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Chicken almond casserole
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Barbecued meatballs

Eggs a la valencienne

Eggs a la windsor

Pesci diversi alla casalinga (fish)
Manzo alla certosina (fillet of beef)
Chorizo

Black bean quesadillas

Baked stuffed fish

Camp au gratin potatoes
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Cabbage borscht
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Beef sirloin kebabs with roasted red pepper
Dipping sauce

Moroccan beef with honey-spice couscous
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Cookies and cream cheesecake
Tempting trifle cheesecake
Almond macaroons
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Chocolate truffles
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Rose lozenges
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Date yogurt smoothie

Chef salad sandwich
Stuffed sandwich to go
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Bailey® irish cream bread
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Dried fig jam
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Chocolate spiders kids recipe
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Basic pancake mix
Bacon-flavoured dip mix
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Creamy Pizza Fondue

1/2 pound

tablespoon
cans
tablespoon
teaspoons
1/2 teaspoon
2 1/2 cups

NEFRENR R

1 cup

Ground round (85% lean)
Small onion -- chopped
Melted butter or olive oil

(10 oz.) pizza sauce
Cornstarch

Dried oregano

Garlic powder

Shredded Cheddar cheese —
(about 10 ounces)

Shredded mozzarella cheese —
(about 4 ounces)

1. In a large frying pan, cook ground beef and onion in butter over
medium heat, stirring to break up lumps of meat, until beef is browned

and onion is softened, 5 to

2. In a medium bowl, comb

7 minutes.

ine pizza sauce, cornstarch, oregano, and

garlic powder. Stir until well mixed. Add to ground beef mixture in pan
and cook, stirring occasionally, until mixture thickens and bubbles, 5 to

7 minutes.

3. Reduce heat to low and add cheese, a third at a time, stirring well
after each addition. Transfer to a chafing dish or fondue pot.

MOCK FRENCH PATE

1/4 cup Unsalted butter -- * see note
1 pound Fresh mushrooms

1/3 cup Onions -- minced

1/3 cup Celery -- chopped
2 Eggs
3  ounces Cream cheese

3/4 cup Fine bread crumbs
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1 teaspoon Salt
1/2 teaspoon  Basil -- crushed
1/4 teaspoon Rosemary -- crushed
1/4 teaspoon  Oregano -- crushed
1/8 teaspoon  Black pepper -- freshly ground
plus butter for greasing the pan

Butter a 7-by-4-inch loaf pan. Line with wax paper,
leaving an overhang of about 1 1/2 inches all around to assist in lifting
out the pate later.

Preheat the oven to 400 F.

Rinse, dry and finely chop the mushrooms. You should have about 5
cups. In a large saucepan melt the butter, and saute the onions and
celery until tender, about 5 minutes.

In a large bowl beat the eggs and cream cheese until smooth. Add the
bread crumbs, salt, basil, rosemary, oregano and pepper. Stir in the
onion mixture and the mushrooms. Blend well.

Spoon the mixture into the loaf pan. Cover the top with foil, and bake
until firm, about 1 1/2 hours.

Cool in the pan until lukewarm. Remove from the pan, using the paper
overhang as an aid. Serve at room temperature with crackers as an
appetizer.

Serves 12 to 14.

Pesto Pinwheels



1 sheet frozen puff pastry

1/3 C pesto sauce, store-bought -- or homemade
1/2 C grated Parmesan cheese
1 egg -- beaten with

1 teaspoon  water

Thaw puff pastry 20 minutes. Unfold and roll on a lightly floured
surface to a 14-x-11 rectangle. Spread evenly with pesto sauce and
sprinkle with Parmesan cheese. Starting at long edge, roll up pastry
like a jelly roll. Cut pastry roll crosswise into 3/8 inch thick slices.

Place on lightly greased baking sheet and brush with egg mixture.
Bake at 400 degrees for 8 to 10 minutes or until golden brown.
Transfer to wire rack and serve while warm. Makes about 35
pinwheels.

Roasted Potatoes with Garlic and Fresh Herbs

2  pounds new potatoes -- small are better
Rosefir or Yellow Finn are even better
salt and pepper

10 cloves fresh garlic -- unpeeled
fresh herb sprigs:
rosemary, thyme, sage leaves, oregano

Preheat the oven to 400 F. Leave the potatoes whole if small; cut into
halves or quarters if large. Toss them in a baking dish with just enough
oil to coat them (or spray them with cooking spray) and sprinkle with
salt and pepper.

Add the garlic and a few sprigs of fresh herbs; cover and roast for 35 to
40 minutes, until tender. If serving immediately, remove the herbs and
season with salt and pepper to taste; or set them aside to use later.

VARIATION:

Twice-Roasted Potatoes: This is a great way to use leftover roast
potatoes.

Preheat the oven to 450 F. If the potatoes are whole, cut them into
halves, quarters, or large pieces. Toss with a little olive oil, salt, and
pepper; bake in an uncovered dish until the potatoes are crisp and



golden, about 20 to 25 minutes. Toss with chopped parsley or thyme
and serve.

SALMON ROLLS

Smoked salmon -- thinly sliced
Prepared bread dough

Egg -- beaten

Green onion -- finely chopped
Fresh ground pepper

PR o

After thawing, roll out the prepared dough into a 9-inch circle.

Cover the top with strips of the salmon and add seasonings. Cut the
circle into wedge-shaped pieces and roll each one tightly, beginning at
the outside edge.

Brush the roll with the beaten egg and bake at 425 for about 15
minutes. Serve hot as appetizers or with lunch.
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Soup Recipes

ASPARAGUS CREAM SOUP

For making two quarts of soup, use two bundles of fresh asparagus.



Cut the tops from one of the bunches and cook them twenty minutes in
salted water, enough to cover them.

Cook the remainder of the asparagus about twenty minutes in a quart
of stock or water.

Cut an onion into thin slices and fry in three tablespoonfuls of butter ten
minutes, being careful not to scorch it; then add the asparagus that has
been boiled in the stock; cook this five minutes, stirring constantly; then
add three tablespoonfuls of dissolved flour, cook five minutes longer.

Turn this mixture into the boiling stock and boil twenty minutes. Rub
through a sieve; add the milk and cream and the asparagus heads. If
water is used in place of stock, use all cream.

BEAN SOUP

2 cups beans

2 tablespoons finely cut onion
2 tablespoons finely cut bacon
1 teaspoon salt

1/8 teaspoon pepper

2 tablespoons chopped parsley
1 teaspoon thyme

3 tablespoons flour

Soak beans in water over night.

Drain and put into saucepan with six cups boiling water and boil slowly
two hours or until soft; add onion and bacon which have been fried light
brown; boil five minutes; add salt, pepper, parsley and thyme. Mash
beans with back of spoon.



Add flour which has been mixed with a little cold water; boil five
minutes and serve.

SPRING VEGETABLE SOUP

Half pint green peas, two shredded lettuces, one onion, a small bunch
of parsley, two ounces butter, the yolks of three eggs, one pint of
water, one and a half quarts of soup stock.

Put in a stewpan the lettuce, onion, parsley and butter, with one pint of
water, and let them simmer till tender. Season with salt and pepper.
When done, strain off the vegetables, and put two-thirds of the liquor
wit h the stock.

Beat up the yolks of the eggs with the other third, toss it over the fire,
and at the moment of serving add this with the vegetables to the
strained-off soup.

24-Hour Slaw
3/4 cup sugar
1 Ig. head cabbage -- shredded/not chopped
2 g red onions -- thinly sliced

Hot Dressing -- see below

Stir sugar into cabbage. Place half of the cabbage in a large bowl.
Cover with onion slices. Top with the remaining cabbage. Pour boiling
hot dressing over slowly. Do not stir. Cover and refrigerate at once.
Chill 24 hours. Stir well before serving.

HOT DRESSING



1 teaspoon celery seeds 1 1/2 teaspoons salt

1 teaspoon sugar 1 cup cider vinegar

1 teaspoon dry mustard 1 cup oll

Combine celery seeds, sugar, mustard, salt, and vinegar in saucepan.

Bring to a rolling boil. Add oil, stirring, and return to rolling boil. Makes
about two cups.

Broccoli Sesame Salad

1 head broccoli
2  tablespoons olive oil
1/4 cup rice wine vinegar
1/4 cup soy sauce
2  tablespoons sesame oll
4  tablespoons sesame seeds -- toasted

Wash broccoli, discarding leaves and toughest part of stem. Blanch
entire head in boiling water for one minute. Rinse under cold water.
Break off florets and cut remaining stem (peeled, if desired) into 2"

pieces.

Preheat oven to 450 degrees. Pour olive oil onto a baking sheet.
Spread broccoli pieces in one layer, turning to coat with olive oil. Roast
at 450 degrees for 5 minutes, turn broccoli pieces over, and continue
roasting until broccoli begins to brown, about 5 minute more.

Whisk together soy sauce, vinegar, and sesame oil. Stir in 3
tablespoons sesame seeds. When broccoli is done, transfer to a bowl
and pour dressing over it, stirring gently to coat. Sprinkle with
remaining tablespoon sesame seeds. Serve warm or at room
temperature.
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Caesar Salad for Two

1 each Clove garlic -- minced
1 each Head romaine lettuce
1 each Tin Anchovies (Millionares)
Croutons
4  each Bacon chopped
2  tablespoons Olive oil
2 tablespoons White vinegar
2 tablespoons Worcestershire
Dash tobasco
Lemon
2 each Egg yolks
Cappers

3 tablespoons Parmasean cheese

Crush garlic in oil with fork in bowl. Add 1/2 can anchovies, capers &
chop mince with oil.

Separate egg yolks in small bowl and add to mixing bowl

Add worcestershire sauce, lemon, tabasco, vinegar and bacon bits mix
well. Let stand for 5 minutes. Toss salad and add croutons and cheese.
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Easy Barbecued Chicken Casserole

1cn Pork and beans (160z)
4 Chicken pieces

1/4 ¢ Catsup

2tb Peach preserves

2ts  Onion,instant minced
1/4 ts Soy sauce

1/4 ¢ Brown sugar
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Place beans in a 2-quart casserole; top with casserole. Mix together
remaining ingredients; pour over chicken and beans.

Cover and bake in preheated 325 deg.F. oven for 1 3/4 hours.

Quick And Easy Tarragon Chicken

2tb Butter or margarine
1ltb Vegetable oll
4 Chicken breasts halves skinned and boned
3/4 ¢ Dry white wine or vermouth
2ts Dijon mustard
1tb Chopped fresh tarragon or 1 tsp dried
1/2 ts Salt
Freshly ground pepper
3/4 ¢ Heavy cream

In a large frying pan, melt butter in oil over medium-high heat. Add
chicken breasts and cook, turning once, until lightly browned, about 4
minutes a side. Remove and set aside.

Add wine to the pan. Bring to a boil, scraping up brown bits from
bottom of pan with a wooden spoon. Stir in mustard, tarragon, salt and
pepper to taste. whisk in cream and boil until mixture thickens slightly,
about 3 minutes.

Return chicken to pan; turn in sauces to coat and simmer 7-1/2
minutes until chicken is tender. remove chicken to a serving platter,
Spoon sauce over it.

12



Culinary Delights

Baked Lobster Savannah

20z butter
2c mushrooms, sliced
lc bell peppers, diced
1T Spanish paprika
11/2c sherry
lds salt, to taste
lds black pepper, to taste
4c Locke-Ober Cream Sauce, See
-Recipe
1/2 c pimientos, diced
4 3-pound whole lobsters
-boiled and cooled
4t Parmesan cheese, grated

NOTE: If you are using lobsters smaller than three pounds each, you
will need enough smaller lobsters to produce a total of about 8 cups of
meat after boiling and cooling.

STEP ONE: The Sauce--

Heat butter to melting point in a large saucepan, add mushrooms and
green pepper. Cook until tender. Add paprika and stir in sherry. Cook
until liquid is reduced by half. Salt and pepper to taste; add cream
sauce (see included recipe in this cookbook) and pimientos and blend
well. Bring to a simmer.

STEP TWO: The Lobster--

This can be done while vegetables are cooking. Remove claws and
knuckles from lobster. Hold lobster with its top side up.

With kitchen shears, cut an oval opening in top of shell from tip of tail to
base of head.

Remove meat from body, claws, and knuckles. Cut in a large dice.

STEP THREE:
Add meat to sauce and simmer slowly for 10 minutes. Divide mixture
evenly and spoon back into lobster shell.
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Dust with grated parmesan cheese and brown in a 375-degree oven for
15 minutes. Serve.

Breast Of Pheasant With Grapes And Pine Nuts

1/2 c

1T
1c
20 oz

80z
80z
4 0z
4 0z
80z

2-pound pheasants

olive oil

cloves garlic, peeled and
-chopped

SOy sauce

heavy cream

cream of mushroom soup
-condensed,(2 cans)
fresh mushrooms

butter

flour

pine nuts

green grapes, cut in halves
shallots

fluid ounces dry sherry

STEP ONE: Preparation of the Pheasant—

With a sharp knife, remove the two breasts from the center bone and
also all the meat from the legs.

Remove all the skin and excess fat. Place the pheasant breasts and
legs in a ceramic dish. Reserve the bones for another dish.

Marinate with the garlic, soy sauce, and olive oil, overnight if possible.

STEP TWO: Preparation of the Dish--

Melt the butter in a heavy skillet, season the pheasant with salt and
pepper, dip in flour, and saute over low heat until light brown. Remove
from skillet and place pheasant on a heated platter.
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Add more butter to the pan, if necessary, and add the onions and
simmer.

Combine with the fresh mushrooms, mushroom soup, sherry wine,
heavy cream, and grapes and bring to a boil. Garnish with pine nuts
and ladle over the pheasants.

Serve with fettuccine.

Cajun Fried Fish

These fish fillets are battered with a beer batter with Cajun seasonings
then deep fried.

INGREDIENTS:

2 pounds of fish fillets

3 eggs, slightly beaten

1/2 cup milk

1/2 cup beer

3 tablespoons prepared mustard

1/2 to 1 teaspoon Tabasco sauce

2 tablespoons salt, divided

2 teaspoons black pepper, divided

1/2 to 1 teaspoon cayenne pepper, divided, or to taste
3 cups fine yellow corn flour*

vegetable oil or shortening for deep frying

PREPARATION:

In a mixing bowl, whisk together eggs, milk, beer, mustard, Tabasco,
and half of the salt and peppers. Cut fish fillets into bite sized pieces, or
nuggets.

Place fish in egg mixture, coating well; cover, refrigerate, and let soak
for about 1 hour.

Mix corn flour with the remaining salt and peppers in a shallow, wide
bowl or pie plate. Preheat oil in deep fryer to about 370°F.
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Remove fish from mixture and dredge with corn flour mixture. Fry fish
until the fish nuggets float to the surface and turn golden brown, taking
care not to overcook.

Place fish nuggets on paper towels to drain, patting gently with paper
towels to blot up excess oil.

Use this batter to fry shrimp, oysters, and other shellfish.
Serves 4

BRAISED DEEP FRIED PORK SLICES
IN WINE SAUCE

1ts Red rice vinegar
2th Medium sherry
3l4c Stock
Cornstarch paste
11/21b Boned pork butt

3th Peanut oil

3 Cloves garlic, minced

2 Egg yolks

1ts Water

1lc Fine plain bread crumbs

4c Oil for deep-frying
PASTE:

2th Cooked rice
1/2 ts Sugar

1ts Dry baker® yeast
21tb Dark soy sauce
21tb Warm water

1ts Wet bean cheese (opt)
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The flavoring of the pork with our version of Fujinese "wine lees paste”
gives it a distinctive and uniquely delicious flavor.

Prepare Paste: Use mortar and pestle to pulverize cooked rice.
Combine with sugar, yeast, soy and warm water. Let stand in warm
place for 30 minutes to activate yeast. Authentic wine lees paste is not
available in the U.S. to our knowledge this is the best substitute we
have found. You can add wet bean cheese for a sharper flavor.

Braise Pork: Slice pork butt across the grain into

strips, 1" by 3" by 1/2" thick. Heat peanut oil in

wok until it begins to smoke. Add some of pork to hot

oil; stir-fry pieces until they lose their pink- ness;

repeat in batches until all pork is browned. Next,

add garlic to wok; stir briefly. Pour in wine lees

paste, rice vinegar, sherry and stock; bring to slow

boil; add pork slices. Reduce heat, cover, and simmer

for 30 minutes. Remove pork, without sauce, to large platter.

Cool pork. Cooling is essential so that it will deep-fry
properly. Reserve sauce in small pan. You can hold
pork for several hours, if you wish to braise it in
advance.

Deep-fry Pork: Heat deep-frying oil. While

oil is heating, beat egg yolks with water; set out
bread crumbs on platter. Dip pork pieces in egg
mixture, then bread crumbs, to thoroughly cover.
When oil is at deep-frying temperature, 375 degrees,
slip in a slice of pork as a test: pork should

lightly brown in about 1 minute. Place 6 pork slices
on Chinese strainer, and lower into oil, strainer and
all. Check in 2 minutes (browning should take slightly
longer than test because strainer cools the oil). If
you prefer to fry in larger batches, use more oil.
Remove fried pork to warm platter, uncovered.

Finish: Reheat sauce, and pour over pork just before
serving.
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Barbecued Chicken Wings

35 Chicken wings -- tips removed
1 Stick butter
1 cup Brown sugar
1/2 tablespoon Sauce
1/2 cup Dry red wine
2 teaspoons Dry mustard
2 large Garlic cloves -- crushed
1/4 cup Fresh lemon juice

Fresh ground pepper to taste

Requires marinating and long cooking time but it is simple. Place
chicken

wings, disjointed, in large flat pan. Combine other ingredients and pour
over chicken.

Let stand for at least 1 hour or overnight. Be sure all wings are well
coated with marinade.

Place pan in 350 oven and reduce heat to 250. Bake

4-5 hours, turning wings at regular intervals. If all marinade is not
absorbed, pour off and dry wings out a bit longer in oven (but not too
much) before serving.

COCONUT CURRIED WINGS

2 Dozen chicken wings
1/2 teaspoon  Coconut extract

4  teaspoons Curry powder

6 tablespoons Melted butter

1 cup Milk

2 cups Instant mashed potatoes
3

tablespoons Sweetened -- flaked coconut
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2 Cloves garlic -- minced

Cut tips off wings. In a large bowl, combine milk, extract and wings.
Stir to mix well. Marinate at least 2 hours (or overnight). In another
bowl, combine potatoes, curry and cocoanut. Take wings out of
marinade

and roll in potato mixture. Place slightly apart on well greased cookie
sheets.

Combine butter & garlic. Drizzle over wings. Bake, uncovered, at
375 degrees until browned - 45 minutes.

AMISH MEATLOAF

11/2 Ibs. lean ground beef
1 beaten egg

1/2 tsp. sage

1/2 c Pet milk

About 2 cups Ritz crackers (crushed)

1/4 c. onion

1/2 c. Swiss cheese (shredded) plus some extra

Salt and pepper

Mix all above together; pat into an oval loaf in a baking dish.
Put the extra shredded Swiss cheese over top of loaf.
Bake at 350 degrees for 1 hour. Will freeze well.

AMISH CORN BREAD
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lc. sifted flour

1/4 c. sugar

1 tbsp. baking powder

3/4 tsp. salt

lc. yellow cornmeal

1 egg, well beaten

lc. milk

5 thsp. shortening melted and cooled

Sift first 4 ingredients. Mix in cornmeal.

Blend egg, milk, shortening until
mixed. Add to dry ingredients and beat until smooth.

Use greased (bottom only) 8x8x2 pan.
Bake 400 degrees for 20 minutes.

Chicken Recipes

CHICKEN ALMOND CASSEROLE

lc. chicken breast, diced and cooked
1can cream of chicken soup

lc. sliced almonds

1/2 c. mayonnaise

lc. celery, chopped

1/2 tsp. salt

1/2 tsp. pepper

1 tsp. lemon juice

3 eggs, hard-boiled

lc. cracker crumbs (I use Zesta)
2 1/2 tsp. butter

Mix together cracker crumbs and butter; set aside. Combine chicken, chicken
soup, almonds, mayonnaise, celery, salt, pepper, eggs and lemon juice.

Grease a deep casserole dish and pour mixed ingredients in alternating
layers with 3/4 cup of buttered cracker crumbs. Bake at 400 degrees for 20 to
30 minutes or until bubbly.

Cover with remaining buttered crumbs and brown. Serves 6.
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CHICKEN PECAN QUICHE

lc. flour

11/2c. sharp cheddar cheese, shredded
3/4 c. chopped pecans

1/2 tsp. salt

1/4 tsp. coarse pepper

1/3 c. vegetable. oil

3 eggs, beaten

8 oz. sour cream

1/4 c. mayonnaise

1/2 c. chicken broth

2c. chicken, cooked and cooled

1/2 c. sharp cheddar cheese, shredded
1/4 c. onion, minced

1/4 tsp. dillweed

1/4 c. pecans, chopped

Combine first five ingredients. Stir in oil and set aside 1/4 of mixture.
Put remaining in bottom of 9" pie plate.

Bake 10 minutes at 350 degrees.

Combine rest of ingredients and put into crust.

Sprinkle remaining 1/4 of mixture on top and bake at 325 degrees for 45
minutes.

Crock Pot Recipes

APPLE GLAZED PORK ROAST
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4 |b. pork loin roast

6 apples

1/4 cup apple juice
3T. brown sugar
1t ginger, ground

Rub roast with salt and pepper. Brown pork roast under broiler to
remove excess fat; drain well. Core and quarter apples. Place apple
quarters in bottom of crockpot. Place roast on top of apples.

Combine apple juice, brown sugar, and ginger.
Spoon over top surface of roast, moistening well.

Cover and cook on Low for 10-12 hours, until done.

BARBECUED MEATBALLS

* 2 pounds
*1cup

* 1 teaspoon
* 2 packages
* 2 teaspoons
*2

Sauce:

*2

* 2 cans

* 2 cloves
*1/4 cup
*1/4 cup
*1/2 cup
*1/2 cup
*1/2 cup

* 2 teaspoons
* 2 teaspoons

ground beef

bread crumbs

garlic powder

onion soup mix
Worcestershire sauce

€ggs

onions, chopped

tomato paste (12 ounces total)
garlic, minced

Worcestershire sauce

red wine vinegar

brown sugar

sweet pickle relish

beef broth

salt

dry mustard
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Combine first 6 ingredients and mix well. Shape into meatballs and
brown in a skillet with 1 tablespoon of oil. Drain on paper towels.

Add all sauce ingredients to Crock Pot and stir well. Add meatballs and
cook, covered, on low for 5 to 6 hours (high for 2 to 3). Serve from the
Crock Pot.

Makes about 60 meatballs.

Egg Recipes

EGGS A LA VALENCIENNE

6 eggs

1 pint of dry boiled rice

1/2 pint of strained tomato

2 mushrooms

2 tablespoonfuls of grated Parmesan cheese
2 level tablespoonfuls of butter

2 level tablespoonfuls of flour

1/2 saltspoonful of grated nutmeg
1/2 teaspoonful of paprika

1 teaspoonful of salt

1/2 saltspoonful of pepper

Rub the butter and flour together, add the strained tomato, stir until
boiling, add the mushrooms, sliced, salt, paprika, nutmeg and pepper.

Take a granite or silver platter, put in two tablespoonfuls of butter extra,
let the butter melt and heat; break into this the eggs, being very careful
not to break the yolks.

Let the eggs cook in the oven until "set.” Then put around the edge of
the dish as a garnish boiled rice, pour over the eggs the tomato sauce,
dust the top with the Parmesan cheese and send at once to the table.

23



EGGS A LA WINDSOR

6 eggs

6 rounds of toast

2 level tablespoonfuls of butter

2 level tablespoonfuls of flour

1/2 pint of chicken stock

1 tablespoonful of chopped parsley

1 tablespoonful of chopped olive

1 tablespoonful of chopped Spanish pepper
1/2 teaspoonful of salt

1 saltspoonful of black pepper

Rub the butter and flour together and add the stock; stir until boiling,
and add the salt and pepper. Toast the bread.

Poach the eggs, put them on the toast, pour over carefully the sauce,
heap the chopped vegetables, mixed, in the center of each egg and
send to the table.

Italian Recipes

Pesci diversi alla Casalinga (Fish)

Ingredients:

Any sort of fish,
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celery,
parsley,
carrots,
garlic,
onion,
anchovies,
almonds,
capers,
mushrooms,
butter,

salt, pepper,
flour,
tomatoes.

Chop up a stick of celery, a sprig of parsley, a carrot, an onion.

Pound up an anchovy in brine (well cleaned, boned, and scaled), four
shredded almonds, three capers and two mushrooms.

Put all this into a saucepan with one ounce of butter, salt and pepper,
and fry for a few minutes, then add a few spoonful of hot water and a
tablespoonful of flour and boil gently for ten minutes, put in the fish and
cook it until it is done.

If you like, you may add a little tomato sauce

Manzo alla Certosina (Fillet of Beef)

Ingredients: Fillet of beef or rump steak, bacon, olive oil, salt, nutmeg,
anchovies, herbs, stock, garlic.

Put a piece of very tender rump steak or fillet of beef into a stewpan
with two slices of fat bacon and three teaspoonsful of the finest olive
oil; season with salt and a tiny pinch of nutmeg; let it cook uncovered,
and turn the meat over occasionally.
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When it is nicely browned add an anchovy minced and mixed with
chopped herbs, and a small clove of garlic with one cut across it. Leave
the garlic in for five minutes only.

Then cover the whole with good stock, put the cover on the stewpan,
and when it is all sufficiently cooked, skim the grease off the sauce,
pass it through a sieve, and pour it over the beef.

Chorizo
2  pounds Ground beef
2  pounds Ground pork
3  tablespoons Salt
2  tablespoons Oregano
2 teaspoons Pepper
3 teaspoons Garlic
13/4 cups Vinegar
2 cups Chile Powder
2 teaspoons Cumin seed

A very greasy Mexican sausage. This is a leaner version that is good
with scrambled eggs, tortilla and salsa to create Huevos Rancheros.

Pour some water in chile powder and mix to make a paste; add garlic.

Crush oregano and cumin seed together. Combine meats in a large
bowl and add the oregano-cumin seed mixture, salt and pepper mixing
well.

Add the vinegar and mix. Add chili-garlic mixture and mix well. | have

not made this but my husband has and it is very good. | doubt that the
method of putting it together is very critical as long as you get it mixed

well.
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When you have it mixed well fry a small patty of it too see if it is what
you want and then you can correct the seasonings to your own taste so
far as garlic, chile and such.

This is what they did when we went to a sausage making party several
years back. A fun type party!

BLACK BEAN QUESADILLAS

15 ounces Can black beans -- drained
1/4 cup Chopped tomato
3  tablespoons Chopped cilantro
12  each Black olives, pitted -- sliced
8 each 6" wholewheat tortillas
4  ounces Soy cheeseljalapeno jack -- - shredded
32 each Spinach leaves -- shredded

4  tablespoons Hot salsa

Mash beans. Stir in tomato, cilantro & olives.

Spread evenly onto 4 tortillas. Sprinkle with cheese, spinach & salsa.
Top with remaining tortillas.

Preheat oven to 350F. Bake tortillas on ungreased cookie sheet for 12
minutes. Cut into wedges & serve.

#$
Baked Stuffed Fish
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White fish,enough for 4-6

2c Soft bread cubes,about -1/2" cubes
1 Small onion,chopped fine
1 Green pepper,blanched and,Chopped
8 0z Imitation crabmeat

1/4 c Lemon juice

1/2 c HELLMANS mayonnaise

Salt & pepper,To Taste

Mix all these ingredients together and roll up in fish fillets, securing
them with toothpicks. Divide it among four or five good-sized pieces.

Bake at 400 for 30 minutes. During last 10 minutes pour newburg
sauce over fish.

[t® good with flounder, but any white fish will do. I®e used large cod
and catfish fillets and butterflied them. Just enough so you can roll it up
over the stuffing.

Camp Au Gratin Potatoes

1 can Corned Beef Or 2 Cans Tuna -Or Similar Meat
2 Boxes Au Gratin Potatoes
6 cup Water
1/2 ¢ Dry Milk Powder
1/4 ¢ Margarine Or Qil

Put the corned beef or tuna on the bottom of the pan. Open the potato
packages and layer the potatoes on top of the meat.

Sprinkle the cheese powder over the potatoes.
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Put the oil or margarine on the potatoes. Heat the water to near boiling
and add the dry milk. Pour the hot liquid over the dry potatoes and put
the pot on a moderate fire to simmer gently for 40 minutes.

This arrangement should result in a slightly liquid mixture. Turn the pot
from time to time if it is being kept at the edge of the fire to assure it
heat all the way around.

The oil or margarine is to keep the liquid from foaming. A smaller
guantity or none can be used, but more care to keep the liquid from
boiling over must be made. Good served with something that will sop
up the extra juices.

GRILLED TURKEY TENDERLOIN

1/4 c. low-sodium soy sauce

1/4 c. sherry wine or apple juice

1/8 tsp. black pepper

2 thsp. crushed onion

1lb. uncooked turkey tenderloin, 3/4 to 1 inch thick
1/4 c. peanut oil

2 tbsp. lemon juice

1/8 tsp. garlic salt

1/4 tsp. ground ginger

In a shallow pan, blend all marinade ingredients together. Add turkey,
turning to coat both sides.

Cover; marinate in refrigerator several hours or overnight, turning
occasionally.

Grill the tenderloins over hot coals, 8-10 minutes per side, depending
on the thickness.

Tenderloins are done when there is no pink in the center - do not over
cook.
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Serve in 1/4 inch thick slices in toasted buns. Yields 4 servings.

POLISH BIGOS AND KLUSKI

2 Ib. ground beef

3 thsp. Crisco

2 c.diced green pepper

2c. sliced onions

10 1/2 0z.  can tomato soup

#2 can tomatoes

3/4 c. water

1-2tbsp. salt

1/4 tsp. black pepper

1/8 tsp. red pepper (optional)

1/2 pkag. kluski noodles

Brown ground beef. Then add peppers, onions, cook until lightly
sautéed.

Cook noodles per package direction.

Add the rest of the ingredients and cook until well blended.

Mix sauce with noodles or let them put on their own sauce.

Vegetable Recipes

FIRE AND ICE TOMATOES

Skin and quarter 6 large ripe and firm tomatoes.
Slice 1 large green pepper into strips and slice 1 red onion into rings.
Place in a bowl and submerge in the following sultry sauce:

Mix: 3/4 c.  vinegar
11/2c. celery salt
1 1/2 tsp. mustard seed
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1/2 tsp. salt
41/2 tsp. sugar

1/8 tsp. red pepper
1/8 tsp. black pepper
1/4 c. cold water

Place over heat and bring to a boil, then boil furiously for only 1 minute.
While still hot, pour over the tomatoes. Cool.

Just before serving, add 1 peeled and sliced cucumber. Serve as a
relish or side dish.

Tomatoes given the above treatment will mark time in the refrigerator
quite happily for several days without the cucumber, of course.

CABBAGE BORSCHT

1/3 c. butter
lc. chopped onion
3 carrots, chopped
1 (28 0z.) can (796 mL) tomatoes
6 C. shredded cabbage
1 beet, scrubbed and trimmed
8c. boiling water
1 1/2 tsp. salt (approximately)
6 potatoes, diced
lc. whipping cream
1/2 c. chopped sweet green pepper
2 tbsp. chopped fresh dill
Pepper

Melt butter in a large skillet, med. heat. Cook onion and carrots, stirring
often, until onions are softened, 3 to 5 minutes. Add tomatoes; crush
with spoon. Bring to boil. Reduce heat to medium; cook, stirring until
thick, for about 15 minutes. Add cabbage; cook until tender-crisp, about
8 minutes.
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Set aside. Meanwhile, in large saucepan, cook beet, covered, in boiling
water and salt, until tender, about 30 minutes. Add potatoes; cook,
covered for about 10 minutes or until tender.

Using slotted spoon, transfer half of the potatoes to bowl. Add cream to
potatoes in bowl; mash until smooth

Remove beet; peel and grate. Add reserved tomato mixture to pan of
potatoes. Heat through. Gradually stir in potato-cream mixture, green
pepper, beet and dill.

Heat through without boiling. Season with salt and pepper to taste.
Makes 12 servings

Cat Head Biscuits & Fried Chicken

Mother’s Beef Stew

2 to 2 1/2 pounds of lean beef stew meat

2 tablespoons of bacon drippings or shortening

2 large onions, diced

5 large potatoes, cut into eighths

4 or 5 large carrots, cut into 2 inch slices

Salt and black pepper to taste

Garlic powder

1 - 10 3/4 ounce can of condensed tomato soup, undiluted
1 cup of diced celery (optional)

1 soup can of water

Brown the stew meat in the bacon drippings or shortening. Add the
onions and cook until browned.

Add the other vegetables and the seasonings. Add the soup and water.

Simmer for about 3 hours or until the meat and the vegetables are
tender adding more water as needed during cooking
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Crockpot Au Gratin Potatoes and Ham

6 medium potatoes, peeled and sliced
1 medium onion, coarsely chopped

1 1/2 cups of cooked ham, cubed

1 cup of shredded American cheese
1 can of cream of mushroom soup
1/2 cup of milk

1/2 teaspoon of thyme leaves

In a crockpot layer 1/2 of the potatoes, onion, ham and cheese, repeat
the layers.

In small bowl, combine the cream of mushroom soup, milk, and thyme
and pour over top of the layers.

Cover and cook on the HIGH setting for 3 hours then reduce to the
LOW setting and cook for 2 to 2-1/2 hours or until the potatoes are
tender.

%

Beef Sirloin Kebabs with Roasted Red Pepper
Dipping Sauce

1 1/2 pounds boneless beef top sirloin steak,
cut 1 inch thick

2 teaspoons coarse grind black pepper

3/4 teaspoon salt

3/4 teaspoon sweet paprika

2 cloves garlic, minced

1 tablespoon olive ol

1 medium onion, finely chopped

3 cloves garlic, minced

2 (7-ounce) jars roasted red peppers, rinsed,
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drained, finely chopped

1/2 cup dry white wine

2 tablespoons tomato paste

3/4 teaspoon dried thyme leaves, crushed or
2 teaspoons minced fresh thyme

1 cup ready-to-serve beef broth

2 teaspoons cornstarch

1. Heat oil in large skillet over medium heat until hot. Add onion and 3
cloves garlic; cook and stir 2 to 3 minutes or until onion is tender.

2. Add red peppers, wine, tomato paste and thyme, stirring until tomato
paste is blended. Combine broth and cornstarch in small bowl, mixing
until smooth. Stir into pepper mixture; bring to a boil. Reduce heat to
medium-low; simmer 10 to 12 minutes or until slightly thickened,
stirring occasionally. Keep warm.

3. Meanwhile cut beef steak into 1-1/4 x 1-1/4 x 1-inch pieces.
Combine pepper, salt, paprika and 1 clove garlic in large bowl.
Add beef; toss to coat. Thread beef pieces evenly onto six 12- inch
metal skewers, leaving small space between pieces.

4. Place kebabs on grid over medium, ash-covered coals. Grill,
covered, about 7 to 9 minutes, for medium rare-to-medium doneness,
turning once. Serve with dipping sauce.

Makes 6 servings.

Moroccan Beef with Honey-Spice Couscous

1 1/2 pounds beef flank steak

Marinade:
2 tablespoons red wine vinegar
2 teaspoons garlic salt
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1 teaspoon ground cumin

1 teaspoon ground coriander

1/2 teaspoon ground cinnamon
1/2 teaspoon ground ginger

1/2 teaspoon ground black pepper
1/2 cup honey

1/2 cup olive oil

Honey-Spice Couscous:

2 cups water

1/3 cup steak marinade

1 (8.75-ounce) can garbanzo beans

1 cup fresh seeded and chopped tomatoes
1/3 cup chopped fresh flat-leaf parsley

1 (10 to12-ounce) package couscous

1. To prepare marinade, combine vinegar and seasonings; stir well.
Add honey and oil, stirring until blended. Remove 1/3 cup marinade;
set aside for preparing couscous. Place flank steak in plastic bag; add
remaining marinade, turning to coat. Close bag securely and marinate
in refrigerator 1 hour or up to overnight.

2. Preheat 10 or 12-inch skillet over medium heat. Remove steak from
marinade; discard marinade. Place steak in skillet (Cut steak in half, if
necessary to fit pan.) Cook 8 to 10 minutes, or until browned. Turn
steak, cover and reduce heat to low. Cook 7 to 10 minutes for medium
doneness. Slice steak diagonally into thin slices. Serve with pan juices.

3. While steak is cooking, prepare Honey Spiced Couscous. In large
saucepan combine water, reserved marinade, garbanzo beans,
tomatoes and parsley. Bring to a boil over high heat. Stir in couscous.
Cover and remove from heat; let stand 5 minutes.

Fluff with fork to serve.
Makes 6 servings.

Dessert Collection

Amazing Coconut Pie
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2c  Milk

3/4 ¢ Sugar

1/2 ¢ Bisquick / flour
4 Eggs

1/4 ¢ Butter

1/2 ts Vanilla

1c Coconut

Combine everything but coconut in blender on low for 3 minutes. Pour
into pie plate, let sit for 5 min. Top with coconut. Bake at 350 for 40
minutes.

Flour sinks to make pie case, coconut rises to make pie crust, and
eggs make the custard filling..... AMAZING!

Pavlova
4 Egg whites (at room temperature)
1c Sugar, castor
1T Vinegar
Cornflour

With an electric mixer, beat the egg whites until soft peaks form, then
gradually add the sugar (about 1 t every 30 seconds). This will take
around 15 minutes. Beat until firm. Add the vinegar. When combined,
turn out onto a flat baking sheet that has been greased and dusted with
cornflour. Shape it so that there will be a hollow in the centre to hold
the fruit.

Cook in a pre-heated, warm oven (350-375 degrees F.) for 10 minutes,
then at 200-250 degrees F. for 40-50 mins.

When cooked, turn the oven off and allow it to cool slowly in the oven
for at least an hour, preferably overnight. Gradual cooling is important.
Serve cold, topped with whipped cream and fresh fruit such as
strawberries, bananas and kiwi fruit.
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Delicious Puddings

CHOCOLATE PUDDING

1/4 |b. of grated Allinson chocolate,
1/4 1b. of flour,

1/4 |b. of sugar,

1/4 1b. of butter,

1 pint of milk,

3 eggs.

Mix the chocolate, flour, sugar, and butter together.

Boil up the milk and stir over the fire until it comes clean from the sides
of the pan, then take it out and let it cool.

Break the eggs, whisk the whites and yolks separately, first add the
yolks to the pudding, and when they are well stirred in, mix in the
whites.

Put into a buttered basin, and steam for 1 hour. Turn out and serve hot.

RICE PUDDING

To three cups of milk,
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add half a cup of rice, which you have previously scalded with hot water.

Boil in a double boiler until quite soft. Beat the yolks of three eggs with three
tablespoons of white sugar, add this just before taking it off the fire.

Stir it thoroughly with a wooden spoon, but do not let it boil any more. Add salt
to the rice while boiling, and flavor with vanilla.

Beat the whites of the eggs with powdered sugar to a stiff froth, and after
putting the custard into the pudding dish in which you wish to serve it, spread
with the beaten whites and let it brown slightly in the oven.

Cookies and Cream Cheesecake

2c  Cream-filled Cookies *

6tb Margarine, Softened

1 ea Envelope/sachet Unflavored Gelatin
1/4 ¢ Cold Water

8 0z Cream Cheese Softened

1/2 ¢ Sugar

3/4 ¢ Milk

1c  Whipping Cream, Whipped

1 1/4 c Creme-filled Cookies **

* The cookies (24) should be chocolate cream filled cookies and be to
as fine as can be done.

** These cookies should be chocolate cream filled cookies and should
be coarsely chopped.

Combine cookie crumbs and margarine; press onto bottom of 9-inch
springform pan. Soften gelatin in water; stir over low heat until
dissolved.
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Combine cream cheese and sugar, mixing at medium speed on an
electric mixer until well blended Gradually add gelatin mixture and milk,
mixing until well blended. Chill until mixture is thickened but not set.

Fold in whipped cream. Reserve 1 1/2 C cream cheese mixture; pour
remaning cream cheese mixture over crust. Top with cookies and
reserved cream cheese mixture. Chill until firm.

Tempting Trifle Cheesecake

1 1/2 ¢ Soft Coconut Macaroons*
3/4 ¢ Sugar

1/2 ¢ Whipping cream

2tb  Sweet Sherry

10 oz Red Raspberry Preserves
1x Toasted Slivered Almonds
24 oz Cream Cheese, Softened
4 ea Large Eggs

1/2 ¢ Sour Cream

1ts Vanilla

1/2 ¢ Whipping Cream, Whipped
* Soft coconut macroon cookies crumbs.

Press crumbs onto bottom of greased 9-inch spring-form pan. Bake at
325 degrees F., 15 minutes.

Combine cream cheese and sugar, mixing at medium speed on electric
mixture until well blended.

Add eggs, one at a time, mixing well after each addition. Blend in sour
cream, whipping cream, sherry and vanilla; pour over crust.

Bake at 325 degrees F., 1 hour and 10 minutes.

Loosen cake from rim of pan; cool before removing rim of pan. Chill.
Heat preserves in saucepan over low heat until melted. Strain to
remove seeds.
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Spoon over cheesecake, spreading to edges. Dollop with whipped
cream; top with almonds.

Almond Macaroons

1 (7 ounce) package almond paste (7 or 8 ounces)
1/4 cup all-purpose flour

11/4 cups powdered sugar
1/4 teaspoon almond extract

2 egg whites

3 dozen blanched whole almonds

Grease cookie sheet. Break almond paste into small pieces in large
bowl. Stir in flour, powdered sugar and almond extract.

Add egg whites. Beat with electric mixer on medium speed about 2
minutes, scraping bowl occasionally, until smooth.

Place dough in decorating bag fitted with #9 rosette tip. Pipe 1 1/2-inch
cookies about 2 inches apart onto cookie sheet. Top each with almond.

Refrigerate 30 minutes.

Heat oven to 325°. Bake about 12 minutes or until edges are light
brown. Immediately remove from cookie sheet to wire rack. Cool
completely. Store in airtight container.
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Chocolate Linzer Hearts

1 cup butter or margarine -- softened
1/2 cup sugar
1 teaspoon vanilla
2 eggs
1 cup hazelnuts -- toasted (see Notes),
skinned and ground
1/2 ounce semisweet baking chocolate -- finely chopped
21/2 cups all-purpose flour
11/2 teaspoons ground cinnamon
1/2 teaspoon ground nutmeg
1/2 cup raspberry jam
1 ounce semisweet baking chocolate — melted

Beat butter and sugar in large bowl with electric mixer on medium
speed until light and fluffy, or mix with spoon. Beat in vanilla and eggs
until smooth.

Add remaining ingredients except jam and melted chocolate. Beat until
well blended. Cover and refrigerate 1 hour (dough will be sticky).

Heat oven to 375°. Roll one fourth of dough at a time between pieces
of waxed paper until 1/8 inch thick. (Keep remaining dough refrigerated
until ready to roll.)

Cut with 2-inch heart-shape cookie cutter. Cut small heart shape from
center of half of the 2-inch hearts, if desired. Place on un-greased
cookie sheet.

Bake 7 to 9 minutes or until light brown. Remove from cookie sheet to
wire rack. Cool completely.

Spread about 1/2 teaspoon raspberry jam on bottom of whole heart
cookies; top with cut-out heart cookie.
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Drizzle with melted chocolate. Let stand until chocolate is firm.

& 1

APPLE WALNUT Ice Cream

2 apples, cored, peeled, chopped
2 cups whipping cream

1/2 teaspoon cinnamon

1 cup milk

3 egg yolks

3/4 cup sugar

1/4 chopped walnuts

Steam apples until soft. Puree with 1/4 cup of sugar, 1 cup of cream
and cinnamon Beat egg yolks. Beat 1/2 cup of sugar.

Heat milk and 1 cup of cream just short of boiling. Stir into egg yolks.
Mix milk/egg and apple mixtures. Cool.

Mix in ice cream maker machine. Add walnuts when ice cream nearly
ready.
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BANANA Ice Cream

2 cups milk

2 cups heavy cream

2 eggs, beaten

1 1/4 cup sugar

1/4 teaspoon salt

1 cup purée bananas

1/2 teaspoon vanilla extract
1/8 teaspoon nutmeg

In a saucepan, combine the milk, cream, eggs, sugar and salt.

Cook and stir over low heat until mixture thickens slightly and coats the
back of a spoon.

Refrigerate the mixture until cool. Combine the cooled custard with the
bananas, vanilla and nutmeg.

Pour into freezer container. Freeze according to ice cream maker
machine manufacturer’s instructions.

Chocolate Truffles

Y% Cup unsalted butter

21/3C confectioner’s sugar

% C cocoa powder

1/4 cup heavy or whipping cream

1 1/2 teaspoon vanilla essence

Centers: pecan, walnuts, whole almonds or after-dinner mints
Coatings: coconut, crushed nuts, confectioners sugar
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Makes about 3 dozen truffles

Cream butter in large mixer bowl. Combine 2 1/2 cups confectioners©
sugar and the cocoa; add alternately with cream and vanilla to butter.
Blend well. Chill until firm. Shape small amount of mixture around
desired center; roll into 1 inch balls.

Drop into desired coating and turn until well covered. Chill until firm.

Chocolate Kahlua Brownies

11/2c Sugar

1/2 c Egg substitute or fresh eggs
3th Kahlua

1/4 ¢ Margarine, melted

11/4c Sifted cake flour

1/2 ¢ Unsweetened cocoa powder
1ts Baking powder

1/8 ts Salt

1/3 ¢ Finely chopped walnuts

Vegetable cooking spray

Preheat oven to 325 degrees. With an electric mixer, beat together the
sugar, egg, liqueur and melted margarine until blended.

Combine cake flour, cocoa, baking powder and salt. Add to the sugar
mixture, beating just to blend. Stir in walnuts.

Spray a 9" square pan with vegetable cooking spray.
Transfer batter to the pan and bake 30 minutes, until toothpick inserted
comes out clean. Cool completely. Makes 16 brownies.
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Apple Recipes

SPICY APPLE CRISP

6 to 8 cooking apples

1 cup flour

1 1/2 cups brown sugar

3/4 cup butter

1/4 teaspoon ground cinnamon
1/4 teaspoon ground nutmeg

1 peel of one lemon

1 tablespoon fresh lemon juice

Peel, quarter and core cooking apples. Cut apple quarters into thin
slices and place it in a bowl.

Blend nutmeg and cinnamon then sprinkle over apples. Sprinkle with
lemon rind. Add lemon juice and toss to blend. Arrange slices in a large
baking dish.

Make a mixture of sugar, flour and butter in a mixing bowl then put over
apples, smoothing it over. Place the dish in the oven. If dish is very full,
put a pan under the dish to catch spills.

Bake at 370° for 60 minutes, until browned and apples are tender.

APPLE TART

2 Ibs. of apples
1 cupful of currants and sultanas
2 oz. of chopped almonds
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1 teaspoonful of ground cinnamon
12 oz. of Allinson fine wheat meal
4-1/2 oz. of butter.

Sugar and water as necessary

Pare, core, and cut up the apples; stew them in very little water, only

just enough to keep from burning; when nearly done add the currants,
sultanas, almonds, cinnamon, and sugar; let all simmer together until

the apples have become a pulp;

let the fruit cool; make a paste of the meal, butter, and a little water; roll
it out and line a round, flat dish with it, and brush the paste over with
white of eggs; turn the apple mixture on the paste;

cut the rest of the paste into strips 3/8 of an inch wide, and lay them
over the apples in diamond shape, each 1 inch from the other, so as to
make a kind of trellis arrangement of the pastry.

If enough paste pastry is left, lay a thin strip right round the dish to finish off
the edge, mark it nicely with a fork or spoon, and bake the tart for 3/4 hour.
Serve with white sauce or custard.

Lozenges are made of loaf sugar finely ground, gum arabic dissolved
in water, also gum dragon. They are mixed together into a paste, cut
round or oval with cutters, and dried.

To make the best sort of lozenges, 1 Ib. of gum arabic should be
dissolved in 1 pint of water; but the proportion of gum and water in
general use is 2 1/2 Ibs. of gum arabic in 1 quart and 1/2 pint of water,
and 1 oz. of gum dragon in 1/2 pint of water.

Peppermint Lozenges

Take some finely powdered loaf sugar, put it on a marble slab, make a
bay in the centre, pour in some dissolved gum, and mix into a paste,
flavor with the essence of peppermint, roll the paste on the marble slab
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until it is about an eighth of an inch thick. Use starch-powder to dust it
with; this keeps it from sticking.

Dust the surface with a little starch-powder and sugar, and rub it over
with the palm of your hand. Cut out the lozenges and place them on
wooden trays, and place them in the stove to dry. All lozenges are
finished in the same way.

Rose Lozenges

Make the paste the same way as the preceding, and use essence of
roses to flavor with; color the paste with cochineal.

Digestive Biscuits

Take equal parts of fine flour and wheat-meal flour and mix them
together to 5 quarts of milk and water.

Use 2 1/2 Ibs. of butter and 2 ozs. of German yeast.

Rub the butter in the flour, make a bay, pour in your liquor and yeast.

Mix the whole into a dough, break it a little, and put it in a warm place
to prove.

After it is light enough, break it quite smooth and clear, roll it out in a
sheet one-eighth of an inch in thickness and cut out your biscuits.
As soon as the biscuits are cut out bake in a hot oven.
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BERRY BANANA SMOOTHIE

1 large banana, peeled, sliced and frozen

3/4 cups frozen or fresh strawberries,
raspberries or blueberries

3/4 cups low or non fat vanilla frozen yogurt

1 12ounces can or bottle of regular or diet
ginger ale, chilled

Place all the ingredients in a blender or food processor.
Cover and blend at highest speed until smooth.

Note: if you use fresh berries, try to use a frozen banana,
and if you use a fresh banana, go for frozen berries.
Otherwise your drink will be too thin.

Both fruits being frozen will give you a satisfyingly thick drink.

BERRY BLISS SMOOTHIE

2 scoops raspberry sherbet

4 strawberries

15 blueberries

5 blackberries

16 ounces orange juice (or juice of your choice)

Put all ingredients in a blender, juice last, then blend until smooth.
To add thickness try adding more sherbet or ice to the smoothie.
Pour into a tall glass to serve.
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DATE YOGURT SMOOTHIE

1/2 cups chopped date

1 banana, chopped, (about 1/2 cup)
1/2 cups orange juice

1/2 cups plain nonfat yogurt

1/2 cups crushed ice

Combine dates, banana slices, and orange juice in
a blender and puree until dates are finely chopped.
Add yogurt and ice, blend until just combine

Great Sandwiches

CHEF SALAD SANDWICH

4 slices fresh dark rye bread

2 tsp. butter

Iceberg or leaf lettuce

1/2 c. Thousand Island dressing

1 (3 0z.) pkgs. water-sliced cooked ham
1 (3 0z.) pkg. water-sliced smoked turkey
4 oz. sliced Swiss cheese

2 hard cooked eggs

8 black olives, pitted

8 red cherry tomatoes

4 sweet gherkins
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6 slices crisp, cooked bacon
4 slices dark rye bread, toasted, buttered

1. Butter the un-toasted bread.

Place it on each of four serving plates.

2. Top each slice with lettuce.

3. Spread 2 tablespoons of dressing over lettuce.

4. Divide the ham and turkey into four portions each.
Arrange on top of each serving.

Top with cheese, cut into julienne sticks.

5. Arrange on each sandwich 2 quarters of hard cooked eggs,
2 black olives, 2 red cherry tomatoes, halved,
and 1 sweet gherkin, halved.

6. Top with bacon. Add more dressing or pass dressing
in a small bowl.

7. Surround with toasted rye bread, cut into quarters.

4 servings.

STUFFED SANDWICH TO GO

1 8 0z. cream cheese
1/4 c. finely chopped green onion
1/4 c. finely chopped walnuts
1/4 tsp. garlic powder
1 loaf unsliced French Vienna 12" x 5" bread
1/4 Ib. fresh spinach
1/2 Ib. Swiss cheese
1/2 c. alfalfa sprouts
Butter
3/4 |b. boiled ham, sliced thin
Heavy duty foil, enough to wrap loaf.

Stir together cream cheese, walnuts, green onion and garlic. Set aside.
With serrated knife, slice top off the bread. Cut down around loaf edge
about 1/2" from the side and bottom crust. With a fork pull out the
interior bread.

Butter the cavity and top slice, line the cavity with ham so that slice
overlaps sides. Top with half the spinach then half the Swiss cheese.
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Spread cream cheese mixture over Swiss cheese layer. Top with
alfalfa sprouts, the the remaining Swiss cheese and remaining spinach.

Fold the ends of ham over spinach to cover top. Wrap bread in foil.
Chill several hours. Slice and serve.

SUPER BOWL SUBS

1 loaf (16 inches long) Italian bread
1 med. avocado, mashed

1 tbsp. lemon juice

1 tbsp. mayonnaise

1/2 tsp. salt

1/4 tsp. hot pepper sauce

1 clove garlic, minced

8 0z. cooked turkey meat

7 oz. sliced Monterey Jack cheese
2 med. tomatoes, sliced

1/4 c. chopped scallion

1 (4 oz.) can sliced green chilies,
drained and cut into strips

12 pitted ripe olives, sliced (optional)

Halve bread lengthwise and crosswise to make quarters.
Place 2 bread pieces on oven pan of toaster oven.
Toast, watching carefully to avoid over browning.

Repeat with rest of bread. In a small bowl, mash avocado with lemon
juice, mayonnaise, salt, pepper sauce and garlic.

Spread 1/4 of mixture on toasted bread surface.
Layer 1/4 of turkey, cheese, tomato and onion over top of each.
Top with chilies.
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Place 2 sandwiches on oven pan of toaster oven and brown until
cheese is bubbly.
Repeat with remaining sandwiches. Serve hot, garnished with olives.

Bailey s Irish Cream Bread

1 1/4 cups Water -- very warm

1 package Yeast

1 cup Oats

3 cups Bread flour

1 teaspoon Salt

1/3 cup Honey

2 tablespoons Bailey® irish cream -- or tot

Put ingredients in pan in order listed, Select "white bread" setting on
machine and press “Start”.
The bread doesn®rise much, but the texture is great.

Beer Cheese Bread (Eddy)

Serving Size : 16 Preparation Time :0:00

1 package Yeast

3 cups Bread flour

1 tablespoon Sugar

1 1/2 teaspoons Salt

1 tablespoon Butter

10 ounces Beer -- flat

4 ounces American cheese

4 ounces Jack cheese -- cut in 1/4" cubes
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Warm beer and American cheese over low heat on top of stove or in
microwave.

Cheese doesn®need to melt completely. STIR. Add all ingredients in
the order listed if you are using a home type automatic baking
machine.

You® want to start making your second batch before you taste the first
loaf...
you® want more, soon, like yesterday

Jam Recipes

Dried Fig Jam

28 oz dried figs

5 cup ; water

1/2 cup fresh lemon juice

3 cup sugar

1 seeds from juiced lemons

1 teaspoon ground cardamom
1 tablespoon dark rum

Place figs in 4 gt pot.

Add all water, cover pot, bring to a boil and remove pot from heat.
Let the pot of figs sit for at least an hour to plump them.

Remove figs from the dark water with a slotted spoon.

Reserve the water.

Cut stems off figs with scissors and chop figs medium coarse by hand
or in a processor. Add lemon juice and sugar to the fig water. Set water
to a second boil, then reduce heat and let simmer for 5-10 minutes.

Tie up seeds into a cheesecloth bundle and drop in fig water. Drop the
chopped figs into the fig water. Bring fig jam to another boil, then let
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simmer for 15-20 minutes. Jam should be slightly thickened. Remove
from heat.

Take out the cheesecloth bag. Stir in the rum and cardamom well.
Ladle into 1 pint jars (1/2 pint works, too), leaving 1/4" head space.
Seal jars according to manufacturer® instructions. Process jars for 15
minutes in a boiling water bath. Yield: About 4 pints.

Pineapple-Apricot Jam

20 oz pineapple; crushed, 1 cn
6 0z maraschino cherries; 1 jar,*
8 0z dried apricots; cut into 1/4
1/4 cup water

3 1/2 cup sugar

2 tablespoon lemon juice

3 oz fruit pectin; liquid,1 pouch

*  Drain, reserving 1/3 cup of the syrup, the cherries and cut up in
small pieces.

Heat the pineapple, with the syrup, the reserved cherry syrup, the
apricots and the water to boiling in a Dutch oven, stirring occasionally
then reduce the heat and cover.

Simmer, stirring occasionally, until the apricots are tender, about 10
minutes. Stir in the sugar, lemon juice, and cherries.

Heat to a full rolling boil over high heat, stirring constantly.
Boil and stir for 1 minute.

Remove from the heat and stir in the pectin. Pour into hot sterilized jars
or glasses or freezer containers.

Cover and cool to room temperature and store in the refrigerator or
freezer no more than 3 months.
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Kids Fun Recipes

Chocolate Spiders version #1
4 cups semisweet chocolate baking chips

Melt chocolate chips in top of double boiler. Let stand over the water
until water is cool, about 10 minutes. Place wax paper on cookie sheet.
Pour chocolate into a pastry bag that is fitted with a 1/8-inch or 1/4-inch

tip.

Squeeze chocolate onto wax paper in the shape of spiders. If
chocolate is runny it needs to be cooled longer. Chill the spiders for
about 10 minutes. When hard peel off wax paper. Store in refrigerator
laid flat.

Easter Mints Kids Can Make

1/3 ¢ Soft butter

1/3 c Light corn syrup

1/2 ts Salt

1 ts Flavoring

31/2 c (1 Ib) sifted confectioner® sugar
Large bowl

Wooden spoon

Paper plates

Pencils

This is a no-cook recipe the children can mix with their hands. Flavor it
with any of the liquid flavorings in the supermarket, such as strawberry
and lemon.

If you want, you can instead divide it into three portions and add a few
drops of food coloring to tint it yellow, red, and green. The knead a
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small amount of flavoring into each one. This recipe makes about 1 1/2
Ibs of candy.

Help the children measure all the ingredients into the large bowl. They
can take turns stirring it with the wooden spoon until it becomes too
stiff. Then they can knead it with their hands. They should continue
kneading until the dough is smooth.

Give each child a paper plate and a pencil. Tell them to turn their plates
OVER and write their names on the Bottom to prevent pencil lead from
getting on their mints. Help them hold their pencils correctly. Make sure
they use upper and lower case letters.

Give each child a portion of dough on his or her plate. The children can
pinch off pieces, roll them into balls, and press them lightly with a fork
to make a fancy butter mint.

Children who cannot roll the candy into balls can make snakes, cut the
snakes into pieces, and press the pieces with a fork. They might eat
the pieces with the fork, but that® ok too.

Leave the mints on the plates and refrigerate them for 30 minutes, until
they become firm. Easter Mints taste even better the second day, if you
can keep everyone from eating them all on the first day. Cover with
plastic wrap and keep them in the refrigerator.
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BASIC PANCAKE MIX

10 cups all-purpose flour
2 1/2 cups nonfat dry milk
1/2 cup granulated sugar

1/4 cup baking powder
2 tablespoons salt

Combine all ingredients in a mixing bowl. Stir together to blend well.
Place in a large container until ready to use or place in individual
storage bags

(1 1/2 cups in each bag). Store in cool, dry place for up to 8 months.

Makes 13 cups of dry mix.

Package 2 cups of Basic Pancake Mix into a Gift Jar

Attach label or card with these instructions to the Jar:

Add to the dry ingredients:

1 egg, beaten

1 1/4 cups water or milk

Combine all ingredients; stirring just enough to moisten dry
ingredients. Drop by spoonfuls onto a hot non-stick or greased
griddle or fry pan.

Turn when bubbles appear on the surface of the cakes.

Cook until well browned. Makes about 12 to 16 pancakes

BACON-FLAVOURED DIP MIX

2tb Instant Bacon Bits

1 tsp Instant Beef Bouillon
1tb Instant Minced Onion
1/8 tsp Minced Garlic

Combine all ingredients in a small bowl; blend well. Spoon mixture onto
a 6-inch square of aluminum foil and fold to make airtight.
Makes 1 package (about 3 T) of mix.
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Label as “Bacon-Flavored Dip Mix”.

Store in a cool, dry place and use within 6 months.

Bacon Flavored Dip instructions: Combine 1 cup of sour cream and
1 package of mix. Chill at least 1 hour before serving. Makes about 1
cup of dip.

VARIATIONS: Substitute 1 cup yogurt, 1 cup cottage cheese or 1 (8
0z) package of softened cream cheese for sour cream.

This healthy recipe book is a gift to you with the compliments of

and

© Copyright Strategic Services 2005. All Rights Reserved
Published by
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"Announcing... the Quickest and
Easiest way for you to get an
Inspiring collection of

32 COOK BOOKS

(with over 6,000 great recipes!)
.... and without having to pay a
Fortune for them!"

We@e having a sale & you®e invited to
download an entire LIBRARY OF
INTERNATIONAL COOKBOOKS for an
incredible sale price - to celebrate the launch
of our new website

Dear Valued Visitor,
We re having a Sale!

You see we have an amazing lifetime collection
of 32 inspiring Cookbooks from all over the
world.

So if youce tired of looking for easy, but
delicious and healthy meal ideas every day,
then this sale is for you...

Download This Incredible
Cookbook Library Today...

1. Quick and Easy Cooking
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($12.97 Value)
Have you just arrived home from a long work day and want
to prepare something simple? You look in the refrigerator
and the only thing that looks easy is the not-so-tasty frozen
dinners? So instead you hop in the car and it® off to the fast
food restaurant. Wouldn®it be nice to be able to prepare
something that was tasty yet simple? With Quick And Easy
Cooking you can! 155 easy to prepare yet tasty recipes that
you and the family will love.

2. The Appetizers Collection

($11.97 Value)
With a selection of 150 taste tempting recipes, suitable for
any occasion or skill level, from the familiar to the more
exotic, The Appetizer Collection opens up endless
possibilities and brings together a great range of dinner
starters that will help you lead off any dining experience in
style.

3. Culinary Delights

($14.97 Value)
A great chef is like an artist using their inspiration and talents
to create masterpieces in food. In Culinary Delights you will
find 220 sumptuous and inventive recipes created by some
of the finest chefs.

4. The Big Book of Cookies
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($11.97 Value)
Everybody loves cookies. Is there anyone without a memory
of their favorite fresh from the oven cookies with milk? With
The Big Book Of Cookies you can bring back these great
memories or create some new ones, and with The Big Book
Of Cookies you will have over 200 cookie recipes to choose
from.

5. 101 Recipes For The Deep Fryer

($11.97 Value)
Prepare yourself for the ultimate taste treat! Throw aside that
diet book and join the hot craze that is deep-frying! 101
Recipes for The Deep Fryer will acquaint you with great
recipes for cooking in a deep fryer.

6. The Ultimate Salad Recipe Collection

($11.97 Value)
The Ultimate Salad Recipe Collection gives you more than
350 easy-to-follow recipes, including both classic favorites
and fresh new ideas. Inside you® find salads designed to suit
any occasion throughout the year -- from a summer
barbecue to an elegant dinner with family or friends.

7. Chocolate Recipes For Chocolate Lovers

($14.97 Value)
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Chocolate Recipes For Chocolate Lovers delivers more than
600 of the best recipes from cookies and cakes to candies
and truffles, this eBook is pure chocolate satisfaction for
chocolate lovers everywhere The diversity of the recipes
make this the perfect cookbook for any chocolate fanatic.

8. Great Gifts in A Jar

($14.97 Value)
With this unique ebook you will have over 200 recipes for gift
jars filled with the ingredients to make delicious cakes,
cookies, soups and chilis, Gift-giving has never been this
much fun and so easy. Great Gifts In A Jar is the ultimate
resource for inexpensive gifts you can give for any occasion

9. The Ultimate Chicken Wing Cookbook

($14.97 Value)
The Ultimate Chicken Wing Cookbook is the definitive
collection of recipes for the chicken wing lover. Filled with
easy, addictive recipes that run from classic to exotic, you
will discover some of the BEST chicken wing recipes in the
world! Your family and friends won®touch fast food once
they have tasted just some of these wings. The Ultimate
Chicken Wing Cookbook contains 101 of the best chicken
wing recipes

10. 65 Tried and True Traditional Amish Recipes

($11.95 Value)
| found that many of the great breads, cookies and dishes
that my grandmother used to make, were actually Amish
recipes! | thought everyone should try these great recipes, so
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| have put together a collection of 65 of my favorite Amish
recipes in an easy to use eBook that anyone can afford.

11. Deliciously Decadent Cheescake Recipes

($11.95 Value)
Now with Deliciously Decadent Cheescake Recipes, you can
easily treat yourself to a delicious homemade slice of heaven
or try some of these gourmet cheesecake recipe ideas with
friends or family. This Wonderful & Marvelous Collection
includes 90 cheesecake recipes that are sure to delight your
senses.

12. 300 Chicken Recipes

($12.95 Value)
300 Mouthwatering Chicken Recipes, Sure to please your
taste buds! With this collection of Chicken Recipes your sure
to find something everyone in your family will like! You® find
recipes in here for Casseroles, Enchiladas, Appetizers, Pot
Pies, and more!

13. 470 Crock Pot Recipes

($11.95 Value)
In 470 Crock Pot Recipes you will find tasty main dishes,
side dishes and even deserts that can be prepared in your
crock pot.

14. Classic Dessert Collection
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($14.97 Value)
Over 400 recipes from Ambrosia to Zwetschgendatschi, from
favorites to traditional, we are quite sure this is the only
dessert collection you will ever need. Most of the recipes are
are quite easy to make, a great cookbook whether you@e a
novice cook or an expert.

15. 111 Egg Recipes

($19.95 Value)
Who d have thought there were so many ways to serve
eggs. With this cookbook of 111 creative recipes you ll
never need be stuck for ideas; Eggs a la Martin, anyone?

16. Delicious Italian Recipes

($11.97 Value)
Whether you@e looking for a delicious Italian sauce, a soup,
pasta dish, main course or a classic Italian dessert this
collection of 185 Italian Recipes is just what you®e been
searching for.

17. 131 Ice Cream Maker Recipes

($11.95 Value)

64



In 131 Ice Cream Maker Recipes, there is a delicious
homemade ice cream to meet every need: regular, low
calorie, sugar free and non-dairy, Anyone can make a
homemade ice cream to suit their need. Ice cream fills a
useful place in homes throughout the country.

18. Delicious Puddings

($19.75 Value)
Collection of 167 Pudding Recipes. All your favourite family
Pudding Desserts to enjoy once again!

19. Recipes from South of the Border

($14.97 Value)
Now you can enjoy the many, unique flavors of Mexican food
in your own home. With over 240 Recipes From South Of
The Border you will find the finest examples of culinary
creativity from this intriguing and vibrant country.

20. 101 Camping & Outdoor Recipes

($14.97 Value)
101 Camping & Outdoor Recipes provides you with 101
delicious, and easy-to-prepare recipes for breakfast, lunch,
and dinner that are sure to make you a hit around the
campfire.

21. Kids Fun Recipes
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($14.97 Value)
Make 120 fun and delicious recipes with your family! Do you
want to spend more time with your kids? Then let them join
you in the kitchen, creating fun foods that they will love. Kids
Fun Recipes is a collection of simple and easy to follow
recipes that kids of all ages will enjoy.

22. 120 Lip-Smacking Good Jam Recipes

($14.97 Value)
Make great tasting and inexpensive jams, easily, at home
without the preservatives and chemicals you will find in the
store-bought brands. 120 Lip-Smacking Good Jam Recipes
Is full of easy to make recipes for preserves as well as a
section covering the basics of jam making.

23. Delicious Diabetic Recipes

($14.95 Value)
Over 500 Tasty Diabetic Recipes, sure to please your
tastebuds and satisfy your diet restrictions! Millions of people
have Diabetes and have to maintain a special Diet. But this
doesn®mean you can®enjoy the things you like, you just
have to make them a little differently.

24. The Ultimate Bread Machine Cookbook

($11.97 Value)
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If you own a bread machine, this is the book you need, with
over 150 fantastic recipes for every make of machine.

25. Mouth Watering Apple Recipes

($12.97 Value)
Mouth-Watering Apple Recipes - The ultimate cookbook for
America® Most popular fruit 85+ Delicious Apple Recipes.

26. Delectable Vegetable Recipes - Over 300 Recipes

($12.95 Value)

Vegetables are something we all know we@e supposed to eat
a lot of because they@e good for us, but they can be bland
and boring if not prepared in a tasteful way! With 300
delicious recipes your family will be asking for a second
helping of vegetables!

27. Great Sandwiches - 100 of your Favourite
Sandwiches

($12.97 Value)
100 great homemade sandwich recipes to share at your next
picnic, backyard party or tailgate party. Never have a boring
lunch again!

28. Soup Recipes
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($29.97 Value)
Sampler collection of Soup Recipes and everything you ever
wanted to know about the techniques of making of every kind
of soup.

29. Cat Head Biscuits and Garlic Fried Chicken

($11.97 Value)
"The Taste Of Traditional Southern Mountain Cooking". Our
highly acclaimed, best selling signature cookbook contains
125 pages, 180 hand picked, family tried and tested, real
southern recipes. This Is Real Country Cooking!

30. Summer Party Recipes

($11.95 Value)

73 pages of delightful 46 recipes for Summer Cooking for
both outdoor and indoor parties.

Bonus 1:
The Bread and Biscuit Baker s and Sugar Boilers
Assistant

($9.99 Value)
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Delectable recipes from the 1800® will have you baking
wonderful treats and biscuits that will make even your worst
critics@nouths water!

In "The Bread And Biscuit Baker® And Sugar-Boiler®
Assistant" you® find delightful, easy to follow instructions for
baking all types of delicious breads, cakes, candies,
crumpets, custards, ice creams and even lozenges!

Bonus 2:

Smoothies for Athletes

($9.95 Value)

"Smoothie for Athletes" contains over 120 mouth-watering
Smoothie Recipes that will not only taste good, give you
more energy, but are good for you as well! "Smoothies for
Athletes" is great for anyone who wants more energy!

Total Value Over $447.00

And you can get downloadable access to them all right
now for a measly $27.45
(you pay less than $1 for each high quality cook book!)

Stop buying a cookbook for different seasons, holidays, or occasion.
With this amazing cookbook collection, you will always have a
cookbook at your finger tips for every occasion and every appetite.

Download now for only $27.45 You can get INSTANT ACCESS right
now -- even if it s 3:00 a.m.!
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Remember you |l get to download over $447
worth of Info-Products for only $27.45!
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ANYONE can help themselves feel better today! Our self-
help super site offers thousands of FREE resources that
help you help yourself. Feel better, improve your

health, skyrocket your personal prosperity and much
more in only minutes when you visit

This healthy recipe book is a gift to you with the compliments of

and
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This book may be shared and distributed freely at no charge, with active links
maintained and content not to be altered in any way. This book may also be
used as a bonus item in promotional packages for sale.
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