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D e d i c a t i o n

T h i s b o o k i s d e d i c a t e d t o M a r i a G i o v a n n a & V i n c e n z o . M a r i a

Giovanna Salinardi was born on April 28, 1910. Vencenzo Errico was

born on November 16, 1910. They were married in Ruoti, Italy on July

8, 1929. They began to raise a family in Ruoti and had 9 children,

Giovanni, Rocco, Angela, Giovanni, Francesco, Filomena, Felice, Rosa
and Gennarino. Vincenzo decided to move his family to the United

States and immigrated on May 26, 1956 bringing each family member

over one by one. Maria immigrated on June 12, 1958. They continued

raising their family in Naugatuck, Connecticut. This family grew to 22
grandchildren and 16 great grandchildren. They were married 69 years

before Vincenzo passed away on December 16, 1998.

Maria will be celebrating her 100th birthday in April, 2010 with her

family.
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N o t e s

This book was created & published with the help of

W W W. H e r i t a s e C o o k b o o k . c o m

Pr in ted in Canada
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About the Book & Some Fun



About the book

This is a very special cook book. Everyone contributed in one way or

another. There were those who sent in their recipes that we all love.

There were those who sent in pictures that make us smile. We had our

proof readers to minimize spelling disasters. And there were those

computer experts to help fit everything on one page nicely. It is truly a

family book. It is unlike most cook books. For one, it spans over three

generations. The sections are not divided by food category. They are
sectioned off by families. Within each section you will find each

family's favorite recipes. The first section, however, is called "Shared

Recipes". In the "Shared Recipes" section you will find recipes that
were submitted by more than one family. You will also find recipes

that were Nonnie's. Finally you will find recipes that were favorites

around the holidays over Nonnie and Grandpa's house.

This book is our heritage. Hopefully you will smile when looking at

and it will spark up good memories.
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Family Word Game

There is no doubt in our minds, the Errico children are one smart bunch.

There are many reports that state anyone who knows more than one

language is very intelligent. They all speak Italian and English. Some
would argue, however, there is a third language. A dictionary has not

been developed for this language yet, but we all know some of these

words very well. The first bunch need not be defined. Do you

r e m e m b e r s o m e ?

C h o o c h

S t u N o d

Sta da jeet

B o c k h o u s e

H a s s O l e

F r e a k i n

Ok Bye Bye

Appy East
S h a M a n e e n

Bot en gool

Some o f ou r f avo r i t es a re :

L i n c o m e Ta x - I n c o m e t a x

W a l M a r k - W a l M a r t

U n d e r w e a r s - u n d e r w e a r

Hun yun-Onion

Nappagain-Napkin
S u c c a t i m e - s o c c e r t i m e

La gake- cake

Sof t a so f t

Eh Mommy!- when Grandpa would call he would say this.

Son of a Jack-Uncle Rocco's favorite

Fridg a dear-refrigerator

Tings-things

Cinqka bets - $5, everthing cost $5
C r a c k - c r a c k e r

B u s h - b r u s h

G o o z a m a

H a i r h e a d - a i r h e a d

Lou jake ace-jack ass
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Ats a my boyfriend- What Nonnie would say when the phone would

ring
Knife wit teets- a knife with teeth

And Finally Nonnie's favorite:

Tutta La Famiglia-When everyone was at her house.
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F a v o r i t e W o r d " S c a r u z "

fiL Gcha^—ihugh-f
Sner-i'a/ Thmg^J^'T's

-J22* O n e

fffPfih whoha-Ve ciny. Hi- wê  a/ra kM</
i°_. f(apk-

When Kenny Compton was 8 years old and in third grade he had to
write a report about a special person in his life. At this time, Grandpa

had been gone for over 2 years. Kenny never stopped thinking about

him. Although he was young his memories were strong. This was his

take on one of our most favorite made up words. You may find

yourself holding your head as you remember this being done to you.
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Map of Home

Routi, the home town of the Errico family. It is located in Southern

Italy. It is in the region of Basilicata and province of Potenza. Today
it's population is 3,687. The Patron Saint is San Rocco.
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T h e G r a n d c h i l d r e n



The Grea t Grandk ids







This is one of the most cherished family traditions in this book. Every

year on Holy Saturday, who ever could get together early over Nonnie's
house would and help make the pizzas. At 12 sharp people would start

coming in for the feast. Once we were done eating and stealing
leftovers for those who could not make it, we had an Easter egg hunt.

This recipe is with the intention of the whole family coming to eat,

about 24 to 30 people. The ingredients are very large portions. We

have tried to write it down many times, and each time portions are

different. These are approximates.
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E A S T E R P I Z Z A

Homemade dough to make about 9 to 11 loaves of bread or pizza.

9 lbs of whole milk ricotta cheese. (don't forget to sit in a cloth

overnight and drain to soak out moisture and sit in a colander to drain)
6 lbs of lean ground beef fried until no longer pink and drained.
1 lb of prosciutto sliced and chopped

5 eggs or enough to make cheese texture soft

Grated Parmesan cheese or Romano cheese-3 large handfuls,

approximately 1 1/2 cups.
Dried mint a little less than 1/4 cup

Mozzarella-again about 3 large hand fulls- 2 1/2 cups.
Salt and pepper to taste

Mix all ingredients together with hands until completely blended.

Roll out one loaf of dough in a rectangle on a floured board to about 3/4

i n c h e s t h i c k .

Fill half of pizza with cheese mixture, spreading out to a layer about 1/2

inch thick. Fold over dough to cover filling. Seal on all ends.

Place on large greased baking sheet. Cover with a towel. Once all are

fdled, cover all trays with a blanket to keep warm and allow them to
r i s e .

Bake in 350 oven for about 20 to 30 minutes, until golden brown.

1 0



J E W I S H C O O K I E S

3 c u p s fl o u r N u t M i x t u r e :

3 e g g y o l k s 1 1 / 4 c u p s u g a r

1/2 lb or 1 cup Crisco shortening 1/2 cup chopped nuts

1/2 lb or 1 cup sour cream 1/4 tsp cinnamon

1 pk of dry yeast-not quick rising 2 Tbsp cocoa

Prehea t oven to 350

Combine all ingredients of nut mixture in a small bowl. Set aside.

Mix flour and dry yeast together. Add Crisco with a pastry cutter. Next

mix in with sour cream. Lastly add in egg yolks.

Make into 2" balls. Sprinkle nut mixture evenly on a clean dry surface.

Roll each ball into nut mixture making sure to evenly coat. Roll the

dough out like a pie crust. Make sure dough is covered on the top and
bottom with the nut mixture. Cut them into 2" squares. Roll each piece,

starting with the wide end, like a crescent roll. Place cookies 2 inches

apart on greased cookie sheet. Bake for 15 to 20 minutes.
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A L M O N D P I G N O L I N U T C O O K I E S

1 lb almond paste

2 cups sugar

3 egg whites

3 Tbsp flour

1 lb pignoli nuts/pine nuts

Line cookie trays with parchment paper.

Break up almond paste and blend sugar and with it until very fine.
Beat egg whites until stiff and fold into paste.

A d d fl o u r a n d m i x w e l l .

F o r m 1 1 / 2 i n c h b a l l s .

Place nuts in a bowl. Roll each ball into nuts and flatten slightly

pressing nuts into dough.
Place onto parchment lined tray.

Bake at 350 for 20 minutes or until lightly brown.

C A V A T E L L I

1 cup of flour per person ( 4 adults = 4 cups flour)

1 egg to every 4 cups of flour

c o l d w a t e r

Place flour on board or in center of table. Make a well in the center.

Add beaten egg (s). Add about 1/4 cup water to start. Mix/knead

dough. Add water to make dough soft but not too moist, (making this
with your favorite experienced Aunt first helps to know the feel of the

dough)

Using a pasta machine, put dough through machine on #1 about 3
times. Cut 1 inch strips to feed into cavatelli machine to cut cavatellis.

Place in big pot of boiling water. Boil until they all float to the top of

water, about 3 minutes.

Serve with your favorite sauce and meatballs.
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M A N I C O T T I F I L U N G

3 lbs of ricotta cheese (use whole 1/4 cup dried mint

m i l k r i c o t t a ) s a l t t o t a s t e

3 e g g s d a s h o r t w o o f c i n n a m o n

1/4 cup grated parmesan cheese (optional)

2 lbs of mozzarella cheese

The night before preparing manicotti put ricotta in a thin sheet like

towel. Place in a colander so that it will drain any liquid inside a bowl.

Combine all ingredients in a large bowl, leaving some mozzarella aside

for topping of shells.

Fill each shell with about 2 Tbsp of filling. Roll up. Place in baking

pan seem side down. Cover with sauce and mozzarella cheese.
Bake in oven a t 350 fo r about 30 to 40 minutes .

Once sauce is bubbly then manicotti is done.

M A N I C O T T I S H E L L S

4 eggs

2 cups flour

1 1/4 cup water

1/4 tsp salt

Mix all ingredients together to make a very thin or watery consistency

like pancake mix.

Use a 8 inch Teflon frying pan. Heat on medium high heat. Spray with

cooking spray. Pour a thin layer of batter into pan and swish around the

pan. Fry one side only until it is barely tan, about 1 minute. Slide out
of pan onto board for filling.

Put about 2Tbsp of filling on the dough side of shell, not the fried side.

27 she l l s
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N O N N I E ' S F R E S H O R A N G E S A L A D

1 head of romaine lettuce cut into bite size pieces

1 cucumber thinly sliced

1 c a n b l a c k o l i v e s

1/2 small red onion thinly sliced

2-3 large navel oranges, peeled, seeded and diced

equal parts of red wine vinegar and olive oil mixed together to make

dressing for salad
salt and fresh ground pepper to taste

In a large bowl combine first 5 ingredients. Toss with oil and vinegar

drizzled over mix. Season with salt and pepper.

N O N N I E ' S F R I E D P E P P E R S

As many long Italian peppers as you would like

Sal t to taste

Olive oil for frying

String up peppers to hang in cellar. Hang them until they dry out and
turn red. This will take a few days.

Wipe them off.
Cut in half and scoop out seeds

Heat olive oil in frying pan, about 1/4 cup to start.

Add peppers to oil, fry and quickly tuming. Removing once they crisp

u p .

Cool and sa l t to tas te
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N O N N I E ' S S P E C I A L C A K E

This is no special receipe, rather than a special memory. Nonnie always

had a chocolate cake made for company on Sundays. If you looked

under her cabinet or went to the cellar you would find boxes of Duncan

Hines chocolate cake mix. She was always prepared with cake or

cookies to serve to her company.

1 B o x c h o c o l a t e c a k e m i x

p o w d e r e d s u g a r ^
b u n t p a n ^

Prepare cake as explained on box.
Pour into bunt pan and cook as directed.

Once cool, remove to plate.

Dust with powdered sugar.

T O M A T O E S A L A D 2

4 tomatoes (preferably fresh from a garden)

2 T b s p o l i v e o i l ^

o r e g a n o t o t a s t e ^

s a l t & p e p p e r t o t a s t e ^

Cut up tomatoes into chucks. Drizzle olive oil over tomatoes. Sprinkle ^

oregano to cover tomatoes. Add salt & pepper to your taste. Let sit at ^
least 20 minutes to create juices.

This is best to have with your favorite Italian bread for dipping in juice.
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C O O K I E S :

6 jumbo eggs

1/2 cup vegetable oil

1 cup sugar

1 tsp anisette

1 Tbsp vanilla

4 cups flour

2 Tbsp baking powder

1/2 tsp salt

In one bowl mix eggs oil, vanilla and sugar.

Then add anisette, flour, salt and baking powder to make a soft dough.

Form 1 inch balls and place on ungreased cookie sheet. Bake at 350 for

10 to 12 minutes.

L e t c o o l o n w i r e r a c k .

Dip each cookie into frosting then quickly cover with sprinkles. Let

dry.
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F R O S T I N G :

1 box confectioners sugar

1 Tbsp melted butter

1 tsp of extract of choice- lemon, orange or almond

m i l k a s n e e d e d

colored sprinkles

Mix sugar, butter and extract together.

Add milk one Tbsp at a time until you reach the thickness for frosting.

Careful not to add too much milk. If so, just add more sugar to thicken

u p .
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M A K I N G D O U G H

Felix helping to make dough for bread with his Mom.

13 lbs o f flour

20 cups of warm water- on the hot side

1/4 cup salt

1 lb cubed yeast purchased at a bakery. Use what is equivalent to about

3 tbsp of butter.

Melt yeast in 1 cup of warm water, not hot, and add to flour and salt.

Add 1 cup of water at a time. Create a whole in the center of the flour.

Pour melted yeast into center. Knead as you add water for about 1/2

hour. You may not use all 20 cups of water. Once consistency feels

right, cover with a blanket or two. Let sit for about an hour. Then
knead again. You may add a little more water to help you in the

pounding. Cover again with blankets for a second rise. Then break up
into loafs of bread or pizza.
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C H O M B O U T - C I A P O T A

6 hot Italian sausages

2 o n i o n s s l i c e d

2 red peppers cut into 2 inch

c h u n k s

1 large zucchini cut into 2 inch

c h u n k s

4 meduim potatoes cut into 2 inch

c h u n k s

1 can c rushed t oma toes

3 to 4 cups water

fresh celery leaves or dried

o r e g a n o

olive oil for frying

Cut each piece of sausage into 3 pieces.

Using a medium frying pan, add olive oil (don't forget your bread to
remove oil smell). Fry bread untill brown. Add sausage to pan and fry

t h e m u n t i l b r o w n o n a l l s i d e s .

In a large pot, transfer some of the oil from the sausage to it. Heat on

medium high and add peppers. Fry about 2 minutes. Add onions and

fry about 3 minutes, stirring often.
Remove peppers and onions to a plate. Add more oil from sausage to

fry up zucchini. Fry zucchini for about 2 minutes and then remove to

plate.
Add 3/4 can of crushed tomatoes to large pot. Cook on medium for

about 2 minutes. Add sausage to tomatoes and add 1 1/2 cups water

and bring to a boil. Add potatoes and cook until they are tender.

Add celery leaves or oregano to taste and more water. Boiling, add

water to keep from drying out and keeping it liquid.

Add back in zucchini and cook for about 5 minutes. Add back in

peppers and onions. Bring all to a boil on medium heat for about 5
m i n u t e s .

Serves 4 to 6 people

3 0



W E D D I N G S O U P

1 1 /4 l b bee f bone mar row

1 1/4 lb beef shank center cut

1 medium onion chopped

15 ounce can of crushed tomatoes or 1 small can of tomato paste

1/4 cup fresh cut parsley

ground black pepper
3 large carrots peeled and cut up in bite sizes

2 medium potatoes peeled and cut up in bite sizes

1 bag of spinach, washed and trimmed off stems

meatball mix from meatball recipe about 1 to 2 lbs

1/2 cup uncooked pasta, pastina preferred.

Trim fat off marrow and shank and rinse bones.

Put them into a large pot and fill pot 3/4 way with water. Bring to a

b o i l . A d d s o m e s a l t t o t h e w a t e r.

As fat and sediment float to the top, skim it out with a screen or paper

towel. Continue to boil for about 1 hour. (This process can be done a

day before. The broth can be refrigerated. This will allow the fat to

separate to the top and can be removed before using broth for soup.)
After boiling for an hour add onion, parsley and crushed tomatoes. Add

ground pepper to cover the top of the broth. Boil for 1 hour again.
Form meatballs into mini sized meatballs, about 1 inch in diameter.

Add carrots, potatoes and meatballs to broth and boil for 10 to 20

m i n u t e s .

Pre cook pastina half way in a pot on the side.

Just before you are ready to eat soup, add spinach and precooked

pastina without the liquid. Let cook for about 5 minutes.

Serve with grated cheese and your favorite crusty Italian bread.

4 to 6 servings
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A N T I P A S T O

1 Head of cauliflower 1 can black olives pitted

3 c u p s w a t e r 1 / 2 l b p r o s c i u t t o

1 c u p w h i t e v i n e g a r 1 / 4 l b p r o v o l o n e

1 jar marinated peppers 3 Tbsp olive oil

Bring water and vinegar to a boil in a medium pot.
Cut up cauliflower into chunks. Add to boiling water. Boil for 7

minutes. Drain but do not rinse. Put in a bowl and cool in refrigerator.

Cut up prosciutto into strips. Cut provolone into small chunks.

On a serving platter, layer the cauliflower, add peppers without juice.

Then add prosciutto, olives and provolone. Sprinkle olive oil over

entire plate.

Best to let sit for a few hours.

Can be served cold or at room temperature.

A N T I P A S T O - R E D P E P P E R S

4 to 6 red peppers sliced in strips

3 cups water

1 1/4 cup white vinegar

1 tsp sugar

1 tsp salt

1 canning jar

Put water and vinegar in pot and bring to a boil.

In a canning jar place sliced peppers, sugar and salt.

Pour boiling water and vinegar over peppers to fill jar. Cover jar with

canning rings instantly to seal. Place a blanket over jar to keep hot and

ring will seal.
Let cool and use when ready to make antipasto.
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B R O C C O L I R A R E

1 lb Italian sausage

B r o c c o l i R a b e

1 clove garlic

Fry up sausage with garlic in a deep pot until not pink.
Wash broccoli rabe. Add to sausage and cover. Cook on medium low

for 20 to 30 minutes. Add water if needed.

I T A L I A N G R E E N B E A N S

1 lb or 2 cups of fresh green beans 1/4 can crushed tomatoes (15
5 c l o v e s g a r l i c o u n c e )

sprinkle of hot pepper Fresh cut celery leaves
1 t s p s a l t o l i v e o i l f o r f r y i n g

1 cup water

Clean and cut ends off green beans

Heat oil in pot. (Don't forget the bread to remove oil smell. Place a

piece of bread in oil and cook until brown, then remove.)
Add garlic in whole and cook about 1 minute.

Add crushed tomatoes. Cook on high.

Add fresh celery leaves. Bring to a boil.

Add water, salt and green beans. Boil and reduce heat to medium.

Sprinkle in hot pepper.
P n n k u n t i l h p a n s a r c . t P. n H p r



U M O N C E L L O

11 peeled lemons

1 liter of 190 proof grain alcohol

2 lbs white sugar

1 1/4 l i te r o f water

Place peeled lemons in a very large bowl or pot.

Add grain alcohol to cover lemons. Let sit for about 30 hours stirring

o f t e n .

In a large cooking pot, put sugar and water. Bring to a boil. Let cool

completely. Pour over lemons and mix.

Squeeze out each lemon completely in bowl.
Once all lemons are fully juiced stir mixture.

Pour mixture thru a sift/strainer into a bottle for storing.

Chill. Drink lemoncello over ice and enjoy.
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A N G I E ' S F A M O U S M E A T B A L L S

mm.

At every family event Angle will bring her meatballs in a very large pot

with sauce. They never last. You can find some of the great

grandchildren offer to help her carry them in just so they can steal one
before everyone else gets to them.

6 3/4 lbs of hamburger-lean

1 /2 l oa f o f s ta le I t a l i an b read soaked in m i l k

3 eggs

2 hand full of grated parmesan cheese, about 1/2 cup

ground black pepper

Parsley, basil and onions sauteed in olive oil. Cooled and frozen into
small golf sized balls. You will need two of these.

1/4 cup salt

Put meat in a large bowl. Squeeze out milk from bread and remove any

hard pieces. Mix into meat. Mix in eggs, cheese and seasoning. Add

pepper, to cover the top of meat. Mix well completely.
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In a large frying pan put enough olive oil into it to bring it about half

way up pan. Place a piece of Italian bread in the oil. This is to remove
the bitter smell of the oil. Heat on medium high. Once bread is brown

but not burnt, remove it.

Shape meatballs about 2 to 3 inches in diameter. Or as you feel is the

right size. Place each meatball in oil and brown lightly on all sides. Do
not fully cook them. Just lightly brown them. Remove to a paper towel

to soak up some of the oil.

Finish cooking meatballs in your favorite sauce for about another 30

m i n u t e s .

3 6



E S P R E S S O

Vinnie & Ernie love that Espresso.

U s e :

Coffee labeled for espresso makers like Pilon

W a t e r

Espresso pot made for the top of the stove
A n i s e t t e

Fill the bottom half of the pot with water.

Place a filter in pot

Add about 4 Tbsp of coffee into basket.

Place onto burner at high. Bring to a boil.

Once the water moves to the top of pot the coffee is complete.

Pour into espresso cup. Add anisette to taste

3 7







C H I L E R E L L E N O S C A S S E R O L E

1 1/2 cup milk

4 large eggs

1 1/2 cup buttermilk baking mix

2-4oz cans diced green chilies-drained

1-8 oz pkg grated mild cheddar cheese

1-8 oz pkg grated pepper jack cheese

1-8 oz can tomato sauce

1/3 bunch green onions chopped

Preheat oven to 375. In a large bowl combine milk, eggs and baking

mix. Blend until smooth. In a greased 9x13 pan alternate layers of

batter, chilies and cheese. Ending with batter. Gently pour tomato
sauce evenly over all. Bake for about one hour or until lightly brown

and cooked through. Remove from oven and sprinkle evenly with

green onions.
Return to oven. Bake for an additional 10 minutes.
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R A T A T O U I L L E

6 boneless chicken breasts- about

2 lbs

1/2 cup flour

1/2 tsp salt

1/4 tsp black pepper

o l i v e o i l

2 large zucchini sliced

2 large tomatoes cut into 12ths

2 green peppers cut into strips

1 small eggplant diced

1/2 tsp granulated garlic

1 tsp salt

1 tsp ground thyme

1/2 tsp black pepper or to taste

Pound chicken breasts until 1/2 inch thick and flat. Set aside. Combine

flour, 1/2 tsp salt, and pepper. Dredge chicken pieces with flour
mixture coating well. Shake off excess flour. Heat oil over medium

high heat in an extra large deep skillet. Cook chicken until well
browned on both sides. Remove chicken from pan. Drain on paper

towels. Repeat until all chicken is cooked. Adding additional oil as

needed. Set chicken aside. Add vegetables to pan. Stir in garlic, salt,

thyme and black pepper. Cover pan. Cook until vegetable are tender
about 20 minutes. Top with chicken. Heat through.

3 to 6 servings
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E N G L I S H B U T T E R T O F F E E

1 cup granulated sugar

2 s t i cks rea l bu t te r

(no substitutes)
1/4 cup water

dash o f sa l t

Butter a large cookie sheet. Set cookie sheet aside. In a medium

nonstick saucepan melt butter over medium heat. Stir in sugar, water

and salt. Bring mixture to a boil stirring constantly. Cook mixture until

the temperature reaches 305 degrees on a candy thermometer. Remove

pan from heat. Stir in vanilla. Pour mixture onto cookie sheet and

spread out as much as possible. Cool
Melt chocolate chips. Spread evenly over top of cooled toffee.

Sprinkle with nuts.
Break into pieces to serve.

1/2 tsp vanilla

4 oz milk chocolate chips

4 oz semi sweet chocolate chips

1/2 cup chopped nuts

HOTDOG, POTATO & PEPPER
S U R P R I S E

3 green peppers, cut into sixths & thinly sliced

1 large thinly sliced onion

o l i v e o i l

1 1/2 lbs hot dogs, cut into chucks

3 lbs potatoes, cooked, peeled and cut into chucks

a dash of garlic, basil and oregano

salt and pepper to taste

In a large skillet, cook peppers and onions in olive oil until barely

tender. Add a little more olive oil, potatoes, garlic, herbs, hot dogs, salt

and pepper. Cook until potatoes are browned and hot dogs are heated

through.
S e r v e H o t .
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P E A C H E S I N W I N E

6-8 large ripe juicy peaches

sugar to taste (optional)
1 bottle of your favorite wine

Wash peaches. Peel if desired then slice.

Sweeten to taste with sugar, if desired.

Divide peaches evenly between 4 to 6 wine glasses.

Pour wine over peaches to cover.

Refrigerate for a few hours.
S e r v e c h i l l e d .

This is a great dessert to serve after an Italian pasta dinner. (Of Course!

John uses a hearty red wine.

Nectarines can be substituted for peaches.

4 to 6 Person

P I C O D E G A L L O

6 large tomatoes , finely diced

1 medium onion, finely diced

1 bunch fresh cilantro, finely chopped

3 jalapeno peppers, minced

1 8 - o u n c e c a n t o m a t o s a u c e

s a l t t o t a s t e

Combine all ingredients in a medium sized bowl.
M i x w e l l . C h i l l

Serve chilled with your favorite tortilla chips and
M A R n A P T T A ^ I I
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R E D V E L V E T C A K E

1/2 cup butter-no substitutes

1 1/2 cup sugar

2 large eggs

1 Tbsp cocoa

1 tsp vanilla

1/2 tsp baking soda

1 cup butter milk (or 1 cup milk &

1 tsp vinegar)

2 oz red food coloring

1 tsp salt

2 1/2 cups flour

1 tsp white vinegar

P r e h e a t o v e n t o 3 5 0

In a large glass bowl cream butter and sugar. Add eggs, cocoa and

vanilla. Stir well. In another glass bowl combine buttermilk, red food

coloring and salt. Mix alternately with flour. Stir well after each
addition. In a measuring cup combine vinegar and baking soda. Stir to

mix. Fold mixture into batter. Combine thoroughly. Pour batter into

2-9 inch or heart shaped greased and floured cake pans. Bake for 25 to

35 minutes. Cool thoroughly before frosting.

R E D V E L V E T C A K E F R O S T I N G

1 cup milk

2 Tbsp all purpose flour

1 cup sugar

1 cup real softened butter-no

s u b s t i t u t e s

1 tsp vanilla

In a medium non stick saucepan over medium heat combine milk and

flour. Mix well. Cook stirring constantly until thick and very creamy

Remove from heat. Cool completely.

In a large glass bowl whip softened butter until very light and fluffy.

Add sugar and vanilla. Mix well. Add cooled flour and milk mixture.

Beat on medium speed until thick enough to spread. This frosting

should be lisht and verv fluffv and taste like real whioDed cream.

d d



M A G A R I T A S

Tequila

Triple sec
S w e e t & S o u r M i x

I c e C u b e s

L i m e

Margarita Salt

In a blender, combine equal parts of tequila, triple sec and sweet & sour

mix. Blend on high speed slowly adding a few ice cubes at a time to

concoct a slushy frozen drink. Serve in your best glasses. Before

serving, if desired, dip glass rims in lime juice and then roll in margarita
s a l t . G a r n i s h w i t h a s l i c e o f l i m e .

4 5
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B E E F FA J I TA S

1 1/2 lbs beef flank steak cut into strips

2 yellow onions, thinly sliced into strips

1-2 green bell peppers, thinly sliced into strips

1-2 red bell peppers, thinly sliced into strips

1/2 lb mushrooms, sliced

6 (8 inch) flour tortillas

vegetable oil
S a l s a

s h r e d d e d c h e d d a r c h e e s e

s h r e d d e d l e t t u c e

s o u r c r e a m

salt, pepper, granulated garlic

Ideally this recipe tastes better if you use a cast iron skillet.
In the skillet cook the vegetable in oil. Season with salt, pepper and

granulated garlic. When almost done, push the vegetables to one side.
Cook the meat in the same skillet. When finished cooking, mix the

veggies and meat together. Use a slotted spoon, place the mixture into
a warm tortilla. Top with lettuce, cheese, salsa and sour cream.

4 8



L A S A G N A

28 oz can of Contadina or Progresso crushed tomatoes.

6 oz can of Contadina tomato paste

1 1/2 lbs of super lean ground beef

1/2 box of lasagna noodles

1 lb of shredded mozzarella cheese

1 16 oz container of ricotta cheese

2 large eggs

P a r m e s a n c h e e s e

dried parsley

Simmer the crushed tomatoes and tomato paste for about 1 1/2 hours.

Season as you like.

Cook noodles according to the package.

Cook the ground beef and drain.

Put the ricotta cheese into a bowl. Mix in the 2 eggs, Parmesan cheese,

parsley, salt and pepper.
Use a 13 X 9 baking pan. Spray with cooking spray.

Spread sauce on the bottom of the pan. Add one layer of noodles and
one layer of ground beef. Layer one half of the ricotta cheese. Layer

the mozzarella cheese. Layer with some more sauce. Repeat the

layering process one more time. Cover the last layer with some more
noodles and them more sauce. Sprinkle with the remaining mozzarella.

Cover with foil and bake for 30 minutes at 350. Remove the cover and

b a k e a n o t h e r 5 m i n u t e s t o b r o w n .

4 9



S H R E D D E D B E E F C H I M I C H A N G A S

4-5 lbs lean beef cubes

1 1 /2 dz 12 inch tor t i l las

2 medium size jars of salsa or

picante sauce

vegetable oil
s h r e d d e d c h e d d a r c h e e s e

s h r e d d e d l e t t u c e

s o u r c r e a m

sa lsa

Place beef in a large pot of water over low heat. Cook 2-3 hours

partially covered until done. May need to add more water during this

process. Drain the pot. Shred the beef with a fork. Remove any excess
fat. Put beef back into the same pot. Pour the salsa into the pot. On

low heat saute the mixture until well blended.

Spoon shredded beef filling into the center of the tortilla that is at room

temperature. Fold ends over filling, then fold sides to center.

Fry the Chimichangas in a frying pan with vegetable oil at low to
medium heat. At least 4 should be able to fit into a pan at the same

time. Fry until golden brown then turn over. When finished, absorb in

paper towels.
Serve topped with shredded lettuce, cheddar cheese, sour cream and
sa l sa .

5 0



S N I C K E R D O O D L E S

1/4 tsp salt

1/4 tsp baking soda

1/4 tsp cream of tartar

2 Tbsp sugar

2 tsp. ground cinnamon

In a large mixing bowl, cream sugar and butter. Beat in eggs and

v a n i l l a .

In a small mixing bowl, mix together flour, salt, baking soda and cream

of tartar. Stir into butter mixture.

In another small bowl, combine sugar and cinnamon.

Turn oven to 375. Grease cookie sheets.

Shape dough into 1 inch balls. Roll each ball in sugar and cinnamon
mixture. Put balls 2 inches apart on cookie sheet.

Bake for 8 - 10 minutes. Makes 36

51



A R T I C H O K E a n d S P I N A C H D I P

garlic powder-flavor to your liking
onion powder-flavor to your liking

1-10 oz pkg frozen chopped spinach, thawed & drain

1-14 oz can artichoke hearts, drained & chopped

1-10 oz container Alfredo-style pasta sauce
1 cup shredded mozzarella cheese

1/3 cup grated Parmesan cheese

1-8 oz pkg cream cheese, softened

P r e h e a t o v e n t o 3 5 0

In bowl combine garlic powder, onion powder, spinach artichoke

hearts, Alfredo sauce, mozzarella, Parmesan and cream cheeses.

Spread in 8x8 inch baking dish.
Cover and bake for 30 minutes or until cheeses are melted and bubblv.

C H E E S E S P R E A D

2 lbs grated cheddar cheese

1 1 /2 lbs so f tened cream cheese

8 oz sour c ream

2 o z m i l k

c h i c k e n b r o t h t o m o i s t e n

2-3 stalks green onion finely chopped

1/2 onion finely chopped

1/2 bell pepper finely chopped

1/2 red pepper finely chopped

Beat all to blend. Let stand 24 hours in refrigerator before serving.

Serve with your favorite cracker. Makes about 4 lbs.

5 2



I N D I A N F R I E D B R E A D

3 cups flour

2 tsp baking powder

1 1/2 cups of warm water

1 tsp salt

1 cup shortening for frying

Knead all together all but shortening until soft. Break into small balls

and pat flat. Fry in heavy frying pan in shortening until brown and

bubbly.

P O P P Y C H I C K E N S A L A D S U R P R I S E

1 l b c h i c k e n

1 cup light mayonnaise

1 tsp canola oil

1 Tbsp rice wine

1 Tbsp honey

1 cup chopped celery

1/2 cup sliced almonds

1 cup sliced red grapes

1 Tbsp poppy seeds

1/2 tsp sea salt

1 tsp pepper

Broil chicken until pink is no longer present when chicken is cut in the

middle. Shred chicken into bowl.

Dressing: combine - mayo, canola oil, rice wine, honey poppy seeds,
sea salt and pepper. Add a little more rice wine and/or honey if

dressing is not sweet.
Pour dressing into shredded chicken and stir. Add celery, almonds and

red grapes to chicken mixture.

5 3



P r o u d F r a n k w i t h h i s M o m

1 can of frozen orange juice

1 cup of water

1 cup of milk

1/2 cup of sugar

1 Tbsp of vanilla

5 to 6 ice cubes

P lace a l l i n b lender and b lend fo r 30 seconds .

54



flLOHEMA'SjMliy^

Harried/

Sept. 8,
1 9 6 2

ErnCe/tr

Phy

f*F Hichjim,
VerwSfe/, Aurora/,

Alan, LUo/

Joan, Erm£/,

Ernie/, VlryJEki/r
£r Tina /

JuMTn, Andre/,
Brian, Tanner,

Jake/, Herny,
Jimmy,

I Samantka/,

|6f Aurora/



JELLY FILLED COOKIES

D O U G H :

3 cups flour

3 tsp baking powder

1 pinch salt

4 eggs

1/2 cup oil

1/2 cup sugar

1 tsp vanilla

F I L L I N G :

strawberry preserves
c r u s h e d w a l n u t s

chopped raisins

Beat eggs, oil, sugar and vanilla. Sift in dry ingredients in separate

bowl. Pour liquid mixture into dry mixture. Work into a dough. Split

to make 2 balls. Roll out each ball flat as though you were rolling out a

pie shell. Spread a very thin layer of preserves on ball. Sprinkle with
crushed nuts. Then sprinkle with raisins. Roll up like a log.

Place on baking sheet

Bake in 325 oven for 10 to 15 minutes until light brown. Once

completely cooled, cut into 1/2 inches pieces.

5 6



S T U F F E D P E P P E R S

4 to 5 sweet red peppers

1 lb ground top round beef or lean

ground beef
1 s m a l l o n i o n

1 tsp flour

1/2 cup water divided

1/4 cup ketchup

salt and pepper to taste

oil for frying

P r e h e a t o v e n t o 3 5 0

Wash peppers. Cut out stems. Cut off about 1/2 inch of top and keep.

Clean ou t seeds

In a large skillet saute onion for about 1 minute. Add beef and fry until
beef is no longer pink. Add 1/4 cup water and flour to thicken meat.

Add salt & pepper.

Fill each pepper with meat until full. Top with pepper tops. Place in

deep baking dish. Mix together ketchup and 1/4 cup water. Pour on
top of center of each pepper to soak into meat.
Cover lightly with foil and bake for 1 hour.

5 7



B A K E D B E A N S

1 lb dried navy beans

1/2 cup molasses plus 3 Tbsp

1 whole peeled onlion

1/4 lb salt pork

salt and pepper to taste

This is best baked in a ceramic baking pot.

The night before put beans in a deep bowl, cover in water and soak.

Next morning rinse beans and place in baking pot.

Stir in molasses. Add onion and salt pork whole.

Cover with black pepper to your taste and salt to your taste.

Place in oven and bake at 350 for 6 to 7 hours.

Do not cover the pot or stir the beans during baking.

Check after 6 hours for tenderness. Once tender it is done.

6 to 8

B E E F S T E W

3 lbs beef s tew meat

1/4 cup vegetable oil

1 large onion

7 lbs potatoes

2 bags baby carrots

1 full stalk of celery

celery leaves
salt & pepper to taste

Cut up onion and saute in oil.

Fry meat lib at a time, draining as you go.
Place meat in deep pot, cover with water and let brown, do not stir

m e a t .

Once browned, remove to a roasting pan for the oven.

Cook meat in oven uncovered at 350 for 2 hours.

Cut up potatoes in 3 inch pieces and add to pan. Add carrots as is. Cut

up celery and add to pan.
R a k e o n i n o v e n a b o u t a n o t h e r h o u r u n t i l t e n d e r



C H I L I

1 lb lean ground beef 2 Tbsp chi l i powder

3 cans red kidney beans 1 Tbsp red pepper flakes

1 m e d i u m o n i o n 1 / 4 c u p v e g e t a b l e o i l

1 can whole peeled tomatoes 1 cup water
salt & pepper to taste

Chop up onion. Saute in oil in a deep pol for about 2 minutes. Add
meat and brown until no longer pink. Add salt, pepper, red pepper and

chili powder.

Rinse 2 cans of beans and add to pot.

Rinse 3rd can and put through a food processor and add to pot. Add

tomatoes with juice. Add water.

Bring to a boil, stirring often, and boil until it becomes thick.

6 servings

P E A S O U P

1 lb dried whole green peas

ham bone le f t ove r f rom ham w i th a l i t t l e ham on i t

1 small peeled onion

2 Tbsp Crisco shortening

Place peas in a deep bowl, cover in water and soak over night. Next

morning drain and rinse.
Place ham bone in a deep large pot. Add peas and enough water to

cover peas. On high heat bring to a boil. Reduce to medium high heat.

Add onion in whole. Add Crisco and salt and pepper to taste. Continue

boiling, adding water if it starts to dry up. Boil until peas are tender,
abou t 30 to 40 m inu tes .

5 9



R I C E S O U P

1 1/2 to 2 cups extra long grain rice

1 can (15 ounces) diced tomatoes

2 packages Lipton noodle soup

Water-lots of water

In a 6 quart pot put rice and fill about 3/4 way up with water.

Bring to a boil and boil for about 10 minutes.

Dump out water and refill with fresh water this time 1/2 way up pot.

Bring to a second boil.
A d d t o m a t o e s a n d b o i l .

Add Lipton soup. Boil 5 more minutes.

Serve with oyster crackers and grated cheese optional.

S H E P A R B ' S P I E / C H I N A P I E

5 lbs potatoes peeled 2 cans cream com

1 s t i c k b u t t e r 1 1 / 2 l b s e x t r a l e a n g r o u n d b e e f

1/2 cup milk

salt & pepper to taste

Peel potatoes, cut in half and place in a deep pot to boil until tender.

Drain and mash potatoes, add butter, milk and salt and pepper to taste

to make mashed potatoes.

Brown ground beef in frying pan until it is no longer pink, drain any

liquid.
In a deep baking dish, spread out half of the mashed potatoes. On top

of potatoes spread out all of ground beef. Add cream com over ground

beef. Top with remaining mashed potatoes.

Bake in oven at 350 for 30 to 40 minutes until top of potatoes tum

slightly brown.

6 0



1/2 cup unsalted butter room tempature

1 tsp baking powder

1/2 cup packed brown sugar

1/2 cup sugar

3 eggs room temperature

1 tsp almond extract

2 1/2 cups flour

1/2 tsp baking soda

pinch of salt
1 cup semi sweet chocolate chips

1 cup coarse ground toasted almonds

Prehea t oven to 375

To roast almonds: Use whole almonds, bake for about 10 minutes.

After roasting place in food processor and chop.

6 1



In a large bowl cream together butter and sugars until fluffy. Add eggs

and almond extract and beat until smooth.

In a medium bowl mix together flour, baking powder, baking soda and

s a l t .

Add dry ingredients to wet and mix until creamy; mix dough until firm

b u t d o n ' t o v e r m i x .

Add almonds and chocolate chips

Divide dough in half and form into two loafs or rolls. When forming

rolls use water on hands to smooth out rolls and avoid dough sticking to

h a n d s .

Place rolls on baking sheet and bake for 20 minutes. Let cool

completely about 15 minutes. Using a serrated knife, cut rolls into 1/4
to 1/2 inch pieces. Place back on cookie sheet and bake for 10 minutes

o r u n t i l b r o w n .

M a k e s a b o u t 3 d o z e n s c o o k i e s .
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R U M F L A N

1 3/4 cup sugar

4 eggs

4 egg yolks

2 cup (1 pint) half & half cream

2 cup milk
2 Tbsp dark rum

pinch of salt

To Caramelize Sugar:

In small skillet place 1 cup sugar. Melt sugar over medium-low heat.

Don't stir until sugar begins to form a syrap. Reduce heat to low and

stir frequently with wooden spoon until all sugar is melted.

Continue cooking, stirring constantly, until smooth and a light amber

color (just a shade darker than honey). Run hot water over outside of

the deep 2 quart casserole or souffle dish is warm. Pour hot caramelized

syrup into dish and rotate until inside is covered. Set aside to cool.
Prehea t oven to 350

In large mixing bowl, beat eggs, egg yolks and remaining 3/4 cup sugar

for 5 minutes until sugar dissolves. Add cream, milk, rum and salt.

Stir until blended. Pour through a fine sieve into prepared casserole

dish. Place dish into a large baking pan and place into oven. Pour hot,

not boiling, water into pan up to one inch from top of baking pan.

(Creating a bath for the casserole dish).

Lightly cover casserole with foil. Reduce oven temp, to 325. Bake for
2 hours or until knife inserts and comes out clean. Remove dish from

water, cool on wire rack, refrigerate covered at least 6 hours.

s e r v i n g s

6 4



S H R I M P S C A M P I

3/4 lb med size raw shrimp, shelled and deveined

6 Tbsp butter

1 Tbsp green onions minced

1 Tbsp olive oil

4 to 5 cloves garlic, minced or pressed

2 tsp lemon juice

1/4 tsp salt

2 Tbsp parsley minced

1/4 tsp grated lemon peel

Dash liquid hot pepper seasoning, like Tabasco

Pat shrimp dry with paper towels.

Melt butter in a wide frying pan over medium heat. Stir in green

onions, oil garlic, lemon juice and salt, cook until bubbly. Add shrimp
to pan and cook. Stirring occasionally, until shrimp turn pink, 4 to 5

minutes. Stir in parsley, lemon peel and hot sauce.

Serve with steamed white rice.

2 servings

6 5



C A B B A G E S A L A D

112 tsp garlic, finely chopped or crushed

1/2 tsp salt

3 Tbsp fresh lemon juice

3 Tbsp olive oil

2 cups white cabbage, shredded

2 Tbsp mint, finely chopped

1/4 cup pine nuts, lightly toasted

1/4 cup pomegranate seeds (optional)

When selecting cabbage it should be small, heavy to the feel and white

looking.
Mix all ingredients in a salad bowl and serve.

C A T A L A N P O R K C H O P S

2 to 3 lb pork chops- center cut or rib

2 (8 oz) cans tomato sauce or crushed tomatoes

salt and pepper to taste

1 cup Italian parsley, finely chopped

1 cup yellow onion chopped

1/2 tbsp vegetable oil

Brown pork chops with oil in large skillet. Add onion and parsley to

skillet and cook until onions are translucent. Add tomato sauce/crushed

tomatoes and simmer for 45 minutes, stirring occasionally until pork

chops are very tender.

4 to 6 servings

6 6



C E A S A R S A L A D

2 heads of Remain lettuce washed and torn into bit size pieces

1 box o f c rou tons

G r a t e d P a r m e s a n c h e e s e

Caesar dressing

Combine all ingredients in a salad bowl and serve chilled.

C E A S A R S A L A D D R E S S I N G

2 Ig. garlic cloves, chopped

6 flat anchovies, rinsed, patted dry and chopped

2 Tbsp fresh lemon juice

2 Tbsp mayonnaise

1/4 tsp salt

1/3 cup extra virgin olive oil
2 Tbsp water

In a blender, blend together at high speed garlic, anchovies, lemon

juice, mayonnaise and salt until smooth. With motor running add oil in
a slow stream and blend until emulsified. Add water and blend dressing

w e l l .

6 7



M E X I C A N P O T A T O S A L A D

3 slices of bacon, cut into small strips

3 medium to large potatoes, peeled and cubed

5 cups water, or more

1 cup tomato sauce

1/4 cup chopped onion

1 1/2 tsp salt

10 oz. canned whole or chopped green chilies

1/2 lb sharp cheddar cheese, grated

Brown bacon in a large kettle. Add potato cubes and stir until they are

coated with drippings. Add the water, tomato sauce, onion and salt.

Reduce hea t to a s immer and cook fo r one hour.

Place the green chilies and grated cheese in six soup bowls, spoon hot

soup over each of them.

M E X I C A N W E D D I N G C A K E

2 cups flour, sifted

1/4 cup sugar

1 /2 lb bu t te r

2 tsp vanilla extract

2 cup pecans, finely chopped

powdered sugar

Prehea t oven to 325 .

Sift together flour, sugar and salt.

Mix butter into the dry ingredients in a large bowl by hand. Add the

v a n i l l a a n d n u t s a n d m i x w e l l .

Shape dough into 1/2 inch balls.
Place 1 inch apart on a lightly greased baking sheet, and bake for about

20 minutes or until lightly brown. While still warm, roll in powered

sugar. Makes 4 dozen.



P O P O V E R S

2 eggs

1 cup milk

1 cup flour

1/4 tsp salt

1 tsp butter, melted

Prehea t oven to 375

Beat eggs, slightly in a medium sized mixing bowl.

Beat milk, flour and salt until mixture is smooth, stir in butter. Pour

into 4 well greased custard cups, filling each half full. Place them in a

large shallow baking pan. Bake 50 minutes or until puffed an golden.
Serve hot. Makes 4 servings

6 9
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C A N N O U - C I N N A M O N S H E L L S &

F I L L I N G

1 3/4 cups sifted flour

1 Tbsp sugar

1/4 tsp salt

1 tsp ground cinnamon

c a n n o l i t u b e s

3 Tbsp white vinegar

3 Tbsp water

2 Tbsp butter softened

1 egg white

vegetable oil for frying

1) Combine 1 cup of flour sugar, salt and cinnamon in medium bowl.
Make a well in center; pour in vinegar and water until well blended.

Beat in egg whites and butter.

2) Add in remaining flour 1/4 cup at a time, until dough becomes a
solid mass that can easily be lifted out of the bowl.

3) Knead dough on a lightly floured surface until it is soft and smooth,
about 8 minutes. Adding a small amount of flour if necessary to

prevent dough from sticking.
4) Wrap dough in plastic wrap and chill in refrigerator for at least one
h o u r .

5) Roll each piece on a lightly floured surface to about 1/16 inch thick.
If dough pulls back, allow it to relax for 2 minutes, then roll again.

6) Cut 4 1/2 inch diameter circles from each piece using a glass. When
circles are rolled, roll again before placing on cannoli tubes to give a
more oval shape, about 5 inches long and 4 1/2 wide.

7) Brush edges of dough with egg whites then press firmly to seal. Heal

vegetable oil to 375 and fry 2 to 3 shells at a time until golden brown,
remove with tongs or slotted spoon to paper towel. Cool, remove shells
f r o m f o r m s ;

FILLING (Make this the night before)

2 cups ricotta cheese

2 cups cool whip or 1 cup heavy cream whipped

3 tbsp sugar

Mix all together and chill overnight.

1 bag (12 oz.) mini chocolate chips.

Place chips in a deep bowl. Fill cannoli and dip the end in chips.

Serve fresh as shells tend to get soggv.

7 9



S P I N A C H B R E A D

1 bag of spinach

1 lb Italian sausage

1 cup grated Parmesan cheese

4 lbs pizza dough

Remove sausage from casings and crumble in a frying pan. Fry until no

longer pink, drain.
Wash spinach and squeeze out water.

Remove sausage to bowl. Add spinach to frying pan and fry until
wilted. Drain spinach. Add to sausage and mix.

Roll out 2 lbs of dough at a time into a rectangle shape. Add 1/2 filling
to one half of dough. Sprinkle over a 1/2 cup grated cheese. Fold over

dough to cover filling. Seal all sides. Set aside and cover with a towel
to let rise. About 30 to 45 minutes.

Preheat oven to 375. Bake breads for about 25 to 30 minutes until

golden brown.
Slice and serve warm. Makes 2 loaves.

7 3



Z U C C H I N I L O A F B R E A D

1 cup chopped walnuts

4 eggs

2 cups sugar

1 cup vegetable oil

3 1/2 cups unsifted flour

1 1/2 tsp baking soda

1 1/2 tsp salt

1 tsp cinnamon

3/4 tsp baking powder

2 cups grated zucchini (not peeled)

1 cup raisins

1 tsp vanilla

Mix and beat the following together: eggs, sugar, oil and vanilla.

Combine dry ingredients in a bowl. Add to dry to wet. Add zucchini,

nu ts and ra i s i ns .

Put into 2 greased and floured loaf pans.

Bake a t 350 f o r 55 m inu tes .

7 4



A P P L E C R I S P

10 to 12 apples, empire and Macintosh work well

1/2 cup white sugar

2 Tbsp lemon juice

1 cup sifted flour

1/2 cup margarine

1/2 cup packed brown sugar

Peel, core and cut apples into slices.
Mix apples, white sugar and lemon juice together.

Place in a baking dish

Cut margine into flour and brown sugar with a pastry cutter until

crumbly. Sprinkle mix over apples.
Bake at 350 for 35 to 45 minutes until golden brown.
S e r v e w a r m w i t h v a n i l l a i c e c r e a m .

A P P L E P I E

6 to 7 tart apples

3/4 to 1 cup sugar

2 Tbsp flour

1/2 to 1 tsp cinnamon

dash nutmeg

d a s h s a l t

Pastry for 2-crust 9 inch pie
2 T b s n b u t t e r

Peel apples and slice thin. Combine sugar, flour, spices and salt. Mix

with apples. Line 9 inch pie plate with pastry. Fill with apples. Dot
with butter. Adjust top crust and sprinkle with sugar. Bake in 400 oven
f n r S O m i n i i t P Q

7 S



D E V I L E D E G G S

6 hard boiled eggs

1/2 cup mayo

1 tsp white vinegar

1 tsp prepared mustard

dash of pepper and salt

Cut each egg in half.

Scoop out yolks into a mixing bowl.
Mix yolks, mayo, vinegar, mustard and pepper until smooth. Use a

h a n d m i x e r .

Refill each half of egg with mixture.

Chill until ready to serve.

12 servings

T U R K E Y S T U F F I N G

2 10 oz pckg of white mushrooms chopped

1 medium onion chopped

8 to 10 eggs

1 loa f o f I t a l i an b read

1 1/2 cup margarine

1/4 cup olive oil

1/2 tsp salt

Saute onion in margarine and oil. Cook for about 3 minutes. Add

mushrooms and saute for about 10 minutes. Cool

Remove crust from bread. Tear white part of bread into small pieces.

Add this to mushrooms and moisten with eggs. Stir together with a

fork, breaking the bread as you go.
Add sa l t to tas te .

Stuff turkey.

7 6



P E C A N T A R T S

D O U G H :

1 s t i ck bu t te r

1-8 oz package cream cheese

2 cups flour

Mix ingredients together with hands to make a ball. Then make 48

mini balls and refrigerate until hard.

F I L L I N G :

2 cups chopped pecan

2 eggs

1 tsp vanilla

1 1/2 cup dark brown sugar

Mix all ingredients together until blended.

Use a pan to make mini muffins. Take small ball of dough and press

into each mini hole using your thumb. Add a tsp of filling to each

m o l d .

Bake a t 350 f o r 15 m inu tes .
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SQUASH FLOWERS

12 flowers from squash plant-also know as zucchini blossoms

3 eggs

3 1/2 Tbsp flour

1/8 tsp baking soda

2 pinches salt

1 tsp dried mint, optionals

Olive oil for frying

Sal t for taste

Wash flowers. Break off stems and break open end to reveal any bugs.

Break off any hard leaves or stems on outside of flower. Fully opening

up each flower.
In a deep dish, beat eggs. Add flour, salt and baking soda and mint.

Beating together with wire whisk to make a pancake like batter.
Heat oil about 1/2 inch up pan on medium high heat.

Dip each flour in batter until covered. Place in heated oil. Fry on each
side until golden brown.

Remove to paper towel to absorb oil.

Sprinkle with salt to taste.
S e r v e w a r m .

7 8



Cooking Measurements



F A M I L Y M E A S U R E M E N T S

hand full - 1/3 cup

large hand full - 1/2 cup

pinch - 1/2 teaspoon

a can - 15 ounces

large can - 28 ounces

dash - 1/8 teaspoon

some olive oil - 1/4 cup

sprinkle - 1 teaspoon

lots of water - 4 to 5 cups
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S U B S T I T U T I O N S

I F Y O U D O N ' T H AV E ; T RY U S I N G T H I S

Buttermilk: 1 tbsp vinegar plus enough mild to make 1 cup

Sour cream: plain yogurt

Light cream for 1 cup: 2 tbsp butter plus enough milk to equal 1 cup
Rico t ta cheese: NO SUBSTITUTE

Shortening: butter or margarine
Butter or margarine: shortening or vegetable oil

Baking mix: 1 cup flour plus 1 1/2 tsp baking powder plus 1/2 tsp salt
plus 3 tbsp solid shortening
Cornstarch (Itbsp): 2 tbsp all purpose flour

Sugar: honey and reduce liquid by 1/2 cup
Powdered sugar (1 cup): 1 cup white sugar plus 1 cup cornstarch mixed
in food processor

Light brown sugar (1 cup): 1 cup granulated sugar plus 2 tbsp molasses
Dark brown sugar (1 cup): 3/4 cup granulated sugar plus 1/4 cup
m o l a s s e s

Honey (1 cup): 1 1/4 cups sugar plus 1/4 cup water
Molasses: honey

Com symp (1 cup): 2/3 cup sugar plus 1/3 cup hot water and cool to
room ternp.

Vinegar ( 1 tsp): 2 tsp lemon juice
Oil (1 cup) 1/2 lb butter, or 1 cup melted shortening

Lemon, 1 fresh: 2 to 3 tbsp bottled lemon juice
Bread cmmbs: cracker cmmbs

Fresh herbs 1 tbsp: 1 tsp dried herbs

Amaretto, 2 tbsp: 1/4 to 1/2 tsp almond extract
White wine: white grape juice or apple juice

Red Wine 1/4 cup: 1 tbsp balsamic or red wine vinegar

Tomato sauce 2 cups: 3/4 cup tomato paste plus 1 cup water
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S T A N D A R D M E A S U R E M E N T S

cup = C

o u n c e = o z

quart -- qt

gallon = gal

o u n c e = o z

pint = pt

pound =lb

quart = qt

tablespoon = Tbsp

teaspoon = tsp

8 2
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