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New England Recipes
(Contributed by our various New-Englander MOBsters)

Contributed by Josh and Cheryl Macree (Aroonmacree) formerly of Donegal Ireland:
Barm Brack (Farm Bread) 

2 1/2 cup Mixed dry fruit--currants, dates & raisins 

1 c Boiling black tea 

1 Egg, slightly beaten 

1 Mixed spice (see note*) 

4 tsp Orange Marmalade 

1 1/3 cup superfine sugar 

2 1/2 cups Self-rising flour

NOTE* (Mixed spices: equal parts of cinnamon, clove, nutmeg, allspice, and mace.

Place dried fruit in a bowl, cover with the hot and let soak overnight. The next day, add the remaining ingredients and mix well. Preheat oven to 375 F. Pour batter into greased 7" square pan and bake in the center of oven for 1 1/2 hrs. Let cool in the pan on a wire rack. Slice and serve buttered with tea.

Sticky Toffee Pudding

¼ C unsalted butter

2/3 C granulated sugar

1 C flour

1 tsp. baking powder

1 egg, lightly beaten

6 oz. (2/3 C) pitted dates

1 C boiling water

1 tsp. baking soda

1 tsp vanilla extract
Toffee Sauce

¼ C butter

1/3 C brown sugar

2 tbsp. double cream

Lightly grease an 11x7 inch cake tin. Preheat the oven to 350 degrees and soften the butter in a large mixing bowl. Add the sugar and cream until smooth, pale and light.  Sift the flour and the baking powder onto the plate. Beat the egg with a little flour and then add to the creamed mixture. Continue beating for a few minutes. Then mix in the rest of the flour. Flour the dates lightly and chop finely. Put into a bowl and pour the boiling water over them. Mix in the soda and vanilla. Gradually blend this mixture into the batter. Mix well. Transfer to the prepared tin and spread out evenly. Bake in preheated oven for 40 minutes.  

To make the toffee sauce, melt the butter in a small saucepan and add the sugar and then the cream. Simmer gently for three minutes. Cut the hot pudding into squares and cover with the sauce. Place under a hot grill until it bubbles, taking care as this burns easily. Serve at once.

Corned Beef and Cabbage

5 lb Corned beef brisket 

1 large Onion stuck with 6 whole cloves 

6 Carrots, peeled and halved 

8 medium Potatoes, washed and quartered 

1 tsp Dried Thyme 

1 small Bunch Parsley 

1 Head Cabbage (about 2 lbs), quartered

---------------------HORSERADISH SAUCE---------------------

1/2 pint Whipping Cream 

2 TBSP mayonnaise 

2-4 TBSP prepared horseradish

Put beef in a large pot and cover with cold water. Bring to a boil with the lid off the pot. ADD thyme, parsley and onion. Turn to simmer and cook for 3 hours. Skim fat from top as it rises. Add cabbage, potatoes, and carrots. Simmer for 20-30 minutes until cabbage is cooked. Remove the meat and cut into pieces. Place on center of a large platter. Strain the cabbage and season it heavily with black pepper. Surround the beef with the cabbage, carrots and potatoes. Serve with horseradish sauce.

Horseradish Sauce: Whip cream until it stands in peaks. Fold in mayonnaise and horseradish.
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Colcannon (Winter Vegetable Casserole) 

1 lb Potatoes, sliced 

2 medium Parsnips, peeled and sliced 

2 medium Leeks 

1-cup milk 

1 lb Kale or cabbage 

1/2 tsp Mace 

2 large Garlic cloves, minced 

1 tsp Salt 

1/2 tsp Pepper 

2 TBSP butter 

1 bunch fresh Parsley, chopped

Cook the potatoes and parsnips in water until tender. While these are cooking, chop leeks (greens as well as whites) and simmer in the milk until soft. Next, cook the kale or cabbage and have warm and well chopped. Drain the potatoes, season with mace, garlic, salt and pepper, and beat well. Add the cooked leeks and milk (be careful not to break down the leeks too much). Finally, blend in the kale or cabbage and butter. The texture should be that of a smooth-buttery potato with well-distributed pieces of leek and kale. Garnish with parsley. Colcannon is also made by cooking layered vegetables, starting with potatoes, in a slow cooker during the day. Drain vegetables, blend with milk and margarine as above and garnish with parsley.

Guilainn chaoireola i dTaosran

(Lamb Shoulder in Pastry)

12 oz Shortcrust or flaky pastry 

3 lbs boned shoulder of lamb 

6 tbsp Butter 


1 tbsp Mixed chopped herbs 

Salt & black pepper 

Milk or egg to glaze 


Make the pastry and chill for at least 1 hour before using. See that the lamb is free of fat, and securely tied: put in a roasting pan and rub with about a third of the butter. Put into a very hot oven, 450°F for 20-30 minutes. Take out and allow cooling slightly. Mix the remaining butter with the herbs, salt and pepper. Roll out the pastry to a piece large enough to wrap around the joint. Carefully remove the string from the lamb, trying to retain the shape. Put it in the center of the pastry, dampen the edges, and draw the pastry up over the top: secure well by squeezing the pastry ends and edges together. Turn over so that the fold is underneath, and put on a baking sheet. Prick all over the top lightly with a fork, and then brush with either the milk or beaten egg. Put into 400°F oven and cook for about ½ hour, or until the pastry is nicely browned. Turn the sheet once during baking to make sure the browning is even. Serve, cut into thick slices.  Makes 6 servings or so.
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Macree's Mussel Stew

10 lbs mussels in their shells

1 large chopped onion

1 oz butter

½  cup dry white wine

2 cloves crushed garlic

Pepper

1 tablespoon chopped parsley

1 oz extra butter for thickening (optional)

Scrub the mussels under running water and make sure to throw away any with an open shell. Rinse well. Melt the chopped onion in butter in a large saucepan; add mussels, all the other ingredients except salt, parsley and extra butter. Cook over very high heat and cover with a glass plate so you can see when the mussels open (about 5 minutes!) Fish them out of the liquid and only keep the top shells to which the mussels are attached for serving. Return the liquid to the heat and let it reduce by fast boiling with the lid off. You can now thicken this if you wish by melting the extra butter with 1 oz flour and 1/2 cup thin cream. Add this to the soup in the pot and boil. When soup is ready, pour it over the half-shelled mussels and garnish with chopped parsley. This dish is always served in large soup plates.

Serves about 8

Chocolate-Orange Guinness Cake 

1 stick Butter, room temperature 

1 1/2 cups Soft dark brown sugar 

2 cups Self-raising flour 

1 1/2 tsp Baking powder 

1 pinch Salt 

2 rounded TBSP Hershey's Cocoa 

Grated rind of 1 orange 

4 eggs 

1/2 cup Guinness Stout

* * * * *

ICING

1 stick butter, softened 

1/2-2 cups confectioner's sugar 

Large orange--grated rind & juice of

Preheat oven to 375F. Grease two 8-9-inch cake pans. Cream the butter and sugar until light and fluffy. Sift the flour, baking powder, salt and cocoa into a bowl. Add the orange rind to the creamed butter and beat in the eggs, one at a time, including a spoonful of the measured flour mixture with each one, and beating well between additions. Gently mix in the Guinness, a tablespoonful at a time, including another spoonful of flour with each addition. If there's any flour left over, fold it in gently to mix; blend thoroughly without over-beating. Divide the mixture between the tins, smooth down, and put the cakes into the center of the preheated oven. Reduce the heat to moderate (350F) and bake for 35-40 minutes, or until the cakes are springy to the touch and shrinking slightly in the pans. Turn out and cool on a wire rack.

Meanwhile, make the icing. Cream the softened butter and icing sugar together thoroughly, then blend in the grated orange rind and enough juice to make an icing that is soft enough to spread. When the cakes are cold, use half the icing to sandwich them together, and spread the rest on top. Servings:

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

Contributed by Ellen Cousineau (CousineauB):

New England Clam Chowder

We make this all the time in the summer...it really tastes best on a warm summer night sitting on the beach!!

2 dozen medium sized clams (quahogs)

¼ pound salt pork, chopped fine

½ cup chopped onion

4-5 cups diced potatoes

2 cups whole milk

1-cup light cream

3 tbs. Flour

Wash clams well and cover with salted water. Let them stand about 20 minutes, rinse well. Repeat this procedure twice, or you will end up with very gritty chowder! Open the shells and remove the clams. Save about ½ cup of the clam liquid.  Dice clams very fine. Fry pork until crisp, remove from pan. Add to fat in pan, clam liquid, 1½-cup water, potatoes and onion. Cook, covered, 15 minutes. Add clams, 1 3/4 cups milk, and the cream. Blend ¼ cup milk and flour together and add to clam mixture. Heat to a boil, stirring occasionally. Add salt and pepper to taste. Enjoy!

Chesapeake Bay Crab Cakes

Yield: 4 servings

1 ts Sharp prepared mustard

1 tb Freshly squeezed lemon juice

6 tb Olive oil, divided

½ ts Salt

½ ts Freshly ground black pepper

1 lb Lump crabmeat, picked clean

½ c Dry, unflavored breadcrumbs

1 pinch Of cayenne pepper

4 tb Butter

Parsley, lemon wedges, tartar sauce as desired

Using an electric blender or wire whisk, beat together mustard, lemon juice and egg until thoroughly combined.  While beating vigorously, gradually pour 4 Tbs of olive oil into the egg mixture in a thin stream. When smooth and creamy, stir in salt and pepper.

Gently fold in crabmeat, then breadcrumbs and cayenne pepper. Shape into eight patties, each about a half-inch thick. They will want to fall apart, but that is the idea of a good crab cake. You want only enough non-crab stuff to just barely bind them.

Melt butter together with two Tbs of olive oil in skillet over medium heat.  When butter sizzles (but before it burns!) gently ease the crab cakes into the skillet to cook.   When well browned (2 to 3 minutes), gently turn and cook other side. Drain on paper towels. Serve immediately.

Makes 4 main-course servings, 8 appetizers

From:  Captain's Galley, Main St., Chrisfield, Md.

Contributed by Kathy Crooks (Meowcats2):

Version of the Berger cookie

Cookie:                                                                      Icing:

1 cup butter, softened                                               3 cups chocolate chips

½ cup confectioners' sugar

¾ cup granular sugar

1/8 tsp. salt

1 egg

1 tsp. vanilla

2 ½ cups flour

½ tsp. baking soda

½ tsp. cream of tartar

Beat butter, confectioners' sugar, 1/2-cup granular sugar and salt in bowl until well blended. Add egg and vanilla. Beat until light and fluffy. Stir sifted flour, soda and cream of tartar into creamed mixture. Chill about two hours. Shape into 1-inch balls; place two inches apart on ungreased cookie sheet. Press to flatten with glass buttered on bottom and dipped in 1/4-cup granular sugar. Rebutter if necessary and dip in sugar each time. Bake in a preheated 350 oven 10 to 12 minutes or until light brown on edge. When cookies are cool, melt chocolate chips in small, heavy-duty saucepan over lowest heat possible; stir. When chips begin to melt, remove from heat, stir. Return to heat for a few seconds at a time, stirring until smooth, then pile icing on cookies. (Note: Do not make cookies on a damp, rainy day because it takes to long for icing to set)  Makes about 4 1/2 dozen.

Maryland-Style Crab Cakes

Begin by buying the freshest 1lb. lump crabmeat available, and then handle the mixing ever so gently in order not to break up the lumps. Beat 1 egg, 1 tsp. Worcestershire Sauce, 1 tsp. lemon juice, 1 tsp. Old Bay seasoning, 1 tsp. dehydrated parsley flakes, 1/4 tsp. dry mustard, 1 heaping tbsp. mayonnaise, 1 heaping tsp. salad mustard. Break two slices of bread into small pieces and along with the crabmeat; gently fold into the egg-spice mixture. Shape into slightly flattened patties and chill. Fry or broil until golden brown on each side and serve.

Yields approximately six – 3 ¼” crab cakes.
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Steamed crabs

Use a large enamel steamer with a raised bottom grate. Mix equal amounts of water and vinegar, or water and beer, and keep the liquid level below grate. Blend equal amounts of salt and Old Bay seasoning (note: if hotter seasoning is required, add crushed red pepper to taste). Sprinkle this mixture generously over each level of crabs. Steam until ALL traces of green are gone and the crabs are a uniform bright red (30-45 minutes) Serve with cold beer and tons of paper towels.

Contributed by Mary Clark (Simeone120):

Potato and Egg Frittata

5 potatoes sliced

1 large onion sliced

2 cloves garlic    

Grated cheese

Salt and pepper

6 eggs

Fry sliced potatoes. Add sliced onion and garlic. Fry until nicely browned. Beat eggs and add salt, pepper and grated cheese. Pour egg mixture over potatoes and fry on medium heat.

When it looks set place a plate on top of frying pan and flip over. Brown on the other side for a few minutes. Serve hot.

[image: image6.wmf]
Recipes from New Jersey

Contributed by our various MOBsters

From Laurie Satmaria (LaurieSat):

Jersey Diner Coffee Cake (the kind with lots of crumbs!!)

1 Pkg Duncan Hines Butter Cake mix

4 eggs

2/3 cup milk

2/3 cup oil

Blend and beat for 4 minutes.

Bake in a greased 11x15 jellyroll pan at 350 for 20-25 minutes.

Crumb Topping:

4 cups flour

2/3 cup sugar

2/3 cup packed brown sugar

1 TB cinnamon

1 Tb vanilla

2 sticks of margarine

1 stick of butter (melt these together)

Melt shortenings, let cool- add vanilla. Mix flour, cinnamon; sugars then add the liquid mixture.

Crumble (with hands) and place on cake. Bake AGAIN for 20 min @ 350. Let cool sprinkle with confectioner’s sugar.

Jersey Ribs with Grilled Jersey Veggies

2-3 racks pork ribs

2 Cups of Barbeque sauce with 2 TB Italian Salad dressing added to it (I use Wishbone)

Put ribs in a pan and cover with beer. Cover with foil and bake at 325 for 2 1/2 hours. Remove Heat grill. Brush ribs with sauce and grill for a few minutes on each side until crispy. I coat cut up Zucchini, eggplant, onions, etc with sauce and grill them also (I either slice them in half or I cut up and put on skewers). They can also be precooked in the microwave if you like them softer.

Jersey Scalloped Corn

1/2 cup butter (or margarine) melted

2 eggs beaten (I substitute Egg Beaters)

1 16 oz. can whole kernel corn drained or the equivalent fresh kernels

1 cup Sour Cream (I use reduced fat)

1  16 oz can cream style corn

1  9 oz box corn muffin mix

Melt butter and beat eggs. Drain whole kernel corn. Combine all ingredients adding the muffin mix last. Pour into a greased 7x11 inch-baking dish. Bake at 375 for 35-40 minutes or until top is lightly browned.

From Michele Mandara (MjayeM):

If you go to the Jersey Shore, you will find these on every corner.

Sausage Sandwich

Ingredients 

2 lb sausage (hot or sweet)

2 Green peppers, sliced 

¼ ts Salt 

2 medium Onions, sliced 

¼ ts Pepper 

4 tb Butter or margarine 

Instructions

Cut sausage into 5-inch sections. 

1. In a large pot, boil sausage for approximately 30 minutes. 

2. In a skillet, melt butter and on medium low heat, add green peppers and onions. Cover. Stir occasionally until peppers and onions are tender. 

3. Remove vegetables from skillet and add sausage links. Fry on medium heat until brown. Add green peppers and onions. 

4. Serve on sub rolls with Catsup or any red sauce.

Ice Box cake

Chocolate Pudding

Vanilla Pudding

Graham Crackers

Sliced Bananas

Cover the bottom of a deep rectangular pan with a layer of whole graham crackers.  Then pour chocolate pudding over that layer covering it.  Next, cover the pudding with banana slices.  Repeat the layers with vanilla pudding this time.  Continue to make layers alternating pudding flavors.  The last layer should end with pudding on top and crushed graham crackers on top of that.  Let chill in the fridge for a few hours.
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New York Recipes

Deli-Style New York Cheesecake

From Lin Fields (linfields)

Serves 12

1 1/2 cups graham cracker crumbs

1/4 cup pourable Sugar Twin, Sprinkle Sweet or Splenda

2 T reduced calorie margarine, melted

3 (8-ounce) packages Philadelphia fat-free cream cheese

2 (4-serving) packages JELL-O sugar-free vanilla cook-and-serve pudding mix

1 cup Carnation Nonfat Dry Milk powder

1-cup very cold water

3 eggs, slightly beaten, or equivalent in egg substitute

1/2 cup Land O Lakes no-fat sour cream

3 T lemon juice

2 t vanilla extract

Preheat oven to 325 degrees. Spray an 8x8 spring-form pan with butter-flavored cooking spray. In a medium bowl, combine graham cracker crumbs, Sugar Twin (or the equivalent as described above), and margarine. Gently press crumbs into the prepared pan. In a large bowl, stir cream cheese with a spoon until soft (hint - put it in a microwave-safe bowl and soften it for 1 minute on high, being careful not to melt it completely). Add dry pudding mix, dry milk powder, water and eggs. Mix well using a wire whisk. Blend in sour cream, lemon juice, and vanilla. Pour mixture into the prepared pan. Gently rotate batter to settle. Bake for 50-60 minutes or until cake is set 2" from the edge, but the center is still pudding-like. Turn oven off, open the door, and let the cake set in the oven for 15 minutes. Place the pan on a wire rack and allow it to cool completely. Remove sides of the pan and refrigerate the cake for at least 2 hours. Cut into 12 servings.

Hint: 1. A self-sealed sandwich bag works great for crushing graham crackers.


   2. When serving, a good garnish is 1 T. of spreadable fruit with Cool Whip Lite.

Source: Cooking Healthy across America, JoAnna Lund

Nutritional values Per serving: Calories - 168; 4 gm fat, 10 gm protein, 23 gm carbohydrate, 433 mg sodium, 207 mg calcium, 0 gm fiber.

Diabetic values: 1 meat, 1 starch/carbohydrate, 1/2 fat

My Mom's Stuffed Cabbage Rolls (Gulampki)

Yield: 6 servings

1 1/2 lb Ground chuck

1 medium Onion, chopped

1/2 c Bread crumbs, or as needed

1/4 c Catsup

1    Egg

1 t Steak seasoning salt

1 t Garlic powder

1    Medium head cabbage

1/2 lb Bacon

16 oz Tomato sauce

1/2 t Oregano

1/2 t Onion flakes

Salt as needed

3 Pats butter

Mix ground chuck, egg, seasoning salt, chopped onion, breadcrumbs, catsup together. Take one medium head of cabbage, put under hot water, and let it run over the cabbage until the leaves come off easily. Prepare a large pot of hot water, and let it simmer to a rolling boil. Put the cabbage leaves in the hot water for a few minutes until they are soft. Drain, and let cool.

Roll the meat mixture in the long part of the cabbage leaf and fix it together with a toothpick. Brush top of rolls with butter pats, and wrap with bacon. Put into a large baking dish (enamel is preferable) and bake at 350 F for about 1/2 hour until brown.

Pour tomato sauce, which has been mixed with oregano, garlic, onion flakes and salt, over the rolls. Canned, crushed tomatoes and paste may also be used.

Bake at 350F for about 1 hour, or until bacon is brown.

From:  Peggy Novitski, Rochester, NY  1975 ( Lin’s Mom

Elaine's Corn Pudding

Yield: 6 servings

4 c Canned corn

3    Eggs

1 dash Pepper

1 t Salt

1 t Flour

2 c Milk

1/2 c Sugar

3 T Butter

Mix all ingredients except for butter together, and mix well. Put in 9 x 9x 2 pan, and dot with butter. Bake at 375F for 45-50 minutes.  

Potato Latkes

Yield: 8 servings

2    Eggs

3 c Grated, drained potatoes

4 T Grated onion

1 t Salt

1/4 t Pepper

5 T Matzo meal

Oil for frying

Beat the eggs and add the rest of the ingredients. Blend well. Fry in hot oil, being careful not to use too much oil.  Serve with applesauce, or sour cream.

Josephine's Pineapple Salad

Yield: 1 salad

1 cn 20 oz size crushed pineapple in heavy syrup (reserve juice)

½ pt Heavy cream

1 pk Cream cheese, 4 oz

1 1/2 Envelopes unflavored gelatin

1 t Vanilla

2 T Sugar

Sliced, halved cherries

Soak the mold you are going to use in cold water, and set aside. Mix gelatin with 1/2 cup water and set aside. Heat pineapple and cream cheese until dissolved. (DO NOT BOIL). Add gelatin and stir. Cool. Whip the cream, but not too stiff, and add 1 tsp of sugar and vanilla. When pineapple mixture is cool, stir in the other ingredients. Put into mold. Refrigerate overnight. Unmold, and decorate with half-cherries. Refrigerate.

My Mother in law’s recipe

Mom's City Chicken

Yield: 6 servings

1 lb Stew beef

1 lb Boneless pork

1 lb Boneless chicken breasts

1/2 c Flour

1/2 t Basil

1/2 t Parsley

1/2 t Dill

1    Egg

1/2 c Milk

Flour to dredge

Mix the egg and milk together and set aside. Preheat oven to 300-325F.   Prepare the meat as if it were a shish-ka-bob; that is, alternate the meats and place on a 10" skewer. Dredge the meat in the egg/milk mixture, then the flour, and put into a non-stick baking dish. Sprinkle the spices

on top. (You might want to coat the dish with a non-stick spray first).   Bake at 300-325 degrees (a slow oven) for about 2 1/2 - 3 hours, or until the meat is browned on all sides and very tender. If you wish, serve this with gravy. It is very filling and very good.

From: My Mom... Peggy Novitski, Rochester NY 19????

Chocolate Mousse Torte

Yield: 12 servings

1 pk 1 layer devils food cake mix

1/3 c Chocolate ice cream topping

4    Squares semisweet chocolate

2 T Powdered sugar

2 T Coffee liqueur

2    Egg yolks

1/2 c Whipping cream

1 T Chocolate ice cream topping

1/2 c Whipped cream

Fresh raspberries (optional)

1.  Prepare mix and bake according to directions. Cool 10 minutes. Remove from pan and cool completely. Place on serving platter.

2.  Spread cake with the 1/3-cup ice cream topping. Chill until needed.  Set aside.

3.  For the mousse, in a small saucepan melt semi-sweet chocolate over low heat; remove. Stir in powdered sugar, liqueur, and egg yolks. Cook and stir over medium heat for 2 minutes or until mixture

coats a metal spoon. Remove from heat; cool completely.

4.  Beat the first 1/2-cup whipping cream to soft peaks. Stir half of the chocolate mixture into the whipped cream. For in the remaining chocolate. Cover; chill until mixture mounds. Spread onto cake to

within 1 inch of edge. Chill covered for several hours.

5.  To serve drizzle cake with the 1 Tablespoon topping. Using a pastry bag fitted with the star tip, pipe the 1/2 c whipped cream around cake edge and garnish with raspberries, if desired.

Cal: 258

Source: Better Homes and Gardens Magazine, Dec. 1992

Fresh Peach Cobbler

Yield: 6 servings

1/2 c Sugar

1 T Cornstarch

1/4 t Ground nutmeg

4 c Peeled fresh or canned peaches, drained

1 t Lemon juice

1 c Flour

1 T Sugar

1 1/2 t Baking powder

1/2 t Salt

3 T Shortening

1/2 c Milk

1.  Heat oven to 400F. Mix 1/2 cup sugar, cornstarch and nutmeg in a 2 qt. saucepan. Stir in peaches and lemon juice. Cook over medium heat until mixture thickens and boils. Boil and stir 1 minute.

2.  Pour into ungreased 2-quart casserole dish. Stir together the flour, baking powder, 1 T sugar and salt. Add the shortening and cut through with a fork until flour clings to shortening. Add milk. Form

into a ball. Drop mixture by 6-8 teaspoonfuls onto hot fruit.

3.  Bake for 25-30 minutes or until topping is golden brown. Serve with whipped cream or vanilla ice cream.

NOTE:  You may substitute any fruit for the peaches, just being careful that the amounts are approximately the same.

Pasta Ala Puttanesca

Yield: 4 servings

1 lb Spaghetti, linguini, or other pasta of your choice

2 cans Peeled Italian tomatoes

1/4 c Olive oil

1 t Oregano

1/8 t Dried red pepper flakes

1/2 c Tiny black Nicoise olives

1/4 c Drained capers

4 cloves garlic, peeled and minced

8 Anchovy filets, chopped

1/2 c Chopped parsley

2 T Salt

1.  Bring 4 quarts water to a boil; add salt and stir in spaghetti.   Cook until tender but still firm. Drain, and transfer to heated plates.

2.  While spaghetti is cooking, drain the tomatoes, cut them cross- wise into halves, and squeeze out as much liquid as possible. Combine tomatoes and olive oil in a skillet and bring to a boil. Keep the

sauce at a full boil and add remaining ingredients except pasta, one at a time, stirring frequently.

3.  Reduce heat and continue to cook for a few minutes, or until sauce has thickened to your liking. Serve immediately over hot pasta and garnish with additional parsley.

Source:  The Silver Palate Cookbook

Lily's Luscious Kreplach for Chicken Soup

Yield: 30 servings

3/4 lb Boneless trimmed chuck steak

1 1/2 T Peanut oil

1    Onion, chopped

1/4 lb Beef liver

2 large Eggs

Salt & pepper to taste

2 c Flour

4 qt New York Penicillin or other homemade chicken broth

1.  Cook the chuck in water to cover over medium heat until tender, about 45 minutes. Drain the meat; set aside to cool to room temperature.

2. Heat oil in a heavy skillet over medium heat. Add the onion and liver and sauté until the onions are soft and the liver is cooked through, 3-4 minutes each side. Drain off any excess oil from the liver and onions; set aside to cool to room temperature.

3. With a meat grinder or in a food processor, grind the liver and the chuck. Add 1 of the eggs, seasoned with salt and pepper, and process until well mixed.

4. In a large mixing bowl, combine the flour and 1/4 tsp. salt and make a well in the center. In a small bowl, whisk the remaining egg with 1/4 cup of water. Pour the egg mixture into the well of the dry ingredients and mix with a spoon until smooth. Turn out dough onto a floured board and knead until soft and silky, about 6 minutes. If the dough is too wet, dust with flour and knead it in. Divide the dough into 2 even balls. Let the dough rest for 1 to 2 hours.

5. Roll the dough out, one ball at a time, 1/4 inch thick. Cut the dough into 3 to 3 1/2 inch squares. Arranging each square of dough with 1 corner pointing at you, take 1 tablespoon of the meat mix

and put it on the top half of the dough. Moisten two sides of the dough with cool water and fold the bottom half up over the top, forming a triangle. Fold the 2 opposite edges together, pinching the

dough so that the kreplach resembles a tortellini. Repeat with the remaining dough squares and filling. (You can freeze the kreplach at this point in freezer bags. They keep 2-3 months. Defrost in the

Refrigerator on a rack, so the bottoms do not get soggy!)

6. Bring the broth to a boil in a large pot. Slide the kreplach into the boiling chicken broth and cook them through, about 5 minutes. Serve immediately. Makes 25-30 kreplach or serves 8.  Source:  New York Cookbook, Molly O'Neill 1993

Carol Wolk's Marvelous Matzo Balls for Chicken Soup

Yield: 18 servings

1 c Matzo meal

5 large Eggs

1 T  + 2 tsp salt

1 T Russian vodka

2 T Club soda or seltzer

1 T Chicken broth

1/4 c Oil

4 qt NY Penicillin or chicken broth

1. In a mixing bowl, combine the matzo meal and eggs. Add the salt and vodka, club soda, chicken broth, and oil and mix well. Cover and put in the freezer for 20 minutes.

2. Meanwhile, bring a deep pot of water to a boil. Reduce the heat to a simmer. Slowly lower 2-tablespoon-size scoops of the matzo mixture into the water, one at a time, until all is used up. It's

ok to crowd the matzo balls. Cover the pot and cook for 40 minutes. Drain the matzo balls in a colander.

3. Bring the chicken soup to a boil and add the matzo balls, and serve, figuring 2-3 matzo balls per eater.

Makes: 18 large matzo balls, serves 6-9.

Source:  The New York Cookbook, Molly O'Neill, 1993

Macadamia Crusted Chicken Breast w/Blueberry/Peach Butter

Yield: 2 Servings

1/2 c Butter, cut into pats

1 T Emeril’s Essence spice

2 T Minced red onion

2 t Minced roasted garlic

3 oz Soft Brie cheese w/herbs

1/4 c Diced Stilton cheese or any good sharp cheddar

2 c Macadamia nuts, crushed

1    Egg, for egg wash

1 c Flour for dredging

2    Free-range boneless, skinless chicken breasts

Salt and pepper to taste

Asiago cheese

1 c Rothschild’s Wild Blueberry/Peach Bagel Butter

1.  Pound each chicken breast to 1/8" thick. Do this between layers of waxed paper or plastic wrap.  Sprinkle with salt, pepper and Emeril's Essence and set aside.

2.  In a medium fry pan, on low heat, begin to melt a few pats of butter. Meanwhile, mix the cheeses, onion, garlic, and spices to taste (I use 1 tsp. Emeril's Essence, salt and pepper). Mix well.

3.  Stuff each chicken breast with the cheese mixture, being careful not to overfill.  Roll and close each chicken breast. You might want to secure the breasts with kitchen string, or toothpicks - I merely am careful on how they close.

4.  In separate bowls, have the egg wash ready (egg well mixed with a small amount of water) and flour for dredging. Put the first chicken breast in the flour, then the egg wash and then the flour again. Roll the chicken breasts in the crushed macadamia nuts and place it immediately into the medium hot frying pan with the melted butter. Repeat for the second chicken breast.  Fry the chicken breasts long enough to be brown on both sides.  Remove from heat and put in an ovenproof dish. Bake at 350F for 20 minutes, or until the chicken juices run clear. Remove from baking dish and put on hot plate. Keep warm.

5.  To garnish this dish, I use a cup or so of Rothschild's Wild Blueberry/Peach Bagel Butter.  This adds a unique sweet/tart taste. You can use any warm flavored jam you prefer. Raspberry, blueberry and any combination of the same work well.

 I served this dish with mini-cheese ravioli's that were tossed with Five Brothers' Alfredo sauce (serving the chicken over the raviolis). I then garnished the dish with fresh Asiago cheese.

I concocted this recipe on August 4, 1998.  I must say it is wonderful!

Contributed by Eileen Phillips (Kenbearcol):

SHEESH Lin, Sounds HEAVENLY but I am not THAT much in love with MY DH!  That is a week’s work!

Here's….

Eileen's Chicken recipe:

Buy four nice size chicken breasts

Rinse under cold water

Put in oven on cookie sheet at 350 deg.

Remove in one hour.

ONE PAN...NO BOWLS!

The next three recipes were contributed by Gayle Lush (Bearaddic):


Kentucky Pie

1-cup sugar

½ cup flour

2 eggs slightly beaten

1 t. vanilla

½ cup pecans

1 8oz.pkg chocolate chips 

¼ cup butter

Preheat oven to 325 degrees Combine flour and sugar. Add eggs, vanilla, pecans, chocolate chips and butter. Mix and pour in pie shell. Bake 1 hour at 325 degrees.

Puzzle Pieces

1 stick of butter (real butter do not substitute) 

1 stick of margarine

½ cup of sugar

½ box of graham crackers

About 3/4 cup broken pecans

Line a large cookie sheet with graham crackers I break mine into two pieces you can break them more if you want to. Melt the butter and margarine in a sauce pan stir in the sugar and bring to a boil pour over the graham crackers and sprinkle the broken pecans over the top and bake in oven at 350 degrees for 8-10 minutes remove from the cookies sheet quickly because they set up pretty fast cool on a wire rack.

Squash Casserole

4 cups cooked squash

½ cup milk

1 egg 

1 can cream of mushroom soup

½ cup chopped onion

2/3-cup herb seasoned Pepperidge farm stuffing mix

1 cup of cheese

Cook squash in salted water until tender - drain well. Stir in milk and soup. Blend in egg and add onion and stuffing and ½ cup of cheese - spoon in a buttered baking dish 

Topping

½ cup stuffing

2 Tablespoons of butter 

½ cup of cheese

Sprinkle over the casserole and cover with cheese. Bake at 350 for 20 minutes.
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Pennsylvania Recipes

Contributed by Penny Barnasconi

Wet Bottom Shoo Fly Pie

1 cup flour

¾ cup brown sugar

1 ½ tbs. shortening

1 cup molasses

1 egg, beaten

1 tsp. baking soda

1 cup boiling water

1 deep dish 9 inch pie shell

Mix flour, sugar and shortening until crumbly.  Save 1/2 cup for the top.  Mix remaining crumbs with molasses, egg, and baking soda dissolved in water.  Pour this mixture into unbaked pie shell.  Sprinkle crumbs on top.  Bake at 375 for 45 minutes.  This makes a very wet bottom pie.

Pierogis

Soft Dough

1 cup sour cream

2 eggs

1 tbs. oil

1 tsp. salt

2 ½ cups flour

Beat the first four ingredients.  Mix in the flour, adding more if necessary, until the dough forms a soft ball.  Divide the dough in half.  On a floured board, roll each half of the dough into a think sheet.  Cut circles in the dough with a cutter 3½ -4 inches in diameter.

Cheese Filling:

2 egg yolks

1 tbs. butter

1-pound farmers cheese (solid cottage cheese), mashed

1/4 tsp. salt

1 Tbs. sugar

Cream yolks and butter.  Combine with other ingredients and mix.  Put 1 tsp. of filling on each dough circle, being careful to place if off center.  Moisten the rim of the circle with water.  Fold the unfilled side of the circle over the filling and press the edges of the resulting crescent firmly to seal them.  Drop the Pierogi into boiling salted water.  Cook gently for 5 minutes.  Remove with perforated spoon.  Serve with melted butter and sautéed onions.  Serves 6.

Note:  Never crowd or pile Pierogi:  uncooked Pierogi stick to each other:  when crowded or piled, cooked Pierogi become misshapen and heavy.

Bacon and Water Chestnuts


1 pound bacon

1(8 oz.) can whole water chestnuts

2 cups ketchup

2 cups brown sugar

Cook Bacon just a little.  Cut each piece in half.  Put whole water chestnut on half-piece of bacon and wrap bacon around water chestnut.  Use toothpick to hold bacon.  Layer in casserole.  Make sauce by mixing ketchup and brown sugar.  Pour over water chestnuts and bake at 350 for about an hour. Do ahead of time, and then you can warm up in microwave. My mom makes these quite a bit:  They are so good.

Groundhog Special

4 jiggers Italian Vermouth

Juice of 2 1/2 fresh limes

4 jiggers apricot brandy

Cracked ice

Shake vermouth, brandy and limejuice together.  Pour into glasses filled with cracked ice. Let stand 5-10 minutes before serving.  Serves 4.

Avocado Ice Cream

18 marshmallows

3 tablespoons cream

1 large or 2 small avocados, mashed

Juice of ½ lemon

½ pint whipped cream

Pistachio nuts

Dissolve marshmallows and cream in double boiler.  Cool.  Add mashed avocado, juice of half a lemon.  Fold in ½ pint whipped cream and place in freezer.  Serve with pistachio nuts-and do not tell anyone what it is until after they have eaten it.

Pennsylvania Dutch Green Beans

3 strips bacon, cooked and crumbled

1 small onion, sliced

1 can water chestnuts, sliced

1-1lb. can cut green beans

2 tsp. cornstarch

¼ tsp. salt

¼ tsp. Dry mustard

1 tbs. vinegar

Brown onions and water chestnuts slightly in hot bacon fat.  Drain beans, saving ½ cup liquid.  Mix liquid with remaining ingredients and add to onion in skillet.  Cook, stirring until mixture boils.  Add beans and heat thoroughly.  Serve garnished with crumbled bacon.  Four 1-cup servings

Hog Maw

1 pig stomach (maw)

2 pounds sausage meat

4 quarts diced potatoes

1 small onion

1 tsp. Salt

Mix and put into a cleaned pig stomach.  Close with needle and thread.  Place in baking pan.  Add 1 or 2 quarts of water.  Bake at 350 for 3 hours.  Less meat and potatoes could be use, and your favorite bread filling added to one end of maw.
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Scrapple

1 pound pork pudding meat

1 quart water or pork broth

Salt and pepper to taste

1 ½ cups corn meal

¼ cup buckwheat flour

Stir pudding meat into 1 quart seasoned rapidly boiling water or pork broth.  When the mixture reaches the boiling point, slowly add the corn meal and buckwheat flour.  Stir constantly until thickened.  Cover and let simmer for 15 minutes over low heat.  Pour into two 1-pound loaf pans.  Cool thoroughly: then refrigerate promptly.  When scrapple is set, cut into 3/8-to ½ inch slices and fry in hot, greased skillet.  When slices are browned and crusty, turn and brown on other side. Serve hot with ketchup, syrup or apple butter.  A hearty and traditional breakfast dish.  Make 3-4 pounds of scrapple.

Better-than-Sex-Cake

1 pkg. (2-layer) German chocolate cake mix

7 ounces sweetened condensed milk

¾ cup caramel ice cream sauce

8 ounces whipped topping

3 or 4 heath bars, crushed

Prepare and bake cake mix using package directions for 9x13 inch cake pan.  Pierce cooled cake with wooden spoon handle.  Drizzle condensed milk and caramel sauce over cake.  Let stand for 1 hour.  Cover with whipped topping.  Sprinkle with candy.  Chill until serving time.  Yield:  15 servings

Pickled Red Beet Eggs

18 eggs, hard-boiled

¾ cup vinegar

¼ cup water

1 ½ cups sugar

½ small onion

Red food coloring or red beet juice

Mix the last five ingredients together and bring to a boil.  Simmer 5 minutes.  Cool.  Pour over cooled hard-boiled eggs and place in an airtight container.  Completely chill before serving.
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Bongo Dip

1-cup mayonnaise

1-cup sour cream

1 pkg. (10 oz.) chopped spinach, thawed and drained

1 small can water chestnuts, chopped fine

1 small onion, chopped fine

1 envelope dry vegetable soup mix

1-cup mild shredded cheddar cheese

Combine first six ingredients in a bowl.  Mix well.  Put mixture into shallow baking dish.  Sprinkle cheese on top.  Bake at 375 for about 15 minutes or until cheese is completely melted.  Serve immediately with hot garlic bread.  NOTE:  Low-fat versions of Mayo, sour cream, and cheddar cheese may be substituted.  It is still delicious.

Macaroni Fruit Salad

Macaroni:

1 c. Acini De Pepe

1 large can crushed pineapple

1 large can peaches, cut into chunks

2 small cans mandarin oranges

Cook macaroni per package instructions, and drain.  Drain cans of fruit-set juice aside.  Mix macaroni and fruit.

Dressing:

¾ cup sugar

2 Tbs. flour

2 eggs

¼ tsp. salt

Cool whip

Combine above ingredients (except cool whip) with juice from fruit.  Boil until it looks like gravy, and then pour over fruit and macaroni mixture.  Cool 4 hours longer.  Then mix cool whip into mixture.

Sugar-Free Hot Cocoa Mix

¾ c. cocoa

½ tsp. salt

1 qt. instant dry milk

Dry sugar substitute to equal 1 to 1 ½ cups sugar

Mix ingredients well:  store in airtight container in a moderately cool place.  Use 2 tbs. of mix plus 6 oz. boiling water for one 6 oz. serving of cocoa.  Makes 32 (6 oz.) cups of cocoa.

Chicken Corn Rivel Soup

3-4 lb. stewing chicken

2 Tbs. salt

¼ tsp. pepper

1 ½ c. celery, chopped

1 med. onion, chopped

2 Tbs minced parsley

1-quart corn (fresh, frozen, or canned)

Rivels

In large kettle, cover chicken with water.  Add salt and pepper. Cook until soft.  Remove bones and skin from chicken, and cut mean into small pieces.  Heath broth to boiling point and add remaining ingredients.  Cook about 15 minutes.  Add meat.  Heat thoroughly.  Garnish with hard-boiled egg or parsley.

RIVELS:

1 c. flour

1 egg

1/4 c. milk

Combine flour and egg.  Add milk.  Mix rivels by cutting with two forks to make crumbs the size of cherry stones.  Drop rivels into boiling broth while stirring to prevent rivels from packing together.

Pennsylvania Dutch Dressing

2 strips bacon

1 Tbs. sugar

1 tbs. flour

1 tbs. vinegar

1/2 c. cold water

Salt and pepper

Cut bacon in small pieces and render until crisp.  Add sugar and water: continue to stir until thickened:  add salt and pepper to taste...Serve over endive or dandelion.


Dutch Apple Cake

3 cups flour

2 cups granulated sugar

3 tsp. baking powder

1-cup salad oil

1/2 cup orange juice

4 eggs

2 tbs. vanilla

6 tbs. sugar

3 tbs. cinnamon

4-6 apples

Mix all but 6 tbs. sugar and 3 tbs. cinnamon.  Peel and slice apples.  Mix the sugar and cinnamon together.  Layer in greased tube pan starting with one-third batter, cinnamon mixture, half of the apples, cinnamon mixture, one-third batter:  repeat, ending with last one-third batter.

Bake at 350 for 1 hour and 10 minutes.  Leave in pan to cool.
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Ohio Recipes

Courtesy of Patty Proper

Buckeyes

2 pounds Chunky Peanut Butter                                

3 pounds Confectioner Sugar

1-pound Butter                                

3 Tablespoons Vanilla

Mix together - Form balls - Refrigerate 1 hour

Melt together:

 2 bags Chocolate Chips (or use melting chocolate)

1/2   Paraffin Bar Melted

Dip Balls in Chocolate Chill! Eat and Enjoy!


Chicken and Noodles

Chicken (depends on how much chicken you want - I usually use about 4 chicken breasts)

Large Can College Inn Chicken Broth

Noodles

1 cup thinly sliced Carrots

½ cup chopped celery (celery juice may be used instead)

½ cup chopped onion  (onion juice may be used instead)

½ cup Cold Water

¼ cup Flour

Boil chicken in lightly salted water until tender.  Cut into inch size pieces.  Set aside.  

Bring chicken broth to boil, add: carrots, celery and onion.  When carrots are almost tender, add noodles.  Cover, and simmer for 10 minutes.  Add chicken pieces.  Slowly stir ½ cup cold water into ¼ cup flour.  Cook and stir until bubbly.  Continue cooking 1 - 2 minutes more.  Serve

Dole Honey Mustard Chicken

1 can (20 oz.) Dole Pineapple Slices in Juice

4 Boneless, skinless Chicken Beast Halves

2 tsp. Vegetable Oil        

2 large cloves of garlic, pressed (I use the fresh garlic in a jar!)

1 tsp. Thyme, crumbled               

1 Tbsps. Cornstarch

¼ cup Honey       

¼ cup Dijon Mustard

Drain pineapple; reserve juice.  Sprinkle chicken with salt, ad pepper to taste.  Rub with garlic and thyme.  Brown in hot oil in nonstick skillet. Combine 2 tablespoons reserved juice with Cornstarch.   Combine honey and mustard; stir into skillet with remaining juice.  Spoon sauce over chicken.  Cover and simmer 15 minutes.  Stir cornstarch mixture into pan juices.  Add pineapple.  Cook, stirring, until sauce boils and thickens.    Serves 4

Creamy Scalloped Potatoes

6 Potatoes             

3 tablespoons Butter

3 tablespoons Flour                      

Salt/Pepper

2½ cups Milk                                        

½ cup finely Chopped Onion

This is my personal favorite.

Melt 3 tablespoons butter in saucepan over low heat.  Blend in flour and seasonings. Cook over low heat, stirring until mixture is smooth and bubbly.  Remove from heat.  Stir in milk.  Heat to boiling, stirring constantly.  Boil for 1 minute, stirring constantly.  In a 2-quart casserole, arrange potatoes in two layers, topping each with ½ the onion and 1/3 of the White Sauce.  Dot with 1-tablespoon butter.  Cover, Bake 30 minutes at 350°f   Uncover, Bake an additional 60 - 70 minutes or until tender.  Let stand 5 - 10 minutes before serving.
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Date Pinwheel Cookies

 1 cup shortening  

4 cups Flour

2 cups Brown Sugar                     

½ Teaspoon Salt

3 Eggs, beaten well                         

½ Teaspoon Baking Soda

1-Teaspoon Vanilla

Filling:

3 cups Chopped Dates                     

1½ cup Water

½ cup Sugar         

1½ cup Chopped Walnuts

Cook dates & sugar in water until thick.   Add nuts and cool. Cream shortening and sugar well. Add eggs and mix well.  Add flour, salt and baking soda.  Divide into 2 parts. Roll on floured wax paper app. 12" -14" round, app. ¼" thick.  Spread with date filling and roll as jellyroll.  Chill overnight.  Slice into ¼" slices.

This cookie recipe is popular around here, and they are tasty, too!

Bake at 400°f. for approximately 9 minutes.

This is my son’s favorite!  He has even learned to make them himself!  Now whenever they have people over - everyone wants him to make these!

Deviled Eggs (1 dozen eggs)

6 Hard Boiled Eggs 

¼ Teaspoon Salt

5 Tablespoons Mayonnaise         

Dash of pepper

1-Teaspoon Vinegar                  

2 Teaspoons Minced Onion

½ Teaspoon Worcestershire Sauce                     

¼ Teaspoon Dry Mustard

Paprika

Cut hard cooked eggs in halves lengthwise. Remove the yolks.  Mash yolks until fine. 

Add mayonnaise, vinegar, Worcestershire sauce, mustard, salt and pepper, Beat until smooth and creamy.  Fold in minced onion.  Pile yolk mixture into the whites and garnish with paprika.

Here is one that is easy and tastes great.  Even you non-bakers can do this one!

Coffee Cake 

1 Yellow Cake Mix  

4   Eggs

1 pkg. (small) Vanilla Instant Pudding    

1 teaspoon Vanilla

3/4 cup Water  

1/2 cup Oil 

Mix all ingredients together; adding eggs ONE AT A TIME.  Beat on high with mixer for 6 minutes. 

FILLING

1/2 cup Brown Sugar         

2 teaspoons Cinnamon 

Crumb this together.   Grease and flour 9 X 13 pan  - layer as follows: Cake, Filling, Cake, Filling... Bake at 325°f for 35 minutes.

NOTE:  I usually make ALOT more of the filling than what is called for - I like it better that way!

Frosted Pumpkin Bars

4 Eggs -Beaten    

2 Teaspoons Cinnamon

1 cup Salad Oil     

1-Teaspoon Baking Soda

1 cup Pumpkin      

1-Teaspoon Baking Powder

2 cups Sugar         

2 cups Flour

½ Teaspoon Salt

Mix.  Bake at 350°f. for 20 minutes (or until a toothpick inserted into center comes out clean) on a floured cookie sheet (11¼ X 17¼ X 3/4")

Cream Cheese Frosting

3 ounces Cream Cheese                   

6 Tablespoons Butter - Melted

3½ cups Powdered Sugar   

1-Teaspoon Vanilla

1-Tablespoon Milk

Mix - Frost while bars are still warm

This is favorite of mine - warning - you have to use the recipe for the mayonnaise - it just does not taste the same if you do not.  And another warning - it is addictive!!!!

Cheese Spread

Combine the entire recipe for homemade Mayonnaise (see below) to a 2 pound box of Velveeta Cheese. 

Chopped Onion and/or garlic may be added for extra flavoring 

Chill - Spread on Crackers and Enjoy!

Mayonnaise

½ cup Sugar         

1 teaspoon Salt

1 teaspoon Dry Mustard                

2 tablespoons Flour

2 Eggs

Beat together well, and then add...

1 pint Milk             

½ cup Vinegar (add last)

Beat together. Let come to a boil on medium heat. Cook for 2 minutes - stirring constantly.   Cool.

CHEESECAKE BARS

Here is one my boss’s daughter made for one of our lunches - pretty tasty!!!

1/3 cup Brown Sugar

½ cup Walnuts (optional)

1 cup Flour

¾ cup Sugar

1 Egg - beaten

1 tablespoon Lemon Juice

½ cup Melted Butter

1 8-ounce package Cream Cheese

1 tablespoon Milk

1 teaspoon Vanilla

Mix brown sugar, walnuts and flour.  Add butter and stir until crumbly.  Remove ¾ cup for topping.  Place remaining mixture in a 9 X 9 inch pan and press down.  Bake at 350°f for 12 to 15 minutes.  Beat cream cheese and sugar.  Beat in egg, lemon juice, milk and vanilla.  Pour into crust and put remaining crumbs on top.  Bake at 350°f for 25 minutes.  Cool and cut into squares.

Courtesy of Rae Voice

I think Indiana and Ohio can claim "corn" as much as Iowa.... so here's my 

Ohio Corn Chowder

5 slices bacon

1 medium onion-chopped

2 1/2 cups milk

2c. Frozen corn (10 oz. pkg.)

1- 10 3/4 oz. can condense cream of mushroom soup

1 c. diced potato- cooked

In large saucepan, cook bacon until crisp.  Remove- drain.  Crumble.  Reserve 2 T. drippings in saucepan.  Cook onion in drippings until tender.  Stir in milk, corn, soup, and potato.  Bring mixture to boiling, reduce heat and simmer 2-3 minutes.  Remove from heat.  Season to taste with salt and pepper.  Top each bowl of chowder with crumbled bacon.

Makes 5 ½ c. soup

*This recipe is easy to adapt.  I substitute turkey bacon, which has no drippings so I sauté my onion in a little Pam.  I also put the potato in raw, and just cook a little longer.  I use more corn and potato than called for.  You can experiment!  It is always good.
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Recipes from the Mid West

Contributed by our various MOBsters

Contributed by Sharon Doyle (Butkuss):

Black Bean Dump Dip:

(Say 10 times, then begin making)

1 can (15oz) black beans, drained

1Tbsp. vegetable oil

1 cup chopped onion

2 cloves garlic minced

1 cup diced tomatoes

2/3-cup med piquante sauce

½ tsp ground cumin

½ tsp chili powder

½ cup shredded Monterrey jack cheese

¼ chopped fresh cilantro

1Tbsp fresh limejuice

Place beans in a bowl & partially mash until chunky- set aside. Heat oil in skillet & add onion and garlic. Sauté 4 minutes until tender. Add beans, tomato, piquante, cumin & chili powder. Cook 5 min or until thick, stirring constantly. Remove from heat and add cheese, cilantro & limejuice. Stir well. This is great. Sometimes this serves as dinner!

Colcannon

6 large potatoes, peel & cut up

1-cup cream

¼ c. butter

2 onions, minced

1 cup cooked shredded cabbage

1 tbsp chopped fresh parsley

6 slices bacon, fried crisp & crumbled

Salt & pepper to taste.

Boil potatoes until tender. Drain well and return to pan. Meanwhile heat cream over medium heat. Add onions & cook until tender. Set aside. Add butter to potatoes and mash. Add all the rest of the ingredients.

Snowy Potato Salad

3 medium potatoes, cooked until just tender. Refrigerate until cold.

Combine:

1 cup celery, finely chopped

2 Tbsp finely chopped onion

1 cup creamed cottage cheese

1-cup sour cream

1 tsp chopped chives

1 tsp salt.

Dice chilled potatoes. Toss and refrigerate at least 1 hour. This recipe for potato salad is much lighter than the traditional recipes and great on a hot, summer day. The name is even very cool.

Really, easy and good meatloaves

2 lb ground beef

1 pkg. (16oz) Stove Top Stuffing mix, any variety.

1 cup water

2 eggs beaten

¼ cup barbecue sauce


Mix all ingredients. Shape into two oval loaves, and place side by side in 13x9 baking dish. Top with another ¼ cup barbecue sauce. Bake 375 for 35 min. 6-8 servings

Wheat Pancakes

Combine:

1-cup whole-wheat flour

½ cup raw wheat germ

2 tsp non-aluminum baking powder

Combine & add to the above:

1 ½ cup milk

2 Tbsp. safflower oil

1 egg beaten.

Stir just to mix and let sit for 5 min. Cook on griddle or in skillet Note: No sugar!

I use almond milk instead of cow's milk in mine. I have to throw in a "healthy" recipe to counter all the "others". Check out how good for you these ingredients are. In addition, I love the taste of them. Be sure to use only real maple syrup on them.
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The next five recipes were contributed by Nancy Nilsen (BearlyRx):

Brisket:

7-8 pound brisket

Liquid smoke

Onion salt

Garlic salt

Rub liquid smoke on outside of brisket.  Wrap in foil and refrigerate overnight.  Next morning, rub onion and garlic salt on outside of meat and rewrap in foil.  Bake in 250-degree oven for 5 1/2 hours minimum.  Let cool, pour off fat; slice. This is great as is, but if I get industrious, I do this to it:

Pour sauce (recipe follows--doubling it works best) over sliced meat and in between slices.  Rewrap in foil and bake at 350 degrees for 1 hour.

Sauce:

Mix and bring to a boil:

1 ½ tbsp brown sugar

7 oz. catsup

¼ cup water

1 tbsp liquid smoke

Dash of salt and pepper

2 tbsp Worcestershire sauce

1 ½ tsp dry mustard

1 tsp celery seed

3 tbsp butter or margarine
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Porcupines  (4-6 servings)

1-pound ground beef

½ cup rice (not the quick cooking kind)

3 tbsp chopped onion (I grate mine, and use more than 3 tbsp)

1 tsp salt

¼ tsp pepper

1 tsp Lowry’s seasoned salt

1 egg

2 8-ounce cans tomato sauce

1-cup water (1 can)

Mix all ingredients except the tomato sauce and water.  Form into balls (I think around 3").  Brown in skillet.  Add tomato sauce and water (I pour the tomato sauce over the browned balls and pour the water in the skillet).  Cover and simmer 45-50 minutes (until rice is tender), spooning the sauce over the porcupines occasionally.

I serve this with homemade mashed potatoes, and the sauce in the pan is great gravy to ladle over the potatoes.  I grew up with my mom making this, so I do not know if it is an Oklahoma recipe (where I grew up) or a California recipe (where she grew up).  My mom used to grate the onion because I would pick the pieces out, and I love the flavor the onion adds, without the chunks of onion to bite into.

Nancy

Contributed by Nancy Malsom (LVSummer):

Lemonade Pie

1 ready-made piecrust

1 can sweet/condensed milk

6 oz pink lemonade

1  8oz. tub Cool Whip

Beat together milk and lemonade. Add Cool Whip and continue beating until well mixed.

Pour into crust and chill.

Chocolate Chip Cheese Bars

1 tube (18 oz) chocolate chip cookie dough

1 8 oz. softened cream cheese (add food coloring for special holidays if desired)

½ cup sugar

1 egg

Cut cookie dough in half. Press half of dough in bottom of 8-inch pan. Mix cream cheese, sugar, and egg until smooth. Spread over crust. Crumble remaining dough over top. Bake at 350 for 35 - 40 minutes or until toothpick comes out clean. Refrigerate until serving as well as leftover portions.
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World’s Easiest Salsa

4 cans stewed tomatoes

12 hot chili peppers (in a jar) remove tops

½ medium onion-chopped

Put chili peppers and 1 can stewed tomatoes in blender and chop for 1 to 2 seconds. Add other cans and chop to desired consistency for just a few seconds.  Pour into bowl. Add green or black olives & cilantro if desired, stir and enjoy!

The next three recipes were contributed by Cathy Webb (Cwebb10545):

Steak Diane 

This classic beef dish is recently being rediscovered.

Serves 3

2 teaspoons Oil

1 ½ pounds Beef tenderloin, cut into 6 medallions

2 Tablespoons Butter

¼ cup Minced shallots

¼ cup Beef broth

1/8 cup Brandy

2 teaspoons Dijon mustard

Dash Worcestershire sauce

2 teaspoons Chives, chopped

Heat the oil in a heavy skillet. Add the beef and cook to the desired temperature. Remove to a warm platter. Add the butter to the pan. Add the shallots and cook until just soft. Whisk in the broth, brandy, mustard, and Worcestershire. Bring to a boil. Allow reducing slightly. Add the chives and serve warm over the beef.
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Chicago-Style Pizza 

Use your bread machine's dough cycle to make this famous deep-dish pan pizza.

Serves 4-6

1½ teaspoons Yeast

1 cup Water (80 degrees)

¼ cup olive oil

3 cups Flour

Add the ingredients to your bread machine according to the manufacturer's instructions. Run the dough program. Lightly oil a heavy 10-inch skillet. Press out the dough into the pan. Cover and allow to rise in a warm place for 20 minutes. Add your favorite pizza sauce, cheese, and toppings. Bake at 425 for 25 minutes or until the crust and cheese are lightly browned.

BANANA DOUGHNUTS

5 cups all-purpose flour 

3 teaspoons baking powder 

1-teaspoon soda 

2 teaspoons salt 

1-teaspoon nutmeg 

¼ cup shortening 

1-cup sugar 

1 ½ teaspoon vanilla 

3 eggs, well beaten 

¾ cup mashed bananas (about 2 good-sized bananas) 

½ cup buttermilk 

½ cup flour for rolling 

Deep oil for frying 

Sift flour, measure and resift 3 times with baking powder, soda, salt, and nutmeg. Cream shortening, blend in sugar, add vanilla, and eggs, and beat until light and fluffy. Add combined bananas and buttermilk, and stir until well mixed. Add flour mixture in 3 or 4 portions, stirring thoroughly after each addition. Chill before rolling. Remove 1/4 of dough from refrigerator at a time, knead it lightly 4 or 5 times, roll to 3/8 inch thickness, and cut with floured 2-1/2 inch doughnut cutter. Fry in deep oil heated to 375 deg F. until golden brown, then lift out and drain on absorbent paper. If desired, the dough may be covered tightly and kept in the refrigerator for 1 to 2 days, to be fried as needed. Yield: about 3 ½ dozen

The following were contributed by Debs Guazzelli (Ms Ster):

Grandma's Beans

½ Lb. Bacon, Cooked 
½ Lb. Ground Beef, Browned
1 Can Pork and Beans, with Liquid
1 Can Cannellini Beans (White) with Liquid
1 Can Butter Beans, with Liquid
1 Can Kidney Beans with Liquid

1 Tbsp Cider Vinegar
2/3 Tsp Dry Mustard

½ Cup Brown Sugar
½ Cup Ketchup

Combine all ingredients and bake at 350° for 1 hour.

Blue Cheese Dressing

2 Cups Mayonnaise


1 Cup Crumbled Blue Cheese

¼ Cup Vinegar



2 Tbsp Sugar

½ Cup Sour Cream


1 clove garlic, minced

¼ Tsp White Pepper

In a bowl, beat all ingredients except cheese until smooth and creamy.  Gently stir in cheese.  Keep refrigerated.

Poppy Seed Dressing

2/3 Cup Cider Vinegar
½ Cup Sugar

3 Green Onions, Chopped
2 Tsp Salt

2 Tsp Dry Mustard
2 Cups Oil

3 Tbsp. Poppy Seeds

In A blender, combine the vinegar, sugar, onions, salt and mustard.  Blend well until smooth.  Turning the blender on high, add oil in a slow and steady stream.  Blend until thick and cream.  Transfer to a container, and stir in poppy seeds.  Keep refrigerated.

Cocktail Meatballs

2 lbs ground beef
1 Pkg Dry Onion Soup Mix

1 egg
1 tsp Worcestershire sauce

½ cup bread crumbs
7 oz jar grape jelly

1 bottle chili sauce
2 tsp lemon juice

½ cup water

In a bowl, combine the ground beef, onion soup mix, egg water, Worcestershire, and breadcrumbs.  Form into balls. Refrigerate over night.  For the sauce, mix grape jelly, chili sauce and lemon juice.  Simmer for 30 minutes.  Add meatballs and simmer 30 more minutes.

Savory Pork and Sauerkraut

1½ lbs. Boneless Pork Shoulder (cut into cubes)
½ Cup Chopped Onion
½ Cup Dairy Sour Cream
2 Tsp Paprika
1 Tsp Salt

1 Tsp Caraway Seeds
½ Cup Water

2 Cups Canned Sauerkraut (drained)
2 Tsp Sugar
2 Tbsp Oil

Heat oil in heavy skillet or Dutch oven.  Cook onions until transparent, remove from pan and set aside.  Add meat and brown on all sides.  Add paprika, salt, caraway seeds, water, sauerkraut, onions and sugar; bring to a simmer.  Cover and cook for 1 hour or until tender, adding water, if necessary.  Fold in sour cream, heat to serving temperature and serve with hot noodles.

Hot Macadamia Spread

8 oz Cream Cheese, softened
1 Green Onion, Chopped
2 Tbsp Milk
½ Tsp Garlic Salt

½ Cup Sour Cream
2 Tsp Butter

2 Tsp Prepared Horseradish
¼ Tsp. Pepper

¼ Cup Finely Chopped Green Pepper



½ Cup Macadamia Nuts, chopped.

In mixing bowl, beat cream cheese and milk until smooth.  Stir in sour cream, horseradish, onion, green pepper, garlic salt and pepper.  Spoon into ungreased 2 cup shallow baking dish; set aside.  In skillet, sauté nuts in butter for 3-4 minutes until lightly browned.  Sprinkle over cream cheese mixture.  Bake uncovered at 350° for 20 minutes.  Serve with crackers.

German Potato Salad

7 Slices Bacon
½ Cup Chopped onion

2 Tbsp Flour
2/3 Cup Cider Vinegar

1 1/3 Cup Water
¼ Cup Sugar

1 Tsp Salt
¼ Tsp Pepper

6 Cups Peeled Potatoes (Cooked and Sliced)

In a large skillet, fry bacon until crisp.  Drain on paper towels, crumble and set aside.  Drain all but 3 Tbsp drippings. Add onion and sauté until translucent.  Stir in flour and blend well.  Add vinegar and water, stirring constantly until thickened.  Add sugar and stir until dissolved.  Gently stir in bacon and potatoes until coated.  Heat until warm and serve.
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Nutty Cheddar Crackers

1 ½ Cups Flour
¼ Cup Butter

½ Cup Chopped Walnuts
¼ tsp Worcestershire

4 oz Shredded Cheddar Cheese
6 to 8 tbsp Cold Water

Heat oven to 375°.  Lightly grease cookie sheet.  Spoon flour into measuring cup and level off. In medium bowl combine flour and butter, cut in until mixture resembles coarse crumbs.  Stir in walnuts, Worcestershire and cheese, Add water 1 tbsp at a time while tossing and mixing lightly with a fork. Keep adding water until dough is just moist enough to form a ball when pressed together. On a lightly floured surface, roll dough to 1/8". Cut into desired shapes and place 1" apart on greased cookie sheets.  Bake 8 to 10 minutes or until golden brown.  Immediately remove from cookie sheets and cool on wire rack.

Pumpkin Doughnuts

4 Cups flour
2 Tsp Baking Powder

1 Tsp Baking Soda
½ Tsp Cinnamon

½ Tsp Nutmeg
2 Eggs

1 Cup Sugar
2 Tbsp Butter

1 Cup Pumpkin
1 Tbsp Lemon Juice

1 Cup Evaporated Milk

Frosting

3 Cups Powdered Sugar
1 Tsp Orange Rind

2 Tbsp Orange juice
1 Tbsp Evaporated Milk

Combine dry ingredients.  Combine liquid ingredients.  Add the dry mixture to the liquid mixture.  Mix well and chill 2 hours.  Knead 5 to 6 times on a floured board.  Roll to ¼" thick and cut with a doughnut cutter, or you can do it by hand.  Deep fry until golden.  Combine all frosting ingredients and dip doughnuts into it.

Kugelis

10 Lbs Red Potatoes
1 lb Bacon

1 Large Onion, Chopped
1-5 Eggs, Beaten

Salt, Pepper, Garlic Salt to Taste

Flour (Enough to Bind Mixture)

In A bowl, grate the peeled potatoes and set aside.  Dice the bacon and sauté with the onion until bacon is slightly crispy.  Drain most of drippings, then add to potatoes and combine well.  Stir in the eggs and mix.  Add the seasonings to taste.  Add enough flour to bind and thicken the mixture.  Grease a 9x13x2" Pyrex dish and pour in the mixture. Bake the kugelis at 350° for 2 hours.  Cut into squares and serve with sour cream.

Veggie Pizza

2 Tubes Crescent Rolls
½ Cup Mayonnaise

1 8 oz Pkg Cream Cheese (softened)
½ Cup sour cream

1 pkg dry Ranch Dressing Mix
2 cups shredded cheese

¼ tsp dill
Tabasco Sauce to taste

Sliced or chopped veggies  (tomatoes, green onions, green peppers, carrots, olives, cucumbers, etc)

Spread dough on a jellyroll cookie sheet, press to edges and press seams together.  Bake as directed until golden brown and cool.  In a bowl, combine mayo, cream cheese, sour cream, ranch mix, dill, Tabasco, and 1 cup of the shredded cheese. Mix well and gently spread over cooled crust.  Tope with veggies and remaining cheese.  Refrigerate until ready to serve.

This recipe is just as good with low fat everything!

Spinach and Tomato Soup

1 Onion, Chopped
2 Tsp Garlic, Minced

2 Tbsp Olive Oil
4 Cups Chicken Stock

½ Cup Orzo
3 Tomatoes, Diced

1 Lb Fresh Spinach (or 10 Oz frozen), Chopped

1 Tbsp Fresh Basil, Minced
½ Tsp. Pepper

Grated Parmesan

In a pot, heat the oil and sauté the onion and garlic until fragrant and translucent.  Add the stock and bring to a boil.  Reduce heat to medium low and add the orzo.  Simmer for 10 minutes.  Stir in the spinach and tomatoes.  Simmer 5 minutes.  Stir in the basil and pepper.  Ladle into soup bowls and sprinkle with the Parmesan.

Sloppy Joes

2 Lbs Ground Beef
1 Cup Ketchup

1 Cup Water
1 Tbsp Cider Vinegar

1 Onion, Chopped
1 Green Pepper, Chopped

¼ cup Brown Sugar
1 Tsp Worcestershire

Salt and Pepper to Taste
½ Tsp Dry Mustard

In a skillet, sauté onion and Green Pepper until tender.   Add ground beef and brown.  Drain and add remaining ingredients and simmer covered for 30 minutes.  Serve on buns.

Sweet Onion Casserole

3 Lbs Vidalia Onions, sliced 1/8" Thick
1 ½ Stick Butter

1 Can Cream of Celery Soup
4-5 Slices Swiss cheese

Salt and Pepper to taste
½ Cup Grated Parmesan

4 Slices Toasted bread, Cubed (Or Boxed Plain Croutons)

In a skillet melt butter and add the onions.  Stirring occasionally, sauté until the onions are tender.  Add the soup and the seasonings.  Mix until well combined.  In a buttered 9x13" casserole layer the following:

1)
½ of the onion mixture

2)
Swiss Cheese

3)
Remaining onion mixture

4)
Croutons and Parmesan cheese

Bake at 350° for 30 minutes.
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Banana Cake with Caramel Frosting

1 Box Yellow Cake Mix
½ Cup Packed Light Brown Sugar

1 Tsp Cinnamon
1 Cup Ripe Bananas, Mashed

1 Cup Water
½ Cup Vegetable Oil

3 Eggs







Caramel Frosting

1 Stick Butter
½ Cup Packed Light Brown Sugar

½ Cup Packed Dark Brown Sugar
¼ Cup Milk (NOT Skim!!)

2 cups Powdered Sugar, sifted

1 Tsp Vanilla

Preheat oven to 350°, and lightly grease and flour cake pan(s).  This can be made as a layer cake or a sheet cake.  

Place cake mix, brown sugar and cinnamon in a mixing bowl.  Add bananas, water, oil, and eggs. Blend on low speed for 1 minute, scrape sides down, then increase speed to medium and mix 2 minutes.  Pour into pan(s).  Bake until toothpick comes out clean (30 to 40 minutes).  Allow to cool completely, then make frosting.

Place butter and brown sugars in a heavy saucepan over medium heat.  Stir and cook until mixture comes to a boil, about 2 minutes.  Add the milk, stir and bring back to boil.  Remove pan from heat and add the powdered sugar and vanilla. Beat with a whisk until smooth.  Immediately pour over cooled cake, as this frosting sets up quickly.

Garnish with toasted pecans if desired.
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Chocolate Chip Banana Bread

¾ Cup Sugar
1 ½ Cup Mashed Bananas

¾ Cup Vegetable Oil
2 Eggs

2 Cups Flour
½ Cup Chopped Walnuts

1 tsp Baking Soda
2 tsp Vanilla

½ tsp Baking Powder
½ tsp Salt

3 Cups Chocolate Chips


Preheat oven to 325°.  Grease loaf pan.  Mix all ingredients and pour into pan.  Bake about 60 - 70 minutes.  Cool on wire rack.

Contributed by Sharon Fish (Sfish52), we have…

Beer Muffins

1 can beer (any brand-cheap ones work well-that way you won't 'waste' the good stuff)

3 C. Bisquick

1 C Sugar

1 Egg

Mix dry ingredients; carefully add beer, as it will foam all over! Bake at 400 for 20 min in paper liners or muffin tin.

Sugar Cookies

Yield 4 1/2   5 1/2 doz.

1 C white sugar

1 C powdered sugar

1 C margarine

1 C cooking oil

2 Eggs

4 ½ C flour

1 tsp. baking soda

1 tsp. cream of tartar

1 tsp. vanilla

Combine sugars, oil and margarine; beat well. Add eggs; beat. Add dry ingredients; beat. Form into small balls- flatten with a fork on ungreased cookie sheet. Bake @ 375 for 10-12 min

Pistachio Pound Cake

1 pkg yellow cake mix

1 pkg pistachio instant pudding mix

1 C sour cream

½ C Crisco oil

¼ C sugar

¼ C water

4 Eggs

In large bowl, mix the above ingredients and beat about 3 min.  In small bowl make filling: 1 C chopped walnuts or pecans, ½ C brown sugar and 2 Tbs cinnamon.  Pour 2/3 of batter between 2 greased loaf pans (can use tube pan). Sprinkle filling over & cover filling w/ remaining batter Bake @ 375 for 40 min or until done. Cool right side up, then invert out of pan. May glaze with confectioner’s sugar.

Chicken Potpourri

1 C chopped green pepper (I use red/orange for added color)

1 pkg fresh mushrooms

8 oz sour cream

1 ½ C cheddar cheese

1 can cream chicken or mushroom or celery soup

2 lg. cans Swanson chicken white meat (or 2-3 chicken breasts cooked and cubed)

Noodles or rice

In frying pan with small amount of butter, sauté green pepper and mushrooms until peppers are tender. Add soup, sour cream, chicken, and cheddar cheese and mix thoroughly. Mix with prepared noodles or rice; pour into casserole dish and bake at 350 for approx. 1 hr. 5 min before removing from oven; sprinkle cheddar cheese over top. Return to oven to melt cheese

Shrimp Dip


1 can tomato soup

1 pkg unflavored gelatin

1 Tbs cold water

1 8oz pkg of cream cheese--softened

1 C finely chopped celery

½ C finely chopped onion

1 lb shrimp--cooked; frozen; (3) canned

1 C mayo (real) Hellmann’s mayonnaise

Heat soup to boiling; dissolve gelatin in cold water. Add to soup. Blend cream cheese until smooth. Fold in celery, onion, shrimp and mayo. Pour into lightly oiled mold or pan. Chill until set. Invert to plate. Serve with crackers.
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Louisiana Recipes

from Terri Dwyer (T4brs)

Crabmeat Dip

1 lb. white crab meat  

1-cup mayonnaise 

1 can cream of mushroom soup 

½ cup onions (chopped fine) 

1-cup cheddar cheese (shredded) 

1 tsp. salt 

1 tsp. Pepper

Put all ingredients in a slow cooker on low and cook about two hours. Stir ever 20 minutes. Keep mixture warm. Best served with crackers or in small pastry puffs


Coffee Praline Puffs

1 pkg. (10oz) frozen puff pastry shells   

2 tsp instant coffee powder or granules   

1 tsp water   

1 T. sugar   

1-cup heavy cream   

2 bars (about 11½ oz ea) chocolate-covered English toffee, crushed  (½ cup)

1 bar (1oz) milk chocolate, cut or shaved into curls   

Bake and cool pastry shells according to package directions.   

Mix coffee and water until dissolved.  In medium bowl, mix coffee mixture, sugar and cream.  Beat with electric mixer at high speed until stiff peaks form. Fold in crushed candy.  Divide mixture among pastry shells.  Top with chocolate curls. 

Cover and refrigerate at least 1 hour.  

French Quarter Beignets

2 cups flour   

1 tsp. Salt  

1 tbs. Baking powder  

1 tsp. Ground cinnamon  

2 Eggs  

¼ cup Sugar  

¾ cup Milk  

½ tsp. Vanilla extract  

Oil for deep-frying  

Confectioner’s sugar, for coating

To make the dough, sift flour, salt, baking powder and ground cinnamon into a large mixing bowl. Cover and set aside until required. In a separate bowl, beat together the eggs, sugar, milk and vanilla extract. Mix this into the flour mixture to form a dough. Turn the dough into a lightly floured surface and knead until smooth and elastic. Roll it out to a circle 1/4 inch thick. Slice diagonally into diamonds about 3 inches long. Heat oil in a

deep fryer to 375 degrees. Fry the beignets in the oil, a few at a time, turning once, until golden brown. Remove with a slotted spoon and drain well on kitchen paper towels. Before serving, sprinkle the beignets with confectioner’s sugar. Serve warm with a good cup of coffee.  

Cajun Popcorn

2 lbs. Raw crawfish tails or small shrimp

2 Eggs 

1-cup Dry white wine

½ cup Fine cornmeal

½ cup Flour

1 tbs. Fresh chives

1 Garlic clove, minced

½ tsp. Thyme leaves

¼ tsp. Salt

¼ tsp. Cayenne pepper

¼ tsp. Ground black pepper

Oil for deep-frying

Rinse the crawfish tails or shrimp in cold water. Drain well and set aside in a cool place until needed. Using a fork, whisk together the eggs and dry white wine in a small bowl, then set aside in a cool place. In a mixing bowl, combine the cornmeal, flour, chives, garlic, thyme, salt, pepper, and cayenne pepper. Gradually whisk in the egg mixture, blending well. Cover the batter and then let stand for about 1 hour at room temperature. Heat 2-3 inches of oil in a large frying pan or deep fryer to 375 degrees. Dip the seafood into the batter and fry in small batches for 2-3 minutes, turning to color evenly until golden brown. Remove with a slotted spoon and drain on paper towels. Serve hot with your favorite dip.

Boudin (pronounced Boo-dan)

2 lb. Pork meat, 30 % fat or so  

1 1/2 lb. Pork liver  

2 tsp. Salt  

2 tsp. Black pepper  

1 Large Onion, cut up  

3 Bunch Green onions, chopped  

12 cups Cooked rice  

1 tbs. Chopped parsley  

1 Lot sausage casing  

   

Cook meat, liver, salt and pepper in water to cover until meat falls apart. Remove meat and reserve some of broth.  While still warm, grind meat, onion, green onions, and parsley, saving about ½ cup of green onions and parsley mixture.  Mix the ground meat mixture with the ½ cup of green onions and parsley, rice and enough broth to make a moist dressing. Stuff the dressing into sausage casing using a sausage stuffer. May be refrigerated, may be frozen.  Prepare for eating by steaming.  

   

Using a microwave or frying will usually shrink and burst the Boudin casing. 

Kitty Litter Cake

1 Spice or German Chocolate Cake Mix 

1 White Cake Mix 

1 Pkg White Sandwich Cookies 

1 Large package Vanilla Instant Pudding Mix

Green food coloring

12 Small Tootsie Rolls 

1 *NEW* kitty litter box 

1 *NEW* kitty litter box plastic liner

1 *NEW* pooper scooper

Prepare cake mixes and bake according to directions (any size pans). Prepare pudding mix and chill until ready to assemble. Crumble white sandwich cookies in small batches in blender, they tend to stick, so scrape often. Set aside all but about ¼ cup. To the ¼ cup cookie crumbs, add a few drops green food coloring and mix using a fork or shake in a jar.

When cakes are cooled to room temperature, crumble into a large bowl. Toss with half the remaining white cookie crumbs and the chilled pudding. You probably will not need all of the pudding, mix with the cake and "feel" it, you do not want it soggy, just moist; gently combine.

Line new, clean kitty litter box. Put mixture into litter box. Put three unwrapped Tootsie rolls in a microwave safe dish and heat until soft and pliable. Shape ends so they are no longer blunt, curving slightly. Repeat with three more Tootsie rolls and bury in mixture. Sprinkle the other half of cookie crumbs over top. Scatter the green cookie crumbs lightly over the top; this is supposed to look like the chlorophyll in kitty litter.

Heat remaining Tootsie Rolls, 3 at a time in the microwave until almost melted. Scrape them on top of the cake and sprinkle with cookie crumbs. This is my addition--only: spread 5 of the remaining Tootsie Rolls over the top; take one and heat until pliable, hang it over the side of the kitty litter box; sprinkling it lightly with cookie crumbs. Place the box on a newspaper and sprinkle a few of the cookie crumbs around. Serve with a *new* pooper-scooper.

Blackberry Dumplings

 1 qt.
   Fresh or frozen blackberries  

 1-cup
   Plus 1 tbsp. sugar 

 3/4 tsp. Salt, divided  

 1/2 tsp.  Lemon extract  

 1 1/2 cup All-purpose flour  

 2 tsp.     Baking powder  

 1/4 tsp.  Ground nutmeg  

 2/3-cup Milk - (Cream or whipped cream optional)  

   

Preheat oven to 400 degrees.  In a Dutch oven, combine the blackberries, 1 cup sugar, 1/4 ts salt and lemon extract.  Bring to a boil.  Reduce heat and simmer for 5 minutes.  In a mixing bowl, combine the flour, baking powder, nutmeg, 1 tbsp. sugar, and remaining salt.  Add the milk.  Stir just until mixed.  Dough will be very thick.  Drop by tablespoonfuls into  

six mounds onto the hot blackberry mixture.  Bake at 400 degrees for 35 to 45 minutes.  Serves 6.  

    

Variation:  Substitute a 9-inch piecrust for the dumpling mixture. 

BANANAS FOSTER

5 Tablespoons butter 


4 Bananas cut in half lengthwise then halve


4 Tablespoons brown sugar


¼ cup of light rum


1 Teaspoon cinnamon


4 scoops of vanilla ice cream


3 Tablespoons banana liquor



Melt butter in a skillet or flambé pan. Add sugar, cinnamon, and banana liquor and stir until sugar melts. Add bananas to sauce and sauté until bananas are soft and browned. Add rum and allow to get hot so that you can flambé (ignite) the pan. Liquor should ignite if hot and placed near a flame. Tip pan in circular motion. Place ice cream in 4 bowls topping with 4 pieces of banana. Spoon sauce over bananas and ice cream and serve immediately. 


CREOLE GREEN BEANS-- Two ways


½ pound fresh snap beans

3 tablespoons bacon drippings


4 or 5 new potatoes, soaked in water with a little soda, then scraped


1 small onion, chopped


1-teaspoon sugar


½ teaspoon salt


¼ teaspoon black pepper


1 cup boiling water


Combine all the ingredients in a small stew pan; cover with a tight fitting lid; cook over medium heat 5 minutes. Reduce heat; cook about 15 minutes longer. The beans should be tender crisp.


2-GREEN BEANS WITH HORSERADISH SAUCE

Prepare green beans as snap beans above but omit bacon drippings. After cooking drain off liquid.


1 ½ tablespoons butter or margarine


1 ½ tablespoons all-purpose flour


¾ cup milk


1 tablespoon grated onion


¼ teaspoon prepared mustard


½ teaspoon prepared horseradish


Sauté onion in butter, add flour, stir, then add milk. Cook until smooth and thick; add horseradish and mustard. Pour sauce over heated beans. Serve hot.


Shrimp with Prosciutto

6-Jumbo shrimp Peeled and deveined

6-Proscuitto slices

Seasoned flour

1 oz. butter

2 oz. orange liquor

Juice of 2 oranges

Roll shrimp with Prosciutto, coat with flour. Sauté shrimp in butter about 2 minutes each side or until done. Remove shrimp from pan and add liquor to pan and ignite, when flame subsides, add orange juice and simmer until creamy, spoon sauce over shrimp and garnish and serve.

Shrimp Salad with Mango Dressing

1 mango

2 tsp lemon or limejuice

1 lb large shrimp

1 tsp chicken stock

1 tsp chili powder

1 tsp hot sauce

1 ½ c pineapple chunks (fresh or canned)

1 c chopped tomato

1 red onion, thinly sliced. 

Mixed lettuce Puree peeled mango with lemon or limejuice, reserve. In a saucepan, combine shrimp, stock, chili, and hot sauce. Cook until the shrimp are done. Remove from heat; add tomatoes, pineapple and onion. Chill. Arrange on lettuce, spoon mango dressing over it.

Fort  Peaches 

(--fort means "extremely" - you'll agree when you see the ingredients)

12 oz can peaches

1 tbsp cinnamon

1/2 tsp nutmeg

4 oz butter

4 oz sugar

2 oz peach schnapps or peach liquor Ice cream

Melt the butter and add sugar, cook for 3 minutes. Strain peaches and add juice. Simmer. Add cinnamon, nutmeg, and peaches. Simmer for 2 minutes. Add peach liquor and serve over ice cream


Homemade Cajun Spice

½ cup          Paprika 

2 tbsp.           Cayenne Pepper 

1½ tbsp.  Garlic Powder 

½ tsp.           Black Pepper 

¼ tsp.           Salt 

½ tsp.           Basil 

½ tsp.           Tarragon 

½ tsp.           Thyme Leaves (ground)

Mix all ingredients in a bowl. Store spice in a jar with a lid. 

Use seasoning to taste...for any recipe that calls for a Cajun Seasoning.

Roux

When asked a recipe, the first words out of a Cajun cooks' mouth will be... First, you make the Roux!

Roux (pronounced roo) is the basic ingredient of gumbo, etoufee, sauce piquante and stew. It contains an equal mixture of oil and flour that is browned and used as a thickening base for many Cajun dishes. It not only thickens, but also accounts for the different and quite distinct flavor of the dish. All of the recipes on this home page that require a roux are best prepared using this formula. 
1 cup of flour   1 cup of oil 

Heat the oil in a heavy, thick pot or skillet. Add flour and stir constantly over a low heat until dark brown. The trick is to get it dark brown (color of a Hershey’s chocolate bar) but not burned. If it burns, (it will smell scorched) throw it out and start over. 

The roux will be extremely hot and can cause a serious burn.  Please be careful when handling it and try not to get any on you.

Jambalaya

2 lb chopped white onion                              3 lb smoked hot sausage, cut bite size 

2 bunches green onion tops                          2 cans black-eyed peas 

1 large bell pepper                                        3 lb uncooked rice 

5 cloves garlic chopped                                 1 cup chopped parsley 

3 lb salt meat, boiled, bite size                      12 cups water 

1 tsp. black pepper                                         1 tsp. red pepper

Sauté onions, pepper, garlic, and parsley. Cook until limp. Add salt meat, sausage, black eye peas with liquid and rice. Add seasoning. Add 12 cups water. Bring to boil; mix well and cover tightly. Cook on lowest heat for 45 minutes. DO NOT remove the cover during this time. Remove cover for 10 minutes before serving. (Serves 20)

Alligator Chili

1 lb. Alligator meat  

2 tbs. vegetable oil  

1 large onion (chopped) 

1 clove garlic (minced) 

1 large bell pepper (chopped) 

1(10 oz) can Ro-tel tomatoes and chilies (blended)  

1(16 oz) can pinto beans  

1 (6oz) can tomato paste  

1 tsp. Cumin  

1 Jalapeno pepper (chopped)  

1 cup red wine (Merlot preferred) 

6 bottles cold beer 

Salt & Pepper to taste

Set aside 1 cup of red wine. Cut meat into small pieces. Remove all tallow. Start drinking the rest of the red wine (cold beer may be substituted). In Dutch oven boil diced meat in water seasoned with salt and pepper for 20 minutes. Drain and set aside. In same pot, add oil, onion, bell pepper and garlic. Sauté until onions are tender. Add pinto beans, tomatoes, tomato paste salt, pepper, cumin, and jalapeno. Cook on medium low heat for 40 minutes.

Add alligator meat. Cook on low heat 3 hours. Add wine last 30 minutes. Serve with Hot French bread.

Muffalettas

½ (16-ounce) jar Italian olive salad, drained and chopped

¼ cup pitted black olives, chopped

1 large stalk celery, chopped

3 tablespoons Tabasco Pepper Sauce, divided

2 tablespoons olive oil

1 (8-inch) round loaf crusty French bread or sourdough bread

¼ pound thinly sliced salami

¼ pound thinly sliced baked ham

¼ pound thinly sliced provolone cheese

Combine olive salad, black olives, celery, and 2 tablespoons Tabasco Pepper Sauce in a bowl and mix well. Combine remaining 1 tablespoon Tabasco Pepper Sauce and olive oil in a small bowl. 


Cut bread in half to form two rounds and remove some of the soft inside from each half so that sandwich won't be too thick; brush inside each half with olive oil mixture. Spread olive salad mixture over bottom half of bread. Top with salami, ham, and cheese. Replace top half of bread and cut sandwich into quarters. 

Makes 4 servings. 

Red Velvet Cake

2-3 T Cocoa

2 oz Red Food Coloring

½ C. Margarine

1 ½ C Sugar

2 Eggs

2 ¼ C. Sifted Flour

¾ tsp. Salt

1 tsp Vanilla

1 tsp Vinegar 

1 ½ tsp Soda

Icing:

1 C Milk

½ C Shortening (Crisco)

½ c Margarine

5 T Flour

1 C Sugar

1 tsp Vanilla

Cake: Make paste of cocoa and food coloring. Cream margarine and sugar; add eggs. Combine sifted flour with salt. Divide flour into 3 parts and milk into 2 parts. Add alternately to cream mixture beginning with and ending with flour. Beat well after each addition. Add Vanilla. Add vinegar and soda carefully, fold into mixture, and do not mix. Pour into two 9" layer pans. Bake 25-30 minutes.

Icing: In a saucepan add a little milk to the flour stirring until all lumps are gone. Add remaining milk. Cook, stirring constantly until thick. Cool Chill in refrigerator until very cool. Add remaining ingredients and beat well. Spread between layers and on top and sides. Make sure the shortening used in the icing is not soft. It is best to use it straight from the refrigerator. Beat until light and fluffy.

Black Bayou Pecan Pie 

Serves: 6 to 8 

2 eggs 

¾ cup corn syrup 

½ cup (3 ounces) semisweet chocolate chips, melted 

1-tablespoon butter, melted 

1-teaspoon vanilla extract 

¼ cup sugar 

¼ teaspoon salt 

1 cup pecan halves

½ cup sweetened flaked coconut, toasted 

One 9-inch chocolate graham cracker piecrust 

Preheat the oven to 375 degrees F. In a medium bowl, combine the eggs, corn syrup, melted chocolate, butter, vanilla, sugar, and salt, mix well. Stir in the pecans and coconut, mix well. Pour into the piecrust and bake for 40 to 45 minutes or until firm in the center. Allow cooling completely before serving.
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Corn Maque Choux (pronounced mak shoo) 

12 ears of sweet corn

1 onion


1 bell pepper


2 tomatoes


1 stick of butter


1 tablespoon of salt


Black pepper to taste


Cayenne pepper to taste


Chop the onions and bell pepper finely. Cut corn off the cob keeping the juice. Sauté onion, bell pepper, and tomato in butter until onions look almost clear. Add corn and cook for about 10 minutes. Add black pepper and cayenne pepper. Cook until tender (should be about 15-20 minutes). Adding milk can help make it tender. 


Dr.Pepper Pralines (pra-leens)

1 cup white sugar

1-cup dark brown sugar

1 cup Dr Pepper

4 large marshmallows

2 to 3 cups pecan or walnut halves 

In heavy saucepan, mix together sugars and Dr Pepper. Cook over low heat stirring constantly until all sugar is dissolved, then cook stirring occasionally until softball stage (238°) is reached. Remove from heat; add marshmallows and nutmeats together. Beat hard 1 to 2 minutes until mixture starts to cream. Drop on waxed paper in small balls, about 1 tablespoon at a time. They should flatten out around the edges leaving mound of nutmeats in center.

Easy Jalapeno Jelly


3 jalapeno peppers (get rid of the seeds!) 

4 medium bell peppers (get rid of the seeds!) 

1 cup of vinegar 

5 cups of sugar 

3 oz. jar of pectin 

Mince peppers in a food processor (don't mush them) and vinegar. Add the sugar and boil for 10 minutes. Remove from heat, add pectin and boil for 1 more minute. Fill jelly jars.

Cranberry Salsa

1 quart fresh cranberries 

Juice of 1 lemon 

1 large white onion, chopped 

5-10 jalapeno or Serrano chilies, to taste 

3-5 cloves garlic, minced, to taste 

Salt and freshly ground black pepper Combine the first five ingredients, and cook until cranberries are tender and falling apart. Place in a food processor, and pulse with short bursts until the mixture is coarsely, NOT smoothly, puréed. Season to taste with salt and pepper. Let cool and refrigerate for at least four hours before serving.

Cajun Rub

This gives chops or chicken breasts a yummy crust. It can be mixed ahead and stored at room temperature until ready to use — all at once or little by little. (Pat fish or poultry dry first; leave skin on chicken if you like.)

2 tablespoons paprika

1 tablespoon coarsely ground black pepper

1 tablespoon ground cumin

1 tablespoon brown sugar

1 tablespoon salt

2 teaspoons ground coriander

1 teaspoon dried thyme

1 teaspoon ground red pepper (cayenne)

½ teaspoon garlic powder

½ teaspoon ground allspice

In small bowl, mix all ingredients. Use 1 tablespoon spice mixture per pound of uncooked beef or pork; 2 teaspoons per pound of uncooked fish or chicken. Store in tightly covered container and use within 6 months.

Andouille and Black-Eyed Pea Chili

A smoked, spicy sausage, andouille (pronounced an-doo-ee) is used in many Cajun dishes. For a milder chili, substitute smoked kielbasa. Yields: makes 6 two-cup servings

1 tablespoon vegetable oil

1 pound andouille sausage, cut into 1/4-inch cubes

3 medium yellow onions, chopped (about 2 cups)

1 large red bell pepper, seeded and chopped (about 11/2 cups)

1 bay leaf

2 - 14 ½ ounce cans low-sodium beef broth

2 - 15 ½ ounce cans black-eyed peas, rinsed and drained

2 teaspoons chili powder

1-teaspoon ground cumin

1 teaspoon chopped fresh thyme leaves

1 tablespoon chopped fresh parsley leaves

½ teaspoon salt

6 cups hot cooked rice

Brown the meat and vegetables: In a large Dutch oven, add oil and heat over medium-high heat. Once oil is hot but not smoking, add sausage and cook, stirring occasionally, until browned — 5 to 7 minutes. Pour off excess fat. Add onions and pepper and cook until onions are golden brown — 5 to 6 minutes. Make the chili: Add bay leaf, broth, and black-eyed peas, stirring well. Add chili powder, cumin, and thyme. Bring to a boil and reduce heat to low. Simmer uncovered for 25 minutes. To serve: Add parsley and salt, stirring well. Serve hot over cooked rice.

Chocolate Doberge Cake

For the batter:

2 cups cake flour, sifted 

1-teaspoon baking soda 

1-teaspoon salt 

10 tablespoons butter 

1 ½ cups sugar 

3 eggs, separated, whites beaten until stiff 

1-cup buttermilk 

1 ½ (1-ounce) squares unsweetened chocolate, melted 

1 ¼ teaspoons vanilla 

1 teaspoon almond extract 

For the filling:

2 ½ cups evaporated milk 

2 (1-ounce) squares semi-sweet chocolate 

1 ¼ cups sugar 

5 Tablespoons flour 

4 egg yolks 

2 tablespoons butter 

1 ¼ teaspoon vanilla 

¼ teaspoon almond extract 

For the frosting:

1 ¼ pounds sugar (about 3 cups) 

1-cup evaporated milk 

2 ounces bittersweet or unsweetened chocolate 

4 tablespoons butter 

1-teaspoon vanilla 

Preheat oven to 300°F. Grease and flour 2 nine-inch round cake pans. In a medium bowl, sift the flour, soda, and salt 3 times. Cream the margarine and sugar in a large mixing bowl, and add egg yolks, one at a time. Gradually alternate adding the flour mixture and buttermilk, then add chocolate and mix well by beating about 3 minutes. Fold in the three beaten egg whites, vanilla, and almond extracts. Bake for 45 minutes or until done.

After the cake cools, carefully split each layer into thirds to make six thin layers. To make the filling, put milk and chocolate in a saucepan and heat until chocolate is melted. In a bowl, combine sugar and flour. Make a paste by adding hot milk chocolate by Tablespoons to the sugar and flour, and then return to saucepan. Stir over medium heat until thick. Add 4 egg yolks all at once and stir rapidly to completely blend. Cook 2 or 3 minutes more. Remove from heat, and add butter, vanilla, and almond extract. Cool and spread on cake, layering as you go. Do not spread on top layer. For frosting, combine sugar and milk in a heavy saucepan, and bring to a boil, stirring constantly. Reduce heat and simmer for 6 minutes without stirring. Remove from heat and blend in chocolate. Add butter and vanilla and return to medium-low heat, cooking 1 or 2 minutes. Place in refrigerator to cool. Beat well, and then spread on top and the sides of the cake.

Remoulade Sauce

(Pronounced rah-moo-lahd)

For dipping shrimp or chicken in...it's awesome.

¼ cup spicy coarse-ground mustard 

2 teaspoons paprika 

1 teaspoon Tabasco sauce

1-teaspoon salt 

½ teaspoon freshly ground black pepper 

¼ cup tarragon vinegar 

1-cup olive oil 

½ cup coarsely chopped green onions 

½ cup finely chopped celery 

¼ cup finely chopped fresh parsley 

In medium bowl, whisk together mustard, paprika, Tabasco Pepper Sauce, salt and pepper. Beat in vinegar and then, whisking constantly, add oil in slow, thin stream, continuing to beat until sauce is thick and smooth. Stir in onions, celery and parsley and mix well. Cover bowl and let sauce stand at least 2 hours before serving to allow flavors to blend.

Cajun blackened spice mix and blackened fish

1 tb Paprika

2 ½ ts Salt

1 ts Onion powder

1 ts Garlic powder

1 ts Cayenne pepper

¾ ts White pepper

¾ ts Black pepper

½ ts Thyme

½ ts Oregano

¼ ts Sage

 -White fish fillets

 -Vegetable oil

Mix all spices together and store in a tight jar. Heat 1-tablespoon vegetable oil in cast iron skillet on medium high heat until very hot, but not quite smoking. Rinse fish fillets and pat dry with paper towel. Rub a little oil on both sides of the fish and sprinkle spice

mix on both sides (generously, if you like it hot). Sear the fish in

the hot oil for about 1 minute.  Flip it and cook the other side. If

the fillets are thick, you may need to lower the heat and cover to

fully cook the fish. Serve with lemon wedges.

Crab and shrimp au gratin 

4 tb All-purpose flour

½ ts Pepper

1/3 c Processed cheese spread

1 c Cheddar cheese, shredded

½ ts Salt

2 c Milk

1/8 t Tabasco sauce (or more)

¼ lb Crabmeat

½ lb Cooked shrimp

Hot cooked rice

Combine flour, salt, pepper and 1 cup milk.  Stir until smooth. Combine cheese spread and remaining milk in top of double boiler,

cook over hot water until cheese melts. Add flour mixture and hot

sauce to cheese mixture, stir until smooth.  Add shrimp and crabmeat.

Pour into a greased 1 1/2 qt. casserole dish and top with shredded

cheese. Bake at 350 F. for 20 minutes.  Serve over hot cooked rice.

Jellied Moose Nose

1    Upper jawbone of a moose

1    Onion; sliced

1    Garlic clove

1 tb Mixed pickling spice

1 ts Salt

½ ts Pepper

¼ c  Vinegar

1. Cut the upper jawbone of the moose just below the eyes.

2. Place in a large kettle of scalding water and boil for 45 minutes.

3. Remove and chill in cold water.

4. Pull out all the hairs - these will have been loosened by the boiling and should come out easily (like plucking a duck).

5. Wash thoroughly until no hairs remain.

6. Place the nose in a kettle and cover with fresh water.

7. Add onion, garlic, spices and vinegar

8. Bring to a boil, then reduce heat and simmer until the meat is tender. Let cool overnight in the liquid.

9. When cool, take the meat out of the broth, and remove and discard the bones and the cartilage. You will have two kinds of meat, white meat from the bulb of the nose, and thin strips of dark meat from along the bones and jowls.

10. Slice the meat thinly and alternate layers of white and dark meat in a loaf pan.

11. Reheat the broth to boiling, then pour the broth over the meat in the loaf pan.

12. Let cool until jelly has set. Slice and serve cold.

Chocolate Bread Pudding

Yield: 4 Servings

6 oz Chocolate (semisweet or white), melted

½ c Sugar, granulated

¼ t Salt

1 t Cinnamon, ground

1 ½ c Milk

2 Eggs, lightly beaten

2 ½ c Bread cubes (small, firm and fresh)

Butter four 1-cup ramekins or six custard cups and place them on a cookie sheet. Preheat oven to 400 degrees F.

Combine the melted chocolate, sugar, salt and cinnamon. Stir the milk in slowly and then add the eggs. Beat the entire mixture with a whisk until well blended. Stir in the bread cubes and let them soak for a few minutes. Beat the pudding with a whisk again. The bread cubes should fall apart somewhat.  Divide the pudding between the ramekins or custard cups and put them, cookie sheet and all, into the oven. Bake for 15 minutes or until the edges look done (spongy, like a cake) and the middle is just under done. Cool for 15 minutes and serve or cool completely, wrap, and store in the refrigerator. They will keep for 3 to 4 days, at least, if refrigerated. The puddings can be warmed in a microwave oven at medium power. The original recipe has half as much cinnamon and eggs. I added the extra egg to make the pudding slightly custardy.

If you can get them, Guittard's Vanilla Milk Chips do quite well in this recipe in place of the chocolate. If you use crusty bread, trim crusts from bread before using. I usually use Pepperidge Farm's white bread and I do not trim. I think the average American white bread is not firm enough. I have used purchased whole-wheat granola bread with quite good results. I think this recipe could easily be altered to include nuts, chopped dates, and chopped dried apples and/or raisins. 

For a richer pudding, try using leftover cake instead of bread. Once I even baked a small cake from a mix and chopped that up for this recipe. One layer makes a double batch. (It was a Dutch chocolate cake, how decadent!) 

NOTES:

* Chocolate bread pudding with cinnamon -- This recipe originally came from "Chocolate, Chocolate, Chocolate" by Barbara Myers. I have modified it somewhat. Yield: 4-6 servings.

LOW FAT version: Chocolate Bread Pudding (LF) - lowfat

Yield: 7 servings 

1 nonstick spray 

¾ c unsweetened cocoa powder 

1 ¾ c sugar 

3 c nonfat milk 

1 lb day old bread with crusts 

1 removed, torn into pieces 

1 tb vanilla 

1 egg 

2 egg whites 

1 ts cinnamon 

½ ts salt 

1 ts finely grated orange peel

Preheat oven to 375 degrees. Spray a loaf pan with nonstick spray and dust with cocoa powder. Combine cocoa and 3/4 c sugar with milk in a saucepan. Cook over medium low heat until dissolved. Cool. Pour over bread and soak until bread absorbs mixture. Combine vanilla, egg and egg whites, cinnamon, remaining sugar, salt and orange peel. Place one layer of bread in loaf pan. Pour a little of the egg mixture over. 

Continue placing bread and egg mixture in loaf pan until pan is filled. Pour remaining egg mixture over the top and bake for 45 minutes to 1 hour, or until crusty on top, puffy, and set in the middle. Let cool slightly and serve warm or cold. Some liquid will settle in bottom of pan. 

Per 4 oz serving: 208 calories, 2 g total fat

New Orleans BBQ Shrimp 

25 Jumbo Shrimp, raw unpeeled  

6 tbs. Unsalted butter  

3 tbs. Olive oil  

3 tbs. Chili sauce  

1 ½ tbs. Lemon juice  

1 tbs. Worcestershire sauce  

2 cloves garlic  

1 tsp. minced parsley  

¾ tsp. liquid smoke  

½ tsp. dried oregano  

½ tsp. paprika  

½ tsp. dried thyme  

½ tsp. Tabasco

Salt, black pepper and cayenne pepper to taste. 

Rinse shrimp in cold water and pat dry. Set aside in large skillet, combine butter, olive oil, chili sauce, lemon juice, Worcestershire sauce, garlic, parsley, liquid smoke, oregano, paprika, and Tabasco sauce. Add salt, pepper and cayenne to taste. Bring mixture to a simmer, stirring constantly; simmer 5 minutes, stirring frequently. Add shrimp. Turn heat to high and cook, stirring often, 5 to 10 minutes or until shrimp curl and turn pink. Do not overcook. Serve immediately with lots of napkins.
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King Cake

¼ cup butter 

16 ounces sour cream

1/3 cup sugar

1 teaspoon of salt

2 packages of dry yeast

1 tablespoon of sugar

½ cup warm water

2 eggs

6 to 6 ½ cups of flour

½ cup of sugar

1 ½ teaspoons cinnamon

1/3-cup butter colored frosting

Colored sugars

Combine first 4 ingredients in a sauce pan, heat till butter melts, stirring. Let cool a little. In large bowl, dissolve yeast and 1 tablespoon sugar in warm water. Let stand 5 minutes. Add the cool butter mixture, beaten eggs and 2 cups of flour. Beat at medium speed for 2 minutes or till smooth. Gradually stir in enough remaining flour to make soft dough. Turn dough onto lightly floured surface knead until smooth. (About 10 minutes). Place in a well greased bowl, cover with a greased wax paper & let rise in warm place free from drafts for 1 hour or until doubled in bulk. Combine 1/2 cup of sugar and cinnamon, set aside. Punch dough down & divide in half. Turn one part of dough onto floured surface and roll into a 28 X 10 rectangle. Spread half of the butter and cinnamon mixture on dough. Roll dough like a jellyroll. Do the same with remaining dough. Place dough roll seam side down on well greased baking sheet. Bring rolls together to make oval ring. Cover and let rise in warm place 20 minutes or until doubled in size. Bake at 375 for 15 to 20 minutes. 

COLORED SUGARS PASTE

Green paste

Purple paste

Yellow paste

12 tablespoons sugar

Squeeze a dot of green paste in palm of hand. Sprinkle 2 tablespoons sugar over the paste and rub together quickly. Place this mixture on wax paper, & wash hands to remove color. Repeat process for other 2 colors. Place aside. 

ICING

3 cups confectioners’ sugar

¼ cup lemon juice

3 - 6 tablespoons water

Combine sugar, lemon juice and 3 tablespoons water until smooth. If icing is too stiff, add more water until spreadable. Spread icing over top of cake. Immediately sprinkle the colored sugars in individual rows consisting of about 2 rows of green, purple and yellow. 

Shrimp Creole

1 cup flour                                            1 cup oil 

3 lb. raw peeled & deveined shrimp       1 large can of tomato sauce 

2 cloves chopped garlic                         2 small cans of tomato paste  

2 cup chopped onion                              2 bay leaves 

2 tbsp. chopped parsley                        3 tsp. salt 

1 cup chopped celery                             1/4 tsp. red pepper 

2 tbsp. chopped onion tops                    1/2 tsp. black pepper 

1/2 cup bell pepper                                6 cups of water

******Make a roux...posted one under "basic ingredient" *******

Add onions, celery, bell pepper and garlic and cook until soft. Add tomato sauce, tomato paste, and remaining spices...Mix well and cook about 5 minutes. Add bay leaves, 6 cups of water and let simmer for about 90 minutes. Add 3 pounds shrimp and cook for 15 minutes. Add parsley and onion tops and cook for 5 minutes. Serve hot over fluffy rice. Do not eat the bay leaves!

Mardi Gras Scampi 

60 peeled and de-veined 21-25 count shrimp, tail on

4 oz. butter

10 mushrooms sliced

2 bunches green onions sliced

5 tbsp garlic

5 tomatoes wedged

3 Golden bell peppers, julienne

3 red bell peppers, julienne

½ c. lemon pepper seasoning

5 c. white wine

Salt, red pepper, dill

10 tbsp butter, frozen

5 tbsp grated Parmesan cheese

30 oz cooked pasta- angel hair, cappellini, and fettuccini

 

This is a fast sauté item.  Put the first 4 oz butter in a heated sauté pan or rondo. Add shrimp, mushrooms, green onions, and garlic, then sauté. When the shrimp begin to turn pink, add the tomatoes, both peppers, lemon seasoning, other seasoning, and sauté for 1 minute on high. Add white wine and blend. When the wine has heated, lower the fire; add frozen butter, Parmesan cheese and shake/stir. Fold in the pasta. Serves 10, serve

immediately. 

Jezebel Sauce

6 oz  pineapple preserves


10 oz  apple jelly
       

horseradish to taste
 

1 block cream cheese

Combine the pineapple preserves, apple jelly, and horseradish.  Pour over the cream cheese.  Serve with crackers, etc.

Squash Acadien

2 pounds yellow squash -- fresh or frozen 

¼ cup butter or margarine 

5 green onions, bulbs & tops -- chopped 

½ cup chopped celery 

2 slices (1") French bread -- torn in pieces 

½ cup milk 

2 teaspoons sugar 

2 tablespoons butter 

bread crumbs 

Boil squash in lightly salted water. Drain. Melt butter in large saucepan, add chopped onion bulbs, celery, and 1/2 the onion tops. Sauté until tender. Soak bread in milk, gently squeeze out excess milk. Add bread, squash, sugar, and remaining 1/2 of onion tops. Blend well. Pour into 7 x 11-inch baking dish. Dot top with butter. Sprinkle with breadcrumbs. Bake in preheated 350-degree oven 15 to 20 minutes until crumbs are brown. Makes 6 servings.
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Dirty Rice

1 cup uncooked long grain white rice 

2 ½ cups chicken stock or chicken broth

½ stick of butter 

6oz. chicken gizzards

6 oz. chicken livers 

6 oz. pork 

¾ cup finely chopped onion

¼ cup chopped celery 

2 cloves chopped garlic

½ tsp. coarse ground black pepper

½ tsp. white pepper

½ tsp. cayenne pepper (more or less to taste)

Cook the rice in 2 cups of the chicken stock or broth. Reserve aside the other ½ cup of the stock or broth. Chop or grind gizzards, liver and pork and place in a large frying pan that has a cover, fry the meat mixture in the butter until it loses its pink coloring. Add in the onion, celery, garlic, and peppers. Sauté together about 4-5 minutes. Pour in the reserved stock and add the cooked rice.

Stir all ingredients together. Cover and simmer over a low heat for about 8-10 minutes - until liquid is absorbed.



Fricassee (frick cah say) D'Boeuf 

½ cup oil  

¾ cup flour  

½ cup chopped onions  

¼ cup chopped bell pepper  

1 clove garlic, minced  

1 lb. boneless stew meat, seasoned and cut into bite size pieces  

Water  

1 tsp. Worcestershire sauce  

Salt and red pepper  

Make a Roux (posted a recipe for it). When well browned, add chopped onions, garlic and bell pepper.  Stir until onions are clear and starting to brown at the edges.  Add meat and brown lightly in the roux.  Stir well so that roux does not stick and burn.  Add a quart of water, stir from the bottom, loosening all of the roux.  Bring to a rolling boil, then lower heat and simmer for about an hour, adding water whenever gravy gets too thick and begins to stick.  Cook until meat is fork tender adding water when needed.  Add salt and pepper to taste.  When meat is done, remove from pot and continue simmering until gravy is thick.  Serve over steamed rice.  Serves 3 to 4 people. 

Aioli (garlic mayonaise)

3 egg yolks 

6 cloves garlic 

1 tablespoon lemon juice 

1/3-teaspoon salt 

Dash of Tabasco 

Dash of Worcestershire sauce 

¼ teaspoon freshly ground black pepper 

1-cup extra virgin olive oil 

3 tablespoons boiling water

Mix yolks, garlic, lemon, salt and pepper in a food processor. Blend for 3 minutes. Dribble oil in until it begins to thicken and incorporate; add the rest of the oil. Add in seasonings to taste. Finish with boiling water and refrigerate immediately.
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While the following was posted by Cathy Webb (Cwebb10545) in Illinois recipes, this author is aware that it truly is a New Orleans recipe, originating at Antoine’s Restaurant.

Bananas Foster 

Serves 4

4 Bananas

4 Tablespoons Butter

½ cup Brown sugar, packed

¼ teaspoon Cinnamon

¼ cup Dark rum

Vanilla ice cream

Melt the butter over low heat. Stirring constantly, add the sugar and cinnamon. Cut the bananas lengthwise, and then in half. Add the bananas and cook until just soft. Remove the pan from the heat. Slowly add the rum. CAREFULLY return the pan to the heat until it flames. Cook until flame goes out. Place bananas over the ice cream scoops and spoon the sauce over the top.

And more from Terri:

Stuffed Mushrooms Creole

Microwave recipe.


30 large Mushrooms 

1-1/2 cup Peeled Chopped Eggplant 

¼ cup Green Pepper 

¼ cup Chopped Onion 

1 Clove Minced Garlic 

2 Tbs Olive Oil One Half

6 oz Can Tomato Paste 

2 Tbs Water 

1 Tbs Red Vinegar 

1-1/2 tsp Thyme 

½ tsp Salt 

1/8 tsp Pepper

 *** Remove stems from mushrooms; chop 1 cup. Save remaining mushroom stems for another use. Combine chopped mushrooms, eggplant, green pepper, onion, garlic and olive oil in a (2 quart) casserole. Microwave (high-100%) 5 to 6 minutes or until vegetables are starting to become tender. Add remaining ingredients. Microwave (high-100%) 7 to 8 minutes or until flavors are blended. Place mushroom caps on glass serving tray. Loosely cover with waxed paper. Microwave (high-100%) 2 to 3 minutes or until heated. Fill with eggplant mixture, mounding slightly. Microwave (high-100%) 3 to 4 minutes or until heated through. Serve warm.

Blackened Redfish

Four 10-12 oz Boneless Redfish Filets 2 cups Melted Butter 1/2 cup K-Paul's Blackened Redfish Magic 1 "White Hot" Cast Iron Skillet *** Generously season both sides of fish, and pass through melted butter. Place, skin side up, in white-hot skillet. Cook on first side for about 1-1/2 minutes, or until well charred. Turn fish and cook for about 3 minutes, until the thickest portion of the fish can be broken off and flaked. Serve with a cup of melted butter and a lemon wedge. 

Cornbread Jalapeno 

1 cup Cornmeal 

1 cup Flour 

1 cup Milk 

½ tsp Soda 

1 tsp Salt 

1 Can Mexi-Corn 

1 cup Cream Style Corn 

¼ cup Oil 

3 Medium Chopped Fine 

Jalapeno Peppers 

2 Eggs 

½ cup Cut Fine Green Onions 

½ lb Grated Cheddar Cheese 

1 lb Fried & Crumbled Bacon 

2 Cloves Mashed Garlic

*** Mix all ingredients together except oil. Reserve 1/2 of cheese for topping. Put oil in skillet and heat over low flame till hot. Pour over corn meal mixture in bowl. Stir very fast to melt cheese. Pour mixture into hot skillet. Top with cheese. Bake @ 350°F for 40-60 minutes.

Couch-Couch Acadian (coosh coosh)

2 cups Cornmeal 

1 ½ tsp Salt 

1 tsp Baking Powder 

1 ½ cups Milk (May Use Water) 

½ cup Oil 

*** Mix thoroughly: cornmeal, salt, baking powder, and milk. Add to hot oil in hot skillet over high heat. Let crust form. Give a good stir and lower heat to simmer. Cover and cook 15 min. Serve with milk and sugar as a cereal or with cane syrup and crisp bacon.

Cajun Casserole

1 lb. fresh (hot) sausage (skinned) 

2 cans whole tomatoes, drained and chopped 

1 peeled eggplant, chopped 

1 large onion, chopped 

1 large bell pepper, chopped 

3 or 4 medium zucchini, sliced in rings. 

Brown sausage in large frying pan. Add the following: eggplant, onions, bell peppers, tomatoes, and zucchini. Smother down, and then transfer to a greased casserole dish. Sprinkle a lot of Parmesan cheese on top. Bake at 350°F for 30 minutes. Salt and pepper to taste.

Chicken Sauce Piquant and Vegetables

1 ½ pound chicken 

1 large onion chopped 

1 large bell pepper, chopped 

2 ribs celery, chopped 

Salt, red pepper, garlic powder to taste

1 can Rotel tomatoes One 6-ounce and One 16-ounce tomato sauce 

¼ cup roux (light brown) 

2 cups water (divided) 

Two 16-ounce cans petit pois peas, drained 

¼ pound fresh mushrooms (or one large jar sliced and drained) 

Tabasco to taste 


MAKE A ROUX -- posted recipe...


Cut up chicken and season with salt, red pepper and garlic powder to taste. Put small amount of oil in large black iron pot and heat. Add chopped onions, bell pepper and celery. Cook until onions are transparent. Add tomatoes and tomato sauces with about ½ cup water and Stir until mixed with vegetables. Add roux and more water to make thick gravy. Heat until bubbly. Turn burner to low and simmer for 2 hours, or all morning, adding water as needed. Watch that it does not stick or burn. Add chicken to gravy. (You may want to brown chicken first). Cook for about 45 minutes to 1 hour or until chicken is tender. Add peas and mushrooms and cook for about 10-15 minutes. Add Tabasco to taste. Serve over fresh hot rice. Freezes well without rice.

Black Bottom Pie

2 cups milk


1 envelope plain gelatin


1 tbs. cornstarch


¾ cup sugar


4 tbs. cold water


4 egg yolks, beaten (use whites later)


2 squares baking chocolate, melted


1 tsp. vanilla extract


4 egg whites


½ cup sugar


1/8 tsp. cream of tartar


1/2 pint whipping cream, whipped


3 tbs. powdered sugar


2 squares baking chocolate, grated


1 pie shell, baked



Preparation:

 Soak gelatin in cold water (set aside).  Scald milk & add sugar & cornstarch.  Stir until smooth.  Add beaten egg yolks.  Cook in top of a double boiler until thick, stir constantly.  Stir in dissolved gelatin.  Divide custard into halves.  Add chocolate & vanilla to one half.  Pour into a baked pie shell.  Cool remaining half of custard.  Beat egg whites & cream of tartar & slowly add 1/2 cup of sugar.  Blend with cooled custard.  Spread over top of chocolate layer.  Chill in refrigerator.  Whip cream & sweeten with 3 TBS powdered sugar.  Top custard with sweetened whipped cream.  Sprinkle grated chocolate on top of whipped cream.  Chill well before serving.  

Impossible Pie

4 beaten eggs


1 ¾ cups sugar


½ cup flour


2 cups Pet milk


1 tbs. vanilla extract


½ stick margarine


1 can flaked coconut



Beat eggs.  Combine sugar & flour & add to eggs.  Mix well.  Add remaining ingredient.  Pour into 2 buttered pie plates.  Bake at 350° for 35 minutes.  Makes its own crust.   

Crown Jewel Dessert

1 package each: lime, orange and cherry Jell-O 

3 cups boiling water 

2 cups cold water 

1-cup pineapple juice 

¼ cup sugar 

1 package lemon Jell-O 

18 whole Lady Fingers, separated 1 medium container 

Cool Whip 

1-teaspoon vanilla 

Prepare lime, orange and cherry Jell-O separately with 1 cup boiling water and 1/2 cup cold water for each. Pour into separate 8" x 8" x 2" pans. Chill until firm. Cut in half-inch cubes. Heat pineapple juice to boiling point. Remove from heat. Add sugar and lemon Jell-O. Stir until dissolved. Add remaining 1/2-cup cold water. Chill until syrupy. Line bottom and sides of 9-inch spring pan. Set aside. To Cool Whip, add vanilla and syrupy lemon Jell-O. Fold in Jell-O cubes and pour into spring pan. Chill 5-8 hours or overnight. Remove sides of pan to serve.

Gateau Cajun de Cognac

2 cups sifted flour 

1-cup sugar 

3 teaspoons baking powder 

½ cup salad oil 

½ cup milk 

1½ teaspoon brandy 

½ cup milk 

2 egg yolks 

2 egg whites 

½ cup sugar 

Orange Filling: 

1/3-cup sugar 

2 tablespoons flour 

½ cup orange juice 

¼ cup water 

1 egg yolk 

2 tablespoons cognac 

2 tablespoons margarine 

Frosting: 

1 egg white 

¼ cup margarine, melted 

1 ½ teaspoons cognac 

½ ounce square of baking chocolate, melted 

2 cups confectioners’ sugar 

1-tablespoon cream 

Preheat oven to 350°F. Sift together into a large bowl the flour, 1 cup of sugar and baking powder. Add the salad oil, half cup of milk and cognac. Beat until smooth. Add the remaining milk and egg yolks, beating until smooth. In a medium bowl, beat the egg whites until frothy. Gradually beat in the half-cup sugar until a glossy stiff meringue results. Fold the meringue carefully into the batter. Pour into two greased and floured cake pans and bake in a moderate oven (350°F) for about 30 minutes or until cake tester comes out clean in center of layers. Remove from oven and turn out on a rack to cool.

Orange Filling:

In a small saucepan, combine the sugar and flour. Blend in the orange juice and water, Cook over medium heat, stirring constantly until mixture thickens about 10-15 minutes. Remove from heat and add egg yolk, cognac and margarine. Blend. Return to moderate heat and cook 2 minutes longer, stirring constantly. Cool thoroughly before using as cake filling.

Cognac Frosting:

In a large bowl, beat the egg whites. Blend in melted margarine and cognac. Blend in Melted chocolate. Add sugar, one-half cup at a time, alternating with cream for desired spreading consistency. Spread orange filling over bottom layer of cake. Top with second layer. Frost top and sides with cognac frosting.

Serves 10.

The Ugly Cake

1 Box Duncan Hines Fudge Cake Mix 

1 stick Oleo 

2 eggs 

1 cup chopped nuts 

Topping: 

1 stick Oleo 18 ounce package cream cheese 

1 box powdered sugar 

Preheat oven to 350°F. Mix above ingredients (Batter will be thick). Spread into a greased 9" x 13" inch pan.

Topping:

Beat Oleo, cream cheese and powdered sugar until fluffy, Spread over top of chocolate and bake. 

Watergate Salad

One 3.5 box pistachio pudding 

One 12 ounces container of whipped topping 

One 16-ounce can crushed pineapple 

1 cup miniature marshmallows 

1 small jar maraschino cherries, chopped 

½ cup chopped pecans 

Mix whipped topping and pudding together. Stir well, Add pineapple juice with marshmallows, cherries and pecans. Mix well. Chill and serve.

White Chocolate Cheese Cake

One 8-ounce package cream cheese, softened 

Two 4-ounce packages Jell-O 

White chocolate flavor instant pudding 

2 cups milk, divided 

One 8-ounce tub Cool Whip, thawed 

One 6-ounce graham cracker crust 

Beat softened cream cheese and 1/2 cup milk in large mixing bowl with wire whisk until smooth. Add remaining 1 1/2 cups milk and pudding mixes. Beat 1 minute with whisk. Stir in graham cracker crust or prepared chocolate crust. Garnish with mini chocolate chips when served or with chocolate sprinkles. Chill before serving.

Chocolate Banana Bread

1 ½ cups all-purpose flour, unsifted 

1 1/3 cups substitute sugar equivalent 

6 tablespoons Hershey's cocoa 

½ teaspoon salt 

1-teaspoon baking powder 

1-teaspoon baking soda 

2 eggs 

¼ cup vegetable oil 

½ cup chopped nuts 

3 bananas, thoroughly ripe 

2 tablespoons confectioner's sugar for dusting (optional) 

Preheat oven to 350°F. Combine flour, sugar substitute: cocoa, salt, baking powder and baking soda. Place in electric mixing bowl. Add eggs, oil and bananas. Blend well on medium speed about 2 minutes. Stir in nuts that have been dredged in flour to prevent them from falling to bottom of cake mix. Pour into well greased and floured 9" x 5" inch loaf pan. Bake 45 minutes and test for doneness. Set on wire rack to cool for 15-20 minutes. Turn out and cool completely.

Chocolate Cherry Cheesecake

2 cups chocolate wafer Crumbs 

5 tablespoons melted butter 

Three 8-ounce packages cream cheese 

1 cup granulated sugar 

5 large eggs 

2 ounces semi-sweet chocolate 

¼ cup cherry syrup

Frosting:

6-ounces semi-sweet chocolate 

½ cup sour cream 

1 tablespoon cherry syrup 

Special utensils: 

Spring form pan 

Preheat oven to 250°F. Mix crumbs and butter, press into 9" spring form pan. Beat together cream cheese, sugar and eggs at medium speed until smooth. Spoon half into crust. Melt 2 ounces chocolate. Add cherry syrup, mix briefly; add to pan. (Drizzle to make swirls.) Bake at 250°F for 15 minutes, and then raise temperature to 30O F for 35 minutes. Chill for 2 hours. 

Chocolate Decadence 

Pastry for 1 crust pie 

½ cup unsalted butter 

Two 1-ounce squares unsweetened chocolate 

2 eggs 

1-cup sugar 

2 tablespoons Bailey's Irish Cream liqueur 

1-teaspoon vanilla 

1/3 cup flour 

¼ teaspoon salt 

1-cup pecans, chopped 

½ cup whipped cream for garnish 

Preheat oven to 350°F. In small saucepan, melt butter and chocolate. Let cool. In small bowl, using mixer, beat eggs. Gradually add sugar in thin stream and beat until eggs are thick and lemon colored. Reduce mixer to slow. Beat in cooled chocolate mixture then add liquor and vanilla. Blend together flour and salt. Add to mixture by folding gently. Scatter the chopped nuts in bottom of piecrust you have prepared. Pour filling over nuts. Bake for 35 minutes. Serves 8-10.

Chocolate Pizza

One 12-ounce package semi-sweet chocolate morsels 

1 pound white almond bark, divided 

2 cups mini marshmallows 

1 cup Rice Krispies

6 ounce jar red Maraschino cherries 

3 tablespoons green maraschino cherries, drained and quartered 

1/3 cup Bakers Angel Flake coconut 

1 teaspoon cooking oil
1-cup peanuts 

Melt chocolate chips with 14 ounces almond bark in large saucepan over low heat, stirring until smooth. Remove from heat. Stir in marshmallows, cereal and peanuts. Pour onto greased 12-inch pizza pan and smooth out. Top with cherries and sprinkle with coconut. Melt remaining 2 ounces almond bark with oil over low heat, stirring until smooth. Drizzle over coconut. Chil1 until firm. Store at room temperature. Serves 12.

Chocolate Caramel Cookies

2 ¼ cups flour 

¾ cup cocoa 

1-teaspoon baking soda 

1-cup sugar 

1-cup brown sugar 

1-cup margarine, softened 

2 teaspoons vanilla 

2 eggs 1 cup pecans, chopped 

48 Rolos (9 ounces) 

1-teaspoon sugar

Level off flour into bowl; add cocoa and baking soda. Blend well. In Cuisanart, beat sugars and margarine until light and fluffy. Add vanilla and eggs; pulse well. Add flour mixture; stir in 1/2-cup pecans. With floured hands, shape 1-teaspoon dough around 1 Rolo. Combine ½ cup pecans and 1-tablespoon sugar. Press one side of each ball into the mixture. Place nut-side up 2 inches apart. Bake at 370°F for 7-9 minutes. Cool 2 minutes; collect and serve after cooled. Servings: 2 dozen
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SOUTHERN RECIPES 
from our beautiful Southern Belles

From Teresa Brown (Tbrown3346):

Mississippi Mud Cake

2 sticks margarine

2 cups sugar

1-1/2 cups flour, self rising

4 eggs

3 T. Cocoa

1 tsp. vanilla

1-1/3 cups coconut

1-1/2 cups chopped pecans

Cream margarine, sugar and cocoa.  Add eggs and vanilla - Mix.  Add flour, coconut and chopped nuts.  Beat 2 minutes.  Bake in 2 greased paper lined layer pans at 350 F for 30 - 40 minutes.  Spread each layer with marshmallow crème and let cool completely.

Frosting:

1 box powered sugar

1 stick margarine

1/2 cup milnot

1/3 cup cocoa

1 tsp. vanilla

Beat until smooth and spread between layers and frost top and sides.

My Great-Grandmother used to make these and we loved them - my children still ask for them on occasion when they are back home.

Old Fashioned Fried Fruit Pies

Cover dried fruit (apples or peaches) with water, add enough sugar to sweeten and cook until tender.....Mash (Note:  Cook dried fruit down until very thick.)

Fried pie crust - makes 12 fried pies, 6" diameter.

2 cups flour

1 tsp. baking powder

1/2 tsp. salt

1/2 cup shortening

1 egg

3/4 cup milk or 1 small can evaporated milk

1 Tbs. sugar

Mix dry ingredients.  Cut in shortening.  Mix egg and milk together.  Pour over dry ingredients and stir together to make soft dough.  Pinch off dough about the size of golf ball and roll in a circle about saucer size.  Place a small amount of the fruit mixture in the middle on one side, fold the other half over it, and crimp the edges with a fork.  Fry in a skillet in a small amount of hot grease until brown on both sides.  Drain on paper towels and sprinkle with confectioner’s sugar.  

Thought I would share this one, but I have never made it.  My Mom use to make them all the time.

Fried Green Tomatoes

Ingredients
  



5 tomatoes, sliced


1-cup cornmeal


1/2-cup vegetable oil


Salt and pepper to taste


Directions:
  



Wash and dry each tomato slice. Sprinkle cornmeal on a piece of wax paper or a large flat surface. Dip each tomato slice into the cornmeal and pat gently until cornmeal covers the surface; turn slice over and coat the other side. Heat the oil in a large frying pan over medium heat. Add tomato slices, and fry for 2 to 3 minutes on each side, until golden brown. Season with salt and pepper to taste. Serve hot.
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Fried Catfish (Mississippi farm raised catfish)

2 lb. catfish

1 tsp. salt

1/2 tsp. pepper

1 cup cornmeal

1 egg, well beaten with 1 TBLS. Water

1 cup fat (Crisco)

Lemon wedges

Skin catfish and filet (remove backbone).  Cut into portions & season with salt and pepper.  Dip into cornmeal, then into beaten eggs, then into cornmeal again.  Fry in hot grease for about 12 minutes or until golden brown, turning once.  Serve hot.  Serve with lemon wedges, Vidalia onion slices, dill pickle wedges and hushpuppies as sides.

Southern Pecan Pie

1-cup sugar

1/2 cup white Karo syrup

3 Tbs. butter or margarine, melted

1 tsp. vanilla

3 eggs, well beaten

1 cup chopped pecans

1 unbaked pie shell

Mix sugar and syrup with melted butter.  Add beaten eggs and vanilla.  Stir in chopped pecans - mix well and pour into unbaked pie shell.  Bake at 375 degrees for 15 minutes and then lower oven temperature to 350 degrees for 30 minutes longer.  Ovens vary, so watch your pie the first time you bake it to be sure it does not overcook.  Pie is done when center of pie shakes a little.

To keep nuts from being too hard, place a piece of waxed paper over pie after removing from oven.  Best served warm with a scoop of vanilla ice cream.

Hummingbird Cake

3 cups all purpose flour

1-1/2 tsp. Vanilla

2 cups sugar

1 (8 oz) can crushed pineapple, undrained

1 tsp. Salt

2 cups chopped pecans, divided

1 tsp. Soda

2 chopped bananas

1 tsp. ground cinnamon







3 eggs, beaten

1-1/2 cup salad oil

Cream Cheese Frosting

Combine dry ingredients in a large mixing bowl; add eggs and salad oil, stirring until dry ingredients are moistened.  Do not beat.  Stir in vanilla, pineapple, 1 cup chopped pecans and bananas.  Spoon batter into 3 well greased and floured 9 inch cake pans.  Bake at 350 degrees for 25 - 30 minutes or until cake tests done.  Cool in pans for 10 minutes - then remove from pans and cool completely.  Spread frosting between layers and on top and sides

of cake.  Sprinkle with 1 cups chopped pecans.

Cream Cheese Frosting

2 - 8 oz. pkg. cream cheese

1 cup butter or margarine, softened

2 - 16 oz. boxes powered sugar


2 tsp. vanilla

Combine cream cheese and butter; cream until smooth.  Add powered sugar, beating until light and fluffy.  Stir in vanilla.

A regional cookbook entry from a Mississippi born gal would not be complete without some grits...

Garlic Grits

1 cup milk

1/2 tsp. salt

1/2 stick margarine

2/3 cup instant grits

1-1/2 cup water

1 roll garlic cheese, sliced

2 eggs, separated

Cook grits in the milk, water and salt.  Add garlic cheese and margarine and cook gently until cheese is melted.  Beat egg yolks and blend into hot grits mixture.  Beat egg whites stiff and fold in.  Pour into greased casserole and bake at 350 degrees until brown - about 25 minutes.
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Hush Puppies

1-cup corn meal, self rising

1/4 to 1/2 cup flour, self-rising

1 large onion, chopped fine

1 egg

1 can creamed corn

Enough beer (or milk) to make a very soft mixture (good dropping consistency)

Mix all ingredients and drop by the teaspoon full into hot grease.  Fry until golden brown.  Remove and drain onto paper towels.

Southern Fried Chicken

Ingredients
  



1 (3 pound) whole chicken, cut into pieces


1-cup all-purpose flour


Salt to taste


Ground black pepper to taste


1-teaspoon paprika


1-quart vegetable oil for frying


Directions: Season chicken pieces with salt, pepper, and paprika. Roll in flour. Add 1/2 to 3/4 inch oil to a large, heavy skillet. Heat to approximately 365 degrees F (185 degrees C). Place chicken pieces in hot oil. Cover, and fry until golden, turning once. Drain on paper towels.


Peach Cobbler


  



1-cup sugar


1/2-cup butter, room temperature


1-cup self-rising flour


1-cup milk


1 (15 ounce) can peaches


Directions:
  



Preheat oven to 350 degrees F (175 degrees C). In a one-quart baking dish or 9 inch square pan, cream together sugar and butter. Mix in flour and milk until smooth. Pour peaches and their juice over the top.Bake 25 to 30 minutes in the preheated oven, until golden brown.

From Donna Falgout (Donnabuzib):

“My grandfather who was born and raised in New Orleans taught me how to make it. Not exactly sure of name but it is Cajun hot and spicy.

What you will need:
1-pound hamburger meat

4 cans 16 oz. tomato sauce 

3-packets success rice

A large pot

Spices needed:

1-tablespoon (yes) cayenne pepper

1-tablespoon table salt

1-tablespoon thyme

1-tablespoon onion salt (do not use big onions)

1-tablespoon garlic (not whole garlic)

One bay leaf

Directions: start with large pot and empty tomato sauce and spices into it. Brown off hamburger meat and drain grease...add to sauce. Open the success rice and pour into sauce, let simmer for thirty minutes or until rice is tender. Get very large pitcher of water, dig in, and enjoy.

Bread or corn bread is a great addition to this recipe.

Recommend having a large pitcher of ice water available.

Not only is this good, but if you are sick, the fire of the cayenne pepper will run the flu bug off.  Got a stuffed up nose, this will have it running faster than you can catch it. 

If you can't handle hot stuff, lower the amount of cayenne you put in and it still taste great.

You can also use sea shell macaroni and stew meat instead of hamburger and rice and it is out of this world.”

This is for all you junk food junkies. Easy and quick.

Cheeseburger Meatloaf:

What you need: 
meatloaf pan

1-pound hamburger meat

6 pieces American cheese

Put one layer of hamburger meat.... cover with cheese, salt and pepper, garlic and onion salt and then add second layer hamburger meat and put in oven on cookie sheet. Set oven on 350 (I HAVE A GAS OVEN) you will need to check it after 30 minutes to drain oil. Put it back in oven for 30 more minutes.   After an hour, check to see if meat is done and if so, place another layer of cheese on top and place in oven until cheese melts...5 minutes or more.

From Nancy Nilsen (BearlyRx):

My DH went to New Orleans on business and came home with this recipe for Bread Pudding, from Commander's Palace Restaurant there.  It is WONDERFUL!!!!!!!

Commander's Palace Bread Pudding

1-cup sugar

1 stick butter, softened

5 eggs, beaten

1-pint heavy whipping cream

1/2 tsp cinnamon

1/4 tsp nutmeg

2 tbsp vanilla extract

1/4-cup raisins

12 slices French bread, 1 inch thick

Preheat oven to 350 degrees. Cream together sugar and butter in a large bowl.  Add eggs, cream, cinnamon, nutmeg, vanilla and raisins.  Mix well.  Pour into a glass 9 x 13 inch baking dish.  Arrange bread slices flat in the egg mixture.  Let stand 5 minutes.  Turn bread over.  Let stand 10 minutes more.  Set pan in larger pan.  Fill larger, outside pan with water to within 1 inch from the top.  Cover with aluminum foil.  Bake for 45 to 50 minutes, uncovering the last 10 minutes.  Top with Whiskey Sauce (recipe follows).  Serve hot.  Serves eight.

Whiskey Sauce

1-cup sugar

1-cup heavy cream

1/4 tsp cinnamon

1 tbsp unsalted butter

1/2 tsp cornstarch

1/4-cup water

1 tbsp bourbon whiskey


In saucepan, combine sugar, cream, cinnamon and butter.  Bring to a boil.  Mix the cornstarch with the water.  Add to the cream mixture.  Cook, stirring until sauce is clear.  Remove from heat.  Stir in whiskey.

From Rosie Taylor (Rosiema1), we have..

Cream Cheese Pound Cake

2 sticks softened margarine

1 stick butter, softened

1 package (8 oz.) softened cream cheese

3 cups sugar

6 eggs

2 tsps. Lemon extract

3 ¼ cups all purpose flour

½ tsp. Salt

Preheat oven to 325F. In a mixing bowl, beat together margarine, butter, cream cheese, and sugar until light and fluffy. Add eggs, one at a time, beating well after each addition. Add the lemon extract. Sift flour and salt together, and then mix into the wet ingredients. Pour the batter into a greased and floured 10 inch tube pan. Bake for 1 hour and 10 minutes, or until a toothpick inserted in the center comes out clean. Let cool in the pan and then turn onto a plate. 


I followed these directions and found that I had enough to do the tube pan plus a loaf pan. This is a VERY large pound cake. It is very rich but VERY VERY good. It is from Mama Dip’s Kitchen cookbook, and not for anyone on a low cal diet. 
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Recipes from Texas 

Contributed by our various Texas gals

Contributed by Linda Stratton:

TEXAS POUND CAKE

Bake in bundt pan that has been greased with Crisco and dusted with flour or use Bakers Joy at 325 degrees approximately 60 minutes...do not over bake, it is done when light brown on top.

1 cup Crisco

2 Cups Sugar

3 Cups flour

4 Eggs

1 Cup buttermilk with 1 tsp baking soda stirred in

1-Tablespoon Vanilla

grated rind of one lemon

Cream sugar and Crisco, add eggs, beat until smooth, then add buttermilk/soda/vanilla alternating with the flour.  Beat until smooth.  Stir in grated lemon rind.  Pour in pan and bake.

This is a very thick batter and you will have to spoon the mixture into the bundt pan.

Serve hot, with cream or fresh fruit

BEEF BRISKET

One brisket

Cover the brisket in light coating of Lowry’s Season Salt

Place in a baking bag (turkey bag) fat side DOWN.  Do not use a trimmed brisket; you want the fat for tenderness. Bake at 300 degrees approximately 3 hrs.  You want to cook this slowly on low heat to let the seasoning in and the meat to be tender.

Remove from bag, slice and serve with beans, cold slaw and potato salad.  Yummy

We like to have deviled eggs, cornbread, and maybe a sliced purple onion with our brisket meal.

Corn Casserole

1 can whole kernel corn 

1 pkg frozen cream style corn defrosted

1 box Jiffy Cornbread mix

2 eggs

1 stick butter

8 oz sour cream

Grated Cheddar or Colby

Mix all except cheese, put in greased casserole and bake 350 degrees 30 minute, add grated cheese to top and pop back in oven till cheese is melted.

Corn Salad

2 cans shoe peg corn drained

1/2 green pepper chopped

4-5 green onions chopped

1 small jar chopped pimento

3-4 talks celery chopped

Dressing:

1/3 cup oil

2T vinegar

dash salt

3/4 tsp dry mustard

3 tsp sugar

toss the salad with the dressing and let it sit, refrigerated a couple of hrs or overnight before serving.

French Dressing

1 cup oil

1/2 cup vinegar

2/3 cup ketchup

Juice of one lemon

2/3 cup honey

2 tsp salt

1 med onion grated

1 clove garlic, put it on a toothpick, place in qt. jar and add all ingredients.  Shake and refrigerate for a day or so before using.

Strawberry Salad

2 pkg strawberry jello

1 cup boiling water

2 10 oz pkg frozen sliced strawberries

1 lg. can crushed pineapple

3 med bananas mashed

1 cup chopped pecans

1 carton sour cream

Combine jello, water.  Stir until dissolved, fold in thawed strawberries with juice, drain pineapple, add bananas and nuts. Turn 1/2 of strawberry mix into dish as first layer.  When firm, spread with sour cream and spoon on rest of strawberry mix and chill until set.

Hash Brown Casserole

1 2lb pkg frozen hash browns

1 can of cream soup, I use cream of mushroom

1 soup can of milk

1  pint sour cream

2 T minced onion

1 stick melted butter

1 cup grated cheese for topping

Grease the 9x 13 pan, pour in hash browns, mix the other ingredients, NOT the butter or cheese, and pour over the potatoes, do not stir.  Pour the melted butter on top of this, do not stir.

Sprinkle with the grated cheese and bake 45-60 min in 375 oven.

Egg Cheese Fondue - serves 12

12 slices sandwich bread

8 oz package Kraft Old English Cheese

1/4 lb/one stick butter

1 pt milk

6 eggs

1/2 tsp Dry mustard

1/2 tsp salt

Melt cheese and butter, cut crusts off bread and cut in quarters.  Stir into the melted cheese and butter.  Spread in bottom of greased 2 qt casserole.  This will look like a gummy mess.

Beat the eggs, milk, salt and mustard mix until frothy and pour over the bread/cheese mixture.  Stir a bit with a knife to be sure the milk mixture gets to the bottom. It will be very lumpy with the cheese/butter floating on top.  Store overnight in the frig, and then bake uncovered in a 300 degree oven one hour. 

Serve with fruits, hot sauce, sausages, etc.

Apple Cake

4 cup chopped apples

2 cup sugar

1/2 to 1/3 cup oil

1 tbls vanilla

2 eggs

1 cup chopped pecans

2 tsp cinnamon

1/4 tsp cloves

2 cups flour

1 tsp soda

1 tsp salt

Mix all dry ingredients; add to apple/oil/sugar mixture. This will require hand mixing as it is thick and heavy.  Spoon into greased/floured bundt pan; bake 325 degrees approximately 45-60 minutes.

Fruit Salad Pies-makes 2 using a Graham Cracker Crust

1 cup pie cherries

1 small can crushed pineapple

Drain the juice of both and add enough water to make 2 cups.  Add cherries and pineapple to juice and add:

4 Tbsp. cornstarch

1 tsp vanilla

1/2 tsp salt

2 cups sugar 

2 tbsp red cake color

Cook until very thick.  Cool completely and then add: one cup chopped pecans and 6 sliced bananas.  Fold into the piecrusts, top with whipped cream, and serve.

Angel Pie

I call it this because when my Mom made it my Dad called it this...he said it was Angel pie because my Mom is an angel.

1 can Eagle brand milk

1/4 cup lemon juice

Beat this and add;

1/2 pint whipped cream whipped 

1 can water pack cherries DRAINED

1 cup chopped pecans

Put this in a graham cracker crust...we use the long cake pan instead of the pie shell.  If you do not have the makings for the graham cracker crust. then butter the bottom of the pan and put a heavy layer of graham cracker crumbs in the bottom.

Chill before serving.

CARMEL PIE

1 0r 2 cans EAGLE BRAND MILK. Remove label from cans. Put them, UNOPENED, in a large pot and cover with water.  Bring to a boil; reduce heat to keep it at a low boil for 3 hours.  You will need to continue to add water to make sure the cans remain covered in water this whole 3 hours.

Remove from heat.  Let this cool at room temperature before putting in the refrigerator overnight UNOPENED. After opening when chilled, stir completely and spoon into a graham cracker crust.  Top with whipped cream and serve.

This will make 1 deep dish and a couple of small tarts or 2 smaller pies.  Refrigerate after serving if there is any left :)

Each time I serve this people ask me how to make it and I tell them it is hard, it takes 3 hours ROFLOL then I tell them my secret. 

Do not make the mistake I made one time, in a rush, I opened a can that was not completely cooled.  When it broke the seal, that sticky mess went everywhere, in my hair, all over the kitchen, what a mess.  Just cool it overnight in the refrigerator and you will be fine.

Sweet Potato Pudding

2 cups mashed sweet potatoes or 1 1lb can or 14 oz can

1/2 cup melted butter

1 cup sugar

2 eggs

1/4 tsp cinnamon

1/4 tsp nutmeg

1/8 tsp ground cloves

1 cup canned milk

1/2 cup coconut

Blend potatoes, butter and sugar. Add eggs, one at the time, beating after each. Add spices and milk and mix well. Bake in 375 oven for 35 minutes.  Remove from oven and sprinkle with coconut.  Bake 10 minutes more. Serve hot, warm or cold.

Egg Custard


3 eggs slightly beaten

1/3 cup sugar

dash of salt

1 tsp vanilla

2 1/2 cup scalded milk

Mix all but the milk, stir in the milk slowly.  Bake at 350 in pan of hot water for 45 min or until knife is clean when inserted. We put this in custard cups, but it is good in regular piecrust also.

Three Way Mashed Potatoes

1.5 lb. russet (baking potatoes)


1 tsp salt

2 Tbsps butter

¼ tsp pepper

1/3 cup milk, half & half, or light cream warmed

1/3-cup dairy sour cream

Peel potatoes in a random fashion, leaving about half the skin on each. Cut into large chunks and place in a large pan.  Add cold water to cover along with 1/2 tsp of the salt.  Bring to boil, reduce heat.  Cover and cook for 15-20 minutes or until tender.  Drain.

Add butter, pepper and remaining salt.  Use a potato masher, mash potatoes slightly, leaving some lumps, if desired.  Gently mash in milk, about ½ at a time, then mash in the sour cream.  Switch to a wooden spoon, so as not to over mash the potatoes.  Stir until potatoes are evenly mixed.  Season to taste with additional salt and pepper.  THEN:  for roasted garlic

Preheat oven to 350 degrees.  Rub most of the papery skin off a head of garlic.  With a sharp knife, slice off top third of the head of garlic.  Put garlic in a small baking dish or custard cup and drizzle with a little olive oil (about 1 tablespoon) Cover with foil.  Bake for 20-25 minutes or until garlic is very tender.  Squeeze the roasted garlic cloves into a small bowl and mash with 1 tablespoon of butter.

Prepare the potatoes as directed EXCEPT add the garlic butter mix to the potatoes along with the sour cream.

The Boiling Pot

1 lb of shrimp in shell, uncooked per guest

2 small red skin potatoes per guest

2 small ears corn (fresh or frozen) per guest

Polish sausage sliced to bite size

2 or more bags of crab boil seasoning

In a very large pot put in the crab boil seasoning packs and let them come to a boil and then boil for about 20 minutes to let the seasonings out into the water.  Add the sausage and potatoes, just as the potatoes are near tender add the corn and shrimp, cooking only long enough for the shrimp to be done (about 5 minutes, no more) immediately drain and then dump this in the middle of the serving table.  Yep, right smack dab in the middle of the table LOL eat with your fingers.  Place plenty of butter, salt, pepper and paper towels near each place for your guests.  This is a great outdoor picnic idea.  Stinks up the house LOL

From Bearncook (Sue):

Southern Burgers (my Mom's version of Sloppy Joe's)

1 # very lean ground meat (beef)

1 small onion, diced

3 T catsup

2 T regular mustard

1 T Worcestershire sauce

1 can Campbell’s Chicken Gumbo soup

Brown meat with onion, drain any fat.  Add remaining ingredients, stir well and simmer for 15 minutes.  Serve over warmed hamburger buns.

Best Bread Pudding Ever

2 cups dry bread cubes (any type)

4 c milk, scalded

1 c sugar

1 T butter or margarine

¼  tsp salt

4 eggs, slightly beaten

1 tsp vanilla extract

½  c raisins, optional

Pour milk into 2 qt saucepan or microwave cup if doing in microwave and heat until scalded.  (Do not boil).  Add sugar, salt, butter, and vanilla.  Stir to dissolve.  Add to bread cubes, add eggs, and mix well.  Add raisins if desired.  Mix well.  Place in 8" baking dish and bake at 350º for 1 hr.  Serve warm or cold.

Enchilada Pie

2 lbs ground beef

1 can 10 1/2 oz cream of mushroom soup

1 can 10 1/2 oz cream of chicken soup

1 small can enchilada sauce (choose hot or mild)

Diced onion

Corn tortillas - about 15

Lots of grated cheese, Colby, cheddar or combo

Brown meat with onion, drain fat.  Stir in soups, sauce.  Salt/pepper to taste. Simmer.  When thickened put layer of sauce on bottom of casserole, then a layer of torn tortillas (quarters, whatever), layer of cheese.  Repeat until all is used ending with cheese.  Bake about 30 minutes at 350º.
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From Mikki (Michelle’s Gifts and Collectibles):

Mrs. Albers Shrimp Dip  

2 cans shrimp (cheapest and get broken pieces if they have them)

1 small onion finely chopped

1 cup mayo 

8 oz finely shredded cheddar cheese 

Worcestershire, Tabasco, garlic salt

Mix and add seasonings to taste. Great with crackers or on celery.

Potato Soup

Of all of the potato soup recipe I have ever made this easiest and best!   I have also used fat free cheese and it is just as good.

32oz frozen Hash Browns  (the little squares not shredded).

Onion flakes

Salt, pepper, seasoning salt

Potato Buds

American Cheese 10-12 slices

Fill a 5 quart pan with water to within an inch of top of pan.  Add the frozen hash browns and onion flakes and bring to a boil.  Boil until hash browns are done.  Turn off heat and let stand 5 to 6 minutes then add cheese. (Cut cheese in half and separate as you add to potatoes).  Add salt, pepper and seasoning salt.  Add about 1 1/2 cups potato buds and stir.  If too thin add more buds if to thick add more water.

From Tere (Tgar331):

Calabacita Con Pollo

(Squash and Chicken)

4 Zucchini - seeded and cut into cubes

4 med. ripe tomatoes

1/2 small onion, sliced

2 garlic cloves, chopped

1 cup frozen corn kernels

2 tsp. salt

1/2 tsp. pepper

1/2 - 1 Tbsp. oregano

1 cut up chicken

1 can diced green chilies

(For more heat, do not use chili use 2 whole jalapenos and remove after cooking)

Cooked rice

Bring a pan of water to a boil.  Dip tomatoes in and slip off the skin.  Dice the tomatoes. Sprinkle the chicken with part of the salt.  Place in a large pot with a small amount of oil and cook @ 3/4 of the till done.  Remove all juices from the pan.  Add the squash, onion and tomatoes.  Stir in the garlic, corn, peppers and seasoning.  Cover and simmer about 15 minutes. Serve over cooked rice.

From Susan (Skyreiter):

Praline Cookies

1 2/3 cup flour                                  1 1/2 cup brown sugar

1/2 teaspoon salt                              1 egg

1 1/2 teaspoons baking powder          1 1/2 teaspoons vanilla

1/2 cup butter                                   1 cup pecans 

Sift flour with salt and baking powder, set aside.  Cream butter; add sugar, egg, vanilla and dry ingredients.  Mix well.  Drop by teaspoonfuls (or roll out golf ball size or smaller) and place on ungreased cookie sheet.  Bake at 350 for 12 minutes. Cool.  Break nuts into pieces and place on top of cookies, spoon frosting over top.

FROSTING:

1 1/2 cup brown sugar                1 1/2 cup powdered sugar

3/4 cup whipping cream

Combine brown sugar and cream in a small saucepan.  Bring to a boil, stirring constantly.  Boil 2 minutes.  Remove from heat and add powdered sugar.  Beat till smooth. Add cream if it gets too thick, and wait until cookies have all been baked to make sure you have enough.  These cookies are very rich and sugary; you may need to make them small!  

Spanish Rice


1 can (14 1/2 ounces) Stewed Tomatoes (Mexican Style)

1 1/2 cups chicken broth (may need to add a little more)

1 1/4 cups uncooked white rice

1 Tablespoon butter

1-teaspoon chili powder--less or more depending on your taste buds

3/4-teaspoon oregano

1/2-teaspoon garlic salt

In medium saucepan, combine all ingredients.  Bring to a boil, reduce heat.  Cover and simmer 25 minutes or until rice is done.  Garnish with green onions.

Oreo Ice Cream Cake


1 small bag Oreos, crushed

2 sticks butter

1/2 gallon vanilla ice cream, softened-->>>preferably BLUE BELL!!!<<<

8 Ounces Hershey chocolate syrup

1 can Eagle Brand Condensed Milk

Cool whip, chopped pecans

Mix Oreos with one stick of melted butter, Place in buttered 9 x 13" pan.  Freeze. In saucepan, combine the other stick of butter, condensed milk and chocolate syrup.  Bring to a boil and set aside to cool, over an hour.  

Put softened ice cream on top of Oreos and freeze.  When chocolate mixture has cooled, spoon it carefully over ice cream and freeze again.  When the chocolate is frozen, spoon a layer of cool whip over the chocolate and garnish with pecans.

Chocolate-Kahlua Brownies


1 1/2 cups sugar

1/2-cup egg substitute

3 Tablespoons Kahlua

1/4-cup margarine, melted

1/2 cup unsweetened cocoa powder

1-teaspoon baking powder

1/8-teaspoon salt

1/3 cup finely chopped walnuts

Non-stick cooking spray

Preheat oven to 325.  With an electric mixer, beat together sugar, egg, liqueur and melted margarine until blended. Combine cake flour, cocoa, baking powder and salt.  Add to the sugar mixture, beating just to blend. Stir in walnuts. Spray 9" square pan with cooking spray, pour batter into pan and bake 30 minutes, until toothpick in center comes out clean.  Cool before cutting.

Banana Empanadas  (from Ninfas)

2 1/2 cups flour                                3/4 cup warm water

1 teaspoon sugar                              1 teaspoon salt

4 tablespoons shortening                   1 egg yolk, optional

Measure flour & sugar into bowl, stir to mix.  Add shortening a cut into flour.  Dissolve salt in water and mix in egg yolk if using.  Add to flour mixture to form a medium stiff dough.  Knead 4-5 minutes into a smooth ball.  Divide into 8-10 equal parts.  Roll into balls, cover w/plastic wrap and let rest 20-30 minutes.

Roll each ball into a flat, round tortilla shape.  Place on hot pan, cook briefly on one side.  On the center of the cooked side, place filling (below).  With pastry brush, brush egg white around the edges and fold it over to form 1/2 moon, press edges w/fork.  Cook in oil (350 degrees) for 2 minutes, turn as necessary until browned.  Remove and drain on paper towels.  Sprinkle with powdered sugar and cinnamon.  Garnish as desired.

FILLING:

Banana slices

1 Tablespoon raisins

1 Tablespoon chopped pecans

1-teaspoon honey

egg white

GARNISHES:  powdered sugar, cinnamon, banana slices, raisins, vanilla ice cream, caramel sauce

Alamo Cafe Fajita Dip (marinade)

1 stick Margarine

4 Tablespoons lime juice

2 Tablespoons Worcestershire

2 Tablespoons soy sauce

2 Tablespoons water

1/2-teaspoon salt

Juice of 1/2 a lemon

1 pod garlic, peeled and sliced (or minced)

Mix and bring to a light boil in a saucepan.  Brush liberally on skirt steak or chicken breasts before and during cooking.  The meat does not need to soak in this marinade very long, we place it on for less than 30 minutes, just long enough to get the coals ready on the grill.  

[image: image35.wmf]
Tex-Mex Meatloaf

1 1/2 Pounds ground beef

1 cup bread

1 medium onion

3 ounces black olives

15 ounces tomatoes

4 ounces green chilies

1 egg, lightly beaten

2 cloves garlic

Salt & pepper

4 ounces cheddar cheese

Chop onion and add to beef.  Add all other ingredients except cheese. Form into a loaf and bake 50-55 minutes at 350 in a loaf pan.  Grate cheese and place on top, place back in oven until cheese in melted.

German Chocolate Pie (my great-grandmother's recipe)

Melt 1/2 bar (2 ounces) German Chocolate with 1 stick margarine in a small pan, let cool.


Mix together:

1 Cup Sugar                   1 teaspoon Vanilla

1/2 Cup Flour                 1 Cup pecans

1/4 teaspoon salt            3 beaten eggs

Add chocolate mixture and pour into greased pie plate.  Bake at 350 for 30 minutes, let cool.  Can serve with cool whip. Technically this is a southern recipe; my great grandmother lived in Louisiana for many years

Eggs Ole

Mild Green Chilies, 3 4-ounce cans

Monterrey Jack Cheese, 1 pound

12 Eggs

16 ounces Sour Cream

Salt & pepper

Grease oblong casserole dish.  Preheat oven to 375.  Break open chilies and wash out seeds.  Line bottom of dish with chilies.  Slice cheese into medium size pieces and place on top of chilies.  Beat eggs with sour cream until well blended and smooth.  Add salt and pepper to taste.  Pour mixture carefully over chilies and cheese.  Bake uncovered for 30 to 40 minutes. Eggs are done when knife comes out clean.

Sopaipillas

1-cup flour

1-teaspoon sugar

1-teaspoon salt

1 tablespoon shortening

1/3-cup hot water

Combine flour, baking powder, salt, sugar, and shortening in mixing bowl.  Use fingers or pastry blender to thoroughly combine and even distribute shortening.  Add hot water; stir w/fork until mixture forms dough.  If too dry, add water, if too wet, add flour. (1-2 Tablespoons)  Knead a couple of times, place in plastic bag and let rise 1 hour in warm place.

Lightly flour a work surface, roll dough into rectangles 1/8 to 1/4" thick.  If dough will not roll easily, cover and let rest a few more minutes.  When the dough is rolled out again, fold it in 1/2 and roll out into a rectangle.  (Folding in half will allow the sopaipillas to pouf out when cooking)  Cut dough into 3/4" rectangles.  

Heat at least 2" cooking oil in 3 qt saucepan or deep fryer to 350 degrees.   Fry one or two at a time, spooning hot oil over top to encourage puffing.  Drain on paper towels. Immediately dust with powdered sugar, or cinnamon and sugar.  Serve with honey. 

Contributed by Judy Hancock (Bkluvrs97):

As an age old custom handed down from my lesser known Irish ancestors, I yearly pass on my Irish Fruitcake recipe for all to enjoy on this upcoming Holy Day of Obligation celebrating Patrick, Saint of all those who love the Green.

Erin Go Bragh-less Fruitcake

1 C. Water

1 C. Sugar

3 Large Eggs

2 C. Dried Fruit

1 TSP. Baking Soda

1 TSP Salt

1 C. Brown Sugar

Lemon Juice

Nuts

1 FULL Bottle of your favorite whiskey

First, sample the whiskey to check for quality. Take a large bowl. 

Check whiskey again to make sure it hasn't lost any of its high quality. Pour 1 level cup and drink. 

Repeat.

Turn on the electric mixer. Beat 1 cup of butter in a large fluffy bowl.

Add 1 tsp sugar and beat again. Make sure the whiskey is still OK. Cry another fup.  

Turn off the mixer.  Break two legs, add to the bowl, and chuck in the dried fruit.

Mix on the turner.

If the dried fruit gets stuck in the beaterers, pry it loose with a drewscriver. Sample the whiskey to check for toreicieticity.

Next, sift 2 cups of salt or something. Who cares.  Check the wiskey.

Now sift the lemon juice and strain your nuts. Add one table. 

Add a spoon of sugar or something; whatever you can find. Grease the oven.

Turn the cake to 300 degrees. Don't forget to beat off the turner.

Throw the bowl out the window. Check the whiskey again.  Go to bed. Who the hell likes fruit cake anyway??
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SouthWestern Recipes
from our various MOBsters

From Krisin Jackson (kjjluvsbrs):

Houston's Spinach and Artichoke Dip

2 oz grated Romano

1 lg. clove garlic

10 oz package of frozen spinach thawed and drained

6 ¼ jar of artichoke hearts

8 oz. of soft garlic and chive cream cheese

2 eggs

4 oz. shredded Mozzarella Cheese

Preheat oven to 350. Put Romano cheese in a food processor turn machine on and drop garlic clove through feed tube to mince. Add spinach, cream cheese, artichoke and eggs. Process till blended. Transfer to a large bowl and fold in mozzarella cheese. Put in a baking dish and bake 20-25 min. Serve with tortilla chips, sour cream, and salsa if you wish.

Darn Good Chocolate Cake

Cooking oil spray

Flour for dusting

1 package (18.25oz) plain devils food or dark chocolate cake mix

1 package (3.9oz) chocolate instant pudding

4 large eggs

1-cup sour cream

1/3-cup warm water

½ vegetable oil

1 ½ cups chocolate chips

Preheat oven to 350 degree.  Lightly mist a 12-cup Bundt pan with cooking oil spry, then dust with flour. Set pan aside. Place the cake mix, pudding mix, eggs, sour cream, warm water and oil in a large mixing bowl. Blend with an electric mixer at low speed for 1 minute. Stop the machine and scrape down the sides of the bowl with a rubber spatula. Increase the mixer speed to medium and beat 2-3 min. The batter should be thick and well combined. Fold in the chocolate chips making sure they are well distributed. Pour the batter into the prepared pan smoothing it out. Place pan in oven. Bake the cake until it springs back when lightly pressed with your finger and just starts to pull away from the side of the pan, 45-50 min.  Remove the pan from oven and place it on a wire rack for 20 min.  Rub a long, sharp knife around the edge of the pan and invert it onto the rack to cool completely, at least 2o min more. Or invert it onto a serving platter to slice and serve still warm. Makes 16 servings.

This is not really from AZ but I got it out of the Arizona Republic. LOL It is from: The Cake Mix Doctor. This is a great cake. I have made it 3 ways. The first being as it is written and served with vanilla ice cream and cherry pie filling. The second way is taking the ingredients and making them no or low fat. It was very good but if you want it low fat DO NOT make it the regular way first. LOL The Third was Terry's(Terrbear64) idea, instead of reg. chocolate chips she used mint and it is REALLY good this way also.

Cheddar Garlic Biscuits

2 cups Bisquick

½ cup cheddar cheese shredded

2/3 cups milk

¼ cup butter or margarine

1 tsp garlic salt with parsley

Preheat oven to 350. In medium bowl mix together Bisquick, milk and cheese. Drop batter 2 inches apart on ungreased cookie sheet. Bake 8- 10 min until brown. Melt butter add garlic salt and brush on cooked rolls.

From: AZ Republic Replica of the ones from Red Lobster.

Hidden Valley Spinach Dip

1 packet Hidden Valley Ranch Dip

16 oz sour cream (can use no fat)

10 oz package frozen spinach thawed and WELL drained

8 oz can chopped water chestnuts. 

Mix and chill. Serve with corn chips or put in a bread bowl.
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Balsamic Peppered Filets
 

From the kitchen of: Ron Matson
Preparation time: 16 Minutes incl. Cooking
Number of servings: six


INGREDIENTS

6 Beef Tenderloin steak cut 1 inch thick 
2 cloves garlic, finely minced

(Approximately 4 oz. each)
4 tsps. Butter

4 tsp. lemon pepper
lime twists

2 tsps. Extra virgin olive oil
Italian parsley sprigs

¼ cup single strength beef broth
Fresh Tomato-Mushroom Salsa

1/3-cup balsamic vinegar

Fresh Tomato-Mushroom Salsa

Prep Time: 12 minutes
Chilling Time: 3 hours


Six large ripe plum tomatoes
two cloves garlic. Finely minced

(Cut in half lengthwise: seeds
1tbsp. extra virgin olive oil

Removed & cut into 1/4-inch dice)
1 tbsp. fresh limejuice

¼ c fresh Italian parsley. chopped
1/2 tsp. salt

1/4 tsp. freshly ground black pepper
3 tbsps. Shallots. Finely chopped


1-cup fresh mushrooms, diced

INSTRUCTIONS for Steaks:

Coat both sides of steaks evenly with lemon pepper pressing firmly. Heat olive oil in heavy skillet over med-high heat. Add steaks & panfry 7-8 minutes turning once. Remove steaks to heated platter to keep warm. Combine broth, vinegar, & garlic: add to skillet. Cook, stirring up brown bits until sauce is syrupy (2-3 minutes) Stir in butter. Blend quickly. Spoon sauce over steaks. Serve with Tomato-Mushroom salsa. Garnish with lime twists & Italian parsley sprigs.











Instructions for Salsa:










Combine all ingredients in a glass bowl: toss well. Refrigerate covered 3 hours to blend flavors. Yields: about 3 cups.
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West Coast Recipes – Oregon

Contributed by Cathy Webb

Fall Creek Blueberry Crisp

2 pints (4 cups) fresh or thawed, frozen blueberries

1 T all purpose flour

1/3-cup sugar

Juice of 1 lemon

Topping:

½ c butter, at room temperature

½ c sugar

¾ c all purpose flour

Dash of salt

Vanilla ice cream or frozen yogurt

* Preheat oven to 350 degrees. Place blueberries in an oiled 8-inch square bake dish. Add flour, sugar, & lemon juice, mix well.

* To make topping, in food processor combine all ingredients. Using off-on pulses, process until crumbly. Or combine ingredients in a bowl, using a pastry blender, cut in butter until crumbly. Sprinkle topping over blueberry mixture.

* Bake until berries are bubbly & top is lightly browned, about 35 minutes. Cool on a wire rack 15 minutes, then spoon into dishes & top with ice cream.

Serves 6

Raspberry Glaze

1-pint raspberries

¼ C sugar

2 T cornstarch

3 T water

1 tsp. lemon juice, fresh

1 T Crème de Cassis

* In food processor or blender, puree raspberries Place puree in fine mesh sieve & using a spatula, force through pulp. Discard seeds.

* Transfer pulp to a small pan & add sugar. In a small bowl or cup, stir together cornstarch & water. Stir into pan. Bring to a boil & stir until sauce is clear & slightly thick, about 3 minutes. Remove from heat & cool slightly. Add lemon juice & Crème de Cassis. Cover & store at room temperature until ready to use.

Makes about 1 Cup

Brownie Cake with Raspberry Glaze

2 squares unsweetened chocolate, broken up

½ C butter, cut up

1 C sugar

1/3 C flour

1/4 tsp. baking powder

2 eggs, beaten

1 tsp. vanilla extract

½ C coarsely chopped walnuts

Raspberry Glaze - next recipe

¾ C raspberries, for topping

* Preheat oven to 350 degrees. In a small pan over low heat, melt chocolate with butter, stirring often. Let cool slightly.

* In a bowl, mix sugar, flour, & baking powder. Stir in eggs & then chocolate mixture. Add vanilla & nuts & stir well. Pour into a well oiled & floured 9-inch pie plate.

* Bake until toothpick inserted comes out clean, about 30 minutes. Remove from oven & let cool slightly on wire rack. Run knife around plate edges, then invert onto a cake plate. Let cool completely.

* About 1 hour before serving, spread Raspberry glaze on top of cake. Arrange raspberries on top.

Serves 8 to 10
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Halibut California

¼ C butter

2 cloves garlic, minced

¼ C dry white wine

4 halibut steaks, about 6 oz. each

¼ tsp. salt

1 ripe avocado, peeled, pitted, & sliced lengthwise

4 slices Monterey Jack cheese

¼ C pitted black olives 

Paprika, (optional)

* In a small saucepan over medium heat, melt butter. Add garlic & sauté until soft, about 1 minute. Stir in wine & remove from heat.

* Place halibut steaks in large dish. Pour wine mixture evenly over steaks, covers, & marinate 30 minutes in refrigerator.

* Preheat broiler. Remove fish from marinade, reserving marinade, & place on broiler pan. Broil 3 to 4 inches from heat about 6 minutes on the first side. Turn & brush with reserved marinade & broil until fish flakes easily when tested with a fork, about 6 minutes longer.

* Remove from broiler & season with salt. Top each steak with an equal amount of avocado slices & then a cheese slice. Sprinkle with olives (if using). Return to broiler & broil until cheese melts, about 2 minutes. Sprinkle with paprika. Transfer to a warmed platter and serve immediately.

Serves 4

Layered Dungeness Crab Salad

1 C shredded lettuce

1/2 C cooked Dungeness crab meat, picked over for shells & flaked

1/2 red bell pepper, seeded & diced

2 celery stalks, sliced

6 green onions, including tender green tops, sliced

3 hard cooked eggs, sliced

Creamy Horseradish dressing - Follows

* Place lettuce in the bottom of a glass serving bowl. Top with half the crab, bell pepper, celery onions, & eggs, arranging ingredients in a single layer. Top with half the dressing. Repeat layer. Top with remaining dressing. Do not stir.

* Cover & refrigerate up to 4 hours before serving. Serves four.

Horseradish Dressing

¾ c.  Mayonnaise

¼ c. nonfat plain yogurt

1 T fresh lemon juice

1 T prepared horseradish

1 T chopped fresh chives

¼ tsp. celery salt (optional)

¼ tsp. salt

¼ tsp. dry mustard

* In a small bowl, stir together all ingredients. Cover & refrigerate until needed.

Dungeness Crab Cakes

1 # Cooked Dungeness crab meat, picked over to remove shell fragments

1 egg, beaten

1 ½ C finely crushed saltines, about 35 crackers

1 tsp. lemon juice, fresh

1 tsp. Dijon mustard

2 T fine chopped green onion

¼ C mayonnaise

1 tsp Worcestershire sauce

½ tsp. salt

1 tsp Old Bay Seasoning

¼ tsp. pepper

1 T butter

2 T vegetable oil

Lemon wedges for garnish

* Flake crabmeat into a large bowl. Beat egg & ¼ c. of the crackers & mix well. Then add the lemon juice, mustard, onion, mayo, Worcestershire, salt, Old Bay, & pepper. Mix well & form into 8 crab cakes each about ½ inch thick.

* On a large piece of waxed paper, spread remaining cracker crumbs. Coat cakes on both sides with crumbs.

* In a large skillet over medium-high heat, melt butter with the oil. Add cakes & cook, turning once, until golden brown, 2 to 3 minutes per side. Transfer to a warmed platter & garnish with lemon wedges. Serve immediately.
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Dill Butter

¼ c. butter, at room temperature

1 ½ tsp. chopped fresh dill or ½ tsp. dried dill

1 tsp. fresh lemon juice

1 tsp. grated lemon zest

1 tsp. Dijon mustard

* In a small bowl, combine all ingredients. Using a fork blend together well. Chill.

Shrimp Pasta Salad

8 oz. shell pasta (2 1/2 Cups) cooked al dente, drained & cooled

1 red bell pepper, seeded & diced

6 green onions, including some tender green tops, sliced

2 celery stalks, sliced

2 avocados, peeled, pitted, & cut into bite sized pieces

2 T lemon juice

½ pound cooked small bay shrimp

Salt & pepper to taste

Lettuce leaves for lining plates

3 hard cooked eggs, quartered, for garnish

Creamy Italian Dressing (recipe follows)

* In a bowl combine pasta, bell pepper, onion, & celery; stir well. In a separate bowl toss avocados with lemon juice & add to salad along with the shrimp, Cover & refrigerate several hours.

*Add about 1 Cup dressing, salt & pepper, mix well 1 hour before serving. Line a platter with lettuce & mound salad on top. Garnish with eggs & serve immediately.

Creamy Italian Dressing

¼ c. olive oil

½ c. Mayonnaise

½ c. buttermilk

3 T. fresh lemon juice

¼ tsp. dried basil, crumbled

¼ tsp. dried rosemary, crumbled

¼ tsp. dried oregano, crumbled

¼ tsp. garlic powder

¼ tsp. salt

Fresh ground pepper to taste

* In a bowl, whisk all ingredients until well blended. Cover & refrigerate.
Pacific Fresh Seafood Chowder

2 celery stalks, sliced

1 yellow onion, chopped

2 potatoes, peeled & cut into 1/2 inch cubes, about 2 cups

1 ½ C water

½ pound snapper or any white fish; cut into bite-sized pieces

¼ lb. scallops, cut in half vertically

¼ lb. small cooked shrimp

¼ c. flour

8 oz clam juice

1½ c. light cream or milk

2 T butter

1 tsp. salt

¼ tsp. pepper 

Chopped parsley & paprika for garnish

* In a saucepan over medium heat, combine celery, onion, potatoes & water. Cover & cook over medium heat until veggies are slightly tender, about 10 minutes. Add seafood, re-cover & cook 10 more minutes.

* In a small bowl, stir together the flour & clam juice. Stir into fish mixture & continue to stir until bubbly. Add cream or milk, butter, salt, & pepper. Heat to serving temperature over low heat; do not boil.

* Ladle into small bowls & garnish with parsley & paprika. Serve immediately.

Oregon Bagels

 4-1/4 to 4-1/2 C Flour

 2 pkgs. dry active yeast

 1-1/2 C warm water (110 to 115 degrees)

 3 T sugar 1 T salt 

* In a large mixing bowl, combine 1-1/2 cups of the flour & the yeast. Combine the salt, sugar & warm water. Add the wet mixture to the flour/yeast mixture. Beat at low speed with mixer for 1 minute, scraping the sides of the bowl constantly. Then beat for 3 minutes at high speed. By hand stir in the remaining flour to make a moderately stiff dough. Turn dough out onto lightly floured surface & knead until smooth & elastic, about 8 minutes. Cover & let rest for about 15 minutes. Cut dough into 12 equal portions, shape into smooth balls. Punch a hole into the center of each ball with a floured finger. Pull gently to enlarge hole, working each bagel into uniform shapes. Cover & let rise, about 20 minutes.

 (Optional step for glossy surface: Place the raised bagels on ungreased bake sheet & broil 5 inches from the heat for 1 to 2 minutes on each side.) 

In a large kettle combine 1-gallon water with 1 Tablespoon sugar, bring to a boil. Reduce to a simmer; cook 4 to 5 bagels at a time for 7 minutes, turning once. Drain well. Place bagels on greased baking sheet and bake at 375 degrees for 30 to 35 minutes. For bagels that have been broiled, bake for 25 to 30 minutes. Makes 1 dozen.

Quick Mustard Sauce

2 eggs 

3/4 C cider vinegar 

1-1/2 T Butter 

1/3 C brown sugar 

1/4 C granulated sugar 

1/4 C prepared mustard 

*Beat eggs slightly; mix with remaining ingredients in a medium saucepan. Stir over low heat until just thickened. Strain. ** Serve warm with corned beef & cabbage or ham. Goes great with those left over corned beef sandwiches too.

Dr. Ruth's Almost as good as Sex Cheesecake

Servings: 8

Crust:

5 oz Graham cracker crumbs

3 tb Sugar

5 tb Butter melted

Filling:

16 oz Cream cheese softened

1/2 c Sugar

1/2 ts Vanilla

pinch Salt

2 lg Eggs

3 tb Chambord liqueur

Topping:

8 oz Sour cream

1 tb Sugar

1/2 ts Vanilla

1 tb Chambord liqueur

1 c Raspberries fresh

Preheat oven to 350 Deg. F. To prepare crust, mix graham cracker crumbs, sugar and butter. Press mixture firmly into bottom of 9" springform pan. To make filling, mix cream cheese, sugar, vanilla, and salt at medium speed with electric mixer. Add eggs, and mix until well blended. Using a fork, gently fold Chambord into batter. Pour mixture into crust. Bake for approximately 40 minutes or until golden brown. Loosen cake from rim of pan. Let cool and remove rim of pan.  To prepare topping, mix sour cream, sugar, vanilla, and Chambord and spread evenly over cheesecake. Refrigerate for 4 hours or until firm. Top with fresh raspberries just before serving.

BUTTERMILK MASHED POTATOES WITH CARAMELIZED SHALLOTS 


12 oz Yukon Gold potatoes, peeled and quartered

2 medium shallots, thinly sliced

1/2 tablespoon unsalted butter

1/2 cup well-shaken low-fat buttermilk 

Cover potatoes with salted cold water by 1 inch in a saucepan and simmer until tender, about 20 minutes. While potatoes are simmering, cook shallots in butter in a small nonstick skillet over moderately high heat, stirring frequently, until softened and deep golden, about 8 minutes. Drain potatoes, return to pot, and coarsely mash with a potato masher. Stir shallots into potatoes with buttermilk and salt and pepper to taste. Makes 4 servings.

Barbecued Beef Brisket

6 #'s lean beef brisket

Garlic, salt, onion salt

3 oz. Liquid smoke

Salt & pepper

Worcestershire sauce

6 oz. Barbecue sauce

2 T flour

1/4tsp Tabasco sauce

· Sprinkle brisket generously on all sides with garlic & onion salt. Pour liquid smoke over roast & cover completely with foil. Refrigerate overnight.

· When ready to bake brisket, sprinkle all sides with salt & pepper to taste & add a little Worcestershire sauce. Cover with foil, including sides of pan to seal, & bake at 275 degrees for 5 hours. Do not uncover.

· After 5 hours add barbecue sauce & bake 1 more hour, covered with foil. Remove meat from sauce & let stand at least 1 hour before cutting.

· Skim & discard fat from the sauce, whisk in the flour, water & Tabasco sauce. Cook to thicken sauce & serve over sliced meat.

· Serves 6 to 8

CHOCOLATE RASPBERRY GANACHE CAKE 


For génoise:

1/3 cup sifted unsweetened Dutch-process cocoa powder such as Droste (sift before measuring)

1/3 cup all-purpose flour

1/3 cup cornstarch

a pinch baking soda

3 large whole eggs

3 large egg yolks
2/3 cup sugar

1/4 teaspoon salt

For syrup:

1/3 cup water

1/3 cup sugar

1/3 cup raspberry liqueur such as Chambord

For ganache:

1 1/4 cups heavy cream

2 tablespoons unsalted butter

2 tablespoons light corn syrup

1 pound semisweet or bittersweet chocolate (not unsweetened), chopped coarse1/2 cup seedless raspberry jam

For glaze:

1 cup heavy cream

8 ounces semisweet or bittersweet chocolate (not unsweetened), chopped coarse

Garnish: fresh raspberries 

Make génoise:

Preheat oven to 350°F. Butter a 9-inch round cake pan (about 2 inches deep) and line bottom with a round of parchment paper or foil. In a small bowl whisk together cocoa powder, flour, cornstarch, and baking soda. In a metal bowl whisk together whole eggs, yolk, sugar, and salt until combined. Set mixture over a saucepan of simmering water and continue to whisk until lukewarm. Remove bowl from heat and with an electric mixer beat mixture at high speed until it has cooled and doubled in volume. Sift one-third cocoa mixture over egg mixture and fold in. Sift and fold in remaining cocoa mixture, half at a time, in same manner. Pour batter into pan and smooth top. Bake génoise in middle of oven for 30 minutes, or until it is firm to the touch and pulls away slightly from side of pan. Invert génoise onto a rack and immediately invert onto another rack to cool right side up. Génoise may be wrapped in plastic wrap and chilled 1 week or frozen 1 month. Thaw génoise before assembling cake.

Make syrup:

In a small saucepan bring water and sugar to a boil over moderately low heat, stirring occasionally until sugar is dissolved. Cool syrup and stir in liqueur. Syrup may be made 1 week ahead and chilled, covered.

Make ganache:

In a saucepan bring cream, butter, and corn syrup to a boil over moderate heat and remove pan from heat. Add chocolate, swirling pan to submerge chocolate in hot mixture, and let stand 3 minutes. Whisk ganache until smooth and transfer to a bowl. Chill ganache, covered, at least 2 hours and up to 3 days.

Assemble cake:

Let ganache stand at room temperature until slightly softened and pliable but still cool. With a whisk or electric mixer beat ganache just until light and fluffy. Remove parchment paper from génoise and with a long serrated knife cut cake horizontally into 3 rounds. Invert top layer of génoise onto a springform pan base or a 9-inch cardboard round and brush with one third syrup. Spread layer with half of jam and spread one third ganache over jam. Top ganache with middle layer of génoise and repeat layering of syrup, jam, and ganache. Top with third layer of génoise, smooth-side up, and brush with remaining syrup. Spread top and side of cake with remaining ganache. Chill cake until ganache is set, about 30 minutes. Cake may be assembled ahead, wrapped in plastic wrap, and chilled 5 days or frozen 1 month. Thaw cake before proceeding.

Make glaze:

In a saucepan bring cream to a boil and remove pan from heat. Add chocolate, swirling pan to submerge chocolate in hot cream, and let stand 2 minutes. Whisk glaze until smooth and pour through a sieve set over a bowl. Cool glaze to room temperature. With cake on a rack set over a pan (to catch drips) pour glaze through sieve onto center of cake. Quickly spread glaze evenly over top and sides of cake with a long, narrow, metal spatula. Let cake stand until glaze is set, about 5 minutes. Garnish cake with raspberries and keep at cool room temperature until ready to serve.

Almost Orange Julius

1 6 oz can frozen orange juice

1-1/2 C milk

1/2 C water

1 tsp. Vanilla

1/2 C granulated sugar

1 tray ice cubes

· Blend all ingredients until mushy. Serve immediately.  Serves 3 to 4


Nanaimo Bars

First Layer:

½ C Butter

¼ C granulated sugar

1 egg

5 T cocoa

1 tsp. vanilla

2 C graham cracker crumbs

1 C coconut

½ C chopped walnuts



Second Layer:

½ C butter, softened

3 T milk

2 T instant vanilla pudding

2 C powdered sugar

Third Layer:

1  6 oz. Pkg. choc. Chips

First layer: Mix butter, sugar, eggs, cocoa, & vanilla over hot water until it resembles custard. Add the crumbs, coconut & walnuts. Press into a 9 X 9-inch square pan. Cool.

Second Layer: Cream butter, milk, & pudding together, then blend in powdered sugar. Spread over the first layer & let stand for 15 minutes.

Third Layer: Melt chocolate & spread over the second layer. Cut into squares.

Yield: 18 1-1/2-inch squares
CHOCOLATE LIQUEUR

Yield: 1 pint

2 ts Pure chocolate extract

1/2 ts Pure vanilla extract

1 1/2 c Vodka

1/2 c Sugar syrup (see recipe)

1/2 ts Fresh mint (optional) or drop Peppermint extract (optional)

Mix all ingredients and let mature 2 weeks. The chocolate tends to settle on the bottom and may need to be stirred before serving. Finished version will tend to be thin, but is still quite tasty and excellent for mixing in coffee or pouring over desserts. Add glycerin to thicken if desired. For chocolate mint, add 1/2-teaspoon fresh mint and a few drops of peppermint extract. Let mature 2 additional weeks.

Raspberry Streusel Muffins

Yield: 4 Servings

1 1/2 c Whole Wheat Flour 

1/4 c Sugar 

1/4 c Brown Sugar; Packed 

2 teaspoon Baking Powder 

1/4 ts Salt 

1 ts Cinnamon 

1 ea Egg; Large, Lightly Beaten 

1/2 c Margarine 

1/2 c Skim Milk 

1 1/4 c Raspberries; Fresh Or Frozen 

1 ts Lemon Zest;

 Grated TOPPING

1/2 c Pecans; Chopped 

1/2 c Brown Sugar; Packed 

1/4 c Whole Wheat Flour 

1 ts Cinnamon 

1 ts Lemon Zest 

2 tb Margarine 

Sift the flour, sugar, brown sugar, baking powder, salt and cinnamon together in a medium bowl. Make a well in the center. Place the egg, the margarine (which has been melted), and milk in the well. Stir with a wooden spoon just until the ingredients are combined. Quickly stir in the raspberries and lemon zest. Fill muffin tins, which have been sprayed with a non-stick coating, three fourths full. Make the topping by combining the pecans, brown sugar, flour, cinnamon, and lemon zest together. Pour in the melted margarine and stir to combine into crumbs. Sprinkle evenly over the tops of each muffin. Bake in a 350-degree F. oven for 20 to 25 minutes. Cool on racks.

Mom's Ranch Dressing

1 C Mayo. 

1 C buttermilk 

1 tsp. garlic powder 

1 tsp. onion powder 

1/2 tsp dried parsley or 1 tsp fresh 

1 tsp. dried chives 

1 T Dijon mustard 

1/2 to 1 tsp celery seed  

* Mix all ingredients together. Refrigerate at least 2 hours before serving. For stronger flavor increase garlic & onion powders.

Nicki's Cinnamon Buns from Heaven Dough

2 packages active dry yeast (41/2 teaspoons)
1 cup warm water (110 to 115 degrees F)
2/3 cup plus 1 teaspoon granulated sugar (divided)
1 cup warmed milk
2/3 cup butter (11/3 sticks; Nicki would never use margarine)
2 teaspoons salt
2 eggs, slightly beaten 
7 to 8 cups all-purpose or bread

flour, or more if needed 


Filling:
1 cup melted butter (2 sticks; divided)

1 3/4 cups granulated sugar (divided)

3 tablespoons ground cinnamon

1 1/2 cups chopped walnuts (optional)

1 1/2 cups raisins (optional)

Creamy glaze:

2/3 cup melted butter (11/3 sticks)

4 cups powdered sugar

2 teaspoons vanilla

4 to 8 tablespoons hot water

To make dough: Combine yeast, warm water and 1 teaspoon sugar in a cup and stir; set aside. In a large bowl, mix warmed milk, remaining 2/3 cup sugar, butter, salt and eggs; stir well and add yeast mixture. Add half the flour and beat until smooth. Stir in enough of the remaining flour to make a slightly stiff dough (dough will be sticky). Turn out onto a well-floured board and knead 5 to 10 minutes or until dough is smooth and elastic. Place in a well-buttered glass or plastic bowl, cover and let rise until doubled in bulk in a warm place, free from drafts, about 1 to 11/2 hours. When doubled, punch down dough and let rest 5 minutes. Roll out on floured surface into a 15-by-20-inch rectangle. 

To make filling: Spread dough with½cup melted butter. Mix together 11/2 cups sugar and cinnamon. Sprinkle over buttered dough. Sprinkle with walnuts and raisins. Roll up jellyroll-fashion and pinch edges together to seal. Cut into 12 slices. Coat bottom of a 9-by-13-inch baking pan and an 8-by-8-inch pan with remaining½cup melted butter, then sprinkle with remaining¼cup sugar. Place slices close together in pans. Let rise in warm place until dough is doubled in bulk, about 45 minutes. Preheat oven to 350 degrees. Bake for 25 to 30 minutes, or until nicely browned. Let cool slightly, then spread with glaze. To make glaze: Mix melted butter, powdered sugar and vanilla; add hot water 1 tablespoon at a time until glaze is of desired spreading consistency. Spread over slightly cooled rolls.

C's Favorite Easy Dip

1 -11.5 oz jar Harry & David Pepper Onion Relish

1 tub whipped cream cheese

Blend above well in bowl. Chill 1/2 hour.

Serve with Doritos.

Hot Crab Dip   

2 - 8 oz. cream cheese, room temperature

12 oz. crab meat, picked through for shells & flaked

1/2 C Parmesan cheese, finely shredded

1/4 C green onion, sliced

2 T white wine

2 T horseradish

1/4 tsp. hot pepper sauce

* Mix all ingredients together well. Spoon into pie plate

or quiche pan. Bake in oven at 350 degrees for 25 to 30 minutes. Serve warm with crackers such as Wheat Thins.

Chocolate Orgasms

4 oz. unsweetened chocolate

8 T butter @ room temperature

1-1/4 C plus 1 T sugar

1/2 tsp vanilla extract

3 large eggs @ room temperature

3/4 C flour

1/2 C plus 2 T chopped walnuts (optional)

* Preheat oven to 325 degrees. Lightly grease an 8-inch square pan with butter or vegetable oil.

* Melt the chocolate & butter in the top of a double boiler over simmering water. Cool mixture for 5 minutes.

* Place the sugar in a medium sized bowl & pour in the chocolate mixture. Using an electric mixer on medium speed, mix until blended, about 25 seconds. Scrape the bowl.

* Add the vanilla. With the mixer on medium low speed, add the eggs one at a time, blending after each addition until the yolk is broken & dispersed, about 10 seconds. Scrape the bowl after the last egg & blend until velvety, about 15 more seconds.

* Add the flour on low speed & mix for 20 seconds, finish mixing by hand, being certain to mixing any flour at the bottom of the bowl. Stir in 1/2 C of the nuts.

*Spread the batter evenly in the prepared pan & sprinkle remaining nuts on top.

* Bake the brownies on the center rack until thin crust forms on top & tester inserted in the center comes out with a moist crumb, about 35 minutes. (The center of the brownie should never quite rise to the height of the edges.)

* Remove the pan from the oven & place on a rack to cool for 1 hour before cutting. Make the frosting!

1-1/2 oz. unsweetened chocolate

1/4 C evaporated milk

1/3 C sugar

* Melt the chocolate in the top of double boiler over simmering water.

* Pour evaporated milk into an electric blender & add the sugar & melted chocolate. Blend the frosting on medium low speed until it thickens, about 50 seconds.

* Using a frosting spatula, spread frosting evenly over the cooled brownies & allow to sit 1 hour before cutting.

CRAB MELT SANDWICHES 


Can be prepared in 45 minutes or less. 

1 pound fresh lump crab meat, picked over

2 tablespoons fresh lime juice, or to taste

1/2 cup mayonnaise

2 teaspoons Creole or other coarse-grained mustard

four 1-inch-thick slices brioche or challah

unsalted butter, softened, if desired

4 tablespoons freshly grated Parmesan

Accompaniment: lime wedges

Garnish: chopped fresh chives 

Preheat broiler.

Using lump crab meat, put in a bowl but do not shred.

Add 1 tablespoon lime juice and toss to combine. In a small bowl whisk together remaining tablespoon lime juice, mayonnaise, and mustard until smooth. 

Pour sauce over crab and toss to coat. 

Season crab mixture with salt and pepper and chill, covered, 30 minutes.

Lightly toast brioche or challah and with a 3 1/4-inch round cutter cut out rounds. Lightly butter toast. Spoon one fourth crab mixture into a 1/2-cup measure. Holding a toast round on top of mixture in measure, invert crab onto round and set on an ungreased baking sheet. Repeat procedure with remaining crab mixture and rounds and sprinkle 1 tablespoon Parmesan over each sandwich.  Broil sandwiches about 3 inches from heat until cheese is melted and golden, 1 to 2 minutes. Serve sandwiches with lime wedges and garnish with chives. Makes 4



DOUBLE-CHOCOLATE BROWNIES 


Filling:

1/4 cup purchased chocolate syrup

2 ounces semisweet chocolate, chopped, or chocolate chips

1 8-ounce package cream cheese, room temperature

1 large egg

1/4 cup semisweet chocolate chips

1 tablespoon all purpose flour

Chocolate Batter:

1 cup (2 stick) unsalted butter, room temperature

1 1/4 cups sugar

4 large eggs

1 teaspoon vanilla extract

1 1/3 cups all purpose flour

3/4 cup unsweetened cocoa powder

1/4 teaspoon baking powder

Glaze:

6 ounces semisweet chocolate, chopped, or chocolate chips

1 tablespoon vegetable oil For filling:

Combine syrup and 2 ounces chopped chocolate in heavy small saucepan. Stir over low heat until chocolate melts; cool. Beat cream cheese and egg in medium bowl. Stir in chocolate mixture. Blend in 1/4 cup chocolate chips and flour. Set aside.

For batter:

Preheat oven to 350°F. Grease 9-inch square baking pan with 2-inch-high sides. Line bottom with waxed paper. Butter waxed paper. Using electric mixer, beat butter and sugar in large bowl until fluffy. Add eggs 1 at a time, beating well after each addition. Beat in vanilla. Sift flour, cocoa and baking powder into medium bowl. Stir dry ingredients into butter mixture. Spoon half of chocolate batter into prepared pan. Top with filling. Spread remaining batter over. Bake brownies until toothpick inserted in center comes out clean, about 40 minutes. Transfer to rack. Cool 5 minutes. Run small sharp knife around edges of pan to loosen. Cool completely in pan.

For glaze:

Melt 6 ounces chocolate with oil in heavy small saucepan over low heat, stirring constantly. Cut cooled brownies into 16 2-inch squares. Transfer to rack. Spoon warm glaze over brownies. Let stand until glaze sets. Arrange brownies on platter. Makes 16.

CHOCOLATE RASPBERRY BITES 


The large amount of chocolate glaze called for in this recipe makes the dipping process easier. (The leftover glaze is an excellent sauce for ice cream.) 

For chocolate filling:

8 ounces fine-quality bittersweet chocolate (not unsweetened)

2 cups heavy cream

1/2 recipe (24) 

1 cup picked-over small raspberries

For chocolate glaze:

9 ounces fine-quality bittersweet chocolate (not unsweetened)

7 tablespoons unsalted butter

1 tablespoon light corn syrup 

Make filling:

Chop chocolate and in a heavy saucepan bring cream just to a boil. Reduce heat to low and add chocolate, stirring until mixture is smooth. Transfer filling to a bowl and cool slightly. Chill filling, its surface covered with plastic wrap, at least 4 hours, or until completely cold, and up to 3 days.

Put tartlet shells on a tray. With an electric mixer beat filling 30 seconds, or until pale and thickened (do not over beat or it will become grainy). Transfer filling to a pastry bag fitted with 1/2-inch plain tip and pipe a small dollop into each shell. Press 2 or 3 raspberries into filling in each shell and pipe more filling 2 inches high into each shell, making sure filling touches insides of shells all the way around (to firmly anchor it). Chill

tartlets until filling is firm, about 1 hour.

Make glaze: 

Chop chocolate and cut butter into pieces. In a double boiler or a metal bowl set over a saucepan of barely simmering water, combine all glaze ingredients, stirring until mixture is smooth. Transfer glaze to a small saucepan and cool to barely warm. Glaze may be made 1 week ahead and chilled, covered. Reheat glaze over low heat to barely warm before proceeding.

To glaze tartlets:

Holding saucepan at an angle and working quickly, dip top of 1 tartlet into glaze until filling is submerged almost to shell, holding tartlet over glaze a few seconds to let excess glaze drip back into pan. Repeat procedure with remaining tartlets. Chill tartlets until glaze is set, about 15 minutes. Tartlets may be made 1 day ahead and chilled in airtight containers. Keep tartlets chilled until ready to serve. 

Makes 24 tartlets.


SWEET TARTLET SHELLS 


For this recipe you will need two mini-muffin pans, each containing twelve 1 3/4 x 1-inch cups. 

2 1/4 sticks (1 cup plus 2 tablespoons) cold unsalted butter

3 cups all-purpose flour

3/4 cup confectioners' sugar

1/2 teaspoon salt

3 large egg yolks

3 tablespoons ice water

1 teaspoon vanilla 

Cut butter into bits. In a bowl with a pastry blender or in a food processor blend or pulse flour, confectioners' sugar, and salt until combined well and add butter, blending or pulsing until mixture resembles coarse meal. In a small bowl whisk together yolks, ice water, and vanilla until combined well and add to flour mixture, tossing with a fork or pulsing until incorporated. Form dough into a ball and divide into 2 pieces. Form each piece into a ball and flatten to form disks. Chill disks, wrapped separately in plastic wrap, at least 1 hour and up to 1 week.

Preheat oven to 400°F.

Form 1 dough disk into twenty-four 1-inch balls, keeping remaining disk wrapped and chilled. Press dough balls into bottoms and up sides of twenty-four 1/8-cup mini-muffin cups (about 1 3/4 inches across top and 1 inch deep). Trim any overhang with a knife and prick bottoms of shells with a wooden pick. Chill shells 15 minutes, or until firm. Bake shells in middle of oven 12 minutes, or until golden, and cool in cups on racks. Gently loosen shells with a knife and remove from cups.

Tartlet shells may be made 2 days ahead and kept in an airtight container at room temperature. 

Makes 48 tartlet shells


St. Joseph's Cream Puffs 


 


Puffs:

1 Cup water 

1/2 Cup butter

1 Cup flour

4 eggs


Bring the butter and water to a boil in a medium saucepan. Add all of the flour all at once and beat with a wire whisk until very smooth until the mixture pulls away from the side of the pan. Remove the pan from the heat and cool. When the mixture is cooled, beat in the eggs one at a time. The mixture will be smooth and velvety. Cover and let rest for an hour.  Preheat the oven at 400º Drop the mixture by teaspoon on to a greased baking sheet. Bake for 30 minutes, until golden, puffy and dry. Let cool completely, do not cover. Cut off the tops with a sharp knife. Fill with ricotta mixture (below), sprinkle with confectioners sugar.

Filling:

1 1/2 lbs. ricotta cheese

2 Tbsps. milk

1/2 t bitter chocolate (shaved)

2 Tbsps. sugar (or to taste)

1 t vanilla 


Northwest Wild Berry Cobbler

3 to 4 cups fresh or frozen fruit, thawed (such as sliced peaches, sliced strawberries, sliced plums, blackberries, blueberries and/or raspberries)

1/2 cup butter or margarine

3/4 cup all-purpose flour

1 cup sugar

2 teaspoons baking powder

1/4 teaspoon salt

3/4 cup whole milk

Vanilla ice cream or whipped cream (optional)

Step 1: Preheat oven to 375 [degrees].

Step 2: Place butter in a 2-quart rectangular baking dish. Heat in oven for 5 minutes or until butter is melted. Remove baking dish from the oven.

Step 3: Stir together the flour, sugar, baking powder and salt. Add milk and stir until just combined. Pour over melted butter in baking dish (do not stir).

Step 4: Spoon fruit atop batter.

Step 5: Bake for 30 to 40 minutes or until crust is golden brown and toothpick inserted near center comes out clean.

Step 6: Serve warm or at room temperature with vanilla ice cream or whipped cream. Makes 6 servings.

Wind Clan Smoked Salmon Pasta

6 ounces penne or ziti pasta

1-tablespoon butter or margarine

2 medium zucchini, halved lengthwise and sliced

1 teaspoon bottled minced garlic (or 2 cloves, minced)

1 cup whipping cream

3/4 teaspoon lemon pepper seasoning

1 8-ounce piece (or two, 4-ounce pieces) smoked salmon, skin and bone removed and flaked

1/4 cup grated Parmesan cheese (optional)

Step 1: Cook pasta according to package directions; drain. Keep warm.
Step 2: Meanwhile, in a large skillet melt butter; add zucchini and garlic. Cook and stir until zucchini is crisp-tender, about 4 minutes. Remove from skillet.
Step 3: Add whipping cream and lemon pepper seasoning to skillet; bring to boiling. Reduce heat and boil gently for 3 to 5 minutes or until sauce thickens slightly.
Step 4: Set aside about 1/2 cup of the smoked salmon. Stir remaining salmon into sauce.
Step 5: Remove sauce from heat; add warm pasta, zucchini, and the Parmesan (if using). Toss gently to coat with sauce.
Step 6: Garnish with reserved salmon. Makes 4 servings. 
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Fry Bread

3 cups all-purpose flour

1-tablespoon baking powder

1-teaspoon salt

1-teaspoon sugar

1 1/4 cups whole milk

2 tablespoons shortening, melted

1/3 cup cooking oil for deep fat frying


Step 1: In a large mixing bowl combine flour, baking powder, salt and sugar. Add milk and melted shortening while stirring slowly with a wooden spoon. (The mixture may appear dry.)


Step 2: Turn mixture out onto a lightly floured surface and knead dough until smooth, about 1 minute (be careful not to overwork the dough). Roll or pat dough to approximately 1/4 inch thick. Cut into three 1/2-inch circles.


Step 3: In a deep skillet heat 3/4-inch oil to 375 [degrees]. Carefully add several rounds of the dough. Cook for 3 minutes or until golden brown and puffy, turning once.


Step 4: Fry Bread may be served plain or with fruit, vegetable or meat fillings. Makes about 12 rounds (servings).

[image: image43.wmf]
California Recipes

Contributed by our various fun-in-the-sun MOBsters!
Contributed by Denise Mayer (Dbmmayer):

With Mexico on our southern border and about 50% of our citizens with Mexican heritage, Mexican food is VERY popular in CA.  We have Mexican food at least once a week.

This recipe is not authentic, but it is a fast and easy way to make chicken enchiladas.  It eliminates all the dipping and rolling, but has a great flavor!

Chicken Enchilada Casserole

1 pkg. flour tortillas, cut into wide strips

1/2 c chopped onion

8 cloves minced garlic

2 tsp ground coriander

1/2 tsp pepper

4 tbsp margarine

6 tbsp flour

16 oz sour cream (I use light)

4 c chicken broth

1-2 cans chopped green chilies (more if you like)

2 c shredded cheese

2 c chopped, cooked chicken

Heat oven to 350.  Spray 9 x 13 pan with Pam.  Put one layer of tortilla strips in the bottom.  In a skillet, melt the margarine, and then add garlic, coriander and pepper.  Cook until onion is soft.  Stir flour into sour cream and add to onion mixture.  Stir in broth & chilies all at once.  Cook and stir until thick & bubbly.  Remove from heat and stir in 1 c cheese.  In your pan make layers on top of the tortilla layer - next is sauce, then chicken, then tortillas, etc., make sure you end with sauce on top.  Cover and bake for 30 minutes.  Add the remaining cheese on top and bake 5 more minutes until it's melted.  Cook for 10 minutes.  Top with olives, tomatoes, or green onions (or whatever you like).
Pork Chops Ole'

6 loin pork chops (1/2 inch thick)

2 1/2 tablespoons cooking oil

Seasoned salt and pepper to taste

3/4 cup uncooked long grain rice

1 1/2 cups water

1 can (8 ounces) tomato sauce

1/2 envelope taco seasoning mix (2 tablespoons)

1 medium green or red pepper, chopped 

3/4 cup shredded cheddar cheese

Here is a pork chop recipe with a south of the border flavor, that my dh loves.

In a large skillet, brown pork chops in oil; sprinkle with seasoned salt and pepper. Meanwhile, in a greased 13x9-baking dish, combine rice, water, tomato sauce and taco seasoning; mix well. Arrange chops over rice; top with green pepper. Cover and bake at 350* for 1 1/2 hours.  Uncover and sprinkle with cheese; return to the oven until cheese is melted.  Yield: 4-6 serving

TOMATO-CHEDDAR BREAD

3 cups baking mix (Bisquick)

1 cup shredded cheddar cheese

Salt, to taste

2 eggs, lightly beaten

1/3-cup milk

1 can (14.5-oz.) diced tomatoes with juice

Since we produce buh-zillions of tomatoes here in the Central Valley of CA, here is a quick and delicious tomato bread recipe.  (You have heard of Sacratomato haven't you?)

Heat oven to 350*.  Spray two loaf pans with no-stick spray.  Stir together baking mix, cheese and salt in a large bowl; make a well in center of mixture.  Add eggs, milk and tomatoes to well.  Stir just until dry ingredients are moistened.  Divide batter evenly between loaf pans.  Bake 350* for 45 minutes, or until wooden toothpick inserted in center comes out clean.  Cool in pans 5 minutes.  Remove from pans and serve warm.

Easy Almond Rocha

INGREDIENTS:

1/2 lb. butter

1 1/2 c. packed brown sugar

1/4 t. salt

1 c. lightly roasted, coarsely chopped almonds

3/4 c. chocolate chips (I use a whole bag!)

NOTE:  I usually double this recipe.

Denise says: I grew up in an almond orchard in California.  (Yes, once in awhile they even let me in the house!)  Note - in California NO ONE has a farm - we all have orchards or ranches.  It is OK to BE a farmer here - but you call your place an RANCH!  (That was our culture lesson for the day.) My mom always made this wonderful recipe:

DIRECTIONS:

Place butter and brown sugar in a saucepan and cook on medium heat until mixture is bubbly and reaches 290 degrees on a candy thermometer.  Meanwhile:  place a large sheet of aluminum foil in a jellyroll pan, cookie sheet, or on the counter.  Grease it lightly all over with butter.  When butter/sugar mixture has reached 290 degrees remove from heat immediately.  Quickly stir in 2/3 of the roasted almonds and pour toffee onto foil.  Allow it to set for 1 or 2 minutes then sprinkle chocolate chips all over the top. Once the chips are melted, spread them evenly over the toffee.  Finish by sprinkling remaining 1/3 cup of almonds over the chocolate.  Let toffee cool completely in the refrigerator then break with hands into bite-size pieces.

Contributed by Mary Barbara Etow (metow27401):

Cinnamon Rolls

These are sooo good and easy to make

12 ea. Frozen dinner rolls

3 oz. vanilla pudding mix (not instant)

1-cup brown sugar

1 1/2 tsp cinnamon

1-cup pecans


Grease bundt pan with cooking spray; line bottom of pan with frozen rolls. Mix together the vanilla pudding mix (dry), brown sugar, cinnamon and pecans; sprinkle over rolls. Put pats of butter on top (about 3 tbls) Cover with a towel and leave out overnight. Bake at 350 for 25 min. Invert pan while still warm onto a serving platter. Enjoy!

Zucchini Appetizer

3 c zucchini (4 small), grated

1 c Bisquick baking mix

½ c finely chopped onion

1/2 c Parmesan cheese, grated

2 tb parsley

½ tsp salt

½ tsp marjoram

Dash of pepper

2 cloves garlic, chopped

¼ c oil

4 eggs

Heat oven to 350. Grease 9x13" pan. Mix all the ingredients thoroughly. Pour into pan. Bake until golden brown, about 25 minutes. Cut into 2x1" pieces, Serve warm. Note: I grate zucchini, and chop onions & garlic in food processor. Enjoy!

Lemonade Cake

1 Lemon cake mix (without pudding)

1 small pkg. lemon Jello-o

4 eggs beaten

¾ c oil

½ c water

¼ cup lemon juice

Glaze:

1 ½ cups powered sugar

Juice of 2 lemons

Mix all the ingredients (except for the glaze ingredients) and beat four minutes. Pour into a sprayed 9x13" baking dish. Bake at 350 for 35-40 minutes. Let cool for about three min and then pierce the top all over with a dinner fork. Spread the glaze all over the top so the cake absorbs it all. Cut the cake into squares to serve and enjoy

Pumpkin Dessert

6 eggs, slightly beaten

3 c. pumpkin (29 oz. can)

1 ¼ c. sugar

1 tsp. salt

1 tsp. each ginger, nutmeg, cinnamon

1/2 tsp. cloves

2 c. evaporated milk

1 pkg spice or yellow cake mix

½ c butter

Chopped walnuts, or pecans the pecans make it very rich, but good.

Mix in order given except cake mix and butter. Pour into 9x13" pan. Crumble together cake mix and butter and sprinkle on top of pumpkin mixture. Sprinkle with chopped walnuts. Bake at 350 for 45-60 minutes or until done. Serve with whipped cream or ice cream. Enjoy! Bet you can't eat just one piece!


Raw Apple Cake

3 ½ c apples, peeled and chopped

½ c. oil

1 tsp. vanilla

2 tsp. soda

1 tsp. salt, optional

1 c. brown sugar

2 eggs beaten

2 c. flour

2 tsp. cinnamon

1 c. walnuts, chopped

In a large mixing bowl, combine sugar, oil, eggs and vanilla. Sift dry ingredients together & add to sugar mixture. Add apples & nuts and stir well. Bake at 325 in a 9x13" pan or a bundt pan, greased well, for 45-50 min. Serve with whipped cream if desired. This freezes well.

Perhaps the nicest recipe of all contributed by Mary Barbara:

Family Pie

1 Handful of forgiveness

1 Heaping cup of love

1 Full pound of unselfishness

Mix together smoothly with complete, faith in God

2 tsp of Wisdom

1 tsp of good nature for flavor

Sprinkle generously with thoughtfulness.

The World's Easiest Stew

3 lbs. stew meat or round steak, cubed

2 cans mushroom soup (regular, golden or low fat) I use the no fat.

I envelope dry onion soup mix

Noodle or rice

Combine the first three ingredients and bake in a covered casserole at 300 for at least 3 hours (an hr or so longer won't hurt a bit) You may also cook it all day in a crock pot (8 to 10 hrs) on low. Serve over noodles or steamed rice. Serves 6 to 8

Steak California

1 to 2-1/2 lb. boneless round steak

2 tbsp. vegetable oil

1 small can chopped green chilies

1-8oz.-bottle taco sauce (mild or hot)

3/4-cup jack cheese, shredded

Trim steak of excess fat and cut into 4 or 5 pieces. Pound to 1/4-inch thickness. Brown the meat in the oil and place in a sprayed 9x13 baking dish. Top with the chilies and taco sauce. Bake, covered, for 35 to 40 minutes at 350. Sprinkle the cheese over the steaks and return to the oven, uncovered, for about 5 minutes or utile the cheese is melted. Serves 4
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Contributed by Terry Pritchard (Terrbear64):

Doggie Biscuits

1 1/2 c water

1/4 c vegetable oil

1/4 c applesauce

2 eggs

2 tsp. vanilla

1/3 c peanut butter (crunchy is good)

2 1/2 c whole wheat flour

3/4 c regular flour

1 c cornmeal 

3/4 c oats 

I don't know about the region, but it did come from my Mom's house and she lives in my region.LOL  I think she found this recipe out there in cyber land somewhere.  My dogs love these and they are easy to make.


For all you pooch lovers out there..................

Preheat oven to 400 degrees. Mix liquid ingredients together well. Combine the dry ingredients in a large bowl. Pour the wet mixture into the dry mixture and mix thoroughly until smooth.  Roll into a ball and place on a floured surface.  Roll out dough until it's 1/2" thick.  Cut into desired shapes. Place on ungreased cookie sheets and bake for 20 minutes. Turn off the oven and leave the biscuits in the oven for 1 hour to harden.

Funnel Cakes


1 lg. egg

3/4 c milk

1 c flour

1 tsp. baking powder

1/8 tsp. cinnamon

Confectioners sugar

Heat oil in a small frying pan to 360 degrees F.  Beat egg with milk and then stir in the rest of the ingredients except for the confectioner’s sugar. Pour the batter into a funnel as you move it around the pan and drizzle the batter all over the pan.  Fry both sides. Drain on paper towel and while hot sprinkle or sift powdered sugar on top.

Whoopie Pies

Cream together:


6 Tbs. Crisco

1/2 tsp. salt

1c. Sugar

1 egg

1 tsp. vanilla

1 c. milk


Separately blend:


2 c. flour

1 1/2 tsp. baking soda

5 Tbs. Cocoa


Combine both mixtures.  Drop by tablespoonfuls on ungreased cookie sheet.  Bake at 425* for 10 min.  Put together with filling below. 

Filling:


3/4 c. Crisco (you can use 1/2 and 1/2 Crisco and margarine)

3/4 c. confectioner’s sugar

6 Tbs. marshmallow fluff

Beat well.

Contributed by Robin Rose (RJRNapa):

As you can see these all have wine as a major ingredient

Wine Snow Cones

bowl of shaved or crushed ice

assortment of full bodied California wines

straws

Fill each guest's glass nearly to the brim with ice.  Let each person pour the wine of his choice over the ice.  Insert straw and sip, or serve with a spoon and nibble.
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Hot Mulled Wine

1 and 1/2 cups boiling water

1/2 cup granulated sugar

1/2 lemon, sliced

3 sticks cinnamon

3 whole cloves

1 large bottle of California red dinner wine

Nutmeg

Combine boiling water, sugar, lemon, cinnamon and cloves.  Stir until sugar dissolves.  Add wine, and simmer 20 minutes. (Do not boil). Strain.  Serve hot with a sprinkling of nutmeg.   I use a Crockpot to do the final stage.  This is also good warmed up the second day, if it lasts that long.

THE END! (
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