






























































HAM STEAKS WITH MADEIRA 
AND MUSTARD SAUCE 

Fast and simple. 

2 ham steaks (1-114 lb.) 
2 apples Mcintosh (1 lb.) 
3 Tbsp. butter 
2 Tbsp. finely chopped shallots 

Catherine T. Lloyd 

4 Tbsp. Madeira wine 
1 tsp. tomato paste 
1 tsp. Dijon style mustard 

Remove any excess fat from each ham steak. Cut the apples into 
quarters. Cut away and discard the cores. Peel the quarters. Use 2 
skillets preferably nonstick, large enough to hold the ham pieces. Heat 
1 tablespoon butter in each skillet. Add 1 tablespoon shallots to each 
skillet. Cook briefly, stirring and add 1 ham steak to each. Arrange 1 
quartered apple around each steak. Spoon half the Madeira over the 
apples in each skillet. Cover closely and cook 5 minutes. Transfer the 
ham steaks to a hot platter and arrange the partly cooked apples 
around the meat. Pour the cooking liquid from one skillet into the other 
skillet; add the remaining 2 tablespoons wine, tomato paste, and 
mustard. Stir to blend; bring to a simmer. Swirl in the remaining 
tablespoon of butter and pour the sauce over the ham and apples. 
Yield: 4 servings. 

MARINATED PORK CHOPS 

314 cup orange juice 
2 Tbsp. soy sauce 
1 tsp. sugar 
1 clove garlic, minced 
112 tsp. pepper 

Katy Caceres 

114 tsp. thyme 
8 lean pork chops, 112" thick 
2 Tbsp. butter 
Vegetable oil 

In bowl, mix orange juice, soy sauce, sugar, garlic, pepper and 
thyme. Score chops in cross-wise directions 118-inch deep on both 
sides with sharp knife. Place in single layer in non-aluminum pan or 
dish. Pour marinade over chops and marinate 30 minutes to 2 hours 
in refrigerator. Heat butter with oil to measure 1/8 inch deep in large 
heavy skillet. Over high heat, cook chops 3 minutes on each side or 
until browned. Pour off excess oil. Reduce heat, add marinade and 
simmer covered, 8 to 10 minutes, or until chops are tender and no 
pink remains. Transfer chops to platter. Boil pan juices uncovered until 
reduced to 1/3 cup. Serve with chops. 
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MENUDO {Diced Pork with 
Potatoes and Chick Peas) 

2-112 cups diced pork 
2 cups water 
2 Tbsp. vegetable or com oil 
2 Tbsp. minced garlic 
114 cup chopped onion 
112 cup cubed red ripe 

tomatoes 

Bing Kovach 

1 cup diced pork liver 
Salt to taste 
112 cup pimiento 
2 cups diced potatoes 
113 cup chick peas, boiled 

and peeled 

In a medium pot, cook the pork in water until tender. Save 1/2 cup 
broth. In a medium skillet, heat oil and saute garlic, onion and tomatoes 
until garlic is brown, onion is transparent and tomatoes are soft. Add 
diced pork and liver. Saute for 5 minutes. Add 1/2 cup pork broth. 
Season with salt. Add pimiento for color. Add potatoes and chick peas. 
Simmer for 1 O minutes longer. Serve hot. 

EMBUTIDO (Ground Pork Roll) 

1-112 lbs. ground pork 
1 cup bread crumbs, soaked 

in 112 cup evaporated milk 
2 pepperoni sausages, 

finely chopped 
2 eggs, beaten 

" Bing Kovach 

3 Tbsp. sweet pickle relish 
3 Tbsp. minced seedless 

raisins 
Salt and freshly ground pepper 

to taste 
1 small liver or tomato paste 

Mix together all ingredients except the salt and pepper and liver or 
tomato paste. Roll into a log shape and wrap in aluminum foil. Secure 
both ends. Bake at 350° for 1 hour. Unwrap and transfer the pork roll to 
a platter. In a small pot, boil the broth in which the pork roll was baked. 

with liver or tomato paste and season with salt and pepper. 
Slice pork roll and pour sauce over it. 

PORK CHOPS AND SAGE 

6 cloves fresh garlic, chopped 
1 bunch fresh sage 
4-6 pork chops 
2 cans cannelloni beans 
3 Tbsp. olive oil 

Albert Stabile Jr. 

Salt and pepper to taste 
112 tsp. oregano 
Tabasco sauce to taste 
1 bay leaf 

Place olive oil with garlic in frying pan over medium to high heat. 
Brown pork chops on both sides. Put in beans. Add oregano, bay leaf, 
salt and pepper, sage and Tabasco. Turn down heat, cover pan and let 
cook until done, 20-25 minutes at low heat. 
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PARSLEYED RACK OF LAMB 

Elegant and festive. 

2 racks lamb (about 2-112 lb.) 
Salt & freshly ground pepper 
2 Tbsp. olive oil 
112 cup fine bread crumbs 

Catherine T. Lloyd 

3 Tbsp. chopped parsley 
1 shallot, minced fine 
2 Tbsp. butter, melted 

Have the butcher hack off the chine bone (the flat continuous bone at 
the top of the ribs), leaving meat exposed. Preheat the broiler to 500° 
Using a sharp knife, pull and slice off the top thick layer of fat from th~ 
racks of lamb; leave about 1-1 /2 inches of the ribs intact and extending 
fr?m the loin meat_. Sprinkle the racks with salt and pepper. Use baking 
dish to hold racks in one layer. Place racks, meat side down, and brush 
meat with 1 tablespoon olive oil. Combine bread crumbs, parsley, garlic, 
shallot, and 1 tablespoon olive oil in a bowl. Place the racks of lamb 
under the broiler and cook 3 minutes; turn and cook for 3 minutes more. 
Sprinkle the meaty side of the ribs with the bread crumb mixture. Pour 
butter over ribs. Place in oven and bake for 8 to 1 O minutes, depending 
on the doneness desired. Yield: 4 to 6 servings. 

PORK TENDERLOIN WITH ~ 
POTATOES AND APPLES ~ Catherine T. Lloyd 

3 whole boneless pork 
tenderloin-about 1-314 lb. 

Salt and pepper 
2 Tbsp. vegetable oil 
1 tsp. fresh rosemary 
1 onion, peeled and cut 

in half crosswise 

8 waxy red potatoes (about 
1 lb.) 

2 Golden Delicious apples 
114 cup fresh or canned 

chicken broth 
2 Tbsp. finely chopped parsley 

. Preheat oven to 450°. Sprinkle the pork with salt and pepper; put the oil 
in a pan large enough to hold tenderloins in one layer. Sprinkle with the 
rosemary and turn the pork in the mixture to coat it all over. Place on top 
of the sto~e; arrange the onion, cut side down, around the pork. Heat the 
pork, turning to make certain the pieces do not stick. Cook until the pieces 
are lightly browned all over. Place pan in the oven. Meanwhile, peel the 
potatoes and put them in a saucepan with water to cover and salt to taste. 
Bring to a boil and cook 5 minutes. Peel, core and quarter the apples as 
the potatoes cook. Drain the potatoes and arrange them around the meat. 
Turn the pork and continue baking for a total of 30 minutes. At the end of 
that !ime, scatter the apples around the meat and return pan to the oven; 
continue baking 15 minutes. Remove the meat to a warm serving platter. 
Add the broth to the pan. Stir and boil about 5 minutes: Remove from the 
heat. Cut the pork crosswise into pieces and serve with potatoes, apples, 
and sauce. Sprinkle with parsley. Yield: 4 to 6 servings. 

SAUSAGE AND PEPPERS 

2-112 lbs. Italian sausage 
(sweet and/or hot), 
cut into 2" pieces 

5-6 green bell peppers, 
seeds removed and 

·cut into strips 

Christine Oliver 

1 red bell pepper, seeds 
removed & cut into strips 

1 large baking potato, peeled 
and cut into wedges 

Put everything into roasting pan. Bake at 400° for 1 hour. 

VEAL IN WINE SAUCE 

2 cans (4-112 oz.) mushrooms 
114 cup cooking oil 
3 lbs. stewing veal in 

1" cubes 
2 cans cream of mushroom soup 

Linda Johannsen 

112 cup white wine 
112 cup chopped onion 
1 tsp. oregano 
112 cup sour cream 

Drain mushrooms and retain liquid. Add water to liquid to equal 1 
cup. Put oil in saucepan and saute veal 2-3 minutes till done just on 
the outside. Add cup of reserved liquid, mushroom soup, onions, 
oregano and wine. Bring to boil, cover and simmer until meat is tender 
(about 1-1/4 hours). Just before serving, add mushrooms and sour 
cream. Serve over rice. 

COUNTRY VEAL STEW 

1-112 lbs. veal, trimmed 
and cubed 

1 lb. sliced fresh mushrooms 
1 medium onion, chopped 
114 lb. shredded boiled ham 
3 Tbsp. flour 
114 cup capers 

Marcie Weibgen 

2 cloves garlic, minced 
1 tsp. crushed sage 
1 tsp. marjoram 
1 tsp. tarragon 
2 Tbsp. butter 
1-112 cups dry white wine 
1 Tbsp. lemon juice 

In large saucepan, saute onion in butter until soft. Add veal cubes; 
brown lightly on all sides. Sprinkle with flour; add wine and water just 
to cover. Add garlic, capers, mushrooms, ham, herbs and lemon juice. 
Cover and simmer 1/2 hour, until veal is tender, stirring occasionally. 
Strain liquid into small saucepan, bring to boil and reduce slightly, 
thickening with flour if necessary. Season to taste with salt and 
pepper. Stir sauce and veal together and serve. Makes 4-6 portions. 
Preparation time: 1 hour. 



VEAL SHANKS WITH 
ORIENTAL VEGETABLES 

1 veal shank (about 3 lb.) 
4 cloves garlic, cut 

lengthwise in 3 strips 
Freshly ground pepper 
2 Tbsp. butter 
3 cups fresh or canned 

chicken broth 
2 cups water 
2 Tbsp. light soy sauce 
2 whole cloves 
1 cup white wine 

Catherine T Lloyd 

1-112 cups scallions, cut 
in 1 ·pieces 

5 cups kale, coarsely chopped 
112 head Chinese cabbage, 

coarsely chopped 
3 parsnips, cut lengthwise 

into 4 strips 
112 cup chopped coriander 
112 lb. snow peas 
1-112 cups bean sprouts 

Make small incisions all over veal shank and insert the strips of garlic; 
sprinkle pepper over the meat. Melt butter in large kettle over medium 
heat. Sear the veal on all sides, but do not brown it. Add broth, water, 
soy sauce, cloves, and wine. Bring to a boil; cover and simmer for 1 
hour and 15 minutes or until tender. Add scallions, kale, Chinese 
cabbage, and parsnips. Cook for 15 minutes. Add coriander, snow peas, 
and bean sprouts; cook for 5 minutes. Taste for seasoning; add salt if 
necessary. Yield: 6 servings. 

CHICKEN AND ARTICHOKES 

1 large or 2 small jars 
marinated artichoke hearts 

Christine Oliver 

3 lbs. chicken cutlets, 
cut into large cubes 

Breadcrumbs in plastic bag 

Shake chicken pieces in breadcrumbs a little at a time till coated. Put 
in _one layer in large casserole or roasting pan. Drizzle liquid from 
artichokes evenly over chicken. Sprinkle artichoke hearts evenly in pan 
with chicken. Bake for 30 minutes at 375° or till chicken is tender and 
golden brown. 

CHICKEN CUTLETS A LA "CLAIRE" Sara Gruenspecht 

4-6 boneless chicken breasts 112 cup ketchup 
114 cup soy sauce 112 cup duck sauce (mild) 

Pound cutlets thin. In a bowl, combine duck sauce, ketchup and 
s~y sauce. Mix well to combine . Adjust to your personal taste. Spoon 
mixture over chicken and bake at 400° for 30-40 minutes. Store 
remainin~ sauce in sealed container in refrigerator; it will save time, 
the next time. 
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CHICKEN PROVENCE Margaret Aaleer 

With tri-color peppers with rosemary, garlic, olives, cher~y tomatoes 
and capers, in a white wine sauce. 

1 whole chicken, cut into 3 Tbsp. capers 
pieces (optional), or 1 can large black California 
1 lb. thinly sliced olives, drained and sliced 
chicken cutlets into small pieces 

112 cup flour 1 pint ripe cherry tomatoes, 
1 tsp. salt cut in half 
1 tsp. coarsely ground 112 cup white wine 

black pepper 112 can chicken broth 
1 tsp. dried thyme 3 Tbsp. rosemary or 1 full 
1 large baggie branch fresh rosemary, 
5 large cloves garlic, available in small pkgs. 

finely minced in the produce department 
1 red pepper, 1 green pepper of supermarket 

& 1 yellow pepper, seed Mill ground black pepper 
removed & vertically sliced to taste 

Wash the chicken pieces in cold water and pat dry with a paper 
towel. Then cut the pieces into smaller pieces. Take a baggie and add 
the following ingredients: flour, salt, pepper and thyme. Dredge the 
raw chicken pieces with the seasoned flour by shaking them inside 
the baggie. This will help the pieces of chicken to be dusted with the 
flour evenly and eliminate the mess of flour that may fly around. Put 
a large, heavy 12-inch skillet with a lid, on the stove. Turn the heat to 
medium and add the oil to the skillet. Add the minced garlic and 
carefully saute. Start to brown the pieces of chicken, turning so that 
they get evenly brown. Continue to turn for about 15 minutes, so that 
the skin of the chicken becomes golden. You don't want the chicken 
to be raw inside. After the chicken pieces have browned, add all the 
sliced vegetables, including the capers and olives, then the rosemary 
leaves, wine, chicken broth, a dash of salt and at least 6 turns of the 
pepper mill. Gently turn the chicken once more and lower the heat. 
Cover the skillet. Time the chicken for about 15 minutes. The medley 
of vegetables of the chicken dish should have cooked down, and the 
chicken pieces should be slightly falling off the bone, when it is 
completely done. Serve the chicken and vegetables on rice, or a 
couscous pilaf. Serves 8. 

Always season cavity of poultry as well as the skin. 
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CHICKEN MARSALA 

4 boneless chicken breasts 
12 oz. brown gravy 
114 stick butter or margarine 
Flour 
2 cups sliced mushrooms 

(optional) 

Lee Diercksen 

112 cup Marsala wine 
1 tsp. sweet basil 
1 tsp. garlic powder 
112 tsp. oregano 
Salt to taste 
Pepper to taste 

Use a frying pan that will accommodate all of the chicken (which 
you can cut into strips if you like). Place butter in pan and melt. While 
butter is melting, lightly flour the chicken. Saute until golden brown. 
Drain excess butter (if any) and add seasonings. Add Marsala wine 
and let cook for 15 seconds. Add brown gravy (Heinz 12 oz. jar) and 
mushrooms. Cook with a lid and simmer 10 minutes. You're ready to 
serve. Serve with rice. 

CREOLE PAPRIKA CHICKEN Jane Norwood 

2 Tbsp. vegetable oil 114 tsp. pepper 
2 lbs. chicken breasts 1 tsp. salt 
2 medium onions, chopped 112 tsp. instant chicken 
1 clove garlic, minced bouillon 
112 cup water 1 medium tomato, chopped 
2 Tbsp. hot Hungarian paprika 1 large green pepper, 
1 cup s.our cream cut in strips 

Heat oil in 12" skillet or Dutch oven. Add chicken and cook, turning 
frequently (about 7-10 minutes). Add onions and garlic. Cook until 
onions are tender. Drain any excess fat. Stir in water, paprika, salt, 
bouillon (dry), pepper and tomato. Heat to boiling. Reduce heat and 
cover; simmer for 20 minutes. Add green pepper, cover and cook 10 
minutes longer or until pepper is tender. Add sour cream. Serve over 
rice. Can be made with plain paprika or 1 tablespoon plain and 1 
tablespoon hot paprika, according to taste. 

Don't want turkey or chicken too brown? Covering with a tent 
of foil will prevent this from happening. 
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HONEYED CHICKEN 

2 fryers, cut-up 
1-114 cups honey 
1 cup orange juice 
2 Tbsp. orange zest 
1 cup hot water 
1~112 cups flour 

Dorothy B. Crowley 

1 tsp. salt or seasoned salt 
118 tsp. pepper 
3 eggs, beaten until thick 
2 Tbsp. cold water 
112 cup vegetable oil 

Beat eggs and 2 tablespoons cold water together. Combine flour, salt 
and pepper. Dip chicken in egg mixture, then in flour mixture. Brown 
lightly in oil. Remove to covered roaster. Mix hot water, honey, orange 
juice and orange zest; pour over chicken. Cover roaster. Place in a 325° 
oven for about 50 minutes or until tender. Baste occasionally. Serves 
4-6. 

JAMAICAN CURRY CHICKEN (Spicy) Kay Ann Boothe Walters 

3 lbs. chicken parts 3 Tbsp. oil 
2 medium onions 1 hot pepper* 
3 cloves garlic 1 tsp. thyme 
2 tsp. ginger Dash salt 
5 Tbsp. Jamaican curry powder Dash black pepper 

(*Can get this in most Caribbean stores or Korean stores - known as 
Jamaican Country Pepper.) Put oil in frying pan. Add onion, crushed 
garlic, ginger, and curry powder; cook for 1 minute. Add the chicken, 
cover, and let simmer on low heat for 30 minutes. Add salt, black pepper, 
thyme, hot pepper (use only half of hot pepper if you don't want it too 
spicy). Cook for 20 minutes or until chicken is tender. Serves 4-6. 

SESAME CHICKEN WINGS Lauren Klein 

Tasty sweet baked chicken wingettes great for appetizer or light meal. 
Kids love them. 

1 pkg. chicken wingettes 
Chicken seasoning 
Lemon pepper 
Black pepper 
Garlic powder 

Paprika 
Salt 
Duck sauce 
Sesame seeds 

Clean wingettes and place on cookie sheet. Sprinkle on chicken 
seasoning, lemon pepper, black pepper, garlic powder, paprika and salt. 
Bake at 375° for 45 minutes. Brush duck sauce on top and sprinkle with 
sesame seeds. Turn chicken over, brush with duck sauce and sprinkle 
with sesame seeds. Bake at 375° for an additional 15 minutes. Remove 
from oven and serve. 
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LEMON CHICKEN 

1-112 lbs. boneless, 
skinless chicken breasts 

2 Tbsp. butter 
2 Tbsp. olive oil 
2 eggs, beaten 
1 cup white wine 
1 chicken bouillon cube 

Joan Stephens 

1 cup seasoned bread crumbs 
Juice of 3 lemons 
2 Tbsp. lime juice 
2 Tbsp. cornstarch mixed 

in 114 cup water 
1 lemon - for garnish 

Pound chicken until thin. In large frying pan, heat butter and oil. Dip 
chicken in egg, then crumbs. Saute on each side until well browned 
and cooked thru. Remove to oven-proof serving dish and keep warm 
in low oven. Drain excess fat from pan. Add to pan white wine, lemon 
and lime juice. Bring to boil. Add bouillon and reduce to simmer. Add 
cornstarch mixture, stirring constantly. Simmer over medium heat until 
sauce thickens. Pour over chicken, and garnish with sliced lemon . 

RITA'S EASY OVEN CHICKEN 

2 frying chickens, cut 
into 8 pieces 

1 cup melted butter 

Rita Hall 

1 cup Italian bread crumbs 
112 cup Parmesan cheese 

Spray roasting pan with Pam. Place chicken pieces in pan, fat side 
up. Brush melted butter on chicken to cover. Sprinkle liberally with 
Italian bread crumbs, covering each piece, then sprinkle with Parme­
san cheese. Bake uncovered for 55 to 60 minutes at 375°. Serves 8. 

TURKEY LOAF 

3 lbs. turkey, chopped 
112 cup bread crumbs 
2eggs 

Carol Heischober 

1 Tbsp. tomato paste from 
6 oz. can tomato paste 

Salt and pepper to taste 

Combine all ingredients and form into loaf. Remaining tomato paste 
goes over the top of the turkey loaf. Cover with foil and bake at 
400° for 1 hour. Remove foil and bake for 15 minutes uncovered. 
Serves 8. 
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ANGEL FOOD CAKE WITH 
RASPBERRY JAM AND SHERRY 

Angel food cake 
Dry sherry 
Raspberry jam 

Ruth Noone 

Sour cream (or whipped 
cream may be substituted) 

Buy a plain angel food cake. Slice angel food cake crosswise in 3 
portions. Sprinkle dry sherry (to taste) on each portion which has been 
pierced with fork to allow seepage of sherry. Spread each portion with 
raspberry jam (to taste). Put cake together and coat with low fat sour 
cream sweetened (to taste) with a touch of the jam. Whipped cream 
may be substituted. Chill well before serving. 

~r~r\ 
APPLE CAKE I(~ Lee Reinstein 

4 eggs ~ large baking apples (Greening 
314 cup sugar or Golden Delicious) 
112 cup oil 1 whole lemon 
2 tsp. baking powder Cinnamon 
114 cup flour 

Peel and slice apples, not too thin but chunky. Squeeze juice of 
whole lemon over apples and cover. Let stand for short time. Grease 
large baking pan (9"x1<3"). Mix ingredients and add flour and baking 
powder until loose batter to pour. Cover greased pan with cracker 
crumbs or cookie crumbs or flour. Pour 1/2 batter to cover pan. Add 
apples, raisins or nuts or 2 tablespoons strawberry jam, or apricot or 
pineapple jam and cover with rest of batter. Mix cinnamon with sugar 
and sprinkle on top . Bake in 350° oven for 1 hour or until brown. 

APPLE CAKE II 

4 eggs 
2 cups sugar 
1 cup oil 
114 cup orange juice 
3 tsp. baking powder 

Renee Harcsztark 

3 cups flour 
4-5 baking apples, sliced thin 
5 Tbsp. sugar 
2 tsp. cinnamon 

In a large bowl, with an electric mixer beat the first six ingredients 
together. This makes a thick batter. In a separate bowl, mix the 
remaining three ingredients. Grease and flour a bundt or tube pan. 
Pour a layer of batter and a layer of apples three times. Bake at 350° 
for 1 hour and 20 minutes. 
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APPLE TOPPED CAKE Ann Taksey 

118 lb. butter or margarine Milk 
1 cup flour 1 tsp. vanilla 
112 cup sugar 3 apples, pared & sliced 
1 heaping tsp. baking powder 114 cup sugar 
1 egg 112 tsp. cinnamon 

Crumble butter, flour and 1/2 cup sugar together. Add baking pow­
der. Break egg into a cup and fill up to 1 /2 cup with milk and the vanilla. 
Add to the first mixture. Spread mixture in a square pan. Place apple 
slices on top. Sprinkle 1 /4 cup sugar and the cinnamon all over the 
apples, push them close together into the mix1ure in pan and dot with 
some butter or margarine. Bake at 350° for 1 hour. 

CARROT CAKE WITH 
CREAM CHEESE ICING Lorraine Cobb 

2 cups sifted all- 1-112 cups salad oil 
purpose flour 2 cups sugar 

2 tsp. baking powder 4 eggs 
1-112 tsp. baking soda 2 cups grated carrots 
1 tsp. salt 1 small can crushed pineapple 
2 tsp. cinnamon 1 tsp. vanilla extract 

Sift flour, baking powder, soda, salt and cinnamon together. Com­
bine oil and sugar in large mixing bowl; beat thoroughly with electric 
mixer. Add eg2s one at a time; beat well after each addition. Sift flour 
mixture into egg mixture; beat thoroughly. Stir in remaining ingredi­
ents. Spread batter evenly into well-greased and floured 9"x13" pan 
or 2 loaf pans. Bake in preheated 350° oven 1 hour or until cake tests 
done. Let cool in pan 5 minutes; turn onto cake rack to finish cooling. 

Cream Cheese Icing 
2 (3 oz.) pkgs. cream 2 tsp. vanilla extract 

cheese, softened 4-112 to 4-314 cups 
112 cup butter, softened confectioners sugar 

Combine cream cheese, butter and vanilla in a large bowl. Beat at 
medium speed until light and fluffy. Add 2 cups of confectioners sugar 
gradually. Beat until well blended. Beat in the remaining confectioners 
sugar to make icing of desired spreading consistency. 
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CARROT CAKE WITH ORANGE FROSTING 

Cake 

Leah Slivka 

3 cups all-purpose flour 
2 tsp. baking powder 
1 tsp. baking soda 
2 tsp. ground cinnamon 
2 tsp. raisins 
2 Tbsp. walnuts or chocolate 

chips 

1 tsp. salt 
4 eggs 
1-112 cups vegetable oil 
2 cups sugar 
1 lb. finely shredded carrots 
1 (8 oz.) can crushed 

pineapple, drained 

Heat oven at 350°. Mix flour, baking powder, baking soda, cinnamon 
and salt and set aside. In a second bowl, beat eggs, oil and sugar until 
well blended. Stir in shredded carrots alternately with dry ingredients 
until combined. Stir in pineapples. Grease and flour tube pan. Place 
raisins, and walnuts or chocolate chips in pan and add batter. Bake 
until wooden toothpick comes out clean, approximately 1 hour. Let 
cool and turn over. 

Frosting 
1 cup confectioners.sugar 
Juice & grated rind of orange 

112 tsp. juice 
Shredded coconut 

Combine first 3 ingredients and pour on cake. Sprinkle shredded 
coconut for garnish. 

CHERRY LOAF 

112 lb. dates 
1 lb. pecans (or any 

other nuts) 
2 (4 oz.) jars candied 

pineapple 
2 ( 4 oz.) jars candied cherries 

1 cup sugar 
1 cup flour 

Laura Lieberman 

1 tsp. baking powder 
112 tsp. salt 
4 eggs 

Beat eggs well; add sifted dry ingredients. Chop dates and nuts 
(reserve a few nuts and cherries to decorate top). Mix all fruits 
together and then add to batter; mix well. Oil and line pans with wax 
paper. Pour into loaf pans (3 loaves 3"x7"). Bake in 325° oven for 1 
hour. Then, decorate top with nuts and cherries. Lower oven to 300° 
and continue baking for 25 minutes. 
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CHEESE CAKE Phyllis Dicorcia 

1 lb. cottage cheese 3 Tbsp. flour 
1 lb. cream cheese 3 Tbsp. cornstarch 
1-112 cups sugar 1 tsp. vanilla 
4 eggs 114 lb. butter, melted 
Juice of 112 lemon 1 pint sour cream 

Cream together the cottage and cream cheeses. Add sugar and 
eggs; cream with cheese mixture, beating lightly. Add remaining 
ingredients and blend. Pour into greased spring form pan and bake 
at 350° for 1 hour. Turn off oven and let cake remain in oven for 2 
hours longer. Cool and refrigerate. Makes one large or two small 
cakes. Can be frozen. Note: To keep cake from cracking, place in 
large pan with about one inch of water when baking. 

BETTY'S CHEESE CAKE 

1-112 cups graham cracker 
crumbs 

2 Tbsp. sugar 

1 stick sweet butter, 
melted 

Mix with fork; press on bottom of pan. 

1 stick sweet butter, 1-112 cups sugar 
softened 1 Tbsp. vanilla 

2 large pkgs. cream cheese 4 eggs 

Betty Angel 

112 pint whipping cream 3 Tbsp. creamed cottage cheese 
(heavy) 2 Tbsp. cornstarch 

1 pint sour cream 3 Tbsp. flour 

Mix above ingredients together on low speed; place in prepared 
pan. Bake one hour at 350°. Shut off oven. Leave door open 1 hour 
with cake in oven. Top with Comstock fruit or put on bottom. Refriger­
ate a while. It always works. Can be frozen. 

Use standard measuring cups and spoons and measure 
accurately for best results. 
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INDIVIDUAL CHEESE CAKES 

314 cup finely crushed 
vanilla wafers 

2 Tbsp. melted butter 
8 oz. cream cheese 

1 egg 
114 cup sugar 
114 tsp. vanilla 

Beverly Rosignolo 

Preheat oven to 375°. Blend (mix) together vanilla wafers and 
butter. Put cream cheese, egg, sugar and vanilla in a bowl and mix 
well with a hand or electric mixer. Line a regular (6) cupcake or small 
(12 cupcake baking pan with cupcake liners or aluminum foil. Divid~ 
vanilla wafer mixture into each and firm down. Add cream cheese 
mixture to 3/4 full in each cupcake. Bake at 375° for 10 to 15 minutes, 
cool, then refrigerate until serving. Optional: May be topped right 
before serving with fruit, chocolate syrup, amaretto, or preserves. 

NEW PORT ALBA 
RICOTTA CHEESE CAKE 

1 lb. whole milk ricotta 
1 container sour cream 
1 lb. cream cheese 
1-112 cups sugar 
1 stick salted butter 

3 large eggs 
3 Tbsp. flour 

Peter Sirignano 

3 Tbsp. cornstarch 
1-112 Tbsp. fresh lemon juice 
1-112 Tbsp. vanilla extract 

Have all filling ingredients at room temperature. Grease and flour 
the bottom and sides of a 9"x3" spring form pan. In a large bowl, beat 
together ricotta, sour cream and cream cheese until well mixed. Beat 
in sugar, then melted cooled butter. Add eggs one at a time, beating 
well after each addition. Add flour, cornstarch, lemon juice and vanilla, 
beating until completely mixed. Transfer to pregreased pan and bake 
in middle level of a preheated 300° oven for 1 hour. Turn off heat and 
let cake cool for another hour. Remove from oven and let cake cool 
completely in pan. Cover and refrigerate. Remove side of pan before 
serving and serve slightly chilled. If you like, add a couple of table­
spoons of chilled cherry pie filling over the slice of cheese cake. 

Coarsely crumbled macaroons or sugar-coated cereals make 
extra good toppings for individual servings of dessert. 
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TESS SWENSON'S CHEESE CAKE 

Graham cracker crust 
1 cup sugar 

5 egg yolks 
1 tsp. vanilla 
1 tsp. lemon juice 

Tess Swenson 

2 cups sour cream 
5 egg yolks 5 egg whites, beaten stiff 

Line 9" spring form pan with graham cracker crust. Blend cheese 
and sugar well. Add unbeaten egg yolks. Stir enough to blend. Add 
sour cream, vanilla and lemon juice. Fold in egg whites. Fold mixture 
into pan lined with crust. Bake at 325° for 1 hour. Turn off oven and 
let set with door closed for 1 hour and 15 minutes, then 30 minutes 
with door open. Cool on rack. Run knife around edge before releasing 
spring pan. 

CHOCOLATE AND CHERRY RING Audrey Connelly 

This extra-moist cake will remind you of a steamed pudding dessert 
and is excellent for party guests. Easy. 

2 cups all-purpose flour 2 tsp. vanilla 
314 cup sugar 1 (21 oz.) can cherry pie 
1 tsp. baking soda filling 
1 tsp. ground cinnamon 1 cup semisweet chocolate 
118 tsp. salt pieces 
2 eggs, beaten 1 cup chopped walnuts 
112 cup cooking oil Powdered sugar 

In a large mixing bowl, stir together flour, sugar, baking soda, 
cinnamon, and salt. In another bowl, combine eggs, oil and vanilla; 
add to flour mixture. Mix well. Stir in cherry pie filling, chocolate pieces 
and nuts. Turn cherry mixture into a greased and floured 1 O" fluted 
tube pan. Bake in a 350° oven for 1 hour (test with cake tester). Cool 
in pan on a wire rack for 15 minutes. Remove from pan; cool. Sift 
powdered sugar atop (over a paper doily to create a design). Makes 
14 servings. 

When making chocolate cake, use cocoa instead of flour for 
dusting pans. 
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CHOCOLATE SPICE CAKE 

2 cups all-purpose flour 
2 Tbsp. unsweetened 

cocoa powder 
1 tsp. baking soda 
1 tsp. ground cloves 
1 tsp. ground cinnamon 
114 tsp. ground nutmeg 
1 cup real butter 

2 cups firmly packed 
brown sugar 

3 egg yolks 
1 cup cold water 
1 cup chopped nuts 
1 cup raisins 
1 Tbsp. all-purpose flour 
3 egg whites 
Quick Caramel Frosting 

(see below) 

Preheat oven to 350°. Grease three 8x1-1/2" round cake pans; line 
with waxed paper and grease again. Into a small bowl, sift together 
flour, cocoa, baking soda, cloves, cinnamon and nutmeg; set aside. 
In a large mixer bowl at high speed, beat butter and brown sugar well. 
Beat in egg yolks. At low speed, beat in flour mixture in three additions 
alternately with cold water, starting and ending with flour mixture. In 
a small bowl, mix nuts, raisins and flour. Stir into batter. In a small 
mixer bowl, beat egg whites at high speed until stiff but not dry. Fold 
into batter. Pour into pans. Bake for 30 to 35 minutes or until a wooden 
pick inserted in the center comes out clean and dry. Immediately 
remove from pans; peel off waxed paper and cool upright on wire 
racks. Spread tops and sides with frosting. Makes 1 (8") 3-layer cake. 

Quick Caramel Frosting 
112 cup real butter 
1-112 cups firmly packed 

brown sugar 
113 cup milk 

118 tsp. salt 
314 tsp. vanilla extract 
2-114 cups powdered sugar 
Milk (optional) 

In a small saucepan, melt butter; add brown sugar. Cook and stir 
over low heat for 2 minutes. Add milk and salt. Stirring over medium 
heat, bring to a boil and boil for 3 minutes; remove from heat and cool. 
Transfer to a small mixer bowl. Add vanilla; blend well. With mixer on 
medium speed, gradually beat in powdered sugar and continue beat­
ing until mixture is smooth. If needed, thin with milk to desired 
consistency. Makes about 2-1/4 cups. 

Chocolate curls: Melt a milk chocolate bar. Spread melted 
chocolate evenly over a strip of waxed paper (about 2" wide). Roll 
up jelly roll fashion and fasten securely with tape. Freeze until firm. 
Remove paper and garnish cake. 
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DECADENT CHOCOLATE CAKE 
(Silver Palate) 

1 cup boiling water 
3 oz. unsweetened chocolate 
8 Tbsp. (1 stick) sweet 

butter 
1 tsp. vanilla 
2 cups granulated sugar 
2 eggs, separated 

1 tsp. baking soda 
112 cup sour cream 

Janet Abbott 

2 cups less 2 Tbsp. unbleached 
all-purpose flour 

1 tsp. baking powder 
Chocolate Frosting 

Preheat oven to 350°. Grease and flour a 1 O" tube pan. Knock out 
excess flour. Pour boiling water over chocolate and butter. Let stand 
until melted. Stir in vanilla and sugar, then whisk in egg yolks one at 
a time, blending after each addition. Mix baking soda and sour cream 
and whisk into chocolate mixture. Stir flour and baking powder to­
gether and add to batter. Mix thoroughly. Beat egg whites until stiff but 
not dry. Stir a quarter of the egg whites thoroughly into batter. Scoop 
remaining egg whites on top of batter and gently fold together. Pour 
batter into prepared pan. Set on middle rack of oven and bake for 40 
to 50 minutes or until the edges have pulled away from the sides of .. 
the pan and a cake tester inserted into the center comes out clean. 
Cool in pan for 10 minutes, unmold and cool completely before 
frosting. 

Chocolate Frosting 
2 Tbsp. sweet butter 
314 cup semisweet chocolate 

morsels 

1-114 cups sifted confectioners 
sugar, or as needed 

1 tsp. vanilla extract 
6 Tbsp .. heavy cream 

Place all the ingredients in a heavy saucepan over low heat and whisk 
until smooth. Cool slightly; add more sugar if necessary to achieve 
spreading consistency. Spread on cake while frosting is still warm. 

~p 

DUMP CAKE ·;:~~·"'·· 1 a a ~~ R"t H II 
;~~~~ 

,t can crushed pineapple ;'.(?~ 1 box plain yellow cake mix 
1 can cherry pie filling ·r~j1 314 lb. butter (sliced thin) 

In a 9"x13" pyrex glass dish, dump entire can of pineapple with juice. 
Pat down to cover bottom of dish. Add the can of cherry pie filling and 
on top of that add the yellow cake mix. Spread on pineapple and cherry 
pie filling. Cover the top of the cake mix with thin slices of butter. Place 
in 350°-375°oven for 55 to 60 minutes. Let cool and serve plain or with 
whipped cream. 

-60-

GREEK NUT CAKE 

3 cups water 
2 cups sugar 

Syrup 
1 cinnamon stick 
2 cloves 

Mary Marcopul 

Batter 
112 lb. sweet butter 
1 cup sugar 
2 tsp. vanilla 
6 eggs 

1 cup sifted flour 
1 cup regular farina 
2 tsp. baking powder 
1-112 cups chopped walnuts 

Make syrup first by combining ingredients in a saucepan. Boil for 
1 O minutes and set aside to cool. Proceed to make batter: Cream 
butter and sugar until light - about 15 minutes. Add vanilla. Add eggs 
one at a time, beating constantly. Add flour, farina and baking powder; 
beat well. Stir in walnuts and mix thoroughly. Pour batter into buttered 
9"x13" pan and bake at 350° for 35 minutes. Pour cooled syrup over 
hot cake. Allow to cool and cut into diamond shapes. 

HEART CAKE 

Shortening 
Flour 
1 (18-114 oz.) pkg. white or 

sour cream white cake mix 
with pudding 

The Smith Family 

1 (7.2 oz.) pkg. fluffy 
white frosting mix 

Red food color 

Grease 8"x1-1/2" round pan and 8"x8"x2" square pan with shorten­
ing. Place a small amount of flour in each pan. Shake to coat pans; 
empty out excess flour. Prepare white or sour cream white cake mix 
with pudding according to package directions. Divide batter between 
pans. Bake according to package directions. Cool layers completely. 
Remove cakes from pans. Set square cake on large tray with one point 
toward you. Cut round layer in half. Arrange each half with cut side 
against top corners of square cake to form a heart. Prepare fluffy white 
frosting mix according to package directions. Add to a few drops of 
red food color to frosting to tint pink. Frost cake. Be sure to cover top 
of cake well, especially over the cut sections. Decorate as you like. 
Makes 12 servings. 
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HONEY CAKE 

1 lb. dark honey 
2 cups buckwheat 
5 cups flour 
6eggs 
2 cups sugar 
1-112 tsp. baking soda 
113 tsp. cinnamon 
114 tsp. ginger 

Sidney Belman 

1 cup sliced almonds 
1 cup strong coffee (1-112 

normal strength) 
112 cup walnut oil 
3 tsp. baking powder 
112 tsp. cloves 
112 tsp. nutmeg 
Whiskey 
Seltzer 

Preheat oven to 350°. Cream together in large bowl, oil, salt and 
sugar. Add eggs one at a time, beating constantly. Set aside. Combine 
honey and coffee. Set aside. In a large mixing bowl, sift together flour, 
baking powder, baking soda, nuts and spices. Add half the flour 
mixture to the egg mixture; combine well. Stir in half the honey 
mixture. Add the remaining honey mixture and whiskey, and stir until 
smooth. Add the seltzer as needed to make a smooth mixture. Pour 
batter into a greased 1 O" (or 2 pans) loose bottom tu_be pan or loaf 
pan; add nut halves to top. Bake 1 hour or until a toothpick inserted 
into highest point comes out dry. Cool on a rack for 15 minutes. 
Remove from pan and cool completely. Makes 8 servings. 

HOLIDAY HONEY CAKE OR 
MY MOTHER'S HONEY CAKE 

1 lb. honey 
4 eggs 
3 tsp. baking powder-heaping 
1 tsp. baking soda-heaping 
1 (8 oz.) glass coffee 

or water 

Gladys Feigenbaum 

5 cups flour 
2 (8 oz.) cups sugar 
114 cup oil 
1 orange-grated peel & juice 
112 tsp. powdered ginger 

Beat eggs until light; add sugar, honey, orange juice and oil. Sift 
together flour, baking powder, baking soda and ginger. Alternate 
coffee (or water) and sifted dry ingredients; add orange rind. Grease 
a 1O"x13" pan and line with wax paper. Pour in mixture and bake in a 
350° oven 1 hour. Remove paper when cake is cooled. Cake can be 
cut into 24 squares. 
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PISTACHIO CAKE 

1 box yellow cake mix 
(Duncan Hines) - be sure 
there's no pudding in mix 

1 (3-318 oz.) box instant 
pi!$tachio pudding 

112 cup Wesson oil 

Pat Cappello 

1 cup club soda - Nt1 
substitutes 

1 cup chopped walnuts or 
almonds 

4 eggs 

(DO NOT FOLLOW BOX DIRECTIONS.) Combine above ingredi­
ents. Beat until well blended. Bake at 350° for 1 hour. Cool cake in 
pan on rack. 

Frosting 
1 box instant pistachio 314 cup milk 

pudding 8 oz. container Cool Whip 

Add milk slowly to pudding mix. Fold in Cool Whip. Mix well until all 
pistachio pudding is blended. Can make cake day in advance. Wrap 
in Saran Wrap. Refrigerate after Cool Wh:r is put on. 

PLUCKY CAKE Marilyn F. King 

This is my kids' favorite, especially fun for groups (such as after a 
sleep-over, or for a brunch). 

4 small or 2 large containers 
refrigerated biscuits 
(about 20 biscuits) 

1 cup sugar 

112 cup brown sugar 
2 tsp. cinnamon 
1 stick margarine or butter 

Cut biscuits into quarters. Shake them in a bag containing sugars 
and cinnamon. Place all biscuit pieces and sugars in bundt pan. Melt 
butter or margarine and pour over all. Bake at 350° for 30 minutes. 
Invert on to plate and serve while "drippy". 

POOR MAN'S POUND CAKE ~ Marge Cooke 

1 lb. butter 1 .b sugar 
1 lb. sifted flour 1 tsp. vanilla 
1 O eggs, separated 

Cream butter. Work in flour until mixture is mealy. Beat egg yolks, 
sugar and vanilla until thick and fluffy. Add first mixture gradually, 
beating thoroughly. Fold in fluffy beaten egg whites. Beat vigorously 
5 minutes. Bake in 2 loaf pans lined with wax paper in a moderately 
slow oven (325°) for 1-1/4 hours. Makes 2 loaves (8x4 inches). 
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POUND CAKE Annette Cavallaro 

2 sticks butter, melted 3 tsp. baking powder 
1 cup milk 114 tsp. salt 
3 cups flour 4 eggs, separated 
2 cups sugar 1 tsp. vanilla extract 

Preheat oven to 375°. Mix butter, sugar, salt, egg yolks and vanilla 
extract. Blend in flour and milk until batter is smooth. Beat egg whites; 
add to batter and beat for 2 minutes. Bake 1 hour in floured and 
greased pan. 

(~ 
RAISIN & NUT LOAF ~ Gladys Feigenbaum 

1 cup raisins (white or dark) 1 tsp. baking powder 
1 cup chopped walnuts 112 tsp. salt (optional) 
1-113 tsp. baking soda 1 tsp. vanilla or lemon juice 
1-113 cups boiling water Optional - grated lemon or 
2-112 cups flour orange rind (1 tsp.) 
1-114 cups sugar 

Soak raisins and nuts at least 1 hour in 1-1 /3 cups boiling water to 
which baking soda has been added. (Can be soaked overnight or 
several hours.) Beat eggs; add to raisin and nut mixture. Sift flour, 
sugar, baking· powder and salt; add vanilla and lemon juice (rind). 
Hand beat into above mixture until well blended. Grease two empty 
46 fl. oz. juice cans and pour mixture into upright cans a little more 
than half full. Bake 1 hour in 350° oven. Cool at least 10 minutes, 
loosen sides of can with knife and remove loaves which are round. To 
cut, lay on side and slices will be round. Dates or figs may be 
substituted for raisins. Freezes well - delicious with cream cheese. 

SIMPLE COFFEE CAKE 

2 cups flour 
1 cup sugar 
314 cup margarine or butter 
1-2 tsp. cinnamon 
112 tsp. salt 

Carol Dolch 

2 tsp. baking powder 
2eggs 
314 cup milk 
1 tsp. vanilla 

Mix flour, sugar and margarine (or butter) at low speed until crumbly. 
Save 1 cup of crumbs; add the cinnamon. To the remaining flour 
mixture, add the rest of the ingredients. Pour into greased and floured 
9"x11" pan. Top with cinnamon crumbs. Bake in preheated 350° oven 
35-45 minutes. Sprinkle with powdered sugar while warm. 
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A TARTE TARTIN 
A CARAMELIZED APPLE TART Margaret Aaker 

1 cup all-purpose flour 
1 Tbsp. sugar 
Dash salt 

Pastry 
1 stick unsalted butter, 

cold & cut into small pieces 
1 Tbsp. ice water 

Preheat the oven to 350°. To prepare the pastry, use food processor. 
Combine the flour, sugar and salt into the bowl of the food processor. 
Add the cold butter pieces, and with quick pulse movements, work 
into a coarse and crumbly mixture. Add the ice water, and start to pulse 
the machine until the mixture forms a ball. It should not take very long, 
about 2 minutes, to work on this stage of the dough making. Wrap the 
ball of dough with some plastic wrap, and place into the refrigerator 
for 30 minutes. The dough has to rest for it to be rolled out correctly. 
After the 30 minutes, you can roll out the dough between 2 sheets of 
floured waxed paper. The dough should be thin, about 1/4" thick. Use 
a heavy oven proof frying pan, about 1 O" in diameter, for the tartin. 
Save until the filling has been prepared. 

6 Granny Smith apples 
1 stick unsalted butter, 

at room temperature 

Filling 
1-112 cups sugar 
1 Tbsp. cinnamon 

Prepare the apples for the filling. Peel and quarter the apples. In a 
large 1 O" oven proof frying pan with a handle, melt the butter over a 
low flame, and add the sugar. Stir until the mixture has become 
caramelized. Remove from the heat, so the slices of apple can be 
arranged facing down and tightly in a circle, until the entire pan has 
been filled up with the uncooked apples. Sprinkle a mixture of 3 
tablespoons of sugar with the cinnamon, over the apples. Carefully 
remove the top sheet of the dough from the waxed paper; place it over 
the frying pan. Make sure that it overlaps the edges of the pan. Seal 
the edges of the pan with the dough and use a knife to cut a small cut 
in the middle of the tartin. This is so that when it is baking, it won't 
explode in the oven. Place in the oven for about 45 minutes. The crust 
should be brown. Allow for the tartin to cool down before removing it 
from the pan. Have wire cake rack and a flat plate ready, so that you 
can invert and remove from the pan. Serve warm with some whipped 
cream or vanilla ice cream. Serves 8. 

Cutting an iced cake? Dip knife in cold water first. 
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BAKLAVA 

1 lb. phyllo pastry sheets 
1-112 cups {314 lb.) 

sweet butter, melted 
1 lb. walnut meats, 

finely chopped 

Catherine T. Lloyd 

5 Tbsp. sugar 
1 tsp. cinnamon 
Dash clove 
Syrup (below) 

Place sheets of phyllo pastry in a 13"x9"x2" pan, brushing each 
second sheet evenly with butter. When 10 or 12 sheets are in place, 
combine walnuts, sugar, cinnamon, and clove, and spread one third of 
this mixture over the top sheet. Place another 5 or 6 buttered sheets of 
phyllo on top of nut mixture, sprinkle with anotherthird of the nut mixture, 
and repeat with buttered phyllo sheets and the final third of the nut 
mixture. Spread remaining phyllo sheets on top, carefully buttering each 
second sheet. With a sharp knife cut baklava into diamond-shaped 
pieces. Heat remaining butter (there should be 1/2 cup) until very hot 
and beginning to brown, and pour evenly over the baklava. Sprinkle top 
with a few drops of cold water and bake in a 350° oven for 30 minutes. 
Reduce temperature to 300° and continue to bake for 1 hour longer. 
Cool and pour hot syrup over the baklava. Makes 30-36 servings. 

Syrup 

In a saucepan, combine 3-1/2 cups water, 3 cups sugar, 1 teaspoon 
lemon juice, several slices orange and lemon, a cinnamon stick, and a 
few whole cloves. Bring to a boil and simmer for 20 minutes. Strain. 

OCEAN PARKWAY PLUM TART Holly Hynes (Zulakis) 

1-112 cups unsifted flour 
3 Tbsp. sugar 

Crust 
--114 tsp. salt 

112 cup butter 

Mix crust ingredients with two knives or pastry blender until consis­
tency of cornmeal. Pack crust into bottom of 9" spring form pan and 1 
inch up the sides; press firmly. 

6 ripe plums (ideally Lemon juice (112 lemon) 
Italian) 2 egg yolks 

314 cup sugar 1 cup heavy cream 
1 tsp. cinnamon/nutmeg Dash vanilla 

. Arrange plums (cut in half with skins pricked) sliced and ove.rlappe?. 
Sprinkle sugar, spices and lemon juice over plums. Bake 15 minute~ in 
400° oven. Meanwhile, beat the yolks; stir in heavy cream and vanilla. 
Pour over fruit and bake 30 minutes longer. Let cool slowly in pan (1-2 
hours). Unpan and eat. Enjoy! 
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ORANGE GALATOBOUREKO 

4 cups milk 
4 Tbsp. unsalted butter plus 

1 stick (114 lb.) unsalted 
butter, melted {for 
brushing phyllo) 

113 cup sugar 
112 cup uncooked regular farina 

Irene Kavountzis 

4 eggs 
3 Tbsp. orange juice 

concentrate, undiluted 
1 tsp. vanilla extract 
112 lb. phyllo pastry 

Scald milk in a large saucepan; stir in 4 tablespoons butter and 
the sugar. Gradually add farina, stirring constantly, and bring mix­
ture slowly to a boil. Remove from heat. Beat eggs in a bowl until 
they are frothy and lemon-colored. Slowly stir hot farina mixture 
into egg mixture. Add orange juice and vanilla. Set aside to cool. 
Preheat oven to 400°. Line a 9"x12" baking pan with one sheet of 
phyllo (some of which should hang over the pan) and brush with 
butter. (Keep unused phyllo covered with plastic wrap.) Layer 5 
more sheets of buttered phyllo in the pan so that bottom and sides 
are completely covered with some overhang on all edges. Pour in 
cooled custard. Cover with 1 sheet phyllo; brush with butter. Layer 
5 more individually buttered sheets of phyllo on top, and fold in 
overhang. With a sharp knife, slice through top layers of phyllo, 
marking off 2-1 /4 inch squares or diamond shapes. Bake for 1 O 
minutes; reduce oven temperature to 350° and bake for 5 minutes, 
or until golden. While pastry bakes, prepare the syrup. 

1 cup water 
1=112 cups sugar 
1 cinnamon stick 

Orange Syrup 
2 whole cloves 
2 tsp. grated orange peel 

Place ingredients in a large saucepan, bring to a boil, and simmer 
for 1 O minutes. Let cool. Place pastry pan on a rack and cool for 5 
minutes. Pour cooled orange syrup over galatoboureko. Cut all the 
way through and serve at room temperature. 

Is there a soggy layer at the bottom of your cake? This can 
result from too much liquid, underbaking, undermixing, or 
underbeaten eggs. 
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PEACH KUCHEN* Eva Brown 

*Or apple or plum, depending on season. 

2 Tbsp. butter or margarine 112 tsp. lemon juice 
(plus extra to dot top) Peeled and sliced peaches 

112 cup sugar (to cover top of dough) 
1 egg Sugar and cinnamon 
1 cup flour mixed together 
1 tsp. baking powder 

Grease bottom of an 8"x8" pan. Preheat oven to 375°. Cream 
together butter and sugar. Beat in egg and lemon juice. Mix baking 
powder with flour and add to mixture. Mix. Flour hands and spread 
mixture evenly in pan. Cover top of dough completely with sliced fruit 
arranged in rows. Sprinkle with sugar and cinnamon and dot with 
butter or margarine. Bake 1/2 hour. 

BLUEBERRY DREAM 

1 pie crust shell or 
cake shell 

1 box lemon pie filling 
2 boxes fresh blueberry 

Louise Elm 

1 container Cool Whip or 
heavy whipped cream 

1 container Marie Fruit 
Glase (blueberry) 

Bake/brown pie crust following package directions; cool (or sub­
stitute cake shell and no bake situation). Make lemon filling follow­
ing box directions. Fill pie shell with filling. Put container of Cool 
Whip on top of filling (or substitute heavy cream for Cool Whip). Mix 
container of Marie's fruit glase and boxes of fresh blueberries on 
top of Cool Whip. 

FRESH BLUEBERRY PIE 

2 pints fresh blueberries 
1 cup sugar 
1 cup water 

Carol Dolch 

2-3 Tbsp. cornstarch 
Rind of 1 lemon, grated 
1 baked pie shell (9-1 O") 

.Clean berries. Place one cup berrie . sugar, water and lemon rind 
in saucepan. Bring to a boil. Add cornstarch (mixed with a little cold 
water) and stir till thickened. Pour over, and mix into the remaining 
berries. Put in pie shell; let set. May be chilled if desired. Very good 
with vanilla ice cream. 
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"CUT-THE-FAT PIE" 
WITH BRAN CRUST 

1-112 cups 100% bran 
114 cup all-purpose flour 
2 Tpsp. melted margarine 

Sandra Ruggles 

Crust 
112 cup apple juice 
Pam spray 
Wheatgerm 

Combine crust ingredients in medium bowl. Blend until well mixed 
and cereal is softened. Press mixture into 9" pie plate (sprayed with 
Pam); cover plate completely. Bake crust in preheated 375° oven for 
12 minutes, till partially browned. Let cool before filling. 

4 cups any fruit (or 
mixed fruit)"' 

6 Tbsp. sugar (or to taste) 

Filling 
2 Tbsp. all-purpose flour 
1 Tbsp. lemon juice 

(*If you use peaches/apples, coat them with cinnamon, cloves and 
nutmeg to taste.) Cut all fruit to desired size (I don't cut too small: 
1-1 /2" pieces). Coat with sugar, flour, lemon juice and any spices 
desired. Pour into pie crust - really pile it high. Spray with Pam and 
dust lightly with wheat germ. Cook in 375° oven for 45 minutes or till 
browned and done. Serve with a dot of vanilla frozen yogurt - pie a la 
mode, guilt free! 

POLISH APPLE PIE ~ Eleonore Olszewski 

1-112 to 2 cups flour 1 tsp. vanilla 
1 cup sugar 1 tsp. baking powder 
1 stick (4 oz.) butter Dash salt 
1 egg+ 1 yolk 

Combine all ingredients. Form into smooth ball. Refrigerate 30 
minutes. 

2 to 2-112 lbs. apples 
(sourish) 

Filling 
3 full Tbsp. apricot or 

peach preserves (or jam) 

Peel apples and slice finely. Roll out 2/3 of the dough flat on bottom 
of greased and floured 9" baking pan, making 1" high edge. Spread 
apricot (or peach) jam on the dough, then put sliced apples on top. 
From remaining 1/3 dough, form fine rolls and cover apples in 
squares. Bake first 1 O minutes at 350°, next 25-35 minutes at 325° 
(until turns golden). When cool, sprinkle with confectioners sugar. 
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ROYAL CHEESE PIE Lea Liebman 

Crust 
1-112 cups crushed graham --114 cup melted butter 

crackers 2 Tbsp. sugar 

Crush graham crackers. Add melted butter and the sugar. Blend and 
line pie tin. 

314 lb. cream cheese 
112 tsp. vanilla 

Filling 
112 cup sugar 
2 eggs, unbeaten 

Have filling ingredients at room temperature. Blend cream cheese, 
vanilla and sugar in mixer. Add eggs, one at a time, and beat well. Fill 
crust and bake at 350° for 20 minutes. Remove from oven and sprinkle 
top with cinnamon. Let cool 5 minutes. Mix 1/2 pint sour cream with 
2 tablespoons sugar and spread on top of pie. Put in oven and bake 
5 minutes more. Cool and put in refrigerator. Note: You can decorate 
top with fresh cut-up fruit (strawberries. pineapple, etc.) 

STEPHANIE'S PEANUT SUITER PIE Stephanie Coppolino 
and Mom Christine 

4 eggs 
112 cup creamy peanut 

butter 
112 cup sugar 

1-112 tsp. vanilla extract 
2 cups milk (1 pint) 
1 (9") pie crust 
Whip cream to top 

In small bowl at medium speed, beat peanut butter, sugar and vanilla 
until well beaten. At low speed gradually add milk until smooth. Pour into 
pie shell. Bake on bottom rack of oven preheated to 400° until knife or 
toothpick inserted into pie near center comes out clean - about 35 
minutes. Cool, refrigerate and serve with whip cream on top. 

For a flaky top for your pies, brush the top crust with a little 
water. 

-70-

STRAWBERRY RHUBARB PIE 

1 unbaked 9" pie shell 114 cup orange juice 
3 cups strawberries 

Ruth Cowan 

and top 
1 egg white, slightly beaten 
1 cup sugar 

3 cups sliced rhubarb 
1 Tbsp. butter 
Orange rind 

Preheat oven to 400°. In large bowl, stir together flour, sugar, orange 
juice and orange rind. Mix well. Fold in the strawberries and rhubarb, 
spoon mixture into prepared pie shell and dot top with butter. Cover 
mixture with top crust, seal edges, trim and flute as desired. Cut a tew 
slits in top crust to vent. Bake 1 hour or until crust is golden; if edges 
brown too quickly, cover with foil. 

SWEET POTATO PIE I Melinda Bonner 

8 cups sweet potatoes, cooked 2 tsp. nutmeg 
1 lb. margarine or butter 6 eggs {separate yolks 
2 cups brown sugar from whites) 
2 cups granulated sugar 2-314 cups evaporated milk 
112 cup Karo syrup 1 tsp. salt 
2 tsp. allspice 2 tsp. lemon juice 
3 tsp. cinnamon 3 tsp. vanilla 

Combine all ingredients except egg whites. Beat egg whites until 
stiff and fold in last. Pour into pie shells. Bake at 425° until firm, about 
40 minutes. Makes 6 pies. 

SWEET POTATO PIE II Ann M. Wyllie 

African Americans often eat sweet potato pies at holidays, espe­
cially at Thanksgiving and Christmas. It is really a custard pie with 

sweet potatoes added. ~-· 
2 eggs, slightly beaten 1 tsp. nutmeg ·; 
2 cups cooked, mashed 112 tsp. cl::'ves ' .. ·:.:::::o;;.- : . 

sweet potatoes 114 tsp. gmger . ··· ·· · -
314 cup sugar 1 tsp. vanilla 
114 tsp. salt 1 {12 oz.) can evaporated milk 
1 tsp. ground cinnamon 1 {9") unbaked pie shell 

Preheat oven to 425°. Combine filling ingredients in order given. 
Pour into pie shell. Bake 15 minutes. Reduce temperature to 350°. 
Bake an additional 45 minutes or until knife inserted near center 
comes out clean. Makes one 9-inch pie. 
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WALNUT-HONEY PIE 

3 eggs 
113 cup granulated sugar 
113 cup brown sugar 
114 tsp. salt 
114 cup melted margarine 
112 cup honey 

Gladys Feigenbaum 

114 cup corn syrup (light 
or dark) 

1 tsp. vanilla 
1-114 cups coarsely 

chopped walnuts 
1 unbaked 9" pie shell (deep) 

Beat eggs; add sugar, honey, corn syrup, salt, vanilla and melted 
margarine, and mix together. Spread nuts on bottom of pie shell. Pour 
in filling. Bake in 350° oven 50 to 60 minutes or until knife inserted in 
center comes out clean. Nuts will rise to top of filling to form a crusted 
layer on top. Serve with Cool Whip or whipped cream - rich enough 
to serve plain. (Note: Pecans can be used also.) 

BOW TIES 

4 eggs 
112 cup oil 
1 tsp. rum flavoring 

112 tsp. salt 
2 Tbsp. sugar 
2-112 cups flour 
Confectioners sugar 

Ann Taksey 

Combine all ingredients. Beat with electric mixer for 5 minutes. Allow 
dough to rest on a heavily floured surface for 30 minutes. Sprinkle 
sugar on board and roll out dough to 1/2" thickness. Cut into 3/4" 
strips. Cut strips into 3" lengths. Twist like bow ties. Place on greased 
cookie sheets. Bake until lightly browned. 

GINGER SNAPS 

3 cups all-purpose flour 
2 tsp. baking soda 
2 tsp. cinnamon 
1 tsp. cloves 
2 Tbsp. ginger 

Faye Ross 

314 cup butter 
314 cup margarine 
2 cups granulated sugar 
2eggs 
112 cup molasses 

Heat oven to 375°. Sift flour, baking soda, cinnamon, cloves and ginger 
together. Cream butter and margarine until light and fluffy. Gradually mix 
in sugar and keep beating. Add unbeaten eggs one at a time and stir 

, hard after each addition. Mix in molasses and flour mixture thoroughly 
and drop by teaspoon onto ungreased baking tin. Allow room for spread­
ing. Bake 1 O minutes. Cool a minute or two before removing from baking 
sheet. Makes 3-1/2 dozen sizable cookies. 
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CHOCOLATE LOW-FAT 
CHOLESTEROL-FREE MADELEINES Barbara Dublin 

1-112 Tbsp. powdered cocoa, 
unsweetened-I use Hershey's 

1 cup all-purpose flour 
1 tsp. baking powder 
4 egg whites, beaten 

until foamy 
2 tsp. orange extract 

1-314 Tbsp. grated orange rind 
114 cup margarine (non-fat 

margarine substitutes also 
work well) 

213 cup sugar (reserve 1 Tbsp. 
for sprinkling tops, 
if desired) 

2 tsp. lemon or orange juice 

Preheat oven to 425°. Mix flour, baking powder and sugar. Add 
grated orange rind and cocoa. Add egg whites, orange extract and 
either lemon juice or orange juice. Combine. Add margarine. Mix well. 
Beat for 2 minutes. Fill greased madeleine forms with one tablespoon 
of mixture in each shell. Sprinkle with sugar if desired. Bake for 10 to 
12 minutes. Check to see if bottoms are very slightly browned. Makes 
18 to 24 madeleines. Note: Recipe lends itself to variation. For 
pumpkin madeleines, substitute 1 teaspoon vanilla for lemon and 
oranges juices; add 3/4 cup canned pumpkin; omit cocoa and grated 
orange rind. Try chocolate chips added to chocolate madeleines. For 
madeleine purists, omit cocoa, pumpkin and chocolate chips. Store in 
plastic bags if not used the same day. 

GOLDEN CARROT COOKIES 

1 cup softened butter 
314 cup sugar 
1-112 cups cooked 

mashed carrots 
2eggs 
2 cups sifted all-purpose ff our 

Ann M. Wyllie 

2 tsp. baking powder 
314 cup shredded coconut 
Frosting: 1 cup powdered sugar 

mixed with JUST enough 
orange juice to moisten 

Mix all ingredients well: Cream butter and sugar till fluffy. Add eggs, 
one at a time, beating well after each addition. Blend in carrots, flour, 
baking powder and coconut. Place by teaspoonfuls on cookie sheet 
for each cookie. Bake until done (8 to 12 minutes). Frost with pow­
dered sugar frosting. 
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KOLOCKY (POLISH COOKIES) 

1 lb. cream cheese 
1 lb. butter 
4 cups flour 
1 lb. walnuts (shelled) 

Christine Kolosna Byrnes 

2 egg whites 
112 cup sugar 
1 box confectioners sugar 

Mix cream cheese, butter and flour together to make dough. Chill 
overnight. Chop walnuts into fine small pieces; add egg whites and 
suga~ for filling. Roll out dough in confectioners sugar, enough dough 
at a time to make 12"x16" rectangle. Cut into 4-inch squares. Put a 
dab of filling in each square. Roll up and put on ungreased cookie 
sheet. Bake at 350° for 1 O minutes or until light golden brown. Cool 
and sprinkle with confectioners sugar. 

MONDLE BROT 

114 lb. butter 
1 cup sugar 
2 cups flour 
2 tsp. baking powder 

114 tsp. salt 
4 eggs 

Julia Goodman 

1 tsp. almond flavor 
1 cup chopped almonds 

Cream butter and sugar; add eggs and beat well. Sift dry ingredients 
and combine. Last, add nuts and flavoring. Spread in strips 2 inches 
wide on buttered cookie tins. Sprinkle with sugar. Bake 30 minutes in 
moderate oven. Up strips while warm and return to oven to dry. 

OATMEAL COOKIES 

314 cup sifted flour 
112 tsp. baking soda 
112 cup oats 
114 cup chopped nuts 

. 1 stick margarine 

113 cup brown sugar 
1 egg 
112 tsp. vanilla 
Raisins 

Ann Taksey 

Sift flour and soda together. Stir in oats, nuts and raisins. Cream 
margarine and sugar. Add egg and vanilla. Beat until fluffy; blend in 
dry ingredients. Chill in refrigerator at least 4 hours. Place on un­
greased cookie sheet and bake at 350° for 12-15 minutes. 
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OLD FASHIONED 
PEANUT BUTTER COOKIES 

1-112 cups all-purpose flour 
2 Tbsp. cornstarch 
1 tsp. baking soda 
1 stick unsalted butter 

(soft) 
112 cup granulated sugar 

Ruth M. Herbin 

113 cup packed dark brown sugar 
1 large egg 
114 tsp. salt 
1-112 tsp. vanilla extract 
314 cup chunky peanut butter 

Evenly space two racks in the oven and preheat to 350°. In a 
medium bowl, stir together the flour, cornstarch, and baking soda. In 
a large bowl, with handhe!d mixer, cream butter until fluffy. Gradually 
beat in the granulated sugar and the brown sugar. Add the egg, salt 
and vanilla; beat until thick and ligllt, 1 to 2 minutes. Beat in the peanut 
butter. With a wooden spoon, stir in dry ingredients to make a moist 
dough that can be pressed together. Using 1-1 /2 tablespoons of dough 
for each cookie, roll the dough into balls between the palms of your 
hands. Place them on ungreased baking sheets, leaving 2-1 /2 inches 
between them. Dip a fork in sugar and press it on top of each cookie 
in two directions to make a crisscross design, dipping fork back in 
sugar after each pressing. The cookies should be 2 inches in diameter 
after pressing. Bake about 12 minutes, until light golden brown around 
the edges. With a spatula, transfer the cookies to a rack and cool to 
room temperature. Enjoy! 

PECAN CRESCENT COOKIES 

112 lb. butter 
2 cups flour 
2 cups chopped pecans 
5 Tbsp. sugar 

2 tsp. vanilla 
1 tsp. water 
112 tsp. salt 

Karen A. Berka 

Cream butter; add sugar, vanilla and water. Add flour, salt and then 
pecans. Shape into crescents. Bake at 325° about 20 minutes. (Note: 
They will not brown, do not over bake.) Roll in powdered sugar. 

To prevent overbrowning of bottoms of cookies, use two pans 
the same size placed one on top of the other. 



RUGALACH Ari, Staci & Cori Seitelman 

From the kitchen of Grandpa Aaron. 

3 cups a/I-purpose flour 
1 pkg. dry yeast 
2 sticks butter 
3 egg yolks 
1 cup sour crt·:an1 

1 cup chopped nuts 
1 cup sugar 
2 tsp. cinnamon 
1-21 to 1 cup raisins 
112 to 1 cup prune jam 

Combine flow and yeasl. Cut butter into flour and yeast. Add egg yolks 
and sour uec;n\ t. ':uh"r mixture. Separate dough into 10-11 pieces. 
1:\11:; • 1 '? si :eets of waxed paper to form circle. 
r·.ieniove fi WJj , 1 · , · 1::. (,i;t into 8 triangles. Combine nuts, sugar 
and cinnan1on; ~. 1nkle n·:xture onto dough, replace wax paper and 
press nut mixtwi.. ii rJcugh. Turn circle over; remove wax paper. 
Sprinkle with nu! . 11' '· Place small amount of prune jam and about 
2-3 raisins at smali'''' :':>f.k ~Jf 1riangle. Roll from small side to point. Place 
on cookie sheet. Bake at J50° 13-15 minutes. Cool on rack. Enjoy! 
Makes 80-88 pieces. 

RUSSIAN COOKIES 

1 stick (114 lb.) butlur 
or margarine 

114 cup sugar 
1 cup flour 

Martha Schlesinger 

112 cup nuts, chopped finely 
112 tsp. vanilla 
Pinch salt 

Cream butter with :ougat Add flour, salt, nuts and vanilla. Mix to a 
smooth dough. t et mst 30-40 minutes. Form small (cherry sized) balls. 
Place on ungreased ''ookie sheet, not crowding. Bake about 35 minutes 
at 300"-325'>. 

7/3 CUJ..? ;·{)tn 1neal 
I 13 ..:up cold wctfe: 
!J:? tsp .. salt 
1/4 cup sugar 
1/2 tsp. ginge1 

.• i.:! tsp cinnamon 
1 i4 tsp. nutmeg 
1.'.2 cup molasses 

C. Medicine 

2 cups thinly sliced apples 
Milk 

Colllbine <.Ami mea! and Wdt01; ~~<,aid rnilk. Add corn meal; stir over 
low heat u11til thickened. Guvm; cook over hot water 20 minutes. 
Remove from heat; stir in salt, suQaJ, gint:ier, cinnamon, nutmeg, mo­
lasses and apples Pou{ inio gn:~a:ca-d 1-1/2 quart casserole. Bake at 
:325" tor 2 hours. Serve warm or chiilE.'Cl, with cream, ice cream or hard 
sauce. Makes 6 servings. 

BARBARA'S MACROBIOTIC 
RAISIN PUDDING 

1 cup chopped raisins 
314 cup amasake (milkshake 

thick drink made of 
brown and cultured rice) 

1-2 tsp. vanilla 
112 cup original flavor 

soy milk 

Barbara Blumberg 

1 cup apple juice, 
unsweetened (may be 
diluted with water) 

1-112 Tbsp. kuzu diluted 
in 1 Tbsp. cold water 

Chopped almonds - pan dry 
roasted 

In a saucepan, heat up amasake, soy milk, and apple juice. When 
brought to a boil, add raisins; simmer for 5 minutes, then add vanilla. 
In a separate cup, dilute kuzu in 1 tablespoon water. When dissolved, 
add to hot liquid and stir constantly till liquid is thick. It should thicken 
very quickly. If you need more kuzu, dilute 1 teaspoon more kuzu in 
a little bit of water, then add to liquid and stir constantly. (Never attempt 
to dilute kuzu in hot liquid.) When liquid is thick, put into serving cups 
and let cool slightly. Add the topping of pan dry roasted almonds. 
Serves 4. (To dry roast, heat up skillet, and over a low flame, stir 
chopped almonds until they give off a nutty smell. Never let the 
almonds go unattended because they may burn.) Note: Kuzu is a 
starch thickener that is white and usually comes in chunks or a 
powder. Both the kuzu and amasake can be found at any good quality 
health food store. 

BATSHEVA'S APPLE MATZAH KUGEL Cathy Wang Bicofsky 

6eggs 
1 cup sugar 
112 cup chopped walnuts 
6 pieces matzah 
2 tsp. cinnamon 

112 cup raisins 
6 apples, peeled and sliced 
1 tsp. salt 
1/2 cup melted margarine 

Soak matzah in water until soft. Drain (but do not squeeze) and set 
aside. Beat eggs with margarine, sugar, cinnamon and salt. Add 
matzah to beaten mixture. Stir in apples, nuts and raisins. Put entire 
mixture into greased baking dish. Bake at 350° for 45 minutes. 
Remove from oven when inserted toothpick comes out clean. 
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NOODLE PUDDING I 

8 oz. medium egg noodles 
1 stick margarine, melted 

and cooled 
3 eggs, beaten 
114 cup sugar 

Eva Brown 

1 (8 oz.) can crushed 
pineapple with juice 

Raisins (approx. 114-113 cup) 
or to your taste 

Cook noodles 5 minutes; drain. While noodles are cooking, add 
eggs to melted margarine. Beat together with fork. Add sugar and mix. 
Add cooked, drained hot noodles to this mixture. Add pineapple and 
raisins and mix together. Pour into a 9"x9" baking pan. Preheat oven 
to 350° and bake 1 hour until nicely browned. 

NOODLE PUDDING II 

12-14 oz. medium noodles 
114 lb. margarine or butter 

(melted) 
4 eggs 
314 cup sugar 
2 tsp. vanilla 
114 cup walnuts (optional) 

Margot Stern 

112 cup raisins 
1 tsp. cinnamon 
4 sliced & peeled apples, 

or 1 lb. can sliced peaches, 
drained 

8 oz. cottage cheese 

Cook noodles; drain. Add margarine, eggs, raisins, sugar, fruit, 
cottage cheese and vanilla. Mix together. Pour into large, shallow 
baking dish. Top with cinnamon and nuts. Bake at 350° for 1 hour. 
Optional: Before baking, may substitute with canned cherry pie filling, 
for topping. 

RAISIN NUT NOODLE PUDDING Sara Pfeffer 

This recipe is courtesy late June Roth. 

8 oz. broad noodles 
112 cup raisins 
112 cup chopped nuts 

114 cup corn oil or margarine 
1 egg 
1 tsp. cinnamon 

Cook noodles as directed, then drain and rinse with cool water. 
· Place in bowl and toss with raisins and nuts. Beat margarine and 
sugar together until fluffy; add egg and cinnamon and beat together. 
Add to noodles and toss lightly until thoroughly mixed. Pour into 
greased baking casserole. Bake at 350° for 45 minutes. Serves 6. 
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SWEET NOODLE KUGEL 

112 lb. extra wide egg 
noodles* 

3 eggs* 
114 lb. butter or margarine 

(1 stick)* 
8 oz. cottage cheese* 

Robin Bernstein 

1 cup milk* 
1-112 tsp. vanilla extract 
114 - 113 cup brown sugar 

(depending on own taste) 
Cinnamon 

(*Can be made with lowfat cottage cheese, milk and butter. Also "no 
yolk" noodles and egg substitute.) Preheat oven to 350°. Grease a 
rectangular baking dish, about 13"x9", with butter or cooking spray so 
that kugel will not stick. Boil noodles according to package instruc­
tions, leaving them slightly undercooked (about 6 minutes), as they 
will continue to cook when kugel is baked. Drain noodles, but DO NOT 
RINSE THEM. Pour noodles back into pot and add all the ingredients 
except the cinnamon and 1/4 of the butter or margarine. Taste the 
liquid to be sure it's sweet enough. You may want to make it a little 
sweeter than you would like because it dissipates some during baking. 
Sprinkle the top with cinnamon and dot with the remaining butter or 
margarine. Bake until bubbling and slightly browned. Can be made 
ahead and reheated or frozen. 

BANANA BREAD 

All time favorite. 

3 very ripe mashed bananas 
2 eggs, beaten 
8 Tbsp. cold water 
1 stick butter 
1 cup sugar 

Sara G. Pfeiffer 

2-112 cups flour 
1 tsp. baking powder 
1 tsp. baking soda 
1 cup chopped walnuts 

Cream butter and sugar in large bowl. Add mashed bananas, eggs 
and water. Sift together flour, baking powder and baking soda. Add 
flour mixture to banana mixture. Add nuts; combine well. Grease and 
flour baking pan for bread. Bake in slow (325°) oven for 1 hour. 

To freshen rolls, place in a paper bag, twist top of bag closed 
and heat in a hot oven for 15 minutes. 
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BANANA TEA BREAD 

112 cuo butter or margarine 
1-113 cups sugar 
2eggs 
2 cups sifted flour 
1-112 tsp. baking powder 
112 tsp. baking soda 
114 tsp. salt 

Karen Rem 

1 cup mashed ripe bananas 
(3 medium) 

2 Tbsp. light rum/milk 
1 tsp. almond extract 
1-112 cups chopped pecans 

or walnuts 
Sour cream 

Cream butter and sugar. Add eggs and sour cream. Sift together dry 
ingredients. Blend into creamed mixture alternating with mashed 
bananas. Add rum, extract and nuts. Turn into greased 9"x5"x3" loaf 
or muffin pan. Bake at 350°, 45 minutes in muffin pan, 60-70 minutes 
in loaf pan. 

BREAD PUDDING 

6 slices challah or 
white bread 

2eggs 
112 cup milk 
114 cup sugar 
112 tsp. salt 

Irene Massarsky 

1 apple, diced 
114 cup sliced almonds 
114 cup coconut 
114 cup raisins 
3 tsp. melted shortening 

Beat eggs with milk. Break up bread in pieces. Pour egg mixture 
over bread. Blend in remaining ingredients. Place in well buttered 
1-quart casserole. Dot top with shortening. Bake in 375° oven 1 hour. 
Delicious anytime. 

GRANDMA'S BREAD PUDDING Linda Johannsen 

4 unseeded kaiser rolls 6 eggs 
1 quart milk 1 cup sugar 
1 tsp. vaniila Butter 

'Mix milk, vanilla, eggs, and sugar with electric beater. Put in deep 
round casserole dish, break in rolls and stir to moisten. Put a few thin 
pats of butter on top to help brown. Stand in a pan of water in the oven 
and bake at 325° for 1 hour. 
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CLASSIC CHALLAH 

2 oz. fresh yeast or 4 
pkgs. dry yeast 

3-112 cups warm water 
314 cup sugar 

1 egg, beaten 

1-112 Tbsp. salt 
13-14 cups flour 

Ellie Weiss 

6 eggs, slightly beaten 
1 cup oil 

Glaze 
--Poppy or sesame seeds 

Use baking sheets or loaf pans to yield 4 to 6 loaves. Dissolve yeast 
in warm water in a large bowl. When dissolved, add sugar, salt and 
half of the flour. Mix well. Add eggs and oil, then slowly stir in mos~ of 
the remaining flour - dough will become quite thick. (Until the knead~ng 
stage, dough can be mixed in an electric mixer.) When dough begins 
to pull away from sides of bowl, turn onto floured board and knead for 
about 1 o minutes. Add only enough flour to make dough manageable. 
Knead until dough is smooth and elastic and springs back when 
pressed lightly with fingertip. Place dough in a large oiled bo~I.. Tu~n 
it so the top is oiled as well. Cover with a damp towel and !et 1t nse in 
a warm place for 2 hours, punching down in four or five plac~s every 
20 minutes. Separate Challah with a blessing. Divide dough into four 
parts and shape into loaves; place in well-greased bread pans or on 
greased baking sheet. Let it rise until double in bulk .. Prehe~t oven to 
375°. Brush tops of leaves with beaten egg and sprinkle with poppy 
or sesame seeds. Bake for 30 to 45 minutes or until browned. Remove 
from pans and cool on racks. Variations: *Substitute 1 cup whole 
wheat flour and 1 /2 cup wheat germ for equal amounts of regular flour. 
'*Add 2 teaspoons vanilla extract to dough before kneading. 

IRISH SODA BREAD w . . 
. Dr. Charles Collins 

1-314 cups unsifted flour 112 cup raisins 
2-112 tsp. baking powder 1 cup buttermilk or 1 cup 
114 tsp. baking soda milk plus 1 tsp. distilled 
114 tsp. salt white vinegar 

In a bowl, stir together flour, baking powder, soda and salt. Add 
raisins and enough buttermilk to give a soft dough. Turn dough out on 
a floured board and knead briefly until stickiness disappears. Form 
into a round flat loaf and place in a greased 8-inch layer cake pan. 
With a knife cut an "X" in the top surface of loaf. Bake in a preheated 
375° oven for 1 o minutes. Lower heat to 350° and continue baking 30 
minutes or until lightly browned. Remove to rack to cool thoroughly 
before slicing. 
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HERB BREAD 

1 pkg. dry yeast 
1-114 cups warm water 
3 cups flour 
2 Tbsp. soft shortening 
2 Tbsp. sugar 

Ruth Seitelman 

2 tsp. salt 
1 tsp. caraway seeds 
1 tsp. parsley 
112 tsp. garlic powder 
112 tsp. oregano 

Preheat oven to 375°. Dissolve yeast in warm water. Measure out 
flour and set aside. Add shortening, salt, sugar, 2 cups flour and herbs 
to yeast. Beat 2 minutes. Scrape bowl often. Add remaining flour and 
blend with spoon until smooth. Scrape bowl often. Cover bowl with 
cloth and let rise in a warm place for 30 minutes. Stir batter down 
(about 25 strokes). Spread batter in greased pan - batter will be 
sticky; cover. Let rise in a warm place about 40 minutes. Bake 45-50 
minutes or until done. Immediately remove from pan and cool. Brush 
top with melted butter. Do not place in draft. Enjoy! 

JALAPENO CORNBREAD 

1 cup yellow cornmeal 
314 cup all-purpose flour 
114 cup light brown sugar 
1 Tbsp. baking powder 
1 tsp .. salt 
314 tsp. baking soda 
2 large eggs 

Linda Johannsen 

112 cup buttermilk 
2 Tbsp. butter or 

margarine, melted 
2 Tbsp. corn or vegetable oil 
1 (6 oz.) can creamed corn 
2 fresh jalapeno peppers, 

finely chopped 

Heat oven to 350°. Generously grease a 10" all cast iron skillet. 
Combine cornmeal, flour, sugar, baking powder, salt and baking soda 
in a large bowl. In a separate bowl, beat eggs, buttermilk, melted 
butter and corn oil with whisk. Stir corn and peppers into egg mixture 
and add to cornmeal mixture. Stir just enough to blend. Pour batter 
into prepared skillet and bake 35 minutes or until top is golden brown. 
Slice in wedges and serve from skillet. 

If bread browns too quickly while baking, cover with brown 
paper for the last few minutes. 
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SALLY LUNN BREAD 

1 yeast cake 
1 cup warm milk 
113 cup sugar 

112 cup butter 
3 eggs, beaten 
1 quart flour 

Agnes D. Marco 

Put yeast cake in warm milk. Cream together butter and sugar; add 
the beaten eggs and mix well. Sift in flour alternately with the milk and 
yeast. Let rise in a warm place, then beat bell. Pour into one well 
buttered loaf pan or two small pans. Let rise again before baking in a 
moderate oven. 

ZUCCHINI BREAD 

3 cups flour 
1-114 cups sugar 
2 cups grated zucchini 
1 cup grated carrots 
1 cup oil 
1 tsp. vanilla 

Shirley Colloff 

3 eggs 
1 tsp. salt 
1 tsp. cinnamon 
1 tsp. baking powder 
314 tsp. baking soda 
1 cup chopped walnuts 
1 cup white raisins 

Hand mix eggs and oil. Add remaining ingredients, except walnuts 
and raisins, to eggs and oil. Add nuts and raisins. Grease two 8-
1/2"x4-1/2" loaf pans. Pour batter in and bake 1 hour at 350°. Makes 
14 servings. (HAND MIX entire recipe - no problem.) 

ZUCCHINI WALNUT BREAD 

3 cups all-purpose flour 
4 Tbsp. dried buttermilk 

powder 
1 tsp. cinnamon 
1 tsp. salt 
1 tsp. baking soda 
112 tsp. baking powder 

1 cup oil 
2 cups sugar 
3eggs 
1 tsp. vanilla 

June Lilienthal 

2 cups grated zucchini 
1 cup walnuts 

Preheat oven to 325°. Sift all dry ingredients; set aside. Add oil, 
sugar, eggs, and vanilla in separate bowl; beat thoroughly till fluffy. 
Add dry ingredients; mix well. QQ.Il.Qtoverbeat. Add zucchini and nuts; 
mix thoroughly. Put into well greased and floured pans - 2 large or 8 
small. Bake 45-50 minutes for large pans, 30-35 minutes for small 
pans, or until tested done. Cool 10 minutes in pans; remove and cool. 
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COOL STRAWBERRY 

112 pint fresh strawberries, 
washed and cleaned 

1 tsp. lemon juice 
1 cup heavy cream 

Claudja Barry 

1 Tbsp. granulated sugar, 
or to taste 

3 Tbsp. confectioners sugar 
1 tsp. vanilla extract 

In a small non stick saucepan, combine strawberries, lemon juice, 
granulated sugar and 3 tablespoons water. Cook over medium heat 
stirring often, until strawberries begin to break down and juices boil and 
thicken, about 6 minutes. Remove from heat and transfer to a small 
bowl. Place bowl in a bowl of ice. In a separate bowl, combine cream, 
confectioners sugar and vanilla. Beat until stiff peaks form. Fold in 1/3 
of the strawberry sauce. Divide among 4 dessert dishes and spoon 
remaining sauce over cream. 

FAMILY CELEBRATION DESSERT 

1 env. unflavored gelatin 
213 cup granulated sugar 
2 cups heavy cream 
1 Tbsp. vanilla 
114 tsp. almond extract 

Eleanor Kieliszek 

2 cups sour cream 
3 pints strawberries or 

raspberries 
113 cup sugar 

Mix gelatin and 2/3 cup sugar in saucepan. Stir in heavy cream; let 
stand 5 minutes and place over low heat. Stir until gelatin is dissolved. 
Cool to lukewarm. Add vanlla and almond extracts. Place sour cream 
in 2-quart bowl. Gradually blend sweet cream mixture into sour cream. 
Pour into 1-1/2 quart mold. Refrigerate until ·set - overnight. Wash, hull 
and slice-strawberries, preserving a few whole for garnish. Sprinkle with 
1/3 cup sugar. Fill center of mold with whole berries. Serve sliced, 
sweetened berries in side dish to ladle over portions. Serve at once. 
Yields 8 or more. 

FRUIT COMPOTE 

1 large can pears 
' 1 large can peaches 
2 large can pineapple 

chunks 
· 314 can jelied cranberry 

sauce 

The Addison Family 

112 pint heavy cream 
112 cup mayonnaise 
314 cup confectioners sugar 
1-112 tsp. vanilla extract 
10 drops fresh lemon juice 

Drain fruit and chill overnight. Whip 3/4 can jellied cranberry sauce. 
Chill. Mix with fruit. Mix remaining ingredients together for sauce and 
serve the sauce with fruit. 
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KAMA RIA Bosaina Sadawi 

This is a dessert, and considered Holiday Fare. 

1 <::wet dried apricot paste Nuts (pistachio or 
(sC'id in Middle Eastern walnut) - optional 
swres, i.e. Teaneck Coconut (better the 
and in Paterson) unsweetened from Middle 

Water Eastern stores) 
Sugar to taste Ground cinnamon (optional) 

Cornstarch 

Cut the sheet with hand or scissors in large bite pieces. Cover 
slightly with water. Add the sugar slowly (it will need about 1 cup of 
sugar). Bring all to boil on medium heat. When all the apricots are 
melted (turned to almost liquid) blend in a blender after it has cooled; 
pass through a sieve. Return from blender to the same pan, adjust 
the taste (with sugar). Mixture has to be thick and might need 1 to 3 
tablespoons of cornstarch to be added. Heat until cornstarch taste 
disappears. Can be served in small bowls·or in a large bowl. If using 
nuts, coconut or cinnamon, add to the top. Refrigerate and serve cold. 
Refrigerate any leftovers. 

KAMR ELDIN Bosaina Sadawi 

This specific drink is served during the month of "Ramadan" instead 
of many different kinds of juices (it provides fiber, and sugar needed 
after a long fasting day). Kids love making it too - the sticky part of it, 
cutting it, mixing it - for older kids, they love it...My daughter eats half 
the sheet row before she is done (that is OK). I usually do about 4 
sheets at a time and keep for a week or so. 

1 sheet dried apricot paste Water 
(available at Middle Sugar to taste (from 1 to 
Eastern stores i.e. in 2 cups) 
Teaneck and Paterson) Sliced almonds (optional) 

Cut the sheet of apricot in pieces. Add water to cover and about 2 
inches more. Add sugar, bring all to boil, lower heat. Keep on mixing 
about another 15 minutes. Cover and let cool. In a blender, mix or 
whip the above mixture. Add water or sugar as needed. Pass through 
sieve. (It has to be thick as apricot nectar.) Cool in refrigerator. Mix 
with tall spoon before serving in tall cups .. Add sliced almonds slightly 
browned in oven, if desired. 
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RICHIE'S "SHAKE-SHAKE" Susan Solomon 

Morning quick breakfast or after school pick me up for kids and 
moms too! 

8 oz. milk (2% lowfat 
pasteurized) 

1 container flavored yogurt 
1 banana 

Mix banana, milk and yogurt in blender for 30 seconds. Quick and 
easy! All done! Kids love the taste and they think it's a milkshake. 
Moms will feel great knowing it's really good for the kids too. (My son 
drank 1 or 2 a day until he was almost 6 years old. He has them after 
school now.) 

THE FAMOUS HOT FUDGE RECIPE Rhoda & Lee Booth 

114 lb. sweet butter 8 oz. heavy cream 
1 cup brown sugar 2-112 squares Hershey's 
1 cup granulated sugar bittersweet chocolate 

In top of double boiler, melt butter and chocolate. Add brown sugar 
in small amounts, stirring constantly. Add granulated sugar same way; 
the mixture will get stiff. Make certain all lumps are broken up. Heat 
cream. Add a little at a time, stirring until white disappears in fudge 
mixture. Pure vanilla may be added. 

ADDITIONAL RECIPES 
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Children's Cookery 
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BEST BUBBLES 

2 cups Joy dishwashing 
liquid 

Mix all ingredients. Do not shake. 

Amanda & Dana Graizel 

6 cups water 
314 cup light corn syrup 

EMILY'S GRANDMOTHER'S MEAT LOAF Emily Dow 

6 eggs (organic) 
3 lbs. lean ground beef 
314 cup milk 
2 Tbsp. minced garlic 
2 onions 

3 pkgs. saltines, crushed 
112 cup sour cream 
Salt and pepper to taste 
1 pkg. softened cream cheese 

Mix all ingredients in no special order, except sour cream and cream 
cheese. Form into loaf and bake 1 hour, 15 minutes in oven preheated 
to 350°. Mix sour cream and cream cheese and serve piped on top as 
garnish. Note: Under supervision, younger children can have great 
fun mixing the loaf - older children can prepare entire meal. And best 
of all mom and child can interact together. 

NANA GERT'S BAKED SPAGHETII The Smith Family 

112 lb. spaghetti 
1 tsp. butter 
Salt, pepper 
Paprika 
6 oz. cheddar & American 

cheeses, combined 

112 can tomatoes 
1 small can tomato sauce 
St:JtJar to taste 
Bread crumbs 
Butter 

Boil spaghetti until almost done. Drain and put into greased 
casserole. Add 1 teaspoon butter, salt, pepper and paprika. Cut up 
the cheese into cubes; add to spaghetti. Mix tomatoes and tomato 
sauce; add sugar to taste. Add this mixture to spaghetti; mix well. 
Sprinkle with bread crumbs and dot with butter. Bake uncovered at 
350° 45-60 minutes. 
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PLAY DOUGH 

2 cups flour 
2 cups water 
1 cup salt 

Amanda & Dana Graizel 

4 tsp. cream of tartar 
2 Tbsp. vegetable oil 
Food coloring 

Mix all ingredients, except food coloring, in a saucepan on medium 
flame, stirring constantly with wooden spoon. When it forms a ball, 
take it off heat and knead. Divide into 3 or 4 sections. Add food coloring 
and continue to knead. Store in plastic containers. It lasts forever! 

Carl Hagelin 

This was the standard "treat" in our house when I was a boy. It was 
also one of the first "real recipes" I got to prepare as a young cook. 

112 cup butter 
314 cup sugar 

1-114 cups flour 
112 cup cocoa 
1 tsp. baking powder 

Wet Ingredients 
1 egg 
1 tsp. vanilla 

Dry Ingredients 
112 tsp. cinnamon 
112 tsp. salt 

Sitt together dry ingredients. Mix together wet ingredients. Slowly 
incorporate the dry ingredients into the wet while mixing by hand or 
with an electric mixer. Spoon batter onto hot waffle iron and cook until 
iron stops steaming (about 5 minutes). Let cool on rack. Serve plain 
or with vanilla ice cream. 

S'MORES 

24 marshmallows 
48 graham crackers 

Teaneck Girl Scouts 

8 chocolate bars (flat ones 
without nuts), broken into 
thirds 

Make a sandwich out of a piece of chocolate and 2 crackers. Toast 
a marshmallow to a golden brown and put into the sandwich between 
the chocolate and crackers; press down gently and eat. Best when 
made over a campfire, but an oven or microwave will do in a pinch. 
Any way it's made, it tastes so good, you'll want "s'more." Serves 12. 
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SLOPPY JOES 

3 green onions (including 
tops) 

1 lb. ground turkey 
1 tsp. garlic powder 
112 cup catsup 

Ann M. Wyllie 

2 Tbsp. prepared mustard 
114 cup chopped green 

pepper (optional) 
1 Tbsp. Worcestershire sauce 

Saute ground meat; remove from pan. Saute green onions. Return 
cooked meat into pan and add remaining ingredients. Stir, blending 
thoroughly until well mixed. Turn heat down to simmer and continue_ 
to simmer for 20 minutes. Serve on hamburger buns. 

SPAGHETTI PIE 

1 lb. spaghetti 
2 tsp. butter (or margarine) 
4 eggs (or 1 container 

Egg Beaters) 
112 cup Parmesan cheese 
2-3 lbs. low fat ricotta 

Lynne Graizel 

32 oz. jar spaghetti sauce 
2-112 cups shredded mozzarella 
314 lb. lean chopped meat 
Pie pans 
Pam spray 

Cook spaghetti per package directions. Spray pie pans with Pam. 
Mix eggs, Parmesan cheese, hot spaghetti, and butter. Pour into pie 
pans (3-4). Spread chopped meat on top of each pan. Spread ricotta 
on top of chopped meat. Pour sauce over ricotta. Bake at 350° for 25 
minutes. Add mozzarella on top. Bake until bubbly. Use one. Freeze 
3 or 4 for another time. Serves 3-4. 

ADDITIONAL RECIPES 
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A THICK UKRAINIAN BORSCHT 

8 medium size fresh beets 
or 2 No. 2 cans sliced 
beets (1 lb. each) 

1-2 lbs. lean stewing beef 
in 314" cubes 

1 quart beef stock, or 
as needed 

2 bay leaves 
1 tsp. salt 
112 tsp. black pepper 

Evalyn Brownstein 

1 cup diced onion 
2 carrots, diced 
2 cups diced potatoes 
114 lb. butter or margarine 
2 cups shredded green cabbage 
112 cup chopped parsley 
1 cup tomato puree 
112 cup red wine vinegar 
Salt and pepper to taste 

If beets are raw, blanch in boiling water for 15 minutes. Drain, cool 
slightly and peel. Cut into julienne strips. If using canned beets, cut 
into slivers and serve with canning liquid. Place beef in a 2-1/2 to 
3-quart soup pot. Add stock, bay leaves, 1 teaspoon salt, and 1/2 
teaspoon black pepper and bring to a boil. Skim off scum as it rises 
to the surface. When soup is clear, add onions, carrots, and potatoes. 
In another saucepan, melt butter and in it brown cabbage and parsley. 
Add to beef pot along with tomato puree and vinegar. Simmer, cov­
ered, very slowly for about 2 hours or until meat is meltingly tender, 
adding more stock if soup becomes too thick. Adjust seasonings and 
serve. Yield: 2 quarts. Note: (1) While not necessary, sour cream or 
yogurt should be served with this, with a little minced dill folded in. 
This is a pleasant and luxurious addition. (2) This soup should be 
served with a dark Russian bread (pumpernickel) especially one made 
with onions. l 
AUNT RITA'S POTATO PIE~'' Nicholas Faraci 

3 lbs. new or red potatoes White pepper (optional) 
3 eggs 4 Tbsp. grated Romano cheese 
114 lb. butter Heated milk as needed 
314 lb. grated mozzarella (optional) 
Salt to taste 

Preheat oven to 325°. Cook and mash potatoes well, adding salt, 
white pepper, and hot milk to achieve desired taste and i::reaminess. 
Grease a 9"x14" pan. Mix 1/2 lb. mozzarella, eggs, butter, and 
Romano cheese into potatoes. Spread half of potato mixture in pan. 
Sprinkle remaining 1/4 lb. mozzarella over surface. Spread rest of 
potato mixture on top. Score top of mixture with a fork. Bake 30-45 
minutes; can place briefly under broiler to brown top. Let rest 15 
minutes before serving. 
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CAROLYN'S BANANA BREAD 

3 medium (very ripe) bananas 
1 cup sugar 
1 egg 
1 cup flour 

Suzanne Rivera 

112 cup butter (less 
for "cakelike" bread), melted 

1 tsp. baking soda 
1 dash salt 

Preheat oven to 350°. Grease and flour loaf pan. Mash bananas 
until smooth. Add sugar; mix. Add egg; add melted butter. Add flour, 
baking soda and salt. Mix together until well blended. Pour into 
prepared pan and bake 1 hour at 350°. Cool and serve with cream 

cheese. 

CARROT NUT CAKE 

1-112 cups cake flour 
314 cup sugar 
314 cup Crisco 
2eggs 
112 tsp. baking powder 
112 tsp. cinnamon 

118 tsp. nutmeg 
1 tsp. salt 

Judythe Burton 

2 tsp. vanilla extract 
1 cup finely grated carrots 
112 cup raisins, chopped 
114 cup nuts 

Grease 9"x9" pan. Beat first 9 ingredients with mixer. With a spoon 
stir in carrots, nuts; raisins. Bake at 300° for 45-50 minutes until cake 

pulls away from pan. 

CREAM CHEESE CAKE Judythe Burton 

3 sticks butter 3 cups sugar 
, B oz.Philadelphia Cream Cheese 1 tsp. vanilla extract 
6 eggs 1 tsp. lemon extract 
3 cups cake flour 

· Cream sugar, butter, cheese and both extracts for 10 minutes. Add 
1 cup flour and 2 eggs; mix. Add 1 cup flour and 2 eggs; mix. Add last 
cup of flour and 2 eggs. Mix well after each addition. Grease tube or 
bundt pan. Bake in 325° oven for 1-1 /2 hours. Remove cake from pan 
2-3 minutes after removing it from the oven. 
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CUBAN STYLE BLACK BEANS & RICE Adela Maria Bolet 

1 lb. dried black beans or 
4-15 oz. cans black beans 

1 medium onion, finely chopped 
4 cloves garlic, finely chopped 
1 large green bell 

pepper, finely sliced 
1 large red pepper, finely 

sliced 

2 bay leaves 
1 tsp. cumin 
2 Tbsp. wine vinegar 
1 Tbsp. sugar 
1 tsp. salt 
5 cups water 

If using the dried black beans, soak them overnight and drain the 
water before cooking. tn a large pot, saute the garlic, onions, red and 
green peppers until the onions are translucent and the peppers soft. 
Add the beans, water and additional ingredients. Mix gently. Cook on 
low for 1-1 /2 hours. When beans are soft, take out 3/4 cup beans and 
mash them in a food mill or run them through the food processor. Return 
blended liquid to pot. This recipe is excellent for the pressure cooker, 
and takes only 35-40 minutes. Serve beans with steaming white rice. 

FLAN (PUERTO RICO) ~ Nellie Rivera 

2 cans evaporated milk 1 tsp. vanilla extract 
1 can condensed milk 4 eggs 
1 cup sugar 1 cup dark brown sugar 

Mix all ingredients except sugar. Beat for 2 minutes; let stand. Cook 
brown sugar with a little water over medium heat until almost burnt. 
Immediately pour into 13"x9" glass baking pan. Place pan in a larger 
pan. Fill with water half way up the 13"x9" dish. Bake in 350° oven for 
50 minutes or until knife inserted in the middle comes out clean. Cool 
completely, then put in the refrigerator for 2 hours. Cut into squares and 
pour some of the brown sugar over flan. Enjoy! 

GRANDMA PARENTINl'S 
CHRISTMAS BISCOTTI 

112 lb. butter 
3 Tbsp. sour cream 
2 eggs 
3 cups flour 
1 cup sugar 

Joan Bianchi 

Pinch salt 
1 tsp. baking powder 
1 tsp. baking soda 
2 tsp. anisette extract 

Cream butter and sugar. Add eggs and anisette, then mix all dry 
ingredients and sour cream until well blended. Form dough into 5 or 6 
loaves. Bake in 350° oven for 30 minutes. Cut on an angle to form biscotti, 
and return to oven for 1 O minutes or until browned on both sides. 
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HAMANTASCHEN (FOR PURIM) Anne H. Atlas 

4 eggs ~' 112 tsp. salt 
1 cup oil ~~ 5-112 cups flour 
1-114 cups sugar Assorted fillings: 
2 tsp. vanilla Prune butter, poppy 
3 tsp. baking powder seed, apricot 

Beat eggs. Beat in oil, sugar, vanilla, baking powder and salt. Add 
flour gradually; mix thoroughly. Knead until smooth enough to roll on 
floured board. Roll out. Cut dough into 3" to 4" rounds. Place desired 
fillings on each round. Create 3 sides to the circles by lifting edges 
and pinching together to form triangles. Place on li.gh1!y greased 
cookie sheet and bake at 325°-350° (depending on oven) for 1/2 hour, 
or until golden brown. 

KASHA VARNISHKES 

1 cup toasted buckwheat groats 
1 egg, slightly beaten 
2 cups boiling water 
112 tsp. salt 
114 tsp. pepper 
1 clove garlic, minced 

Donna Goldman 

2 medium onions, chopped 
1 cup mushrooms, chopped 
113 cup oil 
1 cup uncooked kasha 
3 cups bowtie noodles (1 box) 

Combine kasha and egg in skillet; mix well. Stir constantly over 
medium heat until each grain is separate and dry. Add boiling water, 
salt and pepper. Cover pan tightly and cook over low heat for 10 to 15 
minutes until kasha grains are soft and water is absorbed. Meanwhile, 
cook noodles according to package directions. Saute onions and 
garlic in oil until onion is soft. Add mushrooms and cook until onion is 
brown. Combine kasha, bowtie noodles and onion mixtures. Transfer 
to casserole and bake 15 minutes at 350°. 

MATZAH KUGEL The Weitz Family 

11 boards matzah 1 Tbsp. salt 
3 eggs 113 Tbsp. pepper 
2 medium onions, chopped Vegetable oil 

Boil water and soak matzah. Drain. Saute onions in oil. Thoroughly 
mix all ingredients. Put oil to cover bottom of fry pan and heat. When 
oil is hot, put mixture into hot fry pan. Cook 15 minutes on first side, 
then flip over (add more oil) and cook 10 minutes on second side over 
medium flame. Remove from pan and enjoy. 
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MOUSSAKA "EGGPLANT LASAGNA" Catherine T. Lloyd 

2 large onions, chopped 5-6 eggplants 
112 lb. butter Salt 
4 lbs. ground beef 6 eggs 
Salt and pepper to taste 4 cups milk 
Oregano 112 cup flour 
Dash garlic powder 1 tsp. salt 
1 2 lb. 3 oz. can Italian 2 Tbsp. butter 

plum tomatoes Grated cheese 
1 cup tomato puree or sauce 

Brown onions in 1 /4 pound of the butter. Add ground beef and brown 
well. Add salt and pepper, oregano, and garlic powder. Add tomatoes and 
tomato puree or sauce and cook over low heat for 1 hour, stirring 
frequently. Set aside. Melt remaining 1 /4 pound butter. Peel one eggplant 
at a time. Cut lengthwise into 1/2" thick slices and arrange slices on 
broiler pan. Sprinkle lightly with salt and brush with melted butter. Brown 
2 inches from broiler heat, turn, and brown, other side. Set aside and 
repeat until all eggplants are peeled and broiled. Beat eggs with 1 cup 
of the milk, the flour, and teaspoon salt. Heat remaining milk with the 2 
tablespoons butter. Add slowly to egg mixture, beating constantly. Stir 
over low heat, without letting sauce boil, until very thick. Overlap a layer 
of. eggplant in bottom of an ungreased 1O"x16"x2" pan and sprinkle lightly 
w~th grated cheese. Cover eggplant with meat mixture and sprinkle again 
w~th cheese. Repeat layers until all eggplant and meat is used, ending 
with a layer of eggplant. Cover top with the egg sauce and sprinkle 
generously with grated cheese. Bake in a 375° oven for about 1 hour or 
until golden brown. Cut into squares and serve warm. Note: Eggplant 
and meat may be prepared in the casserole a day before using and stored 
in refrigerator. Next day, prepare egg sauce and bake. Makes 14-16 
servings. 

MULLED SPICED CIDER 

2 oranges 
2 lemons 
2 sticks cinnamon 
2 Tbsp. whole cloves 

Janet Kolmer Grommet 

1 cup sugar 
1-112 quarts water 
1 gallon apple cider 

Squeeze and set aside juice of oranges and lemons. In a tightly 
covered saucepan, simmer together for 1 hour the squeezed orange 
and lemon halves, cinnamon sticks, whole cloves, sugar, and water. 
Strain the mixture; add apple cider and the reserved orange and 
lemon juice. Re-heat when re;:i.dy to serve. 
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MY GREEK GRANDMOTHER'S 
KOURAMBIEDES* Dr. George D. Reskakis 

•Almond cookies, aka New Year's cookies. 

1 lb. sweet butter 112 cup coarsely chopped 
2 Tbsp. Crisco shortening peeled bleached almonds 
2 egg yolks 6 Tbsp. sugar . 
1 tsp. almond extract 1-2 cups confectioners sugar 
30 Tbsp. flour 50 cloves 

Preheat oven to 350°. Soften butter and begin beating at medium; 
add egg yolks, Crisco, almond extract a~d atn:ionds. W.hen blended, add 
sugar till blended. Begin adding flour w1~h mixer running, one spoo.nful 
at a time until the dough becomes soft, thick and dry and no longer sticks 
to your hand. Put foil on a flat cookie sheet and shape do.ugh to small 
crescents space at least 1/2 inch apart, and put a clove m the center 
of each. B'ake at 325°-350° for about 25 minutes or until light brown. Let 
cool for 1 o minutes, then sprinkle heavily with confectioners sugar. 

Makes 50+ cookies. ~ 

PASTICHIO "PASTA CASSEROLE" ~ 
WITH GROUND MEAT Catherine T. Lloyd 

Cream Sauce 

1 quart milk 
112 lb. butter 
113 cup cornstarch 

314 cup cold water 
12 eggs 

Heat milk and butter to boiling point. Combine cornstarch and water 
and stir into hot milk mixture. Cook, stirring, until sauce thickens: Cool 
a little. Beat 12 eggs and gradually beat in the hot sauce. Set aside. 

1 onion, chopped 
114 cup butter 
112 cup water 
2 lbs. ground lamb or beef 
4 cloves garlic, chopped 
3 oz. (112 can) tomato paste 

1 tsp. cinnamon 
Salt and pepper to taste 
1 lb. macaroni, ziti #2 
112 lb. Romano cheese, grated 
Cream sauce 

Saute onion in butter until golden. Add water, cover, and simmer until 
onion is soft. Add meat, garlic, tomato paste, cinnamon, and .salt and 
pepper and cook, stirring, until meat is browned. Cook macaroni a~rd­
ing to directions on package. Dr~in. Ar~an~e layers of ma?aroni and 
meat sauce in a greased baking dish, spnnkhng each layer with cheese. 
Cover with about half the cream sauce and bake in a 400° oven for 5 
minutes. Add remaining cream sauce, sprinkle with cheese, and bake 
for 5 minutes longer. Reduce oven temperature to 325° and b~ke for 40 
to 50 minutes or until nicely browned and set. Makes 12 servings. 

-96-

SWEDISH COFFEE BREAD 

4 cups milk, heated 
(lukewarm) 

2cups sugar 
1 Tbsp. salt 
3 cakes yeast, dissolved 
314 cup melted butter 

Marion Alexay 

1-112 Tbsp. ground cardamom 
seeds 

Add enough flour until dough 
leaves hands (approximately 
4 lbs. or 16 cups) 

Work well. Cover and let stand 3 hours to rise. Form into 4 loaves 
- 3 rolls 2 inches in diameter; braid. Put on cookie sheets. Let rise 
another 1-1 /2 hours. Beat an egg and brush loaves. Sprinkle with nuts 
and cinnamon sugar. Bake 15 minutes at 400°, then for 20 minutes at 
350°. 

THANKSGIVING AMBROSIA 

1 quart multi (raspberry/ 
orange/pineapple) sherbet 

2 cups sour cream 
112 pkg. softened cream cheese 
1 cup coconut 
1 cup mini marshmallows 

1 large can mandarin 
oranges, drained 

Lynne Dow 

1 large can crushed pineapple 
1 large pkg. raspberry 

or orange jel/o 

Mix jello according to directions on package. Add sherbet, oranges, 
and pineapple; refrigerate. When firmer, but not set, combine remain­
ing ingredients and refrigerate until firmed up. Pour into jello mold and 
chill overnight. 

ADDITIONAL RECIPES 
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Parsleyed Rack of Lamb . . ... 46 
Pork Tenderloin with Potatoes 

and Apples .............. 46 
Sausage and Peppers . .47 
Veal in Wine Sauce .......... 47 

Country Veal Stew ........... 47 
Veal Shanks with Oriental 

Vegetables .............. .48 
Chicken and Artichokes ....... 48 
Chicken Cutlets A La "Claire" . 48 
Chicken Provence ........... 49 
Chicken Marsala ............ 50 
Creole Paprika Chicken ....... 50 
Honeyed Chicken ............ 51 
Jamaican Curry Chicken 

(Spicy) ................... 51 
Sesame Chicken Wings ....... 51 
Lemon Chicken ............. 52 
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Angel Food Cake with Raspberry 

Jam and Sherry ........... 53 
Apple Cake I ................ 53 
Apple Cake II ............... 53 
Apple Topped Cake .......... 54 
Carrot Cake with Cream Cheese 

Icing ..................... 54 
Carrot Cake with Orange 

Frosting .................. 55 
Cherry Loaf ................. 55 
Cheese Cake ............... 56 
Betty's Cheese Cake ......... 56 
Individual Cheese Cakes ...... 57 
New Port Alba Ricotta Cheese 

Cake ................... 57 
Tess Swenson's Cheese Cake . 58 
Chocolate and Cherry Ring .... 58 
Chocolate Spice Cake ........ 59 
Decadent Chocolate Cake ..... 60 
Dump Cake ................. 60 
Greek Nut Cake ............. 61 
Heart Cake ................. 61 
Honey Cake ................ 62 
Holiday Honey Cake or My 

Mother's Honey Cake ....... 62 
Pistachio Cake .............. 63 
Plucky Cake ................ 63 
Poor Man's Pound Cake ...... 63 
Pound Cake . . . . . . . . ....... 64 
Raisin & Nut Loaf ............ 64 
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A Tarte Tartin A Caramelized 

Apple Tart ................ 65 
Baklava . . . . . . . . . . . ..... 66 
Ocean Parkway Plum Tart. . . 66 
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Peach Kuchen .............. 68 
Blueberry Dream ............ 68 
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Crust ................... 69 
Polish Apple Pie ............. 69 
Royal Cheese Pie ........... 70 
Stephanie's Peanut Butter Pie . 70 
Strawberry Rhubarb Pie ...... 71 
Sweet Potato Pie I ........... 71 
Sweet Potato Pie II .......... 71 
Walnut-Honey Pie ........... 72 
Bow Ties ................... 72 
Ginger Snaps ............... 72 
Chocolate ,Low-Fat Cholesterol 

Free Madeleines ........... 73 
Golden Carrot Cookies ....... 73 
Kolocky (Polish Cookies) ...... 74 
Mondle Brot ................ 74 
Oatmeal Cookies . . . . . . ..... 74 
Old Fashioned Peanut Butter 

Cookies .................. 75 
Pecan Crescent Cookies ...... 75 
Rugalach. . . . . . . . . . ...... 76 
Russian Cookies ..... 76 
Apple Indian Pudding ........ 76 
Barbara's Macrobiotic Raisin 

Pudding . . . . ........... 77 
Batsheva's Apple Matzah 

Kugel.. . ....... 77 
Noodle Pudding I . . 78 
Noodle Pudding II ..... 78 
Raisin Nut Noodle Pudding . . . 78 
Swee: Noodle Kugel ......... 79 
Banana Bread .. 79 
Banana Tea Bread. . .... 80 
Bread Pudding . . ..... 80 
Grandma's Bread Pudding . 80 
C!ass1c Challah .............. 81 
Irish Soda Bread ............ 81 
Herb Bread . . . . . . . . . . . ... 82 
Jalapeno Cornbread. . . 82 
Sally Lunn Bread . . ..... 83 
Zucchini Bread .............. 83 
Zucchini Walnut Bread ...... 83 
Cool Strawberry ... 84 
Family Celebration Dessert .... 84 
Fruit Compote. . . . ... 84 
Kamaria. . . . . . . ...... 85 
Kamr El Din ................ 85 
Richie's "Shake-Shake" ..... 86 
The Famous Hot Fudge 

Recipe . . ..... 86 

Children's Cookery 
Best Bubbles ............... 87 
Emily's Grandmother's Meat 

Loaf ..................... 87 
Nana Gert's Baked Spaghetti .. 87 
Play Dough . . . . . . . . . . . . . . 88 
Chocolate Waffles ........... 88 
S'Mores. . . . . ....... 88 
Sloppy Joes ................ 89 
Spaghetti Pie ............... 89 
Holiday Fare 
A Thick Ukranian Borscht ..... 91 
Aunt Rita's Potato Pie . . .. 91 
Carolyn's Banana Bread ...... 92 
Carrot Nut Cake ............. 92 
Cream Cheese Cake . . . 92 
Cuban Style Black Beans 

& Rice ................... 93 
Flan (Puerto Rico) ........... 93 
Grandma Parentini's Christmas 

Biscotti ................... 93 
Hamantaschen (For Purim) .... 94 
Kasha Varnishkes ... 94 
Matzah Kugel ............... 94 
Moussaka "Eggplant 

Lasagna" 
Mulled Spiced Cider 
My Greek Grandmother's 

Kourambiedes . . . 
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Pastachio "Pasta Casserole" 
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