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Crcam of Watercrcss & Asian Fcar SOUP
(Scwcs 8)

]ngrcc]icnts:

Vs cup butter

1 Tbcanola oil

2Th very Finclﬂ c}‘noppcd garlic

2 cups Asian pears, Peeled and choPPed
i medium onion, choppec‘

% cup cclcrg, white inner stalks only, choPPcd
4 cups watercress, Fineb choppecl

i bunch fresh flat-leaf Parslegy very {:inelg
chopped

11/2 cup Packecl SPinacl‘w leaves

4 cups vegetarian or chicken stock

I cup cream or milk

/% cup rice flour

Salt and pepper, sugar or honeg to taste
Creme fraiche

Sliced green onions.

Mctl’:ocl:

Nancg Garcc|on

i. Melt the butterin a |arge pot and add the oil. Mix and add garlic, onion and celery.

Sweat for 15-20 minutes stirring often to prevent the vcgctablcs from coloring

2.

3. Add the watercress, Parsleg and spinaclﬂ ~ cook until wilted
4. Add stock and bring to boil then reduce heat to simmer

5.

6. FPour gradua”y into the soup while stirring

7.

8. Fass the Pureec[ soup through a conical sieve into a clean pan
9.

i0. (Garnish as desired and serve

Ac]just heat if necessary and add pears and cook for 10 minutes

Jna bowl, graduaug whisk the rice flour into the cream until the mixture is smooth.
Remove from heat. Furee the soup in small batches in a blender of food processor

Reheat if necessary and adjust seasoning with salt, white pepper and/or sugar



lrisl‘! Fotato 5oul:> Va|oric Markarian
(Scrvcs 8)

]ngrcc]icnts:

8 slices bacon, diced

4 lecks, white and Pa!e green parts onlﬂ, sliced

"2 cup cl‘noppcd onion

4 Tb flour

8 cups chicken broth

6 Iargc baking potatoes, Pecled and sliced

4 beaten egg 30”45

2 cups sour cream (reduced-fat sour cream can be substituted but not, non-fat)

I tsPn choppecl Parsleg

Mcthod:

i. |na largc soup pan cook bacon over medium heat until brown
Drainallbut 1 Thfat

Add leeks and onion and sauté for 305 minutes

Add flour and cook brieﬂfj

Add broth and stir until smooth

Add potatoes and simmer for 1 hour

Before serving, combine 3o”<s and sour cream. Stir slowb into soup.

Simmer over very low heat for 10 minutes — do not let boil

D A s

(Garnish with pa rs!e\lj



Tcxas Watcrmclon

]ngrcc]icnts:

V2 tspn chili

2 tspn red pepper

i red onion

i watermelon (in cubes or balls)

Cilantro and Par5|eg
Limcj uice

MCtl’IOCJ:
i. Mix all ingredients and chill
2. Serve as Cocktails, Sauces &Appctfzers or side dish

Nancg Garcc|on

Bakecl Vidalia Onion DiP

]ngrcc]icnts:

3 T}D butter

3 Iarge \/icla!ia onions, coarselg Cl’lopped

8 oz shredded Swiss cheese

2 cups mayonnaise

8 oz can sliced water chestnuts, drained and
choppcd

Y+ cup drg white wine

i clove garlic, minced

2 tsPn hot sauce

Mctl‘uod:

i Saute onion in melted butter- 10 minutes or until tender
Stir togethcr shredded cheese and next five ingrcdients
Blend in onion

SPoon mixture into a lightlg greased 2-quart casserole
Bake at?75 for 25 minutes

AT R

Serve with tortilla cl’riPs or crackers

]:_Ispcth



Sweet & Sour Drcssing for Melon

]ngreclients:

2 tspn. white sugar

i clove garlic

ItsPn salt

2 tspn black pepper
6 Tholive ol

i Thwine vinegar
iTh lemonjuicc

I Cantaloupe melon
2 sprigs of mint

Mctl-:ocl:

I. Use sweet cantaloupe melons

WA W N

Cut in half and remove seeds from centre bowl

Mix 2 oz. Prawns into the dressing

Serve with sPring of mint P|acccl on top.

5ara‘1 Gravcstock
From the table of Helen Cunningham

Spoon mixture into bowl of melon until brimming overthe top

Bacon Rolls

]ngrcc]icnts:

Facl( O]C smokcc{ or unsmoked baCOﬂ

E)ox of Dates
White loaf — medium sliced

Mcthocl:

I. Rcmovc crusts from bread and cut in three

Roll bread,/date in bacon
Secure with toothpfck

(S NN

Remove stone from date and roll in bread

Girill under hot gri” until bacon is crisP all over.

Sarah Gravcstoclc



SERVEHOT.

Stu#cd Mushrooms Sarah Gravcstock

Ingrcc]icnts:

I oz. Butter

8 oz Musl’xrooms (button)

4 oz. Hcavg cream

2 oz SOF’E blue cheese

2 sPring onions, very gincly chopped

5 Th

fine breadcrumbs (brown)

Sa|t and FCPPcr

Optiona! . rashers of bacon cut into small Pieces

Mctl’nocl:

I.
2.

oN AW

Remove stalks from mushrooms and Finclg c}wop

Melt butter in pan and when hot, add Finclg choppcd mushrooms and sPring onions. Lightlg
cook

Stir in all other ingreclicnts (cxcl‘ bacon)

Remove from heat and add bacon - mixture should hold together.

T ake teasPoomCuls of mixture and Place on mushrooms

SPrag lightly with olive oil and cook in oven for aPProximatclg 20 minutes @ 180 until soft but
still formed.

Devilled Mushrooms Sarah Gravestock

]ngrcclicnts: V2 tspn Drg mustard

I oz butter I tspn vinegar

8 oz mushrooms Fresl’xlﬂ gratecl nutmeg (c{o not use grour\cl

4oz heavg cream nutmeg)

i Tb Tomato ketcl’lup Salt and pepper

i tsPn

Worccstcr sauce

MCtl’IOd:

i
2.
3,

Slice mushrooms and add to heated butter.
T oss and immec{fatclg add all other ingrec{icnts
Season the mixture to your own taste and divide into small ramekins

Flace in hot oven (180) for 15 minutes and serve with melba toast or hot baguette



Crabmcat Hors doeuvres Fran Fond

]ngrcdicnts:

i stick butter, room temperature
11,/2 tspn mayonnaise

2 tspn secasoned salt

Ijar Old Er\glish cheese sPreacl
2 tspn garlic salt

7/ oz can crabmeat

6 Englisl’u muffins

Mcthod:

Blend ingreclients and sPreacl on light!y toasted muffin halves

[Treeze on cookie sheet and bag for future use

T o serve:

Cut each muffin half (while still frozen) into eiglﬁt weéges

Broil aPProximately five minutes until Iightlﬂ browned and Iightlg crispccl

English Yoricsl‘lirc Fuclclings 5ara]1 Gravcstock
T o serve with Roast Beef
Make batter 24 hours ahead of time.

]ngrcclicnts:

I cup O]CAF flour
) cggs

i eggwhite

2 pt. of milk

Salt.
2 T}J of water

Mctl’nocl:
Make batter in blender and Place in hot oiled muffin dish 2 hour before serving beef. @ 400 degrees



Blender Sour cream and Dill Sauce

]ngrcdicnts:

I egg

ii,/2 cups sour cream

2 cup coarsclg cl’xoppcd dill leaves
i11,/2 tspn Iemonjuice

I tspn salt

I tspn gratcd onion

Finch of sugar and pepper

Mcthod

Sarah Gravcstocl(

Break egginto blender and immediately add all other ingreclients and blend on l’\igh for 10 secs.

Serve sauce chilled with shrimp or other shellfish

Artichoke Dip

lngrcclicnts:
i cup maﬂonnaise
i cup parmesan cheese

i can artichoke hearts, rinsed and quarterecl

Mcthod:

i. Mix all togetl’xcr.

2. Putin bowl.

3. Bake @375 degrces @45 minutes.

Best served with T riscuits.

Jcan Bcrtschmann

10



Guacamolc

lngrcclicnts
4+ riPe avocados
i medium red onion (c}ﬁoPPecD
i/2 cup choPPccl cilantro
i (Combine those and mix well
i teaspoon tabasco
i tcasPoon kosher salt
2 beefsteak tomatoes cored and clﬁoPPec{
/2 cup of lemonjuice
2 Add with top mixture and erjog!l!l

Nancg Garcclon

Cranbcrrg Orangc Sauce
(Serves 16)

lngrcc]icnts:

i cup sugar

I cup orangejuice

Ixi2oz }Jag of cranberries (\Crcsh orFrozcn)
I x6oz Packagc sweetened dried cranberries

3 cup orange marmalade

MCtl’lOd:

Margarct Maclcay

i. Bring sugar and orangejufce to a boilin a large saucepan over medium l’]igh heat, stirring often

2. Adcl fresh or frozen cranberries and return to boil

3. Reduce heat and simmer, stirring often for 10 minutes or until cranbcrrg skins }chin to burst and

mixture begins to thicken

4. Remoe from heat; stirin dried cranberries and orange marmalade.

5. | et sauce cool - cover and chill until reaciy to serve

Notc:

Sauce can be stored in an airtiglﬁt container in the re]crigerator up to two weeks

11



Fincapplc CI‘ICCSC Ba”

]ngrcclicnts:

2 x 8 oz cream cl’xeese, softened

20 oz can crushed Pincapplc, drained

2 cups crushed pecans (reser\/e i cup for

outside)

Mcthocl:
i. Mixall ingredicnts well

2. Futintoa Plastic wrap lined bowl

5. Chill, (/lnmolcl and roll in nuts

Jcanncttc l:rcg

2 Tb choPPcd red onion
iTh garhc salt

Vs cup green pepper, Finclﬂ choppec{

Autumn Hawcst Funch

lngrcc]icnts:

2 cups water

2 cups sugar

4 cinnamon sticks

36 whole cloves

2 quarts cranberrgjuice cocktail
I quart orangcjuice

2 cups !emonjuice

i lemon - sliced

I orange —~ sliced

i cup rum

Mctl‘uod:

Margarct Maclcay

i. Combine first4 fngreclicnts ina Iarge Dutch oven.

2. Bring to a boil over high heat and reduce heat to simmer for 7 minutes

3. Remove and discard sPices

4. Add cranbcrrgjuicc cocktail and remaining ingredients and cook over medium heat until thorougHg

heated.

12



W]’]itc Zin{:anclcl 53 ngria

]ngrcc]icnts:

1 x 750 ml bottle of chilled white zinfandel
2 cup Peach schnapps

2 Th Cointreau or other orange liqucur
2 Tb sugar

2 cinnamon sticks, broken in half

i lemon - sliced

1 orange — sliced

i Pcach —cut into wcdges

1 x 10 oz bottle of chilled club soda

Mcthocl:
i Mix first 8 ingre&ients in a tall Pitchcr
2. Re)crigerate atleast 30 minutes to allow flavors to blend

3. Mix in club soda and serve overice

Elspcth

Chocolate Martini

]ngrcclicnts:

Ve cup vodka

2 Tk chocolate quucur

I '2tspn raspberrg liqueur
6ice cubes and, if desired
Dash of half-and-half

Mctl’nocl:

i. Flace all ingre&ients in martini shaker, cover with lid and shake until thorouglﬂlg chilled.

2. Remove lid and strain into a well chilled martini g|ass

Elspeth

13



Raspbcrrg Champagnc FPunch Valorie Markarian
(6 quarts)

]ngrcclicnts:

2 Pkgs 10 oz frozen red raspberries in syrup, thawed
"2 cup Icmonjuice from concentrate

i/2 cup sugar

i bottle of red rose wine, chilled (750 ml.)

i bottle of champagne, chilled (750 ml)

i quart raspberr3 sherbert

Mctl'lod:

1. |nablender container, puree raspberr(es
2. n large Punch bowl, combine Pureecl rasterries, lemonjuice, sugar and wine, stir until sugar
dissolves

3. Just before serving, scoop sherbert into Pucr\h bowL add champagr\c

TroPical Fruit Punch Valorie Markarian

Ingrcc]icnts:

2 cups water

2 cup sugar

2 quarts grapcucruitjuicc
2 quarts orangejuice
11/2 cups limcjuicc

2 quarts ginger ale
Garnish:

Orange orlime slices, Pineapple chunks or melon spears

Mcthod:

i. Jna largc pot, combine water and sugar. [Heat, stirring until mixture boils and sugaris comﬂctclg
dissolved

Remove from heat and add Fruitjuiccs — chill

Just before serving, empty 2 trays of ice cubes into a Punch bowl.

Four in chilled Fruitjuice mixture; add ginger ale
(Garnish as desired

woh W N
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Cranbcrry Walnut Salacl

]ngrcc]icnts:

One bag of babg or Mescaline greens
Gorgonzola cheese

CI’IOPPCCI walnuts (glazcc{ walnuts oPtionaD
Drried Craisins

Two apples or pears

Bott!e of Kaspbcrr9 \/inaigrettc

MCtl’IOCJ:
i. T his salad looks beautiful on a Platter.

Chris Mcgcrs

2. Sprcad greens on the bottom of the Platter, add crumbled Gorgonzola cheese

3. Add choPPed walnuts and dried Craisins

4. Slice aPP!es or pears Iengthwise and P!ace them around the Perimeter of the dish in addition

to a few slices swirled in the center.

5. Fina”y top salad with raspberrg vinaigrette dressing

Hot Gcrman Fotato Salacl

lngrcc]icnts:

6 medium potatoes boiled to tender
6 strips bacon

4 cup chopped onion

V2 cup vinegar

2 tablespoons flour

i teasPoon sugar

12 teaspoons salt

s cup water

Mcthod:

i. Peeland thiniy slice boiled potatoes.

}:rg bacon. Remove to drain.

ook onionin i,/% of bacon drippings until tender.

Stirin water and vinegar.

Bring to a boil while stirring until thickens.

DR e

Toss with Potatoes and crumble bacon over toP.

Mix in flour, salt, and sugar. (C ook 1 minute while stirring.

Colleen Barnes

15



Fatcl‘lwori( Quilt Fasta Salacl Unknown
(Scrvcs 1 2)

A wonderful selection of vcgctablcs with a zippy brown mustard and cider vinegar dressing mixed in.

]ngrcclicnts:

i x12 oz Package rotini/corkscrew pasta
ix16oz Package frozen mixed vegetablcs,
thawed

i x15o0zcan l(ic{neg beans, drained

i.5 cups Finclg choppcd cclcrg

I cucumber ~ Peelecl, sliced and clﬁopped
2 cup Finclg choPPcc{ green bell pepper
2 cup Finely choPPec{ onion

/% cup cider vinegar

2Th margarine

i/% cup sugar

i Tb a”-PurPosc flour

2 tspn salt

i Tb Prepared brown mustard

MCtl’lOCI:

i. |na large bowl combine cooked pasta, mixed vegctables, kidney beans, celery, cucumber, green
pepper and onion

2. T o make the dressing combine ina saucepan over medium heat: vinegar, margarine, sugar,
flour, salt and brown mustard. Bring to boil. Continue to cook for five minutes stirring
Frequentlg. Coo| Complctc!g.

3. Four cooled c{ressing over bowl of vegctablcs. Tossto distribute drcssing cvenly. Covcr
tightlg and store in re]crigerator‘

16



Lasagna 5Pinacl1 Rolls with Gorgonzola Drcssing Nancy Garcelon

]ngrcclicnts -

6oz GOrgonzoIa cheese, Fincly crumbled
4-6 1P fresh lemonjuice

2 Th. Dﬂon mustard
2 cups whiPPing cream

2 |bs fresh sPinaclﬁ, stems removed

Ve cup Proscuitttoj Fincly chopped

4 harchooked eggs, Cl’lOPPC&

Vs cup 1Cinc|9 ChOPPCC{ red onions

i garlic clove, minced
8 Cookecl Lasagna Nooc”es
Shredded escarole and Pine nuts

MCtl’lOd:
For éressing:

I.

2.

Combinc cheese with lemonjuice and mustard in medium bowl and mix well. Do not mash to
paste. Grac{ua”}j stirin cream.
Season with salt to taste and rcmcrigerate‘

]:ormci"ing:

i.

I R

Wash spinach but do not dr\(j‘ Place in large saucepan.
(Coverand cook over medium heat, stirring occasionally until wilted — about five minutes.
S Y
(ool and squeeze dry.
9 Y

Chop Finelg with knife (hot food Processor).
Transmcer to Iarge bowl.
Add proscuitto, egg, onion and garlic.

P 25 g
Season with salt and toss 1ight|3.
Stirin cup, Plus 2 Th. Gorgonzo|a c]ressing

Nooc”es & AsscmHg:
i

2
5
4.
5

ook Iasagna noodles for 10-12 minutes in Plenty of salted water.

Drain and rinse under cold water.

Drain again and pat clrg with paper towels.

Spreac{ Fi”ing over noodles !eaving about 1” border on one short end.

At other short end roll up tightlgje”g roll stglc. RcFrigcratc for 2 hours and serve

T oserve: Cuteach roll into three slices. Arrange on bed of escarole; put drcssing on top and sPrinUc

with Pine nuts.

17



Yummy Broccoli 5alacl F_lsPctl'\

]ngreclicnts:

2 Iarge bunches broccoli

11,/4 cups rains

i cup Peanuts

3 green onions (sliccc!)

i Ib. bacon, fried crisP and crumbled
2 cups mayonnaise

4 Tb sugar

+7Th vinegar

MCtl"IOCl:

i. Break broccoli into floweret’s
2. Mix togetl’ler raisins, peanuts, green onions and bacon and toss with broccoli

3. Mix together mayonnaise, sugar and vinegar and add to broccoli mix and serve

Cruncl':y Cabbagc 5|aw EJSPcth

Ingrcc]icnts:

i lb bag shredded cabbage mix

I cup slivered almonds

i cup sunflower kernels

4 green onions (and toPs), chopped
3 oz Packagcc{ Ramen chicken flavored noodle
soup mix

Drcssing

Flavor Packed from soup ix

"2 cup safflower oll

%+ cup sugar

3 Tb white vinegar

1,/8 tspn salt

Mctl‘uod:
i. Whisk toget}‘ner clrcssing ingreclicnts

2. Toss cabbage mix and remaining ingrcdients togcther and mix well
3. Chill and serve

18



APPlC/Cashcw Salad

]ngreclicnts:

1.5 - 2 heads of romaine, cut

4 hard applcs cut into largc chunks — ] used 2 granny
smith and 2 gala

14 . dried cranberries

1,/4c (or more) crumbled gorgonzola cheese

Add the Fo”owing before serving

K en's Vidalia Ohnion drcssing

Va-1,/2¢ sugared cashews (sece recfPe below)

Mctl‘uod:

Linda Girant

Sugarecl Cashews

i 100z can of cashcws

§T brown sugar
I~2tsP vanilla

i. Mix the vanilla with the brown sugar. Jt will be the consistcncg of }'neavg cream.

2. T oss the nuts with this mix and put on aje”g roll pan.

3. Bake at 300 until sugar bubbles (aPProximateb 10 minutes). Don’t overcook or the nuts will
taste burnt.

4. T ake out of oven and sPread on counter, foil, cutting board or similar to cool, breaking them
aPart.

5. When cool put back into the can the nuts came in. (theg wor’t all fit so you will have to eat the
extra

Spinac‘w 5alacl

lngrcc]icnts:

2 bags stnac}ﬁ, washed, stems removed, dried and torn
aPart

i Iarge can bean sProunts, drained

2 1b bacon, crisplg fried and broken up

2 cans (sma”) water chestnuts, sliced and drained

4 hard boiled eggs c}‘noppcd

MCtl’lOd:

i. Make dressing ina quar‘tjar or blender and shake well

Jcancttc Frcy

Dressingz

I cup (canola) oil

Y cup white vinegar

I T}D Worcestersl’ﬁre sauce

I onion choPPecl

s cup sugar <5P|enc{a works)
/% cup kctchup

i tspn salt

2. Flace stnaclﬂ in alare bowl, 1agcr the rest of the ingredients on top

3. Four clrcssing onjust before serving (or pass on the side) - Scrves aPProximatclﬂ ié

19



Saucrkraut & Kiclbasa Bai(ccl Casscrolc Co”ccn Bamcs
chctablcs

]ngrcc]icnts:

1 Ib. kielbasa cutin 12 inch slices

i Ib. sauerkraut drained

4 medium potatoes Peclcd and cutin 1 inch Picccs

i cup water

Mctl’nocl:

Mix ingredfents in casserole dish.

Bake at 350 c{egrccs for about 1 hour (Potatoes need to be cooked through).

Roasted Red Onions (grcat with roast lamb!) 5ara‘1 Gravestock
(5crvcs 6) From the table ochonathan Gravcstoclc

Cooking Time: thour-Oven TemP: 2200 -425of

]ngreclicnts: I teaspoon of coriander seeds crushed (|
6 Large Red onions (i per Person) used whole ones as well)

3 tab]espoons extra virgin olive oil 4 tablcspoons balsamic vinegar

i tablespoon chopped thyme 4+ tablespoons of red wine

i tablespoon cl‘xoPPcc{ rosemary i tablcspoon clear honeg

2 garlic cloves, crushed Salt and FCPPCF

MCtl’lOd:
i. C ut the onions into eigl’lths from the stalk to the root without cutting all
the way througl‘n and press open. Flace themin a roasting tin.
2. (_ombine the oil, herbs, coriander seeds and seasoning,
Drrizzle over the onions and Place ina Prel’xeated oven, 220 o(_ for 30 minutes.
4. Mix the vinegar, wine and honeg togethcr, pour a little over each onion,
and cook for a further 25 - %0 mins until the

onions are tender. Serve with the glazcc{juices‘

20



Fotato Casscrolc

]ngrcclicnts

i Packagc (Z ”3) frozen Orc ]cla SOUH‘!CFH
Stﬂle Hash browns

i/3 cup diced celer3

i can cream of cc|cr3 soup

i Pt. sour cream

8 oz shredded cheddar cheese

i stick melted butter

Sa|t and pepper

Chcczits

Mctl'rocj:

(Combine all ingredients except Cheezitsin 9 x 13 casserole dish
Sprinkle 11,/4 cups crushed (Cheezits on top

Bakc @ %50 for half-hour covered with foil
Bake a further half hour uncovered

Jcan Bcrtscl’:mann
chctablc

21



Masl-rccj Fotatocs 24

Yup - Makc these creamy mashed Potatoes a daﬂ ahead — great for busg holic{aﬂ times

]ngrcclicnts:

8-10 medium Potatoes, peelec{

i cup sour cream

8 oz cream cheese, softened

Va tspn onion salt and garlic salt, as desired
Salt and pepper, to taste

Faprika

Buttcr

Mctl‘uod:

ook potatoes in boiling water until tender

Drain, c{ry and mash using electric mixter, mixing, well

Add sour cream, cream cheese, onion, gar|ic salt, s&p ~ beating until all well combined

SPoon into a buttered <9x] 2 aPProx> casserole
Dot with butter and sPrinUe Paprika on for color
Bake at 350 clegrecs for 45 minutes

Notc :

\/ery flexible - bake at whatever temperature your meat is roasting at and adjust time. You can whip

Just before serving but don’t need to.

Jcancttc I:rcy
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Cl’rurch Baked bcans from Fcnnsglvania

]ngrcdicnts:

5 Ib canned Pork and beans

I4 oz. tomato ketcl’lup

1 Th quuic{ smoke

I Tb Worcestersl’lire sauce

2 to 1 1b. diced ham

i lb (3,/4 cuP) brown sugar

U+ cup molasses (or K aro sgrup)

2to3lb crisP fried bacon

Mctl‘lod:
Fut cvcrgtl‘xing, except baconina hcavg pan

(Cook several hours or until thick (use a sPIat’ccr screen — no lid!)
Add a little water to make it thinner
Stirin crumbled bacon at the end

Notc:

Fran gets smoked Porl< shoulder or deli ham to use and adds water to reheat.

Fut smaller amounts in containers and freeze

Fran Pond
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Spicccl Clﬁici(cn Fran Pond

]ngreclicnts:
i Whole chicken

Garlic salt
Rosemarg
Sweet basil
Farsleg
Oregano

Salt & FCPPcr
Bag leaf

8 T}J O]C butter

Mctl'\od:
i. Mix all the above ingredients togethcr
2. Put butter in cavity of whole chicken and spread all over outside
3. Wrap in foil and bake at 325% for 3 hours

Chicken al la Jris Sarah Gravestock
(SCNCS ‘1-)

Ingrcc]icnts:

4 chicken breasts

8 oz bottle of Tl’lousand lsland c{ressing
8-12 oz.jar of aPricotJ'am

2 Tb Soga sauce

i Iarge onion (Finelg cl‘xoPPecD

i Packet of Onion soup mix

Mctl‘uod:
i. Marinade chicken breasts in ] housand |sland dressing mixed withjam and 5032} sauce

overnight or for a minimum of two hours

2. After marinating add softened chopped onion to the chicken mixture
3. Bake for 40-45 minutes
4. Q;Jarter hour before end of cooking time, sPrinHe soup mix over top of ingredients
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]:_asy Sl‘lrimp Crcolc E mma's Quilt ~ Kitchen Cupboarcl

lngrcc]icnts:

2 Thbbutteror margarine

V2 cup chopped onions

2 Tb buttermilk biscuit mix

11/2 cups water

I x 6 oz can tomato paste

/2 cup cl—uoppcd celerﬂ

2 cup choPPec{ green bell pepper
I Tb flatlcaf Parsleg, choppe&

I tspn salt

i bag leaf

Dash black pepper

2 Ibs frozen slﬂrimp, thawed, Peelec{ and cleaned

[Hot cooked rice

Mctl'locl

i. |n a skillet, melt butter; add onion and cook sliglﬁtlg
Add biscuit mix and stir until well blended

Combine remaining ingredients except slﬂrimP and rice
Add with onion mixture to crockpot and stir well
Cover and cook on low 7-9 hours

One hour before serving, turn to high and add shrimP

PR Sl

Kcmove bag 1caF and serve over rice

Notc:
Doublc recipe fora S-quart crock pot
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Beer Can Chicken Sarah Gravestock

]ngrcdicnts for Spicc Rub:

2 tab|espoons ground cumin

2 tablespoons currg POWdCr

2 tablcspoons chili Powdcr

i tablespoon grouncl a”sPice

i tab]espoon grouncl black pepper

i teaspoon grounc{ cinnamon

Mctl'\ocl:

i
2.
5.

Dissolve the saltin 2 quarts cold waterin a large container.

Jmmerse the chicken in the water and leave for about 1 hour.

Remove from the brine and rinse inside and out under cold running water; pat drg with paper
towels. Massage the sPice rub all over the chicken, inside and out. | ift up the skin over the
breast and rub the sPice mixture direct!3 onto the meat.

OPen the beer and pour out about cup.

Funch two more large holes in the toP of the can.

SIiclc the chicken over the can so that the drumsticks reach down to the bottom of the can and
the chicken stands uPright.

Flace the chicken on the cool part of the gri”, cover with the lid and cook until done (about 70
to 90 minutes). An instant-read thermometer inserted into the thickest part of the thlgh will
register 1 70to 175 degrees.

| ift the chicken with two thick wads of paper towel and remove the can. | cave to restfor 15
minutes before serving.

Freheat the gri” forindirect cooking to a temperature of between 350 and 375 dcgrees‘
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Pasta with Parma Ham Sarah Gravestock

]ngreclicnts:

8 oz |talian Pasta (bows or rigatoni)

i oz butter

2 sl'ua”ots, Finely choPPecl

4 oz button musl’xroomsJ halved

21/2 oz Pacl< Jtalian Parma ham, cut into striPs

(or Prosciutto)

i x 200 tub creme fraiche

3 oz Freshlg grated parmesan cheese

Fresl‘nly grounc{ b|acl< PCPPCF

Fresh basil leaves to gamisl’w

MCtl’IOd:

I.

C ook the pasta in boiling water for ten minutes untiU’ust tender

2. Mcanwhﬂc, melt the butterin a large Frging pan and Fry the sha”ots] mushrooms and zucchini,
stirring occasiona”g (for 6-8 minutes)

3. Stir in the Farma ham, créeme Fraicl’xc, parmesan and Fresl’llg grouncl black pepper to taste

4. Drain the pasta and mix with the other ingredients in the pan

5. [Heat throug}w, transfer to a warmed serving dish and garnisl’x with fresh basil

6. Serve immediate!g with ciabatta bread and a green salad

Alternatives/Additions:

i-2 cloves garlic

Fancetta or Prosciutto

Dried parmesan or Pccorino

Diced red or green pepper or small broccoli florets instead of zucchini/mushrooms

Dried Forcini mushrooms

Stirin basil if wished
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Quici( and F_asy | _emon Chicl«:n
(Scrvcs 4—)

]ngrcc]icnts:

4 boneless skinless chicken breast halves
4 teaspoons flour (or more)

salt and pepper

2 teaspoons oil

i/2 cup (Chicken Proth

I teaspoon minced garlic

2 teaspoons |emonjuice

i tcasPoon butter

Mctl’nod:
i. Flatten chicken slightb, dust with flour, salt and pepper chicken.

2. Frg in hot oil for five minutes on each side. Remove chicken from pan.
3. To pan add broth, gar|fc, !emonjuice and butter.
4. Cook 2 minutes, pour over chickent E_rjoy

Fve Vocgcli

Broccoli Chicken Bake
(Scwcs ‘1')

lngrcdicnts

+ cups cubed cooked chicken

2 cans cream of chicken or mushroom soup
2 Packages cooked broccoli

"2 cup mayonnaise

1.2 cup gratec{ parmesan cheese

I cup corn muffin mix

"2 cup crushed potato chips
Butter/grease a9x13 pan

Mcthocl:
i. Flace cubed chickenin pan with soup and broccoli

Mix toget}'xer mayonnaise, cheese and muffin mixture
Mix mayo mixture with chicken mixture and sPrcacl in baking dish
SPrinHe crushed potato chips over the top of the mixture and

LG N N )

Bake 375 degrees for 50 minutes or until golden and heated

e Vocgc|i
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Chicken Chili Jogcc Morganc"i

(Sewcs ‘1')

E_asy, delicious and low in fat (nc you go easy on the toPPings>.

lngrcdicnts i/8 tsp cayenne pepper

2 cups cl‘xoPPccl ge”ow onions i ’csp salt

i clove gar|fc minced i (28 ounce) can diced tomatoes, undrained
i red bell pepper, cored, seeded and 1arge~ i/8 cup minced fresh basil leaves (if using
diced dried, 1,72 tsP)

i 3enow bell pepper, cored, seeded, and |arge~ 2 boneless, skinless chicken breasts (about a
diced Pouncl) cut into

i/2 tsp chili Powcler bite size Pieces

i/2 tsP grounc{ cumin Ground pepper

i/8 tsp dried red pepper flakes

Mcthocl:

i Coat chicken with a bit of olive oil, season with some salt and pepper. You can either bake or
sauté the chicken until done. Put aside.

2 ook the onions in some oil over medium-low heatfor 10 to 15 minutes, until translucent.
Add the garlic and cook for i more minute.

4 Addthe bell peppers, chili Powder, cumin, red Pepperﬂakes, cayenne, and salt. Cook for 1

minute. Add can of diced tomatoes to pot with the basil. Bring to a boil, and then reduce the heat

and simmer, uncovered, for 30 minutes, stirring occasiona”g.

5  Add cooked chicken to the chili and simmer, uncovered, for another 20 minutes.

ToPPing suggestions:
Girated cheddar cheddar, sour cream, tortilla chips. (Corn bread also goes well with this dish.
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Chicken with |_emon, Tarragon & Creme Fraiche Sarah Gravestock

]ngrcdicnts:
2 Lcmons
4+ Chicken breasts (bone removed)

Fresl‘l tarragon

Wholegrain mustard

200 ml. T ub creme fraiche

MCtl’IOCl:

i.

A IR

Preheat oven to 190 C/§75 7/(Gas 5
C utfour thin slices from one lemon
Squceze thejuice from the remaining one and a half lemons and set aside
Loosen cach chicken breast skin to make a Pocl(et between the skin and the flesh
Tuck alemon slice and a tarragon spri (reserve the stalks) into each pocket
gon Sprig p
T ransfer the chicken to a roasting tin (metal, not non-stick)
Season well with salt and pepper and smear each with mustard
Roast for 20 minutes
Strip the leaves from the tarragon stalks and Cl’IOP roughlg.
Four the lemon juice over the chicken and sprinkle with the chopped tarragon
J p PP S
Return to the oven for 10 minutes then transfer the chicken to plates and keep warm
P P
[Jeat the tin and itsjuiccs on the hob
Stirin the creme fraiche
A”ow to bubble briefl , stirring to make a really creamy sauce
Y S Y Y
Serve with hot buttered pasta and a lightlﬂ dressed salad
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Turi(cg or Chici(cn Wrcatlﬁ 5ara‘1 Gravcstock
(Scrvcs 8)

]ngrcclicnts

2 CUPS C]"IOPPCd COOkCC{ tUl‘l(Cg or C]’)fCl(Cﬂ

I Vs cups (5 ounces) shredded Swiss cheese

2 CUP Cl’]OPF’Cd CCICFH

12 cup sweetened dried cranberries
P

3 Tb snipped fresh Parsleg

2 cup magonnaisc
2Th !ﬁoney Dﬂon mustard
2 tsPn coarscly ground black pepper

1 egg white, Iightly beaten

Mctl‘uod:

I.
2.

Freheat ovento 325 degrees C
g
I bowl combine meat, checse, celer s cranbcrries, arsle ,mayonnaise, mustard and black
Y P Y may
pepper and mix well
Scoop Fi”ing evcnly over desired shaPe. Finish slﬂaPc as directed and brush with egg white.

]F}jou like you can sPrinHe Y4+ cup of Swiss cheese over the top IFORGOTm
Bake for 25-30 minutes or until go!c{en brown

Wrcath - Asscmbly Mcthocl:

i.
2.

3.

UI’H‘O” 2 x 8 oz packages refrigerated crescent rolls.
packag 2

Separate into 16 triangles
Arrange ei ht triangles in a circle on a baking tray with the wide ends 3” from the edge of the

ge eg S g tray S
}Jaking tray and Points towards the outside. Points will hang off edgc of tray if small onelll
Arrange remaining 8 triangles in center of baking tray matching wide ends with wide ends

it 2 et S tray 2
alread}j in Place.

ress seams of adjoining wide ends to secure
P Jjoining
(sin large scoop place filling evenly over dough in a continuous circle
g larg PP 2 9 S

Beginning with last triangle Placec{ in the centre bring Point of triangle straight across ;illing.
Next, bring Poirxt of triang|e oPPosite diagona”ﬁ across )Cining cover Point of Previous triangle.
Fi”ing will show s|ight13 ~repeat this over|aPPing until all trianglcs are secured
PBake and enjogllll
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Pork Cl‘IOP and Rice Casscrolc Co“ccn Barnes

]ngreclicnts:

6 to 8 thin sliced Porl( choPs

Salt and pepper to taste

178 cup raw rice

i can tomato rice soup

i soup can water

Mctl’nocl:

I.

AT S

Season choPs with salt and pepper and brown in a hot skillet.

Putin a casserole dish.

Put soup and water in same skillet and bring to a boil.

Four over cl’:oPs‘

Add rice and make sure all is covered b}j the liquicl.

(over and bake at 350 degrees for i 12 hours, until liquid is absorbed and rice is cooked.

Carmelized Onion Pizza Paula Conrad

Ingrcc]icnts:

medium red onions
2Tk Margarinc
Sa!t and pepper

i Poboli Jtalian bread shell
2 cup walnuts, choppcc{

2 cup blue cheese, crumbled

Mctl‘uod:

I.

e T S

Carmehze onions:

Peel and thinlg slice onions.

Cook s|ow13 ina pan with the margarine until onions are soft and go!den (about 30 minutes).
Salt & Feppcr and cool

Spreacl onions on Poboli

SPrian with walnuts and blue cheese

Bake for 10 minutes at 450 degrees

Cool for ten minutes, slice and serve
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Macaroni & C"ICCSC Denise Antaki
(Serves 4-6)

]ngrcc]icnts:

22 cup milk (low-fat is fine)

2 bag leaves

i Ib. e”}ow, s}‘ne”, ziti, or other cut pasta

4 Th. (12 stick) butter

3 Tb flour

12 cup gratcd chccse, such as sharP Chcddar
or E_mmentl’lal

2 cup Freng gratccl f)armcsan cheese

Salt and Freng ground black pepper to taste

2 CUP or more Plafﬂ brcacl crumbs

MCtl‘lOd:

i. Preheat oven to 400*f. Bring a |arge pot of water to a boil.

2. C ook the milk with the bag leaves in a small saucepan over medium-low heat. When small
bubbles appear along the sides, about 5 minutes later, turn off the heat and let stand.

3. Salt the boihng water and cook the pasta to the Point where it still needs another minute or
two to become tender.

4. Drrain it, rinse it qufckl\rj to stop cooking, and P!ace itina Iarge bowl.

5. ]rx a small saucepan over medium-low heatj melt 3 tablespoons of the })utter; when it is goamy,

add the flour and cook, stirring, until the mixture browns, about 5 minutes.

6. Kemove the bag leaves from the milk and add about % cup of the milk to the hot flour mixture,
stirring with a wire whisk all the while.

7. As soon as the mixture becomes smooth, add a little more milk, and continue to do so until all
the milk is used up and the mixture is thick and smooth.

8. Add the Chec{c]ar or Emmentl’lal and stir.

9. Four the sauce over the nooc”es, toss in the Farmcsaﬂ, and season with salt and pepper.

i0. (Use the remaining butter to grease a 9x1 3-inch or like-sized balcing pan and turn the noodle
mixture into it.

if. ToP liberang with bread crumbs and bake until the crumbs turn brown, about 15 minutes and

serve hot.
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Brcaiocast Strata

lngrcclicnts

4 cups cubed &ag old French bread

2 cups shredded cheddar

10 eggs, lightlg beaten

4 cups milk

i tcasPoon drg mustard

i teasPoon salt

8-10 bacon s|iccd, cooked and crumbled
i/2 cup mushrooms, sliced

/2 cup tomatoes, Pceled and cl’loppcd

Mcthocl:
i. GCnerously butter Ix13 inch baking dish.
Arrange bread cubes in dish and sPrinHe with cheese.

SPrian with bacon, mushrooms and tomatoes.

Cover and chill up to 24 hours.

O W RN

Freheat ovento 325 and bake uncovered about 1 hour.

Bcat togethcr cggs, mi”g mustarc{, Four over cheese and bread.

Jcan Bcrtschmann
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Bai(ccl Blucbcn}chcan ]:rcnch Toast with
Blucbcrry 53rup (Serves 6-8)

]ngrcc]icnts:
24" }Jagucttc

6 large eggs
3 cups whole milk

i/2 tspn grated nutmeg

SQI'UP -
i cup blueberries

i/2 cup pure maPIC syrup
1 T fresh lcmonjuice

Mcthocl:
i Butter 13x 9 baking dish.

Fre!’xeat oven to ﬁjof:

]ncrcasc tcmpcraturc to 4~OOF

= ® N oW

ii. Mix until melted.

Toss pecans with 1 tspn butter and salt

SPrinHe pecans and berries over bread

5ara‘1 Gravcstock
From the table of Sally Mycrs

I tsPr\ vanilla essence

i cup soft brown sugar

I cup pecans

/2 stick Plus i tspn unsalted butter,
i/2 tspn salt

2 cups blueberries

Cut 17 slices from }Jaguette and arrange in one !ager dish.
na largc bowl whisk toget]ﬁcr eggs, mi”(, nutmeg, vanilla and 3/4 cup brown sugar

FPour evcrything over bread and chill mixture covered ovemight

]n a shallow pan sPreacl pecans even19 and toast 8 mins.

0. Cut 1,/2 stick butter and add to 1/4 cup soft brown sugar

i2. Dirizzle over bread and bake for 20 mins until ]iquid from berries is bubbhng

i ook berries and syrup over moderate head until berries burst - 3-5 mins.

2. Sieve and stirin |emonjuice

Serve with Crispg Bacon and Map|e Sgrup
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Pork Tenderoin with Prunes 5ara}1 Gravestock
Serves 4

]ngreclicnts:

i b Pork tenderloin

2 tspn salad ol

i Th Dﬂon mustard

2 hcup &rg white wine

2 cup fat-skimmed chicken broth
2 cup Pitted prunes

Vo cup cvaPoratcd low-fat milk

I tsPn. Comstarch

Sa|t and Feppcr
MCtl’lOd:

i. T rim and discard fat from tenderloin. Rinse meat and pat &rg‘

2. Pouroilinto a 10-to 12-inch nonstick Frying pan (with ovenProouC handle) over l’wigh heat, ti!ting
pan to coat bottom. When oil is hot, add tenderloin and turn as needed to brown on all sides, about 4
minutes total. Remove from heat and sPrca& mustard cvenlg all over meat.

3. Put pan with Porl( in a 400° rcgular or convection oven; bake until a thermometer inserted in
center of thickest Part of meat reaches i 55°, 18 to 25 minutes. Transmccr tenderloin to a rimmed P!atter
and let stand 5 minutes.

4. W]"Iilé Pork stands, add wine, broth, and prunes to unwashed Frging pan. Stirring to release
browned bits, boil over I’migh heat for 1 minute. With a slotted spoon, lift prunes from pan and arrange
around Porl(‘ Mix evaPoratecl milk and cornstarch until smooth; add to pan and stir until sauce boils.
Add salt and pepper to taste. FPourinto a small bowl.

5. Cut Pork dfagona”g into 1,/2-inch-thick slices. Serve with sauce and salt and pepper to add

to taste.
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Sausagc & | omato K niffles
(Scwcs ‘1')

Margarct Mackag

]ngrcclicnts: I tspn salt and pepper
3 cans diced tomatoes with garlic & onions 3 cups flour
i Pounc{ smoked sausage, cooked & drained ) eggs

i cup water

Mctl'\ocl:

Flace tomatoes in Iargc Dutch oven

ACH cooked sausage to the Pot; Place on low heat

Fill a separate pot with water and boil

For kniffles: Mix flour and eggs with salt and pepper in a bowl then slowly add to the water

Fut a tablespoon in the boihng water for a minute then use the hot spoon to scoop the kniffle mix into
the boiling water

After the kniffles float to the top, drain and Place in the pot with tomatoes and sausage

Cook ten minutes and serve

T una Casserole Jcanct‘ce ]:rcy

]ngrcclicnts: I tspn. Salt

2 cans chunk white tuna, drained Y+ tspn pepperl can peas or I+ cups

ilb. Pacl(age egg noodles
3 cup sour cream
2 cans cream of mushroom soup

i SOUP can OF mi”<, more may bc I’XCCC{CA

Mctl‘lod:
I. Cool( noodles al dente

[Heat until well mixed and hot

Mix in half of the onion rings

IR

Combinc with the noodles in a buttered casserole

frozen peas

2-3 Th. Cl’]opped Pimento

I cup shredded cheese of choice
(Mon’ccrcg Jack is very good)

i small can Dunkee [French fried onion

rings

|na saucepan combine the rest of the ingrec{icr\ts, except cheese and onion rings

TOP with the rest of the onion rings and the cheese
Bake at350 clegrees about 30 minutes, until bubbly
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Barbcquccl Beef Chili Margarct Mackag
(Scrvcs 12)

]ngrcclicnts:

6 tspns chili Powder

1 Th garlic Powder

2 tspn celery seed

i tsPn grounc{ pepper

2 tspn cayenne pepper

31,/2 Pounds fresh beef brisket
i small onion, chopped

I x 12 oz bottle chili sauce

i cup ketcl’xup

2 cup barbecue sauce

i/% cup Packec{ brown sugar

Y+ cup cider vinegar

Va cup Worcestershire sauce

I tspn ground mustard

ix 151,/2 oz can hot chili beans

I x141,/2 ozcan great northern beans

MCtl’lOd:

i. (Combine the first five ingredients; rub over brisket

2. Cutinto eight Pieces; Place in slow cooker

3. (ombine the onion, chili sauce, ketchuP, }qu sauce, brown sugar, vinegar, Worcestershire
sauce and mustard and pour over the meat

(over and cook on Iﬁigh for 5-6 hours until meat is tender

Remove met; cool s|1’g!’1’c13. Meanwhile, skim the fat from the cooldng_juices

Shre& meat with two Forks; return to slow cooker

Reduce heat to low. Stirin the beans

S

Cover and cook for 1 hour or until heated through
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Chocolate Heath T rifle Chris Mcycrs

]ngrcdicnts:

Poxed devils food cake mix (water, eggs, oil)

i Package of Swiss Miss Fuéc{ing (6ina Package) or 3ourxcavorite Pudc]ing mix
i Largc tub of (ool Wl‘nP

4 Heath Bars frozen and crushed

Mctl’nocl:

i. Frepare a boxed chocolate devils food cake.

Oncc coolecl, break aPart and Placc chunks of cake at the bottom of the trifle bowl,
Lager in 3ourFavorite brand of chocolate Pudc{ing

Next Iager is Coo| Wl’”P (wl’xipped cream in a can does not work for this reciPc>
Top off with crushed [Heath Bar.

cheat stePs to make a second Iager‘

Again, top ]ager should be crushed [eath Bar. chp rcwcrigcratccl until served.

PR S

lce Cream Cone Cakes Colleen Barnes

]ngrcdicnts:

i boxed cake mix Prcparec{ to Package directions
30 flat bottom ice cream cones

Frosting of your choice

SPrians or other decorations

Mctl’nocl:

i FrePare cake mix.

Four scant 4 cup into each cone.
Setin rectangu]ar baking pan.

Bake accorcling to Package directions.
Cool comPIctely. Frost and decorate.

A

A scoop of ice cream can be put on top with the Frosting when served.
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FumPi(in Flu# (/lnknown

]ngreclicnts:

i box sugar free instant vanilla Pu&c‘ing
2 cups skim milk

Can of Pumpkin, i5 oz

Fumpkin spices

2 cups fat free cool whiP

Mctl’nocl:

Mix the Pudding and the milk accordfng to Package directions.
Mix in Pumpkin and sPiccs.
Folc{ in cool w}*xiP and re]crigcrate.

Peaches & Cream Cheesecake Nancg (arcelon

]ngreclicnts: 2 cup milk

% cup flour I x 20 oz can sliced Peaclﬁes (drained — save
I tspn baking Powc{er Juicc)

2 tspn salt I x8 oz Package cream clﬂeese, soft

31,/4 oz Packagc drg vanilla Puclc{ing mix Va cup sugar

(NOT lNSTANT) 3 Tb reserved Pcachjuice

3 Tb soft butter I Tb sugar

I egg "2 tspn cinnamon

MCtl"IOCI:
I. Sct ovento 350

2. Girease bottom and sides of 9” &ecp dish or 10” Pie pan

3. ]n a large bowl combine above ingredicnts, EXCEFT Peaches.

4. F!ace Peac!’xes over batter

5. Beat cheese, sugar andjuicc togcthcr for two minutes then spoon to within 22 of ec[gc of
{:i”ing alreadg in pan.

6. Mix sugar and cinnamon togetl’:er and sprinHe over cheese {:i”ing

7. Bal«: at 350 for 30-35 minutes or until crust is go|den brown.

8. Fi”fng with appear soft

9. Store in re?rigcrator until reacl9 to serve
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Choco-mochadicious cake

]ngrcdicnts:

I 8oz Pkg cream cheese — room temperature

3 Tbinstant Swiss stgle coffee mocha Powder
) Iargc eggs

i Pkg devil's food or chocolate Fudge cake mix
ii/3 cup water

V2 cup vcgctablc oil

i can chocolate Frosting

K risten McCarthg

(ocoa Powdcr (oPtionaD

(hocolate savings (optional)

Mcthocl:

I.

Freheat ovento 550 dcgrces

2. Grease and flour 2 x 3” round cake pans

3. |na mixing bowl, combine cream cheese, 2 Tb coffee Powdcr, I egg and % cup cake mix

4. Blend until smooth and creamy

5. Blend together remaining cake mix, water, oiland 2 eggsina large bowl at low spcec{ until
moistened

6. Beat at medium sPeec] for 2 minutes

7. Divide batterinto the pans

8. Do”oP cream cheese mixture on toP of better 135 heaping tablespoons

9. Swirl into batter using a knife or spatula

10. Bake and cool accor&ing to cake directions

ii. Mix remaining Th of coffee Powc{cr into Frostfng

12. Blend completelg before Frosting toP and sides of cake

3.

(Garnish 133 silcting cocoa Powder over top and decorating with chocolate shavings
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Maplc Nut Moclﬁa Tortc
(Serves 16)

]ngrcc]icnts:

i Pkg Fi”sburg Plus butter rccipc cake mix

I cup water

Va cup buttcr, softened

I tsPn Maple extract

) eggs

8 oz Cool whiP — thawed

2 cup Powdered sugar

3 cup Fincly choPPcd nuts (walnuts or Pccans)
i1 Th. |nstant chocolate drink mix

i tsPn instant coffee

2 Tb hot water

F_Ispcth

i3/4 cups powdered sugar

V4 cup almond brittle baking chips

i/3 cup butter, softened

Mctl’nocl:

I.

Hcat ovento 25

Four into Prepared pans and bake at 325 for 30-40 minutes or until toothPick inserted in

Cool 15 minutes in pans; loosen sides and remove from pans and cool complctelg

SIice cooled cake into 4 |aycrs; gent|9 sPrcad i/3 1Cil|ing between each lager

2. (Grease and flour 2 x 8” or 9” round cake pans
3. |na large bowl blend all cake ingredients, except nuts until moistened
4. Beat 2 mins at highest spced; fold in nuts
5.
center comes out clean
6.
7. |n a small bowl, dissolve drink mix and instant coffee in hot water.
8. Add Powderec{ sugar, chips and butter
9. Beat until Huﬁcg
i0.
ii. Jn a small bowl, combine frozen wlﬁiPPed toPPing and Powdered sugar
P2. I:rost sides and toP of cake
i3, chrigcrate at least 2 hours or until serving time
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Sour Cream & Bcrry Pie

(Scrvcs 8)

]ngrcc]icnts:
i cup Graham Crackcr crumbs
Vo cup Fine[lj choPPec{ pecans

2 Tb all purpose flour

2 Tb sugar

i/% cup butter or margarine, melted
3 Tb cornstarch

i tspn unflavored ge[atin
11,/3 cups milk

i11,/2 cups sour cream

i Thvanilaessence

5 cups fresh blueberries, rastcrries and

strawberries

MCtl’lOd:

i.

D T S

Moo= 0O

|n a small bowl combine cracker crumbs, pecans, flourand 1 Th sugar

Stirin melted butter and toss well to mix

Press mixture onto bottom and sides of 9” Pic Plate

Bake in oven at 375 for 8 minutes and cool

|n a medium saucepan combine the cup sugar, cornstarch and ge!atin and stir in milk
ook and stir until thickened and bubblg ~ cook and stir 2 minutes more

Flace sour cream in medium bowl, graciua”y stir in milk mixture and vanilla essence
Covcr and chill for 1 hour stirring once or twice

Stir berries into sour cream mixture.

T urn into cooled crust

Cover and chill at least & hours or up to 24 before serving

Garnislﬁ with additional berries before serving

| _aima Whittg
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Bread & Butter Fuclcling
(Serves 4-6)

]ngreclicnts:

8 slices of buttered bread or Panettone
2 oz. Sultanas (or more)

Gratecl rind of lemon

2 ggs

i Th. sugar or light brown sugar

2 Bananas (mas!’led)

i pint of Milk (with little vanilla essence
oPtionaD + cream

Rum or C ointreau

Mctl'\ocl:

5ara‘1 Gravcstock
From the table of Ann Chanc"cr

i Make sandwiches with butter, mashed bananas and sultanas togct]ﬂer with lemon rind

2. Break eggs with 2 taHesPoons of sugar, all of the milk/cream and dunk bread into this
quuicl mixture

3. Layer into dish and pour over the remaining quuic{ and sPrian with the remaining sugar.

4. Chillfor one hour - until it becomes rea”g moist.

5. Bal«i ina Prchcated over (1 SOOC, 3500f or (Gas Mark 4 for about 45 minutes until
golden brown.
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Cranbcrrg Pie 5ara|1 Gravestock

]ngreclicnts:

) Cups fresh or frozen cranberries
3/4 cup choppc& walnuts

3/4 cup granulated sugar

i largc egg

i/2 cup a”~PurPose flour

i/3 cup unsalted margarine

Vs cup orangcjuicc

Mctl-:ocl:
I. Heatoven to525.
(irease a 9" Pic Plate or quic}‘ne dish.
Add cranberries and sPrinHe with nuts and 1,72 cup of the sugar.

BN

|n a medium size bowl, beat egg with the remaining sugar, add the flour and margarine till no
IumPs remain.

5. Four over }Jerr}j mixture and bake 45 minutes till golden brown crust appears. Makes 8~-10
servings.

Note: l; using frozen cranberries] do not thaw out.

Bai(cc] Bananas 5ara‘1 Gravcstocl(
(SCNCS 4-)

]ngrcc]icnts:

4 Bananas, Pce[ed and sliced
+Tab|espoons rum

4 Tablespoons orangcjuice
20z ginger biscuits (crushed)

I 2oz SoFt brown sugar

Y Pt. Double cream

Mctl’:ocl:

i Flace the sliced bananas in a dish

2. Mix the rum and orange_jufce togctl’xer and pour over the bananas
3. Mix the biscuits and sugar together and sPrinHe over the bananas
4. Cover the dish and cook for two minutes. | urn the dish around (if no rotating dish) and cook

for a further two minutes

5. Uncover and pour the cream over the baked bananas — Ser\/e at once
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Bakccl Peaches 5ara‘1 Gravestock
(Serves 6)

]ngrcc]icnts:

6 Largc fresh Pcachcs

i 8 whole cloves

3 cups of Port or sl—xcrrg

i cup of white sugar

4 whole cinnamon sticks

Mctl'\ocl:

I.

PR R

Wash Peaches and inset 3 cloves in lower half of each Pcach

Flace each Peach in a shallow baking dish

Four over wine, sPrinUc over sugar

Break cinnamon sticks into wine

Bake, uncovered for about 2 hours in a slow oven or until Peaches are very tender
Bas’ce grequentlg

Serve hot or cold sPooning wine sauce over PCaCl’léS and toPPing with wl’liPPed double

cream.

Dccadcr\t Chocolatc Fuclcling 5arah Gravestoci(

]ngrcc]icnts:

2/% cup of whole milk

Thb sugar

Finch salt

I cup semi-sweet chocolate chips

I Tb dark rum

i cup hcavg cream

B

MCtl’lOCl:

i.

2
5
4.
5

Heat milk until it comes to the boil

ln a blendcr, add chocolate, sugar, salt and rum
FPourin boiling milk and blend

FPourinto cups and allow to set in re]crigerator

Whip hcavg cream and serve chocolate pots with fruit
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Favlova Sarah Gravestock

]ngreclicnts:

3 egg whites

7 oz white sugar

i level teaspoon cornflour

i level teasPoorx vincgar

i level teaspoon vanilla essence
Va Pt' Heavg dream

8 oz raspbcrrics

MCtl"IOC!:

I. Frepare cool oven — 300

Whisk egg whites until stiff but not drg — use hand whisk

W]’u’sk in mix of comstarclﬂ, vinegar and essence

Whisk in sugar, one Thatatime - c}wange to electric whisk

Spread onto bakir\g Parchmcnt into a circle about 17 thick

[Hollow middle if desired

Flacc in oven and immediate!g turn tcmpcratura down to 275 and cook for one hour.

| cave Pav[ova in the oven for at least one hour and Prc?erably ovcrnight

D T s

Serve with fresh berries and wl’lipped cream.

3

Ma9 be assembled but not too Iong before serving as cream soaks into meringue —~ delicious!!!

Serve with rasterries or other fresh fruit of choice
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Old World Almond Dessert | inda Girant

(Scrvcs 8-1 O)

Ingrcc]icnts:

I x7 oz Package of almond Paste
2 cup butter of margarine

7 cup granulatcc{ sugar

i eggs

Va cup flour

V2 tspn baking Powder

i Tb rum (if desired)

Va cup slivered almonds

Mctl’nocl:
Heat oven to 350
Buttcr 9-inch round cake pan and sPrinkIe with sugar (Pan with removable bottom aids in removing
dessert from the pan.
Cream almond Paste and butter until smooth
Beat in sugar and add eggs, one at a time, beating well after each addition.
bt 28 2
ombine flour and baking powder: add to almond mixture
C S p
Stir in rum (if desired)
Pourinto pan
Sprinue top of better with almonds
Bake %540 minutes or until deep golden brown — cool in pan
P8 p

Care]cu” remove from pan and sprinkle with powdered sugar.

Y P p P &

|f desired serve with fresh fruit, whiPPed orice cream

Notc:

Almonc[ paste can be found in the baking section of the grocery store near the Pie Fi”ings

Note: (llc using the 8 oz can - 50|o brand just up the other ingrec[ients a bit)
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Frozen FumPkin Fie

lngrcc]icnts:
Mix togcthcr
I cups Pumpkin
I~cuP sugar
i tsPn salt
I tspn ginger
I tspn cinnamon
2 tspn nutmeg
Add
i ga”on softened vanilla ice cream
Mcthod:
i. | ine 9x1% inch pan with gingersnaps
Put 2 mix on gingersnaps
Add one more lager O)Cgingersnaps
Add rest of mixture

(Garnish with ice cream

A N )

Unrknown

]cc Crcam Dcsscrt

lngrcc]icnts:

i-1,/% cups flaked coconut

i cup brown sugar

4 b melted butter

2-1/2 cups crushed Rice Chex
2 cup slivered almonds

i ga”on vanillaice cream

Mctl'locl:

i Use?xlﬁinclﬂpan
Fut half mixture on bottom of pan
SPreac] softened ice cream on toP

SN

TOP with remaining mixture and freeze

Unknown
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APPIC Fic Cakc Faula Conracl

(for when 3oujust dor’t have time to bake a Picl)
Ingredients & Method:

(Grease a cleep 8” Pie P|ate and butter and fill with sliced apples
Add YV cup of sugar
2 tspn of cinnamon

Bal(e for 20 minutes at 350 degrees

Whilst above is bal(ing

Mix i tsPn buttcr, 2 cup sugar and 1 egg. Bcat well

Add » cup flour, 12 tspn baking Powder, a Pinc}*x of salt, 1 tspn of vanilla and 2 Th of water

Sprcacl mixture over the top of aPPles and bake another 20-30 minutes at 350 degrecs

Serve warm with a scoop of ice cream on toPl

Paked APPIC FPancake Valorie Markarian
(Scwcs ‘1')

lngrcclicnts & Method: 6 eggs

34 medium sized apples 2 tspn. Sugar
3 Th butter Pinch of salt

I cup milk

i cup flour

Mctl'lod:

i. eel core and slice apples and sauté in butter until soft
PP

2. Mix together next five ingredicn’cs and pour batter over applcs ina9xi? pan and bake at 400
for about 15 minutes

3. thn Pancakc is near15 done and raised, sPrian with cinnamon and sugar and dot with butter

4. Keturn to over to brown

B. Serve with powclcrec{ sugar or maplc syrup
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Panna Cotta (cooked cream — delicious)

]ngrcdicnts:

21,/4 cups hcavg cream

i package unflavored gela’cin
+7Th whole milk

2 cup Powclere& sugar

2 tsPn vanilla extract

Mctl’nocl
This recipe is for six standard sized custard cups or one standard souffl¢ dish.
You may use any sl‘)apcd dish.

For individual servings you need to use the custard cups and butter them

i First soften the gc|atin in the milk for 8-10 minutes

Strain into the cups or other dishes

2. Jna saucepan mix the heavg cream, vanilla and the Powc{ered sugar
3. Brir\g the cream to a boil and make sure all sugar has dissolved

4. Add the gelatin

5. Whisk to combine cvean

6.

7.

Flace in Fri&ge when cooled — mixture takes 2-3 hours to set

Sarah Gravcstock

erve with fresh strawberries, raspberries or any fruit of choice and drizzle over aged balsamic vinegar!
P Y 2 g
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Christmas Cookic chipe Fran Foncj

]ngrcclicnts:

i cup of water

i tsPn baking soda

I cup of sugar
i tspn‘ Salt

i cup brown sugar
p g

2 tspn !emon)uice

4+ Iargc eggs

I cup nuts

2 cups of dried fruit

I Bottle of Crown Rogal

MCtl’lOd:

I.

D T s

10.

2.
3.
14
5.
6.
17.
18.
9.

[irst samP!e the Crown R03a1 to check quality

T ake a |argc bowl, check the Crown R09a| again, pour one level cup and drink
T urn on the electric mixer ... beat one cup of butterin a large ﬂuﬂcg bowl

Aclcl one teasPoon of sugar ... beat again

At this Point it's best to make sure the (Crown Rogal is still QK try another cup
T urn off the mixer t}‘ningg‘

Break 2 lcggs and add to the bowl and chuck in the cup of dried fruit

Pick the Frigging fruit off the floor

Mix on the turner. If the fried druit gets stuck in the beatcrersjust Py it loose with a
dewscriver

Sample the Crown Kogal to check for tonisictiticty

Next sift two cups of salt or something ~Who giveshz a sheet

Cl‘ueck the Crown Roga|

Now shift the |emonjuice and strain the nuts

Add ontable. Adda spoon of ar, or somefink. Whatevergou can find
Grcas]w the oven

Tum the cake tin 360 c’egrees and trg not to fall over

Don”c Forget to beat off the turner.

Fina”g throw the bowl throught he window, finish the bottle of Crown Koyal
Make sure to put the stove in the dishwasher
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Divinitg ]:uclgc Fran Foncl

]ngrcc]icnts:

2 cups white sugar
2 cup corn syrup
2 cup hot water

2 egg whites

Nuts and vanilla

Mctl'\ocl:
i. ook sugar, syrup and water until the ingrcdicnts form a hard ball - hard cnough to crack in cold

water.

Four slow15 into 2 well beaten egg whites
Add nuts and vanilla

Beat until thick
Four into buttered pan or droP }33 sPoomCuI onto waxed paper

DA

Snickerdoodles Fran Pond

Ingrcc]icnts:

I cup soft sl’lortening

11/2 cups sugar

2 eggs

23/4 cups sifted flour
2 tspn cream of tartar
I tspn baking soda

2 tspn salt

Mctl'lod

Mix shortening, sugar and eggs

Sift and stirin clry ingrcclicnts and mix to c{ough

Chill douglﬂ and then roll into balls the size of small walnut
Rollin mixture of » Th sugar and 3 T b cinnamon

Flace about 2” apart on ungreased cookie sheet

Bake until lig}‘nt brown but still soft at 400 degrces - aPProximateb 8-10 minutes
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Pistachio Toffee K aren chich

]ngrcc]icnts:

1 1,/% cups sugar

i stick unsalted butter

I tsp baking soda, sieved

2 cups c]rg roasted unsalted Pistac}wios (Trader Joe’s has them)

- Jthink you rea”g need a silicon sPatu|a for this, for stirring and sPrea&fng.

Mctl"lod:
i. Ur)wraP butter into heavg pan and Placc on M~L heat

2. .Use butter wrapper to butter Iarge, rimmed cookie sheet (aPProx 12x1 7)

3. Adcl sugar to pan (aclc{ up to 2 oz water if you are not used to carmelizing sugar)

4. Stir until butter melts and sugar dissolves, brushing down sides with wet pastry brush

5. |ncrease heat to medium high and boll, stirring Frequentb until syrup is medium amber -
approximately 12-15 minutes

6. Remove from heat

7. Add baking soda and nuts — stir to blend well (mixture will foam uP)

8. Spread as quicug and thinlg as Possible onto Preparecl sheet (it will getvery hot!)

9. Score with szza wheel while hot to get neat chunks to break when cooled.

Lig}wt & Fluﬁ:y Scones Eve Vocgc|i

]ngrcclicnts

2 cups flour Mix in oPtions: (choose one):

Y+ cup sugar 3/4 Cup choc chiPs

1 Th baking Powdcr 3/4 CUP cinna-raisins

2 tspn salt 3/4 CUP (Cran-raisins + 1 TaHesPoon
11,/4 cups wl’uipping cream orange zest

Mcthocl:

i. Mix the drg ingredicnts together }33 hand

Make a well in the middle of flour mixture and pour inthe 11,/4 cups wl’liPPing cream
Mix quickl}j but Iigl’xtlg bg hand

TiP onto floured surface and make an 8” round

Brush with unsalted butter (mcltecl) sprinue with sugar.

Cut into 12 Pic shaped Pieccs and Place on cookie sheet.

Bake at425 degrees for 10-12 mins.

D e
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Chloc’s Crumpcts

]ngrcc]icnts:

i Package yeast
3 cggs

I cup milk

4 cups flour

E cup sugar

I teaspoon salt
Raisins

Water

Mctl’nod:

i [Have all ingre&ients at room temperature.
Dissolve yeast in cop warm water.

Scald milk and beat eggs

Add mi”<, sugar, salt and yeast to eggs.

Add flour and mix well.

Soak raisins in water to P!umP if desired and add.

| etrise inwarm Placc until about doubled.

- NN N G

Deep Frfj in350-375 clegree oil for 4 to 5 minutes until deeP brown.

Co"ccr\ Barnes
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Caitlin’s Molasses Ba"s

]ngrcc]icnts: "+ teaspoon cloves

I cup white sugar I teaspoon cinnamon

% cup (Crisco s}wortening "2 teaspoon ginger

I egg 2 cups flour sifted

4+ tab!espoons dark molasses 2 teaspoons baking soda
Pinch salt

Mctl'\ocl:

i. (ream sugar and (risco.

Add egg and molasses.

Sift salt, sPiccs and flour togethcr‘
Add to creamed mixture.

Shape into 1 inch balls and roll in granulated sugar.

AT R

Bake at 350 degrecs 10 tO 12 minutes until set.

Co“ccn Bames

Joscpl’:’s Gingcrbrcad Men

lngrcclicnts:

2 cup Plus i tab|espoon (risco sl‘xor‘tcning
2 cup brown sugar

2 eggs

i Packagc butterscotch instant Pudc{ing

i 12b cups four

1 2 teaspoons ginger

"2 teaspoon cinnamon

V2 teaspoon baking soda

Mcthocl:
i Mix Crisco, brown sugar and eggs.

Add Pudc{ing, flour, ginger, cinnamon and baking soda.
Ro” flat and cut into sl’lapes‘
Bake on grcasec{ sheetfor 10 to 12 minutes at 350 clcgrees

A R S I

Decorate with Frosting and canclg‘

Colleen Barnes
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Crustless Fumpkin Pie Unknown

]ngrcc]icnts:

I can Pumpkin (hot Pic Filling}

i can evaPorate& skim milk

Y+ cup Splcnc{a for baking

s cup eggbeaters

s tsP Pumpkin Pie spice

i tsP. vanilla

MCtl’IOCJ:

A N N )

Mix ingrcclicnts.

Four into 9”7 Pie Plate.

Bake at 400 for 15 minutes.

Rcducc heat to 325 and bake for another 45 minutes.
Coolin re)crigera’cormcor‘i~ hours.

]_:_asy Fumpkin Muffins Fve Vocgcli
(Scr\/cs 1 8)

Ingrcc]icnts:

i box of spice cake mix

I can Pumpkin puree

MCtl’lOCl:

P
2.
3.
4.

Preheat oven accorc!ing to the instructions.

Mix cake mix and Pumpkin ina large bowl.

Spra}j muffin tins with cool<ing spray.

Divide batter even!g and follow bal(fng instructions!

|t's that easgl
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FumPi(in Muffins Margarct Mackay
(As easy as above!)

]ngrcc]icnts: I tspn baking soda
11/2 cups sugar I tspn grounc{ cinnamon
I cup canned Pumpkin 4 tspn salt

"2 cup vcgctablc oil V2 tspn }Daking Powdcr
2 cup water 2 tsPn ground nutmeg
2 eggs Vs tsPn ground cloves

12/% cups a”-PurPosc flour

MCtl’lOd:

i. |na mixing bowl, combine sugar, Pumpkinj oil, water and eggs and beat well

2. (ombine dr3 ingredients; graduaug add to the Pumpkin mixture. Mix well
3. FPour into muffin tins
4. Bake at 350 until done - aPProximatelg 20 minutes

No Cook Penuche Cookies Fran Pond

]ngrcc]icnts:

i stick butter

2 cups granu|ated sugar
5 cups uncooked oatmeal
2 Tb Brown sugar

2 cup milk

2 cup Pcanut butter

Mctl'lod
i. Melt butter and sugar. Add milk and boil for one minute

2. Remove and add b cups oatmeal and Peanut butter
3. Stir until mix is thick
4. Flacc }35 sPoomCuls onwax paper and cool

58



Jorclan Marsh blucbcrrg Muffins

]ngrcc]icnts:

2 cup butter

13/4 cups sugar

"2 cup milk

V2 tspn salt

2 cups four

2 eggs

2 tspn. Baking Pow&er
21/2 cups blueberries
2 tspn sugamcor top

Mcthocl

i. (Cream butter and sugar until Flmc)cg]\

Add eggs one at a time
B|en& in mixer

B A Al

Notc:

if using frozen blueberries — increase baking Powcler to 3 tspns‘

Add c‘r}j ingredients a!tematelg with milk

Mash cup berries and stirin b3 hand

Add remaining berries (whole)

5al<e in a well buttered and floured muffin tin at 375 degrees for 25-30 minutes

Cool %0 minutes before removing from tins

]:ran Foncl
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Mclt in your Mouth Blucbcr{y Cakc

]ngrcc]icnts:

11,/2 cups sifted flour

I tspn baking Powder

2 eggs seParatec{

i/3 cup milk

ii/2 cups floured blueberries
V2 cup shortening

2 tspn salt

I cup sugar

i tspn lemonjuice

Mctl'\ocl

i. Frchcat ovento 350

Sift togetl'ler flour bal(ing Powder and salt

Beat egg whites stiff and set aside

Cream shortening with sugar and add egggo]ks, beating well
Add clrg fngrcdients altematelg with the milk

Foldin egg whites, 1emonjuice and Fina”ﬂ the blueberries
bake at 350 for 30 minutes in a greased Ix9 panor tube pan

B A A

SPrinHe batter liglﬂtlg with sugar before baking fora toPPing

f:ran Foncl
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Chocolate Bars Valorie Markarian

]ngrcclicnts:

I Iager of saltine crackers (not crusl']ec{)

15 b butter (2 sticks)

i cup sugar

8 oz semi-sweet chocolate c{roPs

Heath bar

MCtl’IOCJ:

i
2.
3,

[ine pan with foil and set oven temperature to 350

Melt butter with sugar and when bubbling pour over crackers — quickly

Bake for 8 minutes

]mmediateb removing from oven, sPrinUe over semi-sweet chocolate on top of crackers and
sPread as mclting.

SPrinHe with [eath bar toffee bits and freeze for two hours.

Tca ]__oa1C Sarah Gravcstock

lngrcc]icnts:

2 cups fruit

i cup soft brown sugar

i beaten egg

i cup cold tea

2 cups SR flour

i tsPn mixed sPicc

Mcthocl:

i
2.
5.

Soak fruit and sugarin cold tea for 2-3 hours or ovemigl’lt
Add flour, spice and egg, mix well and pour into loaf tin
Bake for 60 minutes at 375

Sprinkle brown sugar on top whilst hot and leave until cool before serving
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Sweet Cl‘lccsc Puffs | _aima Whitty

lngrcclicnts for Basic Sweet Cheese Fastrg

2 cups unsifted all purpose four

Va tsPn salt

I cup (Z sticks) unsalted butter — chilled and cut
into Picccs

2 cup sour cream

i egggo”(

Mctl’nocl:

i Bg hand: combine flour and salt in bowl. Add chilled butter, cutting it into flour until Particles
resemble dried peas

2. |na separate bowl combine sour cream and egg 30”4 and stir into flour mixture with fork

5. (Using hands, manipulate pastry into ball and divide dough in half. Shape cach into flat disc

aPProximatelfj 8” diameter, cover with P!astic wrap and re]crigerate at least four hours or ovemig}ﬁt

Meanwhile make Fi”ing

lngrcclicnts for Sweet Cheese {:ining 2 tspn vanilla essence

12 oz cream cheese at room temperature 2 tsPn grated lemon zest

2 eggs

i cup sugar Fowdcrcc{ sugamcor dusting

Mctl’nocl:
i Remove one of the pastry discs from re)crigerator and Place on lightb floured board and roll

pastry a bit thinner — approx 1,/8” using ruler, trim off raggcd cdges, then cut pastry into 3” squares.
2. Lay squares across top of ungreasecl mini muffin containers measuring 11,/2” across and 3
deep. Put 1 l’leaping teaspoon Fflling onto each square. Simu!taneousb ease pastry into cups and
bring oPPositc corners to the center, Pressing togcthcr lightlg. Chillin rmcrigcrator 30 minutes

3. Position rack in lower third of oven and Preheat to375.
4. Bal(e Pas’cries until Iig)‘wtlg browned — 25-30 minutes
5. Cool s]ight|3 then remove from pans and continue cooling on racks. Sprinkle with Powc{ered

suga r)’ust before serving

FU]CFS can be Frozen.
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FcPPcr Founcl Cakc Nancg Garcc|on

Ma‘(es Ix10” Bunc!t cake

Ingrcc]icnts:

I cups A|1~PurPose flour

I tspn baking Powc{er

2 sticks butter (room tcmPcraturc)
21/2 cups sugar

6 large eggs ~ scparatcd

2 Tb honeg

ii/2 tspn‘ Fresl’x]g grouncl pepper
' tspn ginger

2 tspn salt

Finelg gratcd lemon zest

I cup buttermilk

Mctl'\ocl:
i. Frel’leat ovento 25

2. Butter and floura 10” Bunc{t pan

3. Sift flour and bakfng Powc{er into a medium sized mixing bowl

4. |na Iargc bowl, using electric mixer, beat butter and sugar until |ight and ﬂumcxcy

5. Beat egg 30”45, honeg, pepper, ginger, salt and lemon zest into the butter mixture

6. Peat in the sifted dry ingredients alternately with the buttermilk

7. Beat egg whites (in scparate bowl) until theg hold firm Peaks

8. USing a spatula, stir one-third of the egg whites into the cake batter until well mixed

9. Foldin the remaining whites untiljust blended

10. ScraPe the batter into the Preparecl pan and bake for about 1 hour & 10 minutes or until a

cake tester inserted in the center comes out clean
1. Let the cake cool in the pan (ZO minutes) then unmold onto a rack and let cool comPIete|3

before sliciﬂg
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Lcmon & Walnut Lan Sarah Gravcstoci(

]ngrcc]icnts:

4 oz margarine

8 oz white sugar

2 eggs

120z Plain flour

2 tspn baking Powder

2 tsprx salt

2 cup chopped walnuts
2 tspn grate& lemon rind
2 cup milk

Mct[’:ocl:

i. Freheat ovento 350

2. Cream margarine and sugar, add eggs and beat until light and ﬁu]cmcg

3. Blend or sift together flour, baking Powder and salt

4. Add walnuts and lemon rind and add these ingredients to creamed mixture alternate with 12
cup milk

5. Four batter into grcasccl [b loaf pan

Bake for 60-70 minutes

GlaZC:

Wl'len loaf cooked remove from pan and slowlg pour over the toP a mixture of
Va cup sugar
2 Tb Iemonjuicc

Cool, cover and let stand for 24 hours before serving
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Annie’s Chocolatc f:riclgc Cake

]ngrcc]icnts:

4 oz margarine or butter

I tablespoon brown sugar

I K syrup

i " drinking chocolate or cocoa

8 oz crushed biscuits (Digestive or Rich T ea)
4 oz (Ghirardelli chocolate

Mctl-:ocl:

I. Melt margarine or buttcr, sugar and syrup together

2. Stirinthe drinking chocolate and the crushed biscuits
3. Press into a tin and cover with melted chocolate.

4. Putin Fridge to set, and then cut into squares.

. Mix well.

5arah Gravcstock

Swedish Kgc Bread

]ngrcdicnts:

3¢ rye four
2/3c molasses
1,/2c margarine
i/2c honcg

IT salt

3¢ boiling water
3/4c warm water
2 Pkgs yeast
8-10c white flour

Mctl’nocl:

i (ombine the rye flour, boi!ing water, margarine, molasses, honeg and salt.

Lct cool to lukewarm.

Somcten yeast in warm water. Add to cooled mixtu

FPunch down and let rise again. [Forminto 5 round

PR

re.

IOaVCS.

Putin Pie pans or on cookie sheets to bake. | et rise.

| inda Girant

Add flour icata time, mixing after each addition. Knead and Place in bowl to rise.

Bal«i at 350 degrecs for 40-45 min. until the tOPS are brown and bottoms 1ight19 browned.

65



Banana Cream Bars

]ngrcclicnts

2 cup butter, softened

ii/2 cups sugar
‘2 Iargc eggs

‘2 tspn vanilla

s cup sour cream

2-% medium bananas, mashed

2 cups flour

Y tsPn salt

i tspn baking soda

Frosting:

2

oz cream checse, softened

6Tb butter, softenened
1 Thmilk

i tsPn vanilla

2 cups Powc{cred sugar

Mini chocolate cl’xips

MCtl"IOCI:

i.

2
5
4.
5

Cream butter and sugar togethcr.
Add the eggs and beat thoroughlg. Add vanilla and sour cream; mix well.

Jcan Bcrtschmann

Add Hour, sa!t, and baking soda alternatclg with mashed banana. Mix until well blended.

Four into greased fOx 15 pan. Bake @350 for 25 —~ 30 min. Cool.

Mix cream clﬁecse, buttcr} milk, vani”a, and Pow&cred sugar. SPread over bars and sprinue with

mini chocolate chips it desired.

\/cry moist — freezes well.
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Sto”cn

Sarah Gravcstock

lngrcdicnts

2 cup dried fruit and candied Pee| 4+ cup butter

T}J rum I egg, beaten

41/2 cups strong white flour % cup milk 2 x 7 oz Package of almond paste
2 tspn salt

2 cup granulatcc{ sugar To Finish

2 tspn ground nutmeg I Tb butter, melted

YVa tspn grounc{ cardamom Ya cup Powc{crcc{ sugar

i small |emon, grated rind onb

1i/2 tspns fast action dried yeast

Mctl'\od for breadmaker

i.

S T

Put the dried fruits and candied Peel into a bowl, pour over the rum, cover and leave ovemight
to soak

Melt 1 cup of the butter. | ift the tin out of the bread machine, fit the kneader blade then add
the melted butter, beaten egg and milk

Spoon in the flour, salt, sugar, spiccs and lemon rind.

Make a 5|1’gl’1t dlp in the centre of the flour and sPrfnkle in the yeast

|nsert the tin into the bread machine.

Shut the lid and set to rise

After rising, remove dougl‘w and knead well.

Cutthe remaining butter into Pieces and knead a few Pieces at a time into the dough
Alternate with sPoonFu|5 of dried fruit.

Wrap the dough in waxed paper and chill for 20 minutes

Roll out on a Iightlg floured surface to an oval of about 6 x 16”

L85 the marzipan in the centre and wrap the dough around

Transferto a greased cookie sheet.

(Cover with oiled clingﬁlm and leave to rise for 30 minutes

Remove clingmm and bake in Preheatec{ oven (350 clcgrces), for 25-30 minutes until the bread
is golclen and sounds hollow when tapped

T ransfer to a wire rack. Brush with the remaining melted butter and sPrinkIe with sifted
Powclered sugar.
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Grano|a Kc|scy U“man

]ngrcclicnts Add

Mix ’coge’cl’:er: Y2 cup peanut butter (or oil)
4 cups rolled oats 2 cup honeg (or molasses)
I cup shredded coconut 2 tsPn vanilla

I cup wheat germ
i cup clﬁooped nuts (walnuts or Pecans)

i cup sunflower seeds (unsaltcd)

Mctl'\ocl:
I. Sprcacl on an oiled sheet
2. Bake at?325 degrees for 15 minutes or |onger~ until Iightly brown.

Thousancl Leggers K aren Swicch

]ngrcclicnts i cup nuts (walnuts, pecans, macadamias)
Mix ’cogc’cl’:cr: i can sweetened condensed milk (NOT
I cup crumbs (graham, anilla or chocolate evaPoratecD

waFcrs, oreos, gingersnaps) i cup coconut

i stick butter
I cup chocolate chips (or butterscotch or

Pcanut butter or white chocolate chips

Mcthocl:

i. Oven to 350 c{egrecs

In ad9x1?r pan (Karen uses glass), melt stick of butter
Mix in crumbs, then pat evcnlg over bottom

Sprinklc on chips and nuts

Four sweetened condensed milk evenlg over a”, then sPrinHe coconut over that

o RN

Bakc %5 minutes, or until coconut is toasted and sweetened condensed milk is golclcn and
caramelized
7. Remove from oven and loosen sides immediately (Karen uses silicon sPatula)‘ Cut into small

bars with Pizza cutter
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American reciPes use clrg and fluid measures. Volume determines fluid measures; weight determines dr3 measures.

However, most (/l5 reciPcs referto ingrcdients in terms of volume. So don't worry too much whether the ingrec]ient

you're measuring is dry orﬂuid;just use the measure SPcciFied in your rccipe.

Measurements and Conversion Table

TEASFOON [TABLESFOON ([CUFPS [FLUID MILLILITERS |OTHER
(TOSFNIS ) OUNCES
1,/4 teaspoon i ml
(tspn)
1,/2 teaspoon 2 ml
(tspn)
3/4 teaspoon /4 Tablespoon 4 ml
(tspn) (Th)
I teaspoon i/3 Tab[cspoon 5 ml
(tspn) (Th)
3 teaspoon i Tablcspoon (TE) |i/16 i,/2 oz 15 ml
(tspn.)s cup
6 teaspoon 2 Tablcspoon (Th)s |1/8cup |10z %0 ml
(tspn.)s

| | i11/20z 44 ml 1 jigger
12 teaspoon 4 Tablespoon (TE)s |14 cup (|2 oz 60 ml
(tspn.)s
16 teaspoon 51,/3 Tablcspoon 1/3 cup |2 1/2 0z 75 ml
(tspn)s (Th)s
18 teaspoon 6 Tablcspoon (TE)s |38 cup |3 0z 90 ml
(tspn.)s
24 teaspoon 8 Tablcspoon (TE)s |12 cup [4 0z 125 ml 1,/4 pint
(tspn.)s
52 teaspoon i02/% TablcsPoon 2/% cup ||5 oz i50 ml
(tspn.)s (Th)s
36 teaspoon i2 Tab[espoon 5/4 cup |6 oz 175 ml
(tspn.)s (Th)s
48 teaspoon 16 Tablespoon I cup 8oz 237 ml 1,/2 pint
(tspn.)s (Th)s

11/2 |120z 555 ml

cups

2cups 160z 473 ml i pint
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5cups |24 0z 7ioml ii/2
Pints
| | | |15,6 oz |757 ml |1 fifth
4+ cups 32 oz 946 ml i quar‘t or
1 liter
| | |8 cups |6‘1— oz | |2 quarts
i6 cups || 128 oz i ga”on

Some rccipes use additional instructions that rcquirc a speciﬁc amount of the ingrcclien’c. For

examplc, a rccipe migl’wt rcqucst " cup brown sugar, Firm]ﬂ Packec”‘, or"2 hcaping cups flour.

Dash or Finch

Gcncra”y considered to be less than /8 tcaspoon (tspn‘).

f:irmlg Packed
With a spatula, a spoon or your hand, tigl—vt]y press the ingrcdient into the measuring cup. You should

measure as much of the ingrec‘ient as you can fit into the measure.

Lightly Packed
Frcss the ingreéient into the measuring, cup ]igl':tlg. Makc sure there are no air Pockets, but do not

compress it too much either.

Even/| evel
Measure the amount Prccise]g, c{iscarding the entire ingredient that rises above the rim of the

measuring cup. Thebackof a straight knife works well for this.

Rounded
Do not flatten out the ingredicnt to the top of the measuring cup. ]nstead allow it to Pi]e up above

the rim natura”g, into a soFt, rounded sl'\aPeA

HcaPing/ Hcapcd

Fi!e as much of the ingrcdicnt on toP of the measure as it can hold.

Sifted
Sift with a strainer or sifter before measuring to ensure ingredient is not comPactccl and there is no

other Foreign substance in it.
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