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Wongerful recipes from the

 world of Sudoku.com.au
SUDOKUDOS (8TH Edition)










December 14, 2010

Dear Fellow Sudokooks,

Because recipe contributions have dropped off, this is the first revision to the Sudokudos Cookbook in over a year.  I am happy to report, however, that this edition includes several fabulous new culinary treats from around the world.  The Desserts section of the cookbook is rather top-heavy (imagine THAT), so I have pulled out all the cookie (biscuit) recipes and put them in their own sub-section.  The Desserts section now includes the following sub-sections:  Cakes, Cookies, Pies and Miscellaneous.

Because there are many differences in terminology (as well as measurements and temperatures) depending on what part of the world you inhabit, I’ve included below a couple of charts and a glossary of sorts.  If you have any questions about a particular recipe, just ask the person who contributed it (names are shown on the right side opposite the title of the recipe).  If you have something you’d like to add to the glossary, let me know and I’ll add it to the next revision of this section. 

Cook well, eat well, stay well – and have a wonderful holiday season!






Jane from St. Simons Island, Georgia, USA  

MISCELLANEOUS CONVERSIONS

OVEN TEMPERATURES (contributed by Gail  From Cockatoo Vic AU)
Fahrenheit Setting 
Celsius Setting 
Gas Setting
300◦F 


150◦ 


Gas Mark 2 (very low)
325◦ 


160◦ 


Gas Mark 3 (low)
350◦ 


180◦ 


Gas Mark 4 (moderate)
375◦ 


190◦ 


Gas Mark 5 (moderate)
400◦ 


200◦ 


Gas Mark 6 (hot)
425◦ 


220◦ 


Gas Mark 7 (hot)
450◦ 


230◦ 


Gas Mark 8 (very hot)
475◦ 


240◦ 


Gas Mark 9 (very hot)
500◦ 


260◦ 


Gas Mark 10 (extremely hot)
Broil 


Broil 


Grill


Fan-forced oven means fan-assisted. Some ovens have a fan in them to assist with the heat circulation. Because they are a bit more heat efficient, the temp setting is lower that a conventional oven that does not have a fan.  (These ovens are called “convection ovens” in the US).

	Liquid Measures

	 1 cup
	8 fluid ounces
	1/2 pint
	237 ml

	 2 cups
	16 fluid ounces
	1 pint
	474 ml

	 4 cups
	32 fluid ounces
	1 quart
	946 ml

	 2 pints
	32 fluid ounces
	1 quart
	0.964 liters

	 4 quarts
	 128 fluid ounces
	1 gallon
	 3.784 liters

	 8 quarts
	 one peck
	 
	 

	 4 pecks
	one bushel
	 
	 

	 dash
	less than 1/4 teaspoon
	 
	 


	Dry Measures

	 3 teaspoons
	 1 tablespoon
	 1/2 ounce
	 14.3 grams
	 

	 2 tablespoons
	1/8 cup
	 1 fluid ounce
	 28.3 grams
	 

	 4 tablespoons
	 1/4 cup
	 2 fluid ounces
	 56.7 grams
	 

	 5 1/3 tablespoons
	 1/3 cup
	 2.6 fluid ounces
	 75.6 grams
	 

	 8 tablespoons
	 1/2 cup
	 4 ounces
	 113.4 grams
	 1 stick butter

	 12 tablespoons
	 3/4 cup
	 6 ounces
	 .375 pound
	 170 grams

	 32 tablespoons
	 2 cups
	 16 ounces
	 1 pound
	 453.6 grams

	 64 tablespoons
	 4 cups
	 32 ounces
	 2 pounds
	 907 grams


For more conversion information, check out Global Gourmet Cooking Resources’ website: 

http://www.globalgourmet.com/food/foodscpe/resources/
GLOSSARY/SUBSTITUTIONS

All-Purpose Flour = Plain Flour
Arugula = Rocket
Aubergine = Eggplant
Baking Powder (US) - Contains sodium bicarbonate (baking soda) but also includes an acidifying agent  (cream of tartar), as well as a drying agent (usually starch).
Baking Soda = Bicarbonate of Soda (BiCarb Soda)

Bell Pepper = Capsicum

Bicarbonate of Soda (BiCarb Soda) = Baking Soda in US (not baking POWDER)

Biscuit = In England (and Australia) a biscuit is a hard baked sweet product like a small flat cake which in some parts of North America may be called a "cookie" or "cracker".  It is a baking soda roll in US

Cantaloupe = Rockmelon
Capsicum = A large fleshy pepper with a sweet/mild flavor. Colors include orange, red, yellow, green or black (purple). Also known as Bell Pepper.
Caster (castor) sugar = Superfine sugar. See (1) below.

Chickpeas = Garbanzo beans

Chilli (Chili) Paste = Sambal Oelek
Chocolate Bits = Chocolate Chips
Chocolate Melts = Chocolate Buttons
Confectioner’s sugar = Icing sugar

Convection oven = Fan assisted oven

Coriander (fresh) = Cilantro

Corn Flour = Corn Starch

Cream = Single Cream 

Courgette = Zucchini
Dark Chocolate = Bittersweet or Semisweet Chocolate.  See (5) below. 
Eggplant = Aubergine
Fan-assisted oven = Convection oven

Filbert = Hazelnut
Garbanzo Beans = Chickpeas
Glycerin/Glycerine - A colorless, odorless, syrupy liquid made from fats and oils and used to retain moisture and add sweetness to foods. It also helps to prevent sugar crystallization in foods like candy. Stir into icing to restore consistency or use to soften fondant or royal icing.
Ground Beef/Hamburger = Mince (Mince Meat)
Hazelnut = Filbert
Icing sugar = Confectioner’s (powdered) sugar

Jelly (Australia) = Jell-O (US)

Madeira Cake = Pound Cake
Mange Tout = Snow Pea
Mince (or Mince Meat) = ground beef/hamburger meat (not to be confused with the “minced meat” that is the main ingredient (spiced dried fruit) of pies of the same name Miracle Whip Salad Dressing – can substitute mayonnaise

Plain Flour = All-Purpose Flour
Pound Cake = Madeira Cake

Powdered (Confectioner’s) sugar = Icing sugar

Prawn = shrimp (sort of).  See (2) below.

Pumpkin Pie Spice = 1 tsp. nutmeg, 1 tsp. allspice, 2 tsp. ginger, 4 tsp. cinnamon
Rice Bubbles = Rice Krispies
Rocket = Arugula
Rockmelon = Cantaloupe
Rutabaga = Swede
Sambal Oelek = Chilli (Chili) Paste
Scallions (green onions) = spring onions

Self-rising flour =  Self-raising flour

Shallot - Shallots are not scallions or spring onions.  See (3) below. 

Shrimp = Prawn.  See (2) below.
Snow Pea = Mange Tout
Spring Onion = Scallion or Green Onion
Sweet Potato = sometimes erroneously referred to as “yams” in the US.  See (4) below.

Swede = Rutabaga

Tablespoon = Tbs.

Tbs. = tablespoon

Teaspoon = tsp.

Thick Cream = Double or Heavy Cream (Whipping Cream in US)
Tomato Paste (Aus/US) = Tomato Puree (UK).   See (6) below.
tsp. = teaspoon

Vanilla essence = Vanilla extract (1 in. segment vanilla bean = 1 tsp. vanilla extract)

Whipping Cream = Heavy, Double or Thick Cream
Yam = usually refers to Sweet Potato.  See (4) below.

Zucchini = Courgette
(1) - Superfine sugar (called caster or castor sugar in England) is finely pulverized granulated sugar that dissolves much more quickly than regular granulated sugar.  Bartenders use it for its dissolving properties, and it is often called for in light or uncooked desserts such as meringues, mousses, and soufflés.  It is not as fine as confectioner’s sugar, which has been crushed mechanically (and generally mixed with a little starch to keep it from clumping).  If your recipe calls for superfine sugar for something that is going to be baked, you can substitute regular sugar.  If it is clear that the speedy dissolving is important, you’re better off using superfine.  Domino and other sugar processors package superfine sugar for sale in small boxes, but many grocery stores may not dedicate shelf space for it. Often a store manager will order products he or she doesn't usually stock when a customer requests it.  If you fail in your search and your store manager wouldn’t recognize customer service if he tripped over it, you can make your own superfine sugar by running granulated sugar in a food processor or blender until powdery. After you turn it off, let the powder settle for a minute before you open the food processor.  Otherwise you’ll be snorting sugar dust.

(2) - I think that for most of the Australian recipes that specify prawn, large shrimp may be used in the US.  Although according to Food and Agriculture Organization (FAO) of United Nations, shrimp is a seawater creature, while prawn's natural habitat is fresh water.  This definition is not used by the grocery stores, fish markets, or the restaurants.  Retailers commonly differentiate them by the size. A larger jumbo shrimp (Less than 25 shrimp to a pound) with head-on is normally referred to as prawn.  Scientifically, there is a difference between the two species. Both species are found caught in sea water as well as fresh water with varying sizes.

(3) - If you don't like the strong flavors of garlic and onions, but don't want to give them up completely, then shallots are the perfect choice. This small vegetable is technically an onion, but it looks a lot like garlic and has a mild garlic flavor.

(4) - Sweet potatoes and "true yams" are totally different vegetables from two separate botanical families. Sweet potatoes, which originated in the tropics of Peru and Ecuador, are roots from the species Ipomoea batatas and belong to the Morning Glory family (Convolvulaceae). True yams, which originated in Africa, are from the Dioscorea genus (Dioscoreaceae family) and aren't as nutritious as sweet potatoes. They aren't grown in the United States because they require a much longer growing season, but are imported through the Caribbean. True yams have a rough, scaly brown skin and are very low in Beta-Carotene. Sweet potatoes usually have a smooth orange skin and are high in Beta-Carotene. Place them side by side and you can plainly see the difference.

(5) – While both semisweet and bittersweet chocolate are similar (both contain 35%  chocolate liquor), bittersweet chocolate is not as sweet as semisweet chocolate.

(6) – In the US, there are both tomato paste and tomato puree.  Tomato paste is much thicker than tomato puree.

For more recipes, this is a really good on-line source:  

http://www.food.com/ (formerly known as “Recipezaar”)
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APPETIZERS, HORS D’OEUVRES & SNACKS

HOT ARTICHOKE AND SPINACH DIP                                                        Aileen From California

2 (8-ounce) packages cream cheese, softened
½ cup mayonnaise
½ cup grated Parmesan cheese
½ cup grated Romano cheese
2 cloves garlic, peeled and minced
1 teaspoon dried basil
½ teaspoon garlic powder
salt and pepper to taste
2 (14-ounce) cans artichoke hearts, drained and chopped
1 box frozen chopped spinach, thawed and drained
½ cup (or more) shredded mozzarella cheese

1.  Preheat oven to 350 degrees F.   Lightly grease 2 (8”x8”) baking dishes

2.  In a medium bowl, mix together cream cheese, mayonnaise, Parmesan cheese, Romano cheese, garlic, basil, garlic powder, salt and pepper. Gently stir in artichoke hearts and spinach.

3.  Transfer the mixture to the prepared baking dishes. Top with mozzarella cheese. Bake in the preheated oven 25 minutes, until bubbly and lightly browned. Serve with crackers of your choice.
CHEESY CRAB APPETIZER                                                                             Kathy From Maryland

1 cup (8 oz) crab meat (if canned, rinse and squeeze dry)
1 8 oz. package softened cream cheese
1 tablespoon milk 
1 tablespoon instant minced onion (or just chop fresh onion fine)
1/2 teaspoon horseradish
1 egg, beaten
1/2 cup Miracle Whip salad dressing
salt and pepper
2 oz. sliced almonds

Blend together cream cheese, milk, onion, horseradish, egg, and Miracle Whip. Add salt and pepper to taste. Gently fold in crabmeat, top with almonds. Bake at 350 degrees for 20 to 30 minutes or until top is lightly browned.  Serve hot with crackers.
JANY’S TINY PEPPER APPETIZER                                                            Laura From Boulder, CO

Buy tiny (one mouthful size) peppers in red, orange and/or yellow.  Wash.  Slit each pepper stem to stern on one side. Heat grill or grill pan, brush with olive oil and grill peppers, turning occasionally, until their skin is charred to your liking and peppers are soft. Remove from grill and cool enough to handle.  Mix light cream cheese, grated fresh onion, and crumbled bacon (micro-waved on paper towels until crisp - approx 2.5 minutes for 3 slices.)  Insert a spoonful in each pepper - don't overfill. Re-grill or reheat until filling melts.  Serve warm or room temperature. Prep time: approx 15 minutes.

Proportions: for 12-15 peppers, 1/2 cup light cream cheese, 2 TBSP grated onion, 3 strips bacon

YUMMY MEATBALLS                                                                                                        Emels From Perth                                                                                                 

500g mince (ground beef)
1 tsp. of herbs
2 Tbs. of honey
1 Tbs. of soy sauce
1/2 small onion, diced
2 cloves garlic
2 tsp. chicken stock powder
½ cup breadcrumbs
1 egg


Put all the ingredients together and make into small rissoles.  Fry in pan, 20 - 30 minutes on low heat. 


Makes 40-50 meatballs

RAYRAY’S CELEBRATION SEA-FOOD STARTER 

(See Main Dishes – Fish and Seafood)

SALSA                                                                                      Debby  From Michigan,USA   
8 large tomatoes (diced)
2 large onions (diced)
6 large cloves of garlic (diced)
"bunch" of cilantro (diced)
jalapeño pepper (diced)
lime juice from about 3 or 4 limes. (depending on how big they are.)
salt and pepper

The new "scoops" tortilla chips work well with this.
PICO DE GALLO SALSA                                                                                      Aileen  From California
From the Los Angeles Times, 6/2/94
½ white or red onion, minced
2 Roma tomatoes, seeded and chopped
1 clove garlic, minced
1 serrano chile, minced
1 tablespoon minced cilantro
Juice of ½ lime

Combine onion, tomatoes, garlic, chile, cilantro and lime juice in small bowl and mix well.
Serve with tortilla chips or as accompaniment to tacos, burritos, etc.

SWEET CHEX MIX                                                                                                   Aileen  From California 

¾ stick butter or margarine
3 T. sugar
¼ tsp. garlic powder
¾ tsp. Worcestershire sauce
2 c. Rice Chex cereal
2 c. Corn Chex cereal
1 c. Cheerios
1 c. pretzels
1 c. mixed nuts

To Cook in Oven:
Preheat oven to 250 degrees F.
Melt butter in 9”x13”x2” baking pan.
Remove, stir in sugar, garlic powder and Worcestershire sauce.
Gradually add Chex cereals, pretzels and nuts, mixing until all pieces are coated.
Bake for 45 minutes to 1 hour, stirring every 15 minutes.
Add the Cheerios after the 1st 15 minutes of baking, or they will get overbaked and shrunken.
Cool before serving.

To Cook in Microwave:
Melt butter in a large, microwave-safe bowl on HIGH for 1 minute.
Remove, and stir in other ingredients as above.
Microwave on HIGH for 5 to 6 minutes, stirring every 2 minutes.
Cool before serving.
BROOK LODGE WATER CHESTNUTS





Shiela  From MI

From “I’ve Got a Cook in Kalamazoo” cookbook

1 8-ounce can whole water chestnuts 
1 lb. thin-sliced, lean bacon (a.k.a. streaky bacon) - slices to be cut in half 
 
Cut water chestnuts in half.  Cut slice of bacon in half and wrap each half slice around a water chestnut, securing with wooden (uncolored) toothpick.  Bake at 350°F for 30 minutes.

NOTE: Best if you use a slotted broiler pan with bottom since it drains off the fat while baking. Line bottom with foil for easy clean-up. 

Can be frozen at this point if serving later - or continue preparing. 

Make sauce at serving time:

½ cup catsup

1/3 cup sugar

1 tsp. soy sauce

Mix together the catsup, sugar and soy sauce.  Dip water chestnut/bacon in sauce (or spoon over all sides for less mess), return to broiler pan and bake at 350°F for 20 minutes. 

Makes approximately 30 – 36 appetizers.  Recipe can be doubled if desired.  For a party, I make 60 at a time because they're gone in 5 minutes!
BEVERAGES

MOOSE JUICE                                                                                                         vdV From Melbourne
The Moose juice goes well with a dash of vodka!


¾ cup orange juice
½ cup orange sherbet
½ banana sliced
¼ teaspoon vanilla extract
1 tablespoon whipped cream

Combine the orange juice, sherbet, banana, vanilla extract in a blender.  Puree until smooth.
Pour into a glass and top with whipped cream.


Makes one serving.

IRISH CREAM  






                                          eaa From Tassie

Mix 1 tin Evapourated Milk, 1 tin Condensed Milk, 1 teaspoon Glycerine, 1 teaspoon Vanilla Essence, 2 teaspoons instant Coffee [dissolved in 2 teaspoons Hot Water], 2 1/2 cups of Cream and 1 1/2 cups Irish Whiskey. Add a dash of Coconut Essence if desired, then bottle.

GRAMPY’S CHAMPAGNE COCKTAILS 





Ian  From Sydney
Shiela has persuaded me to submit the recipe. 

Place a sugar cube in the bottom of a champagne glass, add a couple of drops of Bitters, cover it with a generous slosh of cognac, and top up the glass with good champagne.

A guaranteed party-starter!  

HALLOTINI

                                                         Jane  From St. Simons Island, GA
This drink, with variant shades of red and orange and a black licorice stick, is sure to get you in the mood for Halloween Trick-or-Treating

1 oz vodka
5 oz orange juice
1 shot grenadine syrup
1 stick licorice, black

Mix vodka and orange juice with ice in a martini shaker. Pour into a martini glass.

Top with a shot of grenadine syrup. Cut a piece of black licorice and use as stirrer. Serves 1.
SPOOKTINI                                                                                                    Jane  From St. Simons Island, GA
Here’s another Halloween drink

1 oz. black vodka
vermouth
2 olives (for eyeballs)

Mix vodka and vermouth and add eyeballs.  Serves 1.

HOT CRANBERRY PUNCH FOR A PARTY


GmaJackie  From USA   

Place in a saucepan:


3 quarts of water
3 cups of sugar 
1/2 cup of “red hots” candy


Heat and stir until sugar and candy dissolve.


Place in a crock-pot and add:


1 quart cranberry juice
1 cup orange juice
1 cup pineapple juice
1/2 cup lemon juice


Crock-pot settling is low. Serve warm on cold nights.
BREAD AND ROLLS

- Also see Breakfast Dishes

- Also see Desserts 

ENGLISH MUFFIN BREAD                                                               Kathy From Maryland

2 packages active dry yeast 

6 cups unsifted flour 

1 Tablespoon sugar 

¼ teaspoon baking soda
2 teaspoons salt
1/2 cup water

2 cups milk

corn meal

Combine 3 cups of the flour with the yeast, sugar, salt, and soda. Heat water and milk until very warm (130 degrees).  Add to dry mixture and beat very well. Stir in rest of flour, gradually, to make stiff batter. Divide in half and place in 2 loaf pans that have been greased and sprinkled with cornmeal. Grease fingers with butter and pat gently into pan. Sprinkle tops of loaves with cornmeal. Cover with slightly dampened cloths and let rise for 45 minutes. Bake at 400 degrees for 45 minutes. Remove from pans immediately; cool completely before slicing. Great toasted!!
FLO’S PUMPKIN SCONES                                                                                June From Epping.NSW


1 Tbs. butter
1/2 cup sugar
1/4 tsp. salt
1 egg
1 cup mashed pumpkin
2 cups self-raising flour (a little extra just in case)
 
Beat together butter, sugar and salt with electric mixer.  Add egg, then pumpkin.  Finally, stir in the sifted flour by hand.  Turn onto floured board and cut.


Place on a heated floured tray and cook on the top shelf of a very hot oven (225c-250c) for 15 to 20 minutes.
JUNE’S PLAIN SCONES                                                                                       June From Epping.NSW
 
 2 cups self-raising flour
1 tsp. baking powder 
1 tablespoon butter
1/2 tsp. salt
1 cup milk

Process all ingredients (except milk) until butter is mixed into the flour.  Add milk and process until mixture gets 'solid' and no longer processes.  Turn onto floured board and finish mixing in the flour by hand.  Make a rectangle shape and cut into 12 squares.


Bake in hot oven (220-230C...425-450F) for 12 minutes.
Serve with jam and thick cream

NOTE:  I use a food processor to make them although butter can be rubbed into the flour by hand.  I always use 'fresh' flour as it loses its rising ability if it sits in the cupboard for months and the extra baking powder gives the scones 'extra' lift and makes them much lighter.
CLIFTON SCONES                                                                                             Shosho From los angeles   

2 1/2 cups pastry flour (I’ve used regular flour, doesn’t seem to affect scones)
1 Tbs. baking powder
1/2 cup butter, ice cold in pieces
1 cup raisin or dried cranberries (optional or I like to add fresh blueberries in the morning)
6 Tbs. sugar
3/4 cup whipping cream

Blend first three ingredients with a pastry blender. Toss in raisins and sugar. Let stand overnight at room temperature. In the morning add whipping cream (and if you’d like, add the fresh blueberries - not canned ones). Knead until smooth (10, 12 times) Divide into 12 rounds. Bake a 425 degrees Fahrenheit for 12-15 minutes.
DATE LOAF                                                                                          Rola From Perth   

from the Forrestfield Kindergarten Cookery Book 1971 

1 ½ Cups Plain Flour 
1 small Cup Sugar 
1 cup Boiling Water
1 tablespoon Butter
1 cup chopped Dates 
1 teaspoon Bi-Carb Soda 
1 teaspoon Vanilla Essence

Place Dates, Butter and Water in saucepan and bring to boil.  Remove from heat and add Bi-Carb Soda and Vanilla Essence.  Add to (sifted) Flour and Sugar mixed in a bowl. Mixture should be moist, so add a little more water if necessary. 


Place mixture in greased and lined Ring Tin (or 7” Round Pan or Sandwich Loaf Tin) and bake in moderate oven (180C / 350F)  for40 – 45mins.

Cool, slice and spread with butter to serve.

Loaf freezes well.
LEMON LOAF                                                                                                                           Rola From Perth              

1 ½ cups Self Raising Flour
1 cup Sugar
3 oz. Melted Butter
2 well beaten Eggs
½ cup Milk

Grated rind from 1 Lemon 
Juice of 1 Lemon mixed with ½ cup Castor sugar

Mix Flour, Sugar, Butter, Eggs, Milk and Grated Lemon Rind together.  Bake in Medium sized Loaf Tin (lined) for 1 Hour, at 375F/ 180C.  

When cooked and still hot (and before removing from tin) poke several holes in loaf with a toothpick; then spoon the lemon juice/sugar mixture over the loaf.  Leave in tin until cold.

BEST EVER BANANA BREAD                                                             Madby3 From Gold Coast, Australia

2 bananas
2 tablespoons golden syrup
¾ cup sugar
1 egg
1 cup self-raising flour, sifted
pinch of salt

Heat oven to 180°C (160°C fan forced).

Grease and line the base of a loaf pan. 

In a medium bowl, mash bananas then add golden syrup.  Add sugar and stir in.  Add egg, sifted flour and salt and lightly mix until combined.

Pour into loaf pan and cook for 30 minutes or until a skewer inserted into the middle comes out clean.

Allow to cool in tin for 10 minutes, then turn onto wire rack to cool.

Enjoy it warm straight from the oven or lightly grill it and then enjoy with butter melting on top.

Tip: you can also make variations to this by throwing in a handful of chopped dates, sultanas or chocolate chips just before pouring into tin to bake.

VIV’S (ELISE) DATE SCONES                                                                    Elise  From Pt Macquarie, Aust

2 cups self-raising flour
Pinch salt
Tablespoon margarine
1 Cup milk
Couple handfuls of dates, which I soak in the milk before making scones.

Preheat oven to approx. 450F.

Rub margarine into flour.  Add dates and milk and mix together.  Knead on floured board and cut out scones using cutter.


Bake in hot oven for 10 - 15 minutes or until they have risen and are not doughy in the middle.
Serve with butter or jam and cream, etc.
CHEESE BREAD                                                                                                         Aileen  From California

I like this recipe so much that I make 1/2 recipe of the filling and keep it in a plastic container in the fridge to spread on bread for a quick, toaster oven treat! It is the pastor's wife's recipe from our church's cookbook.

1 loaf French Bread
3-4 cloves garlic, crushed and minced
2 cups Cheddar Cheese, grated
Parsley leaves, optional
6-8 green onions, chopped
2 cups mayonnaise
2 cups Monterey Jack Cheese, grated

Cover broiling pan with foil. 


Mix green onions, garlic, mayonnaise, and cheeses together.  Spread cheese mixture over bread (which has been sliced lengthwise). 


Place both sliced French loaves on the pan and broil for about 5-10 minutes, until bubbly and brown. 
Garnish with parsley leaves, if desired.  Serves 8-10.
   
ZUCCHINI BREAD





kristi From Bedias, TX USA
 
Beat:
3 eggs until fluffy.
Add:
1 cup oil
2 cups sugar
2 cups grated peeled zucchini.
Sift:
1 Tbs. cinnamon
2 cup flour
1/4 tsp. baking powder
2 tsp. baking soda
1 tsp. salt


Add to zucchini mixture, then stir in:
1 Tbs. vanilla
1 cups chopped nuts


Turn dough into 2 large (or 3 small) greased and floured loaf pans. Bake 55 - 60 minutes for large pans (45 - 50 minutes for small pans) at 350°. Cool in pans for 10 minutes before removing.
GEM SCONES 








Gail  From Cockatoo Vic AU 
 
30g (1 oz.) butter
2 Tbs. sugar
1 egg
pinch salt
1/2 cup milk
1 cup self-raising flour, sifted

Heat gem irons in a hot oven 200C (400F). Mix butter and sugar to a cream.  Add egg, pinch of salt and milk and combine with creamed mixture.  Lightly fold in sifted flour until mixed. Have irons very hot and grease well. Spoon mixture 3/4 full into gem irons. Bake in hot oven 10-15 minutes. Serve warm with fresh butter.


NOTE: mini muffin or cupcake trays may be used, just grease VERY well. Gem irons have rounded bases so they slide out easily.

STRAWBERRY BREAD 





kristi From Bedias, TX USA

3 cups flour
1/2 tsp. baking soda
3/4 tsp. cream of tartar
1 cup sour cream
1 cup strawberry preserves
1 cup margarine (room temp)
1 1/2 cup sugar
1 tsp. vanilla
3 eggs, lightly beaten


Grease and flour small loaf pans. Sift together flour, soda and tartar set aside. Mix sour cream and preserves and set aside. In a mixing bowl cream margarine and sugar, add eggs and vanilla. Add alternately to margarine mixture the preserve mixture and flour mixture. Bake 40 - 45 minutes in preheated oven at 325°.

“TO DIE FOR” BLUEBERRY MUFFINS  




Jill  From Richfield, Ohio

This is a slightly-adapted recipe from allrecipes.com

1 ½  cups all-purpose flour
3/4 cup white sugar
1/2 teaspoon salt
2 teaspoons baking powder
1/3 cup vegetable oil
1 egg
1/3 cup milk
1 cup blueberries
1/2 cup brown sugar
1/3 cup all-purpose flour
1/3 cup butter
1 ½ teaspoons ground cinnamon

Preheat oven to 400 degrees F.  Use muffin liners.  Make crumb topping by combining brown sugar, 1/3 cup flour, cinnamon.  Cut in butter until fine crumble.  Refrigerate topping while making muffins. 

Combine 1 1/2 cups flour, white sugar, salt and baking powder.  Place vegetable oil into a 1 cup measure, add the egg, and enough milk to fill to 1 cup.  Mix liquid into dry mix.  Gently fold in blueberries.  Fill muffin cups to the top. Sprinkle with crumb topping.  Bake 20 to 25 minutes. 

DOUBLE CORN MUFFINS 




Jane  From St. Simons Island, GA

1 cup all-purpose flour
1 cup yellow cornmeal
2 Tbs. golden brown sugar
1 Tbs. baking powder
½ tsp. baking soda
½ tsp. salt
1 8.5 oz. can creamed corn
½ cup nonfat buttermilk
1 egg
½ stick butter, melted

Position rack in center of oven and preheat to 425. Butter a standard size muffin pan.

Mix first 6 ingredients in large bowl. 

Whisk creamed corn, buttermilk & egg in another bowl until well combined. Whisk in melted butter. 

Form well in center of dry ingredients. Add buttermilk mixture to well and stir just until all ingredients are moist. Spoon batter into prepared muffin cups, filling ¼ full.

Bake until golden brown, about 15 minutes. Remove muffins from cups and cool slightly on rack. 

Makes 12 standard size muffins or 24 mini muffins (reduce cooking time to 10 minutes for mini muffins)
BREAKFAST DISHES

- also see breads and rolls
POFFERTIES (DUTCH PANCAKES)                                                                        vdV From Melbourne
the simple version

2 cups self-rising flour
1 cup plain flour
3 eggs
teaspoon salt

Milk (3 cups?)

Mix all dry ingredients in a bowl.  Mix in eggs and stir in milk until it looks the right consistency.  Put batter into a squeeze bottle.  Cook in poffertjes pan (flip half way through)

Serve with jam and cream.
BUTTERMILK WAFFLES                                                                                               Eve From So. Oregon
Light & Fluffy

1/4 lb. (1 stick) butter
2 Cups flour
2 tsp. baking power
1 tsp. baking soda
1 tsp. salt
1 Tbs. sugar
3 eggs separated
2 cups buttermilk

1.  Heat waffle iron.

2.  Melt butter, set aside. 
3.  Sift together flour, baking powder, baking soda, salt & sugar into large bowl.
4.  Whip egg whites till stiff. 
5.  Beat egg yolks till light yellow, slowly add buttermilk while beating and then melted butter - mixing well.
6.  Dump liquid mixture in the flour mixture and stir together. 
7.  Fold in egg whites.
8.  Spoon mixture on to waffle iron - cook ‘til golden brown.
TURKEY HASH (from one of the Silver Palate cookbooks)            Jane  From St. Simons Island, GA
Great recipe for left-over turkey


2 cups cubed cooked turkey or chicken
1 1/2 cups cubed cooked potato (white, sweet or both)
1/4 cup chopped onion
1/4 cup chopped red bell pepper
1/4 cup chopped mushrooms
3 Tbs. chopped fresh parsley
6 Tbs. heavy or whipping cream
1 egg, lightly beaten
1 clove garlic, minced
1 tsp. Worcestershire sauce
1 tsp. good-quality curry powder
1/2 tsp. paprika
1/2 tsp. salt
Freshly ground black pepper, to taste
1 Tbs. extra virgin olive oil

1.  Preheat the broiler.
2.  Combine the turkey, potato, onion, bell pepper, mushrooms and parsley in a large bowl. Toss well.
3.  In another bowl, stir together the cream, egg, garlic, Worcestershire sauce, curry powder, paprika, salt and pepper.
4.  Stir the cream mixture into the turkey, and let it stand for 30 minutes, stirring occasionally.
5.  Heat the oil in an ovenproof nonstick skillet over medium heat. Add the turkey mixture, cover, and cook until the bottom is set, 5 minutes.
6.  Transfer the skillet to the broiler and broil until the top is set and golden, 5 minutes. Serve immediately.

Serves 2 to 3

RANCHO RAIBLE’S HUEVOS CON QUESO                          Jane From St. Simons Island, GA
10 eggs
1/2 cup flour
1 tsp. baking powder
1/8 tsp. salt
16 oz. shredded jack cheese (mild cheddar can be substituted)
2 cups small-curd cottage cheese
1/2 cup melted butter
2 four-oz. cans chopped green chilies

Preheat oven to 350. Beat eggs. Combine flour, baking powder and salt and stir into eggs. Batter will be lumpy. Add cheese, butter and chilies. Pour into greased pan (9 x 13) and bake uncovered for 35 to 40 minutes or until a knife inserted in middle comes out clean. Serves 10 to 12
CRAB STRATA                                                                            Kathy From Maryland/USA 

6 slices bread
prepared mustard
1/2 to 1 lb. fresh crabmeat (or one 7 oz. can, drained and squeezed dry)
1/4 cup thinly sliced celery
1 tablespoon sliced green onion
4 oz. sharp or extra sharp cheddar, sliced
5 eggs 
1/4 teaspoon salt (or to taste)  I don't use the salt
2 1/2 cups milk
paprika

Lightly spread one side of bread with mustard.  Cut slices in thirds.  Arrange 1/2 of bread, mustard side up, in a buttered or oil sprayed 8x8 inch baking dish. Combine crab, celery, and onion; sprinkle over bread in dish.  Top with cheese, then remaining bread, mustard side down.  Beat eggs; blend in milk and salt. Pour over bread; sprinkle with paprika.  Cover and chill 4-24 hours.  Bake at 325° 1 1/4 hours (uncover after 1/2 hour), or until knife inserted in center comes out clean.  Let stand 10 minutes before cutting.  Serves 6.

ZUCCHINI BREAD





kristi From Bedias, TX USA
 
Beat:
3 eggs until fluffy.
Add:
1 cup oil
2 cups sugar
2 cups grated peeled zucchini.
Sift:
1 Tbs. cinnamon
2 cup flour
1/4 tsp. baking powder
2 tsp. baking soda
1 tsp. salt


Add to zucchini mixture, then stir in:
1 Tbs. vanilla
1 cups chopped nuts


Turn dough into 2 large (or 3 small) greased and floured loaf pans. Bake 55 - 60 minutes for large pans (45 - 50 minutes for small pans) at 350°. Cool in pans for 10 minutes before removing.
CLAFOUTI 









Danstell  From Australia
This baked custardy puff studded with fresh fruit belongs to the same species as popovers, Yorkshire pudding, and souffled pancakes. It is a very easy breakfast dish that you can whip up in a blender in minutes. Then you can relax and possibly even read the newspaper while it bakes. 

1 Tbs. butter or margarine
1 1/3 cup milk (may be low fat)
2 Tbs. sugar (may be reduced or omitted)
4 large eggs
1/2 tsp. vanilla extract
1/4 tsp. salt
1 1/3 cup unbleached all-purpose flour

----------------- ADDITIONS: ----------------
1 Tbs. unbleached flour
1 1/2 cup fresh fruit (any combination) such as dark cherries, pitted and halved, sliced ripe plums, peaches, any kind of berries or see*
 
Preheat oven to 375 degrees.  Place the butter in a 9x13-inch pan, and put it in the oven for several minutes, until all the butter is melted. Remove from oven and tilt the pan to evenly distribute the butter.

Use a blender or food processor fitted with the steel blade. Add milk first, then all remaining ingredients, except fruit and 1 tablespoon of flour. Blend or process until frothy and well combined.

In a small separate bowl, toss together the fruit and the extra tablespoon of flour.

Pour the batter into the prepared pan, spoon in the coated fruit, and bake for 30 to 35 minutes, or until dramatically puffed and lightly browned.

Cut into large squares and serve immediately. This also tastes good left over, at room temperature (although it is rare to have any left over!)

* A combination of dark sweet cherries and tart berries (boysenberries or raspberries) will be most sensational here, but other types of fruit work just fine. To save on labor (or to enjoy this dish in winter when fresh cherries and berries seem a distant memory), use frozen, unsweetened fruit, available in plastic bags in most grocery stores. (The cherries come already pitted, which is a great service!) Defrost and drain thoroughly, then use exactly as you would fresh. If using frozen fruit, subtract at least 10 minutes from the preparation time. 

from:  http://fooddownunder.com/
“TO DIE FOR” BLUEBERRY MUFFINS  




Jill  From Richfield, Ohio

This is a slightly-adapted recipe from allrecipes.com

1 ½  cups all-purpose flour
3/4 cup white sugar
1/2 teaspoon salt
2 teaspoons baking powder
1/3 cup vegetable oil
1 egg
1/3 cup milk
1 cup blueberries
1/2 cup brown sugar
1/3 cup all-purpose flour
1/3 cup butter
1 ½ teaspoons ground cinnamon

Preheat oven to 400 degrees F.  Use muffin liners.  Make crumb topping by combining brown sugar, 1/3 cup flour, cinnamon.  Cut in butter until fine crumble.  Refrigerate topping while making muffins. 

Combine 1 1/2 cups flour, white sugar, salt and baking powder.  Place vegetable oil into a 1 cup measure, add the egg, and enough milk to fill to 1 cup.  Mix liquid into dry mix.  Gently fold in blueberries.  Fill muffin cups to the top. Sprinkle with crumb topping.  Bake 20 to 25 minutes.  

GRAND MARNIER FRENCH TOAST                                                   Jane  From St. Simons Island, GA
I got this great “do ahead” recipe from a friend who had a ‘bed and breakfast’ in Vermont. You can prepare the bread and freeze it; then take out just the amount you want to cook.

1 large baguette, cut into about 16 thick slices
4 eggs
1 cup milk (I use 1% fat milk, but you can use any kind of milk or even light cream)
2 Tbs. sugar
1 tsp. vanilla
dash of nutmeg
1 or 2 Tbs. Grand Marnier (or other liqueur)
Melted butter* 
Powdered sugar

Cut baguette into 16 thick slices and leave out overnight to dry.

Place bread on large baking sheet (jellyroll pan works great)

Mix eggs, milk, sugar, vanilla, nutmeg and Grand Marnier and pour over the bread. Let sit for a few minutes, then flip. Let sit a few minutes and cover with waxed paper and freeze. When frozen solid, put bread in zip lock bag and freeze.

When ready to cook, preheat oven to 425. Place desired number of bread slices on baking sheet, brush with melted butter and bake for 15 to 20 minutes. After 7 minutes, turn bread over and brush with more melted butter.

Remove from oven when nicely browned and crispy on the outside. Sprinkle with powdered sugar and serve with maple syrup. 

*If cooking 8 slices or less, use 2 Tbs. butter. If you cook the whole lot, use 4 Tbs. butter.
HAM AND ASPARAGUS QUICHE




Kathy  From Maryland/USA
1 cup cooked ham, diced 
9 inch pastry shell, partially baked
1 pkg. (10 oz.) frozen asparagus spears cooked crisp-tender and well drained (squeeze to remove all liquid)
1 cup Swiss cheese, small dice
3 eggs
1 cup light cream
dash salt

1/4 tsp. pepper (you can use any spices you think would be good)

Sprinkle ham evenly in shell.  Arrange asparagus spears spoke fashion evenly over ham. Sprinkle with cheese.  Beat eggs, cream, salt and pepper until mixed, but not frothy. Pour over all. Bake at 375° 30-40 minutes, or until custard is set.

Serves 4

Note:  Be sure and put the pie pan on a cookie sheet to bake. I once tipped an uncooked quiche into my oven. NOT a fun clean up! LOL

SEATTLE SOUR CREAM COFFEE CAKE





Shiela  From MI
We had this coffee cake fresh each morning at my Aunt Ruth's in Seattle, WA; thus the name.

INGREDIENTS

TOPPING/FILLING:
1/3 cup packed brown sugar
1/4 cup white sugar
2 teaspoons ground cinnamon
1/2 cup chopped pecans (I like nuts - 2/3 cup!)

CAKE:
1/2 cup butter (or margarine)
1 cup sugar
2 eggs
1 cup sour cream (8 ounces)
1 teaspoon vanilla extract
2 cups all purpose flour
1 teaspoon baking powder
1 teaspoon baking soda
1/4 teaspoon salt

METHOD

Preheat oven to 350 degrees.

TOPPING/FILLING:
Combine topping/filling ingredients. Set aside.

PREPARE PAN:
Grease and flour a 8" or 9" square pan.

CAKE PREPARATION: 
Cream butter and sugar in mixing bowl until fluffy. Add eggs, sour cream and vanilla extract. Mix well. Combine flour, baking powder, baking soda and salt together. Add to creamed mixture. Beat until combined.

CAKE ASSEMBLY: 
Spread 1/2 of batter in bottom of pan. 
Sprinkle 1/2 of topping/filling mixture over cake batter. 
Spread remaining batter over filling. 
Sprinkle remaining topping mixture on top of cake.

BAKE: 
350 degrees for 30 to 45 minutes. Test with toothpick for doneness.

May drizzle with icing (powdered sugar & milk) if desired.

SUNNY-SIDE UP POACHED EGGS




Rayray  From an Egg 

This recipe may be help those wanting to produce a really delicious breakfast item in a very short time. The use of the microwave cuts preparation time, allowing for a little more effort over seasoning the eggs.


INGREDIENTS

Butter

Spring onion

A few parsley leaves

A piece of hot red pepper (to taste)

Pinch of salt

Sprinkling of finely-grated cheese (optional)

2 eggs

PROCEDURE
Take a small ceramic, microwave-proof, soup-bowl and find a glass saucer or other glass cover that fits over it.  The glass cover is to enable you to later visually check the cooking progress.  Grease the inside of the soup-bowl with a thin layer of butter and set aside.  

Finely chop the onion, parsley leaves and hot red pepper, and add a pinch of salt.  You may also like to add a sprinkling of finely-grated cheese. Mix these ingredients together on a saucer and place them to one side. 

Carefully break the eggs into the buttered soup-bowl and pierce the yolk-membrane of each egg with a cocktail-stick or the prongs of a fork. If you do not do this, the eggs may disrupt in the microwave, which is both messy, and might spoil the appearance of the egg. Top the egg with the mixed ingredients you have set aside, and then put the glass lid on the soup-bowl, before placing it in the microwave. Cook for about 40 seconds at a medium to medium-high microwave setting. If necessary, repeat with 20 second bursts of the microwave until the egg is firm, but stop before the yolk firms too much. Slide the eggs from the bowl onto a slice of buttered toast on your plate. 


Some of you may never again cook an egg by any other method.
DESSERTS - Cakes 

- also see breads and rolls
PINEAPPLE SAGE POUND CAKE                                                                          Julie From IL, USA
The bright red flowers adds that bit of wow to this cake!
1 cup butter, at room temperature 
1 cup granulated sugar 
1/4 cup honey 
5 eggs 
2 tablespoons chopped pineapple sage leaves (the small, new leaves are best) 
3 tablespoons coarsely chopped pineapple sage flowers, if available 
1 teaspoon grated lemon rind 
4 tablespoons well drained crushed pineapple 
1 teaspoon baking powder 
2 cups flour 

Makes 1 regular size loaf or 4 miniature loaves

Preheat oven to 325 degrees F.  Grease and flour four miniature loaf pans*. 


Cream the butter and sugar until very light and fluffy.  Beat in the honey.  Add the eggs one at a time, making sure to beat for one minute after each addition.  Beat in the sage leaves, flowers, lemon peel, and crushed pineapple. 


Stir the dry ingredients together and add to the butter mixture.  Fold these together gently, until just blended. 


Pour into loaf pans.  Bake for approximately 45 minutes (time for 1 regular-size loaf; less time for miniature loaves) or until golden brown.  Wooden pick inserted into center will come out clean.
EASY CHOCOLATE MUD CAKE                                                                       Andrea From Melbourne
A favourite with the kids – straight from the pantry if in a hurry.  Can also be frosted with chocolate icing and decorated with chocolate shaving.


1 packet chocolate cake mix
1 packet chocolate instant pudding
1 packet dark chocolate chips
1 1/2 cups milk

Preheat oven to 180 C.  Line a 20 cm round deep cake tin with baking paper.

Put packet mixes, chocolate chips and milk in bowl.  Stir with a wooden spoon, then beat for 1-2 minutes until well combined.  Spoon mixture into tin and smooth the surface.


Bake for 35-40 minutes.  Let stand for 10 mins on a wire rack before turning out.  Dust with combined icing sugar and cocoa powder.

CAROLINA PEACH CAKE                                                                                             Becky From Ohio

2 cups flour
1 tsp. baking soda
1 tsp. salt
1 tsp. cinnamon
3 eggs, well beaten
1 3/4 cups sugar
1 cup vegetable oil
2 cups sliced fresh peaches (or canned, well-drained)
1/2 cup nuts, chopped (optional)

Reserve 1/2 c. flour to dredge peaches.  Combine 1 1/2 c. flour, soda, salt, and cinnamon.  Mix well and set aside.


Combine eggs, sugar and oil, beat until smooth.  Add flour mixture. Beat at low speed until blended (batter will be thick).  Mix nuts into 1/2 c. flour, then add peaches. Mix lightly to coat peaches.  Fold gently into batter.


Spoon batter into a greased and floured 13x9 inch pan. Bake at 375 F for 45-50 minutes or until toothpick comes out clean.  Cool completely.  If desired, you can drizzle with confectioners' sugar glaze or serve with whipped cream.

NO-BAKE PEACH BOTTOM CHEESECAKE                                                         Becky From Ohio

4 ounces cream cheese, softened
1/4 cup sugar
1/2 cup sour cream
1 1/2 cup frozen non-dairy whipped topping, thawed
3/4 cup peach glaze, divided *
1 shortbread or graham cracker pie crust
2 cups sliced, peeled, fresh peaches
1 tsp. lemon juice

In a small mixing bowl beat cream cheese and sugar on medium speed of electric mixer until fluffy.  Add sour cream. Beat until combined. Fold in whipped topping.


Spread half of glaze in crust. In medium bowl toss together peach slices and lemon juice. Gently stir in remaining glaze.  Spoon into crust. Spread cream cheese mixture over peaches.  Refrigerate at least 4 hours or until set. Store in refrigerator.

* PEACH GLAZE
2 Tbs. sugar
2 Tbs. cornstarch
3/4 cup water
1 Tbs. peach flavored gelatin


In small saucepan stir together sugar and cornstarch.  Stir in water. Cook and stir over medium heat until boiling.  Stir in gelatin until dissolved. Use immediately in recipe.

8 servings

NOTE: If you don't have peach flavored gelatin, lemon, orange or pineapple can be used.
BLUEBERRY TORTE                                                                                 Jane From St. Simons Island, GA

CRUST:
1 1/2 cups flour
1/3 cup sugar
1/2 tsp. cinnamon
1 1/2 tsp. baking powder
1/4 tsp. salt
2 egg whites, lightly beaten
1/4 cup canola oil
1 Tbs. melted butter
1 tsp. vanilla

Preheat oven to 300 degrees F. Lightly oil a 9-inch springform pan. 

In a mixing bowl, stir together the flour, sugar, cinnamon, baking powder and salt with a fork. Add the egg whites, oil, butter and vanilla. Mix with fingertips until well blended. Press into the bottom of the springform pan.



FILLING:
1 large egg
2/3 cup non-fat condensed milk
2 Tbs. cornstarch
1 1/2 cups non-fat plain yogurt
finely-grated zest of one lemon
1 tsp. vanilla
3 cups blueberries (fresh or frozen)
powdered sugar

In a mixing bowl, whisk together the egg, milk, cornstarch and yogurt until smooth. Blend in grated lemon zest and vanilla. Pour over the crust. Sprinkle the blueberries evenly over the top and bake for 1 1/2 hours or until the top is just set. (The center will quiver slightly when the pan is gently shaken). Let cool in the pan on a rack. Loosen edges and remove the pan’s outer ring. Lift torte gently from bottom of pan and place on serving plate. Serve warm or chilled, dusted with powdered sugar.

Serves 12. 240 calories/7 grams fat per serving

ALMOST HEALTHY" PUMPKIN CHEESECAKE                         Jane From St. Simons Island, GA
It's really not healthy. It's just not as UNhealthy as most cheesecakes!

CRUST
3/4 cup flour
1/4 cup Splenda (or sugar - or combo)
1/4 tsp. pumpkin pie spice
1 tsp. baking powder
dash of salt
1 egg white, lightly beaten (SAVE yolk for cake)
2 Tbs. canola oil
1/2 Tbs. melted butter (oh, go on and splurge, make it a full tablespoon!)
1/2 tsp. vanilla

Preheat oven to 350 degrees.  In a mixing bowl, stir together the flour, sugar, cinnamon, baking powder and salt with a fork. Add the egg white, oil, butter and vanilla. Mix with fingertips until well blended. Press into the bottom and slightly up the sides of a lightly oiled 9-inch springform pan.
CAKE
1 can pumpkin (16 oz. size)
3 8-oz. packages cream cheese (I use two no-fat and one reduced fat)
4 whole eggs plus yolk left over from crust recipe
3/4 cup sugar (I use Splenda, but you can use either - or half and half)
1 1/2 tsp. vanilla
1 tsp. pumpkin pie spice

Whipped cream

In food processor, beat everything (except whipped cream) together until it's smooth. When you think it's ready, keep beating! The more it's beaten, the creamier the cake. Pour over crust and bake for 1 hour and 15 minutes.  Chill when cake reaches room temperature.  Cover with whipped cream before serving.

LAYERED CHRISTMAS ICE CREAM CAKE                                           Gail From Cockatoo Vic AU
This is in response to a wongerful suggestion by Ruby about giving each other a gift of our favourite Christmas recipe. I am giving this to all sudokuists for Christmas this year, but especially to my sisters and brothers from Sudokuaholics Anonymous, who have all taken the pledge, and supported each other in their quest to REMAIN addicted to sudoku! Finally, after days of trying to remember it, I found I had the *#!)? thing the whole time! 


VANILLA LAYER 
2 lt. vanilla ice cream 

1 tsp. vanilla extract


PINK LAYER 
300ml cream
2 Tbs. icing sugar
60g glace cherries, chopped
1 tsp. vanilla essence
pink food colouring
3 Tbs. cherry marnier (optional)


CHOCOLATE LAYER
1 Tbs. cocoa powder, heaped
1 cup raisins, roughly chopped
2 Tbs. rum (or sherry, brandy)

Vanilla layer:  Soften 1/3 of the ice-cream, fold in vanilla extract then spread evenly into the bottom of a springform tin or pudding basin, lined with over-lapping strips of freezer wrap (to help with the later lifting out of the completed cake). Freeze until hard.


Pink layer:  Whip cream, fold in icing sugar, vanilla essence, cherries, marnier (if used) and drops of food colour till desired shade of pink.  Fold into another 1/3 of the softened ice cream. Spread over vanilla layer and refreeze.


Chocolate layer:  Heat rum, raisins and cocoa gently in small saucepan for 5 minutes.  Cool.  When cooled completely, fold into remaining softened ice cream and spread over the pink layer.


Cover cake with freezer wrap to stop crystals forming, then foil and refreeze until needed.


To serve:  Remove cake from the freezer and let stand for 5 minutes. Gently warm sides of basin or tin with a warm damp cloth to help with the removal. Turn upside down onto plate and remove basin or tin side and base. Remove freezer wrap strips and decorate as desired.  Serve immediately.  (NOTE:  Can be made with a crust base - crush 200g chocolate biscuits mixed with 100g melted, unsalted butter pressed into base. Cool before proceeding as above.  Can be made for any festive occasion when the weather dictates!)
NO-BAKE CHEESE CAKE                                                                                                     eaa From Tassie
Crust

1 package sweet biscuits 

150 grams butter 

Grease tin.   Melt butter.  Crush biscuits.   Add melted butter to crushed biscuits.  Press ¾ mixture to base, the rest on the sides.  Refrigerate.

Cake

1 tsp. gelatine

1 packet lemon jelly (Jell-O in US)
¾ cup water

1 tin Carnation Milk (chilled)

250 grams Philly Cream Cheese

¾ cup castor sugar

Juice of 3 lemons and grated rind of one 

Bring ¾ cup water to a boil.  Add the lemon jelly (Jell-O) and gelatine and chill until it is half set (‘til it starts to wobble).  Cream the cheese and sugar in a small bowl.  Beat milk (large bowl).  Add cheese mixture to milk.  Beat.  Add the jelly and beat.  Add lemon juice and rind.  Beat.  Pour over biscuit crust.  Refrigerate until set.  Enjoy!

ELIZABETH DAVID’S INCREDIBLY WONDERFUL CHOCOLATE CAKE





                                                                                                  Kate From Sydney 

  
250g (9 oz) dark bitter chocolate
150g (5 oz) castor sugar
150g (5 oz) butter
100g (3 oz) (2/3 cup) ground almonds
5 eggs separated

Melt chocolate, sugar and butter in a bowl sitting in a pot of simmering water.

Remove from heat, stir thoroughly to combine, mix in almonds, then beat in the egg yolks one by one.

Beat the egg whites until stiff and peaky and stir a couple of spoonfuls into the chocolate mixture to lighten it, before gently folding in the rest.


Turn into a buttered and floured 20 cm (8”) round or square cake tin and bake at 180C (350F) for 40 – 50 minutess. [I have a fan-forced oven and it needs less time]

Cool a bit before removing from tin.  Enjoy!

3-MINUTE CHOCOLATE MUG CAKE                                                                 Eve  From So. Oregon
Why is this the most dangerous cake recipe in the world? Because now we are ALL only 5 minutes away from chocolate cake at any time of the day or night!

1 Coffee Mug
4 tablespoons flour (that's plain flour, not self-rising)
4 tablespoons sugar
2 tablespoons baking cocoa
1 egg
3 tablespoons milk
3 tablespoons oil
3 tablespoons chocolate chips (optional)
Small splash of vanilla 

Add dry ingredients to mug, and mix well.  Add the egg and mix thoroughly.  Pour in the milk and oil and mix well. Add the chocolate chips (if using) and vanilla, and mix again. 

Put your mug in the microwave and cook for 3 minutes at 1000 watts. 

The cake will rise over the top of the mug, but don't be alarmed! Allow to cool a little, and tip out onto a plate if desired. EAT! (this can serve 2 if you want to share!)  yeah, right, Eve!!!

CRANBERRY UPSIDE-DOWN CAKE                                                Jane  From St. Simons Island, GA

¾ cup unsalted butter
¾ cup light-brown sugar
12 oz. fresh cranberries
1 ½ cups all-purpose flour
2 tsp. baking powder
¼ tsp. salt
1 cup granulated sugar
2 egg yolks
1 tsp. vanilla extract
½ cup 1% milk
2 egg whites
¼ tsp. cream of tartar
1 cup whipping cream
sugar to sweeten the cream

1. Preheat oven to 350ºF. Butter a cake pan (round or square). In a small pan over medium heat, melt 4 Tbs. Butter and the brown sugar and pour the mixture into the bottom of the cake pan. Place the cranberries in the cake pan on top of the melted butter and sugar.

2.  Mix together the flour, baking powder and salt. In a mixing bowl, cream the remaining ½ cup butter with the sugar. Add the egg yolks, one at a time, beting well after each addition. Add vanilla and mix well. Add the milk alternately with the dry ingredients, folding well after each addition.

3.  In a small mixing bowl, using clean beaters, beat the egg whites to soft peaks. Add the cream of tartar and continue to beat until the peaks hold their shape. Fold the whites into the cake batter. Spread the batter over the fruit in the cake pan and bake until a toothpick inserted into the center of the cake comes out clean, about 55 to 60 minutes.

4.  Remove the cake from the oven and run a small knife around the edges. Let sit for 15 minutes. Invert the cake onto a serving platter and let it sit another 5 minutes, then remove the pan.

5.  Whip the cream with a little sugar.

JOAN’S FRUIT CAKE*





CynB From  Redlands Qld Aus
1 Kg mixed fruit (made up with whatever you prefer)
2 cups strong black coffee

Soak fruit overnight in coffee and add spirits, if desired. **

Melt a 250 gram block of chocolate (fruit and nut, Rum and Raisin, or whatever your preference), and add to fruit mixture.

Mix in 2 cups of self-raising flour.

Cook in moderate oven for 1 1/4 hours.

Wrap in foil for a day or so to allow moisture to permeate. ***

Notes: 

* not her husband. (Not sure if that is lost in translation but assume everyone knows what it means when a person is called a 'fruit cake')

(Editor's note: Yes, CynB, the expression "nutty as a fruit cake" (or similar) is universal!!!)
---------------------------
** I desire
---------------------------
*** I pour more spirits over after cooking, before wrapping in foil. Warning: you can't eat this cake and drive.

FRESH LIME CHEESECAKE  




Jane  From St. Simons Island, GA
1 18.25-oz. box plain yellow cake mix
4 Tbs. butter, melted
4 large eggs
1 8-oz. package no-fat cream cheese
1 8-oz. package reduced-fat cream cheese
1 14-oz. can non-fat sweetened condensed milk
1 Tbs. grated lime zest
½ cup fresh lime juice (any kind of limes)
Sweetened whipped cream

Preheat oven to 325F. Lightly grease a 9x13-in. baking pan with cooking spray. Set aside.

Measure out ½ cup of the cake mix and set aside. Place the remaining cake mix, butter and egg in a large mixing bowl. Blend with electric mixer on low speed for 2 minutes. Stop the machine and scrape down the sides of the bowl with a rubber spatula. The batter should come together in a ball. With your fingertips, pat the batter evenly over the bottom and one inch up the sides of the prepared pan, smoothing it out with your fingers until the top is smooth. Set aside.

For the filling, place the cream cheese and condensed milk in the same mixing bowl that was used to make the crust, and with the same beaters (no need to clean either), blend on low speed until just combined, 30 seconds. Stop the machine and add the reserved cake mix, the remaining 3 eggs, the lime zest and juice and beat on medium 1 minute. Stop the machine and scrape down the sides of the bowl with a rubber spatula.

Pour the filling onto the crust and spread so it covers the surface and reaches the sides of the pan. Bake on center rack for 45 to 50 minutes or until it looks shiny and the center no longer jiggles when you shake the pan.

Remove from oven and place on a wire rack to cool for 30 minutes. Lightly cover the pan with plastic wrap and refrigerate for at least one hour but preferably 24 hours for the flavors to meld. Cut in squares and top with whipped cream.

BLACK FOREST TRIFLE 




GannieMo  From South West France

Chocolate cake soaked in Kirsch. Black Morello Cherries. Chocolate custard. Cream. Dark chocolate shavings.
   
LEMON PUDDING TRIFLE  




Jane  From St. Simons Island, GA

This is a super-easy trifle

1 10-inch store-bought angel food cake
1 small package instant lemon pudding mix
1 1/2 cups milk (I use 1% fat milk)
8 oz. sour cream (I use non-fat)
1 21-oz. can cherry pie filling

Tear angel food cake into bite-side servings and set aside.

In a mixing bowl, beat together lemon pudding mix, milk and sour cream until thickened (about 2 minutes). Set aside

Place half the cake pieces in a trifle bowl. Top with 1/2 the pudding mix and 1/2 the cherry pie filling. Repeat.

Chill until serving time. Top with whipped cream, if desired.

PEACH MELBA TRIFLE 





Kathy  From Maryland/USA

1 (10 oz.) angel food cake, torn into small pieces
1 (14 oz.) can sweetened condensed milk
1 1/2 cups water
1 (4 oz.) instant vanilla pudding
1 pint whipping cream, whipped, stiff-ish peak stage*
1/4 cup + 1 tablespoon orange juice
1 1/2 lbs. fresh peaches OR 1 (24 oz.) can sliced peaches, drained. (I slice the canned sliced peaches in half, lengthwise, if they are large)
1/4 cup raspberry preserves
toasted sliced almonds**

In large bowl, combine condensed milk and water, mix well.  Add pudding mix, beat until well blended. Chill 5 minutes. Fold in whipped cream and 1 tablespoon orange juice. Place 1/2 cake pieces in a 2 quart glass bowl (straight sides are best). Sprinkle with 2 tablespoons orange juice. Top with 1/2 the peach slices, 1/4 cup preserves, and 1/2 the pudding mixture. Repeat layering with remaining cake, orange juice, peaches and pudding. Chill. Top with toasted almonds. 

Last time I made this, I didn't use all the pudding mixture. I used maybe about 3/4 of it. Just refrigerate the leftover.


Probably would serve 12 of Jane's "normal" people! LOL

*  - Whip cream in cold bowl with cold beaters. (I stick them in the freezer for awhile)

** - Toasted sliced almonds - 350° for 10-15 minutes. WATCH THEM! They burn easily!

HUMMINGBIRD CAKE (Annette Sym’s) 



Judy  From Nunawading
This cake is low-fat.

2 cups self-raising flour
2 egg whites
1/3 cup sugar
1/2 cup apple sauce (from jar, no additives - I use IXL)
1 tsp. bicarb. soda
1 tsp. mixed spice
3/4 cup drained, crushed pineapple, in natural juice (from can)
1 cup mashed banana 
1/4 cup (125g) chopped walnuts (I prefer pecans)
cooking spray

Preheat oven to 180C 


Drain pineapple, keeping juice for icing.


Using electric beater, in a large mixing bowl beat egg whites and sugar for 1 minute.  Stir bi-carb. into apple sauce (it will froth), and add to bowl. Mix in mashed banana, walnuts (or pecans), drained pineapple and mixed spice. Blend ingredients together well.


Gently fold flour into mixture in one go. DO NOT BEAT, as this will make the cake tough.  Pour into a 19 cm round cake tin that has been coated with cooking spray. Bake 35-40 minutes or until firm to touch in centre.


Allow to sit in tin for 5 minutes before turning out onto wire rack.

Icing (optional)


1 cup icing sugar
2 teaspoons reduced fat margarine (Flora Light)
about 1 tbs. of the saved pineapple juice.

When cake is cool blend icing ingredients in a small bowl until smooth. Spread over cake top. 

In humid weather keep the cake refrigerated.

TWO-LAYER CHEESECAKE





Jane  From St. Simons Island, GA

Crust:
1 1/4 cups crushed graham crackers
1/4 cup sugar
1/4 cup melted butter

Mix well and pat into bottom of 7 ½ x 11 ¾” glass baking dish.

1st Filling:
1 lb. cream cheese 
1/2 cup sugar
2 eggs
3/4 tsp. vanilla

Mix ingredients well and spoon over crust. Bake 20 minutes at 375º.

Let stand 15 minutes.

2nd Filling: 
1 pint sour cream 
1/4 cup sugar
1 tsp. vanilla

Mix together, spread on top of 1st filling, and bake at 475º for 10 minutes.

MICROWAVE CAKE






Amelia  From Medowie 

Yum!  Very moist.  

1 packet of chocolate or vanilla cake mix (home brand)
1 can of lemonade

Store-bought chocolate or vanilla frosting


Mix together the cake mix and lemonade and pour into a Silicone loaf tin.  Microwave on high for 8 minutes (sometimes a small amount will seep over the edge, not to worry).  Allow cake to cool in tin, remove and spread with frosting.

RASPBERRY-FILLED CHOCOLATE CAKE 



Shiela  From MI

John from MI, USA shared this recipe with me.  He said it was his favorite!






Cake (makes 3 layers):

3 cups sugar 
2-3/4 cups all purpose flour
1 cup baking cocoa 
2 tsp. baking soda
3/4 tsp. baking powder 
1-1/4 cups buttermilk
3/4 cup canola oil 
3 tsp. vanilla extract 
3 eggs
1-1/2 cups strong brewed coffee (room temperature)

Line three greased 9-in round baking pans with waxed paper and grease paper; set aside. In a large bowl combine the first 6 ingredients. Combine the buttermilk, oil, and vanilla; add to the dry ingredients. Add eggs, one at a time, beating well after each addition, beat for 2 minutes.  Gradually add coffee (batter will be thin). Pour batter into prepared pans. Bake at 350°F degrees for 35 to 40 minutes, or until a toothpick inserted near center comes out clean. Cool for 10 minutes before removing from pans to wire racks to cool completely. Discard waxed paper.

Filling: 
3 Tbs. all-purpose flour 
6 Tbs. milk
6 Tbs. shortening 
3 Tbs. butter softened 
3 cups confectioners sugar 
2 Tbs. Raspberry liqueur 
1/4 tsp. salt 
2 drops red food coloring (optional)


In a small saucepan, whisk together flour and milk until smooth. Cook over medium heat for one minute or until thickened, stirring constantly. Remove from heat and let stand until cool. In a large bowl, cream shortening and butter, gradually add confectioners sugar and mix well. Gradually add cooled milk mixture. Beat for four minutes, or until light and fluffy. Beat in liqueur, salt and food coloring (if desired).

Frosting:
1 8-oz. package cream cheese
1/3 cup butter, softened 
1/2 cup baking cocoa 
1 Tbs. Raspberry liqueur 
4 cups confectioners sugar

In a large bowl, beat cream cheese and butter until smooth. Add cocoa and liqueur; mix well. Gradually beat in confectioners sugar until light and fluffy. 


Cake Assembly:

4 Tbs. seedless raspberry jam, melted


Level tops of cakes if necessary. Place one cake layer on a serving plate and spread with 2 Tbs. jam. Place remaining two cake layers on waxed paper.  Spread one of the remaining cake layers with the remaining 2 Tbs. jam.  Let stand for 30 minutes. Spread 1/2 cup filling over cake layer on the plate to within 1/4 inch of edges.  Place jam-covered cake layer on top, then spread with remaining filling. Top with remaining cake layer. Frost top and sides of cake. Store in the refrigerator.
EASY APPLE CAKE






Aileen  From California 

From the Los Angeles Times

2 cups finely diced tart apple
1 cup sugar
1/4 cup oil
1 egg, beaten
1 cup unsifted flour
1 teaspoon cinnamon
1 teaspoon baking soda
1/4 teaspoon salt
1 teaspoon vanilla
1/2 cup chopped walnuts

1. Place apples in a bowl and stir in sugar.

2. Let stand 30 minutes.

3. Add oil and egg, and blend well.

4. Sift flour with cinnamon, baking soda and salt.

5. Stir into apple mixture.

6. Add vanilla and walnuts.

7. Turn into a well-greased and floured 8-inch square pan.

8. Bake at 350 degrees F for 45 to 50 minutes or until cake tester inserted in center comes out clean.

9. Cool in pan 10 minutes.

10. Turn out and cool completely on wire rack.

11. Dust top with confectioner's sugar or frost, if desired.

  
DESSERTS – Cookies (Biscuits)

QUICKIE SCOTTISH SHORT BREAD                                                    shosho From los angeles   

10 Tbs. (l 1/4 sticks) butter
1/4 Cup powdered sugar
2 Tbs. sugar
1/4 tsp. salt
1 1/2 Cups flour
1/3 Cup shopped pecans

Mix with electric mixer. Then press dough into 8 inch square pan. Bake at 300 degrees Fahrenheit for 45-50 minutes.

ANZAC BISCUITS                                                                                                      Suzy  From Oz   


1 cup plain flour
1 cup rolled oats
3/4 cup desiccated coconut (I leave this out)
3/4 cup caster sugar (fine sugar, regular US would work fine)
125 g butter (4 oz.)
1 tablespoon golden syrup (I used to be able to get this at Pavillions in CA)
1.5 teaspoons bicarbonate of soda 
2 tablespoons boiling water

Preheat oven to 150 deg C and butter trays (cookie sheets in US).


Place flour, oats, coconut and sugar in a large mixing bowl and stir until combined.  Combine butter and golden syrup in small pan, stir over high heat until melted.  Mix soda with boiling water, add to melted butter and syrup. Add to flour mixture, stir until combined. 


Shape level tablespoonsful of mixture into balls and flatten slightly; place onto prepared trays, about 6 cm (2.5 in) apart.


Bake 15-20 minutes or until crisp and golden (I cook for much less than that and have biscuits more like the American cookies - softer and chewier - Basically when the edges are brown, but the very middle is not). Let stand on tray for 2 minutes then move to wire rack to cool.
EMERIL LAGASSE’S PEPPERMINT BARK BROWNIES                           Aileen From California


1 cup butter, plus more for greasing dish 
4 squares unsweetened baking chocolate, chopped 
2 cups sugar 
1 cup all-purpose flour 4 eggs, lightly beaten 
2 teaspoons vanilla extract 
1 cup chopped peppermint bark, recipe follows

Preheat the oven to 325 degrees F. and grease a 9 by 13-inch baking dish.  Line the dish with a piece of parchment paper that extends up beyond the edge of the pan on the 2 wide sides of the dish and lightly grease the parchment.  The paper will serve as handles when you are ready to remove the brownies from the pan.

In the top of a double boiler or in a microwave, melt the chocolate and butter until completely smooth. Add the sugar, flour, eggs, and vanilla and stir to blend. Stir in the peppermint bark and transfer to the prepared baking pan. Bake for 35 to 40 minutes, or until a toothpick inserted into the center just comes out clean - it's ok if there are a couple of small fudgy crumbs adhering to the toothpick.  It's better to undercook these slightly than overcook them - these brownies are meant to be fudgy. 

Transfer to a cooling rack and allow to cool completely. Using your hands, lift up firmly on the parchment paper pieces and transfer to a flat surface. (If the paper is stubborn, run a thin knife around the edge of the pan, or loosen the brownies slightly with the help of an offset spatula.) Cut the brownies into 2 1/2-inch squares and serve at room temperature.

Peppermint Bark:
12 ounces good quality white chocolate, chopped 
24 hard peppermint candies
Melt the white chocolate in a double boiler over medium heat or in a microwave, stirring every 30 seconds, until smooth. Be careful not to scorch the chocolate. 

Place the peppermints in a resealable food storage bag and, using a rolling pin, tap the candies to break into small pieces. Place the crushed candies into a strainer with medium holes and shake over another bowl - only the very large pieces should remain in the strainer. Add the melted chocolate to the small pieces and stir to combine. 

Line a baking sheet with waxed paper and pour the chocolate-candy mixture onto the paper. Using a rubber spatula, spread smooth to a thickness of about 1/4-inch. Press the large peppermint pieces onto the top of the mixture and transfer to a refrigerator to firm. 

When firm, break the bark into bite-size pieces and place in an attractive serving bowl or package in airtight containers to give as gifts. Serve at room temperature. 

This is best refrigerated if kept for any length of time.                              
MARTHA STEWART’S BLACK FOREST COOKIES                                      Aileen From California

I used semisweet chocolate (couldn't find bittersweet) and Nestle's chocolate morsels with good results.  Be careful when taking the cookie sheet out of the oven--the parchment paper slid off the sheet and a few cookies fell off!  Or use cookie sheets that have raised edges, like jellyroll pans.

1 cup all-purpose flour, spooned and leveled 
2 tablespoons unsweetened cocoa powder 
1 teaspoon baking powder 
1/2 teaspoon salt 
8 ounces semisweet or bittersweet chocolate, chopped 
1/2 cup (1 stick) unsalted butter, cut into small pieces 
1/2 cup granulated sugar 
1/4 cup packed dark-brown sugar 
2 large eggs 
1 package (about 12 ounces) semisweet chocolate chunks 
1 1/2 cups dried cherries 
 
Preheat oven to 350 degrees.  Line three baking sheets with parchment paper; set aside.  In a medium bowl, whisk together flour, cocoa, baking powder; and salt; set aside. 


Place chopped chocolate and butter in a large heatproof bowl set over a pan of simmering water; stir until melted and smooth. Remove from heat; whisk in sugars, then eggs, until smooth. 
Whisk in dry ingredients just until combined (do not over mix).  Fold in chocolate chunks and dried cherries; press plastic wrap directly onto surface of dough, and refrigerate until firm - 30 to 45 minutes. 


Drop mounds of dough (equal to 2 level tablespoons) about 2 inches apart onto prepared sheets.  Bake just until edges are firm (but not darkening), 11 to 13 minutes.  Cool on baking sheets 1 to 2 minutes; transfer to a wire rack to cool completely.  Makes 36

RAPID NO-BAKING COOKIES                                                      Danstell From Australia

2 cups sugar
1/2 cup cocoa
1/4 lb. unsalted butter
1/2 cup milk
1/2 cup peanut butter
1/2 tsp. salt
1 Tbsp. vanilla extract
3 cups quick oatmeal


Combine first 6 ingredients in a large heavy saucepan over medium high heat. Bring to a soft boil. Remove from heat. Stir in vanilla, then oats. Drop by tablespoonfuls on waxed paper and let harden.
SLEEPERS









kristi From Bedias, TX USA









Separate 3 eggs and let whites stand all day at room temperature. 

Heat oven to 375°.


Beat egg whites and 1/4 tsp. salt until stiff. Gradually add 2/3 cup sugar and 1 tsp. vanilla. Continue beating until stiff.


Fold in 6 oz. chocolate chips.  Drop on greased cookie sheet about 2” apart.  Turn off oven and let them cook all night.  Makes about 20 cookies
APPLE OATMEAL COOKIES





 kristi From Bedias, TX USA

1 1/2 cups oatmeal
3/4 cup flour
3/4 cup whole-wheat flour
1/2 cup brown sugar
1 tsp. baking powder
1/4 tsp. baking soda
1/2 tsp. salt
1 1/2 tsp. cinnamon
1/2 cup raisins
1 cup finely chopped apples
1 egg, slightly beaten
1/2 cup honey
1/2 cup oil
1/3 cup milk

Preheat oven to 375°.  In a medium bowl, combine the dry ingredients, stirring to combine. Stir in raisins and apple.

In large bowl, combine egg, honey, oil and milk until smooth. Stir in dry ingredients. Mix to form a smooth batter. Drop batter onto ungreased baking sheets, using a rounded teaspoon of dough for each cookie, leaving 2 inches between cookies.

Bake for 10 minutes or until lightly golden.

BRENDA’S CHOCOLATE CHIP SPICE COOKIES                 Jane  From St. Simons Island, GA
1 cup unsalted butter
1-1/2 cups firmly packed dark brown sugar
1 egg
1 tsp. vanilla
2 cups all-purpose flour
1 tsp. baking soda
1 tsp. cinnamon
1 tsp. ground ginger
1/2 tsp. salt
2 cups semi-sweet chocolate chips
1 cup walnuts, chopped
1 cup powdered sugar

Cream butter with electric mixer (heavy-duty works best).  Beat in brown sugar, egg and vanilla. 

Combine flour, baking soda, cinnamon, ginger and salt.  Blend into butter mixture.

Fold in chocolate chips and walnuts.  Roll into 1” balls and dredge in powdered sugar.  Refrigerate until firm (can be made 1 day ahead to this point).

Preheat oven to 375.  Lightly grease baking sheets.   Arrange on baking sheet, spacing 2” apart. Bake 10-12 minutes. Let cool 5 minutes on baking sheet. Transfer to rack and cool.

Makes approximately 4 dozen.

MACADAMIA MACAROONS 



                                    Kathy  From Maryland/USA   

1 pkg. (7 oz) Bakers Angel Flake coconut
1 cup macadamia nuts, chopped
1 can (14 oz) sweetened condensed milk
1 tsp. vanilla
30 saltine crackers, finely crushed
3 egg whites
2 squares Bakers Semi-Sweet chocolate

Preheat oven to 350°.  Spread coconut and macadamias into a 15”x10”x1” baking pan. Bake 10 minutes or until lightly toasted, stirring frequently. Cool.


Combine milk and vanilla in a large bowl.  Add coconut mixture and cracker crumbs; mix well.  Beat egg whites in small bowl with electric mixer on high speed until stiff peaks form.  Add to coconut mixture; stir gently until well blended.  Drop rounded tablespoons of dough, 2 inches apart, on lightly greased baking sheets.


Bake 12 to 14 minutes, or until edges of cookies are lightly browned.  Remove to wire racks; cool completely.  Melt chocolate as directed on package; drizzle over cookies. Place on wax paper-lined shallow pan.  Refrigerate until chocolate is set.


Makes about 3 dozen cookies. (You can also use Bakers Bittersweet Baking Chocolate for the drizzle)

KEEBLER CLUB CRACKER COOKIES                                                   Kathy  From Maryland/USA 

One of the packages from a box of Keebler Club Crackers 

1/4 cup butter
1/4 cup margarine
1/2 cup sugar
1 tablespoon dark brown sugar

1/2 cup mini chocolate chips
1/2 cup chopped pecans
Line a 10x13 cookie sheet with 1 package from the box of crackers.

Melt (do not cook) the butter, margarine and both sugars and pour over crackers.

Sprinkle with the chocolate chips and pecans and bake at 350° for 7 to 8 minutes.

CHOCOLATE NO-BAKE COOKIES 





Jill  From Richfield, Ohio

1/2 cup butter
1/2 cup milk
2 cups sugar
4 Tbs. cocoa
1/2 cup peanut butter
1 tsp. vanilla
3 1/2 cups quick cook oatmeal

Bring butter, milk, cocoa and sugar to boil in large saucepan. Remove from heat. Stir in vanilla and peanut butter. Stir in oatmeal. Drop by rounded spoon onto wax paper. Refrigerate. Once set, can be stored at room temperature in a sealed plastic container. (If they make it that far!)

BEAN’S BEST CHOCOLATE CHIP COOKIES     

Bean  From Melbourne Vic AU   
(1) 532.35 cm3 gluten
(2) 4.9 cm3 NaHCO3
(3) 4.9 cm3 refined halite
(4) 236.6 cm3 partially hydrogenated tallow triglyceride
(5) 177.45 cm3 crystalline C12H22O11
(6) 177.45 cm3 unrefined C12H22O11
(7) 4.9 cm3 methyl ether of protocatechuic aldehyde
(8) Two calcium carbonate-encapsulated avian albumen-coated protein
(9) 473.2 cm3 theobroma cacao
(10) 236.6 cm3 de-encapsulated legume meats (sieve size #10)

To a 2L jacketed round reactor vessel (reactor #1) with an overall heat transfer coefficient of about 100 Btu/F-ft2-hr, add ingredients one, two and three with constant agitation. In a second 2L reactor vessel with a radial flow impeller operating at 100 rpm, add ingredients four, five, six, and seven until the mixture is homogenous. 

To reactor #2, add ingredient eight, followed by three equal volumes of the homogenous mixture in reactor #1. Additionally, add ingredient nine and ten slowly, with constant agitation. Care must be taken at this point in the reaction to control any temperature rise that may be the result of an
exothermic reaction.

Using a screw extrude attached to a #4 nodulizer, place the mixture piece-meal on a 316SS sheet (300 x 600 mm). Heat in a 460K oven for a period of time that is in agreement with Frank & Johnston's first order rate expression (see JACOS, 21, 55), or until golden brown. ENJOY!

Once the reaction is complete, place the sheet on a 25C heat-transfer table, allowing the product to come to equilibrium.

Nah...I'm not really half [image: image1.jpg]


it’s just the way they dress me....

(Editor’s note:  Yep, that’s our Bean, all right.  I guess I could have asked her to translate this into Latin.  It would probably make as much sense to us commoners.)

CHEESECAKE BROWNIE WITH RASPBERRIES 

CynB  From Redlands Qld Aus

Decadent!!!

Ingredients
For the Brownie:
200g butter
150g castor sugar
35g cocoa
2 eggs, beaten
90g plain flour, sifted

Ingredients for the Cheesecake:
375g cream cheese (room temperature)
100g castor sugar
1 tsp vanilla essence
2 eggs beaten
170g frozen raspberries

1. Preheat oven to 170C. Line a 23cm by 23 cm brownie pan with baking paper. To make the brownie, melt butter in saucepan, remove from heat and add sugar and cocoa. Stir well. Whisk in beaten eggs, then fold through sifted flour. Pour into prepared pan.

2. For the cheesecake, beat cream cheese, sugar and vanilla with a mixer till smooth. Slowly add beaten eggs, mixing well in between. Gently pour cheesecake mixture on top of brownie mixture in pan. For a marbles effect, using a fork, drag small amounts of brownie through the cheese cake.
Scatter raspberries on top and bake for 40-50 minutes. Remove from oven and allow to cool before cutting. Serve with extra raspberries on the side.

Enjoy!!!

BROWNIES WITH WHITE CHOCOLATE & RASPBERRIES      Mary  From Bibra Lake WA

This is DIVINE. I got it from a blog and I think it was credited to Donna Hay. It is quick, easy and very, very delicious.


185g dark chocolate bits
100g butter, cubed
2 eggs, lightly beaten
1 cup caster sugar
1 cup plain flour
150g white chocolate bits
2 cups frozen raspberries (I use mixed berries)

1. Preheat the oven to 200C or 180C fan. Grease and line base and sides of a 20cm square pan with baking paper.

2. Place dark chocolate and butter in a large heatproof bowl. Microwave on low until chocolate melts and stir ‘til smooth. Stir in eggs and sugar. Fold through flour, then white chocolate and frozen berries.

3. Pour into prepared pan. Bake for 35-40 minutes, until sides shrink slightly from pan. Remove from oven and set aside to cool in pan before cutting into squares. Place in an air tight container.

MOLASSES COOKIES





Tennessegma  From USA


¾ cup shortening (or butter or margarine)

1 cup sugar

1 egg, beaten

4 Tbs. molasses

2 cups flour

½ tsp. salt

2 tsp. baking soda

1 tsp. ginger

1 tsp. ground cloves

1 cup raisins (if desired)

granulated sugar

Cream together the shortening and sugar.  Add egg and molasses and mix well.  Add flour, salt, baking soda, ginger and ground cloves.  Mix together well and stir in raisins.  Shape cookies into walnut-size balls.  Roll in granulated sugar.  Place on ungreased baking sheet.  Bake at 350º for 8-10 minutes.

PEPPERMINT MELTAWAYS  




Jane  From St. Simons Island, GA
Cookie Ingredients:
2 cups (1 lb.) unsalted butter, softened
1 cup powdered sugar
1 tsp. peppermint extract
2 ½ cups all-purpose flour
1 cup corn starch

Glaze Ingredients:
1 ½ cups powdered sugar
2 Tbs. unsalted butter, softened
¼ tsp. peppermint extract
2 Tbs. milk
2 to 3 drops red food color
candy canes or hard peppermint candy, crushed

Combine butter, powdered sugar and peppermint extract in large bowl. Beat at medium speed, scraping bowl often, until creamy. Reduce speed to low; add flour and cornstarch. Beat until well mixed. Cover; refrigerate until firm (30 to 60 minutes.) 

Shape rounded teaspoonfuls of dough into 1-inch balls. Place 2 inches apart onto ungreased cookie sheets.

Bake in preheated 350 degree oven for 12 to 15 minutes or until edges are lightly browned. Let stand 1 minute, remove from cookie sheets. Cool completely.

Drizzle a little glaze over each cookie. To make glaze, combine powdered sugar, butter, peppermint extract and enough milk for desired glazing consistency in small bowl. Stir in food color and immediately sprinkle with crushed candy. 

Makes about 8 dozen cookies
OATMEAL CHOCOLATE CHIP COOKIES

Jerry  From Washougal, WA / USA  

From the kitchen of Alberta (my mom)

¾ cup margarine
½ cup sugar
1 cup plus 2 Tbs. flour
¼ tsp. salt
1 tsp. vanilla
3 cups quick rolled oats (oatmeal)
½ cup brown sugar
2 eggs
1 tsp. baking powder
1/3 cup milk
1 7-oz. package semi-sweet chocolate chips 
½ cup nuts, chopped (optional)

Cream margarine and sugar in a large bowl.   Add eggs and beat.  Stir dry ingredients (EXCEPT Oatmeal) together in a separate bowl.  Add to the margarine mixture alternately with milk and vanilla.  Add oatmeal.  Stir in chips and nuts.

Drop rounded teaspoonfuls 2” apart onto greased baking sheet. Bake 12 Min. @ 375 (Center Rack).

Yield: 3 ½ Doz.  

GRANOLA RUM BALLS





Jerry  From Washougal, WA / USA   

From the kitchen of Edie (my sister)

4 cups granola (bulk)
1 12-oz. box “Nilla” wafers, crushed
1 ½ cups powdered sugar
4 Tbs. instant coffee
½ cup light “Karo” syrup (corn syrup)  
3/4 cup rum (regular or 151)

In a mixing bowl, combine all dry ingredients.  Add rum and mix.  Add Karo syrup and mix thoroughly. Line a 6 x 10 x 2 Pyrex dish with Saran wrap.  Turn mixture into dish and press to uniform depth. Cover tightly with Saran wrap, and refrigerate for 24 hours.  Remove from dish and form into 1" balls. Coat balls with powdered sugar.  Lick fingers often!!!  Enjoy.  Store any leftovers in an airtight container.  

Editor’s note:  Jerry doesn’t say what the yield is - probably because he eats so many of them during the assembly process.

DESSERTS - Pies
SOUR CREAM AND APPLE PIE  (from the ‘West Australian’ , 24 May 2007)            Rola From Perth   
This is an old- fashioned Amish apple pie recipe. You could add grated lemon rind or sultanas for more flavour and texture.  Serves 6 –8

Base (Crust)
3 cups plain flour
300g butter
½ cup icing sugar
1 egg
1 yolk

Combine all ingredients in a food processor and pulse until it forms a ball.  Rest in the fridge for 30 minutes. Flour the workbench and roll out the pastry to 2mm thickness. Line a metal pie dish and trim off the excess. You will have pastry leftover for a second pie. This can be stored in the fridge or freezer.

Filling
1 cup sour cream
1/3 cup caster sugar
2 teaspoon vanilla essence
2 eggs
3 tablespoon flour
5 large Granny Smith apples, peeled, cored and thinly sliced.

Whisk the sour cream, sugar, vanilla, eggs and flour, and mix with the apple slices. Spoon into the pie shell and top with pastry, trimming, brushing with egg wash (made from 1 egg yolk plus 1 tablespoon milk) and making a slit with a sharp knife to release the steam.
Preheat the oven to 180C/350F and bake 40-45 minutes.
STRAWBERRY CREAM CHEESE PIE                                                                      Eve From So. Oregon

9 1/2'' Graham Cracker Crust
8 oz. Philadelphia Cream Cheese
2 Tbs. Milk
2-3 Baskets of Strawberries
1/4 Cup Sugar
2 Tbs. Corn Starch
1/3 Cup Water
Red Food Coloring (Optional)

Bake Graham Cracker Crust - cool. 

Wash and hull the strawberries.  Set aside 8 large berries.  Cut the remaining berries in quarters and set aside.

Beat cream cheese till soft.  Add milk and beat till smooth.  Spread 2/3 of cream cheese on bottom of Graham Cracker Crust.  Place large whole Strawberries on Cream Cheese-coated crust.

Mix sugar, cornstarch and water, stir till dissolved.  Add quartered strawberries and food coloring and bring to low boil, stirring constantly till strawberries have pureed and mixture thickens (about 20 minutes).  Pour cooked Strawberries into pie. Decorate with the remaining Cream Cheese mix. Refrigerate 3 hours.
CRUSTY RHUBARB PIE                                                                         Jane From St. Simons Island, GA

No-Roll Pastry:
1 1/2 cups all-purpose flour
1 tsp. salt
1 Tbs. sugar
1/3 cup canola oil
2 Tbs. 1% low-fat milk

Filling:
6 cups diced, unpeeled rhubarb
2 cups sugar
6 Tbs. all-purpose flour
1 Tbs. chilled butter, cut into small pieces

Topping:
1/4 cup chilled butter, cut into small pieces
1/4 cup sugar
1/2 cup all-purpose flour

1.  Preheat oven to 350F. 
2.  To prepare the pastry, mix flour with salt and sugar. Pour in canola oil and milk. Mix well with a fork. Transfer to a deep-dish pie pan and press with fingers to spread over bottom and up sides of pan.
3.  To prepare the filling, combine rhubarb with sugar and flour. Spoon into pie crust. Dot with butter.
4.  To prepare the topping, mix butter, sugar and flour (with a pastry blender or your hands) until crumbly. Sprinkle over rhubarb mixture.
5.  Bake 1 hour or until filling is bubbling and topping is browned.

DEEP DISH APPLE PIE                                                                                           Mamacita 2 From PA


6 cups thinly sliced cooking apples, peeled. This is about 2 lbs of apples
¼ cup sugar
1 teaspoon cinnamon
1 tablespoon cornstarch
1/8 teaspoon salt 

3/4 cup all-purpose flour (you can also use 1/2 cup all-purpose flour and 1/4 cup whole wheat flour)

dash of nutmeg
3 tablespoons butter or margarine
2 to 3 tablespoons cold water
fat free milk 
frozen vanilla yogurt....optional


1.  Put apples in 2 quart square baking dish.
2.  Combine sugar, cinnamon in a small bowl and set aside 1 teaspoon of the sugar mixture. Stir cornstarch and salt into the remaining mixture and sprinkle this evenly over apples. If apples are not as sweet as you'd like, I add a tad more sugar during this step. If too sweet, add a dash of lemon juice. 
3.  Stir together flour and nutmeg. Cut in butter until pieces are pea sized. You can use two small, sharp knives if you don't have a pastry blender to do this.  Sprinkle 1 tablespoon of water over part of the flour mixture and gently toss with a fork. Repeat process using 1 tablespoon of water at a time until all of the flour is moistened. Form into a ball.
4. On a lightly floured surface, flatten dough slightly and roll from center to edges into a 10 inch square, place over apples, and using tines of the fork, press edges to sides of dish. Cut decorative vents in top of crust. Brush crust with milk and the reserved sugar mixture.
5. Bake in 375F degree oven for 40 minutes, or until apples are tender and crust is golden brown. Serve with frozen yogurt or ice cream. The sugar, cinnamon and nutmeg can all be adjusted to taste. I like more, others don't.

EASY BLUEBERRY TOPPED CHEESECAKE PIE                                           Nancy From Pa    


crust:
1 reduced-fat graham cracker crust


filling:

1 8 oz. package reduced-fat cream cheese 
1 small box sugar-free/fat-free vanilla instant pudding
1 envelope Dream Whip topping mix
3/4 cup 1% milk


topping:
1-2 cups fresh or frozen blueberries
1 cup water
1 cup Splenda sweetener
3 Tbs. corn starch

Topping:  Put berries, water, sweetener and cornstarch in medium size saucepan on medilum heat and stir until boiling and thickened.  Set aside to cool.


Filling:  Put cream cheese in a mixing bowl, add some of the milk and beat until smooth.  Add Dream Whip and the rest of milk and whip.  Then add pudding and mix well.  Pour into graham crust, chill and as soon as berries are cool enough, pour them on top and they will firm up nicely.

PUMPKIN CHIFFON PIE                                                                                             Eve  From So. Oregon

1 envelope unflavored gelatin
1/4 cup cold water
1 cup brown sugar
1/2 tsp. salt
2 tsp. cinnamon
1/2 tsp. ginger
1/8 tsp. allspice
1 1/3 cup pumpkin
3 eggs, separated
1/2 cup milk
1/4 tsp. cream of tarter
6 Tbs. sugar
Baked pie shell


1.  Soak gelatin in cold water.
2.  Mix brown sugar, salt, cinnamon, ginger and allspice in a double boiler (water boiling), stir in pumpkin. 
3.  Beat egg yolks till light yellow, stir in milk and then stir into pumpkin mixture.  Mix well, cook till thickened, about 10 minutes.  Then beat in gelatin and cool until thickened. 
4.  Beat egg whites with cream of tarter, slowly adding sugar until stiff and glossy.

5.  Fold into pumpkin mixture, pour into baked pie shell & chill.

PEAR DATE PIE                                                                                                           Eve  From So. Oregon

4 pears
3/4 cup dates
1 Tbs. lemon juice
2/3 cup sugar
2 Tbs. flour
1/2 tsp. nutmeg
1/4 tsp. salt
Unbaked pastry for two crust 9" pie
1 Tbs. butter

Peel, core & dice pears to make 1 quart.  Chop dates and combine with pears and add lemon juice. 


Blend sugar, flour, nutmeg and salt and mix lightly with fruits.  Turn into pastry lined pan. Dot with butter.  Cover with remaining pastry and seal edges.  Cut 10 to 12 ½-inch slits in top pastry.


Bake at 375° 45-50 minutes or until pears can be pierced with a fork.  Cool before cutting.

TIPSY APPLE PIE                                                                                                       Eve  From So. Oregon

3/4 cup brown sugar, packed
2 Tbs. flour
3/4 tsp. cinnamon
1/4 tsp. nutmeg
1/8 tsp. salt
2 cups thickly sliced peeled apples
1/2 cup golden raisins
1 Tbs grated lemon peel
1/4 cup dark rum
2 Tbs. butter 
Pastry for 2 crust (9") pie


Combine sugar, flour, cinnamon, nutmeg and salt in large bowl.  Add apples, raisins, lemon peel and rum. Toss well.


Arrange apples in pastry-lined 9" pie plate.  Dot with butter.  Top with remaining pastry.  Trim & flute edges. Cut several air vents in top of pastry.


Bake at 425° for 40 minutes, or until golden brown. [if desired, 5 minutes before baking is done, brush top crust with milk and sprinkle with granulated sugar to glaze crust.]

MAMIE’S PECAN PIE                                                                                jamie From aggieland texas   
As my mother says, this pie keeps well if you hide it!


8-inch pie shell, unbaked
2 eggs
1/2 cup sugar with 1 Tbs. flour
2 Tbs. melted butter
1/2 (or 1/3) cup white Karo (corn) syrup - I always use 1/2 cup
1/2 (or 1/3) cup dark Karo syrup
1/8 tsp. salt
1 tsp. vanilla
grated fresh nutmeg
3/4 to 1 cup broken pecans


Beat the eggs.  Add the other ingredients and mix well.  Pour into unbaked pie shell.  Bake at 425 degrees for 10-15 minutes and then at 375 degrees for 30-40 minutes.  Bake until crust is browned and pie is "set" (not real shaky in the center).

PENNSYLVANIA DUTCH PUMPKIN PIE                                                        Cyndi From sc/usa   

1 large can (30.04 oz or 850 grams) or (4 cups cooked) pumpkin
1 cup brown sugar
1/2 teaspoon salt
1 teaspoon cinnamon
1 teaspoon pumpkin pie spice
2 cups evaporated milk
4 eggs
No more than one tablespoon bourbon, whiskey, scotch, brandy, etc.

Beat eggs first, add milk. In separate bowl combine pumpkin, sugar, salt, cinnamon and pumpkin pie spice. Mix. Slowly add milk, eggs and liquor. Mix well. Bake at 450F for 10 minutes. Reduce heat to 350F and bake for 35 minutes longer.

You might want to cover the edges of the pie to prevent over-browning.  Remove last ten minutes.

RAYRAY’S CHOCOLATE MINCE-PIES                                                     Rayray From Yorkshire   
for the Christmas rush [untried recipe – an idea]

Mince pies are usually, quite simply, lidded individual flan pies made from dessert pastry and containing mince-meat (mince-meat being: mixed chopped dried fruits).  I can find no objection to including chocolate among the mince-meat ingredients.  Therefore this year I am making my mince pies in the following way:

For the filling:

In a large steel bowl, mix the following:
1.  Conventional mince-meat (containing suet) from a jar (about 40% of the mix)
2.  The following chopped, dried or crystallized fruits:  cherries, sour cherries, blackcurrants, pineapple, mixed raisins, sultanas and currants. (I recommend the sour cherries as they impart a very fruity flavour to the mince-meat).
3.  Brandy and Green Chartreuse (or rum, or damson gin)
4.  Grated, dark, cooking chocolate, and some of the same chocolate cut into small pieces.  (The idea is that the grated chocolate will provide background flavour, whilst the pieces provide local chocolate 'oases' or ‘nuggets’)
5. Ground almonds. (This helps to absorb the added spirits and to bind the ingredients, as well as providing a nutty flavour.


Cover the bowl and leave this mixture for about 48 hours, stirring occasionally, to integrate the ingredients one with another.

For the pastry:   

I use dessert pastry.  Dessert pastry is short-crust pastry with added castor (fine) sugar and ground almonds, along with small additions of fat and flour to adjust the dough.


I use individual loose-bottomed flan-cases.  Beat out the dough with a fist on a floury surface until it is thin, then line the flan-cases that have been greased on the inside (only). Paint the inner surface of the pastry with folded egg before cooking - for a glaze. The glaze will later protect the inside of the pie-cases from being softened by the mince-meat.  Cook the flan cases blind (empty – with no filling), in a preheated oven at gas Mark 5 for about 20 minutes or until a golden colour.  Allow to cool, then fill the cases with the matured mince-meat mixture. After that, cover the pies with thin, glazed disks of so-far uncooked dough, ready for a final cooking of another 20 minutes at gas Mark 5 just prior to serving. When cooled sufficiently, carefully remove the mince-pies from the flan cases. You may need to chip away outer flakes of pastry to more easily remove the pies from their flan-cases. The pies can be served with whipped double-cream laced with brandy. (Very naughty but very nice I think).

ANGEL PIE                                                                                       Eve  From So. Oregon
Chocolate Rum in Meringue Shell

2 egg whites
1/8 tsp. salt
1/8 tsp. cream of tartar
½ cup sugar
1 cup chopped pecans
½ tsp. vanilla
4 oz. German chocolate, melted
¼ cup dark rum
1 tsp. vanilla
1 cup whipped cream

In small bowl, beat egg whites until foamy. Add salt and cream of tartar. Gradually add sugar and continue beating until very stiff peaks form. Fold in pecans and vanilla. Spoon into lightly buttered 8” pie plate. Build up sides at least 1/2” above edge of plate. Bake at 300° 35 minutes, or until baked and dry. Cool on wire rack.

Filling: Blend melted chocolate, rum & vanilla together. Fully whip cream till stiff. Gently fold in chocolate mix into whipped cream until no streaks remain. Pile into meringue shell & chill at least 4 hours.

CHOCOLATE FUDGE PIE                                                                Eve  From So. Oregon

½ Cup butter
3 squares baking chocolate
4 eggs
3 Tbs. honey
1 ½ cups sugar
¼ tsp. salt
1 tsp. vanilla
1 (9”) unbaked pastry shell

In top of double boiler or over low heat, melt butter and chocolate. 

Meanwhile beat eggs until light.  Beat in honey, sugar, salt and vanilla.  Add slightly cooled chocolate mixture.  Mix thoroughly and turn into pastry shell.

Bake at 350° 25 to 30 minutes or until filling is set but still soft inside.  Do not over bake.  The pie should be custard-like so it will not be too stiff when cool. It is best served lukewarm - can be served cooled. Serve topped with a scoop of ice cream or whipped cream.

PINEAPPLE PIE                                                                                                             Eve From So. Oregon










1/3 cup sugar
1 Tbs. cornstarch 
1 cup crushed pineapple, undrained
1 8-oz. pkg. cream cheese, softened
½ cup sugar
1/2 tsp. salt
2 eggs
½ cup milk
½ tsp. vanilla
1 9” unbaked pie shell

¼ cup chopped pecans

Blend 1/3 cup sugar with cornstarch in saucepan; add pineapple. Cook stirring constantly, until mixture is thick and clear. Cool.

Place cream cheese in bowl and beat in ½ cup sugar and salt.  Add the eggs, one at a time, beating well after each addition; blend in milk and vanilla.

Spread the cooked pineapple mixture on unbaked pastry shell.  Pour cream cheese mixture on top and sprinkle with chopped pecans.

Bake in a hot oven - 400° - for 10 minutes.  Reduce heat to 325° and bake for an additional 50 minutes.  Cool before serving.
KEY LIME PIE







                        Shiela from MI
 
1 cup graham cracker crumbs 
3 tablespoons white sugar
5 tablespoons butter, melted 
1/2 cup key lime juice 
3 eggs 
1 pinch salt 
1 pinch cream of tartar

1 (14 ounce) can sweetened condensed milk 
1 cup heavy whipping cream 
1 lime, sliced 
 
Preheat oven to 325 degrees F (165 degrees C). Mix graham cracker crumbs with sugar and melted butter. Press into 9 inch pie plate and bake for 5 minutes. Remove from oven and let cool.
Separate 2 of the eggs, placing the two egg whites into a mixing bowl. Reserve the yolks in another bowl.


To the yolks, add one whole egg, lime juice and sweetened condensed milk. Whisk until smooth. With clean mixer blades or a whisk attachment, beat the egg whites with cream of tartar until stiff, but not dry. Fold whites into filling mixture. Pour filling into partially baked crust.
Bake in preheated 325 degrees F (165 degrees C) for 10 to 15 minutes or until set. Let cool at room temperature, then freeze 4 hours to overnight. Just before serving, whip cream to form stiff peaks. Serve decorated with whipped cream and lime slices.
RHUBARB CRUMB PIE                                                                                 Debby  From Michigan,USA   
2 cups chopped rhubarb
2 Tbs. flour
1 egg, beaten
1 cup sugar
1 tsp. vanilla

Unbaked pie shell

Combine above ingredients. Place in unbaked pie shell.

TOPPING:
3/4 cup flour
1/2 cup brown sugar
1/2 cup butter (1 stick)

Blend into coarse crumbs. Sprinkle over rhubarb mixture.  Bake at 425 degrees for 15 minutes - reduce heat to 350 and continue baking for 30 minutes more.

I hope you enjoy this as much as we do!
CHOCOLATE HAZELNUT MOCHA CAPPUCCINO PIE

 kristi From Bedias ,TX USA

1 (3.4 ounce) package instant vanilla pudding mix
1 1/2 cups cold milk
2 tablespoons instant mocha cappuccino mix
2 cups frozen whipped topping, thawed
1 (9 inch) prepared chocolate cookie crumb crust
1/2 cup semisweet chocolate chips
1/2 cup chopped hazelnuts
 
Prepare pudding according to package directions using the milk and coffee mix. Fold in 1/2 cup whipped topping to pudding, then spread mixture into pie crust. Sprinkle 1/4 cup chocolate chips and 1/4 cup hazelnuts over top of pie. Cover, and refrigerate for 2 hours.


Spread remaining 1 1/2 cups of whipped topping on pie, then sprinkle remaining chocolate chips and hazelnuts on top.

PUMPKIN PIE  








Heidi  From Magnolia, KY   
1 3-lb. pie pumpkin 
1 cup sugar 1/2 tsp. nutmeg
1/2 tsp. salt 

1/2 tsp. ginger
1 1/2 tsp. cinnamon 

1/2 tsp. allspice
1 1/2 cups pumpkin 

1 2/3 cup evaporated milk
2 eggs 1/2 tsp. cloves
9" pie crust

Cut  pumpkin in half.  Remove seeds and bake covered with foil about an hour at 350-375 degrees F.  Remove pumpkin and mash.  Measure 1 ½ cups for recipe.  Refrigerate remaining pumpkin, if any, for another use.

Mix all ingredients until smooth. Pour into crust and bake 15 minutes at 450 degrees F, then reduce heat and bake 45 minutes at 325 degrees (until knife comes out clean).

Serve with whipped cream.

ERIC’S CHOCOLATE PECAN PIE                                                      Aileen  From California

1 stick of butter
1 cup of dark brown sugar
3 eggs
1 cup of maple syrup 
1 lb of pecan halves
1 bag of Ghiradelli Dark Chocolate Chips (Trust me, milk chocolate chips will not taste nearly as good. You need the dark chocolate in the Ghiradelli brand.)

Two 9" Deep Dish Pie Shells (Or three 8" regular pie shells)
1.  Cream the butter and brown sugar together. 
2.  Add eggs and mix thoroughly.
3.  Add maple syrup and mix. 
4.  Add pecan halves and mix by hand (Note the mix is going to become increasingly stiff to blend at this point.)
5. Add the dark chocolate chips and mix by hand.
6. Pour mix into pie shells and level.
7. Bake pies at 375 degrees for approximately 45 minutes until the rim of the pie crust is golden brown. (Note:  the chocolate chips on top of the pie will not visibly melt. Don't wait for them to do so.)
DESSERTS - Miscellaneous
LEMON DELICOUS PUDDING                                                                                 Rola From Perth   

Grease and sprinkle 6 ramekins with castor sugar.

Mash together with wooden spoon:
30 grams butter
135 grams castor sugar
pinch salt

Add - 4 egg yolks - 1 at a time and mix well
Add - 2 ½ Tablespoons self-rising Flour
Lemon rind
¼ cup lemon juice
1 cup milk
Mix well

Beat together 4 egg whites.  Mix gently in with the batter.  Spoon into ramekins.  Set into Lamington Tray with hot water up the sides.  Bake in a moderate oven (180C/350F) 30 minutes till golden brown and springs back when touched.

Let stand for a few minutes – remove from water.  Dust with Icing Sugar.  Eat warm.
MICROWAVE SPONGE PUDDING                                                                   Rola From Perth   
A very simple microwave sponge pudding made in less than 15 minutes with a texture between a sponge and a steamed pudding.  Can add 2 tablespoons of jam or syrup to the bottom of the final bowl. Serve hot with custard.

1/4 cup butter 
1/4 cup white sugar 
1/2 cup self-rising flour 
1 egg, beaten 
2 tablespoons milk 
 
1.  In a medium bowl, cream together the butter and sugar until smooth. Mix in the egg and milk gradually, so as not to curdle the butter. Sift in the flour, and fold in gently. Transfer to a 1 pint microwave-safe bowl. 
2.  Cover, and cook for 3 1/2 minutes on full powder, or until the pudding appears set when gently jiggled, and the top is sticky. Serve hot.
Prep Time: 10 Minutes / Cook Time: 4 Minutes / Ready In: 14 Minutes / Servings: 4
 

CINNAMON PECANS                                                                                             Kathy From Maryland
I've given these as gifts packaged in a pretty tin.


1 cup sugar
1 teaspoon cinnamon
1 teaspoon salt
1 egg white
1 Tablespoon water
1 teaspoon vanilla
1 pound pecan halves

Stir together in small bowl, cinnamon and salt; set aside. Whip together egg white, vanilla and water in large bowl until foamy and white. Add pecans and stir until coated well. Stir in sugar mixture, adding gradually and stirring well. Spread in single layer on cookie sheet. Bake at 300-325° for 45 minutes to 1 hour. Watch carefully so they don't burn! Cool COMPLETELY before storing in an airtight container. 
PEACH PECAN COBBLER                                                                                       Kathy From Maryland

1/2 cup butter or margarine
3 cans (15 oz each) sliced peaches in light syrup, drained, reserving 1 cup syrup
1 box yellow cake mix (I used Betty Crocker Super Moist)
1 teaspoon ground cinnamon
1/8 teaspoon nutmeg
2 eggs, lightly beaten
1 cup chopped pecans
1 tablespoon sugar

Heat oven to 350° (325° for dark or nonstick pan). In 13x9 inch pan, melt butter in oven. 

Place peach slices on paper towel to absorb liquid.


In large bowl, mix cake mix (break up lumps), cinnamon, nutmeg, eggs and 1 cup reserved peach syrup with spoon until well blended.  Drop batter by spoonfuls over butter in pan; spread lightly WITHOUT stirring. Arrange peach slices over batter (I cut the big slices in half, lengthwise) 
Bake 25 minutes. Sprinkle evenly with pecans and sugar. Bake 10 to 15 minutes longer or until edges are deep golden brown and center springs back when touched lightly in center. Cool 30 minutes. Serve warm with vanilla ice cream.
BERRY CLAFOUTI                                                                                    Jane From St. Simons Island, GA  Although clafoutis are traditionally made with stone fruit (peaches, plums, etc.) in France,  this berry version is quite tasty!  If you’re not concerned about fat and calories, feel free to use light cream or ½ & ½ instead of the milk.

3 eggs (egg substitute can be used)
1 1/4 cups 1% milk
2/3 cup flour
1/3 cup sugar
2 tsp. vanilla
1/4 tsp. nutmeg
1/8 tsp. salt
1 1/2 cups berries (any kind - and any combination)

In a small mixer bowl, beat all ingredients except berries on low speed until smooth.

Pour batter into a buttered quiche dish or pie plate and top with the berries. Bake at 350 (F) for 45 minutes or until a knife inserted off-center comes out clean. Let stand for 15 minutes.

8 servings
MINI CHRISTMAS PUDDINGS                                              Mary From Bibra Lake WA    

Buy a commercial Christmas pudding; liberally sprinkle with alcohol of your choice and roll into bite-size pieces. Melt white chocolate and place dollop on top. Decorate with a tiny piece of glace cherry and 'mint leaf' lolly. Place in miniature patty cases. This makes heaps, looks fantastic, tastes delicious and you can legitimately claim to have 'whipped them up' yourself.
GWEN’S BOILED PUDDING                                                                            eaa From Tassie
2 cups milk

1 Tbs. butter

4 Tbs. sugar

1 ½ cups fruit

1 tsp. soda 

1 large cup of self-raising flour

Put all ingredients in saucepan (except flour and soda).  Boil 5 minutes.  Take off stove and add soda, then flour.  Mix.  Put into floured pudding cloth.  Boil 2 hours.
AUSTRALIAN LAMINGTON RECIPE                                                            June From Epping.NSW

1 slab sponge cake (one day old)
4 cups icing sugar
1/3 cup cocoa powder
2 tablespoons butter
1/2 cup milk
2-3 cups desiccated coconut

To make the icing
Cool the cake for at least half an hour in Fridge or Freezer, then cut into squares or fingers (about 2 in. square).


Combine the Sugar and Cocoa in a large bowl.


Heat the Milk and Butter until the butter is melted.  Add to the sugar/cocoa mixture and mix to a fluid yet runny consistency.

To Put Together
Make a production line of Sponge fingers, Chocolate Icing Mixture in a bowl, coconut in a shallow container or plate, and a cooling rack with paper underneath.


Using a fork dip the sponge fingers into the icing, roll it in the coconut covering it well, then place it on the rack to dry.


Once they have dried, place in an airtight container and leave to "mature" for at least a few hours, preferably overnight, before eating.

PUFF PASTRY - JAM POPPITS & NAPOLEONS                                 Eve  From So. Oregon

Puff Pastry
1 cup butter
1 ½ cups all-purpose flour
½ cup sour cream

Sugar Glaze
3 Tbs. sugar
1 Tbs. water 

Jam Poppits
Jam (raspberry, apricot, etc)

Napoleons
1 cup confectioners sugar, sifted
1 Tbs. milk
1 oz. semi-sweet chocolate, melted
1 pkg. instant pudding, prepared (or other cream fillings - see below)

To make pastry:
Cut butter into flour with pastry blender until completely mixed.  Stir in sour cream until thoroughly blended.  Divide dough into 2 parts; wrap each and refrigerate 8 hours or overnight.  Roll out pastry on well-floured cloth-covered board as required by recipes below. REFRIGERATE SCRAPS BEFORE RE-ROLLING.

To make Jam Poppits:
Roll 1 part pastry to 1/16”; cut into 2” shapes.  Cut a small hole in center of half of the shapes.  Brush with Sugar Glaze and place on plain shapes.  Fill hole with jam (about ½ tsp).  Prepare second part pastry in same manner.  Bake 20 to 25 minutes on un-greased baking sheet at 350°. 

To make Napoleons: 
Roll pastry into a 10”x12” rectangle.  Cut into 15 2”x4” rectangles.  Brush with Sugar Glaze.  Bake at 350° for15 to 18 minutes, until lightly browned.  Roll second part of pastry in same manner and bake and cool. 

Mix confectioners sugar with milk and spread on 10 of the 30 rectangles.  Drizzle semi-sweet chocolate on frosted rectangles.  Prepare instant pudding (as per box directions) or alternative cream fillings below. Build 10 Napoleons:  Pastry Rectangle, filling, pastry rectangle, filling, topped with the frosted pastry rectangle. A thin layer of raspberry jam CAN be between the rectangle and pudding/custard filling on one or both layers. 

ALTERNATE FILLINGS TO VANILLA INSTANT PUDDING: 
CUSTARD:  mix in saucepan:  ½ cup sugar, ½ tsp. salt & 4 Tbs. flour.  Stir in 2 cups milk; cook over medium heat, stirring until it boils + 1 minute.  Remove from heat.  Slowly stir in slightly over half of mixture into well beaten 2 eggs (4 yolks). Blend egg mixture into hot mixture in saucepan and bring just to boiling point. Cool and blend in 2 tsp. vanilla.

WHIPPED CREAM:  Fold stiffly beaten whipped cream into sweetened finely cut-up fruit. Use 3/4 cup fruit, 1/4 sugar & 3/4 cup whipped cream.
NOODLE KUGEL (JEWISH DESSERT)                                                                Eve From So. Oregon                                                                                         
Great Aunt Marge’s recipe (also see “Veggies & Side Dishes – Hot” for a German Side Dish variation) 

1 large package Extra Wide Noodles
water
salt
4 eggs
¼ lb. butter, softened
4 oz. cream cheese, softened 
up to 1/3 cup sugar (to taste)

Raisins (plumped in wine or cognac) 
  
Boil noodles in salted water.  Drain.  Add eggs, butter, cream cheese, sugar and raisins to warm noodles, mixing well. Bake at 350° for 1 hour.


COFFEE FLAN



                                                  Tulio from Cali-Colombia
Tulio’s wife has published a microwave cookbook, and this is one of her recipes (the original Spanish version follows, in case I lost something in translation!)

INGREDIENTS

1 flan mold, carmelized

6 eggs
1 cup fresh milk 

4 teaspoons of instant coffee

5 tablespoons of powdered milk

1 can of condensed milk

PREPARATION

In a medium-size bowl, beat the eggs with an electric mixer.  Heat the fresh milk in the microwave on HIGH for one minute.  Add the powdered coffee and powdered milk to the hot milk.  Then slowly add the hot milk and condensed milk to the eggs, mixing well.  Pour the mixture into a flan mold.  Place in microwave and cook at low (30%) for 25 minutes,  Let it cool, unmold and serve.

Original recipe – in Spanish:

FLAN DE CAFE

INGREDIENTES  

1 molde de hueco caramelizado

1 lata de leche condensada

1 taza de leche caliente    (ALTO 1 minuto) agregue el café y la leche en polvo.

4 cucharaditas de café en polvo

6 huevos

5 cucharadas leche en polvo

PREPARACION

En una coca mezcle con batidora eléctrica los huevos, vierta en forma de chorrito la leche batiendo con la batidora, añada el café en polvo, agregue la leche condensada batiendo hasta mezclar los ingredientes, vierta la mezcla al molde de hueco, lleve al Micro en LENTO (30%)   25  minutos, deje enfriar, desmolde, prepare la víspera.
CHEESE FREEZE                                                                                                              Eve  From So. Oregon

30 graham crackers
1 stick butter (1/4 lb.)
1 pkg. Lemon Jello
1 cup boiling water
1 8 oz. pkg. cream cheese
1 cup sugar
1 can crushed pineapple, drained
2 envelopes Dream Whip
1 cup cold milk
2 Tbs. confectioners sugar
1 1/2 tsp. vanilla

Crush graham crackers fine, melt butter, and line 10" x 15" pan with crackers and butter, saving some crackers to sprinkle on top; bake 8 minutes at 350°.

Mix lemon jello with boiling water (note:  you can add the liquid drained from the crushed pineapple to water to make one cup); stir until mixed; then set aside to cool.

Mix cream cheese and sugar, cream well; add well drained pineapple, add cooled jello (not set). 

Beat milk and Dream Whip with confectioners sugar and vanilla; beat well. 

Fold Dream Whip into cheese combination; mix well. Pour into cooled graham cracker shell; sprinkle top with remaining crackers and refrigerate for at least 5 hours.
FRUIT SALAD SLICE                                                                                                            Suzy  From Oz

1 tin condensed milk
2 lemons, juiced
1 tin tropical fruit salad
2 tablespoons custard powder
1 packet scotch finger biscuits
whipped cream

Place fruit salad in a pot and add custard powder, bring to the boil, stirring until the mixture thickens and boil for a few minutes. Remove from heat and allow to cool completely.


In a bowl, mix lemon juice with condensed milk until it thickens.


Line a slice tin with the biscuits, spread fruit mixture over it, then spread milk mixture over the top.
Cover with whipped cream and decorate with nuts or grated chocolate.

CHOCOLATE SURPRISE TRUFFLES




kristi From Bedias, TX USA
These mini bites of chocolate, marshmallows, nuts and cherries are easy to make!


1/2 cup (1 stick) unsalted butter, softened
2-1/2 cups powdered sugar
1/2 cup HERSHEY'S Cocoa
1/4 cup whipping cream
1-1/2 teaspoons vanilla extract
Centers: After-dinner mints, whole candied cherries, whole almonds, pecan or walnut halves
Coating: Powdered sugar, MOUNDS Sweetened Coconut Flakes or chopped nuts
 
1. In large bowl, beat butter. Stir together powdered sugar and cocoa; add to butter mixture alternately with whipping cream and vanilla, blending well. Refrigerate until firm.
2. Shape small amount of mixture around desired center; roll into 1-inch balls. Drop into desired coating, turning until well covered. Refrigerate until firm. 

Makes about 3 dozen truffles.


VARIATION: Add 1/2-teaspoon rum extract, decrease vanilla to 1 teaspoon.

NAL’S FLAN 









nal From miami 

1 cup sugar, caramelized
6-10 eggs, well beaten
2 (14 ounce) cans sweetened condensed milk
2 (12 ounce) cans evaporated milk
1 teaspoon vanilla
1 dash cinnamon

Coat tube pan with caramelized sugar.  Allow to harden, then place pan in container with ice cold water until the caramelized sugar cracks.


Mix other ingredients in order, stir well and pour in mold.


Place mold in pan with 2 inches hot water in preheated oven.


Bake at 350°F for 1 hour or until firm.


Let cool, then invert & unmold.

18 to 24 servings
NAL’S EASIER CUBAN FLAN 






nal From miami 
 
5 egg yolks
1 can sweetened condensed milk
1 can (equal amount) milk
vanilla
1/4 cup sugar
1 tsp. water
coffee can
pressure cooker deep enough to hold a coffee can


Using heavy oven mitts, heat sugar and water in a 1 lb. coffee can over a stove burner on almost high, swirling constantly until it caramelizes to a medium brown color. Do not let it burn!


Remove from heat and continue to swirl, coating the entire can. Set aside to cool.


Mix condensed milk, equal amount milk, egg yolks and vanilla.

Strain through a sieve into the cooled caramelized coffee can. Cover with foil and secure with a rubber band.


Place in pressure cooker with water half way up to top of can.


Bring pressure cooker to a rocking simmer, then let it go 30 minutes.


If you can stand the wait, refrigerate until cold before serving. Pour onto an oval dish and slice into rounds. It's delicious semi warm too!

AZOREAN’S FLAN 







azorean  From Montreal

caramel:
16 Tbs. sugar 
8 Tbs. water


Boil it till caramelized, coat pan and let it cool


cake:
4 cups milk (skim can be used)
8 eggs
peel of 1/2 lemon
12 Tbs. sugar


Boil milk with lemon peel and 1/2 of the sugar; when milk is cold, beat eggs with rest of sugar.  Add milk and beat a little more; pour into the coated pan and bake in a 'bain marie' at 375f for 1 hour.

APPLE CRISP 







Jane  From St. Simons Island, GA

5 or 6 pared, sliced apples
1 cup flour
1 cup sugar
1 tsp. baking powder
1 tsp. cinnamon
3/4 tsp. salt
1 unbeaten egg
1/3 cup (or less) melted butter

Put apples in greased baking pan. In large bowl, mix together the flour, sugar, baking powder, cinnamon, salt and egg. Cover the apples with this mixture. Pour butter over the top. Bake at 350 for 1 hour.

Top with vanilla ice cream or whipped cream.

You can use just about any pie fruit (peaches, cherries, berries, etc., or any combination, thereof.
VERY GOOD CARAMEL RECIPE 






Jules From TX
 
2 cups white sugar
1 1/2 cups corn syrup
2 cups heavy cream
1 cup butter
1 teaspoon vanilla extract

1. Butter a 9x13 inch dish.


2. In a heavy saucepan, combine sugar, corn syrup, 1 cup cream and butter.  Bring to a boil, stirring often, then stir in remaining 1 cup cream.  Heat, without stirring, to 242 degrees F (116 degrees C), or until a small amount of syrup dropped into cold water forms a firm but pliable ball. Remove from heat, stir in vanilla, and pour into prepared dish. Refrigerate.


3. When cool, return candies to room temperature then cut into 1 inch squares and wrap in waxed paper.

MANGO STRIPE 








Danstell  From Australia
This is a lovely light dessert which is rich enough without being cloying.

4 medium sized, ripe (yellow?) mangos, 1 per person.
1 lime 
1/3 cup sugar 
½ cup whipping cream
1 oz. good gold or dark rum
8 basil or mint leaves

Slice the mango lengthwise around the pit and scoop out the flesh. Place into a blender. Add sugar and the juice of the lime. Blend thoroughly. Strain through a fine sieve into a bowl, cover and refrigerate.

Add the rum to the whipping cream in a bowl and whip until a hard peak is achieved. Refrigerate.

When ready to assemble or serve (this can be assembled and kept refrigerated until serving time), add most of the whipped cream to the mango puree, folding carefully but not until the colour is even.  Leave some stripes of yellow fruit and white cream.  Scoop into serving dishes.  Take remainder of the cream and place a blob in the centre of each serving dish.  Place a couple of basil or mint leaves to decorate.

Serves 4.  Recipe can be increased in half proportions to accommodate 6 or 8 persons.

HINTS ABOUT PREPARING FRUIT CRUMBLES                         Rayray  From Yorks & E.Sussex

   
This is not so much an individual recipe, but more of a few hints on ways to improve Crumble production.


As we know, a Crumble is cooked fruit with a crunchy topping, which is oven-baked in a topless pie-dish; then served piping hot; usually with custard.


In my experience the fruit should be pre-cooked (al dente). Apples are a classical ingredient of crumbles, but on their own can be a little dull.  So:


1.  Tart cooking apples are best enhanced with a generous quantity of a selected ‘black-forest’ fruit – such as blueberry; cranberry; blackberry; or stoned chopped damson. My favourite secondary ingredient is fresh cranberry. A few raisins can add further flavour and texture to a crumble filling.

2.  To spice the fruit: while cooking, I add clove extract; and ground ginger, cinnamon, and allspice - to taste.


3.  For dietary reasons, I need to avoid sugar, but I add a sweetener derived from sugar - rather than one that is aspartame or saccharin based. When feeling naughty, I am tempted to add honey, because this elevates flavours to dizzy heights.


4.  The fruit should be cooked in the minimum of liquid. In that, apple-juice is better than simple water. Once the fruit is part-cooked, the liquid; already by now flavoured with the spices; sweetener and/or honey; is strained off and is next thickened quite stiffly with corn flour granules. The resulting fruit sauce is added to the fruit in the pie dish, before the topping is arranged just prior to finally baking the crumble in the oven. The thickened sauce will moisten the fruit without making the dish too slushy.


5.  My most useful hint here concerns the topping: whenever one cooks pastries – be those dessert pies, flans, or tarts – however economical one tries to be there are always trimmings of pastry left over. Unless these are burnt to a cinder, never throw them away. Instead, crush them into a powder and transfer them into a plastic container for the purpose that is kept in the freezer. Every time you make a pastry dish, rescue the trimmings in this way, and the box will gradually fill. The otherwise wasted pastry wastes make very excellent topping for your crumbles.


6.  Once the crumble is assembled in the pie dish – first with the cooked mixed fruit; then the sauce; and finally topped by a couple of centimeters of pastry crumbs - bake it in an oven at Mark 5 for half-an-hour, and straightway serve it, piping hot with hot custard. 

Yummee! You will never grumble about this Crumble!

PUMPKIN SPICE DESSERT                                                                          Kathy  From Maryland/USA   
Good at Thanksgiving. Something a little different than the traditional pumpkin pie.

1 cup Bisquick mix
1/2 cup quick cooking oats
1/2 cup packed brown sugar
1/4 cup firm margarine
1 (16 oz.) can (plain) pumpkin 
1 (13 oz.) can evaporated milk
2 eggs
3/4 cup granulated sugar
1/2 teaspoon salt
1 teaspoon cinnamon 
1/2 teaspoon ginger
1/4 teaspoon clove
1/2 cup chopped pecans
1/2 cup brown sugar
2 Tablespoons firm margarine

Heat oven to 350°. Mix Bisquick, oats, 1/2 cup brown sugar, and 1/4 cup margarine until crumbly. Press into 13x9x2 inch pan. Bake 10 minutes. Cool slightly. Beat pumpkin, milk, eggs and granulated sugar, salt and spices. Pour over baked layer. Bake 20 minutes. Mix pecans, 1/2 cup brown sugar and 2 tablespoons margarine until crumbly. Sprinkle over filling. Bake until set, 15 or 20 minutes. Cool completely.

Top with ice cream or Cool Whip. Serves 8.

PUMPKIN CRISP                                                                                     Jane From St. Simons Island, GA

26 oz. can of Pumpkin
4 eggs
15 oz. can sweetened condensed milk
1/2 cup brown sugar
2 tsp. cinnamon
1 tsp. ground ginger
1/2 tsp. ground cloves
1/2 tsp. nutmeg

Mix all of the above until smooth. Pour into greased 9 x 13 baking dish.

1 box yellow or lemon cake mix
1 cup chopped pecans
2 sticks melted butter
whipped cream 

Sprinkle dry cake mix, then the pecans evenly over the pumpkin mixture. Drizzle butter evenly over all. Do not mix. 

Bake 350 for 1 hour or until tester comes out clean.

Cut into squares & garnish with whipped cream. 

CHOCOLATE PUD FOR VALENTINE’S DAY! 



Danstell  From Oz
Seduce your loved one with this decadent dessert that will melt in your mouth!
100g bittersweet chopped dark chocolate 
75g sugar 
75g butter 
1/2 tsp. vanilla essence 
20g sifted plain flour 
1 egg 
1 egg yolk

Heat the oven to 170c and use 1 teaspoon of butter to grease two 150ml heatproof souffle moulds and place on a baking tray.

 
Melt the chocolate and butter in a bowl set over a pot of gently simmering water.  Beat the eggs, yolks, sugar and vanilla for two minutes/until pale.  Fold the flour into the mixture and then fold the chocolate mixture in. 


Pour this mixture into your souffle moulds and fill three quarters of the way in each mould 


Bake for 10 minutes (until risen).  Best served warm!

TRIPLE-LAYER CHOCOLATE MOUSSE  


GannieMo  From South West France

Make milk chocolate mousse flavoured with a little orange liqueur.  Allow to set. Make white chocolate mousse with a little finely grated orange peel. Place on top of the first mousse and set. Make plain chocolate mousse, again flavoured with orange liqueur and place on top of the other two. Leave to set. All this is done in what I call a rectangular bread tin. When set, slice through all three layers giving a 3 striped slice. Garnish with orange peel and perhaps some fresh raspberry coulis.

LIGHT AND HEALTHY DESSERT  


andré  From england
This isn't really a recipe but it is rather nice served with cheese and chocolate. Take a good handful or bunch of red grapes and stick them in the freezer overnight. The following day serve them with cheese and choccy for a dessert...they taste like sorbet. Just a thought for a quick and easy serve up for a last minute treat.
PLUM AND GINGER COMPOTE                                            Rayray  From Yorks & E.Sussex

This recipe results in a delicious cold dessert that inures the body against the miseries of winter cold.  The proportions of the ingredients should be adjusted according to individual taste.  Always make more of this than you estimate you will need as it is exceedingly more-ish and, however much you prepare, it is unlikely there will be any left over!

1 kg (not over-ripe), fresh, dark-coloured Plums
12-15x pieces of Crystallized Ginger
A small handful of seedless Raisins
Up to one tbsp dark honey
Dark brown sugar (to taste)
2x dessertspoons of Blackcurrant-liqueur; Plum-wine; or a spicy Red-wine
Angustura Bitters (an alcoholic infusion of cinnamon and cloves)
1 tsp. of Allspice
½ tsp Chilli powder
1x dessertspoonful of chocolate powder
Emulsified cornflour granules.

On the day before ---
Finely dice the crystallized ginger into a coarse paste with a sharp knife. Place the pasted ginger into a small jar and add a generous splash of Angustura bitter (or some other infusion of cinnamon & cloves); a dessertspoonful of blackcurrant liqueur; and a pinch of chilli powder. Screw the cap firmly onto the jar and thoroughly shake the contents. Set the jar to one side for at least 24 hours - to mature.


Transfer the seedless raisins into another clean, dry jar. As to the ginger, add one dessertspoonful of the blackcurrant liqueur along with a generous splash of Angustura bitters. Then add a teaspoonful of allspice. Secure the lid onto the jar; shake well; and, again, set to one side for at least 24 hours.


On the day ---
Wash the plums, then cut each plum down to the stone all the way round, so that two halves are held together only by their central stone. Transfer to a microwave steamer and steam for 3 to 4 minutes using only the minimum of water in the bottom of the steamer. By then the skins of the plum should be easily and cleanly picked off. While straining, decant the juice and water in the bottom of the steamer into a small saucepan and transfer the plums into a steel bowl and allow them to cool. When cool, dissect out the stones and coarsely chop the plums, before adding the plum-pulp to the juice in the saucepan. 


Bring the contents of the saucepan to the boil, and, while gently simmering on a low heat with frequent stirring, add the dark honey. Then add the raisins and the crystallized ginger that were prepared on the previous day. After next adding the powdered chocolate (I use the kind provided as a topping with cappuccino sachets), adjust the flavour, and, if necessary, thicken the compote with emulsified cornflour.


After allowing the final product to cool to room temperature, transfer to a suitable container then into the fridge. 


Later serve chilled, on cold custard, with a topping of toffee-flavoured ice-cream.
ROCKY ROAD CHRISTMAS TREE    




Keith  From CA 

Extremely easy.   “Angry Ant” from Canberra gave me this recipe.

380g chocolate buds (chocolate chips or bits)

1/3 cup desiccated coconut

½ cup chopped marshmallows

½ cup chopped almonds or peanuts

Melt 300g of the chocolate buds.  Add the coconut, marshmallows and nuts.  Stir all together.

Lay some aluminum foil on a tray and spoon the mixture in “x” shapes.  Make the “x” shapes smaller as you go, until you end up with quite a small “x”.

Allow to set.

To assemble, melt the remaining 80g chocolate buds.  This will be your “glue”.

Set the largest 'x' shape on a plate, add some glue to the middle and place your next 'x' on top. Add them all from largest to smallest, placing them slightly offset from the one below.
Slice an almond in half, cover it in chocolate and place it on top of the tree.

Note:  I went all fancy with mine, using colored cake decorating icing to fashion ornaments, and then dusted it with powdered sugar to make it look flocked. Fun project.  Also, since I don't especially like coconut, I left that out. It worked just fine without it.

SCOTTISH STRAWBERRIES  




Keith  From CA   

I can't remember who gave me this recipe, but it was somebody on this site.

Editor’s note:  the fair Fiona, perhaps?
1 pound strawberries, washed and hulled, cut into bite-size pieces if large

2 tablespoons of honey (melted in the microwave) 
2 cups of Scottish whiskey 

Combine the whiskey and honey. Pour over the strawberries.  Leave in the fridge for a couple of hours, if you can wait that long. 
Eat ... drink ...

  
MAIN DISHES - Beef
STEAK AND PINEAPPLE CASSEROLE

by Barbara Maley                                                 MizTricia1  From Alabama, USA (received this recipe from Rola) 

750g Diced Steak
440g Tin Pineapple Pieces
¼ cup Pineapple Juice (from the tin )
¼ cup Tomato Sauce
Pkt. French Onion Soup (envelope Lipton Onion Soup Mix in US)
1 Tablespoon Vinegar
1 Tablespoon Worcestershire Sauce
½ teaspoon Dry Mustard
½ teaspoon Curry Powder

Crock Pot Cooking
Place all ingredients in Crock Pot and cook all day.

Oven Cooking
Brown meat.  Place in casserole dish and add all ingredients (including pineapple juice from tin and a bit of water).  Cook at 160oC for a few hours

Serve with Rice and Vegetables.

BEEF SATAYS (or Beef Stir Fry)                                                                           emm From germany                                               

750 gm rump steak
½ cup peanut butter
¾ cup water
1 small beef stock cube, crumbled
2 tablespoons dry sherry
1 tablespoon dark soy sauce
1 tablespoon honey
2 teaspoons curry powder
1 tablespoon oil
2 green shallots (spring onions?) chopped 

Cut steak into thin strips, combine in large bowl with peanut butter, water, stock cube, sherry sauce, honey, curry, oil and shallots. Cover, marinate several hours or refrigerate overnight.


The recipe now says you should thread the meat on to skewers and either microwave or grill them and heat the remaining sauce separately - in reality I just pour it all into a wok and stir fry it. Serve with rice.
TAMALE PIE                                                                                                                 Aileen From California

1 lb. ground beef
1 cup chopped onion
1 cup chopped green pepper

2 cans (8 oz. each) tomato sauce
1 can (12 oz.) whole kernel corn, drained 

½ cup pitted ripe olives, chopped
1 clove garlic, minced
1 Tbs. sugar
1 tsp. salt
2 to 3 tsp chili powder
Dash pepper
3 Tbs. salsa
6-oz (1 ½ cups) Cheddar cheese, shredded
2 cups cold water
¾ cup yellow cornmeal
1 Tbs. butter or margarine
1/2 tsp. salt 

Cook meat, onion and green pepper in a large skillet until meat is lightly browned and vegetables are tender.


Stir in tomato sauce, corn, olives, garlic, sugar, the 1 tsp. salt, chili powder, pepper and salsa.
Simmer 20 to 25 minutes, or until thick.


Add cheese; stir until melted.


Turn into greased 9”x13”x2” rectangular baking dish.


Stir cornmeal and ½ tsp. salt into cold water.  Cook, stirring constantly, until thick.  Add butter or margarine; mix well.  Spoon over hot meat mixture.


Bake casserole in moderate oven (375 degrees F) about 40 minutes.  Makes 6 servings.
SWEET AND SOUR SHORT RIBS                                                                             Keith From CA   
A recipe handed down to me from my mother. It must be a good recipe because when I make it, it tastes just as good as I remember hers tasting.
 
Short ribs – to fit pan
½ Cup flour
2 tsp. salt
Pepper to taste
2 cups sliced onion
¾ Cup catsup
2 Tbs. Worcestershire
4 Tbs. Soy Sauce
2 Tbs. vinegar
½ Cup sugar
¾ Cup water

Cut ribs into serving size lengths. Mix together the flour, salt, pepper, and roll ribs in seasoned flour. Arrange in large casserole or roaster and cover with the sliced onions. Mix together remaining ingredients, pour over the ribs, cover and bake in a slow oven (300ºF) for 3 hours. Serve with rice. The cover may be removed the last 30 minutes if you wish the meat to be crusty and brown.
ITALIAN STUFFED FLANK STEAK                                                  Jane From St. Simons Island, GA

1-1/2 (1.5) pound flank steak
1/4 cup extra virgin olive oil
1/4 cup red wine vinegar
2 cloves garlic, finely chopped
5 Tablespoons Italian (flat-leaf) parsley, chopped
1/4 teaspoon coarse black pepper
2 red bell peppers (or orange or yellow)
6 to 8 thin slices prosciutto
24 medium-size basil leaves
2 Tablespoons grated Parmesan cheese

1. Butterfly the steak: with long end of the steak facing you, run a thin sharp knife through the middle thickness of meat, leaving about 1/2 inch at the long opposite end to make a 'hinge'. Flip meat open to resemble a butterfly.


2. Combine the following marinade ingredients in a bowl: olive oil, vinegar, garlic, black pepper and 2 Tbs. of the parsley. Add butterflied steak and marinate for 2 hours at room temperature.


3. Halve the peppers lengthwise. Remove seeds. Place (skin side up) on broiler tray, four inches from heat. Broil until skins are charred black. Seal peppers in a plastic bag for 15 minutes to steam; slip off skins.


4. After 2 hours, remove steak from marinade and scrape off any excess; lay meat opened on a long piece of aluminum foil on a flat surface. Reserve marinade. Place the pepper halves on top of steak to cover it. Sprinkle with 1 Tbs. parsley. Cover with the prosciutto and add the basil in a single layer over the prosciutto. Sprinkle the surface with the Parmesan, 2 Tbs. parsley and freshly-ground black pepper to taste.


5. With the long side of the layered steak facing you, lift if from the foil and roll it tightly away from you. It should look like a jelly roll. With 6 or 8 pieces of kitchen string (about 10 inches long), tie the steak at 2 to 3-inch intervals. Slip the strings under and around the roll. Place steak in shallow baking dish and pour marinade over the top. Bake for 30 minutes in a 350º oven, basting twice, or cook on hot barbecue grill about 25 minutes. (This is the way I do it). Let rest for 15 minutes before slicing. Carefully slice into 1/2-inch slices, discarding string.

Serves 6

STEAMED THAI MEATBALLS                                                             Angie From Melb   
500gm mince meat
1/2 onion, chopped finely
1 teaspoon Thai seasoning
1/2 teaspoon garlic, minced
1 beaten egg
3 Tablespoons Worcestershire sauce
1/2 cup long grain rice, uncooked
extra rice, uncooked, to roll meatballs in

Combine and mix well the first 7 ingredients in a large bowl. Shape into round balls the size of a golf ball and roll them in rice.

Sauce
500ml chicken stock
140ml canned coconut cream
1/2 teaspoon Thai Seasoning
1 tablespoon Worcestershire sauce

Heat sauce in large fry pan, add meatballs and cover - simmer for 25 minutes.

Serve with fresh steamed veggies of your choice and a tossed green salad.
SPICY MEXICAN PIE                                                                               MizTricia1 From Alabama, USA 

1 1/2 pounds of ground beef (turkey or venison may be substituted)

1/2 package of frozen Birds Eye brand onion/pepper stir fry
salt, pepper and garlic powder to taste
1 16-oz. can of pinto beans, or Mexican seasoned red beans
1 can diced tomatoes
1 (1.25 oz) packet of taco seasoning mix
1/2 package (16 oz size) frozen niblet corn or 1 can corn niblets
1 8-oz package corn muffin mix*
1 cup shredded cheddar cheese (low fat or fat free works also) 


Preheat oven 400 degrees F (200 C).  Spray a 9”x13” baking dish with cooking spray.


Brown the ground meat and onion pepper mix.  Drain the fat.  Add everything but the corn muffin mix and cheese. Add water if needed to make a sauce of the taco seasoning.

 
Prepare the corn muffin mix as per package instructions and set aside (do not bake).  Spoon meat/veggie mixture into bottom of baking pan.  Top with the cheese, then spoon on the cornbread mix. 


Bake in the preheated oven approximately 20 minutes, until the cornbread is golden brown. 

8 servings.  

* - I did not have corn muffin mix, and made up a small recipe of cornbread, which worked fine.
BAKED MEATBALLS WITH MUSHROOMS                                      MizTricia1 From Alabama, USA 

1 pound ground beef (can also use ground turkey)
1/2 cup dry old fashioned oats (could sub crushed saltine crackers) 
1 small can of mushrooms, drained and chopped fine 
1 can reduced fat cream of mushroom soup
1 can water
1/2 tsp. Mrs. Dash Garlic and Herb salt substitute (sub salt and garlic powder and herbs of choice) 

Mix meat, oats, chopped mushrooms, seasoning. Shape into golf ball size meatballs. Brown in an oven proof skillet, drain fat, add soup and water, Bake uncovered 40 minutes at 400 degrees F.

Serve over rice or noodles.

BEEF BRISKET (BARBECUE AND/OR BURRITOS)                                   Eve  From So. Oregon

6 lb. brisket of beef
1 lg. Onion, sliced 1/2" thick
1 bay leaf
16 whole cloves
1 clove garlic cut in 1/2
8 peppercorns

Put meat in crock pot; cover with boiling water.  Add the rest of the ingredients. Cook for 6-8 hours on high. Drain/strain liquid. Scrape excess fat from brisket. Refrigerate beef several hours or overnight. Refrigerate au jus.

Depending on how many you intend to serve, it can be made into either BBQ BEEF or 1/2 used as shredded beef for burritos, tacos, enchiladas.


BARBECUE BEEF: 

Slice meat across grain into very thin slices. Place meat slices together and stand on edge in shallow baking pan. Pour BBQ Sauce:

2 Tbs. brown sugar
1 Tbs. dry mustard
2 cups catsup
1/4 cup Worcestershire sauce

mixed together over low heat.

Heat in 350° oven, about 40 minutes, basting occasionally with sauce in bottom of pan. 

Makes 10-12 servings.

BURRITOS:

1 pkg. lg. flour tortillas
Burrito Seasoning pkgs (no. of pkgs equivalent to no. of lbs. of brisket being used)
Frioles (refried beans) - a can for each 2-3 lbs. of brisket being used
Grated Jack or Colby Jack cheese (amount 1/4+ cup for 2 burritos).
Optional - chopped onion, fresh cilantro, chopped tomato, chopped black olives

Remove top layer of grease from refrigerated au-jus stir and pour in LARGE sauce pan 1 cup of au-jus per # of burrito seasoning packets being used. Add meat & burrito seasoning. [3 lbs of original brisket, 3 cups of au jus & 3 seasoning packets - will make about a dozen burritos.]  Heat to low boil & simmer, breaking up beef with a fork (about 10-15 minutes) then stir in frioles - mix well. Remove from heat.

To serve immediately -

Heat tortilla on griddle till bubble starts or browning starts - do not over-heat. Move tortilla to plate, sprinkle optionals on tortilla then spoon burrito mixture on tortilla, cover with cheese, fold ends in & flaps over. Turn over into a baking dish or on cookie sheet, cover with cheese and put in oven at 250° till ready to serve, with salsa. 

To serve later -

Put unheated tortilla on a plate, sprinkle with cheese & optionals then burrito mixture, more cheese. Fold ends in and flaps over. Wrap in foil & freeze.

When ready to use, remove from foil, put on micro-safe plate and nuke for 1.5 minute flap side up; flip over & nuke 2-3 minutes until warmed through.
 
JALAPEÑO-BLUE CHEESE BURGERS 




kristi From Bedias ,TX USA

2 pounds ground beef
6 jalapeño peppers, seeded and chopped
8 ounces crumbled blue cheese
2 tablespoons onion powder
2 tablespoons garlic powder
2 tablespoons tamari or soy sauce
2 teaspoons salt, or to taste
4 slices Swiss cheese
4 hamburger buns, split
 
Preheat a grill for high heat.


In a large bowl, combine the ground beef, peppers, blue cheese, onion powder, garlic powder, tamari and salt. Mix well using your hands. Pat lightly into 4 large fat patties.


Place patties on the grill, and cook for about 8 minutes per side, or until well done. Place a slice of cheese on top of each patty, and cover the grill until the cheese melts. Serve on buns with your favorite toppings.

KEEMA CURRY  







Gail  From Cockatoo Vic AU   

2 Tbs. ghee or oil
1 onion, diced
1 tsp. ginger, grated
1 clove garlic, crushed
4 tsp. curry powder
500g beef mince
1 small tin tomato soup
1 cup frozen peas
1 tsp. garam masala
mint sauce to taste
Heat ghee on low heat and saute onions gently till transparent. 

Add ginger and garlic and gently fry for another minute, then add the curry powder and continue frying for 1 minute, stirring all the time.


Turn heat up and add mince.  Brown mince, stirring occasionally to break it up.  When meat is browned, add the soup and a little water if too dry. Bring to the boil.


Turn heat down to a simmer and put in the peas and garam masala.  Cover and simmer for ten minutes.


Just before serving, add mint sauce to taste.  Serve with rice and pappadams.
SHREDDED BEEF (OR PORK)                                                                          Angie  From Wisconsin   
If anyone wants a very easy way to cook shredded beef or pork for hot sandwiches, here's the recipe for you!

1 3-5 pound boneless beef (or pork) roast
1 cup water
1 envelope Lipton onion soup mix
2 envelopes brown or mushroom gravy mix

In a slow cooker (crock pot) set to low, add ingredients in order shown. If you do this the night before you need the meat, you should be ready for supper.  Flip the meat in the morning. About an hour prior to eating, pull and shred the meat with 2 large forks. It should fall right apart. I do it right in the crock pot. Stir it all up and let cook for an additional hour. Serve on buns or over bread.
Yes, I cook the meat all night. It ends up cooking on low for about 18 hours before shredding. You can also cook on high if you pop the roast in early in the morning.  I personally don't do this as I have a very old slow cooker.

LASAGNA








 Ian  From Bostοn   
Although this recipe calls for beef, any meat (or combination thereof) can be used: beef, pork, chicken, turkey, Italian sausage, etc.

15 oz. ricotta cheese (why not 16 oz? because they package it that way!)
8 oz. mozzarella, any variety (part skim, whole milk, who gives a fat rat’s tail?)
2 eggs
1/3 cup chopped parsley, or thereabouts
1 tsp. onion powder
1 tsp. garlic powder
1/2 Tbs. or more of chopped basil, probably a lot more. Hell, make it a 1/4 cup.
some white pepper, as much as you can fit in your palm
1 and 1/2 pounds of browned ground beef, maybe some of it pork (what’s a little trichinosis among friends?)
1 jar (what the hell does that mean?) 27-32 oz. pasta sauce, any variety, any flavor
9 uncooked lasagna noodles

You’re working with two bowls, one has the browned meat mixed with the pasta sauce, the other has the Ricotta, Mozzarella, eggs, parsley, basil, white pepper, garlic powder...all that good stuff.  They’re going into a relatively flat pan, maybe 10” by 6”

Bottom of pan: 3/4 cup of the meat/sauce mix
then: three noodles
then: a quarter of the cheese mix
then: a slathering of the beef/sauce mix
then: three noodles
then: half of the cheese mix, a layer by itself
then: three more noodles
then: the rest of the cheese topped by the rest of the beef/sauce--hell, at this point it doesn’t really matter. It’s all going to wind up in the same place, right?

Now: pour a cup of water around the edges of the pan. Cover the pan with aluminum foil or some such. That’s what provides the steam to cook the noodles.

Cook at 375 F for 45 minutes (Oz, work out the C degrees on your own).  Take the foil off, cook another 15 minutes.

Let stand 10 minutes.

Have some store-bought frozen garlic bread ready, and salad if you’re so inclined. Parmesan, too.
This meal can be made for less than $1 per serving, including salad. Wine, cigarettes and therapy is extra. The remaining portions can be wrapped or stowed in plastic tubs and frozen, making later meals a matter of 9 minutes in the microwave.
MORE ON LASAGNA  (NOTE 1): 





Mary  From Bibra Lake WA

A favourite lasagne recipe of mine calls for lots of veggies:  sweet potato, pumpkin, carrots, parsnips, capsicums, eggplant, onion, zucchini, whatever you want, all chopped, roasted and seasoned. Layer these with lasagne sheets and lots of good quality pasta sauce. Top with a bechemel/cheese sauce and maybe add a layer in the middle as well if you are feeling decadent. Bake and enjoy

MORE ON LASAGNA (NOTE 2):                                                            Bean  From Melbourne Vic AU   

mmm...sounds nice. I have a lovely one somewhere that has mashed pumpkin mixed with cooked diced bacon and onion alternating with cooked chicken mix...and the usual bechemel / cheese sauce etc...think it had sage in it...will post the recipe when I hunt it down again...

TOSTADA PIE







Kathy  From Maryland/USA   
1 lb. ground beef
1 (16 oz.) jar salsa (I use Pace thick & chunky, medium)
1 (16 oz.) can refried beans
1 (8 oz.) can crescent rolls
3 Tablespoons corn meal
1 1/2 cups shredded cheddar
1 cup lettuce
1 tomato, chopped

Heat oven to 375°. In large skillet, brown ground beef, drain. Stir in 1 cup salsa and refried beans. Keep warm.


Separate crescent rolls into 8 triangles. Place triangles in ungreased 9 or 10 inch pie pan; press over bottom and up sides to form crust. Sprinkle with corn meal. Spoon hot meat mixture into crust. 

Sprinkle with 1 cup cheese. Bake for 15 to 25 minutes until crust in golden brown. Top with lettuce, tomato, remaining sauce, cheese and salsa.


I have served chopped onions, sliced black olives, and sour cream with this. You can just put it out and let everyone top with what they want.

Serves 4

MAIN DISHES - Chicken
CHICKEN AND TOMATO RISOTTO                                                                      Rola From Perth   

Approx 500 gr. chicken thigh or breast fillets 
2 Tablespoons oil
1 large onion, finely diced
1 x 440g can peeled, chopped tomatoes 
2 teaspoons salt
Pepper
1 teaspoon sugar
2 teaspoons fresh oregano or marjoram, or ½ teaspoon dried oregano
2 ½ cups water
¾ cup long grain rice.

Cut each chicken fillet into 4 pieces (or, if you prefer, dice into small pieces).


Heat oil in a medium sized saucepan, add onion and stir over heat until soft and golden.


Add Chicken and stir over heat until brown on all sides. Add the tomatoes with the juice from the can. Add salt, pepper, sugar and herbs. Stir well,  then pour in the water. When liquid boils, stir in the rice, turn down heat, cover and simmer for 20 minutes.


When rice is just tender turn off heat, place a folded tea towel under the lid and allow to stand 10 minutes. The rice will become tender and moist. Fluff up with a fork, toss in a knob of butter if desired.  

Serve hot with green vegetables or a salad.  Serves 4-5
Chicken Hawaiian Recipe                                                                  MizTricia1 From Alabama, USA 

4 servings chicken breast or equivalent amount of cooked chicken or turkey
1 large bell pepper sliced into strips (Capsicum)
1 medium onion sliced into strips
1 package of mushrooms 

I tin of pineapple chunks in their own juice. 
1 tin of cream of chicken soup
butter or oil for browning chicken if not cooked.
Soy sauce, to taste 

Brown chicken, either whole breasts or cut into strips. 


Remove from skillet, add the onions and peppers, and cook till wilted. Add mushrooms, and continue cooking till they wilt and the onions begin to brown. Add the pineapple and juice, soy and the cream of chicken soup. Simmer till the chicken is cooked through. May add water or broth if the mixture cooks too thick. 

Serve over rice with a salad and additional veggies if desired. 

Recipe is not picky, more peppers or mushrooms or onions are fine, scallions or green onions with tops fine if you have those, play around with it.
CHICKEN PRIMAVERA                                                                                        Mamacita 2 From PA  

16 oz jar of 4 cheese Alfredo Sauce (this can be diluted with 1% milk to decrease fat content, or a basic white sauce can be made instead)
1 can of mushrooms, or 1/2 lb fresh button mushrooms
1 green pepper - cut into strips
1 red pepper  - cut into strips
1 or 2 celery ribs - sliced
several broccoli florets
1 lb. sliced chicken cut into strips

Quickly cook chicken in a very small amount of vegetable oil, until done.  

Drop broccoli florets into boiling water for a minute, and remove from heat.


Slowly bring sauce to a simmering stage, be careful to stir constantly so that it doesn't stick...here is when you can dilute the sauce with 1% milk if you wish. Add raw shrimp, and cook until they are pink, then add celery 1 minute, then other veggies (and chicken if using). Turn sauce off after a minute or so and let sit, covered, for several minutes. You want to insure chicken is thoroughly cooked, but not toughened and the veggies should be crisp, so this bringing together for the flavors to meld is all about timing. Usually, no salt, or pepper are needed since sauce is seasoned. If you make your own basic white sauce, seasoning will need to be adjusted.  Serve over rice, or I prefer to serve over a combination of spinach and roasted garlic noodles. Serve with crusty bread, and enjoy.


(See Shrimp Primavera Recipe for a variation.  Both chicken and shrimp can be used if desired).  This takes about 20 to 30 minutes from start to finish!

HONEY THIGHS WITH SAVOURY RICE                                                         Gail from Cockatoo 

Chicken
1/2 cup honey
1/3 cup soy
1/4 tsp Chinese 5 spice

Chicken thighs


Mix above 3 ingredients and pour over chicken.  Bake 30 minutes 190 or 170 fan-forced (convection) uncovered.

3/4 cup long grain rice
1 small red capsicum pepper, finely chopped
1 stick celery, finely chopped 
125g corn kernels
2 green onions (I call them spring onions)
2 eggs beaten

Cook rice 10-12 minutes till tender but still with 'bite'.  Drain.   Mix with other ingredients.  Season to taste with salt and pepper.  Spoon into greased and lined small moulds or ramekins.


Bake for 15 minutes.   Stand for 5 minutes.  Loosen edges of moulds and turn out.  

Serve rice with chicken!
POLLO IN CHIANTI                                                                                Jane From St. Simons Island, GA
I usually prepare this dish in advance through the point of simmering but before the wine is totally reduced. Then just before serving, I reheat the chicken, turning the heat fairly high to put a nice glaze on the chicken.

1/4 cup chopped fresh Italian (flat leaf) parsley
1 Tbs. chopped (plus 12 sprigs) fresh rosemary
2 tsp. chopped fresh sage
2 garlic cloves (very finely chopped)
1/2 tsp. salt
1/4 tsp. pepper
12 boneless, skinless chicken thighs
12 slices lean prosciutto
1 Tbs. olive oil
1 cup Chianti

In a small bowl, mix together the parsley, chopped rosemary, sage, garlic, salt and pepper.

Place the chicken thighs, skinned side down, on flat surface. Cover with wax paper and flatten with hammer. Spoon about 1 tsp. of the herb mixture onto each piece of chicken, spreading it over the meat. On top, place a piece of prosciutto that has been trimmed to fit. Roll up the chicken, place a sprig of rosemary on the bundle and tie with string.

Heat the olive oil in a large skillet over high heat. Add the chicken and cook, turning frequently, until well browned - about 10 minutes. Add the Chianti and reduce heat to medium-low. Simmer, turning occasionally until the chicken is cooked through and the wine reduced to a glaze - about 20 minutes.


CINNAMON-ROASTED CHICKEN

WITH HARISSA SAUCE                                                                  Jane  From St. Simons Island, GA

1 cup olive oil
1/4 cup ground cinnamon
1 Tbs. salt
1 tsp. cayenne pepper
2 Tbs. sugar
8 small chicken breast halves with skin and bones
8 chicken thighs with skin and bones
1 cup all-purpose flour
4 Tbs. peanut oil
Harissa Sauce (see recipe)

Mix first 5 ingredients in small bowl. Place chicken breasts and thighs in 2-gallon resealable plastic bag. Pour oil mixture over; seal bag. Turn bag to coat chicken with marinade. Chill overnight.
Preheat oven to 475. Transfer chicken to rimmed baking sheet, shaking off marinade. Sprinkle chicken all over with flour. Heat 1 Tbs. peanut oil in large skillet over medium-high heat. Working in batches, add chicken to skillet. Cook until golden, adding more oil as needed, about 3 minutes per side. Return chicken to baking sheet, skin side up. Roast until cooked through, about 20 minutes. Serve with Harissa sauce.

HARISSA SAUCE
1 Tbs. coriander seeds
1 Tbs. caraway seeds
4 large garlic cloves, unpeeled
4 large red bell peppers
1/2 cup extra-virgin olive oil
1 Tbs. sugar
2 tsp. dried crushed red pepper

Stir coriander and caraway in small skillet over medium-high heat until aromatic, about 30 seconds. Transfer to processor. Cook garlic in same skillet, covered, over medium-low heat until tender, turning occasionally, about 10 minutes. Cool. Peel garlic; add to processor.
Char bell peppers over gas flame or broiler until blackened on all sides. Enclose in plastic bag; let stand for 10 minutes. Peel, seed and coarsely chop peppers; add peppers, oil, sugar and crushed red pepper to processor.  Puree.  Season with salt and pepper.  (Can be made a day ahead. Cover and refrigerate.)
CHEESY CHICKEN CASSEROLE                                                             Madby3 From Qld, Australia
This recipe is very, very easy and yummy. It is my mum’s recipe.  My mum has now passed on, but some of her great recipes will go on forever!  The amounts are approximate, as I never have used a real recipe.

1 can of Cream of Chicken soup approx 410g
6-8 chicken drumsticks
1/8 to 1/4 cup of sherry 
1-2 cups water
1 cup of Grated Cheese 
Rice for serving.

Brown the chicken. Add the can of soup and water. Slow cook until chicken is nearly falling off the bones. Add sherry. I like to use a good splash but you can add or take as your taste buds wish.
Just before serving put in a good amount of grated cheese. My hubby likes it with a mature cheddar, I like a creamier cheddar.  Serve on cooked rice.


CHICKEN PARMESAN                                                                                        Kathy From Maryland/USA 

4 boneless, skinless chicken breasts
2 eggs, slightly beaten
1 teaspoon salt
1/8 teaspoon pepper
1 cup Italian bread crumbs
1/2 cup oil
3 cups tomato sauce 

1/4 teaspoon basil
1/8 teaspoon garlic powder
1 tablespoon margarine
1/4 to 1/2 cup Parmesan cheese
8 ounces shredded mozzarella


Pound breasts until 1/4" thick (I usually omit this).  Combine eggs, salt and pepper.  Dip chicken into eggs, then crumbs.  Quickly brown in oil.  Remove to shallow baking dish.  Pour oil from pan.  Stir in tomato sauce, basil, and garlic powder.  Heat to boiling, reduce heat and simmer 10 minutes.  Stir in margarine.  Pour over chicken and sprinkle with Parmesan cheese.  Cover; bake at 350° for 30 minutes.  Uncover and sprinkle mozzarella over chicken.  Bake 10-15 minutes longer.  Serves 4
  

POLLO ANDALUZA                                                                           Eve From So. Oregon

The following is a meal for that very special evening – you know the kind – with wine, candles, soft music in the background – an evening of indulgence.  You may want to start with appetizers (antipasto), or go directly to a mixed green salad with balsamic vinaigrette or a Caesar salad served with herb/garlic bread and a light red wine (Claret or Pinot Noir). The main course should be served with white wine (Pinot Gris or Semillon), and dessert or fruit & cheese accompanied with a Port or Madeira and chocolate truffles. The perfect mood music is Angel or Pepe Romero’s Andaluza Suite and/or Concierto de Aranjuez.

2 3-pound frying chickens
2 6-oz. cans frozen orange juice concentrate (thawed)
3 garlic cloves, finely minced
¼ cup chopped parsley
½ cup golden raisins
1 cup dry Sherry
3 Tbs. olive oil
6 Tbs. butter
3/4 cup flour
2 tsp. salt
2 tsp. paprika
½ cup slivered almonds
 
Cut frying chickens into serving pieces.  In large bowl, combine chicken, orange juice, garlic and parsley.  Cover and marinate in refrigerate overnight.  

In small bowl, combine raisins and Sherry.  Set aside.

Sift together flour, salt & paprika; dredge chicken pieces in seasoned flour.  Heat oil & butter together in skillet; brown chicken and set aside.

Add marinade and raisin mixture to skillet.  Heat through.  Return chicken to pan.  Cover and simmer 45 minute or until chicken is tender. 

Garnish with slivered almonds. 

Serve with black beans and rice.

Makes 6 servings.

Leave the dessert plates on the table (they will be there mañana), blow out the candles, put on Ravel’s Bolero (turn up the volume) and pick up the last of the truffles as you head to the boudoir.  Have some Madeira, my dear; you really have nothing to fear…

GARLIC CHICKEN WITH GARLIC SAUCE                                         Suzy  From Oz

This is delicious!!  It is not very strong and is very good for you.
For the Chicken:

One whole chicken
40 unpeeled garlic cloves
Salt and pepper to taste
¾ cup dry white wine
Pat the chicken dry. Rub inside and out with one split clove of garlic. Lightly salt and pepper.  Preheat oven to 230 Celsius. Place chicken on a roasting rack in a baking pan and arrange cloves of garlic around in the pan. Place in the oven and reduce heat to 175 Celsius. Bake 20 minutes and then pour wine over the chicken. Baste again in 10 minutes, and again 10 minutes later. Roast a total of one hour. You may want to bake your chicken longer.

For the Sauce:

½ cup chicken soup stock
½ cup thickened cream
The cooked garlic cloves from chicken recipe

Put the chicken stock in a small saucepan and add the cream. As this is heating, squirt all of the garlic cloves into the sauce, discarding the peel. (Careful here – you can burn your fingers….) Simmer for a few minutes. Correct the seasoning with salt and pepper and enjoy the sauce on the chicken.

SMOKED CHICKEN AND ROAST PUMPKIN RISOTTO         Gail  From Cockatoo Vic AU
1 cup pumpkin, diced into 1cm cubes
2 Tbs. olive oil
1 onion, finely chopped
1 clove garlic, crushed
1 1/2 cups arborio rice
4 cups chicken stock
2 smoked chicken breasts, sliced thinly
1 cup baby spinach leaves (or torn basil leaves)
1/2 cup toasted pine nuts (optional)
shaved parmesan cheese

Drizzle pumpkin with half the oil and roast in oven 180C for 20-30 mins.


Heat remaining oil in a heavy frypan and gently fry onion and garlic till transparent. 


Add rice and stir to coat. Fry, stirring, for 2 minutes.


Add heated stock to rice, 1 cup at a time stirring occasionally till all moisture absorbed.  When adding last cup, gently stir through roasted pumpkin, chicken slices and half the greens.


Just before serving, stir through last of the greens and pine nuts (if using).


Top with shaved parmesan and serve.

Serves 4

DANISH CHICKEN STRUDEL




Broni  From Qld, Australia  

3 cups of chopped chicken flesh
8 mushrooms sliced
4 spring onions, chopped
185g (6oz) Havarti cheese, shredded
pinch of salt and pepper
6 sheets of filo pastry
melted butter
sesame seeds

In a bowl combine chicken, mushrooms, spring onions, half the cheese, salt & pepper and blend until thoroughly mixed.

Layer the sheets of pastry, brushing each with melted butter. Spread chicken filling over the pastry to within 2.5cm (1 inch) of the edges. Sprinkle with remaining cheese. Roll up as for swiss roll, seal edge with melted butter and trim the ends. Brush with melted butter and place sealed side down in a buttered baking dish. Make two or three slits on the top of the strudel, sprinkle with sesame seeds, bake in moderately hot oven for 25-30 minutes or until golden brown. 

Slice and serve.

CHICKEN TETRAZZINI





GmaJackie  From USA
This is the best chicken tetrazzini I ever ate!

1 can cream of mushroom soup
1 can cream of celery soup
1 cup mayonnaise
3/4 cup of Salsa
16 black olives, diced
1/2 cup pimiento (optional)
Dash of salt
Dash of Tabasco sauce
Dash of pepper
1 tsp. lemon pepper
1/2 cup bell pepper diced
1 cup grated mild cheese
8oz. spaghetti, cooked
6 cups cooked, chopped chicken (6 chicken breasts)
1 cup of favorite cheese, grated.


In a large bowl, mix the soups, mayonnaise and salsa.  Stir in the diced black olives, pimiento, spices, bell pepper, and 1 cup of grated cheese.  Add the cooked spaghetti and the chicken.  Pour into an ungreased casserole dish and sprinkle 1 cup of grated cheese on top. (option:  place 5 or 6 slices of American cheese on top.) Cover with foil and bake at 350 degrees for 90 minutes.
MAIN DISHES - Fish and Seafood
THAI RED PRAWN CURRY                                                    Gail From Cockatoo Vic AU

2 teaspoons peanut oil
3 teaspoons Thai red curry paste
10 prawns per person (we used a frozen variety, defrosted)
400 ml lite coconut milk
1 teaspoon chili paste (optional)
1 tsp lime Chutney (optional)

Gently heat oil; fry curry paste briefly till fragrant. Turn heat up a little and add prawns and stir fry until just cooked. Add coconut milk and bring to the boil. Reduce heat, add optional others and simmer gently for 4 minutes. Serve on a bed of boiled rice.
SHRIMP PRIMAVERA                                                                                            Mamacita 2 From PA  

16 oz jar of 4 cheese Alfredo Sauce (this can be diluted with 1% milk to decrease fat content, or a basic white sauce can be made instead)
1 can of mushrooms, or 1/2 lb fresh button mushrooms
1 green pepper - cut into strips
1 red pepper  - cut into strips
1 or 2 celery ribs - sliced
several broccoli florets
1 lb. of shrimp  

Drop broccoli florets into boiling water for a minute, and remove from heat.


Slowly bring sauce to a simmering stage, be careful to stir constantly so that it doesn't stick...here is when you can dilute the sauce with 1% milk if you wish. Add raw shrimp, and cook until they are pink, then add celery 1 minute, then other veggies.  Turn sauce off after a minute or so and let sit, covered, for several minutes. You want to insure shrimp is cooked, but not toughened and the veggies should be crisp, so this bringing together for the flavors to meld is all about timing. Usually, no salt, or pepper are needed since sauce is seasoned. If you make your own basic white sauce, seasoning will need to be adjusted.  Serve over rice, or I prefer to serve over a combination of spinach and roasted garlic noodles. Serve with crusty bread, and enjoy.


NOTE:  See recipe for Chicken Primavera for a variation.  Both chicken and shrimp can be combined in this dish.  This takes about 20 to 30 minutes from start to finish.

MUSSELS WITH CLAM SAUCE OVER LINGUINE                                   Mamacita 2 From PA

8 oz. linguine cooked
2 Tbs. veggie oil
28-oz package of frozen veggies, or a variety of diced veggies of your choice, (cooked peas, carrots, onions, celery, green beans, are all good)
salt and pepper to taste
2 lbs. of mussels (in the shell), scrubbed well
1 jar white clam sauce

1 Tbs. lemon juice (or to taste)
2 Tbs. chopped parsley

Heat 1 Tbs. oil in large skillet until oil just starts to smoke, add veggies and cook until softened and lightly browned. Season to taste with salt and pepper.


Add mussels, lemon juice and clam sauce. Cover, heat to simmering, and cook until shells open...about 3-5 minutes.  Discard any unopened shells.


Toss cooked pasta with 1 Tbs. oil and season to taste with salt and pepper. It’s best to cook the pasta in salted water.


Serve mussels over the pasta, sprinkled with chopped parsley.

CELEBRATION SEA-FOOD STARTER                               Rayray From Yorks & E.Sussex   
This starter was very successful for Christmas Dinner 2007. It is a variation on, and possible improvement to, the customary Prawn Cocktail. One danger in its preparation is ‘too much’ – remember there is a huge, centrally important main-course to follow. Perhaps the starter could be consumed some time before that main course. Of course, especially in a hot climate or for those who do not care for turkey, this dish could be expanded into a main-course.

Detailed description:
1. 5x Sweet Prawns from a ‘prawn ring; 
2. 1x halved sautéed, then-chilled King-Scallop; 
3. 2x cubes of raw Queen Tuna; 
4. 2-3x small strips of Raw Pickled Herring; 
5. 1x rolled three-inch square of sliced Smoked-Salmon; 
6. A teaspoonful of red lumpfish caviar
7. bed of Iceberg Lettuce and Water-Cress tips; 
8. 2-3x small slices of Avocado; 
9. 5x very thin slices of lightly pickled Cucumber; 
10. a specially prepared, then-chilled sea-food sauce (see below); 
11. a scattering of finely chopped Spring-Onion and Lettuce.

Notes:
1.  The King Scallops are cooked in butter with lemon juice, in which garlic, shallot, and a small piece of chilli, have been softened.
2.  The Raw Herring is mopped dry of excess vinegar.
3.  Before rolling, the Smoked Salmon is seasoned with lime or lemon juice, and cayenne pepper.
4.  The slices of Avocado are splashed with lemon juice to prevent discolouration.
5.  Thinly-sliced cucumber is covered with 50%/50% white balsamic vinegar and water, left for one hour then strained, rinsed, and mopped dry.
6.  For optimum presentation the starter is best assembled in a shallow dish.


The Sea-food sauce:
Reserve the butter, garlic, shallot, chilli, and lemon juice used in cooking the scallops. Add the red parts of the scallops; some finely diced tuna; a small piece of a fish stock-cube; and red lumpfish caviar, then cook for a minute longer. Strain through a fine sieve. Return the red scallop and tuna pieces to the liquid in the frying pan. Continue warming while adding cream and a little glutinous rice-flour paste until thick. Adjust seasoning. Cool, then transfer to the fridge until chilled. Later add a little mayonnaise and cream to the right consistency.

ITALIAN STYLE RIGATI/RIGATE WITH SALMON & LEMON BUTTER SAUCE                            
 











Angie From Melb   


1 500g packet Italian Style Rigati/Rigate (or whatever pasta you like)
100g smoked salmon, cut into 1cm thin strips
2 tsp. corn flour
1/2 tsp. finely grated lemon rind plus the juice of 1 lemon
Salt & freshly ground pepper
40g butter
55ml white wine
1 tsp. honey
Lemon pepper seasoning

Fresh parsley for garnish

Cook pasta according to directions.

Meanwhile, melt butter in a small saucepan and stir in wine, honey, lemon rind & juice and cook until honey has dissolved.

 
Mix corn flour with 70ml cold water and stir into the lemon mixture.  Bring to the boil, stirring continuously until sauce thickens slightly.


Stir in salmon strips, cover and simmer for 2 minutes.

Drain pasta and toss with lemon butter and salmon sauce.


Season with lemon pepper and parsley.
FARFALLE (BOWTIE PASTA) WITH SMOKED SALMON, CAPERS AND DILL

                                                                                                                                  Jane From St. Simons Island, GA

1 lb. smoked salmon (thinly sliced and coarsely diced)
1/2 cup extra-virgin olive oil
2 large garlic cloves, peeled and coarsely chopped
2 Tbs. drained capers
1/2 cup coarsely chopped fresh dill
4 Tbs. finely diced red onion
salt & pepper to taste
4 Tbs. freshly grated Parmesan cheese
16 oz. farfalle (bowtie) pasta

1. Bring a large pot of salted water to a boil.
2. Place salmon in a large serving bowl and gently stir in the olive oil, garlic, capers, dill, onion, salt, freshly ground pepper and Parmesan cheese. Set aside to warm to room temperature or just until flavors mingle.
3. Cook pasta in boiling water until al dente. Drain well and add immediately to sauce. Toss to coat and serve with extra Parmesan.

(Although best served at room temperature, refrigerated leftovers are also delicious!)

Serves 8

CREAMY GARLIC PRAWNS                                                                  Madby3 From Gold Coast, Australia

750g green prawns (scallops can also be used)
2 cloves garlic
1 cup chicken stock
2 Tbs. white wine
115g butter
1 tablespoon flour
1/2 cup cream
1/2 tsp. dry mustard
1 Tbs. chopped parsley
 
Heat butter and crushed garlic in a saucepan.  Add the flour and stir until combined. Remove from heat.  Gradually add chicken stock, cream and wine and stir until combined.


Return the pan to the heat and stir until the sauce thickens and boils.


Add mustard and season with salt and pepper.  Bring the sauce to the boil and add the prawns.
If using scallops add them one minute later.  Cook for five minutes or until the prawns are cooked.


Add the parsley and stir until combined.


Serve on rice.


CURRY-MANGO SHRIMP
                                               Jane  From St. Simons Island, GA

1/2 cup mango chutney
3 Tbs. fresh lime juice
grated lime peel*
1 Tbs. olive oil
1 Tbs. grated fresh ginger
1/2 tsp. curry powder (more, if you’re a curry addict)
1 lb. peeled and deveined large shrimp
3 10-inch metal skewers

Combine first 6 ingredients; place half of mixture in a quart-size Ziploc bag and add shrimp. Close bag, moosh all ingredients around real good and let stand 15 minutes. (Place bag in refrigerator if not ready to cook after 15 minutes). When ready to grill, thread shrimp evenly onto skewers.

Grill shrimp, covered with grill lid, over medium-high heat (350 to 400 degrees) 3 minutes on each side or until shrimp turn pink. Brush with reserved chutney mixture and serve. Makes 2 to 3 servings.

* - lime peel was not included in original recipe, but since I don’t like to waste anything and I love citrus peel, I add the peel to the mix.

HERBAL TUNA SALAD 





crystal From the netherlands
 
2 hard-cooked eggs
2 Tbs. mayonnaise
2 Tbs. sour cream
1 Tbs. Worcestershire sauce
1 tsp. prepared mustard
1 tsp. dried dill weed
1 tsp. dried rosemary
1 tsp. grated lemon zest
salt and pepper to taste
2 (6-ounce) cans tuna in water, drained
 
In a blender or food processor, combine eggs, mayonnaise, sour cream, Worcestershire sauce, and mustard. Season with dill, rosemary, lemon zest, salt and pepper. Blend until smooth, then spoon into a medium bowl. Stir in tuna.

BAKED DIJON SALMON 





kristi From Bedias ,TX USA
This is a wonderful way to prepare fresh salmon fillets in the oven. Be sure to make extra because your family will be begging for more!
 
1/4 cup butter, melted
3 tablespoons Dijon mustard
1 1/2 tablespoons honey
1/4 cup dry bread crumbs
1/4 cup finely chopped pecans
4 teaspoons chopped fresh parsley
4 (4 ounce) salmon fillets
salt and pepper to taste
1 lemon, for garnish
 
Preheat oven to 400 degrees F (200 degrees C).


In a small bowl, stir together butter, mustard, and honey. Set aside. In another bowl, mix together bread crumbs, pecans, and parsley.


Brush each salmon fillet lightly with honey mustard mixture, and sprinkle the tops of the fillets with the bread crumb mixture.


Bake salmon 12 to 15 minutes in the preheated oven, or until it flakes easily with a fork. Season with salt and pepper, and garnish with a wedge of lemon.
LISA’S LOW-FAT COCONUT FISH CURRY                                      Danstell  From Australia
Most of us love the creamy taste of a coconut based curry but could do without the fat content! Lisa from “About Seniors” shares her recipe (vol 8 Issue 32.) 
 
300g white fish, cut into medium sized cubes 
1 red capsicum sliced 
200g sugar snap peas 
1 small red onion, finely sliced 
1/4 cup white wine 
1 tablespoon minced fresh ginger 
1 teaspoon grated lemon peel 
1/2 tablespoon chopped lemon leaves 
1 teaspoon red curry paste 
1 teaspoon cornstarch 
250ml low fat coconut milk 
1 tablespoon fresh basil leaves 


Place white wine, ginger, lemon peel, lemon leaves and red curry paste in a pot and bring to the boil, then cover and simmer for 15 minutes.  While simmering, whisk coconut milk and cornstarch in a blender until smooth. 

Spray frying pan with oil and heat.  Fry onions and capsicum until tender.  Add coconut milk mixture and vegetables to pan and bring to the boil. Add fish and sugar snap peas and simmer until fish is cooked through. 


Add fresh basil leaves and serve with steamed broccoli and brown rice – and perhaps a cheeky Sauvignon Blanc!
Serves 4

TEN-MINUTE SALMON WITH PARMA HAM  
 


andré  From England
(One of those minutes to be spent tasting the wine to go with it. Just to check that it is palatable of course!)

Put a few tablespoons of olive oil into a frying pan.  Heat to a high temperature.  Fry salmon fillets, skin side down, for approximately 2 minutes, until the skin is crispy underneath.  Remove from heat and place fillets on to a baking tray.  Season with salt and pepper and a drizzle of olive oil.  Wrap three slices of parma ham around each fillet and then drizzle a little more oil over the top.  Place in a hot oven, middle shelf - Gas Mark 7, for seven minutes. 

Serve with asparagus tips and hollandaise sauce. A wine glass is always handy too, but don't fry that!

OPEN-FACED TUNA AND FENNEL SANDWICHES          Jane  From St. Simons Island, GA
2 cans solid albacore tuna, drained
1 Tbs. capers
4 Tbs. extra virgin olive oil
1 Tbs. white balsamic vinegar
Pinch of coarse Kosher (or sea) salt
Fresh ground pepper
1 medium fennel bulb, halved lengthwise and thinly sliced
1/2 cup fresh flat leaf parsley, chopped 

2 Tbs. snipped fresh chives

2 Tbs. chopped fresh dill
Whole wheat French rolls or baguettes
Mix all ingredients and let sit at room temperature to let the flavors mingle.  Serve on open-face whole wheat French rolls or baguettes.

 COD AND BEANS WITH PANCETTA



andré  From England

A quick, simple supper

1 large pack of sliced green runner beans

Olive oil

Salt and pepper

Chilli pumpkin seeds (or something similar)

Few chunks of cod

3 slices pancetta (Italian bacon)

Fresh tomatoes, halved

Empty beans into a large oven tray.  Sprinkle a liberal dose of olive oil, salt and pepper and the chilli pumpkin seeds over the beans and mix it around.  Add the cod, rip up the pancetta and place on top.  Add another sprinkle of olive oil, cover the pan with foil and cook in oven at gas mark 7 for ten minutes.  Take the foil off and add the tomatoes.  Bake another five minutes and “Presto!”  Ready to serve!  Pour the juices from the pan over the beans and fish.  Serve with some fresh bread broken into chunks.
MAIN DISHES - Lamb

FRANCOIS' LAMB SHANKS                                                                               Jenni From Canberra   

Lamb shanks – approximately 1 per person
Garlic - skins removed, left intact
Onions - chopped
Eschallots (golden shallots) skins removed, left intact
Vegetables chopped e.g.: carrots, celery, turnips, Swedes
Tomato paste
Tinned Tomatoes
Red wine
Parisien Essence (optional) This strengthens the colour & flavour of the sauce (we found it in the supermarket)
Bouquet Garni  (Francois makes from fresh bay leaves, thyme & parsley tied together with kitchen string.) 


Heat oil in a saucepan and brown lamb shanks. Remove from saucepan & sprinkle with a little flour & leave to sit while preparing vegetables. Add more oil to saucepan, and gently cook garlic, onions and all the vegetables, till browned. Add wine, tomatoes, tomato paste, Bouquet Garni & Parisien essence (if using) and bring to boil.  Put shanks back in the pot (add some water or stock if there is not enough juice). Simmer gently for approx 2 to 3 hours (until shanks are tender and meat is falling off the bone). Serve with mashed potato & beans.
MICROWAVE-BRAISED LAMB SHANKS                                     Jane From St. Simons Island, GA
quick version of a classic

2 Tbs. extra virgin olive oil
2 cup chopped red bell pepper
3/4 cup chopped onion
2 cloves minced garlic
2 springs fresh rosemary
1/2 tsp. salt
freshly ground black pepper
3/4 cup dry red wine
2 Tbs. tomato paste
3 small lamb shanks (about 12 oz. ea.)
olive oil
salt and pepper to taste

1. In a 2-quart microwave-safe casserole, cook olive oil at full power (650 to 700 watts) for 2 minutes. 
2. Stir in red bell pepper, onion, garlic, rosemary, salt, pepper, wine and tomato paste. Cook, uncovered for 5 minutes.
3. Remove half the veggie mixture and set it aside.
4. Lightly oil the lamb shanks with olive oil and sprinkle them with salt and pepper to taste. Arrange the shanks in a triangle over the veggies remaining in the casserole.
5. Cover, and cook for 20 minutes. Turn the shanks and cook for another 10 minutes.
6. Spoon the reserved veggies over the shanks, cover and cook for 2 minutes.
7. Remove the casserole from the microwave and let it stand for 5 minutes before serving.

Yield: 2 to 3 portions.   NOTE: If your microwave oven does not have a carousel, you may have to rotate the dish occasionally while it is cooking.

LAMB KORMA                                                                                                         Rayray From Yorkshire   

A Korma is a mild curry of large pieces of vegetable; possibly with either lamb or beef. Those red meats can be used because the kinds of vegetables used in a Korma go with them. Pork is not usually used because the dish is eaten in Moslem countries, and neither pork nor poultry suit the vegetables used. This is a useful recipe for dealing with meat and vegetables left over from a roast dinner. It is also useful for those who do not care to have their heads blown off by very hot curries.


The principle is to (1) prepare a sauté of garlic, onion and mild curry powder (can use specifically-prepared Korma powder instead); (2) prepare lightly cooked (al dente) vegetables; (3) combine these and adjust thickness and flavour; (4) cook in an oven as a casserole, (5) finally adjust seasoning to taste.


The finely chopped garlic and onion, along with perhaps root ginger, are lightly fried in oil until soft, with occasional additions of boiling water to prevent scorching. The curry powder; along with ground cardamom, ground cumin, and garam masala; are also, at the same time, fried with the onion and garlic. I add a little toasted sesame oil for extra flavour. Some, who prefer a more spicy dish, can add chopped chilli to the garlic and onions.


The vegetables are each prepared and separately steamed (compared with boiling this conserves flavour), until half cooked (al dente). The root vegetables are white radish (mooli/daikon), swede, carrot, potato, and parsnip. These are listed in order of the length of time they need to steamed. They should be cubed coarsely (1-2cms cubes; to conserve texture), before steaming. Suitable green vegetables are Brussel sprouts, fennel, celery, and small whole shallots. The coarsely chopped green vegetables should be blanched rather than half or fully steamed.


For Korma I usually use lamb that has been left-over from a roast. 


The sauté of garlic, onion and spices is mixed with the al dente and blanched vegetables and the diced lamb, and then stirred together with a covering of water or lamb stock, in a large casserole dish. The Korma is finally oven-baked for at least 1 hour at gas mark 4-5. 


I use corn-flour paste; ready-prepared thickening granules; or pasted glutinous rice flour to adjust thickening. The flavour can be enhanced with lamb stock from the leg bone and/or by lamb stock cubes. The final curry is served with boiled or fried rice and spicy pickle of your choice. It is preferable to make a large casserole of this dish to increase the effectiveness of the preparation time and for some reason a larger quantity tastes better. Like most curries, after cooking, the flavour will improve by keeping for 24 hours at room temperature.



TANGINE LAMB SHANKS                                                                                            Steve From Sydney

½ tsp. ground coriander

½ tsp. ground cumin

½ tsp. ground pepper

½ tsp. chili powder

½ tsp. cinnamon

½ tsp. ginger, finely cut

1 tsp. palm (or raw) sugar

1 onion, diced

2 fresh tomatoes, halved

250ml stock 

4 12-oz. lamb shanks

Mix the coriander, cumin, pepper, chili, cinnamon, ginger and sugar.  

Sear shanks in pan. Oil an oven dish, heat on stove and fry onions 2 minutes.  Add spice mixture.  Add tomatoes and stock.  Add shanks.  Bake in oven 1 hour+ at 180C.  Can be made ahead and reheated. Voila. 

GAIL’S LAMB RACKS                                                                              Gail From Cockatoo Vic AU 

1 lamb rack per person (3-4 chops/rack)
honey
garlic, crushed
rosemary
white wine
jelly/jam of choice (I use plum, but could be red currant, cranberry etc)

Preheat oven to 180C.


Pour a little honey on to each rack. Spread a little crushed garlic on top of the honey, then sprinkle with some rosemary leaves, all to taste.


Place in a roasting dish and bake for 25-30 minutes.


When cooked to your liking, remove to a plate and keep warm.


Deglaze roasting pan with a little white wine over a medium heat.  Add jelly of your choice and stir until blended. Pour over lamb racks when serving.

I serve this with simple boiled potatoes and steamed mixed veggies.

  
MAIN DISHES - Meatless
THREE CHEESE MANICOTTI                                                        Kathy From Maryland

Favorite spaghetti sauce (2-3 cups)
2 cups shredded mozzarella
1 cup ricotta or cream style cottage cheese
1/2 cup grated parmesan cheese
2 beaten eggs
1/4 cup snipped parsley
1/2 teaspoon salt
1/8 teaspoon pepper
8 manicotti shells, cooked and drained

Combine 1 cup of the mozzarella, the ricotta, and the parmesan. Add eggs, parsley, salt, and pepper. Mix lightly. Stuff manicotti shells with about 1/4 cup cheese mixture. Pour about 1/2 cup spaghetti sauce into 2 quart baking dish. Arrange stuffed manicotti in dish; pour remaining sauce over top. Sprinkle with remaining 1 cup of mozzarella. Bake, uncovered, in 350-degree oven for 25 to 30 minutes or until bubbly. Makes 4 servings.
FENNEL & OLIVE PASTA SAUCE                                                     Jane From St. Simons Island, GA

1-¼ cups coarsely chopped fennel bulb

2 Tbs. olive oil

4 finely chopped garlic cloves

one 28-oz. can undrained plum tomatoes

¼ tsp. crushed red pepper

12 oz. rigatoni

1/3 cup pitted and halved green olives

1/3 cup pitted and halved oil-cured ripe olives

3 Tbs. chopped, fresh parsley

1 Tbs. capers

Salt & pepper to taste

Freshly grated Parmesan cheese, if desired

Place fennel in a 2-qt. Saucepan with enough water to cover and bring to boiling over high heat; cook 3 to 5 minutes or until fennel softens. Remove from heat and drain fennel well.

In large, heavy skillet, heat olive oil over medium heat. Add garlic and sauté until golden brown. Add tomatoes with their liquid and stir with wooden spoon, breaking up tomatoes into large pieces. Stir in drained fennel and red pepper.  Cover and cook 20 minutes, stirring occasionally, until sauce thickens slightly.

In 8-qt. saucepan, cook rigatoni.

Meanwhile, stir olives, parsley and capers into tomato mixture and cook until heated through. Add salt and pepper to taste.

Drain pasta very well and return to saucepot. Add tomato mixture and gently toss to combine.

Sprinkle with freshly grated Parmesan cheese, if desired.
CHICKPEA CURRY                                                                                       Lori From Adelaide, Australia

2 onions
4 cloves garlic
1Tbs. oil
1 tsp chili powder
1 tsp. turmeric
1 tsp. paprika
1 tsp. ground cumin
1 tsp. garam masala
1 Tbs. ground coriander
2 x 440 g (14 oz) cans of chickpeas, drained
1 x 440 g can of diced tomatoes


Fry sliced onions and garlic until onions are soft.  Add chili, turmeric, paprika, cumin and coriander, stir over heat for 1 minute.  Add chickpeas and undrained tomatoes.  Simmer covered over low heat for 20 minutes. Stir in garam masala, simmer further 10 minutes. 

This is fairly hot with the 1 tsp. of chili, but would be fine either omitted or reduced.

TORTELLINI








          Angie From Melb   

600gm tortellini (cheese or veal), cooked for 5 minutes and cooled 
1 red pepper/capsicum sliced into julienne strips
1 packet of cherry tomatoes
20 (approx.) fresh basil Leaves

Place above ingredients in a serving dish and mix well.  Add dressing:


Dressing
1-3 tablespoons Balsamic Vinegar (depending on your taste - I use 3)

2 tablespoons olive oil
2 cloves crushed garlic
ground pepper
1/4 cup of French dressing

Mix all dressing ingredients together and pour over tortellini.

I prefer to dress this at least 1 hour prior to serving so that flavors have a chance to develop, but this dish can be served hot or cold.

VEGGIE FRITTATA                                                              Jane From St. Simons Island, GA

2 Tbs. olive oil
1 small onion, finely chopped
1 minced garlic clove
2 large Swiss chard leaves (coarsely chopped) 
1 medium zucchini (coarsely chopped)
6 eggs
salt & pepper to taste
1/2 tsp. dried basil
1/2 tsp. dried oregano
1/2 cup Parmesan cheese
1/2 cup low-fat cheddar cheese

Lightly oil a 9-inch pie pan. 

Heat the olive oil in wide frying pan over medium-high heat. Add the onion and garlic and saute about 5 minutes. Add the Swiss chard (or spinach) and zucchini and cook until veggies are soft (about five minutes). Remove from heat and let cool slightly.

Beat the eggs with salt, pepper, basil and oregano. Stir in the cheeses and the cooked veggies.

Pour into pie pan and bake for 30 minutes at 350 degrees.

6 servings

NOTE: You can use just about any veggies you want. Leftover oven-roasted potatoes are great, as is asparagus. Sometimes I use an assortment of mushrooms, and I often top the dish with sliced fresh tomatoes before baking.

CHEDDAR CHEESE FONDUE 





kristi From Bedias, TX USA
Traditionally served with French or Italian bread cubes, you can also use mushrooms, apples, ham chunks, chicken drummettes, mini hotdogs or anything else that you like cheddar cheese on!
 
1 Tbs. Dry mustard
2 Tbs. Water
3 Tbs. Butter
3 Tbs. Flour
Pepper to taste
1 cup milk
2 cup diced cheddar cheese
French or Italian bread cubes


Combine mustard and water. Let stand 15 minutes. Melt butter in saucepan over medium heat. Add flour and pepper. Cook for 1 minute. Remove from heat and slowly stir in milk. Return to heat and cook, stirring until mixture boils. Add cheese, stirring until melted. Blend in mustard mixture and transfer to fondue pot.

Eat by spearing bread cubes or other items on forks and dipping into mixture. Serves 4
ANDREAS’ LINGUINE WITH VINE RIPENED TOMATOES             Danstell  From Australia
Andreas Donnerbauer, Executive Chef at the Sydney Harbour Marriott, has kindly agreed to share some of his favourite recipes with AboutSeniors subscribers.... Newsletter vol 08 Issue 32


250g linguine 
500g vine ripened tomatoes 
80g onion, peeled 
40g garlic, peeled 
80g fresh basil 
1 bay leaf 
1 sprig fresh thyme 
50ml extra virgin olive oil 
125g butter 
50g Parmesan cheese 
salt, white pepper 
 

Cut tomatoes in chunky pieces and set aside.  

Melt the butter and the extra virgin olive oil in a medium sized pot.  Add onions and garlic and sweat until transparent. Add the tomatoes and herbs. Cover and turn heat down to a slow simmer.   Cook for 20 minutes, remove lid and let simmer for a further 10 minutes.  Season to taste and set aside until needed 


Boil the linguine until “al dente”, which means the pasta should have a bit of bite. 


Add the pasta into the sauce and stir. Serve in soup bowl and garnish with fresh basil leaf and shaved parmesan.  Enjoy with some fresh crusty bread, a glass of light pinot noir and lots of friends.

Serves 4

EASY CROCK POT MACARONI & CHEESE  


Jane  From St. Simons Island, GA

1/4 cup flour 
1 tsp. salt
1/4 tsp. pepper
2 Tbs. minced onions 
1/2 tsp. paprika
3 cups milk
1 cup* of grated cheddar cheese (I used a Mexican mix, but any cheese will do) 
2 cups uncooked elbow macaroni (I used medium-size shell macaroni)

Spray crock pot with non-stick spray for easy cleaning. 

In a saucepan, combine first 6 ingredients. Pour in milk and stir with a whisk until no lumps remain. 

Heat and continue stirring until mixture boils and is thickened. Add cheese and then macaroni. Stir until well mixed. 

Pour into crock pot. Cover and cook on low for 2 to 2 1/2 hours or on high for 1 hour (I cooked on low, so I don’t know how it would turn out on high). 

* - If you like it really cheesy, add another cup of cheese.
CAULIFLOWER with CHEESE SAUCE



Rayray  From Yorks & E.Sussex 
This is a traditional English dish, consisting of a whole steamed cauliflower with a seasoned cheese sauce poured over it. I never prepare this dish with measured quantities in mind: each time I ‘play its preparation by ear’. The following recipe is a template for developing your own precise dish. Two important hints: (a) especially if you need to reheat before serving, you need to steam the cauliflower ‘al dente’, and, (b) with any likelihood of liquid transferring from cauliflower to sauce, ensure the sauce is initially thick. To evade such problems and avoid need to use these ‘hints’ cook the cauliflower and sauce separately until serving; with the hot sauce poured over the re-warmed cauliflower at the last minute.

Ingredients
1x large, fresh cauliflower
2-3 heaped tablespoons of potato flour
slices of butter
milk as required
grated and /or finely sliced Cheddar cheese from a block
1-2 bulbs of garlic
2-3 shallots
1x large Spanish onion
1-2 large, finely chopped mushrooms
white pepper
grated nutmeg or crushed mace

Method
Clean away the leaves from the cauliflower, then repeatedly pierce the main axis (stem) at the base so the vegetable will be evenly cooked. Place the cauliflower on a low pedestal in the bottom of a large, deep, lidded saucepan. Cover the bottom of the saucepan with about one centimeter of already boiling water. Steam the cauliflower on the hob for a few minutes (until it is half-cooked), with the saucepan lid in place. Test the cauliflower at intervals with the point of a knife and do not cook the cauliflower until it is soft. When ready, at once remove the cauliflower with suitable utensils, and, if you feel it is necessary - to prevent overcooking - cool it by immersing gently in cold water.


After removing scales, grate or crush the cloves from 1-1½ bulbs of garlic. Reserve and finely chop the remainder of the garlic. Grate one shallot and finely chop a second. Grate one whole Spanish onion, and reserve and finely chop any pieces of onion resistant to grated. Slowly fry the chopped and/or grated onion, shallot, garlic and mushrooms in a mixture of butter and oil in a skillet. Occasional additions of small quantities of milk while frying will prevent scorching. While frying, season the mixture well with copious pepper and nutmeg. When the contents are cooked, empty the skillet into a suitable bowl and set to one side.


Wipe the skillet clean and then melt butter in it. Add the potato flour a little at a time, and fry the flour in butter at a low heat, taking care to continuously stir with a wooden spoon. Occasionally press the flour against the base of the skillet with the back of the spoon but never allow burning. The final balance between butter and flour should result in a thick paste. Next repeatedly add milk a little at a time with constant vigorous stirring.  By the end of this stage you should have added sufficient milk to have created a thick sauce from the butter and flour. Next add the already-fried and seasoned vegetables and thoroughly mix the contents of the skillet. Cook together for a few minutes with continuous stirring. Next, transfer the contents of the skillet into a large casserole and add the grated or finely sliced cheese and keep stirring. Then place the casserole in the microwave for a few minutes. Finally adjust the seasoning and texture of the resulting, thick sauce.


Before serving, re-warm the cauliflower with the minimum of additional heat, and heat the sauce thoroughly. Place the cauliflower onto a warmed, large, deep platter, then pour the sauce over the cauliflower for an attractive main course. Serve with French fries and a side salad. 


Any left-over sauce is delicious for breakfast – on toast.

COTTAGE CHEESE LOAF






GmaJackie  From USA   


This is nice for a ladies’ luncheon

2 cups cottage cheese
1 large green peppers, diced
2 large carrots, grated
1 Tbs. minced onion
Salt and pepper to taste
2 cups dry bread crumbs
2 eggs, beaten
1/4 cup of milk


Butter a loaf pan and line with wax paper.  Butter the wax paper.


Combine all the ingredients and place into the loaf pan.  Bake at 350 degrees for 35 to 40 minutes.  Let cool before lifting out and placing on a lovely dish. Garnish with sliced vegetables of choice.  Recipe called for mushroom soup as a gravy - your choice.
MAIN DISHES - Pork
PORK CHOPS WITH APPLE & RED ONION CHUTNEY                          emm From germany

Butter
2 small red onions, sliced
2 Granny Smith apples, peeled, cored, quartered and sliced
1/4 teaspoon ground cloves (or 4 whole ones)
1/3 cup honey
4 pork chops
oil
1/2 tsp. caraway seeds
green cabbage, thinly shredded 

Melt 50gm of butter in saucepan. Add onions, apples, cloves & honey.  Simmer, covered for 10 minutes over low heat. Increase heat to medium & cook, uncovered for a further 20 minutes or until the liquid is reduced to a thick chutney. Allow to cool.


Season chops well on both sides. Heat oil in a large frying pan and cook chops over medium-high heat for 6-8 minutes on each side, or until browned and cooked through. Leave the chops to rest for 2 minutes.


Melt 25gm butter in a large saucepan; add caraway seeds and cabbage. Cook, covered, over medium-low heat for about 10 minutes or until tender.


To serve: place a chop on each plate, dollop with a spoonful of chutney and serve the cabbage on the side.
CHOPS, CABBAGE AND ‘KRAUT                                                                             Becky From Ohio
This recipe may be cut in half.  Use 2 cans sauerkraut or a whole head of cabbage, if you don't want one of them.
I use Granny Smith apples as they cook well and don't turn mushy.

3-4 lb. lean chops or spareribs
Salt and pepper
1 15 oz. can sauerkraut
1/2 small head cabbage, thinly sliced
1 large onion, thinly sliced
1 apple, cored and sliced
1 tsp. caraway seeds or dill
1 cup water

Sprinkle chops with salt and pepper.  Brown chops for 30 minutes in skillet.  Put alternate layers of chops, kraut, cabbage, onion, and apple in pot.  Add caraway seeds to water and pour over all.


Cover and set on low for 6-8 hours.

HERB-RUBBED BABY BACK RIBS


             Jane From St. Simons Island, GA

1/4 cup paprika 
3 tablespoons dried thyme 
1 tablespoon salt* 
1 1/2 tablespoons freshly ground black pepper*
3 racks baby back ribs (7 to 8 lbs. total)** 
Barbecue Sauce of choice (I like Chipotle-Raspberry Sauce)

1. In a small bowl, mix paprika, thyme, salt, and pepper. Rinse ribs and pat dry. Rub herb mixture over both sides of each rack, pressing so it sticks. Wrap each rack in heavy-duty foil (see Notes). 


2. Prepare grill for indirect heat: If using charcoal, ignite 60 briquets in a chimney starter (or mounded directly on the fire grate). When they're dotted with gray ash, in 15 to 20 minutes, push equal amounts to opposite sides of grate. Add 3 more briquets to each mound now and every 30 minutes while cooking. Set a drip pan on grate between mounds, then set cooking grate in place. If using gas, turn all burners to high, close lid, and heat for 10 minutes. Then turn center burner(s) off so heat is at edges of grill, not under cooking area; turn outside burners to medium. 


3. Lay foil-wrapped ribs on grill, convex (meaty) side up, not directly over heat; overlap slightly if necessary. Cover and cook until tender when pierced (through foil), 1 1/4 hours. Carefully remove foil from ribs. Brush both sides of rubs with barbecue sauce and cook, meaty side up, until sauce is browned, about 10 minutes. Brush both sides again, and cook meaty side down until browned on that side, about 10 minutes longer. 


4. Transfer ribs to a board and cut between bones into individual ribs. Season to taste with salt and serve with remaining barbecue sauce. 
Yield: Makes 6 to 8 servings 

JANE’S NOTES:

* - Used Montreal Steak Seasoning instead of salt & pepper.
** - Cooked 4 racks instead of 3 but didn’t need to alter the ingredients for the rub. There was plenty! Also, we really didn't need to cook the 4th rack. We had 7 people for dinner and had tons of leftovers! I'm not complaining, mind you!
STUFFED PORK CHOPS                                                                                                         Becky From Ohio

4 center-cut pork chops, 1 inch thick
4 Tbs. chopped onion
1/6 cup butter or margarine, melted
1/2 tsp. salt
1/8 tsp. pepper
1/8 tsp. poultry seasoning
2 cups dry bread cubes
Broth or water to moisten

Preheat oven to 350 F.


With a small knife, cut a slit to the bone on the side of the chops to make a pocket.


Sauté onion in butter until clear.  Take off heat and mix in salt, pepper and poultry seasoning.  Add onion mixture to bread cubes and mix.  Add enough broth just to moisten.  Stuff chops with mixture.
Secure pocket of each chop with toothpicks or string.  Brown chops in skillet over medium-high heat. Place chops in shallow baking pan and bake for 40 minutes or until done.

Note: If any stuffing is left over, it can be placed between the chops and baked at the same time. If the loose stuffing begins to look too dry, drizzle a little butter over.

AUNT CLAIRE’S PORK CHOPS 





Danstell  From Australia

This was my Aunt Claire’s pork chops recipe to feed 8 children and adults


Quickly brown 8 pork chops (single chops) and place them in an oven-proof skillet.  Add one can of cream of mushroom soup (Campbell’s or Aylmer or similar). No need to add water, the mix of meat juice and soup will turn into a perfect sauce. Cover and bake in oven for 20-30 minutes. It makes the most tender pork chops for a large number of persons.  

Serve with your favourite vegetables or rice or both.

SLOW ROAST PORK FOR 12






andré from England
Suzy from Oz found this recipe in the Archives (posted January, 2006)

1 Shoulder of Pork (9 ½ kilos), skin scored
6 Garlic cloves
1 Centimetre of fresh ginger 
2 Fresh red chillis or 1 tsp. dried red chilli
3 Tablespoons olive oil
4 Tablespoons Sherry (not wine sorry) or rice vinegar

Preheat oven to highest heat.  (I use gas mark 9)


Mash garlic and ginger to pulp with pestle and mortar.  Stir in chilli flakes or ground chilli.  Add 1 Tbs.  oil and 2 Tbs.  sherry and mix to a paste.  Using fingers, rub into scored skin and put in oven on a rack with a roasting tin underneath for 30 minutes.   Using the same bowl, mix the rest of the oil and sherry together.  Remove pork from oven, turn over and pour mixture over pork underside, return to oven and reduce heat to lowest setting for your oven.  Cook for 23 hours (yes, 23 hours!), then remove pork and turn over (scored side up) and put back in oven at highest heat and roast for 30 more minutes.
 
I use Gloucester old spot (pork) but any good cut would do.   Hope you enjoy :)

CAROLINA-STYLE PULLED PORK BUTT                                        Jane  From St. Simons Island, GA

½ cup bourbon
2 Tbs. molasses
1 ½ cups cider vinegar
1 cup water
2 dried chipotle chilies, rehydrated and chopped
4 Tbs. salt, divided
1 Tbs. crushed red pepper flakes
Freshly ground black pepper, to taste
1 five- to six-pound boneless pork butt (shoulder)*
2 Tbs. paprika
1 Tbs. garlic powder
2 Tbs. cayenne
Hamburger buns, for serving (if desired)
Coleslaw, for serving (if desired)

1.  In a large bowl, combine the bourbon, molasses, vinegar, water, chipotles, 2 Tbs. of the salt, red pepper flakes and freshly-ground black pepper. Stir well and set aside.


2.  Place the pork shoulder in a two-gallon zip-lock plastic bag. Pour the marinade over the pork, then seal the bag, pressing out as much air as possible. Refrigerate overnight (or at least 6 hours).


3.  At least 2 hours before you are ready to cook the pork, place about 1 cup of wood chips in a bowl, then cover with water and let soak for at least 2 hours.


4.  Once the pork has marinated, remove it from the bag, set it on a large plate, pat dry with paper towels and set aside. Pour the marinade into a medium saucepan, then boil for 12 minutes to use for basting and as a sauce. Set aside.


5.  In a small bowl, combine the remaining salt, paprika, garlic powder, more freshly-ground black pepper and cayenne. Stir to mix, then generously sprinkle the spices over all surfaces of the pork and rub it in. Cover the pork and refrigerate for 1 hour. 


6.  Remove the pork from the refrigerator and let come to room temperature while the grill heats.


7.  Prepare the grill for indirect cooking, placing a water-filled drip pan under the grill rack between the two piles of charcoal (Jaime uses 27 coals per side). Heat to 250º (we place a cheap oven thermometer on the grill rack). Make sure the grill rack is clean and oil it thoroughly with cooking spray.


8.  Divide the soaked wood chips into two piles and place them on two pieces of heavy-duty aluminum foil; fold them over like an envelope to enclose the wood. Using a pencil, poke 3 or 4 holes in the top of the foil packets (don’t poke all the way through). Place the foil packets directly on the coals. When the wood inside the packets starts to smoke, transfer the pork butt to the prepared grill rack over indirect heat.


9.  Cover the grill and cook until the internal temperature of the meat reaches 190 to 200º, about 5 to 6 hours. During the final 2 hours of cooking, baste the pork with some of the reserved sauce every 30 minutes. 


10.  Don’t forget to add more coals every hour (10 per side after the 1st hour; then 7 per side per hour).


11.Remove the pork from the grill, place on large carving board and use 2 large forks to shred and pull apart the meat. Transfer the meat to a large bowl, then stir in 3 or 4 Tbs. of the sauce.

Serve on buns with cole slaw, if desired.

Yield: 8 to 12 servings

*We used a 5-lb. bone-in Boston butt roast, and we served 6 people the first night. Then, Jaime and I had 3 more meals.

SHREDDED PORK (OR BEEF)                                                                          Angie  From Wisconsin   
If anyone wants a very easy way to cook shredded beef or pork for hot sandwiches, here's the recipe for you!

1 3-5 pound boneless pork (or beef) roast
1 cup water
1 envelope Lipton onion soup mix
2 envelopes brown or mushroom gravy mix

In a slow cooker (crock pot) set to low, add ingredients in order shown. If you do this the night before you need the meat, you should be ready for supper.  Flip the meat in the morning. About an hour prior to eating, pull and shred the meat with 2 large forks. It should fall right apart. I do it right in the crock pot. Stir it all up and let cook for an additional hour. Serve on buns or over bread.

Yes, I cook the meat all night. It ends up cooking on low for about 18 hours before shredding. You can also cook on high if you pop the roast in early in the morning.  I personally don't do this as I have a very old slow cooker.

SUZANNE’S TAKE ON RACHEAL RAY’S PORK CHOPS  

    Suzanne  From Utah
I made this with pork, but I bet you could use chicken as well!

Zest & juice of 1 navel orange
3 tablespoons light brown sugar
1 cup chicken stock/broth
2 sprigs fresh rosemary, leaves removed & chopped
1/2 teaspoon red pepper flakes
salt & freshly ground black pepper
2 tablespoons extra virgin olive oil
4 1-inch thick boneless pork loin chops
1/4 cut chopped fresh parsley

In a large skillet, put the 2 Tbs. of extra virgin olive oil, brown the pork chops (about 4-5 minutes per side).  Take chops out, put on plate, cover with foil to keep warm.


In same skillet, combine the zest, juice, brown sugar, chicken stock, rosemary, red pepper flakes, salt & pepper. Bring mixture to a boil, lower to simmer, and cook till reduced by half.  Put chops back in the pan to coat with sauce, top with parsley.

I know this recipe sounds hard, but the whole dinner took only 20 minutes to make.  This recipe is from Rachael Ray's cookbook "365 No Repeats". HOWEVER, she made the sauce in a separate pan, I thought that was an extra pan to clean that isn't necessary.
MAIN DISHES – Quick & Easy
TORTELLINI








          Angie From Melb   


600gm tortellini (cheese or veal), cooked for 5 minutes and cooled 
1 red pepper/capsicum sliced into julienne strips
1 packet of cherry tomatoes
20 (approx.) fresh basil Leaves

Place above ingredients in a serving dish and mix well.  Add dressing:


Dressing
1-3 tablespoons Balsamic Vinegar (depending on your taste - I use 3)

2 tablespoons olive oil
2 cloves crushed garlic
ground pepper
1/4 cup of French Dressing

Mix all dressing ingredients together and pour over tortellini.

I prefer to dress this at least 1 hour prior to serving so that flavors have a chance to develop, but this dish can be served hot or cold.
CALICO BEANS                                                                 Jane From St. Simons Island, GA
1/2 lb. bacon, cooked & crumbled
1 cup chopped onion, sautéed in bacon fat
1 lb. hamburger, cooked
1/2 cup catsup
1 Tbs. vinegar
1/2 cup brown sugar
1 can butter beans, drained
1 can pork & beans, NOT drained
1 can kidney beans, drained
 

Mix together the bacon, onion and hamburger. Stir in the catsup, vinegar and brown sugar. Add the 3 cans of beans and bake at 350 for 40 minutes.

Serves 6 to 8. Freezes well.
SPICY MEXICAN PIE                                                                               MizTricia1 From Alabama, USA 

1 1/2 pounds of ground beef (turkey or venison may be substituted)

1/2 package of frozen Birds Eye brand onion/pepper stir fry
salt, pepper and garlic powder to taste
1 16-oz. can of pinto beans, or Mexican seasoned red beans
1 can diced tomatoes
1 (1.25 oz) packet of taco seasoning mix
1/2 package (16 oz size) frozen niblet corn or 1 can corn niblets
1 8-oz package corn muffin mix*
1 cup shredded cheddar cheese (low fat or fat free works also) 


Preheat oven 400 degrees F (200 C).  Spray a 9x13 baking dish with cooking spray.


Brown the ground meat and onion pepper mix.  Drain the fat.  Add everything but the corn muffin mix and cheese. Add water if needed to make a sauce of the taco seasoning.

 
Prepare the corn muffin mix as per package instructions and set aside (do not bake).  Spoon meat/veggie mixture into bottom of baking pan.  Top with the cheese, then spoon on the cornbread mix. 


Bake in the preheated oven approximately 20 minutes, until the cornbread is golden brown. 

8 servings.  

* - I did not have corn muffin mix, and made up a small recipe of cornbread, which worked fine.
GAIL’S LAMB RACKS                                                                              Gail From Cockatoo Vic AU 

1 lamb rack per person (3-4 chops/rack)
honey
garlic, crushed
rosemary
white wine
jelly/jam of choice (I use plum, but could be red currant, cranberry etc)

Preheat oven to 180C.


Pour a little honey on to each rack. Spread a little crushed garlic on top of the honey, then sprinkle with some rosemary leaves, all to taste.


Place in a roasting dish and bake for 25-30 minutes.


When cooked to your liking, remove to a plate and keep warm.


Deglaze roasting pan with a little white wine over a medium heat.  Add jelly of your choice and stir until blended. Pour over lamb racks when serving.

I serve this with simple boiled potatoes and steamed mixed veggies.
VEGGIE FRITTATA                                                              Jane From St. Simons Island, GA

2 Tbs. olive oil
1 small onion, finely chopped
1 minced garlic clove
2 large Swiss chard leaves (coarsely chopped) 
1 medium zucchini (coarsely chopped)
6 eggs
salt & pepper to taste
1/2 tsp. dried basil
1/2 tsp. dried oregano
1/2 cup Parmesan cheese
1/2 cup low-fat cheddar cheese

Lightly oil a 9-inch pie pan. 

Heat the olive oil in wide frying pan over medium-high heat. Add the onion and garlic and sauté about 5 minutes. Add the Swiss chard (or spinach) and zucchini and cook until veggies are soft (about five minutes). Remove from heat and let cool slightly.

Beat the eggs with salt, pepper, basil and oregano. Stir in the cheeses and the cooked veggies.

Pour into pie pan and bake for 30 minutes at 350 degrees.

6 servings

NOTE: You can use just about any veggies you want. Leftover oven-roasted potatoes are great, as is asparagus. Sometimes I use an assortment of mushrooms, and I often top the dish with sliced fresh tomatoes before baking.
CHEESY CHICKEN CASSEROLE                                                             Madby3 From Qld, Australia
This recipe is very, very easy and yummy. It is my mum’s recipe.  My mum has now passed on, but some of her great recipes will go on forever!  The amounts are approximate, as I never have used a real recipe.

1 can of Cream of Chicken soup approx 410g
6-8 chicken drumsticks
1/8 to 1/4 cup of sherry 
1-2 cups water
1 cup of Grated Cheese 
Rice for serving.

Brown the chicken. Add the can of soup and water. Slow cook until chicken is nearly falling off the bones. Add sherry. I like to use a good splash but you can add or take as your taste buds wish.
Just before serving put in a good amount of grated cheese. My hubby likes it with a mature cheddar, I like a creamier cheddar.  Serve on cooked rice.
CREAMY GARLIC PRAWNS                                                                  Madby3 From Gold Coast, Australia

750g green prawns (scallops can also be used)
2 cloves garlic
1 cup chicken stock
2 Tbs. white wine
115g butter
1 tablespoon flour
1/2 cup cream
1/2 tsp. dry mustard
1 Tbs. chopped parsley
 
Heat butter and crushed garlic in a saucepan.  Add the flour and stir until combined. Remove from heat.  Gradually add chicken stock, cream and wine and stir until combined.


Return the pan to the heat and stir until the sauce thickens and boils.


Add mustard and season with salt and pepper.  Bring the sauce to the boil and add the prawns.
If using scallops add them one minute later.  Cook for five minutes or until the prawns are cooked.


Add the parsley and stir until combined.  Serve on rice.
BAKED MEATBALLS WITH MUSHROOMS                                      MizTricia1 From Alabama, USA 

1 pound ground beef (can also use ground turkey)
1/2 cup dry old fashioned oats (could sub crushed saltine crackers) 
1 small can of mushrooms, drained and chopped fine 
1 can reduced fat cream of mushroom soup
1 can water
1/2 tsp. Mrs. Dash Garlic and Herb salt substitute (sub salt and garlic powder and herbs of choice) 

Mix meat, oats, chopped mushrooms, seasoning. Shape into golf ball size meatballs. Brown in an oven proof skillet, drain fat, add soup and water, Bake uncovered 40 minutes at 400 degrees F.

Serve over rice or noodles.
CHICKEN PARMESAN                                                                                        Kathy From Maryland/USA 

4 boneless, skinless chicken breasts
2 eggs, slightly beaten
1 teaspoon salt
1/8 teaspoon pepper
1 cup Italian bread crumbs
1/2 cup oil
3 cups tomato sauce 

1/4 teaspoon basil
1/8 teaspoon garlic powder
1 tablespoon margarine
1/4 to 1/2 cup Parmesan cheese
8 ounces shredded mozzarella


Pound breasts until 1/4" thick (I usually omit this).  Combine eggs, salt and pepper.  Dip chicken into eggs, then crumbs.  Quickly brown in oil.  Remove to shallow baking dish.  Pour oil from pan.  Stir in tomato sauce, basil, and garlic powder.  Heat to boiling, reduce heat and simmer 10 minutes.  Stir in margarine.  Pour over chicken and sprinkle with Parmesan cheese.  Cover; bake at 350° for 30 minutes.  Uncover and sprinkle mozzarella over chicken.  Bake 10-15 minutes longer.  Serves 4
PUFFS









Gail  From Cockatoo Vic AU
Frozen puff pastry sheets
Ham, small dice or thinly shredded
Tasty cheese, grated

Preheat oven to 200C.
Thaw pastry sheets. Cut into squares (4 for larger size or 9 for bite-size). Put a small amount of ham and cheese into the centre of each square. Bring the corners up together and pinch and twist to secure. Place squares on greased biscuit trays (cookie sheets in U.S.) and bake for 10 minutes or until pastry is puffed and golden. Serve with dipping sauce of choice.

Alternative/additional filling suggestions:
Chopped gherkin can be added
Cooked chicken could replace ham
Finely chopped semi-dried tomatoes can be added
Spinach and ricotta cheese

or for a sweet variety:  Place a dollop of thick-set custard into the centre of each square. Top with a little jam/jelly. Secure corners as above. When cooked, drizzle tops with a little icing.

VARIATION ON GAIL’S QUICK & EASY PUFFS                                           Suzy  From Oz

Use patty cake tins* (not muffin tin).  Cut circles out of the puff pastry and press them into greased spaces. Add grated cheese and ham or bacon, then drizzle a little beaten egg into each - they are like mini quiches!

*Editor’s note:  In the US, I presume this translates to mini muffin pans.

AUNT CLAIRE’S PORK CHOPS 





Danstell  From Australia

This was my Aunt Claire’s pork chops recipe to feed 8 children and adults


Quickly brown 8 pork chops (single chops) and place them in an oven-proof skillet.  Add one can of cream of mushroom soup (Campbell’s or Aylmer or similar). No need to add water, the mix of meat juice and soup will turn into a perfect sauce. Cover and bake in oven for 20-30 minutes. It makes the most tender pork chops for a large number of persons.  

Serve with your favourite vegetables or rice or both.
ANDREAS’ LINGUINE WITH VINE RIPENED TOMATOES             Danstell  From Australia
Andreas Donnerbauer, Executive Chef at the Sydney Harbour Marriott, has kindly agreed to share some of his favourite recipes with AboutSeniors subscribers.... Newsletter vol 08 Issue 32


250g linguine 
500g vine ripened tomatoes 
80g onion, peeled 
40g garlic, peeled 
80g fresh basil 
1 bay leaf 
1 sprig fresh thyme 
50ml extra virgin olive oil 
125g butter 
50g Parmesan cheese 
salt, white pepper 
 

Cut tomatoes in chunky pieces and set aside.  

Melt the butter and the extra virgin olive oil in a medium sized pot.  Add onions and garlic and sweat until transparent. Add the tomatoes and herbs. Cover and turn heat down to a slow simmer.   Cook for 20 minutes, remove lid and let simmer for a further 10 minutes.  Season to taste and set aside until needed 


Boil the linguine until “al dente”, which means the pasta should have a bit of bite. 


Add the pasta into the sauce and stir. Serve in soup bowl and garnish with fresh basil leaf and shaved parmesan.  Enjoy with some fresh crusty bread, a glass of light pinot noir and lots of friends.

Serves 4 

VEAL FOR TWO  







Danstell  From here

Quick and delicious


2 Veal fillets (also called scallopini)
Seasoned flour (by adding 1/2 teaspoon of mixed dry thyme, oregano, parsley)
Large knob of butter 
1 Tbs.  olive oil 
½ cup thickened cream 
Juice of small lemon 
½ cup chicken stock or Marsala wine 
Handful of roughly chopped parsley – and chives if you like 
Salt and Pepper to taste

Melt butter in a heavy-based pan, add olive oil. Take two veal fillets (well pounded by your butcher) and coat in seasoned flour. Shake off excess flour and fry (sauté) veal quickly, until brown, on both sides (meat will still be slightly pink inside). 

Remove from pan, keep warm.  Add chicken stock/Marsala and lemon juice to pan and deglaze by boiling, stirring and scraping.  Add some chicken stock or water if sauce is too gluggy.  Simmer for a minute or two, and then stir in cream, and herbs and season with salt and pepper to taste.  Return veal to pan and gently heat through. 

Serve with steamed rice or steamed potatoes and simple green salad.

BUTTERNUT SQUASH SOUP

With a prep time of 15 minutes and cooking time of 30 minutes, all you need to do is add a crusty bread and a tossed green salad for a quick and easy supper.
2 Tbs. unsalted butter
1 Tbs. olive oil
2 yellow onions, chopped
1 16-oz. can pumpkin 
1 1/2 lb. butternut squash, peeled and chopped*
3 cups chicken broth
2 tsp. coarse salt (kosher or sea)
1/2 tsp.  white pepper
1/2 cup half & half (or fat-free half & half, light cream or milk can be substituted)
1/2 cup gruyere cheese, grated (optional)

Heat butter and oil in large pan. Add onions and cook for 10 minutes.  Add pumpkin, butternut squash, chicken stock, salt and pepper.  Cover and simmer for 20 minutes or until the butternut squash is tender. 


Process the mixture in a food processor. Return to stove; add half-and-half, heating slowly. Serve topped with grated gruyere (optional).

* Pierce the squash with a fork and microwave it for a few minutes to make it easy to peel and cube.
Serves 4-6  

“HOLY MACKEREL” THIS IS EASY!!! 



andré  From England

Okay, quick dish:  Diced (chunks) butternut squash, approx. 1 inch cubes, but I don't measure them, seasoned in olive oil, salt, pepper and a liberal dose of cayenne pepper. Spread out on baking tray. Place in oven at Gas mark 6 (I haven't a clue of the other temps as I use Gas!). Roast for 25 minutes and then add chunks of Mackerel (filleted) to the pan, cook for five or so more minutes. Serve with Garlic bread or any bread to soak up the juices. There. No rocket science...I enjoyed it. As always a nice bit of plonk to go with it, in a glass, carefully balanced on the sofa arm, whilst you tuck in.

...I don't think I will make a masterchef somehow! I've been watching Masterchef all week, oh to have such skills in the kitchen.

COD AND BEANS WITH PANCETTA



andré  From England

A quick, simple supper

1 large pack of sliced green runner beans

Olive oil

Salt and pepper

Chilli pumpkin seeds (or something similar)

Few chunks of cod

3 slices pancetta

Fresh tomatoes, halved

Empty beans into a large oven tray.  Sprinkle a liberal dose of olive oil, salt and pepper and the chilli pumpkin seeds over the beans and mix it around.  Add the cod, rip up the pancetta and place on top.  Add another sprinkle of olive oil, cover the pan with foil and cook in oven at gas mark 7 for ten minutes.  Take the foil off and add the tomatoes.  Bake another five minutes and “Presto!”  Ready to serve!  Pour the juices from the pan over the beans and fish.  Serve with some fresh bread broken into chunks.
MAIN DISHES – Veal

VEAL FOR TWO  







Danstell  From here

Quick and delicious


2 Veal fillets (also called scallopini)
Seasoned flour (by adding 1/2 teaspoon of mixed dry thyme, oregano, parsley)
Large knob of butter 
1 Tbs.  olive oil 
½ cup thickened cream 
Juice of small lemon 
½ cup chicken stock or Marsala wine 
Handful of roughly chopped parsley – and chives if you like 
Salt and Pepper to taste

Melt butter in a heavy-based pan, add olive oil. Take two veal fillets (well pounded by your butcher) and coat in seasoned flour. Shake off excess flour and fry (sauté) veal quickly, until brown, on both sides (meat will still be slightly pink inside). 

Remove from pan, keep warm.  Add chicken stock/Marsala and lemon juice to pan and deglaze by boiling, stirring and scraping.  Add some chicken stock or water if sauce is too gluggy.  Simmer for a minute or two, and then stir in cream, and herbs and season with salt and pepper to taste.  Return veal to pan and gently heat through. 

Serve with steamed rice or steamed potatoes and simple green salad.
MAIN DISHES - Miscellaneous

SINGAPORE NOODLES                                                                                      Linda From Minnesota   
The only change that I made to this recipe was instead of where it says “shredded” I always diced, but that is just to my family’s taste. Enjoy!

Ingredients:
185 g cooked vermicelli rice noodles
100 ml oil
½ medium onion, shredded
1 clove garlic, crushed
1 red chili, shredded
1 green onion, shredded
90 g baby shrimp (prawn) diced
125 g bean sprouts ( I left these out, again for my family’s taste)
90 g char siu (barbecued pork). I use ham
1 fresh egg, beaten

Seasoning:
25 g salt
½ tsp sugar (only if you use light soy sauce)
50 ml white wine
25 ml light soy sauce
75 g curry powder (more or less to your taste) 
75 ml chicken stock

Preparation: 
1. Parboil the noodles for about 5 minutes until they are 80% cooked. Then place on a dry towel and pat dry. 
2. Mix together the seasoning and set aside. 

Method:
Layer the wok with a little oil, just enough to cover the sides. Drain off. Over a high heat fry the rice noodles on each side for about 30 seconds. Remove and place on a serving dish. Fry egg, shred, diced, (scramble) remove and place in a bowl.

Heat the wok. Add in 50 ml oil and stir fry the onions, garlic, red chili and green onion for 20 seconds. Then add the shrimps, bean sprouts, egg, and barbecued pork.

Pour in the seasoning. Cook and let the stock boil down. Pour over noodles.
SWISS TURKEY HAM BAKE                                                                                 Eve  From So. Oregon
Casserole for leftover Turkey & Ham after the Holidays

1/2 cup chopped onion
2 Tbs. butter
1/2 tsp. salt
1/4 tsp. white pepper
1 (3 or 4 oz) can/jar sliced mushrooms
1 cup light cream (or 1/2 & 1/2)
2 Tbs. dry sherry
2 cups cubed cooked turkey
1 cup cubed cooked ham
1 (5 oz) can water chestnuts (sliced & drained)
1/2 cup shredded swiss cheese
1 1/2 cups soft bread crumbs
3 Tbs. butter (melted)

Cook onion in butter till tender (not browed). Blend in flour, salt & pepper. Add drained mushrooms, cream and sherry. Cook & stir until thickened. Add turkey, ham & water chestnuts. Pour into a 1-1/2 (1.5) quart casserole, top with cheese. Mix bread crumbs and melted butter, sprinkle around the edge. Bake at 400° for 25 minutes until lightly browned.  Serves 6.
CALICO BEANS                                                                 Jane From St. Simons Island, GA
1/2 lb. bacon, cooked & crumbled
1 cup chopped onion, sautéed in bacon fat
1 lb. hamburger, cooked
1/2 cup catsup
1 Tbs. vinegar
1/2 cup brown sugar
1 can butter beans, drained
1 can pork & beans, NOT drained
1 can kidney beans, drained
 

Mix together the bacon, onion and hamburger. Stir in the catsup, vinegar and brown sugar. Add the 3 cans of beans and bake at 350 for 40 minutes.

Serves 6 to 8. Freezes well.
OLD FASHIONED MEAT LOAF                                                                                      Suzy From Oz  

1 pound (1/2 kilo) ground beef/mince
1/2 (1/4 kilo) pound ground pork
1/2 cup crushed saltines (Premium is closest, like Salada's)
1/4 cup milk
1 egg, slightly beaten
l large onion, finely chopped
1 clove garlic, minced
2 Tbs. Worcestershire sauce
2 Tbs. ketchup (tomato sauce)
1/2 tsp. salt
1 tsp. dry mustard
1/4 tsp. pepper

In a large bowl, thoroughly mix all ingredients. Shape into 8x4 inch loaf. Drizzle with additional ketchup. Bake at 350F (175C) for 1 1/4 to 1 1/2 hours until done.

My variations: 
I add 2-3 finely grated carrots, 2-3 grated potatoes, grated zucchini, splash of breadcrumbs, an extra egg. I also use liquid mustard instead of dry. If I'm out of garlic I use garlic salt. I measure nothing!! Including the meat, whatever size the package comes in, that's what I use. The best side effect of adding the extras is that I can usually make 2 loaves instead of one, which means another night of not cooking!!!!
 
VEGGIE PIE                                                                                                          Gail From Cockatoo Vic AU 

Use enough veggies for the number of people to be served


Potatoes
Pumpkin or other winter squash (I use butternut, personal preference)
Carrots
Leeks
Bacon, cut into 1cm dice (do not use if wanting a true vegetarian meal)
Onion, cut into 1cm dice
Cheese, grated (optional)
Puff pastry

Chop hard veggies into large dice. Steam or microwave till just tender.  Retain some cooking water.
Cut leek in half lengthwise.  Rinse well to remove all grit.  Slice into half rings.


Combine with semi-cooked veggies and place in casserole dish.  Sprinkle with a little of the reserved cooking water to keep veggies moist.


Meanwhile, fry bacon and onion (if not using bacon, use a little vegetable oil) in a frying pan till onion is transparent. Drain fat and spread over the top of veggies.  Sprinkle on grated cheese if using.


Top with puff pastry, and bake in oven until pastry is golden brown.
EASY TO MAKE MEAT LOAF                                                                       Elise  From Pt Macquarie, Aust

500G finely minced steak
500G sausage mince
2 Rashers bacon, finely chopped
1 onion, finely chopped
1 cup tomato skinned (I use a can of Ardmona Rich & Thick chopped Tomatoes, with Basil and Garlic.)
1 cup Uncle Toby's oats
1 egg
1 teaspoon salt, little pepper
1/4 teaspoon mustard
1 teaspoon Worcestershire sauce

Combine minced steak with sausage mince, add bacon and onion, tomato and oats.


Mix mustard with egg and Worcestershire sauce. Beat well.  Add to meat mixture with salt and pepper.
Mix well. Put in loaf tin and cover with foil.


Cook one and a half hours in moderate oven.  Pour off fat when cooked.  Can be eaten hot or cold.
CORNED VENISON – 5 LB. BATCH



Plum  From SW Michigan, USA
Enjoy delicious, lean venison without gaminess. This dish is very popular with everyone I make it for. We can't have St. Paddy's Day or potlucks without it. Try it with lean beef instead of that inedible stuff they try to sell as corned beef.


We trim every bit of bone and fat and membrane off of our roasts and slice the thick pieces no thicker than 2" then measure out 5 pound batches of meat. Sometimes we just take 5 pounds of small trimmings and that works well, too.

For each 5 pound batch of venison to corn, mix 5 tablespoons Tender Quick*, 5 tablespoons mixed pickling spices**, 2 tablespoons brown sugar and 1 teaspoon garlic powder. Rub on all surfaces of the meat and put the meat in a 1-gallon size Ziploc freezer bag, remove as much air as possible and refrigerate for 8 days.

If you want to cook it at that point, skip down to the next paragraph. If you want to freeze for later, put it in the freezer at this point and thaw when ready to cook. 

To cook, rinse all spices away from meat. This is the painstaking part. Sorry, but oh, so worth it! 

My extra:  since we like it very flavorful, while we’re rinsing away the pickling spices, we make a "tea" by adding another 1/4 cup of fresh pickling spices to 1 quart fresh water; simmer for 15 to 20  minutes, then strain and add this “tea” to your cookpot along with the rinsed meat, another 1 to 2 Tbs. of brown sugar (to taste) and 1 tsp. garlic.  Add enough additional water for your method of cooking. 

Stock pot cooking option

Simmer 4-5 hours, making sure that the liquid level covers the meat. Remove meat to a serving plate and let sit covered with a weighted serving board for 5-10 minutes before serving (don't know why, that's just what they tell me).

OR ... what I usually do instead for quicker, more tender meat:

Pressure cooker option

I prefer pressure cooking because in a stock pot with no pressure, the meat fibers shrink towards each other, so it's somewhat denser. With a pressure cooker, the pressure pulls the meat fibers outwards, away from each other. 

I'll tell you what I do, but if it's much different than what your pressure cooker directions say, for safety follow your manufacturer's instructions!

I make sure there's liquid to about half the depth of the meat and bring up to pressure then cook at low pressure (5 or 10 pounds?) for 45-50 minutes.

I serve with Brussels sprouts, carrots and baby potatoes. Even though it's a 5 pound batch, don't worry. It will go like candy.
* - I use Morton Tender Quick available at my local grocery and meat stores.  Here’s their web address:  http://www.mortonsalt.com/products/meatcuring/tenderquick.html
** - (I like McCormick brand, but sometimes buy cheaper bulk blends),

KOFTA MEATBALLS   




Gail  From Cockatoo Vic AU
1 ½ lbs. ground meat (lamb or beef)
1 small yellow onion, grated
3 sprigs parsley, minced
2 sprigs mint, minced (or 1tsp. dried mint)
1 tsp. cumin
1 tsp. paprika
¼ tsp. coriander
¼ tsp. allspice
dash to ½ tsp. chili powder
1 tsp. sea salt

Mix ingredients well. Knead together for several minutes.  Marinate several hours.


Form into small 1/2 inch balls with wet hands. Oil frypan well, fry over medium heat till well browned (or grill).


Serve with pita (flat) breads, hummus, lettuce, tomato and cucumber slices, tabbouli and tzatziki.
POLISH SERIOUS BEANS





GmaJackie  From USA   
Good crock-pot meal

Drain and place in crock-pot or large baking dish:

2 cans butter beans
2 cans baked beans
2 cans kidney beans
2 cans lima beans


Add:

½ lb. bacon (browned and crumbled)

1 lb. Kielbasa sausage (sliced and browned along with 1 cup of diced onion)

Stir in:
1/2 cup dry red wine
1/2 cup catsup
3 Tbs. brown sugar
1/2 tsp. pepper
1/2 tsp. mustard


Bake at 350 degrees for 30 to 40 minutes. For Crock-pot: cook on low for 6 to 7 hours
MISCELLANEOUS RECIPES
SUSHI RICE







Rayray  From Yorks & E.Sussex
The following hints should help in preparing successful sushi rice.  The notes are not so much concerned with the various toppings, usually of fish ingredients, which accompany the rice.  The availability and nature of such toppings will vary from location to location.  In preparing authentic sushi, the cooking and seasoning of the rice is of paramount importance.
 
1. The type of rice used is sold as ‘sushi rice’, although round-grained pudding rice is a satisfactory alternative – and the latter is usually less expensive.
2. To enable the preparation of a suitable number of sushi rolls, balls and cups, about one cupful of uncooked rice for each person is required.
3. You may rinse the uncooked rice once, but without stirring; so, do not wash it thoroughly.  That is because some rice ‘powder’ associated with the grains assists in binding to enable adherence of cooked rice grains when moulding them into balls.
4. It is important not to overcook sushi rice.  It is sufficiently cooked when the rice grains are al-dente and still with a nutty texture: overcooked sushi rice results in ‘slushy sushi’.
5. Once cooked, the rice should not be washed.  Any excess water is strained away at once; then, while the cooked rice is still hot, it is next immediately transferred into a large steel bowl.
6. The rice is seasoned while it is still hot; with a prepared mixture of ingredients.  The ingredients are: (a) Rice-wine vinegar (essential); (b) Sugar (essential); (c) Mirin (= Japanese, already seasoned, sweet fortified rice wined: optional); (d) Japanese sushi-ginger pickling-fluid (optional); (e) Wasabe (= Japanese, green, hot, horseradish mustard: optional).
7. The seasoning of sushi rice is critical for success.  The Japanese themselves prefer strong seasoning, and they tend to use only the two essential ingredients (the vinegar and sugar).  Some people prefer the more subtle seasoning resulting from inclusion of the other listed (optional) ingredients.  On seasoning, there is a tendency to use insufficient vinegar, and the aim should be to produce a strong, sharp vinegar flavour offset (mellowed), by the sugar.
8. To preserve the texture of the rice grains, they should not be damaged while stirring in the seasoning mixture.  For stirring, use a wooden spatula and avoid hard metal utensils; and, gently turn the rice over repeatedly to incorporate the seasoning.  Because the rice is still hot, pungent vinegar fumes will be emitted during this process.  As the rice is both al-dente and hot, seasoning will be absorbed into the grains, so that its flavour becomes well-integrated. 
9. The seasoned rice should then be covered (without any pressure on the grains), and left to slowly cool to room temperature.  Do not be impatient at this stage: if the rice is still hot while finally assembling sushi items, any used Nori (seaweed sheets), will be spoilt.
10. The resulting rice should be grainy; slightly sticky; and markedly-flavoured with vinegar and sugar.  
11. Where possible, use wooden utensils to transfer rice onto sheets of Nori.  Moistening the surface of utensils will help to prevent the rice from sticking onto their surfaces.  
12. Balls of rice are used directly for topping with fish (say, smoked salmon or thinly sliced, well washed, queen-tuna); and also for preparing cups for either fish roe (salmon or/and lumpfish roe); or for pastes (such as dressed crab or/and lobster).  
13. There is a tendency to mould balls of rice that are too big; which, for people with small mouths, makes them difficult to eat.  
14. Balls of rice are moulded into shape by being squeezed in the palm of the hand; with the application of sufficient pressure to ensure adherence, but with avoidance of excessive pressure such as would spoil the texture of the rice grains.
15. The balls of rice used for cups can be slightly flattened prior to wrapping them with bands of Nori; cut from sheets to a width suitable to accommodate the height of the rice and topping combined.
16. To make a sushi roll, a thin layer of rice is transferred onto a Nori sheet, itself orientated onto a bamboo sushi-mat that can be firmly rolled.  The rice is gently spread with a wet, flat spatula, but leave at least the far one third of the Nori sheet free from rice to allow for rice displacement during the rolling of rice and filling into the sheet of Nori.  The completed rolls are best cut into individual pieces using a thin, finely serrated, wet knife: in doing this the blade should be moistened and cleaned between successive cuts using sodden, kitchen paper-towel.
17. Always remember that, whilst the fish ingredients attract most attention, it is a fine quality of seasoned sushi rice that is most important in determining success of the final items.
RECIPE FOR LAUGHS




Dorthea  From San Francisco

* It's fun to cook for Tom.  Today I made angel food cake.  The recipe said beat 12 eggs separately.  The neighbors were nice enough to loan me some extra bowls.
* Tom wanted fruit salad for supper. The recipe said to serve without dressing.  So I didn't dress.  What a surprise when Tom brought a friend home for supper
* A good day for rice.  The recipe said wash thoroughly before steaming the rice.  It seemed kind of silly but I took a bath anyway.  I can't say it improved the rice any.
* Today Tom asked for salad again.  I tried a new recipe.  It said prepare ingredients; lay on a bed of lettuce one hour before serving.  Tom asked me why I was rolling around in the garden.
* I found an easy recipe for cookies.  It said put the ingredients in a bowl and beat it.  There must have been something wrong with this recipe.  When I got back, everything was the same as when I left.
* Tom did the shopping today and brought home a chicken.  He asked me to dress it for Sunday.  I don't have any clothes that fit it, and for some reason Tom keeps counting to ten.
* Tom's folks came to dinner.  I wanted to serve roast but all I had was hamburger.  Suddenly I had a flash of genius.  I put the hamburger in the oven and set the controls for roast.  It still came out hamburger, much to my disappointment.
* GOOD NIGHT, DEAR DIARY.  This has been a very exciting week!  I'm eager for tomorrow to come so I can try out a new recipe on Tom.  If I can talk Tom into buying a bigger oven, I'd like to surprise him with a chocolate moose.
PURIM FRUITCAKE  






Danstell  From Australia
Food Editor's Note: This recipe was circulated by a local orthodox rabbi. It was a big hit with our staff and we want to pass it on to you in the celebratory spirit of Purim.

 
1 cup water
1 cup sugar
4 large eggs
2 cups dried fruit
1 teaspoon baking soda
1 teaspoon salt
1 cup brown sugar
lemon juice
nuts
1 GALLON Vodka
 
Sample the whisky to check for quality.  Take a large bowl.  Check the vodka again to be sure it is of the highest quality.  Pour one level cup and drink.  Repeat.  Turn on the electric mixer; beat 1 cup bitter in a large, fluffy bowl.  Add 1 teaspoon sugar and beat again.  Make sure the vodka is still OK.  Cry another tup.  Turn off mixer.  Break 2 legs and add to the bowl and chuck in the cup of dried fruit.  Mix on the turner. If the fried druit gets stuck in the beaterers, pry it loose with a drewscriber.  Sample the vodka to check for tonsisticity.  Next, sift 2 cups of salt. Or something. Who cares?  Check the  vodka.  Now sift the lemon juice and strain the sugar.  Add one table spoon of sugar or something.  Whatever you can find.  Grease the oven.  Turn the cake tin to 350 degrees.  Don't forget to burn off the turner.  Throw the bowl out the window.  Check the whisky again.  Go to bed.  Who likes fruitcake anyway?  Have a great Purim …… and don't forget to be "machmir" on the halacha.

DOGGY BISCUITS 







Danstell  From Oz
A little extra treat, made with love for the ones who love us. I have not tried it as I do not have a dog, but some dog lover may.  Hope you dog enjoys it!

1 package active dry yeast 
1 cup warm chicken broth

2 Tbs. molasses 
1 ¾ to 2 cups all-purpose flour 
1 ½ cups whole wheat flour 
1 cup cracked wheat 
½ cup cornmeal 
½ cup nonfat dry milk powder 
2 tsp. garlic powder
1 egg, beaten
1 Tbs. milk

Dissolve yeast in ¼ cup warm water. Stir in broth and molasses. Add 1 cup all purpose flour, the whole wheat flour, cracked wheat, cornmeal, dry milk, garlic, and 2 tsp. salt. Mix well. On floured surface, knead in remaining flour. Roll out, half at a time, to 3/8" thickness. Cut into biscuit shapes or rectangles. (Dog bone cookie cutters are available.) Place on ungreased baking sheets. Brush tops with mixture of egg and milk. Repeat with remaining dough. 

Bake at 300° for 45 minutes. Turn oven off, let dry overnight in oven. 

Make about 3½ to 4 dozen YUMMY biscuits.

ANGELS ON HORSEBACK (for Halloween?)                        Danstell  From Terrafirma

20 prunes (or apricots)
20 toothpicks 
10 slices of smoked bacon 
oil 
 
Lay out your ingredients.   Remove the cartilage from the bacon (if any) and cut in ten medium slices. Halve each slice lengthwise. 


Stone the prunes.  Roll the prunes one by one in a slice of bacon and pick with a toothpick to hold.  Keep refrigerated. 


Before serving, dip the prunes in boiling oil or fry them on a pan for a few minutes. When cooked, drain well on a paper towel. Serve warm. 

CINNAMON ORNAMENTS 





Kathy  From Maryland/USA
No baking and fun for kids!

Mix 3/4 to 1 cup applesauce with 1 - 4.12 oz. bottle ground cinnamon to form a stiff dough. Roll out to 1/4 inch thickness. Cut with cookie cutters. Make hole for ribbon. Carefully put on rack to dry. Let air dry for several days, turning occasionally. When completely dry, thread thin ribbon through holes and tie (for hanger).


Makes 12 ornaments.
SAUCES

GADO-GADO SAUCE                                                                                                   Eve  From So. Oregon

Can be used for dipping beef or chicken Satay sticks, or served with cucumbers on bib lettuce as a dipping sauce or as a Thai salad dressing.

1/2 cup peanut butter
3/4 cup hot water
3/4 tsp. crushed red chili peppers
1 Tbs. molasses
1 Tbs. soy sauce
2 cloves garlic, finely minced
1/2 tsp. lemon juice 

Combine peanut butter and hot water in small sauce pan.  Add chili pepper, molasses, soy sauce, garlic and lemon juice.

Simmer 5 minutes.

Makes 4 to 6 servings

RAYRAY’S ‘SECRET’ ORANGE & GINGER SAUCE                                Rayray From Yorkshire
Notes on my 'secret' orange & ginger sauce - to accompany roast duck breast fillets:  For best results start making the sauce at least two days prior to the meal. The flavours blend with time, and optimise after about 48 hours. Constituent balance is altered continuously according to taste. I start with boiling water and the thickening ingredients (see below). 


THICKENERS (in combination):
grated taro; grated sweet potato; glutinous rice-flour; pre-emulsified corn flour granules; grated Spanish onion; grated garlic.


FOR SOURNESS:
Fresh-squeezed orange juice;  fresh lemon juice; pomegranate syrup (caution very sour - don't overdo); tamarind stock cube; kumquat juice is an excellent substitute (or addition) to orange juice, because it is exceedingly sour.


FOR SWEETNESS:
Clear honey; brown sugar; small amounts of fresh liquidised pineapple and mango; roast-orange flavoured sugar 


GINGER FLAVOUR:
Grated stem-ginger; ginger powder; allspice (Jamaican ginger; careful this is powerful); grated stem-ginger (very sticky process); stem-ginger syrup.


OTHER SPICES: 
ground black cardamon; finely chopped bonnet-chili (caution - don't overdo); angostura-bitters (alcoholic extract of cinnamon and cloves); pork stock cube; sesame oil; mustard powder (for emulsification); overnight infusion of finely-chopped fresh coriander in, initially, a small amount of boiling water. 


OTHER INGREDIENTS:
Sake; mirin (sweet Japanese coking wine); fresh cream (a mellowing agent).


HINTS on PROCEDURE:
Warm, or heat, the mixture several times each day.  Initially this is best done on the hob. Subsequently the microwave can be used (for sustained periods at a low setting); use one or two periods of oven-baking in a casserole at gas Mark-4). Store in refrigerator overnights at 0-5 degrees.


The recipe is similar for a PLUM-based sauce. The important difference here of course is that plums are used in place of the oranges.
APPLE SAUCE MY WAY                                                                                      Danstell  From Australia
5-6 medium yellow apples, peeled, cored and sliced 
1/3 cup Sugar or less to taste (Australian sugar is less sweet than the Canadian one) 
1 Tbs. Drambuie (Scottish malt whiskies and spiced honey liqueur)
¼ tsp. Ground Cinnamon
Water to avoid scorching

Bring to boil apples and water, then reduce to medium heat. Add Drambuie, sugar and cinnamon. Cook uncovered, stirring occasionally until apples are tender (10 to 20 minutes).  Mash the apples or let cool down and puree using blender or food processor.   Delicious served hot over ice cream.

Sugarless apple sauce to serve with meat: 
5-6 Granny Smith apples or other green apples, peeled, cored and sliced or chopped
¾ cup Champagne or sparkling wine instead of water, 
½ tsp. finely grated lemon rind 
1 Tbs. chopped thyme
45g (1 ½ oz) chopped butter 

Bring champagne to boil for 1 minute.  Add apple and lemon rind, cover and simmer until the apple is tender.  Stir the thyme and leave to cool for 5 minutes.  Transfer mixture to a food processor adding butter gradually until pureed.  Salt and pepper can be added to taste.   Enjoy!
SOUPS AND CHOWDERS
MARYLAND CREAM OF CRAB SOUP                                                              Kathy From Maryland
4 servings

1 tablespoon butter
1 small onion, chopped fine
2 whole cloves
1 large bay leaf
1 tablespoon flour
2 cups milk
1 cup whipping cream
1/8 teaspoon ground nutmeg 
1/8 teaspoon cayenne pepper (or more)
1/2 pound fresh crabmeat, picked over
8 oz. clam juice
1/4 cup dry sherry
1/4 cup chopped chives

Melt butter in large heavy sauce pan over medium heat. Add onion, cloves, and bay leaf and sautè until onion is translucent, about 3 minutes. Sprinkle with flour and stir 1 minute. Gradually whisk in milk and cream. Add nutmeg and 1/8 tsp. cayenne pepper. Reduce heat to med-low. Simmer until slightly thickened, about 15 minutes.  Press and strain soup into bowl.  Return liquid to sauce pan. Add crab meat and sherry. Simmer gently until thickened, about 15 minutes (do not boil). Season with additional cayenne pepper, if desired, and salt and pepper. Garnish with chives. 
Can be made 1 day ahead. Chill. Reheat over low heat.
BASQUE SOUP                                                                                                             Eve  From So. Oregon
A Christmas Eve Tradition, or for those cold winter nights!


1 lb. hot Italian sausage
1 lb. mild Italian sausage
1 cup chopped onion

1/2 cup chopped celery

Flour
1 cup beef bouillon
1 1/2 cups water
1 cup red wine
3 cans stewed tomatoes (can be herbed varieties)
4 large potatoes, sliced or diced
4 large carrots, sliced or diced
1 Tbs. chopped celery leaves
1/4 chopped parsley
1 Tbs. seasoned salt
1/2 tsp. thyme
1/2 tsp. fresh pepper
1 bay leaf
1 Tbs. fresh lemon juice

Cut sausage into bite-sized pieces.  Brown sausage and remove from pan.  Sauté chopped onion and celery in same pan and remove. Drain off any fat from sausage into pan and combine with equal amount of flour. Add beef bouillon stirring into a gravy over low heat, slowly add water, mixing well than add wine.

Pour into a crock pot set to high, add stewed tomatoes, stir well. Then add sausage, onions and celery and remaining ingredients. Stir well and cover. In an hour or two, stir again and turn to low - serve any time after carrots and potatoes are tender. Can be left on at low for 10 hours.  Serve with crisp rolls and salad. Tastes better every time it is warmed up.

CHILLED CARROT SOUP                                                                      Jane From St. Simons Island, GA

1 Tbs. butter
1/4 cup chopped onion
1/2 lb. thinly sliced, pared carrots 
1 can (13-3/4 oz.) chicken broth
1/4 tsp. salt
1/8 tsp. pepper
Pinch of nutmeg
3/4 to 1 cup half & half or light cream (Fat-free half & half works great!)
Snipped fresh chives OR parsley

In a medium saucepan, melt the butter; add onion and carrots and cook gently for a few minutes. Stir in the chicken broth, salt, pepper and nutmeg. Bring to a boil; simmer, covered, until carrots are tender (about 15 minutes).

Place in a blender or food processor and puree. Stir in half & half. Chill. Before serving, stir well and sprinkle with chives or parsley.

YIELD: 4 servings 

BASIC CLAM CHOWDER                                                         Kathy From Maryland/USA

3 slices bacon, diced
1 cup chopped onion
3 cups peeled, diced potatoes
1 bottle (8 oz.) clam juice
1/2 to 1 teaspoon salt (to your taste)
1/4 teaspoon pepper
2 cans (approximately 7 oz. each) minced clams, with liquid
3 tablespoons flour
2 cups half-and-half
1 cup milk
(I have also added instant chicken boullion granules, dried thyme, Worcestershire sauce, (maybe 1/4 tsp. of each) frozen corn, thinly sliced celery... What ever sounds good to you!)


Cook bacon until crisp in a large heavy saucepan. Remove to paper towels with slotted spoon. Add onion to bacon drippings, sauté until soft.  Add potatoes and clam juice, salt and pepper. Cover and simmer about 15 minutes, or until potatoes are tender. Remove from heat. Add minced clams with their liquid. Whisk flour into milk; add to chowder with half-and-half. Cook over medium heat, stirring constantly, until clam chowder thickens and bubbles, or about 3 minutes.  Serves 4
HUNTER’S STEW (SAUERKRAUT SOUP)                                                          Becky From Ohio

1 lb. cubed beef stew meat
1 lb. pork spareribs
1 lb. pork chops
1 lb. smoked pork butt
1 cup water
4 lb. sauerkraut, rinsed and drained
1 cup water
4 lb. finely chopped cabbage
2 apples, peeled, cored and sliced (optional)
1/4 lb. bacon
2 qt. beef stock
1/2 cup onion, chopped
2 Tbs. all-purpose flour
Salt and pepper to taste
1 cup sour cream (optional)

Brown the beef, spareribs and chops in a large heavy pot.  Put the browned meats and the pork butt into another pot.  Add 1 cup water, cover and simmer until tender.  Remove the chops after about 30 minutes, the butt after 1 hour, the beef after 1 1/2 to 2 hours and the spareribs after 2 hours.


Meanwhile, pour off all the fat from the first pot; add sauerkraut and 1 cup of water.  Stir in the cabbage and apple.  Cover and cook until cabbage is tender, about 30 minutes.  Remove lid and keep pot on a very low simmer.


In a third pan, fry bacon until crisp, then crumble into sauerkraut mixture.  Remove most of the bacon fat and fry onions and flour until they just brown.  Stir into sauerkraut mixture.


When removing the meats from the second pan, cut off fat and bones.  Cut the meat into small pieces. Add to sauerkraut mixture.


Skim the fat off the meat juices and add to sauerkraut mixture.  Salt and pepper to taste.  Bring to a boil and simmer 5 minutes or until desired thickness.  Sour cream can be either mixed in or a dollop can top each serving.  To keep sour cream from curdling, add a little of the hot broth to the sour cream.  Keep doing this until somewhat thin, then add to soup and stir in.  Serve hot.


Makes 8-10 servings.
FRENCH CANADIAN PEA SOUP                                                Danstell  From Oz

1 lb. dried peas
8 cups water* 
1/2 lb. salt pork (all in one piece)
1 large onion (chopped)
1/2 cup celery (chopped)
1/4 cup carrots (grated)
1/4 cup fresh parsley (chopped)
1 small bay leaf
1 tsp. each salt and pepper

Wash and sort peas; soak in cold water overnight.  Drain and place in a large pot; add water, parsley, salt pork (my mother often used ham bone) onion, celery, carrots, parsley, bay leaf, salt and pepper.  Bring to a boil; reduce heat and simmer until peas are very tender, about 2 hours, adding more water if needed.


Remove salt pork; chop and return to soup. Discard bay leaf. Season to taste with salt and pepper.
Note: In some variations, a little garlic, leeks, other vegetables are added.  For a thicker consistency (though this is not traditional) a cup or two of cooked peas can be pureed then returned to the soup.

*Whenever I can, I re-use water that I cooked veggies in earlier in the day.  

BUTTERNUT SQUASH SOUP                                                   Jane  From St. Simons Island, GA
Prep Time 15 minutes; Cook Time 30 minutes
2 Tbs. unsalted butter
1 Tbs. olive oil
2 yellow onions, chopped
1 16-oz. can pumpkin 
1 1/2 lb. butternut squash, peeled and chopped*
3 cups chicken broth
2 tsp. coarse salt (kosher or sea)
1/2 tsp.  white pepper
1/2 cup half & half (or fat-free half & half, light cream or milk can be substituted)
1/2 cup gruyere cheese, grated (optional)

Heat butter and oil in large pan. Add onions and cook for 10 minutes.  Add pumpkin, butternut squash, chicken stock, salt and pepper.  Cover and simmer for 20 minutes or until the butternut squash is tender. 


Process the mixture in a food processor. Return to stove; add half-and-half, heating slowly. Serve topped with grated gruyere (optional).

* Pierce the squash with a fork and microwave it for a few minutes to make it easy to peel and cube.
Serves 4-6

RAYRAY’S JAZZED-UP CREAM of TOMATO SOUP 

 Rayray  From Yorks & E.Sussex
This hot-spicy soup is excellent for warding off depression from the short days of winter, by enlivening the cockles of the heart.  It is better to make a large casserole of the soup, and to maintain it as a stock-pot by heating it through each day – irrespective of whether or not it is used. 

Place the following in a large casserole dish:

1 (400g) tin of (Heinz or Baxter’s) Cream of Tomato Soup
½ carton (250g) of Pessata (pressed tomatoes)
½ carton (500cc) of Tomato Juice
1 dessert spoon Pesto sauce, or 2 teaspoons dried basil
1 heaped teaspoon of Mustard Powder
Ground Black Pepper – to taste
10 green olives; quartered
A handful of pre-cooked Green Peas.

Sauté the following in a large frying pan:

1 medium-sized Potato; peeled, diced and part-boiled.
1/3 of a large Spanish Onion; peeled, finely sliced, and blanched in boiling water.
1 Torpedo Shallot; peeled and finely sliced.
2/3 of the cloves of a large bulb of Garlic; peeled and finely sliced.
2 Spring Onions; topped & tailed, washed, then sliced.
1 heaped tablespoon of finely-sliced Red Capsicum
1 heaped tablespoon of finely-sliced Yellow Capsicum
½ Bonnet Chili; finely diced (*caution over use and handling – exceedingly hot)

Optional thickener: Chick Pea-, Potato-, or/and Corn- Flour(s)

Bring the casserole mixture to the boil at full power in a microwave, then simmer further at a low setting. Meanwhile sauté the items together in the frying pan in a mixture of oil and water, and with a knob of butter, until soft; but avoid burning. When the vegetables are sautéed to softness, add the contents of the frying pan to the hot mixture in the casserole dish. Simmer the casserole in the oven for about half-an-hour, then adjust the texture and seasoning of the soup, using your choice of (pasted) flour and/or water: the soup can be prepared thin or as thick as a potage.
The essential character of this soup is provided by the Bonnet Chili, which is exceedingly hot. If you do not like strongly spicy food, then cut down on, or omit, the Bonnet Chili, which could otherwise blow holes in your socks, stockings, or crocs.
VEGGIES & SIDE DISHES - Cold (including Salads)
EASY MARINATED CARROTS                                            MizTricia1 From Alabama, USA

I can sliced carrots
1/2 cup of fat free Italian salad dressing

After Breakfast, open can, drain liquid, put carrots in a container that can be covered. Pour on the salad dressing, cover and place in fridge. Marinate till dinner. Serve as is, over a bed of shredded lettuce, or add other salad stuff, i.e. pickles, olives, onion, pimientos or roasted red peppers (capsicum), chopped boiled egg.

GREAT COLE SLAW                                                                                                  Mamacita 2 From PA

1/2 head of cabbage - cabbage should be hard and can be crisped by sitting in ice and water for awhile prior to preparing.
1 carrot - finely diced
1/2 green pepper - finely diced
2 Tbs. dried onion flakes
2 Tbs. dried dill weed
1/3 teaspoon salt

paprika
½ teaspoon white pepper or black will do 
1 teaspoon dried mustard
1 small can of crushed pineapple - optional
Mayonnaise - as needed

Fresh parsley for garnish, if desired


I hand slice cabbage and other veggies, but it can be done in a food processor...I just prefer my cabbage very fine.


Add veggies and seasoning, blend and add pineapple and mayo until desired consistency is met. You want creamy, but not drenched in mayo. Refrigerate for several hours, stir and taste...a little dill pickle juice, or lemon juice can be added. If pineapple is not used, a dash of sugar can be added. Add salt and pepper to your taste. Serve chilled as a side dish for seafood, beef, fried chicken or fish...or any way you want.  Garnish with paprika and fresh parsley.

BROCCOLI SALAD                                                                                                              Sue From OK   

6 cups Broccoli (florets only) cut into small pieces
10 slices bacon (fried & crumbled)
1/2 cup onion (very finely chopped)
1/2 cup raisins (par boiled)
1/2 cup slivered or sliced almonds (lightly roasted)
3 Tbs. vinegar
1/4 cup sour cream
Dressing:
1 cup mayonnaise
1/3 cup sugar

Best if made the day before

FRUIT SALAD DRESSING                                                                                     Eve  From So. Oregon

1/3 Cup Sugar
4 tsp. Cornstarch
1/4 tsp. Salt
1 Cup Unsweetened Pineapple Juice
3 Tbs. Lemon Juice
1/4 Cup Orange Juice
2 Eggs - beaten
2 - 3 oz. pkgs. Cream Cheese (softened)

Combine dry ingredients in sauce pan. Blend in fruit juices; cook stiring constantly till clear (about 5-8 minutes), slowly stir into eggs. Return to sauce pan cook over low heat five minutes. Beat into softened cream cheese. Chill.

Serve over a Fresh Fruit of Melon Salad. Great for the 4th of July.


VEGGIE POTATO SALAD FOR A CROWD                                   Jane From St. Simons Island, GA
This is a wonderfully versatile recipe. You can use just about any veggie you can think of. The last time I made it, I added Belgian endive and substituted fresh dill (‘cause I had leftovers in the fridge) for the basil and added some leftover baby spinach (uncooked). I always make the full batch no matter how many people I’m serving so that I’ll have leftovers for the next day’s lunch (and/or dinner!)

3 lbs. small red potatoes, unpeeled
2 cups chopped red onions
12 oz. (about 6 cups) fresh green beans, trimmed, cooked al dente
3-1/2 cups roughly chopped red cabbage
1 pint grape tomatoes, halved
3 Tbs. capers, drained
2 oz. (about 3 cups loosely packed) basil leaves, torn in large pieces)
Salt & freshly ground pepper to taste

MUSTARD DRESSING
2/3 cup extra-virgin olive oil
3 Tbs. white balsamic vinegar
1 tsp. salt
1-1/2 tsp. Dijon mustard
3 cloves garlic, crushed

In a large pot, cook whole potatoes until done. Cool. Cut into bite-size pieces. In a very large bowl, combine all ingredients from potatoes through basil. Whisk together dressing ingredients. Toss with veggies and add salt & pepper to taste. Chill. Serve

Serves 24 (3/4 cup servings)
TORTELLINI SALAD                                                                                                            Sue From OK  

Package of cheese tortellini, cooked and cooled 

Cut-up veggies (similar in size to the tortellini)*

Italian dressing

* any of the following may be used according to taste:

cucumber 
black olives
celery
bell pepper, any or all colors can be used
grape tomatoes
red onion, smaller pieces
shredded carrots

Mix tortellini and vegetables with Italian dressing to taste, refrigerate. Serve cold
MUSTARD-VINAIGRETTE DRESSING                                                   Danstell  From Australia 
This low-fat vinaigrette is accented with Poultry Brown Base Sauce. The dressing develops more flavour after a few hours and can be stored for up to ten days. Use about 2 tablespoons of dressing foe each serving of 1½ cups of greens.


1 cup Poultry Brown Base Sauce
½ cup red wine vinegar
3 tablespoons virgin olive oil
2 tablespoons Dijon mustard
5-6 cloves garlic, peeled, crushed and finely chopped (1 tablespoon)
1 teaspoon chopped fresh parsley leaves
1 teaspoon freshly ground black pepper

Place the base sauce, vinegar, oil, mustard, garlic, parsley, and pepper in a jar with a tight-fitting lid and mix well by shaking the jar.
Store, tightly covered, in refrigerator for up to 10 days. Shake well before using.

Per 2 tablespoons: 28 calories, 2.7 g. fat, 0mg. Cholesterol, 39mg. Sodium.

From: Jacques Pépin’s Simple and Healthy Cooking (1994) p.28

TOMATO MOZZARELLA SALAD




Jane  From St. Simons Island, GA

1 lb. diced tomatoes
¼ cup sliced red onion
½ cup diced mozzarella cheese
1 6-oz. can pitted black olives
1 Tbs. red wine vinegar
3 Tbs. extra virgin olive oil
¼ tsp. salt
Pinch black pepper
½ tsp. Dijon mustard
10 fresh basil leaves, julienned

Combine tomatoes, onion, cheese and olives in large bowl.

Put vinegar, olive oil, salt & pepper, mustard and basil in a glass jar with tight-fitting lid and shake until well mixed. Pour over tomato mixture and toss. Garnish with extra slices of red onion if desired.

Serves 6

TABBOULI (Parsley and Cracked Wheat Salad)


Gail  From Cockatoo Vic AU 

1 cup bulghur wheat (cracked wheat)
1 cup hot water
5-6 green (spring) onions, minced (or small yellow onion, minced)
3 lg. sprigs mint, minced
1 cucumber, finely chopped (optional)
3-4 tomatoes, chopped
4 cups minced parsley (2 lg. bunches)
juice of 4 lemons
½ cup olive oil (or vegetable oil)
1 tsp. sea salt
¼ tsp. freshly ground black pepper
1 tsp. allspice

Wash bulghur.  Drain.  Place in bowl.  Pour hot water over it.  Allow to soak 15-30 mins.  Drain.  (Squeeze to dry if too moist). Place in a large salad bowl.


Toss all ingredients together with prepared burghur.

BEETROOT AND CARROT SALAD





Rayray  From an Egg   
Coarsely grate half a raw beetroot and mix that with a grated, raw, medium-sized carrot.
Add a dessert-spoonful of lemon juice and chopped capers to taste, then sprinkle with hot red pepper before chilling in the fridge.  Upon your first try this provides sufficient for two servings, but it is likely you will need more the next time as it is deliciously refreshing and very more-ish.

CORNBREAD SALAD






GmaJackie  From USA   

It makes a lot – invite friends!

1 oz. package Hidden Valley Ranch dry salad dressing mix
1 cup sour cream
1 cup mayonnaise
1 9-inch pan of cornbread (homemade is best)
2 cans of pinto beans, drained
1 large tomato, chopped
1 1/2 cup chopped green pepper
1/2 cup chopped green onion
10 slices cooked bacon, crumbled
2 cups Cheddar cheese
2 cans of whole kernel corn, drained.
(no reason why you cannot substitute your favorite veggies)


Combine the first three ingredients and mix well.

Place half the cornbread (crumbled) in the bottom of a large bowl.  Spoon on half the pinto beans.
Combine the veggies and place half of this on the pinto beans.  Layer half the cheese, bacon and corn and cover this with half the mayo mixture.


Repeat the layers ending with the mayo mixture. 


Cover and chill for 2 or more hours. Eat sparingly, if at all. This really is good, just not something I make often because of the calories.  (Editor’s note:  I substitute fat-free sour cream and mayo in most recipes, and I don’t see why they couldn’t be used here to save some calories!)
LETTUCE LAYERED SALAD




Kathy  From Maryland/USA   

1 head lettuce, chopped (I use iceberg)
1/2 cup celery (or more), chopped
1 green pepper, chopped
1 small onion, chopped
1 (10 oz.) package frozen peas, slightly thawed
1 cup salad dressing (I use Miracle Whip Lite)
2 Tablespoons sugar
1 cup sour cream (I use low-fat)
1/2 cup grated cheddar cheese (I use extra sharp)
2-4 Tablespoons crumbled bacon (or bacon bits if you're as lazy as I am!)
1-3 Tablespoons Parmesan cheese (I use at least 3)

Use a 13x9x2 inch glass baking dish. Layer lettuce, celery, green pepper, onion and peas in order given. Stir together Miracle Whip (salad dressing, not mayo!), sugar and sour cream; spread over layers in dish. Layer cheddar cheese, bacon (bits), and Parmesan cheese in order given on top of salad. Refrigerate until ready to serve. 

For the two of us, I halve the "dressing" mixture and adjust some of the ingredients and use an 8x8 glass dish. I still use the same amount of cheese, celery, bacon bits and Parmesan and less lettuce, for example. With both the large and small version, adjust amounts to your liking. Even halved, you'll have salad for two days. It won't refrigerate well for more than that.

Serves 8-10
VEGGIES & SIDE DISHES - Hot
SWEET POTATO SOUFFLE                                                                                 Mamacita 2 From PA

2-3 large cooked sweet potatoes
Small can crushed pineapple
pecan nut meat
nutmeg, cinnamon, ginger
1 Tbs. vanilla 
1 Tbs. salt
1/2 cup brown sugar
marshmallows (optional)
1/2 stick of butter
2 oz. milk
1 egg

Mash or blend potatoes.  Add milk, butter, salt and egg. Slowly fold in sugar and season with nutmeg, ginger and cinnamon slowly...tasting so as not to over-season.  Mixture should be pliable (not stiff) and smooth, without being runny.  Add pineapple and nut meats and if using marshmallows, fold them in at this point, saving some to add to top at last minute.  Place in greased casserole and bake in 350-degree oven for 30 minutes. At last minute, top with remaining marshmallows just to get a slight brown color. Enjoy! 

This dish can be used as a side dish with roast beef, pork or roast chicken. Since many of our Aussies don't like sweet things, the sugar can be decreased if they choose to try this dish. Milk can be half and half to make richer, or 1% to decrease fat content. Butter can also be limited to make a heart healthy dish.

CREOLE BLACKENED YAMS                                                                                Judy From San Diego
Use as an easy side dish when grilling.

Peel raw yams and cut into 1/2'' slices (about one medium yam / person).

Place the yam slices in a single layer in a glass baking dish, add a few drops of water, cover with plastic wrap, and steam in the microwave until tender.

Place the yam slices on the grill, brush the tops with melted butter, and immediately turn them over. 

Brush the other side of the yams with butter and sprinkle on garlic powder and Creole Seasoning to taste. 

Turn the yams as necessary until both sides are blackened! 

BASIC IMPROVED MASHED POTATO                                                      Rayray From Yorkshire   


Mashed potato is usually a rush-job and can be boring. You may find hints here to enliven them from the mundane into something really special.  So, here is my own strategy for conjuring up palate-smashing, mashed-spuds.


Peel the required number of large old potatoes, then dice them into quite small cubes.  Either boil the diced potatoes in a large saucepan containing excess of initially kettle-boiled water, or alternatively, more quickly microwave the diced potato in some pre-boiling water in a microwave-proof rice-steamer.


While the unlucky potato dice are cooking, cover the bottom of another saucepan (large enough for the potato as well) with 1 cm or so of milk and add a slice of butter.  Gently warm the milk and allow the butter to melt without charring it or boiling the milk over.  Importantly, season the milk with the following:


1.  ground white pepper (the preferred pepper with potato);
2.  A generous spoonful of English mustard power (this adds flavour and it is also an emulsifier that will ensure eventual diffusion of the butter, milk and seasoning into the potato); 
3.  vegetable stock flavouring in the form of crumbled vegetable stock-cube(s); or a generous spoonful of vegetable bouillon; or a tablespoonful of herb-containing stuffing mix. The latter has the extra advantage of thickening the milk-mix when it is next re-warmed with the seasoning.


The quantities of the above depend on the volume of potato under preparation.


When the potatoes are cooked (very soft), and the seasoning is well-integrated into the butter and milk, take the milk-mix off the heat; then, after straining away the cooking-water through a colander and while they are still hot, add the potato pieces to the milk-mix. Mash the potatoes into a pulp; occasionally stirring them around with a wooden spoon - both to mix in the seasoning and also to ensure that no potato pieces hide away under camouflage to escape being pulped. Following this, transfer the finished mashed potato into a lidded casserole, which can be oven-heated close to serving time.


A golden brown finish can be provided near the end of this final heating by removing the casserole lid and turning up the oven-temperature for a time.


Mashed potatoes can also be upgraded by mashing in separately-cooked (to ensure they are softened for mashing) root vegetables; especially swede and carrot.

NOODLE KUGEL (GERMAN SIDE DISH)                                                          Eve From So. Oregon                                                                                                      
Great Aunt Marge’s recipe (also see “Desserts – Misc.” for a Jewish Dessert variation)

1 large package Extra Wide Noodles
water
salt
4 eggs
¼ lb. butter, softened
4 oz. cream cheese, softened 
1 tsp. sugar
black pepper (to taste) or Dessert options below 
 
Boil noodles in salted water.  Drain.  Add eggs, butter, cream cheese, sugar and pepper to warm noodles – mixing well. Bake at 350° for 1 hour.



SPAETZLES                                                                                                                         Eve  From So. Oregon My late husband’s grandmother’s recipe

3 eggs
2 cups flour, sifted with ½ tsp. salt
1 cup milk
3 Tbs. melted butter

Beat eggs and flour together. Gradually add milk till dough has just enough consistency to be cut.

Break off small pieces with a spoon and drop into rapidly boiling salted water.  Cover a moment.  Lower heat and cook 2 or 3 minutes uncovered.  Drain and mix with melted butter.

Can be served with sauerkraut or mixed with fresh cooked green beans.

GRILLED ASPARAGUS                                                                                                          Sue From OK 

Wash & remove bottom ends of asparagus

With grill set on low, place asparagus on grill where it won't fall through (or use veggie grill basket). Turning often so asparagus won't burn, cook until tender.  Asparagus may be brushed with oil or butter, but it is not necessary.


Asparagus will have a wonderful nutty taste cooked this way.

BROCCOLI & CORN CASSEROLE                                                                           Eve  From So. Oregon
Mix together:

1 10-oz pkg. frozen chopped broccoli (thawed & drained)
1 can creamed corn
1 beaten egg
1 Tbs. minced onion
2 Tbs. melted butter
1/2 tsp. salt & pepper

Put in a 1/2 quart greased casserole and cover with bread crumbs tossed in melted butter. 

Bake 45 minutes at 350°. Serves 6-8.

ZUCCHINI MOUSSE 







     Muriel From Montréal

6 Small Zucchinis

2 Tbs. rice

Seasonings to taste

Wash veggies, put in pot with cold water and add the rice.  Cook until rice is done.  Pour all in colander. Trim the ends of and chop coarsely the zucchinis, discarding as much juice as you can. Puree veggie and rice together and add seasonings to taste.

Note:  Rice can be substituted with 1 medium potato

Serves 4
GREEN BEANS & PAN-ROASTED RED ONIONS                Jane  From St. Simons Island, GA

5 cups water
1 lb. green beans, trimmed
1 Tbs. olive oil
3 red onions, each cut into 8 wedges
½ cup fat-free chicken broth
1 Tbs. balsamic vinegar
2 tsps. brown sugar
¼ tsp. salt
¼ tsp. black pepper


Bring water to a boil in a large saucepan; add beans. Cook 6 minutes or until crisp-tender. Drain; keep warm.

Heat oil in a large nonstick skillet over medium-high heat. Add onions; sauté eight minutes or until browned. Add broth; cook 3 minutes, stirring occasionally. Stir in vinegar and remaining ingredients. Stir in beans; cover and cook 2 minutes.

Serves 12

SWEET POTATO AND CRANBERRY SAUTE                                   Jane  From St. Simons Island, GA

1/4 teaspoon salt
1 pound sweet potatoes, peeled and sliced 1/4 inch thick (about 3 cups)
1 medium cooking apple, coarsely chopped (about 1 cup)
2 tablespoons rum (optional) WHAT DO YOU MEAN "OPTIONAL"???
1/8 cup dried cranberries
3/4 cup apple juice
2 tablespoons chopped toasted hazelnuts or walnuts
Fresh tarragon sprig (optional)
2 tablespoons maple syrup 

In a 10-inch skillet heat apple juice. Add sweet potato slices, spreading evenly. Cook, covered, over low heat for 12 minutes or until potatoes are nearly tender. Stir in apple, cranberries, maple syrup, rum (if desired), and salt. Cook, covered, over low heat for 3 to 4 minutes more or until apple is just tender. 

Uncover; boil gently for 3 to 4 minutes more or until liquid is syrupy. Place in serving bowl. Sprinkle with nuts. Top with a tarragon sprig, if desired. 

Makes 4 side-dish servings.

PEACOCK VEGGIES                                                                                      Jane  From St. Simons Island, GA

2 red onions, cut into eighths
2 EACH: small yellow squash and small zucchini, cut in ½-in. strips
1 EACH: red, yellow and green bell pepper, cut into ½-inch strips
4 cloves garlic, sliced thin
2 Tbs. minced fresh parsley
1 Tbs. balsamic vinegar
1 Tbs. olive oil
½ tsp. dried oregano OR 3 Tbs. fresh
¼ tsp. salt
¼ tsp. pepper

Place onions, squash, bell peppers and garlic in a bowl and toss well. Combine remaining ingredients in a lidded jar and shake well. Pour over veggies and toss. Spoon into a greased 9x13-inch baking pan. Bake at 425 for 20 minutes, stirring every 5 minutes. Serve warm or at room temperature.

ASPARAGUS IN WINE                                                      Jane  From St. Simons Island, GA                                                              
2 lbs. asparagus, washed and tough ends snapped off 
Boiling salted water 
1/4 cup butter, melted 
1/4 cup white wine 
1/2 tsp. salt 
1/4 tsp. pepper 
1/3 cup Parmesan cheese, freshly grated 

Lay asparagus spears in a large shallow pan; pour over them enough boiling salted water to cover. Cook over high heat until water resumes boiling, reduce heat and simmer until tender-crisp (about 6 minutes). Drain well and turn into a buttered 1 quart casserole dish. Stir wine into melted butter. Pour butter-wine sauce over asparagus. Sprinkle with salt, pepper and cheese. Bake, uncovered, in hot oven (425°) for fifteen minutes.

Serves 4-6

BAKED SUMMER SQUASH






Karen  From Texas

There are no measurements in my head, so I am giving estimates

6 medium squash
1/2 to 1 medium onion (white or yellow)
1 can evaporated milk
2 cups shredded cheddar cheese (reserve some for topping)
one to two eggs
Bread crumbs
Salt and pepper
Butter

Slice squash and boil for 10 minutes in salted water.

Mix all ingredients (except bread crumbs and butter) together with squash.

Place in a buttered casserole dish.  Sprinkle with bread crumbs and pat butter on top. Then put into that thing that heats food at 350 degrees for 30 minutes. Covered.

Uncover and sprinkle with reserved cheese and finish the heating process until melted.

NOTE:  You can add sliced tomatoes to the top of the casserole if desired
BROCCOLI CASSEROLE





Kathy  From Maryland/USA 
2 pkgs. frozen chopped broccoli
2 eggs, beaten
1 cup mayonnaise
1 tablespoon chopped onion
salt and pepper to taste
1 cup shredded extra sharp cheddar cheese
1 can cream of mushroom soup

Grease or spray casserole dish. Cook and drain broccoli (squeeze it to get all liquid out). Combine broccoli with other ingredients. Bake in greased 1 1/2 quart casserole dish at 350° for 45 minutes.


Serves 6-8

I sprinkle extra cheese on top while it bakes. I have also used low-fat alternatives for mayonnaise, cheese and soup.
CAULIFLOWER w/CHEESE SAUCE



Rayray  From Yorks & E.Sussex 
This is a traditional English dish, consisting of a whole steamed cauliflower with a seasoned cheese sauce poured over it. I never prepare this dish with measured quantities in mind: each time I ‘play its preparation by ear’. The following recipe is a template for developing your own precise dish. Two important hints: (a) especially if you need to reheat before serving, you need to steam the cauliflower ‘al dente’, and, (b) with any likelihood of liquid transferring from cauliflower to sauce, ensure the sauce is initially thick. To evade such problems and avoid need to use these ‘hints’ cook the cauliflower and sauce separately until serving; with the hot sauce poured over the re-warmed cauliflower at the last minute.

Ingredients
1x large, fresh cauliflower
2-3 heaped tablespoons of potato flour
slices of butter
milk as required
grated and /or finely sliced Cheddar cheese from a block
1-2 bulbs of garlic
2-3 shallots
1x large Spanish onion
1-2 large, finely chopped mushrooms
white pepper
grated nutmeg or crushed mace

Method
Clean away the leaves from the cauliflower, then repeatedly pierce the main axis (stem) at the base so the vegetable will be evenly cooked. Place the cauliflower on a low pedestal in the bottom of a large, deep, lidded saucepan. Cover the bottom of the saucepan with about one centimeter of already boiling water. Steam the cauliflower on the hob for a few minutes (until it is half-cooked), with the saucepan lid in place. Test the cauliflower at intervals with the point of a knife and do not cook the cauliflower until it is soft. When ready, at once remove the cauliflower with suitable utensils, and, if you feel it is necessary - to prevent overcooking - cool it by immersing gently in cold water.


After removing scales, grate or crush the cloves from 1-1½ bulbs of garlic. Reserve and finely chop the remainder of the garlic. Grate one shallot and finely chop a second. Grate one whole Spanish onion, and reserve and finely chop any pieces of onion resistant to grated. Slowly fry the chopped and/or grated onion, shallot, garlic and mushrooms in a mixture of butter and oil in a skillet. Occasional additions of small quantities of milk while frying will prevent scorching. While frying, season the mixture well with copious pepper and nutmeg. When the contents are cooked, empty the skillet into a suitable bowl and set to one side.


Wipe the skillet clean and then melt butter in it. Add the potato flour a little at a time, and fry the flour in butter at a low heat, taking care to continuously stir with a wooden spoon. Occasionally press the flour against the base of the skillet with the back of the spoon but never allow burning. The final balance between butter and flour should result in a thick paste. Next repeatedly add milk a little at a time with constant vigorous stirring.  By the end of this stage you should have added sufficient milk to have created a thick sauce from the butter and flour. Next add the already-fried and seasoned vegetables and thoroughly mix the contents of the skillet. Cook together for a few minutes with continuous stirring. Next, transfer the contents of the skillet into a large casserole and add the grated or finely sliced cheese and keep stirring. Then place the casserole in the microwave for a few minutes. Finally adjust the seasoning and texture of the resulting, thick sauce.


Before serving, re-warm the cauliflower with the minimum of additional heat, and heat the sauce thoroughly. Place the cauliflower onto a warmed, large, deep platter, then pour the sauce over the cauliflower for an attractive main course. Serve with French fries and a side salad.  Any left-over sauce is delicious for breakfast – on toast.

CORN CASSEROLE







Kathy  From Maryland/USA  

1 box Jiffy corn muffin mix (small box, makes 6 muffins)
1 can creamed corn
1 can whole kernel corn
1 pkg. cream cheese, softened
1 stick butter, melted
1 egg

Mix muffin mix, creamed corn, LIQUID from whole corn, cream cheese, butter and egg thoroughly.


Stir in whole corn kernels.


Bake in (greased, I use PAM)) baking dish at 350° for about 1 hour.  (If I double this recipe, I bake it for 90 minutes)
 

SWEET POTATO CASSEROLE





GmaJackie  From USA  

In a large bowl, combine and mix well:
3 cups sweet potatoes
1/2 cup sugar
1/2 tsp. salt
2 eggs well beaten
1/4 cup melted butter
1/2 cup milk
1/2 tsp. vanilla


Place in a casserole baking dish and set aside.


Place in a saucepan:
1/4 cup all-purpose flour
3/4 cup brown sugar
1/4 cup butter
1/2 cup water.


Cook this syrup over medium heat until it is a dark brown and thick. Stir often.  Top the sweet potato mixture with the syrup and bake at 325 degrees for 90 minutes. 

Option:  Top this with 1/3 cup of mini-marshmallows and return to oven until marshmallows are slightly brown - approximately 15 minutes.
VEGETABLES WITH SAUCE





GmaJackie  From USA   

This is a favorite of mine.

1 cup mayonnaise 
3 Tbs. lemon juice
2 Tbs. minced onion
1 tsp. Worcestershire sauce
1 tsp. mustard
1/4 tsp. garlic salt
Dash of hot pepper sauce
2 eggs, hard boiled and chopped. Set aside. 


Combine all the ingredients and heat. Pour hot sauce over canned vegetables of choice. Heat in oven or microwave. Gently fold in the boiled eggs or just place on top as garnish. This is especially good over layers of peas, lima beans and green beans.
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