3 BEAN SALAD

 

Drain one 1pound can each: Cut green beans

Cut wax beans

Kidney beans

Garbanzo beans

Chopped onions & green bell pepper

Combine:  
1/3 cup salad oil






2/3 cup vinegar






¾ cup sugar

Mix beans, onions and bell pepper together.  Mix oil, vinegar and sugar together and pour over vegetables.  Add 1 tsp salt and pepper to taste.  Toss and chill overnight.

 

 

APPLE CAKE (I)

 

Mix together/Beat well       


Sift Together

 

1 cup cooking oil




2 cups flour

2 large eggs





2 tsp cinnamon

1 tsp vanilla





1 tsp baking soda

2 cups sugar





½ tsp salt

 

Peel & slice 4 cups cooking apples.  Add dry ingredients to liquid mixture.  Beat well by hand.  Mix apples and 1cup nuts to batter & blend well.  Place in a greased pan and flatten out (dough will be thick).  Bake @ 300 degrees for 45-60 minutes.

 

APPLE CAKE ICING (II)

 



2- 3ounce packages cream cheese

      

1 ½ cup powdered sugar



3 Tbsp margarine or butter



1 Tbsp vanilla

Mix together in electric mixer until smooth.  Spread on cooled cake.

 

 

 

 

 

APPLE CRISP  (III)

 

4-6 baking apples




1/3 cup rolled oats

2/3cup brown sugar



¾ tsp cinnamon

¼ cup whole-wheat flour



¾ tsp nutmeg

¼ c. bran





1/3 cup soft butter

 

Slice apples into an oiled 8-inch square baking dish.  Combine remaining ingredients & sprinkle over apples.  Bake @ 375 degrees for 30-35 minutes or until top is golden brown.

 

APPLE CRISP 

Viola Call

 

2 quarts apples, peeled & sliced

1 Tbsp lemon juice

½ Tbsp grated lemon peel

½ cup raisins

 

In large bowl, toss apples with lemon juice, lemon rind & raisins.

 

1/8 cup sugar



1 tsp cinnamon

2 Tbsp minute tapioca


½ tsp nutmeg

Spread apples evenly in a greased 9 by 13” baking dish.  Sprinkle topping evenly over apples.

 

TOPPING

 

1/3 cup flour




¼ cup sugar

1/3 cup nonfat dry milk



1/3 cup butter or oleo

 

Cut margarine into mixture of flour, sugar and dry milk until crumbly.  Bake at 375 degrees 35-40 minutes.

 

 

 

APPLE CAKE

 

4 ½ cups diced fresh apples

1-Sprinkle sugar over apples

¾ cup sugar




2- Sift dry ingredients & mix

2 cups flour




    well with apples

1 tsp salt




3- Stir in egg, oil and vanilla

2 tsp soda




4- Add nuts

2 tsp cinnamon









2 beaten eggs

½ cup oil




Bake in a greased dish @ 375

2 tsp vanilla



          about 40 minutes

1 cup chopped nuts

 

APPLE CRUMBLE PIE

Viola Call

 

5 med. Apples, pared & cored

3 Tbsp lemon juice



      1 unbaked pastry shell

½ cup sugar (1/4 will do)        

      1 recipe Crumble Topping

2 Tbsp flour

1 tsp grated lemon peel

 

Slice apples to make 5 cups.  Sprinkle with lemon juice.  Mix together sugar, flour & lemon peel.  Stir into apples and spoon into a pastry shell. Sprinkle with Crumble Topping.

 

CRUMBLE TOPPING

 

½ cup flour





½ tsp cinnamon

½ cup sugar





¼ tsp mace

½ tsp ginger 




4 Tbsp butter
      


 

Mix flour and sugar together.  Cut in 4 Tsp butter or margarine till crumbly.  Crumble over apple pie.  Delicious!

 

 
S.L.O. PRIZE WINNING APPLE PIE

 

1 Tbsp cornstarch



1 Tbsp lemon juice

½ cup sugar




1- 4 oz. can pie apples

¼ cup heavy cream



(drained)

3 Tbsp butter




1- 9” baked pastry



 

Combine cornstarch & sugar in saucepan.  Stir in cream mixing well.  Cook over medium heat until boiling.  Stir in butter and lemon juice.  Add drained apples & simmer for 10 minutes, stirring occasionally,  cool.  Spoon into baked crust.  Make topping.

 

APPLE PANCAKES

 

1cup flour





1 beaten egg

½ tsp salt





1 ½ cups milk

1 tsp cinnamon




1 Tbsp oil

1 tsp baking powder




1 cup pared, cored,

2 tsp sugar





   chopped apples









¼ cup melted butter

 

In a bowl combine dry ingredients.  In another bowl combine egg, milk and oil.  Add gradually to the dry ingredients.  Stir until batter is lumpy.  Blend in apples.  With a large spoon drop batter onto a hot greased griddle.  Brush each pancake with melted butter.  Serve with honey.

 

 

BAKED APPLE PANCAKES

 

5 Tbsp melted butter




¼ tsp salt

3 eggs, lightly beaten



½ cup + 1 Tbsp flour

¾ cup milk





2 small apples, sliced

1 Tbsp sugar





3 Tbsp brown sugar

½ tsp vanilla





powdered sugar

¼ tsp cinnamon

 

Combine 2 Tbsp butter, eggs, milk, sugar, seasonings and flour.  Beat until mixed well.  Heat remaining 3 Tbsp butter and apple slices in an oven skillet and cook until sizzling and partially cooked.  Pour in batter.  Sprinkle brown sugar on top.  Bake at 450 degrees for 25 minutes.  Dust with powdered sugar.  Can double recipe and cook in a 9 by 13” pan.

 

Crepes

 

4 beaten eggs





½ tsp cinnamon

1½ cups flour





½ tsp vanilla

2 cups milk





1 Tbsp oil

 

Mix ingredients with wire whisk until smooth.  Using a large spoon, drop batter onto a hot buttered or greased non-stick fry pan.  Make crepes by tilting pan around until the batter covers outer surface.  Flip and cook the other side.  Fill with favorite pudding and fruit.  Yummy!

 

APPLE PIE TOPPING

(S.L.O. prize winner)

 

 

1-8ounce package cream cheese

1/3 cup sugar

1 egg

½ cup grated coconut

½ cup walnuts

 

Beat cream cheese & sugar until fluffy. Spread over baked apple pie.  Sprinkle coconut & walnuts over top.  Bake in 350 degree oven for 15-30 minutes or until topping is golden brown.

 

 

APPLE DUMPLINGS

(Steve & Christina)

 

6 Dumplings

Pastry for 9” two crust pie

6 medium tart apples

SAUCE:





FILLING:




1 cup sugar             



½ cup sugar

2 cups water





1 ½ tsp cinnamon

3 Tbsp butter (do not substitute)

1 Tbsp butter

¼ tsp cinnamon

Heat oven to 425 degrees.  Roll out pastry a little less than 1/8” thick and cut into 7” squares.  Pare and core an apple for each dumpling.  Boil the four sauce ingredients together for 3 minutes.  Place an apple on rolled out dough and fill core with sugar/cinnamon mixture.  Dot each with butter.  Bring opposite points of pastry up over the apple.  Overlap, moisten and seal.  Place a little apart in a baking dish.  Pour hot sauce around the dumplings.  Bake immediately 40 to 45 minutes or until crust is nicely browned and apples are cooked through. Serve warm.

 

PASTRY:

2 cups flour                          2/3 cup + 2 Tbsp shortening

1 tsp salt 


    ¼ cup water 

 APPLE/ BANANA FRITTERS

 

1 1/3 cups flour




2 beaten eggs

1 Tbsp sugar





2/3 cup milk

2 tsp baking powder




1 Tbsp oil

½ tsp salt





bananas or apples









(Cut into strips)

Sift dry ingredients together.  Blend eggs, milk, and oil.  Dip fruit in batter, drop into hot oil.  Fry until golden brown.  Drain.  Sprinkle with powdered sugar.  Serve warm.

 

 

 
GERMAN PANCAKES

 

6 eggs






1 cup flour

½ tsp salt





6 Tbsp butter

1 cup milk

Melt butter in a 9 by 13” pan in a 450-degree oven.  Mix other ingredients with a mixer until smooth.  Pour batter into a hot pan.  Bake at 450 degrees for 25 minutes.  Serve immediately with syrup.

 

 

 
QUICHE

(Steve & Christina)

 

½ lb cooked meat



    1/3 cup green onions

½ cup yogurt or mayonnaise

    1½ cups shredded cheese

½ cup milk




   dash of pepper

2 eggs





    1- 9” pie crust 

1¼ to 1½ Tbsp cornstarch

Cook pie crust first with foil over the edges at 400 degrees for approx. 10 minutes.  Blend mayonnaise, milk, eggs, and cornstarch until smooth.  Stir in everything else.  Bake at 350 degrees for 45-50 minutes.  Let stand 10 minutes before serving.

 

         APRICOT MUFFINS

Susan Baldwin 

 

SIFT TOGETHER:  2 cups flour





   2 Tablespoons sugar





  2½ teaspoons baking powder

 IN A BOWL:   
  1 egg beaten




  1 cup pureed apricots (canned or puree in blender)




  ¼ cup oil

Add ½ cup chopped dried apricots.  Add liquid to dry ingredients.  Mix just until moistened.  Put into greased muffin tins.  Bake @ 400 degrees for about 25 minutes.

 

BANANA-NUT MUFFINS

Mary Doub

 

2 cups all-purpose flour



1 egg, beaten

¼ cup sugar




1/3 cup vegetable oil

1 Tbsp baking powder



¾ cup mashed banana

½ tsp salt





½ cup chopped walnuts

1 cup milk

Preheat oven to 400 degrees.  Grease a 12-cup muffin pan.  Sift flour, sugar, baking powder and salt into a medium bowl; make a well in center.  

Mix milk, egg, oil, banana and walnuts in a small bowl.  Pour mixture into well.  

Mix batter just until moistened; do not over mix.

Spoon batter into prepared muffin cups.  Bake until a toothpick inserted in center comes out clean or until muffins are golden brown, about 15 minutes.

 






    SCONES

Darlene Andrus

 

Make basic white bread dough or use defrosted pre-made frozen dough.  Pull off in chunks and mold to desired shape.  Cook in boiling oil, deep enough to cover ½ of the scone.  When dough starts to bubble on top and is light brown on the bottom, turn over.  Brown other side, dry on paper towels.  Serve with butter, jam & powdered sugar
 

 

 

 

 
 
 
 
AUNTIE’S CHOCOLATE CAKE            

WITH CHOCOLATE-PECAN FROSTING

Oprah Winfrey

 

CAKE:  2 cups all-purpose flour


   2 cups granulated sugar


   1 tsp baking soda


   Pinch of salt

  
   8 Tbsp (1 stick) unsalted butter, cut up


   8 Tbsp (1 stick) margarine, cut up


   1 cup water

             1/3 cup unsweetened cocoa powder (not Dutch process)

  
   ¾ cup sour cream


   2 large eggs

             1 tsp vanilla extract

FROSTING:


   8 Tbsp (1 stick) unsalted butter, cut up


   1/3 cup plus 1 Tbsp milk


   ¼ cup unsweetened cocoa powder (not Dutch process)


   1 lb (about 4 1/3 cups) confectioner’s sugar, sifted


   1 tsp vanilla extract


   1 cup coarsely chopped pecans, toasted

TO MAKE CAKE: Position a rack in the center of the oven and preheat to 350 degrees.  Lightly butter and flour a 9x13 inch pan, tapping out the excess flour.

Whisk the flour, granulated sugar, baking soda and salt in a large bowl to combine.  In a medium saucepan, bring the butter, margarine, water and cocoa to a boil over high heat, stirring to dissolve the butter and margarine.  Pour into the flour mixture and whisk well.  Add the sour cream then the eggs and vanilla, and beat well.  Spread evenly in the pan.  

Bake until the cake springs back when pressed in the center, about 35 minutes.  Remove from the oven and place on a wire rack.  

TO MAKE FROSTING:  Bring the butter, milk and cocoa to a boil in a large saucepan over medium heat, stirring to dissolve the butter.  Gradually stir in the confectioner’s sugar, then the vanilla.  Stir in the chopped pecans.  Pour over the warm cake.  

Cool the cake in the pan on the rack.  Cut into pieces and serve directly from the pan.

 

 

AUTHENTIC ITALIAN CHICKEN PARMESAN

 

Tomato Sauce:

2 tablespoons olive oil

1 large onion, very finely chopped

6 cloves garlic, minced

1 (28oz) can whole peeled tomatoes with thick tomato puree

1½ teaspoons dried basil

1 cup red wine

1½ teaspoon dried oregano

½ teaspoon salt

½ teaspoon pepper

Chicken:

6 boneless, skinless chicken breast halves

1½ cups Parmesan cheese freshly grated, divided

1 cup Italian dry bread crumbs

2 teaspoons dried oregano

1 cup all-purpose flour

2 eggs

2 tablespoons butter

2 tablespoons olive oil

8 oz mozzarella cheese, shredded

6 oz spaghetti

½ cup fresh parsley, minced

Sauce: In a deep skillet, heat olive oil over medium high heat; add onion and garlic and cook until very soft, about 10 minutes.  Stir in tomatoes with puree, basil, wine, oregano and salt & pepper.  Break up tomatoes with spoon.  Bring to a simmer, and then reduce heat to low and simmer until mixture thickens, about 30 minutes.  Transfer sauce to large measuring cup or bowl and set aside.  Wipe skillet clean and set aside.  

Chicken: Preheat oven to 375 degrees.  On work surface, wrap 3 pieces chicken in plastic wrap.  Pound out breasts with meat mallet to about ¼ inch thickness.  Repeat with remaining breasts.  In a shallow bowl, mix 1 cup Parmesan cheese with bread crumbs, oregano and salt.  Place flour and eggs in separate bowls.  Beat eggs.  Coat each chicken piece with flour and dip into eggs; coat with Parmesan mixture.  Place on ungreased baking sheet.  In the same skillet used to make sauce, melt butter and oil over medium-high heat.  Add chicken, in batches, and cook, turning once, until golden brown, 2-3 minutes on each side.  Place all chicken in a 9x13” baking dish, overlapping pieces.  Pour all sauce over chicken, except for ½ cup.  Sprinkle mozzarella and remaining Parmesan cheese over top.  Bake until cheese is golden, about 15-18 minutes.  Cook pasta according to package directions.  Drain pasta and return to pot.  Toss with remaining ½ cup sauce.  Place chicken on warm pasta and sprinkle with parsley.

 

BAKED BEANS

 

PLACE: desired amount of canned Pork & Beans into a 9x13” dish.  

ADD:  catsup, mustard, diced onions, diced green bell pepper, brown sugar, cinnamon, nutmeg and a little water to your taste.

COOK: sliced bacon until slightly done (to remove some of the fat).

SPREAD:  bacon on top of the beans and bake @ 350 about 1½ hours.

 

 

 
 
 
SWEET POTATO CASSEROLE WITH PRALINE TOPPING

 

Makes 8 servings

 

1 cup all-purpose flour


4 med. sweet potatoes  

2/3 cup packed brown sugar


  (peeled & halved)

¼ cup chopped pecans, toasted

½ cup granulated sugar

¼ cup stick margarine, melted

1½ tsp vanilla extract

½ tsp ground cinnamon


1 large egg white








1-5oz can fat-free evaporated milk

 

The streusel is both stirred into the casserole and sprinkled on top.  

Preheat oven to 350 degrees.  Combine first five ingredients in a small bowl, stirring to form a streusel.  Set aside.

Place potatoes in a Dutch oven; add water to cover.  Bring to a boil; cover, reduce heat and simmer 30 minutes or until very tender.  Drain well; mash in a large bowl.  Stir in 1 cup streusel, granulated sugar, vanilla, egg white and milk.  Spoon into a 2-quart casserole dish coated with cooking spray; top with remaining streusel.  Bake for 45 minutes.

 

 

 

 

 

 

 

 

BAKED POTATOES

 

1 envelope onion soup

2 pounds cut potatoes

1/3 cup olive oil

*Toss in plastic bag and place on a baking sheet.  Bake @ 450 degrees for about 40 minutes.

 

 

PARSLIED POTATOES

 

1½ lb small new red potatoes, scrubbed

1 Tbsp vegetable oil

1 medium onion, chopped

1 small clove garlic, crushed

1 cup chicken broth

1 cup chopped fresh parsley, divided

½ tsp pepper

1. 1.     Peel a strip of skin from around the middle of each potato; place potatoes in cold water.  Set aside.

2. 2.     Heat a large skillet over medium-high heat; add oil.  Sauté onion and garlic for 5 minutes or until tender.  Add broth and ¾ cup parsley; mix well.  Bring to a boil.

3. 3.     Place potatoes in a single layer in skillet.  Return to a boil; reduce heat.  Simmer, covered, for 10 minutes or until potatoes are tender.

4. 4.     Remove potatoes with a slotted spoon to serving bowl.  Add pepper to skillet; stir.  Pour sauce over potatoes.  Sprinkle with remaining parsley.

 

 

 
ROASTED CORN ON THE COB

 

Pull down the husks without removing them and strip out the silk.  Pull the husks back up and twist together the tops; soak in water for 15 minutes.  Roast the ears on a grill or directly on coals for 8-16 minutes.

 

 

 

 

 

 

BANANA NUT CAKE

 
2¼ cups flour




2 eggs

1¼ cup sugar




1 cup mashed bananas

1 tsp baking powder



½ cup buttermilk

1 tsp soda




1 tsp vanilla

1 tsp salt




½ cup walnuts  

½ cup shortening

 
Grease and flour a 9x13” pan.  Mix dry ingredients together.  Add shortening, eggs, and mashed bananas; then add milk & vanilla.  Stir in the nuts. Bake @ 350 degrees for 35-40 minutes

 
 
 
 
 
MARSHA SIMONEAUX’S BLUEBERRY COBBLER


Oprah Winfrey

 

3½ cups freshly blueberries

3 cups flour

2/3 cup granulated sugar


1 cup shortening

2 Tbsp cornstarch



1 egg, slightly beaten

1/8 tsp salt




3 Tbsp water

1 tsp lemon juice



2 Tbsp lemon juice

 

Cook the berries on top of the stove over medium heat, until cooked through, approximately 8-10 minutes.  Add the sugar, cornstarch, salt and lemon juice and stir until thickened. 

Mix together the flour, shortening, egg, water and lemon juice and place about half the mixture in a pie shell or rectangular loaf pan.  Empty the blueberry mixture into the piecrust and cover with the remaining pastry.  

Bake @ 350 degrees for one hour, until the blueberries are bubbling over.  Remove from the oven, allow to cool slightly, and serve.

 

BRAN MUFFINS

 

5 cups sifted flour




2 cups sugar

5 tsp baking soda




1 cup shortening

2 tsp salt





4 eggs, well beaten

2 cups boiling water




1-quart buttermilk

2 cups whole bran cereal



4 cups bran buds cereal

 

Sift together flour, baking soda and salt.  Pour boiling water over whole bran cereal (set aside).  Cream together sugar and shortening in a 6 quart bowl until light & fluffy.  Add eggs and beat well.  Blend in buttermilk, bran buds and soaked whole bran cereal.  Add sifted dry ingredients; mix well.  Store in tightly covered container in refrigerator.  Batter will keep up to 6 weeks.  Makes 5-dozen.  Fill greased muffin pan. Bake @ 400 degrees for 20 minutes.

 

 

 
 
OATMEAL MUFFINS

 

1 cup sifted flour




½ tsp cinnamon

1 cup rolled oats




1 beaten egg

2 tsp baking powder




1 cup milk

½ tsp salt





¼ cup oil

2 Tbsp sugar

 

In a bowl combine flour, oats, baking powder, salt, sugar and cinnamon.  In another bowl combine egg, milk and oil.  Add egg mixture to flour mixture.  Grease 2 muffin pans liberally.  Pour in batter to fill 2/3 full.  Bake @ 375 degrees for 35 minutes.

 

 

BUTTERMILK PANCAKES

 

2 cups flour




2 beaten eggs

½ tsp baking soda



2 cups buttermilk

2 tsp baking powder



1 Tbsp melted butter

½ tsp salt




¼ cup melted butter

1 Tbsp sugar

 

In a bowl combine dry ingredients.  In another bowl combine eggs & buttermilk.  Blend into flour mixture until lumpy.  Add 1 tablespoon butter.  With a large spoon drop batter onto a hot greased griddle.  Flip pancakes when bubbly on top.  Brush each cooked pancake with melted butter.  

 

BUTTERMILK PANCAKES

 

2 beaten eggs





2 cups buttermilk

2 cups flour





1 Tbsp sugar

½ tsp baking soda




½ tsp salt

2 tsp baking powder




1 Tbsp melted butter

¼ cup melted butter

In a bowl combine dry ingredients.  In another bowl combine eggs & buttermilk.  Blend into flour mixture until lumpy.  Add butter.  With a large spoon drop batter onto a hot greased griddle.  Brush each pancake with melted butter.  Serve with syrup.

 

ORANGE PANCAKES

(Lorana Wallo)

 

1½ cups flour





2 eggs, separated

2 tsp baking powder




1 cup milk

½ tsp salt





½ cup orange juice

3 Tbsp sugar





1 tsp grated orange peel

3 Tbsp oil

Beat egg whiles stiff, beat egg yokes, milk, orange juice and orange peel.  Combine dry and wet ingredients.  Fold in egg whites. Cook on hot griddle.

TOPPING-ORANGE BUTTER

¼ cup margarine




1 cup powdered sugar

2 tsp orange peel




a little orange juice

Mix all ingredients.  Serve on top of Orange Pancakes.  

 

 
BASIC PANCAKES

1 cup flour





1 beaten egg

1 tsp baking powder




1 cup milk

½ tsp salt





1 Tbsp oil

2 tsp sugar





¼ cup melted butter

In a bowl combine dry ingredients.  In another bowl combine egg, milk & oil.  Add gradually to the dry ingredients; stir until batter is lumpy.  With a large spoon drop batter onto a not greased griddle. Brush each pancake with melted butter.  Serve with syrup.

 

 

CARMEL CORN

Gary & Krista

 

2 cups packed brown sugar


¼ teaspoon cream of tartar

½ cup light corn syrup


½ teaspoon baking soda

1 cup margarine



6 quarts popcorn

Pinch of salt

Combine all of the above ingredients except soda and popcorn.  Bring to a boil for 5 minutes stirring constantly.  Remove from heat and stir in baking soda.  Pour over popcorn and enjoy.

 

 
PEANUT BUTTER POPCORN

 

16 cups popped popcorn


1 cup sugar

1 cup light corn syrup



1 cup peanut butter

Put popcorn into a very large bowl; set aside.  In a medium saucepan, mix corn syrup with sugar.  Blend in peanut butter and stir over low heat until mixture bubbles & sugar dissolves.  Pour over popcorn and coat.  Roll into balls.

 

      DIPPED PRETZELS

 

Bag of small pretzels or small pretzel sticks

Bag of chocolate or white chocolate candy melts

Small amount of red or green candy melts

*Melt chocolate or white chocolate candy melts in double boiler or microwave.  Dip pretzels, using fork or chopsticks.  Set on waxed paper to dry and harden.  Melt colored candy melts and drizzle or splatter over pretzels for added decoration.

 

RICE KRISPIE TREATS

 

3 Tablespoons margarine

1 package regular marshmallows or 4 cups mini marshmallows

6 cups Rice Krispie cereal

In microwave safe bowl, microwave on high for 2 minutes, stirring after 1 minute.  Stir until smooth.  Add Rice Krispie cereal; stir until well coated.  Flatten into a greased pan and let cool.

 

 

CHEESY HAM CASSEROLE

Jean Harr

 

4 oz tri-color pasta twists, cooked

1 cup cubed cooked ham

1 can cream of mushroom soup

½ soup can half & half cream

1/3 cup grated Parmesan cheese

1/3 cup chopped green pepper

2 medium carrots, sliced

1 stalk celery, sliced (including leaves)

5 or 6 green onions, including tops (or 1/3 cup chopped onion)

1 cup cooked broccoli flowerets

1 tsp chicken bouillon (or 1 cube)

1 cup Monterey Jack cheese (or combination Jack & cheddar) 

1 cup sliced mushrooms, cooked

Combine green onion, carrots, celery & broccoli and cook in microwave oven for 4-5 minutes, or until tender.

In a large pan combine mushroom soup, cream, chicken bouillon and bring to simmer.  Add Parmesan cheese.  Stir until cheese is melted.  Add cooked pasta, ham, vegetables and mushrooms.  Top with Monterey Jack cheese.  Bake @ 350 degrees for 30 minutes, or until bubbly.

 

CHICKEN CASHEW CASSEROLE

 

1/3 cup finely chopped onion

2 Tbsp soy sauce

1 cup finely chopped celery

Dash of pepper

2 Tbsp butter



4 cups diced cooked chicken

2 cans mushroom soup


1 can Chow Mein noodles

1 can chicken broth 


¾ cup split cashew nuts

Cooked chicken until tender and remove from bones in fairly large pieces.  Sauté onions and celery in butter.  Add soup and broth.  Add seasonings and chicken.  Simmer all together for a few minutes.  Pour into large casserole pan.  Sprinkle with noodles and nuts.  

Bake @ 350 degrees until brown and bubbly.  Serve over rice.

 

 

CHERRY CHEESE DELIGHT

Nana Tucker

 

2¼ cup graham cracker crumbs (or vanilla wafers)

2/3 cup melted butter

2 8-oz packages Philly cream cheese

1½ cup sifted confectioners sugar

1 Tbsp milk

2 tsp almond extract

1 cup chopped pecans

2 cups whipping cream

2 cans cherry pie filling

Combine crumbs and margarine; press into a 10 x 15 inch pan.  Combine softened cream cheese, 1-cup sugar, milk and 1 tsp almond extract.  Mix and spread on crumb crust in pan.  Sprinkle with nuts.  Combine cream and ½ cup confectioners’ sugar.  Whip until stiff.  Spread over nuts.  Combine pie filling and 1 tsp almond extract, spread over whipped cream.  Chill well before serving.

 

 

CHEESE CAKE

 

CRUST:    1/3 cup powdered sugar

                  1½ cup graham cracker crumbs

                  ¼ lb butter or margarine

Melt butter and add to graham cracker crumbs and sugar.  Line the bottom of a pie pan; pack firm. 

FILLING:  1 cup granulated sugar

   
        3 8-oz packages cream cheese


        1 tsp vanilla


        4 eggs

Preheat oven to 350 degrees.  Pour filling into an unbaked piecrust.  Bake for approximately 50 minutes.  Remove cake and top with 1- pint sour cream.  Bake 5 more minutes.  Let cool and top with favorite pie filling.  Cherry is yummy! 

 

 

CHICKEN CORDON BLEU

 
4 skinless, boneless chicken breasts

        ¼ tsp salt



6 slices Swiss cheese



       1/8 tsp black pepper


4 slices cooked ham



        

½ cup seasoned bread crumbs

Try to use the largest chicken breasts you can find so you’ll be able to roll them easier.  

Preheat oven to 350 degrees.  Coat a baking dish with nonstick cooking spray. 

Pound chicken breasts to ¼ inch thickness.  Sprinkle each piece of chicken on both sides with salt and pepper.  Place 1 cheese slice and 1 ham slice on top of each breast.  Roll up each breast, and secure with a toothpick.  Place in baking dish, and sprinkle chicken with bread crumbs.

Bake for 30-35 minutes, or until chicken is no longer pink.  Remove from oven, and place ½ cheese slice on top of each breast.  Return to oven for 3-5 minutes, or until cheese has melted.  Remove toothpicks, and serve immediately.



 

CHICKEN DIVAN

 

Steam 2 bunches of fresh broccoli spears until crisp

2 cups diced chicken

SAUCE:

2 cans cream of chicken soup


½ cup mayonnaise

1/3 cup milk





1 tsp lemon juice

½ cup grated cheese

TOPPING:

½ cup bread crumbs mixed with 1 Tbsp melted butter

Line a 9 x 13” pan with broccoli.  Lay chicken in next and then cheese sauce.  Top with bread crumbs.  Bake @ 350 degrees 25-30 minutes.  Serve over cooked rice.

 

 

CHICKEN ENCHILADAS

Krista 

 

2 10-oz cans green enchilada sauce

12 corn tortillas

1 10-oz can cream of chicken soup

grated cheese 

1 pint of real sour cream



oil

8 oz can mild diced green chilies

8 oz can, chopped olives

1 lb cooked, shredded chicken breasts

 

Mix the sauce, soup, sour cream, chilies and olives in a saucepan and warm.  DO NOT BOIL!  Shred the chicken when cool and set aside; grate cheese.  Heat oil in a skillet and fry tortillas until soft and flimsy.  Pat grease off tortillas and put chicken, cheese and a spoonful of sauce on them.  Roll and place in a 9x13 inch pan. Complete the rest of the tortillas then cover with the remaining sauce and sprinkle cheese on top.  Bake @ 350 degrees for 30 minutes. 

 

 

 
TORTILLAS DE HARINA

Flour Tortillas

 

 
4 cups flour




½ cup shortening


2 tsp salt




1 cup lukewarm water

Sift flour and salt into a mixing bowl.  Add shortening and mix until well distributed.  Add lukewarm water and blend well.  Turn out on a lightly-floured board and knead about 50 strokes.  Divide dough into 12 equal-sized pieces and form each piece into a ball.  Cover with a cloth and let stand for 15 minutes.  Roll each ball into a round tortilla, 8 inches in diameter.  Cook on a moderately hot ungreased skillet until golden brown in spots, turning once and being careful not to break air bubbles.  Makes 12 tortillas.

 

 

CHICKEN RICE CASSEROLE

 

1 cup uncooked long-grain rice

½ cup chopped onion

¼ cup butter or margarine, melted

 

2 ¼ cups chicken broth

½ cup chopped green pepper

½ cup diced celery

1½ cups cut up cooked chicken

1 3-ounce can sliced mushrooms, drained

 

2 slices sharp process American cheese, 

halved diagonally

Sliced ripe olives

 

In medium skillet brown rice and onion in butter over medium heat, stirring occasionally.

Add chicken broth; cover and cook 10 minutes.  Add green pepper and celery; cook, covered, 10-15 minutes longer, or till rice is tender, stirring occasionally.  Add chicken and sliced mushrooms; mix well.  Transfer to 1 ½ quart casserole.  Bake, covered, in 350 degree oven 15-20 minutes, or till heated through.  Remove casserole from oven, top with halved cheese slices, forming a pinwheel design, and return to oven for a few minutes till cheese begins to melt.  Garnish with sliced ripe olives.

 

 

 

 

SWEET POTATO CHICKEN PIE

 

2 1-pound cans sweet potatoes, drained

2 Tbsp butter or margarine, melted

1/8 tsp ground nutmeg

1/8 tsp ground allspice

¼ tsp salt

½ cup chopped onion

2 Tbsp butter or margarine

1 10 ½-ounce can condensed cream of mushroom soup

2 cups diced cooked chicken

1 3-ounce can sliced mushroom, undrained

 

Mash sweet potatoes; beat in 2 Tbsp melted butter, nutmeg, allspice, and salt.  Line a 9-inch pie plate with sweet potato mixture, building up the edges about ½ inch high.  In skillet cook onion in 2 Tbsp butter till tender but not brown.  Add soup, chicken, mushrooms, and dash pepper.  Heat, stirring occasionally.  Turn mixture into prepared sweet potato crust.  Bake at 350 degrees for 30 minutes or till heated through.

 

 

CHICKEN SALAD

(Faye Bjorklund)

 

3 cups cooked chicken, cubed

2 Tbsp each of salad oil, orange juice, vinegar

1 tsp salt

Mix liquids and salt together and pour over chicken.  Let stand while preparing the following:

1-1oz can of Mandarin oranges

13 oz can pineapple tidbits

1 cup slivered almonds


3 cups Rosa Marina pasta

1½ cup chopped celery


4 green onions, chopped

1½ cup fresh seedless grapes

DRESSING:

½ cup mayonnaise



½ tsp curry powder (scant)

1 Tbsp lemon juice



salt & pepper to taste

Mix dressing and toss with salad.  If it is dry, make more of the dressing using a portion of the above ingredients.

(Rosa Marina pasta looks like rice and is hard to find. If you cannot find it use small, delicate pasta)

 

CALIFORNIA PASTA SALAD

Nana Tucker

 

1 lb thin spaghetti or vermicelli,


¼ cup grated Parmesan 

 (Broken into 1” pieces and cooked)

or Romano cheese

3 large tomatoes, diced



1 Tbsp sesame seeds

2 medium zucchini, diced



2 tsp poppy seeds

1 large cucumber, diced



1 tsp paprika

1 medium green pepper, diced                            ½ tsp celery seed

1 sweet red pepper, diced



¼ tsp garlic powder

1 large red onion, diced

2 cans (2¼ oz each) sliced ripe olives, drained

1-16oz bottle Italian salad dressing

Combine all of the ingredients in a large bowl; cover with plastic wrap and refrigerate overnight to blend flavors.

 

 

CHIMICHANGAS

 

1 medium onion, chopped



Pepper, to taste

1 small can diced green chilies


1 Tbsp sugar

3 lbs cooked, shredded, chicken


12 flour tortillas

½ can tomatoes, drained and diced

¼ cup margarine

Oregano, to taste




1½ cups cheddar cheese, 

Salt, to taste





      shredded

Sauté onion and green chilies in 1 tsp water.  Add shredded chicken and drained tomatoes; simmer 30-60 minutes.  Add seasonings to taste and sugar.  While filling is simmering, lightly butter both sides of tortillas.  Fill each tortilla with about ¼ cup filling, top with 2 Tbsp shredded cheese; roll burrito-style.  Place seam side down on cookie sheet and bake @ 350 degrees for 15-18 minutes.  

 

 

 
MURPHY’S TORTILLA SOUP

 

1 bell pepper, diced



         1 Tbsp beef base

1 cups celery, chopped


         1 tsp oregano leaf

1 cup yellow onion, diced


         ½ tsp garlic salt

2 Tbsp olive oil



         ½ tsp black pepper

3 cups tomato puree



         1 tsp coriander

½ cup green onion, chopped

         2½ cups tomatoes, diced

¾ cup Ortega green chilies, chopped
         1½ cup whole kernel corn

1½ cups tomato juice


         GARNISH: tortilla chips 

2 quarts water




         Monterey Jack Cheese,

1 Tbsp chicken base





shredded 

Sauté bell pepper, celery and yellow onion in olive oil until transparent.  Add tomato puree and sauté 5 minutes more.  Add remaining ingredients and bring to a boil.  Serve.  Garnish with tortilla chips and shredded cheese.

 

 

CHINESE CHICKEN SALAD

 

 

1 8oz package salad mix, with cabbage, carrots, red cabbage

2 packages Top Ramen noodles (reserve 1 pkg for dressing)

2 boneless, skinless chicken breast halves, cooked and sliced

Dressing:

2 tbsp soy sauce

¼ cup rice vinegar

¼ tsp ginger

1 seasoning pkg from Top Ramen noodles

½ tsp garlic 

Garnish:

1 ½ ounces sesame seeds, toasted

 

In large bowl, break up Top Ramen noodles; add salad mix and cooked chicken; set aside.  In a jar with tight fitting lid, shake together dressing ingredients.  Pour dressing over salad and toss.  Top with toasted sesame seeds and serve.

 
 
 

 

RAISIN APPLE SALAD

 

2 cups Romaine lettuce and 2 cups of Spinach leaves

½ cup of Thompson Raisins

1 cup of peeled Granny Smith Apples

¼ cup Sunflower seeds

Ranch Dressing

 

Put all ingredients into bowl and stir, add desire amount of Ranch Dressing.  You may add raspberries or Mandarin oranges.  Yummy! 

 

 

CHOCOLATE TURTLE CHEESECAKE

Mary Doub

 

1-7 ounce package caramels

¼ cup evaporated milk

¾ cup chopped pecans, divided

1-9 ounce chocolate crumb piecrust

2-3 ounce packages cream cheese, softened

½ cup sour cream

1¼ cups milk

1-3.9 ounce package chocolate instant pudding mix

½ cup fudge topping

 

1. 1.     Place caramels and evaporated milk in a heavy saucepan.  Heat over medium-low heat, stirring continually, until smooth, about 5 minutes.  Stir in ½ cup chopped pecans.  Pour into piecrust.

2. 2.     Combine cream cheese, sour cream and milk in a blender.  Process until smooth.  Add pudding mix; process for about 30 seconds longer.

3. 3.     Pour pudding mixture over caramel layer, covering evenly.  Chill, loosely covered, until set, about 15 minutes.

4. 4.     Drizzle fudge topping over pudding layer in a decorative pattern.  Sprinkle top of cake with remaining pecans.  Chill, loosely covered, until serving time.

 

*Variation:  Drizzle ¼ cup caramel topping over the cheesecake instead of the fudge topping for a gooey sweet treat.

*This cheesecake can be made 1 day ahead through step 3.  Cover loosely with plastic wrap and decorate with pecans before serving.

TIPS:  Nuts are easier to chop when they are warm.  Heat in the microwave on HIGH for 2 minutes or in a 325-degree oven for about 5 minutes.

*Put fudge topping in a resealable plastic bag, snip off a corner of the bag, then pipe the topping over the pudding layer.

 

 

COWBOY COOKIES

 

1½ cup shortening




1 tsp soda

1½ cup sugar




1 tsp baking powder

1½ cup brown sugar



1 tsp salt

3 eggs





2 cups quick oats

1 tsp vanilla





3 cups whole-wheat flour

Chocolate chips, chopped nuts, coconuts, raisins, etc.

Blend shortening and sugar together.  Add eggs and vanilla and mix well.  Combine dry ingredients and blend well.  Stir in oats, chocolate chips, nuts, etc.

Bake @ 350 degrees for 11 minutes

 

 

NIEMAN MARCUS COOKIES

 

2 cups butter




1 tsp salt

2 cups sugar





2 tsp baking powder

2 cups brown sugar



2 tsp soda

4 eggs





24 oz chocolate chips

2 tsp vanilla 

 



1 8-oz Hershey Bar

4 cups flour





3 cups chopped nuts

5 cups blended oatmeat**



(your choice)

Cream together the butter and both sugars.  Add eggs and vanilla.  Mix flour, oatmeal, salt, baking powder, and soda.  Mix with the sugar mixture.  Add chocolate chips, Hershey Bar and nuts.  

Roll into balls and place two inches apart on a cookie sheet.  Bake @ 375 degrees for 10 minutes.  Makes 112 cookies.

**Measure oatmeal and blend in a blender to a fine powder.

 

 

MEXICAN WEDDING CAKES

 

1 cup butter or margarine



2 cups flour

1/3 cup sugar




1 cup chopped nuts

2 tsp water

2 tsp vanilla

Cream butter, sugar, water and vanilla together.  Add flour and nuts.  Roll into a ball and bake @ 325 for 20 minutes.  Roll cooled cookies in powdered sugar.

 

 

 

 

 

 

CREAM WAFERS

Traditional Christmas Cookies

 

1 cup butter




2 cups flour

1/3 cup whipping cream


granulated sugar

MIX:  butter, cream and flour thoroughly.  Chill 1 hour.

Preheat oven to 375 degrees.  Roll dough 1/8 inch thick on a lightly floured board.  Cut into 1½-inch rounds.  Dip in sugar; coat both sides.  Place on ungreased baking sheet.  Prick in 4 places with a fork.  Bake 7-9 minutes or until slightly puffy.  

Put two cooled cookies together with filling in the center.

CREAMY BUTTER FILLING

Blend ¼ cup softened butter, ¾ cup confectioners sugar, 1 egg yolk,   1 tsp vanilla.  Split filling in two and color one pink and the other green.  

 

 


ICE CREAM STICK FACE COOKIES

Birthday Party Favorite

 

1 cup shortening




3½ cups flour

2 cups brown sugar



1 tsp baking soda

2 eggs





1 tsp salt

½ cup buttermilk or canned milk



Mix first 3 ingredients together.  Stir in milk.  Add sifted dry ingredients.  Chill dough one hour.  Roll into small balls.  Insert a Popsicle stick and flatten with the bottom of a sugared glass.  Bake @ 400 degrees for 8-10 minutes. Cool.

Frost and decorate. 

FROSTING

2 egg whites

2 cups powdered sugar

1 tsp vanilla

Beat egg whites until stiff; add sugar and vanilla, beat until it looks like thick enamel paint.  Frost cooled cookies; add M & M’s for eyes, coconut (tinted) for hair.  Let dry and paint mouth with food coloring dipped on a toothpick.

 

 

 
CRUSTY CALZONE

 

1 pound frozen bread dough, thawed             

¼ cup pizza sauce

½ teaspoon garlic powder

¼ teaspoon Italian herb seasoning

½ pound turkey smoked sausage, thinly sliced

½ onion, sliced

1 green pepper. Sliced

4 ounces mozzarella or cheddar cheese, grated 

Nonstick cooking spray

Turkey Variety:

½ pound turkey ham or Canadian bacon

½ cup pineapple chunks, drained

4 ounces cheese, grated


Preheat oven to 425 degrees.  Roll dough into 10x14 inch rectangle and place on baking sheet that has been sprayed with nonstick cooking spray.  Spread pizza sauce on half of the dough and sprinkle with seasonings.  Top with smoked sausage, onion, green pepper and cheese.  Fold dough over and press edges together to seal filling.  Bake 20 minutes.  Allow to cool for 5 minutes before cutting to serve.

 
VEGETABLES IN FOIL

Dana van den Eikhof

 
Place cut up vegetable in foil.  Pour a little olive oil (garlic & rosemary) over.  Sprinkle with sea salt.  Close foil tightly and cook on grill while cooking chicken or other meat.  Especially good are: asparagus, zucchini, mushrooms, corn, peas, broccoli and green beans.

 
 
CUCUMBERS IN SOUR CREAM

 

     3 medium cucumbers


     1 cup sour cream

¼ cup green onions, chopped
     1 tsp salt

2 Tbsp white vinegar    

     ¾ tsp sugar

Freshly ground pepper

Peel and slice cucumbers.  Place slices in a strainer and let drain for 1 hour.  In a medium bow, mix remaining ingredients.  Add cucumbers and toss lightly.  Refrigerate 1 hour before serving or up to 8 hours.

 

 

 
ROMAINE SALAD

 

Romaine lettuce torn into pieces

Feta cheese, crumbled

Toasted pine nuts

DRESSING:  olive oil, red wine vinegar, balsamic vinegar, 2 Tbsp Dijonaise mustard, garlic powder, salt & pepper to taste

 

 

Le Seur Salad

Julie Jones

 

1 bunch Butter or Boston lettuce

   1 bunch spinach

½ cup thinly diced red onion


   2 avocados diced

½ cup diced oranges

Dressing for 2 salads:

2/3 cup sugar




   ½ cup oil

½ cup white vinegar



   ½ tsp mustard

¼ cup lemon juice



   ¼ cup Italian dressing

 
 
DINNER ROLLS

 

     1 cup milk


½ cup warm water

¼ cup sugar

          2 packages yeast (1 Tbsp sugar)

1 tsp salt



2 eggs, beaten

¼ cup margarine

5¼ cup unsifted flour

Scald milk, stir in sugar, salt & margarine.  Cool to lukewarm.  Measure warm water into large warm bowl.  Sprinkle or crumble in yeast.  Stir until dissolved.  Add lukewarm milk mixture, eggs, and 2 cups flour.  Beat until smooth.  Stir in enough remaining flour to make soft dough.  Turn out onto lightly floured board.  Knead until smooth and elastic, about 8-10 minutes.  Place in a greased bowl, turning to grease top.  Cover and let rise in a warm place free from draft, until double in bulk, about 30 minutes.  Punch down.  Turn out on lightly floured board.  Proceed to directions for cinnamon buns.

 

 

CINNAMON BUNS

 

Divide dough into 3 equal pieces.  Roll each piece into a rectangle about 9x14 inches.  Brush lightly with melted margarine.  Sprinkle the rectangles with a mixture of: ¾ cup sugar, 1 tsp cinnamon, 1/3 cup raisin, (canned pie apples if desired).  Roll up like a jellyroll to make 9-inch long rolls.  Seal edges firmly.  Cut each roll in 9 equal pieces. Place, cut side up, in three greased 9” round cake pans.  Cover with a cloth and let rise in a warm place free from draft, until double in bulk, about 30 minutes.  Bake @ 350 degrees for about 30-35 minutes.

 

 

FROSTING

 

1½ cup sifted confectioners sugar

5 tsp milk, or enough to make thick pouring consistency

Mix together until smooth.  Pour over warm cinnamon buns. ENJOY!

 
DISNEY WORLD CHICKEN DIVAN

Linda Adolf

 

6 boneless chicken breasts



Cream Sauce:

¼ cup butter






½ cup butter

12 spears broccoli, cooked



½ cup flour

4 Tablespoons sour cream



4 cups milk

6 Tablespoons Parmesan cheese



Salt & pepper to taste

Paprika

 

Sauté chicken in butter until tender and golden brown.  Place broccoli spears in casserole dish.  Arrange chicken breasts on broccoli. Cook cream sauce in pan until thick.  Blend cream sauce with sour cream.  Ladle evenly over chicken.  Sprinkle with Parmesan cheese and paprika to taste.  Bake @ 350 degrees for 20-25 minutes.  Serve with rice.

 
 
WAIKIKI CHICKEN

 
8 chicken pieces





1 teaspoon salt

½ cup flour






¼ teaspoon pepper

1/3 cup oil

Coat chicken with flour and brown in oil.  Put in a shallow pan, skin side up.  Sprinkle with salt and pepper.  Make Sauce.

SAUCE:

1-20oz can sliced pineapple



¼ tsp ginger

1 cup sugar






1 chicken bouillon cube

2 Tbsp cornstarch





1 green pepper, sliced  

¼ cup cider vinegar

1 Tbsp soy sauce

Drain pineapple, pouring juice into measuring cup and add water to make 1¾ cups.  In a saucepan, combine juice with other ingredients.  Bring to a boil, stirring constantly.  Boil 2 minutes and pour over chicken.  Bake @ 350 degrees for 30 minutes.  Add pineapple and green pepper rings. Bake for 30 more minutes.  Serve with rice.

 
 
HERB MUSTARD BREAST OF CHICKEN

Oprah Winfrey

 
2 lbs Yukon Gold potatoes, peeled and cut lengthwise into 6 wedges each

6 Tbsp extra-virgin olive oil

Salt and freshly ground pepper

1½ lbs assorted mushrooms, such as shiitake, oyster, cremini, Portobello or white  

      button, sliced or quartered

¼ cup finely chopped shallots

2 garlic cloves, coarsely chopped

Four 7-8 ounce boneless and skinless chicken breast halves, rinsed and patted dry

1/3 cup grainy mustard, such as Moutarde de Meaux

3 Tbsp chopped fresh herbs, such as tarragon, chives, or thyme, or a combination

 
Position a rack in the center of the oven and preheat oven to 400 degrees.

 
Toss the potatoes with 2 tablespoons of the olive oil in a large bowl and season to taste with salt & pepper.  Spread in a large roasting pan.  Roast, turning occasionally, until they are just brown and almost tender, about 45 minutes.  Remove from the oven and set aside.  Reduce the oven temperature to 350 degrees.  

 
Meanwhile, heat 2 tablespoons of olive oil in a large nonstick skillet over high heat.  Add the mushrooms and cook until lightly browned, about 7 minutes.  Season to taste with salt & pepper.  Add the chopped shallots and garlic.  Cook, stirring occasionally, until the shallots are softened, about 2 minutes.  Stir into the potatoes.

 
Heat the remaining 2 tablespoons of olive oil in a large skillet over medium-high heat.  Season the chicken with salt & pepper.  Add to the skillet and cook, turning once, until golden brown on both sides, about 8 minutes.

 
Arrange the browned chicken breasts on top of the potatoes and mushrooms.  In a small bowl, combine the mustard, herbs and salt & pepper to taste.  Spread the mixture evenly over the chicken breasts.  Bake until the breasts show no sigh of pink when pierced in the center, 15-20 minutes.

 
 
 
AUNT EVA’S CHICKEN

 
1 cut up chicken

MIX:

1 can chicken gumbo soup

1 package Lipton onion soup

1 soup can water

½ cup rice

Place chicken on top of rice mixture.  Cover tightly with foil.  Cook about 2 hours @ 350 degrees. (I like to double rice/soup mixture)

 
 
 
CAPRICE BREWER’S CHICKEN

 
Place a washed cut up chicken in greased pan, skin down.  Season with garlic salt, paprika, pepper and fresh lemon juice.  Bake @ 375 degrees for 45 minutes.  Turn over chicken and season other side.  Continue baking for 20 more minutes.

 

 

 

SOY CHICKEN GLAZE

Beth Belingheri

 

½ cup virgin olive oil


½ cup soy sauce

1 can diet sprite



½ package frozen chicken tenders

Thaw chicken tenders.  Soak in mixture for 3-5 hours.  Place chicken on bamboo skewers and grill on BBQ.  (Soak skewers in water so they won’t splinter & burn.

 

 

PEANUT GINGER CHICKEN

 

12 chicken thighs (about 3 lbs)


4 cloves garlic, minced

½ cup water





¼ tsp ground red pepper

½ cup creamy peanut butter


2 Tbsp vinegar

¼ cup bottled chili sauce



¾ tsp ground ginger

2 Tbsp salad oil

Best on skinless chicken. Marinade up to 12 hours.  BBQ

 
 

EASY TANGY SALAD

(Mary Doub)

 

1 Package (16oz) ready-to-serve salad

8 bacon strips, cooked and crumbled

1 can (11oz) mandarin oranges, drained

½ cup chopped red onion

¼ cup sliced almonds

1 cup (4oz) shredded mozzarella cheese, optional

½ cup vegetable oil

2 Tbsp sugar

2 Tbsp vinegar

¼ to ½ tsp salt

 

In a large bowl, toss the first six ingredients.  Combine the remaining ingredients in a jar with a tight-fitting lid; shake well.  Pour over salad and toss to coat.  6 servings

 

 

 

CAESAR SALAD

(Mary Doub)

 

1 head Romaine lettuce, leaves separated and torn into bite size pieces

1 egg. Lightly beaten

2 garlic cloves, crushed

3 Tbsp freshly squeezed lemon juice

½ cup olive oil

1 to 2 inches anchovy paste

½ to ¾ cup freshly grated Parmesan cheese (use good quality)

¾ cup croutons

 

Rinse the lettuce dry, tear and refrigerate to crisp the leaves.  Mix the raw egg, garlic, lemon juice, anchovy, and oil together in the bottom of the large salad bowl that you will be using for your salad.  Add the lettuce and toss thoroughly with dressing.  Add the Parmesan Cheese and toss again.  Sprinkle with the croutons and serve immediately.  Pass the pepper mill and sprinkle with freshly ground pepper.  You might also like a bit more Parmesan Cheese.  Serves 4 to 6

 

 

EMPANADAS

 








Filling:

1 cup Quaker Masa Harina

         1 7-oz can tuna, drained

1 cup sifted all-purpose flour

         1 hard-boiled egg, chopped

1 tsp baking powder


         1/3 cup chopped green onion

1 tsp salt




         1/3 cup mayonnaise

½ cup shortening, soft
         1 Tbsp chopped hot green

½ cup COLD water

    chili pepper


         2 tsp lemon juice


         ½ tsp salt

Sift together Masa Harina, flour, baking powder and salt into bowl.  Cut in shortening until mixture resembles coarse crumbs.  Add water gradually, mixing lightly with fork.  (If necessary, add another Tbsp cold water to make dough hold together.)  Form into ball.  Turn out on lightly floured board.  Roll out to form a 12x20-inch rectangle.  Cut into 4x5-inch rectangles.

For filling, combine all ingredients.  Place about 1 Tbsp filling on each rectangle.  Moisten edges; fold over; flute.  Fry empanadas in hot deep fat (375 degrees) until golden brown.  Drain on absorbent paper.

 

 

CHIMICHANGAS

 

1 dozen burrito size flour tortillas

1 16-oz can chili con carne

1 30-oz can refried beans

Grated cheddar cheese

Mix chili con carne and refried beans together.  Heat on stove until hot.  Place a large spoonful inside a tortilla and top with cheese.  Fold all four sides.  Heat in a frying pan of hot oil.  Brown on both sides; place on a paper towel to dry.  Serve with sour cream, stewed tomatoes, salsa, guacamole, lettuce and tomatoes.

 

 

ENCHILADA CASSEROLE

 

1-1½ lbs ground beef

1 chopped onion

1 can diced green chili

1 can cream of mushroom soup

1 can cream of chicken soup

1 small can enchilada sauce

2 small cans chopped olives

1 dozen flour tortillas

1 package cheddar cheese

Brown beef and onions; simmer with the next 5 ingredients for 15 minutes.  In a 9x13 inch casserole dish, layer ½ broken tortillas, ½ beef mixture and ½ cheese.  Repeat.  Bake @ 350 degrees for 30 minutes.

 

 

TACO CASSEROLE

 

1 lb ground beef




2 cups cottage cheese

1 Tbsp instant minced onion


½ pint sour cream

½ tsp garlic salt




1 large can refried beans

1 can tomato sauce




1 large bag tortilla chips

1 can Las Palmas sauce



2 cups Jack cheese

1 cup sliced olives

Cook beef, drain.  Add onion, garlic salt, sauces, and olives.  Combine sour cream and cottage cheese.  Crush tortilla chips.  Place ½ the chips in a buttered casserole dish.  Add ½ the meat mixture, ½ the beans, ½ the sour cream and ½ of the cheese.  Repeat.  Bake @ 350 degrees for 30 minutes.

 

 

POPPY’S MEXICAN CASSEROLE

 

FRY:  1 lb ground beef


ADD:  1 can sliced mushrooms

           1 chopped onion


           1 can tomato sauce


 
 Cooked noodles



1 can corn


 Cheddar cheese


           1 can whole olives








 1 can Ortega peppers

Brown beef and onion; add all the ingredients except cheese.  Put into a casserole dish and cover with shredded cheese.

 

FOOLPROOF WHOLE WHEAT BREAD

 

2 Tbsp yeast in ½ cup warm water

5 cups hot tap water

7 cups unsifted whole-wheat flour

2/3 cups honey (or molasses, or 1/3 cup each)

2/3 cup cooking oil

2 Tbsp salt

5-6 cups more whole-wheat flour

1. 1.     Sprinkle yeast in ½ cup warm water.  Don’t stir!

2. 2.     Combine 5 cups hot water & 7 cups flour in mixer while you combine oil, salt & honey in separate bowl.

3. 3.     Add the salt, oil, & honey to the mixture in the bread mixer, and continue to mix until everything is well blended.

4. 4.     By this time, the yeast should have had plenty of time to brew.  The yeast should be on top of the water.  Add to ingredients in the mixing bowl & blend thoroughly.

5. 5.     Add 5-6 more cups flour.  Let the dough knead in the mixer for 10 minutes.

6. 6.     Grease 4 bread pans.  Oil hands & counter.  Form 4 loaves.  Bake @ 350 degrees for 40 minutes.

 

CRESCANT YEAST ROLLS

 

4 cups sifted flour



¾ tsp salt

1 package dry yeast


½ cup melted shortening

½ cup + 1 Tbsp sugar


3 well beaten eggs

1/3 cup warm water


1 cup lukewarm milk

1. 1.     Mix 1 Tbsp sugar, yeast & 1/3 cup warm water.  Let rest until yeast comes to top of small bowl.

2. 2.     In a large bowl add: salt, margarine & remaining sugar.  Add yeast mixture and stir in eggs.

3. 3.     Add milk & flour

4. 4.     Let set in bowl about 4 hours.  Do not knead!

5. 5.     Place on well-floured bowl and cut in half.  Put other ½ in bowl.

6. 6.     Roll into a circle.

7. 7.     Cut into 16 wedges.

8. 8.     Roll into crescents.

9. 9.     Let rise 15 minutes in warm place.

Bake @ 350 degrees for 8-10 minutes until golden brown.       

 

 

FROSTY LEMONADE PIE

 
Crust:

1¼ cup finely crushed

       ¼ cup sugar

      graham crackers

       ½ cup margarine or butter, melted

Filling:

1 quart (4 cups) vanilla ice cream, softened

1-6oz can frozen lemonade concentrate, thawed

 

Butter a 9” pie pan or 9x13” pan.  In a small bowl, combine graham cracker crumbs, sugar and margarine.  Press in bottom and up sides of prepared pan.  Refrigerate 15 minutes.  In large bowl, combine ice cream and lemonade concentrate; blend well.  Spoon into prepared crust.  Freeze until firm.  Let stand at room temperature a few minutes before serving.  Makes 8-10 servings.

 

LEMON MERINGUE PIE

 

Mix in double boiler:  ¼ cup Kingsford Corn Starch




        ½ cup sugar




        ¼ tsp salt

 Slowly stir in:  1½ cup water

Cook over boiling water, stirring constantly until thick enough to mound slightly when dropped from spoon.  Cover; cook 10 minutes stirring occasionally.  Beat 3 eggs yolks and ½ cup sugar.  Blend a little hot mixture into egg yolks, then stir all into remaining hot mixture.  Cook 2 minutes stirring constantly.  Remove from boiling water.  Gently stir in; 2 Tbsp margarine, 1½ tsp grated lemon rind and 1/3 cup lemon juice.  Cool to room temperature.  Turn into a baked 9-inch pastry shell.  

Beat 3 egg whites until foamy.  Add: 6 Tbsp sugar, 1 Tbsp at a time, beating well after each addition.  Continue beating until stiff peaks form when beater is raised.  Spread some meringue around edges of filling first, touching crust all around.  Then fill in the center.  Bake @ 350 degrees 15-20 minutes or until meringue is lightly browned.
 

 

FUDGE EASTER EGGS

 

Fudge Filling:

In a large bowl put ½ lb margarine, cut-up, and 3 packages (18 oz) of semi-sweet chocolate chips.

Lightly grease a 9x13” dish and line with waxed paper.

In a sauce pan put:

4½ level cups sugar

½ tsp cream of tartar

1/8 tsp salt

1 can evaporated milk

Mix well. Place on a fairly high burner and stir constantly until mixture comes to a bubbly boil (not a rolling boil) then count exactly 6 minutes.  Take off heat and pour over margarine & chocolate and stir until both are dissolved then add 1 tsp vanilla & 1½ cups  chopped nuts, if desired.  Cool at room temperature.  Then put into refrigerator until firm, about 2 hours.  Shape into eggs, place into lined pan and refrigerate until ready to coat.  

Coating:

Melt 1 lb milk or semi-sweet chocolate by placing chocolate in top of a double boiler and placing over hot water in the bottom of pan.  Add about 1/3 cup Crisco to melt down without hardening.

Decorate eggs as you wish.

 

 

 

HAPPY EASTER!

 

 

GADO-GADO

Vegetables with Peanut Sauce

 

3 large potatoes, boiled

8 ounces fresh bean sprouts

1-pound green beans

3 carrots

½ small cabbage

1 green cucumber

Small bunch watercress

3 hard-boiled eggs

Peanut sauce

 

Peel potatoes and cut in slices.  Wash bean sprouts, pinching off and brown “tails”.  Pour boiling water over bean sprouts, then rinse under cold top.  Drain.  String beans and cut in diagonal slices or bite-size lengths and cook in lightly salted boiling water until just tender.  Beans should still be crisp to bite.  Scrub carrots and cut into thin strips, cook until tender.  Drain.  Slice cabbage, discarding tough center stem.   Blanch in boiling salted water for a minute or two, until tender but not limp.  Drain and refresh under cold water.  Score skin of cucumber with a fork and cut into very thin slices.  Wash watercress and break into sprigs, discarding tough stalks.  Chill until crisp.  

Put watercress on a large platter and arrange the various vegetables in separate sections on top.  Surround with slices of cucumber and put wedges of hard-boiled egg in center.  Serve cold, accompanied by peanut sauce, which is spooned over individual servings.  

 

 

SAUS KACANG

Mild Peanut Sauce

 

6 tablespoons peanut butter



lemon juice to taste

1 cup water





½ tsp shrimp paste

¾ tsp palm sugar or substitute


coconut milk for thinning

2 tablespoons dark soy sauce

Put peanut butter and water in a saucepan and stir over gentle heat until mixed.  Remove from heat and add all other ingredients.  It will be necessary to add some coconut milk or water to make the paste a thick, pouring consistency.  After doing so, check seasonings and add more salt and lemon juice if needed.

 

 

GARDEN STUFFED BAKED POTATOES

Mary Doub

 

4 russet potatoes

2 Tbsp butter or margarine

1 small onion, chopped

1-10 ounce package frozen chopped broccoli, thawed, drained

½ cup ranch salad dressing

1 Tbsp vegetable oil\2 tsp dried parsley, optional

Salt and pepper

 

1. 1.     Preheat oven to 425 degrees.  Bake potatoes.  Slice off potato tops.  Scoop out pulp, keeping skins intact.  Mash pulp in a medium bowl.

2. 2.     Heat a small skillet over medium heat; add butter.  Add onion and sauté until tender, about 5 minutes.  Add onion, broccoli and salad dressing to potato pulp; mix well.

3. 3.     Brush outside of potato skin shells with oil.

4. 4.     Spoon potato mixture into shells, dividing evenly.  Place on a baking sheet.  Bake potatoes until heated through, about 15 minutes.  Sprinkle with parsley; salt and pepper to taste.

 

STUFFED ROLLED EGGPLANT

Mary Doub

 

2 medium eggplants

Salt & oil

Slice diagonally, ¼” thick (or preferably less).  Sprinkle with salt, allow to sweat ½ hour.  Wipe dry; sauté until slightly brown on each side.  Drain on paper towels.

Filling:

6-8 oz goat cheese



2 Tbsp chopped parsley

½ lb Fontana, coarsely grated   

2 tsp oregano

½ cup Parmesan, finely grated

2 small garlic cloves, chopped

2 Tbsp to 1 cup olive oil


½ cup chopped walnuts

Combine ingredients.  Salt and pepper (lemon) to taste.  Spread on eggplant slices.  Roll up and arrange in a shallow baking dish.

Sauce:

1-29ounce can Italian tomatoes

2 tsp oregano or basil

2 Tbsp chopped parsley

Drain tomatoes; chop coarsely.  Add herbs and spread over eggplant.  

Bake @ 350 degrees for 30 minutes.  Serves 12 approx. 2 rolls each.

 

 

GOLDEN FLAME RAISIN CAKE

Alternative to Fruit Cake

 

1 (15oz) package golden raisins


1 tsp ground cloves

3 cups cold water




1 tsp ground allspice

2 tsp baking soda




1 tsp ground nutmeg

½ cup butter, softened



1 cup pecan halves

2 cups packed, light brown sugar

4 cups flour

1 egg, beaten

Combine raisins and 2 cups water in Dutch oven or stockpot.  Bring water to a boil, then reduce heat and simmer 10 minutes.

Remove pan from heat, stir in remaining cup water and baking soda.  Add butter, stirring until melted, then sugar, egg, cloves, allspice and nutmeg.

Toss pecans with small amount of flour.  Stir remaining flour, one cup at a time, into raisin mixture, mixing well after each addition.  Fold in pecans.

Pour batter into well-greased 10-inch tube or bundt pan.  Bake at 350 degrees 75-90 minutes or until wooden skewer inserted near center comes out clean.

Cool on wire rack about 10 minutes, then remove pan and cool completely.

 

 

GINGERBREAD COOKIES

 

1 cup (2 sticks) butter


½ cup dark corn syrup

1 cup sugar




4 cups all-purpose flour

1 tbsp ginger



1½ tsp baking soda

2 tsp cinnamon



¼ tsp salt

1 tsp cloves




*Colored icing

½ cup water

Combine sugar, spices, water and corn syrup in small saucepan.  Bring to a boil, stirring constantly.  Remove from heat and pour over butter in large mixing bowl.  Stir until butter melts; cool to lukewarm.  Combine flour, baking soda and salt.  Add in butter mixture; mix well.  Cover and refrigerate dough overnight.  Preheat oven to 375 degrees.  Roll out dough on lightly floured surface to 1/8-inch thickness.  Cut with floured gingerbread people cutters.  Bake on ungreased cookie sheet 12-15 minutes or until golden.  Cool completely on wire racks; Decorate as desired with icing.

 

 

GRANOLA MIX

 

10 cups old-fashioned rolled oats


1½ cups water

1 cup wheat germ




1½ cup vegetable oil

½ lb shredded coconut



½ cup honey

2 cups raw sunflower seeds



½ cup molasses

1 cup sesame seeds




1½ tsp salt

3 cups chopped almonds, pecans,


2 tsp cinnamon

   walnuts or combination



3 tsp vanilla

1½ cups brown sugar, firmly packed

Preheat oven to 300 degrees.  In a large bowl combine: oats, wheat germ, coconut, sunflower seeds, sesame seeds & nuts.  Blend well.  In large saucepan combine brown sugar, water, oil, honey, molasses, salt, cinnamon & vanilla.  Heat until sugar is dissolved, but do not boil.  Pour syrup over dry ingredients and stir until well coated.  Spread granola into five 9x13” pans.  Bake for 20-30 minutes, stirring occasionally.  Cool.  Add raisins or other dried fruit, if desired.  Put into airtight container.

 

 

 
MAGIC GRANOLA BARS

 

½ cup butter or margarine

1½ cup crushed graham crackers

11/3 cups flaked coconut

¾ cup chocolate chips

¾ cup butterscotch chips

1 cup GRANOLA MIX

1 can sweetened condensed milk

Preheat oven to 350 degrees.  Put butter in a 9x13” baking pan.  Melt in preheated oven.  Sprinkle crushed graham crackers evenly over melted butter.  Sprinkle coconut evenly over crumbs. In a small bowl, combine chocolate chips & butterscotch chips.  Sprinkle over coconut.  Sprinkle with GRANOLA MIX.  Drizzle with sweetened condensed milk.  Bake about 25 minutes until edges are browned.  Cool.  Cut into 2-inch squares.  Makes about 24 squares.

 

 

HAMBURGER PIE

 

1- pound ground beef

1 medium onion, chopped

¾ tsp salt

Dash pepper

1 1-pound can cut green beans, drained

1 can condensed tomato soup

5 medium potatoes, cooked

½ cup warm milk

1 beaten egg

 

Lightly brown meat; add onion, cook till just tender. Add seasonings, beans, and soup; pour into greased 1 ½ quart casserole.  Mash hot potatoes; add milk and egg.  Season.  Drop in mounds over meat.  If desired, sprinkle with ½ cup shredded process cheese.  Bake at 350 degrees for 25-30 minutes.

 

 

 

 

 

CHILI CON CARNE

 

1½ cups dry red or kidney beans

1 large onion, sliced

1 green pepper, chopped

1- pound ground beef

1 1-pound can tomatoes

1 8-ounce can tomato sauce

1 Tbsp chili powder

1 ½ tsp salt

1 bay leaf

 

Rinse beans; then add to 1 ½ quarts cold water and let stand overnight.  Add 1 tsp salt to beans and the soaking water, cover, and simmer until tender, about 1 hour.  Drain, reserving the bean liquid.

Brown onion, green pepper, and meat in a little hot oil. Add beans, tomatoes, tomato sauce, chili powder, salt, bay leaf, dash paprika, and dash cayenne.  Cover; simmer 1 ½ hours, adding reserved bean liquid or water, if needed.  

 

 

HELPING HANDS COOKIE

Martha Stewart

 

Dough:






For decoration:

2 cups sifted all-purpose flour



1 large egg white

¼ teaspoon table salt




1 teaspoon water

½ teaspoon baking powder



Sanding sugar

8 Tablespoons (1 stick) unsalted butter

1 cup sugar

1 large egg

1 teaspoon pure vanilla extract

In a large bowl, sift together flour, salt and baking powder.  Set aside.

In the bowl of an electric mixer fitted with the paddle attachment, beat together the butter and sugar on medium speed until fluffy, about 3 minutes.  Add egg and beat until smooth, about one minute.

Add reserved flour mixture and mix on low speed until thoroughly combined.  Stir in vanilla.  Wrap dough in plastic and refrigerate for about 45 minutes. 

Make cookie pattern and heart stencil while wrapped dough is chilling.  For the pattern, have your child trace his or her hand on a manila file folder, and cut out the tracing.  You will lay this on the dough and trace around it with the tip of a paring knife.  Or older children can use their hand to outline the cookies, drawing around it on the dough with a skewer and using a knife tip to cut along the line.  For the heart stencil, cut a heart shape from a piece of parchment paper, discarding the center.

Preheat oven to 345 degrees.  Line 2 baking sheets with parchment paper.  On a well-floured work surface, roll out cold dough to 1/8 inch thick.  Cut out hand shapes.  Transfer cookies to prepared baking sheets.  Refrigerate until firm, about 15 minutes.  Dough scraps may be re-rolled twice.

Bake until edges just begin to brown lightly, 8-10 minutes.  To decorate the cookies with sanding-sugar hearts, lay the heart stencil over a cookie.  Combine the egg white with the water in a small bowl.  Brush the egg wash in the heart and sprinkle with sanding sugar.  Lift the stencil and repeat with remaining cookies.

Let cookies cool on pans for 3 minutes before transferring to wire racks to cool completely.

 

 

HOT COCOA MIX

 

3 cups dry powdered milk

¼ cup malted milk powder

1¼ cup powdered sugar


¾ cup non-dairy creamer (powdered)

½ cup baking cocoa powder
         
1 teaspoon cinnamon

 

Mix together well.  Store in sealed container.  To make hot cocoa, mix 2-3 heaping spoonfuls into a cup of hot water.  Top with marshmallows or whipped cream.

 

 

WHITE HOT CHOCOLATE 

Oprah Winfrey

 



 *    2 cups of heavy cream

·         6 cups of whole milk

·         12 ounces white chocolate, finely chopped

·         1 teaspoons pure vanilla extract

·         1 block of dark chocolate

 Using a vegetable peeler, shave chocolate into curls; set aside.

 

Place white chocolate in a medium heat-proof bowl; set aside.  Place milk and cream in a medium saucepan set over medium heat until bubbles begin to form around edges of pan (about 4 minutes).  Do not boil.

 

Remove mixture from the flame.  Immediately pour over white chocolate.  When chocolate begins to melt, gently stir to combine.

 

Whisk in vanilla.  Continue whisking until light foam forms.

 

Serve immediately.  Garnish with chocolate shavings and/or 

marshmallows.
 

 

 

ITALIAN PASTA AND SAUSAGE SOUP

Vicki van den Eikhof

 

2 pounds hot or mild Italian sausages

3 carrots (12oz total), peeled and chopped

1 onion (12oz) peeled and chopped

4 cloves garlic, peeled and chopped

3 quarts fat-skimmed chicken broth

2 cans (14.5 oz each) diced tomatoes

2 cans (15oz each) Cannellini (white kidney) beans, rinsed and drained

1 Tbsp dried basil

2 cups dried large shell pasta

4 quarts spinach leaves (12 oz) rinsed

Salt and pepper

About 1 cup fresh grated Parmesan cheese

 

1. 1.     Squeeze sausages from casing into 8-10 quart pan over high-heat and stir often, breaking them apart with a spoon, until browned and crumbly (8-10 minutes).  Spoon out and discard all but 1 Tbsp fat from pan.

2. 2.     Add carrots, onions, and garlic; stir often until onion is limp, 5-7 minutes.  Add broth, tomatoes (including juice), beans and basil, and bring to a boil.

3. 3.     Add pasta; reduce heat and simmer, covered, stirring occasionally, until pasta is just tender to bite, about 10 minutes.  Skim and discard fat.  Stir in spinach and cook just until it is wilted, about 30 seconds.  Add salt and pepper to taste.  Offer Parmesan cheese to add to taste.

·         Prep and cook time is 35 minutes. 

·         You can prepare soup through step 2 up to 1 day ahead, but do not bring mixture to a boil; instead, cool, cover, and chill.  To reheat, skim fat and discard; bring soup to a boil and continue with step 3.

 

 

LA TORTILLA FACTORY

Low Carb Cobb Salad Wrap

 

1 La Tortilla Factory Whole Wheat Low Carb Tortilla

1 oz Garlic & Herb cream cheese (can use plain)

Large romaine lettuce leaf

1 oz chopped bacon

1 oz fresh chopped tomatoes

1 oz black olives, sliced

½ oz crumbled blue cheese

3 slices avocado

1-3 oz sliced turkey

Spread cream cheese over entire tortilla.  Place one large leaf of romaine lettuce in center of tortilla. Sprinkle chopped bacon over lettuce.  Top with chopped tomatoes, sliced olives and crumbled blue cheese.  Top with sliced avocado and turkey.  Roll tightly.  

Serve as Wrap sandwiches or cut into 1 inch pieces.

 
 
 
MEXICAN RICE

 
 
2 cups long grain white rice


½ bay leaf

3 cups water





dash of cumin

1-8oz tomato sauce



dash of sage

dash of Tabasco sauce



1 tablespoon olive oil

1 tablespoon white vinegar


peas & carrots (optional)

Fry rice in oil until it begins to toast.  Add water, tomato sauce and the remaining ingredients, except peas & carrots.  Stir 5 minutes in full boil.  Simmer covered 20 minutes.  Add peas & carrots, if desired.

 

 

LASAGNA

 

SAUCE:

Mild Italian sausage


2 cans whole tomatoes

Chopped onion



1 small can tomato paste

Green bell pepper



Garlic, minced

Fry Italian sausage in a little olive oil.  Add garlic, Italian seasoning, basil, oregano, parsley, salt and pepper to your taste.  Simmer.  The longer you simmer the meat sauce the richer the taste.

CHEESE MIXTURE:


Large container cottage or ricotta cheese

½ cup Parmesan cheese

2 eggs

¼ cup parsley

Mix ingredients together and put aside.

Boil 1 box of Lasagna noodles in a large kettle until soft.  Drain under cold water.  Grate a 1-pound ball of Mozzarella cheese.  You will have 4 layers when assembling lasagna (meat sauce, cheese mixture, mozzarella cheese and noodles).  Put a little sauce in the bottom of a 10 x 15” casserole dish.  Arrange ½ of the noodles in the bottom of dish.  Spread ½ of the cheese mixture on top of the noodles, ½ of the mozzarella cheese, and ½ of the meat sauce.  Repeat.  Bake @ 350 degrees for 30 minutes.

 

PIZZA CRUST

(Jeff & Vicki)

 

1 package quick rise yeast


1 Tbsp honey

1¼ cup warm water



4½ cups flour

2 Tbsp olive oil 




1 tsp salt

Dissolve yeast in warm water.  Stir in oil and honey; add flour and salt and stir.  Knead until smooth and elastic, about 15 minutes.  Shape into ball, place in greased bowl, brush with oil and cover with damp cloth.  Let rise until double, about 2 hours.  Form into 2-4 balls, depending on how thick or thin you like the crust.  Roll our dough.  Sprinkle corn meal on pizza pan to help the crust from sticking to the pan.  Put dough on pan, brushing with oil.  If you like, spread some fresh pressed garlic on the dough before adding sauce.  

 

 

LEMON CAKE

Steve & Christina

 

1 yellow cake mix



¾ cup water



4 eggs




Lemon Jell-O mix



¾ cup oil








Glaze:



2 cups powdered sugar


Rind of lemon



Juice of 2 lemons

Beat cake ingredients for 4 minutes.  Place in an ungreased pan.  Bake @ 350 degrees for 40 minutes.  After cake is cooked, poke holes in cake with a fork and pour glaze over cake.

 

 

 LEMON BAR COOKIES

 

Crust: 

1 cup soft butter or margarine


½ cup powdered sugar

Dash of salt





2 cup flour

Combine all ingredients and mix well; press mixture into a 9x13” pan.  Bake @ 350 degrees for 15 minutes.

Filling:

¼ cup flour





4 beaten eggs

2 cups sugar





6 Tbsp lemon juice

Combine flour and sugar; mix in beaten eggs and juice.  Pour onto slightly cooled crust.  Bake @ 350 degrees for 25 minutes.  Sprinkle with powdered sugar.

 

 

POWDERED SUGAR ICING

 

6 tablespoons fresh lemon juice

¼ cup milk

6-8 cups powdered sugar

Assorted food coloring.

*Combine lemon juice and milk in a large bowl.  Whisk in 5 cups powdered sugar.  Gradually whisk enough remaining sugar by ½ cupfuls to form icing stiff enough to pipe.  (Mixture will resemble stirred sour cream.)

LEMPER

 

1-pound sweet  (sticky) rice

2 cups water

1 cup thick coconut milk

8 oz pork minced or finely chopped chicken

½ teaspoon salt

½ teaspoon ground black pepper

2 tablespoons oil

2 cloves garlic, crushed

2 daun salam or curry leaves

2 teaspoons ground coriander

1-teaspoon ground cumin

½ teaspoon ground turmeric

½ teaspoon dried shrimp paste (trasi)

Squeeze of lemon juice

Squares of banana leaf or aluminum foil

Wash rice and drain.  Put into saucepan with water and bring to the boil, then turn heat very low, cover pan tightly and steam for 15 minutes.  Mix three-quarter cup of the coconut milk with half cup water in a small saucepan and heat without boiling.  Add to rice, stir gently with a fork, cover and steam for 5-10 minutes, until coconut milk has been absorbed.  Leave to cool.

Season pork or chicken with salt and pepper.  Heat oil in a wok or medium saucepan and fry the garlic and daun salam for 1 minute.  Add ground spices and trasi and fry, stirring, for a minute longer, crushing the trasi with the spoon.  Add pork or chicken and fry until the color changes and it no longer looks raw.  Add reserved quarter cup coconut milk and simmer, uncovered, on low heat until well-cooked and quite dry.  Add lemon juice to taste, check seasoning and add more salt and pepper if necessary.  Cool.

TO MAKE LEMPER:

Take a large tablespoonful of rice and flatten on a piece of banana leaf till ½ inch thick.  Put a good teaspoonful of the filling in the middle and mould the rice around it to a cylindrical shape.  Roll up in the banana leaf and secure with wooden toothpicks, or roll in the foil to make a neat parcel.  These parcels can be heated over a barbecue or steamed for 15 minutes, then allowed to cool once again.  They are served at room temperature as a snack.

 

 

LOGANBERRY DELIGHT

 

1 lb loganberries




2 Tbsp sugar

½ lb cottage cheese



2 egg whites

1 ¼ cup plain yogurt

 

· *   Mash loganberries in a mixing bowl.

·         Beat cheese with yogurt; add loganberries and sugar; mix well.

·         Just before serving, beat egg whites until stiff and fold into loganberry mixture.

·         Spoon into individual serving dishes

·         Top with a few whole berries

 

SUMMER PUDDING

 

1 small, thinly sliced white bread load

1 ½ lb mixed berries

¼ cup sugar

½ lemon

 

Lightly grease a 1-quart bowl.  Cut the crusts from the bread; cut 1 slice of bread into a circle to fit the bottom of the bowl.  Line the sides of the bowl with the trimmed bread.  Put the berries into a saucepan with sugar, the grated rind and juice of ½ lemon and 2 Tbsp water. Slowly bring to a boil, reduce heat and simmer for 1 minute.  Pour berry mixture into bread-lined bowl.  Cover the berries with remaining slices of bread.  Put a small plate on top and weight it down with a heavy can.  Refrigerate overnight.  Turn the pudding out onto serving plate.  

 

 

 

OLALLIEBERRY OR BOYSENBERRY LIQUOR

 

2 lbs fresh berries (4 cups)

Sliced peel of 1 lemon

1cup vodka and 2 cups brandy

1cup sugar syrup (2 c sugar + 1 c water; heat until sugar dissolves)

 

Crush berries.  Add vodka and brandy and lemon peel.  Steep for 3 months in a covered glass container.  Strain.  Add sugar syrup to berry juice. Mature for 4 – 6 weeks.  Bottle and enjoy.

 

 

MACARONI CHEESE DELUXE

 

1-7oz package elbow macaroni

2 cups small curd cream-style cottage cheese

1 cup dairy sour cream

1 slightly beaten egg

¾ teaspoon salt

Dash pepper

8 oz sharp process American cheese, shredded (2 cups)

        (Cubed Velveta cheese is good) 

Paprika

 

Cook macaroni according to package directions; drain well.  Combine cottage cheese, sour cream, egg, salt and pepper.  Add shredded cheese, mixing well; stir in cooked macaroni.  Turn into a greased 9 x 9 x 2-inch baking dish.  Sprinkle with paprika.  Bake @ 350 degrees for 45 minutes.  

 
 
CHILI MOSTACCIOLI

(Chili Cheese Surprise)

          1-pound mostaccioli or tubular macaroni

1-pound ground beef

Green bell pepper, diced

Onion, chopped

2 cans chili con carne

1 can tomato soup

American processed cheese

Cook macaroni as directed on package.  Brown beef, bell pepper, and onion in a little oil and drain.  Add chili con carne, tomato soup and macaroni.  Heat 5-7 minutes or until bubbling.  Place in a 9x13-inch casserole dish.  Place slices of American cheese on top and heat @ 350 degrees until cheese is melted.

 
 

MEXICAN BEAN DIP

Darlene Andrus

 

1 can chili without beans

1 can diced green chilies

1 pound grated jack cheese

Mix all ingredients.  Bake @ 350 degrees for 10-20 minutes.  Serve hot with corn tortilla chips.

 

 

TACO BEAN DIP

 

Spread a 20-oz can of spicy refried beans into a 9x13” pan.

Mix in blender: 

3 avocados

2 Tbsp lemon juice

½ tsp salt

Dash pepper

Add a little sour cream and spread on top of beans.

Spread a can of green chili salsa on top of avocado mix.

Mix 8oz of sour cream and ½ cup mayonnaise.  Spread on chili salsa.

Layer: chopped green onions, chopped tomatoes, 2 cans chopped olives and 8oz cheddar cheese.

 

 

SPINACH DIP


      CREAM CHEESE FRUIT DIP

 

1 pint sour cream


      1 package cream cheese

Knor vegetable soup mix

      1 sm can crushed pineapple

Frozen spinach, thawed

      Powdered sugar to taste

Mix and let set overnight

      Mix until creamy

 

SUSIE’S DIP

 

Knor spinach soup mix


Frozen spinach, thaw & drain

7-8 chopped green onions

1 cup sour cream

Water chestnuts, chopped

1 cup mayonnaise

Mix and serve in a sour dough bread bowl.

 

 

MEXICAN TREATS

 

2 small cans chopped olives


6 green onions, chopped

1 can diced green chilies


4 cups grated cheddar cheese

2 small cans tomato sauce


1 tsp garlic salt

1/3
cup oil

Add any ingredients you like, and broil on English muffins.

 

 

MEXICAN CHICKEN LASAGNE

 

½ med. onion, cut into quarters

1 (28oz) can whole tomatoes, with juice

½ cup salsa picante or chunky salsa, medium or mild

1 (1¼oz) package taco seasoning mix

1 (16oz) can black beans, rinsed and drained

1 large egg

1 cup skim milk ricotta cheese

2 cloves garlic, minced

10 uncooked dried lasagna noodles

4 boneless, skinless chicken breast halves, cut into 1-inch cubes

1 (4oz) can whole green chilies, cut into thin strips

1½ cups low fat sharp cheddar, jack or mozzarella cheese, shredded


nonstick cooking spray

Preheat oven to 350 degrees.  Spray a 9x13 inch pan with nonstick cooking spray.  

SAUCE: In a food processor with metal blade, chop onion.  Add tomatoes with juice, salsa and taco seasoning and pulse until tomatoes are in small pieces, 3-4 times.  Remove to a medium bowl and stir in beans.  

RICOTTA LAYER: In a small bowl beat egg with a fork.  Stir in ricotta and garlic.  


ASSEMBLE: Spread 1 cup sauce over the bottom, it will barely cover.  Top with 5 noodles, overlapping slightly.  Sprinkle with half the chicken, half the chilies, and 2 cups sauce.  Spoon ricotta cheese mixture over and spread lightly.  Top with half the shredded cheese, remaining noodles, chicken, chilies, sauce and cheese.  Bake uncovered, for 40 minutes, or until noodles are tender when pierced with sharp knife.  Cool at least 20 minutes before serving.


 

MIE GORENG

Fried Noodles

 

8 ounces fine egg noodles


½ tsp dried shrimp paste (trasi)

1 large pork chop



2 stalks celery, finely sliced

8 oz prawns, raw or cooked


Small wedge of cabbage

4 tbsp peanut oil



    (finely shredded)

1 onion, finely chopped


1 tsp salt

3 cloves garlic, finely chopped

½ tsp pepper

1 fresh red chili, seeded and sliced

1-2 tbsp light soy sauce

 

Soak noodles in hot water, while bringing large saucepan of water to a boil.  Drain noodles and drop into the boiling water, return to a boil and boil from 1-3 minutes, depending on the noodles.  Some are cooked in the shorter time.  Keep testing one strand every half minute or so, because they must not overcook; like spaghetti they must be tender but still firm to bite.  As soon as they reach this stage, drain in colander and run cold water through them until cool or they will continue to cook in their own heat.  Drain well.

Cut away rind and bone from port chop and cut into small dice.  Shell and de-vein prawns.  Heat peanut oil in a wok or large deep frying pan and fry onion, garlic and chili until onion is soft and starts to turn golden.  Add trasi.  Add the pork and prawns and stir fry until cooked through.  Add celery, cabbage, salt and pepper and fry for a further minute or just until tender.  Vegetables should retain their crispness.  Add noodles and keep turning the mixture so that every part of it gets heated through.  Season with soy sauce to taste.  Pile into a serving dish and sprinkle onion flakes over the top.  Chop the spring onions, green leaves and all, and sprinkle over.  Arrange cucumber slices around edge of dish.  Serve hot.

 

 

NASI GORENG

Fried Rice

 

3 eggs





½ tsp dried shrimp paste (trasi)

Salt and pepper



4 cups cold, cooked rice

Oil for frying




6 spring onions, thinly sliced

8 oz raw prawns



2 tbsp light soy sauce

1 lb pork or lean beef steak


3 tbsp onion flakes

2 medium onions



1 green cucumber, sliced

2 cloves garlic

Beat eggs with salt and pepper to taste.  Heat very little oil in a frying pan and make an omelet with half the beaten eggs.  Turn on to a plate to cool (do not fold omelet).  Repeat process with remaining beaten eggs.  When cool, put one omelet on top of the other, roll up and cut into thin strips.

Shell and de-vein prawns, cut beef or pork into fine strips.  Chop onions roughly and put in blender container with garlic and shrimp paste.  Cover and blend to a paste.  (If blender is not available, finely chop onions and crush garlic.  Dissolve trasi in a little hot water.  Combine these three ingredients.)

Heat 3 tablespoons of oil in a large frying pan or wok and fry the blended ingredients until cooked.  Add prawns and meat to pan and fry, stirring constantly, until they are cooked.  Add 2 tablespoons more oil and when hot stir in the rice and onions, tossing and mixing thoroughly until very hot. Sprinkle with soy sauce and mix evenly.

Serve the fried rice garnished with strips of omelet, fried onion flakes and cucumber. 

 

 

NASI KUNING LENGKAP

Festive Yellow Rice

 

2 pounds long grain rice


GARNISH:

4 tablespoons oil



marbled eggs

2 large onions, finely sliced


2 green cucumbers

3 cloves garlic, finely chopped

3 fresh red chilies


                                                    

8 cups coconut milk



3 fresh green chilies
          4 teaspoon salt







2 teaspoons ground turmeric

3 daun salam or 6 curry leaves

2 strips pandanus leaf, opt

Banana leaves or bamboo leaves, for serving

 

If rice needs washing, wash well beforehand and allow to drain at least 1 hour.  

Heat oil in a large saucepan with a well-fitting lid.  Fry onions and garlic until onions are soft and golden, stirring frequently to prevent burning.  Add rice and fry for a minute or two, then add coconut milk, salt, turmeric, and leaves for flavoring.  Bring to a boil, stirring with a long spoon.  As soon as liquid comes to the boil turn heat very low, cover tightly with lid and allow to steam for 20 minutes.  Uncover, quickly stir in with a fork any coconut milk that remains unabsorbed around edge of pan, replace lid and leave on same low heat for a further 3 minutes.  Turn off heat, uncover and allow steam to escape and rice to cool slightly.  Remove leaves used for flavoring and gently fork rice on to a large platter or a tray lined with well-washed banana leaves or bamboo leaves.  Shape into a cone, pressing firmly.  Use pieces of greased banana leaf or foil to do this.  Surround with all the accompaniments, which should be made beforehand, then garnish. 

GARNISH: Shell the marbled eggs and cut each in halves lengthways.  Score the skin of the cucumbers with a fork and cut in very thin slices.  Make a flower with one of the red chilies, and cut all other chilies into diagonal slices.  Flip out seeds with point of small knife.  To make the chili flower, cut off stem end of chili and slit several times with point of sharp knife from 1 inch above the tip to the cut end at the stem.  Drop into iced water and the strips will curl.  Put this on top of the cone, scatter the sliced chilies around the side of the cone, and put sliced cucumbers and marbles eggs around base of cone.  

 

 

Nieman Marcus Cookies

 

 

          2 cups butter



4 cups flour

          2 tsp. Soda



2 cups sugar

 5 cups blended oatmeal**

24 oz. Chocolate chips

 2 cups brown sugar


1 tsp. salt

 1 8 oz. Hershey Bar (grated)
4 eggs

 2 tsp. Baking powder


3 cups chopped nuts

 2 tsp. Vanilla




(your choice)

 

 Cream the butter and both sugars.  Add eggs and vanilla.     Mix together with flour, oatmeal, salt, baking powder, and soda.  Add chocolate chips, Hershey Bar and nuts.

 Roll into balls and place two inches apart on a cookie sheet.  Bake for 10 minutes at 375 degrees.  Makes 112 cookies.

 

**measure oatmeal and blend in a blender to a fine powder.

 

 

NITA BROWN’S SALSA

 
4 oz can chopped green chilies

4 oz can chopped olives

6 green onions, chopped fine with tops

4 small tomatoes, diced

2 Tbsp red wine vinegar

2 Tbsp oil

Garlic salt to taste

 
 
 
GORDITAS

 

SAUCE:




HOT SPICED PORK: 

3 cups tomato puree


1 lb lean pork, cut in small cubes

2 onions, chopped



1 tsp salt

1 Tbsp salt




2 Tbsp chili powder

2 tsp oregano



1 clove garlic, minced

2 Tbsp vinegar



1 tsp oregano

2 hot green chili peppers, chopped       2 Tbsp vinegar

¼ cup oil

GORDITAS:

4 cups Quaker Masa Harina

½ cup sifted all-purpose flour

1 tsp salt

3 Tbsp shortening

2¼ cups water

For sauce, combine all ingredients and simmer 20 minutes.  Cool.  Combine pork, salt, chili powder, garlic, oregano and vinegar.  Cook in skillet over medium heat about 30 minutes.  

For gorditas, combine all ingredients and mix well.  Shape to form 24 balls; flatten in hand to form 3-inch circles.  Fry in ungreased heavy skillet until lightly browned.  While still warm, pinch up side like sombrero.  Fry gorditas in ½ inch hot fat in heavy skillet.  Top with spiced pork and cold tomato sauce.  Sprinkle with grated cheese.

 

 

 

OH! SO GOOD!

Yummy!

 

3 medium zucchini





1 lb Monterey Jack cheese, divided

2 cups medium-sized pasta, cooked

1 (7oz) can green chilies

1 large tomato, sliced

1 medium red bell pepper, chopped

1 medium yellow bell pepper, chopped

1-2 cups mushrooms, sliced

2 cups sour cream

1 tsp garlic salt

1 tsp parsley

1 tsp oregano

Salt and pepper to taste

2 tsp green onion, chopped

nonstick cooking spray

Slice and slightly steam zucchini; set aside.  Divide cheese in half; cut half into strips, and grate the other half; set aside.  Spray a 9x13 inch casserole dish with nonstick cooking spray.  Layer in the following order: cooked pasta, chilies, cheese strips, zucchini, tomatoes, red bell pepper, yellow bell pepper, and mushrooms.  Mix together sour cream with spices and green onion; pour over vegetables.  Sprinkle shredded cheese over top.  

Bake @ 350 degrees for 30 minutes.

 

 

POTATO CASSEROLE

Liz Lindsay

 

1 large bag Oreida frozen shredded hash browns

1 large sour cream






1 sliced purple onion (small pieces)

¼ cup oil

2 cups shredded cheddar cheese

1 can cream of chicken soup

Salt & pepper

Lay hash browns in a 9x13 inch pan for 1-2 hours to thaw.  Mix everything together with hash browns.  Bake @ 350 for 1-1½ hours.

 

 

OLALLIBERRY PIE

 

6 cups olallie or boysenberries


1 Tbsp lemon juice

1cup sugar





3 Tbsp berry liquor

4 Tbsp quick-cooking tapioca


Pastry for a double pie crust

½ tsp ground cinnamon

1/8 tsp nutmeg 

 

· In a large bowl, stir together sugar, tapioca, cinnamon, and nutmeg.  Add berries, lemon juice, and liquor; mix gently, let stand at least 15 minutes to soften tapioca, stirring gently now and then.  Make pastry dough; fill with berry mixture, add top pastry.  Bake for 55 to 60 minutes at 400 degrees.  

·         When using frozen berries, defrost and drain off excess liquid before mixing with tapioca.

·         2 cups berries = 1 lb. berries 

 

 

 
DOLORES’ BERRY COBBLER

 

3 cups berries (olallie or boysenberries) mix with some sugar and set aside

1 cube butter – melt and pour in 9 by 13” pan

Mix with hands

  1cup flour

  1 cups sugar

  1 ½ tsp baking powder

  dash of salt

·         ¾ cup milk – pour into flour mixture

·         Pour flour and milk mixture into pan with butter

·         Pour berries on top

·         Bake at 350 degrees for 40 – 45 minutes

 

 

BLUE SKY GARDENS BERRY CAKE

 

2-3 cups olallie or boysenberries – mix with sugar and cinnamon; set aside.  1 package of white or yellow cake mix

 

Mix cake mix according to directions on box; pour into oblong baking dish; sprinkle berries on top.  Bake according to cake mix directions.

 

 
OLD FASHIONED OATMEAL COOKIES

 

2 cups sifted flour



½ cup granulated sugar


1 tsp soda




1 cup shortening

1 tsp salt





2 eggs

2 tsp cinnamon




4 Tbsp milk

½ tsp nutmeg




1 cup raisins

1 cup packed brown sugar


4 cups uncooked oats

 

Mix dry ingredients together.  Cream: sugar, shortening eggs and milk together.  Mix dry ingredients with creamed mixture.  Add raisins and oats.  Drop by rounded teaspoon onto greased cookie sheet.  Bake @ 375 degrees for 12-15 minutes.

 

 

 
CHOC-OAT-CHIP COOKIES

 

1 cup (2 sticks) butter or margarine, softened


1¼ cup firmly packed brown sugar

½ cup granulated sugar

2 eggs

2 Tbsp milk

2 tsp vanilla extract

1¾ cup all-purpose flour

1 tsp baking soda

½ tsp salt (optional)

2½ cups Quaker Oats (quick or old fashioned), uncooked

1-12oz package (2 cups) Nestle Toll House semi-sweet chocolate morsels

1 cup coarsely chopped nuts, optional

 

Preheat oven to 375 degrees.  Beat butter and sugars until creamy.  Add milk, eggs and vanilla; beat well.  Add flour, baking soda and salt; mix well.  Stir in oats, chocolate morsels and nuts; mix well.  Drop by rounded tablespoons onto ungreased cookie sheet.  Bake for 9-10 minutes for a chewy cookie or 12-13 minutes for a crisp cookie.  Cool 1 minute on cookie sheets; remove to wire rack.  Cool completely.

Makes about 5 dozen 2½ inch cookies.

 

 

ORANGE PANCAKES

Lorana Wallo

 

1½ cup flour




2 eggs separated

2 tsp baking powder



1 cup milk

½ tsp salt





½ cup orange juice

3 tbsp sugar




1 tsp grated orange peel

3 tbsp oil







Beat egg whites stiff, beat egg yolks, milk, orange juice and orange peel.  Combine dry and wet ingredients.  Fold in egg whites.

ORANGE BUTTER TOPPING

¼ cup margarine



1 cup powdered sugar

2 tsp orange peel



a little orange juice

Mix all ingredients

 

 

COWBOY COFFEE CAKE

Steve & Christina

 

2½ cups flour




½ tsp soda

2 cups brown sugar



½ tsp cinnamon

½ tsp salt





½ tsp nutmeg

2/3 cup shortening



1 cup milk

2 tsp baking powder



2 beaten eggs

Mix flour, sugar, salt and shortening (reserve ½ cup of crumbs).  Add baking powder, soda, and spices; mix well.  Add milk and eggs; mix well.  Add frozen/fresh fruit and or raisins.  Pour into greased pan.  Top with reserved crumbs.  Bake @ 375 degrees for 25-30 minutes.

 

 

RICE PUDDING

Steve & Christina

 

2 cups milk




½ tsp vanilla

4 eggs





½ tsp nutmeg

½ cup sugar




1 cup of cooked rice

Heat milk to scalding.  In a separate microwave casserole dish, mix the rest of the ingredients.  Slowly add milk to everything, stirring.  Microwave on medium for 12 minutes or until firm.

 

 

ORANGE SUMMER COOLER

 

1-6oz can frozen orange juice

1 cup milk

1 cup water

                               ½ cup sugar

1 tsp vanilla

                               10 ice cubes

*Blend together in a blender and serve immediately

 

 

 

LEMONADE

Mary Doub

 

1 cup superfine sugar

1 cup hot water

½ cup fresh lemon juice

1 quart cold water (4 cups)

Mint sprigs-optional

*In a large pitcher dissolve the sugar in the hot water and let cool.

Stir in the lemon juice and the cold water; add 6-8 ice cubes and chill.

Serve in tall glasses with sprigs of mint, if desired.

 

 

 
SHERBET PUNCH

 

1 large can minute maid lemonade

3 cans water

1½ quarts ginger ale

4 pints sherbet (lime, orange or pineapple)

*Cut sherbet into small pieces and add to the liquid ingredients

 

 

PARMESAN BEANS

Mary Doub

 

1 large sweet red pepper, diced

1 small green pepper, diced

¼ cup chopped onion

1 garlic clove, minced

¼ cup olive or vegetable oil

1½ pounds fresh green beans, cut into 2 inch pieces

1 Tbsp minced fresh basil or 1 tsp dried basil

1 tsp salt

1/3 to ½ cup shredded Parmesan cheese

 

In a large skillet, sauté peppers, onion and garlic in oil until the vegetables are tender, about 3 minutes.  Add beans, basil and salt; toss to coat.  Cover and cook over medium-low heat for 7-8 minutes or until beans are crisp-tender. Stir in cheese; serve immediately.

6-8 servings

 

 

STEVE & CHRISTINA’S CHILI

 

1 large can pinto beans


   1 large can tomatoes

Hamburger, browned


    Green, red & yellow peppers

Onion





    Garlic

Chili powder



    Salt to taste

 

 

BAKED POTATOES


    TODAY SHOW BREAD

1 envelope onion soup


    Bread

2 lbs cut-up potatoes


    Butter

1/3 cup olive oil



    Apple butter

Toss in a plastic bag.  Bake @

    Fischutto meat

 450 degrees for 40 min.

    
    Apple slices







    Swiss cheese







    Prepare in order given and




      



    Bake @ 350 degrees until 







    cheese is melted. 

 

 

PEANUT BUTTER BALLS

Steve & Christina

 

Mix:

¾ cup oats





½ to ¾ cup honey

¾ cups chunky peanut butter


1 teaspoon vanilla

¾ cup nonfat dry milk



¾ cup wheat germ

Using your hands, form the mixture into small balls.  When done, roll into chopped nuts, raisin, coconut, chocolate sprinkles or chips.  These freeze well and are great for parties.

 

PEANUT BUTTER KIX SNACK

 

5 cups Kix cereal




1 cup pretzels

¼ cup peanut butter



1 cup raisins

2 Tablespoons butter or margarine

1 cup goldfish crackers

¼ cup light Karo syrup

Pour the Kix cereal into a large bowl.   In a saucepan, melt the peanut butter, margarine and Karo until boiling.  Pour over the Kix cereal and stir well.  Pour into an ungreased 10x13 inch pan and bake @ 300 degrees for approximately 10 minutes, stirring occasionally.  Take out and add pretzels, raisins and goldfish.  Stir.  Let cool.  Store in an airtight container.     

 

PEANUT BUTTER PROTEIN BALLS

 

1 cup peanut butter




½ cup raisins

½ cup nonfat dry milk  



¼ cup honey

Graham crackers crumbs





In a large bowl, mix all ingredients except graham cracker crumbs.  Shape the mixture into 1-inch balls. Roll in the crumbs and refrigerate.

 


PEANUT BUTTER SPACE BALLS

 

1 cup graham crackers



1 cup peanut butter

1 cup nonfat dry milk



½ cup raisins

1 cup corn syrup

Add dry milk to cracker crumbs.  Stir in corn syrup.  Add peanut butter to make dough.  May be chilled or frozen.

 

PEANUT BUTTER COOKIES

 

½ cup shortening or margarine


1¼ cup flour

½ cup peanut butter




¾ tsp soda

½ cup granulated sugar



½ tsp baking powder

½ cup brown sugar




¼ tsp salt

1 egg

Heat oven to 375 degrees.

Mix shortening, peanut butter, sugars & egg thoroughly.  Measure flour.  Blend all dry ingredients; stir into shortening mixture.  Roll dough in 1¼- inch balls.  Place 3 inches apart on lightly greased baking sheet.  Flatten crisscross style with a fork dipped in flour.  Bake 10-12 minutes. 

 

 

CARROT COOKIES

 

2 cups flour





1 cup grated carrots

2 tsp baking powder




½ tsp orange extract

¼ tsp salt






* or 1 tsp orange extract

¾ cup shortening




1 egg, well beaten

1 cup sugar

Sift flour with baking powder and salt. Cream sugar and shortening thoroughly.  Add carrots, flavoring and well beaten egg.  Work in dry ingredients. Drop by spoonfuls on well-greased cookie sheet.  Bake @ 400 degrees for 10-12 minutes.

 

 

SPRITZ

 

1 cup butter, softened



      2 ½ cups all-purpose flour

¾ cup sugar




      ½ tsp baking powder

2 egg yolks




      1/8 tsp salt

1 tsp vanilla




      Decorations, if desired

½ tsp almond extract

In a large bowl of an electric mixer, beat butter until creamy.  Gradually add sugar, beating until fluffy.  Add egg yolks, one at a time, and beat until smooth.  Beat in vanilla & almond extract.  In another bowl, stir together flour, baking powder & salt; gradually add to butter mixture, blending thoroughly.

Place dough in a cookie press fitted with a design plate, packing it in firmly and evenly.  Force out onto ungreased baking sheet.  Bake @ 350 degrees for 12-15 minutes.  Do not over cook!

 

 

PINEAPPLE UPSIDE DOWN CAKE

Steve’s Favorite

 

TOPPING:  Melt 2 tablespoons butter in 8x8x2 inch pan.  Add ½ cup brown sugar.  Place pineapple slices in mixture; place 1 maraschino cherry in center of each pineapple slice. (I double recipe and enjoy using crushed pineapple placing maraschino cherries randomly in the mixture.)  

CAKE:  Stir 1/3 cup shortening to soften.  Sift in 1¼-cup all-purpose flour, ½ cup sugar, 2 tsp baking powder, and ½ tsp salt.                  Add ½ cup pineapple syrup, ½ tsp grated lemon peel and 1 egg.  Mix till all flour is dampened.  Beat vigorously 2 minutes.  Pour batter over pineapple.  

Bake @ 350 degrees 30-35 minutes or till done.  Let stand 10 minutes; invert on plate.  Serve with whipped cream. 

 

 

 BETTER THAN SEX CAKE

Dana

 

18½ oz package German Chocolate Cake

14 oz can sweetened condensed milk (Eagle Brand)

21 oz jar butterscotch caramel

12 oz carton frozen Cool Whip

3 crushed Heath Toffee candy bars

Prepare cake mix as package directions specify.  When cake is warm poke holes 1 inch apart.  Pour sweetened milk over top; pour butterscotch over cake next.  Refrigerate until cooled completely.  Put Cool Whip topping on top and sprinkle crushed toffee bits on top.

 
 
PIZZA SAUCE

Jeff & Vicki

 
1-12 oz can tomato paste



¼ teaspoon pepper

1 cup hot water




1 tablespoon oregano

1 teaspoon salt




2 cloves garlic, minced

Mix the above ingredients.  (The garlic can be added to the sauce or for a stronger flavor spread over pizza crust.)  The longer the sauce sits the more the flavors combine.  Using hot water helps enhance the flavor too.  Top pizzas with things such as; mozzarella, Parmesan, & cheddar cheese, broccoli, asparagus, green onions, red onions, fresh mushrooms, pineapple, pepperoni, olives, Canadian bacon, artichoke hearts and fresh tomatoes (during last 5 minutes).  Bake pizzas @ 450 degrees for about 15 minutes.  

 
 
 
 
 
PIZZA SAUCE

 

Pour 1 (10¾ oz) can tomato puree into a mixing bowl.


     
ADD:  ¼ tsp oregano




 ¼ tsp basil




 ¼ tsp black pepper




 1/8 tsp garlic powder




 1/8 tsp onion powder




 ½ tsp salt




 2 tsp Parmesan cheese


Blend well.  Makes sauce for 2-12 inch pizzas

 

 

POPPY SEED CAKE

 

1 yellow cake mix

1 small package lemon or vanilla instant pudding

4 eggs

½ cup salad oil

1 tsp almond extract (vanilla)

1 cup HOT water

2 Tbsp poppy seeds

Mix all the ingredients together.  Grease and flour an angel food cake pan.  Bake @ 350 degrees for 1 hour.

 

 

STRIPE- IT-RICH CAKE

 

1 package cake mix

2 pkg  (4 serving size) Jello instant pudding and pie filling any flavor

1 cup confectioners sugar

4 cups cold milk

Prepare & bake cake.  Remove from oven.  Poke holes at once through the cake to the pan with a round handled wooden spoon.  Holes should be every 1 inch.  Combine pudding mix with sugar in large bowl.  Gradually stir in milk.  Beat for 1 minute.  Pour over cake.  Cool in the refrigerator.  

 

 

MANDARIN ORANGE CAKE

 

1 box yellow cake mix (pudding in the mix)

Make according to the box directions and add 1 can mandarin oranges

Bake in a 9x13 inch pan.

FROSTING

1- 1-     8 oz cool whip

2- 2-     1 small instant vanilla or banana pudding mix

3- 3-     1 can mandarin oranges

Add dry pudding and oranges to cool whip and beat until smooth.  Keep in refrigerator

 

 

PUMPKIN CAKE

 
 

1 box yellow cake mix

1 egg

½ cup melted & cooled margarine

* Save 1 cup of mixture.  Press into 9 by 13 inch pan.

 

1can pumpkin (add spices on can directions)

½ cup brown sugar

2 eggs

2/3cup milk

*Mix ingredients and pour over mixture on bottom of pan.

 

1 cup of cake mixture

¼ cup sugar

1 tsp cinnamon

2 Tbsp soft margarine

*Crumble over the top of cake batter.

 

Bake at 350 degrees for 45-50 minutes.  Serve with vanilla ice cream  or whipped cream.

 

 

 

 

PUMPKIN BREAD

(makes 3 loaves)

5 cups flour




6 eggs

2¼ tsp cinnamon



4 ½ cup sugar

¾ tsp cloves




1 cup shortening

1 Tbsp soda 




1½ cups cold water

1 ½ tsp salt




3 cups pumpkin

1½ cups raisins



2 tsp vanilla

1 cup chopped nuts

 

Sift dry ingredients together.  Cream sugar, eggs and shortening together, add water, pumpkin and vanilla.  Add raisins and nuts.  Place into greased pan.  Bake @ 350 degrees for 1 hour.  

 

 

PUMPKIN CAKE

 
 

1 box yellow cake mix

1 egg

½ cup melted & cooled margarine

* Save 1 cup of mixture.  Press into 9 by 13 inch pan.

 

1can pumpkin (add spices on can directions)

½ cup brown sugar

2 eggs

2/3cup milk

*Mix ingredients and pour over mixture on bottom of pan.

 

1 cup of cake mixture

¼ cup sugar

1 tsp cinnamon

2 Tbsp soft margarine

*Crumble over the top of cake batter.

 

Bake at 350 degrees for 45-50 minutes.  Serve with vanilla ice cream  or whipped cream.

 

 

 

 

PUMPKIN BREAD

(makes 3 loaves)

5 cups flour




6 eggs

2¼ tsp cinnamon



4 ½ cup sugar

¾ tsp cloves




1 cup shortening

1 Tbsp soda 




1½ cups cold water

1 ½ tsp salt




3 cups pumpkin

1½ cups raisins



2 tsp vanilla

1 cup chopped nuts

 

Sift dry ingredients together.  Cream sugar, eggs and shortening together, add water, pumpkin and vanilla.  Add raisins and nuts.  Place into greased pan.  Bake @ 350 degrees for 1 hour.  

 

 

QUINCY JONES RIBS

(Oprah Winfrey)

 

5 lbs Baby Back Ribs

Season with Lawry’s Seasoning Salt & Pepper

6 cloves pressed garlic

Rub seasonings and garlic into ribs  

           Julienne cut (strips):


Finely Dice:

2 green peppers



2 jalapeno peppers

2 red peppers

2 yellow peppers

Layer peppers on top of meat.  Individually wrap meat and peppers in aluminum foil.  Let set for 24 hours.  Take out of refrigerator and let meat get room temperature.  Preheat oven to 400 degrees.  Turn down heat to 300 degrees and cook meat 8 hours.  Bake in aluminum foil.

 

 

 
 
 
 
 
BAR-B-QUE SPARE RIBS

(Jeff & Vicki)

 

3-4 lbs country style ribs



1 tsp chili powder

2 onions, sliced or chopped


½ tsp red pepper

2 Tbsp vinegar




½ tsp black pepper

2 Tbsp Worcestershire sauce


¾ cup ketchup

1 Tbsp salt





¾ cup water

1 tsp paprika




potatoes & carrots

 

Stir all but ribs, potatoes and carrots together.  Pour sauce over ribs, coating well on all sides.  Bake @ 350 degrees for 3-4 hours.  Add potatoes and carrots last hour.  This is very spicy.  

 

 

ROAST LOIN OF PORK WITH SAUSAGE STUFFING

Mary Doub

 

2 Tablespoons olive oil


2 tsp fennel seeds

2 cups chopped onion



2 tsp dried thyme leaves

12 oz sweet Italian sausage


1 tsp ground black pepper

8 oz dried apricots, chopped


½ tsp salt

1 cup chopped fresh parsley


1-4lb boneless pork loin

½ cup dried currants



2 cups bitter orange marmalade

3 cloves garlic, minced


1 cup Madeira

     Grated zest of 2 oranges


1/3 cup fresh lemon juice

 

1. 1.     Heat the oil in a large skillet.  Add the onions and cook over medium heat, stirring, until wilted, 10 minutes.  Add the sausage meat and cook it with the onions until browned.  Using a slotted spoon, transfer the sausage mixture to a large mixing bowl.  Allow to cool slightly.

2. 2.     Add the apricots, parsley, currants, garlic, orange zest, fennel seeds, 1 tsp of the thyme, ½ tsp of the pepper, and the salt to the sausage mixture.  Stir well.

3. 3.     Cut lengthwise through the roast to form a pocket for stuffing.  Fill the pocket in the roast with the stuffing, filling from both ends and using the handle of a wooden spoon to push the stuffing toward the center.  Fill the pocket completely.  Place the roast on a rack in a shallow roasting pan.

4. 4.     Stir the marmalade, Madeira, and lemon juice together in a bowl, and pour half the mixture over the pork.  Sprinkle the roast with the remaining 1 tsp thyme and ½ tsp pepper.

5. 5.     Place the roasting pan on the middle rack in the oven, and cook, basting occasionally, for 45 minutes.  (Add ½ cup water to the pan if the juices begin to dry up.)  Then pour the remaining half of the marmalade mixture over the pork and bake, continue to baste, until the internal temperature reads 150 to 160 degrees, another 45 minutes.

6. 6.     Remove the roast from the oven, and let it rest 15 minutes before slicing.  Cut it into ½-inch-thick slices to serve.




 

 

ROTELLE WITH GARDEN VEGETABLES

 

¼ cup butter or margarine


4 cups diced zucchini

2 Tbsp olive oil



1 cup chicken broth

3 cups chopped leeks


2 garlic cloves, minced

1½ cups onions, chopped


2 tsp salt

1½ cups red pepper strips


½ tsp pepper

1½ cups carrots, sliced


1 package (16oz) Rotelle

1 lb slivered, cooked chicken

¼ cup butter or oleo (melted)

½ cup chopped parsley


¼ cup grated Parmesan cheese

4 tsp basil leaves



¼ cup Romano cheese

4 large tomatoes, peeled, seeded & diced

Heat ¼ cup butter and the oil in skillet.  Add leeks, onions, peppers, carrots, chicken, parsley and basil.  Cover; simmer 10 minutes.  Add tomatoes, zucchini, broth, garlic, salt & pepper.  Cover and cook 15-20 minutes until vegetables are tender.  Cook & drain pasta.  Toss with melted butter and cheeses.  Add vegetables mixture and toss again.  

 

 

 
ZUCCHINI CASSEROLE OLE`

Shirley Thomas

 

4 cups sliced zucchini


4 oz can chopped green chilies

2 eggs





1 Tbsp butter

1 cup mayonnaise



1 medium onion, chopped

½ cup grated Parmesan cheese

2 Tbsp buttered bread crumbs 

Pepper to taste



1 cup shredded cheddar cheese

Cook zucchini until just tender (don’t overcook); drain well.  In a large bowl, beat eggs, stir in mayonnaise, onion, chilies, cheddar cheese & pepper.  Stir in zucchini.  Turn into a 1½ quart buttered casserole dish.  Dot with butter and sprinkle with buttered bread crumbs mixed with Parmesan cheese.  Bake @ 350 degrees for 30 minutes, or until knife inserted in center comes out clean.  

 

 

SALSA PARA TAMALE SAUCE

Darlene Andrus

 

1 cup oil




1-20oz can red chili sauce

1 cup flour




salt

1-24oz can tomato sauce


Ripe pitted olives

 

Brown flour slightly in hot oil, add tomato sauce, chili sauce and salt.        Cook a few minutes, or until thickened.  Add meat.  Allow sauce to cool completely before using for tamales, because it’s easier to handle.  Add one ripe olive per tamale along with filling.

 

 

CARNE PARA TAMALES

 

5 lbs lean port or beef, cut into large cubes

Salsa

1 cup water

3 cloves garlic, minced

Salt

 

Cook meat with water/salsa, garlic and salt in slow cooker until tender (over-night).  Drain meat and add to tamale sauce.  

 

 

CHICKEN ENCHILADAS

 

2 whole chicken breasts/or 


Sharp cheddar cheese

   1 large whole chicken



12 flour tortillas

1 can Ortega chili salsa



1/3 cup cream

1 can tomato sauce




1 whole onion, chopped

1-8oz pkg. Cream cheese



Salt and pepper









Jack Cheese

Fry tortillas in oil very slightly.  In a blender, mix cream cheese, cream, seasonings, onion and chicken.  (Chicken should be precooked and broken into small pieces.)  Add onion salt, if necessary.

In a bowl, mix salsa, tomato sauce and a dash of water.  Spread a little in bottom of 9x13” pan.  Assemble enchiladas.  Pour remaining sauce over enchiladas; sprinkle with both cheeses.  Bake @ 350 degrees for 20 minutes.

 

 

SATE’ AYAM

Chicken Grilled on Skewers

 
1½ lb chicken breast

2 red chilies or ½ tsp sambal

2 medium onions, roughly chopped

3 tsp finely chopped fresh ginger

2 tbsp lemon juice

1½ tsp salt

2 tbsp light soy sauce

2 tbsp dark soy sauce

2 tbsp sesame oil

2 tbsp palm sugar or substitute

½ cup thick coconut milk

Bone chicken and remove skin.  Cut into small squares.  In container of electric blender put seeded and roughly chopped chilies, onions, ginger, lemon juice, salt and soy sauce.  Blend until smooth, pour into a bowl and stir in oil and sugar.  Add chicken and stir until each piece is well coated with the marinade.  Cover and marinate for 1 hour.  Chicken can be marinated over-night in the refrigerator.  There will be a generous amount of marinade, because this is used as the base for a sauce to serve with the satay.

Thread pieces of chicken on bamboo skewers, which have been soaked for 1-2 hours in cold water, leaving at least half the skewer free at the blunt end.  Grill over glowing coals or under a preheated griller, about 2 inches from heat source, for 5-8 minutes or until chicken in crisp and brown.  Brush with extra oil during grilling, once on each side.

Pour remaining marinade into a small saucepan, add thick coconut milk and simmer over low heat until smooth and thickened, stirring constantly.  Pour into a small bowl and serve with the satay.

 
 

SATE’ BABI

Pork Satay

 

2 lbs pork fillet or boned pork loin

1 medium onion, roughly chopped

1 clove garlic

1 tsp chopped fresh ginger

3 tbsp tamarind liquid or lemon juice

2 tbsp dark soy sauce

1 tsp sambal or 2 fresh chilies, seeded and chopped

½ tsp salt

1 tsp palm sugar or substitute

2 tbsp peanut oil

Cut pork loin into small cubes about ¾ inch square.  Put onion, garlic, ginger, tamarind liquid, soy sauce, sambal or chilies, salt and sugar into blender container and blend until smooth.  Pour into a bowl, stir in oil, then add cubed pork and stir until all the pieces are well coated with marinade.  Leave for at least 1 hour or longer in the refrigerator.  Thread on skewers 5-6 pieces, not pushed too close together and leaving a few inches on end of skewer for holding.  Leaving space between pieces enables them to cook more evenly, and pork must be well cooked.  Grill over glowing coals.  Do not put too close to source of heat or outside will be brown before pork is cooked through.

 

 
 
CUCUMBER SALAD

 

2 cucumbers




4 tbsp vinegar

5 red onions




4 tbsp water

2 red chilies




6 tbsp sugar








½ tsp salt

Mix water, vinegar, sugar and salt in a serving bowl.  Arrange sliced cucumber, chili and sliced red onion in layers. Pour the marinade over and let set in refrigerator.  

 

 

SAUS KACANG

Crunchy Peanut Sauce

 

7 tablespoons peanut oil


1 tbsp lemon juice

1 tsp instant minced garlic (flakes)

1 tbsp dark soy sauce

2 tablespoons dried onion flakes

12 oz crunchy peanut butter

2 large dried chilies



1½ tbsp palm sugar

1 tsp dried shrimp paste (trasi)

 

Heat oil in a small wok or frying pan and fry garlic flakes for a few seconds until golden (put them in a fine mesh wire strainer and lower them into oil that is not too hot, for they burn easily; the strainer enables them to be lifted out as soon as they change color).  Drain on an absorbent paper.  Fry onion flakes in the same way, again taking care that they do not burn.  Drain and cool.  Fry whole chilies until they are puffed and crisp, which should take less than a minute.  Remove chilies from pan, drain and cool.  Discard stalks and seeds and crumble or chop chilies into small pieces.  Set aside with onion and garlic.

In oil remaining in pan, fry the trasi, crushing it with the back of the spoon.  Add lemon juice and soy sauce.  Remove from heat, add peanut butter and stir until well blended.  Cool.  When quite cold add crisp garlic and onion flakes, crumbled chilies and sugar.  Mix thoroughly and put in a screw-top jar to store.

Use as is, or mix in enough coconut milk or water to make more liquid consistency.  Add salt as required.

NOTE: Fresh garlic and onion can be used instead of dried garlic and onion flakes.  Peel 6 garlic cloves and cut into thin slices.  Peel and finely slice 1 medium-sized onion.  Fry separately over low heat, removing from heat as soon as they turn golden brown.  Drain on absorbent paper and cool. Crumble the crisp garlic slices before adding to sauce.

 

 
SAYUR LODEH

Vegetables in Coconut Gravy

 

1-1½ pounds vegetables




1 large ripe tomato

2 Tablespoons peanut oil




2 cups vegetable, beef,

1 onion, finely chopped


  

   or chicken stock                        

2 cloves garlic, crushed




1½ cup coconut milk

1 tsp sambal or 1 fresh red chili,


3 tsp peanut sauce or

   seeded and chopped




   peanut butter

1 tsp trasi (dried shrimp paste)



2 tsp salt, or to taste

1 stalk lemon grass or 2 strips lemon rind

Any vegetables in season can be used.  French beans, cabbage, cauliflower, broccoli, zucchini are an excellent combination.  

Slice vegetables into small pieces: cauliflower or broccoli should be broken or cut into flowerets; beans sliced very thinly; cabbage shredded coarsely and the shreds cut across once or twice (if they are too long it makes the dish awkward to eat).

Heat oil in a medium saucepan and fry the onion until soft and starting to color, then add garlic, sambal and trasi and fry over low heat for 2 minutes, crushing the trasi with the back of the spoon and stirring the mixture.  Add lemon grass or substitute and the tomato, which has been peeled, seeded and chopped.  Stir and cook to a pulp. 

Add stock and coconut milk and bring to simmering point with lid off.  Add vegetables according to the time they take to cook.  They should be tender but still crisp.  In the selection suggested you add the beans, simmer for 4 minutes, then add the cauliflower and broccoli, simmer the a further 3 minutes, then add the cabbage, and zucchini and cook for 3 minutes longer. Stir in the peanut sauce and add salt to taste.  A squeeze or lemon juice may be added if a sharper flavor is preferred. 

 

 

 

SCALLOPED POTATOES WITH

 SUN-DRIED TOMATO PESTO

Oprah Winfrey

 

3 pounds Yukon Gold potatoes

1 cup Sun-Dried Tomato Pesto

Salt and freshly ground black pepper

2 cups (8oz) shredded sharp cheddar cheese

2 Tbsp chopped fresh basil or 1 Tbsp chopped fresh marjoram

1 cup chicken broth, heated to boiling

2 Tbsp chopped fresh parsley

Position a rack in the center of the oven and preheat to 400 degrees.  Lightly oil a 9x13” baking dish.  Bring a large pot of lightly salted water to a boil over high heat.  

Peel the potatoes and cut into 1/8 inch-thick rounds.  Add to the boiling water and cook until barely tender, about 8 minutes.  Drain and toss with the pesto to coat evenly.  Season to taste with salt and pepper.

Layer half of the potatoes in the dish; sprinkle with one third of the cheese, and sprinkle with basil.  Continue until you have 3 layers, finishing with cheese.  Pour in the hot broth.  Cover tightly with aluminum foil. 

Bake for 30 minutes.  Uncover and continue to bake until the cheese is bubbling and starting to brown, about 15 minutes.  Serve hot, sprinkled with parsley.

 

 
SUN-DRIED TOMATO PESTO

 

2 cups sun-dried tomatoes packed in oil, drained

1 cup freshly grated Parmesan cheese

¼ cup extra-virgin olive oil

¼ cup (packed) fresh basil leaves

¼ cup (packed) fresh parsley leaves

2 garlic cloves, crushed under a knife and peeled

Freshly ground pepper, to taste

*Process all the ingredients in a food processor fitted with the metal blade until the mixture forms a coarse paste.  (The pesto can be stored in an airtight container and refrigerated for up to 1 month.)

 

 

SERUNDENG

Crisp spiced coconut with peanuts

 

1 cup desiccated coconut

1 small onion, very finely chopped

1 clove garlic, crushed

1 teaspoon finely grated fresh ginger

½ teaspoon dried shrimp paste (trasi)

2 tablespoons peanut oil

1 teaspoon ground coriander

1 teaspoon ground cumin

1 teaspoon salt

1 tablespoon tamarind liquid or lemon juice

1 cup roasted unsalted peanuts

 

In a bowl mix the coconut, onion, garlic and ginger.  Heat peanut oil in a wok or frying pan and fry the trasi, crushing it with the frying spoon, for a minute or two on low heat.  Add coconut mixture and fry on medium low heat, stirring constantly, until coconut is golden brown.  Add coriander, cumin, salt, tamarind liquid or lemon juice and continue stirring and frying on very low heat until coconut is dry and crisp.  This takes quite a while and cannot be hurried by raising the heat.  Allow to cool, then mix in peanuts.  Serve as an accompaniment to a rice meal, or use as a garnish to sprinkle over dishes.   

 

 

SEVEN LAYER SALAD

 

 

Make a day ahead and arrange in a clear salad bowl in the order given:

 

 

             Lettuce, cut in pieces                             Red onion, diced

             Tomato, diced                                        3 hard boiled eggs, sliced

             Frozen peas, thawed                              Crumbled bacon pieces

             Fresh spinach leaves, cut into pieces

 
Mix together 1 cup mayonnaise and 1 cup sour cream, add 1 tsp sugar and salt and pepper to taste.  Spread this on top, covering the top layer.  Place foil on salad.  Toss just before serving.

 
 
 
 
EASY TACO SALAD

 2/3 cup onion, chopped                         1 clove garlic, minced

 1 tbsp oil                   


    1 pound  lean ground beef

 1 8oz can tomato sauce                         1 tsp chili powder

 2 tbsp water                                           1 tsp salt

 4 cups lettuce, shredded                        2 cups baked corn chips

 2 tbsp green onions, chopped                1 tomato, chopped

 ½ cup cheese, shredded                         salsa

 

In skillet, cook onion and garlic in oil until tender.  Add ground beef; brown, then drain well.  Add tomato sauce, chili powder, water and salt to beef and cook over low heat for 10 minutes; cool.  Finely shred lettuce to measure 4 cups.  Place into bowl.  Add chili meat mixture, corn chips, green onions, tomato and cheese.  Toss and serve with salsa.                  

 

SHORT BREAD COOKIES

Betty Keller

 

         1 cup real butter



  4 cups flour

         1 cup white sugar



  ½ tsp soda

         1 cup shortening



  1 tsp cream of tartar

Cream butter, sugar and shortening together; mix dry ingredients together and add to sugar mixture.  Roll out dough ¼ inch thick and cut into rounds.  Bake @ 275 for 50 minutes or golden.

 

SUGAR CUT-OUT COOKIES

 

         2/3 cup shortening



   4 Tbsp milk

         ¾ cup sugar



             2 cups flour

         ½ tsp grated orange peel


   1½ baking powder

         ½ tsp vanilla




   ½ tsp salt

         1 egg

Cream shortening, sugar, grated orange peel and vanilla together; add egg and milk.  Mix dry ingredients together and add to cream mixture.  Chill 1 hour.  Roll 1/8 inch thick.  Cut into favorite shapes.  Bake @ 375 for 6-8 minutes.

 

 

THELMA’S SUGAR COOKIES

 



4 cups flour




  1 cup powdered sugar

 

1 tsp soda




  1 cup butter or oleo



1 tsp cream of tartar


  2 eggs, beaten

 

½ tsp salt




  ¾ cup cooking oil



1 cup sugar




  2 tsp vanilla

 

Sift dry ingredients together.  Cream butter, sugars; add eggs, oil, vanilla and flour mixture.  Chill for 2 hours or overnight.  Roll in walnut-sized balls and flatten with a glass dipped in sugar.

Bake @ 350 degrees for about 10 minutes.

 

 

SHRIMP, OKRA AND TOMATO GUMBO

Emeril on the Oprah Winfrey Show

 

*2 lbs okra

*¼ cup vegetable oil

*2 cups chopped, peeled and seeded fresh tomatoes, or 2 cups        

     chopped canned tomatoes

*1 cup chopped yellow onions

*1 cup chopped celery

*1¾ tsp salt

*½ tsp cayenne

*5 bay leaves

*½ tsp dried thyme

*2 quarts shrimp stock, or water

*2 lbs medium shrimp, peeled and deveined

*Chopped parsley and thinly sliced green onion tops for garnish

 

Wash the okra in cool water.  Remove the caps and tips and cut into ¼ inch rounds.  Heat the oil in a large pot over medium-high heat.  Fry the okra, stirring constantly, for 10-12 minutes, or until most of the slime disappears.

Add the tomatoes, onions, and celery and cook, stirring often, for 18-20 minutes, or until the okra and other vegetables are soft and the slime has completely disappeared.  Add the salt, cayenne, bay leaves, thyme and water.  Stir and bring to a boil.  Reduce the heat to medium and simmer, uncovered, for 15 minutes.  Add the shrimp and cook, stirring occasionally, for 30 minutes.  Remove the bay leaves and serve in deep bowls.

 

 

SMOKED SAUSAGE AND GREEN ONION CORNBREAD

Emeril (Oprah Winfrey Show)

 

2 Tbsp vegetable oil plus ¼ cup



½ lb smoked pork sausage, small dice

1¼ cups all-purpose flour

¾ cup enriched corn meal

2 tsp baking powder

1 tsp salt

1 cup grated cheddar cheese

½ cup chopped green onions

1½ cups buttermilk

2 whole eggs, beaten

Preheat oven to 400 degrees.

Place the vegetable oil in a 10-inch cast-iron pan set over a medium heat.  Once the oil is hot, add the sausage to the pan and render it, stirring often until most of the fat has been released and the meat is crispy, about 7-8 minutes.

Remove the sausage from the pan, reserving the meat and place the pan with the sausage fat in the oven.  Combine dry ingredients with the cheddar cheese and green onions, and stir in the buttermilk, the remaining ¼ cup of vegetable oil and eggs, mixing just until dry ingredients are moistened.  Fold the rendered sausage into the corn batter.

Remove the pan from the oven and pour the corn bread batter into the cast-iron pan.  Bake for 25-30 minutes or until golden brown and a wooden toothpick inserted in the center comes out clean.  Serve with gumbo.

 

TERESA SCHUL’S BISCUITS

 

Soak:  3 Tbsp Yeast in ¼ cup warm water



Mix:   4 Tbsp baking powder


Mix:  2 cups buttermilk

           1 tsp salt




         3½ cups flour


        ¼ cup sugar




Add yeast to above.

Cream ingredients with ½ cup butter.

 

Flop on kneading board and knead in 1-2 cups more flour until it rolls out nicely.  Cut with 2½ inch cookie cutters & place close together on ungreased cookie sheet.  Brush with melted butter & let rise about an hour.  Bake on top rack @ 450 degrees for 10-15 minutes.

 

 

SPINACH SALAD

Marilyn Platt

 

  Dressing: make a day ahead if possible

  1 cup oil




¼ cup minced onion

  ¾ cup sugar



1/3 cup catsup

  2 Tbsp Worcestershire sauce

¼ cup vinegar

  Salad:

  2 bunches of fresh spinach

2 hard-boiled eggs, diced

  2 handfuls of bean sprouts 

6-8 slices of bacon       

  12 fresh mushrooms, sliced                  (cooked & diced)

  1 can sliced water chestnuts 

 

 

                                HOLIDAY SALAD

                             (Italian Vegetable Toss)

 

 

1½ cup shell macaroni

2 cups broccoli flowerets

1 cup cauliflower flowerets

1 cup sliced fresh mushrooms

1 6oz. can artichoke hearts, drained, rinsed & chopped

1 cup sliced pitted ripe olives

½ cup chopped green onion

2/3 cup Italian salad dressing

1 medium avocado, sliced

1 medium tomato, chopped

Cook macaroni according to package directions; drain.  Rinse with cold water; drain well.  In a large, bowl combine macaroni, broccoli flowerets, cauliflowers flowerets, sliced mushrooms, artichoke hearts, ripe olives, and chopped green onion.  Toss with Italian dressing. Cover and chill several hours.  At serving time, toss vegetable mixture with avocado and tomato.

 

 

DEE’S SENSATIONAL SALAD DRESSING

 5 cloves garlic, pressed



16 oz canola oil


 8 oz Romano cheese, freshly grated

2 lemons, juiced

*Place ingredients in a jar and shake well.  Keeps well in refrigerator.

 

 

SPLIT PEA SOUP

 

     1 package split peas



½ tsp garlic powder

     4 quarts water




½ tsp oregano

1 ham hock





½ tsp pepper

1 large onion, chopped



1 bay leaf

2 chicken bouillon cubes



1½ cup sliced carrots








1 cup celery, chopped

In a large pot combine peas, water, ham, onion, bouillon and seasonings.  Simmer, uncovered for 1½ hour.  Remove ham hock; trim meat off bone and return to pot.  Stir in carrots and celery.  Simmer, uncovered 2 more hours.  Add milk and cooked rice to finished soup, if desired, and serve.

 

 

 
BARLEY LENTIL SOUP

 

1 1-lb lentils (2 cups) rinsed & picked over

2-3 quarts water

1 cup barley

½ cup oil

1 large onion, chopped

3 tsp salt

1 quart (4 cups) tomatoes, cut up

2 ribs celery, sliced

2 carrots, sliced

2 medium potatoes, diced

3 Tbsp minced parsley

Sauté vegetables in oil, 5 minutes.  Place all ingredients in kettle.  Bring to a boil.  Reduce heat, cover and simmer 1 hour or until lentils and barley are tender, stirring occasionally.  Add more water if too thick.

 

 

STUFFED MANICOTTI

 

1-pound ground beef



1½ lb fresh ricotta, or cream-

½ cup chopped onion   


   style cottage cheese

1 clove garlic, minced



2/3 cup grated Romano or

2 6-oz cans tomato paste


   Parmesan cheese

2 cups water




2 slightly beaten eggs

2 tbsp chopped parsley


¼ cup snipped parsley

1 tbsp dried basil, crushed


½ tsp salt

1½ tsp salt




Dash pepper

Dash pepper




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

8 manicotti shells

½ cup grated Romano or Parmesan cheese

 

In a large saucepan brown meat lightly.  Drain off excess fat.  Add onion, garlic, tomato paste, water, parsley, crushed basil, 1½ tsp salt, and pepper.  Simmer uncovered about 30 minutes, stirring occasionally.  Meanwhile, combine ricotta or cottage cheese, 2/3 cup Romano or Parmesan cheese, eggs, parsley, ½ tsp salt, and pepper.

Cook manicotti shells in boiling salted water till just tender; drain.  Rinse shells in cold water.  Stuff the manicotti with cheese mixture.  Use a small spoon or cut the shells lengthwise with scissors; open to fill.

Pour half the tomato-meat sauce into a 9 x 13” casserole dish.  Arrange stuffed manicotti in a row.  Top with remaining sauce.  Sprinkle with ½ cup Romano or Parmesan cheese.  Bake @ 350 degrees for 30-35 minutes.

 

POPPY’S SPAGHETTI SAUCE

 

1-pound hamburger



1-can chopped olives

½ ring of sausage, sliced


garlic powder

Sliced onion




Italian seasonings

Chopped green bell pepper


basil and oregano

Tomato sauce




fresh minced garlic

Fry hamburger, seasoning with fresh garlic, Italian seasonings, sausage ring, onion, and bell pepper.  Add remaining ingredients.  Adjust how much tomato sauce you add to how many people you are serving.  Bring to a boil and simmer for about 3 hours.  Great to make before Church.  

 

 

SUGAR COOKIES

Telegram Tribune

 

1 cup margarine



2½ tsp baking powder

1 cup sugar




¾ tsp soda

1 egg





¼ tsp salt

1 Tbsp vanilla



1/3 cup milk

3½ cups flour

Mix margarine, sugar, and egg.  Add vanilla.  Add flour, baking powder, soda, salt and milk.  Chill dough.  Roll out and cut with cookie cutters.  Sprinkle with sugar or colored sugar and bake @ 350 degrees for 10-12 minutes. 

 

 

CHOCOLATE-NUT LOLLIPOP COOKIES

“Best Recipe” award 1997 California State Fair

 

1 cup butter




2 cups flour

1 cup sugar




¼ cup cornstarch

1 egg





1 tsp baking powder

1 tsp vanilla extract


½ tsp salt

½ tsp almond extract


1 cup chopped walnuts

2 sq unsweetened chocolate, melted



*1 pkg. lollipop sticks

Chocolate coating:

1-12oz pkg. Nestle semi-sweet chocolate chips, melted

2 cups almonds, lightly toasted and chopped

 

Cream butter and sugar.  Add egg and extracts; beat until fluffy.  Add cooled unsweetened chocolate.  Mix well.  In a separate bowl, sift together dry ingredients.  Add gradually to creamed mixture; blend by hand.  Stir in chopped walnuts last.  

Shape into two rolls about 2¼ inch in diameter.  Wrap in waxed paper. Chill overnight.

Slice rolls of dough into even circles, about ¼ inch thick.  Place 3 inches apart on buttered cookie sheets.  Insert lollipop sticks into bottom of cookies, so end of stick reaches center of cookie.

Bake one cookie sheet at a time, at 350 degrees, for 10-12 minutes. Cookies should be crisp.  Cool on wire racks. 

Coat cookies with melted chocolate chips.  Sprinkle both sides with chopped almonds.  Cool on waxed paper.  When chocolate is set, wrap with 10x10 inch cellophane squares; secure with curling ribbon.

 
 

                                   SUPER PEACH PIE

 

Slice 3 large peaches into a cooked pie shell.  Mash 2 more peaches and add:

1 cup sugar

3 Tablespoons corn starch

½ cup water

Cook 5 minutes until it boils and add:

½ tsp almond extract

2 teaspoons butter

Pour over sliced peaches.  Chill and serve with whipped cream

 

 

                                   STRAWBERRY PIE

 

2 boxes strawberries


1/8 tsp salt

2 tablespoons cornstarch


1 tablespoon lemon juice

1 cup sugar




½ tsp almond extract (optional)

1 tablespoon flour


        * 1 baked pie crust

Mash 1-box strawberries and mix with cornstarch, flour, salt & sugar.  Cook, stirring constantly, until thick and clear.  Cool.  Add lemon juice (almond extract if desired).  Add cleaned whole berries to baked pie crust.  Pour cooled, cooked mixture over the strawberries.  Cool in the refrigerator.  Serve with whipped cream.

 

 

               CHOCOLATE RASPBERRY CHEESECAKE

 

1 Ready Crust Chocolate Pie Crust

3 Tbsp lemon juice

6 oz cream cheese, softened


1 tsp vanilla extract

1 can Eagle Brand Sweetened


1 cup fresh or frozen

   condensed milk




   raspberries

1 egg






*Chocolate Glaze

Preheat oven to 350 degrees.  With mixer beat cream cheese until fluffy; gradually beat in Eagle Brand until smooth.  Add egg, lemon juice and vanilla; mix well.

Arrange raspberries on bottom of the Ready Crust.  Slowly pour cheese mixture over fruit.  Bake 30 minutes or until center is almost set.  Cool.

Top with Chocolate Glaze: In a small saucepan, over low heat, melt 2 squares semi-sweet baking chocolate with ¼ cup whipping cream.  Cook and stir until thickened and smooth.  Remove from heat.

 

 

SWEDISH MEATBALLS

 

1 lb ground beef


        1½ tsp salt

½ lb pork sausage


        ½ tsp pepper

½ cup minced onion

        1 tsp Worcestershire sauce

¾ cup fine bread crumbs

        1 egg

1 Tbsp minced parsley

        ½ cup milk

Mix all ingredients together.  Shape into balls the size of a walnut and  brown in ¼ cup hot oil.  Remove from pan and make gravy.  Return balls to gravy and cook 15-20 minutes.

GRAVY:

Stir ¼ cup flour, 1 tsp paprika, ½ tsp salt and 1/8 tsp pepper into hot fat from meatballs in skillet.  Stir in 2 cups boiling water and ¾ cup commercial sour cream.

 

 

JAN’S MEATBALLS

 

1 lb ground beef


      Salt

Chopped green onion

      Pepper

Chopped bell pepper

      Garlic salt

Bread crumbs


      Seasoning salt

Fresh, sliced mushrooms

      Celery salt

       1 can golden cream of mushroom soup

 

Season beef according to taste and shape into balls.  Fry balls in hot oil until brown; add soup and a little water.  Cover and simmer for 30 minutes.  Serve with rice or mashed potatoes.

 

 
SWEET & SOUR MEATLOAF

 

1 envelope brown gravy mix


Garlic salt, to taste

½ cup canned milk




Celery salt, to taste

Green onions, chopped



1 cup bread crumbs

Green onions, chopped



2 eggs

1 Tbsp parsley




2 lbs ground beef

2 tsp salt





1 can sweet & sour sauce

Pepper, to taste

Preheat oven to 350 degrees.  Mix all ingredients together.  Place into casserole dish and put ½ can sweet & sour sauce over the top of meat.  Serve with rice.  Save other ½ can of sauce to pour over rice.

 

 

TACO BEAN DIP

 

SPREAD a 20-ounce can of spicy refried beans into a 9x13” pan.

MIX in blender:  3 avocados, 2 Tbsp lemon juice, ½ tsp salt and a dash of pepper; add a little sour cream.  Spread on top of beans.

SPREAD a can of green chili salsa on avocado mix.

MIX 8-ounces of sour cream and ½ cup mayonnaise together, spread on top of chili salsa.

LAYER green chopped onions, chopped tomatoes, 2 cans chopped olives and 8-ounces of grated cheddar cheese.

SERVE with Taco Chips.  Delicious!

 

TELUR BERWARNA

Marbled Eggs

 

6 eggs

Water

Salt

Red, green, and yellow food coloring

If eggs have been refrigerated, allow them to come to room temperature.  Put them gently in a saucepan with enough cold, salted water to cover, and put them over gentle heat.  Bring to simmering point, stirring gently during first 5 minutes with the handle of wooden spoon.  This is to ensure that the yolks are centered.  When water bubbles gently cook eggs for about 7 minutes, then cool them under cold top.  Meanwhile, put water in 3 small saucepans and color each either a deep red, green or yellow with food coloring.  Bring to a boil.

On a hard surface gently tap the eggs to crack the shells all over, but do not remove any part of the shell.  Put 2 eggs into each pan and simmer for a further 5 minutes, then turn off heat and allow eggs to stand in colored water for at least 2 hours.  

When shell is removed, there will be a bright marbling of color on the whiles of the eggs.  Halve lengthways, and use as garnish for nasi kuning or other festive dishes.

 

LOEMPIA

 

4 cloves of garlic, chopped


mushrooms, sliced

Pork or chicken, cubed


soy sauce

Bean sprouts




½ tsp pepper

Cabbage, shredded



2 tsp salt

Green onions, chopped


2 Tbsp oil

In a large skillet sauté garlic until golden brown.  Add chicken or pork and cook until done.  Stir in bean sprouts, cabbage, onions and mushrooms cooking until tender, but crunchy.  Add soy sauce and seasonings.  Place 2 Tbsp (approx) filling in egg roll skin.  Roll up and hold together by wetting end of egg roll with a dab of oil.  Fry in deep, hot oil until golden brown.  Drain. Shrimp my also be added if you like.

TIP:  Egg roll skins can be purchased in the produce section of the grocery store.

 

 

TERIYAKI MEATBAL

 

1 Tbsp soy sauce

1 Tbsp of water

2 tsp sugar

¼ tsp instant minced onion

Dash garlic salt

Dash ground ginger

½ pound lean ground beef

½ cup fine soft bread crumbs

Salad oil

 

Combine soy sauce, water, sugar, onion, garlic salt, and ginger.  Let stand 10 minutes.  Combine ground beef and bread crumbs; stir in soy sauce mixture.  Shape into ¾ -inch meatball.  

Spear meatballs on bamboo skewers; cook in deep hot fat (375 degrees) in a fondue pot about 1½ minutes.

 

 

 PEANUT SAUCE

 

¼ cup chunk-style peanut butter

2 tsp soy sauce

1 ½ tsp of water

¼ tsp sugar

1 drop bottled hot pepper sauce

½ clove garlic, minced

¼ cup of water

 

In a bowl thoroughly combine chunk-style peanut butter, soy sauce, 1½ tsp of water, sugar, hot pepper sauce, and garlic; slowly stir in the ¼ cup water, mixing till smooth.  Makes about ½ cup sauce.

 

 

 

 

THANKSGIVING YAMS

 
3 pounds yams

6 Tablespoons butter

¾ cup pure maple syrup

2 teaspoons grated orange zest

½ cup dried cranberries

Sprinkle of cinnamon

 
Peel yams.  Cut yams into 2-inch chunks.  Place yams in large saucepan; cover with water.  Bring to a boil, cover and simmer about 20 minutes or until fork-tender.  Drain well.  Set in a large casserole dish.  

Preheat oven to 350 degrees.  In a small saucepan, melt butter.  Add maple syrup and stir until blended.  Add orange zest.  Pour over yams and sprinkle    with cranberries and cinnamon.  Bake uncovered for 30 minutes.

 

 

TURKEY DRESSING

 

3 packages dressing

1 can cream of celery soup

1 can cream of mushroom soup


1 onion, chopped

1 can water chestnuts

1 bottle mushrooms

1 cube melted butter

Cashews

 

Mix all ingredients.  Oil and salt turkey inside and out; stuff turkey and bake as directed on turkey bag.

 

 

TOP RAMEN CABBAGE SALAD

 

1 head cabbage, shredded finely


1 cup slivered almonds

4 + green onions, chopped


4 Tbsp sesame seeds

Brown almonds and sesame seeds in oven @ 300 degrees for about 15 minutes, watch carefully so they don’t burn.  Make dressing and heat it to dissolve sugar and salt.

1 cup oil





1 tsp salt

          1 pkg. Top Ramen seasoning


½ tsp pepper   

4 Tbsp white wine vinegar


4 Tbsp sugar

Pour dressing over cabbage, onions, almonds and sesame seeds.  Mix thoroughly.  Just before serving, break up the noodles in 2 packages of Chicken Top Ramen.  This may be made early and kept cool, adding noodles just before serving.

 
COLE SLAW (Christina)

 
Cabbage, shredded


1 onion, chopped fine



1 tsp mustard

1 green pepper chopped



1 tsp salt

¾ cup + 1 Tbsp sugar



1 tsp celery seed

1 cup vinegar




1 cup salad oil

Add ¾ cup sugar to cabbage mix.  Cook vinegar plus 1 Tbsp sugar, mustard, salt and celery seed in a saucepan.  Bring to a boil.  Remove from heat and add oil.  Pour over cabbage and cover.  Refrigerate several hours.

 
SHRIMP AND WHITE BEAN SALAD

 
5 Tbsp olive oil



1½ Tbsp white-wine vinegar

1 tsp grainy mustard


½ tsp dried marjoram

Coarse salt




Freshly ground pepper

1-lb med shrimp (peeled & de-veined) 

2 cans cannelloni beans (15oz each) drained and rinsed

8 ounces of salad greens, torn into bite-sized pieces

In a large bowl, whisk together: 3 Tbsp olive oil, the vinegar, mustard, and marjoram.  Season with salt and pepper.  Set aside.  In a large skillet, heat remaining 2 Tbsp olive oil over medium-high heat.  Add shrimp, season with salt and pepper. Cook, stirring occasionally until shrimp are opaque, 4-5 minutes. Transfer to bowl with vinaigrette.  Add beans and greens, toss. 

 
 
TORTELLINI SALAD

 

1-7ounce-package cheese tortellini


1 tablespoon pimento

½ cup parsley, chopped




1 cup broccoli, chopped

½ teaspoon dried basil




1 (6oz) jar marinated

½ teaspoon garlic powder



   artichoke hearts

1 cup nonfat Italian dressing



cherry tomatoes

Cook tortellini according to package directions; drain.  Combine all ingredients and refrigerate for 24 hours.  Garnish with cherry tomatoes.

 

 




PASTA SALAD

Rosemary Canfield

 



Noodles




Sun dried tomatoes


Mozzarella cheese, cubed

Pine nuts, toasted



Chicken, cubed

Toast pine nuts.  Mix everything in a bowl.  Add Italian dressing made from balsamic vinegar or Balsamic Vinaigrette dressing from Trader Joe’s.

 

 

POTATO SALAD

Liz Lindsay

 


Red potatoes



Green onions, chopped


Onions, chopped



Cooked, crumbled bacon

Boil potatoes; let cool.  Cut potatoes then add onions and bacon.  Make dressing from Hidden Ranch Salad Dressing packet mix.  Follow directions on package.

 
 
PASTA SALAD

Steve & Christina

 
Noodles

   red & green bell pepper strips
              olives, chopped

Broccoli

  chicken, shredded or cubed

    celery, chopped

Zucchini

  cheese cubes     



    Italian dressing

 
 

 

TRADER JOE’S WAR WON TON SOUP

 

2 containers of Trader Joe’s vegetable stock

½ container Annie’s Shitake Mushroom Soup Broth

1 minced shallot

1 thin sliced green onion

1 package of sliced Crimini mushrooms

1 Tablespoon toasted sesame seed oil

Salt & pepper to taste

1 package of snow peas

1 package of Thai vegetables or shrimp Gyoza/potstickers

Thaw the Gyoza/potstickers partially.  

In a pot add stock, broth, sesame seed oil and salt & pepper and simmer.  Add in shallots, green onion and mushrooms, simmer for about 2 minutes and add in snow peas.

Add the Gyoza/potstickers (do not over cook) and serve. 

 

 

CREAM OF TOMATO SOUP

 

12 very ripe tomatoes, peeled and cut up

1 cup water or stock

1 cup sliced celery

½ onion, sliced

¼ cup minced fresh parsley

3 Tbsp cornstarch

3 Tbsp butter, melted

2 Tbsp brown sugar

2 tsp salt

Pepper to taste

2 cups light cream

1 egg yolk, beaten

Combine tomatoes, water, celery, onion, and parsley and simmer 30 minutes.  Puree and strain.  Mix together cornstarch and butter.  Stir into soup to thicken over medium heat.  Add brown sugar, salt and pepper.  Stir cream and egg yolk into very hot soup.

 

 

TWIN MEAT LOAVES

 

1½ lb ground beef




¼ tsp dry mustard

½ lb ground pork




1 Tbsp Worcestershire

¼ cup finely chopped onion


4 slices soft bread, cubed

2 Tbsp finely chopped celery


½ cup milk

2 tsp salt





2 eggs

½ tsp poultry seasoning



½ cup dry bread crumbs

¼ tsp pepper





1 cup chili sauce

Mix meats well; stir in next 7 ingredients.  Soak bread in milk; add eggs; beat with rotary beater.  Combine meat and egg mixtures.  Form two loaves; roll in crumbs.  Place in greased shallow baking dish.  Score tops with handle of wooden spoon.  Fill after baking with chili sauce.  Spread ½ cup chili sauce over each loaf.  Pour ½ cup boiling water around loaves.  Bake uncovered @ 350 degrees for 1 hour.  

 

 

 
 
MEAT SANDWICHES

Oma

 

 1 lb ground beef




salt & pepper

Green onions, chopped



milk

1 beef bouillon cube



soy sauce

¼ cup flour





French rolls

Brown beef.  Add onions, bouillon (cook until dissolved), salt and   pepper to taste.  Sprinkle approximately ¼ cup flour over the meat.  Slowly add milk until right consistency.  Flavor with soy sauce.  Slice the top of the French rolls and push bread outwards the sides to make room for the filling.  After you have filled the rolls with the meat mixture, place them on a cookie sheet and Bake in a moderate oven until warm and toasty.  Serve with mustard.  Great with tomato soup!  

 

 

VEGETABLE SOUP

Nana Tucker

 

1 lb extra-lean ground beef

4 carrots  

1 large red onion



3 Tbsp beef bouillon

¼ head of cabbage



Worchester sauce to taste

4 stalks of celery



1 can S&W Mexican tomatoes

½ large red or green pepper

1 can plain tomatoes

4 zucchini




Small macaroni

Cook meat & onion together until brown.  Cut vegetables in small pieces; cover with lots of water.  Cook 2 hours adding more water if necessary. 

 

MINESTRONE

 

1 lb ground beef



1 cup each celery, carrots,

1 can (32oz) tomatoes 


   and zucchini, diced

   (with juice
)



½ cup elbow macaroni

1 large onion, chopped


½ tsp each thyme, basil,

1 clove garlic, minced


    oregano & marjoram

Salt & pepper to taste


2 quarts chicken broth

½ cup green pepper, diced

Wash beans and soak overnight.  

Sauté the beef, onions, and garlic.  Add broth, tomatoes with juice, diced pepper, celery, carrots and herbs.  Bring to a boil, add drained beans.  Simmer 2-3 hours.  Add macaroni and unpeeled, sliced zucchini.  Cook 30 minutes or until tender.  Serve topped with grated Parmesan cheese and minced parsley.  Makes a thick soup, use ½ of the beans if a thinner broth is desired.

RELIEF SOCIETY SOUP

 

1 lb ground beef




1 large can pork & beans

1 onion, chopped




Worcestershire sauce

Chopped celery




Lemon juice

4 cans Progresso Minestrone soup

Salt & pepper to taste

Brown beef, onion, celery and cook until tender.  Add soup & beans.

 

 

WALNUT COOKIES

Mary Doub

 

1 cup packed brown sugar

¼ tsp salt

2 eggs




2 cups, or so, chopped walnuts

3 Tbsp flour




1/3 cube real butter

*Beat eggs then add sugar, flour & salt.  Lastly, add the nuts.  (Towards the end you may want to add a few more nuts.)

Generously butter your cookie sheet each time you use it.  Drop cookies with a teaspoon and leave room for them to spread.  When done, let them set for a few seconds, and remove with a very thin spatula.  The timing for easy removal is critical.  Just experiment until it works for you.

Store in an airtight container.

 

 

 
MRS FIELD’S CHOCOLATE CHIP COOKIES

 

2 cups brown sugar

2 cups white sugar

2 cups (4sticks) real butter

*Cream above ingredients together.

2 tsp baking powder

2 tsp baking soda

2 tsp vanilla

5½ cups flour


*Mix together and add to creamed sugar mixture.  

*Add: 

2 packages (24oz) chocolate chips

*Vary by adding:

 3 cups nuts 

 3 cups raisins  

 5 cups oatmeal 

(Mary alters by using 1½ cup less flour when using above ingredients.)

Place golf size balls 2 inches apart on ungreased cookie sheet.

Bake @ 400 degrees for 6 minutes.

 

 

ZUCCHINI CAKE

 

2 eggs beaten until foamy



1 tsp salt

2 cups sugar





1 tsp baking soda

1 cup oil






¼ tsp baking powder

1 tsp vanilla





2 cups grated zucchini

3 cups flour





1 cup chopped nuts

1 tsp cinnamon

 

Mix all ingredients well and put into a greased 9x5” pan.  Bake @ 350 degrees for 1 hour 20 minutes.




 

 
CHOCOLATE BROWNIE TART

Mary Doub

 

Chocolate Pie Dough:







MIX:  1 cup flour



  Add & Mix Well:

¼ cup butter




  1 tsp vanilla

¼ cup brown sugar



  2 Tbsp milk

1 square unsweetened chocolate  

  ¾ cup walnuts, finely chopped

   (grated)

Press into bottom (curve up sides) of 11-inch tart pan with removable bottom.  Bake @ 375 degrees for 8-10 minutes.  Cool on rack.

Filling:

1.  Melt 3 squares unsweetened chocolate in double boiler

2.  Beat until fluffy: ½ cup butter and 1½ cup sugar

3. 3.     Beat in 3 eggs

4. 4.     Add & beat until blended: 2 tsp vanilla & melted chocolate

5. 5.     Add: ¾ cup flour, 1 tsp baking powder and 1/4 tsp salt

6. 6.     Pour into pan and bake @ 350 degrees for 25 minutes

Topping:

4 squares semi-sweet chocolate melted in double-boiler

4 Tbsp butter

1/8 tsp salt

2 tsp oil

Melt all ingredients in double-boiler and spread on tart about 5 minutes after it’s out of the oven.  Garnish with a walnut  half on each piece.

 

 

ZUCCHINI CASSEROLE

 

¼ cup onion, chopped



1 cup shredded cheese

6 cups sliced zucchini



1 package stuffing mix

1 can cream of chicken soup


1 cube margarine, melted

1 cup sour cream

Cook onions & zucchini in boiling water for 5 minutes (don’t over cook); Drain.  Combine soup, sour cream & shredded cheese.  Add drained zucchini.  Combine stuffing mix & melted butter.  Spread half of the dressing over the bottom of a casserole dish; spoon on vegetables & cover with remaining stuffing.  

Bake @ 350 degrees for 30 minutes.

 

 
ZUCCHINI CASSEROLE

Nana

 

½ cup sliced carrots



1 cup sour cream

½ cup chopped onion 



1 cup grated cheese

6 cups chopped zucchini


1½ cup seasoned croutons

1 can cream of mushroom soup

1 cube butter

Boil carrots, onion and zucchini for 5 minutes.  Combine soup, sour cream & grated cheese.  Melt butter and add croutons.  Place ½ of the croutons in a 9x9 dish.  Mix vegetables and soup mixture and place on croutons.  Put remaining croutons on top.

Bake @ 350 degrees for 30 minutes.

 

 

VEGETABLE KABOBS

 

2 large green peppers



Zucchini

2 large red peppers



Whole mushrooms

1 large sweet onion



1 bottle Italian dressing

Cut vegetables in pieces appropriate for grilling on skewer.  Marinade in dressing for at least 30 minutes.  Soak bamboo skewers in water to prevent scorching and splintering.  Put  vegetables on skewers and BBQ until tender.


ZUCCHINI QUICHE ITALIAN PIE

 

1 (9 inch) pie shell



1 cup cottage cheese

2 Tbsp oil




1/3 cup milk

2 cups zucchini, chopped


½ tsp salt

½ cup onion, chopped


½ tsp pepper

1 glove garlic, minced


1 (15oz) can tomato sauce

1¼ cups mozzarella cheese


1 Tbsp Italian seasoning

     (shredded)




Dash garlic powder

3 eggs, beaten

Preheat oven to 350 degrees.  Bake pie shell 10 minutes; cool.  Increase heat to 375 degrees.  Heat oil in a medium pan over medium heat.  Add zucchini, onion and garlic.  Sauté until tender, approx. 10 minutes.  Spread into pie shell.  In another bowl, mix 1 cup mozzarella, eggs, cottage cheese, milk, salt and pepper.  Spoon over pie; top with ¼ cup mozzarella.  Bake 40 minutes.  Meanwhile, combine tomato sauce, Italian seasoning, and garlic powder in saucepan; simmer 15 minutes; keep warm.  Let pie stand 5 minutes before serving; serve with heated tomato sauce.

 

 

IMPOSSIBLE SPINACH-FETA PIE

 

1 (10oz) package frozen chopped spinach, thawed and drained

1/3 cup onion, finely chopped

½ cup mushrooms, thinly sliced

4 oz feta cheese, crumbled

1½ cup nonfat milk

3 egg whites 

¾ cup Bisquick baking mix

¼ tsp salt

1/8 tsp pepper

2 Tbsp Parmesan cheese, grated

Heat oven to 400 degrees.  Spray 10-inch pie plate with nonstick cooking spray.  Layer spinach, onion and mushrooms in pie plate.  Sprinkle with feta cheese.  Blend next five ingredients until smooth, 15 seconds in blender or 1 minute with hand beater.  Pour over layered vegetables and cheese; sprinkle with Parmesan cheese.  Bake for 30 minutes or until knife inserted in center comes out clean.  Cool 5 minutes before serving.

 

 

 

 

