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DOUBLE CHOCOLATE PANCAKES

2 cups biscuit mix % cup chocolate pieces
2eges whipped cream
1% cups milk chocolate bits for garnish

2 squares semi-sweet
chocolate, melied

Beat biscuit mix, eggs, and milk with rotary beater until smooth. Stir i

‘melted chocolate and chocolate pieces. Pour batter from measuring cup (4
cup at a time) onto hot greased griddle. Bake until top bubbles and turn,
Top with sweetened whipped cream and chocolate bits. Makes 18 pan-
cakes.

JELLIED WALDORF SALAD

1 ke selatin 1 cup diced red apples
o aclotn %4.cup chopped walnus
1 cup boiling water % cup diced celery

1 i cold water seasoned with

2 teaspoons vinegar W teaspoon salt

‘This i for individual molds. If using | large mold, reduce water by % cup.
Dissolve gelatin and salt in boiling water. Add cold water and vinegar.
Chill until slightly thickened. Fold in remaining ingredients. Pour into
‘molds or mold and chill until firm. Unmold on crisp lettuce. Serve with
mayonnaise or cream cheese balls.

RUGELACH
1 cup softened butter 1 cup sugar
8 ounces cream cheese 1 teaspoon cinnamon
(room temp) 1 cup walnuts,
2 cups unsifted flour Jinely chopped

Blend butter, cream cheese and flour together and divide into 4 parts.
‘Shape each into  ball. Flatten. Mix sugar, cinnamon and walnuts together.
Use 1 portion of dough at a ime on lightly floured board. Roll out to an §
inch round. Spread with a lttle sugar mixture. Cut into 12 wedges and roll
up each from wide end and curve to form a crescent. Place on lightly
greased cookic sheet. Refrigerate until chilled. Bake in 375 degree oven
uniil light brown for 20-25 minutes. Remove with spatula and cool.
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Mascellaneous

BAKED DOUGHNUTS

% cup margarine 1% teaspoons baking powder
1 cup sugar % teaspoon salt

1egg Y teaspoon nutmeg

13 cups flour % cup milk

Cream margarine and sugar. Add egg and beat well. Sift dry ingredients
and add alternately with milk to creamed mixture. Place in greased muffin
tins % full and bake in 350 oven for 20 to 30 minutes until golden. Remove:
from pan at once and roll in melted butter and % cup sugar mixed with
cinnamon.

BAKED MACARONI & CHEESE

1 phg. elbow macaroni salt and pepper

3 tablespoons butter or margarine | cup sharp cheddar cheese.
3 tablespoons flour crumbled

3 cups mitk. paprika

Prepare macaroni as per directions. Strain and rinse under cold water.
Drain well. Set aside. In saucepan blend flour and butter over medium
heat. Gradually stir in milk. Cook until sauce boils stirring 5o it doesn’t
stick. Remove from heat and add salt and pepper to taste. Stir in % cup of
cheese uniil smooth. Place macaroni in a 2 quart casserole. Stir in sauce.
Sprinkle with remaining cheese and paprika. Bake in preheated 350 oven
for 20 minutes.

CARAMELIZED BREAD & BUTTER PUDDING

4 slices white bread % teaspoon salt
3 eges % teaspoon vanilla
s cup light brown sugar, packed 3 cups milk

¥ teaspoon cinnamon

Toast bread. Butter and cut in finger strips. Place in 1% quart baking dish.
Whip cggs, sugar, cinnamon, salt, vanilla and milk together. Pour over
toast. Dot with butter. Sprinkle with brown sugar. Bake in 325 oven for 40
minutes.
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ARROZ CON POLLO
(Chicken with Rice)

2 small fryers, cut in 3 cups canned tomatoes with juice
Serving picces pinch of saffron (optional)

%4 cup butter 1 bay leaf

2 tablespoons oil % teaspoon salt

1 large onion, chopped 2 cups uncooked rice

1 clove garlic, minced 1 pkg. frozen peas

2 cups chicken broth or bouillon  tomato wedges for garnish

Heat oil and butter in large frying pan. Sprinkle chicken with salt and
pepper. Brown on all sides in oil and butter. Remove chicken to a baking
dish. In same oil, cook onion and garlic until golden. Add broth, tomatoes,
scasoning and sai. Simmer gently for a few minutes, scraping pan to blend
in brown particles. Pour this mixture over chicken. Stir in rice, cover
tightly and bake in preheated 350 degree oven for one-half hour. Uncover,
add alittle more broth if necessary and sti. Sti in peas and bake 10 minutes
more (covered). Before serving, gamish with tomato wedges. Serves 8.

2 /y
AUBERGINE PROVENCALE
1 medium eggplant 1 can (#2) tomatoes (ready
salt chopped and peeled)
flour 1 clove garlic, minced

5 tablespoons olive oil

Pecl cggplant and cut into one inch cubes. Season lightly with salt and
dredge with flour. Heat 2 to 3 tablespoons ol in skillet over medium heat
and saute untillight golden, turning o cook on all sides. Remove to warm
plate with slotted spoon. Add remaining ol to skillet. Add tomatoes and
garlic and heat through. Rewrn eggplant to skillet and combine with
tomatoes. Cook together 2 to 3 minutes. Serves 4.
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Some of Gus’

Favorite Recipes

APPLE PORK MEDLEY

§ loin pork chops 1 teaspoon salt

4 1art apples Y teaspoon pepper
1 onion % teaspoon mutmeg.
I cup chopped, dried prunes % teaspoon basil

1 1ablespoon brown sugar 1 cup dry red wine

Brown chops on both sides. Place in baking dish. Core apples and cut into.

xihs. Do not peel. Cover chops with thinly sliced onion and apples.
Sprinkle with prunes. Combine sugar, salt, pepper, nutmeg, and basi.
Sprinkle over chops. Pour wine over all. Cover. Bake in 350 degree oven
for about 1 hour or until tender.
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BURGUNDY BEEF

1% pounds beef stew % cup onions, diced
meat, cubed i cup carrots, diced

s cup flour % cup water

1 teaspoon salt 1 cup canned beef broth

Y teaspoon pepper %4 cup burgundy

2 tablespoons bacon fat

Dredge meat in mixture of flour, salt and pepper. Brown slowly in bacon
fat. Add remaining ingredients. Cover and simmer very slowly about 1%
hours until meat is tender. Stir often, adding a litle water if needed. Serve.
with mashed potatoes or rice. Serves 4.

CHERRIES JUBILEE

1 small can pitted, black cherries 2 ounces brandy
2 teaspoons arrowroot or cornstarch 1 pint vanilla ice cream

Drain cherries and heat reserved juice in small saucepan adding arrowroot
and blend thoroughly. Cook until reduced by one third and slightly
thickened. Add cherries and heat through. Add brandy. Heat a few seconds
and ignite. Pour flaming cherries with juice over ice cream. Serves 2.
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SALTIMBOCCA

4 veal culets, thinly sliced Y teaspoon sage
4 slices Prosciuto ham, 2 tablespoons butter
thinly sliced 1 tablespoon flour
% teaspoon salt ¥ cup heavy cream

Y teaspoon pepper % cup Marsala

Sprinkle cutlets with salt, pepper and sage. Place slice of ham over each
cutlet and fast together with wooden toothpicks. Saute cutlets in melted
butter on both sides, about 10 minutes in all. Remove cutlets to hot serving
platier, ham side up. Reduce heat and add flour to thicken sauce. Add
cream and marsala. Allow to cook until thickened. Pour sauce over cutlets
Serves 4.

SPAGHETTI ALLA CARBONARA

1 pound spaghetti, cooked and drained 2 eggs, beaten
4 strips bacon, cut into | inch pieces salt and pepper o taste
2 tablespoons heavy or all-purpose cream  Parmesan cheese

In a large skillet fry bacon over medium heat uniil crisp. Add cooked
spaghetti and cook 2 1o 3 minutes tossing to blend. Add cream, salt and
pepper, and eggs and mix well with spaghetti. Cook | minute or until egg is
fairly set. Sprinkle with Parmesan cheese. Serves 3-4.
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CHICKEN BREASTS MARSALA FLAMBE

4 chicken breasts, skinned, 2 ounces sweer Marsala
boned, flatened % cup all-purpose cream
6 tablespoons clarified butter 2 ounces brandy
salt and pepper chopped parsley.

3 lemon slices, thinly sliced

Heat butter o sizzling, Add lemon slces and chicken. Season o taste with,
saltand pepper. Saute”chicken 2 0 3 minutes on each side. Cover and cook
over reduced flame uniltender (10-15 minutes). Add brandy, alow o heat
afew secondsand gnite. Remove breasts, wrap n foil o keep warm. Raise
heat. Add Marsala to pan, add cream and blend thoroughly 2 to 3 minues
or uniil slightly thickened. Serve over chicken, gamished with parsley.

Serves 4.

POTATOES CHANTILLY

6 medium potatoes. 4 cup heavy cream, whipped
2 tablespoons butter 2 ounces Gruyere or Swiss
1 teaspoon salt cheese, grated

1 cup hot milk or light cream

Boil, pecl, and mash potatoes. Add buttr, salt and milk and blend until
smooth. Spread in oven-proof casserolé. Cover with heavy cream
(whipped) and sprinkle with grated cheese. Brown under broiler,
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MANNA MYSTERY ROLLS

2 pkgs. dry yeast

3% 10 4 cups flour

Yo cup dry onion soup mix

8 slices bacon (crisp) reserve
2 tablespoons drippings

12 ounces beer
Y cup milk
1 tablespoon sugar
‘melted margarine
2 tablespoons yellow cornmeal

In mixer bowl, place yeast, 1% cups flour and soup mix. Heat beer, milk,
sugar and drippings until warm. Add dry ingredients. Beat | minute at low
speed. Stir in erumbled bacon and enough remaining flour to make a
moderately siiff dough. Knead until smooth and elastc. Place in greased
bowl and turn once. Cover, let rise until double 40-45 minutes. Shape into
16 rolls. Brush with melted margarine. Sprinkle with cornmeal. Letrise 25
‘minutes. Bake in 375 oven for 20 minutes, until &oi‘dgn

PUMPKIN MINCEMEAT BREAD

3% cups flour

1% cups sugar

2 tablespoons pumpkin pie spice
2 teaspoons baking soda

1% teaspoons salt

1% cups brown sugar

4 eges

% cup water

1 cup salad oil

2 cups mashed pumpkin
1 phe. dried mincemeat
1 cup chopped nuts

Mix first five ingredients together. Add brown sugar. Make a well and add
eggs, water, oil, and pumpkin. Beat on low speed until well blended. Beat
3 minutes al medium speed. Add mincemeat and nuts. Place in greased and
floured loaf pan or four one pound coffee cans. Bake in 350 oven for 55 to
65 minutes.

WHITE BREAD

1 pkg. yeast
1 tablespoon sugar
% cup warm water
1 egg, beaten
% cup sugar

Yo cup melted buter
Yo cup melted lard

2 cups luke warm milk
1% teaspoons salt

8 cups flour

Dissolve yeast and tablespoon sugar in warm water. Let rest 10 minutes.

Addegg and sugar. Add butter and lard to milk. Add to egg and sugar. Add
& cups flour and mix. Add remaining flour by hand. Knead until smooth
and elastic. Place in greased bowl, turn once. Let rise until double. Punch
down and let risc again. Divide into three pieces and shape into loaves.
Place in three greased loaf pans. Cover and let rise again not quite (0 top of
pan. Bake in 400 oven (not preheated) for 15 minutes and 375 oven for 25
minutes. Makes 3 loaves.
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FRENCH BREAD

2 envelopes yeast 1 cup lukewarm water
% cup lukewarm water cornmeal

1 tablespoon sugar 1 egg white, beaten

4 cups flour 2 tablespoons water

1% tablespoons salt

Melt yeast in % cup water with sugar. Put flour in large mixing bowl and
add salt. Make a well in the center and str in yeast mix, adding cnough
warm water 10 incorporate all flour. (Dough should be well mixed by stil)
Knead 4105 minutes and letrise 2 hours. Punch down 2 minutes and divide
into 2 parts. Stretch and roll each part into barquette 1% inches in diameter.
Lay on sheet sprinkled with cornmeal. Let rise 15 minutes. Stash with razor
5 10 6 times. Place in cold oven set at 350 and bake | hour. 10 minutes
before removing, brush with egg white and water. Place a pan of water in
bottom of oven. Remove after % hour. Makes 2 loaves.

IRISH BREAD

1 pound seediess raisins 1% teaspoons baking soda
% pound margarine or butter 1 teaspoon salt

1% cups sugar 2 eggs. beaten

s cup water 1 tablespoon brandy

4 cups flour or whiskey (optional)

1 cup applesauce

Place first four ingredients in  large saucepan and bring to: boil. Let cool.
Add remaining ingredients and mix all together well. Place in greased and
floured angel cake pan or 2 loaf pans. Bake in 325 oven for 1% hours.
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Hors D’oeuvres

FRANKS WITH BEER

2 pounds frankfurters % cup prepared mustard

2 cups beer 2 tablespoons worcestershire
1 cup minced onion 1 teaspoon salt

1 cup catsup W teaspoon pepper

Y cup brown sugar

Cut frankfurters into bite size picces. Bring beer to room temperature. In
fondue pot (at range) combine beer with all ingredients except frankfurters.
Heat, stiming often. Simmer 10 minutes. Transfer to fondue stand. Dip
franks in hot sauce with fondue forks until heated through,

HAM ROLL UPS

1 pound boiled or baked ham, 1 pound ricotta
sticed thin chunk style pineapple

Spread ham slice with cheese and roll lengthwise. Cut into bite size pieces.

Fasten with toothpicks. Place pineapple chunk on pick. Serve cold or broil
slightly

HOT CHEESE BALLS

% pound grated parmesan cheese dash of cayenne pepper
% pound softened cream cheese I cup fresh white bread crumbs

2 eggs peanut or salad oil for frying
% teaspoon salt

In medium bowl, combine cheeses, eggs, salt and cayenne pepper. Beat
‘with wooden spoon until smooth. Form into 1 inch balls. Roll each lightly
in bread crumbs on wax paper and refrigerate. In decp skillet slowly heat 2
inches of oil. Fry cheese balls turning once for a minute or until golden.
Drain on paper towels. Makes 30 balls.

OLIVE SURPRISE

2 cups grated sharp cheddar cheese Y% teaspoon paprika

1 cup flour 3 10 4 dozen pitted green olives,
Y cup softened butter or margarine  drained

Mix first four ingredients together o make a dough and chill. Take 1

teaspoon ata time and shape into ball with an olive inside each one. Place in
400 oven for 15 minutes.
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PINEAPPLE CHEESE PIE

1 can crushed pineapple (20 0z.), drained
4 tablespoons white shortening

4 tablespoons sugar

1 cup flour

% teaspoon baking powder

1 large egg

Blend shortcning, sugar, flour and baking powder well. Add egg. Blend
well and shape into ball. Press dough into a 10inch glass pic plate making a
fluted edge. Line crust with pineapple. In blender combine 8 ounces
softened cream cheese, % cup sugar, 2 eggs, I tablespoon lemon juice, |
tablespoon flour, 1 cup milk, | cup all purpose cream and 14 teaspoons
vanilla. Pour into crust. Sprinkle with cinnamon. Bake in 350 oven for |
hour.

PUMPKIN SUNDAE PIE

1 nine inch pie shell, cooked
1% cups sugar

1 cup canned pumpkin or fresh
1 teaspoon pumpkin pie spice
% teaspoon salt

1 cup heavy cream

2 pints vanilla ice cream

Combine sugar, pumpkin, spice, salt in medium bowl. Beat cream sepa-
rately until Stiff. Fold into pumpkin mixture until no white streaks remain
‘Spoon 1% pins of slightly softened ice cream into cooked shell. Top with
pumpkin mixture. Freeze at least 2 hours. When ready to serve, spoon
remaining ice cream over top.

2
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DATE PUMPKIN COOKIES

% cup margarine % teaspoon salt
1 cup brown sugar, firmly packed 1% teaspoons cinnamon
1egg % teaspoon nutmeg

% cup pumpkin % teaspoon cloves

1 teaspoon almond flavoring 1 cup oats (uncooked)

1 cup flour 1 pkg. dates (8 oz.) cut up
1 teaspoon baking powder % cup chopped nuts

1 teaspoon baking soda

Cream margarine and sugar. Add eggs and beat well. Add pumpkin and
spices. Beat until blended. Sift dry ingredients together except oats. Add
oats to dry ingredients. Add o first mixture. Beat until blended. Add nuts
and dates and mix well. Drop by teaspoons on greased cookie sheet and
shape into oblongs. Place date or nut on each. Bake in 350 oven for 15
minutes. Cool slightly before removing. Makes about 3 dozen.

GERMAN BISCUITS

% pound butter or margarine

(room temp) 4 cups flour
%4 cup sugar % tsp. baking powder
1 egg, beaten 1 small jar seedless black raspberry preserve

Preheat oven t0 350. In large bowl place butter and mix with hands until
soft and glossy. Add sugar. Continue beating by hand until fluffy. Add
flour mixed with baking powder all at once. Work with hands until well
blended. Add cgg and sti in with fork. Blend well by hand. (dough is
sticky). Flour hands well and pull dough away from bowl. Pick up and
form into ball. Divide in half. On floured cloth or board, roll out to % inch
thick. Cut with 2 inch cutter, Place on ungreased sheet. Bake for 10
minutes only. Do not brown. Cool on sheet to set. Remove to rack. Cool
completely. Put 2 together with raspberry preserve and frost tops. Yields
52 completed biscuits.

Frosting:
Beat until creamy, I pkg. confectioners sugar, % cup white shortening, |
cge, I teaspoon vanilla and 3 tablespoons m

Qo Lracke
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BANANA OATMEAL COOKIES

1% cups flour, sified 1 cup sugar

% teaspoon baking soda Iegg

% teaspoon salt 1 cup mashed ripe bananas
% teaspoon nutmeg, 1% cup rolled oats

% teaspoon cinnamon % cup chopped nutmeats

% cup shortening

Sift first five ingredients together. Beat shortening untilcreamy. Gradually
add sugar and beat until light and fluffy. Add egg and beat well. Add
bananas. oats and nutmeats and mix thoroughly. Add flour mixture and
blend. Drop by teaspoons on ungreased sheet 1% inches apart. Bake in 400
oven for 15 minutes. Remove at once from sheet. Makes 3% dozen

CCHOCOLATE SNAP COOKIES

1 cup sugar 1% cups flour
3 cup shortening 2 teaspoons baking soda
1egg 1 teaspoon ginger

Y cup corn syrup 1 teaspoon cinnamon

2 envelopes liguid chocolate % teaspoon salt

Mix first five ingredients together. Sift flour, soda, cinnamon, ginger and
salt together and add to chocolate mixture. Mix well. Refrigerate 30
minutes. Shape into 1 inch balls. Roll in granulated sugar. Place on
ungreased cookie sheet 1% inches apart. Bake in 350 oven for 15 minutes.
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GUMDROFP COOKIES

4 eges 1 teaspoon cinnamon

2 tablespoons water 1 cup gumdrops (no black)
2 cups light brown sugar cut in small pieces

2 cups flour %4 cup chopped walnuts

% teaspoon salt

Beat eges with water until light. Add sugar and mix well. Add sifted dry
ingredients. Add gumdrops and nuts. Drop by spoonfuls on lightly ereased
9 13 shect. Bake in 350 oven for 25 minutes. Frost while warm.

Frosting.
Drop 1 egg in bowl. Break yolk with fork. St in 1% cups confectioners
sugar. Beat well. Add % teaspoon orange extract and Y cup confctioners

sugar. Beatin slightly creamed % cup butter and continue beating with fork
for 3 minutes.

PEACH COCOANUT COOKIES

%5 cup shortening ¥ teaspoon baking soda
% cup sugar % teaspoon salt
% cup corn syrup 1 teaspoon mumeg
Legg % teaspoon cloves
I can peaches (1 1b.) I cup cocoanut

drained, chopped % cup chopped nus

2 cups flour Y cup raisins
1 teaspoon baking powder

Mix shortening, sugar, syrup, egg and peaches thoroughly. Blend all dry
ingredients together. Add to mix and blend well. Sir in cocoanut, nuts and
raisins. Drop by heaping teaspoons on greased cookie sheet. Bake in 375
oven for 15-18 minutes. Makes 5-6 dozen

2%
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Dear Boston Kitchen Listener,

I hope you will e
Boston Kitchen Cookbook.

this Tenth Edition of the

These recipes represent some of the hundreds for
which we received the most requests on our Boston
Kitchen program during the past year, and I am sure they
will help you have more “Fun With Food.”

To all our Boston Kitchen listeners, many thanks for
your participation in our program.

ncerely yours,

L Anicn
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CANDIED GINGER NUT BREAD

% cup light brown sugar 3% teaspoons baking powder

% cup sugar salt 10 taste

2 tablespoons soft shortening % cup coarsely chopped nus

Iegg Y cup candied ginger, finely chopped
1% cups evaporated milk 3 cups flour

Y cup cold water

Mix sugars and shortening and cream well. Add egg and beat well. Add
water to milk and add alternately with flour (sifted with baking powder and
salt). St in nuts and ginger. Place in greased loaf pan. Bake in 350 oven
for | hour.

ENGLISH COFFEE BRAID

1'% cups scalded milk 2 eggs, lightly beaten
4 cup shortening 445 cups flour
e cup sugar 2 teaspoons cinnamon
1 teaspoon salt 14 cups raisins
1 envelope or cake

of yeast

Combine firstfour ingredients. Cool to lukewarm. Soften yeastin this mix.
Add eggs. Add flour mixed with cinnamon and raisins. Make a soft dough.

Knead unil smooth and elastic. Place in greased bowl. Grease top of
dough. Cover and let rise until double. Punch down. Let risc again until
double. Divide into 2 equal parts. Roll into a rectangle % inch thick. Cut
lengthwise into 3 sirips and braid. Place on greased baking sheet. Cover
and risc until double. Bake in 375 oven for 30 minutes. Cover with glaz:

1% tablespoons milk and | cup confectioners sugar. Sprinkle top lightly
with chopped nuts. Makes 2 loaves.
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SUGAR COATED BANANA DROPS

1% cups sugar 1% teaspoons vanilla

1% cups whole bran cereal 2% cups flour

% teaspoon cinnamon 3 teaspoons baking powder
Y% cup shortening 1% teaspoons salt

% cup butter 1 cup mashed bananas

2 eges

Preheat oven to 400. Combine % cup sugar with cereal and cinnamon and
roll or blend until fine. Place on waxed paper. Beat remaining sugar with
shortening and butter until light and creamy. Beat in cggs and vanilla. Sift
flour with baking soda and salt. Stir with bananas into creamed mixiure.
Drop by teaspoons into coating mixture. Shape into balls and place on
baking sheet. Bake 10 minutes. Makes $ dozen,

SUGAR COOKIES

% cup shortening % cup sugar
1 teaspoon salt 2 eggs, well bearen
1 teaspoon vanilla 24 cups sified flour

Combin shortening, salt, and vanilla. Add sugar, eggs and beat together
well. Add flour and mix well, Chill thoroughly. Roll on slightly floured
board % inch thick. Dip cutter in flour and cut. Place on greased sheet in
350 oven for 8 minutes until a light delicate brown.

29





index-24_1.png
BLUEBERRY CREAM PIE

1 pint blueberries % teaspoon salt

1% cups water 2 teaspoons lemon juice
1 phg. vanilla pudding (3 0z.) 1 tablespoon butter

Yo cup sugar 1 baked 8 inch pie shell

Wash blucberries. Bring berries and % cup of water to a boil in saucepan
for 3 minutes. Combine pudding, sugar, salt, lemon juice and remaining
water. Add 10 boiling water. Cook stirring until mixture starts 1o thicken
(about min.). Remove from heat. Add butter. Cool 10 minutes. Pour into
shell. Cover with saran and refrigerate. Before serving, garnish with
whipped cream

BROWNIE PIE

3 egg whites 1 teaspoon vanilla
%4 cup sugar pinch of salt
4 cup finely ground %4 cup finely chopped walnuts

chocolate wafers

Beategg whites until stiff peaks form, slowly adding sugar and salt. Fold in
wafers, walnuts and vanilla. Place in covered skillet and bake in 325 oven
for 35 minutes. Let cool completely. Top with whipped cream (o which
vanilla and sugar (0 taste have been added. Cover cooled pie completely.
Grate 1 square of bittersweet chocolate over top. Refrigerate | hour before
serving

2
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NO BAKE RUM CAKE

1 pkg. vanilla pudding & pie filling (not instant)
I pk. chocolate pudding & pie filling (not instant)
1 quart milk plus 1 cup

1 phg. anisette sponge cookies

2 teaspoons rum extract

Cut cookies in half lengthwise. Dip quickly in milk and line bottom of an 8
X 8 x 2 pan with cookies cut side up. Prepare pudding as for pic filling.
Cool. Add rum extract. Spread over cookics. Make another layer of
cookies. Spread top with chocolate pudding mix. Cover with saran wrap.
Refrigerate. Slice in squares to serve.

RAISIN DROP LITTLE CAKES

2 t0 2 cups all purpose flour %4 cup sugar
1 teaspoon baking powder 2 eggs

% teaspoon sall % teaspoon vanilla

I rounded tablespoon skim milk powder Y teaspoon orange extract
4 teaspoon baking soda Yo cup sour cream

1 tablespoon cornstarch milk to make % cup

% cup margarine 1 cup raisins

Sift 2 cups flour with salt, baking powder, and baking soda. Stir in
cornstarch and skim milk powder. Set aside. Cream margarine and sugar.
Add eges and beat until smooth and creamy with electric mixer. Remove
bowl from mixer and add flour mixture with spoon t0 creamed mixture,
alterately with milk mixture. Add more flour if needed. St in extracts.
Blend well. Stir in raisins. Grease large cookie sheets. Drop by heaping
tablespoons (3 acrossand 5 down). Bake in preheated 375 oven for 1210 15
minutes.
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ORANGE CONFETTI PIE

1 baked 9 inch graham cracker crust | envelope unflavored gelatin

1 phg. temon gelatin (3 oz.) % cup orange juice
1 pke. orange gelatin (3 oz.) 2 fresh oranges.
3 cups boiling warer 1% cups heavy cream

Prepare crust and cool. Prepare flavored gelatins as dirccted using 1% cups
boiling water for each. Pour cach into 8 inch layer cake pan. Refrigerate
uniil set. Sprinkle unflavored gelatin on orange juice o soften. Stir over hot
water until dissolved. Refrigerate unil consisténcy of unbeaten egg white.
Pecl and section oranges. Cut into bt size picces. Add to unflavored
gelatin mix. Beat 1 cup cream until stff and fold into gelatin mix. Cut
flavored gelatins into cubes % inch. Fold half of cubes into whipped cream
mix. Lightly ple in cooled crust. Refrigerate remaining cubes and pie for 3
hours. Before serving whip % cup cream and spread over pi. Scatter top
with remaining cubes. Py

PEARADISE LATTICE PIE

dough for 2 crust pie % cup sugar

1 can Bartlett pears (14 oz.), drained Y teaspoon cinammon
1 tablespoon lemon juice % teaspoon nuimes.

1 tablespoon orange juice butter

Y cup light cream

Line 9 inch pie plate with dough. Place drained pears on dough. Drizzle
juices over pears. Pour cream over mix. Combine sugar, cinnamon and
nutmeg together and sprinkle over pears. Dot with butter. Roll remaining
dough and make a lattice top. Bake in preheated 375 oven for 45 minutes.

PECAN MOCHA PIE

3 squares unsweetened chocolate 4 egg yolks

Yo cup butter % cup white sugar

% cup brown sugar, 1 teaspoon vanilla
Jfirmly packed 4 egg whites

% cup boiling water 1 cup chopped pecans

2 tablespoons instant coffee 1 unbaked 9" pie shell

Preheat oven o 350. Melt chocolate over low heat. Stirin butter and brown
sugar, Blend water and coffee. Beat yolks in small bowl at high speed unil
foamy. Beat in sugar gradually. Continue beating until yolks are thick and
pale yellow. Beat in vanilla, coffee and chocolate. With clean beaters beat
egg whites in arge bowl uniil stff. Fold chocolate mixture and pecans into
whites. Turn into crust. Bake 30 minutes unil pie springs back. Cool on
wire rack

2
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BUTTERSCOTCH PIE

1 baked 9 inch pie shell  cup brown sugar
4 teaspoons butter, melted 2 cgg yolks, slighly beaten
% cup flour % teaspoon vanilla

1 pint milk (hot)
pinch of salt

Melt butte and add flour. Gradually sir in hot milk. Add salt and sugar.
Cook until it thickens (about 5 min). Add egg yolks and vanilla and cook
over hot water for S inues. Let cool. Place in shell. Cover with meringuc
% cup egg whites, % teaspoon cream of tartar, % cup sugar, few drops of
vanilla. Beat whitcs until foamy. Add cream of tartar and beat unil St
Add sugar gradually. Continue beating 5 minutes. Add vanilla. Spread on
cooled pie and bake 15 minutes in 300 oven,

CHERRY APPLE PIE

Pastry: In large mixing bowl place 2 cups flour, 1 teaspoon salt, % cup
shorténing, % cup butter, 2 tablespoons cold water. Beat at low specd untl
particles are fine. With floured fingers, press 2 cups of mixture cvenly and
firmly over botiom and sides of a 9 inch pie plate, fluting cdges.

Filling: % cup sugar

2 tablespoons cornstarch

1 can tart red cherries (1 lb.)

4 drops red food coloring (optional)
2 cups pared, sliced apples

% teaspoon nutmeg.

Combine sugar and cornstarch in saucepan. Add cherry juice and coloring.
Cook over medium heat sirring constantly until it thickens. Remove and
stirin cherrics, apples, and nutmeg. Place inshell. Sprinkle with remaining
crust mix and sprinkle with sugar. Bake in 450 oven for 10 minutes, then in
375 oven for 30-35 minutes until apples are tender. Cover edges of crust
with foil during last 15 minutes.
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APPLE NUT POUND CAKE

1% cups oil 3 cups flour

2 cups sugar 2 teaspoon baking soda

3 eggs, beaten 1 teaspoon salt

2 teaspoon vanilla 1 cup walnus, coarsely chopped

3 cups apples, peeled, chopped

Mix oil and sugar. Add eggs and vanilla and beat well. Add apples all at
once. Do not use mixer. Sift dry ingredients. Add gradually. Add nuts.
Pour into greased and floured tube pan. Bake in 350 oven for 11 hours. Let
set 5 minutes before removing from pan.

e S U —

BANANA COFFEE CAKE
2 cups unsified flour 1 tablespoon lemon juice
1 cup sugar 2 teaspoon baking powder
1 cup mashed ripe bananas (2 large) 1 teaspoon baking soda
Y% cup shortening. Y teaspoon salt
3 eggs

Combine all ingredicnts. Beat at low speed to moisten all ingredients.
Scrape bowl occasionally. Beat at medium speed for three minutes until
fluffy. Pour into greased and floured tube pan. Bake in 350 oven for 45 to
55 minutes. Cool on rack for 15 minutes. Loosen and remove.

Frosting.

Heat 2 tablespoons butter in small saucepan uniil light brown. Blend in 1
cupsifted confectioners sugar, 1 tablespoon milk, % tcaspoon vanilla, and
2 tablespoons finely chopped slivered almonds. Spread on cake and
sprinkle with nuts. Serve warm or cold. Serves 12

7]
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STUFFED MUSHROOMS

12 whole mushrooms % cup dry sherry
2 tablespoons oil Y cup seasoned breaderumbs
1 onion, chopped fine 1 teaspoon garlic powder
% pound hamburg 1 teaspoon salt
2 slices prosciutto, 4 teaspoon pepper.
chopped (optional) Y cup parmesan cheese

Remove stems and chop fine. Cook hamburg and onions i oil until brown.
Add chopped stems, prosciutto, and sherry and cook 5 minutes. Add bread
crumbs, and scasonings and mix well. SUuff caps. Sprinkle with cheese.
Broil 3 inches from heat for 2 to 5 minutes. Can be reheated at 350 for §
minutes if necessary

STUFFED PEPPERS

5 medium peppers 1 cup celery, diced
1 pound hamburg % cup bread crumbs
Yo cup dark raisins salt and pepper 10 taste

Mix al ingredients except breaderumbs together. Place a litle oil in frying
‘pan and saute mixture until meat is completely browned. Add crumbs and
mix together. Saute S minutes. Remove from heat. Wash and dry peppers.
Cut offtops with stem. Remove seeds and pulp. Fill with mixture. Place in
baking pan. Cover with foil. Bake in preheated 400 degree oven for | hour.
Remove foil and cook 15 minutes more. Turn off heat and leave 15 minutes
more.

ZUCCHINI CASSEROLE

4 cups succhini, peeled, Yo cup evaporated milk
cooked and mashed % cup grated cheddar

Lesg cheese

1 can eream of mushroom soup I medium onion, chopped

1 cup saline cracker crumbs Salt and pepper 10 taste

% stick margarine, melted

Peel and cook zucchini in 4 little water. Drain. Mash and place in bowl
Add all remaining ingredients and mix very well, Place in buttered 9 inch
square dish uncovered. Bake in 350 oven for 25 minutes only. Serve in
small berry dishes.
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BROWNIE CAKE

1 pkg. chocolate pudding mix (regular)

1 phg. chocolate layer cake mix (2 layer size)
1 pkg. semi-sweet chocolate bils (6 oz.)

1 cup walnuis, chopped

Prepare pudding asdirccted. Cool,stirring occasionally while cooling. Stir
in dry cake mix and stir well. Place in greased 13 x 9 x 2 pan. Sprinkle with
chocolate bits and nuts. Bake as directed on package. Cool completely
before cutting.

CHEESE CAKE

1 pound cream cheese 4 eggs

1 small ricotta 2 tablespoon lemon juice
1 pint sour cream % teaspoon vanilla

3 ths. flour 3 tablespoons cornstarch
1% cups sugar e cup butter, melted

Blend cream cheese and ricotta with mixer. Add sugar and eggs one at a
time. Add remaining ingredients and mix well. Pour into buttered 9 inch
springform pan. Place in cold oven at 325. Bake | hour. Shut off oven and
leave 2 hours with door closed.

CHERRY PECAN CAKE

8 ounces cream cheese, sofiened 2% cups sified flour

1 cup margarine 1% teaspoon baking powder

1% cups sugar 1 jar maraschino cherries (8 oz.)
1% teaspoon vanilla drained, cut in half

deggs % cup chopped pecans

‘Thoroughly blend cream cheese, margarine, sugar and vanilla. Add cggs
one at a time. Mix well after each addition. Gradually add 2 cups flour
Sifted with baking powder. Combine remaining flour with cherries and
nuts. Fold into batier. Place in greased 10 inch tube pan or bundt pan.
‘Sprinkle with % cup of nuts. Bake in 325 oven for | hour and 20 minutes.
Cool 5 minutes and remove from pan. If glaze is desired use while cake i
warm.
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CHOCOLATE FUDGE ROLL

4 eggs, separated % pkg. vanilla sugar
% teaspoon salt Ya cup potato starch
% cup sugar % cup cocoa

Beat egg whites with salt. Gradually add % cup sugar. Beat until tiff. Ina
scparate bowl, beat egg yolks with remaining sugar and % cup vanilla
sugar until thick and lemony. Stir into yolks at low speed the potato starch
and cocoa. Fold yolk mixture into whites gently. Line a greased jelly roll
pan with brown paper. Cut to size and grease paper. Spread mixiure over
jelly roll pan. Bake in 400 oven for 12-15 minutes unil top springs back.
“Turn over on towel sprinkled with mixture of cocoa and potato starch. Trim
edges. Remove paper and roll up in cloth and cool before filling

Filling.

Melt 6 0zs. bittersweet chocolate in bowl over hot water, Meanwhile beat 2
eges with % cup solid shortening. Add melted chocolate and beat wel.
Spread over unrolled cake and reroll. Top can be frosted if desired.

COCOANUT CAKE

1 cup sugar ¥4 teaspoon lemon exiract
3 tablespoons melied butter 2 cups flour

1 esg 2 teaspoon baking powder
1 cup mitk ¥ teaspoon salt

Y cup cocoanut

Mix sugar, butter and egg together. Add cocoanut. Mix in flour, baking
powder and salt alternately with milk and lemon extract. Beat 2 minutes.
Pour into a 9 x 5 loaf pan or round pan. Bake at 375 for 1 hour.
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CHOCOLATE APPLESAUCE CUPCAKES

% cup white shortening 1 teaspoon cinnamon

1 cup sugar % teaspoon allspice
Iegg ¥4 teaspoon numeg

1 cup applesauce 1% teaspoon baking soda
1% cups sified flour 1 teaspoon water

¥ cup sified regular cocoa

Cream shortening and sugar. Add egg and beat well. Add applesauce, beat
on low speed. Sift flour, cocoa and spices. Blend in gradually. Dissolve
baking soda in water and add. Blend well. Plac in greased muffin tins or
Tiners. Bake in 350 oven for 25-30 minutes. Frost with chocolate frosting
Makes 16 large cupcakes,

CHOCOLATE CHIP APPLE CAKE

6 apples, pecled & sliced thin 1 teaspoon salt

5 tablespoons sugar % cup orange juice

5 teaspoons cinnamon 4 eggs

3 cups flour, sified 1 cup oit

1 tablespoon baking powder 1 t5p. vanilla

2 cups sugar % cup chocolate chips

‘Combine apples, 5 tablespoons sugar and cinnamon. Set aside. In a large
bowl, place flour, baking powder, sugar, and salt and form a well. Pour
orange juice, eggs, oil and vanilla into well. Beat with wooden spoon until
well blended. Grease a bundt or large tube pan, and alternately add bater,
applesand chocolate chips (3 times). Bake in 350 oven for I hourand 20 0
30 minutes.
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CLAM CHOWDER

2 slices bacon, cut up 1% cups water
1 medium onion, sliced 2 cans minced clams (7% oz. each)
1 medium potato, diced 1 can whole baby clams (7% oz.)
1% teaspoons salt 2 cups milk

pepper 2 tablespoons butier

In medium saucepan saute bacon until nearly crisp. Add onions and cook
unil tender. Add potato, salt, pepper and water. Boil until potatoes are
tender. Add clams and liquid, milk and butter. Cook three minutes. Do not
boil. To thicken: beat some of the chowder unfil creamy and return o pan.
Serve with crackers.

COLD CUCUMBER SOUP

¥ cup cold water
4 cucumbers, cut up
2 cloves garlic, minced
4 onions, chopped
salt and pepper
1 can green pea soup
1 cup all purpose cream
curry powder
sour cream for garnish

Place water, cucumbers, garlic, onions, and salt and pepper in blender.
Blend thoroughly. Put through sieve. Add pea soup and cream. Place in
bowl. Dot with sour cream and sprinkle with curry powder.

2
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BAKED FISH SUPREME

2 pounds white fish 4 ounces sliced mushrooms or fresh
seasoned salt 2 tablespoons flour

1% fresh tomatoes Yacup chopped parsley

8 slices swiss cheese 6 tablespoons sherry.

2 tablespoons butter or margarine I cup light cream
2 small onions, chopped

Cut fish into 8 serving pieces. Sprinkle with seasoned salt on both sides.
Amange in greased 9 x 11 pan. Cut tomatoes into 8 slices. Put a slice on
‘cach piece of fish. Top with cheese slices. Saute mushrooms and onions in
butter. Stir in flour, 1% teaspoons seasoned salt and parsley. Combine
‘mushroom liquid and enough water to make % cup. Gradually add this with
sherry and cream to saute pan. Cook and stir until thickened. Pour over
fish. Bake in 400 degree oven 20-30 minutes until fish flakes.

B —
BAKED STUFFED SHRIMP

2 pounds large shrimp Yo cup sherry wine
4 cups bread crumbs % cup chopped crabmeat
% cup chopped onion 1 clove garlic, chopped
% pound butter 4 tablespoons paprika

Saute onion in butier until transparent. Add crabmeat and garlic. Remove
from heat and add sherry and paprika. Mix with bracad crumbs. Remove
shells from shrimps, leaving tail. St from the back to butterfly. Remove
vein and wash with cold water. Spread shrimp on buttered cooky sheet.
Place 3 tablespoons of stuffing on each shrimp.

Mornay Sauce:
Add 2 tablespoons grated cheese 1o 1 cup of medium cream sauce, 2
tablespoons butter, dash of cayenne pepper. Use | tablespoon of sauce on
each shrimp before baking. Cover with foil

Bake in 400 oven for 12 to 15 minutes. Remove foil and brown 2.3
‘minutes. Serve with melted butter and garnish with lemon wedges.

.
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FRENCH ONION SOUP

Yo cup butter

4 cups onions, thinly sliced

1 teaspoon salt

Y teaspoon pepper

6 cups hot warer

5 beef bouillon cubes

1 teaspoon worcestershire sauce

Melt butter i saucepan. Add onions and saute until golden. Sprinkle with
salt and pepper. Add water and remaining ingredients. Bring to boil and
simmer 45 minutes. Serve with toast points and grated cheese. Serves 6.

YOGURT SOUP

1% cups water
% cup skinless wheat o pearl barley
4 cups meat or chicken broth
3 cups yogurt
% cup chopped onion (optional)
1 egg
e cup buttr, melied.
1% tablespoons dried mint
salt and pepper to taste

In a 3 quart saucepan place wheat and water. Wash and soak overnight
Drain. Boil in broth until tender. Add onions, salt and pepper. Beat yogurt
and cgg together. Pour some wheat mix slowly into yogurt mixture. Stir
together constantly. Add mint to melted butter and add to soup. Heat and
serve,
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OYSTERS ROCKEFELLER

% pint oysters, reserve liquid 2 tablespoons anchovy paste

1 package frozen leaf spinach  salt 10 taste
3 tablespoons butier cayenne pepper 10 taste

2 shallots, chopped fine worcestershire o taste

3 tablespoons flour 3 tablespoons swiss cheese, grated
5 cup light cream % teaspoon nuimeg

1 egg yolk. beaten seasoned bread crumbs (below)

Cook spinach, drain out dry and cut up roughly. Set aside. In saucepan
saute shallots in butter. Add flour. Cook slowly 2 minutes. Add cream, egg
yolk and liquid from oysters. Beat with whisk until very thick. Add
anchovy pase, salt, cayenne, and worcestershire. Cut cach oyster into 3
pieces. Add to sauce. Add spinach, swiss cheese and nutmeg. Butter 8-10
shells. Divide mixture evenly. Top with seasoned crumbs. Dot with butter.
Bake in 400 oven for 15-20 minutes until golden.

Seasoned Crumbs:

Combine 1% cups toasted bread crumbs, 1 small clove garlic, pressed, 2
tablespoons grated swiss cheese, | ablespoon chopped fresh parsley, salt
and pepper. Mix all together with enough melted butter o bind.

POACHED FILET OF SOLE

1 can condensed cream of shrimp soup
e cup milk
2 pounds filet of sole
1 teaspoon salt
Y cup grated cheddar cheese
Y cup dairy sour cream
chopped parsley

Place soup in small saucepan. Add milk. Heat siing occasionally unti
smooth. Wash and dry flet. Place in large skilet with | cup water and
salt. Bring o boil, reduce heat and simmer covered, 3 to 5 minutes until
fish flakes. Remove to hated serving dish. Stircheese and sourcream into
hot soup until cheese melts. Pourover fish and garnish with parsley. Serves
6
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FISH SWIRLS

1% pounds fish filets 1 tablespoon minced onion
salt and pepper to taste 1 tablespoon flour
% teaspoon MSG % cup of milk
1% teaspoons butter % cup cream of mushroom soup
1 cup chopped mushrooms Sinely chopped parsley

Wipe filets with damp towel and dry thoroughly. Season with salt and
pepperand MSG. Cutintostrips | inch wide. (8 fotal). Grease 8 cup muffin
tin lightly. Roll up fish and place i each cup. Chop remaining fish and set
aside. Lightly saute onion and mushrooms in butter. Stir in flour. Blend in
milk, stiring constantly unil sauce thickens. Combine with reserved
chopped fish and scason to taste. Place mixture on swirls and garnish with
parsley. Bake in preheated 400 degree oven uniil done.

LANGOUSTINO AND CHEESE

6 stices white bread % teaspoon dry mustard
1 pound langoustinos salt to taste

% pound Old English Cheese 3 eags, beaten

% butter or margarine, melted 1 pint milk

Break bread into_bite-size pieces. Break cheese info bite-size picces.
Arange langoustinos, bread, and cheese in several layers in greased
casserole, ending with cheese on top. Pour melted butter or margarine over
mixture. Add mustard and salt to beaten eggs. Add milk and mix together.
Pour over casserole. Cover and refrigerate overnight. Bake, covered, next
day in 350 over for | hour. Serves 4-6.

LOBSTER CHINESE STYLE

1 live lobster % tablespoon hoi sin sauce
1 clove garlic, minced 1 tablespoon gravy coloring
1 pound ground pork % tablespoon MSG

2 cups chicken broth 1 tablespoon black beans

4 cup soy sauce

Boil lobster. Saute garlic and pork until thoroughly cooked. Add broth, and
remaining ingredients except lobster. Bring to a boil. Break lobster into
picces and add. Simmer 10 minutes. Add cornstarch and waer to thicken
mixture. Add beaten egg. Top with chopped scallions.
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SCALLOPS ORIENTAL

2 pounds scallops 1 teaspoon curry powder
% cup honey 1 teaspoon lemon juice
% cup prepared mustard lemon wedges

Rinse scallops well and place in pan. Combine next 4 ingredients and mix
well. Brush scallops with mixture. Broil 4 inches from heat untl slightly
browned. Turn scallops. Brush with remaining sauce. Broil 10 minutes
more. Garnish with lemon wedges. Serves 6.

SHRIMP AND ARTICHOKE CASSEROLE

6% tablespoons butter 1 pound shrimp. cooked and cleaned

4% tablespoons flour Y4 pound fresh or canned mushrooms,cut-up
%4 cup heavy cream Y cup sherry
% cup milk 1 tablespoon worcestershire

salt and pepper 10 taste % cup grated parmesan
1 can ariichoke hearts (#2) ~ paprika

Melt butter and saute mushrooms for two minutes. Stirin flour and blend.
Gradually add milk and cream, stirring constantly with whisk. When thick,
add salt and pepper. Arrange artichoke hearts on bottom of an 8 x 8 baking
dish. Place shrimp on top. Sprinkle with parmesan cheese and paprika.
Bake in 375 oven for 20-30 minutes. Serves 6.

SWISS CRAB CASSEROLE

% stick butter 2 cups shredded swiss

% cup chopped celery cheese (8 oz.)

% cup chopped onion 1 can sliced mushrooms

% cup chopped green pepper (4 02.), drained

% cup flour %5 cup olives, sliced

1 teaspoon salt % cup toasted almonds,

2 cups milk sliced

2 cups cooked rice, cooled 2 tablespoons butter, melted

2 phgs. frozen crabmeat (6 0z. ea.) ' cup dry bread crumbs

thawed and drained 3 slices swiss cheese.

(1 x 3* strips)
parsley

In saucepan melt butter and saute celery, onion and green pepper. Blend in
flour and salt. Remove from heat. Gradually add milk. Return o heat and
ook, stirring constantly until mixture thickens. In large bowl, combine
tice, crabmeat, swiss cheese, mushrooms, almonds, and olives. Add sauce
and toss lightly to blend. Place in greased 2 quart casserole. Combine
melted butter and breadcrumbs. Sprinkle over top. Bake in 350 oven for 30
‘minutes. Remove from oven and arrange cheese strips on op. Let stand 5
minutes and gamish with parsley.
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TROUT WITH MUSHROOMS

1 celery stalk, diced
4 shallots or green onions
Y pound sliced mushrooms
Y cup clarified butier

% cup white wine

2 trowt (1'1b. each)

Saute vegetables in butter or margarine until soft. Place trout in baking
dish. Combine wine and clarified butter together and baste trout. Broil S
minutes on each side. basting several times. Remove from oven (o platier
Pour sauteed vegetables over top and remaining wine mixture. Bake in 400
degree oven for 5 minutes.

BAKED SURPRISE PORK CHOPS

6 pork chops 1 teaspoon salt

5 tablespoons shortening pepper 10 taste

1 large potato or sweet potato 2 teaspoons paprika

1 cup sliced onions garlic powder (optional)

Preheat oven o 350. Line pan with foil and dot with shortening. Peel and
slice potato and place a layer in bottom of pan. Season lightly. Place on a
Iayer of onions. Trim pork chops and season with salt and pepper, paprika
and garlic powder if used. Place over potatoes. Bake for 30 minutes. Turn
chops and potatocs and add % cup water. Bake 45 minutes longer.

"
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LEG OF LAMB

1 leg of tamb. 1 teaspoon sugar
salt and pepper water

1 cup sirong coffee 2 tablespoons flour

%o cup cream 2 tablespoons red curran jelly

‘Wipe leg of lamb with damp cloth. Place in roasting pan. Rub fat surface
with salt and pepper. Roast at 350 for 30 minutes per pound. After | hour
add coffee mixed with cream and sugar to pan. Baste lamb occasionally
during remaining cooking time. Ad water f needed. Let set 15 minues
before carving.

Gravy:

Skim fat off pan liquid. Place 2 tablespoons fat in small saucepan. Add
‘enough water to roasting pan o make 2 cups liquid. Heat fat in saucepan.
Stir in flour and cook | minute. Add liquid from pan, stirring constantly
unil sauce thickens and bols. Simmer | minute. Add jelly. Str to blend.

LIVER IN SPANISH SAUCE

1 pound liver, cut in strips 4 green pepper, diced

Weup flour 2 cups solid pack tomatoes
salt and pepper dash of cloves

3 tablespoons shortening 1 tablespoons flour

1 small onion, coarsely diced

Combine flour with salt and pepper and coat liver. Heat shortening in
heavy skillet and brown liver. Place remaining ingredients in blender for 15
seconds. Pour over liver and cook, uncovered, until slightly thickened.

MEATBALL STEW

1% pounds hamburg 4 large potatoes, cut in eighths
5 cup breaderumbs 1 large onion, coarsely chopped.
Tegg 5.cup Al sauce

1 teaspoon salt 5 cup catsup

 teaspoon pepper water

6 carros, cut in % inch slices

‘Combine first five ingredients together. Form into meatballs, 1% inches in

jiameter. Set aside. Place carrots and onions in a dutch oven and 2dd
enough waer to cover. Cover and cook 15 minutes. Add A-I sauce and.
catsup. Sirto mix. Add meatballs and simmer slowly | hour. Add potatoes.
and cook until done. Serves 6.

10
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CHICKEN KIEV

%4 cup softened butter 1egg
1 tablespoon chopped parsley 1 tablespoon cold water

1 tablespoon finely cut chives flour

1 tablespoon finely minced shallots % cup packaged breaderumbs
% teaspoon salt Yo cup buter

% teaspoon pepper

6 whole chicken breasts,
boned and skinned
salt and pepper

Prepare chicken. Mix softened butter, parsley, chives, shallots, salt and
pepper. Shape into 6 sticks. Chill or freeze untl firm. Place | chicken
breast between 2 pieces of wax paper. Pound slighily with cleaver. Repeat
with remaining breasts. Place | stick of herbed butter on each breast. Roll
o enclose. Close edges with toothpicks. Sprinkle lightly with salt and
pepper. Beat ez and water together. Dredge breasts with flour. Dip in cgg.
Roll well in bread crumbs. Heat buter in large skillet over medium hea.
Saute until golden on all sides. Tum gently. Place chicken in shallow
baking pan. Bake in 400 oven for 15-20 minutes

LAMB SUPPER DISH

%o cup dry vermouth 1 cup cooked peas

2 cups chopped cooked lamb 1 pimiento chopped

2 tablespoons butter 2 hard cooked eggs, quartered

1 medium onion, chopped 1 tablespoon worcestershire sauce
1 tablespoon flour 1 cup milk

1 teaspoon salt 1 can sliced mushrooms, drained

1 teaspoon basil

Pour vermouth over lamb and let stand 15 minutes. In heavy skillet, melt
butter, add onions and cook until light brown. Stir in flour, salt and basil,
and worcestershire sauce. Gradually stir in milk. Cook until slightly
thickened (5 min.) Add meat and vermouth. Stir until hot and bubbly. Add
peas, pimiento, eggs and mushrooms. Pour into a hot dish and serve.

9
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STUFFED BEEF ROLLS

Yo cup chopped onion 2 tablespoons flour
Yo cup chopped green pepper 2 tablespoons shortening

2 tablespoons butter 8 ounces tomato sauce

1 cup cooked rice 1 table spoon brown sugar

W teaspoon dried oregano 2 teaspoons worcestershire sauce

1% pounds beef round steak, % inch | beef bouillon cube, crushed

Cook onions and peppers in butter until tender. Remove and combine with
rice and oregano. Cut steak into 6 rectangular pieces and pound to 6inch by
4inchsize. Place 2 tsblespoons rice mixture on each. Roll up like elly roll,
tuck in edges and tie securely. Coat rolls with mixture of flour, salt, and
pepper. Brown meat slowly in shortening. Combine remaining ingredients
with % cup water. Pour over meat. Cover and simmer | hour. Serves 6.

SWEET AND SMOKEY CHICKEN

12 chicken thighs or 3 lbs. cut up chicken
3% cup thickly sliced onion
light hickory smoked salt
1 cup catsup
1 cup maple syrup.
4 cup vinegar
2 tablespoons prepared mustard

Place onions in bottom of an § x 12 casserole. Sprinkle chicken on both
sides with hickory smoked salt. Place on onions. Combine remaining
ingredients to make a sauce and pour over chicken. Bake in 350 oven for
1% hours until well done.

2
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PORK CHOPS WITH SPICY PEACHES

6 pork chops, % inch thick % teaspoon cinnamon

1 teaspoon salt % teaspoon ginger

% teaspoon pepper % teaspoon ground cloves
1 pound can peach halves in syrup 2 tablespoons flour

Y4 cup light corn syrup Yo cup warer

1 teaspoon lemon juice

Inskillet brown chops on both sides over medium heat. Pouroffexcess fa
Sprinkle with salt and pepper. Drain peaches (reserve Y% cup syrup).
Combine reserved syrup, com syrup, lemon juice, and spices. Mix well
Pour over chops. Cover and cook over low heat 30 (o 45 minutes until
chops are cooked. Add peach halves. Heat and serve. Blend flour and
water and st into liquid in skillet. Bring to boil stirring constantly.
Rermove and spoon over chops. Serve immediately

SPANISH HAMBURG DELIGHT

1% pounds ground beef 1 tablespoon finely chopped parsley
% pound ground pork 4 cup carsup

1'% teaspoons salt % cup stuffed olives, cut in half

% teaspoon pouliry seasoning 2 tablespoons minute tapioca

1 small finely chopped onion 2 cups canned tomatoes

2 tablespoons finely chopped green pepper

Combine all ingredients except catsup and olives. Blend well. Spread in a
12 %8 x 2 pan. Pour catsup over top. Decorate with olives. Bake in 375
degree oven for 30 minutes. Cut into squares.

STEAK WITH MUSHROOM SAUCE

i cup flour 1 can condensed cream of
4 teaspoon pepper mushroom soup (10% oz.)
1 teaspoon salt 4 can water

1% pounds sirloin, % inch thick Y cup sour cream

2 tablespoons shortening

Combine flour, salt, and pepper and pound into steak with heavy object. In
large skillet brown the steak on each side in the shortening. Add soup and
water. Cover and cook over low heat 45 minutes or uniil tender. Stir often.
Just before serving str in sour cream. Serves 4-6.
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EGGPLANT ROLLS

1 medium eggplant, onion powder
peeled, sliced thinly 4 ounces muenster cheese,
1 can tomato sauce (8 oz) shredded
oregano salt and pepper 10 taste
bay leaf

Brown cggplant slightly in teflon fry pan. Remove from pan. Place a small
amount of cheese at larger end of each slice of eggplant. Reserve some
cheese. Roll up. Place rolls in baking dish and top with seasoned sauce.
‘Sprinkle with remaining cheese, salt and pepper. Sprinkle with romano or
parmesan cheese and oregano. Bake in 350 oven for 20-30 minutes.

GREEK COLD BEAN SALAD

% pound Navy pea beans Juice of 2 lemons

or canned cannoloni salt and pepper 10 taste
2 onions, thinly sliced 3 Stalks celery, diced
% cup salad oil % cup parsley, chopped

‘Soak beans overnight and drain. Cook slowly in fresh unsalted water until
soft but not mushy. Drain again. Place beans in large bowl. Add onions and
all remaining ingredients. Mix well and serve at oom lemperature or
slightly chilled.

HOT VEGETABLE SALAD

1 tablespoon butter 2 cups hot cooked wax beans
1 cup walhuat halves or green beans
and pieces 2 cups hot cooked cauliflower
¥ teaspoon dried dill, Slowerettes
rosemary or oregano small crisp lettuce leaves
2 cups hot cooked carrors, 1 teaspoon seasoned salt
sickd Y& inch thick, diagonally heated bortled French or

Italian salad dressing

Melt butterin skilet. Add walnus. Sprinkle with herb of your choice. Stir
over moderate heat S minutes until walnuts are lightly toasted. Arrange hot
vegetables and walnuts on lettuce. Sprinkle with seasoned salt. Serve with
heated salad dressing. (Vegetables can be pre-cooked unil crisp and
heated)

1
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Vegetables

BAKED STUFFED ONIONS

16 large whole yellow onions
4 cups stuffing
1 cup hot stock or consomme

Without peeling onions, drop them into a quantity of boiling water and
simmer 2 minutes. Drain. When cool, slip off skin. Lightly butter two
casseroles or baking dishes. Spread some stuffing on bottom of dishes.
Stand onions up. Top with remaining stuffing. Bake in 350 oven for | hour
or uniil tender. Baste occasionally with hot stock.

CREOLE LIMA BEANS

% cup salt pork, diced % teaspoon salt
2 medium onions, chopped 4 teaspoon pepper
3 stalks celery, chopped % teaspoon paprika
1 green pepper. chopped 2 cups cooked lima beans, drained

1 can tomatoes

Try outsalt pork. Remove pork bits. Brown onions. Saute celery and green
pepper. In a casserole or large pan add all ingredients and simmer 10
minutes.

3





index-17_1.png
INDONESIAN RICE

2 cups rice 4 teaspoon cinnamon
3% cups chicken broth 4 teaspoon dried ground
5 cup oil chill pepper
2 cups onions, chopped 1 teaspoon ground
3 garlic cloves, minced coriander
2 cups cooked chicken, 2 tablespoons cashew
Julienne cut nuts
1% cups diced ham 4 tablespoons peanus
1 cup shrimp, cooked, butter
diced

Wash rice under cold water several times. Drain and combine rice with
broth in saucepan. Cover. Bring to boil. Cook over low heat for 20
minutes. Spread on flat surface 10 cool and dry. Refrigerate for 2 hours.
Heat il in deep skillet. Saute onions and garfc for 10 minutes. Stirin ric.
Saute unil brown. Sti frequently. Mix in remaining ingredients. Cook
over low heat 10 minutes. Stir occasionally. Serves 6 to 8.

SCALLOPPED POTATOES

2% pounds Idaho potatoes % pound mushrooms,

3 tablespoons flour sliced
salt and pepper 10 taste 1 can chicken broth (14 0z.)
chopped parsiey 4 tablespoons sherry.
Inalian herbs (optional)

Yo cup butter s cup parmesan cheese

Preheatoven o 375. Peel potatoes and slice thin. Toss with flour. Alternate
layers of potatoes with mushrooms in a well buttered baking dish. Sprinkle
ach layer with seasonings and parsley. Mix broth with sherry and pour
over all. Cover, Bake 45 minutes. Uncover, sprinkle with cheese and
continue baking 30 minutes until brown,
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