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CEICKEN IN WIIITE I.IINE SAUCE

1 cut up chicken
Flou!, se1t, pepper, oregano (to coat

chicken)
1/4 1b. butter
S1lced tonatoes
Sliced onion
Sllced mushroous

Melt butter in large flat pan. Cook coated
chicken, skin slde dow$, for 30 olnutes at
400. Turn and covet r,7ith sliced vegetables.
Pour sauce over all aDd lower heat to 325.
Bake 20 [lrlutes.

SAUCE: 2 T butter
2 T flou!
1 chicken bouillod cube dlssolved

la
3/4 cup hot nater end
3/4 cup white k ' ine

MeIt butter. Add flour and cook 2 nfuutes.
Add, stirrlng constantly, chicked bouillon
nixtuxe.

?at Cope

\
PVS



40

C}IICKEN KIEV

flerb Sutter: 3/4 cup soJt butter
dash salt
f ?a .h1v  o r ^ "nd  nan.  -  Jper
1T chopped parsley
pinch of rosqary
1 t tafiagon
l-l2 t garlic ponder

6 whole chicken breasts, skiDned and bo[ed
1 cup flour (approxinate)
3 i,re11-.beaten eggs
I cup dry bread crumbs (or herb sruff lng

run thnough a blender)
Oil and butter for fryiog

In a sna11 bonl cream butter aril spices to
nake herb butter. Place herb butter or wax
paper ard shape into a 6rr squate. Wrap and
freeze unt11 fird.

Wash and dry chlcken piecea !re11. Cut each
breast 1n half aod fletten by placing each
piece bet\ree$ 2 sheets of wErx paper and pound-
ing with a rnallet until I/4 tach thick. Try
not to bleak up the meat.

Remove herb butter and cut into sna11 pieces
about 1 x 1/4 inches. Place 1 piece ifl the
niddle of each breast, brlng sides of breast
over, fold ends over and secute wlth tooth-
picks. llake sure no butter sho$s. Roll the
breaet in flour, theo dip 1n besten eggs, and
ro11 in bread crllnbs. When all the pieces
are coated, refrigerate, covered, until
chiUed, about I hour,

Tn a heavl' pan heat the shortening or oll aDil
butter to 375. Add chicken and fry until
golalen brol?I}. Drain well on peper tonels.
Do not pierce chlcken so bulEer can get out.

(cont.  )

PVS
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CHICKIN KIEV (cont.  )

To freeze, 1et chicken cool cornpletely after
cooking and rhen wrap individu;lly in freezer

\ r{rap or fo11. To serve, preheat oven to 350,
r€rnove deslred number of servingB, unwrap and
place in shallow pafl and bake u[covered for
35-40 ninutes or until !,re11 heated, Serves 6.

Barbara Wlngrove

NOE]- CEICKNN

4 large or 6 nedium chicken breasts
l can condensed crean of mushroon soup
1 3-oz. car. (2/3 cup) broiled mushroon

1 cup sour cream
1/2 cup Sherry

Place chicken breasts (skld side up) in a
casserole in a single 1ayer. Combine re-
naining lngxedients (including mushroon
liquid): pour over chickeo. Sprinkle gener-
ously with paprika. Bake in moderate oven
(350) 1-1 1/4 hours or unt i l  tender. .  Serve
over rice. Boned chicken nay be used.

Ilelen Wlese

PVS



SAI]SAG3 AND III],D RICE CASSSRO],E
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s
I cup \rl1d rlce
1 lb. bulk sausage meat
2 3-oz. cans sliced firshroons
f can nushrooD soup
1 nedium onion

Cook rlce uotil tender but not nushy. Drain.
Cook sausage until cr.fibly. Pour off fat,
Stir lD draineil rtushrooms a$d soup. Aald to
rlce. ?ut layer of rice nlxture in buttered
casaerole, Top lrith thinly sl1ced onion, ?ut
remainder of rice nixture ovet the top. Cover
and bake at 350 for 60 ninutes. lley be nade
a day ahead oi frozen. Serves 4.

Janet uarx

CIIICKEN PIE

Cooked chlcken (or other neat)
Potatoes
Carrots
celery
?eas (frozeo)
Onlon
SaIt, pepper, other seasooiogs as desired

Dice or sllce all of the above and cook until
tedder in flavored liquid (ueat or vegetable
stock, etc.) Drairl we11. ?our into an un-
cooked pastiy-lined pan. Cover with pastry.
Brovn ln 425 oven. fhicken the dratoed liquid
atld s€rve with the ple.

PVS

Pat Cope
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aE]-EGANT CflICKEN

4 1bs. chlckefl pleces
1/2 cup butter
1/4 cup sifted flour
2 t 6a1t
1/2 t ground gtnger
2 T broon sugar

1  . n6  . ? ,naa  { r i ^a

1/2 cup chlcken broth
2 orangee, sllced
I cup Champagtre
?epper to taste

Melt buttei ln heavy sktllet. Broun chicken
slon1y. Renove frob pan. Blend flou!, sa1t,
pepper, ginger and bro!,rn sugar lnto drippings.
Slowly stlr in wiae, orange luice and broth.
Cook anal stli until sauce boils and thlckens.
Remove froh heat, add chlckeD andl cool. Refri-
gerate udtil ooe hour before serving. Slow1y
reheat to simerlng. Cook covereal 25-30 ntn.
Add orange slices and Chanpagne. Cook 10-15

llarilyn Clark

PVS
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CHICKEN IN CRSAU

4 chicken breasts
3 cloves garllc, ninced
Salad oil
SaIt  and pepper
Thyme
I cup heavy crean
4 T vhlte wiDe

Cook chicken breasts lrl salad oi1 and garl1c
until tender. Renove chicken Eeat fron bones
when cool.  Place In casserole and sprinkfe
wlth sa1t, pepper and generous anoffrt of thylae.
Aald crean aod whlte irine. Cover and bake for
25 nlDutes at 350. Serve wlth r ice.

Uarllyn Clark

VEAI CONDON BI,EU

2 veal cutlets
2 slices boiled han
2 slices Sr,riss cheese
Dip: f lour,  beaten egg lr l th uater,  f resh

bread crunb6

Dly cutlets $e11 and pound very f1at. place
s1lce of han eIId cheese on each. Fold over
and seal edges. Dip flrst ln f1our, then ilr
egg, then in bread crunbs. Refrigetate to ,,set"
coating. Saute qulcldy io lots of butter and a
little oil. (Try ltarval turkey cui:lets.)

Pat Cope

PVS



MAITOGANY CHICKEN WINGS

1 l l 2  c u p s  s o y  s a u c e
3/4 cup dry Sherry

t 1 1/8 cups lloisin sauce *
\, 3/4 cup Chinese plum sauce *

6-7 1bs. chicken !.'ingB
18 green onions, olnced
6 large garlic cloves, minceal
3/4 cup cider vlnegar
1/2 cup honey

Conbine all ingredlenrs but rings. Brlng
to a boi1. SLmer 5 ni f lutes and cool.
Dlsjoint wlngs (cur off wing rips aDd save
for stock or soup).  pour cooled sauce
over wiags, cover and refrigerate at least
12 hours. Drain and reserve ssuce. ?lace
in oiled pans and bake 1-1 1/2 hours at
325-350. Baste ard rurn about every 20
minutes. Cool and wrap, Serve at toom
tempetature, 20 servings.

* avai lable at or lental  food stores,

Don Cope
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CUINESE BEEF WITU CABBAGE

3 T oil- or fat
2 Llz t selt
Dash of pepper
1 lb. flank or roulld steak
t  r  . h ^nno , t  ^h i ^n

I clove garllc
1  . " n  i , f i . i ^  { - i . c

I lb. cabbage, chopped lj4qlf,
2 green peppers, choppeal
2 t soy sauce (we llke no"e)
1/4 cup water
2 T cornstarch

Cut neat with scissors lnto 1/3- in.  str lps.
Cook in a large skillet wlth the fat. Add
salt, garlic, pepper, anal o ion. Use a noder-
ate flame and stir constantly untl1 reat is
brorrned. ?our in tonato jutce and simer.
Add chopped pepper8 and cabbage. Cover anal
cook ove! 1ow flane for 10 ninutea, or lmtil
cabbage is juat tender. Blend cornstafch,
soy seuce, end water; theo ?our over the
cooked nixlure. St l r  unt l1 the Juice 1s
thlckened. Serve at once over rice. Serves
s1x.

Cabbage hateis u6ua11y like this; they dontt
knou vhat theyr re eatin8!

Bette Walker

PVS



a STEAK SKILI,ET

1 1 b .  b e e f  b o n e l e s s  r o u n d  s t e a k ,  c u t  I n t o
€erving pleces

1/4 cup all-purpose flour
1 T  v e g e t a b l e  o i l
I large onlon, chopped (abour 1 cup)
I  can (16 oz.)  whole potatoes, drained

(reseffe ltquid)
1/4 cup catsup
1 T Worcestershlre sauce
2 t be1l pepper flakes
1t inslant beef boui l lon
I t salt
7/2 t fuied, roarjoran leaves
1/4 t  pepper
I  p k C .  ( I 0  o z . )  f r o z e t  l t a l i a n  g r e e n  b e a n s
1 jar (2 oz.)  s l iced piniento, drained

Coat beef pieces with flour; pound inro beef.
Bro!,nl beef in 10-in. skiller; push beef to
eide. Cook and stlr onion in oi1 until tender;
draifl.

Add enough irater to potato liquid to neasure
1 cup. Mix l iquld, catsup, WorcesterBhire
sauce, pepper f lakes, boui1lon, sa1t,  Earjora
and pepper; pour on beef aod onior. Heat to
boiling: reduce heat. Cover and simer untl1
beef 1s tender,  7 7/4 to 11/2 hours.

Rinse beans under runniflg cold water to sepa-
rate. Adil potatoee, beans and piniento to
sk1llet. lteat to boilingi reduce heat. Cover
and simer urtil beans are tender, 10 to 15
minutes. 4 servings.

PVS

Mar:garet Wyckoff
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STUFI'ED CA3BAGE ROL1S

1 6na11 cabbage
1 1b. he$burger
1/2 cup cooked tice
1 on1on, chopped

q , l  f  a n l l  n o n n o ?

1 large can tonato juice
1  ^ q n  r m ' r ^  a ^ , ! n

lew slices bacon

Steam cabbage, Temoving leaves as they becorne
soft add pliable. Mix haoburger, rlce, onion,
egg, Balt and pepper:. tril1 cabbage leaves
2/3 tluIlt ro11 anal tuck in ends.

Place cup of torn cebbage pieces in botton of
palr  (roaster);  add stuffed ro1ls,  loosely
packed. ?our over tonato juice and Boup,
Place a fev bacon slices over the rol1s and
cook or bake on nediuo heet for: one houT. DO
NOT BOII. Approxl,nately 8 servings.

Julie King

PVS
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BUTTERJ.I,IED IEG OI' ],A}18

5-7 lb. leg of 1amb, burter:f l ied by
butcher

\_ 1 crushed clove garl ic
t/4 cup red wine vlnegar
2 t Dijon nustard
ll2 t oregano
1/8 t pepper
3/4 cup oi1
1/2 cup chopped onlon
2 x salt
ll2 t ba6i]�
1 crushed bay leaf

llarinate lamb in renaining ingredients over-
nlght. Brlng to rool! temperatuxe. Bro1l
with the narlnade 4 ir.rches fron heat for 10
minutes. Turtr, broil 10 ntautes mote. Lower
heat to 425, Close ove[ door and roast 15
mlnutes.

Pat Cope

BEEtr'MARINANE

3 T chopped sca11iotrs
a _L/z a r\.aKKonan soy sauce

2 T lelnon jutce
1/4 t thyne
6 crushed peppercorns

Mlx together aod pour over scored steak (f1aak,
round, chuck), turoing once. Makes enough for
abol i t  I  L l2-2 lbs. meat.

PVS

?at Cope
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VEAL OTH}IAR

6-1b. loio of veal, boned and rol1ed
1/2 cup butter
Salt
1 bouquet garni: (Dny herbs nay be used if

fresh unavailable)
I stalk celery
3 sprigs parsley
1 s?rig thyoe and chervll
1 bay leaf

3/4 cup stock
4 sl ices bacon
I cup sour cream
1/2 1b. nushrooos, sauteed
1 cup sneet cream
1/2 cup strong, cold beef stock

Rub veal irith salt anal butter. ?lace in
ioasting pan with bouquet garDl. Add 3/4
cup stock and roast in noderate (350) oven
for two hours, basting regularly with liquid
in pan. tay bacon over roast and return to
oven for 15 minutes longer (or until bacon
is crlsp and golden). Add sour crean and
continue to roast until meat is tendei.
Ueat should be !re11 done.

Arrange roast on heated platter and keep watu.
Strain pan gie:vy and renove all fat. Md
sauteed toushrooms, sweet cream and beef bioth.
Taste for seasoning; brlng to boil and serve
trrith loast. (An Austrian alish converted to
U. S. measurenents).

Dor:ls Mairi

PVS



KOREAN SEFJ' KXBOBS

3 lbs. lean beef (chuck or slr lo in t ip)
I  c u p  s a  l a d  o i l

, 114 cup sugar
\- 2 T soy sauce

4 T f lnely chopped greeD onion
2 cloves garl ic,  ninced
ll2 t satx
1/2 t  pepper
4 T sesane seed

C u r  b e e r  i n  t  i n c h  o r  s l i g h r l y . I a r g e r  c u b e s ,
Mlx all other ingredients and pour over beef.
3e sure neat is !re11-covered. Refrigerate
for at least 24 hours. Skelrer: neat and
broi l  over charcoal f i re.  Baste as necessary.
Serves 6,

Marllyn Clark

FI,ANK STEAK

1 I /2 1bs. f lank steak
I T Worcestershire sauce
2 T soy sauce
Meat tenderlzer

Punctute neat and sprinkle with tenderizer.
?our over it the sauces, Eixed. Marinate
overnight. Baste and turn occaslonally.
3ro11 4 ninutes on each side. Sl ice diagon-
411y. Gieat cooked on the charcoal grill.

I-ois Rose

PVS
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*BEEI'BARBEQIIE

4 1b6. boneless chock toast
1 cup meat juices (add water if decessary)
I cap catsup
2 T Worcestershlre aauce
2 T vineget
I t augar
1 t ooion salt ot lnstent nioced onlon
I/2 t  gar l ic sal t
SaIt aod pepper to taate
2 T hot barbeque sauce

Cook beef untll tenaler (I bro!.n and then 6in-
ner h a 11ttle nater ln a Dutch ovea). Re_
frl-gerate juice and neat. Discard fat. cut
meat lato Il4 x Llz-lncn blts (s1ice wtth
loife, theo use ecissors). combine with
remalnlng ldgrediente in saucepan. simer
10-30 r0lnutes. Setve over sesame seed buos.
can be frozen. serves 12-15.

Dot l4aaoo

PVS



BELGIAN BEEI' STEW *

1/4 cup f lour
2 ll2 t salt

\  1/2 t  DeDper
2 1bs.-cuied beef (round or r(mp)
1/2 cup cooklng oil
4 ooions, thinly sliced
1 clove gar ' l lc,  crushed
! Lz-oz. can l ight beet
1 T  s o y  s a u c e
1 T Woicestetshir:e sauce
1 T  s t e a k  s a u c e
2 bay leaves
1/2 t thFre
2 T choppeal parsley

Brown onions anil garlic in hot o11. coat
neat wlth f1our, salt and peppex. Renove
onions and garlic and brown neat. AdaI onlons,
garlic and all other ingredients. Mix well
in Dutch oven. Bring to boil. Reduce heat
and simer, covered, I 1/2 - 2 hour6. Servee
s 1 x ,

Uarilyn Clark

R.ARE ROAST BEEI'

5 1b. rol led r1b roasE

8 1b. bone-in roas!

Seasoa as aleslred anal place in 375 oven' un_

coveleal, for one houl. Tuln off oven. Do Not

\- Open Dool. ltirty ninutes before servlng'

turrl oven back on to 375.

Bette Walker

PVS



A ELEPHANT srEw *;

1 elephaDt (nediun slze)

I freight car potatoes

Salt and pepper to taste

Cut elephant lnto blte slze pleces (th16 nil1
take about 3 roonths), place it and the potatoes
in a rather large pot a$d simer gently for
about 7 neeks.

Thi€ ahould feed approximately 4,682 people,
Shou-Ld i t  be Decessary to stretch the recipe
to feed nore people, add the rabbits. Ilowever,
ooe should do this only lf the need is inpera-
live as sone people do not 11ke hare iD their

Stolea and translated fron Swahl1l by:

Lu Beafe

PVS



CMBMEAT SOUIFLE

3 7-oz. pkgs. frozed crabneat, tha{reil
8 slices white bread, crusts removed
8 squares American cheese slices
4 eggs, well beaten

1/2 cup nayonnaise
1/2 cup chopped celery
1/4 cup chopped parsley
I can llushroom soup (crean or golden)
crateal cheese
T,enon lulce
Iarhlte wine

Butter a z-qt. rectangulax baking dtsh. l,ine
with bread and cheese slices on top. CoDbiae
egge, crabmeat, 811k, nayonnaise, celery afld
palsley. ?out ovei bread and cheese. Refrl-
gerate overnight. ?1ace in preheated 375 oven
(350 1f glass dish) for 15 ninutes. Renove
and cover vlth nushroon soup. SprlDkle with
grateal cheese, a llttle lenon juice and 2-3 T
whlte rr1ne. Return to oven and bake I hour
a d 15 nlnutes. Serve hot. May be ref.iger-
ated and reheated.

l,larilyn Clerk

PVS
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FISH I'TLIXTS, CORSICAN STYT,X

4 good-slzed f i l lets
4 T ooion, chopped
2 T o11ve oil
2 T butter
2 T flour

1 tonato, s11ced, unpeeled
I or 2 cloves garl lc,  pressed
8 ti?e ouves, s1lced
l/4 lb. nushroons, sliced
ll2 gree'J� pepper, chopped
Parsley
S. l  r  , n . l  han - - -

Bread cfimbs

Saute ooion lightly tn oi1 and liutter; add
f1our, wlne, salt and papper to oake sauce.

Arrange fish ln flat cesserolei cover vlth
breaal crrebs, salt aDal pepper, tonetoes, gat-
Lic, ollves, rnushuooDs and sauce. SurrouDal
with green pepper. Bake 20-25 nlnutes ifl
rnediln oveo. Spxiokle Irith persley afld

Bette ltalker

PVS



CRXOIE JAI{B.AI,AYA

2 T butter
1 1b. raw snoked. ham, coarsely'diced
2 large onions, chopped
2 garl ic c loves, ninced
1 nedilx! green pepper, cut up
2 1-1b. cans toDatoes
2 chicken broth cube€ and 3 cups water
1 bay 1eaf, crushed
1/2 t dried rh'.ne
1/2 t chlli powdei
1/4 t  pepper
2 cups long graln rice
f lb. shri$p (fresh or fTozea), cooked

Melt butter in flaneproof casserole. Add han,
oflion and garlic; cook until Ughtly bro.lcned.
Add renainiag ingredieots except rice alld
shrinp. Britg to boil - stir io rlce. Cover
and eimer for 30 ninutes oL until rlce is
tender aod 1lquid absorbed. Add shrinps.
Makes 6 servings.

PVS
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SHRI}I? MADAGASCAR

2 T butter
3/4 cup chopped sca1llons
2 T flour
1/2 cup dry white wine

, 'f .h^nnc,l nr?al Av

1 to 2 T gleen ?eppercoras, crushed
1/2 t  sal t
1 lb. rsw 6hrinp, peeled and deveined
1 1b. fresh mushlooBs, quartereal

In a large skillet nelt butter. Add sca11lofls
and saute 3 minutes. Stlr in f1our. Gradu-
ally stlr in lrioe; cook 1 lainute or uDtil [1x-
ture is thick. Stlr ln yogurt, parsley, pep-
percoros afld selt; blend ne1l. Add shrinp
and mushrooBs. Cook, covered, over low heat,
stlrring occaaionelly, I to 10 minutes or
unt11 shriop turn plnk. Serve over cooked
rice. Serves 4.

Bette l{alker

PVS
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SEAI'OOD AND RICE

2 cups cooked r,fild rlce
1 cup cooked whlte rlce

\_ I cup crabneat (flaked)
11/2 cups chopped celery
I green peppei, chopped
Buttel
1 nedium onion, chopped
Sna1l cafl piniento, choppeal
3 cans llushrooln soup
1 cup shrinp (brokeu - I u€e rhe riny cock-

tails 1n bag)
1 lb. fresh nushtoons oi 1 lerge can

Comblne first seven inglealie[ts. }d.d, j. Ll2
eans mushrooo soup and 1/2 cup shrlbp. ?lace
rdixture in covered baking dlsh. Bake at 350
for 1 1/2 hours.

Sauce: Bror,rn mushrooms 1fl snall smouflt of
butter. Add rerdaining I 7/2 cans of nushroon
soup and r€oaining Il2 cltp of shrlnp, lleat
through. Serves 20,

One half  of  reclpe f i l ls 2 qt.  casserole.
(I conblne everything and do tt nithout sauce,)

Janet llarx

PVS
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SITRIMP A ],A ROCKEFELLER

4 T butter or nar8arine
1 t celery seed
1 t Worcestershire 6auce
l/2 x salt
I cup chopped lettuce
1/4 cup chopped gleeD onion
1 clove garl1e, fil.dced
2 (LO-oz.) pkgs. frozen choppeal sptoach

(thaved and draired)
l/2 cup ltght crea
I beatetr egg
8 oz. cen shrimp
2 T butter
1/4 cup bread cluobs
I/4 cup grated ?ame6an cheese

In nediun saucep:m, comblne butter, celery seed,
Worcesterahlre sauce and selt. Stir in let-
tuce, green odlon atrd garllc; aimer, covered,
2 to 3 Dln. .Add spi[ach, crean and beaten egg.
Cook anal stlr ufltil Dlxture begins to simer.
?ut hslf the shrfup io a casserole; add hot
splDach Dixture. Top uith xenainlng shrinp.
Conbioe 2 T nelted buttert crunbs and cheese.
Spriokle over casserole. Sake at 375 for 15
nlnutes. Serves fout.

. Marilyn Clark

PVS
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SAI,MON-SWIS S PIE

1 can (about 8 oz.) salmon
2 cups shreddeal Svlss cheese (8 oz,)
2 t grated onion
1T al l-purpose f lour
1/4 t salr
I unbaked 9-1n. pastry shell
3 eggs
I cup nllk

Draio salnon; renove skin or small honps.
f lake f ish. comt-tne ctreese, ."r.",- i i"r i .  ""a
salt in nedfim bowl; fill pasrry she11 wirh
alternate layers of salmon and cheese nixture,
Beat eggs and nilk in nediuD bonl; pour ove!
layers in she11. Bake in 450 oven for 15 nln.
Ruduce heat to 325 and bake 30 nifl. longer,
or just unti l  f i rm 1n center. Serves 6.

Janet Marx

SA]-MON LOAF

I cafl salmon
2 cups bxead crmbs
1/2 cup nillced green pepper
1 t lemor juice
2 slightly beaten eggs
I can cream soup (celeiy is good)
Cruobs
Butter

Conblne and nix lighrly flrst 6 tngredients.
Pack into shal1 greased loaf pan. Sprinkle
wlth crr.mbs and dot r'lth butter. Bake one
hour in 350 oveo. cooal serveal wlth a nedium
whlte sauce seasoDed well wlth sa1t, peppei
and wlth suced or chopped hard-boiled egg.

PVS
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SPINACH ?IE

8 eggs, beaten
I 1b. Feta cheese, dralned andl cruhbleal
2 cups Rlcotta cheese
1 sna1l orion (optional)
Melted butter.
4 oz. pitre lluts
3 pkgs. frozen spinach, thawed and pressed

dry
14 pastry sheets (I'11o or Strudel)
Sa1t, pepper, d111 and parsley to Easre

Butter baking pan 13 x 9 x 2 lnches. place
7 paatry sheets, indivtdually buttered, in
pan. Mix all ingredients except butter to_
gether and plece on top. Add 7 DoTe pastry
sheets, indlvidually buttered. Be sute to
score before baking. Bake at 375 fot ode
hour. This may be served hot or co1d, elther
aa the maln course or as an appetizer. It hay
also be frozen.

Alice Swaln

PVS



*S?INACE QUICHE

1 10-oz. !kg. frozen spinach, thawed
1 9-in. pastry she11
I  . ! r n  ^ ! 1 ^ n n o , , 1  ^ n J ^ n

1 T butter
15 oz. r icotta cheese
2 eg9s
Salt and pepper to taste
Dash dutmeg
1/4 cup grated Pamesan cheese
4-5 nushroohs, sliced
4 sl ices bacon, fr ied (not cr isp)

Saute onlon in butter untI1 soft. Squeeze
spinach to renove as much nolstute as possible.
Add to onion and toss over 1ow heat unt1l al-l
liquid has evaporated. Remove froD heat. In
large boirl conbine ricotta, eggs, salt, pepper,
trutmeg end Parnesan. Mix oel1. A.ld spinach
and ml.x until it looks like gieen anal nhite
nerble. ?our iltto pie sbell. Top nith ring
of cr@b1ed bacon and sauteed nushrooos 1n
center. Bake 40-45 nlnutes at 350. I-et cool
10 ninutes before s1lcing. cood hot oli co1il.

MarilF Clark
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OYSTER QUICEE

1 9" frozen ple she11, deep
6 atr ips bacofl
1 pint oysters
Cayeme pepper
3 eggs
3/4 cup oyster llquor
3/4 cup heavy creen
r t z  E  a a t E
3 T ?arme€an cheese

Pleheat ovefl to 375. Thew pie shell for: 10
hiDutes. Prick sides and botton I'ith fork.
Bake for 5 ninutes. Cool for at  least 10
nitrutes. tr'ly bacon very ci1sp. Dtaln on
papei towel, ther crumble. ?our oysters and
oyster liquor into a saucepan. Brlng to a
boil, drain oystets and reserve 3/4 cup of
liquor. Sprinkle 1 T ?arneBan cheese tn
botton of pie she11. Lay oysters on top io
aingle layer, dust very lightly with cayenne.
Beat e8gs l1ghtly with a forL, edd crean,
oyster liquor, salt. ?our over oysters aud
sprinkle lrith r€malnlng ?araesan cheese,
?1ace pie on cookie sheet anal bake for 40
nlnutes, or until a knife comes out clean.
Sptinkle bacon on top. Cool for 10 ninutes
before sllcing. ENJOY!

Alice Swa]ltr

PVS



CRASI,IEAT QUICHE *

1 cup 6hredded Swiss cheese (4 oz.)
7 1/2 oz. crabneat,  f laked
2 green onioos, sliced (wlth tops)
3 eggs, beaten
I  . r r n  1 i  o h f  - r - . -

1/2 t salt
1/4 cup sllced alDonds
1 1 ,  r  c r a t e A  l o E ^ h  n o a l

1/4 t dry hustard
Baked pastry shel1

Slrinkle cheese evenly over bottod of pastry
€hel1. Top with cr:ab, Sprlnkle with green
onion. Conbine eggs, crean, salt, lenoo peel,
and dry nustand. Pour over crab. Top with
sliced alDonds. Beke 45 ninutee at 325.
Let stand 10 ninutes before serving.. Serves 6.

l,Iarilyn Clark

PVS



CEEESE SOUFFLE

4 T butter
2 T flour
1 cup scalded n1lk or tordato or

V-8 juice
712 t  aal t
tr'ew grai0a cayenne
1/2 cup greted cheese
4 egg yo1ks, beaten very l ight
4 egg whltes, beaten stlff

ltre1t buttet; add flour. Gradually add
scalded liquid, stir ulrtil thlck and snoorh.
Adal 6a1t, cayeone, anal cheese. Stli uotil
snooth. Remove fron heat. Add yo1k6. Cool
aod cut in egg r^rhltes. ?our into buttered
sonff le dish. Set 1n pan of hot watet.  For
f l rn souff le,  bake 30 to 45 binutes at 325.
If Fxench style ls desired, bake for 20 nin-
at 375. The latter will be softer aril cre@-
ier.

PVS



sCHEXSX TON'UE

1 lb. unprocessed Sniss cheese
1/2 1b. unprocesseal Gruyere cheese

2 T cornstarch
2 cloves garlic
2 T Kirsch (optioral)

Cut gailic and lllb all over. inslde of fonalue
dish. Add nifle (such as Aloader Whlte Moun-
tain chablis) anal heat to boiling. Renove
garlic and begin s1owly adding grated cheese
nixed nith cornstarch. Stir constantly with
a woodea spooll. I^then all cheese is aalded
aod it looks smooth on the spoon, the fondue
ls dore. Add Kirsch ror^r if deslred. Be sure
to use unprocessed cheese for smoothdess.

Alice Swalm

PVS
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aVEGETASLE AND CIISESE CASSEROLE

Kldney beans, canned
Creded co!tr, canoeal
Spal ish oniotrs,  s l iced
Provolone cheeee (or oEher if preferred)
Cornflakes

Layer vegetabfes aod cheese; cover wlth corlr-
f1eke6. Bake L/2 hou! io 325 oven.

Thls recipe was given to oe by Erma, a
delightful 74-year o1d lavyer I met on s
fl1ght fron Albuquerque after skllng at
Taos. It is the dlsh that, as teenagers,
she end her New England friends prepared
before leavitrg lor a day of clinbing up Eo
ski down - to be baked on arrival hoDe.

Bette Walker

SHRIMP CIJRRY

1/2 Ib.  ( I  cup) cooked, cleaned shrturp
1 T buttei
2 t culry powde!
1 T  f l o u r
3/4 cup flnely chopped, paled apple
f  . i , n  I  I r h r  ^ rA . i

ll2 t seLt

Itelt butter and cook shrinp fox tno ninutes.
Add curry polriler and apple. Simer 5 minutes,
Blend ltl flour aoal add creaD. Simer 15 r!in,,
stllriDg frequently. Md salt. Serve bor-
dered lrlth !ice. Setves t\ro.

PVS

Bette walker



69

,a ?A.ELLA

5 cops chicken stock
2 large plnches saffrofl
6 . h i r r . a n  n i o ^ o a

2 cloves gerlic, crushed
l- large on1oo, chopped
2 cups rav rlce
I toDato, chopped
I t salt
?epper
?iniento
tr'rozen peas
Sliced choriiro sausage (or Kielbasa)

Add saffron to boiliog stock, reduce heat
arral simet. Saute chicken in o11ve oil
uutil nea!1y alone. Renove and keep $arE.
Saute garlic alld onlon until ttanspateflt.
Add rlce aod cook until goldeo. Add 4 cups
stock, chicken, tonato, seasonings, peas
a:Id sausage. Cover and sljnme! until done,
adding atock as necessary. Remove cover
for last fer rdnutes,

If deslred, add: cooked lobste!
cooked shlinp
cooked nussels
cooked clans

Don Cope

PVS



70

LASAGNE

lleat Sauce: 1 lb. groudd beef
1 clove getlla
1 T  p a r s l e y
1 T  b a s i l
1 U2 t salt
1 1-1b. caII tonatoes
2 6-02. cans tooato paste

Brootr beef with garlic; add reltraiaiag ingred-
lents and sfi@er.

Cheese filling: 3 cups cottage cheese
3 beaten eggs
2 t salt
1/2 t  pepper
2 T par:sley
1/2 cup Pardesan cheese

l,lix k'e11.

GaiI GeIl

6 Lasagne noodles, cooked
1 1b. Mozzarel la chee€e,

sllceil

Layer Deat, noodles, cheese flllirg and slices'
(two tfues) endlng l'ith sllces. BaLe at 375
for 30 nln. Let set 10 lrlnutes before serv-
ing. 3est nade eheeal aad reheatedl.

PVS
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LASAGNE FLORNNTINE

l redium onion, chopped
712 green pepper, chopped
2 garlic cloves, ninced
2 T vegerable otl
t  can (28 oz.)  tonatoes
1 can (6 oz.)  tomato paste
1/4 cup minced fresh parsley
1/2 t  oregano
1 bay leaf
8 oz. lasagne noodtes
1 ?kC. (10 oz.) frozer' chopped splnach,

cooked and drained
1 1b. r icoi ta cheese
1 egg
3/4 cup grated ?armesan cheese
1 t  s a l t
1/4 t  pepper
I oz. mozzareaAa cheese, grated

Saute olllon, greefl pepper and garfic in oi1
unt i l  golden, st i rr iag often. St iT in tona_
[oes, tonato paste, parsley, oregano and bay
leaf, Simer uncovered for 20 ninutes. Cook
noodles accordlng to package directioos;
drain. Cordbine spiaach, r icotta,  egg, i /4
cup Parneean, salt and pepper. Spoon 1/3
r o n a t o  s a u c e  i n  b o t t o n  o t  l a s a e n e  d l s h  o r
1 3  x  9 - i n c h  b a k i n g  d i s h .  C o v e i  w i t h  l / 3
lasagne noodles, 1/2 spinach-ricotta fi1ling,
Il2 mozzatelLa arrd 1/4 cup parnesan. Repeat
fayers, using 1/2 rerDainlng sauce and nooalles,
and all rehainirg fiUing. Top wirh reoain_
ing noodles, sauce, parnesan, mozzatel1a,
Bake at 350 for 45 ninutes. l_et stanil a fe!,
olnutes before cutting into equares for
serving. Serves 6.

PVS

Thelna Bel101i
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S?AGEEITI

sauce: 1 s[al1 onlon
2 cl-oves garltc
r / . r  cup or lve o1r
2 8-oz. cans tonato sauce
| 7-oz. can tomato paste
3 cups \rater
1 T  s u g a r
1 T oregano
1 T  s a l t
Dash pepper

Chop onion fine, peel garllc and lesve whole.
Cook in heated o11 until- lidp. A.ld toneto
sauce, paste, water anal all seasonlngs.
Cover anal cook slow1y for one hour:. Sti!
occas1onal1y.

!,testba1ls: 3 slices nhlte bread
I snal1 ofl1on
4 . n r J o q  n . ? o 1 c v

1 lb. ground beef
714 to l l3 lb. sausage (ground)
3 T Parmesan cheese
1 "gc
1 t sa1t, 1/4 t pepper

Soek bread fur 3/4 cup water; mash with fork;
chop onlon aDd parsley fine aIId rnlx nith neat,
along with cheese, egg, sa1t, pepper. lrllx in
the bread-lrater cc'nbi atiotl thoroughly. Shape
the nlxture into 12 ba1ls 2-1fl. ln dlaoeter.
Eeat oil in a l/4-iD�. layer 1fl s ski11et.
Stotrn neatballs unt11 ftrn; turn frequently.
Add neatballs to seuce after it has cooked an
hour. Cook, covered, 30 ninutes longer. D1s-
card gsr:lic. Add n11d ltaliaD aausage or
mushroons as variat ion, ( y nother's reclpe).

PVS

GaiI Cell



CEIIIES RELINNOS PTE

4 4-oz. cans whole green chille's
|  1 T o i 1
\/ 1 lb. Jack cheese, s1lced

Salt and pepper
6 eggs, beaten
I tal1 can evaporated nl lk
1 lb. Cheddar cheese, shredalcd
IIot ch1li sauce: 3 T chopped onion

I binced gar1lc clove
1 T  b u t t e r
1 15-oz. can tornato sauce
1/3 cup watei
ll4 x saLx
1/4 t crunbled oregano
Sinner 15 ninutes. Serve

h o t .

Slt t  chi11es, spread f1at,  r@ove seeds, l inse
anal drain. Dry with paper towels. Rub half
the o11 in bottdn aDd side6 of one 9 x 13 inch
baking pan (or 2-9 x 9 inch square pans).
Spread half the chilies ln each pad, skin
slde dor.'n. ?lace half the cheeEe over the
chiltes and sprlakle with salt and pepper.
Repeat the 2 layers. CoDbine eggs and eva-
porated nilk and pour over the chilies add
cheese in the pan. Sprinkle with Cheddar
cheese. Sake at 350 for 45 nlautes. Cut
and ser-ve vlth chili sauce (optiofla1).

Jean l{eichue

PVS
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TAMALE PlEa
3 cups milk
I cup cornneal
2 lbs. ground beef
1 clove garllc, hinced
2 onlons, chopped
1 greefl pepper, chopped
I cup whole kernel corn, drained
I cup greetr chl1i sauce
2 7/2 cups tornato sauce
I can chopped ripe o1lves
1 can whole ripe olivee
3 T chili polrder
2 t  aal t
l-onghorn cheese, grated

Pou! r0l1k over cormeal and let stand. Fty
ground beef with gar11c, onions and green
pepper. Add corn kernels, chI1i sauce, tonato
sauce, chopped o11ves, chi l i  powder and sa1t.
Combine neat and cornEeal, nlxtutes. Bake one
hour at 375. Mter L/2 hour, stir 1n whole
ofives. l-ast 20 ninutes top rrith Looghorn
cheese, Serves 15 to 20.

eiany Larson

PVS


