Fresh Basil Pesto

1 cup firmy packed, snipped fresh basi

% cup sni pped parsl ey

% cup grated Parmesan or Romano cheese (2 0z).
Y2 cup pine nuts, wal nuts, or al nonds

1 or 2 cloves garlic, quartered

Y, t easpoon salt

1/ 3 cup olive or cooking oi

Pl ace basil, parsley, cheese, nuts, garlic and salt in
bl ender contai ner or food processor bowl. Blend with
several on-off turns until a paste forms. Wth
machi ne running slowy, gradually add the oil and
blend until mxture is the consistency of soft butter.
Turn into a storage container. Refrigerate up to one
nmonth or freeze as needed. Thaw pesto before using.
Makes one cup.



Ber nai se Sauce

% c butter; 1 T minced green onion or shallots, %2t white pepper, Y2t tarragon leaves, %2 t
chervil, 2% T red wine vinegar, 22 T Chablis or other dry white wine, 3 egg yolks, 2 T
water, Y4 c finely chopped pardsley, 1t lemon juice, salt to taste

(1) Melt butter in small saucepan and keep warm. Combine onion, pepper, tarragon,
chervil, vinegar and wine in the top of a double boiler and place over direct heat.
Simmer until almost al the liquid has evaporated. Cool to lukewarm. (2) Beat the egg
yolks with water, then blend into onion mixture. Place overhot water and cook, beating
constantly with whisk until thick. Remove from heat. (3) Add atablespoon of butter at a
time, whisking vigorously, until all butter is absorbed. The sauce will separate if the
butter is added too fast or too much at atime. (4) Add the parsley and stir until well
blended. (5) Stir in the lemon juice, then season with salt and additional pepper, if
desired. Keep warm over hot water. This makes 1 cup of sauce.



Broccoli Casserol e

2 stal ks of fresh broccoli or 2 pkgs of frozen
br occol

1 can condensed Cream of Mishroom soup

2 eggs slightly beaten

% cup cheddar cheese shredded

Y, cup of mayonnai se

1 small oni on chopped

1 cup Pepperidge Farm Seasoned Stuffing Crunbs
Y% stick butter

Cook and drain broccoli. Put in 2 qt casserole dish.
Stir in egg, soup, onions and mayonnai se and mx well.
Sprinkle grated cheese on top. 350°F for 20 m nutes.
Renove pan from oven and spread stuffing crunbs on
top. Pour nelted butter over crunbs and return to
oven for another 20 m nutes.



Barbara' s Ham 3 aze

Score and rub with nustard, brown sugar and cl ove.
Cook sauce on stove for 15 m nutes.

1 can whol e cranberry sauce
1 can crushed pi neappl e

% cup brown sugar

1 teaspoon cl ove

Cook ham at 325°F. Wen the ham browns add sauce and
bake 1 to 1%2hrs. Add water to pan if needed. Renove
the ham Put pan on stove to make gravy. My need
wat er .



Emly’ s Blueberry Muffin Cake

Chatters - Hubby and | have been known to devour this whole
cake all by ourselves. Because it so closely resenbles the
bl ueberry nmuffins that are sold in a |large departnent store
i n Boston

1 Y2cup of sifted flour

1 teaspoon baki ng powder

% teaspoon salt

% cup margarine or butter

1 cup sugar

2 eggs

1/3 cup mlk

1 teaspoon vanilla

1 Y% cups blueberries floured

Sift flour, baking powder and salt together. Creamthe
shortening with the sugar until fluffy. Add eggs one at a
time and beat well. Add flour mxture to creanmed m xture
alternately with mlk. Mx extrenely well. The |onger you
can beat it the better it can be. Fold in vanilla and
floured berries. Pour batter into well-greased square pan
Sprinkle with granul ated sugar. Bake at 350°F for about 40
m nut es.



Forget Me Nots

Beat two egg whites until creamy. Then add 2/3 cup
sugar and beat til stiff. Fold in one cup of nuts, one
cup chocolate bits, and one tsp vanilla.

Drop on foil pan heaping half a teaspoon.

Bake at 350°F then turn oven off imredi ately.



Appl e Cake

can Constock sliced appl es
eggs

cups sugar

t easpoon ci nnanon

t easpoon vanill a

% cup veget abl e oi

2 cups flour

2 teaspoons baki ng soda

% t easpoon salt
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Chop apple slices. Mx all ingredients together.

in apples. Bake at 350°F for 45 mnutes in an
ungreased 13" x 97 pan.

Toss



Artichoke D p

1 4 oz. jar of pinmentos

1 14 oz can artichoke hearts

3 to 4 oz can of diced green chiles

1 Y% cup of mayonnai se

4 oz. of shredded Monterey Jack cheese
% cup Parnmesan cheese

Drain and cut pinentos. Save a few. Drain and chop
artichoke hearts. Mx all together. Put in 1 % qt.
baki ng di sh. Sprinkle Parmesan cheese and a few

pi ment os. Bake at 325°F for 30 mnutes. Can be made
ahead.



Cream Puffs
Y% cup Spry — bring to boi

Take of f heat and add 1 cup flour and Y teaspoon salt.
Beat until it |eaves the side of the pan.

Beat in 4 eggs one at atinme til snooth, away from
heat

450°F for 10 m nutes, then reduce to 400°F for 25
m nut es.



Sugar ed Pecans

1 | b Pecan hal ves

1 egg white and 1 teaspoon water. Beat to meringue.
Stir pecans into neringue.

M x Y cup sugar and % teaspoon ci nnanon. Stir pecans
into sugar m xture.

Spread on buttered cookie sheet.

Bake for 1 hr. at 200°F. Turn every 15 m nutes.



Wl nut Meringue Pie

20 Ritz crackers crunbl ed
% cup wal nuts chopped

3 egg whites

1 cup sugar

% t easpoon baki ng powder
1 teaspoon vanilla

% pi nt whi pped cream

Beat egg whites till stiff. Add sugar gradually. MXx
i n baki ng powder and vanilla. Fold in crunbs and nuts.
Spread in buttered 10" pie pan. Bake at 325°F for 25
m nutes. Cool. Spread wth whipped cream shaved
bitter chocol ates and wal nuts on top.



Fresh Basil Pesto

1 cup firmy packed, snipped fresh basi

% cup sni pped parsl ey

% cup grated Parmesan or Romano cheese (2 0z).
Y2 cup pine nuts, wal nuts, or al nonds

1 or 2 cloves garlic, quartered

Y, t easpoon salt

1/ 3 cup olive or cooking oi

Pl ace basil, parsley, cheese, nuts, garlic and salt in
bl ender contai ner or food processor bowl. Blend with
several on-off turns until a paste forms. Wth
machi ne running slowy, gradually add the oil and
blend until mxture is the consistency of soft butter.
Turn into a storage container. Refrigerate up to one
nmonth or freeze as needed. Thaw pesto before using.
Makes one cup.



Cog au Vin

to 3 I bs of chicken cut up.
T of butter

T of olive oi

oz. of brandy

T of tomato paste

cups of chicken stock

cup of dry red wine (Merlot)
t easpoon of basi

t easpoon of thyne

bay | eaf
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Brown chicken in butter and olive oil. Flane with
brandy. Renove fat and add stock, w ne, tomato paste
and seasonings. Cook 30 to 40 m nutes. Saute
shal | ot s and nushroons together. Bl anch onions. Bl anch
bacon. Melt two oz. of butter. Add bacon and
onions. After mxture is dry add salt, pepper and
sugar. Caranelize. WMake buerre manie with butter and
flour and add to liquid. Add nushroons and shall ots.



lda's Irish Bread

Mx 1 cup of white sugar with 2 T of Crisco. Add two
eggs. Sift and mx 3 cups of flour and 3 teaspoons of
baki ng powder and 1 teaspoon of salt. Add and mx 1
cup of mlKk. Add rai sons and caraway seeds. Bake
350°F for 15 mnutes. Sprinkle with brown sugar
bef or e baki ng.



Dressing for Spinach Sal ad

Y% cup sugar

1 teaspoon salt

1 teaspoon paprika

% cup Oi

% cup chopped scal lions
Y2 cup vi negar

1/ 3 cup of ketchup



Seven Layer Sal ad

1. 10 oz. pkg. frozen spinach. Add salt, pepper, and %
tsp. sugar to Y2the pkg of spinach.

2. 6 hard boil ed eggs chopped.

3. %21 b ham or pepperoni

4. > head of iceberg lettuce. Add salt, pepper, and %
tsp. sugar to the iceberg |lettuce.

5. 1 pkg frozen peas uncooked.

6. 1 red onion sliced in rings.

7. 2 cups mayonnai se, 1 cup sour cream Mx mayo with
sour cream Put on top Sprinkle on 21b Swi ss cheese
grated. Put % I|b of crunbled bacon on top.



BG s Fruit Sal ad Dressing

Y, cup orange juice

3 T lenon juice

Y cup of sugar

2 eggs beaten

%to 1 cup of whipped cream

Cook | enon and orange juice in sugar for about 4
m nutes. Add eggs until consistency of custard.
Chill and then add whi pped cream



Engl i sh Tea Room Sal ad Dressing

¥ cup sugar

% t easpoons salt.

1/ 3 teaspoons of dry mustard.
smal | onion grated.

T vi negar.

1/ 3 cups salad oil.

T plus 1 teaspoon of celery seed.
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Meat Mari nade

¥% cup veget abl e oi

Yacup Soy sauce

Y cup honey

2 T of vinegar

2 T of chopped onion

2 large cloves of garlic

1 Y% teaspoons of ground gi nger



El ai ne Wl son’s Teriyaki Marinade

2 cloves garlic

% cup of Soy sauce

Y, cup of brown sugar

2 T of olive oi

Y, t easpoon of pepper

Y t easpoon of ground gi nger



Rob’ s Chocol ate Sauce

Y41b of butter

2 chocol at e squares

% cup of cocoa

1 % cup sugar

1 cup light cream

2 teaspoons of vanilla

Melt butter and chocol ate. Add ot her ingredients.



Coll een’s Strawberry Bread

cups strawberries
eggs

cup oi

cups sugar

cups flour

T ci nnanon (optional)
t easpoon baki ng soda
t easpoon salt
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Cut strawberries in small pieces. Beat eggs. Add oil,
sugar, strawberries and mx. In a separate bow m x
salt, flour, baking soda and ci nnanon. Add strawberry
m xture. Pour into greased and floured pans. 350°F
for one hr. Makes two | oaves. Miffins about 20

m nut es.



Chi cken Mari nade

% cup ketchup

% cup soy sauce

1/ 8 cup honey

2 to 3 cloves of garlic



Pie Crust #1
cups flour
¥% cups of vegetabl e shortening
T sugar
t easpoons salt
T vi negar
€gg
2 cup wat er
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Pie Crust (#2)

1 Y cups sifted flour
3to 4 Y%T water

1 teaspoon salt

9 T butter



Qui ck Chocol ate Chi p Cooki es

% cup white sugar
% cup brown sugar
% cup vegetable oil
1 teaspoon vanilla

1 egg

M x by hand 1 % cups of flour sifted with % teaspoon
baki ng soda and % teaspoon salt. G eased 9" pan
350°F for 15 m nutes.



Sharon’s Cherry C afouti

Six to eight servings, 10" pie plate or tart tin.
Shortening to prepare the pan, Ycup plus two T sugar.
I b dark sweet cherries — rinsed, stenmed and pitted.
% cups mlk

cup heavy cream

eggs beaten

t easpoon vanill a

cup flour

Y, t easpoon salt

powder ed sugar to garnish
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Preheat oven to 375°F. Butter pan and sprinkle with
sugar. Spread cherries in pan and sprinkle with sugar.
In a bowl blend mlk, cream eggs and vanilla. Mx
flour, Yacup sugar and salt in a separate bow. M x
liquid and dry ingredients with a wi sk conbi ni ng
fully. Pour batter over cherries. Bake about 35

m nutes or until puffed and gol den.



Four Bean Sal ad

I b. can (2 cups) drained:
. green beans
. yel |l ow beans
. red kidney beans
. I'ima beans
Y% cup sugar
% cup W ne Vi negar
% cup sal ad oil
1 teaspoon salt
% teaspoon dry nustard
Y% t easpoon tarragon
% t easpoon basi
1 ned green pepper sliced in rings
1 nmed onion sliced
2 T parsley

OO



Beer Bread
3 cups of self raising flour
3 T of sugar
1 can of beer at roomtenperature

M x, put in greased |oaf pan, nelt Yicup margarine and
pour over top
Bake 375°F for 45 to 60 m nutes



Chri stmas Form Butter Cookies
Y, cups of butter
cups sugar
eggs
cups flour
tsp baki ng powder
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Cream the butter and sugar. Add unbeaten eggs and beat
well. Add flour and baki ng powder. Divide dough into
5 or 6 parts. Pat to about an inch thick. Wap in
wax paper and chill for at |least two hours. Overnight
or longer is better. Take when ready and roll thin.
Cut into shapes with cookie cutters. Break in 375°F
for 7 or 8 mnutes.



Zoe' s Banana Bran Bread

Cream t oget her Y cup shortening, Y cup sugar and add 1
egg, beaten well. Add 1 cup of all-bran, 1 % cup of
mashed bananas, 1 tsp of vanilla. Sift together 1 %
cups of flour, % tsp salt, Y% tsp baking soda. Stir
only until well mxed. Bake in 375°F oven for 1 hour
in a greased pan.



Cheryl Lenihan’s Al nond Squares

2 cups flour

2 cups sugar

1 cup vegetabl e oi

4 eggs

% tsp of baking powder
% tsp of salt

2 tsp of alnond extract

M x together. Sprinkle coconut and sugar on top.
Bake in a 350°F oven in a 9" x 13" greased pan for
30 minutes



Artichoke Squares

six oz jars of marinated artichokes
oni on chopped

clove garlic m nced

eggs

Yacup bread crunbs

dash of Tobasco

% tsp of oregano

salt and pepper

2 cups of shredded cheddar cheese

AR RERN

Drain the juice fromone jar of artichokes into the
skillet. Saute the onion and garlic in that juice.
Drain the other jar and chop all the artichokes. 1In
a bow, beat the eggs and then add the bread crunbs,
Tobasco, oregano, salt and pepper. Stir in the onion,
garlic, cheese and artichokes and mx well. Bake in
a 13"x9” pan for % hr at 325°F. Cut into squares
and serve hot. These squares can be nmade in advance
and re-warnmed on a cookie sheet. Yields about 30
squares.



Cheryl Leni han’s Apple Cake

can apple slices
eggs

cups of sugar
tsp of cinnanon
tsp vanilla

% cup veget abl e oi
2 cups flour

2 tsp baking soda
Ytsp salt
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Chop slices, mx together, bake 350°F for 45 m nutes
in an un-greased 13”"x9” pan.



Surprise Carrot Cake
(from Philadelphia Cream Cheese Cookbook)

1 8 oz package of cream cheese
Y4 cup sugar

1 egg beaten

2 cups of flour

1 % cups of sugar
2 tsp baki ng soda
2 tsp of cinnanon
1 tsp salt

1 cup of oi

3

3

eggs beaten
cups of shredded carrot
¥ cup nuts

Conbi ne cheese sugar and egg. Mx until well blended and set
aside. Conbine dry ingredients. Add conbined oil and eggs,

m xing just until noistened. Fold in carrots and nuts. Reserve
2 cups of batter. Pour remmining batter into 9” bundt pan

Pour cream cheese nixture over the batter. Carefully spoon
reserved batter over cream cheese m xture spreading to cover.
Bake at 350°F for 55 minutes or until done. Cool 10 minutes.
Renove from pan and sprinkle with confectionery sugar



Apri cot Squares

¥ cup butter

1 cup sugar

1 egg

2 cups flower

% t easpoon baki ng powder
Y, t easpoon salt

1 cup coconut

% cup chopped nut

M x ingredients and press 2/3 of mxture into a 13" X
9” pan. Add a 10 oz. jar of apricot preserves and

bake at 350°F.



Li nni e’ s Beef Stroganoff

FIl our beef and saute in butter until rare.

Saute onions, garlic and nushroons. Add:
Y% cup beef stock

Y% cup sherry

2 T of tomato paste

1 cup of sour cream

2 T of Wrcestershire Sauce

1 tsp dry nustard

1 tsp chervi

salt and pepper to taste

Keep war m



| da’s Bar becue Chi cken Sauce
% cup ketchup
% cup soy
1/ 8 cup honey
3 or 4 cloves of garlic



Mary Kranz’ Three Bean Sal ad

1 package green beans
1 package yel | ow beans
1 can ki dney beans, drained

Sauce:

2/ 3 cup sugar

2/ 3 cup oil

% cup cider vinegar
Y tsp salt

Y% tsp pepper

Cook beans until tender. Add hot beans to sauce. Add
ki dney beans and m x. Marinate overnight in
refrigerator for best flavor.



Tita' s Brown Sauce

Onion, carrot, |eek

4 T of butter

3 T of flour

4 cups of boiling stock
parsl ey, thyme, bay | eaf
1 T of tonmato paste

Y cup white w ne

2 T Madeira

Saute vegetables in butter. Add flour. Cook until
brown for color. Wsking, add hot stock. Add

parsl ey, thynme, bay leaf, tonmato paste and wine. Let
simer. Drain off fat. When reduced to 1 1/3 cup,
strain and add Madeir a.



Sharon’s Mother Shirley’ s Blueberry Lenon Cake

T butter

cup sugar

eggs

Y% cups flour

t sp baki ng powder

pi nch of salt

Yocup mlk

2 tsp lenon rind

1 cup fresh blueberries
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Cream butter and sugar. Blend in the eggs, one at a
time. Conbine flour, baking powder and salt
together. Add creanmed m xture alternately with mlk
and with flour. Stir in the | enon. Add fl oured
berries. Bake at 350°F for 55 mnutes in greased 8”
x 4" | oaf pan.

d aze: 1/3 cup sugar, 2 T lenon juice. Put sauce in
pan. Brush on warm bread.



Bar becue Sauce

cups ket chup

tsp chili powder

tsp nustard

tsp bl ack pepper

T Worcestershire sauce
clove garlic
medi um oni on

Yacup | enon juice

1 bay | eaf

Yacup ltalian sal ad dressing
Y, cup mapl e syrup

1/3 I b butter
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Bring to a boil and sinmrer for one hour



Cheese Spread

10 oz Wspride Cheese
8 0z cream cheese
1 package of Cains dry blue cheese



| da’'s Banana Bread

1 cup sugar

1 stick butter

3 T sour mlk (1 tsp vinegar per cup mlk) or yoghurt
or buttermlKk

2 eggs

4 bananas (2 long and 2 short)

2 Y2cup flour

1 tsp baking powder

Y tsp salt

% cup chopped nuts

Bake at 350°F in mddle of oven. Check after 50
m nut es.



Carol’'s Carrot Cake

1 tsp cinnanon

3 cups flour

2 tsp baking soda

2 tsp baking powder
sal t

2 cups sugar

1 Y% cups sal ad oi

2 jars baby carrots

4 eggs

1 cup nuts and raisons

Bake at 350°F for 1 hr in 9"x13" pan.



Maria's Carrot Cake

1/3 cup flour plus 1 T
cups sugar

t sp baki ng powder

tsp baki ng soda

t sp ci nnanon

tsp salt

eggs beaten

tsp vanilla

Yacup Crisco oi

jars baby carrots

cup pi neappl e crushed
cup nuts
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Bake at 325°F for 45 to 50 m nutes.



Hot Crab Dip

8 0z. cream cheese

1 T instant m nced onion
1 % tsp grated | enon rind
1 tsp horseradi sh

2 Tmlk

1 T lenon juice

1 can crab

Soften cream cheese. Add onion, |enon rind,
horseradi sh, mlk, lenmon juice. Stir in crab
spreading evenly in a casserole. Mcrowave 3 to 4
m nut es on hi gh.



Pastry Short Crust

1 Y cups sifted flour
3to4 %T chilled water
1 tsp salt

9 T chilled butter



Ida’s MIk Chocol ate Fudge

Conmbi ne 1/3 cup butter (5 T), 4 % cups sugar and 1

| arge can evaporated mlk. Bring to boil and then
stir constantly 5 Y2m nutes. Renove from heat.

Add 2 tsp vanilla and stir.

Add 13 oz Hershey’'s Chocolate (1 bar plus 7 squares),
24 oz of M1k Chocolate Chips. Stir to blend then add
7 oz Marshmal low Fluff (3 large T). Stir to bl end.
Add 2 cups wal nuts last and stir.

Spoon into buttered 13"x9” pan. Cool before

cutting. Mkes 5 |Dbs.



Bakl ava Syrup

On hi gh heat:

cup water

Y% cups sugar
sliver orange peel
T | enon juice
stick of cinnanon
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Filo, butter, 1 Ib walnuts, 2 T sugar, cinnanon,
vanilla. 350°F 30 to 35 mnutes in buttered pan.



Yogurt Cake

cup yogurt

cup butter

cups sugar

cups flour

eggs

t sp baki ng poweder

RPWWNR -

350°F for 1 hr.



Jordan Marsh Bl ueberry Miuffins

Y% cup butter

2 cups flour

1 Y. cups sugar

2 tsp baking powder
Y tsp salt

2 Y2 cups blueberries
2 eggs

Yocup mlk

Cream butter and sugar. Add eggs one at a tine. Sift
dried ingredients and alternate with mlk to cream

m xture. Mx blueberries in by hand. Place filling
to top of nmuffin cups and sprinkle with sugar. Bake
in pre-heated 375°F oven 25 to 30 m nutes.



Cream Puffs

Y% cup Crisco

1 cup water, boil and add Crisco

Turn heat off but |eave pot on stove. Add 1 cup flour
and Y2tsp salt off heat. Add 4 eggs one at a tine
beati ng vi gorously.

Put rounded tsp of dough on a greased cookie sheet.

Bake at 450°F for 10 m nutes, the 400°F for 20 to 25
m nut es.



A d Fashi oned Sugar Cooki es

Cream Y2 cup sugar and % cup butter. Beat and add 3
cups of flour, %tsp of salt, 3 T of baking powder.
Alternate Y2cup mlk and 2tsp of vanilla. Roll on
l[ightly floured board until 1/8 inch thick. Cut with
smal | glass. Bake on a greased cookie sheet at 350°F
for 10 to 15 mnutes. Sprinkle with sugar if desired
bef or e baki ng.



Cranberry Squares

3 sticks margarine and 3 cups of sugar, Cream

Add 4 eggs, 1 Y2tsp. Vanilla, 3 cups flour, 4 cups
cranberri es.

Grease and flour 97x13” pan. Bake 350°F for 45

m nut es.



Tita' s Chicken Stock

Saute | eeks, carrots, celery, onion and garlic.
Bring chicken to boil in water. Throw out the water.
Wash the chicken. Clean the pan. Bring to boil in

fresh water. Add vegetables and simmer 2 to 4 hours.



Christine's French Toast

2 to 3 pieces of sliced French bread
1 egg

Yatsp of vanilla

ci nnanon and sugar

butter

Heat butter, scranble eggs, add vanilla, dip in
ci nnanon and sugar.



Christine and Jeff’s Fruit Juice

1 cup orange juice

1 T gingerale

1 cup guava juice (rmuona |lai)
1 cup cranberry juice

M x altogether. Chill well. WII server six people.



Ham d aze #2

Can of whol e cranberry sauce
Y% tsp ground cl oves

% cup orange juice

% cup pi neapple juice

% cup brown sugar

Melt and heat



Bl ender Gazpacho

2 cups of tomato juice or V8

1 cup of peeled and chopped tonat oes

% cup of finely chopped green peppers

% cup of finely chopped cel ery

Y% cup of finely chopped onions

% cup of cucunber or zucchini or cucunber

2 T of fresh parsley

1 clove of garlic

2 to 3 T of wne vinegar
2 T olive oil

1 tsp salt

1

T Worcestershire sauce
/4t sp pepper
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M x in blender and chill



Cranberry Chiffon Pie

Envel ope, 1 T of unflavored gelatin
% cup of cold water
2 cups fresh cranberries
2 egg whites
1 cup sugar
1 T of lenon juice

Yatsp salt

1 cup whi pping cream

1 T sugar

Prepare and bake shell. Soften gelatin in water.
Conbi ne cranberries and softened gelatin in saucepan
and bring to boil. Simer 5 mnutes stirring often.
Cool .

In a |arge bow, conbine egg whites, sugar, |enon
juice, salt, and cranberry m xture. Beat until

m xture holds firm peaks, about 6 to 8 mnutes. Pour
into baked pastry shell. Chill 4 to 5 hours. Cover
wi th whipped cream (with 1 T sugar).



Chi nese Chi cken W ngs

3 I bs chicken w ngs

2 cups water

2 cloves garlic

2 tsp salt

2 T honey

6 T soy sauce

1 to 2 tsp sliced ginger

Marinate 12 to 24 hrs. Bake at 350°F for
m nut es.

about 40



pie Pies

1 cup sugar

% cup shortening

1 egg

Y% cup cocoa

1 cup mlKk

2 cup flour

1 Y% tsp baking soda
dash of salt

tsp of vanilla

Bake 425°F for 7 to 8 m nutes
Filling:

% cup shortening

1 2/ 3 cups confectionery sugar
% jar marshmal | ow

1 tsp vanilla

m | k as needed



Cranberry Crisp

M x together % cup flour, 1 cup brown sugar, % cup
coconut. Cut in 6 T butter until crunbly. Stir in 1
cup of oats. Spread half of mxture in 9"x9”

greased pan. Bake for 5 mnutes at 350°F. Spread on
1 can of whole cranberry sauce. Top with remaining
dry ingredients. Bake 350°F for 45 mnutes. Server
warmw th vanilla ice cream



Fett uci ni

8 T butter
Y4 cup heavy cream
Y% cup parmesan cheese

1 egg

Melt butter. Add cream and cheese. Add beaten egg.
Cook until thicken and mx with fettucini.



Mushr oom Bi sque

Yacup butter

1 small onion chopped

1 celery stal k chopped

% 1b mushroons, sliced

1 small potato, peeled and diced
1 cup chicken broth

1 Y%tsp salt

¥% tsp mnced fresh thyne or Yatsp dried crunbled
pi nch of freshly ground pepper

2 cups mlk

¥% cups of whi pping cream

Yacup dry Sherry

2 tsp tamari soy sauce

sour cream garni sh

Melt butter in |arge heavy saucepan over nediumlow heat. Add
onion and celery. Cover and cook until transparent (about 10
mnutes). Stir in nmushroons and cook until softened (about 6

m nut es) Add potato, stock, salt and pepper. |Increase heat and
simer until potato is soft (about 15 mnutes). Puree mixture in
processor or blender until snpoth, stopping to scrape down sides
of the container. Return to saucepan and add nmilk, cream
Sherry and soy. Heat thoroughly but do not boil



Legal Seafood Casserol e

1/3 cup plus 1 T butter

3 cloves of garlic, mnced

2 |lb total of |obster neat, shrinp, and scall ops.
Cook and cut into bite size pieces

1 cup cracker crunbs

1 cup Montery Jack Cheese grated

Preheat oven to 400°F. Saute garlic in 1/3 cup
butter. Do not brown. Place fish in buttered
casserole dish. Toss with nelted garlic butter.
Sprinkle fish with cracker crunbs and cheese. Dot
with remaining butter. Bake 12 to 15 m nutes until
heat ed and cheese nelts.



Veal Stock

Leek, carrot, onion, garlic. Cut up, sauté in pan
with butter.

Veal bones (2 | bs) or chicken bones

Brown bones in oven. Renobve fromoven and place in
pot. Add sauted vegetabl es

Let rest for 2hr. Then take Y2cup white w ne. Boi
down and repeat two nore tinmes. Then add water, bay
| eaf, thynme and parsley. Boil for simer for 4 hours
and strain.



Pier 4 Cheese Spread

2 | bs Wspride Cheddar Cheese
Y2 cup cream cheese

Yacup butter

1 %2 T horseradish

1 T Wrcestershire sauce

3 T sherry

Mx well, chill and serve. WII| keep 2-3 nonths.



Cheryl’s Cheese D p

1 pkg cream cheese (8 0z)
2 T crushed pi neappl e
2 T chopped green pepper
2 T chopped red onion
M

X together and sprinkle with chopped parsley



WRRRRR

Spi nach Dip

pkg frozen spinach (not cooked),
cCup sour cream

cup mayonnai se

pkg of Knorr’s Vegetable Soup M x
can of water chestnuts chopped

to 4 scallions chopped

t hawed and drai ned



Cheese M x

1 8 oz pkg of softened cream cheese

1 pkg of Cains Dry Blue Cheese Dip M x
1 container of Wspride cheese

dash of Wircestershire



Mary Maj kut’s Cranberry Coffee Cake

% cup margari ne

1 cup sugar

2 eggs

1 tsp baki ng powder

1 tsp baking soda

2 cups flour

% tsp salt

% pi nt sour cream

1 can whol e cranberry sauce
% cup of slivered al nonds

M x all but al nmonds and cranberry. In a greased and
fl oured tube pan, layer 1/3 of batter, 1/3 cranberry,
batter, cranberry, etc. Top with al nonds. Bake at
350°F for 55 m nutes.

Toppi ng: % cup confectionery sugar, 1 T warm water,
and 1 tsp al nond extract.



Sauce for Sal non

2 cloves of garlic crushed

Yacup butter

Yacup lenon or line juice

% tsp salt

1/ 8 tsp pepper

1/8 tsp bottled hot pepper sauce

Brown garlic and butter. Add other ingredients.

on fish during cooking.

Br ush



Spi nach Feta Filo Triangles

1 pkg frozen spinach, cooked and well drained
Y cup feta crunbl ed

% cup cottage cheese

Y>tsp dil

1 T parnesan cheese

2 T scallions

1 stick butter nelted

1 pkg fil o dough

Keep noi st between two sheets waxed paper and wet
towel s. Dries out quickly.

Add egg, cheeses, onions, dill to spinach and m x
wel | . Brush one sheet of filo with butter. Put

anot her sheet on top. Cut into two inch strips. Put
1 T mxture at short end. Flag fold. Coat top with
butter and cook 400°F for 10 m nutes.



Vi nai grette Dressing

3tolratio—-4%Tolive oil, 1 %T vinegar,
nmustard and shallots



ROB's Shrinp Dip

Y% cup shrinp
% cup mayonnai se
% cup sour cream
Y4 cup ketchup
1 tsp lenon juice
1 tsp horseradi sh

Chop in food processor and chill.



Shrinp Dip

8 0z. whi pped cream cheese at room tenperature
1 can of Cream of Shrinp soup

Y% tsp Wbrcestershire sauce

1 can shrinp

Refrigerate until ready to use. You can add sal ad
oil or skip the shrinp.



Hot Fudge Sauce

2 squares of chocolate nelted with %I b butter.
Add % cup cocoa

1 % cups sugar

2 tsp vanilla

1 cup of light cream

Stir til snpboth over | ow heat.



Hot Crab Meat Appeti zer

1 8 oz package of cream cheese, softened
1 Ycups (1 6 20z can) crab neat

2 T finely chopped onion

2to3 Tnmlk

%to 1 tsp horseradi sh

Salt and pepper

% cup slivered al nonds sprinkled on top

Bake 375°F for 15 m nutes



Bl ue Cheese Spread

1 cup cottage cheese

% | b blue cheese crunbl ed
4 T grated onion

Y4 cup mayonnai se

Yatsp | enon juice

Mx, chill, serve with veggi es or crackers



Susan’s Biscuits

Sift 2 cups flour, 3 tsp baking powder, 1 tsp salt
Add 6 to 7 T of shortening

Cut into dry m xture

Add % cup of mlk

M x and knead until noist enough to forma ball
(about 20 tines)

Cut into biscuits

Bake 450°F for 20 m nutes

You may add 1 % T sugar



BG s Peanut Butter Cookies

% cup peanut butter
Y% cup butter

% cup brown sugar
% cup sugar

1 egg

1 tsp baking soda
1 1/3 cup flour
Yatsp salt

Cream butter, and add sugars. Sift soda, flour and
salt. Add egg to creanmed m xture then add dry
i ngredients. Bake 350°F 9 to 12 m nutes.



Christine's Poulet Dijon

2 I b of chicken breasts

1 stick margarine or butter
% pi nt heavy cream

%2 tsp ground pepper

heaping T Dijon nustard

Cut chicken into % by 4" strips. Lightly dust with
flour. Melt butter in skillet. Add chicken and sauté
until tender and white. Renove chicken from pan. Add
cream pepper and nustard to skillet. Blend well.
Add chi cken and heat until bubbly. Serve with rice
pi |l af and green veget abl es.



Swedi sh Apple Pie

350°F for 45 m nutes

Fill pie pan 2/3 full with peeled sliced apples.
Sprinkle with 1 T sugar and 1 tsp cinnanon. In a
smal | bowl conbine % cup nelted butter or margarine,
1 cup sugar, 1 cup flour, 1 egg, Yacup chopped nuts
and a pinch of salt.

Pour over appl es.

Note: | also sprinkle 1/8 to Yacup of nuts over
chopped appl es before pouring batter



Mary Leni han’s Crunb Cake

Sift together 3 cups flour, 2 cups sugar, 1 tsp
baki ng powder. Cut in two sticks of soft margarine.
Mx until fine crunbs. Take out 1 % cups and put in
anot her bowl and add cinnanon to it. To the rest of
the crunbs add two eggs, ¥%cup mlk, 1 tsp vanilla.
Blend until snmooth. Pour into a greased 13"x 9”

pan. Sprinkle cinnanon m xture over top of batter.
Bake 350°F 35-40 m nutes. Cool on rack and sprinkle
confectionery sugar on top. Cut into squares.



Grammy’ s Pecan Pie

Mx til snpboth 1 cup sugar, 2/3 cup dark corn syrup,
%> stick butter. Mx and add 1 T flour, Yatsp salt, 3
beaten eggs. Then add 1 tsp vanilla and 1 cup
pecans. Bake at 325°F in unbaked shell. Done when
kni fe conmes out clean.



Pat Sprissler’s Pie Crust

2 Y% cups flour

2 T sugar

1 tsp salt

1 cup lard (1/2 I Db)

% cup ml k which has been soured by adding 1 T
Vi negar

Sift flour, sugar and salt in a bowl. Blend in
shortening wwth fingers, not two finely. Add liquid
and mx with knife. Roll pie crust out between two
pi eces of wax paper for never fail top and bottom
crust.

| always use this nethod. Brush undercrust with
beaten egg white to keep |iquids from maki ng crust

soggy.



Short R bs of Beef

1 clove of garlic, mnced

2 roots of white part of scallion chopped
% cup soy sauce

1 Y2tsp sesane oi

Y% tsp pepper

2 T sugar

1 tsp sesane seeds roasted

2to 3 T water

M x all together and marinate nmeat severa
bef ore cooki ng

hour s



Peanut Butter Cream Pie

4 oz cream cheese

1 cup confectionery sugar
1/ 3 cup peanut butter

1 pkg Dream Wi p

Yacup nuts

VWi p cream cheese until soft and fluffy. Beat in
sugar and peanut butter. Prepare Dream Wi p by
directions. Pour mxture into pie shell graham
cracker crust. Dream Wiip on top. Sprinkle top with
chopped nut. Chill until firm For crust nelt % cup
peanut butter and butter to hold together.



Maria's Irish Bread

1 stick butter nelted
Cteamwth 1 Y% cups of sugar.
Add 3 beaten eggs

1 cup mlk

4 cups flour

3 tsp baki ng powder

M x together raisons, nuts, caraway seeds and
pi neappl e. Bake 300°F for 1 hr in a greased 10"
spring form pan.



Rai si n Sauce

Pour Y2 cup boiling water over raisins.
Conmbi ne with 2 cups sour cream

Y tsp salt

1 T horseradi sh

2 tsp lenon juice

Serve with ham



Rhubar b Dessert

2 I bs rhubarb

1 cup sugar

¥ cup wat er

8 0z heavy cream
2 bananas mashed
2 egg whites

Put rhubarb, sugar and water in pan and bring to
boil. Simrer until soft. Drain and cool. Add mash
bananas, cream Then add egg whites that have been
beaten to stiff peaks.



Ri gatoni Wth 3 Cheeses

3 Tsalt

1 |Ib rigatoni

3 % T butter

% | b shredded swi ss cheese
% 1b fontina

% | b nozzarella

1 cup heavy cream

% cup grated parnesan

% tsp ground nutnmeg

Preheat oven 375°F. Cook rigatoni in salted water.

Drain. Mx butter, pasta. Add cheeses and cream

Toss. Add half of the parmesan. Place in buttered

casserol e pan. Sprinkle renmaining parnmesan on top.

Then add nutnmeg on top. Bake 15 to 20 m nutes until
br own.



Nana Leni han's Italian Cookies

7 eggs

8 % cups of unsifted flour

2 cups sugar

1 cup oi

2 sticks margarine

7 T baki ng powder

1 cup mlk

1 to 2 bottles of Anise extract

Melt butter and oil together and put aside. Beat
eggs until nice and fluffy. Add butter and oil.
Doesn’'t matter if hot. Add mlk. Mx in sugar and
extract. Mx well with beaters. Blend flour with
baki ng powder. Put flour in |arge pan and nmake a
well. Then add egg m xture. Just mx until tacky.
Don’'t over mx. Gease pan lightly. Place by t or
T. Bake 375°F for 10 m nutes, no longer. Cookies
shoul d be light, not browm. They will crack but this
i s ok.



Nana Leni han’s Cranberry Orange Relish

1 pkg fresh cranberries
1 cup sugar
1 medi aum orange, cut and seeded

Chop in food processor and chil



Lenon Dessert

1 cup flour
1 stick butter
% cup chopped nuts

M x and pat in 13"x9” pan. Bake 20 m nutes at 350°F
and cool .

8 0z cream cheese
1 cup sifted confectionery sugar
10 oz pkg of Cool Wi p. Use half

Bl end these three ingredients and spread on baked
m xt ure.

2 Y2cups of cold mlk
2 small pkg instant | enon pudding

M x and when thick pour on cheese m xture. Spr ead
rest of second half of Cool Whip on top and sprinkle
wi th chopped nuts. Chill 24 hrs.



Hello Dolly Bars

stick margarine, nelted

cup graham cracker crunbs
cup coconut

oz chocol ate chi ps

cup chopped wal nuts

can sweet ened condensed m | k

RPRORRRE

In a baking dish, mx margarine with graham cracker
crunbs and pack down. Cover with one |ayer coconut,
chocol ate chi ps, and chopped wal nuts. Cover with can
of condensed m |l k. Bake at 350°F for 25 to 30

m nut es.



Cheryl’s Ham 3 aze

Score and rub hamw th nustard, brown sugar and
cloves. Bake % hr at 325°F. Cook sauce on stove for
15 m nut es.

1 can whol e cranberry sauce
1 can crushed pi neappl e

% cup brown sugar

1 tsp clove

When ham browns add sauce. Bake 1 to 1 % hr. Add
water to pan if needed. Renobve ham Put ham on
stove to nmake gravy. May need additional water.



Emly’ s Stuffed Mushroons

1 I'b med nushroons

Yacup nelted butter

Y. cup chopped scal lions

Yacup sherry

1 cup herbed Pepperidge Farm seasoned stuffing

Wash nushroons, renove stens, dry caps. Dip caps in
nmelted butter. Place in buttered pan. Chop % cup
stens. Saute with scallions and butter. Add stuffing
m x. Moisten with sherry. Bake 350°F for 15

m nut es.



Mani cotti

Yacup per manicotti:
1 Y cups water

1 egg
1 cup flower
pi nch salt
Put small amount of oil in skillet. Pour Y cup
m xture. Flip over. Done when edges curl. Stack on

waxed paper when cool.



Sweet and Sour Sauce

2 T corn starch blended with 1/3 cup water
Yacup W ne vinegar

3 T sugar

Y4 cup orange juice

3 T sherry

2 T soy sauce

3 T tomato paste



CCD Roast Lanb
5to 6 I b boneless leg of |anb
insert thin slices of garlic into various parts or
the | anb
Yacup of nustard, spicy brown or Gey Poupon, spread
with knife over |anb
2 T of dried parsley
2 T of dried marjoramor thyne
1 tsp of fresh grated bl ack pepper
sprinkle the pepper on the lanb, nmustard will help it
stay on
In bottomor roaster put 1 cup of coarsely crushed
cracker crunbs
pl ace lanmb on to of the crunbs
roast in a pre-heated 400°F for 45 m nutes uncovered
remove fromoven and add 1 cup of dry white w ne
continue roasting another 45 m nutes
remove |anb fromroaster and keep warm
add to liquid in roaster 1 cup of beef stock, mXx
wel | and simrer on top of stove for 5 minutes or so
pl ace | anb back in roaster back in sauce and serve



Bar becue Sauce

cups ket chup

tsp chili powder

tsp nustard

tsp bl ack pepper

T Worcestershire sauce
clove garlic
medi um oni on

Yacup | enon juice

1 bay | eaf

Yacup ltalian sal ad dressing
Y, cup mapl e syrup

1/3 I b butter
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Bring to a boil and sinmrer for one hour



Maria's Carrot Cake

1/3 cup flour plus 1 T
cups sugar

t sp baki ng powder

tsp baki ng soda

tsp ci nnanon

tsp salt

eggs beaten

tsp vanilla

Yacup Crisco oi

jars baby carrots

cup pi neappl e crushed
cup nuts

RPENENNENENDNDN

Bake at 325°F for 45 to 50 m nutes.



Spaghetti Carbonara ala Vann

250g sl ab bacon per 2 persons

Very salty water

100g or so of grated Parnesan cheese
Pepper and Muscat to taste

3 egg yokes

M x together to a paste in bow, heat in bow to
50°C.

Cook bacon cubes until all fat is is brown or
di sappears (over |ow heat)

Cook 1 pkg Bucotini per 4 people (50009)

Pour spaghetti on cheese m xture, Pour bacon and fat

on top and stir.



Sweet and Sour Chicken

2 Y% | b bonel ess breast chicken.

2 tsp salt

1 T corn starch

1 egg

1/3 cup all purpose flour sifted % tsp baking powder
bl ended with 1/3 cup of water

% cup coarsely chopped onion

1 large green sweet pepper

oil for frying

Sweet and Sour Sauce (See separate recipe)

Cut chicken in cubes and dust with corn starch. Mx
egg, flour, water mxture into a batter and coat the
chi cken. Chop onion and slice pepper. Heat oil to
boi ling. Cook battered chicken in hot oil.

Heat two T oil in large frying pan. Add chopped

oni on and pepper and sauté. Stir and pour in Sweet
and Sour Sauce m xture. Cook until m xture thickens
and becones translucent. Add cooked chicken. Toss in
sauce. Garnish with scallions.






Tooti e’ s Fresh Apple Cake (or Appl e Squares)

To 1 ¥ cups of chopped appl es add one cup sugar and
| et stand for 10 m nutes.

Add:
1 beaten egg
% cup sal ad oil
Sift together:
1 Y% cups flour
1 tsp. Baking soda
% tsp. G nnanon
Y2 tsp. Nutnmeg
% tsp. Allspice

Add all at once and stir until well npistened. Add %
cup of seedl ess raisons and % cup chopped nuts. Pour
into a greased and floured 9”x9” baki ng pan.

Sprinkle sugar lightly over top. Bake 35 to 40
mnutes in a 375°F oven. Serve hot or cold with a
vari ety of toppings. Like a fruitcake, this cake
inmproves with age if properly stored. Refrigerate
after 24 hours. Freezes beautifully.



Bl ender Gazpacho

2 cups of tomato juice or V8

1 cup of peeled and chopped tonat oes

% cup of finely chopped green peppers

% cup of finely chopped cel ery

Y% cup of finely chopped onions

% cup of cucunber or zucchini or cucunber

2 T of fresh parsley

1 clove of garlic

2 to 3 T of wne vinegar
2 T olive oil

1 tsp salt

1

T Worcestershire sauce
/4t sp pepper

(=Y

M x in blender and chill



Cranberry Bread

2 cups sifted flour
% tsp salt

% tsp baki ng soda

1 cup sugar

1 % tsp baking powder
1 egg, beaten

% cup orange juice

% cup chopped nuts

1 T grated orange rind
2 Tnelted butter

2 T hot water

1 cup cut cranberries

Sift dry ingredients together. Add egg, butter,
orange juice, water. Mx until well nvistened. Fold
in nuts, cranberries and orange rind. Pour into a
greased | oaf pan. Bake at 325°F about an hour.



Whopi e Pies

1 cup sugar

% cup shortening

1 egg

¥ cup cocoa

1 cup mlk

2 cup flour

1 Y% tsp baking soda
dash of salt

tsp of vanilla

Bake 425°F for 7 to 8 m nutes
Filling:

¥ cup shortening

1 2/ 3 cups confectionery sugar
% jar marshmal | ow

1 tsp vanilla

m | k as needed



Cheryl’s Zucchini Squares

3 cups of thinly sliced zucchini
Y% cup Bi squi ck

% cup chopped oni on
% cup parmesan cheese
2 T parsley

Y tsp salt

% tsp seasoned salt

% tsp oregano

dash of pepper

1 clove garlic

Y% cup oi

4 eggs beaten

M x al together. 13"x9” pan. 350°F for 25 to 30
m nut es.



Rasberry Ricotta Torte

2 cups ricotta

1 % cups sugar

3 eggs

zest of one orange

2 cups frozen raspberries

Pour into buttered spring forned pan. Put
raspberries on top.

Top | ayer:

1 % cups of flour

% cup confectionery sugar

Y tsp alnond |iquor or extract
Y2 cup soft butter

M x together as crunmb topping. Bake for 40 m nutes
at 350°F



Karen Johnson’s White Lasagna

13"x9”x2" pan, bake uncovered 375°F 30 to 35 min. Let stand

10 mi n before serving.

8 oz. | asagna noodl es

1 I b ground beef

1 cup finely chopped celery

% cup chopped oni on

1 clove garlic mnced

2 tsp dried basi

1 tsp dried oregano

Yatsp salt

Y% tsp Italian herb seasoning

1 cup of light cream

1 - 3 oz pkg or cream cheese cubed

Y cup dry white wine

2 cups shredded cheddar cheese

1 % cup shredded gouda cheese

1 -12 oz cream style cottage cheese (1 Y cups)

1 slightly beaten egg

12 oz sliced npzzarella cheese

Cook noodl es, drain and set aside. Cook beef, celery, onion and
garlic until vegetables are tender. Drain off fat. Add spices,
cream and cream cheese. Stir until cheeses nmelt. Stir in w ne
and gradually add cheddar and gouda. Stir until nelt. Renpve
fromheat. Stir together cottage and egg. Layer half of noodl es
in greased pan. Top with half of neat sauce, cottage mi xture,
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nozzarella m x, Repeat.



Ida’ s Pineapple Delight Dessert

1 I g can crushed pineapple drained to 1 cup liquid
Heat juice with 1 pkg (1 %20z lenon jello), and set
asi de

In large bow, beat 1 cup sugar with 8 oz. cream
cheese and add previous m xture

In | arger bow, beat 1 can of cold evaporated mlKk
Make graham cracker crust with 18 graham crackers.
Crush and mx with stick of butter. Save % of this
m xture for the topping.

Put crust in 13" x 9” glass pan. Add evaporated
mlk to other m xtures. Sprinkle pineapple on top.
Sprinkl e remai ni ng graham cracker crunbs.

Chill.



Gert Blaze' s Date Nut Bread

% cup chopped dates

¥ cup raisins

1 Y% cups boiling water
1 cup sugar

1 T shortening

Conbi ne and cool

Add 1 egg, 2 Y cups sifted flour, 1 t baking soda,
dash of salt, 1t vanilla, 1 cup chopped nuts.
M x in order given.
Bake in greased tube pan for 55 mnutes at 350°F
Serve with cream cheese mxed with 12 stuffed olives
chopped. Add juice if necessary.



Gert Blaze's Nut Pound Cake

Combine 2/3 cup Crisco with 1 % cup sugar. M Xx. Then
add 2/3 cup of mlKk.

2 Yacups of sifted flour

1 %t salt

1 t baking powder

1t mace

1t brandy extract or vanilla

Cream together Crisco and sugar. Add m | k. Beat. Add
fl our and other ingredients.

Add 3 eggs, 1 at a time, and beat 1 m nute each. Add
% cup chopped wal nuts on top. Bake 300°F for about 1
Y4 hour s.



Gert’sCherry Walnut Holiday Cake

0z cream cheese

cup margarine

Y% cups sugar

Y%t vanilla

eggs

cups flour

Yacup flour

1 Y%t baking powder

8 0z jar maraschino cherries drained (about 36
cherries needed)

% cup chopped wal nuts

Bl end cheese, margarine, sugar and vanilla. Add
eggs, mxing well. Gadually add two cups fl our

whi ch has been sifted and neasured. Add baking
powder. Conbine remaining Yacup flour with cherries
and nuts. Fold into batter. Use a greased and
floured | arge tube pan. Bake at 325°F for about 1 hr.
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Breaded Eggplant Ballswith M ozzarella Cheese

3 ned eggpl ants

1/ 3 cup parnesan cheese

Yacup Italian parsley

2 eggs

bl ack pepper

Yacup bread crunbs, plus 1 cup spread on a plate

1 %T flour

3 0oz of nozzarella (1 Y cups)

Slice eggplants into ¥ thick slices. Place slices on
paper towels and salt. Turn the oven on to 350. Pat
the eggplant slices dry and spread on baki ng sheet.
Bake for 40 mnutes until tender and dry. Chop the
eggpl ant using a food processor. Add parnesan
cheese, chopped parsley, 1 egg, fresh ground pepper
and Y2 c bread crunbs. M x. Beat remaining egg then
beat the flour into it to obtain snooth batter. Bal
eggpl ant m xture. Bury a piece of nozzarella in the
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center making sure it’s conpletely covered. WMake
balls. Roll in egg m xture and then breadcrunbs.
Saute in oil.



Judy’ s Texas Cavi ar

14 oz can of black eyed peas (drained)
15 % 0z. homi ny (drained)

med t omat oes, chopped and seeded
green oni ons chopped

cl oves garlic chopped

med green/red pepper chopped

% cup chopped onion

Yato Y2cup cilantro chopped

1 cup picante sauce

RPNRANR R

M x and chill, good if stands a few hours



Judy’ s Texas Cavi ar

14 oz can of black eyed peas (drained)
15 % 0z. homi ny (drained)

med t omat oes, chopped and seeded
green oni ons chopped

cl oves garlic chopped

med green/red pepper chopped

% cup chopped onion

Yato Y2cup cilantro chopped

1 cup picante sauce

RPNRANR R

M x and chill, good if stands a few hours



Lenon Curd Tart

2 sticks unsalted butter, nelted
2 cups flour

¥ cup sugar

1 12 oz jar of lenon curd

Pour nelted butter of sugar and flour m xture. Pat
2/3 of this into a tart pan. Pour |enon curd.
Crunbl e remai ni ng batter over top. Bake 350 for about
25 m nut es.



Lenon | cebox Pie

1 % cup | enon juice
% tsp salt

4 cups sugar

2 gt heavy cream

W sk together. Make graham cracker crust. Put in
bottom of 10" spring formpan. Put crust into freezer
for Y2 hour. Then add other ingredients, w sked
together. Freeze at |east 24 hours.



Barbara Wiite's Potato Sal ad

3 I bs of small red potatoes

3 T white wi ne vinegar

3 stalks celery, thinly sliced

1 Y% cups frozen green peas, thawed

Dr essi ng:

1 cup mayonnai se

6 T fresh chives

1 T Djon mnmustard

2 garlic cloves, pressed
Yatsp cayenne pepper

Cook potatoes in salted water. Cut into quarters.

Add vinegar and toss. Mx in celery and peas. MXx
mayo, chives, nustard, garlic, and pepper. Add to
m xture and toss. Season with salt and pepper.



Brenda’ s Beaver Bank Dip (NS)

8 0z. Cream cheese

1 snall onion, well mnced
8 T mayonnai se

3 T ketchup

2 T nustard

Blend all ingredients in blender until snooth. Enjoy
wi th vegetabl es or crackers.



BW s Chocol ate Pecan

1 cup + 2T flour
% tsp baki ng soda
1/8 tsp salt

% cup |ight brown sugar
Y, cup white sugar

1 stick butter, softened
1 large egg

1 tsp vanilla

firmy packed

% cup pecans, coarsely chopped
3 0z white chocol ate candy bar
pi eces

Whi sk flour, soda and salt to mx
sugars, creamw th butter,
fold in chocol ate and pecans.
cooki e sheet. Better if snal
m nutes in 300 deg oven.
crisp cookies or 1 sheet
recipe fromMs. Field s Cookie Book

cooki es,

(4 oz better),

I n anot her
add egg and vanill a.
Drop by teaspoon on ungreased
crisper.
Makes two bi g cookie sheets of small,
(30) of bigger,
Nutty Wiite Chunk Cooki es.

Cooki es

br oken into snal

bow bl end
Add flour m x,
Bake 20-22

softer ones. This is %



Antje’'s Plum Tart

1 %Ib small pluns

5 T butter

4 Y 0z sugar

1 egg

1 tsp vanilla sugar (1 pkg Cetker)

| emon zest (1 | enon)
pi nch salt

1 cup flour

3 tsp baki ng powder
4 Y20z mlk

Butter 10" spring formpan. Cream butter, sugar,

egg. Add |l enmon zest. Add salt. Mx flour wth baking
powder. Mx together. Add mlk. Bake at 350 for 45
m nut es.



Kims Cucunber Sal ad

4 cucunbers, peeled and sliced
1 onion, peeled and sliced
1 tsp salt

Sprinkle salt over onions and cukes. Place a plate
on top with a weight. Let set for 3 to 4 hours.
Drain water off. Put cukes in refrig.

Dr essi ng:
Y2 cup white vinegar
2/ 3 cup sugar

Stir and add 8-10 oz of whipping cream Stir. Put in
refrig. Chill. Add sauce to cukes and oni ons just
bef ore serving.



Madel ei nes

1 Y2sticks of unsalted butter, nmelted and cool ed. Plus
addi ti onal for brushing nol ds

1 Y%cup sifted cake flour (not self rising) Sift before
neasuri ng

% tsp baki ng powder

Yatsp salt

3 large eggs

1 tsp vanilla

2/ 3 cup granul ated sugar

2 tsp of finely grated fresh | enon zest

Conf ectionery sugar for dusting

Set oven racks in upper and lower thirds of oven. Preheat to
350. Brush nolds with nelted butter. Sift together flour
baki ng powder and salt. Beat eggs in large bowl with electric
m xer until foany. Beat in vanilla. Gadually add gran sugar
beating constantly at high speed. Continue until mxture is
tripled in volume (about 5 min). Sift flour mxture in three to
four batches over egg, folding in each batch until just

conbi ned. Then fold in zest and % cup nelted butter. Spoon
rounded T of batter into each nold. They will about 2/3 full
Bake in upper and lower thirds of oven, sw tching position of
pans hal fway through baking until gol den around edges and tester
cones out clean. 10-12 min total. Invert Madel eins onto rack
and dust with conf sugar.






Li nni e’ s Punpki n Cake Rol

You have to give credit where it’s due. This recipe
conmes fromny good friend Linda. | haven't tried it
yet but I'’msure it’s good.

Beat three eggs at high speed for five mnutes.
Gradual ly beat in one cup of sugar. Stir in 2/3 cup
of punpkin and 1 tsp. of lenon juice. Stir together
Y% cup flour, 1 tsp. baking powder, 2 tsp. cinnanon
tsp. ginger, % tsp. nutneg, 2 tsp salt. Add this to
punpkin m xture. Bake in a 15x10x1 inch pan at 325°
for 15 mnutes. Grease pan an |ine with wax paper
that’ s been greased and floured. Spread the batter.
Top with 1 cup of finely chopped nuts. After baking
turn out on towel and sprinkle with powdered sugar.

Filling: 1 cup powdered sugar. 2 3 oz packages of
cream cheese. 4 T butter. Y%tsp vanilla. Spread
m xture over cake. Roll cake at narrow end. Put
into refrigerator or freezer. Slice when very cold.



Aspar agus Bl ue Cheese Appetizers

20 Asparagus spears, fresh frozen or canned
20 slices of Wnder bread, crust renoved

3 0z. Blue cheese softened

8 0z. Cream cheese softened

1 egg

1 cup butter, nelted

M x bl ue cheese, cream cheese and egg. Spread on
bread slices that have been rolled and fl attened.

Pl ace asparagus spears on bread diagonally. Roll up
tight. Put in freezer.

Renove from freezer and cut each roll into three
pieces. Roll in nelted butter. Place on cookie
sheet. Bake at 400° for 20 m nutes.



New York Style Cheese Cake

This is one of my favorite recipes and is always a w nner,
especially during the holidays. But it's a heart attack on the
plate. Take it in small doses.

Ib Ricotta

| b cream cheese
¥ cup sugar
eggs

tsp vanilla

tsp | enon juice
T flour

T corn starch
Yalb butter

1 pint sour cream
% pint of heavy cream whi pped
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Creamricotta with cream cheese. Add sugar and eggs and beat ti
smooth. Add vanilla and | enmon. Add flour and corn starch
gradual ly. Melt butter and add to sour cream Add this to
batter. Fold in whipped cream Gease a 10" spring form pan
and dust with flour. Add the m xture and bake at 325° for 1 hr
Turn oven off. Don’'t open door. Leave in oven for 1 hr nore.
Refrigerate and serve with cherry topping or strawberries.



Linni e’ s Heavenly Monents
These cookies melt in your nouth.

1 cup butter

1 cup flour

% cup confectionery sugar
1 tsp vanilla

% tsp al nond extract

% cup corn starch

M x all ingredients together. Drop by level tsp ful
on cooki e sheet. Bake at 350°F for 12 to 14 m nutes.
Don't | et brown.

Frosting: 2 T butter mxed with 1 cup confectionery
sugar. Add 1 T of orange juice and 1 tsp |enon
j uice.



Sharon’s Broccoli Casserol e

4 boxes of frozen chopped broccoli.
% 1lb butter

8 0z Rtz crackers

1 1b of Vel veeta cheese

Cook and drain broccoli. Cut cheese into cubes. Mt
butter. Crush crackers.

Add cheese and other stick of butter. Mx til al
cheese and butter are nelted.

Pat broccoli mxture in dish and cover with cracker
m xture. Bake at 375° for 1 hr uncovered or 350° for
¥ hr.



Eggpl ant Meat bal | s

1 | b eggpl ant

1 cup fresh bread crunbs grated
¥% cup parnmesan cheese grated

2 cloves garlic chopped

Y fresh parsley chopped

2 eggs

salt and pepper to taste

flour for dredging

olive oi

Mari nara sauce

Peel the eggplants and halve themlengthwise. 1In a

| arge pot of water, sinmer the eggplant halves for 40
mn or until tender. Drain well and puree in a food
processor until mxture is snmooth. Transfer eggpl ant
to medi um size bowl and add bread crunbs, grated
cheese, garlic, parsley, eggs, salt, pepper. MX
wel | using a wooden spoon. Flour your hands and
shape eggplant mixture into little balls. Heat olive
oil inaskillet and fry balls until crisp. Drain on
paper towels and serve with tomato sauce.






Baked Beans in Orange Sauce

bacon slices

oni on chopped

28 oz can of baked beans

tsp dry nustard

T brown sugar

T nol asses

oranges, peeled sliced and seeded
1/3 cup of Grand Marnier

NRRPRRRRED

Saut € bacon until crisp. Renove and crunble. Reserve
1 T. In the bacon drippings, sauté onion until soft.
Conmbi ne all ingredients except oranges into a 2 qt
casserol e dish. Place oranges on top of beans. Bake
at 350°F uncovered for two hours.



Potato Salad with Peas and Garlic

3 Ib. of small red potatoes.

3 T white wi ne vinegar

3 stocks celery, thinly sliced
1 Y% cups of frozen peas, thawed
1 cup mayonnai se

6 T fresh chives

1 T Djon mnmustard

2 cloves of garlic, pressed
Yatsp cayenne pepper

Cook potatoes in salted water. Cut into quarters. Add
vinegar and toss. Mx in celery and peas. M x nayo,
chives, garlic and cayenne. Add to potato m xture
and toss. Season with salt and pepper.



Orange and Carrot Soup from White Point Inn, NS

3 I bs carrots peeled and diced
1 | arge onion diced

2 sticks celery diced

1 | eak diced

Cover with water until vegetables are just covered.
Add two cups of concentrated orange juice. Salt and
pepper to taste. Boil until vegetables are tender.
Puree in food processor until snooth. Add back to
pot and add creamuntil desired consistency. Adjust
t he seasoni ng. Delicious!!



