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Expression
of Appreciation |

Qur organization, the compilers and sponsors
of this cookbook, would like to thank and express
our sincere aﬁpw:iar.inn to the many people in
the company who gave so generously of their
time and energy in collecting and submitting
recipes and assisting with the sale of our
cookbooks., Witheut their help, this book would
not have been possible.

The Cookbook Committee




DEDICATION

We dedicate this book to all cooks. In our
homes today, as always, life is centered around the
kitchen, It is with this thought in mind that we,
the sponsors, have compiled these recipes. Some
of the recipes are treasured family keepsakes and
some are new; however, they all reflect the love of
good cooking.

Our thanks to all those who generously
contributed their favorite recipes, Without their
help, this book would have never been possible.

We hope yvou will enjoy the many outstanding
and treasured recipes on the pages that follow.

T
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Appelizers are those treats that can be served either at the start of a meal or
ala rmplwnw:ﬁn house, Listed below are quick appetizers that can be
1

served anylime
. Caviar flavored with onlon juice,

. Cream cheese with chopped chutney and dash of curry powder.,
. Lobster tatl moistened with lemon fuice.
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14,
15.
16,
17.
18.
15,
20,
21.
22.
23,

crackers, thin sliced toasted bread or potato ehips;

Almonds or pecans roasted and chopped, then mixed with
anchouy paste.

Cream cheese with chopped pickle.

Chicken livers minced and moistened with magonnaise.
Cheese squares with olive attached by toothpick.
Liverwurst with pistachio nuwts.

Sardines with caviar paste.

Minced eggs with anchowies.

. Cream cheese and horseradish,

Cream cheese and anchouy pasie with grated onion.

Herring squares mashed in s own julce with dash of vinegar and
Tabasce sauce,

Peanut butter and bacon (oasted on dark bread.,

Deviled ham with chopped onions and Spanish olives.

Stilton cheese moistened with Port wine,

Shrimp favored with French dressing,

Caviar mixed with cream cheese with dash of Worcestershire sauce,
Peanuls roasted, crushed and mixed with anchovy paste.

Sardine siices topped with chopped olives.

Pimento cheese mixed with a dash of horseradish,

Minced shrimp with onton jufce.

Cream cheese with dash of Worcestershire sauce and chives.
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APPETIZERS, RELISHES & PICKLES

CHEDDAR QUICHE

2 . shredded Cheddar cheese Y2 Ib. pan sausage (pork or lurkey/

2 Thap. flour pork)
4 eggs, alightly boalen Valap. sall
1 ¥ ¢ milk dash of black pepper

deep dish ple shell

Cook and drain sausage. Toss cheese with flour. Combine eggs,
milk, sausage and seasonings. Mix well. Add cheese and flour. Pour
into pastry shell; bake at 350° for 1 hour or until set. Garnigh with
parsley and pimento strips, if desired, This will fill 2 shallow ready-
made pie crusts for a thinner filling. Great for breakfast, lunch or an
appetizer when cut into bite-sized squares.

Leon Anhalser

SNAPPY CHEESE STICKS

o isp. dry muslard

1 slick ple crust mix
1 lsp. paprika

¥z ¢. shredded sharp nalural
Cheddar cheese

Prepare pie crust mix according to package directions, thor-
cughly mixing in shredded cheese, mustard and paprika until mix-
ture forms a ball. Roll dough on lightly Mloured surface to 12 % 8-inch
rectangle. With pastry wheel or knife, cut into sticks ¥2 inch wide and
4 inches long. Place on ungreased baking sheet. Bake in a hot oven
(425%) for 10 to 12 minutes or until golden brown. Makes 4 dozen
aticks.

Karan Mawyor

SPICY CHICKEN LITTLE “LEGS"

3 Ib. chicken wings 118p. dry mustard

Y . salad ol 1 tap. chili powder
¥ ¢. lemon julce 1 1ap. thyme

1 clove garlic, crushed ¥ lap. paprika

1 tap. salt ¥ tap. ground cumin

Ya 18p. pepper



APPETIZERS, RELISHES & PICKLES

Cut wings at both joints and discard tips (tips may be uzed for
soup stock). Combine wing pieces with all of the ingredients. Mari-
nate several hours or overnight in refrigerator, stirring occasionally.
Arrange wing pieces on rack in shallow roasting pan. Roast at 450°
for 35 to 45 minutes or until crisp and brown. Spoon marinade over
wings several times during roasting.

Wendy Simms

TERIYAKI WINGS

teriyaki sauce
brown sugar

as moany chicken wings as you like
(allow ol loast 6 per person)

Separate wings into 3 pieces and discard the tip pieces. Place in
rows in 2-inch deep pan. Cover ¥ way with teriyaki sauce. Sprinkle
with brown sugar. Cook in 150" oven overnight or until done
(approximately 8 hours), .

Linda Maffman

TEXAS BEAN DIP

1 bunch green onions (lops and all)

1lb. Monteray Jack cheese,
shredded

1 Ib. Cheddar cheese, shradded

2 ¥: Ib. refried beans

1 large container sour craam

1 large container cottage chessn
1 small can green chilies

1 pkg. taco sansoning

Mix allingredients, except Monterey Jack and Cheddar cheeses.
Spread into & large casserole or baking dish. Mix together the 2 Mon-
terey Jack and Cheddar cheeses and sprinkle on top of the bean mix.
ture. Bake at 300° for 1 hour.

IFyou want you can split into 2 dishes and save one for later. Do
not add cheese until you are ready to bake.

Shared Grant

CHEESE ROLLS

24 oz. cream choasd ¥itap. garlic salt

4 green onions 1 Thap. mayonnalss
1 tap. cayenne ¥ lsp. Accent
118p. paprika

APPETIZEAS, RELISHES & PICKLES

Mix together all ingredients and form or roll into a ball. Rell ball
into crushed pecans or other nuts to form an outside coating. Refrig-
erate until ready to serve.

Sherri Grant

JALAPENO EGGS

120 16 eggs
12 to 16 oz cheese, grated

1 slick butter
jatapeno peppers, sliced

Melt the butter in a 13 x 9-inch Pyrex dish. Spread peppers over
butter on the bottom of the dish. In a separate bowl, beat the eggs by
hand until well mixed. Add the grated cheese to the mixture and stir
well. Spoon the mixture onto the buttered peppers. Bake the eggs at
350° for 25 to 30 minutes. Remove from the oven and coel briefly so
that the eggs can “set”. Then cut into squares,

Sherrl Grant

ARMADILLO EGGS

1 can halved jalapencs 1 (8 oz.) pkg. shredded Mozzarella

1 Ib. Owons sausage cheasa
1 ¢. Bisquick 1 pkg. pork Shake 'n Bake
2 eggs, beaten

Mix sausage and Bisquick together with hands. Make small flat
patties. Put cheese in jalapenos and wrap with sausage “patties”,
shape like eggs. Dip into beaten eggs, roll in Shake 'n Bake. Bake at
400* for 20 to 25 minutes until cheese bubbles and browns slightly.

Kally Zelsman

MARINATED VEGETABLES

1 (10 oz ) jar La Martinique French
dressing

1 (4 0z.) can butlon mughrooms
1 (16 oz.) can artichoke hearts
1 (16 ox) can black pited olives

Combine and marinate for 48 hours. Toss in Parmesan cheese
before serving.
Jacklie Mithean
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APPETIZERS, RELISHES & PICKLES
SALMON PARTY BALL

1 iap. prepared horseradish
¥atap. sall

Yalap. liquid smoke

¥ ¢. coarsely chopped pecans
3 1ap. fresh parsley

1 lb. eanned salmon (16 oz.)

1 (B oz) pkg. cream cheese,
solened

1 1ap. lamon juice

2 1sp. graled onion

Drain and flake salmon, removing any skin and bones, Combine
salmon, cream cheese, lemon juice, onion, horseradish, salt and lig-
uid smoke; mix well. Cover and chill several hours. Combine pecans
and parsley. Shape chilled salmon mixture in a ball, Roll in nut mix-
ture; chill well. Serve with crackers on a party dish,

Jackie Mifhoan
CRAB CANAPE SWISS CHALET
¥ilb. eream cheese 1 tsp. chopped chivea
¥ . heavy cream 1 clove garic, minced
pinch of sall ¥ Ib. shredded crabmeat
¥ ¢. mayonnalse (nol salad lemen jules
drassing) Tabasco sauce

1 Thap. minced onion Worcestorshire sauce

Marinate crab, scrambled in lemon juice for 1 hour. In electric
mixer, whip 3 pound cream cheese and ¥2 eup heavy eream until
smooth. Add zalt; beat in mayonnaise. Add onion, chopped chives
and garlic; blend well. Drain lemon juice from crabmeat. Add seram-
bled to creamed mixture. Add Tabasco and Worcestershire sauce to
taste. Serve with soda crackers or toast points.

Jackie Mithoan

SHRIMP DIP

1 amall onion

5 oz can shrimp, drained

¥z Ib. Cheddar cheese, cubod
3drops Tabasco sauce

4 Thap. milk

1 ¢. mayonnalse

1 Thap. Worcestershire sauce
dash of garlic salt

Put ingredients in blender in order given. Cover and run at high
speed until well blended. Chill. Serve as dip for crackers or potato
chips.

Jackie Milhoan

APPETIZERS. RELISHES & PICKLES
CHEESE LOG

1 hard-cooked g, shredded
¥ c. saltinos, finaly crushed
Yac. mayonnaise

¥ lap. sall

1 c. tinely chopped pecana

Y Ib. grated gharp chease

2 Thap. minced onion

3 Tbap. minced green peppear
3 Tbap. minced stufled olives
2 Thap. minced pickles

1 Tbap. minced pimignto

Add ingredients as listed, except pecans. Form into 2 logs, 12x
2-inch. Roll in finely chopped pecans. Wrap in aluminum foil and
store in refrigerator. Slice and serve with crackers.

Jockie Mithoan

-o EXTRA RECIPES o~
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' Salads

Additions and Garnishes
Slice hard-cooked eqgs
Radishes

Chopped green or ripe olives
Nut meats

Pimenlo
Gireen pepper
Sardines

Anchovies
Slivered cheeses
Julierined ham
Chicken

Grated camols

Cubed cele
led, grated or
ol ordons
omatoes, sliced and dipped in
C.l"“ inely chopped parsley or chives

Dwmrf tom-nroes stuffed with
cheese
Fresh erbs - sprigs or chopped
Mint leaves
Cooked beets, cul into shapes
or siicks

Tips for Tossed Salads

Always handle zalad greens
with care.

Wash well, drain and dry greens
before storing; chill w
before using.

To core lelluce, smack head stem
end down on counter top. Then
twist the core cul.,

ﬂ is better o tear greens into bite-
sized pleces lo avold bruising
with knife.

Don cul up lomatoes for a tossed
salad since their juices thin the
'"dmf'g.-m Greens.
{Jse them onl rrtis il
the snrad.bmfl' e o

Sﬁecr firrn, hard, green
i umbers. The skin gﬁaum have
it is pro w,
and the skin should be remouved.

Use wild greens such as dandelion,

Lemon slices with pinked edges sorrel or winler cress fora

and dipped in chopped parsley different flavor and texture in
Raw cattifiower lossed salads.
Aboul Polalo Salad Soup Accompanimenis
Potato salad is best made from Clear Soups — crisp crackers,
polaloes cooked In thelr fackets cheese pastry, cheese-spread toas!
and peeled E:f marinated while slrips.
still warm, all red waxy
potatoes hold their shape when Cream Soups — cheese popcom,

sliced or diced and do not absorb
an excessive amouni of dressing or
becorme mushiy.

wlnlmmhhm. Iec

seeded crackers, prelzels, pickles
and olives.

Chowders and Meat Soups —
Melba toast, sour pickles, oyster
crackers, bread sticks, relis
toasted garlic bread.

SOUPS, SALADS & SAUCES

PASTA SAUCE ITALIANO

1 [b. ground chuck 2 c.waler

1 % ¢. chopped onion 1 large bay leal

1 elove gariic, chopped ¥ lsp. oregans

2 Tbap. parsiey ¥ tsp. basil

1 {1 Ib.) con Contadina pear shaped 1 lap. sail
tomatoes 2 1sp. sugar

1 can lomslo paste

Brown chuck with onion in large pan, Add garlic and parsley;
saute 1 minute. Add tomatoes, tomato paste, water and seasoning.
Stir to break tomatoes. Simmer, uncovered, 1 hour, stirring occa-
sionally. Remove bay leall Serve over cooked spaghetti. Sprinkle
with Parmesan cheese. Freezes well if you need to double,

Judith Storling

ENGLISH PEA SALAD

1 medium cucumber, chopped 2 1o 3 green onlons, choppoed

1 slalk celery, chopped 2 hard-cooked eggs, chopped

1 large carrot, chopped sall and peppor

1 green pepper, chopped 1 {17 oz.) can English peas, drained
2 medium lomaloes, chopped ¥ilo 1 c. mayonnalse

Combine first 7 ingredients in a bowl. Add salt and pepper to
taste; stir gently to mix. Add peas and mayonnaise; mix gently. Chill.
Serve on lettuce.

Martha Martinex

BATES BARBECUE SAUCE

2 Tbap. butter 1 ¢. Imperial brown sugar
chopped gnion 1 Tbap. vinegar

Ve . calsup 1 tap. Worceslerghire savce
1 Tbap. musiard sail and pepper

Fry chopped onion in butter; add all other ingredients, Simmer
until thick, approximately 20 minutes. Good on ribs or chicken!

o W Bates

1EERD -0



SOUPS, SALADS & SAUCES
LUCILLE'S TORTILLA SOUP

1 onion, diced
1 clove garlic, minced

1 {40 0z.) can lomalo juice
B c. chicken slock

Bring to a boil. Just before serving, add 1 bunch cilantro and 1
teaspoon cumin. Remove form heat. Pour soup in bowls. Add a
handful of Dorites chips and top with a handful of grated Cheddar
cheese.

Lucie Caserex

CARROT AND RAISIN SALAD

$OUPS, SALADS & SAUCES
SHRIMP GUMBO

1 Thap. flour
1 can stewid lomaloss
2 (8 oz.) cans lomalo sauce

2 Ib. shelled, develned shrimp
1 sfick butter
2 Thap. Worcestershire sauce

1 onian, fingly chopped 2 c. waler
1 green bell pepper, finely chopped 2 Irmnlfckg, cul okra
1 ¢. bael bouillon cooked rice

Saute butter, onion, bell pepper and Weorcestershire sauce until
onions are clear, Remove from heat and add the remaining ingredi-
ents, except shrimp. Cook over medium heat for 45 minutes. Add
shrimp and cook until shrimp is done. Serve hot over cooked rice.

2 ¢. shredded carrola ¥ac. applo juice concenlrate
1 apple, peeled and shreddod Ve t8p. lomon juice
1 (8 oz.) can crushed pineapple, dash of salt
drained Ve ¢. raigine |
¥uc. mayonnaise ¥ ¢. chopped pecans

Combine all ingredients in a bowl. Stir gently to mix. Chill.

Serve on lettuce.

Eddle Fhoenix

SEAFOOD STEW

1 Ib. hot italian sausage

1 ¥ac. waler

¥z . drry white wing

1 Ib. small now potaloes, cul in half

2 medium carrols, cul into 1 ¥e-inch
places

2 colory stalics, cut info 1 ¥-inch
places

2 bay leaves

Vs tap. crushed red pepper

1 large clove garlic, minced

1 Ib. shrimp

1 doz small cherrysione clams
& o 10 pearl onlons

chopped paraley

Heat sausage and ¥ cup water in 12-inch skillet to boiling. Cov-

er and simmer 5 minutes. Uncover, continue cooking and turning
until water evaporates and sausage is brown. Remove and cut each
sausage in half, Spoon all but 2 tablespoons of the drippings from
skillet. Add remaining ingredients. Heat to boiling; reduce heat to
low. Cover and simmer 15 minutes, stirring occasionally.

Robert Solelo

-10 -

Nancy Weatharford
TUNA SALAD
1 (5 ¥: oz.) can luna, drained chopped calery
chopped apple chopped picklo
chopped onlon chopped boiled eggs
Amount is your decision; depending on what yvou like! Mix all
together, then add:
dab of salad dressing Mrs. Dash seasoning
Iouch of mustard Halian soasoning
Mix all together until everything is as moist as you like.
Shella Turnar
SHRIMP GUMBO
1 ib. fully pealed shrimp 1 tap. salt
2 ¢. sliced fresh okra or 1 pkg. 1 tap. black pepper
frozen okra 1 ¢. hot waler
¥ ¢. shortaning or leas 2 ¢, chopped canned lomaloes
%5 e. chopped green enions (save 2whole bay leaves
grean topa) 6 drops Tabasco
3 cloves garlic, finely chopped 1% ¢ cooked rice

Saute okra in shortening about 10 minutes or until okra
appears dry, stirring constantly. Add onion, garlic, salt and pepper.
Cook about 5 minutes. Add tomatoes, bay leaves and shrimp and
simmer 20 minutes. Remove bay leaves. Add Tabasco. Place ¥ cup

154580 -11-



SCOUPS, SALADS & SAUCES

rice in the bottom of 6 soup bowls; fill with gumbo. Sprinkle chopped
green onion tops over each serving,
Leon Anhaiser

TUNA FISH SANDWICH SPREAD
H lsp. cinnamon

dash of ground cloves
4 Tbhsp. mayonnalse

1 can lighl chunk tuna lish

juiee of ¥ to 1 lemon

1 tsp. dried lemon or orange peel
% tap. allapico

Combine all ingredients.
Lowis Garretf

DONNA'S POTATO SOUP

2 medium polatoos, chopped
1 can milk
2 cans cream of chicken soup

4 lo 5 picces bacon, fried crisp
1 onlon, chopped
2 ¢ waler

Fry bacon and set aside to cool. Saute onion in bacon grease.
Add water and potatoes; cook until potatoes are tender. Add milk
and soup; simmer for approximately 30 minutes. Serve with crum-
bled bacen on top. Serves 4 to 6,

Donna Varela
(Sister of Karan Mawyer)

MEXICAN CHEF SALAD

1 bag Doritos torilla chips, crushed

1 Calitornia avocado, mashed

8 oz. bottle French or Thousand
Island dressing

hol sauco 1o laste

1 Ib. ground round

1 head lotuce

4 lomatoes, diced

{1 chopped onlon

4 oz grated Cheddar cheese
1 can kidney beans

Brown ground round; add drained kidney beans and simmer for

10 minutes. Combine lettuce, tomatoes, onion, cheese and avocado

in salad bowl. Add beef mixture and toss lightly. Add dressing and
hot sauce. Stir well and add chips just before serving.

Dorathy Andrajezak

~12 -
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NANA'S MARINATED VEGETABLE SALAD

1 (16 oz.) can French-style green ¥ ¢. celery, chopped

beans, drained 2 . onion, chopped
1 {17 oz.) can LeSueur early peas, 1 amell lo medium green pepper,
drained chopped

1 (12 oz. or larger) can white Shoe
Peg corn, drained

1 small jar chopped pimenilos

In medium size bow]l, mix ingredients as listed and add the
following:

¥ ¢. vinegar
Yoo oil

¥ ©. sugar

Marinate at least 2 hours in refrigerator or best overnight. This
salad lasts for several days in the refrigerator.

Carol’s salad was featured in the Houston Post Food Section on
Oectober 20, 1983 and a picture of the salad was on the front page of
that section. This recipe was given to her by her grandmother whom
she calls Mana.

Caraol Torral

ELEPHANT STEW

1 elephant, medium sized sall and pepper to taste

2 rabbits (optional)

Cut the elephant into bite-sized pieces; thiz should take around
2 months. Add enough brown gravy to cover. Cook over kerosene fire
for about 4 weeksat 450°, If more people are expected, 2 rabbits may
be added, but only if expected, as most people don't like hare in
their stew,

Mary Alice Frugé

ITALIAN PASTA

1 héad raw broccoli
1 amall can black clives
chopped onion [if desired)

¥r pkg. lomato pasta
¥ pkg. gpinach pasta
¥ pkg. regular pasta

Cook pasta; drain and add chepped broccoli and sliced black
olives,

154550 -15-



SOUPS, SALADS & SAUCES

Add the following to taste:

oll basil

vinegar pepper

oregang Parmesan cheese
parsley lakes

Mix together with pasta and refrigerate. Serve cold.
Shella Turner

PICANTE CHICKEN PASTA SOUP

1 medium green pepper, cul
into Ya-Inch pieces

¥ ¢. picantoe sauce

1 tap. dried basil

3 chicken breasts
& . waler
1 large onion, chopped
B large mushrooms, sliced
3 eloves garlle, minced ¥: tap. dried oregano
1 Thap. olive ol 2 €. uncooked rolini or corkacraw
i (16 0z.) can tomatoes, chopped pasla
(undralnad) .

Cook chicken in 4 cups water. When done, debone and cut
into ¥-inch cubes. Saute onion, garlic and mushrooms in olive oil
about 5 minutes, Add to broth from cooking chicken breasts (or you
ean use two 14 ounce cans of chicken broth); then add remaining
ingredients including deboned chicken. Bring to a beil, stir in pasta,
reduce heat, cover and simmer until pasta is tender, about 12 min-
utes. Makes 6 servinga.

For Sauce: Saute garlic slowly in 3 tablespoons olive oil in skillet
until softened, but not browned. Add olives, basil, red pepper and
tomato sauce. Heat. Stir in cheeses and heat, stirring until chunks
begin to melt. Pour over pasta. Serve while hot. You may want to
have extra grated Parmesan cheese handy to sprinkle on top, il
desired.

Jesnnine Scafes

GROUND BEEF SOUP

1 Ib. ground bee! ¥a tap. gariic powder

1 gl waler ¥ tap. pepper

1 ({14t 16 oz.) can lomatloos pinch of aweat basil

2 chopped onlons % can (1 1b.) whole kernel comn

3 or 4 potaloes, cut in bite-sized ¥ can (11b.) green beans
pieces Y% c. regular rice

Ya l8p. oregans solt 1o tasle

=14 =
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Inlarge kettle, combine the beel, water, tomatoes, onions, pota-
toes, oregano, garlic, pepper and basil. Simmer slowly 1 hour. Add
corn, beans and rice. Simmer 30 minutes longer.

Volma Stewart

PASTA SALAD

1 Ib. boiled ham (in chunks or &mall 1¢. Cheddar cheess, cubed

slivers) 1 bell pepper, chopped
1¢. celory ¥ic. pickle relish
1 amall purple onion 1 lsp. mustard

1 {12 oz.) bag spiral noodles ¥i¢. mayonnaiss
Cook noodles according to package directions; drain and conl,
Add celery, bell pepper, onion, cheese, ham and pickle relish to noo-
dles. In small bowl, mix mayonnaise and mustard together, pour
over noodle mixture and toss until all noodles are well coated,
Shevrri Grant

LAYERED SUMMERTIME SALAD

2 c. shredded leHuce

1 ¢. sliced cucumbers

1 c. sliced carrols

1 ¢. shredded rod cabbage
1 ¢. sliced yollow squash

1 ¢. caulifiower

¥z c. celery

¥ ¢. green pepper

1 ¢. broceoli

1 pkg. frozen peas

1 ¢. shredded Choeddar chesse

¥ ¢. crumbled bacon

1 Tbap. sugar (optional)

8 oz. salad dressing (your favorite)

In clear, deep glass bowl laver with lettuce, cucumbers, carrots,
red cabbage, yellow squash, cauliffower, celery, green peppers and
broceoli, Pour salad dressing evenly over top. Top with frozen peas.
Sprinkle with cheese and bacon. Refrigerate overnight.

Shevri Grant

OYSTER BROCCOLI STEW

e milk

2 (11 oz.) cans Cheddar cheose
soup

1 ({10 oz.) pkg. chopped broccoli

1ediaa

1c. frozen hash browns
1 amall enion, choppod
1 pl. oyslers

-1 -



S0UPS. SALADS & SAUCES

Combine milk and soup; stir in broccoli, potatoes and ontons,
Cook until bubbly, breaking up broceoli until thawed. Simmer, cov-
ered, for 10 minutes. Remove from heat and cool. Coverand chill. At
serving time, reheat soup. Cook fresh oysters until edges eurlin lig-
uid from the cantainer. Add to soup and heat thoroughly. (Seup mix-
ture may be prepared a day ahead; also this mixture scorches easily.)
Great dish for a buffet or in front of & fire on a cold winter day.

Ann Hebart

BROCCOLI SALAD

10 slices bacon, fried and crumbled
¥ ¢. raising
¥ ¢. red onion, choppad

1 ¢. mayonnalse

¥ ¢. Imperial granulated sugar

2 Thap. cider vinegar

2 large bunches broceoli (include
slemas), cul into amall pisces

At least 1 hour before serving, mix mayonnaise, sugar and vine-
gar. Set aside. Mix broccoli, bacon, raising and enion. Toss with
mayonnaise mixture and chill until ready to serve. Serves at least 6
to 8 people.

Dorothy Andrefczak

CHERRY SALAD

1 (16 oz.) can crushed pineapple, 1 (8 ox.) container Cool Whip
drained 1 (21 oz.) can cherry ple filling

1 (15 0z.) can Esgle Brand 1 c. chopped pocans
condensad milk

Combine all ingredients in bow] and stir well. Cool until firm.
Dorothy Andrejcrak

PISTACHIO SALAD

1 ¢. chopped pecans or walnuls

1 {12 oz.) conlainer Cool Whip,
thawed

1 ¢. miniature marshmaliows

1 (3 %: ox.) pkg. platachio instant
pudding mix

1 (16 oz.) can chunky pineapple

1 (8 oz) can crushed pineapple

1 ¢. Angel Flake coconul

In a large serving bowl, mix the pineapple. Sprinkle pudding
mix on top. stir and let sit for 3 minutes. Stir in coconut, nuts and

=16 -
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marshmallows. Fold in Cool Whip and refrigerate forat least 2 hours
before serving.

Darothy Andrajezak
FROZEN CRANBERRY SALAD
1 ¢. ground fresh cranberrios

V% ¢, sugar
1% ¢. minialure mershmallows

8 ¥ oz can crushed pineapple,
drained
1 c. heavy cream, whipped

Grind eranberries; then measure. Add sugar and let stand 12
hours. Fold in remaining ingredients. Pourinto a 9 x 3-inch leaf pan.
Freeze until firm. Slice before serving. Serves 6 to 8.

Wandy Simms

CORN BREAD SALAD

2 boxes Jifty corn muttin mix 11e 1% c. finely chopped green
1 Ib. bacon (optional) pappers
1 . mayonnaise 110 1 ¥ c. finely chopped celery

110 1% c. finely chopped lomatoes 110 1% c. finely chopped onlon

Make corn mulfin mix according to box directions. When cool,
crumble corn muffins into a large bowl. Fry bacon until erisp and
crumble with the corn muffins. Add remaining ingredients and mix
well. Relrigerate.

Carol Torcal
SEVEN LAYER SALAD
1 head letuce 1 . graled cheoss
1 bag frozen peas (Faw) & slices bacen, cooked crisp
1 bunch grean onions 1. mayonnaise
2 boiled eggs 1 e. Rench dressing

Tear lettuce into bite-sized pieces and put in 13 x 9-inch pan.
Sprinkle frozen peas over lettuce. Chop up green onions and layer
them next. Cutup both eggs and add them next. Sprinkle on cheese.
Mix together the mayonnaise and Ranch dressing and spread over
the top of the cheese. Top with crumbled bacon. Even people who
hate peas will love this one.

Debbi Sulak

154553 - 17 =



SOUPS. SALADS & SAUCES
SAUCE NORMANDIE

¥a lb. butter 1 ¥ e. cream

1 ankon, chopped pinch of nutmeg

2 Toap. liour sall and peppaer

1 ¥ e. dry cider soveral drops lemon juice

Melt 2 tablespoons butter in skillet. Add chopped onions; saute
until onion is tender. Whisk in flour. Cook for 1 minute. Add cider
and whisk; simmer for 10 minutes. Add cream and nutmeg. Reduce
sauce until it coats spoon. Whisk in remaining butter and lemon
Juice, Outstanding! Good as [ remember in Paris.

Lawis Garratt
WATERGATE SALAD
1 {20 ox.) can crushed pincapple 1 {3 ¥oz.) pkg. pistachio Navored
with juice instant pudding
1 ¢. minlature marshmallows 1 (12 oz.) ub Cool Whip

1 ¢. chopped pocans

Combine all ingredients; mix well. Chill, Serves 8.
Mary Solvas

AL L

Recipe

SOUPS, SALADS & SAUCES

=0 YOUR FAVORITE RECIPES o=

=19 -

Page Humber



= ¢ WO FAYORTE ALIE &~

r.r arel i bs s e R O e s f i v Pt
haivhi o e el irhy e it
1 = I 1 ﬁ . l o :
o G SO i i t...._.. m
T | ¥ I 1 .l. 't ¥
e e i
Fumhoid b ’
..."__.m_ i i Lol
i ., Bt HEE
s v e b5 bt
|5 T] 1 n= i -
5 . Shi Al .
et B 1 A i :
i i o "
=] 11.."1“” L - 1 151 .ﬂ”
—ﬁ - ; ap n----- = -ﬂ““-..- ' : L - "“
Ml e i b i RSB e
= E fe S
;s EE R BB iR i
._"_.."mm. ¥ ik ' '..1-“H.fl._wm. m. it Vi, l. =n
ey ir E.—."ﬁ..rﬂ.r .Tﬂﬁu".a = | .1!.-. jroakl




: ‘{‘(O = _Meat Cooking Chart MEATS & MAIN DISHES

Minutes | Oven |Internal
Weight Per b | T T STEAK SMOTHERED IN ONIONS
1% Ib. round steak, cut ¥e-inch thick 2 mph-.qmlsl :
. flour 2 modium sized onions
Rib and ioin 3. 7ibs. 30-40 325 75 F :ﬁf .T:H 1 clove garlie, cut into halves
Picnic shoulder 5. 101bs. 40 325 | 175F |, Yelsp. Accent ¥
Shoulder, butl 3. 100 40.50 | 325 170F | Yelsp. pepper Yatsp. thyme
Boned and rolled
et out a large heavy skillet with tigl ing cover, Wipe wi
3-Ea 60 J25 | 170F Set outa large h killet with tight fitti Wipe with
~1 aeclean, damp cloth and place on flat working surface.
BEEF Coat steak with a mixture of flour, salt, Accent and pepper.
L i 4y A 322 | 1335 | Pound flour mixture into meat, using about ¥ for each side. Cut
- wiell done 3-7ibs 35 325 170 F meat into serving size pieces and set aside. Heat, in skillet over medi-
For rolled and boned roasts, increase cooking time 5 to 12 minutes. um heat, the oil. Add meat to skillet and brown on both sides. Cut
- onions; place onion over browned steak. Add garlic, bay leal and
LAME thyme. Bring liquid to boil. Reduce heat, cover and simmer 1 hour or
oNouRler: SRR dong i Aok 0 322 | 1995 | until meat is fork-tender. Add hot water, if necessary.
Leg « medium 5. 101hs. 40 I175F Judith Starling
« well done 3+ &ibs. 40.50 | 325 182 F
Crown - well done 3.51bs. 40 - 50 182F
SMOTHERED ALLIGATOR
SMOKED PORK " - o
Ul and picalc hams Hﬁ 30 ﬁ 32? i;g; 2 Ib. alligator meat Yac. parsiey, finely chopped
Boneless budt 2 bz 40 325 180 F Yac. cooking oil ¥ac. shallols, finely chopped
H o 23 ” ggg £| 170k | 2onions, finely -:h;pp;: w 1 bay l:ll .
Ly ' . " 1 bell pepper, finely chop Yalap. bas
Under 10 ibs, g‘g iﬁ? j ;g; ¥ ¢. celery, finely chopped salt and pepper to lasle
Saute onions in oil until golden brown; add bell pepper and cel-
E&:"‘ 4.6 s 15 sz25F | 175F ery. Saute until tender. Add meat and seasoning; simmer for 40 min-
Leg 5- 10 ths. 35 325 175 F utes. Add parsley and shallots about 5 minutes before serving.
POULTRY o o
Chicken « 5 [bs. 40 325F | 170F
Turkey galoss. i 323 | J52E | 1. anigator meat vac. ltalian salad dressing
1¢. sherry flour
Drecke 510 3o 323 175F 1 Thsp. lemon pepper cooking oil
11sp. Season-All

ey ] -21 -
Copyright © 1978 Funderaft Publishing, lne.



MEATS & MAIN DISHES

Cut alligator meat in finger-size strips, then marinate in the
next 4 ingredients for 2 hours. Drain and dredge with flour. Fry
pieces in cooking oil for about 15 minutes, turning often until brown.
Drain and serve hot,

Gayle Galdosik

PORK CHOPS

pork chops
wall-beaten egg

bread crumbse

Yelo 1 c. lomalo sauce

¥ e. chopped onion

Yae. chopped celery

¥ac. chopped grean papper
salt and pepper to taste

MEATS & MAIN DISHES

Saute green pepper, celery and onions in oil (see note). Add
ground beef and brown. Add remaining ingredients and cook over
low heat for 1 hour, stirring occasionally. If you like it hotter, add
more chili powder.

MNote: For more flavor, fry three strips of bacon and add vegeta-
bles to drippings.

Judith Sterling

CURRIED CHICKEN

Dip pork chops in well beaten egg, then into bread crumbs.
Brown pork chops on both sides; then add rest of ingredients. Cook
over low heat, adding some water, if necessary, for about 45 minutes
to 1 hour.

Eunice Glenn

DELUXE MEAT LOAF

2 medium atalks celery, chopped Yalsp. pepper

1 medium onlon, minced Yatsp. garlic aall

1 madium carrol, minced 1 Thap. soy sauco

1 small can sliced mushrooms 1 Tbap. Worceslorshire sauce

1 medium green pepper, chopped 2 egge, beaten
Y2 18p. colory flakos 1 ¢. ontrmeal
Ve tsp. dry mustard ¥ tap. salt

¥ tap. sage
Combine all ingredients, except ground beef, and mix well, Let
stand 1 hour. Add beef and mix well. Press mixture into a lightly
greased 8 x 5 x 3-inch loaf pan. Bake at 350" for 1 hour and 15
minutes,
Note: You can top with bacon strips or tomato sauce the last 20
minutes,
Sharry Jackson

CHILI

Valap. chili powder
1 bay leaf
1 (16 oz.) can lomatoes, chopped

1 green peppor, chopped
4 stalks celery, chopped
3 moedium onlons

cooking oll 2 cans Yan de Kamp's red kidn

1 Ib. ground beef beans i &
1 tap. salt 1 Thap. brown sugar

1 Thap. brown sugar ¥aThsp. cloves

=29

1(2 % to 31b.) fryer chicken
1 medium onion, chopped
1 medium tomato, peeled and

2 ¢loves garlic, minced
¥ 1ap. dried thyme, crushed
2 Thsp. curry powdar

chopped 1 Iap. vegetable oll
2 tsp. fresh lemon juice 113p. cumin seed

Cut the meat off the chicken into bite-sized pieces. Combine
onion, tomato, lemon juice, 1 clove garlic, thyme, 1 tablespoon curry
powder, salt and pepper. Place chicken pieces in shallow glass dish.
Pour seasoning over chicken, stirring to make sure chicken is coated
with marinade. Refrigerate in marinade for 2 to 3 hours.

Heat oil in heavy 10-inch skillet. Add cumin seed and remain-
ing garlic; cook until dark brown. Stir in remaining curry powder.
Add marinated chicken mixture. Cook until chicken is well browned.
Cover and reduce heat; continue cooking until chicken is done, about
15 to 20 minutes. Serve with rice. Yields 6 servings.

Rudy Castilio
BUNBURGERS
& hamburger buns 1 tsp. salt
1 Ib. ground beef ¥ isp. popper
2 Thap. chopped onion 2 (8 oz.) cans Hunl's lomalo sauce

Hollow out center of buns, leaving bottom and ¥-inch rim,
Crumble up the bread you have removed and mix with meat, onion,
salt, pepperand 1 ¥z cans of Hunt's tomato sauce. Fill buns. Heat in
oven at 375° for 20 minutes. Add remaining sauce over bunsand bake
another 5 to 10 minutes more or until sauce is hot.

Judith Storling

-f -
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MEATS & MAIN DISHES
BRAISED CHICKEN WITH POTATOES, GREEN BEANS

AND CELERY
1 (2 ¥ o 3 Ib)iryer, cul up 1 tap. sall
2 Toap. oll 1 1sp. thymo
2 Thap. butier Vilap. pepper
1 large enlen, cul In wodges 1 bay leal

1 % ¢. chicken broth
1 ib. frosh green beans

4 medium polatoes, quartered
1 stalk celery, thinly sliced
2 carrots, sliced

In large electric skillet, brown chicken in hot oil and butter until
golden brown. Add onion, potatoes, celery, carrots, salt, pepper,
thyme, bay leaf and chicken broth. Bring to a boil; reduce heat, cover
and simmer about 30 minutes or until chicken, potatoes and carrots
are tender, Add fresh green beans, cover and cook 25 minutes longer,

Judith Steriing

GREEN CHILE CHALUPAS

12 whols whaal tortillas
¥ Ib. ground beed

1 medium onion, chopped
1 can chopped green chiles

sall and pepper ¥ Ib. Longhorn choese, grated
1 (15 0z.) can réfried baans with chopped leftuce and tomato
sausage

Brown beef lightly with salt and pepper to taste. Add beans and
chopped onion; mix well. Spread meat mixture equally on the 12 tor-
tillas. Spoon chiles on top of meat. Sprinkle with grated cheese.
Place in preheated broiler until cheese bubbles. Top with lettuce and
Lomato.

Judith Starling
SALMON PATTIES

1ib. can (2 c.) salman 2 bealon eggs

1 medium enion, finely chopped 1 tsp. dry mustard

2 Toap. butter 1tep. sage

¥ ¢. gracker crumbs {unsalled) enough cracker crumbs 1o coal

1 Tbsp. parsley patties

Drain salmon, reserving ¥ cup liquid. Flake meat. Cook onion
in butter until tender. Add reserved salmen liquid, 33 cup crumbs,

-24-
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eggs, parsley, mustard, sage and salmon. Mix well. Shape into 6 pat-
ties and roll in cracker crumbs.

In heavy skillet, melt about 3 tablespoons shortening. Cook pat-
ties over medium heat until brown on one side. Carefully turn over
and brown on other side.

Judith Sterling

SOUR CREAM CHILI BAKE

1 lb. ground beef 1 Thap. instant minced onion

1 (15 oz.) can pinlo beans, drained
1 (10 oz) can hot enchilada sauce
1 (8 oz.) can lomalo sauce

1 ¢. shredded sharp American

1(6 oz.) pkg. corn chips

1 c. dalry sour cream

% ¢. shredded sharp American
chooss (2 ox)

cheese (4 oz.)

Brown ground beef; drain fat. Stir in drained beans, enchilada
sauce, tomato sauce, 1 cup of the shredded cheese and instant minced
onions. Set aside 1 cup of corn chips, coarsely erush the rest and stir
into the meat mixture. Pourinto 1 ¥z quart casserole. Bake, covered,
at 375° for 30 minutes. Spoon sour cream into center of casserole;
gprinkle remaining cheese on top and sprinkle rest of corn chips
around edge. Bake, uncovered, for 2 to 3 more minutes. Serves 6.

Linda Moaghar

HOMESTEAD HASH
(A Great Way to Use Leftover Sunday Roast)

3 ¢. cooked beef, cubed
310 4 large potaloes

1 large onion, chopped
3 Tbsp. vegetable oil

2 ¢. beef stock or gravy or mixture of
pan drippings and waler

2 Tbap. cornstarch

Vg, water

saltand pepper to laste

In & large heavy skillet, saute potatoes and onien in oil over
medium heat until well browned. Add beef and season to taste. Add
stock or gravy and simmer over low heat until potatoes are tender (15
to 30 minutes). Combine cornstarch and water to make smooth paste,
Slowly add to meat mixture, stirring constantly until thickened,
Makes 4 to 6 servings.

Bill Bym

154553 - 25~
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BEEF STROGANOFF

11b. ground beaf

¥ ¢, chopped onlon

1 can cream of mushroom soup 2 Thap. flour
1 ¢an cream of chickon soup 1 tap. salt
8oz sourcream Valsp. pepper
1 can mushreoms, drained Valep. paprika

¥ slick oleo

Melt oleo; brown onions. Mix flour, salt, pepper, paprika and
meat; add to onions. Cook until meat is brown, stirring constantly.
Add mushrooms; cook 2 minutes more. Add soups and cook an addi-
tional 10 minutes. Mix in sour cream and heat thoroughly. Serve
with nooedles or rice.

Rhonds Dusek

BEEF STROGANOFF

8 0z sour cream
sall and papper

2 |b. round aleak
1 can cream o mushroom soup
1 ¢an besly mushroom soup

Cut round steak into small cubes; salt and pepper. Thoroughly
brown meat; drain. Add both cans of soup and 1 can of water. Sim-
mer 45 minutes to 1 hour, until meat is tender. Add sour cream and
simmer another 15 to 30 minutes. Serve over egg noodles or rice.
Warms up very well,

FPat Burton

COMPANY CHICKEN BAKE

1 (B oz.) pkg. egg noodles

2 (3 oz.) pkg. cream cheese,
softenod

1 . croam-style cottage chooss

5 c. chopped onlon

3 c. diced, cooked chicken

Coock noodles according to package directions; drain. Place half
of noodles in a buttered 12 x 8 x 2-inch baking dish. Combine cream
cheese and cottage cheese; beat 2 to 3 minutes with electric mixer.
Stirinoniens. Spread halfof cheese mixture over noodles, Place half
of chicken over cheese mixture. Combine soup, milk, salt and pepper
in saucepan; place over medium heat, stirring occasionally, until

1 {10 ¥ ox.) can cream of
mushroom soup (undiluled)

%5 ¢. milk

¥ lap. sall and pappar

graled Chedder cheeso

- 26 =
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warm, Spread half of soup mixture over chicken. Repeat layers.
Bakeat 375" for 30 minutes. Sprinkle grated Cheddar on top. Return
to oven until cheese is melted. Yields 8 to 10 servings.

Banllay
(Wite of Mike Bentiay)

COR-TUN-NQO

1 pkg. frozen small shrimp 1 can luna, packed in water
B oz egg noodles s pt. cream

1 box cornbread sensoning mix 2 small carrots, thinly sliced
1 can vegeiarian vegelable soup

Cook noodles according to package directions. Mix together
soup, eream, carrots, shrimp and tuna. Then mix ¥ of the stuffing
mix and egg noodles with the rest of the mixture. Put in baking pan,
then add ¥ of the cornbread stuffing on top. Bake at 350° for 30
minutes.

Keénneth Browning

SOUTHWESTERN ARROZ CON POLLO

1 pkg. Mahatma Spanish rice 2 cloves garic, minced

1 Ib. ¢hlicken broasts, cubed 1 medium onlon, chopped

1 ¥ tap. cumin Yz can chopped groen chilies

1 grean papper, chopped ¥ c. shredded chooso

1 red pepper, chopped or 2 Thap. 1 pkg. tortillas (oplional)
pimento sour cream (optional)

1 Thap. cilantro picantes sauce [optional)

1 can chicken broth avocado (optional)

1 oz fajita marinade

Prepare rice according to directions, using the chicken broth
instead of water. Add cumin and leave covered until rice is fally
cooked, Marinate the cubed chicken breasts for about 2 hours.

In & hot wok, or {rypan, quickly cook the chicken with the
minced parlic, eilantro, chopped peppers and onion and cook until the
chicken iscrispy done. Add green chilies. Combine with rice and turn
into a casserole dish, Sprinkle with the cheese and bake at 350° for 25
to 30 minutes or until cheese is melted. Serve hot with tortillas and
garnish with avocado, sour cream and picante sauce.

Sherri Granl

[ s b ol 2? -



MEATS & MAIN DISHES
RICE FISH BAKE

¥ c. cooked rice ¥ tap. parsley

1 amall can lomaloas (including Valgp. curry powder
juice) Yalsp. chili powder

& oz lish sall to lasle

Yalsp. oregano

Put rice into baking dish. Lay fish on top; mix spices in tomato
and pour on fish. Bake at 350° approximately 30 to 45 minutes,
Serves 1.

Dabbi Merlin

NOODLE GOULASH

1 pkg. medivm sized ¢gg noodles
1 Thsp. butter

1 Thap. prepared mustard
1 Thap. Worceslershire sauce

1 medium onien, chopped 11isp. sall

1 large can mushrooms, drained 1 18p. pepper

1% Ib. gleak, cul Inlo slrips 2 Tosp. grated cheese (mild)
3 tomaloes (canned), cul up 1 . Pel milk

Cook noodles as direeted on package. Melt butter in electric
skillet; add chopped onions and drained mushrooms; cook until dene,
Add steak and mix well. Cook until meat begins to brown. Add sea-
sonings, tomatoes and cheese. Drain noodles. Add to meat mixture.
Pour Pet milk over mixture to halfcover. Tuse ¥ cup Pet milk and ¥
eup water, It gives a richer taste. You can use whole milk instead.
Simmer 15 to 20 minutes.

Judith Sterling

SPINACH FETTUCCINE ALFREDO

1 (8 oz.) pkg. spinach fetiuccing % ¢. Pot light evaporated skimmed
milk

Y2 €. margaring
1 &. graled Parmesan cheaso

Prepare fettuccine according to package directions. To cooked,
drained pasta add margarine, cheese and milk. Toss for 2 to 3 min-
utes or until all ingredients are well mixed. Serve immediately.
Makes 6 (1 cup) servings.

Mote: Excellent as a side dish or add in one package of Louis
Kemp Crab Delights. chopped, for main dish.

Debbie Merlin
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CHEESE SOUFFLE

8 alices white bread, remove crusl 1 tap. dry muslard
1lb. Cheddar cheese, shredded Yalsp. red pepper
butier Ve tap. salt

6eggs Jc. milk

Butter bread. Alternate layers of bread and cheese in a casse.
role. Beat together the rest of the ingredients. Pour over bread and
cheese, Refrigerate overnight. Bake for 1 ¥ hours or until golden
brown at 325°, When doubling recipe for 9 x 13-inch pan. use only 4
cups milk,

Mote: To add a little zip, add chepped onion, mushrooms and
green pepper to cheese layer,

Debbl Marlin
SHRIMP CREOLE
1% ¢. onlon, chopped 11sp. salt
1 ¢. celery, finoly chopped ¥ tap. cayonno pepper
2 modium green peppers, chopped 2 bay leaves
2 cloves garlic, minced 14 to 16 oz. pkyg. frosh or frozen
Yae. butter cleaned raw shrimp
1 (15 oz.) can tomato sauce 3 ¢. hol eooked rice
1 c. water

Cook and stir onion, celery, green pepper and garlic in butter
until onion is tender. Remove from heat: stir in tomato sauce, water
and seasonings. Simmer, uncovered, 10 minutes, Add water, if need-
ed. Stir in shrimp. Heat to beiling. Cover and cook over medium
heat until shrimp are pink, approximately 10 to 20 minutes.

Judith Stariing

CHICKEN AND RICE

%4 €. rice
1 small enion, diced
4 chicken breasts

1 can cream of celery soup
1 can croam of mushroom or golden
mushroom soup

Mix soup, rice and onions. Pour into casserole dish and lay
breasts on top of mixture. Sprinkle with salt, pepper and paprika.
Bake 45 to 60 minutes at 350°

Gordon Faussel

e -29-
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CHICKEN BREAST IN SOUR CREAM

& chickon broasts
1 can croam of mushroom soup

1 €. sour cream
1 (€ ox) jar mushrooms (oplional)

Place chicken in a 9 x 13 x 2-inch casserole dish. Mix soup and
sour cream and spread over chicken. Add mushrooms, if desired.
Bake for 1 hour at 350°,

o ﬂnh: You can also add 1 cup of uncooked rice before cooking, if
esired.

Zolda Coker
(Wife of Bl Cokar)

CHICKEN CURRY

3 Thap. butter ¥ t8p. ground ginger

¥Yic. chopped onlon 1. chicken broth (canned or your
1 ¥ tep. curry powder own)

3 Thap. four 1e.milk

Fulsp. salt 2 . cooked, cut-up chicken
¥utap. Imperial sugar ¥ tap. lemon juice

Melt butter over low heat in heavy saucepan. Saute onion and
curry powder in melted butter. Blend in flour and seasonings. Cook
over low heat until mixture is smooth and bubbly. Remove from
heat. Stir in chicken broth and milk. Bring to a boil, stirring con-
stantly. Boil 1 minute; add chicken pieces and lemon juice. Serve
over hot rice. Serves about 2 to 3 people.

I always double this as I hear the remark you haven’t made
“Chicken Curry” in a while.

Judith Sterling
QUICK SALMON CROQUETTES
2 (6 ¥ ox) cans skinlpas and sall and pepper lo laslo
boneless salmon garlic sall to Lasly
20998 minced onlon lo lasle

¥ e yellow cornbread mix

Drain salmen and mix with eggs, cornbread mix and season-
ings. Shape into patties (will be pretty soupy). Fry on medium heat
until brown. Drain on paper towels before serving.

Carel Torral
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SPAGHETTI CARBONARA

& cloves minced garlic 1 It spaghetti
Y. olive oil Ao 4 frash basil leaves, chopped
& alicon erumbled bacon (leave out if not frash)
T peppercorns sach: green, whils 3 oz grated Parmesan cheose
and black, ground together 2eggs
coarsely ¥ pL light cream

Cook spaghetti in boiling salted water until al dente. Mean-
while, saute minced garlic and crumbled bacon in olive oil for 4 min-
utes and then add chopped basil, stirring well; turn ofTheat. As soon
asspaghetti isdone, drain it (do not rinse) and immediately dump hot
spaghetti into a large glass bowl. Add sauteed garlic and basil, Vs of
grated Parmesan cheese, raw eggs (make sure yolks are broken) and
ground peppercorns. Toss well so that the heat from the spaghetti
cooks the egps. Toss for atleast 1 full minute. Add remaining Parme-
san cheese and eream. Continue to toss until spaghetti is well coated
with creamy mixture. Serve immediately.

Lowis Garrent
TURKEY SPAGHETTI
210 3 c. diced Wurkey or chicken 1 can cream of mushroom soup
1 stick butter 1 smail box spaghatti
1 small green papper ¥ 1o chedse, grated
1 small can pimonios 1 large onion

Melt bulter; saute onion, green pepper and pimento until ten-
der. Add soup and simmer until hot. Add cooked spaghetti, turkey
and shredded cheese. Add a little broth if necessary. Heat in 350°
oven for 10 to 15 minutes or until cheese is melted.

M, Fausse!
(Wils of Gordon Fausser)

MYSTERY CHICKEN

1{310 41b.) chicken

1(11b.) box spaghemi

1 can mushrooms, chopped or
sliced

1. sharp Cheddar cheese, cul inlo
slices or shredded
salt and papper lo tasle

Boil chicken in water with salt and pepper. Remove chicken
(save water) and allow to cool, debone and cut into bite-sized pieces,

LR L
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Cook spaghetti in water left from chicken. Drain spaghetti and pour
into casserole dish, Mix in mushrooms (with liquid) and chicken
pieces and top heavily with cheese, Bake in 350" oven until cheese is
melted.

Karen Mawyar

CHICKEN SPAGHETTI

& chicken broasts 1 can croamy chickon mushroom
1 (7 oz.) box spaghelli soup

i medium onion, chopped 1 amall can tomaloes, chopped

1 medium gréeon pepper, chopped 4 Thap. butter

¥ jar pimientos, chopped

Cook chicken breasts in water and debone. Retain water for
cooking spaghetti. Cook spaghetti in chicken water according to
package directions. Brown onions and green pepper in butter. Add
pimentos, tomatoes (with juice), deboned chicken, soup and spaghet-
ti. Top with sliced or grated cheese and bake at 350° for 30 minutes.
Spice it up by adding 1 can of Ro-Tel tomatoes,

Jeannine Scates

CHICKEN SPAGHETTI

1 can sliced mushrooms

1 can eroam of mushroom soup

¥ slick aleo or margarnge 1 ¢an cream of chicken soup

1 ¢. thinly sliced colary (3ord 1 amall jar chopped pimentos
slalks) 2 ¢. grated American cheese

1 boll popper, chopped salt and pepper 1o lasta

1 large onion, chopped olivea to garnish (optional)

1 clove garlic, minced

1 (310 51b.) chicken
1 (1 Ib.) box spaghetti

Cook chicken in salted and seasoned water until tender. Debone
and save broth. Cook spaghetti in broth according to package diree-
tions, Melt oleo in large frying pan and saute celery, bell pepper,
onion and garlic, but do not brown, Add soups and 1 can of water or
broth. Add chicken that has been chopped and simmer 10 minutes.
Add pimento and mushrooms. Put half of the spaghetti in a buttered
cagserole dish. Pour half of the chicken mixture over the spaghetti.
Top with hall of the cheese. Hepeat the layers. Garnish with olives.
Bake at 350° for 15 to 20 minutes or until cheese is melted.

Rhonda Dusek

MEATS & MAIN DISHES

CHICKEN SPAGHETTI

1 small can mushrooms, chopped
or sliced

1 jar Cheez Whiz

salt and popper to lasle

1 (310 41b.) chicken

1(11b.) box spagheti

1 can cream of mushroom soup

1 small can black olives, chopped

Boil spaghetti and set aside. Boil chicken and debone. Mix all
ingredients together and heat in oven, preheated to 350°, for 15 to 20
minutes. Spice it up by adding 1 can Ro-Tel tomatoes,

Sheila Turnor

CHICKEN SPAGHETTI

1(31c 4 Ib.) chicken 1 can cream of mushroom soup

1 {11b.) box spagheft 1 can cream of chicken soup
1 stalk celery 1 can cream of celery soup
& onion, chopped dash of Worcestershire sauce

1 can lomatoes (16 oz.) salt and pepper lo laste

1 can cream of Chedder cheese
soup

Cook chicken, celery, onion, salt and pepper untildone. Debone
and save broth. In a large skillet add tomatoes, mushroom soup,
eream of celery soup, Worcestershire sauce, salt and pepper. Simmer
about 1 hour, Then add Cheddar cheese and chicken soups. Simmer
for ¥ to 1 hour longer. Cook spaghetti in broth using package direc-
tions. After they are done, mix together,

Bronda Kellus

PENNE ALLA NAPOLITANA

12 oz Penne pasta or olther small ¥ac. fresh basil leaves, chopped and
fubular pasta packed
4 Thap. aliva oll, divided 1t8p. boltled red popper lakes
2 Thap. finaly chopped gariic 2 ¢. tomalo sauCe
1 c. pitied ripe clives, aliced ¥ ¢. cubod Mozzarella cheaso
¥ ¢. groted fresh Parmesan cheese

For Pasta: Drop Penne pasta into kettle of boiling water, return
to boil and boil gently for Bto 10 minutes or until al dente. Drain; toss
with 1 tablespoon olive oil and return to pan and keep warm,

For Sauce: Saute garlic slowly in 3 tablespoons olive oil in skillet
until softened, but not browned. Add olives, basil, red pepper and

154580 .
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tomato sauce. Heat. Stirin cheeses and heat, stirring, until chunks
begin to melt. Pour over pasta. Serve while hot. You may want to
have extra grated Parmesan cheese handy to sprinkle on top, if
desired.

Jaan Boshm

CRAWFISH ETOUFFEE
1ib. crawfish talls and fat 3 Tosp. parsloy, finely chopped

¥ atick butter Yalsp. cayenne pepper
3 chopped green onions 3 18p. paprika

1 clove minced garlic ¥ c. lish slock

1 small onion, finely chopped 4 lsp. comnslarch

¥ tap. sall Yalsp. black pepper

¥z green bell popper, finely chopped cooked rice

Melt butter in frying pan. Saute garlic, onions, green onions,
bell pepper and parsley until tender (about 10 minutes). Add paprika,
salt and pepper. Blend well. Add crawfish tails and fat. Stirand cook
until done, about 5 minutes. Mix cornstarch with fish stock and add
to pan. Cook and stir until thickened and hot. Serve hot over
eooked rice.

Roger Yarbrough

SHRIMP AND OYSTERS ON PASTA

¥a Ib. poeled, madium shrimp ¥ tsp. white pappar
1 pl. oysters, Including liquor ¥: tsp. onlon powder
1 % slicks butter, divided Yalsp. cayenne peppor

¥ ¢. chopped grean onions ¥z lap. paprika

1 Tbsp. mincod garlic % tep. diced Ihyme leaves
12 oz cooked spaghotii ¥z 1sp. black pepper

¥ lap. aalt

Cook spaghettiaccording to package directions, Drain and rinse
with hot water. When nearly cool, mix with small amount of il to
prevent sticking. Mix salt and spices together. Melt half of the but-
ter in & large frypan, add green onions, garlic, shrimp and spices.
Cook until shrimp turn pink (about 1 to 2 minutes). Add the oysters,
including the liquor and the remaining butter. Cook several minutes
until oysters curl and butter is melted. Add the spaghetti and toss,
cook until the spaghetti is heated through. Serve immediately. (Does
not reheat well.)

Roger Yarbrough

MEATS & MAIN DISHES
TUNA UNDER GRASS

2 slices French sourdough bread
110 2 slices Monterey Jack choese
1 ¢. sauerkraut {warm)

1 small can white meal tuna
1tsp. horseradish

4 Thsp. mayonnaise

1 Tosp. pickle relish

Butter and grill bread on a griddle. Mix together the tuna,
horseradish, mayonnaise and relish. Place on grilled bread and top
with sauerkraut. Top with cheese and place back on griddle until

cheese melts,
Great served with a green salad and white wine.

Sarah Coombsa
{Wife of Carrali Coombs)

BROILED MARINATED FISH STEAKS
1% Ib. fish steaks (1 inch thick)

Marinade:
2 Thap. oil frashly ground black pepper
¥ ¢. larragon vinegar 1 bay leaf

1 tap. Worcesterahing sauce 1Tbsp. chopped parslay
In shallow pan, combine oil, vinegar, Worcestershire sauce,
pepper, bay leaf and parsley. Add fish steaks; cover and refrigerate
for at least 3 hours, turning occasionally so steaks are well-coated.
Remove from marinade. Place on foil covered broiler pan. Baste
with marinade. Place broiler pan about 3 inches from heat. Broil
about 10 minutes or until fish flakes easily when tested with a fork.
Baste with sauce.
Josn Boshm

RED SNAPPER AUGUSTINE

¥ulb. red snapper filels or olher
whitatish

1 large lomailo, chopped

2 Tbsp. chopped pitied black olives

¥ tap. hol pepper sauce

2 Tosp. crumbled Fela cheose

2 Tbap. corn ofl

% c. chopped green pepper
1 medium onlon, chopped

1 clove garlic, prossed

¥ c. dry white wine
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In large skillet, heat corn oil over medium heat. Add onion,
green pepper and gerlic; saute 3 minutes. Add wine, bring to a boil.
Push vegetables to the side and arrange filets in single layer in center
of skillet. Cover and cook 5 minutes. Add tomatoes, olives and hot
pepper sauce, Sprinkle with cheese. Cover; cook 3 minutes longer or
until fish is firm but moist and cheese is melted. Transfer fish to serv-
ing platter, cover with vegetables and pan juices. Serves 4.

Dabbi Meriin

JUST FOR THE HALIBUT

1 carrol, grated

1 halibut steak
1 grean onion, chopped

1 lemon
1 amall tomalo, chopped

Freheat oven to 350% Place halibut in shallow baking dish.
Squeeze lemon over fish. Mix vegetables together in small bowl and
spread over halibut. Cover dish with foil and bake 25 to 30 minutes.

Donna Qubia

SHRIMP JAMBALAYA

3 Toap. shortening red pepper lo taste

2 Tosp. flour 2 Yo ¢ walar

1% e. onions, chopped 2 Ib. raw peeled shrimp

¥ c. groen pepper, chopped 1 can chopped tomaloes
1 c. celery, chopped 1 (B oz.) can lomalo sauce
1 clove garlic 1 can Ro-Tel lomatoos
sait to taste 2 c. raw rice

Heat shortening; add flour and let cook slowly, until golden
brown, stirring constantly. Add onion, peppers, garlic and celery.
Cook slowly until transparent, stirring often. Add tomatoes and let
cook until oil rises to the top. Stirin raw rice and 2 ¥ cups water and
raw shrimp. Cook, covered, over low heat until rice is tender. Add
more water if mixture appears to be too dry. Serve hot.

Bill Byen

SIMPLY SUMPTUOUS SHRIMP

1 Tbsp. cornstarch

1 Ib. shrimp (medium without heads)
1 clove crushed garlic

Va g, butter or margarine
1 lap. lemon juice
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Saute shrimp in all the listed ingredients. Add water as needed
to make thick sauce. Sever overriceor French bread, Ready inabout
10 minutes. Serves 4.

Karan Mawyar

SHRIMP 4TH OF JULY

1 Ib. (E5-count) shrimp, peeled, 3 Thap. olive ol

de-lailed and develned Yac. red wine
1 slick butter ¥ ¢. milk (croam would be good
4 Thap. Blackened Steak sensoning also)

mix (gee racipo) Z dashes Tobasco sauce

In large saute pan, melt butter and olive oil until hot. Mean-
while, place shrimp in a bowl and add Blackened Seasoning mix. Mix
well until all shrimp are well coated. When butter and oil are hot (but
not smoking), add shrimp and saute until shrimp are curled up
{about 4 to 5 minutes). Add wine, saute for 1 minute. Add milk, stir
well and simmer for several more minutes until liquid is redueed to
a thin gravy consistency. Stir in Tabasco sauce. Serve,

Lowis Garratt
SHRIMP BASTILLE

110 1% Ib. (65-count) shrimp,
pealad, de-tailed and devained

3 Thsp. olive oll
Yac. Grand Marniar

4 Tbap. butter ¥ ¢. heavy cream
4 Thep. blackened sleak seasoning 1to 21sp. curry powdeor
mix 2 dashes Tabasco sauce (oplional)

In large saute pan, melt butter and olive oil until hot. Mean-
while, place shrimp in a bowl and add blackened seasoning mix. Mix
well until all shrimp are well coated, When butter and oil are hot (but
not smoking), add shrimp. Stir in curry powder and saute until
shrimp are curled up pretty well (about 4 to 5 minutes). Add Grand
Marnier, saute for 1 minute. Add cream, stir well and simmer for sev-
eral more minutes until liquid is reduced to thin gravy consistency.
Stir in Tabaseo sauce, if used. Serve by themselves or over rice,

Lewis Garrott
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FISH CURRY WITH YOGURT (DAHIMACHI)

2 medium onlons, thinly sliced ¥alsp. cardamon

2 Thap. vogelable oil Vi lap. lurmeric

1 tsp. cumin 1 1o 2 lap. ground ginger

Yalsp. ground cloves 1 Ib. halibul (cod ar sola)

¥ tsp. ground clnnamon 1 ¥eisp. salt

1% ¢. plain yogun 3 or 4 chopped tomaloes (oplional)®*

Cut fish into serving pieces. Heat oil and brown onions, Add
cumin, ¢cloves, cinnamon, cardamon, turmeric and ginger. Fry for 2
to 3 minutes, stirring constantly as the spices burn easily. Putin fish,
salt and yogurt (and if using tomatoes, add now). Mix well and sim-
mer until fish is cooked, watching carefully and stirring occasionally.
Serve with rice,

*A 1 pound can of tomatoes can be used in place of frash
tomatoes.

Jyotl Nakalkar

GREAT BROILED SHRIMP

Dial your nearest Red Lobster and ask for a shrimp platter to go.
Bring it home, take it out of the box, put it on & plate and serve with
& smile!

Ron Mizrany

SALMON CROQUETTES

1 ({16 0z.) can salmon

¥ ¢. Inslant polato flakes (dry)
V2 ¢. finely chopped colory

Vs . onion flakes

Combine all and shape into 3 or 4 croguettes. Roll in corn flake
crumbs, Spray cookie sheet with Pam and bake at 375° for 20 to 30
minutes.

1egg
1 tap. Worcestershire sauce
corn flake crumbs

Bilt Byra
FILETS IM LEMON DRESSING

4 filets (tirm toxiured whitefish) juice of 1 lemon

2 Tbep. grated onion grated rind of ¥ lomon
1 Tosp. linely chopped celery popper

4 Thap. oll dash of paprikn

4 slices toasl, cubed margaring

1 Tbap. choppaed paraley
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Saute onion and celery in oil. Mix in remaining ingredients,
except fish. Place 2 filets on the bottom of an ciled baking pan.
Spread dressing over fish and top with remaining 2 filets. Dust with
paprika, dot with margarine and bake at 375* for 20 minutes or until
fish Makes easily with fork,

Jaan Boahm

QUICK 'N EASY SALMON PATTIES

1 (1510 16 oz) can pink salmon ¥ ¢. flour
1egg 1% tap. baking powder
¥ ¢. minced onlon 1% ¢ ool

Drain salmon; set aside 2 tablespoons of the juice. Ina medium
mixing bowl, mix salmon, egg and onion until sticky. Stir in flour.
Add baking powder to salmon juice; stir into salmon mixture. Form
into small patties and fry until golden brown (about 5 minutes) in hot
oil. Serve with tartar sauce or Caesar salad dressing.

Kathy Tumiingon
BAKED FISH AU GRATIN

2 Ib. whitefish fillets (fresh or 2 Thap. vegetable ol

frozen), thawed 2 Thap. Rour
B slices Cheddar chireso 1 tsp. anlt
1 tap. thyme or oregano Ve lap. papper
Yac. chopped parsley 1 ¢ milk
2 medium onions, chopped (about 1

€.

Heat oven to 400°. Place halfof fillets in greased baking dish, 9
x 9x 1 ¥-inch. Cover with 4 slices cheese. Top with remaining fish
and cheese. Sprinkle with thyme and parsley. Saute onions in oil
over medium heat until lightly browned. Blend in flour, salt and pep-
per. Slowly stir in milk, bring to a boil over low heat, stirring con-
stantly. Boil 1 minute. Pourover fish. Bake 20 to 30 minutes. Makes
6 to 8 servings.

Dabbi Meriin

FRIED FISH FILLETS

210 3 Ib. fish fillots (prafarably %4 c. corn meal
flounder) sall and pepper

¥ c. llour vegelable ofl for frying
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Combine dry ingredients. Dredge fillets in dry mixture. Fry in
hot oil until golden brown. Serve with tomato based chili sauce or
sweet and sour sauce.

Lewis Garrolt
SCAMPI
3 cloves garlic, dicad ¥ . olive oil
¥ tap. salt ¥ ¢. butter
ground pepper 1 Ib. raw shrimp, shelled
2 Tbsp. minced parsley

Melt butter and oil together; add seasonings. Pour over shrimp
which has been arranged in & single layer in baking dish. Let stand
for several hours, turning over occasionally. Bakeor broil for 12 ta 15
minutes. Dip French bread in leftover butter.

Dobbie Merlin

SHRIMP CREOLE
1 Ib. shrimp, cleaned 1 Ib. bacon, cut in haif

Boil shrimp in salt water for 10 minutes. Wrap each shrimp in
bacon piece and fasten with toothpicks. Bake on cookie sheet at 350°
for 10 minutes to crisp bacon.

Sauce:

2 bottles chill sauce
1 jar small sluffed olives, eliced

garilc to laste
1 (2 o) can mushrooma

Combine sauce ingredients and cook 10 minutes. Add shrimp
and put in casserole. Heat in oven at 300° about 20 minutes to heat
through.

Good as a main dish or hors d'oeuvres.

Dabbl Marlin

COMPANY CORNISH HENS

2 (1 % Ib.) Cornish hens, split
lengthwise

garlic powder

galt and papper 10 Waale

1 small onion, chopped

1 (4 oz.) can sliced mushrooms,
drained

3 Thap. meled butier

¥ ¢. dry white wine

Y4 ©. SOUF Cream
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Sprinkle hens with seasonings: place cut side down in a lightly
greased 13 x 9-inch baking pan. Cover with foil and bake at 350° for
20 minutes. Saute onions and mushrooms in butter for 5 minutes;
stirin wine. Pour wine mixture over hens. Bake, uncovered., an addi-
tional 20 to 25 minutes or until juice runs clear when pierced. Place
hens on serving platter, reserving drippings. Stir sour cream into
drippings and pour over hens. Serve with cooked egg noodles or
wild rica.

Crabbiae Marlin

LEMON CHICKEN OREGANO
2 ¥: 1o 3 Ib. chicken breasts or

pieces
MeCormick oregano leaves

Vac. melled buttér
1 1sp. lemon and pepper season sail
11sp. lemon juice

Combine first 3 ingredients. Put chicken in baking pan and
brush both sides with seasoning mix. Sprinkle with oregano leaves,
Bake at 350 for 50 to 55 minutes or until chicken is done.

Dawn Guthra

BEEF STROGANOFF

1 1o 2 Ib. top round steak ¥z lsp. sall

6 Thap. butter Vilap. pepper

2 clovaes minced garlic 1 (14 ¥z oz.) can beel broth
% |b. fresh mushrooms, sliced Vae. dry white wine

3 Thap. four Ve lap. dry dill weed

1 Thap. calsup 16 0Z. sour cream

1 e. chepped onion

Trim fat from beel, cut crosswise across grain into thin 2-inch
strips. Slowly heat large heavy skillet. In it, melt 2 tablespoons but-
ter. Brown the beef strips (brown outside, rare inside). Remove
meat and set aside. In remaining hot butter, same skillet, saute
onion, garlic and mushrooms until onion is golden, about 5 minutes,
Add catsup, salt and pepper. Stir in Aour a little at a time until
smooth. Gradually add beef broth, bringing to a boil, stirring. Reduce
heat, simmer 5 minutes. Over low heat add wine, dill and sourcream,
stirring well until well combined. Add beef, simmer just until sauce
and beef are hot, Serve over rice or egg noodles. Serves 6,

Loawis Garralr
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YOGURT BROILED CHICKEN

¥ ¢. plain low-fal yogurt Y l3p. pepper

1 green onion, ehopped 4 large skinless, boneless chicken
1 tap. dried oregano leaves, crushed breasts

1 Tbap. olive il oregano or parsley sprigs for

1 Thap. while wine vineger garnish

1 tap. salt

In a large bowl, with spoon, mix low-fat yogurt, green onion,
dried oregano, oil, vinegar, salt and pepper. Add chicken breasts; toss
to mix well. Let breasts stand 15 minutes, turning occasionally. Pre-
heatbroiler if manufacturer directs. Place chicken breasts on rack in
broiling pan. Place pan in broiler at closest position to source of heat;
broil breasts 4 minutes. Turn breasts; baste with any remaining
yogurt mixture and broil for another 5 to 6 minutes or until chicken
beasts are fork-tender and lightly browned,

To serve: Arrange on warm, large platter. Garnish with orega-
no or parsley sprigs. Makes 4 servings.

Jean Boehm

BARBECUE BRISKET ROAST

310 41b. roast, trimmed
1 Thep. liquid smoke

1 tap. garlic powder

1 tap. onlon powder

3 Thep. brown sugar
1 c. catsup

1 tap. dry mustard

1 tap. lamon juice

2 tap. Worceslershire sauce 1 Isp. Tabasco
2 lap. colory seed 1 dash nulmag
2 tsp. black pepper 1 Thap. soy sauce

Mix first 7 ingredients (cook brisket with this marinade). Place
brisket in Pyrex baking dish and pour marinade over top to allow to
marinate in refrigerator overnight. Cover brisket tightly with foil
and bake at 300° for 3 to 3 2 hours. Baste several times with natural
Jjuices. Mix remaining ingredients; pour over brisket, replace foil and
bake another hour, basting several times,

Barbecue sauce to give color and flavor to your taste,

Dabbie Schwer
(Wife of Bill Schwer)
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CHICKEN IN WINE

1 can cream of chickon soup or
cream of mushroom

¥z ¢, sherry or dry white wine

paprika

Preheat oven to 325%. Wash and pat dry chicken. Place in bak-
ing dish. In small bowl blend together soup, mushrooms and wine.

FPour over chicken; sprinkle with paprika and bake for 1 ¥ hours or
until chicken is tender. Looks fancy and tastes terrific.

Donne Oubra

1 frying chicken, cul up
1 small (4 0z.) can mushrooms,
drained

ALIZE ISLAND CHICKEN
B (4 oz.) chicken breast filets, cul in 2 Thbap. fresh ginger, cut inlo slivers

large piecos 2 bell peppers (any color), cut into
1 ¢. Alize passion fruit cognac liquor siripa
¥z c. buttar 1 fresh hot chili papper, minced

3 cloves garlic, minced sall and pepper 1o tasls

Season chicken with saltand pepper; marinate in Alize and gin-
ger for 30 minutes. Remove chicken. Strain Alize and set aside.
Heat butter in large skillet or wok and saute garlic and ginger from
marinade for 2 minutes. Add chicken to skillet. Saute over high heat
for 5 minutes, stirring constantly. Add marinade and peppers. Serve
with rice or steamed vegetables.

Shaila Colling

CRAB PATTIES

345 c. mayonnaise 1 c. bread or cracker crumbs,

1 Thsp. lime juice divided
¥alo ¥z tsp. ground red pepper 1(2 ox.) jar chopped pimento,
2 (6 oz.) cans crabmeal, drained and drained

2 Thap. minced green onlon
2 Thep. margaring

laked

Mix mayonnaise, lime juice and red pepper. Add crabmeat, ¥ of
the bread crumbs, pimentos and green onion, Mix well. Form 8 pat-
ties about Y2-inch thick each. Coat in remaining crumbs. Cook pat-
ties in margarine in large nonstick skillet over medium heat for 3
minutes on each side or until browned and heated through. Serve
immediately, Makes 4 servings.

Wendy Simms
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CHICKEN DIANE

4 boneless chicken breasis 3 Thap. chopped chives or green

¥ tap. sall onions
Ve lsp. pepper 3 Tbsp. chopped parsley
2 Thap. olive oil 2 tap. Dijon mustard

11sp. lemon juice
¥a €. chicken broth

2 Thsp. butter

Heat 1 tablespoon oil and butter each. Salt and pepper chicken
breasts. Cook chicken over high heat for only 3 minutes on each side.
Transfer chicken to a serving platter. Add chives or gréen onions,
lemon juice, parsley and mustard to pan. Cook 15 seconds, whisking
constantly. Whisk in broth. Stir until sauce is smooth. Whisk in

remaining butter and eil. Pour sauce over chicken, serve
immediately.
Shern Rice
CHICKEN AND RICE
1¥%c.rice 1 can cream of chicken soup

1 can cream of celery soup ¥z can waler

1 can cream of mushroom soup

Stirall together until well mixed. Pourintoa 13 x 9-inch baking
dish. Dip chicken pieces in 1 stick of melted oleo; lay on top of rice
mixture. Sprinkle with salt and pepper. Bake at 250° for 3 hours.

Judy Bontie,
nmﬂ of Ml‘ii Bentley)

ROAST

1{310 4 Ib.) roast 1 pkg. Schilling beef stew seasoning

Sprinkle seasoning mix over roast and almost cover with water.
Bake in oven or slow cooker until meat is tender. Carrots and pota-
toes added later in cooking time make a nice meal,

Nancy Faussol
{Wife of Gordon Faussel)
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LONDON CHICKEN WITH RICE

8 oz. Monlerey Jack checsn ¥ ¢. chopped enion

4 whole chicken breasls, deboned 2 Thsp. flour
and skinned 1 chicken boulllon cube
2 eggs, beaten 1 Tbap. sall

¥ic. dry bread crumbs 1 (6 oz.) pkg. long grain/wild rice

1 ¢. butter

Pound the chicken to Vi-inch thickness. Cut the cheese into 8
pieces. Roll each chicken breast around a piece of cheese and secure
with a toothpick. Dip the chicken into the eggs, then roll in bread
crumbs. Melt ¥2 cup of the butter in a skillet and cook each of the
chicken breasts for 35 minutes or until brown (using medium to low
heat).

In another skillet, saute the chopped onion in the remaining
butter until tender and transparent. Mix the flour with the chicken
bouillon and add to the onion mixture. Cook until the sauce thickens,
Add salt and rice and stir. Pour the sauce into a shallow 2 ¥z quart
baking dish; place the chicken on top of the sauce. Bake, covered, for
20 minutes at 400°,

Serve the individual pieces of chicken over the wild rice.

Sharri Grant

BAKED SHRIMP IN CREAM WINE SAUCE

¥ ¢. parsley llakes (for garnigh)

paprika far garnish

2 ¥ Ib. (32 to 35) medium shrimp,
peeled and deveined

1 . grated Parmesan cheese

1 Ib. butter

4 Thap. flour

4 ¢. heavy cream

4 Thap. white wine

6 cloves chopped garlic
% ¢. chopped celery

In saucepan, saute shrimp in 1 cup butter (2 sticks) and garlic
until pink (do not overcook). Remove shrimp; drain well. Layer in
large casserole dish, Cover and set aside.

In separate saucepan, melt remaining butter (2 sticks) and sau-
te celery until done, approximately 5 minutes. Gradually add flour
and blend well, Add cream, stirring constantly until thick (approxi-
mately 20 minutes). Add ¥ teaspoon salt and heavy sprinkle of Tony
Chachere Creole seasoning. Add wine and blend. Pour over shrimp
and top with Parmesan cheese, sprinkled evenly over surface. Bake
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at 350° until bubbly. Garnish with parsley and paprika and serve
immediately over fettuccine. Serves 4 with big appetites.

This casserole served with a green salad, dinner rolls and a light
dessert makes for a very enjoyvable dinner.

Ann Hebert

MAGNIFICENT MANICOTTI

1 210 2 %2 ¢. Ragu sauco
1 1 pkg. manicehi noodles, prebolled
¥ pkg. frozan spinach, defrosted 1 minule lo soften slightly

% Ib. Ricotta cheese 8 oz grated Mozzarella cheesa

Brown the meat in a frying pan, then add the spaghetti sauce
mix, spinach, Ricotta cheese and 1 to 1 ¥ cups of the Ragu sauce.
Heat until all ingredients are warm and mixed together well. Stuff
the meat mixture into the manicotti shells and place in a baking dish.
Pour remaining Ragu sauce over the noodles. Top with the grated
Mozzarella and bake at 350” for approximately 50 minutes.

Sarah Coombs
(Wite of Carrell Coombs)

Ib. ground round
pkg. apaghetti sauce mix

PORK CHOPS OR LOIN ENDS

4 to 6 pork chops or pork loin end Ya ¢ milk
(1-inch thick) 1 Tbap. oil
1 can mushroom soup 1 c. flour

2 cans mushroom sleak sauce sall and pepper lo lasle

Salt and pepper pork chops, then roll in flour and brown in skil-
let on both sides. Mix together mushroom soup, sauce and milk and
putinto a 9 x 13-inch cake pan. Coat browned pork with mushroom
mixture and arrange in pan, making sure they are covered with the
sauce. Cover and bake at 350° for 1 hour and 15 minutes. When
done, the mixture is your gravy. Serve with rice.

Kathy Thempson

SWEDISH MEATBALLS IN MUSHROOM SAUCE

2 Ib. ground meat 2 slices bread, softened in waler

3 1o 6 green onions, finely chopped 2 eggs
¥: bunch fresh paraley, finaly salt and pepper lo laste
minced garlic powder lo laste

1 lap. ground cumin
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Sauce:

2 cans cream of mushroom soup barbecuo sauce 1o give color and

flavor to your taste

Mix first 8 ingredients together and form small balls, Spray
baking pan with Pam, place balls in pan and bake at 350 until done.

Putin sauce in slow cooker to absorb some of the sauce. (Pierce
each meatball with toothpick and it will absorb more sauce.)

Jean Boshm

THYMENIZED CHICKEN

2 filleted chicken breasts thyme

2 Thap. butter or margaring aalt

2 Tbap. olive oil cayenne pepper
Yac. Madeira wing

Heat butter or margarine and olive oil over medium heat in a
small skillet. Sprinkle chicken breasts liberally with thyme. Also
sprinkle with salt sparingly and with cayenne pepper very very spar-
ingly (unlessyou like it very very hot). Cook chicken breastsin butter
and olive oil, turning frequently until well browned, Splash on
Madeira and cook for 2 more minutes, turning chicken continuously
to mix liquid. Serve immediately using liquid as sauce. You can also
call thiz Pollo Cinco de Maye. Mucho especial!

Lowis Garralt
PEPPER STEAK
1% Ib. chuck steak 1 medium bell pepper
1 large tomalo black pepper (oplional)
1 envalope onion soup mix % Thap. cornstarch (optional)
2. water

Cut meat into thin 3-inch strips. Season to taste with black pep-
per. Dust meat with flour. Brown meat in skillet that has been
gprayed with Pam. Drain thoroughly and wipe skillet with paper
towels to remove excess fat. Add soup mix and 2 cups water. Cover
and simmer 20 to 30 minutes, Cut pepper into strips and tomatointa
at least 6 wedges and lay on top of meat mixture. Simmer about 10
minutes. If necessary, vou can thicken gravy with cornstarch. Serve
with rice.

Janelf Rogars
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LEMON CHICKEN WITH THYME

3 Tosp. llour 1 Tbsp. margaring
Ve lap. sall 1 €. chicken brath
Valsp. pepper 3 Thsp. lemon juice
4 skinless, boneless chicken ¥ lap. dry thyme
broasts lemon wedges (optional)
2 Thap. olive oil 2 Thap. chopped parsiey (oplional)

1 medium onlon, coarsely chopped

In a plastic bag, combine the Nour, salt and pepper; shake to
mix, Add the chicken and shake to coat lightly. Remove the chicken
and reserve the excess seasoned fMour. In a large skillet, warm 1
tablespoon of the oil over medium heat. Add the chicken and brown
onone side, about 5 minutes. Add the remainingoil, turn chicken and
brown well on the other side, about 5 minutes longer. Transfer the
chicken to plate and set aside.

Add margarine to skillet, then add onion and cook until soft-
ened, about 2 to 3 minutes. Stirthe reserved seasoned flour and cook,
stirring until the flour is completely incorporated, about 1 minute.
Add the broth, 2 tablespoons lemon juice and the thyme and bring the
mixture to a boil, stirring constantly. Return the chicken to the skil-
let, reduce heat to medium and cover. Cook until the chicken is a
golden brown and tender and opaque throughout, about 5 minutes,
Divide the chicken among 4 plates. Stir the remaining 1 tablespoon
lemon juice into the sauce in the skillet and pour over the chicken,
Serve the chicken with lemon wedge and sprinkling of parsley, if
desired.

Only 250 calories per serving, 12 grama of fat, 25 grams of pro-
tein, 7 grams carbohydrates, 66 mg. cholesterol and 635 mg. sodium,

Svsan DiMueei

SWEET AND SOUR PORK CHOPS

4 or 5 pork chops 2 Thap. cornatarch
sail and pepper lo laste 15 ¢. vinggar (wine)
2 Thsp. butler or margarine 2 lap. 0¥ sauce

1 small can pineapple chunks ¥ ¢. ralsing

¥ ©. brown sugar

In alarge skillet, melt margarine and brown pork chops on each
‘prinkle with salt and pepper. Add a little water, cover and
wly until tender (about 45 minutes). Drain pineapple chunks
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and reserve syrup. Add water to syrup to make 1 cup. Combine lig-
uid, brown sugar, cornstarch, vinegar and soy sauce. Mix well. Cook,
stirring constantly, until clear and thick. Stir in raisins and pineap-
ple chunks. Pour over cooked chops. Cook another few minutes to
glaze chops. Serve with rice,

Susan DiMuecl

PICANTE CHICKEN

2 Thap. Mour
1 oven cooking bag

4 chicken breasts, skin removed

1 {16 oz.) jar chunky picanle ssuce

1 bell papper (medium), cut into
rings

Preheat oven to 350%. Put flour in bag and place in 13 x 9 x
2-inch pan. Add picante sauce and blend, Add chicken:; make sure
the sauce coats the chicken. Arrange flat in bag and put pepper rings
on top of the chicken, Close bag and cut a slit in the top. Bake 35 to
40 mimites. Serve sauce over chicken. Great alone or served
with rice.

Dobbl Sulak

SWISS STEAK AND RICE

1 round steak, tenderized
1 ¢. uncooked rice
1 can cream of mushroom soup

1 pkg. onion soup mix
1 small onion, diced
1 c. low-fal milk

Pour rice in bottom of 13 x 9 x 2-inch pan; cut steak into pieces
and place on top of the rice. Put onion and soup mixes on top of steak.
Blend together with milk. Cover with foil and bake at 350° for 1 to
1 ¥: hours. Stir together again and serve,

Dabbi Swiak

PORK CHOPS CHASSEUR

1 {16 oz} can tomaloes

& pork chops

1 can golden mushrosm soup
¥ ¢. chopped onlon

2 tsp. prepared mustard

¥ lo Yalap. papper

¥ ¢, sliced dill pickles

3 ¢c. hol cooked rice

2 Thap. chopped parsley
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chicken breasts in marinade and chill 2 hours. Grill at 325° for 5 min-

utes per side, depending on thickness of the breasts. Garnish each

with a a jalapeno half. Serve with Spanish rice. Makes 6 servings.
Moxia L. Garza

ROAST LAMB WITH HERBS

¥ tap. marjoram
julce of 1 lemon ¥ lap. thyme )
¥ac. parsley, chopped 2 1o 3 cloves garlie, cul info tiny
11sp. salt slrips
¥ tap. black pepper 1 (6 1b.) leg of lamb

Combine olive oil, lemon juice, onion, parsley and seasonings,
Cut slits in the lamb and insert the garlic strips. Place lamb in roast-
ing pan which has been lined with a large sheet of aluminum foil.
Pour marinade over the the meat. Wrap the lamb in the aluminum
foil and marinate overnight in the refrigerator. When ready to cook,
heat oven to 325°. Hoast about 1 hour and 45 minutes, using pan
drippings and marinade for basting. Rare lamb should register 140°
on a meat thermometer; well done, 170°. Serves 6to 8.

¥ ¢, elive oil

Tam Paarson

CHICKEN BEER BAKE

1 can sliced mushrooms (3 ox.)

2 cans cream of chicken soup
{undiluted)

¥ ¢, beer

3 whole chicken breasts, splil
4 or 5 Thap. all-purpose flour
sall and pepper 1o tasla

1 Thsp. soy sauce

Yac. loasied slivered almonds

Remove skin from chicken; wash and dry well with absorbent
towels. Combine flour, salt and pepper. Dredge chicken in flour mix-
ture and brown in heated oil. Place chicken in shallow pan. Combine
soy sauce, almonds, beer and mushrooms. Pour over chicken. Bake,
uncovered, at 350° for 1 hour, basting occasionally.

Rodnay Sury
LO-CAL FETTUCCINE ALFREDO
1 ¢. low-lal cottage cheose 2 Thap. butier or margarine
1 ¢. low-fat milk (for thicker sauce, ¥ c. grated Parmesan cheesge,
use 8 litlle less) divided
1 egg yolk 8 oz. fetftuccine noodles

¥ tap. freshly ground pepper
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In blender, combine cottage cheese, egg yolk, pepper and milk
{add milk a lietle at a time until you get desired thickness). Puree
until smooth. In a small saucepan, melt butter over low heat. Add
puree and bring to a simmer (do not boill, stirring occasionally. Stir
in all but 4 teaspoons of cheese,

Meanwhile, cook fettucine according to package directions;
drain. Toss with sauce. Sprinkle with remaining Parmesan. Makes
4 servings, 355 calories each.

Suvsan DiMueel

ITALIAN MEATBALL suBs

¥ c. Parmesan cheose

5 Thap. ltalian seasoning
3 Thap. gorlic powder

1 Thap. onfon powder

1 1sp. sall

118p. black pepper

4 [B-inch) sub buns
1% Ib. ground beel or lurkey
32 oz. tomato julce
12 oz. iomato pasie

1egg
16 oz shradded Mozzarella choose

Prepare Meatballs: Put ground meat in a bowl, add egg, 3 table-
spoons [talian seasoning and 1 tablespeon garlic powder; mix well,
Roll mixture into balls (approximately 20); cook in frying pan, turn-
ing frequently, until done,

Prepare Sauce: Pour tomato juice into large saucepan. Set on
medium heat; add tomato paste and stir. Add remaining garlic pow-
der, Italian seasoning, onion powder, salt and pepper. Stir well.
When hot, add Parmesan cheese. Add meatballs and simmer, uncov-
ered, for 1 hour, sticring occasionally,

Assembly: Preheat oven to 400 Slice sub buns lengthwise in
half. Leave a “hinge” along one side. Add 4 or 5 meathalls to bottom
half of bun, then spoon sauce over top. Generously sprinkle
Mozzarella cheese over the top and bottom. Bake open sandwiches on
a cookie sheet or foil for 10 minutes or until cheese is melted.

Mark Elwell

CHICKEN POT PIE

1 ¢ butermilk

1 slick melted margarine or butler
Yalsp. black pepper

¥ l2p. aall

21210 3 Ib. chicken

2 c. or 1 can chicken broth

1 can cream of chicken soup
1 e. seli-rising flour
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Cook chicken until tender; remove meat from bone, reserve
broth. In saucepan, mix and bring to a boil the broth and soup. In
another bowl combine margarine, flour, salt, pepper and buttermilk,
Place chicken in casserole dish and cover with soup mixture. Cover
with flour mixture and bake at 425 for 25 to 30 minutes or until crust
is golden brown.

Barbara Castanier

MEXICALI PIE

3lb. ground round

1 onion, chopped

310 5 Thap. chill powder
i box frozen corn

3 (6 oz.) diced pimiontos
1 can pinio beans

1 (6 oz.) can lomalo sauce

¥ ¢. green laco sauce

3 to 4 dashes Tabasco sauce

¥ Ib. grated Jack cheose

1 box thickenod cornbroad bater

Brown meat and onion in large skillet. Add remaining ingredi-
ents, except for cheese and cornbread batter. Mix bean mixture in
with meat mixture and stir well. Pour into a 4 to 6 quart casserole
dish. Top with cheese and cornbread batter, Bake 50 to 60 minutes
at 375" to 4007,

Serah Coombs
(Wife of Carroll Coombs)

BEEF AND POTATO LOAF

4 polatons, thinly sliced (raw) Vic. catsup or chili sauce

Vac. plus 2 Thep. chopped onion 1% c. fine soda
2 tap. sall ¥ic. evaporaled milk
1 lap. parsloy flakos cracker crumbs

1 Ib. ground beel 1 ¢. graled chaeso

Arrange potatoes in a greased 2 quart casserole dish and sprin-
kle with 2 tablespoons chopped oniona. Top with a mixture of 1 tea-
spoon salt, parsley flakes and pepper. Mix together meat, catsup,
remaining onion, salt, soda, milk and cracker erumbs. Spread over
potatoes. Bake, covered, at 350° for 1 hour or until potatoes are ten-
der. After 30 minutes, uncover and sprinkle with grated cheese.
Bake the remaining 30 minutes, uncovered.

Brenda Kallus
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MOTHER'S ENCHILADA PIE

1 can enchilada sauce
11 oz tortillaa
¥ lb. grated cheese

1 Ib. lean ground beef

1 medium onion, chopped

5 oz. green chilies

2 cans créam of mushroom soup

Brown meatand onions, Add chilies and mushroom soup, Layer
in a baking dish with the tortillas and enchilada sauce. Top with
cheese. Bake for approximately 30 minutes at 350°.

Nancy Fausse!
(Wife of Gordon Faussot)

LASAGNE ALLA NAPOLETANA

Sauce:

2 Thap. olive ail

1 medium yellow enion,chopped

2 cloves garlic, minced

1Ib. lean ground beal

¥ Ib. ground pork or pork breakfasl
sausage

Vatsp. crushed red pepper

¥z lsp. oregano leaves

¥ tap. freshly ground black pepper

% . white wine or red

1 (28 oz.) can Halian plum lomatogs
with basil (Pomidore Pelali Con
Basilico)

1 (6 oz.) can tomalo paste

1 Thap. chopped frosh parslay

& 1frosh basil leaves, chopped or 1

¥z lep. sall tsp. dried
Pasta:
1lb. lesagne, packaged or 3 Tbap. salt
homemade (see Basic Egg Pasla 1 Thap. olive oil
recipe)
Casserole:

1 Ib. Ricolla cheese ¥z Ib. Mozzarella chesase, sliced

¥s¢. freghly grated Parmigiano or
Romano cheese

Sauce: In a large skillet, heat the oil, add the onion and garlic
and saute until light golden. Add the ground pork, ground beef, salt
and pepper and brown the meat over medium-high heat. Add half
the wine, cover and let simmer for 10 minutes. Meanwhile, process
the tomatoes in a blender at the lowest speed for just a few seconds.
Add the tomatoes, tomato paste, oregano, red pepper, parsley and
dried basil (if used) to the skillet and bring to a boil, covered, over
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medium-high heat. After 5 minutes, reduce the heat and let simmer
for about 1 hour. Add the remaining wine and basil; cover, and let
simmer for 5 more minutes. Turn off the heat and let stand.

Pasta: Cook the pasta in 5 to 6 quarts salted boiling water, to
which you have added the oil to keep the pasta from sticking, until al
dente. Remowve with a slotted spoon and place on a large cloth to dry.

Casserole: Preheat oven to 400°. In the bottom of & large baking
dish spread a spoonful or two of the sauce, then lay down a layer of
lasagne, cover with some dabs of Ricotta and Parmigiano. Spoon
some more of the sauce over it. Repeat this process until all the ingre-
dients are finished. Top completely with slices of Mozzarella cheese.
Bake for 20 minutes. Serve immediately in warmed flat plates .

Lowis Garraft

BASIC EGG PASTA

3% c. all-purpose flour 2 Thsp. olive ofl
¥ tap. salt 1 Thsp. warm water
4 large eggs

Mix the salt into the pre-measured flour and form a mound on
counter top or mixing board. Makea well in the center of the mound.
Break the eggsinto the well and add theoil. With a fork, beat the eggs
gently and gradually incorporate flour into the beaten egg, maintain-
ing the well walls as long as possible. Once the well walls collapse,
use your hands to thoroughly mix flour and eggs together. Form 2
bulls with mixture and set aside. The balls will be formed of dough
flakes at this point.

Scrape and clean the board and your hands. Dust the board
with Mour. Knead the dough by pushing the heel of your hand down
hard and away from you. Fold the lattened dough back in half, turn
the dough ¥ turn and repeat process, The dough will be very stifl,
Add the water if dough seems too dry or add a little more flour if
dough seems too wet. Knead for 10 minutes until the dough is
smooth. Dough should not be sticky. Make a smooth ball of the
dough and cover it with a towel or plastic wrap. Let it rest for 30 min-
utes to 2 hours before shaping into noodles.

Makes enough for 2 lasagna recipes.

Lawis Garrel
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MEXICAN LASAGNA

1 Ib. ground beaf

1 large onion, finaly chopped

1 (23 oz.) can Ranch Style beans,
not drained

1015 16 oz. graled Cheddar choose

12 flour tontilias

1 Toap. chili powder

1 can cream of chicken agup

1 ¢an Ro-Tel lomatoes and green
chilies

Mix together the chicken soup and Eo-Tel tomatoes. Line bot-
tom of lightly greased 9 x 13-inch pan with some of the soup and
tomato mixture. Tear or eut 6 of the tortillas into quarters or halves
and place over sauce in pan, overlapping tortillas. Brown beef and
onion. Drain fat and mix in chili powder. Spread over tortillas, Lay-
er the full can of beans over the meat. Sprinkle halfof the checse over
the beans. Overlap the remaining tortillas over the cheese. Spread
the remaining soup and tomato mixture over the tortillas and cover
with remaining cheese. Cover with foil and bake at 350" for 1 houror
until bubbly, then remove foil and let bake until cheese browns.

Bill By

CHICKEN AND RICE CASSEROLE

1¢. uncooked rice

1 can cream of chicken soup
1 chicken, cut up

1 can chicken gumbeo soup

Place chicken in bottom of Corning Ware casserole dish. Salt
and pepper lightly. Pour rice over chicken, then both cans of soup.
Cover and bake for 45 minutes at 425°%,

Jean Frazior

HAMBURGER CASSEROLE

1 can cream of mushroom soup
1 c. uncooked egg noodlos
Ve to ¥ e milk

1 Ib. hamburger maeat
1 medium onlon, chopped
1 can cream of chicken seup

Brown hamburger and onion together in skillet, Drain, Mix all
other ingredients, except noodles and let simmer for about 5 to 10
minutes. Mix in noodles and pour into a 7 % 12-inch baking pan that
has been lightly greased. Bake at 325° for about 1 hour.

Bill By
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HAMBURGER BLACK-EYED PEA CASSEROLE
2 gans black-eyed peas with

jalapenos, drainéd
1 ¢. cooked rice

1 Ib. ground chuck

1 can fomatoos

1 enion, choppod

1 ¢. shradded chease

Brown hamburger and onion together in skillet, Drain. Mix all
other ingredients, except cheese, in with hamburger and onion.
Place half of mixture into a casserole dish and top with part of the
cheese. Layer hamburger mixture again and top with remaining
cheese, Bake for approximately 30 minutes at 360,

Debbie Sulak

MOTHER'S ENCHILADA PIE

1 can enchilada sauce
11 oz. fertillas
% b, grated cheose

1 Ib. lean ground boefl

1 medium onlon

S oz green chilies

2 cans cream of mushroom soup

Preheat oven to 350°. Brown meat and onions. Add chilies and
mushroom soup. Layer in baking dish with tortillas and enchilada
sauce. Top with cheese. Bake 30 minutes.

Nancy Faussol

VEGETARIAN LASAGNA

3 c. low-lat cotlage cheose
1 c. grated low-fat Mozzarella
4 Tbap. Parmesan cheaso

1 Ib. dry lasagna noodles

4 ¢. diced zucchini with skins on
1 ¢. thin sliced mushreoms

4 ¢. tomalo sauce, seasoned

Cook lasagna noodles until chewy (about 3% done); drain and
cool. Place about 45 of the noodles in the bottom of a 10 % 12 % 3-inch
baking dish; apread zucchini and mushrooms evenly over the first
layer of noodles. Spread 2 ¥ cups of the tomato sauce over the zucchi-
ni and mushrooms. Place another layer of the noodles over the sauce,
Spread out evenly, 3 cups of the cottage cheese. Sprinkle Mozzarella
cheese evenly on top of the cottage cheese. Place the rest of the noo-
dles on top of the cheeses. Spread the remaining sauce on top and
sprinkle with the Parmesan cheese. Cover with aluminum foil and
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bake in preheated 400 oven for ¥ hour. Uncover and bake for
another ¥ hour. Serve 12, Only 250 calories per serving.

Larry Mayors

SPAGHETTI PIE

& oz. spaghetti

2 Tbap. butter

¥ €. anian, chopped

2 eggs, beaten

1. ground beel or bulk pork

sausage

1 (8 oz.) can lomatoes, cul up
Y e grafed Parmesan cheose

1 ¢ cottage cheese

Y¥aC. groon pepper, chopped

1 (6 oz.) can tomalo paste

1 tsp. sugar

1 18p. dried oregano

¥ lap. garic salt

V210 1¢. shredded Mozzarella
cheese

Cook spaghetti and drain. Stir in butter, beaten eggs and Par-
mesan cheese. Form spaghetti mixture intoa “crust” in a greased 10-
inch pie plate. Spread cottage cheese in a layer across bottom and
sides. Inm skillet brown meat, onion and green pepper until done;
drain fat. Stir in undrained tomatoes, tomato paste, sugar, oregano
and garlic salt. Heat through. Turn meat mixture into spaghetti
crust; bake, uncovered, at 350° for 20 minutes. Sprinkle with
Mozzarella cheese, bake until melted (about 5 minutes). Makes 6
SETVINES.

Linds Masgher
HAMBURGER CORHM PIE

1 Ib. hamburger meal 1% to 3 1ap. chili powder

Valb. bulk pork ssusage 1% lap. sall

1 emall onlon, chopped 1 ¢. cornmeal

1 clove garlic, finely chopped 1. milk

1 (16 ox.) can whole lomaloes 2 eggs, well beaten

1 (16 oz.) can whole kernel com 1. shredded Cheddar cheose
20 1o 24 pitted black olives

Cook and stir hamburger, pork, onion and garlic until meat is
brown. Drain. Stir in tomatoes (with liquid), corn, olives, chili pow-
der and salt. Heat to boiling. Pour into ungreased baking dish (12 x
T¥ex 2.inch). Mix cornmeal, milk and eggs. Pour over meat mixture,
Sprinkle with cheese. Cook at 350° until golden brown, 40 to 45 min-
utes. Serves 8.

Sherdl Rice
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LASAGNA

4 Thap. olive oll
1 lb. Mozzarella, grated
1 Ib. cotiage cheese

1 large onlon, chopped
1 large can lomalogs
1 large can lomale pasle

Yalsp. gariic powder 2 eggs, bealan

Yelsp. black pepper 4 Tosp. Parmesan choese

¥ lsp. oreganc 1 Ib. ground beel

¥ tap. basil 1 (8 oz.) pkg. lasagna noodles

1 Tbsp. parsley Nakes

Saute onions in 0il; add meat and brown. Add tomatoes, tomato
paste and spices. Cook 30 minutes. Boil lasagna noodles with 1
tablespoon oil and salt. Drain. Beat 2 eggs and add cottage and Par-
mesan cheeses. Layer a greased casserole dish with lasagna noodles
on the bottom, cottage cheese mixture, then meat mixture, with
Mozzarella last. Repeat layers until all ingredients are used,
{approximately 3 layers). Bake at 350° for 30 minutes.

’ Jeannine Scates

NO PEEK CASSEROLE

2 Ib. round steak, cul into 1-inch 1 (4 oz.) can sliced mushrooms,
pleces drained

1 envelope onion soup mix ¥e ¢ rod wine or water

1 can cream of mushroom soup

Combine all ingredients well in 2 quart casserole dish, Cover.
Bake at 300° for 2 hours. Serve over noodles or rice. Serves 4 to 6,
Leon Anhaigar

MEXICAN CASSEROLE

3 1b. lean hamburger moat 1 can Campbell's croam of chicken

salt and pepper soUp
1 enion, chopped 1 can Old El Paso enchilada sauce
1 can Campbell's cream of (mild)

mushroom soup 1 jar Old El Paso taco sauce (mild)

1 can Ranch Style beans (optional)

In large frying pan, brown meat and onion, using salt and pep-
per to taste. Add soups, enchilada sauce, taco sauce and beans, Mix
and heat thoroughly, stirring frequently. Spoon into large casserole
dish. Alternate layers of corn tortillas, torn into halves. Continue
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layering ending with the meat mixture on top. Bake, covered, at 350°

until dene,
Optional: When done, put cheese single slices on top and bake

until cheese is melted.

Dorothy Koranak
TURKEY CASSEROLE
2 c. turkey or other foul 1. waler
1% c. celery, chopped dash of salt and pepper
1 can cream of mushroom soup 30 crackers, crushed, or 2 ¢, crumbs
1 Toap. minced onion (Ritz crackors)

Mix together all ingredients, except cracker erumbs, and
layer V3 to ¥2 of the turkey mixture in a lightly greased casserale dish,
Top with a layer of cracker crumbs. Repeat the layers, makingat least
2 layers of each. Bake, uncovered, approximately 40 minutes at 325°,

Sherri Rice

CHICKEN AND RICE CASSEROLE

1 stick margarina 1 eut-up Iryer or favorite chicken
1 ¢. raw rice {nol the minute kind) parts

1 can croam of chicken soup 2 ¢. water

1 pkg. onion soup mix (Lipton)

Melt margarine in roasting pan. Lay chicken in pan and cover
with raw rice. Add cream of chicken soup and sprinkle with onion
soup. Add the water. Cover and bake at 350° until chicken is done
and rice is cooked (approximately 1 V& hours).

Julie Androws

BEEF NOODLE CASSEROLE

8 oz. pkg. noodles, cooked 1 can tomale soup

11b. ground beef 1 con cream of mushroom soup
1 amali onion, chopped 1 can eream of chicken soup
1c. celery

Brown meat, onion and celery. Mix with undiluted soups and
noodles. Cover with buttered bread crumbs. Bake at 350° for 45 min-
utes to 1 hour.

Julie Androws
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WESTERN CASSEROLE

Yac. milk

1 I, ground beel
1 tsp. ingtani minced onion

1 (16 oz.) can whole kernel corn,

drained ¥ lsp. chili powder

1 {16 oz.) can pork and boans, 1 pkg. refrigerated biscuits (10
drainad biscuils)

1 {10 % oz.) can condensed lomale 2 Thsp. butler or margarine, melled
soup Yac. yellow cornmanl

4 oz (1 c.) sharp American cheese,
shrodded

Brown beef in skillet. Stir in corn, beans, tomate soup, cheese,
milk, enion and chili powder; bring to a boil. Turn boiling mixture
into a 2 quart casserole. Bake, uncovered, at 400* for 10 minutes. Dip
the refrigerator biscuits in melted butter or margarine, then in corn-
meal. Place around edge of hot casserole mixture. Bake 20 minutes
lenger or until biscuits are a golden brown. Makes 5 to 6 servings.

' Caral Tarral

DUMPLINGS
2 egge 2 tsp. baking powder
2 Thep. walar 1 % c. all-purpose flour
1 Thap. oil

Beat eggs and water with heavy fork. Add oil and baking pow-
der and beat until well blended. Add unsifted flour and mix with fork
(dough will be sticky). Divide dough in hall. Knead on generously
floured large cutting board until dough iz no longer sticky. Roll out
thin and cut with pizza cutter. Place on waxed paper and repeat
kneading process with second half of dough. Allow dumplings to
stand for a while before cooking.

Heat broth to just before the boiling stage and remove pot from
heat to add dumplings. Drop the dumplings in one at a time and pat
down to aveid them sticking together. Once all the dumplings are in
the pot, you may return pot to the heat and boil until dumplings are
done.

If you would like to make dumplings for future use, simply
freeze prior to cooking while still on waxed paper. Onee frozen, you
can put into a plastic bag for keeping.

Derothy Keranek
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CHICKEN CHILI CASSEROLE

1 % cans diced grean chilies

1 yallow onion, diced

¥ c. milk

Vapl. sour cream

1 doz corn tartillas, cut inta eightha

4 to 6 chicken breasls, cooked and
cul into small pieces

1ib. graied Cheddar cheese

1 can cream of chicken soup

1 can eream of mushroom soup

Combine soups, chilies, onion, milk and cream in 1 bowl, stir-
ringwell, Layer 2 of the tortillasin a9 x 13-inch casserole dish. Cov-
er with half of the chicken and cheese; cover with }2 of the soup mix-
ture. Repeat the layers, Cover and refrigerate overnight. Bake at
350° for 1 hour, uncovered. Serve hot,

Lindas Byar

HAM AND NOODLE CASSEROLE

1(8 oz.) pkg. egg noodles 1(10 ¥ 0z.) can cream of chicken
1% . chopped cooked ham soup (undilutad)
1¢. (4 oz.) shredded sharp Cheddar 2 . milk

cheese, divided 2 Thap. butier

Cook noodles according to package directions; drain. Place half
of noodles in a buttered 2 quart casserole. Combine ham and % cup
cheese; sprinkle half ofham mixture over noodles. Combine soup and
milk, mixing well; pour half of soup mixture over ham. Repeat layers.
Sprinkle with remaining Y% cup cheese, dot with butter. Bake at 375°
for 30 minutes, Yields 6 servings,

Judy Banli
.[H-"?f: of lh'g Bantivy)

QUICK AND EASY CASSEROLE

1can Ranch Styls Spanish rice

1Ib. ground beef
grated cheese

i can Ranch Style beans

Brown ground beefl; drain. Add beans and Spanish rice. Mix
well. Top with grated cheese. Bake at 350° until bubbly,

Judy Bentlay
l"'l"??; of Mike Bentlay)
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PIZZA CASSEROLE

1 Ib. ground beel Ya e, waler
1 amall onien, chopped 1 c. milk
W tsp. salt 1 e flour
garic to tasle 2 eggs

1 amali bell pepper, chopped 110 2 ¢. Mozzarella cheess

1 {8 oz.) can lomalo sauce

Cook together the ground beef, onion, garlic, salt and bell pep-
per. Add the tomato sauce and water; cook down and drain. Pour
into 13 x 9-inch casserole dish and add your choice of pizza toppings.
Add cheese to taste. Mix together milk, Mlour and eggs. Pour on top
of cheese. Bake at 350° for approximately 40 minutes.

mgﬂm Smith
(Wite of Joo H. Smith)

HAMBURGER CASSEROLE

1 can cream of mushroom soup
1 can ¢ream of chicken soup
1 can Mexicorn or yallow corn

1 or 1% Ib. ground beaf

1 small onion, chopped

sall and pepper to laste

6 to 8 or cooked and drained
macaroni

Brown hamburger meat with onion and seasonings. Mix all
other ingredients together and add to hamburger meatin 13 x 9-inch
baking dish. Bake at 375° for approximately 30 minutes.

Branda Kallus

HAMBURGER AND PEA CASSEROLE

3 Thap. soy sauce

¥z can milk

1 medium onign, sliced

115 2 c. erushed polato chips

11b. hamburgar

1 (10 az.) pkg. frozan peas

2 ¢. sliced celery

1 can cream of mushroom soup

Brown hamburger and onion separately; drain. Layer meat on
bottom of casserole dish, then onion, peas and celery. Mix soup, soy
sauce and milk together. Pour over hamburger mixture. Sprinkle
with erushed potato chips, Bake at 3757 for 20 to 25 minutes.

Barbarg Castaniar

- B =

MEATS & MAIN DISHES

CHICKEN AND RICE CASSEROLE

1 can Swanson vegelable broth
¥i¢. chopped onion
¥ €. walar

1 ehicken or chicken pigces, with
skin removed

¥ 1sp. sall

1 ¥a &, converled rice, uncooked

Season chicken to taste, Pour rice into a large casserole digh;
stir in vegetable broth, water, saltand onion. Place chicken pieceson
top of rice mixture. Cover with aluminum foil and bake for 1 hour
at 425°,

Lynn Bialamowicz

PASTA ROASTER CASSEROLE

110 1% c. bread crumbs
1 ¢. llallan dresaing
2 cans cream of mushroom soup

1 pkg. noodles or fettuccini

1 Thap. light margarine

1 roasling chicken or hen (310 5 1b.),
cul inlo pleces

Bake chicken for 20 to 30 minutes at 375% basting with Italian
dressing. Cook noodles according to package directions. Melt butter
and mix with bread crumbs, In casserole dish, layer bread crumbs,
mushroom soup and noodles; repeat layers. Bake for 10 minutes at
350", Addchicken to top ofcasserole and bake for another 10 minutes
at 350° or until chicken is brown. Serves 4 to 6.

JMim Clark

MOTHER'S ENCHILADA PIE

1 can enchilada sauce
1 pkyg. lortillas {11 oz)
¥ulb. grated cheese

11b. lean ground beel

1 medium onion, chopped

5 oz. greon chilies

2 cans cream of mushroom soup

Brown meat and onions, Add chilies and mushroom soup. Lay-
er in baking dish starting with tortillas, then enchilada sauce, then
meat sauce. Top with cheese, Bake at 350° for 30 minutes,

Nancy Foussel
Wife of Gordon Favssat)
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EASY LASAGNA

1 medium enien, chopped fing
1 Tosp. lallan seagoning

4 ¢c. Mozzarella, grated

2 carfons Ricolla cheese

1 tsp. salt

¥z &. Parmesan cheose

11b. ground beel

1 (B oz.) pkg. lasngna noodles

1 large jar Ragu spaghetti sauce
¥ lo ¥ . waler

Brown beel and onions and drain excess fat. Add spaghetti
sauce, water, salt, sugar and seasonings. Cover and simmer 15 min-
utes. In a 13 x 9-inch pan, layer spaghetti sauce, 4 or 5 noodles
{uncooked), 1 cup Ricotta cheese and Mozzarella; repeat layers until
all ingredients are used up. The top layer should be the remaining
sauce and cheese. Cover with foil; bake at 350° for 55 to 80 minutes.
Remove foil and let stand 10 to 15 minutes,

Judith Sterling

BEEF STUFFED GREEN PEPPERS

4 1o 6 green bell peppers ¥ac. Parmesan cheese, grated

bolling salled waler {lo cover 1 egg
poppers) 1tsp. sall

116, ground beef ¥z tap. pepper

1 medium onion, chopped 1egg

1 ¢, cooked rice (not instant)

Slice off top (stem) end of peppers and remove the seeds and
veins, Drop peppers into boiling water and boil for approximately 5
minutes; drain. Brown beefina frying pan. Add onions and cook until
tender. Mix with rice, cheese, egg, salt and pepper. Fill the prepared
pepper shells, Arrange in a baking pan and bake in a moderate oven
EES'D_'} for about 20 to 25 minutes or until tender. Makes 4 to 6
servings.

Julie Andraws

STUFFED PEPPERS

4 modium 1o large bell peppers 1% tap. chili powder

boiling salied water (1o cover 3 Thsp. choppod bell pepper
peppers) 1 can lomalo sauce
1 1b. ground beef ¥ tap. salt
1 small onion, linely chopped ¥e tap. peppar
1 Thap. flour {oplional) 4 glices Yelvesls cheesa
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Slice off top (stem) end of peppers and remove the seeds and
veins; cut in half lengthwize. Drop peppers into boiling water and
boil for approximately 3 minutes; drain. Arrange peppers in casserale
dish. Brown beef in a frying pan. Add enions, flour, chili powder,
salt, pepper, chopped bell pepper and % can tomato sauce and cook
until enions are tender. Divide meat mixture to fill the bell pepper
halves. Put V2 slice of cheese on top of each pepper halfl. Pour remain-
der of tomato sauce over the cheese. Bake at 3507 for 20 minutes or
until cheese is melted.

Loon Anbaiser
STUFFED PEPPERS
1 It ground beel 113p. parsloey
1 onlan, finely chopped 1 isp. oregano
Yac. rice, cooked and uncooked 1 tsp. black pepper
1 can lomato soup 4 or § medium graen peppers

Mix spices, meat and ¥2 can of tomato soup together. Core pep-
pers and wash. Stuff mixture into peppers. Place peppers, standing,
in acovered pot. Use rest of tomato soup diluted with water and pour
ovor peppers, ¥2-inch from the top. Bake at 350% about 1 hour.

Mary Selvas

SPINACH LASAGNA
Mote: This recipe eliminates the need to cook noodles ahead

of time.

1 lb. low-fal amall curd cotiage
cheese

1% c. shredded Mozzarella cheese,
divide {okay 1o use skim cheese)

1egg

1(10 oz) pkg. chopped spinach,
thawed and drained

1 tsp. sali

¥itsp. oregano (use a litle less if
You use slore boughl in a jar)

Vi lsp. pepper

2 (15 %2 o) jars spaghetti sauce or
your own equivalent

¥ pkg. lasagna noodles (8 oz.)

1 ¢. waler

In large bowl mix cottage cheese, 1 cup Mozzarella, the egg,
spinach, salt, oregano and pepper. In greased 13 x 9 x 2-inch baking
dish or pan layer ¥z cup sauce, ¥3 of the noodles and half of the cheese
mixture. Repeat. Top with remaining ncodles, then remaining

sauee. Sprinkle with the remaining Mozzarella. Pour water around
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MEATS & MAIN DISHES

edges. Cover tightly with foil, Bakeat 350* for 1 hourand 15 minutes
or until bubbly. Let stand 15 minutes before serving. Serves 8.
A mixed green salad and garlic bread are good go-withs,
Vigki Entrakin

ZUCCHINI AND SAUSAGE CASSEROLE

1 zuechini, sliced 1 18p. OrEgano
Ya . celery, diced 113p. salt
¥a . onlon, diced ¥r tap. pepper

¥ & Velveols, cul into Yelnch strips ¢

Yac. groon popper, diced
1 . cooked sausage

1c. lomalons
1 Toap. paraley

Mix celery, onton, green pepper, tomatoes, seasonings and sau-
sage. Layerin a large casserole dish with zucchini followed by a layer
of sausage mixture. Continue layering until all ingredients are used.
Cook at 350" for 20 to 25 minutes. Top with cheese and cook an addi-
tional 15 minutes. .

Dobbie Mariin

MEXICAN TORTE

Yoo chopped onlon aail and pepper Lo lasle

1 clove garlie, minead approximately § flour lorllas

2 Thap. olive oil 1 ¢. Monferey Jack cheess, grated
116, hamburger ¥ €. SOUF Cream

2 ¢. canned lomaloes chopped black olives (half 4 oz

1 Toep. chili powder can)

1 i2p. grownd cumin

Cook onionz and garlic in olive oil. Bemove and brown ham-
burger, drain. Add cooked onions and garlic, tomatoes, chili powder,
eumin, salt and pepper. Simmer o few minutes to blend seasonings.
Cover bottom of a casserale dish with a little meat sauce, Spread
heaping tablespoonful of sour cream on a tortilla and place, face up,
on meat sauce, Spread g spoonful of meat sauce on another tortilla
and place face up on first tortilla. Sprinkle with cheese and olives,
Continue to alternate layers until tortillas are used. Bake at 350" for
about 20 minutes,

Judy Beniley
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FOINTS ON PACKING

Raw pack. Pack cold raw vegetables
fexcept corm, lima beans, Mdp!a.5£
tightly inte contatner and cover
Hot pack. 7

t reheat vegelables in

water or stearm. Cover with cooking
Hquid or boiling water. Cooking lquid
is recommended for packing most
vegelables because it may conlain
minerals ard vitarming dissoleed oul of
the food, Boiling waler is
recommended when cooking Nguid is
dark, gritly or sirong-Tavored, and
when there isn't enough cooking Nguid,

HOW TO CHECK CANNING JARS

checked prior to the canning Session,
fre that wi:yr;i‘w" can replace damaged
supplics and purchase new ones o
avoid costly delays or inconuenience,
Here are some iips b0 help you.
rﬂ::;rﬂgm ars. Jars manu-

4 eEpecia or home canring
gererically are ma:Eed rrason fars and
st be used when . Thegare

itha threaded mowth
for proper sealing with mason lds. So,
-:-;n mﬂhjﬂan:hrd rs ol
repar L IS, E ars,
i mf?;’&f carefully. Discard uj'ry
whith micks or cracks in [op sea
and threads that - t Tﬁfﬁ“
seals. Rings should be free of derts or
rust. Select the sive of closures —
uidemouth or regular — that fits your
Jar. Wash jars in hot, soapy water and
rinse well, Then place in water
for 10- 15 minutes. Keep ﬁ it ot
AN 10 pesage dhre i
1o package s,
Cfmbxg&hsyaﬂ. Alwagys wipe far
rim clean after food product is packed.
Place Iid on jar with bulton side u
Screw rings on firmiy, burdon'lfg-rcc.
Do nof re-tighten rings after processing

ar copling.

A new bid that snaps down and clicks
as the far MMM roof
of scaling, called Magic Button (R} is
rrvacte by Choens-incis. its red button

ﬁ:pa when the seal is broken. The
agic Mason fars thal go with the

spﬂ!ﬂds have mtui"&mmemmtg
as a5 cusiomarny THEASLNCTIES
mglded on the side.

Jar transfer, (se jar Nter or long-

tengs to transfer jars

te and from canner safely. Place hot
Jars on rack or towel, allo
2-inches of air space on all sides for
Jars to cool cvenly,

PROCESSING IN A
PRESSURE CANMNER

Use a steam-pressune canner for pro-
cessing all vegetables except iomalocs
and pickled pegetables,

Directions, Follow the manufactur-
©r's directions for the canner you ane
using. Mere are & few polnters on the
use of any sleam-pressure canner:

*PU 2 or 3 inches of bolling waler in
the bollom of the canner; the amownd
of water (o use depends on the size
angd of the canner.

* 5ot filled glass jars or lin cans on
rack in canner 50 that steam can flow
mdf:éﬁmtwn I b Lagjers af
CANS OF arne put in, stagger the
second lager. & rack belureen
layers of glass fars,

=Fasfen canner cowner securely so
mﬂ"“‘)ﬂéﬁlﬁ’“m
L Lern or -

gage epening),

%ﬂ[{hmtﬂ.ﬂmmpﬂlﬂ steadily from
venl. Letitescape for | Ominutes or mone
mdmj;mwfm m&r Thenciase
petcock ar put on e qracge.

*Lel pressure rise lo 10 {240
degrees F., ) The moment this pressure
is reached, start counting processing
time, Neep pressure constant by
requlating heat under the canner. Do
nol lower pressure bif opening
peteock, Keep drafts frorm blowing on
Canner.

*When processing fime is up, remove
canner from heat immediabely,

JEASS jars, canmer sian

With glass fars, lef d
il pressoee (s 2ero, NMeper try o nush
the cooling by powring cold water over
the canmer. presswne registers
2, Ll nmuﬁ:g‘r}uo. then slowly

2] M{ﬂd{ ort hbed
;%_ {infasten cover and E?E the far
side up s0 sleam escapes awayy from
you. Take jars from canner,

ﬁmrrinl & 1978 Fundorafy puu.?.u—'u. Inc.

VEGETABLES

EARLY SPANISH RICE

¥z ¢. chopped grean pepper
Yac. chopped onion

1 clove garlic, minced

% I2p. dried basil, crushed

2 ¢. waler (for richer flaver, use
canned brolh instead)

1 ¢. Uncle Ben's regular rice

1 ¢c. chopped, peeled, canned

e tsp. dried rosemary, crushed lomatoes
2 Thap. hot olive oil 1tsp. salt
Vi lsp. pepper

In skillet cook green pepper, onion, garlic, basil, rosemary and
olive oil. Cook until vegetables are tender, Stir in rest of ingredients,
Cover; cook over low heat until rice is done, about 20 minutes. Makes
B servings.

Judith Steriing

CORN SQUASH CASSEROLE

1(8%oz) can cream-styls cormn
4 0Z. sour cream

1lb. yellow squash
1 medium green pepper, chopped
1 medium onlon, chopped

1 stick cleo ¥e . bread crumbs
4 oz. Pepperidge Farm cornbread Yac. carrols, grated
dresasing ¥ c. cheese, grated

1 (8 Yaoz) can corn, drained

Saute squash, green pepper and onion in oleo. Mix rest of the
ingredients together and then add to squash mixture. Bake at 350°
for 30 minutes. Serve hot.

Sherri Grant

SHREDDED CARROTS

2 1. raw (1.6 1b.) pealed, shredded
carrols

1 ¢. crushed pineapple, drained

1 c. mayonnaise

1 ¢. raising, soaked in waler lo
plump then drained
¥ c. powdered sugar

- Combine carrots, pineapple, mayonnaise, raisins and sugar.,
Chill until ready to serve.

Dee Koohlar
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VEGETABLES
GARLIC MASHED POTATOES

1 ¥ Ib. red polaioes, cul into 1-inch 1 Thap. butter or margarina

piaces sall and freshly ground black
8 garlic cloves, peelod papper lo lasle
¥a¢. milk (can use skim)

Place poiatoes and garlic in medium saucepan. Cover with
water and bring to boil. Cook 15 to 20 minutes or until both potatoes
and garlic are soft. Drain and mash with milk and butter. Season
with salt and pepper. Makes about 3 ¥ cups. Real easy for families
on the go!

Mrs. Lallia Garcia

CHEESE-STUFFED ZUCCHINI

1 Ik, zuechini (2 medium)
¥ac. finely chopped onion
1 Thep. buter Yatep. sall

¥ae. cream-style cotlage chease 2 slices sharp cheese, cul into 16
% c. cooked rice sirips

Trim ends of zuechini; cook in small amount of boiling salted
water for 8 minutes or until tender. Halve lengthwise; scoopout cen-
ters and dice. Cook onion in butter until tender, Stir in zucchini, cot-
tage cheese, rice, egg, parsley and salt. Lightly salt shells; fill with cot-
tage cheese mixture. Place in 11 % x 7 ¥ x 1 %-inch baking dish.
Bake, covered, in 350 oven for 30 minutes. Place 4 cheese strips
(crisscrossed) on each half. Bake, uncovered, 5 minutes or more,
Makes 4 servings.

1 slightly bealsn egg
1 Tbap. snipped paraley

Eunice Glann

VEGETABLE STUFFED SQUASH

& yoliow squash Yac. shredded sharp Cheddar
1 c.chopped iomalo choose
¥ ¢. minced onion ¥ tap. pepper
¥ c. chopped green peppor ¥ tap. sall {oplional)
s tep. maroram

Wash squash and place in large saucepan. Cover with water,
bring to beil. Cover; reduce heat and simmer 5 to 6 minutes or until
tender, but still firm, Drain and cool slightly. Trim off stems and cut
squash in half lengthwise; scoop out pulp, leaving a firm shell.

= T0 =

YEGQGETABLES

Drain and chop pulp: combine pulp and remaining ingredients.
Place squash shells on baking sheet, spoon vegetable mixture into
shells. Bake at400° for 20 minutes. Makes 6 servings, 70 calories per
serving.

Betty Tinnay

SWEET POTATO BAKE
Y ¢. margaring, malled

1 fep. vanilia
¥ ¢. milk

d¢. cooked, mashed polaloes
¥ ¢. Imperial sugar
2 eggs, well bealen

Combine sweet potatoes, sugar, eggs, margarine, vanilla and
milk. Spoon into 2 quart dish. Cover with Pecan Topping (recipe fol-
lows). Bake at 350° for 30 minutes.

Pecan Topping:
¥ ¢. firmly packed Imparial brown 2 ¥: Thap. melted margarine
sugar ¥z ¢. chopped pecans
Yae. flour

Combine brown sugar, flour, margarine and pecans. Mix well
and sprinkle on top of potato mixture before baking.

Dalores Clark
{Wita of Jim Clark)
POTATO SIDE DISH

grated chegse
saitand pepper lo leslo

1 Ib. frozen hash browns
3 chicken boulllon cubes
1 ¢. waler

Digsolve bouillon cubes in boiling water. Layer potatoes in bak-
ing dish. Pour bouillon water over potatoes. Add salt and pepper to
taste and top with grated cheese. Bake at 400° for 1 hour,

Brenda J. Kallus

CREAM CHEESE CORN

1 (16 or 20 oz} pkyg. [rozen corn
1(8 oz.) cream chease

1 slick butter or margaring

184503 =71 -



VEGETABLES

Cut up cream cheese and butter into small pieces and add to
corn in small saucepan. Simmer until smooth (do not add water).
Mote: This is a dish that is great for those family get-togethers
when vou are required to bring a dish.
Branda Kallus

BROCCOLI AND POTATOES FIESTA

lemon juice
dried parsley

1 Ib. cooked broceoli
1 ib. boiled, quartered polaloes
butter

Put broceoli and potatoes in a saucepan with butter and parsley
over medium heat. Stir to mix well. Heat just until contents are
heated through. Squeeze in lemon juice. Stir once more. Serve.
Great!

Lowis Garratt

POTATOES SUPREME

2 ¢. grated Cheddar chease
1 lap. salt

Valsp. pepper

2 ¢. crushed cornflakes
Yic. melled butier

2 |b. frozen hash browns, cubed
¥ ¢, metted butter

1 pl. sour cream

1 can cream of chicken soup

¥ €. chopped onions

Defrost potatoes. Combine next 7 ingredients and mix with
potatoes. Put in 3 quart cassercle. Top with 2 cups c¢rushed
cornflakes sauteed in ¥ cup melted butter. Cover and bake at 350° for
40 minutes. Serves 16.

Dabby Marfinez

BROCCOLI, RICE CASSEROLE

VEGETABLES

SUPREME POTATO CASSEROLE

2 Ib. bag frozen hash brown
polatoes

1 pl. sour cream

e ¢. melted buller

2 ¢. grated Cheddar cheese

¥ c. chopped onions

1 ¢. cream of chicken soup
118p. sall

11sp. pepper

Mix all ingredients together. Pourintoa 9x 13-inch pan. Place
1% cups erushed corn flakes and ¥ cup melted butter on top. Bake

for 45 minutes at 350°, Serves 20,

Jyoli Nayalkar

ENGLISH POTATO CASSEROLE

1 (2Ib.) bag hash brown polatoes
{irozen)

1 can cream of chicken soup (can
substitule golden mushroom)

1 (B ozx.) c. sour cream

¥ ¢. chopped onion

2 ¢. groted mild Cheddar chesse
1 slick margarine

1 stack wrapped Rilz crackers

Place hash brown potatoesin a large casserole dish, Mix togeth-
er soup, sour ¢ream and onions. Pour soup mixture over potatoes.

Sprinkle with the cheese,

Melt margarine, crush crackers and mix together. Spread
eracker mixture over the casserole for a top crust. Bake 1 hour

at 350°.

Ann Hebert

BAKED CORN AND BROCCOLI

1 pkg. irozen chopped broccoli
1 can cream-style corn

Tegg

1 small onion, chopped

1 Tohap. butier

pinch of ginger

¥ lap. sall

1¢. cracker crumbs (will need
enough to cover lop of casserale)

¥ac. melted bultor

1 Ib. bag frozen broceall
% c. white rice, cooked

Cook frozen broceoli. Mix together with rice, soup and cheese,

1 can cream of mushroom soup
Velveela cheese (6 1o B amall slices)

Bake in oven for approximately 30 minutes at 325°

Kathy Daniel

-9 -

¥a lsp. dry mustard

Mix all but erumbs and melted butter together in casserole dish.
Moisten crumbs with melted butter. Top with erumb mixture. Bake
at 350° for 45 minutes,

Debbi Merlin
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VEGETABLES
SOUASH CASSEROLE
3 b yellow squash, cooked, Thea 1 tap. pappar
ligilly mashed ¥ ¢ giated cheose (Cheddar or
1 stick gleg M pracan)
¥ 0. andons 1 can cream of mughroom scap
1 boll pepper 4 skpes brosd, lopated and cuded
¥ . corn meal 2 egge

i Tosp. imperial grasulated suger

Saute onions and pepper in obpo, Mix gll ingredients together
and bake at 350" for 30 to 40 mimates.
Darathy Aadreiciak

BROCCOLI AND RICE CASSEROLE

1 pkg. frozen broccoll, chopped 1 (& oz} jar Cheaz Whiz

1 & righ, Eabind 1 can cream of mushroom scup
¥ c. onlpn, chopped ¥ e. bread erumba (oplional)

¥ . calary, chepped Yo g. Parmeaan chedas (epional)

Saute onion and celery in 3 tablespoons marparine, Mix Cheez
Whiz and rice. Cook broceoli as directed on package. Fold in with rice
mixture. Add onion mixturs bo Fice mixture and pour into a baking
dish, Cover and boke at 350° for about 20 minutes. Take out and
sprinklie with bread erumbs and Parmesan cheese and return fo the
aven to bake for 5 or 10 more minutes,

el Andewa
DILLED CARROTS
2 Ib. carrals, poaked 1 can conderaed croam of colaey
1€ sliced ansng BOUR
1 smabl ciove gariic, minced 1 ¢ milk
Yad. ol Ve bep. T mewd
1 Toap. Mowr

1 tap. sugar
s Lap, while pepper

Cut earrots inte julignne strips, Saute carrots, onions and gar-
licin oil for 5 minutes, Sprinkle with flour. Stirin ssupand milk, Add
dill and sugar. Simmer, coversd, until carrots are tender,
Roger Yarbrooph
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Baking Tips

COMMON PROBLEMS
{Common Failures)

Biscuits
Rough biscuils
Bizcells
Uneven browning

Breads
P DAl

Crust is dark and blisters

Just under the crusd. ... ...
Bread does not nise, ...
Bread is streaked .. .

Bread bakes urmaenrg

Cracks and uncven strfbce
Dy cakes

mﬂm.

Shickyy oruest

Coarse grained cake

Fallen cakes

Uncven color

Cincoen browndng
Cookies
Urneven browning

Soaqy Cookie .
mmﬂm
Muy]

ANEE fexTiene

Turwrels in muffing, pesks in
cenber amd sogmy texline

Ples

Pasiny crumbles
P ough
Pirs tm:ll:tr.l'-uz't.:.u"r
(et o custand)

CAUSES OF PROBLEMS
(Causes of Failures)
.. dnsufficient mixing
; irt o S0 an open and. foo rmsch
indark surface pan, oo a bemper

atwre and rolling the dowugh too thin

Ouer rising or cooking al toeo low a temperatune
Lirveler-vi:

. Qe kaca mgawww;,mm
{inderdnea k.rmm:l'n!.r'?I
mﬁ?ﬂﬁd p-ms fm mhmm
crowding the cooking at too high a
mrwnrm

Tt rvisch fiowar, oo bt an epen and sormetimes

from cold open stan

Too much flour, (oo Nitie shortening oo much
(s ol foo o &

loo shor a period

Eugar
Too littke mixing, too much shorening, foo much
powder, using shortening loo soft, and

& foo a temperalune, crowding the
M{ &i’i::gf? inches arocnd pans) o using

midngweﬂ

ot ool shaet e nol af heast
iy P e
coakies in pans instead of racks

5%

Cowsling .
Drap, cookies onto hol cookie sheets; nol

chulfing

Insufficient siirring and cooking al loo low a
temperature

Ohoserrmiixing

: ol baking al correct lemperalure

Ouer-rmixing and shortening
Mmmﬁwﬂmnﬂulmw

Bake al constant termperaiwre (900-4.25 degrees)
iy Prprese o ernamiel poe pan

Copyright © 19T8 Funderaft Publishing. Ine

BREADS, ROLLS & PASTRIES

BROCCOLI CORN BREAD

2 boxes Jitty corn mutfin mix 1 (8 oz.) carton collage cheese

4 eggs, bealen {small curd)
2 slicks oleo, melled 1 amall carlon frozen broccoli,
1 madium enion, chopped thawed

Melt oleo in @ x 13-inch pan, let cool. Mix all other ingredients
in mixing bowl; add melted oleo, mix and pour into the 9 x 13-inch
pan. Bake at 375° for 45 to 50 minutes or until lightly browned.

Cargl Torral

CHEESY CORNBREAD PICANTE

1 (10 oz.) pkg. cornbread mix Yac. milk
¥ ¢. shredded Cheddar cheese 1egg, beaten
1 ean cream-slyle cormn 2 Tbsp. chopped jalapeno peppers

Combine cornbread mix and cheese and toss lightly with a fork.
Add remaining ingredients and stir until blended. Spread into a

greased 8 x 8 x 2-inch pan. Bake at 400° for 25 minutes. Best when
served with Texas Style Shrimp.

Sherri Grant

GREEK BREAD

1 stick oleo ¥ small can chopped ripe olives
¥ ¢. Hellmann's mayonnalsa 3oz Mozzarella cheose

2 chopped green onions 1 loaf bread

garlic to laste

Mix together all ingredients, except bread. Spread mixture on
bread and refrigerate for at least 2 hours oruntil ready to serve. Bake
at 350" until brown, serve immediately.

Sherri Grant

REINDEER DATE NUT LOAF

1 box dates (Dromedary,
unrefrigerated)

1. chopped pecans

¥ tap. vanilla

3 ¢. Imperial granulaled sugar

1 lump butter (walnut sized, 2 Thap.)

1 e. whele miik (straight from the
cow) of cream

IEEBa3 -77=



BREADS. ROLLS & PASTRIES

You will need a 10-inch diameter black skillet, seasoned for
years.

Combine sugar. milk and butter in skillet. Cook until mixture
beginsto thread. Seed the box of dates and cut upinto small pea sized
bits. Drop into mixture., Bring mixture to a boil. Let dates dissolve
through. Addchopped pecansand vanilla. Beat this until it becomes
cool and thick, Wrapin aroll of wax paperora damp cloth (a cup tow-
el), about 8 or 10-inches long and 2-inches thick.

Grammy Wigging
{Glaria y.Edwl'rd'r Grandmother)
CORMN BREAD
1. cornmeal (yellow 1 ¢. flour
slono-ground)** 1lsp. sall
4 Tosp. brown sugar (Imparial) 1 Isp. baking powder
Yitsp. soda Vi e. sheriening
2 eggs, well beaten 1 % . butiermilk

Preheat oven to 425°. Sift Nour, measure and sift with soda, salt
and baking powder. Mix with cornmeal. Cream shortening with
sugar. Add eggs, then add buttermilk and combine with dry ingredi-
ents. Beat until smooth. Bake in lightly greased 8-inch square pan
for 25 to 30 minutes.

**Randall's sells yellow stone-ground cornmeal.

Sharry Jackson

GARLIC CHEESE BISCUITS

2 c. Bisquick ¥ ¢. shredded Cheddar cheese
14 ¢. milk Va . buffer or margarine, meliad

Heat oven to 450°. Mix Biaquick, milk and cheess until saft
dough forms. Beat vigorously for 30 seconds. Drop dough by spoon-
fuls onto ungreased cookie sheet, Bake 8 to 10 minutes (until golden
brown). Mix margarine and garlic powder. Brush mixture over
warm biscuits on cookie sheet. Serve warm. Makes 10 to 12 biscuits.

Debbi Sulak

TOAST SPRINKLE

2 lap. paprika
2 lsp. curry powdar
45 ¢. granulaled sugar

2 lap. ground Jamaican gingor
4 Isp. ground cinnamon
1 tap. ground cardamon

=T8 =

BREADS. ROLLS & PASTRIES

Combine ingredients thoroughly and store in an airtight jar
with sprinkle lid. Sprinkle over buttered toast. Also good sprinkled
over oatmeal or any hot cereal. Makes just enough to fill 2 small
spice jars.

Lewis E. Garroff

DATE NUT MUFFINS

1 ¥ ¢. pitted, chopped datos ¥ lsp. salt
¥i¢. margarine 1%z & waler
1 ¥z ¢. sugar 1 ¥ lap. baking soda

2 oxira large eggs 1 ¢. medium-sized pecan pieces
1 ¥ tap. vanilla 2 ¥ c. flour

Heat oven to 350°. Soak dates in 3 cups hot water to plump.
Drain off water and refrigerate dates. They must be cold before
using. Cream together margarine and sugar until fluffy. Add eggs,
vanilla, salt, water, baking soda, pecansand four; mix as little as pos-
sible because gluten will develop and make muffins tough. Fold in
dates. Spoon batter evenly into muflin cups and bake 20 to 25 min-
utes. Makes 12 muffins.

Shaila Orsak

FESTIVE ORANGE NUT BREAD

2 e. all-purpose flour 2 Tbap. graied orange peel

e, sugar 11ap. baking powder

¥ c. milk ¥z 1ap. baking soda

¥ €. orango julce Yalsp. sall

1 #gyg, slightly beatan ¥ ¢. chopped walnuta or pacans

2 Tbap. butter, melled

In large bowl combine all ingredients, except walnuts; stir just
until meistened. Stir in walnuts. Pour into greased B x 14-inch loal
pan, Bake for 50 to 60 minutes or until wooden toothpick inserted in
center comes out clean, Cool 10 minutes; remove from pan. Yields 1
loaf (12 servings).

Lana Janak

SOURDOUGH BREAD SAN FRANCISCO STYLE

318p. sugar

1 ¥ tap. sall

¥ 10 1 1sp. baking soda
while ar yellow cornmeal

1% c. warm waler

1 ¢. sourdough Starter

610 6 ¥ c. white unbleached
unsified flour

164853 - 79 -



BACADS. AOLLS & PASTANS

Mix 4 cups Nour with Starter dough, water, sugar and salt to
make sponge. Mix well. Cover wath cloth and store in warm place for
18 to 24 hours,

Mix | cup of flour with ¥ teaspoon of baking soda. Stir mixture
inte dough until dough is real stiff. Turn dough out onto a Moured
surface (from remaining Mowr.) Knead in remaining flour and baking
soda until dough is smooth (about 10 minutes), Form into 2 oval
loaves., Sprinkle cornmenl on ungreased baking sheets and place
leaves on sheets. Lek rise for 3 to 4 hours (or until doubled), covered
with & towael.

Slash teps of loaves with sharp knife and sprinkle with water,
Bake in preheated 4007 oven for 45 to 50 minutes, Bub butter on top
crust fresh out of oven,

To keep Starter after removing 1 cup for bread: Add ¥ cup
flour, ¥ cup water and | teaspoon sugar to remaining dough. Cover
mnd let stand for abont 24 hours or until well bubbly, Starter can be
kept in refrigerator, but should be refreshed by this process ot least
once 8 month (discarding unused excoss),

Lewis E Garrall
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Candy Testing {?,

Candy Degrees Stage Cold Water Test
spins 2.nch thread
230230 Tvead b apiZinch vend
Fudoe: Candy will roll indo soft ball
234.240 Soft Ball 113 Kl Mattens when
= F;;'g‘m Emu% rom wenaler
Canedy toill roll tndo a firm
Dby, i
ity ez men  Liancum i
remoual from water
Talfy 250.266  Hard bail m"f [oak
Candey will form threads in
Butterscotch 270290  Light Crack  water which will soften
eehen removed from water
e Can ﬂurwm hard, bn:brc
Brirele 300-310 Hard Crack ot soften ﬁhﬂgmm:d
from water
! Sugar firs! melts, then
Caramelized Becomes a golden Brewn
Sugar 310321 Caramelized e S pard, beitlie ball
In cold water
Substitutions
I e. whole millk I T. cornstarch {for thickening)

¥ €. cvaporated milk and ¥ ¢, waler

¥ . condensed milk and ¥ c. water

freduce sugarin recipe) 4 T, powdered

itk and | ¢. waler « 4 T. nonfat dry

milk ples 2 £, shortening and | ¢. water

I . sour milk

Jc suseet milk and | T, lemon fuice o
r- I €. seweet milk m with |

on julce or | T, vinegaror 1 % L.

cmm larlar

I €. sweet milk

le mwnﬂ!&abuﬂmmm WL

Iec. Hur. Mtpyc

or sour milk
¢. bulfer and 5 ¢, milk
1 c. gour, thin cream
'or sour milk
T. bulter and % ¢, milk
I e. buiter or margarine

increase liguid in recipe ¥ c.
collonsecd, corn, m.rtqusu#durIﬂu.Fdd
o Wy . land anvd sall « ¥ . suel an
fmcrcawﬂq:uﬁm recipe Moc)
-0z, squareunsiweetened chocolale
J.T. m{oﬂpﬂls ¥ T. shortening

or sharteni
e € bamn!a%aﬁﬂm;. incredse Nguid
tnrecipe ¥ c. ¥ . chick r.-n.r’a:{ﬂm.ﬁtd}

2 T. four {a, -}

1 T. flour {for thicken

YertodAT, mmmnr:'ha.r T. minute
!apmennr] whole egg, & cgg whites

S
cake flour
ic minuzs 2 T, s:ﬂcd'nﬂ'- Tonar

& sifted all-purpose
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AMBROSIA

1 ¢. chopped pecans

1 ¥ c. miniature marshmallows

1 c. flaked coconut

1 pkg. Dream Whip lopping, mixed
and prepared

Combine fruits, nuts, marshmallows and coconut; fold in deas-
sert topping. Chill for several hours before serving. Yields 6 to 8
servings.

1 (11 oz.) medium can mandarin
oranges, drained

1 (No. 2) can pincapple chunks,
drained

% ¢. drained maraschino cherrias

Judith Sterling

CHEWY OATMEAL COOKIES

¥ic. Crisco 1 c. flour

1 % ¢. firmly packed brown sugar ¥utap. baking soda
2egos 118p. einnamon

1 tap. vanilla ¥ lsp. nuimeg

1 c. raising

Mix all ingredients together until smooth. Add 2 cups oatmeal
and mix and drop by teaspoon on greased cookie sheet. Bake at 350°
for 12 to 15 minutes. Makes about 3 ¥ dozen cookies.

Rodney Sury

CHOCOLATE CAKE

2 ¢, Nour 2 eggs, bealen
2 c. sugar 11sp. soda

1 stick aleo or margaring ¥ €. butlarmilk
1c. water 1 tap. vanilla

3 Tbep. cocoa

Sift flour and measure; resift with sugar and salt. In saucepan
put margarine, water and cocoa. Bring to boil and pour over flour
and sugar mixture. In another bowl, add eggs, soda, buttermilk and
vanilla. Add this to the first mixture and mix well. Bake in a shallow
pan, greased and floured. Bake at 350* for 20 minutes. Start icing
during last 5 minutes cake is baking.
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CAKES. COOKIES & DESSERTS

Frosting:
1 slick margaring 1 box powdered sugar
3 Tbep. cocoa ¥: €. pecans
& Thap. milk 1 tsp. vanilla

Mix margarine, cocoa and milk in saucepan. Heat over low
heat; do not boil. Hemove from stove and add sugar, vanilla and
pecans. Mix well, Frost cake while hot,

Redney Sury

BOSTON CHEAM CAKE

1 {3.4 oz} box instant vanilia
pudding
3o 4 oz croam cheese, soflened

1 box yellow, while or chocolate
cake mix

Mix cake and bake cake according to package directions, using
2 (8 or 9-inch) round laver cake pans. Letcool about 10 minutes. He-
move from pans and cut each layer in half to form 2 thin layers.

Meanwhile, prepare pudding according to package directions,
using 1 % cups milk. Add pudding gradually to softened cream
cheese, blending until smooth. When cake layers are cool, spread half
of pudding mixture on each of twe bottom layers. Top with remain-
ing two cake layers,

Frost top layers of cakes with ¥2 recipe Imperial confectioners 4
minute icing or simply dust with Imperial confectioners sugar.

Variations:

Lemon pudding with white cake,
Choecolate pudding with yellow cake.
Tam Paarson

POUND CAKE
2 slicka roal butter 6 eggs
2 c.sugar 2 isp. vaniila
2 ¢. flour

Have all ingredients at room temperature. Cream sugar and
butter; add eggs. one at a time: beat well, Add vanilla and flour; beat
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well. Bake in greased and floured Bundt or angel food cake pan. Bake
at 325° for 55 minutes,

Lorane Nulisch

YOGURT POPSICLES
1 (6 0z.) frozen orange juice
cencentrale or grape
Mix. Pour into ice cube tray or cups. Freeze partially, insert
sticks and freeze solid. If this is mixed very gently, it is good eaten
like a pudding,

2¢. plain yogqurl

Debbis Maorlin

LEMON CHEESECAKE

2 ¢. graham cracker crumbs deggs
2 Thap. sugar 1 Thap. gratad lamon rind
¥ac. plus 2 Thsp. buler or Ve, lemon julce
margarine, meolled 2 tap. vanilla oxtract
3 (8 0z.) pkq. cream cheess, Lemon Glazo
softencd lemon leaves (oplional)
¥ic. sugar lemon rind twist (oplional)

Combine graham cracker crumbs, 2 tablespoons sugar and but-
ter, mixing well. Press into bottom and up sides of a 9-inch spring-
form pan. Bake at 350° for 5 minutes; let cool.

Beat cream cheese with electric mixer until light and fluffy.
Gradually add %5 cup sugar, mixing well. Add cggs, one at a time,
beating well after each addition. Stir in lemon rind, lemon juice and
2 teaspoons vanilla. Pour into prepared pan. Bake at 350* for 35
minutes.

Combine sour cream, 3 tablespoons sugar and 1 teaspoon vanil-
la. mixing well, Spread over cheesecake. Bake at 350° for 10 min-
utes. Cool cheesecake 30 minutes on a wire rack, Spread Lemon
(Glaze over cheesecake; cover and refrigerate 8 hours.

Remove sides of spring-form pan and garnish cheesecake with
lemon leaves and a lemon rind twist, if desired. Yields 10 to 12
Servings.

Lemon Glaze:
¥ ¢. sugar 10gg yolk
1% Thap. cornslarch 1 Thap. butter or margaring
Vatap. sall 1 ¥ tap, grated lemaon rind
Yoo waler 210 3 drops yellow food coloring
i ¢. lemon juice {oplional)
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Combine sugar, cornstarch and salt in & small saucepan. Com-

bine water, lemon juice and egg yolk, stirring well, Add to sugar mix-

ture. Cook over low heat, stirring constantly, until mixture comes to

a boil and thickens. Stir in butter, lemon rind and food colering, if
desired; let cool slightly. Spread over cheesecake. Yields 1 eup.

Randy Boyd

NEW ORLEANS PEANUT BUTTER PIE

Crust:

3 c. vanilia wafer crumbs (a 12 oz. 1 stick melted butier

box)

Moisten crumbs with butter and put a thin layer on sides and
bottoms of 2 (9-inch) pie pans, Bake at 350° for 10 to 15 minutes.

Filling:
¥ Ib. cream cheese, softencd semi-sweel chocolale shavings for
Y £, creamy peanul butlar garnish
1 (14 oz.) can sweelenad unsalled peanuls (oplional)
condensed milk i (6 oz} pkg. mini chocolale

1 e powdered sugar morsels (lor garnish)
1 {8 1o 10 oz.) conlainer frozen,

whipped lopping, thawed

Beat cream cheese, peanut butter and sweetened condensed
milk until ereamy. Add powdered sugar gradually, fold in whipped
topping. Pour into cooled pie shells and ice with whipped topping.
Garnish with chocolate shavings, peanuts and chocolate morsels,
Refrigerate until chilled. Pie also may be frozen.

Tharesa Maval
SNICKERDOODLES
2 ¥ four 1 ¥ae. sugar, divided
1 Thsp. baking powder 2egge

1 ¢. margarine or butter 1 Thsp. cinnamon

On waxed paper, stir together flour and baking powder; set
aside. Inalarge saucepan or heat resistant bowl (I use a large plastic
bowl and heat it in the microwave), melt margarine over very low
heat. Hemove from heat, stir in 1 32 cups sugar and the eggs until
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smooth. Gradually stir in flour mixture until a smooth, soft dough
forms.

Cover tightly. Refrigerate at least 1 hour or up to 3 days before
baking. On wax paper (or small bowl), mix remaining ¥ cup sugar
with the cinnamon. Drop rounded teaspoonfuls of dough on sugar
mixture. Turn to coat well. Place 2 inches apart on greased or
nonstick cookie sheet and bake in preheated 375 oven for 8 to 12
minutes until slightly firm. Makes 84 cookies.

Susan DiMuee!

SPECIAL DELIGHT
Crust:

1 ¢. flour
1¢. choppéd pecans

Mix together (if too sticky, add a little more flour) and press on
bottom of 9 x 13-inch baking pan. Bake at 350° for 20 to 25 minutes
(don't get too brown). Let cook before adding other ingredients.

1 slick margarine, melied

Filling:

1 large container Cool Whip

1 (8 oz.) pkg. cream cheose,
softened

1 ¢. Imperial powdered sugar

Z large boxes inslani pudding mix
(any fiaver, see oxample bolow)
5¢. milk

Mix 1 cup Cool Whip, cream cheese and powdered sugar; set
aside. Mix together pudding mixes and milk in large bowl; mix until
pudding is thickened. Carefully pour cream cheese mixture on crust
(sometimes it will pull the crust). Add pudding mixture on top of
cream cheese mixture and top with the remaining Cool Whip.

Example: Use 1 box chocolate, one box vanilla.

Julie Andrews

20 MINUTE CHOCOLATE SHEATH CAKE

2 ¢. sugar ¥ ¢. buttermiik
2 c. flour 1 tap. seda

¥e¢. Crisco 1% tap. vanilla
¥ €. margaring 2eggs

1 g. waler 1lsp. cinnamon
4 Thap. cocos
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Sift sugarand flour together in large mixing bow!, Bring Crisco,
margarine. water and cocoa to rapid boil and pour over sugar mix-
ture. Mix buttermilk, soda. vanilla and beaten egps together and
add. Pourinto greased 11 x 16-inch pan and bake at 425° for 20 min-
utes (may adjust temperature for your oven). Begin preparing icing
about 5 minutes before cake has lnished baking.

leing:
e ¢. margaring 1 box powdered sugar, aifted
4 Thap. cocoa 1 tap. vanilla
& Toap. milk 1 ¢c. chopped pacans

Combine margarine, cocoa and milk and bring to rapid boil. Re-
move from heat and add powdered sugar, vanilla and pecans. Beat
well. Spread on cake while hot.

Janelt Rogers

BREAKFAST CHEESECAKE

11sp. almond extract
1 egg, separated

2 cans crescent rolls
2 (6 oz.) pkg. cream cheaso

1 c. sugar slicod almonds
Glaze:

powdered sugar almend pxtracl

milk

Spread 1 can of rolls on lightly greased 9 x 13-inch pan; press
seams together. Mix together cream cheese, sugar, extract and egg
yolk until smooth; spread over rolla. On sheet of waxed paper, place
second can of rolls; press seams together and smooth out to 9% 13-
inch size. Lift waxed paper onto cheesecake, forming top layer.
Lightly beat egg white; brush onto top. Sprinkle with sliced almonds.
Bake 25 to 30 minutes in 350° oven. Make glaze and drizzle over
warm cheesecake.

Emily Henderson
(Wife of Roy Hendaraan)

TEXAS CHEWIES

2 slicks butier 1 tap. vanilla

1 Ib. ligh! brown sugar 1 isp. baking powder
2 vggs, bealan 1 ¢ chopped pecans
2 ¢, Nowur
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Melt butter in saucepan. Stirin sugar; blend well. Add beaten
eggs and mix well. Sift together flour and baking powder, add to sug-
ar mixture. Add vanilla, Spread evenly onto a well-greased and
floured 9x 13-inch pan. Top with pecans and bake at 350° for 20 min-
utes or until golden brown.

Dobbie Stroud

LEMON CHIFFON

¥z . hol walor

4 egg whites

Y2 c. Imperial sugar

¥a pl. whipped cream

¥ Ib. crushed graham crackors

julce of 2 lemons

grated rind of 1 lemon

4 0gg yolks, beaten well (save egg
whites)

V2 ¢. Imperial sugar

3 Thsp. lemon jello

Mix together juice of lemons, grated rind, egg yolks and % cup
sugar. Cook in double boiler until thick or microwave 2 to 3 minutes,
stirring occasionally. Dissolve 3 tablespoons lemon jello into ¥ cup
of hot water and add to first mixture. Let cool. Stiffly beat egg
whites, add % cup sugar and whipped cream. Combine with the
cooled mixture. Line a 9x 13 inch pan with V2 pound erushed graham
crackers. Pour in filling. Lightly sprinkle more crushed graham
crackers over top. Refrigerate overnight.

Goorgia Robing
{(Wife of John Robing)

EARTHQUAKE CAKE

11b. powdared sugar

1 stick margarine

118 oz.) pkg. cream cheess
1 tsp. vanilla

1 e coconut

1¢. chopped pecans

1 German chocolale cake mix,
mixed por direclions

Preheat oven to 350°. Grease pan. Pour coconut on bottom of
pan. Top with chopped pecans. Pour cake mix on top of coconut and
pecans. Mix together remaining ingredients. Drop by spoonfuls into
cake mix. Bake at 350° for 45 to 50 minutes (until toothpick comes
out clean when inserted into the cream checse mixture), Serve from
the pan.

Lyan Bielamowicz
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PUDDING CAKE DELIGHT

angel food cake (grocery store king) 1 large can or mora frozan
1 large box vanilla instant pudding strawberries
mix 1 large conlainer Cool Whip

Break cake into small bite-size pieces and put on bottom of con-
tainer, Mix pudding according to directions (or use ¥ cup less milk
to make it a little thicker). Pour pudding over cake. Add unthawed
strawberries, including ligquid, over pudding and refrigerate. When
ready to serve, top with Cool Whip.

MNote: Thiz can be made the night before and refrigerated. Cool
Whip is easier to spread, if slightly thawed.

Julie Andrews

BANANA CAKE

Cream Cheese Frosling
2 ¥z c. all-purpose llour

1 ¥ac. Imperial granulaled augar
Yz €. (1 slick) butler or margaring

¥ lap. nuimeg 1 ¥z lsp. baking powder
2 eggs 1 tap. baking soda
1 ¢. mashed, ripe bananas (2o 3 Ve lap. sall
medium} ¥z €. buttermilk
1 1sp. vanilla ¥: ¢. choppad nuls

Cream together sugar, butter and nutmeg until fAufly. Add
epgs, one at a time, beating well after each addition. Stir in bananas
and vanilla, Combine flour, baking powder, soda and salt. Beat into
creamed mixture alternately with buttermilk. Stir in nuts. Spread
batter in greased 9 x 13-inch pan. Bake in 350° oven for 30 to 35 min-
utes or until cake tester inserted in center comes out clean. Cool on
rack. Frost with Cream Cheese Frosting,

Cream Cheese Frosting:

4 ¢, Imperial powdered sugar 3 Thap. milk

1(3 oz} pkg. eream cheese, Yac. (M stick) butter or margarine,
softened softencd

1 lsp. vanilla

Combine all ingredients and beat until smooth.
Kathy Tumfingon
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SHERRY FINGERS

3 Thsp. cream sherry or olher

1 ¥ ¢, all-purposs flour

pineh of sall medium-swael blend sherry

1 stick (¥ c. cold, unsalled buler), egg wash (made by beating 1 ogg
cul inlo bils lightty)

12 ¢, sugar, plus addilional for ¥ . chopped almonds
sprinkling

Into bowl sift together the flour and the salt, Cut in the butter
until the mixture resembles coarse meal. Add the ¥ cup sugar, stir
in the sherry and chopped almonds and form the dough into a ball,
Wrap the dough in plastic wrap and chill for 30 minutes. Butter bak-
ing sheets and preheat the oven to 375%

Holl out the dough ¥s-inch thick on a lightly floured surface and
cut it into 2 ¥ x 1-inch fingers. Prick the fingers decoratively with
the tines of a fork, brush them with the beaten egg and sprinkle them
with additional sugar. Transfer the fingers with a spatula to the bak-
ing sheets and bake for 15 minutes or until lightly golden. Transfer
immediately to a wire rack and let cool. Dust with powdered sugar.

Lowis Garral
TEA CAKES
1 ¢. shortening 3¥: e lour
2 ¢. Imperial sugar 2 Isp. baking powder
20ggs ¥z 18p. salt

¥ac. swenl milk 118p. vanilla axtract

Mix shortening and sugar; add vanilla, eggs and milk and mix.
Add Nour, baking powder and salt; mix. May add chopped pecans, if
desired. Bake at 350° for 12 to 15 minutes.

Villle Powers
(0. W. Pampiin)

OATMEAL COOKIES

1 isp. baking soda
3 ¢. quick cooking cals (large Aoke)
1 t8p. cinnamon

1 ¢. shortening
1 ¢. brown sugar
1 ¢. while sugar

1 %2 tap. vaniila dash of nuimag
1 ¥ ¢ flour 1 ¢. raisins
11ap. salt
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Cream sugar and shortening; add eggs and vanilla. Add flour,
soda and salt; add cinnamon, nutmeg, raising, nuts and ocatmeal,
Drop heaping teaspeonfuls on cookie sheet. Bake at 350° for 10 to 12
minutes. (Can use chocolate chips or coconut, if desired.)

Note: Darrell says for best results, use Imperial sugar!

Dasrell Pamplin
PIE CRUST
2 Yac. flour ¥e. shortening
1 isp. salt ¥ e, tap waler {cold)

Preheat oven to 400%, Mix together flour and salt; cut shorten-
inginto Mour and salt. Mix with pastry cutter or with hands until it
becomes mealy. Add water, if not enough, add a small amount more.
Mix together until particles cling together when pressed gently. Re-
move pastry from bowl and roll between cupped hands into a ball, Di-
vide the pastry. Roll sut for 8 or 9-inch pie. Makes 2 crusts. Bake
until golden brown. Time is different with each oven,

Ids Pamplin
{W¥ife of Darrall Pamplin)
CHOCOLATE PIE
¥uc. sugar 3 Thsp. cocon
3 Tosp. flour 3eggs
2c.milk 2 Thep. butter
1 tap. vanilla Y tap. salt

Mix sugar, cocoa and flour together real well. Stir all the lumps
of flour and cocoa together. Add beaten eggs. Save egg white for
meringue if you wish, Add milk. Cook over low heat until thick.
Take off burner. Put your butter and vanilla in and beat until very
smooth. Cool and put in a cooled pie erust. Cover with beaten egg
whites and brown in oven for about 10 minutes. You can use Cool
Whip for a topping.

Ida Pam

(Wita o.l"glﬁ:mﬂ Pampiin}
POPPY SEED CAKE

1 box Duncan Hinea yallow bulter ¥ c. or more poppy seod

cake mix 1c. (8 0z.) sour eream
¥z . supar 4 eggs
¥ie. ol
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Mix well. Add eggs. one at a time! Bake in lightly greased and
sugared Bundt pan for about 1 hour at 350", (You may want to check
after 45 minutes.) Let cool before glazing.

Glaze:

1% to 2 ¢, Imperial powdered sugar
(sif1, i desired)

Blend together and pour over cooled cake. If plaze is too thin,
add more sugar; if too thick, add more milk.

Jor 4 Thap. hot milk
2 tsp, vanilla (optional)

Jeilla Androws
PETITE CHERRY CHEESECAKES
2 (8 oz.) pkg. softened cream 1 Thsp. lemon julce
cheese 1 tap. vaniila
¥ic. sugar 18 vanila walers
2eggs 1 (21 oz) can cherry pie filling

Beat cream cheese, sugar, eggs, lemon juice and vanilla until
light and fluffy. Line small muffin pan with paper baking cups and
place a vanilla wafer in the bottom of each cup. Fill the cups 33 full
of eream cheese mixture. Bake at 3507 for 15 to 20 minutes or until
“set”. Cool. Top with cherry pie filling. Chill. Makes 18 individual
desserts. These freeze well without the filling,

Ieing:

1 slick margaring
1 18p. vanilia

2 ¢, powdered sugar
1 {8 ox.) pkg. cream cheese

Cream together and spread over hot cake,
Sherri Grant

MEXICAN FRUIT CAKE

2 ¢, flour 1 ¢. chopped nuls

2 ¢, sugar 1 (20 oz.) can crushed pincapple
2 18p. sodn with juice

2 large eggs 1 tsp. vanilla

Put all ingredients in bowl; stir with wooden spoon until well
blended. Pour in greased and floured 13 x 9 x 2-inch pan. Bake at
350° for 35 to 45 minutes,

Sharef Grant
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MISSISSIPPI MUD CAKE

4 eggs 1 lap. vanila

2 €. sugar 1 ¢. coconut

2 alicks oleo, melted 1io2c nuls

1% ¢. flour 1 jar marshmallow cream
¥ €. cocoa

Beat the egps and sugar until thick, Combine melted butter,
flour, cocoa, vanilla, coconut and nuts; mix well. Add to egp and sugar
mixture. Pour into greased and floured 13 x -inch cake pan. Bake
at 350° for 30 minutes or until done. Remove from oven and immedi.
ately spread jar of marshmallow cream over top.

Frosting:
1 slick oleo 1 box powdered sugar
& Thsp. milk 1 Thsp. vanilla
V2 . cocod 2 c.nuls

Melt oleo and remove from heat. Add all other ingredients,
except nuts. Beat well. Add nuts and spread gently over the marsh-
mallow cream.

Shorrl Grant

CHOCOLATE PIZZA

1 jar (6 oz.) red maraschino
cherries, drained and cut in half

3 Tbap. green maraschino chorries,
drained and quariered

¥ c. Baker's Angel Flake coconul

1lap. oil

1 (12 oz.) pkg. Baker's somi-aweal
real chocolals chips

1 Ib. white ailmond bark, divided

2 ¢. Kral minlature marshmallows

1 ¢. criap rice coreal

1e. peanuls

Microwave chips and 14 ounces almond bark in 2 quart micro-
wave-safi bowl on High for 2 minutes; stir. Continue microwaving 1
to 2 minutes or until smooth when stirred, stirring every 30 seconds,
Stir in marshmallows, cereal and peanuts. Pour onto greased 12-
inch pizza pan. Top with cherries; sprinkle with coconut,

Microwave remaining 2 ounces almond bark with oil in 1 cup
glass measuring cup for | minute; stic. Continue microwaving 30
seconds to 1 minute until smeoth when stirred, stirring every 15 sec-
onds. Drizzle over coconut. Refrigerate until firm. Store at room
temperature, Makes 10 to 12 servings.

I .
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Gift Giving Tip: For smaller pizzas, spoon chocolate mixture
onto greased cookie sheet, forming 3 (T-inch) or 4 (6-inch) circles with
back of wooden spoon. Continue as directed. Place on tray or card-
board circle; wrap in colored cellophane paper or plastic wrap and tie
with colorful bow.

Linda Meagher

EASY STICK BUNN CAKE

1 slick oleo/margarine, melted

1 (10 biscuil size) can bisculls
ie. chopped pecans

1% ¢. brown sugar

Generously spray with Pam a Bundt pan or similar pan. Pre-
heat oven to 360°. Break each biscuit in 4 pieces and roll into small
balls. Roll balls in brown sugar, then butter, then brown sugar again,
then roll in pecans. Stack in a staggered manner in pan. Pour any
remaining ingredients on top. Bake 20 to 25 minutes, Immediately
turn pan over onto a plate. Caution: Wateh for stampede!

Karan Mawyar

BAKED APPLES

dash of cinnamaon
dab of margarine
¥ & walor

2 large baking apples (Mcintosh,
Romeo Beauty)
2 small spoonfuls Impaorial sugar

Wash apples and scoop out core (don't go through bottom of
apple). Incenter holeof each apple, pour sugar until almost full, Dab
with margarine and sprinkle with cinnamon. Put water into sauce-
pan. Gently place apples in water. Cover. Turn heat to medium and
bring water just to boiling point. Lower heat and cook apples until
tender (approximately 20 minutes).

Donne Qubre

IMPERIAL CHRISTMAS SUGAR COOKIES

2 ¢. sifted Nour 1 c. Imperial granulated sugar

11sp. baking powdear 1egg
Y2 isp. sall Vac. milk
¥z £. shortening % Isp. lemon extract
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Sift together Nour, baking powder and salt; set aside. In mixing
bowl, blend shortening and Imperial sugar; mix in egg. Add dry
ingredients, alternately with milk and lemon extract, blend thor-
oughly. Chill dough overnight.

Preheat oven to 400°. Roll dough to Y-inch thickness on Moured
pastry cloth. Cutout shapes with knife or cookie cutters. Transfer to
greased cookie sheet and bake T to 10 minutes. Yields ahout 4 dozen
cookies,

Donna Qubre

IMPERIAL COOKIE MONSTERS

¥ c. boiling watar 1 tsp. soda

% ¢. vegelable shorlening 1 tsp. salt

¥ €. Imperial brown sugar 2 Thap. gingor

¥ ¢. molassos 2 tap. grated nuimeg
3 c. all-purpose flour Y l8p. cloves

Pour boiling water over shortening, then add Imperial brown
sugar and molasses. Add remaining ingredients, thoroughly mixing
together. Chill dough and roll about ¥-inch thick. Cut into desired
shapes with a cutter or cardboard pattern. Bake at 375° about 8 min-
utes or until done. Yield depends on size of cookies. Cool cookies on
racks and store in airtight containers until ready to decorate with
“Ghost'N Goblin" Frosting,

Ghost'N Goblin Frosting:

1 ¢. Imporial 10x powdered sugar
1 Tbap. soft butter or margarine

¥alap. vanille
1 Thap. milk or light croam

Combine all ingredients and mix well; adjust sugar or liquid as
needed for proper spreading consistency,
Donna Oubre

ALMOND BUTTER CRUNCH

% c. coarsely choppod loastod
almonds

4 oz. milk chocolate chips (3 c.)

¥ ¢. finely chopped toasied
almonda

1 c. bulter or margaring
1 ¢. Imperial sugar

1 Thap. light corn syrup
3 Toap. waler
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Melt butter in heavy 2 guart saucepan. Add sugar. Stir over
medium heat until sugar dissolves. Add 3 tablespoons water and
corn syrup. Cook over medium heat. stirring often to soft crack stage
(290" on candy thermometer, about 12 minutes). Start watehing
carefully after 280" as it goes up to 290° quickly). At 290°, remove
from heat and quickly stir in coarse almonds. Spread on buttered
baking sheet and immediately sprinkle chocolate on top and let it
melt. Spread chocolate and sprinkle with finely chopped almonds,
Chill in refrigerator until firm. Break into pieces. Makes 1 1%
pounds. Delicious!

Kathy Williams

BANANA CHERRY SPLIT CAKE

1 ¥ slicks oleo
1¢. choppad nuls

1% e flour
2 Thap. sugar

Freheat oven to 350°. Grease a 10 x 12 x 2-inch baking dish.
Mix ingredients; pour in baking dish, spread evenly to form crust,
Bake about 20 minutes, until golden brown. Cool.

1 18p. vanilia

1 box powdered sugar
2 slicks oleo (8l room lemperalura)

2eggs

Mix together and beat about 10 minutes until light and Muffy,
Pour over crust. Top with:

1 can cherry pie filling
1 pt. Cool Whip
¥z ¢. chopped nula

1large can crushed pineapple,
drained
3 large bananas, sliced

Keep refrigerated
Orte W, Mayars, I

ORANGE AMBROSIA CAKE
1 box Duncan Hines orange cake %e. ol
mix 1 can mandarin oranges with juice
4eggs
Mix and pour into 3 greased and floured cake pans, Bake for 25
to 35 minutes at 350°,
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Ieing:
12 oz. carion Cool Whip 1 large pkg. inslant vanilia pudding
1 {20 0z.) can crushed pineapple mix
with juice 1 ¢. ¢oconut

Mix well and spread between layvers. Keep in refrigerator.
Pal Lawis

FROSTY STRAWBERRY SQUARES

1 ¢ granulaled sugar

2 ¢. sliced, fresh alrawberries
2 Thsp. lemon juice

1 ¢. whipping cream, whipped

1 ¢. sifted, all-purpose flour
Y c. brown sugar

¥z ¢. chopped walnuls

¥z ¢. margarine, melted

2 egg whites

Stir together first 4 ingredients; spread evenly in shallow bak-
ing pan. Bake in 3507 oven for 20 minutes, stirring occasionally to
make crumbs. Sprinkle %3 of the crumbs in 13 x 9 x 2-inch baking
pan. Combine egg whites, sugar, berries and lemon juice in large
bowl; beat at high speed to form stiff peaks. Fold in whipped cream.
Spoon over crumbs; top with remaining crumbs. Freeze 6 hours or
overnight. Cut inte 10 or 12 squares.

Kary Fischar

POPPY SEED CAKE

1 phig. yellow cake mix (plain)

1 pkg. French vanilla inslant
pudding

3 eggs, bealen

¥ ¢. Counlry Kwencher wine
¥ ofl
1 small conlainer poppy seed

Mix well; pour into Bundt pan, greased and floured. Bake at
350° for 45 minutes. Cool for 10 minutes. Invert on plate. Dust with
powdered sugar when cool,

Linda Byar

DATE NUT PUDDING

1 15p. baking powder
1 tsp. flour
1 ¢. sugar

2 eggs, bealen
i e. chopped dales
1 c.chopped nuts (pecans)

- 095 -

CAKES. COOKIES & DESSERTS

Add the rest of the ingredients to the 2 beaten eggs. Bake in
greased baking dish at 350" for about 25 minutes or until golden
brown.

Lelda Coker

{Wife of Bill Coker)
CHOCOLATE CHIP COOKIES

1 atick butter ¥ 1sp. baking soda

Vag. sugar ¥ 1sp. sall

2 €. brown sugar 12 oz pkg. chocolale chips
1egg 4 ¢. nuts

1 ¥a c. Nour 1 ¥ 1sp. vanilia

Cream butter, sugar, brown sugar and egg in a bowl. Sift togeth-
er flour, baking soda and salt and add to creamed mixture, Add choc-
olate chips, nuts and vanilla. Bake approximately 12 minutes at 350°
on ungreased baking sheet. Makes about 3 dozen cookies.

Fran Stankus
RICE PUDDING
1 ¥ ql. milk (6 c.) 4 egg yolks
¥y ¢. rice (not instant) ¥uC. sugar
¥ tap. sall ¥ ¢ ralsing (optional; see nota)
2 Thap. butler nulmeg
2 1sp. vanilla

Cook milk, rice, salt and butter in top of double boiler for 1 1
hours. At end of time, add 4 egg yolks mixed with sugar. Mix some
of the hotrice mixture with eggyolks and sugar. Mixall together and
add back to double boiler. Cook for 3 to 4 minutes. Put in dessert
dishes or 1 large bowl; sprinkle with nutmeg. Serve warm or cold.

Mote: Add raisins after soaking in cup of boiling water; drain.

Barbara Castanior

DEWBERRY DELIGHT

Yac. Imperial brown sugar
i ¢c. chopped pecans

1 Yac. flour
1 atick oloo

Melt oleo in 13 x S-inch pan. Mix flour, sugar and pecans
together. Press in pan. Bake at 325° for 12 minutes. Let cool.

2@8ggs

Boz. pkg. cream chease
1 tsp. vanilla

Yie. Imperial granulated sugar
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CAKES, COOKIES & DESSERTS
Blend and place on top of crust. Bake at 325° for 12 to 15
minutes.
Berry Filling:

2 gL dewberrias Yac. Mour

1 ¢. Imperial granulaled sugar

Cook to desired thickness, Spread berry filling on top of cream
cheese. Cool. May be topped with Cool Whip, if desired.
Darothy Andrefczak

ORANGE-PINEAPPLE JELLD CAKE

1 pkg. Duncan Hines pineapple cake 1 lsp. orange exiracl

mix julce of 1 orange or 4 ¢. frozen
# c. Woeson oil orange juice
1 (3 oz.) pkg. crange-pincappla 4 eggs

Joll-0, dissolved in ¥ ¢. boiling

waler

Mix well and bake in greased, Noured tube pan or Bundt pan
according to mix directions. Let cake stand in pan for 10 to 15 min-
utes before turning out. While still hot, brush on glaze of 1 cup pow-
dered sugar and juice of ¥2 orange or 5 tablespoons of frozen orange
juice.

Kelly Zelsman

FRUIT TACOS
{Tastes Like Peach Cobbler)

flour torillas 1 & Imparial sugar
peach or apple pie filling 1 e butter
1 ¢, waler

Fill lour tertillas with peach or apple pie filling. Roll and place
on baking pan. Pour water, sugar and butter in a bowl and micro-
wave on High until it begins to thicken {about 10 minutes), Pour
over tacos and sprinkle with cinnamon. Cover with foil and bake at
350" for 45 minutes,

Donne Engbrock
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CAKES, COUKIES & DESSERYS
GRANDMA'S BANANA PUDDING

4 bananas

1 large conlainer Cool Whip
vanilla wafers

1 large box vanilla instani pudding
i can Eagle Brand condensed milk

Mix together Cool Whip, pudding and Eagle Brand condensed
milk, Place a layer of vanilla wafers in baking dish, layer with
bananas and top with vanilla pudding mixture. Repeat layers until
all is used.

Dobbis Zwahr

SUGAR COATED WALNUT CRESCENTS

1. linely chopped walnuls
dVic four

1% ¢. croamed butter
2 Thap. Imperial powdered sugar
1 bealen egg yolk

Combine butter with sugar, egg volk and walnuts, Gradually
mix in flour. Form small pieces of dough into crescent shapes, place
on baking sheets. Bake at 275° for 4 minutes,

Carefully arrange slightly cooled crescents on thin layer of sift-
ed Imperial powdered sugar in shallow pan. Sift more Imperial pow-
dered sugar over top, let stand until cool. Store in tightly covered jar.

Note: I make these cookies at Christmas time and hide a few for
myself ns once my children know [ have made these crescents,
they're gone!

Judith Sterling

DELIGHTFUL REFRIGERATOR DESSERT

Crust:

1 ¥ e. flour ¥e ¢. chopped pecans

¥ie. oleo

Mix together and pat into 13 x 9-inch pan. Bake at 350° for 15 to
25 minutes. Let cool.

First Layer:

1 (8 oz.) pkg. softened cream 1¢c. powdered sugar
cheese 1¢. Cool Whip
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CAKES, CODKIES & DESSERTS

Beat cream cheese and powdered sugar until light. Fold in Cool
Whip and spread over cooled crust.

Second Layer:
1 large pkg. instant pudding 1 small pkg. inslant coconut
3 c. cold milk pudding (any flaver may be used)

Mix together and spread over first layer.
Third Layer:

1 amall container Cool Whip

Spread carefully over top of second layer. Sprinkle with toasted
coconut, nuts or slivered chocolate. Refrigerate 3 to 4 hours before
serving.

Kathy Thompson

TURTLE BARS

1 (14 0z.) pkg. Kratl caramala 1 ({6 oz.) pkg. semi-sweet chocolate
¥ac. melted oleo chips

1 c. chopped nuts 1 pkg. German chocolale cake mix
1 small can evaporaled milk

Mix eake mix, nuts and oleo and %2 can evaporated milk. Pat e
ofbatterin 13 x 9-inch pan. Sprinkle chocolate chipson top and bake
at 350° for 6 minutes.

Melt caramels and remaining ¥ can of milk. Pour over choco-
late cake. Add remaining mix by crumbling over top. Return to oven
and bake 15 to 18 minutes at 350°. Cut into bars when eool.

Joan Boehm

POWER COOKIES

2 tgp. sall
2 18p. baking soda
3 ¢ uncooked cata

2 ¢. brown sugar
2 ¢. white sugar
¥ . buner, softened

1 c. vegelable shorening 2 ¢. coconul
4 eggs 2 ¢c. ralsing
2 1sp. vanilla 1 ¢. choeolale chips

3 c. all-purpose flour 1 ¢. chopped nuts
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CAKES, COOMIES & DESSERTS

Cream together sugars, butter and shortening. Beat in eggs
and vanilla. Combine Mour, salt and soda: beat into first mixture (if
you have dough hooks on your mixer, this is a good chance to give
them a workout). Drop by heaping teaspoonfuls, 2 inches apart, anto
greased baking sheet. Bake in preheated oven at 350° for about 8 min-
utes or until cookies are nicely browned. Let cookies cool on baking
sheet abouta minute before removing to rack to cool. Store in airtight
container. Makes about 7 dozen.

You may shape dough into rolls, wrap and chill several hours,
then slice and bake.

Randy Boyd
MIRACLE COBBLER
1 c. flour 1 c. milk
1¢. sugar ¥ stick butter or margaring
1 tap. baking powder 1 can any frull

Mix flour, sugar, baking powder and milk. Melt butter. When
melted, pourin bakingdish. Pourbatterin bakingdish and add fruit.
Bake at 325" until dough is on top and lightly brown.

Brenda Kalfus

STRAWBERRY BANANA TRIFLE

1 (14 oz) can Eagle Brand 1 pL frosh strawberries, cleansd,
sweatened condensed milk hulled and sliced

1 c. cold water 2 bananas, sliced and dipped in real

1 small plkg. inatant vanilla pudding lemon juice

2 c. (1 pl.) Borden whipping cream, 1(12 oz.) prepared pound cake, cut
stitfly whipped inlo 12 slices

Combine milk and water. Add pudding mix and beat well. Chill
5 minutes. Fold in whipped eream: add strawberries and bananas.
Line the sides and bottom of glass bowl with the slices of pound cake.
Spoon in pudding mixture. Garnish with strawberries and bananas.
Refrigerate.

Mote: Use extra strawberries and bananas,

Brends Kallus
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CAXES, COOKIES & DESSERTS

LEMON ICEBOX PIE

1 large container Cool Whip
1 graham ¢racker pieé crusl

1 can sweelened condensed milk
1 small can frozen lemonade
Mix Cool Whip, lemonade and milk with electric mixer until
ereamy. Pour in pie shell and refrigerate.
MNote: This is very rich, delicious and easy to make.
Carol Torral

OATMEAL PECAN COCONUT COOKIES

1 ¢. shortening 1 tap. soda

1 e. sugar Ya tsp. salt

1 . brown augar 1 % ¢. tlour

2 eggs, beaten lightly 1 &. pecans
1 tap. vanilln 1 ¢. coconul
1 tap. baking powder 1¢.oals

Preheat oven to 400° In a large bowl, mix all ingredients as
they are listed. Dropontocookie sheet by teaspoon or make into a lit-
tle ball and flatten out slightly. Bake until brown.

Carol Tarral

IMPOSSIBLE CHERRY PIE

1 milk ¥ ¢. Bisquick baking mix
1 Thap. margarine or butter, Yac. sugar
sofened 1 (21 oz.) can cherry pio filling
Yatsp. almond exiract Streusel (lollowing)
2 ogge

Heat oven to 400°. Grease pie plate, 10 x 1 ¥-inch. Beat all
ingredients, except pie filling and Streusel, until smooth, 15 seconds
in blender on high or 1 minute with hand beater. Pour into pie plate,
Spoon pie filling over top, Bake 25 minutes. Top with Streusel. Bake
until Streusel is brown, about 10 minutes longer; cool.

Streusel:

¥ ¢. packed brown sugar

2 Tosp. margarine or butter
¥ lsp. ground cinnamen

¥ e, Bisquick baking mix

Cut margarine or butter into baking mix, brown sugar and cin-
namon until crumbly.
Carol Torral
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CAKES, COOKIES & DESSERTS
IMPOSSIBLE PUMPKIN PIE

¥ic. sugar

¥: €. Bisquick baking mix
2 ¥ lap. pumpkin pie spice
2isp. vanilla

1 (16 oz.) con pumpkin

1 {13 oz.) caon evaporated milk

2 Thep. margarine or butter,
soflened

2eggs

Heat oven to 350°. Grease pie plate, 9 x 1 Ye-inch or 10 x

1 ¥%-inch. Beat allingredients 1 minute in blender on high or 2 min-

utes with hand beater. Pour into plate. Bake until knife inserted in
center comes out clean, 50 to 55 minutes: cool.

Carol Terral

FAMOUS FUDGE

2 ¢. mininture marshmallows

1% ¢. semi-sweel chocolale
morsals

¥ . chopped nuts

2 Thbsp. butter or margaring
%4 ¢. evaporated milk

1% c. sugar

Valsp. sall

1 tap. vanilla extract

Butter an 8-inch square pan. In medium saucepan, combine
butter, milk, sugarand salt. Bring to boil over medium heat, boil 4 to
5 minutes, stirring constantly. Pour over remaining ingredients in
large mixing bowl; stir vigorously until marshmallows are melted,
Spread in pan, let cool, cut into squares and top with more nuts, if
desired,

Dabbi Sulek

BRITTLE COOKIES (HEATH BARS)

1 (6 oz.) pkg. chocolale chips
1 c. chopped nuts

40 saltine crackers
1 . butter (no subsiitule)
1 ¢. brown sugar

Placealayeroffoilinan 11 % 16x% L-inch pan; layer crackers over

foil. In a saucepan, combine butter and sugar, bring to boil. Boil 3

minutes. Pourover crackers. Bake in 350% oven for 5 minutes oruntil

crackers float. Remove from oven and sprinkle chocolate chips over

top of crackers. When melted, spread and sprinkle nuts on top, Cut
into bars.

Jean Boakm
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CAKES. COOKIES & DESSERTS
CHOCOLATE CHIP BARS

1 ¢. chopped pecans
1 can Eagle Brand sweelenod
condensed milk

% stick bulter, melled

1 ¢c. graham cracker crumbs
1c. eoconut

1 ¢. chocolate chips

Melt butter or aleo in $-inch square pan. Add graham cracker
crumbs and press down. Add by layers the coconut, checolate chips
and pecans. Evenly pour milk on top. Bake at 350° for 30 minutes.
Cool before cutting.

Kathy Thompsoen

TOO EASY TO BE TRUE

1 box yallow cake mix (plain, no

pudding recipa)
1 atick bullar

1 can pie filling (chorry, apple or
your choica)

Pour pie filling in 13 x 9-inch or 12 x 8-inch baking dish; spread
evenly. Pour vellow cake mix (unprepared) over filling. Cut butter
into pieces and spread over mix. Bake at 350° for 30 to 45 minutes or

until top looks golden brown. Serve warm.
Dabbl Swlak

CHOCOLATE CHIP CAKE

1 c. chopped dalos 2eggs

1% €. boiling water ¥ lsp. soda
1 lsp. soda Yatap. salt
¥ ¢, Crisco 1 % c. flour
1 c.sugar

Combine dates, boiling water and soda. Let stand until cool.
Cream together Crisco, sugar and eggs. Add to date mixture. Sift
together soda, salt and flour. Pour into a greased pan,

Topping:
1 c. chocolate chips ¥ . suger
¥ C. pecans
Sprinkle topping over cake. Bake at 350° for 30 minutes.
Kathy Thompsoen
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CAKES, COOKIES & DESSERTS
PINA COLADA CAKE

1(9 oz.) carton Cool Whip
& maraschino cherries, drained and
chopped

1 regular sizo white cake mix

1 (7 oz.) can coconul

1 samall can cream of coconul

2 (8Yaoz.) cans crushed pineapple

Prepare cake mix according to directions on box. Add 1 can
pineapple and ¥2 can coconut. Pour into greased and Noured 13 x
9-inch pan and bake according to directions on box. When cake is
cool, poke holes all over the cake with a toothpick or fork and slowly
pour cream of coconut over the cake. Refrigerate until chilled. Mix
the cherries, remaining coconut and pineapple in Cool Whip and
spread on cake. Store in refrigerator.

Rhonds Dusek

EARTHQUAKE CAKE

1 ¢. coconul 2 ¢, powdered sugar
1 ¢. chopped pecans 1 stick butler or margarine, melted
German Chocolale cake mix 2 0ggs
1(8 oz.) pkg. cream choess,
sofenod

Grease and flour bottom of 9 x 13-inch pan, Put in bottom of
pan the coconut and pecans. Make a German chocolate cake accord-
ing to mixdirections, but first beat eggs real well, then add remaining
cake mix ingredients. Pour over nuts and coconut. Mix well the
cream cheese, powdered sugar, butter or margarine and eggs and
pour over cake. Bake at 350° for 45 to 50 minutes. Take pan from
oven and turn upside down for 10 minutes. Remove cake from pan.

Kathy Tumbingon

ITALIAN CREAM CAKE

112p. baking soda 5 ks
1 :._bul'hrmﬂh' 2 m
1 slick butter 2 cans Angel Flake coconul

¥r e Crisco shortening
2 ¢. Imperial granulated sugar
11sp. vanilla

1c. chopped pocans
Segg whites

Stir soda into buttermilk and set aside. Cream the butter,
shortening, sugar and vanilla. Add egg yolks, one at a time, beating
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CAKES. CODKIES & DESSERTS

well after each addition. Add buttermilk and soda, alternately with
2 cups flour. Stir in coconut and pecans. Beat egg whites until stilf
and fold into mixture, Grease and flour 3 (9-inch) round cake pansor
1113 x 9-inch) pan. Bake at 350° for 30 minutes or approximately 40
minutes for 13 x 9-inch pan,

Cream Cheese Frosting:

1 box Imperial powdered sugar 1 stick oleo
1 (8 oz) pkg. Philadelphta cream 1 lsp. vaniila
chease

Beat until of spreading consistency. Spread between layers, top
and sides of cake.

Dorothy Androfezak
Theresa Nav,

RAISIN LOAF CAKE

¥ac. seeded raising, cul fine 2 Va c. sifted flour

¥ c. shorténing (¥z butler for Aaver) ¥ilsp. sall

1 ¢. plus 2 Thsp. sugar 2 Vatap. baking powder
3 eggs ¥ie. milk

Rinse raisins in hot water, drain and dry. Cut finely with scis-
gors 80 raising won't fall to the bottom of the cake. Cream shortening;
add sugar gradually and cream until fluffy. Blend in well-beaten egg
yolks. Sift Mour, saltand baking powder together and add to creamed
mixture alternately with the milk. Blend in raisins. Fold in epg
whites which have been beaten until stiff, but not dry. Pour inta
greased and floured loaf pan (8 ¥4 x4 %2 x 2 3%-inch). Bake at 350" for
65 to T0 minutes.

Valma Stawart
GERMAN CHOCOLATE PIE
1 (4 oz.) pkg. German sweal s ap. salt
chocolale 2 8ggs
Y. butler 1 tap. vanilla
134 ¢. (14 % oz ) evaporated milk 1% c. Angal Flake coconut
1% ¢. sugar ¥ ¢. chopped pecans
3 Tosp. cornslarch
- 106 -

CAMES, COQKIES & DESSERTS

Melt chocolate with butter over low heat, Gradually blend in
milk. Mix sugar, cornstarch and salt in a bowl. In another bow] beat
eggand vanilla, Gradually add sugar mixture and blend. Slowly add
chocolate mixture. Blend well; pour into an unbaked pie shell. Com-
bine coconut and nuts. Sprinkle over filling. Bake for 45 minutes
at 375°

Filling will be soft, but will set while cooling. Cool at least 4
hours.

Pearl Chance
(Mother of Karan Mawyer)

BUTTERMILK POUND CAKE

1 ¢. Crisco bulter flavor shortening 1 tap. vanilla flavoring
2 ¥ c. sugar 1 tsp. almond flavaring
5large eggs 3 c. all-purpose flour

1 tsp. butter flavoring Yalsp. sall (oplional)

1 tap. coconut flavoring ¥ tap. soda

1 tsp. rum flavoring 1 . buttermilk

Preheat oven to 350°. Cream shortening, sugar and eggs
together. Sifttogether Mour, salt and soda, Then add buttermilk and
all Mlavorings with dry ingredients. Use shortening or “Pam” for
greasing tube pan. (If shortening is used, Nour pan.) Bake 1 hour.

Jenett Rogers
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Helpful Cooking Hints

Frozengravics or sauces mag be a lillle
thicker after thatwing than when w.}y
were [reshiy made. Adding a little
appropriate liquid — mitk, broth,

ilenrr v wislrne — wodll theier e Do Bhe
desired consislency.

For extra fulcy, extra nulritious ham-
burgers, add ¥ cup evaporatedmiik
per pound of meal before shaping.

To ripen green pears, just place 2or 3
in a brown bag, ioosely closed, and
store ot room [emperature out of di-
rect sunbight.

Inmaking pickles, use white vinegar to
make clear pickies and coarse salt
which cormes in 5 pound bags. Thisis
not rock salt, Avord using lodized salt
for pickle making, Maost plekles are
better if allowed to stand six weeks
before using.

Lemen gelatine dissolved in 2 cups
of hot apricot nectarwith | teaspoonal
grated lermon added for zip makes a
perfect base for jellied fruit satad.

Put a tablespoon of butter in the water
wihen cooking rice, dried beans, maca-
rond, tokeep i from boding over. Always
runcold water guer it when done fo gol
the starch oul. Reheat over hot water,
if necessany.

A pair of scissors (nol the fowl kind —
they are heavy and awkward to harwdle)
fine for stivenng celery, onton, meats,
and cheese,

Mewer puf a cover on anything that is
cooked ik wnless tehard o spend
hours cleaning up the stove when il
boils over.

Anything that grows under the grownd
start off incoldwaler — polaloes, beels,
carols, elc, Anything thal grows above
ground, start off in boiling waler —
English peas, greens, beans, ele.

Taociean afuminum pots when they are
stained dark, merely boil with a litle
eream of tarlar, vinegar or acld foods.

Baking powder wilfrermouve teaorcoffee
stains from china pots or cups.

“Copyright © 1978 Funderalt Publishing, Inc.

Learn where your fuse box and master
cul-off siwitch is, If you know where the
tever [5 o pull you can always cul the
currend off Lntil a serwioe man canoome,

Canned cream soups make excellent
sauces for ueg:'mﬂﬂ, fish, ete. C
with lobster, black bean or onion wil
cauliffower, lomalo with lamb cheps,

Stip your hand inside a waxed sandwich
bag and you have a perfect mitl for
greasing your baking pans and casser-
ole dishes,

To rcheat roast, wrap in aluminum foil
ardd feal in a sfow ouven.

Hard beiled eggs will peel easily when
eracked and placed incoldwaler immae-
ciately after taking out of the hotwater.

You can cul a meringue pie clean
coaling both sides of the knife hﬁ%

with butter.

Whaen recipe calls for adding raw egas
tohel mixture, aluays begin by adding
a small amound of hot mixture to the
beaten eggs slewly to avold curdling.

Toremove fishedor from hards, ulen-
sils and dish cloths, use one [CASPoOmN
bakirg soda to quart of waler,

Ta keep i'c.lzfs muoeist and (o prevent
cracking, add apinch of baking sodato
the fcing.

If soup tasies very sally, a raw piece
of potato placed in the pol will a
the sall.

Pour water inte mold and then drain
before pouring in mixture bo be chilled,
Will come ol of mold easler.

When rolling cooky dough, sprinkle
board with powdered sugar instead
of flour. Too much flour makes the
dough heavy. When freezing cookics
with a frosting, place them in freczer
unwrapped for about 2 hows — then
wrap withoul worrging aboul them
sticking together.

BEVERAGES, MICROWAVE & MISCELLANEQUS

STRAWBERRY SLUSH PUNCH
3 small pkg. strawberry Kool-Aid 1 (46 oz.) can Dole pineapple juice

(unswoolened) 2 (16 0z) pkg. frozen strawberries,
2 ¥ac. Imperial granulated sugar slicad
5 gl cold watar

Thaw strawberries according to directions on box. Mix Kool-
Aid, sugar and water together and stir until completely dissolved.
Add pineapple juice and thawed strawberries. Mix well. Freezetoa
slush and serve.

Dorothy Adrajczak
MILK SHAKES
1 ¢. cold milk 1 pt. vanilla ice cream
Y c. chocolata syrup or other
favorite syrup Havors

Combine milk and syrup. Add ice cream and mix just to blend.
Makes 3 ¥ cups.

Linda Hoffman

QUICK PUNCH

3 {1 pt. 12 o) botties lemon-ima
carbonaled beverage

1 gL sherbet (any frult flaver)

Seoop sherbet into punch bowl. Carefully add lemon-lime car-
bonated beverage. Ladle into punch cups. Makes 25 to 30 (4 ounce)
servings.

Linds Hoffman

BUTTERMILK SHAKE
4 scoops vanilla ice cream

1¢. buttarmilk
¥2 1ap. vanills extract

1 small drop lemon exiracl
1 1sp. lemon rind (optional)
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DEYERAGES. MWCROWAYE & MIGCELLANEGUS

Mix all ingredients in blender just long enough to blend. Yields

about 2 cups.

Velma Stewinr

BLACKENED STEAK MIXTURE

2 measures lavender flowors

3 measures sugar

4 measures Hungation paprixa

4 messutes garlic powder

3 measures orogans lakos

2 measules grownd cumin

1 measute cumin seed

2 measures fennel seed

1 meaaure sall

3 measures grated and drisd
Parmesan ¢heess

2 measures chili powder
{Gebhardl's)

¥ measures lhyme fakes

1 measure ground binck peppar
1 Moasune rosomany

i measure Cobleman's mustard
1 measure coyonne pepper

1 measure larragon flakes

Yo miadurd ground bay leal

1 measure spearming

1 measure Gumba File

1 measune ground allapice

1 moasune curry powder

1 measune ground cloves

1 moasure basd flokes

Combine all ingredients and store in airtight jar.
One tablespoon measure vields 1 ¥ Adams” onion flakes jars.

.
-

Lowis Garran

Recipe

LA

BEVERAGES, MICROWAVE & MISCELLANESUS
R e

=# YOUR FAVORITE RECIPES o -

B
-
]

Page Mumber



Publish Your Own Cookbook

With Hometown Recipes! ' “Little Known”
. HOUSEHOLD HINTS
If you belong to an organization that . . .that even your Grandmother :
needs money, return this postage-paid i bab = 1.2 | i
card TODAY for our low cost, guaranteed i probably didn't-know! Pacs:
cookbook fundraising plan. All you do is i GENERAL
collect the recipes from group members E « Rubbing alcohol will remove ball-point pen ink !
FUNDCRAFT D THE REST! i ke
ana i ; . :::ldslwchillad for 24 haurs in refrigarator will
For even faster service, call ! SURIIonger S O V8-

* Baking soda on a damp cloth will remove grime
and grease frem glass on oven door.

» Window cleaner will clean and polish exterior of
appliances — stove, refrigarator — also small
appliances, taps, atc.

* Mixture of hall salt and half hot vinegar rubbed R
on brass will clean and polish.

+ To re-smooth Taflon pans, boil for 5 to 10 minutes
in the pan, a mixture of 1 cup water, 2
lablespoons baking soda, 12 cup liquid bleach.
Wash in suds and rinsa thoroughly. Then belore

4  using. wipe the surface with salad oil.

* To remove gum from hair, rub a plain chocolate
bar in hair — then wash.

* A cloth wrung out of a solution of 1 tablespoon
cornstarch dissolved in one quart of water, will &
make windows and mirrors sparkle,

+ Cold tea, colfee grounds, or egg shells make a
good fertilizer for house plants and act as
ey insecticides, too.
L |« Try waxing your ashtrays. Ashes won't cling,
adors won't linger and they can be wiped clean
with a paper towel or disposable fissue. This
== saves daily washing.
= Stamp a few moth balls into the ground near
fiower beds 1o keep dogs away.

TOLL-FREE 1-800-351-7822
(In Tennessee call 901-853-7070)

Professional Cookbooks on a
Fundraising Budget!

By POSTAGE
WECESEARY IF

MAATLED ™ THE
LUNITED STATES

BUSINESS REPLY MAIL

FIRST-CLASS MAL PERMIT B0, 5§ COLLIERVELE, TH
POSTAGE WILL BE PAID BY ADDRESSEE

{ Funderafi (£

BO. Box 340
Collierville, TN 38027-9987
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...and more i
“Little Known”

_HOUSEHOLD HINTS

+ To save mess in making bread or graham
cracker crumbs, place in plastic bag and roll with
rolling pin.

b = Add a linle salad ol in when you cook macanoni gedes

= or spagheili and it will not boil over or siick, =

VINEGAR

+ A bowl of vinegar placed in a stufty or smokey
room will absorb lobacco smoke or the smaell of
paint, and keep the air fresh,

* Rinse pan with cold water bofore heating milk in
it to pravant scorching and make cleaning easier

= To make sour mitk from sweet milk, add 1
tablespoon vinegar of lemon julce to 1 cup swoet |
ik,

* When baking fruit pies, cul holes in the upper
crust with a thimble, place crust on pia, The
holes will become larger, then place the little
round circles back in place. Makes pies very
decorative and serves for the steam and juice
apenings.

* Make your two-crust pies the night before you

reom lemperature, if in glassware, 50 the glass
won'l break. Bake as usual.
* Pul cream or milk on lop of two-crust pies for a
nice brown pie.
= Put a layer of marshmallows in the boltom of a
pumpkin pie, then addthe filing. Youwill haveanice f
pping as the marshmallows will como to the lop. e
= Cut drinking straws Into shert lengths and insert 5 e
through slits in pie crusts to prevent juice from
funning over in the oven and permil steam 1o
&5cape.

T T T T A

ABBREVIATIONS COMMONLY USED

15p. - leaspoon DZ. - QURCE Or ouUNces
Thsp. - lablespoon Ib. - pound or pounds

e e

c. - Cup 5q. - square _
pt. - pint min. - minute or minules

qgt. - quart hr. - hour or hours

pk. - pack maod. - moderate or modorately

doz. - dozen

SIMPLIFIED MEASURES

dash - less than 1/8 leaspoon 2 pints (4 cups) - 1 quan
3 leaspoons - 1 {ablespoon 4 guars (liquid) - 1 gallon
16 lablespoons - 1 cup 8 quars (solid) - 1 peck
1 cup - 1/2 pint 4 pecks - 1 bushel

2 cups -1 pint 16 ounces - 1 pound

bu. - bushel

Il you want to measure pari-cups by the tablespoon, remember:
4 tablespoons -1/4 cup 10 2/3 lablespoons - 2/3 cup
§ 1/3 1ablespoons - 1/3 cup 12 tablespoons -3/4 cup
B8 tablespoons - 1/2 cup 14 lablespoons - 7/8 cup

OVEN TEMPERATURES
ARV oy e i A A R vernnnne- 200 10 300 Dogrees

e e oy o e e oy e o A A e e e A o o e

2 Slow MOderale ............. 325
T 1T LT T — -
% Quick moderale .. ...375

B MOGEralely O ....cooeeoerrevecorrrerecrerrens 400
SRR - T .-425 1o 450

e R e o e e e s

; VBIY HOY .coovsimmmimssmsissssssimsmssmsssssnsenn 75, 10 500

i

‘i CONTENTS OF CANS

%  Ofthediflerent sizes of cans used by commeréial canners, the most

i} common are:

w  Size Ayerage Contenls

B PIONIC i | W4 CUPS

W #300 . e AR 1374 cups

B N0 A B i i iy e L P

s No. 303 ... w2 CUps

TR L T R ———— 2 1/2 cups i
B No. 2 12 3 1/2 cups :g;
ORISR - 4« 11" | "
L R | DR————————— | R E R E
'1*--.\-;'-_-..-.,1.,.-‘.;.:.-.}.:.-..1.:.-..-:._-:-._1-.:.-,- H‘E‘Pru! cﬂﬂk [ﬂg H iﬂ:zs -.-"-.1-.-"-;'-.?-.1-.-"-.1-.-"-.‘-5--.‘-:'--‘-.-’-;13
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TERMS

Used in Cooking

APPETIZER

ASPIC

BATTER

BISQUE

BLANCH

BOUILLABAISE

BOUILLON
BRAISE

CARAMEL

CHICORY

CIDER

CLARIFY

COBBLER

COCKTAIL

CRACKLINGS

.

A small serving of food served bofora or as the
first cowrsa of a meal,

A transparént jally, usually meat, which has boen
boiled down to becoma firm when cold.

A mibture of Nour of lguid that can be beaten or
stirred.

A rich thick cream soup made from fish.

To place fruits or nuts in boiling watler to remove
sking, also to dip vegetables in bolling water n
preparation lor froozing, canning of diyving.

A chowder made from several varieties of fish and
Wirig,
Clear soup made from lean beefl or chicken,

Ta brewn meat gr vegetables in hot fat, then 1o
eook slowly In small ameunt of liquid.

Burnt sugar syrup used for coloring and flavoring.
Also a chawy candy.

A plant root that is cul inlo slices, dried and
reasted into coffee, The plant leaves are used lor
salpd and sometimes call curly andive,

The juice from pressod applos used as a
beverage or to make vinegar.

To make a liquid clear by adding bealen egg
while and &gy shells. The egg coagulates in hot
fiquid and cloudiness adheres to it. Tha liquid is
then strained.

A fruit pie with a nich biscuit dough made in a
daap-dish.

An appatizer sarved bafore or as the first course
ol a meal, An alcoholic beverage served before
the dinner; or cut shelifish with tart sauce served
at the start of a meal,

Crisp particles left after fat has been fried out,

- -

LR T R e e

CROQUETTES Chopped meal hald together by eggs. shaped

DOUGH

DRIPPINGS
EWTREE

FONDUE
FRITTERS

FROSTING

GIBLETS

GINGER

GLACE

GRATE

HORS d"OEUVRESTart, salty or crisp foods served as appetizars.

INFUSION

JULIEMHE

KHNEAD

LEGUMES

MACEDOINE

MARJORAM

MARIMNATE

MINCE
MORNAY
OREGAND

SHRED

and dipped into crumbs, then fried.

A mixture of flour and liquid that is stitf enough o
be kneaded.

Liguids resulting from meal being cooked.
Tha main course of a meal,
A dish made of cheose, eggs, elc.

Viegetables or fruil covered with batter then fried
in deep fal.

A sugar that has been cooked and used 10 covar
cakes. and other feods.

Tha tiver, gizzard of hoart of pouliry.

An gromalic, pungent root soid fresh, dried or
ground. May bo used in pickies, presenes,
cakes, cookies, puddings, Soups, pot roasts.

lee or glossed over. Moals are glazed by covaring
with concentraled stocks or |ellies.

Cul into tiny particlas, using small holes of grater

Liquid extracted from taa, herbs or colfes.
Cutin fing slips of strings.

To place dough on flal surface and work il, pross-
ing down with knuckles, then fold over, repaating
sevoral times,

The seeds of certain planis, as peas, beans,
peanuts, and lentils.

A mixture of fruils or vegelablos.

May be used both green and dry for lavesing
soups and ragouts, and in stulfing for all meats
and fish,

Lt food stand in liguld that will add flavor or
tonderizo.

To cut foads in very line pleces.
Awhite sauce containing choasa,

Whaole or ground, strong aromatic odor, used with
tomale sauces, pizza and veal dishes.

Cut into thin pieces, using large holes of grater of
shredder (cheese).

- - -
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PARE

PEEL
PIGUANT
SCALD

SIMMER

TARRAGON

Cut off puter covaring with & knife or other sharp
teel (potatoes, apples),
Strip off outar covering (orangas).

A sharp sauco.

Hieat milk to just bolow the beiling point. Tiny bub-

bles form al edge.
Cook in liquid just bolow the bailing paint. Bub-
bles form slowly and collapse below the surface.

Leaves have a hol, pungent taste. Valuable lo use
in all salads and sauces. Used 1o llavor vinegar.

FOOD PROCESSES

BAKE
BARBECUE

BOIL

BOILING POINT

BREW
BROIL
BRAISE

CANDY

COATSPOON

CODDLE

CREAM

CUBE
cuT

DICE
DISSOLVE
FOLD

To cook by dry heat, usually in an oven,

To roast o broil whola, as a hog, fowl, 81c. Usually
done in a revolving frame over coals or upright in
front of coals. To cook thin slicos of maat ina
highly seasoned vinegar sauce.

T cook in liquid, usually water, in which targe
bubblos rise rapidly and continually so thal all the
liquid is agitated.

The temperatune reached whon & mixluse main-
taing a full bubbling motion on its surlace.

To cook in het liquid until flavor is exiracted.
To cook by exposing the food directly to the heat.

To cook meal by searing in fal, then simmaring in
a covered dish in small amount of moisturo,

To conserve of preserve by botling with sugar. To
inerust or coat with sugar.

When a mixture forms a thin even film on the
SpOOn,

To cook slowly and gently in a liquid just baiow
the boiling point,

To beat until soft and flully. Useally applied to
shonening and sugar.

To cut in even sized pleces.

To divide foods with a knile or scissors,
To cut inlo small cubes.

To pass intd solution.

To cembing. using a motion beginning vertically
down through the mixture, conlinging across the
bottom of the bowl and anding with an upwarnd
and ovar molkon.
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CALORIE COUNTER ;;:

CANDIES, SNACKS AND NUTS Calotics :‘

Almonds (salted) . .. o.oviaaaan T2 00 I8 s s e W a3 4
Cashews . s T ORI b A &g il
Chncahrtcﬂmr{nur} o mm o mae y s R CHARCE DR s &4 5 o e A RS 340 )
Coconul (Shredded) . Teup. .. 3d4 :,
EnglishToffee . .....cvevnnnnas - e e e Y 25 7!
Fudge. . . (T R ol S 15 4
Mints . - X F T ] . 50 o)
Pe.anuf&l’sanfdj ............... I ounce . 190 ¥y
Peanuis fw-cd} .............. lcup. . 800 :
Pecans . 04 W
Fopcmfphm} o N ouip . L LT A by
Polalo Chips . ; _.Iﬂm-eduwnchrpi...........HS ¥
Prataals i s e o dOsmpllsticks . c.vvoiicann. 35 i
Wabndls . ...o00... O e e e B 100 i
DAIRYPRUDUCTS "

American Cheese . . dcube, IAgineh. oo oavwe . 10D
Bu-!mnfﬂ.l'n:wrw.ry.ﬂﬁm;r Aol ThED. i i vssssnaiis 100 Y
Cheese (blue, cheddar, :n.dm Gt
) i e e e I aunce . . TR SRR TS 4 L. 0
Cbﬂﬂnghﬂc‘scfum:rmmed} ----- FOURDE oo s vinnsramanesorBd ’
Cn:-am.!,l:g'h!..... eue e d TOED .30 G
Cream, urhl'ppcd 1 Tosp, - i
Egg White . Sl = R e 15 b
Egg Yolk B e T
Egsfbw!cdormq-hcw o R e 150 i
-ﬁaﬁsrmmm P 220
Egg (fried) . . S e ¥
Yogurt (flavored) . . .4 ounces .80 ¥
"I

DESSERTS !

Cakes; :E
Angel Food Cake. ... .oovuwns DT L e s e 4
Cheese Cake . R ol - 200
Chocolate Cm e S bl R RS e S 445 G
Frull Cake. . e R R el T
Pound Cake . . « | unce plece 140 %
Spmgc{'akc...” it S EC AT T . MR B oo BB 120 6
Ehorteakewithfrall . ... vv e TBPE SIS . .o iinnnnsnns 300 o
CCEHCRIOE BB o v it il T o iy o ity s e (5 185 iy
Cuﬂltdlc:. plain oooiaiiia Foiiiiiiiiiianiannnnns 145 )
BrmdPu:Ed'm e D 150 o
.Flaum-rdpuddn-rgi vun s Hrtup 140 G
Pﬂippfc 1 331 :
piece i

Biucbc-rry T phece. v vovasssirssrnnans 250 i
Cherry e e e R 3355 o
Cm-!ard : I piece . . . 280 4
Lcmnthnrrguf e e e 305 iy
Peach. . I piece . . 280 G

T sy B | L] fp _r ul Coolki ng Hinls wsoeeseeess .-'=-:--.-'=-.=-.'--;-:--:':I
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CALORIE COUNTER
DESSERTS (cont.)

Pumpkin o o o oo an i
Rbubard . ovviiiinnnas

AT |

Calories

P PROCR i v i i s S
fee Cream:

Chocolalelee Cream . ..o uwc¥0UP cu e e cnnnninn .. 200

Vianille foe Cream ... ... B N 1 R et o |
Miscellancous:

Chocelale Eclair, custard . .o A small. AL
7 R s J‘Smchd‘u ............... 120

S,

o e e

BEVERAGES AND JUICES
e Ibottle, 1202 .....vcven.. 185

% Cocoafaimik) . ...
:5 Cocoa (milk & waler)
" Coffee (black/unsw, ) .

i EREADS AHD FLGUR F{}GDS

.........

% Enviched White Bread. . .........
e FrenchBread .. ...vvcuuneeanns
French Toast B e
! Macaroni and Cheese .

1 O MebaTomSE o

RalsinBread . .. ..cvvvrrnnnsns

CornFIakes . .. vs -
Creamof Wheal .. .o ven s
i g e e S P s
Shredded Wheat | N
Sugarﬁﬁm..”....

Crabmeal fcanned)
B FIRhBUeRS . ...vcvnnsirinnn

4 Haddock (aked) . .. ..o,
:r_: Haddock (brofled) ... ....ovuus

........ e e e S e B X
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CALORIE COUNTER
FRUITS

APDIE B . o s s vvuian e )T ] P R S Y Sl |
Banana . .. :
Sluthfmsﬂmmfunsmlened,ll M
Canfaloupe Melon . ... ..
Cherries, fresh/whole .. ........ A T e 40
Cranberries fsauce) .. .. ........ AT R T 54
Grapes

Dms.............,,...:::.'Jord....,.,......,,.,...ﬂﬁ
Y

Bacon{erlsp). oo vvansnsnnaanss e AR e A 95
F T T L B o S L e o 155

meempmu'
Liver {fried)
PISBE OB o v iiownt min d b b nas L el e | 1 |

Rumpﬂm.ﬂ
S SRl v ases e A ouRces. . ... .. 200
Veal Chop fmed.} . . :

Veal Roast ......

Apple and Carrol l‘h-a dressing) |

Chef Saladsreg. ol oo ovvennvens
Chef Salad/ magonnaise . it
Chef Salad/French, Roquefort . . . .
Cole Slaw (nodressing) o vowus o W
Frule Gelatin . Fg
Polato Salad fno dre&stng}
Waldorf (o dressing)

Bolled

e e e e o o e o S 0 S0 S S 0
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A “QUI

OF

” Summary

DILL

FENNEL

MARJORAM

TARRAGON

CURRY

POWDER

CHIVES

SAGE

Both leaves and seads of dill are used. Leaves
may be used as a garnish or to cook with fish,
Leaves or the whole plant may be used to
flavor dill pickles.

Has a sweet hot flavor. Both seeds and leaves
are used. Seeds may be used as a spice in
vary small quantity in pies and baked goods.
Leaves may be boiled with fish.

May be used both green and dry for flavoring
soups and ragouts; and in stulfing for all
meals and figh.

Leaves have a hel, pungent laste. Valuable o
use in all salads and sauces. Excellent in
Tartar savce. Leaves are pickied with gherkins.
Used to flavor vinegar.

A number of spices combined to proper
proportions to give a distingt flavor to such
dishes as vegetables of all kinds, meat,
poultry and fish,

Leaves are used in many ways. May be used
in salads, in cream cheese, in sandwiches,
omelels, soups, and in fish dishes. Mild flavor
of anion.

Used fresh and dried. May be used in poultry
and meat stuffings: in sausage and practically
all meat combinations; in cheese and
vegelable combinations, as in vegetable loal,
or curry. The flowers are sometimes used in

salads.
confinued

e’
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continued...

CARAWAY

PAPRIKA

BASIL

OREGANO

BAY LEAF

GINGER

CHERVIL

SHALLOTS

VINEGAR

Seeds have a spicy smell and aromalic taste,
Usad in baked goods, in cakes, breads, soups,
cheese, and sauerkraul.

A Hungarian red pepper. Bright red in color.
May be used in all meat and vegetable salads.
In soups, both cream and slock,. As a garnish
for potatoas, cream cheese, salads or eggs.

Aramatic odor, warm sweet flavor, used whole
or ground. Used with lamb, fish and vegetable
dishes.

Whole or ground, strong aromatic odor, used
with tomato sauces, pizza and veal dishes.

A pungent flaver. Available as whole leaf.
Good in vegelable and fish soups, tomato
sauces and juice, Remove before serving,

An aromatic, pungent root, sold fresh, dried,
or ground. May be used in pickles, preserves,
cakes, cookies, puddings, $0ups, pot roasts.

Aromalic herb of carrot family, like parsley but
mara delicate. Used fresh or dry in salads,
s0Ups, egg and cheese dishes.

Small type onion producing large clusters of
small bulbs. Used like garl:‘c to flavor meats,
pouliry, sausage, head chease.

Low percantage natural acid, generally acetic
acid. Used as a preservative for all pickling of
vegetables and fruit, To give zest or tangy
flaver to salad dressings; for meat, fish and
vegetable sauces. Different kinds are wine
vinegar, malt or beer vinegar, white vinegar,
cider vinegar, tarragon vinegar
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TABLE FOR COOKING VEGETABLES
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Lill pevvdder, Lurning
slivis,

Ways To
Prepare Cooking Time
Scrub thoroughly. Cook covered ingmall  10-15 mins,
Cut off beawe s and amauni of bailing
trinn roots. Sticednto salted waler or in
desired lengths, CONEOME
Rermoue husks and Cook covered in small &-8 mins.
silkes feom fresh covn. amount of boll OHJTIQ
Rinse and cook salted wrater;
whiode. cook wacowered in
enough bailing salted
WAlEF [0 COUEr Sars,
Wash; If skin [s tough, Dip in beaten ege. ;
pare. Cut in ¥e-inch  then in fine dry bread o mins,
slices. crumbs, Brown
on both sides
im ol fal. Season,
MUSHROOMS Wash; cul off tipsof  Add ro melted butter 8- 10 mins,
stems, Leavewhode i skillel; speinkle with
or siice. Mevier and mix. Cover
and cook slowly,
turndng cocasionally,
Wash pods; cut off Cook covered in small  8-15 mins.
srems, Shce or amoun of boiling
leave whole, salted ualer,
Wagh thoroughily; Cook covered I small  15-20 mins.
e OF SCrape, armount of bolling
Hice lengihwise salted waler.
oF Crossule.
Shell and wash. Cook covered n small 815 mins
amound of boling
salted waler.
Cut offf vools and Cook covered wilthow! 3.5 mins.
wash several limes adding water. Reduce
im feoke wrarm walder, heat when sheam
lifting cut of wateras  forms. Twn offen
ot eash, wrhile coaking.
Wash ripened Coak alowlyy, covered 1015 mins.
tonmebones. wrilhouet mcldling waler.
Wash;: do mit pane, Season amd cook 10 mins,
Shee thin. covensd in beelfer in Teal
skillet for 5 mins
Uneover and cook

o e
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QUANTITY COOKING

o

Food 25 Servings 100 Servings “

MEAT, POULTRY OR FISH
Beef and veal {roasted) . ... ....ovven. 105, . ......40bs i
Fish, largewhole . ..o cuvennnsyinees 13165 ..., ..500bs5 o
Fish, [Ilels 6rateaks . . . vooveenrennes Thalbs . ...... 30bs. i
Ham froasted) .. ovvovnneneeeeneo. 10IBS o0, 301hs, 4
Hembunger .. vovavronnsnsnensasesdibs .. 35 s, )
MRRIELON - ..o v v mmin worsimcaimmncamam s SO o aw sonim mrn B D i
Pork BIBRBASE . . o oo vosnnaninsnsns 10bs. « 36 [bs, &
Pork Chops and Veal Cutlets ... ....... Gibs, ........300bs. )
Turkey or Chicken (roasted), ... vu.ue .. TES vvinin 5000 75ibs. Y
s

E;.

SANDWICHES ;
o

Bread ..... ee e B02l0EE .. 200 slices :;
Butter . R 1. SRR 144 ibs, i
Mﬂwnﬂmw S R e 4 o 6 cups i
Mmchr.'.l‘anfmm l.'ggi,ﬂs.h,ll N . 5 fo £ gis, i
Letteee . ol ¥rheads . ... 5 to G heads r
v

SALADS, CASSEROLES ‘
PotatoSalad o .ouuuia 4% qis . 5% gals. E:
Scalloped Polaloes . . .o v vovienvnnnnn 4% gis, s 17 gi5 t
o T e W | R ¥ gals .+« S gals, ¢
Baked Beans ¥ gals. .. 2% gals. )
Jelo Baled . s e 2qts. . 2% gals, i
Lettuce largeheads). . . . ovvveevriay dheads. . ..... 12 heads :
A

.

VEGETABLES /
Boetn Freah) oo ineiisiaias o o nmaisia B i 20 1bs. ﬁ
Beets fcanned) . INe. 1O ...... 4 No. 10 4
Cabbage rwmm L EER e 20 s,
Carrots fcooked) | Sibs. . . o 24 b5, v
(SR R e T S 2Mo. 10 i
Comffrozen) . ...oovieineuanassss. 34002 phgs. .. 10 40-0z phgs :_
(2 0 - 1 AL | . S 70 s, )
Praa(frozen) « .o vasivaivanniiannsn 3 40-0z. pkgs. . . 10 40-0z. pkgs. 4
Sweet Potaloes fcﬂnneq.ll TMo. 10 asin s 4 Mo 10 .-
Sewes! Potatoes (fresh) . e S 24 lbs. .
¥

4]
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8.
9.

Take time to work - - -
It is the price of success.
Take time to think - - -
It is the source of power.
Take time to play - - -
It is the secret of youth.
Take time to read - - -
It is the foundation of knowledge.
Take time to worship - - -
It is the highway of reverence and washes
the dust of earth from our eyes.
Take time to help and enjoy friends - - -
It is the souwrce of happiness,
Take time to lov
It is the one sacrament of life.
Take time to dream - - -
It hitches the soul to the stars.
Take time to laugh - - -
It is the singing that helps with life’s loads.

- -

10. Take time to plan - - -

It is the secrel of being able 1o have lime
to take time for the firsi nine things.

Helpful Cooking Hinls sessssssccoaness

Ir‘ e i, T, i D i, T, e Ty, T e T T T Ty T e e, T T, 3, S e S, 2, e, T, T, T, i i o T g P e o S e et o i S S e b e S T e e e e T e T



2%, Appelizers,
T RIFH,S.'I«ES &

P
Salads &
Sauces

(’ Breads,
@ Rolls &
Paslries

=~ Beverages,
@% Microwave
& Misc.

Mere's How To Use
Your Thumb ndex:
Flace thumd an
black tab of the
iem wank o
fnd. Flip throwgh
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