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Previous Editions: 

 2001 – Plain cover 
 2003 – Jim & Myra sailing Flying Scot 4647 
 2005 – Jose’ and Margarita getting ready for the 
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 2007 - -Grandson Zach Chanin and Granddaughter 

Maggie Anthony-Chanin 
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Parma, wine from Montalcino Tuscany and real 25 
year old balsamic vinegar from Modena, Italy that 
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This is our eighth revision of our Recipe Collection.  It 
started as a way to conveniently store and access some of 
our recipes.    Little did we know then it would be a dynamic 
and changing document.  This is our 2016 edition.  We hope 
those of you who receive a hard copy enjoy it.  The hard 
copies are a very limited edition.  The rest we hope will 
enjoy it online at http://www.jimyra.com/Recipes.pdf.  Enjoy 
while we are working on another revision. 
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Avocado Salsa 

2 medium ripe Avocados, peeled, pitted and diced 
1 large ripe tomato, diced 
1/4 cup red onion, finely chopped 

2 cloves garlic, minced 
2 Tablespoons fresh cilantro, chopped 
1 large lime, juiced and zested 

1/2 teaspoon ground cumin 
1/2 teaspoon black pepper, freshly ground 
1/2 teaspoon salt 

 
In medium bowl, combine all ingredients; toss well and maintain chunky 
consistency. 

 

Blue Cheese Pecan Spread

8 ounces cream cheese 
2 ounces blue cheese 

2/3 cup pecans, ground 
1 teaspoon onion, grated 

1 dash Worcestershire sauce 
1 dash salt 

1/2 cup Mayonnaise 
Tabasco to taste

 

 
Blend well.  Use as spread for crackers or stuff celery. 

Cheese Balls 

 
24 ounces cream cheese, softened 

3 pounds Velveeta cheese, grated 
3 pounds sharp cheese, grated 
2 pounds mild cheese, grated 

8 ounces blue cheese, crumbled 
Liquid smoke, to taste 

1 medium onion, minced 

Garlic powder, to taste 
Jalapeño peppers, to taste 
Worcestershire sauce, to taste 

Chopped pecans 

 

Grate cheeses. Mix all ingredients except pecans. Shape into balls. Roll in 
finely chopped pecans. 
  



 

Homemade Bratwurst Bites with Beer and Horseradish Mustard 
 

1 1/2 pounds boneless country-style pork spareribs cut into 3/4-inch cubes  
1/3 pound pork fat, cut into 3/4-inch cubes  

2 teaspoons finely chopped fresh sage  
2 teaspoons coarse kosher salt  
1 teaspoon freshly ground black pepper  

1 teaspoon ground coriander  
2 teaspoons sugar  
½ teaspoon nutmeg 

1 teaspoon dry mustard 
1 teaspoon chopped fresh rosemary 
1 teaspoon Hungarian paprika 

1 teaspoon cayenne pepper 
3/4 cup lager beer, divided 
Beer and Horseradish Mustard (Recipe page 235) 

Purchased soft pretzels, pretzel rolls, or rye bread 
 
Place pork sparerib cubes and pork fat in freezer until partially frozen, 

about 30 minutes. Place half of pork and half of pork fat in processor. 
Using on/off turns, blend mixture until finely ground. Transfer mixture to 
bowl. Repeat with remaining pork and pork fat. Gently mix sage and next 5 

ingredients into ground pork mixture. Stir in 1/4 cup beer. Cover and chill 
overnight.  

Form pork mixture by Tablespoonfuls into 1 1/4-to 1 1/2-inch-diameter 

patties; place on baking sheet. DO AHEAD: Can be made 6 hours ahead. 
Cover and chill.  

Heat a large nonstick skillet over medium heat. Working in batches if 
necessary, add sausage patties to skillet and cook until browned on 

bottom, about 5 minutes. Add remaining 1/2 cup beer to skillet; cover with 
lid slightly ajar and cook until beer evaporates, 6 to 7 minutes. Turn patties 
over and cook until brown on bottom and cooked through, about 5 minutes 

longer.  
 
Transfer sausage patties to platter. Serve with Beer and Horseradish 

Mustard and soft pretzels. 
 
Note:  Pork butt may be used and sausage may be stuffed into casings. 

Spice Pecans 

1 quart pecan half’s 
½ box brown sugar 

1 cup butter 
Cayenne Pepper, to taste 
 

Mix butter brown sugar. 
 
Toast pecans and mix with brown sugar butter and spice.  Bake on Silpat. 

25 min at 350 or until browned. 
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Cucumbers with Yogurt, Greek Style 

1 pint Yogurt 
2 cucumbers, peeled, seeded and cubed 
1 or more cloves garlic, finely minced 

1 Tablespoon olive oil 
Lemon juice to taste 
Salt and freshly ground black pepper to taste 

Chilled cucumber strips 
 
Line a bowl with cheesecloth and spoon the yogurt into it.  Gather up the 

ends of the cheesecloth and tie to make a bag for letting the yogurt drain.  
Tie the bag with a long string and suspend it over a bowl to drain.  Let 
stand in a cool place or the refrigerator about two hours.  This will yield 

about one cup drained yogurt. 
 
Pour the drained yogurt into a mixing bowl and add all the remaining 

ingredients except the cucumber strips.  Let stand until ready to serve.  
Serve, with the chilled cucumber strips, as an appetizer. 

Shrimp Scorpio 

3 Tablespoons olive oil 

2 cups finely chopped onion 
1 clove garlic 
¼ cup finely chopped parsley 

1 Tablespoon finely chopped dill (optional) 
1/8 teaspoon dry mustard 
¼ teaspoon granulated sugar 

2 cups chopped, peeled tomatoes, fresh or canned 
½ cup Tomato Sauce  
1 pound (about 24) raw shrimp in the shell 

½ pound feta cheese, crumbled 
 
Preheat the oven to 425°. 

 
Heat the oil in a saucepan. Add the onion.  Cook, stirring, until the onion 
starts to brown. 

 
Add the garlic, parsley, and dill.  Stir in the mustard and sugar.  Do not add 
salt at any time.  Add the tomatoes and tomato sauce and simmer thirty 

minutes. 
 
Peel and devein the shrimp, then rinse and drain.  Add the shrimp to the 

sauce and cook briefly. 
 
Pour the mixture into a 1 ½ quart casserole and sprinkle with the cheese.  

Bake 10-15 minutes, or until the cheese is melted.  Serve immediately. 
 
  



 

Baked Cheese with Chorizo 

Vegetable oil, for oiling the baking dish 
6 ounces chorizo or spicy Italian sausage, casings removed 
1/4 cup chopped onion 

1 large garlic clove, minced 
2 cups grated Oaxaca or mozzarella cheese 
6 flour tortillas, warmed 

Preheat the oven to 425 degrees F. Oil a 3 or 4 cup ovenproof baking dish.  
 

In a dry medium skillet, sauté the chorizo over medium-high heat until 
almost crisp. Remove the chorizo to a plate. Add the onion and garlic to the 
pan juices and cook until soft, about 5 minutes. Return the chorizo to the 

skillet with the onions and garlic and stir to combine.  
 
Put 1/2 of cheese in the baking dish and sprinkle with 1/2 of the chorizo 

mixture. Repeat with the remaining cheese and chorizo mixture. Bake until 
the cheese is bubbling, about 20 minutes. Serve with flour tortillas for soft 
tacos. 

Cheese Crackers 

 

1 pound sharp cheddar or aged Swiss, finely shredded 
½ cup butter, softened 
2 teaspoons Worcestershire sauce 

Dash of hot red pepper sauce 
1 ½ cups plain flour 
½ teaspoon salt 

1 teaspoon paprika 
 

Preheat oven to 375.  In a medium bowl, cream the cheese, butter, 

Worcestershire sauce and hot red pepper sauce until smooth.  In separate 

bowl, toss flour and seasonings with fork.  Gradually add to cheese 
mixture.  Mix until dough holds together and shape into small logs. 
 

Place dough in cookie press and press onto un-greased cookie sheet.  
Bake 10 - 12 minutes or until lightly browned.  Remove crackers from 
sheet; cool on rack.  Makes 4 dozen. 

 
Note:  Do not use pre-shredded packaged cheese. 
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Chalupas with Chorizo 

Crust:  
 
Nonstick vegetable oil spray 

3/4 cup plus 2 tablespoons blue corn masa (corn tortilla mix)* 
3/4 cup plus 2 tablespoons all purpose 
3/4 teaspoon salt 

1/4 cup (1/2 stick) unsalted butter, cut into 1/2-inch cubes, room 
temperature 
3 tablespoons solid vegetable shortening, room temperature 

1/4 cup (or more) warm water 
 
Filling and garnish:  

 
2 teaspoons canola oil 
1/2 cup minced onion 

12 ounces fresh Mexican chorizo sausage, casings removed 
1/4 cup water 
2 heaping tablespoons tomato paste 

Purchased tomato salsa 
Purchased salsa verde (green tomatillo salsa) 
1 avocado, peeled, pitted, cut into 1/4-inch cubes 

Fresh cilantro leaves 
 
For crust:  

Spray three 12-cup mini muffin pans with nonstick spray. Preheat oven to 
350°F. Combine masa, flour, and 3/4 teaspoon salt in processor; using 
on/off turns, process to blend. Add butter. Add shortening by rounded 

teaspoonfuls. Using on/off turns, process until mixture resembles coarse 
meal. Add 1/4 cup warm water and process just until moist clumps form, 
adding more water by teaspoonfuls, if dry.  

 
Transfer dough to work surface; form into ball. Roll scant tablespoonful 
dough between palms into 1-inch round. Flatten into disk, then press onto 

bottom and up sides of 1 muffin cup, keeping top edge of dough inside cup 
(do not form any overhang). Repeat with remaining dough.  
Bake crusts until dry to touch and easy to remove from cups, about 35 

minutes. Cool on rack. DO AHEAD: Can be made 1 day ahead. Store at 
room temperature in airtight container.  
 

For filling and garnish: 
 
Heat oil in heavy medium nonstick skillet over medium-high heat. Add 

onion and sauté until soft, 2 to 3 minutes. Add chorizo and cook until 
browned and crumbly, breaking up sausage with wooden spoon or fork, 
about 5 minutes. Add 1/4 cup water and tomato paste. Stir until thickened, 

about 2 minutes. DO AHEAD Can be made 1 day ahead. Cover and chill. 
Rewarm filling before continuing. 
  

Divide filling among crusts (about 1 teaspoon each). Spoon 1/2 teaspoon 
tomato salsa atop half of Chalupas and 1/2 teaspoon salsa verde atop 
remaining Chalupas. Garnish with avocado and cilantro leaves. 

  



 

Cheese Straws 

1 pound sharp cheese 
1 stick butter 
½ teaspoon paprika 

2 cups flour 

½ teaspoon cayenne pepper 
1 teaspoon chili powder 
1 teaspoon salt 

 
 
Grate cheese.  Add all other ingredients to the cheese.  Work the mixture 

with hands.  Press out strips with cookie press.  Bake at 350 for 12 to 15 

minutes.  Cut while hot. 

Chicken Livers wrapped in Bacon 

1 pound chicken livers (about 20) 
7 slices bacon, cut in thirds 
¼ cup chopped pecans 

 
Wash livers and pat dry.  Wrap livers with bacon.  Secure with a toothpick.  
Place on sheet pan.  Sprinkle with pecans.  Bake in 350°F oven until bacon 

is crisp and livers are done.  About 30 – 40 minutes. 

Chunky Salsa 

 
2 Tablespoons olive oil 

1 cup coarsely chopped onion 
1 cup coarsely diced green bell pepper 
1 can tomatoes,  drained and coarsely chopped(reserve 1/2 cup juice) 

1 Tablespoon freshly squeezed lime juice 
2 teaspoons TABASCO pepper sauce 
1/2 teaspoon salt 

2 Tablespoons chopped fresh cilantro or Italian parsley 
 
Heat oil in large heavy saucepan over high heat. Add onion and bell pepper 

and sauté 5-6 minutes, stirring frequently, until tender. Add tomatoes and 
juice; bring to a boil over high heat. Reduce heat to low and simmer 6-8 
minutes, stirring occasionally, until salsa is slightly thickened. Remove 

from heat. Stir in lime juice, TABASCO sauce to taste and salt. Cool to 
lukewarm; stir in cilantro. Spoon salsa into clean jars. Keep refrigerated up 
to 5 days. 

Chile Con Queso 

1 medium onion 

½ stick butter 
3 – 4 peeled roasted green chiles 

8 ounces cream cheese 

1 cup cream 

Salt and pepper to taste 

 
Sauté onion in butter.  Add chiles.  Salt and pepper to taste.  Simmer 10 
minutes.  Add cream cheese, stirring until all of the cheese is melted.  Add 

cream and remove from heat.   
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Clam Canapés 

Recipe By: Elane Sullivan 
 

1 can minced clams,  un-drained 
2 Tablespoons minced onion 
1 Tablespoon butter 

1 1/2 Tablespoons flour 
1/2 teaspoon garlic powder 

1 dash Worcestershire sauce 
12 slices white bread -- (cheaper the 
better) 

3 Tablespoons melted butter

 

 
Cook onion in butter. Remove from heat. Blend in flour. Gradually stir in 
clams and liquid. Add garlic powder and Worcestershire Sauce. Cook until 

thickened. Cool. While cooling, remove crusts from bread. Roll thin with 
rolling pin. Brush with melted butter. Spread about one tablespoon clam 
mixture on each slice. Roll. Brush with melted butter. Cut into thirds. Bake, 

425 °, 10-15 minutes, until golden. Serve hot. 
 
To freeze: Do not bake. Wrap in foil. Freeze. Thaw before baking. 

Crabmeat Croissants 

4 croissants split lengthwise 
1 cup mayonnaise 
1 ½ ounce jar marinated artichoke hearts, drained and chopped 

1 cup crabmeat, flaked 
1/3 cup Parmesan cheese, shredded 
1/3 cup Gruyere cheese, shredded 

4 green onions, chopped 
 
Crumb crust: 

 
2 Tablespoons unsalted butter, 
melted 

1 garlic clove, crushed 
1 cup soft bread crumbs 
2 Tablespoons parsley, finely 

chopped 

¼ teaspoon dried rosemary, crushed 
¼ teaspoon dried thyme 

¼ teaspoon dried oregano 
¼ teaspoon dried marjoram 

 
Preheat oven to 350°. 

 
Place the croissant halves on a large oiled cookie sheet.  Mix the next six 
ingredients in a bowl and spread this mixture on top of the croissant 

halves. 
 
Melt the butter in a small frying pan and cook the garlic in it over low heat 

until soft but not burned.  Mix the rest of the ingredients for the crumb 
crust, then mix in the garlic and melted butter.  Top each croissant with the 
crumb mixture. 

 
Bake the croissants for 15 to 20 minutes, or until heated through.   
Serves 8. 

 



 

Chile Grill™ Instructions 

Order from www.chilegrill.com 
 
We ordered the chile pepper shaped 12 whole Chile Grill.  They come in 

several shapes and sizes.  They are good and a lot of fun. 
 
Basic Pepper Preparation: 

When selecting your jalapenos at the store, go for the big ones. It makes 
fixing them easier, and there’s more to eat later!  Here’s where you put on 
the rubber gloves if you have real sensitive skin.  Cut the tops off the 

jalapeños and set them in the Chile Grill.  Do all of them.  Then using an 
apple corer/parer, carefully remove the seeds.  If you don’t want any 
surprises later, make sure you get them all. 

 
Stuff ‘em! 
Now comes the fun part, (actually this part starts at the store) stuff 

something in ‘em!  As you’re wandering down the aisle in the store, let your 
imagination go wild with ideas of what to put in your little creations.  
Everything from the plain, cheese, refried beans, cream cheese, sausage; 

to the more different;  shrimp, crab, smoked oysters, pickled baby corns.  
Somebody might even like peanut butter!  Anyway, put a little salt in the 
peppers, stuff them with something, put a toothpick through them and set 

them back in the Chile Grill.  The toothpick is important because even the 
biggest jalapeno will fall through when it gets done enough.  Some people 
top them off with a quarter slice of bacon and the toothpick keeps it on.  

One thing about using the bacon is, when it’s done, the peppers are done. 
 
Cooking: 

Put the Chile Grill in your barbecue pit or oven about 350° F.  If you cook 
them at a higher temperature, it will boil out the stuffing with high water 
content.  Takes about an hour if you want the peppers to lose all their heat, 

30 to 45 minutes if you want some kick.  If you put the Chile Grill on your 
barbecue pit, be sure you have indirect heat or the bottoms will burn before 
the tops are done. 

Some Simple Stuffings 
Sausage and Cream Cheese:  Fry up about a half pound of breakfast 
sausage, chopping it up so it’s real broke up.  Drain.  Then mix with a 

package of cream cheese.  It will be very loose at this point so you can use 
it in a cake frosting thingy with a ½ inch hole.  Or you can put it in the 
fridge and let it stiffen up then pinch off little balls and roll them out and 

stick them in. 
 
Refried Beans:  This is a tough one, pay attention; open a can of refried 

beans, mix in a little Tony Chachere’s or salsa and spoon it in.  A little 
chunk of cheddar cheese or some cream cheese is good too. 
 

Tomatoes and Balsamic Vinegar:  Slice a roma tomato in 1/8ths and put a 
drop or two of balsamic vinegar on them. 
 

Smoked Oysters:  Another toughie, open a can, put them in. 
 
Hamburger and Sausage:  Pinch off a little, roll it between your hands 

some, stuff it in! 
 

http://www.chilegrill.com/
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Use your imagination and you’ll find some interesting combinations.  If you 
do something that you think is pretty off the wall, AND IT’S GOOD, we’d 

love to hear about it.  E-mail us at nospam@irondesert.com 
 
The Chile Grill is brought to you by: 

F.I.T. 
P. O. Box 68 
LaGrange, TX 78945 

 

Crabmeat Stuffed Eggs Supreme 

 
Hard cooked eggs 
8 ounces white crabmeat, flaked 

1 cup celery, finely chopped 
1 Tablespoon lemon juice 
1 cup green onions with tops, 

chopped fine 

1 Tablespoon parsley, minced 
1 cup mayonnaise 

1 teaspoon salt 
Hot pepper sauce, to taste 

 
Cut eggs in half lengthwise, and remove yolks.  Mash yolks and combine 

with crabmeat, celery, lemon juice, onions, parsley, mayonnaise, salt and 
pepper sauce.  Chill.  At serving time, stuff egg whites with crabmeat 
mixture, and arrange on serving plate.  May be served as a salad, appetizer 

or hors d’oeuvre.   

Drunk Jack Rabbit Balls 

 
2 rabbits, skinned, cleaned and 

deboned 
12 ounces regular sausage 
4 ounces salt pork 

3/4 cup bread crumbs 

1/2 cup minced onions 

1/4 cup chopped parsley 
Salt and Pepper, to taste 
2 eggs 

Oil 
 
Run meat through a grinder.  Mix meats well.  Add other 

ingredients.   Shape into 1 inch balls.  Brown in oil.  Drain on paper towels. 
Serve in Drunk Sauce, below. 
 

Drunk Sauce 
1 cup minced onion 
2 Tablespoons oil 

52 ounces tomato ketchup 
1/2 cup molasses 

1/2 cup brown sugar 
1 small bottle Tabasco 

8 ounces Jack Daniels Whiskey 

 

Sauté onion in oil.  Add ketchup, molasses, brown sugar and 
Tabasco.  Simmer 30 minutes.  Add Jack Daniels Whiskey.  Heat for 
another 15-30 minutes to burn off the alcohol.  Add rabbit balls.  Heat 

through.  Keep warm in chafing dish. 
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Drunk Wieners 

 
1 pound Kahn's wieners 
1 cup ketchup 

2 Tablespoons brown sugar 

1 small onion, minced 
1/2 cup bourbon

 
 

Slice wieners 1 inch thick.  Cook all ingredients except bourbon in skillet 
until hot. Add bourbon.  Serve in a crock pot or chafing dish. 

 

Easy Vegetable Dip 

½ cup mayonnaise 
1 Tablespoon ketchup 
3 or 4 teaspoons McCormick Salad Supreme 

 
Mix together.  Chill.  Serve with crudités (Celery sticks, carrot sticks, 
radishes, broccoli, cauliflower, etc.).  

Garlic Lovers' Salsa Cruda 

 
1 large onion, finely minced 
6 - 7 cloves garlic, peeled & minced 

2 teaspoons olive oil 
6 tomatillos (to 8), finely chopped 
1 Tablespoon ground cumin 

1/2 Tablespoon ground coriander 

1 can whole tomatoes, drained & 
chopped 

1 can tomato sauce, (8 ounces)  
2 Tablespoons red wine vinegar 
2 Tablespoons minced fresh cilantro

 
 

Place onion and garlic in a large microwave-safe bowl and toss with oil. 
Microwave on high for 2 minutes. Add tomatillos, cumin, and coriander and 
microwave on high 1 minute. Stir in tomatoes, tomato sauce, vinegar, and 

cilantro. 
 
Makes about 4 cups 

Garlic Shrimp 

½ cup butter 

2 Tablespoons minced garlic 
¼ cup corn starch 
½ teaspoon salt 

1 teaspoon pepper 

1 pound tail-on peeled and deveined 
raw shrimp 
½ cup white wine 

 
Melt butter in skillet over medium heat.  Add minced garlic.  Sauté 5 
minutes.  Mix corn starch, salt and pepper.  Dredge shrimp in corn starch 

mixture.  Add shrimp to skillet.  Sauté 5 minutes.  Add wine.  Cook an 
additional 5 minutes or until sauce is thickened.  Serve shrimp warm with 
garlic sauce on the side for dipping. 

 
Note:  May be served cold with warm garlic sauce. 
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Quick Guacamole 

1 ripe Hass Avocado, pitted and 
peeled 
Fresh lime juice 

Cilantro leaves, chopped 

Cherry tomatoes, chopped 
1 small garlic clove, minced 
½ Serrano chile or jalapeno, minced 

Kosher salt to taste 
 
Mix, chill and serve. 

 

Hot Crab Dip 

 
Recipe By: Elane Sullivan 

 
8 ounces cream cheese 
3 ounces Velveeta 

2 Tablespoons horseradish 

12 ounces crabmeat, drained 
1 Tablespoon lemon juice (optional)

 
Combine all ingredients. Heat on stove or in oven till hot, stirring 

occasionally. 

Hot Pepperoni Cheese Dip 

8 ounces chives and onion cream 
cheese 
1/2 cup pepperoni sausage, diced 

1/2 cup milk 
1/4 cup green onion, diced 

2 Tablespoons red bell pepper, diced 
2 Tablespoons green chiles, diced 
1 1/2 cups sharp cheddar cheese, 

grated

 

 
In small saucepan, combine all ingredients except Cheddar cheese. Cook 
over low heat, stirring until cream cheese is melted. Add Cheddar cheese 

and stir until melted. Serve warm with vegetables and bread sticks.  Makes 
1 3/4 cups. 
 

NOTES: Good with homemade Italian Bread sticks. 

Hot Italian Sausage in Italian Sauce 

1 Tablespoon olive oil 
3 pounds hot Italian sausage, cut in ½ inch slices 

3 pound jar your favorite brand pasta sauce 
1 loaf Italian Bread, cut into 1 inch cubes 
 

Brown Italian sausage in olive oil.  Add pasta sauce.  Heat thoroughly.  
Serve in crock pot with bread cubes on the side for dipping sauce.  Use 
cocktail picks for spearing sausage and bread cubes. 

 
Note:  At a party, we only served the sausage and sauce with cocktail 
picks.  After the sausage was gone, to satisfy the guests desire to eat the 

sauce, we cut up some bread.  Why not serve the bread from the start? 
  



 

Lumpia (Pork Spring Rolls) 

Recipe by:  Precy Underwood 
 
3 pounds ground pork 

1 large onion, grated 
3 large carrots, grated 
5 stalks celery, grated 

1 bunch green onions, chopped 

Salt and Pepper to taste 
Spring Roll Wrappers 
1 egg 

 
Mix well.  Place Spring Roll wrapper in front of you with one corner towards 
you.  Place about 2 tablespoons of mixture on lower part of wrapper.  Fold 

corner of wrapper over meat mixture.  Tighten up.  Fold both side over and 
roll.  Seal with a beaten egg.  Deep fry in 350° oil until brown.   
 

Serve with Sweet and Sour Sauce (See Page 229). 

Marinated Mushrooms or Artichokes 

 
1/2 teaspoon salt 

1/4 teaspoon pepper 
1/2 teaspoon accent 
3 cloves garlic 

1/2 teaspoon oregano 

1/2 cup vinegar 

1/2 cup olive oil 
2 cups Italian dressing 
16 ounces mushrooms

 
 

Crush garlic. Combine the spices, vinegar, oil and dressing in a sauce pan. 
Bring to a full boil. Pour immediately over the washed whole mushrooms. 
Marinate at least 3 days in a closed container in the refrigerator. Drain and 

serve. 
 
NOTES: For marinated artichokes, substitute 3 cans artichoke hearts for 

the mushrooms. 
 

Melba Toast Pizza Rounds 

1 box Melba Toast rounds 
1 jar pizza sauce 

1 pound pepperoni, sliced 
1 pound mozzarella cheese, 
shredded 

½ pound provolone cheese, 
shredded 

¼ cup parmesan cheese 

 
Spread each Melba toast with 1 teaspoon pizza sauce.  Place 1 slice of 
pepperoni on each toast round.  Cover with a mixture of cheeses.  Broil 

until cheese is melted and slightly brown. 
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Mitchell's Chinese Pecans 

 
Recipe By: Formosa Restaurant 
 

1 pound pecan halves 
1/2 teaspoon salt 
2/3 cup brown sugar 

1/4 cup water 
2/3 cup honey

 
 
Boil pecans 3 minutes in 1 quart water. Drain. Set aside. Combine 

ingredients in sauce pan. Add pecans. Cook until coated. Pour on 
ungreased cookie sheet, covered with aluminum foil. Separate pecans with 
a fork. Bake at 300 ° F. for approximately 1 hour, stirring at ten minute 

intervals. When pecans are roasted and syrup is dry, remove from oven. 
Pour on aluminum foil, separate, and let cool. 

Mexican Pinwheels 

2 cups cheddar cheese, shredded 

1/2 cup sour cream 
8 ounces cream cheese, softened 
4 1/2 ounces chopped green chiles, 

drained 
2 1/4 ounces sliced ripe olives, 

drained 

2/3 cup green onions, chopped 
1 clove garlic, pressed 
1/4 teaspoon seasoned salt 

8 (8 inch) flour tortillas 
Commercial or homemade salsa 

 

Combine first 8 ingredients. Spread 1/2 cup mixture over each tortilla; roll 
tortillas, jellyroll fashion. Wrap each separately in plastic wrap.  Refrigerate 
up to 8 hours.   

Cut each roll into 12 slices. Secure pinwheels with wooden picks. Serve 
with salsa. 
 

Note: Rolls may be frozen up to 1 month. To serve, thaw and slice. 
 
If you want to dress these up, spoon salsa onto each plate. Place three 

pinwheels on top of the salsa, and serve it as a seated appetizer. 
 
 

Mini Quiche 

Recipe By: Elane Sullivan 

 
1 package refrigerated butter flake 
dinner roll 

1 can small shrimp 
1/2 cup light cream 
1 Tablespoon brandy 

1 large egg, beaten 
1/2 teaspoon salt 

1 dash pepper 
1 1/3 ounces Gruyere cheese 

 
Grease 2 dozen tiny muffin cups. Separate rolls in half. Press in pans to 
make shell. Place one shrimp in each shell (2 if tiny). Combine egg, cream, 

brandy, salt and pepper. Divide evenly among shells. Place some cheese 
on each. Bake, 375 °, 20 minutes, until golden. 
 

To Freeze: Bake, cool, wrap in foil. 
To Serve: Bake 375 °, 10-12 minutes (frozen). 



 

Quick and Easy Pico de Gallo 
 

1 can diced tomatoes, drained, 
reserve juice 

4 radishes, finely chopped 
Juice of 1 lime 
2 green onions, minced 

1 - 2 fresh jalapeños, diced 
1 - 2 cloves garlic, diced 

¼ cup cilantro, chopped 
Salt and pepper to taste 

 
Mix all ingredients.  Add reserved juice to desired consistency.  Let stand 
15 minutes.  Serve. 

Fried Mushrooms (and Onion Rings) 

1 pound fresh mushrooms (or 2 large onions, sliced ½ inch thick) 
1 cup flour 
¼ cup Lowry’s Seasoned Salt 

1 cup buttermilk 
2 eggs, beaten 
Peanut oil to deep fry 

 
Wipe clean or wash mushrooms and dry.  Mix flour and seasoned salt.  Mix 
buttermilk and egg.  Dip mushrooms in flour, then in milk, then in flour, 

then in milk, then in flour.  Drop into 350°F oil until brown.  Drain.     
 
Serve with honey mustard (See Page 232).   

 
CAUTION!  THEY ARE HOT (Calienté)!!! 

Rabbit Boudin Balls 

Award Winning! 
 

2 rabbits, cooked and de-boned 
1/4 pound chicken liver, cooked 
2 cups cooked white rice 

4 onions, chopped 
2 bunches green onions, chopped 

1 Tablespoon salt 
White pepper 
Black pepper 

Red pepper 
Panko bread crumbs 

 

Mix ingredients.  Shape into 1 ½ inch balls. 
 
Dip in egg wash.  Roll in Panko bread crumbs.  Deep fry in peanut oil.  

Serve with honey mustard sauce (See Page 232). 

Salmon Party Log 

16 ounces salmon 
16 ounces cream cheese, softened 

1 Tablespoon lemon juice 
2 teaspoons onion, grated 
1 teaspoon prepared horseradish 

1/4 teaspoon salt 
1/4 teaspoon liquid smoke 

1/2 cup pecans, chopped 
3 Tablespoons parsley, snipped

 
Drain and flake salmon, removing skin and bones. Combine salmon with 
next 6 ingredients. Mix thoroughly. Chill several hours. Combine pecans 

and parsley. Shape salmon mixture in 8x2 inch log. Roll in nut mixture.   
Chill well. Serve with crackers. 
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Ft. Davis Salsa 

 
1 gallon tomatoes, whole 
2 cups jalapeno peppers, peeled, 

boiled 

1 teaspoon garlic 
3 teaspoons salt 

 
Purée. 

Sausage Balls 

1 pound sausage, room temperature 
2 cups cheddar cheese, shredded 

3 cups biscuit mix 
1 Tablespoon water

 

Mix all ingredients well. Form into small walnut size balls. Bake at 400 ° for 
15 to 20 minutes or until browned. Balls may be frozen in airtight container 
until ready to bake. Serve while still warm. 

Smoked Fish Dip 

½ cup Smoked Fish, finely chopped 

1 Tablespoon Onion, finely chopped 
¼ cup Celery, finely minced 
1 Tablespoon Sweet Relish 

½ cup Mayonnaise 

½ cup Sour Cream 
Dash of hot sauce 

 
Mix together, chill and serve. 

Sausage Pinwheels 

2 cups self-rising flour, sifted 

1/3 cup shortening 

2/3 cup milk 

1 pound HOT sausage
 
 

Place flour in mixing bowl. Cut in shortening with pastry blender until 
mixture resembles coarse meal. Add milk all at once. Stir with fork just until 
all dry ingredients are moistened. Turn mixture onto lightly floured pastry 

board. Knead gently 8 - 10 times. Roll or pat out into rectangular shape 
about 1/8 to 1/4 inches thick. Spread Hot Rudy's Farms Sausage to 1/2 inch 
of edge. Roll from long side in jelly roll style.  Moisten edge with water and 

seal. Freeze. When ready to serve, remove pinwheels from freezer 30 
minutes before baking. Slice into 1/4 inch slices. Place cut side down on 
ungreased baking dish. Bake at 450° 10 minutes or until slightly brown on 

top. 
 
 

Shrimp Cocktail Spread 

8 ounces cream cheese 

½ cup mayonnaise 
3 Tablespoons Chili Sauce 

1 Tablespoon Horseradish 

2 teaspoons lemon juice 
½ pound shrimp, peeled 

 

Mix and serve with crackers.  Garnish with lemon wedges and parsley. 
 
 

 
 



 

Sugar Coated Peanuts 

 
1 cup sugar 
2 cups raw peanuts 

1/2 cup water 
 
Dissolve sugar in water in sauce pan over medium heat. Add peanuts and 

continue to cook over medium heat stirring frequently. Cook until peanuts 
are completely sugared (Coated and no syrup). Pour on ungreased cookie 
sheet, separate peanuts with a fork. Bake at 300 ° F. for approximately 30 

minutes, stirring at ten minute intervals. 

Fruit Dip 

8 ounces sour cream 
1/2 cup sugar 

1 teaspoon nutmeg 

1/4 cup frozen orange juice 
1 teaspoon cinnamon 

1 Tablespoon orange liqueur
 
 

Mix together well. This is especially good with Mandarin oranges, apples, 
pears, fresh pineapple, strawberries and bananas.  
 

NOTES: The time consuming part of this recipe is preparing the fruit. 
 

Stuffed Mushrooms Italian Style 

Recipe By: Carolyn Groff 

16 large Fresh Mushrooms 

6 ounces Sweet Italian Sausage 
2 cloves garlic, minced 

3 Tablespoons Olive oil 

2 Tablespoons parsley, minced 
1/4 cup parmesan cheese, grated 

Wash mushrooms. Remove stems and chop fine. Remove casing from 
sausage and put meat in skillet with chopped stems, the garlic and 2 

tablespoons oil.  Cook, breaking up meat with a fork until lightly browned. 
Add one tablespoon oil, the parsley and cheese. Fill mushroom cavities 
with the mixture rounding up tops. Put in shallow baking pan. Put 

remaining oil and 1/4 cup water in bottom of pan. Bake in 350 ° oven about 
20 minutes. 

 

Toasted Pecans 

Recipe by Elaine Poorman 

 
1 pint pecans 
¼ cup salt 

Water to cover 

Or 
1 quart pecans 
1/3 cup salt 

Water to cover 
 
Soak pecans in salted water for 30 minutes.  Drain on towel for 2 hours.  

Bake at 300° F and bake in preheated oven for 30 minutes.  Stir every 5 -10 
minutes. 
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Tijuana Taco Dip 
 

16 ounces refried beans 
8 ounces tomato sauce (8 ounces)  

1 teaspoon Tabasco pepper sauce 
1 large tomato 
3/4 cup Monterey jack cheese, 

shredded 
3/4 pound ground beef 
2 teaspoons chili powder 

1 cup ripe olives, sliced 
1 cup cheddar cheese, shredded 

1 cup sour cream 
ripe olives 
chopped green onions 

tomatoes for garnish 
Taco or tortilla chips

 
 
Heat oven to 350F. Mix refried beans, 3 tablespoons tomato sauce and 1/2 

teaspoon Tabasco. Spread evenly into oven proof dish. Top with chopped 
tomato and Monterey Jack. In a skillet cook beef and chili powder. Remove 
fat.  Stir in remaining tomato sauce, sliced olives and remaining 3/4 

teaspoon Tabasco. Spread over cheese evenly. Bake 20 minutes. Spread 
sour cream on top and garnish. 

Tapenade 

 

½ cup black olives, chopped 
½ cup green olives, chopped 
¼ cup assorted olives, chopped 

2 Tablespoons garlic, minced 

1 can anchovies with oil, chopped 
1/3 - 1 /2 cup olive oil 
¼ cup capers, chopped 

 
Mix all ingredients.  Serve with toast croutons or use with antipasto salad 

or grinders (Italian submarine sandwiches).  

Melted Cheese Dip 

4 cups (16 ounces) shredded Mexican cheese blend or 
           Monterey Jack cheese 
3 Tablespoons all-purpose flour 

1 cup beer 
1 can (4 ounces) Diced Green Chiles 
1 Tablespoon chopped fresh cilantro 

½ teaspoon salt 
1/8 teaspoon ground black pepper 
Diced jalapenos (optional) 

Taco Sauce 
Tortilla chips 
 

Combine cheese and flour in large bowl.  Bring beer to boil in medium, 
heavy-duty saucepan; reduce heat to low. 
 

Add cheese mixture, ½ cup at a time, stirring constantly until cheese is 
melted.  Repeat with remaining cheese; stir until thickened.  Do not boil. 
Stir in chiles, cilantro, salt and pepper.  Pour immediately into serving 

bowl. 
 
Sprinkle with jalapenos and drizzle with taco sauce.  Serve immediately or 

keep warm in oven.  Serve with tortilla chips. 
 
Makes about 3 cups. 



 

Roasted Tomatillo Serrano Salsa 

1 pound tomatillo 
2-3 Fresh Serrano Chiles (or 
Jalapenos)  

4 garlic cloves, unpeeled 

small onion, finely chopped 
1/3 cup roughly chopped cilantro 
1 teaspoon salt 

½ teaspoon sugar

 

 
Roast tomatillos, chilies and garlic.  Remove skins, seeds and stem from 
chilies.  Remove husks from garlic.  Put garlic, chilies, and chilies in a food 

processor with all juices.  Pulse to a coarse textured puree.  This can be 
done a day or more in advance.  Rinse and drain onion.  Mix onion, cilantro, 
salt, and sugar with puree.  Consume within several hours.  It may be 

thinned with water. 

Parmagiano Reggiano Lace 

Grate Parmagiano Reggiano cheese.  
 
Place mound of 2 teaspoons (more or less) of cheese on a Silpat-lined 

baking sheet.   
 
Bake in 350° F oven until just starting to turn brown. 

 
Remove from Silpat to cooling rack. 
 

Cheese Burger in Paradise 

Spray appetizer spoons with Pam. 
 
Sprinkle 2 teaspoons Parmagiano Reggiano cheese in spoons. 

 
Bake in 350° F oven until just starting to turn brown.  Loosen the cheese 
from the spoon, leaving it in the spoon. 

 
Using a good grade ground meat, form a ball about the size of a marble.  
Flatten with the bottom of a glass into a small patty.  Season with salt and 

pepper.  Brown on both sides in skillet. 
 
Place patty on top of cheese. 

 
Put 2-3 cilantro leaves on patty to resemble lettuce. 
 

Place half of a grape tomato, sliced lengthwise on the cilantro. 
 
Put a caper on top, using a smidgen of mayonnaise for glue. 

 
Serve as a muse.   
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Beverages 

 

 
 
 

 

  



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

4 pound bag of oranges = 1 quart juice 
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Bushwhacker 

4 ounces dark rum 
4 ounces light rum 
2 ounces Crème de cacao 

2 ounces coffee liqueur (Kahlua or 
Sambroso) 
2 – 3 scoops vanilla ice cream 

Ice 
 
Blend to desired consistency.  Garnish with maraschino cherry.  Some bars 

float one ounce of “151 rum” on top of each drink for extra kick or whack! 
 
Tastes like a chocolate milkshake! 

Caipirinha 

1 Lime, quartered 
1 Tablespoon powdered sugar 

1-2 Shots of Cachaca 
½ cup ice cubes with water 

 

Add lime and sugar to a glass.  Crush and mash the lime using the Parrot 
Muddler.  Add Cachaca and ice.  Stir well. 

Cherry Bounce 

1 quart moonshine 
1 small jar maraschino cherries 

 
Mix.  Smooooooooooooooooooth! 

Frozen Fruit Daiquiri 

 

6 - 8 ounces Rum (light or dark, according to taste 
4 ounces Sour Mix 
2 cups (approx.) Fresh Fruit (Strawberries, peaches, etc.) 

Or  
1 ½ cups Frozen Fruit 
2 - 3 ounces fruit liqueur 

2 teaspoons sugar or 1 Tablespoon honey may be added if fruit is very tart. 
 
Place ingredients in blender.  Fill blender with ice.  Blend on high.  After 

first batch, adjust for consistency.  It may be garnished with fruit or 
umbrellas. 

Frozen Margarita 

 
8 ounces Tequila (white or gold) 

3 – 4 ounces Triple Sec 

2 ounces Fresh Lime Juice 

2 ounces Rose’s Lime Juice 
 
Place ingredients in blender.  Fill blender 2/3 full with ice.  Blend on high.  

Add ice or tequila for desired consistency.   
 
Wet the rim with sliced lime. Rim glass with kosher salt.   

 
Garnish with Lime slice. 



 

Top Shelf Margarita 

 
2 parts José Cuervo® Tradicional Tequila (100% Blue Agave) 
1 part Grand Marnier® 

1 part fresh squeezed lime juice 
Splash of fresh squeezed grapefruit juice 
 

Shake with ice in cocktail shaker until frothy.  Serve in salt rimmed 
margarita glass.  Garnish with lime slice. 

Mojito 

2-3 ounces Light rum 

1 Tablespoon sugar 
Juice of 1 lime – 2 ounces 

2-4 Mint sprigs 

Soda Water 

 

Using Parrot Muddler, crush the mint and sugar in the bottom of a glass.  
Add rum, lime juice, ice and shake well.  Pour in small amount of soda 
water and garnish with a mint sprig. 

Hot Buttered Rum 

Recipe By: John Wesley 

 
3 gallons cider 
1 cup brown sugar 

1 cup hot water 
1 Tablespoon cinnamon 

1 liter rum 
1/4 stick butter 

Lemon slices stuck w/ whole cloves

 

Bring cider, brown sugar, water and cinnamon to a boil.  Remove from 
heat.  Add rum and butter. Garnish with lemon slices. 
 

Yield: 3 gallons. 

Hot Buttered Rum Mix 
 

1 stick butter  

1 pound light brown sugar 
1 teaspoon cinnamon 
1 teaspoon nutmeg 

1/2 teaspoon angostura bitters 

1/8 teaspoon ground allspice 
1/4 teaspoon ground ginger 
dark rum

 
 
Mix all ingredients except rum thoroughly. Refrigerate until ready to use. 

For drink: combine 1 heaping teaspoon mix, 2 ounces dark rum and about 
4 ounces boiling water. 
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Holiday Wassail 
 

3 large oranges, sliced 
72 whole cloves 

1 gallon apple juice 
1/2 cup lemon juice 

10 cinnamon sticks 
2 cups vodka 

1/4 cup brandy

 

Stud orange slices with cloves. Bake uncovered in shallow pan at 350 ° for 
30 minutes. Heat apple juice until it is bubbly at edge. Add lemon juice, 
cinnamon sticks and baked oranges. Simmer, covered, 30 minutes. 

Remove from heat. Add to punch bowl. Serve warm. Serves 36, 4 ounce 
cups. 

Mint Julep 
 

Confectioners' sugar 
2 1/2 ounces whiskey 
Fresh mint sprigs 

 
Dissolve 1 teaspoon confectioners' sugar with 2 teaspoons water in a silver 
mug. Fill with finely shaved ice and 2 1/2 ounces whiskey. Stir until mug is 

heavily frosted; add more ice if necessary. (Do not hold mug while stirring.) 
Decorate with 5 or 6 sprigs of fresh mint so that the tops are about 2 inches 
above the rim of the mug. (The mint is intended for odor, not taste). 

Mint Juleps 
 

1 cup sugar 
1 cup water 
2 cups fresh mint sprigs, lightly packed 

Crushed ice 
Kentucky bourbon

 
Combine sugar and water; boil for 5 minutes without stirring. Cool.  Place 
mint in a jar with a lid; add syrup. Refrigerate overnight. Remove mint. 

Keep syrup refrigerated. This will keep several weeks and individual juleps 
may be made as desired. For each serving, fill an 8 ounce glass with 
crushed ice. Add 1 tablespoon syrup, 1 tablespoon water and 2 ounces (1/4 

cup) bourbon. Stir gently until glass is frosted. 
  
Insert straw and garnish with a sprig of mint. 

Pink Lemonade 
 

1 cup sugar 
1 cup lemon juice 

1/2 cup Grenadine 

5 1/2 cups water 
3 drops red food coloring 

 
Mix and serve. 

  



 

Russian Tea 
 

4 cups water 
2 pounds sugar 

6 cloves 
1 stick cinnamon 
grated rind of 4 oranges 

grated rind of 2 lemons 
8 oranges, juiced and strained 

8 lemons, juiced and strained 
1/2 gallon tea, strong 
2 gallons boiling water

 
 
Boil the first 6 ingredients together for 10 minutes. Strain and add juice of 

oranges and lemons - strained. Make separately a very strong tea with 
about 1/2 gallon of water. Add to spiced ingredients. To all this, add 2 
gallons of boiling water. 

 
NOTES: Always served at Grandmother Glasscock's Christmas dinner. 

Wassail 

1 seedless orange 

24 whole cloves 
2 cups red wine 
2 cups apple cider 

1/4 cup sugar 

2 teaspoons lemon peel 

2 slices fresh ginger, peeled 
1 stick cinnamon 
1/4 teaspoon nutmeg 

1/4 teaspoon allspice
 
 

Slice oranges garnish with cloves. Set aside. Combine remaining 
ingredients in saucepan. Stir until sugar is dissolved. Add orange slices. 
Simmer 10 min. Do not boil. 
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Breads 
 
 
 

 
 
 

 
 
 

 

 
 

Banana Bread 
  



 

 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
 
 

 

Self-Rising Flour 
 

1 cup all-purpose flour 
½ teaspoon salt 

1 ½ teaspoon baking soda 
 
 
 
 
 
 

1 package of yeast = 7 gram or ¼ ounce.  
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Antipasto Bread 

Pizza dough 
Pepperoni 
Ham 

Cheese (Mozzarella, provolone, 
parmesano) 

Olives 
Tomatoes 
Etc. 

Tomato Pizza sauce 

 

Roll pizza dough into a rectangle.  Cover with desired toppings.  Roll from 
the long side like a cinnamon roll.  Pinch ends together.  Bake at 350° until 
brown.  Serve with tomato sauce for dipping. 

 
 

Banana Bran Muffins 

 3 Tablespoons milk 

1 egg 
1/4 cup sugar 
1/4 cup oil 

3 ripe bananas, mashed 

1 cup flour 

2 teaspoons baking powder 
1/4 teaspoon soda 
1/2 teaspoon Salt 

1 cup bran 
 
Blend first four ingredients and add bananas. Pour over flour mixture and 

stir to mix. Fill greased muffin cups 1/2 full. Bake at 350 ° for 15 - 18 
minutes until light brown. Serves 24 muffins. 

Grandma Brown’s Banana Bread 

½ cup shortening 
1 cup sugar 

2 eggs 
3 bananas, very ripe 
2 cups plain flour 

2 teaspoons soda 
½ teaspoon salt 

½ cup nuts 
1 teaspoon vanilla 

 
Cream shortening and sugar.  Add eggs, one at a time, beating well.  Beat 
in mashed bananas.  Sift flour and soda together and add to batter.  Blend 

in nuts and vanilla.  Pour in greased, floured loaf pan.  Bake at least an 
hour at 300 degrees or until a toothpick comes out clean. 

Cornbread 

1 egg 

1 1/3 cups milk 
1/4 cup oil or melted shortening 
2 cups Self-rising Corn Meal 

 
Heat oven to 450 degrees. Place a 9 inch skillet or cornbread stick pans in 
oven to heat. In large bowl, combine corn meal mix and egg. Mix well. Add 

milk. Stir just enough to moisten. Leave lumps. Remove skillet or pans 
from oven and grease with oil or shortening. If you have too much oil, pour 
into batter. Pour batter into greased pan. Bake for 20 to 25 minutes or until 

brown. 
  



 

Beignets 
 

1 cup milk 
1/4 cup sugar 

3/4 teaspoon salt 
1/2 teaspoon nutmeg 
1 package dry yeast 

2 Tablespoons lukewarm water 
2 Tablespoons salad oil 

1 egg 
3 1/2 cups sifted plain flour 
Sifted Confectioners' sugar

 
 
Scald milk; add granulated sugar, salt, and nutmeg. Cool to lukewarm.  

Sprinkle yeast into warm water, stirring until yeast is dissolved. To 
lukewarm milk mixture add oil, egg, dissolved yeast, blending with spoon.  
Add flour gradually, beating well.  

 
Cover with waxed paper, then clean towel, and let rise in warm place about 
85 ° F) until double in size. Turn dough (it will be soft) on to well-floured 

surface. Knead gently. Roll into 18" x 12" rectangle. Cut into 36 3" x 2" 
rectangles. Cover with clean towel and let rise 1/2 hour. Fry a few 
doughnuts at a time in deep fat (375 ° F) until golden brown. Drain on 

crumpled paper towels. Drop doughnuts in brown paper bag, sprinkle with 
confectioners' sugar, and shake well until thoroughly coated. Serve piping 
hot. 

 
NOTES: A pizza cutter is good for cutting the dough into rectangles. 
 

Biscuits 

2 cups Gold Medal Self-rising flour 
½ cup Crisco or lard 
1 cup milk or buttermilk 

 
Cut Crisco into flour with pastry cutter.  Gradually add milk until dough 
sticks together.  Flour hands, counter and rolling pin.  Turn dough onto 

counter.  Knead a few times.  Roll to ½ inch.  Cut with biscuit cutter.  Place 

on baking sheet.  Bake at 450 for 15 - 20 minutes, or until brown. 

 

Biscuits 

5 pounds Self-rising flour 
25 ounces shortening 

½ gallon milk 
 
Follow above instructions. 

 
Makes about 90 biscuits.  Herb Biscuits: Add 3-4 Tablespoons finely 
chopped fresh herbs. 

 

Cathead Biscuits 

Drop biscuits or biscuits shaped by hand.  They look like a cat’s head. 
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Easy Yeast Rolls 

Recipe By: GranPerkins 
 
2 cups milk 

1/2 cup sugar 
1/2 cup shortening 
2 packages yeast 

5 cups Plain Flour (Approximately) 

1/2 teaspoon soda 
1 teaspoon baking powder - heaping 
3 teaspoons salt

 
 
Bring milk, sugar and shortening to a skim. Let cool.  

 
Add yeast to about 1 cup warm water.   Add to cooled milk mixture. 
 

Add enough flour to make a paste. Let stand 1/2 hour.  
 
Add soda, baking powder and salt to enough flour to make soft dough.   

 
Roll on floured board to about 1/2 inch thick. Cut rolls with a biscuit cutter, 
dip in melted butter, fold in half and place on an ungreased pan.  

 
Let rise until double in size (about 2 hours).  
 

Bake at 375 ° about 10 minutes. 

Fleischmann's French bread 
 

1 quart unsifted flour 

1/2 teaspoon sugar 
1 1/2 teaspoons salt 
1 1/2 package Yeast 

1 1/2 Tablespoons Butter, softened 
1 1/4 cups very warm water 

cornmeal 

peanut oil 
1/2 egg white 
1 1/2 teaspoons cold water 

sesame seeds, toasted

 

 
Mix 2 1/2 cups flour, sugar, salt and yeast. Add butter. 
 

Gradually add tap water to dry ingredients and beat 2 minutes at medium 
speed of electric mixer, scraping bowl occasionally. Add 1 cup flour.  Beat 
at high speed 2 minutes, scraping bowl occasionally. Stir in enough 

additional flour to make a stiff dough. Turn out onto lightly floured board; 
knead a few times to form a ball. 
 

Divide dough into 4 equal pieces. Form each into a 15 inch tapered roll.  
Place on large greased baking sheet which has been sprinkled with corn 
meal. Brush rolls with peanut oil. Let rise in warm place, free from draft, 

until more than doubled in bulk, about 1 hour and 15 minutes. 
 
Gently brush with combined egg white and cold water. Sprinkle with 

sesame seed. Bake at 450 ° 20 to 25 minutes, or until done. Remove from 
baking sheets and cool on wire racks. 
 

  



 

French Toast 

From GW Hartman. 
 
2 eggs 

1 cup cream and/or Vanilla Coffee Creamer 
1 cup brown and/or white sugar 
1 teaspoon allspice 

1 stick butter 
Day old bread, sliced thick 
 

Beat eggs, cream, sugar and allspice together.  Quickly dip bread into 
mixture.  Melt butter.  Fry bread in butter, turning once after bread is 
caramelized.  Serve plain or with confectioners’ sugar or syrup. 

French Bread 

2 packages active dry yeast 
2 1/2 cups warm water(105 -115 °) 
1 Tablespoon salt 

1 Tablespoon butter, melted 

7 cups all-purpose flour 
1/4 cup cornmeal 
1 egg white 

1 Tablespoon cold water
 
 

Dissolve yeast in warm water in warmed bowl. Add salt, butter, and flour.  
Attach bowl and dough hook. Turn to Speed 2 and mix until well blended, 
about 1 minute. Knead on Speed 2 for 2 minutes. Dough will be sticky.   

 
Place in a greased bowl, turning to grease top. Cover; let rise in warm 
place, free from draft, until doubled in bulk, about 1 hour. 

 
Punch dough down and divide in half. Roll each half into a 12 x 15 
rectangle. Roll dough tightly, from longest side, tapering ends if desired. 

Place loaves on greased baking sheets which have been dusted with 
cornmeal. Cover; let rise in warm place, free from draft, until doubled in 
bulk, about 1 hour. 

 
With sharp knife, make 4 diagonal cuts on top of each loaf. Bake at 450 ° for 
25 minutes. Remove from oven. Beat egg white and water together with a 

fork. Brush each loaf with mixture. Return to oven and bake 5 minutes 
longer. Remove from baking sheets and cool on wire racks. 

Hushpuppies 
 

Large recipe: 

2 1/2 pounds corn meal mix 
6 large eggs 

1 pound onions, minced 
1/2 gallon Buttermilk 
 

Small recipe: 
2 cups corn meal mix 
2 large eggs 

1 large onions, minced 
1 cup Buttermilk 

 
Mix corn meal and eggs. Chop onions and add to mixture. Mix in enough 
buttermilk to make a stiff batter. Let rest for 15 min. Spoon into hot oil you 

used to fry the catfish and cook to a golden brown. 
 

Italian Bread 



 

7 cups all-purpose flour 
1 package active dry yeast 

2 teaspoons salt 
2 ¼ cups warm water (115 ° to 120 °)  
cornmeal 

2 Tablespoons olive oil 
1 slightly beaten egg white (optional)  

1 Tablespoon water (optional) 

 
In mixing bowl, put 2 ¼ cups water.  Add yeast.  Add 2 cups flour.  Mix well.  
Add salt.  Add as much of the remaining flour as you can until dough does 

not stick to sides of bowl.  Continue to kneed until dough is smooth and 
elastic.  Shape dough into a ball and place in a bowl with olive oil, turning 
to coat ball.  Cover.  Let rise in warm place until double (1 to 2 hours).  

Punch down.  Turn out onto lightly floured surface.  Divide in half. 
  
Cover; let rest 10 minutes. Form each half into a 15 inch loaf (or, shape into 

individual loaves, hard rolls, snack rounds, or breadsticks).  Place, seam 
side down, on an oiled baking sheet sprinkled with cornmeal.  If desired, 
brush with mixture of egg white and 1 tablespoon water.  Cover; let rise till 

nearly double (about 45 minutes). Make 5 or 6 diagonal cuts about 1/4 inch 
deep across tops of loaves. Bake in 375 ° oven for 40 to 45 minutes. If 
desired, brush again with egg white mixture after 20 minutes of baking. 

Cool. 

Fig Bread 

3 eggs 
1 ½ cups sugar 
2 cups ripe figs, mashed 

¾ cup vegetable oil 
3 cups flour 

2 teaspoons baking soda 
1 teaspoon salt  
½ teaspoon cinnamon 

½ cup buttermilk 
1 cup chopped pecans 

 

Beat eggs; add sugar and beat well.  Add the mashed figs and vegetable 
oil.  Sift together flour, soda, salt and cinnamon.  Add fig mixture 
alternately with the buttermilk.  Beat well.  Fold in chopped pecans.  Bake 

at 350° for 1 hour in greased and floured loaf pans. (2 large or 3 small 
loaves)  
 

Crackers 

2 cups all-purpose flour 
1 teaspoon salt 

2/3 cup warm water 
1/3 cup olive oil 

 

Heat the oven to 375 degrees.  Put the flour, salt, water, and olive oil in a 
bowl.  Stir until all the flour is absorbed.  Put olive oil on baking tray.  Roll 
the dough to 1/8”. Cut with cutters.  Place on oiled tray.  Sprinkle the top 

with a bit more salt.  Bake for about 15 minutes, or until golden.  The 
crackers will harden up more after they cool. 
  



 

How To Make Crackers  

1 cup flour (can mix different flours) 
1/2 teaspoon salt 
Other additions like herbs or seeds 

2 Tablespoon butter or neutral oil 
 
Mix the ingredients together. 

 
Then, add in 1/4 cup water and mix until it holds together but isn't sticky. 
Add more water as needed. 

 
Then roll it out, score, and bake in a 400 degree oven for 10 minutes or until 
browned.  Then...enjoy! 

Homemade Ritz 

2 cups all-purpose flour 
3 teaspoon baking powder 
1 Tablespoon sugar 

1/2 teaspoon + another 1/2 teaspoon salt for topping 
6 Tablespoon cold unsalted butter + 3 Tablespoon unsalted butter, melted 
2 Tablespoon vegetable oil 

2/3 cup water 
 
Preheat oven to 400 F. 

 
Put the flour, baking powder, sugar, and 1/2 teaspoon of salt in the food 
processor.  Pulse to combine.   

 
Add cold butter a few small pats at a time, and pulse to combine.   
 

Add vegetable oil.  Pulse to combine. 
 
Add water a little bit at a time.  Pulse to combine after each addition.  The 

dough should start to form a ball. 
 
Roll dough out as thin as you can.  Mine ended up being all different 

thicknesses.  Don’t sweat it.  They are homemade!  If you are really 
concerned, try using a pasta maker to make the dough all one thickness.  
 

Use cookie cutters to cut the dough out.  You can make them Ritz-shaped  
or any shape that you like. 
 

Poke holes in the dough in the Ritz pattern or any pattern you like (smiley 
faces would be fun!).  Keep in mind that the holes are not just decorative; 
they help the crackers to bake correctly – so be sure to poke some. 

 
Bake the crackers on a parchment- or Silpat -lined baking sheet for ten 
minutes or until the crackers just begin to brown. 

 
While the crackers are baking, melt the remaining butter and mix in the 
remaining salt (Add more or less salt to your taste.) 

 
As soon as you remove the crackers from the oven, brush them with the 
salty butter.  Cool and eat! 
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Italian Cheese Bread 

2 1/2 cups all-purpose flour 
1 teaspoon salt 
1 teaspoon sugar 

1 Tablespoon quick rise yeast 
1 cup warm water (120-130°)  
1 Tablespoon vegetable oil 

 
Topping: 
 

1/3 cup prepared Italian dressing 
1/4 teaspoon salt 
1/4 teaspoon garlic powder 

1/4 teaspoon dried oregano 
1/4 teaspoon dried thyme 

1 dash pepper 
1 Tablespoon grated Parmesan 
cheese 

1/2 cup shredded Mozzarella cheese

 

 
In a bowl, combine the first four ingredients. Combine water and oil; add to 
flour mixture. Add additional flour if needed to form a soft dough.  Turn 

onto a floured surface; knead for 1-2 minutes or until smooth and elastic. 
Place in a greased bowl, turning once to grease top. Cover and let rise in a 
warm place for 20 minutes. Punch the dough down; place on a greased 12-

inch pizza pan and pat into a 12-inch circle. Brush with salad dressing. 
Combine the seasonings; sprinkle over top. Sprinkle with cheeses. Bake at 
450° for 15 minutes or until golden brown. Serve warm. 

Mexican Cornbread 

1 egg, beaten 
1 1/3 cups milk 
1/4 cup oil or melted shortening 

2 cups Martha White Self-Rising Corn Meal Mix 
1 can cream corn 
1 can black beans, drained 

1 onion, minced 
1 cup cheddar cheese 
Jalapeños peppers, diced, to taste 

 
Heat oven to 450 °. Grease 9-inch ovenproof skillet or 9-inch square pan; 
place in oven to heat. In large bowl, combine all ingredients; mix well. Pour 

batter into greased pan. Bake for 20 to 25 minutes or until done in the 
middle. 
  



 

Pizza Dough 

5 cups unbleached high gluten or bread flour 
1 Tablespoon sugar or honey 
2 teaspoons table salt or 3 ½ teaspoons kosher salt 

1 teaspoon instant yeast 
2 Tablespoons olive or vegetable oil or solid vegetable shortening 
1 ¾ cups plus 1 Tablespoon room-temperature water (70°) 

 
Mix in an electric mixer, fit  with the dough hook on low speed for about 4 
minutes, or until all the flour gathers to form a coarse ball.  Let the dough 

rest for 5 minutes.  
 
Mix again on medium-low speed for an additional 2 minutes, or until the 

dough clears the sides of the bowl.  If the dough is too soft and sticky to 
hold its shape, mix in more flour by the tablespoon; if it is too stiff or dry, 
mix in more water by the tablespoonful.  The dough should pass the 

windowpane test. 
 
Divide the dough into 4 equal pieces.  Round each piece into a ball and 

brush or rub each ball with olive oil.  Place each ball inside its own 
zippered freezer bag.  Let the balls sit at room temperature for 15 minutes, 
then put them in the refrigerator overnight or freeze any pieces you will not 

be using the next day. 
 
The next day, remove the balls from the refrigerator 2 hours before you 

plan to roll them out to take off the chill and to relax the gluten.  At this 
point you can hold any balls you don’t want to use right away in the 
refrigerator for another day, or you can freeze them for up to 3 months. 

 
Makes four 10-12 inch pizza crusts. 
 

Pizza Dough 2 

3 ½ cups 00 flour 
1 1/3 cup warm water 
1 Tablespoon vegetable oil 

1 ½ teaspoon active dry yeast 
1 ½ teaspoon sugar 
1 teaspoon salt 

 
Mix water, oil, yeast, salt and sugar thoroughly in a stand mixer with a  
dough hook until yeast has dissolved.  Add flour and mix on low speed 

until all of the flour and water have mixed and a stiff dough ball forms, 
about 3 to 4 minutes.  Stop mixing as soon as the dough ball forms, as this 
type of dough should not be kneaded 

 
Place the dough ball into a large bowl and cover tightly  with plastic wrap.  
Let the dough rise for 24 hours in the refrigerator before using.  Do not skip 

this step. 
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Fresh Pear Bread 

4 cups grated pears 
2 cups sugar 
1 cup chopped pecans (optional) 

1 cup vegetable oil 
1 teaspoon vanilla extract 

2 eggs, beaten 
3 cups all-purpose flour 
½ teaspoon salt 

2 teaspoons soda 
½ teaspoon ground cinnamon 

 

Combine pears, sugar and pecans.  Set aside for 1 hour to accumulate 
juice.  Preheat oven on 350 degrees.  Butter and flour large tube pan or 2 
loaf pans.  Using a wooden spoon stir oil, vanilla and eggs into pear 

mixture.  Mix flour, salt, soda and cinnamon and stir into pear/oil/egg 
mixture.  Do not use electric mixer.   
 

Pour batter in pan and bake for 1 hour and 15 minutes or until toothpick is 
clear.   
 

Serves 16. 
 

Raisin Bran Muffins 

2 cups flour 

1 1/2 cups bran 
1/2 teaspoon salt 
1 1/2 teaspoons soda 

2 cups buttermilk or yogurt 

1/2 cup sorghum or molasses 
1/4 cup oil or melted butter 
1/2 cup raisins 

 
Stir dry ingredients together and make a well in the middle. Pour in all the 
liquid ingredients and raisins. Mix together just until everything is 

moistened. Fill greased muffin cups (2 1/2" x 1") 3/4 full and bake at 425 ° 
for 15 - 20 minutes. Serves 24 muffins. 

Martha White Southern Cornbread 

1 egg, beaten 
1 1/3 cups milk 

1/4 cup oil or melted shortening 
2 cups Martha White Self-Rising Corn Meal Mix 
 

Heat oven to 450 °. Grease 9-inch ovenproof skillet or 9-inch square pan; 
place in oven to heat. In large bowl, combine all ingredients; mix well. Pour 
batter into greased pan. Bake for 20 to 25 minutes. 

  



 

Waffles 
 

1 3/4 cups flour 
2 teaspoons baking powder 

3 teaspoons sugar 
1/2 teaspoon salt 

3 egg yolks, beaten 
1/3 cup vegetable oil 

1 1/2 cups milk 
3 egg whites, beaten stiff

 

 
Measure dry ingredients into mixing bowl. Blend. Combine egg yolks and 
milk. Stir into dry ingredients. Stir in cooking oil. Carefully fold in egg 

whites. Do not over-mix. Pour approximately 2/3 cup batter onto the 
preheated grid. Close and bake. When light goes off, raise lid and pour 
approximately 2/3 cup batter on lower grid. Close the lid. When light goes 

off the second time, gently lift lid to check for brownness. If lid shows 
resistance to lifting, the waffle may not be quite done. Close top and watch 
for steaming to stop before checking again. 

 

Flour Tortillas 

3 cups self-rising flour 
1/3 cup lard or oil 

2/3 cup hot water 
 
Mix flour and lard or oil.  Add water.  Work the mixture well by hand until it 

is the consistency of fresh dough.  The dough should not stick to your 
fingers. 
 

Take a small piece of the dough, the size and shape of a golf ball, and form 
into a patty.  Roll out with a rolling pin. 
 

Cook the tortillas on a black iron griddle.  Heat the skillet until a drop of 
water skips across the surface.  Cook about 1 to 2 minutes on each side. 
 

Corn Tortillas 

2 cups masa harina 

1 cup water 
 
Combine masa harina and water.  Knead until well blended.  If the dough 

does not hold together very well, add a little more water. 
 
Shape into 12 balls.  Press with a tortilla press, using a plastic zip bag cut 

open to keep tortilla from sticking to press.  Cook on lightly greased 
griddle until brown on both sides. 
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Sour Dough Bread 

STARTER: 
1/2 cup sugar 
1 cup water 

2 cups plain flour, enough to make a thick pancake batter 
BREAD: 
1/3 cup sugar 

1 1/2 cups water 
2 teaspoons salt 
1 cup oil 

 
Put starter in large bowl at night. Add sugar, water and flour (enough to 
make a thick pancake batter).  Next morning put about 1/2 starter in jar 

(about 3/4 quart). Store in refrigerator. Wait 3-5 days before rising again. Do 
not use after 10 days (starter dies).   
 

To remainder left in bowl, add sugar, water, salt and oil. Add flour to make 
thick heavy dough. Put on floured board and knead until soft and spongy, 
90 times. Place in bowl and put in warm place to rise to double in bulk. This 

takes several hours.   
 
Punch down and knead a little and divide into 2 or 3 loaves. Place in 

greased pans. Let rise to double in bulk (2 hours). Put in cold oven set at 
325 to 350 degrees. Bake 1 hour to 1 hour and 15 minutes.  
 

While bread is hot, right out of oven, brush tops with butter.   
Wait from 3 to 5 days before using starter again. This gives time to build 
up. Do not use after 10 days. Starter will die if not used.  Yield:  3 loaves 

Sour Dough Starter 

3 ½ cups un-sifted strong bread-type flour 
1 Tablespoon sugar 
1 package Active Dry Yeast 

2 cups warm water 
 
Combine flour, sugar and undisolved Active Dry Yeast in a large bowl.  

Gradually add warm water to dry ingredients and beat until smooth.  Cover 
with transparent wrap; let stand in warm place for 2 days. 
  



 

Crisp Rosemary Flatbread 

1 ¾ cups unbleached all-purpose flour 
1 Tablespoon rosemary, chopped 
2 6-inch sprigs rosemary 

1 teaspoon baking powder 
¾ teaspoon salt 
½ cup water 

1/3 cup olive oil, plus more for brushing 
 
Preheat oven to 450°F with a heavy baking sheet on rack in middle. 

 
Sift together flour, chopped rosemary, baking powder, and salt in a medium 
bowl.  Make a well in center, then add water and oil and gradually stir into 

flour with a wooden spoon until a dough forms.  Knead dough gently on a 
work surface 4 or 5 times. 
 

Divide dough into 3 pieces and roll out one piece (keep remaining pieces 
covered with plastic wrap) on a sheet of parchment paper into a 10 inch 
round (shape can be rustic; dough should be thin). 

 
Lightly brush top with additional oil and scatter small clusters of rosemary 
leaves on top, pressing in slightly.  Sprinkle with sea salt.  Slide round (still 

on parchment) onto preheated baking sheet and bake until pale golden and 
browned in spots, 8 to 10 minutes.  Transfer flatbread (discard parchment) 
to a rack to cool, then make 2 more rounds (1 at a time) on fresh parchment 

(do not oil or salt until just before baking.  Break into pieces. 
 
Note:  Flatbread can be made 2 days ahead and cooled completely, then 

kept in an airtight container at room temperature. 
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Cakes 
 

 
 

 
 

Apple Stack Cake made for Precy’s birthday.  
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Apple Stack Cake 

2 cups sugar 
1 cup butter 
2 eggs 

1 teaspoon baking soda 

3 teaspoons baking powder 
6 cups plain flour 
1 teaspoon vanilla 

½ cup buttermilk 
 
Cream sugar and butter together.  Add eggs one at a time, beating well 

after each addition.  Measure flour and sift with other dry ingredients.  Add 
to batter, alternating with buttermilk and vanilla. 
 

Divide into six or eight parts.  Use a well-floured board to roll out pieces or 
pat into well-greased 9 inch pans.  Bake at 400° until browned. 

Apple Filling 

 

1 pound dried apples 
6 cups water 
1 cup brown sugar 

1 ½ teaspoons cinnamon 
½ teaspoon cloves 
½ teaspoon allspice 

 
Soak dried apples overnight in water. 
Cook apples (add water if needed) and mash thoroughly.  Add sugar and 

spices.  Cook, leaving some syrup.  Cool before spreading between cake 
layers and on top. 

Captain’s Apple Stack Cake 

Use recipe above, but substitute half of the water with Captain Morgan’s 
Spiced Rum. 

Cathy's Cake 

Recipe By: Cathy Groff 
 
1 box yellow cake mix 

2 sticks butter 
2 eggs 

1 box powdered sugar 

3/4 cup milk 
2 cups fruit

 

 
Empty cake mix on bottom of sheet cake pan. Mix butter and eggs. Add 
milk and sugar. Mix well. Pour on cake mix. Place fruit on top. Bake @ 350 

°, 45 - 50 minutes. 
 



 

Aunt Mag’s Chocolate Cake 

 
From Susan Johnson Darling (Aunt Mag’s granddaughter) 

 
2 cups sugar 
2 cups flour 

1 teaspoon soda 
5 Tablespoons cocoa 
½ teaspoon salt 

½ cup shortening 
2 eggs 

½ cup buttermilk 
1 cup boiling water 

 
Mix all ingredients together until smooth.  Bake at 350° F for 20 to 30 
minutes, depending on the size of pan used, or until toothpick comes out 

clean. 

Fudge Icing for Aunt Mag’s Chocolate Cake 

2 cups sugar 
¼ cup light Karo 
½ cup milk 

½ cup shortening 
2 squares chocolate, cut up (or 3 Tablespoons cocoa) 
¼ teaspoon salt 

 
Stir over low heat until shortening and chocolate are melted.  Stirring 
constantly, bring rapidly to a full boil.  Boil one minute.  Remove from heat.  

Beat gently until lukewarm.  Add 1 teaspoon vanilla.  Beat until it loses 
gloss and is thick enough to spread. 

Brown Sugar Cake 

 

1/2 cup shortening 
1 box brown sugar, - 5 Tablespoons 
2 eggs 

2 teaspoons cocoa 
2 cups flour 

1 teaspoon soda 
1 teaspoon salt 
1 cup buttermilk 

1 teaspoon vanilla 

 

Cream shortening and sugar.  Add eggs.  Mix cocoa, flour, soda and salt.  
Mix buttermilk and vanilla. Add flour mixture to shortening mixture 
alternating with buttermilk mixture. 

 
Bake in 350 degree oven until toothpick inserted in center comes out clean.  
Immediately spread topping on cake and broil until bubbly and slightly 

brown. 

Brown Sugar Cake Topping 

 
3 Tablespoons Butter 
2 Tablespoons cream 

5 Tablespoons brown sugar 

1 cup coconut 
1 teaspoon vanilla 

 
Mix ingredients.  Spread on top Brown Sugar Cake.  Broil until bubbly and 

slightly brown. 
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Carrot Cake 

2 cups sugar 
4 eggs 
1 ½ cups cooking oil 

2 teaspoons soda 
1 teaspoon salt 

3 teaspoons cinnamon 
4 cups shredded carrots 
2 cups flour 

1 teaspoon vanilla 

 

Mix sugar, eggs and oil.  Add flour, soda, salt and cinnamon.  Mix well; add 

carrots and vanilla.  Mix well.  Bake in a full size sheet pan at 325 F for 20 

to 30 minutes until toothpick comes out clean.  Cool and frost. 
 

Carrot Cake Frosting 

¼ pound butter 

3 cups pecans, chopped 
2 teaspoons vanilla 

1 pound box powdered sugar 

16 ounce cream cheese 

 

Add all ingredients together and mix well.   
 
Note:  The cooking time may be different because all ovens do not cook the 

same. 

Lemon Cheese Cake 

Recipe By:  GranPerkins 
 

8 ounces cream cheese 
1 cup sugar 
1 cup boiling water 

1 large can Evaporated milk 

1 box lemon Jell-O 
1 1/2 package graham crackers 
1 stick butter

 
Chill Evaporated milk. Dissolve Jell-O in boiling water. Let cool. Blend 

cream cheese and sugar. Beat iced evaporated milk until it stands in peaks. 
Mix all ingredients together and pour into crust. Chill. 
 

Crust:  Mix graham crackers and melted butter. Press crumbs into a long 
cake pan or baking dish. 
 

NOTES: Great light desert goes well with fish, 2 recipes makes one steam 
table pan. 
 

  



 

Chocoflan 

12-cup capacity Bundt pan  
Softened butter, to coat pan  
1/4 cup cajeta or caramel sauce 

 
For the cake: 
10 tablespoons butter, room temperature  

1 cup sugar  
1 egg, room temperature  
1 3/4 cups all-purpose flour  

3/4 teaspoon baking powder  

3/4 teaspoon baking soda  
1/3 cup cocoa powder  

1 1/4 cups buttermilk 
 
For the flan: 

1 (12-ounce) can evaporated milk  
1 (14-ounce) can sweetened condensed milk  
4 ounces cream cheese, room temperature  

3 eggs  
1 tablespoon vanilla extract 
 

For garnish: 
1/4 cup cajeta or caramel sauce  
1/4 cup chopped pecans 

 
Put an oven rack in the middle of the oven and preheat to 350 degrees F. 
 

Coat a Bundt pan with a little butter, then coat the bottom with 1/4 cup 
cajeta and put it in a large roasting pan. (The roasting pan will serve as a 
water bath during baking.) 

 
For the cake:  
Add the butter and sugar to a bowl and using an electric hand mixer or 

stand mixer, beat until light and fluffy, then beat in the egg. Sift together 
the flour, baking powder, baking soda and cocoa in a medium bowl. Beat 
1/3 of the flour mixture, and 1/2 of the buttermilk into the egg mixture. 

Repeat, ending with the flour mixture. Blend until well incorporated. 
 
For the flan:  

In a blender, combine the evaporated milk, condensed milk, cream cheese, 
eggs and vanilla. Blend on high for 30 seconds. 
Scoop the cake batter into the prepared Bundt pan and spreading evenly. 

Slowly pour the flan mixture over the cake batter. Cover with foil and add 
about 1-inch of hot water to the roasting pan. 
 

Carefully slide the pan into the oven, and bake 1 hour, until the surface of 
the cake is firm to the touch, or an inserted toothpick comes out clean. 
When cake is done, remove from the water bath and cool completely to 

room temperature, about 1 hour. 
Invert a large, rimmed serving platter over the Bundt pan, grasp tightly 
together, giggle a little and flip over. Remove the pan and scrape any 

remaining cajeta from the pan onto the cake, garnish with chopped pecans 
and serve! 
 

Cook's Notes: The batters may appear to mix when you pour them into the 
pan, but they completely separate while baking, with the flan ending up on 
the bottom when it's inverted. I like eating it warm, but traditionally, it is 

chilled 24 hours before serving. 
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Flan is a rich, creamy, cooked egg custard. It is often flavored with vanilla 

and baked in a water bath to retain its delicacy. 
Cajeta is a thick and creamy spread or paste made with caramelized sugar 
and milk. It is used as a desert on its own or as a topping. Also known as 

"dolce de leche," it is sold in many supermarkets, Latin specialty markets 
or online. It can be substituted with a thick caramel sauce. 
 

 Chocolate Cheesecake 

 From the JiMyra Test Kitchen 

 
Cookie Crust 
 

1 cup flour 
¼ cup sugar 
¼ cup unsalted butter 

1 egg yolk (reserve white) 
1 teaspoon citrus peel 
1 teaspoon vanilla 

 
Mix flour, sugar, citrus peel.  Cut in butter, egg yolk and vanilla.  Chill in 
refrigerator 1 hour.  Roll 1/3 of dough between floured wax paper to 9 ½ 

inch circle.  Place on bottom of a buttered 9 inch spring form pan and trim 
to fit.  Bake in 400° oven until golden brown.  Cool.   
 

Put sides on spring form pan.  Roll out remaining dough into a 3 inch strip 
and line sides. 
 

Filling 
 
3 – 8 ounces packages softened 

cream cheese 
1 cup sugar 
3 Tablespoons flour 

4 eggs (separated and white from 
crust) 

1 teaspoon vanilla 

1 teaspoon dark rum 
8 ounces semi-sweet chocolate 
1 teaspoon orange peel 

2 teaspoon salt 

 

Melt chocolate in double boiler, just melted, not hot.  Beat egg whites to 
stiff peaks.  Cream sugar and cheese.  Mix in all remaining ingredients 
except egg whites.  Fold in egg whites.  Pour mixture into crust and bake 1 

hour at 325°, turn off oven; crack oven door and allow cooling.  Then allow 
cake to cool on cooling rack 1 hour.  Refrigerate for 4 hours. 
 

To serve sift powdered sugar over cake.  Cut into 1 ½ inch wedges and 
serve on plate with a drizzle of chocolate sauce. 
 

 
  



 

Chocolate Caramel Banana Upside Down Cake 

For the topping: 
½ cup unsalted butter 
¾ cup packed light brown sugar 

3 ripe bananas, peeled and cut into ¼ inch thick slices 
 
For the cake: 

¾ cup plus 2 Tablespoons unbleached plain flour 
6 Tablespoons cocoa powder 
¾ teaspoon baking soda 

¼ teaspoon salt 
6 Tablespoons unsalted butter, softened 
1 cup sugar 

2 large eggs 
2 teaspoons vanilla 
2/3 cup buttermilk 

 
Heat oven to 350°.  Grease and flour a 9 inch round nonstick pan. 
 

Topping:  Heat the butter over medium heat.  When the butter foams, whisk 
in the brown sugar; turn the heat to low and cook, whisking for 2 minutes.  
Scrape the mixture into the prepared pan and smooth with a spatula.  

Arrange the banana slices in concentric circles on top of the sugar mixture.  
Set aside. 
 

Combine the butter and sugar in a large mixing bowl and cream until fluffy, 
about 3 minutes. 
 

Reduce mixer speed to low.  Add the eggs, one at a time, scraping down 
the sides of the bowl after each addition.  Increase the mixer speed to high 
and beat until the mixture is light and increased in volume, about 2 

minutes. 
 
Reduce mixer speed to low and stir in the vanilla.  Add flour and buttermilk, 

alternating in 3 steps.  Scrape down the sides of the bowl, and beat the 
batter on high speed for 30 seconds. 
 

Pour the batter over the bananas, gently spreading it into an even layer. 
 
Bake until a toothpick inserted in the center comes out clean, 40 to 45 

minutes.  Transfer the pan to a wire rack and let cool for five minutes.  
Holding the pan and a plate together with oven mitts, immediately invert 
the hot cake onto the plate.  Remove any fruit stuck to the pan and replace 

on cake. 
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Chocolate Cake 

Won 3
rd

 place in Chocolate Cook off in Plant City, Florida 

 
1 cup Hershey’s Special Dark cocoa 
2 cups boiling water 
1 cup butter 

2 ½ cups sugar 
4 large eggs 

2 ¾ cups plain flour 
2 teaspoons baking soda 
½ teaspoon baking powder 

½ teaspoon salt 
1 ½ teaspoons vanilla extract 

 

Combine cocoa and boiling water, stirring until smooth; set aside to cool. 
 
Beat butter at medium speed with an electric mixer about 2 minutes or until 

creamy.  Gradually add sugar, beating 5 – 7 minutes.  Add eggs, 1 at a time, 
beating just until yellow disappears. 
 

Combine flour, baking soda, baking powder and salt in a medium bowl; add 
to butter mixture alternately with cooled cocoa mixture, beginning and 
ending with flour mixture.  Beat at low speed just until blended after each 

addition.  Stir in vanilla.  Do not overbeat. 
 
Pour batter into 2 buttered and wax paper lined 8 x 11 ½ inch sheet pans.  

Bake at 350° for 35 minutes or until a wooden toothpick comes out clean.  
Cool in pans on a wire rack for 10 minutes.  Remove from pan and cool 
completely on wire rack. 

 
Spread Chocolate Frosting on tops and sides of cake. 
 

Note:  Makes 9 ½ cups of batter. 
 

Chocolate Frosting 

1 cup semisweet chocolate morsels 
½ cup half and half 

¾ cup butter 
2 ½ cups sifted powdered sugar 
 

Combine first 3 ingredients in a medium saucepan; cook over medium 
heat, stirring until chocolate melts.  Remove from heat; immediately add 
powdered sugar, mixing well.  Place saucepan in bowl of ice.  Beat at low 

speed with electric mixer until frosting holds its shape and loses its gloss.  
Add a few more drops of half and half or powdered sugar if needed for 
consistency. 

 
Yield:  2 ½ cups. 
  



 

Double Chocolate Cake 

From 1950’s Home Economics Class 
Directions: 

1. Have all ingredients at room temperature. 

2. Preheat oven to temperature specified. 
3. Grease pans generously and dust with flour two layer pans or one 

oblong pan. 

4. Measure accurately. 
Sift together: 

1 ¾ cups sifted flour 

1 ½ cups sugar 
1 ¼ teaspoons double acting baking powder 
½ teaspoon soda 

1 teaspoon salt 
Add: 

½ cup shortening 

1 cup milk 
1 teaspoon vanilla 

Beat vigorously 2 minutes.  Scrape sides and bottom of bowl frequently. 

 
Add: 

2 large eggs 

2 squares unsweetened chocolate, melted or 8 Tablespoons 
cocoa 
½ teaspoon red food coloring 

Beat 2 more minutes.  Pour into prepared pans.  Bake 30 to 35 minutes in 
375° oven.  When cool, ice with chocolate icing. 
 

Chocolate Icing  

1 large egg 
2 cups confectioner sugar, sifted 
¼ teaspoon salt 

1/3 cup shortening or margarine 
2 squares chocolate, melted or 8 Tablespoons cocoa 
 

Beat until fluffy. 
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Pound Cake 

3 cups sugar 
3 cups flour 
6 eggs 

2 sticks butter, softened 
½ cup Crisco 
1 cup milk 

1 Tablespoon vanilla 
1 Tablespoon baking powder 
 

Beat all ingredients 5 minutes on high speed.  Paper and spray ½ sheet 
pan.  Add batter.  Bake 350°, 45 minutes to 1 hour. 
 

Fresh Apple Upside-Down Cake 

¾ cup butter, softened and divided 
2 cups sugar, divided 
3 large Granny Smith apples, peeled and cut into ½ inch thick slices 

1 cup toasted chopped pecans, divided 
2 large eggs 
1½ cups all-purpose flour 

1 teaspoon baking powder 
1 teaspoon ground cinnamon 
½ cup milk 

 
Melt ¼ cup butter in a 10 inch cast iron skillet over medium-high heat; add 
1 cup sugar, and cook, stirring often, 2 minutes or until sugar is melted and 

begins to turn golden.  Add apple slices, and cook, stirring often, until 
apples have softened slightly and juices are thickened and syrupy.  
Remove skillet from heat, and sprinkle apple mixture with ½ cup pecans.  

Set aside. 
 
Beat remaining ½ cup butter at medium speed with an electric mixer until 

creamy.  Gradually add remaining 1 cup sugar, beating until light and fluffy.  
Add eggs, 1 at a time, beating just until blended after each addition. 
 

Stir together flour, baking powder and cinnamon; add to butter mixture 
alternately with milk, beating at low speed just until blended, beginning and 
ending with flour mixture.  Stir in remaining ½ cup pecans.  Spoon batter 

evenly over apple mixture in skillet. 
 

Bake at 350 for 30 minutes or until a wooden pick inserted in center comes 

out clean.  Cool in skillet 5 minutes; invert onto serving plate. 
  



 

††††††††††††††††††††††††††††††††††††††††††††††††††† 

Scripture Cake 

1
st

 Kings 4:22.   Four and a half cups (flour) 
Judges 5:25.   One cup   (water) 

Jeremiah 6:20.   Two cups  (sugar) 
1

st
 Samuel 30:12.   Two cups  (raisins) 

Nathan 3:12.   Two cups  (figs) 

Numbers 17:08.   Two cups  (almonds) 
1

st
 Samuel 14:25.   Two Tablespoons  (honey) 

Leviticus 2:13.   One-fourth teaspoon (salt) 

Judges 4:19.   One-half cup  (milk) 
Amos 4:5.   Two Tablespoons  (leaven) 
Jeremiah 17:11.   Six, medium  (eggs) 

 
From:  THE ROSEWOOD CASKET, by Sharyn McCrumb 
††††††††††††††††††††††††††††††††††††††††††††††††††† 

St. Denis King's Cake 

½ cup boiling water 
1/3 cup instant potato flakes 
1 ½ cups milk  

1/2 cup unsalted butter 
5 cups bread flour 
½ cup sugar 

2 teaspoons salt 
1 package active dry yeast 

3 large eggs 
1 teaspoon nutmeg 
1 teaspoon grated lemon peel 

¼ cup unsalted butter 
½ cup sugar 
½ teaspoon cinnamon 

1 large dried bean or small plastic 
baby 

 

Mix boiling water and potato flakes.   
 
Heat milk and ½ cup butter to 115° to 120°.   Put potato mixture and milk 

and butter in mixing bowl.  Add 2 cups flour, ½ cup sugar, salt and yeast to 
mixer.  Mix thoroughly for 2 minutes, scraping the sides of the bowl.   
 

Add eggs, ½ cup flour, nutmeg and lemon peel.  Beat on high speed for 2 
minutes, scraping bowl.   
 

With dough hook and speed 2, add additional flour to make a stiff dough 
(approximately 2 to 3 cups).  Knead until dough is soft and elastic (about 5 
to 8 minutes). 

 
Place in greased bowl, cover with dampened cloth and let rise for 1 hour.  
Punch dough down and let rise again for about 1 hour or until doubled in 

bulk. 
 
Melt 1/4 cup butter and set aside. Combine 1/2 cup sugar with cinnamon.  

 
Punch dough down and divide in 3 portions. 
 

Using rolling pin, roll each portion of dough to 1/2 inch thickness in 
rectangles about twice as long as wide. Spread each portion with 1/3 of 
melted butter and 1/3 of cinnamon sugar, leaving 1 inch margin along 

edges. Starting from long side, roll each dough rectangle into cylinder, 
then braid the three together.  
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Place on greased or parchment covered baking sheet and shape into a 
ring, pinching the ends of the cylinders together to form a circular braid. 

 
Bake at 350 ° for 30 minutes or until browned and wooden pick inserted 
near center of braid comes out clean. Cool on baking sheet, invert and 

make a small hole in bottom braid. Insert bean or doll an replace the bread 
plug. 
 

Comments: King's cakes have been an important part of Mardi Gras lore for 
at least 100 years. They are simple coffee cakes with the dough shaped or 
braided into a ring. 

 

St. Denis King's Cake Icing 

1 box powdered sugar 
1 teaspoon almond extract 
1/4 cup whipping cream 

3 Tablespoons whipping cream 
1 cup sugar 
red blue green yellow food coloring

 
 
Using an electric mixer, combine powdered sugar, almond extract and 

whipping cream, beating until smooth. Spread on top of braid. Place 1/3 
cup sugar in 3 bowls. Add food coloring, a drop at a time, stirring to 
produce deep bright colors. Mix equal parts red and blue to produce 

purple. Spoon sugars on icing in 2 inch wide bands, alternating purple, 
green and yellow. 
 

NOTES: The brilliant bands of granular sugar in green, yellow and purple 
represent the Mardi Gras colors and are the jewels in the crown. 

Pound Cake with Nutella and Toasted Almonds 

Pound Cake 

Nutella 
Slivered Almonds 

Whipping cream 

Amaretto 
Fresh berries 

 

Slice pound cake in half.  Spread with Nutella.  Sprinkle with toasted 
almonds.  Place top half back on the cake.  Slice.  Spoon whipped cream 
with Amaretto and fresh berries. 

Dump Cake 

 

1 box cake mix 
1 large can crushed pineapple 

1 can cherry pie 
2 sticks butter

 

Dump in and bake. 
 
NOTES: I'd grease and flour a sheet cake pan and cook at 325 degrees F.  

for about 35-45 minutes, or until a toothpick comes out clean. 
  



 

White Cake 

½ cup milk 
1 cup shortening 
2 cups sugar 

1 teaspoon vanilla 
½ teaspoon almond flavoring 

3 ½ cups cake flour 
3 teaspoon baking powder 
½ teaspoon salt 

1 cup milk 
8 egg whites (unbeaten) 

 

Cream well milk, shortening, sugar, vanilla and almond in mixer.  Sift 
baking powder, cake flour and salt 3 times.  Add dry ingredients alternately 
with 1 cup milk then add 8 egg whites, unbeaten.  Pour into 3 well-greased 

pans and bake in 350° F oven for 30 minutes. 

Yummy Cake 

2 eggs 
1/2 cup milk 

1 10 oz. pkg. sugar cookie mix, 
minus 1 cup 

1/2 teaspoon nutmeg 
1/2 teaspoon cinnamon 

1 can pie filling, apple or cherry 
1 pkg. chocolate chips 

 

Mix first 5 ingredients. Pour in pan. Add pie filling, chocolate chips, and 
reserved cookie mix. Do not stir. Bake at 350 degrees F. approximately 35-
45 minutes, or until toothpick comes out clean. 

 
 
 

Seven Up Cake 
 

3 sticks butter 
3 cups sugar 
3 cups flour 

1 cup 7-Up® 

1 teaspoon lemon flavoring 
1 teaspoon vanilla flavoring 
5 eggs

 
 

Mix all ingredients. Pour into greased and floured tube pan. Bake 325 
degrees F. for 2 hours and 45 minutes. 

Strawberry Cake 

9 cups self-rising flour 

6 cups sugar 
2 ¼ cups vegetable oil 
4 ½ cups puréed strawberries 

1 Tablespoon vanilla 
1 Tablespoon lemon zest 
12 eggs 

 
Strain strawberry mix.  Spread in full sheet pan, lined and sprayed. 
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Strawberry Cake Frosting 

½ pound butter 
1 pound cream cheese 
1 1/3 box confectioners’ sugar 

¼ cup strawberry Collis 
 
Cream butter, cheese sugar.  Mix strawberry Collis in.  Frost cake. 

 
Serves 50. 
 

Caramel Apple Upside Down Cake 

Caramel Apples: 
1/3 cup butter 
½ cup brown sugar 

2 large apples, peeled and cut into ½ inch wedges 
1 teaspoon cinnamon 
 

Cake: 
1 2/3 cups all-purpose flour 
1 ½ teaspoon baking powder 

½ teaspoon cinnamon 
½ teaspoon salt 
 

1 ¼ cup granulated sugar 
½ cup + 3 Tablespoons butter, softened 
3 eggs 

1 teaspoon vanilla 
1/3 cup milk 
 

Preheat oven to 325°F. 
 
Grease a 10” cast iron skillet. 

 
Melt butter and add brown sugar.  Bring to a boil.  Remove from heat.  Add 
cinnamon.  Arrange apples in brown sugar mixture. 

 
Mix dry ingredients.  Cream sugar and butter.  Add eggs and vanilla. 
 

Mix in flour alternating with milk until smooth.  Pour batter over the apples 
and spread evenly. 
 

Bake for 60 – 80 minutes or until tooth pick comes out clean.  Let cool on 
rack for 5 minutes.  Run knife around edge.  Place serving plate over top 
and flip. 

 
Serve with Chantilly cream or ice cream. 
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Cookies 
 
 

 
 
 

 

 

Larry’s Chocolate Chip Cookies 
   



 

 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
 
 

 
 
 

 

1 pint sugar = 1 pound sugar 
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Butterscotch Oatmeal Cookies 

Recipe by GranPerkins 
 
1 cup all-purpose flour 

1 teaspoon baking 
soda 
½ teaspoon salt 

½ teaspoon cinnamon 
1 cup butter, softened 

¾ cup sugar 

¾ cup brown sugar, packed 
2 eggs 
1 teaspoon vanilla 

3 cups oats, uncooked (quick or old fashioned) 
12 ounce package butterscotch morsels 

 

Heat oven to 375° F.   
 
Combine flour, baking soda, salt and cinnamon in small bowl.  Set aside. 

 
In large bowl, combine butter, sugar, brown sugar, eggs and vanilla extract.  
Beat until light and fluffy.  Gradually add flour mixture.  Stir in oats and 

butterscotch morsels.   
 
Drop by level tablespoons onto ungreased cookie sheet.  Bake at 375° F, 7 

– 10 minutes. 

Chocolate Chip Bar Cookies 
 

1/3 cup soft butter 

1 cup brown sugar 
1 egg 
1 teaspoon vanilla 

1 cup all-purpose flour 

1/4 teaspoon soda 

1/4 teaspoon salt 
1/2 cup chocolate chips -- (1/2 to 1) 
1/2 cup pecans

 
 

Cream butter, sugar, egg, and vanilla. Mix flour, soda and salt and add to 
butter mixture. Add chips and nuts. Spread on greased 12 x 7 1/2 x 1 1/2 
pan. Bake at 350 ° for 25-30 minutes. Cool and cut. 

Chocolate Chip Cookies 

2 ¼ cups all-purpose flour 

1 teaspoon salt 
1 teaspoon baking soda 
¾ cup firmly packed brown sugar 

¾ cup granulated sugar 
1 cup butter, softened 
1 teaspoon vanilla extract 

2 eggs 
1 package (12 ounces) Semi-Sweet Chocolate Chips 
1 cup chopped nuts (optional) 

 
Preheat oven to 375° F.  Combine flour, salt, and baking soda in bowl and 
set aside.  Combine brown sugar, granulated sugar, softened butter and 

vanilla and beat until creamy.  Add eggs and beat.  Add dry ingredients and 
mix well.  Stir in Semi-Sweet Chocolate Chips and chopped nuts.  Drop 
mixture by rounded teaspoonful’s onto ungreased cookie sheets.  Bake 8 

to 10 minutes.  Makes approximately 100 – 2” cookies. 
 



 

Larry's Chocolate Cookies 

Dry Stuff 
 
2 cups flour white unbleached (the unbleached flour gives a darker cookie 

you can use bleached.) 
½ cup wheat flour any kind will do  
¼ teaspoon baking soda 

¼ teaspoon salt 
 
Wet Stuff 

 
2+ cups of dark brown sugar (I fill up a glass 2 cup measuring cup to the 
top with the brown sugar but I do not pack the brown sugar in the cup 

2 tablespoons of Vanilla I use the artificial stuff 
2 small to medium eggs 
1 stick butter I melt the butter in the microwave (make sure the butter is 

cool before adding or you could cook the eggs. 
2-4 ounces of your Finest Bourbon or house wine will do in a pinch 
2 Tablespoons Molasses – added by Jim 

 
1+ cups of Ghirardelli Chocolate Baking Chips 60% Cacao Bittersweet 
Chocolate (I get them at Wal-Mart for $2.47 per bag).  I fill a glass 1 cup 

measuring cup with chips to the top.   
½ cup of Walnuts (optional) 
 

Mixing Instructions 
Mix all of the dry stuff in a bowl and mix all of the wet stuff in another bowl 
but do not add the bourbon or the wine at this time. 

 
Add the wet stuff to the dry stuff and stir and mix. I use a wooden spoon.  
Once that is mixed add the walnuts and stir and mix some more then add 

the Chocolate Chips and finish mixing. 
 
Cooling Instructions 

Chill the dough for 20 minutes before baking. 
 
Clean Up Instructions 

Now this is the time to do the dishes and to drink the bourbon or wine.  
Very Important step do not omit! 
 

Baking Preparations 
Scoop ¼ of a cup(#20 disher) of the dough on to the cookie sheet and 
flatten out to a shape of a cookie.  I bake on parchment paper just because 

I think it is easier to clean up and the sheet stay cleaner.   
 
Baking Instructions 

Bake at 350 degrees F for 13 minutes and 20 seconds remove from oven 
and leave on cookie sheet for 2 minutes then move them to a cooling rack.   
 

That is it!!!!!!! Enjoy   
  
This makes 18 delicious cookies.  Don’t eat in one sitting. 
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Classic Spritz Cookies 

 
1 ½ cups butter 
1 cup granulated sugar 

1 egg 
2 Tablespoons milk 

1 teaspoon vanilla extract 
½ teaspoon almond extract 

3 ½ cups plain flour 
1 teaspoon baking powder 

 

Preheat oven to 375.  Thoroughly cream butter and sugar.  Add egg, milk, 

vanilla and almond extract; beat well.  Stir together flour and baking 
powder; gradually add to creamed mixture, mixing to make a smooth 
dough.  Do not chill.  Place dough into cookie press and press cookies 

onto ungreased cookie sheet.  Bake 10 - 12 minutes or until lightly browned 
around edges.  Remove cookies from sheet; cool on rack.  Makes 7 - 8 
dozen cookies. 

 

Chocolate Spritz Cookies 

1 ¼ cups butter 
1 cup granulated sugar 
2/3 cup brown sugar 

2 eggs 
1 teaspoon vanilla extract 

2 ½ cups plain flour 
2/3 cup cocoa 
½ teaspoon baking powder 

¼ teaspoon salt 

 

Preheat oven to 375.  In a large mixing bowl, cream butter and sugars at 

medium high speed until light and fluffy.  Add eggs, one at a time, beating 
well after each addition.  Add vanilla. Sift together flour, cocoa, soda and 
salt.  Add flour mixture gradually and beat well.  Shape dough into small 

log and place in cookie press.  Press cookies onto cool ungreased cookie 

sheets.  Bake at 375 for 10 - 12 minutes.  Remove cookies from sheet; cool 

on rack.  Makes 7 - 8 dozen cookies. 

Pressed Cookies (spritz) 
 

1 cup butter, softened 

1/2 cup sugar 
2 1/4 cups Gold Medal plain flour 

1/2 teaspoon salt 

1 large egg 
1 teaspoon vanilla

 

 
Heat oven to 400 °. Cream butter and sugar. Blend in remaining ingredients. 
Fill cookie press with 1/4 of dough at a time; form desired shapes on 

ungreased baking sheet. Bake 6 to 9 minutes or until set but not brown. 
 
  



 

Mexican Hot Chocolate Shortbread 

1 ¾ cups unbleached all-purpose flour 
½ cup almond flour 
½ pound (2 sticks) unsalted butter, at room temperature 

½ teaspoon pure vanilla extract 
½ teaspoon pure almond extract 
1 cup packed light brown sugar 

½ cup Dutch-processed cocoa powder 
½ teaspoon ground cinnamon 
¼ teaspoon espresso powder or finely ground coffee 

½ teaspoon fine sea salt 
½ cup mini semisweet chocolate chips 
Your favorite cookie stamp 

 
Line two cookie sheets with parchment. 
 

Whisk the flours together in a medium bowl and set aside 
 
In the bowl of a stand mixer, fitted with the paddle attachment, cream the 

butter, vanilla and almond extract until the mixture is pale in color, 1 to 2 
minutes.  Turn the speed down to low, add the brown sugar, cocoa, 
cinnamon, espresso, salt and cayenne pepper, and continue to mix until 

mixture is smooth, 2 to 3 minutes.  Add the flour mixture in thirds until just 
combined.  With the mixer running, sprinkle in the chocolate chips, mixing 
until just combined. 

 
Transfer the dough to another bowl and finish mixing by hand to make sure 
no bits of flour or butter are hiding on the bottom of the bowl and the 

dough is thoroughly mixed. 
 
Use a small ice cream scoop to form the cookies, about 1 rounded 

tablespoon each, and place on the prepared cookie sheets, leaving 1 inch 
between the cookies to allow for spreading. 
 

Flatten each cookie with a cookie stamp dusted with granulated sugar, or 
gently flatten each cookie with the palm of your hand and then dust the 
tops with sugar.  The will have little cracks in the top.  Refrigerate the 

cookies for at least 1 hour, or up to 5 hours. 
 
Position a rack in the lower third of the oven and preheat the oven to 350° 

F. 
 
Bake the cookies, one sheet at a time for 8 to 10 minutes, rotating the pan 

halfway through the baking time for even doneness.  Cool the cookies 
completely on wire racks.  Store the cookies in an airtight container for up 
to 3 days at room temperature. 
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Healthy Oatmeal Bars 

Wet: 
3 eggs 
1-2 teaspoon vanilla 

2 Tablespoons Cream 

2 Tablespoons Molasses, honey or 
syrup 

 
Dry: 

2 cups oatmeal 
1 ½ cup pecans 
½ cup sunflower seeds 

1 cup dark Chocolate Chips 

½ cup raisins 
1 Tablespoon cinnamon 
1 Tablespoon flour (whole wheat or 

plain) 
 
Beat wet ingredients in a large bowl.   

 
Mix dry ingredients in a 9”x11” baking pan.   
 

Add dry ingredients to wet ingredients.  Let sit about 10 minutes for dry 
ingredients to absorb wet. 
 

Line baking pan with parchment paper.  Pour oatmeal mixture into pan and 
press even.  Bake 20 minutes at 300° oven or until slightly brown.  Let cool 
completely.  Cut into bars. 

 
Note:  You can add more or less of any of the ingredients.  Also, any dried 
fruit can be substituted for raisins and any soft nut can be substituted for 

pecans.  Almonds were too hard and did not cut well.  They could be 
chopped. 
 

Quaker's Best Oatmeal Cookies 

1 1/4 cups butter 
3/4 cup brown sugar, firmly packed 
1/2 cup granulated sugar 

1 egg 
1 teaspoon vanilla 
1 1/2 cups all-purpose flour 

1 teaspoon baking soda 
1 teaspoon salt (optional)  
1 teaspoon cinnamon (optional)  

1/4 teaspoon nutmeg (optional)  
3 cups Quaker Oats (quick or old fashioned)  
 

Heat oven to 375 ° F. Beat together butter and sugars until light and fluffy. 
Beat in egg and vanilla. Combine flour, baking soda, salt and spices; add to 
butter mixture, mixing well. Stir in oats.  Drop by rounded tablespoonful’s 

onto ungreased cookie sheet. Bake 8 to 9 minutes for a chewy cookie, 10 to 
11 minutes for a crisp cookie. Cool 1 minute on cookie sheet; remove to 
wire cooling rack. Store in tightly covered container.  

 
  



 

Pasta di Mandorla 

500 g almond meal 
500 g caster sugar 
3 egg whites 

Teaspoon orange flower water 
Or: 

4 cups slivered almonds  

2 ¼ cups sugar 
3 egg whites 
1 Tablespoon Orange liqueur like Grand Marnier or Cointreau 

Confectioner’s sugar 
 
To make almond meal:  Put slivered almonds in a food processor.  Pulse 

until ground fine, but not paste.  Consistency of corn meal. 
 
To make caster sugar:  Put sugar in food processor.  Pulse until finely 

ground, but not as fine as confectioner’s sugar. 
 
Mix almond meal and sugar.  Add orange liqueur.  Add egg whites and mix 

well.  (Do not whip egg whites.) 
 
Roll into logs about 1 inch diameter.  Cut 2 inch lengths and pinch a dimple 

in ends and side with your finger. 
 
Divide mixture into small pieces and roll in confectioner’s sugar.  Bake on a 

lined tray at 350°F for 15 minutes or until lightly brown. 
 
Great served with coffee or a little amaretto.  The best came from Frances 

in Sicily. 
 
Makes 24. 

Sugar Cookies (rolled) 
 

3/4 cup shortening, Part butter 
1 cup sugar 

2 large eggs 
1 teaspoon vanilla 

2 1/2 cups Gold Medal plain flour 
1 teaspoon baking powder 

1 teaspoon salt

 

 
Mix thoroughly shortening, sugar, eggs and flavoring. Blend in flour, 
baking powder and salt. Cover; Chill at least 1 hour. 

 
Heat oven to 400 °. Roll dough 1/8 inch thick on lightly floured cloth-
covered board. Cut into desired shapes. Place on ungreased baking sheet. 

Bake 6 to 8 minutes or until very light brown. 
 
Paintbrush Cookies: Do not sprinkle cookies with sugar; before baking, 

paint designs on cookies with small paintbrushes and Cookie Paint: Divide 
small amounts of evaporated milk (or mixture of 1 egg yolk and 1/4 
teaspoon water) among several cups. Color each with a different food 

color. If "paint" thickens, add few drops water. 
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Tea Cakes 

Mix together 2 eggs, 1 cup sugar, 2/3 cup oil, 2 cups self-rising flour, and 1 
teaspoon vanilla flavoring.  Drop by Tablespoon on to ungreased cookie 
sheet and bake at 350 F. for 12-15 minutes. 

 
 

Magic Cookie Bars 

 

1 ½ cups graham cracker crumbs 
½ cup (1 stick) butter, melted 
1 can Eagle Brand Sweetened Condensed Milk 

2 cups (12 ounces) semi-sweet chocolate chips 
1 1/3 cups flaked coconut 
1 cup chopped nuts 

 
Preheat oven to 350°F (325°F for glass baking pan).  In small bowl, combine 
graham cracker crumbs and butter; mix well.  Press crumb mixture firmly 

on bottom of 13 x 9 inch baking pan.  Pour sweetened condensed milk 
evenly over crumb mixture.  Layer evenly with remaining ingredients; press 
down firmly with fork. 

 
Bake 25 minutes or until lightly browned.  Cool.  Cut into bars or diamonds.  
Store leftovers covered.  
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Candies 
 
 
 
 

 

Grandmother Glasscock’s Potato Candy 
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Chocolate Covered Candy 
 

Recipe By: Grandmother Glasscock 
 

2 pounds powdered sugar 
2 sticks butter 
2 teaspoons vanilla 

18 ounces chocolate chips 
1 1/4 blocks paraffin 
1 can Eagle Brand milk

 
Cream butter, sugar, milk and vanilla. Add coconut, nuts, mint 
flavoring, or any other desirable ingredient. Drop and let set until cold. Melt 

chocolate chips and paraffin in double boiler and dip candies. Let cool until 
chocolate is set. 
 

This recipe makes it difficult to keep your sanity.  But worth the trouble. 

Chocolate Syrup 

2 cups sugar 
3/4 cup Hershey's Cocoa 

1 cup water 

1 teaspoon vanilla 
1 teaspoon salt

 
Mix sugar, cocoa, and salt. Add water and bring to a boil for 3 min.  After 

removing from heat add vanilla. 

Daddy's Peanut Brittle 
 

Recipe By: Stanley Perkins 
 

2 cups raw peanuts, heaping 
2 cups sugar 
1/4 cup water 

3/4 cup white Karo 
4 teaspoons soda 
1 dash salt

 
Cook sugar, water and Karo to a boil. Add 2 heaping cups raw peanuts.  
Cook to hard crack stage. Add 4 level teaspoons baking soda, dash of salt. 

Quickly, pour out on a sheet of aluminum foil to cool. When cool, peel off 
foil, turn over and break into pieces with the back of a spoon. 
 

Note:  Daddy told me you can tell if the brittle will be sticky if you “bite” the 
hard crack test candy.  If your teeth stick to it, the finished product will 
stick to your teeth.  Keep cooking until the test candy does not stick to 

your teeth. 

Homemade Chocolate Syrup 
 

1/2 cup sugar 

1 Tablespoon baking cocoa 
2 1/2 teaspoons cornstarch 
1/2 cup water 

2 teaspoons butter 

1/2 teaspoon vanilla 
1 quart vanilla ice cream

 
In a 1-quart microwave-safe dish, combine the sugar, cocoa, cornstarch 
and water until smooth. Cover and microwave on HIGH for 4 minutes or 

until the mixture boils, stirring twice. Stir in butter and vanilla until blended. 
Serve warm over ice cream. 
 



 

Million Dollar Fudge 
 

4 1/2 cups sugar 
1 can evaporated milk -- tall 

2 sticks butter 
18 ounce package Chocolate chips 

2 cups marshmallow cream 
1 teaspoon vanilla 

2 cups pecans

 

 
Mix first 3 ingredients. Boil 5 minutes. Add remaining ingredients.  
Stir until blended. Pour into long cake pan or baking dish. 

 

Old Fashioned Pecan Pralines 

2 cups brown sugar 
1 cup white sugar 

1 cup cream 
3 cups pecans 

1 cup water 
 
Combine sugar, cream and water in a sauce pan and cook to soft ball stage 

(238 °). Remove from heat and beat until creamy. Add nuts and drop by 
spoonfuls onto buttered sheet. 

Party Mints 
 

1 box powdered sugar 

2 Tablespoons Carnation Milk 
1/2 teaspoon Mint flavoring 

Food coloring 

1 egg white

 

 
Mix all ingredients. Work to make a stiff dough. Use a cookie press or cake 
decorator to make mint designs. 

 

Potato Candy 
 

Recipe By: Grandmother Glasscock 

 
1 medium potato 
Peanut Butter 

Powdered sugar 
 
Boil 1 medium size potato. Drain, mash well with a fork. Add sifted 

powdered sugar until a consistency to handle. Roll out on powdered sugar 
board to about 6" x 12". Spread with peanut butter. Roll like a jelly roll. 
Slice thin to serve. 

 
See picture on page 85 
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Candy Strawberries

14 ounces Eagle Brand milk 
1 ¼ cups ground pecans 
14 ounces coconut  

1 package Strawberry Jello 

¼ cup slivered almonds 
Green food color 
Red sugar 

 
Mix together.  Refrigerate.   

 
Color almonds green. 
 

Shape into “strawberries”.  Roll in red sugar.  Put 2 green almonds in top 
for “stems”. 
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Desserts 
 
 
 
 
 

 
  

Honey Glazed Fig Empanadas 



 

Strawberry Cannoli Parfaits  

 
1 pound strawberries, hulled and sliced 
3 tablespoons amaretto or orange liqueur 

2/3 cup heavy cream 
1/3 cup confectioners' sugar 
1 cup ricotta cheese 

1 teaspoon ground cinnamon 
1/4 cup unsalted pistachios, chopped, optional 
24 amoretti cookies, crushed 

Miniature semisweet chocolate chips, optional  
 
In a medium bowl, combine the strawberries and amaretto. Cover and 

refrigerate at least 3 hours or overnight.  
 
In a large bowl, whip the cream with the confectioners' sugar until soft 

peaks form (tips curl). In a medium bowl, stir half of the whipped cream into 
the ricotta to lighten it. Gently fold in the remaining whipped cream and 
cinnamon. Fold the pistachios into cream mixture.  

 
Place a layer of crushed amoretti cookies in each of 4 parfait glasses. Top 
each with a layer of strawberry slices and then cannoli cream. Repeat 

layering. If desired, top with miniature chocolate chips. 
 

Banana Pudding 

1/2 cup granulated sugar 

1/3 cup all-purpose flour 
pinch of salt 
4 eggs, separated 

2 cups milk 

1/2 teaspoon vanilla extract 

1/2 box NILLA Wafers 
5 medium size fully ripe bananas, 
sliced 

1/4 cup sugar for meringue 
 
Reserve 1/6 of bananas and 1/4 of Wafers for garnish. Combine sugar, flour 

and salt in top of double boiler. Stir in egg yolks and milk; blend well. Cook 
uncovered, over boiling water, stirring constantly until thickened. Reduce 
heat and cook, stirring occasionally, for 5 minutes.  Remove from heat; add 

vanilla. Spread small amount on bottom of casserole; cover with layer of 
NILLA wafers. Top with layer of sliced bananas. Pour custard over 
bananas. Continue to layer wafers, bananas, and custard, ending with 

custard. Beat egg whites until stiff but not dry; gradually add remaining 
sugar and beat until stiff peaks form. Spoon on top of pudding, spreading 
to cover entire surface and sealing well to edges. Bake at 425 ° F. for 5 

minutes or until delicately browned.  Cool slightly or chill. Just before 
serving, garnish with banana slices, then NILLA Wafers upright around 
edge of dish. 

  



93 
 

Bananas Foster 

2 Tablespoons butter 
4 Tablespoons brown sugar 
2 Bananas 

3 cups Vanilla Ice Cream 

1/8 teaspoon cinnamon 
1 Tablespoon Banana liqueur 
1/8 cup rum or brandy 

 
Mix butter and brown sugar in saucepan. Cook over medium heat until it is 

caramelized. Cut bananas in quarters. Add and cook until tender. Add 
cinnamon and liqueur; stir. Add rum or brandy to top of mixture. DO NOT 
STIR.  Light.  Spoon over vanilla ice cream while flaming. 

Blueberry Streusel Bars 

 
Recipe from Elaine Gauldin 
From Alabama Living, June 2003 

 
1 ½ cup uncooked oats 
1 ½ cup plain flour 

½ cup brown sugar 
1 ½ sticks butter 

1 cup fresh blueberries 
1/3 cup strawberry preserves 

1 teaspoon flour 
½ teaspoon grated lemon peel 

 

Combine oats, flour, sugar and butter; mix until crumbly.  Reserve one cup 
oat mixture for topping.  Press remaining oat mixture in bottom of 
ungreased 9 inch square baking pan.  Bake 13-15 minutes at 350° F or until 

light brown.  Cool slightly.  Combine blueberries, preserves, 1 teaspoon 
flour and lemon peel and mix gently.  Spread over baked crust.  Sprinkle 
with reserved oat mixture, patting gently.  Bake 20-22 minutes or until light 

golden brown.  Cool completely and cut into bars.  Store tightly covered.   
 
Yield:  16 bars 

Cherries Jubilee 

 

3 Tablespoons red currant jelly 
1 Tablespoon butter 
2 cups canned tart cherries, drained 

1/2 cup kirsch 
1 pint vanilla ice cream 

 
Melt jelly in frying pan or chafing dish. Add butter, stir until melted and hot. 
Add cherries, heat through. 

 
Heat kirsch in small saucepan. Pour over cherries, ignite with long match, 
and let burn until flames die. spoon hot cherries over ice cream.  Serve. 

Grilled Pineapple with Nutella 

2 pineapples, peeled, cut crosswise into ½ inch thick slices and core 
removed 
2/3 cup mascarpone cheese, room temperature 

½ teaspoon vanilla extract 
2/3 cup chocolate hazelnut spread (recommended:  Nutella) 
6 Tablespoons whipping cream 

Olive oil 
3 Tablespoons chopped toasted hazelnuts 
 



 

Prepare the outdoor barbecue to medium-high heat.  If you do not have a 
barbecue, you can use an indoor grill pan set to medium high heat.  Lightly 

oil the grill.  Grill the pineapple slices until heated through and beginning to 
brown, about 3 minutes per side.  It is important to leave the pineapples on 
the grill, untouched so that you can create the grill marks. 

 
While the pineapples are cooking, whisk the mascarpone and vanilla in a 
small bowl to blend.  Set aside. 

 
Combine the chocolate-hazelnut spread and cream in a small bowl and stir 
to combine.  Place in a microwave on high for about 2 minutes, stirring 

every 20 seconds to blend well.  Alternatively, you can combine the 
chocolate-hazelnut spread and cream in a small saucepan, set over low 
heat, and cook for about 5 minutes, stirring constantly.  Heat until satiny 

smooth and easy to pour, about 3 to 5 minutes. 
 
Transfer the pineapple slices to a large platter.  Drizzle the warm chocolate-

hazelnut sauce over. 
 
Dollop the mascarpone mixture atop.  Sprinkle with hazelnuts and serve. 

 

Italian Ice 
 

2 cups cold water 
1/2 cup sugar 

1 teaspoon lemon rind, grated 
1/2 cup fresh lemon juice 
1 cup fresh orange juice 

2 Tablespoons Grand Mariner 
 
Boil water, sugar and lemon rind for 5 minutes. Cool. Mix juices with cooled 

solution. Place in freezer for 1 1/2 hours. Mix Grand Mariner with semi-
frozen mixture. Return to freezer. 
 

To serve, place in blender and blend on high speed until frothy. Serve in 
parfait glasses. 

Ice Cream Sandwich Dessert 

Recipe by Elaine Poorman 

 
1 box of Ice cream sandwiches 
1 container Cool Whip 

 
Unwrap ice cream sandwiches and lay side by side in a casserole dish, 
making sure there are no holes between them.  Cover with Cool Whip.  Cut 

in squares to serve and most people will think you went to a lot of trouble 
making the fancy layers. 
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Lemon Squares 
 

Crust: 
2 sticks butter 

2 cups flour 
1/2 cup powdered sugar

Topping: 
1/2 cup lemon juice 

4 eggs 
2 cups sugar 

1 teaspoon baking powder 

1/4 cup flour 
Powdered Sugar

For Crust: Cream butter and sugar. Add flour and gently combine; don't 
overwork, or crust will be tough. Crust should just hold together. Press into 

9x13 pan. Bake at 350 ° for 15 minutes. Crust should be golden, not 
browned. 
 

For Topping: Mix together lemon juice, eggs, sugar, baking powder, and 
flour. Pour over crust; bake for an additional 20 - 25 minutes at 350 °. 
Remove from oven; cool. Sprinkle with powdered sugar. Cut into squares. 

 

Cheesecake-Stuffed Peaches 

6 peaches 
¼ cup butter, melted 

3 Tablespoons cinnamon-sugar 
½ of an 8 oz. cream cheese, softened 

¼ cup sugar 
1 egg yolk 

1 ½ teaspoon vanilla 

 

Preheat oven to 350° F.  Line a 15x10x1 inch baking pan with parchment 
paper; set aside.  Trim a very thin slice from the round side of each peach 
half so the halves will stand flat on the baking pan.  Dip peach halves in 

melted butter to coat.  Arrange peach halves, cut sides up, in prepared pan.  
Sprinkle cut sides of peaches with cinnamon-sugar. set aside, 
 

In a medium mixing bowl beat cream cheese with a mixer on medium speed 
until smooth.  Add sugar, egg yolk, and vanilla.  Beat until combined.  
Spoon cream cheese mixture into peach centers. 

 
Bake, uncovered, about 30 minutes or until lightly browned and softened.  
Serve warm or at room temperature.  Makes 6 servings. 

 
Note:  Cinnamon-sugar mixture:  Combine 3 tablespoons granulated sugar 
with 1 teaspoon cinnamon. 

 
  



 

Pecan Pie Bars 

1 can Pillsbury refrigerated crescent 
dinner rolls 
½ cup chopped pecans 

½ cup sugar 
½ cup corn syrup 

1 Tablespoon butter or margarine, 
melted 
½ teaspoon vanilla 

1 egg, beaten 

 

Heat oven to 350° F.   
 
Unroll dough, separate dough into 2 long rectangles.  Place in ungreased 

13x9 inch pan.  Press over bottom and ½ inch up sides to form crust.  
Firmly press perforations to seal.  Bake 8 minutes. 
 

In a medium bowl, mix filling ingredients.  Pour filling over partially baked 
crust. 
 

Bake 18 to 22 minutes longer or until golden brown.  Cool completely, 
about 1 hour.  Cut into 6 rows by 4 rows.  Store at room temperature. 
 

Raspberry Fool 

From The New James Beard 
 
1 pound ripe raspberries 

½ cup sugar 
1 cup heavy cream 
 

Mix raspberries and sugar.  If you use frozen raspberries, do not sweeten.  
Purée.  Whip the cream until peaks form.  Fold the raspberry purée into 
whipped cream.  Chill until very cold.  Serve in small glass bowls or 

champagne flutes with Piroline Chocolate Hazelnut sticks. 
 
Note:  Strawberries, blackberries, or peaches (strained) may be used. 
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Vanilla Ice Cream (no Cooking) 

4 eggs 
1 cup sugar 
2 Tablespoons vanilla 

1/2 pint whipping cream 
2 cans Eagle Brand condensed milk 
1 1/2 quarts dairy milk 

1/4 teaspoon salt 
 
Combine eggs, cream, sugar, salt and vanilla in bowl and mix thoroughly 

with mixer. Pour into can, add condensed milk and stir well. Add dairy milk 
to fill line on can and stir. Makes approximately 4 quarts. Preparing the ice 
cream mixture the day before makes smoother ice cream and increases the 

yield. 

Chocolate Crème Anglaise 

4 cup heavy cream 
2.5 Tablespoons hazelnut liquor, vanilla, or other flavoring 

2 cup egg yolk 
1.33 cup sugar 
4 ounces dark chocolate  

 
Heat cream and vanilla to skim. 
 

Mix sugar/egg whisk until smooth. 
 
Temper cream into egg. 

 
Cook using bane mare adding dark chocolate should have strong nape 
strain. 

 
Should be thick but able to smear as a garnish on a plate. 
 

A French term used to describe a light custard sauce that is prepared with 
egg yolks, sugar, hot milk, and cream. Many recipes for Crème Anglaise 
use a combination of milk and heavy cream (similar to double cream in 

Britain) while others suggest half and half or all cream. Translated into 
English from French, the name for this sauce becomes English Cream, a 
light textured custard that can be poured like a thin sauce. Often referred to 

as a pouring custard or a pourable sauce, Crème Anglaise is a stirred 
sauce rather than a cooked sauce, such as a crème Brule. The ingredients 
are stirred over low heat between 158ºF to 185ºF (70ºC to 85ºC) to keep it 

from curdling and cooked until the sauce thickens to the desired 
consistency. Flavorings such as vanilla bean, vanilla extract, chocolate, 
coffee, rum, or cognac are often added to enhance the taste. Crème 

Anglaise can be served warm or chilled and is usually served as an 
accompaniment that is served as a topping for desserts such as ice cream, 
pudding, pies, cakes, sweet breads, and fruit. 

Another sauce that can be made with similar ingredients as Crème 
Anglaise is Crème Patisserie or Pastry Cream. Crème Patisserie is made 
using the same recipe as Crème Anglaise but with the addition of flour or 

cornstarch in order to stiffen the texture so it does not run or is not 
pourable. It is made most often for use as a filling for pastries such as 
éclairs. 



 

Crème Brulee 

½ gallon heavy cream 
1 vanilla bean 
3 cup sugar 

3 cup egg yolks 
 
Strip vanilla bean of seeds add pod and seeds to cream and heat to skim. 

 
Whisk egg and sugar until smooth temper in hot cream and strain through 
a fine strainer. 

 
Pour into molds place in pan and add water to form a bane mare, cover 
tightly and bake 1 ½ hour at 250 until well set.  Chill . 

 
To serve coat surface with sugar and place under broiler or use propane 
torch to caramelize sugar top with small amount of fresh or preserved fruit 

and a mint leaf. 
 

Ganache  

 

2 parts chocolate (small pieces) 
1 part cream 
 

Heat cream to a skim.  Pour into chocolate.  Mix until smooth. 
 
 

Buttermilk Ice Cream 

1 cup cream 

6 egg yolks 
½ cup sugar 
 

1 cup buttermilk 
1 Tablespoon vanilla 
 

Heat cream to skim.  Temper into egg yolks and sugar.  Cook to skim.  
Strain.  Add buttermilk.  Add vanilla.  Freeze. 
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Honey Glazed Fig Empanadas 

15 – 20 figs 
¼ cup brown sugar 
2 teaspoon vanilla 

1 Tablespoon sugar 
1 teaspoon cinnamon 
1 teaspoon salt 

Lemon zest from ½ lemon 
 
 

Pastry 
 
3 cups flour 

3 Tablespoon sugar 
1 teaspoon salt 
2 teaspoons baking powder 

½ cup shortening 
2 eggs 
½ cup milk 

 
Wedge figs and add brown sugar and lemon zest.  Set aside. 
 

Make pastry by combining all dry ingredients and then cut in shortening.  
Add egg and milk.  Roll out pastry and fill with fig mixture. 
 

Place empanadas on a greased cookie sheet.  Brush with egg whites. 
Bake at 375 degrees for 15 – 20 minutes or until golden brown. 
 

Fig Bars 

Crust 
 
½ cup butter, softened 

¼ cup granulated sugar 
¼ teaspoon vanilla 
1 cup Gold Medal all-

purpose flour 
 
 

 
 
 

Filling 
 
¼ cup granulated sugar 

1 cup boiling water 
1 bag dried Mission 
figs, chopped 

 
 
 

 
 
 

Topping 
 
¼ cup all-purpose flour 

¼ cup packed brown 
sugar 
3 Tablespoons cold 

butter 
¼ cup quick-cooking 
oats 

¼ cup chopped nuts 
 

Heat oven to 350 degrees.  Spray 9 inch square pan with cooking spray.  In 
a small bowl, beat crust ingredients, except flour, until blended.  On low 
speed, beat in flour, until a soft dough forms.  Press dough in bottom of 

pan.  Bake 10 to 15 minutes or until center is set. 
 
Meanwhile, in a 2 quart saucepan,  cook filling ingredients over medium 

heat 5 to 10  minutes, stirring frequently, until figs are tender and most of 
the liquid is absorbed.  Spread over crust. 
 

In a small bowl, mix ¼ cup flour, the brown sugar and 3 Tablespoon butter, 
using a pastry  blender, until crumbly.  Stir in oats and nuts.  Sprinkle over 
filling. 

 
Bake 15 to 20 minutes longer or until edges are bubbly and topping is light 
golden brown.  Cool completely, about an hour.  Cut into bars. 
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Eggs, Cheese and Breakfast 
 
 
 

 

 
 

 

Shirred Eggs with Corned Beef Hash  
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Baked Eggs & Mushrooms 
 

4 Tablespoons butter 
1/2 pound mushrooms, sliced 

1/3 cup chopped onion 
1/4 cup all-purpose flour 
3/4 cup chicken broth 

1/4 cup whipping cream 

Salt and pepper to taste 
6 eggs 

1/4 cup grated Parmesan cheese 
6 slices Canadian bacon 
English Muffins, halved

 
Chopped parsley 

 
In a frying pan over medium heat, melt butter; set aside 1/2 of butter. Add 
mushrooms and onion to pan and cook until onion is limp. Stir in flour and 

cook until bubbly; gradually stir in broth and cream; cook, stirring 
constantly, until thick and smooth. Season to taste with salt and pepper. 
Pour sauce into a shallow 2 quart baking dish. Break eggs onto sauce, 

carefully arranging in a circle; do not stir. Spoon reserved butter over tops 
of eggs, then sprinkle with cheese. Bake uncovered, in a 350 ° oven for 
about 15 minutes or until eggs are set to your liking. 

 
In a lightly greased frying pan over medium heat, cook bacon until lightly 
browned on both sides. Toast muffin halves. 

 
To serve arrange a slice of bacon on each muffin half. Spoon 1 egg and 
some sauce over each muffin and sprinkle with parsley. 

 
NOTES: Oven poached eggs are baked in a mushroom sauce then served 
on bacon. 

 

Baked Garlic Cheese Grits 

 
6 cups chicken broth 

1 teaspoon salt 
1/4 teaspoon pepper 
2 cups regular grits 

3 (6-ounce) rolls cheese with garlic, or any garlic-cheddar spread, diced 
(recommended: Kraft) 
1/2 cup milk 

4 eggs, beaten 
1/2 cup butter 
1 cup grated sharp Cheddar 

  
Preheat the oven to 350 degrees F. Grease a 4-quart casserole dish.  
Bring the broth, salt, and pepper, to a boil in a 2-quart saucepan. Stir in the 

grits and whisk until completely combined. Reduce the heat to low and 
simmer until the grits are thick, about 8 minutes. Add the garlic-cheese and 
milk and stir. Gradually stir in the eggs and butter, stirring until all are 

combined. Pour the mixture into the prepared casserole dish. Sprinkle with 
the Cheddar and bake for 45 minutes, or until set. 
 

  



 

Chorizo Garbage Plate 

2 – 3 Tablespoons vegetable oil 
2 cups shredded potatoes, or store-bought hash browns 
½ cup diced onions 

½ cup diced mushrooms or green peppers 
1 Table spoon diced jalapeno peppers, optional 
1 cup ground chorizo, browned (or 1 pound pork sausage) 

½ cup diced tomato 
5 eggs 
½ cup Cheddar cheese, shredded 

Warmed Tortillas, for serving 
 
Preheat flat grill or a nonstick skillet over medium-high heat.  

 
Add the vegetable oil, potatoes, diced onion, mushrooms, green pepper, 
jalapeno pepper and chorizo.  Mix together slightly.  Cook for 4 to 8 

minutes, flipping once.  Add the tomato and eggs.  Mix together and cook 
for another 2 to 3 minutes, flipping over once.  Add cheese and cook until 
slightly melted.  Mix hash together to distribute cheese and tomatoes 

throughout. 
 
Serves 6. 

Corned Beef Hash and Eggs 

1 large onion 
1 large potato, cut in ½ inch cubes 
1 can Corned Beef 

2 teaspoons Lea and Perrins Worcestershire Sauce 
2 Tablespoons olive oil 
3 Tablespoons grated Cheddar cheese 

4 eggs 
4 sprigs parsley 
Salt and pepper to taste 

 
Sauté onions and potatoes in olive oil until tender.  Add corn beef, 
Worcestershire sauce, salt and pepper.  Cook covered letting the bottom 

brown a little.  Then, stir.  Do this after about 20 minutes.  Form 4 
depressions in top of the hash.  Put an egg in each depression.  Cover and 
cook egg to desired doneness.  Cut into 4 servings.  Garnish with parsley. 

Crawfish Shirred Eggs 

1 Tablespoon butter 

2 Tablespoons olive oil 
1/2 cup onions, chopped 
2 Tablespoons red pepper, chopped 

2 Tablespoons yellow pepper, 
chopped 
salt to taste 

cayenne to taste 
1 pound crawfish tails 

1/4 cup green onion, chopped 

1 Tablespoon garlic, chopped 
3 Tablespoons fresh parsley, 
chopped 

8 large eggs 
1 large egg, beaten 
1/4 cup bread crumbs 

1/4 cup parmesan cheese, grated 
2 cups hollandaise sauce, warmed 

 

Preheat oven to 400 ° F. Butter 4 individual oval au gratin ramekins and 
place on a baking sheet.  In a sauté pan, over medium heat, heat the olive 
oil. When the oil is hot, add the onions and peppers. Season the vegetables 

with salt and cayenne. Sauté for 2 minutes. Add the crawfish tails and 
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continue to sauté for 2 minutes. Add the green onions, garlic, and 2/3 of the 
parsley. Sauté for 1 minute.  

 
Remove the mixture from the heat and turn into a mixing bowl. Cool the 
mixture for 2 minutes. Add beaten eggs, bread crumbs and cheese and mix 

well. Split filling between the ramekins. Crack 2 eggs over each ramekin of 
filling. Season with salt and pepper.  
 

Place the ramekins in the oven and cook for about 6 to 8 minutes, or until 
the white of the eggs are firm, but the yolks are still liquid. remove from the 
oven and place on individual serving plates.   Spoon the Hollandaise Sauce 

over the top and garnish with the remaining parsley. 

Taquitos Eres (burheani) 

Recipe By: Virginia Phillips 
 
10 Flour tortillas 

12 eggs 
1 pound sausage 
4 ounces sour cream 

1/3 head lettuce, shredded 
4 tomatoes, cubed 

2 onion, chopped 

1/2 pound cheese, grated 
guacamole sauce 
1/4 cup black olives 

Pace's Picante Sauce

 

 
Brown sausage and drain well. Scramble eggs using sour cream. Mix 
sausage with eggs. Cook tortillas on ungreased griddle until they puff.  

Butter. Serve tortillas. Add egg-sausage mixture. Top with toppings.  Wrap 
tortilla into pocket and enjoy. 
 

NOTES: Note for cook: If tortilla is over cooked, break into pieces and eat 
with jelly. 

Hard Boiled Eggs 

Cover eggs with water in sauce pan with lid.  Bring to boil.  As soon as 

water is boiling, remove from heat.  Let stand 15 minutes.  Drain.  Cover 
with cold water.  Peel when cool. 
 

Leaving the eggs out at room temperature overnight makes them easier to 
peel. 
 

  



 

Frittata (Leftovers and eggs) 

4 eggs 
½ cup heavy cream 
Salt and pepper to taste 

1 cup shredded cheese, any type available 
 
Ingredients (One or more): 

Thinly sliced cooked potatoes 
Thinly sliced cooked onions 
Thinly sliced cooked bell peppers 

Cooked bacon, crumbled 

Cooked sausage, crumbled 
Cooked shrimp or crawfish 
Corn on cob, removed from cob 

Thinly sliced steak 
 
Beat eggs, cream, salt and pepper.   

 
In casserole dish, layer ingredients.  I use leftovers from dinner.  If we have 
leftover baked potatoes, I slice, with skin.  Sometime, I sauté onions, garlic 

and green peppers.  Fry bacon or sausage.  The best is to use ingredients 
from a shrimp or crawfish boil. 
 

Pour egg mixture over ingredients.  If you don’t have enough egg mixture 
to cover, add more eggs and cream.  Sprinkle with cheese.  Press down on 
the cheese so that it is under the egg mixture. 

 
Bake 350°F until eggs are firm in the middle of the casserole, about one 
hour.  Slice and serve. 

 

How To Coddle An Egg 
 

2 eggs 

 
Butter the inside of the coddler. Gently break in one or two eggs and add 
salt and pepper. Screw on the lid and place the coddler in about 2 1/2 

inches of boiling water for 8 to 10 minutes, depending on the degree of 
firmness desired. Serve in the coddler or over toast. If a lid is used on the 
saucepan, the egg will cook more evenly. Remember that the retaining heat 

will continue to cook the egg after the coddler has been removed from the 
boiling water. Never screw on the coddler lid more that finger tight, 
otherwise, when the base expands with the heat, the lid might become 

difficult to unscrew. 
 
How to dress up your coddled eggs: Add cheese, herbs, sautéed onions or 

mushrooms or a teaspoon of gravy and vegetables or bits of bacon or ham 
with Swiss cheese or zucchini, tomato sauce and parmesan. 
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How to Make An Omelet 

2 eggs 
2 Tablespoons water 

Salt and Pepper to taste 
1 teaspoon butter 

 

Beat together eggs, water and salt and pepper until well blended.  In a 10 
inch non-stick omelet pan, over medium-high heat, heat butter until just hot 
enough to sizzle a drop of water.  Pour in egg mixture.  Mixture should set 

immediately at edges.  With an inverted pancake turner, push cooked 
portions from the edges of the pan toward the center so uncooked portions 
can spill onto the hot pan surface.  (Dig a hole and fill it!)  Tilt the pan as 

necessary, keeping the bottom covered with egg. 
 
When top is thickened and no visible liquid egg remains, fill one half of 

omelet with ½ cup or more of desired filling.  With pancake turner, fold 
omelet in half. 
 

Invert to serve…simply turn the pan upside down over the plate and the 
omelet will land with its prettiest side up. 
 

Note:  May be served with Pork Chile Verde in Meat Section. 

Cheese Soufflé 

Butter 
Grated Parmesan cheese 

¼ cup butter 
¼ cup all-purpose flour 
1 cup milk 

1 cup shredded Cheddar cheese 
1 package (10 ounces) frozen chopped spinach, thawed and drained 
(optional) 

4 eggs, separated 
1 egg white 
½ teaspoon cream of tarter 

 
Preheat oven to 350° F.  Evenly coat bottom and sides of 1 ½ quart soufflé 
dish with butter.  Dust with parmesan cheese.  Set aside. 

 
In medium saucepan over medium-high heat, melt ¼ cup butter.  Stir in 
flour.  Cook, stirring constantly, until smooth and bubbly.  Stir in milk all at 

once.  Cook and stir until mixture boils and is smooth and thickened.  Stir 
in cheese until melted.  Add spinach, if desired, and stir until well blended.  
Set aside. 

 
In large mixing bowl at high speed, beat egg whites with cream of tartar 
until stiff but not dry, just until whites no longer slip when bowl is tilted.  

Stir egg yolks into reserved sauce until thoroughly blended.  Gently, but 
thoroughly, fold yolk mixture into whites.  Pour into prepared dish. 
 

For a “top hat,” hold spoon upright and circle mixture to make a ring about 
1 inch from side of dish and 1 inch deep. 
 

Bake until puffy and delicately browned and soufflé shakes slightly when 
rack is gently moved back and forth, about 30 to 40 minutes.  (No peeking 
while soufflé is baking!)  Serve immediately. 



 

 

Poached Eggs Over Chicken-Andouille Cakes With Tomato-mustard Coulis 

Tomato-Mustard Coulis: 
1/2 cup tomato concasse (peeled, seeded and chopped) 

3 Tablespoons Creole mustard 
2 teaspoons minced shallots 
2 teaspoons minced garlic 

1 teaspoon salt 
1/2 teaspoon white pepper 
1/2 cup chicken stock or water 

1/2 cup olive oil 
 
Chicken-Andouille Cakes 

1 teaspoon plus 2 Tablespoons oil 
2 Tablespoons finely-chopped green pepper, onion and celery 
1/2 teaspoon minced garlic 

1/2 pound raw chicken breasts, finely chopped 
1/2 cup Andouille sausage, cooked, drained and crumbled 
1 egg 

Up to 1 cup bread crumbs 
Cajun spice (Page 208) 
Salt and pepper 

Poached Eggs: 
1 Tablespoon salt 
1 teaspoon vinegar 

4 eggs 
 
Make coulis: In a saucepan combine all ingredients except oil and bring to 

a boil; reduce heat and simmer 15 minutes. Transfer to a blender and 
process, slowly streaming in oil until emulsified. Adjust seasonings. Set 
aside and keep warm.  

 
Make cakes: In a cast-iron or other ovenproof skillet, sauté green pepper, 
onion, celery and garlic in 1 teaspoon of oil for 1minute; transfer to a 

mixing bowl and combine with chicken, sausage and egg. Add bread 
crumbs, a bit at a time, until mixture binds; season. Form into 4 cakes; 
dredge them in remaining bread crumbs. Heat remaining oil in skillet and 

pan-fry cake until first side is browned. Flip cakes, transfer pan to oven and 
bake for 10 minutes.  
 

Poach eggs: In a shallow saucepan or skillet bring 2 inches cold water, 
vinegar and salt to a boil over medium heat. Reduce heat until water 
simmers gently. Begin stirring water and crack in eggs one at a time; they 

will instantly take form. Poach eggs 3 minutes for soft-cooked, 5 minutes 
for medium. Using a slotted spoon, scoop out eggs. If necessary, gently 
pat dry with paper towels.  

 
To serve, on 4 dinner plates arrange cakes, top with eggs, then drizzle with 
warm sauce. Garnish with chopped parsley.  
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Deviled Eggs 

6 eggs 
¼ cup mayonnaise 
1 Tablespoon mustard 

1 Tablespoon sweet relish 
Salt and pepper to taste 
Hot sauce to taste 

 
Hard boil 6 eggs.  Slice lengthways.  Remove yolks.  Put in bowl and mash 
with a fork.  Mix in mayonnaise, mustard, relish and hot sauce.  Mix.  Pipe 

into whites and garnish with paprika and parsley. 

Eggs with Spanish Hot Sausage 

1 Tablespoon butter 
1 onion, finely chopped 

1 clove garlic, chopped 
2 chorizo sausages, skinned and chopped 
1 pound (about 3 medium) tomatoes, peeled, seeded and chopped 

Salt 
Freshly ground pepper 
Pinch of sugar 

2 canned green chiles, chopped 
6 eggs, lightly beaten 
 

Heat the butter in a skillet and sauté the onion until limp.  Add the garlic 
and sausages, and sauté for about 5 minutes.  Add the tomatoes, salt and 
pepper to taste, sugar, and the chilies.  Cook gently for another 5 minutes.  

Stir the eggs into the mixture and cook, over moderately low heat, stirring 
slowly and constantly with a wooden spoon to reach the entire surface of 
the pan.  The eggs will set to a creamy consistency in 3 to 4 minutes.  

Serve immediately. 
 
Serves 3. 

Corned Beef and Eggs 

1 – 2 pounds Corned Beef, chopped 

or shredded 
2 – 3 onions, diced 
3 – 4 potatoes 

Salt and Pepper 

Lea and Perrins 

6 eggs 
Shredded cheese 
Minced parsley 

 
To a cast iron skillet with a lid, start the potatoes cooking in a little olive oil, 

bacon renderings, or other oil.  When potatoes start to brown and soften, 
add onions.  When onions are clear, add Salt and Pepper, and Lea and 
Perrins.  Continue to cook and turn until it starts to brown and everything 

is hash.  Check for seasonings.  If the hash starts to dry out, add a little 
water. 
 

To cook the eggs, make 6 indentions in the hash with a spoon.  Crack an 
egg into each indention.  Sprinkle a little cheese on the eggs.  Cover and 
cook until eggs are done.  If you want, you can cook the eggs in a 350 

degree oven.   
 
Garnish the eggs with parsley. 

 
  



 

 
 

  



111 
 

 
 

 

Rice and Pasta 
and Other Side Dishes 

 
 

 
 
 

 
 
 

 
 
 

Spaghetti and Meat Balls 
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Fettuccini Al' Alfredo Of Rome 
 

1 pound dry Fettuccini 
8 Tablespoons butter 

6 Tablespoons Parmesan cheese 
2 Tablespoons Parsley

 
 
Cook Fettuccini al dente. Drain pasta and return to pan. Add butter and 

parmesan cheese. Toss until melted. Serve on hot plate. Garnish with 
parsley. Serves 4. 

Pasta with Oil and Garlic 

Recipe by:  Elaine Poorman 

 
Sauté about 4 chopped cloves of garlic in about ¼ cup of olive oil.  Cook 
your pasta and drain.  Then mix the oil and garlic with the pasta and then 

mix in some fresh parsley.  A variety for this is to add some chopped 
mushrooms in the garlic/oil mixture after you have sautéed the garlic a bit.  
If you like Parmesan cheese, sprinkle some on top of each plate full.  

 
Note:  I love garlic so I always use as much as I think I can get by with and 
also you may need to use more olive oil.  If the pasta does not look a bit 

oily when you mix all together add some more oil. 

Pasta 

2 cup all-purpose flour 
1 teaspoon salt 
1 Tablespoon Olive oil 

3 eggs 
 
Kneed into dough, roll, and cut. 

 

Garlic And Oil Pasta 

Recipe By: Elaine Poorman 
 

4 Tablespoons olive oil 
2 cloves garlic, finely chopped 
1/2 teaspoon red chilies 

salt 
pepper

 
Heat 4 tablespoons of olive oil in a deep skillet. Add two finely chopped 
garlic cloves, about 1/2 teaspoon of very finely chopped red chilies and salt 

and pepper to taste. Take off the burner and let cool. Add about 1/4 cup 
water and heat up. When hot mix with the pasta. 
 

NOTES:   The goodness of this sauce is its very few ingredients. It also 
doesn't lend itself to heavy seasonings. I sometimes add a pinch of parsley 
to the chopped cloves. It's important to mix the sauce with the pasta warm; 

tossing it like you would a large salad. 
  



 

Lasagna 

1 pound lean ground beef 
1 large onion 
3 cloves garlic 

1/3 cup parsley flakes 
1 teaspoon oregano 
1/2 teaspoon black pepper 

1/4 teaspoon salt 
1 Tablespoon sugar 

3 Tablespoons olive oil 
6 ounces tomato paste 
1 large can crushed tomatoes 

8 ounces lasagna noodles 
3/4 pound whole milk ricotta cheese 
2 large eggs 

3/4 pound mozzarella cheese 

 

Sauté chopped onion and minced garlic in a large sauce pan. Add crushed 
tomatoes to pan, along with tomato paste and spices. Cover and cook 
slowly, stirring occasionally, about 2 hours. Tomatoes vary highly in 

quality and moisture content. Sauce should be moist, but not runny. Add 
water if necessary. 
 

Brown ground beef and drain.   Cook Lasagna noodles as directed on 
package. 
 

Mix Ricotta cheese and eggs until smooth. In 13 x 9 x 2 baking pan, spread 
about 1/2 cup of sauce. Alternate layers of pasta, sauce, beef, ricotta 
mixture and mozzarella. When pan is filled, top with sauce and sprinkle 

with parmesan cheese. 
 
Bake at 375 °, 30-45 minutes, until hot throughout and just brown on top 

(Core temperature 180-190 ° F.) Let cool 30 minutes, or until center doesn't 
jiggle (Core temperature 140 ° F.) 
 

Suggested Wine: Chianti Classico 
 
Serving Ideas: Serve with crisp salad and Italian Bread 

 
NOTES: This dish is usually better if baked ahead of time, refrigerated and 
reheated. You can also make a several dishes and when cooked, cut and 

freeze individual portions in zip lock bags for a good homemade frozen TV 
dinner. 

Macaroni & Cheese 

8 cups uncooked macaroni 
3 pounds grated cheddar cheese 
1/2 cup flour 

1/2 cup butter 

8 cups milk 
1/2 teaspoon salt 
1 teaspoon pepper 

2 Tablespoon onion powder
 
Cook macaroni until al dente. Make white sauce from flour, butter and milk.  

Season with salt, pepper and onion powder.  Layer macaroni, cheese, 
macaroni, cheese.  Pour white sauce over all. Dot with butter. Cover with 
aluminum foil.  Bake 1 1/2 hours at 350°.  Uncover, bake until browned.  

 
At culinary school, we substituted béchamel sauce for white sauce. 
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Mexican Rice 

Recipe by Esther Davis 
 

2 cups raw rice 
3 Tablespoons bacon drippings 
1/4 teaspoon ground Comino 

1/2 teaspoon black pepper 
1/2 teaspoon garlic powder 

2 cups chicken broth 
salt to taste 
4 rings sweet bell pepper 

2 slices onion

 

Brown rice in bacon drippings until very dark, being careful not to burn it. 
Allow rice to cool for a few minutes. Add broth and seasonings. Mix well. 
Cook according to the directions on the rice package. Adjust the amount of 

chicken broth to the amount of liquid required in the directions on the rice 
package. 
 

Arrange bell pepper rings and onion slices on top of the rice. Do no stir. 

Mushroom Parmesan Sauce 
 

1 pound sliced mushrooms 

2 Tablespoons butter 
salt and pepper to taste 
3 Tablespoons snipped parsley 

1 Tablespoon flour 

1/4 cup cream 
2 Tablespoons white wine 
Parmesan cheese

 
 
Sauté mushrooms in butter. Set aside. Make white sauce using garlic 

butter, flour, cream and white wine. Season with salt and pepper to taste. 
Add mushrooms. Simmer 5 minutes or until hot. Pour sauce over pasta. 
Sprinkle liberally with parmesan cheese. Top with parsley. 

Tuna Pasta Salad 

1 can tuna, drained 

1 cup chopped celery 
1/2 cup sweet pickles 
3 cups macaroni, cooked 

1/2 can mayonnaise 
3 Tablespoons French Dressing 

3/4 teaspoon Accent 

1 teaspoon salt 
1/2 teaspoon pepper 
1 teaspoon celery seed 

8 ounces Velveeta cheese, cubed 

 

Mix all ingredients. 

Pineapple Rice 

 
1 small can crushed pineapple 

Chicken Stock 
1 cup rice 
Pinch of saffron 

 
Mix crushed pineapple and chicken stock to make 2 ¼ cups liquid.  Bring to 
a boil.  Add rice and pinch of saffron.  Cook on low for 20 to 30 minutes or 

until rice is tender and liquid is absorbed. 



 

Rice Pilaf 

1 small onion, chopped 
1 small bell pepper, chopped 
1 rib celery, minced 

1 Tablespoon olive oil 
1 cup rice 
2 ¼ cups chicken stock 

Cook vegetables in olive oil until clear.  Add rice.  Cook until vegetables are 
caramelized and rice is slightly brown.  Add chicken stock.  Stir.  Bring to a 
boil.  Turn to low heat and cook 20 to 30 minutes or until rice is tender and 

liquid is absorbed. 

Spaetzle 

3 whole eggs, beaten and frothy 
3 cups sifted flour 

¼ teaspoon salt 

¼ teaspoon nutmeg or to taste 
1 cup milk 

Boiling water or chicken soup/broth 
 
With electric mixer, beat eggs.  Add salt to flour and toss.  To egg mixture 

add flour and milk alternately until well blended.   
 
Put dough in square basket of Spaetzle maker and place over pot of boiling 

water or soup.  Slide basket back and forth allowing the dough to drop into 
boiling liquid.  Stir to keep them from sticking together.   
 

When they are done, Spaetzle will float to top.  Drain in a strainer, if not 
cooked in soup.   
 

Serve buttered, or drain and sauté in butter until lightly browned.  Salt and 
pepper to taste. 

Tempting Tomato and Macaroni Medley 

1 3/4 cups uncooked elbow macaroni (7 ounces pkg.) 
4 cups peeled, diced tomatoes 

1 teaspoon corn oil 
1/4 teaspoon ground black pepper 
1/8 teaspoon salt 

1/8 teaspoon garlic powder 

In a large pan, cook macaroni according to package directions, omitting 
salt if called for. Drain macaroni, return to pan, and add remaining 
ingredients.  Simmer uncovered over low-medium heat for 20 minutes or 

until tomatoes have cooked down. Stir gently to prevent sticking. 

Herbed Spaetzle in Brown Butter 

2 ¼ cups all-purpose flour 
2 Tablespoons fresh Italian parsley, chopped 

1 Tablespoon fresh thyme, chopped 
1 Tablespoon fresh oregano, chopped 
1 Tablespoon fresh sage, chopped 

2 ½ teaspoons coarse kosher salt 
1 teaspoon freshly ground black pepper 
4 large eggs 

1 cup low-salt chicken broth 
6 Tablespoons (3/4 stick) butter 
3 cups (packed) baby spinach leaves 

2 cups thinly sliced radicchio 
1 lemon, halved 
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Combine flour and next 6b ingredients in large bowl.  Whisk eggs and broth 

in small bowl to blend.  Gradually stir egg mixture into dry ingredients 
(batter will be loose). 
 

Bring large pot of lightly salted water to boil.  Reduce heat to medium.  
Place rimmed baking sheet close by. 
 

Working with ½ cup batter at a time and using flexible rubber spatula, 
press batter through ¼ inch wide holes of Spaetzle maker or colander.  Boil 
until tender, about 3 minutes.  Using skimmer, lift Spaetzle from pot.  Drain; 

place on baking sheet. 
 
Melt butter in large skillet over medium-high heat.  Cook until butter 

browns.  Add spinach and radicchio; toss until wilted, about 3 minutes.  
Squeeze some lemon juice over Spaetzle.  Season with salt and pepper. 

Spaetzle with Cheese 

4 Tablespoons grape seed oil 
2 onion, diced 

2 2/3 cup all-purpose flour 
4 eggs 
½ cup milk 

2 teaspoons salt 
1 teaspoon pepper 
¼ teaspoon nutmeg 

½ cup chicken stock 
1 cup Gruyere cheese 
2 Tablespoons unsalted butter 

2 Tablespoons sour cream 
Salt and Pepper to taste 
Chervil, for garnish 

 
Heat the grape seed oil in a sauté pan over medium heat.  Add the onions, 
reduce heat, and cook slowly until the onions caramelize and reach a 

golden brown color, about 20 minutes. 
 
Bring a large pot of salted water to a boil.  Place flour eggs, milk, salt, 

pepper, and nutmeg in the bowl of an electric mixer and beat until it forms 
an elastic, smooth dough, about 1 minute.  Remove the dough from the 
bowl and place into a Spaetzle press.  Using a plastic pastry cutter or 

spatula, squeeze the dough through the holes into the boiling water.  Cook 
until the Spaetzle rises to the surface of the water, 1 to 2 minutes.  Strain 
and transfer to a bowl. 

 
Combine the chicken stock and Spaetzle in a medium sauce pan and bring 
to a boil.  Remove from heat and add the Gruyére, butter and sour cream; 

stir until the cheese begins to melt.  Season to taste with salt and pepper.  
Divide into 6 eight ounce ramekins and garnish with caramelized onions 
and a sprig of chevil.  
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Beef 
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Beef Jerky 

12 – 14 pounds of bottom rump cut 2-3 inches wide 1/8 inch thick (like 

bacon) 
½ cup Granulated garlic 
3/8 cup Salt (We prefer Kosher) 

3/8 cup Sugar 
½ cup Black Pepper 
1 bottle Lea and Perrins Worcestershire Sauce 

1 bottle Soy Sauce 
2 small bottles Liquid Smoke 
 

In a large square dish cover bottom with one layer steak slices.  Sprinkle 
dry spices to taste.  More pepper – hotter!  More sugar – sweeter!  Too 
much salt – Inedible!  Drizzle with Worcestershire sauce, soy sauce and 

liquid smoke.  Ratio 2:1:1/4  
 
Repeat until dish is full.  Remember you will be adding seasoning with each 

layer and it adds up.  Place in refrigerator overnight. 
 
Spread aluminum foil on racks of oven, a little crinkled so air may flow 

around meat.  Turn up around edges to catch juices.  This can be messy.  
Spread meat on foil.  Set oven as low as possible, 200°to 225° Dry meat 2 – 
6 hours checking often after 2 hours, turning once.  Will last at room 

temperature for months, unless our grandson, Zach is around. 
 
Note:  Alton Brown adds onion powder and red pepper flakes to the dry 

spices, stores overnight in a zip lock bag and dries jerky before baking. 
 

Beef Pot Luck Pie 

6 pounds Stew Beef 
6 carrots, cubed 

5 onions 
1 small head cabbage, chopped fine 
3 cans Italian style green beans 

2 large can peeled tomatoes 
2 small can tomato paste 
2 cups water 

2 bell pepper sautéed with onion 
2 Tablespoons minced garlic sautéed w/onion 
1 pound frozen peas 

1 pound frozen corn 
1 salt and pepper to taste 
1 chili pepper to taste 

2 Tablespoons sugar 
3 cups dry red wine (2 in drink one) 
 

Flour meat, brown, and stew for one hour (2 cups water). Add all 
vegetables and allow to simmer slowly. Season to taste. Place in steam 
table pan 20 min. before serving. Cover with baking powder biscuits and 

bake until biscuits are brown. 



 

Veal Parmesan 

 
2 pounds veal cutlets, pounded thin 
4 heaping Tablespoons all-purpose flour 

1 large egg, beaten 
¾ cup Panko bread crumbs 
¼ cup olive oil 

¼ cup butter 
2 green onions, chopped 
2 cups basic tomato sauce 

4 slices prosciutto, optional 
4 slices of provolone or mozzarella cheese 
Pinch of salt 

1 teaspoon pepper 
4 heaping Tablespoons freshly grated Parmesan cheese 
 

Dip the cutlets into the flour, then into the egg, and then press into the 
bread crumbs, coating both sides.  Do this twice.  Place olive oil and half of 
the butter in a skillet and heat.  Add the cutlets and sauté on each side for 

about 6 minutes.  Meanwhile stir the chopped green onions into the 
remaining butter and keep warm.  Preheat oven to moderate (375° F.). 
 

Pour a thin layer of basic tomato sauce on the bottom of a baking pan or 
casserole.  Lay cutlets on top and spoon a little basic tomato sauce over 
them.  Cover each cutlet with a slice of prosciutto and spoon the green 

onion butter over the prosciutto.  Place the sliced cheese on top and 
sprinkle lightly with salt and pepper.  Spoon more basic tomato sauce over 
all, covering the meat entirely.  Sprinkle the top with the grated cheese.  

Bake for 20 minutes, and then serve over pasta with extra sauce. 

Veal Piccata 
 

1/2 pound veal scallops from leg 

Salt and pepper 
Flour for dredging 

6 Tablespoons butter 

½ cup dry white wine 
1 Tablespoon lemon juice 
1 Tablespoon capers

 
 
Place veal pieces between 2 sheets of waxed paper and pound with a 

mallet until they're thin. Season with salt and pepper. Place each scallop in 
the flour, and coat lightly.  
 

Add 4 tablespoons of the butter to a sauté pan large enough to hold the 
scallops in a single layer. Melt the butter over medium-high heat. When it 
foams, add the veal. Sauté, turning once, until the scallops are golden on 

the outside. Remove the scallops.  
 
Add the white wine and lemon juice and reduce it by half. Turn heat to very 

low. Swirl in the butter until the sauce is thickened. Add capers. Stir well. 
Arrange veal scallops on hot plates.  Spoon the sauce over the veal. Serve 
immediately.  

Stovetop Swiss Steak 

Cooking spray 

1 pound round steak, cut into 4 equal portions 
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with fat removed 
1 can tomato sauce -- (8 ounces)  

1/3 cup water 
1 Tablespoon Worcestershire sauce 
1 large onion, sliced 

1 bell pepper, sliced 
1/2 teaspoon salt 
1 teaspoon ground black pepper 

1/2 teaspoon crushed oregano 
1 Tablespoon dried parsley flakes 
1 cup frozen peas, drained and rinsed 

2 carrots, sliced 

Warm a large nonstick skillet coated with cooking spray over medium-high 
heat. Add steak and brown on both sides. Drain off any fat. 
 

In a small bowl, combine tomato sauce, water, Worcestershire sauce, 
onion, salt, pepper, oregano, and parsley; mix well. Pour over meat in 
skillet, cover, and simmer for 30 minutes or until meat is tender. 

 
Gently stir in peas and cook an additional 2 to 3 minutes until peas are 
thoroughly heated. 

Note:  Use black iron skillet and 1 tablespoon oil or bacon drippings. 

Pot Roast 

3 – 4 pound chuck roast, 2 – 3 inches thick 
¾ cup flour 
Salt and Pepper 

1 Tablespoon granulated garlic or garlic powder 
3 Tablespoons cooking oil 
1 Tablespoon bacon grease 

2 – 3 bay leaves 
2 cups water 
 

2 cups potatoes, cut into 2 inch cubes 
1 ½ cups carrots, cut into 1 – 2 inch sections 
1 ½ cups onions, cut into 2 inch cubes 

 
In Dutch oven, heat oil and bacon grease.  Sprinkle both sides of roast with 
salt, pepper and garlic.  Coat both sides with flour.   

 
Brown roast on both sides over medium-high heat about 15 minutes.  Add 
water and cover.  Simmer over low heat or place in 325°F oven until tender, 

3 – 4 hours.  About one hour before cooking time is finished, add 
vegetables. 
 

Note:  Potatoes and carrots can be peeled, if preferred.  We just wash and 
cube. 
 

  



 

Enchiladas con Chile Rojo Fresca 

 
2 ½ - 3 pound bone-in chuck roast 
Salt and pepper 

2 Tablespoons oil, lard or bacon drippings 
Water 
1 medium Onion, quartered 

1 Carrot, quartered 
3 cloves Garlic, smashed 
2 Bay Leaves 

 
Season roast with salt and pepper.  Brown in oil, lard or bacon drippings.  
Add water to barely cover.  Add onions, carrots, garlic and bay leaves.  

Cook in 350° F oven for 2 – 3 hours or until meat is very tender.  Strain 
liquid and refrigerate overnight.  Shred meat.  Cool. 
 

Fresh Red Chile sauce: 
 
2 Tablespoons butter 

2 Tablespoons beef fat 
¼ cup flour 
2 cups beef stock 

1 cup white wine 
1 ½ cups red chile, roasted, peeled, seeded and roughly chopped 
2 teaspoons granulated garlic or garlic powder 

1 – 2 teaspoons cumin 
Salt and pepper to taste 
 

Make a peanut butter colored roux with the butter, beef fat and flour.  Add 
beef stock and wine.  Cook until slightly thick.  Add  
red chiles, garlic, cumin and salt and pepper to taste.  Continue cooking for 

15 minutes.  Set aside. 
 
Tortillas: 

 
12 corn or flour tortillas 
Lard or oil for frying 

 
1 large onion, chopped 
2 cups Monterey Jack cheese 

1 ½ - 2 cups shredded beef 
3 Tablespoons cilantro, chopped 
 

Spray casserole with vegetable spray.  Put ¼ cup of Fresh Red Chile Sauce 
in bottom of casserole.  Fry tortillas slightly in lard or oil.  Dip in Fresh Red 
Chile sauce.  Divide shredded beef into 12 equal portions.  Place one 

portion beef and a small amount of onion and cheese on each tortilla.  Roll 
and place seam side down in casserole.  When all tortillas are in casserole, 
pour remaining sauce over the tortillas and sprinkle with remaining cheese.  

Bake at 350° F oven for about one hour, or until hot and bubbly. 
 
Sprinkle chopped cilantro over casserole and serve. 
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Beef Tenderloin With/walnut-horseradish Crumbs 
 

1 Tablespoon olive oil 
2 shallots, sliced thin 

1 teaspoon garlic, minced 
1/2 teaspoon fennel seeds 
1 cup fresh bread crumbs, coarse 

1 cup walnuts, finely chopped 
1/2 cup prepared horseradish, drained, patted dry on paper towels 
1 Tablespoon fresh mint, chopped <OR> 

1/4 teaspoon dried mint flakes 
1/2 teaspoon red pepper flakes 
3 pounds beef tenderloin, trimmed and tied 

1 1/2 teaspoons salt 
1/2 teaspoon freshly ground pepper 
1/3 cup crème fraiché or sour cream 

 
To make this finest cut of beef even more delicious, coat the filet with a 
zesty combination of garlic bread crumbs, walnuts, horseradish and crème 

fraîché.  
 
Heat oven to 450°F. Heat oil in small saucepan over medium heat. Add 

shallots; cook until tender. Add garlic and fennel seeds; cook, stirring, 30 
seconds. Transfer to bowl. Stir in bread crumbs, walnuts, horseradish,  
mint and red pepper flakes.   

 
Rub tenderloin all over with salt and pepper. Place on rack in foil-lined 
shallow roasting pan. Spread crème fraiché over top and sides; press 

bread-crumb mixture onto beef. 
 
Roast tenderloin 45 minutes until meat thermometer inserted in center 

reads 115°F. for rare (cover loosely with sheet of foil during roasting if 
crumbs brown too quickly). Let stand 10 minutes before slicing. 

Sweet and Sour Roast 

1/2 cup vinegar 
1/2 cup apple juice 
1/2 cup chili sauce 

2 Tablespoons brown sugar 
1 teaspoon salt 
1/4 teaspoon freshly ground black pepper 

4 pounds chuck roast 
2 medium onions, sliced 
1 cup sliced celery 

2 small apples, cored 
2 Tablespoons cornstarch 
1/4 cup cold water

 
In a large, re-closeable plastic bag, combine vinegar, apple juice, chili 
sauce, brown sugar, salt, and pepper. Mix well. Place meat in bag. Close 

and turn bag to coat meat. Chill for 12 to 24 hours, turning bag 
occasionally. Remove meat from bag, reserving marinade. Place meat in a 
3 quart casserole. Top with onions and celery. Pour reserved marinade 

over roast. Cover and roast in 325ºF oven for 2 1/2 hours, or until meat is 
tender. Add apples to pan during last 10 minutes of cooking. Remove meat, 
vegetables, and apples. Place on serving platter and keep warm. Strain pan 

juices. Reserve 2 1/2 cups. In a medium saucepan, stir cornstarch into 
water. Add reserved juices. Cook until slightly thickened and bubbly. Cook 
and stir 2 more minutes. Serve with sliced meat. 

 



 

Cooking Steak 

Choose a filet, rib eye or sirloin, 1 ½ inches thick. 
 
Sprinkle steak with granulated garlic, black pepper, lemon zest.  Drizzle 

with Lea and Perrins Worcestershire sauce and soy sauce.  Let marinate 30 
minutes - 1 hour.  Sear over hot coals until inside temperature is 115 ° to 
120 °.  The steak feels a consistency of the web between thumb and 

forefinger when relaxed, or about 7 minutes on a side turning once 90 ° for 
good grill marks or grill each side 2 minutes and finish in 375° oven. 

Sweet and Spicy Short Rib Tacos 

4 dried ancho chiles*, stemmed, seeded, and ribs discarded 
1 medium onion, quartered 

3 garlic cloves, coarsely chopped 
1/3 cup brown sugar 
1 tablespoon apple cider vinegar 

1 1/2 cups low-sodium beef broth 
1 teaspoon salt, plus extra for seasoning 
1 teaspoon freshly ground black pepper, plus extra for seasoning 

6 pounds beef short ribs 
1 tablespoon vegetable oil 
Warm corn tortillas 

Mexican crema or sour cream 
1/2 cup chopped fresh cilantro leaves 

Soak the ancho chiles in boiling water until softened, about 15 minutes. 
Drain and discard the liquid. Transfer the softened chiles to a blender. Add 
the onion, garlic, brown sugar, apple cider vinegar, beef broth, 1 teaspoon 

salt and 1 teaspoon pepper. Puree until smooth. 
 
Pat ribs dry and sprinkle with salt and pepper. Heat the oil in a 12-inch 

heavy skillet over medium-high heat until hot but not smoking. Brown the 
ribs in 3 batches, turning occasionally, about 7 minutes per batch. Transfer 
the browned ribs to a slow cooker. 

 
Pour the sauce over the ribs (liquid should reach about halfway up sides of 
meat), cover and cook for 7 hours on high until very tender. Allow the ribs 

to cool slightly in the sauce. 
 
Remove the ribs from the sauce. Discard the bones and shred the meat into 

a large bowl. Skim the fat from the surface and discard. Mix the sauce into 
the meat and season with salt and pepper, to taste. Spoon the meat and 
sauce into warm corn tortillas and serve with Mexican crema and chopped 

fresh cilantro. 
 
Cook's Note: The ribs improve in flavor if cooked 2 days ahead. Cool 

completely, uncovered, then chill, cover and refrigerate. Remove any 
solidified fat before reheating. 
 

These ribs can also be cooked in a 350 degree F oven for 3 1/2 hours. 
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Corned Beef 

Brine: 
 
4 quarts water 

¾ cup kosher salt 
1 Tablespoon pink curing salt 
½ cup brown sugar 

3 Tablespoons prepared pickling spice (like McCormick) 
1 (5 – 7 pound) beef brisket, flat cut and trimmed 
 

Brine the meat:  In a saucepan over high heat, heat the water, kosher salt, 
during salt, brown sugar, and pickling spice, stirring until the salt has 
dissolved.  Let the brine cool.  Place the beef in a 2 gallon zip top bag.  

Place the bag in a stockpot and pour the brine into it, over the meat.  Seal 
the bag, squeezing as much air out of it as possible so the meat remains 
completely submerged.  Refrigerate the beef in the bag for 10 days, turning 

once or twice. 
 
Rinse the beef:  Remove the beef from the brine; discard the brine.  

Thoroughly rinse the beef under cold running water, removing all of the 
spices.  Blot it dry on paper towels. 
 

Braise the beef with a Mari pox and a sachet of pickling spice in a 350 
degree oven for about 3 hours until tender as desired.  About 20 minutes 
per pound. 

 
Mari pox:  Onion, carrots, and celery cut up.   
 

Sachet:  Tie up about 2 Tablespoons of pickling spice in cheesecloth tied 
with butcher’s twine. 

Corned Beef with Cabbage 

4 pounds corned brisket of beef 

3 large carrots cut into large chunks 
6 to 8 small onions 
1 teaspoon dry English mustard 

Large sprig fresh thyme and some parsley stalks, tied together 
1 cabbage  
Salt and freshly ground pepper 

 
Put the brisket into a saucepan with the carrots, onions, mustard and the 
herbs.  Cover with cold water.  Bring gently to a boil.  Simmer, covered for 

2 hours.  Discard the outer leaves of the cabbage, cut into quarters and add 
to the pot.  Cook for another 1 to 2 hours or until the meat and vegetables 
are soft and tender. 

 
Serve the corned beef in slices, surrounded by the vegetables and cooking 
liquid.  Serve with lots of floury potatoes and freshly made mustard. 

  



 

Red-Wine Braised Oxtails 

2 750-ml. bottles dry red wine (preferably Burgundy) 
12 large oxtail pieces (about 6 pounds total) 
½ stick unsalted butter 

5 shallots 
5 cloves garlic 
2 medium carrots 

2 medium leaks (white parts only) 
1 medium onion 
2 celery ribs 

3 fresh thyme sprigs 
1 bunch parsley stems 
About 4 cups beef broth 

 
Accompaniment: celery root puree or mashed potatoes 
 

Preheat oven to 325 degrees. 
 
In a 4 – 6 quart heavy saucepan, boil wine until reduced by about half 

(about 3 ¼ cups).  Trim oxtails and pat dry.  Season oxtails with salt and 
pepper.  In a deep heavy ovenproof kettle just large enough  to hold oxtails 
in one layer, heat 1 Tablespoon butter over moderately high heat until foam 

subsides and brown half of oxtails on all sides, transferring them to a bowl.  
Coarsely chop shallots, garlic, carrots, leeks, onions and celery.  Add 
vegetables to kettle and cook in 1 Tablespoon butter over moderately low 

heat, stirring until softened. 
 
Arrange oxtails over vegetables and add reduced wine, herbs and enough 

broth to just cover oxtails.  Bring liquid to a boil and braise oxtails, 
covered, in middle of oven 3 to 3 ½ hours, or until meat is very tender but 
not falling off the bone.  Transfer oxtails with a slotted spoon to a bowl and 

keep warm.  Pour braising liquid through a fine sieve into a large saucepan 
and discard solids.  Boil liquid until thick, shiny, and reduced to about 1 ¾ 
cups and whisk in remaining tablespoon butter. 

 
Serve oxtails and sauce with celery root puree or mashed potatoes. 
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Ground Meat 
 
 
 
 
 
 

 
 
 

 
 

Barbecue Meat Loaf 
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Cowboy’s Pie 

 
5 medium potatoes, mashed with butter, cream, salt and pepper  
 (May substitute 3 cups leftover mashed potatoes) 

2 Tablespoons bacon grease or butter 
2 medium onions, diced 
3 carrots, diced 

2 stalks celery, diced 
2 pounds ground beef, browned and drained 
¼ cup flour 

½ can tomato paste 
1 cup white wine 
2 cups beef stock 

1 Tablespoon Worcestershire sauce 
Salt and Pepper, to taste 
4 Tablespoon parsley, chopped 

1 cup green peas 
1 cup cheddar cheese 
 

Make mashed potatoes.  Brown ground beef.  Remove from pan.  Sauté 
onions, carrots and celery in bacon grease until tender.  Add flour.  Cook 
until flour is mixed in.  Add tomato paste, wine, beef stock, Worcestershire 

sauce, salt and pepper.  Cook until vegetables are done and sauce is thick.  
Add ground beef, parsley and green peas.  Spread in casserole.  Cover with 
mashed potatoes.  Sprinkle with cheese.  Bake 350° F for 30-45 minutes or 

until hot through and brown on top. 

Golebki (Stuffed Cabbage) 

Recipe by:  Cheryl Braam 
 

1 head cabbage 
1 small onion, diced 
5 Tablespoons butter, divided 

1 pound ground beef 
½ pound mild sausage 
1 cup cooked rice 

1 egg 
1 teaspoon salt 
¼ teaspoon pepper 

1 can tomato soup 
1 can water 

 
Remove core from cabbage.  Scald cabbage in boiling water, removing a 
few leaves at a time.  Cool.  Sauté onions in 2 Tablespoons butter until soft.  

Stir together onions, meat and rice, egg, salt and pepper.  Spread each 
cabbage leaf with 2 Tablespoons of mixture and roll meat in leaf.  Place 
rolls in a large pan.  Dot with 3 Tablespoons butter.  Mix soup and 1 can 

water together and pour over rolls.  Cover and bake @ 350° for 2 hours. 

Cracker Meat Loaf 

2 pounds ground meat 
1 ½ cups Ritz crackers, crushed 
½ cup bread crumbs 

2 eggs 
1 large onion, minced 

2 Tablespoons Worcestershire 
sauce 
¼ cup ketchup 

Salt and pepper to taste 
3 strips bacon 

 

Mix. Form into loaf.  Place bacon on top.  Bake 350 until internal 

temperature measures 140, about 45 minutes - 1 hour.  



 

Meat Balls 

2 pounds ground beef 
or 1 pound ground beef mixed with ½ pound ground veal and ½ 
pound ground pork 

1 cup bread crumbs 
or ½ cup shredded bread soaked in a little milk 

2 eggs 

4 Tablespoon parsley, minced 
2 cloves garlic, minced 
2 Tablespoons butter, melted 

4 Tablespoons parmesan cheese 
1 teaspoon salt 
1 teaspoon pepper 

1/4 cup olive oil 
 
Place all ingredients, except oil, in a large bowl. Mix well. Make meat balls 

about 1 1/2 inches in size. Brown meat balls in oil. Add 3 cups Basic Italian 
Tomato Sauce (see recipe in Sauces). Simmer 30 to 45 minutes. 
 

Makes 25 – 30 meat balls. 

Picadilly 

2 pounds ground beef (top round) 
½ cup olive oil 

4 onions, sliced 
3 cloves garlic, diced 
1 small can tomato paste 

2 sweet peppers, diced 
1 small bottle green olives with pimientos and capers 
½ cup raisins 

1 teaspoon Worcestershire sauce 
Salt, pepper and oregano to taste 
 

Starting with meat in small amounts, brown in a heavy skillet.  Add 
remaining ingredients, and then cook slowly for half an hour.  Serve on rice 
with fried plantains. 

 

Barbecue Meat Loaf 
 

Recipe By: Virginia Phillips 
 

1 pound ground beef 
1 cup bread crumbs 
1 onion 

1 egg 
1 teaspoon salt 
1/2 teaspoons pepper 

 
Sauce: 
1 small can tomato sauce 

1/2 cup water 
1/4 cup vinegar 

1/4 cup brown sugar 

1/8 cup prepared mustard 
1 Tablespoon Worcestershire sauce.

 

 
Mix meat mixture. Form into loaves. Mix sauce ingredients. Pour over 
loaves. Bake 1 hour, 15 minutes. 375 ° F. 

 



133 
 

Green Chile Burger 

 
½ pound hamburger patty served open face, smothered with Green Chile 
Sauce (See page 226), caramelized onion and melted cheese. 

Stuffed Green Peppers 

6 large green peppers 
5 cups boiling salted water 
1 pound ground beef 

2 Tablespoons chopped onion 
1 teaspoon salt 
1/8 teaspoon garlic salt 

1 cup cooked rice 
15 ounce can tomato sauce 
 

Heat oven to 350°.  Cut thin sliced from stem end of each pepper.  Remove 
all seeds and membranes.  Wash inside and outside.  Cook peppers in the 
boiling salted water 5 minutes.  Drain. 

 
Cook and stir ground beef and onion in medium skillet until onion is 
tender.  Drain off fat.  Stir in salt, garlic salt, rice and 1 cup of the tomato 

sauce; heat through. 
 
Lightly stuff each pepper with ½ cup meat mixture.  Stand peppers upright 

in ungreased baking dish, 8x8x2 inches.  Pour remaining tomato sauce 
over peppers.  Cover; bake 45 minutes.  Uncover; bake 15 minutes longer. 
 

6 servings. 
 
  



 

Mushroom, Blue Cheese, and  
Caramelized Onion Burger 

For the Burger: 
• 2 pounds of 85/15 ground sirloin 

• 1 cup of cremini mushrooms 
• 1 cup of domestic mushrooms 
• soy sauce to taste 

• Worcestershire to taste 
• Tabasco to taste 
• 2 tablespoons of olive oil, or bacon fat drippings from the cooked bacon 

• Kosher salt and cracked black pepper to taste 
 
For the Toppings:  

2 thickly sliced sweet onions 
• 1 teaspoon of unsalted butter 
• 1 teaspoon of sugar 

• blue cheese crumbles 
• 8 crispy cooked bacon strips 
• cooked onion rings (my version is here) 

• 8 slices of mozzarella cheese 
• 4 toasted brioche buns 
 

Makes 4 burgers 
 
Procedures: 

1. Caramelized onions: In a large sauté pan on medium high heat add in the 
butter and caramelize the onions until golden brown. Add in the sugar to 
help brown. Note: May take up to 30 to 40 minutes to caramelize. 

2. Preheat the grill to high (450° to 550°). 
3. Burger: Add the mushrooms to a food processor and blend until smooth. 
Add the pureed mushrooms to a large bowl and thoroughly mix together 

with the ground sirloin, soy sauce, Worcestershire, Tabasco, salt and 
pepper. Form 8 patties with your hands and set on a sheet pan lined with 
parchment paper. 

4. Brush the burgers with the olive oil, season them lightly with salt and 
pepper, and add them to the grill oiled side down. Once they are on the grill 
brush the other side with olive oil and season with salt and pepper. Cook 

for 3 to 4 minutes on each side or until golden brown grill marks have been 
formed or to your desired internal temperature have been achieved. 
5. To keep the flames down use ice cubes were fire is consuming the 

burger to help tone down the flames and smoke. 
6. Toast the brioche buns on the grill for 2 minutes until crispy. 
7. To serve: place 1 cooked burger patty down on the brioche bun followed 

up with a slice of mozzarella cheese and then repeat the process again. 
Add on 2 tablespoons of the caramelized onions, 2 strips of bacon, and 
then 1 tablespoon of the blue cheese crumbles. Top it off with a few cooked 

onions rings, and then of course the top of the bun. Enjoy! 
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Pork 
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Ham Balls In Cream Sauce 

2 cups course ground cooked Ham 
3/4 cup finely chopped celery 
1 cup finely chopped onion 

2 Tablespoons chopped parsley 
2 teaspoons prepared mustard 
1/2 cup dry bread crumbs 

1/4 cup flour 
2 teaspoons baking powder 
1 egg 

salt and pepper to taste 
Tabasco sauce  to taste 
Worcestershire sauce to taste 

 
Coating: 
1/4 cup dry bread crumbs 

1 egg 
2 Tablespoons milk 
Sauce: 

3 Tablespoons butter 
3 Tablespoons flour 
1 1/2 cups milk 

3/4 cup hot cooked peas 

 
Mix all ingredients for balls and refrigerate for 1 hour. Form into 1 1/4 inch 
balls. Mix egg and milk and beat slightly. Dip balls into egg mixture and roll 
in bread crumbs to coat. Fry in hot peanut oil until golden brown. Drain on 

brown paper bag.  Make a white sauce using butter, flour, S&P, and Milk. 
Add hot cooked peas and serve over ham balls. Garnish with parsley. 

Cajun Pickle Meat 

2 pounds boneless pork butt, cut into 2 inch cubes 
1 quart distilled white vinegar 

½ cup mustard seed 
1 Tablespoon celery seed 
2 Tablespoons Tabasco sauce 

1 bay leaf 
6 cloves garlic, peeled and cracked (not smashed) 
1 Tablespoon kosher salt 

12 peppercorns 
 
Combine everything except the pork in a non-reactive saucepan and boil 

for three minutes.  Cool and place in a refrigerator container (plastic, glass 
or stainless-steel) and add the pork.  Stir to remove bubbles.  Cover and 
refrigerate for three days. 

 
Note:  Pickle Meat is what some folks consider the quintessential 
seasoning meat for red beans and rice. 

  



 

Baby Back Ribs 

2 whole slabs pork baby back ribs 
 
Dry Rub: 

8 Tablespoons light brown sugar, tightly packed 
3 Tablespoons kosher salt 
1 Tablespoon chili powder 

½ teaspoon ground black pepper 
½ teaspoon jalapeno seasoning 
½ teaspoon Old Bay Seasoning 

½ teaspoon rubbed thyme 
½ teaspoon onion powder 

Braising Liquid: 

1 cup white wine 
2 Tablespoons white wine vinegar 
2 Tablespoons Worcestershire sauce 

1 Tablespoon honey 
2 cloves garlic, chopped 
 

Preheat oven to 250°F.   
 
In a bowl, combine all dry ingredients and mix well.  Place each slab of 

baby back ribs on a piece of heavy-duty aluminum foil, shiny side down.  
Sprinkle each side generously with the dry rub.  Pat the dry rub into the 
meat.  Refrigerate the ribs for a minimum of 1 hour.  In a microwavable 

container, combine all ingredients for the braising liquid.  Microwave on 
high for 1 minute.   
 

Place the ribs on a baking sheet.  Open one end of the foil on each slab and 
pour half of the braising liquid into each foil packet.  Tilt the baking sheet in 
order to equally distribute the braising liquid.  Braise the ribs in the oven 

for 2 ½ hours. 
 
Transfer the braising liquid into a medium saucepot.  Bring the liquid to a 

simmer and reduce by half or until of a thick syrup consistency.  Brush the 
glaze onto the ribs.  Place under the broiler just until the glaze caramelizes 
lightly.  Slice each slab into 2 rib bone portions.  Place the remaining hot 

glaze into a bowl and toss the rib portions in the glaze. 
 
Note:  This recipe makes several batches of dry rub.  If more rub is needed, 

it can be extended by any amount, as long as the ratio of 8:3:1:½ remains 
the same. 
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Jerk Marinated Pork 

2 Tablespoons salt 
1 Tablespoon thyme, fresh 
1 teaspoon allspice, ground 

1 teaspoon cinnamon, ground 
1 teaspoon nutmeg, freshly grated 
1 teaspoon cracked black pepper 

2 jalapeño peppers, seeded and 

diced 
1/4 cup Worcestershire sauce 
1/4 cup green onions, diced 

1/4 cup onions, diced 
4 cloves garlic, minced 
1/4 cup vinegar 

2 Tablespoons oil
2 pork tenderloins, trimmed 
 

Combine all dry ingredients and mix. Mix in rest of ingredients either by 
hand or in food processor. Place pork in a non-reactive container and 
cover with marinade. Let marinate in refrigerator for a few hours or 

overnight. 
 
On a hot grill, let cook 5 to 6 minutes per side, basting occasionally.  

 
To serve, slice on angle and serve. 

Chalupa 

3 pounds pork loin roast or boneless 

shoulder 
1 pound pinto beans 
2 cloves garlic, shopped 

2 Tablespoons chili powder 
1 Tablespoon cumin, ground 
1 teaspoon oregano 

27 ounce can green chiles, chopped 

3 teaspoons salt or to taste 

Fritos 
Grated cheese 
Shredded lettuce 

Onions 
Diced tomatoes 
Diced Avocados 

Salsa to taste 
 
In a large pot, put pork roast, pinto beans, garlic, chili powder, cumin, 

oregano, chopped chiles and salt.  Cover with water; cook for 6 hours or 
until beans are tender.   
 

Remove roast and all fat and bone.  Shred meat.  Put meat back in bean 
mixture, cook for 1 hour longer without lid to thicken.   
 

Serve over Fritos with grated cheese, shredded lettuce, onions, diced 
tomatoes, diced Avocados and salsa to taste.  Leftover Chalupa can be 
used for burritos, dip or cheese crisp. 

 

Stuffed Pork Chops 

4 center cut pork chops, 2 inches thick 
Sliced onion 
Sliced apple 

Sliced fresh ginger 

Smashed cloves garlic 
Salt and Pepper 
3/4 cup white wine 

1 Tablespoons cooking oil 
 
Using a sharp knife, make a pocket in each chop.  Salt and pepper inside 

and outside to taste.  Stuff pocket with other ingredients.  Close pocket 
with toothpicks.  In heavy skillet, brown both sides of chops in oil.  Remove 
from heat.  Add white wine.  Cover and bake in 350°F oven for 45 minutes 

or until meat is done.  Uncover and bake an additional 10 – 15 minutes. 
  



 

Pork Chili Verde 

From:  Al Stevens, The Coffee Cup Café, Boulder City, NV 
 
3 ¾ pounds lean diced pork 

¾ (28-ounce) or 1 (21 ounce) can green enchilada sauce 
1/3 bunch fresh cilantro, leaves chopped 
1/3 large onion, chopped 

1/3 bunch green onions, chopped 
1 fresh jalapeno, seeded and chopped 
1 ½ ounces canned green chiles, diced 

Garlic powder, to taste 
Freshly ground black pepper 
 

Simmer diced pork in large pot of water until tender.  Drain pork and return 
to pot.  Add remaining ingredients and simmer until heated thoroughly. 
 

Serve with omelet or tortillas. 

Green Chile Stew 

2 pounds pork, cubed 
4 Tablespoons vegetable oil 

4 medium ripe tomatoes 
1 onion, chopped 
2 pounds green chiles, cleaned and chopped 

2 cloves garlic 
Handful of fresh cilantro 
5 medium potatoes, peeled and diced 

2 red chile pods, crushed 
 
Brown meat in oil.  Add meat and all ingredients except potatoes to a large 

heavy cooking pot.  Add enough water to cover and simmer for 2 ½ hours.  
Add more water if necessary. 
 

Add potatoes and continue to simmer until meat and potatoes are tender, 
about 45 minutes. 
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Potstickers 

½ pound ground pork 
¼ cup finely chopped scallions 
2 Tablespoons finely chopped red 

bell pepper 
1 egg, lightly beaten 
2 teaspoons ketchup 

1 teaspoon yellow mustard 
2 teaspoons Worcestershire sauce 

1 teaspoon light brown sugar 
1 ½ teaspoons kosher salt 
½ teaspoon freshly ground black 

pepper 
¼ teaspoon cayenne pepper 
35 – 40 wonton wrappers 

Water, for sealing wontons 
1 1/3 cups chicken stock, divided 

 

Preheat oven to 200° F. 
 
Combine the first 11 ingredients in a medium-size bowl (pork through 

cayenne).  Set aside. 
 
To form the dumplings, remove 1 wonton wrapper from the package, 

covering the others with a damp cloth.  Brush 2 of the edges of the wrapper 
lightly with water.  Place ½ rounded teaspoon of the pork mixture in the 
center of the wrapper.  Fold over, seal edges and shape as desired.  Set on 

a sheet pan and cover with a damp cloth.  Repeat procedure until all of the 
filling is gone. 
 

Heat a 12 inch sauté pan over medium heat.  When hot, brush with 
vegetable oil.  Add 8 to 10 Potstickers at a time to the pan and cook for 2 
minutes, without touching.  Once the 2 minutes are up, gently add 1/3 cup 

chicken stock to the pan, and turn the heat down to low, cover and cook for 
another 2 minutes.  Remove wontons to a heatproof platter and place in the 
warm oven.  Clean the pan in between batches by pouring in water and 

allowing the pan to deglaze.  Repeat until all the wontons are cooked.  
Serve immediately. 

Moussaka 

3 large eggplants 

2 quarts water 
Salt 
All Purpose Flour 

1 cup olive oil 
6 tablespoons butter 
3 cups finely chopped onion 

2 cloves garlic, finely minced 
1 ½ pounds beef round steak, 
ground 

1 ½ pounds pork, ground 

2 cups Tomato Sauce 

2 bay leaves 
Pinch of dried oregano 
Freshly ground black pepper 

2 cups dry red wine 
½ teaspoon ground cinnamon 
2 Tablespoons chopped parsley 

10 fresh mushrooms 
2 quarts Béchamel Sauce 
1 cup freshly grated Romano or 

Parmesan cheese 
 
Preheat the oven to 400°.  

 
Cut eggplant into ¼ inch slices (rounds) and cover the slices with the water 
and ½ cup salt.  Let stand for twenty minutes, then drain.  Rinse the slices 

under cold water and dry on paper towels. 
 
Dredge the slices with flour and brown quickly on both sides in the hot oil.  

Drain again on paper towels 
 



 

Heat four tablespoons of the butter in a large skillet and cook the onion and 
garlic in it until golden.  Add the ground meats and cook, stirring, for about 

ten minutes.  Break up any lumps that form.  Add the tomato sauce, bay 
leaves, oregano, salt and pepper to taste, the wine cinnamon, and parsley; 
blend well.  Cook until almost all liquid is absorbed. 

 
Meanwhile, trim the mushrooms and slice them.  Cook them in the 
remaining butter until golden brown.  Add them to the meat mixture. 

 
Butter or oil a roasting pan (12x16x2) and arrange half of the eggplant 
slices on the bottom.  Add the chopped meat mixture and cover with the 

remaining eggplant slices.  Pour the béchamel sauce over all and sprinkle 
with the cheese.  Bake for about one hour, or until the top is golden.  It may 
be best to line the bottom of the oven with aluminum foil to catch 

drippings. 
 
Remove the Moussaka from the oven and let stand for at least forty 

minutes before serving.  The Moussaka may be reheated the next day and 
be even better. 
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Canadian Bacon 

A lean pork loin is soaked in a sweet maple cure then smoked, sliced, and 
pan fried. The end result is a Canadian bacon with a great sweet and salty 
mixture that is more pronounced and complex than what you get off the 

shelf. 
 
Prep Time:  15 Minutes  

Inactive Time:  3 Days  
Cook Time:  2 Hours  
Total Time:  3 Days 2 Hours 15 Minutes  

Yield:  One 4- to 5-pound loin, serving 12 to 18 people 
 
1 gallon water, divided 

1 cup kosher salt  
1 cup maple syrup  
1/3 cup light brown sugar 

2 teaspoons pink salt (aka InstaCure, Prague Powder) 
4 bay leaves 
3 medium cloves garlic, smashed 

1 tablespoon black peppercorns 
  
1 boneless pork loin, trimmed of excess fat (about 4 to 5 pounds) 

1 to 2 fist-size chunks of light smoking wood, such as apple or cherry 
 
To make the cure, combine 1 quart of water, Kosher salt, maple syrup, 

brown sugar, pink salt, bay leaves, garlic, and peppercorns in a medium 
saucepan. Bring to a boil over high heat, stirring to dissolve salts and 
sugar. Boil for 1 minute, then remove from heat. Transfer to a large 

container and stir in remaining 3 quarts of water. Place in refrigerator until 
completely chilled. Fully submerge pork loin in cure and let sit in 
refrigerator for 3 to 5 days. 

 
Remove pork from cure and place in large container. Add enough fresh 
water to fully submerge loin. Let sit for 30 minutes, then remove pork from 

water and pat dry with paper towels. 
 
Fire up the smoker or grill to 225 degrees, adding chunks of smoking wood 

chunks when at temperature. When wood is ignited and producing smoke, 
place pork in and cook until an instant read thermometer registers 140 
degrees when inserted into thickest part of the pork loin, about 2 to 3 

hours. 
 
Let pork cool for 30 minutes. Slice and pan fry before serving. 
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Sausages 
 

 
 
 

 
 
 

Chorizo 
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Tasso 

8-10 pounds boneless pork butt 

5 Tablespoons salt 
5 Tablespoons cayenne pepper 
3 Tablespoons freshly ground black pepper 

3 Tablespoons white pepper 
2 Tablespoons paprika 
2 Tablespoons cinnamon 

2 Tablespoons garlic powder or granulated garlic 
 
Trim the pork of all excess fat and cut it into strips about 1 inch thick and at 

least 4 inches long.  Mix together the seasonings and place in a shallow 
pan.  Roll each strip of pork in the seasoning mixture and place on a tray.  
Cover with plastic wrap and refrigerate at least overnight (preferable a 

couple of days. 
 
Prepare your smoker.  Place the pork strips on a grill or rod and smoke 

until done, 5 – 7 hours.  Don’t let the smoker get too hot.  Remove the meat 
and let it cool completely, then wrap well in plastic and foil.  The Tasso will 
keep well in the refrigerator for up to 10 days, and it also freezes very well. 

Chorizo 

 

1 pound lean pork, coarsely ground 
1 teaspoon salt 
2 tablespoons chile powder 

1 garlic clove crushed 
1 teaspoon oregano 
2 Tablespoons vinegar 

 
Mix all ingredients thoroughly.  Stuff in casings. 

Chaurice 

4 pounds lean fresh pork, butt or shoulder 
2 pounds fresh pork fat 

2 cups onion, finely minced 
1 ½ Tablespoons garlic, finely minced 
1 ½ teaspoons cayenne 

½ teaspoon chili powder 
1 teaspoon crushed red pepper flakes 
8 teaspoons salt 

2 teaspoons freshly ground red pepper 
2 teaspoons dried thyme leaves, crushed 
5 Tablespoons parsley, finely chopped 

3 bay leaves, finely crushed 
½ teaspoon allspice 
3 yards small sausage casing (optional) 

 
Cut the pork and fatback into small pieces.  Mix together and run meat 
through the coarse disc of a meat grinder.  Add the seasonings and mix 

thoroughly.   
 



 

Make into patties, or stuff into casings.  Make each sausage about six 
inches in length.  Use within 3 days or freeze. 

Andouille 

5 pounds pork butt 

½ pound pork fat 
½ cup chopped garlic 
¼ cup cracked black pepper 

2 Tablespoons cayenne pepper 
1 Tablespoon dry thyme 
4 Tablespoons salt 

6 feet beef middle casing (see butcher or specialty shop) 
 
Cube pork butt into one and a half inch cubes.  Using a meat grinder with 

four one quarter inch holes in the grinding plate, grind pork and pork fat.   
 
Blend in all remaining ingredients.  Stuff meat into casings in one foot 

links.  Smoke Andouille at 175° - 200° F for approximately four to five 
hours. 

Creole Hot Sausage 

 

4 pounds lean fresh pork 
2 pounds pork fat 
2 teaspoons finely minced garlic 

1 Tablespoon cayenne pepper 
1 Tablespoon freshly ground black 
pepper 

2 Tablespoons salt 
½ teaspoon ground bay leaf 

4 teaspoons paprika 
½ teaspoon sugar 
3 yards sausage casing (optional) 

 
Grind the pork and fatback.  Mix well with the other ingredients.  Stuff into 
sausage casings, and tie them off so that each sausage is about six inches 

long. 
 
Fresh sausage should be used quickly and will keep in the refrigerator for 

three days.  You can also freeze it for up to three months. 

Boudin 

10 pounds pork roast, cut into 1 ½ inch steaks 
1 pound pork liver 
4 bunches shallots, chopped fine 

1 bunch parsley, chopped fine 
30 Tablespoons Cajun seasoning, mix in water to cover the meat 
6 ¼ cups fancy medium grain rice, raw 

8 cups meat broth (from the oiled pork) 
15 feet hog casing, size 35 – 38 mm 
 

Bring roast and liver to a boil and simmer 2 ½ hours, or until meat falls off 
the bones.  Cool.  Debone the meat and discard the bones.  Strain the 
broth. Cook rice with no salt.   

 
Grind the meat.  Mix all ingredients.  Moisten with broth. Mixture should be 
moist but not soggy.  Stuff casings.  Twist into 8 – 10 inch lengths.  Keep 

refrigerated for up to 3 days, or freeze for about three months. 
 
To serve warm in a microwave oven or submerging in simmering water. 
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Italian Sausage And Rice Casserole 
 

6 ounce package long grain rice 
1 pound Italian sausage 

1/2 cup onion, sliced 
2/3 cup sweet pepper, chopped 

1/2 teaspoon tarragon leaves 
1/4 teaspoon marjoram leaves 

1/4 teaspoon salt 
1/8 teaspoon white pepper 

 

Sauce: 
2 Tablespoons butter 
3 Tablespoons flour 

1 cup hot water 

1 cube chicken bouillon 
2/3 cup milk or light cream 

1/2 cup slivered almonds
 
Cook rice as directed on package. Meanwhile, cook sausage, casing 

removed, in a large skillet over medium heat, stirring to break it into small 
pieces. Add onion. Cook and stir until onions are translucent and sausage 
has changed color. Drain off fat. Stir in peppers, tarragon, marjoram, salt 

and pepper. Combine rice and sausage mixture in a casserole.  
 
Pour sauce over rice and sausage mixture in casserole. Sprinkle almonds 

over top. Bake at 350 ° F. for about 20 minutes, until almonds are golden. 
Makes about 5 1/2 cups.  
 

Sauce:  
Melt butter. Stir in flour. Gradually stir in hot water and bouillon cube. Cook 
and stir over medium heat until sauce comes to a boil. Stir in milk and 

simmer 3 minutes. 
 
NOTE: For a moist casserole, cover while baking. 

Sausage with Sweet Peppers 

3 pounds sweet Italian sausage 
6 Tablespoons extra-virgin olive oil 
1 medium red onion, thinly sliced 

5 red and 5 yellow bell peppers, seeded, cored and cut into ½ inch strips 
1 Tablespoon red chili flakes 
2 Tablespoons dried oregano 

1 can tomato paste 
1 cup dry red wine 
 

Heat oil over medium heat until smoking.  Add the onions, peppers, chili 
flakes and oregano and cook 8 to 10 minutes, until softened.  Add the 
tomato paste and cook 15 to 18 minutes, until paste turns a darker color.  

Add the red wine and simmer 10 minutes.  Remove from the heat and allow 
to cool. 
 

Prick the sausages all over with a fork.  Heat a skillet over medium heat and 
place the sausages in the pan.  Cook for 7 to 9 minutes, until dark golden 
brown on the bottom, moving sausages carefully and frequently.  Turn the 

sausages and add the pepper mixture.  Bring to a boil, lower the heat and 
simmer for 25 to 30 minutes, adding water ¼ cup at a time to keep the 
liquidity near that of a ragu.  Remove from heat, and serve immediately. 

 
Serves 6. 



 

Brats and Onions 

From GW Hartman 
 
1 onion, sliced 

1 package brats (uncooked) 
2 cans beer 
 

Put beer and onions in deep skillet.  Bring to boil.  Add brats and simmer 
about 20 minutes until done. 
 

Method 1:  Remove brats and grill them until brown.  Then return to beer 
until ready to serve. 
 

Method 2:  Continue simmering until beer is evaporated.  Let brats brown 
and onions caramelize.  

Corn Dog 
1942 Texas State Fair 

Hebrew Nationals Beef Wieners 
Chinese Chop Sticks (wood) 
Corn starch 

 
Mix: 
1 cup corn meal 

¼ teaspoon soda 
1 teaspoon baking powder 

½ teaspoon cayenne pepper 

2 teaspoons salt 
1 cup flour 

 

Mix: 
2 Tablespoons jalapenos 
1/3 cup onions 

8.5 ounces cream corn 
1 ¼ cup buttermilk 

 
Combine wet and dry mixtures.  Pour into tall glass.  Dip in corn starch.  
Tap off excess.  Then, dip in batter.  Fry at 375° 

Corn Dogs 

1 pound Hebrew Nationals wieners 

1 cup Gold Medal Self-rising flour 
2 Tablespoons Cornmeal 

3 Tablespoons shortening 

1 egg, beaten 
3/4 cup milk

 

 
Wipe frankfurters dry. Heat fat or salad oil (3 to 4 inches) to 365 ° in deep 
fat fryer or heavy kettle. Measure flour and cornmeal in bowl. Cut in 

shortening thoroughly. Stir in egg and milk. 
 
Dip frankfurters into batter, allowing excess batter to drip into bowl.  Fry in 

deep fat, turning once, until brown, about 6 minutes. Drain. If desired, 
insert wooden skewer in end of each frankfurter. 
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Game 
 
 
 
 
 
 
 
 

 
 

Rabbit Sauce Piquante 
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Two Time Winner! 
Rabbit Sauce Piquante 

5 rabbits, cut into 8 pieces each 
1 1/2 cups medium roux 

Oil to brown rabbit 
6 cups chopped onion 
3 cups chopped bell pepper (Red 

and Green) 
2 cups chopped celery 
1/4 cup chopped hot peppers 

1 jar minced garlic 
3 large cans crushed tomatoes 
1 bottle white wine 

1/2 gallon water 
1 1/2 quarts chicken stock 

3/4 cup Parsley, chopped 
3/4 cup Green onion tops, chopped 
Sliced lemons, for garnish 

Parsley sprigs, for garnish 
Salt to taste 
Black Pepper, to taste 

Cayenne Pepper, to taste 
White Pepper, to taste 

 
Sauté onions, peppers, celery until wilted and clear.  Add garlic.   Cook 5 
minutes.  Add tomatoes and roux.  Salt and pepper to taste.   Thin with 

white wine, chicken stock and water.  Simmer to desired consistency. 
 
Dredge rabbit pieces in seasoned flour.  Brown rabbit pieces in oil, 8 to 10 

minutes.  Add rabbit to sauce 1 - 2 hours before serving.  Add parsley and 
green onion tops to sauce 20 minutes before serving. 
 

In center of plate, mold 1/2 cup rice.  Place a piece of rabbit next to the 
rice.  Cover with gravy.  Garnish with parsley, green onion and lemon 
slices. 

 
Serves 20+. 

One Rabbit Sauce Piquante 

1 rabbit, cut into 8 pieces 

1/3 cup medium roux 
Oil to brown rabbit 
1 large onion, chopped 

1 large bell pepper, chopped 
2 ribs celery, chopped 
1 jalapeno peppers, seeded and 

chopped 
2 Tablespoons minced garlic 
15 ½ ounce can crushed tomatoes 

1 cup white wine 

1 cup water 

1 1/2 cups chicken stock 
1/4 cup Parsley, chopped 
1/4 cup Green onion tops, chopped 

Sliced lemons, for garnish 
Parsley sprigs, for garnish 
Salt to taste 

Black Pepper, to taste 
Cayenne Pepper, to taste 
White Pepper, to taste 

 
Sauté onions, peppers, celery until wilted and clear.  Add garlic.   Cook 5 

minutes.  Add tomatoes and roux.  Salt and pepper to taste.   Thin with 
white wine, chicken stock and water.  Simmer to desired consistency. 
 

Dredge rabbit pieces in seasoned flour.  Brown rabbit pieces in oil, 8 to 10 
minutes.  Add rabbit to sauce 1 - 2 hours before serving.  Add parsley and 
green onion tops to sauce 20 minutes before serving. 

 
In center of plate, mold 1/2 cup rice.  Place a piece of rabbit next to the 
rice.  Cover with gravy.  Garnish with parsley, green onion and lemon 

slices. 
 
Serves 4. 



 

 

Other Meats 

Slow Cooker Method 

Pot Roast:  Brown roast on top of stove.  Put vegetables into slow cooker.  
Add one cup of water.  Cover.  Cook on low 8 – 10 hours. 

 
Corned Beef:  Put vegetables in cooker, corned beef of top.  Water to just 
cover corned beef.  Cook on low 10 – 12 hours. 

 
Pork Butt:  Put into slow cooker.  Cook on low heat 8 – 10 hours. 
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Fish and Seafood 
 

 
 

 
 
 

 
 
 

 

 

Shrimp and Catfish 
  



 

Crab Cakes 

2 slices white bread, crusts removed 
1 Tablespoon Mayonnaise 
1 Tablespoon Worcestershire sauce 

1 Tablespoon parsley 
1 teaspoon baking powder 

1 Tablespoon Old Bay Seafood 
seasoning 
1/2 teaspoon salt 

1 egg, beaten 
1 pound crab meat

 

 
Break bread. Moisten with milk. Add rest of ingredients. Shape cakes.  Fry. 
 

 
Baked Pecan-Dijon Catfish 

 

4 U.S. Farm-raised catfish fillets 
Salt and Pepper 
¼ cup Dijon mustard 

1 Tablespoon melted butter 

½ cup dry bread crumbs 
½ cup ground pecans 
Nonstick cooking spray 

 
Preheat oven to 475°F.  Rinse fillets, pat dry and place, rounded side up on 

a greased baking sheet.  Season to taste with salt and pepper.  Brush each 
fillet with 1 tablespoon mustard. 
 

Combine butter, bread crumbs and pecans.  Spread ¼ cup of pecan-crumb 
mixture over each fillet, pressing firmly.  Spray each fillet with nonstick 
cooking spray. 

 
Bake for 13 to 15 minutes, or until fish flakes easily when tested with a fork 
and the top surface is golden brown. 

 
Serves 4. 

Campechana 

1 pound shrimp, cooked 

1 pound seafood mix, cooked 
(octopus, squid, oysters) 
½ pound scallops, cooked 

8 ounces raw oysters 
1 cucumber, peeled, seeds removed, 
finely diced 

3 green onions, finely sliced 

1 stalk celery, finely diced 
1 quart Clamato juice 
1 cup fish stock or water 

¼ cup chopped cilantro 
hot sauce 
Avocado 

 
Mix all ingredients except hot sauce and Avocado.  Chill.  Serve with sliced 
Avocado floating on top and hot sauce to taste. 
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Baja Style Fish Tacos 

Beer Batter: 
1 cup all-purpose flour  
1 teaspoon salt  

1/2 teaspoon ground black pepper  
1 cup dark Mexican beer 

 
Cream Sauce: 
1/3 cup mayonnaise  

2/3 cup Mexican crema** or sour 
cream  
1 teaspoon grated lemon zest  

2 tablespoons fresh lemon juice 

2 tablespoons water 
Salt and freshly ground black pepper 

 
Fish Tacos: 
Oil, for frying  

1 cup all-purpose flour  
1 teaspoon salt, plus more for seasoning  
2 pounds skinned halibut cut into 5 by 1/2-inch strips  

Freshly ground black pepper  
Corn tortillas  
2 cups shredded cabbage  

2 cups tomatillo salsa (homemade(page Roasted Tomatillo Serrano Salsa38 
)) for garnish, optional  
Pickled jalapenos, for garnish, optional 

 
For the Beer Batter: 
Mix the flour, salt and pepper in a medium bowl. Gradually add in the beer 

while whisking. Set aside and let the batter rest for 15 minutes before 
using. 
 

For Cream Sauce: 
Add the mayonnaise and crema to a medium bowl. Whisk in the lemon zest, 
lemon juice and water. Season, to taste, with salt and pepper (can be made 

3 days ahead, covered and refrigerated). 
 
For the Fish: 

In a large skillet, over medium heat, add enough oil to reach a depth of 1-
inch. Heat the oil until a deep-fry thermometer registers 350 degrees F or 
when the end of a wooden spoon sizzles when inserted into the oil. 

 
On a large plate, combine the flour and salt. Season the fish pieces all over 
with salt and pepper and coat with the flour. Working in batches, dip the 

fillets in the beer batter and coat on both sides. Fry in the hot oil until 
golden brown and cooked through, about 5 minutes. Transfer to paper 
towels to drain. 

Make tacos with the tortillas and fish and top each with cream, shredded 
cabbage, tomatillo salsa and pickled jalapenos, if desired. 
 

*Cook's Note: Crack open a cold Mexican cerveza like a Negra Modelo or a 
2 Equis (XX) Amber to make this tasty beer batter, which will change the 
way you think about fried fish! You can use it for vegetables, too. 

 
**Cook's Note: Mexican Crema is Mexico's version of crème fraiché and is 
found at many supermarkets and can easily be substituted with sour 

cream. 
 
Green chile sauce (page 174) is also good on the tacos.  



 

Coddled Fish Fillet 
 

Butter the inside of the coddler. Roll up 4  ounces of any white fish 
sprinkled with seasoning and place in coddler with a dab of butter. Add 

herbs, lemon juice, or a light sauce if you like. Screw on the lid and place in 
boiling water for about 20 minutes. 

Coquilles St-Jacques 

1 pound scallops (sliced) 

1 cup dry white wine 
2 cups sliced fresh mushrooms 
1/2 cup cream 

2 onions 
salt and pepper 

1 bay leaf 

parsley 
grated Swiss cheese 
bread crumbs 

butter 
flour

 

 
Simmer scallops in a saucepan just covered with white wine and water. 
Add salt, pepper, one bay leaf, several sprigs parsley and one sliced onion; 

bring to a simmer and cook slowly 5 minutes. In a pan with a little butter , 
sauté the mushrooms and one sliced onion about 5 minutes; set aside. 
Drain the scallops keeping about 1 cup of the liquid. Now make a roux with 

2 Tablespoons butter and 3 Tablespoons flour. When mixture bubbles, add 
the liquid from the scallops and 1/4 cup of cream; if too thick add a little 
more cream; cook slowly two or three minutes. Add scallops, mushrooms 

and onion; bring to a simmer and correct the seasoning. Fill the shells, 
sprinkle with grated cheese mixed with bread crumbs and broil until 
cheese is nicely golden. Serve piping hot. 

Dry Boil Shrimp 
 

5 pounds P&D shrimp 
3 Tablespoons liquid crab boil 
3 Tablespoons Steen's Sugar Cane Vinegar 

3 Tablespoons oil 
3 Tablespoons seafood magic powder 
 

Remove water from shrimp. Place all ingredients in sauce pan. Stir. Cover. 
Cook until almost done. Pull off fire. Let sit covered for 5 minutes. 
 

NOTES : The liquid that remains is a wonderful broth to use in  any seafood 
recipe that calls for water. It is highly seasoned, so use with discretion. 

Fish Matecumbe 

Tomatoes 

shallots 
capers 
basil, fresh 

garlic 

olive oil 
lemon juice 

 
Chop first 5 ingredients.  Mix with oil and lemon juice.  Spoon over fish filet 
and broil or bake.   

 
From The Fish House, Key Largo, FL. 
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 Crab cake Benedict 

1 large egg, lightly beaten 
1/3 cup mayonnaise 
1 teaspoon Dijon mustard 

4 green onion, sliced 
2 teaspoons capers 
2 teaspoons Old BaySeafood seasoning 

4 slices white bread, crumbled 
1 pound fresh lump crabmeat, drained 
2 Tablespoons butter 

2 Tablespoons olive oil 
4 cups water 
2 Tablespoons vinegar 

8 large eggs, poached 
1 package McCormick Hollandaise sauce 
pinch paprika 

 
Lightly beat egg. Stir in mayonnaise and Dijon mustard. Add Green onions, 
capers and seasoning. Mix thoroughly. Add breadcrumbs. Mix.  Gently fold 

in crabmeat. Refrigerate mixture for 8 hours or overnight. This will make 
the crab cakes handle easier.  Shape mixture into 8 patties. Heat 1 
tablespoon butter and 1 tablespoon olive oil in a large nonstick skillet over 

medium-high heat. Cook crab cakes without crowding in skillet. After 4 
minutes, carefully turn crab cakes and cook 4 minutes on  other side. As 
needed, add the remaining butter and olive oil. Keep warm in 200 ° oven 

while completing recipe. 
 
Prepare McCormick Hollandaise sauce according to package directions.  

Bring 4 cups water to boil in a 2 quart saucepan. Add 2 tablespoons 
vinegar. Carefully add 4 eggs to water and cook to desired doneness.  
Place on top of crab cakes. Cook remaining 4 eggs. Place on top of 

remaining 4 crab cakes. 
 
Place 2 crab cakes and poached eggs on each plate. Cover each crab 

cake/egg  with 2 tablespoons Hollandaise sauce. Sprinkle with paprika. 

Fish Cakes 

1 ½ cups cooked flaked fish 
2 cups seasoned mashed potatoes 

1-2 Tablespoons grated onion 
Salt and Pepper 
ground ginger 

 
Mix all, form into cakes and sauté until browned. 
 

 
 



 

Crawfish Étouffée 

JiMyra.com’s Award Winning World Championship Étouffée 
 

2 pound unsalted butter 

5 pounds onions, chopped fine 
6 – 8 bell peppers(red and green), chopped fine 
6-8 celery ribs, chopped fine 

1 pod garlic, chopped fine 
2 cups blonde colored roux 
1 ½  Tablespoons ground red pepper 

1 Tablespoon ground black pepper 
1 Tablespoon ground white pepper 
2 Tablespoons salt or to taste 

1 teaspoon thyme 
Up to 8 ounces crawfish fat, or as much as you can get 
¼ cup Worcestershire  sauce 

3 (más y menos) cups clam juice 
3 (más y menos) cups dry white wine 
10 pounds fresh crawfish tails 

3 cups finely chopped green onions tops 
3 cups finely chopped parsley 
Tabasco sauce to taste 

 
Melt butter in a large heavy pot.  Add the onions, bell peppers celery and 
garlic.  Sauté, stirring often, until the vegetables are very soft, about 45 

minutes.   
 
Add ½ cup roux and continue cooking over medium-high heat, stirring 

constantly until the roux is completely absorbed.   
 
Stir in the ground peppers, salt, and crawfish fat.  Cook 10 minutes longer, 

stirring often.   
 
Stir in Worcestershire sauce, 1 cup of the clam juice and 1 cup of the wine.  

Then alternately add stock and wine, a cup at a time until the mixture 
reaches the right consistency.  Add additional roux if needed.  Simmer 
about 30 - 45 minutes.   

 
Add the crawfish.  Cook another 10 minutes.   
 

Add green onions tops and parsley, reserving some for garnish and cook 
another 5 minutes.   
 

Turn off heat and let stand a few minutes until seasonings blend.   
 
Serve over cooked rice.   

 
Serve Tabasco on side.  Garnish with green onions tops and parsley. 
 

Serves 60. 
 
Note:  Substitute homemade chicken stock for the clam juice and crawfish 

fat. 
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Crawfish Étouffée 

Recipe by:  Stan Groff 
 
1 stick butter 

1 cup onions, chopped 
½ cup bell pepper, chopped 
½ cup celery, chopped 

1 Tablespoon Worcestershire sauce 

1 pound crawfish tails 

1 Tablespoon seasoned salt, or to 
taste 
2 cups water 

2 cups cooked rice 
 
Melt butter.  Sauté vegetables 10 minutes.  Add Worcestershire sauce, 

seasoned salt and water.  Simmer ½ hour or more.  Add crawfish.  Bring to 
boil.  Add cornstarch with water a little at a time to thicken.  Serve over 
cooked rice. 

Creole Seafood Seasoning 
 

2 Tablespoons oregano 
1/3 cup plus 1 Tablespoon salt 

1/4 cup granulated garlic 
1/4 cup black pepper 
1/3 cup cayenne pepper 

2 Tablespoons thyme 
1/3 cup plus 

1 Tablespoon paprika 
3 Tablespoons granulated onion

 
 
Combine all ingredients and mix thoroughly. Reserve. (This recipe makes 2 

cups of seasoning and it can be stored  indefinitely in the refrigerator if 
kept in a covered glass jar.) 
 

Easy Fish Bake 

Preheat oven to 375°F.   

 
Spray oil on pan or glass dish. 
 

Place fish fillets or steaks ¾ - 1 inch thick. 
 
Cover with mayonnaise.  Sprinkle with dried dill.  Bake 10 – 12 minutes. 

 

Fried Catfish 
 

15 pounds Catfish Filets 

1/2 gallon Buttermilk 
2 1/2 pounds Corn meal 

1 gallon peanut oil 

1 large onion, sliced 
salt and pepper

 

 
Cut filets at an angle with the grain into 2  ounces pieces. Marinade in 
sweet milk for a few minutes.. Bread with corn meal and S&P. Heat oil to 

375 and deep fry to golden brown. Slice onion and serve on side. 
 
  



 

Fish and Chips 

Vegetable oil, for deep frying  
3 large russet potatoes  
2 cups rice flour  

1 tablespoon baking powder  
3 tablespoons salt, plus more for seasoning  
1/2 teaspoon freshly ground black pepper, plus more for seasoning  

1 (12-ounce) can soda water  
1 large egg, lightly beaten  
2 (8-ounce) cod or haddock fillets, cut in 1/2 on an angle  

1/2 cup rice flour, for dredging  
Malt vinegar, for serving  
 

Heat 3 inches of the oil in a deep fryer to 325 degrees F. Alternatively, use a 
deep heavy skillet.  
 

Peel the potatoes and cut them into chips (that is, fries) about the size of 
your index finger. Put the potatoes in a fryer basket and lower into the oil. 
Fry the chips for 2 to 3 minutes; they should not be crisp or fully cooked at 

this point. Remove the chips to a paper towel-lined platter to drain. 
  
Crank the oil temperature up to 375 degrees F. In a large mixing bowl, 

combine the flour, baking powder, salt and pepper. Combine soda water 
and egg and pour into the flour mixture. Whisk to a smooth batter. Spread 
the rice flour on a plate. Dredge the fish pieces in the rice flour and then dip 

them into the batter, letting the excess drip off. 
  
Put the chips in the bottom of the fryer basket and carefully submerge in 

the hot oil. Carefully lower the battered fish into the bubbling oil on top of 
the chips. Fry the fish and chips for 4 to 5 minutes until crispy and brown. 
Remove the basket and drain the fish and chips on paper towels; season 

lightly with salt. Serve wrapped in a newspaper cone with malt vinegar 
and/or tartar sauce. 

Harvey’s Fish Sandwich 

 

3 ounces fish fillet 
2 Tablespoons bread crumbs 
Oil for frying 

1 Tablespoon butter 
½ cup diced onion 

1 slice yellow cheese (any type) 
2 slices whole wheat toast 
1 Tablespoon Tartar sauce 

2 slices tomato 

 

Roll the fish fillets in bread crumbs.  Heat the oil in a deep pan to 350°  and 
fry the fish for 3 to 4 minutes or until golden brown.  In a skillet, melt butter 
and sauté onions until golden.  Meanwhile, put a slice of cheese on each 

piece of toast and place in the oven to melt the cheese.  To serve, place the 
fish fillets on a piece of the toast, cover with onions, add the tartar sauce 
and tomato slices and cover with the second piece.  Cut in half and serve 

immediately. 
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Grilled Swordfish With Avocado 

1 small Avocado, peeled, pitted, 
diced 
1 Tablespoon Olive oil 

1 Tablespoon fresh basil, minced 

1 Dash lemon juice 
dash cayenne pepper 
2 Tablespoons sour cream 

1 Tablespoon capers
 
8 ounces Swordfish Steaks 

2 lemon wedges 
 
In blender or food processor fitted with steel blade, combine Avocado, one 

tablespoon oil, basil, lemon juice and cayenne. Blend until smooth. 
Remove from container and mix in sour cream and capers. Set aside. 
 

Brush swordfish steaks with light coating of olive oil. Place on rack on grill 
over hot coals and cook until steaks turn white on both sides.  Place steaks 
on 2 plates. Add dollop of Avocado sauce to each plate and garnish with 

lemon wedge. 

Mussels In Tomato Salsa 

4 dozen mussels, scrubbed and de-bearded 
 

Tomato Salsa: 
2 cups tomatoes, cored and diced 
1 Tablespoon fresh basil, chopped 

1 Tablespoon red onion, chopped 
1/2 teaspoon orange zest 

1 Tablespoon olive oil 
1 teaspoon lemon juice 

salt and pepper to taste

 

Broth: 
4 cups dry white wine 
2 sprigs fresh basil 

2 sprigs fresh thyme 
2 bay leaves 

2 strips orange zest 
2 cloves garlic, crushed 

1 cup onion, sliced thin

 

 
To make salsa: Combine all salsa ingredients in small bowl; set aside until 
ready to serve. 

 
To make broth: combine broth ingredients boil uncovered 5 minutes. Add 
mussels; cover and cook over high heat until mussels have opened (about 

5 min.). discard mussels that don't open. Transfer mussels to large serving 
bowl. Strain broth pour over mussels. Spoon salsa over mussels and serve 
at once. 



 

Pompano En Papillote 

8 pompano fillets 
4 sheets parchment paper 
1/4 cup butter 

8 medium shrimp 

8 raw oysters 
1/4 teaspoon Creole seafood 
seasoning

 
 

Cut the sheets of parchment paper into the shape of hearts. butter the 
inside and place 2 pompano fillets on each heart. Place 2 shrimp and 2 
oysters on top of the fillets and sprinkle with Creole seafood seasoning.  

Fold the paper from the corner in small overlapping folds and place these 
on an oiled baking pan. Bake in a 350 ° oven for about 15 minutes. 
 

To serve, cut the top of the paper open and fold back. Serve with the 
Papillote sauce. Sautéed vegetables such as eggplant, broccoli, 
cauliflower, zucchini and carrots may be served as a side dish. 

Pompano En Papillote Sauce 

3 ounces butter 
1 clove garlic, minced 
1 Tablespoon parsley, chopped 

1 Tablespoon green onion, chopped 
1 shallot, minced 
24 oysters 

24 shrimp 
2 Tablespoons Creole seafood seasoning 
1 Tablespoon flour 

4 cups reduced fish stock (or combination of clam juice & white wine) 
1 cup champagne 
2 cups heavy cream 

 
Place butter, garlic, parsley, green onion, shallot, oysters, shrimp and 
Creole seafood seasoning in a large sauté pan. Simmer for about 1 minute. 

Stir in the flour, then add fish stock, champagne and heavy cream and 
bring to a boil. Reduce heat to simmer and reduce sauce until it has a 
smooth consistency, about 10-15 minutes.  Reserve. 

Salmon Patties 

1 large can salmon, drained 

1 egg, beaten 
2 Tablespoons finely chopped onion 
2 teaspoons Worcestershire sauce 

2 Tablespoons lemon juice 
¼ teaspoon salt 

¼ teaspoon pepper 

1 Tablespoon dried parsley flakes 
3 Tablespoons cornmeal 
4 saltine crackers, crushed 

3 Tablespoons oil or bacon 
drippings 

 

Mix all ingredients except oil.  Shape into patties.  Fry in medium hot oil, 
turning once, until brown. 
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Perfect Maryland Crab Cakes 
 

4 slices soft white bread 
1 1/2 Tablespoons dry white wine 

2 cups back fin crabmeat from a refrigerated tin 
Salt 
2 cups jumbo lump crabmeat from a refrigerated tin 

Maryland crab seasoning to taste 
2 eggs, beaten 
1/2 Tablespoon fresh lemon juice 

1/8 cup melted unsalted butter 
4 Tablespoons thick mayonnaise 
Lard 

Vegetable oil 
 
Trim the crusts from the bread; discard, or reserve for another use. Tear 

the remaining bread into little pieces (about 20 pieces per slice); handle the 
bread lightly, so the pieces remain fluffy and don't flatten out. Place the 
bread pieces in a bowl, and sprinkle them with the wine; toss lightly to 

distribute the wine evenly. 
 
Pick over the back fin and the jumbo lump crabmeat to remove any bits of 

shell. In a large mixing bowl, toss together the  back fin and jumbo lump 
crabmeat. Season to taste with salt and with Maryland crab seasoning. Add 
the soaked bread, beaten eggs, lemon juice, and melted butter; toss lightly, 

making sure to keep the crab lumps whole. Add the  mayonnaise, and toss 
the mixture gently with your hands, distributing the mayonnaise evenly. 
Taste again for seasoning, if desired (if you don't want to taste raw egg, 

you can sauté a bit of the mixture in butter). For even better flavor, allow 
the mixture to sit in the refrigerator for a few hours. 
 

When you are ready to cook, place a large, heavy-bottomed sauté pan over 
medium-high heat; the pan should have enough room for 3 crab cakes. Add 
enough lard and vegetable oil (in fifty-fifty production) to create a 1-inch 

depth of oil. When the oil is medium-hot, quickly shape 1/2 the crab mixture 
with your hands into 3 cakes, each roughly the size and shape of a large 
hamburger. Gently place the cakes in the oil, making sure to preserve their 

shapes. Fry for 3 to 4 minutes, or until the cakes are golden on one side. 
Flip them carefully with a spatula, and fry on the other side for 3 to 4 
minutes. After about 8 minutes, the cakes should be golden brown on all 

sides and heated through (you want the pieces of bread  inside to virtually 
disappear). Remove the cakes from the pan, and place them on paper 
towels. Repeat and make 3 more cakes with the remaining mixture. Yield: 6 

crab cakes, enough for 6 first courses or 3 main courses 
 



 

Salmon Burger 

½ cup red bell pepper, diced 
½ cup yellow bell pepper, diced 
1 ½ cup panko bread crumbs 

¼ cup minced onion 
2 cloves garlic, minced 
2 pounds salmon fillets, skinned and finely chopped 

1 large egg, lightly beaten 
1 Tablespoon soy sauce 
1 teaspoon fresh lemon juice 

½ teaspoon salt 
Cooking spray 
Sesame Mayonnaise (Recipe page 229) 

8 buttered and toasted sandwich buns 
8 lettuce leaves 
8 slices tomato 

 
In a medium bowl, combine peppers, panko, garlic and salmon. 
 

In a small bowl, combine egg, soy sauce, lemon juice and salt; add to 
pepper mixture, tossing gently to combine.  Form mixture into 8 patties. 
 

Lightly coat a grill pan or skillet with cooking spray.  Heat over medium-
high heat until hot.  Grill or cook patties, 5 minutes per side, or until 
desired degree of doneness.  Spread Sesame Mayonnaise evenly over 

toasted buns.  Top each with a lettuce leaf, tomato slice and salmon patty.  
Cover with tops of buns. 

Scalloped Oysters 
 

Recipe By: Jessie Lou Brown 
 
1 cup soft bread crumbs 

1 1/2 cups cracker crumbs 
3/4 cup butter, melted 
1 quart oysters 

1 teaspoon salt 

1/2 teaspoon pepper 

1/2 teaspoon nutmeg 
2 Tablespoons parsley 
1/2 cup oyster liquor 

1/4 cup milk
 
 

Mix bread crumbs, cracker crumbs and butter; line bottom of greased 
casserole with half of crumbs; arrange oysters in three layers, sprinkling 
each layer with seasonings; add oyster liquor  and milk, and top with 

remaining crumbs. Bake at 350 ° for one hour or until mixture is puffed and 
browned. 
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Salmon Soufflé 

3 Tablespoons butter 
3 Tablespoons flour 
1 cup milk 

4 eggs, separated 
2 egg whites 
Salt, to taste 

Dry mustard, to taste 
Worcestershire sauce, to taste 
Tabasco, to taste 

1 large can salmon 
Hollandaise Sauce 

 
Preheat oven to 375° F.  Melt the butter in a saucepan, stir in flour and 
blend with a wire whisk.  Meanwhile, bring the milk to a boil and add all at 

once to the butter-flour mixture, stirring with the whisk until thickened and 
smooth.  Cool the mixture. 
 

Beat in, one at a time, the 4 egg yolks, and cook briefly, stirring constantly 
with a whisk.  Season with salt, mustard, Worcestershire and Tabasco 
sauce.   

 
Flake the salmon and blend well into the white sauce and egg mixture. 
 

Beat the 6 egg whites until they stand in peaks.  Do not overbeat.  Fold the 
whites gently into the salmon mixture with a rubber spatula or wooden 
spoon, being careful not to over blend. 

 
Pour into a buttered 2 quart soufflé dish, place in oven and bake 30 to 40 
minutes.  Serve with hollandaise sauce, if desired. 

 
Note:  We prefer the Red Wild caught salmon.  It’s more expensive, but 
worth it. 

Scallops A La Francoise 

1 pound scallops, sliced 
1 cup dry white wine 
2 cups fresh mushrooms, sliced 

1/2 cup cream 
1 onion, sliced 
2 shallot, sliced 

salt to taste 
pepper to taste 
1 bay leaf 

parsley 
Swiss cheese, grated 
bread crumbs

 
Place scallops in a saucepan with white dry wine and enough water to just 
cover. Add salt, pepper, one bay leaf, several sprigs of parsley and the 

sliced shallots or one sliced onion; bring to a simmer and cook slowly 5 
minutes.  In a pan with a little butter, sauté the mushrooms and one sliced 
onion about 5 minutes; set aside. 

 
Drain the scallops keeping about 1 cup of the liquid. Now make a roux with 
2 Tablespoons butter and 3 Tablespoons flour. When the mixture bubbles, 

add the liquid from the scallops and 1/4 cup of cream; if too thick add a 
little more cream; cook slowly two or three minutes. 
 

Add the scallops, sautéed mushrooms and onion; bring to a simmer and 
correct the seasoning. Fill the shells, sprinkle with grated Swiss cheese 
mixed with bread crumbs, and place under the broiler until cheese is nicely 

golden. Serve piping hot. 
 



 

Shrimp Beignets 
 

2 cups flour 
2 Tablespoons baking powder 

1/2 teaspoon ground ginger 
1/4 cup diced pimentos, or dried red peppers 
1 Tablespoon garlic, chopped 

1 1/2 cups shrimp, cooked 
3 Tablespoons parsley, chopped 
3 dashes Tabasco sauce 

water or club soda 
1 bunch green onions 
1/2 teaspoon salt 

lemon zest to taste 
 
Mix together dry ingredients evenly. Add other ingredients except water 

and hot sauce. Mix well. Add water and hot sauce, but just enough to form 
a loose dough. Set aside for 15 minutes to rest.  
  

To cook - preheat fryer to 350 °, spoon in dough, cook until golden brown. 
(Use peanut or canola oil) Remove from oil and place on paper towels to 
drain. 

Shrimp Stuffed Flounder 

4 flounder filets 
4 (10-15 count) shrimp 
4 slices prosciutto 

Salt and pepper to taste 
1 fresh lemon 
Fresh parsley 

4 Tablespoons butter 
Panko bread crumbs 
2 Tablespoons flour 

½ cup fish/shrimp stock 
½ cup white wine 
2 teaspoons paprika 

 
Zest lemon and juice lemon.  Chop parsley for about 3-4 tablespoons.  Lay 
out filets and season with pepper.  Sprinkle filets with a little lemon juice 

and zest.  Lay a slice of prosciutto on filet, add a shrimp and roll.  Place 
rolls in a buttered dish.  Sprinkle with bread crumbs, pat with butter, and 
pepper with paprika. 

 
Bake in a 425°F oven according to the 10 minute/inch cooking method. 
 

While fish is cooking make a Sauce Veloute (Recipe page 236)  adding 
lemon juice and parsley.  Serve with rolls 

Shrimp A La Creole 
 

4 pounds large shrimp 

¼ cup salad oil 
3 Tablespoons flour 
1 large onion 

1 can tomato paste 

4 green bell peppers 
2 teaspoons salt 
2 teaspoons pepper

 
 
Clean shrimp and boil 5 minutes, saving stock. Using an iron skillet, make 

a roux by heating oil and mixing in flour, stirring constantly until well 
browned. Add onion and brown slightly. Add shrimp, salt and pepper. Stir 
until shrimp are coated with roux and none of the roux and onion sticks to 

skillet. Add tomato paste and green peppers. Stir 15 minutes over moderate 
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heat. Pour in 1 cup of hot shrimp stock and cook 15 minutes over moderate 
heat. Cook 1 hour slowly and add more salt and pepper, if desired. Serve 

over rice. 

Shrimp and Grits 

6 slices of bacon, diced 
2 clove garlic, minced 
1 small onion, brunoised 

1 rib celery brunoised 
1 carrot brunoised 
1 small red bell pepper brunoised 

2 Tablespoons Cajun spice (Page 224) 
½ cup white wine 
1 pound shrimp, peeled and deveined  

1 cup grape tomatoes, halved (diced and seeded tomatoes may be used) 
2 cups shrimp stock or chicken stock, heated 
2 Tablespoons butter 

 
Cook the bacon in a large skillet, until crispy, reserve. 
Add the vegetables to the pan, and sauté over medium heat until tender. 

Add the Cajun spice. 
 
Deglaze the pan with the white wine and allow the wine to evaporate. 

Add the shrimp and allow them to sit in the pan untouched for one minute. 
Do not stir. 
 

Add the tomatoes to the pan and stir to incorporate. Add enough hot stock 
to cover shrimp about halfway. 
 

Simmer to reduce sauce slightly. Turn off the heat and fold in the butter to 
finish.  Do not overcook the shrimp.  Adjust seasonings. 

Cheese Grits 

4 cups chicken broth 

1 cup stone ground grits 
1 tsp salt and pepper to taste 
¾ cup shredded white cheese 

  
Place broth in a saucepan and bring to a boil.  Slowly stir in grits and salt.  
Skim surface to remove husks.  Reduce heat to low; cover.  Cook until 

thick and creamy stirring occasionally.  Remove from heat and add cheese. 
Portion grits into a bowl.  Top with the shrimp and garnish with bacon and 
fresh herbs.   

 
Serve with Tabasco® on the side. 
 

Note:  brunoised – 1/8
th

 inch dice.  



 

Seafood Casserole 
 

1/2 cup bell pepper 
1/2 cup celery 

2 Tablespoons butter 
3 cups cornbread crumbs 
1 Tablespoon parsley flakes 

1 teaspoon marjoram 
1 teaspoon thyme 
1 teaspoon garlic powder 

Salt and pepper to taste 

1 can cream of mushroom soup 
3/4 cup sour cream 

1/3 cup mayonnaise 
2 Tablespoons pickle relish 
2 teaspoons Worcestershire Sauce 

1 can Crab -- (6  ounces) 
1 can Shrimp -- (6  ounces) 
dash Paprika 

 
Sauté bell pepper and celery in butter until tender.  

 
Toss cornbread crumbs, parsley, marjoram, thyme and garlic powder. 
 

Combine mushroom soup, sour cream, mayonnaise, pickle relish, 
Worcestershire sauce, crab and shrimp. Add salt and pepper to taste. 
 

Toss lightly all ingredients. Pour in 2 quart casserole. Dot with 
butter. Sprinkle with paprika. Bake 350 ° 35-45 minutes. 

Citrus Shrimp Salad with Sesame Seed Dressing 

2 Tablespoons sesame seeds 

¼ cup white wine vinegar 
1 Tablespoon Kikkoman soy sauce 
1 Tablespoon lemon juice 

1 teaspoon salt 
1 Tablespoon honey 
2 Tablespoons sesame oil 

½ teaspoon McCormick’s white pepper 
¾ cup peanut oil 
1 pound shrimp, cooked, peeled and deveined 

4 cups mixed salad greens 
1 small can mandarin orange sections 
2 tomatoes, cut into sixths 

 
Toast Sesame Seeds:  In a small skillet over medium heat, toast sesame 
seeds until golden brown.  Set aside. 

 
Make Vinaigrette:  Put vinegar, soy sauce, lemon juice, sesame oil and 
white pepper in bowl.  Slowly whisk in the peanut oil.  Pour over the 

shrimp.  Set aside. 
 
Place 2 cups of salad greens on 2 salad plates or salad bowls.  Arrange 

tomato wedges around the edge.  Spread ½ of the orange sections on each 
plate.  Drain vinaigrette from shrimp.  Reserve.  Mound ½ of the shrimp in 
center of each plate.  Drizzle 1 tablespoon of vinaigrette on each salad.  

Sprinkle each salad with 1 tablespoon toasted sesame seeds. 
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Shrimp Étouffée 

1/2 pound unsalted butter 
2 large onions, chopped fine 
2 bell peppers(red and green), chopped fine 

2 celery ribs, chopped fine 
3 cloves garlic, chopped fine 
½ (más y menos) cup blonde roux 

1 teaspoon ground red pepper or to taste 
1 teaspoon ground black pepper or to taste 
1 teaspoon ground white pepper or to taste 

1 teaspoon salt or to taste 
1 teaspoon thyme 
1 Tablespoon Worcestershire sauce 

½ - 1 (mas y menos) cup clam juice 
½ - 1 (mas y menos) cup dry white wine 
2 pounds medium shrimp, peeled 

¾ cup green onions tops, chopped fine 
¾ cup parsley, chopped fine 
Tabasco sauce to taste 

 
Melt butter in a large heavy pot.  Add the onions, bell peppers, celery and 
garlic.  Sauté, stirring often, until the vegetables are very soft, about 45 

minutes.  Add 2 Tablespoons roux and continue cooking over medium-high 
heat, stirring constantly until the roux is completely absorbed.  Stir in the 
ground peppers and salt.  Cook 10 minutes longer, stirring often. 

 
Stir in Worcestershire sauce, ½ cup of the clam juice and ½ cup of the 
wine.  Then alternately add stock and wine, ¼ cup at a time until the 

mixture reaches the right consistency.  Add additional roux if needed.  
Simmer about 20 - 30 minutes. | 
 

Add the shrimp.  Cook another 5 minutes.  Add green onions tops and 
parsley, reserving some for garnish and cook another 5 minutes.  Turn off 
heat and let stand a few minutes until seasonings blend.   

 
Serve over cooked rice.  Serve Tabasco on side.  Garnish with green 
onions tops and parsley. 

Serves 8. 
 
Note:  You can substitute homemade chicken stock for the clam juice. 



 

Seafood/Fish/Shrimp Tacos 

1 pound shrimp 
1 stick butter 
2-3 cloves garlic 

½ head cabbage, chopped 
Corn tortillas 

 
Peel and de-vein shrimp.  Sauté minced garlic in butter until soft.  Add 
shrimp.  Sauté until pink. 

 
Place 3-4 shrimp in tortilla.  Add cabbage and (page 174).  Enjoy! 
 

Seafood/Fish/Shrimp Green Chile Taco Sauce 

3 Tablespoons chopped cilantro 
1 lime, zest and juice 
1 can green chilies 

1 – 2 cloves garlic 
1 cup mayonnaise 
1 teaspoon salt 

Tabasco to taste 
 
Mix in food processor until smooth. 

 

Shrimp Soup 

1 pound shrimp 
1 cup bouillon (fish or shrimp) 
4 Tablespoons butter 

3 Tablespoons flour 
1 cup white wine 
½ cup cream 

1 egg yolk 
salt 
pepper 

cayenne 
Bouquet Garni (onion, parsley, 
thyme) 

 
Poach shrimp shells in bouillon with bouquet Garni.  Strain.  Make white 
roux.  Add wine and bouillon until sauce is thickened.  Mix egg and cream.  

Add to soup.  Heat.  Add shrimp.  Heat until shrimp are hot/cooked.  
Sprinkle with cayenne. 

Shrimp Rellenos 

1 pound large shrimp, 16 count 

4 strips bacon 
4 strips Monterey Jack cheese, ¼” x ¼” x 2 “ 
4 strips ham, ¼” x ¼” x 2 “ 

 
Peel and butterfly shrimp, leaving tail intact.  Flatten slightly.  Layer one 
shrimp, on cheese and ham strip and another shrimp.  Wrap with ½ strip of 

bacon that has been partially cooked.  Secure with toothpicks.  Grill, broil 
or bake until bacon is crisp about 10 - 15 minutes.   
 

We ate these in Mexico on the Pacific coast. 
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Stuffed Calamari (squid) 
 

2 pounds whole squid 
1 small onion, chopped 

2 cloves garlic, chopped 
1 cup tomatoes, drained 

1/2 cup olives, chopped 
1 cup bread crumbs 

salt and pepper to taste

 

 
Italian tomato sauce (see recipe in Sauces) 
 

Clean squid leaving the body tubes whole, and chop up the tentacles, arms 
and fins. Sauté onion in olive oil. Add chopped  quid, garlic, tomatoes and 
olives. Simmer until dry (about 15 minutes). Add bread crumbs, salt and 

pepper. Stuff squid. Set in a lightly oiled dish. Cover with tomato sauce and 
bake 20 minutes at 450 ° F. 

Stuffed Clams 
 

Recipe By :Elane Sullivan 

 
1/3 cup butter, softened 
1/2 cup water 

3/4 cup poultry stuffing -- Pepperidge Farms 
1/4 cup Italian bread crumbs 
1 small onion, finely chopped 

2 cans clams, canned with liquid, chopped, drained 
1 large egg 
1 pinch salt 

 
Mix all ingredients. Add a little clam juice, if too dry (I usually don't need 
to). Stuff shells. Bake till warm, 350 ° about 10-15 minutes. Makes 2-3 dozen 

small shells or 6-8 large shells. 
 
NOTES : To Freeze: Bake, cool, then freeze. Heat frozen, 400 °, about 15 

minutes 
 
After eating, save the shells. Wash to use again (honest!). 



 

Stuffed Flounder 
 

Recipe By :Elane Sullivan 

 
1/4 cup chopped onion 
1/4 cup butter 

3 ounces broiled mushrooms, chopped 
7 1/2 ounces crabmeat, drained 
1/2 cup coarse Saltine crumbs 

2 Tablespoons parsley 
1/2 teaspoon salt 
2 pounds flounder fillets 

3 Tablespoons butter 
3 Tablespoons flour 
1/4 teaspoon salt 

1 1/2 cups milk & reserved mushroom liquid 
1/3 cup dry white wine 
4 ounces shredded Swiss 

1/2 teaspoon paprika 
 
Sauté onion in butter till tender. Stir in mushrooms, crabmeat, crackers, 

salt, parsley, and dash pepper. Spread mixture over fillets. Roll and place 
seam side down in baking dish. 
 

Melt butter. Blend in flour and salt. Add milk to mushroom liquid. Add with 
wine to saucepan. Cook and stir till thick. Pour over fillets.  Bake, 400 ° 15 
minutes. Sprinkle with cheese and paprika. Bake 10 more minutes. 

 
Can also melt cheese in sauce. Bake 20-25 minutes. 

Stuffed Shrimp 
 

1 pound large fresh shrimp 

1 cup Martha White Corn Meal Mix 
1/2 cup bread crumbs 
2 large eggs 

1/3 cup milk 
1 small onion, minced 

4 cloves garlic, crushed 

1 Tablespoon Worcestershire sauce 
1 Tablespoon parsley, chopped 
2 green onion, chopped 

salt and pepper to taste

 

 
Peel fresh shrimp leaving tail intact. Mince onions and crush garlic.  Place 
in mixing bowl; add cornmeal mix , eggs, Worcestershire sauce, parsley, 

green onions, salt and pepper. Mix well. Shape into small balls around 
shrimp leaving tail exposed. Dip in beaten egg and roll in cornmeal. Fry 
until brown. 
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Baked Trout With Mushrooms 
 

4 whole trout (1/2 - 3/4 pound) 
salt and pepper to taste 

flour 
6 Tablespoons butter 
2 Tablespoons olive oil 

1/2 pound mushrooms 
1 teaspoon lemon juice 

3/4 cup scallions 
1/4 cup bread crumbs

 
 
Wash trout. Pat dry. Season with salt and pepper. Roll in flour. Shake off 
excess. In skillet, melt 2 Tablespoons butter and 2 Tablespoons oil over 
high heat.   Cook trout for 4-5 minutes on each side. In stainless or 

enameled skillet, melt 2 Tablespoons butter. Add mushrooms. Sprinkle 
with lemon juice, shaking the skillet constantly. Cook for 3 minutes. 
Remove with slotted spoon onto buttered oven-proof dish. Melt 1 

Tablespoons butter in the skillet.  Add scallions. Cook 1 minute. Transfer to 
a bowl. Brown bread crumbs in 2 Tablespoons butter. Arrange the browned 
trout on top of the mushrooms.  Sprinkle with the crisped bread crumbs 

and spread the scallions on top.  Bake 10 minutes or until crumbs and 
scallions are brown. 
 

Honey-Baked Coconut Shrimp 

2 teaspoon ground cumin 
½ cup honey 
1 ½ cups panko breadcrumbs 

1 cup flaked sweetened coconut 
½ teaspoon kosher salt 

¼ teaspoon freshly ground black 
pepper 
26 large raw shrimp, peeled and 

deveined 

 

Dipping sauce: 
 
2/3 cup apricot jam 

3 Tablespoons Heinz chili sauce 
2 teaspoons Dijon mustard 
 

Preheat the oven to 425°.  Line a large baking sheet with aluminum foil and 
coat with nonstick cooking spray. 
 

Pour the honey in a medium bowl, and warm on high in the microwave 20 
to 25 seconds.  On a large plate, combine the panko, coconut, cumin, salt 
and pepper. 

 
Taking the shrimp one at a time, dip in the honey and then coat in the 
coconut mixture.  Place on a prepared baking sheet; bake 14 minutes, 

gently flipping the shrimp halfway through baking. 
 
For the sauce:  Place jam in a medium bowl, and warm in the microwave for 

45 seconds.  Add the chili sauce and mustard, stirring to combine. 
  



 

Oysters Rockefeller 

48 oysters 
2 packages frozen spinach, cooked 
2 bunches green onions 

1 stalk green celery 
1 bunch parsley 
1/2 teaspoon anise seed 

1 pound butter, melted 
1 1/2 cups bread crumbs 

3 Tablespoons Worcestershire 
sauce 
1 Tablespoon Anchovy paste 

Salt to taste 
Hot Sauce to taste 
2 ounces absinthe 

3/4 cup bread crumbs 
3/4 cup Parmesan cheese, grated 

 

Grind spinach, onion, celery and parsley, very fine. Mix in 1 pound butter, 
melted, and 1 1/2 cups bread crumbs. Season with Worcestershire sauce, 
anchovy paste, absinthe, salt and hot sauce to taste. Put oysters in shells, 

which are on rock salt, and cover each with some sauce. Cover with cheese 
and bread crumbs. Bake in 450 ° oven until brown. Serve hot. 
 

Grouper Cheeks 

Salt and pepper the cheeks then sear on one side in olive oil then finish in 
the oven. 
 

Make a sauce by caramelizing onions in olive oil.  Then deglaze the pan 
with shrimp stock.  Add a little white wine and cream and cook to thicken 
this satiny sauce. 

 
Make a sautéed salad using arugula, fennel, and shallot, with a little 
jalapeno. 

 
Plate the dish and serve.  This will knock your flip flops off. 
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Poultry 
 
 

 
 
 

 
 
 

 
 

 
Roast Chicken 
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Chicken & Broccoli With Garlic Sauce 

2 Tablespoons olive or vegetable oil 
4 boneless skinless chicken breast halves 
1 package frozen broccoli florets, thawed 

1 envelope Lipton® Recipe Secrets® Garlic Mushroom Soup Mix 
1 cup water 
3 Tablespoons orange juice 

1 teaspoon soy sauce 
 
1. In 12-inch skillet, heat oil over medium-high heat and brown chicken.   

Remove chicken and set aside. 
 
2. In same skillet, add broccoli, then Garlic Mushroom Soup Mix blended 

with water, orange juice, and soy sauce. Bring to a boil over high heat. 
 
3. Return chicken to skillet. Reduce heat to low and simmer covered 10 

minutes or until chicken is no longer pink. Serve, if desired, over hot 
cooked rice. 

Chicken Casserole 

 2 cups cooked and boned chicken 

1 cup English peas 
2 Tablespoons onion 
1 can celery soup 

1/2 cup carnation milk 
1 stick butter 
1 1/2 cups Herb-seasoned stuffing -- Pepperidge Farms 

 
Combine the above ingredients and heat. Melt one stick butter in baking 
dish. Stir in 1 1/2 cups. Pepperidge Farm Herb Seasoned stuffing until 

coated. Spread over bottom of dish. Reserve enough to cover top. 
 
Pour hot mixture and cover with reserved topping and bake for 10 minutes 

at 425 ° or until bubbles. Add a little chicken broth to mixture if needed to 
keep from being too dry. 

Chicken and Dumplings 

Recipe by: Elaine Gauldin 
 

2-3 chicken breasts, boiled and cutup 
2 cans chicken broth 
2 cans cream of chicken soup 

About ½ cup milk 
About ½ cup butter 
10-12 flour tortillas, 6 inch size, cut into strips 



 

Chicken and Dumplings 

1 fat chicken 
2 celery with tops, cut up 
2 carrots, cut up 

1 onion, sliced 
10 peppercorns, bruised 

2 bay leaves 
1 teaspoon salt 
¼ cup flour 

Parsley 

 

Cut up chicken and just cover with water.  Add celery, carrots, onion, 
peppercorns, bay leaves and salt.  Bring to boil and simmer until chicken 
pulls away from the bone.  Strain off broth and put in refrigerator overnight.  

Pick chicken from bones and rough chop.  Place in refrigerator. 
 
Separate fat from broth.  In a heavy pot or dutch oven make a blond roux 

with ¼ cup chicken fat and ¼ cup flour.  Add stock and bring to a simmer.  
Add chopped chicken.  Bring to a hard simmer.  Spoon dumplings into pot 
on top of chicken and steam about 15 minutes.  Garnish with parsley and 

serve. 
 
Dumplings: 

 
1 ½ cups all-purpose flour 
3 teaspoons baking powder 

1 teaspoon salt 
3 Tablespoons herbs, parsley, rosemary (chopped) 
4 Tablespoons vegetable shortening 

¾ cup milk (approximately) 
 
Sift flour, baking powder and salt.  Add chopped herbs, if desired.  Cut 

shortening into flour to form a coarse meal.  Mix in milk to a stiff dough.  
Spoon onto chicken and broth. 

Chicken Tetrazzini 
 

2 cups chopped onion 
1 clove minced garlic 
1 Tablespoon olive oil 

1/4 cup butter 
1/4 cup flour 
1 cup chicken broth 

1/4 cup milk 

1/4 cup sour cream 
1/4 cup chopped olives 
3 Tablespoons sweet vermouth 

3 cups cooked cubed chicken 
4 ounces sliced mushrooms 
6 servings spaghetti or linguini

 
 

Sauté onion and garlic until brown. Make white sauce with flour and butter. 
Salt and pepper to taste. Add chicken broth, milk and sour cream. Stir until 
mixture thickens. Add chicken, olives, mushrooms and vermouth. Mix with 

spaghetti or linguini. Sprinkle with parmesan. Bake 10 - 15 minutes until 
brown. Sprinkle with paprika. 
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Chicken Enchilada Casserole (and Soup as a bonus!) 

From Cheryl Braam 
 
5-6 boneless, skinless chicken breasts 

1 Tablespoons olive oil 
2 cloves garlic, minced 
2 medium white onions,1 chopped for enchiladas and 1 chopped for soup 

2 Tablespoons parsley flakes 
1 Tablespoons basil flakes 
4-6 cups water 

Salt and pepper, to taste 
2 cans diced green chilies 
1 can jalapenos, diced (more peppers for hotter enchiladas) 

3 cans red enchilada sauce 
18-24 corn tortillas 
¼ - ½ pound cheddar cheese, grated 

¼ - ½ pound Monterey jack cheese, grated 
 
 

Heat olive oil in a stock pot.  Add garlic and onions and cook until onions 
are transparent.  Add parsley, basil, water, and salt and pepper, to taste.  
Add chicken breast and cook till tender.  Remove chicken breasts one at a 

time, shred the meat, then put shredded meat into a large mixing bowl.  
Leave everything else in the pot for your soup starter. 
 

To shredded chicken add the other chopped onion, green chilies, 
jalapenos, and both cheeses (leave enough cheese to cover the top of the 
casserole).  Mix well.  If mixture seems a little dry, add some of the soup 

broth. 
 
Pour 1 can enchilada sauce in a 9” x 13” baking dish.  Place corn tortillas in 

the bottom of pan, coat both sides with sauce, and overlap (tear them if you 
want to) to cover the bottom and sides of the pan.  Spoon in half of the 
chicken mixture, cover with corn tortillas, pour in 2

nd
 can of enchilada 

sauce.  Spoon in the rest of the chicken mixture, cover with corn tortillas, 
pour in 3

rd
 can of enchilada sauce.  Top with shredded cheese, cover with 

foil and bake at 350°F for about 45 minutes. 

 
JiMyra’s option:  
 

¼ cup parsley flakes 
Fresh cilantro, chopped 
Mexican oregano 



 

Chicken Enchilada Verde 

 
1 chicken, stewed with celery, carrots, onions, garlic and bay leaf 

 
Strain stock.  Refrigerate overnight.  Pick chicken.  Shred meat.  Chill. 
 

Chile Verde Sauce: 
 
2 Tablespoons chicken fat 

2 Tablespoons butter 
¼ cup flour 
2 cups chicken stock 

1 cup white wine 
½ cup heavy cream (optional) 
1 ½ cups green chile, roasted, peeled, seeded and coarsely chopped 

2 – 3 teaspoons granulated garlic 
1 – 2 teaspoons cumin 
Salt and Pepper to taste 

 
Make a blond roux with chicken fat, butter and flour.  Add chicken stock, 
wine and cream.  Simmer to a moderately thick consistency.  Add green 

chiles, garlic, cumin, salt and pepper.  Set aside. 
 
Tortillas: 

 
1 dozen flour tortillas 
Lard or oil for frying 

 
1 large onion, minced 
4 cups Monterey Jack cheese 

2 cups shredded chicken 
3 Tablespoons Cilantro, chopped 
 

Spray casserole with vegetable oil.  Spread ¼ cup chile verde sauce on 
bottom of dish.  Fry tortillas slightly in lard or oil.  Dip in chile verde sauce.  
Divide chicken into 12 equal parts, placing one part on each tortilla with a 

small amount of cheese and onion.  Roll tortilla.  Place seam side down in 
casserole.  When all tortillas are in casserole, pour remaining chile verde 
sauce over tortillas.  Sprinkle with remaining cheese.  Bake in 350° F oven 

for about one hour, or until hot and bubbly. 
 
Sprinkle chopped cilantro over dish before serving. 
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Chicken Livers With Bacon 

 
1 pound Chicken Livers 
6 strips country sliced bacon 

1 medium onion, sliced 
1 cup chicken stock 

flour 
milk 

2 cups hot cooked rice 
salt and pepper to taste 

 

Wash and drain chicken livers. Marinate in milk for 30 minutes. Fry bacon; 
set aside. Sauté onion in 5 tablespoons of bacon drippings until clear. 
Remove from skillet; keep warm. Dredge livers in flour, salt and pepper. Fry 

in bacon drippings until brown; keep warm. Make gravy with drippings, 
chicken stock, milk, flour, salt and pepper. Put rice on plate; cover with 
chicken livers; spoon on gravy; crumble bacon over all. 

Chicken and Sausage Jambalaya 

Recipe By:  Stan Groff 
 
2 Tablespoons butter, melted 

½ pound smoked link sausage, 
sliced 
1 pound de-boned chicken 

1 cup onions, chopped 
1 cup celery, chopped 
1 cup bell pepper, chopped 

1 Tablespoon garlic, minced 

1 cup tomato sauce 
14.5 can tomatoes, chopped 
2 ½ cups chicken stock 

1 ½ cups uncooked rice 
1 ½ teaspoons each salt and 

pepper 
¼ teaspoon rubbed sage 
 

Melt butter in large skillet or dutch oven.  Brown sausage, stirring.  Add 
chicken pieces, brown.  Add onions, celery, bell pepper, and garlic.  Sauté 
until tender.  Add tomato sauce and remaining vegetables.  Remove from 

heat.  Add chicken stock and rice.  Remove to 8” x 8” un-greased baking 

dish.  Bake uncovered in a 350 oven for 1 hour.  Test rice for doneness.   

 
Serve with creole sauce  ( Page 225).   
 

Any combination of shrimp, crawfish, crabmeat, chicken, sausage or ham 
is good. 
 

Note:  Double recipe for ½ hotel pan. 



 

Chicken Parmesan 

4 boneless, skinless chicken breast, pounded thin 
4 heaping Tablespoons all-purpose flour 
1 large egg, beaten 

¾ cup Panko bread crumbs 
¼ cup olive oil 
¼ cup butter 

2 green onions, chopped 
2 cups basic tomato sauce 
4 slices prosciutto, optional 

4 slices of provolone or mozzarella cheese 
Pinch of salt 
1 teaspoon pepper 

4 heaping Tablespoons freshly grated Parmesan cheese 
 
Dip the cutlets into the flour, then into the egg, and then press into the 

bread crumbs, coating both sides.  Do this twice.  Place olive oil and half of 
the butter in a skillet and heat.  Add the cutlets and sauté on each side for 
about 6 minutes.  Meanwhile stir the chopped green onions into the 

remaining butter and keep warm.  Preheat oven to moderate (375° F.). 
 
Pour a thin layer of basic tomato sauce on the bottom of a baking pan or 

casserole.  Lay cutlets on top and spoon a little basic tomato sauce over 
them.  Cover each cutlet with a slice of prosciutto and spoon the green 
onion butter over the prosciutto.  Place the sliced cheese on top and 

sprinkle lightly with salt and pepper.  Spoon more basic tomato sauce over 
all, covering the meat entirely.  Sprinkle the top with the grated cheese.  
Bake for 20 minutes, then serve over pasta with extra sauce. 

Buffalo Wings 

3 pounds chicken wings 
oil 

1 stick butter, melted 
1 bottle hot sauce 

 

Brown wings in oil.  Toss in butter and hot sauce.  Serve with celery sticks 
and blue cheese dressing. 
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Chicken Wings - Maple Barbecue 
 

3 pounds chicken 
1 cup tomato sauce 

1/4 cup cider vinegar 
1/4 cup vegetable oil 
2 Tablespoons honey or maple 

syrup 
2 teaspoons chili powder 

1/2 teaspoon salt 
1 dash cayenne

 
 
Combine tomato sauce, vinegar, oil, honey, chili powder, salt and cayenne. 

bring to a boil over medium heat. Reduce heat to medium-low and simmer, 
stirring occasionally, until sauce is slightly thickened, about 10 minutes. 
Set aside and cool to room temperature. 

 
Rinse chicken with cold water and pat dry. Arrange pieces in a glass 
baking dish and pour sauce over chicken; turn pieces to coat. Cover with 

plastic wrap and marinate 2-3 hours at room temperature, or up to 24 hours 
refrigerated. 
 

Remove chicken from marinade and place skin side down on an oiled grill 
set about 6 inches from coals; reserve marinade. Grill until skin is browned 
on bottom. Turn pieces over and grill, checking occasionally for flare-ups. 

Brush with barbecue sauce and continue to grill, turning and basting 
frequently with sauce, until chicken is cooked through with no trace of pink 
near bone. 

Chicken Wings Italiano 

3 pounds chicken wings 
1 cup bottled Italian salad dressing 

1/4 cup dry white wine 
2 cloves garlic, crushed

 

 
Rinse chicken with cold water and pat dry. Arrange chicken pieces in a 
glass baking dish. 

 
In a medium bowl, combine salad dressing with wine and garlic and pour 
over chicken. cover and marinate 2 - 4 hours at room temperature, or 

overnight refrigerated. 
 
Remove chicken from marinade and place on an oiled grill set 4-6 inches 

over coals. Grill chicken, turning frequently and brushing with reserved 
marinade, until browned outside and cooked through, with no trace of pink 
near bone. 

  



 

Coq Au Vin 
 

3 1/2 pounds chicken 
Salt to taste 

Freshly ground pepper to taste 
1/2 cup diced salt pork 
2 Tablespoons butter 

1/2 pound small onions 
1/2 pound mushrooms 
1/2 cup chopped shallots 

1 clove garlic, minced 
2 Tablespoons flour 

2 cups dry red wine 
3 sprigs parsley 
1/2 bay leaf 

1/8 teaspoon thyme 
2 Tablespoons chopped parsley

 
 
Cut the fryers into quarters, or the broilers into halves, and season with 

salt and pepper. 
 
Parboil the salt pork 5 minutes, drain and sauté in the butter until brown. 

Remove pork and reserve. Sauté the chicken in the fat left in the pan until 
brown on all sides. 
 

Add the onions and mushrooms. Cover pan and cook slowly until the 
onions are partly tender and beginning to brown. Remove the chicken to a 
hot platter. Pour off all but 2 or 3 tablespoons of the fat. Add the shallots 

and garlic and cook 1 minute. Blend in the flour. Add the wine and cook, 
stirring, until boiling. 
 

Return the chicken to the pan. If the wine does not cover the meat, add 
water. Tie parsley sprigs, bay leaf and thyme in cheesecloth and add to the 
chicken. Add reserved diced pork. 

 
Simmer on top of the stove or cook, covered in a 400 ° F oven until the 
chicken is tender, 30 minutes or longer. Remove the herb bag and skim the 

fat from the surface. Arrange the chicken, onions, and mushrooms on a 
platter, cover with sauce and sprinkle with chopped parsley. 
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Cornish Game Hens, Stuffed Under The Skin 

1/4 cup washed basil leaves, cut into chiffonade 
1 Small clove garlic, or garlic paste 
1/2 cup low fat ricotta cheese 

1/4 cup fresh bread crumbs 
1 egg yolk 
Salt and pepper 

1 rock Cornish game hen – about 1 and 1/2 pounds 
Olive oil 
Salt and freshly ground black pepper 

 
Preheat oven to 450 °. In a small mixing bowl, combine basil, garlic, ricotta 
cheese and soft bread crumbs; bind the ingredients together with egg yolk.  

 
With heavy shears, cut each bird along one side of backbone and remove 
as much fat as possible. Cut backbone away; insert your fingers under the 

skin covering the breast and top of drumsticks. Loosen skin as much as 
possible and insert some stuffing between flesh and skin. Set bird halves, 
breast side up in a baking pan; rub olive oil over the skin and season with 

salt and pepper.  
 
Bake for about 10 minutes, lower heat to 375 ° and bake for 35 to 40 

minutes longer or until done; let bird rest 10 minute before serving to let 
stuffing settle and firm up. Serve with bread and 1 or 2 vegetable purees.  

Country Style Chicken Pie 

Finalist in National Cornbread Festival Cook-off 

 
1 cup diced chicken meat 
1 small can tomatoes 

16 ounces frozen stew vegetables 
1 small onion, chopped 
1 small can whole kernel corn, drained 

1 small can lima beans, drained 
1 small can cream style corn 
14 1/2 ounces chicken broth 

salt and pepper to taste 
1 recipe Martha White Southern Cornbread 
 

Heat all ingredients except corn. Add corn. Mix 2 Tablespoons corn starch 
with 1 cup water. Add. Simmer, stirring constantly about 10 minutes, or 
until thick. Add salt and pepper to taste. Add 2 eggs. Pour into dutch oven. 

 
Drop Cornbread dollops on top of pie. Bake at 450 ° until brown. 

  



 

Fried Chicken 

2 ½ - 3 pound fryer, cut up 
1 cup sweet milk or buttermilk 
½ cup flour 

1 teaspoon salt 
¼ teaspoon pepper 
Cooking oil 

 
Wash chicken and pat dry.  Place in zip-lock bag.  Cover with milk.  Let 
soak for 30 minutes.  Remove from bag and pat dry. 

 
Mix flour, salt and pepper.  Coat chicken with flour mixture. 
 

Heat ½ inch oil in large skillet.  Cook chicken in oil over medium heat for 15 
to 20 minutes or until brown.  Reduce heat.  Cover tightly and simmer 30 to 
40 minutes until the largest pieces are fork tender.  Turn chicken once or 

twice to assure even cooking.  Uncover for the last 5 minutes of cooking 
time to crisp chicken. 

Chicken Susanne 

 

1/2 cup chopped cooked chicken 
1 Pound sliced mushrooms 
2 Tablespoons garlic butter 

salt 
pepper 

3 Tablespoons snipped parsley 
1 Tablespoon flour 
1/4 cup cream 

2 Tablespoons white wine 
Parmesan cheese

 

 
Sauté mushrooms in butter. Set aside. Make white sauce using garlic 
butter, flour, cream and white wine. Season with salt and pepper to taste.  

Add mushrooms and chicken. Simmer 5 minutes or until hot.  Pour sauce 
over pasta. Sprinkle liberally with parmesan cheese. Top with parsley. 

Grilled Chicken And Salad 

2 whole chicken breasts 
olive oil -- to cover pan 

1 Tablespoon garlic oil 
2 heads lettuce 

1 Avocado -- in teaspoon-sized 
scoops 

3 1/2 ounces seasoned croutons 
2 Tablespoons pine nuts 

 

Dressing: 
 
1 Tablespoon mayonnaise 

1/3 cup extra virgin olive oil 

1/3 cup balsamic vinegar 

1 teaspoon Dijon mustard 
 
In a frying pan on medium heat, pour enough olive oil to just cover pan. 

Add garlic oil and sauté,. Slice chicken and toss into hot oil. Grill until 
cooked on both sides. Mix the dressing ingredients and toss with washed 
lettuce leaves, tomatoes and Avocado. Microwave croutons for a roasted 

taste; pour chicken drippings over croutons and mix into salad with pine 
nuts.  
 

Options: Serve chicken as entree with the salad on the side, or include the 
chicken with the salad. 
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Grilled Chicken With Orange Barbecue Sauce 

1 can orange juice concentrate, (6 ounces) undiluted 
1 cup chili sauce 
1/4 cup lite soy sauce 

1/4 cup molasses 
1 Tablespoon lemon juice 
1 clove garlic,  crushed 

2 chickens,  (3 pounds) quartered and skinned 
 

Place first 6 ingredients in a bowl. Beat with wire whisk until smooth. Add 

chicken quarters and toss to coat. Marinate in refrigerator 3 to 4 hours, 
turning occasionally. Remove chicken and drain. 
 

Place on heated grill and grill over charcoal or broil in the oven 40 minutes. 
Turn and baste with marinade every 10 to 15 minutes. 
 

Home-style Chicken Packets 

4 boneless, skinless chicken breasts 
Four 12 x 18 inch sheets Heavy Duty Aluminum Foil 
Dijon mustard 

Dried basil leaves 
Paprika 
2 medium carrots,  sliced 

2 cups fresh mushrooms,  sliced 
2 medium zucchini,  sliced 
2 Tablespoons butter 

 
Preheat oven to 450 °. 
 

Center one chicken breast half on each sheet of Reynolds Wrap® 
Everyday® Heavy Duty Aluminum Foil. Spread mustard over chicken;  
sprinkle with basil and paprika. Top with vegetables; dot with butter. 

 
Bring up sides of foil and double fold. Double fold ends to form a packet, 
leaving room for heat circulation inside packet. Repeat to make 4 packets. 

 
Bake 20 to 24 minutes on cookie sheet in oven. 
  



 

Las Camellias’' Cornish Game Hens 

3 cups water 
1/2 cup tequila 
20 cloves garlic, finely minced 

2 ounces fresh ginger, grated 
1 medium onion,  chopped 
1 1/2 teaspoons kosher salt 

1/2 teaspoon black pepper 
4 Cornish game hen,  about 18 ounces each 
 

Sauce: 
 
1 Tablespoon butter 

4 ounces mushrooms, thinly sliced 
1 pound fresh tomatoes, peeled, seeded and diced 
1/3 cup cilantro,  coarsely chopped 

2 pickled jalapenos,  seeded and thinly sliced 
2 Tablespoons olive oil 
 

Combine the water, tequila, garlic, ginger, onion, salt and pepper in a bowl 
large enough to hold all the Cornish hens. Wash the hens and put them in 
the marinade. Make sure to get some of the onions and ginger inside the 

cavity. 
 
Cover the hens, refrigerate them in the marinade for at least 8 hours or up 

to 24 hours, if possible. Remove the hens from the marinade, scraping off 
the onion mixture. Strain marinade and reserve it for the sauce. 
 

Preheat the oven to 400 °. Place the hens on a rack in a low-sided baking 
pan or broiler pan, salt and pepper them generously and roast them for 45 
minutes. Remove the hens from the oven and allow them to rest for 30 

minutes. Reserve any juices that collect in the pan for the sauce. 
 
While the hens are resting, make the sauce. Melt the butter in a saucepan 

over medium- high heat. Add the mushrooms and cook 3 to 4 minutes until 
soft but not browned. Add the tomatoes and simmer 6 to 8 minutes. Add 
the cilantro and the jalapenos and stir for 1 minute. Taste and add salt as 

needed. Add the reserved marinade, turn up the heat and bring the mixture 
to a vigorous boil. Reduce the heat and let simmer at least 30 minutes until 
the sauce has reduced and thickened slightly. Add any pan juices and 

continue to reduce. The sauce will have a thin, broth-like consistency but 
will be intensely flavored. Taste the sauce and add salt, if needed. Keep 
warm. 

 
When ready to serve, heat the olive oil in a large sauté pan over high heat. 
Cut the Cornish hens in half and put them in the pan, cut side up, to sear. 

Turn the hens several times to evenly brown and crisp the skin, about 5 
minutes in all.  Serve the hens accompanied by the sauce. 
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Mexican Lasagna 

3 Tablespoon extra-virgin olive oil 
2 pounds ground chicken breast 
2 Tablespoons chili powder 

2 teaspoons ground cumin 
½ red onion, chopped 
1 (14-ounce) can stewed tomatoes,  

or fire-roasted chopped tomatoes 
1 cup medium heat taco sauce 
1 (15-ounce) can black beans, drained 

1 cup frozen corn kernels 
Salt 
8 (8 inch) spinach flour tortillas 

2 ½ cups shredded cheddar or pepper jack 
2 scallions, finely chopped 
 

Preheat the oven to 425 F. 

 
Preheat a large skillet over medium high heat.  Add 2 tablespoons extra-
virgin olive oil - twice around the pan.  Add chicken and season with chili 

powder, cumin and red onion.  Brown the meat, 5 minutes.  Add stewed 
tomatoes and taco sauce.  Add black beans and corn.  Heat the mixture 
through, 2 to 3 minutes.  Then season with salt to your taste. 

 
Coat a shallow baking dish with remaining extra-virgin olive oil, about 1 
tablespoon oil.  Cut the tortillas in half or quarters to make them easy to 

layer.  Build lasagna in layers of meat and beans, then tortillas, then 
cheese.  Repeat:  meat, tortilla, cheese again.  Bake lasagna 12 to 15 
minutes until cheese is brown and bubbly. 

 

Quick Chicken with Tomatoes over Pasta 

 
2 chicken breasts, skinless or boneless skinless 
1 medium onion, chopped 

1 can diced tomatoes 
1 can tomato sauce 
½ Tablespoon dried basil (or 1 Tablespoon fresh) 

½ Tablespoon dried oregano (or 1 Tablespoon fresh) 
½ Tablespoon garlic powder 
1 Tablespoon parsley (or 2 Tablespoons fresh) 

Salt and pepper to taste 
1 Tablespoon cooking oil 
2 servings pasta, any kind 

 
In a skillet, brown chicken in oil.  Add onion, tomatoes and spices.  Cover 
and simmer until chicken is done, 20 – 30 minutes.  Serve over cooked 

pasta. 
 
Note:  Can substitute a can of crushed tomatoes for diced tomatoes and 

tomato sauce. 
 
  



 

Quick and Easy Chicken Enchiladas 

1 disposable ½ steam table pan 
1 large can green enchilada sauce 
1 small can chopped green chilies 

1 cup chicken stock or water 
1 pound Monterey Jack cheese, 
grated 

1 onion, minced 
2 cups chicken, cooked and 
shredded 

10 Six inch tortillas, corn or flour 
¼ chopped fresh cilantro 

 
Mix enchilada sauce, green chilies and chicken stock.   
 

Wrap tortillas in 2 stacks in aluminum foil.  Heat in 350° oven about 5 
minutes, until soft and pliable. 
 

Put ½ cup enchilada sauce mixture in bottom of steam table pan.  Dip each 
tortilla in sauce.  Fill with a  small amount of chicken, onion and cheese.  
Roll and place seam side down in pan. 

 
Pour remaining sauce and onions over enchiladas.  Sprinkle with 
remaining cheese.  

 
Bake in 350° oven until cheese is melted and dish is bubbly, about 45 
minutes.  Sprinkle with cilantro. 

  
 

Ultimate Pollo Bowl 

Charro Beans 

Spanish Rice 
Grilled Chicken 
Salsa 

Guacamole 

Sour Cream 

Cheese 
Jalapeños 
Tortillas on side 

 
Layer rice, beans and chicken in individual bowls.  Top with salsa, 

guacamole, sour cream, cheese and jalapeños.  Serve warmed tortillas on 
the side. 

Tortillas Don José 

 
10 medium tomatillos 

6 cloves garlic 
1 medium onion 
2 jalapeno peppers 

Cilantro 

Olive oil 

2 Chicken Bouillon cubes 
Chicken 
Flour tortillas 

 
Roast tomatillos and peel.  Poach chicken in water with bouillon cubes.  

Sauté garlic, jalapeno peppers and onions in oil.  Blend tomatillos, garlic, 
peppers, onions, cilantro and chicken broth until smooth.  Make a thin 
sauce.  Add shredded chicken and cook until thickened.  Cut tortillas into 8 

pieces.  Add to sauce and cook until tortillas are soft. 
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Baked Chicken With Mushrooms 
 

8 chicken breast halves, skinned 
8 slices bacon 

1/2 pound mushrooms, sliced 
1/2 teaspoon salt 
pepper to taste 

1/2 cup butter,  melted 
1/4 cup flour 

3/4 cup chicken broth 
1/4 cup dry white wine 
1/2 cup cream 

 
Use bacon to wrap mushrooms around chicken breasts and secure with 
toothpicks. Sprinkle with salt and pepper. Pour 1/2 of the butter in a baking 

dish, place chicken in dish and drizzle with remaining butter.   Cover and 
bake at 400 for 45 minutes. Remove the cover and return to oven to crisp 
for an additional 15 minutes. Remove chicken from pan and keep warm 

while making sauce. Pour liquid from baking dish into a saucepan.  
Add flour and whisk into a paste. Add chicken broth and stir until 
thickened. Add wine and cream and stir over low heat until thick and 

smooth. Taste and adjust seasonings. Pour over chicken and serve. Makes 
8 servings. 

 

Enchilada Chicken 
 

2 pounds boneless, skinless chicken (breast, leg, or thigh) 
1/2 cup diced yellow onion 

1/2 cup medium-dice green bell peppers 
1/4 cup roughly chopped cilantro leaves 
2 teaspoons oregano leaves 

3 tablespoons finely chopped garlic 
2 teaspoons salt 
2 teaspoons white pepper 

4 cups (1 quart) water  

This "Manchaca" style cooked meat is very versatile: use in tacos, 

enchiladas, soup, nachos, burritos, etc. Basically a process of braising, the 
meat and all ingredients are put together in a large pot and brought slowly 
to a boil. Reduce the heat and simmer for 1 to 1 1/2 hours. If you desire, 

you can bake all of this in a covered dish in a 350 degree F. oven for about 
3 hours for the same results. The meat should be tender to the point where 
it begins to shred...some of it may require quick chopping. You may want 

to reserve the liquid for use in soups, etc. Use the cooked meat in your 
dish right away or refrigerate for up to 3 days.  

Yield: 4 to 8 servings 

 
  



 

Smothered Poul Doux 

 
Written by Don Abadie, Certified and Licensed Cajun. 
The blue ribbon recipe for cooking Coots (Poul Doux) 

 
The Poul Doux, a waterfowl indigenous to any place that has a good supply 
of fresh water.  It is a very stupid bird that looks like a black feathered 

chicken, but is one of the few meats that does not taste like chicken.  
Cajuns, a group of wonderfully bright and intelligent people living in south 
Louisiana, cook these critters routinely during the winter months, when 

wild fowl hunting is in season. 
 
The following recipe will serve eight normal people, or 2 Cajuns. 

 
6 Coots, cleaned and washed well, inside and out.  Remove and clean the 
gizzard which makes up 1/3 of the body weight of most of the things.  Do 

not cut the bird up into pieces. 
3 very large onions, chopped rough, not diced 
1 bundle chopped shallots (green onions) 

2 Tablespoons chopped garlic (I don’t care how you chop the garlic) 
2 cooking spoons vegetable oil 
Salt & Black pepper 

1 Tablespoon Season All salt 
 
In a large (20 quart) pot, preferably a black iron Dutch oven type, on 

medium flame, heat the oil to just shimmering and add onions, all of them.  
Sauté and stir (Stir, in this recipe, means scrape the bottom of the pot with 
the cooking spoon, lifting and turning over whatever is in the pot every 

time.  Don’t just move things around) the onions until clear, do not brown.  
Add the gizzards, stir and cover the pot and cook on low heat for about 15 
minutes.  Uncover the pot because it is easier to see in that way, and stir.  

Add the coots, stir and cover.  Cook for about ½ hour on medium heat.  
Remove the cover, (I told you why up above, and be careful of the steam) 
and stir around without breaking up the meat.  Add about 1 cup of boiling 

water (boiling so you don’t slow down the cooking), stir and cover for 15 
minutes on the same heat.  Uncover, stir again without breaking up the 
meat.  Put the cover back on but kind of crooked so that steam can escape 

and cook for approximately ½ hour.  You must check and stir often at this 
point.  Often means often, every 5 minutes so that it does not stick to the 
bottom of the pot.  Turn off the heat and let stand for 10 minutes. 

 
While all of this was going on, you should have cooked a big pot of white 
rice and a big pot of white (navy beans).  Serve some beans, not all of the 

beans over the rice, scoop some of the gravy with onions from the Poul 
Doux pot and put on top of the beans.  Scoop out one of the birds and sit it 
on the same plate to eat with your fingers.  Don’t forget to grab at least one 

gizzard.  That’s it.  If you can do this, you become an honorary, or ornery 
Cajun.  Les Bon Temps Roule’ 
 

This recipe prepared for Mr. Jack Gauldin. 
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Tortilla Soup  

1/2 cup each 1/2-inch diced vegetables:  
yellow onion, green bell pepper, red bell pepper, and 
tomato 

1/2 cup roasted green chile, cut into a small dice 
2 tablespoons vegetable oil, plus more for frying 
4 cups chicken broth 

2 tablespoons finely chopped garlic 
1/4 teaspoon ground comino (cumin) 
2 cups Enchilada Chicken, recipe follows 

6 each white corn tortillas, cut into 1/4-inch wide strips 
6 each blue corn tortillas, cut into 1/4-inch wide strips 
3 tablespoons cornstarch 

Chopped cilantro leaves, as needed 
1 tablespoon fresh lime juice 
Salt, as needed 

1 cup crushed corn tortilla chips 
 
Begin with a large pot. Sauté the vegetables and chile briefly in about 2 

tablespoons of vegetable oil over medium-high heat for 3 to 4 minutes. 
When the vegetables are limp, add the broth and add the garlic and cumin 
and bring to a boil. Reduce heat, add chicken, and simmer for 10 to 15 

minutes.  

Meanwhile (or beforehand), fry the corn tortilla strips in 350 degree F oil for 

2 minutes until crispy. Drain well on paper towels. At the Blue Corn Cafe, 
we always have tons of chips around so we used crushed ones for garnish 
on the bottom of the soup bowl...the strips are added at the top. We, of 

course, use white and blue corn tortillas. If for some reason the blue variety 
are not available where you live, I suggest you immediately draft a letter to 
your Congressman! Yes, you can use all white or yellow tortillas.  

To finish the soup, you've got to make some slurry. Yep...this will add just a 
little body to the soup. With the cornstarch in a cup-sized container, mix as 

little cold water as possible to form a thin paste. This stuff feels and looks 
like...well, slurry. Bring the soup back up to a boil; stir with 1 hand and 
pour the slurry in slowly with the other. Continue to cook on high heat for a 

minute, then reduce to low. The soup will look cloudy at first but will clear 
up and thicken slightly. Remove from heat.  

Add cilantro and lime juice. Fill 8 to 12 cups or bowls about 1/4 full of 
crushed tortilla chips. Ladle soup on top. Place a handful of strips on top of 
each and serve. This soup (without the tortillas) keeps well for 3 to 4 days 

refrigerated. Tortillas will also keep well for a few days if sealed well and 
stored at room temperature. In moist climates they may require re-crisping 
in a 350 degree F oven for a few minutes.  

  



 

Turkey Dressing 
 

Recipe By :  Myrtle Old 
 

4 cups left-over toast or biscuit 
3 cups egg corn bread 
1/3 cup onion 

1/3 cup butter 
3 cups turkey broth,  (approximate) 

1 1/2 cups celery,  chopped 
1 1/2 teaspoons salt 
1/4 teaspoon pepper 

1 1/2 cups boiled eggs,  chopped

 

 
Simmer the celery and onion in water until tender. Crumble the bread and 
mix in large bowl. Add the celery, onion and the liquid in which these were 

cooked to the bread. Add the chopped eggs and seasonings. Add enough 
boiling turkey broth (about 3 c.) to make a soft mixture. Mix well. If the 
amount of broth is insufficient, add milk or cream of mushroom  

soup(diluted). Add the butter. Pour in a greased pan and bake about 25 
minutes. Serve with giblet gravy (Page 226). 
 

Preparing a Turkey 

Buy a turkey and read the instructions for preparation.  Save the giblets for 
Giblet Gravy (Page 226). 

Martha White Sage Cornbread Dressing 

1/2 cup onion,  chopped 
1 cup celery,  chopped 

1/3 cup butter 
1 recipe Martha White Cornbread OR 6 cups Martha White Cornbread, 
crumbled 

4 slices bread OR 2 ½ cups bread cubes 
1 teaspoon dried sage 
1/2 teaspoon black pepper 

3 cups chicken broth 
2 eggs,  beaten 
 

Heat oven to 450 °. Grease 13 x 9 inch baking dish or pan. In a small skillet, 
sauté onion and celery in butter until tender. In large bowl, combine cooked 
celery mixture, cornbread, bread, sage and black pepper; mix well. Add 

broth and eggs to cornbread mixture; mix well.  Pour into greased baking 
dish. Bake for 30 minutes or until golden brown.  Serve with giblet gravy 
(page 226). 
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Turkey Quiche 
 

2 cups leftover turkey dressing 

2 eggs 
1 cup leftover turkey,  chopped 
1 cup Swiss cheese,  shredded 

1/2 cup onion,  minced 
4 eggs 

2 cups whipping cream or light 

cream 
1/4 teaspoon salt 
1/4 teaspoon sugar 

1/8 teaspoon cayenne red pepper

 

 
Mix dressing and eggs thoroughly. Press into a #8 skillet (10 5/8 inch) 
skillet, making a crust. Bake at 425 ° for 5 minutes. 

 
Sprinkle turkey, cheese and onion on top of crust in skillet.   Beat eggs 
slightly; beat in remaining ingredients. Pour cream mixture into pie pan. 

Bake 15 minutes. 
 
Reduce oven temperature to 300 ° and bake 30 minutes longer or until knife 

inserted 1 inch from edge comes out clean. Let stand 10 minutes before 
cutting. Serve in wedges. 

Rosemary Chickens

2 chickens 
Salt and Pepper 

1 lemon 
1 lime 

Lots of fresh rosemary 
Kitchen twine 

Olive oil 

 

Wash and dry chickens.  Lightly juice lemon and lime into a bowl.  Rub 
inside of each chicken with salt and pepper.  Add a handful of rosemary, 
stem and all.  Put ½ each lemon and lime into chickens.  Truss chicken 

tight.  To the bowl of lemon/lime juice, add an equal amount of olive oil.  
Salt and pepper to taste.  Add 2 Tablespoons chopped rosemary.  Massage 
into chickens.  Cook slowly in covered charcoal grill off the fire, about 3 

hours or until golden brown and the juices run clear. 
 
A bunch of rosemary over the fire and a few wood chips add extra flavor. 

  



 

Roast Chicken 

This is a high temperature method to roast a chicken.  I have always 
cooked  chicken in the oven a 350˚.  I read an article by Thomas Keller 
about roasting at 450˚.  I tried it and it turned out really good.  I did in 

addition make a chicken gravy with the pan drippings.  Here is the cliff 
notes version. 
One chicken 2-3 pounds 

Salt and pepper I use kosher salt and coarsely ground fresh pepper  
Thyme 
Unsalted butter 

Wondra flour 
Chicken stock 
 

Preheat oven to 450˚.  Rinse chicken (I still rinse even though it is not 
recommended).  Dry, S&P the cavity, and truss the bird.  Put in a pan and 
S&P the outside of the bird.  The salt on the skin will help it crisp.  Put the 

chicken in the oven and cook it until done.  This is 165˚ in the thickest part 
of the thigh.  This should take about an hour.  Take out of the oven and let 
rest for 15 min. 

While the bird is resting get some of the pan drippings and some butter 
and melt in a sauce pan.  Make a roux with the flour and pour in the chicken 
stock to make gravy.  Add the Thyme and carve the chicken.  

Southwest Chicken with Spanish Rice 

2/3 cup uncooked rice 
1 can diced tomatoes with roasted garlic 
1 can reduced sodium fat-free chicken broth 

1 cup frozen corn 
2 teaspoons cumin 
1 teaspoon chili powder 

¾ teaspoon salt 
¼ teaspoon coarse ground pepper 
1 package bone-in chicken thighs 

Fresh cilantro, if desired 
Sour cream, if desired 
Avocado, if desired 

 
Preheat oven to 375° F.  Stir rice, tomatoes, chicken broth and corn in a 
medium microwave-safe bowl.  Cover with plastic wrap.  Microwave on 

high for 5 minutes. 
 
Stir together cumin, chili powder, salt and pepper in a small bowl.   Sprinkle 

2 teaspoons of the mixture on the thighs. 
 
Pour the tomato rice mixture into a 13 x 9 inch pan or a shallow 2 quart 

casserole.  Place the chicken skin side up on top of the tomato rice 
mixture.  Cover with foil. 
 

Bake 30 minutes.  Uncover and gently stir, moving the rice in the center to 
the out edge of the dish.  Continue baking uncovered 30 to 45 minutes or 
until chicken is done and rice is tender, stirring occasionally.  Chicken is 

done when juices run clear with no hint of pink in the meat. 
 
To serve garnish with fresh cilantro, sour cream and Avocado, if desired. 
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Chicken Schnitzel 

 
6 large skinless boneless chicken thighs (each about 5 ounces)  
All-purpose flour  

3 large eggs  
1 tablespoon minced fresh Italian parsley  
4 cups (about) Panko bread crumbs 

2 1/2 tablespoons unsalted butter 
2 1/2 tablespoons canola oil  
 

Place large piece of plastic wrap on work surface. Unfold 1 chicken thigh 
near 1 end of plastic. Fold other end of plastic over chicken to cover 
completely. Using a mallet, pound chicken to 1/4- to 1/3-inch thickness. Set 

cutlet aside in plastic sheet. Repeat with remaining chicken thighs and 5 
more sheets of plastic wrap. DO AHEAD: Cutlets can be made up to 1 day 
ahead. Refrigerate wrapped in plastic.  

Place large scoop of flour in shallow dish (such as pie dish). Beat eggs and 
parsley in another shallow dish to blend. Place 2 cups breadcrumbs in third 

shallow dish. Un-wrap one chicken cutlet and sprinkle all over with salt and 
pepper. Coat the cutlet completely with flour, then egg mixture, then 
breadcrumbs. Transfer cutlet to rimmed baking sheet. Repeat with 

remaining chicken cutlets, adding more flour and breadcrumbs as needed.  

Heat enough butter and canola oil in a skillet to ¼ inch.  Pan fry turning 

once until golden brown and delicious, about 3 minutes per side. 

Made from Scratch, Chicken Pot Pie 

½ Gallon Chicken Broth 

1 Cup White Wine 
1 Cup Blond Roux (made with ¾ butter ¼ Chicken fat) 
3 Cup diced or shredded cooked Chicken meat 

¾ Cup diced carrots 
½  Cup diced celery 
¾ Cup English peas 

Salt and Pepper 
Pie crust 
 

Cook celery and carrots until just tender. 
 
Heat the broth to a simmer.  Add the roux and wine.  Bring to a boil then 

down to a simmer.  Simmer until the mixture thickens, about 40-60 min.  
Add Chicken celery, carrots, and peas.  Season to taste with S&P.  Cool 
overnight in refrigerator. 

 
Split 1.5 pounds of pastry dough into two pieces.  Spray ½ size hotel pan 
with cooking spray and line pan with pastry, add chicken mixture and cover 

and seal with remaining pastry.  Cut vents into top and bake at 350 for 45 to 
60 min until browned and bubbly.  
 

Scratch is what we feed our free range chickens.  If they quit laying, 
chicken pot pie for us. 
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Preserves and Relishes 

 
 
 
 

 
 

Strawberry Preserves 
  



 

 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

Note:  15 pounds sugar = 2 gallons sugar 
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Chili Sauce 

Won 2nd place in Tennessee State Fair 
Recipe By : GranPerkins 
 

2 dozen tomatoes or  
1 #10 can diced tomatoes 
4 green peppers 

2 red peppers 
5 large onions 
3 Tablespoons salt 

1 teaspoon cinnamon 

1 teaspoon all spice 
1 teaspoon cloves 
1 teaspoon dry mustard 

1 teaspoon nutmeg 
3 1/2 cups vinegar 
2 1/2 cups brown sugar

 
 

Cook until thick, stirring frequently. (about 4 hours)  Makes about 6 pints. 
 

Fourteen Day Pickles 
 

Recipe By :GranPerkins 
 
2 gallons cucumbers 

1 gallon water 
1 pint salt 

Alum, size of a walnut 

2 1/2 pints vinegar 
4 quarts sugar

 

Pickling spice  
 
Let cucumbers, water and salt stand seven days.  

 
Pour off and add 1 gallon water. Let stand 24 hours.  
 

Pour off and add 1 gallon water and a lump of alum the size of a walnut. Let 
stand 24 hours.  
 

Mix sugar, vinegar and a handful of pickling spice. Boil 3 minutes. Pour 
over cucumbers.  
 

Pour off and boil 3 minutes for four days. Pour over cucumbers.  
 
The 5th day, boil 5 minutes. While boiling, put pickles in sterilized jars.   

Pour hot vinegar mixture over and seal. 
 
Note:  ½ bushel of cucumbers makes approximately 2 ½ gallons sliced 

cucumbers.  Approximately 16 pints of pickles. 
 
Note:  Four gallons (2 recipes) fits perfectly in a six inch hotel pan.  

  



 

Pear Preserves 

4 cups pears 
1 cup sugar 
 

Cut and peel pears.  Place in bowl with sugar.  Let stand overnight at room 
temperature.  Next morning, cook until thick, 2 + hours. 
 

Pickled Okra 

 
2 pounds fresh tender young okra 
pods 

5 hot red pepper pods 
5 cloves garlic, peeled 
4 cups white vinegar 

1 cup water 
6 Tablespoons salt 

1 bay leaf 
1 Tablespoon celery seeds. 

 
Wash the okra and pack it into five scalded half-pint jars.  Add one hot 
pepper and one garlic clove to each jar. 

 
Combine the remaining ingredients and bring to a boil.  Pour the liquid over 
the okra and seal.  Store in a cool, dark, dry place.  Let stand one month 

before using.  Serve cold. 
 
Yield:  Five pints. 

 

Chowchow Relish 

2 heads cabbage  
12 onions 
12 tomatoes 

12 green peppers 
½ cup salt 
4 cups water 

 
Chop and soak the above ingredients for 2 hours and drain.  Then add: 
 

3 teaspoons mustard 
3 teaspoons celery seed 
4 cups vinegar 

4 cups sugar 
4 cups water 

 
Cook all on medium heat until done, about 30 minutes.  Put in hot sterilized 
jars. 

Pickling Spices 

Cinnamon 
Allspice 
Mustard Seed 

Coriander 

Bay Leaves 
Ginger 
Chiles 

Cloves 

Black Pepper 
Mace 
Cardamom 
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Sure Jell Jelly 

Fruit to Buy Preparation Ingredients Makes 

5 pounds apples Boil pieces 10 minutes.  
Crush cooked apples. 
Simmer 5 more minutes 

7 cups juice 
9 cups 
sugar 

10 
cups 

5 pints blackberry 
or strawberries 

Crush berries 3 ¾ cups 
juice 
4 ½ cups 

sugar 

5 cups 

3 ½ pounds 
cherries 

Pit and chop cherries.  Add 
½ cup water.  Simmer 10 

minutes 

3 ½ cups 
juice 

4 cups 
sugar 

5 cups 

3 ½ pounds 
grapes 

Crush grapes.  Add 1 ½ cups 
water.  Simmer 10 minutes 

5 cups juice 
7 cups 
sugar 

8 cups 

5 pounds plums Pit and chop plums.  Add 1 
½ cups water.  Simmer 10 
minutes 

5 ½ cups 
juice 
6 ½ cups 

sugar 

9 cups 

Sure Jell Jams 

Fruit to buy Preparation Ingredients Makes 

4 pints 

blackberries or 
strawberries 

Crush berries. 5 cups berries 

7 cups sugar 

9 cups 

 

3 pounds peaches 

or pears 

Peel, pit and 

chop peaches 

4 cups peaches 

2 Tbsp. lemon 
juice 
5 ½ cups sugar 

7 cups 

 
Instructions: 

 
Measure exact amount of prepared fruit or juice into 6 – 8 quart saucepot. 
Measure exact amount of sugar into separate bowl. 

Stir 1 box pectin into fruit or juice.  Add ½ teaspoon butter to reduce 
foaming. 
Bring mixture to a full rolling boil on high heat. 

Stir in sugar quickly.  Return to rolling boil.  Boil exactly 1 minute. 
Ladle quickly into prepared jars.   
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Pies 
 
 

 
 
 

 
 
 

 
 
 

 

Chocolate Pie 
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Standard Pastry 

8 or 9 inch one-crust pie 
 
1 cup flour 

½ teaspoon salt 
1/3 cup plus 1 Tablespoon shortening 
2 to 3 Tablespoons cold water 

 
10 inch one-crust pie 
 

1 1/3 cup flour 
½ teaspoon salt 
1/2 cup shortening 

3 to 4 Tablespoons cold water 
 
8 or 9 inch two-crust pie 

 
2 cups flour 
1 teaspoon salt 

2/3 cup plus 2 Tablespoon shortening 
4 to 5 Tablespoons cold water 
 

10 inch two-crust pie 
 
2 2/3 cups flour 

1 teaspoon salt 
1 cup shortening 
7 to 8 Tablespoons cold water 

 

Crumb Crust 

Name Crumbs Sugar Butter Baking Temp 
and Time 

Graham 
Cracker 8 
inch 

1 ¼ cups (16 
crackers) 

2 
Tablespoons 

¼ cup 
melted 

350° 10 
minutes 

Graham 
Cracker 9 
inch 

1 ½ cups (20 
crackers) 

3 
Tablespoons 

1/3 cup 
melted 

350° 10 
minutes 

Graham 
Cracker 10 

inch 

1 ¾ cups (24 
crackers 

¼ cup ½ cup 
melted 

350° 15 
minutes 

Cookie 9 inch  1 ½ cups  ¼ cup, 
melted 

350° 10 
minutes 

 
Heat oven to 350° .  Mix crumbs, sugar and butter.  If desired, reserve 2 to 3 
Tablespoons crumb mixture for topping.  Press remaining mixture firmly 

and evenly against bottom and side of pie pan.  Bake as directed in the 
chart above.  Cool. 
  



 

 

Amaretto Pie 

2 cups milk,  scalded 
1 cup sugar 

1/4 cup flour 
1/4 cup cornstarch 

pinch salt 
3 eggs,  beaten 

1/4 cup amaretto 
1 teaspoon almond extract

 

 
Scald milk in microwave on high for 3 minutes. Add sugar, flour, 
cornstarch, and salt. Microwave on high until thick. Whisk until the lumps 

are gone. Add beaten eggs. Microwave 2 more minutes on high.  Remove 
from microwave and add amaretto and almond extract. Pour into a 
prepared pie crust. Top with whipped cream or Cool Whip and chill. When 

ready to serve sprinkle with slivered or sliced toasted almonds. 
 

Apple Crisp For A Crowd 

1 gallon apples 
4 Tablespoons lemon juice 
1 1/2 cups sugar 

1 teaspoon cinnamon 
1/2 teaspoon nutmeg 

2 cups flour 
1/2 teaspoon lemon rind 
1 cup sugar 

1/2 teaspoon salt 
3/4 cup butter

 

 
Spread apples in pan. Sprinkle lemon juice on apples to prevent 
discoloring. 

 
Mix sugar, cinnamon, and nutmeg. Sprinkle over apples. 
 

Blend remaining ingredients until crumbly. Sprinkle over apples. 
 
Bake at 350 ° until crispy. Approximately 1 hour. 

 

Apple Crisp 
 

6 medium tart apples,  sliced thin 

1 cup water 
1/8 cup lemon juice 
1/2 cup sugar 

1/4 teaspoon nutmeg 
1/2 teaspoon cinnamon 

1/4 teaspoon lemon rind 

1/2 cup sugar 
3/4 cup flour 
1/4 teaspoon salt 

1/4 cup butter

 

 
Wash apples, pare very thin, core and slice. Place in a mixture of water and 
lemon until all apples are peeled and cut. Drain apples. Place in a shell or 

baking dish. Turn oven on to 375 °. Combine cinnamon, nutmeg, and sugar. 
Sprinkle over apples. Blend remaining sugar with flour, salt, lemon rind, 
and butter until crumbly. Sprinkle over apples. Cook 375 ° until brown and 

bubbly. 
 
Also, good if you use pears. 

Blueberry Pie 



 

4 cups blueberries 
1 cup sugar 

4 Tablespoons flour 

1/8 teaspoon salt 
1 ½ Tablespoons lemon juice 

1 recipe pastry 
 
Mix berries with sugar, flour, salt and lemon juice.  Line pie pan with pastry, 

pour in filling and cover with top crust.  Bake in very hot oven (450° F) 10 
minutes; reduce temperature to 350° F and bake 20 to 30 minutes longer.  
Makes 1 (9 inch) pie. 

Blueberry Pie II 

 

Filling: 
2 dry pints blueberries 
½ cup + 1 Tablespoon Sugar 

1 Lemon, zest and juice 
1/8 teaspoon Salt 
1.25 ounce Instant tapioca 

¼ teaspoon Cinnamon 
1 Tablespoon Amaretto  
 

Crust: 
2 cups AP Flour 
¾ cup Crisco, very cold 

1 teaspoon Salt 
3-5 Tablespoons Ice water 
 

Pie: 
1 Tablespoon Butter 
 

Make a mealy pie dough by mixing salt and flour.  Then cube shortening 
into ¾ inch cubes and cut into flour until it resembles meal.  Add ice water 
and mix but do not over work the dough.  Divide the dough into 2 pieces 

1/3 and 2/3.  Flatten each piece into a disk, wrap each one into saran wrap 
and chill in the refrigerator for a minimum of one hour. 
 

Just before rolling out the crust, mix all the filling ingredients together and 
set aside for twenty minutes. 
   

Preheat oven to 375. 
 
When ready to assemble the pie roll out the larger piece of dough and fit it 

in a 9 inch deep pic dish so it overlaps the edge by about ½ inch.  Roll out 
the smaller piece and cut 1 inch strips out of it.  Pour the filling into the 
crust and weave a lattice work over the top.  Dot the top with the butter.   

 
Cover the finished edges with foil and bake the pie for about 20 minutes.  
Remove the foil turn the oven down to 350 and bake until browned and a 

little bubbly, about 15 to 20 more minutes. 
  



 

Chocolate Pie 
 

Recipe By :Lucille Perkins 
 

3 cups sugar 
1 cup flour 
3 cups milk 

6 egg yolk,  beaten 
3/8 cup Cocoa 

Hot Water 
1/4 cup butter 
1 Tablespoon vanilla 

2 baked pastry shell

 

 
Mix together the sugar and flour. Add the milk and cook in double boiler 
until thick (about 15 minutes). Remove from heat and add beaten egg yolks. 

Continue cooking until thick. Mix cocoa with enough boiling water to form 
paste. Add cocoa paste to mixture in double boiler. Return to heat and 
cook until just blended (Do not overheat the cocoa or it will be bitter). 

Remove from heat and add butter and vanilla. Cool and pour 
into baked pie shell, top with meringue and brown in 325 ° oven. 
 

NOTES : You can split the pudding before adding cocoa and make one 
chocolate and one coconut pie, by adding cocoa to half and a small can of 
coconut to the other (reserving enough coconut to sprinkle on top of the 

meringue). 

Chocolate Pie (microwave) 
 

Recipe By :Lucille Perkins 

Directions altered by: Myra Brown 
 
3 cups sugar 

1 cup flour 
3 cups milk 
6 egg yolk,  beaten 

3/8 cup Cocoa 

Hot Water 

1/4 cup butter 
1 Tablespoon vanilla 
2 baked pastry shell

 
 

Mix together the sugar and flour. Add the milk and cook in microwave on 
high until thick. Whisk until the lumps are gone. Add beaten egg yolks. 
Microwave 2 more minutes on high until thicker. Remove from microwave.  

Whisk until the lumps are gone. Mix cocoa with enough boiling water to 
form paste. Add cocoa paste to mixture. Add butter and vanilla. Pour into 
baked pie shell, top with meringue and brown in 325 ° oven. 

 
NOTES : You can split the pudding before adding cocoa and make one 
chocolate and one coconut pie, by adding cocoa to half and a small can of 

coconut to the other (reserving enough coconut to sprinkle on top of the 
meringue). 
 

 
Cranberry Pie 

 

2 cups cranberries 
1/2 cup sugar 

1/2 cup walnuts or pecans 

2 eggs 
1 cup sugar 

1 cup flour 
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1/2 cup butter,  melted 1/4 cup Crisco,  melted
 

 
Grease 10" pie plate. Spread cranberries over the bottom of the plate.  
Sprinkle with 1/2 cup sugar and nuts.  

 
Beat eggs well. Add sugar and beat until well mixed. Add flour, melted 
butter and shortening to egg-sugar mixture. Beat well. Pour batter over 

berries and nuts.  
 
Bake at 325° for 60 minutes or until crust is golden brown. Cut like pie. 

serve warm or cold with lots of vanilla ice cream. (It’s better served hot.)  

Frozen Peach Pie 

1 graham cracker crust 
8 ounces cream cheese,  softened 
14 ounces Sweetened condensed milk 

2 Tablespoons lemon juice 
1 cup whipping cream OR 4 ounces frozen whipped topping 
2 cups peaches, peeled & mashed 

1 teaspoon vanilla 
 
In large mixer bowl, beat cheese until fluffy; gradually beat in Eagle Brand 

until smooth. Stir in lemon juice and vanilla. Fold in whipped cream and 
peaches. Turn into prepared crust. Freeze 4 hours or until firm.  Return 
leftovers to freezer. 

Key Lime Pie 

6 egg yolks,  slightly beaten 
1/2 cup key lime juice 
2 Tablespoons key lime zest 

4 Tablespoons sugar 

1 can Eagle Brand milk 
1 pie shell,  baked 
6 egg whites 

 
Combine egg yolks and milk. Mix well. Add lime juice and lime zest and 

blend well.  Turn into baked pie shell. Beat whites gradually, adding sugar 
until they peak. Swirl onto pie, spreading to edge of pie shell all around. 
Bake at 300 ° until meringue is pale honey colored. 

 
NOTES : The filling will be a creamy color, not lime green.  

Lemon Icebox Pie 

 
3 egg yolks 

1 can Sweetened Condensed Milk 

½ cup lemon juice 

8 – 9 inch pie crust 
 
Beat egg yolks, milk and lemon juice.  Pour into prepared crust.  Bake at 

325° F for 30 to 40 minutes.  Cover with meringue and bake until golden 
brown.  Cool 1 hour.  
  



 

Honey Hush Pie 

From:  Elaine Gauldin 
 
1 unbaked pie shell 

1 cup sugar 
2 eggs 
½ cup butter 

1 Tablespoon white vinegar 

½ cup chocolate chips 
½ cup coconut, shredded 
½ cup pecans, chopped 

 
Preheat oven at 300 degrees.  Mix sugar, eggs, butter and vinegar with 
mixer until blended.  Pour into unbaked pie shell.  Add chocolate chips, 

coconut, and pecans.  Bake for 50 minutes to 1 hour. 

Peach Cobbler - New Year's Day 

1/2 gallon self-rising flour 
1/2 gallon sugar 

1/2 pound butter 

1/2 gallon sweet milk 
2 gallons fruit,  sweetened

 
Melt butter in baking dish. Mix sugar, flour and milk. Pour batter in the dish. 

 
Drain fruit. Add fruit (peaches, pears, blackberries); don't stir. Bake until 
brown at 425 °. 

Pecan Pie 

3 eggs 

3/4 cup brown sugar 
1/2 cup Red Karo 
1 teaspoon vanilla 

1 cup pecans 

1 pinch salt 
1/2 stick butter, melted 

 
Mix and bake in uncooked pie crust 325 ° for 35 minutes or until firm. 

Fresh Cherry Pie 

4 cups fresh cherries, pitted 

1 ½ cups sugar 
½ cup cornstarch 
! Tablespoon Amaretti or Almond 

Extract 

¼ stick butter 

2 crust pie shell 
½ teaspoon salt 

 
Mix sugar, salt and cornstarch together.  Add cherries.  Pour in to pie crust.  

Dot with butter.  Place a pie crust on top, or make a lattice crust.  Bake at 
425° for 35 to 45 minutes. 
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Washday Peach Cobbler Pie 

Recipe By : Grandmother Glasscock 
 
¼ pound butter 

1 cup self-rising flour 
1 cup sugar 
 1 cup sweet milk 

4 cups fruit of your choice 
 
Melt butter in baking dish. Mix flour, sugar and milk. Pour batter in the dish. 

Sweeten fruit (peaches, pears, blackberries) if needed.  Drain the juice.  
Pour fruit over batter; don't stir. Bake until brown at 425 °. 

Blond Giraffe Key Lime Pie 
 

From Blond Giraffe, 1209 Truman Ave, Key West, FL 
 
3 egg yolks 

1 ½ teaspoons grated zest of 2 limes 
21 ounces (1 ½ - 14 ounce cans) sweetened condensed milk 
2/3 cup Key Lime juice (preferably fresh squeezed)  

3 egg whites 
6 Tablespoons sugar 
 

Beat egg yolks until creamy.  Slowly add condensed milk, while beating.  
Add lime zest and key lime juice.  Pour into a graham cracker crust. 
 

Beat egg whites until peaks form.  Gradually add sugar.  Spread on top of 
pie.  Bake at 300° F until golden brown. 
 

Shoney's Strawberry Pie 
 

1 cup sugar 
3 Tablespoons cornstarch 
1/2 cup water 

few drops red food coloring 
1 cup strawberries,  mashed

 
 
Blend all. Cook until thick. Pour in baked pie shell and top with whipped 

cream. 
 
 

  



 

 

Strawberry Margarita Pie 

From Luanna Wright 
 

¾ cup boiling water 
1 package sugar free gelatin powder – strawberry 
1 teaspoon lime zest, grated 

½ cup lime juice 
2 cups whipping cream 
1 cup splenda 

2 cups strawberries, slightly crushed 
 
Put the gelatin powder into a bowl.  Pour the boiling water over it and stir 

until dissolved.  Stir in lime peel and lime juice.  Refrigerate for one hour or 
until very thick but not wet. 
 

Beat the gelatin mixture with electric mixer on high speed for about 4 
minutes or until thick and fluffy.  Place in fridge. 
 

Beat the whipping cream and splenda on high speed until stiff.  Fold the 
whipped cream and crushed strawberries into the gelatin mixture.   
 

Pour into Meringue shell.  Chill for at least 3 hours or until set.   
 
If desired, garnish with whipped cream and strawberries.  Store in the 

refrigerator. 

Meringue shell  

 
2 large egg whites 

Pinch cream of tartar 
½ teaspoon vanilla 
7 Tablespoons splenda sweetener 

 
With an electric mixer, beat the egg whites until frothy(use glass bowl).  
Add cream of tartar.  Beat until soft peaks form.  Beat in Splenda, 1 

tablespoon at a time.  Continue beating until stiff peaks form. 
 
Spread meringue on the bottom and sides of a 9 inch non-stick pie plate 

that has been sprayed with cooking spray. 
 
Bake in a preheated 275° oven for one hour or until crisp.  Turn off oven 

and leave the shell in the oven for 30 minutes; remove and cool. 
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Pepe’s Key Lime Pie 

 
For the graham cracker crust:  

1 1/2 cups graham cracker crumbs from about 12 (2 1/4-inch by 4 3/4-inch) 
crackers 
1/4 cup sugar 

1 teaspoon ground cinnamon 
5 tablespoons unsalted butter, melted 
 

For the filling:  
2 large egg whites 
4 large egg yolks 

1 (14-ounce) can sweetened condensed milk 
1/2 cup fresh or bottled Key lime juice 
 

To serve:  
1 cup heavy cream 
3 tablespoons confectioners' sugar 

 
Special equipment: 9-inch pie plate, stand mixer fitted with the whisk 
attachment (optional) 

 
Make the graham cracker crust:  
Arrange a rack in the middle of the oven and preheat to 350°F.  

In a medium bowl, stir together the graham cracker crumbs, sugar, and 
cinnamon. Drizzle with the melted butter and stir until well combined. Press 
the mixture evenly onto the bottom and up the sides of a 9-inch pie plate. 

Bake until set and golden brown, about 10 minutes. Transfer to a wire rack 
to cool completely. Leave the oven on.  
 

Make the filling: 
In the bowl of a stand mixer fitted with the whisk attachment, or a large 
mixing bowl with a whisk or hand mixer, beat the egg whites until they hold 

stiff peaks.  
In a large mixing bowl, whisk together the egg yolks and sweetened 
condensed milk. Add the lime juice and whisk until combined. Gently fold 

in about 1/3 of the egg whites to lighten the mixture then add the remaining 
egg whites and fold until just evenly combined. Gently spread the mixture 
in the pre-baked crust and bake until just set in the center, about 20 

minutes. Transfer to a wire rack to cool completely then refrigerate at least 
2 hours before serving. DO AHEAD: The pie can be baked and stored, 
covered, in the refrigerator, up to 3 days.  

 
Garnish and serve: 
In a medium bowl, combine the heavy cream and sugar and whisk until soft 

peaks form. Cut the pie into slices and top each with a dollop of whipped 
cream.  
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Sauces, Rubs and Spreads 
 

 
 

 
 

Garlic Herb Butter 
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Basic Barbecue Basting Sauce 

 
1/4 cup Worcestershire sauce 
1/2 cup pepper vinegar 

1 1/2 cups white vinegar 
1/2 cup water 

1 Tablespoon liquid smoke 
1/4 cup barbecue spices 

1/4 cup olive oil  

Barbecue Spices 

 

4 Tablespoons black pepper 
2 Tablespoons Red pepper 
2 Tablespoons White pepper 

2 Tablespoons Onion powder 

2 Tablespoons granulated garlic 
2 Tablespoons paprika 
2 Tablespoons salt or to taste 

 
Mix all ingredients. Use for pork and poultry. Baste frequently while 

cooking over charcoal. 

Bombero Sauce(Fireman’s Sauce) 

Tomatoes 
Red Dried cayenne 
Water 

Garlic 
Cumin 

Onion Salt 
Salt 
Chipotle with Adobo 

Ketchup 
Monterrey Jack or Cheddar cheese 

 

Boil tomatoes and red dried cayenne in enough water to cover.  Add 
remaining ingredients.  Puree in blender.  Strain.   
 

Serve with fried chicken strips, pico de gallo and cilantro in a large flour 
tortilla.  Make a burrito.  Serve with sauce over top with cheese. 

Brown Gravy 

¼ cup flour 

¼ cup oil 

2 cups Chicken or Beef Stock 

 

Make a roux.  Add stock.  Cook until thick. 

Béchamel Sauce 

¼ cup butter 

¼ cup flour 
2 cups milk 

Salt and freshly ground pepper to 

taste 
Pinch of nutmeg 

 

Melt the butter in a saucepan over moderate heat, without letting it brown.  
When the butter is melted, add the flour, stirring with a whisk.  Cook, 
stirring constantly, making sure that the mixture does not brown. 

 
Heat the milk, bringing it almost to the boiling point.  When it is hot, add it 
all at once to the butter-flour mixture, stirring vigorously all the while.  

Cook, stirring, until the mixture thickens, and let it simmer for 5 minutes.  
Season with salt, pepper and a pinch of nutmeg. 



 

Cajun Spice 

1 ½ Tablespoons black pepper 
1 Tablespoon red pepper 
1 Tablespoon white pepper 

1 Tablespoon paprika 

1 Tablespoon granulated garlic 
1 Tablespoon granulated onion 
2 teaspoons ground thyme 

 

Caramel Sauce 

Recipe by:  The Wild Plum 

 
1 cup brown sugar 
½ cup butter 

½ teaspoon salt 

1 teaspoon vanilla 
1 small can evaporated milk 

 
Melt butter and brown sugar, stirring with a whisk.  Remove from heat.  Add 

remaining ingredients.  Whisk until well blended. 

Cheese Sauce (Queso Blanco) 

¼ cup butter 
¼ cup flour 

¼ teaspoon salt 
1/8 teaspoon pepper 
1 cup milk 

1 cup shredded cheese (cheddar or queso blanco) 
1 teaspoon mustard 
 

Melt butter in saucepan over low heat.  Blend flour, salt and pepper.  Cook 
over low heat, stirring until mixture is smooth and bubbly.  Stir in milk.  
Heat to boiling, stirring constantly.  Add cheese.  Heat over low heat, 

stirring constantly, until cheese is melted and sauce is smooth. 

Hollandaise Sauce 

2 egg yolks 
1 teaspoon lemon juice 
1/2 cup firm butter (Cold) 

 
In small saucepan, stir egg yolks and lemon juice briskly with wooden 
spoon. Add half the butter; stir over very low heat until butter is melted. 

 
Add remaining butter, stirring briskly until butter is melted and sauce 
thickens. (Be sure butter melts slowly as this gives the eggs time to cook 

and thicken the sauce without curdling.) Serve hot or at room temperature 
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Creamy Horseradish Topping 

1 gallon Hellman’s Real Mayonnaise 
1 quart buttermilk 
2 cups green onions, chopped 

1 1/2 cups prepared horseradish 
1 Tablespoon salt 
1 teaspoon pepper

 
In a large bowl stir together Real Mayonnaise, buttermilk, green onion, 
horseradish, salt and pepper. Cover; refrigerate. 

 
TIP: Serve on baked potatoes. Great on hamburger or roast beef 
sandwiches. 

Creamy Parmesan Cheese Sauce 
 

8 ounces cream cheese, cubed 
3/4 cup milk 

1/2 cup grated parmesan cheese 
1 dash ground nutmeg and pepper 

 
Microwave cream cheese, milk and parmesan cheese in 1 quart measure on 
medium (50% power) 6 to 8 minutes or until sauce is smooth, stirring every 

2 minutes. Stir in seasonings. Toss with hot cooked pasta. 

Creole Sauce (for Jambalaya) 

Recipe by: Stan Groff 
 
1 cup bell pepper, chopped 

1 ¼ cups chicken stock 
1 can tomatoes, chopped 
1 cup onions, chopped 

½ teaspoon Tabasco Sauce 
½ teaspoon each salt and pepper 

1 cup celery, chopped 

1 ½ teaspoons garlic, minced 
1 cup tomato sauce 
¾ teaspoon oregano 

4 Tablespoons butter 

 

Melt butter.  Add onions, celery, bell pepper, garlic and seasonings.  Mix 
thoroughly.  Sauté until onions are transparent.  Stir in stock, tomatoes, 
tomato sauce, and Tabasco.  Bring to a boil.  Reduce heat, simmer about 

20-30 minutes.  Also, good served over many other dishes. 
 

Dilled Sour Cream Sauce 

2 Tablespoons shallot, minced 

1 Tablespoon lemon zest, minced 
1 Tablespoon Dijon mustard 
2 Tablespoons dill, minced 

1 teaspoon pure maple syrup 

¼ cup mayonnaise 

½ cup sour cream 
Kosher salt, to taste 
Fine-ground white pepper, to taste 

+- half-and half 
 

Mix together all ingredients except the half-and half. 
 
Whisk in enough half-and-half to make the sauce thick yet spoonable 

 
Taste and correct the seasoning. 
 

Refrigerate in a freshly sanitized, covered, nonreactive container up to 5 
days. 



 

Fajita Rub 

1 Tablespoon granulated garlic 
1 Tablespoon granulated onion 
2 Tablespoons chili powder 

½ Tablespoon cumin 
½ Tablespoon ground coriander 

½ Tablespoon salt 
½ Tablespoon pepper 
½ Tablespoon oregano 

1 Tablespoon cocoa 
2 Tablespoons paprika 

Garlic Spread 
 

Recipe By: Reba 
 
1 stick butter 

1/2 cup buttermilk 
1/4 cup garlic powder

 
Soften butter. Place butter in mixing bowl.  Using slow speed, cream butter 
until light and fluffy. Add buttermilk slowly. Add garlic powder.  May be 

kept in refrigerator for 7 days. 

Giblet Gravy 

Recipe By :Myrtle Old 
 

Skim fat from the turkey broth and measure, putting it back into the 
roasting pan. For each cup of gravy measure 2 tablespoons fat and 2 
tablespoons flour. Blend and cook until frothy. Add 1 cup broth for each 

cup of gravy. Add seasonings and cook until thick. Add the gizzards that 
have been chopped and 3 chopped eggs. Serve hot over dressing. 

Green Chile Sauce 

2 Tablespoons butter 
2 Cups chopped Fire Roasted Green 

Chiles 
1 Large onion, diced 
4 Garlic cloves, diced 

3 cups Chicken Stock 

½ Tablespoon Green Chile powder 
1 Tablespoon granulated garlic 

1 Tablespoon granulated onion 
2 teaspoons ground cumin 
2 teaspoons oregano 

1 ½ Tablespoons cornstarch
 
 

Cook onions in butter, until clear.  Add garlic and green chiles.  Cook on 
low heat for 15 minutes, stirring often.  Add chicken stock, reserving ½ 
cup.  Add spices.  Simmer 20 minutes.  Mix cornstarch with reserved 

chicken stock until it has no lumps.  Add to chile mixture.  Heat until 
thickened. 
 

Serve over burritos, eggs and burgers. 

Horseradish Sauce 

2/3 cup heavy cream 
3 Tablespoons grated fresh 
horseradish 

1 ½ Tablespoons white wine vinegar 
1 teaspoon Dijon mustard 
Pinch of sugar 

 
Wisk all ingredients until smooth.  Works well in food processor.  Don’t 
over process. 
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Crème Fraiché  

Heavy cream 
1 Tablespoon buttermilk or lemon juice 
 

Set in warm place 8 – 24 hours. 

Italian Tomato Sauce 

From Café Italia 
 

1 gallon crushed tomatoes 
1 cup dried onions 
3/4 cup parsley 

4 Tablespoons oregano 
1/2 cup olive oil 

1/8 cup black pepper 
2 Tablespoons salt 
1/3 cup sugar 

4 Tablespoons garlic powder 
2 cups water

 

 
Mix all ingredients. Cook over low heat for 3 hours  
 

NOTES : May be used for spaghetti, lasagna, manicotti, or any pasta dish 
that requires Italian tomato sauce. 

Italian Tomato Sauce II 

 
28 ounce can crushed tomatoes 

2 Tablespoons chopped garlic or 1 Tablespoon granulated garlic 
1 large onion, chopped 
¼ cup fresh chopped parsley or 2 Tablespoons dried parsley 

2 Tablespoons fresh chopped oregano or 1 Tablespoon dried 
1 Tablespoon sugar 
1 Tablespoon Black pepper 

1 teaspoon salt 
3 Tablespoons olive oil 
 

Sauté onions until clear.  Add garlic.  Add all other ingredients.  Cook on 
low heat for 1 hour.  Thin with water or chicken stock if desired. 

John's Hot Sauce For Pig. 

Recipe By: John Wesley 

 
1/4 cup Worcestershire sauce 
1/2 cup red pepper 

1 cup black pepper 
1/2 cup white pepper 

1 cup brown sugar 
1/2 cup salt 
2 Tablespoons allspice 

1/2 cup dry mustard 
1 gallon vinegar

 

 
Simmer 20 minutes. Best if aged 1 year. 
  



 

Marinara Sauce 

6 Tablespoons olive oil 
¼ cup butter 
3 large garlic cloves, mashed 

16 fresh parsley sprigs, leaves only 
½ teaspoon freshly ground  
black pepper 

½ teaspoon salt 
6 cups peeled plum tomatoes 
1 tablespoon dried oregano 

8 anchovy fillets, chopped 
2 Tablespoons tomato paste 

 
Combine olive oil and butter in a saucepan and heat.  Chop garlic and 
parsley together and add to the pan.  Cook slowly for 5 minutes, then add 

salt and pepper.  Drain the tomatoes and chop the solids.  Add the chopped 
tomatoes and oregano to the sauce and cook slowly for 30 minutes.  Add 
anchovies and tomato paste, stir well, and remove from heat.  At the end of 

cooking taste for salt and add some if necessary, but remember, the 
anchovies will make the sauce salty.  Serve over macaroni, spaghetti, 
green beans, hard-cooked or scrambled eggs.  Makes about 5 cups. 

 

Mustard Sauce 

1 Tablespoon butter 
1 Tablespoon flour 

1/2 teaspoon salt 
1/4 teaspoon pepper 

1 cup milk 
3 Tablespoons prepared mustard 

1 Tablespoon horseradish

 

 
Melt butter in small saucepan over low heat. Blend in flour, salt and pepper, 
Cook over low heat, stirring constantly, until mixture is smooth and bubbly. 

 
Remove from heat. Stir in milk. Heat to boiling, stirring constantly.  Boil and 
stir 1 minute. Stir in mustard and horseradish; heat through.  Serve warm. 

 
Serve with ham. 

Clarified Butter 

YIELD: When clarified, butter loses about one fourth of its original volume  
 

unsalted butter 
 
Cut butter into 1-inch pieces and in a heavy saucepan melt over low heat. 

Remove pan from heat and let butter stand 3 minutes. Skim froth and 
slowly pour butter into a measuring cup, leaving milky solids in bottom of 
pan. Discard milky solids and pour clarified butter into a jar or crock. Butter 

keeps, covered and chilled, 1 month.  
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Sesame Mayonnaise 

 
1 cup mayonnaise 
2 cloves garlic, minced 

1 teaspoon soy sauce 
½ Sesame oil 

 
Combine all ingredients.  Cover and chill. 

Seafood/Fish/Shrimp Taco Sauce 

3 Tablespoons chopped cilantro 

1 lime, zest and juice 
1 can green chilies 
1 – 2 cloves garlic 

1 cup mayonnaise 

1 teaspoon salt 
Tabasco to taste 
 

 
 
Mix in food processor until smooth. 

Pesto 
 

3/4 cup basil leaves 

3 cloves garlic 
1 teaspoon salt 
3 ounces pine nuts (or walnuts) 

1 Tablespoon parmesan cheese 

1 Tablespoon Romano cheese 
3/4 cup olive oil

 

Mix spices and nuts in food processor. Work into paste. Add cheese. Add 
oil to make thick sauce. Toss pasta lightly with butter. Add 1 Tablespoon 
per serving Pesto. Toss again. If thickened, dilute with 1 Tablespoon per 

serving pasta water. 

Precy’s Sweet and Sour Sauce 

Recipe by:  Precy Underwood 
 
¼ cup oil 

1/3 cup ketchup 
1 cup cider vinegar 
½ cup orange juice 

½ cup sugar 

¼ cup cornstarch 
1 Tablespoon Crushed Red Peppers 
Salt

 
 
Heat oil over high heat.  Add ketchup.  Cook until clear, stirring constantly 

to prevent burning.   
 
Mix other ingredients.  When ketchup is clear, add the other mixture.  

Continue to stir until thick.  Taste and adjust salt and sugar to your taste. 
  



 

Peach Salsa 

 
4 ripe peaches, pitted, diced into ¼ inch cubes 
2 Tablespoons red onion, minced 

8 basil leaves, chopped 
2 Tablespoons freshly squeezed lime juice 
4 Tablespoons red bell pepper, chopped 

1 jalapeno chile, seeds and membranes removed, minced 
 
Combine all ingredients in a bowl and mix thoroughly with a fork.  Season 

fish, pork or chicken with salt and pepper, brush with olive oil and grill.  
Top with peach salsa just before serving. 

Green Salt for Bloody Marys 

Kosher Salt 

Parsley 
Oregano 
Basil 

Pizza Sauce 
 

Recipe By :Cafe Italia 
 
28 ounces crushed tomatoes 

1 Tablespoon oregano 
1 Tablespoon basil 

1 teaspoon fennel 

1 Tablespoon garlic powder 
1 Tablespoon Romano cheese

 

Mix all ingredients.  Spread on pizza crust.  Cover with your favorite 
cheeses and toppings.  Bake. 

Tartar Sauce 

½ cup mayonnaise 
1 Tablespoon green olives, chopped 

1 Tablespoon capers, chopped 
1 teaspoons onion, grated 

 
Mix all ingredients.  Chill and serve. 

Tartar Sauce II 
 

1 quart mayonnaise 
6 ounces sweet relish 
1 large onion 

ketchup 
1/4 cup lemon juice

 
 
Finely mince onion. Mix mayonnaise, relish, lemon juice and onion. Add 

just enough ketchup to add a light pink color. 
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Tartar Sauce III 

½ cup mayonnaise 
2 Tablespoons Dill relish 

1 teaspoon minced onion 
1 teaspoon lemon juice 

Tartar Sauce IV 

1 cup mayonnaise 

3 Tablespoons mustard 
1 Tablespoon chopped onion 
1 Tablespoon sweet relish 

1 Tablespoon lime juice 

1 teaspoon Worcestershire sauce 
Salt and pepper to taste 

 
Combine the ingredients in a small bowl and add salt and pepper to taste. 

Tomato Sauce 

1 onion, chopped 
2 Tablespoons salad oil 

½ cup tomato paste 
2 teaspoons all-purpose flour 
2 cups beef stock or chicken stock 

3 medium tomatoes, cored and chopped 
Sal and freshly ground black pepper to taste 
1 sprig fresh thyme or ½ teaspoon dried thyme 

 
Cook the onion in oil until wilted.  Add the tomato paste and cook, stirring.  
Sprinkle with flour and stir. 

 
Using a wire whisk, stir in the broth and add the remaining ingredients.  
Simmer one hour.  Pass through a sieve or food mill, reheat and serve. 

 
Note:  This sauce may be seasoned with grated horseradish, if desired if no 
other horseradish sauce is served. 

 
Makes about 3 cups. 
 

Barbecue Relish 
 

8 ripe tomatoes 
8 apples 

6 red bell pepper 
6 green bell pepper 
6 onions 

salt 

1 cup vinegar 
3 cups packed brown sugar 

1/2 teaspoon cinnamon 
1/2 teaspoon ground clove 
2 Tablespoons salt

 
 

Grind tomatoes, apples, bell peppers and onions together. Sprinkle with 
salt. Let stand for several minutes; drain well. Combine with vinegar, brown 
sugar, cinnamon, cloves and 2 tablespoons salt in saucepan. Cook for 20 

to 25 minutes, stirring frequently. Spoon into hot sterilized jars, leaving 1/2 
inch headspace; seal with 2-piece lid or paraffin.  
 

Yield: 8 pints. 
 
  



 

Barbecue Sauce For Hamburgers 
 

2 Tablespoons oil 
1/4 cup water 

1/2 cup vinegar 
4 Tablespoons catsup 
1 teaspoon Worcestershire sauce 

salt and pepper, to taste 
2 Tablespoons prepared mustard 

2 lemons,  juiced 
1 onion,  minced

 
 
Mix all ingredients. Bring to a boil. Baste hamburgers while cooking. 

Soy Dipping Sauce for Sushi and Dumplings 

½ cup soy sauce 
¼ cup white wine 

2 teaspoons sugar 
1 scallion, thinly sliced 

2 Tablespoons Mirin Rice Cooking Wine (optional) 

 
Mix together.  Serve. 

Honey Mustard Sauce 

 
 for Rabbit Boudin Balls 

and Fried Mushrooms and Onion Rings 
 
½ cup mayonnaise 

½ cup sour cream 

1/3 cup Dijon mustard 

1/3 cup honey 
  
Mix all ingredients.   

White Sauce For Smoked Chicken 

Recipe By: Jerry Hester 
 
6 Tablespoons mayonnaise 

½ Tablespoon salt 
1 Tablespoon black pepper 

2 Tablespoons sugar 

2 Tablespoons apple cider vinegar 
2 Tablespoons lemon juice

 

 
Mix Mayonnaise, salt, black pepper and sugar. Add vinegar and lemon 
juice. Stir until smooth. 

 
Note:  Bob Gibson’s also uses prepared horseradish and cayenne pepper.  
Karo syrup instead of sugar and Apple Cider vinegar. 

Herb Pesto 

1 pint(packed) light herbs 

2 lemons, juice and zest 
2 ounces pecans 
10 ounces olive oil 

Salt and Pepper to taste 
 
Process in a blender or food processor.    
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Remoulade Sauce 

 
4 Tablespoons lemon juice 

4 Tablespoons vinegar 
4 Tablespoons prepared mustard 
4 Tablespoons prepared horseradish 

2 teaspoons salt 
½ teaspoon black pepper 

2 teaspoons paprika 

Dash cayenne 
2 Tablespoons catsup (optional) 
1 cup salad oil 

½ cup celery, chopped fine 
½ cup green onion, minced 

 

Combine lemon juice, vinegar (tarragon, if you have it) and seasonings.  
Gradually add oil.  Stir with fork or rotary beater to blend well.  Add celery 
and onion.  

 
Yield:  2 cups. 

Black Bean Salsa 

2 cans black beans, rinsed 
1 red bell pepper, fire roasted and 

diced 
1 medium red onion, diced 
2 ears of corn, roasted and cut off 

the cob 

½ cup golden raisins 
Chile Powder 

Cumin 
Olive Oil 
Garlic 

 
Heat and serve. 

Homemade butter 

1 quart heavy cream, left at room temperature for 30 minutes 
Salt, optional 
 

Pour the cream into the bowl of an electric mixer.  Beat with the wire whip 
attachment.  At first the cream will thicken and be whipped into soft peaks, 
then firm peaks.  Then the cream will begin to get grainy.  Finally a liquid 

will be released so that you have lumps of fat in a milky colored liquid.  The 
entire process should take 5 to 20 minutes. 
 

Rest a fine mesh strainer over a bowl and strain out the buttermilk.  
Reserve for another recipe.  Place the butter in a bowl and knead with your 
hand to squeeze out any more buttermilk.   

 
Add ½ cup of ice water to the butter in the bowl.  Continue kneading the 
butter in the ice water.  Pour off the milky liquid.  Repeat the ice water wash 

and kneading process until the liquid remains clear. 
 
Wrap in parchment paper and then plastic wrap and refrigerate for 2 weeks 

or freeze for 6 months. 

Pepper Sauce 

Wash and pack green and red cayenne peppers into a sterilized pint jar.  
Add 1 teaspoon salt.  Boil vinegar.  Pour over peppers.  Seal with canning 
lid.  For best flavor, let sit six months or more. 

  



 

Dill Butter 

2 pounds whipped butter 
2 lemons zest 
2 cup fresh minced dill 

Charred Onion Steak Sauce 

2 ounces olive oil 
16 ounces charred onions (char in oven until very dark) 
4 ounces honey 

8 ounces Balsamic vinegar 
8 ounces soy sauce 
8 ounces red grapefruit juice 

8 ounces veal stock 
8 ounces Worcestershire 
6 ounces tomato paste 

3 Tablespoons granulated garlic 
4 ounces raisins 
1 ounces fresh ground black pepper 

1 Tablespoon dried thyme 
2 teaspoons salt  
 

Mix well in blender until smooth. 

360 White BBQ Sauce 

2 cups Base Aioli 
1 Tablespoon black pepper 
2 ounces cider vinegar 

1 ounce sugar 
 
Mix. 

Base Aioli 

8 ounces egg yolks 
16 ounces oil 
2 ounces Lemon juice 

Salt and Pepper 
2 cloves roasted garlic 
 

Whisk all but oil until smooth then drizzle in oil slowly while whisking. 

Mustard Vinaigrette 

8 ounces White Balsamic 
8 ounces grain mustard 
2 ounces shallot minced 

.5 ounce chives minced 
24 ounces olive oil 
Salt and Pepper 

2 ounces honey 
 
Mix all but olive oil.  Whisk in olive oil slowly to make an emulsification. 
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Creole Vinaigrette 

 
8 ounces tomatoes peeled seeded and finely minced 

2 ounces red bell peppers finely minced 
1 ounce red onion finely minced 
1 ounce jalapeño finely minced 

8 ounces cider vinegar 
24 ounces olive oil 
Salt and Pepper 

2 Tablespoons Cajun spice (Page 208) 
1 teaspoon minced garlic 
 

Mix all but olive oil.  Whisk in olive oil slowly to make an emulsification. 

Demi-glace 

1 gallon brown veal or beef stock 
.75 liter red wine 
Bouquet Garni of thyme, rosemary and parsley 

½ cup dark brown roux 
 
Combine.  Simmer to reduce until thick.   

Beer and Horseradish Mustard 

1 cup dark brown spicy mustard 
1/3 cup prepared horseradish 
¼ cup lager beer 

½ teaspoon caraway seeds, finely ground 
1 Tablespoon honey 
 

Whisk together. 

Roux 

Equal parts flour and fat. 
 
Traditionally in French  cooking, butter is used.  In regional cooking, any 

fat such as meat drippings, oils, Crisco, or lard may be used. 
 
Roux are always cooked long enough to cook the flour.  Roux can go from 

white to dark.  We usually refer to the colors white, blonde, peanut butter, 
dark copper penny, or anywhere in between. 
 

The lighter the roux, the more thickening power it has.  A dark roux is 
tastier.  

French Fry Salt 

1 part salt 

1 part sugar 
½ part paprika 
½ part granulated garlic 

 
 
 



 

 

Crème Fresh 

1 pint buttermilk 

3 pint Cream 
 
Mix and let set overnight at room temp. 

Sauce Veloute 

3 tablespoons butter  

3 tablespoons flour  
2 cups chicken stock  

Salt  

Freshly ground white pepper 

 

In a saucepan, over medium heat, melt the butter. Stir in the flour and cook 
for 2 minutes. Whisk in the stock, 1/2 cup at a time. Whisk until smooth. 
Season with salt and pepper. Bring the liquid to a boil and reduce the heat 

to low and cook for 15 minutes. Remove from the heat and serve. 

Tzatziki sauce 

8 ounces plain yogurt, drained through cheese cloth 
1 Tablespoon fresh dill, finely minced 

Zest of one lemon 
1 Tablespoon lemon juice 
1 cucumber, seeded, diced, salted and drained 

Pinch of white pepper 
1 Tablespoon olive oil 
1 clove garlic 

½ teaspoon salt 
Splash of white wine 
 

Purée all but yogurt until smooth.  Fold purée into yogurt.  Serve. 
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Salads 
 
 
 

 
 
 

 
 
 

 
 

 

Jim and friends plating the salad 
For a James Beard event 
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Alabama Hot Slaw 

 
½ cup prepared mustard 
½ cup vinegar 

½ cup sugar 
1 Tablespoon cayenne pepper 
1 Tablespoon white pepper 

1 Tablespoon Paprika 
2 Teaspoons salt 

8 cups grated cabbage 
1 cup grated carrot 

 
Mix first 7 ingredients.  Adjust ingredients to taste.  Mix with cabbage and 
carrots. 

Creamy Sweet and Sour Slaw 

 

½ cup mayonnaise 
2 Tablespoons white vinegar 
4 Tablespoons sugar 

¼ teaspoon granulated garlic 
4 cups cabbage, shredded 

 
Combine mayonnaise, vinegar, sugar, garlic and salt until sugar is 
dissolved.  Pour over cabbage; stir well. 

Vinegar Slaw 

1 cup sugar 
1 teaspoon black pepper 
2 teaspoons salt 

3/4 cup cider vinegar 
1 Tablespoon salad oil 
4 cups cabbage, shredded 

Mix all ingredients in jar with cover. Shake well before using. Keep 
refrigerated. 

Banana/Peanut Butter Salad 

On a lettuce lined salad plate, place sliced banana with a dollop of peanut 
butter and mayonnaise on top.  Finish with a maraschino cherry or a 

sprinkle of paprika. 
  



 

Antipasto Salad 

Sliced mozzarella 
Sliced provolone 
Sliced ham 

Leaf lettuce 

Iceberg lettuce or other salad greens 
Olive Oil 
Red Wine Vinegar 

Black olives 
 
Bring cheeses to room temperature.  Lay out the provolone cheese slices 

in a row, slightly overlapping edges.  Place ham slices over provolone 
cheese.  From the long side, roll provolone and ham tightly, forming a log.  
Slice logs into ½ inch pinwheels.  Slice mozzarella cheese into ½ inch wide 

strips.   
 
Cover individual salad plate with leaf lettuce.  Carefully slice the center of 

the leaf lettuce into one inch squares to facilitate eating.  Shred and chop 
iceberg lettuce or other green salad into bite size pieces.  Place in center of 
salad plate, covering the leaf lettuce slices.   

 
Make a cross on top of lettuce with 4 mozzarella strip.   
 

Place 4 pinwheels on each salad.   
 
Put 1 – 2 tablespoons of Special Sauce (Recipe page 258) on top.   

 
Garnish with black olive.   
 

Sprinkle with Olive oil and red wine vinegar. 
 
Note:  The rollups serve as a good low-carb snack for kids. 

Black Bean Salad 

1-1/2 cups dried black beans  
2 sprigs fresh thyme  
1 bay leaf  

1/2 onion  
1/3 cup extra virgin olive oil  
1/3 cup lime juice  

1 red onion, finely chopped  
1 bunch freshly chopped cilantro  

1 teaspoon ground cumin  
1 teaspoon chili powder  
1/2 teaspoon ground coriander  

2 ears fresh corn 
1 tomato, seeded and chopped 
Hot sauce, to taste 

Coarse salt  
Freshly ground pepper 

 

Place the beans, thyme, and bay leaf in a large pot.  Add just enough cold 
water to barely cover the beans.  Bring to a simmer, cover, and cook for 1 
to 2 hours until beans are barely tender.  About halfway through cooking, 

season well with salt and pepper.   
 
When beans are just barely tender, drain them and remove the herbs.  Toss 

the beans while hot with the olive oil, lime juice, red onion, cilantro, cumin, 
chili powder, and ground coriander.  Add corn (the corn should be cooked) 
and tomato.  Taste and adjust for seasoning hot sauce, salt, and pepper. 
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Broccoli Salad 

From The Farmer’s Market Restaurant, Chattanooga 
 
4 cups broccoli 

1 cup raisins 
1 pound bacon 
1 medium red onion 

1 cup mayonnaise 

1/2 cup sugar 
1/4 cup vinegar

 
Cut broccoli into small pieces. Cook bacon until crispy. Mince red onion. 
Mix broccoli, raisins, crumbled bacon, and onion. 

 
Mix mayonnaise, sugar and vinegar. Toss with mixture of broccoli, raisins, 
bacon, and onion. 

Broccoli - Cauliflower Pasta Salad 

4 ounces pasta 
1/2 head cauliflower,  coarsely chopped 
1/2 pound broccoli,  coarsely chopped 

1 small onion,  sliced and separated 
1/4 pound mushroom,  sliced 
1/2 cup sweet red pepper,  cut into strips 

1/2 cup yellow bell pepper, cut into strips 
1/2 cup green bell pepper, cut into strips 
1/4 cup sliced ripe olives,  drained 

1/4 cup mayonnaise 
3 Tablespoons vegetable oil 
3 Tablespoons apple cider vinegar 

2 Tablespoons sugar 
1 teaspoon paprika 
salt and pepper to taste 

Lettuce leaves 
 
Cook pasta, drain, rinse with cold water and drain well.  

 
Combine pasta and next 8 ingredients in a large bowl. Set aside. 
 

Combine mayonnaise and next 6 ingredients; pour over vegetable mixture 
and toss gently to coat. Cover and chill at least 4 hours. Toss again before 
serving; place in lettuce lined bowl. 

 

Carrot Salad with lime and cilantro 

4 medium carrots 
1 Tablespoon fresh lime juice 
1/8 teaspoon finely grated fresh lime zest 

2 Tablespoons finely chopped cilantro 
1 teaspoon vegetable oil 
Salt and pepper to taste 

 
Finely shred carrots and toss together with remaining ingredients.  Salt and 
pepper to taste.  Garnish with more cilantro. 



 

Chicken Salad 

Recipe By :Cafe Italia 
 
4 cups coarsely chopped chicken 

2 cups medium chopped celery 
1/2 cup sweet pickle relish 
1/2 cup mayonnaise 

2 ounces slivered almonds 

1 teaspoon salt 
1/2 teaspoon pepper

 
 
Mix all ingredients. Stuff into large pasta shells, cooked and cooled or vine 

ripened tomatoes.  Serve on lettuce bed. Sprinkle with paprika. 
 

Crab Stuffed Avocado 

From Louisiana Seafood and Wild Game 

 
2 Avocados 
3 Tablespoons olive oil 

1 Tablespoon tarragon vinegar 
½ cup celery, thinly sliced 
1 Tablespoon chives 

1 teaspoon parsley, minced 

1 Tablespoon stuffed olives, minced 
1 Tablespoon green pepper, minced 

½ pound crabmeat 
1 Tablespoon lemon juice 
¼ cup mayonnaise 

 
In a mixing bowl, beat together oil and vinegar.  Add celery, chives, parsley, 

olives and green pepper.  Add crab meat and mix gently.  Add lemon juice 
and enough mayonnaise to bind all ingredients together.  Chill thoroughly.  
When ready to serve, cut Avocados lengthwise into halve.  Fill with 

crabmeat mixture and serve on lettuce.  
 
Serves 4. 

 
Cobb Salad 

1 medium head of iceberg lettuce,  cut into bite-sized pieces 
10 ounces chicken breast,  cut into chunks 
3 ounces bacon bits 

1 large tomato,  coarsely chopped 
1 Avocado,  peeled, pitted and chopped 
3 hard-boiled eggs,  chopped 

4 scallions,  thinly sliced 
4 ounces blue cheese,  crumbled 
 

Cover a large serving platter with lettuce. Arrange the remaining 
ingredients in rows over the lettuce. Serve, or cover and chill until ready to 
serve. 

 
Note: Serve with a creamy salad dressing like ranch or Thousand Island.  
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Cucumber & Onions 

4 medium cucumbers 
2 onions 
1 teaspoon salt 

2 Tablespoons sugar 
1 cup vinegar

 
 
Thinly slice cucumbers & onions. Separate onions. Mix salt, sugar and 

vinegar. Place cucumbers & onions in bowl. Pour sauce over them. Chill 
about 2 hours. 
 

Fruit Salad 

Select fruit from: 
 
Apples 

Pears 
Bananas 
Mango 

Strawberries 
Grapes 
Raisins 

Pineapple 

Peaches 
Cherries 
Blueberries 

Raspberries 
Blackberries 

 
Sauce: 
 

1 Tablespoon vanilla 
1 Tablespoon lemon juice 
1 Tablespoon honey 

½ cup mayonnaise 
½ cup sour cream 
Salt and Pepper to taste 

 
Cube all fruit.  Mix sauce and toss with fruit. 

German Potato Salad 

3 pounds new potatoes 
8 slices bacon, cooked, Reserve 2 Tablespoons drippings 

¾ cup cider vinegar 
2 Tablespoons sugar 
1 teaspoon salt 

1 teaspoon pepper 
1 Tablespoon whole grain mustard 
1 cup red onions, chopped 

½ cup red bell pepper, chopped 
¼ cup parsley, chopped 
 

Wash and thinly slice potatoes.  Cook until tender.  Drain.  Mix vinegar, 
sugar, salt, pepper and mustard into a dressing.  Sauté onions and bell 
pepper in 2 Tablespoons bacon drippings.  Combine potatoes, onions, bell 

pepper and dressing.  Let stand one hour, stirring occasionally.  Add bacon 
and parsley and toss. 
  



 

Greek Salad 

4 ripe small tomatoes, cut into wedges, or cherry tomatoes, cut in half 
1 red onion, sliced thinly 
1 green pepper, sliced thinly 

½ pound feta cheese, crumbled 
4-8 rolled anchovy fillets (optional) 
¼ cup calamata olives 

4 radishes, sliced 
1/3 cup flat leaf parsley, chopped 
4 cups fresh salad greens 

4-6 pepperoncini peppers (optional) 
Coarse salt 
1 clove garlic, crushed 

 
Rub serving bowl with salt and garlic. 
 

Toss greens, onion, green pepper, radish and parsley, using Greek 
vinaigrette sparingly. 
 

Garnish with tomatoes, olives, anchovies and pepperoncini.  Sprinkle with 
feta. 
 

Serve vinaigrette on the side. 
 

Mardi Gras Salad 

Romaine lettuce 
Purple cabbage – shredded 

 
One of: 
Yellow bell pepper 

Squash 
Carrots 
Whole Kernel corn 

Cheese 
 
Toss together. Serve with Creole Mustard Dressing (Mardi Gras Salad 

Dressing). 
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Oriental Citrus Salad 

4 cups torn fresh spinach 
3/4 cup sliced almonds 
1 cup chow mien noodles 

1 1/2 cups shredded cooked chicken 
2 ruby red sweet grapefruits,  peeled and sectioned 
1/3 cup thinly sliced red bell pepper 

Sesame Ruby Dressing 
 
Combine all ingredients except dressing in a large bowl. Add dressing to 

taste and toss gently. Serve immediately. Makes about 4 servings of 
approximately 296 calories per serving. 

Pear Salad/Pineapple Salad 

Line salad plate with lettuce.  Place canned pears or sliced pineapple with a 

teaspoon of mayonnaise and a maraschino cherry on top. 

Note:  John Wesley always served this salad with the chili dinner he 
prepared for the U.S. Power Squadron meetings. 

 

Potato Salad 

Large Recipe: 

30 pounds potatoes, diced 
3 pounds onion, diced 
4 bunches celery, diced 

64 ounces pickle relish 

6 cups mayonnaise 
9 ounces mustard 
salt and pepper to taste

 
 
Small Recipe: 

6 cups potatoes, diced 

1 medium onion, diced 
4 stalks celery, diced 
½ - ¾ cup pickle relish 

½ - 1 cup mayonnaise 

2 Tablespoons prepared mustard 
salt and pepper to taste

 
 
Dice and boil potatoes and onions until potatoes are just tender.  Do not 

overcook. Chop celery. Carefully mix all ingredients. 

  



 

Sausage and potato salad 

2 ½ cups potatoes, cut in 1 inch cubes 
     (a mixture of purple, red and gold works well) 
1 medium onion, chopped 

¾ cup celery, chopped 
½ pound Kielbasa or other sausage, sliced ¼ inch thick 
1/3 cup olive oil 

¼ cup red wine vinegar 
1 Tablespoon chopped garlic 
Salt and pepper to taste 

2 Tablespoons Dijon mustard 
Romaine lettuce leaves 
Tomato wedges 

 
Cook potatoes with chopped onions until potatoes are just tender.  Let 
cool.  Brown sausage.  Drain and cool.  Toss with celery.  Make a 

vinaigrette  with remaining ingredients.  Toss.  Serve on a bed of lettuce. 
 

Prosciutto And Melon Salad With A Drizzle Of Balsamic Syrup 
 

12 wedges fresh honeydew melon -- about 1 1/2 inches thick 
Salt and pepper 
8 thin slices Prosciutto di Parma 

4 cups fresh arugula,  washed, stemmed and patted dry 
Drizzle of extra-virgin olive oil 
1 pieces Parmigiano-Reggiano cheese -- (3 ounce) 

3 cups balsamic vinegar 
 
Season the melon with salt and pepper. Wrap two pieces of prosciutto 

around each wedge of melon. In a mixing bowl, toss the greens with olive 
oil, salt and pepper. Mix thoroughly. Mound the greens in the center of four 
plates. Arrange three prosciutto wrapped melon around each mound of 

greens. Shave the cheese over the greens. Drizzle each salad with the 
Balsamic Syrup.  
 

Balsamic Syrup: In a medium-saucepan, over medium heat, add the 
balsamic vinegar. Bring to a boil and reduce to a simmer. Simmer until the 
liquid reduces by 3/4, about 30 minutes or until syrup-like consistency. 

Remove from the heat and cool. 

Salad Seasonings 

Romano Cheese 
Salt 

Sesame seed 
Poppy seed 
Paprika 

Garlic 
Celery Seed 

Black Pepper 
Red Pepper 
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White wine Salad 

1 cup apple juice 
1 envelope Knox gelatin 
2 Tablespoons sugar 

1 cup seedless grapes 
3/4 cup crushed pineapple 
1/2 cup dry white wine and juice to make 1 cup liquid(3 1/2 cups total liquid 

& fruit) 
 
Heat the juice and dissolve gelatin and sugar. Add remaining ingredients 

and pour into individual molds. Chill until firm. Un-mold on lettuce; top with 
homemade mayonnaise. 

Spinach & Endive Salad 

2 pounds baby leaf spinach 

3/4 pound Belgian endive 
1 cup Italian olive oil 
1/2 cup tarragon vinegar 

2 Tablespoons mayonnaise 
1 Tablespoon lemon juice 
1 Tablespoon pepper,  coarsely 

ground 

1 Tablespoon salt 

1 Tablespoon oregano 
1 Tablespoon basil 
1/2 Tablespoon Worcestershire 

sauce 
1/2 Tablespoon Hungarian paprika 
1/8 pound Roquefort cheese,  

crushed 

Wash the spinach in several changes of water to make certain that no sand 
clings to the leaves. Cut the large leaves into bite-size pieces. Cut the 

endive into bite-size pieces. 
 
Combine the remaining ingredients and blend well. Pour enough salad 
dressing over the salad greens to coat greens lightly. Toss well. There 

should be no dressing on the bottom of the bowl when the salad is served. 

Stuffed Lettuce Salad With Blue Cheese 
 

1 head lettuce 

6 ounces cream cheese, softened 
1/3 cup blue cheese,  crumbled 
2 Tablespoons milk 

1/4 teaspoon dry mustard 

1 Dash ground red pepper 

1 Dash salt 
1 Dash black pepper 
Commercial Italian dressing 

Garnish fresh parsley sprigs

 
 

Hold lettuce, core end down, and tap core on countertop; twist and remove 
core. Rinse lettuce, and drain. Set aside. 
 

Combine cream cheese, blue cheese, and next 5 ingredients; spoon into 
cavity of lettuce. Wrap in plastic wrap. 
 

Refrigerate 8 hours. Cut into 6 wedges, and serve with Italian dressing.  
Garnish, if desired. 



 

Tuna Salad 

1 Large package tuna 
2-3 stalks celery, chopped 

¼ cup sweet relish, drained 

Black pepper to taste 
¾ Tablespoons mayonnaise (or 

more to taste) 
 
Mix all ingredients.  Serve on sandwich, over mixed greens, stuff a tomato 

or pasta shells. 

Vegetable Salad 

4 cups broccoli florets 
4 cups cauliflower florets 
1 1/2 cups mushroom,  sliced 

1 cup celery,  sliced 
1 onion,  finely chopped 
1/2 cup red bell pepper,  chopped 

1 1/2 cups olive oil 
1 cup sugar 
1/2 cup vinegar 

2 teaspoons dry mustard 
3.5 ounces package sliced 
pepperoni 

 
  
In a large bowl, combine broccoli, cauliflower, mushrooms, celery, onion 

and bell pepper. In a small bowl, whisk together oil, sugar, vinegar and 
mustard. Toss dressing with vegetables. Cover and chill several hours.  
Before serving, stir in pepperoni. Makes 8 servings. 

Waldorf Salad 
 

2 cups un-pared apple,  diced 
1 cup celery,  diced 

1/3 cup nuts,  coarsely chopped 
1/2 cup mayonnaise or  

salad dressing
 
 
Combine apple, celery, nuts and mayonnaise; toss. If desired, mound salad 

in lettuce cups and garnish with maraschino cherries. 
 

Cabbage and Pear Slaw 

½ cup buttermilk 

2 Tablespoons mayonnaise 
2 Tablespoons sour cream 
1 Tablespoon apple cider vinegar 

1 Tablespoon chopped fresh chives, plus more 
½ teaspoon poppy seeds, plus more 
Kosher salt and freshly ground black pepper 

½ small green cabbage, shredded 
1 pear, julienned 
¼ small red onion, thinly sliced 

 
Mix together buttermilk, mayonnaise, sour cream, vinegar, 1 Tablespoon 
chives, and ½ teaspoon poppy seeds; season with salt and pepper.  Toss 

with cabbage, pear and onion; season with salt and pepper.  Serve slaw 
topped with more chives and poppy seeds. 
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Watercress, Orange and Avocado Salad 

Dressing: 
4 large garlic cloves, peeled 
1 teaspoon plus ¼ cup olive oil 

2 ½ inch thick red onion slices 
¼ Tablespoon pomegranate molasses 
1 Tablespoon Serrano chiles, seeded and minced 

¾ teaspoon aniseed, ground 
2 ½ Tablespoons fresh cilantro, chopped 
 

Preheat broiler.  Place garlic cloves on small baking sheet; broil until 
golden brown, about 2 ½ minutes per side.  Heat 1 teaspoon oil in heavy 
small skillet over medium heat.  Add onion slices; cook until light brown 

and slightly softened, about 7 minutes per side.  Finely chop garlic and 
onion.  Whisk pomegranate juice and next 4 ingredients in small bowl.  
Whisk in ¼ cup oil.  Mix in onion and garlic.  Season with salt and pepper.  

Whisk in cilantro. 
 
Salad: 

4 large navel oranges 
5 cups thinly sliced red cabbage 
3 large bunches watercress, thick stems trimmed (about 10 cups) 

5 green onions, trimmed, cut into thin matchstick-size strips 
2 large avocados, peeled, pitted, cut lengthwise into ½ inch slices 
 

Cut off all peel and white pith from oranges.  Cut between membranes to 
release segments. 
 

Combine cabbage, watercress, green onions, and orange segments in large 
bowl.  Add dressing and avocado slices and toss gently to coat.  Transfer 
salad to a large platter and serve. 

 
Serves 12. 
Options:  Add some fresh pineapple and/or coconut. 

  



 

 

JiMyra’s Wurst Salad 

Meat and Cheese: 
2 pounds bologna, sliced into long strips like spaghetti 

1 pound knockwurst, cooked and cooled, cut on bias 
1 pound bratwurst, cooked and cooled, cut on bias 
8 ounces gouda or gruyere cheese 

 
Vegetables 
1 cup red onions, julienned 

1 Tablespoons chives, minced 
2 Tablespoons parsley, minced 
1 cup radishes, sliced 

6 large radishes for garnish 
1 pound salad tomatoes, cut in half 
2 cup white vegetable (parsnips, jicama, daikon radish, turnip) 

Small German sweet pickles, cut into fans 
1 head leaf lettuce 
 

Dressing and Marinade 
¼ cup red wine vinegar 
¼ cup white wine  vinegar 

1 Tablespoon apple cider vinegar 
1 ½ cups olive oil 
2 Tablespoons German mustard, brown or Dijon 

1 Tablespoon garlic, minced 
Salt and Pepper 
1 Tablespoon sugar 

 
Place all marinade ingredients into a pint jar and shake.  Put the meats, 
white vegetables and sliced radishes in a bowl and gently mix with enough 

dressing to coat.  Set aside in refrigerator for 30 to 40 minutes.   
 
Place greens on serving plates.  Mound meat mixture in center and garnish 

with cheese, radishes, pickles, and tomatoes.  Sprinkle with chives and 
parsley.   
 

Serve remaining dressing on side. 

Crab Louis Salad 

A bed of finely shredded lettuce.  Heap plenty of crab meat on top.  Garnish 
with quartered hard cooked eggs and quartered tomatoes.  Pour Louis 

Dressing (See page 258) over all.  
 
The crab meat may be substituted with any cold shell fish. 
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Rice, Black Bean and Corn Salad 

2 cloves garlic 
2 onions 
2 ears corn 

1 ½ cups water 
2 teaspoons ground cumin 
1 teaspoon ground coriander 

Kosher salt 

Freshly ground black pepper 
2/3 cup long-grain rice(not 
converted) 

1/3 cup fresh cilantro leaves, 
chopped 
2 Tablespoons fresh lime juice 

 
Mince garlic and finely chop enough onion to measure 1 cup.  Cut enough 

kernels from cob to measure 1 ½ cups. 
 
In a small heavy saucepan with a tight fitting lid, bring water to a boil with 

garlic, onion, cumin, coriander, and season with salt and pepper.  Stir in 
rice and cook, covered, 3 minutes or until water is absorbed and rice is just 
tender.  Fluff mixture with a fork and transfer to a large bowl to cool 

completely. 
 
Rinse and drain black beans.  Stir cilantro into rice with beans, lime juice 

and season with salt and pepper.  
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Salad Dressings 

 
 

Balsamic Vinaigrette 
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Balsamic Vinaigrette  

¼ cup balsamic vinegar 

2 Tablespoons fresh lemon juice 
1 Tablespoon Dijon mustard 
2 garlic cloves, minced 

½ cup extra virgin olive oil 

Freshly ground black pepper, to 
taste 

 
In a blender or food processor, combine all ingredients and blend until 
smooth; or place ingredients in a jar with a tight-fitting lid and shake until 

well blended.  Taste, and adjust seasonings.  Store covered in refrigerator.  
Bring to room temperature before using. 
 

Note:  Use on salad greens, spinach, marinated or roasted vegetable 
salads. 

Blue Cheese Dressing 

 
Recipe By :Cafe Italia 

 
8 ounces sour cream 
8 ounces cottage cheese 

1 pint mayonnaise 
1/2 teaspoon salt 

1/2 teaspoon pepper 
3/4 teaspoon parsley 

1 cup buttermilk 
4 ounces blue cheese

 

 
Mix all ingredients. 
 

NOTES : Note: Amount of blue cheese may vary, depending on strength of 
cheese. 
Creamy Italian Dressing 

 
1 cup Hellmann's Real Mayonnaise 
2 Tablespoons grated  

parmesan cheese 
2 Tablespoons red wine vinegar 

1 clove garlic,  minced 
1/8 teaspoon dried oregano leaves 

 

Mix together all ingredients. Cover; chill. For a thinner dressing stir in 1 to 
2 tablespoons milk.  Makes about 1 cup. 
 

Greek Salad Vinaigrette  

¼ cup Red wine vinegar 
2 Tablespoons fresh lemon juice 
1 teaspoon Dijon mustard 

2 teaspoons dried orégano 

½ cup extra virgin olive oil 
Freshly ground black pepper, to 
taste 

 
In a blender or food processor, combine all ingredients and blend until 

smooth; or place ingredients in a jar with a tight-fitting lid and shake until 
well blended.  Taste, and adjust seasonings.  Store covered in refrigerator.  
Bring to room temperature before using. 

 



 

Note:  Use on salad greens, spinach, marinated or roasted vegetable 
salads. 

 

 
French Dressing 

4 Tablespoons brown sugar 
1 cup white vinegar 

6 Tablespoons catsup 
2 teaspoons salt 
2 teaspoons paprika 

1 teaspoon mustard 
4 teaspoons onion powder 

1 egg white 
4 cloves garlic 
4 cups oil 

 
Mix all ingredients, except oil, in food processor. Add oil SLOWLY to 
emulsify. Thin with water if necessary. 

 

Italian Dressing 
 

1 quart oil 

1 cup lemon juice 
1 cup white vinegar 
4 teaspoons salt 

4 teaspoons sugar 
2 teaspoons oregano 

2 teaspoons dried mustard 

1 teaspoon onion powder 
2 teaspoons paprika 
1 teaspoon thyme 

8 cloves garlic,  crushed

 

 
Mix all ingredients. 
 

 

Mardi Gras Salad Dressing 
 

2 Tablespoons Creole Mustard 
1 Tablespoon Vinegar 

3/4 cup oil (or 1/2 oil and 1/2 wine
) 
 

Blend mustard and vinegar together. Slowly drizzle in oil, while whisking.  

Sesame Ruby Dressing 

8 ounces oil and vinegar salad dressing 
3 Tablespoons honey 

1/2 teaspoon soy sauce 
1 1/2 teaspoons grapefruit peel,  finely grated 
1/4 cup grapefruit juice 

2 Tablespoons sesame seeds,  toasted 
 
Combine all ingredients in a jar or blender; cover with lid and blend or 

shake well. Refrigerate several hours before serving. Makes 1 1/2 cups at 
approximately 53 calories per tablespoon. 
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Sherry Vinaigrette 

24 ounces olive oil 
8 ounces sherry vinegar 
2 lemons, zest and juice 

1 Tablespoons minced thyme 
Salt and Pepper 

Thousand Island Dressing 

Large Recipe: 

4 quarts mayonnaise 

1 quart catsup 
3/4 cup Salad Supreme 

1 cup pickle relish 

1 quart buttermilk

 

Small Recipe: 

2 cups mayonnaise 
½  cup catsup 
¼  cup Salad Supreme 

¼  cup pickle relish 
1 cup buttermilk

 

 
Mix all ingredients. Chill before serving. 

Tomato Dressing 

2 cups mayonnaise  
2 Tablespoons tarragon vinegar 

1/4 cup olives,  chopped 
1/4 cup green onions 
1/4 cup green onion stems 

1/2 cup India relish 
1 Tablespoon lemon juice 

1 clove garlic,  minced 
1 Tablespoon sugar

 
 
Put all ingredients in blender and blend until almost smooth. 

 
NOTES : Great on fresh tomatoes from the garden! 

Buttermilk Dressing 

12 ounces plain yogurt 

64 ounces mayo 
12 ounces buttermilk 
2 lemons zest and juice 

2 Jalapeño cored seeded 
4 white balsamic vinegar 
Salt and Pepper to taste 

1 pound cucumber peeled and seeded 
 
Puree Jalapeño, vinegar, lemon juice, zest, and cucumber 

Whisk all until smooth 
 
 

 



 

Special Sauce For Antipasto Salad 
 

1 cup black olives 
1 cup green olives 

1 cup onions 
5 cloves garlic 
1/4 cup capers 

1/2 cup green pepper 
1 cup olive oil 

1/4 cup wine vinegar 
1 teaspoon salt

 
 
Chop olives, onions, capers, and green peppers finely. Chop garlic very 

finely. Mix oil and vinegar together. Add salt and toss with mixture.  
Refrigerate. 
 

NOTES : Use on Antipasto salad and grinders. 

Louis Dressing 

1 cup mayonnaise 
2 Tablespoons grated onion 

¼ cup chili sauce 
2 Tablespoons parsley, chopped 
Pinch cayenne pepper 

1/3 cup heavy cream, whipped 
 
Mix mayonnaise, onion, chili sauce, parsley and cayenne pepper 

thoroughly.  Let them blend while whipping the cream.  Fold in the cream 
until it is well mixed. 
 

This is excellent on cold shell fish. 
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Sandwiches 
 
 

 
 

 

Shrimp Po Boys 
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Catfish Slider 

Catfish Cake 

Fried Green Tomato 

Sautéed/caramelized onions 

Krystal Bun 
 
Served with orange marmalade and thousand island dressing. 

Grinder 

Italian Bread 
Ham 
Genoa Salami 

Mozzarella Cheese 
Provolone Cheese 

Shredded lettuce 
Tomatoes, sliced 
Red Wine Vinegar 

Olive Oil 

 

Special Sauce for Antipasto (Recipe page 258) 
 
Split Italian Bread.  Place ham, salami, mozzarella and provolone on bread.  

Cover with shredded lettuce, tomatoes and Special Sauce.  Sprinkle with 
red wine vinegar and olive oil.  Slice into individual servings. 

Elvis’ Peanut Butter and Banana Sandwich 

2 large bananas 
6 slices white bread 

1 stick butter 
1 cup peanut butter 

 
Peel and mash bananas.  Mix peanut butter with bananas thoroughly.  
Toast bread lightly and spread mix on bread.  Melt butter in skillet and 

brown sandwiches on each side slowly until golden brown. 

Kentucky Hot Brown  

Created at Brown Hotel, Louisville 

 
From:  Kurtz Restaurant, Bardstown, KY 
   
Toast Points 

Roast Turkey 
Cheese Sauce (Cheese Whiz-Cheddar mix) 

Bacon 

Tomato 

 

Points/Turkey/Cover with sauce/Bacon and tomato on top. 

  



 

Pimento Cheese 

 
1 pound grated cheese 
4 ounce jar diced pimentos 

1/3 cup mayonnaise 

1 teaspoon salt 
2 teaspoons black pepper 

2 Tablespoons jalapenos (optional) 
 
I like extra sharp cheddar cheese but any cheese will work.  It’s all about 

what you like.  Mix all ingredients.  Don’t over mix.  Mix mayonnaise in 2 
Tablespoons at a time to get desired consistency.  I add more jalapenos 
and black pepper, but I like it HOT! 

 

Caprice Sandwich 

½ cup extra-virgin olive oil 
1 large clove garlic, cracked away from skin 

8 slices crusty Italian bread 
1 pound smoked fresh mozzarella cheese, sliced 
2 ripe tomatoes, thinly sliced 

8 basil leaves, torn 
 
Heat a grill pan over medium low to medium heat.  Heat oil and garlic in a 

small pot over low heat.  Brush 4 slices of the bread with garlic oil on one 
side.  Place garlic oil side down on the grill.  Top with sliced cheese, 
tomato and basil.  Place another slice of bread on top of each sandwich.  

Brush sandwiches with garlic oil.  Press sandwiches with heavy skillet or a 
brick covered with foil.  Toast sandwiches on both sides to melt cheese. 
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Soups and Stews 
 
 
 

 

Gumbo 
 
 

 



 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Note:  251 noodles in each can of Campbell’s Chicken Noodle Soup. 
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Anytime Soup 

1 pound chicken parts or soup bones 
½ head shredded green cabbage 
1 minced garlic clove 

2 chopped celery stalks 
2 pounds diced fresh tomatoes 
3 chopped carrots 

2 tablespoons chopped fresh parsley 
½ teaspoon dried thyme (optional) 
½ teaspoon dried basil (optional) 

Freshly ground black pepper, to taste 
4 cups chicken stock or vegetable stock or low-sodium canned, or water 
2 Tablespoons fresh lemon juice or cider vinegar 

 
In a large heavy-bottomed soup pot, bring all ingredients, except lemon 
juice or vinegar to boil.  Lower heat and simmer 1 hour.  Remove chicken 

parts or soup bones.  Shred chicken and return to pot.  Add lemon juice or 
vinegar.  Taste and adjust seasonings. 

Beef Stew 

2 pounds stew beef 

Water 
3 potatoes, cubed 
4 carrots, sliced 

2 stalks celery, chopped 
4 large onions, chopped 
3 cloves garlic, minced 

2 teaspoons Worcestershire sauce 

1 teaspoon thyme, ground 
2 bay leafs 
salt 

pepper 
1/2 cup oil 
1/2 cup flour

 
 
Season beef with salt and pepper.  Coat beef with flour. Brown in oil.  

 
Add other ingredients. Add beef stock or water to cover.  Bring to boil and 
simmer 1 ½ to 2 hours  or until meat and vegetables are tender. Thicken 

with flour, if necessary.   
 
Season with salt and pepper. 

Corn Chowder 
 

3 cups (2 pounds) fresh cut corn  

1 ½ cups chopped onion 
1/3 cup butter, melted 
1/3 cup all-purpose flour 

½ teaspoon ground cumin 
½ teaspoon dried marjoram 
3 cups chicken broth 

½ cup dry white wine 
½ teaspoon ground nutmeg 

2 cups whipping cream 

½ cup diced green bell pepper 
1 ½ cups Monterey Jack cheese, 
shredded 

2 Tablespoons fresh parsley, 
chopped 
½ teaspoon salt 

¼ teaspoon Worcestershire sauce 
1/8 teaspoon hot sauce 

 

Cook bell pepper and onion in butter over medium heat, until tender.  Add 
corn.  Sauté about 5 minutes.    Add flour, cumin and marjoram; cook 1 
minute, stirring constantly.  Add chicken broth and wine; cook, stirring 

constantly until mixture thickens.  Add nutmeg, cream and pepper; simmer 
10 minutes.  Stir in cheese and remaining ingredients; cook until cheese 
melts.  Yield 9 cups. 



 

Cioppino 

 
2 cups thinly sliced fennel 
2 leeks (white and pale, green parts only), rinsed and thinly sliced 

12 ounces small red potatoes, quartered 
3 cups marinara sauce (recipe in Sauces section) 
2 cups chicken broth 

1 cup water 
1/3 cup dry red wine 
1 teaspoon fennel seeds 

¼ teaspoon hot pepper flakes 
24 cleaned mussels 
12 sea scallops, halved if very large 

1 pound skinless halibut fillet, cut into 1 ½ inch chunks 
 
Mix all ingredients except seafood in a 5 quart or larger slow-cooker.  

Cover and cook on low 7 to 9 hours until vegetables are tender.  Raise heat 
to high; stir in seafood.  Cover and cook 20 to 40 minutes until mussels 
open and seafood is cooked. 

 
Serve with Sourdough bread and olive oil for drizzling. 
 

Serves 6. 

Cream of Mushroom Soup 

Recipe by:  Stan Groff 
 

1 pound mushrooms, sliced 
3 small onions, chopped 
3 garlic cloves, chopped 

4 Tablespoons butter 
2 Tablespoons flour 
1 quart homemade chicken stock 

1 cup cream 

1 cup sour cream 
2 egg yolks, beaten 
4 Tablespoons sherry 

1 Tablespoon Worcestershire sauce 
dash nutmeg 
Salt and pepper to taste 

 
Sauté mushrooms, onions and garlic in butter until tender.  Add flour.  Stir.  

Add chicken stock.  Simmer for 30 minutes.  Add cream, stirring 
constantly.  Use stick blender until desired consistency.  Add sour cream, 
egg yolks and heated sherry, stirring constantly.  Add Worcestershire 

sauce and seasonings.  Simmer 15 minutes.   
 
Serves 6. 
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Chicken Noodle Soup 

When someone’s sick and you can’t do anything to help, cook this! 
 
2 Tablespoons butter 

1 large onion, chopped 
1 carrot, diced 
1 stalk celery, diced 

1 cloves garlic, minced 

1 ½ cup diced chicken 

2 quarts chicken stock 
1 cup pasta or egg noodles 
Salt and Pepper to taste 

4 Tablespoons parsley, chopped 
 
Sauté onion, carrot, celery and garlic in butter until onion is clear.  Add 

chicken.  Cook until chicken is done.  Add 2 quarts chicken stock, chopped 
parsley, salt and pepper.  Simmer 10 – 15 minutes.  Check seasonings.  
Add pasta.  Cook until al denté, about 10 minutes. 

 
Note:  There are 216 noodles in each can of Campbell’s Chicken Noodle 
soup. 

Creamy Corn and Green Chile Soup 

3 ears fresh corn 
¾ cup diced flame roasted green chilies 
2 Tablespoons butter 

½ cup white onion, chopped 
1 teaspoon garlic, minced 
2/3 cup vine ripened tomatoes, minced 

2 ½ cups chicken stock 
Salt, to taste 
2/3 cup heavy cream 

Sugar, optional 
 
Cut corn from the cob.  Using the back of the knife, scrape the milky liquid 

from the cob.  Place 2/3 of the corn kernels and corn liquid in a blender or 
food processor and purée. 
  

In a 4 quart sauce pan, melt the butter.  Add the onion, garlic and chilies 
and sweat them until soft (about 2 minutes).  Add the tomatoes and cook 
until almost dry.  Add the corn purée and corn kernels, chicken stock and a 

little salt.  Simmer until corn is tender, about 15 minutes. 
 
Stir in heavy cream and remove from heat.  Correct salt and sugar.   

 
To serve: 
 

7 inch flour tortillas 
Cocktail napkins 
2 teaspoons cilantro, minced 

1 Tablespoon red bell pepper, minced 1/8 inch 
 
Toast the tortillas until pliant and flecked with brown.  Pour the soup into a 

10  ounce soup plate.  Place the soup plate on a cool plate lined with a 
cocktail napkin.  Fold the tortillas into quarters and tuck them under the 
soup plate rim.  Sprinkle the soup with cilantro and red bell pepper. 

  



 

Easy Creamy Corn and Green Chile Soup 

8 ounce package frozen cream corn, thawed 
1 can flame roasted diced green chilies, drained 
2 Tablespoons butter 

½ cup white onion, chopped 
1 teaspoon garlic, minced (You can buy minced garlic in a jar in the 
produce section) 

1 can Hunt’s petite diced tomatoes, drained (You can keep the liquid for 
another recipe) 
2 ½ cups chicken stock (You can buy chicken stock in the soup section of 

the grocery store) 
Salt, to taste 
2/3 cup heavy cream 

Sugar, optional 
 
In a 4 quart sauce pan, melt the butter.  Add the onion, garlic and chilies 

and sweat them until soft (about 2 minutes).  Add the tomatoes and cook 
until almost dry.  Add the thawed corn, chicken stock and a little salt.  
Simmer until corn is tender, about 15 minutes. 

 
Stir in heavy cream and remove from heat.  Correct salt and sugar. See 
above recipe for serving. 

 

Southwest Tomato Soup 

Onion, medium diced 
Jalapeno, medium diced 

 
Sauté in canola oil. 
 

Add: 
Mexican oregano 
Cumin 

2 cans diced tomatoes 
2 cups chicken broth 
 

Simmer 20 minutes.  Purée with blender. 
 
Corn Tortillas – brush both sides with oil. 

Cut into strips.  Bake 400°, 10 – 12 minutes. 
 
Serve soup garnished with: 

Sour cream 
Chopped cilantro 
Tortilla ribbons 

Jack Cheese 
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Chicken and Sausage Gumbo 

1 chicken 
1 pound Andouille, Tasso or smoked 
sausage 

2 onions, chopped 
1 bell pepper, chopped 
4 stalks celery, chopped 

6 cloves garlic, chopped 
¾ cup parsley, chopped 
¼ cup green onion, chopped 

Salt to taste 
Cajun spice (page 224) to taste 
2 bay leaves 

¾ cup dark roux 
2 Tablespoons bacon drippings 
2 Tablespoons butter 

1 can diced tomatoes 
2 cups okra, cut up 

 
Stew and pick the chicken, saving the stock 
 

In a pot melt the butter and drippings.  Sauté the onion, pepper, and celery 
until tender.  Add garlic and sausage.  Cook 5 – 10 minutes, stirring to keep 
from burning.  Add chicken and stock, salt and spices.  Cook 30 minutes.  

Add okra, tomato and roux, ½ cup parsley.  Simmer 1 – 2 hours.  Adjust 
seasonings.   
 

Serve over rice.  Garnish with remaining parsley and green onion. 
 
 

Chicken & Sausage Gumbo 2 

2 fryers, boiled and deboned (save stock for gumbo) 
2 pounds smoked sausage, cut in ½ inch slices 
2 Tablespoons water 

2 Tablespoons oil 
1 cup oil 
1 cup flour 

2 cups white onion, chopped 
1 cup green onion, chopped 
1 cup bell pepper, chopped 

4 stalks celery, chopped 
4 cloves minced garlic 
½ cup fresh parsley, chopped 

1 teaspoon Worcestershire sauce 
3 quarts chicken stock(hot) 
salt to taste 

pepper to taste 
file powder 
green onions 

parsley 
 
Make dark roux and set aside.  In skillet fry sausage with water and oil, 

allowing water to evaporate before frying begins.  When light brown, 
remove from pan.  Add onions, celery and bell pepper. Cook until very 
tender.  Add deboned chicken, sausage, roux, stock, garlic, parsley and 

Worcestershire sauce.  Add salt and pepper to taste.  Add additional water 
if needed.  Simmer 2 to 3 hours.  Skim off excess oil. 
Serve over boiled rice. Garnish with green onion and parsley.  Add file 

powder at the table. 
  



 

Chicken Stew 

 
1 whole fryer 
2 cups tomatoes 

2 cups potatoes 
1 cup celery 
2 cups onions - chopped 

1 cup carrots 

1 cup baby lima beans 
1 can whole kernel corn 

1 can cream style corn 
1 teaspoon salt 
2 teaspoons pepper 

2 bay leaves
 
 

Stew chicken. Remove bones. Cook all ingredients except corn in chicken 
broth about 2 hours. Add corn, and simmer, stirring frequently, for 
approximately 30 minutes.  Add salt and pepper to taste. Freezes well. 

 
NOTE : Be sure to use a larger pot than you think you need. I always end 
up with the pot running over. 

Chili - Cecil's Award Winning 

Recipe By :Cecil Pearce 
 
4 pounds ground beef 

6 large onions 
1 teaspoon black pepper 
3 teaspoons ground cumin 

8 Tablespoons chili powder 
Salt to taste 
3 cans tomato sauce -- (15 ounces) 

2 cans peeled tomatoes -- (15 

ounces) 
4 cups water 
2  ounces distilled white vinegar 

3 cans light red kidney beans 
2 cans chili hot beans 
6  ounces Heinz tomato ketchup

 

Gazpacho 

3 cups tomatoes,  peeled & chopped 
1/2 cup finely chopped onions 
1 cucumber,  peeled, seeded, diced 

1/2 cup finely chopped green peppers 
1 small clove garlic,  minced 
1/2 cup celery,  diced 

1/4 cup slightly cooked carrots 
3 Tablespoons chopped fresh parsley 
2 Tablespoons chopped chives/green onions 

2 cups tomato juice 
1/3 cup red wine vinegar 
1/4 cup olive oil 

1/4 teaspoon cayenne pepper 
Tabasco sauce 
Salt and Pepper to taste 

1 cucumber,  sliced thin 
 
In a large bowl, combine first 9 ingredients. Add tomato juice, vinegar, oil, 

cayenne, Tabasco, salt and pepper and mix well.  Cover bowl and 
refrigerate for at least 2 hours to chill and blend flavors. Serve soup "ice 
cold". Garnish with cucumber slices. 
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New Mexico Pork and Green Chili Stew 

2 medium onions, chopped 
8 garlic cloves 

3 Tablespoons vegetable oil 
4 ½ pounds boneless pork shoulder, cut into 1 inch pieces 
5 pounds frozen roasted NM green chilies, thawed, peeled, seeded and 

chopped 
7 cups water 
2 teaspoons salt 

1 ½ pounds boiling potatoes 
 
In a large heavy kettle cook the onions and 6 of the garlic cloves, minced,  

in the oil over moderate heat, stirring until the onions are softened.  Add 
the pork, chilies, the water and the salt.  Simmer the mixture, uncovered.  
Add more water if necessary to keep the pork barely covered, for 1 ½ 

hours.  Stir in the potatoes, peeled and cut into 1 inch pieces, making sure 
they are covered by the cooking liquid.  Simmer the mixture, stirring 
occasionally, for 30 minutes or until the pork and the potatoes are tender.  

Stir in the remaining 2 garlic cloves, minced, and salt to taste.  Simmer the 
stew for 5 minutes. 
 

The stew may be frozen or made 3 days in advance, cooled, uncovered and 
kept covered and chilled. 

Minestrone Soup 

1 pound dried great northern beans 

1 pork hock or ham bone 
6 ounces salt port, diced 
5 quarts water 

1 pound fresh green beans 
1 pound potatoes, peeled and diced 
3 Tablespoons olive oil 

1 pound onions, diced 
1 pound can tomatoes, whole or 
diced 

3 garlic cloves, mashed 

½ teaspoon freshly ground black 
pepper 
1 teaspoon salt 

1 medium sliced carrot, diced 
1 celery stalk with leaves, minced 
1 ounce spaghetti per person 

¼ cup butter 

 
Soak dried beans in water overnight.  Drain and discard water.  Add beans, 
salt pork and pork hock or hambone to 5 quarts of water and bring to a 

boil.  When beans are tender, add all other ingredients except butter and 
spaghetti.  Cook slowly for 2 hours.  When all ingredients are done, 
measure 1 generous cup of soup for each person into another pot.  Bring 

to a boil and add 1 ounce of spaghetti broken into 1 ½ inch pieces, for each 
person.  Cook for 8 minutes.  Add the butter, stir and serve.   
 

Serve grated parmesan cheese on the side. 
 
Note:  Freeze the remaining soup for serving at a later time. 

  



 

Roasted Red Pepper Soup 

 
1 large onion, minced 
1 Tablespoon butter 

2-3 roasted red peppers 
4 cups chicken stock 

Salt and Pepper to taste 
Sour cream 

Fresh herbs 

Sauté onions in butter.  Add chicken stock and seasonings.  Add peppers 

that have been roasted and peeled.  Purée.  Simmer 10 – 15 minutes.  
Adjust seasonings.  Serve garnished with sour cream and fresh herbs. 

Seafood Gumbo 

2 pounds shrimp 

1/2 pint oysters 
½ pound fish fillets, cut into cubes 
1 can crabmeat 

2 Tablespoons oil 
2 Tablespoons flour 
3 cups okra,  chopped 

2 Tablespoons oil 
2 onions, chopped 
1 can tomatoes 

2 quarts fish stock  

1 bay leaf 
½ teaspoon thyme 
1 teaspoon salt 

3 pods garlic 
Red pepper 
Cooked Rice 

Green onions, thinly sliced 
Fresh Parsley, minced 

 
Peel shrimp uncooked and de-vein. Make roux (dark) of flour and oil. Add 
shrimp and fish to this to coat stirring constantly. Set aside.  

 
Smother okra and onions in oil. Add tomatoes when okra is nearly cooked.  
Then add water, bay leaf, thyme, garlic, salt, and pepper.  

 
Add shrimp and roux to this. Cover and cook slowly for 15 minutes. Add 
oysters and crabmeat. Cook an additional 15 minutes. If okra is not used, 

add gumbo file after turning off heat.  
 
Place ½ cup rice into bottom of each soup bowl.  Ladle gumbo over.  

Garnish with green onion and parsley. 

Chili 
 

4 pounds ground beef 
4 medium onions 

1 gallon crushed tomatoes 
1 gallon Mexican beans 
4 Tablespoons brown sugar 

1 1/2 Tablespoons salt 

2 Tablespoons chili powder 
2 Tablespoons Black Pepper 

1/4 cup Lee and Perrins 
Worcestershire sauce

 
 

Brown and drain ground beef. Sauté onions. Add all other ingredients.   
Cook 2 hours over low heat. 
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Senate Navy Bean Soup 

Recipe By :Jessie Lou Brown 
 
1 1/2 cups navy beans,  soaked 3 to 4 hr. 

1 1/2 pounds smoked ham hocks (2 to 3) 
3 quarts water 
1 cup finely chopped onion 

2 Tablespoons shortening -- or bacon drippings 
1 cup finely chopped celery 
1 small clove garlic mashed to a pulp with 

1/2 cup carrot,  finely chopped 
2 cups potato,  finely chopped 
1 bay leaf 

salt to taste 
1 Tablespoon parsley,  chopped, for garnish 
 

While beans soak, bring ham hocks to a boil in 3 quarts water over high 
heat. Lower heat and simmer at least 2 hours. In a large soup pot, sauté 
onions in shortening until transparent. Add celery and mashed garlic, 

stirring. Add potatoes and 2 cups water from ham hocks. Cover and cook 
15 to 20 minutes. Add beans, ham hocks, bay leaf and all liquid from both 
beans and ham hocks. Cover and cook slowly until beans are tender, about 

1 hour. If water cooks down, add 1 quart water and continue simmering 
over low heat. When beans are done, remove soup from heat, add salt to 
taste, sprinkle with chopped parsley and serve with crusty French or Italian 

bread. 

Steak Chili 

 
3 pounds steak, cubed (Can use trimmings from a tenderloin) 

2 Tablespoons bacon grease 
2 onions, chopped 
6 cloves garlic, chopped 

1 quart beef stock 
2 Tablespoons chili powder 
1 Tablespoon cumin 

1 Tablespoon Mexican oregano 
1 Tablespoon cocoa 
Salt and pepper 

2 cans chili beans 
1 can diced tomatoes 
¾ cup masa harina 

1 cup water 
 
Brown steak cubes in bacon grease.  Add onions, garlic.  Sauté until 

onions are wilted.  Add beef stock, chili powder, cumin, cocoa, Mexican 
oregano, diced tomatoes and chili beans.  Cook until steak is tender.  Make 
a slurry of masa harina and water.  Add enough of the masa harina mixture 

to thicken the liquid.  Taste.  Adjust seasonings. 
 
Serve with saltine crackers or cornbread. 

 



 

Cream of Tomato Soup 

5 TBLs butter 
1 ½ cup minced onion 
1 cup minced celery 

1 TBL dried basil or 3 TBL Fresh minced 
½ tsp ground cloves 
¼ cup flour 

1 28 oz. Cans of Hunts Crushed Tomatoes 
1 tsp Baking soda 
2 ½ cups chicken broth or water 

1 ½ cup heavy cream 
S&P to taste 
 

Cook onion, celery, basil and cloves until clear. Stir in salt pepper and 
flour. Cook 5 min. Add tomatoes, baking soda and stock. Simmer 20 to 30 
min. Puree in blender until satiny smooth. Return to pot and add the cream, 

adjust with stock or tomato paste to perfect consistency if necessary. 
Adjust S&P. Serve with cheese toast and a swizzle of crème fresh. 
To make crème fresh add one part buttermilk to 2 parts heavy cream, let 

this sit out overnight.  

Roasted Apple Soup 

Six Medium Apples 
One large russet potato 

One large onion 
2 teaspoons oil 
White pepper and salt to taste 

 
1 1/2 Quart Chicken Broth homemade 
 

¾ cup cream 
Two Tablespoons Cider vinegar 
Teaspoon nutmeg 

 
Core and cut up apples, cut up potato into 1 ½ in pieces, peel and quarter 
onion, toss in oil and place on sheet pan covered with baking paper.  Bake 

at 425 uncovered about 30 min stirring once until just browned. 
 
Put browned ingredients into sauce pan with chicken broth, cover and 

simmer until all are very tender.  Cool a little and add cream.  Puree and 
strain 
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Fruits and Vegetables 
 
 
 

 

 

Jim and Myra Picking Fruit in Utah 
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Elaine’s Apricots 

Recipe by:  Elaine Gauldin 
 
1 can apricots 

½ tube Ritz crackers 

¼ stick butter 

1/3 cup Brown sugar 
 
Lay out apricots in baking dish.  Mix crackers, butter, sugar and apricot 

juice to moisten.  Bake 350°F, covered for 20 minutes.  Uncover and bake 
until brown and toasty. 

Broccoli & Cheese Casserole 

Recipe By :Carolyn Groff 

 
2 packages (10  ounces) chopped frozen broccoli  
OR  

1 1/4 pounds or Fresh Broccoli,  steamed 
1/4 teaspoon marjoram 
1 cup sour cream 

10 to 12 slices bacon- cooked and crumbled 
1/2 to 1 cup grated cheddar cheese 
 

Cook and drain broccoli well. (If using fresh broccoli, steam until tender. 
Then immerse in ice water.) Mix in sour cream and marjoram.  Place in 2 
quart casserole and top with grated cheese and bacon. 

 
Bake at 350 ° for 20-25 minutes. 

Corn Casserole 

¼ cup butter 
¼ cup flour 

1 teaspoon salt 
¼ cup sugar 
1 2/3 cups milk 

3 cups freshly cut corn kernels, chopped 
3 eggs, lightly beaten 
2 Tablespoons freshly grated Parmesan cheese. 

 
Preheat the oven to 350°.  Melt the butter and blend in the flour, salt, and 
sugar.  Gradually stir in the milk and bring to a boil, stirring, until mixture is 

thickened. 
 
Stir in the corn and eggs and pour into a well-greased casserole.  Sprinkle 

with the cheese, set casserole in a pan of hot water and bake 40 minutes or 
until set. 
 

Serves 6. 
 
 



 

Braised Cabbage and Carrots 

 
 

1 large head (about 3 pounds) green cabbage 
4 slices extra-thick bacon, cut into 1-inch squares 
1 cup water 

2 tablespoons Smash Seasoning, recipe follows 
1 (10-ounce) bag baby carrots 
Salt and freshly ground black pepper Core cabbage and chop into 2-inch 

pieces. Clean thoroughly and let drain.  
 
In a large pot over medium heat, cook bacon halfway through. Cook's Note: 

It will release its fat and be lightly browned, but still moist.  
 
Add the cabbage, water and Smash Seasoning. Cover and reduce to a 
simmer and steam 2 hours, stirring every 15 minutes. Drain water from pot 

and add carrots. Cover and simmer another 15 minutes, until carrots are 
tender. Add salt and pepper, to taste.  
 

Smash Seasoning: 
 
1 teaspoon cayenne 

1 teaspoon celery seed 
1/2 tablespoon lemon pepper 
1 tablespoon garlic powder 

  
Mix ingredients thoroughly and keep in a tightly sealed container for up to 
6 months. 

 

Candied Tomatoes 

6 large tomatoes,  ripe 

1/4 cup olive oil 
salt 
 

Preheat the oven to 325  F. 
 
Slice the tomatoes in half crosswise. Place the tomatoes on a baking sheet, 

cut side up. Pour the oil over the tomatoes. Sprinkle with salt as desired. 
Bake for about 2 hours until tomatoes are wrinkled on the outside, but still 
somewhat moist in the center. Serve warm or cool. 
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Fried Corn 

6 ears fresh corn 
1 stick butter 

¼ cup cream 
Salt and pepper, to taste 

 

Shuck corn, removing as many silks as possible.  With sharp knife, slice 
kernels off cob through ½ the kernels.  Then slice kernels off again.  With 
back of knife, scrape milk from cob. 

 
Melt butter in iron skillet.  Add corn.  Cook for 5 minutes.  Add cream, salt 
and pepper.  Continue cooking until thick.  

Cecil's Baked Beans 

Recipe By :Cecil Pearce 
 
3 gallons Bush Bean Pot Baked 

Beans 
4 cups vinegar 
2 cups Worcestershire sauce 

6 cups Moll's Barbecue Sauce 

1/2 cup frozen lemon juice 
2 pounds barbecue pork 
3 cups reconstituted onion flakes

 
 
Heat vinegar, Worcestershire sauce, barbecue sauce, and lemon juice. Add 

pork. Heat to simmer. Add onions and beans. Simmer all day. 

Charro Beans 

1 pound pinto beans (2 ½ cups) 
1 onion, chopped 
1 bell pepper, chopped 

2 jalapeno peppers, chopped 

1 Tablespoon oregano 
1 Tablespoon Ham base 
Salt Pork 

 
Cook pintos according to instructions on bag, adding all ingredients. 

Corn Casserole 

From Luanna Wright 
 
1 can cream style corn 

1 can regular corn, drained 
1 box Jiffy Corn Bread mix 

1 stick melted butter 

8 ounces sour cream 
½ pound cheese, shredded 

 

Mix together first 5 ingredients and pour into greased dish.  Bake at 350° 
for 45 minutes.  Take out and put shredded cheese on top.  Bake 5 to 10 
minutes longer. 

  



 

Corn Pudding 

2 cups corn 
2 cups milk 
3 eggs 

1 Tablespoon sugar 

1 teaspoon salt 
¼ teaspoon pepper 
2 Tablespoons butter, melted 

 

Beat eggs.  Mix all ingredients.  Bake until brown in 350F oven about 45 

minutes. 

 
Note:  ¼ cup green pepper or pimento, ½ cup cheese, ½ cup minced ham 
or ½ cup chopped mushrooms may be added, if desired. 

Eggplant Lasagna 

1 large eggplant 

3/4 cup ricotta cheese 
1 egg 

3/4 pound mozzarella cheese, sliced thin 

½ pound provolone cheese, sliced thin 
¼ cup parmesan cheese, grated 

 

Tomato Sauce: 
 
1 can tomato sauce 

1 can diced tomatoes 
1 large onion, chopped 
3-4 garlic cloves, minced 

1 Tablespoon oregano 

3 Tablespoons parsley flakes 
salt and pepper to taste 

 
Tomato Sauce directions:  Sauté onions till clear.  Add other ingredients.  
Simmer 20 minutes.   

 
Spray lasagna dish with cooking spray.  Mix ricotta cheese and egg.  Cut 
eggplant into ½ inch slabs.  Peeling is optional.  Sauté in olive oil until 

tender.  Layer tomato sauce, eggplant, ricotta-egg mixture, mozzarella and 
provolone cheese slices.  Repeat layers until dish is full or all vegetables 
are used.  Top with parmesan cheese. 

 
Bake covered in 375 degree oven for 45 minutes.  Uncover and bake 15 
minutes longer or until cheese on top is lightly brown.  Let stand 20 

minutes before serving. 
 
Variation:  Spread eggplant slices with ricotta cheese-egg mixture, 

mozzarella and provolone cheese slices.  Roll up like manicotti.  Place on 
top of tomato sauce in lasagna dish.  Cover with tomato sauce and 
parmesan cheese and bake as above. 
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Eggplant Supreme 

1 large eggplant 
1 small bell pepper 
2 ribs celery 

1 large onion 
½ stick butter 

1 teaspoon Worcestershire sauce 
1 dash hot sauce 
1 cup sharp cheese, grated 

1 cup ripe olives, chopper 
Cracker crumbs 

 

Cut up peeled eggplant and steam in a little water on low heat until tender.  
Sauté celery, onion, and bell pepper in butter.  Add cooked eggplant.  Add 
Worcestershire sauce and hot sauce, stir.  Now add cheese and olives.  

Taste before adding any salt, for the cheese is salty.  Put in baking dish 
and cover with cracker crumbs.  Bake 30 minutes in 375° oven.  Serves 6 

Elmo's Veggie Burger 
 

1 pound Mushrooms 
2 cups cooked black beans 
2 cups potatoes, shredded 

5 eggs 
2 cups onion,  diced 
2 cups whole wheat flour 

1 Tablespoon garlic 
1 Tablespoon Basil 
4 Tablespoons Parsley 

1/2 Tablespoon Salt 
1/2 Tablespoon Coriander 
4 cups raw oats 

2 cups black beans 
1 cup sour cream 
1/4 cup catsup 

1/4 cup corn oil 
1/4 Tablespoon cayenne pepper

 
 
Process first 11 items until chunky. Mix other ingredients, make patties and 

fry. 
 

Frijoles En Olla (pinto Beans) 
 

3 cups dried pinto beans 

1 medium onion 
1 clove garlic 
1/2 teaspoon ground comino 

1 small piece salt pork 

1 teaspoon sugar 
salt and pepper 
water

 
 
Wash beans thoroughly. The beans will be more flavorful if soaked 

overnight, but may be cooked right away. Put beans in pan with a large 
amount of water,  enough to reach two inches above the beans. Add salt 
pork, whole onion, whole garlic clove, and all of the seasonings. Bring to a 

fast boil, then simmer for at least two hours or until the beans are soft to 
the touch when you press them between finger and thumb. Add water as 
needed during cooking. When beans are done, remove the onion and 

garlic. 
 
Add sliced fresh onion and grated cheese and serve as a side dish, with 

hot corn or flour tortillas. 
 
  



 

Frijoles Refritos Con Queso 
 

4 cups cooked pinto beans 
3/4 cup liquid from cooking beans 

1/2 cup bacon drippings or lard 
1 cup jack cheese,  grated 

 
In heavy skillet heat lard or bacon drippings. Add drained beans and mash 
with a potato masher. Continue cooking, stirring frequently, until all traces 

of fat have been absorbed. Stir in liquid. Beans will be creamy, not soupy. 
Just before serving add cheese and let it melt. 
 

Garlic Smashed Potatoes 
 

5 - 6 all-purpose potatoes, cut into 2 inch pieces 
2 – 4 Tablespoons roasted garlic, to taste 

1/3 cup sour cream 
1 Tablespoon butter 
Salt and pepper to taste 

2 Tablespoons fresh chopped herbs (optional) 
 
Wash potatoes.  Boil in salted water until fork tender.  Potatoes can be 

peeled or unpeeled.  Drain.  Add other ingredients.  Smash with potato 
masher. 

Fresh Green Beans 

4 cups fresh green beans, snapped and stringed 
½ Tablespoon cooking oil 

¼ pound salt pork, scored 
2 cups water 
Salt and pepper to taste 

 
In pot, cook salt pork in oil to render fat.  Add beans.  Add water, salt and 
pepper.  Cover.  Bring to boil.  Cook over medium heat until tender.  

Uncover and cook until most of liquid is evaporated.  (About one hour) 

Hash Brown Casserole 
 

Recipe By :John Wesley 

 
32 ounces hash browns, frozen 
8 ounces sour cream 

1 can cream of mushroom soup, condensed 
1 medium onion,  chopped 
12 ounces cheddar cheese,  grated 

1 stick butter 
2 cups corn flake crumbs 
 

Place thawed potatoes in a greased baking pan or dish. Mix sour cream 
and mushroom soup and spread over potatoes. Spread onion over. Then 
the cheddar cheese. Then cornflakes. Dribble melted butter on top.  Bake 

350 °, 30-35 minutes or until bubbly. 

Shake and Bake Potatoes 
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4 cups Russet  potatoes 
¼ cup dried, minced herbs  

(oregano, basil, parsley, marjoram, etc.) 
2 teaspoon granulated garlic 
2 Tablespoon grated parmesan cheese 

2 Tablespoon olive oil 
Salt and Pepper to taste 
 

Wash, dry and cut potatoes into ¾ inch slices.  Toss everything into a 
paper bag and shake.  Spread on a baking sheet covered with foil.  Bake at 

375 until brown.  Turn.  Continue baking until brown on both sides.  Serve 

with butter and sour cream. 

Leftover Hash Browns 
 

3 large potatoes,  baked 
1/2 large green bell pepper, finely 
chopped 

1 small onion,  finely chopped 

2 Tablespoons vegetable oil 
3/4 stick unsalted butter 
2 Tablespoons beef broth

 
 

Peel and coarsely chop leftover baked potatoes. In a non-stick skillet, heat 
oil over moderately high heat until hot but not smoking and sauté bell 
pepper and onion, stirring, until softened. Add bell pepper, onion, salt and 

pepper to taste to potatoes and toss. 
 
Heat butter in skillet over moderately high heat until foam subsides and 

spread potato mixture in skillet. Drizzle pan juices or broth over potato 
mixture and cook undisturbed until underside is golden, about 10 minutes. 
Flip hash browns; Slide them onto a large plate and, inverting skillet over 

plate, invert back into skillet. Cook hash browns until underside is golden, 
about 10 minutes. 



 

Pinto Beans - John Wesley 
 

16 pounds pinto beans 
8 ounces salt 

2 Tablespoons black pepper 
4 ounces dried onions 

4 ounces dried bell pepper 
2 ounces oregano 

8 ounces ham base

 

 
Soak beans overnight. Drain.  Cover with water. Add seasonings. Cook 
until tender. 

 

Potato Croquettes 
 

2 cups cold riced potatoes 

1/2 teaspoon salt 
1/8 teaspoon pepper 
1/4 teaspoon celery salt 

2 Tablespoons butter 

1 egg yolk,  slightly beaten 

1 teaspoon chopped parsley 
Onion Juice 
Bread Crumbs 

1 egg,  well beaten
 
 

Combine first 8 ingredients; beat until light and fluffy. Shape into cylinders. 
Dip in bread crumbs, in egg, and again in bread crumbs. Fry in hot deep fat 
(380 °) until brown. Drain on absorbent paper. Serve hot. 

 

Quick Asparagus Balsamic Stir-fry 
 

2 teaspoons olive oil 
2 cups asparagus,  sliced diagonally 

1 cup mushrooms,  sliced 
1/2 cup onion,  chopped 

1 Tablespoon balsamic vinegar 
1/2 teaspoon dried thyme 

1/2 teaspoon salt 
1/4 teaspoon ground pepper

 

 
Heat olive oil and stir-fry asparagus, mushrooms and onion 1 minute. Add 
remaining ingredients and stir-fry 1 minute longer or until asparagus is 

crisp-tender.  

Red Beans And Rice 

 
4 pounds dry red kidney beans 

Ham base or Ham bone or Ham 
4 pounds pepperoni,  sliced 
4 bay leaves 

1 teaspoon cayenne pepper 

2 teaspoons cumin powder 
4 large onions,  chopped 
4 cloves garlic,  minced

 
 
Cook pepperoni, onions, and garlic until slightly browned. Add spices, 

beans, water to cover. Cook several hours, adding water if necessary.  
Serve over rice. 
 

Fried Okra (and Fried Green Tomatoes) 

4 cups okra, washed and cut into ½ inch slices 
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1 onion, cut into ½ inch cubes 
1 green tomato, cut in to ½ inch cubes 

1 cup corn meal 
Salt and pepper to taste 
Cooking oil 

 
Toss vegetables with cornmeal, salt and pepper.  Place ½ inch oil in large 
skillet.  Heat to sizzling.  Add vegetables and cook until brown and 

crunchy. 
 
Note:  Green tomatoes may be sliced and covered with the cornmeal, salt 

and pepper and fried in the oil. 

Clara’s Eggplant 

Recipe by:  Elaine Gauldin 
Eggplant has been in season so I have really enjoyed using it this fall.  I call 
this one “Clara’s  Eggplant” because she showed me how to make it.  

 
Brown 2 cloves of garlic in oil.  When brown add 3 large eggplants, that 
have been cut in lengthwise strips of about ½ inch thick and half the length 

of the eggplant ( Do not peel the eggplant) and 2 bell peppers, that have 
been cut in strips.  Cook until soft.  Take out and set aside and then add 3 
tomatoes, 2 cloves of garlic, basil and salt and cook until soft.  This is 

cooked in the same pan that the eggplant was cooked in.  When the 
tomatoes are real soft, return the eggplant mixture to the pan and heat all 
together. 

Mediterranean Style Summer Squash 

2-3 Yellow squash 
2-3 Zucchini squash 
1 medium onion, slivered 

2-4 cloves garlic, smashed, coarse 
chop  

Salt and Pepper 
½ Tablespoons oregano 
1 can stewed tomatoes 

2 Tablespoons olive oil 

 

In a large skillet or pot, heat oil until very hot, almost smoking.  Add onions 
for a minute or two.  Add squash and spices.  Cook stirring gently until just 
tender.  Add tomatoes and break them up a little.  Heat through. 

 
  



 

Russian Potato Pancakes 
 

1 pound Russet potatoes 
1 egg 

1/2 cup All-purpose flour plus 4 Tablespoons All-purpose flour 
Salt to taste 
Freshly-ground white pepper to taste 

2 Tablespoons oil 
Peanut oil,  for frying 
 

Peel the potatoes and soak them in salted water. (This will prevent 
discoloration.) 
 

Grate the potatoes and then grind them fine in a food grinder. Combine the 
potatoes with the egg, flour, salt and pepper and oil. Mix well. 
 

In one-sixteenth inch of oil, pan-fry a few pancakes at a time until they are 
golden brown and crisp on both sides, 3 to 4 minutes per side. Remove to 
paper towels to drain. 

 
Serve warm with sour cream and applesauce. This recipe makes about 1 
dozen pancakes. 

 
NOTES : Use a mounded tablespoon to measure out the batter and flatten 
into a 4-inch circle in the hot oil. These pancakes should be thin and crispy. 

 
This dish is Russian, it is Jewish, it is peasant, it is delicious. When 
Russian immigrants came to these shores they found potatoes were even 

more plentiful here than in the homeland.  So what do you eat? Potatoes! 

Stewed Potatoes 

6 cups potatoes, pared and cut into 1 inch cubes 
Salt and pepper to taste 

Water 
3 Tablespoons flour 
3 Tablespoons butter 

 
Cover potatoes with water.  Add salt.  Cook until fork tender.  In a pint jar, 
add 1 cup water and flour.  Shake until smooth.  Stir into potatoes and cook 

until thick.  Add pepper and butter. 
 
Hint:  If you have leftovers or planned-overs, then next day add some 

onions and chunks of ham for a great soup. 
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Roasted Eggplant Tort 

2 Tablespoons olive oil 
1 pound ground pork 
1 - 2 onions, chopped 

4 – 5 garlic cloves, minced 
2 cups tomato sauce 
2 cups diced tomatoes 

1 Tablespoon granulated garlic 
1 Tablespoon granulated onion 
1 Tablespoon dried oregano 

2 Tablespoons parsley flakes 
Salt and pepper to taste 

 
Lightly brown pork in olive oil.  Drain excess fat.  Add onion and garlic.  
Cook until clear.  Add remaining ingredients.  Simmer 45 – 60 minutes. 

 
1 box Whole Grain Penne Pasta, cooked according to instructions on box. 
 

1 ½ cup dry bread crumbs 
1 cup grated parmesan cheese 
½ cup olive oil 

 
Mix these three ingredients. 
 

2 eggplants, peeled and sliced lengthwise into 3/8 inch slices 
Olive oil 
 

Heat oven to 350°.  Brush sheet pan with olive oil. 
 
Lay out slices of eggplant.  Brush tops with olive oil.  Roast in oven 30-45 

minutes, turning once carefully so they don’t tear.  Brush with more olive 
oil if necessary.  Cook until limp and slightly browned. 
 

1 cup shredded mozzarella cheese 
½ cup grated parmesan 
1 cup ricotta cheese, mixed with one egg 

 
Assemble the Tort: 
 

Heat oven to 350°. 
 
Spray a 10 inch spring form pan with cooking spray. 

 
Mix the pasta and sauce together.  Pat  out a crust in the bottom of pan, 
using the bread crumb mixture.  Line sides of pan with eggplant, laying the 

eggplant over outside of pan. 
 
Fill pan about ½ full with pasta mix.  Spread ricotta mixture over pasta 

mixture.  Sprinkle with ½ of the mozzarella cheese.  Fill pan with pasta 
mixture .  (Save excess pasta mix for lunch tomorrow.)  Sprinkle with 
remaining Mozzarella cheese. 

 
Fold eggplant slices over to cover top. 
 

Cover with aluminum foil and bake 45 minutes.  Uncover.  Sprinkle with the 
parmesan cheese.  Continue baking 15 minutes. 
 

Remove from oven.  Let set 10-15 minutes.  Remove spring form pan and 
slice. 



 

Spanakopita 
 

2 pounds spinach, washed, chopped 
¼ cup scallions, chopped 
¼ cup fresh parsley, chopped 

¼ cup fresh dill 
1 teaspoon salt 
¼ cup olive oil 

½ cup onions, chopped 
1 pound Feta cheese, crumbled 
½ cup Parmesan cheese, grated 

2 whole eggs, beaten 
½ cup butter, melted 
14 whole filo dough sheets 

 
Shred spinach and mix with scallions, parsley, dill and salt.  Let stand 10 
minutes.  Squeeze out moisture by the handful.  Heat olive oil in a large 

skillet and sauté onions until transparent, about 5 minutes.  Stir in spinach 
and cheeses.  Remove from heat and cool, stirring occasionally, to room 
temperature.  Beat eggs in with a wooden spoon. 

 
 
Brush bottom and sides of a 13 x 9 x 2 inch dish with melted butter.  Line 

the dish with a sheet of  filo, pressing the edges of pastry firmly into the 
corners, and against the sides of the dish.  Brush surface of filo with 
melted butter, spreading it all the way to the outside edges and lay another 

sheet of filo on top.  Repeat until you have used 7 layers of filo in all. 
 
Spread spinach mixture evenly over last layer of filo and smooth it into the 

corners.  Place another sheet of filo on top, brush with butter and repeat, 
layering with remaining filo.  Turn edges over to form a crust.  Brush the 
top with the remaining butter.  Bake at 300° for 1 hour or until the pastry is 

crisp and delicately browned.  Cut into squares and serve hot. 
 

Sweet Potato Hash 

3 cups sweet potatoes, cut into ¾ “ cubes 
1 large onion, chopped 

½ Tablespoon ground coriander 
2 Tablespoons butter 
2 Tablespoons olive oil 

Salt and pepper to taste 

Heat olive oil and butter in large skillet.  Sauté onion and sweet potatoes 
until onion is slightly caramelized and sweet potato is browned.  Add 

seasoning halfway through cooking. 
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Sweet Potato Pudding 

Recipe By :Mama Lane 

Jim demonstrated how to make this recipe on Food Network’s Calling all 
Cooks,  Summer 1999. 

 
Small Recipe: 
1 cup sugar 

3 Tablespoons butter 
1 cup milk 

1 egg 

2 cups raw sweet potato,  grated 
1 teaspoon vanilla

Put all ingredients together in a 5" x 9" x 2" baking dish. Bake at 350 °, 1 to 

1 1/2 hours. Stir 2 or 3 times to keep from burning. Brown on top. 

Large Recipe: 
1 quart sugar 
3 sticks butter 

1 quart milk 

8 eggs 
2 quarts raw sweet potato, grated 

3 Tablespoons vanilla 

Put all ingredients together in a steam table pan (disposable preferred).  
Bake at 350 °, 4 to 5 hours. Stir every 30 min. to keep from burning. Brown 

on top. 

Green Chile Rellenos Soufflé 

12 long fresh green chiles, roasted, peeled and deseeded 
¾ - 1 pound Cheddar cheese, shredded 
¾ - 1 pound Monterey Jack cheese, shredded 

6 Tablespoons all-purpose flour 
6 eggs 
1 cup milk 

 
Slit chiles open and remove seeds.  Pat dry.  Mix cheeses together.  Spray 
9x13 inch baking dish with non-stick vegetable spray.  Lay half the chiles in 

bottom of baking dish and cover with half the cheese mixture.  Using sifter, 
sprinkle well with 3 Tablespoons flour.  Repeat layers, ending with flour.  
Beat eggs and milk together.  Pour on top.  Bake uncovered 30 minutes or 

until set.  Serve with tossed green or fresh fruit salad and hard rolls for 
brunch or light supper. 
  



 

Ratatouille 

1 onion, sliced thin 
2 garlic cloves, minced 
5 Tablespoons olive oil 

¾ pound eggplant, cut into ½ inch pieces(about 3 cups) 
1 small zucchini, scrubbed, quartered lengthwise, and cut into thin slices 
1 red pepper, chopped 

¾ pound small ripe tomatoes, chopped coarse (about 1 ¼ cups) 
¼ teaspoon dried oregano, crumbled 
¼ teaspoon dried thyme, crumbled 

1/8 teaspoon ground coriander 
¼ teaspoon fennel seeds 
¾ teaspoon salt 

½ cup shredded fresh basil leaves 
 
In a large skillet cook the onion and garlic in 2 tablespoons of the oil over 

moderately low heat, stirring occasionally, until the onion is softened.  
 
Add the remaining 3 tablespoons oil and heat it over moderately high heat 

until it is hot but not smoking.   
 
Add the eggplant and cook the mixture, stirring occasionally, for 8 minutes, 

or until the eggplant is softened.   
 
Stir in the zucchini and the bell pepper and cook the mixture over the 

moderate heat, stirring occasionally, for 12 minutes.   
 
Stir in the tomatoes and cook the mixture, stirring occasionally for 5 to 7 

minutes, or until the vegetables are tender.   
 
Stir in the oregano, the thyme, the coriander, the fennel seeds, the salt and 

pepper to taste.  Cook the mixture for 1 minute.   
 
Stir in the basil and combine the mixture well. 

 
The ratatouille may be made 1 day in advance, kept covered and chilled 
and reheated before serving.  

Creamed Spinach 

3 pounds baby spinach 
1 ¼ cups whole milk 
1 cup heavy cream 

1 small onion, finely chopped 

½ stick (1/4 cup) unsalted butter 
¼ cup all-purpose flour 
1/8 teaspoon freshly grated nutmeg 

 
Cook spinach until wilted., 1 to 2 minutes.  Drain and place in an ice bath.  

Squeeze small handfuls of spinach to remove as much moisture as 
possible, then coarsely chop. 
 

Heat milk and cream in a small saucepan over moderate heat.  Cook onion 
in butter, until softened.  Whisk in flour and cook roux.  Add warm milk 
mixture in a fast stream, whisking constantly to prevent lumps, and 

simmer, whisking until thickened.  Stir in nutmeg, spinach, and salt and 
pepper to taste and cook until heated through. 
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Fried Squash 

6 cups yellow squash, washed and sliced ½ inch thick 
6 slices thick sliced bacon 
1 large onions, sliced 

Salt and pepper to taste 
 
In heavy skillet, fry bacon until crisp.  Set bacon aside.  In a pot, cover 

squash with water.  Bring to a boil and par-boil about 5 minutes.  Drain. 
 
Add onions and squash to bacon fat in skillet.  Add salt and pepper to 

taste.  Cook until brown and caramelized, about 45 minutes. 
 
Crumble bacon over and serve. 

Swiss Vegetable Medley 

1 bag broccoli, carrots, and cauliflower,  thawed and drained 
1 can condensed cream of celery soup,  undiluted 
1/3 cup sour cream 

1 jar diced pimentos,  drained 
1/4 teaspoon pepper 
1 cup Swiss cheese,  shredded 

1 can French fried onions 
 
Combine first 5 ingredients. Stir in 1/2 cup cheese and half of onions.  

Spoon into a lightly greased 1 1/2 quart baking dish.  Bake, covered at 350 ° 
for 40 to 45 minutes. Uncover and sprinkle with remaining cheese and 
onions. Bake for 5 additional minutes. 

Tomato Pie 

2 medium tomatoes 

Pastry for 9-inch pie 
3 Tablespoons butter 
1 cup onion,  chopped 

1 cup green pepper,  diced 

1 clove garlic,  minced 

4 large eggs 
1 cup milk 
1 1/2 cups cheddar cheese,  grated 

1 1/2 teaspoons salt 
1/4 teaspoon black pepper

 

 
Slice tomatoes; set aside. bake 9 inch pie pastry in 450 ° oven until golden. 
Sauté vegetable except Tomatoes 5 min. Lightly beat eggs, stir in milk, 

cheese, salt and pepper and sautéed vegetable. Arrange tomato slices in 
the bottom of the pie shell pour egg mixture over all. Bake in slow oven 
until knife comes out clean, about 50 min. 

 
  



 

Tabouli 

1 cup dry bulgur wheat 
1 ½ cups boiling water 
1 to 1 ½ teaspoons salt 

¼ cup fresh lemon juice 
¼ cup olive oil 
2 medium cloves garlic, crushed 

Black pepper, to taste 
4 scallions, finely minced(whites and greens) 
1 packed cup minced parsley 

10 – 15 fresh mint leaves, minced (or 1-2 Tablespoons dried mint) 
2 medium-sized ripe tomatoes, diced 
Optional: 

½ cup cooked chick peas 
1 medium bell pepper, diced 
1 small cucumber, seeded and minced 

 
Combine bulgur and boiling water in a medium-large bowl.  Cover and let 
stand until the bulgur is tender (20-30 minutes, minimum). 

 
Add salt, lemon juice, olive oil, garlic, and black pepper.  Mix thoroughly.  
Cover tightly and refrigerate until about 30 minutes before serving. 

 
About 30 minutes before serving, stir in remaining ingredients (including 
optional additions) and mix well.  Serve cold with warm wedges of lightly 

toasted pita bread. 

Baked Stuffed Tomatoes 
 

6 medium tomatoes 

1/4 cup finely chopped green pepper 
1/4 cup grated Parmesan cheese 

1/3 cup croutons 

1 teaspoon salt 
1/3 cup tomato pulp

 

 
Heat oven to 350 °. Wash tomatoes; remove stem ends. Remove pulp from 
each tomato, leaving a 1/2 inch wall; chop pulp. 

 
Stir together tomato pulp and remaining ingredients except parsley. Fill 
tomatoes with tomato-cheese mixture. Place filled tomatoes in ungreased 

baking dish, 11 1/2 x 7 1/2 x 1 1/2 inches. Bake 20 to 25 minutes or until 
tomatoes are heated through. Garnish with parsley. 
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Turnip Greens 

1 mess turnip greens, washed and stemmed 
Salt pork, scored 
1 Tablespoon cooking oil 

Salt to taste 
 
In pot, cook salt pork in oil to render fat.  Pack greens in pot.  Add water to 

about 1/8 of pot.  Add salt to taste.  Cover and cook 30 – 45 minutes or until 
tender. 
 

1 mess = 2 pounds.  Will make 4 servings.   
 
Serve with pepper sauce (Recipe page Error! Bookmark not defined.). 

 
 

Sweet-and-Sour Red Cabbage 

 6 bacon slices, chopped 

½ cup butter 
4 pounds red cabbage, shredded 
finely 

½ cup cider vinegar  

3/4 cup water  

3-4 tablespoons brown sugar  
1/2 teaspoon caraway seeds 
1 ½ teaspoons nutmeg  

Salt and pepper, to taste

 
 

Cook bacon, until crisp, and set aside. Crumble. 

Preheat oven to 375°.   

Heat butter in large heavy casserole.  Add cabbage.  Sprinkle with salt, 
pepper and nutmeg.  Add vinegar, brown sugar and caraway seeds.  Bring 

to a boil and cook about 10 minutes, stirring occasionally.  Cover and place 
in oven.  Cook, stirring occasionally, for 1 ½ hours. 

Sprinkle bacon on top to serve. 

 

 
  



 

Lodge Manufacturing Company 

The 10 Commandments For Seasoning Cast Iron Cookware 

1. Warm cookware before peeling off any label. 
 

2. Wash the utensil, making sure to rinse and dry.  Use soap THIS 
TIME ONLY. 

 

3. Melt SOLID vegetable shortening.  Apply melted shortening onto 
the utensil with a soft cloth – INSIDE AND OUTSIDE. 

 

4. Preheat oven to 350 degrees.  Place utensils in the oven UPSIDE 
DOWN.  Place aluminum foil on rack  below to catch any 
drippings.  Bake for one hour, then turn oven off and let utensil 

remain in the oven until cool.  (NOTE:  Make sure lids are 
seasoned, as well, inside and out.) 

 

5. Re-season after cooking beans (any kind) or any acidic foods 
(tomatoes). 

 

6. Do NOT wash utensil in soap or dishwashing detergents.  Use 
boiling water and a bristle brush to clean. 

 

7. Wash immediately after use, while still hot.  Do not use as a 
storage vessel. 

 
8. Scour any grease build-up with steel wool, SOS pad, sand paper, 

etc., AND re-season. 
 

9. After washing utensil, dry carefully, then spray lightly with a 

vegetable oil (Pam, for example), wipe dry, and store.  NEVER 
store utensil with lid on (Cast iron needs air circulation). 

 

10. Deep fry in Dutch ovens at least six times prior to cooking beans 
of any kind, and re-season after cooking. 

 

LODGE MANUFACTURING COMPANY 
P. O. BOX 380  PHONE (423)837-7181 
SOUTH PITTSBURG, TENNESSEE 37380 
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Recommended Cookbooks 
 

 Cajun Men Cook, Beaver Club of Lafayette, LA 

 A Taste of Puerto Rico, Yvonne Ortiz 

 River Road Recipes, Junior League of Baton Rouge, LA 

 The New James Beard, James Beard 

 The Schwarzbein Principal Cookbook, Diane Schwarzbein, MD 

 Leone’s Italian Cookbook, Gene Leone 

 Culinary Arts Institute Encyclopedia Cookbook, Ruth Berolzheiwier 

 Rick Bayless’ Mexican Kitchen, Rick Bayless 

 Great Recipes of GranPerkins, Myra Brown 

 A Taste of Mexico, Esther Gonzales Davis 

 James Beard’s New Fish Cookery, James Beard 

 New York Times Cookbook, Craig Claiborne 

 Patout’s Cajun Home Cooking, Alex Patout 

 Betty Crocker Cookbook 

 The South Beach Diet, Arthur Agatston 

 The New York Times Heritage Cook Book, Jean Hewitt 

 Keys Cuisine, Linda Gassenheimer 

 Tasty Creations, Margaret F. Gamble 

 The New York Times Heritage Cook Book, Jean Hewitt 

 The Bread Baker’s Apprentice, Peter Reinhart 

 American Pie, Peter Reinhart 

 In the Green Kitchen, Alice  Waters 
 

The following books may be purchased used online.  They are cheaper if 
you don’t buy the latest edition: 
 

 The Flavor Bible: The Essential Guide to Culinary Creativity, 
Based on the Wisdom of America's Most Imaginative Chefs , 

Page, Karen  
 

 The Complete Asian Cookbook  ,Solomon, Charmaine  

 

 Webster's New World Dictionary of Culinary Arts (2nd Edition) 

Labensky, Steven 
 

 

  

https://www.amazon.com/gp/product/0316118400/ref=oh_aui_detailpage_o07_s00?ie=UTF8&psc=1
https://www.amazon.com/gp/product/0316118400/ref=oh_aui_detailpage_o07_s00?ie=UTF8&psc=1
https://www.amazon.com/gp/product/0804837570/ref=oh_aui_detailpage_o08_s00?ie=UTF8&psc=1
https://www.amazon.com/gp/product/0130966223/ref=oh_aui_detailpage_o09_s00?ie=UTF8&psc=1
https://www.amazon.com/gp/product/0130966223/ref=oh_aui_detailpage_o09_s00?ie=UTF8&psc=1
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This is the menu for our 

2016 Fourth of July 

Family Brunch 

****************** 

Summer Brunch 

 July 3, 2016
Featured Casseroles 

Artichoke, spinach, eggs casserole 

Shrimp Shirred Eggs 

Meats, Eggs and Sides 
Scrambled Eggs, Bacon, Sausage 

 Cheddar Grits Soufflé; Confit Potatoes 

Breads & More 

Blueberry Muffins w/ Streusel Topping,  

Banana Nut Muffins w/Streusel Topping 

Brioche & Biscuits 

Healthy Oatmeal Bars 

Larry’s Chocolate chip Cookies 

Sauces 

Chocolate Gravy, White Gravy, Preserves 

Fruit cup 

Drinks 

Coffee, Orange Juice, Tomato Juice, water, and Milk 
And for the adults: 

Mimosas and Bloody Mary’s 
 
  



 

 


