The Mad Hatter’s Tea Party:

Fantastic Recipes from Wonderland

by Mark Taylor
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Foreword
Wonderland exists in the hearts of many, both children and adults.  That is what gives us the drive to move forward with our dreams and goals.  Each of us has a private dream that we want to make come true.  The dream of good food is one of mine.  What is food?  A collection of ingredients, many of them not worth notice, that becomes a dish.  Something that we can taste and be proud of.  Like the painter’s canvas, this is just a blank until the painter’s dream is brought to life through a collection of different colored paints.  Come along with me on a journey to Wonderland, where you can paint.
But you will paint in the kitchen.  With the help of this book, you will be able to show your friends and family exciting dishes that you never thought possible.  How can these boring, inconsequential ingredients, when put together in a certain way, become a dish that evokes such emotional delight?  It is a matter or order.  At first, follow the directions, and the dish is sure to please.  As you become more comfortable with the style, start experimenting, and you find that your own creativity was always there, simply awaiting the call to come forth.  
This book contains many recipes that Alice and her friends would be fond of, including the bottle labeled “drink me” (Spiced Punch XE "Spiced Punch" 

 XE "Miscellaneous: Spiced Punch" 

 XE "Beverages: Spiced Punch" , page 195), Tarts that were served by the Queen of Hearts at the trial (Tarts, page 132), Biscuits served by the Red Queen (Biscuits, page 153), and Honey made by the Elephant Bees (Baklava XE "Desserts: Baklava" 

 XE "Baklava" , page 139).  
The Cheshire cat never had it so good…

Appetizers, Soups and Salads
Beef Chili XE "Chili, Beef" 

 XE "Beef Chili"  XE "Soups: Beef Chili"  XE "Beef and Pork: Beef Chili" 
1 teaspoon Cooking Oil

1 small Onion, chopped

5 cloves Garlic, minced

1½  pounds Ground Beef, boiled and drained

1-29 ounce cans Dark Kidney Beans (including juice)

1-28 ounce cans crushed or diced Tomatoes (including juice)

2 ounces Chili Powder

2 tablespoons Sweet Paprika

1 teaspoon Pepper

2 teaspoons Salt

3 teaspoons MSG

In large pot, sauté onion and garlic in oil until soft.  Add remaining ingredients, cook over medium-low heat for at least 1 hour.  It is actually better the next day.  
Makes about 12 cups.
Thai Spicy Chicken Soup XE "Thai Spicy Chicken Soup"  XE "Soups: Thai Spicy Chicken Soup"  XE "Poultry: Thai Spicy Chicken Soup"  XE "Poultry: Chicken Soup" 

 XE "Soups: Chicken Soup" 

 XE "Chicken Soup" 
3-10 ounce cans Chicken broth

¼ cup sliced fresh Ginger Root

1-2 red Serrano Chilies, chopped (Use carefully, start with one and add as needed for spicy flavor)

4 to 6 boneless skinless Chicken Thighs, chopped in to medium sized pieces

1 medium Onion, chopped

2 cans mixed Chinese Vegetables (with bean sprouts, baby corn and mushroom)

Optional: canned Bamboo Shoots, canned Mushrooms or fresh sliced Shitake Mushrooms

1 can Coconut Milk 

Red Pepper flakes

Put chicken broth, sliced ginger and chopped Serrano chilies in pot.  Bring to a boil and then let simmer for 15.  Strain broth to remove ginger and chili pieces.  Return broth to stove; add remaining ingredients, except coconut milk and red pepper flakes.  Bring to a boil again and then let simmer 15 to 20 minutes.   Add coconut milk, and then serve. Have the red pepper flakes available as a topping if desired.  
Makes about 12 cups.
 Gazpacho XE "Gazpacho"  XE "Soups: Gazpacho"  XE "Vegetables: Gazpacho" 
1 box Pomi, or other good quality Tomato Puree
¼ cup Olive Oil

4 cups Tomato Juice or V-8 juice – can use spicy V-8, if desired

1 Jalapeño, minced

1-10 ounce can Condensed Beef Broth

3 tablespoons Lemon Juice

½ Onion, chopped

2 tablespoons chopped Garlic
2 Green Peppers, diced

3 Cucumbers, diced

8 medium Tomatoes, peeled and diced, including juice

4 ribs Celery, chopped

1 small bunch Basil, chopped

1 small bunch Oregano, chopped

Salt and Pepper to taste

Hot sauce to taste

Mix all ingredients in large bowl, cover and refrigerate for at least several hours, preferably overnight.  
Makes about 16 cups.

Corn Dogs XE "Corn Dogs"  XE "Appetizers: Corn Dogs"  XE "Beef and Pork: Corn Dogs" 
1 cup Cornmeal

¼ teaspoon Baking Soda

1 teaspoon Baking Powder

½ teaspoon Cayenne Pepper

2 teaspoons Kosher Salt

1 cup Flour

2 tablespoons minced Jalapeños
1/3 cup grated Onion
1-8½ ounce can Creamed Corn

1½ cups Buttermilk

1 package Hot Dogs

Skewers

Combine dry ingredients in bowl.  Combine wet ingredients in separate bowl.  Combine dry with wet, stirring only until mixed.  Let rest for 10 minutes.  Pour into tall drinking glass.  Skewer dogs, coat very lightly with cornstarch, tapping excess off.  Dip into batter, fry in 375°F oil.  
Makes 10 dogs.
Marge Vardaman’s Oriental Slaw XE "Slaw, Oriantal" 

 XE "Marge Vardaman’s Oriental Slaw"  XE "Salads: Marge Vardaman’s Oriental Slaw"  XE "Vegetables: Marge Vardaman’s Oriental Slaw" 
6 cups Cabbage, shredded

1 bunch Green Onions, chopped
4 ounces Slivered Almonds

4 tablespoons Sesame seeds

2 packages Ramen noodles, broken

6 tablespoons Margarine

4 tablespoons Sugar

2/3 cup Salad oil

6 tablespoons Rice Wine Vinegar

2 flavor packages from the Ramen noodles (Chicken)

Mix cabbage and onions in bowl and refrigerate.  Sauté almonds, sesame seeds and noodles in margarine until brown; set aside.  Whisk sugar, salad oil, vinegar and flavor packets in bowl.  Refrigerate.  10 minutes before serving, combine all ingredients and serve.  
Makes about 4-5 cups.
Mom’s Potato Salad

6 large Potatoes, cut into chunks and boiled until almost done

½ cup chopped Onion
6 Eggs, boiled and chopped

1½ cups Mayonnaise

¼ cup Yellow Mustard

1½ teaspoons Celery Salt

1 teaspoon Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt"  (page 172)
Mix all; refrigerate several hours.  
Makes about 8 cups.
Tomato and Cucumber Salad XE "Tomato and Cucumber Salad"  XE "Salads: Tomato and Cucumber Salad"  XE "Vegetables: Tomato and Cucumber Salad" 
½ cup Oil

2 cups Champagne Vinegar

1 teaspoon good Balsamic Vinegar

1 tablespoon Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt"  (page 172)
1 cup Sugar

1 tablespoon dried Basil

1 teaspoon dried Oregano

1 tablespoon minced Garlic
2 large Tomatoes, sliced

1 medium Onion, sliced thinly

4 Cucumbers, peeled and sliced (may leave peels on, if desired)
Combine all except vegetables.  Add vegetables and stir to coat.  Refrigerate several hours, stirring occasionally.  
Serves 6-8.
Mrs. Shivick’s Meatball Soup XE "Mrs. Shivick’s Meatball Soup" 

 XE "Meatball Soup, Mrs. Shivick’s"  XE "Soups: Mrs. Shivick’s Meatball Soup"  XE "Beef and Pork: Mrs. Shivick’s Meatball Soup" 
1 pound Ground Beef

½ box Saltines

¼ teaspoon Nutmeg

4 quarts Water

1 cup Rice

Combine beef, saltines and nutmeg and form 1” meatballs.  Add water and rice to large pot, bring to boil.  Cook until about half done, adding water as necessary.  Add meatballs to soup, cooking on low until meatballs and rice are cooked. 
Makes about 16 cups.
Bea Whitmore’s Vegetable-Beef Soup XE "Soups: Bea Whitmore’s Vegetable-Beef Soup" 

 XE "Bea Whitmore’s Vegetable-Beef Soup"  XE "Beef and Pork: Bea Whitmore’s Vegetable-Beef Soup" 
2 pounds Stew Beef

2 quarts Water

5 tablespoons Lentils

5 tablespoons Barley

5 tablespoons Mixed Dried Vegetables

1 cube Beef Bouillon, or 1 teaspoon powdered Beef Bouillon

3 teaspoons Celery Salt

2 tablespoons minced Garlic

4 tablespoons minced Onion

Salt and Pepper to taste

6 medium Potatoes, cubed

2-28 ounce cans Mixed Vegetables

1 quart chopped Tomatoes

1 quart Tomato Juice

1 cup tiny Noodles (Alphabet, etc.)

Place beef and water in large pot and boil until tender.  Add next 8 ingredients and cook 20 minutes.  Add next 4 ingredients and cook until potatoes are almost done.  Add noodles and cook until noodles are tender.  
Makes about 5 quarts.
Hawaiian Meatballs XE "Hawaiian Meatballs"  XE "Appetizers: Hawaiian Meatballs"  XE "Beef and Pork: Hawaiian Meatballs" 
Meatballs
1½ pounds ground beef

2/3 cup Cracker Crumbs

1/3 cup minced Onion

1 Egg

1 teaspoon ground Ginger

½ teaspoon Salt

¼ cup Milk

Sauce
1 can Pineapple chunks in heavy syrup, drained, reserving liquid

1/3 cup Vinegar

1 tablespoon Soy Sauce

½ cup Brown Sugar

3 Green Peppers, diced

Mix Meatball ingredients and shape into small balls.  Pan fry (or bake in oven) until brown and remove grease.  Combine liquids in saucepan and heat.  When hot, add sugar and continue to simmer.  When sugar is melted, add remaining ingredients and simmer, stirring occasionally, for 20 minutes.  Add 2 tablespoons Cornstarch for thickening, if desired.  
Makes about 26 (1 ounce) meatballs.
LOX Tarts XE "LOX Tarts"  XE "Appetizers: LOX Tarts"  XE "Fish and Seafood: LOX Tarts" 
1-4 ounce package Lox, ground

16 ounces Cream Cheese

½ Red Onion, minced

3 dozen Tart Shells XE "Tart Shells" 

 XE "Desserts: Tart Shells" 
2 boiled Eggs, finely chopped

1-3½ ounce jar capers, drained

Blend lox, cheese, and onion.  Pipe into shells.  Top with remaining garnish.  

Makes 3 dozen tarts.
Curried Chicken Almond Salad XE "Curried Chicken Almond Salad"  XE "Salads: Curried Chicken Almond Salad"  XE "Poultry: Curried Chicken Almond Salad" 
2 pounds cooked Chicken meat, diced

18 ounces Major Greys Chutney

6 ounces Currants

2½ cups diced Celery

2 cups Mayonnaise

8 tablespoons Curry Powder

12 ounces sliced Almonds

Combine all ingredients, refrigerate several hours.  
Serves 8 as main course.

Steak Tartare XE "Steak Tartare" 

 XE "Appetizers: Steak Tartare"  XE "Beef and Pork: Steak Tartare" 
2 Egg Yolks

1 tablespoon Red Wine Vinegar

¾ cup Olive Oil

1 teaspoon Dijon Mustard

1 teaspoon Coarse Mustard

4 Shallots, minced

¼ cup Parsley, finely chopped

¼ cup Capers

6 Cornichons, minced

1 teaspoon Steak Sauce

1 teaspoon Ketchup
pinch White Pepper

¼ teaspoon Cogñac

1 pound ground Tenderloin (must be very fresh, best if you grind it yourself)

In bowl, whisk yolks and vinegar together.  While whisking, add oil slowly until all oil has been incorporated.  Mixture should be consistency of mayonnaise.  Add remaining ingredients, except meat.  Mix well.  Pour over meat and carefully toss with fork until just incorporated.  Serve with crackers or French bread.  
Serves 4-6.

Cherry Gelatin Salad XE "Salads: Cherry Gelatin Salad" 

 XE "Cherry Gelatin Salad" 
1-16 ounce can Bing Cherries, drained, reserving ¾ cup syrup
½ cup Currant Jelly

¾ cup Sherry

1½ large packages cherry flavored gelatin

¼ cup Lemon juice

¼ cup chopped Pecans

Combine cherry syrup, jelly and sherry in saucepan and bring to boil.  Remove from heat; add gelatin and whisk until dissolved.  Add cherries and lemon juice and refrigerate in 9”x13” dish until partially set.  Stir in nuts; chill completely.  
Makes 10 servings.
Ramaki XE "Ramaki" 

 XE "Appetizers: Ramaki"  XE "Poultry: Ramaki" 

 XE "Fish and Seafood: Ramaki" 
1 pound Chicken Livers OR 

    1-16 ounce can Pineapple chunks OR

    1¼ pound large Scallops

Toothpicks

½ pound Bacon, uncooked

1 can Waterchestnuts, sliced

Cooking Oil

Take one liver, pineapple or scallop and sandwich it between 2 slices of waterchestnut.  Then, wrap ½ slice bacon around to hold together, making sure that the overlapped bacon ends are over a slice of waterchestnut.  Insert toothpick through overlapped bacon completely thorough to other side.  Repeat with all ingredients.  Fry in hot oil until crisp, or bake in 400ºF oven until crisp.  Drain on paper towels and serve hot.  Serve liver or pineapple alone, and scallops with cocktail sauce (page 181).

Makes about 20 pieces.

Caesar Salad XE "Salads: Caesar Salad" 

 XE "Caesar Salad"  XE "Vegetables: Caesar Salad" 
2 cloves Garlic
6 Anchovies

1 Egg
¼ teaspoon Salt

¼ cup Vinegar

1¼ cups Olive Oil (I find virgin to be too strong in this)

2 heads Romaine, washed and cut
1 cup grated Parmesan Cheese

1 cup Croutons
Freshly ground Black Pepper

In large salad bowl, crush garlic and anchovies with fork.  Add egg, salt and vinegar; mix well.  Using wire whisk, vinegar mixture while slowly adding oil until all oil is incorporated.  Add lettuce and croutons and toss.  Season with pepper to taste.
Serves 4 side salads or 2 main salads.

24-Hour Salad XE "Salads: 24-Hour Salad" 

 XE "24-Hour Salad"  XE "Vegetables: 24-Hour Salad" 
2 cups Mayonnaise
1 cup grated Parmesan Cheese (the kind in the box is better than fresh for this)

1 tablespoon Sugar
¼ teaspoon ground Black Pepper

½ head Iceberg Lettuce, chopped

1 pound Bacon, cooked crisp and crumbled

1 Red Onion, sliced thinly

1 head Cauliflower, cut into bite-size pieces

Mix mayonnaise, cheese, sugar and pepper well.  In large bowl, layer half of each in the following order: lettuce, bacon, onions, cauliflower.  Spread half of the cheese mixture over top and layer the remaining ingredients the same.  Cover well; refrigerate overnight.  Just before serving, toss well.
Serves 6-8.

Oyster Cracker Snack XE "Oyster Cracker Snack" 

 XE "Appetizers: Oyster Cracker Snack" 
1 package Ranch Dressing mix
1 tablespoon Garlic Powder

1 tablespoon Lemon Pepper

1 tablespoon Dill Weed
1 cup Salad Oil

1 pound small Oyster Crackers

1 box Wheat Chex, or other similar cereal

1 box Corn Chex, or other similar cereal

Preheat oven to 200ºF.  Combine all ingredients and pour onto baking sheet.  Bake for 1 hour; cool completely.

Makes about 8 cups.

Cheese Straws XE "Cheese Straws" 

 XE "Appetizers: Cheese Straws" 
1 pound Sharp Cheese, shredded and room temperature

1 stick Butter, room temperature

1½ cups Flour

1 teaspoon Baking Powder
1 teaspoon Cayenne Pepper
1 teaspoon Salt
Preheat oven to 400ºF.  Cream cheese and butter; add remaining ingredients.  Using pastry bag or cookie press, pipe onto ungreased cookie sheet into 2” strips.  Bake for 10 minutes.
Makes about 2 dozen straws.

Vichyssoise XE "Vichyssoise" 

 XE "Soups: Vichyssoise"  XE "Vegetables: Vichyssoise" 
1 bunch Leeks, washed and sliced (use only the white portion)
2 pounds Potatoes, peeled and sliced

Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt"  (page 172) to taste
Place leeks and potatoes in saucepan and cover with water.  Cook over medium heat until water is almost gone and potatoes are very tender.  Add water to continue cooking, if needed.  Pour into blender or food processor and blend until smooth.  Add seasonings to taste.  Refrigerate until chilled.  Serve cold, sprinkled with chopped fresh chives.
Serves 4.

Mussel and Corn Chowder XE "Soups: Mussel and Corn Chowder" 

 XE "Mussel and Corn Chowder"  XE "Fish and Seafood: Mussel and Corn Chowder" 
1 cup White Wine
6 pounds Mussels, scrubbed with beards removed
½ pound Salt Pork, diced

2 medium Onions, finely chopped

4 cups Heavy Cream

3 ears Corn, cut from cobs, or 1-10 ounce can or Corn, drained
3 Green Onions, chopped

Pour wine into saucepan and add mussels.  Cover and steam until opened.  Transfer to bowl and cool.  In same pot, sauté salt pork until crisp.  Remove from pot and discard all but 4 tablespoons of the fat.  Add onion and cook until done.  Remove mussels from shells and wash.  Strain the mussel liquid into the pot with the onions.  Add cream, salt pork, mussels and corn.  Simmer gently for 1 hour.  Season to taste and serve topped with green onions.
Serves 8.

Split Pea Soup XE "Split Pea Soup" 

 XE "Soups: Split Pea Soup"  XE "Beef and Pork: Split Pea Soup" 
1 pound Split Peas
1 pound Veal with bone (any cut)

2 tablespoon Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt"  (page 172)
Place all ingredients into a large, heavy pot and cover with water.  Cook on high, covered, until boiling.  Reduce heat to low and simmer for 3 hours, or until peas are done.  Remove all meat from bones and discard bones.  Sieve or blend meat and beans until smooth.
Serves 6.

Ham Salad XE "Salads: Ham Salad" 

 XE "Ham Salad" 

 XE "Beef and Pork: Ham Salad" 
4 cups chopped Ham
1 cup Mayonnaise

¾ cup Sweet Relish

Mix all ingredients well; refrigerate.

Makes about 5½ cups.

Shrimp Salad XE "Shrimp Salad" 

 XE "Salads: Shrimp Salad" 

 XE "Fish and Seafood: Shrimp Salad" 
2 cups Tiny Shrimp, cooked

½ cup Mayonnaise

1 teaspoon Lemon Juice

¼ cup diced Celery

¼ cup Mrs. Dash seasoning

Mix all well; refrigerate.

Makes about 2 cups.

Cranberry-Pineapple Salad XE "Salads: Cranberry-Pineapple Salad" 

 XE "Cranberry-Pineapple Salad" 
1-3 ounce box Raspberry Jello

1-10 ounce can Whole Jellied Cranberries

1-10 ounce can Crushed Pineapple, drained

1-8 ounce can Mandarin Orange Segments

¼ cup chopped Celery

1 cup Mini Marshmallows

¼ cup chopped Pecans
½ cup chopped Dates

Make jello according to package directions, using about ¼ less water than called for.  Partially set.  Mix remaining ingredients with jello and mold as desired.  Refrigerate until firmly set.
Serves 6-8.
Chicken Soup XE "Poultry: Chicken Soup" 

 XE "Soups: Chicken Soup" 

 XE "Chicken Soup" 
1 Chicken, whole or cut up

2-4 cups Vegetable Scraps (page 202)

¼ cup Salt

¼ cup MSG

4 Celery stalks, chopped

4 Carrots, chopped

Rice or Noodles, cooked (optional)

Put first 4 ingredients in large pot and cover with water.  Bring to boil; reduce heat and simmer, covered, for 2-4 hours.  You want to go beyond where the meat falls off of the bone to where the bones are staring to get soft.  This gets the flavor from the bones, which is where the main “homemade” soup flavor comes from.  Alternately, place ingredients in a pressure cooker with about 2 cups of water and process at 20 pounds for 1 hour.  Strain and discard the vegetable scraps, returning the stock to the pot.  While the meat is cooling, add the remaining vegetables to the stock and simmer until tender.  Remove the meat (and skin, if desired) from the bones, cut up and return to stock.  Discard bones.  Add rice or noodles, simmer 10 minutes and enjoy.
Makes about 4 quarts.
Clam Chowder XE "Fish and Seafood: Clam Chowder" 

 XE "Soups: Clam Chowder" 

 XE "Clam Chowder" 
6 cups Chicken Stock XE "Poultry: Chicken Stock" 

 XE "Miscellaneous: Chicken Stock" 

 XE "Chicken Stock"  (page 188)

4 large Potatoes, peeled, and diced

4 Carrots, diced

4 stalks Celery, diced

6 Garlic cloves, minced

1 Onion, chopped

1 stick Butter

½ cup Flour

4-10 ounce cans Clams, including juice

2 cups Heavy Cream

6 tablespoons Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt"  (page 172)

Place first 4 ingredients in pot and cook until vegetables are done.  Meanwhile, sauté garlic and onions in butter until soft.  Add flour and stir to make paste.  If all butter is not absorbed, add a bit more butter until consistency is about like peanut butter.  Add clams and juice to the onions, and stir until smooth.  Add this mixture to the stock and vegetables.  Simmer, stirring occasionally, thickened.  If more thickening is needed, mix a few tablespoons of flour with just enough cold water to make a thin paste and add it to the soup.  When the soup has thickened, add the cream and seasoning and simmer 15 minutes.  Serve with crackers.
Makes about 4 servings, 8 if serving cups of soup.
Cream of Potato Soup XE "Vegetables: Cream of Potato Soup" 

 XE "Soups: Cream of Potato Soup" 

 XE "Cream of Potato Soup" 
6 cups Chicken Stock XE "Poultry: Chicken Stock" 

 XE "Miscellaneous: Chicken Stock" 

 XE "Chicken Stock"  (page 188)

6 large Potatoes, peeled, and diced

4 Carrots, diced

4 stalks Celery, diced

6 Garlic cloves, minced

1 Onion, chopped

1 stick Butter

½ cup Flour

2 cups Heavy Cream

6 tablespoons Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt"  (page 172)

Place first 4 ingredients in pot and cook until vegetables are done.  Meanwhile, sauté garlic and onions in butter until soft.  Add flour and stir to make paste.  If all butter is not absorbed, add a bit more butter until consistency is about like peanut butter.  Add this mixture to the stock and vegetables.  Simmer, stirring occasionally, thickened.  If more thickening is needed, mix a few tablespoons of flour with just enough cold water to make a thin paste and add it to the soup.  When the soup has thickened, add the cream and seasoning and simmer 15 minutes.  Serve with grilled cheese sandwiches.

Makes about 4 servings, 8 if serving cups of soup.

Chicken Velvet Soup XE "Poultry: Chicken Velvet Soup" 

 XE "Soups: Chicken Velvet Soup" 

 XE "Chicken Velvet Soup" 
3/8 pound Butter

1 cup Flour

1 cup Milk

1 pint Chicken Stock XE "Poultry: Chicken Stock" 

 XE "Miscellaneous: Chicken Stock" 

 XE "Chicken Stock"  (page 188)
1 cup Heavy Cream

1 quart Chicken Stock XE "Poultry: Chicken Stock" 

 XE "Miscellaneous: Chicken Stock" 

 XE "Chicken Stock"  (page 188)
2 cups cooked, diced Chicken Meat

¼ tablespoon Salt

dash Pepper

Combine butter and flour, blending well.  Add milk, pint of chicken stock, and cream.  Cook over medium heat, stirring constantly, until consistency of milkshake.  Add remaining ingredients.  Continue cooking until thickened.

Makes 2 quarts.
French Onion Soup XE "Soups: French Onion Soup" 

 XE "French Onion Soup" 
10 large Vidalia or Sweet Onions, sliced

½ pound Butter

1 quart Beef Stock XE "Miscellaneous: Beef Stock" 

 XE "Beef Stock" 

 XE "Beef and Pork: Beef Stock"  (page 189)
1 quart Chicken Stock XE "Poultry: Chicken Stock" 

 XE "Miscellaneous: Chicken Stock" 

 XE "Chicken Stock"  (page 188)
2 tablespoons Worcestershire

1/8 cup Salt

1 teaspoon White Pepper

2 tablespoons Kitchen Bouquet

Sauté onions in butter in large pot until caramel colored – do not burn.  Add remaining ingredients and simmer about 1 hour.

Makes 3 quarts.
Spinach Mushroom Strudel XE "Vegetables: Spinach Mushroom Strudel" 

 XE "Spinach Mushroom Strudel" 

 XE "Appetizers: Spinach Mushroom Strudel" 
2 cups Ricotta
1 cup finely grated Parmesan

2 Eggs

6 Scallions, chopped

4 cups sliced Mushrooms

½ cup Water Chestnuts

1 teaspoon Dill Weed

½ teaspoon Thyme

1 tablespoon Butter

8 cups lightly packed fresh spinach leaves, steamed and water pressed out
½ teaspoon Salt
Dash Pepper

1 tablespoon Lemon Juice

10 sheets Phyllo Leaves

4 tablespoons Butter, melted

1 tablespoon Wheat Germ

Preheat oven to 350ºF.  In bowl, combine ricotta, parmesan, eggs and scallions; set aside.  Saute mushrooms, water chestnuts, dill and thyme in 1 tablespoon butter until tender; drain.  Combine spinach with cheese mixture; add salt, pepper and lemon juice.  Stack 5 sheets of phyllo, buttering each layer.  Spoon ½ of the mushroom mixture onto center in lengthwise strip, leaving about 1” at each edge of phyllo.  Brush phyllo with butter and sprinkle ½ wheat germ.  Roll like a burrito, making sure all edges are sealed.  Place onto greased baking sheet.  Repeat with remaining ingredients.  Bake for 25 minutes.  Allow to cool 5 minutes before slicing.
Makes 2 rolls, each serving about 10.

Sweet and Sour Meatballs XE "Beef and Pork: Sweet and Sour Meatballs" 

 XE "Sweet and Sour Meatballs" 

 XE "Appetizers: Sweet and Sour Meatballs" 
6 tablespoons Cornstarch
1 quart Chicken Stock XE "Poultry: Chicken Stock" 

 XE "Miscellaneous: Chicken Stock" 

 XE "Chicken Stock"  (page 188)

4 tablespoons Soy Sauce

2 tablespoons Butter

2 Green Peppers, diced

2-20 ounce cans Pineapple Chunks, drained (reserve juice)

1 cup Vinegar
1-10 ounce jar Jelly (any fruit)

2 tablespoons Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt"  (page 172)

½ teaspoon Ginger
5 pounds Meatballs

Make paste with cornstarch, 1 cup broth and soy sauce; set aside.  Melt butter in heavy pan and add remaining broth, green peppers and pineapple.  Cover and simmer 5 minutes.  Add cornstarch mixture and remaining ingredients (except meatballs), including pineapple juice.  Simmer, stirring constantly, until thickened.  Add meatballs and simmer another 10 minutes.
Serves 10.
Spam Stuffed Mushrooms XE "Beef and Pork: Spam Stuffed Mushrooms" 

 XE "Spam Stuffed Mushrooms" 

 XE "Appetizers: Spam Stuffed Mushrooms" 
1 can Low Sodium Spam

½ cup grated Parmesan Cheese

3 teaspoons Paprika

1 Jalapeño, minced

2 cloves Garlic, minced

¼ cup Cracker Crumbs

2 dozen large Mushrooms, stems reserved

¼ cup shredded Provolone Cheese

Preheat oven to 350ºF.  Grind spam and mushroom stems.  Add parmesan, paprika, jalapeño, garlic and crumbs; mix well.  Spoon or pipe into mushroom caps; place on baking sheet.  Sprinkle with provolone cheese.  Bake for 15 minutes, or until cheese is bubbly and browned.
Makes 2 dozen mushrooms.

Spam Toast XE "Beef and Pork: Spam Toast" 

 XE "Spam Toast" 

 XE "Appetizers: Spam Toast" 
1 can Low Sodium Spam

1 small can Water Chestnuts, drained and chopped

1 Egg, beaten
2 Mild Chilies, minced (Banana Pepper is good)
6 cloves Garlic, minced

1/8 cup Bread Crumbs

6 slices White Bread
Oil for frying

Preheat oil to 350ºF.  Grind spam.  Add water chestnuts, egg, chilies, garlic and crumbs; mix well.  Divide into 6 equal portions and spread onto bread slices.  Cut into quarters from corner to corner to make 4 triangles per slice of bread.  Fry in oil until brown.  Serve with hot mustard and sweet and sour sauce.
Makes 24 pieces of toast.
Adele’s Shrimp Gumbo XE "Fish and Seafood: Adele’s Shrimp Gumbo"  XE "Soups: Adele’s Shrimp Gumbo" 

 XE " Adele’s Shrimp Gumbo" 
1 pound Salt Pork, cut into 1 inch pieces

3 tablespoons Vegetable Oil

2 Green Peppers, diced

2 large Onions, chopped

4 cloves Garlic, minced

3 stalks Celery

½ cup Flour

6 cups Chicken Stock XE "Poultry: Chicken Stock" 

 XE "Miscellaneous: Chicken Stock" 

 XE "Chicken Stock"  (page 192)

Salt, Black Pepper, White Pepper to taste

6 Bay Leaves, leave whole as you will remove them just before serving gumbo
Hot Sauce to taste (start with about 5 good dashes of hot sauce )

2-16 ounce cans Diced Tomatoes
2 pounds Okra 

2 pounds Shrimp, peeled and deveined

½ pound Crabmeat

 

Using a large stock pot or dutch oven, cover the pork with water (about a third of the pot) and bring to a slow rolling boil for about 30 minutes.  Pour off water and fat from the salt pork.  Pat the salt pork dry.  Wipe the large pot dry.  Add vegetable oil to pot, heat oil on a medium. heat  Add salt pork.  Fry salt pork until golden brown (Please note: salt pork, when frying, will spatter.  I recommend keeping a lid on the pot to avoid being spattered with grease).  Place crispy salt pork on plate (drain on paper towel).  Leave oil in the pot.  Add green peppers, onions, garlic, and celery.  Sauté until veggies are soft.  Add flour to the vegetable mixture, stir into a roux.  Continue cooking while stirring until the flour mixture is a light brown.  Add the stock, spices and tomatoes.  Bring to a slow rolling boil.  Reduce heat to medium for about 45 minutes.  Stir as needed to prevent sticking to the bottom of the pot.  Add okra and cook until okra is tender (about 10 minutes if okra is fresh or about 20 minutes if it is frozen).   Stir as needed to prevent sticking to the bottom of the pot.  Stir in the shrimp.  Continue to stir the pot to prevent sticking to the bottom of the pot.  Cook shrimp until shrimp is just turning white.  Remove from heat.   
 

You can serve the gumbo with white rice or corn bread. 
 

You can substitute just about any kind of seafood or chicken for the shrimp.  

Makes about 20 cups.
Main Dishes

Stuffed Rotí XE "Stuffed Rotí"  XE "Main Dishes: Stuffed Rotí"  XE "Beef and Pork: Stuffed Rotí" 
Dough

3 cups Flour

pinch Salt

1 stick Butter, melted

1 can Sweet Peas, drained and mashed, divided in fourths
Filling

2 tablespoons Curry Powder

2 tablespoons Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt"  (page 172)
1 large Hot Pepper, seeded and chopped

½ cup chopped Cilantro

¼ cup Butter

3 Potatoes, peeled, cubed, boiled and drained

½ pound Ground Beef, cooked and drained
Combine all dough ingredients, except peas in bowl; add enough water to make dough that is not too sticky.  Knead for 5 minutes.  Place in clean bowl, cover and set in warm place until filling is ready.

Sauté seasonings, peppers and cilantro in butter until peppers are cooked.  Add potatoes, beef and peas and stir while cooking until well mixed.  Adjust seasonings as desired.

Divide dough into 8 portions.  Roll each piece to 1/8” thickness.  Place one piece of rolled dough on board, spread layer of peas on top, then cover with another piece of rolled dough.  Seal edges of dough and roll until entire piece is about ¼” thick.  Fry in sauté pan with a bit of butter or oil until browned; turn over and brown other side.  Repeat with remaining dough.
Roll desired amount of filling into each rotí like a burrito and enjoy!

Makes 4 Rotí

Tortellini Lorraine XE "Tortellini Lorraine" 

 XE "Main Dishes: Tortellini Lorraine"  XE "Poultry: Tortellini Lorraine" 
Ingredients

1-8 oz package frozen or fresh Tortellini

4 to 6 Chicken Thighs or 2 to 4 Chicken Breasts, chopped or cut into bite sized pieces

Sauce

2 tablespoon Olive Oil

1 teaspoon Rosemary

1 teaspoon Dried Chives
½ teaspoon Red Pepper Flakes
1 teaspoon Basil

1teaspoon fresh ground Garlic

½ cup finely chopped Onion.

1 cup Dry White Wine, divided
1½ cups Chicken Broth

3 tablespoons Capers

1 bag or 2 bunches fresh Spinach Leaves

3 slices Swiss Cheese

In a large frying pan, add olive oil, herbs and onion. Cook until onion is soft.  Add ½ cup dry white wine and 1 cup chicken broth.  Simmer for about 5 minutes to let flavors blend.  Then put chicken pieces in pan, cook till done, turning pieces over frequently to absorb flavor.  When chicken is done, add remaining ½ cup wine and 1 cup chicken broth along with the capers.  Add tortellini’s and let simmer 20 minutes or until liquid has cooked down about ½ and the pasta is done.  Add spinach, cover and let cook till spinach wilts. Place Swiss cheese slices on top, serve when cheese has melted. 

Makes about 5 servings.

 Sloppy Joes XE "Sloppy Joes" 

 XE "Main Dishes: Sloppy Joes"  XE "Beef and Pork: Sloppy Joes" 
½ Onion, chopped coarsely

4 stalks Celery, chopped

1 tablespoon chopped Garlic

1 tablespoon Cooking Oil

1½ pounds Ground Beef, boiled and drained

½ cup Pomi

½ cup Ketchup
¼ cup A1 sauce

1/8 cup Worcestershire

¼ teaspoon ground 5-Pepper blend

2 tablespoons finely chopped Parsley
½ teaspoon Powdered Ginger

Sauté onion, celery and garlic in oil until done.  Add remaining ingredients and stir well.  Cook over low flame about 10 minutes.

Makes about 4 servings.

Mushroom Steak XE "Mushroom Steak" 

 XE "Main Dishes: Mushroom Steak"  XE "Beef and Pork: Mushroom Steak" 
¼ cup Bacon Grease

2 cups Flour

Salt and Pepper to taste

2 pounds Cubed Steak

1 tablespoon chopped Garlic
1 small Onion, chopped

3-4 cups Water

½ cup Red Wine

1 tablespoon Chicken Bouillon

24 ounces sliced Mushrooms

Preheat oven to 350(F.  Melt grease in heavy pan.  Mix flour, salt and pepper.  Dredge steaks in flour and fry in grease until browned on both sides.  Remove steaks to paper towels; set aside.  Cook garlic and onions in grease until done.  Add enough flour to pan to get to paste consistency.  Add water, wine and bouillon, whisk until smooth.  Add mushrooms, stir to coat.  Spread just enough sauce to cover bottom of greased 9”x13” baking dish.  Add ½ meat, then spread ½ remaining sauce.  Add remaining meat and then the remaining sauce.  Bake for 2 hours, or until meat is tender.

Makes about 4 servings.

Kitfo XE "Main Dishes: Kitfo" 

 XE "Kitfo"  XE "Beef and Pork: Kitfo" 
2 ounces Butter

¼ teaspoon Cayenne Pepper

¼ teaspoon Chili Pepper

1 teaspoon Salt

1½ pounds freshly Ground Beef

Melt butter in saucepan, add seasonings.  Pour over beef, toss lightly with fork until just mixed.  Serve immediately with Injera (page 150).

Makes about 2 servings.

Cabbage Rolls (Holubtsi) XE "Main Dishes: Cabbage Rolls (Holubtsi)" 

 XE "Cabbage Rolls (Holubtsi)"  XE "Beef and Pork: Cabbage Rolls (Holubtsi)" 
1 large size head of Cabbage

3 medium Onions, chopped

3 tablespoons Butter

2 cups Long Grain Rice

½ pound each Ground Pork and Ground Beef

4 teaspoons Salt

Pepper to taste

1-19 ounce can Tomato Juice

Preheat oven to 400(F.  Remove core and steam cabbage.  Don’t overdo, just enough so that the leaves will separate easily; set aside.  Cook onions in butter until transparent.  Par-boil rice in a little water (just enough to cover), and bring to low simmer.  Watch carefully; cook just until the water is absorbed.  Rice should still be a little hard, but will soften during baking.  Add meat and onions, mix well.  Season with Salt and Pepper to taste.  Grease 9”x13” baking dish with a little oil and cover the bottom and sides with the outer cabbage leaves.  Place meat filling into inner cabbage leaves and roll.  Place rolls in baking dish, fitting snugly together, with seam on bottom to prevent unrolling.  Rolls can be placed in layers to fill pan.  When all rolls are in place, lay any leftover cabbage leaves on top.  Pour tomato juice over all.  Cover and bake for 30 minutes; reduce to 350(F and continue baking for 1 to 1½ hours.

Makes about 8 servings

Barbecued Pork Shoulder XE "Main Dishes: Barbecued Pork Shoulder" 

 XE "Barbecued Pork Shoulder"  XE "Beef and Pork: Barbecued Pork Shoulder" 
1 bone-in Pork Shoulder, 5-7 pounds

Rub
¼ cup Brown Sugar

¼ cup Paprika

3 tablespoons Black Pepper

3 tablespoons Kosher Salt

1 tablespoon Garlic Powder

1 tablespoon Celery Seed

1 teaspoon Cayenne Pepper

1 teaspoon ground Ginger

1 teaspoon ground Turmeric
Basting Sauce
1½ cups Cider Vinegar

1 small Onion, minced

1 teaspoon Chile Flakes

1 tablespoon Kosher Salt

¼ cup Brown Sugar

1 teaspoon Black Pepper

Sauce
3 cups Cider Vinegar

3 tablespoons Molasses

2 tablespoons Dark Corn Syrup

1 cup Chile Sauce

1/3 cup Brown Sugar

2 teaspoons Kosher Salt

2 tablespoons Hot Sauce

2 tablespoons Worcestershire
2 teaspoons Chile Flakes

1 teaspoon Black Pepper

Combine rub ingredients, set aside.  Combine basting sauce ingredients; whisk until sugar and salt are dissolved, set aside.  Combine sauce ingredients in small pot over medium heat.  When simmering, lower heat to maintain simmer and gently cook until barbecue sauce consistency is reached.  Cool and refrigerate overnight.  Massage meat with rub and let sit overnight in refrigerator.  Grill meat over indirect medium-low heat, using smoking chips, if desired, to establish a deeper smoke flavor.  You will want to keep adding hardwood or charcoal every 40 minutes or so to maintain a low heat of approximately 250(F.  Baste every hour with the basting sauce.  Pork is done when the meat is fork tender, and almost falls apart.  It will have shrunken back from the bone.  This will take roughly six hours.  Serve in the heated barbecue sauce.

Makes about 8 servings.

Veal Oscar XE "Veal Oscar" 

 XE "Main Dishes: Veal Oscar"  XE "Beef and Pork: Veal Oscar" 
½ pound Veal Tenderloin
¼ cup Flour

3 teaspoons Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt"  (page 172)

2 tablespoons Oil

¼ pound Crabmeat, heated
8 Asparagus Spears, cooked and hot
½ cup Béarnaise (page 186)
Cut veal into 4 equal pieces and pound very thinly with a meat hammer.  Mix flour and seasoning salt and dredge meat in this mixture.  Heat oil in frying pan and sauté meat until brown on both sides.  Serve 2 medallions on each plate, topped with crabmeat and asparagus.  Pour sauce over all.
Makes 2 servings.

Sausage Quiche XE "Sausage Quiche" 

 XE "Main Dishes: Sausage Quiche"  XE "Beef and Pork: Sausage Quiche" 
Pie Crust XE "Pie Crust" 

 XE "Miscellaneous: Pie Crust"   (page 192) to line sides and bottom of 10” spring form pan

½ pound each Mozzarella, Swiss, Cheddar, and Jack cheeses, shredded
1 pound Sausage, cooked and drained

10 Shallots, chopped and sautéed
3 cups ½ and ½

6 Eggs
2 teaspoons Nutmeg

2 teaspoons Oregano

1 tablespoon Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt"  (page 172)

Preheat oven to 350ºF.  Line pan with crust.  Mix cheese, sausage and shallots in large bowl; spread evenly in crust.  Whisk remaining ingredients in bowl and pour over cheese mixture carefully.  Cover with foil; bake for 1 to 1½ hours, or until set in center.  Cool 15 minutes before serving.  If you cut immediately, it may run a bit, as the cheese is not set yet.  If desired, can be made day before and re-heated for better consistency.
Makes 10 servings.

Ham and Spinach Puff Pancake XE "Main Dishes: Ham and Spinach Puff Pancake" 

 XE "Ham and Spinach Puff Pancake"  XE "Beef and Pork: Ham and Spinach Puff Pancake" 
1-10 ounce package chopped Spinach
¼ cup and 3 tablespoons Butter

2/3 cup Flour

¾ cup Milk

2 Eggs
½ teaspoon Salt

2 cups sliced fresh Mushrooms

1 medium Onion, sliced

½ pound Ham, cubed

1½ cups shredded Cheddar Cheese

Preheat oven to 400ºF.  Thaw and drain spinach; set aside.  In 9” glass pie plate, melt ¼ cup butter in oven.  In large bowl, beat flour, milk, eggs and salt until smooth, about 2-3 minutes.  Pour batter into pie plate.  Bake for 20-25 minutes or until golden brown.  Meanwhile, in skillet, melt remaining butter and sauté mushrooms and onion until soft.  Add ham and spinach and continue cooking until heated through.  Add 1 cup cheese.  Spoon into center of hot pancake, then sprinkle with remaining cheese.  Cut into wedges and serve immediately.  
Serves 6.

Lasagna XE "Main Dishes: Lasagna" 

 XE "Lasagna"  XE "Beef and Pork: Lasagna" 
2 cups sliced Mushrooms
5 cloves Garlic, minced

35 ounces chopped Tomatoes

¼ cup Italian Seasoning
2 pounds Sausage, cooked, drained and crumbled

8 ounces Ricotta Cheese
2 Eggs

2 pounds shredded Mozzarella Cheese

½ pound shredded Provolone Cheese

1 box Lasagna XE "Main Dishes: Lasagna" 

 XE "Lasagna"  XE "Beef and Pork: Lasagna"  Noodles, uncooked
Cook first 5 ingredients on low and set aside until ready to assemble.  In separate bowl, mix ricotta and eggs.  In another bowl, mix both shredded cheeses.  Butter a 9”x13” baking pan or lasagna pan.  Spread enough sauce in pan just to coat bottom; lay single layer of uncooked noodles, slightly overlapping edges to cover bottom of pan completely.  Spread 1/3 of the ricotta mixture over noodles carefully, then ¼ of the cheese.  Then spread 1/3 of the sauce over the cheese.  Repeat this layering twice more; sprinkle remaining cheese over top.  Cover tightly with sprayed foil and refrigerate several hours, preferably overnight.  Preheat oven to 375ºF and bake, covered, for 1½ hours.  Let stand 15 minutes before cutting.
Serves 8-10.

North Carolina BBQ XE "North Carolina BBQ" 

 XE "Main Dishes: North Carolina BBQ"  XE "Beef and Pork: North Carolina BBQ" 
1-3 to 5 pound Pork Tenderloin
¼ cup Hot Sauce

¼ cup Water

1 tablespoon Smoke Flavoring

2 tablespoons ground Red Pepper

1 tablespoon Red Pepper Flakes

3 tablespoons Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt"  (page 172)

1 cup Vinegar

Preheat oven to 300ºF.  Place tenderloin into deep baking pan.  Mix remaining ingredients in a bowl, pour over meat.  Bake, uncovered, for 3 hours, basting frequently.  Using forks, pull pork apart and place all, including juice, into saucepan.  Add additional vinegar to moisten, if necessary.  Cover and simmer for 2 hours, stirring frequently, and adding vinegar as needed to keep moist.  Serve on buns with coleslaw.
Makes about 2 pounds meat.

Eggs Hussarde XE "Main Dishes: Eggs Hussarde" 

 XE "Eggs Hussarde"  XE "Beef and Pork: Eggs Hussarde" 
2 English Muffins, sliced and toasted
4 thin slices Canadian Bacon, grilled

½ cup Marchand de Vin Sauce XE "Miscellaneous: Marchand de Vin Sauce" 

 XE "Marchand de Vin Sauce"  XE "Sauces: Marchand de Vin Sauce" 

 XE "Beef and Pork: Marchand de Vin Sauce"  (page 185)
4 slices Tomato, grilled
4 Eggs, poached

½ cup Hollandaise (page 186)

Place 2 muffin halves on plate and top with bacon.  Add 1/8 cup Marchand de Vin sauce, 1 slice tomato and an egg.  Top with hollandaise, serve immediately.
Serves 2.

Cream Cheese Pie

8 ounces Cream Cheese, softened
½ cup Sour Cream

2 ounces Dried Beef

2 tablespoons minced Onion

2 tablespoons minced Green Pepper

2 tablespoons Milk
½ cup finely chopped Walnuts

Pepper to taste

1-9” pie crust, partially cooked (page 192)

Preheat oven to 350ºF.  Combine all ingredients and spread into pie crust.  Bake 15 minutes, serve hot.
Serves 5.

Crabcakes XE "Main Dishes: Crabcakes" 

 XE "Crabcakes"  XE "Fish and Seafood: Crabcakes" 
2 medium Onions, chopped
1/3 cup finely chopped Parsley

5 Eggs, whisked

1 tablespoon Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt"  (page 172)

2 tablespoons ground Roasted Hazelnuts
3 tablespoons Milk

2 pounds Crab Meat

Cracker Meal
Bread Crumbs

Preheat oven to 350ºF.  Sauté onions until golden.  Add parsley, eggs seasoning, nuts and milk.  Mix well, adding cracker meal until consistency of pancake batter.  Stir in crab meat.  Mold cakes and coat with bread crumbs.  Bake for 20 minutes.  Brush tops with melted butter and broil until lightly browned.  Serve with Mustard Sauce XE "Mustard Sauce" 

 XE "Miscellaneous: Mustard Sauce"  XE "Sauces: Mustard Sauce"  (page 178).

Serves 8.

Crab Imperial XE "Main Dishes: Crab Imperial" 

 XE "Crab Imperial"  XE "Fish and Seafood: Crab Imperial" 
1 pound Crabmeat
½ cup Butter, melted
½ cup Mayonnaise

1/3 cup Plain Yogurt

1/3 cup Sour Cream

2 Eggs, beaten

1 tablespoon Worcestershire

1 tablespoon Stone Ground Mustard

pinch White Pepper
dash Nutmeg
dash Parsley

Preheat oven to 350ºF.  Combine all ingredients; pour into buttered casserole.  Bake for 30 minutes, or until bubbly.
Serves 4.

Grilled Swordfish Steaks XE "Main Dishes: Grilled Swordfish Steaks" 

 XE "Grilled Swordfish Steaks"  XE "Fish and Seafood: Grilled Swordfish Steaks" 
3 cloves Garlic, chopped
1 teaspoon Salt

1 teaspoon Thyme

¼ teaspoon Allspice

¼ cup Orange Juice

3 tablespoons Lemon Juice

2 tablespoons Dry White Wine
¼ teaspoon Hot Sauce

¼ cup Olive Oil

6 Swordfish Steaks (also good with Halibut)

Blend first 8 ingredients.  Gradually whisk in oil until incorporated.  Pour over fish, which has been placed in large zip top bag.  Seal and refrigerate at least 1 hour, turning a couple of times.  Grill until steaks are opaque in the thickest part.
Serves 6.

Southern Fried Chicken XE "Southern Fried Chicken" 

 XE "Main Dishes: Southern Fried Chicken"  XE "Poultry: Southern Fried Chicken" 
1 Fryer Chicken
½ quart Water

1 quart Buttermilk

¼ cup Salt

1/8 cup Paprika

2 tablespoons Garlic Juice

2 tablespoons MSG

1 cup Ice Cubes

1 gallon Frying Oil

½ cup Self-Rising Flour

1 cup Regular Flour

2 tablespoons Paprika

2 tablespoons MSG

1 tablespoon Garlic Salt

Cut chicken into 8 pieces.  Mix next 7 ingredients in large bowl and add chicken.  Let set at room temperature 45 minutes.  Heat oil to 325ºF.  Mix remaining ingredients in a large bowl.  When oil is ready, dredge chicken in flour mixture and dip back into marinade, then re-dredge in flour.  Fry 15-20 minutes, or until the thighs and legs float.
Serves 4.

Pineapple Gai Pan XE "Pineapple Gai Pan" 

 XE "Main Dishes: Pineapple Gai Pan"  XE "Poultry: Pineapple Gai Pan" 
1 tablespoon Oil
1 teaspoon chopped Garlic

½ pound Chicken, cut into bite-size chunks

2 stalks Celery, sliced thinly on the diagonal

1 Carrot, sliced thinly on the diagonal

1 small onion, chopped

1 cup Chicken Stock XE "Poultry: Chicken Stock" 

 XE "Miscellaneous: Chicken Stock" 

 XE "Chicken Stock"  (page 188)
1 cup Pineapple chunks

1 tablespoon Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt"  (page 172)

2 tablespoons Cornstarch
¼ cup Water

Heat oil in wok or sauté pan until hot.  Add garlic and stir, then add chicken.  Tosee and cook until chicken is half cooked, then add vegetables.  When the carrots are half cooked, add stock, pineapple and seasoning.  Mix cornstarch and water, and when chicken comes to boil, pour cornstarch in and stir until thickened.  Serve over rice.

Serves 2.

Cheese Bean Roast XE "Main Dishes: Cheese Bean Roast" 

 XE "Cheese Bean Roast"  XE "Vegetables: Cheese Bean Roast" 
1-32 ounce can Kidney Beans, drained, reserving liquid
½ pound American Cheese

1 Onion, finely chopped

1 tablespoon Butter

1 tablespoon Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt"  (page 172)

1 teaspoon Paprika
2 Eggs, beaten

1½ cups Bread or Cracker Crumbs

1 tablespoon Worcestershire
1 tablespoon Steak Sauce

½ cup Ketchup
Preheat oven to 350ºF.  Grind beans and cheese in food processor or meat grinder.  Sauté onion in butter.  Combine all ingredients except ketchup and bean liquid; mix well.  Add just enough liquid to make meatloaf consistency.  Form into loaf on baking sheet and coat with ketchup.  Bake for 45 minutes, or until browned.  Serve as you would a meatloaf.  
Serves 4-6.

Vegetarian Lasagna XE "Vegetarian Lasagna" 

 XE "Main Dishes: Vegetarian Lasagna" 

 XE "Main Dishes: Lasagna" 

 XE "Lasagna"  XE "Vegetables: Vegetarian Lasagna" 

 XE "Beef and Pork: Lasagna" 
½ pound Portabella Mushrooms
½ pound Crimini Mushrooms

½ pound White Mushrooms

1 pound Tofu

¼ cup Vegetable Oil

5 cloves Garlic, minced

2 Leeks, washed and chopped

6 tablespoons sausage seasoning
35 ounces chopped Tomatoes
¼ cup Italian Seasoning

8 ounces Ricotta Cheese

2 Eggs

2 pounds Mozzarella Cheese, shredded

½ pound Provolone Cheese, shredded

1 box Lasagna XE "Main Dishes: Lasagna" 

 XE "Lasagna"  XE "Beef and Pork: Lasagna"  Noodles, uncooked
Coarsely grind all mushrooms and tofu in food processor.  Saute on medium heat in oil with garlic, leeks and sausage seasoning until browned well.  Add tomatoes and Italian seasoning, stir well.  In separate bowl, mix ricotta and eggs.  In another bowl, mix both shredded cheeses.  Butter a 9”x13” baking dish or lasagna pan.  Spread enough sauce in pan just to coat bottom; lay single layer of uncooked noodles, slightly overlapping edges to cover bottom of pan completely.  Spread 1/3 of the ricotta mixture over noodles carefully, then ¼ of the cheese.  Then spread 1/3 of the sauce over the cheese.  Repeat this layering twice more; sprinkle remaining cheese over top.  Cover tightly with sprayed foil and refrigerate several hours, preferably overnight.  Preheat oven to 375ºF and bake, covered, for 1½ hours.  Let stand 15 minutes before cutting.

Serves 8-10.
Eggplant Burgers XE "Main Dishes: Eggplant Burgers" 

 XE "Eggplant Burgers"  XE "Vegetables: Eggplant Burgers" 
1 cup Tomato Puree
3 tablespoons Italian Seasoning, divided

1 large Eggplant

4 thick slices Provolone Cheese

1 Egg

¼ cup Milk

2 cups Bread Crumbs

4 Hamburger Buns

Cook puree and 2 tablespoons seasoning over low heat for 20 minutes.  Preheat oven to 375ºF.  Slice eggplant to make 8-¼” thick round slices.  Mix egg and milk in small bowl. In separate bowl, combine remaining seasoning and bread crumbs.  Sandwich a slice of provolone between 2 slices of eggplant.  Dip each eggplant/cheese stack in the egg mixture and coat with crumbs.  Place on greased baking pan.  Repeat with remaining cheese and eggplant.  Bake 35 minutes or until golden brown.  Serve on bun with tomato sauce.
Serves 4.

Monte Cristo Sandwich XE "Monte Cristo Sandwich" 

 XE "Main Dishes: Monte Cristo Sandwich" 
Egg Batter

2 2/3 cups Milk

2 2/3 cups Flour

2 Eggs

½ teaspoon Salt

½ teaspoon Baking Powder

Sandwich

6 slices White Bread

Mayonnaise

4 slices Ham

4 slices Turkey

4 slices Swiss Cheese
Frying Oil
Beat all egg batter ingredients together in bowl.  Refrigerate while making sandwiches.

Heat oil to 350ºF.  Spread mayonnaise on each slice of bread.  Place ham and 1 slice cheese on 1 slice of bread, turkey and other slice of cheese on 1 slice of bread.  Stack bread with turkey on top of bread with ham, and place bread with mayonnaise on top of turkey, mayonnaise side down.  Dip sandwich in batter and deep fry until golden.  
Makes 2 sandwiches.
Beef Stroganoff XE "Main Dishes: Beef Stroganoff" 

 XE "Beef Stroganoff" 

 XE "Beef and Pork: Beef Stroganoff" 
¼ cup Flour

1 teaspoon Baking Soda

½ teaspoon Salt

¼ teaspoon Pepper

1 pound Beef Tips

4 tablespoons Butter

3 tablespoons chopped Onion

1½ tablespoons Red Wine

2 cups or 1 pound sliced Mushrooms

1 cup Beef Stock XE "Miscellaneous: Beef Stock" 

 XE "Beef Stock" 

 XE "Beef and Pork: Beef Stock"  (page 189)
1 cup Sour Cream

1½ teaspoons Chili Sauce

Mix flour, baking soda, salt, pepper.  Toss beef tips in flour, sauté in butter until lightly browned.  Add onions and wine, sauté until translucent.  Add mushrooms and beef stock and continue to simmer until thickened.  Add sour cream and chili sauce to thickened beef mixture.  Continue cooking until heated and thickened.

Makes 6 servings.
BBQ Beef Ribs XE "Beef and Pork: BBQ Beef Ribs" 

 XE "Main Dishes: BBQ Beef Ribs" 

 XE "BBQ Beef Ribs" 
8 Beef Ribs
¼ cup Italian Seasoning

1/8 cup Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt"  (page 172)

1 cup Vinegar

1 recipe BBQ Sauce XE "Sauces: BBQ Sauce" 

 XE "Miscellaneous: BBQ Sauce" 

 XE "BBQ Sauce"  (page 200)
Preheat oven to 300ºF.  Cut ribs into individual ribs, cutting half way between each rib.  Place ribs in large baking pan in single layer and sprinkle with seasonings.  Pour vinegar into pan and add enough water to cover ribs half way.  Cover and bake for 1½ hours, or until meat starts to separate from the bone.  Cool in liquid.  Drain liquid and dip ribs in sauce.  Grill ribs, basting with sauce, until browned on all sides.
Serves 2-4.

Chicken Pie XE "Poultry: Chicken Pie" 

 XE "Main Dishes: Chicken Pie" 

 XE "Chicken Pie" 
1 recipe Cream Pastry XE "Miscellaneous: Cream Pastry" 

 XE "Cream Pastry"  (page 193)

1 Chicken, cooked, deboned and cut up (about 2 pounds meat)
4 Eggs, boiled and sliced
1 cup Peas

1 cup Chicken Stock XE "Poultry: Chicken Stock" 

 XE "Miscellaneous: Chicken Stock" 

 XE "Chicken Stock"  (page 188)
½ cup Milk

1 tablespoon Flour
1 tablespoons Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt"  (page 172)

Preheat oven to 350ºF.  Roll out pastry and cut into strips 1” wide.  Crisscross strips in deep baking dish to cover sides and bottom in lattice.  Layer half of the chicken, eggs and peas.  Add another lattice of pastry, then the remaining chicken, eggs and peas.  Cover with lattice of pastry; clean edges to make it look good.  Blend milk, flour and seasoning in bowl; pour carefully into baking dish.  Bake for 1 hour, or until pastry is browned.
Serves 6.

Swiss Steak XE "Swiss Steak" 

 XE "Main Dishes: Swiss Steak" 

 XE "Beef and Pork: Swiss Steak" 
½ cup Flour

4 tablespoons Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt"  (page 172)

6-Cubed Steaks
¼ cup Bacon Grease

4 stalks Celery, chopped

4 Carrots, chopped

1 Onion, chopped

2 cups Beef Stock XE "Miscellaneous: Beef Stock" 

 XE "Beef Stock" 

 XE "Beef and Pork: Beef Stock"  (page 189)
¼ cup Tomato Paste

Preheat oven to 350ºF.  Mix flour and seasoning; dredge meat in mixture.  Fry in grease until browned on both sides, place in baking dish.  Sauté vegetables in grease about 3 minutes.  Add flour left from dredging to pan and stir until smooth.  Stir in stock and tomato paste; pour over steaks in baking dish.  Bake for 1 hour.
Serves 4-6.

Spam Boats XE "Spam Boats" 

 XE "Main Dishes: Spam Boats" 

 XE "Beef and Pork: Spam Boats" 
1 can Low Sodium Spam

8 ounces Velveeta Cheese

8 Potato Hot Dog Buns

Preheat oven to 350ºF.  Remove centers of top of each bun, so that what is left looks like a canoe.  Grind the removed bread with the spam and cheese; mix well.  Spoon into the hollowed out bread boats, mounding as necessary to use all of the filling.  Bake for 30 minutes, or until top is browned and buns are crispy on outside.
Serves 4.
Side Dishes
Mac & Cheese Casserole XE "Mac & Cheese Casserole"  XE "Side Dishes: Mac & Cheese Casserole"  XE "Beef and Pork: Mac & Cheese Casserole" 
½ can Cream of Mushroom Soup

½ can Cream of Chicken Soup XE "Poultry: Chicken Soup" 

 XE "Soups: Chicken Soup" 

 XE "Chicken Soup" 
½ can Cream of Celery Soup

2 tablespoons Worcestershire

1-10 ounce can sliced Mushrooms, drained

1 pint Heavy Cream

2 pounds American Cheese (more can be added, if desired)

1 pound Macaroni or other pasta, cooked

Optional: 1 pound diced Ham, Turkey, or any other desired meat

Preheat oven to 350ºF.  In large pot, heat first 6 ingredients until hot.  Add cheese, stirring occasionally, until melted.  Remove from heat and mix in pasta and meat.  Pour into 9”x13” baking dish and bake for 30 minutes.  
Makes about 10 servings, more if used as a side dish.

Palak Paneer XE "Side Dishes: Palak Paneer" 

 XE "Palak Paneer"  XE "Vegetables: Palak Paneer" 
17 ounces Spinach

5 medium Onions

7 tablespoons Cooking Oil, divided

3 cloves Garlic

1 tablespoon Cumin Seeds*

Salt to taste

½ tablespoon Garam Masala*

½ tablespoon Jeera Powder*

¼ tablespoon Red Chili Powder*

7 ounces Paneer*

*Available at the Indian grocery

Note - Add less chili powder/no chili powder at all if you don't want it Spicy

Cook the spinach in water.  Drain the water and then make puree of the spinach leaves.  Cut 4 of the onions finely and sauté them in a little oil until transparent.  Grind the other onion and the garlic to a fine paste.  Add this paste to the sautéed onions. Also add the puree and the spice

powders.  Add some water if necessary.  Let boil for a minute or two.  Cut the paneer into cubes of desired size (preferably not too small). Fry this in oil till golden brown; add this paneer to the prepared palak.  Serve hot with rice or rotí.

Makes about 10 servings.

Mrs. Shivick’s Ground Beef Dressing XE "Side Dishes: Mrs. Shivick’s Ground Beef Dressing" 

 XE "Mrs. Shivick’s Ground Beef Dressing"  XE "Beef and Pork: Mrs. Shivick’s Ground Beef Dressing" 
1 pound ground Beef

½ pound crushed Saltines

Pepper to taste

Preheat oven to 350(F.  Place beef in medium saucepan.  Add enough water to just cover the meat.  Boil until cooked and crumbly.  Add crackers and seasoning and mix well.  Put into baking dish and bake, covered, for 45 minutes.

Makes about 8-10 servings.
Spanish Rice XE "Spanish Rice" 

 XE "Side Dishes: Spanish Rice"  XE "Vegetables: Spanish Rice" 
2 cups Rice
4 cups Water

½ cup Butter

1 Onion, finely chopped

1 Green Pepper, finely chopped

3 stalks Celery, finely chopped

pinch Sage

1 tablespoon Poultry Seasoning
3 cloves Garlic, chopped

1 tablespoon Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt"  (page 172)

1 teaspoon Sugar
1-35 ounce can Tomato Puree

Place rice and water into saucepan, bring to boil.  Cover and simmer 20 minutes or until all liquid is absorbed.  Meanwhile, in sauté pan, melt butter and add all remaining ingredients except puree.  Cook at medium heat until vegetables are almost done.  Add tomato puree and stir until hot.  Add tomato mixture to rice and stir well.  Remove from heat and let stand for 10 minutes stirring occasionally.  
Serves 4.

Ratatouille XE "Side Dishes: Ratatouille" 

 XE "Ratatouille"  XE "Vegetables: Ratatouille" 
1 Eggplant, diced
4 tablespoons Olive Oil

1 Zucchini, diced

1 Green Pepper, diced
1 Onion, chopped

4 cloves Garlic, chopped

1 teaspoon Thyme
2 tablespoons Basil

1 tablespoon Oregano

1-8 ounce can Crushed Tomatoes

Sauté eggplant in oil until almost done.  Add remaining ingredients and cover.  Reduce heat to low and simmer for 20 minutes, stirring occasionally.
Serves 6.

Duchess Potatoes XE "Side Dishes: Duchess Potatoes" 

 XE "Duchess Potatoes"  XE "Vegetables: Duchess Potatoes" 
3 large Potatoes, peeled, diced and boiled until tender
1 Egg

¼ cup shredded Cheddar Cheese

¼ cup Sour Cream

2 tablespoons Butter

1 tablespoon Salt

1 teaspoon White Pepper

Whip all ingredients in mixer until fluffy.  Pipe onto baking pan or scoop into fried potato shells and bake in oven until golden brown.

Serves 5.

Corn Pudding XE "Side Dishes: Corn Pudding" 

 XE "Corn Pudding"  XE "Vegetables: Corn Pudding" 
4 to 6 ears Corn, removed from cobs (about 2 cups corn, pulp and juice)
¾ cup Cream

½ stick Butter, melted

2 tablespoons Flour

2 tablespoons Sugar

1 teaspoon Salt

½ teaspoon White Pepper

2 Eggs, beaten

Preheat oven to 350ºF.  Combine all ingredients and pour into greased casserole.  Set casserole in pane of hot water and bake for 45 minutes, or until knife comes out clean.
Serves 4-6.

Stuffed Vidalia Onions XE "Stuffed Vidalia Onions" 

 XE "Side Dishes: Stuffed Vidalia Onions"  XE "Vegetables: Stuffed Vidalia Onions" 
3 jumbo Vidalia Onions, peeled
1 Avocado, mashed

1 stalk Celery, chopped

1 small Carrot, chopped

¼ Green Pepper, chopped

1 drop Hot Sauce

¼ teaspoon Worcestershire

½ teaspoon Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt"  (page 172)

Preheat oven to 375ºF.  Blanch onions in boiling water for 5 minutes; drain and cool.  Cut out center to make bowl.  Save removed onion for other uses.  Mix remaining ingredients and divide evenly in scooped out onions.  Place stuffed onions in baking dish with ½” water.  Bake 30-40 minutes, or until onion is soft throughout.
Serves 3.

Sweet Potato Soufflé XE "Sweet Potato Soufflé" 

 XE "Side Dishes: Sweet Potato Soufflé"  XE "Vegetables: Sweet Potato Soufflé" 
½ cup Butter

6 Sweet Potatoes, cooked, peeled and mashed
1 teaspoon Baking Powder

1 teaspoon Vanilla

1 teaspoon Cinnamon

2 Eggs
¾ cup Sugar

¾ cup Buttermilk

¾ cup chopped Pecans

1 cup Marshmallows

Preheat oven to 350ºF.  Add butter to hot potatoes and mix all other ingredients except pecans and marshmallows with potatoes in mixer until fluffy.  Fold in pecans and pour into buttered 9”x13” baking dish.  Bake for 30 minutes, then top with marshmallows and bake until marshmallows are melted and brown.
Serves 10-12.

Hot Potato Stuffing XE "Side Dishes: Hot Potato Stuffing" 

 XE "Hot Potato Stuffing"  XE "Beef and Pork: Hot Potato Stuffing" 
1 cup diced stale Bread
½ cup Butter, melted

5 pounds Potatoes, peeled, cooked and mashed

4-5 large Onions, chopped

¼ cup finely chopped Parsley

¼ cup finely chopped Celery Leaves
Salt and Pepper to taste
3-4 Eggs, beaten
Optional: 1 pound Sausage, cooked, drained and crumbled

Add bread to butter; stir to soak up butter.  Add remaining ingredients except butter and stir well.  Add 3 eggs, stirring well.  If mixture is too dry, add fourth egg.  Stuff and bake turkey per directions.
Stuffs a 12-15 pound bird.

Spoonbread XE "Spoonbread" 

 XE "Side Dishes: Spoonbread" 
3 cups Milk, divided
¾ cup Cornmeal

2 Eggs, separated

6 Green Onions, chopped

2 tablespoons Butter, melted

1 teaspoon Baking Powder

1 teaspoon Salt

Scald 2 cups milk over double boiler.  Combine remaining milk with cornmeal; mix well.  Add cornmeal to scalded milk, cook over low heat for 30 minutes, stirring frequently.  Remove from heat, cool slightly.  Preheat oven to 375ºF.  Beat yolks until thick and lemon colored.  Gradually stir in ¼ hot mixture into yolks.  Stir yolk mixture into remaining hot mixture.  Add remaining ingredients and mix well.  Whip whites until stiff peaks form.  Fold into cornmeal mixture and pour into greased 2-quart baking dish.  Bake 25-45 minutes, or until knife comes out clean.
Serves 6.

Rice Pilaf XE "Vegetables: Rice Pilaf" 

 XE "Side Dishes: Rice Pilaf" 

 XE "Rice Pilaf" 
2 tablespoons Butter

1 cup Rice
2 cups Chicken Stock XE "Poultry: Chicken Stock" 

 XE "Miscellaneous: Chicken Stock" 

 XE "Chicken Stock"  (page 188)

3 Shallots, minced

2 cloves Garlic, minced

1 tablespoon Parsley Flakes

1-4 ounce can Sliced Mushrooms, drained
1 teaspoon Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt"  (page 172)
1 teaspoon Turmeric

1/3 cup Raisins
Melt butter in saucepan, sauté rice for 2 minutes.  Add stock; bring to boil.  Cover and remove from heat; let stand 15 minutes, or until rice is cooked and all liquid has been absorbed.  Add remaining ingredients; serve immediately.
Serves 2.

Desserts

German Chocolate Cake XE "German Chocolate Cake" 

 XE "Desserts: German Chocolate Cake" 
1- 4 ounce package. Baker’s German’s Sweet Chocolate

½ cup Water, boiling

1 cup Butter

2 cups Sugar

4 Eggs, separated

1 teaspoon Vanilla

2 cups Flour

1 teaspoon Baking Soda

½ teaspoon Salt

1 cup Buttermilk

Coconut-Pecan frosting

Preheat oven to 350ºF.  Melt chocolate in water and cool.  Cream butter and sugar.  Beat in egg yolks.  Stir in vanilla and chocolate.  Mix flour, soda and salt in separate bowl.  Alternately beat flour mixture and buttermilk into butter mixture.  Beat egg whites until stiff peaks form; fold into batter.  Pour into 3-9” layer pans, coated with non-stick spray.  Bake for 30 minutes.  Cool 15 minutes in pan, then remove to cooling rack and cool completely.

Frosting

1-14 ounce can Condensed Milk

3 Egg Yolks

½ cup Water

1 teaspoon Vanilla

1 stick Butter

1 1/3 cup chopped Pecans
1¾ cup Sweetened Coconut

In double boiler, cook milk, eggs and water until thickened.  Add vanilla and butter and whisk until melted and smooth.  Add pecans and coconut.  Stack layers of cake with 1/3 frosting between each and on top.

Serves 8-10.

Caramel Apple Torte XE "Desserts: Caramel Apple Torte" 

 XE "Caramel Apple Torte" 
½ cup Sugar

½ cup Cream

3-4 Apples, cored and sliced thinly

Puff pastry

Preheat oven to 400(F.  Melt sugar in saucepan.  Add cream, stirring over low heat until thickened.  Refrigerate.  Arrange apples on baking dish, cover with dollops of caramel.  Top with puff pastry, brush with beaten egg yolks.  Sprinkle sugar over top, bake until pastry is brown.  Serve warm.
Makes 4-6 servings.

Buttercream Icing XE "Desserts: Buttercream Icing" 

 XE "Buttercream Icing" 
½ cup Shortening, softened
½ cup Butter, softened
1½ teaspoons Vanilla

5 cups Confectioner’s Sugar

¼ cup + 1 tablespoon Milk

Cream shortening and butter with paddle.  Using medium-low speed on mixer, add vanilla, then add sugar, 1 cup at a time, mixing completely before adding next cup.  Slowly add milk until desired consistency.  
Makes about 3½ cups.

Butter Cake XE "Desserts: Butter Cake" 

 XE "Butter Cake" 
1 cup Butter 

2 cups Sugar

4 Eggs, separated

1 teaspoon Vanilla

3 cups Flour

4 teaspoons Baking Powder

1 cup Milk

Preheat oven to 365(F.  Cream butter;  add sugar gradually and cream together until light and fluffy.  Beat yolks until thick and lemon-colored.  Add to butter mixture and beat until mixed.  Stir in vanilla.  In separate bowl, mix flour and baking powder.  Stir 1/3 dry into butter mixture, mixing well.  Add ½ of milk, stirring completely.  Continue adding dry and milk alternately, mixing completely each addition.   Whip egg whites until stiff peaks form.  Fold carefully into batter.  Pour into 2-8” greased and floured cake pans.  Bake for 20-25 minutes, or until firm and springy to touch.  Remove from pans and cool thoroughly.  

Makes about 6-8 servings.

Coconut Lime Cake XE "Desserts: Coconut Lime Cake" 

 XE "Coconut Lime Cake" 
Cake Batter

3¼ cups Cake Flour

3 tablespoons Baking Powder

¾ teaspoon Salt

1¾ cups Milk

1 tablespoon Vanilla

2 sticks Butter

2 cups Sugar

1 tablespoon finely chopped Lime zest

4 Eggs

Frosting

4 Egg Whites

1 1/3 cups Sugar

½ cup Light Corn Syrup

1/8 teaspoon Salt

1 teaspoon Vanilla

2½ cups sweetened shredded Coconut

Preheat to 350°F. Grease and flour three 8” round cake pans.  In bowl, mix together the flour, baking powder and salt; set aside.  In a small bowl, stir together the milk and vanilla; set aside.  Cream the butter until creamy and smooth. Add the sugar and lime zest and continue beating until light and fluffy, about 5 minutes, stopping the mixer occasionally to scrape down the sides of the bowl. Add the eggs one at a time, beating well after each addition.  Reduce the speed to low and add the flour mixture in three additions, alternating with the milk mixture and beginning and ending with the flour. Beat each addition just until incorporated, stopping the mixer occasionally to scrape down the sides of the bowl. 

Spoon the batter into the prepared pans, spreading the batter evenly. Bake until a toothpick inserted into the center comes out almost clean, 25 to 30 minutes. Transfer the pans to a wire rack and let the cakes cool in the pans for 15 minutes, then turn them out onto the rack and let cool completely. 

Meanwhile, make the frosting: In the bowl of an electric mixer, using a handheld whisk, beat together the egg whites, sugar, corn syrup and salt just until combined, about 30 seconds. Place the bowl over but not touching simmering water in a saucepan and whisk until the sugar dissolves and the mixture is hot, 2 to 3 minutes.  Set the bowl on the mixer fitted with the whisk attachment and beat on medium speed for 3 minutes. Add the vanilla and beat until the outside of the bowl is cool and medium-firm peaks form, 2 to 3 minutes. Using a rubber spatula, fold in 1 cup of the coconut just until incorporated.  Place one cake layer, top side down, on a serving plate. Using an icing spatula or a knife, spread some of the frosting evenly on top. Place a second layer, top side down, on the first layer and spread some of the frosting evenly on top. Place the remaining layer, top side down, on the second layer. Spread the remaining frosting over the top and sides of the cake. Press the remaining 1½ cups coconut onto the top and sides. Refrigerate the cake for 30 minutes before serving to set the frosting. 
Serves 12. 
Malted Milk Cookies XE "Malted Milk Cookies" 

 XE "Desserts: Malted Milk Cookies" 
2/3 cup Butter
½ cup Confectioner’s Sugar
2¼ cups Flour
½ cup Malted Milk Powder
3/4 cup crushed Malted Milk Ball candies
1 teaspoon Vanilla
1-11.5 ounce package. Milk Chocolate Chips

Cream butter and sugar in bowl. In a separate bowl, combine flour, milk powder, and candies. Add to creamed mixture with vanilla and blend. Mixture will be crumbly. Knead dough with hands and shape into a smooth ball. Wrap in plastic wrap or aluminum foil; refrigerate 8 hours overnight. 

Preheat oven to 350(F.  Shape dough into 1 inch balls and place on ungreased baking sheet; refrigerate 15 minutes. Bake 12 to 15 minutes or until lightly browned. Cool on wire racks. Using a fondue fork, dip each cookie in melted chocolate. Place on wire rack with waxed paper underneath. Allow cookies to sit overnight to harden completely. 
Makes 4 dozen.

Ground Poppy Seed Cake XE "Ground Poppy Seed Cake" 

 XE "Desserts: Ground Poppy Seed Cake" 
1 cup Butter

1½ cups Sugar

1 can Ground Poppy Seed Filling

4 Eggs, separated

1 teaspoon Vanilla

1 cup Sour Cream

2½ cups Flour

1 teaspoon Baking Soda

1 teaspoon Salt

Confectioner’s Sugar

Preheat oven to 350°F.  Grease and flour bundt pan.  Beat butter and sugar in large bowl until light and fluffy.  Add filling and beat until blended.  Beat in egg yolks, one at a time, and beating well after each addition.  Add vanilla and sour cream and beat just until blended.  In separate bowl, stir flour, baking soda and salt until combined; add to poppy mixture gradually, beating well after each addition.  Beat egg whites until stiff peaks form.  Fold whites into batter, spread into prepared loaf pan.  Bake 60 minutes to 1 hour 15 minutes, or until knife comes out clean.  Cool in pan on wire rack 10 minutes.  Remove from pan and cool completely.  Dust with confectioner’s sugar just before serving.  
Makes 14 to 16 servings.
Golden Raisin Polenta Cake XE "Golden Raisin Polenta Cake" 

 XE "Desserts: Golden Raisin Polenta Cake" 
2/3 cup Butter, softened

2 2/3 cups Powdered Sugar

3 Eggs

1 teaspoon Vanilla

1 cup Flour

1/3 cup Yellow Cornmeal

2/3 cup Golden Raisins

Preheat oven to 325°F.  Cream butter and sugar until light.  Beat in eggs and vanilla.  Combine flour, cornmeal and raisins in separate bowl; stir into batter until well blended.  Spread batter into well-greased and floured loaf pan.  Bake for 1 hour and 15 minutes or until crusty on top and toothpick comes out clean.  Cool in pan 10 minutes.  Loosen edges; remove from pan.  Cool completely on wire rack.

Makes about 8 servings.

Hamantaschen Cookies XE "Hamantaschen Cookies" 

 XE "Desserts: Hamantaschen Cookies" 
2¾ cups Flour

½ cup Sugar

1 tablespoon Baking Powder

1 teaspoon Grated Orange Peel

½ teaspoon Salt

1 cup Butter, softened

2 Eggs, beaten

2 tablespoons Milk

1 can Ground Poppy Seed or Prune Plum filling

1 Egg Yolk with 1 tablespoon Milk for brushing

Stir flour, sugar, baking powder, orange peel and salt in large bowl.  Cut in butter until mixture resembles coarse crumbs.  Add eggs and milk and mix until dough binds together.  Knead dough in bowl 8 strokes or until smooth.  Divide dough in half and wrap each piece separately in waxed paper or plastic wrap; refrigerate 1 hour.  Preheat oven to 350(F.  Grease 2 baking sheets and set aside.  Roll out 1 piece of dough on lightly floured surface to ¼” thickness.  Cut dough with 3” round plain cookie cutter.  Spoon 1 teaspoon filling into center of each circle.  Bring 3 edges of circle together into middle of circle to form triangle.  Pinch edges upward to make slight ridge, leaving small hole in center.  Place on prepared baking sheets about 1½” apart and brush with egg yolk/milk mixture.  Repeat with remaining dough and filling.  Bake 20 to 25 minutes or until golden brown.  Remove from baking sheets and cool completely on wire racks.  
Makes about 32 cookies.

Soda Pop Cake XE "Soda Pop Cake" 

 XE "Desserts: Soda Pop Cake" 
1 Lemon Cake Mix

1 package Lemon Gelatin
1 cup 7-Up
1 medium size Cool Whip

1 Lemon

Prepare mix as directed, and bake in 9”x13” pan as directed.  While cake is cooling, dissolve jello in 1 cup boiling water.  Add 7-Up and 2 tablespoons Lemon juice.  When cake has cooled, punch holes in cake and pour jello mix over top.  Frost with cool whip and refrigerate overnight.

Makes about 10 servings.

Greek Custard Pie XE "Greek Custard Pie" 

 XE "Desserts: Greek Custard Pie" 
Syrup

2 cups Water

2 cups Sugar

3 whole Cloves

3 stick Cinnamon, 2” long

1 whole Lemon, juiced

½ teaspoon Lemon zest

Custard

4 cups Milk

¾ cup Sugar

2 ounces Butter

½ Lemon, zested

1 stick cinnamon, 3” long

¾ cup fine Semolina

pinch Salt

6 Eggs, lightly beaten

1 teaspoon Vanilla

14 sheets Phyllo pastry

6 ounces unsalted Butter

½ cup syrup [see below]

ground Cinnamon for presentation

Place all Syrup ingredients in saucepan & stir over medium to medium-high heat until sugar dissolves.  Bring to a boil & boil over medium heat for 10 to 15 minutes.  Strain.

Mix milk, sugar, butter, lemon zest, cinnamon stick, semolina & salt in heavy saucepan & heat until thickened, stirring constantly.  Let custard bubble gently over low heat for 5 minutes.  Remove from heat & remove cinnamon stick.  Cover this custard mixture with a piece of buttered parchment paper to prevent skin from forming.  When cool, mix in eggs & vanilla.

Preheat oven to 350(F.  Butter a 9”x13” baking dish.  Place half the phyllo pastry sheets in pie plate, brushing each sheet with melted butter.  Remove buttered parchment & pour custard into pie plate & top with remaining sheets of phyllo, buttering each phyllo sheet as you go.  Brush top with butter & score through only the top 3 sheets, making several 3” squares.  Bake for 45 minutes until golden brown & custard is set when tested with a sharp knife.  The knife should be inserted in the center of the custard & when removed be clean.  Remove from oven & allow to cool.  Pour syrup over pieces you are serving, along with a sprinkle of ground cinnamon over each piece.

Makes about 12 pieces.

Blackberry Jam Pie XE "Desserts: Blackberry Jam Pie" 

 XE "Blackberry Jam Pie" 
4 Eggs, separated
1 cup Sugar

2 tablespoons Flour
1 cup Milk

¼ cup Butter, melted

1 cup Blackberry Jam

½ teaspoon Vanilla

1 Pie Crust XE "Pie Crust" 

 XE "Miscellaneous: Pie Crust" , unbaked (page 192)
Preheat oven to 350(F.  Beat yolks, add sugar mixed with flour.  Add milk, melted butter, blackberry jam & vanilla.  Mix all & pour into pie shell and bake until done, approx. 35 to 45 minutes.  When pie is done, top with meringue.  Brown meringue in oven, if desired.

Makes about 8 servings.
Blueberry Pie XE "Desserts: Blueberry Pie" 

 XE "Blueberry Pie" 
2 cups Flour

½ teaspoon Salt

2/3 cup Margarine

5 tablespoons cold Water

½ cup finely ground Walnuts or Pecans

2 tablespoons Apricot or Lemon Juice

4 cups Blueberries

¼ cup Flour

¾ cup Sugar

¼ teaspoon Nutmeg

¼ teaspoon Cinnamon

1 tablespoon Margarine

Sift 2 cups flour, add salt.  Cut in cold margarine until coarse crumbs are formed.  Add water, stir with fork until dry ingredients are moist.  Add nuts.  Press mixture into ball, wrap in waxed paper and chill in refrigerator.  Add juice to blueberries, place in saucepan.  Add remaining ingredients, cook over low heat 5 minutes, or until slightly thickened.  Cool slightly.  
Preheat oven to 425ºF.  Roll out ½ of pastry to 1” larger than pie plate.  Fit into pie plate and trim edges.  Pour berry mixture into shell; bake about 30 minutes.

Serves 8.

Black Cherry Mold XE "Desserts: Black Cherry Mold" 

 XE "Black Cherry Mold" 
1 can pitted Dark Sweet Cherries, drained, reserving 1 cup syrup
½ cup Water

1 package Black Cherry Gelatin

½ cup Red Port Wine

Heat syrup and water; dissolve gelatin in heated liquid.  Cool slightly.  Add wine.  Pour into 9”x13” dish and refrigerate.  When mixture is almost set, add cherries.  You may also add a few chopped nuts at this time, if desired.  Pour into mold and chill.

Makes about 12 servings.
Applesauce Candy XE "Desserts: Applesauce Candy" 

 XE "Applesauce Candy" 
1 cup Applesauce

1 cup Sugar

1-3 ounce package Fruit Flavored Gelatin

¼ cup Sugar for decoration

Grease a 9”x9” glass baking dish; set aside.  Bring applesauce to boil over medium heat.  Stir in 1 cup sugar and return to boil, boiling for 1 minute.  Stir in gelatin, boil for 1 minute longer.  Pour into prepared baking dish; chill several hours, or until firmly set.  Coat top surface with remaining sugar; turn out onto clean surface that has been dusted with sugar.  Cut into 1” squares and roll in sugar.  Candy will be very sticky.  Let sugared squares set out to dry for a couple of hours before storing.

Makes about 64 pieces.

Mackinac Fudge XE "Mackinac Fudge" 

 XE "Desserts: Mackinac Fudge" 
4 cups Sugar

1 cup Milk

1 teaspoon Vanilla

1 cup Butter

1½ cups mini Marshmallows

1-12 ounce bag Chocolate Stars

12 ounces Chocolate Chips

2 ounces Unsweetened Chocolate

1 cup chopped Nuts

Mix sugar, milk and vanilla in saucepan.  Add butter and bring to boil, boiling for 2 minutes.  Remove from heat and add marshmallows.  Add all chocolate a little at a time, stirring after each addition.  Add nuts, pour into 9”x13” pan and chill.

Makes about 8-10 pieces.

Chocolate Taffy XE "Desserts: Chocolate Taffy" 

 XE "Chocolate Taffy" 
2 cups Sugar

2/3 cup Dutch processed Cocoa Powder

½ teaspoon Salt

1 cup Light Corn Syrup

¼ cup plus 1 tablespoon Water

1 teaspoon White Vinegar

1½ tablespoons Butter, plus additional for greasing pan and hands

In heavy medium saucepan, combine sugar, cocoa powder and salt.  Stir until thoroughly combined.  Add corn syrup, water and vinegar to pan and place over medium heat.  Stir until sugar and cocoa dissolve, raise heat to high and bring to boil.  Turn heat to low, clip candy thermometer to side of pan and cook until mixture reaches 260(F.  Remove pan from heat, add butter and stir.  Butter edges of sheet pan, line pan with silicone sheet, and pour on taffy.  Allow to cool until you are able to handle.  Put on vinyl gloves and butter them.  Fold taffy into thirds, using the silicone mat.  Pick up taffy and begin to pull, folding taffy back on itself repeatedly, twisting as you go.  Taffy is done when it lightens in color, takes on sheen and becomes too hard to pull.  Roll into log, cut into fourths.  Roll each forth into 1” wide log and cut those into 1” pieces.  Keep pieces separate, or they will stick together.  Wrap individual pieces in waxed paper and store in airtight container.

Makes about 1 pound of candy.

Puppy Chow XE "Puppy Chow" 

 XE "Desserts: Puppy Chow" 
1 stick Butter

1½ cups Peanut Butter

1 cup Chocolate Chips

1-12 ounce box Crispix Cereal

3 cups Cheerios

3 cups Powdered Sugar

Melt butter, peanut butter and chocolate chips in microwave for 30 seconds.  Stir, and then cook another 30 seconds.  Mix thoroughly with cereals.  Toss cereal mix thoroughly with powdered sugar in bag, either paper or zip-top.  You can mix half at a time, if bag is not large enough.  Should look like puppy chow dog food.  Serve in clean dog bowl or feeder.
Makes about 10 cups.
Stained Glass Cookies XE "Stained Glass Cookies" 

 XE "Desserts: Stained Glass Cookies" 
2 3/4 cup Flour
½ teaspoon Baking Powder
½ teaspoon Salt
2/3 cup Super-Fine Sugar
1 cup Butter, cut into pieces
1 small Egg, lightly beaten
1½ teaspoons Vanilla
1/8 teaspoon Lemon extract
1 cup Sour Balls (or you could use Life Savers, 6½ ounces)

Line cookie sheets with aluminum foil, spray with nonstick vegetable cooking spray. 


In a small bowl, whisk together the flour, baking powder and salt.  Place sugar in food processor and add butter with the motor running.  Process until smooth and creamy.  Add the egg and extracts and process until incorporated, scraping the sides of the bowl.  Add the flour mixture and pulse in, just until the dough begins to clump together.  Scrape the dough onto a sheet of plastic wrap and use the wrap, not your fingers, to press the dough together to form a thick flat disk. Wrap dough well and refrigerate for at least 30 minutes, preferably no longer than 3 hours.

Place 2 oven racks in the upper and lower thirds of the oven.  Preheat oven to 350(F.

Separate the sour balls into individual colors and pulverize them separately in a blender or food processor. Place each color in a small container and set aside.

Using about a quarter of the dough at a time, roll out the dough to 1/8” thickness between 2 sheets of plastic wrap or on a lightly floured counter. Cut out cookies with a 3” cookie cutter, spraying or greasing the cutter as needed to prevent sticking. With a small, angled metal spatula or pancake turner, transfer the cookies to the prepared cookie sheets. If you are planning to hang the cookies, make small holes with a blunt end of a wooden skewer. Cut out shapes for the stained glass in each cookie with small cutters or with a small sharp knife. Use the tip of a small sharp knife to fill the holes with candy pieces, filling just to the top of the dough.   Bake for 10 to 12 minutes or until the cookies are lightly browned and the candy has melted completely. For even baking, rotate the cookie sheets from top to bottom and front to back halfway through the baking period if not using convection oven. Watch carefully toward the end of baking to see that the candy does not start to caramelize and turn brown.  Allow cookies to cool completely on the sheets. Carefully peel off the aluminum foil. Store in and airtight container between sheets of wax paper at room temperature.  Keeps several weeks.  
Makes 4 dozen.


Krispy Kreme Bread Pudding XE "Krispy Kreme Bread Pudding" 

 XE "Desserts: Krispy Kreme Bread Pudding" 
Butter Rum Sauce 
1 stick Butter 
1 pound box Confectioner’s Sugar 
Rum, to taste 

2 dozen Krispy Kreme donuts 
1-14 ounce can Sweetened Condensed Milk (not evaporated) 
2-4½ ounce cans Fruit Cocktail, undrained
2 Eggs, beaten 
1-9 ounce box Raisins 
1 pinch Salt 
1 or 2 teaspoons ground Cinnamon 
Butter Rum Sauce 

Melt butter and slowly stir in sugar.  Add rum and heat until bubbly.  Set aside.
Preheat oven to 350(F.   Cube donuts into a large bowl.  Pour other ingredients on top of donuts and let soak for a few minutes.  Mix ingredients together until donuts have soaked up the liquid as much as possible.  Bake for about 1 hour until center has jelled. Top with Butter Rum Sauce. 

Makes about 10-12 servings.

Lemon Custard Ice Cream XE "Lemon Custard Ice Cream" 

 XE "Desserts: Lemon Custard Ice Cream" 
3 cups Whipping Cream 
3 cups Half-and-half 
1 1/3 cup Sugar 
½ cup finely grated Lemon Zest 
8 large Egg Yolks 
pinch of Salt 
1½ teaspoon pure Vanilla extract 
1 cup fresh Lemon Juice 

Bring the cream, half-and-half, sugar and zest just to a boil over medium heat in a heavy medium saucepan, stirring to dissolve the sugar.   Whisk the egg yolks and salt together in a medium bowl. Add 1/2 cup of the cream mixture to the yolk mixture and whisk until blended. In a slow steady stream, add the remaining cream mixture, whisking constantly, and continue whisking until blended. Return the mixture to the saucepan and cook, stirring, over medium-low heat until the custard thickens and leaves a path on the back of a wooden spoon when a finger is drawn across it; do not allow the mixture to boil.  The thicker the mixture is at this time, the smoother and richer the finished ice cream will be.  Pour the custard into a bowl and stir in the vanilla. Let cool to room temperature, whisking occasionally. Refrigerate, covered, for 3 hours, or until thoroughly chilled.   When ready to freeze, stir the lemon juice into the cold custard, pour the mixture into an ice cream maker, and freeze according to the manufacturer's instructions. The ice cream will be soft but ready to eat. For a firmer texture, transfer to a freezer container and freeze for at least 2 hours before serving.  
Makes 2 quarts.

Marshmallow Fondant XE "Marshmallow Fondant" 

 XE "Desserts: Marshmallow Fondant" 
16 ounces White mini Marshmallows (use a good quality brand)
2 to 5 tablespoons Water
2 pounds icing sugar (please use C&H Cane Powdered Sugar for the best results)
½ cup Crisco shortening (you will be digging into it so place in a very easily accessed bowl)

Melt marshmallows and 2 tablespoons of water in a microwave or double boiler: Put the bowl in the microwave for 30 seconds, open microwave and stir, back in microwave for 30 seconds more, open microwave and stir again, and continue doing this until melted. It usually takes about 2 ½ minutes total. Place 3/4 of the powdered sugar on the top of the melted marshmallow mix. [image: image1.jpg]e the heavily greased



 Now grease your hands GENEROUSLY - palms, backs and in between fingers, then heavily grease the counter you will be using and dump the bowl of marshmallow/sugar mixture in the middle. (By the way, this recipe is also good for your hands. When I’m done, they are baby soft.)

Start kneading like you would bread dough. You will immediately see why you have greased your hands. If you have children in the room they will either laugh at you or look at you with a questioning expression. You might even hear a muttered, “What are you doing?”    Keep kneading, this stuff is sticky at this stage! Add the rest of the powdered sugar and knead some more.  Re-grease your hands and counter when the fondant is sticking. If the mix is tearing easily, it is to dry, so add water (about ½ tablespoon at a time then knead it in). It usually takes me about 8 minutes to get a firm smooth elastic ball so that it will stretch without tearing when you apply it to the cake.
[image: image2.jpg]


Its best if you can let it sit, double wrapped, overnight (but you can use it right away if there are no tiny bits of dry powdered sugar). If you do see them, you will need to knead and maybe add a few more drops of water.   
Prepare the fondant for storing by coating it with a good layer of Crisco shortening, wrap in a plastic- type wrap product and then put it in a re-sealable or Ziploc bag. Squeeze out as much air as possible.    MM Fondant will hold very well in the refrigerator for weeks. If I know that I have a cake to decorate, I usually make 2 batches on a free night during the week so it is ready when I need it.  Take advantage of the fact that this fondant can be prepared well in advance.

Orange Dream Supreme Cake XE "Orange Dream Supreme Cake" 

 XE "Desserts: Orange Dream Supreme Cake" 
Cake:

1 Orange Cake mix

1 small box Orange Jello

1/3 cup Oil

1 cup Water

¼ cup Orange Juice

3 Eggs

1 teaspoon Orange Extract

Filling:

1 ¼ cups Sugar

½ cup Orange Juice

8 ounces Sour Cream

2 ounces Flaked Coconut

1-12 ounce container Cool Whip

½ cup finely chopped Nuts

Preheat oven to 350ºF.  Mix all cake ingredients and pour half into each of 2 greased and floured 9”x13” baking pans.  Bake until toothpick inserted in center comes out clean.  Cool completely.  Cut each cake in half lengthwise to make 4 layers.  

Dissolve sugar in orange juice and add remaining filling ingredients.  Divide filling into fourths.  Spread each fourth between each layer of cake and on top.  Refrigerate immediately.

Makes 10 servings.
Candy Clay XE "Desserts: Candy Clay" 

 XE "Candy Clay" 
14 ounce package Candy Melts

1/3 cup Light Corn Syrup

Melt candy, following package directions.  Add corn syrup and blend.  Turn mixture onto wax paper and let set at room temperature to dry.  Wrap well and store at room temperature until needed.  Clay candy handles best if hardened overnight.  Candy will be very hard to start with.  To use, knead a small amount at a time until workable.  If candy gets too soft, set aside at room temperature, or refrigerate briefly.  When rolling out candy, dust work surface with cornstarch to prevent sticking.  

Makes about 1 pound.

Old Fashioned Apple Pie XE "Old Fashioned Apple Pie" 

 XE "Desserts: Old Fashioned Apple Pie" 
1 tablespoon Lemon Juice

6-7 Granny Smith Apples, peeled, cored, sliced thinly

2/3 cup Light Brown Sugar

¼ teaspoon Cinnamon

1/8 teaspoon Nutmeg

1/8 teaspoon Salt

1½ tablespoons Cornstarch

1 teaspoon finely chopped Lemon Zest
1½ tablespoons Butter, cut into small chunks

1 Egg, whisked

Double Pie Crust XE "Pie Crust" 

 XE "Miscellaneous: Pie Crust"  (page 192)
Preheat oven to 450(F.  Add lemon juice to sliced apples and mix well.  Mix dry ingredients in bowl, including lemon zest, mixing well.  Toss apples with dry ingredients.  Place mixture in bottom pie crust, dot top with butter chunks.  Place top crust on and seal edges.  Brush with egg.  Bake for 10 minutes.  Lower temperature to 350(F and bake an additional 45-60 minutes, or until done.

Makes 8 servings.
Rum Cake XE "Rum Cake" 

 XE "Desserts: Rum Cake" 
10 Eggs, separated

1 pound Butter, softened

4 ½ cups Self-Rising Flour

2 cups Sugar

2 tablespoons Butter Flavor

3 tablespoons Rum Extract

1 teaspoon Vanilla

2 cups Dark Rum

1 pound Confectioner’s Sugar

3 tablespoons Lemon Juice

Preheat oven to 325ºF.  Whip egg whites until stiff but not dry.  Set aside.  In large bowl, beat butter and flour at medium speed 5 minutes, scraping bowl once.  Set aside.  In another bowl, beat yolks, sugar, butter flavor, rum extract and vanilla until fluffy.  Add flour mixture to the yolk mixture and beat for 5 minutes, scraping bowl once.  Fold in egg whites.  Pour into greased 10” tube pan and bake for 1½ hours, or until knife comes out almost clean.  Removed from oven and prepare rum sauce: whisk remaining ingredients.  Poke holes in cake with skewer and pour sauce over cake and set soak in.  Cool completely in pan.
Serves 8-10.

Jelly Roll XE "Jelly Roll" 

 XE "Desserts: Jelly Roll" 
4 Eggs, separated

1/3 cup Sugar

½ teaspoon Vanilla

½ cup Sugar

½ cup Flour

1 teaspoon Baking Powder

¼ teaspoon Salt

½ cup Jam or Jelly

Preheat oven to 350ºF.  Beat yolks, 1/3 cup sugar and ½ teaspoon vanilla until creamy and thick.  Beat whites until stiff peaks form; add ½ cup sugar.  Mix flour, baking powder and salt with yolk mixture; fold in whites.  Spread batter evenly onto jelly roll pan which has been covered with butter parchment or wax paper.  Bake until knife comes out clean.  While still hot, turn out onto slightly damp towel on counter.  Peel off parchment.  Roll entire cake, including towel, from narrow side.  Wrap in plastic wrap and refrigerate several hours, or until completely cool.  Carefully unroll and remove towel.  Spread jelly or jam evenly onto cake and re-roll.  Place on serving plate.  Can be iced with buttercream (page 88) or confectioner’s icing (page 113).
Serves 8.

Confectioner’s Icing

2 cups Powdered Sugar

¼ cup Milk, heated
1 teaspoon Vanilla

1 teaspoon Lemon juice

Whisk all ingredients well.

Makes about 1¼ cups.
Carrot Cake XE "Desserts: Carrot Cake" 

 XE "Carrot Cake" 
2 cups Flour

2 cups Sugar

1 teaspoon Baking Powder

1 teaspoon Baking Soda

1 teaspoon Salt

1 teaspoon Cinnamon

3 cups shredded Carrots

1 cup Cooking Oil

4 Eggs

16 ounces Cream Cheese, softened

¼ cup Butter, softened

2 teaspoons Vanilla

1 cup Sugar

4 tablespoons Sour Cream

Preheat oven to 325ºF.  Mix first 6 ingredients, then add carrots, oil and eggs.  Beat at medium speed for 2 minutes.  Bake in greased 9”x13” pan or 2-9” round pans until knife comes out clean, about 35 minutes.  Cool completely.  Mix remaining ingredients and refrigerate for an hour.  When cool, spread icing onto cooled cake.
Serves 12.

Chiffon Cake XE "Desserts: Chiffon Cake" 

 XE "Chiffon Cake" 
2¼ cups Flour

1½ cups Sugar

1 tablespoon Baking Powder

1 teaspoon Salt
½ cup Cooking Oil

8 Egg, separated

¾ cup Water

2 teaspoons Lemon Zest

1 teaspoon Vanilla

½ teaspoon Cream of Tartar

Preheat oven to 325ºF.  Mix all ingredients except egg whites and cream of tartar in large mixer bowl.  Beat at high speed for 5 minutes.  In clean mixer bowl, whip egg white and cream of tartar until stiff peaks form.  Fold whites into flour mixture.  Pour into greased tube pan, bake for 70 minutes or until knife comes out almost clean.  When cool, ice with confectioner’s icing (page 113).
Serves 10-12.

Génoise Cake XE "Génoise Cake" 

 XE "Desserts: Génoise Cake" 
2/3 cup Sugar
5 Eggs

3 tablespoons Butter, melted

1¼ cups Flour

1 1/8 teaspoons Vanilla

Preheat oven to 350ºF.  Mix sugar and eggs in double boiler, place over hot water and whip at high speed of electric mixer 1 minute.  Lower speed to low and continue mixing for 5 minutes.  Remove from heat and mix in remaining ingredients.  Pour into greased 9” round cake pan and bake for 30 minutes, or until knife comes out clean.  This is a firm cake that is good for slicing thin to use in tortes.
Makes 1-9” round layer.

Butter Cake XE "Desserts: Butter Cake" 

 XE "Butter Cake" 
3 cups Flour

2 cups Sugar

1 teaspoon Baking Powder

1 teaspoon Salt

½ teaspoon Baking Soda

1 cup Buttermilk

1 cup Butter, softened

2 teaspoons Vanilla

4 Eggs

Preheat oven to 325ºF.  Mix all ingredients for 3 minutes at high speed, pour into greased bundt pan and bake 1 hour, or until knife comes out almost clean.  Cool completely.
Serves 8-10.

Pound Cake XE "Pound Cake" 

 XE "Desserts: Pound Cake" 
2 ¼ cups Flour

2 cups Sugar

1 teaspoon Lemon Zest

½ teaspoon Salt

½ teaspoon Baking Soda

1 cup Sour Cream

1 cup Butter, softened

1 teaspoon Vanilla

3 Eggs

Preheat oven to 350ºF.  Mix all ingredients for 3 minutes at high speed, pour into greased loaf pan and bake 45 minutes, or until knife comes out almost clean.  Cool completely.  Remove from pan and ice with confectioner’s icing (page 113).

Serves 6-8.

Blueberry Roll XE "Desserts: Blueberry Roll" 

 XE "Blueberry Roll" 
1 cup Blueberries

2 tablespoons Lemon Juice

¼ cup plus 2 tablespoons Sugar

2 cups Flour

2 ½ teaspoons Baking Powder

½ teaspoon Salt

¼ cup Butter

2 Eggs, slightly beaten

½ cup Milk

Preheat oven to 375ºF.  Sprinkle fruit with lemon juice and 2 tablespoons sugar.  In separate bowl, mix the dry ingredients, then cut in the butter with a pastry cutter or knife until crumbly.  Break eggs into measuring cup and add enough milk to make ¾ cup of eggs and milk.  Add egg mixture to dry, stirring to make soft dough.  On floured counter, roll dough to ½” thickness into an oblong about 10”x15”.  Sprinkle berries on top of the dough and press in.  Roll dough from the long end and transfer to a greased baking sheet.  Bake about 45 minutes, or until brown.  Cool completely.  Slice into rounds about 1” thick.  
Serves 10-12.

Cheesecake XE "Desserts: Cheesecake" 

 XE "Cheesecake" 
¼ cup Butter, melted

1¼ cups Graham Cracker Crumbs

¼ teaspoon Cinnamon

¼ cup Sugar

3-8 ounce packages Cream Cheese, softened
1 cup Sugar

8 ounces Sour Cream

1 teaspoon Vanilla

4 Eggs

Preheat oven to 300ºF.  Mix ¼ cup butter, graham crumbs, cinnamon and ¼ cup sugar.  Press onto bottom and sides of 9” spring form pan to an even thickness with fingers.  Using batter paddle, beat cream cheese and 1 cup sugar at medium-high speed for 2 minutes.  Scrape bowl.  Add sour cream and vanilla and beat on high speed for 15 seconds. Scrape bowl.  Add eggs, one at a time, beating at medium speed constantly. Scrape bowl.  Beat on high speed for 2 minutes.  Pour carefully into pan and bake for about 45 minutes.  You do not want the top to crack, as it will be too dry, but a toothpick inserted into center should come out almost clean.  Depending on your oven, this could be anywhere from 35-55 minutes.  Check every 5-10 minutes after 35.  When done, the cake will still seem “jiggly” in the center, but that is perfect.  It will solidify when cooled.  When done, turn off oven, crack door and leave cake in oven for ½ hour.  Carefully remove from oven and cool completely.  Cover with plastic wrap and refrigerate several hours.  Easiest way to cut is using dental floss or thin wire.  If you prefer a heavier New York style cake, bake for 1 hour.
Serves 12-16.

Lemon Icebox Pie XE "Lemon Icebox Pie" 

 XE "Desserts: Lemon Icebox Pie" 
½ cup Lemon juice
1 teaspoon Lemon Zest

1-15 ounce can Sweetened Condensed Milk

2 Egg Yolks

1-9” Pie Crust XE "Pie Crust" 

 XE "Miscellaneous: Pie Crust" , baked and cooled (page 192)

2 cups Sweetened Whipped Cream

Combine lemon juice and zest.  Slowly add milk, then yolks.  Pour into crust, refrigerate until set, about 2 hours.  Top with whipped cream.

Serves 6-8.

Apricot Nectar Cake XE "Desserts: Apricot Nectar Cake" 

 XE "Apricot Nectar Cake" 
1 box Lemon Supreme Cake Mix

½ cup Sugar

¾ cup Cooking Oil

4 Eggs

1 cup Apricot Nectar

3 Lemons, juiced

1½ cups Confectioner’s Sugar

1 tablespoon Rum Extract

1 tablespoon Butter Flavoring

Preheat oven to 325ºF.  Mix sugar and cake mix with spoon.  Put mix into mixer and add oil.  Add eggs, one at a time, mixing constantly on medium speed.  Add nectar and mix for another 2-3 minutes.  Bake in greased bundt pan 1 hour, of until knife comes out clean.  Mix remaining ingredients in bowl.  When cake is done, remove from oven and poke holes in it with a skewer.  Pour icing over cake in pan and allow to cool.
Serves 8-10.
Oreo Cookie Layer Pie XE "Oreo Cookie Layer Pie" 

 XE "Desserts: Oreo Cookie Layer Pie" 
1 large package Oreo Cookies (not Double-Stuff)
1 large box Instant Chocolate Pudding mix

1-8 ounce package Cream Cheese
1 large container Cool Whip

Crumble cookies to about pea-size.  Prepare pudding per package directions.  Cream together cream cheese and all but 1 cup of the coo whip.  Spread half of the crumbled cookies into a 9”x13” pan.  Spread pudding on top of cookies.  Carefully spread cream cheese mixture over this, then sprinkle remaining cookies over all.  Refrigerate overnight, then cut into squares and serve with a dollop of cool whip.
Serves 8-12.

Pecan Pie

1½ cups Light Corn Syrup

½ cup Sugar

¼ cup Butter

1 cup Pecans

3 Egg Yolks, slightly beaten

1 teaspoon Vanilla

Dash Salt

1 single Pie Crust XE "Pie Crust" 

 XE "Miscellaneous: Pie Crust" , unbaked (page 192)

Preheat oven to 375ºF.  Cook corn syrup, sugar and butter in saucepan over medium heat until boiling.  Boil for 5 minutes, stirring constantly.  Lay the pecans evenly in the pie crust.  Combine the remaining ingredients in a large bowl and add the cooled syrup mixture.  Beat well by hand and then pour over the pecans in the crust.  Bake for 40 minutes, or until knife comes out clean.
Serves 6-8.
Pumpkin Pie XE "Pumpkin Pie" 

 XE "Desserts: Pumpkin Pie" 
2 Eggs

1-16 ounce can Pumpkin

1 cup packed Brown Sugar

1 teaspoon Cinnamon
½ teaspoon Nutmeg

½ teaspoon Ginger

¼ teaspoon Cloves

1 tablespoon Flour

½ teaspoon Salt

1 2/3 cups Evaporated Milk

1 uncooked Pie Crust XE "Pie Crust" 

 XE "Miscellaneous: Pie Crust"  (page 192)

Preheat oven to 375ºF.  Mix all ingredients, except crust, well at medium speed.  Pour into pie crust and bake for 35 minutes, or until knife comes out clean.
Serves 6-8.
Sweet Potato Pie XE "Sweet Potato Pie" 

 XE "Desserts: Sweet Potato Pie" 
2 cups cooked and mashed Sweet Potatoes

1 teaspoon Vanilla

3 Eggs

½ teaspoon Ginger

1 teaspoon Cinnamon

½ teaspoon Salt

½ cup packed Brown Sugar

1-13 ounce can Evaporated Milk

½ teaspoon Nutmeg

¼ cup Sugar

1 uncooked Pie Crust XE "Pie Crust" 

 XE "Miscellaneous: Pie Crust"  (page 192)

Preheat oven to 350ºF.  Mix all ingredients, except crust, well at medium speed.  Pour into pie crust and bake for 1 hour, or until knife comes out clean.

Serves 6-8.

Lemon Meringue XE "Meringue" 

 XE "Desserts: Meringue"  Pie XE "Lemon Meringue Pie" 

 XE "Desserts: Lemon Meringue Pie" 
1½ cups Sugar
3 tablespoons Cornstarch

3 tablespoons Flour

Dash Salt

1½ cups Water

3 Egg Yolks, slightly beaten

2 tablespoons Butter

½ teaspoon Lemon Zest

1/3 cup Lemon Juice

1 baked Pie Crust XE "Pie Crust" 

 XE "Miscellaneous: Pie Crust"  (page 192)

Meringue XE "Meringue" 

 XE "Desserts: Meringue"  (page 128)

Mix first 4 ingredients well in saucepan.  Add water and boil for 3 minutes on medium heat.  Add 1 cup of the hot mixture to the egg yolks and stir.  Then add the yolk mixture to the remaining hot mixture and cook an additional 2 minutes.  Remove from heat and add next 3 ingredients, mixing well between each addition.  Spread evenly in crust.  Top with meringue and brown under broiler.  Refrigerate.
Serves 6-8.

Meringue XE "Meringue" 

 XE "Desserts: Meringue" 
3 Egg Whites

½  cup Extra-Fine Sugar

½ teaspoon Vanilla

Whip whites until stiff peaks form.  While mixing at medium speed, slowly add sugar.  Add vanilla.  Mix at medium-high speed until glossy and stiff peaks form.
Makes enough for 1 pie.

Ice Cream Pie

1 cup Caramel Topping

1½ cups shelled Pistachios

1½ quarts Vanilla Ice Cream
1-9” Graham Cracker Pie Crust XE "Pie Crust" 

 XE "Miscellaneous: Pie Crust" 
1 quart Coffee Ice Cream

Meringue XE "Meringue" 

 XE "Desserts: Meringue"  (page 128)
1 cup Fresh Berries

¼ cup Cherry Liqueur

Fold caramel and nuts into vanilla ice cream.  Do not mix completely, should be swirled throughout.  Spread into pie crust.  Spread coffee ice cream over this and freeze.  Spread meringue on top and brown in oven.  Re-freeze.  When ready to serve, puree the berries and add the liqueur.  Serve slice of pie on pool of berry mixture.
Serves 8.

Coconut Macaroons XE "Desserts: Coconut Macaroons" 

 XE "Coconut Macaroons" 
2¼ cups Coconut
4 cups Sugar

7 tablespoons Self-Rising Flour

2 cups Egg Whites

2½ tablespoons Vanilla

1 teaspoon salt
Mix all ingredients thoroughly in a large double boiler; cook until thickened.  Refrigerate overnight covered with a layer of wax paper.  Drop by spoonfuls onto a lightly greased baking sheet.  Bake at 350ºF until golden brown, about 15 minutes.

Makes about 2 dozen 6-ounce ice cream scoop cookies.

Coconut Cream Pie XE "Desserts: Coconut Cream Pie" 

 XE "Coconut Cream Pie" 
1 large box Instant French Vanilla Pudding mix

2 tablespoons Coconut Flavoring

2½ cups sweetened shredded Coconut
1 Pie Crust XE "Pie Crust" 

 XE "Miscellaneous: Pie Crust" , baked (page 192)

8 ounces Whipping Cream, whipped

½ cup sweetened shredded Coconut, toasted

Make pudding according to box directions, add flavoring.  Fold in 2½ cups coconut. Spread in pie crust and top with whipped cream.  Sprinkle toasted coconut on top and refrigerate.
Serves 8.

Tart Shells XE "Tart Shells" 

 XE "Desserts: Tart Shells" 
1 pound Butter, softened
8 Egg Yolks

1 cup Sugar

2 teaspoons Vanilla

1 2/3 pound Flour

½ teaspoon Baking Powder

½ teaspoon Salt

Preheat oven to 350ºF.  Cream the butter, yolks, sugar and vanilla in mixer.  Add the remaining ingredients and mix well.  Press into bottom and sides of tart pans to about ¼” thickness.  Bake until golden brown, or about 12 minutes.  After completely cooled, they can be filled with any pie filling, jam or pastry cream.
Makes about 5 dozen bite-size tart shells.

Pastry Crème XE "Pastry Crème" 

 XE "Desserts: Pastry Crème" 
8 cups Milk, divided

8 Eggs
¼ box Cornstarch

1 pound Sugar

Heat 6 cups milk almost to boiling in large double boiler.  In separate bowl, mix remaining ingredients and add to hot milk.  Continue cooking and whisking constantly until consistency of mayonnaise.  Pour into bowl and sprinkle with sugar; cover with wax paper and refrigerate overnight.

Makes about ¾ gallon.

Crème Caramel Custard XE "Desserts: Crème Caramel Custard" 

 XE "Crème Caramel Custard" 
3 cups ½ and ½
1 cup Whipping Cream

1 tablespoon Vanilla

1 cup Sugar

5 Eggs

6 Egg Yolks

Preheat oven to 325ºF.  In large saucepan, heat ½ and ½ and cream over medium heat until just boiling.  Remove from heat; cool to room temperature.  In separate bowl, combine remaining ingredients and whisk this mixture into the cream mixture.  Butter bottom and sides of 10 soufflé cups and sprinkle sugar on all buttered surfaces.  Pour custard into cups almost to the top.  Place filled cups into baking dish that has been filled with hot water.  Bake for 45 minutes, or until knife comes out clean.  Cool, then refrigerate.  When ready to serve, sprinkle with fine sugar and melt with torch or under broiler until caramel colored.  Serve in the cups.  Alternately, sprinkle a layer of brown sugar in the bottom of the cups before pouring in the custard and then remove the cooled custard from the cups for serving.  To remove from cups, run a thin knife around the edges of the cup to release.
Makes about 10 soufflé cups.

Grand Marnier Soufflé XE "Grand Marnier Soufflé" 

 XE "Desserts: Grand Marnier Soufflé" 
½ quart Milk
6 ounces Sugar

5 Egg Yolks, divided 3 in one bowl, 2 in the other

2 Eggs

6 tablespoons Flour

5 Egg Whites

¼ cup Grand Marnier

Heat milk and sugar over double boiler until very hot.  In mixing bowl, mix 3 yolks, whole eggs and flour.  Slowly add this to the hot milk, whisking constantly.  Whisk and cook until consistency of mayonnaise.  Remove from heat and add remaining yolks.  Pour into bowl and sprinkle with sugar and cover with wax paper.  Refrigerate overnight.  Preheat oven to 350ºF.  Whip whites until stiff but not dry.  Fold one-fourth of the egg whites into the chilled yolk mixture (base).  Set aside 1 cup of the base for a sauce.  Fold remaining base into remaining whites.  Butter bottom and sides of large soufflé dish or small soufflé cups and sprinkle sugar on all buttered surfaces.  Carefully pour batter into dish or cups and bake until top is browned and starts to crack, about 45 minutes for large dish or 20 minutes for individual.  Remove from oven and serve immediately with the reserved base that has been heated with enough milk to make a sauce. Make a hole in the center of the soufflé and pour the sauce into this hole.
Makes 1 large soufflé or about 8 small.

Zabaglione XE "Zabaglione" 

 XE "Desserts: Zabaglione" 
10 Egg Yolks
½ cup Sugar

1/3 cup Sherry

½ cup Whipping Cream, whipped

2/3 cup Grand Marnier

Place yolks, sugar and sherry into double boiler over hot water.  Cook over medium heat, whisking constantly, until very thick and fluffy.  Remove from heat and cool to room temperature.  Fold in cream and Grand Marnier.  Fill dessert cups and refrigerate several hours.

Makes about 6 dessert cups.

Cream Cheese Delight XE "Desserts: Cream Cheese Delight" 

 XE "Cream Cheese Delight" 
2-8 ounce packages Cream Cheese, softened
½ cup Butter, softened

3 tablespoons Vanilla

1 cup Sugar

1 cup Whipping Cream, whipped

¼ cup Sour Cream

2 cups Fresh Berries

Whip first 4 ingredients on high speed about 3 minutes.  Fold in the whipped cream by hand, but do not over mix.  Pour into mold of choice, or individual molds or cups and refrigerate several hours.  Puree half of the berries and pool on the bottom of a serving plate.  Remove the dessert from the mold and place on top of the berry puree.  Top with remaining berries and serve immediately. 
Serves 4-6.

Pumpkin Fingers XE "Pumpkin Fingers" 

 XE "Desserts: Pumpkin Fingers" 
2¾ cups Sugar
1½ teaspoons Salt

1½ tablespoons Baking Soda

1 1/3 cups Cooking Oil

5 Eggs

¾ cup Water

3 1/3 cups Bread Flour

1 teaspoon Cinnamon

1 teaspoon Nutmeg

1 teaspoon Allspice

2/3 cups chopped Pecans

½ cup Raisins
1-22 ounce can Pumpkin
3-8 ounce packages Cream Cheese

2 teaspoons Sour Cream

1 cup Sugar

2 teaspoons Vanilla

Preheat oven to 350ºF.  Mix first 13 ingredients well and pour into 2-3 greased loaf pans.  Fill a little over 2/3 full.  Bake for 45 minutes to 1½ hours, or until knife comes out almost clean.  Cool on racks in pans.  Slice into ¼” thick pieces.  Mix remaining ingredients until light and smooth.  Spread ¼” thick layer cream cheese mixture on a slice of bread and top with another slice.  Cut the “sandwich” into 5 “fingers”.  Repeat with remaining ingredients.
Makes about 100 fingers.

Baklava XE "Desserts: Baklava" 

 XE "Baklava" 
1½ box Phyllo Leaves (1½ pounds)
2 cups Sugar
1 pound finely chopped Walnuts

1 tablespoon Cinnamon
1 pound Butter, melted

1 1/3 cups Honey, heated

Preheat oven to 350ºF.  Butter bottom and sides of 9”x13” baking pan.  In large bowl, mix sugar, walnuts and cinnamon.  Cut first box of phyllo in half widthwise, making 2 stacks of 9”x13” rectangles.  Keep the stacks separate.  Do the same for the second box, and wrap and refrigerate or freezing one half of the box for later use.  That leaves 3 stacks.  Layer one stack of the phyllo in the prepared pan, brushing butter between each layer.  Spread half of the walnut mixture on top of the sheets in the pan.  Lay the second stack of phyllo on top of the walnuts, buttering each layer.  Spread the remaining walnuts and lay the final stack of buttered phyllo on top. Pour any remaining butter on top and bake for 20 minutes, uncovered.  Remove from the oven and cut into desired shapes of about 1”x1”.  Pour the warmed honey over all and let soak in and cool completely.
Makes about 45 1”x1” pieces.

Esther’s Scottish Shortbread XE "Shortbread" 

 XE "Desserts: Shortbread" 
¾ pound Butter, softened
4 tablespoons Sugar
3 cups Flour

3 tablespoons Brown Rice Flour

¼ teaspoon Baking Powder

Pinch of Salt

Blend butter and sugar thoroughly.  Blend in dry ingredients by hand.  Dough will be very soft.  Divide into 2 or 3 equal parts and flatten each portion onto the bottom of an 8” round cake pan that has been greased and covered with a piece of wax paper or parchment.  Refrigerate several hours, or overnight.  Preheat oven to 400ºF.  Prick dough in several places with a fork.  Bake for 5 minutes and turn oven down to 275ºF, without opening door.  Bake an additional 45-50 minutes, or until lightly browned.  Cool completely on the pans.  Break into pieces and store in a tightly sealed container.
Makes 2-3 cakes.

Chocolate Mousse XE "Desserts: Chocolate Mousse" 

 XE "Chocolate Mousse" 
4 ounces Baking Chocolate

¼ cup Corn Syrup

1 cup Sugar

1 cup Whipping Cream, whipped

Heat chocolate, corn syrup and sugar in double boiler until chocolate is melted.  Cool to room temperature.  Fold in cream slowly by hand and spoon into serving dishes.  Refrigerate several hours.
Makes 4-6 servings.

Soft Ginger Cookies XE "Soft Ginger Cookies" 

 XE "Desserts: Soft Ginger Cookies" 
1 cup Shortening

1 cup Sugar

1 cup Hot Water

1 cup Molasses

5¼ cups Flour

1 teaspoon Salt
2 teaspoons Baking Soda

1 teaspoon Cinnamon

1 tablespoon Ginger

1 teaspoon Cloves

Cream shortening and sugar.  Add remaining ingredients, alternating water with dry ingredients.  Chill dough at least 4 hours.  Preheat oven to 375ºF.  Roll dough on floured board to ½” thickness.  Cut to desired shapes with cookie cutters.  Place on ungreased baking sheet, leaving room for expansion.  Bake 15-18 minutes.
Makes about 24 cookies.

Chocolate Chip Cookies XE "Desserts: Chocolate Chip Cookies" 

 XE "Chocolate Chip Cookies" 
2 cups Butter

2 cups Sugar

2 cups loosely packed Brown Sugar

4 Eggs
2 teaspoons Vanilla

4½ cups Flour

4½ cups Oatmeal

1 teaspoon Salt

2 teaspoons Baking Soda

2 teaspoons Baking Powder

One of the following

24 ounces Semisweet Chocolate Chips

8 ounces Milk Chocolate Chips
3 cups chopped Pecans

                or

16 ounces Milk Chocolate Chips
16 ounces Peanut Butter Chips

3 cups chopped Pecans

                or

16 ounces White Chocolate Chips

16 ounces White Chocolate, cut into pieces

3 cups coarsely broken Macadamia Nuts

Preheat oven to 375ºF.  Cream butter and both sugars, add eggs and vanilla.  Set aside.  In food processor, pulverize oatmeal, mix in with flour, salt, soda and powder.  Combine dry with butter mixture.  Fold in candies and nuts.  Drop spoonfuls onto ungreased baking sheets and bake about 10 minutes, or until lightly browned on edges.  Cool completely on baking sheet.
Makes about 4 dozen large cookies.

Prune Whip XE "Prune Whip" 

 XE "Desserts: Prune Whip" 
1 cup cut up Prunes

3 Egg Whites

1/3 cup Sugar

¼ teaspoon Salt

1 teaspoon Lemon Juice

¼ cup chopped Pecans

Preheat oven to 350ºF.  Boil prunes until soft, drain.  Beat prunes, whites, sugar and salt until stiff enough to hold shape.  Fold in lemon juice and pecans, spoon into dessert dishes.  Set in pan of hot water and bake for 30-35 minutes, or until puffed and a thin coating has formed over the top.
Makes about 4 servings.

Aunt Florina’s Applejack Cookies XE "Desserts: Aunt Florina’s Applejack Cookies" 

 XE "Aunt Florina’s Applejack Cookies" 
2 cups Flour
1 teaspoon Baking Powder

¼ teaspoon Salt

¼ teaspoon Baking Soda

¼ teaspoon Cinnamon

½ cup cooking oil

½ cup Applesauce

1 Egg

1 cup firmly packed Brown Sugar

1 teaspoon Vanilla
1/3 cup Raisins

1/3 cup chopped Walnuts

Preheat oven to 400ºF.  Stir together flour, baking powder, salt, baking soda and cinnamon.  Stir in oil with fork until fine crumb texture.  Stir in applesauce.  Beat egg and sugar together until light and fluffy; add vanilla, raisins and nuts.  Combine egg mixture with flour mixture and beat until smooth.  Drop teaspoonfuls onto ungreased baking sheet.  Bake for 10 minutes, or until lightly browned.
Makes about 3½ dozen cookies.

Chocolate Crispies XE "Desserts: Chocolate Crispies" 

 XE "Chocolate Crispies" 
6 ounces Chocolate
1 cup Sweetened Condensed Milk

3½ cups Cornflakes

Preheat oven to 375ºF.  Melt chocolate over double boiler; add milk and cook until thick, about 5 minutes.  Cool and add cornflakes; mix thoroughly.  Bake 10 minutes.
Makes about 1 dozen cookies.
Strawberries Henry the VIII XE "Strawberries Henry the VIII" 

 XE "Desserts: Strawberries Henry the VIII" 
¾ cup Sugar
4 tablespoons Butter

¼ cup Orange Juice

1 tablespoon Lemon Juice

1 cup cored and quartered Strawberries

Dash White Pepper

¼ teaspoon Lemon Zest

½ cup Brandy

In heavy skillet, heat sugar over medium heat until lightly caramel colored, stirring constantly.  Add butter and juices and reduce by half.  Add remaining ingredients and continue cooking and stirring until liquid starts to boil.  Flame brandy and serve hot over ice cream.
Serves 2-4.

Peanut Butter Pie

2/3 cup Peanut Butter
1-8 ounce package Cream Cheese

1/3 cup ½ and ½

½ cup Whipping Cream, whipped

2/3 cup Confectioner’s Sugar

1-9” Graham Cracker or Chocolate Cookie pie crust

½ cup Chocolate Syrup
Cream peanut butter and cream cheese together until light.  Add next 3 ingredients; spread into pie crust.  Drizzle syrup over top and refrigerate several hours.
Serves 8.

Toffee Crunch Shortbread XE "Toffee Crunch Shortbread" 

 XE "Desserts: Toffee Crunch Shortbread" 

 XE "Shortbread" 

 XE "Desserts: Shortbread" 
2 1/3 cups Flour
2/3 cup Rice Flour

½ teaspoon Salt
3 sticks Butter, softened
6 tablespoons Sugar

6 tablespoons tightly packed Brown Sugar

¾ cup miniature Chips, any flavor

¾ cup English Toffee pieces
Preheat oven to 325ºF.  Position oven rack to center of oven.  Line bottom and two long sides of 9”x13” baking pan with parchment, leaving a 1” overhang to make removing easier.  Combine flours and salt in bowl.  Beat butter until smooth, add sugars slowly and beat until light and fluffy.  Scrape bowl.  Add flour mixture and beat on low speed just until flour is barely blended and you can still see patches of flour.  Stir in the chips and toffee by hand, being careful not to mix too much.  Press dough firmly into prepared pan and smooth the surface.  Prick the dough with fork all over and place into oven.  Bake 45 minutes, and then prick dough again to release air bubbles.  Continue baking for 15 to 30 minutes, or until edges are light brown and center feels just firm to the touch.  Remove from oven and cool on rack for 5 minutes.  Cut shortbread while warm into any sized desired.  Run knife around edges of pan to release.  Cool completely in pan, then re-cut and store in airtight container.
Makes about 50 3”x ¾” pieces.

Chocolate Honey Cake XE "Desserts: Chocolate Honey Cake" 

 XE "Chocolate Honey Cake" 
Cake

4 ounces Semisweet Chocolate, broken into pieces 

1 1/3 cups soft Light Brown Sugar 

2 sticks Butter, softened
½ cup Honey 

2 Eggs 

1½ cups Flour 

1 teaspoon Baking Soda
1 tablespoon Cocoa 

1 cup Water, boiling
Sticky Honey Glaze
¼ cup Water 

½ cup Honey 

6 ounces Semisweet Chocolate, finely chopped 

½ cup plus 2 tablespoons Confectioners' Sugar 

Preheat oven to 350ºF.  Melt the chocolate for the cake in a large bowl, either in the microwave or suspended over a double boiler. Set aside to cool slightly.  Butter and line a 9-inch spring form pan.  Beat together the sugar and butter until airy and creamy, and then add the honey.  Add 1 of the eggs, beating it in with a tablespoon of the flour, and then the other egg with another tablespoon of flour.  Fold in the melted chocolate, and then the rest of the flour and baking soda.  Add the cocoa and boiling water.  Mix everything well to make a smooth batter and pour into the prepared pan.  Bake for up to 1½ hours, checking after 45 minutes (if it is getting too dark, cover the top with aluminum foil) and keep checking every 15 minutes.  Let the cake cool completely in the pan on a rack. 

To make the glaze, bring the water and honey to a boil in a saucepan, then turn off the heat and add the finely chopped chocolate, swirling it around to melt in the hot liquid.  Leave it for a few minutes, then whisk together.  Add the sugar and whisk again until smooth.  Remove the cake from the pan onto a serving plate.  Pour the glaze over the cake, dribbling a bit down the edges. 

Makes 1-9” cake.
Breads

Injera (Ethiopian Bread) XE "Injera (Ethiopian Bread)" 

 XE "Breads: Injera (Ethiopian Bread)" 
¾ cup finely ground Teff

3½ cups Water

2 teaspoons Salt

Vegetable Oil

Mix teff with water and let stand at room temperature, covered with towel, until bubbles form and has a sour smell.  This may take up to 3 days, and it should be the consistency of pancake batter.  Add salt, stir well.  Lightly oil 9”-10” skillet over medium heat.  Pour enough batter into pan to cover bottom.  Should be thicker than crepes, but not as thick as pancakes.  Cook until holes form and edges lift from pan.  Remove and let cool (do not cook on top side).  
Makes 10-12 Injera.

Creamed Corn Cornbread XE "Creamed Corn Cornbread" 

 XE "Breads: Creamed Corn Cornbread"  XE "Vegetables: Creamed Corn Cornbread" 
2 cups Yellow Cornmeal 
1 teaspoon Kosher Salt 
1 tablespoon Sugar 
2 teaspoons Baking Powder 
½ teaspoon Baking Soda 
1 cup Buttermilk 
2 Eggs 
1 cup Creamed Corn 
2 tablespoons Vegetable oil 

Preheat oven to 425°F.  Place a 10-inch cast iron skillet into the oven.  In a bowl, combine the cornmeal, salt, sugar, baking powder, and baking soda.  Whisk together to combine well.  In a large bowl, combine the buttermilk, eggs, and creamed corn, whisking together to combine thoroughly. Add the dry ingredients to the buttermilk mixture and stir to combine. If the batter will not pour, add more buttermilk to the batter.   Add oil to the skillet. Pour the batter into the skillet. Bake until the cornbread is golden brown and springs back upon the touch, about 20 minutes.
Makes about 8 servings.

Aline’s Yeast Rolls

1½ cups Milk

½ cup hot Water

1/3 cup Oil

½ cup Sugar

1 tablespoon Salt

5-6 cups Bread Flour

2 packages or 3 teaspoons Yeast

Knead all ingredients on manual setting of bread machine, allowing rising in machine.  Form into rolls, place on baking sheets.  Cover and rise again.  
Preheat oven to 350ºF.  Bake for about 20 minutes, or until light brown.  Brush with butter and serve.

Makes about 1 dozen rolls.
Buttermilk Biscuits XE "Buttermilk Biscuits" 

 XE "Breads: Buttermilk Biscuits" 
1¾ cups Flour
½ teaspoon Salt

2 teaspoons Baking Powder

1 teaspoon Sugar

½ teaspoon Baking Soda

5 tablespoons Butter, chilled

¾ cup Buttermilk

Preheat oven to 350ºF.  Mix dry ingredients.  Cut in butter with a pastry cutter or knife until mixture is coarsely crumbled, about the size of peas.  Don’t cut too much, or the biscuits will not be as flaky.  Add buttermilk, stirring carefully with wooden spoon just until incorporated.  Flour hands well and scoop 1 biscuit’s worth of dough into hand, or about ½ cup.  Knead 5 times in hand, shape into biscuit and place on ungreased baking sheet.  Place biscuits next to each other, just touching.  Brush tops with melted butter and bake 10-15 minutes or until tops are golden brown.
Makes 6-8 biscuits.

Pâte-Choux (French Pastry Puffs) XE "Pâte-Choux (French Pastry Puffs)" 

 XE "Breads: Pâte-Choux (French Pastry Puffs)" 
½ cup Oil

1 cup Water

1½ cups Flour

5 Eggs

5 Egg Yolks

Preheat oven to 375ºF.  Heat oil and water to boiling, add flour.  Cook until fairly dry.  Place dough in mixer and mix with dough hook on medium speed until cool.  Add eggs and yolks one at a time and mix until dough pulls away from sides of bowl.  Pipe onto parchment or wax paper on baking sheet into desired shapes and sizes.  Bake until golden, about 30 minutes.  Fill with pastry crème (page 133), pudding or meat salads like ham salad (page 31).

Makes about 1 dozed golf-ball size puffs.

Auntie Eleanor’s Bran Bread XE "Breads: Auntie Eleanor’s Bran Bread" 

 XE "Auntie Eleanor’s Bran Bread" 
2 cups Flour
1 cup Brown Sugar

2 cups Bran

½ teaspoon Salt

2 teaspoons Baking Soda

2 cups Buttermilk

1 cup Raisins
1 cup Nuts

Preheat oven to 350ºF.  In bowl, combine flour, sugar, bran and salt.  In separate bowl, combine baking soda and buttermilk.  Pour buttermilk mixture into dry ingredients and mix well.  Pour batter into buttered loaf pan and bake for 1 hour.

Makes 1 loaf.

Dakota Rolls XE "Dakota Rolls" 

 XE "Breads: Dakota Rolls" 
1 package Yeast

¼ cup Water, lukewarm

1 cup Milk, scalded
2 tablespoons Sugar

1 teaspoon Salt

2 tablespoons Butter, melted
1 Egg, beaten

3½ cups Flour
1¼ cups Brown Sugar, divided
2 tablespoons Light Corn Syrup

1 tablespoon Butter, melted

Soften yeast in water.  Stir and let stand 5 minutes.  Combine milk, sugar, salt and butter and cool to lukewarm.  Add yeast to milk mixture, stir well.  Add egg.  Gradually stir in flour to form soft dough (there should be about ½ cup flour remaining for kneading).  Mix until smooth; turn out onto floured counter.  Cover with greased wax paper and damp towel; let rest for 10 minutes.  Knead until smooth and satiny, adding flour as needed to prevent stickiness.  Dough should not be too firm.
Place dough in greased bowl, turning to coat dough completely.  Cover with greased wax paper and damp towel; let rise in warm place (85º to 90ºF) until double, about 1 hour 45 minutes.  Punch down dough and let rise again until double.  Turn out onto floured counter and roll to ¼” thickness to oblong shape about 8”x16”.  Brush with melted butter and sprinkle with ¼ cup brown sugar.  Roll from long side, cut into 1” slices.
Preheat oven to 375ºF.  Combine remaining brown sugar, corn syrup and 1 tablespoon butter and divide evenly in bottom of 2 greased muffin tins.  Heat slowly just until melted; set aside to cool.  Place rolls, cut side down, in muffin tins.  Cover, let rise until double.  Bake for 25 minutes.  Remove from pan immediately; cool bottom side up.
Makes 2 dozen rolls.

Flagship Rum Buns XE "Flagship Rum Buns" 

 XE "Breads: Flagship Rum Buns" 
1 cup Milk, scalded
½ cup Sugar, divided
¼ cup Shortening

1½ teaspoons Salt

1 tablespoon Dry Yeast

1 Egg, beaten

1½ teaspoons Rum Extract

3½ cups Flour
2 tablespoons Butter, melted

¼ cup chopped Raisins

1 cup Confectioner’s Sugar
2 tablespoons Water, hot

1 teaspoon Rum Extract

Combine milk, ¼ cup sugar, shortening and salt; cool to lukewarm.  Add yeast, beat until smooth.  Add egg and rum extract.  Add half the flour and beat until smooth.  Add remaining flour and mix until smooth.  Cover and let rise in warm place until double, about 3 hours.  Divide dough in half and roll each half to ½” thickness into oblong about 4”x12”.  Brush top with melted butter and sprinkle with ¼ cup sugar and raisins.  Roll each strip from the long side, making 12”-15” long rolls.  Cut ¾” thick rolls and place in greased 3” muffin tins.  Cover and let rise until doubled.  Make icing by combining confectioner’s sugar, water and 1 teaspoon rum extract.  Beat until smooth.  Set aside.
Preheat oven to 400ºF.  Bake rolls about 15 minutes.  Immediately upon removing from oven, brush with icing.  Rolls should be served hot.
Makes about 2 dozen.
Miscellaneous

Homemade Capers XE "Miscellaneous: Homemade Capers" 

 XE "Homemade Capers"  XE "Vegetables: Homemade Capers" 
2 cups fresh Green Nasturtium Seeds

1 cup Water

¼ cup Salt

1 cup Sugar

1 cup Cider Vinegar

Wash and drain seeds.  Mix water and salt; pour over seeds in jar or crock. Cover and let stand 2 days.

Drain seeds and pour into sterile glass jar. Heat sugar and vinegar to boiling; pour over seeds.  Seal.

Makes 1 pint.

Sauerkraut XE "Sauerkraut" 

 XE "Miscellaneous: Sauerkraut"  XE "Vegetables: Sauerkraut" 
50 pounds Cabbage

5 pounds Onions

1 package Pickling Spice

1 small package Bay Leaf

5 gallon plastic pail

1 seasoned piece of hardwood or plastic

1 large heavy smooth beach stone

Shred cabbage and onions together (10 to 1 ratio) and layer into plastic pail.  Mix enough salt to start the curing process.  Pack each layer using downward pressure (re: wooden stick) until ingredients extract some liquid juice. Add 1 or 2 bay leaves and 2 tablespoons pickling spice wrapped in gauze or cheesecloth.  Repeat steps layering and packing until pail is almost full.  Cover cabbage firmly with cheesecloth. Place hardwood or plastic on top of cheesecloth.  Place beach stone on top.  Leave pail in warm area to ferment. Drain off juice once a week leaving enough juice to cover wood or plastic.  Clean stone, cheesecloth, etc. once a week as mold will form as cabbage is curing.  Taste each week for desired flavor (usually 3 to 4 weeks).

Makes about 10 cups.

Beef Jerky XE "Miscellaneous: Beef Jerky" 

 XE "Beef Jerky"  XE "Beef and Pork: Beef Jerky" 
Regular

2 pounds lean Meat, sliced thinly

1 tablespoon chopped Garlic
2 teaspoons Pickling Salt

3 teaspoons Ground Pepper

1 teaspoon Liquid Smoke

1½ teaspoons Herb seasoning

Mix all except meat in zip-top bag large enough for meat; Add meat, seal and refrigerate several hours.  Dehydrate in dehydrator or 200ºF oven.
Teriyaki

2 pounds lean Meat, sliced thinly

1 cup Soy sauce

3 tablespoons Brown Sugar

3 Cloves garlic, minced

1 tablespoon grated Ginger root
2 tablespoons Sherry

Mix all except meat in zip-top bag large enough for meat; Add meat, seal and refrigerate several hours.  Dehydrate in dehydrator or 200ºF oven.
My version

2 pounds lean Meat, sliced thinly

12 Garlic cloves, minced

1 tablespoon Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt"  (page 172)
1 teaspoon Pepper

1 tablespoon Liquid Smoke

1 teaspoon Herbs

½ cup Water

2 teaspoons Worcestershire

4 teaspoons Brown Sugar

Mix all except meat in zip-top bag large enough for meat; Add meat, seal and refrigerate several hours.  Dehydrate in dehydrator or 200ºF oven.
Each recipe makes about 3/4 pound of jerky.
Crisp Dill Pickles XE "Miscellaneous: Dill Pickles" 

 XE "Dill Pickles"  XE "Miscellaneous: Crisp Dill Pickles" 

 XE "Crisp Dill Pickles"  XE "Vegetables: Crisp Dill Pickles" 
Brine:

¼ cup Sugar
2 quarts Water

2 quarts Vinegar

¾ teaspoon Salt

7 pounds Cucumbers

2 cups Pickling Lime

2 gallons Water

2 cloves Garlic

1 bunch Dill

2 Grape Leaves

2 teaspoons Mustard Seed

2 teaspoons Peppercorns

1 bunch Basil

1 tablespoon Pickling spice

1 teaspoon Alum

1 tablespoon Lemon juice

Wash cucumbers and soak in lime and 2 gallons water overnight. Rinse well and wash again to remove all lime.  Place brine ingredients in large pot and bring to boil. Slice cucumbers (if desired) and divide cucumbers and remaining ingredients between jars.  Pour brine into jars to 1” from top; put lids on.  Let sit in cool place at least 3 weeks.  
Makes about 5 quarts. 

Fresh Pasta XE "Miscellaneous: Fresh Pasta" 

 XE "Fresh Pasta" 
Pasta Fresca
3 cups Pasta Flour (Semolina)
1 teaspoon Salt

3 tablespoons Olive oil

1 cup warm Water

Place flour, salt, oil and a small amount of water into bowl.  Mix gradually, kneading into smooth, soft dough.  Add more flour, slowly, as necessary.  Turn out onto floured counter and  knead until dough is a soft workable ball, which takes about 10 minutes.  
Makes about 1 pound of dough.

Egg Noodles:

2½ cups Pasta Flour (Semolina)
3 slightly beaten Eggs

1 tablespoon Oil

1 teaspoon Salt

2 teaspoons warm Water

Follow directions above.  If the dough is a little dry, add water drop-by-drop.

Makes about 1 pound of dough.

Peanut Sauce XE "Peanut Sauce" 

 XE "Miscellaneous: Peanut Sauce"  XE "Sauces: Peanut Sauce" 
1 small Red Onion, chopped

1½ teaspoons chopped Garlic

1½ teaspoons chopped Ginger

Olive and Sesame oil

¼ teaspoon Red Pepper Flakes

2 tablespoons Red Wine Vinegar

2 tablespoons Soy Sauce

2 tablespoons Sherry

¼ cup Brown Sugar

¼ cup Ketchup
½ cup Peanut Butter

1½ teaspoons Lime Juice

Sauté vegetables in oil until soft.  Add remaining ingredients and cook until thickened and vegetables are soft.  Blend in food processor until smooth.
Makes about 1½ cups sauce.

Pesto XE "Pesto" 

 XE "Miscellaneous: Pesto"  XE "Sauces: Pesto" 
2 cups fresh Basil leaves, packed 

3 tablespoons Pine Nuts 

3 Garlic Cloves, finely minced 

¼ cup grated Parmesan Cheese 

½ cup Olive oil 

Place basil leaves in small batches in food processor and process until well chopped (do about 3/4 cup at a time). Add about 1/3 of the nuts and garlic, blend again.  Add about 1/3 of the Parmesan cheese; blend while slowly adding about 1/3 of the olive oil, stopping to scrape down sides of container.  Process basil pesto until it forms a thick smooth paste. Repeat until all ingredients are used, mix all batches together well. Serve over pasta. Basil pesto keeps in refrigerator one week, or freeze for a few months. 
Makes about 1½ cups.
Ponhoss XE "Ponhoss" 

 XE "Miscellaneous: Ponhoss"  XE "Beef and Pork: Ponhoss" 
2 pounds Pork Chops

1½ pounds smoked Pork Neckbones

1½ pounds Pork Neckbones

6 cups Cornmeal

1¼ cups cold Water

4 tablespoons Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt"  (page 172)
2 teaspoons ground 5-Pepper Blend

Cover all meat in large pot with water; boil until reduced to by about half and meat is tender.  Pick meat from bones, grind finely.  Discard bones.  Strain cooking juices, add meat back.  In bowl, mix remaining ingredients.  Place meat and juice over boiling double boiler and stir in cornmeal mixture slowly, stirring constantly to avoid lumps.  Stir and cook 10 minutes.  Reduce to simmer; cover and steam 40 minutes, stirring frequently.  Pour into greased loaf pans (fill to top).  Cover with plastic wrap tightly, refrigerate overnight.  To cook, remove from pan and slice thinly.  Fry in hot bacon grease or oil until crisp.  May lightly flour each piece, if more crispness is desired.  Can be removed from pans, wrapped tightly in plastic wrap and frozen, if desired.
Makes about 8 loaf pans.

Granola XE "Miscellaneous: Granola" 

 XE "Granola" 
¼ cup Margarine

¼ cup Honey

¼ cup crushed Pineapple

3 cups Rolled Oats

1 cup unsalted Sunflower Seeds, crushed

1½ teaspoons Cinnamon

1 cup crushed Nuts

½ cup Flaked Coconut

½ cup toasted Wheat Germ

½ cup Raisins

Preheat oven to 350(F.  Melt margarine and honey in microwave.  Add to remaining ingredients, except wheat germ and raisins.  Pour into 9”x13” baking pan.  Bake 25 minutes or until lightly browned.  Stir in wheat germ and raisins and cool completely.

Makes about 6 cups.
Cocktails XE "Miscellaneous: Cocktails" 

 XE "Cocktails" 
Cream Soda:

¼ Captain Morgan Rum

¾ Sprite

Peppermint Patty:

½ White Crème de Cacao

½ White Crème de Menthe

Coppertone Coconut Butter
½ shot Coconut Rum

¼ shot Pineapple Rum

½ shot Chambord

Orange Tangerine juice to fill glass
Lemon Curd XE "Miscellaneous: Lemon Curd" 

 XE "Lemon Curd" 
Zest of 4 Lemons

Juice of 2 Lemons (1/3 cup)

1 cup Sugar

5 Egg Yolks

1 stick Butter, cut up

Whisk all except butter until smooth.  Cook over double boiler until thickened, about 7 minutes.  Remove from heat and while hot, add butter, 1 piece at a time, whisking until melted before adding next piece.  Refrigerate.

Makes about 2 cups.

Salt Dough XE "Salt Dough" 

 XE "Miscellaneous: Salt Dough" 
5 cups Flour

3 cups Kosher Salt

3 tablespoons Black Pepper

5 Egg Whites

1½ cups Water

½ cup fresh Herbs

Mix dry ingredients (not herbs).  In separate bowl, whisk egg whites and water until frothy.  Add egg mixture and half of the herbs to dry mixture and mix with potato masher.  Mash dough and place in large zip-top bag.  Let sit at room temperature 24 hours.  Roll dough to 3/16” thickness, sprinkle remaining herbs in center.   Sear meat and place in center of dough.  Fold dough over meat and seal seams with small amount of water.  Turn over so seam side is down onto baking sheet.  Bake at 400(F until meat reads desired temperature.

Makes enough dough to cover a full tenderloin completely.

Frankfurters XE "Miscellaneous: Frankfurters" 

 XE "Frankfurters"  XE "Beef and Pork: Frankfurters" 
1½ pounds Pork

¾ pound Pork Fat

¼ cup Breadcrumbs

1 Egg White

Salt and Pepper to taste

1 small Onion

3 cloves Garlic

Finely grind all ingredients together.  Add enough water just to bring the mix together.  Stuff into casings.  Boil in water until done.  Can be smoked prior to boiling.

Makes about 20 frankfurters.

Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt" 
1 cup MSG

1/3 cup Salt

3 tablespoons Black Pepper

Mix thoroughly.  Makes 1 1/3 cups seasoning.

Chicken, Apple and Leek Sausage XE "Miscellaneous: Chicken, Apple and Leek Sausage" 

 XE "Chicken, Apple and Leek Sausage"  XE "Poultry: Chicken, Apple and Leek Sausage" 
3 small Apples, peeled, cored and sliced

3 Leeks, washed and sliced

1 small Onion, chopped

4 tablespoons chopped Parsley

1 tablespoon Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt"  (page 172)

1 tablespoon Cooking Oil

6 pounds Chicken

1 teaspoon Sage

2 teaspoons Lemon Zest

2 tablespoons Heavy Cream

6 feet Sausage Casings

Sauté first 6 ingredients until apples are tender.  Remove from heat and cool.  Finely grind chicken with sautéed mixture, sage and zest.  Mix in cream and extrude into casings.  Boil, fry or smoke sausage as desired.

Makes about 10-15 8” sausages.
Rice Pizza Crust XE "Rice Pizza Crust" 

 XE "Miscellaneous: Rice Pizza Crust"  XE "Vegetables: Rice Pizza Crust" 
4 cups cooked Rice

2 Eggs

¼ cup grated Parmesan Cheese

1 teaspoon Oregano

½ teaspoon Garlic Powder

Preheat oven to 350ºF.  Combine all ingredients and press into a 9”x1`3” baking dish.  Bake for 10 minutes or until firm.  Top with pizza topping of choice and bake 15 minutes, or until cheese is browned and bubbly.

Makes enough crust for 1-9”x13” pizza.
Ravioli Filling XE "Ravioli Filling" 

 XE "Miscellaneous: Ravioli Filling"  XE "Beef and Pork: Ravioli Filling" 
1 pound Ground Beef

1 Onion, minced

1 tablespoon Basil

1 tablespoon Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt"  (page 172)

8 ounces Ricotta Cheese

In skillet, brown beef and onion; drain well and cool.  Combine beef with remaining ingredients.  Place about 1 teaspoon into each ravioli and seal, making sure that there are no air bubbles inside.  Boil 5-7 minutes.  For meatless ravioli, substitute 1 pound shredded Mozzarella for the ground beef and sauté only the onion.

Makes about 6 dozen ravioli.

Vidalia Onion Relish XE "Vidalia Onion Relish" 

 XE "Miscellaneous: Vidalia Onion Relish"  XE "Vegetables: Vidalia Onion Relish" 
18 jumbo Vidalia Onions, chopped
9 Green Peppers, chopped

9 Hot Peppers, minced

9 Cucumbers, seeded and chopped (leave skins on)

4 cups Sugar
4 cups Champagne Vinegar

5 tablespoons Salt

Place vegetables in large pot.  Cover completely with boiling water; let stand 5 minutes.  Drain well.  Add remaining ingredients and mix well.  Bring mixture to boil; boil for 5 minutes.  Pour immediately into sterilized pint jars and seal.  Process in pressure canner 10 minutes at 10 pounds.
Makes 14-17 pints.

Marinara Sauce XE "Miscellaneous: Marinara Sauce" 

 XE "Marinara Sauce"  XE "Sauces: Marinara Sauce" 
2-10 ounce cans chopped Tomatoes, juice included
¼ cup Italian Seasoning

1 tablespoon chopped Garlic

Mix all ingredients in pot; cook over low heat until heated though.

Makes 3 cups.

Mustard Sauce XE "Mustard Sauce" 

 XE "Miscellaneous: Mustard Sauce"  XE "Sauces: Mustard Sauce" 
½ cup Dry Vermouth
1/8 cup Red Wine Vinegar

1 large Shallot, minced

3 Black Peppercorns

1 cup Fish Stock XE "Miscellaneous: Fish Stock" 

 XE "Fish Stock" 

 XE "Fish and Seafood: Fish Stock"  (page 187)

1½ cups Heavy Cream

Salt and White Pepper to taste
¾ cup Dijon Mustard

½ cup Sour Cream

Place first 4 ingredients in saucepan and simmer until nearly dry.  Add stock and simmer until reduced by half.  Add cream and simmer reduced by one-third.  Add seasoning and remove from heat.  Add mustard and sour cream and mix thoroughly.  Strain.
Makes about 2 cups.

Sausage Gravy XE "Sausage Gravy" 

 XE "Miscellaneous: Sausage Gravy"  XE "Beef and Pork: Sausage Gravy" 
1 pound Sausage
2 Shallots, chopped

1 tablespoon Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt"  (page 172)

2 teaspoons Garlic powder
¼ cup Flour

2 cups Heavy Cream

Brown sausage, shallots and seasonings in skillet until well done.  Do not drain.  Add flour and stir, cooking until all flour is absorbed.  If there is any grease not absorbed, add a little flour and stir until there is no grease.  Add cream and cook over low heat, stirring constantly, until thickened.  Serve over biscuits (page 153).

Serves 2-3.

Salsa XE "Salsa" 

 XE "Miscellaneous: Salsa"  XE "Vegetables: Salsa" 
6 large ripe Tomatoes, cored, peeled and chopped, retaining juice
1-10 ounce can Ro-Tel tomatoes with Green Chilies

½ cup Water
1 Green Pepper, chopped
6 Jalapeños, minced

1 large Cucumber, peeled, seeded and chopped
1 medium Onion, chopped
1 1/3 cups V-8

4 tablespoons Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt"  (page 172)
1½ tablespoons ground Cumin
1 tablespoon Garlic Powder
Process in food processor until desired consistency.  Refrigerate at least 2 hours, or can.  Serve with tortilla chips.
Makes about 2 quarts.

Cocktail Sauce XE "Miscellaneous: Cocktail Sauce" 

 XE "Cocktail Sauce"  XE "Sauces: Cocktail Sauce" 
½ cup Ketchup
2 tablespoons Prepared Horseradish

1 teaspoon Lemon juice

Combine well; serve with seafood.

Makes about ½ cup.

Tartar Sauce XE "Tartar Sauce" 

 XE "Miscellaneous: Tartar Sauce"  XE "Sauces: Tartar Sauce" 
1 cup Mayonnaise
1/3 cup Sweet Relish

Mix well; serve with seafood.

Makes about 1 1/3 cups.

Garlic Butter XE "Miscellaneous: Garlic Butter" 

 XE "Garlic Butter" 
1 pound Butter, softened
1 bunch Parsley, finely chopped

1/3 cup minced Garlic

5 Shallots, minced

1 tablespoon Lemon Juice

4 tablespoons White Wine

1 teaspoon Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt"  (page 172)

Place all ingredients in mixer bowl and whip until fluffy.  Serve on seafood, steaks or vegetables.

Makes about 2 cups.

Honey Butter XE "Miscellaneous: Honey Butter" 

 XE "Honey Butter" 
1 pound Butter, softened
½ cup Honey

Place all ingredients in mixer bowl and whip until fluffy.  Serve with warm bread or rolls.

Makes about 1½ cups.

Marchand de Vin Sauce XE "Miscellaneous: Marchand de Vin Sauce" 

 XE "Marchand de Vin Sauce"  XE "Sauces: Marchand de Vin Sauce" 

 XE "Beef and Pork: Marchand de Vin Sauce" 
¾ cup Butter
1/3 cup finely chopped Mushrooms

½ cup minced Ham

1/3 cup minced Shallots

½ cup minced Onion

2 tablespoons minced Garlic

1 tablespoons Flour
1 teaspoon Seasoning Salt XE "Seasoning Salt" 

 XE "Miscellaneous: Seasoning Salt"  (page 172)

Dash Cayenne Pepper
¾ cup Beef Stock (page 189) XE "Miscellaneous: Beef Stock" 

 XE "Beef Stock" 

 XE "Beef and Pork: Beef Stock" 
½ cup Red Wine

Sauté first 6 ingredients until brown.  Add next 3 ingredients, brown well, about 10 minutes.  Blend in stock and wine and simmer over low heat for 45 minutes.
Makes about 1½ cups.

Hollandaise/Béarnaise Sauce XE "Sauces: Hollandaise/Béarnaise Sauce" 

 XE "Miscellaneous: Hollandaise/Béarnaise Sauce" 

 XE "Hollandaise/Béarnaise Sauce" 
2 Egg Yolks
2 tablespoons Water

2 sticks Butter, melted

½ teaspoon Lemon Juice

¼ teaspoon Cayenne Pepper

¼ teaspoon Salt

Additional ingredients for Béarnaise

1 cup Red Wine
2 tablespoons Tarragon

Place yolk and water in double boiler over hot water and whisk constantly while cooking over medium-high heat until very thick.  It should be the consistency of pancake batter.  Remove from heat and add butter in a trickle, constantly whisking, until all of the butter has been incorporated.  If the butter starts to separate while adding, stop adding and continue whisking until it is smooth again.  Then, start adding again.  Whisk in the remaining ingredients.  For béarnaise, boil the wine and tarragon over medium heat until almost all of the liquid has evaporated and add this to the finished hollandaise.
Serves 2.

Fish Stock XE "Miscellaneous: Fish Stock" 

 XE "Fish Stock" 

 XE "Fish and Seafood: Fish Stock" 
4-5 cups Fish Bones (use white fish bones only)

1 Onion, cut up

3 stalks Celery, cut up

¼ cup Parsley, chopped

2 teaspoons Cooking Oil

1 tablespoon Coriander Seed

1 tablespoon Fennel Seed

2 Bay Leaves

¼ cup Lemon Juice

Wash bones well.  Sauté onion, celery and parsley in oil until soft.  Put all ingredients, including vegetables, in large pot and cover with water.  Bring to boil; skim foam from top and reduce heat.  Simmer for 20 minutes.  Strain.

Makes about 4 cups stock.
Chicken Stock XE "Miscellaneous: Fish Stock" 

 XE "Fish Stock" 

 XE "Fish and Seafood: Fish Stock"  XE "Poultry: Chicken Stock" 

 XE "Miscellaneous: Chicken Stock" 

 XE "Chicken Stock" 
1 Chicken, whole or cut up, or about 4-5 pounds of Chicken Bones (not fried)
2-4 cups Vegetable Scraps (page 202)
¼ cup Salt

¼ cup MSG

Put all ingredients in large pot and cover with water.  Bring to boil; reduce heat and simmer, covered, for 2-4 hours.  You want to go beyond where the meat falls off of the bone to where the bones are staring to get soft.  This gets the flavor from the bones, which is where the main “homemade” soup flavor comes from.  Alternately, place ingredients in a pressure cooker with about 2 cups of water and process at 20 pounds for 1 hour.  Strain and discard the vegetable scraps.  Remove the meat (and skin, if desired) from the bones, cut up and save to use in another dish.  Discard bones.  Can or freeze stock.
Makes about 4 quarts stock.

Beef Stock XE "Miscellaneous: Fish Stock" 

 XE "Fish Stock" 

 XE "Fish and Seafood: Fish Stock"  XE "Miscellaneous: Beef Stock" 

 XE "Beef Stock" 

 XE "Beef and Pork: Beef Stock" 
6 pounds Beef Bones, or 4-5 pound cut of Beef, Bone-in
2-4 cups Vegetable Scraps (page 202)

¼ cup Salt

¼ cup MSG

Put all ingredients in large pot and cover with water.  Bring to boil; reduce heat and simmer, covered, for 4-6 hours.  Alternately, place ingredients in a pressure cooker with about 2 cups of water and process at 20 pounds for 1½ hours.  Strain and discard the vegetable scraps.  Remove the meat from the bones, cut up and save to use in another dish.  Discard bones.  Can or freeze stock.

Makes about 4 quarts stock.

.

Vegetable Stock XE "Miscellaneous: Fish Stock" 

 XE "Fish Stock" 

 XE "Fish and Seafood: Fish Stock"  XE "Vegetables: Vegetable Stock" 

 XE "Vegetable Stock" 

 XE "Miscellaneous: Vegetable Stock" 
8-10 cups Vegetable Scraps (page 202)

¼ cup Salt

¼ cup MSG

Put all ingredients in large pot and cover with water.  Bring to boil; reduce heat and simmer, covered, for 2 hours.  Alternately, place ingredients in a pressure cooker with about 2 cups of water and process at 20 pounds for 20 minutes.  Strain and discard the vegetable scraps.  Can or freeze stock.

Makes about 4 quarts stock.
Red Pepper Jelly XE "Red Pepper Jelly" 

 XE "Miscellaneous: Red Pepper Jelly" 
8 Red Peppers, finely chopped (about 2 cups)
1½ cups Vinegar

7 cups Sugar

1 bottle Certo

Mix peppers, vinegar and sugar in large pot; bring to boil.  Boil hard for 2 minutes, uncovered.  Add certo and boil 4 minutes more.  Skim; let stand 5 minutes.  Pour into jelly jars and seal.

Makes about 1 dozen jelly jars.

Pie Crust XE "Pie Crust" 

 XE "Miscellaneous: Pie Crust" 
2 cups Flour

1 teaspoon Salt

¼ teaspoon Baking Soda

1/3 cup Shortening

¼ cup Milk
Mix dry ingredients in bowl; cut in shortening until size of peas.  Add just enough milk to make soft dough.  Turn out onto floured board and roll to desired size and thickness.
Makes 1-9” pie crust.

Cream Pastry XE "Miscellaneous: Cream Pastry" 

 XE "Cream Pastry"   XE "Pie Crust" 

 XE "Miscellaneous: Pie Crust" 
2 cups Flour

1 teaspoon Salt

2 teaspoons Baking Powder
1 tablespoon Sugar

¼ cup Butter

¼ cup Shortening

¼ cup Milk (approximately)
Mix dry ingredients in bowl; cut in butter and shortening until size of peas.  Add just enough milk to make soft dough.  Turn out onto floured board and roll to desired size and thickness.

Makes enough for 1 casserole.

Eggnog XE "Miscellaneous: Eggnog" 

 XE "Eggnog" 

 XE "Beverages: Eggnog" 
6 Eggs
½ cup Sugar

4 cups Milk

½ cup Brandy

½ cup Rum

1 cup Heavy Cream, whipped

Freshly grated Nutmeg

In saucepan, beat the eggs well.  Beat in the sugar and then 2 cups of the milk.  Heat over medium heat, whisking constantly, until it reaches 175ºF.  Remove from heat and whisk in the remaining milk.  Refrigerate several hours.  Add liquors.  Just before serving, fold the cream into the mixture, pour into cups and sprinkle with nutmeg.
Serves 8-10, or about 8 cups.

Spiced Punch XE "Spiced Punch" 

 XE "Miscellaneous: Spiced Punch" 

 XE "Beverages: Spiced Punch" 
½ cup Cinnamon Candies
2 cups Sugar

6-64 ounce cans Grapefruit Juice

6-64 ounce cans Pineapple Juice

6-64 ounce bottles Ginger ale
Place candies, sugar and 6 cups of juice in large pan over low heat.  Simmer until sugar and candies have dissolved.  Add remaining juice and chill completely.  When ready to serve, add ginger ale.
Makes 4 gallons.

Edible Glitter XE "Miscellaneous: Edible Glitter" 

 XE "Edible Glitter" 
½ cup Water

½ cup Gum Arabic

Mix in glass double boiler, simmer until dissolved.  Spread as thinly as possible onto glass (a mirror works well) with a paintbrush.  Dry at room temperature overnight.  Scrape off with scraper and sieve through strainer or crush with mortar and pestle.  Store, tightly covered, in glass or plastic.  If you want colored glitter, add food coloring before cooking.  Make the liquid color lighter than desired, as the color will be darker when dried.
Makes about 1 cup glitter.

Monte Cristo Mustard Sauce XE "Sauces: Monte Cristo Mustard Sauce" 

 XE "Monte Cristo Mustard Sauce" 

 XE "Miscellaneous: Monte Cristo Mustard Sauce"  XE "Sauces: Mustard Sauce" 

 XE "Mustard Sauce" 

 XE "Miscellaneous: Mustard Sauce" 
¼ cup Sugar

2¼ tablespoons Cornstarch

3 Egg Yolks

¾ cup Fruit Juice

¾ teaspoon Lemon Juice

½ cup Mayonnaise

1/8 cup Yellow Mustard

Mix together sugar, cornstarch and egg yolks.  Heat fruit juice and lemon juice.  Add a small amount of the heated juice to the egg yolk mixture and stir to warm yolks so they don’t curdle.  Stir warmed yolk mixture into juice mixture.  Cook over medium heat until thick, whisking constantly to prevent lumping and burning until consistency of a milkshake.  Combine with mayonnaise and mustard and beat until thoroughly mixed.  Serve room temperature.

Makes about 2 cups.
Horseradish Sauce XE "Sauces: Horseradish Sauce" 

 XE "Miscellaneous: Horseradish Sauce" 

 XE "Horseradish Sauce" 
¼ cup Horseradish

1 teaspoon Sugar

1 teaspoon White Wine Vinegar

¼ teaspoon Salt

1 cup Mayonnaise

½ cup Sour Cream

Combine all in bowl; refrigerate.

Makes 2 cups.

Lemonade XE "Miscellaneous: Lemonade" 

 XE "Lemonade" 

 XE "Beverages: Lemonade" 
8 cups Sugar
4 cups Water

Pinch Salt

7 ½ cups Lemon Juice

Bring sugar, water and salt to boil; boil 10 minutes.  Cool completely; add lemon juice.  Refrigerate overnight.  When ready to serve, mix syrup with cold water in 1 part syrup to 2 parts water.  To make sparkling lemonade, use cold soda water instead of plain water.

Makes about 4 gallons.

BBQ Sauce XE "Sauces: BBQ Sauce" 

 XE "Miscellaneous: BBQ Sauce" 

 XE "BBQ Sauce" 
4 cups Ketchup

1-10 ounce jar Chili Sauce
1 cup Brown Sugar

1 teaspoon Tabasco

1 teaspoon Liquid Smoke

2 teaspoons Worcestershire

1 Lemon

Combine all ingredients in large pot, including the lemon, which has been cut in half, and juice squeezed into pot and halves put in, as well.  Simmer for 1 hour.
Makes about 6 cups sauce.

Tips

Vegetable Scraps for Stocks

When preparing vegetables, save the scraps for stocks.  You will not believe how much flavor they will impart to the stocks.  Note that when I talk about scraps, I am saying not to throw away any part of the vegetable.  For example, when I cut up an onion, I save the skins, root ends and any parts that I cut off that is too soft to use.  The only exception would be if the onion was brown and mushy.
Vegetables that are good to use in any stocks
Onion skins and pieces
Carrots tops and tips
Celery root and leaves
Green, Red and Yellow Pepper stem and seeds
Green Onion roots and tops
Shallot skins and pieces

Garlic skins and pieces

Vegetables that do not add flavor, or add flavor that I don’t care for
Cabbage

Beets
Potatoes

Squash

Zucchini
Vegetables that I save the scraps to make their own soups
Cauliflower

Broccoli

Asparagus

Mushrooms

Pickling Hints & Tips XE "Tips: Pickling Hints & Tips" 

 XE "Pickling Hints & Tips" 
Can I use flaked salt for pickling?

Most recipes call for granulated pickling or canning salt. Flake salt varies in density and is not recommended for pickling.

When making quick process pickles, can I store any leftover pickling solution for future use?

If the pickling solution is fresh and has not been used to make pickles, cover it and store it in the refrigerator for later use. If the pickling solution has been used, it can be stored in the refrigerator and reused in a day or two for barbecue sauce, cole slaw dressing or a marinade. If mold growth occurs, throw it out.

Why did the liquid in my dill pickles turn pink?

Using overmature dill may cause this. If so, the product is still safe. However, yeast growth could also cause this. If yeast growth is evident, discard the pickles.

I don’t have the type of dill my recipe calls for. What can I substitute? 

For each quart, try 3 heads of fresh dill or 1 to 2 tablespoons dill seed (dill weed = 2 tablespoons).

Can I use burpless cucumbers for pickling?

Burpless cucumbers are not recommended for use in fermented pickles. This is because at their normal mature size, they produce an enzyme that causes the pickles to soften during fermentation. However, if smaller burpless cucumbers (those with small seed) are used, they may be suitable for making fresh pack pickles.

I have an old recipe that calls for adding a grape leaf to each jar of pickles. Why?

Grape leaves contain a substance that inhibits enzymes that make pickles soft. However, if you remove the blossom end of the cucumbers (the source of undesirable enzymes) you don’t need to add grape leaves.

Why did the garlic cloves in my pickles turn green or bluish green?

This reaction may be due to iron, tin or aluminum in your cooking pot, water or water pipes reacting with the pigments in the garlic. Or, the garlic may naturally have more bluish pigment, and it is more evident after pickling. Immature bulbs should be cured two to four weeks at 70 F. The pickles are safe to eat.

Why are my pickles turning cloudy?

While fermenting pickles, the brine might become cloudy due to lactic acid bacteria growth during the fermentation period. If a noncloudy appearance is desired, a fresh brine can be used to pack the pickles when they are ready for processing. 

In nonfermented pickles (fresh pack), cloudiness might indicate spoilage. Check the pickles for signs of off-odors and mushiness of the pickles. If these signs are absent, the pickles are safe to eat. 

Sometimes the fillers (anticaking agents) in regular table salt may cause slight cloudiness, so always use pickling salt. 

Hard water might also cause cloudiness. If soft water is not available, boil the hard water and let it sit undisturbed overnight. Pour off the top portion and use it in the pickling solution.

Can I ferment pickles in a new plastic garbage can?

The plastic needs to be food-grade. Pickles and sauerkraut can be fermented in large stoneware crocks, large glass jars or food-grade plastic containers. If you’re not sure if a plastic container is safe for food, read its label or contact its manufacturer. Another option is to line a questionable container with several thicknesses of food-grade plastic bags. Do not use aluminum, copper, brass, galvanized or iron containers for fermenting pickles or sauerkraut.

My favorite pickle recipe is from my grandmother and does not call for a boiling water bath process. Do I really need to process pickles?

Processing is necessary for all pickles and relishes to destroy the yeasts, molds and bacteria that may cause the product to spoil and also to inactivate enzymes that could affect color, flavor and texture of the pickled product. Process pickled products for the length of time specified in the recipe. If no time is given, process the product for at least 10 minutes.

Carefully place the filled jars onto a rack in the canner containing hot water. The water should be deep enough to cover the jars by at least 1 inch. Cover the canner and bring the water to a boil.  Start counting processing time as soon as the water begins to boil.

My neighbor gave me some pickles he made by just pouring vinegar over fresh cucumbers. Are they safe?

Cucumbers, hot peppers, hard-cooked eggs and horseradish can be put in sterilized jars, covered with hot vinegar, and stored in the refrigerator. However, to make a safe product, the jar and lid must be sterilized, only pure 5 percent acidity vinegar used, and the product must be stored in the refrigerator. Herbs, like dill, can be added.

I have been making some wonderful flavored vinegars. Can these homemade vinegars be used to make pickles?

Save the homemade or flavored vinegars for things like salads. When making pickles, use only commercially produced 5 percent acidity cider or white vinegar. The acidity level of homemade vinegars is unknown and may make the pickles unsafe. The acid level is on the label of the vinegar.

I accidentally limed my pickles in an aluminum pan.  Will they be safe to eat?
Aluminum is not recommended for use with lime because the lime can "pit" the container, increasing the aluminum content of the finished product.  This is not a procedure that you would want to do each time you made pickles and then use the product.  However, one batch of pickles should not cause health problems.  If the container, however, is badly pitted, the best option would be to discard the product.

I would like to make sweet pickles, but I am diabetic.  Can I use an artificial sweetener?  

The best approach is to take dill pickle slices, rinse to remove the salty flavor and sprinkle with artificial sweetener.  Allow these to sit in the refrigerator at least 30 minutes before use.  Substituting artificial sweeteners for the sugar in sweet pickle recipes is not recommended.

Remedies for Pickling Problems XE "Tips: Remedies for Pickling Problems" 

 XE "Remedies for Pickling Problems" 
	PROBLEM
	CAUSE
	PREVENTION

	Soft or slippery pickles (if spoilage is evident, do not eat)
	A brine is too weak
	Maintain salt concentration specified in     recipe.

	
	Vinegar is too weak.
	Use vinegar of 5 percent acidity.

	
	Cucumbers stored at too high a         temperature during curing/brining.
	Store cucumbers between 70 and 75 ºF.  This is the optimum temperature for growth of the organisms necessary for fermentation.

	
	Insufficient amount of brine.
	Keep cucumbers immersed in the brine.

	
	Pickles not processed properly (to destroy microorganisms).
	Process in a boiling-water canner for the specified time indicated for the product.  As in all canning, a seal is necessary on the jar to prevent other microorganisms from entering.

	
	Moldy garlic or spices.
	Always use fresh spices.

	
	Blossom ends not removed.
	Always remove blossom ends.

	Strong, bitter taste
	Spices cooked too long in vinegar, or too many spices used.
	Follow directions for amount of spices to use and the boiling time.

	
	Vinegar too strong.
	Use vinegar of the proper strength (5-percent acidity).

	
	Dry weather.
	No prevention.  Bitter taste is usually in the peeling.

	
	Using salt substitutes.
	Potassium chloride ingredient in these is naturally bitter.

	Hollow pickles
	Cucumbers too large for brining.
	Use smaller cucumbers for brining.

	
	Improper curing.
	Keep brine proper strength and the product well-covered. Cure until fermentation is complete.

	
	Long lapse of time between gathering and brining.
	Pickling process should be started within 24 hours after gathering.

	
	Faulty growth of cucumber.
	None.  During washing, hollow cucumbers usually float.  Remove and use for relish.

	Shriveled pickles
	Placing cucumbers in too-strong brine, too heavy syrup or too strong vinegar.
	Follow a reliable recipe.  Use amounts of salt and sugar called for in recipe, and vinegar that is 5-percent acidity.

	
	Long lapse of time between gathering and brining.
	Brine within 24 hours after gathering.

	
	Over-cooking or over-processing.
	Follow a reliable recipe exactly.

	
	Dry weather.
	No prevention.

	Scum on brine surfaces while curing cucumbers
	Wild yeasts, molds and bacteria that feed on the acid, thus reducing the concentration if allowed to accumulate.
	Remove scum as often as needed.

	Dark or discolored pickles (if brass, copper or zinc utensils were used do not use the pickles)
	Minerals in hard water. 
	Use soft water.

	
	Ground spices used.
	Use whole spices.

	
	Spices left in pickles.
	Place spices loosely in cheesecloth bag so they can be removed before canning.

	
	Brass, iron, copper or zinc utensils used.
	Use unchipped enamelware, glass, stainless steel or stoneware utensils.

	
	Iodized salt used.
	Use canning or pickling salt.

	Spotted, dull or faded color.
	Cucumbers not well cured (brined).
	Use brine of proper concentration. Complete fermentation process.

	
	Excessive exposure to light.
	Store in a dark, dry, cool place.

	
	Cucumber of poor quality.
	Work with good-quality produce.

	White sediment in crock or jar.
	Bacteria cause this during fermentation.
	None.

	
	Salt contains an anti-caking agent.
	Use canning or pickling salt.


Items Needed to Make Pickles XE "Tips: Items Needed to Make Pickles" 

 XE "Items Needed to Make Pickles" 
Pickling Cucumbers - If you want to make cucumber pickles, be sure to use pickling cucumbers. They’re easy to recognize since they look like pickles. If you use regular cucumbers, you’ll end up with mushy pickles. Always cut 1/16-inch off the blossom end of pickling cucumbers before making pickles. That area of the cucumber contains an enzyme that can make pickles soft.

Vinegar - Vinegar is what gives pickled foods their “bite” and what makes them safe for home canning. For safety, always use a vinegar labeled at least “5% acidity”. Most store-bought vinegars are 5 % acidity. Check the label before using herb or flavored vinegars, as these may not be high enough acid.

White vinegar - has a sharper “bite” than cider vinegar and also gives a clear brine.

Cider vinegar - has a mellower taste than white vinegar, but will give a darker color.

Pickling or Canning Salt - This is basically salt, with no added iodine or anti-caking additives as found in table salt. The anti-caking additives can produce a cloudy brine and a sediment in the jar. Iodine can make pickles dark. Since pickling salt usually comes in 2-lb. bags, you may have a lot leftover. You can use it like regular table salt. However, because it doesn’t contain anti-caking additives, it may clog the salt shaker. Pickling salt is found in the salt section or home canning section at your grocery store.

Stainless Steel (or other non-reactive) Saucepans - Don’t use iron, copper, brass or galvanized saucepans for heating pickling liquids. A reaction between the vinegar and these metals will affect the color, flavor and even safety of the pickles. Aluminum pans are OK for short heating times. Don’t let a pickling solution sit for too long in an aluminum pan or the pan may discolor.

Substitutions XE "Substitutions" 
1 square unsweetened chocolate
3 tablespoons dry cocoa


plus 1 tablespoon butter

1 teaspoon dry mustard
1 tablespoon prepared


mustard

1 cup ketchup or chili sauce
1 cup tomato sauce

plus ½ cup sugar


plus 2 tablespoons


vinegar

½ butter for baking
½ cup shortening

plus ¼ teaspoon salt

1 tablespoon cornstarch
2 tablespoons flour

1 teaspoon baking powder
½ teaspoon baking soda

1 cup cake flour
1 cup minus 2

tablespoons all purpose

flour, sifted

1 cup buttermilk
1 tablespoon lemon

juice plus enough milk

to make 1 cup

Rice flour
Cornstarch
Index
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Mrs. Shivick’s Meatball Soup
16

Mushroom Steak
48

North Carolina BBQ
56

Ponhoss
169

Ravioli Filling
178

Sausage Gravy
182

Sausage Quiche
53

Sloppy Joes
47

Spam Boats
72

Spam Stuffed Mushrooms
41

Spam Toast
42

Split Pea Soup
30

Steak Tartare
21

Stuffed Rotí
45

Sweet and Sour Meatballs
40

Swiss Steak
71

Veal Oscar
52

Beef Chili
9

Beef Jerky
164

Beef Stock
38, 68, 71, 188, 192

Beef Stroganoff
68

Beverages

Eggnog
197

Lemonade
202

Spiced Punch
7, 198

Black Cherry Mold
100

Blackberry Jam Pie
98

Blueberry Pie
99

Blueberry Roll
120

Breads

Auntie Eleanor’s Bran Bread
158

Buttermilk Biscuits
156

Creamed Corn Cornbread
154

Dakota Rolls
159

Flagship Rum Buns
160

Injera (Ethiopian Bread)
153

Pâte-Choux (French Pastry Puffs)
157

Butter Cake
90, 118

Buttercream Icing
89

Buttermilk Biscuits
156

C
Cabbage Rolls (Holubtsi)
50

Caesar Salad
24

Candy Clay
110

Caramel Apple Torte
88

Carrot Cake
115

Cheese Bean Roast
64

Cheese Straws
27

Cheesecake
121

Cherry Gelatin Salad
22

Chicken Pie
70

Chicken Soup
10, 34, 74

Chicken Stock
35, 36, 37, 38, 40, 43, 63, 70, 85, 191

Chicken Velvet Soup
37

Chicken, Apple and Leek Sausage
176

Chiffon Cake
116

Chili, Beef
9

Chocolate Chip Cookies
144

Chocolate Crispies
147

Chocolate Honey Cake
151

Chocolate Mousse
142

Chocolate Taffy
103

Clam Chowder
35

Cocktail Sauce
184

Cocktails
171

Coconut Cream Pie
132

Coconut Lime Cake
91

Coconut Macaroons
131

Corn Dogs
12

Corn Pudding
80

Crab Imperial
60

Crabcakes
59

Cranberry-Pineapple Salad
33

Cream Cheese Delight
138

Cream of Potato Soup
36

Cream Pastry
70, 196

Creamed Corn Cornbread
154

Crème Caramel Custard
135

Crisp Dill Pickles
165

Curried Chicken Almond Salad
20

D
Dakota Rolls
159

Desserts

Applesauce Candy
101

Apricot Nectar Cake
123

Aunt Florina’s Applejack Cookies
146

Baklava
7, 140

Black Cherry Mold
100

Blackberry Jam Pie
98

Blueberry Pie
99

Blueberry Roll
120

Butter Cake
90, 118

Buttercream Icing
89

Candy Clay
110

Caramel Apple Torte
88

Carrot Cake
115

Cheesecake
121

Chiffon Cake
116

Chocolate Chip Cookies
144

Chocolate Crispies
147

Chocolate Honey Cake
151

Chocolate Mousse
142

Chocolate Taffy
103

Coconut Cream Pie
132

Coconut Lime Cake
91

Coconut Macaroons
131

Cream Cheese Delight
138

Crème Caramel Custard
135

Génoise Cake
117

German Chocolate Cake
87

Golden Raisin Polenta Cake
94

Grand Marnier Soufflé
136

Greek Custard Pie
97

Ground Poppy Seed Cake
93

Hamantaschen Cookies
95

Jelly Roll
113

Krispy Kreme Bread Pudding
106

Lemon Custard Ice Cream
107

Lemon Icebox Pie
122

Lemon Meringue Pie
128

Mackinac Fudge
102

Malted Milk Cookies
92

Marshmallow Fondant
108

Meringue
128, 129, 130

Old Fashioned Apple Pie
111

Orange Dream Supreme Cake
109

Oreo Cookie Layer Pie
124

Pastry Crème
134

Pound Cake
119

Prune Whip
145

Pumpkin Fingers
139

Pumpkin Pie
126

Puppy Chow
104

Rum Cake
112

Shortbread
141, 150

Soda Pop Cake
96

Soft Ginger Cookies
143

Stained Glass Cookies
105

Strawberries Henry the VIII
148

Sweet Potato Pie
127

Tart Shells
19, 133

Toffee Crunch Shortbread
150

Zabaglione
137

Dill Pickles
165

Duchess Potatoes
79

E
Edible Glitter
199

Eggnog
197

Eggplant Burgers
66

Eggs Hussarde
57

F
Fish and Seafood

Adele’s Shrimp Gumbo
43

Clam Chowder
35

Crab Imperial
60

Crabcakes
59

Fish Stock
181, 190, 191, 192, 193

Grilled Swordfish Steaks
61

LOX Tarts
19

Mussel and Corn Chowder
29

Ramaki
23

Shrimp Salad
32

Fish Stock
181, 190, 191, 192, 193

Flagship Rum Buns
160

Frankfurters
174

French Onion Soup
38

Fresh Pasta
166

G
Garlic Butter
186

Gazpacho
11

Génoise Cake
117

German Chocolate Cake
87

Golden Raisin Polenta Cake
94

Grand Marnier Soufflé
136

Granola
170

Greek Custard Pie
97

Grilled Swordfish Steaks
61

Ground Poppy Seed Cake
93

H
Ham and Spinach Puff Pancake
54

Ham Salad
31

Hamantaschen Cookies
95

Hawaiian Meatballs
18

Hollandaise/Béarnaise Sauce
189

Homemade Capers
162

Honey Butter
187

Horseradish Sauce
201

Hot Potato Stuffing
83

I
Injera (Ethiopian Bread)
153

Items Needed to Make Pickles
212

J
Jelly Roll
113

K
Kitfo
49

Krispy Kreme Bread Pudding
106

L
Lasagna
55, 65

Lemon Curd
172

Lemon Custard Ice Cream
107

Lemon Icebox Pie
122

Lemon Meringue Pie
128

Lemonade
202

LOX Tarts
19

M
Mac & Cheese Casserole
74

Mackinac Fudge
102

Main Dishes

Barbecued Pork Shoulder
51

BBQ Beef Ribs
69

Beef Stroganoff
68

Cabbage Rolls (Holubtsi)
50

Cheese Bean Roast
64

Chicken Pie
70

Crab Imperial
60

Crabcakes
59

Eggplant Burgers
66

Eggs Hussarde
57

Grilled Swordfish Steaks
61

Ham and Spinach Puff Pancake
54

Kitfo
49

Lasagna
55, 65

Monte Cristo Sandwich
67

Mushroom Steak
48

North Carolina BBQ
56

Pineapple Gai Pan
63

Sausage Quiche
53

Sloppy Joes
47

Southern Fried Chicken
62

Spam Boats
72

Stuffed Rotí
45

Swiss Steak
71

Tortellini Lorraine
46

Veal Oscar
52

Vegetarian Lasagna
65

Malted Milk Cookies
92

Marchand de Vin Sauce
57, 188

Marge Vardaman’s Oriental Slaw
13

Marinara Sauce
180

Marshmallow Fondant
108

Meatball Soup, Mrs. Shivick’s
16

Meringue
128, 129, 130

Miscellaneous

BBQ Sauce
69, 203

Beef Jerky
164

Beef Stock
38, 68, 71, 188, 192

Chicken Stock
35, 36, 37, 38, 40, 43, 63, 70, 85, 191

Chicken, Apple and Leek Sausage
176

Cocktail Sauce
184

Cocktails
171

Cream Pastry
70, 196

Crisp Dill Pickles
165

Dill Pickles
165

Edible Glitter
199

Eggnog
197

Fish Stock
181, 190, 191, 192, 193

Frankfurters
174

Fresh Pasta
166

Garlic Butter
186

Granola
170

Hollandaise/Béarnaise Sauce
189

Homemade Capers
162

Honey Butter
187

Horseradish Sauce
201

Lemon Curd
172

Lemonade
202

Marchand de Vin Sauce
57, 188

Marinara Sauce
180

Monte Cristo Mustard Sauce
200

Mustard Sauce
59, 181, 200

Peanut Sauce
167

Pesto
168

Pie Crust
53, 98, 111, 122, 125, 126, 127, 128, 130, 132, 195, 196

Ponhoss
169

Ravioli Filling
178

Red Pepper Jelly
194

Rice Pizza Crust
177

Salsa
183

Salt Dough
173

Sauerkraut
163

Sausage Gravy
182

Seasoning Salt
14, 15, 28, 30, 35, 36, 40, 45, 52, 53, 56, 59, 63, 64, 69, 70, 71, 77, 81, 85, 164, 169, 175, 176, 178, 182, 183, 186, 188

Spiced Punch
7, 198

Tartar Sauce
185

Vegetable Stock
193

Vidalia Onion Relish
179

Monte Cristo Mustard Sauce
200

Monte Cristo Sandwich
67

Mrs. Shivick’s Ground Beef Dressing
76

Mrs. Shivick’s Meatball Soup
16

Mushroom Steak
48

Mussel and Corn Chowder
29

Mustard Sauce
59, 181, 200

N
North Carolina BBQ
56

O
Old Fashioned Apple Pie
111

Orange Dream Supreme Cake
109

Oreo Cookie Layer Pie
124

Oyster Cracker Snack
26

P
Palak Paneer
75

Pastry Crème
134

Pâte-Choux (French Pastry Puffs)
157

Peanut Sauce
167

Pesto
168

Pickling Hints & Tips
206

Pie Crust
53, 98, 111, 122, 125, 126, 127, 128, 130, 132, 195, 196

Pineapple Gai Pan
63

Ponhoss
169

Poultry

Chicken Pie
70

Chicken Soup
10, 34, 74

Chicken Stock
35, 36, 37, 38, 40, 43, 63, 70, 85, 191

Chicken Velvet Soup
37

Chicken, Apple and Leek Sausage
176

Curried Chicken Almond Salad
20

Pineapple Gai Pan
63

Ramaki
23

Southern Fried Chicken
62

Thai Spicy Chicken Soup
10

Tortellini Lorraine
46

Pound Cake
119

Prune Whip
145

Pumpkin Fingers
139

Pumpkin Pie
126

Puppy Chow
104

R
Ramaki
23

Ratatouille
78

Ravioli Filling
178

Red Pepper Jelly
194

Remedies for Pickling Problems
209

Rice Pilaf
85

Rice Pizza Crust
177

Rum Cake
112

S
Salads

24-Hour Salad
25

Caesar Salad
24

Cherry Gelatin Salad
22

Cranberry-Pineapple Salad
33

Curried Chicken Almond Salad
20

Ham Salad
31

Marge Vardaman’s Oriental Slaw
13

Shrimp Salad
32

Tomato and Cucumber Salad
15

Salsa
183

Salt Dough
173

Sauces

BBQ Sauce
69, 203

Cocktail Sauce
184

Hollandaise/Béarnaise Sauce
189

Horseradish Sauce
201

Marchand de Vin Sauce
57, 188

Marinara Sauce
180

Monte Cristo Mustard Sauce
200

Mustard Sauce
59, 181, 200

Peanut Sauce
167

Pesto
168

Tartar Sauce
185

Sauerkraut
163

Sausage Gravy
182

Sausage Quiche
53

Seasoning Salt
14, 15, 28, 30, 35, 36, 40, 45, 52, 53, 56, 59, 63, 64, 69, 70, 71, 77, 81, 85, 164, 169, 175, 176, 178, 182, 183, 186, 188

Shortbread
141, 150

Shrimp Salad
32

Side Dishes

Corn Pudding
80

Duchess Potatoes
79

Hot Potato Stuffing
83

Mac & Cheese Casserole
74

Mrs. Shivick’s Ground Beef Dressing
76

Palak Paneer
75

Ratatouille
78

Rice Pilaf
85

Spanish Rice
77

Spoonbread
84

Stuffed Vidalia Onions
81

Sweet Potato Soufflé
82

Slaw, Oriantal
13

Sloppy Joes
47

Soda Pop Cake
96

Soft Ginger Cookies
143

Soups

Adele’s Shrimp Gumbo
43

Bea Whitmore’s Vegetable-Beef Soup
17

Beef Chili
9

Chicken Soup
10, 34, 74

Chicken Velvet Soup
37

Clam Chowder
35

Cream of Potato Soup
36

French Onion Soup
38

Gazpacho
11

Mrs. Shivick’s Meatball Soup
16

Mussel and Corn Chowder
29

Split Pea Soup
30

Thai Spicy Chicken Soup
10

Vichyssoise
28

Southern Fried Chicken
62

Spam Boats
72

Spam Stuffed Mushrooms
41

Spam Toast
42

Spanish Rice
77

Spiced Punch
7, 198

Spinach Mushroom Strudel
39

Split Pea Soup
30

Spoonbread
84

Stained Glass Cookies
105

Steak Tartare
21

Strawberries Henry the VIII
148

Stuffed Rotí
45

Stuffed Vidalia Onions
81

Substitutions
213

Sweet and Sour Meatballs
40

Sweet Potato Pie
127

Sweet Potato Soufflé
82

Swiss Steak
71

T
Tart Shells
19, 133

Tartar Sauce
185

Thai Spicy Chicken Soup
10

Tips

Items Needed to Make Pickles
212

Pickling Hints & Tips
206

Remedies for Pickling Problems
209

Toffee Crunch Shortbread
150

Tomato and Cucumber Salad
15

Tortellini Lorraine
46

V
Veal Oscar
52

Vegetable Stock
193

Vegetables

24-Hour Salad
25

Caesar Salad
24

Cheese Bean Roast
64

Corn Pudding
80

Cream of Potato Soup
36

Creamed Corn Cornbread
154

Crisp Dill Pickles
165

Duchess Potatoes
79

Eggplant Burgers
66

Gazpacho
11

Homemade Capers
162

Marge Vardaman’s Oriental Slaw
13

Palak Paneer
75

Ratatouille
78

Rice Pilaf
85

Rice Pizza Crust
177

Salsa
183

Sauerkraut
163

Spanish Rice
77

Spinach Mushroom Strudel
39

Stuffed Vidalia Onions
81

Sweet Potato Soufflé
82

Tomato and Cucumber Salad
15

Vegetable Stock
193

Vegetarian Lasagna
65

Vichyssoise
28

Vidalia Onion Relish
179

Vegetarian Lasagna
65

Vichyssoise
28

Vidalia Onion Relish
179

Z
Zabaglione
137




- 43 -


