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Introduction

~ T H E   V J J E   R E C I P E   W E E K L Y ~

Recipe Archives For 2001

The E−Cookbooks Library
Over 100,000 World Class
Recipes! Find That Perfect

Recipe!

The Best In Cooking
Equipment

Select the cookware or
cutlery that is perfect for you.

The Ultimate Weight Loss
ebook

I Lost TONS of PURE FAT ... SO
CAN YOU!

Personalized Cooking
Aprons

A Unique Gift Idea for Anyone
That Cooks!

50 Secrets of Blissful
Relationships

What the top 1% of marriages
do differently.

Kitchen Design eBook
Research, Design, and Build
the Kitchen of Your Dreams!

We encourage you to pass along this e−cookbook
to a friend ... Show them you have good taste!

Free Recipes In Your Email!
Subscribe to the VJJE Recipe Weekly and enjoy new

recipes each week. It's fun and it's FREE!
Click Here To Subscribe
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..... COOKING TIPS

Do You Have A Cooking Question?

Ask Kelley!

Storing Cheese:
  Store cheese in your refrigerator, which approximates the
 temperature of aging rooms. Keep it wrapped tightly in plastic,
 away from air. Air helps mold grow on cheese. If you get a little
 mold on the outside, just cut it off. The English say if mold
 won't eat your cheddar it can't taste very good.
  Bring cheese to room temperature before melting. Melt cheese
 over a low heat to help prevent toughening and separation of
 oils and liquids.
  Most ripened or aged cheese is low in moisture content and
 can be frozen without drastic flavor and texture changes. Thaw
 slowly in the refrigerator for 24 hours or more. If frozen for
 several months, the cheese may dry out somewhat and become
 crumbly when thawed.

Tricks for using Skewers:
 Soak wooden skewers in water for 30 minutes before using
 them so they won't burn during cooking. 

 If you prefer metal skewers, which have a long life, use
 square or twisted types, which will hold the food better
 than round ones. 

 To keep food from slipping off during cooking and turning,
 use two parallel skewers rather than a single skewer. 

 If you're using a wooden skewer, as you thread the food
 move the pieces close together, with no space showing.
 If the skewer is metal, you can leave small spaces between
 the pieces. 

 When using foods with different cooking times (such as shrimp
 and beef), don't combine them on the same skewer. Instead,
 make skewers of just shrimp or just beef, start cooking the
 beef first, and then combine them on a serving platter.

How to use Chopsticks:
  Place the first chopstick so that thicker part rests at the
 base of your thumb and the thinner part rests on the lower side
 of your middle fingertip. Bring your thumb forward so that it
 traps the stick firmly in place. At least two or three inches

..... COOKING TIPS 3
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 of chopstick should extend beyond your fingertip.  Relax.
 Now position the other chopstick so that it is held against
 the side of your index finger by the end of your thumb. 
 Tap the ends of both sticks on the plate, while holding them
 at a slight angle to the table. Allow them to slide just a
 little so that the ends line up. Place a little pressure on
 the top chopstick. It will pivot on your index finger just
 above the second knuckle. Remember: the bottom chopstick is
 stationary. The tip of the top chopstick will move towards
 the tip of the bottom chopstick.Encourage this. Hold those
 tips together firmly enough to grasp a piece of food and
 lift it off the plate. Place delicately into your waiting
 mouth. Although there's no need to stoop, you may wish to
 lean over your plate a bit during your first attempts.
 It might save you a clean−up!

About Honey:
  To substitute honey for sugar in recipes, start by substituting
 up to half of the sugar called for. With a little experimentation,
 honey can replace all the sugar in some recipes. 

  When baking with honey, remember the following:
 Reduce any liquid called for by 1/4 cup for each cup of honey used. 
 Add l/2 teaspoon baking soda for each cup of honey used. 
 Reduce oven temperature by 25 F to prevent over−browning. 

  Because of its high fructose content, honey has a higher
 sweetening power than sugar. This means you can use less honey
 than sugar to achieve the desired sweetness.

  When measuring honey, coat the measuring cup with non−stick
 cooking spray or vegetable oil before adding the honey.
 The honey will slide right out.

  To retain honey's wonderfully luxuriant texture, always store
 it at room temperature; never in the refrigerator. If your honey
 becomes cloudy, don't worry. It's just crystallization, a natural
 process. Place your honey jar in warm water until the crystals
 disappear. If you're in a hurry, place it in a microwave−safe
 container and heat it in the microwave on HIGH for 2−3 minutes,
 stirring every 30 seconds. Remember, never boil or scorch honey.

About Saffron:
  Saffron is the dried, bright red stigmas of the flower Crocus
 sativus, which is a relatively easy−to−grow perennial. It lies
 dormant all summer, then pushes its purple blossoms up through
 the mulch just as other plants are succumbing to frost. Each 
 blossom offers up to three scarlet stigmas. Plant the bulbs in
 summer and harvest the stigmas in fall. A starter supply of about
 50 bulbs costs about $30 and will produce about a tablespoon of
 the spice the first year. However, each year more flowers will
 grow, and therefore you'll get more of the spice. Ultimately,
 your investment will pay off. Fresh saffron threads can be used
 immediately for cooking, or they can be dried and stored. To dry
 them, place on paper towels and leave for several days in a warm
 place. Then transfer them to an airtight container and keep in
 a cool, dry place.

Left Over Halloween Pumpkins:
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  Scoop out seeds and strands if using a new pumpkin. 
 Stand pumpkin upright and cut down the middle. Halves should
 be able to fit on a baking sheet. Place one half pumpkin, or two
 if they fit, cut side down on the baking sheet. You may sprinkle
 a little water on the sheet first. Bake at 350F for 30−60 minutes,
 depending on the size. When done, the skin darkens and the pumpkin
 begins to collapse. Check for softness with a fork or knife. It
 will go in easily if done. Remove from oven, cool about 20 minutes.
 Scoop pumpkin flesh away from skin. Discard skin then puree in food
 processor.

   Toasted Pumpkin Seeds

 1 1/2 cups pumpkin seeds
 2 tsp. melted butter or oil (olive oil or vegetable oil work well)
 salt to taste
  Options To Taste:
 garlic powder
 cayenne pepper
 seasoning salt
 Cajun seasoning blend 

  Preheat oven to 300F. While it's fine to leave some strings and
 pulp on your seeds (it adds flavor), clean off any major chunks.
 Toss pumpkin seeds in a bowl with the melted butter or oil and
 seasonings of your choice. Purist will want only salt as a
 seasoning, but, if you're feeling adventurous, experiment and have
 fun with seasoning blends. Spread pumpkin seeds in a single layer
 on baking sheet and bake for about 45 minutes, until golden brown,
 stirring occasionally.

Clarified Butter:
  For clarified butter, slowly melt unsalted butter over low heat.
 Don't let the butter come to a boil, and don't stir it. This
 allows the milk solids to separate from the liquid butter.
  Once the butter has separated into three layers−−foamy milk
 solids on top, clarified butter in the middle, and milk solids on
 the bottom−−turn off the heat. Skim the foamy white solids from the
 top. Then ladle off the clarified butter. Be careful not to disturb
 the milk solids at the bottom of the pan. 
  Clarified butter can be used immediately. Or, let it solidify and
 keep it in the refrigerator for up to three to four weeks.
 Just remelt to use. One pound of unsalted butter yields 1−1/4 cups
 clarified butter.

About Shallots:
  The Latin name for shallot is Allium Ascalonicum. The name refers to
 Ascalon , an ancient Palestinian city where the shallot is thought to
 have originated.
  The flavor is a pungent blend of onion and garlic. Their color can vary
 from pale brown to rose, and the flesh is off−white and barely tinged
 with green or purple.
  Shallots burn easily because of their high sugar content. For this
 reason, saute briefly over low to medium heat. When using raw minced
 shallots in salad dressings, lessen their pungency by reducing the
 juice; wrap the minced shallots in a clean kitchen towel and squeeze
 the shallots so the cloth absorbs some of their juices, then add the
 shallots to the recipe as directed.
  Shallots will keep for approximately six months if stored in a
 cool, dry location.
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Cooking a Turkey:
 * If you hate the memory of dry turkey from the old days, buy a
 fresh−killed (meaning, never frozen) turkey. They truly are juicier,
 tenderer, and tastier than frozen birds.

 * Turkeys range in weight from the 6− to 8−pound category to as
 large as 26 pounds. Very small and super−big are not better.
 Small ones get blotchy. Big ones present food safety problems
 because their mass resists total heat penetration. Best to go
 with a basic 12− to 16−pound turkey. 

 * Trussing: The point of tying string around a turkey is to make
 the bird into a round −− no protrusions, no wings sticking out.
 This prevents burning of exposed areas. Twist the wing tips, which
 will burn first, under themselves, using some force. Now run a strand
 of string under the turkey's girth and up each side, catching the
 wing tips under the string. Continue the string over to the drumsticks,
 catching them and the fatty tail flap (Pope's Nose), and tie tightly. 

 * Turkey lifter: This major help comes in two styles. One resembles
 an L−shaped metal prong. The prong goes right up the turkey's cavity
 while a handle remains in your hand. All you do it lift. If you've
 stuffed the turkey, get the type that looks like snow chains, lies
 under the bird, and acts like a sling. Either device ends burned
 hands, greasy potholders and lost drumsticks. 

 * Instant−read thermometer: This is your most important tool. With
 this, you don't need a roasting chart or a clock. Read the facts on
 the dial. There will be no question about the internal temperature
 of your meat. If you don't have one, get one!

Herbs and Spices:
  Storage Tips:
 Store spices in a cool, dark place. Humidity, light and heat will cause
 herbs and spices to lose their flavor more quickly. Although the most
 convenient place for your spice rack may be above your stove, moving
 your spices to a different location may keep them fresh longer.

 As a general rule, herbs and ground spices will retain their best flavors
 for a year. Whole spices may last for 3 to 5 years. Proper storage should
 result in longer freshness times.

 When possible, grind whole spices in a grinder or mortar & pestle just
 prior to using. Toasting whole spices in a dry skillet over medium heat
 before grinding will bring out even more flavor. Be careful not to burn.

 Because the refrigerator is a rather humid environment, storing herbs
 and spices there is not recommended. To keep larger quantities of spices
 fresh, store them in the freezer in tightly sealed containers.

  Usage Tips:
 Use a light hand when seasoning with spices and herbs. Your goal is to
 compliment your dish without crowding out the flavor of the food.
 Remember, it's usually impossible to "un−spice" a dish!

 For long−cooking dishes, add herbs and spices an hour or less before
 serving. Cooking spices for too long may result in overly strong flavors.
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 Finely crush dried herbs before adding to your dish after measuring.

 Do not use dried herbs in the same quantity as fresh. In most cases,
 use 1/3 the amount in dried as is called for fresh.

 Keep it simple. Unless the recipe specifically calls for it, don't use
 more than 3 herbs and spices in any one dish. The exception to this rule
 is Indian cooking, which often calls for 10 or more different spices in
 one curry dish!

 Black pepper, garlic powder, salt and cayenne pepper are excellent
 "after cooking" seasonings. Allow guests to season dishes with these
 spices at the table.

 Cinnamon, nutmeg, cloves and allspice have a special affinity for
 sweet dishes.

 If you're feeling adventuresome, try replacing herbs and spices called
 for in recipes with something different! Marjoram instead of oregano,
 savory instead of thyme, cilantro instead of parsley,
 anise seed instead of fennel, etc.

Shucking Oysters:
  Oysters are available seasonally. The old rule for shellfish
 generally holds that any month (in the English language)
 containing the letter R is a good month for shellfish.
 (Note: this rule only works for the Northern hemisphere.)
 These are the colder winter months, and shellfish prefer
 cold water. More importantly, warmer waters mean an increase
 in bacteria levels, and the shellfish can be dangerous to eat.

  Shop for a good oyster knife at a good kitchen supply store
 or at your local fish market. The features to look for are
 a thick, solid handle made of sturdy wood or plastic, a
 finger−guard (essential), and a short, thick blade. Strength
 and durability will be more important than sharpness or size. 

  Fresh oysters should be closed tight, and kept either in fresh
 sea water or on a bed of ice. Never select shellfish that are open!
 Store oysters on ice until ready to serve. Cover them with a wet
 towel or keep them in a closed container. An ice chest works well. 

  Look for the hinge of the shell. It should look like an exposed
 seam which wraps around a smooth corner. Insert the oyster knife
 into the seam, with the blade parallel to the seam. Use the point
 to do this, gently but firmly rocking the knife back and forth.
 Once the knife has been inserted, you can twist the blade to open
 the hinge a little more. Repeat this process, gradually inserting
 the oyster knife until you have cut the hinge completely. 

  Now slide the oyster knife along the inside edge between the shell
 and the meat. As you work at this step, try to keep the oyster level
 so that the liquid inside doesn't spill out. Some oyster eaters
 consider this liquid, or liquor, to be the finest part of the
 oyster−eating experience. There's one muscle, which looks like a
 thick cord, that holds the shell tightly together.  Use the knife
 to cut this cord at the point where it adheres to the shell. This
 can be done in a sort of scraping motion with the knife angled
 against the shell. 

The VJJE Recipe Weekly Archives − 2001

..... COOKING TIPS 7



  Once the cord has been cut, the two halves of the shell should
 fall neatly apart. Discard the empty half−shell and place the
 full one on the serving platter.

Formal Table Setting:
  Generally, the more formal the occasion, the more courses are served,
 which of course means more flatware. There should be a different set of
 utensils for each course: salad fork, dinner fork; dinner knife,
 bread knife; and so on. 
  Some special dishes such as oysters have special utensils. These can
 be served at the presentation of the food, but generally are placed
 on the table in order of course. When oysters are served as an appetizer
 for example, set the oyster fork to the right of the spoon. 

  Building from the basic set−up (dinner fork on the left of the plate;
 knife to the right of the plate, dinner spoon to the right of the knife):

  On the left side of the plate put the salad fork to the left of the
 dinner fork. On the right add a soup spoon to the outside of the dinner
 spoon if soup will be served. Place the soup bowl above the soup spoon
 and to the right. The bread plate goes to the left, about two inches
 above the fork. Place the butter knife across the bread plate at a
 diagonal, upper left to lower right. Small salad plates go to the
 left and a little below the bread plate. Dessert spoons, or in some
 cases knife and fork, are placed about an inch above the top of the
 plate with the handle(s) on the right side. 

  The largest glass on the table is the water glass which goes on the
 right side above the dinner knife. It may be filled and iced when
 guests arrive or left empty to be filled at each diner's request.
 If wine or some other beverage is served, set the appropriate glass
 to the right and a little down from the water glass.

Low Fat Cooking:
* Get into the habit of measuring the oil you use while you cook,
   rather than just pouring it out of the bottle. It will be much
   easier to moderate the amount you use. 

 * Use non−stick cookware so that you don't have to use as much,
   if any, fat. When sauteing, use a small amount of chicken broth
   or wine instead of butter or oil. 

 * To make fat−free broth, chill your meat or chicken broth. The
   fat will rise to the top, and you can remove it before using
   the broth.

 * Many vegetables and fruits, including potatoes and apples,
   retain many of their nutrients in their skin. So when possible,
   leave the skin on your fruits and vegetables and cook them whole. 

 * Romaine lettuce is loaded with vitamins compared to iceberg.
   It has three times as much Vitamin C and six times as much
   Vitamin A.

 * Vitamin C is destroyed quickly in cooking − so cook your
   vegetables with Vitamin C in the smallest amount of water
   possible and for a short amount of time.
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* Stock up on spices. One of the keys to cooking low−fat and not
   getting bored is to spice your food well. When you have finished
   your recipe, always taste it and adjust the spices to meet your taste.

 * Purchase the best (i.e. heaviest) set of non−stick cookware you
   can afford.

 * When cooking a dish with both vegetables and meat (i.e. in stir frys
   and stews), reduce the amount of meat by 1/3 and increase the amount
   of vegetables by 1/3. You will hardly notice!

 * Thicken gravies with milk or broth blended in the blender with
   flour. Be sure to cook long enough to remove the raw flour taste.
   You'll never notice the lack of fat.

 * Use olive oil for cooking when appropriate. It adds to the taste
   of the dish and is better for you. 

Problems with Breads:
 PROBLEM: What is the best way to bake brown and serve rolls?

  First, brush their tops with melted butter or margarine. Bake at the
 recommended temperature (on their package), but be careful of dark
 coated baking sheets. Dark coated baking sheets may cause the bottoms
 to burn before they are done. Bake brown and serve rolls at a high
 temperature to insure a crispy, flavorful crust.

 PROBLEM: Breads that are always too hard and heavy.

  Breads made from scratch or from a mix must have an internal
 temperature of about 80 degrees for the yeast to work properly. Cold
 dough will not expand properly. Make sure the bread rises in a warm
 draft free environment.

 PROBLEM: Bread that rises too fast in the pan.

  Use cool or cold water in the mix. The place you let the bread rise
 in bulk should be about 80 degrees. Place the dough in the refrigerator
 for a few minutes to cool down (while the dough is still in bulk form).

 PROBLEM: French bread that has a pale crust.

  Spray or paint the loaves with water (before cutting). Use an egg
 wash to make the crust really brown up. French bread must have a high
 temperature to bake properly. Check your oven to make sure the
 temperature is correct. Add a little sugar to the mix.

 PROBLEM: Tough pizza crust.

  Most of the time a pizza crust dough should be wet and sticky (use
 a little extra water). Toss in plenty of spices. Oil your pan with
 olive oil. Try baking the crust first, then add any topping and bake
 only to melt the cheese. Try dipping your fingers in olive oil when
 you flatten the crust in the pan. Use plenty of olive oil and the
 crust will be flavorful and crispy.

 PROBLEM: Bread loaves and rolls that are heavy and soggy in the middle.
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  When everything else has been done right, maybe the unit weight is
 too heavy. Try making the pieces smaller and let them rise longer. 

 PROBLEM: Bread loaves that cave in on their sides when removed from
          the pan.

  Always remove bread from the pan as soon as taken from the oven. The
 crust sweats and may fall. Make sure that you use Bread Flour in the
 mix. Weak flour will cause loaves to fall. Make sure the loaves are
 done. Thump the top and if the loaf sounds hollow, it is done. 
 Setting (just baked) loaves in a cool draft of air will sometimes
 cause their sides to cave in. When the dough is allowed to rise too
 much before baking the loaves will sometimes collapse.

 PROBLEM: Soft crusty breads.

  The secret to good crusty breads is to use very little (if any) fats,
 egg yolks, milks or sugar in the mix. Always serve crusty breads as
 soon as they are baked for the best flavor and appearance. Use only
 Bread Flour and make sure the dough is on the stiff side rather 
 than soft and sticky. However, some crusty breads are very sticky
 (excess water). These breads are made by using an extra warm dough
 and baking quickly at a high temperature.

Fruit Pies:
  * Save the drained juice from frozen or canned fruit and use
 fruit juice instead of water in your recipe. This is only a good
 idea if the juice does not have a lot of sugar in it.

  * Add fresh butter to your fruit pie filling after it has been
 cooked. Or dot pieces of butter over the fruit before you place
 on the top crust.

  * Don't cut apples pieces too thin when you are using fresh
 apples. Larger chunks will hold  together and have more apple flavor.

  * Use a little red food color and a drop or two of almond extract
 in your cherry pies when  you use fresh or canned cherries.

  * Use a little yellow food color and a teaspoon of lemon juice in
 your apricot and peach fruit pies. The lemon juice will enhance
 their flavor and also help keep a bright color.

  * Mix a few raisins with fresh chopped apples and make a easy,
 new apple pie.

  * Do not over−cook pie fillings, especially those with corn starch
 used as the thickener. The filling will break down and quickly become
 watery. Over cooking fillings made with flour will cause the filling
 to be thick.

Icings:
 * Use the icing as soon as it is made. All icing sets up quickly
 and either forms a crust or becomes very stiff.

 * Buy a icing spatula to apply icing. A good icing spatula will
 enable you to work faster and the results will look great.

The VJJE Recipe Weekly Archives − 2001

..... COOKING TIPS 10



 * Thin buttercream icing with evaporated milk or warm water. Use
 only a little liquid and use a icing spatula to mix in.

 * Thin cold chocolate buttercream icing with a little hot water
 or hot coffee. Use only a small amount and mix in with a icing spatula.

 * Always sprinkle toppings on while the icing is fresh, wet and
 sticky. When the icing is too dry for topping to stick, thin it
 with a little water or milk.

 * Store buttercream icing in an air tight container in the refrigerator.
 Fresh is best, so don't make buttercream icing in advance if possible.

 * Always let the buttercream warm to room temperature before thinning
 it down for use.

Chocolate Chip Cookies:
 * Always add the chocolate morsels last to the mix. It's best
   when they are very cold. Just barely stir the morsels in −−
   don't over mix.

 * Cream the shortening and sugar well. All the rest of the
   ingredients can be just mixed in, but proper creaming of the
   shortening and sugar is important.

 * Make sure that your baking pans are cool between cookie batches.

 * Substitute cherry flavored morsels for 1/2 of the chocolate
   morsels for a new taste treat.

 * Drop your cookies extra thick (use an ice cream scoop), flatten
   the top a little, then place the cookie sheet in the refrigerator
   for twenty minutes. Take the sheet from the refrigerator and bake
   at 375 degrees until the cookie's edges are slightly brown and you
   will have a soft centered delight.

 * Warm cookies always taste better than cold ones. Heat releases
   the flavor of chocolate and nut−meats. Try warming cookies in your
   microwave oven for a few seconds or in a 300 degree oven for
   about 5 minutes.

Food Safety:
     − Barbecues and Picnics −
 * Try to plan just the right amount of foods to take. That way, you
   won't have to worry about the storage or safety of leftovers. 

 * When taking foods off the grill, put them on a clean plate, not
   the same platter that held raw meat. 

 * When preparing dishes like chicken or cooked meat salads, use
   chilled ingredients. In other words, make sure your cooked 
   chicken has been cooked and chilled before it gets mixed with
   other salad ingredients. 

 * It's a good idea to use a separate cooler for drinks, so the one
   containing perishable food won't be constantly opened and closed. 

 * A cooler chest can also be used to keep hot food hot. Line the
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   cooler with a heavy kitchen towel for extra insulation and place
   well wrapped hot foods inside. It's amazing how long the foods
   will stay not only warm, but hot. Try to use a cooler that is
   just the right size to pack fairly tightly with hot food so
   less heat escapes.

 * Wash ALL fresh produce thoroughly. When preparing
    lettuce, break into pieces − then wash.

 * Cook foods to the required minimum cooking temperatures:
     − 165 F > Poultry, poultry stuffing, and stuffed meat.
     − 158 F > Ground Beef, fish, and seafood.
     − 150 F > Pork and food containing pork.
     − 145 F > shell eggs and foods containing shell eggs.

  * Separate raw animal foods from other raw or ready−to−eat
     foods during storage and preparation.

  * Cool leftovers as quickly as possible. Reheat to 
     165 F before serving again.

  * BY ALL MEANS, REMEMBER THIS:
     Bacteria on food will rapidly multiply when left at a
     temperature between 45 F and 140 F. Avoid this danger
     zone as much as possible.

General Shelf Lives For Common Items:
 Flour unopened: up to 12 months. Opened: 6−8 months.
 Sugar unopened: 2 years. Sugars do not spoil but eventually
        may change flavor.
 Brown sugar unopened: 4 months.
 Confectioners sugar unopened: 18 months.
 Solid shortening unopened: 8 months. Opened: 3 months.
 Cocoa unopened: indefinitely. opened: 1 year.
 Whole spices: 2−4 years. Whether or not opened.
 Ground spices: 2−3 years. Whether or not opened.
 Paprika, red pepper and chili powder: 2 years
 Baking soda unopened: 18 months. Opened: 6 months.
 Baking powder unopened: 6 months. Opened: 3 months.
 Cornstarch: 18 months. Whether or not opened.
 Dry pasta made without eggs unopened: 2 years.
        Opened: 1 year.
 Dry egg noodles unopened: 2 years.
        Opened: 1−2 months.
 Salad dressing unopened: 10−12 months.
        Opened: 3 months if refrigerated.
 Honey: 1 year. Whether or not opened.
 Ground, canned coffee unopened: 2 years.
        Opened: 2 weeks, if refrigerated.
 Jams, jellies and preserves unopened: 1 year.
        Opened: 6 months if refrigerated.
 Peanut butter unopened: 6−9 months.
        Opened: 2−3 months.

Deep−Frying Tips:
 * The oil must reach a good temperature to brown the exterior of
   the food quickly while cooking it. That temperature is almost
   always between 350F and 375F degrees. To be sure the oil is
   right use a frying thermometer.
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 * Use canola oil for frying. It is low in saturated fat, has a
   high burning point, and does not detract from the flavor of
   the food you are frying.

 * Avoid crowding food that is deep−fat−fried. The food must be
   surrounded by bubbling oil, and you must keep the temperature
   from falling too much. If you add too much food to a small
   amount of oil, the temperature will plummet, and the food will
   wind up greasy and soggy.

 * Never fill the pot more than halfway with oil; this will
   prevent bubbling over when the food is added.

 * Dry food well with paper towels before adding to the pot;
   it helps reduce splattering.

Make Your Own Spice Mixes:

  FIVE SPICE POWDER
    1 tsp. Ground cinnamon
    1 tsp. Ground cloves
    1 tsp. Fennel seed
    1 tsp. Star anise
    1 tsp. Szechwan peppercorns 

  ITALIAN HERB SEASONING
    1 tsp. Oregano
    1 tsp. Marjoram
    1 tsp. Thyme
    1 tsp. Basil
    1 tsp. Rosemary
    1 tsp. Sage 

  CINNAMON SUGAR
    7/8 cup Granulated sugar
    2 Tbsp. Ground cinnamon 

  TAMARIND PASTE
    1 tsp. Dates
    1 tsp. Prunes
    1 tsp. Dried apricots
    1 tsp. Lemon juice 

  CHILI POWDER
    3 Tbsp. paprika
    1 Tbsp. ground cumin
    2 Tbsp. oregano
    1 tsp. red or cayenne pepper
    1/2 tsp. garlic powder

Barbecue Tips
 * Approximately 30 minutes prior to grilling, prepare the charcoal
   fire so coals have time to reach medium temperature. At medium,
   the coals will be ash−covered. To check the temperature of the
   coals, spread the coals in a single layer. CAREFULLY hold the
   palm of your hand above the coals at cooking height. Count the
   number of seconds you can hold your hand in that position before
   the heat forces you to pull it away: approximately 4 seconds for
   medium heat. Position the cooking grid and follow recipe directions.

The VJJE Recipe Weekly Archives − 2001

..... COOKING TIPS 13



 * Never place meat directly over an open flame. An open flame is an
   indication of incomplete combustion, the fire will discolor the
   meat by leaving a black carbon residue on the meat. Actually an
   open flame has a lower temperature than coals that are glowing red.

 * Whenever barbecuing, use tongs to turn the meat. A fork should
   never be used. For it will punch holes in the flesh and allow
   the natural juices to escape and loose flavor and become chewy.

 * Tomato and/or sugar based BBQ sauces should be added only at the
   end of the grilling process. These products will burn easily and
   are seldom considered an internal meat flavoring. Once added, the
   meat should be turned often to minimize the possibility of burning.

Household Tips:
  Stubborn stains can be removed from non−stick
 cookware by boiling, 2 tablespoons of baking soda, 1/2 cup vinegar,
 and 1 cup of water for ten minutes. Before using the pan again,
 season it with salad oil.

  Burnt food can be removed from a glass baking
 dish by spraying it with oven cleaner and letting it soak for
 30 minutes. The burnt−on residue will be easier to wipe off.

  Whenever you empty a jar of dill pickles,
 use the left−over juice to clean the copper bottoms of your pans.
 Just pour the juice in a large bowl, set the pan in the juice
 for about 15 minutes. Comes out looking like new.

  To restore color and shine to an aluminum pan, boil some apple peels
 in it for a few minutes, then rinse and dry.

  Instead of using expensive silver cleaners, put a dab of toothpaste
 on a clean rag and rub it on your precious possession. After you've
 rubbed it in, just clean it with another clean rag.
 Your silver will look like new.

  To clean copper bottoms on pots and pans, simply open a can of tomato
 soup paste, rub it on and scrub then rinse. If you do this weekly,
 your pots and pans stay shiny clean. This is a very inexpensive
 way to clean copper and brass items!

  Stains and sediment in cut glass or hobnob bowls or vases respond
 to olive oil. Pour some in and let stand until the stains or
 sediment disappear. 

  Clean eyeglasses; Wipe each lens with a drop of vinegar.

   When preparing lunches for your children (or anyone), try "drinkable" ice packs: Fill a 12−ounce
plastic bottle about halfway with drinking water and freeze it
overnight, tilting the bottle so the water will freeze at an angle (if you freeze it straight up, the expanded
water will make the bottle bulge). Next morning pack the lunch, add more drinking water to the bottle,
and stick it in the lunch box to keep the food cool and be melted enough to drink by lunchtime.

Miscellaneous Tips:
 * To slice meat into thin strips, as for Chinese dishes −
    partially freeze and it will slice easily.
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 * A roast with the bone in will cook faster than a boneless roast −
    the bone carries the heat to the inside of the roast quicker.

 * For a juicer hamburger add cold water to the beef before grilling
    (1/2 cup to 1 pound of meat).

 * To keep cauliflower white while cooking −
    add a little milk to the water.

 * Let raw potatoes stand in cold water for at least half an hour
    before frying to improve the crispness of french−fried potatoes.

 * Buy mushrooms before they "open." When stems and caps are attached
    snugly, mushrooms are truly fresh.

 * Lettuce keeps better if you store in refrigerator without washing
    first so that the leaves are dry. Wash the day you are going to use.

 * Do not use metal bowls when mixing salads.
    Use wooden, glass or china. 

 * A Perfect Pastry Crust?  In your favorite recipe, substitute a
      4:1 ratio of lard:butter.

 * To make your own corn meal mix: combine 1 cup corn meal, 1 cup
      all−purpose flour, 1/2 teaspoon salt, and 4 teaspoons baking
      powder. You can store it in a tightly covered container for
      up to 6 months.

 * It's important to let a roast −− beef, pork, lamb or poultry −−
      sit a little while before carving. That allows the juices to
      retreat back into the meat. If you carve a roast too soon,
      much of its goodness will spill out onto the carving board.

 * Microwave a lemon for 15 seconds and double the juice you get
      before squeezing.

 * Microwave garlic cloves for 15 seconds and the skins slip
      right off. 

 * When slicing a hard boiled egg, try wetting the knife just before
   cutting. If that doesn't do the trick, try applying a bit of
   cooking spray to the edge.

 * Rescue stale or soggy chips and crackers: Preheat the oven to
   300F. Spread the chips or crackers in a single layer on a
   baking sheet and bake for about 5 minutes. Allow to cool,
   then seal in a plastic bag or container.

 * The best way to store fresh celery is to wrap it in aluminum
   foil and put it in the refrigerator−−it will keep for weeks.

 * Store freshly cut basil on your kitchen counter in a glass
   with the water level covering only the stems. Change the
   water occasionally. It will keep for weeks this way,
   even develop roots! Basil hates to be cold, so NEVER put
   it in the refrigerator. Also, regular cutting encourages
   new growth and healthier plants. 
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 * A dampened paper towel or terry cloth brushed downward on a cob of
   corn will remove every strand of corn silk. 

 * Fresh eggs' shells are rough and chalky; old eggs are smooth and
   shiny. 

 * No "curly" bacon for breakfast when you dip it into cold water
   before frying. 

 * When working with dough, don't flour your hands; coat them with
   olive oil to prevent sticking.

 * Use a gentle touch when shaping ground beef patties. Overhandling
   will result in a firm, compact texture after cooking. Don't press
   or flatten with spatula during cooking.

 * Never heat pesto sauce − the basil will turn black and taste bitter.

 * Butter pie pastry scraps: sprinkle with cinnamon and sugar, and
   bake like cookies.

 * A jar lid or a couple of marbles in the bottom half of a double−boiler
   will rattle when the water gets low and warn you to add more before
   the pan scorches or burns. 

 * When mincing garlic, sprinkle on a little salt so the pieces won't
   stick to your knife or cutting board. 

 * If your cake recipe calls for nuts, heat them first in the oven,
   then dust with flour before adding to the batter to keep them from
   settling to the bottom of the pan. 

 * Noodles, spaghetti and other starches won't boil over if you rub
   the inside of the pot with vegetable oil. 

 * Brown gravy in a hurry with a bit of instant coffee straight from
   the jar... no bitter taste, either. 

 * To hasten the cooking of foods in a double boiler, add salt to the
   water in the outer boiler. 

 * Stuff a miniature marshmallow in the bottom of a sugar cone to
   prevent ice cream drips.

 * To keep potatoes from budding, place an apple in the bag with the
   potatoes.

 * Cure for headaches: Take a lime, cut it in half and rub it on your
   forehead. The throbbing will go away.

 * Don't throw out all that leftover wine: Freeze into ice cubes for
   future use in casseroles and sauces.

 * If you have a problem opening jars: Try using latex dishwashing
   gloves. They give a on−slip grip that makes opening jars easy.

 * Add a little lemon and lime to tuna to add zest and flavor to tuna
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   sandwiches. Use cucumbers soaked in vinegar and pepper in sandwich
   instead of tomatoes. Use mustard instead of mayo to cut the fat
   and add a tang.

 * Instead of the water your recipe calls for, try juices, bouillon,
   or water you've cooked vegetables in. Instead of milk, try
   buttermilk, yogurt or sour cream. It can add a whole new flavor
   and improve nutrition. 

 * Steak Sauce With A Kick: Deglaze your frying pan (after searing your
   New York steaks) with brandy. Add two tablespoons of butter, a little
   white wine and a splash of Grand Marnier. Serve over steaks −
   you'll never use steak sauce again.

 * When browning ground meat, brown several pounds and drain. Divide
   evenly in freezer containers and freeze. Unthaw in microwave for
   quick fixing next time.

 * Ground spices really should be replaced every 6 months or so!
   Unless you know you will use them up fairly quickly, buy a bottle
   in partnership with a friend and split the contents.
   You'll each benefit from fresh spices.

 * Sunlight doesn't ripen tomatoes, warmth does. Store tomatoes with stems
   pointed down and they will stay fresher, longer.

 * Place green fruits in a perforated plastic bag. The holes will allow
   air to circulate while retaining the ethylene gas that fruits
   produce during ripening.

 * Marshmallows won't dry out when frozen.

 * Poke a hole in the middle of the hamburger patties while shaping them.
   The burgers will cook faster and the holes will disappear when done.

 * For fluffier, whiter rice, add one teaspoon of lemon juice per quart of
   water. To add extra flavor and nutrition to rice, cook it in liquid
   reserved from cooking vegetables.

 * Cheese won't harden if you butter the exposed edges before storing. 

 * Sausage patties rolled in flour before frying won't crack open
   during cooking.

 * Two drops of yellow food coloring added to boiling noodles will
   make them look homemade.

 * When separating eggs, break them into a funnel. The whites will
   go through leaving the yolk intact in the funnel.

 * Fresh fish freeze well in a milk carton filled with water.

 * Make your own celery flakes. Just cut and wash the leaves from the
   celery stalks; place them in the oven on low heat or in the hot sun
   until thoroughly dry. Crumble and store in an air−tight container. 

 * When picking a melon, smell it for freshness and ripeness.
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   Check to see that the fruit is heavy in weight and that the
   spot on the end where it has been plucked from the vine is soft.

 * When tossing a salad with a basic vinaigrette, always make the
   vinaigrette at least 1/2 hour ahead of time and let the mixture
   sit to allow the flavors to marry. Pour the vinaigrette down
   the side of the bowl, not directly on the greens, for a more
   evenly dressed salad.

 * For the perfect boiled egg, cover eggs with cold water and
   a pinch of salt. Bring the water to a full boil. Remove the
   pan from the heat and cover. Let the eggs sit for 8−9 minutes.
   Drain the water and place the eggs in ice water to cool to
   stop the cooking process.

 * When braising meat, cook it at a low temperature for a long
   time to keep the meat tender and have it retain all the juices.

 * When cooking any kind of strawberry dessert, add a splash of
   aged Balsamic vinegar to the recipe to enhance the flavor
   of the strawberries.

 * For fresh flavor in orange juice add the juice of one lemon.

 * Tenderize pot roast or stewing meat by using two cups of
   hot tea as a cooking liquid. 

 * When making roux for a recipe, make extra and keep in
   the refrigerator for future use. 

 * Chefs pound meat not to tenderize the meat, but to help
   even the meat so it cooks evenly. 

 * To remove egg shells from a batter, use the remaining shell
   to attract the piece.

 * If a recipe calls for 1 cup sour cream, you may substitute
   1 cup cottage cheese blended until smooth with 1 tablespoon
   lemon juice and 1/3 cup buttermilk.

 * When using fresh herbs such as dill, chives, parsley, etc.,
   hold them together in small bunches and snip with kitchen
   scissors. It is a lot faster this way, and you'll find the
   herbs will be light and fluffy, not bruised and wet as they
   often get when chopped. 

 * When going on a picnic, keep sandwiches from becoming soggy
   by packing lettuce and condiments in separate containers.
   Add them to sandwiches just before serving. 

 * Maple−flavored syrup, commonly found on the shelves in the
   store and in restaurants, is actually corn syrup flavored
   with a bit of pure maple syrup to keep the cost down. 

 * Thaw fish in milk for fresher flavor

 * Put meat used for stir frying in freezer for 45 min. to 1 hr. to make
   slicing easier. 
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 * You can correct greasy gravy by adding a little baking soda to it. 

 * If you need only 1/2 an onion, save the root half. It will last longer. 

 * Keep popcorn fresh and encourage more kernels to pop by storing in
   the freezer.

 * Lemons stored in a sealed jar of water will produce twice the juice.

 * Use paper bags rather than plastic to store lettuce and celery in the
   crisper. They will stay fresh longer. 

 * Bread will stay fresh longer if a celery rib is stored with it in the
   package. 

 * Save butter wrappers in the freezer to use for greasing pans when baking. 

 * To keep salt from clogging in the shaker, add 1/2 teaspoon of uncooked rice.

 * If guests are coming and you're behind making dinner, throw some onions on
   to saute and your kitchen will smell wonderful and homey. 

 * Egg whites should always be at room temperature before whipping.
   Be certain there is no yolk in the whites and that the bowl and
   beaters are perfectly clean. Cream, on the other hand, should be
   well−chilled. For the largest volume, chill the bowl and beaters
   before whipping. 

 * When using spaghetti, keep in mind that 8 ounces of uncooked
   pasta makes 4 cups cooked.

 * When using all−purpose flour, keep in mind that one pound flour
   is the equivalent to 4 cups.

 * When using dried beans and peas, keep in mind that 1 cup dry beans
   or peas makes 2 1/2 cups cooked.

 * When using rice, keep in mind that 1 cup of uncooked long−grain
   white rice makes 3 cups cooked.

 * When using granulated sugar, keep in mind that one pound sugar
   is the equivalent to 2 cups. 

 * Ultimate Disposable Pastry Bag:
   Take a heavy−duty zipper−seal plastic bag and snip off
   one corner, making a slightly curved cut. Using a standard
   two−piece plastic coupler (available wherever cake decorating
   supplies are sold), insert the larger piece into the hole.
   Choose a tip and secure it with the coupler's ring. Fill the
   bag and zip the top closed. Decorate away, then remove the
   coupler/tip assembly and toss the bag. No messy cleanup! 

 * One way to preserve the flavor of fresh herbs is to make herb butter.
   Let the butter soften, then add finely chopped herbs in any
   combination, abbout 2 to 4 tablespoons per stick of butter. The
   butter freezes well, and you can serve it spread on French bread
   or with seafood or chicken.
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 * Pancakes are lighter and fluffier when you substitute club soda
   for milk in the batter.

 * Before opening a package of bacon, roll it. This helps separate
   the slices for easy removal of individual slices.

 * Drain deep fried foods on brown paper grocery bags as opposed to
   paper towels to retain crispness.

 * Whenever possible, warm your dinner plates slightly in the oven
   before serving so the meal stays a little bit hotter.

 * To make lighter and fluffier mashed potatoes, add a pinch or two
   of baking powder to the potatoes before whipping.

 * Cookies will spread if your dough is too pliable by allowing butter
   to get too soft. If your cookies are spreading too much, try
   refrigerating the dough for a couple of hours before baking.

 * Cookie dough can be frozen up to three months in an airtight
   container or refrigerated three to four days.

 * Check cookies at minimum baking time.

 * Let cookies cool completely before storing. Store different types
   of cookies in separate containers so they'll keep their original
   flavor and texture.

 * Marinate red meats in wine to tenderize.

 * Marinate chicken in buttermilk to tenderize.

 * Use margarine instead of butter to panfry or saute.
   Butter burns quickly.

 * Instead of adding raw garlic to sauces, saute the garlic
   first for a milder flavor.

 * Thaw frozen meat and poultry in the refrigerator and not on
   the kitchen counter where bacteria can grow.

 * Add a small amount of lemon juice to the artichoke cooking
   water to retain the color of the artichoke.

 * A low−calorie solution for high−fat frying of corn tortillas is
   to place them in the oven, directly on the rack. Bake at 350 F,
   to desired crispness. The tortillas will automatically fold over
   into taco shell form with just a little postioning help.

 * A simple way to sharpen kitchen shears: cut a piece of steel wool.

 * Don't just keep dental floss in your medicine cabinet. Keep some
   in the kitchen. It's a great tool. Unflavored dental floss is
   often better than a& knife to cleanly cut all kinds of soft foods,
   soft cheese, rolled dough, layered cake and cheesecake.

 * If lettuce starts turning a little brown (but not slimy) it may
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   not be suitable for& salads, but it is for sauteing. Sauteed
   salad greens like lettuce, radicchio, and endive make an unusual
   but tasty side dish. Saute lettuces just as you would spinach.
   Cook them quickly in a little olive oil, minced garlic, and salt.
   They taste great, and you cant tell that the greens were once
   a little brown.
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Copycat Brand Name Recipes

Make Brand Name Restaurant
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Discover over 400 more copycat recipes
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Click Here To Find Out More!
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 Heinz Ketchup 

    One 6−0unce can tomato paste
    1/2 cup light corn syrup
    1/2 cup white vinegar
    1/4 cup water
    1 tablespoon sugar
    1 teaspoon salt
    1/4 teaspoon onion powder
    1/8 teaspoon garlic powder

  Combine all ingredients in a medium saucepan over medium heat.
 Whisk until smooth.
  When mixture comes to a boil, reduce heat and slimmer for
 20 minutes, stirring often. Remove pan from heat and cover until cool.
 Chill and store in a covered container.
  Makes 1 1/2 cups
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 Cracker Barrel's Fudge Coca Cola Cake

    1 cup Coca−cola
    1/2 cup vegetable oil
    1 stick margarine (1/2 cup)
    3 tablespoons cocoa
    2 cup sugar
    2 cup flour
    1/2 tsp salt
    2 eggs
    1/2 cup buttermilk
    1 tsp baking soda
    1 tsp vanilla

  In a sauce pan, bring Coca−Cola, oil, margarine, and cocoa to a boil,
 mix the sugar, flour and salt, Pour in the boiling liquid and beat
 well. Add the eggs, Buttermilk, soda, and vanilla and beat well. Pour
 into a greased and floured sheet cake pan, and bake at 350F for
 20−25 minutes.

  Frosting:
    1/2 cup margarine
    3 tablespoons cocoa
    6 tablespoons cream or milk
    1 teaspoon vanilla
    1/2 to 1 cup pecans, chopped
    1 lb. confectioners sugar

  In a saucepan, combine the butter cocoa, and milk and heat until
 the butter melts, Beat in the remaining ingredients, and Spread
 on the hot cake. Cool and cut.
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 Outback's Tangy Tomato Dressing 

    1 Cup Ketchup
    2 tablespoons Tomato sauce (or an additional amount of ketchup)
    1/2 Cup Dark or light corn syrup
    5 tablespoons sugar
    3/4 teaspoon freshly ground black pepper
    3/4 teaspoon cayenne

  Whisk ingredients until well blended, refrigerate.
  Makes about 1−1/2 Cups
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 KFC Original Recipe

1/2 cup salt
1 teaspoon sage
2 tablespoons meat tenderizer
1 teaspoon curry powder
6 cups white flour
1/4 cup black pepper
1/4 cup monosodium glutimate
1/2 teaspoon tumeric
1 teaspoon dry mustard
1/2 teaspoon ground cloves
1/2 teaspoon garlic powder
1 teaspoon onion salt

Break chicken into pieces. Dip into mixture of 1 egg with 1/4 cup
milk. Dip into flour mixture. Place coated chicken on a wire rack
and allow coating to dry onto chicken. Fry in vegetable oil at
350F until golden brown. Complete cooking by placing chicken on
a baking sheet and bake in the oven at 300F for about 30 minutes
or until done.
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 Boston Chicken Macaroni & Cheese

3 Cups Dry spiral−shaped pasta, Cook al dente, drain
2/3 Cup Milk (2% or regular)
1 Pound Velveeta cheese, cubed
1/4 Teaspoon Dry mustard powder
1/2 Teaspoon Ground turmeric
Salt and pepper to taste

 Place into top of double boiler over gently simmering water: milk,
cheese, mustard powder, turmeric, salt and pepper in that order.
Stir with whisk occasionally until melted and smooth. Stir pasta into
hot cheese mixture and keep hot until serving time over hot water,
up to an hour. (If it begins to thicken up too much, dilute with a
little milk). Never put into oven or over direct heat as it will
scorch and change the texture to a sticky mess.
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 Cracker Jacks

1 cup peanuts
1/2 lb. butter
5 cups popped pop corn
2 cups brown sugar
1/2 cup light corn syrup,
1/2 teaspoon baking soda

  Mix nuts with corn. Melt butter and sugar and syrup.
 When melted add baking powder then pour over corn
 and mix.
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 Mrs. Fields Eggnog Cookies

    2 1/2 cups flour
    1 teaspoon baking powder
    1/2 teaspoon cinnamon
    1/2 teaspoon nutmeg
    1 1/4 cups sugar
    3/4 cup butter
    1/2 cup eggnog
    1 teaspoon vanilla
    2 egg yolks
    1 tablespoon nutmeg

  Preheat oven to 300F. In a medium bowl combine flour, baking
 powder, cinnamon and nutmeg. mix well with a wire whisk and
 set aside.

  In a large bowl, cream sugar and butter with an electric mixer
 to form a grainy paste. Add eggnog, vanilla and egg yolks and beat
 at medium speed until smooth. Add the dry ingredients and beat
 at low speed just until combined. Do not overmix.

  Drop by rounded teaspoons onto ungreased baking sheets, 1" apart.
 Sprinkle lightly with nutmeg. Bake for 23−25 minutes or until
 bottoms turn light brown. Transfer to cool, flat surface
 immediately with spatula.
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 Carnation Breakfast Bars

    1 Cup Spanish Peanuts (husked)
    1 Cup Quaker Old Fashoned Oats
    1 Cup Rice Krispies (crushed)
    1/2 Cup Miniature Chocolate Chips
    1/8 Cup Light Brown Sugar
    1/3 Cup Light Karo Corn Syrup
    12 oz. Milk Chocolate

  Measure 1 Cup oats and arrange in a single layer in shallow pan.
 Bake at 350F for about 10 − 12 minutes or until golden brown.

  Crush Peanuts till medium course.(Be careful not to make peanut
 butter.) Crush Rice Krispies

  Add all dry ingredients in large mixing bowl and mix thoroughly.
 Add Karo Syrup and mix again. Should be course texture. Line a
 square cookie sheet with wax paper. Place mixture in a heap on wax
 paper and using a flat spatula, pack mixture VERY FIRMLY to about
 1 inch thick. Shape into "candy bars". Let the bars dry on counter
 for about one hour until set.

  Melt 12 Oz. Milk Chocolate and cover bars. Refrigerate for about
 an hour or until chocolate is firm. Flip bars over and cover
 underside and refrigerate again until firm. store in plastic bags.
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 Houston's Cole Slaw

    5 Cups Chopped Cabbage about 1/4"x1/4" (not shredded)
    1 Cup Chopped Parsley Tops
    1/4 Cup Chopped Green Onion Tops
    1/4 teaspoon Salt

  Cole Slaw Dressing:
    1/4 Cup Mayonnaise
    1/2 Cup Sour Cream
    1 tablespoon Honey Mustard
    1−1/2 teaspoons White Vinegar
    1/4 teaspoon Salt
    1/2 teaspoon Sugar

  Blend and stir first three ingredients add salt and stir well,
 set aside.

  Mix all dressing ingredients very well and pour over cabbage
 mixture. Fold in dressing so all is coated. May be served
 immediately or will keep in refrigerator the next day. We find
 this a very gentle and fresh tasting cole slaw. This slaw
 enhances your main course and does not over power it.
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 Cracker Barrel Chicken Casserole

    1 cup yellow corn meal
    1/3 cup flour
    1 1/2 teaspoon baking powder
    1 tablespoon  sugar
    1/2 teaspoon salt
    1/2 teaspoon baking soda
    2 tablespoons vegetable oil
    3/4 cup buttermilk
    1 egg
    1/2 cup butter, melted

  Chicken Filling:
    2 1/2 cups cooked chicken breasts (cut into bite−size pieces)
    1/4 cup yellow onion (chopped)
    1/2 cup celery (thin chopped)
    1 teaspoon salt
    1/4 teaspoon freshly ground pepper
    1 can cream of chicken soup
    1 3/4 cups chicken broth
    2 tablespoons butter

  Mix first nine ingredients together in mixing bowl until
 smooth. Pour into greased 8" x 8" baking pan and bake at 375F
 for 20 − 25 minutes until done. Remove from oven and let cool
 completely.

  When cool, crumble corn bread and place 3 cups of corn bread
 crumbs in mixing bowl. Add 1/2 cup  melted butter to crumbs and
 mix well, set aside.

  In sauce pan on medium low heat place butter. Saute onions and
 celery until transparent, stirring occasionally. Add chicken
 broth, cream of chicken soup, salt, and pepper. Stir until well
 blended and soup is desolved completely. Add chicken, stir and
 blend until mixture reaches a low simmer. Cook for 5 minutes,
 remove from heat. Place chicken mixture in buttered casserole
 dish (2 1/2 qt.), or individual casserole dishes (about four).
 Spoon cornbread crumb topping on top of chicken mixture (do not
 stir in chicken filling) and place baking dish in preheated oven
 at 350F for 35 − 40 minutes. The crumbs will turn a golden yellow.
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 Carrabba's Italian Grill Meatballs

1/2 lb. ground pork
1/2 lb. ground veal
1/2 lb. ground beef
2 large eggs, lightly beaten
1/4 cup grated Parmesan cheese
4 cloves garlic, finely chopped and sautéed
1/3 cup dry bread crumbs
1/4 cup finely chopped parsley
Salt and freshly ground pepper
1 cup pure olive oil

  Combine all the ingredients in a medium bowl, except olive oil and
 season with salt and pepper to taste. Heat the oil in large sauté pan
 over medium−high heat. Roll the mixture into 1 1/2 inch balls and fry
 until golden brown, but not cooked through completely. Remove with a
 slotted spoon to a plate lined with paper towels.
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 Luchow's German Potato Salad

1 lb. (3 medium) potatoes
6 slices bacon, diced
1 medium−size onion, diced
1/2 cup vinegar
1/2 cup stock or bouillon
1 teaspoon salt
1/4 teaspoon pepper
1 teaspoon sugar
1 egg yolk, beaten

  Scrub potatoes; rinse. Boil in jackets; let cool. Peel and cut in
 1/4−inch slices.
  Cook bacon in hot pan until crisp. Add onion; stir and cook until
 transparent. Add vinegar, stock or bouillon, and seasonings. Stir;
 let come to a boil. Stir in egg; remove from heat and pour over
 potatoes.
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 Parker House Rolls

3 1/2 to 4 cups all purpose flour
1 pkg. active dry yeast
1 cup milk
1/4 cup sugar
1/4 cup butter
1/2 teaspoon salt
3 egg yolks
Melted butter

  In a large mixing bowl combine 1 1/2 cups of the flour and the yeast;
 set aside.
  In a medium saucepan heat and stir the milk, sugar, butter and salt
 just until warm (120F to 130F) and butter almost melts. Add to the
 flour mixture. Then add the 3 egg yolks. Beat with an electric mixer
 on low to medium speed for 30 seconds, scraping the sides of the bowl.
 Beat on high speed for 3 minutes. Stir in as much of the remaining
 flour as you can.
  On a lightly floured surface, knead in enough of the remaining flour
 to make a moderately stiff dough that is smooth and elastic (6 to 8
 minutes total). Shape into a ball. Place in a greased bowl; turn once
 to grease surface. Cover; let rise in a warm place until double
 (about 1 1/2 hours).
  Lightly grease baking sheets. On a lightly floured surface, roll
 dough to 1/4−inch thickness. Cut with a 2 1/2−inch round biscuit
 cutter, dipping the cutter into flour between cuts. Brush with melted
 butter. To shape, use a wooden spoon handle to make a slight off center
 crease in each round. Fold large half over small half, overlapping
 slightly. Press folded edge firmly. Place 3 inches apart on the baking
 sheets. Let rise in a warm place until nearly double (about 30 minutes).
  Bake in a 375F oven for 10 to 12 minutes or until golden. Remove rolls
 from baking sheets and cool on a wire rack. Servings: 24
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 Shoney's Pot Roast

    2 tablespoons butter or margarine
    3 Lbs. rump roast, trimmed
    2 stalks celery, chopped
    1 large onion, chopped
    3 cloves garlic, minced
    1/2 teaspoon dried parsley
    1/2 tablespoon dried thyme
    2 cups beef broth
    20 whole peppercorns
    1 whole bay leaf
    1/2 tablespoon salt
    2 carrots, sliced
    2 potatoes, peeled and cubed
    1/2 teaspoon salt
    1/3 cup flour

  Brown roast in butter in Dutch oven, then remove. Saute celery, onion,
 garlic, parsley, and thyme in Dutch oven for 5 minutes, then return meat.
 Add the beef broth, peppercorns, bay leaf, and salt to Dutch oven, then
 bake in 325F oven, covered, for 4 hours, basting every half hour.
  Remove roast from Dutch oven. Strain stock into bowl. Discard vegetables.
 Using 2 forks, shred roast into bite−size pieces. Pour reserved stock over
 beef in Dutch oven. Add carrots, potatoes, and salt and bake at 325F
 for 45 minutes.
  Drain stock from Dutch oven and add enough beef broth to stock to make
 3 cups. Whisk stock and flour together in saucepan and simmer until thick.
 Pour gravy over meat and vegetables.
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 Chili's Black Bean Soup 

    1/4 cup Olive Oil
    1/4 cup Yellow Onion, Diced
    1/4 cup Carrots, Diced
    1/4 cup Green Bell Pepper, Diced
    4 Beef Bouillon Cubes
    1 cup Boiling Water
    1 1/2 quarts (3 pounds) Canned Black Beans, Not Drained
    2 tablespoons Cooking Sherry
    1 tablespoon Distilled White Vinegar
    2 tablespoons Worcestershire Sauce
    1 tablespoon Sugar
    2 teaspoons Garlic, Granulated
    2 teaspoons Salt
    1/2 teaspoon Black Pepper, Ground
    2 teaspoons Chili Powder
    8 oz. Smoked Sausage, small dice
    1 tablespoon Cornstarch
    2 tablespoons Water

 In a medium stock pot, place the olive oil, onion, carrot, and bell
 pepper. Sauté the vegetables until they are tender. Bring 1 cup of
 water to a boil, add the bouillon cubes, and allow to dissolve. Add
 the bouillon, cooked beans, and the remaining ingredients (except
 cornstarch and 2 tablespoon water) to sautéed vegetables. Bring mixture
 to a simmer and cook approximately 15 minutes. In a blender, puree
 1 quart of the soup, and put back into the pot. In a separate bowl,
 combine the cornstarch and 2 tablespoon water. Add the cornstarch mix
 to the soup and bring to a boil for 1 minute. Serve with cornbread,
 white rice, or your favorite side dish.
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 Denny's Bacon Caesar Burger

    1 Hamburger bun
    1 Hamburger pattie
    1 slice Romaine lettuce
    2 Hamburger slices of dill pickles
    1 slice of red onion
    2 slices of tomato
    2 slices Monterey Jack cheese
    2 slices of bacon cooked
    1/4 cup Caesar dressing − served on the side

  Cook hamburger pattie and season with salt and pepper. Toast the bun
 separately in a skillet, or you can even do this in the oven using the
 broiler. Assemble like this:

  Starting from the bottom bun.

  Bottom bun
  slice of romaine lettuce
  2 slices of tomatoes
  2 slices of pickle
  onion
  hamburger pattie
  2 slices of Monterey Jack cheese
  2 slices of Bacon placed crossways
  Top Bun

  Dip your burger in the Caesar dressing.
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 Boston Market Squash Casserole

    4 1/2 cups Zucchini (diced)
    4 1/2 cups Yellow Squash (diced)
    1 1/2 cupps Yellow Onion (chopped)
    1 Box Jiffy Corn Muffin Mix
    1 1/2 Sticks of Butter
    8 oz. American Processed Cheese, diced
    3 Cubes of Chicken Bouillon
    1 teaspoon Garlic, minced
    1 teaspoon Salt
    1/2 teaspoon Ground Pepper
    1/2 teaspoon Thyme
    1 tablespoon Parsley, chopped

  Prepare Jiffy Mix as directed, set aside to cool.
  Place zucchini and yellow squash in a large sauce pan and add just
 enough of water to cover. Cook on medium low heat just until tender,
 remove from heat. Drain squash, reserve one cup of water for casserole.
  On medium low temperature place all of the butter in large sauce pan
 and sauté the onions until the onions turn clear, add salt, pepper,
 thyme, and parsley . Add chicken bouillon cubes and garlic to onions,
 stir. Add drained squash and diced cheese, stir. Crumble corn bread
 in squash and pour the reserved cup of water and mix well.
  Place squash mixture in a 13"x11" baking pan that has been sprayed
 with a none stick spray. Cover casserole and place in a preheated oven
 at 350 degrees. Bake for 50 − 60 minutes. Remove cover the last 20
 minutes of baking time.
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 Candy Corn

    1 cup sugar
    2/3 cup white corn syrup
    1/3 cup butter
    1 teaspoon vanilla
    2 1/2 cups powdered sugar
    1/4 teaspoon salt
    1/3 cup powdered milk
    food coloring (optional)

  Combine sugar, butter, and corn syrup in pan and bring
 to a boil stirring CONSTANTLY. Turn heat low and boil
 5 minutes. Stir occasionally. Remove from heat and add
 vanilla. In a separate dish, combine powdered sugar,
 salt, and powdered milk. Add all at once to the mixture
 in the pan. Add food coloring if desired. Stir until
 cool enough to handle. Shape into creative pieces.
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 Pizza Hut Original Pan Pizza

                   1 1/3 cups  Warm water (105F)
                   1/4 cup  Non−fat dry milk
                   1/2 teas. Salt
                   4 cups  Flour
                   1 Tbls.  Sugar
                   1 pk.  Dry yeast
                   2 Tbls.  Vegetable oil (for dough)
                   9 Oz.  Vegetable oil (3 oz. per pan)
                      Butter flavored Pam

   Put yeast, sugar, salt, and dry milk in a large (2 qt.) bowl. Add
   water and stir to mix well. Allow to sit for two minutes. Add oil
   and stir again. Add flour and stir until dough forms and flour is
   absorbed. Turn out on to a flat surface and knead for about 10 minutes.

   Divide dough into three balls. In three 9" cake pans, put 3 Oz. of
   oil in each making sure it is spread evenly. Using a rolling pin,
   roll out each dough ball to about a 9" circle. Place in cake pans.
   Spray the outter edge of dough with Pam. Cover with a plate. Place
   in warm area and allow to rise for 1 to 1 1/2 hours.

            Sauce:
                1 8 Ounce Can Tomato Sauce
                1 Teaspoon Dry Oregano
              1/2 Teaspoon Marjoram
              1/2 Teaspoon Dry Basil
              1/2 Teaspoon Garlic salt

   Combine and let sit for 1 hour.

      For Each Nine Inch Pizza:

      1. Preheat oven to 475F
      2. Spoon 1/3 cup sauce on dough and spread to within 1" of edge.
      3. Distribute 1 1/2 Oz. shredded mozzarella cheese on sauce.
      4. Place toppings of your choice in this order:
         Pepperoni or Ham
         Vegetables
         Meats (cooked ground sausage or beef)
      5. Top with 3 Oz. mozzarella cheese
      6. Cook until cheese is bubbling and outer crust is brown.
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      7. Cut in six slices.
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 Manwich Sloppy Joes

 8 oz. can Hunt's tomato sauce
 1 cup ketchup
 1 Tbls. dried minced onion
 1 Tbls. green pepper, diced fine
 1 teas. salt
 1/2 teas. dried minced garlic
 1/4 teas. celery seed
 1 teas. prepared mustard
 1/2 teas. chili powder

  Mix all ingredients in a bowl.
 Brown 1 pound ground beef, drain fat, add sauce.
 Bring to boil, lower heat, simmer for 10 minutes.
 Serve with toasted hamburger buns.
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 Taco Bell Chalupa Supreme

    1 pound ground beef
    1/4 cup flour
    1 tablespoon chili powder
    1 teaspoon paprika
    1 teaspoon salt
    1 tablespoon dried minced onion
    1/2 cup water
    Flat bread (pita will work)
    Oil for deep−frying
    Sour Cream
    Shredded lettuce
    Shredded Cheddar/Jack cheese
    Diced Tomatoes
 
  Mix dried onion with water in a small bowl and let stand for
 five minutes. Combine ground beef, flour, chili powder,
 paprika, and salt. Mix well. Add onions and water. Mix again.
  In a skillet, cook beef mixture until browned. Stir often
 while cooking so no large chunks form; it should be more like
 a paste. Remove from heat and keep warm.
  In a deep−fryer (or you can use a skillet) deep fry the
 bread for 30 seconds. Let drain on absorbent towels.
  Build Chalupas starting with meat, then sour cream, lettuce
 cheese, and tomatoes in that order. Top with hot sauce or
 salsa if desired.
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 Half Moons

    3 3/4 cups flour
    3/4 tsp. baking powder
    2 tsp. baking soda
    2 1/4 cups sugar
    2 sticks margarine, cut in pieces
    3/4 cup sifted unsweetened cocoa
    1/4 tsp. salt
    2 eggs
    1 tsp. vanilla
    1 1/2 cups milk

  Fudge Icing:
    3 1/2 ounces bittersweet chocolate
    3 1/2 ounces semisweet chocolate
    1 Tbls. butter
    4 1/3 cups sifted confectioner's sugar
    2 Tbls. corn syrup
    1 tsp. vanilla
    Pinch of salt

  Buttercream Icing:
    7 cups confectioner's sugar
    2 sticks softened butter, cut in  pieces
    1/2 cup vegetable shortening
    7 Tbls. milk
    1 Tbls. vanilla
    Pinch of salt

  For the cookies: sift together first 3 ingredients and
 set aside. Combine next 4 ingredients in large bowl and beat
 at medium speed until fluffy. Add eggs and vanilla and continue
 to beat. Add half the milk, then half the flour mixture, beating
 well. Repeat with remaining milk and flour mixture. Spoon onto
 parchment− lined baking sheets, making 3−inch rounds about 2
 inches apart. Bake at 350 degrees until cookies are set − about
 12 minutes. Allow to cool, then remove from parchment.

  For fudge icing: melt both chocolates with butter in top of
 double boiler over simmering water. Add remaining ingredients
 along with 6 Tbls. of boiling water; mix to a smooth, stiff paste.
 Thin icing with up to 8 more Tbls. of boiling water. Icing should
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 fall from a spoon in thick ribbons. Keep icing warm in double
 boiler over low heat.

 For buttercream icing: with mixer on low, combine all ingredients
 in large bowl; then beat at medium speed until light and fluffy.

 Using a metal spatula, spread about 1 Tbls. of warm fudge icing
 on half of the flat side of each cookie. Spread other half with
 1 heaping Tbls. of buttercream icing.

 Makes about 2 1/2 dozen cookies.
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 Almond Bark

1 Cup Whole blanched almonds
1 Tsp. Butter
1 Lb. White chocolate

This is a mircowave recipe. Place almonds and butter in a 9−inch glass pie
plate. Cook on high (max. power) 4 to 5 1/2 minutes, or until almonds are
toasted, stirring twice during cooking. Set aside. Place chocolate in large
microwave proof mixing bowl and cook on high (max. power) 2 1/2 to 3
minutes, or until softened. Stir in almonds and pour onto waxed paper lined
baking sheet. Spread to desired thickness and refrigerate until set. Break
into serving size peices. Makes (approx.) 1 1/2 lbs.
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 Houston's Tortilla Soup

   1 − 2 1/2−3lb. chicken, cut−up and skin removed
   2 ribs celery, cut into chunks
   1 med. onion, quartered
   1 large carrot, quartered
   2 sprigs parsley
   2 tbls. chicken soup base
   1 teas. lemon−pepper seasoniong
   1 large clove garlic or granulated garlic to taste

  Combine all the above in a large stockpot and cover with
 water by about 2 inches. Bring to a rapid boil; lower heat to a
 simmer and cook for about 1 hour until chicken is tender and falling
 off the bone. Strain and reserve the broth. Tear pieces of chicken
 into small pieces. Set aside.

  In 4 cups of the reserved chicken broth, boil about 1 1/2 lbs
 peeled potatoes until tender. Remove from heat. Do not remove the
 broth....mash up the potatoes and add the following:

   1 large can of creamed corn
   1 10oz. can of Rotel tomatoes, crushed
   1 1/2 cups half & half cream
   2−4 tablespoons minced cilantro

  Add enough of the reserved chicken broth to thin out the soup to
 the desired thickness. Simmer on low for about 15−20 minutes.
 Taste and correct seasoning. Be careful of adding too much salt.

  Moments before serving, stir in:

   1 cup shredded cheddar cheese
   1 cup shredded Monterey Jack cheese
   reserved cut−up chicken
   4−6 corn tortillas, cut into 1/4" julienne strips

  Continue to simmer until cheese is melted and chicken is heated
  through.

  To Serve:

 Ladle soup into deep bowls. Garnish with a dollop of sour cream,

 Houston's Tortilla Soup 48



 chunks of avocado dipped in lemon juice, slices of black olives and
 a small handful of thin corn tortilla strips that have been deep fried.
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 Cheese Danish

16 ozs. cream cheese, softened
1−1/2 teaspoons vanilla
1 egg, beaten
1/2 cup sugar
1/2 cup raspberry or apricot jam
2 packages of refrigerated crescent roll dough
4 ozs. sliced almonds

Preheat oven to 350F. Mix cream cheese, vanilla, and sugar in a bowl. Unroll
1 can crescent roll dough on a cookie sheet, sealing perforations. Spread
cream cheese filling on dough, leaving 1/4 inch edges. Top with jam. Unroll
second can of dough and lay on top of first layer. Seal edges with edge of
fork. Brush with beaten egg. Sprinkle with sliced almonds. Bake for 30
minutes. Allow to cool slightly before cutting.
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 Philadelphia Sticky Buns

1 package dry yeast
1/2 tsp. sugar
1/4 tsp. salt
3 tbsp. very warm water
1 cup unsalted butter − cut into chunks
3 cups all−purpose flour
3 egg yolks
1/4 cup sugar
1 cup sour cream

Combine yeast, sugar and water. Let foam 10 minutes. Cut butter into flour until it
resembles fine, grainy meal. (This can also be done in a food processor, using the
metal blade and pulsing until mixture is grainy.)

Mix the yolks, sugar and sour cream together. In a medium mixing bowl, stir this
mixture, the yeast and flour together. Stir with a wooden spoon until a soft dough
forms and it slides off spoon. Place in a lightly greased bowl. Cover with plastic.
Refrigerate overnight. At this point, dough can also be wrapped well in plastic and
frozen. If you intend to use it for small pastries, divide dough in appropriate
portions.

1/2 cup butter − melted
3/4 cup brown sugar − packed
1−1/2 tsp. cinnamon
1/2 cup raisins − plumped and drained
1/2 cup chopped nuts (optional)

Preheat oven to 350 F.

In the bottom of a lightly greased 9 x 13 inch pan, mix 1/2 cup of the brown
sugar with 3/8 cup (1/4 cup + 2 tbsp.) of the butter. Spread this over the
pan bottom as evenly as possible.

Mix together the remaining brown sugar, cinnamon, raisins and nuts. Roll out
the dough into a rectangle − approximately 10 x 12 inches. Brush with some
melted butter. Sprinkle with sugar mixture. Roll up into a jellyroll and cut
into slices − about 3/4 to 1 inch wide.

Place slices close to each other in prepared pan. Cover lightly and let rise
until doubled (about 45 minutes). Brush top with remaining melted butter.
Bake 25−30 minutes until evenly brown. Serve while warm. Makes 1−1−1/2 dozen

 Philadelphia Sticky Buns 51



buns.

Giant buns: Use 1 whole recipe rich dough 3/4 cup melted butter 1 cup brown
sugar 2 tsp. cinnamon 3/4 cup raisins − plumped and drained 3/4 cup chopped
nuts (optional)

Same procedure as above but use a large cookie sheet instead. These
oversized sticky buns make an indelible impression at a special brunch.
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 BIT−O−HONEY CANDY
    1 cup honey
    1 cup chunky peanut butter
    2 cups dry powdred milk

  Melt honey and peanut butter together in microwave. Add dry
 powdered milk and knead well. Roll out on wax paper. Cut in strips
 and roll into pillows. Wrap in wax paper to store.

 BIT−O−HONEY CANDY 53



 RUBY TUESDAY'S WHITE CHICKEN CHILI
    6 cups chicken stock
    1 lb. bag great northern beans (soaked in water overnight)
    2 medium onions, chopped
    6 cups diced cooked chicken
    2 jalapeno peppers, seeded diced
    2 diced chili peppers
    1 1/2 teaspoons oregano
    2 teaspoons cumin
    1/4 teaspoon cayenne pepper
    2 garlic cloves, minced
    1 cup salsa
    1 tablespoon vegetable oil
    salt to taste

  Simmer beans, half the onions, and half the garlic for 2 hours in
 the chicken stock or until the beans soften, stirring frequently. Add
 chicken and salsa. Saute pepper, spices, and the remaining onions and
 garlic in the oil and add to the chili. Simmer for one more hour.
 Garnish with sour cream or Monterey Jack cheese.
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 OUTBACK STEAKHOUSE KOOKABURRA WINGS
    1/4 Cup butter
    1/3 Cup Crystal Louisiana Hot Sauce
    1 to 1−1/2 teaspoons taco seasoning
    1 to 1−1/2 teaspoons Good Seasons Italian Salad Dressing Mix
    oil for frying
    20 wings

  Heat butter, sauce, and seasonings over medium heat until all flavors
 are well blended. Fry wings for 10 minutes or until done. Toss wings
 and sauce together while wings are still hot. You can make them hotter
 by adding more hot sauce, and you can add crushed red pepper to the
 sauce to get them REALLY HOT.
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 DAIRY QUEEN ICE CREAM
    2 envelopes Knox gelatine
    1/2 cup cold water
    4 cups whole milk
    2 cups sugar
    2 teaspoons vanilla extract
    1/2 teaspoon salt
    3 cups cream

  Soak Knox gelatine in cold water. Heat milk, but do not boil.
 Remove from heat, and add gelatine, sugar, vanilla extract
 and salt. Cool and add ice cream. Chill 5 to 6 hours.

  Pour into a 4 to 6−quart ice cream freezer can. Process as
 per manufacturer's instructions.

 DAIRY QUEEN ICE CREAM 56



 Olive Garden Capellini Primavera

      ½ cup butter
     1½ cups chopped onions
     ¾ cup julienne−cut carrots (1/8−by−1/8−by−11/2−inch)
     5 cups broccoli florets, cut into 1−inch pieces
     3 cups sliced mushrooms
     1¼ cups thinly sliced yellow squash
     1 teaspoon minced garlic
     1½ cups water
     1 tablespoon beef bouillon granules
     ¼ cup sun−dried tomatoes, oil−packed, minced
     1¼ cups crushed tomatoes in puree
     1 tablespoon finely chopped fresh parsley
     ¼ teaspoon dried oregano
     ¼ teaspoon dried rosemary
     1/8 teaspoon crushed red pepper flakes
     1 lb. fresh angel−hair pasta
     ½ cup grated Parmesan cheese

   Melt butter in Dutch oven over medium heat. Sauté onions, carrots and
broccoli in butter 5 minutes. Add mushrooms, squash and garlic. Sauté 2 minutes.
Add all remaining ingredients except pasta and cheese; stir well. Bring to simmer,
then cook 8 to 10 minutes or until vegetables are tender and flavors are well blended.
Serve over cooked angel hair pasta. Top with Parmesan cheese.
Makes 4 to 6 generous servings.
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 T.G.I Friday's 9 Layer Dip

       2 Strips Lean Bacon
       1 − 16 0z. Can Refried Beans, Plain
       1/2 cup Sour Cream
       1/2 teaspoon Taco Seasoning
       3/4 cup Shredded Cheddar Cheese
       3/4 cup Guacamole (Frozen or Prepared is Fine)
       1/3 cup Diced Tomatoes (about 1 Romano Tomato)
       1 tablespoon Fresh Cilantro Chopped Finely
       2 tablespoons Sliced Black Olives
       2 tablespoons Finely Sliced Green Onions

  Fry diced bacon until crisp, add refried beans and cook slowly. Stir
frequently until the bacon and bacon drippings are mixed through
about 15 minutes, remove from heat. Mix taco seasoning with sour
cream and set aside.
      Place ingredients in this order:
   Place refried beans on serving platter spread out to 1 − 1 1/2  inches thick.
   1/2 cup shredded cheese
   1/2 cup prepared sour cream
   3/4 cup guacamole
   diced tomatoes
   diced cilantro
   black olives
   sliced green onion
   1/4 cup cheese for garnish

       Serve with chips.
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Funnel Cakes

      2 eggs
      1 1/2 cups milk
      2 cups sifted flour
      1 teaspoon baking powder
      1 teaspoon salt
      2 cups vegetable oil
        cinnamon sugar

 Sift together the flour, baking powder, and salt.  In a large mixing
 bowl, stir together the eggs and the milk. Add flour mixture to the
 egg mixture. Beat with a mixer until smooth; the consistency
 should be thin enough to run through a small kitchen funnel.
 Test it and if it is too thick beat in a little more milk;
 if too thin, beat in a bit more flour,
 In an eight inch skillet, heat the oil to 360 degrees.
 Put your finger over the bottom opening of the funnel, and fill the funnel
 with a generous 1/2 cup of the batter. Hold the funnel close to the
 surface of the oil, and release the batter into the oil while making a
 circular motion. Fry until golden brown, use tongs and wide spatula to
 turn the cake over carefully. Fry the second side 1 minute.
 Drain on paper towels, and sprinkle with powdered sugar or
 cinnamon sugar.
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 TOMMY"S WORLD FAMOUS CHILI
    1 pound ground beef
    1 1/2 cups flour
    4 cups water
    1 − 10 1/2 oz. can beef broth
    3 tablespoons chili powder
    1 teaspoon sugar
    2 teaspoons salt
    1 tablespoon white vinegar
    1/4 cup minced onion
    1 teaspoon paprika
    2 tablespoons finely grated carrot

  Place ground beef in a skillet and brown, making sure to chop
 thoroughly while stirring. Strain off the fat into a large sauce pan.
 Set the cooked ground beef aside.
  Heat fat over medium−high burner. When hot, add 1/4 cup flour, and
 whisk into the fat. Continue to cook while stirring frequently for
 ten minutes, or until brownish.
  Meanwhile, add water to the ground beef and whisk in remaining flour.
 Stir in beef broth to fat/flour mixture, followed by the ground beef,
 and then remaining ingredients. Bring almost to a boil, then simmer
 for about 20 minutes, stirring often. Let cool for awhile before
 spooning on hamburgers and hot dogs.
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 MCDONALD'S CHICKEN SANDWICH
    1 egg
    1 cup water
    1/2 cup all−purpose flour
    1/2 cup Golden Dipt tempura mix
    2 Tablespoons yellow corn meal
    2 teaspoons salt
    1 teaspoon onion powder
    1/2 teaspoon msg (Accent)
    1/4 teaspoon pepper
    1/8 teaspoon garlic powder
    4 chicken breast filets
    4 sesame seed hamburger buns
    1 cup chopped iceberg lettuce
    4 tomato slices

  McChicken Sauce:

    1/4 cup Kraft mayonnaise
    1/16 teaspoon onion powder

  Stir together well, refrigerate until needed.

  Beat the egg and then combine it with 1 cup water in a small, shallow
 bowl. Stir. Combine the flour, tempura mix, salt, msg, pepper, onion
 powder and garlic powder in a one gallon size zip lock bag.
  Pound each of the breast filets with a mallet until about 1/4−inch
 thick. Trim each breast filet until it is round. Coat each filet with
 the flour mixture by shaking in the zip lock bag. Remove and dredge
 each filet in the egg mixture, coating well. Then return each filet
 to the flour/seasoning mixture. Shake to coat. Put filets, bag and all,
 in the freezer for at least an hour. Cover and refrigerate remaining
 egg mixture.
  After freezing, repeat the flouring process. Get fryer ready.
  Deep fry the chicken filets at 375F for 10−12 minutes or until light
 brown and crispy. While the chicken is frying, toast 1 sesame seed bun
 and place sauce on top bun. Follow that with 1/4 cup freshly chopped
 iceberg lettuce and tomato slices. Then top with the cooked chicken
 patty, and the bottom of the bun. (it will be upside−down)
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 TGI FRIDAY'S SPICY CAJUN PASTA
   Ten ounces cooked fettuccine
   1 cup spicy Cajun pasta sauce (See following recipe)
   1 tablespoon Parmesan cheese,
   1 boneless chicken breast (cooked and sliced in strips),
   1 teaspoon chopped parsley.

  Place pasta and sauce in pan and heat until hot. Arrange in serving
 dish and top with chicken breast. Garnish with Parmesan cheese and
 parsley.

  Spicy Cajun Pasta Sauce:
    2 oz olive oil
    1 tablespoon fresh chopped garlic
    1/2 cup onion, cut in large chunks
    1/2 cup green peppers, diced in large pieces
    1/2 cup red peppers, diced in large pieces
    1/8 teaspoon cayenne pepper
    1 cup chicken stock
    1 cup V−8 juice
    Cornstarch (mix about a tablespoon with a couple of tablespoons of
       cold water to form a slurry)
    salt and pepper to taste.

  Heat oil in saute pan. Add garlic and saute for 30 seconds. Add
 onions, saute one minute, then add peppers and continue to saute
 another minute. Deglaze with chicken stock, reducing by half.
 Add V−8 juice and cayenne pepper. Bring to a boil and simmer for
 10 minutes. Thicken with cornstarch to desired consistency. Season
 with salt and pepper.
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 CARRABBA'S ITALIAN GRILL CHICKEN BRYAN
    8 oz. chicken breast
    Oil and vinegar grilling baste (or Italian salad dressing)
    Dash of grill seasoning mix
    2 − 3/4 oz. portions goat cheese
    2 oz. lemon butter
    Pinch of basil
    10 −12 pieces sundried tomatoes, julienned

  Baste chicken breast on both sides, then season with grill seasoning
 mix. Grill on both sides. When chicken is halfway done on the second
 side, add two slices of goat cheese on top, to soften. Cook lemon
 butter, basil and sundried tomatoes over medium heat. Place chicken
 and goat cheese on serving plate, then drizzle with lemon butter,
 basil and tomato sauce. Serve with a side of pasta.
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 COOL WHIP
   1 teaspoon gelatin
   2 teaspoons cold water
   3 tablespoons boiling water
   1/2 cup ice water
   1/2 cup nonfat dry milk
   3 tablespoons sugar
   3 tablespoons oil

  Chill a small mixing bowl. Soften gelatin with 2 teaspoons cold water,
 then add boiling water, stirring until gelatin is completely dissolved.
 Cool until tepid. Place ice water and nonfat dry milk in the chilled
 bowl. Beat at high speed until mixture forms stiff peaks. Add sugar,
 still beating, then oil and gelatin. Place in freezer about 15 minutes
 then transfer to refrigerator until ready for use. Stir before using
 to retain creamy texture. Makes 2 cups.
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 CPK's EGGPLANT PARMESAN LASAGNA
  Marsala Mushrooms:
    2 tablespoons unsalted butter
    2 tablespoons minced garlic
    3/4 pound white mushrooms, cut into 1/8 inch thick slices
    1/2 teaspoon salt
    1/4 teaspoon freshly ground black pepper
    3 tablespoons dry Marsala wine

  Eggplant Parmesan:
    1 cup seasoned bread crumbs
    3 large eggs
    3/4 large eggplant, peeled and sliced into 1/2 inch thick rounds
    1/2 cup olive oil
    4 tablespoons freshly grated Parmesan cheese

  For the Lasagna:
    1/2 pound dry lasagna noodles
    1 recipe marinara sauce (follows)
    2 cups shredded mozzarella cheese
    1 cup freshly grated Parmesan cheese
    1 tablespoon chopped fresh Italian parsley

 To Make the Marsala Mushrooms:
  Melt the butter in a small nonstick frying pan over medium heat. Add
 the garlic and cook, stirring until it gives off its aroma and begins
 to turn translucent, about 2 minutes. Add the mushrooms, salt and
 pepper and cook, stirring, until the mushrooms just begin to brown
 around the edges, 5 to 7 minutes. Stir in the Marsala and continue
 cooking until all the liquid has been absorbed or evaporated, about
 12 minutes more. Transfer to a bowl, let cool slightly, cover with
 plastic wrap, and refrigerate.

 To Make the Eggplant Parmesan:
  Spread the bread crumbs on a plate. In a mixing bowl, beat the eggs
 thoroughly. Dip the eggplant slices, one at a time, in the egg to coat
 them thoroughly, then stand them on their edges briefly to drain off
 the excess. Dredge the eggplant slices in the crumbs to coat thoroughly;
 set the slices aside on a plate or a sheet of waxed paper, and discard
 any remaining crumbs.
  In a large heavy skillet, heat 1/4 cup of the olive oil over high
 heat just until it begins to give off faint wisps of smoke. Carefully
 place half of the breaded eggplant slices in the pan and cook, rotating
 the pan to ensure even cooking, until their undersides are lightly
 browned, about 2 minutes. Use a fork or tongs to carefully turn the
 slices over. Sprinkle their tops with 1 tablespoon of the Parmesan
 cheese and continue cooking until their second sides are lightly
 browned, about 2 minutes more. Transfer the slices, cheese side down,
 to a smooth surface, such as a plate or baking sheet. Sprinkle 1
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 tablespoon more of the Parmesan cheese on top of the cooked slices.
 Repeat the process with the remaining 1/4 cup olive oil, breaded
 eggplant slices, and 2 tablespoons Parmesan. Set aside.

 To Make The Lasagna:
  Bring a large pot of salted water to a boil and add a small splash of
 olive oil. Add the lasagna noodles and cook until al dente, 8 to 10
 minutes. Preheat the oven to 350F. On the bottom of a 13 x 9 inch
 baking pan, evenly spread 1 cup of the Marinara sauce. Place a layer
 of lasagna noodles over the sauce. Evenly cover the pasta with the
 Marsala Mushrooms. Sprinkle 1 cup of the mozzarella cheese over the
 mushrooms, then evenly spread 1 cup of the Marinara sauce over the
 mozzarella. Sprinkle 1/2 cup of the Parmesan over the Marinara sauce,
 and place another layer of the lasagna noodles on top. Arrange the
 Eggplant Parmesan slices evenly on top of the pasta, and sprinkle with
 the remaining 1 cup mozzarella and 1/4 cup of the Parmesan. Spread the
 remaining Marinara sauce on top. Bake for 40 minutes. Garnish with the
 remaining 1/4 cup Parmesan and the parsley, cut into squares,
 and serve.

  Marinara Sauce:
    1/4 cup extra virgin olive oil
    2/3 cup minced onion
    3 tablespoons minced garlic
    16 Roma tomatoes, cut into 1/4 inch dice
    1/4 cup chianti or other dry red wine
    2/3 cup minced fresh basil
    3 tablespoons minced fresh oregano (or 1 1/2 tablespoons dried)
    4 teaspoons salt
    1/2 teaspoon freshly ground black pepper
    1/2 cup tomato paste

  Combine the olive oil, onion, and garlic in a nonstick saucepan and
 cook over medium heat until the onion begins to turn translucent,
 3 to 5 minutes. Stir in the tomatoes, wine, basil, oregano, salt, and
 pepper. Bring to a simmer, then reduce the heat to low and cook,
 stirring occasionally until thick but still fairly fluid, about 20
 minutes. Stir in the tomato paste and continue cooking, stirring
 occasionally, for about 10 minutes more. Remove from the heat and
 set aside.
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 SIZZLER'S SIZZLIN' GARLIC HERB CHICKEN
    4 − 5 oz. chicken breasts
    1 teaspoon Everson chicken seasoning
    1 cup onions, grilled or sauteed
    1/2 cup mushrooms, grilled or sauteed
    1 teaspoon parsley, (garnish)
    2 tablespoons garlic margarine, melted

  Garlic Margarine
    2 tablespoons margarine
    1/2 teaspoon onion, minced
    1/2 teaspoon garlic, minced
    1 teaspoon vegetable oil
    1/4 teaspoon lemon juice

  Heat pan on medium−high heat. Place chicken in heated pan. Season
 the top of each chicken breast with Everson's. Once the chicken has
 browned on one side, turn chicken over and season the other side.
 Cook chicken thoroughly.
  Divide onions into two equal servings and spoon grilled onions onto
 two plates. Place two chicken breasts over the onions on each plate.
 Spoon melted garlic margarine over chicken. Top chicken with grilled
 mushrooms and garnish with parsley.
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 PANDA EXPRESS MANDARIN CHICKEN
    2/3 cup sugar
    1/4 cup soy sauce
    1 tablespoon lemon juice
    1 teaspoon vegetable oil
    1 teaspoon minced fresh garlic
    1/2 teaspoon minced fresh ginger
    1/4 cup water
    1 tablespoon cornstarch
    6 skinless chicken thigh fillets

  Combine sugar, soy sauce, lemon juice, oil, garlic and ginger in a
 small saucepan. Combine water with cornstarch in a small bowl and
 stir until cornstarch is dissolved. Add to saucepan and turn heat
 to high. Stir often while bringing mixture to a boil, then reduce
 heat and simmer for 4 to6 minutes or until sauce is thick.
  Preheat your grill on high for the chicken. When the grill is hot,
 rub each chicken piece with oil and cook the chicken for 4 to 6
 minutes per side or until done. Chicken should have browned in spots.
  When chicken is done, chop it into bite−size pieces. Pour the chicken
 pieces into a large frying pan over medium heat. Heat until chicken
 sizzles then reduce heat and cover chicken until ready to serve.
 Spoon chicken into a medium bowl, then pour all the sauce over the
 chicken and stir until well−coated. Serve with steamed white rice.
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 CADBURY EGGS
    1/2 cups light corn syrup
    1/4 cup butter, softened
    1 teaspoon vanilla
    1/4 teaspoon salt
    3 cups powdered sugar
    4 drops yellow food coloring
    2 drops red food coloring
    1 − 12 oz. bag milk chocolate chips
    2 tablespoons shortening

  Combine corn syrup, butter, vanilla and salt in large bowl. Beat
 well with electric mixer. Add sugar, one cup at a time, mixing by
 hand after each addition.
  Remove about 1/3 of the mix and place in small bowl. Add yellow
 & red coloring and stir. Cover both mixes and refrigerate at
 least 2 hours.
  When mixes are firm, roll a small ball from the orange filling
 and wrap around it a portion of the white filling that is twice
 that size. Form into the shape of an egg and place onto a cookie
 sheet that has been brushed with shortening. Repeat with remaining
 ingredients. Refrigerate 3−4 hrs.
  Combine chocolate chips with shortening in glass bowl. Microwave
 on high for 1 minute. Then stir and microwave another minute.
  Use a fork to dip each center into the chocolate. Place candy
 onto wax paper to dry. After 1−2 hours of chilling, dip each candy
 one more time and chill.
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 STARBUCK'S CARAMEL SCONES
    3 cups unbleached all purpose flour
    1/2 cup unsalted butter
    1/3 cup sugar
    1/2 teaspoon salt
    1 tablespoon baking powder
    modest pinch of nutmeg or cloves
    3/4 to 1 cup milk or cream
    1 egg
    1 1/2 teaspoons pure vanilla
    1/2 teaspoon butterscotch extract (optional)
    1 cup butterscotch chips
    1/2 cup grated walnuts (optional)

  Topping:
    1/3 cup butterscotch chips − finely chopped in food processor
    1 egg white − whisked
    confectioner's sugar (optional)

  Preheat oven to 425F. Line top sheet of doubled up baking
 sheets with parchment paper or line 8 tuna tins with muffin
 liners and spray inner sides with non−stick cooking spray.
  In a food processor, place the flour and butter and pulse to
 break up butter. Add sugar, baking powder, salt and nutmeg
 or cloves and pulse to combine.
  Turn out dough into a large bowl. Make a well in the center
 and stir in cream, vanilla, butterscotch extract and egg. Stir
 to make a soft dough. Fold in butterscotch chips. Scoop onto
 baking sheet or into prepared tins. Brush tops with egg white
 and add ground butterscotch chips.
  Bake until browned − 16−18 minutes. Dust with confectioner's
 sugar when cool.
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 OLIVE GARDEN'S PORK FILETTINO
    4 small tenderloins 
    4 garlic cloves 
    2 tablespoons chopped fresh rosemary 
    1 tablespoons chopped sage 
    6 tablespoons extra virgin olive oil 
    Salt (as needed) 
    Pepper (as needed)

  Season the pork with the garlic, chopped fresh rosemary, chopped sage, 
 extra virgin olive oil, salt and pepper. Grill pork approximately 4−5 
 minutes on each side, scoring with diamond−shaped marks. 
  Serve with Roasted Potatoes.

   ROASTED POTATOES

    1 1/2 lbs. potatoes 
    4 tablespoons extra virgin olive oil 
    8 garlic cloves 
    2 tablespoons chopped fresh rosemary 
    Salt (as needed) 
    Pepper (as needed)

  Preheat oven to 450F. Wash potatoes, cut in wedges, rinse and dry. 
 Heat oil, add potatoes and seasoning; toss well. Cook 25−30 minutes. 
 Shake the pan occasionally. Serve immediately.
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 HOSTESS SNOWBALLS
    4 egg whites
    1/2 cup butter
    1 cup sugar
    1/2 teaspoon vanilla extract
    1/2 teaspoon almond extract
    Rind of 1 lemon, finely grated
    2 cups sifted cake flour
    1 tablespoon baking powder
    2/3 cup milk
    2 to 3 cups sweetened shredded coconut

  Frosting:
    1 (16 oz.) pkg. powdered sugar
    1 (7 oz.) jar JET−PUFFED Marshmallow Creme
    1/4 cup margarine or butter, softened
    1 teaspoon vanilla extract
    1 to 2 tablespoons milk

  Preheat the oven to 350F. Butter and flour muffin tins or dome
 shaped baking molds and set aside.

  Whip the egg whites in a clean bowl until stiff but not dry and
 place in the refrigerator while you make the rest of the batter.
 Cream the butter and add the sugar. Continue mixing to blend well.
 Add the vanilla extract, almond extract and lemon rind and mix well.

  Sift the flour 3 times with the baking powder then add it to the
 butter mixture alternately with the milk in 3 additions. Fold in the
 whites and pour the batter into the molds, filling about 3/4 of the
 way up. Bake for 20 to 25 minutes until batter is firm to the touch
 in the center. Let cool in the pans then turn out so the top becomes
 the bottom (you may need to trim them a bit so they sit flat).

  Frosting: Beat sugar, marshmallow creme, margarine or butter and
 vanilla extract with electric mixer at medium speed, beating in milk
 as needed to desired frosting consistency.

  Place the coconut in a bowl and add 1 drop of red or green food
 coloring for a pale color. Toss until food coloring is well mixed in
 and the coconut is the desired color. Frost the top and sides of the
 cakes and dip/roll in coconut to make them look like snowballs.
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 KELLOGG'S COCOA RICE KRISPIES TREATS

    3 tablespoons margarine
    1/4 teaspoon salt
    5 cups miniature marshmallows
    1/2 teaspoon vanilla
    4 teaspoons cocoa
    6 cups Cocoa Krispies cereal
    non−stick cooking spray

  Combine margarine and salt in a large saucepan over low heat. When
 margarine has melted, add marshmallows and vanilla and stir until
 marshmallows have melted. Add cocoa and stir well. Remove from heat.
  Add Cocoa Krispies and stir until the cereal is well−coated with
 the melted marshmallow mixture. Spray a 9x13−inch baking dish with
 a light coating of non−stick cooking spray. Pour the mixture into
 the dish and, using wax paper or lightly greased hands, press down
 until it's flat in the dish. Cool. Slice into 16 bars.
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 SABRETTS HOT DOG ONIONS

    1 1/2 teaspoons olive oil
    1 medium onion, sliced thin & chopped
    4 cups water
    2 tablespoons tomato paste
    2 teaspoons corn syrup
    1 teaspoon cornstarch
    1/2 teaspoon salt
    1/4 teaspoon crushed red pepper flakes
    1/4 cup vinegar

 1. Heat the oil in a large saucepan over medium heat.
 2. Saute sliced onion in the oil for 5 minutes, until onions are
    soft, but not brown.
 3. Add water, tomato paste, corn syrup, cornstarch, salt and red
    pepper flakes, and stir.
 4. Bring mixture to a boil, then reduce heat and simmer for 45 minutes.
    Add vinegar. Continue to simmer for an additiona1 30 to 45 minutes
    or until most of the liquid has reduced and the sauce is thick.
    Makes about 1 cup.
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 MCCORMICK MONTREAL STEAK SEASONING 

    4 tablespoons salt
    1 tablespoon black pepper
    1 tablespoon dehydrated onion
    1/2 tablespoon dehydrated garlic
    1/2 tablespoon crushed red pepper
    1/2 tablespoon dried thyme
    1/2 tablespoon dried rosemary
    1/2 tablespoon dried fennel

  Mix together and store in a shaker. Shake or rub 1 tablespoon
 seasoning onto 1 pound steaks, pork chops and hamburgers
 before grilling or broiling.
  For a zesty marinade, add 2 teaspoons seasoning to 1/4 cup
 olive oil and 2 tablespoons soy sauce. Add meat; marinate
 45 minutes.
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 RED LOBSTER'S CRAB AU GRATIN 

    8 tablespoons (1 stick) butter
    1/2 cup onion, minced
    2 tablespoons all−purpose flour
    1 cup milk, scalded
    1/2 teaspoon salt
    dash of white pepper
    1/4 cup sherry
    12 ounce crab meat
    1 cup crackers, finely crumbled
    1/2 cup cheddar cheese, finely grated

  1) Crumble crackers between waxed paper with a rolling pin. Reserve
     just enough crumbs and cheese to top the casserole.
  2) Melt 4 tablespoons of the butter in a large heavy skillet.
  3) Add onion and saut for about 5 minutes or until golden.
  4) Slowly add flour, stirring constantly over low heat.
  5) When flour is blended, gradually add hot milk (scalded) and blend
     with a whip.
  6) Continue stirring over low heat until the sauce begins to thicken.
  7) Add salt, pepper, and sherry, and continue stirring in a bowl.
  8) Mix crab meat, sauce, and the extra cracker crumbs and cheese.
  9) Place in a lightly greased baking dish.
 10) Sprinkle reserved cracker crumbs and cheese on the top of the casserole.
 11) Dot the top with the remaining 4 tablespoons butter.
 12) Bake uncovered at 350F for about 15 minutes or until the top is
     golden brown.
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CINNABON ROLLS

    ROLLS:
     1/2 cup warm water
     2 packages dry yeast
     2 tablespoons sugar
     3 1/2 oz. pkg. vanilla pudding mix
     1/2 cup margarine, melted
     2 eggs
     1 teaspoon salt
     6 cups flour

    CREAM CHEESE FROSTING:
     8 oz. cream cheese
     1/2 cup margarine
     1 teaspoon vanilla
     3 cups confectioner's sugar
     1 tablespoon milk

   To make frosting, mix all ingredients until smooth.

  In a bowl combine water, yeast and sugar. Stir until dissolved. Set aside.

  In large bowl, take pudding mix and prepare according to package
  directions. Add margarine, eggs and salt. Mix well. Then add yeast
  mixture. Blend.

  Gradually add flour; knead until smooth. Place in a greased bowl. Cover
  and let rise until doubled. Punch down dough and let rise again.

  Then roll out on floured board to 34 x 21" size. Take 1 cup soft butter
  and spread over surface. In bowl, mix 2 cups brown sugar and 4 teas.
  cinnamon. Sprinkle over top. Roll up very tightly. With knife, put a notch
  every 2". Cut with thread or knife.

  Place on lightly greased cookie sheet 2" apart. Take hand and lightly
  press down on each roll. Cover and let rise until double again. Bake at
  350F for 15−20 minutes. Remove when they start to turn golden.
  DON'T OVER BAKE.

  Frost warm rolls with Cream Cheese Frosting.
  Makes about 20 very large rolls.
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 CPK BBQ CHICKEN CHOPPED SALAD 

  Fried Tortilla Strips:
    Vegetable oil for deep−frying
    12 corn tortillas, cut into 1/4−inch−wide strips (about 6 cups)

  Garden Herb Ranch Dressing:
    1/2 teaspoon dry mustard
    1/4 teaspoon cold water
    2 3/4 cups mayonnaise
    1 cup buttermilk
    7 tablespoons sour cream
    2 1/2 tablespoons apple cider vinegar
    1 1/2 tablespoons thinly sliced scallions (greens and whites)
    2 teaspoons minced garlic
    2 teaspoons minced fresh Italian parsley
    1 1/2 teaspoons Worcestershire sauce
    1 teaspoons minced fresh dill
    1/2 teaspoon minced fresh oregano (or 1/4 teaspoon dried)
    1/2 teaspoon freshly ground black pepper
    1/4 teaspoon minced fresh basil

  Grilled Garlic BBQ Chicken:
    1 1/3 tablespoons olive oil
    1 1/3 tablespoons minced garlic
    2 teaspoons soy sauce
    2 teaspoons salt
    Four 5−ounce boneless, skinless chicken breasts
    1/4 cup good quality bottled sweet−and−spicy barbecue sauce

  For the Salad:
    1/2 head iceberg lettuce, cored, rinsed, dried, and cut into
            1/8−inch−wide strips
    1/2 head romaine lettuce leaves, separated and trimmed, rinsed,
            dried, and cut into 1/8−inch−wide strips
    12 large fresh basil leaves cut into 1/8−inch−wide strips
    1 pound jicama, cut into 1/4 x 1/4 x 3/4−inch strips
    2 cups shredded Monterey Jack cheese
    1 cup canned black beans, rinsed and drained
    1 cup canned sweet white corn kernels, drained
    3 tablespoons chopped fresh cilantro
    2 pounds ripe fresh tomatoes, cut into 1/2−inch dice
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    1/2 cup good quality bottled sweet−and−spicy barbecue sauce
    1/4 cup thinly sliced scallion greens

  To Make the Fried Tortilla Strips:
 In a deep, heavy frying pan, heat several inches of vegetable oil to a
 temperature of 375 degrees F. Working in batches if necessary to
 prevent overcrowding, carefully add the tortilla strips to the hot oil,
 submerging them with a metal skimmer or slotted spoon. Fry the tortilla
 strips until evenly golden, 1 to 2 minutes. Carefully lift them out with
 the skimmer or slotted spoon and transfer them to paper towels to drain
 and cool. Set aside, uncovered.

  To Make the Garden Herb Ranch Dressing:
 In a mixing bowl, use a fork to stir together the mustard and cold
 water, forming a paste. Set aside for 10 minutes. Add the remaining
 dressing ingredients to the bowl and, using a handheld electric mixer at
 low speed or a whisk, blend together just until smooth, taking care not
 to incorporate too much air into the dressing. Cover with plastic wrap
 and refrigerate.

  To Make the Grilled Garlic and BBQ Chicken:
 Preheat a stovetop grill or the broiler. In a mixing bowl, stir together
 the olive oil, garlic, soy sauce, and salt. Turn the chicken breasts in this
 marinade and leave to marinate at room temperature for about 15
 minutes. Grill or broil the chicken breasts until cooked through, 5 to 6
 minutes per side. Chill thoroughly in the refrigerator. Cut the chicken
 breasts into 3/4−inch cubes and, in a bowl, toss with the barbecue sauce
 to coat well. Cover with plastic wrap and refrigerate.

  To Make the Salad:
 In a large mixing bowl, toss together the lettuces, basil, jicama,
 Monterey Jack cheese, beans, corn, cilantro, dressing, and half of the
 Fried Tortilla Strips. Transfer the salads to chilled serving plates.
 Surround each salad with diced tomatoes and the remaining Fried
 Tortilla Strips. Top each salad with chunks of Grilled Garlic BBQ
 Chicken and drizzle the chicken with the barbecue sauce. Garnish with
 the scallion.
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 OUTBACK STEAKHOUSE AUSSIE FRIES

    1 − 2 lb. bag of Frozen French Fries
    1 cup shredded Colby Jack cheese (An excellent suggestion is to use
      the cheese that is labeled as "Taco Cheese", cheese for Tacos.)
    6 pieces of Bacon, cooked

  Divide the fries into half, and use the other half later. Heat oil to
 350F. If you do not have a thermostat, make sure the oil is hot enough,
 so that when you set a French fry in there it will cook immediately.
 If the French fry sinks to the bottom, and barely bubbles, it is not hot
 enough. Fry the potatoes in small batches, they are done when they are
 golden brown, and float to the top of the skillet. Be sure to drain the
 potatoes on paper towels. You can keep them warm in the oven while the
 other fries are cooking. When all French fries are done cooking, and
 drained place them onto a platter. Salt the French fries if you like,
 and sprinkle on cheese and cooked bacon. Pop these back into a warm oven
 until the cheese begins to melt.
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 Burger King's Hershey's Chocolate Pie

8 regular size Hershey bars (with or without almonds)
10 large marshmallows
1/4 cup milk
1 container (12 oz.) Cool Whip

Crust:
1 1/2 cups chocolate wafer or graham cracker crumbs
1/4 cup sugar
1/4 cup softened or melted butter

Melt the chocolate bars and marshmallows in the milk itself in the top of
a double boiler over hot water. When melted, remove from the heat and
let cool. When cooled, fold in about 9 ounces of the Cool Whip and pour
it into the already prepared pie shell. Chill in the refrigerator for a
minimum of 2 hours before serving. Top each slice with remaining Cool
Whip.

Pie crust: Combine 1 1/2 cups chocolate wafer or graham cracker crumbs
with 1/4 cup sugar and 1/4 cup softened or melted butter. Press into a
9−inch pie plate and bake in 375 degree oven for 8 minutes. Cool before
filling. You can also use an already prepared graham or chocolate pie
shell
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 Domino's Cinna Sticks

    1 pkg. refrigerated pizza dough (or your favorite recipe)
    1/4 cup melted margarine
    1/2 cup sugar
    2 teaspoons cinnamon

  Icing:
    1 lb. powdered sugar
    1 tablespoon milk
    1 tablespoon melted butter
    1/4 teaspoon vanilla extract

  Preheat oven to 350 degrees. Roll out pizza dough into a large
 rectangle. Brush melted margarine over dough. In a small bowl combine
 sugar, and cinnamon, mix well. Sprinkle the cinnamon and sugar mixture
 liberally over the pizza dough. Slice the dough into either long sticks,
 or cut dough in half, and then slice into smaller sticks. (The smaller
 sticks are easier to handle.) Place on an lightly greased cookie sheet
 and bake for approximately 15 minutes or until done.
  While the pizza sticks are cooking mix together the powdered sugar,
 milk, melted butter, and vanilla. Mix until smooth. You may need to
 add an extra teaspoon of milk. Serve icing with sticks.
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 Legal Sea Foods Fish Cakes

    6 tablespoons butter
    1/3 cup chopped scallions, white parts only
    6 large potatoes, cut in half
    1 tablespoon sour cream
    6 ounces flaked cooked white−fleshed fish, such as cod, haddock,
        pollock, halibut or flounder
    1 egg
    1/4 teaspoon dry mustard
    Salt
    Freshly ground black pepper
    3 tablespoons minced parsley
    Dried bread crumbs
    1 tablespoon olive or vegetable oil

  Heat 2 tablespoons of the butter and saute the scallions in it for
 about 5 minutes, stirring frequently. Do not allow the scallions to
 brown. Set them aside.
  Meanwhile, cook the potatoes, and when they are soft, drain and mash
 them with 1 tablespoon of the butter and the sour cream. Combine them
 with the fish and set aside.
  Beat the egg, adding the mustard, a generous amount of salt, and
 black pepper. Stir in the scallions and parsley. Combine this mixture
 with the potatoes and fish. (A spatula works well. Do not use a mixer,
 or the potatoes will become gummy.)
  Form the fish mixture into 8 cakes about 2 1/2 inches in diameter and
 dip each cake into the bread crumbs. Heat the remaining butter and the
 oil in a large frying pan, and saute the fish cakes slowly for about
 3 minutes on each side, or until they are lightly browned and cooked
 through. Serve with ketchup on the side.
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Taco Bell Chalupa Supreme

    1 pound ground beef
    1/4 cup flour
    1 tablespoon chili powder
    1 teaspoon paprika
    1 teaspoon salt
    1 tablespoon dried minced onion
    1/2 cup water
    Flat bread (pita will work)
    Oil for deep−frying
    Sour Cream
    Shredded lettuce
    Shredded Cheddar/Jack cheese
    Diced Tomatoes
 
  Mix dried onion with water in a small bowl and let stand for
 five minutes. Combine ground beef, flour, chili powder,
 paprika, and salt. Mix well. Add onions and water. Mix again.
  In a skillet, cook beef mixture until browned. Stir often
 while cooking so no large chunks form; it should be more like
 a paste. Remove from heat and keep warm.
  In a deep−fryer (or you can use a skillet) deep fry the
 bread for 30 seconds. Let drain on absorbent towels.
  Build Chalupas starting with meat, then sour cream, lettuce
 cheese, and tomatoes in that order. Top with hot sauce or
 salsa if desired.
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 CHILI'S SOUTHWEST CHICKEN AND PASTA
    2 Boneless skinless chicken breast halves, cut into thin strips
    2 teaspoons Cajun seasoning
    2 tablespoons butter or margarine
    1 to 2 cups heavy cream
    1/4 teaspoon dried basil
    1/4 teaspoon lemon pepper seasoning
    1/4 teaspoon salt
    1/8 teaspoon garlic powder
    1/8 teaspoon pepper
    4 ounces linguine or fettuccini cooked and drained
    Grated Parmesan cheese, optional

  Place chicken an Cajun seasoning in a bowl or resealable plastic bag;
 toss or shake to coat. In a large skillet over medium heat, saute
 chicken in butter until almost tender, about 5 − 7 minutes. Reduce
 heat. Add cream and seasoning; heat through. Add pasta and toss; heat
 through. Sprinkle Parmesan cheese if desired. Adjust the Cajun
 seasoning if you like it spicier.
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..... HEALTH AND DIET RECIPES

Health and Diet Recipes

Enjoy Healthy Foods Without
Giving Up The Flavor!

Get over 1000 more recipes in these
best−selling e−cookbooks:
The Sugar Free Gourmet

Low Fat, No Hassle, Great Taste!
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 Sugar Free Rainbow Pie 

      3 1/4 cup milk
      3/4 tespoon salt
      3/4 teaspoon pure vanilla extract
      6 tablespoons cornstarch
      1/2 cup water
      2 eggs
      1/4 cup warm water
      5 teaspoons dry equal
      2 whole kiwi
      1 whole banana
      1 cup fresh berries

  1. Preheat milk in microwave for 4 minutes. Place milk in a 2 quart sauce
      pan. Over medium heat, add salt and pure vanilla extract.

  2. In separate dish, mix corn starch and 1/2 cup warm water.

  3. Before milk mixture begins to boil, add corn starch mixture while stirring
      vigorously with wire whip. Cook until thick and begins to boil. Remove from heat.

  4. Whip eggs and 1/4 cup warm water. Add to mixture while whipping.
       Place on heat and cook until thick. Add equal.

  5. Pour mixture into your favorite sugarless 9" pre−baked pie crust. Put in
      refrigerator. Before serving, peel and thinly slice 2 kiwi fruit and arrange on
      the outside rim of pie, near the crust, in a circular pattern. Next, place one
      sliced banana. In the center, place 1 cup of your favorite fresh berries.
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 Sugar Free Raison Bars

1 cup raisins
1/2 cup water
1/4 cup margarine
1 teaspoon ground cinnamon
1/4 teaspoon nutmeg
1 cup all−purpose flour
1 egg, lightly beaten
3/4 cup unsweetened applesauce
1 tablespoon sugar substitute
1 teaspoon baking soda
1/4 teaspoon vanilla extract

  In a saucepan, over medium heat, cook the first 5 ingredients until
 margarine is melted; continue cooking for 3 minutes. Add all remaining
 ingredients.
  Spread into an 8−inch square baking dish that has been sprayed with
 nonstick cooking spray. Bake at 350F for 25 to 30 minutes or until
 lightly browned.

 Nutritional Analysis: One serving equals 92 calories, 97 mg sodium,
 13 mg cholesterol, 15 gm carbohydrate, 2 gm protein, 2 gm fat

 Diabetic Exch. 1 starch, 1/2 fat
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 Sugarfree Whole Wheat Bread Pudding 

  Scald 1−1/2 cups skim milk (or reconstituted dry milk)
  Add 3/4 stick butter, stir until melted
  Add 18 1−gram packs aspartame sweetener, stir to dissolve
  Pour mixture over 7 cups slightly dry cubed sugarfree whole wheat bread.

  Combine:
    3 beaten eggs
    1/8 teaspoon salt
    3/4 teaspoon nutmeg
    1−1/2 teaspoons vanilla extract
    1/4 cup unsweetened shredded coconut
    1 small Granny Smith apple, diced

  Stir lightly into bread mixture. Prepare a 12" x 9" x 1" baking
 pan or dish with nonstick spray. Distribute pudding evenly in
 pan. Bake at 350 degrees F 40−45 minutes until set. Serve
 warm or cold garnished with fresh fruit and/or vanilla sour
 cream sauce.

  Vanilla Sour Cream Sauce

  Combine:
    1 cup sour cream
    1/2 cup milk (skim or reconstituted dry milk)
    12 packs aspartame sweetener
    1−1/2 tsp. vanilla extract

  Stir until smooth.
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 CHICKEN NORMANDY
    Butter−flavored vegetable cooking spray
    4 boneless, skinless chicken breast halves (about 4 ounces each)
    Salt and pepper, to taste
    2 medium Granny Smith apples, unpeeled, cored, sliced
    6 green onions and tops, sliced
    2/3 cup apple cider or unsweetened apple juice
    2 teaspoons chicken bouillon crystals
    1 1/2 teaspoons dried sage leaves
    2/3 cup fat−free half−and−half or 2% milk
    2 teaspoons flour
    6 packets Equal sweetener or equivalent
    Sage or parsley sprigs, as garnish

  Spray large skillet with cooking spray; heat over medium heat until
 hot. Saute chicken breasts until browned, 3 to 5 minutes on each side.
 Season to taste with salt and pepper.
  Add apples, onions, apple cider, bouillon, and sage to skillet; heat
 to boiling. Reduce heat and simmer, covered, until chicken is tender,
 10 to 12 minutes. Remove chicken and apples to serving platter.
  Continue simmering cider mixture until almost gone. Mix half−and−half,
 flour, and Equal in glass measuring cup; pour into skillet. Heat to
 boiling; boil, stirring constantly, until thickened, about 1 minute.
 Season to taste with salt and pepper; pour over chicken and apples.
 Garnish with sage. Makes 4 servings.

 Nutrition information per serving: 240 cal., 29 g pro., 25 g carbo.,
 2 g fat, 66 mg chol., 676 mg sodium.

 Food exchanges: 1 1/2 fruit, 3−1/2 lean meat.
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 CURRIED PINEAPPLE RICE
    1/2 cup finely chopped onion
    2 tablespoons margarine
    2 1/2 cups uncooked long grain rice
    2 garlic cloves, minced
    1 tablespoon curry powder
    5 cups chicken broth
    1 tablespoon soy sauce
    1 jalapeno pepper, seeded and chopped (optional)
    1 (20 oz.) can unsweetened pineapple chunks, drained,
    OR the equivalent of fresh pineapple
    4 green onions, chopped

  In a large saucepan, saute onion in butter until tender. Stir in rice,
 garlic, and curry powder. Add broth, soy sauce and jalapeno, if
 desired. Bring to a boil. Reduce heat; cover and simmer for 20 minutes.
  Remove from the heat and let stand for 5 minutes or until liquid is
 absorbed. Stir in green onions and pineapple chunks.

 Nutritional Analysis: One 3/4 cup serving (prepared with low−sodium
 broth and light soy sauce) equals: 178 calories, 96 mg sodium,
 1 mg cholesterol, 34 gm carbohydrate, 4 gm protein, 3 gm fat

 Diabetic Exchanges: 1 starch, 1 vegetable, 1 fruit
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 FUDGE POPS
    1 (14 oz.) can fat−free sweetened condensed milk
    1/2 cup sugar
    1/2 cup baking cocoa
    2 1/2 cups skim milk
    Artificial sweetener equivalent to 1/2 cup sugar
    1 teaspoon vanilla extract
    12 (3 oz.) disposable plastic cups
    12 Popsicle sticks

  In a heavy saucepan, combine the first 3 ingredients; stir until
 smooth. Bring to a boil over medium−low heat; cook and stir for
 1 minute. Gradually whisk in skim milk, whisking until cocoa and
 sugar are dissolved. Remove from the heat; stir in the sweetener
 and vanilla.
  Pour into cups. Cover each cup with heavy−duty foil; insert sticks
 through the foil (foil will hold sticks upright). Place in a 13 x 9
 inch pan. Freeze until firm, about 5 hours. Remove the foil and
 cups before serving. Serves 12.

 Nutritional Analysis: One serving equals: 155 calories, 62 mg sodium,
 3 mg cholesterol, 34 gm carbohydrate, 5 gm protein, 1 gm fat

 Diabetic Exchanges: 2 starch
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 GARLIC RED POTATOES
    1 pound red potatoes
    1 Tablespoon olive oil
    Fresh ground black pepper
    3 medium garlic cloves
    Salt

  Wash potatoes and cut into 1" cubes.
  Heat oil in a nonstick skillet large enough to hold the potatoes in
 one layer. Add garlic and saute until about 1 minute. Add potatoes
 and saute until golden on all sides, about 15 minutes. Sprinkle with
 a little salt and cover. Reduce heat and cook gently for about
 10 minutes, or until soft, tossing and stirring from time to time.
 Remove garlic and season with a little more salt and pepper to taste.

 Nutritional Information Per Serving:
  Calories: 276; Protein: 5 g; Carbohydrates: 50 g; Fat: 7 g;
  Cholesterol: 0 g; Sodium: 13 mg
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 ITALIAN CHICKEN

4 boneless skinless chicken breast halves
1 (14 1/2 oz.) can Italian stewed tomatoes
1 (4 oz.) can mushroom stems and pieces, drained
1/2 tsp. dried basil
1/4 tsp. garlic powder
1 T. cornstarch
1/3 C. cold water
Hot cooked spaghetti

In a large skillet coated with nonstick cooking spray; cook chicken for 5 to 6
minutes on each side or until the juices run clear.

Meanwhile, in a saucepan over medium heat, bring tomatoes, mushrooms,
basil and garlic powder to a boil.

Combine cornstarch and water; add to tomato mixture. Return to a boil; cook
and stir for 2 minutes. Serve chicken over spaghetti, top with tomato sauce.
Serves 4.

NUTRITIONAL ANALYSIS: One serving (prepared with no−salt−added stewed
tomatoes and calculated without spaghetti) equals: 177 calories , 178 mg sodium,
73 mg cholorestrol, 7 gm carbohydrate, 28 gm protein, 3 gm fat

DIABETIC EXCHANGE: 3 very lean meat, 2 vegetables
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 Icebox Sandwiches

    2 cups cold skim milk
    1 package (1 ounce) sugar−free vanilla pudding mix
    2 cups light whipped topping
    3/4 cup miniature semisweet chips
    1/2 teapoon vanilla extract
    42 reduced−fat graham cracker squares

   Mix milk and pudding according to package directions:
refrigerate until set.  Fold in whipped topping,
chocolate chips and vanilla.

   Place 21 graham cracker squared on a bakingsheet; top
each with about 3 tablespoons of the filling.  Place
another graham cracker on top.

   Freeze for one hour or until firm.  Wrap individually
in plastic wrap.  Refreeze until ready to serve.
Yields 21 sandwiches.

   Nutrition information per one sandwich serving:
114 Calories, trace of cholesterol, 2 graams protein,
19 grams carbohydrates, 1 gram fiber, 3 grams fat,
125 milligrams sodium.
   Dietary exchange:  1 starch, 1/2 fat.
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Scallops Provencal
    2 teaspoons olive oil
    1 pound sea scallops
    1/2 cup thinly sliced onion, separated into rings
    1 garlic clove, minced
    1 cup diced regular or plum tomatoes
    1/4 cup chopped ripe olives
    1 tablespoon dried basil
    1/4 teaspoon dried thyme
    1/8 teaspoon salt
    1/8 teaspoon freshly ground pepper

  Heat olive oil in a large nonstick skillet over medium−high
 heat. Add scallops, and saute 4 minutes or until done. Remove
 scallops from skillet with a slotted spoon; set aside, and keep
 warm. Add onion rings and garlic to skillet, and saute for
 1−2 minutes. Add tomato and remaining ingredients and saute
 2 minutes or until tender. Spoon sauce over scallops.
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 ONE−POT DINNER
    1/2 lb. lean ground beef
    1 medium onion, chopped
    1 cup chopped celery
    3/4 cup chopped green pepper
    2 teaspoons Worcestershire sauce
    1 teaspoon salt (optional)
    1/2 teaspoon dried basil
    1/4 teaspoon pepper
    2 cups uncooked no−yolk medium egg noodles
    1 (16 oz.) can kidney beans, rinsed and drained
    1 (14 1/2 oz.) can no−salt added stewed tomatoes
    3/4 cup water
    1 low−sodium beef bouillon cube

  In a large saucepan or skillet, cook meat until no longer pink; drain.
 Add onion, celery and green pepper; cook for 5 minutes or until
 vegetables are crisp−tender. Add Worcestershire sauce, salt, if desired,
 basil and pepper. Stir in noodles, beans, tomatoes, water and bouillon.
 Bring to a boil. Reduce heat; cover and simmer for 20 minutes or until
 noodles are tender, stirring occasionally. Serves 5.

 NUTRITIONAL ANALYSIS: One 1−cup serving (Prepared with lean ground beef,
 no−yolk egg noodles, no salt−added tomatoes, and low−sodium bouillon
 and without salt) equals: 282 calories, 91 mg sodium, 29 mg cholesterol,
 39 gm carbohydrate, 19 gm protein, 5 gm fat

 Diabetic Exchanges: 2−1/2 starch, 1 meat, 1 vegetable
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 CARROT SALAD SUPREME
    1 1/2 cups grated carrots lightly packed (3 large carrots)
    1 rib celery, diced
    1/2 cup raisins
    Imitation Mayonnaise (recipe follows)
    2 teaspoons apple juice concentrate
    1/16 teaspoon cayenne pepper
    1/16 teaspoon curry powder
    Lettuce

  In a salad bowl, combine the carrots with the celery and the raisins.
 Set aside. Prepare the Imitation Mayonnaise in a blender or food
 processor. Add the juice concentrate, cayenne pepper, and curry powder
 and blend thoroughly. Mix with the carrots, raisins, and celery.
 Serve on beds of lettuce arranged on salad plates.

  Imitation Mayonnaise: (can be successfully made in larger amounts)
    1/2 cup nonfat cottage cheese
    1 teaspoon dried minced onion
    1 teaspoon apple juice concentrate

  Combine all the ingredients in a blender or food processor
 and blend until smooth.
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 CORN SPOON BREAD
    1 cup thawed frozen corn kernels
    1/2 cup evaporated skimmed milk
    1/3 cup instant nonfat dry milk pwoder
    3 tablespoon honey
    2 teaspoons vanilla extract
    1/2 teaspoon cinnamon
    1/2 cup + 2 tablespoons yellow cornmeal
    1/2 teaspoon baking soda
    1 cup nonfat buttermilk
    1 egg, well beaten
    1 tablespoon melted margarine

  In small nonstick skillet, combine corn kernels, evaporated milk,
 milk powder, 1 tbls. of the honey, 1 teas. of the vanilla and 1/4 teas.
 of the cinnamon; cook over medium heat, stirring constantly, until
 liquid has been absorbed and kernels are lightly browned and sticky,
 8−10 minutes; set aside.
  Preheat oven to 325F; spray 1 quart baking dish with nonstick cooking
 spray. In small bowl, combine 2 tbls. cornmeal, baking soda, 1/4 teas.
 cinnamon; set aside.
  In medium saucepan, bring 1 cup water to a boil; gradually add the
 remaining 1/2 cup cornmeal, stirring constantly to break up lumps,
 until all cornmeal is absorbed. Remove from heat and stir in the
 buttermilk, the cooked corn kernels, egg, the remaining 2 tbls. honey,
 margarine and the remaining 1 teas. vanilla; beat until smooth.
  Add reserved cornmeal mixture and beat until just combined; pour into
 prepared baking dish. Bake until firm but spoonable, and lightly
 browned along edges, 10 − 15 minutes.
  Serve warm, using an ice cream scoop.
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 CHOCOLATE KAHLUA CAKE
    1 (18.25 oz.) Devil's Food Cake Mix
    1 small (1 oz.) box sugar free, instant chocolate pudding mix
    1 cup nonfat vanilla yogurt
    1/4 cup canola oil
    1/3 cup skim milk
    1 large egg
    3 large egg whites
    1/3 cup Kahula liqueur
    1/3 cup semisweet chocolate chips
    Cocoa

  1. Preheat oven to 350F.
  2. Coat a 13x9−inch baking pan with nonstick cooking spray and dust
     with cocoa.
  3. Place all ingredients except chocolate chips in a large bowl.
     Beat with mixer for 2 minutes or until well blended. Stir in
     chocolate chips.
  4. Pour batter into prepared pan and bake for 50 minutes, or until
     toothpick inserted in middle comes out clean. Cool before cutting.
     Serves 18.

  NUTRITIONAL INFORMATION per serving:
    205 cal; 8 g fat; 31g Carb;
    3g Protein; 13mg cholesterol; 209mg sodium

  Diabetic Exchanges: 2 Bread/Starch; 1−1/2 Fat
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 BROCCOLI LASAGNA ROLLS
    3/4 lb. broccoli crowns, cut into 20 florettes
    25 oz. jar fat free tomato sauce
    28 oz. can whole plum tomatoes
    14.5 oz can Italian flavored stewed tomatoes
    6 oz. can tomato paste
    6 oz. burgundy wine (fill tomato paste can)
    4 fresh basil leaves, snipped or 1 teas. dried basil
    1/2 teaspoon granulated garlic
    2 bay leaves
    8 oz. pkg. lasagna noodles
    3 3/4 cups lite silken tofu, drained
    1/3 cup sliced scallions
    4 large garlic cloves, minced
    10 oz. pkg. frozen chopped broccoli, thawed and well drained
    1 teaspoon dried thyme
    dried Basil for garnish

  Preheat oven to 350F. Bring a quart of water to a boil, and
 blanch broccoli 30 seconds. Immediately plunge into ice water
 to stop cooking process. Set aside. Stir together the next 3
 ingredients.
  In 5 qt. saucepan over low heat. Add the tomato paste and wine;
 stir. Add basil, garlic, and bay leaves. Simmer until ready to
 assemble casserole. Cook lasagna noodles according to package
 directions, drain noodles and rinse with cold water.
  Place drained tofu in a large bowl, and mash with potato masher.
 Add all remaining ingredients, except basil, one at a time,
 stirring after each addition. Drain and rinse noodles. Cover
 bottom of a 9"by13" pan with prepared sauce. Spread about 1/2
 cup filling along the center of each noodle, then roll the noodles
 up. Tuck a broccoli florette in both open ends of each roll and
 place in pan, 2 across and 5 down. The rolls lay side by side
 with the florettes facing outward. Top with sauce and sprinkle
 with dried basil. Cover loosely with foil. Bake 30 minutes.
 Remove foil, bake another 15 minutes.
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 CHICKEN HONEY NUT STIR FRY
    2 teaspoons peanut oil
    2 stalks celery, chopped
    2 carrots, peeled and diagonally sliced
    1 1/2 pounds skinless, boneless chicken breast halves −
        cut into strips
    1 tablespoon cornstarch
    3/4 cup orange juice
    3 tablespoons light soy sauce
    1 tablespoon honey
    1 teaspoon minced ginger
    1/4 cup cashews
    1/4 cup minced scallions

  Heat 1 teaspoon of the oil in a wok over high heat. Add the carrots
 and celery and stir fry for 3 minutes. Add remaining 1 teaspoon oil,
 then add the chicken and stir fry for 5 more minutes.
  In a small bowl, dissolve the cornstarch into the orange juice. Mix
 in the soy sauce, honey and ginger. Add this sauce to the wok and cook
 over medium heat until thickened. Top with the cashews and scallions
 and serve.
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 POTATO AND PEPPER FRITTATA
    5 ounces (about 1 small) yellow onion
    6 ounces sweet roasted peppers
    1 cup egg substitute
    2 tablespoons skim milk
    8 ounces (about 1 1/4 cups) refrigerated hash brown potatoes
    salt
    freshly ground black pepper

  Preheat the oven to 350F.
  Trim the onion, cut it in half lengthwise, and slice thin (about
 3/4 cup). Drain and thinly slice the roasted peppers (about 1/2 cup).
  Preheat a 10−inch nonstick skillet with an ovenproof handle over
 high heat. In a large bowl, whisk the liquid egg substitute and the
 milk together until frothy. Stir in the onion, roasted peppers, and
 potatoes. Season with salt and pepper.
  Remove the skillet from the heat, pour in the egg mixture, and smooth
 with a rubber spatula. Bake for 15 to 20 minutes, until the edges are
 set and the frittata is lightly browned across the top.
  Remove from the oven and let sit for about 10 minutes before slicing
 and serving.
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 BAKED STUFFED TOFU
 1 lb. firm tofu
 1/4 cup flour
 1/4 cup seasoned bread crumbs
 1 cup egg whites
 1 large red pepper
 1 tablespoon extra virgin olive oil
 1 tablespoon balsamic vinegar
 1 small garlic clove, minced
 salt & pepper to taste

  Slice Tofu into 4 − 4 oz. slices. Take a pairing knife and make
 a 1" incision in the side of tofu and fan the knife from side to
 side to create a pocket inside of tofu. Dredge each slice first
 in flour, then egg whites, the breadcrumbs. Set aside in refrigerator.

    Red Pepper Coulis:
  Take red pepper and rub with olive oil. Place in roasting pan in
 350F oven until pepper is soft and whilted. Let cool. Peel outer layer
 of skin off, cut open and clean out inside of pepper. Place pulp of
 pepper in blender with olive oil, balsamic vinegar, garlic,
 salt & pepper. Puree to make red pepper coulis.

  Take tofu and using a pastry bag or baster (if neither: a spoon will
 do) and fill each tofu slice with coulis. Place on greased cookie
 sheet and spray with Pam. Bake in oven approx. 12−18 minutes at
 350F or until golden brown. Drizzle with remaining coulis.
 Serve with favorite vegetable and/or starch.

 Each 4 oz. serving contains:
  9 gr. Pro.
  2 gr. Carbs.
  5 gr. Fat
  89 calories
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 PINEAPPLE UPSIDE−DOWN CAKE
    1 (14 oz.) can unsweetened crushed pineapple in
       juice, undrained
    1/4 cup pecan pieces (optional)
    2 tablespoons lemon juice
    1 3/4 teaspoons Equal Measure or 6 pkg. sweetener
       or 1/4 cup Spoonful
    1 teaspoon cornstarch
    4 tablespoons margarine (at room temperature)
    3 1/2 teaspoons Equal Measure or 12 pkg.
       sweetener or 1/2 cup Spoonful
    1 egg
    1 cup cake flour
    1 1/2 teaspoons baking powder
    1/2 teaspoon baking soda
    1/4 teaspoon ground cinnamon
    1/4 teaspoon ground nutmeg
    1/8 teaspoon ground ginger
    1/3 cup buttermilk

  Drain pineapple, reserving 1/4 cup juice.
  Mix pineapple, pecans, 1 tablespoon Equal and cornstarch in
 bottom of 8−inch square or 9−inch round cake pan; spread
 mixture evenly in pan.
  Beat margarine and Equal in medium bowl until fluffy;
 beat in egg.
  Combine flour, baking powder, baking soda and spices in small
 bowl. Add to margarine mixture alternately with buttermilk,
 1/4 cup reserved pineapple juice and remaining 1 tablespoon
 Equal, beginning and ending with dry ingredients. Spread batter
 over pineapple mixture in cake pan. Bake in preheated 350F oven
 until browned and wooden pick inserted in center comes out clean,
 about 25 minutes. Invert cake immediately onto serving plate.
 Serve warm or at room temperature. Yields 8 servings.

 NOTE: If desired, maraschino cherry halves may be placed in
 bottom of cake pan with pineapple mixture.

 Nutritional information per serving: cals:156, prot:3 g,
 carbos: 22 g, fat: 7 g, choles: 27 mg, sod: 257 mg

 Food Exchange: 1 1/2 bread, 1 fat
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 NUTTY CARROT SPREAD
    6 oz. fat−free cream cheese, softened
    2 tablespoons thawed frozen orange juice concentrate
    1/4 teaspoon ground cinnamon
    1 cup shredded peeled carrot
    1/4 cup finely chopped pecans, toasted
    1/4 cup raisins
    36 party pumpernickel bread slices, toasted,
       or melba toast rounds

  Combine cream cheese, orange juice, and cinnamon in small
 bowl; stir until well blended. Stir in carrot, pecans and
 raisins.
  Spread about 1 tablespoon cream cheese mixture onto each
 bread slice. Garnish with carrot curls, if desired.
 Makes 18 servings. Serving Size: 2 crackers

 Per Serving: 68 calories, 1g Total Fat, 1g Saturated Fat,
 2mg Cholesterol, 149mg Sodium, 11g Total Carbohydrate,
 1g Dietary Fiber, 3g Protein

 Exchanges: 1 Starch (1 Carbohydrate Choice)
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 GARDEN TOMATO SAUCE
    1/2 cup chopped celery 
    1/2 cup chopped onion 
    1/2 cup chopped green pepper 
    1/4 cup chopped carrots 
    2 tablespoon chopped fresh parsley 
    1 clove garlic, minced 
    1 tablespoon vegetable oil 
    1 cup peeled and diced tomatoes 
    1 teaspoon dried whole oregano 
    1/2 teaspoon dried whole basil 
    1/8 teaspoon pepper 
    1 (6 oz.) can tomato paste 
    1 bay leaf 
    1 1/2 teaspoon reduced−sodium soy sauce 
    1/2 teaspoon honey 
    2 tablespoon dry red wine 
    4 cups hot cooked pasta (cooked without salt or fat)

  Combine first 7 ingredients in a 2 quart glass measure. Cover 
 with heavy−duty plastic wrap, turning back 1 corner to vent. 
 Microwave at high for 3 to 4 minutes or until vegetables are 
 tender; stir every minute. Add tomatoes, oregano, basil, 
 pepper, tomato paste, bay leaf, soy sauce, honey, and red 
 wine to vegetable mixture; stir well. Microwave, uncovered, 
 at High for 11 to 12 minutes or until pasta sauce reaches 
 desired consistency. Remove bay leaf. Spoon sauce over 
 pasta, and serve immediately.

 Yield: 8 servings (about 114 calories per 1/4 cup sauce and 
 1/2 cup pasta). Protein 3.5; fat 2.3; carbohydrate 21; 
 cholesterol 0; iron 1.7; sodium 61; calcium 32.
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 LEMON CHICKEN AND RICE 
    1 lb. boneless, skinless chicken
        breasts, cut into strips
    1 medium onion, chopped
    1 large carrot, thinly sliced
    2 garlic cloves, minced
    2 tablespoons butter or margarine
    2 tablespoons cornstarch
    1 (14 1/2 oz.) can chicken broth
    2 tablespoons lemon juice
    1/2 teaspoon salt, optional
    1 1/2 cups uncooked instant rice
    1 cup frozen peas

  In a skillet, cook the first 4 ingredients in butter for 5 to 7
 minutes or until chicken is no longer pink. In a bowl combine
 cornstarch, broth, lemon juice and salt if desired until smooth.
 Add to skillet and bring to a boil.

  Cook and stir for 2 minutes or until thickened. Add rice and peas.
 Remove from the heat; cover and let stand for 5 minutes. Serves 6.

 Nutritional Analysis: One serving (prepared with reduced−fat margarine
 and low sodium chicken broth and w/o salt) equals: 235 calories,
 156 mg sodium, 43 mg cholesterol, 27 gm carbohydrate, 20 gm protein,
 5 gm fat

 Diabetic Exchanges: 2 lean meat, 1 1/2 starch. 1 vegetable
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 CHOCOLATE MINT PUDDING

    1/2 cup granulated sugar
    1/3 cup unsweetened cocoa
    1/4 cup cornstarch
    3 cups 1% low−fat milk
    1 tablespoon creme de menthe
    1 teaspoon vanilla extract
    3 peppermint candy pieces, coarsely crushed

  Combine first 3 ingredients in a medium saucepan. Gradually add milk,
 stirring with a wire whisk until smooth. Cook over medium−low heat,
 stirring constantly, 25 to 30 minutes or until mixture is thickened.
 Remove from heat; stir in liqueur and vanilla extract.
  Spoon mixture into individual dessert dishes. Cover and chill
 thoroughly. Just before serving, sprinkle evenly with crushed
 peppermint candy. Yields 7 servings.

 Per serving: 143 Calories (kcal); 1g Total Fat; (9% calories from fat);
 4g Protein; 27g Carbohydrate; 4mg Cholesterol; 55mg Sodium Food

 Exchanges: 1/2 Grain (Starch); 0 Lean Meat; 0 Vegetable; 0 Fruit;
 0 Fat; 1 Other Carbohydrates
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 NEW YORK CITY KNISH

    6 medium russet potatoes
    2 1/2 tablespoons low−fat butter
    1/4 minced onion
    3 tablespoons fat−free chicken (or vegetable) broth
    1/2 teaspoon salt, or more to taste
    1/8 teaspoon ground black pepper, or more to taste
    Seasoning blends, chives or pepper flakes to taste (optional)
    6 sheets phyllo dough

 1. Peel, halve and boil potatoes until tender, 15−20 minutes. Mash
    in a large bowl.
 2. Saute onion in 1 1/2 tablespoons butter until translucent but not
    brown. Add to mashed potatoes with broth, salt, pepper and spices.
    Stir well.
 3. Melt remaining tablespoon of butter. Pre−heat oven to 375 degrees.
 4. Layer 3 sheets of phyllo dough and cut in half. Repeat with
    remaining 3 sheets. Spoon 1 cup of potato mixture on each section
    of phyllo, mold into a large ball and position off−center at one
    end of strip of dough. Roll ball along the length of phyllo, folding
    dough over bottom of filling and leaving some filling poking through
    the top. (Trim and discard excess dough.)
 5. Brush melted butter over edges of knish to seal the seams and press
    down onto an ungreased baking sheet. Repeat with other knishes.
    Bake 30−40 minutes, until golden brown. Makes four knishes.
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 SEVEN SEAS FAT−FREE ITALIAN DRESSING 

    1 1/3 cups water
    1 1/2 tablespoons granulated sugar
    2 teaspoons cornstarch
    1 teaspoon salt
    1/2 teaspoon dried minced onion
    1/2 teaspoon dried minced garlic
    1/2 teaspoon finely minced red bell pepper
    1/2 teaspoon Italian seasoning
    1/4 teaspoon gelatin
    1/2 cup white vinegar
    1 teaspoon dry nonfat buttermilk

  Combine water, sugar, cornstarch, salt, onion, garlic, bell pepper,
 Italian seasoning, and gelatin in a small saucepan. Whisk to dissolve
 cornstarch, then set pan over medium/low heat. Heat mixture until
 boiling, stirring often. When mixture begins to boil, cook for 1
 additional minute, stirring constantly, then remove from heat.
  Add vinegar and dry buttermilk to saucepan and stir. Transfer
 dressing to a covered container and refrigerate (preferably overnight)
 before serving. Makes 1 1/2 cups.
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 MRS. FIELD'S LOW−FAT CHOCOLATE COOKIES

    2 2/3 cups flour
    1/2 cup unsweetened cocoa powder
    1 teaspoon baking soda
    1/2 teaspoon salt
    3/4 cup packed dark brown sugar
    3/4 cup granulated sugar
    1/3 cup canola oil
    1/2 cup unsweetened applesauce
    3 egg whites
    2 teaspoon vanilla
    1/2 cup mini chocolate chips

  Mix dry ingredients together in bowl and set aside.
  On low speed, mix sugars together; gradually add oil,
  applesauce, egg whites and vanilla until smooth and well mixed.
  Add dry ingredients blending just until combined. Chill at least
  1 hour or till firm.
  About 15 minutes before removing dough from refrigerator,
  preheat oven to 300F.
  Roll dough into 1 inch balls and place on cookie sheet 2 inches
  apart lined with parchment paper.
  Flatten dough slightly and sprinkle with mini chips.
  Bake at 300F for 18 minutes, do not overbake. Cool on wire
  rack. Cookies will get crispy when cooled.
  Makes about 5 1/2 dozen cookies.
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FRUITY SWEET POTATOES

    4 medium sweet potatoes, unpeeled
    1 teaspoon low−fat margarine
    1/4 cup unsweetened pineapple juice
    2 tablespoons low−sodium chicken broth
    1 tablespoon chopped pineapple
    Pinch of cinnamon
    Pinch of grated nutmeg
    Pinch of allspice
    Nonstick cooking spray

Preheat oven to 375F. Boil the potatoes in a pan until tender, about 30 minutes.
Remove skins. In a large bowl, mash the pulp. Add the margarine, fruit juice and
broth and whip until fluffy. Add the chopped pineapple and spices. Coat a 1−quart
baking dish with nonstick cooking spray. Transfer the potato mixture to the dish.
Bake 30 minutes or until lightly browned. Makes 8 servings.

Nutrition information per 2/3 cup serving: 116 calories; 0.7g fat (0.2g saturated fat;
5% of calories from fat); 0.1mg cholesterol; 23 mg sodium; 26.1g carbohydrate;
2.7g fiber; 1.8g protein           Exchange value: 1 1/2 starch
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 CRUNCHY POTATO SALAD 

    1−1/2 pounds red−skinned potatoes
    1 cup chopped celery
    1/2 cup chopped green bell pepper
    1/2 cup julienne−cut radishes (approximately 6 radishes)
    1/2 cup chopped red onion
    2 large hard−cooked egg whites, chopped
    1/2 cup nonfat sour cream
    2 cups reduced−calorie mayonnaise
    3 tablespoons red wine vinegar
    1 tablespoon Butter Buds Sprinkles
    2 packets Sweet'N Low granulated sugar substitute
    3/4 teaspoon celery seed
    1/2 teaspoon dry mustard
    1/4 teaspoon each: salt and freshly ground pepper

 1. Cook the potatoes in a large pot of boiling water until tender;
    drain.
 2. When cool enough to handle, cut into chunks and transfer to a large
    bowl. Add the celery, bell pepper, radishes, onion and egg whites.
 3. In a small bowl, combine the remaining ingredients; add to the
    potato mixture and toss until well blended.
 4. Cover and refrigerate several hours for the flavors to blend. Stir
    well before serving. This salad will keep several days in the
    refrigerator. Makes 6 cups.

 Per Serving (1/2 cup): 70 calories, 3 g protein, 13 g carbohydrate,
   1 g fat, 0 g saturated fat, 0 mg cholesterol, 70 mg sodium

 Diabetic Exchange: 1 starch/bread exchange
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 BEEF IN WINE

    olive oil cooking spray
    3 slices nonfat turkey bacon, cut into 1−inch pieces
    3 pound rump roast
    1 large onion, peeled, stuck with 4 whole cloves
    2 ounces grated carrot
    3 large cloves garlic, sliced thin
    1 cup dry red wine
    1 bay leaf
    4 sprigs thyme
    1/4 cup chopped flat−leaf parsley
    2 large Russet potatoes, peeled and cut into 6 pieces
    2 medium carrots, peeled and sliced
    1 pound green beans, ends snipped
    butter flavored refrigerated cooking spray
    8 ounces mushrooms
    freshly ground pepper

 1. Lightly coat a large nonstick skillet with cooking spray. Add the
 turkey bacon and saute until it begins to crisp. Add the beef, and
 brown on all sides.
 2. Transfer turkey bacon and beef to a 3 1/2−quart or larger crockery
 slow cooker. Add onion, grated carrot, garlic, wine, bay leaf, thyme
 and parsley. Cover and cook on low for 8 to 10 hours or on high for
 4 to 5 minutes.
 3. When beef is almost done, cook potatoes in boiling water to cover
 until almost tender, about 10 to 15 minutes. Add carrots and green
 beans. Continue to cook for another 4 to 5 minutes. Drain vegetables
 and keep warm.
 4. Meanwhile, lightly coat a large nonstick skillet with butter−flavored
 cooking spray. Add the mushrooms and saute over high heat until
 mushrooms are tender and all liquid is absorbed.
 5. Transfer beef to a carving board and let stand for 10 minutes before
 slicing into thin, against the grain, slices. Arrange beef slices on a
 heated serving platter. Discard clove−stuck onion, bay leaves, and
 thyme sprigs.
 6. Stir cooked vegetables and mushrooms into pan juice of the slow
 cooker to warm. Spoon the vegetables and pan juices over the beef.
 Season to taste with pepper. Serve immediately.

 Per 4−ounce meat serving with vegetables:
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     352 calories (26% calories from fat), 40 protein,
     10 g total fat (3.3 g saturated fat), 25 g carbohydrates,
     5 g dietary fiber, 111 mg cholesterol, 112 mg sodium

 Diabetic exchanges:
     4 lean protein, 1 1/2 carbohydrate (1 bread/starch, 2 vegetable)
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 Low−Fat Guacamole

        2 small zucchini, shredded
        1 green onion, finely chopped
        1 small clove garlic, minced
        1 jalapeno pepper, minced, or 1 Tbsp. chopped pickled jalapeno peppers
        1 Tbsp. lime juice
        ½ tsp. salt
        1 ripe avocado

  1. In steamer or boiling water, steam or cook zucchini for 5
      minutes or until tender. Drain well and mash. Cool.

  2. In bowl, combine green onion, garlic, jalapeno pepper,
      lime juice, and salt.

  3. Peel, seed and mash avocado. Add to green onion
      mixture along with zucchini. Mash and stir until mixture is
      smooth with some small chunks.

  4. To help prevent browning, squeeze a little lime juice over
      top. Cover with plastic wrap snug against top of dip.
      Refrigerate for up to 2 days. Stir before serving.
     Makes 15 servings.

      Each serving contains: 26 calories, 2g total fat, 0g saturated fat,
      0mg cholesterol, 0g protein, 2g carbohydrate, 96mg sodium,
      142mg potassium.
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 Lemon Meringue Pie 

    2 1/4 cups water
    1/2 cup lemon juice
    10 3/4 teaspoons Equal Measure or 36 packets Equal
    1/3 cup plus 2 Tablespoons cornstarch
    2 eggs
    2 egg whites
    1 teaspoon finely grated lemon peel (optional)
    2 Tablespoons margarine
    1 to 2 drops yellow food color (optional)
    Baked 9−inch pie shell
    3 egg whites
    1/4 teaspoon cream of tartar
    3 1/2 teaspoons Equal Measure or 12 packets Equal

  Mix water, lemon juice, 10 3/4 teaspoons Equal Measure, and cornstarch
 in medium saucepan. Heat to boiling over medium−high heat, stirring
 constantly; boil and stir 1 minute. Beat eggs and 2 egg whites in small
 bowl; stir in about 1/2 the hot cornstarch mixture. Stir this egg mixture
 into the remaining cornstarch mixture in saucepan; cook and stir over low
 heat 1 minute. Remove from heat; add margarine, stirring until melted.
 Stir in food color. Pour mixture into baked pie shell.

  Beat 3 egg whites in medium bowl until foamy; add cream of tartar and
 beat to soft peaks. Gradually beat in 3 1/2 teaspoons Equal Measure,
 beating to stiff peaks. Spread meingue over hot lemon filling, carefully
 sealing to edge of crust to prevent shrinking or weeping.

  Bake pie in preheated 425F oven until maringue is browned, about 5 minutes.
 Cool completely on wire rack before cutting. Makes 8 servings.

  Serving size: One slice
  Yield: 8
  Exchanges: 2 bread, 2 fat
  Nutrition: 223 Calories, 6 g Protein, 29 g Carbo, 10 g Fat
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 GARLIC−CAULIFLOWER STIR−FRY

    3 tablespoons butter or margarine
    1 large head cauliflower (about 3 lb.),
      broken into florets
    2 garlic cloves, minced
    1 tablespoon minced fresh parsley OR
         1 teaspoon dried parsley flakes
    1 1/2 teaspoon lemon−pepper seasoning

  In a skillet over medium heat, melt butter. Add cauliflower and garlic.
 Sprinkle with parsley and lemon pepper. Cook and stir for 12−15 minutes
 or until lightly browned and tender. Serves 8.

  Nutritional Analysis: One 1/2 cup serving (prepared with margarine
 and salt−free lemon−pepper seasoning) equals: 63 calories, 78 mg sodium,
 0 cholesterol, 5 gm carbohydrate, 2 gm protein, 4 gm fat

  Diabetic Exchanges: 1 vegetable, 1 fat
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Egg McMuffin
    1 English muffin, split
    Butter−flavored cooking spray
    1 ounce Canadian−style bacon
    2 egg whites
    2 tablespoons fat−free half and half or skim milk
    Salt and pepper to taste
    1 slice fat−free cheese
    Yellow food coloring (optional)

 1. Spray both halves of English muffins with butter spray. Toast muffin
    until it is lightly browned. While muffin toasts, spray a non−stick
    skillet with butter flavored cooking spray. Saute Canadian−style
    bacon for about 1 minute. Remove from pan and place on half of the
    toasted English muffin
 2. In a small bowl, combine egg whites, half and half, 5−6 sprays of
    fat−free butter spray and salt and pepper to taste. (If you like
    the look of whole eggs, add a drop of yellow food coloring to egg
    mixture.) Stir well and pour into a non−stick skillet coated with
    cooking spray. (For best results, use an egg ring that has been
    sprayed with cooking spray. The egg ring will shape the egg to fit
    the muffin.)
 3. Cook egg until well done and place over Canadian−style bacon.
    While egg is piping hot, place slice of cheese over egg and top
    with remaining muffin half.
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 MISSISSIPPI MUD CAKE
    6 tablespoons soft, reduced−calorie margarine, melted
    1 1/2 cups sugar
    1/2 cup cocoa powder, sifted
    1/2 cups all−purpose flour
    1/2 cup self−rising flour
    1/3 cup ground almonds
    3 egg whites

 1. Preheat oven to 375F.

 2. Coat base and sides of a 6−inch square
    nonstick pan with cooking spray.

 3. Combine margarine and sugar in a medium bowl.
    Stir in cocoa, flours and almonds.

 4. Beat egg whites in a small bowl with electric mixer
    until soft peaks form. Fold into cocoa mixture.

 5. Spread into prepared pan. Bake about 40 minutes.

 6. Cool in pan. Cut into 8 slices and serve.

  Number of servings: 8

 Nutritional profile per serving: Calories 288.1, Protein
 5.3g, Total fat 7.7g, saturated fat 1.5g,
 Carbohydrate 52.9g, Fiber 2.9g, Cholesterol 0.0mg,
 Iron 1.8mg, Sodium 236.7mg, Calcium 55.7mg
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 French Toast Souffle 

    10 cups white bread cubes
    1 (8 ounce) package lowfat cream cheese, softened
    8 small eggs
    1 1/2 cups milk
    2/3 cup half−and−half cream
    1/2 cup maple syrup
    1/2 teaspoon vanilla extract
    2 tablespoons confectioners' sugar

  Place bread cubes in a lightly greased 9x13 inch baking pan.
 In a large bowl, beat cream cheese with an electric mixer at medium
 speed until smooth. Add eggs one at a time, mixing well after each
 addition. Stir in milk, half and half, maple syrup and vanilla until
 mixture is smooth. Pour cream cheese mixture over top of bread;
 cover and refrigerate overnight.
  The next morning, remove souffle from refrigerator and let stand
 at room temperature for 30 minutes. Meanwhile, preheat oven to 375F.
 Bake in preheated oven for 30 minutes or until set. Sprinkle souffle
 with powdered sugar and serve warm.
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 Mesquite Chicken With Salsa 

    2 tablespoons butter, melted
    1/4 cup mesquite cooking sauce and marinade, or
         hickory−flavored barbecue sauce
    4 split chicken breasts, skinned
    1/2 cup green or red salsa
    1 (8−oz.) container sour cream

  Prepare grill placing coals to one side; heat until coals are ash
 white. Make aluminum foil drip pan; place opposite coals.
  Stir together butter and mesquite sauce in small bowl. Brush
 butter mixture over chicken.
  Place chicken on grill over drip pan. Grill, turning and basting
 occasionally with butter mixture, until chicken is no longer pink
 (20 to 25 minutes).
  To serve, spoon salsa over chicken; dollop with sour cream, if
 desired.
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 Zucchini Patties

2 cups grated zucchini
2 eggs, beaten
1/4 cup chopped onion
1/2 cup all−purpose flour
1/2 cup grated Parmesan cheese
1/2 cup shredded mozzarella cheese
salt to taste

  In a medium bowl, combine the zucchini, eggs, onion,
 flour, Parmesan, mozzarella and salt.
  Heat oil in a medium skillet over medium−high heat.
 Drop zucchini mixture by heaping tablespoonfuls, and
 cook for a few minutes on each side, until golden.
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 Honey Garlic Ribs

4 pounds pork spareribs
1/2 cup honey
1/4 cup soy sauce
1/4 cup distilled white vinegar
2 cloves garlic, minced
2 tablespoons brown sugar
1 teaspoon baking soda
1 teaspoon garlic salt

  Preheat oven to 375F.
  Slice the ribs into individual pieces. In a large bowl, combine the
 honey, soy sauce, vinegar, garlic and brown sugar. Stir until honey
 and sugar are completely dissolved, then stir in the baking soda.
 The mixture will begin to foam. Transfer ribs to the bowl, and turn
 to coat.
  Cover a cookie sheet with foil, and arrange the ribs meat side up on
 the sheet. Pour excess sauce over all, and sprinkle with the garlic
 salt.
  Bake for 1 hour, turning every 20 minutes.
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 Caramel Apple Pork Chops

    4 (3/4 inch) thick pork chops
    1 teaspoon vegetable oil
    2 tablespoons brown sugar
    salt and pepper to taste
    1/8 teaspoon ground cinnamon
    1/8 teaspoon ground nutmeg
    2 tablespoons unsalted butter
    2 tart apples − peeled, cored and sliced
    3 tablespoons pecans

  Preheat oven to 175F. Place a medium dish in the oven to warm.
  Heat a large skillet over medium−high heat. Brush chops lightly
 with oil, and place in hot pan. Cook for 5 to 6 minutes, turning
 occasionally, until evenly browned. Transfer to the warm dish,
 and keep warm in the preheated oven.
  In a small bowl, combine brown sugar, salt and pepper, cinnamon
 and nutmeg. Add butter to skillet, and stir in brown sugar mixture
 and apples. Cover, and cook for 3 to 4 minutes, or just until
 apples are tender. Remove apples with a slotted spoon, and arrange
 on top of chops. Keep warm in the preheated oven.
  Continue cooking mixture uncovered in skillet, until sauce thickens
 slightly. Spoon sauce over apples and chops. Sprinkle with pecans,
 if desired.
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 Corn and Zucchini Melody

    4 slices bacon
    2 cups chopped zucchini
    1 1/2 cups fresh corn
    1 small onion, chopped
    1 dash pepper
    1/4 cup shredded Monterey Jack cheese

  Place bacon in a large, deep skillet. Cook over medium
 high heat until evenly brown. Drain, reserving 1 tablespoon
 of drippings, crumble and set aside.
  In the skillet with the bacon drippings, saute the zucchini,
 corn and onion over medium heat until crisp tender, about 10
 to 13 minutes. Season with pepper.
  Spoon vegetables into a bowl and sprinkle with cheese
 and crumbled bacon.
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 PINEAPPLE NUT SQUARES
    1 lb. butter (a must − oleo crumbles)
    3/4 − 1 cup sugar
    1 grated lemon peel
    1 tablespoon lemon juice
    3 large egg yolks or 4 small
    4 1/2 cups flour
    1 large can crushed pineapple
    1 lb. ground walnuts
    powdered sugar

  Cream together all ingredients except flour. When well mixed, add
 flour and mix smooth. Press into a 13 x 20 cookie sheet with sides.
 On top of dough spread crushed pineapple and top with ground walnuts.
 Bake at 350F for 40−50 min or until done. You will have to decide on
 your oven. Cool on rack. When cooled, sprinkle well with powdered
 sugar. Cover with foil and they stay moist a week.
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 CROCKED KIELBASA
    1/2 pound Lean ground beef
    1 pound Kielbasa sausage, sliced
    28 ounce can whole tomatoes, undrained
    9 ounces pkg frozen French−cut green beans
    6 ounces Can pitted black olives (whole, drained)
    1/2 cup Red wine
    2 to 3 cloves garlic, minced
    1 Med onion, sliced in rings
    1 Med green pepper, chopped
    1 teaspoon Basil, crushed
    1 teaspoon Oregano, crushed
    1/2 teaspoon Thyme, crushed
    1/4 teaspoon Pepper
    1 pound Pasta of your choice
    4 ounces Parmesan cheese

  In a medium skillet, saute ground beef. When browned, transfer to
 crockpot. Add all other ingredients except pasta & Parmesan. Simmer
 on low for 6−8 hours. Cook pasta according to directions. Ladle
 Kielbasa over pasta in large bowls.
  Pass the Parmesan cheese to garnish.
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 CHOCOLATE CANDY CAKE
    2 cups all−purpose flour, sifted
    4 teaspoons cocoa
    2 cups sugar
    1/2 cup buttermilk
    1 teaspoon soda
    2 eggs
    1 cup water
    1 teaspoon vanilla
    1 cup margarine or butter
    Chocolate Candy Icing (recipe follows)

  Combine flour, sugar, and soda, combine water, margarine, and cocoa
 and bring to a full boil over medium heat. Stir cocoa mixture slowly
 into flour mixture. Add buttermilk, eggs and vanilla. Stir until well
 blended and pour into a greased 13x8x2 inch pan. bake at 350F for
 about 35 minutes.

  Chocolate Candy Icing:
    1/2 cup margarine
    3 cups powdered sugar
    4 teaspoons cocoa
    1 teaspoon vanilla
    5 teaspoons milk
    1/2 cup chopped nuts (optional but makes it extra special)

  Combine margarine, cocoa, and mik and bring to a boil. Add sugar,
 stir occasionally and cook 2 minutes over medium heat. (Over stirring
 will cause icing to be sugary). Remove from heat, add vanilla and
 nuts. Cool icing a few minutes but pour on cake before icing becomes
 too thick.
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 CHEESY HAM HASHBROWN CASSEROLE
    1 (2 pound) package frozen hash brown potatoes, thawed
    1 (8 ounce) package sliced ham, chopped
    2 (10.75 ounce) cans cream of potato soup
    1 (16 ounce) container sour cream
    2 cups shredded sharp Cheddar cheese
    1 1/2 cups grated Parmesan cheese

  Preheat oven to 375 degrees F. Lightly grease a 9x13 inch baking pan.
 In a large mixing bowl, combine potatoes, ham, potato soup, sour
 cream and cheddar cheese. Sprinkle with Parmesan cheese.
  Bake in preheated oven until sauce is browned and top is browned,
 about 60 minutes. Serve immediately.
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 Blueberry French Toast

    1 (1 pound) loaf Italian bread, cut into 1 inch cubes
    1 (8 ounce) package cream cheese, diced
    1 cup blueberries
    12 eggs
    2 cups milk
    1/3 cup maple syrup
    1 cup white sugar
    2 tablespoons cornstarch
    1 cup water
    1 cup blueberries
    1 tablespoon butter

   Place half of the bread cubes in a lightly greased 9x13 inch baking
 pan. Sprinkle cream cheese on top of bread cubes. Top with 1 cup
 blueberries and remaining bread. In a large bowl, beat together eggs,
 milk and maple syrup. Pour egg mixture over bread. Cover pan and
 refrigerate overnight.
   The next morning, remove pan from refrigerator 30 minutes before
 baking. Preheat oven to 350F. Cover pan with aluminum foil and bake
 in preheated oven for 30 minutes. Uncover pan and bake for an
 additional 30 minutes, until golden brown and center is set.
   To make Sauce: In a saucepan, combine sugar and cornstarch, add
 water. Boil over medium heat for 3 minutes, stirring constantly. Stir
 in blueberries and reduce heat. Simmer 8 to 10 minutes, or until the
 berries have burst. Stir in butter until melted. Serve the sauce over
 squares of french toast.
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 Glazed English Toffee Cake

    2 egg whites
    1/2 cup white sugar
    1 1/4 cups all−purpose flour
    1 cup white sugar
    1/2 cup Hershey's Dutch Processed Cocoa
    3/4 teaspoon baking soda
    1/2 teaspoon salt
    1/2 cup vegetable oil
    1 cup buttermilk
    1 1/2 cups frozen whipped topping, thawed
    1 cup Skor English Toffee Bits
 
    1/2 cup white sugar
    1/4 cup Hershey's Dutch Processed Cocoa
    3 tablespoons light cream
    5 tablespoons butter

  Heat oven to 350F. Grease and flour two 9−inch round baking pans.
 Beat egg whites in small bowl until foamy; gradually add 1/2 cup sugar,
 beating until stiff peaks form.
  Combine remaining 1 cup sugar, flour, cocoa, baking soda and salt
 in large bowl. Add oil, buttermilk and egg yolks; beat until smooth.
 Gently fold egg whites into batter. Pour into prepared pans.
  Bake 25 to 30 minutes or until cake springs back when touched lightly
 in center. Cool 5 minutes; remove from pans to wire racks.
 Cool completely.
  Place one cake layer on serving plate; spread whipped topping over
 top. Sprinkle with half of toffee bits. Top with other layer. Spoon
 Chocolate Glaze over top of cake, allowing glaze to drip down sides.
 Sprinkle with remaining toffee. Store covered in refrigerator.
  To make the Chocolate Glaze: Combine 1/2 cup sugar and 1/4 cup Hershey's
 Dutch Processed Cocoa in small saucepan. Stir in 3 tablespoons light
 cream and 5 tablespoons butter or margarine. Cook over medium heat,
 stirring constantly, until mixture comes to boil. Boil 1 minute. Cool
 to room temperature, stirring occasionally.
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CANDIED APPLES
    2 cups Light Corn Syrup
    1 cup Granulated Sugar
    1/2 cup Cinnamon Red Hot Candies
    8 medium Red Delicious Apples, washed, skewered with sticks
    Chopped Walnuts or Pecans, optional

  Combine the corn syrup, sugar and red hot candies in a sauce pan
 and bring the concoction to a boil over medium−high heat, stirring
 constantly. Cook, covered for about 3 minutes to allow steam to
 dissolve crystals that may form on sides of pan.
  Uncover and cook without stirring to the soft crack stage,
 290F degrees on a candy thermometer or until syrup dropped in very
 cold water separates into threads that are hard but not brittle.
  Allow the hot candy mixture to cool for 2 minutes, then dip the
 apples into the mixture to coat the surface of the fruit. Allow any
 excess candy coating to drip off from the apples into the sauce pan.
 Roll the candy coated apples in nuts, if desired.
  Place the candied apples on foil or wax paper squares to cool
 completely.
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 WING DINGS
   These are a Texas specialty!

    1 cup beer
    1/4 cup unsulphured dark molasses
    1/4 cup creamy peanut butter
    1/4 cup Worcestershire sauce
    1 1/2 tablespoon chili powder
    Juice of 1 medium lime
    1/2 teaspoon dry mustard
    1/4 teaspoon aniseed, toasted and ground
    1/4 teaspoon salt
    1 1/2 dozen chicken wings

  Preheat oven to 350F. Grease a large baking pan or dish.
  Combine everything except the wings in a large, heavy pan. Simmer
 over medium heat 15 to 20 minutes, until reduced to a thick sauce.
  While the sauce simmers, prepare the chicken wings. With a butcher
 knife, remove the wing tips, then cut each wing in half at the joint.
 Add the wings to the sauce, and stir to coat them. Ladle the wings
 and the sauce into the baking dish. Bake for 25 minutes, then stir
 the wings in the sauce.
  Turn the heat up to 425F and bake an additional 10 minutes, or until
 the sauce glazes the wings.
  Serve the wings hot with ranch dressing, if desired.
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 BEEF WITH SUNDRIED TOMATOES & OLIVES
    2 lbs. top sirloin, cut into 3/4−inch medallions
    2 teaspoons black pepper, freshly ground
    1 tablespoon olive oil
    1 medium red onion, thinly sliced
    3 garlic cloves, minced
    1/2 cup brandy
    1 (14 oz.) can Italian plum tomatoes, coarsely chopped
    1/2 cup sundried tomatoes in oil, cut into 1/4−inch strips
    2/3 cup black olives, pitted and sliced
    1/2 teaspoon sugar
    2/3 cup chopped fresh parsley

  Rub both sides of beef with pepper.
  Broil or grill steak 3 inches from heat for 2 to 3 minutes per side.
  Add oil to pan and saute onions until brown. Add garlic and saute
  2 to 3 minutes. Add brandy, plum tomatoes, sundried tomatoes, olives,
  and sugar; bring to boil. Reduce until thickened, about 4 minutes.
  Stir in parsley. Spoon sauce over meat and serve.
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 ITALIAN WEDDING SOUP
    1 pound lean ground beef
    1 egg (or 2 egg whites)
    1/2 cup fresh bread crumbs or cracker crumbs
    2 tablespoons grated Parmesan or Romano cheese
    3 tablespoons grated onion
    1 crushed clove of garlic or 1 teaspoon minced garlic
    1 teaspoon crushed basil
    1/2 − 1 teaspoons salt
    1/4 teaspoon pepper
    6 cups chicken broth
    2/3 cup of riso (tiny pasta shaped like grains of rice)
    1 cup chopped spinach (cut up bok choy may be used)
    1 loaf good Italian bread
    extra grated parmesan cheese

  Directions:
   Combine first 9 ingredients and form into TINY meatballs,
 about 1 cm, or 1/2 inch in diameter.
   Bring to a slow boil in a 3−quart (liter) pan, the 6 cups
 of well−seasoned chicken broth. (homemade) or 3 − 14 oz. cans
 seasoned with celery and onion.
   Add the meatballs, and cook for a few minutes until done.
 Remove the meatballs with a slotted spoon.
   Add the riso and cook til almost done, about 5 minutes.
 Add the meatballs and chopped spinach and cook a few minutes longer
 til spinach is done.
   Butter and toast thick slices of Italian bread. Place a slice in
 each bowl and ladel soup over bread. Sprinkle each serving with
 parmesan cheese and serve.
   Serve remaining toasted bread with the soup.
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 BLACKENED SALSA
    4 plum tomatoes
    1 fresh jalapeno pepper
    1 − 14 1/2 oz. can recipe ready tomatoes
    1 cup diced red onion
    2 cloves garlic, minced
    1/3 cup cilantro, chopped
    1 teaspoon dried oregano
    1 teaspoon salt

  Place the plum tomatoes and jalapeno in small skillet over high heat.
 Add no oil or liquid. Shake the skillet from time to time until tomato
 and jalapeno skins are blistered and black, about 12 to 15 minutes.
 Remove from skillet to cool. When cool, quarter tomatoes and place in
 bowl of food processor. Wearing rubber gloves, hold jalapenos under
 running cool water and peel and discard the blackened skins. Split in
 half and discard the seeds and stem. Add flesh to food processor.
 Process a few seconds to chop up tomatoes. Add remaining ingredients.
 Salsa will keep in refrigerator for up to two weeks.
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 FISH AND CHIPS
  Matzo meal is the special ingredient that makes many London
 fish−and−chips recipes what they are.

   2 white fish fillets (e.g., cod, haddock, sole), each about 7 oz.
   Oil for deep frying (peanut, canola, sunflower)
   2 eggs, beaten
   3/4 cup fine matzo meal
   3 medium Russet potatoes

  For fish: − Preheat oven to 200 F.
  Pour at least five inches of oil into saucepan or deep fryer. Be
 sure to leave several inches at top, because the oil will bubble
 vigorously when the fish is introduced. Heat oil to 370F. Wash
 fish fillets and dry with paper. Slice fillets in half crosswise.
 Dip them in beaten egg and then coat with matzo meal. Carefully
 place fillets in hot oil. Do not use more than two fillets at a
 time, because this will bring down oil temperature. Cook fish
 until a deep golden brown, about 8 minutes. Remove from oil, drain
 on paper towels, and sprinkle with coarse salt. Keep fish warm in
 oven. For potatoes: Peel potatoes and cut into chips about the size
 of your index finger. Soak in cold water while fish is cooking.
 When fish is done, drain potatoes and slowly place a third of them
 in hot oil. Cook potatoes until golden brown and crispy, about
 five minutes. Remove from oil, drain on paper towels, and sprinkle
 with coarse salt. Place potatoes in oven. Repeat process with two
 remaining batches of potatoes. Serve fish with chips on plate or
 newspaper. Sprinkle fish with malt vinegar.
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 CRAB QUICHE
    1/2 cup mayonnaise
    2 tablespoons all−purpose flour
    2 eggs, beaten
    1/2 cup milk
    1 cup crab meat
    1 cup diced Swiss cheese
    1/2 cup chopped green onions
    1 (9 inch) unbaked pie crust

  Preheat oven to 350F.
  In a medium bowl, beat together eggs, mayonnaise, flour, and milk
 until thoroughly blended. Stir in crab, cheese, and onion. Spread
 into pie shell.
  Bake for 40 to 45 minutes, or until a knife inserted in the center
 comes out clean.
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 BEAR CLAWS
    1 cup apple pie filling
    1 1/2 teaspoons ground cinnamon, divided
    1 package (17.3 ounces) large refrigerated biscuits
    1 tablespoon granulated sugar
    1/4 cup confectioner's sugar
    2 teaspoons milk

  Preheat the oven to 375F. In a small bowl, combine the apple pie
 filling and 1 teaspoon cinnamon; set aside.
  On a floured surface, roll out each biscuit to a 6−inch−long oval.
 Spoon the apple mixture into the center of each biscuit and fold the
 dough over top to bottom, pinching the edges with your fingers to
 seal. At even intervals, cut three 1−inch−long slits toward the center
 of each biscuit from the rounded edge. Arch the tops of the biscuits
 just enough to open the slits.
  In a small bowl, combine the granulated sugar and the remaining 1/2
 teaspoon cinnamon; mix well. Sprinkle evenly over the bear claws.
 Place on baking sheets and bake for 10 to 12 minutes, or until golden.
  In a small bowl, combine the confectioner's sugar and milk; mix well
 and drizzle over the bear claws.
  Serve warm, or allow to cool completely before serving.
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 RHUBARB CRUNCH
    1/2 cup melted butter
    1 cup flour
    3/4 cup quick cooking rolled oats
    3/4 cup brown sugar
    1 teaspoon cinnamon
    1/2 teaspoon salt
    4 cups chopped rhubarb
    3/4 cup white sugar
    2 tablespoons cornstarch
    1 cup boiling water
    1 teaspoon vanilla

  In a medium bowl combine melted butter, flour, rolled oats, brown
 sugar, cinnamon and salt. Mix until crumbly. Press half of the mixture
 into an 8 or 9 inch baking dish. Arrange rhubarb over top of the
 crumb mixture.
  In a small saucepan mix the white sugar and cornstarch. Stir in the
 boiling water. Cook and stir until thick. Remove from heat and stir
 in vanilla. Pour syrup evenly over the rhubarb.
  Sprinkle remaining crumb mixture over top. Bake at 325F for 50 to 60
 minutes, until topping is golden and the rhubarb is tender.
 Serve warm.
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 OLD FASHIONED PEACH COBBLER
    2 1/2 cups all−purpose flour
    3 tablespoons white sugar
    1 teaspoon salt
    1 cup shortening
    1 egg
    1/4 cup cold water

    3 pounds fresh peaches − peeled, pitted and sliced
    1/4 cup lemon juice
    3/4 cup orange juice
    1/2 cup butter
    2 cups white sugar
    1/2 teaspoon ground nutmeg
    1 teaspoon ground cinnamon
    1 tablespoon cornstarch

    1 tablespoon white sugar
    1 tablespoon butter, melted

  Sift flour, 3 tablespoons sugar and salt into a medium bowl.
 Work in shortening with pastry blender until mixture is crumbly.
 In a small bowl, whisk together egg and cold water. Sprinkle over
 flour mixture and work with hands to form dough into a ball.
 Chill in refrigerator 30 minutes.
  Preheat oven to 350F. Roll out half of dough to 1/8 inch
 thickness and place in a 9x13 inch baking dish, covering bottom
 and halfway up sides. Bake for 20 minutes, or until golden brown.
  Combine peaches, lemon and orange juice in large saucepan. Add
 1/2 cup butter and cook over medium low heat until butter is
 melted. In a separate bowl, combine 2 cups sugar, nutmeg,
 cinnamon and cornstarch. Stir into heated peach mixture, then
 remove from heat.
  Roll remaining dough to a thickness of 1/4 inch. Cut into
 half−inch−wide strips. Pour peach mixture into baked crust.
 Top with dough strips interwoven in a lattice pattern. Sprinkle
 with 1 tablespoon sugar and drizzle with 1 tablespoon melted
 butter. Bake at 350F for 35 to 40 minutes, or until top crust
 is golden brown.
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 HEAVENLY POTATOES AND HAM
    5 pounds red potatoes
    1 (16 ounce) container sour cream
    1/2 cup butter
    1 (10.75 ounce) can cream of chicken soup
    2 cups shredded cheddar cheese
    1/4 cup chopped green onion
    2 cups cooked, chopped ham
    salt and pepper to taste
    1 1/2 cups seasoned dry bread crumbs
    1/4 cup melted butter

  Rinse and quarter the red potatoes, then place them in a
 large pot of water and bring to a boil; boil until slightly
 tender, about 12 minutes, then drain and transfer to a
 large bowl.
  Preheat oven to 350F. Lightly grease a 9x13 inch baking dish.
 Add the sour cream, butter, cream of chicken soup, cheddar
 cheese, green onions, ham, salt and pepper to the potatoes.
 Stir until well combined. Spread mixture in the prepared baking
 dish, then sprinkle with bread crumbs and drizzle with butter.
 Bake in the preheated oven for 30 minutes.
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 SOUTHERN BREAKFAST BAKE
    1/2 pound pork sausage 
    1 teaspoon salt 
    2 1/4 cups water 
    3/4 cup quick grits 
    2 tablespoons butter or margarine 
    2 tablespoons all−purpose flour 
    1/4 teaspoon black pepper 
    1 cup milk 
    1/2 cup Cheddar cheese, grated 
    4 eggs

  Preheat oven to 325F. Brown and crumble sausage. Drain off excess 
 fat and set aside. Bring salted water to a boil and stir in grits. 
 Cover and reduce heat to low. Continue cooking for 5 minutes, stirring 
 occasionally. Melt butter or margarine and stir in flour, black pepper 
 and milk. Cook, stirring to thicken. Add cheese, stirring until 
 blended. Add sausage and 1/2 cheese sauce to cooked grits. Pour into 
 lightly greased casserole. Make 4 indentions into grits mixture with 
 the back of a large spoon. Break one egg into each indention. 
 Bake at 325F for 13 to 18 minutes depending on desired doneness of 
 eggs. Serve with remaining heated sauce.
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 CARAMEL FILLED CHOCOLATE COOKIES
    1 cup butter, softened
    1 cup white sugar
    1 cup packed brown sugar
    2 eggs
    2 teaspoons vanilla extract
    2−1/4 cups all−purpose flour
    1 teaspoon baking soda
    3/4 cup unsweetened cocoa powder
    1 cup chopped walnuts
    1 tablespoon white sugar
    48 chocolate covered caramel candies

  Beat butter or margarine until creamy. Gradually beat in white sugar
 and brown sugar. Beat in eggs and vanilla. Combine flour, baking soda
 and cocoa. Gradually add to butter mixture, beating well. Stir in
 1/2 cup walnuts. Cover and chill at least 2 hours.

  Preheat oven to 375F. Combine remaining 1/2 cup nuts with the
 1 tablespoon sugar. Divide the dough into 4 parts. Work with one part
 at a time, leaving the remainder in the refrigerator until needed.
 Divide each part into 12 pieces. Quickly press each piece of dough
 around a chocolate covered caramel. Roll into a ball. Dip the tops
 into the sugar mixture. Place sugar side up, 2 inches apart on baking
 sheets.

  Bake for 8 minutes in the preheated oven. Let cool for one minute on
 the baking sheets before removing to wire racks to cool completely.
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 PORK CHOPS VERMONT

    1 cup ketchup
    1 cup maple syrup
    2/3 cup white wine
    1/4 cup water
    1 bouillon cube
    1 bay leaf
    2 cloves garlic, minced
    1/4 tsp ground ginger
    3/4 tsp thyme
    1 1/2 tsp basil
    1/2 tsp dry mustard
    1/2 tsp salt
    1/4 tsp pepper
    4 pork chops, 1 1/2" thick

  In sauce pan, combine all ingredients except pork chops. Bring to a
 boil, then reduce heat and simmer uncovered for 30 minutes; stir
 occasionally. Meanwhile, bake chops 30 minutes at 375 degrees; pour
 sauce over chops. Bake 15−20 minutes more, spooning sauce over chops
 every 5 minutes.
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 PECAN CARROT COOKIES

  Cookies:
    1 cup butter, softened
    1/2 cup sugar
    1/2 cup firmly packed brown sugar
    1 egg
    3 tablespoons orange juice
    1 tablespoon grated orange peel
    2 1/4 cups all−purpose flour
    3/4 teaspoon baking soda
    1/2 teaspoon salt
    1 cup flaked coconut
    1 cup coarsely chopped pecans
    1 cup finely shredded carrots

  Frosting:
    2 cups powdered sugar
    1 tablespoon grated orange peel
    2 to 3 tablespoons orange juice

  Heat oven to 350F. Combine butter, sugar and brown sugar in large
 mixer bowl. Beat at medium speed, scraping bowl often, until creamy
 (1 to 2 minutes). Add egg, 3 tablespoons orange juice and tablespoon
 orange peel. Continue beating until well mixed (1 to 2 minutes). Add
 flour, baking soda and salt. Reduce speed to low; beat until well
 mixed (1 to 2 minutes). Stir in coconut, pecans and carrots by hand.
  Drop dough by rounded tablespoonfuls 2 inches apart onto ungreased
 cookie sheets. Bake for 10 to 12 minutes or until golden brown.
 Cool completely.
  Combine powdered sugar and 1 tablespoon orange peel in small mixer
 bowl. Beat at low speed, adding enough orange juice for desired
 spreading consistency. Frost cooled cookies. If desired, to each
 cookie with pecan half or grated orange peel.

 TIP: For thicker cookies, chill dough at least 1 hour. Roll dough
      into 1−inch balls.
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 HONEY PECAN PORK CHOPS

    1 1/4 pounds boneless pork loin, pounded thin
    1/2 cup all−purpose flour for coating
    salt and pepper to taste
    2 tablespoons butter
    1/4 cup honey
    1/4 cup chopped pecans

  In a shallow dish, mix together flour, salt and pepper.
 Dredge pork cutlets in the flour mixture.
  In a large skillet, melt butter over medium−high heat. Add
 chops, and brown both sides. Transfer to a warm plate.
  Mix honey and pecans into the pan drippings. Heat
 through, stirring constantly. Pour sauce over cutlets.
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Turkey Meatloaf

    3 cups chopped yellow onions
    2 tablespoons good olive oil
    2 teaspoons kosher salt
    1 teaspoon freshly ground black pepper
    1 teaspoon fresh thyme leaves
    1/3 cup worcestershire sauce
    3/4 cup chicken stock
    1 1/2 tablespoons tomato paste
    5 pounds ground turkey breast
    1 1/2 cups plain dry bread crumbs
    3 extra large eggs, beaten
    3/4 cup ketchup

  Preheat oven to 325F.
  In a medium saute pan, on medium−low heat, cook the onions, olive
 oil, salt, pepper and thyme until the onions are translucent but not
 browned, approximately 15 minutes. Add the Worcestershire sauce,
 chicken stock, and tomato paste and mix well. Allow to cool to room
 temperature.
  Combine the ground turkey, bread crumbs, eggs and onion mixture in
 large bowl. Mix well and shape into a rectangular loaf on an ungreased
 baking sheet. Spread the ketchup evenly on top. Bake for 1 1/2 hours
 until the internal temperature is 160 degrees and the meatloaf is
 cooked through. (A pan of hot water in the oven, under the meat loaf,
 will keep the top from cracking.) Serve hot.
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 CHICKEN NOODLE CASSEROLE

    4 boneless chicken breasts
    6 ounces egg noodles
    1 (10.75 ounce) can condensed cream of mushroom soup
    1 (10.75 ounce) can condensed cream of chicken soup
    1 cup sour cream
    salt to taste
    ground black pepper to taste
    1 cup crumbled Ritz crackers
    1/2 cup butter

  Poach chicken in a large pot of simmering water. Cook until no longer
 pink in center, about 12 minutes. Remove from pot and set aside. Bring
 chicken cooking water to a boil and cook pasta in it. Drain. Cut chicken
 into small pieces, and mix with noodles.
  In a separate bowl, mix together mushroom soup, chicken soup, and sour
 cream. Season with salt and pepper. Gently stir together cream soup
 mixture with the chicken mixture. Place in a 2 quart baking dish.
  Melt butter in a small saucepan, and remove from heat. Stir in
 crumbled crackers. Top casserole with the buttery crackers.
  Bake at 350F for about 30 minutes, until heated through and browned
 on top.
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 BANANA CRUMB MUFFINS

    1 1/2 cups all−purpose flour
    1 teaspoon baking soda
    1 teaspoon baking powder
    1/2 teaspoon salt
    3 bananas, mashed
    3/4 cup white sugar
    1 eggs, lightly beaten
    1/3 cup butter, melted
    1/3 cup packed brown sugar
    1/8 cup all−purpose flour
    1/8 teaspoon ground cinnamon
    1 tablespoon butter

  Preheat oven to 375F. Lightly grease 10 muffin cups, or line with
 muffin papers.
  In a large bowl, mix together flour, baking soda, baking powder and
 salt. In another bowl, beat together bananas, sugar, egg and melted
 butter. Stir the banana mixture into the flour mixture just until
 moistened. Spoon batter into prepared muffin cups.
  In a small bowl, mix together brown sugar, flour and cinnamon. Cut
 in butter until mixture resembles coarse cornmeal. Sprinkle topping
 over muffins.
  Bake in preheated oven for 18 to 20 minutes, until a toothpick inserted
 into center of a muffin comes out clean.
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 Fruit Pizza

    1/2 cup butter, softened
    3/4 cup white sugar
    1 egg
    1 1/4 cups all−purpose flour
    1 teaspoon cream of tartar
    1/2 teaspoon baking soda
    1/4 teaspoon salt
    1 (8 ounce) package cream cheese
    1/2 cup white sugar
     2 teaspoons vanilla extract

   Preheat oven to 350F.
   In a large bowl, cream together the butter and 3/4 cup sugar until smooth. Mix
   in egg. combine the flour, cream of tartar, baking soda and salt; stir into the
   creamed mixture until just blended. Press dough into an ungreased pizza pan.

   Bake in preheated oven for 8 to 10 minutes, or until lightly browned. Cool.
 
   In a large bowl, beat cream cheese with 1/2 cup sugar and vanilla until light.
   Spread on cooled crust.

   Arrange desired fruit on top of filling, and chill.
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Broccoli Rice Casserole

    2 (10 ounce) packages frozen chopped broccoli
    3 cups instant rice
    1 (10.75 ounce) can condensed cream of mushroom soup
    1 (10.75 ounce) can condensed cream of chicken soup
    2 1/2 cups water
    1 (16 ounce) package processed American cheese, cubed
    1 tablespoon butter
    1 bunch celery, chopped
    1 large onion, chopped
    salt and pepper to taste

  Cook broccoli and rice according to package directions. Preheat oven
 to 350F. In a medium saucepan over low heat, mix cream of mushroom soup
 and cream of chicken soup with water. Gradually stir in cheese until
 melted. Be careful that the cheese doesn't burn.
  Melt butter in a large skillet over medium−high heat, and saute celery
 and onion until soft.
  In a large mixing bowl, combine broccoli, rice, soup and cheese mixture,
 celery and onion. Pour mixture into a 9x13 inch baking dish. Bake in
 the preheated oven for 15 minutes, until bubbly and lightly brown.
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 Magic Marshmallow Puffs

    1/4 cup white sugar
    2 tablespoons all−purpose flour
    1 teaspoon ground cinnamon
    2 (8 ounce) cans refrigerated crescent rolls
    16 large marshmallows
    1/4 cup butter, melted
    1/2 cup confectioners' sugar
    1/2 teaspoon vanilla extract
    2 1/2 teaspoons milk
    1/4 cup chopped walnuts

  Preheat oven to 375F. Separate dough into 16 triangles.
 In small bowl, combine sugar, flour and cinnamon. Dip 1 marshmallow in
 butter, roll in sugar mixture. Place marshmallow on wide end of triangle.
 Roll up, starting at wide end of triangle and rolling to opposite point.
 Completely cover marshmallow with dough; firmly pinch edges to seal.
 Dip one end in remaining butter; place butter side up in an ungreased
 muffin cup.
  Bake at 375F for 12 to 15 minutes. Remove from muffin cups immediately;
 cool on wire racks. Drizzle glaze over warm cookies and sprinkle with nuts.

  To Make Glaze: In small bowl, blend confectioners' sugar, vanilla and
 enough milk for desired drizzling consistency. Use immediately to drizzle
 over warm rolls.
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Broccoli Cheese Souffle
    1/4 onion, minced
    6 Tbs. butter or margarine
    2 Tbs. Flour
    1/2 cup water
    1 (8 oz.) jar Cheez Whiz
    2 (10 oz.) packages of frozen chopped broccoli,
               thawed and put in a colander to drain the excess water.
    3 eggs, well beaten
    1/2 cup crushed Ritz or Towne House cracker crumbs.  (I put in
     ziploc and crush them with the rolling pin).

  Saute onion in butter or margarine until translucent. Stir in flour
 (roux like), and cook while stirring to cook the flour, and then add
 water after cooking the flour down, stirring until it comes to a boil.
 It will be a thick consistency. Remove from heat, stir in cheese,
 drained broccoli and stir well. You will need to use a large frying
 pan. Add beaten eggs and stir gently until well blended.

  Turn into greased (I use butter) 1 1/2 quart oblong pan. Sprinkle
 with cracker crumbs and dot with additional butter.

  Bake at 350 degrees in center of oven for 40 to 45 minutes or until
 golden brown. This recipe may be made a day ahead and refrigerated
 until time to bake.
  Remove from refrigerator and let stand 1/2 hour before baking.
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 PAPER SACK CHICKEN
 1  Whole Chicken

  Sauce:
    3 tablespoons catsup
    2 tablespoons vinegar
    1 tablespoons lemon juice
    2 tablespoons worcestershire sauce
    3 tablespoons brown sugar
    4 tablespoons water
    2 tablespoons butter
    1 teaspoon dry mustard
    1 teaspoon chili powder
    1 teaspoon paprika
    1 teaspoon salt

  Heat sauce. Dust cut−up chicken pieces well with flour, salt and
 pepper. Grease the interior of a common grocery bag (paper). Pour
 sauce over chicken and put pieces in the bag. Fold and fasten the end,
 lay it on a cookie sheet. Bake at 350F for 1 1/2 hours.
 Slit sack open, fold back and serve.
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 Pork Roast with Thyme

    5 pounds pork roast, trimmed
    3 cloves garlic, sliced
    1 teaspoon salt
    1/2 tablespoon ground black pepper
    3 bay leaves
    1/2 cup cider vinegar
    1 teaspoon dried thyme

   Preheat oven to 325 degrees F (165 degrees C). With a small knife,
 pierce top of roast. Force garlic slices into the cuts. Sprinkle the roast
 with salt and pepper. Place bay leaves in the bottom of the roasting pan,
 and set roast on top of bay leaves, fat side up. Mix vinegar and thyme
 in a small bowl, and pour over the top of the roast.
   Bake in the preheated oven 3 hours, or until an internal temperature
 of 160 degrees F (70 degrees C) is reached. Using a baster or spoon,
 baste the drippings over the roast frequently while it is cooking. Let the
 roast rest for 10 minutes when done before slicing.
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White Cheddar Mashed Potatoes

    2 lbs. red potatoes, cut into 1 inch chunks
    1 teaspoon salt for water
    2 oz. garlic butter
    1/3 cup heavy cream
    4 oz. aged white cheddar or jack cheese, shredded

  Wash potatoes and bring to a boil in salted water. Cook for
 5 to 10 minutes until potatoes are soft. Drain potatoes well.
 Place back in pot or in a mixing bowl. Add cheese, cream,
 garlic butter, and salt and pepper to taste. Beat until smooth
 with a whisk or potato masher.

   Garlic Butter:
  Saute 1 teaspoon minced garlic in 1 tablespoon oil for about
 2 minutes until softened. Mix with room temp butter and
 1 teaspoon chopped fresh parsley.
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 Beef Burgundy Filet

    4 cups Burgundy wine
    1 1/2 cups canola oil
    1 1/2 cups soy sauce
    2 cups oyster sauce
    1 tablespoon garlic, minced
    1 1/2 teaspoons dried oregano
 
    8 (6 ounce) filets filet mignon
 
    1/2 cup butter, softened
    1 teaspoon Burgundy wine
    1 tablespoon minced shallots
    1 tablespoon minced green onions
    1 teaspoon ground white pepper

  In a medium saucepan, mix together Burgundy wine, canola oil,
 soy sauce, oyster sauce, garlic and oregano. Bring to a boil,
 and then remove from heat. Place in the refrigerator 1 hour,
 or until chilled.
  Place filet mignon filets in a 9x13 inch baking dish, and pour
 the chilled marinade over them. Cover tightly with foil, and
 refrigerate for a minimum of 5 hours.
  In a medium bowl, cream butter and 1 teaspoon of Burgundy wine
 with a hand mixer. Mix in shallots, green onions and white pepper
 by hand; cover tightly, and refrigerate.
  Preheat an outdoor grill for high heat, and lightly oil grate.
 Preheat oven to 200F.
  Grill marinated filets to desired doneness, turning once. Place
 filets in a clean 9x13 inch baking dish. Dollop with the Burgundy
 butter mixture, and place in the preheated oven for a minute, or
 until butter is melted.
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 Beef Tenderloin With Roasted Shallots 

    3/4 pound shallots, halved lengthwise and peeled
    1−1/2 tablespoons olive oil
    salt and pepper to taste
    3 cups beef broth
    3/4 cup port wine
    1−1/2 teaspoons tomato paste
    2 pounds beef tenderloin roast, trimmed
    1 teaspoon dried thyme
    3 slices bacon, diced
    3 tablespoons butter
    1 tablespoon all−purpose flour
    4 sprigs watercress, for garnish

 1. Preheat oven to 375F. In 9 inch pie pan, toss shallots with oil to
 coat. Season with salt and pepper. Roast until shallots are deep brown
 and very tender, stirring occasionally, about 30 minutes.
 2. In a large saucepan, combine beef broth and port. Bring to a boil.
 Cook over high heat until the volume is reduced by half, about 30 minutes.
 Whisk in  tomato paste. Set aside.
 3. Pat beef dry; sprinkle with thyme, salt and pepper. In a large
 roasting pan, set over medium heat on the stove top, saute bacon until
 golden. Using a slotted spoon, transfer bacon to paper towels. Add beef
 to pan; brown on all sides over medium high heat, about 7 minutes.
 4. Transfer pan to oven. Roast beef until meat thermometer inserted
 into center registers 125F for medium rare, about 25 minutes. Transfer
 beef to platter. Tent loosely with foil.
 5. Spoon fat off top of pan drippings in roasting pan. Place pan over
 high heat on stove top. Add broth mixture, and bring to boil; stir to
 scrape up any browned bits. Transfer to a medium saucepan, and bring
 to simmer. Mix 1 1/2 tablespoon butter and flour in small bowl to form
 smooth paste; whisk into broth mixture, and simmer until sauce thickens.
 Whisk in remaining butter. Stir in roasted shallots and reserved bacon.
 Season with salt and pepper.
 6. Cut beef into 1/2 inch thick slices. Spoon some sauce over, and
 garnish with watercress.
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 PAPAYA DRESSING OVER BABY GREENS
    1 bag of baby greens, or favorite lettuces
    1 red pepper, diced
    1 yellow pepper, diced
    1 cucumber, diced
    1 green onion, cut into pieces
    2 teaspoons dijon mustard
    1 tablespoon mustard seeds
    1 papaya, cubed
    1/4 cup white wine vinegar
    1 tablespoon honey
    1 tablespoon olive oil
    1/4 teaspoon pepper

  1. In small fry pan heat the mustard seeds until they pop.

  2. Place mustard seeds in food processor or blender. Add in
     green onions, dijon mustard, papaya, vinegar, honey, olive oil
     and pepper.

  3. Blend until creamy smooth. Refrigerate for 1 hour.

  4. Arrange portions of baby greens, peppers and cucumber on salad
     plates. Drizzle approximately 2 tbsp. of dressing on lettuce.
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 PORK WITH DIJON SAUCE
    1 Pork tenderloin, cut into 1/2" thick slices
    Wondra or Flour
    salt and pepper to taste
    butter
    2 tablespoons butter (additional)
    salt and pepper to taste
    1/2 cup onion, chopped
    2 cups heavy cream
    1/2 cup Dijon Mustard
    1/3 cup vinegar
    6 peppercorns

 1. Dust pork with flour, salt and pepper.
 2. In large skillet brown pork in butter. When cooked remove
    from pan and keep warm.
 3. Add onions to drippings. Saute until onions are clear. Add
    in peppercorns and vinegar and bring to boil.
 4. Remove from heat and stir in heavy cream. Return to heat
    and stir sauce until thickened.
 5. Remove from heat and remove peppercorns. Stir in 2 tbsp. of
    butter, mustard and salt.
 6. Pour mustard cream over pork and serve.
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 CINNAMON CHICKEN
    16 pieces of chicken
    4 tablespoons oil
    2 tablespoons slice garlic
    2 teaspoons cinnamon
    2 cups sherry
    1 1/2 cup chicken broth
    1/2 teaspoon salt
    1/4 teaspoon pepper
    1/2 cup lemon juice
    1/2 cup honey

 1. In large bowl combne garlic, cinnamon, sherry, chicken broth,
    salt, pepper, lemon and honey.  Add in chicken and marinate
    2 hours until overnight, depending on how much time you have.

 2. Preheat oven to 350F. Use large baking dish or even aluminum
    pans, big enough so that pieces are not on top of each other.

 3. Pour marinade over chicken and bake for 50 to 60 minutes.
    Marinade will become nice and thick on the chicken. Serve
    with some noodles and salad.
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 BACON FLAVORED SIRLOIN ROAST
    2 1/2 lb. sirloin roast, boned and tied
    3 tablespoons dijon mustard
    1/2 teaspoon thyme
    6 slices of bacon
    3 medium onions, cut into slices

 1. Preheat oven to 375F.

 2. Place roast in baking pan. Make 4 or 5 slits in the top of
    the roast and spread the mustard in them.  Place the bacon strips
    across the top of the roast. Sprinkle thyme all over the roast.
    Add salt and pepper.

 3. Add water to the pan, approximately 1/2 inch high. Add in
    onions on the bottom of the pan.

 4. Roast for 50 minutes with basting in between.
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 Shrimp and Artichoke Casserole

     2 lbs. cooked shrimp
    2 − 15 oz. cans artichoke hearts
    6 tablespoons butter
    2 teaspoons Worcestershire Sauce
    6 tablespoons flour
    2 pints light cream
    2 tablespoons lemon juice
    4 tablespoons catsup
    2 tablespoons sherry
    1 teaspoon paprika
    1 lb. meunster cheese, shredded

 1. Grease 1½−2 quart casserole. Layer shrimp and artichoke
   hearts inside. Set aside.

 2. In sauce pan melt butter add in flour and blend well. Add in
   cream until boils.

 3. Remove from heat and add in remaining ingredients, stirring
   constantly. If cheese hasn't melted return to low heat.

 4. Pour sauce over shrimp and artichokes.

 5. Bake at 325° for 45 minutes.
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Apple Pork Chops

    8 − 1 inch pork chops
    8 red apples, peeled, cored and diced
    2 tablespoons butter
    ½ cup parsley, chopped
    ½ cup honey
    1 tablespoon orange peel
    2 tablespoons oil
    3 cups chicken broth
    ½ cup orange liquor

 1. In large fry pan heat butter and oil and saute apples until
     golden brown. Add orange liquor and bring to a light boil.

 2. Add in broth, honey, orange peel and parsley. Heat until
     slightly thickened.

 3. Preheat broiler. Place pork chops on broiler rack and cook
     on each side about 5 minutes or until barely pink.

 4. Spoon mixture on top of pork chops and let broil for 3
     minutes.

 5. Serve with linguine or potato and vegetable.
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FILET MIGNON WITH SHALLOT BUTTER
    8 Filet Mignons
    3 tablespoons chopped shallots
    4 teaspoons black pepper
    3 tablespoons soy sauce
    3 tablespoons olive oil
    4 tablespoons butter, room temperature

 1. Heat olive oil in large fry pan and preheat oven to 450F.

 2. Place black pepper and soy sauce in seperate small dishes and
   dip filet into soy and then into pepper.

 3. Sear the meat on all sides. It should take 3−4 minutes.

 4. Now place in baking dish and roast the filets for 20 minutes.

 5. In small mixing bowl combine butter and shallots. When meat is
   done place a spoonful of shallot butter right on top.
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 CREAM CHEESE & FUDGE SWIRL BROWNIES
    1 pkg. fudge brownie mix
    1 − 8 oz. softened cream cheese
    1/2 cup sugar
    4 large eggs
    2 tablespoons flour
    1/2 teaspoon vanilla extract

 1. Preheat oven to 350F. Grease baking dish with butter.

 2. Make the brownie mix as indicated on box with 2 eggs. Pour half
    the mixture into the baking dish and set remainder aside.

 3. In a medium bowl mix together sugar, vanilla, flour, 2 eggs
    and cream cheese. Blend well and pour into baking dish on top of
    brownie mix. You might have to spoon this out because it is
    thicken than batter.

 4. Pour the remaining brownie mix on top of that. With a fork
    pull from one side of the baking dish to the other to make swirls
    in the batter.

 5. Bake for 40 minutes or until a knife comes out clean. Cool, cut
    and serve. A nice heaping scoop of vanilla ice cream is great with
    this along with some hot fudge.
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 BALSAMIC VINEGAR CHICKEN
    16 thinly sliced chicken cutlets
    4 cups chicken broth
    1 cup balsamic vineagr
    4 garlic cloves, crushed
    1 teaspoon pepper
    2 bay leafs
    2 tablespoons butter

  Preheat oven to 375F.
   In large lasagna pan rub the butter on the bottom of the
  pan and add in chicken cutlets.
   In medium bowl combine broth, balsamic vinegar, garlic,
  pepper and bay leaf. Pour over chicken.
   Bake for 45 minutes. Sauce should reduce and can be used
  for gravy over the chicken. Serve with roasted potatoes.
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 POTATO BACON STUFFING
    16 medium idaho potatoes, peeled and quartered
    1 lb. of lean bacon
    1 cup heavy cream
    1 tablespoon parsley
    Salt and Pepper to taste
    1 medium onion, chopped
    6 tablespoons butter

 1. Cook potatoes until fork tender in salted water.

 2. Fry the bacon until crispy. Let dry on paper towels. When
    cooled break into small pieces.

 3. In bacon fat brown onion slightly.

 4. Mash the potatoes and add the butter and cream. When fluffy
    add in the bacon, parsley, onions and salt and pepper to taste.
    Mix well with spoon or mixer.

 5. Serve this on the side or stuff the cavity of a turkey or chicken.
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 SESAME PORK WITH RICE
    3 lbs. pork loin cut into 3 inch long strips
    3/4 cup sesame seeds
    3/4 cup flour
    1 teaspoon salt
    1 cup flour
    1/2 teaspoon pepper
    12 green onions, cut into 2 inch strips
    3/4 cup peanut oil
    1/2 cup soy sauce
    1/4 cup rice vinegar

  1. In large shallow dish or plastic bag, combine flour 6 tbsp.
     of sesame seeds, salt and pepper. Cover pork with this mixture.

  2. In large fry pan heat 3 tbsp. oil and saute pork until golden
     brown. Set aside pork on dish.

  3. In blender mix together remaining oil and sesame seeds.
     Blend until smooth. Pour this mixture into the fry pan with pork
     drippings. Add in soy sauce, vinegar and green onions. Mix
     well. Heat on low for 2−4 minutes.

  4. Add pork into fry pan and cook until thoroughly heated.

  5. Serve over white rice or linguine.
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 SALSA MANICOTTI
    18 manicotti shells
    3 eggs, beaten
    3 cups Monterey Jack Cheese, shredded
    1 teaspoon Italian seasoning
    1 1/2 teaspoons garlic powder
    3 cups salsa, jarred
    1/2 cup green peppers, chopped
    1 − 6 oz. can mushrooms, drained
    1 1/2 cups frozen corn
    2 cups ricotta cheese, whole or skim
    1 cup Monterey Jack Cheese, shredded for garnish

 1. Prepare manicotti shells as directed on box. Drain and cool
    down with cold water and set aside.
 2. In large mixing bowl combine monterey jack, ricotta,
    mushrooms, corn and green peppers.
 3. In small bowl combine italian seasoning, salsa and garlic
    powder.
 4. Spoon approximately 1/4 − 1/2 cup of cheese mixture into
    manicotti's and place either in large baking dish or place
    2 manicotti's in individual au gratin dishes. Spoon 2 tbsp.
    of salsa mixture over each manicotti and bake for 35 minutes
    at 375F. Sprinkle remaining monterey jack cheese on top of
    the salsa.
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 CAJUN MEATLOAF
    1 1/4 lbs. ground beef
    1 1/4 lbs. ground pork
    3 eggs
    2 cups green onions, finely chopped
    1 green bell pepper, chopped
    1 yellow bell pepper, chopped
    1 red bell pepper, chopped
    5 garlic cloves, minced
    1 tablespoon worcestershire sauce
    1 tablespoon hot sauce
    1/4 cup half and half
    1 small can tomato sauce
    1 teaspoon pepper
    1 1/2 teaspoons salt
    1 teaspoon cumin
    1 teaspoon cayenne pepper
    3 stalks celery, finely chopped

 1. In large bowl combine all ingredients with hands.

 2. Preheat oven to 350F.

 3. On large greased cookie sheet or baking dish make into shape you
    desire and bake for 1 1/2 hours.
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 JALAPENO ROASTED POTATOES WITH ROTINI
    2 lbs. rotini
    3 lbs. small roasting potatoes, sliced in half
    2 jalapenos, seeded and diced
    1 large yellow onion, diced
    1 tablespoon cumin
    1 tablespoon cayenne pepper
    5 garlic cloves, minced
    3 tablespoons olive oil
    1 teaspoon salt
    1 red pepper, hot or bell, diced

 1. Preheat oven to 450F.
 2. Combine all ingredients (except rotini) in large mixing bowl,
    making sure to coat the potatoes with oil, etc.
 3. Place in roasting pan and bake for 40 minutes.
 4. Stir once or twice to make sure the potatoes are not sticking
    to the bottom of the roasting pan.
 5. Bring pasta to boil in salted water. When cooked pour into
    large serving bowl and toss with potato mixture.
 6. Serve with green salad.
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 LAMB WITH DILL AND SOUR CREAM
    4 lbs. lamb, cut into cubes
    1 cup heavy cream
    1/2 cup sour cream
    Salt & Pepper
    1 tablespoon butter
    1 cup onion, finely chopped
    2 garlic cloves, chopped
    1 cup white wine
    2 cups chicken broth
    1 tablespoon dill
    1/2 lb. mushrooms, sliced
    1/2 lemon, squeezed
    1 10 oz. pkg. frozen peas

 1. Salt & pepper lamb cubes. Heat butter in sauce pan and saute
    lamb until it is light brown, no more red or pink. Add onion and
    garlic and cook for 3 minutes. Add in the wine and broth and
    dill. Cover the pot and cook for 1 1/2 hours or until lamb is
    tender.
 2. Mix in sour cream and heavy cream. Remove the lamb and set
    aside. Cook the sauce for 10 minutes over low heat.
 3. In another small sauce pan cook mushrooms in lemon juice with
    salt and pepper for about 5 minutes.
 4. Add the mushrooms and peas to lamb sauce and cook for 5 −10
    minutes until peas are warmed. Return lamb to sauce.
 5. Serve over white rice
 

 LAMB WITH DILL AND SOUR CREAM 178



 SPINACH PASTA WITH GOUDA SAUCE
    2 lbs. spinach pasta (any shape or style)
    2 cups Gouda, shredded
    3 cups skim milk
    1 cup cornstarch
    2 teaspoons paprika
    1/2 teaspoon pepper

 1. Bring pasta to boil in salted water.

 2. Mix together skim milk and cornstarch. Stir together very
    well, not to see any clumps.

 3. In medium sauce pan heat skim milk and cornstarch mixture.
    Bring to a low boil, stirring occasionally. It will begin
    to thicken. After about 5−10 minutes add in the cheese,
    pepper and paprika.

 4. Stirring constantly, the cheese will begin to melt and the
    mixture will really thicken up. Heat until the consistency
    of pudding.

 5. Drain pasta and place on large serving platter. Pour the
    cheese sauce over it and toss well. Serve with bread
    or biscuits.
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 MUSTARD BUTTER BROCCOLI
    2 large bunches of broccoli 
    1/2 stick butter 
    1/2 cup dijon mustard 
    salt & pepper to taste

 1. Let butter stand to room temperature. Add in mustard.

 2. Cook broccoli and pour mixture over broccoli. Add 
    salt and pepper to taste.
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 STUFFED EGGPLANT 
    1   Large Eggplant
    1/2  lb. chicken breasts (cubed)
    1/2  teaspoon salt
    1 small onion (diced)
    1 small can crushed tomatoes
    1 clove of garlic
    1/4 cup shredded mozzarella

1. Cut eggplant lengthwise. Scoop out eggplant meat and set
    aside on dish. Place eggplant in baking dish with ½ cup
    of water and bake for 15 minutes.

2. Chop up the eggplant meat into small pieces and set aside.

3. In fry pan add 1/4 cup oil and begin to brown chicken. Add
    in eggplant, garlic, onion, salt and crushed tomatoes.
   Continue to cook until liquid is just about gone.

4. Add chicken mixture to eggplant shells. Top with mozzarella
    cheese. Bake at 400F for approximately 45 minutes.
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 CURRIED YOGURT DIP

1 cup plain yogurt
1 teaspoon hot sauce
pinch of black pepper
2 teaspoons curry powder
1 teaspoon lemon juice
1 teaspoon sugar
 

1. Combine all ingredients and blend well.

2. Refrigerate 20 minutes before serving.

3. Serve with vegetables.
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 COCONUT MACAROON PIE

    1 unbaked pie shell
    1 1/2 cups coconut flakes
    1 1/2 cups sugar
    1/2 cup chopped pecans
    2 eggs
    1/2 cup butter, melted
        pinch of salt
    1/2 water
    1/4 flour

 1.  Preheat oven to 325 degrees.
 2.  In bowl combine all ingredients and pour into pie shell.
 3.  Bake for 45 minutes or until golden brown.
 4.  Let stand for 15 minutes before serving.

 COCONUT MACAROON PIE 183



 PASTA WITH LEMON VODKA SAUCE

    2 lbs. pasta
    4 large lemons
    1/2 cup Vodka
    2 cups heavy cream
    1 teaspoon pepper
    1/2 cup chopped parsley
    1 1/2 cups Parmesan Cheese

  1. In large pot bring water to boil with 1/2 cup salt and cook
      pasta for 8−10 minutes.

  2. Grate rind of one lemon and reserve and squeeze the juice of
      all lemons and reserve.

  3. In medium sauce pan heat vodka and heavy cream until it
      thickens. Add the lemon rind and juice to the cream mixture.
      Stir well.

  4. Add in the pepper, parsley and parmesan. Heat for 1 minute
      and remove from heat.

  5. Drain pasta and place in large pasta bowl. Pour the creamed
      mixture over it and toss well. Serve. Place extra parmesan on
      table for guests.

 PASTA WITH LEMON VODKA SAUCE 184



 QUICK BORDELAISE SAUCE

    2 tablespoons butter
    1/4 teaspoon tarragon
    1 tablespoon lemon juice
    1/4 cup mushrooms, sliced
    1 1/2 tablespoons cornstarch
    1 cup beef broth
    1/4 cup red wine
    black pepper

 1.  Saute mushrooms in butter until golden.

 2.  Blend cornstarch in beef broth and add to mushrooms.

 3.  Bring to a boil, stirring constantly.

 4.  Stir in lemon juice, wine, tarragon and dash of pepper.

5.  Let simmer for 5−10 minutes. Serve over red meats.

 QUICK BORDELAISE SAUCE 185



BAKED SPAGHETTI SURPRISE

    2  lbs. cooked spaghetti
    1  medium onion, chopped
    1  medium eggplant, skinned and diced
    1  32 oz. skim ricotta cheese
    1  16 oz. skim mozzerella cheese
    2  teaspoons garlic powder
    1  teaspoon salt
    2  large cans crushed tomatoes
    2  cans tomato paste
    2  cans tomato sauce
    2  teaspoons oregano
    1  lb. chopped meat; beef, turkey or chicken
    3  tablespoons olive oil
    Grated parmesan cheese

 1. Prepare spaghetti al dente according to package directions.
.
 2. In large sauce pan heat oil and brown chopped meat.  Add in
     onions, egplant, garlic powder and salt. Cook until eggplant is soft.

 3. Add in tomato paste, tomato sauce and crushed tomatoes.
     Heat for 30 minutes.

 4. In large bowl combine cooked spaghetti, tomato sauce and
     meat mixture and both cheeses. Reserve 2 cups of sauce for top
    of baking dish. Mix blending well.

 5. In a large baking dish, coat with a spray butter or just coat
     lightly with oil. Pour spaghetti mixture into baking dish and pour
     remianing sauce on top. Sprinkle some grated cheese over the sauce.

 6. Bake for 30 minutes. Serve with bread and salad.

BAKED SPAGHETTI SURPRISE 186



 SUMMER MELON MOUSSE

    4 cups cubed melon, cantaloupe or honeydew
    1½ cups whipping cream
    2 envelopes unflavored gelatin
    1 cup orange juice
    Garnish−strawberries, mint, orange slices

 1. In blender combine melon and orange juice. Blend until
     smooth.

 2. In small sauce pan combine melon puree, gelatin and sugar.
    Heat until sugar and gelatin is dissolved. Pour into small bowl
    and chill until partially set.

 3. In small bowl whip the cream until it peaks and fold into melon
mixture. Spoon mixture into wine glasses for presentation and chill
for 5 hours. Garnish.
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 ARTICHOKE BAKED ZITI

    2  lbs. ziti
    5 cans artichokes, chopped into small pieces
    2 cups mayonaise
    2 cups sour cream
    1½ cups green onions
    1½ cups parmesan cheese
    2 teaspoons paprika
    2 cups mozzerella
    ½ cup bread crumbs

 1. Bring ziti to boil in salted water and drain and rinse with
     cold water.

 2. In large bowl combine artichokes, mayonaise, sour cream,
     green onions, parmesan cheese, paprika and 1½ cups mozzerella
     cheese.

 3. Toss in ziti and combine well. Place in greased baking dish.
     Sprinkle remianing mozzerella cheese and bread crumbs.

 4. Bake at 350F for 35 minutes.

 5. Serve with baby greens and balsamic vinegar dressing.
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 Saltimboca

    16 Veal cutlets, pounded thin
    16 slices prosciutto
    16 sage leaves
    16 toothpicks
     1 cup white wine
     1 stick of buter, quartered

 1. First to layer the ingredients. Veal on bottom, next
prosciutto and then sage leave. Secure with toothpick. Do this
to all 16.

 2. In large fry pan, cook four cutlets at a time. Add a quarter
of a stick of butter and let heat until slightly brown and add in
veal. Cook on each side 1−2 minutes.  Do this procedure 4 times.

 3. When all meat is cooked add in white wine and deglaze the
pan.

 4. Place cutlets on serving platter and pour juices over meat.
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 Garlic Clam Dip

    8 oz. whipped cream cheese
    2 teaspoons lemon juice
    2 teaspoons worcestershire sauce
    1/2 teaspoon salt
    1/2 teaspoon garlic powder
    1 teaspoon black pepper
    7 oz. can minced clams, with juice

 1. Combine all ingredients except clam juice. Mix well. If you want a
     thinner spread add some clam juice.

 2. Serve with crackers or vegetables.
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 Refrigerator Cheesecake

    1graham cracker crust, original or chocolate
    1 − 8 oz. pkg. softened cream cheese
    1/3 cup sugar
    1 − 8 oz. container of frozen whipped topping, thawed
    1 pint of strawberries, sliced

 1.  First combine cream cheese and sugar until blended well.  Add
      in the whipped topping and spoon into crust.

 2.  Top with strawberries and refrigerate for 2−3 hours and serve.
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 Artichoke Dip

    1 can artichoke hearts, chopped up
    5 scallions, chopped
    6 garlic cloves, minced
    2 teaspoons butter
    8 oz. whipped cream cheese
    2 cups sour cream
    1 cup muenster cheese

 1. Preheat oven to 350 degrees.
 2. Grease small baking dish.
 3. In medium bowl combine all ingredients.
 4. Place in greased baking dish and bake for 10 minutes.
 5. Serve with crackers.
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 CRUSTLESS SPINACH & BACON QUICHE
    1/2 lb. bacon
    1 tablespoon oil
    1 − 10 oz. pkg. frozen spinach
    5 eggs
    3/4 lb. meunster or white american cheese
    1 large onion, chopped

 1. Cook bacon in microwave or in fry pan until crispy. Let cool
    and place between paper towels and crush into small pieces.

 2. Preheat oven to 350F. Butter a round 9" baking dish.

 3. In medium fry pan heat oil and add onions and spinach. Cook
    until spinach has wilted. Make sure you squeeze the water out of
    the spinach first. Let cool.

 4. In small bowl beat eggs and add in cheese and bacon. Stir in
    spinach and onion mixture.  Add salt and pepper to taste. Pour
    into baking dish and bake for 45 minutes or until knife or
    toothpick comes out clean.

 5. Serve with salad or as an appetizer or first course.
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 SWISS VENISON IN SOUR CREAM GRAVY
    1 1/2 lbs. venison cut 1/2" inch thick and hit with mallet.
    1/4 cup flour
    1 tablespoon dry mustard
    1 teaspoon salt
    1/4 teaspoon pepper
    1 tablespoon butter
    1 tablespoon oil
    1 can of stewed tomatoes
    1 onion sliced
    1/2 cup chopped celery
    2 carrots chopped
    1 tablespoon brown sugar
    3/4 cup sour cream

  Mix flour, mustard, salt, and pepper into a pastic bag and place meat
 into bag and shake well.
  Heat butter and oil in a dutch oven. Brown meat on both sides. Add
 tomatoes, onion, celery, carrots, and brown sugar.
  Cover and bake at 325F for 1 1/2 to 2 hours.
  Stir in sour cream to juices to make gravy.
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 TURTLE SOUP
    2 pounds turtle meat
    2 tablespoons oil
    2 tablespoons flour
    1/2 cup minced green onion tops
    2 tablespoons tomato paste
    1 cup chopped onion
    1 cup chopped celery
    2 cloves minced garlic
    2 quarts water
    1/2 lemon, sliced thinly
    salt and pepper to taste
    dash of Worcestershire
    dash hot sauce
    2 hard−boiled eggs, sliced
    parsley
    1/2 cup sherry

  Cut turtle meat into small pieces and lightly brown in hot oil in
 large pot. Remove from pot and add flour to pot. Brown. To this roux,
 add celery and onions. Saute until limp. Add tomato paste, green
 onions, and garlic. Cook for a few minutes, stirring frequently so as
 not to burn roux. Return meat to mixture, add 2 quarts of water,
 seasoning, and lemon slices. Simmer in covered pot until meat is very
 tender and broth is smooth, about 1 hour, stirring occasionally.
  Just before serving remove lemon slices and add sherry, parsley and
 Worcestershire sauce. Place slices of hard boiled eggs sprinkled with
 paprika in soup plates before serving. Additional sherry and hot sauce
 may also be added at table.

 TURTLE SOUP 196



 TROUT WITH CAPERS AND OLIVES
    4 trout fillets
    1/4 cup cornmeal
    1/2 teaspoon paprika
    1/4 teaspoon pepper
    1 tablesppon olive oil
    1/2 cup dry vermouth or white wine
    2 tablesppons chopped nicoise olives
    2 tablesppons capers
    2 tablesppons chopped parsley
    1 1/2 tablesppons lemon juice
    1/2 teaspoon cornstarch
    1/4 teaspoon salt
    1 garlic clove, minced

  Combine corn meal, paprika and pepper, stir well. Dredge fish in
 corn meal mix. Heat oil in a large skillet and cook trout over
 medium−high heat about 2 minutes on each side. Remove from skillet
 and place on paper towel. Combine vermouth and the next 7 ingredients
 in skillet: stir until well blended. Bring to a boil over medium−high
 heat and cool 1 minute or until slightly thickened. Spoon over fish
 fillets. Serve with white rice.
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 SQUABS EN CASSEROLE
    6 Squabs
    1 Sprig parsley
    1/2 Carrot
    1 Onion
    1 Bay leaf
    2 cups soup stock
    12 Mushrooms; sauteed in butter
    1 tablespoon ketchup
    2 tablespoons sherry

  Dress and clean birds, leaving them whole. Season with salt,
 pepper, and paprika. Stuff if desired.
  Place in a casserole, with vegetables; add the soup stock, cover
 and cook slowly 1 hour or longer on the stove or in the oven until
 tender and browned. Heat 1 tbsp butter, add 1 tablespoon flour,
 when light brown, add the sauce from the birds. Cook until smooth,
 remove from the fire and add mushrooms, sherry, and ketchup. Pour
 over the birds, return to the fire, and when hot, serve in the
 casserole.
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 TEXAS QUAIL RUNNERS

  These tasty appetizers can be grilled or fried.

    10 sets of quail legs separated (makes 20 pieces)
    2 chopped ancho peppers
    5 chopped jalapeno peppers
    3 tablespoons Tabasco pepper sauce
    1 − 12 ounce beer
    Vegetable oil (optional)
    2 cups flour (optional)

   Put the Tabasco, peppers and the beer in a blender and liquify.

   Pour most of the beer and pepper mixture over the legs and marinate
refrigerated 8 hours or overnight. Save some for marinating if you plan
to grill them.
  After marinating, the legs are ready to grill, but make sure to brush on the
extra marinade while grilling to keep the legs from drying out.
  For frying the legs, place the oil in a skillet over medium/high heat, coat
the peppered wings in flour, and fry until golden brown.
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RABBIT WITH DARK RAISIN GRAVY
    1 to 2 rabbits cut into quarters
    1/2 cup vinegar
    2 teaspoons salt
    1 tablespoon minced onion flakes or 1 small onion, chopped
    4 whole cloves
    2 bay leaves
    1/2 teaspoon allspice (optional)
    1/2 cup dark raisins
    1/4 cup brown sugar

  Place rabbit pieces in deep pot and cover with cool water. Add 1/4 cup
 of vinegar to water and bring to a boil. Let boil 5 minutes. Throw this
 water away. Again, cover rabbit with cool water and add 1/4 cup vinegar,
 2 tsp. salt, onion, cloves, bay leaves, and allspice. Cook until almost
 tender and then add raisins and brown sugar. Continue cooking until rabbit
 is tender and done. Remove rabbit from pot and thicken liquid with a paste
 of flour and water.
  Replace rabbit in thickened gravy and heat just before serving.
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Sweet and Sour Goose
    1 goose
    1 tablespoon sage
    Salt and pepper
    1/4 pound sliced bacon
    1 large onion, chopped
    1 oven cooking bag
    1 cup apple juice
    1 small can crushed pineapple
    Yellow mustard to taste

  Prepare goose. Preheat oven at 375 degrees. Rub goose cavity with
 sage. Sprinkle sage, salt and pepper over skin. Place bacon over
 breast; secure with toothpicks. Stuff cavity with onion. Place
 breast side up in oven cooking bag. Place in large baking dish.
 Add apple juice. Seal and slit bag according to manufacturer's
 directions. Bake for 2 hours or until tender. Place pineapple and
 mustard in blender container. Process until smooth.
 Serve over sliced goose. Makes 4 servings.
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 GOOSE KEBABS
    2 goose or duck breasts
    1 (8 oz.) bottle Italian dressing
    2 large onions
    3 green bell peppers
    8 strips bacon

  Skin goose breasts and remove from bone. Cut into 1−inch cubes.
 Marinate in Italian dressing for 48 hours in refrigerator, stirring
 twice daily. Light charcoal fire. While waiting for the fire to get
 to medium heat, quarter onions and separate into layers. Cut bell
 peppers into 1 1/2−inch squares. Cut bacon into 1−inch pieces. On a
 skewer put bacon on each side of goose cube. Alternate onion and
 pepper with each piece of goose. Continue on skewers until all
 ingredients are used. Grill over medium heat 12 to 15 minutes,
 turning often and basting with remaining marinade.
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 HUNTER'S QUAIL
    4 quail
    Salt and pepper to taste
    4 cups cabbage, shredded
    4 slices bacon, cooked crisp and crumbled
    16 large cabbage leaves
    2 tablespoons butter
    1 cup chicken broth
    4 small apples, sliced
    1/4 teaspoon crushed thyme
    1/4 teaspoon crushed tarragon
    1/4 teaspoon caraway seeds
    1 teaspoon salt
    1/4 teaspoon pepper

  Salt and pepper the quail. Combine shredded cabbage and bacon and
 stuff 1/4 of the mixture in the cavity of each bird. Wrap each quail
 with 4 whole cabbage leaves and tie with string. Put in Dutch oven
 on top of the stove.
  In a saucepan, place the rest of the ingredients and simmer for
 5 minutes. Pour the sauce over the birds and bring the liquid to a
 boil. Lower heat, cover and simmer 25−30 minutes until tender.
 Remove string and cabbage leaves. Serve with sauce.
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 LONG ISLAND DUCK AND ORANGE BRANDY
SAUCE
    1 4−to−5−lb. Long Island (or similar) duck
    1 large orange
    1 medium Spanish onion
    1 teaspoon ground celery seed
    1 teaspoon garlic salt
    1 teaspoon coarse ground pepper
    1 teaspoon fancy paprika
    1 teaspoon fresh chopped parsley
    1/2 teaspoon rosemary

  Remove innards and rinse duck well. Place in roasting pan. Cut orange
 in half, squeeze juice over duck and place the rind inside the duck.
 Cut onion into fourths and stuff into duck.
  Sprinkle seasonings over duck and roast in oven at 325 degrees for
 two and a half to three hours (To test for doneness, poke between
 drumstick and breast and look for clear juices. If juices are
 reddish, cook longer).
  Cut finished duck in half or quarters, removing breast bone. Serve
 with sauce on the side or poured over top.

  Orange Brandy Sauce:
    2 cups orange juice
    2 tablespoons grated orange rind
    1/2 cup brandy
    1/4 cup cornstarch
    1/4 cup water

  Heat orange juice in medium saucepan. Add orange rind and brandy and
 bring to a boil. In a mixing bowl, blend cornstarch and cold water.
 Add to orange sauce to thicken.
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 CRAWFISH PIE
    1/2 stick butter
    1 cup onions, chopped
    1/2 cup green pepper, choped
    1/2 cup celery, copped
    1 1/2 teaspoon salt
    1/2 teaspoon cayenne pepper
    1/4 teaspoon black pepper, freshly ground
    1/2 cup tomatoes, chopped
    1 lb. crawfish tails
    2 tablespoons parsley, chopped
    2 tablespoons flour
    1 cup water
    Pie crust (for bottom only)

  Melt butter in skillet and add the onions, green pepper, celery,
 salt, cayenne and black pepper. Saute till golden and wilted (about
 7−8 minutes). Add tomatoes and cook for 6 minutes, stirring
 occasionally. Add tails and parsley. Cook, stirring, for about
 4 minutes. Dissolve the flour in the water and add to the skillet.
 Cook until it thickens (flour reaches it's thickening peak just after
 boiling).
  Remove from heat and let cool for at least 1/2 hour. While cooling,
 heat oven to 400F. Place your crust in bottom of 9" pie pan. Pour
 crawfish mixture in and bake for 45 minutes or until edges are golden
 brown. Cool for several minutes and serve.
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 VENISON SAUSAGE SALAD
    1 pound venison scraps, trimmed
    2 ounces heavy cream
    Salt and freshly ground black pepper to taste
    1/4 cup walnuts, chopped
    1/2 cup whole cranberries
    Venison stock or water
    1/8 cup rice wine vinegar
    1 teaspoon sesame oil
    1/4 cup sugar
    1/4 cup hoisin sauce
    1/3 to 1/2 cup olive oil
    Approximately 6 cups of mixed field greens
    1/4 cup crumbled goat cheese
    1/4 cup toasted walnuts

  Coarsely chop venison in food processor. Add cream while the machine
 is running along with salt and pepper, then walnuts and cranberries
 until just combined. Remove mixture from work bowl and roll into
 1 link. Wrap the sausage link tightly in plastic wrap. Place sausage
 in simmering venison stock or water, just to cover sausage. Let simmer
 20 to 25 minutes or until internal temperature reaches 165 degrees.
 Remove sausage from liquid, let cool, then slice on the diagonal into
 8 equal pieces. Set aside.
  For dressing, whisk together vinegar, oil, sugar and hoisin sauce in
 small bowl then slowly whisk in olive oil until well−combined.
  To assemble salad, toss greens with vinaigrette dressing and divide
 between 4 plates. Top with sausage, goat cheese and toasted walnuts.
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 CORNISH GAME HENS WITH PEACH−PECAN
DRESSING
    2 Cornish game hens − (1 1/2 lbs); thawed if frozen
    salt
    ground black pepper
    1 tablespoon orange juice
    1/3 cup orange juice; divided
    1/2 cup currant jelly
    1 teaspoon ground cinnamon; divided
    3 cups whole−wheat bread cubes − about 4 slices
    2 peaches; peeled, chopped
    1/4 cup pecans; coarsely chopped
    1 dash ground cloves

  Wash hens; pat dry. Sprinkle inside and out with salt and pepper.
 Twist wing tips under back and tie legs to tail. We cooked in a
 covered gas grill over medium heat, but we see no reason you cannot
 use a preheated 350 degree oven. If using the grill, place the hens
 breast−sides up on a rack in a roasting pan. Cover and grill for 1
 hour and 15 minutes. While the birds are cooking, make the glaze by
 combining 1 tablespoon orange juice with the currant jelly and 1/2
 teaspoon cinnamon. In the last 20 minutes of cooking, brush the hens
 2 or 3 times with the glaze, being sure to turn over to coat the back.
 Also add the dressing for the last 20 minutes. To make the dressing,
 combine in a medium bowl the bread cubes, peaches, pecans, remaining
 1/2 teaspoon cinnamon and cloves. Add remaining 1/3 cup orange juice,
 stirring until the bread is moistened. Place on a double−thick wrapping
 of aluminum foil. Fold the edges over to cover the dressing, but leave
 a little space for the dressing to expand as it cooks. Refrigerate
 until ready to cook. If you have a rack on your grill, place the
 dressing there. Otherwise, place it in the pan next to the birds. The
 recipe will serve two, probably with enough left over for the next
 day's lunch. You can substitute apples and apple juice for the peaches
 and orange juice.
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 BARBECUED RABBIT
    1 (2−3 lb.) rabbit
    Celery tops
    1 medium chopped onion
    2 tablespoons butter
    1 garlic clove, chopped
    1/2 cup chopped celery
    3/4 cup water
    1/4 cup dry wine
    1 cup ketchup
    2 tablespoons vinegar
    2 tablespoons Worcestershire sauce
    2 tablespoons brown sugar
    1 teaspoon dry mustard
    1 teaspoon salt
    1/4 teaspoon pepper

  Cut cleaned rabbit into serving pieces, boil with celery tops for
 30 minutes. Remove rabbit from water and let stand a few minutes.
 Cook onion in 3/4 cup water until browned, then add remaining
 ingredients and cook for 20 minutes. Add rabbit and simmer slowly
 for 1 hour. Serve hot.
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 VIDALIA CRUSTED GROUPER
    1 filet of Grouper
    1 lb. Vidalia onion, slivered and fried until crisp
    2 cups breadcrumbs
    1 tablespoon garlic powder
    1 tablespoon onion powder
    1 tablespoon minced basil
    1 tablespoon minced parsley
    1 teaspoon salt
    1 cup seasoned flour
    Egg wash
    Olive oil

  Mix breadcrumbs, onions, herbs and spices together in a steel bowl.
 Dredge fish filet through seasoned flour, into egg wash, then crust
 with breadcrumb mixture. Pan saute in olive oil until done.
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 MOCK LOBSTER
    1/4 cup butter, melted
    3/4 teaspoon paprika
    1/2 teaspoon salt
    1/4 teaspoon ground black pepper
    4 (6 ounce) filets monkfish
    4 tablespoons bread crumbs

  Preheat oven to 350F. In a small bowl, combine the melted
 butter, paprika, salt and pepper. Place the fish fillets on a
 non−stick or parchment lined baking sheet. Brush the fillets
 evenly with the butter mixture and sprinkle the bread crumbs
 over the tops of each fillet. Bake in the preheated oven for
 15 to 20 minutes or until the fish flakes easily with a fork.
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 PEPPERED RABBIT
  Rabbit tastes similar to chicken. It has virtually no fat and
 has fewer calories per pound than almost any other meat.

    1 rabbit, cut into 8 serving pieces
    1 1/2 cups all−purpose flour
    1/2 teaspoon salt
    1/2 teaspoon freshly−ground black pepper
    2 tablespoons unsalted butter
    1/4 cup brandy
    1 tablespoon plus 1 teaspoon currant jam or jelly
    1/2 cup sour cream

  Begin preparation 24 hours in advance of serving time. Make
 marinade. After removing rabbit pieces from marinade, lightly
 pat them dry with paper towels. Reserve the marinade. Combine
 flour, salt and pepper in a paper bag. Put the rabbit pieces
 in the bag, and dredge them in the seasoned flour. Heat butter
 in a skillet, and brown the rabbit pieces. Pour the marinade over
 them, and simmer over medium−low heat for about 1 hour, or until
 the meat is tender and cooked through.
  With tongs or a slotted spoon, remove rabbit pieces from the
 pan, and place them on a serving platter. Keep the meat warm
 while finishing the sauce.
  Pour pan drippings through a sieve, pressing on the solids to
 release as much flavor as possible. Discard the solids. Reheat
 drippings, reducing them over high heat, if necessary, to make
 about 1 cup sauce. Add brandy and jam to the sauce, stirring
 until the jam is melted. Remove the sauce from the heat, and
 stir in the sour cream. Taste; add more salt and pepper if
 you like, and pour the sauce over the rabbit pieces.
 Serve immediately.

  Marinade:
    3/4 cup red wine vinegar
    1/2 cup dry red wine
    3/4 cup unsalted chicken stock
    1 medium onion, chopped
    2 celery ribs, chopped
    2 tablespoon pickling spice
    1 bay leaf
    1/2 tsp. salt
    1 teaspoon freshly−ground black pepper
    6 juniper berries, bruised

  Combine all ingredients, and pour marinade over the rabbit
 pieces in a nonreactive bowl. Cover the bowl, and refrigerate
 the rabbit pieces for 24 hours. Remove the rabbit pieces from
 the marinade, and lightly pat them dry with paper towels.
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 ORANGE GINGER TROUT
    1/3 cup tamari or soy sauce 
    1/3 cup sherry 
    1/3 cup orange juice 
    2 teaspoons dried ginger 
    1 clove minced garlic 
    8 trout fillets 
    10 oz. can mandarin oranges

  Mix together tamari, sherry, orange juice, ginger and garlic. 
  Marinate fish in this mixture for 6 hours or overnight.

  Grill fish about 10 minutes (depends on thickness), brushing with 
 marinade. Flip half way through. Garnish grilled fish with heated 
 mandarin oranges.
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 BAKED CATFISH FILLETS
    1 1/2 lb. Catfish fillets
    2 egg whites
    1 tablespoon grated onion
    1/4 teaspoon dry mustard
    2 tablespoons butter or margarine
    1 cup milk
    1 tablespoon lemon juice
    2 tablespoons sour cream
    1 clove garlic
    1/4 teaspoon white pepper
    2 tablespoons flour
    4 teaspoons prepared horseradish

  Arrange fish on baking pan sprayed with nonstick cooking spray.
 Sprinkle with lemon juice. In small bowl beat egg whites until soft
 peaks form. Fold in sour cream, onion, garlic, mustard and 1/8 teaspoon
 white pepper. Spoon some of mixture on top of each fillet.

  Bake at 375F for 20 minutes or until fish is opaque or skewer glides
 easily through flesh. Meanwhile in small saucepan melt butter. Blend
 in flour until smooth. Stir in milk, horseradish and remaining
 1/8 teaspoon white pepper. Cook and stir over medium heat until
 mixture is bubbly and slightly thickened. Serve over fish.
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 SAGE−GRILLED DUCK BREASTS

    4 duck breast halves, about 4 to 5 ounces each
    salt and freshly−ground black pepper
    1/4 cup unsalted butter, softened
    1 tablespoon fresh sage leaves
    1 garlic clove, chopped
    Additional fresh sage leaves

  Fire up enough charcoal to form a single layer beneath the duck
 breasts. Rub breasts with salt and pepper under and over the skin.
 In a blender, combine butter, sage and garlic, blending until the
 mixture is smooth. Rub equal portions of the seasoned butter under
 and over the skin.
  When the charcoal is covered with gray ash, place the breasts
 skin−side down over the hot coals. Grill 4 to 5 minutes, until the
 skin is well browned and crispy. Turn the breasts over, and move them
 a few inches from the hottest part of the fire, grilling another
 2 to 4 minutes for medium rare meat. The butter dripping on the coals
 may cause some flare−ups, so watch the grill carefully and douse any
 conflagrations.
  Let the breasts sit at room temperature for 5 minutes, and then
 slice each on the diagonal, serving some of the crispy skin with each
 breast.
  Transfer the slices to a platter or individual plates for serving.
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 PHEASANT WITH BRANDY CREAM SAUCE

    1 pheasant, about 3 pounds
    1/4 cup butter
    1/3 finely chopped shallots or mild onion
    1/4 cup brandy, warmed
    2/3 cup chicken stock
    1/4 teaspoon salt
    dash pepper
    3 slices bacon
    2/3 cup whipping cream
    2 tablespoons horseradish
    2 tablespoons cornstarch
    2 tablespoons cold water

  Clean pheasant and tie legs with string. Heat butter in a large
 skillet at medium−high heat. Add shallots or onions; saute until
 tender, about 4 minutes. Push to one side and transfer pheasant and
 shallots to a roasting pan. Heat brandy, pour into a ladle, light
 and pour over pheasant. When flame subsides, pour chicken stock into
 pan. Sprinkle pheasant with salt and pepper. Place bacon slices on
 pheasant’s breast. Roast, uncovered, at 425F for 25 minutes. Mix
 whipping cream and horseradish. Pour into pan juices. Roast, uncovered,
 for about 20 minutes longer, basting with sauce occasionally. Remove
 pheasant to a heated serving platter; keep warm. Mix cornstarch and
 cold water. Stirring into pan juices. Cook and stir until slightly
 thickened. Serve with pheasant.
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 BAKED BULLHEAD ITALIANO

    16 bullhead fillets
    4 oz. melted margarine (1/2 stick)
    1/2 sweet red onion, finely chopped
    pinch thyme
    pinch oregano
    3 drops Tabasco sauce
    1/4 cup fresh parsley, chopped
    2 cloves garlic, minced
    juice from 1/2 fresh lemon
    black pepper
    1 cup parmesan cheese, freshly grated

  Spray a glass or ceramic baking dish with non−stick cooking
 spray. Place fillets in the pan touching but not overlapping. Melt
 margarine in a saute pan and add onion. Saute until onion is
 translucent then add garlic and heat one minute. Add thyme,
 oregano, hot sauce and stir in parsley. Heat one minute stirring
 continually and add lemon juice. Remove from heat and pour
 mixture evenly over the fillets. Dust fish with freshly ground black
 pepper to taste. Sprinkle cheese over the fish and bake in a
 preheated 350F oven until fish is white and flakes, approximately
 15 minutes. Serves four.
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 GOOSE WITH SAUCE MADAME

    1 Goose
    1 teaspoon sage
    1 teaspoon parsley
    1 teaspoon mint
    1 teaspoon savory
    1 pear, peeled, cored & chopped
    1 quince, pared, cored & chop
    2 garlic cloves, finely minced
    1 cup grapes, seedless
    1/4 cup bread crumbs
    1/2 teaspoon cinnamon
    1/4 teaspoon ginger
    1/4 cup vinegar
    1/4 cup red wine
    Salt to taste

  Stuff the goose with a mixture of the fruits, herbs, and garlic; sew
 or skewer closed, and roast on a rack in an open roasting pan at 325F
 for 30 minutes per pound.
  Pour off the fat as it accumulates, and set aside When goose is about
 done, make a sauce by blending together the breadcrumbs, vinegar,
 spices, and wine with a little of the accumulated fat (about 1/4 cup
 is probably as much as most people would find palatable).
  Pour over the goose, or serve separately.

 GOOSE WITH SAUCE MADAME 217



 STUFFED BASS WITH CREOLE SAUCE 

    4 large mouth bass (1.5 − 2# each)
    1/4 cup minced onion
    1 tablespoon butter or margarine
    4 bread slices, stale
    1/2 cup milk
    1/4 teaspoon thyme
    salt
    black pepper
    1 egg, beaten
    flour
    1 egg yolk, beaten
    1/2 cup bread crumbs, fine dry
    vegetable oil, deep−frying

  CREOLE SAUCE:
    1 can Italian−style tomatoes (28 oz.)
    1/2 can tomato paste (6 oz.)
    1/2 cup bell pepper, chopped, red/green
    1/2 cup celery, chopped
    1/2 cup onion, chopped
    1/3 teaspoon salt
    1/2 teaspoon sugar

 1. Wipe fillets with damp cloth; set aside.

 2. Cook onion in butter until soft.

 3. Soak bread slices in milk until soft, then squeeze dry, rubbing and
    crumbling bread with fingers; mix with onion, seasonings and beaten egg.

 4. Dividing mixture evenly, spread over fillets.

 5. Roll up fillets and fasten with toothpicks.

 6. Dust rolls with flour, dip in beaten egg yolk and roll in bread crumbs.

 7. Heat oil; arrange rolls in deep−fry basket and plunge into hot fat.

 8. Fry until golden brown on all sides; drain on paper towels.

 9. Serve with Creole Sauce.
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  *** CREOLE SAUCE ***
  Combine all ingredients, bring to a boil, reduce heat and simmer
 gently 15 to 20 minutes.

  NOTE: Great on vegetables, meats or poultry, too.
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 SPICY FRIED VENISON

    2 pounds of venison steaks
    1 − 12 ounce beer
    3 tablespoons Tabasco pepper sauce
    1/2 chopped medium onion
    1 tablespoon black pepper
    1 tablespoon red pepper
    Vegetable oil

  Mix the beer, Tabasco, onion, black and red pepper together.
 Pour the marinade over the steaks and refrigerate 8 hours or overnight.

  Beer Dip for Venison:
    1 − 12 ounce beer
    Egg whites of 2 eggs
    4 cups flour (in a double lined paper bag)

  Mix beer and egg whites in a wide bowl.Take the steaks from the
 marinade one at a time and cover completely with flour in the flour
 bag. Dip the steaks in the beer/egg dip, and cover with flour
 completely again in the flour bag.
  Fry the venison steaks at 350F in about 1/2 inch of vegetable oil
 until golden brown. Serve immediately.
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 GRILLED SHARK CHILI

    2 pounds shark steak cut into 3/4 inch cubes
    2 − 12 ounce beers
    5 tablespoons chili powder
    3 tablespoons ground cumin
    2 tablespoons Tabasco Pepper Sauce
    1 tablespoon paprika
    1 teaspoon red pepper
    1 bay leaf
    2 cloves minced garlic
    Juice from 1 lime
    2 chopped jalapeno peppers
    1/2 chopped medium onion
    1 tablespoon vegetable oil
    3 large chopped tomatoes
    2 tablespoons flour (optional)

  Add the Tabasco, chili powder, cumin powder, red pepper, paprika,
 bay leaf, garlic, and lime juice to the 2 beers and set aside.
  Saute the onion and jalapeno peppers in the oil over medium heat
 until tender. Put the beer/spice mixture, tomatoes, onions, and
 jalapeno peppers in a 6 quart pan.
  Put the shark cubes on kebab spears and grill while chili is cooking.
  Add the shark meat to the chili and simmer covered 15 minutes.
 To thicken the chili, mix the flour with 1/3 cup warm water and
 add 5 minutes before serving.
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 CODFISH CAKES 

1 small onion, chopped
8 sprigs parsley, chopped
2 cups boiled potatoes, cubed fine
2 hardboiled eggs, chopped
3 tablespoons butter, melted
1/2 teaspoon salt
1/8 teaspoon pepper
1 lb. cooked cod, cut coarse

Mix all ingredients together. Chill for 1 hour.

Shape into round, flat cakes, using about 1/3 cup for each cake. Coat with seasoned bread
crumbs. Fry in vegetable oil. Makes 9 to 10 (3−inch) cakes.
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 Duck Gumbo

    2 wild ducks
    6 tablespoons Tabasco pepper sauce
    3 tablespoons olive oil to sauté vegetables
    1 cup chopped onion
    1 cup chopped celery
    1 cup chopped green bell pepper
    1 tablespoon minced garlic
    1 small bunch chopped parsley
    3/4 cup flour
    1/2 cup olive oil for roux
    1 pound smoked sausage cut into 1/2 inch slices
    32 ounce can stewed tomatoes
    10 ounce can diced tomatoes with chilies
    1 − 12 ounce beer
    5 cups duck broth
    2 tablespoons Worcestershire
    1 teaspoon black pepper
    3 tablespoons salt
    2 bay leaves
    2 teaspoons thyme
    1 cup cut okra

  Boil ducks in a 10 quart pot with 4 tablespoons Tabasco and boil
 1 hour. Remove the ducks and allow to cool, but save the broth.
  Sauté the onions, celery, bell pepper, garlic, and parsley with the
 olive oil over medium heat until the onions are tender and set aside.

  Roux:

  Put 1/2 cup olive oil in a skillet and get it very hot.
 Add the flour slowly while stirring constantly until the roux turns a
 medium dark brown (10−15 minutes)
  The roux will burn easily so watch it and stir constantly!
  Add the sautéed vegetables and the sausage to the roux and sauté
 3 more minutes. Transfer the vegetables and sausage to the 10 quart
 pot and add the stewed tomatoes, tomatoes and chilies, beer, 5 cups of
 duck broth, 2 tablespoons Tabasco, Worcestershire sauce, black pepper,
 salt, bay leaves, and thyme and cook 30 minutes.
  Separate the duck meat from the bones, and add the meat and the okra
 to the gumbo and cook 1 hour.
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  If the gumbo loses too much moisture, add more beer. Serve over white
 rice.
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 PHEASANT WITH MUSHROOMS 

    1 pheasant, cut for frying
    1 can cream of mushroom soup
    1/2 cup cooking sherry
    2 tablespoons chopped onion
    1 small can button mushrooms
    1 tablespoon chopped parsley
    1/2 teaspoon salt
    1/4 teaspoon pepper
    1/4 cup butter or margarine
    1/2 cup flour

  Roll pheasant pieces in flour, salt and pepper mixture. Brown in
 melted butter. Place in greased casserole.
  Mix sherry, mushroom soup, drained mushrooms, parsley and onion.
 Pour over pheasant. Bake, covered, at 350F for 1 1/2 hours. Remove
 lid and bake 15 minutes longer.
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Tarragon Trout
    2 trout with heads on (8−10 oz.)
    1/4 cup water
    1/4 cup olive oil
    1/2 tablespoon tarragon leaves
    1/2 cup white vinegar
    1 tablespoon Dijon mustard
    1/2 tablespoon minced shallots
    1/4 teaspoon salt
    1/4 teaspoon black pepper

  Combine tarragon leaves and vinegar in a saucepan and bring to a
 boil. Cool, and add the remaining ingredients. Pour the marinade
 over the trout. Refrigerate for 3−4 hours. Cook the trout on a
 charcoal grill for 3 to 4 minutes brushing occasionally with
 marinade.
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 BAKED POSSUM
    1 large possum, skinned, dressed, and washed
    1 quart beer
    4 tablespoons Tabasco sauce
    1 1/2 tablespoons salt
    2 onions, chopped
    1 clove garlic, minced
    2 tablespoons Worcestershire sauce
    4 sweet potatoes
    2 ribs celery, chopped
    1 oz. whiskey

  Mix the beer, whiskey, salt, Tabasco sauce, and Worcestershire sauce
 together. Place possum in a large roasting pan. Sprinkle the celery,
 onions, and the garlic all over the possum. Pour the liquid mixture
 over the possum as well. Cover and refrigerate overnight.
  Preheat oven to 350F. Place the sweet potatoes around the possum.
 Bake covered for 1 1/2 hours. Baste once or twice with the marinade
 from the pan as the possum cooks.
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 World's Best Pumpkin Pie

Filling:
10 ounces cream cheese, softened
1/2 cup sugar
1/2 cup packed light brown sugar
2 eggs
1 − 15 ounce can pumpkin
2 tablespoons half & half
1 tablespoon light rum
1 teaspoon ground cinnamon
1 teaspoon vanilla
1/2 teaspoon ground ginger
1/2 teaspoon ground allspice
1/2 teaspoon finely grated orange peel
1/2 teaspoon lemon juice

Topping:
1/2 cup heavy cream
2 tablespoons sugar
2 teaspoons light rum

Crust:
1 cup flour
1/3 cup shortening
1/2 teaspoon salt
3−4 tablespoons ice water

  Prepare crust by blending flour and salt in a large bowl. Add
 shortening and cut in with a pastry knife until particles the
 size of coarse peas form. Add water and blend with a fork until
 a soft dough forms. Roll out and place in a 9−inch pie plate.
  Preheat oven to 375F. Combine cream cheese, sugar, and brown
 sugar n large bowl and beat on high speed until fluffy. Add eggs
 and beat on low speed just until combined. Gently stir in all
 the remaining filling ingredients. Slowly pour filling mixture
 into crust. Bake for 50 to 55 minutes or until knife inserted in
 middle comes out clean. Center will be slightly soft but will
 firm as it cools. Beat topping ingredients to make rum whipped
 cream and garnish pie.
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 Holiday Slush Punch

    2 1/2 cups white sugar
    6 cups water
    2 (3 ounce) packages strawberry flavored gelatin
    1 (46 fluid ounce) can pineapple juice
    2/3 cup lemon juice
    1 quart orange juice
    2 liters lemon−lime flavored carbonated beverage

  In a large pot, boil sugar, water and strawberry flavored
 gelatin for 3 minutes. Stir in pineapple juice, lemon juice
 and orange juice; mix well. Divide mixture in half and
 freeze in 2 separate containers.
  When ready to serve, place one unthawed container in a punch
 bowl, stir in 1 liter of lemon−lime flavored beverage and
 stir until slushy.
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 Maple Roast Turkey and Gravy

    2 cups apple cider
    1/3 cup real maple syrup
    2 tablespoons chopped fresh thyme
    2 tablespoons chopped fresh marjoram
    2 1/2 teaspoons lemon zest
    3/4 cup butter
    salt and ground black pepper to taste
    14 pounds whole turkey, neck and giblets reserved
    2 cups chopped onion
    1 cup chopped celery
    1 cup coarsely chopped carrots
    2 cups chicken stock
    3 tablespoons all−purpose flour
    1 teaspoon chopped fresh thyme
    1 bay leaf
    2 tablespoons apple brandy (optional)

  Boil apple cider and maple syrup in a heavy saucepan over medium−high heat
 until reduced to 1/2 cup (about 20 minutes). Remove from heat and mix in
 1/2 of the thyme and marjoram and all of the lemon zest. Add the butter,
 and whisk until melted. Add salt and ground pepper to taste. Cover and
 refrigerate until cold (syrup can be made up to 2 days ahead).

  Preheat oven to 375F. Place oven rack in the lowest third of oven.
 Wash and dry turkey, and place in a large roasting pan. Slide hand under
 skin of the breast to loosen. Rub 1/2 cup of the maple butter mix under
 the breast skin. If planning on stuffing turkey, do so now. Rub 1/4 cup
 of the maple butter mixture over the outside of the turkey. With kitchen
 string, tie legs of turkey together loosely.

  Arrange the chopped onion, chopped celery, and chopped carrot around the
 turkey in the roasting pan. If desired, the neck and giblets may be added
 to the vegetables. Sprinkle the remaining thyme and marjoram over the
 vegetables, and pour the chicken stock into the pan.

  Roast turkey 30 minutes in the preheated oven. Reduce oven temperature to
 350F, and cover turkey loosely with foil. Continue to roast, about 3 to 4
 hours unstuffed or 4 to 5 hours stuffed, until the internal temperature
 of the thigh reaches 180F and stuffing reaches 165F. Transfer turkey to a
 platter, and cover with foil. Reserve pan mixture for gravy. Allow turkey
 to sit about 25 minutes before removing stuffing and carving.
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  To Make Gravy: Strain pan juices into a measuring cup. Spoon fat from juices.
 Add enough chicken stock to make 3 cups. Transfer liquid to a heavy saucepan
 and bring to a boil. In a small bowl, mix reserved maple butter mixture with
 flour to form a paste, and whisk into the broth. Stir in thyme, bay leaf, and
 apple brandy. Boil until reduced and slightly thickened. Season with salt and
 pepper to taste.
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 Sausage, Apple, and Cranberry Stuffing

    1 1/2 cups cubed whole wheat bread
    3 3/4 cups white bread cubes
    16 ounces bulk seasoned turkey sausage
    1 cup diced onion
    3/4 cup chopped celery
    2 1/2 teaspoons dried sage
    1 1/2 teaspoons dried rosemary
    1/2 teaspoon dried thyme
    1 medium Golden Delicious apples − peeled, cored and chopped
    3/4 cup dried cranberries
    1/3 cup chopped parsley
    1 cooked chicken liver, diced
    3/4 cup turkey stock
    4 tablespoons unsalted butter

  Preheat oven to 350F. Bake the whole−wheat and white bread cubes
 until evenly golden brown. Transfer toasted bread cubes to a large
 bowl and let them cool.

  In a large skillet, cook the sausage and chopped onions over moderate
 heat, stirring and breaking up the lumps until fully cooked. Add the
 chopped celery, sage, rosemary and thyme; cook for 2 minutes while
 stirring.

  Add the sausage mixture to the bread with the chopped apples, dried
 cranberries, parsley and reserved liver. Toss mixture well. Drizzle
 the stock and the melted butter over the mixture; toss stuffing well.
 Allow stuffing to cool completely.
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 Day Before Mashed Potatoes

    9 potatoes, peeled and cubed
    6 ounces cream cheese
    1 cup sour cream
    2 teaspoons onion powder
    1 teaspoon salt
    1/4 teaspoon ground black pepper
    2 tablespoons butter

  Bring a large pot of salted water to a boil. Drop in potatoes, and
 cook until tender but still firm, about 15 minutes.

  Transfer potatoes to a large bowl, and mash until smooth. Mix in the
 cream cheese, sour cream, onion powder, salt, pepper and butter. Cover,
 and refrigerate 8 hours, or overnight.

   Preheat oven to 350F. Lightly grease a medium baking dish. Spread
 potato mixture into the prepared baking dish, and bake in the preheated
 oven about 30 minutes.
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 Cranberry Relish

    2 oranges
    1 cup sugar
    2 teaspoons lemon juice
    2 teaspoons fresh ginger, cut in fine julienne
    1 bag (12 ounces) fresh or frozen cranberries
    1/2 teaspoon freshly ground white pepper

  Peel 1 orange and cut the zest (orange part only) into a very fine
 julienne, as thin as possible; set aside. Squeeze both oranges for
 juice; set aside.

  Combine sugar and lemon juice in a small sauté pan. Heat up slowly
 and continue cooking until the sugar begins to caramelize. If necessary,
 wash down the sides of the pan by brushing with a little water to keep
 the sugar from burning.

  When the sugar is caramel colored, add the julienned ginger and orange
 zest. Cook for about 1 minute, then add the cranberries, orange juice
 and pepper. Continue to cook on medium−high heat, stirring frequently,
 for about 5 minutes or until the cranberries are slightly broken but
 not mushy (frozen cranberries will take about 7 minutes). Remove from
 the heat and let cool. Makes 3 cups.
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 Roasted Parsnips with Thyme

    2 pounds parsnips (5 to 6 medium)
    3 tablespoons unsalted butter
    1 1/2 tablespoons (packed) dark brown sugar
    1 tablespoon balsamic vinegar
    1/2 teaspoon salt
    1/4 teaspoon freshly ground black pepper
    3 tablespoons coarsely chopped fresh thyme

  Preheat the oven to 425F. Peel the parsnips and cut them into 2−inch
 lengths. Quarter the thickest pieces, halve the medium ones, and leave
 the thinnest ones whole. You want all the pieces to be about the same
 size. Put the butter in a shallow baking dish large enough to hold the
 parsnips in a single layer and put the dish in the oven until the butter
 melts. Stir in the brown sugar and vinegar. Add the parsnips, salt, and
 pepper and stir to coat all the pieces evenly. Bake for 20 minutes.
 Remove the pan from the oven and stir in the thyme. Continue to bake
 until the parsnips are browned and tender when pierced with a fork,
 about 10 minutes longer. Makes 4 servings.
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 Shaved Fennel and Apple Salad 
    1/4 cup freshly squeezed lemon juice
    2 tablespoons chopped fresh tarragon
    1/3 cup extra−virgin olive oil
    1/3 cup canola oil
    Salt and freshly ground black pepper
    2 Granny Smith apples, peeled, cored, and halved
    2 bulbs fennel, thinly sliced

  To prepare the vinaigrette: Whisk together the lemon juice, chopped
 tarragon, and olive and canola oils in a small bowl and season to
 taste with salt and pepper.

  To prepare the salad: Cut the apple into thin slices and place in a
 medium bowl with the fennel. Toss with the vinaigrette and season to
 taste with salt and pepper. Makes 8 servings.
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 Southern Oyster Casserole

    2 quarts oysters
    1/4 pound (1 stick) butter
    3 whole scallions, chopped
    1 green or red bell pepper, seeded, deribbed, and chopped
    1/2 pound mushrooms, sliced
    1/4 cup flour
    1 cup heavy cream
    1/4 cup grated imported Parmesan cheese
    Freshly grated nutmeg
    1/2 teaspoon paprika
    Salt
    Freshly ground black pepper
    1/2 cup bread crumbs

  Preheat the broiler. Grease a 9x13−inch ovenproof serving dish or
 spray it with nonstick spray.

  Drain the oysters and set aside. Melt 2 tablespoons of the butter in
 a heavy casserole. Add the scallions and pepper and saute until the
 onion is soft, about 5 minutes. Add the mushrooms and oysters and
 saute for 5 minutes. In a separate pan, melt 2 tablespoons of the
 remaining butter. Stir in the flour. When smooth, add the cream, and
 stir until boiling and thick. Add the cheese. Stir this cheese sauce
 into the oyster mixture and season with nutmeg, paprika, salt, and
 pepper. The casserole may be made ahead to this point and refrigerated
 overnight. Return it to the simmer on top of the stove before
 proceeding.

  Pour the mixture into the prepared dish and top with the bread crumbs
 and dot with the remaining butter. Place under the broiler until
 browned and bubbling—about 10 minutes, depending on the depth of the
 casserole. Makes 10 to 20 servings as a starter.
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 Pumpkin−Pecan Pie with Whiskey Butter Sauce

  Pie Crust:
    1 1/2 cups all−purpose flour
    1/4 teaspoon salt
    1/2 cup butter (1 stick)
    3 to 4 tablespoons cold water

  Pumpkin Filling:
    1 cup cooked pumpkin purée
    1/4 cup firmly packed light brown sugar
    2 tablespoons sugar
    1 large egg, beaten until frothy
    1 tablespoon heavy cream
    1 tablespoon unsalted butter, softened
    1 tablespoon vanilla extract
    1/4 teaspoon salt
    1/4 teaspoon ground cinnamon
    Pinch of ground allspice
    Pinch of ground nutmeg

  Pecan Syrup:
    3/4 cup sugar
    3/4 cup dark corn syrup
    2 small eggs
    1 1/2 tablespoons unsalted butter, melted
    2 teaspoons vanilla extract
    1 pinch salt
    1 pinch ground cinnamon
    3/4 cup pecan pieces

  Whiskey Butter Sauce:
    4 tablespoons unsalted butter (1/2 stick)
    1/3 cup sugar
    1 large egg
    1/2 tablespoon very hot water
    1/4 cup heavy cream
1/4 cup bourbon whiskey

 Pie Crust −
  Combine the flour and salt in a mixing bowl. Add the butter and
 incorporate with your fingertips until the mixture resembles very
 coarse cornmeal. Sprinkle the water over the flour mixture in tablespoon
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 increments, stirring continuously with a fork. Form the dough into a
 ball and chill in the refrigerator for 1 hour.

 Pumpkin Filling −
  Combine all the ingredients thoroughly in a medium bowl; set aside.

 Pecan Syrup −
  Combine all the ingredients thoroughly in a medium bowl; set aside.

 Assembly −
  Preheat the oven to 325F. Grease an 8−inch springform cake pan.
  Roll out the dough on a lightly floured work surface to 3/16 inch.
 Very lightly flour the top of the dough and fold it into quarters.
 Carefully place the dough in the greased cake pan. Press firmly in
 place and trim the edges. Chill for 15 minutes.

  Spoon the Pumpkin Filling into the pan, spreading evenly to distribute.
 Gently pour the Pecan Syrup on top. Bake until a knife inserted in the
 center comes out clean, about 1 hour and 45 minutes. Cool and serve
 with Whiskey Butter Sauce.

 Whiskey Butter Sauce −
  Melt the butter in the top of a double boiler set over gently
 simmering water. Beat the sugar and egg in a small bowl until blended.
 Stir the egg mixture into the butter. Add the hot water and stir until
 the mixture coats the back of a spoon, about 7 minutes. Remove from
 the double boiler and let cool to room temperature. Stir in the cream
 and whiskey. Makes an 8−inch pie.
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 DATE AND NUT PUDDING
    1 2/3 cup dates, pitted and diced
    1/2 cup walnut halves
    1/3 cup flour
    1 1/2 teaspoons baking powder
    1/2 teaspoon salt
    3 eggs
    1 tablespoon sugar
    whipped cream

  Preheat the oven to 325F. Grease a 9 inch square baking dish.
  In a bowl, combine the dates, walnuts, flour, baking powder and salt.
 Beat the eggs with the sugar in a small bowl. Add to the date mixture
 and mix well. Pour the mixture into the baking dish and bake for 40
 minutes. Serve warm with whipped cream.

 DATE AND NUT PUDDING 241



 VALENTINE BUTTER MINTS
    1/2 cup butter, at room temperature
    3 3/4 cup confectioners' sugar
    1 tablespoon heavy cream
    6 to 7 drops peppermint extract
    food coloring if desired

  In a medium bowl, cream butter thoroughly; add sugar gradually and
 mix well. Add cream, peppermint, and coloring and blend. Spoon batter
 into a cake decorator tube and using a shaped tip, press heart shapes
 onto waxed paper and let set up for 30 minutes. Store in an airtight
 container in a cool place. Makes 3 to 4 dozen mints.

 VALENTINE BUTTER MINTS 242



 STEAK AND OYSTER PIE
    1 1/2 pounds best quality beef (round steak, chuck or
          thick rib steak)
    Salt and freshly ground pepper
    1 ounce butter
    1 large onion, chopped (approximately 8 ounces)
    1 tablespoon plus 1 teaspoon white flour
    1 pint beef stock, homemade preferred
    8 ounces sliced mushrooms
    12 oysters, Native Irish preferred
    Roux, if necessary
    9 ounces puff, flaky or rough pastry
    Egg wash

  Cut the beef into one and one−half inch cubes, season with salt and
 pepper. Melt a little butter in a frying pan and sear the meat over
 a high heat. Remove the meat to a plate, add the onions to the pan
 and cook for approximately 5 to 6 minutes, add flour, stir and cook
 for 1 minute, blend in stock, add meat, bring to the boil, transfer
 to a casserole, cover and simmer on a low heat or cook in a low oven
 for 1 1/2 to 2 hours. Meanwhile, saute the mushrooms in a little
 butter, season with salt and pepper, keep aside.
  Open the oysters and put in a bowl with their juice. When the meat
 is tender, thicken the juice slightly with roux if necessary. Add the
 mushrooms, oysters and their juice to the stew. Bring back to the boil
 for 2 to 3 minutes, taste for seasoning. Allow to get cold, put into
 a pie dish, cover with pastry. Brush with egg wash and cook in a hot
 oven, 475F for 10 minutes, reduce the heat to 350F and cook for a
 further 15 to 20 minutes or until pastry is puffed and golden.
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 ROAST LEG OF LAMB WITH GARLIC
    1 bone−in lamb leg (about 5 lb.)
    14 cloves garlic
    2 tablespoons each − dried oregano and rosemary
    1/3 cup olive oil
    1 cup red wine
    grated lemon zest
    1 cup fresh lemon juice
    1/2 teaspoon salt
    1/4 teaspoon pepper

  Dry lamb well. Finely chop 8 cloves garlic and place in a glass dish
 or sturdy plastic bag large enough to hold the lamb. Stir in 4 teaspoons
 each of oregano and rosemary, 1/4 cup of oil, wine, zest and lemon
 juice. Place lamb in marinade, turning to coat well on all sides;
 cover and refrigerate overnight.
  Crush remaining 6 cloves of garlic and stir together with remaining
 2 teaspoons each oregano and rosemary. Remove lamb from marinade and
 pierce in several places with the tip of a sharp knife. Rub garlic−herb
 mixture over lamb, pressing into incisions. Coat with remaining oil
 and sprinkle with salt and pepper. Place on a rack in a shallow
 roasting pan.
  Roast, uncovered, in 375F oven for 1 hour and 45 minutes or until
 thermometer registers an internal temperature of 130F. Cover loosely
 with foil and let rest for 10 minutes before carving.

  Lemon−Mint Sauce:
    1/4 cup) water
    2 tablespoons granulated sugar
    1/4 cup minced fresh mint leaves
    1 teaspoon grated lemon zest
    1/4 cup fresh lemon juice

  In small saucepan, bring water and sugar to a boil, stirring until
 sugar is dissolved. Remove from heat; stir in mint, lemon zest and
 lemon juice. Cover and let stand for 30 minutes at room temperature
 before serving.
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 Maple Glazed Ribs

    3 pounds pork baby back ribs
    3/4 cup maple syrup
    2 tablespoons packed brown sugar
    2 tablespoons ketchup
    1 tablespoon cider vinegar
    1 tablespoon Worcestershire sauce
    1/2 teaspoon salt
    1/2 teaspoon mustard powder

   Place ribs in a large pot, and cover with water. Simmer
 covered for about 1 hour. Drain when meat is tender, and
 place in a shallow dish.
   In a small saucepan, combine maple syrup, brown
 sugar, ketchup, vinegar, Worcestershire sauce, salt and
 mustard powder. Bring to a boil. Pour over ribs, and
 marinate in the refrigerator for about 2 hours.
   Prepare grill for cooking with indirect heat. Remove ribs
 from glaze. In a small saucepan, bring marinade to a
 boil, and cook for several minutes.
   Transfer ribs to grill. Cook over medium heat for about 20
 minutes, or until tender and glazed; baste with
 marinating liquid, and turn occasionally.
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GRILLED FLANK STEAK
    1 clove garlic, minced
    1 teaspoon salt
    3 tablespoons soy sauce
    1 tablespoon ketchup
    1 tablespoon vegetable oil
    1/2 teaspoon ground black pepper
    1/2 teaspoon dried oregano
    4 pounds flank steak

  In a small bowl, mix together garlic, salt, soy sauce,
 ketchup, vegetable oil, black pepper and oregano.
  Score both sides of the meat, diamond cut, about 1/8
 inch deep. Rub garlic mixture into both sides of the meat.
 Wrap tightly in aluminum foil, and refrigerate for 5 to 6
 hours, or overnight. Flip meat every few hours.
  Preheat an outdoor grill for high heat, and lightly oil grate.
 Place meat on the prepared grill. Cook for 3 to 7 minutes
 per side, or to desired doneness.
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Spiedies
    1 cup oil
    3/4 cup wine vinegar
    1/8 cup Sugar
    1 onion, minced
    4 cloves garlic, minced
    1/2 teaspoon salt
    1/2 teaspoon pepper
    1 1/2 teaspoons thyme
    1 1/2 teaspoons marjoram
    1 1/2 teaspoons basil
    1 1/2 teaspoons oregano
    2 pounds beef, pork, or chicken − cut in 1" chunks

  Mix all ingredients except meat in a large covered bowl. Reserve
 1/4 cup of sauce and refrigerate until needed. Place cubed meat in
 remaining sauce for at least 24 hours, shaking or turning over
 occasionally. Place on skewers and barbecue over charcoal or gas
 grill until done.
  Serve on folded pieces of sandwich sized Italian bread and place
 meat in the center. Spoon reserved sauce over meat.
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 CUPID'S COOKIES
    1 cup butter or margarine
    1 cup white sugar
    1 egg
    1 1/2 teaspoons vanilla extract
    2 1/2 cups sifted flour
    1/2 teaspoon salt
    1 cup rolled oats
    1/4 teaspoon peppermint extract
    3 to 4 drops red food coloring
    2 Tablespoons confectioners' sugar
    5 (1.55 ounce) milk chocolate candy bars

  In a medium bowl, cream together butter or margarine and white sugar
 until light and fluffy. Blend in egg and vanilla. Sift together flour
 and salt. Add to creamed mixture and mix well. Stir in oats.
  Divide dough in half. Add peppermint extract and a few drops of food
 color to half of dough. Chill for several hours.
  Preheat oven to 350F. Roll out each half of dough to 1/8 inch
 thickness on surface sprinkled lightly with confectioners' sugar. Cut
 out half of each color with a 2−1/2 inch heart shaped cookie cutter,
 and half with a 1−1/2 inch cookie cutter. Try to make it so that you
 have an equal number of small and large hearts in opposing colors.
 Place them on ungreased cookie sheets. Bake for 10 to 12 minutes in
 preheated oven. Remove from oven and place 1 one square (1/8) of a
 chocolate bar onto the center of each large heart. Place small heart
 on top and press lightly to secure. Transfer to rack to cool.
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 MINI KISSES PRALINE BARS
    2 cups all−purpose flour
    1−1/3 cups packed light brown sugar, divided
    1/2 cup (1 stick) plus 2/3 cup butter, divided
    1 cup coarsely chopped pecans or pecan pieces
    1−3/4 cups (10−oz. pkg.) Hershey's Mini Kisses Chocolate

  Heat oven to 350F.
  In large bowl, stir together flour and 1 cup brown sugar; with pastry
 blender or fork, cut in 1/2 cup butter until fine crumbs form. Press
 mixture into 13x9−inch baking pan; sprinkle with pecans.
  In small saucepan, place remaining 2/3 cup butter and remaining
 1/3 cup brown sugar; cook over medium heat, stirring constantly, until
 mixture boils. Continue boiling, stirring constantly, 30 seconds,
 until sugar dissolves; drizzle evenly over pecans and crust.
  Bake 17 to 22 minutes until topping is bubbly and golden; remove from
 oven. Immediately sprinkle Mini Kisses Chocolate over top. Cool
 completely in pan on wire rack; cut into bars. Makes about 3 dozen.
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 CHOCOLATE−COVERED STRAWBERRIES &
CHAMPAGNE
    6 ounces bittersweet chocolate, chopped
    3 tablespoons heavy cream
    1 tablespoon butter
    10 large strawberries with long stems

  Line a baking sheet with foil or waxed paper.
  In the top of a double boiler set over hot water melt the chocolate,
 stirring. Add the 3 tablespoons of cream and the butter and stir until
 smooth. Holding each strawberry by the stem, dip into the chocolate
 mixture allowing the excess chocolate to drip back into the pan. If
 necessary, add additional cream to the chocolate to achieve desired
 coating consistency. Transfer the coated strawberry to the lined sheet
 and repeat process. Allow the chocolate to cool and then chill the
 strawberries until chocolate is set, about 20 to 30 minutes.
  Enjoy with chilled champagne in a romantic setting.
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 LOUISIANA CRAB DIP WITH CRUDITES
    1 8−ounce package cream cheese, softened
    1/2 cup sour cream
    3 tablespoons horseradish
    2 tablespoons chopped parsley
    1 tablespoon coarse ground mustard
    2 teaspoons tabasco sauce
    1 cup lump crabmeat
    1 bunch baby carrots
    1 bunch celery, cut into sticks
    1 bunch asparagus spears, blanched
    2 bunches endive
    2 red/green bell peppers, cored and cut into strips

  In medium bowl, blend cream cheese, sour cream, horseradish, parsley,
 mustard and tabasco sauce until well mixed. Stir in crabmeat.
  On large platter, arrange carrots, celery, asparagus, endive and
 peppers. Serve with crab dip.
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 KING CAKE
    3 1/2 cups cake flour
    1 1/2 cups sugar
    1 cup water
    2/3 cup vegetable oil
    1/3 cup nonfat dry milk
    3 teaspoons baking powder
    1 teaspoon vanilla
    1/2 teaspoon salt
    8 egg whites
    Light Lemon Glaze (recipe follows)
    Colored sugar crystals and dragees

  Preheat oven to 375F. Grease and flour a 10−inch fancy tube pan.
 Sift flour before measuring and combine with sugar, water, oil, dry
 milk, baking powder, vanilla, and salt in a bowl. Mix until smooth.
  Whip the egg whites until stiff. Fold whipped egg whites into the
 batter until evenly blended. Spoon batter into the prepared pan.
 Bake 40 to 50 minutes until cake bounces back when gently
 touched in the center. Turn out of pan onto cake rack; cool
 thoroughly. Drizzle with Light Lemon Glaze and decorate with
 purple and green sugar crystals and gold dragees.
 Makes one 10−inch fancy tube cake, 20 slices.

  LIGHT LEMON GLAZE
  Mix 1 cup sifted powdered sugar with 1 tablespoon fresh lemon
 juice, 1/2 teaspoon grated lemon rind, a dash of salt, and 2 to 3
 tablespoons hot water until mixture is smooth and can be drizzled
 onto the cake.
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 CORNED BEEF AND CABBAGE
    5 lb. corned beef brisket
    1 large onion stuck with 6 whole cloves
    6 carrots, peeled and halved
    8 medium potatoes, washed and quartered
    1 teaspoon dried thyme
    1 small bunch parsley
    1 head cabbage (about 2 lbs), quartered

  Horseradish Sauce:
    1/2 pint whipping cream
    2 tablespoons mayonnaise
    2−4 tablespoons prepared horseradish
 (Whip cream until it stand in peaks. Fold in mayonnaise
 and horseradish.)

  Put beef in a large pot and cover with cold water. Bring to
 a boil with the lid off the pot. Add thyme, parsley and onion.
 Turn to simmer and cook for 3 hours. Skim fat from top as it
 rises. Add cabbage, potatoes, and carrots. Simmer for 20−30
 minutes until cabbage is cooked. Remove the meat and cut into
 pieces. Place on center of a large platter. Strain the cabbage
 and season it heavily with black pepper. Surround the beef with
 the cabbage, carrots and potatoes. Serve with horseradish sauce.
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 EASTER EGGS
    5−6 dozen egg shells
    Easter egg dye or food coloring + 1/4 teaspoon vinegar
    Hot water − 4 cups, 1 for each color
    8 cups puffed wheat
    2 cups unsalted peanuts
    2 cups brown sugar
    2 tablespoons butter or margarine
    1/3 cup milk
    Candy thermometer
    Tissue paper or paper napkins
    Scissors
    Glue
    Egg cartons

  Prepare egg shells by making a hole the size of a nickel in one end
 of the egg. Shake contents into a dish to be used in baking, etc.
 Rinse shell and invert to dry. Store in a dry place. Before Easter
 involve the family in making drawings or writing messages with light
 colored crayons on the shells. Prepare dye in the usual manner in cups
 or small containers. Hold the shell in the dye with the open end up.
 Invert shell on cloth to drain any excess dye from the shell.
  Measure cereal and peanuts into a large mixing bowl and set aside.
 In a 3 quart saucepan place the brown sugar, butter (or margarine)
 and milk. Cook over medium heat to a soft ball stage, 235F degrees,
 stirring occasionally. Do not beat. Slowly pour and stir into cereal
 and peanut mixture. Spread on cookie sheets to cool. When cool, break
 into small pieces.
  Fill eggs. Set upright in egg cartons. Cut tissue paper into small
 squares. With index finger spread a bit of glue around the edge of the
 opening. Place paper square over the opening and press over glued
 edge. Left overs make a good snack! Different fillings such as
 raisins, cereals, small candies, etc. may be substituted.
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 HOT CROSS BUNS
    1 cup scalded milk
    1/2 cup butter
    1/2 cup sugar
    1 teaspoon salt
    1 cake compressed yeast
    1 egg, well beaten
    About 4 cups sifted flour
    3/4 teaspoon cinnamon
    1 cup currants
    1 egg
    1 tablespoon water
    Icing

  Pour the scalded milk over the butter, sugar and salt; cool to
 lukewarm. Add the crumbled yeast and let rest for 5 minutes. Add the
 egg, flour and cinnamon to make a soft dough. Fold in the currants.
 Let rise in a warm place (80 to 85F.) until double in bulk − about
 2 hours. Shape into large buns and place and inch apart on a buttered
 baking sheet. Let rise in a warm place until double in bulk − about
 1 hour. Brush tops of buns with 1 egg slightly beaten with 1 tablespoon
 of water. Bake in a preheated oven for 20 minutes at 400F. When cool
 decorate top of each bun with a cross, using the following icing:

  Place 1/2 egg white in a small mixing bowl. Using a wooden spoon,
 beat in as much powdered sugar as the egg white will absorb and add
 1 teaspoon of lemon juice gradually as the mixture thickens.
 Spread at once as mixture hardens quickly.

  Makes 24 buns.
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 HOLIDAY HAM WITH MUSTARD GLAZE
    1/2 cup Dijon−style mustard
    1/3 cup cider vinegar
    1/3 cup light brown sugar, packed to measure
    1/2 cup honey
    1 tablespoon sesame oil
    1 tablespoon soy sauce
    1 teaspoon dry mustard
    1 tablespoon Gravy Master
    1 fully cooked ham (about 12 pounds)

  In a small saucepan, combine mustard, vinegar, sugar, honey, oil,
 soy sauce, dry mustard and Gravy Master. Simmer 5 minutes, stirring
 frequently. Remove from heat and set aside.
  Place ham in open shallow roasting pan. Bake at 325F until meat
 thermometer registers 140F, allowing about 15 minutes per pound.
 Remove ham from oven 30 minutes before end of baking time.
 Remove any rind. Trim and smooth fat. Score deeply in a diamond
 pattern. Brush ham with glaze; return to oven.
  Bake 30 minutes, brushing several times during baking with
 remaining glaze. Serve immediately with remaining glaze, heated,
 on the side.
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 RED CHILI CON CARNE
    16 whole dried red chile pods, seeded and de−veinded
    4 cups hot water
    4 cloves garlic
    2 teaspoon oregano
    2 teaspoon salt
    3 tablespoons cooking oil or shortening
    1 medium yellow onion, chopped
    2 pounds sirloin steak or stew beef,
      cut into 1/2 inch cubes
    4 tablespoons flour
    1 1/2 cups water
    2 cans (8 ounces each) tomato sauce

  In a glass bowl, place the chile pods. You want to cover with
 hot water and let stand for an hour. Then remove the chile pods;
 however, you need to keep the water mixture.
  Place the chile pods into a blender. Now, add the chile pod
 water to make two pints. Next, add the garlic, oregano and salt.
 Blend mixture until thick and smooth.
  In a Dutch Oven or a soup kettle, heat and add oil or shortening.
 Saute the onion until clear. Then add the beef to the onion and
 brown.  Add the flour and stir, coating the meat mixture with the
 flour.  Now, add the water and stir until mixture thickens. After
 the mixture thickens, add the chile pod mixture and tomato sauce.
  Cover and simmer for one hour. The meat should be very tender.
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 CHICKEN ENCHILADAS
    1 tablespoon butter 
    1/2 cup chopped green onions 
    1/2 teaspoon garlic powder 
    1 (4 ounce) can diced green chiles 
    1 (10.75 ounce) can condensed cream of mushroom soup 
    1/2 cup sour cream 
    1 1/2 cups cubed cooked chicken breast meat 
    1 cup shredded Cheddar cheese, divided 
    6 (12 inch) flour tortillas 
    1/4 cup milk

  Preheat oven to 350F. Lightly grease a large baking dish. In a medium 
 saucepan over medium heat, melt the butter and saute the green onion 
 until tender (about 3 to 4 minutes). Add the garlic powder, then stir 
 in the green chiles, cream of mushroom soup and sour cream. Mix well. 
 Reserve 3/4 of this sauce and set aside. To the remaining 1/4 of the 
 sauce in the saucepan, add the chicken and 1/2 cup of shredded Cheddar 
 cheese. Stir together. 
  Fill each flour tortilla with the chicken mixture and roll up. Place 
 seam side down in the prepared baking dish. In a small bowl combine 
 the reserved 3/4 of the sauce with the milk. Spoon this mixture over 
 the rolled tortillas and top with the remaining 1/2 cup of shredded 
 Cheddar cheese. Bake in the preheated oven for 30 to 35 minutes, 
 or until cheese is bubbly.
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 MUTHA SAUCE
    1/4 cup vegetable oil
    1 cup minced onion
    1/2 cup minced green pepper
    1 jalapeno pepper, seeded and minced
    2 tablespoons minced garlic
    1 can (28 oz.) tomato sauce
    2 cups ketchup
    1 cup water
    3/4 cup Worcestershire sauce
    1/2 cup cider vinegar
    1/4 cup lemon juice
    1/4 cup molasses
    1/4 cup cayenne pepper sauce
    1/4 cup spicy brown mustard
    3/4 cup dark brown sugar, packed
    1 tablespoon coarsely ground black pepper
    1/2 teaspoon ground allspice

  Pour oil in sauce pan and set over medium−high heat. Stir in onions,
 green peppers and jalapenos. Cook until soft and golden. Add garlic
 and cook for one minute more.

  Add remaining ingredients and bring to boil. Reduce heat and simmer
 for ten minutes. Remove from heat, allow to cool, and store under
 refrigeration. Excellent as an all purpose grill sauce.
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 SHRIMP ON THE BARBIE

12 Giant Prawns, shelled and heads and tails intact
1/4 cup Butter
1 cup Orange juice (freshly, squeezed)
2 tablespoons Sherry
1 teaspoon Orange Zest (grated)
2 each Green onions, tops and white
1 teaspoon Ginger root, (freshly grated)

Soak a dozen long wooden skewers in water for 30 minutes. Then push
skewers through prawns, lengthwise, from head to tail with only 1 to a
skewer. Combine all ingredients in saucepan and cook over medium to
low heat, stirring, until butter is completely melted. Dip skewered prawns
in the orange sauce and position on oiled grill rack about 4 inches above
the coals. Baste liberally with sauce and grill for 2 minutes. Turn the
prawn over and baste again, cooking for another 2 minutes. Smaller
prawn will be done at this point, but continue basting and turning larger
prawn until they are pink and cooked through. Remove from heat
immediately when done, as they will get tough if overcooked. Use any
remaining sauce for a dip for the prawns.
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 PINEAPPLE CHICKEN TENDERS

    1 cup unsweetened pineapple juice
    1/2 cup packed brown sugar
    1/3 cup light soy sauce
    2 pounds chicken breast tenders, raw

  In a small saucepan over medium heat, mix pineapple juice, brown
 sugar and soy sauce. Remove from heat just before the mixture comes
 to a boil.
  Place chicken tenders in a medium bowl. Cover with juice mixture,
 and marinate in the refrigerator at least 30 minutes.
  Preheat an outdoor grill for medium heat, and lightly oil grate.
 Thread chicken onto wooden skewers.
  Grill chicken tenders about 5 minutes per side, until no longer
 pink and juices run clear. They cook quickly, so watch them closely.
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 GRILLED TEQUILA LIME STEAK

    2 pound beef boneless top round steak, about 1 inch thick
    Tequila Marinade (recipe below)
    1 cup thick and chunky salsa

  Pierce beef with fork several times on both side. Make Tequila
 Marinade in shallow glass or plastic dish or resealable plastic food
 storage bag. Add beef; turn to coat with marinade. Cover dish or seal
 bag and refrigerate, turning beef occasionally, at least 6 hours but
 no longer than 24 hours.
  Heat coals or gas grill for direct heat. Remove beef from marinade;
 reserve marinade. Cover and grill beef 4 to 5 inches from medium heat
 20 to 25 minutes for medium doneness, brushing occasionally with
 marinade and turning once. Discard any remaining marinade.
  Cut beef across grain into thin slices. Serve with salsa.

  Tequila Marinade:
    1/4 cup lime juice
    2 tablespoons vegetable oil
    2 tablespoons tequila
    1/2 teaspoon salt
    1/2 teaspoon ground cumin
    1/2 teaspoon ground red pepper (cayenne)
    2 cloves garlic, finely chopped

  Mix all ingredients.
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 TURKEY IN A TRASH CAN

    1 Galvanized trash can (The inside needs to be burned out. Simply
           start a nice fire inside and allow the coating to burn off. Clean
           thoroughly after. This only needs to be done once and the can
           will be reusable if cleaned after each use.)
    1 wooden stake  (2" diameter, 2 1/2 feet long)
    Aluminum foil
    25 lbs. charcoal
    1 turkey
    Your favorite seasonings

  Pound stake into ground. Line ground with foil to extend 10" beyond
 diameter of trash can. Place turkey on stake so it is hanging 2" off the
 ground (legs pointing down). Rub seasoning into skin as desired. Place
 trash can upside down over turkey.
  Start 20 lbs. of charcoal on fire around outside of can and also one
 layer on top of inverted can. This creates a natural convection
 oven which will reach a VERY high temperature. Allow about
 5 minutes per pound when cooking turkey, or when internal
 temperature is at least 180F.
  Add more charcoal as needed to top and/or bottom to maintain
 a constant heat source throughout the cooking period.
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 Grilled Artichoke Hearts with Garlic and Thyme 

    1 quart water
    2 Tbsp. olive oil, plus additional for brushing the artichokes
    5 thin lemon slices, seeded
    3 medium garlic cloves
    3 thyme sprigs
    8 small artichokes, outer leaves removed, stems and tops trimmed, halved
    Juice of 1 lemon
    Sea salt

  Preheat the grill to medium or prepare a charcoal fire.

  Combine the water, olive oil, lemon slices, garlic and thyme in a large
 saucepan. Bring to a boil over high heat. Add the artichokes. Return to
 a boil. Reduce the heat and simmer, until the artichokes are tender,
 about 10 minutes. Drain in a colander.

  Brush the artichokes with olive oil and set on the grill. Cook until
 lightly browned, about 3 minutes. Sprinkle with the lemon juice and sea salt.
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 GRILLED STEAK AND CHARRED ONION
BRUSCHETTA 

    1/4  cup dry white wine
    2 tablespoons grainy Dijon mustard
    1 tablespoon chopped fresh thyme or 1 teaspoon dried thyme
    12 ounces thinly sliced round steak, salt and freshly ground
        black pepper
    2 large sweet onion, sliced about 1/4−inch thick
    1 teaspoons vegetable oil
    2 diagonal slices of Italian bread, each 1/2− to 3/4 −inch thick
    1 small bunch watercress

  Prepare a hot barbecue fire. Oil the grill rack or coat with a
 nonstick vegetable spray In a small dish, combine the wine, mustard
 and thyme. Set aside. Season the meat lightly with salt and very
 generously with pepper. Rub the onion slices with the oil.
  Grill the meat and onion, turning both once or twice until the meat
 is cooked through and the onions are soft. The meat will take about
 2 minutes per side and the onion will take 3 to 4 minutes per side.
 During the last few minutes of grilling, set the bread at the edge
 of the grill to lightly toast both sides. Generously spread one side
 of the toasts with the mustard mixture. Thinly slice the meat across
 the grain. Place meat and juices on the toast.
  Separate the onion into rings and set on the meat. Top with sprigs
 of watercress or set the bruschettas on a bed of watercress for
 service.
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 TEXAS PORK RIBS

    7 pounds pork ribs
    1 1/2 cups white sugar
    1/4 cup salt
    2 1/2 tablespoons ground black pepper
    3 tablespoons paprika
    cayenne pepper to taste
    2 tablespoons garlic powder
    5 tablespoons roasting pan drippings from the ribs
    1/2 cup chopped onion
    4 cups ketchup
    3 cups hot water
    4 tablespoons brown sugar
    cayenne pepper to taste
    salt and pepper to taste

  Clean the ribs and trim any excess fat. In a medium bowl, combine the
 sugar, salt, ground black pepper, paprika, cayenne pepper and garlic
 powder. Mix well and coat liberally over the ribs. Cover and refrigerate
 for at least 8 hours.
  Preheat oven to 275F. Place the ribs in some 10x15 inch roasting pans,
 piling two racks of ribs per pan. Bake at 275F for 3 to 4 hours, or until
 the ribs are tender and nearly fall apart. This may take longer depending
 on the cut of the ribs.
  For the sauce: Take 5 tablespoons of drippings from the bottom of the
 roasting pans and place them in a large saucepan. Over medium heat on
 the stove, add the onion and saute in the drippings for 5 to 10 minutes,
 or until lightly browned and tender. Add the ketchup and heat for 3 to
 4 more minutes, stirring constantly. Next, add the water, brown sugar,
 cayenne pepper to taste and salt and pepper to taste. Reduce heat to
 low, cover and simmer for 1 hour, adding water as necessary. Simmer to
 desired sauce thickness.
  Prepare an outdoor grill for medium low heat and lightly oil grate.
 When ribs are done and out of the oven, transfer them to the grill and
 cook for 10 minutes per side, basting with the sauce during the last
 10 minutes of grilling. (Note: Do not baste the ribs as soon as you
 put them on the grill or the sauce will make them burn.)
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 BBQ Beer Can Chicken

    1 large whole chicken (4 to 5 pounds)
   3 Tbs. basic rub for BBQ, or your favorite dry BBQ rub
   1 can (12 oz.) beer
   1½ cups mesquite chips, soaked in water to cover for 1 hour and drained

  Basic Rub for BBQ
   ½ cup kosher salt
   ½ cup sugar
   ½ cup ground black pepper
   ½ cup paprika

  Remove and discard the fat just inside the body cavities of the chicken. Remove
  the package of giblets, and set aside for another use. Rinse the chicken, inside
  and out, under cold running water. Then drain and blot dry, inside and out, with
  paper towels. Sprinkle 1 Tbs. of the rub inside the body and neck cavities, then
  rub another 1 Tbs. of the mixture between the flesh and skin. Cover and
  refrigerate the chicken while you preheat the grill.

  Set up the grill for indirect grilling, placing a drip pan in the center. If using a
  charcaol grill, preheat to medium. If using a gas grill, place all the wood chips in
  the smoker box and preheat the grill to high; then, when smoke appears, lower
  the heat to medium.

  Pop the tab on the beer can. Using a "church−key" style opener, make 6 or 7
  holes in the top of the can. Pour out the top inch of beer, then spoon the
  remaining dry rub through the holes into the beer. Holding the chicken upright,
  with the opening of the body cavity down, insert the beer can into the cavity.

  When ready to cook, if using charcoal, toss half the wood chips on the coals. Oil
  grill grate. Stand the chicken up in the center of the hot grate, over the drip pan.
  Spread out the legs to form a sort of tripod, to support the bird.

  Cover the grill and cook chicken until fall−off−the−bone tender, approximately 2
  hours. If using charcoal, add 10−12 fresh coals per side and the remaining chips
  after 1 hour.

  Using tongs, lift the bird to a cutting board or platter, holding a large metal
  spatula underneath the beer can for support. Have the board or platter right next
  to the bird to make the move shorter. Be careful not to spill hot beer on yourself.
  Let stand for 5 minutes before carving the meat off the upright carcass. Toss beer
  can out along with the carcass.
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 Grilled Alaska Salmon

    8 (4 ounce ) filets salmon
    1/2 cup peanut oil
    4 tablespoons soy sauce
    4 tablespoons balsamic vinegar
    4 tablespoons green onions, chopped
    3 teaspoons brown sugar
    2 cloves garlic, minced
    1 1/2 teaspoons ground ginger
    2 teaspoons crushed red pepper flakes
    1 teaspoon sesame oil
    1/2 teaspoon salt

  Place salmon filets in a medium, nonporous glass dish. In a separate
 medium bowl, combine the peanut oil, soy sauce, vinegar, green onions,
 brown sugar, garlic, ginger, red pepper flakes, sesame oil and salt.
 Whisk together well, and pour over the fish. Cover and marinate the
 fish in the refrigerator for 4 to 6 hours.
  Prepare an outdoor grill with coals about 5 inches from the grate,
 and lightly oil the grate.
  Grill the fillets 5 inches from coals for 10 minutes per inch of
 thickness, measured at the thickest part, or until fish just flakes
 with a fork. Turn over halfway through cooking.
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 Grilled Spicy Lamb Burgers

    1 pound ground lamb
    2 tablespoons chopped fresh mint leaves
    2 tablespoons chopped fresh cilantro
    2 tablespoons oregano
    1 tablespoon garlic, chopped
    1 teaspoon sherry
    1 teaspoon white wine vinegar
    1 teaspoon molasses
    1 teaspoon cumin
    1/4 teaspoon ground allspice
    1/2 teaspoon red pepper flakes
    1/2 teaspoon salt
    1/2 teaspoon ground black pepper
    4 pita breads
    4 ounces feta cheese

  Preheat charcoal or gas grill to medium temperature, and lightly oil
 grate. In a large bowl combine ground lamb, mint, cilantro, oregano
 and garlic. Add sherry, vinegar and molasses. Season with cumin,
 allspice, red pepper flakes, salt and black pepper. Mix well and shape
 into 4 patties.
  Grill about 5 minutes on each side. Heat the pita pocket briefly on
 the grill and they will open up.
  Serve burgers inside pita rounds with 1/4 of the crumbled feta on each.

 Grilled Spicy Lamb Burgers 269



ORANGE BARBECUE CHICKEN
1 C. orange juice
1 tsp. garlic powder
1/2 C. chopped cilantro
2 T. soy sauce
1 tsp. chili powder
Salt and pepper, to taste
4 boneless, skinless chicken breasts
Flour tortillas (optional)

In a large bowl, mix orange juice, garlic powder, cilantro, soy, chili powder, salt
and pepper. Place chicken inside a large zip−top bag and pour marinade into bag.
Let chicken marinate in the refrigerator for 1 to 24 hours, the longer the better.

Prepare barbecue grill. When it's hot, grill chicken breasts until they are no longer
pink on the inside. Watch closely, as chicken breasts cook quickly. Chicken can be
served whole or cut up and wrapped in tortillas.
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 Sausage Strata

1 pound Italian sausage
1 pound grated mild cheddar cheese
12 slices bread, lightly buttered
1/2 pound sliced fresh mushrooms
3 tablespoons butter
1/2 cup sliced onions
8 eggs
2 3/4 cups milk
1 tablespoon Dijon mustard
1 teaspoon dry mustard
1 teaspoon nutmeg

  Brown mushrooms and onions in butter; drain. Brown
 sausage and add to mushrooms and onions. Beat together
 eggs, milk, both mustards, and nutmeg. Cut bread slices
 into 1" squares.
  Grease a large baking pan with non−stick spray. Arrange
 half of the bread squares in bottom of pan. Layer half
 of the cheese, sausage, and mushroom−onion on the bread.
 Follow with remaining bread and layer the other half of
 cheese, sausage and mushroom−onions. Top all with egg/milk
 mixture and refrigerate overnight. Bring to room temperature
 and bake at 350F for one hour uncovered. Let set until firm.
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 Mexican Casserole

3/4 pound cubed skinless, boneless chicken breast meat
1/2 (1.25 ounce) package taco seasoning mix
1 (15 ounce) can black beans, rinsed and drained
1 (8.75 ounce) can sweet corn, drained
1/4 cup salsa
water as needed
1 cup shredded Mexican−style cheese
1 1/2 cups crushed plain tortilla chips
oil for frying

  In a large skillet over medium high heat, saute chicken in oil until
 cooked through and no longer pink inside. Add taco seasoning, beans,
 corn, salsa and a little water to prevent drying out. Cover skillet
 and simmer over medium low heat for 10 minutes.
  Preheat oven to 350F. Transfer chicken mixture to a 9x13 inch baking
 dish. Top with 1/2 cup of the cheese and crushed tortilla chips.
  Bake in the preheated oven for 15 minutes. Add remaining 1/2 cup
 cheese and bake until cheese is melted and bubbly.
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 Greek Chicken Pasta

1 pound uncooked pasta
1 tablespoon olive oil
2 cloves garlic, crushed
1/2 cup chopped red onion
1 pound skinless, boneless chicken breasts − cut into bite size pieces
1 (14 ounce) can marinated artichoke hearts, drained and chopped
1 large tomato, chopped
1/2 cup crumbled feta cheese
3 tablespoons chopped fresh parsley
2 tablespoons lemon juice
2 teaspoons dried oregano
salt and pepper to taste
2 lemons, wedged, for garnish

  Bring a large pot of lightly salted water to a boil. Cook pasta in
 boiling water for 8 to 10 minutes, or until al dente; drain.
  Meanwhile, heat olive oil in a large skillet over medium−high heat.
 Add garlic and onion, and saute for 2 minutes. Stir in the chicken.
 Cook, stirring occasionally, until chicken is no longer pink and the
 juices run clear, about 5 to 6 minutes.
  Reduce heat to medium−low, and add the artichoke hearts, tomato,
 feta cheese, parsley, lemon juice, oregano and cooked pasta. Stir
 until heated through, about 2 to 3 minutes. Remove from heat, season
 to taste with salt and pepper, and garnish with lemon wedges.
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 Tortoni 

  3/4 cup amaretti cookie crumbs
  3/4 cup graham cracker crumbs
  1 tablespoon granulated sugar
  1/4 cup prune puree
  1 quart nonfat vanilla ice cream, slightly softened or frozen yogurt
  1/2 cup drained maraschino cherries, halved
  1/4 cup grated or coarsely chopped semisweet chocolate

  1. Preheat oven to 350F. In bowl, mix amaretti crumbs, graham cracker
 crumbs and sugar. With pastry blender, cut in prune puree to blend
 thoroughly. Spread in an even layer on baking sheet.
  2. Bake in center of oven 10 minutes, stirring once after 5 minutes; cool.
  3. Place fluted paper or foil liners in twelve 2 3/4−inch (1/3−cup
 capacity) muffin tin cups. Spoon 1 tablespoon crumb mixture into each cup.
  4. In large bowl, mix cherries and chocolate into softened ice cream;
 spoon into muffin cups, dividing equally. Top with remaining crumb mixture,
 dividing equally and patting down lightly.
  5. Cover and freeze at least 2 hours. Remove from freezer 5 minutes
 before serving.
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 Linguine aPesto 

    3 oz. fresh basil
    1/2 cup pine nuts
    2 small cloves of garlic
    1/4 cup extra virgin olive oil
    1/2 cup grated parmesan cheese
    1/4 cup grated romano cheese
    1/2 teaspoon black pepper
    2 tablespoons butter, cut in small pieces
    1 lb. linguine pasta

  1. Combine the basil, pine nuts, olive oil and garlic in a food
 processor until finely chopped.
  2. Transfer to a bowl and mix in the cheeses and black pepper.
  3. In a large pot, bring 5 quarts of water to a boil. Add about
 1 tablespoon of salt.
  4. Add the pasta and stir frequently until al dente (about one or
 two minutes less than the cooking time recommended on the package).
  5. Drain the pasta. Preserve 3 oz of the cooking water.
  6. Place the pasta, pesto sauce, water, and butter in a large bowl
 and toss until all ingredients are well mixed. Serve immediately.
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 Broccoli Lasagna

    9 lasagna noodles
    3 tablespoons butter
    1 small onion, chopped
    2 cloves garlic, chopped
    2 tablespoons all−purpose flour
    1/4 teaspoon ground white pepper
    1 teaspoon salt, divided
    1/8 teaspoon ground nutmeg
    2 1/2 cups milk
    2 tablespoons chopped fresh parsley
    1 (15 ounce) package ricotta cheese
    1 (10 ounce) package chopped frozen broccoli, thawed and drained
    1/4 cup grated Parmesan cheese
    2 cups shredded mozzarella cheese, divided

  Preheat oven to 350F. Bring a large pot of lightly salted
 water to a boil. Add pasta and cook for 8 to 10 minutes or
 until al dente; drain.
  In a medium saucepan over medium heat, melt butter. Cook
 onion and garlic in butter until tender. Stir in flour,
 pepper, 1/2 teaspoon salt and nutmeg. Stirring continuously,
 pour in milk, a little at a time, allowing mixture to thicken.
 Bring to a boil for 1 minute, then remove from heat and stir
 in parsley. Set aside.
  In a medium bowl, combine ricotta, broccoli, Parmesan, 1 cup
 of mozzarella and remaining 1/2 teaspoon salt. Stir until well
 blended.
  In a 7x11 inch baking dish layer: 1/4 cup white sauce; 3 noodles;
 one−third of remaining white sauce; half the broccoli mixture;
 3 more noodles; half remaining white sauce; remaining broccoli
 mixture; 3 noodles; remaining white sauce. Sprinkle with remaining
 mozzarella. Cover with foil coated with cooking spray.
  Bake in preheated oven 30 minutes. Let stand 10 minutes before serving.
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 Lime Chicken Soft Tacos

    1 1/2 pounds skinless, boneless chicken breast halves − cubed
    1/8 cup red wine vinegar
    1/2 lime, juiced
    1 teaspoon white sugar
    1/2 teaspoon salt
    1/2 teaspoon ground black pepper
    2 green onion stalks, chopped
    2 cloves garlic, minced
    1 teaspoon dried oregano
    10 (6 inch) flour tortillas
    1 tomato, diced
    1/4 cup shredded lettuce, for topping
    1/4 cup shredded Monterey Jack cheese for topping
    1/4 cup salsa for topping

  Saute chicken in a medium saucepan over medium high heat for
 about 20 minutes. Add vinegar, lime juice, sugar, salt, pepper,
 green onion, garlic and oregano. Simmer for an extra 10 minutes.
  Heat an iron skillet over medium heat. Place a tortilla in the
 pan, warm, and turn over to heat the other side. Repeat with
 remaining tortillas. Serve lime chicken mixture in warm tortillas
 topped with tomato, lettuce, cheese and salsa.
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 Chicken Papadoris

    2 pounds boneless skinless chicken breasts, cut into bite−size pieces
    4 tablespoons butter
    1 onion, chopped
    4 cloves garlic, minced
    1/4 cup pine nuts, lightly roasted
    2 tablespoons soy sauce
    1 1/2 teaspoons paprika
    1 (14 ounce) can unsweetened coconut milk
    1/4 teaspoon ground cumin
    1 teaspoon curry powder
    2 teaspoons cornstarch
    1/4 cup cold water

  Remove all skin and fat from chicken breasts and discard.
  In a frying pan melt butter or margarine and add chicken
 pieces. Cover and fry until chicken is cooked through and
 there is no pink showing (about 5 minutes).
  Add garlic and onion and cook until translucent, about
 3 minutes. Add pine nuts, soy sauce, paprika and coconut milk.
 Continue cooking on medium high heat for about 3 minutes.
 Stir in cumin and curry powder.
  In a cup, mix together cornstarch and water. Near the end
 of cooking the chicken and while the sauce is bubbling, add
 cornstarch mixture, stirring constantly until the sauce
 thickens and has the consistency of gravy. Adjust seasonings
 to taste. If desired, serve Chicken Papadoris over cooked rice.
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 BASIC STIR FRY
  Marinade Ingredients:
    1 tablespoon soy sauce
    1 tablespoon sake (rice wine) or sherry
    1 teaspoon cornstarch
    1 teaspoon garlic powder
    1/2 teaspoon ground ginger

  Stir−Fry Ingredients:
    1/2 lb. lean beef, pork or chicken
    4 cups of fresh vegetables, diced (Any mix of carrots,
      broccoli, onion, bamboo shoots, water chestnuts, or sprouts)
    3 tablespoons peanut oil
    1−3 tablespoons water

  To prepare the marinade, blend together the soy sauce, sake,
 cornstarch, garlic powder, and ginger in a medium size bowl.
  Cut the meat into thin strips about an inch long. Marinate strips
 in the sauce for at least 15 minutes.
  Set the temperature of an electric non−stick wok to 360F, or heat
 a stovetop wok over medium to medium−high heat.
  Pour one tablespoon of peanut oil in the wok, and wait for the oil
 to warm. When the wok is hot, pour in the marinated meat and stir
 constantly with a wooden spoon or spatula. Let the meat cook for a
 few minutes. Remove the meat when it is brown on the outside, but
 still a little pink on the inside.
  Wipe the wok clean with some paper towels, being careful not to burn
 your hands on the hot wok surface. Add the remaining two tablespoons
 of peanut oil, and wait for the wok to heat up again. Add the
 vegetables and stir constantly until they are soft, about 5 minutes.
 Add some water, the amount depending on how much liquid has collected
 in the wok from the vegetables. Then cover the wok and let the
 vegetables steam for 3 minutes.
  Return the browned meat to the wok, and stir constantly until
 everything is hot, a couple of minutes. Serve immediately.
  Goes very well with a steaming bowl of plain rice.
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 EXTREMELY HOT LINGUINE
    10 ounces linguine
    4 tablespoons fresh red chilies, finely minced
    2 tablespoons onions, finely chopped
    1 garlic clove, finely minced
    4 ounces boneless chicken thighs, cut in pieces
    6 fishballs, sliced very thin
       (available in Asian Specialty Markets)
    1/4 small cabbage, sliced very thin
    2 tablespoons vegetable oil
    1 small green chili
    Salt and pepper to taste

  Cook pasta as directed from the packaging; drain and put aside.
  Heat oil in frying pan and fry the onions, garlic and red chilies
 until fragrant. And add salt and pepper to taste.
  Add in the chicken pieces and fishballs and stir−fry until the chicken
 pieces are cooked. Add in the pasta and stir−fry until heated through.
 Add in the cabbage and stir−fry until just heated through and slightly
 limp, yet still brightly green. Do not overcook the cabbage.
  Cut up the green chili on top of the pasta as garnish. Serve.
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 VIETNAMESE CARAMEL SHRIMP
    1 1/2 pounds medium shrimp, peeled and deveined
    2 tablespoons oyster sauce
    1/2 teaspoon salt
    1/2 teaspoon cayenne pepper
    1/2 teaspoon flour
    3 tablespoons vegetable oil
    3 cloves garlic, minced
    1/2 cup water
    2 tablespoons sugar
    4 scallions (white part only), chopped
    1 small onion, chopped
    1 fresh red chili pepper, thinly sliced (optional)
    Freshly−ground black pepper, to taste
    1 lime
    Sprigs cilantro (optional garnish)

  In a large bowl, combine the shrimp with the oyster sauce, salt,
 cayenne pepper and flour. Set aside to marinate for 5 to 10 minutes.
  In a large skillet or wok over medium heat, heat the oil. Add the
 garlic and cook until golden brown. Transfer the shrimp to the pan,
 discarding the marinade. Cook the shrimp, stirring occasionally, until
 they begin to turn pink. Add the water and sugar and simmer for 3
 minutes. Add the scallions and onion and stir−fry for 2 minutes. Add
 the chili pepper, if desired, and black pepper to taste. Squeeze the
 lime juice over the top of the shrimp and transfer the mixture
 to a platter. Garnish with cilantro, if desired. Serve immediately.
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 BOHEMIAN OMELETS
    3 egg whites
    1 1/2 oz. granulated sugar
    3 egg yolks
    1 1/2 oz. flour
    1 1/2 oz. butter (unsalted)
    3 1/2 oz. prune mix (see below)
    5 1/3 oz. heavy cream

  Prepare prune mix from 3 1/2 oz. fresh prunes, 3 1/2 oz. sugar and
 a small amount of water by slowly roasting mix in the oven, then
 blending and pureeing it and gently flavoring with dark rum.
  Whip egg whites and granulated sugar to an oily constancy, beat egg
 yolks until smooth, add to whisked egg whites. Carefully fold in
 flour. Heat two omelet pans (diameter about 5 1/2") and grease with
 unsalted butter, pour in batter, carefully bake on low heat for about
 3 minutes, Turn omelets, slowly bake other side.
  Heat prune mix, beat with a small quantity of cream until smooth,
 coat omelets with prune mix, fold, serve on plates, dust with
 powdered sugar and garnish with whipped cream and prune mix sauce.
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 EASTER SYRNYK
    24 ounces dry curd cottage cheese
    2 eggs
    1 tablespoon sugar
    1 tablespoon grated lemon zest
    1 beaten egg yolk

  Place cottage cheese in a fine sieve and press out the water. Put
 cheese and eggs in a blender or food processor and process until very
 smooth and free of any lumps. Stir in sugar and lemon zest.
  Spread the mixture in a greased 8−to−10−inch pie plate. It's customary
 to stencil a small cross in the center. Either cut a cross out of
 aluminum foil or insert a greased cross−shaped cookie cutter into the
 center of the pie. Brush the egg yolk around the cross, covering the
 pie surface surrounding the cross with the egg wash.
  Bake in a 350F oven for 15 minutes. Remove and let cool. Carefully
 remove the cross, taking care not to pull away any of the
 yellow surface.
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Sauerbraten

   5  pound  top round
   10  whole garlic cloves, peeled
   1 quart red wine vinegar
   2  cups julienned onions
   1  small bundle of fresh thyme
   4 bay leaves
   1  tablespoon whole black peppercorns
   1/4  cup sugar
   4 cups beef stock
   1 cup crushed gingersnap cookies
   1 cup sour cream

 Stud the roast with the whole garlic cloves, and season with salt and
 pepper. Place the roast in a deep glass bowl.
 In a mixing bowl, whisk the vinegar, onions, herbs, and sugar together.
 Whisk the liquid until the sugar dissolves. Pour the marinade over the
 roast and cover with plastic wrap. Place the roast in the refrigerator
 and marinate for 72 hours.
 Remove the roast from the marinade. Strain the marinade. Place the
 roast in a braising pan. Add the beef stock to the strained liquid.
 Pour the liquid over the roast and place in the oven. The liquid
 should cover 1/2 of the roast. Braise the roast covered for 2−3 hours.
 Turn the meat several times and add additional stock if needed. Place
 pan with the braising liquid over a burner. Bring the liquid to a simmer.
 Whisk the crushed gingersnaps into the liquid. Simmer the sauce for 2−3
 minutes. Season with salt and pepper. Stir in the sour cream. Slice the
 roast and coat meat with some of the sauce. Serve the remaining
 sauce separately with potato pancakes.
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 Potato Pancakes

   4 medium potatoes
   1 medium onion
   1 egg, lightly beaten
   1 teas. salt
   1/4 teas. nutmeg
   1/4 teas. white pepper
   1/2 teas. baking soda
      Butter or bacon fat

 Wash the potatoes and peel them, then drop them into cold water.
 Let stand one or two hours. Drain. Grate the potatoes with a fine
 grater and press to squeeze out excess liquid. Peel and grate the
 onion into the potatoes and add the egg, seasonings and soda. Mix well.
 Heat butter or fat in a large skillet and add one spoonful of the
 mixture for each pancake. They should not be too thick. Cook gently
 until golden brown on the bottom, turn, and brown the other side.
 Allow to drain on paper towels, and keep warm until ready to serve.
 Add more fat to the skillet and continue cooking the pancakes in this
 fashion until all the mixture is used
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Caribbean Kiwi Salsa
    2 cups pineapple chunks, drained and chopped
    2 yellow or red bell peppers, seeded and chopped
    3 kiwifruit, peeled and chopped
    1 small red onion, finely chopped
    1/4 cup fresh cilantro leaves, finely chopped
    juice of 1 lime
    dash of cayenne pepper

   Combine pineapple chunks, bell peppers, kiwifruit,
onion, cilantro, lime juice and cayenne pepper in a
bowl.  Toss thoroughly and serve with fish or chicken.
Makes 6 servings.
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Injera with Misr Allecha
    1/3 cup Onion, chopped
    2 cloves Garlic, finely chopped
    1 tbls. Corn oil
    1 cup Red lentils, soaked, cooked, drained, mashed
    1/2 teas. Ground tumeric
    1/2 teas. Salt
    3 teas. Hot green pepper, finely chopped
    1 cup Water

   Soak lentils for one hour. Cook for 1/2 hour. Drain.
  Mash and set aside.
   In dry pan over moderate low heat, stir fry the onion
  and garlic for 2 minutes. Add the oil and stir fry
  for 1 minute more.
   Add the mashed lentils, tumeric, salt and chili.  Mix
  well. Add the water and cook for 3−4 minutes longer to
  reduce the mixture to a thick, red, well spiced puree.
 
  Serve warm with Injera:

    1 3/4 cup flour
    1/2 cup self−rising flour
    1/4 cup whole wheat Flour
      1 pack dry yeast
    2 1/2 cup warm water
    1/2 teas. baking soda
    1/2 teas. salt

   Combine the flours and yeast in a ceramic or glass bowl.
  Add the warm water and mix into a fairly thin, smooth batter.
  Let the mixture sit for three full days at room temperature.
  Stir the mixture once a day.  It will bubble and rise.
  When you are ready to make the injera, add the baking soda and
  salt and let the batter sit for 10−15 minutes.
   Heat a small, nonstick 9" skillet.
  When a drop of water bounces on the pan's surface, take about 1/3
  cup of the batter and pour it in the skillet quickly, all at once.
  Swirl the pan so that the entire bottom is evenly coated, then
  return to heat. The injera is cooked only on one side and the
  bottom should not brown. When the moisture has evaporated and

Injera with Misr Allecha 288



  lots of "eyes" appear on the surface, remove the injera.
  Let each injera cool and then stack them as you go along.
  If the first injera is undercooked, try using less of the
  mixture, perhaps 1/4 cup, and maybe cook it a bit longer.
  Be sure not to overcook it. Injera should be soft and pliable so
  that it can be rolled or folded, like a crepe.
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 BAMEE (Okra With Lamb)
    2 lb. fresh okra
    1 1/2 lb. lamb meat
    1/2 cup water
    1/2 lb. onions chopped
    1 teaspoon salt
    2 cloves garlic
    1 teaspoon coriander (kisbara) seed
    1/2 teaspoon pepper
    2 − 8 oz. cans tomato sauce
    3 tablespoons butter
    juice of 2 lemons

  Wash okra and trim off stems; dry, then brush with butter. Lightly
 brown. Cut lamb meat in chunks. Brown the meat and onions in butter,
 add water & salt. Cover and cook under a low flame. Pound together
 garlic and coriander seed and add to the meat.
  Prepare sauce mixture:
 Mix together l/2 cup water, tomato sauce, lemon juice, salt & pepper
 to taste. Add to the meat & boil for 15 to 20 minutes. Combine the
 okra, meat and tomato sauce mixture and cook slowly until done.
 Serve with rice.
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 AUSTRIAN GUGELHUPF
    1/2 cup milk, warm (110F to 115F)
    2 active dry packages yeast
    4 cups flour
    1 cup butter
    1/2 cup sugar
    4 eggs
    1 cup light raisins
    1/4 cup currants
    2 teaspoons orange peel, finely shredded
    1/2 teaspoon salt
    1/4 cup almonds, whole blanched
    powdered sugar

  Place warm milk in a medium mixing bowl. Sprinkle yeast over milk.
 Add 1/2 cup flour. Beat with a large spoon about 1 minute. Cover and
 let rise in a warm place until almost double (40 minutes). In a large
 mixer bowl beat butter and sugar until light and fluffy. Add the
 eggs, one at a time, mixing well after adding each. Stir in yeast
 mixture, raisins, currants, orange peel and salt. Gradually stir in
 the remaining 3−1/2 cups flour. Lightly grease and flour a 9−cup
 gugelhupf mold or 12−cup fluted tube pan. Arange whole almonds in a
 design in the bottom of the pan. Carefully spoon batter over almonds.
 Cover and let rise in a warm place until almost double (about 1
 hour). Bake in a 350F oven about 40 minutes. If necessary cover top
 with foil the last 15 minutes of baking time to prevent over
 browning. Remove from pan. Cool on wire rack. Before serving, sift
 powdered sugar over cake.
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 RISOTTO WITH ROASTED PEPPERS
    2 cups roasted red peppers
    6 cups vegetable broth or (low sodium chicken stock canned)
    3 tablespoons extra virgin olive oil
    1 tablespoon butter
    1/2 cup finely minced yellow onion
    1 cup arborio rice
    1/2 cup dry white wine
    5 − 6 basil leaves, finely shredded
    1/3 cup parmigiano reggiano

  Cut peppers into thin strips, then dice the strips. Place in a bowl,
 cover and set aside. Heat the broth in a medium saucepan and keep
 warm over low heat.
  Heat 3 Tbsp. oil in a large skillet over medium heat. Add the onion
 and cook, stirring, until the onion is pale yellow and soft (4 − 5
 minutes). Add the rice and stir quickly until it is well coated with
 oil and onion (1 − 2 minutes). Add the peppers and all the juices to
 the rice and stir once or twice. Add the wine and cook, stirring
 until it is almost all reduced.
  Add 1/2 cup of simmering broth or just enough to barely cover the
 rice. Cook and stir until the broth has been absorbed completely.
 Continue cooking and stirring the rice in this manner, adding the
 broth 1/2 cup at a time for 16 − 17 minutes.
  When the last addition of broth is almost all reduced, add the basil,
 the butter, and parmesan to the rice. Stir quickly for a minute or two
 until the butter and cheese melt and the rice is moist and creamy.
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 SALPICON
    3 pounds brisket
    2 onions, 1 halved, 1 chopped
    1 large carrot, quartered
    1 stalk celery, quartered
    2 cloves garlic
    1 cup chopped fresh cilantro
    1 12−ounce can whole tomatoes
    Salt and pepper to taste
    1 large tomato, chopped
    1 4−ounce can chipotle chilies, drained and chopped (reserve liquid)
    1/4 cup light olive oil
    1/4 cup vinegar
    1/2 pound Monterey Jack cheese, cut in 1/4 inch cubes
    2 large avocados, sliced length−wise

  Preheat oven to 325F degrees.
  Place brisket in heavy pot and cover with water. Add halved onion,
 carrot, celery, garlic, 1/2 cup chopped cilantro, canned tomatoes,
 salt and pepper. Cover and cook in oven approximately 4 hours until
 very tender, Remove from liquid, cool slightly and shred thoroughly
 with a fork. In large bowl, combine shredded beef, chopped onion,
 chopped tomato, remaining cilantro, chipotle chilies, and liquid to
 taste, oil, vinegar, salt and pepper. Let cool in refrigerator at
 least 4 hours. Before serving, toss with cheese and turn into a
 decorative bowl. Garnish with sliced avocado. Serve with warm corn
 or flour tortillas, pinto beans and guacamole or tossed green salad.
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 DOUBLE COOKED PORK
    1 1b. fresh boneless pork or fresh, uncured ham
    3 oz. scallions or garlic shoots
    1 tablespoon vegetable oil
    2 tablespoons soybean paste
    1 tablespoon sweet bean sauce
    1/4 cup meat stock

 1. Wash the pork, drop it into boiling water to cover, and boil
    for 8 minutes.
 2. Remove, drain, and cut into slices about 2 inches long by
    1 1/2 inches wide and 1/4 inch thick. Set aside.
 3. Cut the scallions on a slant into 1 inch pieces. Set aside.
 4. Heat the oil in a wok to very hot 350F, or until smoke rises on
    the surface.
 5. Add the pork slices, soybean paste, sweet bean sauce, scallions
    or garlic shoots, and stock.
 6. Stir−fry for 5 minutes, or until the scallions are tender and the
    soybean paste loses its raw taste. Remove and serve.
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 MOURGH
    2 large cloves garlic
    1/2 teaspoon salt
    2 cups plain, whole−milk yogurt
    juice and pulp of 1 large lemon, 3 to 4 tablespoons
    1/2 teaspoon cracked black pepper
    2 large whole chicken breasts, about 2 pounds

  Put the salt in a wide, shallow non−reactive bowl with the garlic and
 mash them together until you have paste. Add yogurt, lemon and pepper.
 Skin the chicken breasts, remove all visible fat and separate the
 halves. Bend each backward to break the bones so the pieces will lie
 flat. Add to the yogurt and turn so all surfaces are well−coated.
 Cover the bowl tightly and refrigerate. Allow to marinate at least
 overnight, up to a day and a half. Turn when you think of it.
  To cook, remove breasts from marinade and wipe off all but a thin
 film. Broil or grill about 6 inches from the heat for 6 to 8 minutes
 a side, or until thoroughly cooked. Meat will brown somewhat but
 should not char. Serve at once with soft pita or Arab flatbread and
 fresh yogurt.
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 KAHK
  Dough:
    1/2 lb. sweet butter
    8 oz. cream cheese
    2 cups flour

  Cut in butter and cream cheese. Mix dough until smooth.

  Filling:
    3 tablespoons butter
    3 tablespoons flour
    1 cup honey

  Fry butter and flour until light brown, then stir in honey. Chill
 dough for 10 minutes. Then divide dough into 2 1/2 inch balls, pat
 them flat, put 1 teaspoon of filling into the center, fold the edges
 under and pinch closed. Then flatten the dough somewhat and mark the
 top with a fork. Bake for 20 minutes in preheated 350F oven, or until
 golden brown. Sprinkle with powdered sugar when done.
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 BRIGADEIROS
    2 cans sweetened evaporated milk
    2 tablespoons margarine
    3 − 4 rounded tablespoons cocoa powder
    chocolate sprinkles
    margarine to grease hands

  Put milk, cocoa, and margarine in a heavy pan. Cook over medium
 heat stirring constantly until candy pulls away from the sides of
 the pan. Let cool until it can be handled. Grease hands and roll
 into small balls. Roll the balls in the sprinkles and place in little
 paper cups. The size depends on you.
  No Brazilian birthday party is complete with out these!
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 SCOTTISH OATCAKES
    1/2 cup shortening
    1 cup regular or quick−cooking oats
    1 cup all−purpose flour
    1/2 teaspoon baking soda
    1/4 teaspoon salt
    2 to 3 tablespoon cold water

  Cut shortening into oats, flour, baking soda and salt until
 mixture resembles fine crumbs. Add water, 1 tablespoon at a time,
 until mixture forms a stiff dough. Roll until 1/8 inch thick on
 lightly floured surface. Cut into 2 1/2−inch rounds or squares.
 Place on ungreased cookie sheet. Bake at 375F until oatcakes
 start to brown, 12 to 15 minutes. Cool on wire rack.
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 TARTE TATIN
  You can prepare the dough in a food processor, but be careful,
 stop it as soon as the dough forms a ball.

    1 1/4 cups all−purpose flour, sifted
    1/4 teaspoon salt
    1 stick unsalted butter, cut into small pieces
    1 egg
    1 tablespoon cold water

  Put the flour in a mixing bowl and form a well in it.
 Put the salt and butter in the well. Blend with your fingers
 until you have a crumbly dough. Add the egg then the water.
 Knead again with your fingertips until the dough forms a
 ball. Do not overwork. Wrap in plastic and refrigerate 1 hour
 or overnight.

    1/2 the above recipe
    8 apples (golden delicious or any baking apple)
    Juice of 1 lemon
    1 stick butter
    1/2 sugar
    1/2 cup heavy cream

  Preheat oven to 350F. Roll out the dough to a nine−inch circle
 on a baking sheet and bake until it is light brown and cooked
 through. Peel and core the apples. Cut them into 8 sections each.
 Moisten them with lemon juice to prevent them from turning brown.
 Raise the oven temperature to 375F.
  Put a large skillet or frying pan over high heat. Add butter
 and sugar and stir until the mixture turns a golden caramel color.
 Add the heavy cream, and still over high heat, continue cooking
 and stirring for another 2 minutes.
  Add the apples. Make sure that each slice is coated with the
 mixture. Cover the pan with foil or a tight fitting lid and bake
 put it in the oven for 10 minutes. Remove the pan from the oven
 and arrange the apples on the pastry in a tightly assembled
 pattern of rings within rings. Heat the caramel that remains in
 the pan for another 2 to 4 minutes, until it thickens. Pour this
 caramel over the apples. Serve hot.
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 WARMER KARTOFFELSALAT
    2 1/2 lbs. cooked potatoes (cooked in peel for about 1 hour) 
    3 eggs boiled hard 
    8 oz. thick sliced bacon 
    4 oz. dill pickles 
    1/2 cup beef or vegetable broth 
    2 tablespoons vinegar 
    1 tablespoons parsley or chives 
    salt, pepper (to taste)

  While the potatoes are cooking, cut bacon into 1/4 inch strips and 
 saute until all the drippings are cooked out. Bacon bits should be 
 crispy. Boil the eggs for about 8 minutes, peel and dice. Dice dill 
 pickles. Chop parsley. 
  While the potatoes are still warm peel and slice about 1/4 inch 
 thick. Add eggs, pickles, parsley, salt, pepper and vinegar. Pour hot 
 broth and bacon bits with the drippings over it. Toss well. 
 Taste for salt and pepper. Serve immediately.
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 SPANAKOPITA
    2 lbs. fresh spinach
    1 onion, finely chopped
    4 tablespoons butter
    1 cup heavy cream
    6 eggs, beaten
    1 cup finely−crumbled feta cheese
    Salt and pepper
    Dash of nutmeg
    1/2 lb. phyllo pastry sheets
    Butter, melted

  Wash spinach and discard stems. Dry thoroughly on absorbent paper
 and cut into pieces. Saute onion in butter until soft. Add spinach
 and saute a few minutes longer.

  Cool. Add cream, eggs, cheese and seasonings. Mix well. Place
 7 layers of phyllo pastry sheets in an 11 x 14 x 2−inch pan, brushing
 each sheet well with melted butter. Add spinach mixture, then place
 8 phyllo pastry sheets on filling, again buttering each sheet. Bake
 at 350F for about 30 minutes, or until crust is golden brown.

  Cut into small squares before serving. Yields 16 squares.
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 KOTTBULLAR (SWEDISH MEATBALLS)

    1 lb. ground beef
    1/2 lb. ground pork
    3/4 cup dry bread crumbs
    1/4 cup milk
    1 egg
    1 small onion, minced
    1 1/2 teaspoon salt
    1/4 teaspoon ground nutmeg
    1/4 teaspoon pepper
    3 tablespoons all−purpose flour
    3/4 cup water
    1 cup half and half
    1 teaspoon instant beef bouillon
    1/2 teaspoon salt
    Minced parsley

  Mix beef, pork, bread crumbs, milk, egg, onion, 1 1/2 teaspoons salt,
 nutmeg and pepper. Shape mixture into 1−inch balls. For each shaping,
 dip hands into cold water from time to time. Place meatballs on
 ungreased 15 1/2 x 10 1/2−inch jellyroll pan or in 2 13 x 9−inch pans.
 Bake uncovered at 350F oven until light brown, about 20 minutes.
  Remove meatballs to serving dish; keep warm. Place 3 tablespoons pan
 drippings in saucepan; stir in flour. Cook over low heat, stirring
 constantly, until mixture is smooth and bubbly.
  Remove from heat. Stir in water, half and half, bouillon and
 1/2 teaspoon salt. Heat to boiling, stirring constantly. Boil and
 stir 1 minute. Pour gravy over meatballs; sprinkle with parsley.
 Makes 48 meatballs.
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 PICADILLO

   2 lb. ground beef or ground round
   6 small tomatoes (or 1 8−ounce can)
   3 cups potatoes, peeled and diced
   4 cloves garlic, minced
   2 medium onions, chopped
   1 large green pepper, diced
   1/4 cup olive oil (more or less)
   1/4 cup pimento−stuffed green olives, chopped
   1 tablespoon brown sugar
   1/4 cup vinegar
   1 tablespoon capers
   1/2 cup red wine, tomato juice or bouillon
   2 teaspoon salt
   black pepper, to taste

  Fry potatoes in olive oil until lightly brown, drain oil and set
 aside. Brown onions and green pepper in olive oil. Add meat, chopped
 tomatoes, salt, garlic and black pepper and stir frequently. Add
 potatoes and remaining ingredients. Simmer until meat is tender,
 about 30 minutes.

 PICADILLO 303



 SWEET AND SOUR PORK, CHICKEN, OR SHRIMP 

    1 lb: Pork butt or boneless chicken cut into 1−inch pieces, or
          medium shrimp (shelled and devined)
 
 MARINADE:
    1 tablespoon sherry
    2 tablespoons water
    2 tablespoons soy sauce
    4 teaspoons flour
    4 teaspoons cornstarch

  1 green pepper, cut into 1/2 inch chunks
  1 onion, cut into wedges
  12 Maraschino cherries
  1 cup Pineapple chunks
  3 cups oil for deep frying

 SAUCE MIXTURE:
  1/2 cup brown sugar
  1/2 cup vinegar
  1 teaspoon salt
  4 tablespoons catsup
  3/4 cup pineapple juice
  4 teaspoons cornstarch

  Drain fruits, prepare sauce mixture. Marinate meat in marinade for
 1/2 hour. Deep fry meat, a few at a time, in a wok for about 3 to 4
 minutes until golden brown, separating pieces as they cook. Remove
 and drain. Remove oil, reserve for other deep frying.
  Add sauce mixture into wok and stir until thickened. Add green pepper
 and onions and cook for 2 minutes. Add meat and stir until heated
 through. Add fruits and stir until they're coated with the sauce.
 Serve with boiled rice.
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 HOMEMADE PASTA DOUGH

    8 eggs
    2 teaspoons salt
    4 cups all purpose flour

  In a large bowl, combine eggs & salt. Beat well. Add flour, 1 cup at
 a time until dough sticks together but is still soft.
  Spread flour on a board, knead dough for 15−20 minutes. Cover and let
 stand in a warm place for about 1 hour.
  Knead for another 5 minutes. Flatten small amounts of dough to form
 a 2" x 2" square. Coat square in flour and repeatedly run through pasta
 machine or use a rolling pin until desired thickness is obtained.
  Cut paste shape using pasta machine or slice desired shape by hand.
  Lay out cut pasta on table covered with a table cloth until dry. Pack
 in plastic bags and store in a cool place.
  Cook pasta in boiling salted water until tender. Homemade pasta usually
 takes less time to cook. Top with your favorite sauce.
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HOMEMADE TACO SEASONING MIX

     6 teaspoon chili powder
    5 teaspoon paprika
    4 1/2 teaspoons cumin
    3 teaspoons onion powder
    2 1/2 teaspoons garlic powder
    1/8 teaspoon cayenne pepper

  In storage container with tight fitting lid, combine all ingredients; mix
 well. Seal tightly. Store in cool, dry place for up to 6 months. Makes 21
 teaspoons (about 1/2 cup). Seven teaspoons of mix equal a 1.25 oz. pkg. of
 purchased taco seasoning mix.

HOMEMADE TACO SEASONING MIX 306



 GOLABKIS

    1 head cabbage
    1 lb. ground beef
    1/2 lb. ground pork or veal
    16 oz. can tomato sauce
    8 oz. can chopped tomatoes
    2 cups cooked rice
    2 eggs
    1 onion, finely chopped
    2 tablespoons margarine
    Salt and pepper to taste

  Remove the core from the cabbage. Put the cabbage in boiling water
 and remove the leaves as they soften. Saute the onions in the margarine
 for a short time. In a bowl add the onions, meat, rice, eggs and salt
 and pepper, mix this well.
  Place about 2 Tbsp. of the meat mixture in the center of a cabbage
 leaf and roll. Put the meat rolls in a large pot and pour the tomato
 sauce onto the rolls. Then spoon tomatoes from can and arrange on top
 of the rolls. Simmer over low heat for 2 hours.
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 BASIC CREPES

    2 large eggs
    1/4 teaspoon salt
    1 cup unbleached all purpose flour
    1 1/4 cups (or more) milk (do not use low−fat or nonfat)
    Melted butter

  Whisk eggs and salt in large bowl. Gradually whisk in flour, then
 1 1/4 cups milk. Strain into medium bowl. Let stand 1 hour.
  If necessary, add more milk by tablespoonfuls to batter to thin to
 consistency of heavy whipping cream. Heat 8−inch−diameter nonstick
 skillet over medium−high heat. Brush with melted butter. Pour 3 tablespoons
 batter into skillet and swirl to coat bottom evenly. Cook until top
 appears dry, loosening sides of crepe with spatula, about 45 seconds.
 Turn and cook until brown spots appear on second side, about 30 seconds.
 Turn crepe out onto plate. Repeat with remaining batter, brushing skillet
 with butter and stacking crepes on plate.
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 CZECH GOULASH

1/4 cup shortening
2 cloves garlic, minced
1 1/2 lb. pork or beef, cubed
1 medium onion, chopped
1/4 teaspoon sweet or hot paprika
1/2 teaspoon caraway seeds (optional)
Salt and pepper, to taste
2 cups water
2 tablespoons flour

In a cast iron Dutch oven, sauté onion in shortening. Add garlic; sauté until translucent.
Add
meat, onion, paprika, caraway seeds, salt and pepper. Brown well.

Add 1/2 cup of the water; simmer, covered, until meat is tender, about 1 hour.

Sprinkle flour over drippings in the pan; stir until brown. Add remaining water; simmer 10
to 20
minutes.
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 Grilled Chicken de Bahamas

     4 Chicken Breasts (recommend skin−on and bone−in)
     Salt and Freshly Ground Black Pepper
     Juice of 2 Fresh Limes OR 1 Lemon
     2 tablespoons Olive Oil
     1/4 cup Bacon, finely diced
     1/2 cup Red Onion, finely chopped
     1/2 cup Green Bell Pepper Strips, thinly sliced
     1/2 cup Celery, finely chopped
     2 cups Diced Canned Tomatoes (with juice)
     1 cup Chicken Stock
     1 tablespoon Worcestershire Sauce
     1/2 teaspoon Dried Thyme
     Cooked Rice of Your Choice

  Season the chicken with salt and pepper and marinate in lime or lemon
 juice for not less than 15 minutes and not longer than 2 hours.
 Prepare your grill while the chicken is marinating.

  Grill chicken over moderate heat for about 10 minutes on each side or
 until just cooked through. Remember to keep the skin on the chicken as
 you grill, because the skin will help keep it moist. You may elect to
 remove the skin after cooking, just prior to serving.

  Meanwhile, while the chicken is grilling, prepare the sauce: Heat oil
 and bacon in a large saucepan over medium heat. When the bacon is brown,
 add the onion, green pepper, and celery, and saute, covering the saucepan
 and reducing the heat to low. Simmer for about 10 minutes or until
 everything is tender. Add the tomatoes, chicken stock, Worcestershire sauce,
 and thyme. Continue to simmer, uncovered, for about 10 minutes. Season
 with salt and pepper to taste, and serve with rice.
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 PERUVIAN LOMITO SALTADO

    1 lb. tenderloin
    1/2 lb. onion
    1 lb. potato
    3 tomatoes
    2 green chile peppers
    Chopped parsley
    Ground pepper
    2 oz. white wine vinegar
    2 oz. soy sauce
    Vegetable oil (for frying)

  First cut the potatoes as you would for French fries. Fry them in
 vegetable oil. Cut the meat into narrow 2−inch long strips. Cut the
 onion and tomatoes in eight parts each. Cut the peppers into
 narrow strips, washing them in hot water and removing stems and seeds.
  In a pan or wok, over VERY high heat and using about 2 tablespoons
 vegetable oil, fry the meat, turning it quickly, making it "jump" on
 the pan. When done, add the onion. After two minutes, add the tomatoes
 and peppers. Add salt, pepper, vinegar and soy sauce. Serve immediately
 with the fries and rice. Onions, tomatoes and peppers should be "crunchy."
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Naan (Indian Flat Bread)
    4 cups all−purpose flour
    1 Tablespoon sugar
    1 Tablespoon double−acting baking powder
    1/4 teaspoon baking soda
    1/2 tsp salt
    2 eggs
    1 cup milk
    4 to 6 teaspoons ghee or melted butter

  Combine the dry ingredients in a large mixing bowl and stir until
 the ingredients are thoroughly mixed. Make a well in the center of
 the mixture and add the eggs, stirring them into the mixture. Add
 the milk in a thin stream (or a little at a time if you only have
 two hands), and stir until all the ingredients are well combined.
 Gather the dough into a ball and knead for about 10 minutes, adding
 a little flour as needed to prevent sticking, until the dough is
 smooth and can be gathered into a soft, somewhat sticky ball. Moisten
 your hands with a teaspoon of ghee, rub it over the ball of dough,
 and place it in a bowl. Drape a kitchen towel over the bowl and allow
 to sit at room temperature for about 3 hours.
  Place two ungreased baking sheets in the oven and preheat the oven
 and the sheets to 450F. Divide the dough into 6 equal pieces and
 flatten each into a tear−drop, or leaf shape about 6 inches long
 and 31/2 inches across at its widest point. Use your fingers to do
 this, and moisten them with ghee as needed to prevent the dough
 from sticking. The ghee also assures the proper texture of the bread,
 so moisten your fingers with it even if the dough is not sticky.
 Arrange the bread "leaves" side by side on the preheated baking
 sheets and bake them for about 6 minutes, or until they are firm to
 the touch. Slide them under the broiler for a minute or so to brown
 the tops lightly. Serve warm or at room temperature.
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 PALTA RELLENOS − STUFFED AVOCADOS
    4 oz. shrimp − peeled, cooked
    2 avocados
    1/2 banana
    2 teaspoons lemon juice
    1/4 cup mayonnaise
    1 tablespoon half & half
    salt and black pepper
    1 pinch paprika
    1 pinch sugar
    1 1/2 cups chicken − cooked, diced
    6 lettuce leaves − shredded

  If using frozen shrimp, thaw completely. Cut avocados in half; remove
 stones. Use a melon baller to remove flesh from avocado skins. Reserve
 skins and 4 avocado balls. Dice remaining avocado flesh.
  Slice banana. Combine diced avocado and banana. Sprinkle with lemon
 juice. Combine mayonnaise, half & half, salt, sugar, pepper, and
 paprika. Fold in banana mixture, chicken and lettuce. Spoon mixture
 over reserved avocado skins. Top with shrimp and avocado balls.
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Salad Recipes

With More Than Just Lettuce −
Create A Salad Masterpiece!

Discover Old World flavor in recipes
from your favorite Italian restaurants!
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 Zucchini Relish

10 cups zucchini, grated
5 onions, grated
5 tablespoons salt
2 1/2 cups vinegar
5 cups sugar
1 teaspoon dry mustard
1 teaspoon turmeric
1 teaspoon corn starch
2 teaspoons celery seed
1/2 teaspoon black pepper
1 green pepper
1 red pepper

  Combine zucchini, onions, and salt. Cover and let stand
 overnight in refrigerator. Next day, rinse with cold water
 and drain well. Mix vinegar, sugar, mustard, turmeric,
 constarch, celery seed, and black pepper in heavy sauce
 pan. Bring to a boil. Remove from heat. Pour vinegar
 mixture on drained zucchini and onions. Grate green and
 red peppers and add to zucchini mixture.
  Pour into pint canning jars, leaving 1/4 inch head space.
 Place lids and screw tops on jars. Process in boiling−
 water bath for 15 minutes.
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 Harvest Salad

    1 bunch spinach, rinsed and torn into bite−size pieces
    1/2 cup dried cranberries
    1/2 cup crumbled blue cheese
    2 tomatoes, chopped
    1 avocado − peeled, pitted and diced
    1/2 red onion, thinly sliced
    2 tablespoons red raspberry jam (with seeds)
    2 tablespoons red wine vinegar
    1/3 cup walnut oil
    freshly ground black pepper to taste
    salt to taste

  In a large bowl, toss together the spinach, cranberries, blue cheese,
 tomatoes, avocado and red onion. Set aside.
  In a small bowl, whisk together jam, vinegar, walnut oil, pepper and salt.
 Taste, and adjust amounts to suit your liking. Pour over the salad and toss
 to coat.
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 Hot Chicken Salad

    2 1/2 cups chopped, cooked chicken meat
    2 cups chopped celery
    1/2 cup chopped salted almonds
    1/4 cup chopped green bell pepper
    2 tablespoons minced onion
    2 tablespoons chopped pimento peppers
    3/4 teaspoon salt
    2 tablespoons lemon juice
    1/2 cup mayonnaise
    1/3 cup shredded Swiss cheese
    3 cups crushed potato chips

  Preheat oven to 350F. Combine the chicken, celery, almonds,
 bell pepper, onion, pimento, salt, lemon juice, and mayonnaise.
 Mix well and pour into a 1 1/2 quart casserole dish.
  Top with grated cheese and the crushed potato chips. Bake
 for 25 minutes or until cheese is melted.
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 EGGPLANT TOMATO SALAD
    1 green bell pepper
    1 large red bell pepper
    7 tomatoes
    1 eggplant
    4 cloves crushed garlic
    1/4 cup extra virgin olive oil
    2 tablespoons tomato paste
    1/2 teaspoon salt
    1/2 teaspoon ground black pepper
    1/2 teaspoon cayenne pepper

  Roast peppers on stove burners, or under oven broiler until skin turns
 evenly black. Immediately place in a plastic bag and let cool.
  Prepare the tomatoes by cutting an X on the bottom of each and boil
 in water for 1 minute, plunge into a cold water bath and let cool.
  Cut the eggplant into small strips and saute in oil until eggplant
 begins to brown; about 6 to 8 minutes. Once the eggplant is soft, add
 garlic. Rinse the peppers under cold water and remove the burnt skin
 (just the ash). Open the peppers and remove seeds. Cut into small
 strips and add to eggplant. Peel cooled tomatoes, chop and add to
 eggplant mixture. Add tomato paste, salt, pepper and cayenne. Bring to
 boil, reduce heat and simmer for 30 minutes.
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 SEAFOOD AND CABBAGE SALAD
    2 1/2 cups shredded green cabbage
    1 cup shredded red cabbage
    1 head fresh broccoli, cut into florets
    1 green bell pepper, thinly sliced
    1 red bell pepper, sliced
    1 pound imitation crabmeat, coarsely chopped
    3/4 cup light mayonnaise
    1/4 cup lemon juice
    2 tablespoons white sugar
    3 tablespoons white wine vinegar
    1 clove crushed garlic
    1 1/2 teaspoons Worcestershire sauce
    1/2 teaspoon salt
    1/2 teaspoon ground black pepper
    1/2 teaspoon hot pepper sauce

  In a small bowl, whisk together together mayonnaise, lemon juice,
 sugar, white wine vinegar, garlic, Worcestershire sauce, salt and
 pepper, and chile sauce.
  In a large bowl, combine cabbage, broccoli, bell peppers, and crab.
 Toss mixture with dressing. Cover, and refrigerate until ready to serve.
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 CORN BREAD SALAD
    1 pan corn bread, cooled
    8 slices bacon, cooked and crumbled
    1 medium onion, chopped
    2 large tomatoes, chopped
    2 eggs, hard−boiled, chopped (optional)
    1 green pepper, chopped (optional)
    1 cup mayonnaise

  Crumble corn bread and add bacon and onion. If desired, add
 eggs and green pepper. Add tomatoes last and mayonnaise. Stir
 gently. Chill until served. Even better the next day!
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 PASTA FLORENTINE SALAD
    1 lb. of your favorite pasta (penne, bow ties, sea shells,
      fettucini, etc), cooked, drained and cooled
    8 oz. (one cup) shredded or chunked, cooked chicken (grilled
      is best)
    2 handfuls of fresh baby spinach

  Dressing:
    1 cup extra virgin olive oil
    1/3 cup fresh lemon juice
    1 bunch green onions, diced/chopped
    1 bunch fresh basil, diced/chopped
    Salt
    Pepper
    Parmesan cheese

 1. Combine dressing ingredients in a small bowl and stir to mix.

 2. Toss together with pasta, chicken and spinach.

 3. Allow to rest for at least two hours before service.
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 SHIELDZINI
    3 cucumbers
    1 teaspoon salt
    1 tablespoon vegetable oil
    2 teaspoons white sugar
    3 tablespoons rice wine vinegar
    3 tablespoons soy sauce

  Cut cucumbers lengthwise, scoop out seeds with a spoon, and slice
 cucumbers into bite−sized pieces. Transfer to a salad bowl.
  In a small bowl, mix together salt, oil, sugar, rice wine vinegar,
 and soy sauce. Pour over cucumbers, and gently toss. Refrigerate
 several hours before serving, tossing every now and then.

 SHIELDZINI 322



 Red Bean Salad with Feta and Peppers

     1 (15 ounce) can kidney beans
    1 red bell pepper, chopped
    2 cups chopped cabbage
    2 green onions
    1 cup crumbled feta cheese
    1/3 cup chopped fresh parsley
    1 clove garlic, minced
    2 tablespoons lemon juice
    1 tablespoon olive oil

   Rinse kidney beans under cold water. Drain well.

   In a large salad bowl, combine beans, red pepper,
   cabbage, onions, feta, parsley, garlic, lemon juice, and
   olive oil. Cover and refrigerate for up to 3 days.
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BLT Salad
    1 pound bacon
    3/4 cup mayonnaise
    1/4 cup milk
    1 teaspoon garlic powder
    1/8 teaspoon ground black pepper
    salt to taste
    1 head romaine lettuce − rinsed, dried and shredded
    2 large tomatoes, chopped
    2 cups seasoned croutons

  Place bacon in a large, deep skillet. Cook over medium high heat,
 turning frequently, until evenly browned. Drain, crumble and set aside.
  In a blender or food processor, combine mayonnaise, milk, garlic
 powder and black pepper. Blend until smooth. Season the dressing
 with salt.
  Combine lettuce, tomatoes, bacon and croutons in a large salad bowl.
 Toss with dressing, and serve immediately.
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Key West Crab Salad
    3 cups torn spinach leaves, washed and dried
    2 cups torn leaf lettuce, washed and dried
    1 cup finely shredded cabbage
    2 medium oranges, peeled and sectioned
    1 small red onion, sliced and separated into rings
    12 ounces cooked crabmeat, broken into bite−sized pieces
    1/2 teaspoon grated orange zest
    3 tablespoons orange juice
    2 tablespoons balsamic vinegar
    2 teaspoons olive oil
    1 teaspoon minced fresh tarragon or 1/4 teaspoon dried

  In a large bowl, combine spinach, lettuce, cabbage, oranges, and
 onions. Add crabmeat, and gently toss until combined. Set aside.
  In a small jar with a tight−fitting lid, combine orange zest,
 orange juice, vinegar, oil and tarragon. Cover, and shake until
 well mixed.
  Pour orange dressing over spinach salad, and gently toss until
 salad is well coated.
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 CAESAR SALAD WITH ROQUEFORT & WALNUTS
  Dressing:
    4 flat anchovy fillets or to taste, rinsed and drained
    4 garlic cloves, peeled
    2 teaspoons sherry vinegar
    2 teaspoons fresh lemon juice
    1 teaspoon Worcestershire sauce
    1/2 teaspoon dry mustard
    1/2 cup extra−virgin olive oil

  Walnuts:
    2 cups walnut halves
    3/4 cup confectioners' sugar
    vegetable oil for frying
    1/2 teaspoon salt
    1/8 teaspoon cayenne pepper

    4 heads romaine lettuce, the pale green inner leaves washed, spun
 dry, and torn into bite−size pieces (about 12 cups)

    1/2 cup Roquefort cheese, crumbled

  Make the dressing: Mince and mash the anchovies with the garlic to
 form a paste. Whisk together the anchovy paste, vinegar, lemon juice,
 Worcestershire sauce and the mustard in a small bowl. Add the olive
 oil in a stream, whisking, and whisk the dressing until it is
 emulsified.
  Make the crispy walnuts: In a saucepan simmer the walnut halves in
 water to cover for 5 minutes, or until they are slightly softened.
 Drain the walnuts and transfer to paper towels to dry completely.
 In a bowl toss together the walnuts and the confectioners' sugar.
 Deep fry the walnuts at 350F in batches for 1 to 2 minutes, or until
 they are brown and crisp. Transfer the walnuts as they are fried with
 a slotted spoon to a baking sheet and season with salt and cayenne
 pepper. Cool.
  In a large bowl toss the romaine with the dressing. Add the Roquefort
 cheese, and sprinkle the salad with the crispy walnuts.
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 APPLE AND CELERY SALAD WITH PEANUTS
    2 tablespoons fresh lemon juice
    1/2 teaspoon Dijon mustard
    1/4 cup olive oil
    3 crisp red apples, cut into 1/4" thick julienne
    2 tart green apples cut into 1/4" thick julienne
    4 large celery ribs, cut into 1/4−inch−thick julienne
    1/4 cup chopped fresh parsley
    1/3 cup dry−roasted peanuts, coarsely chopped

  Whisk together lemon juice and mustard in a large bowl. Add oil in
 a stream, whisking until emulsified. Add apples, celery, and parsley,
 tossing to coat. Just before serving, sprinkle with peanuts.
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 PIZZA PASTA SALAD
    1 pound cooked pasta, such as twists or rotini
    1 cup sliced pepperoni
    1 cup sliced provolone cheese
    1 1/2 cups cherry tomatoes cut in half
    1/2 cup grated Parmesan cheese
    3/4 to 1 cup Italian dressing (your favorite kind)
    1 teaspoon Italian seasoning
    1/2 cup sliced green pepper (optional)
    Salt and pepper to taste

  In a large bowl, add cooked pasta. Cut pepperoni into fourths and
 sliced provolone into matchstick pieces; add to pasta. Add tomatoes,
 Parmesan cheese, Italian seasoning, salad dressing, green peppers,
 salt, pepper and mix well. Chill before serving.
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 CAJUN TOMATO CHICKEN SALAD
    1 1/2 tablespoons lemon juice
    2 cloves garlic, minced
    1/2 teaspoon thyme
    1/4 teaspoon salt
    1/4 teaspoon pepper
    1/8 teaspoon cayenne pepper
    1/2 cup non−fat plain yogurt
    3 cups cubed, cooked chicken
    1 cup thinly sliced green onion
    1/2 cup diced green bell pepper
    1/2 cup diced celery
    3 cups (about 1 1/2 lbs.) seeded and diced fresh tomatoes

  Combine lemon juice and next five ingredients. Beat in yogurt.
 Gently fold chicken and next 3 ingredients into dressing. Chill.
 Just before serving, fold in tomatoes.
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 ORANGE CREAM FRUIT SALAD
    1 (3.5 ounce) package instant vanilla pudding mix
    1 1/2 cups milk
    1/3 cup frozen orange juice concentrate
    3/4 cup sour cream
    1 (20 ounce) can pineapple tidbits, drained
    1 (15 ounce) can sliced peaches, drained
    1 (11 ounce) can mandarin orange segments
    2 bananas, sliced
    1 apple − peeled, cored and sliced

  In a medium mixing bowl, combine pudding mix, milk, and orange juice.
 Beat with an electric mixer on medium speed for 2 minutes. Mix in sour
 cream. In a large salad bowl, combine fruits. Gently mix in orange
 dressing. Cover, and refrigerate for 2 hours.
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 RUBY TUEDAY'S CHICKEN FAJITA SALAD
    4 − 12 inch burrito−size tortillas
    4 boneless, skinless chicken breast halves (5 to 6 oz. each)
    4 teaspoons Cajun seasoning
    1 tablespoon vegetable oil
    1 lb. iceberg lettuce, cut into 1−inch slices (8 cups packed)
    6 oz. romaine lettuce, cut into 1−inch sliced (4 cups packed)
    1 cup coarsely shredded carrots
    1/4 cup sliced red cabbage
    1/2 cup coarsely shredded Monterey Jack cheese
    1/2 cup coarsely shredded Cheddar cheese
    1/2 cup prepared ranch salad dressing
    2 cups diced tomato

  Heat oven to 375F. Grease 2 Tortilla/Taco Shell Molds or medium
 ovenproof bowls. Press tortilla into each pan, making sure the
 tortilla follows the shape of the pan. Bake 10 to 12 minutes, until
 golden. Let cool in pans 5 minutes. Carefully remove tortilla shells
 and cool on wire rack. Repeat with remaining 2 tortillas.
  Meanwhile, sprinkle chicken with Cajun seasoning. Heat oil in a
 large skillet over medium−high heat. Add chicken and cook 7 minutes
 per side, until cooked through.
  Toss the lettuces, carrots and cabbage in a large bowl. Toss cheeses
 in another bowl. Fill each tortilla shell with 3 cups packed lettuce
 mixture, top with 2 tablespoons dressing, 1/4 cup cheese, 1/2 cup
 tomatoes and 1 chicken breast, sliced. Pass remaining dressing.
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 CAFE ST. PETERSBURG'S SALAD
    2 cups cooked chicken, cut into bite−size pieces
    4 carrots, finely chopped and steamed until tender
    4 medium boiling potatoes, cut into 1/2−inch cubes
       and steamed until tender
    2 small whole dill pickles, finely chopped
    2 pickling cucumbers, peeled and cut into 1/2−inch cubes
    3 hard−cooked eggs, chopped
    Salt, to taste
    3/4 cup mayonnaise
    3/4 cup sour cream
    1 tablespoon warm water
    1/2 bunch parsley, for garnish

  In a bowl combine the chicken, carrots, potatoes, pickles, pickling
 cucumbers, eggs and salt. Toss gently but thoroughly.
  In another bowl combine the mayonnaise and sour cream. Add the warm
 water and stir thoroughly. Pour the mayonnaise dressing over the
 salad and toss well.
  Mound the salad on a serving plate and garnish with parsley.
 Serve at once.
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 CHICKEN PASTA SALAD
    2 whole, boneless chicken breasts
    3/4 cup steak sauce
    1 (12 ounce) package fusilli pasta
    2 cubes chicken bouillon
    1 Vidalia onion, diced
    2 avocados − peeled, pitted and diced
    1 cup halved cherry tomatoes
    1 cup ranch style salad dressing

  Marinate chicken breasts in steak sauce for 15 to 60 minutes.
 Grill until done and chop into bite−size pieces. In a large pot
 of boiling water, add the bouillon cubes and cook pasta until
 al dente. Drain and rinse under cold water and drain. In a large
 bowl, combine chicken, pasta, onion, avocados and tomatoes.
 Add salad dressing, mix and refrigerate until chilled. Stir in
 additional salad dressing when ready to serve, if desired.
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 SHRIMP SALAD
    1 box elbow macaroni, cooked, drained & cooled
    1/2 to 1 pound cooked shrimp, peeled
    4 hard boiled eggs, chopped
    1/2 cup chopped yellow onion
    1/4 cup chopped celery
    1/2 cup chopped black olives
    1/2 cup chopped dill pickles
    1 cup mayo
    2 tablespoons olive oil
    1 teaspoon fresh lemon juice
    2 teaspoons Worcestershire sauce
    1 tablespoon dijon mustard
    1/2 cup catsup
    Hot sauce to taste

  In a large mixing bowl, combine the first 7 ingredients. Using
 the remainder of the ingredients whisk together to make a
 dressing. Mix in with other ingredients. Allow to marinate in
 fridge a couple of hours for flavors to blend.
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 CHAMPAGNE SALAD
    1 (8 ounce) package cream cheese, softened 
    1 cup white sugar 
    1 (15 ounce) can crushed pineapple, drained 
    1 (16 ounce) container frozen whipped topping, thawed 
    1 (10 ounce) package frozen strawberries, thawed 
    3 bananas, diced 
    3/4 cup chopped walnuts

  In a large bowl, cream together the cream cheese and sugar. Fold in 
 the pineapple, whipped topping and strawberries and mix well. Stir 
 in bananas and walnuts. 
  Freeze for 4 to 6 hours or overnight. Remove from freezer 1 to 2 
 hours before serving.
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 BLACK BEAN AND CORN SALAD
    1/3 cup fresh lime juice
    1/2 cup olive oil
    1 clove garlic, minced
    1 teaspoon salt
    1/8 teaspoon ground cayenne pepper
    2 (15 ounce) cans black beans, rinsed and drained
    1 1/2 cups frozen corn kernels
    1 avocado − peeled, pitted and diced
    1 red bell pepper, chopped
    2 tomatoes, chopped
    6 green onions, thinly sliced
    1/2 cup chopped fresh cilantro

  Place lime juice, olive oil, garlic, salt, and cayenne pepper in a
 small jar. Cover with lid, and shake until ingredients are well mixed.

  In a salad bowl, combine beans, corn, avocado, bell pepper, tomatoes,
 green onions, and cilantro. Shake lime dressing, and pour it over the
 salad. Stir salad to coat vegetables and beans with dressing, and
 serve.
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 PAINTED DESERT ROASTED PEPPER SALAD

  Dressing:
    1/2 cup extra−virgin olive oil
    1/4 cup vegetable oil
    2 garlic cloves
    1 tablespoon chopped onion
    1/4 cup cider vinegar
    1/2 teaspoon salt
    1/2 teaspoon sugar
    1/8 teaspoon dried Mexican oregano
    Freshly−ground black pepper, to taste

  Puree oils with garlic and onion in a blender. Pour the mixture
 through a strainer into a large jar with a lid. Combine with the
 remaining dressing ingredients and shake well. Refrigerate for 30
 minutes.

  Vegetables:
    Combination of 4 mild green chiles, poblano, New Mexico and
     Anaheim, roasted
    1 red bell pepper, roasted
    1 green bell pepper, roasted
    1 yellow bell pepper, roasted
    Crumbled Cotija or aged Monterey
     Jack cheese, grated
    Romaine or other sturdy lettuce, leaves for garnish (optional)

  Slice the chiles and bell peppers into ribbons about 1/2 inch thick.
 Arrange them decoratively on a serving platter. Pour the dressing
 over the chiles and scatter the cheese on top. Garnish with
 lettuce around the plate's edge.
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 TORTELLINI SALAD

    16 ounces cheese−filled tortellini
    1 green bell pepper, thinly sliced
    1 red bell pepper, julienned
    1 small red onion, julienned
    1/2 cup sliced black olives
    1/2 cup crumbled feta cheese
    1 boneless chicken breast half, cooked and sliced in
    1/4 cup olive oil
    2 teaspoons minced lemon zest
    1/4 cup lemon juice
    2 tablespoons ground walnuts
    1 tablespoon honey

  Cook pasta in a large pot of boiling salted water until al dente.
 Drain and cool under cold water. Refrigerate until chilled.
  Prepare the dressing in a small bowl by whisking together the olive
 oil, lemon zest, lemon juice, walnuts, and honey. Refrigerate until
 chilled.
  In a salad bowl, combine pasta, peppers, red onion, olives, and
 chicken. Add lemon dressing and feta cheese, toss and serve.
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 PRAWN, AVOCADO AND MANGO SALAD

    3/4 cup olive oil
    2 tablespoons raspberry vinegar
    1 teaspoon grated fresh ginger
    1 teaspoon honey
    1 teaspoon mustard seed
    1 tablespoon lemon juice
    1 tablespoon minced fresh chives
    1 teaspoon dill weed
    1 small head iceberg lettuce, shredded
    3 avocados − peeled, pitted and sliced
    3 mangos, peeled and sliced
    1 pound cooked prawns, peeled and deveined
    3 ounces sliced mushrooms

  Prepare the dressing in a medium bowl by whisking together the oil,
 vinegar, ginger, honey, mustard seed, lemon juice, chives and dill.
 Cover and refrigerate until chilled.
  Place a mound of shredded lettuce in the center of each plate.
 Arrange the avocado, mango and prawns around the rim of the plate.
 Sprinkle mushrooms over all.
  Pour enough dressing over all to coat; serve with fresh bread and
 butter if desired.
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 SPECIAL MACARONI SALAD

    1 (16 ounce) package macaroni
    1/2 cup mayonnaise
    1 cup cucumber − peeled, seeded and chopped
    1 tablespoon dried minced onion
    1 cup diced ham
    1 cup shredded Cheddar cheese
    3 tablespoons olive oil
    3 tablespoons white wine vinegar
    salt and pepper to taste

  In a large pot of salted boiling water, cook pasta until al dente,
 rinse under cold water and drain.
  In a large bowl, combine the pasta, mayonnaise and mix well. Stir in
 cucumber, onion, ham and cheese. Mix well. Drizzle oil and vinegar
 over top and toss. Refrigerate for at least 4 hours.
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Bennigan's Chicken Salad

       1 lb. chicken breast meat, cooked, skinned, boned and diced
      1/2 cup diced celery
      1 cup mayonnaise
      1/4 teaspoon salt
      1/4 teaspoon pepper
      1/2 teaspoon sugar
      1/2 teaspoon onion powder
      1/4 cup toasted almonds
      1 tablespoon lemon juice
      1 cup crushed pineapple, well drained
      alfalfa sprouts
      whole fresh pineapple for serving, optional

      Place chicken in large mixing bowl; add celery and mix. Add remaining
      ingredients and mix with rubber spatula.

      To serve in pineapple shell, cut whole pineapple in half lengthwise. Using
      a grapefruit knife, cut around the inside of the pineapple, leaving about
      1/4" from the edge. Scoop out remaining pineapple.

      Place a bed of sprouts in the shell; scoop salad mixture on top. Sprinkel
      with toasted almonds and serve chilled.
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 FRUITY CRUNCH SALAD

    2 1/2 cups strawberry yogurt
    1/4 cup honey
    1/2 teaspoon ground cinnamon
    4 ounces chopped almonds
    1/2 cup chopped cashews
    1/3 cup raisins
    1/4 cup candy−coated milk chocolate pieces (M&M's)
    2 large oranges − peeled, sectioned, and cut into bite−size pieces
    3 bananas, peeled and sliced
    2 cups chopped pears
    2 cups chopped grapefruit

  In a large bowl, mix together the yogurt, honey, cinnamon, almonds,
 cashews, raisins, candy pieces, oranges, bananas, pears and grapefruit.
 Cover and chill until ready to serve. Sprinkle with nutmeg and cloves
 before serving, if desired.
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 SALT LICK POTATO SALAD

    5 large baking potatoes
    salt and pepper
    1 teaspoon celery seed
    1 large onion diced
    1/2 cup juice drained from dill pickles
    1/3 cup barbecue sauce
    1/3 cup vinaigrette salad dressing
    1 cup mayonnaise, or to taste

  The day before serving, scrub the potatoes and boil them in salted
 water until tender but still slightly firm they should not be mushy.
 Plunge them into ice water, and when cool, peel them and cut them into
 3/4 inch dice. Season the potatoes with salt, pepper, and celery seed.
 Marinate the onion in the pickle juice for a few hours or overnight
 in the refrigerator.
  To serve, drain the juice and add the onions to the potatoes. Add the
 barbecue sauce and salad dressing, tossing to coat evenly. Place back
 in the refrigerator for at least one hour before serving, and just
 before serving, add the mayonnaise. adjust the seasoning and serve.
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 Classic Salade Nicoise

    4 ounces thin green beans, topped and tailed
    1 garlic clove, halved
    4 tablespoons olive oil
    4 to 6 basil leaves, shredded
    Salt and freshly ground black pepper
    1 small, loose−leaf lettuce, leaves separated and rinsed
    7 ounces canned tuna, drained and flaked
    1 green bell pepper, cored, seeded and cut into strips
    4 to 6 very ripe tomatoes, quartered
    2 or 3 hard−boiled eggs, shelled
    3 ounces small black nicoise olives
    12 anchovy fillets, cut into strips

Bring a saucepan of water to a boil. Place the green beans in a steamer on top and steam for
about 5 minutes until just tender−crisp. Put the beans in iced water to refresh, then drain.
Leave until completely cool.

Meanwhile, rub a shallow salad bowl with the cut halves of garlic.

Mix the olive oil, basil, salt and pepper together in a bowl to make a dressing. Dry the
lettuce leaves and toss them in a little of the dressing to coat, then use to line the salad
bowl.

Put the tuna in the center of the bowl and surround it with the beans and pepper. Arrange
the
tomatoes and hard−boiled eggs attractively in the bowl. Top with the olives and anchovies.
Pour
the rest of the dressing over. Do not toss. Serve immediately. 4 servings.
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 Marinated Mushrooms

    1 cup red wine
    1/2 cup red wine vinegar
    1/3 cup olive oil
    2 tablespoons brown sugar
    2 cloves garlic, minced
    1 teaspoon crushed red pepper flakes
    1/4 cup red bell pepper, diced
    1 pound small fresh mushrooms, washed and trimmed
    1/4 cup chopped green onions
    1 teaspoon chopped oregano
    1/2 teaspoon salt
    1/4 teaspoon ground black pepper

  In a saucepan over medium heat, combine the wine, vinegar, oil, sugar,
 garlic, bell pepper, red pepper flakes and mushrooms. Bring to a boil,
 cover and set aside to cool.
  Once cooled, stir in the green onions, oregano, salt and pepper.
 Serve chilled or room temperature.
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 Bing Cherry Jello Mold

    1 (12 fluid ounce) can cola−flavored carbonated beverage
    1 (16.5 ounce) can pitted Bing cherries
    1 (20 ounce) can crushed pineapple
    1 (6 ounce) package black chery flavored gelatin mix
    1 cup chopped pecans

  Drain pineapple. Drain the cherries and save their juice.
 In a saucepan combine the reserved cherry juice with the
 coke. Heat until boiling then stir in the gelatin. Mix until
 gelatin is dissolved. Remove from the heat and stir in the
 drained pineapple, drained cherries and chopped
 pecans. Pour mixture into a mold sprayed with a
 non−stick cooking spray and refrigerate for at least 24
 hours before serving.
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Taffy Apple Salad
    1 tablespoon all−purpose flour
    1/2 cup white sugar
    1 egg yolk
    2 tablespoons apple cider vinegar
    1 (8 ounce) can crushed pineapple, drained, reserve juice
    4 large apples, diced with skin on
    2 cups unsalted peanuts
    1 (8 ounce) tub frozen whipped topping, thawed

  In a medium saucepan combine the flour, sugar, egg yolk, vinegar
 and reserved pineapple juice. Cook over medium heat until thick.
 Remove from heat and chill.
  In a large bowl combine the pineapple, apples, peanuts and chilled
 cooked mixture. Fold in whipped topping and chill for at least
 1 hour before serving.
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 ORANGE BLUSH LOBSTER SALAD
    2 lbs cooked lobster meat
    3 cups cantaloupe balls
    1 papaya (about 1 1/4 lbs) cut in 1/2 dice (about 3 cups)
    6 plum tomatoes, seeded and cut in 1/4 dice (about 2 cups)
    1 tablespoon freshly minced ginger
    1/4 cup fresh orange juice
    2 tablespoons of red−wine vinegar
    1 teaspoon Dijon−style mustard
    1/2 cup extra−virgin olive oil
    1 teaspoon finely grated orange zest
    1/4 cup freshly snipped chives
    2 heads radicchio, leaves washed and patted dry, for garnish
    Salt and pepper, to taste

  Place the lobster, cantaloupe, papaya, tomatoes and ginger in a large
 bowl. Gently fold together with a rubber spatula. Set aside.
  In a small bowl, combine the orange juice, vinegar, mustard, salt and
 pepper. Whisking constantly, slowly drizzle in the olive oil. Continue
 whisking until the mixture has thickened slightly. Stir in orange zest
 (makes 3/4 cup).
  Shortly before serving, toss 1/2 cup of dressing with the chives and
 lobster mixture. Serve on a decorative platter surrounded by radicchio
 leaves, or place serving portions inside the leaves. Serve remaining
 dressing on the side.
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 Chocolate Chip Cookie Dough Ice Cream

    2 cups Heavy Cream
    1 cup Half and Half (or Milk)
    1 cup Sugar
    1 1/2 tsp. Vanilla
    1 1/2 cups Chocolate Chip Cookie Dough, well chilled,
           cut into small bite size pieces.
    4 oz. Egg Beater's or other Egg Substitute

  Combine eggs, sugar and vanilla in a mixing bowl, food processor or blender,
and beat well. Add cream and half and half. Beat well and then chill thoroughly.
Pour into your ice cream maker, and process until ice cream is thick (soft serve stage).
Fold in small pieces of chocolate chip cookie dough, and freeze, until ready to serve.
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 Turkey Pot Pie

1/2 cup mayonnaise
2 tablespoons flour
1 teaspoon instant chicken boullion
1/8 teaspoon black pepper
1 can (4 oz.) refrigerated crescent rolls
3/4 cup milk
1 1/2 cups cooked turkey, chopped
1 package frozen mixed vegetables, thawed and drained

  Heat oven to 375F. Mix mayonnaise, flour, boullion, and
 pepper in sauce pan; gradually add milk. Cook stirring
 frequently over medium−low heat until thickened. Add
 turkey and vegetables. Cook stirring occasionally until
 thoroughly heated. Spoon into 8" square baking dish.
  Unroll dough in 2 rectangles. Press perforations
 together to seal. Place rectangles side by side to form
 a square; press edges together to form a seam. Cut dough
 into 1" strips, arrange in lattice design over turkey
 mixture. Bake 15−20 minutes until golden brown.
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 Lemon Puckers

Cookies:
3 cups flour
1 1/2 cups confectioners' sugar
1 1/2 cups butter
1/4 teaspoon salt
1 1/2 teaspoons lemon extract

Filling:
1 cup confectioner's sugar
fresh lemon juice

  Preheat oven to 350F. Beat butter until softened. Add sugar,
 salt, and lemon extract. Slowly add flour and beat until
 mixture is well blended. Put mixture in a pastry bag fitted
 with a star tip. Form cookies approximately 1 1/2 inches in
 diameter onto a greased cookie sheet. Bake at 350F 8 to 10
 minutes or until golden. Cool on a wire rack.
  For filling, mix confectioners' sugar with enough lemon
 juice to make a soft glaze. Take two cookies of equal size
 and drop about 1/2 teaspoon of filling on the flat side of
 one. Press the cookies together to form a sandwich. When
 ready to serve, dust with confectioners' sugar.
  Makes about 50 cookie sandwiches.
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 Fudge Truffle Cheesecake 
    1 1/2 cups vanilla wafer crumbs
    1/2 cup confectioners' sugar
    1/3 cup unsweetened cocoa powder
    1/3 cup butter, softened
    2 cups semi−sweet chocolate chips
    3 (8 ounce) packages cream cheese
    1 (14 ounce) can sweetened condensed milk
    4 eggs
    2 teaspoons vanilla extract

  Preheat oven to 300F. In a large mixing bowl, mix together
 crushed vanilla wafers, powdered sugar, cocoa, and butter or
 margarine by hand. Press ingredients into a 9 inch springform pan.
  In the top of a double boiler, melt the chocolate chips, making
 sure that they are very smooth.
  In a large bowl, (using an electric blender) beat cream cheese
 until fluffy. Gradually beat in condensed milk until smooth. Add
 melted chocolate, eggs, and vanilla. Beat on a low speed until
 the ingredients are thoroughly blended. Pour the filling into
 the prepared crust.
  Bake at 300F for 55 minutes. The cake will seem underbaked in
 the center, but will continue to cook after you remove it from
 the oven.
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 JACK DANIEL'S CARAMEL SAUCE
    1/2 cup (1 stick) butter
    1 cup brown sugar
    1/2 cup heavy cream
    1/4 cup Jack Daniel's Tennessee Whiskey

  Melt butter in saucepan. Stir in sugar and cream. Bring to a boil
 over medium heat, stirring constantly. Remove from heat. Pour
 into bowl to cool. Whisk in Jack Daniel's. Serve warm or at room
 temperature. Store in refrigerator. Makes about 2 cups.
 Great on pound cake, fruit cake, ice cream, and much more!
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 T.G.I. FRIDAY'S HOUSE DRESSING
    5 Large Shallots
    1/4 cup Red Wine Vinegar
    3 heaping tablespoons Dijon Mustard
    1 teaspoon dried Tarragon
    1 teaspoon dried Thyme
    2 tablespoons minced Cilantro Leaves
    1 tablespoon minced Parsley
    3 tablespoons Salt
    1 Tablespoon Black Pepper
    3 cups Olive Oil
    1 cup Crumbled Danish Bleu Cheese

  Process first nine ingredients in blender until pureed.
  With blender running, add oil in a slow stream to emulsify. Toss
 salad greens in dressing, sprinkle bleu cheese on top.
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 MACARONI GRILL CHICK L'ORANGE
    8 − 10 oz. sliced thin boneless, skinless chicken breast
    1/4 oz. diced Andouille or smoked sausage
    1/4 oz. diced carrots
    1/4 oz. diced red bell pepper
    1/4 oz. diced celery
    1/4 oz. diced onion
    1 clove crushed garlic
    1/2 oz. olive oil
    2 oz. soy sauce
    1 splash white wine
    1 cup orange juice

  Cut whole breast in half, and then from side to side, yielding 4
 breast shaped slices of chicken. Dip in the soy sauce. In a hot pan,
 start with olive oil, then add carrots, red bell peppers, and
 andouille; saute for 2 minutes. Add celery and onion; saute for 2
 minutes. Look for clear onions, and slight burning on edges of
 vegetables. Add chicken to pan, searing both sides, while scraping
 the bottom of the pan to prevent burning. Add garlic. De−glaze with
 white wine; add orange juice and reduce by half. The sauce should
 have a rich brown color, with a slight hint of orange. Serve with
 white rice and steamed broccoli.
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 FOOD COLORING
  Red:
    1 cup cranberries
    Water to cover

  Cover cranberries with water and boil for 2 hours, mashing the
 cranberries as they soften. Strain liquid.

  Yellow:
    Outer skins of 5 yellow onions
    1 cup water

  Boil the dark, dry outer skins of yellow onions in a covered glass
 or enamel pan for 10 minutes, or until the liquid is dark yellow.
 Strain the juice.

  Blue:
    1/2 head red cabbage, chopped
    1 cup water

  Simmer the cabbage and water in a covered enamel or glass pan until
 the cabbage turns dark green and is just tender. Strain the juice,
 which will be blue.

  Purple:
    1/2 cup frozen blackberries

  Allow the frozen blackberries to soften at room temperature for 30
 minutes, then blend for 30 seconds.

  Green:
    Outer skins of 5 red onions
    1 cup water

  Boil the outer skins of the onions in the water in a covered enamel
 or glass pan for 10 minutes. Strain the juice.

  Brown:
    1 cup coffee grounds or 10 tea bags
    1 cup water

  Cover coffee grounds with water or add tea bags to water. Simmer,
 uncovered, in an enamel or a glass pan for 30 minutes. Strain the
 liquid.
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 Smirnoff Ice

   Start with a 32 oz. glass and fill it approx 3/4 full of ice. Add 2 full shots of vodka,
   2 full shots of collins mix, and 3 full shots of sweet and sour mix. Then add citra or
   fresca. Sprite does not work well because it is not tart enough. Hope you enjoy!
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 Refrigerator Pickles

    3 large cucumbers
    1 medium onion
    1 tablespoon salt
    1 teaspoon celery seed
    3/4 cup sugar
    1/2 cup white vinegar

   Peel and slice the cucumbers.  Thinly slice the
onion.  Place cucumber and onion in a bowl and sprinkle
with salt and celery seed; let stand one hour.

   Combine sugar and vinegar and stir to dissolve the
sugar.  Pour over cucumber and mix well.

   Store in refrigerator in covered bowl. Will keep
at least three weeks.
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Starbuck's Mocha Slush
    6 cups double−strength freshly brewed dark roast coffee
    2/3 cup unsweetened cocoa powder, plus additional for garnish
    2 cups nonfat milk

  Fill ice−cube trays with half of the brewed coffee and place in the
 freezer. In a bowl, combine the remaining brewed coffee, cocoa powder
 and milk and stir to dissolve the cocoa. Cover and chill.
  When the ice cubes have frozen, transfer them to a kitchen towel and,
 using a hammer or mallet, crush the cubes. Fill 4 glasses with the
 crushed ice and divide the coffee−cocoa mixture evenly among them.
 Dust the top with cocoa powder and serve.
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 BIG RED POPCORN
    6−7 quarts of popped corn
    1 − 12 ounce package of cinnamon red hots candy
    Sugar
    1 stick (1/4 lb.) margarine or butter
    1/2 cup corn syrup
    1 teaspoon salt
    1/2 teaspoon baking soda
    1 teaspoon butter flavoring
    1/8 − 1/4 teaspoon oil of cinnamon

  Preheat oven to 250 degrees. Put red hots into a 2−cup measure and
 fill to the top with sugar. Boil all ingredients except soda and
 flavorings for 5 minutes. Remove from heat and add soda and flavorings.
 Pour over popped corn. Bake at 250 degrees for 1 hour, stirring every
 15 minutes.
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 BOB EVANS WILDFIRE SAUCE
    1 cup Kraft's bottled original BBQ Sauce
    3/4 cup sugar
    1/4 cup brown sugar
    1 tablespoon dry minced onion
    1 tablespoon Hormel Real Bacon Pieces
    2 tablesppons Liquid Smoke
    2 tablespoons Frank's Hot Sauce
    1/4 teaspoon Tabasco sauce
    1/4 cup Classic Coke
    1/4 cup apple juice

  Put all ingredients in a saucepan. Over medium heat, cook long
 enough to dissolve sugar. Do not let it boil. Place in a blender
 or food processor and puree until smooth.
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 HOUSTON'S BUTTERMILK GARLIC SALAD
DRESSING
    2/3 cup sour cream
    1 cup mayonnaise
    1/4 teaspoon crushed garlic
    1/2 teaspoon salt
    1 teaspoon paprika
    1/2 teaspoon fresh ground black pepper
    1 tablespoon mustard powder
    2 tablespoons sugar
    1/2 cup buttermilk

  Blend all in blender until smooth. Flavor is better when it sets
 for a couple hours, and it's great when used for a dip.
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 SHAKEY'S MOJO POTATOES
    6 Large baking potatoes
    2 cups all purpose flour
    1/2 teaspoon cayenne pepper
    2 teaspoons thyme
    salt and pepper
    about 1/2 cup milk
    vegetable oil for frying

  Bake potatoes at 425F for about 1 hour and 15 minutes. Let cool.
 Cut each potato into 6 wedges. Stir together the flour, cayenne,
 thyme, salt and pepper to taste. Dip each potato wedge into the milk
 and then dredge thoroughly in the seasoned flour mixture. Heat oil to
 375F. Deep fry wedges, without overcrowding, for about 1−1/2 minutes
 until crisp and golden. Drain on paper towels and serve.
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 BUBBA GUMP'S ANGEL HAIR PASTA WITH SHRIMP
    8 unpeeled jumbo fresh shrimp
    4 ounces angel hair pasta, uncooked
    1/4 cup olive oil
    2 tablespoons minced garlic
    1 teaspoon chopped shallots
    6 spears fresh asparagus, cut into 2" pieces
    1/2 cup sliced fresh mushrooms
    1/4 cup peeled, seeded, and diced tomato
    1/4 teaspoon salt
    1/8 teaspoon dried crushed red pepper
    1/2 cup Chablis or other dry white wine
    1/4 cup freshly grated Parmesan cheese
    1 tablespoon chopped fresh basil
    1 tablespoon chopped fresh oregano
    1 tablespoon chopped fresh thyme
    1 tablespoon chopped fresh parsley

  Peel and devein shrimp; set aside. Cook pasta according to package
 directions; drain and set aside.
  Heat a 9" skillet over high heat 1 minute; add olive oil, and heat
 10 seconds. Add shrimp, garlic, and shallot; cook, stirring constantly,
 2 to 3 minutes or until shrimp turn pink.
  Add asparagus and next 4 ingredients; stir in wine, scaping particles
 that cling to bottom of skillet, if necessary. Add pasta, Parmesan
 cheese, and remaining ingredients; toss gently. Serve immediately
 over angel hair pasta.
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 CRAN−RASPBERRY LIQUEUR
    2 cups frozen whole raspberries; thawed
    2 cups fresh whole cranberries; coarsely chopped
    2 cups granulated sugar
    1 tablespoon lemon juice
    2 cups Vodka

  In 2−quart glass jar with lid, combine raspberries, cranberries,
 sugar, lemon juice and vodka; stir until sugar is dissolved. Cover
 tightly with lid. Allow to stand at room temperature 2 weeks,
 inverting jar every day. Strain through cheesecloth. Pour into
 decorative bottles; cap tightly. Yield: 3 1/2 cups.
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 SCHILLING "SALAD SUPREME"
    1 1/2 teaspoons sesame seeds
    1 teaspoon paprika
    3/4 teaspoon salt
    1/2 teaspoon poppy seed
    1/2 teaspoon celery seed
    1/4 teaspoon garlic powder
    1/4 teaspoon coarse ground black pepper
    2 tablespoons Romano cheese
    Dash of cayenne pepper

  Combine all ingredients in a small bowl and mix well. Pour blend
 into a sealed container (such as an empty spice bottle) and store
 chilled. Makes 1/4 cup.
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 GIRL SCOUT SHORTBREAD COOKIES
    1/2 cup butter−flavored shortening
    1 cup powdered sugar
    1/2 teaspoon vanilla
    1/4 teaspoon salt
    2 tablespoons beaten egg
    1/2 teaspoon baking soda
    2 tablespoons buttermilk
    1 1/2 cups all−purpose flour (plus 1/4 cup reserved for rolling)
    1/8 teaspoon baking powder

  In a large mixing bowl, cream together the shortening, sugar,
 vanilla, and salt with an electric mixer. Add the egg and beat mixture
 until it's fluffy. Add the baking soda and mix for about 20 seconds,
 then add the buttermilk and mix for an additional 30 seconds.
  In another bowl, combine the flour and baking powder. Pour dry
 ingredients into wet ingredients and mix well with an electric mixer
 until flour is incorporated. Roll the dough into a ball, cover it
 with plastic wrap and then chill it for 1 hour.
  Preheat oven to 325F. Roll dough out on a well−floured surface to
 1/8−inch thick and punch out cookies with a 1 1/2 to 2−inch cutter.
 Arrange cookies on an ungreased cookie sheet. Bake for 12−15 minutes
 or until golden brown. Makes 60 cookies.
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 DO IT YOURSELF BEAN SPROUTS
    1/4 cup mung beans
    1 quart water, tepid

  Place 1/4 cup of mung beans in a quart jar and cover with
 tepid water. Cover with cheesecloth and tie secure.

  Soak overnight. Drain water off. Set in a warm dark place.
 Every day rinse with tepid water and drain.

  Place in warm dark place again. Repeat four to five days
 or until sprouts are as big as you want.
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 PEDIALYTE
    2 quarts water
    1 teaspoon baking soda
    1 teaspoon salt
    7 tablespoons sugar
    1 packet Sugar−Free Kool−Aid*
    1/2 teaspoon salt substitute*

  * optional, but gives it flavor.

  Mix all together well and store in refrigerator for no more
 than 3 days. You can also freeze this into ice cubes to put in
 the child's bottle or in a cup. Also can make popsicles from
 it for them to suck on.
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 K.C. MASTERPIECE BBQ SAUCE
    2 cups water 
    3/4 cup light corn syrup 
    1/2 cup tomato paste 
    1/2 cup white vinegar 
    3 tablespoons molasses 
    3 tablespoons brown sugar 
    1 teaspoon liquid smoke 
    1/2 teaspoon salt 
    1/4 teaspoon onion powder 
    1/4 teaspoon black pepper 
    1/8 teaspoon garlic powder

   Combine all ingredients in a sauce pan and mix well. 
 Over medium−high heat, bring just to a boil; lower heat 
 and simmer for 1 hour, stirring occasionally.
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 AUNT JAMIMA MAPLE SYRUP
    2 cups water
    1 cup sugar
    2 cups dark corn syrup
    1/4 teaspoon salt
    1 teaspoon maple flavoring

  Combine the first four ingredients in a saucepan over medium heat. Stir
occasionally, until the mixture comes to a full boil. Let it boil for 7 minutes.
Turn the heat off and let the syrup cool for 15 minutes. Add the maple flavoring
and stir. When completely cool, transfer the syrup to a covered plastic or
glass container.

VARIATION: For syrup with a butter flavor, just add 3 tbsp. of butter to the
mixture before heating. For a lighter syrup, use a sugar substitute instead
of the regular sugar.
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 APPLEBEE'S BABY BACK RIBS

    3 racks (about 1 pound each) pork baby−back ribs, each rack cut in half

       Barbecue Sauce:
    1 cup catsup
    1/4 cup cider vinegar
    3 teaspoons each dark−brown sugar and Worcestershire sauce
    1 teaspoon liquid smoke
    1/2 teaspoon salt

    1. Put ribs in a large pot with water to cover. Bring to a boil, reduce
        heat, cover and simmer 1 hour or until meat becomes fork−tender.

    2. Meanwhile mix sauce ingredients in a medium saucepan. Bring to a boil,
        reduce heat and simmer uncovered, stirring often, 30 minutes or until
        slightly thickened.

    3. Heat broiler. Line broiler pan with foil for easy cleanup. Place ribs,
       meat side down, on broiler−pan rack, brush with 1/2 the sauce and broil
       4 to 5 inches from heat source 6 to 7 minutes. Turn ribs over, brush with
       remaining sauce and broil 6 to 7 minutes longer or until edges are just
       slightly charred.
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 FRUIT SLUSH MIX

    4 cups Sugar
    1 − 6 oz. can frozen orange juice
    1 − 46 oz. can pineapple juice
    4 cups water
    1/2 cup lemon juice

  Combine sugar and water in a medium saucepan. Heat until sugar is
 dissolved. Add orange juice concentrate, lemon juice, and pineapple
 juice. Fill 6 or 7 ice cube trays with mixture. Freeze until firm.
 Remove cubes from freezer trays and store in plastic bags. Use within
 6 months. Makes about 100 small cubes.

  VARIATION: Add 5 to 6 mashed bananas to mixture before freezing.

  FRUIT SLUSH: Fill a glass with FRUIT SLUSH MIX cubes. Add ginger
 ale to cover. Let stand 15 minutes and stir and serve.
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 T.G.I. FRIDAY'S POTATO SKINS

    4 medium russet potatoes
    1/3 cup sour cream
    1 tablespoon snipped fresh chives
    1/4 cup (1/2 stick) unsalted butter, melted
    1−1/2 cups shredded cheddar cheese
    5 slices bacon, cooked

  Preheat the oven to 400F. Bake the potatoes for 1 hour. Let the
 potatoes cool down enough so that you can touch them. As the potatoes
 are baking, make the sour cream dip by mixing the sour cream and the
 chives. Place the mixture in a covered container in your refrigerator.
  When the potatoes are cool enough to handle, make 2 lengthwise cuts
 through each potato, resulting in three 1/2 to 3/4 inch slices.
 Discard the middle slices or save them for a separate dish of mashed
 potatoes. This will leave you with two potato skins per potato. With
 a spoon, scoop out some of the potato from each skin, being sure to
 leave about 1/4 inch of potato inside of the skin. Brush the entire
 surface of each potato skin, inside and out, with the melted butter.
 Place the skins on a cookie sheet, cut side up, and broil them for
 6−8 minutes or until the edges begin to turn dark brown. Sprinkle
 2−3 tablespoons of cheddar cheese into each skin. Crumble the cooked
 bacon and sprinkle 1−2 teaspoons of the bacon pieces onto the cheese.
 Broil the skins for 2 more minutes or until the cheese is thoroughly
 melted. Serve hot, arranged on a plate surrounding a small bowl of
 the sour cream dip.
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 BENIHANA TERIYAKI SAUCE

    1 cup soy sauce
    1/2 cup sake (rice wine)
    5 teaspoons ketchup
    1 cup sugar
    1/3 cup cornstarch dissolved in 1/3 cup of water
    1 cup Mirin (sweet cooking sake)
    Juice of one freshly squeezed apple or 3 tablespoons apple juice
    1 pinch black pepper

  Combine first seven ingredients in saucepan and cook for 10 minutes
 over medium heat. Gradually stir in dissolved cornstarch solution
 until mixed well. Stir completely before serving. Sauce may be stored
 in refrigerator for up to one week. Great for steaks or poultry.
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HOOTER'S BUFFALO SHRIMP

  This recipe is for 12 shrimps, so you may want to double or triple it
 depending upon how many guests you expect:

   First the sauce:
    1/4 cup Crystal Louisiana hot sauce (or Franks)
    1/4 cup butter
    1/8 teaspoon paprika
    dash black pepper
    dash garlic powder

  Combine in a small saucepan over medium heat until butter is mixed
 through. Cover, keep warm on low heat.

   Now the Shrimp:
    12 uncooked large shrimp, peeled and de−veined
    1 egg, beaten
    1/2 cup milk
    1 cup flour

  Combine the egg and milk in a small bowl have the flour ready in a
 large gallon size zip lock bag.
  Coat six of the shrimp with milk/egg then toss them in the bag of flour
 and shake well to coat. Leave them in there, and repeat the process with
 the next six shrimp. Make sure they are all nicely coated with flour.
 Refrigerate about 5 minutes while your deep fryer heats up to 375 degrees.
 Deep fry for 8−10 minutes, until shrimp tails are dark brown. Remove,
 drain, and toss gently with your prepared buffalo sauce. You can do
 this by shaking gently in a large tupperware container with a lid.
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 KC MASTERPIECE BAR & GRILL BEANS

    32 oz. drained pork n' beans
    3/4 cup KC Masterpiece original sauce
    2 tablespoons golden raisins
    1/2 cup brown sugar
    1 chopped tart apple
    1 cup chopped onion
    1 tsp toasted sesame oil
    3 strips bacon
    4 oz. salt pork; diced

  Mix all except bacon. Lay bacon strips on top, cook in pit if
 possible or 350F oven for 1 hour.
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 CAVENDER'S SPICE BLEND

    2 teaspoons salt
    2 teaspoons dried oregano
    1 1/2 teaspoons onion powder
    1 1/2 teaspoons garlic powder
    1 teaspoon cornstarch
    1 teaspoon pepper
    1 teaspoons beef flavored bouillon granules
    1 teaspoo dried parsley flakes
    1/2 teaspoon ground cinnamon
    1/2 teaspoon ground nutmeg

  Combine all. Flavorful addition to meats, poultry and fish.
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 Original Irish Cream

    1 cup heavy cream
    1 (14 ounce) can sweetened condensed milk
    1 2/3 cups Irish whiskey
    1 teaspoon instant coffee granules
    2 tablespoons chocolate syrup
    1 teaspoon vanilla extract
    1 teaspoon almond extract

  In a blender, combine cream, sweetened condensed milk, Irish whiskey,
  instant coffee and chocolate syrup. Add vanilla and almond extract. Blend on
  high for 20 to 30 seconds. Store in tightly sealed container and refrigerate.
  Shake well before serving. Will keep up to 2 months if refrigerated.
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 T.G.I. Friday's Signiture Cocktails

   B−52
      1 oz Kahlua
      1 oz Bailey's Irish Cream
      1 oz Amaretto

  Pour the Kahlua into a Cocktail glass.  Take a
  teaspoon, touch the edge of the spoon to the inside
  side of the glass right near the surface of the
  Kahlua, round back side of the teaspoon up. Gently
  pour the Bailey's onto the round backside of the spoon.

   B−1B
        1 oz Vodka
        1 oz Kahlua
        1 oz Bailey's Irish Cream
        1 oz Amaretto

  Fill a shaker half full with ice cubes.  Pour all
  ingredients into shaker and shake well.  Fill a
  Highball glass almost full with ice cubes and strain
  drink into Highball glass.  Garnish with a Maraschino
  Cherry.

  DREAMSICLE
    1 1/2    cups  Bailey's Irish Cream
    3 1/2    cups Orange Juice

  In a lowball glass combine the two and stir.

  FROZEN MUDSLIDE
        2 oz Vodka
        2 oz Kahlua
        2 oz Bailey's Irish Cream
        6 oz Vanilla Ice Cream

  Blend alcohol with ice cream. Serve in frosted glass.

  FROZEN KAHLUA MUDSLIDE
      3/4 oz Vodka
      1/5 oz Kahlua
      1/5 oz Bailey's Irish Cream
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      1 oz Vanilla Ice Cream
      1/4 cup Crushed Ice

  Pour all ingredients into a Blender.  Blend well at
  High speed. Pour drink into a Collins glass and
  garnish with a Maraschino Cherry.

  MUDSLIDE
    1 1/2    Ounces Vodka
      1/5    Ounce Kahlua
      1/5    Ounce Bailey's Irish Cream
               Fill with Cola

  Build in a highball glass over ice.

  MUDSLIDE (MUD BOY RECIPE)
      5 Ounces Kahlua
      5 Ounces Bailey's Irish Cream
      5 Ounces Absolut Vodka
      2 Ounces Chocolate Syrup

  Pour ingredients into a blender filled with ice.
  Blend on high until smooth.

  ORANGE CREAM

     6 oz Orange Juice
     2 tsp Grenadine
     1 scoop Vanilla Ice Cream
    1/4  cup Crushed Ice

  Pour all ingredients into a Blender.  Blend well at
  High speed. Pour drink into a Collins glass and
  garnish with a Pineapple Slice and a Maraschino Cherry.

 TGI Friday's One Hour in the Candy Store

   3 Oreo Cookies
   3/4 oz. Chambord
   3/4 oz. Creme de Noya
   3/4 oz. Ameretto
   6 stemmed Maraschino cherries
   2 scoops vanilla ice cream
   1/2 scoop crushed ice
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 Blend until smooth. Enjoy!

 TGI Friday's Chocolate Monkey (Banana Split Drink)

   1/2 Banana −− ripe
   2 Scoops Vanilla Ice Cream
   1 Scoop Ice −− crushed
   1 Oz Banana Liqueur
   1/2 Oz Chocolate syrup
   Whipped Cream

  Blend until thick & creamy. Top with Whipped Cream. Garnish with
 Banana slices & Cherry. Serve with large soda straws in tall wine
 glass. Serves 1.

 T.G.I. Friday's Nutty Accountant

   ¾ oz. Stolichnaya Vanil
   ¾ oz. Godiva chocolate liqueur
   ¾ oz. Frangelico
   ¾ oz. Half and half
   Glass: Chilled martini
   Garnish: 2 speared cherries

  Chill martini glass. Lace glass with one ounce chocolate syrup.
 Combine ingredients in a stainless steel martini mixing container.
 Add one scoop of ice and shake well. Pour into chilled martini glass.
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 Real Italian Calzones

    1 (.25 ounce) package active dry yeast
    1 cup warm water
    1 tablespoon olive oil
    1 teaspoon white sugar
    1 teaspoon salt
    2 1/2 cups all−purpose flour, divided
    1 teaspoon olive oil
    1/2 cup ricotta cheese
    1 1/2 cups shredded Cheddar cheese
    1/2 cup diced pepperoni
    1/2 cup sliced fresh mushrooms
    1 tablespoon dried basil leaves
    1 egg, beaten

  To Make Dough: In a small bowl, dissolve yeast in water.
 Add the oil, sugar and salt; mix in 1 cup of the flour until
 smooth. Gradually stir in the rest of the flour, until dough
 is smooth and workable. Knead dough on a lightly
 floured surface for about 5 minutes, or until it is elastic.
 Lay dough in a bowl containing 1 teaspoon olive oil, then
 flip the dough, cover and let rise for 40 minutes, or until
 amost doubled.

  To Make Filling: While dough is rising, combine the
 ricotta cheese, Cheddar cheese, pepperoni, mushrooms
 and basil leaves in a large bowl. Mix well, cover bowl and
 refrigerate to chill.

  Preheat oven to 375F.

  When dough is ready, punch it down and seperate it into
 2 equal parts. Roll parts out into thin circles on a lightly
 floured surface. Fill each circle with 1/2 of the
 cheese/meat filling and fold over, securing edges by
 folding in and pressing with a fork. Brush the top of each
 calzone with egg and place on a lightly greased cookie sheet.

  Bake at 375F for 30 minutes. Serve hot.
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Reuben Sandwich
    8 slices rye bread with caraway seeds
    1/4 cup butter, room temp
    1 cup 1000 Island dressing
    1/4 pound corned beef, thinly sliced
    1 cup sauerkraut, well−drained
    1/2 pound Swiss cheese, shredded

  Lay out the bread slices, Spread one side of each slice with
 the butter, then turn them and spead the other side evenly with
 the dressing. Lay the sliced corned beef on the dressing side
 of the bread, making sure there's no overhang. Spread the
 sauerkraut evenly on the corned beef, then sprinkle the cheese
 evenly on top of that. Top with the remaining bread slice,
 buttered side out and press to compact the sandwich.

  Heat a large non−stick fry pan or griddle until hot. Place the
 sandwich on the griddle and cook, pressing down on the
 sandwiches 3 or 4 times to keep compact. Cook for 3−4 minutes
 until golden on the one side, then flip carefully and press
 down again and cook until the cheese has melted and the sandwich
 is golden on the other side.
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 Homemade Spice Blends
   CURRY POWDER

    2 tablespoons ground coriander
    1 tablespoon + 2 teaspoons turmeric
    1 1/2 teaspoons black pepper
    1 teaspoon mustard powder
    1 teaspoon ginger
    1 teaspoon cumin
    3/4 teaspoon allspice
    1/2 teaspoon cloves

  Mix all together until well mixed. Store in an airtight
 container. Makes approx. 1/3 cup.
 

   PUMPKIN PIE SPICE

    2 teaspoons cinnamon
    1 teaspoon ground ginger
    1/2 teaspoon nutmeg
    1/2 teaspoon ground cloves

  Mix together well.
 

   SEASONED SALT

    1/2 cup salt
    1 teaspoon onion powder
    1 teaspoon oregano powder
    1 teaspoon sweet marjoram powder
    1/2 teaspoon garlic powder
    1/2 teaspoon black pepper

  Mix all together until well mixed. Store in a shaker. Yield: 2/3 cup
 

   PICKLING SPICE

    2 tablespoons mustard seed
    1 tablespoon whole allspice
    2 teaspoons coriander seeds
    2 whole cloves
    1 teaspoon ground ginger
    1 teaspoon dried red pepper flakes
    1 bay leaf, crumbled
    1 cinnamon stick (2 inches)
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  Combine all ingredients and store in an airtight jar or
 container. Use in favorite pickle recipes. Yield: 1/3 Cup
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	 MRS. FIELD'S LOW-FAT CHOCOLATE COOKIES 
	FRUITY SWEET POTATOES
	 CRUNCHY POTATO SALAD  
	 BEEF IN WINE 
	 Low-Fat Guacamole 
	 Lemon Meringue Pie  
	 GARLIC-CAULIFLOWER STIR-FRY 
	Egg McMuffin
	 MISSISSIPPI MUD CAKE 
	..... READERS RECIPES
	 French Toast Souffle  
	 Mesquite Chicken With Salsa  
	 Zucchini Patties 
	 Honey Garlic Ribs 
	 Caramel Apple Pork Chops 
	 Corn and Zucchini Melody 
	 PINEAPPLE NUT SQUARES 
	 CROCKED KIELBASA 
	 CHOCOLATE CANDY CAKE 
	 CHEESY HAM HASHBROWN CASSEROLE 
	 Blueberry French Toast 
	 Glazed English Toffee Cake 
	CANDIED APPLES
	 WING DINGS 
	 BEEF WITH SUNDRIED TOMATOES & OLIVES 
	 ITALIAN WEDDING SOUP 
	 BLACKENED SALSA 
	 FISH AND CHIPS 
	 CRAB QUICHE 
	 BEAR CLAWS 
	 RHUBARB CRUNCH 
	 OLD FASHIONED PEACH COBBLER 
	 HEAVENLY POTATOES AND HAM 
	 SOUTHERN BREAKFAST BAKE 
	 CARAMEL FILLED CHOCOLATE COOKIES 
	 PORK CHOPS VERMONT 
	 PECAN CARROT COOKIES 
	 HONEY PECAN PORK CHOPS 
	Turkey Meatloaf
	 CHICKEN NOODLE CASSEROLE 
	 BANANA CRUMB MUFFINS 
	 Fruit Pizza 
	Broccoli Rice Casserole 
	 Magic Marshmallow Puffs 
	Broccoli Cheese Souffle
	 PAPER SACK CHICKEN 
	..... SIMPLY GOURMET RECIPES
	 Pork Roast with Thyme 
	White Cheddar Mashed Potatoes 
	 Beef Burgundy Filet 
	 Beef Tenderloin With Roasted Shallots  
	 PAPAYA DRESSING OVER BABY GREENS 
	 PORK WITH DIJON SAUCE 
	 CINNAMON CHICKEN 
	 BACON FLAVORED SIRLOIN ROAST 
	 Shrimp and Artichoke Casserole 
	Apple Pork Chops 
	FILET MIGNON WITH SHALLOT BUTTER
	 CREAM CHEESE & FUDGE SWIRL BROWNIES 
	 BALSAMIC VINEGAR CHICKEN 
	 POTATO BACON STUFFING 
	 SESAME PORK WITH RICE 
	 SALSA MANICOTTI 
	 CAJUN MEATLOAF 
	 JALAPENO ROASTED POTATOES WITH ROTINI 
	 LAMB WITH DILL AND SOUR CREAM 
	 SPINACH PASTA WITH GOUDA SAUCE 
	 MUSTARD BUTTER BROCCOLI 
	 STUFFED EGGPLANT  
	 CURRIED YOGURT DIP 
	 COCONUT MACAROON PIE 
	 PASTA WITH LEMON VODKA SAUCE 
	 QUICK BORDELAISE SAUCE 
	BAKED SPAGHETTI SURPRISE
	 SUMMER MELON MOUSSE 
	 ARTICHOKE BAKED ZITI 
	 Saltimboca 
	 Garlic Clam Dip 
	 Refrigerator Cheesecake 
	 Artichoke Dip 
	 CRUSTLESS SPINACH & BACON QUICHE 
	..... FISH & GAME RECIPES
	 SWISS VENISON IN SOUR CREAM GRAVY 
	 TURTLE SOUP 
	 TROUT WITH CAPERS AND OLIVES 
	 SQUABS EN CASSEROLE 
	 TEXAS QUAIL RUNNERS 
	RABBIT WITH DARK RAISIN GRAVY
	Sweet and Sour Goose
	 GOOSE KEBABS 
	 HUNTER'S QUAIL 
	 LONG ISLAND DUCK AND ORANGE BRANDY SAUCE 
	 CRAWFISH PIE 
	 VENISON SAUSAGE SALAD 
	 CORNISH GAME HENS WITH PEACH-PECAN DRESSING 
	 BARBECUED RABBIT 
	 VIDALIA CRUSTED GROUPER 
	 MOCK LOBSTER 
	 PEPPERED RABBIT 
	 ORANGE GINGER TROUT 
	 BAKED CATFISH FILLETS 
	 SAGE-GRILLED DUCK BREASTS 
	 PHEASANT WITH BRANDY CREAM SAUCE 
	 BAKED BULLHEAD ITALIANO 
	 GOOSE WITH SAUCE MADAME 
	 STUFFED BASS WITH CREOLE SAUCE  
	 SPICY FRIED VENISON 
	 GRILLED SHARK CHILI 
	 CODFISH CAKES  
	 Duck Gumbo 
	 PHEASANT WITH MUSHROOMS  
	Tarragon Trout
	 BAKED POSSUM 
	..... HOLIDAY RECIPES
	 World's Best Pumpkin Pie 
	 Holiday Slush Punch 
	 Maple Roast Turkey and Gravy 
	 Sausage, Apple, and Cranberry Stuffing 
	 Day Before Mashed Potatoes 
	 Cranberry Relish 
	 Roasted Parsnips with Thyme 
	 Shaved Fennel and Apple Salad 
	 Southern Oyster Casserole 
	 Pumpkin-Pecan Pie with Whiskey Butter Sauce 
	 DATE AND NUT PUDDING 
	 VALENTINE BUTTER MINTS 
	 STEAK AND OYSTER PIE 
	 ROAST LEG OF LAMB WITH GARLIC 
	 Maple Glazed Ribs 
	GRILLED FLANK STEAK
	Spiedies
	 CUPID'S COOKIES 
	 MINI KISSES PRALINE BARS 
	 CHOCOLATE-COVERED STRAWBERRIES & CHAMPAGNE 
	 LOUISIANA CRAB DIP WITH CRUDITES 
	 KING CAKE 
	 CORNED BEEF AND CABBAGE 
	 EASTER EGGS 
	 HOT CROSS BUNS 
	 HOLIDAY HAM WITH MUSTARD GLAZE 
	 RED CHILI CON CARNE 
	 CHICKEN ENCHILADAS 
	 MUTHA SAUCE 
	 SHRIMP ON THE BARBIE 
	 PINEAPPLE CHICKEN TENDERS 
	 GRILLED TEQUILA LIME STEAK 
	 TURKEY IN A TRASH CAN 
	 Grilled Artichoke Hearts with Garlic and Thyme  
	 GRILLED STEAK AND CHARRED ONION BRUSCHETTA  
	 TEXAS PORK RIBS 
	 BBQ Beer Can Chicken 
	 Grilled Alaska Salmon 
	 Grilled Spicy Lamb Burgers 
	ORANGE BARBECUE CHICKEN
	..... INTERNATIONAL RECIPES
	 Sausage Strata 
	 Mexican Casserole 
	 Greek Chicken Pasta 
	 Tortoni  
	 Linguine aPesto  
	 Broccoli Lasagna 
	 Lime Chicken Soft Tacos 
	 Chicken Papadoris 
	 BASIC STIR FRY 
	 EXTREMELY HOT LINGUINE 
	 VIETNAMESE CARAMEL SHRIMP 
	 BOHEMIAN OMELETS 
	 EASTER SYRNYK 
	Sauerbraten 
	 Potato Pancakes
	Caribbean Kiwi Salsa
	Injera with Misr Allecha
	 BAMEE (Okra With Lamb) 
	 AUSTRIAN GUGELHUPF 
	 RISOTTO WITH ROASTED PEPPERS 
	 SALPICON 
	 DOUBLE COOKED PORK 
	 MOURGH 
	 KAHK 
	 BRIGADEIROS 
	 SCOTTISH OATCAKES 
	 TARTE TATIN 
	 WARMER KARTOFFELSALAT 
	 SPANAKOPITA 
	 KOTTBULLAR (SWEDISH MEATBALLS) 
	 PICADILLO 
	 SWEET AND SOUR PORK, CHICKEN, OR SHRIMP  
	 HOMEMADE PASTA DOUGH 
	HOMEMADE TACO SEASONING MIX
	 GOLABKIS 
	 BASIC CREPES 
	 CZECH GOULASH 
	 Grilled Chicken de Bahamas 
	 PERUVIAN LOMITO SALTADO 
	Naan (Indian Flat Bread)
	 PALTA RELLENOS - STUFFED AVOCADOS 
	..... SALAD RECIPES
	 Zucchini Relish 
	 Harvest Salad 
	 Hot Chicken Salad 
	 EGGPLANT TOMATO SALAD 
	 SEAFOOD AND CABBAGE SALAD 
	 CORN BREAD SALAD 
	 PASTA FLORENTINE SALAD 
	 SHIELDZINI 
	 Red Bean Salad with Feta and Peppers 
	BLT Salad
	Key West Crab Salad
	 CAESAR SALAD WITH ROQUEFORT & WALNUTS 
	 APPLE AND CELERY SALAD WITH PEANUTS 
	 PIZZA PASTA SALAD 
	 CAJUN TOMATO CHICKEN SALAD 
	 ORANGE CREAM FRUIT SALAD 
	 RUBY TUEDAY'S CHICKEN FAJITA SALAD 
	 CAFE ST. PETERSBURG'S SALAD 
	 CHICKEN PASTA SALAD 
	 SHRIMP SALAD 
	 CHAMPAGNE SALAD 
	 BLACK BEAN AND CORN SALAD 
	 PAINTED DESERT ROASTED PEPPER SALAD 
	 TORTELLINI SALAD 
	 PRAWN, AVOCADO AND MANGO SALAD 
	 SPECIAL MACARONI SALAD 
	Bennigan's Chicken Salad
	 FRUITY CRUNCH SALAD 
	 SALT LICK POTATO SALAD 
	 Classic Salade Nicoise 
	 Marinated Mushrooms 
	 Bing Cherry Jello Mold 
	Taffy Apple Salad
	 ORANGE BLUSH LOBSTER SALAD 
	..... POTPOURRI RECIPES
	 Chocolate Chip Cookie Dough Ice Cream 
	 Turkey Pot Pie 
	 Lemon Puckers 
	 Fudge Truffle Cheesecake 
	 JACK DANIEL'S CARAMEL SAUCE 
	 T.G.I. FRIDAY'S HOUSE DRESSING 
	 MACARONI GRILL CHICK L'ORANGE 
	 FOOD COLORING 
	 Smirnoff Ice 
	 Refrigerator Pickles 
	Starbuck's Mocha Slush
	 BIG RED POPCORN 
	 BOB EVANS WILDFIRE SAUCE 
	 HOUSTON'S BUTTERMILK GARLIC SALAD DRESSING 
	 SHAKEY'S MOJO POTATOES 
	 BUBBA GUMP'S ANGEL HAIR PASTA WITH SHRIMP 
	 CRAN-RASPBERRY LIQUEUR 
	 SCHILLING "SALAD SUPREME" 
	 GIRL SCOUT SHORTBREAD COOKIES 
	 DO IT YOURSELF BEAN SPROUTS 
	 PEDIALYTE 
	 K.C. MASTERPIECE BBQ SAUCE 
	 AUNT JAMIMA MAPLE SYRUP 
	 APPLEBEE'S BABY BACK RIBS 
	 FRUIT SLUSH MIX 
	 T.G.I. FRIDAY'S POTATO SKINS 
	 BENIHANA TERIYAKI SAUCE 
	HOOTER'S BUFFALO SHRIMP 
	 KC MASTERPIECE BAR & GRILL BEANS 
	 CAVENDER'S SPICE BLEND 
	 Original Irish Cream 
	 T.G.I. Friday's Signiture Cocktails 
	 Real Italian Calzones 
	Reuben Sandwich
	 Homemade Spice Blends 

