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“...for the days are on the mend,
and I'm on the road again,
with my griddle tucked up close

beneath my arm.”
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INTRODUCTION

[ originally titled this book Other People’s Recipes, because most of the recipes are not mine. Occasionally
I find a recipe that is so good that I want to make it for other people—and so easy that I can make it in
an unfamiliar kitchen. When I first starting collecting these recipes, I simply photographed the recipe
and kept the photograph on my phone. This was never searchable and over time it became unwieldy, so I
decided to put them in a more easily-searchable and organized format. Over a couple of months I slowly
removed photos from my recipes album and moved the recipes here.

This means that I compiled this collection mainly for myself, and that means its purpose has already been
fulfilled. It also means that these are not exactly my favorite recipes; they are my favorite recipes that I
also think might be fun to make and eat for friends while traveling. To see more of my favorite recipes,
including many that are not in this book, see the archive at the Padgert Sunday Supper Club.

There’s also an archive of vintage cookbooks at that site. Many of the vintage recipes in this collection are
available in their original form for download from the Padgett Sunday Supper Club’s library of old
books, especially if they’re from an old promotional pamphlet.

I've also written an Eddie Doucette recipe collection, Tempt Them with Tastier Foods. Just like A
Traveling Man’s Cookery Book, Tempt Them with Tastier Foods is a free download or you can buy a print
copy. Eddie Doucette was an amazing chef, and a pioneer television chef. His recipes are worth the
download.

While this collection is mostly other people’s recipes, there are a few of my own—and a few from my
family as well. When known, I cite the original recipe’s author, although in many cases I have altered the
recipe, sometimes drastically.

It helps to plan ahead, too; for baked goods I will often pre-mix the dry ingredients in a mason jar before
[ leave. I also will pre-mix spice mixes if I know I'm going to need those spices, especially more obscure
ones like juniper.

If you’re interested in any of the books I've pulled recipes from, I have reviews of many of them available

via a link off of the Padgett Sunday Supper Club home page.
Enjoy!

Jerry Stratton
June 15, 2024

clubpadgett.com

“There is no pleasure in a repast that is not shared.”—Carl Randall, Live, Loves and Meat Loaf
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https://clubpadgett.com

Other Publications

A TRAVELING MAN’S COOKERY KIT

I have a Taskpaper checklist for when I'm traveling, which is very detailed because I'm very forgetful.
Before I leave for a trip, I make a copy of this checklist and remove everything that’s irrelevant. One
section of that checklist contains my cooking tools. I usually have a good idea what I'm going to make,
and so take the tools I'll need to make those items, as well as any ingredients that I don’t want to have to
purchase at the destination. Some tools I can count on being in other people’s kitchens. Some, I can’t.
And if 'm cooking in a hotel room, all bets are off.
Cooking Supplies:

- electric fry pan?

- slow cooker?

- 9x9 pan?

- baking sheet?

- pie or cake tin?

- flexible spatula?

- tongs?

- hand mixer?

- laser thermometer?

- digital scale?

- spices?

- baking mixes?

- recipes
Preferably, I'm looking for tools that have multiple uses. And if ’'m familiar with a kitchen, I'll know
what they have on hand and can leave those home.

A laser thermometer is very useful because it’s more durable than a glass candy thermometer. (Laser
thermometers are often called infrared thermometers—the laser isn’t what's measuring the temperature,
it’s just there to help you aim the device.) If I only had a glass thermometer, I wouldn’t bring it: I'd be at
too much of a risk of breaking it. Instead, I'd just rely on the standard descriptors such as “thickens” or
“turns brown”. Which may not be something ’'m particularly good at, but it beats eating broken glass or
cleaning mercury (or whatever is inside modern liquid thermometers) out of my luggage or off of the
stovetop.

Which I have done.

You'll notice that the only item that does not have a question mark after it is “recipes”. Even if I have to
write out the recipe myself ahead of time, I do so, because otherwise I have a tendency to forget
important steps. More than once I've gone to bake something and discovered an egg on the counter that
I took out of the fridge and forgot to add to the cookies because it was in the ingredient list but not in
the instructions...

Which is part of why I wrote this book.


https://www.taskpaper.com/

The Dream of Poor Bazin

poorbazin.com

The pen is mightier than the rapier as these modern musketeers fight the
machinations of House Speaker Janet Richardson (MA) and Senator Majority
Leader Jean Ward (WV) to protect the reputation of Vice President Anderson
and save the presidency of William Walker Lewis.

Join Stephen Blair, Charles Shoat, Tucker Welsport, and Simon Rockwall as
they provide total coverage of the Washington, DC political scene.

Other Publications

OTHER PUBLICATIONS BY JERRY STRATTON

TEMPT THEM Tempt Them with Tastier Foods: Eddie Doucette’s Home Cooking Magic
Y ClubPadgett.com/doucette

Eddie Doucette was a pioneer television chef, with the Chicago-area Home
Cooking with Eddie Doucette in 1954 and with his Cooking Can Be Fun tours.
He was famous as “The IGA Chef”, appearing with recipes in IGA newspaper
ads across North America throughout the sixties.

Tempt Them with Tastier Foods collects Eddie Doucette’s recipes from newspa-
per clippings, IGA grocery store advertisements, and live exhibitions across the
United States.
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The Gods & Monsters roleplaying game

Gods & Monsters

Charlotte K

godsmonsters.com/game

Journey deep into abandoned castles, solve intricate puzzles, fight
strange creatures, and wield arcane power. Adventure with intre-
pid companions in the tradition of The Three Musketeers or The
Lord of the Rings. Search the uncharted wilderness for lost knowl-
edge and hidden treasure.

Like adventurers of old in Egypt, you will delve into long forgot-
ten tombs where magic fuels danger and creatures of myth stalk
the darkness. Where the hand-scrawled sign warns “beyond here
lie dragons,” your adventure begins.

A fantasy game by Jerry Stratton

o 42 Astoundingly Useful Scripts & Automations for the Macintosh
ASTOLNBINGLY astoundingscripts.com
UQEFULI SCRPTs | MacOS uses Perl, Python, AppleScript, and Automator and you can write

% F|"'-"‘ | scripts in all of these. Build a talking alarm. Roll dice. Preflight your social

EeTabeoums media comments. Play music and create ASCII art. Get your retro on and bring

RUTGIRATIONS your Macintosh into the world of tomorrow with 42 Astoundingly Useful Scripts

:’U_:'{_E:‘”Z_ and Automations for the Macintosh!
HRCTTOSH Scripts are fully provided in the text for typing; checksums are provided on the

astoundingscripts.com web site for verification. The ebook is specifically designed
to allow copying the scripts and pasting into a text editor.

Franklin Golden Syrup Recipes
clubpadgett.com/franklin

Franklin Golden Syrup was a cane syrup with a wonderful and unique
flavor. The Franklin Sugar Refining Company of Philadelphia was one of
the biggest, if not the biggest, sugar refineries in the United States—and
probably the world. This reprint of their 1910 promotional pamphlet
reproduces several flavorful baked goods and candies, from Chocolate

Oat Cakes to Walnut Creams. \_’/ -
v

Rumford Recipes Sliding Cookbooks

clubpadgett.com/rumford

This is a reprint of the recipes from two sliding recipe cards published by the
Rumford Company in 1926 and 1929. The recipes are “for Cake and Cookie
Making” and “for Biscuits, Muffins, Rolls, Etc.” Each slider contained twenty-
five recipes showcasing Rumford Baking Powder and other Rumford ingredi-
ents, along with hints and praises from Mrs. Lily H. Wallace, Teacher of and

Lecturer on Home Economics.
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BEVERAGES

Apple Cider Eggnog

8 oz apple cider

1 ripe banana

1 egg

1 tbsp peanut butter (optional)
Blend all together in blender. 1 serving.
—Vrest Orton, American Cider Book, 1973

Banana Milkshake
8 oz milk
1 ripe banana
3 pitted dates (optional)
Y4 tsp cardamom, nutmeg, etc. (optional)
Blend all together in blender. 1 serving.
—Chiquita Banana’s Recipe Book, 1950

Cardamom Lassi

8 oz Greek yogurt

2 tbsp sugar

large ice cube

Y4 tsp ground cardamom
Blend all together in blender. 1 serving.
—Heather Carlucci-Rodriguez, Food & Wine

Annual 2006

Diogenes Metropolitan
bourbon
triple sec
gin
Mix equal parts each with ice and shake for 20
seconds. Serve in a chilled martini glass. Garnish
with an orange twist, if desired.

—Diogenes, The Deplorable Gourmet, 2017

Ginger Lassi

8 oz Greek yogurt
2 tbsp candied ginger, chopped coarsely
1 tbsp brown sugar
1 tsp lemon juice
2 ice cubes
Blend all ingredients in blender. 1 serving.
—FElizabeth Gordon, Lincoln Continental
Cuisines of the Western World, 1965

Godfather

1-¥2 oz scotch or whiskey
1 oz amaretto
Pour over ice. Drink with your back to the wall.

—Thomas Mario, Playboy Bartender’s Guide, 2003

Lemon Mead
Sima
Wine
2 large lemons
V2 cup sugar
V5 cup brown sugar
5 qts boiling water

8 tsp yeast
Bottles

15 raisins
5 tsp sugar

Carefully peel off yellow lemon skins and save.
Remove white membranes from lemons and dis-
card. Slice lemons very thin. Combine slices,
skins, sugar, and brown sugar in a 6-8 qt glass,
enamel, or stainless-steel bowl. Pour boiling water
over, stir, and let cool to tepid. Stir in yeast. Allow
to ferment, uncovered, at room temperature for
about 12 hours. Prepare five one-quart bottles by
placing a teaspoon of sugar and three raisins in
each. Strain the liquid and pour into bottles.
Close or cork tightly and let stand at room tem-
perature for one or two days, until the raisins rise
to the surface. Chill until ready to serve.

This improves rapidly during the first three
weeks and continues improving slowly for at least
a year. Take care when opening, as carbonation
may have built up a high pressure, especially over
longer periods.

—Dale Brown, Cooking of Scandinavia, 1968
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Orange Punch
Ponce di Arancio
1-V5 liters rum
1 liter vodka
1 liter water
1 kg sugar
juice of three oranges
peel of one lemon, grated
Steep the lemon peel in a deciliter of vodka for
three days. Boil the water with the sugar for 5-6
minutes. When cool, combine with remaining
ingredients, passing the lemon vodka through a
fine sieve or muslin.
—Pellegrino Artusi, La Scienza in Cucina, 1922

Sophisticated Strawberry Shake

1 cup sliced strawberries
V2 cup sugar

pinch of salt

1 egg

1 cup milk

1 tbsp lemon juice

%3 cup Burgundy or other red wine
All ingredients should be chilled. Blend straw-
berries, sugar, salt, egg, and milk in blender. Stir
in lemon juice and wine and serve.
—Gertrude Hannah, Adventures in Wine Cook-
ery, 1965
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Tips
For any mostly-egg dish such as omelets, scram-
bled eggs, or zabaglione, assume 1-Y2 eggs per
person. If making for one person, round up or
down depending on the recipe.

Baked Omelet

6 egg yolks

6 egg whites, beaten stiff
2-Y2 tsp flour

2-Y5 tsp cornstarch

1 cup milk

V2 tsp salt

8 tsp pepper
2 tbsp butter
Mix egg yolks thoroughly with flour and corn-

starch. Add milk, salt, and pepper gradually. Fold
in egg whites. Melt butter in a 9-inch skillet.
When hot, pour in egg mixture. Bake 20 minutes
at 350°. Serve with jam, powdered sugar, creamed
mushrooms, or salsa.

—ABC of Jiffy Cookery, 1961

Banana Cruller Miniatures

1 medium banana

Ya cup water

1 tbsp cooking oil

1 egg

% cup flour

% cup cornmeal

2 tbsp sugar

2 tsp baking powder

% tsp salt

Mash banana smooth. Beat in water, oil, and

egg. Combine dry ingredients and stir in just until
moistened. Drop batter by tablespoons into hot
oil. Cook until brown on each side. Sprinkle with

powdered sugar.
—Mrs. E.A. McJunkin, The Workbasket, 1974

Chili Cheese Squares
8 oz jalapefio peppers
3 eggs, well beaten
8 oz sharp cheddar cheese, grated

8 tsp salt

8 tsp pepper
V4 tsp prepared mustard
Cut peppers in half lengthwise, remove seeds,
and lay flat to cover the bottom of the pan. Mix
remaining ingredients and pour over peppers.
Bake until lightly browned, 20-25 minutes, at
375°. Serve warm or cold.

—Mrs. Frank Buzard, Artist in the Kitchen, 1977

Cornmeal Hot Cakes
1 cup flour
2 cups cornmeal
1-V5 tsp salt
1 thsp baking powder
1-¥2 cups boiling water
2 eggs
1-% cup milk
3 tbsp lard, melted
Mix the flour, half the cornmeal, salt, and bak-
ing powder. Stir boiling water into remaining
cornmeal in a mixing bowl. Add the milk, the
flour, and the lard and mix well. Drop by spoon-
fuls onto a hot, greased griddle or pan and cook
until brown on both sides, turning once.
—Mrs. Raymond Bryan, Southern Living
Breads, 1972

Cranberry Zinnamaroon

3 cup cranberries (may be frozen)

4 pitted dates

5 cup orange juice or apple cider
V4 tsp cinnamon
1 frozen banana (peel before freezing)
Blend the cranberries, dates, juice, and cinna-
mon in a blender. Cut frozen banana into large
chunks, add to blender, and continue blending
until smooth. 1 serving.

—TJoy McClure, Cooking for Consciousness, 1976
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Ethereal Cereal

3 tbsp ol

Y2 cup honey

V2 tsp vanilla

3 cups oatmeal

Y2 cup chopped walnuts

V4 tsp salt

Y2 tsp cinnamon

Y2 cup dried cranberries

Combine the oil, honey, and vanilla in a small

mixing bowl. Combine the oatmeal, walnuts, salt,
and cinnamon in a medium mixing bowl. Add the
wet ingredients to the dry, mixing well, then roast
in a shallow pan for 25-30 minutes at 250°. Mix
in dried cranberries and cool.

—Joy McClure, Cooking for Consciousness, 1976

French Omelet

2 tbsp butter
2 eggs
1 tsp cold water
1 tbsp chopped herbs or 3 tbsp filling
salt and pepper
Melt butter until it foams. Lightly beat eggs just
enough to mix whites and yolks. Stir in cold wa-
ter. Pour into pan. Tilt or shake to spread evenly
and loosen edges as they set. Lower heat; sprinkle
herbs (parsley, chives, tarragon, chervil, or other
filling) on the egg while still moist. Fold one edge
into the middle, then the other edge, and slide out
of pan. Sprinkle with salt and pepper. 1 serving.
—John Varnom, French Bistro Cooking, 1988

French Scrambled Eggs

3 tbsp butter

3 eggs

3 tbsp heavy cream

salt and pepper

Melt the butter in the top of a double boiler.

Break eggs in and add cream and seasoning. Stir
briskly until eggs begin to stiffen. They should
remain soft and creamy. 2 servings.

—TJohn Varnom, French Bistro Cooking, 1988

Fresh Applesauce
2 cups cubed apples, partly peeled

Y4 cup water

2 tbsp lemon juice
V4 cup sugar

V4 tsp cinnamon

When peeling, keep a bit of the reddest peel on
for color. Blend all in blender until smooth and
serve immediately. To keep, transfer to a saucepan
and bring just to a boil.

— Better Homes & Gardens Blender, 1971

Fruit Yogurt Whip
1 package unflavored gelatin

Y8 cup to ¥3 cup sugar
1 cup boiling fruit juice or water
% cup cold fruit juice
3-5 oz fruit, fruit pulp, or syrup
8 oz Greek yogurt
Whisk gelatin and sugar together. Mix into
boiling juice or water. Add cold juice. Chill until
slightly thickened, 1-2 hours. Add yogurt and
fruit pulp; beat until light and flufty. Pour into
dessert glasses or dishes. Chill at least two hours.
—New Joys of Jell-O, 1973

Raspberry Applesauce

1 medium-large apple (10-12 oz)

3 thsp water

juice of ¥2 lemon

16 raspberries
Blend all ingredients in blender. 1-2 servings.
—personal recipe

Scotch Oatmeal Pancakes

3 cups oatmeal
1-%2 cups water
Y5 tsp salt
2 tbsp oil
Combine all ingredients and drop by large
spoonfuls onto a hot, well-oiled griddle. Fry until
browned on both sides. Eat immediately or put
into the oven to get crisp. 16 cakes.
—Lucy Horton, Country Commune Cooking, 1972

Scrambled Eggs

6 eggs

V5 cup milk

% tsp salt

2 tbsp butter or drippings

Beat eggs slightly. Add milk and salt. Melt fat in

top of double boiler. Add eggs and cook over
slowly boiling water until thick and creamy, stir-
ring occasionally. 4 servings.

—Sallie F. Hill, Progressive Farmer’s Southern
Cookbook, 1961
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Zabaglione
2 eggs, separated
Y6 cup sugar
1-Y2 tbsp port or 1-¥2 tsp extract
Beat egg whites to soft peaks. Mix the yolks,
sugar, and flavoring in the top of a double boiler;
stir constantly over boiling water until the yolks
thicken, about five minutes. Remove from heat,
stir in the beaten egg whites, and pour into dessert
or wine glasses. Serve immediately. 2 servings.
You can replace the sugar and flavorings with
two tablespoons or so of maple syrup or honey.
You may also wish to add a pinch of salt to the

egg white when doing so.
—ABC of Wine Cookery, 1957
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Australian Ham Pie
Filling
1-Y2 cups cooked, chopped, ham
1-%2 cups white sauce (p. 25)
2-Y2 cups diced vegetables (celery, onions,
carrots, potatoes, etc.)
pinch of cayenne
1-2 tsp God’s Own Spices (p. 22, optional)
Cheese Pastry
4 oz flour
2 tsp baking powder
V4 tsp salt
2 oz butter
2 oz grated cheddar cheese
Mix ham and vegetables with white sauce and
spices in a two quart casserole dish. Mix pastry
ingredients, cutting in butter and cheese and
adding water if necessary. Cover pie with pastry
and bake at 350° until cooked, about 50 minutes

covered, then bake ten minutes uncovered.
—P. Alcock, Jer Age Cookbook, 1970

Beef Short Ribs with Gravy

Ribs

3 b beef short ribs

1-Y2 tsp salt

Y4 tsp pepper

V5 cup water

V4 cup grated onion

2 large carrots, diced

1 red bell pepper, cut in ¥2-inch dice

1 jalapefio, seeded and diced

4 celery stalks, cut in ¥2-inch diagonals

Gravy

2 cups water

3 tbsp flour mixed with 3 tbsp water

Brown the ribs in a small amount of fat in a

skillet; reserve drippings. Season ribs with salt and
pepper. Add water and onion. Cover and cook
over low heat for an hour and a half. Add the
carrots, peppers, and celery and cook another half
hour or until beef is tender. Remove ribs to a
heated platter.

Add water to the skillet and bring to a boil,
scraping to free brown bits. Stir the flour paste
into the vegetables. Cook until thickened. Serve
over ribs. 6 servings.

—Mrs. Henry Sherrer, Southern Living Creole,
1972

Brandywine Beef

3 Ib rolled boneless sirloin tip or rump roast
V5 cup wine vinegar
Y4 cup olive or salad oil
1-¥ tbsp lemon juice
1 tsp thyme
V2 tsp marjoram
V2 tsp crushed red pepper
V2 tsp salt
1 clove of garlic, minced
Y5 bay leaf
Place roast in a large, shallow pan. Mix remain-
ing ingredients and pour over roast. Cover and
chill for 3-4 hours, turning occasionally. Reserve
marinade. Roast at 325° until done, basting occa-
sionally with marinade. 6 servings.
—Mrs. M.H. Webber, Southern Living Holiday,
1972

Broiled Scallops

1 b scallops

2 tbsp melted butter

juice of 2 lemons

1 clove garlic, crushed

1 tsp Worcestershire sauce

dash of salt

smoked paprika

Place the scallops in a shallow, oven-safe pan.

Combine the butter, lemon juice, Worcestershire
sauce, garlic, and salt and pour over the scallops.
Refrigerate until butter solidifies. Sprinkle with
paprika and broil for ten minutes until done.

—Mrs. J.A. Baldwin, Southern Living Seafood, 1972
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Chicken a I’'Orange
1 tbsp butter
1 tbsp grated orange peel
1 tbsp honey
1 tbsp white wine
1 tsp soy sauce
1 tsp powdered ginger
salt and pepper
2-Y2 Ib chicken pieces
juice of one orange
cooked rice
Mix butter, peel, honey, and wine. Mix soy
sauce and ginger. Mop the chicken in the butter/
honey mix, then in the soy/ginger mix, and sprin-
kle with salt and pepper. Let sit for 30 minutes.
Drain the chicken and put in a baking dish.
Bake for 20 minutes at 400°, reduce heat to 300°
and bake until brown. Turn and baste as desired.
When the chicken is done, pour the orange juice
over and bake five minutes more. 6 servings.
—Violeta Autumn, A Russian Jew Cooks in
Peru, 1973

Coriander Chicken with Pasta

4 chicken legs
4 chicken thighs
2 thsp olive oil
V2 tbsp Chinese chili sauce
1 tsp cumin seeds
Y2 tsp saffron threads
Y2 tsp salt
juice of ¥2 lemon
V4 cup coarsely chopped cilantro
2 cups chicken stock
1 cup small dried pasta
Put chicken in a baking dish. Mix oil, chili
sauce, cumin, saffron, salt, lemon juice, and 2 tbsp
cilantro well. Pour over chicken, turning to coat.
Cover. Marinate at room temperature one hour.
Heat a deep, heavy skillet over moderate heat.
Add chicken and cook, turning frequently to
evenly brown, about 15 minutes. Remove chick-
en. Pour fat from pan; add 1 cup stock and bring
to boil over high heat, scraping to incorporate
browned bits from the bottom of pan. Add re-
maining stock and pasta, and stir for two minutes.
Return chicken to pan, reduce heat to moder-
ately low, cover tightly and simmer until pasta and
chicken are cooked through, about 20 minutes.
Sprinkle with remaining cilantro. 4 servings.

—Bob Chambers, Best of Food & Wine 1991
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Creole Steak

1 1b round steak

Vi cup flour

2 tsp salt

2 tsp smoked paprika

Va tsp pepper

1 cup chopped onion

5 cup chopped red bell pepper

V4 cup lard

Y2 cup dry rice

2-Y cup tomatoes, chopped in blender

Cut the steak into bite-sized pieces. Mix the
flour, salt, paprika, and pepper. Dredge the steak
in it, reserving remaining flour. Brown the onions
and pepper in lard in a frypan; remove for later.
Brown the steak in remaining lard and cover with
vegetables. Sprinkle rice over all and pour in the
tomatoes. Sprinkle leftover flour mixture over the
tomatoes, cover tightly, and simmer one hour.
—Mrs. Russell Barron, Southern Living Creole,

1972

Eggplant Sauce

(Khoreshe Bademjan)
2 medium eggplants
2 thsp salt
2 tbsp butter
1 Ib stew or round beef cut in 1" cubes
1 medium onion finely chopped
1 tsp salt
V5 tsp cinnamon
V2 tsp pepper
Y4 tsp nutmeg
6 tbsp butter
1-Y4 cups tomato sauce
1-3% cups water
3-4 tbsp lemon juice
1 large tomato
Cut the eggplants (unpeeled) lengthwise into 1-
inch slices. Melt the butter in a 3-quart saucepan.
Add the meat, onions, and seasoning and sauté.
Add the tomato sauce, water, and lemon juice and
simmer for about 35 minutes over low heat.
Melt the butter and sauté the eggplants sepa-
rately. Add the eggplants and quartered tomatoes
to the meat and simmer for fifteen minutes. Also
very good with chicken. 5-6 servings.
—Maideh Mazda, In a Persian Kitchen, 1960
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Fish with Macadamia Sauce

4 baked whitefish fillets

V2 cup butter

Y2 cup chopped macadamia nuts

1 tsp onion juice

1 tsp lemon juice

1 tsp finely chopped chives

dash of nutmeg

salt and pepper

Melt butter in saucepan. Add remaining ingre-

dients and simmer gently. Pour over fish.

—Kaapahu Ranch, Hilo Woman’s Club, 1967
Garden Skillet Supper

2 zucchini

1 medium eggplant

V2 cup butter

1 cup thinly sliced onion

1 clove gatlic, finely chopped
V2 cup flour

2 red bell peppers, cut in strips
2 tomatoes, cut in wedges

1 tsp salt

V4 tsp oregano

8 tsp pepper

Cut the zucchini and eggplant into ¥2-inch
slices. Melt the butter in a large skillet and sauté
the onions and garlic until onions are tender.
Lightly coat the zucchini and eggplant in flour,
add to the onion mixture along with the bell pep-
pers, and cover. Simmer for 30 minutes. Add the
tomatoes, salt, oregano, and pepper and cook
another 15 minutes. 8-10 servings.

—Southern Living Vegetables, 1972

Garlic Eggplant and Pork

1 tbsp soy sauce

2 tsp oyster sauce

2 tsp sugar

1 tsp cornstarch

2-Y5 tbsp water

1 tsp vinegar

Y5 tsp gin

2 tsp jalapefo, chopped
Y4 tsp salt

about a 1 pound eggplant
1-Y2 tsp peanut oil

Y2 1b ground pork

3 tsp garlic, minced
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Dissolve cornstarch into a tablespoon of the
water. Combine with soy sauce, oyster sauce, sug-
ar, vinegar, gin, jalapefio, and salt in a small bowl.

Slice eggplant lengthwise, about half an inch
thick; cut the slices into half-inch strips. Steam the
eggplant until tender, about 25 minutes.

Heat peanut oil in large pan. Stir-fry the ground
pork until done. Add the garlic and stir-fry until
golden, a few seconds. Add the eggplant and re-
maining water, cook until the eggplant begins to
fall apart (3-5 minutes) and stir in the sauce. Cook
until bubbling and thick, 2-4 minutes. 4 servings.

—Eileen Yin-Fei Lo, Best of Food & Wine 1997

Garlic Fried Chicken

1 cup bread crumbs

V4 cup grated parmesan cheese
2 tbsp minced parsley

1 tsp salt

V4 tsp thyme

& tsp pepper
Y2 cup butter
1 clove garlic, crushed
2-%2 Ib chicken pieces
Combine bread crumbs, cheese, parsley, salt,
thyme, and pepper. Melt butter and stir in the
garlic. Dip chicken in the butter and coat with
crumbs. Place in a foil-lined baking pan and bake
at 400° until the chicken is tender, about 45 min-
utes. Do not turn. 4-6 servings.
—Mrs. Goz Segars, Jr., Southern Living Quick &
Easy, 1972

Genoese Roast Chicken

2-15 |b whole chicken
V5 tsp salt

& tsp pepper
2 tbsp fresh parsley, chopped
4 sprigs rosemary, minced or 1 tsp dried
4 cloves garlic, peeled and crushed
2 tbsp flour
3 tbsp olive oil
1 cup chicken broth
Remove all visible fat from chicken; rinse under
cold water and pat dry. Rub the inside cavity with
salt, pepper, and half the parsley and rosemary.
Place two garlic cloves in cavity, tie the legs to-
gether, and tuck the wings back and under. Light-
ly dust the trussed chicken with the flour.
Heat olive oil in pressure cooker over high heat.
Brown the chicken to a light golden color on all
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sides. Add the remaining parsley, rosemary, and
gatlic, along with the stock.

Cook at high pressure for 25 minutes. Remove
chicken and bring the sauce to a boil over high
heat to reduce by half. Adjust seasoning. Cut the
chicken and pour sauce over pieces. 4 servings.

—Tom Lacalamita, Ultimate Pressure Cooker

Cookbook, 1997

Greek Chicken

4-6 potatoes, quartered

2-3 Ibs chicken pieces

2 large onions, quartered

1 whole bulb garlic, minced

3 tsp dried oregano

1 tsp salt

Y2 tsp pepper

1 tbsp olive oil

Put potatoes in bottom of slow cooker. Add

chicken, onions, and garlic. Sprinkle with
oregano, salt, and pepper, then the oil. Cover and
cook on low for 9-10 hours.

—Judy Govotsus, Fix-It and Forget It, 2000

Greek Lemon Chicken

1 three-pound chicken
salt and pepper

1 tsp oregano

2 cloves garlic, minced

3 tbsp butter

V3 cup water
V4 cup lemon juice
1 tsp grated lemon rind
Season the chicken inside and out with salt and
pepper. Mix half the oregano and half the garlic,
then rub on the inside of the chicken. Brown in
butter on all sides, then put in slow cooker. Sprin-
kle with remaining oregano and garlic, add water,
and cook on low for seven hours. Mix the lemon
juice and rind, add to the chicken, and continue
cooking another hour. 4 servings.
—TJo Ann Shirley, Wonderful ways to prepare
Crockery Pot Dishes, 1979

Italian Scampi
1 b medium shrimp, shelled
Y4 cup butter
1 clove garlic, minced
1-Y2 tbsp lemon juice
1 tbsp dried parsley
V4 tsp salt
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dash of pepper
dash of smoked paprika
Melt the butter in a skillet over medium heat.
Add the garlic and lemon juice, sauté for 3 min-
utes, then add the shrimp and sauté until the
shrimp are pink and tender, 4-5 minutes. Stir in
the parsley, salt, pepper, and paprika.
—Southern Living Seafood, 1972

Juniper Chicken

Juniper Seasoning

2 tbsp butter

10-12 dried juniper berries, crushed

15 bay leaf, crumbled

1 tsp salt

Y4 tsp pepper

Chicken

2-Y5 Ib chicken

2 tbsp butter

Gravy

% cup light cream

1-V2 tbsp flour

1-Y2 tbsp water

1 cup chicken stock

2 tbsp grated cheese

salt and pepper

Mix butter with juniper berries, bay leaf, salt,

and pepper. Spread inside the chicken, then truss.
Brown the butter in a Dutch oven. Add the chick-
en and brown on all sides. Cover and bake for 50
minutes at 350°. Remove the chicken and keep
warm. Whisk the cream slowly into the Dutch
oven. Mix the flour with the water and stir into
the cream. Add the chicken stock and cook over
low heat for several minutes until thickened. Stir
in the cheese until it melts and salt and pepper to
taste. Serve with the chicken.

—Southern Living Creole, 1972

Lemon Barbecue Chicken

Chicken

V5 cup butter

2-Y2 Ib chicken pieces
1 cup flour

1 tsp salt

1 tsp pepper

Sauce

V4 cup cooking oil

Y2 cup lemon juice

1 clove garlic, minced
2 tbsp minced onion
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1 tsp salt

Preheat oven to 400°; while preheating, melt
the butter in a shallow baking dish. Mix the flour,
salt, and pepper and coat the chicken pieces in it.
Place skin side down in a single layer in the pan.
Bake 30 minutes. Meanwhile, mix the sauce. Turn
the chicken pieces skin side up, pour the barbecue
sauce over the top and bake until tender, about 30
minutes more.

—Mrs. Mary E. Wilson, Benton Harbor—St.
Joseph Bicentennial Cookbook, 1976

Marinated Pork Roast

Marinade

1-Y2 tsp salt

1-¥2 tsp whole allspice

1 tsp whole cloves

Y2 tsp whole black pepper
Y2 tsp ground marjoram
V2 tsp ground sage

1 crumbled bay leaf

1 tbsp slivered lemon rind
2 thsp fresh lemon juice
21 ounces beef bouillon

Roast

4-5 Ib pork loin

1 tbsp lard

V2 cup sliced onion
Y2 cup sliced carrots

Heat the spices and bouillon to boiling. Pour
over the pork. Cool, and marinate 24 hours in the
refrigerator, turning several times. Remove the
meat from the marinade and wipe off the spices.
Save the marinade.

Brown on all sides in lard in a Dutch oven. Add
the marinade, onions, and carrots, cover, bring to
a boil, reduce to a simmer and simmer for 2 hours
or until meat is tender. You can also bake in a
covered roasting pan at 325° for three hours; or a
crockpot on high for four to five hours.

Remove meat from the pan, strain the gravy,
and thicken using 1-¥2 tbsp flour mixed with the
same amount of cold water for each cup gravy.
Salt to taste. 6-8 servings.

—Day & Stuckey, Spice Cook Book, 1964

Oven-Fried Chicken

Seasoned Flour
Y2 cup flour

1 tsp salt

Y4 tsp pepper
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Y tsp paprika

Frying

2 tbsp lard

2 tbsp butter

2 to 2-Y5 Ibs chicken pieces

Melt the lard and butter in a shallow baking

pan in the oven while preheating to 425°. Place
seasoned flour in a paper sack and shake chicken a
piece or two at a time. Arrange chicken skin-side
down in a single layer in the baking pan. Bake 45
minutes. Turn skin-side up and bake another 15
minutes. 2-4 servings.

—Betty Crocker’s New Dinner for Two, 1964

Perfect Fried Chicken

Y5 cup flour

1 tsp smoked paprika

1 tsp salt

Y4 tsp pepper

2-Y2 to 3-1b chicken, cut up

shortening for frying

Mix flour, paprika, salt, and pepper in a plastic

bag. Add chicken pieces and shake. Heat shorten-
ing Y4-inch deep in skillet until a drop of water
sizzles. Brown meaty pieces first, then add remain-
ing pieces. Do not crowd. Brown one side; turn
with tongs. When lightly browned, about 15-20
minutes, reduce heat, cover tightly, and cook until
tender, 30-40 minutes. Uncover for last 10 min-
utes of cooking. 4 servings.

—Better Homes & Gardens Meat Book, 1969

Salmon with Braised Leeks

Leeks and Salmon
2 tbsp butter
6 leeks (white and light green parts)

s tsp salt
& tsp pepper

4 center-cut salmon fillets (-6 oz each)
Brush
1 tbsp melted butter

8 tsp salt

8 tsp pepper
1 tbsp gin, 3 thsp water (or ¥4 cup white wine)
Melt the butter in a large skillet over medium
heat. Fry the leeks with the salt and pepper, stir-
ring often, until softened, about eight minutes.
Reserve ¥2 cup of the leeks and scrape the rest into
the slow cooker. Place salmon on leeks. Brush



Main Dishes

with butter, sprinkle with salt, pepper, and re-
served leeks, and drizzle with gin and water. Cover
and cook on low until salmon flakes easily, about
60-90 minutes. 4 servings.

—Canadian Living Slow Cooker Collection, 2009

Salmon with Garlic Sauce
2 tbsp vegetable oil

4 cloves garlic, minced

V4 tsp fresh-ground white pepper

1 tsp sugar

2 tbsp soy sauce

Y2 pound asparagus, trimmed to 5 inches
V2 pound broccoli, cut into florets

two 8-ounce salmon fillets, skinned

In a small skillet, heat 1-¥2 tsp of the oil over
moderate heat until hot. Stir-fry the garlic until
light brown, about 2 minutes. Reduce to low and
add the pepper, sugar, and soy sauce. Stir-fry for
about 30 seconds. Remove from heat.

Steam the asparagus and broccoli until bright
green and tender, about 2 minutes. Drain and
cover to keep warm.

Brush the salmon with the remaining 1-%2 tbsp
oil and broil on one side only until brown and
crusty on the outside and slightly translucent in
the center, 4-5 minutes. Top with the garlic sauce
and serve with the warm vegetables. 2 servings.

—Talesai, Best of Food ¢ Wine 1993

Scallion-Chicken Noodles

V2 1b skinless, boneless, chicken thighs

% Ib linguine

Y4 cup peanut oil

1 cup finely chopped scallions

1 thsp finely grated ginger

2 thsp soy sauce

1 tsp sesame oil

pinch of sugar

generous pinch of salt

generous pinch of pepper

Y cup finely chopped cilantro

Bring a saucepan of water to a boil. Add chick-
en and return to a boil; remove from heat, cover,
and let stand until chicken is cooked through,
about 15 minutes. Drain and cut into 1-inch
pieces. Cook linguine in large pot of boiling salted
water until tender, about 12 minutes. Drain.
Add oil to pot, heat until shimmering, and cook

the scallions and ginger over moderately low heat
until fragrant, about one minute. Add linguine,

chicken, soy sauce, sesame oil, sugar, salt, and
pepper. Toss over moderately high heat until noo-
dles are coated and heated through, about one
minute. Toss in the cilantro and serve. 4 servings.

—Grace Young, Food & Wine Annual 2006

Shrimp Creole

1 tbsp lard

1 thsp flour

2 large onions, chopped

1 large red bell pepper, chopped

V3 jalapefio, chopped

2 cloves garlic, chopped

2 tsp parsley

48 oz tomatoes, chopped in blender
V2 tsp red pepper

2 bay leaves

V5 tsp celery seed
Y4 tsp thyme
salt
2 Ibs raw shelled shrimp
Make a rich roux from the lard and flour. Stir
in onions, peppers, garlic, and parsley. Continue
stirring until onions brown slightly, then add the
tomatoes. Season with red pepper, salt, bay leaves,
celery seed, and thyme. Add the shrimp and cover;
cook slowly for one hour. Serve with rice.
—TJanet Jackson, Starkville Junior Auxiliary
Cook Book, 1974

Shrimp in Fragrant Green Sauce

2 cups packed cilantro sprigs
2 cloves garlic, minced

1 tbsp lemon juice

5 tbsp olive oil

salt and pepper

1-Y2 Ibs large shrimp, shelled
3 large scallions, sliced thin
1 small jalapefio, minced

Y4 cup gin

1 cup fish stock or clam juice
1 tbsp butter

Blend the cilantro, garlic, and lemon juice to a
paste in a food processor. While running, pour in
three tablespoons of the olive oil. Scrape this pesto
into a bowl and season with salt and pepper.

In a large skillet, heat the remaining three table-
spoons of olive oil. Sauté the shrimp over moder-
ate heat (possibly in two batches) until barely
cooked through, about four minutes. Transfer to a
plate.
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Sauté the scallions and jalapefio over moderate
heat for about one minute. Add the wine; simmer
until reduced by half, about three minutes. Add
the stock; simmer over moderately high heat until
reduced by half, about four minutes. Return the
shrimp and any juices to the skillet. Stir in the
cilantro and bring to a bare simmer. Season with
more salt and pepper, remove from heat, stir in
the butter, and serve. 4 servings.

—Luis Rivera, Best of Food & Wine 2000

Spicy Butter-Steamed Bass

4 sea bass fillets with skin (7 oz each)
1-%2 inch ginger, peeled and cut thin
1 serrano chile, thinly sliced

1 clove garlic, minced

zest and juice of 1 lime

salt and pepper

4 tbsp butter

Cilantro leaves and scallion, chopped

Make 4 shallow slashes in the skin of each fillet
and place them in a large glass pie plate, skin side
up. Combine the ginger with the chile, garlic, and
zest and sprinkle over the fish. Season with salt
and pepper, dot with butter, and drizzle lime juice
over the top.

Steam by arranging small balls of aluminum foil
in a deep skillet. Add an inch of water, bring to a
boil, and set the pie plate on the foil. Cover.
Steam until fish flakes with a fork, about five min-
utes. Transfer the fillets to plates or bowls and
spoon buttery broth over each. Garnish with
cilantro and scallion. 4 servings.

—Grace Parisi, Food ¢ Wine Annual 2007
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Spicy Simmered Tofu

2 tbsp peanut or vegetable oil

4 cloves garlic, minced

3 scallions, cut to 1-¥% inch

1 tbsp minced ginger

1 tbsp chili paste

3 tbsp soy sauce

1 b firm tofu, cut to ¥2 inch cubes, patted dry

V2 cup chicken broth

V2 tsp salt

1 tbsp cornstarch mixed with 1 tbsp water

Stir-fry the garlic and scallions in hot oil for 30
seconds. Add the ginger and chili paste and stir-fry
for another 30 seconds. Add the soy sauce and
stir-fry another 30 seconds. Add the tofu, broth,
and salt. Bring to a boil, lower the heat, and sim-
mer 4 minutes. Add the cornstarch mix and stir-
fry over high heat until the sauce thickens, about
20 seconds. 4 servings.
—Alford and Duguid, Best of Food & Wine

1999

Texas Barbecue Sauce

2 cups water

V2 tsp pepper

Y4 cup brown sugar

2 cloves garlic, chopped fine

2 tsp salt

1 cup cider vinegar

5 oz Worcestershire sauce

juice of 4 lemons

V4 cup butter

Bring water to a boil in a large saucepan. Add
pepper; simmer for five minutes. Stir in sugar
until dissolved. Add garlic, salt, vinegar, and stir.
Add half of the Worcestershire sauce, simmer for a
few minutes, add the lemon juice, and stir. Add
remaining Worcestershire sauce and continue
stirring as it heats. Add the butter as the sauce
heats up. Butter can be omitted if destined for
pork. Butter should also be omitted if sauce is
made ahead of time. When ready to use, heat
sauce slowly and add butter as needed.
—Dishes Men Like, 1952
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SOUPS AND SPICES

Buttered Cauliflower Purée

2 Ibs cauliflower in 2-inch florets

1 cup heavy cream

3 oz butter

salt

cayenne pepper

Boil cauliflower in salted water until tender,

about seven minutes. Drain and bake at 325° on a
large rimmed baking sheet to dry, about five min-
utes. Simmer cream and butter over moderate
heat until butter melts. Purée cream and cau-
liflower, season with salt and cayenne. 6 servings.

—]John Besh, Food ¢ Wine Annual 2008

Caraway Seed Soup
1 tbsp flour
1 tbsp butter
1 tsp caraway seeds
4 cups water
salt and pepper
croutons
Brown the flour in the butter, stirring constant-
ly. Add caraway seeds and when they begin to
crackle, in about a minute, slowly pour water over
them. Cook for 10-15 minutes, salt and pepper,
and serve with croutons.
—Esquire’s Handbook for Hosts, 1949

Caraway Vegetable Soup

Soup

4 cups chicken stock
Y4 cup butter

1 carrot, diced

1 celery stalk, diced
Y4 cup diced onion
Y2 tsp caraway seeds
chopped parsley
salt and pepper
Roux

2 tbsp butter

3 thsp flour

Y4 cup cream
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Brown the carrot, celery, and onion in butter.
Add the caraway and stock and bring to a gentle
boil. Meanwhile, make the roux from the butter
and flour. Cook over low heat, stirring constantly,
until lightly browned and thick. Whisk the cream
in slowly, and stir until thick. Add the soup and
return to a boil. Cook for about 30 minutes. Add

salt, pepper, and parsley to taste. Makes 4 cups.
—Manka’s, 101 Secrets of California Chefs, 1969

Chili Powder
4 tsp red pepper flakes

6 tsp cumin
4 tsp oregano
6 tsp garlic powder
Combine all herbs and spices and blend in a
spice grinder or coffee grinder until smooth.

Chilled Avocado Soup with Fresh Coriander

1 medium avocado
1 clove garlic
1 scallion, chopped
V4 cup fresh cilantro
1 cup yogurt
2 cups chicken stock
V2 tsp salt
dash of tabasco
minced scallion and/or cilantro for garnish
Combine the avocado, garlic, scallion, corian-
der, yogurt, chicken stock, salt, and hot sauce in
blender or food processor until smooth, about 3
minutes. Refrigerate until chilled, about 2 hours.
Garnish with scallion and/or cilantro. 4 servings.
—Molly O’Neill, Best of Food & Wine 1986



Chilled Strawberry Soup
2 cups strawberries (or raspberries)
Y2 cup sugar
V2 cup Greek yogurt
1-2 cups ice water
Y2 cup dry red wine
Reserve four large berries for garnish. Blend
remaining berries or rub through a fine sieve. Add
sugar and yogurt; mix well. Gradually stir in the
water and wine until thoroughly blended. Taste
and adjust sweetness. Pour into small soup bowls,
garnish with reserved berries, and chill. 4 servings.
—Sonia Uvezian, Book of Yogurt, 1978

Chocolate Chili

4 medium onions, chopped fine

1 clove gatlic, chopped fine

1 jalapefio, chopped fine

2 tbsp butter

2-4 tbsp chili powder

1 tsp coriander

1 tsp oregano

3 Ibs 4 oz chopped tomatoes

2 cups water

2 tbsp sugar

1 thbsp salt

4 tbsp cocoa powder

1-%2 Ib ground beef

15 oz can red kidney beans

Sauté onions garlic, and jalapefio in butter in a
large saucepan until soft. Mix chili powder, co-
riander, and oregano and stir into the onion.
Cook two or three minutes and pour in the toma-
toes and water. Brown the beef, add, and cook
very slowly for at least an hour uncovered. Add
the cocoa, sugar, and salt and cook for another %2
hour. Add the beans; heat through. 4-6 servings.
—Marge Sell, Favorite Recipes, 1981

Cream of Celery Soup

3 tbsp butter

3 medium slices of onion

3 tbsp flour

1-V2 tsp salt

a few grains of pepper

4 cups milk

2 cups finely chopped celery

smoked paprika

Cook celery, covered, in 1 cup milk in top of

double boiler until very tender. Reserve celery
with enough milk to make two cups.

Soup
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Melt butter in a saucepan over low heat. Sauté
onion until soft but not browned, about five min-
utes. Stir in flour, salt, and pepper. Remove from
heat and slowly blend in 3 cups milk. Return to
heat and cook until smooth and thick, stirring
constantly. Add the celery and heat thoroughly.
Garnish with a dash of paprika. 6 servings.

—DMary Margaret McBride’s Encyclopedia of
Cooking, 1959

Cream of Potato Soup
4 medium potatoes, diced

V4 cup chopped ham
V4 cup minced onion
2 tbsp butter
3 cups milk
V5 cup grated cheddar
1 tsp Worcestershire sauce
1 tbsp minced parsley
V2 tsp nutmeg
Y4 tsp dry mustard
dash of red pepper
2 tsp salt
Cook potatoes in boiling, salted water until
tender, then drain. Mash. Sauté the ham and
onion in butter in a large saucepan until light
brown. Add potatoes and the remaining ingredi-
ents and cook over low heat until cheese is melted,
stirring frequently. 4-6 servings.
—Lois Demetro, Southern Living Southwest, 1972

Cream of Tomato Soup
2 cups milk
2-Y5 cups chopped tomatoes
2 thsp flour
1 tbsp sugar

1 thin slice of onion

8 tsp pepper
2 tbsp soft butter
1 tsp salt
1 clove garlic, toasted
Scald milk in a saucepan. Purée remaining in-

gredients until smooth. Slowly pour hot milk into
purée while processing. Reheat over low heat
when ready to serve. 4 servings.

—Spin Cookery, 1970



Curried Sweet Potato Soup
2 tbsp butter
2 medium onions, coarsely chopped
2 celery ribs, finely chopped
1 tbsp minced ginger
1-¥2 pounds sweet potatoes
1 tbsp curry powder
dash of cayenne pepper
4 cups chicken stock
salt and pepper to taste
Greek yogurt for serving

In a 6-quart pressure cooker, melt the butter
over moderately high heat. Add the onions, celery,
and ginger, and stir until softened, about two
minutes. Add the sweet potatoes, curry powder,
cayenne, stock, and a pinch of salt. Bring to high
pressure over high heat and cook for four minutes.
Release according to cooker’s instructions.

Purée the soup in a food processor in batches.
Season to taste with salt and pepper. Garnish each
serving with a dollop of yogurt. Makes 6 cups.

—Lorna Sass, Best of Food & Wine 1992

Curry Powder

4 tsp cumin

4 tsp fenugreek

2 tsp coriander

1 tsp red pepper flakes

1 tsp fennel

1 tsp turmeric

Combine all spices in a spice grinder or coffee

grinder and blend until smooth.

Egg Drop Soup
4 cups chicken broth
2 eggs, well beaten

%5 tsp salt

1 tbsp cornstarch

2 tbsp cold water

2 tbsp green onion, minced

8 tsp white or black pepper
V2 tsp sesame oil
Bring broth to a boil and add salt. Mix corn-
starch with cold water and add to soup. Stir until
thickened. Turn off heat and add egg slowly, stir-
ring constantly in a circular motion to form
shreds. Add onion, pepper, and sesame oil. Serve
hot. 4 servings.
—Marge Sell, Favorite Recipes, 1981
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Egyptian Red Lentil Soup
2 tbsp butter
1 medium onion, chopped
2 carrots, finely chopped
3 celery ribs, finely chopped
3 cloves garlic, thinly sliced
1 tsp ground cumin
Y5 tsp ground coriander
V2 tsp ground red pepper
1 Ib tomatoes, chopped in blender
14 oz red lentils
8 cups water
salt
Melt the butter in a large pot and add the
onion, carrots, celery, and garlic. Sauté over mod-
erate heat until softened, about five minutes. Add
the cumin, coriander, and red pepper and cook
until fragrant, about three minutes. Add the toma-
toes and cook about two minutes. Add the lentils
and water and season with salt. Simmer over mod-
erately low heat until the lentils are very soft,
about 30 minutes. Purée in blender and season
again with salt as necessary. 8 servings.
— Eric Monkaba, Food ¢&& Wine Annual 2013

Ginger-Carrot Soup

2 lbs carrots, cut into 1-inch chunks

4 cups water

1 tbsp butter

1-¥2 cups chopped onion

2 cloves garlic, minced

2 tbsp freshly-grated ginger

1-Y2 tsp salt

Y4 tsp cumin

Y4 tsp ground fennel

Y4 tsp cinnamon

Y4 tsp allspice

V4 tsp mint

4 tbsp lemon juice

1 cup toasted cashews

Boil carrots and water in a large saucepan, cov-
ered. Simmer until very tender, 10-15 minutes.
Meanwhile, sauté onions in butter over medium
heat for about five minutes. Add garlic, ginger,
salt, and spices. Turn heat to low and sauté 8-10
minutes until everything commingles and onions
are very soft. Stir in lemon juice. Purée everything
together, including the toasted cashews. Return to
stove and heat gently as needed. 6-8 servings.
—Mollie Katzen, New Moosewood Cookboot, 2000



God’s Own Spices

2 tbsp coriander seeds
2 tbsp cumin seeds
2 thsp fennel seeds
V4 tsp red pepper flakes
Toast seeds in dry pan over moderate heat,
shaking, until golden and fragrant, about 2-3
minutes. Cool. Add red pepper and grind fine.
—Joanne Weir, Food ¢ Wine Annual 2003

Leek or Onion Potato Soup

(Potage Parmentier)
4 cups peeled and coarsely chopped potatoes
3 cups thinly sliced leeks (white part plus 2
inches of green) or onions
2 quarts chicken stock
1 tsp salt
freshly ground black pepper to taste
Y2 cup heavy cream
3 tbsp finely cut fresh chives or parsley
In a heavy 6-quart saucepan simmer the pota-
toes, leeks, stock, and salt partially covered for 40
to 50 minutes until vegetables are tender. Blend
coarsely in a food processor and return to the pan.
Season with salt and pepper to taste and stir in the
cream. Serve hot and garnished with fresh herbs.
6-8 servings.
—M.E.K. Fisher, Cooking of Provincial France,
1968

Lentil-Ham Soup

1 Ib dry lentils (2-¥3 cup)
1-Y2 cup chopped carrot
1 cup chopped onion

1 cup chopped celery

V4 cup snipped parsley

1 tsp salt

Y4 tsp dried marjoram

8 tsp pepper
1 bay leaf
1 meaty ham bone (1-%2 Ib)
7 cups water
Place lentils in slow cooker. Add carrots,
onions, celery, and parsley. Stir in salt, marjoram,
pepper, and bay leaf. Place ham bone atop. Add
water. Cover; cook on low 9-11 hours. Remove
meat from bone, chop meat, and return to soup.
Adjust seasoning and remove bay leaf. 10 servings.
—Better Homes & Gardens Crockery Cooker, 1976
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Mushroom Soup

Vegetables

1 Ib mushrooms

Y4 cup butter

2 cups chopped celery
2 cups chopped carrots
1 cup chopped onion
1 clove garlic, minced
Soup

20 oz beef broth

4 cups water

3 tbsp tomato paste

4 sprigs parsley

4 celery leaves

V4 tsp salt

& tsp pepper

1 bay leaf

Sautéd Mushrooms
2 tbsp melted butter
6 reserved mushrooms

Slice six large mushrooms in half lengthwise and
reserve. Finely chop the remaining mushrooms
and sauté in four tablespoons butter three minutes
in a Dutch oven. Add the celery, carrots, onion,
and garlic and sauté five minutes.

Stir the soup ingredients into the vegetables,
bring to a boil, cover, and simmer for one hour.
Cool, remove bay leaf, and blend until smooth in
a blender. Return to Dutch oven.

Sauté the reserved mushrooms in two table-
spoons of butter for five minutes. Stir into the
soup and heat thoroughly. 6-8 servings.

—Southern Living Soups & Stews, 1979

Peach Soup
2 cups water

& tsp cinnamon
2 whole cloves
2 cups sliced peaches
2 cups mead, white wine, or cider
sugar as needed
Simmer the water, cinnamon, cloves, and
peaches until the peaches are tender. Press
through a colander or mill. Stir in the mead and
sugar and heat just to boiling. Chill. 6 servings.
—Mrs. Irby J. Hornsby, Southern Living Deep
South, 1972



Pizza Soup

1 tbsp vegetable oil

1 onion, chopped

2 cloves garlic, minced

2 cups sliced mushrooms

1 tsp oregano

V4 tsp each salt and pepper

2 cups chicken broth

1 cup pepperoni slices

28 oz diced tomatoes

V4 cup tomato paste

1 red bell pepper, diced

Heat the oil in a large skillet and sauté the

onion, garlic, mushrooms, oregano, salt, and pep-
per until no liquid remains. Add a cup of the
broth, bring to a boil, and scrape up the brown
bits at the bottom. Scrape into 4-5 quart slow
cooker along with the remaining broth, pepper-
oni, tomatoes, and tomato paste. Stir, cover, and
cook on low for four hours. Stir in the bell pep-
per, cover, and cook on high until pepper is ten-
der, about 20 minutes. 4 servings.

—Canadian Living Slow Cooker Collection, 2009

Poultry Seasoning

4 tsp sage

3 tsp thyme

2 tsp marjoram

2 tsp rosemary

1 tsp nutmeg

1 tsp pepper

Combine all herbs and spices, and grind in a

spice grinder or coffee grinder until roughly
smooth.

Spicy Garlic Soup
Sopa de Ajo
V2 cup olive oil
2 thsp finely chopped garlic
3 cups coarsely crumbled white bread,
trimmed of crust
1 tsp smoked paprika
6 cups water
V4 tsp cayenne
1 tsp salt
2 eggs, lightly beaten
1 tbsp finely chopped parsley (optional)
In a heavy 3-4 quart saucepan, warm the olive
oil over low heat. Sauté the garlic 2-3 minutes
until soft but not brown. Stir in the crumbled
bread, raise heat to moderate, and cook until
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bread is golden. Stir in paprika, add water,
cayenne, and salt, and bring to a boil. Reduce to
low and simmer, uncovered, for 30 minutes.

Beat until bread is thoroughly pulverized. Slow-
ly pour in the eggs, stirring constantly. Simmer
below boiling a moment or two longer and adjust
seasoning. Garnish with parsley if desired. 6-8
servings.

—Peter S. Feibleman, Cooking of Spain and
Portugal, 1971

Tomato Soup with Israeli Couscous

2 tbsp olive oil

1 onion, chopped

1-2 carrots, diced

14 oz tomatoes, chopped

6 cloves garlic, roughly chopped

6-Y cups chicken stock

1 cup Israeli couscous

several pinches dried mint

Y4 tsp cumin

5 sprigs cilantro, chopped

cayenne pepper to taste

salt and pepper

In a large pan, gently cook the onion and car-
rots in the oil until softened, about ten minutes.
Add tomatoes, half the garlic, stock, couscous,
mint, cumin, cilantro, and cayenne. Salt and pep-
per to taste. Bring to a boil, add the remaining
garlic, and gently simmer until the couscous is just
tender, about 10 minutes. 4-6 servings.
—Marlena Spieler, Jewish Cooking, 2004

Tomato Yogurt Soup

2-Y2 cups chopped tomatoes

1-Y4 cup yogurt

Y4 cup chopped celery

1 tbsp lemon juice

1 tsp salt

Y4 tsp pepper
Blend all ingredients until smooth. Chill. Gar-

nish with parsley or chives if desired. 4 servings.

—Southern Living Soups & Stews, 1979






SALADS AND DRESSING

Apple-Coconut Salad
3 medium apples, chopped
Y2 lemon’s juice
Y3 cup Greek yogurt
2 tbsp maple syrup
V3 cup raisins

V3 cup dried cranberries
Y4 cup coconut flakes
toasted walnuts (optional)

Mix apples and lemon juice in a serving bowl.
Mix yogurt and syrup and pour over. Toss in
raisins, cranberries, and coconut, and then top
with toasted walnuts if using.

—personal recipe

Balkan Lemon-Mustard Potato Salad

2 tbsp lemon juice
4 tbsp olive oil
3 cloves gatlic, crushed
1 tsp dry mustard
V2 tsp salt
Y4 tsp pepper
1 tsp parsley
2-3 medium potatoes, diced
V2 jalapefo, chopped
Whisk the lemon juice and oil together. Add
garlic and spices and mix well. Put the potatoes
and jalapefios in a roasting pan or dish and pour
half the sauce over. Toss lightly. Cover and roast
30-45 minutes at 350°. Remove to serving bowl
and toss with remaining sauce. Adjust seasoning,.
—Elizabeth Campbell, Encyclopedia of World
Cookery, 1968

Banana and Peanut Salad
3 sliced bananas
1 tbsp lemon juice
20 mini-marshmallows
Y5 cup salted peanuts
V2 cup Greek yogurt
Sprinkle the banana slices with the lemon juice.
Mix with marshmallows in a salad bowl. Add the
peanuts and yogurt and mix gently.
—Mrs. George Pecsek, Southern Living Out-
door, 1972

Béchamel

White Sauce
2 tbsp butter

Y6 cup flour
1-¥2 cup hot milk
salt and pepper
Make white sauce by melting the butter over
low heat and mixing in the flour thoroughly.
Cook gently for 2-3 minutes, stirring constantly.
Add the milk to the roux slowly, stirring well after
each addition. Bring sauce to the boil, stirring
constantly, and season to taste. Makes 1-¥2 cup.
—John Varnom, French Bistro Cooking, 1988

Celery Seed Dressing
V2 cup sugar
3 cup lemon juice
1 tsp celery seed
1 tsp dry mustard
1 tsp smoked paprika
V2 tsp salt
% cup salad oil
Combine all ingredients except oil. Slowly beat

the oil in until thick. Makes 1-3 cups.
—Better Homes & Gardens Salad Book, 1969



Cucumber Salad with Spicy Dressing
Liang-pan-huang-kua
2 medium cucumbers
1 tsp soy sauce
1 tbsp rice vinegar
1 tbsp sugar
2 tsp sesame oil
Y4 tsp hot sauce
Va2 tsp salt
Peel cucumbers and cut lengthwise. Scrape the
seeds out of each half and cut crosswise into V-
inch slices. In a small serving bowl combine the
soy sauce, vinegar, sugar, oil, hot sauce, and salt
and mix well. Add the cucumber and toss to coat.
Chill slightly before serving. 3-4 servings.
—Emily Hahn, Chinese Cooking, 1968

Hard-Boiled Eggs
Place eggs in saucepan and cover with cold wa-
ter at least an inch above the eggs. Bring to a boil
over high heat. As soon as the water boils, reduce
heat to just below simmering. Cover for 15-20
minutes. Cool immediately in cold water.

—Better Homes & Gardens Salad Book, 1969

Italian Mushroom Salad
15 b mushrooms, sliced thin
2 tsp lemon juice
V4 cup green onions, sliced thin
3 tbsp olive oil
Y2 tsp salt
Toss the mushrooms with the lemon juice until
lightly moistened. Add the green onions, oil, and
salt, and toss again. Chill. 4 servings.
—Waverly Root, Cooking of Italy, 1968

Jalapefio Coleslaw

Y3 cup olive oil
3-Y2 tbsp red wine vinegar
2 tbsp chopped cilantro
1 tsp sugar
salt and pepper
1-Y lbs cabbage, finely shredded (8 cups)
1 medium red onion, sliced thin
1 fennel bulb, cored and sliced thin
2 large jalapefios, seeded and sliced thin
In a large bowl, whisk the olive oil, vinegar,
cilantro, and sugar. Season with salt and pepper.
Add cabbage, onion, fennel, and jalapefios and
toss well. Chill one hour. 6 servings.
—Todd English, Food & Wine Annual 2002
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Lemon Chicken Salad

2 cups shredded chicken
1 cup sliced celery

%5 cup chopped onion
juice of 2 lemons
1 tsp salt

& tsp pepper

Y2 cup yogurt

Y2 cup chopped parsley (optional)

V2 cup chopped red bell pepper (optional)

1 cup chopped mushrooms (optional)
Mix in order. Chill. Serve as is or with lettuce,

grapes, pineapple chunks, and/or other fruit.

—personal recipe

Lime Fruit Dip and Salad Dressing

1 cup Greek yogurt

2 tbsp honey

2 tbsp lime juice (about one lime)

zest from same lime(s)

Y4 tsp ground ginger
Mix well and chill. Mix with berries or chopped

fruit for a salad, or serve as dip for strawberries.

—Dotti Kunde, Cooking for the Astronauts, 2005

Lotus Root Salad
T ang-ts'u-ou-pien
1 Ib lotus root
4 cups boiling water
1 tbsp soy sauce
1 thsp rice wine vinegar
1 tbsp sugar
2 tsp sesame oil
V5 tsp salt
Wash and peel roots, trimming and discarding
ends. Slice very thin, dropping in a saucepan of
cold water to prevent discoloration. Drain, then
pour four cups of boiling water over to cover com-
pletely. Soak five minutes. Drain again, rinse un-
der cold running water, and pat completely dry.
Whisk together soy sauce, vinegar, sugar,
sesame oil, and salt until the sugar and salt dis-
solve. Mix in the lotus slices and chill at least an
hour before serving. 4-6 servings.

—Emily Hahn, Chinese Cooking, 1968



Mint Cucumber Salad

6 cucumbers

2 tbsp lemon juice

1 tsp oil

V2 tsp salt

1 tbsp dry mint leaves, crushed

black olives

Peel cucumbers and thinly slice. Mix lemon

juice, oil, and salt, and toss with cucumbers.
Sprinkle with mint and garnish with olives. 8
servings.

—Sandy Lesberg, Az the Table of Israel, 1973

Moroccan Orange-Walnut Salad

6 large oranges

1 tbsp honey

Y2 tsp cinnamon

1 Ib mixed dark greens

V2 cup thinly-sliced red onion

1 cup thinly-sliced radishes

1 cup toasted walnut halves

3 tbsp olive oil

salt and pepper

Peel and section the oranges, removing all

membrane. Squeeze any excess juice out of the
membrane and peel into the bowl of orange seg-
ments, Or squeeze one or more segments to pro-

vide a small amount of juice. Pick out seeds if any.

Drizzle honey and sprinkle cinnamon over the
oranges and let stand, covered, at room tempera-
ture for at least an hour.

Toss greens in a large bowl with onions, radish-
es, and nuts. Drizzle olive oil over, toss, and sea-
son with salt and pepper. Before serving, add the
oranges and all liquid and mix well. 4-6 servings.

—Mollie Katzen, Enchanted Broccoli Forest, 1982

Pesto
3 packed cups basil
4 large cloves garlic
Y tsp salt
% cup grated parmesan cheese
Y4 cup chopped pine nuts or walnuts
Y2 cup olive oil
Y2 cup packed parsley (optional)
V4 cup melted butter (optional)
pepper (optional)
Purée everything together to a paste. Use for
dressing salads or pasta.
—Mollie Katzen, Enchanted Broccoli Forest, 1982
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Poppy Seed Dressing
1-Y2 cups sugar
2 tsp dry mustard
2 tsp salt
%5 cup vinegar
3 tbsp onion juice or grated onion
2 cups salad oil
3 tbsp poppy seeds
Mix sugar, mustard, salt, and vinegar. Stir in
onion thoroughly. Add oil slowly, beating, until
thick. Add poppy seeds, beat for a few minutes,
and refrigerate. Makes 3-2 cups.
—Best in Cooking in Oklahoma City, 1962

Sesame Seed Cucumbers

3 cucumbers, seeded and chilled
V5 cup toasted sesame oil
3 cup rice vinegar
coarse salt
V2 cup toasted sesame seeds
V3 tsp crushed red pepper
4 scallions, coarsely chopped
Cut cucumbers lengthwise into eighths, then
crosswise into 2-inch sticks. Combine oil, vinegar,
and a large pinch of salt. Add the cucumbers and
let stand for ten minutes, tossing a few times.
Process sesame seeds, pepper, and 1-%2 tsp salt
until seeds are coarsely chopped. Add half to the
cucumbers and toss well. Sprinkle with remaining
sesame mix, along with scallions, at serving time.
12 servings, standing in a tall bowl or glasses.

—TJoanne Chang, Food & Wine Annual 2011

Sesame Seed Dressing
%5 cup sugar
V3 cup vinegar
2 tbsp finely chopped onion
Y5 tsp salt
V2 tsp Worcestershire sauce
Y4 tsp dry mustard
V4 tsp smoked paprika
4-5 drops hot pepper sauce
1 cup salad oil
2-3 tbsp toasted sesame seed
Stir sugar into vinegar. Blend in onion, salt,
Worcestershire sauce, mustard, paprika, and hot
pepper sauce. Gradually add oil, beating constant-
ly until thick. Chill. Stir in sesame seed before
serving. Great for fruit salads. Makes 1-% cups.
— Better Homes & Gardens Salad Book, 1969



Sweet Coleslaw
1 large head cabbage (2 to 2-%2 Ibs)
2 red bell peppers
2 thsp chopped jalapefio
1 large onion
salt and pepper
1-Y2 cup sugar
1 cup vinegar
1 cup salad oil
1 tsp ground mustard (optional)
1 tsp celery seed (optional)

Shred cabbage, peppers, and onion in bowl,
laying peppers and onions on top. Sprinkle with
salt and pepper. Mix sugar, vinegar, oil, mustard,
and celery seed. Pour over vegetables, cover, and
let stand at room temperature for one hour. Mix
well and store in refrigerator.

—Mary Houtz, Benton Harbor—St. Joseph Bi-
centennial Cookbook, 1976

Tabbouleh

1-¥2 cups bulgur wheat

1 large bunch scallions, thinly sliced

1 cucumber, finely chopped

3 tomatoes, chopped

Y2 tsp cumin

1 large bunch parsley, chopped

1 large bunch mint, chopped

juice of 2 lemons

Y4 cup olive oil

salt

Place bulgur wheat in a bowl, cover with cold

water, and soak for 30 minutes. Drain well. Add
the onions and mix by hand to combine. Add
cucumbers, tomatoes, cumin, parsley, mint,
lemon juice, oil, and salt and toss. 4-6 servings.

—Marlena Spieler, Jewish Cooking, 2004
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Tomato Salad

(Slatat al-Banadura)
1 clove garlic
about 2 tsp salt
Y4 cup lemon juice
2 cucumbers
3 tomatoes
1 small onion, chopped
V4 cup olive oil
Mash the garlic and salt in a bowl. Add the
lemon juice and mix well. Cut the cucumbers and
tomatoes into bite-size pieces. Add to garlic along
with the onions and the oil. Mix gently.
—Madelain Farah, Lebanese Cuisine, 1974

Turmeric Egg Salad
6 large eggs
1 cup finely chopped celery
Va2 tsp salt
1 tsp turmeric
V5 tsp ground mustard seeds
Y4 tsp ground black pepper

3 cup mayonnaise or yogurt
Hard-boil eggs, cool, and chop. Combine with
other ingredients. Makes 6 sandwiches.
—Day & Stuckey, Spice Cook Book, 1964

Yugoslavian Cucumber Salad

2 cucumbers
salt

%5 cup yogurt
1 onion, finely sliced
pepper
smoked paprika
Peel cucumbers; slice in thin rounds. Sprinkle
with salt, let stand a few minutes, and drain. Mix
with yogurt and onion slices. Sprinkle with pepper
and paprika. Serve chilled. 4-6 servings.
—FElizabeth Gordon, Lincoln Continental
Cuisines of the Western World, 1965



SIDES

Apple-Carrot Rice Medley
1 cup sliced carrots

3 thsp vegetable oil
1 cup sliced scallions
2 cups unpeeled apple slices
3 cups cooked jasmine brown rice
1 tsp salt
Y2 cup dried cranberries
1 tbsp toasted sesame seed
Sauté carrots in oil about ten minutes. Add
onions and apples and cook ten more minutes.
Stir in rice, salt, and cranberries. Cook, stirring
constantly, until rice is heated through. Add
sesame seed and toss lightly. 6 servings.
—TIdeals Christmas Cookbook, 1975

Avgolemono Sauce
3 eggs
tbsp water
juice of one large lemon
1 cup warm chicken stock
salt and pepper
Blend the eggs, water, and lemon juice in a
blender for one minute. While blending, pour the
stock in and blend for another minute. Flavor
with salt and pepper as needed. Pour into a small
saucepan and heat, stirring constantly, until sauce
thickens and coats spoon. Remove from heat, stir
a few times more, and pour into a serving dish.
—FElizabeth Gordon, Lincoln Continental
Cuisines of the Western World, 1965

Baked or Grilled Whole Tomato
1 medium tomato

V8 tsp salt
pinch of pepper
V2 tbsp butter
Clean a tomato per person. Cut stem from
each, leaving a small indentation. Sprinkle salt and
pepper into this opening, then top with butter.
Bake 50-60 minutes at 350°, or in a covered grill.
—Centennial Cook Book & General Guide, 1876

Basil Stuffed with Cheévre and Pine Nut

V2 cup pine nuts
4 oz goat cheese, softened
2 tbsp heavy cream
salt and pepper
20 basil leaves, about 3 inches long
1 medium tomato, finely chopped
Olive oil
Toast the pine nuts over low heat, shaking pan
occasionally, until golden and fragrant, about
three minutes. Let cool. Mix the goat cheese with
the cream and season with salt and pepper. Spread
one teaspoon of cheese on each leaf. Sprinkle with
pine nuts, pressing them into the cheese. Scatter
chopped tomato on top. Pinch each leaf together
near the center to form slightly rounded bowls.
Drizzle lightly with olive oil.
—Kathy Gunst, Food & Wine Annual 2003

Black Beans and Rice
1-% cup dried black beans

1 large onion, minced

2 cloves garlic

1 red bell pepper, chopped

1 tbsp chopped jalapeno

1 carrot, sliced

2 whole cloves

1 bay leaf

1 tsp salt

V5 tsp hot sauce

Y4 cup vegetable oil

Y4 1b smoked ham, chopped

4 cups hot cooked rice

Wash the beans, place in a large pan and add 4

cups water. Let stand overnight, and do not drain.
Reserving about 2 tablespoons onion for garnish,
add the onion, garlic, bell pepper, jalapefio, carrot,
cloves, bay leaf, salt, and hot sauce and simmer
until beans are tender, about an hour. Sauté the
reserved onion and the ham in the oil. Serve beans
over rice, garnished with the ham and onion.

—Southern Living Vegetables, 1972



Cabbage Amandine
Y4 cup butter
Y5 cup slivered almonds

4 cups shredded cabbage
1-2 tbsp lemon juice
salt
Heat butter in large heavy skillet undil lightly
browned. Add almonds and sauté until golden.
Remove with slotted spoon and set aside. Add
cabbage, cover, and braise until crispy-tender
(about five minutes). Add lemon juice and salt to
taste. Fold in almonds. 4 servings.
—Joy McClure, Cooking for Consciousness, 1976

Cabbage and Noodles
Kluski and Kapusta
V4 cup butter
4 cups shredded cabbage
1 tsp caraway seed
V2 tsp salt

8 tsp pepper
8 oz egg noodles

V5 cup sour cream
Y2 cup chopped onion
parsley, bread crumbs, meat (optional)

Sauté onion in butter. Add cabbage. Sauté five
minutes. Stir in caraway, salt, and pepper. Cook
noodles in salted water until tender. Drain and stir
into cabbage. Add sour cream and stir to melt.
Heat another five minutes. Top with chopped
parsley, buttered bread crumbs, or cooked sausage.

—Raoseanne Sidor, Hesperia Community
Kitchens Presents, 1981

Cabbage in Cheese Sauce

1 large firm head of cabbage
Y4 cup butter, melted
Y cup flour
1 tsp salt
a few grains pepper
2 cups mil
1-Y2 cups grated sharp cheddar
Shred cabbage. Cover with boiling salted water.
Cook about eight minutes, until crisp-tender.
Drain. Blend butter, flour, salt, and pepper in
large saucepan. Add milk, stirring constantly until
smooth and thickened. Add cheese and stir to
melt. Add the cabbage and mix well. 6-8 servings.
—Betty Moore, Benton Harbor—St. Joseph
Bicentennial Cookbook, 1976
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Caramelized Onions

4 large onions, cut in half and thinly sliced

4 tbsp butter

V4 tsp smoked paprika

2 tbsp brown sugar

salt and pepper

Sauté onions in butter until transparent. Add

paprika, sugar, salt and pepper. Sauté until onions
are glazed and golden brown.

—Renny Darling, Joy of Eating, 1976

Chickpea and Red-Pepper Medley

3 cups canned chickpeas, drained, reserving 1
cup liquid

1 tbsp olive oil

1 large onion, finely chopped

6 garlic cloves

1 tsp turmeric

2 large red bell peppers, cut into strips

2 medium jalapefos, seeded and minced

1 tsp salt and to taste

Purée 1 cup of the chickpeas along with the
reserved liquid until smooth.

Heat the oil in a large skillet; sauté the onion
and garlic over moderately high heat until the
onion is translucent and the garlic golden, 2-3
minutes. Stir in the turmeric. Add the purée, pep-
pers, and jalapefos. Season with 1 tsp salt. Reduce
heat to low and simmer, covered, for five minutes.
Add the remaining chickpeas, cover, and simmer
until peppers are tender, about 5 minutes more.
Add salt to taste.

—Bharti Kirchner, Best of Food & Wine 1996

Corn Casserole
8 slices bread
15 oz can whole corn

3 eggs
1 tsp salt

Y4 tsp pepper
Y4 tsp dry mustard
2-Y2 cups milk
meat for top
Arrange bread and corn in alternate layers in
greased 8x8 casserole. Beat eggs, add salt, pepper,
mustard, and milk, and pour over casserole. Top
with bacon strips, chopped ham, ground beef, or
sausage. Bake about an hour at 325°. 4 servings.
—Hope Lutheran Church Calendar 1950



Corn Salsa
Y2 cup sugar
Y2 tsp salt
V2 tsp celery seed
V4 tsp mustard seed
Y5 cup vinegar
V4 tsp hot sauce
12-14 oz can whole corn
2 thsp chopped jalapefo or green chili
1 tbsp chopped pimiento
3 tbsp finely chopped onion
Boil sugar, salt, celery seed, mustard seed, vine-
gar, and hot sauce two minutes. Remove from
heat, stir in vegetables, and let cool. Cover and
chill. Best after three days. Makes 2 cups.
—Betty Crocker’s New Outdoor Cookbook, 1967

Creamy Red Pepper Polenta

Y4 cup butter
V4 tsp smoked paprika

8 tsp ground red pepper

8 tsp cumin

6 cups boiling water

2 cups cornmeal

1 small red bell pepper, cored, seeded, and

finely chopped
2 tsp salt
Mix butter, paprika, ground pepper, and cumin

in 4-%2 quart slow cooker. Add water, cornmeal,
bell pepper, and salt, and stir to combine. Cover
and cook 3-4 hours on low. 4-6 servings.

—Crock-Pot Recipe Collection, 2012

Curry Deviled Eggs
6 hard-cooked eggs
Y4 cup Greek yogurt
1 tbsp finely chopped chives
1 tbsp finely chopped parsley
1 tbsp lemon juice
Y2 tsp curry powder
Y tsp salt
V2 tsp pepper, ground
Y2 tsp red pepper flake, ground
decorative olive slices or paprika
Halve the eggs, remove yolks, and mash yolks
with the yogurt until smooth. Add herbs and
spices; mix thoroughly. Adjust seasoning. Use a
star-shaped pastry tip or spoon to fill egg whites.
Decorate tops as desired. Chill. 6 servings.
—Sonia Uvezian, Book of Yogurt, 1978
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Dilly Avocado Dip

2 avocados, mashed

8 oz cottage cheese

V5 tsp grated onion

2 tbsp chopped dill pickle
1 tbsp lemon juice

% tsp salt

¥ tsp dillweed

2 tbsp parsley
Combine ingredients and mix well. 2-%2 cups.
—Southern Living Party Snacks, 1979

Eggplant Cheese Folds
1 eggplant, cut thin lengthwise
3 tbsp olive oil
1 slice smoked mozzarella or feta per slice
1 plum tomato slice per slice
1 large basil leaf per slice
Fry eggplant slices in oil, or brush on and grill.
Layer a cheese slice, a tomato slice, and a basil leaf
on each eggplant slice. Fold over and secure with a
toothpick. Heat in the oven or grill to melt or
brown cheese.
—Bridget Jones, Appetizers, Finger Foods, Buf-
fets, & Parties, 2005

French Green Beans with Garlic
1-¥2 Ib French green beans or snow peas
4 tbsp butter
3 cloves garlic
salt and pepper
Blanch beans in boiling salted water eight min-
utes (snow peas only take 30 seconds). Melt the
butter in a skillet over low heat. Crush the garlic
and add to the butter. Turn heat to high as soon
as the garlic begins to spit, toss in the beans or
snow peas and fry for a minute or so. Dust with
salt and pepper and serve. 6 servings.
—John Varnom, French Bistro Cooking, 1988

Garlic Cheese Spread

8 oz cheddar cheese

1 clove garlic

4 oz cream cheese

chili powder or paprika (optional)

Process cheddar and garlic until finely chopped.
Add cream cheese and process until smooth.
Sprinkle with chili powder or paprika if desired.

—Jean Wyllys, Joy of the Whole Table, 1985



Garlic Cream Sauce

8 oz garlic cloves

1 cup whipping cream

Y3 cup milk

sea salt

black pepper

Bring the garlic cloves to boil in plenty of cold

water. As soon as the water starts bubbling, drain,
cover again with cold water, and bring to a boil
again. Repeat once more. Squeeze the softened
cloves to pop the garlic out. Heat milk, cream,
and garlic gently until piping hot but not boiling.
Purée and season with salt and pepper. 6 servings.

—Marie-Pierre Moine, Cuisine Grand-Mere, 1990

Garlic Herb Polenta
3 tbsp butter

8 cups water

2 cups cornmeal

2 tsp finely minced garlic

2 tsp salt

3 thsp chopped fresh herbs such as thyme,

oregano, and rosemary
Butter a 4-¥2 to 5 quart slow cooker with one

tablespoon of the butter. Stir in water, cornmeal,
garlic, salt, and remaining butter. Cover and cook

4 hours on low. Stir well before serving 6 servings.

—Crock-Pot Recipe Collection, 2012

Garlic Sauce
(Tum biz-Zayt)

3 cloves garlic, minced

Y2 cup olive oil

V4 cup lemon juice

salt to taste

Mix ingredients in blender or food processor.

Use as a dipping sauce for chicken. To use as a
barbecue sauce, thin with more lemon juice.

—Madelain Farah, Lebanese Cuisine, 1974

Giblet Gravy
Broth

giblets, neck, and liver from turkey
1 celery stalk, chopped

1 onion, sliced

1 large carrot, chopped

1 small bay leaf

1 tsp salt

6 cups water

Sides
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Roux

turkey drippings

5 cup flour

Final seasoning

1-Y2 tsp salt

Y5 tsp poultry seasoning

V4 tsp pepper

Wash giblets and neck; refrigerate liver for later.
Bring giblets, neck, celery, onion, carrot, bay leaf,
salt, and water to a boil and simmer two hours
until gizzard is fork tender. Add the liver and
simmer 20 more minutes. Strain, discard neck and
vegetables, and coarsely chop giblets and liver.
When turkey is ready, reserve drippings, leaving

the brown particles in the pan. Let the fat rise and
skim off 2 cup. Blend the flour with the fat over
low heat, stirring until smooth and bubbly. Re-
move from heat. Add the meat juice to the giblet
broth as necessary to bring to four cups. Stir broth
into roux slowly, stirring constantly. Boil for one
minute. Stir in giblets, liver, salt, poultry season-
ing, and pepper. Heat through. Makes 4-%2 cups.
Betty Crocker’s Hostess Cookbook, 1970

Golden Couscous
1 tsp cumin seeds
2 cups water
1 tsp salt
V5 tsp turmeric
Y4 tsp crushed red pepper
small pinch of saffron threads
1-%2 cups couscous
Stir cumin seeds over moderately high heat
until toasted. Add water, salt, turmeric, red pep-
per, and saffron and bring to a boil. Stir in cous-
cous. Continue stirring until couscous absorbs all
water visible on top. Remove from heat, cover,
and let stand until all liquid is absorbed, about 15
minutes. Fluff with a fork. 6 servings.
—Nelson & Kyndberg, Best of Food & Wine 1999

Herbed Potatoes
1-¥2 Ibs small potatoes with edible skin
Y4 cup water
V4 cup butter
1 tbsp lemon juice
3 tbsp snipped parsley
1 tbsp snipped chives
2 heads fresh dill, snipped
salt and pepper



Peel strip around center of each potato. Place in
slow cooker and add water. Cover; cook on high
2-% to 3 hours. Drain. Heat butter, lemon juice,
parsley, chives, and dill. Pour over potatoes; toss
to coat. Season with salt and pepper. 6 servings.

— Better Homes ¢&& Gardens Crockery Cooker, 1976

Indian Spinach with Yogurt
2 bunches spinach

V3 cup water

2 tbsp peanut oil

1 onion, finely chopped

1 clove garlic, crushed

V4 tsp turmeric

Y2 tsp cumin

Y4 tsp ground red pepper

V2 tsp salt

1 cup Greek yogurt

Wash the spinach thoroughly, discarding tough

stems and bruised leaves. Put in water and bring
to a boil over high heat; reduce to low, cover, and
simmer until tender, about eight minutes. Drain,
cool, squeeze dry, and chop fine. Heat the oil in a
heavy skillet and sauté the onion until golden.
Add garlic, turmeric, cumin, red pepper, and salt
and sauté another minute. Add the spinach and
sauté two minutes. Remove from heat, stir in the
yogurt, adjust seasonings, and serve. 2 servings.

—Sonia Uvezian, Book of Yogurt, 1978

Irish Garlic Potatoes

1 Ib potatoes, sliced

3 cloves garlic, minced

4 oz cheese, grated

V2 cup milk

2 cups heavy cream

V4 tsp salt

Butter a 1-¥2 quart casserole. Put down a layer

of potatoes, sprinkle with garlic, and top with
cheese; repeat, being sure to top with a layer of
cheese. Mix milk, cream, and salt and pour over
the potatoes. Bake 60 minutes, covered, at 350°.
Remove cover and continue baking 15 minutes.

—DPeggy Bowler, In Good Taste, 1992
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Jalapefio Garlic Sauce
10 cloves garlic, unpeeled
6 medium jalapefios
Y4 cup olive oil
2 tbsp lime juice
1 cup chopped cilantro leaves
pinch of sugar
salt
Cook garlic and jalapefios, covered, over low
heat in heavy oiled skillet, turning jalapefios occa-
sionally until blistered all over and garlic is soft-
ened, about 15 minutes. Let cool. Peel jalapefios
and discard stems, seeds, and cores. Peel garlic.
Blend with the olive oil, lime juice, and cilantro
until smooth. Stir in sugar and season with salt.
Refrigerate. Makes 8 ounces.
—Marcia Kiesel, Food ¢ Wine Annual 2002

Jellied Guacamole
2 packages plain gelatin
1 cup cold water
2 cups boiling water
4 cups (mashed) avocados
Y4 cup lemon juice
1 tsp salt
a few drops hot sauce
Soften gelatin in cold water. Dissolve in boiling
water. Mash avocado with lemon juice, mix in
salt, hot sauce, and gelatin. Pour into serving
bowl. Chill slightly, whip, and chill until firm.
—Mrs. Robert Clinton, Garvin County Bicen-
tennial Recipe Book, 1976

Lemon Tapenade
about 30 large black pitted olives
juice of 1 lemon
4 tsp dry basil or 15 leaves fresh
Y2 tbsp olive oil
V4 tsp coarse sea salt
Combine and coarsely chop. Use as a side dress-
ing or as a spread for sandwiches, especially grilled
feta cheese sandwiches.
—personal recipe
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Mango Couscous

1 cup couscous

1-Y2 cups water

salt

Y3 cup orange juice

Y cup thinly sliced scallions

Y4 cup finely diced mango

2 tbsp finely chopped red bell pepper

2 tbsp coarsely chopped cilantro

1 tbsp olive oil

1 tbsp rice-wine vinegar

pepper

Bring the water to a boil; add the salt and cous-

cous, cover, and remove from heat. Fluff after ten
minutes. Mix with remaining ingredients, toss
gently, and serve. 4 servings.

—Oliver Saucy, Best of Food & Wine 1999

Marinated Carrots

5 cups sliced carrots
1 medium onion, sliced in rounds
1 medium red bell pepper, sliced in rounds
V2 jalapeno pepper, sliced in rounds
1 can tomato soup, undiluted
% cup sugar
% cup vinegar
Y2 cup salad oil
1 tsp Worcestershire sauce
1 tsp prepared mustard
1 tsp pepper
Boil carrots tender-crisp. Drain; add onions and
peppers. Heat remaining ingredients and pour
over mixed vegetables. Chill in refrigerator.
—Mrs. Dale B. Snow, Art of Cooking in Shreve-
port, 1977

Mint Carrots

2 Ibs carrots
Y4 cup oil
Y4 cup honey
1 tsp lemon juice
1 tbsp fresh mint leaves, minced
salt
Slice carrots in thick rounds. Steam until ten-
der. Heat oil in pan and add honey, lemon juice,
mint leaves, carrots. Sprinkle with salt. Cook,
turning frequently, until lightly glazed. 4 servings.
—Joy McClure, Cooking for Consciousness, 1976
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Mushroom Casserole

Y5 Ib mushrooms, sliced

2 tbsp butter

8 strips bacon, fried crisp

12 oz shredded Monterey Jack cheese

8 eggs, beaten

salt and pepper

Sauté mushrooms in butter. Spread in a well-

greased 8x8 dish. Crumble bacon on, then cheese.
Mix eggs, salt, and pepper, and pour over. Bake at
275° until golden brown, about 45 minutes.

—Rebecca Walker, Joy of the Whole Table, 1985

Mushroom Paprikash
1 Ib mushrooms, washed and sliced
2 tbsp butter
1 tsp lemon juice
V4 cup finely-chopped onion
1 tsp flour
15 tsp salt
1 tsp smoked paprika
a pinch of ground red pepper
V4 cup Greek yogurt
Sauté the mushrooms in butter and lemon juice
until mushrooms are tender, 5-6 minutes. Mix
together the onion, flour, salt, paprika, and pepper
and add to mushrooms. Cook, stirring, for one
minute without bringing to a boil. 6 servings.
—Southern Living Creole, 1972

Mushroom Pudding
3 thsp butter
V5 cup green onions, finely sliced
V2 cup celery, finely chopped
5 cups mushrooms, coarsely chopped
2 tbsp lemon juice
1 cup toasted whole wheat bread cubes
V5 cup cooked brown rice
Y4 cup grated Parmesan cheese
2 cups milk
4 beaten eggs
1 tsp salt
V4 tsp thyme
Sauté onions, celery, and mushrooms in butter
five minutes. Stir in lemon juice and cool. Com-
bine bread cubes, rice, and cheese and stir into
vegetables. Spoon into a greased 8x8 baking dish.
Beat together milk, eggs, salt, and thyme. Pour
over pudding. Place dish into a pan of hot water
and bake, uncovered, for 45 minutes at 325°.
—Maull & Mclntyre, Down to Earth, 1971



Potato-Garlic Sauce
(Skordalia)

6 cloves garlic

1-Y2 cups olive oil

1-Y2 tsp salt

2-V5 Ibs potatoes, boiled and mashed

juice of 3 lemons

Add salt to garlic and mash to a smooth paste,

sprinkling with olive oil from time to time. Place
mashed potatoes in mixing bowl and mix thor-
oughly with garlic paste. Beat until smooth. Add
lemon juice and remaining olive oil in small quan-
tities, beating after each addition; lemon juice
must be added slowly to prevent curdling. 5 cups.

—Popular Greek Recipes, 1957

Potato-Onion Bake
4 medium potatoes
Y4 cup butter, softened
2 medium onions, sliced
sliced jalapefio (optional)
salt and pepper
Cut each potato in four crosswise slices; spread
butter between slices and on top. Reassemble with
onion rounds and other vegetable slices between
potato slices. Sprinkle generously with salt and
peppet, secure with toothpicks, and wrap each
potato tightly in a double thickness of foil. Bake
60-65 minutes at 375° or in covered grill.
—Better Homes & Gardens Vegetable Book, 1965

Raw Sweet Potato Pudding
4 cups grated sweet potatoes
V5 cup sugar
Y2 cup corn syrup
1-¥2 cup milk
3 cup melted butter
3 eggs
1 tsp nutmeg
1 tsp cinnamon
Y2 tsp salt
Beat eggs and mix in milk. Mix with potatoes.
Mix in butter, sugar, syrup, hutmeg, cinnamon,
and salt. Pour into buttered 8x8 casserole and
bake at 350°. When it crusts around the edge and
top, stir and let crust form again. Do this several
times and then allow a final browning on top
before removing from the oven. 8-10 servings.
—Mrs. C.B. Sumrow, Home Cooking Secrets of
Charlotte, 1958
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Rice Valencia
Y5 cup chopped onion
V2 cup chopped red bell pepper
2 tbsp chopped jalapefio
% cup coarsely chopped mushrooms
2 cloves garlic, minced
V5 cup butter
1 tsp smoked paprika
3 cups jasmine rice
5 cups chicken broth
V2 cup peas
3 tsp salt
1 tsp MSG
1 tbsp chopped pimiento
Sauté onion, peppers, mushrooms, and garlic in
Y4 cup butter until tender but not brown. Blend
in paprika and rice. Add broth, peas, salt, and
MSG. Bring to a boil, remove from heat, and
bake in a 2-¥2 quart casserole at 350° until rice is
fluffy and tender, about 25-30 minutes.
Add pimiento, dot with remaining butter, and
fluff lightly with a fork. 10-12 servings.
—Famous Foods from Famous Places, 1964

Riz a I’Orange

8 oz jasmine rice

20 oz chicken stock

1 large orange

1 bay leaf

1 tsp saffron

2 tsp chopped, blanched, almonds

salt

white or black pepper

butter

Cut four thin strips of orange peel and bring to
a boil in cold water. Drain. Cover bottom of hot
ovenproof pan in a little butter. Add rice and
orange peel. Stir to coat rice evenly with butter.
Sauté over low heat for two minutes. Pour the
stock over the rice, over heat, blending well. Add
saffron and bay leaf and season with salt and pep-
per. Bake uncovered for 20-25 minutes at 450°.
Peel orange and segment. When rice is fully

cooked, discard the orange peel and bay leaf; mix
with almonds and orange segments. 4 servings.

—The Complete Galloping Gourmet, 1972



Roast Broccoli with Sesame Seed Dressing
1 1b broccoli flowerets, with 3 inches of stem
3 thsp olive oil
4 tbsp lemon juice
2 tsp sesame oil
4 tsp soy sauce
3 tbsp vegetable oil
4 tsp sesame seeds, toasted
1 tsp ginger
Y2 tsp minced garlic
pinch of sugar
Toss broccoli with olive oil and roast at 500° or
on a closed grill, turning occasionally with tongs,
until crisp-tender, about 10-12 minutes. Blend
lemon juice, sesame oil, soy sauce, vegetable olil,
sesame seeds, ginger, garhc, and sugar smooth.
Pour over broccoli. 4 servings.
—Best of the Best from America, 2005

Savory Onion Gravy

4 cups sliced onions

2 thsp fat

2 tbsp flour

2 cups beef stock

1 thsp Worcestershire sauce

salt and pepper

Mix stock, Worcestershire sauce, salt, and pep-

per. Cook onions in hot fat until golden. Stir in
flour. Stir in stock slowly, over low heat, continu-
ing to stir until thick. Adjust seasoning. Cover and
simmer ten minutes. 6-8 servings.

—Dishes Men Like, 1952

Scalloped Pineapple
6 slices day-old bread
Y2 cup melted butter
20 oz crushed pineapple
1 cup sugar
grated rind of 1 lemon
1-2 tbsp lemon juice
dash of curry powder (optional)

Break bread into tiny pieces. Mix with butter.
Discard ¥ cup syrup from pineapple. Mix pineap-
ple and remaining syrup, sugar, lemon rind, juice,
and curry powder into bread. Bake in 1-¥2 quart
casserole for one hour at 350°. 4-6 servings.

—Mrs. Walter F. Thies, Saint Louis Bicentenni-
al, 1964

Sides

Scalloped Potatoes with Ham

Potatoes

6 cups potatoes, cut into small cubes

1 medium onion, minced

1 jalapeno, seeded and chopped

15 b cooked ham, cubed

Cheese Sauce

4 tbsp butter

4 tbsp flour

1 tsp salt

2 cups milk

1-¥2 cups shredded cheddar cheese

Layer potatoes, onion, salt, and ham into slow

cooker. Melt butter in saucepan; stir in flour and
salt. Cook until bubbly. Slowly add milk and cook
until smooth and thickened. Add cheese and stir
to melt. Pour over potatoes, stirring lightly. Cover
and cook on low 6-7 hours. 6 servings.

—Miriam Christophel, Fix It & Forget It, 2000

Seviche
2 lbs sea bass, halibut, or other firm white fish
lemon juice to cover
2 onions in rings
2 hot peppers in rings
juice of one lemon for onions and pepper
Cut fish in one-inch cubes with no skin or
bones. Cover with lemon juice. Wash onion rings
in very salted water, rinse, and mix with the hot
pepper rings in lemon juice. Wait five minutes,
then dump onions and peppers into fish and let
marinate one or two hours. 4-8 servings.
—Violeta Autumn, A Russian Jew Cooks in
Peru, 1973

Spicy Cashew Crunch with Ginger
1 tbsp sugar
1 tbsp hot water
2 tsp soy sauce
4 cloves garlic, very thinly sliced
2 cups roasted, salted cashews or halves
1 tbsp ginger, coarsely grated
2 tsp crushed red pepper
1 tsp grated lime zest
2 tbsp brown sugar
salt to taste
Dissolve the sugar in the hot water in a small
bowl; stir in 1 tsp of the soy sauce.
Blanch garlic in boiling water for ten seconds;
drain and pat dry. Transfer to a bowl; add the

remalmng teaspoon Of SOy sauce, cashews, gmger,



red pepper, and zest. Toss well. Add the soy syrup
and toss, then add the brown sugar and toss again.
Spread the nuts on a lightly-greased baking
sheet. Season with salt. Bake for 25 minutes at
325° until golden. Cool until warm; use a metal
spatula to loosen the nuts from the sheet and cool.

—Marcia Kiesel, Food ¢ Wine Annual 2006

Spinach-Yogurt Appetizer
1 Ib spinach
Y4 cup water
2 tbsp olive oil
1 small onion, finely chopped
1 cup Greek yogurt
1 clove garlic, crushed
Y5 tsp mint
salt and pepper to taste
2 thsp finely chopped toasted walnut

Wash the spinach thoroughly, discarding tough
stems and bruised leaves. Put the spinach and
water in a saucepan and bring to a boil over high
heat; reduce to low, cover, and simmer until ten-
der, about eight minutes. Drain, cool, squeeze
dry, and chop coarse. Heat the oil in a heavy skil-
let and sauté the onion until golden. Add the
spinach and sauté 2-3 minutes.

Beat yogurt, garlic, mint, salt, and pepper until
well blended. Add the spinach mixture and mix
thoroughly, adjusting seasoning as necessary.
Transfer to a serving bowl, cover, and chill. Sprin-
kle with walnuts before serving. 6 servings.

—Sonia Uvezian, Book of Yogurt, 1978

Stir-Fried Spiced Cabbage
La-pai-ts’ai

1 Ib cabbage

2 tbsp sugar

2 tbsp vinegar

1 tbsp soy sauce

1 tsp salt

V4 tsp cayenne

1 tbsp peanut oil

Cut cabbage into 1x1-Y2-inch pieces. Combine

sugar, vinegar, soy, salt, and cayenne and mix
thoroughly. Heat skillet, pour in oil, and when
hot add cabbage and stir-fry 2-3 minutes until

coated. Remove from heat and stir in the dressing.

Serve warm or cold. 4 servings.

—Emily Hahn, Chinese Cooking, 1968

Sides

Strawberry Rhubarb Sauce
1 Ib rhubarb

2-%4 cups strawberries
1 cup sugar

Y6 cup water

1-¥5 tbsp lemon juice

Wash rhubarb and strawberries. Cut rhubarb
into 1-inch pieces. Remove hulls from strawberries
and half or quarter large berries. Combine all
ingredients in pot and bring to boil. Boil 30 sec-
onds. Pack fruit and syrup into hot jars, leaving V2
inch headspace. Process in boiling water bath for
15 minutes (for pints or half-pints). Makes 5 cups.

—Better Homes & Gardens Home Canning, 1973

Tomatillo-Poblano Guacamole

1 large poblano chile
4 medium tomatillos, husked
1 small onion, minced
1 garlic clove, minced
Y4 cup chopped cilantro
1 tbsp lime juice
3 avocados, diced
salt and pepper
Broil poblano on a baking sheet as close to the
heat source as possible, turning once, until charred
all over, about four minutes. Transfer to a small
bowl, cover tightly, and let stand for five minutes.
Rub the skin off with a paper towel. Discard the
stem and seeds. Cut into Y%-inch dice. Reserving
one tablespoon, mix in serving bowl with onion,
garlic, cilantro, lime juice, and half the avocado.
Broil the tomatillos, turning once, until lightly
browned, about three minutes. Purée in a food
processor. Add to the poblano mix and mash well
with a fork. Add the remaining avocados and
mash lightly. Season with salt and pepper and top
with the reserved poblano. 6 servings.
—Susan Spungen, Food & Wine Annual 2007

Tuna Yogurt Spread

7 oz tuna, drained and flaked

Y4 cup chopped celery

2 tbsp minced onion

2 tbsp relish

6 tbsp Greek yogurt
Combine all ingredients and mix well. 1-%4 cup.
—Southern Living Party Snacks, 1979



Sides

Zippy Mushroom Appetizers

%3 cup vinegar

1 tsp tarragon

1 clove garlic, minced

1 tbsp sugar

1-V2 tsp salt

dash pepper

2 tbsp water

dash hot pepper sauce

1 medium onion, sliced and separated

2 pints mushrooms, washed and trimmed

Combine first eight ingredients. Add onions

and mushrooms. Cover and refrigerate at least
eight hours, stirring several times.

—Better Homes ¢ Gardens Barbecue Book, 1965
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BREAD & CRACKERS

Almond Bread

Y2 Ib almonds
Y2 cup sifted flour
V2 tsp baking powder

8 tsp salt

Y2 cup butter

2 tsp vanilla

Y4 tsp almond extract
Y2 cup plus 2 tbsp sugar
2 eggs, well-beaten

Chop the almonds, then finely chop %3 of them.

Sift together flour, baking powder, and salt, and
mix into the almonds.

Cream the butter, vanilla, and almond extract.
Add sugar gradually, then the eggs one at a time,
beating thoroughly each time. Blend in the dry
ingredients in fourths. Spread batter into greased
and papered 9x3 loaf pan. Bake at 325° until
done, about 55 minutes. Cool on rack 15 minutes
before removing from pan by lifting paper.

—Gourmet Foods Cookbook, 1955

Almond Buns
Sponge
2-Y4 tsp yeast
1 tbsp sugar
Y4 cup water
1 cup warm milk
1 cup flour
Dough
2 egg yolks
V4 cup melted butter
Y4 cup sugar
1 tsp salt
Y2 1b blanched almonds
3 cups flour
Egg Brush
1 egg yolk
1 tbsp milk
reserved finely-chopped almonds
Dissolve the yeast and tablespoon of sugar in
the water. Add the warm milk and cup of flour
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and mix well. Set in a warm place to rise and be-
come light.

Chop the almonds. Finely chop % cup and
reserve for the egg brush.

Mix in the two egg yolks, butter, ¥4 cup sugar,
salt, almonds, and three cups flour and knead.
Rise again, doubling in bulk. Shape into small
rounds 1-%2 inches apart and place on a well-
greased baking sheet. Mix the egg yolk with the
tablespoon of milk and use to brush the tops.
Sprinkle with finely-chopped almonds. Allow to
rise one more time until light and bake for 20-30
minutes at 350°.

—Richard T. Hougen, Look No Further, 1955

Blueberry Cornbread

1 cup fresh blueberries
1-¥2 cup flour
1 cup cornmeal
Y4 cup sugar
V2 tsp salt
4 tsp baking powder
2 beaten eggs
2 cups milk
V4 cup butter, melted
Sift flour, cornmeal, sugar, salt, and baking
powder into a mixing bowl. Mix eggs, milk, and
butter, add to the flour, and beat until smooth.
Fold in blueberries. Pour into a well-greased cast-
iron skillet. Bake for 30 minutes at 425°.
—Southern Living Deep South, 1972

Caraway Crackers
1 cup flour
1 tsp dry mustard
1 tsp salt
V5 cup shredded cheese
V5 tsp smoked paprika

2 tsp caraway seeds

5 cup butter

several drops hot sauce

V2 tsp Worcestershire sauce
3 thsp cold water



Bread and Crackers

Mix the flour, mustard, and salt. Stir in the
cheese, paprika, and caraway. Cut in the butter
until particles are about the size of peas. Sprinkle
with hot pepper sauce, Worcestershire sauce, and
water. Toss with a fork just until dough holds
together. Form into a ball and roll out on a
floured surface into a 13x9 rectangle. Cut into 1-
inch squares. Transfer to ungreased baking sheets,
sprinkle with more paprika, and bake at 425°
until browned, about 7 minutes. Makes 8 dozen.

—Southern Living Party Snacks, 1979

Carrot Cornbread

1 cup cornmeal
1 cup grated carrots
1 tbsp brown sugar
1 tsp salt
2 tbsp oil
% cup boiling water
2 thsp cold water
2 eggs, separated
Mix cornmeal, carrots, sugar, salt, and oil. Stir
in boiling water. Add cold water to egg yolks and
beat until thick. Mix into cornmeal. Beat egg
whites until stiff, and fold into batter. Pour into a
buttered, warmed, 8x8 pan and bake 25-30 min-
utes at 400°.
—E[ Molino Best, 1953

Cheese Crisps

1 cup flour
V4 tsp salt
V4 tsp crushed red pepper
4 ounces butter, softened
12 ounces grated sharp cheddar cheese
1 tsp chopped thyme
1 cup crispy rice cereal
Combine the flour, salt, and red pepper in a
food processor. Pulse until blended. Add the but-
ter, cheese, and thyme and pulse until a dough
forms (bits of cheese should remain visible).
Transfer dough to a bowl and gently fold in the
cereal. Roll the dough into balls a tablespoon at a
time. Place two inches apart on ungreased cookie
sheets. Flatten slightly into 1-%2 inch rounds.
Bake for about 15 minutes at 350° until just
beginning to brown. Cool on sheets 1-2 minutes,
then transfer to wire racks to cool completely. 3-V2
dozen crisps.

—Elizabeth Woodson, Best of Food & Wine 1992

Cheese Jalapenio Cornbread

%3 cup cornmeal
%5 cup milk
%5 tsp salt

5 tsp baking soda

2 tbsp bacon grease

5 oz sharp Cheddar cheese, grated
2 eggs, slightly beaten

Y3 cup yellow cream-style corn
1 onion, grated
2 jalapefio peppers, finely chopped
Combine and mix well. Pour into 12 greased
muffin tins. Bake 25-30 minutes at 400°.
—Brenda Barber, Cook Em Horns, 1984

Cornbread
3 cups flour, sifted

1-¥2 cups cornmeal
2 tbsp baking powder
1 tsp salt
V5 cup butter
2-Y5 cups milk
Combine the flour, cornmeal, baking powder,
and salt. Melt the butter and add to the milk, then
blend into the dry ingredients and stir for a
minute or two until lightly mixed.
Grease an 8x8 pan or a hot cast-iron skillet and
bake for 30 minutes at 425°. Serves 8.
—Yvonne Young Tarr, New York Times Bread
& Soup Cookbook, 1972

Cornmeal Cheese Crackers

1 cup sifted flour
V5 cup cornmeal
1 tsp salt

5 cup butter
V5 cup grated sharp cheddar
V4 cup milk
Sift flour, cornmeal, and salt together. Cut in
butter and cheese until dough resembles coarse
crumbs. Add milk and stir only until ingredients
are dampened. Knead gently for a few seconds on

a lightly floured board. Roll out to ¥8-inch thick-
ness. Cut into squares. Bake on a greased baking
sheet for 10-15 minutes at 325°. Makes 3 dozen.

—Sallie F. Hill, Progressive Farmer’s Southern
Cookbook, 1961
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Custardy Cornbread

1 cup cornmeal

Y2 cup whole wheat flour
Y2 cup white flour

2 tsp baking powder

V2 tsp salt

1 egg
5 cup honey
Y4 cup oil
3 cups milk, sour milk, or buttermilk
Combine cornmeal, flours, baking powder, and
salt. Mix egg, honey, oil, and milk; mix into flour.
Pour into a 9x9 pan and bake at 350° until top is

springy when gently touched, about 50 minutes.
—Edward Brown, 7assajara Bread Book, 1972

Herbed Italian Skillet Bread

Dough

1 thsp sugar

1-¥2 cups warm water (105°-115°)

1 envelope yeast

3-Y4 to 3-% cups flour

2 tsp coarse salt

V2 tsp coarsely ground pepper

1 tsp finely chopped rosemary

Y4 cup olive oil

Drizzle and Pan

4 cloves garlic, thinly sliced

4 sprigs rosemary for garnish

Y4 cup olive oil

1 tsp coarse salt

V2 tsp coarsely ground pepper

Dissolve the sugar in ¥2 cup of the water. Sprin-
kle the yeast on top and set aside about five min-
utes, until foamy. In a large bowl, combine 3-%
cups flour with salt, pepper, and chopped rose-
mary. Stir olive oil and remaining cup of water
into the yeast. Make a well in the flour, add the
liquid ingredients, and stir until well-mixed.
Knead on a floured surface until smooth and

elastic, about 15 minutes. Use additional flour as
necessary to prevent sticking and to form a slightly
soft dough. Form into a ball, place in a large oiled
bowl, turn to coat with oil, cover with plastic
wrap and a towel, and let rise in a warm spot
about one hour, until doubled in bulk. Punch
down and let rise for another hour, again until
doubled. Divide the dough in half and refrigerate
or freeze the extra half until needed.

41

Place a 12- to 14-inch cast-iron skillet in the
oven while preheating to 400°. Roll the dough to
a V2-inch thick round; score lightly in a crisscross
pattern. Remove the skillet from the oven and
coat the bottom and sides with 1 thsp of olive oil.
Place the dough in the skillet and press the edge to
even the thickness.

Distribute two sliced garlic cloves over the
dough and top with two sprigs of rosemary. Driz-
zle with 1 tbsp of oil, sprinkle with V% tsp salt and
Y4 tsp pepper. Bake for 25-30 minutes at 400°
until browned. Makes a great pizza dough.

—Anne Disrude, Best of Food & Wine 1987

Irish Soda Bread

4 cups flour
1 tsp baking soda
1 tsp cream of tartar
1 tsp salt
% cup sugar
Y5 cup melted butter
3 ounces dried cranberries or raisins
1-% cup buttermilk
Sift the flour, baking soda, tartar, salt, and sugar
into a large mixing bowl. Add the butter, raisins,
and buttermilk and mix into a soft, moist dough.
Dust with additional flour if dough is too sticky to
handle. Knead vigorously for 3-4 minutes until
dough is firm, then shape into 2 round loaves.
Moisten each loaf with buttermilk and dust
with flour. Score the top with an X and bake on a
buttered, floured baking sheet until nicely
browned, about 1 hour, at 375°.
—Maronne & Montigne, Larousse Treasury of
Country Cooking, 1975

Lemon Tea Bread

Bread

6 tbsp butter

1 cup sugar

2 eggs

1-¥2 cup flour

dash of salt

1 tsp baking powder
V5 cup milk

V2 cup chopped nuts
1 tbsp lemon juice
zest of one lemon
Icing

1 lemon

V2 cup sugar



Bread and Crackers

Cream butter with 1 cup sugar. Beat in eggs.
Sift the flour with the baking powder and salt.
Add to sugar alternately with milk. Blend in nuts,
lemon juice, and grated rind of lemon.

Bake in well-greased, lightly-floured 9x5 loaf
pan for 45-60 minutes at 350°.

Combine juice of 1 lemon and %2 cup sugar,
pour over bread, and let stand 30 minutes before
removing from pan.

—Alison Oxford, Angel Food, 1976

Mexican Cornbread with Chilis and Cheese
1 cup cornmeal

1 tbsp baking powder
V2 tsp salt
2 eggs
V2 cup butter, melted
% cup sour cream
1 tbsp sugar
4 oz diced green chilis
1 cup grated jack or cheddar cheese
Stir cornmeal, baking powder, and salt until
blended. Blend together eggs, butter, cream, and
sugar, then mix in the chilis and cheese. Stir dry
and wet together until nicely blended, but do not
overmix. Spread into a greased 9x9 pan and bake
at 350° until top is golden brown and a cake tester
comes out clean, about 25-30 minutes.
—Renny Darling, Easiest and Best!, 1985

Oatmeal Muffins

1 cup oatmeal
1 cup buttermilk
1 egg

Y2 cup brown sugar

Y3 cup vegetable oil
1 cup sifted flour
V2 tsp salt
V2 tsp baking soda
1 tsp baking powder
Soak the oatmeal in the buttermilk while pre-
paring the other ingredients. Beat the egg and mix
with the sugar and oil. Sift the flour, salt, baking
soda, and baking powder together. Add the egg
mix to the oatmeal and then the flour, stirring
only until flour is moistened. Bake in greased
muffin pans for 25 minutes at 400°. Makes 12.
—Mrs. Rudolph Gonzales, Best in Cooking in
Westfield, 1955
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Oyster Cracker Snacks

% cup oil

2 tbsp buttermilk powder or ranch dressing

V2 tsp garlic powder

V5 tsp lemon pepper

1 tbsp dill weed

12 ounces oyster crackers
Blend oil and seasonings, add oyster crackers,

mix well, and bake 20 minutes at 275°.

—TJerold D. Stratton, personal recipe

Popovers
2 eggs
1 cup milk
1 cup sifted flour
V2 tsp salt
1 tbsp melted lard
Beat eggs, milk, flour, and salt with an electric
or rotary beater for 90 seconds. Add the lard and
beat another 30 seconds. Fill six to eight well-
greased muffin cups half full and bake for 15 min-
utes at 475°. Reduce temperature to 350° and
continue baking until browned, about 30 min-
utes. Prick each popover with a fork to let steam
escape and bake five minutes longer. Serve hot.
—Mrs. Roy Dawson, Southern Living Holiday,
1972

Poppy Seed Bread

2 eggs, beaten
1 cup sugar
1 cup oil
2 cups flour
2 tsp baking powder
V4 tsp salt
V2 tsp vanilla
V2 cup evaporated milk
Y4 cup poppy seeds
Mix well. Pour into a well-greased loaf pan.
Bake 50 minutes at 350°.
—Janet Dold, Hile School PTO Cookbook, 1978

Portuguese Sweet Bread
1 cup milk
2 eggs
2 tbsp butter
3 cup sugar
% tsp salt
3 cups flour
2-Y2 tsp yeast



Bread and Crackers

Mix milk, eggs, and melted butter. Pour into
breadmaker pan. Add sugar, salt, flour, and then
yeast on top. Set for sweet bread and a light crust.

—Donna Rathmell German, Bread Machine
Cookbook, 1991

Portuguese White Bread

1-¥3 cups water
V4 cup butter

4 tsp sugar

2 tsp salt

3-%5 cups flour
2-Y2 tsp yeast
Put ingredients into the breadmaker pan in
order. Set for white bread and a medium crust.
—Donna Rathmell German, Bread Machine
Cookbook, 1991

Refrigerator Rolls
Y2 cup shortening
Y4 cup sugar
Y2 cup boiling water
Y2 cup cold water
1 beaten egg
1 envelopes (2-Y2 tsp) yeast
3 cups flour
% tsp salt
Mix shortening, sugar, flour, and salt. Pour
boiling water over, blend, and cool. Add beaten
egg. Let yeast stand in cold water for five minutes,
then blend all well. Cover and keep in refrigerator
at least four hours. Use as needed, baking 10-12
minutes at 375°-400°. Keeps 2-3 weeks.
—Mrs. Edwin P. Ogier, Art of Cooking in
Shreveport, 1977

Rice Flour Muffins

1 cup sifted brown rice flour

1-Y2 tsp baking powder

V4 cup dark brown sugar

V4 tsp salt

1 egg, beaten

V2 cup milk or sour milk

4 tbsp oil

Sift flour, baking powder, sugar, and salt to-

gether. Beat egg, milk, and oil and stir into dry
ingredients until just moistened. Bake at 450° for
10-15 minutes in 9 well-greased muffin tins.

—E[ Molino Best, 1953

Rice Muffins

2 cups sifted flour

1 heaping tbsp baking powder

V2 tsp salt

1 cup cold prepared rice

2 eggs, lightly beaten

1 tbsp butter, melted

1-% cup milk

Sift flour, baking powder, sugar, and salt to-

gether. Add, in order, the rice, egg, butter, and
enough milk to make a thin batter. Bake at 450°

for 12-14 minutes in 12 well-greased muffin tins.
—Horsford Cook-Book, 1877

Soup Can Saffron Bread

V4 tsp saffron, crushed

% cup milk

5 tbsp butter

% cup sugar

2 eggs

2 cups flour

2-Y2 tsp baking powder

V5 tsp salt

V2 cup dried cranberries

V4 cup chopped, toasted almonds

Mix saffron in milk. Cream butter and sugar

until light. Beat in eggs. Mix flour, baking pow-
der, and salt. Add alternately with milk to
creamed mixture, starting and ending with flour.
Fold in cranberries and nuts. Bake in four well-
greased 10-11 ounce soup cans about 30 minutes
at 375°. Rest 10 minutes before removing,.

— Better Homes ¢& Gardens Quick Breads, 1975

Third Bread

2 cups water
V2 cup molasses
1-Y2 tsp salt
1 cup rye flour
1 cup cornmeal
3 cups white flour
4 tsp gluten
2-Y2 tsp yeast
Put ingredients into the breadmaker pan in
order. Set for white bread, a light crust, and about
a 3-1b loaf. May be halved for 1-% Ib. If baking in
an oven, bake at 375° for about 45 minutes.
—Marion Cunningham, Fannie Farmer, 1990
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COOKIES, CANDIES, &
SNACKS

Baked Crispy Rice Cookies

1 cup butter
1 cup brown sugar
1 cup sugar
2 eggs
1 tsp vanilla
Y2 tsp baking powder
1 tsp soda
5 tsp salt
2 cups flour
2 cups crispy rice cereal
1-Y2 cups oatmeal
1 cup coconut flakes
Cream butter and add sugars gradually. Beat in
eggs and vanilla. Sift dry ingredients together and
add to creamed mixture. Fold in cereal, oats, and
coconut. Drop by tablespoons on ungreased cook-
ie sheet. Bake 10-12 minutes at 350°.
—Jan Pintcke, Benton Harbor—St. Joseph Bi-
centennial Cookbook, 1976

Bouillon Popcorn

6 tbsp butter
2 cubes or 2 tsp bouillon
4 quarts popped corn
salt
Melt butter in microwave and mix with bouil-
lon until smooth. Pour over popcorn and toss
well. Salt to taste.
—Larry Kusche, Popcorn Popcorn Popcorn, 1977

Butter Riches

V2 cup butter, softened

V2 cup firmly packed brown sugar

Legg

1 tsp vanilla

2 cups flour

slivered almonds to garnish (optional)

Cream butter. Gradually add sugar, creaming

until light and fluffy. Blend in egg and vanilla at
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low speed; blend in flour at low speed to a stiff
dough. Chill for easier handling if necessary.
Shape into balls the size of marbles, place on
greased cookie sheets, and flatten to half-dollar-
size using a glass dipped in sugar. Bake at 350°
until golden brown, 7-9 minutes. Cool. Frost with
Browned Butter Frosting (p. 59) and garnish with
almonds if desired. Makes 80 cookies.

—Pillsbury Bake Off Cookie Favorites, 1969

Buttered Rum Cookies
Cookies

1 cup butter

Y5 cup powdered sugar

V2 tsp almond extract

2 tbsp rum

V4 cup finely chopped almonds

2 cups sifted flour

V2 tsp salt

Frosting

V4 cup butter

1-¥2 cups powdered sugar

1 tsp rum

cream

Cream butter, then add sugar gradually. Add

almond extract and rum, then almonds, flour, and

salt. Chill dough about one hour. Roll in small

portions about '8 inch thick on a floured surface.
Cut with small cookie cutters and bake 8-10 min-
utes at 375°. Makes about 4 dozen cookies.

To make the frosting, cream the butter and add
the sugar gradually. Add the rum and enough
cream to bring it to spreading consistency.

— Wisconsin Electric Christmas Cookies, 1954

Byrd Cornmeal Hermits

2 cups cornmeal
Y5 tsp baking soda
% tsp salt

1 tsp cinnamon



Cookies and Candies

V4 tsp cloves
Y2 cup chopped walnuts
Y4 cup butter
Y4 cup lard
1-¥2 cups brown sugar
2 beaten eggs
Mix cornmeal, baking soda, salt, cinnamon, and
cloves. Stir in walnuts. Cream butter and lard
together. Add brown sugar a few tablespoons at a
time, then beat in eggs. Add the dry ingredients
and mix. Drop by teaspoonfuls onto a greased
baking sheet. Bake for 7-9 minutes at 375°. Makes
4 dozen cookies.
—Ellen Orton, Cooking with Wholegrains, 1951

Candied Orange or Lemon Peel

4 navel oranges (about 2-%2 1b) or 7 lemons
2 cups sugar
Y2 cup water
Cutting the peel only, quarter the fruit length-
wise, top to bottom. Remove each quarter of peel.
Cover the peels in cold water in a pot and bring to
a boil, uncovered, and simmer for ten minutes.
Drain and cool. Carefully dig out as much of the
white pith as possible using a spoon, and discard.
Julienne the peels lengthwise into Y-inch strips.
Combine one cup sugar and water in a pot.
Heat to dissolve. Add peel. Simmer gently, cov-
ered, 45 minutes, stirring occasionally. Remove
peel to a mesh cooling rack with a pan under-
neath. Allow to drain, cool, and dry for an hour.
Toss with the remaining cup of sugar until evenly
coated. Place peel on a sheet and dry overnight.
Save excess sugar for flavoring baked goods or tea.
—Jeft Smith, The Frugal Gourmet Celebrates
Christmas, 1991

Chocolate Balls

% cup butter

% cup powdered sugar

2 cups oatmeal

3 thsp cocoa powder

1 tsp vanilla

Cream the butter and sugar. Stir in the oats,

cocoa, and vanilla. Shape into balls. May be rolled
in sugar, cocoa powder, powdered spices, coconut,
toasted nuts, toasted oatmeal, or crushed cereal.

—Southern Living Cookies & Candy, 1972

Chocolate Brownie Cookies

2 ounces unsweetened chocolate
Y4 cup butter

1-Y2 cups sugar

1 egg

V5 cup flour

Y4 cup cocoa powder

Y4 tsp baking soda

8 tsp vanilla
% cup coarsely chopped walnuts.

Melt the chocolate and butter in a large
saucepan over low heat, stirring occasionally until
smooth. Remove from heat and whisk in the sug-
ar, then the eggs. Stir in the flour, cocoa, and
baking soda, then the milk and vanilla, until
smooth. Mix in the walnuts. Drop rounded table-
spoons about two inches apart on a greased cookie
sheet. Bake about 12 minutes at 375°. Let cool in
pan for two minutes before removing. 16 cookies.

—Tracey Seaman, Best of Food & Wine 1995

Chocolate Cayenne Cocktail Cookies
1-¥2 cups flour
Y2 cup cocoa powder
V5 tsp cayenne pepper
Y5 tsp salt
8 oz butter, softened

Y3 cup powdered sugar
2 tbsp sugar
1 egg yolk
coarse salt
Sift flour, cocoa, cayenne, and salt into a bowl.
Cream butter and sugars. Add yolk and beat until
smooth, then add the dry ingredients and mix to
incorporate. Knead dough gently until it comes
together; divide in half and press each into a disk.
Roll out between two sheets of wax paper to about
V4 inch thick. Freeze until firm, at least one hour.
Line two large baking sheets with parchment
paper. Cut cookies with a 1-¥2-inch round cutter.
Arrange about an inch apart and sprinkle with
coarse salt. Bake at 350° until just firm, about 15
minutes. Cool for three minutes, then transfer to
wire rack. Makes 6 dozen cookies.
—Dorie Greenspan, Food & Wine Annual 2012

Chocolate Coconut Bars

3 cup melted butter
6 oz cookie crumbs
1 cup chopped nuts
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8 oz bittersweet chocolate

1-¥3 cup shredded coconut
14 oz sweetened condensed milk
Pour melted butter over bottom of 9x13 pan.

Sprinkle cookie crumbs evenly over butter, nuts
evenly over crumbs, chocolate evenly over nuts,
and coconut evenly over chocolate. Pour con-
densed milk over all. Bake at 350° until lightly
browned on top, about 25 minutes. Cool for 15
minutes and cut into squares.

—Dessert Lovers’ Hand Book, 1969

Chocolate Hazelnut Bars

2 oz unsweetened chocolate, melted

Y2 cup butter

1 cup sugar

2 eggs

Y2 cup sifted flour

V2 tsp vanilla

V2 cup finely chopped hazelnuts

Mix the butter into the chocolate, then the

sugar. Beat in eggs one at a time. Add the flour
and vanilla and beat well. Spread onto a 12x16
baking sheet. Sprinkle with hazelnuts. Bake 15
minutes at 400°. Score into two-inch squares
while warm and break when cool.

—Best Chocolate and Cocoa Recipes, 1931

Coconut Macaroons
1-Y4 cup coconut flakes
V5 cup sweetened condensed milk
Y2 tsp vanilla
1 egg white
Mix coconut, condensed milk, and vanilla thor-
oughly. Beat egg white until stiff and fold in.
Drop by tablespoons onto greased baking sheet
and bake 15 minutes at 350°.
—Foods from Sunny Lands, 1925

Coconut Oatmeal Cookies
% cup soft butter
Y2 cup sugar
1-¥2 cup light brown sugar
2 eggs
1 cup flour
1 tsp baking powder
Y2 tsp baking soda
1 tsp salt
1 tsp vanilla
2-Y5 cups oatmeal

47

1 cup coconut

Cream butter and sugar. Beat in eggs one at a
time. Sift baking powder, baking soda, and salt
into flour and mix; add vanilla, oatmeal, and co-
conut. Drop by teaspoons onto greased baking
sheet. Bake ten minutes at 375°.

—Phyllis Loughmiller, Fruitport Bicentennial
Cook Book, 1975

Cornmeal Cookies

5 cup butter
Y5 cup lard

1 cup sugar

2 eggs

2 tsp lemon juice
Y3 tsp vanilla

2 cups sifted flour

%3 cup cornmeal
1 tsp baking powder

%5 tsp nutmeg
5 tsp salt

3 cup dried cranberries
sugar for flattening
Cream the butter, lard, and sugar. Beat in eggs
one at a time, and continue beating until light and
fluffy. Mix in lemon juice and vanilla. Add flour,
cornmeal, baking powder, nutmeg, and salt, and
mix. Stir in the cranberries. Flatten with a glass
dipped in sugar. Bake for 10 minutes at 400°.
—Kathy Stratton, Hesperia Community Kitchens
Presents, 1981

Crisp Ginger Cookies
% cup brown sugar
V4 cup melted butter
1 egg
% cup sifted flour
1 tsp baking powder
V4 tsp salt
2 tbsp finely-chopped candied ginger
Cream butter and sugar; beat in egg. Sift flour,
baking powder, and salt and stir in. Drop from a
teaspoon onto a greased sheet about two inches
apart. Sprinkle ginger on top. Bake until lightly
browned, 10-12 minutes, at 325°. Cool 30 sec-
onds, then quickly remove to rack (return to oven
to reheat if cookies stick). Makes 3 dozen cookies.
—Better Homes & Gardens Cookies & Candies,
1966
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Crisp Pecan Slices

% cup butter
1 cup sugar
1 egg
1 tsp grated lemon peel
1 tbsp lemon juice
2 cups sifted flour
1 tsp baking powder
Y2 tsp salt
1 cup finely chopped pecans
Cream butter and sugar. Add egg, lemon peel,
and lemon juice; beat well. Sift flour, baking pow-
der, and salt, and mix into batter. Stir in pecans.
Shape in 2-inch rolls and chill about two hours.
Slice very thin and place on ungreased cookie
sheet. Bake for 10-12 minutes at 350°. Cool
slightly before removing. Makes 5 dozen cookies.
—Better Homes ¢ Gardens Cookies ¢ Candies,
1966

Crispy Oatmeal Cookies

V4 cup butter

Y4 cup lard

1 cup brown sugar

1 egg

1 cup flour

V5 tsp baking powder

V5 cup dried cranberries

Y2 tsp baking soda

V2 tsp salt

1 cup oatmeal

Y2 tsp vanilla

1-V5 tbsp cold water

Cream together the butter, lard, sugar, and
eggs. Sift the flour, baking powder, baking soda,
and salt together. Mix into the creamed mixture
alternately with the oatmeal. Stir in the vanilla
and water. Drop by tablespoons onto greased
cookie sheet. Flatten with a fork dipped in cold
water. Bake 10 minutes at 375°.
—M ary Starks, America’s Bicentennial Cook-

book, 1976

Dark Secrets
1 cup sugar
2 tbsp butter
3 eggs
1 heaping tbsp flour
1 cup chopped nuts
8 oz pitted dates, chopped
pinch of salt

Mix in the order given. Put in a buttered 8x8
pan and bake for 45 minutes at 280°. Remove
from pan, cut into squares, and dip in sugar.

—Mrs. A.B. Borden, Best in Cooking in West-
field, 1955

Date and Nut Roll

2 cups (8 oz) vanilla wafer crumbs

1 cup chopped dates

V2 cup chopped nuts

V2 cup sweetened condensed milk

2 tsp lemon juice

Mix crumbs, dates, and nuts. Blend condensed

milk and lemon juice, add to dough, and knead
well. Form into a roll 3 inches in diameter, cover
with waxed paper, and chill for at least 12 hours.
Cut into slices. 8 servings.

—70 Magic Recipes, 1952

Date-Coconut Meringues

2 egg whites

V4 tsp salt

1 tsp lemon juice

1 cup powdered sugar

V2 cup cocoanut flakes

5 oz chopped dates, cut small

Beat egg whites until stiff. Add salt, lemon

juice, and sugar while beating. Fold in cocoanut
and dates and drop by teaspoons onto a greased
baking sheet. Bake 20 minutes at 300°. Remove to
rack immediately to cool.

—Foods from Sunny Lands, 1925

Date-Nut Fingers
1 cup chopped nuts
V2 cup dates, cut up
1 cup brown sugar
1 egg, slightly beaten
5 cup coconut flakes
coconut flakes for rolling
Chop dates and nuts together. Mix with co-
conut and eggs, and form into 2-inch rolls using
moistened hands. Roll in coconut flakes and bake
12-15 minutes on greased cookie sheet at 350°.
—Gloria Paesani, Minuet Cook Book, 1984
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Fennel Brittle

3 tbsp fennel seeds

Y2 cup sugar

2 tbsp water

Lay a 10x15 sheet of parchment paper on a

countertop or baking sheet. Toast the fennel in a
skillet over high heat until lightly browned and
fragrant, stirring, about three minutes. Bring the
sugar and water to a boil in a small saucepan,
stirring, over moderate heat. Cook to a rich brown
(past the 320° caramelization stage, about 13 min-
utes), remove from heat, and stir in the fennel.
Quickly pour onto parchment paper. Let cool and
break into pieces.

—TJehangir Mehta, Food & Wine Annual 2004

Ginger-Ginger Shortbread Cookies
1 cup flour
Y2 tsp ginger powder
8 tsp salt

8 ounces butter, softened

Y3 cup powdered sugar
1-%2 ounces candied ginger, minced

Whisk the flour with the ginger and salt. Cream
the butter and sugar until light and fluffy. Gradu-
ally beat in dry ingredients until incorporated.
(The dough will be slightly crumbly.) Stir in the
candied ginger. Roll dough into a ball, halve, and
pat into two disks. Wrap each in wax paper and
refrigerate until firm, about an hour.

Roll disks out to about % inch thick. Cut out as
many cookies as possible using a 1-¥2 inch round
cutter, combining and rerolling scraps. Place 1-
inch apart on ungreased cookie sheets. Bake for
12-15 minutes at 325° until lightly golden on
bottom. Transfer to racks to cool completely. 3-2
dozen small cookies.

—TJudith Sutton, Best of Food & Wine 1995

Hazelnut Chocolate Crispies

V4 cup butter

% cup light brown sugar

3 oz bittersweet chocolate, finely chopped

1 cup chopped hazelnuts

1 tsp vanilla

1 egg, well-beaten

Melt the butter with the sugar; bring barely to a

bubble and then cook, stirring constantly, for
three minutes (to about 300°). Remove from heat
and mix in the hazelnuts and chocolate. Cool five
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minutes. Add vanilla and egg. Mix well and drop
by half teaspoonfuls onto a cookie sheet lined with
wax paper. Bake 10-12 minutes at 375°. Cool,
then peel cookies from paper.

—Jane Fulton, Nestlé’s Party Bait, 1954

Kent Kernels
1 cup sugar
4 oz butter
1 egg
8 oz dates
1 tsp vanilla
2-Y5 cups crispy rice cereal
Y5 cup chopped nuts
coconut flakes
Mix sugar, butter, egg, dates, and vanilla and
cook over low heat until thickened. Remove from
heat and stir in the cereal and nuts. Cool, roll into
balls the size of walnuts, and roll in coconut.
—Gloria Paesani, Minuet Cook Book, 1984

Lemon Caraway Cookies

V2 cup butter
1 cup sugar
Legg
1-Y2 tsp caraway seeds
grated rind of ¥2 lemon
2 tbsp lemon juice
2-Y5 cups sifted flour
Y4 tsp baking soda
V2 tsp salt
Cream butter with sugar until light and fluffy.
Add egg and beat well. Stir in caraway seeds,
lemon rind and juice, and sifted dry ingredients.
Shape into a 2-inch-diameter roll and chill for 30
minutes. Cut into thin slices and bake on a
greased cookie sheet for about ten minutes at
400°. Makes 6 dozen cookies.
—TJo Ann Shirley, Wonderful ways to prepare
Cakes & Cookies, 1978

Log Cabin Caramel Corn

Y2 cup popcorn

V4 cup peanut oil

1 cup pecans

V5 cup dried cranberries
V4 tsp salt

1-¥2 cup Log Cabin syrup
1 cup sugar

V4 cup water

V4 cup butter
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Pop corn in oil, put in a greased, heat-resistant
bowl, and mix with pecans, cranberries, and salt.
Keep warm in a 300° oven. Mix syrup, sugar,
water, and butter in a two-quart saucepan an
cook over medium heat, stirring constantly until it
comes to a boil. Stir occasionally until it reaches
280° (soft crack). Pour syrup gradually over pop-
corn, and then stir quickly until evenly coated.
Grease hands and spread corn onto a greased bak-
ing sheet. Cool and break into clusters.

—Southern Living Cookies & Candy, 1972

Lone Star Peanut Brittle

1 cup salted peanuts

Y2 tsp coarse sea salt

1 tsp baking soda

1 tbsp butter, diced

1 cup sugar

Y4 cup light corn syrup

1 cup Lone Star beer

V4 tsp red pepper powder

Butter a large baking tray and set aside. Mix the

peanuts, salt, baking soda, and butter and set
aside. Mix the beer, sugar, corn syrup, and red
pepper in a tall, greased, saucepan. Bring to a boil
over moderate heat to 290°-300° (about 12 min-
utes). Stir in the peanuts and quickly spread on
the tray. Let cool and break into pieces.

—Oggi, The Deplorable Gourmet, 2017

Maple-Coconut Candies
1 cup sugar
Y2 cup maple syrup
V4 cup milk
% cup coconut flakes
Mix the sugar, syrup, and milk in a saucepan.
Heat to boiling, stirring continuously, and then,
stirring occasionally, to 236° (softball). Remove
from heat, add coconut, then whip with a hand
mixer until it begins to sugar. Drop by spoonfuls
on wax paper. Use a second spoon to push off the
first spoon, so as to work quickly before it cools.
—Dromedary Cocoanut Candies, 1919

Molasses Sandwich Cookies

Cookies

2-Y cup flour

1 tsp baking soda
Va2 tsp salt

1 tsp cinnamon

V5 tsp ginger

V2 cup butter

% cup sugar

2 eggs

%3 cup molasses

V5 cup milk

Filling

Y2 cup butter

8 tsp salt

V3 tsp ginger

3 cups powdered sugar
Y4 cup molasses

2 tbsp or so of milk

Sift the flour, baking soda, salt, cinnamon, and
ginger together. Cream the butter; add the sugar;
beat until light and well-blended. Beat in the eggs,
then stir in the molasses. Add the flour alternately
with the milk. Drop by heaping teaspoonfuls onto
a greased baking sheet about two inches apart.
Bake 10-12 minutes at 375°.

For the filling, cream the butter; add the salt,
ginger, and half of the sugar gradually while beat-
ing. Add the remaining sugar alternately with the
molasses and milk, beating until smooth. Contin-
ue beating until of spreading consistency. Spread
between two cookies; makes 30 sandwiches.

—Southern Living Cookies e Candy, 1972

Moon Cookies

8 oz butter

1 cup sugar

2 cups flour

1 hard-cooked yolk

1 tsp baking powder

2 eggs

1 tsp vanilla

Y5 cup chopped nuts (optional)

Cream the butter and sugar, then add flour in a
steady pour while stirring. Press yolk through a
fine sieve into the dough, add the baking powder,
and mix. Mix in the eggs, then the vanilla, and
then nuts if using. Drop from a teaspoon onto an
ungreased baking sheet. Bake for 10-12 minutes at
350°. Rest 30 seconds before removing to a rack.

—Mrs. J.S. Moon, The Charlotte Cook Book, 1893
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No-Bake Oatmeal Cookies

Y2 cup butter
2 cups sugar
4 tbsp cocoa
V2 cup milk
3 cups oatmeal
1 cup pine nuts (optional)
1 tsp vanilla
Mix the butter, sugar, cocoa, and milk in a
saucepan. Bring to a boil and boil for one minute,
then add the oatmeal, optional pine nuts, and
vanilla. Drop quickly from a spoon onto waxed
paper. Makes 30 cookies.
—Adele Yob, America’s Bicentennial Cookbook,
1976

Nut Fingers
5 oz butter
4 thsp powdered sugar
1 tbsp ice water
2 cups sifted flour
1 cup finely-chopped pecans
1 tsp vanilla
powdered sugar for rolling
Cream butter and sugar. Add water, flour, nuts,
and vanilla. Roll into small rods the circumference
of a finger. Bake for 12-15 minutes at 350°. Let
cool until barely warm; roll in powdered sugar.
—Mrs. Paul Phillips, Home Cooking Secrets of
Charlotte, 1958

Oatmeal Butter Cookies

1 cup butter
% cup firmly packed light brown sugar
2 cups sifted flour
% cup oatmeal
powdered sugar (optional)
Cream butter, add sugar gradually, and beat
until fluffy. Add flour and blend well. Stir in oat-

meal. Roll onto a lightly-floured surface to ¥8-inch
thick and cut with floured cookie cutters. Place on
lightly-greased cookie sheets and bake for 20-25
minutes at 300°. Cool and sprinkle with pow-
dered sugar. Makes 4 dozen cookies.

—Southern Living Cookies & Candy, 1972

Oatmeal Cookies
1 cup flour
Y5 cup sugar
V5 cup brown sugar, packed
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V5 tsp baking powder

V5 tsp baking soda

V4 tsp salt

V5 cup butter

1 egg

Y4 tsp vanilla

% cup oatmeal

V4 cup chopped walnuts

sugar for dipping

Stir the flour, sugars, baking powder, baking

soda, and salt together. Add the butter, egg, and
vanilla and beat well. Stir in the oats and nuts.
Form small balls, dip tops in sugar, and bake on
an ungreased cookie sheet for 10-12 minutes at
375°. Makes 3-¥2 dozen cookies.

—Better Homes & Gardens Homemade Cookies,
1975

Oatmeal Macaroons

Y4 tsp salt
1 egg white
1 cup sugar
1 cup oatmeal
Y4 cup coconut flakes
V2 tsp vanilla
Beat egg white and salt until stiff. Add sugar
slowly to meringue, beating constantly. Fold in
oatmeal, coconut, and vanilla. Drop from a tea-
spoon onto a greased pan and bake 12 minutes at
350°. Makes 2 dozen macaroons.
—Rauth Berolzheimer, United States Regional
Cook Book, 1959

Old-Fashioned Coriander Cookies

Y2 cup butter or lard

V5 tsp salt

Y4 tsp baking soda

5 tsp ground coriander seed

1 cup sugar

1 egg

2 cups sifted flour

5 cup buttermilk or sour milk

Cream together shortening, salt, baking soda,

and coriander. Gradually blend in sugar, then egg.
Blend in flour alternately with milk. Drop from a
teaspoon onto lightly-greased cookie sheets about
two inches apart. Bake until lightly browned
around the edges, about 15 minutes, at 375°.
Remove after about a minute. 3 dozen cookies.

—Day & Stuckey, Spice Cook Book, 1964
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Orange Macadamia Fudge

1-¥3 tbsp butter

2 tsp grated orange rind
3 cups sugar

1 cup cream

¥8 tsp cream of tartar
3 tbsp orange juice

1 tsp lemon juice

8 tsp salt

%3 cup macadamia nuts, chopped

Melt butter in heavy saucepan. Remove from
heat. Blend in orange rind. Blend in sugar, cream,
cream of tartar, orange juice. Cook over low heat,
stirring until sugar dissolves and mixture boils
gently. Cover. Cook three minutes. Remove
cover. Use a damp cloth or brush to clean sides of
pan. Cook to 234° to 240° (soft ball), stirring
occasionally. Remove from heat, cool to about
110°, about 90 minutes, add lemon juice, salt, and
nuts, and beat until creamy. Spread in buttered
8x8 pan. Cool and cut into squares.

—Imperial Sugar Company 125th Anniversary
Cookbook, 1968

Peanut Butter Cookies
% cup smooth peanut butter
% cup sugar
Legg
Cream peanut butter and sugar. Add egg and
mix well. Form into half-ounce balls, place on
ungreased cookie sheet, and flatten with a wet
fork. Bake 12-15 minutes at 350°, let rest for a
few minutes, and remove to cooling rack. Makes
2-V5 dozen cookies.
—Denise Kanaar, Heritage Cookbook, 2012

Peanut Butter Fudge
2-Y4 cups sugar
% cup milk
1-Y2 tbsp corn syrup
2 heaping tbsp peanut butter
Y2 tsp vanilla
Cook sugar, milk, and syrup to 240° (soft ball),
then remove from heat. Add peanut butter and
vanilla and beat until it gets a little stiff. Pour into
a buttered 8x8 pan.
—Betty Trapp, Our Favorite Recipes, 1962
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Peanut Butter Popcorn
2 tbsp peanut butter
4 tbsp butter
4 quarts popped corn (Y2 cup unpopped)
salt
Melt peanut butter and butter in microwave
and mix until smooth. Pour over popcorn and toss
well. Salt to taste.
—Larry Kusche, Popcorn Popcorn Popcorn, 1977

Peanut Oatmeal Fudge Bars
1 cup butter, softened

3 cup peanut butter
1-¥2 cups oat flour or ground oatmeal
1 tsp vanilla
% cup peanuts
2 cups sugar
1 cup water
Mix butter, peanut butter, flour, and vanilla
until smooth. Stir in the peanuts. In a 1-%2 quart
saucepan, cook sugar and water to 250° (hard
ball). Pour slowly over dough and stir until thick-
ened. Spread into buttered 11x7 pan. Cool and
cut into 32 (8x4) bars.
—Pillsbury Bake Off Cookie Favorites, 1969

Pecan Gingersnaps

% cup butter

1 cup sugar

V4 cup maple syrup

1 egg, lightly beaten

1-¥2 cups flour

2 tsp baking soda

1-Y5 tsp ginger

1 tsp cinnamon

1 cup finely chopped pecans

3 tbsp sugar

Cream the butter with the sugar until fluffy.

Beat in the maple syrup and egg until well blend-
ed. Sift together the flour, baking soda, ginger,
and cinnamon. Toss in the pecans. Add to
creamed mixture in four batches, mixing well after
each addition. Form dough into 1-inch balls; roll
the cookies in three tablespoons of sugar and place
two inches apart on greased cookie sheets. Bake
until golden brown, 12-14 minutes, at 375°. Let
sit for about a minute and transfer to a rack to
cool. Makes 5 dozen cookies.

—Lee Bailey, Best of Food & Wine 1993
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Pine Nut Wafers
1 cup pine nuts

%3 cup sugar

6 tbsp flour

1 tbsp cornstarch

V4 tsp salt

1 tsp vanilla

2 egg whites

4 oz butter

Mix pine nuts, sugar, flour, cornstarch, and salt.

Stir in vanilla and egg whites. Stir in butter until
smooth. Drop by tablespoons, five inches apart,
on greased cookie sheet. Spread into 2-Y2-inch
rounds, allowing two inches between each. Bake
at 425° until golden brown, about six minutes.
Quickly scrape wafers from sheet. Cool on rack.

—TJoyce Goldstein, Best of Food & Wine 1990

Popcorn Confection

Y2 cup popcorn
2 tbsp peanut oil
V5 cup pecans
V2 cup cranberries
1 cup packed brown sugar
1 cup sugar
% cup milk, evaporated milk, or cream
6 thsp butter
3 thsp light corn syrup
Pop corn in oil, put in a greased, heat-resistant
bowl, and mix with nuts and berries. Mix sugars,
milk or cream, butter, and syrup in a large
saucepan and cook, stirring occasionally, to hard
ball (250°). Stir into popcorn until coated. Place
on a greased sheet and cool.
—Peppy Young, Southern Living Cookies &
Candy, 1972

Potato Chip Sandies

1 Ib butter
1 cup sugar
3-Y2 cups flour
2 tsp vanilla
1-% cups coarsely crushed potato chips
Cream the butter and sugar. Mix flour in. Add
the vanilla and potato chips and mix well. Roll
into small balls, place on a lightly-greased baking
sheet, and press down with a wet fork. Bake for 20
minutes at 350°. Remove to rack and cool com-
pletely before eating. Makes 5 dozen cookies.
—Lily Ward, Potter County Bicentennial, 1975

Praline Pecan Cookies

3 tbsp melted butter
1 cup brown sugar

Y& tsp salt
1 egg, well-beaten
1 tsp vanilla
1 cup pecan halves
2 tbsp flour
Mix butter, sugar, and salt. Cream in egg, mix
in the vanilla and pecans, and then the flour.
Drop by half-teaspoons about four inches apart on
a well-greased cookie sheet. Bake 10 minutes at
350°; rest for three minutes before removing,.
Makes 30 cookies.
—Ruth Berolzheimer, United States Regional
Cook Book, 1959

Ranch Popcorn Seasoning

6 tbsp buttermilk powder
4 tbsp nutritional yeast
1 tbsp onion powder
1 tbsp coarse salt
1 tsp black pepper
Use a spice or coffee grinder or blender to mix
all ingredients. Makes % cup.
—Grace Parisi, Food & Wine Annual 2014

Sesame Seed Cookies

% cup butter

1-¥2 cups packed brown sugar

2 eggs

1-Y4 cups flour

Y4 tsp baking powder

V5 cup toasted sesame seed

1 tsp vanilla

Cream the butter and sugar; add the eggs and

beat well. Sift flour and baking powder together
and mix with the sesame. Stir into creamed mix-
ture and mix well. Add vanilla and mix. Drop by
teaspoons onto greased baking sheet, allowing
space for cookies to spread. Bake 10-15 minutes at
325°. Makes 7 dozen.

—Sallie F. Hill, Progressive Farmer’s Southern
Cookbook, 1961
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Spiced Peppermint Cookies
1 cup sifted flour
% tsp baking powder
V4 cup butter
V4 tsp salt
V4 tsp nutmeg
Y2 cup sugar
1 egg
1 tbsp milk
¥6 cup crushed candy cane
Sift flour and baking powder together. Mix the
butter, salt, and nutmeg together. Gradually mix
in sugar, then egg, then milk, then flour. Drop
from a teaspoon onto an ungreased baking sheet
2-Y inches apart. Swirl with a spoon to flatten
and sprinkle with crushed candy cane. Bake 10-12
minutes at 350°. Cool for about a minute before
removing from sheet. 30 cookies.
—Day & Stuckey, Spice Cook Book, 1964

Spiced Walnut Crunch
2 cups walnuts
2 tbsp butter
1 egg white
Y2 cup sugar
8 tsp salt
V4 tsp cinnamon
Toast walnuts 5-10 minutes at 350°. Cool and
coarsely chop. Melt butter in a 9x9 pan. Beat the
egg white to moist peaks, then beat in sugar, salt,
and cinnamon. Stir in the toasted walnuts. Spread
over the melted butter and bake 30 minutes at
325°. Cool and break into bite-sized pieces.
—Diamond Walnut Recipe Gems, 1967

Sugar-Frosted Cashews

1 cup sugar

Y4 cup water

1 cup raw unsalted cashews

Mix sugar and water in a saucepan. Bring to

300° over medium heat. Add the cashews and stir
occasionally until they turn a very light brown.
Remove from heat and stir until the syrup turns to
sugar. Pour onto waxed paper immediately.

—Mrs. F.G. Smith, The Charlotte Cook Book, 1893
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Superb Walnut Cookies

Y4 cup butter
Y4 cup lard
V2 tsp salt
1 tsp vanilla
1 cup sugar
2 eggs, well-beaten
% cup flour, sifted
% cup chopped walnuts
Cream butter, lard, salt and vanilla in a bowl.
Add sugar gradually; cream well. Add the eggs and
mix thoroughly. Add the flour and walnuts and
mix well. Drop from a teaspoon onto a greased
baking sheet and flatten with a glass dipped in
flour. Bake 12-15 minutes at 325°. Makes 30.
—Southern Living Cookies & Candy, 1972

Toasted Rosemary Pecans

4 cups pecan halves (1 1b)
V4 cup butter, melted
1 tsp salt
1 tsp rosemary, crushed
V2 tsp sugar
Spread pecans on a large, rimmed baking sheet.
Bake at 250° until lightly roasted, 15 minutes.
Drizzle butter over, sprinkle with salt, rosemary,
and sugar, and toss to coat. Bake 15 more minutes
until browned and crisp. Cool on paper towels.
—Mary Lynn Van Wyck, Food & Wine Annual
2005

Toll House Cookies

V5 cup softened butter

6 tbsp sugar

6 tbsp packed brown sugar
V5 tsp vanilla

V4 tsp water

1 egg
2-¥8 cup sifted flour
V5 tsp soda
V5 tsp salt
V2 cup chopped walnuts
6 ounces chocolate chips
Cream the butter, sugars, vanilla, and water in a
bowl. Beat in the eggs. Sift the flour, soda, and
salt together and stir into egg mix. Drop by well-
rounded half teaspoonfuls on a greased baking
sheet and bake for 10-12 minutes at 375°. Cool
on a rack. Makes 4 dozen.
—Southern Living Cookies & Candy, 1972
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Torrone

Italian Christmas Candy
2 cups light corn syrup
2 cups sugar
Y5 cup water
2 egg whites
1 tsp vanilla
1 tbsp lemon juice
1 Ib almond halves
Cook syrup, sugar, and water to 254° (hard
ball). Beat egg whites until soft peaks form. Pour
syrup very slowly over the egg whites while beat-
ing with a mixer. Add vanilla and lemon juice and
continue beating. When a good consistency, stir
in almonds and pour into a large buttered platter.
Leave to cool. Cut into pieces. Makes 1 pound.
—Mrs. Everett Will, Saint Louis Bicentennial, 1964
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Walnut Spice Kisses
1 egg white
V4 tsp salt
Y4 cup sugar
1 tsp cinnamon
8 tsp nutmeg

Y& tsp cloves
1 cup finely-chopped walnuts
walnut halves (optional)

Beat white and salt stiff. Mix sugar and spices;
gradually beat into white. Fold in nuts. Drop by
teaspoon on well-greased cookie sheet. Top with
walnut halves. Bake 30-40 minutes at 250°.

—Mrs. H.S. Hollingsworth, Best in Cooking in
Westfield, 1955
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Tips
For pie crusts that call for a couple tablespoons of

water, up to two tablespoons of water can be re-
placed with vinegar for a flakier crust.

Most cakes or quick breads that call for milk will
be even better with sour milk.

Mango and peach, while different flavors, can be
used interchangeably in most recipes. Many of the
mango recipes here started as peach recipes.

Almond-Vanilla Torte

Layers

% cup butter

78 cup sugar

% cup finely chopped almonds
1 tbsp cream

5 tbsp flour

Filling

1-Y2 cup whipping cream

V2 tsp vanilla

V4 cup powdered sugar

Cream butter and sugar until fluffy. Stir in al-
monds, cream, and flour. Spread a quarter of the
batter thin to the edge of a large pancake griddle
and bake at 425° until brown. Cool and turn onto
a flat surface. Repeat for three more layers.

Beat cream to soft peaks, add vanilla, and con-
tinue beating, adding powdered sugar gradually,
until stiff peaks form. Spread between cake layers.

—Southern Living Pies & Pastries, 1972

Apple Crisp

5 cups tart apple slices

1 cup brown sugar

% cup flour

% cup oatmeal

1 tsp cinnamon

Y2 cup butter

Arrange apples in buttered 8x8 pan. Combine

sugar, flour, oatmeal, and cinnamon. Cut in but-
ter until crumbly. Press over apples. Bake at 350°
until top is browned, about 45 minutes.

—Better Homes & Gardens Dessert Cook Book, 1960

Banana Butter Frosting

V2 cup mashed ripe banana (1-2 bananas)
V2 tsp lemon juice
Y4 cup butter
3-Y2 cups sifted powdered sugar
Mix bananas and lemon juice. Beat butter until
creamy and add sugar and banana alternately,
beating until light and fluffy. Makes about 2-%2
cups; frosting for top and sides of an 8x8x2 cake,
the tops of two 9-inch layers, or 18-20 cupcakes.
—Chiquita Banana’s Recipe Book, 1950

Banana Crisp
6 ripe firm bananas
1-Y2 cup orange juice
1 tsp vanilla
V2 cup flour
V2 cup oatmeal
% cup brown sugar
V5 tsp nutmeg
V5 tsp salt
6 tbsp cold butter
Slice bananas and layer in an 8x8 dish. Mix the
orange juice and vanilla and pour over the banana
slices. Mix the flour, oatmeal, sugar, nutmeg, and
salt, and then cut in the butter until mixture re-
sembles small peas. Crumble mixture over the
fruit. Bake at 375° until golden brown and bub-
bling, about 30 minutes. Serves 6.
—Dotti Kunde, Cooking for the Astronauts, 2005

Banana Layer Cake

2-Y% cups sifted flour

1-Y4 cup sugar

2-Y2 tsp baking powder

V5 tsp baking soda

V5 tsp salt

V5 cup butter

1-¥2 cups mashed ripe bananas (4-5)

2 eggs

1 tsp vanilla

Sift flour, sugar, baking powder, baking soda,

and salt into a large mixing bowl. Add butter, V2
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cup of the bananas, and the eggs. Beat two min-
utes at slow to medium speed, or by hand. Add
remaining bananas and vanilla. Beat one minute.
Scrape down sides frequently when beating. Turn
into two well-greased 8-inch layer cake pans. Bake
about 25 minutes at 375°. Frost using Banana
Butter Frosting.

For a spice cake, add %8 tsp cloves, 1-% tsp cin-
namon, and %2 tsp nutmeg,.

—Chiquita Banana’s Recipe Book, 1950

Banana Rum Cream Pie

Custard

5 cup flour

%3 cup sugar

V3 tsp salt

1-% cup milk

Y4 cup rum

4 egg yolks, lightly beaten
3 medium bananas, mashed
9-inch pie shell, baked
Meringue

4 egg whites

Y4 tsp cream of tartar

3 cup sugar

V2 tsp vanilla

Mix flour, sugar, and salt in a saucepan. Add
the milk and stir over low heat until smooth. Stir
in rum. Mix yolks and bananas well and add slow-
ly to the custard, stirring continuously. Bring to a
simmer and cook until thick, about two minutes.
Remove from heat and cool.

Beat the egg whites with the cream of tarter
until frothy; beat in the sugar slowly, and contin-
ue beating until all sugar is dissolved and the
meringue stands in stiff peaks. Beat in vanilla.

Pour the custard into pie shell. Spread meringue
over top and seal edges. Bake at 350° until
meringue is lightly browned. 6-8 servings.

—Bob Jeffries, Soul Food Cook Book, 1969

Beer Pie Crust

1-Y cups flour
V2 tsp salt
Y3 cup (heaping) lard
3 tbsp ice cold beer
Combine flour and salt. Cut in lard until the
size of small peas. Sprinkle beer over the flour,
stirring lightly with a fork. Form into a ball, flat-
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ten into a disc, and roll out on a floured surface to
a 10-Y2-inch circle (for a 9-inch pie). Fit into pan,
flute, and prick generously with fork. If prebak-
ing, bake until golden brown, about 8-10 min-
utes, at 450°. Double for double crust pie.
—Eddie Doucette, Okztoberfest Recipes, 1963

Blackberry Cobbler

1 cup flour
1 cup sugar
V4 tsp salt
2 tsp baking powder
% cup milk
4 oz butter, melted
2-Y2 cups blackberries
Sweeten the blackberries with a tablespoon or so
of sugar and let sit for 30 minutes or more. Mix
the flour, sugar, salt, and baking powder in a bak-
ing dish; stir in the milk; pour the melted butter
over the dough; spoon the blackberries on top.
Bake 45 minutes at 350° until dough rises to top
and browns. 6-8 servings.
—Mrs. Christel Bullard, Southern Living Deep
South, 1972

Blonde Brownies

1 cup flour
V2 tsp baking powder

8 tsp salt

8 tsp baking soda
V2 cup chopped pecans

5 cup butter
1 cup packed brown sugar
1 egg, beaten
1 tsp vanilla
6 oz chocolate chips
Sift the flour, baking powder, salt, and baking
soda together. Stir in the nuts. Melt the butter
and mix in the brown sugar, egg, and vanilla. Add
the flour to the butter and mix. Spread in an 8x8
pan. Sprinkle chocolate over the top and bake for
25 minutes at 350°. Cut into squares.
—Mrs. Paul W. Frazier, Southern Living Cookies
& Candy, 1972
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Browned Butter Frosting
V4 cup butter
2-Y5 cups powdered sugar
1 tsp vanilla
3-4 tbsp light cream or milk
Brown butter in medium saucepan. Remove
from heat and blend in powdered sugar, vanilla,

and enough cream until thick enough to spread.
—Pillsbury Bake Off Cookie Favorites, 1969

Butter-Crumb Pie Crust

1-¥5 cup fine crumbs
Y4 cup sugar
V4 cup softened butter

Crumbs can be graham cracker, vanilla wafers,
zwieback, chocolate wafers, gingersnaps, or short-
bread cookies.

Combine and mix well. Press firmly with back
of spoon over bottom and sides of a 9-inch pie
pan or 8x8 square pan. Chill at least one hour, or
bake 8 minutes at 375° and cool, before filling.

—Joys of Jell-O, 1963

Canadian Oatmeal Crispy Squares
4 oz butter
8 oz brown sugar
8 oz oatmeal
1 tsp baking powder
V4 tsp salt
Y2 cup sesame seeds (optional)
Y2 tsp vanilla
Melt butter and sugar until bubbly. Mix oat-
meal, baking powder, salt, and sesame if using.
Stir the vanilla into the sugar. Stir in the oatmeal.
Grease a 9x9 pan, line with parchment paper, and
butter the paper. Pat batter into pan and bake at
400° until golden brown, about 10-12 minutes.
Rest for five minutes and cut into squares, then
cool completely before removing from pan.
—Elizabeth Campbell, Encyclopedia of World
Cookery, 1968

Cinnamon Flop

Cake

1-Y2 cups sugar

2 tbsp melted butter
1 beaten egg

2 cups flour

2 tsp baking powder
1 cup milk
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Topping
1 cup packed brown sugar
4 tbsp butter
cinnamon
Cream the white sugar with the melted butter.
Mix in the beaten egg. Sift the flour and baking
powder together and add alternately with the milk
to the sugar/butter mix. Spread in a greased 8x8
pan, top with brown sugar, and dot with butter.
Sprinkle generously with cinnamon.
Bake for 30 minutes at 425°.
—Edna Eby Heller, Arz of Pennsylvania Dutch
Cooking, 1968

Cowboy Coffee Cake

1-Y4 cups flour
1 cup packed brown sugar
V4 tsp salt

5 cup butter
1 tsp baking powder
Y4 tsp baking soda
V4 tsp cinnamon
V4 tsp nutmeg
V5 cup sour milk
1 beaten egg
Mix flour, sugar, and salt. Cut in butter to
coarse crumbs. Reserve %2 cup for topping. Mix
baking powder, baking soda, cinnamon, and nut-
meg into remaining dough, then mix in the milk
and eggs. Turn into a greased and floured 8-inch
round baking pan. Top with the reserved flour
mix. Bake for 25-30 minutes at 375°. 6-8 servings.
—Better Homes ¢ Gardens Quick Breads, 1975

Cranberry Crunch
1 cup oatmeal
Y2 cup sifted flour or rice flour
1 cup packed brown sugar
V5 cup butter
1 Ib cranberries
Mix the oatmeal, flour, and brown sugar. Cut
in butter until crumbly. Place half the oatmeal
mix in a greased 8x8 pan. Cover with cranberries,
and top with the remaining oatmeal. Bake 45
minutes at 350°.
—DMary Margaret McBride’s Encyclopedia of
Cooking, 1959
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Cranberry Ice Box Pudding

2 cups cranberries

% cup water

2 beaten egg yolks

% cup sugar

2-Y tbsp flour

V4 tsp salt

1-Y2 tbsp orange juice

Y2 tbsp grated orange zest

1 tsp butter

2 whipped egg whites

20 vanilla wafers

Cook the cranberries in the water until skins
pop. Mix well with hand mixer. Cream the egg
yolks and sugar, and then mix in the flour, salt,
orange, and rind; mix, whisking continually, with
cranberries and cook until thick. Remove from
heat and add the butter. Cool. Fold in egg whites.
Line the bottom and sides of a loaf pan with the

vanilla wafers. Pour cranberry mix into the pan
and then dot with remaining wafers. 6 servings.

—Hope Lutheran Church Calendar 1950

Cranberry Squares

Cranberries
2 cups cranberries
Y2 cup water
juice and zest of one lemon
Gelatin
unflavored gelatin packet
% cup sugar
1 cup boiling water
1 cup whipping cream
Crust
Butter-Crumb Pie Crust (page 59)
1 tbsp orange zest
Cook cranberries in water with lemon juice and
zest until skins burst. Whisk sugar into gelatin;
dissolve in boiling water. Add to cranberries, mix
well, and chill until slightly thickened. Whip the
cream and blend into the cranberries.
Prepare Butter-Crumb Pie Crust (page 59) us-
ing vanilla wafers and adding orange zest. Spread

%5 of crumbs on the bottom of a greased 8x8 pan.
Pour filling over, and top with remammg crumbs.
Chill undil firm. Cut 3x3 into nine squares.

—Joys of Jell-O, 1963

Eggnog Pie

3 cup butter

%5 cup sugar

2 egg yolks

1 tbsp flour

2-4 tbsp brandy

V5 tsp nutmeg

8-inch unbaked pie crust

Cream the butter and sugar, then the egg yolks,

then the brandy and nutmeg. Spread in the pie
crust, and bake for 20-30 minutes at 400°. Let

cool to room temperature before serving.
—Table and Kitchen, 1916

Five-Spice Poached Pears

4 firm ripe pears

2 tbsp lemon juice

Y4 cup gin, % cup water (or 1 cup white wine)

1 cup water

V2 cup sugar

4 whole cloves

4 green cardamom pods

4 black peppercorns

2 slices ginger root

1 strip lemon rind

1 whole star anise

Peel, quarter, and core pears. Place in slow
cooker and sprinkle with lemon juice. Heat gin,
water, sugar, cloves, cardamom, pepper, ginger,
lemon rind, and star anise in a small saucepan
until sugar dissolves. Pour over pears. Cover and
cook on low until tender, about 3-4 hours.
Transfer the pears to a serving dish using a slot-

ted spoon. Discard whole spices and rind. Pour
remaining liquid into a small saucepan, bring to a
boil, and reduce to % cup, 8-10 minutes. Pour
over pears. 4-6 servings.

—Canadian Living Slow Cooker Collection, 2009

Grape and Pineapple Salad

Y4 cup butter

V2 cup sugar

5 cup flour

1-¥2 cup milk

1 tsp vanilla

2 cups mini marshmallows

1 b seedless grapes, halved

20-0z can crushed pineapple, drained

Melt the butter in a saucepan; stir in the sugar

and flour. Add the milk gradually and cook, stir-
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ring constantly, until thick. Remove from heat,
add the vanilla and marshmallows, and stir until
melted. Cool, stir in the grapes, pineapple, and
other fruit as desired, and chill until firm.

—Wilhelmina Winkley, Southern Living Out-
door, 1972

Honey Oatmeal Chews

V2 cup butter

V2 cup honey

V5 cup sugar

1 egg

1 tsp vanilla

%5 cup sifted flour

V2 tsp baking soda

Y2 tsp baking powder

V4 tsp salt

1 cup oatmeal

1 cup coconut flakes

V2 cup chopped almonds

Cream butter, honey, and sugar until light and
fluffy. Add egg and vanilla and beat well. Sift the
flour, baking soda, baking powder, and salt into
the creamed mixture. Stir in oatmeal, coconut,
and almonds. Spread in a greased 13-%2 x 9 pan.
Bake for 20-25 minutes at 350°. Cool, and cut
6x5 into 30 bars.
—Honey Cookery, 1972

Ice-Box Lemon Pie
V5 cup fine graham cracker crumbs
3 egg yolks
3 egg whites
Y2 cup sugar
1 cup whipping cream
2 tsp grated lemon rind
Y4 cup lemon juice
Sprinkle half of crumbs in a well-greased 9-inch
pie pan. Beat egg whites until frothy; add sugar
slowly, beating until stiff and glossy. Beat egg
yolks until thick and lemon colored and fold into
meringue. Whip cream until stiff, fold in lemon
rind and juice, and fold into pie filling. Pour into
crust and sprinkle the rest of the crumbs over the
top. Freeze. Remove 5-10 minutes before serving.
—Betty Crocker’s New Dinner for Two, 1964

Italian Lemon Sorbet

1 1b lemons

1-Y2 cups sugar

3 cups water

3 egg whites

Zest three of the lemons and reserve. Juice all

lemons. Mix sugar, zest, and water in saucepan,
bring to a boil, and simmer for five to six minutes.
Remove from heat and cool to room temperature.
Strain, stir in the lemon juice, and pour into a
cold glass or metal freezer storage bowl. Put in
freezer, removing every forty to sixty minutes to
stir vigorously. When it begins to solidify, beat the
egg whites stiff and fold into the syrup. Freeze for
four hours or overnight.

—La Cucina, The Regional Cooking of Italy, 2009

Key Lime Pie

1 thsp gelatin

1 cup sugar

V4 tsp salt

4 egg yolks

4 egg whites

Y5 cup lime juice

Y4 cup water

1 tsp grated lime peel

1 cup whipping cream, whipped

1 baked 9-inch pie shell

Mix the gelatin, %5 cup sugar, and salt in a
saucepan. Beat egg yolks, lime juice, and water
together and stir into gelatin. Bring to boiling
over medium heat, stirring constantly. Remove
from heat and stir in grated lime peel. Chill until
begins to thicken. Beat egg whites to soft peaks,
and add remaining %2 cup sugar gradually, contin-
uing to beat until stiff peaks form. Fold gelatin
into egg whites, then fold in whipped cream.
Spoon into pie shell. Chill until firm.
—Mrs. Mary Erb, Southern Living Desserts, 1971

Lemon Cake Pie
1 cup sugar
2 tbsp flour
% tsp salt
2 tbsp melted butter
grated rind and juice of one lemon
2 egg yolks, beaten
2 egg whites, well-beaten
1 cup milk
Mix sugar, flour, salt, and butter. Add lemon
rind and juice. Blend in egg yolks and milk, then
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fold in egg whites. Pour into a 9-inch pie tin or 8-
inch cake round. Bake ten minutes at 425° and
then reduce oven to 350° for 25 minutes.

—Amy Rogers, Minuet Cook Book, 1984

Lemon-Date Squares

Shortbread Crust

V2 cup butter

1 cup sugar

1 cup sifted flour

1 tsp grated lemon rind

Date Topping

2 eggs

V4 cup powdered sugar

2 tbsp flour

V5 tsp baking powder

V2 tsp salt

1 cup coconut flakes

Y2 cup chopped, pitted dates

1 tbsp lemon juice

Cream the butter and sugar until light and

fluffy. Blend in one cup flour and the lemon rind
and press into a buttered 8x8 pan. Bake 20 min-
utes at 350°. Beat eggs until thick and lemon-
colored. Blend in the powdered sugar, two table-
spoons flour, baking powder, salt, coconut, dates,
and lemon juice and spoon over the shortbread.
Bake another 25 minutes until firm and brown.
Cool on wire rack and top with a lemon glaze if
desired. Cut into squares.

—Mrs. J.P. Allen, Southern Living Desserts, 1971

Mango Cream Pie
1-2 mangos, sliced
1 unbaked 9-inch pie shell
Y5 cup sugar
2 tbsp flour
8 tsp salt
V4 tsp nutmeg
Y2 tsp vanilla
Y2 cup heavy cream
V4 cup chopped macadamia nuts
Layer mango slices to cover bottom of pie crust.
Blend the sugar, flour, salt, nutmeg, vanilla, and
cream and pour over the mangos. Top with
macadamia nuts. Bake 40-50 minutes at 400°.
—Mrs. Jack Bether, Southern Living Pies &
Pastries, 1972
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Mango Mousse
1 envelope gelatin (2-¥2 tsp)
Y4 cup cold water
2 tbsp lemon juice
1 cup sugar
1 cup mashed mango
2 cups cream, whipped
Soften gelatin in cold water and dissolve over
boiling water. Place in a bowl and stir in the
lemon juice, sugar, and mangoes. Chill until
thickened. Fold in the whipped cream and chill in
bowl or dessert glasses until firm. 6 servings.
—Mrs. G.M. Hall, Southern Living Desserts, 1971

Mango Parfait

6 egg yolks

1-Y4 cup sugar

3 cup water

dash of salt

1 cup mashed mango

2 cups whipping cream

V2 tsp almond extract

V5 tsp vanilla

Beat the egg yolks well in the top of a double

boiler. Bring the water, salt, and one cup of the
sugar to a boil over low heat, stirring constantly.
Then cook without stirring to 236° (soft ball).
Beat syrup into egg yolks gradually and cook over
simmering water, stirring constantly, until thick-
ened. Cool and add mango. Chill. Whip heavy
cream to soft peaks, add remaining % cup sugar
gradually, and beat to stiff peaks. Fold into syrup
along with almond and vanilla flavorings. Freeze
for 3-4 hours. 8 servings.

—Mrs. H.L. Crute, Southern Living Desserts, 1971

Maple Ice Cream
1-¥2 cups maple syrup
2 eggs, slightly beaten
Y2 tsp vanilla
1 pint whipping cream
8 tsp salt
Scald syrup and cream, Beating constantly, pour
into the eggs. Mix with salt and beat hard. Freeze
until slightly mushy. Add vanilla and whip until
light and creamy. Freeze overnight. 8-10 servings.
—DMontgomery Ward's Cold Cooking, 1942
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Maple-Walnut Torte
4 egg whites

1 cup brown sugar

3 tbsp walnut pieces

1 tbsp finely chopped walnut pieces
2 cups whipping cream

%5 cup maple syrup

Draw three 9-inch circles on parchment sheets.
Invert onto three baking sheets. Beat egg whites
until stiff; beat in sugar a tablespoon at a time
until meringue is stiff and glossy. Spread meringue
onto each circle and bake at 275° until crisp,
about one hour.

Whip cream with the maple syrup to soft peaks.
Fold in the chopped walnuts. Use a third of the
cream mixture to sandwich the three meringues
together. Spread the remaining two-thirds cream
mix over the top and sides of the torte. Sprinkle
with the walnut pieces and freeze overnight.

Transfer the torte to the refrigerator about an
hour before serving. 10-12 servings.

—Ann Kay, 500 Delicious Desserts, 2011

Mashed Potato Pie
1 1b riced boiled potato
V2 Ib butter
2 cups sugar
6 eggs, separated
1 lemon’s juice and zest
1 tsp nutmeg
1 tsp mace
1 unbaked 9-10 inch pie shell
Stir the lemon juice into the potatoes. Cream
the butter and sugar together, mix in the yolk,
then the spices and lemon zest. Beat the mashed
potato in slowly until light. Beat the egg whites to
soft peaks and fold into filling.
Pour into pie shell and bake at 400° for 10 min-
utes; reduce heat to 325° and continue baking
about an hour, until golden on top and firm.

—Horsford Cook-Book, 1877

Muesli Bars

3 tbsp honey
V5 cup butter

Y3 cup packed brown sugar
3 cup chopped almonds

1 cup oatmeal
3 cup coconut
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3 cup sesame seeds

Cook honey, butter, and sugar in a medium
saucepan over low heat, stirring until butter melts
and sugar dissolves. Remove from heat and stir in
the almonds, oatmeal, coconut, and sesame seeds.
Press evenly into a greased 11x7 pan using the
back of a spoon. Bake until golden, about 15-18
minutes, at 350°. Cool on a rack ten minutes and
score into 18 bars. Cool completely and cut.

—Joy of Creative Cuisine, 1984

No-Crust Fudge Pie

2 eggs, well-beaten
1 cup sugar
V5 cup melted butter
5 cup flour
5 tbsp cocoa
V4 tsp salt
1 tbsp vanilla
1-¥2 cups broken pecans
Cream eggs, sugar, and butter. Add flour, co-
coa, and salt, then vanilla and nuts. Pour in but-
tered 8-inch pie pan. Bake 20-25 minutes at 350°.
—Mrs. Melvin Staehle, Saint Louis Bicentenni-

al, 1964

Oatmeal Pie Crust
% cup sifted flour
Y4 cup oat flour
1 tsp salt

Y5 cup lard

5 cup oatmeal

1 tbsp vinegar

2-4 tbsp cold water

Sift together the flours and salt. Cut in the lard

until dough resembles coarse crumbs, then add
the oatmeal, mix lightly and add the vinegar. Add
the water a tablespoon at a time until the pastry
can be formed into a ball. Chill for 30 minutes.
Roll on a floured surface to form a 12-inch circle
to fit into a lightly-greased 9-inch pie tin. Fold
edges in and flute; prick the bottom and sides. For
a prebaked crust, bake for 12-15 minutes at 425°.

—Sallie F. Hill, Progressive Farmer’s Southern
Cookbook, 1961
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Olive Oil Pie
1 cup sugar
3 thsp olive oil
2 eggs, separated
1 large lemon’s juice and zest
1 medium orange’s juice and zest
Y2 tsp nutmeg
1 unbaked 8-inch pie shell
Beat oil and sugar well. Beat yolks in one at a
time. Beat in juice, zest, and nutmeg in two batch-
es. Beat whites to soft peaks and fold into filling.
Pour into pie shell and bake at 400° for 20 min-
utes, then reduce heat to 350° and continue bak-
ing for another twenty minutes, until golden
brown on top. Chill until serving.
—personal recipe

Orange Delicia
1 cup sugar
6 eggs, room temperature
Y5 cup orange juice
1 tbsp orange zest
sugar & toasted oatmeal for towel

Line bottom of buttered 13x9 pan with wax
paper; butter the paper. Prepare more wax paper
by sprinkling with toasted oatmeal and sugar.

In a large bowl, mix the eggs, sugar, orange
juice, and orange zest. Beat on high until pale and
thick, about one minute. Scrape into the prepared
baking pan and bake until puffed and browned on
top, about five minutes. Remove and let stand for
two minutes; run a thin knife around the edge and
invert the desert onto the prepared wax paper.
Peel off the wax paper from the bottom (now top)
and lift half the prepared wax paper up to fold the
dessert in half. Cut crosswise into eight slices.

—Cabral and Magalhdes, Best of Food ¢ Wine 2000

Orange Pie Crust

1 cup flour

1 tbsp sugar (if using orange)

Y2 tsp salt

5 cup lard

1 tsp grated orange peel (optional)

3 tbsp cold orange juice or cold water

Combine flour, sugar, and salt in small mixing

bowl. Cut in lard until the size of small peas.
Sprinkle orange peel and juice over the flour, stir-
ring lightly with a fork. Form into a ball, flatten
into a disc, and roll out on a floured surface to a
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10-Y2-inch circle (for a 9-inch pie). Fit into
lightly-greased pan, flute, and prick generously
with fork. Bake until golden brown, about 8-10
minutes, at 450°. Double for double crust pie.
—Pillsbury Bake Off Dessert Cook Book, 1968

Peach Fritters

Y5 cup butter

V2 cup sugar

2 eggs, well-beaten

2 cups flour

3 tsp baking powder

V2 tsp salt

1 cup milk

Y5 tsp lemon juice

Y5 tsp vanilla

1-¥2 cups chopped peaches

Cream the butter and sugar. Add the eggs and

beat thoroughly. Sift flour, baking powder, and
salt together and add alternately with the milk.
Fold in the peaches, lemon juice, and vanilla.
Drop by teaspoonfuls into hot fat and fry to gold-
en brown. Sprinkle with powdered sugar.

—Pennsylvania Dutch Cook Book, 1936

Peanut-Meringue Squares

1 cup all-purpose flour

V4 tsp salt

Y5 tsp baking powder

V4 tsp baking soda

1 egg, separated

V5 cup packed brown sugar

6 tbsp salad ol

1 tsp vanilla

V4 cup roasted peanuts

V4 cup grated chocolate

Y4 cup sugar

Mix flour, salt, baking powder, and baking
soda. Beat the yolk in a bowl until thick and stir
in the brown sugar, oil, and vanilla. Stir in dry
ingredients; spread in a greased 8x8 pan. Sprinkle
peanuts and chocolate over the top. Beat the egg
white until stiff; add sugar gradually, beating con-
stantly. Spread over top. Bake 40 minutes at 325°.
—Mrs. George Pecsek, Southern Living Cookies

& Candy, 1972
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Perfect Lemon Pie

Filling

6 egg yolks

4 egg whites

1 cup sugar

juice of 2 lemons

zest of 1 lemon

1 tbsp butter

1 baked pie crust

Meringue

2 egg whites

Y4 cup sugar

Beat yolks in the top of a double boiler until
light. Add sugar, lemon juice, zest, and butter and
mix well. Cook over boiling water until very thick,
stirring frequently. Fold in four beaten egg whites
and cook for another two minutes. Pour into pie
crust. Beat remaining two egg whites until stiff,
adding remaining % cup sugar gradually, and
spread on pie. Bake at 325° until brown.
—Eleanor B. Hyatt, Southern Living Fondue o

Buffer, 1971

Persian Peaches
4 cups sliced peaches
1 cup orange juice
6 tbsp honey
2-3 tbsp finely chopped candied ginger
dash of salt
Gently mix all ingredients. Cover and chill

thoroughly. Spoon into five chilled dessert glasses.
—Around the House, 1966

Plum Pie

2 Ibs plums
Y2-% cup sugar
Y4 cup flour
pastry crust and top for 9-inch pie
3 tbsp butter
Half or quarter the plums and toss with the
sugar and flour. Turn the fruit into the pie shell,
dot with butter, and cover with pastry top. Cut
five steam vents. Bake 20 minutes at 400°, reduce
to 350° and bake 35-40 minutes until crust is
golden brown. Cool at least two hours.
—Michael James, Best of Food ¢ Wine 1989

65

Poppy Seed Cake
Cake

Y3 cup poppy seeds

% cup milk or sour milk
% cup butter

1-%2 cups sugar

1-%2 tsp vanilla

2 cups sifted flour

2-Y5 tsp baking powder

V4 tsp salt

4 egg whites, stiffly beaten

Cream Filling

V2 cup sugar

1 tbsp cornstarch

1-¥2 cups milk

4 egg yolks, slightly beaten

1 tsp vanilla

V4 cup walnuts, chopped
powdered sugar for decorating top

Soak poppy seeds in milk about an hour. Cream
butter and add sugar gradually, creaming until
light and fluffy. Beat in vanilla, milk, and poppy
seeds. Sift flour, baking powder, and salt into
batter and stir. Fold in egg whites. Bake in two
greased and lightly floured 8-inch round pans,
20-25 minutes at 375°. Cool ten minutes before
removing. Cool thoroughly before filling.

Mix sugar and cornstarch in saucepan. Com-
bine milk and yolks; gradually add to sugar, mix-
ing well. Cook and stir until mixture thickens,
and boil about one minute. Cool slightly and add
vanilla and chopped walnuts.

Split layers; spread filling between layers. Chill
at least two hours; sift powdered sugar over top.

—Better Homes & Gardens Pies ¢ Cakes, 1966

Pots de Creme

6 oz semisweet chocolate pieces

1-Y cups light cream

2 egg yolks

dash of salt

Stir chocolate and cream in heavy saucepan over

low heat until blended and satin-smooth. It
should be slightly thick, but do not bring to a
boil. Beat egg yolks with salt until thick and light.
Gradually stir hot chocolate in. Spoon into six
dessert cups, cover, and chill at least three hours.

— Better Homes & Gardens Dessert Cook Book, 1960
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Quick Brownies
6 oz semi-sweet chocolate pieces
%3 cup sweetened condensed milk

dash of salt

1 tsp vanilla

1 cup coarsely chopped walnuts

Melt chocolate over hot, not boiling, water. Stir

in condensed milk and remove from heat. Stir in
salt, vanilla, and walnuts. Turn into well-greased
8x8 pan. Bake 20-25 minutes at 375°. Cut into
bars while warm.

—70 Magic Recipes, 1952

Quick Vanilla Pudding
2 cups milk
pinch of salt
Y2 cup sugar
V2 cup milk
2 heaping tbsp cornstarch
2 egg yolks
1 tsp vanilla
1 tbsp butter
Mix two cups of milk and salt in a saucepan.
Turn on heat to medium and pour in the sugar
without stirring. Quickly mix the cornstarch with
the %2 cup milk, add the egg yolks, and stir well.
When the milk comes to a high rolling bolil,
remove from heat and stir while pouring in the
cornstarch mix. It will thicken instantly and be
very smooth. Return to heat for 30 seconds, stir-
ring. Remove from heat; add vanilla and butter.
For a wonderful lemon pudding, replace the %2
cup milk with the zest and juice of two medium
lemons (about 7-8 oz total).

—Mrs. Harry Gilbert, Around the House, 1966

Rhubarb Bars

Rhubarb Topping
3 cups rhubarb
1-Y2 cups sugar

2 tbsp cornstarch in ¥ cup water
1 tsp vanilla
Oatmeal Base

1-Y2 cups oatmeal
1-Y2 cups flour

1 cup brown sugar
V2 tsp soda

1 cup butter

Y4 cup nuts
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Cook topping until thick. Mix oatmeal, flour,
brown sugar, and soda and cut in butter until

crumbly. Stir in nuts. Pack %3 of this into a 9x13
pan. Cover with rhubarb mix and sprinkle re-
maining crumbs on top. Bake 30-35 minutes at
350°. Cool completely.

—Mrs. Glenn Rodberg, Around the House, 1966

Rhubarb Butter Crunch

Rhubarb
3 cups diced rhubarb
V2 to 1 cup sugar
3 tbsp flour
Crunch
1 cup brown sugar
1 cup oatmeal
% to 1-¥2 cups flour
Y2 cup butter
V5 cup lard
Combine the rhubarb, sugar, and flour and
place in a greased 8x8 pan. Mix the brown sugar,
oatmeal, and flour, and cut in the butter and lard.
Sprinkle over rhubarb. Bake 40 minutes at 375°.
—Mrs. Lionel Smith, Designed for Good Eating,
1962

Rhubarb Cream Pie

2-crust 9-inch pie crust

2 cups sugar

2 tbsp flour

2 beaten eggs

V4 cup melted butter

3 cups cubed rhubarb

nutmeg

Mix sugar and flour; beat eggs into sugar. Stir in

butter and rhubarb. Let stand about 30 minutes.
Pour into pastry. Sprinkle with nutmeg. Cover
with top crust. Bake for 15 minutes at 425°, then
turn oven to 350° and bake 30 minutes more.

—Mrs. Lyle Abbott, Saint Louis Bicentennial, 1964

Rhubarb Sauce with Tarragon
2 Ibs rhubarb

%5 cup sugar
1 cup water
2 tsp fresh tarragon, minced
Cut enough rhubarb into Y-inch slices for 2-%2
cups. Slice remaining rhubarb into 1-inch pieces.
Combine the 1-inch slices, sugar, and 1 cup water
and bring to a boil over high heat; reduce to mod-
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erately high and cook, stirring occasionally, until
the rhubarb dissolves and the mixture is thick.
Purée in a blender; pour back into the saucepan
and add the Y%-inch slices. Return to a boil over
high heat and cook until the rhubarb is softened
but still retains its shape, 1-3 minutes. Pour into a
bowl or jar, stir in the tarragon, and cool to room

temperature. Makes 4 cups.
—Marcia Kiesel, Best of Food & Wine 1988

Rhubarb Upside-Down Cake
3 cups rhubarb, cut in Y2-inch pieces
1 cup brown sugar
1-¥2 cups flour
Y2 tsp salt
4 tbsp sugar
4 tsp baking powder
5 cup oatmeal
Y4 cup butter
1 egg
% cup milk

Cover a buttered 9x9 pan with rhubarb. Sprin-
kle brown sugar over rhubarb.

Sift together flour, salt, sugar, and baking pow-
der. Add oatmeal and cut shortening into flour to
the consistency of very coarse cornmeal.

Beat the egg, then mix the milk into the egg.
Stir into the flour and beat vigorously for 10 sec-
onds. Spoon dough over rhubarb and spread even-
ly. Bake for 35 minutes at 350°. 6 servings.

—Edna Eby Heller, Art of Pennsylvania Dutch
Cooking, 1968

Rice Pudding
Y2 cup arborio rice
1-Y2 cups water
V2 tsp salt
1 quart milk
1-Y2 cups sugar
2 well-beaten eggs
2 tsp cornstarch
2 tsp vanilla

In a deep saucepan, bring the water to a boil
and add the salt. Cook the rice over moderate heat
until the water is absorbed and the rice is fluffy.
Add the milk and sugar and cook, without boil-
ing, 25 minutes. Remove from heat.

Dissolve cornstarch in 2 tablespoons milk mix,
add to eggs, blending thoroughly, and slowly pour
into milk mix, stirring constantly until well-blend-
ed. Bring to a simmer and simmer over low heat
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until slightly thickened, about two minutes. Cool,
add vanilla, and pour into individual dishes or
cups. Sprinkle with cinnamon. 8 servings.

—Popular Greek Recipes, 1957

Smoking Goat Cheesecake

Crust

7 oz graham crackers, crushed

2 oz sugar

2 oz butter, melted

Filling

2 Ibs cream cheese

8 oz goat cheese

4 eggs

1 cup sugar

1 tsp vanilla

Combine graham crackers, sugar, and butter.
Press into bottom and % to Y2-inch up the sides of
a 9-inch springform cake pan. Bake at 350° for
five minutes. Remove and let cool completely.
Whip the cheeses together thoroughly. Whip

eggs in one at a time, scraping sides often. Whip
sugar in, then vanilla. Place a pan of water on the
lower rack of the oven and preheat the oven to
325°. Bake on the middle rack for 60-75 minutes
until firm, leaving the pan of water in place. Cool
before removing from pan. 12 servings.

—Smoking Goat Restaurant Bookmark, 2017

Spiced Bread Crumb Pudding

1 cup sour milk

1 cup stale bread crumbs

1 cup brown sugar

Y4 cup butter

V2 cup flour

2 tsp cinnamon

V4 tsp cloves

2 tbsp molasses or 1 egg

1 tsp baking soda

% cup raisins

V2 cup nuts

1 tsp flour

Soak bread crumbs in sour milk 30 minutes.
Cream butter and sugar, add egg or molasses, and
then the flour sifted with the spices and baking
soda. Mix raisins and nuts with a teaspoon of
flour and add to batter. Pour into buttered 8x8
baking dish and bake 45 minutes at 350°.
—Phillys Mae Dowell, Best in Cooking in Okla-

homa City, 1962



Desserts and Sweets

Stabilized Whipped Cream
1 tbsp cold water
Y2 tsp gelatin
1 cup whipping cream
Put cold water into a heatproof cup. Sprinkle
with gelatin and let soften, without stirring, for
five minutes. Place the cup in a pan of simmering

water until the gelatin melts and the water is clear.

Let cool to room temperature. Prepare whipped
cream as normal, adding the gelatin as the cream
begins to thicken. Makes 2 cups.

—Joy of Cooking, 2006

Sticky Rice with Mangoes and Sesame Seeds

Sauce

2 cups coconut milk

1-Y2 tbsp sugar

1-Y2 tsp coarse salt

Rice

2 cups arborio rice

1 cup coconut milk

Y2 cup sugar

1 tbsp coarse salt

2 mangoes, peeled and coarsely chopped
2 tbsp toasted sesame seeds

For the sauce, bring coconut milk, sugar, and
salt to a simmer over moderate heat until slightly
thickened, about ten minutes. Transfer to serving
dish and let cool to room temperature.

Prepare rice as instructed. In a small saucepan,
bring the coconut milk, sugar, and salt to a sim-
mer. Pour over the rice, folding until just com-
bined. Spoon into bowls, top with mango and
sesame seeds, and then sauce. 8 servings.

—Andy Ricker, Food ¢ Wine Annual 2010

Upside Down Fudge Cake
Topping
3 tbsp butter
3 tbsp brown sugar
1 tbsp heavy cream
Y2 cup chopped nuts
Cake
2 tbsp butter
1 cup sugar
1 egg
2 ounces chocolate, melted
1 cup flour
1 heaping tsp baking powder
V5 tsp salt
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% cup milk

Melt butter, brown sugar, and cream in an 8x8
pan over very low heat. Mix in the nuts.

Make the cake by mixing butter, sugar, egg, and
melted chocolate. Mix the flour, baking powder,
and salt, and add alternately with the milk to the
batter. Pour over the topping in the pan.

Bake for 30 minutes at 350°. Cool five minutes,
loosen sides, and turn upside down over plate.
—Mrs. R. Whitmore, Best in Cooking in Westfield,
1955

Vermont Peanut Butter Ice Cream

V4 cup peanut butter, chilled

V2 cup maple syrup or boiled cider, chilled
1-¥2 cup whipping cream

salt (optional)

Whip peanut butter and syrup together until
smooth. Add salt to taste depending on how much
was in the peanut butter. Add cream and whip to
soft peaks. Freeze in chilled container overnight or
serve in dessert glasses. Makes 4 cups.

—Miss Mary Keswick, Vermont Cook Book, 1958

Whole Wheat Pie Crust

1 cup sifted whole wheat flour
1 cup sifted all-purpose flour
1 tsp salt
2 tbsp wheat germ
% cup lard
4-5 tbsp ice water
Sift flours and salt into a medium bowl. Add
wheat germ and cut lard into flour to a coarse
cornmeal. Mix ice water into dough lightly with a
fork, one tablespoon at a time. Divide into two
equal balls; roll each half to an 11-inch circle on a
lightly-floured surface. Lay in a lightly-greased 9-
inch pan. Poke top and bottom. For pre-baked
shells, bake 8-10 minutes at 450°.
—FEIl Molino Best, 1953



Stage
Syrupy

APPENDIX

CAKE PAN ARFAS
8-inch round: 50 square inches % area of 9-inch round
8-Y2-inch round: 57 square inches % area of 10-inch round
9-inch round: 64 square inches
10-inch round: 79 square inches Y4 more than 9-inch round
CAN VOLUMES
#1:  1-Y2 cup

#1 tall: 2 cups
#2  2-Y2 cups
#2-Y2:  3-Ya cups

#3 4 cups

#3 cylinder  5-% cups
#5 7 cups

#10 12-% cups
#303 2 cups
GELATIN SET TIMES

Test Regular Speed Uses
Consistency of thick syrup. 1:00 3 min Glaze for sandwich, pie, etc.

Slightly thick  Consistency of unbeaten egg whites. 1:15  5-6 min Fold in whipped cream.

Very thick

Spoon leaves definite impression. 1:30  5-6 min Mix-ins; whipping gelatin.

Set but not firm Sticks to finger when touched; 2:00 30 min For layering gelatin.

Firm

mounds or moves to side when tilted.
Does not mound/move when tilted.  3:00-5:00 1 hour For unmolding.

SMOKE POINTS
Butter: 350°
Canola oil: 400°
Coconut oil: 350°
Lard: 370°
Olive oil: 325°-375°
Peanut oil: 450°
Safflower oil: 510°
Sesame oil: 350°-410°
Sunflower oil: 440°
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SUGAR TEMPERATURES

Pearl: 220°-222° jellies
Thread: 230°
Blow/soufflé 220°-234°
Softball: ~ 234°-240° fudge
Firm ball: 244°-248° caramels
Hard ball 250°-266° divinities, toffee
Soft crack: 270°-290° caramel corn, butterscotch
Hard crack: ~ 300°-310° peanut brittle
Light brown: 310°-338° caramelization
Medium brown: 356°
Dark brown: 374°
SUGAR WEIGHTS

Sugar: 8 oz/cup
Brown sugar, packed:  -7-Y2 oz/cup
Sifted powdered sugar: -3 oz/cup
Candy canes:  ~7-%2 oz/cup
Mini marshmallows: ~45/oz

SYRUP WATER CONTENT AND WEIGHTS

Water content Sugar content  Ounces/cup
Maple syrup: 32% 67% ~12
Honey: 18% 75% ~12
Light corn syrup: 23% 77% 8
Dark corn syrup: 22% 78% 8
Molasses: 22% 75% -8




VINTAGE MEASURES

Dessert spoon: 2 tsp
Mustard spoon: Y4 tsp
Saltspoon: Y4 tsp
Coffee cup: 1 cup

Teacup:  scant % cup
Wineglass: Y4 cup
Size of an egg: Y4 cup
Size of a nutmeg:  1-Y2 tbsp

VINTAGE OVEN TEMPERATURES

Slack: 250°

Low: 275°-300°

Slow:  300°-325°-350°
Moderately Slow: 325°

Quiet:  325°-350°-375°
Moderate:  325°-350°-375°
Quick: 375°-425°

Hot:  400°-425°-450°

SUBSTITUTIONS

Baking powder: Baking powder can be replaced by one part baking soda and two parts cream of tartar.
Brown sugar, light: Combine two parts dark brown sugar with one part white sugar.
Cheese, shredded: One cup of shredded cheese can be made from about four ounces of cheese.

Chocolate, squares: A one ounce chocolate square can be replaced by three tablespoons cocoa and one
tablespoon butter.

Corn syrup, dark: Combine three parts light corn syrup with one part molasses.

Cream, light: Combine one part milk to three parts heavy cream. A cup of light cream is %4 cup milk
and % cup heavy cream.

Half-and-half: Combine equal parts milk and heavy or whipping cream; this is literally what half-and-
half is.

Herbs, dry vs. fresh: A tablespoon of fresh herbs is a teaspoon of dry herbs, and vice versa.

Honey: When substituting honey for sugar in milk recipes, add the honey after simmering or boiling.
Honey is acidic and can cause the milk to curdle early. Milk normally curdles at about 180°.
Jello, flavored: A 3-ounce package of flavored jello is 2-¥2 teaspoons gelatin and ¥3 cup of sugar. Whisk

before adding to water to keep gelatin from cloying. For lemon jello, add the zest and juice of one lemon.

Sodium: Sodium content times 2.5 equals salt content. Every 5.7 grams or 5,700 milligrams of salt is
one teaspoon. One cup of salted nuts seems to contain about ¥ tsp of salt. Salted butter, if it contains

90 mg of sodium per tablespoon, contains about ¥3 tsp of of salt per stick (half cup, or 8 tablespoons).

Vanilla: One vanilla bean is 1-%% tsp vanilla.
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INDEXES

INDEX BY RECIPE AND TOPICS

Almonds
Almond Bread .........c.ooouveiieiiiiiieiiceeeceee e 39
Almond Buns .........oovvviiiiiiiiicie e 39
Almond-Vanilla Torte .........coovevvviviriiiiiiiccieeieenne 57
Cabbage Amandine ...........ccccevvueveenneccrcnnceenene 30
Apple Cider EGEnog........cooveueevnneenninieicinneecnennes 5
Apples
APPle CrISP et 57
Apple-Carrot Rice Medley .......cocovvvereinirireeinen 29
Apple-Coconut Salad .....c.cceeueueuiueriieceiineenen 25
Fresh Applesauce ........c.coeveerirnvecrnnencininienccnennnes 8
Raspberry Applesauce...........cocvvveverennrevccnnenecnennnes 8
Areas, Cake Pan ........ccoooovvivuiiiiiiiiicie e 69
Australian Ham Pie .......cccooviiiiiiiiiiiiiiecie e 11
Avgolemono SaUCe ........c.eeivrieueinnieee e 29
Avocados
Chilled Avocado Soup with Fresh Coriander........... 19
Dilly Avocado Dip ...ccevvevevereriririririnieicieeceeeieieees 31
Jellied Guacamole .........ccoevveveirininininieeene 33
Tomatillo-Poblano Guacamole ............ccccovvennennne.. 37
Baked Crispy Rice Cookies .........cccourerrererennerercnnnennes 45
Baked Omelet .......cc.oovuiiiiiiiiiiiieeeeeeeeeeeeeee e 7
Baked or Grilled Whole Tomato..........ccocevureeeeenennen. 29
Baking Powder ........ccoccvirueueinirireiecc e 71
Balkan Lemon-Mustard Potato Salad ............cc............. 25
Balls, Chocolate ...........cceviieeiiiieeiieieceeeeeee e 46
Banana and Peanut Salad ............cccoovvviiiiiiiiie, 25
Banana Butter Frosting .........ccccccevvvinininininiicnnenn. 57
Banana Crisp ....coevererienienieieeeeeenesesese e 57
Banana Cruller MIniatures ...........ccccovvvevieivveeieeeieeeeeens 7
Banana Layer Cake ......cceceoiniriieinniiccecce 57
Banana Milkshake .........ccccoooviiiiiiiiiiieeeceeeee e 5
Banana Rum Cream Pie........ccccoovvvvviiiiiiiiiiiiiiiiineee. 58
Barbecue
Baked or Grilled Whole Tomato ........ccceeeeeueeerneene. 29
Lemon Barbecue Chicken .........cccoocvevivieiiiniiinnn. 14
Potato-Onion Bake ..........ccoevvvviviiiiiiiiiiiieeieeen 35
Roast Broccoli with Sesame Seed Dressing .............. 36
Texas Barbecue Sauce.........ccoooevvieiiiieiiiicecee, 17
Tum biz-Zayt ....ccoeeeveeeieriieiieeieeeeeeeees e 32
Bars
APPLe CriSP cvvvvvereiiieieieieiceciceieieieeeeeieeeeeane 57
Blonde Brownies ..........ccccooveevuiiiieinieiciecieeceeenenn 58
Canadian Oatmeal Crispy Squares ..........cccoeveueeenne 59
Chili Cheese SQUAres .........cccoveveverernererennerecnennnes 7
Chocolate Brownie Cookies .......cccoueeeeveeeeeveeeeeeenn. 46

Chocolate Coconut Bars ........cccceoveuiviviviiiieneeinnen. 46
Chocolate Hazelnut Bars .........cccccoevevevvieveiiinnnen. 47
Cranberry SQUAares .........ccccovvvvevcecnneecennecrcnennes 60
Dark SECIets ...cuuviviiiiiiiiiiieeeeecee e 48
Honey Oatmeal Chews .......c.oceeeennevecrnniecncnennee 61
Lemon-Date SQUArEs .....c.coecerveerverereenereeneerineereneene 62
Muesli Bars .....cc.coouiiiieiiiiiieeeeeeeeeeee e 63
Peanut Oatmeal Fudge Bars ........cocoeeininnccncnnne 52
Peanut-Meringue SqQuares..........ccceeueveeeeerenennennenne 64
Quick BrOWNIES ....cveveveeiireeiireeieriiereeeeeeevesserenenas 66
Rhubarb Bars .......cooevviiviiiiiiiiicicceceeceeeeen 66
Basil
Basil Stuffed with Chévre and Pine Nut.................. 29
Eggplant Cheese Folds ........cooeuivinnnevinnnieincniee 31
Lemon Tapenade .......ccoeueinirieueenineieennieeceee 33
PESLO v 27
Bass, Spicy Butter-Steamed .......ccooovureiininireiee 17
Bean, Vanilla.........cooeeviviiiiiiiiceeeeeeeeeeeee e 71
Béchamel .........coouviviiiiiiiiiiicccce e 25
Beef
Beef Short Ribs with Gravy ......cccocvivieinieinieeee. 11
Brandywine Beef ......ccooeiiinniiiininicnecce 11
Beer Pie Crust ...coovuveeiiiiiiiiieieiieieeeee e 58
Black Beans and Rice ........ccoeovieiiieeiieeeeeeeeeeeeeee 29
Blackberry Cobbler .........cceevvieiriiieieieeieeeeeeene 58
Blonde Brownies ...........coeevveiieieeieeeeeieseeeeeeee e 58
Blueberry Cornbread.........cooeecinniecinnneinnencenes 39
Bouillon Popeorn ........oceecenrievcinniencinneiecenneneeenes 45
Brandywine Beef .......ooceoinneiinnniinccnecene 11
Bread
Almond Bread ...........cooeiiiiiiiiiiiieeeee e 39
Almond BUuns .....cc.oooouiiiiiiieeeeeee e 39
Herbed Italian Skillet Bread ..........cccveevvvvueeenne.. 41
Irish Soda Bread .......c.coovvvviiiiviiiiiciieceeeeeee e 41
Lemon Tea Bread .........ccoooovvvviiiiiiiiiiciccieceene 41
Poppy Seed Bread .........oceeevivieviinineiccinneiccenee 42
Portuguese Sweet Bread .........cccccccvinivecnnnccncninee 42
Portuguese White Bread ..........ccccoevivveinnnecnnnnee 43
Refrigerator Rolls .......oeeueinirieieoininceinccceee 43
Soup Can Saffron Bread ........ccoeoivireiinniiiee 43
Spiced Bread Crumb Pudding .........ccocevivirirnennnee 67
Third Bread .......ccooovvvviiiiiiiicieceeeeeeeeeeeeen 43
Brittle
Fennel Brittle .......cc.cooveviiiviiiiiiiiiieieeeee e 49
Lone Star Peanut Brittle ........cccccooviviiiiiiiiiiieene, 50

Broccoli, Roast with Sesame Seed Dressing .................. 36



Index

Broiled Scallops.......c.ccouvreveininiecninirccinneccnreneees 11
Brown Sugar, Light ...c.cccoceeoinniiiincirneccnnenees 71
Browned Butter Frosting........c.ccccccouvevevcrnnerercnenenenes 59
Brownies
Blonde Brownies ..........cccooveeeueieieiieeieieceeeeieenens 58
Chocolate Brownie Cookies ...........ccoeeeeuereieeeneennnn. 46
Quick BrOWNIES ......cveeveeievierieeiereeieeeeceeeeeeeeeennes 66
Butter Riches ........ccoovviiiiiiiiiieceeceeeece e 45
Butter-Crumb Pie Crust ......ccooovveevvviveeiieieieeeeeeeenens 59
Buttered Cauliflower Purée .........c.oovovvvvveveviiceenennen. 19
Buttered Rum CooKi€s........c.covuviviiiiiiiieiiieieeeeeennn. 45
Buttermilk
Custardy Cornbread .........ccocevveeirieinieienieinieisieenes 41
Irish Soda Bread .......ccoooovieiiiiiiiiiiieeeeee e 41
Oatmeal MUffins ......c.oooevieiiieeeieieeeeeeeeeeeeeeee 42
Old-Fashioned Coriander Cookies ...........ccoceuenn..... 51
Byrd Cornmeal Hermits .......coeveveveveririrererinirisieieiene 45
Cabbage
Cabbage Amandine .........cccccovvveveirnecircnneccnens 30
Cabbage and Noodles .........cccovueueinnncinnncccnene 30
Cabbage in Cheese Sauce ........cceveereveeeercnnieeenene 30
Stir-Fried Spiced Cabbage .......cccceovvevirieininincccnne 37
Cake
Almond-Vanilla Torte ........ccoooveviieiiviiiceeceieenee 57
Banana Layer Cake........occcccenvreeinnereiecnneccnene 57
Cake Pan Areas .......ocoveevieveieeeeieie e 69
Cinnamon FIop.....cccoeeiviirinicinciieeeeeen 59
Cowboy Coffee Cake .....ceueevriereirneiciicniiccenene 59
Lemon Cake Pie......oooovviiuiiiiiiiieiiieeieceeeeee e 61
Maple-Walnut TOrte ...cveuvereeeeeiieieeereeieeeeeeeees 63
Poppy Seed Cake .....cevveveeeciriiieiecccreeene 65
Rhubarb Upside-Down Cake ........cccevvereiniriecnnnene 67
Upside Down Fudge Cake ........ccoveveviveveriviiiciiinnns 68
Can VOIUMES .....cvvevieveeeicteceececeee et 69
Canadian Oatmeal Crispy Squares .........c.coeevereruruenees 59
Candied Orange or Lemon Peel ........cccevennneiinninnnnee. 46
Candies
Italian Christmas Candy ........ccccooveivieviniecinieerrennnnen 55
Maple-Coconut Candies ........cccoveuerereriruerenencrienenes 50
Caramel Corn, Log Cabin .......cccocevevvirvrvivnnicieienne 49
Caramelized Onions .........ccceveevieveeiciieieeeeeceeeeeenn. 30
Caraway
Caraway Crackers .........cocvveueenniereirnercircnneeenens 39
Caraway Seed SOUP ....covvvveveirnieieiirinieieiccniseeeene 19
Caraway Vegetable Soup .......ooeeirnvieencninccenene 19
Lemon Caraway Cookies ........cccovveruevereniruerencnenienenes 49
Cardamom Lassi ......oceeeviieeeeiiiiiieeececeecreeeeere e 5
Carrots
Apple-Carrot Rice Medley .....c.coeeueuiuieiieniennennnne 29
Carrot Cornbread..........cccooovvevviviiiiiicieceeceen 40
Ginger-Carrot SOUp ...c.coveevrveeverinieineeneeneereenes 21
Marinated Carrots .........ocvevveevieieveeieieeieeeee e 34
MINE CaITOTS . 34
Cashews
Spicy Cashew Crunch with Ginger .......ccccoveueunee 36
Sugar-Frosted Cashews ...........cocevevvirvvirenirieicinnnns 54

74

Casseroles
Australian Ham Pie .......ccooovviiiiiiiiicieciieceeeeeeee, 11
Corn Casserole .........ooveviiiviiieiiiiieeieeeee e 30
Irish Garlic Potatoes ..........ocveviviveiivieiiiecieeeeeenen 33
Mushroom Casserole..........cccooovvviieieiiieiieeieeenen. 34
Raw Sweet Potato Pudding .......cccoovevueirininccncnennee 35
Rice Valencia ...c.ooouveeeeeeeiiieeeeeeeeeeeeeeeeeeeeeeeeeen 35
Scalloped Pineapple.......ccceeveueueuerereiereerererenereenenes 36
Cauliflower, Buttered Purée .........cccoeeveeeeeeeeeeeeeeeeneean. 19
Celery Seed Dressing......c.cccovvveveeerniererircnierereenenneneeenes 25
Celery, Cream SOUp .....oveueererieveernieierienieeiccneneieeenes 20
Cereal
Baked Crispy Rice Cookies ........cccourveveerirnierenenennee 45
Ethereal Cereal .........cccoooiiiiiiiiiiiiiieeeeeeeeeeeeeeeeee 8
Kent Kernels ......oooveeeeeeeeiieeeeeeeeeeeeeeeeeeeeeeeeeeen 49
Cheese
Basil Stuffed with Chévre and Pine Nut.................. 29
Cabbage in Cheese Sauce ........cccccoecueucecccccenenas 30
Cheese CriSPs .ovevevereerereeerieirieieieieieseereneeessesessens 40
Cheese Jalapefio Cornbread........c.coeveevennrecncnennee 40
Cheese, Shredded .........ccoooiviiiiiiiiiieiieeieeeee 71
Chili Cheese SQUAres .........cccovreuecinneieeninreeeene 7
Cornmeal Cheese Crackers ..........ccoeeeveeeeeeeveeeennne.. 40
Eggplant Cheese Folds ......c.cccceeueueeierieeecceenenes 31
Garlic Cheese Spread.......c.ccceueueveieveierereererceieenenes 31
Mexican Cornbread with Chilis and Cheese............ 42
Smoking Goat Cheesecake .........cccoveveirrnrercncnennee 67
Cheesecake
Smoking Goat Cheesecake .........cccoveveerennieencnennee 67
Chevre, Basil Stuffed with, Pine Nut ........ccccocuveneenne. 29
Chicken
Chicken 2 'Orange .......cccceeveveuerereeereeecceneeenes 12
Coriander Chicken with Pasta.........cccoeovveveneeennnn. 12
Garlic Fried Chicken .........cocovvviiviiiviiiciicieeeene, 13
Genoese Roast Chicken .........ccccoeviviiiiiiiieiiennnn 13
Greek Chicken ........coocoeviiiiiiiiiiieeeeeeeee e 14
Greek Lemon Chicken .......c.cccoceovuiiviiiviiiieeeeene. 14
Juniper Chicken ......oceeiinniiiiiee 14
Lemon Barbecue Chicken ..........cccoeevveviieveeeenne.. 14
Lemon Chicken Salad .........c.ccooevvviiviviiiciiiceenen, 26
Oven-Fried Chicken .........ccccoooveviiviiviiiiieiieeeenen 15
Perfect Fried Chicken ..........cccoovviviiviviineiieieeennn. 15
Scallion-Chicken Noodles ..........ccccovvvevuiiiiiinninnnn. 16
Chickpea and Red-Pepper Medley .....c.ccovveuiinnicnenne. 30
Chili
Chili Cheese SQUAres .........cccovevueueinneieeninneeeees 7
Chili POWAET ... 19
Chocolate Chili ........ccooevvvviiiieeiiiieieeeeceeee e 20
Chilled Avocado Soup with Fresh Coriander ............... 19
Chilled Strawberry Soup ......ccccecevviereirneeicnnieeenes 20
Chip
Potato Chip Sandies........c.cocovueveerneecnnnecncnennes 53
Chocolate
Blonde Brownies .........ccccoovuveeieeeeeeeieeeeeieeeeeeeeeeene 58
Chocolate Balls ........cccooeiiioiiiieieeeeeeeeeeeeeeeee 46
Chocolate Brownie Cookies ........cceeeeeeveeeeveeeeeane.. 46
Chocolate Cayenne Cocktail Cookies..........cccvnnene. 46
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Chocolate Chili........ccooeviiiiiiiiiciiieeeeeeeeeeen 20
Chocolate Coconut Bars ........ccccccvvveveivieicnreiieinenns 46
Chocolate Hazelnut Bars ........c.cccovevvveviiiciiinieenene 47
Chocolate, SQUATES .........coveueerriererireneieiicnirieeenens 71
Hazelnut Chocolate Crispies ........ccoovevvrvererreerrennes 49
No-Bake Oatmeal Cookies .........ccccveveeeereeeeenenne.. 51
No-Crust Fudge Pie ....cccoovvirieiirrieereeeeeeene 63
Peanut-Meringue SQUares.........cocceeeverervenrenveneennns 64
Pots de Créme ........ooeveeevieieeeeieeee e eveeeee e 65
Toll House CoOKIES ......cccvvvvuviiieiiieiieerieeeeeeeenee 54
Upside Down Fudge Cake .....c.ccovveevnncccnnnenaes 68
Christmas, Italian Candy .......cccoevvevivieviniecineireeienn 55
Cinnamon FIop ....cceevivinieiniciceceeeee e 59
Cobbler, Blackberry ......cccoveverieirieinieirieieieesieesiennns 58
Coconut
Apple-Coconut Salad .......cceueueeiueriieccinnenenen. 25
Chocolate Coconut Bars ........cccovevvvvvevevieiniieenns 46
Coconut Macaroons ............coeeueeeeeeeeenveeeereeeirneeens 47
Coconut Oatmeal Cookies .........cccovvvivvrivrriniennnnns 47
Date-Coconut Meringues ..........coeevvevereeerveerueennes 48
Maple-Coconut Candies ........cccovevererenerererenennenenes 50
Coffee Cake
Cowboy Coffee Cake .......ccecevverrrieirieirieinieierennn 59
Lemon Tea Bread ........ccoooevvvvieiiiieiiiieciceeeeee 41
Coleslaw
Jalapenio Coleslaw ........c..ceecerriercinnereicnnereenens 26
Sweet Coleslaw ........cccveeviiiiiiiiiiiiiieee e 28
Condensed
Chocolate Coconut Bars ........cccccoeevvvvivieieveiiieinen, 47
Coconut Macaroons ............coeeueeeveueeeeiveeeeeineeeseneeens 47
Date and Nut Roll ......oocovviiiiiiiiiiiieeeeeeeeeee 48
Quick Brownies ........cceeveveerivierisieisieenieesreesreeenns 66
Confection, POPCOIm ....covveveririiriririririreeeeseeees 53
Cookies
Baked Crispy Rice Cookies ........cccerrererirennercenens 45
Butter RIChes........coooviveiiiiiiiiiicieceeee e 45
Buttered Rum CooKies .........ccoovevuiiieviieieieiieeieeneans 45
Byrd Cornmeal Hermits ........cocoeeinininieincninieccne 45
Chocolate Brownie Cookies ..........ccooeeeeueeevveeeeennn. 46
Chocolate Cayenne Cocktail Cookies...................... 46
Coconut Oatmeal Cookies .........c.cccevvveverriiviinennn 47
Cornmeal CooKi€s........ccvivviiveeieiiirieeieeeieeeieenenn 47
Crisp Ginger CoOKIEes ........cccerrrererirenererirenniereenens 47
Crisp Pecan SHCes ....c.coevvveveirrieieinineieccnisieeenens 48
Crispy Oatmeal CoOKI€s .....c.covvueuerirenirieriiniriereenene 48
Date-Nut FIngers .......cccoevevevivineineencenccneenes 48
Ginger-Ginger Shortbread Cookies ........ccccovvueueuenee 49
Hazelnut Chocolate Crispies ........ccovvueuerererereeenens 49
Lemon Caraway CooKies.........oeveurrerrerericcnrnrereenens 49
Molasses Sandwich Cookies ...........ccovevvvvivveennennen. 50
Mo0on COOKIES ...veouveieeriiiiiieiieeiie e 50
No-Bake Oatmeal Cookies......ccveeveveeeeveeeeeeeeannen. 51
Nut FIngers ......cocvivivininiiiii 51
Oatmeal Butter Cookies ........ccoceevvvreiivvieieieiieenne. 51
Oatmeal Cookies ......coeeeuieeeeeeeeeeeeeeeeeeeeeeeeeeeenn 51
Old-Fashioned Coriander Cookies ...........cceeuenn..... 51
Peanut Butter Cookies ..........cocevvviveiiiiveiiiiiiiienns 52
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Pine Nut Wafers .......cccoovvvevviiiiiiiieeeeeee e 53
Potato Chip Sandies ........c.cccovvevecirrerecrnnecncnennes 53
Praline Pecan Cooki€s ........ccccevvvevuievveiieiiiieeieeenenn 53
Sesame Seed CoOKIES .........ccuviviiivuiiiiiiiiecieeieeeaean 53
Spiced Peppermint Cookies........cccovvueueerininieencnennee 54
Superb Walnut Cookies ........oceeirereereereninieeninennes 54
Toll House CooKIES ......cooveeeeeeeeieeeeeeeeeeeeeeeeeeeee 54
Walnut Spice Kisses ......cceveueeemererieeeerereeeeenes 55
Cooking SUPPLIES .....cveveveveveieiereicieieieieieieieieiereeieieierennen 2
Coriander
Chilled Avocado Soup with Fresh Coriander........... 19
Coriander Chicken with Pasta .........cccccocveviviineennnn. 12
GOod’s OWN SPICES ..vvvenveviieeirieeieieieieeeeeeeeenie e 22
Old-Fashioned Coriander Cookies ...........ccccuu....... 51
Corn Casserole .......c..eeeeeeeeeeeieeeeeeeeeeee e 30
COrn SalSa..oevieiceiiciiceeceeceeeeeee s 31
Corn Syrup, Dark .......occecenvieciinniiineecnieeene 71
Cornbread .........ccooviiiiiiiiiiiiececec e 40
Blueberry Cornbread .......c.cccovvevecininvcconneccnenee 39
Carrot Cornbread..........ccooovivviiiiiiciiiiecieeeeen 40
Cheese Jalapefio Cornbread..........ccoeueirniniccncnennee 40
Custardy Cornbread.........c.ccecvvveeiriiviniinieinieinieeinen 41
Mexican Cornbread with Chilis and Cheese............ 42
Cornmeal
Byrd Cornmeal Hermits .........ceccenvrverecennreccnnnnee 45
Cornmeal Cheese Crackers ..........cccoevvvevviivveenneennn.. 40
Cornmeal Cookies........ccoueivviiviiiiiiiiiiiiecieeeieeenean 47
Cornmeal Hot Cakes .........ccoeeviiiiiiiiiiiiiiieceeeeeeans 7
Creamy Red Pepper Polenta .........ccoeueererinieeencnennee 31
Garlic Herb Polenta .........coooeveiiiiiieiiieieeieeeeee. 32
Third Bread .....cc.oooviiiiiieeeeeeeeeeeeeeeee e 43
Couscous
Golden CousCOUS .......ooviveiiiieeiiieeieeie e 32
Mango CouSCOUS .....c.ovveuerreerreeerrierrenereeereeerennenes 34
Tomato Soup with Israeli Couscous .......c.cccouvunenee. 23
Cowboy Coffee Cake .....c.ccovveeueinnecinnreieneeene 59
Cracker
Oyster Cracker Snacks ........ocoeueeenireeennneencneee 42
Crackers
Caraway Crackers .......oeeueeirieieeenirseeerseeeeens 39
Cheese CriSPS .vevevereererieririeerieisieeeieeeeeseeseneeeseenes 40
Cornmeal Cheese Crackers ..........cccoevvvevviivieenneennnn. 40
Cranberry Crunch.......occccvniecinnecnnncinnecene 59
Cranberry Ice Box Pudding.......c.cocoueveivniviciocnnicnencne. 60
Cranberry SQUares.........ccoeoevvieeenniecinnneecnreeene 60
Cranberry Zinnamaroon ...........ccecceveeeninnienecnenienenenes 7
Cream
Cream of Celery Soup .....c.cceeuevererererereerererenereenenes 20
Cream of POtato SOUP ...c.cevvirveeriirieieeersieeeiees 20
Cream of Tomato SOUP ....cceeveveeeiririereririeieninnes 20
Cream, Light...c.ooecinnneiineiineccnecceee 71
Garlic Cream Sauce .........ocovveeeiiiciiieieeeeeeieeeeeeeeen 32
Pots de Créme ....uoeuvievieeeiericeiereeeeereeeee e 65
Cream Pie
Banana Rum Cream Pie ........coooovvvviiiiviniiiiiiinnen. 58
Mango Cream Pie ........cccooeiniiniiiiniiicicene, 62
Rhubarb Cream Pie.........ccooovvvviviiiiiiiiiieeieeeenee 66
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Creamy Red Pepper Polenta .......ccccoeveeenerreccnennenee. 31
Creole
Creole Steak .ooveivieiriieieieeeeeeee e 12
Shrimp Creole .....coueueueeininieiinnieicirnieeiccnseeeene 16
Crisp Ginger CoOoKies.......cevrerueueirireriereininieieenereenenes 47
Crisp Pecan SHCes ...c.cevvrveueiniririeiineieeceeeeeeeaeees 48
Crispy Oatmeal Cookies ........coeuerrirerrereniririeienenrieneees 48
Crispy Rice Cereal
Baked Crispy Rice Cookies ........covuvvrurererereruereenenns 45
Kent Kernels ....c.ooeeveirenineieincieiececeeeen 49
Crusts
TIPS ettt 57
Cucumbers
Cucumber Salad with Spicy Dressing ........c.cocceunee 26
Mint Cucumber Salad ........cccccvvveviiiiniieiieinen 27
Sesame Seed Cucumbers .........ceeirvreeeeriririeeenne 27
Yugoslavian Cucumber Salad .......ccoovvernnnncncncne. 28
Curried Sweet Potato Soup .....coceveeeveeerieenieerieeniennns 21
Curry Deviled Eggs .....ccoveveivinieinniicinneccnnenees 31
Curry POwder ....coooveveeninieieiinicinecee e 21
Custardy Cornbread .........ccocevveenievenieiirieeeeeeeeennne 41
Dark SECTELs ...ovviirieieieieieieteeeeeeest et 48
Dates
Dark SeCrets .ueuvinurieiiririeieierieee e 48
Date and Nut Roll .....ccooviiiiniiiiiiiiiiecccee. 48
Date-Coconut Meringues ...........ceevveerveerreernennnes 48
Date-INut FIngers .......cccoeevrvevveineinerinernccenennes 48
Lemon-Date SQUAres ........c.coecevveeererereneeeneennencnne 62
Deviled, Curry Eggs ....cccoveueininiieiiniecinineeeireenes 31
Dilly Avocado DIp ..c.ceverueueininirieiniieieieceeeeeeeeeees 31
Diogenes Metropolitan .........cocoeveeeieirieeeieninireeennines 5
Dips
Dilly Avocado DIp ...ccevevererereririririrniccceceeeieeee 31
Lime Fruit Dip and Salad Dressing ..........coeeueuene. 26
Donuts, Banana Cruller Miniatures .........ccccoevvveeruenennen. 7
Dry Herbs .o 71
Dry Vs. Fresh, Herbs ..cooveveininiiiicicccs 71
Egg Salad, Turmeric ......c.cccceeuevereieuererererenieeenenerenennes 28
Egg Whites
Coconut Macaroons .........c.ceceeverereeerenenrenveneennenns 47
Date-Coconut Meringues.........c..ceceeverervenienueneennnne 48
Italian Christmas Candy .......cccecevveevieiniecinecrieenes 55
Italian Lemon Sorbet.......oovveieeinieinieirieiniecrienen 61
Maple-Walnut TOrte ...c.ceevevieveeciniriecrinieeiccrenienenes 63
Oatmeal Macaroons ........cceceeveeevieenieenieensesesrennnas 51
Pine Nut Wafers ....cceeveveeieerieinieinieenieesreeeveeenas 53
Spiced Walnut Crunch.......cccoovveiinnineiinrecene 54
Walnut Spice Kisses ......cocovrerererererirnrncrenenenercrcnenes 55
Egg Yolks
Almond Buns .....ccooeevieivieineeeee e 39
Chocolate Cayenne Cocktail Cookies.........coeueeenee 46
Eggnog Pie c....ccvuivieinieinicinccncnceeeeeee 60
Mango Parfait ....c.cccoevveveininieieeinrieecneeeeeeieees 62
MoOn COOKIES ...vrvvevinrerireririeriereieieieesereseeeesseneans 50
Pots de Créme .......cvvveiereieriieriieeieesieesre e 65
Quick Vanilla Pudding ........cccovvvevevernverirircicinnnns 66
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Eggnog
Apple Cider Egnog .......c.cccoveveernnecnnnnerecnennenens 5
Eggnog Pie .....ccovviiiniiiiiiiiiiiicccce 60
Eggplant
Eggplant Cheese Folds ........coooeuiinnneinnnicciiee 31
Eggplant Sauce .....c.coovevveueuiininieiceeceecee 12
Garlic Eggplant and Pork .........ccoooovvriininniiiinnee 13
Eggs
Avgolemono SaUCE .......c.eeveveverereririririeiessseeeas 29
Baked Omelet ......cooovveiviviiiiiiiiiiiicieeeee e 7
Chili Cheese SQUAares .........c.cocovveveernererernnercrcnennes 7
Curry Deviled Eggs .......ccevnneiininiiincccneee 31
Egg Drop Soup ....c.cocciviiiiiiiiiciiiinicccce 21
French Omelet ........oooiiiiiiiiieiiieiieeeeeeeeeeeeeeeeeee 8
French Scrambled Eggs .......ccoovueuiinvniiinrcicne 8
Hard-Boiled Eggs ......c.ceueveveueuemerireriierirercneienerenenenes 26
Mushroom Casserole...........ccccovevvvvieveiveveieeeeeennn 34
Orange Delicia .....c.cccovurrereinneriinineecnneccnennee 64
Scrambled EGgs .....c.cceveueuiuiiiieiiiiiiiieececiceeennas 8
TIPS ettt 7
Turmeric Egg Salad .......ccoeeinnncinniineeene 28
Zabaglione ........cooueueininieieiee e 9
Egyptian Red Lentil Soup ....c.c.ccceueverererereereecereenenes 21
Ethereal Cereal .......coccovviveiiiiiiiiieeeiceece e 8
Fennel Brittle ........coovvieviiviiiiiicieciececceceee e 49
Fish
Fish with Macadamia Sauce ..........ccccoevvvivuviiieinnnns 13
SEVICHE .. 36
Spicy Butter-Steamed Bass .......cccocoerieeinniicininennne 17
Tuna Yogurt Spread ......ocoeeinniecininreccneeene 37
Five-Spice Poached Pears ........ccccovvireeininineicnenenne 60
Flop, CINNamon ........cceeuevevereuerererererenerenerererererenenenes 59
For
SEVICRE .t 36
French Green Beans with Garlic ..........ccccoeviiviinennnn. 31
French Omelet.......cccovviiiiiiiiiiiiiieceeeee e 8
French Scrambled Eggs ......ccoveiininniininnicincene, 8
Fresh Applesauce .......cccouvueueivirieueeninieiecneecseeeenes 8
Fresh Herbs .....ooovivuieiiiiiiiiciceceeeeeee e 71
Fried Chicken
Garlic Fried Chicken ..........cccooovivviviiviiiiiiiiieeeenne, 13
Oven-Fried Chicken .........cccoovviiviiviiiiiiiiiceee 15
Perfect Fried Chicken.........cccoovviviiviiiiiiiiiiicnnn 15
Fritters, Peach .......cccccovviiiiiiiiiiiiieeeceeeeece e 64
Frosting
Banana Butter Frosting .........cccccceeveeirvivvininicncnenne. 57
Browned Butter Frosting.........ccccovevvueeenerneencnennne 59
Fruit
Fruit Yogurt Whip .c.ccceveveveieieeiicieeeeceicreieennes 8
Grape and Pineapple Salad .......c.ccccoeveernnecncnnnnee 61
Lime Fruit Dip and Salad Dressing ........c.coceccoeenne. 26
Fudge
No-Crust Fudge Pie .c.ccoovveeinnieciinncccnieeene 63
Orange Macadamia Fudge .......cccooovveiinnccncncnnee 52
Peanut Butter Fudge ......cooovvvvieeiiniriicicccee 52
Peanut Oatmeal Fudge Bars ......c.cccceveeeiccciennes 52
Upside Down Fudge Cake ......c.cccevevemerererererenennes 68
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Garden Skillet Supper ......cccoeveeiniiniirceee 13
Garlic
French Green Beans with Garlic.........ccccoevvivuiennnenn. 31
Garlic Cheese Spread.........cccovvieveinneiccnnniecenene 31
Garlic Cream Sauce ........ocvvvvveeeviieeiiieeeieceeeeeeeenean 32
Garlic Eggplant and Pork ........oooeivivneinninciene 13
Garlic Fried Chicken ..........cooecviviviiiiiiiiiiicenn 13
Garlic Herb Polenta .........ccccoveveieeeicieecreeeerenee 32
Garlic SAUCE ...vecveeveeiecteceeece e 32
Irish Garlic POtatoes ........coovveeveervevreeieereceeereceennn 33
Jalapenio Garlic Sauce ......c.cecevvvevceinnieierionieicenene 33
Potato-Garlic Sauce ........oovvvvveeeiiieeiiciececeeeecenn 35
Salmon with Garlic Sauce .........ccocoovvviviiiiiiiieee, 16
S0Pa de AJO vt 23
Spicy Garlic SOUp ...ovcuvirireeiireee e 23
Gelatin
Cranberry SQUATES ........covvvvevirirereriririecieseeeieeeees 60
Fruit Yogurt Whip ......coovvivnnirnrreee, 8
Gelatin Set TImes......covvevvieieveiiieeeeeeereceeeeeeenean 69
Jellied Guacamole .........ccccvevveeeieiiiiicieieeeene 33
Jello, Flavored .........ccocveveieieieieiciieececeeeeee 71
Key Lime Pie.c..coveciniiriiniiniicccccenceeeen 61
Mango MOUSSE ......cceeeeeerererinenenieneesreneeeeeeeene 62
Stabilized Whipped Cream ........ccccoevveeeniririecenne 68
Genoese Roast Chicken ..........cccoecvvviviiiiviiiiceeienne 13
GiIblet GIavy ...o.cevveirieieieieeeeeeee e 32
Ginger
Crisp Ginger CoOKIES ........ceerrvererirnereriinirieeenens 47
GINGET LaSST .euvviveeieeirieieiceeiceeteee s 5
Ginger-Carrot SOUP ......ocveeeererinenenenienienreneeeenns 21
Ginger-Ginger Shortbread Cookies ........ccccovvueueeence 49
Spicy Cashew Crunch with Ginger ........cccovueuenenee 36
Gingersnaps, Pecan ..........ccoceveeereeenneneenecreeneenn 52
Goat Cheese
Basil Stuffed with Chévre and Pine Nut .................. 29
Smoking Goat Cheesecake .........ccccevvererirnirieeenene 67
GOd’s OWDN SPICES v.vvvenierenieieieieieeseee e eaeeees 22
Godfather .....oovivviiiicieiceeeceeeee e 5
Golden CoUSCOUS ......cveevieeiieeeeeeeeeceeeeee e 32
Grape and Pineapple Salad............ccoovevevivevvirinnicieinne 60
Gravy
Beef Short Ribs with Gravy ........ccccooveeieininiecnnne 11
GiIblet GIavy ...ceevveeirieirieieieeieeeeee e 32
Savory Onion GIavy .......ccceceeeveeneeneeneeneennes 36
Greek Chicken ......cc.oovievieiiiiiieeeceeee e 14
Greek Lemon Chicken ..........ccocoeiviiioiiiiiieieieeeeeenen. 14
Green Beans, French with Garlic .........cccoeveieieeeennl. 31
Green Sauce, Shrimp in Fragrant ........cccooeveenvnireenne. 16
Guacamole
Jellied Guacamole .........ccoevveveirinininiseeeeeee 33
Tomatillo-Poblano Guacamole ............ccccoovvennnneee. 37
Half-And-Half .......coooiiiiiiiiiiieceeeeeeee e, 71
Ham
Australian Ham Pie ........ocooooiiiiiiiiiieeeeeeeeeeeee 11
Lentil-Ham Soup ...coceveveieireieereieeeeeeceee 22
Scalloped Potatoes with Ham ........cccooeueiiniriencnnene 36
Hard-Boiled Eggs.....ccovvveriririreiirieeeieeeeeieeees 26
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Hazelnuts
Chocolate Hazelnut Bars ........ccccocvevvvevniiiieeniene. 47
Hazelnut Chocolate Crispies .......cocverveerieenieennene 49
Herbed Italian Skillet Bread ..........cccoovvevuiiiiiiiiinnnnne, 41
Herbed Potatoes.........ccucoviiiuiiciiiieceeceeeeeee e 32
Herbs
Dry Herbs ...cueuiiieieieeieeereeeeeeeeeeeeee 71
Fresh Herbs ......ocuvvviveiiiiciiiicieeceeeee e 71
Herbs, Dry Vs. Fresh ...c.coeeiiieiiiiieccccnes 71
Homney ..o 71
Honey Oatmeal Chews ........ccccccevvieicinnnieionnieneenes 61
Ice Box
Cranberry Ice Box Pudding........cccoveveennniccncnennee 60
Ice-Box Lemon Pie ...cueeivceiiiiiiiiiiieeeeeee e 61
Ice Cream
Cranberry Zinnamaroon ...........cccccevveeveenineneenenenns 7
Mango Parfait .....c.ceevevevevevereneieneieneieieeeeeeeeenes 62
Maple Ice Cream ......c.oeveveeerevrerccninenecrennneccnennes 62
Vermont Peanut Butter Ice Cream .........cc.oeeennenee. 68
Tce-Box Lemon Pie......ueeiiiviciiiiiiiiiiiiiiceieeec e, 61
Indian Spinach with Yogurt ....cccccovveueinninieccnnieecne 33
Irish Garlic POtatoes ........cccceeuieeeeeceieeeeeeeeeee e 33
Irish Soda Bread ........cooviveiiiiieeeeeeeeeeeeeeee e 41
Israeli, Tomato Soup with Couscous..........cceevrereruennene. 23
Ttalian
Genoese Roast Chicken .........ccccoevvviiiviiiiieieienn. 13
Herbed Italian Skillet Bread ...........ccoccovvvivivenennnnnn. 41
Italian Christmas Candy ......ccceevvevivenieenieinieiene. 55
Ttalian Lemon Sorbet.........ccovviiiiiiiiiiiiiicieeeeene 61
Ttalian Mushroom Salad ..........c.cocoovveiiiiiiiiieenne. 26
Ttalian SCampi ...ooveveeenieieieiieeee e 14
Jalapefio Coleslaw ..., 26
Jalapeio Garlic Sauce ......cooeevinnereccnneccnncccee 33
Jalapefios
Cheese Jalapefio Cornbread..........cccoeveeceennrencncnennee 40
Chickpea and Red-Pepper Medley ........ccovueueuennne 30
Chili Cheese SQUAres .........cccovvruevecenneeennneecneens 7
Corn Salsa .o.uicuviceieiiciicececceee s 31
Jalapefio Coleslaw ........ccooovereeeiinirieiinieece, 26
Jalapefio Garlic Sauce ..o 33
Mexican Cornbread with Chilis and Cheese............. 42
Shrimp in Fragrant Green Sauce .........cccccvvvevecnennee 16
Jellied Guacamole ........cccvevveveieieieieieeeeeeeeee e 33
Jello, Flavored ........cooveevevieiiieicieieeceeeeeeeee e 71
Juniper Chicken .....ccvvviiriiieiieiieeeeeeeee e 14
Kent Kernels .....cc.oooeiiouiiciiieieeeeeeeeeeeeeeeeeeee e 49
Key Lime Pie .cooveieieiiieiecieieeeeeeeeeeee e 61
Khoreshe Bademjan .......c.cccceeveueueieieeeciccecceeenes 12
La-pai-ts’al .ovevererrereniiiereiceeneeeeenere s 37
Lassi
Cardamom Lassi ......ccceevviiveiiiiiiiiiiieceee e 5
GINGer Lassi c..c.evveverveeenieinicinieieeneenteenreese e 5
Leeks
Leek or Onion Potato Soup ......ccceeveeveererenieencnennee 22
Salmon with Braised Leeks ..........ccooevveeeiieveeneenne.. 15
Lemons
Balkan Lemon-Mustard Potato Salad ...................... 25
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Candied Orange or Lemon Peel ........ccooecvreennennne. 46
Greek Lemon Chicken ..........cccoevvvivviiiiiiciiiiieinenn 14
Ice-Box Lemon Pie.....ccoovvviiiiiiiiiiiiiiieiiee e 61
Italian Lemon Sorbet.........cccooeviviiiviiiniiiiiicieee, 61
Lemon Barbecue Chicken ..........cccoooviviiiiiieinenen. 14
Lemon Cake Pie ......oooovviouiiiiiiiiiieieeieeeeeeeeeeeee. 61
Lemon Caraway CooKi€s ........cocervrrereeereeerieinsenenns 49
Lemon Chicken Salad ...........ccooovvviiiiiiiiiercne, 26
Lemon Mead ........cooovviiiiiiiiiiiieceeeeeeeeeeeee e 5
Lemon Tapenade .....c.cccooveueinniercinnerciecnneccnens 33
Lemon Tea Bread ..........ccoovvviviiiiiiciiiiicceeeeeeee, 41
Lemon-Date SQUAres ........c.coecevveeererereneeeneeennencnne 62
Olive Ol Pie ..uviiiiiicieeieeeeeeeee e 64
Perfect Lemon Pie .......ooovvviuiiiiiiiiiiieeie e 65
SEVICHE .o 36
Lentils
Egyptian Red Lentil Soup .....ccceveveverevvivieicieicieinnnns 21
Lentil-Ham Soup ..c.coveevveiriieiieiieeiecneceeee 22
Liang-pan-huang-kua .......c.cocoecoevnnicinnncnnnennae. 26
Limes
Key Lime Pie....ccooecineiinieiniiciiceceicenceneees 61
Lime Fruit Dip and Salad Dressing ..........cccccoevueeee. 26
Log Cabin Caramel Corn........cceoveivereeueenirieieenenireneee 49
Lone Star Peanut Brittle ........coovveeeieeieeieeeeeeeeeeee 50
Lotus Root Salad .........cceeveveveeeieeeeeececeeeeveeveeee 26
Macadamias
Fish with Macadamia Sauce ...........cocooevvievrivnennnnn. 13
Mango Cream Pie .......ccooveivecinccnenncnieenecneenenn 62
Orange Macadamia Fudge ......ccccccennveinnncccnne 52
Macaroons
Coconut Macaroons ............coceeeeeveveeesneeeeeeneeeseeeeens 47
Oatmeal Macaroons ...........oceeeeveeeeeeieeveeieeseeeenneas 51
Mangoes
Mango CousCoUS ........cciiriiiiuiiiiiiiiiiieccnnenes 34
Mango Cream Pie .......ccooveivecenecnenneneeiecnnenenne 62
Mango Mousse........cccoiviiniiiiiiiiii 62
Mango Parfait ....c.cccoevveveiririeiecnnrieeeneeeeeseeees 62
Sticky Rice with Mangoes and Sesame Seeds ........... 68
TIPS ettt e 57
Maple Ice Cream .......ccceeueveueuererereieieiererereierereierenenenes 62
Maple Syrup
Apple-Coconut Salad .....c.ccovvveveinineeinnecinnen 25
Maple Ice Cream ......coueveeereneveecnenniercreninerccninnenenes 62
Maple-Coconut Candies ........c.coveveererrrerercninnenenes 50
Maple-Walnut TOrte ...oveueeveeveeeirrieeerieeieeeeeiene 63
Pecan GINGErsnaps .......cceceeeeereenrenenensenuenseneennenne 52
Vermont Peanut Butter Ice Cream ..........cccuuvveenenee. 68
Whole Wheat Pie Crust ........ccevvvveereeeeeereeeseienene 70
Zabaglione ......c.c.ceueueueueuiieiieieiiieeee e 9
Maple-Coconut Candies .........ccccceerrvercennererincnrnneneees 50
Maple-Walnut Torte....o.c.eoevrveveeeeenniereenneeieeneeneees 63
Marinated Carrots........ccoeeeiieeveeeiiieiceieeiee e eeeeesee s 34
Marinated Pork Roast .........cooueevuieiiviiiiiiiieeie e 15
Marshmallows ........ccoooeiiiiiiiiieiecee e 70
Banana and Peanut Salad ..........ccoeoeviiiiiieieee. 25
Grape and Pineapple Salad ........cccocoovveeininirieinne 60
Mashed Potato Pie ........ccoevieveieiieieieiiceeeeeceeeeeeee e 63
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Mead, Lemon .......ccoeevviieiiiiiiiieeeeeee e 5
Measures, VINtage ........ccocevevueniiiiiniinieniniiiiiicncnees 71
Meringues
Banana Rum Cream Pie ........ccocevvveviiviiiiieeiinnen. 58
Date-Coconut Meringues..........ccocoevveveverenenrerencnennes 48
Ice-Box Lemon Pie ...coueeiveviiiiiiiiiieeceeee e 61
Maple-Walnut Torte ..c.oveveeeereeeieireieceeeieeeee 63
Oatmeal Macaroons ...........cceeveeveeeeevereeeneieeseeennas 51
Peanut-Meringue SQUares...........occcevveevevereerenrerennnes 64
Metropolitan, DIogenes ........coccccoeverrereerrnnrereccnenenenenes 5
Mexican Cornbread with Chilis and Cheese................. 42
IMILK ot 71
Chocolate Coconut Bars ......cccceeeeeeeeeeveeeeeeeeeeenn. 47
Coconut Macaroons .........co.eeeeueeeveuieeeivereeeeeeeseeens 47
Date and Nut Roll .......oooviioiiiiiiieeeeeeeeeeeeeee 48
Quick BrOWNIES ....ccveveveeeireeiireeieriierieeeeeeesserenenns 66
Milkshake, Banana ...........cccoeeveveieveiieiiniiiiecieceeeieeeeseens 5
Mint
A T L T 0 o <R 34
Mint Cucumber Salad ...........ccocovviiviiiiiiiiciee, 27
Molasses Sandwich Cookies ......c..ceeveeeeeeeeeeeeeeeeeeeenne 50
Mo00N COOKIES ...ttt 50
Moroccan Orange-Walnut Salad.......ccooovvveeiinriennnene. 27
Mousse, Mango .........ccocccoveireiincnninneeeeeee 62
Muesli Bars .......cceevuviiveiiiieiieceeee e 63
Muffins
Oatmeal Muffins .......ccooovvviviiiiiiiiiiciieeeceeeeeeen 42
Rice Flour Muffins .......ccooovviviiiiiiiiiiciecieeeeeeen 43
Rice MUFFINS ..o 43
Mushrooms
Italian Mushroom Salad ............cocoovviieiiiiieenne. 26
Mushroom Casserole.............coovevueeievrieeeeiieceeanen 34
Mushroom Paprikash ........cccccoeeveeiiiiiiiinnnes 34
Mushroom Pudding........cccccovvevecinneeccnnnecncnennee 34
Mushroom SOUp ....c.cevveeerieirieirereeeeee e 22
Zippy Mushroom Appetizers..........oeueeerererverercnennee 38
Mustard, Balkan Lemon-Potato Salad ..........ccueeeuneen.... 25
No-Bake Oatmeal Cookies.......oeevueeeeeeeeeeeieeeeeeeeennn. 51
No-Crust Fudge Pie .....ocoeiririeeennirieeieeeeeeeeenes 63
Nuts
Chocolate Brownie Cookies ........ccueeeueeeveeeeeeeeeeannn.. 46
Chocolate Hazelnut Bars ........cccccocvevvveviiiieineenn. 47
Crisp Pecan SHCes ....coovvveveeririereinineiecrennierccnenes 48
Date and Nut Roll .......ccoovvvviiiiiiiiiiiiciecieeeeen 48
Date-Nut FIngers .......coeevevinireeoinineecncccnenee 48
Fish with Macadamia Sauce ........c.cccceevieiiienennnnn.. 13
Hazelnut Chocolate Crispies ........ccoeueverereruerenenennes 49
Mango Cream Pie ........ccooeiniiniiniiiiiicicene, 62
Maple-Walnut Torte .....c.eevevereuererererererererereereenenes 63
Moroccan Orange-Walnut Salad .........ccccovveveennne. 27
Nut FINgers ..o, 51
Orange Macadamia Fudge .......cccccovveivnnccnnenee 52
Pecan GINGersnaps ........cceeevveerveverveneeveneerenserennenes 52
Poppy Seed Cake .....cccoveueueinirieieinireecreeeceee 65
Praline Pecan CookKies ........cccocoveeeieeeeeeeeeeeeeeeeeanen. 53
Salted NULS ..oovvivieeiieiceeeceececceeeceeeee e 71
Spiced Walnut Crunch ......ccccceeviieiiiiicciiienes 54
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Superb Walnut Cookies ........oeveveerrnrerereecnnrenccnene 54
Toasted Rosemary Pecans.........cocoeueerriereeircninnennes 54
Walnut Spice Kisses ......cocoeveeerennererenneercrcnnnenenes 55
Oatmeal
Canadian Oatmeal Crispy Squares .........ccoceevrvennnen 59
Coconut Oatmeal Cookies ........ccceeevvevveeieieeeeennnn. 47
Crispy Oatmeal CooKi€s ......oovvvrueiriririeeeiririereeene 48
Honey Oatmeal Chews ........cocoueevnineeeiinirieeenne 61
Muesli Bars .......ocoovvieviieiiiicieiecieeceeeeec e 63
No-Bake Oatmeal Cookies ...........cceeveevriiveeeneenen. 51
Oatmeal Butter Cookies........ccceevviivueiviiiiiiiiieineans 51
Oatmeal Cookies........oevvviviiiiiiiiiiiieeeie e 51
Oatmeal Macaroons ...........ccooeeeeeeieveieeeeeeeeseeesenens 51
Oatmeal Muffins ......cccooovveiiiiiiiiiiieeeeeeeeeeeee 42
Oatmeal Pie Crust......oooeveeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeenn 63
Peanut Oatmeal Fudge Bars .......ccoevvvvveviviciercinnne 52
Rhubarb Bars .......cocoeviiiiiiiiiiiicceececeeeeeie 66
Scotch Oatmeal Pancakes ...........ccccoovvvvveiiiiiieenennee, 8
Old-Fashioned Coriander Cookies.............cccoevvrenennne.. 51
Olive Oil
Herbed Italian Skillet Bread ...........ccocoeviveviiviennnne. 41
Jalapefio Garlic Sauce .....c.coovvvueverinirirccnrcecen 33
Olive Ol Pie o 64
PESTO et 27
SKOrdalia ...c.cocveeeeeeeieeiiceicieceiceceeee e 35
Slatat al-Banadura ...........cccoveeevviviiiiiiciiciieceeen 28
Tum Biz-Zayt....ccovueieeieeieeeeeeeeee e 32
Olives, Lemon Tapenade .....cccccoevveinirvinieinieirieeniennn 33
Omelets
Baked Omelet ........ooouviieiiiiiiieeeeeeeeeeeeeeeeeeeee 7
French Omelet .......oooveeeeiieieeeeeeeeeeeeeeeeeeeeeeeee, 8
Onions
Caramelized Onions ..........coceeevveveiiveecieeeieeeeeenenn 30
Leek or Onion Potato Soup .....cccecevveerieerecrneenne. 22
Potato-Onion Bake .........ccoevvvviviiiiiiiiiiieeieene 35
Savory Onion GIavy .......cccecceeeveeneenieenerenenennes 36
SEVICHE ..vviiieiiie e 36
Oranges
Candied Orange or Lemon Peel .......ccoeuvivirencnnce 46
Chicken 2 'Orange ........cooevevevevevevivirivcreeeeees 12
Moroccan Orange-Walnut Salad ........ccooveeeieinnnnee. 27
Olive Ol Pie woouviiiiiceiiciieceeeecce e 64
Orange Delicia ...coueveueeernieecinnieeinnieicccnnieeenens 64
Orange Macadamia Fudge ......cccccevevviinnnccenne 52
Orange Pie Crust .....c.covvueveinniereinineieecnesieeenens 64
Orange Punch ......ooeiiviiinicieccecces 6
Ponce di Arancio ......ceoeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeens 6
Riz a POrange ......cccovevevevevivivivirnsccseceeeeees 35
Oven-Fried Chicken ..........ccccoovvvviiiiiiiiiieceeeecennn 15
Oyster
Opyster Cracker Snacks ........cccovveveirneciennccccnens 42
Pan, Cake AT€as ........oovivviiviiiiiieie et 69
Pancakes
Cornmeal Hot Cakes .......ccoooeiivviiioiieieieieeeeeeee, 7
Scotch Oatmeal Pancakes ..........ccocooviveeeevciiiecenn. 8
Paprikash, Mushroom ...........cccovvvverinininnerrieieieeees 34

Parfait, Mango .........cceceveveeiririeieeninisieeesesieeeseseseesenns 62

Pasta
Cabbage and Noodles .......c.cooeveeinneeccnneccnnnnee 30
Coriander Chicken with Pasta .......ccccoeevvveeeveeennnen.. 12
Scallion-Chicken Noodles ..........cccoeevviviiiiiinninnnn. 16
Peaches
Peach Fritters ...c..ooovvieuiieiiieeeeeee e 64
Peach SOUp ..covoivieieiieee e 22
Persian Peaches ...........cocoevevieeiieiieiiieceeeeeeeeee e 65
TIPS ettt 57
Peanut Butter
Peanut Butter Cookies .........ccoevvuiiviiiveiiiieiieenenn 52
Peanut Butter Fudge .......cccocovvveveinineecnnicccneee 52
Peanut Butter Popcorn ........cccoceeviniininincnenennn. 52
Peanut Oatmeal Fudge Bars ........cccoeeininnccncnnnee 52
Vermont Peanut Butter Ice Cream .............uoeeeennee. 68
Peanuts
Banana and Peanut Salad .......cccooveveveeeiieeeene. 25
Lone Star Peanut Brittle ......coooevvevveieveeiieeeeeeeen. 50
Peanut Oatmeal Fudge Bars .......c.ccovvecennnecncnnnee 52
Peanut-Meringue SQUAres........cccoeevrveverveneerenrerennenes 64
Pears, Five-Spice Poached ........cccoviveinnnciinncncne 60
Pecans
Crisp Pecan SHCES ..c.ovvveveuiiririeieeireeeceeieieeeee 48
Pecan GINGErsnaps ........c.cccoevveeruecenuecerueneeneseerennenes 52
Praline Pecan CooKi€s .........ccoovevuiveieveiieiniieeieeenen 53
Toasted Rosemary Pecans.......c.coeceevnerercecnneeneeenes 54
Peel, Candied Orange or Lemon ........cccocovvveviennucnencne. 46
Pepper
SEVICHE ... 36
Peppermint, Spiced Cookies .......covurueueriririererenrienencne 54
Perfect Fried Chicken ........coooovvoiiioiiiieeieceeeeeeee 15
Perfect Lemon Pie ........ccoevvivvieciiiiiiicieeeeeeeeeeeee e 65
Persian Peaches ..........ooooeveveeiiiiiieiiceeeeece e 65
PESTO i 27
Pie
Australian Ham Pie .......coooovvviviiiiiiiiecieeeeeee 11
Banana Rum Cream Pie ........coocevvveviviiiiiiicieeeenen. 58
Eggnog Pie .cccoevieenieiicinicciccceceee 60
Ice-Box Lemon Pie ....ueeveeiiiiiiiiiiieeeeeeeeee e 61
Key Lime Pie ..couevviriininiiiicicicieieccceeneseeene 61
Lemon Cake Pie ......ccveviveiiiiciiiicieeeceeeeee e 61
Mango Cream Pie ....c.ccccevecinecinicniiieieenenen 62
Mashed Potato Pie ....c.coovvevveieiiiiiiiiiceecieeceeeenn 63
No-Crust Fudge Pie .c.ccoveeinnvcinnncccneeene 63
OLIVE OLLPIE ettt 64
Perfect Lemon Pie .....c.cooveieuiieeiiieieeeceeeeeeeeeeeee 65
PIUM PIE e 65
Rhubarb Cream Pie.........cooevvveiiveiiiiiiiiiceieeeenen 66
TIPS ettt 57
Pie Crust
Beer Pie Crust ..ooovuviiieeeeeieiieceeeeeeeeeeeeee e 58
Butter-Crumb Pie Crust........cooueovveevieevieiieeeeeennenn 59
Oatmeal Pie Crust........ooveivuiiveeiiieeieeeeeeieeseeeeean 63
Orange Pie Crust .c..ccovveeveeneinienineeneseeeneeeneenes 64
Whole Wheat Pie Crust .......ccceeveeeeeeeveeeeeeeeeeeneenne. 68
Pimiento, Corn Salsa .......cccoevveevveieeeiiiiieiiecceceeeeeenen 31



Index

Pine Nut
Basil Stuffed with Chevre and Pine Nut.................. 29
Pine Nut Wafers ......cccooeviiviiiiiiiiiiieeeie e 53
Pineapple
Grape and Pineapple Salad .........cccceovveinnnccenne 60
Scalloped Pineapple........oeueirrieeinnirecinineeeene 36
Pizza
Herbed Italian Skillet Bread ......ceoovvvveeeeeieeeeenne. 41
Pizza SOUP c..ovenveiiiiieieieeetecr e 23
PlUm Pie c.ovoiiviieiiceiieceeeeeeeee e 65
Poblano, Tomatillo-Guacamole ............ccccoeuvevuvrenennnen. 37
Polenta
Creamy Red Pepper Polenta........ccccoveueeieinniccenene 31
Garlic Herb Polenta .........oooveeeiiiiiiiieieeeieeeeene 32
Ponce di Arancio .......ooveeeeeeeeeeeeeeeeeeeeeeeeeeee e 6
Popcorn
Bouillon Popcormn .......cccovveucinnecinnercicninieccnens 45
Log Cabin Caramel Corn ......c.coecevrnercrrecnneccnene 49
Peanut Butter Popcorn ........ccecevivinininiinicnicnicnnn. 52
Popcorn Confection ..........cecevrueveereneiererenneeeenens 53
Ranch Popcorn Seasoning ..........cccccoveueeeecnnieecncne 53
POPOVELS ... 42
Poppy Seed Bread .......cooeueueiniriniiieeee 42
Poppy Seed Cake ..o 65
Poppy Seed Dressing .........ovevevererereneninirieirissisieieieeens 27
Pork
Garlic Eggplant and Pork ........ccccccevvecicnnicccnene 13
Marinated Pork Roast .........ccccevvvviiiveiiiiiiiieceeeen. 15
Portuguese Sweet Bread .......ccoeueininiieinniniecncnies 42
Portuguese White Bread.........ocoeiirieinnnciinees 43
Potage Parmentier .......cccoueeveveveeenenenenenenieneennennenees 22
Potatoes
Balkan Lemon-Mustard Potato Salad ...................... 25
Cream of Potato SoUp .....cecevvivieieiieieieeisisieenns 20
Herbed Potatoes ...........ccoovveveiiiiiiiiicieeiiecieeiene 32
Irish Garlic Potatoes ..........coeeeuviviiiiveicieciiecieeneans 33
Leek or Onion Potato Soup .....cceevveevveerieenieenienenn. 22
Mashed Potato Pie ........cccoevevveeuieieieeieceeeeeeeeeeeaen. 63
Potage Parmentier .........ccceceeeverinenenenennenieniennenns 22
Potato Chip Sandies .......cocoveverevereveririrririrecicieees 53
Potato-Garlic Sauce ..........coovveeeviveiiceiciecieeeeen 35
Potato-Onion Bake .........cccoevvvviviiiiiiciiiiieeieen 35
Scalloped Potatoes with Ham .......c.cocovevevieenniecenene 36
Pots de Créme......ccueivuiieiiiiiiieeeeeie et 65
Poultry
Poultry Seasoning.........c.coeeerrieueineneeenenreeenene 23
Praline Pecan Cookies ........cccoeveueeeeeieeeeeeeeeeeeeeeeeenn 53
Pressure Cooker
Curried Sweet Potato SOUp .......cceevevevereereiririeennns 21
Genoese Roast Chicken ........cccoovviviiiiiiiciiiieinn, 13
Pudding
Cranberry Ice Box Pudding........cccccoveiciecnncccnene 60
Mushroom Pudding ........ccoeueerinrieinnneenininennes 34
Quick Vanilla Pudding .......cccoveeininnciininecene 66
Raw Sweet Potato Pudding ........cccceevvveeininirccnnne 35
Rice Pudding ......ccovvveveveveniriririreescccceeeeen 67
Spiced Bread Crumb Pudding.........ccovuveveveruvrrennnnne 67
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Punch
Orange Punch ......c.ccccvviecinnneicnneccnneccees 6
Ponce di Arancio ......ccceveeveveieeerisenieenieeseeeeeeeeens 6
Quick Brownies ......cceevvveirieirieirieieieneeeieeeeeseeeeens 66
Quick Vanilla Pudding .......cccoeoennicinnneinieecne, 66
Ranch Popcorn Seasoning ...........cocoeeeninineeeoenreenencnes 53
Raspberries
Chilled Strawberry Soup .....c.cccoeeveveuereererererereenenes 20
Raspberry Applesauce ........ccoeeveveveieiereererecerencnenenes 8
Raw Sweet Potato Pudding .......cccoevevevenvecccnnncncncnes 35
Red Lentil, Egyptian Soup .....c.cococeeeennvieccnnnecncnennee 21
Red Pepper
Chickpea and Red-Pepper Medley ......ccccovvueueennne 30
Chocolate Cayenne Cocktail Cookies.........cceune.. 46
Creamy Red Pepper Polenta.........ccccoeueeeririnieenccnnee 31
Refrigerator Rolls .....c.ceveueveveveieieiereereieieeeeeieieieenenes 43
Rhubarb
Rhubarb Bars .......cccccovveivnneicniniecnneccenee 66
Rhubarb Butter Crunch .......ccooevivieinieiieineinne 66
Rhubarb Cream Pie.....cccvvveirieiriiiriiieerieeeeene 66
Rhubarb Sauce with Tarragon .........ccceceeevvieecennee 66
Rhubarb Upside-Down Cake ......ccoeueirirnieeiennee 67
Strawberry Rhubarb Sauce .......ccccooveiviiinieiiee 37
Ribs, Beef Short with Gravy ........ccoeevevrireeeinrienenne 11
Rice
Apple-Carrot Rice Medley ......cceceennrercciennnecnenes 29
Black Beans and Rice ....ccooeevieirieinienircieceeene 29
Rice MUffins ..oooveeveeeirieiieieecsieeeeeeee e 43
Rice Pudding .......ceevenirveuinininieieinineecnsieeeeee 67
Rice Valencia .....ccoeveevieinieinieisiiieeeeeeseeenns 35
Riz a POrange ......cceoeeeveeueuininreeenreeeeeieeeees 35
Sticky Rice with Mangoes and Sesame Seeds ........... 68
Rice Flour
Cranberry Crunch ......cooceccevveicnnneccnnneccnenee 59
Rice Flour Muffins .......ccceceevevinieinieinieiniecsieinienns 43
Riz a POrange .......cccovvveveoennieeinnieicicneeceneseveenes 35
Roast Broccoli with Sesame Seed Dressing ................... 36
Rolls
Almond Buns ......ccoevueeininireee e 39
Refrigerator Rolls ......c.ceveveveveueuereieiciiiccneiceieenenes 43
Rosemary, Toasted Pecans .........cccoeeueveverererererereneenenes 54
Rum
Banana Rum Cream Pie ......cccoceviiiiinicnincnincnne 58
Buttered Rum Cookies ......ccovveirrerirenieinieinieeene 45
Rye Flour, Third Bread .......cccoeoennireinninieicnceene 43
Saffron
Coriander Chicken with Pasta..........ccceevrveinrerennene. 12
Golden Couscous ......oeveueuririreeieerireeeeeeieeneeees 32
Soup Can Saffron Bread ......ccccoeueveveiivieciciccinnnes 43
Salad Dressing
Celery Seed Dressing .......c.cocovveveecrerevecrennrercncnennes 25
Cucumber Salad with Spicy Dressing ...........ccccc...... 26
Lime Fruit Dip and Salad Dressing .........c.ccccceeennn. 26
PESLO vttt 27
Poppy Seed Dressing .........covevvueveerereeeenereseenenenns 27
Roast Broccoli with Sesame Seed Dressing .............. 36
Sesame Seed Dressing........ccevveereeririererieneeenieennenes 27



Index

Salads
Apple-Carrot Rice Medley ......c.cccoveueiennecrcnennen 29
Apple-Coconut Salad .......cccovvveveinineicinnineicineen 25
Balkan Lemon-Mustard Potato Salad ...................... 25
Banana and Peanut Salad ..........cccoooviiiiiiiiiie. 25
Chickpea and Red-Pepper Medley ........cccccvvvueuennce 30
Cucumber Salad with Spicy Dressing .........coceueuenee 26
Grape and Pineapple Salad ........cccocoevvireininiriecnne 60
Italian Mushroom Salad ........ccccoovevivviiiiieieeieenn, 26
Lemon Chicken Salad .........coooovvivevieieiieeeeeeeeeeenn. 26
Lotus Root Salad ..........coovivviiviiiiiiciecieccee e, 26
Mint Cucumber Salad .........ccccocoovviiiiiiiiiiiieeee, 27
Moroccan Orange-Walnut Salad .......c.ooeueiineneee. 27
Slatat al-Banadura .........c..cooeeeviiiiiieiiiieceieeeeee, 28
Tomato Salad .......cocuvieeieeiieeeeeeeeeeeeeeeee e 28
Yugoslavian Cucumber Salad .........cccoovveeieininenne. 28
Salmon with Braised Leeks.........cccooovevvvvviiviiiiceiieennene 15
Salmon with Garlic Sauce ........cccccovvvviiiveiiciiiiiecieen, 16
Salsa, CorN..iiiiieiiiiiiiiececeee e 31
St s 71
Salted BULLEr .....oiiuviiiiiiiiecieeeeeee e 71
Salted INULS ©..ooeiiieieeeecee e 71
Sandies, Potato Chip.......ccceeeeiririeinirireerreeeeeeee 53
Sandwiches
Molasses Sandwich Cookies .........ccveveveeevveeveeeeennen. 50
Turmeric Egg Salad .......ccoeeieinnecinnicicninenees 28
Sauce
Avgolemono Sauce .........cccvvivieieeininieieinneeeeene 29
Cabbage in Cheese Sauce ........cceceererveveeerinirieeenene 30
Eggplant Sauce .....cccovveveenivieieincceeeeee 12
Fish with Macadamia Sauce ..........cocceeeveveienneennnn. 13
Garlic Cream Sauce..........covvveevveveveereeceeerieeeeenens 32
Garlic SAUCE ...cvviievieceieeieceeeee e 32
Jalapenio Garlic Sauce ......ccecevvvevcinnnereicinnierccnene 33
Potato-Garlic Sauce ..........ccovvvvuviviiiiiiicieiiieeeeee 35
Rhubarb Sauce with Tarragon ........ccoeeienneeenne 66
Salmon with Garlic Sauce .........ccoeovvviviiieiiiieee. 16
Shrimp in Fragrant Green Sauce .......ccccceeevevieeeencne 16
Strawberry Rhubarb Sauce .......ccccovvveivieinieiiennne. 37
Texas Barbecue Sauce ........ccooeevvviiiieiiciiciecienee 17
Tum biz-Zayt....ccovueeereeirenirenieeeeeeee e 32
White SAUCE ...oovvviieiiiiieceeceeee e 25
Savory Onion GIavy .......ccceceeevereeeneenecneeneenneenne 36
Scallion-Chicken Noodles ..........cccceevuriviiiiiiiiieiieennen. 16
Scalloped Pineapple ......ccovveerieenieiniririeeeeeeeeeeeene 36
Scalloped Potatoes with Ham ........cccoevevivininieiencnininne. 36
Scallops, Broiled.......ccorueueinrriieeeeeee 11
Scampi, Ttalian ......coveveveviririnirres 14
Scotch Oatmeal Pancakes...........ccooevvvveiieviiiiiiiiiieenee, 8
Scrambled Eggs ....c..oveveeninieviiiiniiecinniecineeccnnes 8
Scrambled Eggs, French .......cccooveiinnicinniiinnne. 8
Seasoned Flour, Oven-Fried Chicken ........ccocveeveueeennnn. 15
Seasoning
Chill POWAET <ot 19
Curry Powder......oucvvveieiiieiiiecicceee e 21
God’s OWN SPICES ..t 22
Poultry Seasoning.........cocveveverererererinisisereririeieieeeeeas 23
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Ranch Popcorn Seasoning ..........cccoeeeeceeneererccnnnnee 53
Sesame Seeds
Canadian Oatmeal Crispy Squares .........coeeverenennee 59
Muesli Bars .....cooeueinnineiinnecinneecnecceee 63
Roast Broccoli with Sesame Seed Dressing .............. 36
Sesame Seed CoOKIES .....veveuiirieeiiririeiecceieeceee 53
Sesame Seed Cucumbers .........ccceeervviveeenirnieeneenee 27
Sesame Seed Dressing......c.cceveveverereuerererererererenenenes 27
Sticky Rice with Mangoes and Sesame Seeds ........... 68
SEVIChE . 36
Shake, Sophisticated Strawberry .........c.cccovveevecennenenene. 6
Shortbread, Ginger-Ginger Cookies .......c.oceverrueuencne. 49
Shredded, Cheese ........oeueerrieueinnieicieeeeseeene 71
Shrimp
Ttalian SCamPpi .oooveveeiiieieieecc e 14
Shrimp Creole .....c.ceueueverereieieiiereieieieeereeeereeenes 16
Shrimp in Fragrant Green Sauce ......cccocevveirienenene. 16
SHDA ettt 5
Skillet
Blueberry Cornbread .......c.cccovueviininieecnnnicccnenee 39
Garden Skillet Supper ......ccecvvveeiviivininieinieeeene 13
Herbed Italian Skillet Bread ........cccocveveinieiniennnene. 41
Skordalia ......cooivirieiirece s 35
Slatat al-Banadura ........ccccceeveveieieieeieieiececiceeenes 28
Slow Cooker
Five-Spice Poached Pears .........cccccoureveiennreccnennee 60
Greek Chicken ....c.cccovrieivnnecniniccnneccnnee 14
Greek Lemon Chicken .....ococvveiviicinieniniieinieeene, 14
Herbed Potatoes ........cceerveirveinieieieieenieesieeines 33
Lentil-Ham Soup ...coooveveuinininieiinreecneeccee 22
Pizza SOUP c..ooveveiriiiiieiciccicc e 23
Salmon with Braised Leeks ........c..ccoveivveinieinrerennene 15
Scalloped Potatoes with Ham ......c.ccccceueueueuiuininnnees 36
Smoke POINTS ...cvevevieririeiiinirieccrniec e 69
Smoking Goat Cheesecake ........c.cocvveveviveniveniccnnenencne. 67
SOAIUM Lottt 71
SOPa de AJO i 23
Sophisticated Strawberry Shake ........ccccoevvrieicinnieenene. 6
Sorbet, Italian Lemon ......ccooveeiinvineinireeccreene 61
Soup
Buttered Cauliflower Purée .........coveevririrreninnnne 19
Caraway Seed SOUP ..c.coveveveirinrereiririeecenneiccenen 19
Caraway Vegetable Soup .......oceeeevireveirnnecncnnnnee 19
Chilled Avocado Soup with Fresh Coriander........... 19
Chilled Strawberry Soup .....c.oeveenirieeinnirieccneee 20
Cream of Celery Soup ...c.cevivivieueinireeceeecee 20
Cream of Potato SOUp .....c.eevvveeeeenirieieeceieieieeees 20
Cream of Tomato Soup ......cccceuevevereuerererererenereenenes 20
Curried Sweet Potato Soup .....ccceeevveerireneeinieennenes 21
Egg Drop Soup ..o 21
Egyptian Red Lentil Soup .....cevecevinerecrnnecncnennee 21
Ginger-Carrot SOUP ...ceeeevveervcvniecinieeriieeeeene 21
Leek or Onion Potato Soup .....ceeeveeerieeenieinieennene 22
Lentil-Ham Soup ...ccovvevevevininieiireeceiecceee 22
Mushroom Soup ....ccocvveeviirreiieeceeeee 22
Peach SOUP .vevevevereieiciereieieieceeeee e 22
Pizza SOUP c..oovevieiiiiieeccccec e 23
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Potage Parmentier ...........ccceevveeiveeineeinncenncenrennes 22
S0pa de AJo ..o 23
Spicy Garlic Soup ...c.c.covrvveieinriceirrecieccene 23
Tomato Soup with Israeli Couscous .........cccoereneeee. 23
Tomato Yogurt SOUP ..ccoevevveneereneeeninenicenecneenenne 23
Soup Can Saffron Bread.......ccooeininiiinininiices 43
Sour Milk
Cowboy Coffee Cake ......covvviveeeeiireieecrreeene 59
Custardy Cornbread .........cccovuvivivirivivivrirrccicee 41
Old-Fashioned Coriander Cookies ...........ccovveueeenee 51
Poppy Seed Cake .....c.coevvveveinnieicinnieciecnircccnene 65
Rice Flour Muffins .......c.oeeoennieeinnecirnincccnene 43
Spiced Bread Crumb Pudding ........cccoeveuieinincccnne 67
TIPS et 57
Spanish, Rice Valencia ........ccocovueinirireininnceeee 35
Spiced Bread Crumb Pudding.........cceevvivirieieiiinne. 67
Spiced Peppermint Cookies ........ocvuverererererereririeieinenns 54
Spiced Walnut Crunch ....c.ccovvvecinnncvcnnnecnninenees 54
Spices
Chili Powder .....cooveueuioinieiinnieciniecccnseeeene 19
Curry Powder.....ooueivieieieieiicciecieeeeseeee 21
God’s OWN SPICES ..uvvieiiieieiiieieer e 22
Poultry Seasoning.........cocoeeeirreeeerinieeererreeenene 23
Ranch Popcorn Seasoning ..........cccceevevevevevevuereennnns 53
Spicy Butter-Steamed Bass .........covvveveririririririiieine 17
Spicy Cashew Crunch with Ginger ......c.ccoeeveecnennenee. 36
Spicy Garlic Soup ...c.covvrveveinincciirccecee 23
Spicy Simmered Toft ....c.eveevineeininieirnneccees 17
Spinach
Indian Spinach with Yogurt .......cccccovveirinincccncne 33
Spinach-Yogurt Appetizer .......cceevrvrieueeeeeririeneenne 37
Spread
Garlic Cheese Spread........oovuvevivevirinivriririccices 31
Tuna Yogurt Spread ......cocoveveeeeenvecccnnencecncnienenencs 37
Squares, Chocolate ........oeeevineeeinnnicirnneccineneees 71
Stabilized Whipped Cream .........cccovevveernnerencnniennes 68
Steak, Creole .....ovieiininieieiiniieeeee e 12
Sticky Rice with Mangoes and Sesame Seeds................. 68
Stir-Fried Spiced Cabbage .........cceovviveeuereninnieieiiies 37
Strawberries
Chilled Strawberry Soup .......ccovvveveviriviviririciciciees 20
Sophisticated Strawberry Shake ........cccccocvvvieuiinnnnnes 6
Strawberry Rhubarb Sauce ........ccccovvevcicnncccnene 37
SUDSTIEULIONS w...uiniivciciiiccirc e 71
Sugar Temperatures ........coeeveerereeeneeeneeenerereeenienenne 69
Sugar Weights ....ccooveveiiirieiiccee e 70
Sugar-Frosted Cashews ........ccovueinirireeninneeeeenens 54
Superb Walnut Cookies .........covuvererereriririririreiereieenes 54
Supplies, COOKING ...c.cveeriririririririrrrrerr e 2
Sweet Bread, Portuguese ...........cccocvveveeiiinnnniciennns 42
Sweet Coleslaw .......c.eoeverveeeiriniieiriniecnneceeneees 28
Sweet Potato
Curried Sweet Potato Soup ......cccvevvvveerieerreerrennnns 21
Raw Sweet Potato Pudding ........ccccevevvieinininecnnne 35
Syrup Water Content and Weights .......ccccoveuerinirennne. 70
T’ang-ts’ u-0U-Pien .....c.coovveveveerrerereirirereieeneeeneeneenene 26
Tabbouleh ..o 28
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Tapenade, Lemon ......c.cccovveecennnecnnnerccnerencene 33
Tarragon, Rhubarb Sauce with.........cccccoveccnnciinn 66
Tea Bread
Cowboy Coffee Cake ......c.covvveviinineeirnnieccneee 59
Lemon Tea Bread .........ccoooovviiiiiiiiiiiiciecieeeee 41
Temperatures
Sugar Temperatures ........coccceveeeverireerereeneereneeeneenes 69
Vintage Oven Temperatures .........cccoeeevveerrereenenenn. 71
Texas Barbecue Sauce ..........cooveeevviviiiciiiiiiiicec, 17
Third Bread .......cccooovviiviiiiiiiciieecce e 43
TIPS ettt 7,57
Toasted Rosemary Pecans .......c.cocovveeevenneeecnnnieeene. 54
Tofu, Spicy Simmered ........ccceverrineinninieeineeene 17
Toll House COOKIES .......oeoeurieeiieeiieieeeeeeeee e 54
Tomatillo-Poblano Guacamole ...........c.cccoveeeeeeeneeencnnn 37
Tomatoes
Baked or Grilled Whole Tomato ........ccccveeeveeenenn... 29
Cream of Tomato SOUP ....ccoeveveeeiririereeririeieninnes 20
Slatat al-Banadura .........cc.coeeeeviiiiiiviiiiccieeeeeen 28
Tomato Salad .........cooeiiiiiiiiiiiiiiieceeeee 28
Tomato Soup with Israeli Couscous .......cccccrurueuenee. 23
Tomato Yogurt SOUpP ..c.cc.eevveenievenieenieeniccnieennenenne 23
TOITONE ittt 55
Tum Diz-Zayt ..coveveeeeeiieeeeee s 32
Tuna Yogurt Spread........c.cccoeeuieeeeeiiieereeieeenenes 37
Turmeric Egg Salad .....c.ccovvevivinnniiinnccniccenes 28
Upside Down Cake
Rhubarb Upside-Down Cake .......ccoeeerenniecncnennee 67
Upside Down Fudge Cake .......cccocoveueinnniccncnennee 68
Upside Down Fudge Cake ......ccccoovieveininneiinieene 68
Vanilla co.oeeeeeeeeeeeeeeeeee e 71
Almond-Vanilla Torte ........ccoevveeeieiiiieceeieeeeenen. 57
Quick Vanilla Pudding .......ccoceoveinireniirrienines 66
Vanilla Bean .......ccooovviviiiiiiiiiiieceeceeeeeeee e 71
Vegetables
Caraway Vegetable Soup .......occeeevireecnnnccncnennee 19
Garden Skillet Supper .....ccecvvveevviiviniieiieceene 13
Vermont Peanut Butter Ice Cream ..........cocuvvveeuneeeneee. 68
Vintage Measures .........oocevervenvenieneneneeneeenenenenrennenne 71
Vintage Oven Temperatures .......oeceveeereeereerenerienens 71
Volumes, Can ........coouvevviieiiiiieeeeccee e 69
Walnuts
Chocolate Brownie Cookies ..........ccoeevuriiveevueennnnnn 46
Maple-Walnut Torte .....ceveveririevecninieecnnieccneee 63
Moroccan Orange-Walnut Salad .........ccccvvveeennne 27
Poppy Seed Cake ......ccoueueuiinirieiiiireieereieecee 65
Spiced Walnut Crunch........coooceioiiniiiciee 54
Superb Walnut Cookies ......c.ceeverererererererererereenenes 54
Walnut Spice Kisses ......ceeveuememererereieeererereeeeenes 55
Water, Syrup Content and Weights ........c.coeeureennnnenee. 70
Weights
Sugar Weights ......eueevririeirninieiirireecnsecceee 70
Syrup Water Content and Weights ........cceceeenennee 70
Whipped Cream, Stabilized ........ccccoveeinnireinininee 68
WHIte SAUCE .o 25
Whole Wheat Pie Crust ........ccoceevvveveeeeeeiieeeereeeeeennes 68
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Yogurt
Apple-Coconut Salad .....c.coovvveviininereinniecinenen 25
Banana and Peanut Salad .......cccecceveniecienncccnene 25
Cardamom Lassi ....c.cccovveveinnneernnecinineccnennes 5
Chilled Avocado Soup with Fresh Coriander........... 19
Chilled Strawberry Soup .....ccoovveeinnnciinrccene 20
Curry Deviled Eggs ....coovvueuiinriiiieeccreeene 31
Fruit Yogurt Whip ...cccovvvevnnnnnrnnnnncnnnene, 8
GINGer Lassi ..c..c.evveuerueeriiieiiieieeeereeeseesreeneees 5
Indian Spinach with Yogurt .......cccccocvveveuvecnneccnene 33
Lemon Chicken Salad ........ccceceoinvieinnneconnnaes 26
Lime Fruit Dip and Salad Dressing ..........cccccocvveeee. 26
Mushroom Paprikash .........ccceoevnieinnnecnninenenes 34
Spinach-Yogurt Appetizer .......cccccevreveeueveecririeneenene 37
Tomato Yogurt SOUpP ..ccevevevvenierenineniienicierieerienenne 23
Tuna Yogurt Spread ....c.cocoevevvencnnennnncnnnncncncenes 37
Turmeric Egg Salad .......ccooeveinnicinniiieneee 28
Yugoslavian Cucumber Salad ........c.cccooveevennnee. 28
Yugoslavian Cucumber Salad .......c.cccovveveioinnccnnnee 28
Zabaglione ........cceevrieieinninii e 9
Zippy Mushroom Appetizers ........cooeeerereeverenenernenenes 38
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INDEX BY YEAR OF PUBLICATION

1876

Baked or Grilled Whole Tomato .........cc.covevuveennenn 29
1877

Mashed Potato Pie ........ccooeveeivuiiiiieieieceiecee e, 63

Rice MUFFINS ©oovoiiiiiieceiececeeeee e 43
1893

MoOn COOKIES ... 50

Sugar-Frosted Cashews .........cccovvevevivivvevenirinicnnns 54
1916

Eggnog Pie ..o 60
1919

Maple-Coconut Candies ........cccovevevererirererenernenenes 50
1922

Orange Punch ......ooeoiiiiiicceec e 6
1925

Coconut Macaroons ............coeeueeeeeeeeeeiveeeeineeeeeneeens 47

Date-Coconut Meringues.........c..coceeereruenvenieneennene 48
1931

Chocolate Hazelnut Bars ........ccccocoeovvvivieiciiiiieenen, 47
1936

Peach Fritters ......ocoevieieiiiieceeeeeee e 64
1942

Maple Ice Cream .....coueueiivereeeireieeeeeieeeeeieienes 62
1949

Caraway Seed SOUP ....c.oovvveveeirnrereirenrereiicnreiecenens 19
1950

Banana Butter Frosting .........ccccocovvivinininicncnicnnnn. 57

Banana Layer Cake........cccoeoevnieeinnincicnincceene 57

Banana Milkshake .........c..coooeeiiiiiiiiiiieieeceeee, 5

Corn Casserole ........oooueeeieeeeeeeeeeeeeeeeeee e 30

Cranberry Ice Box Pudding.......ccccvevveieieiniriccenne 60
1951

Byrd Cornmeal Hermits ........cocoeeeirenereriecnneccnene 45
1952

Date and Nut Roll .......cccooovviviiiiiiiiiiiicieeeeeee 48

Quick Brownies .......ccoveveuvevieierieieeieerececreceeenns 66

Savory Onion Gravy .......ccccecvvevenenenenienrennennenn 36

Texas Barbecue Sauce.........ccooeeeieeiiiiiieiiieee. 17
1953

Carrot Cornbread.........ccovviiviiiiiiiiiiceceecceen 40

Rice Flour Muffins .........cccoooveveviiiveiiiiieciececiennn 43

Whole Wheat Pie Crust ........ccceceevvvevreeveeiieeeeenee. 68
1954

Buttered Rum CooKi€s .........ccoceeviiivveiiieiieeeieeneans 45

Hazelnut Chocolate Crispies ........cccovveueverinireeenene 49
1955

Almond Bread ........ooveeeiieiiieeeeeeeeeeeeeeee e 39

Almond Buns .......c.ooveeveeiieiieieeiceeceeee e 39

Dark SECTets ...ccuvvvviiceeieiieceeeeeeeee e 48

Oatmeal Muffins.......c.ccoviviiiiiiiiiiiieie e 42

Upside Down Fudge Cake .......ccovvevevnnecncnnennes 68
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Walnut Spice Kisses .......ccoecerrererernnerccnnereeens 55
1957
Potato-Garlic SAUCe ..........oovveiviiiiiieiieciecieeeeean 35
Rice Pudding ......ceevevirieviininieiiininieecneieicceee 67
Zabaglione ........ccoueueininieieiiee e 9
1958
NUt FINGEIS .. 51
Raw Sweet Potato Pudding .......cccoevveeinirinieninnnne 35
Vermont Peanut Butter Ice Cream ........cccuvveveennnns 68
1959
Cranberry Crunch .......oceceovveicnnnccinneccnenee 59
Cream of Celery Soup .....cceoevvvieveinineecrniieccneee 20
Oatmeal Macaroons ...........cceeeeeeeeueeeeeeeeeeeeeeeeeenennn 51
Praline Pecan Cookies ........c.cccoueeeeeeeeeeeeeeieeeeene. 53
1960
APPle CriSp .veeeenrereiiirrreccneecceec s 57
Eggplant Sauce .......cccovveveeeninecccnniccnieccenee 12
Pots de Créme ........oocevvevuiiieiiciiiieeeeeeeeee e 65
1961
Baked Omelet ......c.ooooviiieiiiiiiiiiiiieceeceee e 7
Cornmeal Cheese Crackers ..........ccooeeveeeieivieeeeenne.. 40
Oatmeal Pie Crust.......coevvieeeeeeeieeieeeeeeeeeeeeeeeeeeenn 63
Scrambled Eggs ......cevviririeiiiireicenseeee e 8
Sesame Seed CooKi€s .........ccovvvvrivrieeiieciecieecreeenean 53
1962
Peanut Butter Fudge .......c.cccovveveininveccrnneccnenee 52
Poppy Seed Dressing .........cocovveveerireveerenenreencnennes 27
Rhubarb Butter Crunch ........cccccovvviviiiiiiiiiieee. 66
Spiced Bread Crumb Pudding ........cccoeeiniiieecnnnee 67
1963
Beer Pie Crust ..coovvveeiiiiiieiiieieeeeeee e 58
Butter-Crumb Pie Crust........cooeevveeeeieerieiieeneenen. 59
Cranberry SQUAares ..........cccovvvvevcecrnereconnecrcnennen 60
1964
Ice-Box Lemon Pie......cooovvviiiiiiiiiiiiiiiieiee e, 61
Marinated Pork Roast ........cccceeuveviiivieiiiiiieceeeenenn 15
No-Crust Fudge Pie ..c.cooovvieeiniicieccnreeene 63
Old-Fashioned Coriander Cookies ...........ccocoun........ 51
Oven-Fried Chicken .........cooooeviioiiieeieeeeeeeeeeee. 15
Rhubarb Cream Pie.........cooovvveiiviiiiiiiiieceieeeenne, 66
Rice Valencia .......cceeeveeviiiiiiciiiiieeeeeeeceeeeenn 35
Scalloped Pineapple.......ccoeerveirieninienieenieinieenne 36
Spiced Peppermint Cookies........c.couveueeerernrercncnennee 54
TOITONE ... 55
Turmeric Egg Salad .......ccoeeinniiiiicieene 28
1965
Avgolemono Sauce .......cccovvvveeeeieirieieeeeeeeee 29
Ginger Lassi .....ocoeuevveeevieinicinieieeeeeeeeee e 5
Potato-Onion Bake ..........coovevviiiviiiiiiiiiiieieenen 35
Sophisticated Strawberry Shake ........c.cccccconriericnnnee 6
Yugoslavian Cucumber Salad ........cccooeviiinnieenene. 28
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1966

1967

1968

1969

1970

1971

1972

Zippy Mushroom Appetizers............cccovvererecrernenaes 38
Crisp Ginger CoOKIEs ........cccerrrererirenererirennieneenens 47
Crisp Pecan SHCes ....c.coovvveveerriereirneieieeninieeenens 48
Persian Peaches .....ccoeeveveeieinieiiciiciecceen 65
Poppy Seed Cake .....ceovviveeeiiniiieieecceeene 65
Quick Vanilla Pudding ........ccocoueeinnneiniriecene 66
Rhubarb Bars .......cccovvereveriririrreecceeeees 66
Corn Salsa c.c..eveeerinieieeiiniiecinec e 31
Fish with Macadamia Sauce .......cccoveveveecvnecnnennnn. 13
Spiced Walnut Crunch.......cccoveeinnvcinnncccnene 54
Balkan Lemon-Mustard Potato Salad ...................... 25
Canadian Oatmeal Crispy Squares .........ccccocvueueeencne 59
Cinnamon FIop .....covvvivivvirinnrccccccceeeee 59
Cucumber Salad with Spicy Dressing ........ccceueuenee. 26
Italian Mushroom Salad ........cccoovvinieinieiincenne. 26
Leek or Onion Potato Soup ....ccceevveeeenieenieenienene 22
Lemon Mead......c.cccovirieuiinininiceininiecceneeccneines 5
Lotus Root Salad ......ccecevveinieirieiiiieeeeeeen 26
Orange Macadamia Fudge ......ccoceoenivrcinnnccnne 52
Orange Pie Crust ....coecevvevireeririenieenieenieeneeeneenes 64
Rhubarb Upside-Down Cake ........cocvvuereiririecnnnene 67
Stir-Fried Spiced Cabbage .......cocovuviviviviviririciiins 37
Banana Rum Cream Pie .....cccocevivinininencnenienne 58
Browned Butter Frosting .........c.ccccccvveieviecnneccnene 59
Butter Riches.....cccoveiinnieiiniicieccncceene 45
Caraway Vegetable Soup .......ccoeeinrneiccniniceene 19
Celery Seed Dressing .........ccevveveeueeneneeeeninirieeenens 25
Chocolate Coconut Bars .......ccceevrerieieeninirineenne 46
Hard-Boiled Eggs .....cccovvuvveeinirieeiireeecriseeene 26
Peanut Oatmeal Fudge Bars .......c.cccocoveveicnneccnne 52
Perfect Fried Chicken.....ocecevveinieinieinieiiccecne, 15
Sesame Seed Dressing........c.cccvvveveirnereircninieccenens 27
Australian Ham Pie ...oovovvieinieinieiieieeeeieene 11
Cream of Tomato SOUp ....cevvereeeeeririeieieeririeeeene 20
GIblet GIavy ...c.ovieeeeiiiieieee e 32
Fresh Applesauce ........ccoeveevinniercrnnencecninenccnennnes 8
Key Lime Pie..c..cceiiiiiiiiiiiiiniiiicicccce, 61
Lemon-Date SQUAres ........c.coecevecererereneeeneennencnne 62
Mango MOUSSE.......c.evueuerierinierinreinieinreneereneereneeneee 62
Mango Parfait ....c.cccoeeveveirireieineeeeeeeeeeees 62
Mushroom Pudding .........ccoceueenivreininreecnnennes 34
Perfect Lemon Pie .....oovvveveveveriviniriririciececeeeieeees 65
Poultry Seasoning.........coveveverererererininisireresieeieieeens 23
Spicy Garlic Soup .....c.ccvvveecnniecirnecineeccene 23
Almond-Vanilla Torte .......ccoeevrecirenirenireieeienne 57
Banana and Peanut Salad ........ccocevivieinieiniiiennn 25
Beef Short Ribs with Gravy ........cccceveviviecinieenrennnnen 11
Black Beans and Rice .....cceeevirereeininirieicirecene 29
Blackberry Cobbler ........ccoeoiviviriiieecreene 58
Blonde Brownies .......ccccovveeeiririeeinisieeeenisieenens 58
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Blueberry Cornbread..........cccooeveeinineeconnecinnnnee 39
Brandywine Beef .......cccceeueveieieeiiieieieeceieenes 11
Broiled Scallops .....cceevveeirieirieirieirieeeeeeene 11
Chocolate Balls ........ccoourvevivinineiiininicieirnneccnenee 46
Cornbread .......c.ceeueveueieieeieieieeeieeieeeeeeeeeenen 40
Cornmeal Hot Cakes .......cccoevurueuecinnnieininineiecne 7
Cream of Potato SOUp .....c.eeveveeereririeiecereieieeees 20
Creole Steak ......ceueveieueueuereieieieereieieieeeeeeeieeenes 12
Custardy Cornbread ........c.cceeueuevevereiereeeereeeenenes 41
Garden Skillet Supper .....c.cccoveveeinneeccrnnecinenee 13
Garlic Fried Chicken .......c.cocovveveininneccnnnieccnennee 13
Grape and Pineapple Salad .........cccooveeivnnecnnennee 60
Honey Oatmeal Chews .......ccoceeinireeennniecncnenee 61
Italian SCamPpi .ccoveveeiniririeieeecceee e 14
Juniper Chicken .....ocoeirirreiiccee 14
Log Cabin Caramel Corn ......ccceeveveuererererereuereenenes 49
Mango Cream Pie ......ccccovveivciniciniiieeieeene 62
Molasses Sandwich Cookies .......c.coveveerirnrercrcnennee 50
Mushroom Paprikash ..........cooeeeinnneccnnnccncnennee 34
Oatmeal Butter Cookies ........oeveirirereerennrecncnenes 51
Peach SOUP .oovvverieiieiieeeeee s 22
Peanut-Meringue SQUAres........c.oeeerverervereerennerennenes 64
Popcorn Confection ........ceoeverueueeenirieeenerseeneeenes 53
POPOVELS ...ttt 42
Riz a POrange .....cocecvviveeeeinireeeiseeeeesieeennes 35
Scotch Oatmeal Pancakes .........ccccccevvevecrnnerccnnnnee 8
Superb Walnut Cookies .........cceeoerurerererennrercrcnennee 54
Toll House CoOKIES ....evrvireeiieriieriieieieeeieeeieneens 54
1973
Apple Cider Eggnog .......ccoeeeivivieeoinniecinieeene 5
Chicken 3 POrange ........ccceeeeeveeeeenirseenrseeneeeees 12
Fruit Yogurt Whip .c.c.ceeveveieeeeeieieeeeeeieeenenenes 8
Mint Cucumber Salad .......c.ccceuevevereieeeeeeeienes 27
Seviche ... 36
Strawberry Rhubarb Sauce .........cccoveeivnnecnnenee 37
1974
Banana Cruller Minjatures .........cccocoveveennneencnnnnns 7
Garlic SaUCE ..ouviiiiiiee e 32
Shrimp Creole ......oeiviririeiiereieereee e 16
Tomato Salad ......c.cccoeeeiiiiiiiiiiiieccceeenes 28
1975
Apple-Carrot Rice Medley ......oceeennereciennneceenes 29
Coconut Oatmeal CooKies .......c.cccovrereeerernrererenennee 47
Cowboy Coffee Cake ......c.covvreviinineeirniieccnee 59
Irish Soda Bread .......ccoveueviininieiiiiiccicccee 41
Oatmeal Cookies ......couvurueuininirieieirireieereieeceee 51
Potato Chip Sandies .......cccooevereueoenirseeirrieeeees 53
Soup Can Saffron Bread ......c.cccceeveveievieciiciienes 43
1976
Baked Crispy Rice Cookies ........cccovereerrnrercrcnennee 45
Cabbage Amandine .........c.cccovveveeninnecrnnecncnennee 30
Cabbage in Cheese Sauce .........c.cocoveveerernrecncnennee 30
Caramelized Onions........cccoevvvveveinineeennnieencnenes 30
Cranberry Zinnamaroon ...........ccceceeveueeneneseenenennns 7
Crispy Oatmeal Cookies .......cceeoeriruruereririrerenenenes 48
Ethereal Cereal ......c.ccoeveveveriieiineieiicicceeecienccnenenes 8
Herbed Potatoes ..........cccueueucucucuciciciiccicciciciccnnes 32



Index

Jellied Guacamole .........ccoecveveirinininireneeee 33
Lemon Barbecue Chicken .........ccccoovveviviviiiiininnnne 14
Lemon Tea Bread .........ccoovvviviiiiiiiiiiieceeeeeeee, 41
Lentil-Ham Soup ..cooveeevieinieiieiieieeceeeen 22
MINE CaITOTS .t 34
No-Bake Oatmeal Cookies .........ccccveveeeereeeeenenne.. 51
Sweet Coleslaw ........ooveeeeieiiieeieeeeeeeeeeeeeeeeeeee 28
1977
Bouillon Popcormn .......ccovvecinnecinnereiecninieccnene 45
Chili Cheese SQUAres .........cccovvvevernrrerecinnenecnennnes 7
Marinated Carrots .........ocvevveeveeeiiieeceieeieecee e 34
Peanut Butter Popcorn ........ccocevivinininienienicnnenne. 52
Refrigerator Rolls .......ccovueueinnieiiinniciniieccene 43
1978
Chilled Strawberry Soup .....ccoovveueinnrciirrecene 20
Curry Deviled EZgs .....ovvvvvviviririririririnivceeeeeieiees 31
Indian Spinach with Yogurt .......cccovvvvvivivinninnnnns 33
Lemon Caraway CooKies........coeveeerrrererircrrnrencenens 49
Poppy Seed Bread ........ocoueueinnieicinneicicnicceene 42
Spinach-Yogurt Appetizer .......ccccecevevvevevercninuereenens 37
1979
Caraway Crackers ......couevevvererierenieinieinieensesesseneenas 39
Dilly Avocado DIp ...cevveveeeiirnieieinireeecsseeeene 31
Greek Lemon Chicken ..........cccoovveveiieeviiieciiiennnn 14
Mushroom SOUp .....cceeeveeerieerieireieeeeeeeeeene 22
Tomato Yogurt SOUp .....ccceevveveeeneeeneeenieeneecnnenenne 23
Tuna Yogurt Spread ....c.cooeveeeennicveenneecreninnenenes 37
1981
Cabbage and Noodles .........cccovueeinnncinnincccnne 30
Chocolate Chili........cccooieiiiiiiiiiiieeeeeeeeeeeeeen 20
Cornmeal CooKieS.......cccuveeeeeeeeeeeeeeeeeeeeeeeeeeeeeeenn 47
Curry POWder....cooveveeiiiieicireeeee e 21
Egg Drop Soup ...ccooveeeiiecicicreeeeeeeee 21
1982
Moroccan Orange-Walnut Salad .......cccooeveeenneneee. 27
PESTO ittt 27
1984
Cheese Jalapefio Cornbread........ccccooveieioinirccenne 40
Date-Nut FIngers .......cccoevverireninineeneeneeneees 48
Kent Kernels .......ccoovvvviiviiiiiiiiieeeeeceeeeeeeenan 49
Lemon Cake Pie ......ccoveeviiiiieeiiiiiieeceeeeeeeen 61
Muesli Bars ......cc.oovvviviiiiiiiiiicicceeceeeeeee e 63
1985
Garlic Cheese Spread.........ccccevveeinneccnninieccnene 31
Mexican Cornbread with Chilis and Cheese............. 42
Mushroom Casserole...........ccooevieieieeoieieieeeeeeaeenen. 34
1986
Chili POWET ......vovieeiiceieieceieeecee e 19
Chilled Avocado Soup with Fresh Coriander........... 19
1987
Herbed Italian Skillet Bread ...........cccoovvviviiniennnnn. 41
1988
Béchamel.........ccooouiiiiiiiiiciiceecce e 25
French Green Beans with Garlic.........ccccoevevienneen. 31
French Omelet .......ooovieeeiiiieeeeeeeeeeeeeeeeeeeeeeeeeen, 8
French Scrambled Eggs ......ccoovvevnininnnnninnnene. 8
Rhubarb Sauce with Tarragon .......cccoceeveiviviecennene 66
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1989

PIUm Pie oo 65
1990

Garlic Cream Sauce ........c.covvveviiicieieieceeecieeeeeeeeen 32

Pine NUt Wafers .......cccoooviiiiiieiiiiieieceee e 53

Third Bread .....cc.ooooviiiiiiiiieeeeeeeeeeee e 43
1991

Candied Orange or Lemon Peel .......cccccevivirierennnnee 46

Coriander Chicken with Pasta.........cccoeovvvvenevennnnnn. 12

Portuguese Sweet Bread ........cceccccvvneecconnecncnnnnee 42

Portuguese White Bread .........occceccvirvvecnnnecncnennee 43
1992

Cheese CriSPS vovevereriererieririeiereeeresesessesessesessesensenes 40

Curried Sweet Potato SOup ......ccccevveeveenenenierencnennee 21

Irish Garlic POtatoes ..........ocueeeeeeeeeeeeeeeeeeeeeeeeeene 33
1993

Pecan GINGErsnaps ........cccoeeevveeruecerneeeereneerennerennenes 52

Salmon with Garlic Sauce ..........cccovvvveviivieinienn. 16
1995

Chocolate Brownie Cookies ........ccccveeeeveveeevveeeeneen. 46

Ginger-Ginger Shortbread Cookies .........ccceueennn. 49
1996

Chickpea and Red-Pepper Medley .......cccoovvueuenencnee 30
1997

Garlic Eggplant and Pork ......c.ccceveveieveienecceennes 13

Genoese Roast Chicken .........ccccoevvviiiviiiiieieienn. 13
1999

Golden CoUSCOUS .....cveevviiiieieeieeieeeeeeeee e 32

Mango CoUSCOUS .....cuerveeerveeerieirieinieeeieneereneereneenes 34

Spicy Simmered Toft....cceoivirieiiireeieecee 17
2000

Ginger-Carrot SOUP ......covveiviciriiciniiieeeeene 21

Greek Chicken ........ooveeviveiiiiiiiiicieceeceeee e 14

Orange Delicia .....c.cceveverreueininiercinineecenneccnennes 64

Scalloped Potatoes with Ham .......cccoeveeevnnieccnnnnee 36

Shrimp in Fragrant Green Sauce .......cccccovvvevecnennee 16
2002

Jalapefio Coleslaw ......c.ccooovivieeeininiciininecce, 26

Jalapefio Garlic Sauce .....ccoouveeeeiriviciinieeeee, 33
2003

Basil Stuffed with Chévre and Pine Nut.................. 29

God’s OWN SPICES ....cuvvveviiririereerireerecereerereeenes 22

GOdfather......covivveiiiciiieiececerece s 5
2004

Fennel Brittle .......ccoooovveviiiiiiiiiceeeee e 49

Tabbouleh ........ccooooiiiiiiiieeeeeeeeeeeee e 28

Tomato Soup with Israeli Couscous ......ccccvvuruenenee. 23
2005

Banana Crisp .....c.ceeverenienenienieieieeeeeeneneeresnene 57

Eggplant Cheese Folds ........cccoeveeennnecconneccnnnnee 31

Lime Fruit Dip and Salad Dressing ........c.coceccoenennee 26

Roast Broccoli with Sesame Seed Dressing .............. 36

Toasted Rosemary Pecans.......c.oeeeveniriececnenienenenes 54
2006

Cardamom Lassi ......coveevieeieeeeeeeeeeeeeeeeee e 5

Scallion-Chicken Noodles ..........cccoeveveeeveeeeeeeeennn.. 16

Spicy Cashew Crunch with Ginger ........ccccocevennnnee 36



Index

Stabilized Whipped Cream ........cccccovvevevvccnnreccnene 68
2007

Spicy Butter-Steamed Bass ........ccccevvieieienniecenene 17

Tomatillo-Poblano Guacamole .........c.cccceuvvenenneneece 37
2008

Buttered Cauliflower Purée ........ccccvvivveeioininccnnne 19
2009

Five-Spice Poached Pears ........ccooevevevivevevevicicicinnns 60

Italian Lemon Sorbet.........ccccvvvecinnncicnncccnne 61

Pizza SOUP c..ovinieiiicicieeee e 23

Salmon with Braised Leeks .......cccccovevevircnneccnene 15
2010

Sticky Rice with Mangoes and Sesame Seeds ........... 68
2011

Maple-Walnut TOIte c..oveueireeeeiirieieieeeeieeeceienes 63

Sesame Seed Cucumbers ........coevvevevivivivirericicieinnnns 27
2012

Chocolate Cayenne Cocktail Cookies........cceneee. 46

Creamy Red Pepper Polenta.........cccocoeveeiecnneccnene 31

Garlic Herb Polenta ........ccocoevvieieinneicinninicccnene 32

Peanut Butter Cookies ........ccvrueeirnneerinineeenene 52
2013

Egyptian Red Lentil Soup ...c.cccceeveverererevererererennnnes 21
2014

Ranch Popcorn Seasoning ..........ccccvevevevevevevivevenenns 53
2017

Diogenes Metropolitan .........c.coceceevveveeennerecnennnes 5

Lone Star Peanut Brittle .......cccccoenrveirninecrnnennes 50

Smoking Goat Cheesecake .........ccccerrrieirinineecnene 67
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