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If you’re joining us for the wedding, chances are you already know what two things brought us together in the first place: our mutual love of auto racing, and our common interest in cooking.

If we could have arranged for all of our friends and family to have a lap at speed in the race car, we would have, but the car smells like oil – the motor kind, not the vegetable kind – and trust us, it’s not a scent you’d want all over the clothes you’re wearing today. So the next best thing, we decided, would be something 
to do with cooking…like a cookbook of treasured family recipes, our own favorites, and any that our friends love.

So, our sincere thanks to everyone who shared favorite recipes. We hope all of you enjoy experimenting with these recipes as much as we enjoyed creating this book. 

And thank you, everyone, who’s been part of our upbringings, our introduction, our courtship, our careers, our hobbies and our wedding festivities. You know who you are. We hope you already know how much you all mean to both of us.

With love,

Merritt & Vaughan



Appetizers, Dips and Snacks

Cumin Carrot Curls

Kathleen Daelemans, host of “Cooking Thin”

3 or 4 large, thick carrots, peeled 

Olive oil spray 

1 tsp. salt 

1 tbsp. ground cumin 

Preheat the oven to 250 degrees F. 

With a vegetable peeler or a mandoline, thickly peel the carrots lengthwise to make "ribbons". Place ribbons in a bowl and spray with cooking spray. Add salt and cumin and toss. Place parchment paper on 2 cookie sheets and lightly spray with cooking spray. Place carrots on the sheets, in 1 layer, and bake for 10 minutes. Remove from oven and turn over and bake until crispy, another 5 to 10 minutes.

This is from the episode of The Food Network show that Merritt and Vaughan taped in 2002.

Frito Dip

Carol Reno

12 oz. (360 g) block Kraft sharp cheddar cheese

1 cup mayonnaise

1 medium cooking onion

Shred cheese and onion. Mix all together. Bake at 350 degrees F (175 C) for 20 minutes until bubbly.

Pico de Gallo Salsa

Vaughan Scott

3 – 4 hothouse/garden, or 5 or 6 Roma tomatoes, diced finely

1 - 2 tbsp. sugar (or to taste, it shouldn’t be sweet; use just enough to remove sharpness)

juice of ½ to 1 lime

½ med. onion, chopped finely 

3 tbsp. minced fresh cilantro (or to taste) 

½ tsp. minced jalapeño or hot yellow Hungarian pepper (or more to taste) 

Mix together well, adjust hotness to taste. Let sit at least 15-30 minutes before serving with tortilla chips. 

For salsa vinaigrette, shake ½ cup of this in a jar with 1 – 2 tbsp. olive oil; excellent on taco salad.

Salmon Party Log

Russ Collins, MC’s uncle

1 1-lb.can (2 cups) salmon

1 8 oz (225 g) package cream cheese, softened

1 tbsp. Lemon juice

2 tsp. grated onion

1 tsp. prepared horseradish

¼ tsp. salt

¼ tsp. liquid smoke

½ cup chopped pecans (optional) 

3 tbsp. snipped parsley

Drain and flake salmon, removing skin and bones. Combine salmon with next 6 ingredients; mix thoroughly. Chill several hours. Shape in to a log and roll in parsley (and nut) mixture. Chill well. Serve with crackers.

Sausage Cheese Balls

Karen Neilson, MC’s mother

2 lbs. (900 g) breakfast sausage, uncooked

1½ cup biscuit mix

4 cups grated sharp cheddar cheese

½ cup finely chopped onion

½ cup finely chopped celery

½ tsp. garlic powder

Preheat oven to 375 degrees F (190 C). Mix all ingredients. Form into 1” balls and bake for 15 minutes on ungreased cookie sheet till golden brown. Makes about 6 dozen. Can be frozen uncooked. 

Merritt was embarrassed the first time we made these for a party, but the guests ate every single one of them.

Cinnamon Apple Crisps 

MC’s kitchen
2 small apple(s), Red Delicious or Gala, sliced paper-thin

½ tsp ground cinnamon

1 tbsp. sugar

Preheat oven to 200°F.

Line 2 baking sheets with parchment paper (not wax paper). Place apple slices in a single layer on paper; sprinkle with sugar and cinnamon.

Bake until lightly browned, about 2 hours. Cool on wire rack and serve. If you’re selling a house, bake some of these while it’s being shown. The whole house will smell incredible.
Jalapeño Dip

Russ Collins, MC’s uncle

1 whole chicken breast (cooked & shredded) 

8 oz. (225 g) block of cream cheese

1 small can diced green chilies

1 small can diced jalapeños

8 oz. (225 g) bag of shredded cheddar cheese

1 cup Hellmann’s mayonnaise

Mix all ingredients and put in an 8” x 8” pan and bake at 350 degrees F (175 C) for 30 minutes. Top with black olives.

Curried Chicken Spread

Nicole Ortiz-Rich, honor attendant

Mix the following ingredients in a glass mixing bowl:

3 cans minced, diced or chopped chicken breast (I buy it at Sam's Club) 

2 cups low-fat mayonnaise

3 stalks of celery, diced

Add garlic salt to taste

1 medium red onion (can also use Spanish or Vidalia onions) 

1 tsp. tarragon

Add curry powder to suit taste

NOTE: If you can find the Spice Hunter brand of "Curry Seasoning", it adds even more flavor to the curry powder!!!

This is usually used with Ritz crackers or the like. It's a regular item at Subway parties now, because, Pat, my mom's friend and loyal employee for over 10 years, brought it in one day and all the kids went crazy for it!

Easy Artichoke Dip

Karen Neilson, MC’s mother

1 can artichoke hearts

1 cup Hellmann’s Mayonnaise

1 cup grated Parmesan cheese

Chop artichokes, mix all ingredients. Bake at 350 degrees F (175 C) for 30 minutes. Serve with Triscuit or other crackers.

Shu Mai Dumplings

MC’s kitchen

½ lb. (225 g) ground skinless turkey or chicken breast

¼ cup water chestnuts

3 scallions, chopped

1 tsp. peeled and grated fresh gingerroot

1 garlic clove, chopped

1 egg white

1 tsp. soy sauce

1 tsp. sesame oil

30 round pot sticker skins or wonton wrappers

Purée the first 8 ingredients in food processor. Place the wonton or pot sticker skins on a dry work surface. Drop 1 teaspoon filling into the center of each wrapper. Brush the edges with water and fold into half-circles. Press edges to seal.

Arrange dumplings in steamer basket sprayed with cooking spray. Set in saucepan over 1 inch boiling water. Cover tightly and steam in batches until cooked through, about 7 minutes. Serve hot with dipping sauce, see p. 140 of the “Beverages and Sauces” section.

Hint: handle uncooked dumplings with dry hands only. Keep a shallow dish of flour near work surface if necessary.

Smoked Whitefish or Trout Pâté

From the collection of Mike Collins, Merritt’s father

½ cup salt-free butter

1 medium onion (chopped fine) 

½ tsp. dill (fresh or dried) 

white pepper to taste

8 oz. (225 g) cream cheese

½ lb. (225 g) smoked trout or whitefish (flaked) 

mushrooms (sautéed in butter and garlic) 

Using a deep frying pan, melt ½ cup butter; add onions and cook until transparent; add cream cheese and dill and cook until mixture is smooth; remove from burner and mix in mushrooms and smoked fish.

Transfer mixture to a bowl or two (depending on bowl size) lined with saran wrap. Chill overnight. Remove from refrigerator and let stand at room temperature until mixture can easily be transferred to a plate by turning bowl upside down. Serve with crackers.

Win Schuler’s Cheese Spread

Carol Reno

1 lb (450 g) Velveeta cheese

½ cup mayonnaise

½ cup white horseradish

Melt cheese and mayo in double boiler. Add horseradish. Blend well. Refrigerate.
Egg Rolls

Marilyn Dharte, MC’s cousin

1 package wonton wrappers

¼ lb. (112 g) ground pork

2 medium carrots, diced finely

1 onion, diced finely

1 stalk celery, diced finely

¼ tsp. salt

⅛ tsp. pepper

2 drops sesame oil (optional) 

1 tsp. soy sauce

Mix all ingredients except wrappers until well blended. Let stand for 30 minutes.

Put 1 tsp. mixture in middle of wonton wrapper. Moisten wrapper sides with water and fold top to center and bottom up; crimp sides.

Fry in 360 degree (medium hot) oil till golden brown. Dip in Sweet & Sour Sauce.

Sweet & Sour Sauce

1 tbsp. ketchup

½ cup brown sugar

⅛ tsp. salt

1 tbsp. vinegar

½ cup water

1½ tsp. cornstarch

Mix all ingredients in saucepan and simmer till thickened. Stir constantly to avoid lumps. Serve at room temperature with egg rolls.

Bruschetta

Vaughan Scott

1½ cups (approx.) roasted red peppers, sliced into strips

¼ cup olive oil, or less

2 cloves garlic, finely diced

2 tbsp. snipped fresh basil 

2 tsp. snipped fresh oregano

Use roasted peppers from a jar or roast at home. Split peppers in half, discard stems. Flatten with palm. Cut into smaller sections if necessary to flatten. Roast skin side down over outdoor grill or skin side up on baking sheet light sprayed with cooking spray under hot broiler until skin blisters and turns completely black, around 15 minutes. (Time will vary; keep watching.) When totally blistered, put pepper sections into plastic bag and seal airtight for about 15 minutes or until cool enough to handle. Remove from bag; skins will slip right off.

Mix all ingredients together at least an hour or two before serving. Serve at room temperature with focaccia or other good crusty bread.

This is as close as we can get to duplicating the appetizer served at Tuscany, a restaurant we like in Palm Desert, California.

Spinach and Artichoke Dip

Jeannie Harker

(2) 10 oz. (300 g) boxes frozen spinach - thawed

¼ cup real butter

1 tbsp. minced fresh garlic

2 tbsp. minced onion

¼ cup all-purpose flour

2 cups heavy cream

¼ cup chicken stock

2 tsp. fresh lemon juice

½ tsp. hot sauce

½ tsp. salt

⅔ cup grated fresh Pecorino Romano cheese

¼ cup sour cream

½ cup shredded white cheddar

12 oz. (360 g) jar artichoke hearts - drained, coarsely chopped 

1 can water chestnuts, chopped (optional)

Strain spinach and squeeze through a cheesecloth to remove as much liquid as possible; mince; set aside.

In heavy saucepan over medium heat, sauté garlic and onions in butter until golden, about 3-5 minutes. Stir in flour and cook for 1 minute. Slowly whisk in cream and stock and continue cooking until boiling. Once boiling, stir in lemon juice, hot sauce, salt, and Romano cheese; stir until cheese has melted. Remove from heat and allow to cool for 5 minutes.

Stir in sour cream, then fold in dry spinach and artichoke hearts.

Sprinkle cheddar evenly over top. Microwave to melt cheese and serve OR portion and microwave to order.

Serve with tortilla chips for dipping and sour cream and salsa 

Serves 12. This is the only spinach dip I ever make anymore.

Tuscan Hummus

California Pizza Kitchen

8 – 10 medium garlic cloves

3 cups drained canned cannelloni beans or great northern beans

½ cup tahini (sesame paste)

6 tbsp. extra-virgin olive oil

¼ cup freshly squeezed lemon juice

1 tbsp. plus ½ tsp. soy sauce

1½ tsp. salt

1½ tsp. ground cumin

⅛ tsp. ground coriander

½ tsp. cayenne pepper

¼ to ½ cup cold water (if needed)

8 good quality pita breads

2 tbsp. minced fresh parsley

1 recipe Checca (follows)

Process garlic cloves in a food processor until finely minced, stopping occasionally to scrape down sides of bowl. Add the beans and pulse to chop them coarsely. Then, with the machine running, purée them while pouring tahini through the feed tube. With the motor still running, pour in the olive oil, lemon juice, and soy sauce. Again, scrape sides of bowl.

Stop the processor. Add the salt, cumin, coriander, and cayenne. Process until thoroughly blended. If the purée seems to thick for dipping or spreading, pulse in ¼ to ½ cup cold water. Chill, covered, before serving.

Sprinkle with checca and serve with triangles of warm pita bread.

Checca

1 cup plum tomatoes, cut into ½ inch dice

1 tsp. minced garlic

2 tsp. minced fresh garlic

1 tsp. salt

2 tbsp. extra-virgin olive oil

Toss together in mixing bowl, chill thoroughly, and sprinkle onto Tuscan Hummus before serving.

Soups, Salads and Sandwiches

Cream of Broccoli Soup
Grandma Collins’s Recipe Collection

4 cups broccoli, diced finely

1 quart chicken or vegetable broth

1 bay leaf

½ cup finely chopped onion

3 bouillon cubes (chicken or vegetable) 

¼ cup butter

¼ cup flour

1 cup half & half

1½ cups finely diced broccoli florets

¼ tsp. white pepper

Combine 4 cups broccoli, broth, bay leaf, and onion. Bring to boil; cook for 10 minutes. Add bouillon cubes and cook three more minutes. Strain and set broth aside.

In saucepan, melt butter and add flour. Cook and stir for 5 minutes over low heat; do not brown. Add half & half, broth, and stir until mixture boils and thickens. Add broccoli florets and pepper. Let simmer over low heat for 20 minutes stirring occasionally.

Stone Soup 

Branca Ribeiro and Les Scott, (Vaughan’s grandfather)

Many years ago, a monk left his convent to beg for food for himself and the other monks to help them through the winter. The crops had been bad and the little farmers around the convent had little to share with the monk. 

One evening, as he walked across a field he saw a light in the window of a small cottage. He knocked on the door and an old man came and invited him in. He said he was sorry they had finished their poor supper and they had nothing else to eat. The monk went in and after blessing the old man and his wife sat with them around the fire. As they talked, the monk asked if they had a pot to warm some water and a nice round stone. 

" I will make us a soup," he said.

“A stone?!!” - said the woman.

“Yes, a nice round stone,” answered the monk.

“ Well, I can pick up a little stone in my garden,” she said” 

“Please bring me one and if you see a cabbage or other greens you can bring them, also.” 

She left the two men talking about how difficult the year had been. And the monk said, “If it wasn't for the pig I don't know how the farmers could live.”

“It's true,” said the man. “We killed ours last month and we had to share it with our son.” 

“Some little pieces would improve the soup..” said the monk in a dreaming voice. 

“Well..perhaps I can find some,” replied the man. 

While the man went into the other room, the monk saw some beans soaking in a pot and some vegetables in the corner of the kitchen. When the man returned he asked for a handful of beans which he put into the pot, then he added the pieces of salty pig meat. He then asked for a turnip, two carrots and three potatoes, which he peeled, cut and added to the pot. 

Meanwhile the woman returned with a cabbage, some greens and a nice round stone. The monk washed the stone, blessed it and with a prayer threw it into the pot. When the meat and vegetables were almost done he added the cabbage and the greens. While the soup was cooking, they talked and said some prayers.

After some time, the monk announced that the soup was ready and helped to pour it. The smell was so good that the man get up and came with a jug of red wine. The evening was much enjoyed and the monk stayed over night, sleeping near the kitchen fire. 

Next morning, when looking for the stone to take with him, the woman said: “It's there on the cupboard… I would like to keep it. It will help us to remember your visit and how you prepared a meal for us.”

Note: Stone soup is the traditional dish served in Almeirim, a town 75 kms NE of Lisbon, Portugal and when Merritt and Vaughan will come here (soon, we hope) we will take them there to try it.

Homemade Soup Stock

MC’s kitchen

Save vegetable peels, ends, and almost-ready-to-be-thrown-out vegetables in a jumbo-sized Ziploc bag in the freezer. When the bag is full -- every two months or so -- dump the entire contents in a giant stockpot, cover with cold water, and add:

 2 tsp. salt

 1 bay leaf 

 12 peppercorns

1 or 2 sprigs fresh parsley

1 clove garlic, halved (sometimes) 

Among other things, collect in the freezer bag:

* End trimmings of onions, zucchini, beans, celery, carrots, tomatoes, leeks, parsnips, fennel, yellow squash, snap peas, mushrooms, bell peppers, etc.

* Potato peelings or coarsely chopped whole potatoes past their prime, eyes removed

* Carrot peelings and ends, or whole carrots/celery/squash gone limp, coarsely chopped

* Onion skins (enough of them can enrich the color of the stock) and whole onions on the verge of drying out, quartered

* The other half of the onion/tomato/bell pepper from last week

* Outer leaves of regular or Napa cabbage

* Vegetables with a short shelf-life that didn’t get used as intended: bean sprouts, pea pods, fresh spinach, etc.

* Frozen vegetables you bought in the off-season but can’t remember what year: corn, peas, etc.

* No asparagus, Brussels sprouts, cauliflower, broccoli stalks, purple cabbage, or beets.

* For meat stock: fat, skin, bones and other trimmings from chicken or beef; turkey carcass, soup bones from the butcher, or any meat with freezer burn, at least 1 lb (450 g) per quart and a half of water. If using bones, add ¼ cup white vinegar, it’ll result in a calcium-rich stock.

* If making beef stock, use at least 2 lbs. (1 kg) bones/meat, defrost thoroughly, and roast the bones with the veg in a roasting pan at 400 degrees F (200 C) for 30-40 minutes, turning frequently to ensure even browning.

Bring just to a boil, then reduce heat. Cover, leaving lid slightly tilted, and gently simmer three or more hours. When finished, let cool, then strain out and discard solids. Refrigerate overnight. Skim off any congealed fat (if making meat stock) then freeze in smaller containers. Vaughan’s dog Babylon loves the skimmed off fat and boiled vegetables as long as there are no bones.

Consider cooking a whole chicken or chicken breasts for casserole or salad in the stock – wait till it’s simmering, and leave the chicken in only until done. Usually 20-35 minutes for breasts and 35 – 50 minutes for a whole chicken, but check frequently to avoid overcooking.

Fennel, Leek and Potato Soup

MC’s kitchen

1 tbsp. butter

2 cups fennel, chopped (about 2 small bulbs – if you can’t find fresh fennel, just use extra potato and leek) 

2 cups thinly sliced leek (about 2 large) 

1¼ cups water

2 cups peeled baking potato, cubed

½ tsp. salt

¼ fennel seeds

⅛ tsp. black pepper

3½ cups stock or 2 small cans fat-free reduced-sodium broth

Melt butter in a large soup pot or Dutch oven over medium-high heat. Add fennel bulb and leek; sauté 4 minutes. Add potato and next 5 ingredients and bring to a boil. Cover, reduce heat, and simmer 20 minutes or until potato is tender. Purée using hand blender (or in a regular blender in batches.) Return puréed soup to pan, simmer 5 minutes or until slightly thick. Garnish with fennel fronds. Serves 6.
Zucchini Basil Soup

MC’s kitchen

1 tbsp. extra-virgin olive oil

1 tbsp. butter

1 large onion, sliced

5 cups water and two vegetarian or chicken bouillon cubes, or 5 cups stock

1 large potato, peeled and chopped

6 medium zucchini, chopped

4 – 5 tbsp. chopped fresh basil

Freshly ground pepper, 
to taste

Heat large saucepan over medium-high heat, Swirl in the oil and butter; add onion. Cook until softened, 5 – 8 minutes. Add the potato and water/bouillon or stock, bring to a boil. Reduce heat and simmer until the potato is tender, about 8 minutes.

Add the zucchini; return to a boil and simmer until barely tender, about 5 minutes. (Do not overcook as it will dull the soup’s bright color.) Remove from heat and let cool slightly.

Purée in batches in a food processor or with a hand blender until smooth, adding the basil in the final batch. Season with pepper and serve immediately.

Hot & Sour Soup

Kathleen Daelemans

4 dried Chinese black mushrooms 

4 dried shiitake mushrooms 

¼ cup dried Chinese lily buds (flowers optional) 

5 cups chicken stock 

1 tsp. salt 

8 oz. (225 g) fresh firm tofu, cut into thin strips or small cubes 

2 baby bok choy thinly sliced 

1 egg, lightly beaten

1 tbsp. sesame oil

2 tbsp. cornstarch mixed with ¼ cup stock to form paste 

3 tbsp. rice vinegar 

½ tsp. chili paste or cracked black pepper 

2 thinly slivered scallions (green and white parts) 

½ cup fresh cilantro leaves, chopped 

½ lb. (225 g) lean pork, cut into thin strips or 1 (4-oz./112 g) boneless, skinless chicken 
breast cut into thin strips (optional)

Soak mushrooms and lily flowers in boiling hot water for 20 minutes. Drain and reserve soaking liquid. 

In a large pot, combine soaking liquid and chicken stock. Bring to a boil and season with salt. Simmer 5 minutes, add tofu, exotic mushrooms and bok choy. Slowly add egg to soup, stirring gently. Then add pork or chicken. Cover and cook about 5 minutes. 

Stir a little of the hot stock into cornstarch paste and add this mixture to the soup. Cook another 2 minutes. 

Stir in sesame oil, vinegar, and chili paste or black pepper. Sprinkle with scallions and cilantro, serve immediately.

This was from the episode of The Food Network’s “Cooking Thin” that we taped in 2002.

Black Bean Soup

MC’s kitchen

1 lb (450 g) dry black beans, washed and sorted

6 cups water

1 medium red bell pepper, seeded and finely chopped

2 cups chicken, vegetable, or beef stock

1 medium onion, chopped

3 garlic cloves, finely chopped

1 tbsp. cumin

1 tsp. salt (reduce to ½ tsp. if using salted stock

¼ tsp. freshly ground pepper

¼ red wine vinegar

½ cup sherry

Soak the beans overnight in water to cover. Drain. Rinse and drain again.

Combine the beans, water, bell pepper, and jalapeño pepper in a large saucepan. Bring to a boil. Cover. Reduce heat and simmer for 1½ hours or until the beans are tender.

Heat ¼ cup of the stock. Add the onions and garlic and cook until the onions are translucent and the stock has been absorbed.

Remove 2 cups of the beans from the pot. Blend in a blender and return to the pot.

Stir the onions, garlic, the remaining stock, cumin, salt, pepper and vinegar into the beans. Bring to a boil. Reduce heat and simmer, uncovered, until thick, about 45 minutes.

Add the sherry and simmer 5 minutes more.

Excellent served with sour cream and chopped scallions.

Makes about 8 cups. 

Fake-It Gumbo

Russ Collins, MC’s uncle

All amounts of ingredients maybe increased or decreased according to your likes and dislikes...... fake it.

6 oz. (180 g) cut up ham

1 cup green pepper diced

1 cup medium onion diced

1 cup celery diced

15 oz. (450 g) small can diced tomatoes

1 quart water

one diced chicken breast

1 doz. shrimp cut up into bite size pieces

small bag frozen okra

1 cup rice, cooked (1 cup before cooking) 

1 tsp. cornstarch

1 tbsp. Cajun seasoning

1 tbsp. Creole mix seasoning

¼ cup chopped fresh cilantro

salt & pepper to taste

Fry in olive oil – ham, green pepper, onion & celery – 5 minutes.

Add diced tomatoes, water and Cajun & Creole seasonings – cook 10 minutes

Add diced raw chicken and cook 15 minutes

Add cut up shrimp (if cooked – 5 minutes/if raw, 10 mins) 

Add frozen okra – 5 minutes

Add cooked rice – stir together – 5 minutes, then add cilantro.

Add additional water to thin to your liking at any time.

Mix cornstarch with 2 tbsp. water and stir in to gumbo to thicken. 

Mushroom Bisque

Karen Neilson, MC’s mother

4 lbs. (just under 2 kg) fresh mushrooms, any variety, mixed

1 onion, chopped

½ tsp. minced garlic

2 tsp. chicken bouillon (or 2 cubes) 

1 glass dry white wine

½ cup TIO PEPE sherry

Sauté mushrooms, garlic and onions with 1 tbsp. butter till onions are golden. Add 3 cups water, wine, sherry and bouillon and bring to boil. Blend small amounts in blender at a time till smooth.

Add 1 tsp. salt and ½ tsp. pepper.

Stir in 1 quart Half and Half and heat just to a boil before serving.

Lemon Lentil Soup

Kathleen Daelemans

1 cup red lentils, rinsed and cleaned

4 cups veg or chicken stock

juice of 1 lemon

¼ tsp. crushed red pepper flakes

coarse-grained salt and cracked black pepper

Place lentils, stock, and red pepper flakes in a pot. Bring to a boil and immediately reduce heat. Simmer, stirring occasionally, until lentils are soft. – 30 – 40 minutes. Add lemon juice right before serving. Taste and adjust seasonings with salt, pepper and more lemon if necessary.

Minestrone Soup

Russ & Mary Collins

½ cup dried navy or red kidney beans

3 slices bacon, finely chopped

½ cup finely chopped ham

1 cup chopped onion

1 tbsp. olive or cooking oil

1 tsp. basil

1 sprig parsley, finely chopped

10 cups liquid

2 bouillon cubes -- any

1 cup diced carrots

1 cup diced potato

1 cup chopped fresh or canned tomatoes

1 cup finely shredded cabbage

½ cup diced celery

1 medium zucchini, diced

¼ cup tomato paste

1 cup elbow macaroni or spaghetti, broken into 1 inch (2 cm) lengths

Salt and pepper to taste

Shredded or grated Parmesan cheese

Cover beans with cold water, cover, and let stand overnight. Drain, cover beans with water, and cook slowly until tender. Drain, reserve water, and set beans aside. Combine bacon and next 6 ingredients in large Dutch oven or kettle. Cook over low heat until lightly browned, stirring often. Add liquid (bean water and water as needed) and next 8 ingredients, mixing thoroughly. Cover and bring to a boil. Lower heat and cook slowly for 45 to 60 minutes. Add beans and macaroni or spaghetti, cover, and cook for 10 to 12 minutes, or until tender. Add salt and pepper to taste. Serve at once topped with cheese. Serves 6 to 8.

Wild Rice Soup

MC’s kitchen

1 tbsp. olive oil

½ medium onion, finely chopped

¼ cup chopped celery

¼ cup barley or rice flour

3 cups veg or chicken stock 

2 cups cooked wild rice

¼ tsp. if necessary

1 cup almond milk

¼ tsp. dried chervil

¼ tsp. dried basil

¼ tsp. dried marjoram

½ cup fresh sliced mushrooms (optional)

⅔ cup diced chicken or turkey (optional)

In a large saucepan over medium heat, sauté the onion in the oil. Cook and stir about 5 minutes until the onion is golden. Add the celery and mushrooms (if using.) Cook and stir for 2 minutes. Slowly mix in flour. Gradually add the stock, whisking constantly until slightly thickened, 5 to 8 minutes.

Stir in rice and salt. Reduce heat to low. Stir in almond milk, add spices. If you wish, add meat. Simmer 5 minutes, stirring occasionally. Garnish with parsley or chives. Serves 3 or 4.

Almond milk:

4 tbsp. raw almonds

1 cup water

Grind nuts to a fine meal. Add water and blend for a full minute. Scrape blender jar, blend more.

Roasted Vegetable Soup

Kathleen Daelemans

6 cloves garlic, unpeeled 

1 tbsp. olive oil

1½ lbs. (675 g) potatoes, washed and cut into 1-inch (2 cm) pieces

1 large sweet onion, cut into 1-inch pieces

½ lb. (225 g) carrots, peeled and cut, 
1-inch pieces

½ lb. (225 g) parsnips, peeled and cut, 
1-inch pieces

Coarse-grained salt and cracked black pepper

6 cups vegetable stock, chicken stock, or canned broth

1 tbsp. balsamic vinegar

1 spring fresh rosemary or thyme

Preheat oven to 400 degrees F (200 C). 

Throw all vegetables and garlic into a large plastic bag. Pour oil in bag with veggies and shake until well-coated. Spread vegetables on a rimmed baking sheet, season with salt and pepper, and roast, turning once or twice, until nicely browned, about 45 min.

Add remaining stock or broth to pot with rosemary or thyme. Bring to a simmer, taste, and adjust seasonings. Cover and cook slowly until flavors are blended, about 20 minutes. Add water as necessary to thin soup. Remove herb sprigs; serve immediately.

German Potato Salad 

Marie (Wagner) Krause, MC’s grandmother

3 lbs. (1350 g) California long white potatoes

salt and pepper to taste

1 medium onion, chopped

½ green pepper, chopped

¼ lb. (112 g) bacon, sliced

¼ cup vinegar

¼ cup water

⅓ cup salad oil

Boil potatoes till tender (but still firm and not overcooked). Slice thin and salt and pepper. Cook bacon and drain keeping 1 tbsp. or so of bacon grease. Add oil. Pour over potato mixture along with green peppers and onion. Boil vinegar and water together and pour over mixture, mixing carefully as not to break potato slices. 

This potato salad is a Wagner family legend.

Piña Colada Fruit Salad

MC’s kitchen

1 large pineapple

2 kiwi fruits, peeled & chopped

¼ cup slivered fresh coconut

2 tbsp. fresh lime juice

1 tsp. sugar

1 – 2 tbsp. rum

8 large strawberries, halved

Cut a thick slice off one long side of the pineapple without cutting into the leaves. Using a sharp spoon or grapefruit knife, scoop out flesh. Don’t puncture skin. Cut out and discard core. Set pineapple boat aside.

Chop pineapple flesh into bite-size pieces, reserving any juice. Add kiwis and coconut to pineapple pieces in large bowl.

In small bowl, combine lime juice, sugar, and rum to taste. Pour over fruit, toss well, and chill for 1 hour. To serve, spoon fruit into the pineapple boat. Garnish with strawberries; serve immediately.

Thai Beef Salad - Yam Nuea 

MC’s kitchen

1 lb ( 450 g) flank steak 

¼ cup fresh lime juice 

2 tbsp. minced red chili peppers 

3 cloves garlic, crushed 

1 small red onion, sliced thinly 

1 small cucumber, thinly sliced 

2 tbsp. chopped fresh cilantro 

3 scallions, (green onions) chopped 

1 tbsp. Thai fish Sauce (optional –I never use it) 

Grill or broil flank steak. Slice into thin bite size pieces, and chill. 

In a large mixing bowl, combine lime juice, fish sauce (if using,) minced red chili peppers, and garlic. Stir together well. Add red onion, cucumber, cilantro, scallion and chilled steak. Toss together well. Serve cold. 

Serves 4-6.

This is one of the Thai dishes I served to Byron’s friends the night Vaughan and I met.

Zesty Fruit Salad

MC’s kitchen

Jalapeño Dressing

2 tbsp. fresh cilantro; chopped

2 tbsp. lime juice

1 tbsp. vegetable oil

1 small jalapeno chili; seeded and very finely chopped

2 tsp. sugar

Salad

1 med. papaya; peeled, seeded and diced

2 kiwifruit; peeled and diced

2 starfruit; thinly sliced/diced

2 cups strawberries, halved

Mix dressing ingredients. Toss all salad ingredients. Pour on dressing. Serve on salad greens if desired.

Asian Vegetable Salad

Kathleen Daelemans

1 lb. (450 g) boneless, skinless chicken breast, sliced into strips (optional)

Water 

Coarse salt and cracked pepper 

½ lb. (225 g) sugar snap peas 

1½ lbs. (675 g) Napa cabbage, thinly sliced, about 1 small head 

2 cups red cabbage, thinly sliced 

1 red bell pepper, seeded and sliced thin 

1 yellow bell pepper, seeded and sliced thin 

1½ cups sprouts 

6 scallions, sliced thinly 

5 oz. (150 g) shredded carrots (half a 10 oz./ 300 g supermarket bag) 

1 cup loosely packed, roughly chopped cilantro leaves 

Dressing

1 tbsp. sesame tahini or creamy peanut butter 

1 tsp. dark sesame oil 

½ cup lime juice 


6 tbsp. soy sauce 

2 tsp. grated ginger 

2 tsp. sugar 

½ tsp. chili paste

Place chicken in a shallow pot or non-stick pan with just enough water to keep it from burning. Season with salt and pepper. Cover, turn heat to medium and cook 5 minutes. Add peas to pan, cover and continue cooking 3 to 5 minutes more until chicken is tender and snap peas are blanched but still crunchy. Remove from heat, pour off liquid and let cool. 

Place sesame tahini and sesame oil in a large salad bowl, whisk in lime juice and stir until combined. Add soy sauce, ginger, sugar and chili paste. Taste and adjust seasonings. Add chicken, snap peas, cabbage, peppers, sprouts, scallions, carrots and cilantro. Toss until all ingredients are coated with dressing. Serve immediately. 

This was from the episode of The Food Network’s “Cooking Thin” that Merritt and Vaughan taped in 2002. M and V served it at the episode première party.

Cucumber and Tomato Salad

Melanie Tingstad

To serve approximately 12 people, mix as you go......

Three cucumbers, peel the skin and cut the slices very fine.

Five salad tomatoes, cut fairly small.

One half onion, cut into very small pieces.

Add any vinegar and oil -type dressing, preferably "Newman's Own" balsamic vinaigrette. Sprinkle a light amount of pepper throughout. Enjoy!

Chicken Salad with Wild Rice and Almonds

Karen Neilson, MC’s mother

2 -8 oz. boxes of Uncle Ben’s Wild Rice Mix

1 lb (450 g) poached chicken breast, cut in small chunks

⅓ cup Wishbone Italian Salad dressing

⅔ cup mayonnaise

½ cup scallions, diced

⅓ cup sliced almonds, toasted (optional) 

Cook rice according to package. Let cool slightly till hot, but not steaming. Place in large bowl. Add dressing, mayo and onions and mix well. Place in refrigerator till cooler than room temperature.

This came from the Unique Restaurant Corporation’s newsletter. It’s still served at the Somerset Mall café in Troy, MI.

Roasted Corn Salad

Sue Wakeman

10 ears of corn, blanched in boiling water briefly, then grilled on a very hot grill just enough to give it some charred color

1 sweet Vidalia onion, diced (I use about ½ of the actual onion) 

1 green bell pepper, diced 

1 red bell pepper, diced 

1 jalapeño pepper, seeded and diced

1 box of grape tomatoes, sliced in half

¼ cup of minced cilantro (or parsley, but V and M are big fans of cilantro) 

Dressing

¼ cup of champagne vinegar (only because that's all I had in the house that was clear/light colored…but I'm sure a balsamic or sherry vinegar would be equally yummy) 

½ cup of virgin olive oil

1 garlic clove - minced

fresh ground black pepper

Emulsify the vinegar and olive oil using one of those immersion blenders - the handheld/vertical kind that Emeril refers to as a 'boat motor'. Add the garlic and black pepper to taste.

Scrape/cut the corn from the cobs into a large bowl. 

Dump all the veggies in. Add dressing, stir. Chill. Enjoy.

Feel free to add other stuff - rinsed/drained black beans, diced cooked chicken, etc..or substitute poblano or cubanel peppers for the green pepper, red onion for the Vidalia onion, ginger added to the garlic/oil/vinegar dressing - Whatever.. More color - more better! It's best when made early and allowed to 'meld' in flavors. 

Cobb Salad

Kathleen Daelemans

For the dressing:

¼ cup water 

¼ cup red wine vinegar 

2 tsp. lemon juice 

½ tsp. sugar 

1 tsp. coarse salt 

Black pepper 

½ tsp. Worcestershire sauce 

¼ tsp. dry Coleman's mustard 

½ to 1 clove garlic, minced 

2 tbsp. extra-virgin olive oil 

For the salad:

1 small head butter lettuce 

1 bunch arugula 

2 heads romaine hearts 

1 small head chicory, remove and discard tough outer leaves 

1 (10-oz./300 g) bag shredded carrots 

2 tbsp. chopped chives

4 strips bacon, diced, fried crispy, & drained 

1 (8-oz./225 g) chicken breast, grilled or poached and cut into small cubes or shredded 

2 oz. (60 g) crumbled Roquefort or blue cheese 

2 medium tomatoes, peeled and diced 

1 avocado, halved, peeled, and thinly sliced 

Whisk dressing together all ingredients in a non-reactive bowl. 

Toss all of the salad ingredients in a large bowl. Slowly add dressing. Continue to toss until lightly coated.

Caesar Salad
Russ Collins, MC’s uncle

1 bunch Romaine lettuce

Dressing

2 tbsp. vinegar

6 tbsp. oil

½ tsp. salt

Freshly ground black pepper

1 tsp. mild Dijon mustard

2 cloves garlic, finely chopped

1 raw egg

2 tbsp. finely chopped parsley

½ lb. (225 g) bacon, fried until crisp, drained and crumbled

2 slices firm textured bread

2 tbsp. butter

1 tbsp. oil

2 hard-boiled eggs, cut into wedges

6 anchovy fillets (optional) 

¼ cup freshly grated Parmesan cheese

Wash the lettuce carefully, dry and cut into bite size pieces, and place in a salad bowl. Combine all ingredients for the dressing. Crumble the cooked bacon and leave to one side. Cut the bread into croutons. Fry in hot combined butter and oil until crisp and golden. Drain croutons on paper towels.

To assemble the salad, toss the lettuce with the dressing. Scatter the bacon and croutons over the lettuce, and arrange wedges of hard-boiled egg around the bowl. Garnish the eggs with anchovies. Sprinkle salad with Parmesan cheese. Serves 4

PRIVATE
Mexican Pasta Salad

The Lunch Girls of PUB [Posches und Bier!] Racing

1 lb (450 g) fusilli pasta

1½ tbsp. olive oil

4 large tomatoes, seeded, diced (4 cups) 

3 cups corn kernels (fresh or frozen, thawed) 

3 large carrots, thinly sliced on diagonal, slices cut lengthwise into thin strips
½ large red onion, chopped

½ cup mayonnaise

2 tbsp. Dijon mustard

2 tbsp. fresh lime juice

2 jalapeño chilies, seeded, minced

1¼ tsp. chili powder

1¼ tsp. ground cumin

½ cup chopped cilantro

Salt and pepper 

Cook fusilli in boiling salted water until just tender but still firm. Drain. Rinse with cold water to cool. Drain again and transfer to large bowl. Add olive oil; mix thoroughly. Add diced tomatoes, corn kernels, carrot strips and chopped onion and toss. 

Mix mayonnaise, Dijon mustard and fresh lime juice in small bowl. Mix in minced jalapeño chilies, chili powder and ground cumin. Add dressing and chopped fresh cilantro to salad and mix to blend. Season to taste with salt and pepper. Yields 6 servings.

Chinese Cabbage Salad

Karen Neilson, MC’s mother
1 pkg. Ramen noodles (discard seasoning) 

⅛ cup sesame seeds

½ - ¾ cup slivered almonds (optional)

Crush noodles and brown in about 2 tbsp. oil. Add sesame seeds and almonds. Continue browning, stirring frequently (they burn easily). Add to:

1 bag coleslaw (chopped cabbage) 

1 bunch green onions, chopped fine

Dressing

½ cup oil

¼ cup red wine vinegar

2 tbsp. soy sauce

¼ cup sugar

Mix or shake well.

The three steps above can be done the day before, sealed and refrigerated. Mix just before serving. Also, small amounts can be mixed at a time and the rest reserved for later.

Greek Style Salad

Carol Reno

2 medium tomatoes cored and cut into wedges

1 medium zucchini, cut into matchstick julienne

1 cucumber, sliced

1 cup pitted olives

½ lb. (225 g) feta cheese, cubed

1 medium red onion, thinly sliced; separated into rings

1 6 oz. (180 g) jar artichoke hearts with marinade

¼ cup red wine vinegar

freshly ground pepper

Combine first 6 ingredients in large bowl. Top with artichoke hearts and marinade. Pour vinegar over salad, sprinkle with pepper. Toss well. Chill overnight, toss before serving.

Pasta Salad with Basil Vinaigrette

MC’s kitchen

1 tbsp. Dijon mustard

¼ cup balsamic vinegar

¼ cup rice vinegar

½ cup Basil Oil, recipe follows

¼ cup extra virgin olive oil

4 cups cooked fusilli pasta

2 cups cooked chicken, diced

2 large ripe tomatoes, diced medium

½ bunch Thai basil, picked, reserve a few tops, for garnish 

In a blender, add the Dijon and vinegars. Blend. Drizzle in the oils to emulsify. In a large salad bowl, toss the chicken, pasta, tomatoes, basil, and enough sauce to coat. Season with salt and pepper. Check for flavor. Do not over-oil. Garnish with basil tops. 

Also excellent with 2 cups cooked chicken, picked off of the bone, shredded.
Basil Oil


1 clove garlic

½ tbsp. minced ginger

1 lime, juiced

½ tbsp. salt

½ tbsp. sugar

½ cup canola oil

1 cup Thai basil leaves

Salt and black pepper 

In a blender, purée garlic, ginger, lime juice, salt, and sugar and oil until smooth. Do not overmix thereby heating the mixture. Add the basil and purée smooth. Check for seasoning.

Caramelized Vegetable Salad

Jacki Bardis and Dirk Rasmussen

2 lbs. (900 g) small red potatoes, cut into 1-inch (2.5 cm) pieces

1 lb. (450 g) green beans


½ tsp. salt

⅓ cup margarine or butter

2 large onions, chopped (2 cups)

¼ cup balsamic or cider vinegar

¼ cup packed brown sugar

¼ tsp. salt

6 cups bite-sizes pieces leaf lettuce

Freshly ground pepper

Heat 1 inch (2.5 cm) water to boiling in large Dutch oven. Add potatoes, green beans, and ½ tsp. salt. Heat to boiling; reduce heat to medium. Cover and cook about 10 minutes or until vegetables are tender; drain and set aside.

While vegetables are cooking, melt margarine in large skillet over medium-high heat. Cook onions in margarine 10 – 12 minutes, stirring occasionally until golden brown. Stir in vinegar, brown sugar, and ¼ tsp. salt. Pour onion mixture over potatoes and green beans; stir until coated. 

Line large platter with lettuce. Top with warm vegetables. Sprinkle with pepper.

Chinese Salad

Sue VanderStel, MC’s cousin 

1 bunch Romaine lettuce

6 strips bacon, fried

1 can sliced water chestnuts

4 hard-boiled eggs

½ to 1 cup bean sprouts

Dressing (shake together, then chill)

⅓ ketchup

1 cup oil

½ cup sugar

¼ cup vinegar

2 tbsp. grated onion

2 tsp. Worcestershire sauce

Tear lettuce into bite-sized pieces and place in a large bowl. Add crumbled bacon strips (pre-packaged bacon bits work, too) the water chestnuts, and bean sprouts. Mix well. Add sliced hard-boiled eggs on top. Before serving, add the dressing; lightly toss.

This came from my mother-in-law Marlene.

Caramel Apple Salad

The Lunch Girls of PUB Racing

1 small can crushed pineapple, undrained

4 unpeeled apples, chopped (red delicious/granny smith make a good combination) 

1 small box instant butterscotch pudding (regular or fat-free) 

1 8 oz. (225 g) tub cool whip (regular or fat-free) 

Mix pudding and cool whip thoroughly. Add pineapple, mix well. Fold in apples, chill, and let set at least an hour. Alternately, use vanilla pudding; 2 tsp. maple flavoring and 1 tsp. cinnamon.

This is unbelievably simple, yet four people asked for the recipe the first time we served it at Waterford Hills.

Fat-Free Coleslaw


MC’s kitchen
1 cup fat free Miracle Whip

¼ cup sugar

8 cups cabbage, finely minced

¼ cup carrot, shredded then minced

2 tablespoons minced onion 

Combine Miracle Whip with sugar in a large bowl. Mix well with electric beater until sugar is dissolved. Add cabbage, carrot, and onion, and toss well. Be sure cabbage and carrot are chopped into very small pieces, about the size of rice. Cover and chill for at least two hours before serving. Serves 8.

Spicy Thai-Style Grilled Chicken Sandwiches

The Lunch Girls of PUB Racing

2 serrano or other hot chilies, seeded and minced

1 small clove garlic, minced

2 tbsp. fresh lemon juice

2 tbsp. soy sauce

2 tsp. sesame oil

12 garlic chives (or 4 scallions, julienned)

2 boneless chicken breast halves, sliced crosswise into about 8 pieces.

1 baguette

⅓ cup basil leaves

⅓ cup cilantro leaves

⅓ cup fresh mint leaves

Combine the chilies, garlic, lemon juice, soy sauce and sesame oil in a medium bowl. Add the chicken, mix, and marinate about 30 minutes.

Heat a charcoal or gas grill or grill pan on the stove to medium-high heat. Cook the chicken, in batches if necessary, until lightly charred and no longer pink in the center, 2 – 3 minutes per side.

Slice the baguette in half lengthwise. Cut the loaf into four sandwiches, Divide the chicken and herbs between the sandwiches and serve or wrap in foil for transportation.

Serves 4.

Barb and MC brought a dozen of these to Vaughan’s first race weekend at Waterford Hills, thereby earning themselves a job for life. They’ve been known as “The Lunch Girls” ever since.

Breakfasts and Brunches

Overnight Crème Caramel French Toast 

MC’s kitchen
Toast

1 loaf French bread 

1½ cups liquid egg substitute 

2½ cups 1% lowfat milk 

⅓ cup sugar 

1 tbsp. cinnamon 

½ tbsp. ground allspice 

1 tbsp. vanilla 

Crème Caramel

1 cup brown sugar 

¼ cup low fat margarine 

½ cup light corn syrup 

Crème Caramel: Before preparing the French toast mixture, melt butter & corn syrup together in a small sauce pan. Then stir in brown sugar and bring to a rolling boil. Let boil for 2 minutes. Then remove from heat and stir down to a thick syrup. While the caramel is hot, pour into your baking pan and chill in refrigerator for 10 to 20 minutes or until set. (You'll know it's ready when a light touch leaves your finger print on the caramel's surface.) Next, prepare the French toast. 

French Toast: Thickly slice bread, arrange in pan (8 to 10 slices). Blend wet ingredients with spices & sugar. Pour over bread. Cover and refrigerate over night. Preheat oven to 350 degrees F (175 C); bake 45 minutes or until set in middle

When serving this treat, flip pieces over onto the plate so the melted caramel sauce drips down all over your French toast. No syrup necessary. It’s good by itself, or top with fresh fruit and low fat yogurt. Serves: 8-9.

Blueberry Scones

MC’s kitchen, a quick & easy Sunday morning favorite

⅔ cup uncooked oatmeal

⅓ cup Bisquick reduced-fat baking mix

½ tsp. baking powder

1 tbsp. brown sugar

¼ cup fat-free (skim) milk

½ cup fresh or frozen blueberries 

Combine first 5 ingredients. Fold in berries. Form into 4 mounds and bake on baking sheet sprayed with nonstick spray. Bake for 10 minutes at 400 degrees F (200 C).

Garden Bake

MC’s kitchen

2 zucchini, chopped or cut in rounds

1 can Italian-style diced tomatoes

½ medium onion

½ cup reduced fat Bisquick

⅓ cup grated Parmesan cheese

1 cup skim milk

½ cup egg beaters

½ tsp. salt

⅛ tsp. pepper 

Heat oven to 400 degrees F (200 C). Coat a pie plate with cooking spray. Cut up zucchini and onion. Layer zucchini, tomatoes, onion and cheese in pie plate. Stir remaining ingredients until blended. Pour into pie plate. Bake about 35 minutes or until knife inserted in center comes out clean. Let cool 5 minutes before serving. 

Serves 4-6

German Puffed Pancake

MC’s kitchen

3 eggs, room temperature

½ cup sifted flour

½ tsp. salt

½ cup milk, room temperature

2 tbsp. butter, melted

lemon wedges

powdered sugar

Preheat oven to 450 degrees F (230 C). Beat eggs in large bowl. Sift flour and salt into eggs in 4 batches, blending after each addition until smooth. Add milk in 2 batches, blend well after each. Stir in butter.

Generously butter a 9 or 10 inch glass pie plate. Pour in batter. Bake at 450 degrees F (230 C) for 20 minutes. Reduce temperature to 350 degrees F (175 C) and continue cooking 10 more minutes. Do not open oven between temperature changes. 

Slice and serve immediately with powdered sugar and lemon wedges. Also good with maple syrup.

Serves 2 – 4

This is another one of Vaughan’s Sunday morning favorites.

Quiche

Laura Collins, MC’s stepmother

On bottom of pie crust:

10 slices bacon (crispy fried and crumbled) 

⅓ cup finely chopped onion

4 oz. (120 g) grated Swiss or cheddar cheese

Combine in mixing bowl and pour into pie crust:

4 eggs slightly beaten

2 cups whipping cream or half-and-half

½ tsp. salt

⅛ tsp. cayenne pepper

¼ tsp. sugar

Bake at 425 degrees F (220 C) for 15 minutes, then turn oven down to 300 degrees F (155 C) and bake for 30 minutes.

Substitutions:

Crabmeat for bacon, or ½ cup broccoli for onion

Oven Scrambled Eggs

Karen Neilson, MC’s mother
¼ cup melted butter or margarine

18 eggs

1 cup milk

1½ tsp. salt

½ tsp. pepper

Pour butter into 13x9x9 pan; and tilt to coat bottom. Beat remaining ingredients till blended and pour into pan. Can be covered and refrigerated for no longer than 14 hours.

Bake uncovered at 350 degrees F (175 C), stirring frequently, until eggs are thickened throughout but still moist, about 30 minutes.

Pear-Stuffed Freedom Toast

James Wittenbach, Merritt’s best man

1 tbsp. unsalted butter 

3 medium ripe pears, peeled, cored, and thinly sliced (canned will do) 

3 tbsp. sugar 

6 large eggs 

1½ cups milk 

⅓ cup fresh orange juice 

¼ cup Pear extract (nectar or juice)

2 tbsp. fresh lemon juice 

salt

Optional zest of 1 orange or Zest of 1 lemon 

½ loaf brioche, French bread, or some other not-too-heavy, not-to-flimsy bread 

Vegetable oil, for frying 

Maple syrup (optional) 

Confectioners' sugar (optional) 

In large skillet, melt butter over medium-high heat. Add pears and 1 tbsp. sugar, and cook until pears are tender and caramelized, about 10 minutes. Remove from skillet, and set aside. 

In a dish appropriate for dipping bread, combine eggs, milk, orange juice, pear extract, lemon juice, remaining 2 tablespoons sugar, salt, and (optional zests). Beat with a fork until well blended. 

Slice bread into thin slices if necessary. Dip slices into egg mixture until thoroughly moistened. Remove to a plate. Cover half of the slices of soaked bread with sautéed pears; top with remaining slices of soaked bread to form sandwiches. 

Coat the bottom of a large skillet with about ⅛ inch (4mm) of vegetable oil. Place over medium-high heat until oil bubbles when a drop of water is added. Using a spatula, transfer pear sandwiches to oil, and cook until deep golden brown on one side. Flip, and continue cooking until deep golden brown and slightly puffy throughout. 

Remove and drain on paper towels. Serve hot with maple syrup or confectioners’ sugar. 

Makes 4 

Sour Cream(less) Coffee Cake

Laura Collins, MC’s stepmother

½ cup butter, room temperature, plus ½ tsp. for buttering the pan, divided

1 cup sugar

2 eggs, beaten

1 tsp. baking powder

1 tsp. baking soda

1 tsp. salt

1 cup plain yogurt

1 tsp. vanilla

Topping:

⅓ cup brown sugar

¾ cup white sugar

1 tsp. cinnamon

1 cup finely chopped nuts

Preheat oven to 325 degrees F (165 C)

Cream the ½ cup of butter. Add sugar gradually, creaming well, until light and fluffy. Beat in eggs. Sift flour, baking powder, baking soda, and salt together, then add, alternating with yogurt and vanilla, to butter mixture. Mix until well-combined.

Combine topping ingredients and set aside. Pour half of the batter into buttered 9 x 9 x 2 inch pan. Put half of the topping over batter. Pour remaining batter into pan and cover with remaining topping. Bake for 45 minutes. Serves 12.

Overnight “Christmas” Breakfast Casserole

MC’s kitchen

1 large onion, chopped

½ cup diced green bell pepper

½ cup diced red bell pepper

6 slices loaf bread, cubed, can be stale

6 eggs

1½ cups low-fat milk

1 cup shredded cheddar cheese

salt and pepper to taste

1 lb (450 g) sage breakfast sausage (optional; 
a recipe follows, or use commercial brand. 
I never add meat.) 

If using sausage, crumble in a nonstick skilled and brown over medium-high heat, stirring occasionally. Add onions and peppers as you chop them. Cook until lightly browned; drain all grease. If not using sausage, cook onions and peppers in a little olive oil.

Slice bread into cubes. Spray an 11 x 7 x 2 inch casserole or baking dish with cooking spray and fill with bread cubes. Sprinkle onions and peppers (with or without sausage) over bread. Whisk together the eggs and milk. Pour over everything else, pressing down until bread is moistened. Sprinkle cheese on top. Cover with foil or plastic wrap and refrigerate overnight.

The next morning, preheat oven to 375 degrees F (190 C). Bake, uncovered, 40 – 45 minutes, or until browned and puffy. Let stand 10 minutes. Cut into squares to serve. Red and green peppers will look festive.

Sage “Sausage”

1 lb. (450 g) ground pork or turkey

1 tsp. salt 

½ tsp. dried parsley 

¼ tsp. rubbed sage 

¼ tsp. ground black pepper 

¼ tsp. dried thyme 

¼ tsp. crushed red pepper 

¼ tsp. coriander

¼ tsp. MSG (such as Accent flavor enhancer) 

Combine all ingredients for the flavor of your choice in a medium bowl. Form the sausage into patties and cook in a skillet over medium heat until brown. Makes 1 lb. (450 g) of “sausage.”
Tropical Banana Bread

The Lunch Girls of PUB Racing

In one bowl, mix:

1¼ cup cake flour

½ tsp. baking soda

1 tsp. baking powder

¾ cup - 1 scant cup sugar (use less sugar if the bananas are overripe.) 

In another bowl, mix:

2 – 3 very ripe mashed bananas (the riper, the better -- entirely brown is fine.) 

½ cup butter or margarine

2 eggs, beaten

1 tsp. vanilla

1 jigger each rum and brandy

Blend with flour mixture; mix well. Bake in greased loaf pan at 350 degrees F (175 C) for one hour or until it tests done. This freezes well, and is among Vaughan’s favorites.

Hash Brown Oven Casserole

Karen Neilson, MC’s mother

8 large potatoes

½ cup margarine

2 cups grated cheddar cheese

1 pint light sour cream

 ⅓ chopped onion

1 tbsp. salt

¼ tsp. pepper

Boil potatoes with skins till tender. [2 lbs. (900 g) frozen hash brown potatoes can be substituted, but thaw for 30 minutes.] Dice them into buttered casserole. Melt cheese and butter together. Remove from heat and add sour cream, onions, salt and pepper. Stir into potatoes. Bake at 350 degrees F (175 C) for 45 minutes.
Apple Cinnamon Waffles

Vaughan Scott


PRIVATE "TYPE=PICT;ALT="2 large eggs 

2 cups flour

½ cup applesauce

2 tbsp. sugar

1½ c. 2% milk

1 tsp. cinnamon

4 tsp. baking powder

½ tsp. salt 

Separate eggs and beat the whites till stiff. Add yolks and all other ingredients together. Fold in the egg whites. Bake in hot waffle iron sprayed with nonstick spray. 

They can be made without separating the eggs, but beating the egg white first makes a crispier waffle. 

Sausage Ring

Karen Neilson, MC’s mother
2 lbs. (900 g) bulk pork sausage

1 cup soft bread crumbs

⅓ cup snipped parsley

½ tsp. ground sage

2 eggs, slightly beaten

1 small onion, chopped

Mix all ingredients. Press lightly into ungreased 6-up ring mold. May be covered and refrigerated for no longer than 24 hours.

Unmold sausage onto rack in shallow baking pan; cover loosely with foil. Bake in 350 degree F (175 C) oven for 30 minutes; remove foil, bake another 30 minutes or so, till done.

Crêpes

Grandma Collins’s recipe collection

1¼ cups flour, sifted

4 eggs

1 tbsp. sugar

1 cup milk

4¼ cups cold water

½ tsp. salt

In a blender or food processor, mix all ingredients at high speed for 30 seconds. Scrape down the sides and blend 30 seconds more. Pour batter into mixing bowl and refrigerate for one hour. 

For 5-inch crêpes, use ¼ cup batter; for 8 – 9 inch crêpes, use scant ½ cup. Spoon into hot buttered pan; tilt pan to coat, and cook over medium-high heat until the surface is bubbly. Flip the crepe and cook until golden brown, about 30 seconds. Remove from heat and stack in warm oven until ready to use. 

Makes approximately 2 doz. 5-inch crêpes. 

Cheese filling – Mix well:

1 cup dry cottage cheese

½ cup sour cream

1 tsp. vanilla

½ tsp. grated lemon peel

2 tbsp. sugar

Fruit filling:

2 – 3 cups berries or diced apples

½ cup sugar

⅓ cup water

1 – 2 tsp. cornstarch

Stir sugar and water in saucepan over medium heat until dissolved. Add berries. Simmer uncovered, about 10 min. Mix cornstarch and 2 tbsp. water, add to fruit and stir till thick.

Fruit “Pizza”

MC’s kitchen

1 roll refrigerated sugar cookie dough, or homemade batter

1 kiwi fruit, peeled, sliced, then slices halved

½ cup blueberries, washed and dried with paper towel

½ cup raspberries, washed and dried with paper towel

1 small container vanilla yogurt

1 cup whipped topping

red food coloring

Pat sugar cookie dough onto round pizza or tart pan and bake according to directions on package. Remove from oven and allow to cool thoroughly.

Mix yogurt and whipped topping with a few drops food coloring, enough to turn it light pink. Spread on to baked cookie leaving edges exposed like pizza crust. Dot with slices of kiwi, blueberries and raspberries. Cut into wedges with pizza cutter. 

This is gorgeous on a brunch or buffet table.

Fruit & Nut Breakfast Bites

MC’s kitchen

⅓ cup reduced-calorie soft margarine

⅓ cup sugar

¼ cup honey

½ tsp. ground cinnamon

1¼ cup dried mixed fruit

1¾ cup coarsely crushed oat flakes

1 cup quick-cooking oats

¼ cup chopped walnuts (optional; I don’t use them)

Combine margarine, sugar and honey. Cook over medium heat, stirring constantly, until mixture comes to a boil. Boil 1 minute.

Remove from heat; stir in remaining ingredients.

Press mixture into bottom of a 9-inch square baking pan sprayed with cooking spray.

Cool. Cut into 16 pieces and store in a covered container in refrigerator.

Strawberries & Cream

A Neilson Family Tradition

Strawberries, washed, hulled, and sliced

Sour cream

Brown sugar

Top each serving of berries with a generous spoonful of sour cream and another of brown sugar. Stir thoroughly.
Meatless Main Dishes

Tomato-Basil Pasta

Karen Neilson, MC’s mother 

1 lb (450 g) rotini, radiatore, fusili, or elbow pasta

4 – 6 large fresh garden tomatoes

2 – 4 cloves garlic, halved

¼ - ⅓ cup olive oil

1 small green, yellow or red pepper, or roasted red pepper, chopped (optional)

15 – 20 leaves fresh basil

1 – 1½ cups shredded mozzarella cheese

Peel and seed tomatoes. To facilitate peeling, carve an X on tomato skin, immerse in boiling water 30 seconds, then plunge tomato into ice water. Dice tomatoes coarsely or fine to suit your taste. Add garlic, peppers, finely torn or minced basil, and salt and pepper to taste. Drizzle oil over; mix well. There should be a noticeable sheen but not a free-standing puddle of oil. Marinate 30 minutes to 3 hours, stirring occasionally. 

Just before serving, cook pasta and drain but do not rinse. Remove garlic cloves from tomato mixture. Combine mozzarella with tomato mixture, stir well. Gently stir in pasta. Cheese will melt slightly. Serve with grated parmesan. Good at room temperature or cold.

Bar none, this is the most popular summer dish ever served at our house. It’s best with fragrant homegrown tomatoes.

Cheddar Vegetable Bake

Karen Neilson

3 cups cooked brown rice

1 cup carrots, thin sliced, diagonally

1 cup broccoli florets

1 cup chopped onion

1 cup sliced mushrooms

1 cup coarsely chopped zucchini

1 cup canned tomatoes, coarsely chopped

½ cup grated Cheddar cheese

¼ cup low-sodium soy sauce

2 tbsp. sesame seeds

Spread rice in shallow baking dish. Cover with vegetables, then cheese. Pour over soy sauce and sprinkle with sesame seeds. Bake at 350 degrees F (175 C) about 45 minutes. Serves six.

Refried Beans

MC’s kitchen

1½ cups dry pinto beans

½ medium onion, chopped

1 garlic clove, minced

½ tsp. freshly ground black pepper

1 tsp. salt

The day before serving, place the beans, onion, garlic, and pepper in a heavy kettle. Cover with boiling water. Simmer, covered, over medium heat for 2½ to 3½ hours until beans are tender. Add additional water as needed to ensure ample broth. When the beans are tender, stir in salt; let cool. Refrigerate overnight.

The day of serving, drain the beans, reserving 1 cup broth. Process the beans in a food processor or with a hand blender. Add reserved broth until the consistency of refried beans is attained. This freezes well. Best served in flour tortillas with onion, tomato, cilantro, shredded cheese and lettuce, sour cream and salsa.

Russian Vegetable Pie

Marian Moody, Vaughan’s aunt

1 9” piecrust

½ cabbage, shredded

½ lb. (225 g) mushrooms, sliced thickly

1 yellow onion, chopped

1 clove garlic, chopped (optional) 

To taste: basil, tarragon

At least ⅛ marjoram

Salt and pepper

4 oz. or less cream cheese

4 hardboiled eggs

Dill

Chill pastry. Sauté onion, garlic, and cabbage in oil or butter for several minutes, stirring constantly. Add at least ⅛ tsp. herbs (I use ½ tsp.) Add salt and pepper to taste. Cook until cabbage is wilted and onions are soft. Remove from pan and set aside.

Spread softened cream cheese in bottom of pie shell. Slice eggs and arrange over cheese; sprinkle with dill. Arrange cabbage mixture over top.

Sauté mushrooms and arrange on top of cabbage. Cover with pastry or tinfoil (I use foil.) 

Bake at 400 degrees F (200 C) for 15 minutes, then 350 degrees F (175 C) until crust is light brown, 20 or 25 minutes. Serves 4 – 6.

Spinach Pie (Spanakopita)

Byron Bardis, Vaughan’s best man

3 bunches fresh spinach

1 bunch green onions

2 small sprigs fresh mint (optional)

1 tub ricotta cheese

1 cup large curd cottage cheese

½ lb. (225 g) feta cheese

¾ cup melted butter

½ cup oil

1 egg

I box phyllo dough (pastry leaves)

Remove stems and wash spinach and onions. Dry thoroughly. Chop finely and add three cheeses. Mix well and season with salt and pepper.

Grease shallow large baking pan and line with 12 sheets of phyllo, brushing each sheet with melted butter/oil combination. Spread mixture over phyllo and pack tightly. Place another 8 – 12 sheets on top, again brushing with butter/oil.

Beat egg and spread over top. Cut in 1½” (3 cm) squares. Bake at 375 degrees F (190 C) for 45 minutes. Allow to cool before serving.

Pasta Provençal

Karen Neilson, MC’s mother

2 tbsp. oil

1 cup diced celery

1 cup chopped leek

2 cloves garlic

2 16-oz. (480 g) cans whole tomatoes, liquid reserved, seeded and chopped

1 bay leaf

1 tbsp. fresh parsley, chopped

1 tsp. dried oregano

1 tbsp. fresh basil, chopped

salt and pepper to taste

pinch of thyme

pinch of marjoram

Heat oil in large skillet over medium-high heat. Add leek and celery; cook about 5 minutes till translucent. Add garlic, cook 2 minutes. Add tomatoes and liquid and bring to boil. Reduce heat, simmer 10 minutes. Remove garlic cloves. Serve on angel hair pasta or thin spaghetti.

 Pasta with Yellow Pepper Sauce

MC’s kitchen

¾ cup water

1 yellow pepper, seeded and chopped

1 onion, chopped

½ tomato, chopped

2 tsp. olive oil

¼ tsp. salt and fresh ground pepper (or to taste) 

2 cups fusilli, rotini, or other short, stocky pasta

¼ cup part-skim ricotta cheese

2 tbsp. minced parsley or basil

grated parmesan cheese

Combine the water, bell pepper, onion, tomato, oil, salt and pepper in a nonstick skillet over medium-low heat. Cover and cook, stirring frequently, until the vegetables are tender and the liquid evaporates, 15 – 18 minutes; add more water ¼ cup at a time, if the liquid evaporates too fast.

Meanwhile, cook the pasta according to package directions. Drain and put in a serving bowl.

Purée the vegetables in a blender or food processor or use a hand blender. Add the ricotta and blend well. Pour over pasta and toss to coat. Sprinkle with herbs and parmesan and serve.

Serves 2 – 3

Cheesy Special Baked Potatoes

Karen Neilson, MC’s mother

4 medium potatoes

1 tsp. salt

2 to 3 tbsp. melted butter

2 to 3 tbsp. chopped fresh (or dried) herbs

(parsley, chives, thyme, sage, or whatever is available) 

4 tbsp. grated Cheddar cheese

2 tbsp. Parmesan cheese

Peel potatoes if the skin is tough or just scrub them. Cut potatoes into thin slices (¼ inch) but not all the way through. Use the handle of a wooden spoon to prevent cutting through.

Place in a baking dish and fan them slightly. Sprinkle with salt, drizzle on butter. Sprinkle on herbs.

Bake at 425 degrees F (220 C) for about 50 minutes.

Remove from oven and sprinkle on cheeses. Return to oven for another 10-15 minutes till browned and cheese is melted and potatoes are soft.

Antipasto Picnic Bread

The Lunch Girls of PUB Racing

8 tomatoes, cored and halved

½ - ¾ cup extra virgin olive oil

kosher salt

2 sprigs fresh thyme

2 medium zucchini, sliced lengthwise

3 red peppers, cored, seeded and quartered

3 medium onions, halved and sliced

1 medium eggplant, (optional) sliced into thin rounds 

freshly ground black pepper

1 large round loaf of country-style bread

1 cup goat cheese or ricotta cheese

½ cup fresh mint leaves, coarsely chopped

½ cup fresh basil leaves, coarsely chopped

1 cup arugula, coarsely chopped

Heat oven to 350 degrees F (175 C). Place the tomatoes in a large bowl. Add about 2 tbsp. oil and season with salt. Add thyme sprigs and mix well. Arrange tomatoes cut side down on 
a cookie sheet. Roast until the skins loosen, about 45 minutes. Pour off any tomato juices that have accumulated during cooking, the remove and discard tomato skins. Turn tomatoes cut side up and continue roasting until they appear concentrated but not dry, about 1½ hours. Set tomatoes aside to cool.

Heat a charcoal, or gas grill, or a grill pan on the stove to medium. Brush zucchini, peppers, and eggplant (if using) with olive oil. Season vegetables with salt and grill until slightly charred and tender. Set aside to cool.

Heat 2 more tbsp. oil in a large skillet over medium-high heat. Add onions, salt and pepper. Cook, stirring frequently, until onions brown and soften, about 8 minutes. Set aside to cool.

Cut the top from the bread. Scoop out the soft insides leaving 
a 1- to 2-inch-thick crust. Spoon half the onions into the bread, cover with half the tomatoes, followed by half the grilled vegetables, half the cheese, and half the mint, basil, and arugula. Press the filling down with the back of a spoon and repeat, filling the bread with remaining vegetables, cheese, herbs and greens.

Replace the cut piece of bread, wrap the reassembled loaf in a clean dish towel, and set aside for at least 30 minutes before cutting into wedges and serving.

This is a labor-intensive dish, but well-worth the results. Merritt and Barb made this the first time they cooked for Vaughan’s race team. Serves 8.

Cold Sesame Noodles

MC’s kitchen
8 ounces (225 g) semolina noodles (spaghetti is fine)

2 tbsp. rice wine vinegar or apple cider vinegar

2 tbsp. toasted sesame oil 

1 tbsp. plus 2 tsp. soy sauce

¼ tsp. kosher salt 

1 tablespoon peeled, grated fresh ginger 

2 scallions, thinly sliced on the diagonal 

¼ cup grated carrot

¼ tsp. crushed red pepper or cayenne (optional)

Cook the noodles according to package instructions. Drain and rinse under cold running water. Transfer noodles to a large bowl. 

In a small bowl, whisk together the vinegar, oil, soy sauce, sesame oil, ginger, salt, scallion, carrot, and, if using, red pepper. Remove noodles from the refrigerator and mix with the dressing until well coated. Serve cold or at room temperature.

Mama Roberta’s Lasagna

Marian Moody, Vaughan’s aunt

1 cup onions, chopped

½ cup celery (tops, too) chopped

4 tbsp. olive oil

8 tomatoes or 1 can

Juice of ½ lemon

¾ cup tomato paste

¼ celery salt (optional) 

¼ tsp. basil

¼ tsp. thyme

½ tsp. marjoram

½ tsp. allspice

½ tsp. salt

¼ tsp. pepper

1 tbsp. sugar (optional) 

1½ tbsp. parsley, chopped

1 clove garlic, minced

14 lasagna noodles

2 cups ricotta or cottage cheese

2 cups mozzarella cheese

1½ cups mushrooms (optional) 

1 cup spinach, chopped (optional) 

¼ cup grated Parmesan cheese

Sauté vegetables in 2 tbsp. oil for 7 minutes. Sprinkle with lemon juice. Add tomatoes and next 12 ingredients except mushrooms.

Cover and cook 4 – 6 hours, add water if necessary. Add browned mushrooms halfway through.

Add ricotta or cottage cheese. Cook lasagna noodles. 

Layer in casserole dish between veg mixture and 2 cups mozzarella cheese. Add 1 cup chopped spinach if desired. Sprinkle with ¼ cup Parmesan cheese, and back at 350 degrees F (175 C) for approximately 20 minutes. Serves 6 – 8.

Rice ‘n’ Peas

MC’s kitchen

1 cup dried pigeon peas (use red beans if you can’t find pigeon peas. Pigeon peas are a staple of the Caribbean diet; split green peas are not a suitable substiute!)

5 cups water (approx.)

1 13.5-oz. (398 ml) can coconut milk

4 scallions, finely chopped

3 thin slices jalapeño pepper, chopped

2 cloves garlic, peeled and crushed

2 tsp. dried thyme, whole

2 cups long-grain rich

1½ tsp. salt

¼ tsp. freshly ground pepper

Place the peas/beans and 4 cups of cold water in a large pot. Cover, bring to a bill, turn off the heat, and allow to stand for 1 hour. Drain and return beans to pot. Add the coconut milk, onion, jalapeno, garlic, thyme, and remaining cup cold water. Cover and simmer for 30 minutes until the beans are tender. Drain the beans and return to the pot, this time reserving liquid. Add the rice, salt, and pepper to the pot. Measure the reserved liquid and add enough cold water to make 4 cups total. Cover, bring to a boil, and reduce the heat to low. Simmer for 15 minutes until the liquid is absorbed. Add more salt and pepper if necessary.

Lemon Risotto with Roasted Summer Vegetables

MC’s kitchen

2 small zucchini, cut into matchsticks

2 small yellow summer squash, cut into matchsticks

½ lb. (225 g) green beans, ends trimmed and cut into 1½ inch (3 cm) pieces

1 red bell pepper, cut into matchsticks

1 tbsp. chopped fresh lemon thyme or rosemary leaves

4 tbsp. extra virgin olive oil

salt and ground pepper

5½ cups vegetable broth

½ cup dry white wine

¼ cup freshly squeezed lemon juice

1 tbsp. minced lemon zest

2 garlic cloves

1½ Arborio rice

¼ cup fresh basil leaves, slivered

1 large ripe tomato, seeded and chopped

¼ freshly grated Parmesan cheese

Preheat oven to 425 degrees F (220 C). Lightly oil a large shallow roasting or half sheet pan.

In a large bowl, combine zucchini, squash, beans, peppers, and lemon thyme. Add 2 tablespoons of the oil and toss to coat. Season with salt and pepper to taste. Arrange in single layer in pan. Roast for 25 – 30 minutes, until the vegetables are lightly browned and tender, stirring once or twice for even cooking.

Meanwhile, in a small saucepan, combine the broth, wine, juice, and zest. Heat to simmering. 

In a large nonstick skillet, heat the remaining 2 tablespoons oil over medium high heat. Add the garlic and rice; toss to coat. Sauté for 3 to 5 minutes, until the rice appears toasted. Add 1 cup of the simmering broth mixture to the rice and reduce heat to medium. Cook, stirring until the broth is mostly absorbed. Continue adding more broth, 1 cup at a time, cooking and stirring as it is absorbed. It till take a total of 18 to 25 minutes for the broth to be absorbed and the rice to become tender and creamy.

Stir the roasted vegetables into the rice. Stir in the basil, tomato and cheese. Season generously with salt and pepper. Serve immediately. Serves 4 – 6.

White Chili

MC’s kitchen

1 lb (450 g) Dry Great Northern beans, soaked overnight and drained

4 cups defatted chicken stock

2 medium onions, coarsely chopped

3 garlic cloves, finely chopped

1 tsp. salt

½ cup canned chopped green California chilies

2 tsp. ground cumin

1½ dried oregano, crushed

1 tsp. coriander

¼ tsp. ground cloves

¼ tsp. cayenne (or to taste) 

¼ lb. (112 g) Monterey Jack cheese, grated (optional) 

Combine the beans, stock, 2 cups of the onions, the garlic and salt in a heavy saucepan or pot and bring to a boil. Reduce heat, cover, and simmer for 2 hours or until the beans are very tender, adding more stock if needed. (If the pot is heavy enough, there should be enough.) 

When the beans are tender, add the remaining 2 cups onions, the chilies, and all the seasonings. Mix well and continue to cook, covered, for 30 minutes.

Optional for carnivores: stir in 2 cups finely diced cooked chicken.

To serve, spoon chili into serving bowl and top with cheese, if desired.

Alfredo Lite

MC’s kitchen

Hot cooked pasta 

4 tablespoons fat-free margarine

1 cup fat-free sour cream

¼ cup fat-fat egg substitute

salt and pepper to taste

1 cup grated Parmesan cheese (use a strong-flavored cheese like Reggiano, if possible)

pinch ground nutmeg

Melt margarine over medium heat. Add sour cream; reduce heat to a low flame and whisk until margarine is incorporated into sour cream. Add egg substitute and continue to whisk (if heat is too high, the eggs will scramble). 

When completely mixed, add cheese and continue stirring until cheese is melted into mixture (the cheese doesn't have to be smooth because the heat of the pasta will melt the cheese when serving). Remove from heat; add nutmeg and season to taste. Serve over hot cooked pasta. Yields about ⅓ cup of sauce per serving.

This isn’t quite the cream-and-butter laden real Alfredo, but our arteries will thank us for occasionally eating a lighter version instead of the real thing.

Red Lentil Loaf

MC’s kitchen

1 cup dried red lentils

3 cup water

1 cup rolled oats

1½ tsp. egg replacer

2 tbsp. water

1 cup cooked brown rice

1 cup grated carrots

2 tbsp. low-sodium tamari

2 scallions; chopped

2 garlic cloves; minced

1 tsp. dried sage

Simmer lentils in 3 cups water 45-55 minutes on stovetop or 5-9 minutes in pressure cooker.

Preheat oven to 350 degrees F. Oil a loaf pan; sprinkle sides and bottom with a tablespoon of oats.

Whisk egg replacer with 2 tablespoon water until light and foamy.

In a large bowl, combine egg replacer and lentils with remaining ingredients. Press mixture into loaf pan and bake for 40 minutes. Remove from oven and let stand for 5 to 10 minutes before slicing. Serve with Red Pepper Sauce.

For a firmer loaf, add ¼ cup dried bread crumbs to mixture before baking.

Red Pepper Sauce

1 Red bell pepper; chopped

½ cup Light soy milk

2 tbsp. Tahini or cashew butter

1 tbsp. Arrowroot; PLUS:

1 tsp. Arrowroot

1 pinch Sea salt

2 tbsp. Dijon mustard

1 pinch Cayenne pepper

1 tbsp. minced fresh basil; -OR- ½ tsp. dried basil

Place bell pepper, soy milk, tahini and arrowroot in a blender. Blend until smooth and creamy.

Pour mixture into a saucepan and bring to a boil while stirring constantly with a wire whisk. Reduce heat to low and whisk in salt, mustard and cayenne pepper. Sprinkle with basil and serve. Makes about 1 cup.

Braised Tofu

Jacki Bardis and Dirk Rasmussen

2 – 3 cups medium tofu

3 tbsp. vegetable oil

1 tbsp. freshly grated ginger

2 tsp. raw cane sugar

2 tbsp. soy sauce

⅔ cup water

Dice the tofu into 4 – 6 squares. Put the squares into a saucepan and cover with water by about 2 inches (5 cm). Bring to a boil over medium heat and simmer for 30 minutes. Cool, then drain. Cur each square into 8 cubes and press on them gently to remove excess water.

Heat the oil in a pan over medium heat and add the ginger and tofu. Stir-fry for 1 – 2 minutes, then stir in the sugar, soy sayce and water. Cover and bring to a boil, then lower heat and simmer for about an hour, basting occasionally, until most or all of the liquid has been absorbed.

This method of preparing tofu gives it an entirely new texture and a rich flavor. Serve with a seasonal mix of stir-fried vegetables and preferably brown rice.

Vegetable Enchiladas

MC’s kitchen

4 corn tortillas

½ cup salsa 

1 tsp. olive oil

⅓ cup thinly sliced onions

1 garlic clove, sliced

½ cup cubed eggplant

¼ cup grated zucchini

1 tbsp. sherry, optional

¼ can diced green chilies

2 tbsp. minced cilantro

Place tortillas in shallow pan. Spread salsa over them to soften. Let sit for 5 minutes. Turn tortillas over; coat the other side.

While the tortillas are softening, heat oil in a skillet and sauté onion for 3 minutes, stirring frequently. Add garlic, eggplant, zucchini and sherry if using. Cook, stirring often, for 5 minutes or so, till eggplant begins to stick. Remove from heat & stir in chilies.

Pre-heat oven to 400 degrees F (200 C). Lightly oil a baking tin. Remove each tortilla from the sauce; fill with one quarter of the sautéed vegetables. Roll up tortillas. Place seam side down in baking tin. Top with the rest of the sauce & cilantro. Bake for 15 minutes, until evenly browned.

Meat, Seafood, and Poultry

Halibut & Roasted Tomato Basil Buerre Blanc

Nancy and Larry Bluth

12 oz. (360 g) halibut or other firm-textured fish such as Chilean sea bass, rinsed and patted dry

Salt and black pepper

½ cup flour

1 tbsp. fresh minced basil

1 tbsp. fresh minced tarragon

1 tbsp. fresh minced dill

2 tbsp. olive oil

1½ cups mixed in-season vegetables, diced to bite-size pieces (baby zucchini, green beans, snow or sugar snap peas) 

½ cup diced vine-ripened tomatoes

2 tbsp. lemon juice

½ cup white wine

Buerre blanc

3 tbsp. unsalted butter

1 tbsp. fresh chopped basil

Rice pilaf, for serving (optional) 

Preheat oven to 350 degrees F (175 C).

Preheat and oven-proof sauté pan over medium-high heat for a minute or so until the pan is war. 

Season the fish with salt and pepper.

In a pie plate or shallow dish, combine flour, basil, tarragon, and dill. Dust the fish with the flour-herb mixture.

Add about 2 tbsp. olive oil to the sauté pan and swirl it around about 30 seconds until the oil gets hot. Place the fish in the pan, flesh side down, and cook for 2 minutes. Turn it over and cool another 2 minutes.

Add the vegetables and tomatoes; cook about 1 minute more. Squeeze the lemon into the pan and add the white wine. Bring the liquid to a boil, then remove the pan from the heat and transfer to a preheated oven. Cook about 6 minutes or until just cooked through.

Remove the fish from the oven and pan and place it on a serving dish. Swirl the butter and basil into the pan juices until the butter is melted. Pour the vegetables with the pan juices over the fish. 

Serve with rice pilaf if desired.

Stir-Fried Sweet & Sour Chicken

Barb Benjamin, honor attendant

1 whole medium chicken breast

1 small sweet red or green pepper

1 small can pineapple chunks

2 tsp. cornstarch

2 tbsp. soy sauce

2 tbsp. dry sherry

1 tbsp. honey

1 tbsp. vinegar

dash pepper

1 tbsp. cooking oil

hot cooked rice

Cut chicken into 1-inch (2 cm) pieces. Cut pepper into slightly smaller squares. Drain pineapple, reserving juice, and set fruit aside. In a small bowl, blend reserved juice and cornstarch, stir in soy sauce, sherry, honey, vinegar and pepper. Set mixture aside. 

Preheat wok over high heat. Add oil and peppers, stir-fry 2 minutes, then remove from wok. Add more oil if needed. Add chicken, stir-fry 2 minutes. Stir in soy mixture into chicken. Cook and stir until thick and bubbly. Add pepper and pineapple. Cover and cook 1 minute. Serve over hot cooked rice. Serves 2.

Chicken Piccata

MC’s kitchen

⅓ cup all-purpose flour

½ tsp. table salt

¼ tsp. black pepper

1 lb (450 g) chicken breast, four cutlets pounded to an even thickness. (I like to cut them even smaller, but that isn’t necessary.) 

2 tsp. olive oil

⅔ cup chicken broth

6 tbsp. fresh lemon juice

½ tsp. sugar (or to taste) 

4 tbsp. wine, white

1½ tbsp. light butter

2 tbsp. parsley, fresh, chopped

Mix flour, ¼ tsp. of salt and ⅛ tsp. of pepper together in a small, shallow bowl; coat cutlets with flour mixture. Heat oil in a nonstick skillet and cook cutlets until just cooked through and golden; set aside and keep warm.

Deglaze skillet (add liquid to remove remaining pieces of food) with broth, lemon juice and wine. Reduce heat to medium, add sugar, and reduce mixture by half. 

Swirl in butter, then parsley and pour over cutlets. 

Serves 4

Sloppy Joes

Heidi Dharte, MC’s cousin

Brown 2 lbs. (900 g) ground beef; skim off fat.

Add:

1 tsp. dry mustard

2 tbsp. brown sugar

2 tbsp. vinegar

2 onions, chopped (or to taste) 

1½ tsp. salt

Large bottle ketchup (or to taste)

Simmer covered on low heat for one hour. Stir often. Add more water if too thick. Serve on hamburger buns.

Serves 8.

Pork Strips with Szechewan Sauce

MC’s kitchen

1 lb (450 g) boneless pork, cut in thin 1½ inch (3 cm) strips

½ tsp. minced garlic

4 tbsp. soy sauce, divided

1 egg, lightly beaten

2 tbsp. cornstarch

1 tbsp. dry sherry

2 tbsp. vinegar

1 green pepper, cored and cut into thin strips

½ tsp. dried red pepper flakes, or to taste

4 green onions including tops, thinly sliced

Peanut oil

Mix pork, garlic, 2 tbsp. soy sauce, egg, cornstarch, and sherry in bowl, set aside. Mix remaining soy sauce and vinegar, set aside. 

Heat oil in wok. Stir-fry pork mixture in hot wok until pork loses its pinkness, 2 – 3 minutes. Remove from wok with strainer, set aside. Turn heat down slightly, stir fry green pepper, pepper flakes and onions; stir-fry 1– 2 minutes. Return pork to wok with vinegar mixture; stir-fry 1 minute, and serve over rice.

Parmesan-Basil Perch

Barb Benjamin, honor attendant

1 lb. (450 g) ocean perch or other lean fish fillets, cut into 4 serving pieces

2 tbsp. dry bread crumbs

1 tbsp. grated Parmesan cheese

1 tbsp. chopped fresh or 1 tsp. dried basil leaves

½ tsp. paprika

dash of pepper

1 tbsp. margarine, melted

2 tbsp. chopped fresh parsley

Move oven rack slightly above middle of oven. Heat oven to 500 degrees F (260 C). Spray rectangular pan with nonstick cooking spray. Mix remaining ingredients except margarine and parsley. Brush one side of fish with margarine, dip into crumb mixture. Place fish, coated sides up in pan. Bake uncovered about 10 minutes or until fish flakes easily with fork. Sprinkle with parsley. Serves 4.

Chicken Wild Rice Casserole

Christy Kauffman, MC’s stepsister

1 box Uncle Ben’s Long Grain & Wild Rice mix

3 cups cooked chicken, cut into chunks

1 can water chestnuts

1 can Cream of Celery soup

½ cup water

½ cup mayonaise

½ small onion, chopped

2 oz. (60 g) pimentos

Make rice as directed adding 1 chicken bouillon cube to water. Mix remaining ingredients and spread into buttered casserole.

Topping:

Prepare 1 pkg. Stuffing mix as directed adding ¼ cup melted butter. Spread evenly on top of casserole. Bake at 350 degrees F (175 C) for 40 minutes. 

Wine Glazed Cornish Hens

Karen Neilson, MC’s mother

½ cup dry white wine

½ cup dark corn syrup

2 tbsp. lemon juice

1 tbsp. lemon rind

2 tsp. salt

¼ tsp. pepper

2 tbsp. melted butter

3 Cornish hens, or 1½ lbs. (675 g) chicken breasts, turkey breast tenderloins

Mix first 7 ingredients well, arrange chickens/hens in greased baking dish. Coat chicken/hens with sauce. Do not cover. Bake skin-side-up at 350 degrees F (175 C) for 1 – 1½ hours.

Roasted Swordfish with Herbs, Smoked Bacon and Red Wine Butter

Vaughan Scott 
3 lbs. (1350 g) evenly cut swordfish (We’ve also tried chicken breast) 

½ lb. (225 g) smoked slab bacon, cut into matchstick-size pieces 

¼ cup extra virgin olive oil 

1½ cups chopped, mixed fresh herbs (thyme, basil, chervil, tarragon) 

Peanut oil 

Sea salt and cracked black pepper 

5 garlic cloves, finely minced 

Sauce

4 shallots, peeled and chopped with a tbsp. extra virgin olive oil 

¾ cup red wine vinegar 

1 tsp. cracked black pepper 

1 bay leaf 

1 cup red wine 

½ cup heavy cream 

1 lb. (450 g) butter, cut into small pieces and kept cold 

Have the fishmonger cut an even-sized section of boneless, skinless swordfish. It must be spanking fresh. Divide it in half. 

Cook the smoked bacon in its own fat until medium-rare. Remove the bacon from the fat. (The fat may be reserved for another use.) 

With a larding needle or knife, insert the bacon pieces into the swordfish, spacing evenly over the two sections of fish. (This is the same procedure often used with game meats, such as venison.) Now, rub olive oil over the swordfish and rub about ⅓ of the herbs on the fish. 

Bring a large, heavy skillet to a moderately hot temperature, add the peanut oil to the pan and sear the fish well on all sides. Remove the fish from the heat and allow it to rest. 

Heat the oven to 400 degrees F (200 C). Season the fish with a little sea salt and freshly cracked black pepper. Then top the entire length of the fish with the remaining herbs and the minced fresh garlic. Put the fish in a small roasting pan and place it in the oven. Roast for 20 to 25 minutes. 

While the fish is roasting, make the sauce: In a medium-sized saucepan, gently stew the chopped shallots in the olive oil. Add the red wine vinegar, black pepper and bay leaf and reduce to 3 tbsp. Add the red wine and reduce to ¼ cup. Add the heavy cream and reduce the entire mixture till it thickens. 

Beat in the butter, bit by bit, until it is all incorporated, and then strain the sauce through a fine-mesh strainer and keep warm. Yes, it’s a lot of butter and fat. Don’t eat this too often.

Remove swordfish from the oven and allow to rest in a warm place for 5 to 10 minutes. 

Slice the swordfish into portions. If the fish is too rare in the center for your taste, just lay it out in the pan, and warm it in the oven for a few more minutes. 

Ladle a few spoons of the warm butter sauce onto each plate and top with the fish. Serve. Serves 6 

This is a cooking extravaganza not to be undertaken lightly. 

Teriyaki Pork Tenderloin

Barb Benjamin, honor attendant

1 clove garlic

2 tbsp. soy sauce

1 tbsp. water

1 tsp. packed brown sugar

2 tsp. lemon juice

2 tsp. vegetable oil

⅛ tsp. coarsely ground pepper

1 whole pork tenderloin, about ¾ lb. (335 g)

Peel and finely chop the garlic. To make a teriyaki marinade, mix garlic, soy sauce, water, brown sugar, lemon juice, oil and pepper in a shallow dish. Add pork and turn to coat with marinade. Cover and refrigerate, turning occasionally, at least 1 hour but no longer than 24 hours.

Heat oven to 425 degrees F (220 C). Spray baking pan with cooking spray. Remove the pork from the marinade; discard marinade. Place pork in pan. Bake uncovered 27 to 30 minutes or until meat thermometer inserted in thickest part of meat reads 160 degrees F (70 C) or pork is slightly pink when cut into the center. Cut pork crosswise into thin slices. Serves 3.

Crockpot Chicken Merlot 

MC’s kitchen


3 cups sliced mushrooms 

1 onion, chopped

2 cloves garlic, minced

3 lbs. (1350 g) skinless chicken pieces, rinsed

¾ cup chicken stock

1 small can tomato paste

2 tbsp. flour

2 tsp. sugar

¼ cup dry red wine, such as Merlot, or use more stock

1½ tsp. dried basil, crushed, or 2 tbsp. fresh, snipped

2 cups cooked noodles

2 tbsp. grated Parmesan cheese

Combine first 3 ingredients and salt and pepper to taste in a medium-to-large slow cooker. Arrange chicken pieces over vegetables. Combine stock, next 4 ingredients and salt and pepper to taste in a bowl. Add dried basil if using. Pour over chicken. Cover and cook on low 7-8 hours or on high about 4 hours. Stir in fresh basil now if using. Serve over noodles, sprinkled with Parmesan cheese. Also good with baby carrots, tomatoes, bell peppers or other veg added at the beginning.

Inside-Out Cheeseburgers

The Lunch Girls of PUB Racing

½ cup crumbled chèvre cheese (such as feta, pyramide, or log) 

¼ cup sliced green onions 
with tops

1 tsp. dried tarragon

½ tsp. salt

½ tsp. coarsely ground pepper

1½ lbs. (675 g) ground beef

Mix cheese, onions, tarragon, salt and pepper. Shape ground beef into 8 patties each about 3 inches in diameter. Top 4 of the patties with cheese mixture, top with remaining patties. Pinch edges together to seal securely.

Broil with tops about 3 inches from heat until medium doneness, 5 – 8 minutes on each side, or grill on outdoor grill.

Serve with condiments on bun, or with bordelaise sauce on plates. See “Beverages and Sauces.”

We grilled these on a hibachi atop a stack of tires once at Waterford Hills. It was cold and windy that day and the charcoal wouldn’t stay lit…needless to say, it was the first and last time we were ever so ambitious with lunch at the track. What a mistake. From that day forward, we stuck to one-plate/one-fork dishes.

City Chicken Legs

Laura Collins, MC’s stepmother

1 lb. (450 g) pork, cut ½” (1 cm) thick

1 lb. (450 g) veal, cut ½” (1 cm) thick

salt

cracker meal

1 egg, beaten

chicken broth

Salt meat with 1 tsp. salt. Cut in pieces 1” (2 cm) square. Wet 8 wooden skewers and put pieces of veal and pork on skewers alternately - 6 pieces to a skewer using larger pieces at one end. Shape with hands to make meat resemble chicken legs. Dip in beaten egg and roll in cracker meal. Brown all sides in deep frying pan in bacon drippings or oil. Transfer chicken legs to roasting pan. Pour in enough chicken broth to cover bottom of pan. Cover and bake in a moderate oven, 350 degrees F (175 C) for approximately 1-½ to 2 hours.

Prime Rib

Russ & Mary Collins 

Standing rib roast

Garlic cloves

Flour

Salt & pepper

Preheat over to 500 degrees F (260 C). 

Place roast in shallow pan. Dust with flour, rub in and then generously salt and pepper. Stuff the roast with garlic cloves. Place loose foil tent over to prevent fat spattering. Cook 8 minutes per pound for rare. Turn oven off and let sit in oven for at least one hour WITHOUT OPENING THE DOOR - NO PEEKING! Can sit up to three hours.

Spaghetti with Meatballs

Marie Krause, MC’s grandmother

Meatballs

¾ lb. (335 g) ground beef

¼ lb. (335 g) ground pork

1 cup dry bread crumbs

½ cup grated Parmesan cheese

1 tbsp. parsley

2 tsp. garlic powder

1½ cups milk

2 eggs, beaten

salt and pepper

Mix ingredients together, shape into balls and fry in oil till brown.

In large saucepan, sauté 1 cup chopped onion in about 4 tbsp. oil till soft and stir in 2 tbsp. flour. Then add:

5 cups tomatoes

6 tbsp., parsley

6 tbsp. green pepper, chopped

2½ tsp. salt

¼ tsp. pepper

3 tsp. sugar

2 bay leaves

Add meatballs to sauce and simmer for 1½ to 2 hours. Remove bay leaves. Serve over pasta.

Nada's Mussels 

Amy Seabrook, Vaughan’s cousin

Approximately 4 lbs. mussels (only those that are closed) 

1 small can light coconut milk 

500 ml. of large carton of cereal cream 

3 tbsp. of finely chopped fresh ginger 

½ cup coarsely chopped fresh cilantro 

1½ packages of green curry paste (1½ packets of 'Asian Home Gourmet' brand is what I use. If you can't find that, about 3 tbsp. of paste) 

Basmati or sticky rice (as much as you think you need) 

To a large pot, add coconut milk, cereal cream, curry paste, and ginger. Allow to simmer awhile to get all the ingredients incorporated and whisk to blend in the curry paste. 

Once the sauce is gently boiling, add the mussels and gently work them into the sauce. Bring the heat up to a good simmer (about med-high) and shut the lid for about 5 mins. 

Add the cilantro after steaming, mix mussels gently and shut the lid again for another 2-3 mins. 

You will know that the mussels are done when they have opened widely. Don't eat the ones that don't open! 

Put rice in bowls then dish out the mussels and sauce over rice. 

How to clean mussels:

1. When selecting your mussels, NEVER choose a mussel that is chipped, broken, or damaged in any way. Also, never choose a mussel that is open. The mussels should be tightly closed and stored in a cool area where they can breathe. When you purchase your mussels, make sure to immediately unwrap them at home so they can breathe, otherwise they may die before you cook with them. For any mussels that are not closed, tap them firmly with the edge of a butter knife and they may slowly close their shell. If they do close, they can be used for cooking.

2. Just before cooking, soak your mussels in fresh water. Soak them for about 20 minutes. As the mussels breathe, they filter water and expel sand. After about 20 minutes, the mussels will have less salt and sand stored inside of their shells. 

3. Most mussels have what is commonly called “The Beard”, also known as byssal threads. The beard is comprised of many fibers which emerge from the mussel's shell. 

To remove the beard, using a dry towel, grasp the beard and give a sharp yank out and toward the hinge end of the mussel. This method will not kill the mussel. If you were to pull the beard out towards the opening end of the mussel you can tear the mussel on the inside of the shell, killing it. Discard the byssal threads. 

4. Remove the mussels from the water. Do not pour the mussels and water into a straining device because the sand has sunk to the bottom of the bowl. Pouring the mussels and water into a straining device would cause you to pour the sand back on top of the mussels. Place these mussels into another bowl full of clean cold water. 

5. Once the mussels have been soaked, use a firm brush to brush off any additional sand, barnacles, or other oceanic attachments. Rinse the mussels under cool tap water, and set aside. Dry with a towel before cooking.

Chicken and Andouille Etoufeé

Sue Wakeman

Spice Mix - mix into one bowl:

2 tsp. salt (optional) 

2 tsp. cayenne pepper

1 tsp. freshly ground black pepper

1 tsp. white pepper

1 tsp. basil leaves

½ tsp. thyme leaves

Roux

Equal parts of olive oil and flour 

Trinity - cut up and set aside in one bowl:

¼ to ½ cup of each green peppers, onions, and celery – diced

Meats / Stock

1 lb. (450 g) Andouille sausage (smoked pork sausage, pronounced ahn-DOO-ee) - sliced into ¼” slices. Polish kielbasa is not a true substitute - look for the real thing before resorting to kielbasa

1 lb. (450 g) chicken breast meat – cut into pieces 

2½ - 3 cups chicken stock

Garnish - for those "special occasions"

Chopped green onions

Equipment and prep

1 well-seasoned cast iron skillet 

1 METAL wire whisk 

1 METAL scraper 

1 wooden spoon

1 pretty good sized stockpot to finish the cooking

1 batch of hot white rice (Uncle Ben’s or equivalent) 

1 favorite, cold beverage for the cook (once you get roux-ing, it'll be hard to grab that drink) 

Lagniappe

“Etoufeé” in Cajun refers to a meal that is “smothered” and is a Cajun “gravy”. The typical characteristic of an etoufeé is the roux - a rich gravy where the color is determined by the length of time the mixture is allowed to cook. 

Depending on how many you plan on feeding, you can stretch the batch by making a large amount of roux. Its consistency when you're finished should be close to a slightly runny pudding, and it'll take on an oily shine. For Etoufeé, the color should be a reddish-brown, close to that of toffee or tanned leather.

To fill a 3½ quart stockpot (or 3.3L for Canadians), start with 1 cup of olive oil, and 1 cup of flour, and the ½ cup each of the peppers, onions, and celery. Use the 3 lb. of meats for a really chunky meal or less if you feel like cutting back. To make a smaller meal, try ½ cup of the olive oil and flour, with ¼ cup each of the peppers, onions, and celery. Cut back a little on the meats as well. Adjust the amount of spices/seasonings accordingly. For variation, try using shellfish (i.e. lobster or shrimp) for the chicken. 

Andouille is available from Dearborn Sausage - and you can find their products in several local specialty markets. The rest of the stuff is pretty regular and should be available anywhere. 

Oh, and lagniappe is a Cajun term, roughly the equivalent of “a little something extra - as a gift or show of appreciation”.

OK, enough said, on to the recipe:

Heat the oil in the cast iron skillet until it is almost smoking. The hotter the better. CAUTION - this may set off the smoke detector. Turn on the overhead exhaust. Trust me.
Add the flour SLOWLY (it’ll splatter) and stir quickly with a metal wire whisk. Don’t use anything plastic – again, trust me; it’ll melt. Another caution - the splatter is very hot. The Cajuns refer to it as “Cajun napalm” - wear long sleeves until you get used to making a roux. 

Turn the heat down to medium, to better control the color of the roux, and how fast it cooks. It can change color very fast towards the end, and will burn quickly. Keep stirring the roux until it’s a medium reddish-brown, like tanned leather. You’ll also note the flour takes on a nutty smell. Just don’t let it burn. Keep stirring.

To end the cooking process, turn off the heat, add the trinity (peppers, onions, and celery), and half of the spice mix. Stir until mixed (keep using that metal whisk, or switch to a wooden spoon).

Scrape the roux/trinity mixture out of the cast iron skillet and into the stockpot. Again, DON’T use anything plastic; use a metal scraper or a wooden spoon.

Cook the andouille sausage until it has browned. Drain on several paper towels. Add to the pot.

Cook the cubed chicken until it’s just barely firm and the outsides have seared. Add to the pot.

Turn the heat on under the roux mixture now in your stockpot, and add enough chicken stock slowly, until you reach the desired thickness/consistency. Add the remaining half of the spice mixture. 

Let the etoufeé cook/thicken. Add more spice mix if you dare…

Garnish with some chopped green onions if you want to impress your friends. Keep warm until ready to serve over hot white rice.

Hot, Sweet and Sour Pot Roast

Dave Williams

2 tbsp. cooking oil

4 lbs. chuck roast (moose, venison)

1 cup chopped onion

1 tsp. salt

¼ tsp. pepper

½ cup broth

⅓ cup cider vinegar

⅓ cup liquid honey

1 tbsp. cornstarch

¼ cup water

½ tsp. dried thyme

Hot sauce to taste (I like “Dave’s Insanity Sauce,” but use any gourmet hot sauce.)

Roughly chopped vegetables (Asian vegetables are good with this.)

Heat oil in heavy saucepan. Add meat and brown on all sides. Remove meat. Add onion to hot oil, stirring constantly for 3 minutes. Return meat to saucepan and sprinkle with salt, pepper and thyme. Add vinegar and broth, then cover and simmer for 2 hours. Add honey, hot sauce and veggies. Continue simmering until tender, approximately 1 hour more. Remove meat to hot platter. Bring liquid in saucepan to a full boil. Mix cornstarch and water together, then add to boiling liquid gradually. Stir until thickened and clear. Turn down and simmer for 3 minutes. Serve sauce over meat slices.
Lasagne, Naples Style

Barb Benjamin, honor attendant

1 lb. (450 g) ground hamburger

½ lb. (225 g) mild bulk Italian sausage

1 cup chopped onions

1 cup chopped fresh mushrooms

1 clove minced garlic

2 10.5-oz. (315 g) cans tomato purée

½ cup dry red wine

1 bay leaf

2 tsp. dried basil, crushed

1 tsp. tried marjoram, crushed

10 oz. (300 g) lasagne noodles

2 beaten eggs

2 cups ricotta or cream-style cottage cheese

½ cup grated Parmesan cheese

½ cup snipped parsley

8 oz. (225 g) sliced mozzarella cheese

Preheat oven to 375 degrees F (190 C).

In skillet, cook beef, sausage, onion, mushrooms, and garlic until meat is browned. Drain off fat. Stir in tomato purée, wine, bay leaf, basil, marjoram, 1 tsp. salt and ¼ pepper. Bring to boil, reduce heat. Boil gently uncovered, stirring occasionally. Discard bay leaf.

Meanwhile, cook pasta in salted boiling water until al dente. Drain rinse, and drain again. Combine eggs, ricotta, Parmesan, and parsley. Arrange half the lasagne noodles in bottom of large greased baking dish. Spread half the ricotta mixture, half the meat mixture, half mozzarella. Repeat, except mozzarella. Cover with foil. Bake at 375 degrees F (190 C) for 30 minutes. Uncover, add mozzarella. Bake 15 minutes more.

Little Piggy Pies 

Okay, kids, it’s time to eat your vegetables!

2 cups frozen mixed soup vegetables (carrots, potatoes, peas, celery, green beans, corn, onions and lima beans) 

1 can reduced-fat condensed cream of chicken soup, undiluted 

1 cup chopped cooked chicken 

⅓ cup plain low-fat yogurt 

⅓ cup water 

½ teaspoon thyme 

¼ teaspoon poultry seasoning or ground sage 

⅛ teaspoon garlic powder 

1 (7.25-ounce) tube (10 each) refrigerated buttermilk biscuits 

Heat oven to 350 degrees F (175 C). 

Remove 10 green peas from mixed vegetables. Stir together the remaining vegetables, soup, chicken, yogurt, water, thyme, poultry seasoning and garlic powder in medium saucepan. Bring to a boil, stirring frequently. Cover; keep warm. 

Press 5 of the biscuits into 3-inch circles. Cut each remaining biscuit into 8 wedges. Place 2 wedges on top of each circle; fold points down to form ears. 

Roll one wedge into small ball; place in center of each circle to form pig's snout. Use the tip of the spoon handle or a skewer to make indents in snout for nostrils. Place 2 reserved green peas on each circle for eyes. 

Spoon hot chicken mixture in 5 small custard cups. Place one biscuit "pig" on top of each. Place remaining biscuit wedges around each pig on top of the chicken mixture, twisting one wedge "tail" for each. Bake 15 minutes or until biscuits are golden. Yields 5 servings.

Chicken Rice Roger

Karen Neilson, MC’s mother

2½ lbs. (just over 1350 g) chicken parts

¾ cup uncooked rice

small onion, grated

2 chicken bouillon dissolved in 1¾ cup water

3 oz. (90 g) can or ¼ cup fresh mushroom slices

4 tbsp. butter

salt and pepper

Flour then brown chicken in a little oil. While it browns, put the rice, salt & pepper in a buttered casserole and strew the grated onion about. Pour in the mushrooms, juice and all. Arrange the chicken artfully on top. Pour bouillon over it and dot with butter. Cover and bake at 350 degrees F (175 C) for an hour.

This was always one of Merritt’s favorite comfort foods, but she picked out the mushrooms.

Chicken Rice Roger, Revisited

A lazy update of an old favorite

1½ cups rice (Lundburg wild rice mixes work well, or any combination of wild/brown/white rice) 

¾ cup French-cut green beans 

¾ cup julienned carrots 

¾ cup finely diced broccoli

3½ - 4 cups chicken stock (homemade or reduced-sodium canned) 

1 tbsp. melted butter or margarine

3 boneless, skinless chicken breast halves, cut into thirds so they cook more evenly

Spray slow-cooker with cooking spray, add rice, vegetables, stock, and butter. Mix well. Sear the outer layer of chicken on the stovetop if you want to, but it isn't necessary. Arrange chicken on top of rice mix but as submerged in liquid as possible, then cook 6-8 hours on low. Check after 5 or 6 hours depending on your slow cooker; overcooking will yield mushy rice.)

Vegetables may be fresh or frozen. Use any combination, whatever's handy. Even mushrooms, if you like them. 

Easy Lemon Pork Chops

Marie Krause, MC’s grandmother

4 – 6 pork chops

6 slices lemon

6 slices onion

salt and pepper to taste

¾ cup ketchup

¾ cup water

¼ to ⅓ cup brown sugar

Preheat oven to 350 degrees F (175 C).

Arrange pork chops in single layer in casserole dish. Cover with slices of lemon and onion. Mix ketchup and water; pour over pork chops. Sprinkle with brown sugar. Bake for one hour at 350 degrees F (175 C). Makes a BBQ-like sauce.

BBQ Beef Cups

Dana, one of the WWMBs, married 7/5/03

1 lb ground beef

½ cup BBQ Sauce (any store brand)

¼ cup finely chopped onions (can substitute onion flakes)

1 tbsp. brown sugar

1 can refrigerator biscuits (flaky works best to separate)

¾ cup grated cheddar cheese

Brown ground beef & onions. Add BBQ sauce & brown sugar. Separate flaky biscuits into ¾s . Spray muffin tins with Pam. Form ¾ biscuits in bottom & up sides of muffin tin. Fill with beef mixture and bake for 10-12 minutes @ 400 degrees. Sprinkle cheddar cheese on top during last few minutes of baking.

I usually serve with corn on the cob and green beans. 

I guess the men in my family love it because it is meat and biscuits, which I rarely make. I've not calculated the WW points, but I do use 96% lean ground beef and low fat cheese.

Boeuf Bourguignon

Ken Scott, Vaughan’s father

4 lbs. (about 2 kg) stewing beef, cubed

Flour

6 tbsp. butter

4 tbsp. olive oil

salt to taste

freshly ground pepper

¼ cup cognac

4 carrots, coarsely chopped

3 leeks, chopped

24 button onions

2 cloves garlic, finely minced

1 bay leaf

1 tsp. thyme

¾ cup red burgundy

1 tbsp. beef concentrate

½ lb. (225 g) mushrooms, finely sliced

chopped parsley

Pre-heat oven to 350 degrees F (175 C). Dredge beef in flour; brown in olive oil and 3 tbsp. butter in a skillet over high heat. Add garlic and sprinkle meat with pepper. Pour in cognac and ignite. When flame dies, transfer to large casserole dish. Add remaining ingredients except mushrooms and parsley. Cover beef and vegetables with red wine. Bake covered for 3 hours. 

To garnish, sauté mushrooms in remaining butter until lightly browned. Top the beef with mushrooms and parsley.

This is a Scott family favorite!

Rack of Lamb Genghis Khan

Jeannie Harker

1 cup onions, finely chopped

2 tbsp. garlic, minced

3 tbsp. lemon juice

½ cup honey

3 tbsp. curry powder

1½ cayenne pepper, ground

2 tsp. Coleman’s mustard powder

2 tsp. pepper

2 tbsp. salt

1 cup water

3 8-rib lamb racks, trimmed

Hoisin sauce (available in Asian grocery stores or Asian section of grocery stores)

Marinate the lamb racks in a plastic bag in the refrigerator for 48 hours, turning occasionally. Remove the lamb from the marinade and let stand at room temperature for 1 hour before cooking. Brush the lamb with hoisin sauce.

Place the lamb on a rack in a shallow roasting pan and roast at 450 degrees F (230 C): 1 hour for medium well, 45 minutes for rare, or 25 minutes for very rare. Take into account the size of the racks. Let the lamb rest for 6 – 7 minutes before carving.  Serves 6.

This rack of lamb is a family favorite; I make it every year for my dad’s birthday. I got this recipe from The Lark (restaurant.)

Baked Fish Fillets

Russ Collins, MC’s uncle

1 lb. (450 g) fish fillets

1 tbsp. lemon juice

⅛ tsp. paprika

1 tbsp. butter

1 tbsp. all-purpose flour

 Dash salt and pepper

½ cup milk

¼ cup buttered break crumbs

 parsley

Cut fillets in serving pieces. Place in greased shallow baking dish. Sprinkle with lemon juice, paprika, salt and pepper. In saucepan, melt butter; blend in flour, dash salt, and dash pepper. Add milk; cook and stir till thick and bubbly. Pour sauce over fillets. Sprinkle with crumbs. Bake at 350 degrees F (175 C) for 35 minutes. Trim with parsley. Serves 3 or 4

Beef-a-Roni Casserole

Grandma Collins’s recipe collection

6 oz. (180 g) elbow macaroni

1 lb (450 g) ground beef

½ cup finely diced onion

½ cup finely diced green pepper

2 tbsp. flour

1 large can tomatoes

½ cup cheddar cheese

¼ tsp. dried basil

pinch oregano

Salt and pepper to taste

Cook macaroni, rinse in cold water, drain.

Brown beef, onion and pepper. Stir in flour. Add tomato and cook till thick. Stir in cheese, spices and macaroni. Bake in buttered casserole dish for 20 – 25 minutes at 275 degrees F (135 C).

This was one of Merritt’s childhood favorites at Grandma’s house.

Turkey Burgers

Weight Watchers

1 lb. (450 g) ground skinless turkey

½ red onion

1 large egg, beaten

2 tbsp. chopped fresh parsley

1 garlic clove, minced

½ tsp. dried tarragon

½ tsp. Lawry’s seasoning salt or regular salt

½ tsp. freshly ground pepper

Preheat broiler and spray rack with nonstick cooking spray. Lightly mix all ingredients in bowl. Form into 4 burgers. Broil 4 inches from heat until brown, about 5 minutes each side. Serve on buns with lettuce, tomato and traditional hamburger condiments.

Chicken with Pineapple 

Nancy and Larry Bluth

2 tsp. olive oil, divided 

2 tbsp. finely chopped onion 

½ cup uncooked long-grain white rice, preferably Thai jasmine rice 

2 small boneless, skinless chicken breast halves 

½ cup diced pineapple chunks, preferably fresh 

¼ cup pineapple or orange juice 

1½ tsp. tamari 

2 tsp. honey

1 cup hot water 

Heat 1 tsp. of the olive oil in heavy saucepan. Add onion and sauté about 1 minute. Stir in rice and stir-fry with onion over medium heat about 2 minutes, or until rice grains are opaque. Do not allow rice or onion to burn. Add hot water, stir well, cover and reduce heat to low simmer. Cook 10 to 12 minutes or until liquid is absorbed. 

Meanwhile, remove all visible fat from chicken and cut into 1-inch (2 cm) cubes. Heat remaining tsp. of the olive oil in a 10-inch nonstick skillet; add chicken and sauté over medium heat until no longer pink, about 2 minutes. 

Add diced pineapple, pineapple or orange juice, tamari and honey. Stir well and cook until chicken is completely done, about 3 to 5 more minutes. Serve at once over rice. Serves two.

Spaghetti Sauce

Claudia Walters

1½ lbs. (675 g) ground beef (optional) 

2 tbsp. olive oil

2 cloves garlic

1 large can tomato juice

2 small cans tomato paste

3 tbsp. sugar

2 tsp. salt

2 tsp. pepper

1 tsp. oregano

1 tbsp. basil

Heat oil in large sauce pan. Add garlic and brown. Remove garlic and brown meat. Add tomato juice, paste and stir till smooth. Add spices, sugar, and stir till boiling. 

Simmer 2 hours. Do not cover. Serve with hot pasta.
Hot Chicken Salad

Grandma Collins and Mike Collins’s recipe collections

The night before:

Boil 4 half chicken breasts in salted water until cooked. Let cool, and store in the refrigerator in the broth all night. Cut up the next day into bite-sized pieces. Reserve broth.

Combine in 2-qt. casserole:

2 cups cooked chicken, cubed

2 cups thinly sliced celery

½ cup slivered almonds

2 tbsp. grated onion

½ to ⅔ cup mayonnaise

2 tbsp. lemon juice

* Add ½ cup broth to the mayo and juice if it appears too dry.

Sprinkle with:

½ cup grated American or cheddar cheese

1 cup finely crushed potato chips

Bake at 400 degrees F (200 C) for 30 minutes.

Steak and Kidney Pie

Ken Scott, from Gladys (Wren) Hart

1 lb (450 g) Beef steak

1 lb (450 g) Kidney

1 onion

6 – 8 oz. (180 – 240 g) Pastry

Cut meat up small after washing. Dip in seasoned flour, pile in pie dish around onion. Add about a cup of water. Cover with pastry and greaseproof paper. Place on baking tray (for spills). Bake at 350 degrees F (175 C) for 2 hours.
Balsamic Chicken with Mushrooms

Janel, one of the WWMBs, married 12/6/03
2 tsp. vegetable oil

3 tbsp. balsamic vinegar

2 tsp. Dijon mustard

1 large garlic clove(s), crushed

⅓ cup chicken broth

1 lb. (450 g) boneless, skinless chicken breast(s), four pieces

2 cups mushrooms, small, halved

¼ tsp. dried thyme, crumbled

In a nonstick skillet, heat 1 teaspoon of oil.

In a medium bowl, mix 2 tablespoons of vinegar, the mustard and garlic. Add chicken and turn to coat.

Transfer chicken and marinade to skillet. Sauté chicken until cooked through, about 3 minutes on each side. Transfer chicken to a platter and keep warm. Heat remaining teaspoon of oil in skillet. Sauté mushrooms for 1 minute.

Add broth, thyme and remaining tablespoon of vinegar. Cook, stirring occasionally, until mushrooms are deep brown, about 2 minutes longer. Serve chicken topped with mushrooms. Serves 4, 4 WW Points per serving.

Zesty Zuni Turkey Loaf

Judi Bennett

Loaf

1 cup oats (quick or old fashioned) 

1 cup picante sauce or salsa

2 egg whites, slightly beaten (I just use a whole egg) 

1½ lbs (675 g) ground turkey

1 cup whole kernel corn

½ tsp. ground cumin

½ tsp. ground coriander

½ tsp. dried oregano leaves

½ tsp. ground sage

½ tsp. dried thyme leaves

½ tsp. celery salt (optional) 

2 tbsp. toasted sunflower seeds (optional) 

Sauce

1 cup non-fat or low-fat plain yogurt

1 tsp. lime juice 

¼ cup finely chopped cilantro

1 4-oz. (120 g) can chopped green chilies, drained

Heat oven to 350 degrees F (175 C). Spray 8 x 4-inch loaf pan with no stick coating (I just coat it with a little olive oil). For loaf, combine oats, picante sauce, egg whites, turkey, corn and spices, mix lightly. Press into pan. Sprinkle with sunflower seeds, pressing lightly. Bake 1 hour or until cooked through. Let stand 5 minutes before slicing. For sauce, combine yogurt, green chilies, cilantro and lime juice, mix well. Serve with turkey loaf. 8 servings.

The last time I made this, I used my KitchenAid mixer and it worked beautifully! Keeps your hands from freezing!

Stuffed Cabbage

Russ & Mary Collins

1 large cabbage

¾ lb. (335 g) ground round

½ lb. (225 g) ground pork

½ cup rice (cooked, rinsed with cold water, drained and save liquid for tomato soup)
Salt and pepper

½ cup celery

1 green pepper, diced 

1 onion

1 egg

1 10-oz (300 ml) can tomato soup

Core cabbage, place in water, bring to boil. Remove larger, less tender outer leaves and set aside. Place heaping tbsp.ful of meat mixture (minus soup) onto individual leaves of par-boiled cabbage. Roll up securely, folding in sides as you roll. Place in casserole dish. Mix tomato soup with rice liquid and enough water to make 2 cans full. Pour over top of rolled cabbage leaves. Place extra, outer leaves which had been set aside on top of rolls. Cook 2 hours in 350 degree F (175 C) oven. Serve with mashed potatoes.

Chicken Curry

Varinder from Pur Envie in Berkley, MI

2 lbs. (900 g) boneless chicken cubed

1 large onion

2 tsp. finely chopped peeled ginger

2 tbsp. garlic, chopped

3 tbsp. olive oil

1 tbsp. salt

1/2 tsp. black pepper

½ tsp. turmeric (yellow powder)

1 tsp. Garam Masala (brown powder)

1 8 oz. (225 ml) can tomato sauce

1 small fresh tomato, diced

1 red bell pepper

2 celery stalks, chopped

8 -10 mushrooms, sliced

In a large pot over medium heat, add all ingredients and mix until coated. Cover. Stir every 7 - 10 minutes for the first 1/2 hour. Then let cook 30 minutes, stirring once. 

Serve over Jasmine or Basmati rice.

Turmeric and Garam Masala are available in shops that carry Indian groceries and often even in grocery stores’ spice aisles.

Spagetto

Russ Collins

Brown and break apart a 1 lb (450 g). package Bob Evans Italian sausage – cook 10 minutes

Add
1 diced medium onion – cook until tender – 5 minutes. Then add:

½ tsp. white pepper

1 tsp. basil

1 tsp. oregano

1 tbs. crushed garlic

Cook together about 5 minutes, then add:


1 large can (28 oz./840 ml) Italian tomato sauce

1 small can (15 oz.450 g) Pettie cut diced tomatoes

2 tbsp. sugar

1 small can (6 oz./180 ml) tomato paste

½ cup of beer (drink the rest) 

½ cup dry red wine (save the rest for dinner or you can drink it yourself) 

Simmer for 60 minutes covered with lid ajar.

Mushroom Meat Pies

Ken Scott, Vaughan’s father

2 tbsp. cooking oil

1 large onion, chopped

1½ lb. (675 g) Ground lean pork

½ lb. (225 g) Ground veal

½ lb. (225 g) Ground beef

1½ cups boiling water

1½ tsp. salt

¼ pepper

¼ cup finely-chopped celery leaves

½ tsp. allspice

pinch savory

pinch marjoram

dash cloves

3 tbsp. butter

1 lb (450 g) fresh mushrooms, sliced

¼ chopped parsley

¼ tsp. salt

⅛ tsp. pepper

Pastry for two 2-crust pies

1 egg yolk

1 tbsp. cold water

Heat oil in large heavy saucepan or Dutch oven. Add onion and cook gently, stirring, 3 minutes. Add meat. Cook and stir about 5 minutes or just until it loses its pink color. Add boiling water and next 7 ingredients. Bring to a boil, turn down heat, cover and simmer 1½ hours, stirring occasionally. Cool, (meat mixture should be thick but moist) then chill. Skim off and discard any fat that collects on top of the meat.

Heat butter in large heavy skillet. Add mushrooms and cook, stirring, 3 minutes. Remove from heat. Stir in next 3 ingredients. Cool.

Heat oven to 375 degrees F (190 C).

Line two 9-inch pie pans with half of the pastry. Spoon in the meat mixture, dividing it evenly. Top each layer of meat with half the mushroom mixture.

Use remaining pastry to cover pies, sealing top crusts firmly to bottom crusts and crimping edges. Beat egg yolk and 1 tbsp. water together with a fork and brush some of mixture over tops of pies. (Not edges.) Cut large vents in tops of pies to let steam escape.

Bake 1 hour at 375 degrees F (190 C). Serve very hot. Makes 2 meat pies, serves 12.

We would have this pie annually on Christmas Eve after the midnight service Ottawa. It’s like the traditional tourtierre that is eaten in French Canada.

Southwest Turkey Tenderloin Stew

Weight Watchers

1½ pounds turkey tenderloin, cut into ¾" (1.5 cm) pieces

1 tbsp. chili powder

1 tsp. cumin powder

¾ tsp. Salt

1 can chili beans in zesty sauce, undrained

3 cloves garlic, minced

1 can stewed tomatoes, chili-style, undrained

1 red bell pepper, cut in ¾" (1.5 cm) pieces

1 green bell pepper, cut into ¾" (1.5 cm) pieces

¾ cup red onion, chopped

¾ cup picante sauce

Place turkey in slow cooker. Sprinkle chili powder, cumin and salt over turkey; toss to coat .Add beans, tomatoes, peppers, onion, salsa, and garlic. Cover and cook on low 5 hours or until turkey is no longer pink in center and vegetables are crisp-tender. Ladle into bowls. Garnish with cilantro, if desired.
Panko Coated Chicken with Ginger Sesame Glaze

MC’s kitchen

6 tbsp. honey

2 tbsp. soy sauce

1 tbsp. toasted sesame oil

2 tbsp. peeled, grated fresh gingerroot

¾ cup chicken stock

2 half boneless, skinless chicken breasts

1 large egg, beaten with salt and pepper

½ cup panko crumbs

Heat honey, soy sauce, and sesame oil in a saucepan over low heat until it reduces the liquid to a glaze. Add the ginger and chicken stock; bring to a boil. Reduce heat and simmer 20 minutes. Remove from heat, strain, and keep warm.

Coat the chicken in the egg wash, dip into crumbs, and shake off excess. Sauté in oil until golden brown, turning once. Drain on paper towels and serve immediately, drizzled with glaze.

Italian Meat Sauce

Susie, one of the WWMBs, married 10/18/03
1 large onion, chopped

6 gloves garlic, chopped

olive oil

3 pounds beef chuck, trimmed of fat and cut into small pieces (1 inch/2 cm)
1 cup of red wine (or red wine vinegar plus 2 tbsp. sugar)

3 large (28 oz/840 g) cans good Italian plum tomatoes, peeled

Salt and Pepper to taste

1 can evaporated skim milk

Sauté the onions and garlic in olive oil under a low flame until soft, about 15 minutes. Salt and pepper a little.

Add the beef and turn up the heat, cook until no longer pink. Salt and pepper a little more. Add the red wine (or vinegar plus sugar) and boil until only about a tablespoon or two of liquid remains. Then add the tomatoes and stir well.

Simmer slowly over low heat, adding the milk from the time to time, at least two or three hours. Taste and correct seasonings with salt and pepper as needed.

Serve over rigatoni, wheels, ziti or other hearty pasta shape.

Pepper Steak

Russ Collins, based on Grandma Collins’s recipe

1½ lbs. (675 g) sirloin steak

¼ cup flour

8 oz (180 ml) can tomatoes

½ tsp. salt

¼ cup butter 

1 tbsp. beef bouillon

1½ tsp. Worcestershire sauce

1 large onion

1 clove garlic

1 large green pepper

Cut meat in thin strips. (If you freeze the meat for 30 minutes the slices can be made paper thin.) Combine flour, salt, and ground pepper in a zip lock bag. Shake until the meat is coated. In a large pot, heat the butter then brown the meat, garlic and onion until golden but not burned. Drain tomatoes, reserving liquid and add enough water to make 1¾ cups. Add to meat and simmer, covered, 1¼ hours but check often to avoid sticking. add Worcestershire sauce and green pepper strips. Simmer 5 minutes. Add drained tomatoes and simmer another 5 minutes. Serve over rice or noodles.

Serves 6
Lemon Herb Chicken Ring

Nicole Ortiz-Rich, honor attendant

2 cups coarsely chopped cooked chicken

½ cup diced red bell pepper

1 lemon

3 tbsp. chopped fresh parsley, divided

2 cloves garlic, pressed

1 cup low-fat shredded skim mozzarella

½ cup low -fat mayonnaise

½ cup (2oz) fresh grated parmesan

2 pkgs (8oz/180 g) refrigerated crescent rolls

1 tsp. Italian style herb seasoning (can be any preferred blend of herbs) 

1. Preheat the oven to 375 degrees F (190 C). For the lemon, add 1 tsp. of zest, then cut the lemon into thin slices and halve those slices.

2. Combine chicken, bell pepper, 2 tbsp. of parsley, garlic, mozzarella, mayo, seasoning, and mix well.

3. Add grated Parmesan and mix well again.

4. Unroll the crescent dough and separate into triangles. Arrange the triangles into a circle with the widest ends overlapping in the center and the points (the "point" referring to the apex of the hypotenuse and shorter leg joint) toward the outside. There should be a 5 inch diameter opening in the middle.

5. Spoon the chicken mixture evenly onto the widest portion of triangles, then bring the points up and over the filling and tuck under the wide ends of dough at the center. The filling should not be covered completely when done. Sprinkle the remaining Parmesan over the ring. Brush with melted butter if you like.

6. Bake for 30 minutes or until golden brown. Garnish with remaining parsley and lemon slices.

This recipe makes a nice casual meal. I've also seen variations on it where instead of chicken, turkey is used along with cranberries and walnuts. Good way to get rid of those Thanksgiving leftovers! Personally, I prefer the chicken variety.
Orange-Ginger Sprout Stir-Fry

MC’s kitchen

Juice of one large or two small oranges

2 – 3 tbsp. soy sauce (to taste, depending on amount of OJ)

1 – 2 tsp. grated ginger (to taste)

2 – 3 cups bean sprouts

¾ cup julienned carrots

8 – 12 oz. (225 – 360 g) beef tenderloin or chicken breast, cubed small

½ can sliced water chestnuts

2 – 3 tsp. cornstarch

Mix juice, soy sauce, and ginger. Add meat and let stand 15 minutes. Heat a nonstick skillet over medium high heat. Sauté chicken or beef in 2 tbsp. marinade until almost done, reserving remaining marinade. Add sprouts, carrots, and water chestnuts if using, and bring to boil. Stir well, cover skillet, reduce heat, and let steam about 5 - 7 minutes. 

Mix cornstarch with remaining marinade. Remove cover from pan, increase heat, and add marinade to pan. Stir until thickened. 

It’s good by itself or served over rice. Serves 2 – 3

Fish en Papillote

Vaughan Scott

1 lb (450 g) Red snapper or any firm white fish, cut into 4 portions

salt

Freshly squeezed lemon juice

2 cups julienne vegetables (any) 

4 tsp. fresh herbs or 1 tsp. dried tarragon, crushed

5 tsp. corn-oil margarine

4 slices lemon

¼ cup balsamic vinegar

8-12 boiled or roasted new potatoes

Preheat oven to 400 degrees F (200 C).

Wash fish in cold water and pat dry. Salt lightly, squeeze lemon juice over both sides, and store covered in the refrigerator.

Make four 12 x 16 inch ovals of parchment (or aluminum foil). To assemble the servings, place ½ cup vegetables in the center of each oval and place a piece of fish on top. Sprinkle 1 tsp. fresh herbs or ¼ dried tarragon over the fish and cover with 1 tsp. margarine, a lemon slice, and 1 tbsp. balsamic vinegar. Spread the remaining margarine along the edges of the paper, then fold it over and make sure it is sealed by crimping the edges with a tight fold.

Bake in at 400 degrees F (200 C) for 5 minutes. Place each envelope on a plate with a few small potatoes on the side. Allow each guest to open the envelope at the table.

If you substitute chicken for the fish, bake 25-35 minutes.

Don’t make the mistake of trying to cook the potatoes in the parchment. Even sliced, they take far longer than the fish or the chicken and you’ll end up finishing them on the stovetop or in the microwave anyway – by which time you’ll have cold, overcooked fish.

Turkey (or Chicken) Divan

MC’s kitchen

¼ cup butter or margarine

¼ cup all-purpose flour

½ tsp. salt

2 cups broth or stock

2 tbsp. dry white wine

⅛ tsp. ground nutmeg

1½ lbs. (675 g) broccoli, cooked and drained

about 2 – 3 cups cubed cooked turkey or chicken

4-5 slices bread, cubed

½ cup grated Parmesan cheese

Melt butter in 2-qt. saucepan; stir in flour and salt. Cook over medium heat, stirring constantly, until bubbly; remove from heat. Stir in broth. Heat to boiling, stirring constantly. Boil and stir one minute. Remove from heat again; stir in wine and nutmeg.

Place hot broccoli in ungreased rectangular baking dish or casserole. Top with turkey or chicken and bread cubes. Pour sauce on top; sprinkle with cheese. Broil 5-7 inches from heat until cheese is golden brown, about 3 - 5 minutes.

This is one of our favorite ways to use up Thanksgiving turkey.

Arroz Con Pollo

Nicole Ortiz-Rich, from grandmother, Mita

3 lbs. (1350 g) boneless, skinless chicken breast cut into strips 

Salt and pepper 

Goya brand Adobo seasoning (found in Meijer in the ethnic aisle) 

1 lime, juiced 

½ cup extra virgin olive oil 

1 Spanish onion, diced

1 green pepper, diced 

1 roasted red pepper, diced

3 cloves garlic, minced 

1 or 2 cups tomato sauce (Contadina is the preferred brand in my family) 

1 tsp. ground cumin 

½ cup dry white wine 

½ cup sherry 

3 cups low fat, low salt, chicken stock 

1½ cups yellow rice (I have found that Vigo is the best tasting) 

1 can Pinto beans

Chopped fresh cilantro (Mita always used the equivalent of half a bunch- with no stalks, just the leaves) 

Preheat oven to 350 degrees F (175 C). 

Season the chicken with salt, pepper, Adobo and lime juice. 

In a large stock pot or Dutch oven, heat the olive oil. Brown the chicken, remove the chicken from the pan, and set aside. 

Add the onions, peppers, and garlic and cook until translucent. 

Add the tomato sauce, pinto beans, & cumin; cook for another 5 minutes, stirring gently. 

Add the chicken, wine, and sherry, and cook for 6 minutes. 

Add chicken stock, and bring to a boil.

Lastly, add the rice to the mix and boil for 1 minute then cover, and cook in the oven for 15-20 minutes. 

Let cool for 1 minute, fluff rice with a fork, then add cilantro garnish and serve immediately.

This is one of Mita's favorite authentic Dominican dishes. I grew up on this stuff! She always used fryer pieces with the skin on, but that's not really heart-smart, so I use the boneless, skinless breast meat instead.

Engine Block Trout


FoodTV.com

2 medium trout, cleaned

½ cup butter, room temperature

1 tsp. salt

1 tbsp. chopped basil

½ chopped red pepper

1 cup sliced grapes

½ cup sliced mushrooms

Place trout on large piece of foil. Rub inside and out with butter, salt, basil, and red pepper. Add sliced grapes and mushrooms. Wrap carefully. Place wrapped fish on another large piece of foil and wrap again. Insert into hot part of engine. 

Bake on warm (running) V8 engine (4.0 litre preferred) for approximately 30 minutes or 20 miles on road or 2 laps around the 80 acre off-road course or 1 successful ascent of Bear Mountain Trail. Carefully unwrap fish and enjoy. Usually this is a meal on its own, but you can serve it with something else off the tailgate if you would prefer. 

The recipe for this dish, which was provided by contributors and guests who may not be professional chefs, have not been tested in the Food Network's kitchens. Therefore, the Food Network can’t attest to its accuracy. Neither can Vaughan and Merritt, but it was too cool a recipe not to pass along.

Serves 2

Dishwasher Salmon with Piquant Dill Sauce

FoodTV.com

Read all instructions before continuing 

4 (6-oz./180 g) salmon fillets 

4 tbsp. freshly squeezed lemon juice

½ tsp. salt 

½ tsp. freshly ground black pepper

Heavy-duty aluminum foil

Piquant Dill Sauce, recipe follows 

Cut 2 (12-inch) square sheets of aluminum foil. Place 2 fillets side by side on each square and fold up the outer edges. Drizzle 1 tbsp. of lemon juice over each fillet. Season with salt and pepper. 

Fold and pinch the aluminum foil extra tightly to create a watertight seal around each pair of fillets. Make sure the packet is airtight by pressing down on it gently with your hand. If air escapes easily, rewrap. 

Place foil packets on the top rack of the dishwasher. Run dishwasher for the entire "normal" cycle. When cycle is complete, take out salmon, discard foil, place 1 fillet on each plate, and spoon a generous serving of dill sauce overtop. 

Don't have a dishwasher? Bake foil-wrapped packets in a preheated 400 degree F oven (200 C) for 12 minutes. 

The Instruction Manual

Seal individual-size fillets in aluminum foil. DO NOT ATTEMPT TO COOK A WHOLE FISH. 

Place fish packets on the top rack. 

Add dirty dishes and lemon-scented soap. This optional step is not recommended for novices. However, as long as the salmon is tightly sealed in the aluminum foil, it will not absorb any soapy taste or smell. 

Set the dishwasher to the "normal" cycle. Modern dishwashers have "economy" and "cool dry" settings, which are undesirable because they conserve heat. However, on the other end of the spectrum, the "pots and pans" setting tends to overcook the fish. 

Run salmon through the entire wash-and-dry cycle: approximately 50 minutes for most models. I have poached salmon in almost every make and model, and although the temperatures and duration of the cycles vary with each machine, a little more or less "washing" will not affect it greatly because salmon is extremely forgiving. 

To heighten the drama for your disbelieving guests, and to prove that you have nothing up your sleeve, let them crowd around the dishwasher when you load the salmon. When the cycle is complete, invite them back to witness the unloading. 

Troubleshoot. Ask yourself the million-dollar question: When your dishwasher last completed its cycle, were the dishes hot? As long as the answer is yes, you are ready to poach. 

Piquant Dill Sauce


2 tbsp. butter

2 leeks, white part only, finely chopped, then thoroughly washed 

1 jalapeño chile, seeds and membranes removed, finely diced

2 garlic cloves, minced

1 cup vegetable or chicken stock

1½ cups lightly packed fresh dill, stems removed before measuring

2 tbsp. freshly squeezed lemon juice

¼ tsp. salt

½ tsp. freshly ground black pepper 

¼ cup sour cream 

Melt the butter over medium heat in a sauté pan. Add the leek, jalapeño, and garlic and sauté until the leeks are translucent but not brown, about 5 minutes. Reduce heat to medium and add the stock. Simmer, uncovered, for 15 minutes. (Adjust heat as required to maintain simmer.) The liquid should reduce by half. Remove from heat and let cool. 

Transfer to a blender or food processor and add the dill, lemon juice, salt, and pepper. Purée until smooth. Reserve and reheat just before serving. Stir in the sour cream at the last minute. 

Serves 4

Caribbean Pork Tenderloin with Mango Papaya Chutney

MC’s kitchen

½ cup fresh orange juice

1 tbsp. fresh lime juice

1½ tsp. sugar

½ tsp. salt

¼ tsp. ground allspice

pinch of nutmeg

1 tsp. grated fresh gingerroot

2 cloves garlic, minced

8 oz. (225 g) pork tenderloin

vegetable oil

½ tsp. brown sugar

For the chutney

1 ripe mango or 1 cup canned unsweetened mango cut into bite-sized chunks

1 ripe papaya or 2 nectarines, or ¾ canned unsweetened papaya cut into bite-sized chunks

1 tbsp. chopped scallions

1 tbsp. fresh lime juice

1 tbsp. fresh cilantro

1 tsp. chopped chili pepper or hot pepper sauce

Combine the orange juice and next 7 ingredients in a large, sealable plastic bag. Add the pork seal the bag, and marinate in the refrigerator for 8 hours, turning bag occasionally.

Preheat oven to 350 degrees F (175 C).

Remove pork from bag and reserve marinade. Place the pork on a rack brushed with oil. Place the rack in a roasting pan, and add half the reserved marinade along with enough hot water to a depth of ½ inch (1 cm) in the roasting pan. Insert a meat thermometer into the thickest part of the pork and bake for 40 minutes or until the meat registers 160 F, basting frequently with the remaining marinade mixed with brown sugar. While the meat is cooking, combine the fruit with the rest of the ingredients. Chill and serve with the sliced pork.

Vaughan loves Caribbean-style dishes. 

Chicken Enchilada Casserole

Karen Neilson, MC’s mother

1 cup chopped onion

½ cup chopped green pepper

2 tbsp. butter or margarine

2 cups chopped cooked chicken or turkey

1 small can green chili peppers, rinsed, seeded and chopped

3 tbsp. butter or margarine

¼ cup all-purpose flour

1 tsp. ground coriander

¾ tsp. salt

2½ cups chicken broth

1 cup dairy sour cream

1½ cups shredded Monterey Jack cheese, divided

12 small tortillas

In a large saucepan, sauté onion and green pepper in 2 tbsp. butter or margarine until tender. Combine onion mixture in a bowl with chopped chicken and green chili peppers; set aside. 

For sauce, in the saucepan, melt 3 tbsp. butter or margarine. Stir in flour, coriander and salt. Stir in chicken broth all at once; cook and stir till thickened and bubbly. Cook and stir 1 to 2 minutes more. Remove from heat, stir in sour cream and ½ cup of the cheese. Stir ½ cup of the sauce into the chicken mixture. Dip each tortilla into remaining sauce to soften; fill each with about ¼ cup of the chicken mixture. Roll up. Arrange rolls in a rectangular baking pan with at least 2” (5 cm) sides. Pour remaining sauce over. Sprinkle with remaining cheese. Bake, uncovered in a 350 degree F (175 C) oven about 25 minutes or till bubbly. 

Serves 6.

Jamaican Chicken Chili

Merritt and Vaughan

1 to 1½ lbs. (450 – 675 g) boneless chicken (breasts or thighs)

½ cup lime juice

Jerk seasoning (recipe follows or use commercial seasoning)

¾ to 1 cup dark rum

Cut chicken into thin strips. Coat strips liberally in jerk seasoning. (Add more or less cayenne to taste.) Sauté in skillet in batches in a few tsps. of oil until just about cooked through but not overdone.

Remove chicken from skillet and allow to cool. When touchable, shred by hand. It will be messy. 

Meanwhile, deglaze skillet over low heat with half the lime juice and rum; add sugar and stir until dissolved. Return shredded chicken to pan and allow to absorb liquid. Add more lime juice and rum as necessary until all liquid is absorbed.

Jerk Seasoning

2 tbsp. garlic powder

2 tsp. ground ginger

2 tsp. ground allspice

½ tsp. ground cinnamon

½ tsp. grated nutmeg

2 tsp. salt

3 crumbled bay leaves

1 – 2 tsp. cayenne pepper 

The fastest way to finish the recipe: prepare two box mix of seasoned Jamaican black beans and rice (Fantastic Foods of Petaluma California makes a good one), add one can of black beans and the seasoned chicken to a stockpot. Simmer covered over low heat for 20 minutes.

If you can’t find a box mix, or if you want lower sodium than a mix offers, make the beans and rice from scratch.

Tropical Black Beans and Rice

2 tsp. olive oil

½ cup(s) red onion(s) chopped

½ cup(s) orange juice

⅓ cup(s) fresh lime juice

2 tbsp. cilantro, fresh, chopped

½ tsp. cayenne pepper

½ medium sweet red pepper, chopped (about ½ cup) 

½ medium green pepper, chopped (about ½ cup) 

1 medium mango, diced

2 medium garlic cloves minced

15 oz. (450 g) canned black beans, rinsed and drained

3 cup(s) cooked brown rice

Coat a large nonstick skillet with cooking spray. Add oil; heat over medium until sizzling.

Add all ingredients except beans and rice. Cook, stirring occasionally, until peppers are crisp-tender, about 5 minutes.

Stir in beans. Cook until heated through, about 5 minutes. Gently stir in rice right before serving. 

If making beans and rice from scratch, stir together enough beans/chicken/rice for serving, but store any leftover rice separately from the beans and chicken mixture. The homemade rice will soak up the liquid when stored in the refrigerator and the result will be chili with the texture of library paste. When reheating, if it’s too thick, use juice to thin instead of water.

We came up with this recipe for a chili cooking contest. When we arrived, only two others out of 30 guests had brought contest entries, so they decided not to judge after all. 

Deep-Fried Corona Catfish

Barb Benjamin, honor attendant

1 cup all-purpose flour, sifted

1 cup Corona beer, divided

⅓ cup finely chopped onion

1 tbsp. olive or vegetable oil

1½ tsp. salt-free herb and spice blend

1½ tsp. Cajun seasoning

⅛ tsp. red pepper sauce

vegetable oil

2¼ catfish fillets (6 oz./180 g each) skin removed, cut in half crosswise

In medium mixing bowl, combine flour, ¾ cup beer, the onion, olive oil, spice blend and Cajun seasonings. Stir in remaining ¼ cup beer and the pepper sauce. Cover with plastic wrap. Set aside at room temperature for 30 minutes.

In deep-fat fryer, heat 2 inches vegetable oil to 375 degrees F (190 C). Dip fish in batter to coat. In hot oil, fry fish, a few pieces at a time, for 5 to 6 minutes, or until golden brown, turning over once. Drain on paper-towel-lined plate.

Crockpot Apricot Chicken

MC’s kitchen

2½ tsp. ground cinnamon

1 tsp. ground cardamom

3 tbsp. olive oil

2 yellow onions, finely chopped

1 large clove garlic, minced

1 2-inch piece fresh ginger, grated or minced

2 large tomatoes or 1 14.5 oz can crushed tomatoes

1 cup water or stock

2 tsp. salt

3 or 4 boneless, skinless chicken breast halves (I cut mine in half again)

1 cup dried apricots

1 pinch saffron threads, soaked in 2 tbsp. water

Heat the oil in a large sauté pan over medium-high heat. (Use less oil if using a non-stick pan.) Sauté the onions, stirring frequently for 10 – 15 minutes, until browned. Add the garlic and ginger; stir for 3 – 5 minutes. Add the spices, tomatoes water (or stock) and salt, and stir for 5 minutes.

Spray crock-pot with cooking spray. Place the chicken in the crockpot and pour the onion mixture over the top. Cover and cook on low for 3 – 8 hours. (At 3 – 4 hours, the chicken will still be firm, and at 7 – 8 hours, the meat will fall apart.) Stir in the apricots and saffron water 30 minutes before serving.

Serve over couscous or long-grain rice.

Greyhound* Loaf

From the collection of Mike Collins (dog’s best friend) 

1½ lbs. (675 g) lean ground turkey

¾ cup Quaker Oats (quick or old fashioned) 

1 cup low fat chicken broth

lots of garlic powder

2 egg whites

Heat oven to 350 degrees F (175 C).

Combine all ingredients in large bowl. Shape mixture into a loaf and place in a sprayed baking pan.

Bake 50 to 55 minutes until juices show no pink color. Let stand before slicing. 

Cut into cubes for serving to your favorite pals. 

   *and other assorted breeds
Side Dishes

Roasted Green Beans

Vaughan Scott

2 lbs. (1 kg) Green beans, ends trimmed

2 tbsp. extra-virgin olive oil

coarse sea salt or kosher salt

Preheat oven to 500 F. Lightly oil a shallow roasting pan or cookie sheet.

Arrange green beans in a single uncrowded layer in pan. Drizzle oil over beans and roll until evenly covered.

Roast about 15 or 20 minutes until beans are well-browned, shaking the pan or turning frequently for even cooking. Keep oven light on and peek often; after 10 or 12 minutes, these can easily burn.

Transfer beans to a serving bowl and sprinkle with salt to taste. Serve immediately. 

Make more of these than you think you’ll need. We eat these like French fries and have been known to make a whole meal of nothing but these.

Cheese and Sour Cream Potatoes

Christine English, MC’s aunt and Godmother

6 medium potatoes

1 pint sour cream

⅓ cup margarine

1 medium onion, chopped

2-3 cups shredded cheddar cheese


Salt and pepper to taste

Boil potatoes with skins on until tender. Cool completely, peel and chop finely. Add salt and pepper to chopped potatoes.

In medium saucepan with low heat melt margarine add chopped onion and sauté just until clear. Add cheese and stir until melted. Add sour cream. Bake at 350 degrees F (175 C) for approximately 45 minutes or until brown. 

Potato Pancakes [Potetpannekaker]

Carolyn Tingstad

2 cups grated raw potatoes

¼ cup milk

2 eggs, slightly beaten

1 tsp. salt

1 tsp. baking powder

¼ cup flour

As potatoes are grated, add milk at once to keep them from discoloring. Add remaining ingredients. Drop spoonfuls on hot greased skillet and fry to golden brown on both sides. Reduce heat after they are browned and cook until potatoes are done. Serve with applesauce and/or sour cream. Good with pork sausages.
Yorkshire Pudding

Phyllis (Morgan) Scott; adapted by Christine Scott

Yorkshire Puddings should accompany a roast. The boiling fat is the secret.

1 cup milk

1 cup flour

salt

2 eggs

beef/lamb roast fat (drippings from the pan) for cooking 

Preheat oven to 425 degrees F (220 C).

Combine milk, flour, salt, and eggs. Beat with a mixer until a smooth batter forms. Let rest for 15 minutes in the refrigerator.

Heat a deep 12-cup muffin tin in the oven for a few minutes. Remove the muffin tin from the oven and drop a small amount of hot fat from the roast into each cup. Heat the muffin pan in the oven for about a minute, removing before it starts to smoke. 

Meanwhile remove the batter mixture from the fridge and give it a quick beat.Divide the pudding batter between the cups and bake for 15 - 20 minutes or until puffed and golden.

Alternately the pudding batter can be poured around the roast in the roasting pan for the last 30 minutes of a roast's cooking time.

This is one of the recipes written by Vaughan's paternal grandmother to his mother in late 1967 (the year Vaughan's parents were married.) This and Welsh cakes are Scott family favourites. Yorkshire pudding is a known solution for keeping a man -- Vaughan's mother was obviously getting a little insurance in place...

Spaghetti Squash with Garlic and Basil

MC’s kitchen

½ medium spaghetti squash, cooked (see below) 

2 or so garlic cloves, sliced (not too thin, or they will burn) 

8 or 9 fresh basil leaves (roll leaves in a cylinder and slice) 

⅓ cup freshly grated Parmesan cheese

Several tbsp. of very good quality olive oil (Use the kind flavored for dipping or extra-virgin) 

In a nonstick skillet heat olive oil and start to brown the garlic. When the garlic is a pale golden add the basil. Sauté for about 2 minutes before adding the spaghetti squash strands. If there isn't enough oil to thoroughly coat the strands, add more. Reduce heat. Continue to sauté until garlic is brown, about 5 min. 

Add the Parmesan and serve while hot. This is great with thick, crusty bread.

To cook the squash: The spaghetti squash should be cut in half lengthwise (using caution since this is difficult) and the seeds removed. The easiest way to cook the squash is in the microwave. Place cut side down in microwavable pan or plate. Fill with just enough water to come ⅛ of an inch up the squash, usually ¼ cup of water. Cover with plastic wrap and microwave for 10 minutes on high, or until strands pull away from shell. Remove all of the strands to a bowl to be used in recipe.

Turkey Stuffing

Karen Neilson, MC’s mother

1 large loaf stale bread cut into cubes

salt and pepper

1 cup finely chopped celery, including celery leaves

1 cup chopped onion

¼ cup chopped parsley

1 stick butter

1 bouillon cube (chicken) 

4 tsp. poultry seasoning

Sprinkle seasonings over bread cubes tossing to distribute. Melt butter and cook onions and celery till soft. Drizzle over bread mixture. Dissolve bouillon in 1 cup or so of water (depending on how dry the bread is) and pour over bread slowly to soak. Stuff into cavity and neck of chicken or turkey.

Aunt Betty’s Baked Beans

Betty Dharte, MC’s great-aunt

2 lbs. (1 kg) Navy beans

1½ cups ketchup

½ lb. (225 g) salt pork

2 tbsp. brown sugar

1 chopped onion

1 tbsp. vinegar

½ cup chili sauce

1 tsp. salt or to taste

Cover beans with water and soak overnight. The next day, cook 1½ hours with onion and salt until fork tender. Remove from heat. Add remaining ingredients except salt pork. Taste and adjust seasonings. Pour into 9 x 13 pan; add salt pork on top. Bake 2 – 3 hours at 350 degrees F (175 C) or in crockpot on low about 2 hours.

These are a much-loved staple at Wagner family reunions.

Celery & Water Chestnut Casserole

Marie Krause, MC’s grandmother
4 cups celery, cut into 1 inch (2 cm) pieces.

5 oz sliced water chestnuts (drained) 

1 can pimentos, sliced (optional)

1 can cream of chicken soup

¼ cup bread crumbs

¼ cup grated Parmesan cheese

¼ cup toasted almonds

2 tbsp. butter

Cook celery 8 minutes. Drain. Stir in water chestnuts.

Melt butter in small skillet. Brown almonds. Remove from heat and stir in crumbs and cheese.

Mix soup with celery, pimentos (if using) and water chestnuts in buttered casserole. Top with crumb mixture.

Bake at 350 degrees F (175 C) for 35 minutes.

Potato-Rosemary Rolls

Laura Day

1 cup + 2 tbsp. water

2 tbsp. olive oil

2 tbsp. nonfat dry milk

½ cup instant potato flakes

1 tbsp. sugar 

1 tsp. rosemary, crushed 

1 tsp. salt

3 cup bread flour 

1½ tsp. bread machine yeast

1 egg, lightly beaten 

Toppings: Sesame or poppy seeds

Preheat oven to 375 degrees F (190 C).

Measure all ingredients except beaten egg into bread machine pan in the order listed. Process on dough cycle. Remove prepared dough onto lightly floured pastry sheet. Divide into 12 equal pieces. Roll each to a 10-inch rope and knot. Place on greased baking sheet. Cover, let rise until doubles, about 45 minutes. Brush tops with egg, sprinkle with topping of choice. Bake at 375 degrees F (190 C) for 15-20 minutes until lightly brown.
Zucchini Scramble

MC’s kitchen
3 small or 2 large zucchini washed and trimmed

1 large egg

½ cup panko crumbs 

¼ grated fresh parmesan cheese

2 tbsp. minced onion or 1 tbsp. dried onion

⅛ tsp. black pepper

1 tsp. salt or to taste

Cooking spray

Coarsely grate zucchini in bowl. Add egg, panko, cheese, onion, salt and pepper; mix well. Heat large frying pan (nonstick works best) over high heat. Coat pan with cooking spray. Spread zucchini into pan, flatten slightly. Cook over medium-high heat until lightly browned, about 4 –6 minutes, scramble in pan like eggs to brown the other side. 

Serves 3 – 4.

Leek Rosti 

MC’s kitchen

2 large Idaho potatoes 

Salt

Water to cover

2 tbsp. butter

1 cup chopped leeks, white part only 

Freshly ground white pepper 

Place the potatoes in a saucepan, cover with water and season with salt. Over medium heat, bring the water to a boil, reduce the heat to medium low and cook until the potatoes are tender. Remove from the water and cool completely. Peel the potatoes and pass through a coarse grater. In a large non-stick sauté pan, over medium heat, melt the butter. Add the leeks. Season with salt and white pepper. Sauté for 2 minutes. Add the potatoes and mix thoroughly. Using the back on a wooden spoon press the potato mixture firmly into the pan. Reduce the heat to low and cook until the potatoes are crispy and golden brown. Using a spatula, flip the potato cake over and continue cooking the other side. **Add more butter if needed. Remove from the pan and slice into individual servings.

Beer Bread

Barb Benjamin, honor attendant

2 cups all-purpose flour

1½ cups whole-wheat flour

1 tsp. baking powder

3 tbsp. sugar

½ tsp. salt

1 can light beer

¼ cup egg substitute or 1 egg white

In a mixing bowl, combine dry ingredients. Make a well in the center of mixture; add beer and egg substitute. Stir until ingredients are moistened. Spoon batter into a loaf pan that has been coated with cooking spray. Bake at 375 degrees F (190 C) for 45 – 50 minutes or until a toothpick comes out clean. Let cool in pan for 10 minutes. Remove from pan; cool on wire rack.

Herbed Beans

Karen Neilson, MC’s mother

One 3 lb. (1350 g) jar of Randall Beans

½ cup brown sugar

1½ tbsp. seasoned salt

1½ tsp. basil

1 tsp. thyme

½ stick margarine (or less) 

1 large onion, chopped

4-5 slices bacon, sliced 

Fry bacon and drain. Add butter and onion; sauté till soft. Mix into beans with remaining ingredients. Bake at 300 degrees F (155 C) covered for 3 hours, stirring once or twice at beginning of baking, or use crockpot.

Saffron Rice

MC’s kitchen

2¼ cups vegetable stock

Saffron threads, pinch

⅓ cup onions, chopped finely

1 tsp. olive oil

1 garlic clove, minced

½ tsp. turmeric

1½ cup rice, long-grain, white

In a small saucepan, bring ¼ of the stock to a boil. Add saffron. Cover, remove from the heat and let stand for 5 min.

In a larger saucepan over low heat, sauté the onions in the oil until tender, about 5 minutes. Add the garlic and sauté for 1 minute. Stir in the turmeric, then the rice. Add the remaining 2 cup stock and the saffron mixture. Bring to a boil over high heat, then reduce the heat to low, cover the pan and simmer for 15 minutes, or until the rice is tender and all the liquid has been absorbed.

Red Cabbage [Surkal]

Carolyn Tingstad

1 large head red cabbage

2 tbsp. butter, divided

1¼ tsp. caraway seeds

1 tbsp. flour

1 tsp. salt

2 cups meat stock or water

1 tbsp. vinegar

1 tbsp. sugar

Cut away the core of the cabbage. Soak the head in cold salt water for 10 minutes and drain. Shred into fine strips. Grease bottom of kettle with 1 tbsp. butter, layer alternately the cabbage, caraway seed and dot of butter. Sprinkle each layer with four and salt. Pour stock or water over all. [You should barely see cabbage.] Cover and simmer for 1½ hours, stirring frequently. Do not boil dry; add a little water if necessary. Before serving, stir in vinegar and sugar. Salt to taste.

Red Beans and Rice

MC’s kitchen

1 lb (450 g) dried red beans -- soaked overnight

3 cups chopped onion

1 bunch green onions with tops -- chopped

1 cup chopped green bell pepper

2 garlic cloves -- chopped

1 cup fresh parsley -- finely chopped

1 tbsp. salt

¾ tsp. ground cayenne

1 tsp. freshly ground black pepper

½ tsp. fresh oregano -- finely chopped

2 bay leaves -- crumbled

3 dashes hot sauce -- generous

1 tbsp. Worcestershire sauce

3 cups boiled rice

Drain the beans, place them in 2 quarts of water, and bring to the boil. Reduce heat, and simmer, covered, for 45 minutes. Add the chopped onions, green onions, bell pepper, and garlic; and cook slowly for 2 to 3 hours, stirring occasionally. Test the beans after 2 hours. They should be tender not mushy. Add the parsley, salt, peppers, oregano, bay leaves, hot sauce, and Worcestershire. In a large pot combine with the cooked rice. May be made ahead and reheated over low heat or in the microwave. Yield: 4 to 6 servings.

Macaroni with Three Cheeses

MC’s kitchen

½ lb. medium pasta shells

2¾ cups whole milk

¼ cup unsalted butter

¼ cup all-purpose flour

1 tsp. salt

⅛ tsp. ground black pepper

⅛ tsp. nutmeg

⅛ cayenne pepper

2¼ cups packed grated white cheddar cheese (about 8 oz.)

¾ cup packed grated Gruyère cheese (about 4 oz.)

½ cup packed grated Fontina cheese (about 3 oz.)

6 tbsp. panko or fresh breadcrumbs

Cook pasta according to directions until just tender but still firm to the bite. Drain.

Meanwhile, bring milk to simmer in heavy saucepan over medium-high heat. Remove from heat. Melt butter in heavy saucepan over medium heat. When butter foams, add flour. Stir until pale golden, about 1 minute. Whisk in hot milk. Cook over medium heat until thick and bubbling, stirring occasionally, about 2 minutes. Remove from heat. Stir in salt and spices. Add cheeses and stir until melted and smooth.

Preheat boiler. Add pasta to cheese sauce and toss to coat.

Put into casserole dish or divide into custard cups. Sprinkle with breadcrumbs. Broil until crumbs are golden brown, about 1 minute, and serve.

Beverages and Sauces

Hummer

Bayview Yacht Club

1 qt. Natural vanilla ice cream

1 oz. (30 ml) Kahlua

3 oz. (90 ml) white rum

Blend all ingredients in a blender until smooth. May be made well in advance and stored in freezer until needed. Stir well before serving.

Chai Tea

Kathleen Daelemans

1 tbsp. fennel seed

6 green cardamom pods

12 whole cloves

1 cinnamon stick

1¼ -inch) piece ginger root, peeled and thinly sliced

6 black peppercorns

7 cups water

2 tbsp. Darjeeling tea

4 tbsp. brown sugar

1 cup milk 

In a medium saucepan, combine fennel seed, cardamom, cloves, cinnamon stick, ginger root, peppercorns and water. Boil for 5 minutes. Remove from the heat and steep for 10 minutes. Add the tea, bring to a boil, reduce the heat, and simmer 5 minutes. 

Strain mixture, discard spices and return the tea to the saucepan. Stir in the brown sugar and milk. Serve immediately. 

Yield: 8 (1-cup) servings

Sangria 

Lisa & Rick Casciaro

1 glass jug of burgundy 

2 L 7-up

1 can frozen orange juice

1 can frozen lemonade

Mix and add fresh fruit slices, sit back and enjoy!

Lemon Fizz

Weight Watchers

2 piece mint leaves, stems removed and discarded

⅓ cup fresh lemon juice

2 tbsp. sugar

½ cup club soda

⅔ cup sorbet, lemon

2 piece mint leaves, for garnish

Combine 2 mint leaves (with stems removed), lemon juice, sugar and ½ cup of club soda in a blender; blend until mint is minced.

Divide mixture between 2 tall glasses. Add ⅓ cup of sorbet to each glass and top each with ½ cup of club soda. Garnish with fresh mint and serve.

Banana Smoothie

MC’s kitchen

1½ cups low-fat milk

1 banana

1 tsp. vanilla

1 tbsp. honey

Put all ingredients into blender and blend until smooth.

I drank one of these every day for breakfast most years in my early teens.

Mojito

Vaughan Scott

2 tsp. confectioners' sugar 

½ lime, juiced 

1 sprig fresh mint 

½ cup crushed ice 

2 fluid oz. (60 ml) white rum 

4 fluid oz. (120 ml) carbonated water or soda water

1 sprig fresh mint, garnish 

In a highball glass, stir together the confectioners' sugar and lime juice. Drop the mint leaves into glass and bruise well with the back of a wooden spoon or other heavy blunt object. Fill glass with crushed ice and pour in rum. Pour in carbonated water to fill the glass. Garnish with a sprig of mint.

Brandy Slush

Laura Day

9 cup water

2 cup sugar

4 tea bags

12 oz frozen lemonade concentrate

12 oz frozen unsweetened orange juice concentrate

2 cups unflavored brandy (use the cheapest) 

Bring water, sugar and tea bags to a boil. Squeeze tea bags and throw out. Add rest of ingredients, mix well and freeze. When ready to serve, mix ⅔ glass of slush and add 7-up. Great summer drink!

Electric Peach Iced Tea

MC’s kitchen
2 orange pekoe tea bags 

2 cups cold water 

2-4 shots cold vodka

¾ - 1 cup canned peach nectar chilled 

¼ cup chilled simple syrup or to taste 

Simple syrup: 

Generous ⅓ cup sugar 

scant ⅓ cup water 

Place tea bags in a quart-size glass measure or heatproof bowl. 

In a saucepan bring water just to a boil and pour over tea bags. Steep tea 5 minutes and strain through a sieve into a heatproof pitcher. Cool tea and chill, covered, until cold, about 1 hour. 

Stir in nectar and syrup. Serve tea over ice in tall glasses and add a shot or two of vodka to taste. 

To make simple syrup: In a saucepan bring sugar and water to a boil, stirring, and boil until sugar is completely dissolved. Let syrup cool and chill, covered. Syrup may be made 2 weeks ahead and chilled, covered.

Hot Buttered Rum

James Wittenbach, Merritt’s best man

½ lb. brown sugar

½ cup butter

½ tsp. cinnamon

½ tsp. nutmeg

¼ tsp. ground cloves

dash salt

light rum

boiling water

cinnamon sticks

Cream butter and sugar. Add spices and continue creaming. Refrigerate for ½ to 1 hour. Roll into balls about the size of small walnuts. (May be stored, covered, in fridge for months.)

To serve, place one cinnamon ball in each mug with 1½ oz. (45 ml) light rum. Add boiling water. Stir with a cinnamon stick.

Makes 10 cinnamon balls.

Lazy Margaritas

University of Texas, Austin

1 small can frozen limeade concentrate

1 can tequila

½ can triple sec or Grand Marnier

Mix in blender. Fill blender with ice and blend until slushy. Serve in salt-rimmed glasses.

Delano Caipirinha

Mary Kinzer

1 large lime, quartered, peeled and sectioned

2 tbsp. sugar

Ice cubes

½ cup cachaça, white rum, 
or vodka

2 tbsp. fresh lemon juice (optional) 

Divide lime and sugar between 2 short glasses. Using wooden spoon, mash lime and sugar in each glass. Add ½ cup liquor and 1 tbsp. lemon juice (if desired) to each glass. Stir to blend. Fill each glass with ice.

Cachaça is a dry Brazilian liquor made from sugarcane and is available in Latin American markets.

Iced Cappuccino Smoothie

Weight Watchers:

Smoothie Mix:

½ cup fat-free vanilla-flavored powdered coffee creamer

½ cup instant regular or decaf coffee granules

⅓ cup instant fat-free milk powder

2 tbsp. unsweetened Dutch-process cocoa powder

Pulse in a blender until well blended. Store in pantry up to 3 months. 

To make one smoothie:

¾ cup fat-free milk

3 tbsp. smoothie mix

Combine milk and mix in a blender until smooth. Add 8-10 ice cubes and pulse till thick and creamy.

Asian Dipping Sauces

MC’s kitchen

Sauce #1

¼ cup chicken stock

1 tbsp. soy sauce

1 tbsp. cream sherry

1 tbsp. peeled and grated fresh gingerroot

Sauce #2

¼ cup seasoned rice vinegar or red wine vinegar

¼ cup soy sauce

1 scallion, diced finely

1 tsp. dark sesame oil

1 tsp. peeled and grated fresh gingerroot

¼ - ¾ tsp. crushed red pepper flakes, to taste

½ tsp. sugar (to taste)

Combine liquid ingredients, then whisk in solids.

Chicken Grilling Glaze

Paul Collins, MC’s uncle

Measurements are approximate:

⅓ - ½ cup red wine vinegar

⅓ - ½ cup brown sugar

1 - 2 tbsp. soy sauce

1 tbsp. Worcestershire sauce

Stir all together until sugar is dissolved. 

Baste onto chicken with pastry brush while grilling.

The sugar causes this to burn easily on an outdoor grill. Fip chicken pieces often and watch carefully the whole time.

Bordelaise Sauce

MC’s kitchen

2 tbsp. butter or margarine

1 thin slice onion

½ cup beef broth

½ cup red wine

½ tsp. snipped parsley

½ tsp. finely chopped onion

½ tsp. crushed bay leaves

¼ tsp. dried thyme

¼ tsp. salt

⅛ tsp. pepper

Melt butter/margarine over low heat. Cook and stir onion until onion is brown; discard onion. Stir flour into margarine. Cook over low heat, stirring constantly until flour is deep brown. Remove from heat. Stir in broth and wine. Heat to boiling, stirring constantly. Boil 1 minute. Stir in salt, pepper, and herbs.

Sour Cherry Vinaigrette 

MC’s kitchen

¼ cup red wine vinegar 

¼ cup balsamic vinegar 

1 shallot, minced 

½ cup dried tart cherries or dried cranberries 

1 tbsp. chopped fresh chives 

Juice of 2 limes 

¼ cup olive oil 

¼ cup canola or safflower oil 

¼ tsp. salt 

¼ tsp. freshly ground black pepper 

Mix together the red wine vinegar, balsamic vinegar, shallot, cherries, chives and lime juice in a bowl. Slowly add the olive oil and canola oil while whisking constantly until well-blended. Season with salt and pepper. Refrigerate in an airtight container until ready to use or up to six days. 

Makes ¾ cup or 6 servings. 

Excellent with mixed greens or spinach and slices of grilled chicken breast.

Citrus Marinade

MC’s kitchen

½ cup orange juice concentrate

1 tbsp. sugar, or to taste

2 tbsp. soy sauce 

⅓ cup cider vinegar

2 cloves garlic, crushed

2 heaped tsp. crushed dried rosemary or 1 tbsp. fresh, snipped

1 tbsp. vegetable oil

Mix well. Marinate chicken breasts in mixture 1 – 4 hours. Grill or roast chicken parts. If desired, bring remaining marinade to a boil in a small saucepan and use as a glaze over chicken, vegetables, and rice.

Pies and Cakes

Pie Pastry

Karen Neilson, MC’s mother
For 9 inch two-crust pie

2 cups flour

1 tsp. salt

⅔ cup plus 1 tbsp. shortening

¼ cup water

Measure flour into bowl and mix in salt. Cut shortening into mix using pastry blender till particles are the size of peas. Sprinkle on water and mix with a fork till moistened.

Gather dough together with fingers so it cleans the bowl and press into a ball. Let rest in refrigerator while you prepare filling.

Dive dough in half. Roll on floured board with floured rolling pin. Pinching edges together if it begins to break and keeping pastry in rounded shape. Roll about 1 inch (2 cm) larger than pie pan. Fold in half and transfer to pie pan. Unfold and ease into pan, being careful not to stretch. Add filling. Dot with butter. Brush edges of bottom crust with water. Roll out remaining crust and place on top. Seal edges.

Cherry Pie (9-inch) 

Karen Neilson
A 20-oz can of juice-packed cherries usually has enough cherries. But add water to drained juice to make 1½ cups.

¾ to 1 cup sugar

¼ plus 1 tbsp. flour

½ tsp. cinnamon

few drops of almond extract

3½ cups drained pitted cherries, reserving juice 

1½ cups fruit juice

1 tbsp. butter

Heat oven to 425 degrees F (220 C). Mix in saucepan, sugar, cinnamon, flour. Stir in juice and extract. Cook over medium heat, stirring constantly until mix thickens and boils. Add red coloring, if desired. Mix in cherries. Pour into pastry lined pan. Dot with butter.

Cover with top crust with slits cut into it (or lattice top) crimping edges. Cover edge with foil strips to prevent burning. Bake 35 - 45 minutes or till nicely browned and juice begins to bubble through slits in crust.

Crazy Chocolate Cake

MC’s kitchen

1½ cups sifted flour

3 tbsp. unsweetened cocoa

1 tsp. baking soda

¾ cup sugar

½ tsp. salt

6 tbsp. vegetable oil

1 tbsp. vinegar

1 tsp. vanilla

1 cup water

Sift dry ingredients into 8-inch ungreased cake pan; mix with a fork. Form 3 wells in flour. Into one pour the oil, into another pour the vinegar, and into the last the vanilla. Pour cold water over all and stir with a fork until well mixed. Bake at 350 degrees F (175 C) for 30 minutes.

Fun to make with kids; limited clean-up required.

Better Than Sex

Laura Day

Mix and spread in 9x13 greased pan: 

1½ cup flour

3 sticks margarine

1 cup crushed nuts

Bake at 325 degrees F (165 C) 40 min and cool.

Mix with beater & spread over cooled base:

8 oz/240 g pkg. cream cheese 

7 oz cool whip 

1 cup powdered sugar

1 large package instant chocolate pudding

2⅔ cup milk


Top with more cool whip and a few ground or chopped nuts.

Jo's Sour Cream Peach Pie

Russ and Mary Collins, from Grandma Collins’s recipe collection

6 – 8 ripe peaches

⅛ tsp. cinnamon

½ to ⅔ cup sugar

½ to ⅔ cups sour cream

½ cup Snappy cheese

2 tbsp. flour

Skin and cut peaches, toss with mixed sugar, flour, cinnamon and cream. Place in unbaked pie shell. Sprinkle with cheese then place second crust on top. Bake at 425 degrees F (220 C) for 45 minutes.

Strawberry Pie

Sue VanderStel, MC’s cousin

Filling

1 quart strawberries, washed and hulled

1 cup sugar

3 tbsp. cornstarch

1 package Dream Whip, whipped

Crust

1 cup flour

½ cup margarine

¼ cup brown sugar

½ cup chopped nuts

Mix crust ingredients together. Press into a 9” greased pie plate and bake for 20 minutes at 350 degrees F (175 C). 

Filling: Dry strawberries on paper towels. Place smallest berries in pie shell so that bottom of crust is covered with berries. Crush remaining berries in a saucepan. Add sugar and cornstarch. Bring to a boil, stirring constantly, and boil for 1 minute. Pour filling into crust and cool. Top with Dream Whip (or Cool Whip.) Keep refrigerated. (This is from my from mother-in-law Marlene.)

Decadent Caramel Chocolate Cake

Nicole Ortiz-Rich, honor attendant

Marci, my mother-in-law, admits to using regular old Betty Crocker chocolate cake mix. You'll also need:

some roasted pecans,

a can of evaporated milk 

a tub of Cool Whip 

a jar of Smuckers or Sanders Caramel topping 

a container of chocolate frosting. 

All she does is bake the cake according to the box instructions, then when it's done and has cooled for 2 minutes:

1. Poke holes about halfway down using a small wooden spoon handle or something about 4mm in diameter.

2. Pour can of evaporated milk into the holes.

3. Add jar of caramel topping to the holes (warm it for 30 sec. in the microwave to help it pour better) 

4. Apply the chocolate frosting over the whole cake.

5. Chop the roasted pecans and add them next.

6. Frost the cake again using the Cool Whip.

This is NOT something you want to eat more than a few times per year because it's so decadent!

Apple Sheet “Pie”

Karen Neilson, MC’s mother

2½ cups flour

1 tbsp. sugar

1½ tsp. salt

1 cup Crisco

1 egg, separated

milk

1½ cups corn flakes, crushed

sugar and cinnamon (see below) 

raisins

Make crust by mixing flour, sugar, salt in large bowl. Cut Crisco into this mixture till pea-size. Stir together egg yolk and enough milk to make ⅔ cup and blend into flour/Crisco mixture (like pie crust). Let crust rest in refrigerator while you prepare apples.

Peel, core and slice 3 lbs. (1350 g) apples (I like Granny Smith but you can use any mixture).

Divide dough in half, roll out one half to 15½” x 10” and fit onto cookie sheet. Cover with crushed corn flakes. 

Mix 1 cup sugar with 1 tsp. cinnamon and toss with apples. Heap onto bottom crust. Sprinkle on raisins (if desired). Roll out remaining crust and cover, sealing edges.

Beat egg white till foamy and spread on top crust.

Bake at 400 degrees F (200 C) for 1 hour.

Stir together 1 cup confectioner’s sugar with enough milk to make smooth icing and drizzle over cooled cake.
Pineapple Cake

Karen Neilson
2 cups flour

1 cup sugar

15½ oz can crushed pineapple with juice

⅓ cup oil

2 tsp. baking soda

2 eggs, beaten

Mix all ingredients well in large bowl or blender. Pour into greased 9x13 pan.

Bake 45 minutes at 350 degrees F (175 C)
Rum Cake - Yum Cake

Karen Neilson, MC’s mother
1 package Duncan Hines Deluxe golden cake mix

1 pkg. vanilla instant pudding

½ cup chopped walnuts

½ cup oil

4 eggs (or equivalent egg substitute) 

½ cup water

½ cup light rum

Topping

½ cup butter

½ cup water

1 cup sugar

¼ cup light rum

Cake: Add pudding, cake mix, eggs, oil, water and rum. Beat for a FULL 10 MINUTES. Grease tube or bundt pan, and line with chopped nuts. Bake at 325 degrees F (165 C) for 1 hour and cool 5 minutes.

Topping: Let butter, water, sugar come to a boil, and boil for about 5 minutes. Cool 2-3 minutes, then add ¼ cup rum. Spoon over slightly cooled cake. Allow cake to go completely cold before removing from pan. Serve with whipped cream. Oh, yum!

Victorian Sponge Cake

Ken Scott, from Gladys (Wren) Hart, Vaughan’s grandmother

1 cup butter or margarine

1 cup sugar

3 eggs

1 tsp. vanilla

2 tbsp. warm water

1⅔ cups sifted flour

2 tsp. baking powder

Preheat oven to 350 degrees F (175 C).

Mix flour and baking powder, set aside. Beat butter till creamy; add eggs one at a time beating well between each one. Add vanilla, water and dry ingredients in that order. Stir well. Should spread easily. Grease and flour two 9-inch cake pans. Divide batter evenly and bake at 350 degrees F (175 C) for 20 minutes. After baking, cool 5 minutes, till cake shrinks away from sides, then turn out on a rack. Spread with raspberry jam when cold.

Delicious on its own, this is a treat. When stale (a state it is hard to achieve with hungry boys around!) it is a key ingredient for trifle.

English Trifle

Ken Scott, from Gladys (Wren) Hart

Cut jam-filled sponge cake into small pieces and allow to go stale. Arrange stale cake in dish. Pour orange juice or sherry (about a cup) until a drop can be seen when dish is tilted. Don’t overdo wine or the trifle will be spoilt. Try ½ cup, then add gradually.

After it has soaked well, about an hour, pour one pint of freshly-made Bird’s custard over. When cold, decorate with whipped cream, nuts, cherries, etc. to taste.

Iced Christmas Cake

Gladys (Wren) Hart and Christine Scott

¾ lb. (335 g) butter or margarine

¾ lb. brown sugar

6 eggs

1 lb (450 g) flour, sifted

pinch of salt

1 lb (450 g) sultanas

1 lb (450 g) currants

¼ lb. (112 g) raisins

6 oz. (180 g) candied peel

2 oz. (60 g) cherries

¼ lb. (112 g) chopped almonds

1 tsp. mixed spice (ginger/cinnamon/nutmeg/mace etc.) 

3 tbsp. dark treacle

1 glass brandy (optional - recommended if the cake is to be kept for some time.) 

Beat butter/margarine and brown sugar to a cream. Add the eggs one at a time and beat the mixture until it is stiff and uniform. Stir in the other ingredients and mix well.

Preheat oven to 275 degrees F (135 C)

Line a round cake baking tin with several layers of waxed paper. This is easiest done by making circles for the bottom and long strips for the side. Tie a pice of brown paper, such as a shopping bag around the outside of the tin, extending for 1½ inches above the top of the tin. Transfer mixture to the baking tin.

Bake for about 6 hours at 275 degrees F (135 C); a knife inserted in center should come out clean.

Let the cake age in a tin for at least a few weeks. For moderate climates it is not necessary to refrigerate the cake.

After aging the cake may be covered with almond paste. When the paste is set, (usually overnight), cover with royal icing.

Royal Icing

2 egg whites

1 lb. icing sugar

Juice of lemon 

Whip the egg whites. Pass the icing sugar through a hair sieve.

Add the whipped whites of eggs and the juice of a lemon gradually, mixing with a spoon. Beat until it is smooth and light (5 to 10 minutes with a mixer). It should not fall from a spoon when lifted.

Almond Paste

8 oz Icing sugar

6-8 oz. Ground almonds (whole almonds can be ground in blender)

1 egg

Juice of 1/2 lemon

1 tsp of vanilla or almond essence

Sieve icing sugar. 

Add ground almonds and mix thoroughly.

Beat the egg well. Make a hole in the center of the mixture and add the egg, lemon juice and essence.

Mix together first with wooden spoon, then by hand until smooth. 

Dredge a board with icing sugar, turn the paste onto it and knead well. Use a rolling pin to roll out the paste on the board.

Cut a long strip to wrap around the edge of the cake and a circle to fit the top of the cake.

Brush the cake lightly with marmalade or honey (to act like a glue to hold the paste to the cake).

Using a rolling pin, transfer the paste to the cake. Smooth out creases, trim excess, and allow to harden overnight. 

The paste can be wrapped in grease-proof paper and kept in a jar or tin till next day or longer, when it should be re-kneaded before use. Overhandling will make paste brittle.
Gladys Hart’s Peach Upside-Down Cake

Joan Seabrook, Vaughan’s aunt

Beat until thick and lemon-colored (5 minutes): 

2 eggs

Gradually beat in:

⅔ cup sugar

Beat in all at once:

6 tbsp. juice from fruit 

1 tsp. vanilla flavoring

Sift together and beat in all at once:

1 cup sifted flour

⅓ tsp. baking powder

¼ tsp. salt

⅓ cup butter

½ cup brown sugar

Cooked fruit

Preheat oven to 350 degrees F (175 C).

Melt butter in heavy 10” skillet or baking dish. Sprinkle brown sugar evenly over butter. Arrange drained cooked fruit in attractive pattern on the butter-sugar coating.

Pour cake batter over fruit. Bake until wooden pick thrust into the centre of cake comes out clean. Immediately turn upside-down cake on serving plate. Do not remove pan for a few minutes. Brown sugar mixture will run down over cake instead of clinging to pan. Serve warm with plain or whipped cream. Delicious!

Bake for 45 minutes, but start checking around 33 minutes with pick.

Aunt Rose's "Secret" Cream Cheesecake

Russ Collins, from Aunt Rose Stepek

Crust

2 cups graham cracker crumbs

2 sticks melted butter (or margarine) 

Mix well and spread in 9 x 13” pan or glass dish (bottom and sides).

Filling

3 8 oz. (240 g) pkgs. Philly Cream Cheese

1½ cups sugar

4 eggs - well beaten

1 tsp. vanilla

Mix well and beat about 5 minutes. Spread in pan over crumbs - bake at 375 degrees F (190 C) for 25 minutes - longer if center is still too shaky. Cool slightly about 5-10 minutes.

Topping

2½ cups sour cream

6 tbsp. sugar - heaping

1½ tsp. vanilla

Mix well together and gently spread over baked cake. Bake for an additional 5 minutes.

Chill several hours - better if overnight. Cut as desired.

Aunt Rose always made dessert for the Collins family’s Sunday dinners. Her cheesecake, brownies and holiday cookies are legendary.

Stone Pie

Karen Neilson, MC’s mother

¼ cup butter

½ cup sugar

1 egg

1 not-so-very-leveled cup flour

pinch salt

1 tsp. baking powder

Sliced stone fruit (any combination of nectarines, peaches, plums, apricots, etc.) 

2 tbsp. sugar

¼ - ½ tsp. cinnamon

Preheat oven to 350 degrees F (175 C).

Cream butter, add ½ cup sugar. Beat in egg. Mix in flour, baking powder and salt. 

Pat into ungreased round pie pan. Arrange sliced fruit on top, as much as necessary to cover dough.

Mix 2 tbsp. sugar and cinnamon, sprinkle over fruit. 

Bake at 350 degrees F (175 C) for 25 – 30 minutes or until golden.

Best with stone fruit, but also works with strawberries, blueberries, or other fruit. If using apples, slice thinly, and invert a dinner plate over the pie plate and allow to steam.

Key Lime Pie

Karen Neilson, MC’s mother

1¼ cups crushed graham crackers

3 tbsp. sugar

⅓ cup melted butter

Crust: Mix crumbs and sugar; add butter. Press into pie plate.

4 egg yolks

1 can sweetened condensed milk

3 oz. (90ml) lime juice, key limes preferred

Grated lime rind

Filling: Combine egg yolks with milk and mix well. Add lime juice a little at a time; stir till smooth. Sir in lime rind. Pour into crust.

Bake at 350 degrees F (175 C) for 15 – 20 minutes. Top with whipped cream when cool.

Mandarin Orange Cake

Karen Neilson, MC’s mother
1 cup sugar

1 cup flour

1 tsp. baking soda

1 small can Mandarin oranges, drained

1 egg

a pinch of salt

Mix all ingredients together in a bowl or blender. Pour into greased 8x8x2 pan. Bake at 350 degrees F (175 C) for 35 minutes.

Topping

¾ cup brown sugar

3 tbsp. butter

3 tbsp. milk

Mix in small saucepan. Bring to boil and pour over hot cake.

Cardiologist’s Cheesecake

MC’s kitchen

2 cups graham crackers

1 tbsp. margarine, melted

2 lbs. (900 g) cottage cheese

1 cup sugar

4 eggs or equivalent egg substitute

2 tbsp. flour

1 tsp. vanilla

Preheat oven to 350 degrees F (175 C). Combine crumbs and margarine. Mix well. Spread on bottom of 10-inch (25 cm) springform pan.

In food processor or blender, blend all filling ingredients until smooth. Pour into crust. Bake at 350 degrees F for 45 – 55 minutes. It’s nowhere near as good as Aunt Rose’s cheesecake, but it’s better for you.

Six-Layer Carrot Cake

MC’s kitchen

4 eggs

1½ cups sugar

¾ cup applesauce

¾ cup vegetable oil

2 cups flour

2 tsp. cinnamon

2 tsp. baking powder

2 tsp. baking soda

1 tsp. salt

2 cups grated carrots

½ cup raisins

In large bowl, beat eggs till frothy. Add sugar gradually. Beat until light and lemon colored. Slowly add oil, beating till combined. Add applesauce. Sift together flour, cinnamon, power, soda and salt. Fold dry ingredients into egg mixture. Add carrots and raisins, mix.

Pour batter equally into 3 buttered and floured 8” (20 cm) pans. Bake in preheated 350 degree F (175 C) oven 30 minutes or until toothpick inserted in center comes out clean. When cake has completely cooled, cut each layer in half horizontally. Then frost:

11 oz. (330 g) cream cheese, room temp.

12 tbsp. butter, room temp.

2 cups powdered sugar

1½ cups well-drained crushed pineapple

1½ tsp. vanilla

Beat cream cheese, butter and sugar until creamy. Blend in pineapple and vanilla. Spread each layer with frosting, stacking evenly. Frost top and sides. Chill at least 1 hour before serving.

Cookies and Other Confections

Welsh Cakes

Christine Scott, from Phyllis ( Morgan) Scott

4 cups flour

3 tsp. baking powder

salt

½ cup lard

1 cup sugar

1 cup currants

2 eggs

Juice of ½ orange

Mix flour & dry ingredients. Blend in lard. Add sugar and currants. Add eggs and orange juice. Roll out on floured board ½ inch (1 cm) thick and cut with round cutter. 

Bake on hot griddle or in heavy frying pan (or electric) at about 325 - 350 degrees F (165 - 175 C) until the edges are firm and the color is golden brown. Turn only once to the other side; do not undercook.

Maple Mousse

1 cup sugar

4 egg yolks

1 cup pure maple syrup

2 cups whipping cream, whipped

Melt sugar over low heat. Stir constantly until completely dissolved and nut brown in color. Pour into oiled pan. Let cool and harden. Break into pieces. Transfer to towel and fold; hammer until crushed.

On top of double boiler beat yolks till light. Add syrup. Cook over summering water 15 minutes stirring constantly. Move top of boiler to large bowl filled with ice. Stir until cool. Fold in whipped cream. Blend in caramel bits. Pour into 6-cup mold sprayed with vegetable oil. Cover with plastic wrap. Freeze several hours.

High Protein Wheat Germ Saucer Cookies

Russ & Mary Collins

½ cup soft butter or margarine

½ cup packed brown sugar

½ cup granulated sugar

1 egg

¾ tsp. vanilla

¾ cup wheat germ

¾ cup unbleached four

1 tsp. baking powder

½ tsp. salt

½ cup chocolate bits

⅓ cup coconut

¼ cup uncooked Quaker Oats (minute or regular) 

Cream butter and sugars. Add egg and vanilla and beat well. Add wheat germ, flour, baking powder and salt and mix. Stir in chocolate bits, coconut and oats. Place ¼ cup cookie dough on greased cookie sheet spaced apart and bake at 375 degrees F (190 C) for 12-15 minutes.

Rice Pudding [Risengryn Pudding]

Carolyn Tingstad

4 eggs, slightly beaten

½ cup sugar

dash salt

1 tsp. vanilla

4 cups milk, scalded

¾ cup uncooked rice

1 to 1½ cups raisins [optional]

Mix eggs, sugar, salt and vanilla. Add scalded milk. Add rice, and raisins, if desired. Pour into a flat baking dish. Set in another pan of water and bake at 350 degrees F (175 C) for 20 minutes, stir and continue baking for 25 minutes.

Sugar Cookies

Russ Collins, MC’s uncle

⅔ cup butter

¾ cup granulated sugar

1 tsp. vanilla

1 egg

4 tsp. half and half

2 cups sifted all-purpose flour

1½ tsp. baking powder

¼ tsp. salt

Thoroughly cream butter, sugar and vanilla. Add egg; beat till light and fluffy. Stir in cream. Sift together dry ingredients; blend into creamed mixture. Divide dough in half. Chill 1 hour. Continue chilling other half until ready to use.

On lightly floured surface, roll to ⅛ inch thickness. Cut in shaped with cutters. Bake on greased cookie sheet at 375 degrees F (190 C) about 8 minutes. Cool slightly; remove from pan. 

Use confectioners' 'wash' (sugar and cream to consistency to paint) to coat cookies and then decorate with piped icing.

Makes 2 dozen. These are the ones that went to school for every holiday when the girls [Kendal and Kelsey] were in school.

Raisin Squares

Karen Neilson, MC’s mother

Mix and line a buttered 8 square pan with:

¼ cup brown sugar

1 cup flour

½ cup margarine

Mix together and pour on top:

1 cup brown sugar

2 tbsp. butter

1 cup white raisins

2 tbsp. flour

1 egg

Bake 30 minutes in preheated 350 degree F (175 C) oven. Cut into squares and sprinkle with confectioner’s sugar.

Granny Melbourne’s Cookies

Ken Scott, Vaughan’s dad

4 tbsp. milk or water

1 cup shortening

1½ cups brown sugar

1 egg (well beaten) 

2 cups flour

2 tsp. baking powder

1 tsp. baking soda

¼ tsp. salt

2 cups rolled oats

1 cup raisins, dates or mixed fruits

½ cup walnuts

Preheat oven to 375 degrees F (190 C).

Cream shortening and sugar; add egg and milk or water. Beat well. Add sifted flour, baking powder, baking soda and salt. Mix well. Add rolled oats, fruits and nuts. Drop by tsp. on unoiled cookie sheet. Bake in moderate oven for about 8 – 10 minutes or until lightly brown.

This recipe is originally from Great Grandmother Polly Elizabeth (Strange) Melbourne.

Pumpkin Fluff

MC’s kitchen

1 can (15 oz/450g) pumpkin

1 pkg. sugar free vanilla pudding

1-2 tsp. pumpkin spice or cinnamon

1 cup fat-free cool whip



Beat first three ingredients until smooth. Add cool whip and refrigerate for a few hours. It may sound gross, but it’s a Weight Watchers favorite.
Peach-Rum Sundaes

Karen Neilson, MC’s mother

1 29 oz. (870 g) can peaches

¼ cup sugar

1 tbsp. cornstarch

1 tsp. instant coffee granules

2 tbsp. rum

Vanilla ice cream

Drain peaches. Reserve 1 cup syrup. Chop peaches. In sauce-pan, combine sugar, cornstarch and coffee crystals. Blend in reserved syrup. Cook till thickened and bubbly. Stir in peaches; heat through. Remove from heat, add rum. Serve warm over ice cream.
Aunt Rose's Chocolate Coconut Butterballs 

Russ Collins, MC’s uncle

1 cup butter

¼ cup confectioners' sugar

1 tsp. vanilla

1 cup all-purpose flour

4 oz. (120 g) sweet cooking chocolate - coarsely chopped

1⅓ cups (about) flaked coconut

Extra confectioners' sugar - about 1 cup

Cream butter, ¼ cup sugar and vanilla. Gradually blend in flour.

Stir in the chocolate and coconut - using ½ tbsp. for each, shape into balls. Place well apart on ungreased cookie sheet.

Bake in a preheated 350 degree F (175 C) oven until lightly browned - about 12-15 minutes.

With spatula remove to wax paper spread with extra confectioners' sugar; use a sifter and sift the extra confectioners' sugar over the cookies. The dough is quite sticky and a little messy to work with.

Makes about 120 cookies if you make them small.

Butterscotch Brownies

Karen Neilson, MC’s mother

¼ cup butter

1 cup brown sugar

1 egg

¾ cup flour

½ tsp. salt

½ tsp. vanilla

1 tsp. baking powder

½ cup chopped nuts (if desired) 

Melt butter in medium saucepan. Blend in brown sugar and beaten egg. Stir in dry ingredients till blended. Spread into 8” x 8” greased and floured pan. Bake at 350 degrees F (175 C) for 20-25 minutes. Cool in pan and cut into squares.

Green Grape Sorbet

Weight Watchers

¼ cup sugar

¼ cup water

3 lbs. (1350 g) seedless green grapes, washed and stemmed

¾ cup white grape juice

¼ cup light corn syrup

1 tbsp. grated lime rind

Bring sugar and water to boil in a saucepan, then set aside.

Purée grapes in food processor. Add the juice, corn syrup, lime rind, and sugar syrup. Pulse till combined. Pour into metal baking pan or shallow plastid container. Cover with lid or plastic wrap. Freeze until partially frozen, about 4 hours.

Transfer to food processor. Pulse till smooth. Do not over-process. Return sorbet to the pan, cover, and freeze till firm, about 4 more hours. Let stand at room temperature 10 min. before serving.

Spicy Pumpkin Loaf

Carol Coleman, MC’s cousin

Combine:

3¾ cups flour

2 tsp. soda

2 tsp. cinnamon

1 tsp. salt

1 tsp. nutmeg

½ tsp. ginger

½ tsp. ground cloves

Cream 2 sticks margarine. 

Gradually add 2 cups sugar, cream well. Blend in and beat well 4 eggs. At low speed, add dry ingredients alternately with 1½ cups canned or cooked pumpkin, beginning and ending with dry ingredients. Stir in one 12 oz. (360 g) package chocolate chips and 1 cup chopped nuts.

Turn into two greased 9 x 5 inch loaf pans. Bake at 350 degrees F (175 C) for 1 hour. Cool, then drizzle with the delicious spice glaze. Slices better after a day.

Spice glaze

Combine:

1 cup powdered sugar

¼ tsp. nutmeg

¼ tsp. cinnamon

dash of cloves

Blend in: 3-4 Tbsp. hot water until the consistency of a glaze.

Mudballs

Karen Neilson, MC’s mother

Filing

1 stick butter, softened

2 cups crunchy peanut butter

4 cups confectioner’s sugar

3 cups Rice Krispies

Coating

1 pkg. chocolate chips

about 2 tbsp. paraffin

Cream butter and mix in peanut butter. Gradually add powdered sugar and stir in Krispies. 

Roll into balls the size of walnuts. Dip into melted chocolate mixture and place on wax paper to chill.

Merritt made and ate so many of these when she was 10, she swears she’ll never make them or eat them again!

Peach Cobbler

Christine Scott, Vaughan’s mother

Sauce

⅔ – 1 cup sugar

1 tbsp. cornstarch

1 cup boiling water

½ tbsp. butter

½ tsp. cinnamon

3+ cups fruit with juice

Shortcake dough

1 cup flour

1 tbsp. sugar

1½ tsp. baking powder

½ tsp. salt

3 tbsp. shortening

½ cup milk

Boil sugar, cornstarch, and water 1 minute, stirring. Add fruit and juice. Stir carefully. Pour into greased baking dish. Dot with butter, cinnamon and shortcake dough.

Bake at 400 degrees F (200 C) for 30 minutes, and 10 or 15 more minutes at 350 degrees F (175 C) until golden and bubbly.

Also excellent with other seasonal fruit: blueberries; strawberries/rhubarb, apples…

Pinot Noir Granita

Vaughan Scott

1 scant cup water

¾ cup sugar

6 mint leaves

1 orange, juice only (strained) 

1 bottle pinot noir

Bring water and sugar to a boil and add remaining ingredients. Stir well. Remove from heat, let mixture stand 15 minutes. Strain and cool, and transfer to shallow plastic or glass container (two may be required -- you need enough room for mixture to expand as you stir it.) Place in freezer, stirring with a fork, like you would fluff rice, every half hour until slushy, about three hours. Cover tight. Makes 2 quarts. (Best if made one day in advance.) 

Not being extremely sweet, this granita makes the perfect palate cleanser at a fancy dinner. Save any leftovers, keep tightly covered and frozen. Transfer it to another container and repeat stirring steps to serve again.

Bread Pudding

Karen Neilson, MC’s mother

4-5 cups stale bread, cubed

2 eggs, beaten

1 can Pet Evaporated Milk

1 can water

½ tsp. salt

1 tsp. Vanilla

½ cup sugar

raisins

Beat eggs slightly, add sugar, liquids, spices and raisins. Stir together. Pour over bread in buttered casserole. Bake at 350 degrees F (175 C) for 40-45 minutes. Serve warm.

Guinness Ice Cream & Chocolate-Honey Sauce 

Vaughan Scott

1½ cups Guinness stout

2 cups heavy cream

2 cups whole milk

¾ cup granulated sugar

1 vanilla bean, split in half lengthwise

6 egg yolks

Dark Chocolate-Honey Sauce, recipe follows 

In a large saucepan, simmer the Guinness until reduced by ¾ in volume, about 8 minutes. Combine cream, milk, and sugar in a medium, heavy saucepan. Scrape seeds from the vanilla bean into the pan and add the vanilla bean halves. Bring to a gentle boil over medium heat. Remove from heat. 

Beat the egg yolks in a medium bowl. Whisk 1 cup of the hot cream into the egg yolks. Gradually add the egg mixture in a slow, steady stream, to the hot cream. Cook over medium-low heat, stirring occasionally, until the mixture thickens enough to coat the back of a spoon and reaches 170 degrees F (77 C) on an instant-read thermometer, about 5 minutes. Remove from the heat and strain through a fine mesh strainer into a clean container. Cover with plastic wrap, pressing against the surface to keep a skin from forming. Chill in the refrigerator, 2 hours. 

Remove from refrigerator and add the Guinness reduction, whisking until well blended. Pour into the bowl of an ice cream machine and freeze according to the manufacturer's instructions. Transfer to an airtight container and freeze until ready to serve. 

Dark Chocolate-Honey Sauce

2 cups whipping cream

¼ cup honey

20 oz. (600 g) bittersweet chocolate, finely chopped

2 tsp. vanilla extract 

In a medium saucepan, scald cream and honey medium heat. Remove from the heat. Place the chocolate in a heatproof bowl. Add the hot cream, let sit for 2 minutes, then whisk until smooth. Whisk in the vanilla. Let stand until cool but still pourable. Serve over Guinness ice cream. Yield: 1 quart.

We saw this on Emeril’s show.

Hot Fudge Pudding

MC’s kitchen

1 cup Bisquick baking mix

1 cup sugar

⅓ cup plus 3 tbsp. unsweetened cocoa powder

½ cup milk

1 tsp. vanilla

1¾ cups hot tap water

Mix Bisquick, ½ cup sugar, and 3 tbsp. cocoa in a 10-inch (25 cm) frying pan. Stir in milk and vanilla until well blended. Sprinkle evenly the remaining ½ cocoa and ½ cup sugar. Pour on water. Cover with dome cover. Cook on top of stove, 20-25 minutes, until top is firm. A layer forms on the top and a rich sauce appears on the bottom. Serve warm with whipped cream or ice cream. 
Worms in Dirt

Karen Neilson, MC’s mother

½ cup softened butter

1 cup cream cheese

½ to 1 cup powdered sugar

3½ cups milk

2 boxes vanilla pudding (or one 8-serving box) 

12 oz. tub (360 g) Cool whip

1 7” flowerpot or pail

20 oz. (600 g) package Oreos or chocolate wafers, crushed

Silk or plastic flowers

1 package Gummi worms

Mix butter, cream cheese and sugar. Mix milk, pudding and Cool Whip. Combine with butter mixture.

Layer cookie crumbs and gooey mix – don’t forget the worms! Plant flowers on top. Use Nilla Wafers for “beach sand” look. Great for kids’ parties.

Chocolate Chip Cookies

Ken Scott, Vaughan’s dad

2 cups flour

1 tsp. baking soda

¾ tsp. salt

1 cup butter

¾ packed brown sugar

½ cup sugar

1 tsp. vanilla

1 eggs

1⅓ cups chocolate chips

Mix flour, baking soda and salt. Cream butter. Beat in sugars till light and fluffy. Blend in vanilla and egg. Add flour mixture. Beat till smooth. Stir in chips. Drop onto baking sheet, 2 inches (5 cm) apart. Bake at 375 degrees F (190 C) for 10 minutes.

Vaughan spent a lot of his childhood baking and eating cookies.
Nan’s Shortbread

Ken Scott, Vaughan’s dad

1½ cups flour

½ cup powdered sugar

¾ cup cornstarch

1 cup soft butter

Mix dry ingredients together. Then knead ingredients into soft butter for 15 – 30 minutes. Roll in a ball and wrap in wax paper; place in fridge for 30 – 60 minutes.

While waiting, butter a cookie sheet and sprinkle with flour. (Remove excess.) Then make tbsp. sized balls of cookie dough and press down lightly with a fork. Bake at 300 degrees F (155 C) until bottoms are light brown.

Icing: ¼ - ⅜ cup butter and 1 cup powdered sugar mixed together with an electric mixer. Add more sugar if necessary. Put a tsp. on each cookie, top with an almond.

Crème Caramel

MC’s kitchen

3 eggs, slightly beaten

⅓ cup sugar plus ½ cup sugar

1 tsp. vanilla

dash of salt

2½ cups milk, scalded

Preheat oven to 350 degrees F (175 C)

Heat ½ cup sugar in heavy saucepan over low heat, stirring constantly until melted and golden brown. Divide syrup among 4 or 6 custard cups. Tilt cups to coat bottoms. Allow syrup to harden in cups about 10 minutes.

In a mixing bowl, mix eggs, ⅓ cup sugar, vanilla and salt. Gradually stir in milk. Pour over hardened sugar in custard cups. Place cups in rectangular deep roasting pan on oven rack. Pour very hot water to within ½ inch (1 cm) of tops of cups.

Bake until knife inserted halfway between center and edge comes out clean, about 45 minutes.

Unmold and serve warm or refrigerate and unmold at serving time. Syrup will run down sides of custard, forming a sauce. To unmold, loosen side of custard with tip of knife, Place plate on top of custard cup, invert both plate and cup. Shake gently; remove cup.

Serves 4 or 6.

Uncle Hank’s "Secret" Rice Pudding Recipe

We’ll never tell!

6 cups milk

2 cups water

1 cup rice, washed

1 tsp. vanilla

3 eggs

¾ cup sugar

Nutmeg to taste (optional) 

Salt

Scald milk and water, add 1 cup washed rice. Cook about 40 minutes, or until rice is tender - stirring frequently. Do not burn. Add pinch of salt and 1 tsp. vanilla. 

The last 10 minutes, whip eggs (room temperature) and sugar.

Take a portion of the hot rice; mix with the sugar and egg mixture. 

Stir together with the balance.

Pour into pan and sprinkle with nutmeg. May serve warm or cold, with or without cream.

Hopefully because it is you who asked, your Grandma won't come back from the grave and haunt me for giving this. I was sworn to secrecy.

Pumpkin Seed Brittle

James Wittenbach, Merritt’s best man

⅔ cup sugar, brown sugar, or white and brown sugar 

2 tbsp. butter or margarine

½ cup water 

dash of vanilla extract

1 cup toasted pumpkin seeds 

sugar

salt

Collect the seeds from 1 or 2 pumpkins and clean thoroughly. Spread the seed on a cookie sheet lightly coated with sugar and salt. sprinkle sugar and salt across the top. Roast in 275 degree F (135 C) oven for 45-min to an hour, or until toasted brown. 

In a heavy skillet combine the sugar, and the water, cook the mixture over moderately low heat, stirring and washing down the sugar crystals with a spoon or brush dipped in cold water until the sugar is dissolved. Add vanilla, and simmer the mixture, undisturbed, tilting and rotating the skillet, until it is a deep caramel color. Stir in the toasted pumpkin seeds, stirring until they are coated well, and turn the mixture out onto a buttered sheet of foil, spreading it evenly. Let the brittle cool completely and break it into pieces.

X-Mas Wreaths

Russ & Mary Collins

Stir and melt: 

16 large marshmallows or 6 oz. (160 g) small

½ stick of butter

As soon as they’re mixed, add: 

½ tsp. vanilla

1 tsp. green food coloring. 

Pour over 2 cups Corn Flakes cereal

Shape into "wreaths." Decorate each with 3 red cinnamon candies.

Aunt Rose Stepek used to put one of these on top of every tin of Christmas cookies, and when Merritt was a kid, she used to open all the tins under the tree and eat all the wreaths.

Christmas Pudding

Gladys (Wren) Hart; adapted by Christine Scott

Mix together well:

6 oz. (180 g) Currants, washed, picked over, then dried with flour

6 oz. (180 g) Sultanas, same as above

12 oz. (360 g) Raisins, same as above

3 oz. (90 g) Mixed fruit peel

¼ lb. (112 g) Flour

½ lb. (225 g) Breadcrumbs

½ lb. (225 g) Suet

½ lb. (225 g) Brown sugar

1 tsp. mixed spices (ginger, cinnamon, allspice, mace etc.)

1 oz. (30 g) Ground almonds

grated rind of 1 lemon

½ tsp. grated nutmeg

Beat 4 eggs well and add to the mixture. Add enough brandy, old ale or milk to moisten the whole. Pour into buttered pudding basins with a piece of greased/wax paper at the bottom. Cover with grease-proof paper and pudding cloth (e.g. a teatowel ) secured with a string.

Set the cloth-covered pudding basin in a saucepan with enough water in it so that the water rises about 3/4 of the way up the pudding basin. Steam 8 or 9 hours, adding more water as needed.

Lift carefully from the water, remove the string, cloth, and paper, and turn out onto the serving plate.

To serve, warm 3 tablespoons brandy in a small saucepan, pour over pudding at the table, and ignite it at arm's length. Serve with warm Birds's custard, hard sauce or whipped cream.

The pudding tastes best if it is allowed to mature for several months before serving.

Poached Pears 

Vaughan Scott

4 ripe but firm pears, Bartlett or Bosc varieties

1 bottle red wine

1 cup sugar

½ tsp. vanilla extract or ¼ vanilla bean

2-3 strips lemon zest (use a vegetable peeler) 

Halve and peel pears, use a melon-baller to remove the core. 

Place pears in a bowl of water with the juice of a half lemon so they don't turn brown while preparing poaching liquid. 

In a deep, non-reactive pan, add the red wine, sugar, vanilla and lemon zest. Bring to a simmer, stirring to dissolve sugar. Add pears and cook at a simmer for 30-35 minutes until barely soft when pierced with a toothpick. Remove pan from heat and let pears cool in the liquid. Pears can stay this way for about three days, chilled. Excellent with raspberry sauce.

Don't worry about wasting the wine. Freeze it in an ice cube tray and add to soda water and white wine for a refreshing spritzer.

Vermont Autumn Fruit

MC’s kitchen
All measurements are approximate -- add or subtract at will!

3 pears, peeled and chopped

2 apples, peeled and chopped (or other combination -- use enough fruit to fill the casserole dish) 

¾ cup or more of dried fruit (cherries, cranberries, raisins, dates, apricots, prunes -- whatever sounds good -- use one or a combination) 

spices to taste (cinnamon, nutmeg, ground cloves, apple pie spice, etc.) 

1 c. apple cider or orange juice

1-2 heaping tbsp. cornstarch 

vanilla to taste (optional) 

Vermont maple syrup (or brown sugar) to taste 
Spray a lidded casserole dish with cooking spray, being sure to coat the rim of the dish and the underside of the lid. (If fat content isn't an issue, grease with butter.) 

Peel & chop 1 pear and 1 apple into the dish. Sprinkle with spices and ¼ c. dried fruit. Repeat. Finish with the remaining pear and dried fruit. 

Put the cornstarch into a small bowl. Add about ¼ cup apple cider, and mix until there are no lumps. Add the remaining cider and vanilla, and stir well. Pour over the fruit. 

Drizzle with maple syrup or sprinkle with brown sugar, if using, then sprinkle more spices. If you prefer it sweeter, drizzle the syrup over every layer, before spices. 

Bake covered at 350 degrees F (175 C) for 50-60 min. or so, until it's bubbling in a lively manner. 

Serves about 6-8.

There are two ways to mess this up: to bake it uncovered, and to pour the cider/cornstarch mixture over the fruit, then wait a couple of hours before baking.

Cinnamon Creme Tacquitos

Kathy, one of the WWMBs, married 6/28/03

10 - 10 inch flour tortillas

Pam nonstick spray

Cinnamon

1 package sugar free/fat free vanilla pudding

2 cups skim (fat free) milk

8 ounces fat free cream cheese

16 ounces fat free Cool Whip

¼ cup semisweet chocolate chips

Cut tortillas in quarters, spray one side lightly with Pam, sprinkle cinnamon on a plate and dip the sprayed side of the tortilla in the cinnamon. Roll tortilla loosely from round end to point, fasten with toothpick, and place on cookie sheet. Bake at 350 degrees for 10 minutes. Remove from oven, cool, and remove toothpicks. 

Make pudding with skim milk according to package directions. Beat in cream cheese. Fold in Cool Whip. Pipe cream filling into tortillas using a pastry bag. Place chocolate chips in plastic sandwich bag and melt in microwave oven. Cut a small corner off the plastic bag and drizzle melted chocolate back and forth over tacquitos. Refrigerate until serving. Makes 40 

I won first place with this recipe in the 1998 Healthy Heart Bake off sponsored by the American Society of Clinical Pathologists.
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78Cookies and Other Confections


80Aunt Rose's Chocolate Coconut Butterballs


83Bread Pudding


81Butterscotch Brownies


84Chocolate Chip Cookies


86Christmas Pudding


87Cinnamon Creme Tacquitos


84Crème Caramel


80Granny Melbourne Cookies


81Green Grape Sorbet


83Guinness Ice Cream & Chocolate-Honey Sauce


78High Protein Wheat Germ Saucer Cookies


83Hot Fudge Pudding


78Maple Mousse


82Mudballs


84Nan’s Shortbread


82Peach Cobbler


80Peach-Rum Sundaes


82Pinot Noir Granita


86Poached Pears


80Pumpkin Fluff


85Pumpkin Seed Brittle


79Raisin Squares


79Rice Pudding [Risengryn Pudding]


81Spicy Pumpkin Loaf


79Sugar Cookies


85Uncle Hank’s "Secret" Rice Pudding Recipe


87Vermont Autumn Fruit


78Welsh Cakes


84Worms in Dirt


86X-Mas Wreaths
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