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Recipes from the Braiton and Habeger Familias
Contributed by Brations, Habegers, et al.-

Compiled by Chris Barnes Bratton



1 would sincerely like to thank everyone whe comtrbuted
to this cockbook, either by submitting recipes er providing momai support.
I must thank my friend Joe Goffeney, who had done something similar with

fis own extended family, and was the onginal scurce of my idea. Ao,

thanks to Jan Cenhiman, who gave me a iot of fittie id=as on structure,
of hew 1o fill i the empty spaces, and the lovely paper Tor the cover.
1 would fike 1o thank my husband, Michaei, who made it possible

Thanks to my mom, Dora Bames, who contributed some
recipes, and wanis averyone to fesl free to weite or call § thay have
guestions (4633 Brasmar Pl. #2195, Riverside, GA 92501, 714-683-6149).

Bui of course, the real thanks Goes 10 all the Habsgers and
Brattons, their spouses, chiidren, and in~kaws, who took the time and
nergy 1o send in their recipes. | also wand 1o hank all those who
had good intentions and were unabie to "get to 1,7 because | know how
busy our lives a7e in this day and age. 7he thouaht is indeed what
counis, and | am just grateful for ajl the interest everyene expressed.
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The cookbooK is, a3 you @Gt fave GUEessSed, i SOmS wWays an
expression of my own persomaiity. 1 mean, some of my weird sense of
humor fas crept in. But | hope everyone will either chuckle or overlook
it. The microwave hints, pictures and cther fill-ins are just there for
grins. Sometimes | got lucky and a fii-in would ge with a recipe, ora
picture would somehow it the mood; mostly they just appear mndomiy

if you tcld me something about the recipe, your quols appears,
ptherwise, the bitle comments are mine._

"

I had a jot of fum doing the cookbook; | communicated with
many peopte, sometimes for the first time ever.

i hop= you ail enjoy 1

Ghoris BEames Bration
December 19589
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APPETIZERS,
BEVER AGES,
AND MISCELLANEOUS







Move over, Bailey's! Dee Bratton Fredson
IRISH CRERM

I C. lrish Whiskey (or Canadian Club Whiskey)

1 can Eagle Brond condensed milk

2 tsp. or more (1 use more) chocolate syrup

1 TBSP cream of coconut

8 oz. fresh whipping cream (not vhipped)

Mix all ingredients except the whipping cream in a blender. Stir in
whipping cream. Store in refrigerator in g dark bottle. Can be
stored in the cupboard, but tastes better cold.

¥

Here's another concoction for holiday cheer! Dee Bratton Fredson
KAHLURA

8 €. sugar 1 qt. vodka

4 C. water 12 tsp. pure vanilla

4 oz. instant coffee

Dissolve sugar with the water and coffee over lowv heat; cool com-
pletely. Skim off foam, add vanilla one teaspoon at a time, then
the vodka. Store in a dark bottle in a dark place. Makes 3/4 of a

o TEEEE

A savory dip for parties! Dee Bratton Fredson
SPINRCH DIP

1 C. mayonnaise 1 pkg. frozen spinach (defrost;

1 C. sour cream squeeze out excess wvater)

! pkg. Knorr leek soup mix ! bunch green onions, chopped

1 sm. con vater chestnuts, chopped

Mix all ingredients together. Hollow out the center of a large round
French loaf. Put the dip in the middle of the loaf and use the bread

pieces for dipping.
2 I Q5D
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Delicious with tortilla chips or fritos! Dee Bratton Fredson
SALSRA SRUCE

{ large can tomatoes 1/2 tsp. oregano
7 oz. can ortega green chilis garlic to taste
5 jalapeno peppers (or less) salt if needed

1 small can tomato sguce

Mix all ingredients; refrigeraote. Let set g few days——tastes better!

Use Whole ny Chilis for This onel Dora Barnes
CHILI SRUCE

1. Wash 2 or 3 whole dry chili peppers thoroughly under warm running
vater.

2. Toke off tops of chilis and remove seeds.

J. Sook chilis for 10 minutes in varm wvater.

4. Puree chilis wvith 3/4 C. water, salt to taste, 2 garlic cloves {(or
1/2 tsp. garlic powder), 1/2 tap. dry cilantro (or 1 TBSP fresh)

5. Save in jar in refrigerator until ready to use.

6. Yields 1 3/4 C. chili to use in sauce. DON'T EAT IT STRAIGHTIH

HEAT ON LOW: 2 TBSP. gil AND | TBSP. margarine or butter—don’t burn

MIX WITH: 2 TBSP. flour (as you stir it in, remove pan from heat.
Stir quickly as heated oil and butter or margarine may
burn.) When mixed, after g few seconds,

ADD: 1/2 C. water, stir until smooth on medium or lovw heat.

ADD: 1 3/4 C. pureed chilis (above); stir for 5-7 minutes.
Add more water if it seems too thick. Foam around

edges should be cooked away a3 much as possible.
Note: Something about chili requires that you add “extra~ salt (to
taste) to really bring out the true chili flavor. Some people use MS3G.

®..The Spanish introduced the tomato to Europe in the sixteenth century.
The Italians christened it pomodors (‘golden apple’) because its original
color was gyellow . Europeans used tomatoes only as ornamental fruits until
aboul the eighteenth century...”rom “Veight WValchers 265-Lay llenu Cookbook)

Page 5



it's not a party without guacamole! Terri Miller Becerra
GURCRMOLE DIP

2 ripe avocados, mashed (2 cups) 1 TBSP. minced onion
1 clove garlic, minced 1/4 tsp. chili powder
1/4 tsp. salt dash pepper

1/3 C. mayonnaise 6 slices bacon, cooked

Combine mashed avocado, onion, garlic and seasonings in small bowl.
Spread top with mayo, sealing to edges of bowl; chill. To serve, stir
in the mayo and crumble bacon ov

er top.
9. 4. ¢}
b4

Pork & Beans give this a sweet-smoky flavor! Terri Miller Becerra
MERICAN BEAN DIP

3-1/2 C. pork & beans in tomato sauce 1/2 €. grated sharp cheese

1 tap. garlic salt & chili povder 1/2 tsp. salt & dash pepper

2 tap. vinegor & worcestershire sauce 1/2 tsp liquid smoke

4 slices cooked bacon

Combine all ingredients except bacon; heat; top vith crumbled bacon.

TR A

It's not Fred and Ginger, it's... Chris Barnes Bratton
SOY AND GINGER DIF

i C. mayonnaise 2 TBSP. chopped onion
2 TBSP. milk 1 TBSP. ground ginger
i tap. vinegar 4 tap. soy sauce

Mix all ingredients together. Place in a decorative bowl and serve as

a dip for fresh vegetables. g}‘ %%‘ % %,
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Good for Holiday gift—-giving! Chris Barnes Bratton
SPICED PECANS

Beat t egg white and 1 TBS5P. cold water till frothy, not stiff. Add 1

ib. pecan halves; mix wvell. Add in 1/2 €. sugar, 1/4 tsp. salt and

1/2 tsp. cinnamon; mixture will be wet and lumpy. Put on greased

cookie sheet and bake @ 275 degrees for about 30-45 minutes. Cool.

Store in jars.

g 0 0 0 O

BBQ Sauce with zing! Duane and Suzan Bratton
THE BRATTON ORIENTRL BRQ SAUCE

1 tsp. distilled vineqgar 1 C. Sprite or 7-UP

1 €. soy sauce 1 tsp. crushed fresh garlic

1/2 tsp. ground pepper 1/2 tap. tabosco saouce

1 tsp. worcestershire sauce 172 tap. salt (optional)

Mix all ingredients. Allow 3 or 4 hours to marinate chicken or beef
prior to cooking. Baste canstantly during cooking.

Ancient Filipino Meatl & €49 Rolls! Duane and Susan Bratton
LUMPIR

1-1/2 1lbs. ground beef or pork 1/2 onion, finely chopped
1 TBSP. finely chopped garlic 1/4 C. chopped chives

1 C. finely chopped carrots 1 egg
1-1/2 tsp. each salt & pepper 1/72 €. finely ground cooked shrimp
2 TBSP. soy sauce 1 pkg. large eggroll vrappers

1) Beat the 2q9g and set gaide. 2) Mix all other ingredients except
eggroll wrupper. Add the egg ond mix in well. 3) Separate and lay
out the eggroll vrappers individually. 4) Spoon | rounded tap. of
meat mixture onte vrapper. Spread mixture evenly in center until it
i3 one inch from the edges; roll vraopper ends towvards middle over
meat, then roll tightly evay from you into 1/2- to 3/4-inch thickness.
Moisten edges with wvater to seal. 5) Deep fry in oil until golden
brown in color. Allow to cool, then cut in tvo if desired. 6) EAT
THEM. (P.S.--a side dish for dipping is: 1 tsp. soy sauce, 1/2 tsp.
vinegar, 1/4 tap. crushed garlic.)
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Try instead of canned jellied cranberry relisf).  Chris Barnes Bratton
ONIGON RAISIN CRANBERRY RELISH

2/3 C. golden raigins 2/3 C. dark raisins

2 1bsa. small white onions 3/4 stick unsalted butter
1/2 C. sugar 3/4 C. white-wine vinegar
1-1/2 C. dry white wvine 3 garlic cloves, minced
174 tsp. thyme i tap. salt

1-2/3 €. fresh or frozen cranberries, picked over

Blanch the onions in boiling water for 30 seconds and peel them. Ina
amall bow! let the raisins soak in 2 C. hot water for 10 minutes. Ina
large heavy saucepan cook the oniong in the butter over medium heat,
stirring until they are coated; add the sugar and 1 TBSP. of vinegar,
cook and stir until the sugar dissolves and turns a light carame!l
color. Add remaining vinegar and the wine and boil for Z minutes.
Add the raisins with the soaking liquid, the garlic, thyme, salt, and 1
€. water or enough to cover. Bring to a boil, then simmer, covered,
for | hour or until onions aere tender. Add cranberries and boil, un-
covered, stirring occasionally for 15-30 minutes, or until liquid is
reduced and relish is thickened. Season with salt, transfer to a
bowl, and let it cool. Can make up to 3 days in advance. Store in
refrigerator and wvhen ready to serve, reheat over medium heat until
butter is just melted. Serve warm (not hot) or at room temperature.
Note: during preparation, the amell of vinegar is very strong, but
after cooking is complete, there is absolutely no trace of vinegar in

the tnste of this dish. o
=¢=.J4i=

N PRESERVED CH1LDREN

TAXE 1 LARGE FLELD, HALF-DOZEN CH1LDREN, 2 OR 3
SMALL DOGS, A PINCH OF BROOX AND SOME PEBBLES. M1X THE
CH1LDREN AND DOGS WELL TOGETHER ; PUT THEM ON THE
FLELD; STIRRING CONSTANTLY. POUR THE BROOX OVER THE
PEBBLES: SPRINKLE THE FLELD W1TH FLOWERS :SPREAD OVER
ALL A DEEP BLUE SXI AND BAKE 1IN THE SUN. WHEN BROWN,
SET AWAY TO COOL 1IN THE BATHTUB.

Poge 8




al ﬂ. A
- 4
o z i
o - & &)
Aum Nﬂ._ m..‘ul e o
. e " Lt
Z mw (. e - =
Ol el > 2 Bl
Jlenl g & By T g
L@ W ﬁ. € g
I G Y B - AR i
o] & @ = - ! 15 <€ 5
gl S E o G ag) be
L RS
Moz 0 Wi - 5
L I T R !
LB oS Wl L] (g ¢
[ £l - Won {Lo) re &1
&l M B B il S e el
Eleal iy W ¥l < oltl 4 g
@ o
10 1y - H &
e B e O 0 £
ml % & B I
£l gy W L ¢ a5
o - 2 &
A B = ) B DOg Ol @
Ll 2 et ol el £
o = pria e o] el e @
el WS T P oo vl -
R s R muﬂv. gl cdl £ W
I T ol x| E B
gl Suwgz  OkEQ wl | [ &
i wlal & ; e B Rl T
i L0 gl & e Flole W o
2oz =l E e x o
........ wleal O MiaE D e G syl = i
i,
(%]
Il T
N
(" tn
. 4
o A 4
P TR =
E..". [R¥] e Mﬂ... kel m.x
o I Wiy
wi &=l B o
Gz "B
ol L8 o
o | Sl n-.u o<l nuw. ﬂ._..._
o h HU_ ..H.. h 1
“ﬂ m...._ n.HM 0 m..-."_ ...m 4]
S e ] = 1] [l
O 0 | P v = X

ik

L&

Jidd BRATT

RiDS




PPPPP






Rich and Tasty! Pam Little DiDonato
CHEDDRR CHEESE sSoup

1. Boil in water until tender:

2-3 potatoes, peeled and diced 4-5 carrots, peeied and diced

2. Make 1| recipe of white sauce:
2 TBSP margarine or butter 1/8 tsp. pepper
2 TBSP flour t C. milk
174 tsp. sailt

Heat mergarine in 1 1/2 qt. saucepan over lov heat until melted. Stir
in flour, salt and pepper. Cook over low heat, stirring constantly,
until mixture is smooth and bubbly; remove from heat. Stir in milk;
heat to boiling, stirring constantly. Boil and stir 1t minute.

Add the following to the white sauce:
J C. chicken stock

2 €. half-and-hailf

4 €. grated cheese (medium cheddar)

Add salt, pepper and parsley to taste. Add cooked potatoes and
carrots.

4o s S

This is great on a cold evening! Roberta Habeger Bratton
POTARTO SOUP
2 or 3 potatoes, peeled and cut 2 C. milk
into medium squares 2 TBSP. butter

1 celery stalk, diced, with leaves
1 onion, diced

Put potatoes, onion, celery, and wvater (just enough to cover) in pot.
Cook until tender. Add milk and butter and season to taste with salt
and pepper.

¥ K E E E
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"Un-split-pea” soup! Chris Barnes Bratton
POTAGE ST. GERMRAIN

J-1/4 1lbs. fresh or frozen peas 1 tsp. sugar

4 TBSP. butter 5 leeks or 1 large onion
1 head lettuce 1 tsp. lemon juice

3 T1BSP. flour Z TBSP. curry powder

1 tsp. turmeric 9 C. chicken stock

salt and pepper to taste 1 €. half-and-half

Saute leeks (or onion) in butter in a Dutch oven. Add lemon juice.
Shred lettuce. Add leituce and peas to leeks. Cook on low heat 5-6
minutes with cover. Mix together and add flour, sugar, curry, and
turmeric. Add chicken stock. Bring to a boil and then simmer for 10
minuteas. Puree mixture in a blender, return to pot and continue to
simmer while you add the half-and-half. Serve hot or cold, garnished
with tiny raw peas, fresh parsley or fresh mint leaves.

= 2 W & b

“You can add mixed vegies if you want!” Jodyg Bratton
JODY'S CHICKEN SOUP

1 3-1b. frying chicken 7 nice—sized potatoes

4 carrots 1/2 bag of frozen corn

t/2 stick of butter garlic salt to taste

Lawry’'s Seasoned Salt to taste Bisquick dumplings

Boil chicken, covered with water, in Dutch oven. Remove chicken,
save broth. Debone the chicken and return it to the broth. Add re-
maining ingredients except dumplings. Let stev for 25 minutes, then
edd Bisquick dumplings, prepared according to package directions, to
cover the {op of the Duich oven. Put 1id on till dumplings are cooked.
Let cool for 5 minutes; serve.

*ﬁmé@gw

" ..Vhile I live I shall not forget her potato cakes. They came in hot... from
the pot oven, they were speckled with caraway seed, theg swam in salt
butter, and we ate them shamelessly and greasily, and washed them down
with hot whiskeg and water...” (rom The Holy lsland ", by Sornervilie and Ross)
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SALADS
AND
VEGETABLES







One from Mike D... Pam Little DiDonato
MIKE DIDONRTO'S MACRRONI SALAD

! bag salad macaroni, cooked (add small amount of oil to vater while
cooking pasta)

6-7 dill pickles, diced (3ave some juice)

1 sm. or med. jar green olives w/ pimento (sliced)-—save juice

9-6 celery stalks, diced

{ onion, diced

Add all ingredients to cooked pasta. Add mayonnaoise, | to 1 1/2 C.
Mix together and add juices of pickles and olives °til slightly soupy.
It will firm up in refrigerator. if not soupy, salad will be DRY. Salt
and pepper to taate. Makes a lot! Refrigerate; stir before serving.

Mom's Recipe, but usually made by Maxine!  Roberta Habeger Bratton
MOM'S FAMOUS POTATO SALAD

6 boiled potatoes 1/2 L. mayonnaise

J or 4 boiled eggs 2 TBSP. vinegar

1 onion, diced 1 TBSP. mustard

1 celery stalk, diced 1 or 2 diced Kosher dill pickles

Salt, pepper and paprika to taste

Cube cooled potatoes and eggs and mix with onion, celery and pickles.
Mix mayo, vinegar, mustard and g little pickle juice. Stir into potato
mixture; add salt and pepper to taste. (If it is too dry you may add a
little sour cream or milk. ) Sprinklegmpriku on top.

“...There i3 in every cook’s gpinion,
No savoury dish without an onion;
But lest your kisaing should be spoiled
The onion must be thoroughly boiled. ..
Dean Jonathan Swirt (1667-17495)
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This tastes so good, you won't believe it's diet!  Terri miller Becerra
PRSTR PRIMRUERRA

J cloves garlic

2 C. raw vegetables (use green or red bell pepper, 1/2 C. fresh or
frozen broccoli cuts, cauliflowver cut into small
pieces, carrots cut into matchsticks, or any
combination of these. )

6 mushrooms 174 C. tomato sauce

1 tap. oregano 1 TBSP. grated Parmesan cheese

1 tsp. garlic powder 1 TBSP. olive oil (or other oil)

1/78 tsp. salt 1-1/2 C. chicken broth

Using large skillet, saute fresh garlic and veggies in oil. Add sea-
sonings, broth and tomato sauce. Cook over medium heat until vege-
tcbles are tender—crisp. Serve over cooked spaghetti and sprinkle
with cheese. Makes 2 servings.

6o 60 6o 6o 6O

Great for picnics! Dennis Bratton
POTATO SRLAD

5 C. water 2 stalks celery

5 medium potatoes 2 qQreen onions

2 eggs 1/2 C. creamy cucumber salad

Cold wvater dressing

ice water Parsley

Wash potatoes and put them into a pan with the 5 C. water. When the
water gstarts to boil, lover heat and cover the pan. Cook for 30 to 40
minutes. Remove from heat. Use a slotted spoon to remove potatoes
from pan; set aside. Hard-cook eggs by putting them in a pan with
encugh cold water to cover. When wvater just begins to boil, lower
heat. Cover pan. Cook eggs for 15 minutes; remove from heat. Use a
slotted spoon to remove eggs from pan. Put them in a baowl full of ice
wvater. Trim celery and green oniona,; cut into 1/4-inch slices. Put
into large mixing bowl. Peel eggs and slice thin. Peel potatoges and
cut into 1/2-inch cubes. Add potatoes and eggs to the bowl. Pour the
cucumber dressing over the other ingredients and mix well. Chill 3 to
4 hours. Before serving, mix in snipped parsley. Serves 4 to 6.
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Irish Cabbage and Potatoes... Cristin Barron na Bradain(Chris Bratton}
the leftovers are even betier!s

COLCANNON
1 head of cabbage 1 €. milk or cream
1 1b. potatoes, peeled 1/72 C. butter or margarine
2 asmall leeks or green onions salt, pepper, and a pinch of mace

Boil the cabbage in one pot, and the potatoes in another, until they
are soft but not mushy. Chop up the leeks or onions and simmer them
in milk or cream to just cover, until they are soft. Drain the
potatoes, season ond beat them well, then add the cooked onions and
milk. Drain gnd chop up the cabbage well. Add it to the potato
mixture, beating with 2@ mixture until you have a well-blended “fluff.”
Do this in g pan over very low heat, and then transfer to a previously
wvarmed, deep serving dish. Make a well in the center and pour in the
melted butter to fill the cavity. Serve with g spoonful of the melted
butter. Makes A LOT! #*Any leftovers can be mixed vith | egg and
fried in 1 TBSP. of oil until crisp and brown on both sides.

OB B O

Good served with garlic bread! Chris Barnes Bratton
FENNEL, GREEN BERN AND OLIDE SHLHB
1 1b. fresh green beans, trimmed 1 large fennel bulb {(can also

1/4 C. extra virgin olive oil use 1/2 of a MILD onion)
3 TBSP. lemon juice 1 garlic clove, peeled and
Coarse salt to taste crushed
1/4 €. oil-cured black olives, Freshly ground pepper

pitted and quartered (these can be found in jars in the condiment
section of the market; can also use regular black aolives)

Get the thinnest, smallest green beans you can find, and cut them in
half lengthwise. (Do not use tough old beans.) Blanch the beans in
lots of boiling salted water until they are tendyer-criap; about 10 min-
utes. Drain and ringe under cold running water. Cut off the 3stalkg,
the root, and any tough or unfresh-looking outer leaves of the fennel.
Slice lengthwise into thin atripa. Combine the olive gil, lemaon juice,
garlic and salt in a large salad bowl. Before serving, remove the
garlic clove, then toss the fennel and green beans in the dressing.
Sprinkle the olives and grind the pepper over the top. Serves 4.
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BREADS,
MUFFINS,
AND ROLLS
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Dream up your own creation! Dee Bratton Fredson

R-to-Z BRERD
J C. flour - 1 €. oil
1 tsp. salt 2 C. sugar
1 tsp. soda 2 C. A-to-2Z==
J tsp. cinnamon J tsp. vanilla
1/2 tsp. baking powder {1 C. nuts

J eqgs

Sift dry ingredients together, set aside. Beot eggs in large bovwl, add
oil and sugar, cream well. Add A-to-Z and vanilla. Add dry ingredi-
ents, mix well. Add nuts. Pour into greased and floured loaf, tube
or Bundt pan. Bake @ 325 degrees for | hour.

=eA-tg~Z: Apples, Applesauce, Apricots, Bananas, Carrots,
Cherries, Peaches, Pineopple, Pumpkin, Raising, Strawvberries
(fresh or frozen), can use 1/2 €. lemon juice, Zucchini.

> 888

Nothin® says lovin' like ... Sharon Vright L'Ecuger
MRAGIC BISCUITS

9 C. flour 4 TBSP. sugar

4 tap. baking powder 2 C. buttermilk )

2 pkgs. dry yeast 1 tsp. salt

1 tsp. sode 1 C. shortening

Diassolve yeast in 5 tablespoons varm water. Sift dry ingredients.
Cut in shortening. Add yeast and buttermilk. Mix to a stiff dough,
knead, roll out & cut, allow to raise 10 minutes in ¢ varm place.
Boke at 425 degrees for 10-15 minutes. (Optional: can omit soda and
use sveetened canned milk.

47)@,9 s

Microwave Hint: Nuts will be easier to shell if you place 2 ¢.of nuts in a
l1-gt. caseerole dish with 1 c.water. Cook for 4 to 5 minutes on medium
and the nut meats will slip out whole after cracking the shell.
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This says lovin' too! Sandra Vold Reges
CINNRMUN ROLLS

Basic Sweet Dough: -

2 pkgs. yeast I C. milk, scalded
174 C. lukevarm water t/72 C. sugar

Z eggs, beaten 1/2 C. shortening

1 tap. salt 5 €. flour

Dissolve yeast in wvarm water. Add eggs, milk, salt, sugar, shorten-
ing; work in flour. Allow to raise at least tvice its size. Knead and
make into rolls, adding cinnamon, ruisjns, etlc.

o O g

“Stolen from one of my favorite cookbooks!” Lyn Little Grimes
PUMPKIN GINGERBRERD WITH CARAMEL SAUCE

2-1/4 €. flour 1/4 tsp. salt

1/2 €. sugar 1/2 tsp. clioves

2/3 C. butter or morgarine 374 C. buttermilk

J/4 C. chopped pecans 172 €. light molasses

t-1/2 tsp. ginger 1/72 €. cooked pumpkin, mashed

1 tsp. baking sodo 1 egg 1/2 tsp. cinnamon

Heat oven to 350 degrees. Lightly spoon flour into measuring cup;
level off. In large bovwl, combine flour and sugar. Using pastry
biender or fork, cut in butter until mixture resembles fine crumbs.
Stir in pecans. Press 1-1/4 cups of crumb mixture into bottom of
ungreased, 9-inch square pan. To remaining mixture add the rest
of the ingredients; mix vell. Pour evenly over base. Bake @ 350
degrees for 40 to 50 minutes or until toothpick inserted in center
comes out clean.

CARAMEL SARUCE
1/2 c. butter or margarine 2 TBSP. light corn syrup
1 1/4 €. firmly packed brown sugar 1/2 €. whipping cream

in medium saucepan, melt 1/2 C. butter, stir in brovn sugar and corn
syrup. Bring to o boil; cook until sugar dissolves (about 1 minute),
stirring constantly. Stir in wvhipping cream; return to a boil. Remove
from heot. Serve sguce over wvarm gingerbread topped with @ scoop of
ice cream, if desired. 12 servings.
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Great with afternoon tea! Maxine Bratton Yrooman
ZUCCHINI BRERD
Mix in a large bovl:.

J C. flour 2 C. sugar -

"1/2 tsp. baking powder 3 tap. -bekimg=sodu (L )UNC r—
Form a hole in the center and add: VP Ata

3 beaten eggs )\ 3 cubes melted margarine

2 €. grated zucchini ' 3 tsp. vaonillae

Mix well and add 3/4 C. wvalnuts. Pour into 2 greased and floured loaf
pans. Bake 1 hour, or until done, at 350 degrees.

(T e TIOTTTTY

Hearly, sweel and spicy! Roberta Habeger Bratton
PUMPKIN BRERD

2/3 C. shortening 1 C. white flour

2 L. white sugar 2 tsp. soda

2/3 C. brown sugar (packed) - 1-1/2 tsp. boking powder

4 eggs 1 tsp. cinnamon

1 can (1 1b.) pumpkin ! tsp. cloves

1 C. wvhole vheat flour 2/3 C. each chopped nuts and

raisins

Heat oven to 350 degrees. Grease two 9 x5 x 3 or three B-1/2 x 4-1/2
X Z-II‘\g_S)loaf pans. Cream shortening and sugars until fluffy. Stir in
€9gs,, pumpkin cvwwetesr. Blend in flours, sodae, solt, baking pov-
der, cinnamon and cloves. Stir in nuts and raisins. Pour into pans
and bake for 70 minutes or until toothpick placed in center comes out
clean.

R R R R R

Microwave Hint: Refresh stale potateo chips, crackers or other similar
snacks by putting a plateful in the microwave for 30 seconds. Let stand

afterwvards for 1 minute to crisp. Cereals can also be crisped.
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Yummy, and with much-needed fiber! Darlene Bratton
ORT BRAN-DRTE MUFFINS

MIX: 2-1/4 C. oat bran 1 TBSP. baking powder
1/2 C. chopped walnuts 1/2 C. chopped dates
2 tsp. ground cinnamon 1/2 tsp. nutmeg
BEAT: 2 eggs 3/4 C. milk
2 TBSP. oil i tap. vanille

1/72 C. honey
Combine wet and dry ingredients. Mixture may be thin. Put in 12 cup-
lined muffin pans. Bake @ 350 for 20 minutes. Cool. Store in fridge.

Xz XK ¥ E E

Don't knead 1his one! Mighal na Bradain (Mike Bratton)
IRISH BROIWN SODR BRERD

3-3/4 C. wvhole vheat flour 1-1/2 C. (or more) wvarm vater

1-1/2 pkgs. dry yeast 2 TBSP. molasses

1 oz. salt

Mix flour with salt and keep in a varm place. Mix molasses vith seme
of the wvater in a smeall bovwl and add yeast. Put bovw!l in a varm place
such o3 the back burner of the stove. Grease loof pans and keep them
near heat. After about 5 minutes, yeast will have a frothy appear-
ance on top. Stir it well and pour it wvith remaining wvater into the
flour to moke g wvettish dough. It should be just too wet to knead. Put
mixture into the greosed, wvarmed loaf pens and keep in a warm place
with a dishtowvel covering them. In about 30 minutes they should have
risen by about one-third. Now bake in a preheated, 450 degree oven
for 40 to 45 minutes or until they look nicely browned aond sound
hollow when taopped. Serve hot with unsalted butter ond orange

marmalade.

Irish biscuits! Cristin Barron na Bradain(Chris Barnes Bratton)
SCONES

1 C. buttermilk 2 tsp. boking powder optional:

2-1/2 C. flour pinch of salt 1 C. raisins

Mix dry ingredients, then add milk to form e soft dough. Roll out on a
floured board and cut into 2-inch rounds. Bake © 400 for 15 minutes.
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Great for breakfast! Dennis Bratton
CINNAMUN-RRISIN MUFFINS

DRY: 4 C. flour : ) WET: 3 C. milk

1 tsp. sait . 2 eggs, beaten
4 tsp. baoking powvder 1/2 C. gsalad oil
t C. sugar
1 C. raiginsg
1 tap. cinnamon
1/2 tsp. nutmeg

1. Mix all the dry ingredients together.

2. Mix all the vet ingredients together.

3. Combine the wvet and the dry.

4. Divide the batter in half.

5. Spoon half the batter into greased, 12—-cup muffin tin.
6. Bake at 400 degrees for 20 minutes.

7. Repeat #5 and #6 with the other half of the batter.

A good side dish for chili. Chris Barnes Bratton
CORN MUFFINS
1 C. drained canned wvhole-kernel corn, or frozen corn

2/3 C. flour 2 ©oz. cornmedal

1/73 C. sugar 1/2 tsp. salt

1 tsp. boking powvder 4 eggs, slightly beaten
1/2 €. buttermilk 2 TBSP. oil

Preheat oven to 350 degrees. Combine first 7 ingredients in a bowl.
Iin another bovwl, combine eggs, buttermilk, and oil; add slowly to
corn mixture, stirring until combined. Divide mixture evenly into o
12-cup nonstick muffin tin and bake for 30 minutes.

TR R 6

Microwave Hint: Place an open box of hardened brown sugar in the micro-
wave with 1 c.of hot water. Microwave at high 1 to 2 minutes for 1/2 1b.or

2 to 3 minvutes for 1 1b.
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"Add chocolate chips and/or raisins.. yum!- Jody Bratton
HIGH FIBER BRAN MUFFINS

2 C. Nabisco 100% Bran 1-1/4 C. milk -
1 C. all-purpose flour 173 C. brown sugar, packed
2 tsp. baking powder 1/2 tsp. baking soda

1/4 C. margarine or butter- ! egg, beaten

flavor Crisco, melted

Combine bran and milk; let stand 5 minutes. Combine next 4 ingredi-
ents; set aside. Mix margarine and egg into bran mixture. Stir in
flour mixture just until blended. Spoon into 12 greased 2-1/2-inch
muffin pan cups. Bake at 400 degrees 18 minutes or until done.

A% A8 A

“...Lisa {Giobbi} was the dessert guthority, ond her brother ond sister
always followed her advice faithfully. No one enjoyed o sweet more than
Lisa. HAs a matter of fuct, she had no interest in any other kind of
food. {At @ restaourant in Paestum, ltaly, near Sicily,}...she pointed to
a deep brown plain chocolate cake. Her breother and sister.._nodded in
agreement and rushed to the table to get over the disagreeable business
of eating their lunches so they could enjoy dessert. Hhen they heaed
finished, Lisa called the waiter over and pointed to the dessert she
wanted: ® 7re per pracere (Three if you please).” °Are you certain?” "VYes,®
replied Lisa. The waiter returned with the three slices. Hesitantly he
served it to the children, then stepped back ond observed. The children
took a mouthful simul taneousiy——and spat it out sisutaneousliy. The ex—
pressions on their faces were incredible-—disgust, dismay, incredulity.
Lisa's was the funniest of all, o combination of surprise and revulsion.
‘Yuk, what is it?" she asked. The waiter informed her it was {ltalian}
Christmas pudding made with chocolate and pig's blood. °Pig’'s blood!’

they all shouted, ond their expressions sere even funnier. | knes what
it was. My mother used to make it and | liked it. But she always used
sugar and walnuts, ond it tosted...like @ very rich cake. But there was

no sugar in this recipe aend it did not taste good. HNeedless to say,
Lisa's reputation as g dessert expert plummeted. | consoled her by
explaining how fickie followers can be. You can make the right decision
all your life and then make just one bad one, eond your reputation goes
doen the drain. A chance for @ second dessert.._brought their spirits
up a bit._." (from Eat Right, Eat Me/i--The [talion Axy, by £0 Giobbr)
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An old favorite goes South-of-the-Border! Dee Bratton Fredson
MERICAN LASAGNA

12 oz. lasagnag noodles, uncooked 1/2 to 1 C. taco sauce or salso
1 1b. ground beef 1! can stewved tomatoes

1 clove garlic, minced 1 tsp. salt

1/2 C. chopped onions 1 can (30 0z. ) refried beans
1/2 C. chopped olives i 1b. Jock cheese, shredded

1 can tomato sauce

Brown meat; add onion, garlic, olives, tomato and taco sauce, stewed
tomoatoes, salt. Simmer about 30 minutes. Arrange uncooked noo-
dles, beans, meat mixture, and cheese in layers, the last layer just
noodles and cheese. Bake @ 375 degrees for 30 minutes or until done.

This'll satisfy some hungry buckaroos! Dee Bratton Fredson
RANCHERD CASSEROLE

3/4 1b. ground beef 1 tap. salt

1 TBSP chili powvder 8 67 corn tortillas

1 small onion, diced oil

1 can (15— or 16-0z.) tomato sauce 1 1b. ricotta cheese

1 can (4 0z. ) diced ortega chilis, drained 1 egg

1/2 €. water 1 4-0z. pkg grated

1 172 tap. sugar cheddar cheese

About 1 1/2 hours before serving, cook beef and onion until brown.
Add chili povder, cook 1 minute. Add tomato sauce, chilis, wvater,
sugar and 3alt; heat to boiling, stirring often. Reduce heat to low,
cover and simmer 20 minutes, stirring occasionglly. Meanvhile,
3lice tortillas into 1/2-inch strips. In skillet with the ail, on medium
heat, fry several strips at a time o few seconds until golden. Drain.

Preheat oven to 350 degrees. In bowl, mix ricotta with egg. In g
12 x 8 baking dish, spoon 1/2 meat sauce. Top with half the cheddar
cheese, and 1/2 of the ricotta mixture. Arrange tortilla strips on
ricotta mixture, then remaining meat sguce. Sprinkle wvith remaining
cheese. Boke uncovered 30 minutes or until heated through. Serves
6. Can be served with s&red&ed éttu&z, c&ives, tomatoes.
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Beefy and delicious! Shelly Eagle Reno
ENCHILRDR CRSSEROLE

1 pkg. corn tortilla shells I med. chopped onion_ o ., bl
| Z 1bs. lean ground beef 1 1g. can LesPalmas énch:Sduce
1 am. can chopped black olives 2 pkgs. shredded cheddar cheese

1 1g. can whole kernel corn 1 sm. can tomate-sauce e

1 sm. can chopped ortega chilis 1 C—eatsup

Brown meat and onions; drain. Mix enchilada and tomato sauces, and
catsup. Set aside. In a caaserole dish, layer sauce, then shells, ;- MQ »
then meat, olives, ortegas, corn, cheese, etc., topping off with a ' \:»;;f

layer of cheegse. Bake @ 350 degrees for 40 minutes. EoCh

R S R A

Rice and easy! Natasha Puraty Valadao
RICE SURPRISE

2 C. Uncle Ben's converted rice 1 can cream of mushroom soup

4 slices American cheese 4 chicken houillon cubes

4 breccoli spears pepper (optional)

Steam or microwave broccoli and cut into small pieces; set aside.
Cook rice (with bouillon cubes) according to package directions until
done. Add broccoli and soup to rice and mix well, adding pepper if
desired. Place in casserole dish and put cheese slices on top. Bake @
350 degrees for 20-25 minutes. Makes 4-5 servings.

TTTTT

East meets West! Gloria Vright Hunt
SPANISH ORIENTRL RICE

1 can (14.5 o0z. ) steved tomatoes 1/2 €. green bell pepper, diced

1 sm. can sliced black olives 2 C. water

oriental seasoning 1/2 €. salsa

1/2 C. onion, diced 1 t/2 C. rice (instant or con-

1/2 1b. ground beef verted)

Brown beef, bell pepper, onion, and olives in a deep skillet. Add

tomatoes and vater, simmer 1/2 to 1 hour. Add salse, 3easoning,

and rice; simmer until liquid is absorbed, ebout 20 te 30 minutes.
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A “glasnost” entry! Gloria Wright Hunt
SPEEDY STROGANGOFF

! can cream of mushroom soup milk for soup

1/2 1b. ground beef 1 sm. can mushrooms, sliced

1 sm. can black olives, sliced or whole
seasoned salt to taste 1 am. pkg. egg noodles

Brown beef in large deep skillet with seasoning, olives, mushrooms.
Boil noodles according to package directions. Add soup and milk to
beef mixture. Add in noodles. Top with sour cream if desired.

TTT1d

A recipe that goes great with Pam DiDonato's Lyn Little Grimes
"Sour Cream (Cheesy) Potatoes™! (See index)
MERT LOAF
2 1bs. ground beef 1/4 C. grated carrot
2 eggs 1/2 C. chopped onion
1/2 €. milk 1/2 €. grated cheese
1/2 C. oetmeal 1/2 €. chopped or sliced mushrooms
1/4 C. vheat germ J TBSP ketchup

Season with salt, pepper, and seasoned 3alt. Mix all ingredients and
bake in oven at 350 degrees for 1 hour.

VY vyvy

“You can cut this recipe in half." Pam Little DiDonato
CABBAGE BAKE

2 amall heads of cabbage 1 1b. bacon, cut in pieces

2 1g. onions, chopped 1 1/2 tbs. hamburger

2 C. Uncle Ben's rice 1 1g. jar spaghetti sauce, or yvyour owvn

Fry onion and bacon; add rice, 3et aside. Fry hamburger; set aside.
Shred cabbage and put half in large buttered roasting pan. Pour
onions, bacon, and rice on top of cabbuge. Top with hamburger. Put
remaining cabbage on top. Heat sauce plus 3 C. water. Pour over
all. Boke @ 350 degrees for 2 hours.

e e Q0
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Do your own thing with this one! Pam Little DiDonato
STUFFED BUNS

2 pkg. small sourdough rolls 1 1b. ground beef

1 onion, chopped 1 can STAG chili w/beens

4 0z. (or more) cheddar cheese, cubed 1 can green chili salsa

Cook beef and onion. Add desired seasonings, salsa and beans. Cut a
small "smiley—-face™ smile into each roll. Pull out seme of the bread.
Fill with meat mixture; add 3-4 cubes of cheese. Wrap each one in
fail, place on cookie sheet; bake for 15 minutes @ 400-425 degrees.
(We tried pepperoni, italian sausage,and hamburger- added 3paghetti
sauce and used mozzarella cheegse with these-- they were excellent!)

M N KK

This roast makes its own gravy! Dora Barnes
ROAST BEEF IDITH READY-MADE GRADY

3# to 5% Rump roast 1 can (10.5 0z) cream of

J or 4 garlic cloves, halved mushroom soup

galt and pepper to taste foil enough to cover roast

1/2 pkg. dry onion soup completely, but not tightly

Place roast in foil in roasting pan. Poke holes in roast with knife,
push the half-cloves of garlic throughout roast. Sprinkle salt and
pepper, and pour the two soups over all. Cover roast with foil and
place in 400 degree-oven; 90 min. for 3#, 2 hours for a 5% roast.

Y
Chili tastes so good on a cold day! Caroline Habeger Miller
CARGLINE'S CHILI
2 # ground chuck 1 large onion
1 green pepper, chopped 1 large clove garlic
Brown beef; add onion, pepper and garlic; cook until tender.
Add: 2 16 oz. cans tomatoesa, chopped 1 large bay leaf
2 TBSP. chili povder J tap. garlic asalt
1/4 tap. cayenne pepper 1/4 tsp. paprika

Bring to a boil and simmer for about 2 houra. Add water if needed.
When ready to serve, add 1 large can refried beans to thicken.
Page 33



There's nothing like Grandma’s recipe! Caroline Habeger Miller
and Gene Habeger

GRANDMR HRBEGER'S TRMALE PIE

1 1b. ground beef=*= 1 onion, chopped
{ 1g. clove garlic, chopped 1 16 oz. can tomatoes, chopped
{ 16 oz. can vhole kernel corn, | tap. salt

drained 2 to 3 TBSP. chili powder

1 can pitted olives, drained

Saute beef, onion and garlic until beef is browvned. Drain if needed.
Add remaining ingredientas. Bring to a boil and keep hot while making
cornmeal mush.

CORNMERL MUSH
3J/4 C. yellovw cornmeal 1/2 tap. salt
2 €. cold water 1 T85P. oleo

Stir cornmeal into cold water with salt. Then cook, stirring con-

stantly, over medium high heat until thick. Add oleo, mix well.

Spread on sides and bottom of 2 qt. casserole. Fill with beef mix-

ture. If eany mush is left, dot on top. Bake in 375 degree oven for 40

to 50 minutes.

=+*Grandma used canned chunk deer meat and juice when she had it for
very special occasions.

il e 0 s Bt

Add some zip 1o those burgers! Terri Miller Becerra
DEDILED BEEF PRTTIES

1 1b. ground beef 1 tap. wvorcestershire sauce

1 eggq 1/2 t3p. sailt

1/4 €. chili sauce dash pepper

1 tsp. prepared mustard 1 tap. horseradish

1 tsp. instant minced onion

Combine all ingredients and mix wvell. Shape into 4 patties. Broil or
fry 5 minutes on each side.

T A A YA YA
6‘ é‘ 6\ é‘ é‘
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Yet another great Meat Loaf recipe! Terri Miller Becerra
TERRI'S MERT LORF

2 C. bread crumbs 1/4 C. catsup

2 1bs. ground beef 2 tsp. garlic salt

2 eggs 1 tap. dry mustard

3J/4 C. onion, minced 174 C. evaporated milk
1/4 €. minced bell pepper 1 TBSP. harseradish

Lightly mix all ingredients. Maold in loaf pan. Bake @ 375 degrees for
1 hour and 15 minutes.

S R T

The Traditional One! ImMighal na Bradain (Mike Bratton)
IRISH STEW
3 1b. meaty lamb neck bones, 1 TBSP. chopped parsley and
trimmed of all fat, bone & gristle thyme, mixed
2 1b. potatoes 2 C. wvater
1 1b. onions salt and pepper

Cut the meat into fairly large pieces and see that the fat i3 completely
trimmed off. Peel and slice the potatoes and onions. Put a layer of
potatoes in a pan, then herbs, then sliced meat and finally onion.
Season each layer well and repeat this once more, finishing with a
thick layer of potatoes. Pour the liquid over, cover with a sheet of
foil, then the lid, and either baoke in a slov over (250 degrees) or
simmer very gently on top of the stove, shaking from time to time so
that it daoes not stick, for about 2 hours. Add a very little more
liquid if it seems to be getting very dry. Another method i3 to place
the meot around the edges of a saucepan, and put the onions,
potatoes, herbs and seasonings in the middle. Add the vater, put on
the 1id and cook gs above for abhout 2 hours. This method seems to
have less of a tendency to stick to the pan.

P

"..The pure flavour is gpoill if carrots, turnips or pearl barleyg are added,
or if it is too liquid. A good Irish stew should be thick and creamy, not
swimming in juice like soup...” (from A Taste of lreland ~ by Theodora Fitagibbon)
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Stolen from Chateau de Saussignac! Chris and Mike Bratton
LEG OF LAMB STUFFED IDITH SPINARCH RND FETR CHEESE
STUFFING:
2 1bs. fresh spinach (about 2 1g. bunches, washed and stemmed)

OR
2 10 oz. pkgs. frozen chopped spinach
1/3 €. olive oil 1/74 tap. dried dill
t C. thinly sliced green anion 1/4 tsp. dried oregano
1/4 C. dry breadcrumbs 1/8 tsp. fresh ground pepper
1 egg, lightly beaten 2 tsp. salt (kosher if poss.)

Prepare stuffing: Steam the spinach until just wilted and transfer to
a colander to drain. (If using frozen gspinach, just thaw completely and
squeeze out the excess vater.) When cooked spinach i3 cool, squeeze
out excess water. Heat oil in large skillet over medium-high heat.
Add onion and saute until soft, about 6-8 minutes. Add spinach and
parsley and saute Z minutes. Remove from heat to cool. Stir in
breadcrumbs, egd, dill, oregano, salt and pepper.

LAMB:
1 7-1b. leg of lamb, trimmed, boned and toveled dry
1/4 €. olive oil J TBSP. fresh lemon juice
2 large garlic cloves, minced 2 tsp. dried oregano, crushed
1/2 1tsp. fresh ground pepper 4 oz. feta cheese, cut into

1/2-inch cubes (about 1 cup)

Place the boned leg of lamb on the work surface skin side down.
With a mallet flatten the thicker parts. Combine the remaining
ingredients under "LAMB, " except the feta. Stir well and rub half the
oil mixture over the top of the lamb. Spread the spinach mixture over
the lamb. Arrange feta cubes over the spinach. Fold the lamb to
enclose the stuffing: Tuck in the shank end. Tie with string using
slip—knots to form a roll and enclose the stuffing. Tuck in any
protruding edges. Rub outside thoroughly with remaining oil mixture.
Preheat oven to 400 degrees. Place lamb on the rack of a large
roasting pan. Insert meat thermometer in meat only {(not stuffing).
Roast for 30 minutes. Reduce temperature to 350. Continue to roaest
until thermometer says 145-150 degrees (about | more hour). The
lamb should still be pink inside. When correct temperature is
reached, remove from oven and allow to stand for 10 minutes to
prevent losing juices when it is carved. Serves 10-12.

T %
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Stolen from our French cooking class! Chris Bratton
VERL SLICES IW/ITH RPPLES AND CREAM

6 thin veal slices (each weighing about 5 0z. ), lightly pounded

3 med. apples (Golden or Macintosh; they stay firm when cooked)

3 TBSP. butter 6 TBSP. butter
flour 3 T1BSP. apple brandy
salt and pepper 1-1/2 €. heavy cream

Peel, core and cut apples into 1/2-inch slices; cook in the 3 TBSP.
butter. Remove apple slices and retain the buttery apple juices. Salt
and pepper the veal, then dust lightly with flour. Melt the b TBSP.
butter in a heavy skillet over high heat and saute the veal 3 minutes
on each side. Remove veal slices and keep them hot on a heated metal
serving dish. Pour in brandy, and light the brandy in the skillet with
a match. Extinguish the flames with the cream. Add buttery apple
juices and heat over medium-—high heat; stir rapidly to reduce to a rich
sauce, gbout 5 to 7 minutes. Add veal and apples back to the sauce
and reheat briefly. Serve with sauce and apples ladled over the veal.
Serves 6. The flaming makes thia dish dramatic, and it is best when

cooked up right before segin# % }; %S

This is a mildly different chili recipe. Chris Barnes Bratton
CINCINNATI CHILI

4 C. water 2 8-o0z. cans tomato 3auce

2 C. chopped onion 2 TBSP. chili povder

2 TBSP. vinegor 2 tsp. warcestershire

2 tap. ground cinnamon 1 tsp. salt

1 tap. cumin 1/2 tsp. ground allspice

1/4 tsp. ground cloves 1/4 tsp. garlic povder

1/2 oz. cocoa povder 1 bay leaf

2 1bs. lean ground beef 1 dried red chili pepper

in a 4-qt. Dutch oven, combine all ingredients except ground beef;
bring to a boil. Brown meat and drain off fat. Add to boiling liquid;
return to a boil. Simmer 2 to 3 hours, uncovered, till thickened.
Remove bay leaf and chili pepper. Serve over cooked spaghetti on a
plate (not in a bowl). Top with chopped onion, shredded cheese,
gnd/or kidney beans. S5Serve vith oyster crackers.

Page 37



This is a hot one!? Mike Bratton
CRLIFORNIR CRHIL!

4 medium tomatoes, peeled and coarsely chopped

1-1/2 C. water 1 lg. onion, chopped

2 stalks celery, chapped 1/2 tsp. salt

1/2 tsp. pepper t medium onion, chopped
1 green pepper, seeded and chopped 2 cloves garlic, crushed
4 TBSP. lard or bacon drippings 1 TBSP. flour

2 1bs. round steak, trimmed and cut into 1/4-inch cubes

1 1b. lean pork, cut inte 1/4-inch cubes

5 TBSP. chili powder Z2 bay leaves

1 TBSP. galt 1 TBSP. brown sugar

1 TBSP. dried oregano I TBSP. red wvine vinegar
1 C. pitted ripe olives, chopped 1 C. grated jack cheese

Simmer the tomatoes, water, | 1g. onion, celery, 1/2 tsp. 3alt, and
pepper in a medium gsaucepan for 30 minutes covered and another 30
minutes uncovered. Set aside. In a large Dutch oven saute’ the med-
ium onion, green pepper, and garlic in the lard for 3-5 minutes over
moderate heat. With a slotted spoon remove the vegetables from the
pan and set aside. Add the meats to the Dutch oven and brown over
medium-high heat for 5-8 minutes. Add the flour to the brovned
meat, stirring well. Simmer for 2 minutes. Return the vegetable
mixture to the Dutch oven; add the chili powvder, bay leaves, 1| TBSP.
salt, brown sugar, oreganes, and vinegar. Add the tomato mixture.
Cover; simmer over low heat for 2 hours. Add the olives and cheese
and simmer covered for another 45 minutes, stirring occasionally.
remove bay leaves. Serve in bowls with a gide dish of finely chopped
onion and cornbread (see index). Note: the flavor (and heat) of this
dish is enhanced if it is made 24 hours in advance.

I O )

“..Overheard in an L A restaurant: ‘If it's a new way to prepare American
food, it's called "new wave.” Ifit's a new way to prepare a Southwestern
or Mexican dish, it's called "nwevo wave-o0"."" (Lefly Floriain tha Riversida

Prags-Enterprise, llovember 10, 1 988. )
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Flaky and savory! Mazxine Bratton Vrooman
HAM RAND CHEESE POCKETS
For 18 pastries you will need-

1 pkg (17.25 o0z.) frozen puff pastry, thawed about 20
minutes at room temperature

6 oz. sliced Swiss cheese, cut into 3.5"x 27 strips

6 oz. sliced baked or beoiled ham, cut into 3.5 x 2~ strips

1 egg, beaten
Dijon-style mustard

1. ) Roll each sheet of puff pastry out to a 12-inch square on a lightly-
floured board or pastiry cloth. Cut into nine 4-inch squares. Repeat
with remaining sheets of pastry. 2. ) Spread each square lightly with
mustard. Top half of each square with a strip of cheese. Place a
strip of ham eover each cheese strip. 3. ) Fold squares of pastry in
halves in line with the long edges of ham strips, moistening edges and
pressing with a fork to seal. 4. ) Place pastries about 2" apart on
ungreased baking sheets. Brush lightly with egg. Pierce top of each
pastry in several places with o fork. 5. ) Bake at 400 degree oven
until puffed and golden brown, 15-18 minutes. Serve hot.

Tip: the pastries can be ossembled ahead of time on baking sheets,

refrigerated, then brushed with egg just before baking.

W OW W W W

Make One For Now and Qne for Later... Caroline Habeger Miller
QUICHE ( 2 pies)

2 frozen PET pie shells Bivide ham and cheese

1 C. chopped ham evenly and put into

2 C. grated swiss cheese bottom of pie shells

Mix together the following——a blender i3 nice:

S 1g. eggs 2 C. holf—und—hal;’

Dash of cayenne 6enerocus grated nutmeg

1 TBSP. flour 1/2 tsp. salt

Pour over cheese in pié shells and bake at 375 degrees for about 40
minutes or until a knife will come out clean and top i3 golden brown.
Cool about 1/2 hour and pop into freezer.

$ & & & &
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"Do 1his a day ahead, as there’s Dora Barnes
a lot of waiting and handling.”
PORK RORST FOR POSOLE

2% or 38 cut of pork meat 1 €. onion, cut up
(some people use neck bones) 2 cloves garlic, minced
2 lg. cans of hominy, drained salt and pepper to taste
OR ! tsp. oregano
2 pkgs. precooked hominy, 1 tap. cilantro
washed well in colander 1/2 tsp. cumin

Use a big enough pot to hold everything (except the hominy) with
enough water to cover and boil for 2 hours. Then remove meat and
set uside to cool and cut up later, removing fat and bones. The pot
with the meat stock goes inside refrigerator for all fat to coagulate
on top (takes 3 or 4 hours). Remove fat from top, and if broth looks
too rich, add 1| or 2 cups wvater, plus the cut-up meat and the hominy.
Simmer for 1| hour. Taste, and if it needs more salt by all means add
it to taste. So it doesn’t look too pale, add 1/2 amall can tomato
squce. Stir and simmer 15 more minutes. Enjoy with chili sauce and
hot buttered corn tortillas. Makes A LOT!

. R

Great for Saturday night supper! Mighal na Bradain(Mike Bratton)
DUBLIN CODDLE

8 (1/4-inch thick) pork cheps 4 large onions, sliced

4 TBSP. chopped parsley 2 1b. potatoes, peeled and sliced

1 qt. boiling water salt and pepper to taste

8 pork sausuages (Tastes best if you can find some that are not

smoked; sometimes you can find them in the butcher case.)

Boil the sausages and pork chops in the boilingAvuter for 5 minutes.
DBrain, but reserve the liquid. Put the meat into o large saucepan or
oven-proof dish with the thinly—-sliced onions and potatoes and the
chopped parsley. Season to taste, and add enough of the stock to
barely cover. Lay waxed paper on top and then put on the 1lid and
gimmer gently for about an hour until the liquid is reduced by half and
the vegetables are cooked but not mushy. Serve hot with fresh soda
bread and glasses of Guinnesas!
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*Boo-Dan Blonk" Mike Bratton
BOUDIN BLANC (IPHITE SRUSRGE)

1 1b. boneless, skinless chicken breast (about 2 breasts), cleaned

of all cartilage and gristle

1 1b. pork shoulder 1 1b. pork fat
1/2 medium onion, chopped 1-1/2 tsp. minced garlic
2/3 C. milk 1/3 C. heavy cream
t/4 C. brandy or cognac 4 eqggs
2 tsp. salt 1/4 tsp. freshly ground pepper
vegetable oil 6 ft. sausage casing
Seasoning mix (called "quatre epices™—-four spices):
t/2 tsp. pepper 1/2 tap. ground cloves
1/72 tsp. nutmeg 172 tsp. ground ginger or cinnamon

Thoroughly chill the chicken, pork, and pork fat. Cut the chilled
meats into cubes, and combine them with the onions and garlic. Pureb
the mixture in small batches in a food processor fitted with a steel
blade. Transfer mixture to a bowl and blend in milk, cream, "quatre
epices”, and brandy; blend thoroughly. Refrigerate mixture for 30
minutes. Using the paddle attachment on g heavy-duty electric mixer
(or working with a wvooden spoon and lots of elbow grease), blend in
the eggs one at a time, beating well after each addition. Season with
salt and pepper. Saute a small amount of sausage mixture in a little
oil and taste it for seusoning, adjusting as needed. Chill till casing is
ready. To prepare, ringe the casing thoroughly and soak in lukewarm
vater for 30 minutes. Eose one end of casing over a faucet and run
cold water through it for several minutes. Drain but do not allow to
dry completely. Slip an end of the casing over the oiled sausage horn
of @ meat grinder and push the casing onto the horn, bunching it up
until only about 2 inches of casing hangs from the end. Tie loose end
of casging with kitchen twine. Force the sausage mixture through the
grinder, filling the casing. Ease some cagsing off the sausage horn
and continue grinding, filling the casing until it iag tightly stuffed to
within 3 inches of the end. Detach the casing and knot the end. Roll
the sausage on a table to evenly distribute the filling. Twist the sau-
zage into 4-inch linka. Tie with 2 knots at each twist. Gently poach
sausages in simmering wvater to cover for 45 minutes. Drain well. At
this point they may be refrigerated for 4 or 5 daoys before cooking. To
serve, brown the sausages in a little butter, or barbecue them.
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We served this at Duane and Susan's reception. Mike Bratton
ROAST PORK WITH FENNEL

6 garlic cloves, peeled and minced 2 TBSP. whole fennel seed
2 tsp. coarse salt (kosher if poss.) fresh ground pepper to taste
1 4-1b. boneless pork rib roast extrg-virgin olive oil

Moke a paste with the minced garlic, fennel, salt and pepper in a
mortar and pestle, or mash with the side of g knife. If the meat ia
rolled and tied, unroll it. Spread most of the paste over the meat,
reserving a tableapoon or so. Roll and tie the roast so that the white
tenderloin is more-or-less in the center, surrounded by the darker
meat. Make a few incisions with a sharp knife about 1/2-inch deep in
the roast and stuff some of the paste into them. Rub any remaining
paste over the outside of the meat. Rub a little olive oail over the
meat and place in g roasting pan. Roast, uncovered, in a preheated
oven @ 350 degrees for about 2 hours or until the internal tempera-
ture registers 170 degrees on a meat thermometer. Baste the roast
two or three times with the pan juices. Remove the roast from the
oven and allow to coal. Cut into 1/2-inch-thick slices and drizzle a
little olive oil over the meat, if desired. Serves 6 to 8.

R T T T T

®_.Fennel, an aromatic plant native to the Mediterranean area, has a long
historyg; the emperor Charlemagne grew it in his garden.

A relative of the carrot, fennel has bright green, feathery foliage and
gellow flowers. The stalks taste slightly sweet and are crisp, and the bulb
has a flavor reminigcent of anise. Fennel can be uged raw in galads or as a
cooked vegetable. Fennel geed, available both whole and ground, is used as
a seasoning and is especially good with baked fish or sauverkraut...” (rom
Veight Vatchers 265-Lay Menua Cookbook)

“..In myg opinion, it is the whole fennel geed that gives Italian sausage its
distinctively ‘Italian’ flavor ..~ CLEJ
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Grandpas can cook too! Lyn Little Grimes
GRANDPR HRBEGER'S ERSY CHICKEN LEGS

8-10 chicken legs, fried 1/2 €. milk

2 cans cream of mushroom 3oup

Put chicken legs in a greased casserocle dish. Combine soup and milk;
pour over the chicken legs. Bake @ 325 degrees for about 20 minutes.
Serve with rice if desired.

AP A AN

One from Anthony D... Pam Little DiDonato
ANTHONY'S SRUTEED CHICKEN IJINGS
any amount chicken wings "Mrs. Dash™ with lemon
or “drummettes” Accent's Herbal All-Purpase
o0il for frying Segasoning

garlic salt

Rinse chicken thoroughly. Pat dry. Heat frying pan with oil; just
enocugh to cover. Place drummettes in pan (Anthony used to stand on
a chair to cook the chicken, but if you are tall enough it isn’t neces-
sary). Sprinkle generously with garlic salt, Mrs. Dash, and Accent.
Cook over low heat til crispy. When you turn over the chicken, sprin-—-
kle with seasoning3 again. Place chicken in oven-proof casserole dish
to keep varm. Save oil. Take any amount of green bell pepper and
onion (usually 1 onion and 2 bell peppers). Cut cleaned peppers; peel
onion and cut into large pieces. Saute in oil til tender. Serve as a

gide dish or over rice.

The fruited Topping makes i1 speciall Pam Little DiDonato
BAKED CHICKEN

1 chicken, cleaned 1 pkg. dry onion soup mix

WISHBONE Thousand Istand Dressing Apricot-Pineapple preserves

Put chicken in rogster. Pour | pkg. soup mix aver chicken. Pour
enough dressing to coat chicken and preserves enough to rub all over
chicken. Cook uncovered ® 400 degrees, 45 to 60 minutes.
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Mmm.__chicken and crescent rolis! Pam Little DiDonato
CHICKEN ROLL-UPS

2 C. boned chicken breasts 1 C. {or more )grated cheddar
1 can crescent rolls 1 can cream of chicken soup
1 C. milk frozen peas (optional)

in a bowl, mix chicken breasts (cut up) with 1/2 C. of the grated
cheese. Fill crescent rolls with mixture, roll up and set aside. Heat
soup with t C. milk and 1/4 C. cheese. (If frozen peas are used, add
172 C. to soup mixture). Pour 1/2 of mixture in bottom of oblong
casserole pan or dish. Set filled rolls on top. Bake @ 350 degrees,
20 minutes. Remaove and sprinkle remaining soup mixture and
remaining cheese on top. Bake another 10 minutes.

T e T

Always a favorite! Darlene Bratten
FRJITAS

Z 1bs. boneless chicken it C. onion, diced

1 sm. can beer 1/4 C. olive 0il

juice of one lemon 2 TBSP. chili povder

1 bell pepper, medium flour tortillas (snack size)

Cut chicken into strips after it has been skinned. Add onions and the
other ingredients. and put into a bowl that can be tightly covered;
marinate for at least 8 hours or overnight. Saute chicken; add vege-
tables and saute until golden brown. Warm the flour tortillas. Layer
the meat and vegetables in the warm tortilla; serve with guacamole.

GURCAMOLE
1/2 €. sour cream 1 med. avocado, ripe and soft
174 C. sauteed onions salt and chili povder to taste

Cream all ingredients together. Top fojites with guacamole and some

chopped tomato.

Microwave hint: Vhen preparing or thawing chicken in a dish, place

meaty pieces around the edges and bonyg pieces in the center of the dish.
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A simply elegant dish! Terri Miller Becerra
CREPES IPITH CHICKEN-BROCCOLI FILLING

For Crepes {make about 4 hours before serving):

173 C. melted butter 1-1/2 C. milk

3 eggs 1/2 tsp. salt

2/3 C. whole wheat flour

Mix all ingredients; cover and refrigerate 2 houra. To make crepes:
Brush bottoms of 7-inch crepe pan and 10-inch gkillet with some
melted butter or margarine. Heat pans aver medium heat. Stir
batter; pour scaent 1/4 C. batter into hot crepe pan, tipping pan to coat
bottom. Cook until top of crepe is set and underside is lightly
browned, about 2 minutes. With metal spatula, loosen crepe; invert
into hot skillet; cook other side 30 seconds. Slip crepe onto waxed
paper; keep warm. Meanwvhile, start cooking another crepe. Stack
crepes between wvaxed paper. Repeat until all batter is used. ( You
will have 12 crepes. )

FILLING
Z whole medium chicken breasts, 2 TBSP salad oil
skinned and boned 1/72 tsp. salt
2 10-ounce packages frozen chopped 1/8 tsp. pepper
broccoli, thawved milk

2 10-3/4 sunce cans condensed
cream of mushroom soup

Prepare filling: Cut chicken breasts into bite-size piecesa. In 12-inch
skillet over medium—high heat, in hot salad oil, cook chicken until
tender, stirring frequently, about 5 minutes. Add broccoli, salt,
pepper, 1 can undiluted cream of mushroom socup, and 2 TBSP. milk.
Over high heat, heat to beiling, stirring constantly. Reduce heat to
low; cover and simmer until broccoli is tender, about 5 minutes.
Preheat oven to 325. Spoon about 1/3 C. filling onto center of each
crepe; fold twvo sides of crepe over filling to make roll. Place filled
crepes, seam-side down, in 9 x 13 baking dish. Thin remaining can of
soup with 1/4 C. milk; pour over crepes in baking dish. Bake crepes
35 minutes or until hot and bubbly. Makes 6 maindish servings, 2

crepes each.
T TS
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Savory yet delicate! Terri Miller Becerra
BREAST OF CHICKEN

4 chicken breasts, seasoned 2 pkg. frozen broccoli spears
1 can cregm of chicken soup 1/2 L. mayonnagise
2 tsp. lemon juice 3/4 C. grated cheddar cheese

*,, oy T s”j‘\,ou\f (‘)/ftc,,.f&—w \b» PR ’+ S o /"\,{,M S f“@z\/ﬁ/‘&
Boke chicken breasts alone for 35 minutes ® 350 degrees. Cook —}@ D _as
broccoli according to package directions. Combine soup, mavyo, S %
lemon and cheese. Simmer over low heatl until cheese melts.
Arrange chicken over brocceli in casserole dish and pour cheese
sauce over top. Bake @ 350 for 30 minutes. '

ARARR™

for garlic lovers! Mike Bratton
CHICKEN IVITH 41 CLODES OF 6ARLIC

3 bay leaves 2 TBSP. rosemary

41 cloves garlic, skins on salt and pepper to taste

1 whole 3-1/2 1b. roasting chicken 1 TBSP. thyme

2 TBSP. safflowver oil 1 C. dry white wine

Preheat oven to 450 degrees. Put 1 bay leaf, t TBSP. of rosemary, 4]
cloves garlic, salt and pepper into the cavity of the chicken, truss it,
and tuck the other 2 bay leaves between legs and breast. S5Season skin
with salt, pepper, thyme, and remaining rosemary. Put the chicken
in an ovenproof dish, pour oil over it, and surround it with remaining
garlic cloves. Bake uncovered for 45 minutes. Turn the chicken on
its side, continue cooking 15 minutes; turn, and cook 15 minutes on
the other side. Drain off all oil oend fat and discard. Add wine; cover
and lowver heat to 350 degrees. Cook an edditional 30 minutes, basting
occasionally. Remove cover and bake about 10 minutes more, con-
tinuing to baste. Toast some French or ltalion bread. Squeeze the
cooked garlic from their skins and spread on the bread. Serve with
chicken, or remove garlic from their skins, mash and mix with pan
juices. You will be amozed at hov delicate garlic cooked whole is.

Cut chicken into serving pieces and pour sguce over them.

¥ ¥ & & &
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A Turkey Version of Sloppy does! Dora Barnes

TiDY TOMS
2 1bs. ground turkey : 1 to 2 taps. chili povder
{ large onion, diced 1/4 tsp. pepper
1 can {(10.5 oz) tomato soup 12 whole wvheat buns
1 can (10.5 oz) chicken gumbo soup

In @ frying pan, brown the ground turkey and the onion. Drain off any

fat from the pan. Add the undiluted soups and spices to the meat mix—-
ture and simmer over a low heat for 45 te 60 minutes to allowv flavors

to blend. Spoon over the buns and serve. This yields 12 sandwiches,

each with no more than 10 grams of fat and about 264 calories.

R S

Since Veal is So Expensive, Use Turkey! Dora Barnes
TURKEY BREAST SCALLOPINE IWITH MARSALA SAUCE
4 3lices turkey breast, 6 TBSP. Marsgla wvine
about 1/4 1b. each 4 thin slices of prosciutto
salt and freshly ground pepper 4 thin slices of Fontina or
2 TBSP. butter 6ruyere cheese
2 TBSP. olive oil Flour for dredging

Preheat the broiler to HIGH. Cover the meat with plastic vrap and
pound it lightly with o0 meat pounder. Sprinkle both sides with salt
and pepper and dredge all over in a little flour. Heat the butter and
oil in a heavy, non-3stick skillet large enocugh to hold the 3lices in one
layer. When it is very hot add the meat. Brown on both sides over
high heat and transfer to a hot, ovenp‘roof serving platter. Add the
wine to the skillet and caook, stirring, over high heat until the wvine
becomes syrupy. Spoon this over the meat. Top each piece of meat
vith one gslice of prosciutto and one slice of cheese. Run quickly
under the brailer until the cheese melts, and serve. Mokes 4

servings. 5 3 3 3 3

(If gou are looking for Fontina cheesge for the above recipe, and you have a

choice between Italian and Swedish, pick the Italian every time!— CBB.)
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Good Fridays! Lyn Little Grimes
TUNR CRSSEROLE

1 12.5 oz. can tuna 1 can cream of chicken soup

1/2 €. chopped onion { pkg. noodles, cooked according
1/2 C. sliced mushrooms to package directions
1/72 to 2/3 C. VYelveeta cheese 172 €. milk

1 TBSP. butter season to taste

Saute onian and mushroom in butter until soft. Add tuna,cheese,soup
and milk. Add to cooked noodles. Bake @ 325 degrees for about 20 to

30 minutes.
@€ € @ € &<

VIRV I A Y

A new look for an old stand-by! Terri Miller Becerra
FISH STICK CRSSEROLE

1 pkg. of 10 fishsticks 1 can cream of celery soup

1/2 can evaporated milk 1/2 C. grated cheese

2 green onion, chopped

Arrange fish sticks in casserole dish. Combine soup, milk, onions,
and cheese. Pour over fish. Cook at 350 degrees for 1/2 hour or
until done. Serves 4.

PR

This stock can be used in the recipe which follows. Mike Bratton
SEAFOOD STOCK

1-1/2 to 2 1bs. rinsed shrimp heads and/or shells, or

1-1/2 to 2 1bs. rinsed cravwfish heads and/or shells, or

2-1/2-3 qts. crab shells, or

2-1/2-3 qts. rinsed figh carcagaes, heads and gills removed, or

any combination of these

Put ingredients into large saucepan vith enough cold vater to cover,
bring to a boil over high heat, then gently simmer at least 4 hours,
replenishing the wvater o3 needed to keep gbout 1 gqt. of liguid in the
pon. Strain, cool and refrigerate until ready to use in g recipe.
Using stock i3 alwvays better than using water in a recipe, even if you
have only been able to simmer stock 20 to 30 minutes.
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Stolen from Paul Prudhomme! Mike Bratton
CAJUN SERFOOD GUMBO WITH ANDOUILLE SMOKED SRUSRGE

2 C. chopped onions 1-1/2 €. chopped bell pepper
I C. chopped celery 3/4 C. vegetable oil
3/4 C. all-purpose flour 1 TBSP. minced garlic

5-1/2 C. Seafood Stock (page ) 11b. peeled medium shrimp
1 1b. andouille smoked sausage (called cajun sausage in the store;
can also use any other good smoked pork sausage such as kielbasa),
cut into 1/2-inch pieces
1 dz. medium-to-large oysters in their juice, about 9 ez.
3/4 1b. crabmeat (picked over)
SEASONING MIX:

2 whole bay leaves 2 tap. salt
i/2 tsp. white pepper t/2 tsp. cayenne pepper
1/2 tsp. black pepper 1/2 tap. thyme

i/4 tsp. oregano

Combine the onions, bell peppers and celery in a medium bovwl and set
agside. In a small bowl combine the seasoning mix ingredients; set
agide. Heat the oil in a large heavy skillet over high heat until it
beging to smoke, about 5 minutes. Gradually add the flour, whisking
constantly with a long—handled metal wvhisk or fork. Continue
cooking, whisking constantly, until the mixture is dark red-brown to
black, about 2 to 4 minutes, being careful not to let it scorch or
gplash on your skin. Immediately add half the vegetables and stir
well (switch to o spoon if necessary). Continue stirring and cooking
about 1 minute. Add remaining vegetables and cook and stir about 2
minutes. Stir in the seasoning mix and continue cooking about 2 more
minutes, stirring frequently. Add the garlic, stir well, then cook
and stir about | minute more. Remove from heat. Meanwvhile, bring
the atock to a boil in a large Dutch oven. Add flour mixture by spoon-
fuls to the boiling stock, stirring until dissolved after each addition.
Add the sausage and return to a boil for 15 minutes, stirring occa-
sionally. Reduce heat and simmer 10 minutes more. Add the shrimp,
undrained oysters and crabmeat. Return to a boil, stirring occa-
sionally. Remove from heat and skim any o0il from the surface. Serve
immediately over cooked rice; ! C. gumbo over 1/4 C. rice in a bowl.
Make sure each person gets an gssortment of seafood and sausage.
You can serve half this amount in a cup as un appetizer.
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This is the one that goes great Pam Little DiDonato
with Lyn Grimes’ meatloaf!
SOUR CRERM POTRTOLES
6 med. russet potatoes 1 pint sour cream
1 can (11 0z.) cream of chicken soup 173 C. chopped green onion
1 1/2 C. grated sharp cheddar cheese 2 TBSP. melted butter
1 C. mayonnagise 3/4 C. cornflakes, crushed

Peel and parboil pototoes until aimost done. Cool and grate into

9 x 13-inch casserole dish. In saucepan, heat mixture of soup and
cheese, mayonnaise, sour cream and green onions over medium heat
just until cheese melts. Pour over potatoes. Top vith butter and
cornflakes. Cover and bake @ 350 degrees for 45 minutes. Uncover,
cook 15 minutes more. Serves 2.

(G

A New Twist for Rice! Dora Barnes
RISOTID

3 C. fresh or canned chicken broth Salt to taste

3 T1BSP. butter Pepper to taste

3 TBSP. finely chopped onion 1/4 C. dry white vine

1 TBSP. finely chopped garlic 4 TBSP. freshly grated

1 C. Uncle Ben's converted rice Parmesan cheese

Heat the broth in a saucepan ond keep it at a simmer. Heat 1 TBSP. of
the butter in another saucepan. Add the onion and garlic and cook,
stirring, until vilted. Add the rice, salt and pepper and stir to coat
the grains. Add the wine to the rice and cook, stirring occasionally,
until all of the wvine i3 evaporated. Add 1/4 C. of the broth to the rice
mixture and cook, stirring occasionally, until all the broth has been
absorbed. Add another 1/4 C. of the broth, stirring occasionally,
until all the broth has been aobsorbed. Continue cooking in this fashion
until all the broth hos been used. Remember that the rice must cook
gently. When gll the broth has been used, fold in the remanining 2
TBSP. butter and the cheese. When the rice is done, the groins
should be tender except at the very core, which should retoin a very
small bite. The total cooking time should be about 25 to 28 minutes.
Makes 4 servings.

Page 50



‘When you make these, close all your doors unless Dora Barnes
you want all the neighbors coming by to ask you
what smells so delicious!™

PENEQUES (PEN-EH-KEHS), OR TORTILLA RELLENGOS

8 am. corn tortillas, soft 4 eggs, separated
1/2 1b. Monterey Jack cheese, cut toothpicks
in strips to fit the tortillas, small 2 TBSP. flour
enough that they won't stick out the ends oil for frying

In gkillet, barely heat tortillas one at a time on both sides just ‘til
they are soft and pliable (30 they won't break or tear when folded).
While still wvarm, place a piece of cheese in center and roll it up;
fasten with toothpick. Set aside. Beat eqg whites stiff but not dry.
Add beaten yolks and fold in flour. UDip the filled tortillas in this
batter carefully, covering wvell. Fry in shallow oil. Place on
absorbent paper (brown bag or paper towel) to drain. Remove tooth-
pick and serve with the following sauce.

SRUCE
2 TBSP. minced onion 1/2 C. broth or wvater
3 TBSP. oil salt and pepper to taste
i C. tomoto sauce 1 tep. oregano

Fry onion in oil, add tomato sauce and broth or wvater. Season with
galt and pepper to taste. Add oregano, rubbing it betwveen the palms
of your hands into sauce. 1. )Peneques can be dipped into the sauce
with tongs, or 2.) you can pour the sauce over them by spoonfuls, or
3. ) just place them in the sauce when ready to serve.

a8 888

what a great snack! Mark Bratton
RFTERNOON MINI P122R
6 English muffins (or bagels for a twist) 1 C. mozzarella
1/72 C. prepared spaghetti sauce 1 €. other mild cheese
(i.e., Prego, Ragu, etc.) Pepperoni slices

(Optional toppings: diced olives, mushrooms, bell peppers, pine—
apple, ltalian sausage, onions, hamburger or wvhatever your creative
litte heart desires). Toast muffins lightly. Preheat oven to 375.
Spread sauce on muffina. Toss cheese together and sprinkle onto
muffins. Put on toppings. Arrange on cookie sheet; bake 6 to 8 min.
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This is a tasty vegetarian dish! Darlene Bratton
UEGETRBLE ENCHILRORAS

1 C. corn 2 1bs. broccoli
1 lg. onion 1 €. jock cheese
f TBSP. eolive oil 1 dz. corn tortilles

Steam broccoli until tender. Soute onion in olive 0il. Add corn to
onion and broccoli, set aside. In a casserole dish, add 1 TBSP. olive
oil and spread. Layer tortillas, vegetables and sauce (recipe
follows) alternately ond bake in a 350 degree oven for about 1/2 hour.
Add cheese about 10 minutes before you take it out. Serve with sour
cream and chopped tomatoes.

SRUCE
2 TBSP. olive oil 1 tap. garlic powvder
172 €. catsup 1 vegetarian bouillon cube
2 TBSP. chili powder 1 C. water

in a saucepan, combine the agbove ingredients. Stir until well
blended. Simmer about 3 minutes or until it boils.

Stolen from the Purple Cristin Barron na Bradain{Chris Bratton)
Heather Bar and 6rill, Kenmare, Countly Kerry

PURPLE HERTHER OMELETTE
Z eggs salt and pepper to taste
1/72 C. cooked potatoes, peeled and diced 1/4 tsp. thyme
1 oz. white or yellov cheddar, shredded

Beat the eggs briskly. Pour into a preheated, lightly greased skillet
and turn skillet so egg mixture coats pan evenly. Lift up edges with
spatulo to allov rav egg to come in contact wvith pan to cook while
keeping heat on medium. While top surface is still creamy-looking,
add remaining ingredients to 1/2 of the egg surface. Flip empty half
over on to bottom half and turn off heat immediately. (Eggs will con-
tinue to cook and the cheese will melt. ) Serve with Irish Soda Bread,
(heated or tousted), or scones. Makes 1 serving.

W W W W W
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Saucy and good! Dora Barnes
MACARONI AND CHEESE (SAUCE TYPE)
7 oz. elbov macaroni, cooked and drained

2 TBSP. margarine 2 TBSP. flour
1 tsp. DRY mustard 1 tsp. salt (or less)
2-17/2 €. milk 2 C. sharp cheddar, shredded

Mix margarine, flour, dry mustord, and salt in saucepan over lovw
heat. Add milk slowly; mixture will thicken to coat a spoon. Add
1-1/2 C. cheege. 35tir till cheese is melted and sauce i3 smooth. Mix
with the macaroni and turn into 1-1/2 qt. greased baking dish. Top
with remaining 1/2 C. cheese. Bake at 375 degrees for 25 to 30 min-

utes. Serve hot. ae
m il Ed =

Another Mac and Cheese recipel Dora Barnes
MACARONI AND CHEESE (LAYER TYPE)

2 C. elbov macaroni, cooked and drained 2-1/2 €. milk

18 oz. extra-sharp cheddar, sliced 2 eqggs, wvell beaten

1 sgalice bread, crumbled salt & pepper to taste

Mix milk and eqgs together. Butter insides of a 2—qt. baking dish.
Layer half the macaroni, eqgg mixture, cheese, then do another layer
of each, ending wvith the cheese. Salt and pepper lightly, dot with
butter or margarine. Crumble up the bread and sprinkle it over the
top. Cover and bake for 15 minutes at 450 degrees. Remove cover
and cook 15 minutes at 400 degrees til the top brovna. Serve hot.
Stewved tomatoes make a nice side dish.

C:bﬂ'@'-n.

"..Cheese is the food that results from concentrating by coagulation the
protein {cagein) in milk. The coagulation may be accomplis'hed byg acid,
bacteria, heatl, or a combination of these agents. The coagulated sub-
stances constitute the curds, and theyg are geparated from the liquid whey.
The curds mayg then be ripened by the action of beneficial bacteria, geast,
molds and enzgymes. Milk fat stags with the curds; and the amount varies
depending upon whether whole milk, partiallg skimmed milk, or skim
milk ig used ...” {from Eat Right Fat Weall--The [talian Vay~ by &d Giobbr)
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A truly unique recipe! Pam Little DiDonato
PRASTR PRZOOL

1 pkg. salad macaroni, cooked & drained apaghetti sauce

pepperoni {(cut up or sliced) ! can pork and beans

Mix all ingredients together. Serve hot with fresh parmesan.

" I got this recipe from a Dora Barnes
New Mexico lady chefl”
REFRIED BEANS

1 1g. can refried beans 1 TBSP. or 1 TBSP. + | tap. flour
2 TBSP. oil salt to taste
1/2 medium onion, cut up garlic powder to taste

Pour half of the beans into a bowl. Add water a little ot a time and
stir to thin. Add the rest of the beans and stir to blend. Heat oil and
add onign; soute till tronsparent. Add flour; stir o fev seconds. Add
thinned beans, salt ond garlic povder. Keep stirring so beans won't
stick. Place on serving dishes gnd lightly sprinkle cheese on top.

am L am
ae> a® a®
The Secret is the Slow—Cookin'! Roberta Habeger Bratton
BOSTON BAKED BERANS
1/74 1b. salt pork 1/2 C. ketchup
1 1b. dried small wvhite beans 1/4 C. brown sugar
1 medium onion (chopped) 2 tsp. dry mustard
3/4 C. molasses 1 tap. selt

Cover beans and salt pork with vater and soak overnight. Drain.
Place in large pot with 3-1/2 €. hot wvater aond cover. Simmer 45 min-
utes or until tender. Preheot oven to 325 degrees. Orain beans; save
liquid. Put beans in pot and add remaining ingredients to bean liquid
and pour over beans. Cover and bake 2-1/2 hours. Add boiling vater
during cooking if needed. Remove cover and bake 1/2 hour more until
top is brown. )
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You can play with this food! Dennis Bratton
TIC-TRC-TOE TOSTRDRS

1 small green pepper 9 pitted black olives
4 slices American cheese I 15-0z. can chili with beans
1 tasp. minced dried onion 6 packaged tostada shells

Rinse green pepper in cold wvater and pat dry. On a cutting board, use
a sharp knife to cut the green pepper in half from top to bottom. Pull
off and throw avay the seeds and soft white parts from inside baoth (or
as Dennis vould say, BOLTH) halves. Place the rounded side of a
green—pepper—half on the cutting board. With the sharp knife, cut the
green—pepper-half into thin strips, cutting it from top to bottom. Hold
the half tightly so it doesn’t roll around on the board. Cut off and
throw away the rounded ends of each thin strip. Cut the remaining
straight part in half. Set these aside. Repeat with the other green-
pepper—half. Cut the olives in half through the middle. Set aside.

Cut each cheege slice in half. Cut each half into three strips. Open
the can of beans and empty it into 2 small bowl. Measure and add the
minced dried onion to the beans. Stir.Place the tostada shells in a 15
x 10 x 1—inch baking pan. Put 1/4 C. of the bean mixture onto each
tostada shell. Spread evenly over each one to about 1/2-inch from
the edge of each shell. Preheat oven to 350 degrees. Arrange 4
strips of cheese on each tostada so they look like tic—tac-toe boards.
Fill in the blocks with black olive halves for 0°s and make X's ocut of
the green pepper pieces. Put the pan into the hot oven. Bake for 5 to
7 minutes or till cheese just starts to melt. Take out of the oven and
use a pancake turner to remove the tostadas from the pan. Serves 6.

[ RECIPE FOR & HAPPY FAMILY |

r  Husband I pkg. plfayrng togelher 7 poréron Underséanding
! Nife ! poréion Ratrence ! poréion Forgirveness
Ehtliaran--F Brble for eaxch I pkg. Mork 2 £ love, frraly packed
Sanerous porfion of prayer ! £ Kisses ! Seal! Rxddle

Mrx Chorowg(y and sprinkle o/ th arwreness. Bake in moderale oven of sverydksy frfe,
using as fuel alf the gricges and past wpleasarnéness. Coof. Twrn oul onfo a plat-
ter of cheerfulness. Garnishh wilh lears ond laughiter in large helpings. Serve God
and cownbry and commaf £y,
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This is angel food cake made the old-fashioned way! Mike Bratton
DRFFODIL CRKE

1t 1/4 C. flaur 1 1/2 tap. vanilla

1 3/4 C. sugar 5 egg yolks

1 3/4 C. eqg whites (12-13 eggs) 2 1BSP flour

i 1/2 tsp. cream of tartar 2 TBSP sugar

1/4 tsp. salt 1 TBSP grated lemon peel

Sift flour and 3/4 cup sugar 3 times. Reserve. Beat eqg whites,
cream of tartar and salt in large bowl until soft peaks form, about 2
minutes. G6Gradually beat in | cup sugar to form atiff peaoks, 3 to 4
minutes.

Gently fold 1/2 cup flour mixture into whites. Repeat with remaining
flour mixture, 1/2 cup at a time. Add vanilla. Remove 1/3 batter to
medium-size bowl.

Beat yolks, 2 TBSP flour and 2 TBSP sugar in bowl until pale yellow and
ribbony, for about 2 to 3 minutes. Stir in peel. Fold yolk mixture
into reserved egg-vhite batter mixture.

Spoon yellow and white batters alternately into ungreased t10-inch
tube pan. Run long thin knife gently through batters to eliminate air
pockets and swirl the two batters together.

Bake in lowver third of preheated 375-degree oven for 35 to 40 minutes
until golden brown and wooden pick tests clean. Invert tube pan on
bottle to cool. Remove cake from pan. Serve with lemon—flavored
whipped cream or bottled lemon curd sauce.

rr¥yryy

This one is easy as well as good—and-gooey! Chris Bratton
MILKY IDRY CAKL

1 box microwave cake mix (dark chocolate or devil's food flavor)

1/72 LB. Kraft caramels

1 can Betty Crocker spreadable frosting (milk chocolate flavor)

Prepare microwvave cake according to package directions. Melt care-
mels in double boiler just until spreadable. Spread melted caramels
over cake. Let cool completely (about 20 min. ). Frost.

W W W W W
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Great-grandma fBratton’s own recipe! Beulah Bratton
(contributed by Dee Bratton fredson)

LEMON CRKE
t pkg. Duncan Hines yellow cake mix ! C. water
1 small pkg. lemon jello mix 4 eggs
1/74 C. oil lemon extract to taste

Mix all ingredients for 3 minutes. Bake @ 350 degrees for approxi-
mately 25 minutes. Dribble icing (recipe follows) over top and sides
of cake.

ICING
2 C. povdered sugar 2 TBSP milk
Juice of 1 lemon 1 or 2 drops yellow
1/2 tap. salt food coloring

Mix all ingredients and dribble over top and sides of cake.

2 8 8 a o

A great Halloween or Thanksgiving cake!l Dee Bratton Fredson
PUMPKIN FUDDING CRKE

1t pkg. white or yellow cake mix 173 C. oil

1 C. or more pumpkin 1 €. water

4 eggs 2 or 3 t3p. cinnamon

Mix all ingredients together. Bake & 350 degrees for S0 minutes in a
tube, loaf or Bundt pan. Serve warm or cool. | sprinkie povdered
sugar on top.

Microwave hint: To melt marshmallow cream, put half of a 7-o0x. jar

in the oven on high for 35-40 seconds. Stir to blend.
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This one will bring out the elves! Sharon Vright L'Ecuyger
CHRISTMAS DISARPPERRING CRKE
Sift together and set aside:

3 C. flour 1 tsp. soda
2 C. sugar 1 tsp. cinnamon
1 tsp. salt
In another bovl, mix together:
J eggs 8 oz. can crushed pineapple (do not drain)
3/4 C. oil 2 C. chopped bananas
1 1/2 tap. vanilla 2 C. chapped walnuts

Add dry ingredients. Mix; do not beat. Bake in greased tube pan for
80 minutes at 350 degrees.

£ 4 4 41

Quick and easy! Linda Wright Puraty
PUDDING CHEESECRKE

1. Mix until doughy and peat into 9 x 12 pan:

1 cube margarine

1 €. flour
2. Press 1 C. chopped walnuts into dough. Bake 20 minutes @& 350.
3. With mixer, mix together and pour over cooled crust:

1 8-o0z. C. cream cheese

1 €. povdered sugar 1 large Cool-Whip
4. Mix any flavor instant pudding according to package directions,
and pour on top. May top with Cool-Whip when serving, if desired.

s s h S S

IMicrowave hint: one gstick of butter or margarine will gsoften in 1 minuate

when microwaved at 208 power.
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This is the first of two recipes for. .. Dee Bratton Fredson
PINR COLADA CHAKE
1 pkg. white or yellow cake mix 1 €. crushed pineapple
1/3C. rum 1 sm. box coconut cream
J eggs L bep . ) pudding mix
174 . oit( |45y Yum ¢ rroct e wares/
Mix all ingredients together at low mixer speed for 1 minute, then
medium speed for 3 or 4 minutes. Pour into oiled and floured tube pan
or other pan. Bake ® 350 degrees for 40 minutes.

FROSTING
1 am. pkg. coconut cream pudding mix 1 8-o0z. tub Cool Whip
1 sm. can crushed pineapple, drained.
Blend ingredients together by hand. Frost when cuke i3 cooled.

Lisa 6rimes’ favoritel Lyn Little Grimes
PINA COLADA PARTY CAKE
1 €. coconut 1/4 €. rum (may substitute 1 tsp.
1 pkg. white cake mix rum extract & 1/4 C. water)
1/2 €. water _ 4 egg whites
1/2 €. pineapple juice 1/2 C. pineapple juice
1/3 €. oil 1/2 €. sugar
FROSTING

{ can vanilla ready-to-spread frosting 1 TBSP rum or rum extract
1/2 C. toasted coconut (reserved)

Heat oven to 350 degrees. Toast 1 C. coconut for 5 to 7 minutes. Re-
serve 1/2 €. for frosting. Grease and flour 13-X-9-inch pan. In
large bovwl, blend cake mix, water, 1/2 C. pineapple juice, oil, 1/4 C.
rum, and egg wvhites at low speed until moistened; beat 2 minutes at
highest speed. Stir in 1/2 C. coconut. Pour into prepared pan. Bake
at 350 degrees for 25 to 35 minutes or until toothpick comes out
clean. Cool 10 minutes. In small saucepan, heat 1/2 C. pineapple
juice and 1/2 C. sugar to boiling. Using long-tined fork, prick cake ot
1/2-inch intervals. Pour hot pineapple mixture over cake. Cool com-
pletely. In small bowl, blend frosting with rum. Frost coke;
aprinkle with 1/2 C. reserved coconut. Serve chilled-—12 servings.
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Moutbwatering! Caroline Habeger Miller
SOUR CREAM COFFEE CRKE | /) Mo |

BLEND: 1 box vellow cake mix with pudding

2/3 C. salad oil

1 C. sour cream

4 eggs
MIX: 2 TBSP. cinnamon

1/2 €. brown sugar

172 €. nuts, finely chopped

Pour batter (one layer) into pregreased bundt cake pan. Spread a
thin layer of cinnamon mixture over batter, another layer of batter
and sprinkle with cinnamon mixture. Take a knife and marble through
batter. Bake 50-55 minutes at 350 degrees.

Y AN AN A A A
Easy and delicious! Terri Miller Becerra
CHERRY-CHOCOLATE CRKE
1 pkg. chocolate cake mix 1 can cherry pie filling

3 eggs

Mix ingredients together ond bake at 350 degrees for 35 minutes.
Frost (recipe follows).
ICING
1 C. sugar 5 TBSP. butter
1/73 €. milk 6 oz. chacolate chips

Mix sugar, milk and butter together in a saucepan; boil 1 minute
stirring constantly. Remaove from heat and add the chocolate chips.

© 4w ea

"..JIce creams and sorbets have been around since ancient times and are
believed to have originated in China and the Far East. Universallyg

loved os a summer sweet, in France ice creams and sorbets are known
under the family name of giocas. Ice creams are made with milk or cream
and egg yolks——a hasic custard base; gsorbets have a simple sugar sgrup
as their base . " (rom "FPIRET 5-The George and Firet Munger Cookbook)
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Another cherry recipe! Chris Barnes Bratton
CHOCOLRTE-CODERED-CRERRY CRKL
CAKE: 1 pkg. Chocolate Fudge Pudding cake mix, prepared
and baked according to package directions in THREE PANS.
FILLING: 2/3 C. black cherry preserves
2 TBSP. fresh lemon juice
Puree preserves with lemon juice in a blender until
smoaoth and transfer to a small bowl.
CHOCOLATE COVERED CHERRIES AND ICING:
1 8-o0z. jar maraschino cherries WITH STEMS, drained and
rinsed
1/73 C. cherry brondy
16 oz. semi-asweet chocolate, melted and cooled
1 €. sour cream at room temperature
1/72 tsp. vanilla
Arrange the cherries in 2 small shallew dish. Pour the
brandy over them and let them macerate in the freezer for
30 minutes. ODrain the cherries and dip them one at a time
into the chocolate, letting the excess drip off. Arrange
the dipped cherries stem—-end-up in a pan lined with wvax
paper and chill until time to decorate the cake. In a bowl
beat together the remaining chocolate, the sour cream, a
pinch of salt and the vanilla until wvell-combined. The
icing should be very glossy. If the sour cream is too cold
the icing will become toeo firm. I{f this happens, beat in 1
or 2 TBSP. hot water to soften the icing.

Aasemble the cake: on g cake stand or plate arraonge one cake layer,
spread the top with 1/3 C. of the filling, and top the filling with the
second layer. Spread the second layer with the remaining filling and
top the filling with the remaining layer. Spread outside of the coke
with the chocolate icing, arrange some chocolate—dipped cherries in a
circle on top, and serve the remaining cherries separately.

JJdddd
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So rich it doesn't need frosting! Chris Barnes Bratton
CHOCOLRATE RASPBERRY BROIWNIE TORTE

2 oz. unaveetened chocolate, chopped 2/3 €. all-purpose flour
1 stick unsalted butter, cut in pieces 174 tsp. salt

1/2 tsp. double-acting baking powder 2 l1g. eggs

1/2 C. granulated sugar 2 tsp. ragspberry brandy
1/2 C. seedless raspberry jam 1 oz. semisveet chocolate,
confectioners” sugar chopped

Melt unawveetened chocolate and butter in the top of a double boiler,
stirring until amooth. In @ amall bowl combine the flour, aalt,
baking powder. In another bow! whisk together the eggs, sugar, jam,
raspberry brandy, semiswveet chocolate, the melted chocolate mix—
ture, and whisk in the flour mixture. Line a buttered 9-inch round
pan with a round of wvax paper, butter the paper, and pour the batter
into the pan. Boke in a preheated 350-degree oven for 25 to 30
minutes, or until a toothpick inserted in the center comes out with
crumbs on it. Let cool in the pan on a rack for 5 minutes, invert it
onto the rack, and remove the paper. Invert onto another rack and
let cool top side up. Sift confectioners® sugar lightly over the torte.
Serve with chocolate ice cream if desired.

14

dody’s version of ... Jody Bratton
CHEESECRKE

3 C. groham crackers, crushed 4 TBSP. white sugar

172 €. melted butter 172 t. cinnamon

1 pkg. of DRY Oream Whip 1 pkg. Philadelphiac creamcheese

1 can cherry pie filling

Mix first 4 ingredients together and press dowvn in serving dish or
pan. Mix together Dream Whip with cream cheese and fill the crust,
then spread the cherry pie filling over all. (| usually don't use all
the cherry pie mix.) Chill until\ ready to serve.

WAA%s 6_ o/ A
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Always a favorite! Jodyg Bratton
CRARROT CAKE

4 eggs 1-1/2 €. salad oil (O’IWM)
2 tap. soda 172 tsp. salt

3 C. grated carrots 2 C. sugar

2 C. flour 1 tsp baking powvder

2 tap. cinnamon

Beat eggs, oil and sugar together, then add flour, soda, salt, baking
povder and cinnamon. Add carrots. Pour in lightly greosed and
floured baking pan (13 x 9). Bake at 350 for S0-60 minutes. Let
cool, then frost.

FROSTING
1 satick butter or margarine 1 box powdered sugar
1 €. chopped nuts 8 oz. cream cheese

2 tsp. vanilla

Mix all ingredients together, then beat on high til creamy. Frost.

J.{[.@iﬁ

There's always room for ... Jody Bratton
JELLOCRKE
1 Betty Crocker or Duncgn Hines White Coke, prepared according to
package directions
1 1g. pkg. strawvberry-vanana Jello
1 1g. or 2 sm. cartons of whipping cream
2 C. povdered sugor

After cake has cooled, poke holes in cake all over with a fork. Pour
liquid jelio over the cake. Refrigerate for | hour. Whip the cream
and povdered sugar together (add the powvdered sugar slowly til peaka
form; may not need o)1 2 cups). Frost coke and “wvhala!l”

B o a *

Microwave hint: Soften one 8-ox. package of cream cheese by microwaving
at 308 power for 2 to 2-1/2 minutes. One 3~oz. package of cream cheese will
soften in 1-1/2 to 2 minutes.
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Another Luscious Lemon Cake! Caroline Habeger Miller
LEMON CRKE**

! Box Lemon Cake mix—-—-make according to package directions and bake
ina 9 x 13 pan. While still hot, poke holes all over with large fork.
Pour 20 oz. can crushed pineapple in heavy syrup over cake. Let cooi
completely. Beat one 3 oz. package instant lemon pudding with 1 1/2
C. of milk. Fold with 2 cups Cool Whip. Spread over cake and
refrigerate overnight.

*=2(Can ugse chocolate cake and chocolate pudding.

YYY YW

This sounds like a man's favorite! Jackie Bratton Wright
RAW APPLE CRAKE
Mix together and set aside:

2 C. s¥ieed apples 174 C. salad oil

1 unbeaten eqg 1 €. sugar

In another bowl, sift together:

t C. flour i1 tap. cinnamon

1 tsp. soda 1 tap. allspice

1/2 tsp. salt 1 C. chopped walnuts

Add dry and vet ingredients together. Pour batter into a greased
round or loaf pan. Bake 30 to 40 minutes @ 350 degrees.

= B & B &

" ..The apple, one of nature’s oldest and best-known fruits, really belongs
to the roze family. In ancient Persia, it was considered the fruit of im-
mortality. Greek and Roman mygthology used the apple as a symbol of love
aond beautyg...

...AAllspice has a misleading name. It's not a combination of spicesa, but the
aromatic, dried, unripe fruit of a mygrtle-like tree. The flavor resembles a
mixture of cloves, cinnamon, and nutmeg--hence its name..." @om Vaight
Vatchers 365-Lay Mlenu Cookbook)
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An old-time favorite (and it has oat brant) Dee Bratton Fredson
ORTMERL COOKIES
(approximately 14 dozen)

2 C. butter 3 C. flour

2 C. brown sugar (packed) 2 tap. salt

2 C. granulated sugar 2 tsp. baking soda

3 tsp. vanilla 6 C. gats

4 eggs 1 1/2 C. coconut (if desired)

Cream butter and sugars. Add eggs one at a time. Stir in vanilla.

Sift flour, salt and soda. Add to creamed mixture; stir in oats. If
using coconut, atir in. Drop by teaspoons onto well-greased cookie
sheet. Boake ® 350 degrees for 1015 minutes.

W N W W

Anothet recipe for bappy campers! Lyn Little Grimes
CoanyY COOKIES

2 Extrao-large eqgs 2 C. flour

1 €. (packed) light brown suger 2 €. rolled oats

1 C. sugar . 1 tsp. soda

1 C. butter, softened 1/2 tsp. salt

1 tap. vanillag ) 6 oz. chocolate chips

1/2 tsp. baking powvder nuts to taste

Cream butter, add sugors and eggs. Add vonilla and dry ingredients.
Mix well. Drop 1/4 cups (heaping) of mixture onto greased cookie
sheet 3 inches apart. Bake @ 350 degrees for 10-15 minutes until
golden brown but s3till spongy.

e

"..¥Vhen whipping cream, place the utensils--bowl and mixing beaters——
in the freezer to chill thoroughly. This helps keep the cream temperature
lower during whipping. If the cream gets too wvarm, you can end up with
butler instend of whipped eream ..~ {rorm PIRET 5--The George and Piret
unger Cookbook)
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Mark should copyright these! Mark Bratton
MARK'S COOKIES

1-1/4 €. margarine 1 tsp. baking soda

1 C. brown sugar (packed) 1 tap. salt

1/4 C. granulated sugar 3 C. OLD FASHIONED QUAKER DATS
1 egg (very important for texture)
1 tsp. vanilla 1 C. chopped walnuts or pecans
1-1/2 C. all-purpose flour 1 €. semi-swveet choc. chips

Preheat oven to 375 degrees. Mix together margarine and sugars until
fluffy. Beat in eggs and vanilla. Separately, combine flour, baking
soda and salt. Add to the sugar mixture and mix well. Stir in oat3,
chocolate chips and nuts. Drop by spoonsful of dough en ungreased
cookie sheet. Make sure to eat some of the dough and lick your

f 1ers. This will even out the dough, save the nation gas gnd add
rmare fun . vour waistline. (If you're dieting, you wouldn't be making
t" *gse any* right?) Where wvas 1?7 Bake 10 to 11 minutes for crisp
ow28. Let 7)1 1 minute and devour along with ice cream, milk, or

ot chocola

erve these with Neon Tumbleweed! Chris Barnes Bratton
‘ CRCTUS COOKIES

1 C. 2rd . 1-1/2 C. sugar

2 eqgs 1-1/2 tsp. anise seed

1/2 tsp. vanilla 1-1/2 to 1-3/4 .. flour

i tsp. baking p #der

Mix ingredients together thoroughly, form into a ball; cover ball with
plastic wrap and refrigerate for several hours. Roll ocut to 1/4-inch
thickness and use a cactus-shaped cookie cutter or g small glass to
cut small rounds about 1-1/2° in diameter. Dip in cinnumon sugar and
bake @ 375 degrees for 7-10 minutes on an ungreased cookie sheet.
Use to garnish "Neon Tumbleweed,” (See index) or serve with milk.

WY AW AW AW AW
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Cookies so rich, they're caliled... Mike Bratton

ROTHSCHILDS
lIngredientas:] [Equipment: |
Z2 C. blanched almonds .pastry bag
1-1/2 C. sugar .1/2" plain pastry tube
1/73 C. flour (part cornstarch .bhaking sheet
may be substituted) .food processor or blender
10 egg wvhites .heavy duty mixer {Kitchen

Aid) or bovwl and whisk
.double baoiler

in blender or food processor grind the almonds and 1-1/4 C. of the
sugar, a little at a time, into a very fine powvder. Mix with the flour.
Stiffly whip the eqg whites with the mixer or whisk. Add the remain-
ing 1/4 C. sugar, pouring it around beaters while they are moving and
continue beating about 30 seconds or until glossy. Gently ijold in the
almond mixture. Preheat oven to 300 degrees. Using th= pastry bag
and plein tube, pipe the mixture in 2-inch sticks onto th+ baking
sheet. The baking sheet should be covered with parchment paper or
else heavily buttered and floured. A well-seasoned pan is essential
if butter is used, or else it will burn. You may need to chill the
dough. Do not let the beaten egg wvhites ever just stand at room tem-
perature. Chill rather than let stand. ‘

[ To Finish:]
1 C. chopped almonds
3 squares (3 oz.) semisveet chocolate, chopped

Sprinkle generously with the éimpped almonds and lightly tap baking
sheet to remove excess almonds. Buoke in the heated oven about |
hour until crigp and lightly browvned, and the chopped almonds are
toasted. Transfer to a rack to cool. Melt the chocolate in the top of
a double boiler. Do not let the boiling water touch the top pan.
Spread a little on the flat side (bottom) of each cookie.

26009

“..Honey is the oldest sweetener known to man. Until sugarcane was dis—
covered in the lew Vorld, honey was the only sweet substance available.
..¥rom the Bible to Vinnie-the~Pooh, honeyg is equated with happiness...”

{from “Wergh! Walchers 365-Day Mlenua Cookbook)
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Peanut Brittie for those peanut lovers! Dee Bratton Fredson
MICROIDAVE PEANUT BRITTLE

! C. graonulated sugar { tap. butter
1/2 C. corn syrup (white) 1 tsp. vanilla
t C. roasted salted peanuts { tsp. baking soda

Ina 1-1/2-qt. casserole, stir together sugar and syrup. Cook on
high 4 minutes; stir after 2 minutes. Stir in peanuts. Cook on high
3-5 minutes or until light brown. Add butter and vanilia to syrup,
blend well. Cook at medium high 1-2 minutes more. Peanuts will be
light brown and syrup very hot. Add baking socda and stir gently till
light and foamy. Pour mixture onto lightly greased cookie sheet.
Cool 1/2 to 1 hour. When cool, break into small pieces. Store in an
gir-tight container. Mokes 1 1b. brittle.

POCPORA P

More for the sweet tooth! Dee Bratton Fredson
NEUVER-FRIL FUDGE
1 pkg. checolate chips 1 C. or more nuts
1 can Dark Fudge Frosting, ready—-to-use
(either Betty Crocker or Pillsbury)

Melt chacolate chips in microwvave or on stove. Blend with canned
frosting and nuts. Refrigerate overnight.

PO OO
There can never be enough fudge! Lgn Little Grimes
EASY IDALNUT FUDGE
J 6-o0z. pkgs. semi-asveet chocolate chips 1 1/2 €. broken wvalnuts
1 14-0z. can sveetened condensed milk 1 1/2 tap. vanilla

Melt chips, condensed milk & salt in heavy saucepan over lov heat.
Stir constantly. Remove from heat, stir in nuts and vanilla. Spread
into 8 x 3 foil-lined loaf pan. Chill 2 hours or until firm. Turn fudge
onto cutting board, peel off foil and cut into 1-inch slices. Store
loosely covered at room temperature.

P 2P
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Kids of All Ages Will Love This! Caroline Habeger Miller

7

FRIED ICE CRERM R s
t C. brown sugar 1/2 C. butter .
21/2 C. corn flakes (crushed) 172 C. chopped nutis
172 C. coconut (flaked) 1/2 gal. vanilla ice cream

Heat butter, sugar in saucepan until melted. Add remaining ingredi-
ents EXCEPT ice cream. Stir well. Press half the mixture into 9 x 13
pan. Slice ice cream, spread over top; blend out lines. Press rest of
mixture on top. Freeze to set before serving. Serves 10 to 12.

S & F

Does this bring back memories or what? Roberta Habeger Bratton
CARAMEL POPCORN BALLS

8 C. popped corn (1/2 C. unpopped) 1/2 C. water

3/4 C. granulated sugar 1 tsp. vinegar (white)

3/4 C. brown sugar (packed) /4 tsp. salt

1/2 €. light corn syrup 3/4 C. butter or oleo

Combine sugars, syrup, wvater, vinegar and salt in 2-quart saucepan.

Heat to boiling over medium heat, stirring frequently. Cook, stirring
constantly, to 260 degrees on candy thermometer (or mixture forms a
hard ball). Reduce heat to low; stir in butter until melted. Pour thin
stream of syrup over popped corn in large bowl, stirring until corn is
well covered. Cool slightly. Butjer hgnds and form into 3~ balls.

(O NE O O 0 I ¢

Light and refreshing! Terri Miller Becerra
ORANGE REFRIGERATOR NESSERT

1 pkg. Knox gelatin 1/74 €. hot vater

i C. orange juice 172 C. sugar

2 C. whipping cream, whipped 1 am. angel food coke,

in small pieces

Diasolve gelatin in hot wvater. Add orange juice and sugar, chill until

thick and almost set. Fold into vhipped cream. Place cake pieces in

9 x 13 cake pan. Pour mixture over cake. Refrigerate overnight.
Page 73



For cherry season! Mike Bratton
CLARFOUT! (KLR-FOO-TEE)
3 C. pitted black cherries (use fresh, frozen, or canned & drained)

i-1/74 €. milk 1/3 C. sugar
J eggs 1 TBSP. vanilla extract
1/8 tsp. salt 2/3 €. all-purpose flour

Place all ingredients EXCEPT cherries and sugar in a blender or food
processor. Cover and blend at top speed for | minute. Pour a /4~
inch layer of batter into a lightly buttered fireproof baking dish about
1-1/2 inches deep. Set on stove burners at low heat for 1-2 minutes
until a film of batter hag set in the bottom of the dish. Remove from
heat; spread cherries over the batter; sprinkle on sugar. Pour on re-
maining batter; smooth the surface with the back of a spoon. Place in
middle of preheated, 350-degree oven and bake | hour. The clafouti
is done when it is puffed and browvned, and a knife plunged into the
center comes out clean. Sprinkle with a little povdered sugar before
serving. It need not be served immediately, but should still be warm.
It will sink down as it cools. Top with swveetened sour cream, vhipped
cream, or heavy cream. Serves 6.

d Jddd

Sweet, rich and creamy-smooth! Chris Bratton
ARUGCADO PIE
Crust: 1/4 C. butter( it re—chills better than margarine)
1 TBS5P. honey
1-1/2 C. graham cracker crumbs, or chacolate cookie crumbs)

Filling: 2 ripe avocados 8 o0z. cream cheese, softened
1/4 C. cold water ! pkg. unflavored gelatin (Knox)
1 tsp. vanilla 1 TBSP. lemaon juice )

1 14-0z. can sveetened condensed milk

Soften gelatin in cold wvater. Microwvave butter 1 minute on High; stir
honey in melted butter. Add to graham cracker or cookie crumbs and
pat evenly into bottom and side of pie pan or springform pan; chill.
Blend avocados in food processor, blend in condensed milk and cream
cheese. Microvave gelatin on High 1 minute; odd it to processor wvith
lemon juice and vanilla. Mix well. Pour into chilled crust and chill.
Keep a sheet of plastic vrap over top to prevent it turning brown.
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A Chocolate Lover's Dream-Come-True! Terri Miller Becerra
CHOCOLARTE MOUSSE PIE

1 4 oz. pkg. Baker’'s Sweet Chocolate 1/3 €. milk

1 3 oz. pkg. cream cheese, softened 2 TBSP. sugar

1 8-inch greham cracker crust 1 container (8 o0z.) Cool Whip

Heat chocolate and 2 TBSP. of the milk in saucepan over low heat,
stirring until chocolate is melted. Beat sugar into cream cheese; add
remaining milk and chocolate mixture and beat until smooth. Fold
chocolate mixture into whipped topping, blending until smooth. Spoon
into crust. Freeze until firm, about 4 hours.

TreAR

Start this recipe Two weeks in advance! Mike Bratton
PRUNE AND ARMAGNRAC ICE CREAM
Prepare tvo weeks in advance:
30 pitted prunes, soaked in encugh armagnac, cognec or braondy to
cover, in g covered jar at room temperature for tvo veeks.
One day before serving:

1 qt. milk, heated 1-1/2 tap. pure vanilla extract
10 egg yolks 1 C. plus 1t TBSP. superfine sugar
Pinch of salt 1/72 €. heavy cream

Scald milk in a heavy saucepan; set gside,covered. In a bowl, whisk
egg yolks and sugar together till thick and a ribbon forms when whisk
is lifted; whisk in a pinch of salt. In a second heavy 3aucepan, heat
the eggs aover very lovw heat, stirring constantly. Gradually add hot
milk, stirring constantly vith 2 vooden spoon. Cook over lov heat,
stirring, until the mixture thickens, the back of the spoon is vell-
coated, the froth on the surface has disappeared, and mixture regis-
ters obout 165 degrees on candy thermometer. Jo not allow mixture to
boil. Immediately remove from heat. Strain through a fine sieve into
g chilled mixing bowl set over ice. Cool down quickly, stirring con-
stantly; add vanilla extract. Pour mixture into container of electric
ice cream maker and freeze according to directions. Chop prunes in a
food processar; when ice cream i3 half-frozen, add prunes and brandy
syrup. When almost frozen, add the cream. Pack into g 2-qt. ice
cream container; freeze overnight. 30 minutes before serving, trans-
fer the ice cream to refrigerator to seften. Serve; top vith a prune.
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Pie crust to use in other recipes. Chris Barnes Bratton
FLAKY PIE PRSTRY

2-1/4 C. all-purpose flour 1/2 tsp. salt
172 stick (1/4 C. ) cold unsalted 1/72 C. coid vegetable shortening,
butter, cut into bits cut into bits

Combine the flour and salt in a bowl, add the butter, and blend the
mixture until it resembles coarse meal. Add the shortening and biend
the mixture until it again resembles meal. Add 4 TBSP. ice water,
tossing the mixture with a fork, till it forms a soft but not sticky
dough, and form the dough into a ball. If making a double—crust pie,
or one with a lattice crust, divide the dough into 2 balls, one slightly
larger than the other. If making 2 single—crust pies, divide the dough
into 2 equal balls. The dough may be rolled out immediately or it may
be kept wvrapped in wax paper and chilled for up to 2 days. Makes
enough for 1 double 9-inch crust pie or 2 single 9-inch crust pies.

Sweet-tart and refreshing! Chris Barnes Bratton
CRANBERRY MAPLE PERR PIL
3 C. fresh or frozen cranberries 1 €. maple syrup
1 1b. pears, peeled, cored, and 4-1/2 tsp. cornstarch dis-
cut into 1/4-inch pieces solved in 2 TBSP. cold vater

In @ saucepan combine cranberries,syrup and pears; bring to g boil,
then simmer, stirring occasionally for 3-4 minutes or until the cran-
berries have popped. Stir the cornstarch mixture, add it to the cran-
berry mixture and simmer, stirring, for | minute or until it is thick-
ened. Transfer the mixture to a bovwl and let it cool. This mixture
may be made | day in advance and kept covered and chilled. Make a
recipe of pie dough from previous recipe. Roll out the larger ball of
dough 1/8-inch thick on a floured surface, fit into @ 9-inch pie plate,
gnd trim the edge, leaving a 1/2-inch overhang. Chill the shell while
cutting the dough for the lattice crust. Roll gut the other ball of
dough and cut out 1/2- inch strips of dough. Spoon the filling into the
shell, spreading it out evenly; arrange the lattice strips on top, twist-
ing each 3strip corkscrew tashion. Trim ends and crimp edges. Bake
at 425 degrees for 40-45 minutes. Let cool on a rack. Serve wvarm.
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Cause for Thanksgiving! Chris Barnes Bratton
PECAN PUMPKIN PIE
1/2 recipe flaky pie pastry (p. 7¢)

PUMPKIN LAYER: 3/4 C canned pumpkin 2 TBSP. brown sugar
1 lg. egg, beaten 2 TBSP. sour cream
1/8 tsp. cinnamon 1/8 tsp. nutmeg
PECAN LAYER: 3/4 C. light corn syrup 1/2 C. brown sugar
J 1g. eggs, beaten 3 TBSP. unsalted butter,
2 tsp. vanilla melted and cooled
1/4 tasp. grated lemon rind 1-1/2 tsp. lemon juice
1/4 tsp. sailt 1-1/3 €. pecans

Roll out dough 1/8-inch thick on floured surface, fit into a 9-inch pie
plate, trim aend crimp edges; chill. Whigsk the pumpkin puree, brown
sugar, egg, sour cream, cinnamon, and nutmeg together in a bowl till
amooth. Separately, combine corn syrup, browvn sugar, eggs, butter,
vanilla, lemon rind, juice, salt; stir in pecana. Spread pumpkin mix-
ture evenly in chilled pie shell and spoon pecan mixture over it care-
fully. Bake in preheated 425-degree oven for 20 minutes, reduce heat
to 350, and bake 20 to 30 minutes more, till filling is slightly puffed.
The center will not appear to be quite set. Let cool on rack. Can
make the pie 4 hours in advance and keep in a cool dry place, or make
1 day in advance and keep loosely covered and chilled. If made | day
in advance, reheat in preheated 350-degree oven for 10-15 minutes to
crisp the crust before serving. Serve warm or at room temperature.

This dessert can double as an appetizer! Chris Barnes Bratton
NEON TUMBLEIVEED

3 kiwi fruit, pureed and strained 1/2 €. lemon juice

1-1/2 C. strawvberries,pureed and strained 1 €. sugar

2 mangoes, pureed and strained sliced pineapple

sliced bananas 1/2 C. raspberries

Divide lemon juice and sugar into 3 equal parts. Mix one part of each
wvith each of the 3 pureed fruits and put into 3 squeeze bottles. On
white plates, drow agbstract scribbled "tumbleveeds™ with the puree,
and place sliced fruit and raspberries randomly throughout. Serve
with "Cactus Cookies,” recipe on page 68.
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Stolen from "The Pink Adobe Cookbook™ Chris Barnes Bratton
SOUTHIVESTERN BRERD PUDDINSG IVITH TEQUILA SRUCE

1/2 1b. stale French bread 1 C. milk

1/4 1b. (1 stick) butter, melted 1/2 €. golden raisins
{/4 C. pine nuts or pecans 3 eggs, beaten

1-1/4 C. granulated sugar 1/4 C. brown sugar

! 4-o0z. can evaporated milk 1 8-1/4 oz. can crushed
1 TBSP. lemon juice pineapple w/juice

3 tsp. vanilla

Preheat oven to 350 degrees. Breck bread into bite-size chunks; soak
in milk. Squeeze bread with fingers to eliminate excess liquid and
discard milk. Set bread in a large bovwl; add remaining ingredients.
Mix thoroughly and pour into an 8-by-12—inch buttered baking pan.
Bake for 1 hour or until a knife ingerted in the center comes out
clean. Serve with Tequila Sauce. Makes 8-10 servings.

Tequila Sauce

1 C. granulated sugar 1 egg
174 1b. {1 gtick) butter, melted 1/3 C. good quality Tequila, or if
i tsp. fresh lime juice desired, use swveet-and-sour mix

Cream sugar and eqqg together. Add butter and pour into medium
saucepan. Over a low flame, stir mixture until sugar is dissolved.
Remove from heat and stir in tequila (or awveet-and-sour mix) and
lime juice. Pour over servings of Bread Pudding.

Good any ol’ time! Roberta Habeger Bratton
PEACH COBBLER

Filling: Crust:

1 1g. can (19-20 oz. ) sliced peaches 3J/4 to 1 C. Bisquick

1/2 C. sugar 1/4 C. sugar

dash cinnamon 172 tsp. cinnamon

2 TBSP. flour 1 egg

1/4 C. browvn sugar 1/72 C. milk

Mix filling ingredients together. Pour into lightly greased 13"-x-9~

pan; dab 1 TBSP. butter on top. Mix crust ingredients together. Pour

over top of peach mixture; bake @ 350 degrees about 30-45 minutes.
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AFTERNDON MIWI PIZ3A
ARTHONY 5 SAUTEED CHICKEN WINGS

APFETIZERS

LUMEIA

SPICEDR PECARS
AVOCATC

AAOTATD PIE
CUACAMOLE DIFP

A-TD-Z SREAD
BAXED CHICKEN

BEANS
BOSTON BAKET RBEANS
PASTA VAZDDL
BEEYRIED BEANS
TIC TAC TOFE TOSTADAS

BEVERAGES
IRISH CREAM
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BISIITS
HAGIL BISCUITE
SCONES

BOUDIN BLANG
BRATTON ORIEWTAL EBQ SAUCE

BREADS
A-TD-Z BREAD
CINMNOMCN ROLLS
IRISH ERKH SODA BREAD
PUMPEIN DREAD
PUMEXIN GIHGEASREADS CABAMEL
ZUCCHINLI BEEAD
BREAST OF CHICKEN
CABBRAGE BAXE
CACTUS COORIES
CAJUN SEAECOD GUMED
CAKES
CARRIIT CAKE
CHEE SE CAKE
GHE RRY - CHOCOLATE CAXKE
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CHOC-COVERED CHERRY CAXE
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JELLOGAEE
LEHON CAXE
LEFON CAXE {GRANDMA BRATIOH j
HILXY WAY CAKE
PINA COLADA GAKE (DEE )
PINA COLADA PARTY CAKE
PULDING CHEE SECAKE
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i APPLE CAKE
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CALIFORNIA CHILI

CANDY
EASY WALNUT FUDGE
NEVER-EAIL TUDGE
MICRAAVE PEANUT BRITTLE

CARAHE L. FOPLORN BALLS
CARDLIKE 'S CHILI
CARBYT CAXE

CHEDDAR CEEESE SOUP
CHEESECAXE

CHE ARY -CBOCOLATE
CHICYXEN BREOCODLI
CHICKEN RDLL-UPS
CHICKEN W4l CLOVES OF SARLIC
CHILI SAUCE

CEOD RASPRERRY BROWIIE
CHOCOLATE MOUSSE PIE
CBOC-COVERED CHERRY CAFE
CHRISTHAS DISAPPEAMING CAKE
CINCINMATI CHILI

CINMNAMDN RAISIN HUEEINS
CINNSMON #DLLS

CLATOUTI

COLCANNON

CA¥E
CREFES

TORTE

COOXIES
CACTUS COOXIES
QRS GEOKIES
HARK'S COOKIES
DATHEAL CDDKIES
BOTHSCHILDS

CORN HIEETINS

CB0Y CODERIES
CRANBERRY MAPLE PEAR FIE
DAYEODIL CARE

DESSERTS
AVCGTADG PIE
CARAMEL FPOPCORN BALLS
CHOCOLATE MDUSSE PIE
CLAEOUTI
CRANBERRY MAPLE PEAR PIE
EASY WALNUT FUDGE
FLAKY PIE FPASTRY
ERIED ICE CREAM
HICROWAVE PEANWUT BRITTLE
NEON TUMBLEVWELD
HEVER-FAIL FULGE
ORANGE BEEFRIGERATOR DESSERT
PEACH COEBLER
PECAN PUMFKIN ZIE
PRUNE % AFMAGHAC ICE CREAM
SUTHWE STERN BREAD PUDDING

DEVILED BEEY PATTIES
DIPS

FUACAMOLE DIP
MEXICAN BEAN DIP
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S0Y AND F#INGER DIE
SPIMACH DIFP

DOBLIN GODDLE

EASY WALNUT TUDGE

ENCHILADA CASSEROLE

FAJITAS

FEMNEL, GREEN BEAN % OLIVE SALAD
FISH STICK CASSERDLE

ELAXY EIE PASTRY

ERIED ICE CREAM

GRANDMA HABEGER'S TAMALE PIE
GRANDEA HABEGER 'S EAST CHIX LEGS
GUACAMDLE DIFE

HAM AND CHEESE FPOCEETS

HIZH FIBER ERAN HUEEINS

IRISH BROAK S0DA BREAD
IRISH CREAM
IRISH STEW
JELLOCAEE
JOUY' 'S CHICKEN SOUP
EATLUS
LEF OF LAMEB/SFINACH i FETA
IEHEH CARE (CABDLINE }
LEWDH CAXE {GRANDMA BRATTON}
LUMEIA
MACABNDNI & CHEESE {LAYER]
MACAROWI 4 CHEESE {SAUCE ]
HAGIC BISCUITS
MAIN DISHES

BEANS

BOSTION BAKED BEARS
PASTA VAZDOL

BEYRIED BEANS

TIC TAC TOE TOSTADAS

BEEE
CAEBBAGE BAKE
CALIFORNIA CHILI
CARDLINE*S CHILI
CINCINIATY CHILI
DEVILED BEEE PATTIES
ERCHILADGA CASSEROLE
GRANDMA HABREGER'S TAMALE PIE
MEAT LOAE (LYN'S)
HEAT LOAE {TERRI 'S}
MEXICAN LASAGHA
RANCHERD CASSERDLE
RICE SURPAISE
EOIAST BEFY W READY MADE GRAV
SPANISH ORTERTAL RICE
SPEEDY STRIGANWOEE
STEEED BUNRS

CHEE SE
AFTE AMOON MINI PIZZA
MACAWINI & CHEESE (LAYER:
MACARDONI & CHEESE ({SAUCE |
PEREQUES
FURPLE HEATHER CHELETTE
RISOETD
SOUR CREAM POTATDES
VESETABRLY ENCHILADAS
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CHICKEN

ANTHONY 'S SAUTEED CHYIXK WINHGS 43

BAKED CHICXEN

BREAST OF CHIGCHKEN
CHICKEH BREDCOOLI CREPES
CHICXEH BOLL-UPS

CRICKEN W4l CLOVES OF GARLI

EAJTITAS
GRANDPA HABESER'S EASY CHIX

EISH
CAFUN SEAEDOD GUMBO
EISH STICK CASSERDLE
SEAFCOD STOCK
TUNA CASSERILY

LaME
IRISH STEW
LEG OF LAMB/SPINACH & TETA

FORK
BOUDIN BLANG

DUBLIN DODDLE

HAM AND CHEESE POCKETS
FORK ROAST FOR FOSOLE
JUICHE

ROAST PORK WITH FENNEL

TUREET
TITY TOMS
TUBXEY EREAST SCALLOPINE

VEAL
VEAL SLICES/APPLES & CHREAW

HEAT
HEAT LOAET {FERRI'S])
MEXICAN BEAW DIP

HEXICAN LASAGHA
HICROWAVE PEANUDT BRITTLE
HIKE D'5 MACARDNI SALTAD
MILKY WAY CAKE

MDM'S FAMDUS POTATO SALAD

HUEE IRS
CINNAMDH RATISIN MUEFIHRS
CORN MUEETINS
HIGH FIBEE BRAN MUEE INS
QAT BRAM DATE MUTEINS

NEGON TUMELEWEED
MEVER-EATL EUDGE

AT BRAH DAYE HUFEINS
CATHEAL COOKIES

ONION RAISIN CEANBERRT RELISH
DRAHGE RETRIGERATOR DESSERT
PASTA PRTHAVERA
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PEACH COBRLER

PECAN PUHPXIN PIE
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PINA COLADA PARTY CAFE (LYH)
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PORX WDAST FOR POSOLE
POTAGE ST. GERMATN

POTATO SALAD

POTATD SOUE

FRUNE & ARMAGNAC ICE CREAM
FUDDING OEEESECAKE

PUMEXIN BREAD

FUMPRIN GINGERGREAD/ CARAMEL SAUCE
PUMPEIN FUDDING CAKE

FURFLE HEATHER OMELETTE

FULCHE

RANCHE R CASSESDLE

Rild APPLE CAYE

REFRIED BEARS

RICE SURFRISE

RISOTTO

BOAST BEEF W READY HADE GRAVY
ROAST PORK WITH FEMREL
BOTESCHILDS

SALADS
EEHMEL, GREEH BEAW & OLIVE S
MIFE §'S HACARONI SALAD
HOM' S FAMOUS FOTATD SALAD
EOTATD SALAD

SAUCES
BRATION DRIENTAL BE{) SAUCE
CHILI SAUCE
ONION RAISIN CRAMBERRY BELIS
SALSA SAUCE

SCOWES

SEAFOOD STOCK

500R5 .
CHEDDAR CHEESE SOUF
JOOY 'S CHICKEW SOUFP
FOTAGE ST. GERMAIN
BOTATO SOUP

SOUR CREAM COYEEE CAXKE
SOATR CREAM FOTATOES
SOUTHWE STE RN BREATT PUDDING
SOY AND GINGER DIY
SPANICH ORIENTAL RICE
SEPEEDY STROGANOEY

SPICED PECANS

SPIHACH DIP

STLELED BUNS

TIC TAC TOE TOSTADAS

TIDY TOMS

TUNA CASSE ROLE

TURKEY BREAST SCALLOPINE
VEAL SLICES/APPLES L CREAM
VEGETABLE ENCHILADAS

VEGETABLES
COLCANNDN
FASTA FPRIMAVERA

ZUCCHINL BREAD
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