bake 
35 to 40 minutes until toothpick comes out clean. Cool in pan 30 
mjnutes. Remove from pans and cool completely. Make icing and 
assemble the three-layer cake. 

Icing for Pumpkin Spice Cake: 

1 (8-oz.) pkg. cream clreese, 
softened 

'.4 c. unsalted butter, softened 
1 T. freslt orange juice 

1 tsp. grated orange rind 
1h tsp. vanilla 
4 c. confectioners' sugar 

Using an electric mixer, blend the butter, cream cheese, orange juice, 
orange zest and va nilla. Add suga r and beat until light and fluffy. 

:Karen Jolley-9ates 

~zy LADY'S APPLE CAKE 
1h c. flour 
Ih to 3,4 c. sugar 
Dash of salt 
2 tsp. baking powder 
1 tsp. cinnamon 

2-2 1h c. diced unpeeled apples 
1h-1 c. chopped w alnuts 
1 be a ten egg 
lh tsp. vanilla 

Oil a 9- to 10-inch pie pan or square pan. Heat oven to 350°. Mix all 
dry ingredients thoroughly; mix into apples and nuts. Beat egg and 
vanilla; mix into apples. Bake fo r 25-30 minutes. Serve plain or with 
ice crea m. 

Clare }Yfinicf< 
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~ODLEKUGEL 
12 oz. wide egg noodles 
6 eggs 
1% stick unsalted margarine 
2 med. cans drained fruit cocktail 

Opt.: 

Sm. can apricots 

3,4 c. sugar 
1 ~ tsp. vanilla 
1 tsp. cinnamon 
1h c. white raisins 

1h c. drained maraschino cherries 

Preheat oven to 350°. Cook noodles in boiling water per directions 
and drain. Whisk eggs; add margarine and combine well. Add sugar, 
vanilla and cinnamon; mix well. Add fruit cocktail, raisins and apricots 
or cherries (if used). Pour into an rectangular baking pan (8 x 13 inches). 
Bake for 45 minutes to an hour until done. 

~PLE-PEAR CRISP 

5 green apples, peeled, cored & 
sliced 

5 pears, peeled, cored & sliced 
Juice of 1 lemon 
6 T. melted butter 
1 c. oatmeal 

Irene 9 reen stein 

3,4 c. flour 
1 c. light brown sugar 
1 tsp. cinnamon 
lh tsp. ground cardamon 
9 x 13-inch baking dish 

Preheat oven to 375°. Butter a 9 x 13-inch casserole or baking dish. 
Place apple and pear slices in baking dish. Sprinkle with lemon juice. 
In medium bowl, mix oats, flour, sugar, cinnamon and cardamon. Add 
melted butter and mix well. Sprinkle over fruit. Bake 40-45 minutes . 

.Xaren Jolley-Sates 
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~I APPLE PIES 

4 Mcintosh apples, peeled, 
cored & diced (4 c.) 

~ c. + 1 1h tsp. sugar 
41h tsp. cornstarch 
~ tsp. cinnamon 

Pinclr of ground cloves 
1 T. lemon juice 
1 box pie crust mix 
1 T. unsalted butter 
1 T. milk 

Heat oven to 400°. In a large bowl, combine apple pieces, \.-2 cup of 
the sugar, cornstarch, ~ teaspoon of cinnamon, cloves and lemon juice. 
Toss to combine; set aside. Prepare pie crust as per directions on 
package, adding remaining 1.4 teaspoon cinnamon. Divide dough into 
6 pieces. Roll out 3 pieces to 7-inch circles. Fill into three 5-inch ceramic 
pie plates. Roll out remaining dough to three 6 V2-inch circles. Divide 
apple mixture evenly among pie plates (about a generous 1 cup per 
pie plate.) Cut butter into 3 pieces and place l piece on top of filling 
in each dish. Top with rolled-out doughs and crimp edges to seal. Cut 
a few vents holes in each. Brush all crusts with milk and sprinkle each 
with 1h teaspoon sugar. Bake pies at 400° for 10 minutes. Reduce heat 
to 350°; bake for 30-35 minutes or until golden brown. Cool on racks 
for 20 minutes before serving. Makes 3 mini pies (2 servings each). 
Preparation: 20 minutes. 

~PLE NUT CRUMB PIE 

5 to 7 Granny Smith apples, 
peeled, cored & l!alved 

1 (9-inclz) unbaked pie slzell 
1h c. sugar 
1 tsp. cinnamon 

~c. sugar 
3.11 c. f lour 

Jeanette 'Pelikan 

liJ c. butter or margarine, cut into 
3 pieces 

~ c. chopped walnuts or pecans 

Use food processor. Insert shredding disk. Grate nuts using very 
firm pressure. Remove nuts and set aside 1A cup. Sprinkle remaining 
~ cup nuts over the bottom of the pie shell. Insert slicing dish and 
wedge apples in feed tube vertically. Slice with firm pressure. Place 
in large bowl. Combine cinnamon and sugar and toss with apples. 
Mound in pie shell. Insert steel blade. Place butter on blades. Sprinkle 
flour and sugar over butter and turn on/ off several times until crumbly. 
Sprinkle nuts over mixture and whirl until combined. Sprinkle topping 
over apples. Bake at 400° for 40 to 45 minutes. Cool on rack. 

Colleen Schmidt 
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{lfs APPLE CROSTATA 

1 refrigerated Pillsbury pie crust 
1 1h lbs. Mcintosh apples 
1/4 tsp. grated orange zest * c. all-purpose flour 
*c. sugar 

1/4 tsp. salt 
1/4 tsp. cinnamon 
Vs tsp. ground allspice 
4 T. cold unsalted butter, cubed 

Roll pie crust out onto a baking sheet lined with parchment paper. 
Peel, core and quarter the apples. Cut each quarter into 3 chunks. Toss 
the chunks with the orange zest. Cover the tart dough with apple 
chunks, leaving a lh-inch border. Combine the flour, sugar, salt, 
cinnamon and allspice in a food processor fitted with a steal blade. 
Add the butter and pulse until the mixture is chunky or crumbly. Pour 
into a bowl and rub with your fingers until it starts to hold together. 
Sprinkle evenly on the apples. Gently fold the border over the apples, 
pleating it to make a circle. Bake the crostata for 20-25 minutes or until 
crust is golden and apples tender. Let the tart cool for 5 minutes, then 
use 2 large spatulas to transfer it to a wire rack. May add raisins to 
apples if you would like. 

~CHPIE 
1 (9-inch) pie crust, unbaked 
1/.J c. melted butter 
1 egg or 2 egg yolks 
2 T. flour 

Lee 'Perry 

* to 1 c. grmtulated sugar 
1 (28-oz.) can half cut Bing 

peaches, drained, or fresh 
peaches 

Preheat oven to 400°. Place peaches in unbaked pie shell. Mix until 
smooth melted butter, egg, flour and sugar and pour over peaches. 
Place pastry pie top over fruit and crimp edges to seal. Bake for 15 
minutes at 400° then reduce the heat to 300° and bake it about 50 
minutes longer. Serve hot or, if cold, garnish with whipped cream 

'Barb JYf urpfiy 
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Jr..ICED PEACHES 

2 (29-oz.) cans cling peach halves 
¥.3 c. sugar 
¥.3 c. cider vinegar 

4 cinnamon sticks 
2 tsp. wl10le cloves 

Drain and save peach syrup. Place in a saucepan peach syrup, sugar, 
cider vinegar, cinnamon sticks and cloves. Bring to a boil and cook for 
5 minutes. Put in peaches and simmer for 5 minutes. Cool. Chill at 
least 1 or 2 days. 

Liz 'Dwyer 

~RLOT POACHED PEARS WITH VANILLA 
YOGURT 

1 (750-ml) bottle Merlot 
2 c. pomegranate juice 
2 cinnamon sticks 
1 star anise 
2 cardamon pods 
1 (3-inclr) piece orange peel 
1 vanilla bean, split in half 

lengthwise 

Ih c. lroney 
8 Anjou or Bose pears, peeled & 

cored 
2 c. nonfat vanilla yogurt 
1,.2 tsp. cinnamon 

In a large pot, combine wine, pomegranate juice, cinnamon sticks, 
anise, ca rdamon pods, orange peel, vanilla bean and honey. Bring to 
a boil, then reduce heat and simmer 20 minutes. Add pears, standing 
them upright in the pot. Cover and simmer 20 to 25 minutes until fruit 
is tender. Allow to cool in liquid. When cool, remove pears with a 
slotted spoon and place on a platter. Cover and refrigerate at least 5 
hours. Meanwhile, strain wine mixture into a bowl and discard solids. 
Return wine liquid to pot and boil over high heat until reduced to just 
over 1 cup, 20 to 30 minutes. Cool and refrigerate. To serve, pour wine 
syrup over pears. Combine yogurt and cinnamon; drizzle on top of 
each pear. Best served cold. 

J\fam)' Smitfi 
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f71»._ssiAN CRANBERRY PUDDING 

3 c. cranberries 
3..4 c. sugar 

3 T. cornstarch 
Heavy cream 

Put cranberries in large pot with 2 cups water and simmer until the 
berries pop open. Allow to cool slightly and then put through a food 
mill or fine sieve to remove the coarse fibrous matter and seeds. Return 
mixture to pot, add sugar and continue to cook and stir over medium 
heat for 5 minutes. Remove from heat; add cornstarch that has been 
mixed with 3 tablespoons water then return pot to heat and boil for 1 
minute. Pour into 4-6 custard cups and chill, covered, thoroughly. Pour 
some cream over the tops before serving. 

Carole Smillie 

~LASSES-SPICE COOKIES 

2 c. flour 
1 c. sugar 
% c. vegetable oil 
1 egg 
1 tsp. baking soda 
1 tsp. baking powder 

1.4 c. molasses 
1h tsp. salt 
1 tsp. ground cloves 
1 tsp. cinnamon 
1 tsp. ground ginger 
Extra sugar to roil cookies in 

Preheat oven to 350°. Mix flour, sugar, oil, egg, baking soda and 
powdered, molasses, salt, cloves, cinnamon and ginger together. Form 
into walnut-sized balls. Put sugar in a small bowl and roll cookie in 
sugar to coat. Bake on cookie sheet for 8 to 10 minutes until done . 

. Xaren Jolley-9ates 
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Helpful Hints 
• Certain meats, like ribs and pot roast, can be parboiled before 

grilling to reduce the fat content. 

• Pound meat lightly with a mallet or rolling pin, pierce with a fork, 
sprinkle lightly with meat tenderizer, and add marinade. Refrigerate 
for 20 minutes and cook or grill for a quick and succulent meat. 

• Marinating is a cinch if you use a plastic bag. The meat stays in the 
marinade and it's easy to turn. Cleanup is easy; just toss the bag. 

• It's easier to thinly slice meat if it's partially frozen. 

• Adding tomatoes to roasts naturally tenderizes the meat as tomatoes 
contain an acid that works well to break down meats. 

• Whenever possible, cut meat across the grain; this will make it 
easier to eat and also give it a more attractive appearance. 

• When frying meat, sprinkle paprika on the meat to turn it golden brown. 

• Thaw all meats in the refrigerator for maximum safety. 

• Refrigerate poultry promptly after purchasing. Keep it in the coldest 
part of your refrigerator for up to 2 days. Freeze poultry for longer 
storage. Never leave poultry at room temperature for over 2 hours. 

• When frying chicken, canola oil provides a milder taste, and it 
contains healthier amounts of saturated and polyunsaturated fats. 
Do not cover the chicken once it has finished cooking because 
covering will cause the coating to lose its crispness. 

• One pound of boneless chicken equals approximately 3 cups of 
cubed chicken. 

• Generally, red meats should reach 160. and poultry should reach 
1ao· before serving. If preparing fish , the surface of the fish should 
flake off with a fork. 

• Rub lemon juice on fish before cooking to enhance the flavor and 
help maintain a good color. 

• Scaling a fish is easier if vinegar is rubbed on the scales first. 

• When grilling fish , the rule of thumb is to cook 5 minutes on each 
side per inch of thickness. For example, cook a 2-inch thick fillet for 
10 minutes per side. Before grilling, rub with oil to seal in moisture. 

Copyright © Morris Press Cookbooks 



~LLEDWINE 
4 orange slices 
8 lemon slices 
8 whole cloves 
3 cinnamon sticks 
Pinch of nutmeg 

1h c. sugar 
1,4 c. water 
1 bottle red table wine 
1h c. brandy (opt.) 

Place orange and lemon slices, cloves, cinnamon sticks, nutmeg, 
sugar and water in a saucepan and bring to a simmer. Stir until sugar 
is dissolved. Add wine and heat almost to a simmer. Stir in brandy if 
desired. Serve warm. Wine can be kept warm on stove or in crockpot. 
Servings 8. 

Xaren Jol/ey-9ates 

[l]EAUTIFUL BACON 

1 lb. bacon lh c. brown sugar 

Cut bacon in half, put on jelly-roll pan and cook at 400° for 10 
minutes. Drain grease. Dip bacon in brown sugar; get sugar on both 
sides. Put on rack in pan or put on brown paper bag; return to oven 
for 10 minutes. Drain bacon on another brown paper bag. Cool. 

%..T SAUSAGE BALLS 

1 lb. frozen hot & sagey sausage 
1 lb. slrarp clteddar, grated 

Mary Lou 'Fiscfier 

3 c. Bisquick 

Thaw sausage. With hands mix sausage, cheese and Bisquick. Form 
small balls, about l-inch diameter. Place balls on a cookie sheet and 
freeze. When frozen, can store in a Ziploc. To serve: Bake on parchment 
paper at 400° for 15 minutes. Makes about 80 balls. 

108648·10 
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JfrNACH CHEESE PUFFS 

1 pkg. phyllo dough 

Filling: 

2 lbs. ricotta cheese 
1 lb. shredded mozzarella cheese 
1 (10-oz.) pkg. frozen spinach, 

thawed & drained 

3lh sticks melted butter 

1h c. Parmesan cheese 

Take phyllo out of refrigerator 3-4 hours before working with it. 
Thaw spinach and squeeze all water out until becomes very dry. Mix 
all filling ingredients. Brush each sheet of Phyllo with melted butter 
and use about 1 V2 teaspoons of filling for each sheet and fold it like 
the flag or any shape you like. Make sure you brush it with butter. 
Bake for 15-20 minutes until golden brown about 35 minutes. Tip: You 
split the sheet to halves for small triangles. 

(J1EESE APPETIZERS 

1 (8-oz.) pkg. cream cl1eese, 
softened 

1 T. grated onion 
1 tsp. minced garlic 
1,4 c. butter, cubed 

'Fa ten M afiran 

% c. packed dark brown sugar 
1 tsp. Worcesterslrire sauce 
lh tsp. prepared mustard 
1 c. finely chopped pecans, toasted 

ln a small bowl, combine the crea m cheese, onion and garlic. Shape 
into a 6-inch disc and place on a serving plate. In a small saucepan, 
combine butter, brown sugar, Worcestershire sauce and mustard. Stir 
and cook over medium heat until suga r is dissolved (4-5 minutes). 
Remove from heat and stir in pecans. Cool slightly. Spoon over cheese 
disc. Serve with crackers. 

Sfiaron •Tittle 
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tlAusAGE ROUNDS 

1 lb. hamburger meat (round or 
clluck) 

1 lb. sausage in a tube (mild or 
hot) 

1 lb. Velveeta cheese 

Red pepper (depends on how you 
like it) 

1 pkg. rye cocktail bread 
Paprika 

Sometimes I add a can of green chili peppers. Preheat oven to broil. 
Brown hamburger and sausage meats separately. Drain the meats and 
combine, then cube Velveeta and let it melt in frying pan on low heat. 
Mix until blended. Spread on rye bread and sprinkle paprika over the 
top. Broil until it bubbles. 

~UIT NUT SPREAD 

1 (8-oz.) pkg. cream cheese, 
softened 

% c. orange juice 

13arb Jvfurpfiy 

1h c. dried cranberries 
1h c. chopped pecans 
Assorted crackers 

Beat cream cheese and orange juice until smooth. Fold in cranberries 
and pecans. Cover and refrigerate at least 30 minutes. Yield: 1 Y2 cups. 
Serve with crackers. 

Susan 1J'Yfrecca 
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!ll.NEAPPLE APPETIZERS AND SALSA 

1 'l2 c. pineapple, chopped 
1 T. chopped cilar1tro 
1 T. fresll lime juice 

Sltarp clteese 
Ham slices 
Corn bread 
Raisin bread 

Burritos 

1 T. sugar 
1 tsp. minced fresh ginger 
Freslt black pepper to taste 

Pumpernickel bread 
Cream cheese 
Bacon 

Stir pineapple, cilantro, lime juice, sugar, ginger and pepper together, 
cover and chill until ready to serve. Will keep in the refrigerate for up 
to two days. This salsa is a great topping for simply prepared fi sh and 
grilled poultry. Makes 1 \1.1 cups. Melt a sharp cheese on thin pineapple 
slices or ham slices atop cornbread. Serve thinly sliced fresh pineapple 
on raisin bread or pumpernickel spread with cream cheese. Use 
pineapple salsa with burritos. Cut the pineapple with the skin attached 
into fourths. Cut the fruit into pie-shaped wedges and re-insert into 
the boat. Let the gu ests remove the wedges with toothpicks. Wrap 
pineapple spears with bacon and broil under a moderate heat. 

{iASY DELICIOUS PIZZA 

1 Pillsbury frozen pie cmst 
2 T. Dijon mustard 
1 c. Gmyere or Swiss cheese, 

grnted 

Liz 'Dwyer 

1 c. thinly s liced cl1erry tomatoes 
or sm. tomatoes 

2 tsp. fresh basil, chopped (dried, 
ok) 

Put waxed paper in tart pan. Defrost frozen pie crust; roll out to 
thin layer; place into tart pan. Bake at 400° for 10 minutes. Sprinkle 
with cheese and small tomatoes and basil. Bake at 350°-375° for 20 
minutes or cheese to melt. Cut into small pieces and serve hot. 

X ay Cross 

138 Winter 108648·10 



JBRIMP & SCALLOP COQUILLE 

10 med. shrimp, uncooked, 
peeled & deveined 

4 lg. sea scallops 
1 c. mayonnaise 
~ c. chopped green pepper 

IJ4 c. chopped onion 
1 ~ c. finely chopped celery 
~ tsp. Worcestershire sauce 
2 c. crushed potato chips 
6 baking shells 

Cut shrimp and scallops into bite-sized pieces and add chopped 
green pepper, onion, celery, Worcestershire sauce and 1 cup of 
mayonnaise. Fill 6 individual baking shells with mixture and then 
sprinkle crushed potato chips on top of each shell. Bake at 400° for 
15 minutes. 

Joan 'Daley 

CJA._GETARIAN LENTIL SOUP 

1 lb. lentils, rinsed & picked over 
2~ qt. water 
1 c. barley 
1h c. olive oil 
1 lg. onion, chopped 
2 lg. ribs celery w ith leaves, 

chopped 

1 lg. carrot, diced 
1 lg. potato, diced fit~e 
2 T. minced parsley 
1 (1-lb.) can tomatoes, cut up 
3 tsp. kosher salt 
1h tsp. pepper 

Place all ingredients in 6-quart pot. Bring to boil; reduce heat; simmer 
1 hour or until lentils and barley are tender, stirring occasionally. Add 
more water if too thick. Makes 4 quarts. Freeze leftover for another 
meal. 

YC/ice Cowell 

108648·10 Winter 139 



~ALlAN SAUSAGE SOUP 

1 lb. sweet Italian sausage 
2 hot sausages 
2 cloves garlic, minced 
2 lg. onions, chopped 
1 lg. green, 1 red & 1 yellow 

pepper 
1 lg. (28-oz.) can tomatoes 
42 oz. beef broth 

1 Y.z c. dry red wine 
1J.z tsp. dried basil 
1J.z tsp. dried oregano 
3 T. chopped parsley 
2 med. zucchini, chopped 
8 oz. med. shells 
Salt & pepper to taste 
Parmesan clreese 

Remove casings from sausage and crumble into a large kettle. Brown 
lightly, remove meat and drain grease. Saute garlic, onion and peppers 
until soft. Add sausage, tomatoes with juice, broth, wine and basil. 
Cover and simmer for 30 minutes. Add oregano, parsley, zucchini, 
shells, salt and pepper. Simmer for 15 minutes. Serve with cheese. 

J.f/i_ATBALL SOUP 

1'1f.z lbs. ground beef 
1 egg, sliglztly beaten 
1J.z c. bread crumbs (1 slice bread) 
1.4 tsp. salt 
1 T. parsley 
2 c. water 
1 can beef broth 
2 T. butter 

Carolyn 11 'Pulliam 

1 (1-lb. 12-oz.) can tomatoes 
1 env. onion soup mix 
2 c. carrots (4-5) 
\4 c. celery tops, chopped 
\4 c. dropped parsley 
\4 tsp. dried oregano 
1J.z tsp. dried basil 
1 bay leaf 

Mix together ground beef, egg, bread crumbs, salt and parsley. Form 
into 24 balls. Saute in 2 tablespoons butter. Remove from pa n and set 
aside. Drain fat. Combine wa ter, broth, tomatoes, onion soup mix, 
carrots, celery tops, parsley, oregano, basil and bay leaf in large 
saucepan and bring to a boil. Reduce and simmer 30 minutes. Stir 
occasionally. Add meatballs and simmer 20 minutes longer. 

Nancy 'lr 1allace 
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~RNIP, CARROT & SPLIT PEA SOUP 

JA c. dried split peas 
2 T. olive oil or butter 
1 onion, chopped 
1 c. carrots, chopped 
Turnip greens, cleaned & chopped 

(opt.) 

2 c. vegetable stock 
2 bay leaves 
Salt & pepper to taste 
Splash of vinegar 

Wash peas and soak overnight in cold water or in hot water for one 
hour. Drain them and set aside. Heat oil or butter in saucepan and 
saute the onion until light brown. Add carrots and turnip and continue 
cooking 5 minutes. Add peas, bay leaf and vegetable stock and stir 
well. Cover the pan, bring to boil and simmer 1 -1 ~ hours until peas 
are really tender. Stir occasionally and add water if necessary. Season 
to taste. Stir in turnip greens 1-2 minutes before removing from heat. 
Serve with a splash of vinegar. 

:Margot 'Partridge 

ctl.GETARIAN SPLIT PEA SOUP 

1 (16-oz.) pkg. green split peas 
6 c. water or chicken stock 
2 med. stalks celery, trimmed & 

chopped 
2 lg. carrots, scraped & sliced 

1 lg. onion, chopped 
1 tsp. dried thyme 
1 tsp. oregano 
1 bay leaf, cmmbled 
Black pepper & salt to taste 

Rinse and drain split peas. In a large pot, add peas, water (or chicken 
stock) and cook on medium heat. Bring to boil, stirring often. Reduce 
heat, cover and cook for approximately 1 to 1 ~ hours or until peas 
are very tender. Add celery, carrots, onion, thyme, oregano and bay leaf. 
Simmer on reduced heat for an additional hour until heated through. 
Mixture should be thick, but if too thick, add more water as desired. 
Serve with croutons. 

'Ricfiard 'Pelif<an 
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tlf_INACH SALAD 

1 (10-oz.) pkg. fresh spinach 
3 hard boiled eggs, chopped 
6 slices bacon, cooked & torn in 

pieces 

2 T. canola oil 
2 T. v inegar 
2 T. sugar 

Combine spinach, chopped eggs and bacon in a salad bowl. Combine 
oil, vinegar and sugar in a jar with a tight-fitting lid. Shake to combine. 
Drizzle over salad. Serves 4. 

{;lJROCCOLI SALAD 

1,4 c. sugar 
1 tsp. salt 
% c. w ine vinegar 
1.4 c. salad oil 
1 tsp. dnJ mustard 
1 tsp. poppy seed 
1 bunch broccoli, peeled & 

chopped 

Linda <Winter 

1 med. red onion, sliced tlrin 
1h c. raisins (reconstitllte in 

microwave w ith li t tle water) 
1h c. peanuts or more to taste 
1h lb. crispy bacon, cnmrbled or 

chopped 

Heat wine vinegar with salt and sugar to d issolve. Then mix in salad 
oil, mustard and poppy seed to make the d ressing. Mix broccoli, onion, 
raisins, peanuts and bacon together. Pour on dressing and chill for at 
least 2 hours. 

C9-Bzo SALAD 

1h box orzo pasta 
1 c. pecans or walnuts, chopped 
1 c. parsley, dropped 
1 red pepper, diced 

13arbara Jvfullin 

3 oz. sm. capers 
3,4 c. currants 
1h c. olive oil 
Lemon 

Dressing: Combine \12 cup extra virgin olive oil· with juice and zest 
of one lemon. Cook pasta according to package directions; rinse in cold 
water. Mix pasta with remaining ingredients and add 1-2 tablespoons 
of olive oil to keep pasta from sticking together. This salad ca n be 
made the day before without the dressing. Add d ressing just before 
serving. Serves 8 (6 cups). 

_vfary 'Engelfiart 
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Gi:LERY AND PEA SALAD 

~ pkg. frozen peas 
2-3 chopped celery stalks 
2 hard-boiled egg whites 

2-3 T. mayonnaise 
1-2 tsp. curry powder 
Salt & pepper to taste 

Cook peas in microwave; cool. Mix everything together. 

~TELLINI SALAD 

16-oz. bag frozen cheese tortellini 
8-oz. can med. pitted black olives, 

drained 
8-oz. jar green olives with 

pimento centers, drained 
8-oz. jar marinated artichoke 

hearts in oil (do not drain) 

Clare :Minick 

8-oz. jar marinated button 
mushrooms (do not drain) 

1 stick pepperoni, cubed about the 
size of the tortellini (opt.) 

2 c. cubed Swiss cheese (you can 
also use the packaged cubes of 
mixed cheeses) 

These can be prepared ahead and refrigerated in a Ziploc bag until 
ready to use. 

1 bottle good olive oil Italian 
dressing (do NOT use dressing 
with red wine vinegar or 
balsamic vinegar; it will color 
the pasta) 

Bring a large pot of salted water to a boil with a few drops of oil. 
Add tortellini and cover for about a minute until water begins to boil 
again. Stir gently to prevent sticking. As soon as tortellini rise to the 
top, drain in a large colander to cool. Tortellini should be al dente 
when drained since they will continue cooking as they cool. Toss 
occasionally to prevent sticking. While pasta cooks, mix the following 
wet ingredients in a large bowl: olives, artichoke hearts, mushrooms. 
These can be mixed ahead and refrigerated in a bowl or Ziploc bag 
until ready to use. In a large bowl add tortellini and wet ingredients 
and stir gently to mix. Slowly add Italian dressing. Allow dressing to 
be absorbed and add more slowly until the pasta salad is moist but 
not soggy. The tortellini will absorb a lot of dressing as it cools; this 
provides the flavoring. Refrigerate until ready to serve. Mix in cheese 
and pepperoni just prior to serving. Served best at room temperature. 
Recipe given is for one bowl and can easily be multiplied to make 
larger servings for a crowd. 

'Darielle 'Walsfi 
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~RBANZO AND OLIVE VINAIGRETTE 

1 T. olive oil 
1 tsp. white wine v inegar 
1 tsp. Dijon mustard 
1 (16- to 19-oz.) can garbanzos, 

rinsed & drained 

3-oz. jar pimento-stuffed olives 
(about 1h c.), drained & sliced 

1 T. minced freslr parsley 
Freshly g round black pepper 

In a bowl whisk together oil, vinegar and mus tard. Add the 
garba nzos, olives, parsley, pepper and salt to taste. Toss to combine. 
Serves 2. 

Liz 'Dwyer 

{lJLACK BEAN GRILLED WRAP 

14 to 'lJ c. black beans (canned), 
drained & maslred 

2-3 thin red onion slices 

1 T. salsa 
6 slices (tllinly sliced) clreddar 

cheese 

1 (8- to 10-inch) f lour wrap 

Place half thinly sliced cheddar cheese on one-half of wrap. Top with 
beans, salsa and onion. Add second half of cheese. Don't overstuff. 
Fold wrap over. Grill on both sides until cheese melts. Alternative: 
Use cooked chicken instead of beans. 

Clare MinieR 
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CUcETABLE CHILI 

2 garlic cloves, minced 
1 green pepper, chopped 
1h lb. mushrooms, sliced 
1h c. chopped onion 
2 T. vegetable oil 
1 (28-oz.) can crushed tomatoes 

with puree 
1 (15-oz.) can tomato sauce 

2 T. chili powder 
1 tsp. ground cumin 
2 (15-oz.) cans red kidney beans, 

drained & rinsed 
1lh c. diced zucchini 
1 (10-oz.) pkg. frozen corn 
Shredded cheddar cheese 
Sour cream 

Cook the garlic, pepper, mushrooms and onions in oil for 5 minutes 
or until tender. Add the tomatoes, tomato sauce, chili powder and 
cumin. Heat to a boil. Reduce heat to low. Add the beans, zucchini 
and com. Simmer 15 minutes or until the vegetables are tender. Top 
with shredded cheddar cheese or sour cream. Serves 8. 

miTE CHICKEN CHILI 

1 (16-oz.) jar salsa 
3 (15 1h-oz.) cans cam1ellini beans, 

undrained 
5 c. shredded cooked chicken 

Linda Winter 

1 (8-oz.) block Pepper Jack cheese, 
grated 

2 cloves garlic, minced 
2 tsp. ground cumin 

Combine all ingredients in Dutch oven and heat thoroughly over 
medium low heat until bubbly. Stir occasionally to combine and keep 
from sticking. 

Susan 'Dinan 
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J;_ICY CHICKEN CHILI 

2 T. olive oil 
1 sm. sweet or Spanish onion, 

chopped 
2 cloves minced garlic 
1 lb. boneless skinless chicken 

thighs, sliced across grain, venJ 
thin 

2 tsp. chili powder 
1 T. ground cumin 
2 tsp. dried oregano 
1 tsp. salt 

2 T. clwpped jalapeno pepper & 
juice from pepper jar 

1 (14-oz.) can dropped crus/red 
tomatoes 

2lh c. clricken brotlr 
1 (15-oz.) can drained, rinsed 

pinto beans 
1 (15-oz.) can drained, rinsed 

black beans 
lh tsp. black pepper 

Cook onion and garlic in olive oil over moderate heat until softened, 
about two minutes. Increase heat to moderate and add chicken, s tirring 
s trips about two minutes until they are no longer pink. Stir in the chili 
powder, cumin, oregano, salt, jalapeno peppers and juice, tomatoes 
and their juice and 1 ~ cups of chicken broth. Reserve remaining broth. 
Bring to a boil, reduce heat, cover and simmer 15 minutes. Uncover 
saucepan. Stir in beans and black pepper. Simmer until chili is 
thickened, about one hour. If mixture is too thick, add some of 
remaining broth. 

~RKEYCHILI 
1 T. olive oil 
1 med. onion, clwpped 
3 T. chili powder 
1 tsp. dried oregano 
1 tsp. ground cum in 

J{e/en 'Pasterczyk 

1 lb. ground hakey 
1 (28-oz.) can crus/red tomatoes 
2 (15-oz.) cans white beans, 

kidney beans or navy beans, 
rinsed & drained 

Heat olive oil over medium heat in Dutch oven or large sauce pot. 
Add onion; cook until tender, about 3-5 minutes. Stir in chili powder, 
oregano and cumin. Increase heat to medium high and add ground 
turkey. Cook and stir until ground turkey meat is no longer pink. Add 
crushed tomatoes, beans a nd reduce heat. Cook until heated through 
without cover for approximately 30 minutes, s tirring occasionally. 

~icliard 'Pelikan 
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{lf_LACK BEAN CHILI 

1 lg. chopped onion 
1h clove garlic, chopped 
1 lb. ground beef or turkey 
2 (16-oz.) cans tomato sauce 
2 (16-oz.) cans chopped tomatoes 
2 (16-oz.) cans black beans 
1 (16-oz.) can kidney beans 

1 1h tsp. cumin powder 
Cayenne pepper to taste 
1h tsp. salt 
Pepper to taste 
11h tsp. chili powder 
Garnishes: sour cream, chopped 

red onion, grated cheddar cheese 

In large skillet, brown onions, garlic and meat. Drain fat away. In 
large pot simmer tomato sauce and chopped tomatoes. Drain black 
beans and kidney beans and add to the pot. Add meat, onions and 
garlic. Simmer for 30 minutes. Add spices. Simmer 20 minutes more. 
Serve with tortilla chips and garnishes as desired. 

:Karen Jolley-Sates 

AxiCAN CHICKEN CASSEROLE 

1 (3 1h- to 4-lb.) chicken, cut up 
1h c. flour 
2 1A tsp. salt 
6 T. butter 
1 lh c. chopped onion 
lh c. chopped green pepper 

2 1;2 c. canned tomatoes 
1 pkg. frozen com, thawed 
2 cloves garlic, crushed 
3 T. vinegar 
1 T. chili powder 
1 tsp. tarragon 

Place the flour, salt and pepper in a paper bag. Add the chicken, 
piece by piece, shaking until each piece is lightly coated. Saute the 
chicken in 4 tablespoons butter, turning frequently, until golden. As 
each piece is browned, remove from pan, drain and arrange in bottom 
of a casserole. Saute onion and green pepper in same skillet, adding 2 
more tablespoons butter if needed. Add the tomatoes, corn, garlic, 
vinegar, chili power, tarragon and 1 1h teaspoons salt. Pour this mixture 
over the chicken and bake covered in a moderate slow oven (325°) 
until tender, about an hour. This may be made ahead, refrigerated and 
reheated. Serves 4 to 6. 

Liz 1Jwyer 
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_..0-MON CHICKEN 

8 pieces boneless cfticken breast 
2 eggs, beaten 
1 c. seasoned bread cmmbs 
lA c. Pannesan cheese 
1 c. sliced mushrooms, dredge in 

flour 

1 can chickm broth 
lh c. lemotl juice 
'I.J of 1 stick melted butter 

Preheat oven to 350°. Combine bread crumbs and Parmesan cheese. 
Dip chicken in egg, then coat with bread crumbs and Parmesan. Fry 
chicken in vegetable oil to brown. Then place chicken in Pyrex baking 
pan. Place mushrooms over chicken. Combine chicken broth, lemon 
juice and melted butter in a bowl and mix well. Pour over chicken. 
Marinate/soak overnight, then bake, covered, at least 30 minutes, then 
uncover and bake another 10 minutes or until done. 

611CKEN CURRY 

2- to 3-lb. chicken, cut up 
1-lb. can peacl1 halves or slices 
Half of the peach syrup from the 

can 
lh tsp. (or more to taste) curry 

powder 

Susan rrJ '!Arecca 

1 T. chopped onion 
1 T. vi11egar 
3 T. butter 

Preheat oven to 350°. Mix together syrup, butter, curry powder, 
onion and vinegar. Pour over chicken. Add water to half cover chicken. 
Bake about 1 hour in a 15 x 8-inch pan in a 350° oven, adding peaches 
only last 10 minutes. Serves 4. 

Jane 9ross 
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QiuNCHY ALMOND CHICKEN 

6 chicken breasts on tile bone 
1 clove garlic 
1 slice gingerroot or lh tsp. 

powdered ginger 
1 tsp. salt 

1 tsp. paprika 
1A tsp. cumin 
lA tsp. pepper 
1h c. butter, melted 
1 c. almonds 

Remove skin from chicken breasts. Place almonds, garlic, ginger, 
salt, pepper, paprika and cumin in blender and blend until finely 
ground. Dip chicken in butter and then coat with almond mixture. 
Place in an ungreased baking pan and cook at 375° for 55-60 minutes. 
Makes 6 servings. 

Carole Smillie 

~RMESAN CHICKEN WITH BUTTER TRICK 

2 whole chicken breasts 
1 tsp. oil 
1-1 1h c. bread cmmbs 
1h c. milk 
1h tsp. paprika 
1 tsp. seasoned salt 

1 T. dried parsley or 3 T. finely 
chopped fresh 

2-4 T. coarsely gra ted Pamtesan 
clteese 

1-2 tsp. butter 

Heat oven to 425°. Thinly coat baking dish with oil. Cut chicken 
across lengthwise to create a thinner filet. Mix herbs into bread crumbs. 
Dip each filet in milk and then in bread crumbs. Place in pan; sprinkle 
seasoned salt and Parmesan cheese on top of each piece. Bake 35-45 
minutes. Before serving, add 1-2 teaspoons butter around chicken in 
the hot pan. Makes 4 servings. 

Clare :MinieR 
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~NISH BAKED FISH 

2 lbs. cod fillets 
3 T. lemon juice 
1 tsp. salt 
~ tsp. pepper 
2 carrots, grated 
1 stalk celery, finely chopped 
1 onion, chopped 

5 slices bread, cut into tiny cubes 
~c. butter or olive oil 
1h tsp. ground sage 
1h tsp. ground thyme 
3 T. bread crumbs 
2 T. parsley 
1J2 tsp. paprika 

Cut fish into servi ng size pieces and arrange in ungreased baking 
dish (12 x 8 x 2 inches or square 8 x 8 x 2 inches). Sprinkle with lemon 
juice. Mix carrots, celery, onion, bread cubes, butter, salt, pepper, sage 
and thyme. Spread evenly over fish. Mix bread crumbs, parsley and 
paprika and sprinkle over the top. Bake at 350° for about 35 minutes. 
Makes 6 servings. 

Carole Smillie 

~OLE EASTERN STYLE MEATBALLS 

1J2 c. mashed canned chickpeas 
1 lb. ground turkey 
1 f inely chopped sm. onion 
2 minced garlic cloves 
1J2 c. chopped cilantro 
% c. chopped parsley 

Talzin i Sauce: 

lh c. tahini (ground sesame seed) 
1h c. canned, drained chickpeas 
1h c. w ater 
2 minced garlic cloves 

1 tsp. salt 
1 tsp. ground coriander 
1 tsp. ground cumin 
1h tsp. ground black pepper 
% tsp. cayenne pepper 
2-4 T. olive oil 

Juice of 1h lemon 
1 tsp. salt 
Cayenne pepper to taste 

To make sa uce, blend in food processor. 

Meatballs: Mix everything together; shape in ba lls or patties. Saute 
in oli ve oil 6-7 minutes. Serve with tahini sauce in pitas. 

Clare ]vfinid 
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~ALlAN POT ROAST 

2 T. olive oil 
1 (3 1h-lb.) bottom round beef roast 
Salt & freshly ground pepper to 

taste 
1 lg. onion, chopped 
1 med. carrot, cut into 1h-inch dice 
1 med. celery rib, cut into lh-inch 

dice 

2 garlic cloves 
* c. dry red wine, such as 

Zinfandel or Shiraz 
1 (28-oz.) can tomatoes in thick 

puree, chopped 
1 tsp. dried oregano 
1 tsp. dried basil 

Heat the oil in a Dutch oven over medium-high heat. Season the 
roast with salt and pepper. Add to the pot and cook, turning 
occasionally, until the roast has been browned on all sides, about 8 
minutes. Transfer the roast to a plate. If necessary, heat more oil in the 
pot. Add the onion, carrot and celery and cook, stirring often, until 
the vegetables soften, about 5 minutes. Add the garlic and cook until 
fragrant, about 1 minute. Add the wine and bring to a boil. Add the 
tomatoes and their puree, the oregano and the basil. Return the roast 
to the pot and bring the sauce to a boil. Reduce the heat to low and 
cover the pot. Simmer, occasionally turning the roast in the sauce, until 
the meat is fork-tender, about 2 hours. Transfer the meat to a platter. 
Remove the pot from the heat and let stand for 5 minutes. Skim off 
any fat that rises to the surface of the sauce. Carve the meat and pour 
the sauce over it. Serve hot. Serves six. 

Xaren Jolley-Sates 
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[l.JEEF BOURGUIGNONNE 

Beef Mixture: 

21h lbs. beef round, cubed 
3 T. butter 
3 tsp. tomato paste 
1 tsp. Maggi seasoning 
4 tsp. flour 
2 c. beef broth 

Mushroom & onion mixture: 

6 oz. mushrooms 
16-oz. bag sm. frozen onions 

1h c. Burgundy wine 
1,4 c. water 
1 tsp. sugar 
1,4 c. dry slrerry 
Pepper to taste 
Bay leaf 

4 tsp. butter 
1 tsp. lemon juice 

Brown beef cubes in Dutch oven in 3 tablespoons butter and remove 
to a bowl. Add the remaining beef mixture ingredients except bay leaf 
to the Dutch oven. Heat until boiling. Add beef and juices from the 
bowl plus bay leaf. Cover and cook at 325° for three hours. Melt 2 
teaspoons butter in a pan and saute mushrooms for two minutes. 
Sprinkle with lemon juice. Melt 2 teaspoons butter and lightly brown 
the onions. Add mushrooms and onions to meat mixture. Cook another 
Y2 hour at 325°. Remove bay leaf. Serves 6. 

1£/izabetfi C. J{anscom 

-.0-.sT MINUTE LASAGNA 

1 (24- to 26-oz.) jar marinara 
sauce 

2 (20-oz.) pkgs. refrigerated lg. 
cheese ravioli 

1 (10-oz.) box frozen clwpped 
spinach, thawed & squeezed of 
excess I iquid 

2 c. shredded mozzarella (8 oz.) 
'l2 c. grated Pannesan (2 oz.) 

Preheat oven to 375°. Spoon a thin layer of sauce into the bottom of 
a 9 x 13-inch baking dish. On top of the sauce, layer a third of the 
ravioli, half the spinach, half the mozzarella and a third of the sa uce; 
repeat. Top with the remaining third of the ravioli and sauce. Sprinkle 
with the Parmesan. Cover with foil and bake for 30 minutes. Uncover 
and bake until bubbling, 5 to 10 minutes. Serves 6. 

Susan rD'!Jfrecca 
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~SOBUCO 
4 lbs. veal shanks in Jlh-inch 

slices 
1,4 c. f lour 
Salt & pepper 
2 T. olive oil 
2 T. butter 
2 ot~i01ls, chopped 

1 carrot, chopped 
1h bottle dry wltite wine 
1 (14.5-oz.) can tomatoes, chopped 
2 garlic cloves, chopped 
Grated zest of 2 oranges 
1 c. or more veal stock 

Heat oven to 350°. Salt and pepper veal, then dredge in flour. Heat 
oil and butter in a large skillet. Add half the veal and brown each side 
for 2-3 minutes over high heat. Remove and repeat with second batch. 
Put aside. Lower the heat to medium, add the onion and carrot and 
saute 5-7 minutes until golden. Pour in the wine and boil until reduced 
by half, stirring to dissolve pan juices. Stir in tomatoes, garlic, orange 
zest, veal stock, salt and pepper. Immerse the veal in the sauce with 
the liquid coming at least halfway up the sides. Cover and bring to 
boil. Braise the shanks in the oven 1 ~-2 hours until very tender and 
falling from the bone. Turn occasionally and add more stock if needed. 
Adjust seasoning at end of cooking. May be made a day ahead and 
reheated. 

Gremolata for Osso Buco: 

3 or 4 garlic cloves, peeled 
Bu11ch of flat-leaf parsley 

Grated zest of 2 lemons 

Chop the garlic and parsley leaves together and combine with grated 
lemons. Serve as garnish for Osso Buco or other stews or pass separately 
at the table. 

'13etfi Siano 
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~D-TIME BEEF STEW 

2 lbs. stew beef 
2 T. vegetable oil 
2 c. water 
1 tsp . Worcestershire sauce 
1 clove garlic, peeled 
2 bay leaves 
1 med. onion, sliced 
1 tsp. salt 

1 tsp. sugar 
1h tsp. pepper 
1h tsp. paprika 
Dash of ground allspice 
3 lg. carrots, sliced 
4 red potatoes, quartered 
3 ribs celery, chopped 
2 T. comstarc/1 

Brown mea t in hot oil. Add water, Worcestershire sauce, garlic, bay 
leaves, onion, salt, sugar, pepper, paprika and a llspice. Cover and 
simmer 1 ~ hours. Remove bay leaves and garlic clove. Add carrots, 
potatoes and celery. Cover and cook 30 to 40 minutes longer. To thicken 
gravy, remove 2 cups hot liquid. Using a separate bowl, combine 'A 
cup wa ter and cornstarch until smooth. Mix with hot liquid and return 
mixtu re to pot. Stir and cook until bubbly. 

[fiANTASTIC STEW 

3 lbs. beef cubes 
6 med. potatoes 
8 carrots, peeled & cut into 1h -

inch pieces 
24-oz. can VB juice 

X aren Jolley-Sates 

3 T. tapioca (Minute) 
18 tiny onions, f resh 
4 stalks celery 
1 c. cut green beans 

Prehea t oven to 325°. Combine a ll ingredients into large covered 
casserole. Bake at 325° for 3 ~ hours. 
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{lJEEF MADDIE 
(Goulash) 

2 lbs. chuck, cubed 
3 T. oil 
1 lg. onion (cut up) 
1 tsp. salt 
1 c. catsup 

3 c. water 
1 T. paprika 
1,4 tsp. pepper 
2 T. vinegar 
12 gingersnaps or more 

Brown meat in oil; add onions. Mix catsup, water, vinegar and 
seasonings and pour over meat. Simmer. Mix snaps with enough cold 
water to make a stiff paste and stir into goulash. Cook until thickened. 
Serve over egg noodles. 

~D FLANNEL HASH 

1 % c. chopped cooked or canned 
corned beef 

2 c. chopped boiled potatoes 
1 c. finely chopped canned beets 

1 T. chopped onion 
V3 c. milk 

Liz 'Dwyer 

2 T. butter or margarine 
Salt & pepper to taste 

Melt butter or margarine in 9-inch skillet. Mix beef, potatoes, beets, 
onion and milk and spread in hot (pan) skillet. Cook very slowly until 
browned on bottom at least half an hour. Stir and scrape along bottom 
to check. Fold like an omelet and turn onto a hot platter. Garnish 
liberally with ketchup. Makes modest 4 servings, 2 large. 

Jane !jross 
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0AD'S OLD FASHI ONED MEATLOAF 

Tomato Relish: 

Extra virgin olive oil 
1 sweet onion, chopped 
2 bay leaves 
2 red bell peppers, diced 
2 tomatoes, seeded & diced 

Meatloaf: 

3 slices white bread ground in 
food processor 

1,4 c. whole milk 
1 1h lbs. meat (beef, veal & pork 

combo) 

1,4 c. dropped parsley, flat leaf 
12 oz. ketchup 
1 T. Worcesterslrire sauce 
Sea salt & ground pepper to taste 

2 eggs 
~ tsp. thyme 
Salt & ground pepper to taste 
3-4 slices bacon 

Preheat oven to 350°. Coat skille t with olive oil and place over flame. 
Saute onion and bay leaf. Add red pepper and saute until soft. Stir in 
pars ley, salt, pepper, Worcestershire sauce and ketchup. Simmer 5 
minutes. Set aside. Beat eggs. Add bread, milk, meat, thyme, salt and 
pepper. Mix thoroughly. Add 1 Y2 cups relish and mix thoroughly. 
Spray shallow baking dish and form loaf. Mixture will be soft. Place 
bacon s trips on top and cover with remaining relish. Bake 1 to 1 \12 
hours until d one. This makes a very large loaf so if you want to divide 
in half and freeze one loaf; it works g reat. 

.?fdafi Levin 
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~ATLOAF 
3 slices white bread, crust 

removed 
1 c. milk 
1 lb. ground beef 
1h lb. ground pork 
1h lb. ground veal 
1 c. finely chopped onion 
3 lg. eggs, lightly beaten 

1 tsp. kosher or sea salt 
1 T. dried sage 
2 tsp. dried thyme 
2 tsp. dried rosemary 
1 tsp. ground nutmeg 
1h c. ketchup 
3 bacon strips, uncooked 

Preheat oven to 350°. Place bread in small bowl. Pour milk over 
bread and let the bread soak up as much liquid as it will hold. In a 
large bowl, combine beef, pork and veal. Add bread, milk left in the 
bowl, onion, eggs, salt, herbs, nutmeg and ketchup. Mix thoroughly. 
Line a baking dish (with sides) with aluminum foil. Mold the meat 
into a loaf form, about 9 inches long. Lay bacon strips lengthwise on 
top. Bake 1 hour. Let rest 20 minutes before slicing. Serves nine. 

Xaren Jolley-Sates 

~LIAN PASTA MARINARA SAUCE 

1 lg. onion, chopped 
2 cloves garlic, chopped 
2 T. olive oil 
1 (6-oz.) can tomato paste 
~c. red w ine 
3 (28-oz.) cans crushed tomatoes 

1 tsp. sugar 
1 tsp. cruslzed red pepper 
3 tsp. Italian seasoning (thyme, 

basil, oregano) 
1 bay leaf, crumbled 
1 tsp. black pepper 

In a large pot, saute onions and garlic in olive oil on medium heat 
until onions are clear, approximately 3-5 minutes. Reduce heat and stir 
in tomato paste and wine and continue to heat for 5 minutes being 
careful not to burn tomato paste. Add crushed tomatoes, stir and bring 
to a boil. Add sugar, crushed red pepper, Italian seasoning, crumbled 
bay leaf and black pepper and stir. Cover pot and simmer on low flame 
for 2 hours stirring occasionally. For thicker sauce: Remove cover for 
last half hour. Taste while simmering and adjust spices as desired. 

<Richard 'Pelikan 
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~SAN'S PUTTENESCA SAUCE 

1 T. oliv e oil 
1 med. onion, chopped 
8 cloves garlic, minced 
1-1 1h lbs. g reen & kalamata 

olives, lg. clrop 

l!J c. capers 
2 (28-oz.) cans crus/ted tomatoes 
1 (28-oz.) can diced tomatoes 
1 bay leaf 

Heat olive oil in a large saucepan over medium heat. Add the ga rlic 
and onion and cook until transparent. Add the tomatoes, olives, capers 
and bay leaf. Stir well. Reduce hea t to medium low, cover and let 
simmer for a t leas 2 hours. Stir occasionally. 

Lee 'Peny 

[/bGATONI WITH CAULIFLOWER, SAFFRON & 
RAISINS 

!1.1 c. g olden raisins 
4 cloves garlic, minced 
3 T. o liv e oil 
1h tsp. red pepper flakes 
7 anchov y fillet s, mit1ced 
3 T. capers 
2 p;,1ches saffron 
1 c. chicken s tock 

1 med. head cauliflow er, rinsed & 
cut into florets 

Salt & freshly ground black 
pepper 

1 lb. dried rigatoni 
Fresh basil leaves fo r gamish 
lh c. pine nuts, lightly toasted 

Cover raisins with warm wa ter in bowl. Cook ga rlic and oil in skillet 
until garlic begins to brown. Add pepper flakes, anchovies, capers, 
saffron and stock. Stir; cook 2-3 minutes. Stir in cauliflower a nd raisins; 
season with salt and pepper. Cook, covered, 10-12 minutes until 
cauliflower is tender. Uncover; let liquid reduce slightly over high hea t 
1-2 minutes. Cook rigatoni in salted boiling water until just tender. 
Drain; toss into ca uliflower mixture. Before serving, tear basil leaves, 
and toss into pasta along with pine nuts. 

Carolvnn 'Pulliam 
{ 
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{lJABY CARROTS WITH BROWN SUGAR AND 
MUSTARD 

1 lb. baby carrots 
3 T. butter 

2 1;2 T. light brown sugar 
1 T. grainy Dijon mustard 

Blanch peeled carrots until crisp-tender, about 6 minutes. Melt butter 
in a skillet over medium heat. Stir in brown sugar and mustard to 
make a smooth sauce. Add carrots and toss to coat thoroughly. Cook 
until warmed through, about 1 minute. Serve warm. 

J:.inda 'ParR.er 

~ASTED CAULIFLOWER 

1 head cauliflower 
2-3 cloves garlic, mitlced 
Lemon juice from 1 lemon 
Olive oil 

Kosher salt 
Freshly ground pepper 
Parmesan cheese 

Preheat oven to 400°. Cut cauliflower into florets and place in a 
single layer in an ovenproof baking dish. Put garlic into the lemon 
juice and drizzle over the cauliflower. Also drizzle the olive oil over 
the cauliflower. Sprinkle with salt and pepper. Place dish in oven, 
uncovered, for 25-30 minutes or until lightly brown. Test with a fork 
for desired doneness. remove from oven and sprinkle with cheese. 
Serve immediately . 

Carolynn 'Pulliam 

108648· 10 Winter 159 



~ASTED WINTER VEGETABLES 

1 lb . carrots, peeled 
.1 lb. parsnips, peeled 
1 lg. sweet potato, peeled 
1 sm. butternut squasl1 (about 2 

lbs.), peeled & seeded 

3 T. good o live oil 
llh tsp. kosher salt 
1h tsp. freshly ground black pepper 
2 T. fresh flat- leaf parsley, 

cltopped 

Preheat oven to 425°. Cut carrots, parsnips, sweet potato and 
butternut squash in 1- to 1 Y-1-inch cubes. All vegetables will shrink 
while baking, so don't cut them too small. Place all cut vegetables in 
a s ingle layer on two sheet pans. Drizzle them with olive oil, salt and 
pepper. Toss well. Bake 25-35 minu tes until all vegetables are tender, 
turning once with metal spatula. Sprinkle with parsley. Season to tas te. 
Serve hot. Serves 8. 

Janet ,9ardner 

~ASTED BRUSSELS SPROUTS WITH GARLIC 

1 pt. Brussels sprouts (about 1 lb.) 
4 to 6 T. extra virgin olive o il, to 

coat bottom of pan 

5 cloves garlic 
Salt & pepper to taste 
1 T . balsamic vinegar 

Heat oven to 450°. Trim bottom of Brussels sprouts and slice each 
in half top to bottom. Heat oil in cast-iron pan over medium high heat 
until it shimmers; put sprouts, cut side down, in one layer in pan. Put 
in garlic and sprinkle with salt and pepper. Cook undisturbed until 
sprouts begin to brown on bottom and transfer to oven. Cook, shaking 
pan occasionally until sprouts are quite brown a nd tender, about Vz 
hour. Taste and add more salt and pepper if necessary. Stir in balsamic 
vinegar and serve hot or warm. 

Susan i])inan 
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~ULIFLOWER CASSEROLE SUPERB 

Head of cauliflower 
2 T. butter 
2 T. flour 
1 tsp. salt 
lfs tsp. pepper 
Ph c. milk 

2 chopped hard-cooked eggs 
1h c. thinly sliced green onion 
2 T. butter 
Bread cmmbs 
2 T. grated cheese 

Wash cauliflower and separate into flowerets. Cook in boiling salted 
water until just tender. Remove from heat, drain and place flowerets 
in a greased casserole (1 !h quarts). In a saucepan melt 2 tablespoons 
butter. Stir in 2 tablespoons flour, 1 teaspoon salt, Vs teaspoon pepper 
and gradually blend in 1 !h cups milk, stirring smooth. Cook, stirring 
until sauce is thickened and smooth. Add 2 chopped hard-cooked 
eggs and thinly sliced !h cup green onions. Mix well and pour over 
cauliflower in the casserole. Melt 2 tablespoons butter and stir in soft 
bread crumbs. Scatter these over cauliflower. Sprinkle on 2 tablespoons 
of grated cheese. Bake 30 minutes in 375° oven. 

GiEAM SPINACH 

2 (10-oz.) pkgs. frozen chopped 
spinach (defrosted) 

2 c. sour cream 

Joan Xylish 

1h pkg. onion soup mix 
1h c. grated buttered bread cmmbs 
1h c. grated Parmesan cheese 

Preheat oven to 350°. Drain uncooked spinach. Combine with sour 
cream and soup mix. Top with buttered crumbs and cheese. Place in 
casserole and bake at 350° for 20 minutes. 

Liz 1JW)1er 
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~HICKPEA-GREEN PEPPER CURRY 

1 T. curnJ powder 
1 T. minced garlic 
1 green pepper, chopped 
2 T. oil 
1 (14 to 16-oz.) can drained 

chickpeas 

1h tsp. salt 
% c. chopped fresh coriander or 

parsley 

Saute green pepper in oil 3-4 minutes; add curry powder and garlic; 
saute 1 minute. Add chickpeas and salt; cook until heated. Garnish 
with coriander. 

~HA VARNITCHKES 

2 "'h c. fine buckwheat groats 
1 egg, slightly beatetr 
1 sm. onion, finely diced 
% tsp. salt 

Clare .Jvfi11icf< 

1,4 tsp. paprika 
2 c. boiling water 
2 T. butter or margari11e 
1 lb. bow ties, cooked 

Preheat oven to 350°. Combine groats, beaten egg, onion, sa lt and 
paprika in baking dish. Add boiling water and margarine. Stir well. 
Cover and bake in a 350° oven for 20 minutes or until tender. Toss 
with cooked bow ties. Makes 8 servings. 

Letty J{udaf< 
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~CARONI AND CHEESE WITH CAULIFLOWER 

12 oz. multigrain elbow macaroni 
1 head cauliflower, roughly 

chopped 
4 slices multigrain bread, torn 
1h c. fresh flat-leaf parsley, 

chopped 
3 T. olive oil 

Kosher salt & black pepper 
1 onion, finely chopped 
1 1h c. grated extra sharp Cheddar 

(6 oz.) 
1 1h c. reduced-fat sour cream 
1h c. 1% milk 
1 T. Dijon mustard 

Heat oven to 400°. Cook the pasta according to the package directions, 
adding the cauliflower during the last 3 minutes of cooking time; drain. 
Meanwhile, pulse the bread in a food processor until coarse crumbs 
form. Add the parsley, 2 tablespoons of the oil and 1.4 teaspoon each 
salt and pepper and pulse to combine; set aside. Return the pasta pot 
to medium heat and add the remaining tablespoon of oil. Add the 
onion, 3A teaspoon salt and Y2 teaspoon pepper and cook, stirring 
occasionally, just until soft, 5 to 7 minutes. Mix in the pasta, cauliflower, 
cheese, sour cream, milk and mustard. Transfer to a shallow 3-quart 
baking dish, sprinkle with the bread crumbs and bake until golden 
brown, 12 to 15 minutes. 

~ALLOPED TOMATOES 

3 T. olive oil 
2 c. (1h-inch sliced) bread from a 

French boule, crusts removed 
16 plum tomatoes, cut 1h-inch dice 
1 T. minced garlic 
2 T. sugar 

Susan 1J 'Yfrecca 

2 tsp. kosher salt 
1 tsp. black pepper 
1h c. julienned basil 
1 c. freshly grated Parmesan 

cheese 

Preheat oven to 350°. Heat 3 tablespoons olive oil in 12-inch saute 
pan over medium heat. Add the bread cubes and stir to coat with the 
oil. Cook over medium to medium high heat for 5 minutes, stirring 
often, until the cubes are evenly browned. Meanwhile, combine the 
tomatoes, garlic, sugar, salt and pepper in large bowl. When the bread 
cubes are done, add the tomato mixture and continue to cook, stirring 
often, for 5 minutes. Off the heat, stir in the basil. Pour tomato mixture 
into shallow baking dish. Sprinkle with Parmesan cheese and drizzle 
with 2 tablespoons olive oil. Bake 35 to 40 minutes until top is browned 
and tomatoes are bubbly. Serve hot or warm. 

Colleen Scfim idt 
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~OLE WHEAT AN D MOLASSES BREAD 

1 ~ c. buttermilk 
2 % c. w hole w heat f lour 
lh c. cornmeal 

1 tsp. salt 
1 tsp. baking soda 
lh c. molasses 

Heat oven to 325°. With oil or butter, grease an 8 x 4-inch or 9 x 5-
inch loaf pan, preferably nonstick. Mix together d ry ing redients. Stir 
molasses into buttermilk. Stir this liquid into d ry ingredients just 
enough to combine. Pour into loa f pan. Bake until fi rm; test with a 
toothpick, about 45 minutes to an hour. Cool on a wire rack for 15 
minutes and then remove from pan. Makes 1 loaf. 

~SH SODA BREAD 

4 c. f lour 
3 T. sugar 
1 T. baking powder 
1 tsp. salt 
1 tsp. baking soda 

'Pamela .Xolb 

6 T. butter 
2 eggs, beaten (reserve 1 T. egg) 
11/2 c. buttermilk 
1 % c. dark raisins 

Preheat oven to 350°. Grease a round 1 lh-quart casserole. Mix flour, 
suga r, baking powder, sa lt and baking soda. Cut in butter. Add raisins, 
then eggs and buttermiLk. Turn dough onto a well-floured surface; 
with well-floured hands, knead about 10 strokes to mix thoroughly. 
Shape into a ba ll a nd place into the round cassero le. In the center of 
the ba ll cut a 4-inch cross about !4 inch deep. Brush dough with the 
reserved egg. Bake 1 hour and 20 minutes or until a toothpick inserted 
in the center comes out clean. 

L inda 'Winter 
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{lj_ATE NUT BREAD- AUNT ANN 

1 c. seeded chopped dates 
1 c. boiling water 
1 c. sugar 
2 T. butter, at room temp. 
2 eggs 

11h c. flour, sifted 
1 1h tsp. baking soda 
1A tsp. salt 
%c. chopped walnuts 

Preheat oven to 325°. Place dates in boiling water and let stand while 
mixing remaining ingredients. Cream butter and sugar until smooth. 
Add the eggs and beat until light. Add flour which has been sifted 
with the baking soda and salt. Add dates mixture; mix well 
(alternating). Add walnuts. Place in a loaf pan which has been lined 
with wax paper. Bake at 325° for 1 hour. (After 40 minutes, check to 
make certain it's not overdone.) 

GiANBERRY BREAD 

2 c. sifted flour 
1 c. sugar 
1 % tsp. baking powder 
1h tsp. baking soda 
1 tsp. salt 
1h c. freslt cranberry juice 

'Barb .7vf urphy 

Grate rind of 1 orange 
2 T. vegetable oil & enough 

boiling water to measure 1 c. 
1 egg, well beaten 
1 c. raw cranberries, eaclt berry 

cut in half 

Preheat oven to 350°. Sift together flour, sugar, baking powder, 
baking soda and salt. In another bowl, combine orange juice and rind, 
oil, water and egg; blend well. Stir liquid into dry ingredients blending 
only until flour mixture is dampened. Fold in cranberries. Pour into 
greased pan. Spread batter into corners leaving center slightly 
hollowed. Let batter stand in pan 20 minutes before baking. Bake 1 
hour or until tester comes out clean. 

Liz r.Dwyer 
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[iJANANA-COFFEE CAKE MUFFINS 

2 1h c. flour 
1 tsp. baking powder 
~ tsp. baking soda 
1h tsp. salt 
1 T. instant coffee powder 
1 T. hot w ater 

1 YJ c. mashed ripe bananas (3) 
1 c. butter, softened 
1% c. granulated sugar 
1 egg 
1 c. semisweet chocolate chips 

Preheat oven to 400°. Grease 24 muffin cups. In a large bowl stir 
together flour, baking powder, baking soda and salt. ln a separate bowl 
combine coffee and water. Stir into mashed bananas. Reserve. In a 
large bowl, cream butter and sugar until light and fluffy. Beat in egg. 
Mix in banana mixture. Stir in flour mixture. Fold in chocolate chips. 
Divide batter evenly into prepared muffin cups. Bake for 25 to 30 
minutes. Remove from pan and cool on a wire rack. Makes 12 large, 
24 regular. 

~HOCOLATE CAKE 

2 oz. unsweetened chocolate 
IJi c. Ill ilk 
1 egg 
2 T. butter 
1 c. sugar 

Linda 'Parker 

1h c. milk 
1 tsp. baking soda dissolved in 

the milk 
l lh c. flour, sifted 
1 tsp. vanilla 

Preheat oven to 375°. Grease two 8-inch pans. Heat the chocolate, \12 
cup milk and egg over low heat, stirring until chocolate is melted and 
comes to the consistency of mustard. Cool. Add butter and sugar as 
it is cooling. Dissolve baking soda in milk; add to chocolate mixture 
a lternately with flour. Add vanilla. Bake in greased 8-inch pans at 375° 
for 15 to 20 minutes. Cool. Frost with chocolate icing. 

Chocolate Frosting: 

3 T. butter 
4 oz. unsweetened chocolate 
'h c. less 1 T. milk 

1 lb. confectioners' sugar 
1 tsp. vaui lla 

Melt chocolate and butter over low heat. Remove from heat. In bowl 
of electric mixer, combine milk, sugar and vanilla. Add chocolate 
mixture and mix at high speed until glossy. Frost cake. 

:Karen ]olley-9ates 
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G1EESE CAKE 

1 lb. cream cheese 
1 lb. cottage cheese 
1 1h c. sugar 
4 eggs, beaten light 
2 T. lemon juice 

1 tsp. vanilla 
3 T. cornstarch 
3 T. flour 
~ lb. butter, melted 
1 pt. sour cream 

Preheat oven to 325°. Cream cream cheese until light. Sieve cottage 
cheese. Add to cream cheese. Beat in sugar gradually. Add eggs, lemon 
juice and vanilla. Mix flour and cornstarch. Gradually beat into cheese 
mixture. Add butter and sour cream. Mix well. Pour into greased 9-
inch springform pan. Bake at 325° for 1 hour or until set in middle. 
Turn oven off. Leave cake in for 2 more hours. Remove from oven and 
allow to come to room temperature. Chill thoroughly. Serves 10-12. 

~ES LECHES CAKE 

1h c. sugar 
5 lg. eggs 
1 tsp. vanilla, divided 
1 1h c. flour 
1 1h tsp. baking powder 
1 c. milk 

:Margaret Sailer 

1 (14-oz.) can sweetened 
condensed milk 

1 (12-oz.) can evaporated milk 
1% c. whipping cream 
~ c. powdered sugar 

Preheat oven to 350°. Grease and flour a 13 x 9-inch pan. Beat butter 
and sugar at medium speed with an electric mixer until fluffy. Mix in 
eggs and 1h teaspoon vanilla. Combine flour and baking powder; add 
gradually to butter mixture stirring to blend. Pour batter into prepared 
dish and bake at 350° for 30 minutes or until pick inserted in center 
comes out clean. Pierce with a fork all over. Combine the 3 milks and 
pour on top of cake. Cool to room temperature. Cover and refrigerate 
until well chilled, at leas t 4 hours or overnight. Beat whipped cream, 
powdered sugar and remaining vanilla until truck. Spread over cake 
and serve. 

Linda 'Parker 
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~UIT COCKTAIL CAKE 

1 stick margarine 
1 c. sugar 
2 eggs 
1 c. sour cream 
2 c. unsifted flour 
10 tsp. baking powder 
1 tsp. baking soda 

0 tsp. salt 
1 tsp. vanilla 
1 lg. can fmit cocktail, drair1ed of 

liquid 
~ c. sugar & citmamon mixture 
1 (9 x 9-incll) pan, greased 

Preheat oven to 350°. Blend margarine and 1 cup sugar. Add eggs 
and sou r cream. Add flour, baking powder, baking soda, salt and 
vanilla to make a thick butter. Spread half of the batter in the greased 
9 x 9-inch square pan. Spread the fruit cocktail fruit on top of the batter. 
Pour on remaining batter. Sprinkle with cinnamon and sugar. Bake for 
40 minutes or until done. 

~MCAKE 
1 c. butter 
2 c. sugar 
4 lg. eggs 
3 c. sifted cake flour 
1 tsp. baking soda 
2 tsp. cinnamon 
1 tsp. nutmeg 

I rene 9reenstein 

1h tsp. grotmd cloves 
'h tsp. ginger or allspice 
1 c. buttermilk 
1 tsp. vanilla 
1 c. jam (raspbem; or blackberry) 
'l2 c. powdered sugar 

Preheat the oven to 300°. Butter and flour a 1 0-inch tube pan or 
bundt pan. Cream the butter and sugar until light and fluffy. Beat in 
the eggs one at a time, beating until blended. Sift the flour, baking 
soda, cinnamon, nutmeg, cloves and ginger together. Stir the vanilla 
into the jam. Add the dry ingredients to the creamed mixture alternately 
with the buttermilk. Fold the jam into the batter quickly but carefully. 
Bake at 300° for 15 minutes. Then raise the heat to 350° and bake for 
45-50 minutes. Cool in the pan for 10 minutes before turning out onto 
a rack. Sift powdered sugar over the cake while it is still warm. 

Linda rrarker 
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BxoER SPICE CAKE 

2 1h c. flour 
1 tsp. baking soda 
2 tsp. ground cloves 
2 tsp. cinnamon 
1 tsp. nutmeg 

1 tsp. salt 
lh c. margarine or butter 
1 1h c. sugar 
1 egg 
1 c. cider 

Preheat the oven to 350°. Grease a 10-inch tube pan. Cream butter 
and add the sugar and egg. Beat well. Combine the flour, baking 
soda, cloves, cinnamon, nutmeg and salt. Add the flour mixture to the 
creamed mixture alternately with the cider. Pour into 10-inch tube pan. 
Bake at 350° for 50-55 minutes. Let cool 10 minutes then remove from 
pan. Sprinkle top with confectioners' sugar if desired. Cake freezes well. 

tfi_ICY GINGERBREAD 

2 eggs 
~ c. brown sugar 
~ c. dark molasses 
3.4 c. slrortening or butter, melted 
2 1h c. flour 
1 c. boiling water 

:Nancy Wallace 

2 tsp. baking soda 
2 tsp. ginger 
11h tsp. cinnamon 
1h tsp. cloves (ground) 
Ih tsp. nutmeg 
1h tsp. baking powder 

Preheat oven to 350°. Beat eggs, then add to sugar, molasses and 
melted shortening and beat well. Sift together flour, soda, powder, 
ginger, cinnamon, ground cloves and nutmeg. Add to melted 
shortening/molasses mixture; add boiling water and mix well Bake 
in greased 8-inch pan for 30-40 minutes. Serves eight. 

Xaren Jolley-9ates 
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~NNYCAKES 
2 pastry cmsts (9-inch pans) 

Clrocola te Filling: 

JA c. boiling water 
1 c. sugar 

Cake filling: 

'!.! c. butter, softened 
1 1h c. sugar 
2 eggs, room temp. 

'h c. cocoa 
1 tsp. vanilla 

2 c. flour 
2 tsp. baking powder 
1 c. milk + 1 tsp. vanilla 

Line 2 pie pans with pastry. Combine chocolate filling ingred ients 
until sugar is dissolved. Divide syrup between the 2 pie pans. Cream 
butter a nd sugar until smooth; add eggs and blend well. Sift flour and 
baking powder. Add to butter/sugar/eggs alternating with milk and 
vanilla. Beat until smooth. Carefully divide and pour over chocolate 
syrup. Bake at 350° for 40-50 minutes or until centers are firm. 

Joan r"Barna 
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61ocOLATE MOUSSE PIE 

Flaky Pie Crnst: 

2 c. unsifted flour 
1h tsp. salt 

3A c. Crisco (I substitute 2 T. 
butter for 2 T. of the Crisco) 

Cut the shortening into the flour using a pastry blender or two 
knives. Add 4-5 tablespoons of ice water, depending on humidity of 
the air. Mix until all flour is moistened and form into a ball. Roll out 
the pastry to make the pie crust. Makes two crusts for 9-inch pies. 

4 lg. eggs, separated 
3A c. milk 
1 T. (1 env.) gelatin 
~c. sugar 
1A tsp. salt 

2 squares (2 oz.) bitter chocolate, 
coarsely chopped 

1h c. sugar 
2 c. heavy cream 
3 tsp. confectioners' sugar 

Preheat oven to 475° and bake one pie crust in 9-inch pie plate for 
8-10 minutes. Check crusts while baking in case they start to slide 
down. Repair by pressing the slipping crust upwards with a tablespoon. 
For the filling: Separate eggs. Warm the whites in a small bowl over 
hot tap water. Put yolks into a medium bowl. Put milk, gelatin, sugar, 
salt and chocolate in pan and cook over medium heat. While cooking, 
beat egg yolks with a wire whisk. When gelatin mixture is pretty 
hot, pour into beaten egg yolks, whisking thoroughly. Tum back into 
saucepan and cook until mix comes to a boil, stirring constantly (I use 
a rubber spatula for this). Remove from heat and cool the outside of 
pot. Cool more by placing pot into a bowl of water and ice. Keep stirring 
regularly watching for the mixture to mound slightly. Meanwhile, beat 
the warm egg whites until frothy; gradually add Y2 cup sugar and beat 
until very stiff. Fold in some of the mounded gelatin mixture into the 
egg whites, then fold the remainder of gelatin mix into the egg whites. 
While you are watching the gelatin and beating the egg whites, beat 
1 cup (lh pint) heavy cream until s tiff. Fold the egg white gelatin mix 
into the whipped cream. Mound the above mixture in prepared pie 
shell and cover with plastic wrap and chill. Beat 1 cup (lh pint) heavy 
cream with 3 teaspoons confectioners' sugar until s tiff. Reserve enough 
whipped cream in decorating bag set with large star tip to make 
decorations on pie. Remove plastic wrap from partially chilled pie and 
spread whipped cream on top. Use spatula warmed in hot water and 
dried to make a smooth looking top. Make 8 or 10 decorative s tars. 
Decorate with grated semi-sweet chocolate around edge of pie. Chill 
thoroughly. l sometimes make two baked pie crusts in advance to have 
on hand and keep them in plastic bags in the lower (unused) oven. 
Preparation time for filling and decorating is 1 to 1lh hours. 

'Barbara :Mullin 
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~OCONUT MAPLE PECAN BARS 

1 ¥l c. all-purpose flour 
1h c. brown sugar, packed 
10 T. softened butter 
1 Yt c. flaked unsweetened coconut 

(available at Indian or l1ealth 
food store) 

'l2 c. chopped pecans 
Pinch of salt 
3,4 c. maple syrup 

Grease and flour 9-inch square baking pan. Heat oven to 350°. 
Combine the flour, brown sugar and butter. Stir until well blended. 
Mixture will be crumbly. Press that mixture into the pan. Bake for 15-
28 minutes until lightly brown. Combine the coconut, pecans, salt and 
syrup in a saucepan. Cook, stirring, until the coconut has absorbed 
most of the syrup. Spread over the crust, return to the oven and bake 
fo r 10 minutes longer until coconut is browned. Cool slightly; cut in to 
squares while still warm. Makes about 32 small bars. 

Carolynn ~Pulliam 

(j1ANBERRY PISTACHIO BISCOTTI 

1,4 c. mild olive oil 
~ c. wll ite sugar 
2 tsp. vanilla extract 
'h tsp. almond extract 
2 eggs 
1% c. flour 

1.4 tsp. salt 
1 tsp. baking powder 
1h c. dried cranberries 
1 c. pistachios (if salted, omit salt 

above) 

Beat oil and sugar together; add vanilla and almond extracts and 
then the eggs. Mix flour, sa lt and baking powder together, then combine 
with egg mixture. Add cranberries and nuts. Divide dough in ha lf and 
form into logs 12 x 2 inches on a parchment paper lined cookie sheet. 
(Dough is sticky, use cool water on ha nds while shaping.) Bake at 300° 
for 35 minutes. Cool for 10 minutes and lower oven to 275°. Cut logs 
d iagonally into ~-inch slices. Lay on cookie sheet and bake 8-10 minutes 
on each side. Makes 3 dozen. 

Carole Smillie 
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~ANGE-CHOCOLATE CHIP BARS 

VJ c. butter 
2h c. dark brown sugar 
3 eggs 
lh c. milk 
1.4 tsp. baking soda 
1lz tsp. salt 

1 c. flour 
1% c. oats 
6 oz. chocolate chips 
11z c. sugar 
3 T. orange juice 

Preheat oven to 375°. Grease and flour a 8-inch square baking pan. 
Combine butter, brown sugar and eggs. Add milk. Sift and stir baking 
soda, salt and flour into the mixture; mix well. Stir in oats and chocolate. 
Bake for 30 minutes. When done, combine sugar and orange juice in 
a small saucepan and bring to a boil. Add orange rind. Pour hot syrup 
over hot baked brownies and then cool. 

:Karen Jolley-Sates 

~ROL LERCK'S CHOCOLATE CHERRY RING 

2 c. flour 
3.4 c. sugar 
1 tsp. baking soda 
1 tsp. cinnamon 
% tsp. salt 
2 beaten eggs 

liz c. cooking oil 
2 tsp. vanilla 
1 (21-oz.) can cherry pie fillit~g 
1 c. semisweet chocolate chips 
1 c. chopped nuts 

Preheat oven to 350°. Grease and flour a 10-inch tube pan. In a large 
bowl, stir together flour, sugar, baking soda, cinnamon and salt. In 
another bowl, combine eggs, oil and vanilla; add to flour mixture; mix 
well. Stir in cherry pie filling, chocolate pieces and nuts. Pour into tube 
pan. Bake f hour or until done. Cool in pan 15 minutes. Remove and 
completely cool. Sprinkle powdered sugar on top. 

Susan 'D 'Yfrecca 
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61.NNAMON RAISIN BREAD PUDDING 

16 slices cinnamon raisin bread 
1 stick butter, melted 
4 whole eggs 
2 egg yolks 
Jj., c. sugar 

3 c. milk 
1 c. lteavy cream 
1 T. vanilla extract 
Confectioners' sugar 

Preheat oven to 350°. Brush both sides of bread with melted butter 
and arrange in rows in a buttered 9 x 12-inch baking dish. In a large 
bowl beat together the eggs and egg yolks. Whisk in the sugar, milk, 
crea m and va nilla. Strain this mixture over the bread slices, making 
sure everything is evenly moistened. Place dish into a nother larger 
pan half fill ed with water. Bake it for 25 minutes. Remove from oven 
and let rest for 15 minutes. Sprinkle with confectioners' sugar. 

~YERED BROWNIES 

4 (1-oz.) unsweetened chocolate 
baking squares 

1 c. butter 
2 c. sugar 

J\1"arie Castaldo 

4 Ig. eggs, lightly beaten 
1 c. f lour 
1 c. chopped pecans, toasted 

Preheat oven to 350°. Melt butter and chocolate in pan over low hea t. 
Combine sugar and eggs in mixing bowl, stirring until blended. Add 
melted chocolate and butter. Stir in flour and pecans. Pour into a lightly 
greased aluminum foil-lined 13 x 9-inch pan. Bake at 350° for 20 to 23 
minutes. Cool on wire rack for 1 hour. 

Vanilla Cream Topping: 

1 c. butter, melted 
1 (16-oz.) box powdered sugar 

14 c. half-and-lralf 
2 tsp. vanilla 

Stir together butter, sugar, half-and-half and vanilla until smooth. 
Spread on cooled brownies; chill for 45 minutes. 

Brownie Gla ze: 

4 (1-oz.) semisweet chocolate 
baking squares 

1/.1 c. butter 

Melt the chocolate and butter in pa n over low heat. Pour g laze over 
vanilla cream topping and spread evenly. Cut into squares for serving . 

.Linda 'Winter 
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f711cE PUDDING 

5 c. milk 
1,4 c. butter (!h stick) 
1h c. raw rice 
Pinch of salt 
4 egg yolks 

1/.z c. sugar 
1 tsp. vanilla 
Cinnamon 
Raisins (!h c. opt.) 

Melt butter over a low light. Then add milk, raw rice and salt. Cook 
gently for 1 hour and 10 minutes on top of stove, stirring occasionally. 
If adding raisins, do so after 50 minutes has passed. While this is 
cooking, beat 4 egg yolks (only) with Yl cup sugar and 1 teaspoon 
vanilla. Pour this into rice mixture, stirring constantly, until it coats 
the spoon or reaches whatever consistency you like. Pour into serving 
dish and sprinkle with cinnamon. Serve hot or cold. 

Letty Jfudaf. 

~RM FRUITY RICE PUDDING 

2 c. milk 
1 (14-oz .. ) can fruit cocktail, 

drained & liquid reserved 
1 (4-serving size) pkg. Jello 

v anilla flavor cook & serve 
pudding & pie filling 

1/.z tsp. ground ginger 
1 c. instant white rice, uncooked 

Mix milk, reserved fruit cocktail liquid, dry pudding mix, ginger 
and rice in medium saucepan until well blended. Bring to boil on 
medium heat; cook until thickened, stirring constantly. Remove from 
heat; stir in fruit. Let stand 15 minutes before serving. 

Susan 'D 'Yfrecca 
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Helpful Hints 
• When baking bread, a small dish of water in the oven will keep the 

crust from getting too hard or brown. 

• Use shortening, not margarine or oil , to grease pans when baking 
bread. Margarine and oil absorb more readily into the dough. 

• To make self-rising flour, mix 4 cups flour, 2 teaspoons salt, and 2 
tablespoons baking powder. Store in a tightly covered container. 

• One scant tablespoon of bulk yeast is equal to one packet of yeast. 

• Hot water kills yeast. One way to test for the correct temperature is 
to pour the water over your wrist. If you cannot feel hot or cold , the 
temperature is just right. 

• When in doubt, always sift flour before measuring. 

• Use bread flour for baking heavier breads, such as mixed grain, 
pizza doughs, bagels, etc. 

• When baking in a glass pan, reduce the oven temperature by 25· . 

• When baking bread, you can achieve a finer texture if you use milk. 
Water makes a coarser bread. 

• Fill an empty salt shaker with flour to quickly and easily dust a bread 
pan or work surface. 

• For successful quick breads, do not overmix the dough. Mix only 
until combined. An overmixed batter creates tough and rubbery 
muffins, biscuits , and quick breads. 

• Muffins can be eaten warm. Most other quick breads taste better the 
next day. Nut breads are better if stored 24 hours before serving. 

• Nuts, shelled or unshelled, keep best and longest when stored in the 
freezer. Unshelled nuts crack more easily when frozen. Nuts can be 
used directly from the freezer. 

• Enhance the flavor of nuts, such as almonds, walnuts, and pecans, 
by toasting them before using in recipes. Place nuts on a baking 
sheet and bake at 300° for 5- 8 minutes or until slightly browned. 

• Overripe bananas can be frozen until it's time to bake. Store them 
unpeeled in a plastic bag. 

• The freshness of eggs can be tested by placing them in a large bowl 
of cold water; if they float, do not use them. 

Copyright © Morris Press Cookbooks 



G1RISTMAS PUNCH 

2 (6-oz.) cans limeade 
2 qt. cold tvater 
Lime slices 
2 (6-oz.) cans lemonade 

2 qt. chilled ginger ale 
2 (6-oz.) cans orange juice 
Ice ' 

Mix fruit juices (frozen concentrate that is thawed) and water. Pour 
over ice in punch bowl. Add ginger ale. Garnish with lime slices. Makes 
60 half-cup servings. Champagne may be substituted for the ginger ale. 

!71»_BY WINE PUNCH 

3,4 c. tvater 
3,4 c. sugar 
6 inches stick cinnamon 
1 tsp. tvhole cloves 

JVancy rwallace 

Dash of salt 
2 c. Burgundy, chilled 
1 (1-qt.) bottle cranberry apple 

juice, chilled 

In saucepan, combine water, sugar, cinnamon, cloves and salt; bring 
to boil Reduce heat; simmer 10 minutes. Strain out spices and chill 
liquid. Combine chilled mixture with wine and cranberry-apple juice. 
Makes 12 to 14 servings. 

61ANBERRY CORDIAL 

2 c. crushed cranberries 
2 c. sugar 

Linda 'FarRer 

2 c. vodka 

Combine cranberries, sugar and vodka. Store in a covered jar in a 
cool place for 3 weeks. Strain. Serve as an after dinner drink or fill 
decorative bottles and give as gifts. 

Linda 'FarRer 
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~FE DIABLO 

1 sm. orange 
20 w ltole cloves 
Peel of 1 orange, tl1inly s liced 
Peel of 1 lemon, thinly sliced 
Two (3-incll) cinnamon sticks 
10 sm. sugar cubes 

6 oz. brandy 
4 c. l10t strong coffee 
2 oz. Cointreau 
Silver punch bowl or otller metal 

punch bowl 

Stud orange with cloves, In deep silver punch bowl place orange 
peel, lemon peel, cinnamon sticks and sugar cubes. Heat brandy but 
do not boil. Pour into the bowl. Bring the bowl on a tray to the table. 
Bring the orange and a fla meproof ladle to the table. Dim the lights. 
Carefully ignite the brandy and ladle the liquid over the spices until 
the sugar melts. Pour the hot coffee into the bowl. Fill the ladle with 
the Cointreau. Set the orange in the ladle, ignite the Cointreau and 
lower the flaming ladle into the bowl, letting the orange float. Ladle 
the coffee into demitasse cups and serve. 

Linda 'Parker 

6uMIN & CAYENNE SPICED CASHEWS 

1 egg wh ite 
1 T. water 
1 lb. cashews 
Y.J c. sugar 

1 tsp. cumin 
1 tsp. coarse salt 
'h tsp. cayenne pepper 

Preheat oven to 250°. In medium bowl, whip egg white and water 
until foamy. Add cashews, tossing to coa t. Transfer nuts to a strainer 
and drain fo r 2 minutes. Wipe out bowl and add sugar, cumin, salt 
and pepper mixing to combine. Add cashews, tossing to coat. Put on 
a cookie sheet i11 a single layer and bake for 40 minutes. Stir with a 
spatula; reduce heat to 200° and bake another 30 minutes or until dry. 
Loosen nuts from cookie sheet and let cool. 

_Yfaryann 'Pietmszki 
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JHRIMP WITH DILL AND LEMON 
1h c. butter 
2 lbs. raw shrimp, peeled & 

deveined 
Salt & pepper 
6 shakes Tabasco sauce 

1 T. chopped fresh dill or 2 tsp. 
dried dill 

Juice of 1 lemon 
1 tsp. Worcestershire sauce 

In large skillet melt butter. Add shrimp and cook until shrimp are 
cooked through, about 3 minutes. Stir in salt and pepper, Tabasco 
sauce, chopped dill, lemon juice and Worcestershire sauce. Heat 
through. Serve on toothpicks. 

61EDDAR CHEESE DIP 

8 oz. Wispride soft cheddar cheese 
spread 

8 oz. cream cheese 
Garlic powder to taste (not garlic 

salt) 

Linda 'ParR.ir 

Beer (enough to reach desired 
consistency) 

Pumpernickel or rye bread (whole 
unsliced) 

Set out cheeses to soften. Mix well with a fork while slowly adding 
beer, enough to reach desired consistency. Blend to a smooth 
consistency, thick and creamy. Slowly sprinkle in garlic powder to 
taste and mix well. Refrigerate covered until ready to serve in the bread 
bowl. Hollow out the center of the bread. Take a sharp knife and cut 
a wide deep circle in the top of the bread being careful not to s lice 
through the bottom. Remove the center and cube bread to use for 
dipping. Use the shell as a bowL Surround bread with cut vegetables 
and bread cubes. 

1Jarielle 'Walsfi 
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il1.FF PASTRY WRAPPED BRIE 

1 sheet puff pastnj, thawed 1 egg 
1 (8-oz.) Brie cheese round 

Preheat oven to 400°. Unfold pastry on floured surface. Place cheese 
in center. Fold pastry over cheese to cover. Trim excess pastry and 
press to sea l. Reserve scraps for decoration, if desired. Beat egg with 
1 tablespoon of water. Brush seam of pastry with egg mixture. Bake 
25 minutes or until golden brown. Let stand 20 minutes. Serves six. 

il:!PPERONI PIZZA DIP 

1-oz. pkg. cream cheese 
~ c. dainJ sour cream 
1 tsp. dried oregano, cn1slzed 
I& tsp. garlic powder 
Ys tsp. cn1slted red pepper 

Susan 'JY!Arecca 

lh c. pizza sauce 
1h c. chopped pepperoni 
1.4 c. sliced green mtion 
1,4 c. chopped green pepper 
lh c. shredded mozzarella 

Beat cream cheese, sour cream, oregano, garlic and pepper. Spread 
in a 9- to 10-inch pie plate. Spread over pizza sauce. Sprinkle with 
pepperoni, onions and peppers. Bake at 350° for 10 minutes. Top with 
mozzarella cheese. Bake 5 minutes more or until cheese is melted. Serve 
with crisp chips or crackers of choice. 

~NTER'S CRAB DIP 

1 (6-o z.) can crab or fresh crab 
1 (8-oz.) pkg. cream cheese, 

softened 
1.4 c. mayonnaise 

'Fran 'Brader 

1 tsp. Dijon mustard 
1 tsp. Worcestershire sauce 
Paprika 

Preheat oven to 350°. Combine all ingredients and pour into baking 
dish. Bake until bubbly (about 20 minutes). Sprinkle with paprika. 
Serve with chips or crackers. 

Yfdafi Levin 
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~ABDIP 
1 (8-oz.) pkg. cream cheese 
4-oz. can crab meat (or substihtte 

baby shrimp) 
% tsp. Lawry's seasoned salt or 

Old Bay Seasoning 

%c. prepared cocktail sauce OR % 
c. ketchup & 1 T. horseradish 

Salt & pepper to taste 

Soften the cream cheese. Press out all the water from the crab meat 
until it's almost dry. Add seasonings and cocktail sauce to cream cheese 
and mix well with a fork. When the cream cheese mixture is smooth 
and well blended, fold in the crab meat. Taste and adjust seasonings. 
Warm in the microwave or oven for a few minutes until hot throughout; 
stir to blend. Can be made ahead and refrigerated. Serve with crackers. 

61RRY CHEESE BALL 

8 oz. cream clteese 
4 oz. grated cheddar cheese 
2 tsp. curry powder (or less) 

'Danelle Walsfi 

4 T. Grand Marnier or bourbon 
Chutney 

Whip two cheeses together. Add curry powder and Grand Marnier 
or bourbon. Blend together and form into a ball or oval on a serving 
dish. Refrigerate covered. Top with Raffeto Chut-Nut Chutney or your 
favorite chutney. Serve with crackers. 

~LAMI ROLL-UPS 

1h lb. Hormel Genoa salami, sliced 
quite thin 

fi1 aFY rtngelfiart 

8 oz. softened cream cheese 
1 tsp. horseradish 

Lay slices out on work surface. Combine cream cheese with 
horseradish. Spread some on each salami. Roll up salami like ctgarettes. 
Arrange attractively on plate and garnish. 

13arbara :Mullin 
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~HEESY ARTICHOKE SQUARES 

2 tsp. butter 
2 (6-oz.) jars marinated artichoke 

l~earts 
1h med. onion, minced 
1 clove garlic 
4 lg. eggs 

14 c. dry bread crumbs 
14 tsp. salt 
Ys tsp. oregano 
'l's tsp. black pepper 
Ys tsp. Tabasco sauce 
1h lb. grated sharp Cheddar cheese 

Preheat oven to 325°. Drain marinade from 1 jar of artichokes into 
small skillet. Saute onions and garlic in ma rinade 5 minutes. Drain 
other jar of artichokes. Chop all of the artichokes finely. Beat eggs. Add 
bread crumbs with seasonings. Mix well and stir in cheese with rest 
of ingredients. Pour into buttered Pyrex squa re (8 inches) and bake 30 
minutes at 325°. Let sta nd 15 minutes before cutting. Can be served 
warm or at room temperature. Use a 9 x 13-inch Pyrex when 
doubling recipe. 

~HICKEN LIVER PATE 

5 hard-boiled eggs 
1 lb. fresh chicken liver 
6 to 7 T. oleo 
1 sliced med. onion 

1h chopped onion 
Salt & pepper 

Letty J{u d a k 

1 grinder (venJ important)* 

Saute sliced onion in oleo for about 4 minutes in saucepan. Add one 
pound chicken liver. Cover; simmer for about 10 minutes or until done. 
Shut off a nd cool. Put contents (liver, onions and oleo) through meat 
grind er.* Add chopped onion (do not put chopped onion through 
grinder). Put 2 eggs also through grinder. Combine all ingredients. 
Season to taste. Makes 2 nice-sized dishes. Cover with sliced eggs for 
topping. The grinder makes all the difference for making smooth 
chicken liver pate. Delicious!!! 

LeNy J{udaf. 
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!Y{QT AND SOUR TURKEY SOUP 

8 c. turkey stock 
~ c. cornstarch 
2 egg whites 
2 c. thinly sliced bok choy or 

Napa cabbage 
12 snow peas, trimmed & halved 

diagonally 
2 lg. shiitake mushrooms, stems 

trimmed & caps slices 

1 c. shredded cooked turkey 
1A c. rice vinegar 
2 T. soy sauce 
1 tsp. sesame oil 
2 green onions, thinly sliced 

diagonally 

Whisk 1h cup cold turkey stock and cornstarch in a small bowl until 
smooth. In another bowl, stir egg whites with a fork to blend. Bring 
remaining 71h cups stock to a boil in a large Dutch oven. Gradually 
add cornstarch mixture and stir until mixture boils and thickens, about 
2 minutes. Gradually stir in egg whites in a thin steady stream. Add 
bok choy, snow peas, mushrooms and turkey and simmer 2 minutes. 
Mix in vinegar, soy sauce and sesame oil. Season with salt and pepper. 
Ladle soup into bowls. Sprinkle with green onions and serve. 

Linda 'Parf.er 

~KEY SOUP, PARMENTIER 

1 lg. onion, minced 
3 c. sliced raw potatoes 
3 c. turkey broth 
1 (10-oz.) pkg. frozen peas & 

carrots 
2 T. butter or margarine 

11h c. each light cream & milk 
% tsp. each ground sage & thyme 
Salt & pepper 
2 c. finely diced cooked turkey 
Paprika, chopped parsley 

(croutons) 

Cook onion and potatoes in broth for about 20 minutes; add peas 
and carrots and cook for 10 minutes longer. Add butter, liquids, herbs 
and salt and pepper to taste. Add turkey and heat. Serve with a 
sprinkling of paprika and parsley and with croutons. Makes about 
2 quarts. 

Xris Luf.a 
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~RGE BATCH SWEET POTATO MINESTRONE 
WITH TURKEY SAUSAGE 

\12 lb. smoked turkey sausage, 
sliced (catl use turkey sweet 
Italian sausage or turkey fro zen 
breakfast links, vegetarian 
breakfast li11ks) 

1 c. diced carrots 
1 c. diced onions 
3,4 c. thinly sliced celery 
8 c. chopped fresh spinach 
3 c. water or chicken broth or 

vegetable stock 

2 c. diced peeled sweet potatoes 
1 tsp. dried oregano 
1h tsp. ground pepper 
V.Z tsp. salt 
2 (14.5-oz.) cans whole tomatoes, 

undrained & coarsely chopped 
1 (15-oz.) can white beans, 

rinsed & drained 

Combine turkey sausage, onion, carrot and celery in a large saucepan 
or Dutch oven over medium high heat. Saute 7 minutes or until the 
sausage is browned. Add water (or broth), potato, o regano, pepper, 
salt, canned tomatoes and beans. Bring to a boil, cover, reduce heat 
and simmer for 30 minutes or until the vegetables are tend er. Stir in 
the spinach and cook 2-4 minutes. 

~ANBERRY MOLD 

2 sm. pkgs. raspberry Jello 
2 c. boiling water 
1 c. cold water 
1 c. drained crushed pineapple 

L inda 'Parker 

2 sm. oranges, cut up 
2 cans wlzole cranberry sauce 
1h c. clwpped nuts 

Combine Jello and boiling water. Stir until dissolved. Add cold water. 
Stir in rest of ingredients. Pour into mold sprayed with non-stick spray. 
Refrigerate until set or overnight. Turn out mold onto platter lined 
with greens of your choice. 

''Fran 'Brader 
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Cj£/_NTER ORANGE SALAD 

4 c. torn romaine lettuce 
2 navel oranges, peeled & 

sectioned 
1 sm. red onion, sliced into thitt 

rings 

% c. olive oil 
3 T. red wine vinegar 
1 tsp. sugar 
% tsp. salt 
1h tsp. pepper 

Arrange the lettuce, oranges and onion on a serving platter. Combine 
the oil, vinegar, sugar, salt and pepper in a jar with a tight-fitting lid; 
shake well. Drizzle the dressing over the salad and serve immediately. 
Serves 4. 

Linda Winter 

C9-RANGE AND ONION SALAD 

6 lg. oranges 
3 T. red wine vinegar 
6 T. good olive oil 
1 tsp. dried oregano 
1 med. purple onion 

1 c. imported black olives (nicoise, 
kalamata or Alfonso) 

lA c. fresh chives, snipped 
Freshly ground black pepper to 

taste 

Peel onion and slice paper thin. Peel oranges and cut each into 5 
crosswise slices. Arrange orange slices in a shallow serving dish. 
Combine vinegar, olive oil and oregano. Pour over oranges and toss 
to coat. Cover and refrigerate for 30 minutes. Remove from refrigerator. 
Toss again. Arrange onions and olives over orange slices and sprinkle 
with chives. Add freshly ground pepper to taste. 

Linda 'Parf<.er 
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hoCADO-ORANGE SALAD 

Salad: 

4 med. oranges 
2 lg. ripe avocados 

Cumin Dressing: 

5 T. olive oil 
1 T. red wine vinegar 
1 T. orange juice 

2 green oniotts, including tops, 
sliced 

1 tsp. sugar 
14 tsp. ground cumin 
1 sm. clove garlic 

Dressing: Whisk together the ingredients in a small bowl. Cover and 
let stand for at least 1 hour or refrigerate for up to two days. Peel the 
oranges and trim away all the white membrane. Cut crosswise into \!.l­
inch slices. Pit and peel the avocados. Cut lengthwise into \12-inch 
wedges. Arrange the orange and avocado slices on a platter and pour 
the cumin dressing over them. Sprinkle the green onions over the salad 
and serve. Serves 4. 

L iz 'Dwyer 

il1ACHED PEARS ON BABY SPINACH WITH 
WARM GOAT CHEESE 

2 Bose pears 
1 pkg. baby spinach 
1 (10-oz.) pkg. goat cheese 
lh c. vegetable oil 

1/i c. seasoned rice wine v inegar 
Salt & pepper to taste 
lh c. walmtt halves 
1 tsp. sugar 

Peel pears. Poach in boiling water (to which your have added a 
teaspoon sugar) until tend er but still firm. Remove and cool. Slice pears 
in half, then in thirds. Remove core centers. Wash and dry spinach 
greens; trim any stems. Arrange greens on sa lad plates. Place three 
sections of pear on greens in circle leaving space in middle. For 
dressing: Combine vegetable oil, vinegar, salt and pepper. Just before 
serving, slice goat cheese into four sections. Place on a plate and warm 
in microwave for 30 seconds. Place a goat cheese section in center of 
each plate. Sprinkle a few wa lnuts around and drizzle g reens and pears 
with dressing. Serve immediately. Serves 4. 
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~STASALAD 
Vinaigrette: 

1 sm. garlic clove 
1.4 c. fresh cilantro, washed & spun 

dry 
1 T. fresh lime juice or to taste 

Salad: 

14-oz. can hearts of palm 
4 firm ripe avocados 

1h tsp. sugar 
1A tsp. salt 
1h c. olive oil 

1 sm. red onion, thinly sliced 
Lettuce leaves (about 2 heads) 

In a blender puree the garlic and cilantro with the lime juice, sugar 
and salt. With the motor running, add the oil in a stream, blending 
until the dressing is emulsified. Cut the hearts of palm and avocado 
into 1.4-inch cubes and in a large bowl w ith a rubber spatula gently 
toss with the onion and the vinaigrette until mixed well. Line eight 
salad plates with the lettuce leaves and mound the avocado mixture 
on top. Serves 6 to 8. 

Liz '1Jwyer 

{?I:IICKEN SALAD WITH AVOCADO 

Cut-up chicken from 2 roasted 
chickens 

2 (13 ~-oz.) cans pineapple tidbits 
1 c. mayonnaise 
1h c. heavy cream 
1 (8-oz.) bottle Sharwood's Major 

Grey's Mango Chutney 

1 T. chopped onion 
1 T. cumJ powder 
1 c. thinly sliced celery 
1.4 c. finely chopped green onion 

(green part only) 
4 lg. ripe avocados 
2 T. Italian dressing 

Mix all ingredients, starting with mayonnaise, but add pineapple 
just before serving. Slice avocado and baste with Italian dressing shortly 
before serving. 

13obbie 9recco 
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~LAMARI AND SHRIMP SALAD 

2 lbs. extra lg. frozen cooked 
shrimp 

2 lbs. rnw calamari rings (smaller 
tile better) 

3 T. Ita liatt parsley, chopped 
finely 

lh red onion, dropped finely 
4 center (heart(stalks of celery 

(destrittged then sliced) 

6 oz. Colossal pitted green olives 
4 oz. kalamata olives 
5 lemons 
6 oz. olive oil 
Sea salt 
Ground pepper 

Boil water in a very large pot and add sea salt. Place calamari in 
boiling water and bring back to a boil. Boil for 30 seconds and strain 
calamari and run cold water over calamari to cool immediately. Defrost 
frozen shrimp under cold running water and remove tails and cut into 
thirds. Combine cooled calamari and shrimp in bowl. Add chopped 
red onion, celery and olives. Cut one lemon into thin slices for garnish 
around top of bowl. Zest 4 lemons and add zest to salad. Squeeze 
lemon juice from 4 lemons into salad; add olive oil and mix. Add fresh 
parsley, sea salt and ground pepper. 

rRicfiard 'Pelikan 

~DY'S EXCELLENT BRUNCH BAKE 

2 c. plain croutons 
1 c. chopped /r am 
1 T. dropped onion 
2 T. chopped green bell pepper 

1 c. shredded Cheddar clteese 
6 eggs, beaten 
2 c. milk 
Salt & pepper to taste 

Grease a 9 x 13-inch baking dish. Layer croutons, ham, onion, green 
pepper and cheese in pan. Beat eggs, milk, salt and pepper together 
in bowl. Pour over layers. Chill, covered with foil, overnight. Bake, 
covered, at 325° for 45 minutes. Bake, uncovered, for 15 minutes longer. 
Serve immediately. 

.Joan 'Barna 
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(31ICKEN AND WILD RICE CASSEROLE 

2 (6.2-oz.) pkgs. fast-cooking long-
grain & w ild rice mix 

lAc. butter 
4 celery ribs, chopped 
2 (8-oz.) cans sliced water 

chestnuts, drained 
5 c. chopped cooked chicken (or 

turketj) 
1h tsp. pepper 
1h c. soft bread crumbs 

2 med. onions, chopped 
4 c. (1 lb.) shredded cl1eddar 

cheese, divided 
2 (103A-oz.) cans cream of 

mushroom soup, undiluted 
2 (8-oz.) ctn. sour cream 
1 c. milk 
1h tsp. salt 
2.25 oz. sliced almonds, toasted 

Preheat oven to 350°. Lightly grease a 15 x 10-inch baking dish. 
Prepare rice mixes according to package directions. Melt butter in a 
large skillet over medium heat; add celery and onion. Saute 10 minutes 
or until tender. Stir in water chestnuts, rice, chicken, 3 cups cheese, 
mushroom soup, sour cream, milk, salt and pepper. Spoon mixture 
into baking dish and top casserole with bread crumbs. Bake at 350° 
for 35 minutes. Sprinkle with remaining cheese and almonds and bake 
5 more minutes. Serves 1 0-12. 

:Xa ren Jolley-Sates 

eiJICKEN RICE CASSEROLE NOEL 

1 box Uncle Ben's long-grain & 
w ild rice, cooked according to 
directions 

2 w hole chicken breasts, cooked & 
cut into bite sized pieces 

2 cans cream of chicken soup 
1 c. mayonnaise 
2 T. lemon juice 
1 ~ to 2 c. shredded cheddar cheese 
1 1h to 2 c. buttered bread crumbs 

Preheat oven to 350°. Grease a 9 x 13-inch baking dish or pan. Layer 
the cooked rice and chicken in the pan. In a bowl, combine well the 
soup, mayonnaise and lemon juice. Pour on top of chicken. Sprinkle 
cheese and bread crumbs on top. Bake for 35 to 45 minutes. 
(Measurements for cheese and bread crumbs may be adjusted for taste.) 

Linda 'Winter 
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(?HICKEN WITH ARTICHOKE HEARTS AND 
MUSHROOMS 

4 wltole chicken breasts (4 lbs.), 
boned & skinned 

14 c. Wondra flour 
~ c. fine dry bread crumbs 
1 tsp. salt 
1h tsp. fresltly milled black pepper 
'.4 c. olive oil 
2 T. unsalted butter 

1 lg. yellow onion (10 oz.), 
ltalved & tltinly sliced 

2 (9-oz.) pkgs. frozen artie/toke 
hearts, defrosted & well drained 

1 lb. med. mushrooms, trimmed, 
wiped & thinly sliced 

1 c. chicken broth 
~c. dry vermouth 

Cut each boned chicken breast in half and each half into thirds. In 
a shallow bowl, combine flour, bread crumbs, salt and pepper. Dred ge 
chicken in flour mixture and shake off excess. In a 12-inch skiUet heat 
olive oil over medium-high heat until haze forms, then add butter. 
Quickly saute chicken in two batches until very lightly golden on both 
sides. Drain on paper towels. Arrange chicken in a si ngle layer in a 9 
x 13-inch baking dish. Pour off some of the pan drippings, leaving 
about 3 tablespoons. Add onion and saute over medium heat until 
barely tender, about 2 minutes, s tirring constantly to loosen any 
fragments that might be stuck to the bottom of the pan. Add artichoke 
hearts and continue to saute, stirring frequently, until barely tender 
when tested with a fork at base of artichoke, about 2 minutes. Add 
mushrooms and sa ute just until well incorporated, about 30 seconds. 
Stir in chicken broth and vermouth, then remove from heat. Spoon 
a rtichoke mixture between and over chicken pieces. Pour remaining 
pan juices over chicken. When ready to bake, adjus t rack to center of 
oven and preheat to 350°. Bake uncovered, basting frequently with pan 
juices, until chicken and artichoke hearts are very tender when tested 
with the tip of a knife, about 35 to 40 minutes. Remove from oven and 
serve immediately. 

Marylyn Straigfit 
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61ICKEN IN PORT WINE SAUCE 

1 lb. 6 oz. boneless skinless 
chicken breasts or thighs 

1 T. olive oil 
Salt & freshly ground pepper 

113 c. Port wine 
1h c. chicken broth 
1 1h T. ketchup 
1 tsp. chopped fresh thyme 

Preheat oven to 180°. Remove fat from chicken and open thighs flat 
or pound chicken breasts. Heat oil in nonstick skillet. Sprinkle chicken 
with salt and pepper. Cook in skillet over high heat 4 minutes per side 
or until done. Transfer to ovenproof dish and place in oven while 
making sauce. Drain fat from skillet but do not rinse. Add port wine 
to skillet; bring to boil; cook over high heat for 1 minute. Add chicken 
broth and ketchup. Cook over high heat 2-3 minutes stirring to make 
a smooth sauce. Add thyme and mix well. Remove chicken from oven, 
cover with sauce and serve. 

Linda 'Parlier 

61ICKEN WITH LEMON CREAM 

1,4 c. butter 
2 broiler chickens, cut up 
3 T. dry sherry 
3 T. dry w hite wine 
2 T. lemon juice 

2 T. grated orange peel 
11h c. cream 
Salt & pepper 
3,4 c. grated Swiss cheese 
8 thin slices lemon 

Melt butter in a heavy skillet. Brown the chicken pieces. Cover the 
pan and cook over medium heat for SO minutes. Remove chicken from 
pan and place in a shallow casserole. In same pan combine sherry, 
wine, lemon juice, orange peel, cream and salt and pepper to taste. 
Bring to a boil stirring constantly. Pour sauce over chicken. Sprinkle 
Swiss cheese over top and decorate with lemon slices. Bake at 350° for 
30-40 minutes until cheese melts. Cheese may be browned under the 
broiler if needed to brown. 

Linda 'Parlier 
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~HICKEN SAUTE 

Boned & skinned chicken breast, 
cut in half 

1h stick butter 
2 T. lemon juice 
2 crushed garlic cloves 

2 T. chopped chives 
2 T. chopped parsley 
1h tsp. tarragon 
3 T. warmed brandy 
1,4 c. dnJ w hite wine 

Melt butter in a skillet until it bubbles. Add lemon juice and garlic 
cloves. Cook over fairly high hea t for 1-2 minutes. Add chicken pieces 
and saute for 2-3 minutes on each side until lig htly browned. Lower 
heat and continue to cook for 10-15 minutes until tender and well 
browned. Add chives, parsley and tarragon; simmer one minute. Ignite 
warmed brandy and pour over chicken. Add white wine and s immer 
2 minutes. Serves 2. 

JVancy (Wallace 

§oLDEN CHICKEN WITH TOMATOES AND 
OLIVES 

1 c. long-grain rice 
2 T. olive oil 
1 lb. boneless skinless chicken 

breasts, cut into thirds 
1h tsp. koslter salt 
'l2 tsp. black pepper 
1 lg. yellow or otlrer kind of 

onion, thinly sliced 
1 c. lg. pimiento-shtffed olives, 

quartered 

2 cloves garlic, thinly sliced 
1 pt. grape or chernJ tomatoes, 

ltalved 
J;:j c. dry w hite wine (such as 

Sauvignon Blanc) 
3A c. fresh flat-leaf parsley, 

chopped 

Cook the rice according to the package directions. Heat the oil in a 
large skille t over medium heat. Season the chicken with the salt and 
pepper. Cook until golden brown, about 3 minutes per s ide. Transfer 
to a plate. Add the onion to the skillet and cook, s tirring occasionally, 
until s lightly soft, 5 minutes. Add the o lives, garlic <md tomatoes and 
cook, stirring, for 2 minutes more. Return the chicken to the skillet, 
add the wine and bring to a s immer. Cook until the chicken is cooked 
through and the sauce has s lig htly thickened, 4 to 6 minutes. Stir in 
the parsley. Divide the chicken among indi vidua l plates and spoon the 
sa uce over the top. Serve w ith the rice. Serves 4. 

Su:>an 'D 'Yfrecca 
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(?HICKEN BUNDLES WITH CRANBERRY 
CHUTNEY 

Chutney: 

1 Ih c. fresh or frozen cranberries 
1 pear, peeled & chopped 
1h c. packed brown sugar 
'l'3 c. raisins 

Bundles: 

1,4 c. butter 
8 (4-oz.) boneless chicken breasts 
1,4 tsp. pepper 
2 (8-oz.) cans crescent rolls 

1,4 tsp. ginger 
1,4 tsp. allspice 
1A c. water 
1 T. vinegar 

1 (5-oz .. ) pkg. spreadable cheese 
with garlic & herbs 

1 egg, lightly beaten 

To make the chutney: Combine the cranberries, pear, brown sugar, 
raisins, ginger, allspice, water and vinegar in a saucepan. Bring to a 
boil and continue cooking until the cranberries pop and the mixture 
thickens. Remove from the heat and let cool. To make the bundles: 
Preheat the oven to 375°. Spray a cookie sheet with cooking spray. 
Cook the chicken breasts in a skmet with the butter and pepper for 8-
10 minutes until well browned on all sides. Cool slightly. Separate both 
cans of crescent rolls into 8 rectangles. Firmly press the perforations 
to seal. Press each to form a 4 x 6-inch rectangle. Spread the cheese in 
the center of each rectangle, put the chicken on top of the cheese and 
wrap the dough around the chicken. Press dough to seal. Put on the 
cookie sheet and bake 18-22 minutes or until dough is a deep golden 
brown, brushing lightly with the egg the last 5 minutes. Serve with 
the chutney. 

Linda Winter 
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~ANKSGIVING STUFFING AND TURKEY 

"* c. butter or margarine 
l'h c. diced onions 
1 c. diced celenJ 
1 lb. bulk sausage 
1 (15- to 16-oz.) pkg. plain or 2 (7-

oz.) pkgs. cornbread stuffing mix 
1 (14 Ih-oz.) can clticken broth 

2 c. diced apples 
2 c. coarsely chopped pecatts 
'h c. cltopped Italian parsley 
1 tsp. sage 
1h tsp. freshly grouttd pepper 
2 eggs, beaten 
1 turkey 

Stuffing: In large skillet melt butter or margarine over med ium heat. 
Add onions and celery; saute until translucent, 5 minutes. Transfer 
vegetables to a large bowl. In same skillet cook sausage, stirring to break 
up meat, until browned, 10 minutes. Add to bowl with vegetables. Stir 
in stuffing mix and remaining ing redients except eggs. (Can be made 
ahead. Cover and refrigerate up to 24 hours. Just before roasting, add 
eggs to stuffing.) Stir in eggs. Preheat oven to 325°. Loosely fill neck 
and body cavities of turkey with stuffing. (Transfer remai ning stuffing 
to a shallow baking dish. Cover with foil and refrigerate.) Fold neck 
skin over back of turkey and fasten with skewer or toothpicks. Tie legs 
together with string. Place turkey with breast side up on rack in shallow 
roasting pan. Rub with butter. Roast: 4 Y:!-5 Y2 hours or until meat 
thermometer inserted in inner thigh reaches 180°. After 4 hours, add 
reserved stuffing to oven and bake covered 1 hour. Transfer turkey to 
platter and let s tand 15 minutes before carving. Ma kes 16 servings. 

rRicfiard 'Pelif<an 
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~ANBERRY TURKEY STRATA 

1 T. spicy brown mustard 
1 c. chopped cooked turkey 
1 c. chopped cooked ham 
1lh c. shredded Swiss cheese 
8 lg. eggs 
3 c. milk 
1 tsp. salt 

1h tsp. freshly ground black pepper 
1h tsp. hot pepper sauce 
1 T. balsamic vinegar 
liJ c. powdered sugar 
12 pieces hearty bread 
14-oz. can Ocean Spray whole 

cranberry sauce 

Preheat oven to 350°. Spray 13 x 9-inch baking dish with cooking 
spray. Toast bread. Mix 1h cup cranberry sauce and the mustard in 
small bowl. Spread over 1 side of the toast slices. Arrange half of the 
slices cranberry side up in the pan to cover the bottom of the pan, 
overlapping if necessary. Sprinkle evenly with ham, turkey and cheese. 
Top with remaining toast, cranberry side down. Combine eggs, milk, 
salt, pepper and pepper sauce in a large bowl; whisk until well blended 
and slightly frothy. Pour egg mixture carefully into baking dish, making 
sure bread is soaked with liquid. Cover; refrigerate at least 4 hours or 
overnight. Uncover baking dish and bake for 60 to 70 minutes or until 
puffed and top is slightly golden and toothpick inserted in center 
comes out clean. Let cool for 10 minutes. Meanwhile, blend remaining 
cranberry sauce and the vinegar in a small bowl. Just before serving, 
sift powdered sugar over strata. Top each serving with a dollop of 
cranberry mixture. 

Linda 'Fa rli.er 

%RB WRAPPED FILET OF BEEF 

1 beef filet, about 4 lbs. (ready to 
cook) 

1 bunch fresh rosemary 
1 bunch fresh thyme 

1 bunclt fresh oregano 
2 cloves garlic, sliced 
Salt & pepper to taste 
2 tsp. chopped fresh parsley 

Preheat to 425°. Wrap filet in fat and tie loosely. Insert rosemary, 
thyme, oregano under all the fat. Retie tightly. Cut slits through the 
fat into the meat and insert garlic. Sprinkle with salt and pepper. Place 
filet in shallow baking pan, fat side up. Bake 10 minutes. Reduce heat to 
350° and bake 20-25 minutes longer for rare or 35 minutes for medium. 
Remove from oven and let stand 10 minutes. Discard fat, herbs and 
string. Cut into thin slices. Garnish with parsley. 

Linda 'Parlier 
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~HUANIAN HUNTERS' STEW 

4 lbs. sauerkraut 
2 c. bouillon (chicken or beef) 
1 lb. bacon, diced 
2 lg. onions, s liced 
2 c. kolbassi, diced 
2 c. leftover hzrkey or other roast 

1 lb. muslzrooms, quartered 
8 pnmes, pitted 
lh tsp. pepper 
4 bay leaves 
Salt to taste 
1 c. red dry wine 

Rinse the sauerkraut in a colander. Place in large pot. Add bouillon 
and ¥.! pound of the bacon. Bring to a boil, cover and simmer for 1 
hour. Fry the onions with the remain ing diced bacon until golden. Add 
to the stew. Add kolbassi, turkey, mushrooms, prunes, pepper, salt 
and bay leaves. Simmer 1 more hour. Remove from heat and refrigerate 
overnig ht. Add 1 cup red wine, bring stew to a boil and cook on 
medium hea t for 10 minutes stirring constantly. Remove bay leaves. 

L inda 'Parker 

{l.JuRGUNDY MEATBALLS 

2 T. butter 
2 T. minced onion 
2 lbs. ground beef 
1 c. bread cmmbs 
2 tsp. salt 
\IS tsp. pepper 
2 eggs, s lightly beaten 
1 c. Burgundy 

4 T. water 
1,4 c. oil 
2 cloves garlic 
1 lg. chopped tomato 
6 sm. w fzite 01rions, peeled 
12 sm. muslzrooms, cfwpped 
1 c. beef brotfz 
Ys c. parsley 

Saute onions in butter. Add to beef, bread crumbs, eggs, salt, pepper 
and water. Combine a nd make into small balls. Heat oil with garlic. 
Remove garlic. Brown meatballs. Pour off oil. Add tomatoes, onions, 
mushrooms, beef broth, Burgund y and pars ley. Bring to a boil and 
simmer 30 minutes. 

Linda 'Parker 
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~CKOFLAMB 
1 (8-chop) rack of lamb (about 11h 

lbs.) 
1 garlic clove, cut in half 
3 T. Dijon mustard 
lh tsp. dried rosemary 

2 T. butter, melted 
1 garlic clove, minced 
1 T. parsley, chopped 
1 c. bread crumbs 
Salt & pepper to taste 

Preheat oven to 500°. Rub the rack of lamb with the cut garlic clove 
then discard the garlic. Place the lamb fat side down on a rack in a 
roasting pan. Cook 8 minutes at 500°. Take the lamb out. Combine the 
Dijon mustard with the rosemary. Brush on the fat side of the lamb. 
Combine the butter, garlic, parsley, bread crumbs and salt and pepper 
to taste. Cover the mustard mixture with the bread crumb mixture. 
Roast at 325° for 50 minutes. Rest for 10 minutes. The meat will be 
medium rare. 

Linda Winter 

ctiGAN BEEF WELLINGTON 

1 pkg. Pepperidge Farm puff 
pastnj 

9-oz. pkg. vegiballs (soy 
meatballs) 

1 batch of Oi-Vey Moch Liver 
Piite 

Preheat oven to 450°. Defrost pastry according to package directions. 
Spread out one pastry sheet. Mush soy meatballs into a loaf shape. 
Place in center of pastry. Spread Moch Liver Pate over top. Cover loaf 
with second sheet of pastry. Press together at sides; trim to fit. Bake 
for about 15 minutes until crust is lightly browned. 

C!A-VEY MOCH CHOPPED LIVER 

1 c. mushrooms, roughly chopped 
1 lg. onion, roughly chopped 
1 T. olive oil 

lh c. walnuts 
lh tsp. salt 
1h tsp. pepper 

Linda 'Parfier 

In a medium saucepan, saute mushrooms and onions in oil on 
medium heat until onions become translucent. In a blender or food 
processor, chop the walnuts and add the mushrooms and onion mixture 
and salt and pepper. Blend together for 30 seconds. Serve chilled. 

Linda 'Parfier 
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~APEFRUIT BAKED ALASKA 

3 med. grapefruit 
1 c. orange marmalade 
3 egg whites, room temp. 

14 c. g ranulated sugar 
Powdered sugar 

Prehea t oven to 425°. Cut g rapefruit in half. Remove core and a ll 
membranes leaving flesh in grapefruit shell. Place on a baking sheet 
and set aside. Heat marmalade until warm. ln a medium bowl, beat 
egg whites until soft peaks form. Slowly beat in granulated sugar a 
little at a time, beating until stiff. Carefully fold in warm marmalade. 
Cover top of g rapefruit halves with meringue, covering to edge of 
shells. Bake grapefruit a pproximately 8 minutes or until nicely 
browned. Sprinkle with powdered sugar. 

.Mll!yann 'PietnL:>zf<i 

!ll.NEAPPLE CASSEROLE 

'h c. butter, softened 
1/.z c. sugar 
4 eggs 

6 s lices white bread, trimmed & 
cubed 

1 (15-oz.) can cmshed pineapple 

Preheat oven to 350°. Cream together butter and sugar. Add eggs 
one at a time. Add white bread then crushed pineapple. Mix together. 
Pour into 2-quart casserole bowl. Bake at 350° for one hour. Great as 
a Thanksgiving side dish! 

9ayle Lech'ner 
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hPLE CORNBREAD STUFFING 

1 lb. loose pork sausage meat 
2 c. finely chopped onions 
2 c. finely chopped celery 
1h c. finely chopped green pepper 
1h c. finely chopped red bell pepper 
4 c. cmmbled cornbread 
4 c. fresh white bread cmmbs 

2 T. sage 
1 T. dried thyme 
2 Granny Smith apples, peeled, 

cored & chopped 
1,4 lb. butter 
1 c. chicken broth 
1h c. dry vermouth 

Place sausage meat in a large skillet and cook until it loses its raw 
look. Add onions, celery, green and red peppers and cook until 
vegetables are limp. Do not drain. In a large bowl, combine cornbread, 
bread crumbs, sage, thyme and apples. Add melted butter and mix. 
Add sausage mixture, chicken broth and vermouth. Mix thoroughly. 
Add salt and pepper to taste. Add more chicken broth if the mixture 
seems too dry. Place the dressing in buttered casserole, cover and bake 
for 45-60 minutes at 350°. 

Xaren Jolley-9ates 

~ORN BREAD AND PROSCIUTTO STUFFING 

2 onions, chopped fine 
1 leek including some green 

chopped fine, washed well & 
drained well 

1 lg. garlic clove, minced 
1 stick butter 
1h lb. prosciutto, sliced 1,4 inch 

thick & diced 

10 c. corn bread stuffing 
1 scallion, cl1opped fine 
1h c. finely chopped fresh flat 

leafed parsley leaves 
Chicken broth 

In a large skillet cook onions, leek and garlic in butter over moderate/ 
low heat stirring until vegetables are softened. Add prosciutto and 
cook stirring 1 minute. Stir in corn bread stuffing gradually. Add 
scallion. Parsley and pepper to taste and cook over moderate heat until 
stuffing is coated with butter. Transfer to bowl and add 2 cups stock 
to moisten (but not wet). Toss well. 

Linda 'Parf..er 
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hMONDYRICE 

2 T. sunflower oil 
1 red pepper, seeded & diced 
6 scallions, clzopped 
1 c. brown rice 
2lh c. good stock 
Salt & freshly ground black 

pepper 

1 T. freshly chopped parsley 
1 c. sliced button mushrooms 
1 c. flaked almonds 
4 hard-boiled eggs 

Heat oil in a large saucepan; fry peppers and onions for about 5 
minutes. Add rice and cook gently until all oil is absorbed. Add stock, 
seasoning and parsley. Bring to a boil, cover with a lid and simmer 
gently for 30 minutes, stirring occasionally to prevent mixture from 
sticking. Add mushrooms and cook for about 10 minutes until rice is 
tender and all stock has been absorbed. Add almonds and eggs, diced. 
Serves four. 

~RBED SPINACH CASSEROLE 

1 (10-oz.) pkg. frozen spinach, 
thawed 

1 pkg. Knorr leek soup mix 
1 tsp. dry marjoram 

1 c. sour cream 
1 c. soft white bread crumbs 
Lh c. grated Swiss cheese 
Butter 

Preheat oven to 350°. Thaw frozen spinach. Combine with leek soup 
mix, ma~oram and sour cream. Mix well and put into a buttered 
casserole. Spread soft bread crumbs over the top and sprinkle with 
Swiss cheese. Bake 30 minutes until thoroughly heated and cheese 
has melted. 

.JVancy 'Wallace 
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61EESY LEEKS WITH BACON 

4 med. sized leeks 11A c. skim milk 
8 Canadian bacon slices, lightly % c. grated aged cheddar cheese 

broiled 1 tsp. Dijon mustard 
2 T. butter Salt & pepper 
2 T. all-purpose flour Fresh parsley to garnish 

Preheat oven to 350°. Cut the coarse green leaves off the leeks. Cut 
a deep slit through all the green and half the white part of the leek 
and open up. Wash thoroughly under running cold water. Wrap each 
leek in 2 rashes of bacon. Arrange in a shallow ovenproof dish so that 
they are just touching. For the sauce: Heat butter in a saucepan, stir 
in flour and cook for a minute. Gradually blend in milk and bring to 
a boil, stirring until thickened. Remove from heat and add 2;3 of the 
cheese, mustard and seasoning. Pour sauce over leeks and sprinkle 
remaining cheese. Cook uncovered at 350° for 1 hour until leeks 
look tender. 

Liz 'Dwyer 

~AND MARNIER CARROTS 

10 fresh carrots 
l,4 c. butter 
1 T. flour 

21.J c. fresh orange juice 
111.z T. Grand Marnier 
Orange slices for garnish 

Peel carrots and cut into strips lengthwise. Cook in boiling water 
with lid on until tender. Drain and remove to greased 7 x 9-inch shallow 
baking dish. Melt butter and stir in flour; cook for 1 minute. Gradually 
add orange juice, stirring constantly until mixture bubbles. Add Grand 
Marnier, blend well and remove from heat. Pour evenly over carrots. 
Garnish with twisted orange slices. Bake at 350° for 30 minutes. 

Colleen Scfimidt 
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{lJALSAMIC GLAZED SWEET POTATOES 

3 lg. sweet potatoes 
1,4 c. balsamic vinegar 
1 T. brown sugar 

1/4 c. butter 
1 tsp. salt 

Preheat oven to 400°. Peel and cut sweet potatoes into l-inch pieces. 
In large skillet, bring vinegar and brown sugar to a boil. Stir until sugar 
is dissolved and cook until thickened (about 3 minutes). Add butter 
and salt and stir until melted. Add sweet potatoes and toss to coat. 
Place potatoes on a rimmed sheet pan and bake 40 minutes. 

'Tracy Criscitiello 

~TUCKY BOURBON SWEET POTATOES 

3 (1- lb. 2-oz.) cans sweet potatoes 
1 c. sugar 
'l'J c. bourbon 

lh c. butter or margarine 
lh tsp. vanilla extract 

Preheat oven to 350°. Turn sweet potatoes with liquid into a large 
saucepan. Cook over medium heat stirring occasionally until hea ted . 
Drain sweet potatoes of liquid. Mash potatoes. Add sugar, bourbon, 
butter or margarine and vanilla. Beat until well blended. Turn potato 
mixture into a 2-quart baking dish. Bake uncovered for 30 minutes. 
Serves 9. 

J}yEET POTATO CASSEROLE 

6 med. sweet potatoes 
7h c. sugar 
2 eggs 

Topping: 

1/.J c. brown sugar 
\tJ c. clwpped pecans 

1 T. vanilla 
7h c. butter 
1/1 c. milk 

2 T. flour 
2 T. butter 

:M a 1y r'f.ng el fi art 

Preheat oven to 350°. Grease a 9 x 13-inch pan. Cook, peel and 
mash potatoes. Add sugar, eggs, va nilla, butter and milk and blend 
thoroughly. Spread into pan. Make topping: Cream brown sugar and 
butter. Add nuts and flour. Sprinkle on top of potatoes. Bake at 350° 
for 30 minutes. (Potatoes may be boiled or baked in the first step.) 

1Jiana :Xazazis 
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~RANBERRY BUTTERMILK SCONES 

3 c. flour 
1!J c. sugar 
2 1h tsp. baking powder 
~ tsp. salt 
1h tsp. baking soda 
~ c. cold butter 

1 c. buttermilk 
1 c. dried cranberries 
1 tsp. grated orange peel 
1 T. milk 
1,4 tsp. cinnamon + 2 T. sugar 

In a bowl, combine the flour, \13 cup sugar, baking powder, salt and 
baking soda; cut in cold butter. Stir in the buttermilk just until 
combined. Fold in cranberries and orange peel. Tum onto a floured 
surface; divide dough in half. Shape each portion into a ball and pat 
into a 6-inch circle. Cut each circle into six wedges. Place on lightly 
greased baking sheet. Brush with milk. Combine the cinnamon and 
sugar and sprinkle over scones. Bake at 400° for 15-20 minutes or until 
golden brown. Yield: 1 dozen. 

Joan CJ3arna 

mUTTERMILK-SAGE BISCUITS 
1h c. white cornmeal 
11h c. all-purpose flour 
2 tsp. baking powder 
~ tsp. baking soda 
2 T. minced fresh sage or 1 T. 

crumbled dried 

1 ~ tsp. freshly ground pepper 
1h tsp. salt 
6 T. unsalted butter, chilled 
1!J c. buttermilk 

Preheat the oven to 425°. Grease a baking sheet. In a bowl, mix the 
cornmeal, flour, baking powder, baking soda, sage, pepper and salt. 
Toss with a fork to combine. Cut the butter into the bowl and mix with 
a pastry blender or your fingers. Add the buttermilk and stir just until 
the dough holds together. Do not overmix. Turn the dough out onto 
a lightly floured surface. Knead with the heels of your hands a few 
times. Pat the dough to a ~-inch thickness. With a 1 Y.!-inch diameter 
round cutter, cut out the biscuits and place them, in a tight formation, 
on the baking sheet. If you have leftover dough scraps, press them 
together and cut out more biscuits. Bake the biscuits in the preheated 
oven for 12 to 15 minutes until lightly browned. Makes about 30 
biscuits. 

Linda 'Parker 
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.ilLMPKIN BISCUITS 

21h c. all-purpose flour 
1 T. baki,tg pow der 
1 tsp. salt 
2 1h T. brown sugar 
lh c. unsalted butter (cold), cut 

into sm. bits 

1 (15-oz.) can unsweetened 
pumpkin puree 

2 tsp. grated orange zest 
2 T. lzeavy cream 

Preheat oven to 400°. Butter baking sheets. Sift the flour, baking 
powder, salt and brown suga r into a mixing bowl. Use a pastry blender 
to cut in the butter until the mixture resembles coarse meal. Stir in the 
pumpkin and orange zest to make a soft dough. Pat the dough to !1.2 
inch thick. Cut out biscuits using a 2-inch cutter. Put the biscuits on 
buttered baking sheets. Gather scraps and pat again Y2 inch thick. Cut 
as many biscuits as possible. Use a pastry brush to brush the tops of 
the biscuits with cream. Bake just until lightly browned, about 15 
minutes. Makes 36 biscuits. 

Linda 'Parker 

(j1ACKED BLACK PEPPER CREAM BISCUITS 

3 c. cake flour 
1 T. baking powder 
1 T. sugar 
2 T. coarsely ground black pepper 

I tsp. salt 
1 14 c. lteavy cream 
2 T. butter 
114 tsp. coarse salt 

Prehea t oven to 425°. Lightly g rease a baking sheet. Melt butter and 
cool. Sift together the flour and ba king soda. With a fo rk stir in sugar 
and 1 !1.2 tablespoons pepper and 1 teaspoon salt. Add cream and stir 
to form a soft dough. On a lightly floured board knead 8 times. Pa t 
out dough into a 9-inch square that is Y2 inch thick. Cut into rectangles 
that are 2 -Y-1 x 1 ~ inches (1 6). Dip tops of biscuits in butter and arrange 
butter side up on baking sheet spacing V2 inch apart. Sprinkle with sa lt 
and remaining pepper. Bake 15 minutes. 

L inda 'Parker 
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~MES BEARD SWEET POTATO ROLLS 

2 (1A-oz.) pkgs. yeast 3 eggs, one of which is beaten 
1A c. sugar together with 2 T. heavy cream 
1h c. water (110°-115°) 3-3 1h c. flour 
3 T. melted butter 1h c. cooked mashed sweet 
1 T. salt potatoes 

In a bowl combine yeast with 1 tablespoon of sugar and warm water; 
let proof for 5 minutes. Add remaining sugar, butter, salt and 2 of the 
eggs to the yeast mixture; stir to blend well. Stir in the flour, 1 cup at 
a time, and then stir in the sweet potato. Tum out onto a floured surface 
and knead for 2 to 3 minutes adding only enough flour to prevent it 
from sticking to the board. When the dough is smooth and springy, 
shape it into a ball. Place in an oiled bowl and coat the dough completely 
with the oil. Cover bowl with plastic wrap and let sit in a warm place 
until it doubles in size, about 1 hour. Punch dough down and shape 
into 2 dozen golf ball sized balls. Place them onto a buttered cookie 
sheet about 2 inches apart. Cover and Jet rise until doubled in size. 
Preheat oven to 375°. Brush the rolls with the beaten egg and cream 
mixture. Bake for 20 minutes. 

~KEWAFFLES 
8 eggs 
21,4 c. sugar 
1 lb. butter, softened 

Linda Winter 

4 T. milk 
lh tsp. baking soda 
21,4 c. flour 

Beat eggs well. Mix in sugar, butter, milk, baking soda and flour. 
Bake in waffle iron until golden. 

Liz rrJwyer 
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vt£w YEAR'S EVE CHOCOLATE CAKE 

2 oz. unsweetened chocolate, 
broken up 

4 oz. semisweet chocolate, broken 
up 

9 T. unsalted butter 
12 T. sugar 
3 T. all-purpose flour 

5 med. eggs, separated 
Pinch of salt 
Icing (recipe to follow) 
Narcissus, ivy to decorate 
Whipped cream 
Raspberries 

Preheat oven to 350°. Butter a 9-inch springform pan, then line with 
a circle of buttered waxed paper, dusted with flour. Melt both 
chocolates in double-boiler over simmering water. Stir until melted. 
Remove from heat and scrape into medium bowl. Cool 30 minutes. 
Add butter, stirring well. Add 9 tablespoons sugar, flour and egg yolks, 
one at a time, stirring each time. Place egg whites in the bowl of an 
electric mixer. Add salt and beat until egg whites start to hold their 
shape. Add 3 remaining tablespoons sugar and beat until egg whites 
are firm but not stiff or dry. With a rubber spatula, gently fold egg 
whites into chocolate mixture, one cup at a time. Scrape batter into 
pan. Bake for 35 minutes. Check for doneness with toothpick. Cool 15 
minutes. Gently remove sides of springform pan. Cover top with wire 
cake rack and invert cake. Gently remove bottom pan and peel off 
waxed paper. Place a second wire cake rack on bottom of cake and 
invert once again so top is up. Cool completely. Pour warm icing over 
top of cake. Spread with long, flexible metal spatula. Let rest 2 hours 
to set. Garnish with narcissus or ivy; serve with whipped cream and 
raspberries. 

Icing for New Year's Eve Chocolate Cake: 

4 T. unsalted butter 
2 oz. semisweet chocolate 
2 oz. bitter chocolate 

3 T. heavy cream 
¥.1 c. sifted confectioners' sugar 
1 tsp. vanilla extract 

In top of double boiler over simmering water, melt butter and 
chocolates, whisking constantly. Remove from heat and whisk in heavy 
cream. Add sugar and vanilla and whisk until completely smooth. Ice 
the chocolate cake. 

:Karen Jolley-9ates 
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{lJLACK DEVIL'S FOOD CAKE 

1 c. boiling water 
2 squares unsweetened Baker's 

chocolate 
1 c. sugar 
1 T. butter 

1 c. sifted flour 
1 tsp. baking soda 
1,4 tsp. sa It 
1 egg, beaten 

Preheat oven to 350°. Butter and flour an 8-inch cake pan. In a large 
saucepan, boil1 cup boiling water and Baker's chocolate for 5 minutes, 
stirring constantly. Add sugar and butter and cool thoroughly. Sift 
together sifted flour, baking soda and salt. Add to mixture. Add beaten 
egg. Pour into 8-inch cake pan. Bake at 350° for 35 minutes. 

Liz 1Jwyer 

108648-10 Holiday 207 



~D VELVET CAKE WITH VANILLA CREAM 
CHEESE FROSTING 

2 1h c. flour 
1h c. cocoa power 
1 tsp. baking soda 
1h tsp. salt 
1 c. (2 sticks) butter, softened 
2 c. sugar 
4 eggs 

Vanilla Cream Cheese Frosting: 

1 (8-oz.) pkg. cream cheese 
4 T. butter 
2 T. sour cream 

1 c. sour cream 
1h c. milk 
1 (1-oz.) bottle red food color 
2 tsp. pure vanilla extract 
Vanilla Cream Clreese Frosting 

(recipe follows) 

2 tsp. vanilla extract 
1 (16-oz.) pkg. confectioners' sugar 

Preheat oven to 350°. Sift flour, cocoa powder, baking soda and salt; 
set aside. Beat butter and sugar in large bowl with electric mixer on 
high speed 5 to 7 minutes or until light and fluffy. Beat in eggs, one 
at a time. Mix in sou r cream, milk, food color and vanilla extract. 
Gradually beat in flour mixture on low speed just until blended. Do 
not overbeat. Pour batter into 2 greased and floured 9-inch round cake 
pans. Bake in preheated 350° oven for 35 to 40 minutes or until toothpick 
inserted in center comes out clean. Cool1 0 minutes; remove from pans. 
Cool completely on wire rack. Fill and frost ca ke layers with Vanilla 
Cream Cheese Frosting. Vanilla Cream Cheese Frosting: Beat 1 (8-
ounce) package cream cheese, 4 tablespoons (\12 s tick) butter and 2 
tablespoons sour cream in large bowl until smooth. Mix in 2 teaspoons 
pure vanilla extract. Gradually beat in 1 (16-ounce) package 
confectioners' sugar on medium speed until light and fluffy . 

Jeanette 'Pelikan 
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JQuR CREAM CHOCOLATE CHIP CAKE 

Yellow cake mix 1 c. sour cream 
1 pkg. instant vanilla pudding 1h c. sugar 
1h c. oi l 1 tsp. cinnamon 
4 eggs 1 sm. pkg. chocolate chips 

Preheat oven to 350°. In a large bowl blend cake mix, pudding mix, 
oil, eggs and sour cream. It will be very thick. In a small bowl mix 
sugar and cinnamon. Add to batter and stir. Add small package 
chocolate chips. Grease angel food pan and dust with flour. Pour in 
mix. Bake at 350° for 1 hour more or less. 

{;lJouRBON CAKE 

8 extra lg. eggs, separated 
1 lb. butter, softened 
2 c. sugar 
2 tsp. vanilla 
2 tsp. almond extract 

lfJ c. bourbon 
3 c. flour 

Liz rrJwyer 

1 c. finely chopped nu ts 
1 c. sugar 

Preheat oven to 350°. Grease and flour a tube pan with removable 
bottom. Cream butter and 2 cups sugar and add egg yolks one at a 
time and beat thoroughly. Add vanilla, almond extract and bourbon. 
Add 3 cups flour and nuts and mix thoroughly. Set aside. Beat the egg 
whites until foamy; gradually add 1 cup sugar and beat until stiff. Fold 
some of the egg whites into the butter-flour mixture. Then fold the egg 
whites into the mixture carefully so as to not deflate the egg whites. 
Use a large bowl as this makes a large amount of batter. Pour the batter 
into a tube pan and smooth the top. Bake for 1 ~ hours. Cool30 minutes 
in pan on wire rack. Cut around the outside and inside of the pan and 
lift the cake out using the center of the pan for a handle. Separate the 
bottom of the cake from the pan using a knife and invert the cake onto 
the wire rack. Cool completely before serving. 

rsarbara Jy( ullin 
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aHEESECAKE 

2 (8-oz.) pkgs. cream cheese 
1 c. sugar 
3 eggs, separated 

3 T. flour 
1 1h tsp. va11illa 
1 pt. sour cream 

Preheat oven to 350°. Beat egg whites fo r extra lightness. Mix crea m 
cheese, sugar, egg yolks, flou r, vanilla and sour crea m in blend er. Mix 
in egg whites. Pour into greased 8-inch springform pan. Bake at 350° 
for 45 minutes. Turn off oven. Let cheese ca ke set for 1 hour. Chill. 

61RNMEAL PIE CRUST 

011e Si11gle Cmst: 

1 c. + 2 T. flour 
1h c. yellow commeal 
1 T. sugar 
lh tsp. salt 
2 T. cold unsalted butter, cut i 11 to 

'14-inclt pieces 

Liz 'DW)1er 

1.4 c. cold vegetable shortening, cut 
in to pieces 

1.4 c. cold buttermilk 

Combine flour, cornmea l, suga r and salt. Sca tter the butter over dry 
ingredients and then use a pastry blender to cut into pieces the size 
of split peas (or work in a food processor bowl and pulse 5 or 6 times) 
then add the shortening in the same manner. Add the buttermilk and 
stir (or pulse until the dough forms clumps). It will be damper than 
most pie crusts. Shape into a large flat piece, wrap and refrigerate 
for an hour before rolling out. It is especially good for pumpkin or 
apple pie. 

Carole Smillie 
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{iJLACK BOTIOM PIE 

Filling: 

2 T. water 
2 T. rum 
1 env. unflavored gelatin 
2h c. sugar 
1 T. cornstarch 

Chocolate Cnlst: 

11h c. chocolate wafer cookies, 
crushed 

Topping: 

2 c. heavy cream 

2 c. milk 
4 egg yolks 
1 c. (6 oz.) semi-sweet chocolate 

chips 

2 T. sugar 
YJ c. butter, melted 

3 T. confectioners' sugar 

Preheat oven to 350°. To make the crust: Combine crushed cookies, 
2 tablespoons of sugar and lJ3 cup of melted butter. Press into a 9-inch 
pie plate, both bottom and sides. Bake for 8-10 minutes. Cool on wire 
rack. To make the filling: Combine water and rum. Sprinkle gelatin 
over mixture and set aside. Combine 2h cup sugar and cornstarch in 
heavy saucepan. Gradually mix in milk and egg yolks. Bring to a boil 
over medium heat, whisking constantly; boil one minute. Stir in gelatin 
mixture until dissolved. Stir 1 cup custard mixture and chocolate chips 
until smooth. Pour into cooled crust. Chill 30 minutes or until set. 
Set aside remaining mixture. Beat 1 cup cream with 1 1h tablespoons 
confectioners' sugar. Combine with remaining custard. Spoon over 
chocolate mixture. Chill pie. Cover with remaining sweetened 
whipped cream. 

Linda rWinter 
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.il!ALINE PUMPKIN PIE 

3 T. butter, softened 
Y.J c. + Ih c. firmly packed light 

brown sugar 
Y.J c. cfwpped pecans 
1 (9-inch) pie crust 
3 lg. eggs, liglttly beaten 
1'h c. canned pumpkin puree 

1 tsp. salt 
1 tsp. cinnamon 
1 tsp. ginger 
1 tsp. ground cloves 
1 c. evaporated milk 
Ih c. water 
Ih c. granulated sugar 

Preheat oven to 450°. In a small mixing bowl, cream the butter with 
YJ cup brown sugar until smooth. Stir in the pecans. Spread the mixture 
into the bottom of the pie crust and bake 10 minutes. Let stand 10 
minutes to cool. Reduce oven temperature to 350°. In a medium mixing 
bowl, whisk together the eggs, pumpkin puree, granulated sugar, the 
remaining Y2 cup brown sugar, the spices and salt. Combine the 
evaporated milk and water in a glass measu ring cup and stir into the 
pumpkin mixture, beating well. Pour the mixture into the partially 
ba ked pie crust. Bake 50 minutes or until the center is set. 

Xaren Jolley-Sates 

$ BY'S BEST PUMPKIN PIE WITH CRUNCHIES 

2 c. flour 
34 c. Crisco shortening 
4-5 T. ice water 
Ih c. dark brow11 sugar 
Ih c. soft butter 
Ih c. finely chopped nuts 
1 (16-oz.) can Libby's pumpkin 

2 eggs 
·~c. sugar 
Ih tsp. salt 
1 tsp. cinnamon 
~ tsp. ginger 
~ tsp. ground cloves 
1 (12-oz.) can evaporated milk 

First make the pie crust: Combine flour and shortening; cut in until 
fine like cornmeal. Add 4-5 tablespoons water and mix with fork. Make 
in to a loose ball and use about 34 of the dough to roll out one crust. 
Place in deep pie plate, flute and prick the dough. Bake at 475° for 4 
minutes. Meanwhile, mix brown suga r, butter and nuts. Remove 
partially-baked crust from oven and spread with above paste. Bake an 
additional 4-5 minutes until crunchies are toffee color. Remove from 
oven and make fi lling. To make filling: Combine pumpkin, eggs, sugar, 
sa lt, cinnamon, ginger and cloves. Mix well. Add one can evaporated 
milk and mix well. Pour into prepared pie shell. Bake at 425° for 15 
minutes then red uce temperature to 350° for 45-50 minutes until done 
(inserted knife comes out clean). Cool on wire rack. Chill. Serve with 
whipped cream. 

'Barbara M ullin 
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hPLE PIE WITH CRUMB TOPPING 

2 c. unsifted flour 
1h tsp. salt 
3.4 c. Crisco 
4-5 T. ice water 
%c. sugar 
2 T. flour 
1;2 tsp. cinnamon 

Juice of ;2 lemon 
6-7 c. peeled, cored & sliced 

apples 
5 T. softened butter 
10 T. sugar (!h c. & 2 T.) 
1;2 tsp. cinnamon 
lh c. flour 

Preheat oven to 425°. First make the pastry: Cut the shortening into 
2 cups of flour and salt using a pastry blender. Add 4-5 tablespoons 
water as needed. Mix until all flour is moistened and form into a ball. 
Roll out pastry and line a 9-inch deep pie plate. (These may be extra 
pastry dough; save for a small pie.) Make the filling: Mix % cup sugar, 
2 tablespoons flour, cinnamon, lemon juice and apple slices. Place in 
pie pan and dot with 1 tablespoon butter. Then make the crumb 
topping: Mix the 5 tablespoons of softened butter, 10 tablespoons of 
sugar, cinnamon and 'h cup of flour with a fork to make crumbs. Put 
on top of pie and bake at 425° for 40 to 50 minutes. Cool on wire rack. 

GiASSIC PECAN PIE 

3 eggs 
1 c. sugar 
1 c. dark corn syrup 
1 stick butter 

1 tsp. vanilla 
1.4 tsp. salt 

'Barbara .7vf ullin 

1 c. pecan halves 
1 prepared pie crust, unbaked 

Preheat oven to 400°. Place pie crust into pie plate; bottom crust only 
is needed. Melt the butter. Beat the eggs and sugar until light and 
fluffy. Stir in the butter, corn syrup, salt, vanilla and pecans. Mix well. 
Pour into unbaked pie shell. Bake at 400° for 10 minutes then lower 
oven to 350° and bake for 30-40 minutes or until filling is set. 

Xaren Jolley-Sates 
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~FFEE CHOCOLATE PECAN PIE 

1 unbaked 9-inclr pie crust 4 T. unsalted butter, melted 
4 oz. chocolate-covered toffee lh c. sugar 

bars, chopped (3 bars) 1 T. vanilla extract 
4 lg. eggs, liglrtly beaten 3.4 c. semi-sweet chocolate chips 
1 c. light corn syrup 1 c. pecans 

Preheat oven to 350°. Cover bottom of 9-inch pie crust with chopped 
chocolate-covered toffee bars. In a bowl, combine eggs, corn syrup, 
butter, sugar and vanilla. Mix well. Stir in chocolate chips and pecans. 
Pour mixture over broken chocolate-covered toffee bars in pie crust. 
Bake 50-55 minutes or until done. 

Xaren Jolley-Sates 

@ocOLATE BOURBON PECAN PIE 

lh (15-oz.) prepared pie crust 
4 lg. eggs 
1 c. ligltt corn syrup 
6 T. butter, melted 
'h c. sugar 
1.4 c. packed ligltt brown sugar 

3 T. bourbon (opt.) 
1 T. all-purpose flour 
1 T. vanilla extract 
1 c. pecan halves 
1 c. (6 oz.) semi-sweet chocolate 

morsels, melted 

Fit pie crust into a lightly-greased 9-inch pie pan, being careful to 
press together any cracks or seams. Fold edges under and crimp. 
Preheat oven to 350°. Whisk together eggs, then add corn syrup, melted 
butter, sugar, brown sugar, bourbon, flour and vanilla. Stir in pecans 
and melted chocolate. Pour filling into pie crust. Bake on lowest oven 
rack for 1 hour or until set; shield crust with aluminum foil after 20 
minutes. Cool. May serve with whipped cream. 

:Xaren Jolley-!)ates 
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.!ZL.MPKIN GINGERBREAD TRIFLE 

2 (14-oz.) pkgs. gingerbread mix 
1 (5-oz.) box instant vanilla 

pudding mix 
1 (30-oz.) can pumpkin pie filling 

(not pureed pumpkin, but pie 
filling) 

1h c. packed brown sugar 
1,4 tsp. ground cinnamon 
1 (12-oz.) ctn. frozen whipped 

toppitrg 
lh c. gingersnaps (opt.) 

Bake the gingerbread according to the package directions; cool 
completely. Prepare the pudding and set aside. Stir the pumpkin pie 
filling, sugar and cinnamon into the pudding. Crumble 1 pan of 
gingerbread into the bottom of a large bowl, ideally a trifle bowl. Pour 
1h of the pudding mixture over the gingerbread; add a layer of whipped 
topping. Repeat with the remaining gingerbread, pudding and 
whipped topping. Sprinkle the top with crushed gingersnaps, if 
desired. Refrigerate overnight. 

~FFEEBARS 
1% c. flour 
1 c. sugar 
1 c. softened butter 
1 tsp. vanilla extract 

1Jarielle "Walsn 

1 egg yolk 
1 egg white, beaten slightly 
1h c. finely dropped walnuts 

Mix flour, sugar, butter, vanilla and egg yolk thoroughly. Press into 
jelly-roll pan. Using plastic paint scraper or pancake turner helps to 
spread evenly, then spread egg white evenly over dough. Press nuts 
lightly into dough. Bake at 275° for 1 hour 10 minutes until golden 
brown. Immediately cut into bars or squares. Cool on wire rack. 

13arbara :Mullin 
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~HOCOLATE PIXIES 

1-oz. square unsweetened 
clzocolate, melted 

2 1h c. sifted all-purpose flour 
2 tsp. baking powder 
1h tsp. salt 

lh c. vegetable oil 
2 c. sugar 
4 eggs 
2 tsp. vanilla extract 
1 c. confectioners' sugar 

Melt chocolate in top of double boiler over simmering wa ter. Sift 
together flour, baking powder and sa lt. Combine o il, chocolate and 
sugar. Add eggs one at a time and beat well after each addition. Add 
vanilla. Add sifted dry ingredients to chocolate mixture and blend 
well. Chill several hours or overnight. Hea t oven to 350°. Lightly grease 
cookie sheets with unsalted butter or shortening. Drop dough by 
rounded teaspoonfuls into confectioners' sugar. With fingers, coa t 
dough thoroughly with suga r and shape into balls. Place balls 2 inches 
apart on prepared cookie sheets. Bake 10 to 12 minutes. Cool slightly 
and remove cookies to wire cake rack to cool. Store in airtight containers 
for a week or in freezer for a month. If cookies are frozen, let thaw at 
room temperature before serving. Makes about 6 dozen cookies. 

Joan :Xyli.sfi 

~NNY'S CHOCOLATE FILLED BON-BONS 

1h c. butter 
1h c. granu lated sugar 
1 tsp. vanilla 
1 egg 

1 ~ c. unsifted all-purpose flour 
~ tsp. baking soda 
14 tsp. salt 
36 chocolate Kisses, unwrapped 

Preheat oven to 400°. Cream butter, sugar, brown sugar, vanilla and 
egg in large bowl at medium speed on electric mixer. Combine flour, 
baking soda and salt. Stir into crea med mixture. Press two level 
measuring teaspoonfuls dough a round each Kiss, covering Kiss 
completely. (Place pecan half on top of each if desired.) Place on 
ungreased baking sheet. Bake at 400° for 6-7 minutes. (Cookies will 
not brown. Do not overbake.) Gently press pecans into hot cookies or 
just press top of cookies. Cool on baking sheet one minute. Remove 
to cooling racks. Makes 3 dozen cookies. 

Linda 'Parker 
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~OCONUT MACAROONS 

2 (8-oz.) pkgs. shredded coconut 
1 (15-oz.) can (1 1h c.) sweetened 

condensed milk 

2 tsp. v anilla 

Preheat oven to 350°. Mix ingredients well. Drop from teaspoon onto 
very well greased cookie sheet (should be in a little mound). Bake at 
350° for 10-12 minutes. Cookies should be slightly golden on top but 
be careful to not burn the bottoms. Cool slightly and remove to cooling 
rack. Makes 4 dozen cookies. 

(61RISTMAS WREATHS 

36 lg. marshmallows 
lh c. butter 
1h tsp. vanilla 

'Danelle 'lValsfi 

% tsp. green food coloring 
3 1h c. cornflakes 
Red M & M candies 

Over medium heat, melt marshmallows and butter together. Stir in 
vanilla and food coloring. Fold in cornflakes and mix well. Drop by 
tablespoonfuls onto wax paper. Working quickly with buttered fingers, 
form into little wreaths. Decorate with red candies. They will firm up 
as they cool. 

Janet 9ardner 

~ADITIONAL SUGAR COOKIES 

3,4 c. shortening (part butter or 
margarine) 

1 c. sugar 
2 eggs 

1 tsp. vanilla 
2 1h c. flour 
1 tsp. baking powder 
1 tsp. salt 

Mix thoroughly shortening, sugar, eggs and vanilla. Blend in flour, 
baking powder and salt. Cover and chill at least 1 hour. Heat oven to 
400°. Roll dough Vs inch thick on lightly floured board. Cut into desired 
shapes. Place on ungreased baking sheet. Bake 6 to 8 minutes or until 
very light brown. Makes 4 dozen 3-inch cookies. 

Colleen Scfimidt 
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[Yi_A WAGON COOKIES 

lh c. margarine (1 stick) 1 tsp. vanilla 
1 c. sugar 1 tsp. salt 
1 egg+ 1 yolk, well-beaten 1 c. brown sugar 
11h c. flour 1 egg white 
1 tsp. baking powder % c. walnuts, chopped 

Preheat oven to 350°. Cream margarine and sugar. Add 1 egg and 
1 yolk well beaten; add vanilla. Sift flour, baking powder and salt 
together; add to wet mix. Spread mix into a greased 9 x 12-inch pan. 
Make a meringue as fo llows: Beat 1 egg white stiff; add 1 cup brown 
sugar. Spread over batter. Sprinkle with % cup walnuts. Bake 30 
minutes or longer at 350° (until batter is firm). 

!Y{QNEY COOKIES 

1 c. butter 
1 c. sugar 
1 c. honey 
1 tsp. baking soda 

1 tsp. warm water 
1 tsp. cin_namon 
1 tsp. mace 
3 c. flour 

Liz 'Dwyer 

Preheat oven to400°. Cream butter and sugar. Beat in honey. Dissolve 
baking soda in warm water and add to mixture. Sift spices with flour 
and add. Put through cookie press or drop by spoonfuls on cookie 
sheets. Bake at 400° for 8 minutes. 

Liz 'Dwyer 
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~EEK WEDDING COOKIES 

1 c. (1h lb.) sweet butter 
Y4 c. sugar 
1 egg yolk 
2 T. brandy 
1.h tsp. vanilla extract 
1;2 tsp. almond extract 

l,h tsp. baking soda 
2 1.h c. sifted flour 
1;2 finely chopped walnuts or 

almonds 
Confectioners' sugar 

Cream the butter with an electric mixer until fluffy (at least 25 
minutes). Add sugar slowly and keep beating. Add egg yolk, brandy, 
vanilla and almond extracts. Sift baking soda with flour and fold into 
mixture. Add nuts by kneading into dough (don't overwork dough). 
Add a little flour if dough is too wet. Measure 1 tablespoon each of 
dough into a ball and place on ungreased baking/cookie sheet. Bake 
30 minutes at 375° or until golden brown. Put all baked wedding balls 
on a platter and sift confectioners' sugar on them while still warm. 
When cool, before serving, roll in confectioners' sugar to coat. 

r:Ricfi a rd 'Pelikan 

~ICAN WEDDING CAKES 

3A c. butter 
IA c. margarine 
1.h c. sugar 
2 tsp. vanilla 

1 T. water 
2 c. flour 
1 c. chopped pecans 

Preheat oven to 300°. Cream butter, margarine and sugar. Add vanilla 
and water. Add flour. Mix well and add pecans. Form small balls a 
little larger than marbles. Bake on ungreased cookie sheets in slow 
(300°) oven for 20 minutes. While hot, roll in powdered sugar. 

Liz 'Dwyer 
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~ K LEMON TEACAKES 

Cookies: 

lf.l c. sugar 
1 c. butter, softened 
1 egg 
1 tsp. vanilla extract 

Glaze: 

1 ~ c. pow dered sugar, sifted 

Garnisl1: 

Candied violets OR tiny frosting 
flow ers 

2 1,4 c. all-purpose f lour 
1 ~ tsp . grated lemon peel 
1 to 2 drops yellow food coloring 

3 to 4 T. milk 

Heat oven to 350°. In large mixer bowl combine all cookie ingredients 
except flour, lemon peel and food coloring. Bea t at medium speed, 
scraping bowl often, until very light and creamy (2 to 3 minutes). By 
hand, stir in flour until well mixed . ln small bowl, place 314 cup d ough. 
By hand, stir in lemon peel. Shape lemon flavored dough into 36 (Y2-
inch) balls. Divide remaining dough into 36 pieces. Place 1 lemon 
dough ball in center of each piece of dough; shape into l-inch balls, 
making sure lemon dough is covered . Place 2 inches apart on cookie 
sheets. Bake for 15 to 18 minutes or until edges are lightly browned. 
Cool completely. In medium bowl stir together all glaze ingredients. 
Dip top of each cookie into glaze; let excess glaze drip off. Place on 
wire rack over waxed paper. ff needed, add a few drops of milk to glaze 
if it becomes too thick. Garnish with candied violets before frosting sets. 
Yield: 3 dozen. 

ARINGUES 

3 egg whites 
1 c. sugar 
1 pkg . chocolate chips 

Janet 9 anlner 

1,4 tsp. cream of tartar 
'h c. chopped 1mts 
'h tsp. vanilla 

Prehea t oven to 200°. Grease a cookie sheet. Beat egg whites until 
stiff. Add suga r gradually. Add crea m of tartar and vanilla. Fold in 
nuts and bits; drop by spoonfu l on greased cookie sheet. Bake at 200° 
for 50-60 mi nutes. 

L iz rvwyer 
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tfNICKERDOODLES 

1 c. shortening 
1 1h c. sugar 
2 eggs 
2 2/J c. sifted flour 
2 tsp. cream of tartar 

1 tsp. baking soda 
1h tsp. salt 
2 T. sugar 
2 tsp. cinnamon 

Preheat oven to 400°. Cream shortening and sugar until well-blended. 
Add eggs; mix well. Sift flour, cream of tartar, baking soda and salt. 
Add to shortening mixture. Mix well. Chill dough. Roll chilled dough 
into balls and roll them in sugar and cinnamon mixed together in a 
bowl. Place them 2 inches apart on ungreased baking sheets and bake 
for 8-10 minutes. Makes 5 dozen. 

~ACZNEGO 
2 ~ c. sifted flour 
1 tsp. baking powder 
3A c. sugar 
1 c. butter 
1 egg, beaten 

1 T. sour cream 
1h tsp. vanilla 

J:.iz 'Dwyer 

1 can Solo apricot fi lling 
1A c. sugar 
%c. flour 

Preheat oven to 350°. Combine 2 !h cups flour, baking powder and 
~ cup sugar in bowl. Blend in butter by hand . Combine egg, sour 
cream and vanilla and add to flour mixture blending to form dough 
(all by hand). Spread ~ of dough onto ungreased sided cookie sheet 
using an offset spatula (dip spatula in water to make spreading easier). 
Top with apricot filling. To remaining dough, add 1,4 cup sugar and 1,4 
cup flour, combining to form crumbs. Sprinkle over apricot filling. 
Bake for 45 minutes. Cool and cut into l-inch squares . 

.A1 a 1yann 'Pietruszki 
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~ANGE MARMALADE NUT BARS 

1 pkg. store-bought cookie dough 
1 c. mannalade 

1lh c. walnuts, chopped 
1 c. semi-sweet chocolate chips 

Preheat oven to 350°. Spread cookie dough on ung reased (9 x 12-
inch) cookie sheet to 14-inch thickness. Bake 18-20 minutes. Let cool. 
Spread marmalade over the cooled cookie dough. Sprinkle nu ts on top 
of marmalade. In a double boiler over lightly simmering water, melt 
chocolate chips. Dip a spoon in melted chocolate and drizzle on top 
of nuts. Let cool. Cut into 12 bars. Tip: Add a little butter to chocolate 
chips to make drizzle thinner. 

S ayle Lecfiner 

0ARK CHOCOLATE ESPRESSO SHORTBREAD 

11.4 c. all-purpose flo ur 
l.4 c. cornstarch 
1.4 c. unsweetened cocoa 
1 tsp. instant espresso powder 
14 tsp. sa lt 

1 c. powdered sugar 
3 oz. wltite clwcolate baking bar 
3 oz. u11sweetened chocolate 

baking bar 

Preheat oven to 325°. Combine flour, cornstarch, cocoa, espresso 
powder and salt in a medium bow l; set aside. Bea t butter at medium 
speed with an electric mixer until fluffy; gradually add powdered 
sugar, beating well. Stir in dry ingredients; beat just until blended. 
Line 2 baking sheets with parchment paper. Divide doug h into 3 equal 
portions. Place 2 portions on opposite ends o f one baking sheet. Place 
remaining portion on second baking sheet. Cover do ug h portions with 
plastic w rap; gently press o r roll each portion of dough into a 5 Y2-inch 
circle. Lightly score each round with a sharp knife into 6-8 sections (I 
recommend 8). Bake rounds at 325° for 23 minutes or until shortbread 
feels firm to the touch. Gently score each round again and slide 
parchment from baking sheets onto wire racks. Let cool completely on 
the parchment. Cut shortbread into wedges along scored lines. Melt 
chocola te baking bars separately in small bowls in the microwave 
according to package directions. Partially dip w ide end of each 
shortbread wedge in unsweetened chocolate. Place on a wax paper­
lined jelly-roll pan and freeze briefly to set chocolate. Then partially 
dip other half of wide end of each wedge in w hite chocolate. Freeze 
briefl y to set white chocolate. Yield: 1 Y2-2 dozens. Can be frozen. 

X ris L uka 
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611NESE CHEWS 

lh c. butter 
1 c. flour 
2 T. sugar 
2 beaten eggs 
1 lh c. brown sugar 

1 c. chopped walnuts 
1h c. dry coconut 
1h tsp. vanilla 
2 T. flour 

Preheat oven to 350°. Combine butter, flour and sugar. Put into a 9 
x 9-inch pan. Bake 10-15 minutes. While baking the crust, combine 
eggs, brown sugar, walnuts, coconut, vanilla and flour. Spread on 
baked crust. Bake 30 minutes. Cool and cut into pieces. 

Letty J{udak 

~IE'S FAMOUS BROWNIES 

2 squares (2 oz.) unsweetened 
chocolate 

8 T. butter 
1 c. sugar 
2 eggs 

1h tsp. vanilla 
1 c. chopped walnuts 
~c. all-purpose flour 
14 tsp. salt 

Preheat oven to 325°. In a heavy saucepan over very low heat, melt 
chocolate and butter. Remove from heat and stir in sugar. Beat in eggs 
and vanilla. Quickly stir in nuts, flour and salt. Spread in well greased 
8 x 8-inch pan. Bake 40-45 minutes. Let pan cool on rack. 

Mary Smith 
Liz 'Dwyer 

~RESISTIBLE BROWNIES 
3A c. butter 
2 c. sugar 
l lh c. flour 
2f.1 c. cocoa 
1h tsp. baking powder 

% tsp. salt 
4 eggs, at room temp. 
2 tsp. vanilla 
2 c. semi-sweet chocolate chips 

Preheat oven to 350°. Melt butter. Pour butter into large mixing bowl. 
Add eggs, sugar and vanilla. Mix well. Stir in flour, cocoa, baking 
powder and salt. Stir until smooth. Add chips. Spread in a 13 x 9-inch 
baking pan. Bake 30 to 35 minutes. Cool on wire rack and cut into 2-
inch squares. 

108648-10 

Joan 'Barna 
Holiday 223 



~RGETFUL COOKIES 

2 egg whites 
Ys tsp. cream of tartar 
Pinel! of salt 
1 tsp. vanilla extract 

34 c. sugar 
V-1-34 c. semisweet chocolate 

chips &lor chopped nuts 

Preheat oven to 325°. Put on greased cookie sheet. Beat egg whites 
with on electric mixer at high speed until peaks form. Add cream of 
tartar, sa lt, vanilla and sugar. Mix. Fold in chocolate chips and/ or nuts. 
Put small spoonfuls on lightly greased cookie sheet. Put in oven; after 
2 minutes, turn oven off. Leave in over overnight. (Do not open door.) 

'Elizabeth C. J-{{wscom 

Jr. JOSEPH CREAM PUFFS 

1 c. water 
V! c. margarine 

Ricotta Cream: 

1 c. ricotta 
2 T. semi-sweet chocolate morsels, 

d ropped 
1 tsp. grated orange rind 

1 c. flour 
4 eggs 

'1.1 c. confectioners' sugar 
1/z c. lreavy cream, wlripped 
1 tsp. vanilla extract 
Marasclrino cherries 

To make puffs: Preheat oven to 400°. Heat butter and water to a 
boil. Stir in flour all at once. Mix over low heat until ball forms. Remove 
from heat. Beat in eggs, one at a time. Drop from spoon on ungreased 
cookie sheet. Bake 45-50 minutes. Allow to cool slightly. Split open 
and scrape out soft dough. Fill with ricotta cream. To make ricotta 
cream: Combine ricotta, chocolate morsels, orange rind and 
confectioners' sugar. Blend well. Fold in whipped cream and vanilla. 
Chill. Fill pastry puffs and decorate with dot of cream and cherry. 

Joan Xylisfi 
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.!llcAN CHEWS 

Cmst: 

1-* c. flour 
1h c. powdered sugar 
1A c. cornstarch 

Topping: 

1% c. packed golden brown sugar 
l,h c. light corn symp 
tA c. unsalted butter 

1h tsp. salt 
3A c. chilled unsalted butter, cut 

into 1h -inch pieces 

4 c. coarsely chopped pecans 
1h c. whipping cream 
2 tsp. vanilla extract 

For crust: Preheat oven to 350°. Line a 13 x 9 x 2-inch baking pan 
with foil, leaving one-inch overhang on all sides. Butter foil. Blend 
flour, powdered sugar, cornstarch and salt in food processor. Add 
butter and process until mixture begins to clump together. Press dough 
evenly into bottom of pan. Bake crust until set and light golden, about 
25 minutes. Remove from oven. Let stand while preparing topping. 
Reduce oven temperature to 325°. For Topping: Stir brown sugar, corn 
syrup and butter in heavy medium saucepan over medium high heat 
until sugar dissolves and mixture boils; boil one minute. Add pecans 
and cream; boil until mixture thickens slightly, about 3 minutes. Stir 
in vanilla. Pour hot topping over warm crust. Bake until caramel is 
darker and bubbles thickly, about 20 minutes. Transfer pan to rack 
Cool completely in pan. Topping will harden. Lift foil out of pan onto 
cutting board. Using heavy sharp knife, cut into 1 Y-2-inch pieces. 

Mary Smitfi 

~RABIATHES COOKIES 

1 lb. butter 
3 T. Crisco 
1h c. sugar 
1 1h jiggers whiskey 

2 tsp. baking powder 
5 c. flour 
Confectioners' sugar 

Cream butter, Crisco and sugar until it's white. Add whiskey, baking 
powder and flour. Mix until well-blended. May use cookie press or 
roll into walnut-sized balls and flatten. Bake at 350° for 10 minutes. 
Dip into confectioners' sugar while still warm. 

'Diana Xazazis 
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~FFEE SQUARES 

35 unsalted saltit~e crackers 
2 sticks butter 
1 c. brow t1 suga r 

1 c. chocolate chips 
1 c. (or more) finely chopped nuts 

Preheat oven to 350°. Line a buttered jelly-roll pan (or a ny pan with 
sides) with saltines. Melt butter a nd sugar and bring to a full boil for 
3 minutes. Pour over crackers. Bake 10-12 minutes at 350°. Spread 
chocola te chips over warm crackers in a thin layer. Sprinkle nuts over 
chocolate and put in refrigerator to cool. Cut or brea k into squares. 
Makes 35-40 cookies. 

'Darielle <lCJalsfi 

{;l]ETTER THAN GOOD CANDY 

1 (8-oz.) pkg. cream cl1eese 
1JJ lb. butter 
2 lbs. lOX confectioners' sugar, 

sifted 
Pinch of salt 
1 tsp. v anilla 

1 pkg. Baker's unsweetened 
ch ocolate 

2-3 squares paraffin wax 
1 can unsalted peanuts, 

chopped & cn1slzed 

Mix crea m cheese, butter, su ga r, salt and vanilla together. Let stand 
in refrigerator overnight. Shape into l -inch balls. Dip each ball in melted 
chocolate mixed with paraffin . Roll into peanuts. (Can substitute 
crushed pretzels or coconut.) 

Jeanne :/Vfonagfian 
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~ORNDATES 
% c. shelled whole natural 

almonds 
10 oz. whole pitted dates 

12 oz. semisweet chocolate chips 
2 tsp. vegetable oil 

Toast almonds on baking sheet in a 350° oven for 10 minutes until 
lightly golden. Cool slightly. Line second sheet with waxed paper. 
Using whole pitted dates, stuff each date with almond, snipping one 
end of date if opening is too small. Finely chop or grind remaining 
almonds. Microwave chocolate chips and vegetable oil in microwave­
safe bowl at 100 percent power for 1 minute; stir until smooth. Dip 
dates into chocolate; use fork to remove, letting excess drip into bowl. 
Place on waxed paper-lined sheet. ChiU 30 minutes to firm. Remove 
dates from refrigerator. Re-melt chocolates, if necessary. Dip end in 
chocolate, then almonds. Set on waxed paper. Chill to firm. Makes 
about 40 candies. 

Janet 9ardner 
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NASTURTIUM CREAM FRESH SALMON BURGERS 67 
SAUCE 64 GAZPACHO WITH KIDNEY 

BAKED TOMATOES WITH BEANS 51 
CRUSTY BREAD 75 GIGANTIC SOAP BUBBLES 91 

BANANA BLUEBERRY CAKE 81 GINGER LIME SAUCE 57 
BAVARIAN CREAM 91 GINGER-ALMOND TEA 40 
BLACK BEAN AND MANGO GREEN BEAN SALAD 55 

SALAD 52 GREEN TOMATO CHUTNEY 42 
BLUEBERRY BUCKLE 89 GREEN TOMATOES 
BLUEBERRY CREAM PIE 87 PARMESAN 72 
BOURBON SLUSH 39 GRILLED AMISH CHICKEN 62 
BROCCOLI SALAD 52 GRILLED CHICKEN WITH HERB 
BUTIERMILK-BASIL SAUCE 61 

DRESSING 52 GRILLED PORTABELLA 
CANTALOUPE SOUP WITH PORT MUSHROOMS 72 

SYRUP AND PANCETIA 47 GRILLED SALMON SALAD 59 
CAPONATA BRUSCHETIA 43 HEALTH SALAD 56 
CHARLIE'S RED HOT SAUCE 69 HERBAL PUNCH 40 
CHEATER'S PIE 86 HOT EGGPLANT DIP 41 
CHEESE CAKE WITH FRUIT ICED ZUCCHINI CAKE 84 

TOPPING 86 LAVENDER CHOCOLATE 
CHEF CHARLES FREDERICKS' BRIOCHE 82 

CHILLED ASPARAGUS SOUP LAVENDER ICE CREAM 83 
WITH TIMBALE OF CRAB, LEMON TEA PUNCH 40 
TOMATO AND AVOCADO 50 LEMON-SCENTED CHALLAH 

CHEF CHARLES FREDERICKS' BUNS 68 
VEGETABLE SUMMER LINDA'S GREEK LAYERED DIP 42 
ROLLS 46 MAINE BLUEBERRY 

CHICKEN SALAD MARDRAS 58 GINGERBREAD 80 
CHILLED AVOCADO-CUCUMBER MARGARITAS 39 

SOUP 49 MARINATED CARROTS 71 
CHILLED YELLOW SQUASH MARYLAND CRAB CAKES 67 

SOUP 48 MAY WINE 41 
CHINESE NOODLES 74 MAYA ANGELOU'S BANANA 
CHIPOTLE BARBECUE SAUCE PUDDING 82 

(FOR SHRIMP) 64 MINNESOTA BLUEBERRY AND 
CHOCOLATE ZUCCHINI CAKE 85 WILD RICE SALAD 53 
COLD AVOCADO SOUP 51 MONTREAL PEPPERED 
COLD NOODLES WITH SPICY STEAK 68 

PEANUT SAUCE 71 NASTURTIUM SANDWICHES 70 
CORNISH GAME HENS WITH ORANGE GLAZE FOR ROAST 

SPICE RUB 62 CHICKEN 63 
CRAB CAKES WITH MUSTARD PARMESAN GREEN BEANS 77 

SAUCE 65 PARTY HIGH ROLLERS 45 
CRAB MEAT PUFFS 43 PEACH PECAN MUFFINS 78 
DIANE'S ZUCCHINI PESTO CHICKEN SALAD 58 

CASSEROLE 73 POTATO CHIP COOKIES 91 
DILL LEMON MAYONNAISE RATATOUILLE 77 

SAUCE 66 RED POTATO SALAD WITH 
DOT'S TURKEY SALAD 58 BACON & BLUE CHEESE 54 

232 Index 108648-10 



ROASTED BELL PEPPER CARROT AND APPLE 
SALAD 47 MUFFINS 120 

ROSE GERANIUM CREAM FOR CARROT CAKE WITH CREAM 
FRESH BERRIES 89 CHEESE FROSTING 125 

ROSEMARY ALMOND CASHEW DIPPING SAUCE 96 
COOKIES 90 CAULIFLOWER & FENNEL AU 

SCALLOPED SQUASH BAKE 74 GRATIN 115 
SCALLOPS AU GRATIN 63 CHICKEN A LA MADDIE 103 
SHRIMP, ARTICHOKE AND CHICKEN ENCHILADAS 104 

OLIVE SALAD 59 CHICKEN WITH SAUSAGE, 
SOUR CREAM CORN BREAD 80 PRUNES AND APPLES 105 
SPICY SHRIMP 44 CHILl 110 
SPINACH WITH BASIL 76 CONFETII BREAD 120 
STEAK SALAD WITH FRESH 

SUMMER BERRIES 60 
CRANBERRY WALNUT 

STRAWBERRY BANANA 
BREAD 121 

SHERBET 81 
CREAMY BRUSSELS 

STRAWBERRY MOUSSE PIE 88 
SPROUTS 116 

STRAWBERRY SALAD 56 
DIANE'S WO APPLE SALAD 102 

STRAWBERRY SALAD TOSS 57 
EASY & QUICK APPETIZER 96 

STUFFED ZUCCHINI 69 
EASY BAKED EGGPLANT 114 

SUMMER FOR A CROWD 60 EASY CORN CHOWDER 100 

SUMMER SQUASH SAUTE 73 EASY LASAGNA 111 

TARRAGON WAFERS 78 GARBANZO GARLIC AND 

TUNA TARTAR 43 PARSLEY DIP 94 

TUNA WITH DILL 63 GRACE'S CRAB BISQUE 98 

ULTIMATE CRAB CAKES 66 GREEN SALAD 101 

VEGETABLE AND CHICKEN LO GRILLED VEGETABLE SALAD 101 

ME IN 61 HONEY CHICKEN 103 

YUKON GOLD POTATO SALAD 55 HOT CIDER 93 

ZUCCHINI BREAD 79 LAMB SHANKS 109 

ZUCCHINI SAVORIES 44 LAZY LADY'S APPLE CAKE 128 

ZUCCHINI SOUP 48 MAMA RICOTIONE'S 

ZUCCHINI WITH LEMONY MEATBALLS 113 
CRUMBS 75 MAPLE GLAZED PORK 

ZUCCHINI WITH TOASTED TENDERLOIN 107 
ALMONDS 76 MERLOT POACHED PEARS 

WITH VANILLA YOGURT 132 
FALL MINI APPLE PIES 130 

ANDREW'S CRAB DIP 93 MINI CHEDDAR QUICHE 97 

ANNE'S TOMATO-LEMON SAUCE MOLASSES-SPICE COOKIES 133 

FOR PASTA, VEAL OR MUSHROOM & RICE 

CHICKEN 114 CASSEROLE 117 

APPLE NUT CRUMB PIE 130 NOODLE KUGEL 129 

APPLE STREUSEL OLIVE DIP WITH PECANS 95 

COFFEECAKE 123 OLIVE WALNUT SPREAD 95 
APPLE WALNUT CAKE 126 PEACH PIE 131 
APPLESAUCE CAKE 127 PICARDIO 110 
APPLE-PEAR CRISP 129 PLUM KUCHEN 124 
AUTUMN BISQUE SOUP 98 PORK CUTLET WITH PRUNES 

B'S APPLE CROSTATA 131 AND VINEGAR 108 
BUTIERNUT SQUASH SOUP 99 POTATOES AU GRATIN 116 
CALIFORNIA BEAN DIP 94 PUMPKIN BREAD 122 
CANADIAN PORK PIE 108 PUMPKIN CHOWDER 100 
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PUMPKIN CRANBERRY CHICKPEA-GREEN PEPPER 
BREAD 121 CURRY 162 

PUMPKIN SPICE CAKE 128 CHOCOLATE CAKE 166 
RED LENTIL SOUP 99 CHOCOLATE MOUSSE PIE 171 
RICOTTA CAKE 124 CIDER SPICE CAKE 169 
ROASTED AUTUMN CINNAMON RAISIN BREAD 

VEGETABLES 119 PUDDING 174 
ROMAINE SALAD WITH COCONUT MAPLE PECAN 

TOMATOES AND BACON 102 BARS 172 
ROOT VEGETABLE CRANBERRY BREAD 165 

CASSEROLE 118 CRANBERRY PISTACHIO 
ROOT VEGETABLE SOUP 97 BISCOTTI 172 
RUSSIAN CRANBERRY CREAM SPINACH 161 

PUDDING 133 CRUNCHY ALMOND 
SAUSAGE-STUFFED CHICKEN 149 

BUTTERNUT SQUASH 109 DAD'S OLD FASHIONED 

SCALLOPS AU GRATIN 106 MEATLOAF 156 
SPICED PEACHES 132 DATE NUT BREAD - AUNT 

SPINACH PESTO AND CHEESE ANN 165 
LASAGNA 112 EASY DELICIOUS PIZZA 138 

STUFFED CABBAGE 110 FANTASTIC STEW 154 
STUFFED SCALLOPS 105 FINNISH BAKED FISH 150 
SWEET POTATOES WITH FRUIT COCKTAIL CAKE 168 

PEARS 119 FRUIT NUT SPREAD 137 
SWEET-AND-SOUR PORK 107 FUNNY CAKES 170 
SWISS-STEAK BOBBIE 111 GARBANZO AND OLIVE 

TEX-MEX DIP 95 VINAIGRETTE 144 

WHITE CLAM SAUCE 106 HOT SAUSAGE BALLS 135 

WILD RICE WITH DRIED IRISH SODA BREAD 164 

APRICOTS AND ITALIAN PASTA MARINARA 

CRANBERRIES 118 SAUCE 157 

ZESTY MAPLE APPLE SALAD 101 ITALIAN POT ROAST 151 
ITALIAN SAUSAGE SOUP 140 

WINTER JAM CAKE 168 

BABY CARROTS WITH BROWN 
KASHA VARNITCHKES 162 
LAST MINUTE LASAGNA 152 

SUGAR AND MUSTARD 159 LAYERED BROWNIES 174 
BANANA-COFFEE CAKE 

LEMON CHICKEN 148 
MUFFINS 166 MACARONI AND CHEESE WITH 

BEAUTIFUL BACON 135 CAULIFLOWER 163 
BEEF BOURGUIGNONNE 152 MEATBALL SOUP 140 
BEEF MADDIE 155 MEATLOAF 157 
BLACK BEAN CHILl 147 MEXICAN CHICKEN 
BLACK BEAN GRILLED CASSEROLE 147 

WRAP 144 MIDDLE EASTERN STYLE 
BROCCOLI SALAD 142 MEATBALLS 150 
CAROL LERCK'S CHOCOLATE MULLED WINE 135 

CHERRY RING 173 OLD-TIME BEEF STEW 154 
CAULIFLOWER CASSEROLE ORANGE-CHOCOLATE CHIP 

SUPERB 161 BARS 173 
CELERY AND PEA SALAD 143 ORZO SALAD 142 
CHEESE APPETIZERS 136 OSSO BUCO 153 
CHEESE CAKE 167 PARMESAN CHICKEN WITH 
CHICKEN CURRY 148 BUTTER TRICK 149 
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PINEAPPLE APPETIZERS AND BUTTERMILK-SAGE 
SALSA 138 BISCUITS 203 

RED FLANNEL HASH 155 CAFE DIABLO 178 
RICE PUDDING 175 CAKE WAFFLES 205 
RIGATONI WITH CAULIFLOWER, CALAMARI AND SHRIMP 

SAFFRON & RAISINS 158 SALAD 188 
ROASTED BRUSSELS SPROUTS CHEDDAR CHEESE DIP 179 

WITH GARLIC 160 CHEESE CAKE 210 
ROASTED CAULIFLOWER 159 CHEESY ARTICHOKE 

ROASTED WINTER SQUARES 182 
VEGETABLES 160 CHEESY LEEKS WITH 

SAUSAGE ROUNDS 137 BACON 201 
SCALLOPED TOMATOES 163 CHICKEN AND WILD RICE 

SHRIMP & SCALLOP CASSEROLE 189 
COQUILLE 139 CHICKEN BUNDLES WITH 

SPICY CHICKEN CHILl 146 CRANBERRY CHUTNEY 193 
SPICY GINGERBREAD 169 CHICKEN IN PORT WINE 

SPINACH CHEESE PUFFS 136 SAUCE 191 

SPINACH SALAD 142 CHICKEN LIVER PATE 182 

SUSAN'S PUTTENESCA CHICKEN RICE CASSEROLE 

SAUCE 158 NOEL 189 

TORTELLINI SALAD 143 CHICKEN SALAD WITH 

TRES LECHES CAKE 167 AVOCADO 187 

TURKEY CHILl 146 CHICKEN SAUTE 192 

TURNIP, CARROT & SPLIT PEA CHICKEN WITH ARTICHOKE 

SOUP 141 HEARTS AND 

VEGETABLE CHILl 145 MUSHROOMS 190 

VEGETARIAN LENTIL SOUP 139 CHICKEN WITH LEMON 

VEGETARIAN SPLIT PEA 
CREAM 191 

SOUP 141 CHINESE CHEWS 223 

WARM FRUITY RICE 
CHOCOLATE BOURBON PECAN 

PIE 214 
PUDDING 175 

CHOCOLATE PIXIES 216 
WHITE CHICKEN CHILl 145 

CHRISTMAS PUNCH 177 
WHOLE WHEAT AND CHRISTMAS WREATHS 217 

MOLASSES BREAD 164 
CLASSIC PECAN PIE 213 

HOLIDAY COCONUT MACAROONS 217 
CORN BREAD AND 

ACORN DATES 227 PROSCIUTTO STUFFING 199 
ALMONDY RICE 200 CORNMEAL PIE CRUST 210 
APPLE CORNBREAD CRAB DIP 181 

STUFFING 199 CRACKED BLACK PEPPER 
APPLE PIE WITH CRUMB CREAM BISCUITS 204 

TOPPING 213 CRANBERRY BUTTERMILK 
ARDY'S EXCELLENT BRUNCH SCONES 203 

BAKE 188 CRANBERRY CORDIAL 177 
AVOCADO-ORANGE SALAD 186 CRANBERRY MOLD 184 
BALSAMIC GLAZED SWEET CRANBERRY TURKEY 

POTATOES 202 STRATA 195 
BETTER THAN GOOD CANDY 226 CUMIN & CAYENNE SPICED 
BLACK BOTTOM PIE 211 CASHEWS 178 
BLACK DEVIL'S FOOD CAKE 207 CURRY CHEESE BALL 181 
BOURBON CAKE 209 DARK CHOCOLATE ESPRESSO 
BURGUNDY MEATBALLS 196 SHORTBREAD 222 
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FIESTA SALAD 187 ORANGE MARMALADE NUT 
FORGETFUL COOKIES 224 BARS 222 
GOLDEN CHICKEN WITH PECAN CHEWS 225 

TOMATOES AND OLIVES 192 PEPPERONI PIZZA DIP 180 
GRAND MARNIER CARROTS 201 PINEAPPLE CASSEROLE 198 

GRAPEFRUIT BAKED POACHED PEARS ON BABY 

ALASKA 198 SPINACH WITH WARM GOAT 

GREEK WEDDING COOKIES 219 CHEESE 186 

HERB WRAPPED FILET OF PRALINE PUMPKIN PIE 212 

BEEF 195 PUFF PASTRY WRAPPED 

HERBED SPINACH 
BRIE 180 

PUMPKIN BISCUITS 204 
CASSEROLE 200 PUMPKIN GINGERBREAD 

HONEY COOKIES 218 TRIFLE 215 
HOT AND SOUR TURKEY RACK OF LAMB 197 

SOUP 183 RED VELVET CAKE WITH VANILLA 
HUNTER'S CRAB DIP 180 CREAM CHEESE 
IRRESISTIBLE BROWNIES 223 FROSTING 208 
J & K LEMON TEACAKES 220 RUBY WINE PUNCH 177 
JAMES BEARD SWEET POTATO SALAMI ROLL-UPS 181 

ROLLS 205 SHRIMP WITH DILL AND 
KATIE'S FAMOUS BROWNIES 223 LEMON 179 
KENTUCKY BOURBON SWEET SMACZNEGO 221 

POTATOES 202 SNICKERDOODLES 221 
KURABIATHES COOKIES 225 SOUR CREAM CHOCOLATE 
LARGE BATCH SWEET POTATO CHIP CAKE 209 

MINESTRONE WITH TURKEY ST. JOSEPH CREAM PUFFS 224 
SAUSAGE 184 SWEET POTATO 

LIBBY'S BEST PUMPKIN PIE CASSEROLE 202 
WITH CRUNCHIES 212 TEA WAGON COOKIES 218 

LITHUANIAN HUNTERS' THANKSGIVING STUFFING AND 
STEW 196 TURKEY 194 

MERINGUES 220 TOFFEE BARS 215 
MEXICAN WEDDING CAKES 219 TOFFEE CHOCOLATE PECAN 
NANNY'S CHOCOLATE FILLED PIE 214 

BON-BONS 216 TOFFEE SQUARES 226 
NEW YEAR'S EVE CHOCOLATE TRADITIONAL SUGAR 

CAKE 206 COOKIES 217 
Ol-VEY MOCH CHOPPED TURKEY SOUP, PARMENTIER 183 

LIVER 197 VEGAN BEEF WELLINGTON 197 
ORANGE AND ONION SALAD 185 WINTER ORANGE SALAD 185 
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A WEll-STOCKED PANTRY provides all the makings for a good meal. With the right ingre­
dients, you can quickly create a variety of satisfying, delicious meals for family or guests. 
Keeping these items in stock also means avoiding extra trips to the grocery store, saving 
you time and money. Although everyone's pantry is different, there are basic items you 
should always have. Add other items according to your fami ly's needs. For example, 
while some families consider chips, cereals and snacks as must-haves, others can't be 
without leta cheese and imported olives. Use these basic pantry suggestions as a handy 
reference list when creating your grocery list. Don't forget refrigerated items like milk, 
eggs, cheese and butter. 

STAPLES 
Baker's chocolate 

Baking powder 

Baking soda 

Barbeque sauce 

Bread crumbs (plain 
or seasoned) 

Chocolate chips 

Cocoa powder 

Cornmeal 

Cornstarch 

Crackers 

Flour 

Honey 

Ketchup 

Lemon juice 

Mayonnaise or salad 
dressing 

Non-stick cooking 
spray 

Nuts (almonds, 
pecans, walnuts) 

Oatmeal 

Oil (olive, vegetable) 

Pancake baking mix 

Pancake syrup 

Peanut butter 

Shortening 

Sugar (granulated, 
brown, powdered) 

Vinegar 

PACKAGED/CANNED FOODS 
Beans (canned, dry) 

Broth (beef, chicken) 

Cake mixes with frosting 

Canned diced tomatoes 

Canned fruit 

Canned mushrooms 

Canned soup 

Canned tomato paste & sauce 

Canned tuna & chicken 

Cereal 

Dried soup mix 

Gelatin (flavored or plain) 

Gravies 

Jarred Salsa 

Milk (evaporated, 
sweetened condensed) 

Non-fat dry milk 

Pastas 

Rice {brown, white) 

Spaghetti sauce 

SPICES/SEASONINGS 
Basil 

Bay leaves 

Black pepper 

Bouillon cubes (beef, 
chicken) 

Chives 

Chili powder 

Cinnamon 

Mustard {dried, prepared) 

Garl ic powder or salt 

Ginger 

Nutmeg 

Onion powder or salt 

Oregano 

Paprika 

Parsley 

Rosemary 

Sage 

Salt 

Soy sauce 

Tarragon 

Thyme 

Vanilla 

Worcestershire sauce 

Yeast 

Copyright \t> 2006 
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DRIED VS. FRESH. While dried herbs are convenient, they don't generally have the same 
purity of flavor as fresh herbs. Ensure dried herbs are still fresh by checking if they are 
green and not faded. Crush a few leaves to see if the aroma is still strong. Always store 
them in an air-tight container away from light and heat. 

BASIL 

BAY LEAVES 

CARAWAY 

CELERY SEED 

CHIVES 

CILANTRO 

CINNAMON 

CORIANDER 

CURRY 
POWDER 

Dill 

FENNEl 

Sweet, warm flavor with an aromatic odor. Use whole or ground. Good 
with lamb, fish, roast, stews, beef, vegetables, dressing and omelets. 

Pungent flavor. Use whole leaf but remove before serving. Good in 
vegetable dishes, seafood, stews and pickles. 

Spicy taste and aromatic smell. Use in cakes, breads, soups, cheese 
and sauerkraut. 

Strong taste which resembles the vegetable. Can be used sparingly in 
pickles and chutney, meat and fish dishes, salads, bread, marinades, 
dressings and dips. 

Sweet, mild flavor like that of onion. Excellent in salads, fish, soups 
and potatoes. 

Use fresh. Excellent in salads, fish, chicken, rice, beans and 
Mexican dishes. 

Sweet, pungent flavor. Widely used in many sweet baked goods, 
chocolate dishes, cheesecakes, pickles, chutneys and hot drinks. 

Mild, sweet, orangy flavor and available whole or ground. Common in 
curry powders and pickling spice and also used in chutney, meat dish­
es. casseroles, Greek-style dishes, apple pies and baked goods. 

Spices are combined to proper proportions to give a distinct flavor to 
meat, poultry. fish and vegetables. 

Both seeds and leaves are flavorful. Leaves may be used as a garnish 
or cooked w1th fish. soup, dressings. potatoes and beans. Leaves or 
the whole plant may be used to flavor pickles. 

Sweet, hot flavor. Both seeds and leaves are used. Use 1n small 
quan11t1es 111 p1es And baked goods. Leaves can be bo1led with fish. 



GINGER 

MARJORAM 

MINT 

NUTMEG 

OREGANO 

PAPRIKA 

PARSlEY 

ROSEMARY 

SAFFRON 

SAGE 

TARRAGON 

THYME 

TURMERIC 

A pungent root, this aromatic spice is sold fresh, dried or ground. Use 
in pickles, preserves, cakes, cookies, soups and meat dishes. 

May be used both dried or green. Use to flavor fish, poultry. omelets, 
lamb, stew, stuffing and tomato juice. 

Aromatic with a cool flavor. Excellent in beverages, fish, lamb, cheese, 
soup, peas. carrots and fruit desserts. 

Whole or ground. Used in chicken and cream soups, cheese dishes, 
fish cakes, and with chicken and veal. Excellent in custards, milk 
puddings, pies and cakes. 

Strong, aromatic odor. Use whole or ground in tomato juice, fish, eggs, 
pizza, omelets, chili, stew, gravy, poultry and vegetables. 

A bright red pepper, this spice is used in meat, vegetables and soups or 
as a garnish for potatoes, salads or eggs. 

Best when used fresh, but can be used dried as a garnish or as a sea­
soning. Try in fish, omelets, soup, meat, stuffing and mixed greens. 

Very aromatic. Can be used fresh or dried. Season fish, stuffing, beef, 
lamb, poultry, onions, eggs, bread and potatoes. Great in dressings. 

Aromatic, slightly bitter taste. Only a pinch needed to flavor and color 
dishes such as bouillabaisse, chicken soup, rice, paella, fish sauces. 
buns and cakes. Very expensive, so where a touch of color is needed, 
use turmeric instead, but the flavor will not be the same. 

Use fresh or dried. The flowers are sometimes used in salads. May be 
used in tomato juice, fish, omelets, beef, poultry, stuffing, cheese 
spreads and breads. 

Leaves have a pungent, hot taste. Use to flavor sauces, salads, fish, 
poultry, tomatoes, eggs, green beans, carrots and dressings. 

Sprinkle leaves on fish or poultry before broiling or baking. Throw a few 
sprigs directly on coals shortly before meat is finished grilling. 

Aromatic, slightly bitter flavor. Should be used sparingly in curry pow­
der and relishes and to color cakes and rice dishes. 

Use 3 times more fresh herbs 
if substituting fresh for dried. 



HINTS FOR BAKING BREADS 
• Knead1ng dough for 30 seconds after 

m1x1ng improves the texture of baking 
powder biscuits. 

• Instead of shortening. use cooking or 
salad oil in waffles and hot cakes. 

• When bread is baking, a small dish of 
water in the oven will help keep the crust 
from hardening. 

• Dip a spoon in hot water to measure 
shortening, butter, etc .. and the fat will 
slip out more easily. 

• Small amounts of leftover com may be 
added to pancake batter for variety. 

• To make bread crumbs, use the fine cutter 
of a food grinder and tie a large paper 
bag over the spout m order to prevent 
flying crumbs. 

• When you are doing any sort of baking, 
you get better results if you remember to 
preheat your cookie sheet, muffin tins or 
cake pans. 

3 RULES FOR USE OF LEAVENING AGENTS 
1. In simple flour mixtures. use 2 teaspoons 

baking powder to leaven 1 cup flour. 
Reduce this amount 1/2 teaspoon for 
each egg used. 

2. To 1 teaspoon soda. use 2 1/4 teaspoons 
cream of tartar, 2 cups freshly soured 
milk or 1 cup molasses. 

3. To substitute soda and an acid for bak­
ing powder, divide the amount of baking 
powder by 4. Take that as your measure 
and add acid according to rule 2. 

PROPORTIONS OF BAKING POWDER TO FLOUR 
biscuits ........................ to 1 cup flour use 1 1/• tsp. baking powder 
cake with oil ...................... to 1 cup flour use 1 tsp. baking powder 
muffins .......................... to 1 cup flour use 1 112 tsp. baking powder 
popovers ...................... to 1 cup flour use 1 1/4 tsp. baking powder 
waffles .......................... to 1 cup flour use 1 1/4 tsp. baking powder 

PROPORTIONS OF LIQUID TO FLOUR 
pour batter ........................................ to 1 cup liquid use 1 cup flour 
drop batter .......................... to 1 cup liquid use 2 to 2 1/2 cups flour 
soft dough .......................... to 1 cup liquid use 3 to 3 1/2 cups flour 
stiff dough ...................................... to 1 cup liquid use 4 cups flour 

TIME & TEMPERATURE CHART 
Breads Minutes Temperature 
biscuits .................................. 12 - 15 ........................... .4oo• - 4so• 
cornbread .............................. 25 - 30 ........................... .400< - 425• 
gingerbread ............................ 40 - so ............................ 3so•- 370• 
loaf ........................................ so - 60 ............................ 350 - 4oo• 
nut bread ................................ so - 75 ........................................ 3so• 
popovers ................................ 30 - 40 ........................... .425• - 4so• 
rolls ........................................ 20 - 30 ........................... .400° - 450° 



PERFEG COOKIES 
Cookie dough that must be rolled is much 
easier to handle after it has been refriger­
ated for 1 0 to 30 minutes. This keeps the 
dough from sticking, even though it may be 
soft. If not done. the soft dough may 
require more flour and too much flour 
makes cookies hard and brittle. Place on a 
floured board only as much dough as can 
be easily managed. Flour the rolling pin 

PERFEG PIES 
• Pie crust will be better and easier to 

make if all the ingredients are cool. 

• The lower crust should be placed In the 
pan so that it covers the surface smoothly. 
Air pockets beneath the surface will push 
the crust out of shape while baking. 

• Folding the top crust over the lower 
crust before crimping will keep JUICes 1n 
the pie. 

• When making custard pie, bake at a high 
temperature for about 10 minutes to pre· 
vent a soggy crust. Then finish baking at a 
low temperature. 

• When making cream pie, sprinkle crust 
with powdered sugar in order to prevent 
it from becoming soggy. 

slightly and roll lightly to desired thickness. 
Cut shapes close together and add trim· 
mings to dough that needs to be rolled. 
Place pans or sheets In upper third of 
oven. Watch cookies carefully while baking 
in order to avoid burned edges. When 
sprinkling sugar on cook•es, try putting it 
into a salt shaker in order to save time. 

PERFEG CAKES 
• Fill cake pans two-thirds full and spread 

batter into corners and sides, leaving a 
slight hollow in the center. 

• Cake is done when it shrinks from the 
sides of the pan or if it springs back 
when touched lightly with the finger. 

• After removing a cake from the oven, 
place it on a rack for about 5 minutes. 
Then, the sides should be loosened and 
the cake turned out on a rack 1n order to 
finish cooling. 

• Do not frost cakes until thoroughly cool. 

• Icing will remain where you put it if you 
sprinkle cake with powdered sugar first. 

TIME & TEMPERATURE CHART 
Dessert Time Temperature 
butter cake, layer ................ 20·40 min ......................... 380° · 400 
butter cake, loaf ................. .40·60 min . ........................ 360° · 400° 
cake, angel .......................... 50·60 min ......................... 300° · 360° 
cake, fruit ................................ 3·4 hrs. . ....................... 275° · 325° 
cake, sponge ..................... .40·60 min . ... ..................... 300° · 350° 
cookies, molasses .............. 18·20 min . ........................ 350° · 375° 
cookies, thin ........................ 1 0·12 min . ........................ 380° · 390° 
cream puffs ......................... .45·60 min ......................... 300° · 350° 
meringue ........................... .40·60 min ......................... 250° · 300° 
pie crust ················ .............. 20·40 min ........................ .400 . 500° 



COOKING TIME TABLE 
Vegetable Cooking Method Time 
artichokes ................................ boiled .................................. 40 min. 

steamed .................... ..... .45-60 min. 
asparagus lips ........................ boiled .............................. 1 0-15 min. 
beans, lima .............................. boiled .............................. 20-40 min. 

steamed .............................. 60 min. 
beans, string .................. ........ boiled .............................. 15-35 min. 

steamed .............................. 60 min. 
beets, old ................................ boiled or steamed ............ 1-2 hours. 
beets, young with skin ........ .... boiled .................................. 30 min. 

steamed .............................. 60 min. 
baked .......... ................ .... 70-90 min. 

broccoli, flowerets .................. boiled ................................ 5·1 0 min. 
broccoli, stems ...................... .. boiled ..... ......................... 20-30 min. 
brussels sprouts ...................... boiled .. ............................ 20-30 min. 
cabbage, chopped .................. boiled ...... .......... .............. 1 0-20 min. 

steamed .............................. 25 min. 
carrots, cut across .................. boiled ................................ 8-1 0 min. 

steamed ............................. .40 min. 
cauliflower, flowerets .............. boiled ................................ 8-10 min. 
cauliflower, stem down .. .......... boiled .............................. 20·30 min. 
corn, green, tender ................ boiled ....... ................... ...... 5-10 min. 

steamed .......... .................... 15 min. 
baked ...... ............................ 20 min. 

corn on the cob ...................... boiled ................................ 8-1 0 min. 
steamed .............................. 15 min. 

eggplant, whole ...................... boiled ......... .............. ........... 30 min. 
steamed ............................. .40 min. 
baked ................................. .45 min. 

parsnips ..................... ............. boiled .............. ................ 25-40 min. 
steamed .............................. 60 min. 
baked .............................. 60-75 min. 

peas, green .... ........................ boiled or steamed ............ 5-15 min. 
potatoes .................................. boiled ....... ................... .... 20-40 min. 

steamed .............................. 60 min. 
baked ........................ ..... .45-60 min. 

pumpkin or squash ................ boiled .............................. 20-40 min. 
steamed .............. ............... .45 min. 
baked ................................. 60 min. 

tomatoes ................................ boiled ............................... . 5-15 min. 
turnips ................. ............... .... boiled ... ...................... ..... 25-40 min. 

DRYING TIME TABLE 
Fruit Sugar or Honey Cooking Time 
apricots .............. 1/4 c. for each cup of fruit .............. about 40 min. 
figs ........... ... .. .. .. .. 1 T. for each cup of fruit ................ about 30 min. 
peaches .............. 1/4 c. for each cup of fruit ...... ........ about 45 min. 
prunes ................ 2 T. for each cup of fruit ................ about 45 min. 



BUYING FRESH VEGETABlES 
Artichokes: Look for compact, tightly 
closed heads with green, clean-looking 
leaves. Avoid those with leaves that are 
brown or separated. 

Asparagus: Stalks should be tender and 
firm; tips should be close and compact. 
Choose the stalks with very little white; they 
are more tender. Use asparagus soon 
because 11 toughens quickly. 

Beans. Snap: Those wllh small seeds 
1ns1de the pods are best. Avo1d beans wrth 
dry-look1ng pods. 

Broccoli , Brussels Sprouts and 
Cauliflower: Flower clusters on broccoli 
and cauliflower should be t•ght and close 
together. Brussels sprouts should be firm 
and compact. Smudgy. d1rty spots may 
rnd1cate pests or disease. 

Cabbage and Head Lettuce: Choose 
heads that are heavy for their size. Avo1d 
cabbage with worm holes and lettuce with 
drscolorat1on or soft rot. 

Cucumbers: Choose long. slender cucum­
bers for best quality. May be dark or medium 
green, but yellow ones are undesirable. 

Mushrooms: Caps should be c losed 
around the stems. Avoid black or brown gills. 

Peas and Lima Beans: Select pods that 
are well-filled but not bulging. Avoid dried. 
spotted, yellow or hmp pods. 

BUYING FRESH FRUITS 
Bananas: Skin should be free of bruises 
and black or brown spots. Purchase them 
slightly green and allow them to ripen at 
room temperature. 

Berries: Select plump, solid berries with 
good color. Avoid stained containers which 
rndicate wet or leaky berries. Berries with 
clinging caps, such as blackberries and 
raspberries. may be unnpe. Strawberries 
wllhout caps may be overnpe. 

Melons: In cantaloupes, th1ck. close netting 
on the nnd indicates best quality. Canta­
loupes are npe when the stem scar is 
smooth and the space between the netting 
IS yellow or yellow·green. They are best 
when fully ripe w1th fru1ty odor. 

Honeydews are npe when rind has creamy 
to yellowish color and velvety texture. 
Immature honeydews are whitish-green. 

Ripe watermelons have some yellow color 
on one side. If melons are white or pale 
green on one side. they are not ripe. 

Oranges, Grapefruit and Lemons: Choose 
those heavy for their size. Smoother. thinner 
skins usually indicate more juice. Most skin 
markings do not affect quality. Oranges 
with a slight greenish tinge may be just as 
ripe as fully colored ones. Light or greenish· 
yellow lemons are more tart than deep yellow 
ones. Avoid citrus fruits showing withered, 
sunken or soft areas. 



FOR BEST RESULTS, use well-starched linen napk1ns 1f possible. For more complicated 
folds, 24·inch napkms work best. Practice the folds w1th newspapers. Children will 
have fun decoraling the table once they learn these attractive folds! 

1, 2 

3 

/ 

ROSffiE 
Elegant on plate. 

Instructions: 
1. Fold left and right edges to 

center, leaving 1/2" opening 
along center. 

2. Pleat firmly from top edge to 
bottom edge. Sharpen edges 
with hot iron. 

3. Pinch center together. If 
necessary, use small piece 
of pipe cleaner to secure 
and top with s1ngle flower. 

4. Spread out rosette. 

4 

SHIELD 
Easy fold. Elegant 

with monogram m comer. 

Instructions: 
1. Fold into quarter size. If 

monogrammed, ornate 
comer should face down. 

2. Turn up folded corner 
three-quarters. 

3. Overlap right s1de and left 
side points. 

4. Turn over; adJUSt Sides so 
they are even, s1ngle 
point in center. 

5. Place point up or down 
on plate, or left of plate. 

2 



-----------------------------------

FAN 
Pretty in napkin ring or on plate. 

Instructions: 
1. Fold top and bottom edges to center. 
2. Fold top and bottom edges to center 

a second time. 
3. Pleat firmly from the left edge. 

Sharpen edges with hot iron. 
4. Spread out fan. Balance flat 

folds of each side on table. 
Well-starched napkins will 
hold shape. 

3 

CANDLE 
Easy to do; can be decorated. 

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

1, 2 

4 

LILY 
Eflective and pretty on table. 

Instructions: 
1. Fold napkin into quarters. 
2. Fold into triangle, closed 

corner to open points. 
3. Turn two points over to other 

side. (Two points are on 
either side of closed point.) 

4. Pleat. 
5. Place closed end in glass. 

Pull down two points on 
each side and shape. 

-~ ·...,.-r~ . . 
-~-c:a:: _._ - -



MEASUREMENTS 
a pinch .............................. 1/e teaspoon or less 
3 teaspoons ................................ 1 tablespoon 
4 tablespoons .............................. ......... . 1/4 cup 
8 tablespoons ........................................ 112 cup 
12 tablespoons ...................................... 3/4 cup 
16 tablespoons ........................................ 1 cup 
2 cups ...................................................... 1 pint 
4 cups .................................................. 1 quart 
4 quarts .. .... .......................................... 1 gallon 
8 quarts .................................................. 1 peck 
4 pecks .............................................. 1 bushel 
16 ounces ............................................ 1 pound 
32 ounces ......................... ................... 1 quart 
1 ounce liquid ............................ 2 tablespoons 
8 ounces liquid ........................................ 1 cup 

Use standard measuring spoons and 
cups. All measurements are level. 

SUBSTITUTIONS 

co TO Fo CONVERSION 
120° c ................................ 250° F 
140° C ................................ 275° F 
150° c ................................ 3ooo F 
160° C ................................ 325° F 
180° c ................................ 350° F 
190° C ................................ 375° F 
2ooo c ................................ 400° F 
220° C ............................... .425° F 
230° c ............................... .450° F 

Temperature conversions 
are estimates. 

Ingredient Quant ity Substitute 
baking powder .................. 1 teaspoon .............. 114 tsp. baking soda plus 

1/z tsp. cream of tartar 
chocolate .......................... 1 square (1 oz.) ........ 3 or 4 T. cocoa plus 1 T. butter 
cornstarch ........................ 1 tablespoon ............ 2 T. flour or 2 tsp. quick-cooking tapioca 
cracker crumbs ................ 3/4 cup ...................... 1 c. bread crumbs 
dates ................................ 1 lb . .......................... 1 1/z c. dates. pitted and cut 
dry mustard ...................... 1 teaspoon .............. 1 T. prepared mustard 
flour, self-rising .................. 1 cup ........................ 1 c. all-purpose flour, 1/z tsp. 

sail, and 1 tsp. baking powder 
herbs, fresh ........... ........... 1 tablespoon ....... ..... 1 tsp. dried herbs 
ketchup or chili sauce ...... 1 cup ........................ 1 c. tomato sauce plus 112 c. sugar and 

2 T. vinegar (for use in cooking) 
milk. sour .......................... 1 cup ........................ 1 T. lemon juice or vinegar plus sweet 

milk to make 1 c. (let stand 5 minutes) 
whole ............................ 1 cup ........................ 112 c. evaporated milk plus 112 c. water 

min. marshmallows .......... 1 0 ............................ 1 lg. marshmallow 
onion, fresh ........... ........... 1 small ..... ................. 1 T. instant minced onion, rehydrated 
sugar, brown .................... 112 cup ...................... 2 T. molasses in 112 c. granulated sugar 

powdered ...................... 1 cup ........................ 1 c. granulated sugar plus 1 tsp. cornstarch 
tomato juice ...................... 1 cup ........................ 112 c. tomato sauce plus 112 c. water 

When substituting cocoa for chocolate in cakes, 
t he amount of f lour must be reduced. Brown and 
white sugars usually can be interchanged. 



Food Quantity Yield 
apple ................................................ 1 medium ........................................................ 1 cup 
banana, mashed .............................. 1 medium ........................................................ 1/3 cup 
bread ................................................ 1 112 slices .................................... 1 cup soft crumbs 
bread ................................................ 1 slice .................................. 1/4 cup fine, dry crumbs 
butter ................................................ 1 stick or 1/4 pound ........................................ 112 cup 
cheese, American, cubed ................ 1 pound .................................................... 2 2/3 cups 

American, grated ........................ 1 pound .......................................................... 5 cups 
cream cheese .............................. 3-ounce package .......................... 6 2/3 tablespoons 

chocolate, bitter .............................. 1 square ...................................................... 1 ounce 
cocoa .............................................. 1 pound ......................................................... .4 cups 
coconut ............................................ 1 1/2 pound package .................................. 2 213 cups 
coHee, ground .................................. 1 pound .......................................................... 5 cups 
cornmeal .......................................... 1 pound .......................................................... 3 cups 
cornstarch ........................................ 1 pound .......................................................... 3 cups 
crackers, graham ................. ........... 14 squares .................................... 1 cup fine crumbs 

saltine .......................................... 28 crackers .................................. 1 cup fine crumbs 
egg ................................................. .4-5 whole .......................................................... 1 cup 

whites .......................................... 8-1 0 ......... ....................... .................................. 1 cup 
yolks ............................................ 10-12 ................................................................ 1 cup 

evaporated milk .............................. 1 cup ................................................ 3 cups whipped 
flour, cake, sifted .............................. 1 pound ..................................................... .4 1/2 cups 

rye ................................................ 1 pound .......................................................... 5 cups 
white, sifted ................................ 1 pound ......................................................... .4 cups 
white, unsifted ............................ 1 pound ...................................................... 3 3/4 cups 

gelatin, flavored .............................. 3 1/4 ounces .................................................... 1/2 cup 
unflavored .................................... 1/• ounce .............................................. 1 tablespoon 

lemon .............................................. 1 medium .................................... 3 tablespoon juice 
marshmallows .................................. 16 ................................................................ 1/4 pound 
noodles, cooked .............................. 8-ounce package ............................................ ? cups 

uncooked ................................... .4 ounces (1 1/2 cups) ...................... 2-3 cups cooked 
macaroni, cooked ........................ 8-ounce package ............................................ 6 cups 
macaroni, uncooked ................... .4 ounces (1 1/4 cups) .................... 2 1/4 cups cooked 
spaghetti, uncooked .................... ? ounces ........................................... .4 cups cooked 

nuts. chopped .................................. 1/4 pound .......................................................... 1 cup 
almonds ...................................... 1 pound ...................................................... 3 1/2 cups 
walnuts, broken .......................... 1 pound .......................................................... 3 cups 
walnuts, unshelled ...................... 1 pound .......................................... 1 112 to 1 3/• cups 

onion ................................................ 1 medium ........................................................ 112 cup 
orange .............................................. 3-4 medium .............................................. 1 cup juice 
raisins .............................................. 1 pound .... .................................................. 3 112 cups 
rice, brown ...................................... 1 cup .......................... ....................... .4 cups cooked 

converted .................................... 1 cup ............................................ 3 1/2 cups cooked 
regular ........................................ 1 cup .................................................. 3 cups cooked 
wild .............................................. 1 cup ................................................. .4 cups cooked 

sugar, brown .................................... 1 pound .......... ............................................ 2 112 cups 
powdered .................................... 1 pound ...................................................... 3 112 cups 
white ............................................ 1 pound .......................................................... 2 cups 

vanilla wafers .................................. 22 .................................................. 1 cup fine crumbs 
zwieback, crumbled ....................... .4 ...................................................................... 1 cups 



FOR LARGE SERVINGS 
25 Servings 50 Servings 100 Servings 

Beverages: 
coffee .......................... 1/2 pound and ........ ........ 1 pound and .............. 2 pounds and 

1 112 gallons water 3 gallons water 6 gallons water 
lemonade .................... 1 0-15 lemons and ...... .. 20-30 lemons and .... .. 40-60 lemons and 

1 1/2 gallons water 3 gallons water 6 gallons water 
tea .............................. 1112 pound and .............. 1/6 pound and ...... ........ 1/3 pound and 

1 1/2 gallons water 3 gallons water 6 gallons water 

Desserts: 
layered cake ........... ... 1 12" cake .................... 3 10" cakes ................ 6 10" cakes 
sheet cake .................. 1 10" x 12" cake ............ 1 12" x 20" cake ........ 2 12" x 20" cakes 
watermelon .. .............. 37 112 pounds ................ 75 pounds .................. 150 pounds 
whipping cream .......... 3/4 pint .............. .............. 1 112 to 2 pints ............ 3-4 pints 

Ice cream : 
brick ............................ 3 1/4 quarts .................... 6 1/2 quarts .................. 13 quarts 
bulk .......................... .. 2 1/4 quarts .................... 4 1/2 quarts or ............ 9 quarts or 

1 1/4 gallons 2 1/2 gallons 

Meat, poultry or fish : 
fish .............................. 13 pounds ...................... 25 pounds .......... ........ 50 pounds 
fish, fillets or steak ...... 7 112 pounds .................. 15 pounds ........... ....... 30 pounds 
hamburger .................. 9 pounds ........................ 18 pounds .................. 35 pounds 
turkey or chicken ........ 13 pounds .............. ........ 25 to 35 pounds ........ 50 to 75 pounds 
wieners (beef) ............ 6 112 pounds .................. 13 pounds ............... ... 25 pounds 

Salads, casseroles: 
baked beans ............. 3/4 gallon ........ ................ 1 1/4 gallons ................ 2 112 gallons 
jello salad .... ...... .......... 3/4 gallon ........................ 1 1/4 gallons ..... ...... ..... 2 1/2 gallons 
potato salad ......... ...... .4 1/4 quarts .... ................ 2 1/4 gallons ............... .4 112 gallons 
scalloped potatoes ..... .4 112 quarts or ................ 9 quarts or .................. 18 quarts 

1 12" x 20" pan 2 1/4 gallons 4 112 gallons 
spaghetti .................... 1 1/4 gallons .................. 2 112 gallons ............ .... 5 gallons 

Sandwiches: 
bread .......................... 50 slices or .................... 100 slices or .............. 200 slices or 

3 1-pound loaves 6 1-pound loaves 12 1-pound loaves 
butter .......................... 1/2 pound ........................ 1 pound ....... ............... 2 pounds 
lettuce ........................ 1 112 heads .................... 3 heads ............. ......... 6 heads 
mayonnaise ................ 1 cup .............................. 2 cups .... ... ................ .4 cups 
mixed filling 

meat. eggs. fish ...... 1 112 quarts ............. ....... 3 quarts ..... ................. 6 quarts 
jam, jelly ........ .......... 1 quart ....... ... ................ 2 quarts ..................... .4 quarts 



PRAGICALLY EVERYONE has experienced that dreadful moment in the kitchen when a 
recipe failed and dinner guests have arrived. Perhaps a failed timer, distraction or a miss­
ing or mismeasured ingredient is to blame. These handy tips can save the day! 

Acidic foods - Sometimes a tomato-based sauce will become too acidic. Add baking 
soda, one teaspoon at a time, to the sauce. Use sugar as a sweeter alternative. 

Burnt food on pots and pans - Allow the pan to cool on its own. Remove as much of 
the food as possible. Fill with hot water and add a capful of liquid fabric sohener to the 
pot; let rt stand for a few hours. You'll have an easier time removing the burnt food. 

Chocolate seizes - Chocolate can seize (turn coarse and grarny) when rt comes into 
contact with water. Place seized chocolate in a metal bowl over a large saucepan with an 
inch of simmering water in it. Over medium heat, slowly whisk in warm heavy cream. Use 
1/4 cup cream to 4 ounces of chocolate. The chocolate will melt and become smooth. 

Forgot to thaw whipped topping - Thaw in microwave for 1 minute on the defrost set­
ting. Stir to blend well. Do not over thaw! 

Hands smell like garlic or onion - Rinse hands under cold water while rubbing them 
with a large stainless steel spoon. 

Hard brown sugar - Place rn a paper bag and microwave for a few seconds. or place 
hard chunks in a food processor. 

Jello too hard - Heat on a low mrcrowave power setting for a very short trme. 

Lumpy gravy or sauce - Use a blender, food processor or simply strain. 

No tomato juice - Mix 1/ 2 cup ketchup with 1/2 cup water. 

Out of honey - Substitute 1 1/4 cups sugar dissolved in 1 cup water. 

Overcooked sweet potatoes or carrots - Sohened sweet potatoes and carrots make a 
wonderful souffle with the addition of eggs and sugar. Consult your favorite cookbook for 
a good souffle recipe. Overcooked sweet potatoes can also be used as pie filling. 

Sandwich bread Is stale - Toast or mrcrowave bread briefly. Otherwise. turn it into 
breadcrumbs. Bread exposed to light and heat will hasten its demise. so consider using 
a bread box. 

Soup, sauce, gravy too thin - Add 1 tablespoon of flour to hot soup, sauce or gravy. 
Whisk well (to avoid lumps) while the mixture is boiling. Repeat if necessary. 

Sticky rice - Rinse rice with warm water. 

Stew or soup Is greasy - Refrigerate and remove grease once it congeals. Another trick 
is to lay cold lettuce leaves over the hot stew for about 10 seconds and then remove. 
Repeat as necessary. 

Too salty - Add a little sugar and vinegar. For soups or sauces, add a raw peeled potato. 

Too sweet -Add a little vinegar or lemon juice. 

Undercooked cakes and cookies - Serve over vanilla ice cream. You can also layer 
pieces of cake or cookies with whrpped cream and fresh fruit to form a dessert parfait. 
Crumbled cookies also make an excellent ice cream or cream pie topping. 



BEVERAGES CRACKERS 
apple juice. 6 oz ................................. 90 graham, 1 cracker .......................... 15-30 
coffee (black) ........................................ 0 rye crisp, 1 cracker .............................. 35 
cola, 12 oz ....................................... 115 saltine, 1 cracker .. .......................... 17 -20 
cranberry juice, 6 oz ......................... 115 wheat thins, 1 cracker .......................... 9 
ginger ale, 12 oz ............................... 11 5 
grape juice. (prepared from 

frozen concentrate), 6 oz ............. 142 
lemonade, (prepared from 

frozen concentrate), 6 oz ............... 85 
milk, protein fortif ied, 1 c . .. .............. 1 05 

skim. 1 c ......................................... 90 
whole, 1 c ..................................... 160 

orange juice, 6 oz ............................... 85 
pineapple juice, unsweetened, 6 oz ..... 95 
root beer, 12 oz ............................... 150 
tonic (quinine water) 12 oz ............... 132 

DAIRY PRODUGS 
butter or margarine, 1 T. .. ................ 100 
cheese, American, 1 oz ................... 100 

camembert, 1 oz. .. ........................ 85 
cheddar, 1 oz. .. ............................ 115 
cottage cheese, 1 oz. .. .................. 30 
mozzarella, 1 oz ............................. 90 
parmesan, 1 oz. .. ........................ 130 
ricotta, 1 oz. .. ................................ 50 
roquefort, 1 oz. .. .......................... 1 05 
Swiss, 1 oz ................................... 105 

BREADS 
cream, light, 1 T. .. .............................. 30 

heavy, 1 T ....................................... 55 
cornbread, 1 sm. square .................. 130 sour, 1 T ........................................ .45 
dumplings. 1 med ............................... 70 hot chocolate, with milk, 1 c ............. 2n 
French toast. 1 slice .......................... 135 milk chocolate, 1 oz. .. .............. 145-155 
melba toast, 1 slice ............................ 25 yogurt 
muffins, blueberry, 1 muffin .............. 11 0 made w/ whole milk, 1 c. .. .... 150-165 

bran, 1 muffin ................................ 106 made w/ skimmed milk, 1 c ......... 125 
corn, 1 muffin ................................ 125 
English, 1 muffin .......................... 280 

pancakes, 1 (4-in.) .......... .................... 60 
pumpernickel, 1 slice .......................... 75 
rye, 1 slice .......................................... 60 
waffle, 1 ............................................ 216 
white, 1 slice .................................. 60-70 

EGGS 
fried, 1 I g. .. ...................................... 1 00 
poached or boiled, 1 lg ................. 75·80 
scrambled or in omelet, 1 lg. .. .. 11 0-130 

whole wheat. 1 slice ...................... 55-65 

FISH AND SEAFOOD 
CEREAlS bass, 4 oz ......................................... 1 05 

cornflakes, 1 c. .. .............................. 1 OS 
cream of wheat, 1 c. .. ...................... 120 
oatmeal, 1 c ..................................... 148 
rice flakes, 1 c. .. .............................. 1 05 
shredded wheat, 1 biscuit ................ 100 

salmon, broiled or baked, 3 oz ......... 155 
sardines, canned in oil , 3 oz. .. ........ 170 
trout, fried, 3 1/2 oz. . ......................... 220 
tuna, in oil, 3 oz. .. ............................ 170 

in water, 3 oz. .. ............................ 11 0 

sugar krisps, 3/4 c. .. ................. , ........ 11 0 



FRUITS 
apple, 1 med. .. ............................ 80·1 00 
applesauce, sweetened, 1/2 c ....... 90-115 

unsweetened, 1/2 c . .. ...................... 50 
banana, 1 med. .. ................................ 85 
blueberries, 112 c. .. ............................. .45 
cantaloupe, 1/2 c. .. .............................. 24 
cherries (pitted), raw, 1/2 c ................... 40 
grapefruit, 1/2 med ............................... 55 
grapes, 1/2 c ................................... 35-55 
honeydew, 1/2 c. .. ................................ 55 
mango, 1 med ..................................... 90 
orange, 1 med ............................... 65-75 
peach, 1 med. .. .................................. 35 
pear, 1 med. .. .............................. 60·1 00 
pineapple, fresh, 1/2 c. .. ...................... 40 

canned in syrup, 1/2 c. .. .................. 95 
plum, 1 med. .. .................................... 30 
strawberries, fresh, 1/2 c. .. .................. 30 

frozen and sweetened, 112 c. ..120·140 
tangerine, 1 I g ..................................... 39 
watermelon, 112 c ................................. 42 

MEAT AND POULTRY 
beef, ground (lean), 3 oz ................... 185 

roast, 3 oz ..................................... 185 
chicken, broiled, 3 oz. .. .................... 115 
lamb chop (lean), 3 oz ............... 175-200 
steak, sirloin, 3 oz. .. ........................ 175 

tenderloin, 3 oz ............................. 174 
top round. 3 oz ............................. 162 

turkey, dark meat. 3 oz ..................... 175 
white meat. 3 oz ........................... 150 

veal , cutlet. 3 oz ............................... 156 
roast. 3 oz . ..................................... 76 

almonds. 21 . 
cashews, 2 T 
peanuts. 2 1 
peanut butter. 1 

NUTS 
......... 105 

............... 100 

pecans. 2 T .................. .. 

105 
..... 95 
.... 95 

92 
80 

p1stach10S. 2 T 
walnuts 2 T 

PASTA 
macaroni or spaghetti, 

cooked, 3/• c. . ............................... 115 

SALAD DRESSINGS 
blue cheese, 1 T. .. .............................. 70 
French. 1 T. .. ...................................... 65 
Italian, 1 T. .. ........................................ 80 
mayonnaise, 1 T. .. ............................ 1 00 
olive oil, 1 T ....................................... 124 
Russian, 1 T ....................................... 70 
salad oil, 1 T ..................................... 120 

SOUPS 
bean, 1 c ................................... 130-180 
beef noodle, 1 c ................................. 70 
bouillon and consomme, 1 c . .............. 30 
chicken noodle, 1 c . ............................ 65 
chicken with rice, 1 c ........................... 50 
minestrone, 1 c ........................... 80-150 
split pea, 1 c . .............................. 145-170 
tomato with milk, 1 c. .. ...................... 170 
vegetable, 1 c ............................. 80-100 

VEGETABLES 
asparagus, 1 c. .. ................................ 35 
broccoli, cooked, 1/2 c ......................... 25 
cabbage, cooked, 1/2 c ................... 15-20 
carrots, cooked, 1/2 c. .. .................. 25-30 
cauliflower. 112 c. .. .......................... 1 0·15 
corn (kernels). 1f2 c ............................. 70 
green beans. 1 c ................................. 30 
lettuce. shredded. 112 c . .. .............. ....... 5 
mushrooms. canned. 11? c ................ 20 
on1ons. cooked. 1/:> c 30 
peas. cooked. 11.• c .. 60 
potato , baked 1 med. . ......... 90 

Chip$, 8·10 100 
mashed w/m1lk & butter, 1 <: . 20Q-300 

sp1nach. 1 c .. .. .40 
tomato. raw med . . 25 

cooked 11·• < 30 



Au gratin: Topped with crumbs and/or 
cheese and browned in oven or under 
broiler. 

Au jus: Served in its own juices. 

Baste: To moisten foods during cooking 
with pan drippings or special sauce in 
order to add flavor and prevent drying. 

Bisque: A thick cream soup. 

Blanch: To immerse in rapidly boiling 
water and allow to cook slightly. 

Cream: To soften a fat, especially butter, 
by beating it at room temperature. Butter 
and sugar are often creamed together. 
making a smooth, soft paste. 

Crimp: To seal the edges of a two-crust 
pie either by pinching them at intervals with 
the fingers or by pressing them together 
with the tines of a fork. 

Crudites: An assortment of raw vegetables 
(i.e. carrots, broccoli, celery, mushrooms) 
that is served as an hors d'oeuvre, often 
accompanied by a dip. 

Degrease: To remove fat from the surface 
of stews, soups or stock. Usually cooled in 
the refrigerator so that fat hardens and is 
easily removed. 

Dredge: To coat lightly with flour. corn­
meal, etc. 

Entree: The main course. 

Fold: To incorporate a delicate substance, 
such as whipped cream or beaten egg 
whites, into another substance without 
releasing air bubbles. A spatula is used to 
gently bring part of the mixture from the 
bottom of the bowl to the top. The process 
is repeated, while slowly rotating the bowl, 
until the ingredients are thoroughly blended. 

Glaze: To cover with a glossy coating, such 
as a melted and somewhat diluted jelly for 
fruit desserts. 

Julienne: To cut or slice vegetables. fruits 
or cheeses into match-shaped slivers. 

Marinate: To allow food to stand in a liquid 
in order to tenderize or to add flavor. 

Meuniere: Dredged with flour and sauteed 
in butter. 

Mince: To chop food into very small pieces. 

Parboil: To boil until partially cooked; to 
blanch. Usually final cooking in a sea­
soned sauce follows this procedure. 

Pare: To remove the outermost skin of a 
fruit or vegetable. 

Poach: To cook gently in hot liquid kept 
just below the boiling point. 

Puree: To mash foods by hand by rubbing 
through a sieve or food mill, or by whirling 
in a blender or food processor until per­
fectly smooth. 

Refresh: To run cold water over food that 
has been parboiled in order to stop the 
cooking process quickly. 

Saute: To cook and/or brown food in a 
small quantity of hot shortening. 

Scald: To heat to just below the boiling 
point, when tiny bubbles appear at the 
edge of the saucepan. 

Simmer: To cook in liquid just below the 
boiling point. The surface of the liquid 
should be barely moving, broken from 
time to time by slowly rising bubbles. 

Steep: To let food stand in hot liquid in 
order to extract or to enhance flavor, like 
tea in hot water or poached fruit in syrup. 

Toss: To combine ingredients with a re· 
pealed lifting motion. 

Whip: To beat rapidly in order to incorpo· 
rate air and produce expansion, as in 
heavy cream or egg whites. 
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Churches, schools. organizations, and families can preserve 

their favo ri te recipes by publishing a custom cookbook. 

Cookbooks make a great fundraiser because they are easy 

to sell and highly profi table. Our low prices also make 

cookbooks a perfect affordable keepsake. We offer: 

• Low prices, high quality, and pro mpt service. 

• Many options and styles to suit your needs. 

• 90 days to pay and a written No-Risk Guarantee. 

Order our FREE Cookbook Kit for full details: 

• Call us at 800-445-6621, ext. CB. 
• Visit our web site at www.morriscookbooks .com. 

• Mail the postage-paid r ep ly card be low . 

....... .. ............ ... ........ ...... .... . ... ........ ... ............... ..... ... .. :~ .. . 
Discover the right ingredients 
for a really great cookbook! 
Order our FREE Cookbook Kit. Please print neatly. 

Name ________________________________ _ 

Organization ----------------------------

Address ------------------------------

City-------- State __ Zip ____ _ 

E-mail ____________________________ _ 

Phone( ____ ---------------------

P. 0. Box 211 0 
Kearney, NE 68848 



Whether your goal is to rai se funds or simply create a 

cheri shed keepsake. Morris Press Cookbooks has all the 

right ingredients to make a great custom cookbook. Raise 

$500-$50.000 while preserv ing favorite rec ipes. 

Three ways to order our FREE Cookbook Kit: 
• Callus at 800-445-6621, ext. CB. 

• Visit our web site at www.morriscookbooks.com. 
• Complete and mail the postage-paid reply card below. 

BUSINESS REPLY MAIL 
FIRST·CLASS MAIL PERMIT NO. 36 KEARNEY. NE 

POSTAGE WILL BE PAID BY ADDRESSEE 

Morris Press Cookbooks 
P.O. Box 2110 
Kearney, NE 68848-9985 

1. 11 .. I. .I. I .. I. I 1 .. II , I I, 1.1. I 1.1 .. 1 .. 1 .. 1.1 . I 1. 1. 1 

NO POSTAGE 
NECESSARY 
IF MAILED 

IN THE 
UNITED STATES 
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