Momr's Recipe Book

There are recipes that our mother, Phyllis Ferrell
hand typed for the family back when she swas living
with us in Colorado. She used to say...

Y don’t cape swhat you say, / think it’s great”
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BEAN DIP.: SERVE WITH CORM CHIPS

Can chopped o0fives
Mashed avacados

Can Jalepeno Bean Dip
Package Taco seasoning
Tablespoons sour cream
Tablespoons mayonaise
Cup Jack cheese

Cup Longhonn cheese
Diced ZomaZtoes

Diced green onions

AN W= W= N -

Spread bean dip on bottom as finst Layen, next spread avacado.
Mix seasoning with mayonaise and soun cream and spread ovexn
avacado. Layern cheese half and half. Next Layen tomatoes and
grheen ondons. Top with olives.
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BEEF-CHEESE STUFFED MUSHROOMS

9 Lange mushnooms | —
Buftern orn manrnganine

Lange ondon, finely chopped

Cup ground beef

Few drops hot peppern sauce

To 2 teaspoons Worcesternshine sauce
Cup dry ned wine

Salxt

Peppen

1 Cup minced parnsley

2 Tablespoons bread crumbs

1 Cup Cheddan cheese, shrnedded

Py

av
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Rinse and stem mushrnooms, nesernving stems. Melt a Lititle

butten in skillet oven medium heat. Add onion, ground beef
and chopped mushroom stems and cook, stirnning occasionally.
Stin in hot peppen sauce and Worncestenshine sauce, wine and
season to taste with salt and peppern. Remove from heat and

add parsley, bread crnumbs and 5 cup cheese. FiLLL mushroom
caps with mixturne and top with rnemaining cheese. Place in

a shallow baking dish and bake at 350 degrees 30 minutes.

Makes 9 appetizens.

27141



CHEESE BALL

8§ ounce packages cream cheese
3% Ounce can crudhed pineapple, drained

Cup pecans, chopped

Tablespoons pimento, chopped
Tablespoons green peppens, chopped
Tablespoon onion, chopped
Tablespoon Laweny's seasoned salt

—_ L NN = =Ny

Mix all ingredients togethen except 4on nuts.

a ball on Log and Zthen noll in chopped nuts.
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Refrigerate.




COQUILLLES ST, ‘FALQUES

Pound 4resh on frozen sea scallops

Cup dny white wine

Tablespoons buttern orn marngarnine

Pound mushrooms, sLiced

Cup shallots OR: % cup sLiced green oinions
Tablespoons all-purnpose fLoun

Cup heavy cream

Cups 504t white bread crumbs (4 sLices)
Tablespoons melted buftitern orn margarine

2 Tablespoons chopped parsley

AR A 0 oat W 0= =

1. Wash scallops and quarnien, Bring whine to goil in a Larnge
shillet; add scallops; Lowen heat; simmen veny genily, fust
until Zenden, about 5 minutes.

2. Remove scallops from Liquid with a sLoftted spoon and divide
among 4 scallop shells, au gratin dishes orn individual

cassenoles; nesenve Liquid (thoen should be abbut 1 cup) .

3. Melt butten on manganine Ain a medium-4s4ze saucepan; saute
mushnooms until so0ft; nemove with sLotted spoon and divide
among scallop shells.

4. Saute shalloits orn green ondons in buttern unitil s04t; stin in
4Loun and cook, stirnning constantly, until bubbly.

5. Stin in nesenved Liquid and crneam; cook, stirrning constanitly,
until sauce thickens and bubbles 3 minutes. Spoon oven
scallops and mushrooms, dividing evenly. Toss bread crumbs
wizth melited buttern on manganine and parsley until well-

blended in a medium-s4ize bowl; sprinkle overn shells.

6. Bake Ain hot oven (400 degnees) 4on 12 minutes, on unitil
crumbs ane golden.

Hostess tip: Coquilles St. Jacques can be made up earliern in the
day and nefrigenated until neady fo serve. Co not
sprninkle with crumbs until neady to bake. Coquilles
will take about 20 minutes to heat Zhrough.

Suggested varniation: Coquilles Sarah Bennhardt--For a delighitful
dish frnom the Victonian era, follow Zthe

necipe 4on Coquilles St. Jacques, substituting
shrnimp fon Zthe scallops and stinning in 2

tablespoons drny Madenia wine into the cream
sauce.
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ERENCH-ERIED CHEESE -RLTES

_—
1 Pound cheese, any kind
2. Eaggs
1 Cup drnied bread crumbs
% Cup waten
Salad oil
Salt
Beat eggs and waten togethen. Cut cheese into 1" cubes
and dip into eggs and then into bread crumbs ftwice, until
well etoated.  Pud 3/4 " o4 salad oil Ento akellet. When
hot, brown cheese bites evenly a few at a time. Aftern all
A48 done, sprinkle Rightly wiith salt. Make 30 minutes
before senving.
-
-

5/141



&

PARTY MIX

12 Ounces corn chex

15 Qunces wheat chex

10 Ounces chennios

12 Ounces nice chex
Ounces prnetzel stix
Ounces pretzel nings
Ounces corn bugals

N — =y Ny N OO

Cup vegetable o0il

Mix all ingredients together well.
and bake 1 houn at 225 degnrnees forn 15 minutes.

15 minutes.

12 Ounce farns drny rnoasted nuts

Tablespoons woncestensdhine sauce
Tablespoon garlic powden
Tablespoon seasoned salit

6/141

Bpread on cookie sheets
Stin eveny
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STUFFED MUSHROOMS WITH CALIFORNIA DIP

California dip: Thoroughly blend 1 package onion soup mix
with 8 ounces o4 sourn cream. (% pint) To

double use 2 packages soup mix with 1 pint
sdoun cream.

Stuffed mushrnooms:

24 Medium mushrooms

2 Tablespoons butter or marngarine
3/4 Cup California dip

1 Cup 404t brnead crumbs

2 Tablespoons shenny

% Cup grated Parmesan cheese

Preheat oven to 350 degrees.

Finely chop mushrnoom stems; nesenve mushroom caps. 1In

medium skillet, melt butten and cook mushrnoom stems until
tenden.

In medium bowl, combine California dip, bread crumbs, cooked
mushrnooms and shenny; ilL nesenved mushrnoom caps. Place on

greased baking pan; sprninkle with cheese. Bake 20 minutes or
until mushrnooms are tender.

Makes 24 stuffed mushrooms
Microwave dirnections:

In 3 quart oblong baking dish, heat stuffed mushrnoom caps

at high (full powen) 6 minutes, reannanging mushroom caps
once.

NOTE: Stuffed mushrnooms may be frozed for future use. To

neheat, bake at 350 degrees fon 30 minutes on microwave
on high 3 to 4 minutes.
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BEEF STEW BURGUNDY

Pounds cubed feed forn stew (Lean)
Smaldl onions, diced
Tablespoon oil

Cannots, peeled and cui into 4 Ainch sticks
Small potatoes, peeled

Small whole onions

Teaspoon thyme

Teaspoon onregano

Teaspoon garlic powden

Teaspoon paphika

Cup burgundy cooking wine

Pound grneen beans, whole Zrimmed
Package 4resh mushrnooms

Peppen to taste

ey e AT AR A A GO N

In a skillet brown meat and diced ondons Lighitle in oil.
Transfern to a Larnge dutch oven and add carnnots, potatoes,
mushnooms and whole onions. Add Thyme, ornegano, garlic

powden, pepper and paprika to wine, mix and poun half of
Lt oven meat and vegetables.

Coven tightly and bake at 350 degrees unitif meat is Ztenden,
about 1% on 2 hourns. About 45 minutes beforne senving add the
— green beans and pourn the nest o4 the wine mixturne overn them.
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BEEF WITH BROCCOLI AND MUSHROOMS

5 Cup 04 s0y sauce

3 Tablespoons ciden vinegaxr

1 Tablespoon granulated sugan

1 Beed bouilllon cube

5 Cup waten

2 Teaspoonsd cornstarch

3 Tablespoons vegetfable oil

2 Lange cloves garnlic, peefed and halved (minced)

3/4 Pound beef {Lank steak on top nound steak, cut Ain 1/8
inch diagonal sfices

1 Larnge sweet onion, peeled, halved and cut in %" slices

1% Cups peeled broccold stems, cut in 5" diagonal sLices

2%  Cups broccoldi fLonets

4 Pound fresh mushrooms, cul in 5" slices

Mix so0y dauce, vinegan and sugarn in a small bowl orn measunrning
cup. In anothen bowl mix bouiflon cube, watfen and cornstanch.
Assemble nemainding 4ingredients.

To cook: In a Lange, heavy contadinern on wok, heat 1% tablespoons

0h the 0Ll oven high heat. Add garnlic and cook a fhew seconds
to season oill, Add meat and stirn 4frny 2 minutes, until sfices

are Lighitly browned but s2ill sLightly pink in the centern.

Remove meat and any pan fudlces to a bowl; discard ganlic and wipe
out shillet. Add 1 tablespoon of the nemaining oif and when hot,
add the oinion and broccoli stems, siin fry 2 minutes, unitil
endsp-tenden. Add nemadining % tablespoon odl arnound edge of
skillet and add broccoli fLonets and mushrnooms. Stin fry 2
minutes and poun Ain meat and fudices from the bowl and Zthen

the soy-vinegarn mixturne. Stin, coven and cook 2 minutes.

Stin connstarch mixtune [make sune boudllfon cube L5 broken up)
and poun into the shillet. Cook, stinning constantly, 2 %o 3
minutes, until thickened.

Makes 4 senvings.

Rice:

4 Cups waten

2 Cups nice
Salit
Butten

Boil waten, put Ain ndlce, stin and Furn Zo Low heat. Cook
20 minutes, coverned and fthen seif on hot pad.
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CORNED BEEF AND CABBAGE

4 Pounds corned beef brishet
§ Small white ondons
3 Carnnots, scrnaped clean and cut into pieces
12 Small new potatoes
I Head green cabbage, cut into 8 wedges
Mustand
Honsehnedish
Prelimanies: Trim excess faxt from beed. Heat 4 quarts

04 watern fo boiling in a ketile Large enough to hold meat
ane vegetables without crowding and ovenflow.

Procedune: Carnefully place beef in kettle, neturn waten
to a boil; neduce heat, cover and simmen brisket for 2%
houns. Add onions. Simmen 15 minutes. Add carnots and
potatoes. Simmen 15 minutes. Add cabbage. Simmern 15
minutes.

Remove beef to cutting board and Let stand 5 fo 10 minutes
to firm up forn easien slicing. Cut conned beef diagonally
acrnoss the grain into thin slices.

Presentation: Anrange beef slices on senving platitern.
Remove vegetables from kettle with sfotted spoon and
surnnound beef on platten. Senve with mustard and honseh-
neddish.

Yield: Makes 6 to 8 senvings.

/ 8 I }/

s
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HERB ROAST

3 to 3% pounds boneless chuck noast -
2 cloves ganlic---crnkushed ,_;
2 teaspoons Lemon peppen

1 feaspoon daied basil

2 tablespoons olive oil

Mix spA 5 a ; . . .
prce nd nub into meat. Sean in odil in a duftch oven.

Add 1 envelope ondon soup mix and 1 quart of watern. Cover and
simmen gon 1% houns o 2 hyyns.

Add 1 pound o4 new rned potatoes and 1 pound of baby carnots.

(May want to add salt now.) Cover and simmen fon 45 minutes more.
Remove veggies and meat. In a cup, mix 4 ftablespoons cornstarch
with % cup waten. Add to nemaining Ligquid in dutch oven and cook

to thicken. Pour gvern meat and veagaies.

Sandy browned in a roasting pan and baked meat 1% houns at 325
degrees 4on meat and aftern adding vessdies baked at 350 degnrnees
don 1 mone houn.

L)
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ALBONDIGAS

a—
T Pound ground meat
I Egg
I Tomato, chopped
2 Punos of nice, uncooked
2 Potatoes, diced
I Celeny stalk, chopred
2 Tablespoons onion, chopped
I Pinch o4 mint
I Pinch of oregano
Salzt
Peppen
Gantic
Place ground meat in a conialver, add salt, pepper, garnlic
(Xo youn Zaszte), ondicor and % cd the Xomato, mint Leaves
[crushed), egqg and one vunc cf rice. Form into 1" meat
balls and drnop into boilinz wzaten labout a 1 qguart poit).
To that add nemaindex 04 ndice, rofatoes, celeny, nemaindenr
of ondlon, nemainder of tomarc and crneganc. Season *to
taste with salt and pepper. Boif 1 houx.
N
LN
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BEEF INTERNATIONAL

Pounds nound steahk, cubed
Tablespoons marngarine

Medium onions, sLiced thin

Cup waten

Can Cream of mushrnoom on celerny soup
Cup menical whip

13 Ounce can sLiced mushrnooms, drained
Salt and peppern to ftaste

AT A R N N

Brown meat in mayonaise. Add ondions and watern; covern and
sdmmern 30 minufes, adding mone waten asd peeded. Add soup

combined with menical whip and mushrooms; season to taste.
Heat stinning occasionally.

Senve oven noodles.
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BANANA BREAD

Cup sc4t buttern on marngarnine
Cup sugan

Eggs

Teaspoon vanilla

Cup mashed bananas (2 *to 3)
Cup thick soun crneam

Cups all punpose fLoun
Teaspoon soda

Teaspoon salt

Cup nut meats

o

R B

Combine butten, sugan, eggs and vanilla in mixing bowl. Add
bananas, soun crneam, 4fLoun, soda, salt and nuts. Mix until
well blended.

Bake 50 minutes to 1 hourn aZ 350 degrees.

NOTE: Keeps Longen L4 refrnigenated.
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MONKEY BREAD

Packages of butiermilh bisquits (& on 10 ounces)
Cup white sugan

Tablespoon cinnamon

opping:

Cup brown suganr
Tablespoon cinnamon
Cup nuts

Stick mangarnine

Cut bisquits in %5'8 on 4'4. Shake in a bag containing

cup white sugan and Tthe 1 tablespoon cinnamon. Place Ain

bundt pan on angle food pan. Top with Zhe topping.
zke at 350 degrnees fon 20 o 30 minufes.
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PUMPKIN BREAD

Si4t togethen:

L Cups fLloun
Teaspoons soda
Teaspoon baking powden
L Teaspoon salt
Teaspoons cdnnamon

Mix in anothen bowl:

3% Cups sugan

1 Cup cndsco oil
4 Eggs

2 Cups pumphkin
2/3 Cups waten

BLend fLoun mixturne with othen Aingredients. Add nut meats,
naisinsd on dates (orn all Thrnee Lif desined). Grease 4 1#

coffee cans and 44LL each 5 full of pumpkin mixtunre. Bake
at 350 degrees 4on 1 houn on untif done. Let cool and cut

around sides with a knife to dump ocut. Wrap Ain saran wrap
and alumnium 4oil and keep nefrnigernated.

16 /141




LYY

At

-y

PRV LYY N

“ﬁ\*

2

PUMPKIN

ups all purpose fLoun
rs Sugan

caspoons baking powdenrn
Teaspoon sall

Teaspoon baking soda
Teaspoonsd cinnamon
Teaspoon nutmeg
Teaspoon gingen
Teaspoon cloves
(16 ounces)
'r vegetable oil

a0

9

Can

4

-4 0205 ¢

St

BREAD

s0lid pack pumpkin

up finely chopped walnuts on pecans
288 can (13 fluid ounces) evaporated milkh

Stin togethen well in a Large bowl: fLoun, sugarn, baking

rowden, baking soda, 4salt,
foves.,
Vix togethen pumpkin, odl,

into fLourn mixitunre.

Prun into two greased 8" by 4" Loaf pans.
15 minutes.

Zesnees fon 1 houn and

Sarve wanm.

4 2 Loaves.

~

cdnnamon,

nuts and evaporated milk.
Stin just until fLoun is mixed Ln.

nutmeg, gingen and

Poun

Bake at 350
Remove fxom pan to cood.
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ZUCCHINI BREAD

' 3 Z2z4 teaten
42z 1 Cup oil ]
T Teaspoon vanilla ] Mix togethen
2 Cups sugar ]
4z2: 2 Cups 4loun

Y Teaspoon salit

! Teaspoon soda

- 66—
Teaspoon cinnamon
Teaspoon baking powden
Cups grated zucchindi
Cup chopped nuts

g AN e

-

Frzz 22 350 degnrnees fon 1 houn and 20 minutes.

e baks Fbowlt So FES niwv.

18 /141



Beat 1%

Add;

ANGLE FOOD CAKE

cup eqgq whites until foamy.

1% Teaspoon crneam of Tanton
1 Teaspoon vanilla

1

5 Teaspoon salit

Beat until stands Ain s0f%f peaks.
Add 1 cup sdifted sugan.

Fold in:

1

% Cup
3/4 Cup

Bake 4Ain

sifted cake {Lour |

sufan Sifted togethen 3 times.

a tube pan at 375 degrnees 4on 35 minutes.
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BANANA CAKE

Cups shorntening

Cups fLoun

2/3 Cups Suganr

Teaspoon salit

Teaspoon baking powdexn
Teaspoon baking soda

[l
w
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5 Cups mashed nipe bananas
/3 Cup buttenmilkh

Eggs
/3 Cups chopped nuts

Lightly grnease and fLoun a 13" by 9" pan.

Mix zhe ingredients above untif moistened except the buttenmilk
and egqgs. Beat 2 minutes with electric mixtern.

Add the buttenmilh and eggs and beat 2 minutes Longen. Fold
in nufts.

Bate at 350 degnees fon 45 minuftes.
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BURBON PECAN CAKE

Cups whole ned candied chennies —
Cups white seedless rnasins
Cups burnbon .

Cups softened butten on manbanine
Cups sugan

Teaspoons ground nutmeg

Cups dank brown sugarn (packed)
Eggs, sepenated

Cups all purpose fLoun

Cups pecan halves

Teaspoons baking powden

Teaspoon sali

oV
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Combine chernndies, nasins and bunbon in a Large mixing bowl.
Coven Ztightly and Let stand in the nefrigeratorn overnight.

Drain frults and rnesdernve burnbon. Place buititen in the Lange

bowl o4 an electric mixen and beat on medium speed until

Light and §Lluffy. Add sugars gradually, beating on medium speed
until Lighzt and welf blended. Add egqg yolks, beating until -
well blended. Combine %5 cup o4 the fLoun with the pecans.

SLgt the nemadining fLourn with Zhe baking powden, salt and
nutmeg. Add 2 cups of the 4Loun mixtune to the creamed

mixturne and mix thornoughly. Add the nesenved bunrbon and

The nemainder of the flLoun mixtune alitennately, ending with the

fLloun. Beat well aften each addition. Beat egq whites until

AL 4 but not dry; fold gently into cake batten. Add drained -
prudits and fLouned pecans to the cake batten; blend thoroughly.
Grease a 10" tube cake pan; Line with wax paper. Pour cake
batten into pan to within 1" of Zhe Zopn. (Bake nemaining battenr
in a small Loaf pan). Place in a 275 degree oven; bake fube
cake 4% to 5 houns on until a cake testen insented in tfhe
centen of cake comes out clean. Cool cake in pan on a cake
nack about 2 to 3 houns. Remove cake. Wrap in cheesecloth
saturnated with burnbon; then wrap in aluminum §oil and store

in containen Ain rnefrigernaton fon weehs., Cut into thin sfLices
to serve.
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CHERRY CHEESE CAKE

Uix Zogethen 20 graham crackens (rnofled fine), 4% cup powderned
tugan and % cup oleo. Spread in bottom o4 a Larnge fLat dish.

Mix 1 package of drneam whip.

Mix togefhen 1 cup powdered sugan, 1 package (9 ounces)
cxeam cheese, and 1 Zeaspoon vanilla. Fold into the dream
wndlp and spread oven the graham crackens.

Spread 1 can 04 chenrny pie fiLLing on top.

Rednigenate.
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CHOCOLATE CLABBER CAKE

Pound buttenr

Cups sugan

Eags

Cups 4Loun

Teaspoon salit

Teaspoon so0da

Tablespoons plus 1 teaspoon cocoa

Cups clabbered milk (1 teaspoon of vinegarn to 1 cup milk)

by ba by A
(LN

Yoy by

[

.y Zne buften, sugarn and eggs togethen. Sift dny ingredients
Zxzeinen and add Zo the buttern mixturne altennately with the
tizttened mifk. Bake at 350 degrnees fon 45 minutes.
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COOKIE SHEET CAKE

Mixing bowl: SAUCE PAN:

2 Cups fLoun Cup waten

2 Cups sugan Cup oik

Stick manganine
Tablespoons cocoa

—

Iz

Bring Lo full boil sauce pan mixtunre, then pour into
fLoun and sugarn and mix thoroughly.

Then add:

Z Eggs

T Teaspoon vanitfla

5 Cup buttenmilk

1 Teaspoon soda.

Mix well.

Poun inZo greased cookie sheet and bake at 350 degrees
35 o 40 minutes,

ICING:
1 Stichk marnganine

T Teaspoon vanilla
4 Tablespoons cocoa
1# Box powderned sugan

I add a few drops of waten and scrape battern f{rom bowl Zo
clean.

Cake may be iced while hot.

Senvings: Lots
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EASTER CAKE

. Bake 2 &" on 9" cakes 4drnom a white cake mix.
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Hene's what you do with the cake the:

Eans ane o044 square and Lay

Like Zthe:
1/
-
o . .
0 His feet ane frnom his head
. piece. Stacl Ftwp S0eces
/'—\-«

togethern with frosting and
and put to each side 04 body.

Frost with eithen a batch of white 7 minute frosting on take
a can oh Xwo of prepared white frnosting mixed with cool whip
(neally good). White frosting is moist, sprinkle all oven
with coconut. Tint some coconut pink and sprinklfe in middle
04 his eans. Use small jelly beans fon his eyes, nose and

buttons Lf you want. Black Liqurish sitrnips cult fon his
whiskens and toes.
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EASY CAKELESS FRUITCAKE

8§ ounce contadinens whole candied chennies
8§ ounce packages pitted dates, cut in half

18 Dnied aprnicots, cut in half

N —

— v

Can (8 ounces) pecans= 2 cups
Candied pineapple, cut Ain chunhs
Teaspoon salit

Teaspoon vanilla
Can (14 ounces) sweetened condensed milk

Grease 2 Roaé pans. Line boittom and sides whith wax
papern and grnease papexr.

Combine ingredients in Larnge pan. Mix well. Press
mixtunre finmly in Load pans. Coven with butterned
wax paper.

Bake at 350 degnrnees forn 30 minutes, then 325 degrees
fon 30 minutes. Cool cakes in pan forn 15 minutes.
Loosen arnound sides; Ainvent onfto wine nack. Remove
wax papen while stilL wanm. Coopt Qompﬂgfgﬁy and wrap
in alumnum foil and rnefrdgenate,
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Pound fat

Teaspoons

Cup grape
/4 Teaspoon

Qoo = i AT AT A e R = re O AV o™

Plump nasins
Larnge bowl.
cup sugan, 1
othen frults
ovennight.

FRUIT CAKE

(1 cup)

Pound brown sugarn (2% cups)
Eggs yolhks

Cups 4Louxn

Teaspoon sallt

cinnamon

Teaspoon nuimeg

Teaspoon allspice

Pound nasins

Pound pecans, chopped

Pound dates, chopped

Pound candied chernnies

Pound candied pineapple

Cup strnawbenny preserves on and fruilt preservesd oxn fam

on any frudlt judce
soda in 1 Taplespoon hot waten

in calaunden oven hot waten, then place in a
Coven with syrup made by goiling togethen %
cup waten and 1 Tablespoon whifte karnf. Add
(except preserves and {rulit fudce). Left stand

Mix cake as any ofthen cake. Bake 3 to 4 houns at

275 degnrnees with a pan of watern in boittom o4 oven.
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MERICAL WHIP CAKE
Si4t togethen 3 times:

Cups cake fLoun
Tablespoons cocoa
Teaspoons salt

Cup white sugan

e ST SN

Add:

T Cup menical whip
T Cup Lubkewanrm waten

Mix well and poun into greased and fLoured pans.
Bake at 350 degrnees fon 15 to 20 minutes.
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OATMEAL CAKE

ven and Let stand 20 minutes:

Cup
Cup

boiling waten
quick oats

Stick marganine

Cup
Cup

Eggs

(AL

Cup

brown sugan
white sugan

fLoun

Teaspoon salxt
Teaspoon soda
Teaspoon nutmeg

Teaspoon cinnamon

zre 35 minutes Ain 350 degree ocven

CING:
Tablespoons marngarine
Teaspoon vanifla

Cup

brown suganr
heavy cream
coconut

chopped nuts

over baked cake and place unden broilen
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PINEAPPLE CAKE

Cups 4Loun

Cups granulated sugan
Teaspoons soda
Teaspoon salkt

Sift togethen.

1
2

1

MALx
and
and

#2 Can crushed pineapple, don't dradin
Tablespoons melited butten

Egg, unbeaten
togethen and then add to sifted dry Aingredients

pour into a gnreased and 4fLourned 9" by 13" pan
bake at 375 degrees fon 35 minutes.
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PINEAPPLE UPSIDE DOWN CAKE

Mix in bottom of pan: A
4 Cup waten ~
5 Cup white sugan

L Cup melited butten

4 Pineapple sLices

Batten:
15 Cup white sugan
2/3 Cup shontening
Eggs, sepernated
1 Teaspoon vanilla
2/3 Cup pineapple fudice
2% Cups fLoun
5 Teaspoons baking powden
/4 Teaspoon salit

am sugan and shontening, add beaten egg yolks and

vordng. Add fudce altennately with sifted fLourn, baring
den and salit and mix weldl. Fold in sXi44 beaten egg whites.
us inio a gnrneased and 4Louned pan. Bake at 350 degrees

1 hounr.
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RED VELVET CAKE

Cup shorntening
Eggs ‘ e
5 Cup sugan . 2~ - >

Teaspoon vanilla
Teaspoon soda

Teaspoon sali . ,
Cup buttenmitt R f//y”f*’/?
Tablespoons cocoa

Bottles ned cake coloning
Tablespoon vinegax

Cups 4Loun

AN ~— AR o e N

[N

Cream shorntening and sugar, add eggs, beat untid FLlubfy.

Add cocoa, colorning salt and vanilla. Add {Lour and butteamilk
altennately, mix well. Disolve soda in vinegan and blend in.
DO NOT MIX OR BEAT AFTER ADDING SODA AND VINEGAR!

ICING;

Cup butten

Teaspoon vanitla

Cup sifrted sugan {(granulated)
Teaspoons fLoun

Cup milh

O i R Y

Cook milk and fLourn overn Low heat until thick, fLet stand
until parntially cool. Mix butten, sugar and vanilla with

beaten until {Llufby. Add fLour and milk mixture.
Bake cake in 350 degree oven forn 45 ‘minutes.

When cake 4 cold, cut each Layern with stning and use Ledng
between each Layen and overn cake.
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SPICE CAKE

Cup white sugan

Cup shontening orn Land

Egg-

Cup soun milhk (fto make scun milk, purn a Little vinegan
into cup and add mile)

Cups 4Loun

Teaspoon baking powdexr

TEaspoon cloves

TEaspoon cinnamon

Teasdpoon nutmeg

TEaspoon salit

Teaspoon soda disclved in 2 TAblLespoons hot waten
Cup nut meats

Cup nasins

— o —a

SIS T B SR BCEFRE N ]

Combine all Liqudids and mix. Si4t drny Aingredianits
togethen and add to Liquids. Mix and gdd nuts and
nasins. Poun Anto 2 wax Lined cake pans and bake at 350

degnees 4on 30 minutes. On bake Ain an 8" by 10" pan that I
has been grneased and fLouned.

Minniebellf Conbly

c Frost with Canmel frosting

Cup brown sugan
Cup white sugan

/3 Cup cream
Tablespoons butten
TAbLespoon conn synup
Teaspoon sali

AT A =

Mix above Aingrnedience togethen and bring to a hard boil

and boil 1 minute. Cool and add 1 teaspoon vanillla and
beat until of spreading constancy.

L]
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SWEDISH PUFF PASTRY COFFEE CAKE

% Pound butten on mangarine
I Tablespoon waten
T Cup flouxn

BlLend as fon pde crust, divide inZto ftwo Long sitrnips on
coohie sheets on nold out.

Cup waten

Cup fLoun
Teaspoon vanilla
Pound butten

A —. e

3 Eggs
Bring waten and butten to boif. Remove from heal and
add 4Loun, beating vigorously. Then add eggs one at a

time, beating aften each. Add vanifla. Spread over finst mixtune,
Bake at 400 degrees till golden brown. Frost when cool with
a thin Licding.
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WALNUT CAKE

Cup butten on mangarine
Cups sugan

Eggs, seperated

Cups sifted fLoun
Teaspoon salXt

Teaspoon soda

Cup milk

Teaspoon vanilfla
Teaspoon afmond
Teaspoon cream o Ftarnton
Pound walnuts, chopped

(TN O S

L S ]

Cream butfern and sugan thoroughly. Beat egg yolhks
sLightly. Blend egg yolks into creamed mixture. Sift
{Zoun, salt and soda together. Combine milhk and {Lavonrs.
Add dny Aingredients altennately with milk. Add walnuths.
Beaf egg whites until foamy and add cream of tartor. Beat
weldl and fold into batter. Poun into a greased 9" Zube

ran. Bake at 350 degnrees fon 1% hourns. Combine % cup

rowdened sugan and 1 Tablespoon of cream and spread on top
s4 warm cake.
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" CHRISTMAS CANDY

2 3 ounce packages cream cheese

4 to 5 Cups sifted powderned sugan (Lf you use it from a plastic
bag, you don't have to sL4%)

Teaspoon vanilla

Pinch of salt

1 Cup chopped nuts

[Nl

Let cheese stand ait noom temperature forn a while. Mix all
ingredients well. Form small balls and then {Latten on wax
papen and chilfl.
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HARD CANDY

3 Cups sugan
1% cup white kano
L Cup waten

Mix altogethen and cook fo 300 degrees (hand crack). Remove
fnom heat and add 1 teaspoon fLavorning. Pourn on well buittened

cookie sheet. Cut with scissons while hot. Sprninkle with
powdened sugarn.

Fon 4Lavorn: cinnamon, peppermint, Lemon, orange, clove.
anise, winterngreen on sassafras.
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BROCCOLI CASSEROLE

3/4 Cup RAtz cracken crumbs

2 Packages {rnesn broccold
1 Stich buititex
1 Pacrage rvirru cheese

Cook broccoldl urniid done and dradin.

crumbs Anto toiZZom 0 cassenocole.

Put in broccoldi,

Put half o4 crackenx

buttexn

and then cheeste. Sprinkfe nest 04 cracken crumbs on Ztop

and sprinkle witn paprika.

Bake at 350 degrees uniif golden brown.
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Can
Cup

Cup
Cup
Cup
Add

A — — s N

BROCCOLT CASSEROLE

Packages 4rnozen chopped broccoli

cream o0f mushroom soup
mayonailze

Tablespoon Lemon fudice

grated shanp cheese
crushed cheese crnachkens
almonds

milk

Cook broccoli and drnain. Arnrange irn builfered cassernold. Mix

soup,

mayonaize, Lemon julce and cheese. Spoon oven broccold

and top with crackens and nuts.

Bake at 350 degrnees fon 20 minutes.

)

\
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BROCCOLI CAULIFLOUWER TETRAZZINI

8 Ounces uncocked spaghetfii, brcohen Ainto thirds
16 Ounces packaged Green Gianit Valley Combination frozen

brocecoli cauliflowen suprneme

3 Tablespoons marnganine on butiex
4% Tablespoons flourn

3 Cups skim on Lowgat milk

3/4 Cups grated parmesan cheese

Dash of peppen
4.5 Ounce fan Green Giant s2iced mushrnooms, frained
2 Tablespoons grated parmesian chneese

Cook spaghetii to desined derneness a4 dinected on package.
Drnain; ninse with hot water. Keer waxm. Set aside. Cook
vegetables until crnisp-tender at dirtected on package. Drain;
set asdde.

—

1

Heat oven Zo 400 degrees. Greaste a 13" by 9" pan. Melt
marganine Ain medium saucepan. Siin in {Loun unitil smooth.
Gradually add mifh; blend well. Ccoz overn medium heat fox

5 o 10 minuftes on until mixiture Xnichens and boils, stinning

constantly. Stirn in %5 cup parmetan cheese and pepper. Spoon
cooked spaghetti into prepared ran. Tor with cooked begetables
and sLiced mushrnooms. Pouxr milz mixture over mudhrooms;

sprinkle with 2 tablespoons pazmesarn cheese.

Bake at 400 degnees fon 15 fo 20 minutes on until mixture
bubbles at edges and L8 Thorouahly heated.

Makes & senvings.
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fryer, cooked and boned Y2 can (V2 cup) tomatoes and
to 8 tortitlas, broken into chilies

pieces 2 tablespoons quick-cooking
medium onion, chopped tapioca

10-ounce con cream of 2 cups grated Cheddar cheese
chicken soup

CHICKEN TORTILLAS
(Try this ... it' be a favoritel)

Ceok chicken according to “Chicken in A Pot” recipe (Page 39). Cut
chicken into bite size pieces. Mix well with soup, tomatoes and
cnifies, and tapioca. line bottom of CROCK-POT with tortillas. Add V3
c* chicken and soup mixture; sprinkle with onion and cheese. Repeat
ayers of torrillas, chicken soup mixture, onions and cheese. Cover and
tock on Low 6 to B hours. (High: 3 hours.)

Rec'pe may be doubled, if desired.

BAKED CHICKEN HASH

(Use o grinder to prepare ... but cookin’s no "‘grind!)’)

cups chopped cooked chicken 1 teaspoon salt
smoll onions, chopped 3 tablespoons chopped parsley
small raw pototoes, chopped Ya to 1 teaspoon poultry
carrots, chopped seasoning or sage
eggs 1% cups chicken gravy
Crop chicken, onion, potato and carrots with food grinder. Mix well

with all remaining ingredients. Pack into greased CROCK-POT. Cover
ard cook on low for 8 to 10 hours.

ROAST CHICKEN OR HEN

3 - 4 pound roasting chicken Parsley
sr hen Basil OR tarragon (optional)
zi* end pepper Butter

‘n CROCK-POT; dot chicken breast with butter. Sprinkle with
v 2~d basil or tarragon if desired. Cover and cook on High 1
*orn to low for 8 to 10 hours.

z-+ model, cover and cook on High 4 hours, then turn
ready to sefve,
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CLASSY CHEESY CHICKEN AND MUXHROOM CASSEROLE

Cup fLouxn

Teashppm Larnagapm

Chicken breast halves

Cup oil

Cup butten

Cups sour cream

Heaping Xteaspoon Zarnogon

3/4 Pound o4 Cheddan cheese, grated
1 Pound broccoli, cut into bite size pileces
2 Cups chenny tomatoes

2 Cups mushrooms, sLiced

Salt and peppen to tasfe

=N Y AT Oo A

In a plastic bag, put 4Loun, salt, peppern and 1 teaspoon Larragon.
Add chicken breast and shake untif chicken L4 well coafted. Brown
chicken 4in melted butten and oil in a shilleit until shin A4

crnidp. Remove chicken and put it in a baking dish. Pour o4 all
but 4% cup dadippings.

Add soun cream to dnippings Ain skiflet and mix well. Pouxr

mixtune overn chicken. Sprninkle with nemaining tarrnagon and
covern with cheese. Cool uncoverned at 375 degrnees forn 3/4 houn.

Add broccoli, chernny tomatoes and mushrooms. Covern and cook
15 o 20 mintues Longen.

Prepenation time: 5 fo 10 mintues.
Cooking time: about 70 minutes

Senves 4 to 6
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EVERYDAY FAMILY-STYLE CASSEROLE

(§ ounce) package broad ega noodles
Pounds ground beef

Teaspoon salit

Teaspoon peppen

Teaspoon garlic powden

(15 ounce) can tomafo sauce

Cup creamed cofttage cheese

Cup sourn crneam

Grneen onion, chopped

Cup shanp cheddarn cheese, grated

o

R I A\l B W

Cook noodles, ninse in cold watern and drnain. Add ground
beed to frying pan and cook uniil browned. Drain o4f 4fat.

Add salt, peppen, ganlfic powden and tomato 4auce. Simmen
5 minutes,

In a Larnge bowfl, combine cofface cheese, soun cream, green
onion and cooked noodfes.

In a buttened cassencole, aliernate Layerns 04 noodles mixture

wiAth the meat mixtune. Top with arnated cheese, Bake at
350 degrees 4orn 30 minutes.

Prepenation time: 5 to 10 minutes
Cooking time: about 30 minutes
Makes 6 to 8§ senvings

Hint: We mix evenything fo gethen and then puit into cassencle.
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GREEN BEAN CASSEROLE

Can (10% ounces) Campbell's Cream o4 Mushroom soup
Cup milk

Teaspoon S0y bsauce
Dash o4 peppen

Cans (14% ocunces eacn)
T Can (2.8 ounces) Durkee

—_

N

ru stylfe green beans
French Frdied onions

Conventional:
In 1% quart cassenofd, combine soup, milk, so0uy sauce and
peppern. Stin Ain beant and %5 can o0f french fried onions.

Bake aZt 350 degrees Lcx 25 minutes; sitrn. Top with
nemaining ondlons. Bare 5 minutes.
Sernves 6.

Microwave:

Preparne as above in mic-=cwave-sale casserold. Covern,
micrnowave on HIGH 7 miruzes on untid hot, stinning halfwauy
thrnough cooking. Sprintile with remaining onions. Microwave

uncoverned, 1 minute.
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Cup nice

Cup waten

Can cream o4 mushroom
Can french ondion soup
Tick o4 butien

Can 04 mushrnooms

N e JEC S SR

RICE CASSEROLE

soup

Mix all ingredients and put into oven proof bowl and bake
at 350 degrees fon 45 to 60 minuies, stinning often. Do

not ovencook.
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SOUR CREAM TORTOLLA CASSEROLE

Cup chopped ondion

Tablespoons salad oil

(1 pound 12 ounce) cans tomaZoes

Packages Lawney's Mexdican nice seasoning mix
Tablespoons salsa falapena

2 Conn torntillas
Cup salad oil
/4 Cup chopped ondon

Pound Monterney Jack cheese, grated
Cups dalny soun cream

Teaspoon Lawrney's seasoned salt
Lowrney's seasoned peppen

NN\_\LNN\N\I.RNMNN\M

Saute %5 cup onion in 2 rtablespoons salad oll until Zender.

Add tomatoes, mexican nice seasoning mix and salsa fafapena,
breading up tomatoes. Bring Zo a bodif, neduce heat and simmern.
uncoverned, 15 to 20 minutes. Set aside to cool. Fnry torntillas
Lightly in a samfl amount of oif, 10 to 15 seconds on each side
(do not Let them get crnisp). Pourn %5 cup of sauce in Zhe bottom
o 13" by 9" by 2" baking dish. Arnnange a Layern of Torntillas
overn the sauce (tontillas can overnlap). Top with 1/3 of
sauce, onions and cheese. Repeat the procedurne twice, making
3 Layens of torntillas. Combine sourn cream and seasoned salt;
spread overn cheese to edges of dish. Sprinkle Lightly witn
seasoned peppen. Bake, uncoverned, Ain 325 degree oven 25 to 30
minutes. To senve, cuf Ln squares,

Makes 10 to 12 servings.
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WILD RICE WITH MUCHROOMS

Package (50z.) brown and wild rnice mix
Cups sficed frnesh mushrooms

Cup chopped green onion

Tablespoons butten

Teaspoon Zaaﬁic salzt
Cup dny white wine

Cup sLiced natural almonds

Prepane brown and wifd nice mix accornding *o package dinections.
While nice cooks, saute mushrooms and oinion Lightly in butter.
Add garfic salt and wine. Cook, uncovered, over medium-high

heat until all Liquid is absorbed.

When nice is done, add mushrooms mixture and almonds, Zo4ss 1o
mAX

Makes 4 to 6 sernvings.
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CHICKEN A LA FRANCAISE

3 Cups hot cooked nice

? Whole chicken breast, shinned, boned and cut into thin
stndips (about 1 pound)

15 Teaspoon salit

G Teaspoon peppexn

2 Tablespoons buittern on manganine

1 Cup sficed green ondons with tops

1 Can (& ounces) sliced mushrooms [drnain; nesenve Ligudid)

5 Cup drny shenny

1 Cup frnesh on 4rnozen grken peas

15 Cups chicken broth

3 Fresh tomatoes, peeled and cui into eights

2 Tablespoons cornstarch

While nice is cooking, season chicken with salt and peppenr;
saute in butten until browned. Add ondlons and mushrooms;
continue cooking 2 minutes Longern. Stin in shenny, peas ang
broth. Coven and simmen about 20 minutes. Add tomatoes.

Disolve coanstanch in mushroom Liquid and stin into chicken
mixtune. Cook, stinnding frequently, about 5 minutes Longenxn.
Senve oven beds of fLuffy nice. Garnish with chopped drnesh

parsley, i4 desined.

Makes 6 senvings
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CHICKEN AND DUMPLINGS

/0

1 (5 pound] stewdinag chicken, cut up, with giblets
1 Meddium ondion, studded with 3 whole cloves
3 Celernu Zcrps

1 Carnnct, sliced
2 Bay {Leaves

] Tatlecsreoon salt
3

“

Curst nci waten
In ar & ruarit saucepan boil chicken and giblets. Add remainding
inagredients. Reduce heat. Simmen 2 Zo 2% houns. Discand ondion,

cefexu zrnd bay Leaves.

Dumplirzs:

1 1/3 Curs {icoux

2 Teasroons tardng powden

1 Teatroon chopped parnsley

5 Tezsroon 4al?

2/3 Cur miin

2 Tatlervoonst odl

Stin {Zoux, takirs powden, parsley and salt until mixed. Combine
milt and oil. Siin Ainto fLoun until so4t dough fornms. Drop by
heaping tatlespcons into chicken pan. Cook uncovered 10 minutes.
Covexr and cook 10 minuftes morne. Remove dumplings. Spoon
chicren AinZe serving dish. Top with dumplings.

Serves 4 ¢ 6

Prerexaiicn Zime: 2 to 2% houns

Preparaiicn Zime: 5 2o 10 minutes
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CHICKEN ENCHILADAS

2 4 ounse canst diced areen chilles
1 Lanage clcove gaxfic, minced
0LL Lon auZeeding

1T 28 ounte can Zomaioes

2 Cups cncppred crions

2 Teasrvoons salrt, divided

5 Teastpocon oneaano

3 Cups shredded, cooked chichken
2 Cups dadrny soun cream

2 Cups grated Cheddan cheese

15 Conn ftonztillas

Preheat oil in skiffet. Remove seeds from chillies; chop and
saute with minced ganfic Ain oif. Drain and break up tomatoes;
nesernve 5 cup Ligudid. Add ftomatoes, onion, 1 teaspoon salt,

ornegano and neserved Zomato Liqudid o chifies. Simmen, uncoverned,
until thick, abtour 30 minutes. Remove 4rnom heat and set aside.

Combine chickern witn soun crneam, grated cheese and nemaining
teaspoon salz. Heal %5 Cup 0dl; dip tortillas in oid unitil theu
become Limp. Dwain weld on paper towles.

FALL Zorntidlas wiin chicken mixture; noll up and arnange, seam-s4ide
down, An a tardi dish. Poun sauce cven enchiladas and bake at
300 degtees 4on atout 30 minutes.

oS

Makes 15 enchifadzs,
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CHICKEN OLE

~Ny

Tortillas, cut into 6 on & pileces each

Cups coarsley chopped cooked chicken on tunkey

(10 3/4 ounce) can condensed cream 04 chicken soup
(10 3/4 ounce) can condensed crneam of mushrnoom Soup
(7 ounce) can green chili salsa

Cup dadirny sour cream

Tablespoon grated ondion

Cups cheddan cheese, grated

Can chopped nipe olives

[

— 3t ey el e —a Ry e

Lightly grease sides and boZttom o4 sLow-cooking pof. Arnrange
altennate Layens of tontillas with chicken, cheese and mixture

of undiluted soups, salsa, soun cream, and onion. Covern and
cook on Low 4 to 5 houns. Sprinkle with cheese and cook on
Low anothen 15 to 20 minutes. Sernve with corange and avocado

salad, plus additional warnm Fortillas.

Makes & senvings.
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C0Q AV VIN BLANC

2 Tablespoons buttern orn manganrine
1 %o 3% pound chicken, cut in quarterns
12 %0 18 Samaldl white oniond, trimmed
4 Samll carnnoits, peeled and cut diagonally in 1%-inch pieces
2 Cloves ganlic, minced
2 Tablespoons brandy
2 Cups Red wdine, such as Burgandy, Beaufolais orn Chiantdi
5 Pound tiny white mushrnooms
1 Tablespoon 4inely chopped panrnsley
1 Bay Leaf
1T Teaspoon salit
L1 Teaspoom gobdind white peppern
4 Teaspoon dnied thyme Leaves, crushed
1/8 Teaspoon ground cloves
1 Package (&0 ounces) 4rozen sugar snap peas

T. In a Larnge skhillfelt oven medium-high heat, melit the butften.
Add chicken peices chil side down and brown well. Using
tongs, Zunn chicken pileces fo brown on all sides; transfen

chicken pieces to a Lange baking dish. Set aside.

2. Preheat oven to 350 degrees. To drippings that nemain in

skillet, add ondons, carnoits and garnfic. Saute overn medium-

high heat untif onions and carnrnots arne Lightly browned.

3. Add bramdu pn Liquorn to skillfet. Holding skillet with a
pot holden, canfdlilly but quickly ignite the brandy oxr
Liquon. Shake skillet gently until rthe fLames subside.

Add wine, parnsley, bay Leaf, salt, peppern, thyme and ground

cloves,

4. Increase heat to high and bring the carnnot mixture fo
boiling, stinning {requently. Remove shillet from heat.
Using a Large spoon, Etrnansfen the carnnot mixtunrne to the
chicken in the baking dish.

5. Coven baking dish with Lid orn aluminum foil. Place on
centen rnack of oven and bake 30 minuftes. Uncoven dish
and distribute sugan snap peas evenlfy over the chicken
and carrnot mixtunre.,

6. Coven baking dish and bake 30 minutes Longen on until
juices nun clearn when chicken is pilenced with a fork and
vegetables ane ftenden. Remove bay Leaf. Transfer to a
deconative sernving platten.

Makes 4 senvings.
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COUNTRY CHICKEN & POTATO BAKE

medium-s4ize potatoes (2 pounds)
medium-size onion

3 punds briolen-fryens, cul up
teaspoons salt

teaspoons dnied rnosemarny Leaves, crushed, orn 2 ftablespoons fresh
nosemarny Leaves, chopped

teaspoon counsely ground black peppen

to 4 carnnoitits cut in chunchs
to 12 4rnesh mushrnooms cut Lin half

nesh rnosemany 4on garnish

out 1% houns befdorne senrving:

Preheat oven to 425 degrnees. Cut unpeafed potatoes into 1%
inch chuncks. Finely chop ondon.

In Lange noasiting pan [(about 17" by 11%5"), toss potatoes,
carnots, mushrooms and onion with chicken, salt, nosemany and

peppen. Arnange the chicken pleces, shin-side up: Bake
uncovened, 1 houn orn until potatoes are tenden and browned and
fuices nun clean when chicken i4 peirced with a knife, basting

with pan drippings occasionally.

To senve, shim and discarnd any fat from pan drippings. Garnish
with fresh nosemany.

Makes & main-dish sernvings.
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MUSHROOM, CHICKEN AND WINE

Slices 04 bacon

Pounds chicken, cut up

(10 3/4 ounce) can condensed chicken broith
Cup dny white wine

Cup sLiced frnesh mushrnooms

Cup thinly sLiced onion

Medium bay Leaf

Large cloved gankic, minced
Teaspoon thyme Leaves, crusned
Cup waten

Tablespoons fLourn

Qo A AT T e N

Cook bacon until crisp in Lange skhillfet; nemove. Poun of4
all but 2 tablespoons drnippdings. Brown chicken in drippings;

pour o044 fat. Add broth, wine, mushrooms, onion, bay Leaf,
ganfic and thyme. Coven; cook on Low 4on 45 minutes. Stin
occasionally. Remove bay Lead. Gradually blend {Loun into
waten until smooth; slowly 4tin into sauce. Cook stinning

until thickened. Garnish with parsley and bacon.

Senves 4
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OLD FASHIONED CHICKEN

Tablespoon salad oil

3% pound broilen frnyen, cut up

Medium sized ondlon, chopped

Tablespoons all punpose KLoun

Medium sized ned potatoes ‘about 1% pounds) cut Ainito quarnters
12 ounce bag o4 baby carnnois

Chicken 4Lavorn boudillon cubes orn envelopes
Teaspoon peppex

10 ounce package frozen brussteldls sprouts, thawed
Cup shenny

Package frnesh mushnooms, cuit in nald

Minced pansley fon garnish

bout 1 3/4 houns beforne serving:

In 10 inch shilled oven medium-hilaoh heat, in hot salad odll,
cook chicken, a few piecest 22 z Zime, until browned on all
sides, nemoving pleces ast Znew brown o a 4 quant cassencle.

P

In dnippings nemadining in s2iiler oven medium heat, cook
ondon until browned, stinninc cocaslonally. Stin in fLoun;
cook 1 minute. Graduallu ££4i+ in 2 cups watfern with the
shenny and bouillon cubes added, s2in to Loosen brown bAits
frnom bottom o4 skillet. Cocz, Zizndng, until mixtunre boils

and thickens sLighitly.

A

Stin potatoes, carnoits, and perren Antfo casserncolde oven
chicken. Poun gravey oven ftop. Covern and bake in a 350
degrnee oven 50 minutes. Stin Lr brusstels sprouts. Continue

baking, covened, 40 minutes ox urZil chicken and vegetables
are Zendern. )

To sernve, garnish with parsleu.

Makes 4 main dish senvings.
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SPRING ROLLS

Go o Zne vroduce depariment o4 a grocery and buy Lanrge
egag ncll wrappens [atout 7" Long and wide]. This will
mare atcour 12--derending on how much {iLLing in each one.
1. 3 20 4 chichern breast, boiled, boned and shrnedded

2. Atcux 1 cup shnrnedded cabbage

HeaZ encusn oLi4 An Zhe bottom of a skRillLet to coven ALZ.
Add meaz, czttzaze and condions. Cook a few minutes. Add
sads ard scu tzuce [T usually add quite a bift- enough %o
cover evesvicinc.. Let cook a few minutes then add cornstarch
mixZuse ani AXiw uniil At thickens. Cool and then put Ain
wrarresd and Leald edges wiith waten.

To 4=y rvuit cild ir electrnic shillen---enough 40 the nolils
wili te covesed. When hot put Ain nolls, they fjust fake a
dew mirnutes 4o waZch them until they cook to a golden
Eacwr Sexve wiin not mustand from the gornmet section.
Narcu
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3-LAVER CHOCOLATE SQUARES

Cup butfern orn margarine

Cup cocoa

Cup sdif4ted confectionens sugar

- Egg, sL8ightly beated

Teaspoons vanilla

Cups graham cracken crumbs

Cup chopped pecans

Cup buttern orn margarnine
Teaspoon cornstanch

Teaspoons suganr

Tablespoons Light crneam on evaporated milk
Teaspoon vanilla

Cups sifted powderned sugan

9 3/4 ounce sweet chocolate ban

— Y G0 R AT R Lo RS S b aN

Melt % cup butten. Add the followding Aingredients, one at a
time, stinrning aften each addition: cocoa, %5 cup powdered
sugarn, egg, 2 teaspoon vanilla, crnacken crumbs and pecans.
Stin until mixturne L4 well blended, then press Lt into a 137
by 9" by 2" pan.

Melt % cup butter. Combine cornstarch and 2 teaspoons suganrs
add to buttern and blend thoroughly. Add cream; cook, stinnding

constantly, uniil thick and smooth. Cool and add 1 fteastpoon
vanilla and 2 cups powderned sugar. Blend well and spread overn
ginst Layen., (Drop by teaspoonsgulls and spread carefully as
This 18 a sTLf4 mixZtune).

Melt chocolate ban oven hot waten; spread it oven the cream
§illing. Cool at noom tempernature and cut infto small squares
beforne chocolate sets completely

Makes 60 1" squarnes.
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ANGEL CLOUD COOKIES

2 Eggs whites, noom Zfemperature
2/3 Cup sugan

1 6 ounce package semisweet chocolate chips
1 Cup pecans, coarnsely chopped

Preheat oven to 350 degrees.
butten on marnganine.

Grease baking sheets wiith

In a Larnge bowl, beat egg whites until foamy. Gradually

add sugan, by teaspoonsbuls, beating between additions.
Beat until stif4 peaks foxam.

Fold in chocolate chips and nuts. Drop by teaspoonfuls
onto prepared bakdiug sheets, Leaving 1" space between
each cookie. Place both sheets in preheated 350 degree
oven and Aimmediately tunn cven o0d4. Do not open oven
doorn orn temperafturne will be greatly neduced and cookies

will not bake propenly. Leave cookies in oven foxn 2%
houns.

Store cookdies in ailr-tight contadinen.

Mares approximately 36 coohdies.

To bring cold eggs to noom tempernatune, place them in
a bowl of hot waZern to coven forn 5 minutes.
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APRICOT CEREAL BARS

1% Cups all purpose fLoun
3/4 Teaspoon baking powden
5 Teaspoon salt

1/8 Teaspoon cinnamon

5 Cup butten on marngarnine (1 stick)
3/4 Cups finmly packed brown sugan

1% Cups natunral bran {fLakes, crushed
3/4 Cups aprnicot preserves

Mix fLoun with baking powden, sLat and cinnamon. Beat
butztern until smooith; gradually beat in sugar. Blend in
4loun mixturne. Stin in cereal.

Press about 2/3 's of the cerneal mixturne finmly in bottom
04 a greased 8" pan. Spread presenves. Bake at 375 degrees

fon 25 to 30 minutes on uniil Lightly browned. Cut into
bans on squarnes while still warm. Serve warm with whipped
topping on cood and senve as cookies.

OMITED:---Put the othern 1/3 0f cerneal mixture on top beforne
baking.

Makes 24 bans on 16 squanes.
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BAKER'S ONE BOWL BROWNIES

y

Squanes Baken's unsweetened chocolate
/4 Cup (1% sticks) mangarnine on butien

Cups sugan

Egg4s

Teashppm vamo; ;a

Cup all purpose sLoun

Cup coarnsely chopped nuts (opiional)

~— e N N

Microwave chocolate and mangarine in Larnge microwaveable

bowl at high 2 minutes on uniil manganrnine L4 melted. Sitin
uniil chocolate is completely melted.

Stin sugan into melited chocolate until well blended. Stin
in eggs and vandlla until completely mixed. Mix in fLoun

uniil well blended. Fin in ruts. Spread in greased 13"
by 9" pan.

Bake at 350 degrees fon 35 o 40 minutes orn until wooden
vichk insented in centen comes out almost clean [do not
cvenbakre). Cool 4in pan; cut into squarnes.

Makes 24 brownies.
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BROWN SUGAR COOKIES

Cup buttern on mangardine (2 sticks)

. L
Cup fimly packed brown sugar '
Cup white sugan

Egq

Teaspoon vanilla

Cups sifted fLoun
Teaspoon salit

Teaspoon baking powdenx
Cup finely ground pecans
Grnanulated sugan

R e T T A

Crneam butifen with brown sugarn and granulated sugarn 4in
medium s4ize bowl; beat egg and vamilla; blend in sifted
drny ingredients and nuts. Chill dough 20 minutes. Shape
into small balls; noll in granulated sugan. Place on
ungrneased cookie sheet; prness slat with bottom of glass.

Bake at 350 degnrnees fon 10 fo 12 minutes. Cool; frost
with brown sugarn Lcding

Brown sugar frosting;

Boif 1 cup 4irmly packed brown sugarn with % cup cream An
medium size sauce pan, siinning consdtantly, 4 minutes.

Remove from heat; beat in 1 cup powdened sugar.

Makes 6 dozen cookies.
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BUTTER BALLS

Crneam 1 Cup (2 sticks) buttern and % cup powderned sugan

until 4Luffy. Blend in 5 fteaspoon vanilla and 1 3/4 cup
sifted fLoun; stin in % cup choppred nuts. Chill sevenal

houns fon ease in handfing. Shave into balls 1" in
diameten; place on baking sheei. Bake 20 minutes in
350 degnrnee oven. RolfZ balls whife warm in powderned
sugarn. Coolk.

Makes 3 dozen.
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BUTTERSCOTCH COOKIES

Egags

Cups brown sugan

Cup shontening

Teaspoon so0da

TEaspoon cream 04 tarnten
3/4 Cups fLoun

Teaspoon vanilla

_—_ R N W

Blend all ingnrnedients togethen and bake at 350 cegrees

don 15 to 20 minutes. Cnop by Zteaspoons on greased
coorie sheets.
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CANDY CANE COOKIES
Mix togethen Zhounoughly:

Cup 404t shontening (% cup butten)
Cup s4idted powdened suganr

Eag

Teaspvoon almond extrnaCT

Teaspoon vanilfila

N N

SL4t fogethnen and stin dn:

25 Cups sifted all purnpose fLouxr
1 Teaspoon salzt

Divide douah into halves and blend into %: 1% teaspoon

ned food coloning. RofL one teaspoon each colon of dough into
a sLtndp sdide by side, press Lightly ftogethen and twist Like
nope. Place on ungreased cookie sheet. Vurve top down fto
gonm handlfe o4 cane. Bake about 9 minutes at 375 degrees.
Remove with spatula from cookie Sheet while still wanm and

Sprinkle with a mixture of 1% cups crushed pepperment
candy and %5 cup sugan.

Makes about 4 dozen.
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CHEESECAKE DREAMS

1/3 Cup Liagnt trown sugan, finmly packed
Cup unsidiied all-purpose fLloun

1

5 Cup chopred walnuts

1/3 Cup butten on margarine, melted

1 Package (& 0z.) crneam cheese, so0ftened

% Cup suaganr

! Eaa

2 Tablespoons milk

1 Tablestpoon Lemon fuice

1 Teaspoon vanilla extract

Preheat oven to 350 degrnees. Grease an 8-inch square bakding
pan. In small bowd mix finst 3 inGiedients. Stin in melted
butzern of marnganine until well combined. Resernve 1/3 cup
crumbs. Pat remadning gently Ainto pan. Bake 12 fto 15 minutes.

Meanwhile, Ain small bowl with electrnic mixen at medium speed,
beat crneam cheese and sugarn until smooth. Beait in nemaining
ingneddients. Poun oven crudt; sprinkle on nemaining crumbs,
Bake 25 minutes mone until set. Cool on wine nack. When
cool, cut into 2-inch squanes; cut each squarne diagonally in
hatd,

Makes 32 cookies.
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CHOCOLATE BROWNIES

Cup butten ﬂ

!' ounce squanes unsweetened chocolate =
Cup sugan

Teaspoon vanilla

Egas
/4 Cup fLoun, sifted

Teaspoon salit

Cup chopped nuts

I N N R N N e

Meli butfen and chocolate Zogethern in a sauce pan

overn Low heat, stinnding occasionally; cool. Beat Ain
sugarn and vanilla. Add eggs, one at a time; beat untilk
well mixed. Add fLoun, salt and nuts; mix wedll.

Tunn into a grneased 8" squarne pan. Bake at 350 degrees
gon 25 minutes. When cool frnost with a chocolate
butten frosting on sprinkle with sifted confectionens!
sugan. Cut Ainfto squanes.

Makes 16 browndes.
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CHOCOLATE NUT COOKIES

Cup sugan
Cup milk
Cup butten
Eaags
Teaspoon fLavoring
Pecund chocolate
Cupst fLoun
/3 Teaspoon sall
Teaspoons baking powden
‘4 Cups wwits

Gy 1D~ 1D Al At o aYT At

&

{ix all togethern and bake ait 375 degrees 4orn 10 %o 12
minutes.
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CHRISTMAS ROCKS

1 Cup sugan

2 Eagas

2/3 Cup tuitex

2% Cur {Lourn [Leave % cup %o sprinkle on fruilt)
1 Cur Burbon whiskey

1 Toasroon soda disolved in 1 Tablespoon hot waten
] Pound recant

1 Pourd whife nasins

L Pound cardied citron

5 Pound Candied chennies

% Pruird candied pineapple

and dnop from a spoon onto cooked sheek.
mees fon 40 minufes.

70 /141



COCONUT MACROOMS

Egg whites

Cup sugan

Teaspoon vanilfla

Cups crushed cony fLakes
Cup nut meats

Cup coconut

—_— T R N s N

Beat egq whites tiLL stiff. Fold in sugarn and vanilla.
Stin in nest o4 mixtune. Spoon onto cookie sheel and
bake 15 minutes at 350 degrees.

| |
i
!
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CRUNCHY NUT COOKIES

Cup white sugan
Cup brown sugan
Cup s0ft shonitning
Egg4

Teaspoon vanilla
Cups fLoun, si4ted
Teaspocon soda
Teaspoon salt

Cup nuts, chopped

Mix togethen Liqudids thoroughly.

togethen and add to Liqudids.,

Sikt dry ingredients
Add nuts.

RollL 1 tablespoon

of mixture into balls and put on greased coohkie sheet.
Then fLatten with the bottom o4 a greased glass dipped
Lnto sugan.
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DATE SQUARES

Pound dates, cut up

Cup wnhite sugan

Cup waten

Teaspoon Lemon fudlce on vinegaxn

e

Cook these ingrnedients slowly unitil thick.

Mix these ftogethern with hands: -

15 Cups fLoun

1 Cup brown sugan
3/4 Cups brown budgiten
1 3/4 Cups rnolled ovats
1 Teaspoon soda

4 Teaspoon salt

Press 2/31s dny ingredients into greased pan and poun
44i8Ling oven Lt. Coven with nemaining dny ingredients

and bake 15 minutes in 375 degree oven. Use a pan
10" by 15" by 5/8",

73 /141




GRAHAM CRACKER COOKIES

Line a 9" by 13" pan with graham crachkens.
5 Cup melted manganine

I Cup suganr

I Eaa

L Cup milk

Mix manganine, sugan, egg and milk togethen and bring Zo
a boil. Boil hand fon 1 minute. Remove from Zhe heat and
add 1 cup coconut, %5 cup neats. and 1 cup graham cracken
crumbs .  Mix all togethen and spread cver graham chachkens.

Then add anothen Layern o4 grnaham crackens oven top and press
down.

ICING:

2 Cups powdened sugan
2/3 Stick mangendine, melited

Add fudlce of one Lemon on orange on enough o make Zhe ALcing
tprnead and then spread oven the graham crackens.
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GRANDMA HARMON'S JUMBO RASIN COOKIES

Add 1 cup waten fo 2 cups rasins and boild 5 minutes.
cup shontning and add 2 cups white
teaspoon vanilla and
cup chopped nuts.
1 teaspoon baking powden,
1% teaspoon cinnamon,
Add to the
Dnop by Zteaspoon onto a
Bake at 400 degnrnees fon

Let cool.
Add 3 well beaten eggs,
cooled nesin mixturne and 1
togethen 4 cups fLoun,
teaspoon soda,
teaspoon nutmeg and
nasin mixtune.
grneased cookdie sheet.
15 minutes.

? teaspoons salit,

teaspoon allspice.
Mix well.
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PANSEY'S COOKIES

ot i

Egas unbeated

Cup sugan

Cup KLoun

Pound butten

Squanes sweetened chocolate
Teaspoon vanilla

— M aA AR W

Mix alltogethern and spread into an oblong pan and bake
aZt 400 degrnees fon 20 minutes. Grease and {Loun the pan.
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PEANUT BUTTER BALLS

v

Cups nice hrnispies

Tablespoons marngarnine on buitten, melfted
Cups powderned sugan

Cups peanut butiten

Package coconut

— W W & A

Mix all ingredients togethen and Koam into balls.
ballfs in coconut. Refnigenate on 4dreeze.

Makes 64 balls.
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PEANUT CAKE SQUARES

w

Cup butiten
Cup peanut buitten B
Cup brown sugar

Egg4

Teaspoon vanifla

Cups 4Loun

Teaspoon baking powden

Teadpoon soda

Teaspoon salit

Cup buttermilh

[N

—_— N e N P e

Crunch Topping;

5 Cup peanut butten
2/3 Cup white sugan
1/8 Teaspoon salt

2 Tablespoons fLoun

Crneam Zogethen butter and peanut buiten. Gradually add

brown sugan; beat untif Light and fLuffy. Beal in egghs

and vanilla, mixing well. Add sifdted Aingredients

altennately with buttermilr, mix well aftern each addition.

Pourn batten into a greased and Lightly 4Lourned 7%" by 12"

by 2" pan. Blend togethen the crunch Xopping ingreddience

and sprinkle oven Zop of battern. Bake at 350 degrees

hon 40 minutes. Cool. Cut into squares. ~j§

Makes 15 senvings.
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PINEAPPLE COOKIES

Eggs

Cup shorntening

Cup granufated sugan
Cup brown sugan
Teaspoons vanifla

Cup crusned pineapple
Cup nuts

Teaspoon so0da
Teaspoon salit
Teaspoonst btaking powden
Cups 4Loun

B N AN R e N e T N

Crneam shontening, sugan and vanifla. Add eggs, then
pineapple and nuts. Add salt, baking powdern, soda and
4Loun. Blend well. Drop by Zeaspoons onto a greased
baking sneet and bake at 350 degrees forn 10 to 12 minutes.
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REFRIGERATOR COOKIES

Cup shorntning
Cups brown sugan
Teaspoon vanilla
Eggs

Cups sidted £fLoun
Teaspoon salil
Teaspoon so0da

[N

—_— = L RN N

Cream shontning, brown sugar and vanilla. Add eggs and
mis well. SLit floun, salit and soda ftogefhen; combine
with crneamed mixtune. Mold into 2 nolklfs, wrap in waxed
papern and chill in frneezen 4on %5 hourn on put in the
nefnigeraton overnndight. Skice verny thin and bake on

ungreased cookrie sheet Storne in Loosely covered box Zo
asdune cristpness.

Bake at 375 degnees forn 10 to 12 minutes. Makes § dozen.
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ROLLED OAT COOKIES

Cup butten

Cup nasins

Cups dank brown suganr
Cups dny nolled oais
Cups fLoun

Teaspoon soda
Teaspoon cloves
Teaspoon cinnamon
Eggs

Cup nuts

Tablespoons sweet milk

[

[N
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Beat altogethern and bake on greased cookie sheets at
375 degnrees forn 12 Zo 15 minutes.

81/141




ROLLED OAT COOKIES

Cup butten

Cup nasins

Cup dank brown sugan
Cups drny nolled oals
Cups fLoun
Tablespoons milk
Teaspoon soda
Teaspoon cloves
Teaspoon cdnnamon

Eggs
Cup nuts

[N

R I & O O e T

Beat all ingredients togethen and drnop by Zeaspoons onfo

grneased baking sheet. Bake at 375 degrees fon 12 to 15
minutes.

Grandma Harmon's necdpe.
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SEVEN LAYER COOKIES

ficr o4 butten orn margarine

up araham cracken crumbs

an moisit coconut angle fLade
Package buftenscotch chips

Small package of chocolate chips

Cup nuts, chopped

Can eagle brand sweet condensed milk

R e e )

Molt butten Ainm a 9" by 13" bake pan and sprinkle all
ingredience over melted buftten Ain Layerns. Con't mix.
Pross down and drnibble mifh oven afl. Bake at 350 degrees
2tout 25 minutes.

Ccol and cut info squanes.
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SEVEN LAYER COOKIES (JOLLY DOLLY)

Pound margarine )

Cup grnaham cracken crumbs
Cup shredded coconut

4
1
1
1 6 ounce package chocolate chips
1
1
1

6 ounce package buttenscotch chips
Can sweetened condensed milk
Cup chopped nuts

Medt manganine in a 9" by 13" by 2" cake pan; melt

s8ightly and grease sides. Sprinklfe graham cracken

cnumbs evenfy oven bottom of pan. Coven with coconut, ZThen
buttenscoteh and chocolate chips. Drnizzle condensed milk
oven all and sprinkle nuts overn fop. Bake 30 minutes in
vreheated 350 degnrnee oven. Cool and cut Ainto squares.

)
-
E
<
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SUGAR PLUMBS (CHRISTMAS CQOKIE)

1 6 ounce package chocolate on butienscotch monsels

5 Cup whife sugan

3 Tablespoons Light kano

5 Cup ornange fudlce

2% Cuvns vanifia waddens [(crushed)

1 Cuv nuts [chonped)

Melz chocolate overn hoit watern. Stin in sugan, karo and
ornange judce. Then pourn inZo bowl and add vanilla wafdens
and nuts. Roll into veny small balls. Roll balls in

whaite sugarn and put into a farn and #fwer in nefrigernaton
on deep freeze. Aging Aimproves fLavon.
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VANILLA DROPS

3/4 Cups buitten

1% Cups sugan

! Egg

1% Teaspoon vanilla
1 3/4 Cups fLloun

4

Teaspoon salit

Crneam butten and sugarn. Add egg and vanilla. Mix well.
Add nemaining Aingredients and mix welf. Drop on greased
cookie sheet. Bake 10 minutes at 350 cegrees. Cookies

will be pale, do not ovenbake. Lei set on pan for a few

minutes. These freeze great.

Makes 3 dozen.
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VANVISHING OATMEAL RAISIN COOKIES

Cup (2 sZicks] manaarine on buftten, softened
Cur {izmfy packed brown sugaxr

Cur agrnzavrulated sugan

Ego 4

Teatroon vanilla

Cupst ali-runpose 4Louxn
Teaspocon taking so0da
Teascoorn aground cinnamon
Teasroon 4sali [optional)

v,}// Cuprs Quaker Oats [(qudick on odd fashioned, uncooked)
1 Cup railsdns

[

R R N ]

1. Heat coven *to 350 degnrees

2. Beat togethen manganine and sugars unfil creamy

3. Add eggs and vanilla; beat well

4. Add combined 4Loun, baking soda, cinnamon and salt; mix well
5, Stin in oats and nalsinsd; mix weldl
5 Drop by nounded tablespoonfuls onto ungreased cookdie sheet

7. Bake 10 to 12 minutes on uniil golden brown

O

Cool 1 minute on cookie sheet; nemove fo winrne rnach.

Makes about 4 dozen

BAR COOKIES: Prness dough onto bottom o4 ungrneased 13 X 9-inch
baking pan. Bake 30 fto 35 minutes.
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WALNUT CHEWS

Eggs
Cups Light brown sugar (pachked)

7

2

T Cup sifted £Loun

5 Teaspoon soda

1/8 Teaspoon salt

1T TEaspoon vanilla

1 Cup chopped walnuts

Combine eqggs and sugarn; mix well. Sift floun, soda and
salt togethen. Add eggs; blend. Stin in vanilla. Add

nuts; mix well. Spread batter in a greased 13" by 9"

pan. . %ak§ at 275 degrees fon 30 minutes. Let cool briedly.
ut Anfo "“squanes.

Makes about 2 dozen.
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APPLE CRUNCH

FALL baking dish % full o4 chnovved apples.

T Cup brown suganx
3 TAblespoons buttenr
4 Tablespoons waten

Batten;

1 Cup sugan

Cup fLoun

Teaspoon baking powdex
Tablespoons buttexr

Egg

Sprean batten oven above irgredients oven apples. Sprinkle

-
cdnnnamon and butien cver af{l. Bake 350 degrees fon 20
to 30 minuftes,
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CHEESE CAKE

36 Grnaham crachkens, nolled thin
T Stick of butten
1 Tablespoons suganr

Mix afl the above and Line pan and save some 4on oven
the top o0f cheese cake.

1 Box Lemon fello
T Cup boiling waten

Mix Zfogethen and Let sef untif 12 stants Lo selt and Ab
cold.

§ Qunces Philadelphia cream cnezse
I Teaspoon vanilila
1T Cup sugan

MAx all above togethen and sei asdide.
Whip 1 Large can milnot uniil #2444, While beating, add

jello and crneam cheese mixivse. Fold in 1 can o4 dradined
crushed pineapple,

Poun oven graham crachen crumbts and then sprninklfe nest o4 crumbs

oven fLop.

Refrigerate to Aimprove fLavon.
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CHERRY DELIUXE

2 Small on crne farnge chenny felly

12 Ounces cake

1 § ounce cream cheese

1 #2 can crustned pineapple

1 #2 caa tlzzz sweet on royal anne chennies
1 Cup recant, cncrred f4ine

Heat judlcet {mom Lrull (makes 2 cups) ahd pourn oven felatin
ti0L disolved. Ler stan uniil cook and add cake gradually.
ifen

Chill ir =wed=izeratorn unitil gyrupy. Add fruits, nuts and
mix well. AZd cream cheese to mixtune. Poun into well
grneated mofd and rnetunn to nefrdgenaton unfil finm

Janette Duwzall
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PERSIMMON PUDDING

1 Cup Pensdmmon pulp

1 Cup sugan

24 Graham crackens, crumbed on 2 cups on prepared
12 Manshmellows, cut up

1 Cup nut meats

Mix alptogethen and noll into a Log. Refuigernate and
senve with whipped cream afifern cufting Ainto sLices.
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QUICK PEANUTBUTTER FUDGE

Cups sugan

Tablespoons butlen on margarine

Cup evaporated milk

Cup minaturne marshmellows

Jan chunch-style peanutbuiien (1 1/3 cup)
TEaspoon vanilla

—_ - - N

Combine sugar, butten and evaporated milk Ain electrnic
skhillet. Set to 280 degrees. Brina fto a bodll and bodil
5 minutes, stinnding constantly. Turn skillet of4. Add
marnsdhmellows and peanufbutten and vanilla. Sitin ustil
mandhmellows and peanutbuttern arne melted and blended.
Poun Ainto a buttered 8" squarne van. Cood and cut into

squanes.
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CUSTARD SAUCE EOR FRUITS

&% Tablespoons cornsitarnch '—~;(_’//

Cup sugan

Teaspoon salt
L Cups milhk

Eggs, beaten

Cup sourn cream
L Teaspoons vanilfla

B e S e S Nl N

In a medium saucepan, combine sugar, cornstarnch and salt.
Gradually stin in milk. Cock and stin oven medium heat
until mixture boils. Beid and sZin 1 minute. Remove {from
heat. Blend small amoun? of mifh mixZure into the eggs.
BlLend egq mixtunre into saucerar. Add soun cream and vanilla
until blended. Coof immediazeluy by placing in a bowl o4 Lce
watern a few minutes. Cover arnd chill thoroughly. Spoon

oven frulk.

Makes 6 senvings.
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CHOCOLATE FROSTING

4 Cup shorntening (melited)

4 Teaspoon salt

5 Cup cocca

173 Cup milk

1% Teaspoons vanilla

3% Cuns powdened sugan [(siht L Lumpy)

Comtine shontening, cocoa and salit; then add the milk

3 C

(ST

vanilla. Stin in the sugan in three panrnts, mixing
nril smooth. Add mone sugan to thicken on milk to thin
tosting L4 needed 4orn good spreadinag consistency.

'

[P AN S &)

ot
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WHIPPED CREAM FROSTING

Cup milkh
Tablespoons 4Loun
Cup Aimpenifal

Cup sugan
Teaspoon vanilla

—_ oy

Put 4Loun and milk in saucepan. Cook uniil thick sitinning
constantly. Cool untif cold. Stirn occasionally.

Beat sugar and butiten, Zhen add vanilla and beat.

Ten add {Lour mixZune and beat unitil Light and {Luffy.
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S

5 POUNDS OF FUDGE

‘ 4 Cups sugan '
| Can milnoit

1
4 Pound butiten
1 o 2 Packages chocolaite cnips

1 Pinkt manshmellow cream
Teaspoons vanifla

1 Cup nuits
Dash of salt

1
‘ Cook unitil foxrms finm tall in cold waten.
i

Add the above fo chocolate mixturne and whip LALL smooith.
Poun onto cookie sneet and cool. When cool, cut into
squanesd.
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CHOCOLATE FUDGE
BLod 6 minutes:
5 Cups sugan

4
2 Sticks butten
I Cup cannation milkh

Add :

T Large farn manshmellow cream
12 Ounces chocolate chips
1 39¢ henshey ban

Makes 5 pounds.
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MILLTIONATRES CHOCOLATE FUDGE

PART 1

Packages chocolate chips
Pint marnshmellow cream

Teaspoon vanifila
Pound nut meats

B e SR AN}

PART 2

Biol hand forn 7 minutes:

4% Cups sugan

T Can evaponrated milk

% Pound (1 sfick]) buttern on marganine

Addhart 2 to part 1 and s2ix cnfu until the chocolate
chips ane mefited. Poun into a Zarge pan (14" by &" by 2m").
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PEANUTBUTTER FUDGE

Cups brown suaca
Tablespoons buxt
Cup canned cx
Teaspoon rtali
Tablespoor zaxrco

—_— A N

Cook o s0i+ todli stfage and add, 1 Zeaspoon vanilflfa and
7

5 cup peanut tutzer and beat until dreamy.
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PEANUTBUTTER FUDGE

2 Cups sugan
3/4 Cup mile
4 Tablespoons peanutbutten
1 Teaspoon vandila
Pinch of salx

Put sugarn and milk in pan, bring Zo a boil and boil without
Stinning uniil L Xonms a s04% ball in cold watern. Remove
frnom heat. (hen it begind to cool, add salt, peanutbutten
and vanilila. Beait unitil crneamy. Put in buttened plate.
Cut into squazes.
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WHITE FUDGE

2% Cupst sugar
5 Cup 4our cream
L Cup milh
2 Tatlestrcons buiten
1 TAtZestprccocrn LighX conn synrup
L Teaspcon 4alit
2 Teasrcons vanilla
T Cur ccoustiu cnopred walnuts
1/3 Cur gquarntexred candied chennies
Combine tugaza=, 4scun crneam, milk, buftten, corn syrup and
salt irn neavy 2 guari sauce pan. Stin overn modernate heat rill
sugarn L4 ditsolved and mixtune neachas a biol. Bodid voex
moderaze neaz ¢ Zo 10 minutes fo 238 degrnees (4504t ball stage).
Remove 4dzcm neaZ and aflow Zo stand tiLL Lukewarm (110 degrnees)
about 1 noux Add vanilla and beat till mixtune fust begins
to Lose L2's glost and holds LX's shape. (Requines veny Little
beating, . Quictiu siin in walnuis and chennies, and Ffunn
I

into an ciled rz LeZ stand ZiL {inm before cutiting. Size
and share ¢d ran defewmines thickness,
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CREAMY PUMPKIN PIE

I Can Eagle brand sweetened condensed milk

T Egg

1 Teaspon cdnnamon

5 Teaspoon sal

L Teaspoon nuimea

5 Teaspoon ainaen

7 9" unbaked pie shell

Preheat oven *o 375 degrees. Prepane 9" pie shell.

In a faxge towl, tlend pumpkin, milk, egg, cinnamon, salit,
nutmes aind gdrgen. Mix welf, Poun into ple shefl. Bake

50 Lo 55 minutes, until knife Ainsented 1" frnom edge comes

out claan cogﬁ. Garndish with whipped cream and chopped nuts.
Forn Zanzs: FALL unbaked 3" tant shelfs. Bake at 375 degrees
do=n 22 Lo 25 minutes, uniil knife Ainsented 1" from edge comes
oux zfean

NN
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FLAKY BUTTER PIE CRUST

T Cup plus 2 tablespoons fLoun

L Teaspoon salt

7 Tablespoons cold butten, cut infto pileces
2 to 3 Tablespoons Aice-cold waten

Sigt fLourn and salt togethen in mixing bowl. Add the
butten and using eithen youn fingens, a pastrny cuttern on
2 knives, cut butten into fLloun until texturne nesembles
a course meal. Slowly add cold watern a teaspoon at a
time while mixing with a fork until dough forms a ball---

do not ovewmix! Wrap in wax papern and nefrnigernate 20
to 30 minutes.

To noll: Flatten ball sLightly andplace on fLoured
boarnd on pastry cloth. Flour nolling pin and begin rnolling

the dough gently out from the centern until dough forms a
cincle 1 Anch Langern than a 9" pie pan.

Gently noll dough overn nolling pin and Lift it oven youn

pan. SexX down genitly and pat dough into pan. Fold orn Frim
overnhanging dough and crimp edges 04 crust using fork tines
on yourn fingens. Refrdigernate uniil rneady to bake on 4ilL.

To prepare a prebaked pie shell: Preheat oven to 400 }
degrnees. Line dough with foil and {iLL with dried beans oxn

pie wedlghts. Place pan on Lowen oven shelf and bake fox
10 minutes. Remove beans and fodl: set crust aside to
cood.

Makes 1 9" pie shell.
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JACKIE'S PIE CRUST

2% Cups fLoun

T Cup Land

5 Teaspoon salt

T Eqg beaten plus enough cold waztern added to make 5 cup

Blend finst three ingredients and then add Liquid and mix
untif blended. Then noll on a t#loured boand.
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LUCILLE MOORES PIE CRUST

3 Cups 4loun
1 Teaspoon sall
1 Cup plus 2 nounded Tablespoons Crnisco, chilfled

Mix all these ingrnedients togethen and then add:

1 Beated egg
1/3 Cup cold waten
1 Tablespoon white vinegan

Mix and divide into balls and then noll into pile crusts.

107 /141




MRS. DICKERSON'S BUTTERSCOTCH PIE

Cup pachked brown sugan
Heaping Ztablespoons fLoun
Teaspoon salit

Sitick o4 buttexn
L Cups hot waten

— e

Combine and cook until thick. Remove 4from heat and add
2 well beaten egg yolks. Pour into neady baked pie shell.
Add beaten ega whites on top.

108 / 141



. R —

OLD FASHION CREAM PIE

e
1 Cup suganr
1/3 Cup 4Lourn
2 Cups heavy cream
1 Teaspoon nutmeg
Put all Aingredients into blenden and blend thornoughly.
Poun into unbaked pie shelf. Bake at 450 degnrnees foxr
15 minutes; then neduce heat to 350 degrnees and bake
don 25 mone minutes.
-,
-
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PECAN PIE

Cup coan syrup

Tablespoon butten
/8 Teaspoon salit

cup chopped pecans

Eggs

Cup sugan

TEaspoon vanitfla

A

Put all ingrnedients togethern and mix well with rnotany
beaten. Puil Ain uncocked pie shell and cook sLowly
about 1 houn 4in 300 degree oven. Serve with on without
whipped cream.
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PUMPKIN PIE

N $

tha G

inamon enough to faste
am enough to thin to make 3 pies

(.)()(”J ‘1!‘!‘1!‘

Uix all Aingredients togethen and poun into pie shells
2nd bare at 425 degrees fon about 1 houn.

High alztitude: Decrnease sugar by 2 tablespoons pen cup
Incrnease Liqudid by 2 Zablespoons pen cup

Makes 3 pdles,

111 /141




I
\.

— R R e Gy R e s

v

a—y
.

PORK NUT DELICACY

Ball onion, sLiced

Green peppen, cut up

Can bamboo shooits

Can waten chestnuts

Zucchini, s£iced

Stalks celeny, sLiced

Green onion, sLiced (fops also)
Cannots, sLiced

Package 4nesh mushrnooms, sLiced
Pound ponk, s£iced

Tablespoons salad odll
Tablespoons waten or chicken broth
Teaspoon M.S.G.

Teaspoon garnfic salt

Teaspoon sesame seed oLl
Teaspoon sugan

Coanstarnch to 3 parnts waten

Can cashew nuts

In 3 to 4 Tablespoons oil heated oven high heat cook ponrk,

then add carnots, celeny, zucchind,

ball onion and cook with

2 Tablespoons waten on chicken broth, then add nemaining

vegetables----except green onion.

Season with M.S.G., garkic sall, sesemae seed oil, and 1

teaspoon sugan. Cook 3 to 4 minutes

Add 1/3 cup waten or chicken broth.

Then add Zhickening into

centen of wok made of 1 part connstanch to 3 parnits water.

Then add green oindion

Then add cashews.,
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SAUSAGE RATATOUILLE

1% Pounds hot on sweet Ltalian sausage Links

Cup waten

Tablespoons salad oil

Medium green peppens, cut infto bite-sized chunks
Medium onion, sLiced

28 ocunce can tomatoes

Medium zucchind, cut into bite-sized chunks
Teaspoon sugan

Teaspoon salit

Teaspoon thyme Leaves

16 o 20 ounce can garbanzo on white kidney beans, drained

— A R s N o AT

About 1 houn beforne sernvding:

In a 12" skillelt oven medium heat, heat sausages and waten Xfo

boiling. Coven and simmen 5 minutes. Remove coven; continue
cooking, tunnding sausages frequently, unitil sausages anre
well browned, about 10 minufes. Remowve sausbages to papexn

fowels to drnadin. Slice sausages into 5" pleces.

To dnippings in skillet, add oil. OVern medium heat, heat oil
until hot; add grneen peppens, eggplanit, and onion; cook until
vegetables ane browned on all sides, stirning occassionally.

Return sausages to shillet. Add tomatoes with thein Liquid,

zucchinni, sugan, salt and fthyme Leaves; overn high heat, heat
Zo boiling. Reduce heat to Low; covern and simmen 30 minutes,
sitinnding occasionally. Stin in garbanzo beans; heat through.

Makes 6 senvings.
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SUMMER SAUSAGE

Pounds ground beed
Teaspoons tenden quick
Teaspoon dry mustarnd
Teaspoons peppen
Teaspoon onion salt
Teaspoon garnlfic salt
Teaspoon Liquid smoke
Tablespoons waten

I I e i B R AN ANY
[

Mix togethern and nefrnigerate fon 3 days. On 4th. day divide
into 3 equal portions and make into nolfls. Bake at 150 degrees

Zo 170 degrnees forn 11 o 12 hours.
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| DATE PUDDING

Eggs, beaten

Cup sugan

Cup 4Lourn

Teaspoon salx

Teasdpoon baking powden
Cup chopped dates

Cup nut meats, broken

— e A N

Beat eggs and sugarn uniilf Light; add sifted dry ingredients.
Stin 4in dates and nut meats. Put into a greased 8" square
pan and bake in a pan o4 hot water in modernate oven (350
degrees) fon 1 hounr. ‘

Serve with whipped cream,

Sernves 6.
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DATE PUDDING

Eggs
Cup white sugan

Teaspoons baking powden
Tablespoons 4Loun
Tablespoons cracken crnumbs
Cup dates, chopped

Cup nuts, chopped

N NN

Beat egg yolks until Light. Add nest o4 ingredients.
Beat egg whites unitil stifé and fold into rnest o4 Angredients.

Place baking dish in a pan of waten and bake sLowly (350
degrees) fon 1 houn.

Mrns. Lenox necipt.
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DATE PUDDING

Cup sugan

Cup sifted all-purpose fLoun
Teaspoon soda

Teaspoon salt

Eggs

Cup milk

Cup chopped dates

Cup chopped nuts

—_ e N T
P
oa

Combine the sugan, fLoun, soda and salit; sift Twdice.
Beat egqgs unitil Light and mix Ainto sifted Aingredients.
BLend the milhk and fold in the dates and nuts. Bake

in a Lightly butterned 8" by 8" by 2" pan in a preheated
325 degnee oven (sLow) forn about 50 minufes on until

delicately browned. Senve elthern slightly warm on cold.
14 desined, top each senving with whipped cream.

& sernvings.
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ROLLS

Cup sugan
Tablespoons crnlsco
Teaspoon salt

Cup boiling waten

A
o

Poun waten oven §inst thrnee Aingredients. Stin and cool
until Lukewanm.

Package yeast
Teaspoon sugan

Egg
Cups fLoun

N =~ —

Add % cup warm waten to yeast and sugar. Mix and then add
egg and fLoun. Mix and beat well,

MLix all Zhe above togethen and then add 1% cups mone fLoun.
Beat well. Coven and put into nefrigernatorn. Knead and
gonm Ainto rnolls about 2 houns beforne mealtime and Let nise.

Bake at 375 degrnees fon 12 to 15 minufes.
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QUICK SOUR DOUGH DINNER ROLLS

Cups all-purnpose 4Loun

Cup sugan

Packages hast-nising yeast
Cup marnganine

Cup yogurt on soun cream
/4 Cups milk

Eggs at noom Xemperatunre

~ av
w

PN N

Set asdide 1 cup of the fLoun. Mix Zhe rnemaining 4fLourn and
ofhen dny inaredients, including Zhe yeast, in a Large

bowl. 1% i4 not necessarny to si4t Zthe fLoun. HeaZ the yogunrnt
on sourn cream, marngarnine and milk uniif hot to the touch, but

not boilira 'about 120 fto 125 degrees). Stin infto drny mixture,
Mix in Zhe eagas. Mix 4in enough nesenved fLoun to make dough
4042, Knead Zhe douah on a fLouned surnface forn elght to Zen
minutes. Cover; Let nest 10 minuftes.

On a 4Loured sutwdace, shape the dough into 24 balls. Set

into a creased muddin pan. Coven and Let nise in a warm place
until doubled in bufk, about 45 to 55 minutes. Bake at 350
degrees dcx 20 minues on until done.
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TACO SALAD

Cup soun crneam

Tablespoons chili sauce

Tablespoon chopped canned jalapeno chilies
Teaspoon {4inely grated onion

Pound Lean ground pheef

Cup chopped onion

Can (15 ounces) ned kedney beans, drained

Package (1% ounces) taco seasoning mix

Cup waten

Quants chilled, toan nomaine Lettuce on ofhern salad greens
Larnge avocado, peefed and sliced

Zo 4 Tomatoes, quanrntened

Cup sliced pitited nipe olives

Cups sLightly broken Zaco fLavon Zorntilla chips

5 Cups (6 ounces) shrnedded cheddarn cheese

B N N T e O T i M IESNFRRR S N R

Forn drnessing, combine soun crneam, chili sauce, chopped chilis
and grated onion. Covern and chill to blend {Lavons.

Brown beef with chopped ondion; drain off drippings. Add
kidney beans, taco seasoning mix and watern. Coven and

simmern 10 minutes. Drain and chill thoroughly.

To assemble salad, toss chilled meat mixtune with Lettuce,
avocado, tomatoes, olives, tontilla chips, cheese and chilled
drnessing. [(Resenve some avocado sLices and tomatoes fon

garnish, if desired.) Sonye immediately.

Makes & senvings.
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Cup
Can
Can
Can
Cup
Cup

A e

Dnain

FIVE CUP SALAD

soun cream
pineapple FAibbiits
mandanin oranges

algle 4lake coconut
small manshmellow

nuts, broken [optional)

pineapple and onanges and mix all ingrnedients togeithen.

Regrndigernate.
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FROZEN CRANBERRY SALAD

3 ounce pachages crneam cheese, softened

Tablespoons mayonalse
Tablespoons sugan

Can cranberry sauce

Small can crushed pinegpple
Cup pecans, chopped

Cup whipped cream

=L m NN N

Combine crneam cheese, mayonaise and sugar; blend well.

Stin in cranberny sauce, pineapple and pecans. Fold in
whipped crneam; place in oblong pyrnex cassernole. Freeze
untif neady %o sernve. Remove grom freezen 10 to 15 minufes
befone senving forn easdlen cutfing. Serve frozed. Unused
portion may be neturned to freezen.
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PINEAPPLE CHEESE SALAD

1 Can chunck pineapple

1 Cup cheese,
12 Marnshmellows

3/4 Cup nut meat
1 Cup coconut

Mayonaise;:

1 Eggs
Cup sugan

75
1/8 Teaspoon salz
1

Tablespoon f
Juice from p

Cook mayonaise u
the ingrnedience.,

chunched

s cup up on 5 package Litife manshmel £ows
4, chunchked

Loun
Lneapple

ntLL thick and then add #o the nest of

123 /141



SOUR KROUT SALAD

Can ned pimentoes, diced

Green peppen, diced

Cup ondons, chopped

Cup celeny, chopped

Can soun krnout, drnained unitil compleitely drny (about 1 houn)
Cup vinegan

Cup suganr

— el i 3 med ey e

Mix the finst 5 Angrnedients togethen. Boill vinegan and
sugarn until bubbly and pourn overn krout mixtunre. Leave
overnight.

You can also add 1 can french style green beans L4 desined.
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THREE BEAN SALAD

Cup sugan

Cup salad oil

Cup cdden vinegan

Teaspoon salit

16 ounce can cut grneen beans, drained
16 ounce can cut wax beans, drained

16 ounce can ned hidney beans, drnained
Cup frnesh on frozen chopped oinion

A o A

Eanly in day on sevenal days ahead:

In a Lange bowl, sfin sugan with salad o0il, vinegar and
salt unztil blended. Add beans and onion; Zoss £o mix weld.
Covern and refrnigenate at Least 6 houns to blend fLavors

Makes & accompaniment senvings.
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ABALONE CHOWDER

4 to 6 Tablespoons butten

2 to 3 Larnge ondons

3 to 4 Cans chicken broth

1 2o 2 Cups dny whifte wine

2 Cups (1 pint) whipping cream on %5 and %

1 2o 2 Tatbtlespoons parnsley flakes

4G Teaspoon Zhume Leaves

5 2o & Medium pofatoes

1 Atalone, diced

Place ketile oven brnisk fLame, add butten and melt. Add
onion and cock, Afdinndng tALL s04t. AX once add broth,
wine, cream, rvanrsdfey and thyme. Coven and dice potatoes
into fne zexile as ithey ane peefed. Keep at a sLow boik.
Cochk at fLeass 20 minutes, unitil potatoes ane tenden., Stin
occasicrallu t'hen potatoes ane done, dump abalone all at
once info beoifing chowden and then nemove af once from heat.
Cover ard £e2 s2and about 3 minutes and then senve.
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BAKED BAY SCALLOPS WITH
LEMON GARLIC CREAM

) 1/2 cup panko breadcrumbs
a 1 tablespoon butter, melted

Kosher salt

~ Yield: 2 sefvings»

0- 2 tablespoons finely grated Parmesan cheese
00 2 teaspoons chopped fresh thyme q

1al 2 cloves garlic, minced

es. 1 tablespoon lemon zest
gh Ground black pepper
- 1/2 cup heavy cream

sty . 2 cups (16 ounces) bay scallops, cleaned (any tough muscles %
we removed)

Menu
Saturday)
kefeller $14
‘Shell $2
«efeller $3

‘uesday Only) $10

French Fries
»ping $1.00)
sday Only) $16
Mashed Potatoes,
Ihite Creamy Gravy
wrsday Onl ") $28

~ Nutrition information per serving

- carbohydrate; 1 g fiber; 2 g sugar; 32

Procedure:

1. Ina small bowl, combine the
breadcrumbs, butter, a pinch of sa
and the Parmesan. In another sma
bowl, combine the thyme, garlic,
lemon zest, a hefty pinch of black
pepper and the cream.
2. Divide the bay scallops between
2 individual gratin dishes. Pour half
of the cream mixture over each -
dish of scallops, then sprinkle eac
evenly with the breadcrumbs. At this
point, the scallops can be wrapped
and refrigerated for up to 24 hour.
or baked immediately.

3. When ready to bake, heat the
oven to 400 F. Place the gratin
dishes on a baking sheet. Bake for
8 to 10 minutes, or until the cream |
is bubbling all over and the crumb
are browned.

510 calories; 270 calories from fat (53
percent of total calories); 31gfat(1I9
g saturated; 1g trans fats); 155 mg
cholesterol; 1100 mg sodium; 26 g

g protein.
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HOT CRAB DIP

2 Tabiesroons buifer on mangarine

2 Tablestpocons 4Zoux

7T Cup mile

1 (8 ounce] packaace shaxrp cold pack cheddar cheese

% Cup caopred areen onion

7 Teastrcons worncestenshine sauce

T Tablesccocon pansleu 4lakes

1T (6 ounce rackage {nozed crabmeat, thawed, drained and flaked
Melzt tuzzon in medium saucepan. Add {Louxn and mix weldl.
Graduailiu add milk and cook, stinning constantly, until
sligntle Zhniczened. Add cheeée and stin until melted.
Blend in green ordion, woncestenshine, pansley and crabmeat.
Heat 7wz unizil tutble.
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SCALLOPED OVSTERS

2 3% ounce boxes unsalted soda crachkens

2 Pinits oystenrns

3% Cups oysten Liquid ppus fight cream on milk

72 Teaspoon salit

L Teaspoon peppen

5 Cup butten on marganine

Heat oven fto 375 degrees. Crumble crnackens coarnsely.
Drnain oystens and measure oysten Liquid. Add enough
2ight crneam on milk o make 3% cups. Pou about 3/4's

cup cracken crumbs Ain the bottom o4 a well butterned 2%
quart cassenold. Annange about 1/3 of the oystens oven
Zhe crnumbs. Sprinkle with some 04 the salt and peppex
and dot with 7 tablespoons o the buften. Repeat Layens,
ending with crnackens and butten. Poun the oysten Ligudld
oven all. Bake about 15 houns.

Senves 8 to 10
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SHRIMP CREOLE

Make sauce: Cup chopped onions

Cup chopped green peppen
Cup 4Liced mushrooms
Cup chopped celeny

MR

Brown Ln 5 cup ofeo aboui 5 minuftes.

Add: 15 curnce can Zomato sauce and 1
and dradined), sali and peppen,
basil and oreaano.

can tomatoes [chopped
a bay Lead on daied

{Poun with Rititle waten to mahe a paste
d4 cocked shnimp. Baing to a boill then simmen
A

Senve ¢ves cooked wdce.
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SEAFO0OD FETTUCINI

Tablespoons butten on marngarnine
Teaspoons floun
¢

[N

/

r half and half

up grated panmesan cheese
Package Louis Kemp Crnab Delighits
Qunces cooked pettfucini

Tablespoon fresh pansley, chopped
Add shenny

I

P N T LI S N Y

Melsr buitten, stin 4in fLoun. Gradually add half and halg,
s24in until thickenmed. Add parmesan; cook and stin until

smooth. Fold in crnab delights, heat 3 minutes, sLin
occcasionally. Toss fettucini with sauce, sprinkle with
ransley. Sernve immediately.
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CREAM OF WILD RICE SoUP

Lange onion, Chopped

Green pepper, diced

Stalk celeny, diced

to 6 Mushrooms, thinly sLiced
Cup butten

Cup 4Loun

Cups hot tunkey broth

Cups cooked wifld nice

Salt

Peppen

1 Bunch broccold

1 Cup half-and-half

1 to 2 Tablespoons drny white wine.

MY 00 = v Rz =

Saute onion, green peppern, celeny, mushrnooms and broccold in
butten about 3 minutes orn until vegetables arne just softened.
Sprinkle with {Loun, stinning and cooking until fLoun L4 mixed
in and bubbling, but do not brown.

Slowly add turkey broth, stinning until wellf blended. Add
wild nice and season to taste with sali and peppern. Heal

thonoughly, then stin in cream. Add wine and heat gently,
but do not bodp,

Makes & sernvings.
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FRENCH ONION SOUP

Medium sweet spansih onions (5 cups ondon nings)
Cup buttern on manganine

Tablespoons 4Loun

Cans (10% ounces each) condensed beef bouillon
Cups waten

Cup shenny

Slices french bread cut 1" thick

Cup grated panmesan cheese

Cup grated swiss cheese

A G RO RO RO o

Peel and sfice ondions. Sepernate infto nings. Saute onionsd in
butten on mangarnine until s04% and golden, about 20 minutes.

Stin in fLoun. Gradually add bouillon, watern and sherrny. Brdng
to boil and simmen 20 minutes.

Meanwhile toast bread Lightly. Place in 6 oven-prood soup bowls.

Laddle soup overn bread. Sprinkle with cheeses., Bake at 425
degrnees forn 10 minutes.

Makes 6 servings.

133 /141




LAYERED TURKEY ENCHILLADAS

Pound shredded cheddan cheese

Pound shrnedded on ground tunkey

Can (4 ounces) diced green chilies
Small onion, chopped

Cup purnchased mild green on ned salsa
3/4 Cup chopped noma-type tomatoes

3/4 Cup sourn cream

8 Conn tortillas

()

—_— s

Set asdide % cup cheese. Mix nemaining cheese with tunkey,
chilies, onion, %5 cup salsa, soun cream and %5 cup tomatoes.
Divide 4into 7 equal porntions. In a shalfow 9 to 10" dish,
Lay 1 toritilla; Zop evenly with a portion of turnkey mixture.
Continue stacking, ending with a tortilla on top. Covexn
WALh nemaining cheese and spoon nemaining salsa and tomatoes
on top. Bake with enchiladas covered with foil at 400
degrees fon 30 to 40 minutes. Uncoverned, bake fon 5 minutes.
Bake untif tunkey is opaque in centen. Let enchiladas stand
about 5 minutes, then cut into wedges.
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WILD RICE AND TURKEY BISQUE

Cup buttern on marngarnine

Larnge ondon, diced

Cannots, finely diced

Celeny stalks, finely diced
Cups diced cooked Zunkey

Cup unsifted all-purpose fLoun
Cups chicken brnoth

Cups cooked wild nice (1% cups uncooked)
Cups half-and-half

In a Larnge saucepan, oven midium-high heat, meli butter.

Add onion, carnrnots, coleny and funkey; saute 3 minutes, on
until vegetables have just softened. Stin in fLourn, a Little

at a time, unitil blended; cook 1 minute.

Gradually add broth, siinning uniilf blended. Bring o
boiling; sdimmen, pantially covened, 10 minutes, unitil
vegetables ane ftenden.

Stin in rice, % teaspoon salt and 4% Feaspoon peppern. Add
hald-and-half; overn Low heat, heat mixturne until hot but

not boiling,

Makes 14 servings,

L/L)//7</L/%;é§,

A VS
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TURKEY TETRAZZINI

8§ ounce pachkage spaghette
Small onion, diced
Cup all punpose 4Loun
3/4 Cups milk
arngarndine on buititen
2% ounce fan sLiced mushrooms
Chicken fLavorn bouillon cube on envelope
Teaspoon salt
Cup grated Parmesan cheese
Stices shite bread
Cups cubed cooked turkey
dd Shenny

About 1 houn beforne sernving:

1.

In saucepot, cook spaglette as Lable dinects; drnain; netunn
to sauce pan.

Meanwhile, in 2 quant saucepan over medium heat, in 3
tab;eshppms hot manganine on buttern, cook ondon unitil
tenden, Stin in {Loun until blended. Gradually stin in
milk, mushrnooms with fhein Liquid, bouillon, and salt;
cook, stinning, unitil mixtune is sLighitly thickened.
Remove from heat; stin Ain cheese.

Tean bread into small pieces to make 72 cups bread crumbs.
In small saucepan over Low heat, melft 3 tablespoons margarnine
on butten; nemove from heat; stin in bread crumbs.

Preheat oven to 350 degrees. To spaghetti in saucepot,
add sauce mixtunre and tunkey; gently toss o mix weld.
Spoon mixZunre Anto 12" by 8" baking dish, top with bread
crumbs. Bake 20 minutes on until heated through.

Makes 6 senvings,
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MARINATED BEGGIES

- 1 Red onion
~ 1 Cucumben

2 Green peppens

1 Containen chernny Lomatoes

T Can Lange pitted bdack olives

2 Jans whole mushrooms

6 Carnnots--pealed, cut into 1" pileces and blanched*

] Bottle zesty Aitalian salad drnessing

7. Seice ondon, cucumben and gheen pepper.

2. Layen in squane ain tight plastic containen.

3, Cut tomatoes in half and place on top o4 condon, cucumben

and green peppen.

4. Drain ofives and place (whole) on top of tomatoes.

5, Drnain mushrnooms and place on Zop of olives.

6. Place cannois on top of mushrooms.

7. Poun bottle o4 dressing on fop 0f vegetables.
- §. Coven and nefrnigenate ovennight, tossing occasionally.
~ *Blanching:

PLace carnnots in pan and coven with salit watern. Bring to a

boil (only allow to boil 2 %o 3 minutes). Remove from heak

and poun o044 waten. Coven with ALce cubes fon 10 o 15

minutes.
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VINEGARED BEETS

Boil fnesh beets until tendex.

Make a mixture of:

Pint of sugan
Pints vinegaxn
Pinit waten
Teaspoon salit
Peppen ’
Mustand seed

[N

—_~ N -

Poun 044 waten and peel.

Boil this and pourn oven beets and nefrigernate. This L4
also good to add peeled harnd boiled eggs %o.
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KALUHA

Tablespoons Instant Coffee
Cups white sugan -
Vanif g bean, diced

Cups boiling waten

Pint of burbon o Vodka on Brandy

NN N N

Combine: Make sune dugar Ls dissolved. Seoqr Llaghtty
and stone in coof dark place gt Least 30 days. Once g«
week, shake con tainen to hetp disolve vanilla bean.
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BARBECUE SAUCE

Tablespoons butiten
Chopped onion
Cup chopped celeny

e N

Cook these 3 things until clearn and then add:

Teaspoon peppen

Teaspoon sugan

Teaspoon mustard

Tablespoons warnchestern sauce
Teaspoons paprica

Cup catsup

Cup vinegan

[N

A N N AN R
T

Mix these well and bring to a boil.
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FROZEN STRAWBERRY JAM

3% Cups crnushed bennies
65 Cups sugan

Combine and stin tilL disolved.
Boll fon 5 minufes:

I Cup watern and 1 box sunfeldl.

Stin this into strnawberny mixture and Let stand in
negrigenaton oven night, sitrning occasionally.

Then put infto contadinens and freeze. This wd@ Grandma
Haxmon's necdipt.

Makes and excellent topping fon Lice cream!
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