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Throughout the years many great friends got to know Ronda.  They knew her not only for her sweet personality, commanding presence, and deep spirituality, but also quite frankly her damn good food!  Friends and family would share and exchange recipes and ideas, and after nearly sixty years Ronda had accumulated a substantial archive of recipes either she created or received from all of you.  The remaining Colemans (Dave, Aaron, and Jason) have been visiting these archives and were quite flabbergasted at the multitudes of recipes therein.   For us it allowed a chance to remember the wonderful meals and great party occasions when Ronda prepared these foods.  More importantly, it allowed us a chance to remember her.   

Thinking that family and friends would really enjoy the same experience, the three scribes went to work.  Ronda used to collect various recipe books from a variety of cuisines, but most of the truly great recipes, many of which we remember from years and years ago, were kept on simple index cards inside a little yellow card box.  Many of the cards are quite old, crimpled along the edges and occasionally food stained.   Many of the cards were artifacts, some dating from the sixties and seventies on up.  The three of us decided to compile the recipes that seemed to evoke the most memories.  All of the recipes in this little yellow box are great—they are the best of the best—but the sheer magnitude of the archive prevented us from compiling all of the recipes.   Since many of the recipes were given to Ronda by friends and family, whenever possible we tried to cite the individual’s or family’s name above the recipe.  Please know, however, that in some cases the recipe donor was not apparent.  If you find one of your recipes in this compilation without your name cited, please let us know.

And so the scribes by candlelight compiled the cooking scriptures held within the little yellow box.  In some instances, we must confess, the little yellow box turned into a Pandora’s Box.  Many of these archived recipes were written in shorthand that was difficult to translate, often using unknown abbreviations or not listing ingredient quantity.   In several cases we consulted cooking talents for advice, and in other cases simply gave directions to use an ingredient “to taste”, or to bake a dish “until done”.   But at last we have it, the best of Ronda’s archive for you to enjoy.

Standardized Recipe Abbreviations

· c. = cup

· tsp = teaspoon

· Tbs = tablespoon
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Appetizers

Liverwurst Pâté




From the kitchen of Ronda’s mother-in-law, Betsy Coleman.

Yields 3 ½ cups

	1
	8 oz package of cream cheese

	1
	Package of Liverwurst (Oscar Meyer)

	1
	Can of consommé soup

	1
	Package of unflavored gelatin

	4
	Green onions, chopped

	1 tsp
	Worcestershire Sauce

	½ tsp
	Dry mustard


Dissolve gelatin in ¼ cup of cold water.  Heat soup to a boil, then add the gelatin mixture. Pour a small amount of soup in the bottom of an oiled mold. Set until firm.

Combine all ingredients except onions, beating thoroughly. When partially set, add the green onions and pour into mold. Set for at least 6 hours. When ready to serve, partially submerge bottom mold into hot water to loosen the outside of the mold, and gently flip and release the pâté onto a garnished plate. Serve with crackers of your choice.

Crab-Stuffed Mushrooms

Makes 36 appetizers 

	3 
	dozen large whole fresh mushrooms, peeled, stemmed, and cleaned

	1
	8-12 oz can of crab meat, drained and flaked; or 8-12 oz of fresh crab meat

	1 Tbs
	Italian parsley, minced

	1 Tbs
	Pimento, chopped

	2 tsp
	Capers, chopped

	½ tsp
	Dry mustard

	½ c.
	Mayonnaise 


Preheat oven to 375°. Combine crab meat, parsley, pimento, and capers. Blend dry mustard and into mayonnaise, then gently fold in the crab mixture. Fill each mushroom with approximately 2 Tbs of the mixture, then bake in the oven for 8-10 minutes or until hot.

Vegetable Hors D’Oeuvre

From the kitchen of friend, Shirley Castro

	2
	Tubes of crescent rolls

	2
	8 oz packages of cream cheese

	1 c.
	Mayonnaise

	1
	Smallest size package of Hidden Valley Ranch dressing

	4 c.
	Finely chopped vegetables (carrots, broccoli, black olives, and green onion)


Whip together cream cheese, mayonnaise, and Hidden Valley dressing. Set aside. 

Unroll and flatten rolls on bottom of cookie sheet, prick and cook according to directions (usually about 10 minutes at 350°). Cool, then spread on the cheese mixture. Pat down on top the 4 cups of vegetables and refrigerate overnight. Cut into desired serving pieces.

Boursin Cheese Spread

From the kitchen of neighbor and good friend, Carol Heinz.

	3 oz
	Cream cheese

	2
	Large garlic cloves minced or pressed

	¼ tsp
	Thyme

	¼ tsp
	Oregano

	¼ tsp
	Salt

	1/8 tsp
	Sage

	1/8 tsp
	Marjoram

	1/8 tsp
	Rosemary

	1/8 tsp
	basil


Let cream cheese come to room temperature, then combine all ingredients and refrigerate for at least 3 hours.  Serve with Wheat Thins or your favorite cracker.

Cheese Fondue

From the kitchen of friend, Pat Schure.

	½ lb
	Hot pepper jack

	½ lb
	Tillamook sharp cheddar

	½ lb
	English Tilsit

	½ c.
	Heavy cream

	1
	Cube of butter

	1
	Can of cream of chicken soup

	¼ 
	White onion finely chopped 

	3
	Half stems of celery finely chopped

	2
	Eggs, beaten


Put Soup, cheese, butter, and cream in pot and blend over medium heat.  Then mix in the onion, celery, and one of the eggs.  Cook for 3 minutes then mix in the remaining egg.  Serve in a fondue pot with day old French bread chunks or any bread or vegetables of your choice.

Deviled Ham Spread

	4½ oz
	can of deviled ham

	8 oz
	Package of cream cheese, softened

	1 tsp
	Worcestershire Sauce

	1 tsp
	Prepared yellow mustard

	2 Tbs
	Milk


Mix all of the ingredients above and refrigerate for at least one hour.  Serve with Swiss cheese crackers.

Hot Crab Dip

From Ronda’s aunt, Moya Eyerly

	8 oz
	Package of cream cheese

	1
	8-12 oz can of crab meat, drained and flaked; or 8-12 oz of fresh crab meat

	2 Tbs
	Horseradish

	2 Tbs
	Milk

	1 Tbs
	Dried onion

	
	Garlic if desired


Preheat oven to 350°.  Mix all ingredients into baking dish and heat until mixture bubbles.  Serve with corn chips or toasted baguette slices. 

Crab Dip

From Ronda’s cousin, Kreg Baker

	8 oz
	Package of cream cheese, softened

	2 Tbs
	Mayonnaise

	2 tsp
	Worcestershire Sauce

	1 tsp
	Lemon juice

	½
	Small onion, grated

	12 oz
	Bottle of Heinz cocktail sauce

	½ lb
	Crab, preferably fresh


Combine cream cheese, mayonnaise, Worcestershire, lemon juice, and onion.  Spread onto platter and pour on the cocktail sauce.  Place crab on top.  You can also add sliced olives, cherry tomatoes, and fresh Italian parsley to the mixture if so desired. Serve with crackers of your choice. 

Mushroom Pâté
From Ronda’s friend, Ann Dunn

Yields about 2 cups

	1
	Clove of garlic, crushed

	1
	Medium onion, chopped (about ½ cup)

	12 oz
	Fresh mushrooms, sliced

	2 Tbs
	butter

	1½ tsp
	Lemon juice

	1½ tsp
	Dried dill weed

	1½ tsp
	Dijon mustard

	4 oz
	Cream cheese

	½ tsp
	Salt and pepper


In medium fry pan sauté garlic, onion, and mushrooms in butter until juice is evaporated.  Add lemon and dill.  In blender/food processor combine cream cheese, mustard, mushroom mixture, salt and pepper.  Process until smooth.  Chill and serve with crackers or crostini.

Mexican Scoop Dip

From the kitchen of neighbor and friend, Carol Heinz.

Layer the following in order:

	16 oz
	Can of refried beans, sprinkled with chili powder

	2
	Avocados, peeled and mashed with lemon juice and salt

	1 c.
	Sour cream mixed with ½ package of taco seasoning mix

	1 c.
	Grated cheddar cheese

	1 c.
	Grated jack (or pepperjack) cheese

	1
	Bunch of green onions, finely sliced

	1
	Small can of sliced black olives

	2 
	Tomatoes, diced

	1
	Small can of green chilies (optional)


Serve with Frito dip chips.

Hot Mexican Dip

From Ronda’s aunt, Moya Eyerly (1973)

	¼ tsp
	Dried oregano

	1 lb
	At least ½ lb of America, and ½ lb of your choice of cheddar, jack, or Mexican cheeses.

	1
	Small can of green chilies, chopped

	1
	Large tomato, chopped

	½
	Large white onion, chopped

	1 Tbs
	Worcestershire Sauce


Cover and cook in double boiler for 3 hours.  Serve with Fritos.

Artichoke Spread

	2
	Small jars of marinated artichokes, drained and chopped

	1
	Small can of green chilies

	6 Tbs
	Mayonnaise

	2 c.
	Grated cheddar cheese (adjust amount as necessary)


Layer the above ingredients in order and warm in oven until cheese melts (about 20 minutes at 300°).

Crab Mold

From the kitchen of Ronda’s friend, Chris Crawley.

	8 oz
	Whipped cream cheese

	1 c.
	Celery, chopped

	2
	Scallions, chopped

	1 c.
	Mayonnaise

	1
	Can of crab meat, rinsed (or 1 lb of fresh crab meat)

	1
	Can of cream of mushroom OR cream of chicken soup

	1
	Package of unflavored gelatin

	3 Tbs
	Cold water


Mix gelatin and water and set aside.  Heat soup over medium heat until hot, then add the gelatin mixture.  Remove from heat and add mayonnaise and cream cheese, mixing well.  Add celery, scallions, and crab, and incorporate into mixture.  Pour into mold and chill 3-5 hours.  Serve with Triscuits, Rye Krisp, or baguette slices. 

Shrimp Spread

From Ronda’s friend, Sharon Kreitzer

	½ lb
	Grated cheddar cheese

	5 oz
	Bay shrimp

	¾ c.
	Mayonnaise

	2 Tbs
	Grated onion

	1 tsp
	Worcestershire Sauce

	2
	Shakes of catsup

	
	Paprika for garnish


Mix all ingredients and sprinkle with paprika.  Serve with crackers or baguette slices. 

Chili Appetizers

From the kitchen of Ronda’s friend, Shirley Castro

	2 c.
	Grated sharp cheddar cheese

	2
	Small cans of chopped green chilies 

	2 
	Small cans of chopped black olives

	¼ c.
	Olive oil

	1
	Small can of tomato sauce

	1
	Loaf of buffet sourdough French bread or sourdough rolls

	
	Parmesan cheese, grated


Mix first five ingredients together, spread onto bread slices and top with Parmesan.  Bake in oven for 10 minutes at 350°.  

Chipped Beef Ball

From the kitchen of Ronda’s mother-in-law, Betsy Coleman.

	8 oz
	Cream cheese

	1
	Jar of chipped beef, finely chopped

	1
	Bunch of green onions, chopped

	
	Walnuts, chopped


Mix cream cheese, chipped beef, and onions in bowl.  Roll mixture into ball, then roll in walnuts so it is completely covered. 

Notches 

Makes 24 appetizers.

	2 oz
	Sharp cheddar cheese, cut into 24 even pieces

	24
	Whole taco-flavored tortilla chips

	½ c.
	Refried beans

	1
	Mild chili pepper, diced


Arrange chips on baking sheet making sure they do not overlap.  Put a small teaspoon of the beans on each chip, followed by the cheese and chili pepper.  Broil until the cheese begins to melt, about 3-5 minutes. 

Shrimp-Stuffed Cream Puffs

For the filling combine the following:

	2 ½ c.
	Bay shrimp, cooked and minced (~ 1 lb)

	½ c.
	Green onion, minced

	½ c.
	Water chestnuts, minced

	2 tsp
	Dijon mustard

	½ c.
	Mayonnaise

	4 tsp
	Lemon juice

	2 tsp
	Worcestershire Sauce

	½ tsp
	Dried basil

	
	Salt and pepper to taste


For the cream puffs:

	¼ c.
	Butter

	½ c.
	Boiling water

	
	Pinch of salt

	½ c.
	Flour

	2 
	Eggs, beaten


Preheat oven to 375°.  In pan heat water to boiling, add butter and salt.  When butter has melted, remove from heat and add flour, stirring quickly and firmly.  The dough should form into a ball in center of pan.  Let the dough rest for 5 minutes, then add one of the beaten eggs, incorporate, then add the second egg.  Spoon about 1 tablespoon of the mixture onto a cookie sheet, spacing the drops evenly (each spoonful will be a cream puff).  Bake for approximately 25 minutes or until there are no beads of moisture on the puffs. 

Once the cream puffs have cooled, carefully slice them horizontally, leaving the bottom and top intact.  Spoon the shrimp mixture evenly onto the bottom pieces, and then place the tops back on as if you were creating a sandwich.  Garnish and serve. 

Chicken on Rye

From Ronda’s friend, Ann Dunn

	1 c.
	Grated Swiss cheese

	2 c.
	Chicken, cooked and finely chopped (can substitute for shrimp or crab)

	1
	Small can of water chestnuts, chopped

	½ c.
	Mayonnaise

	1 tsp
	Curry powder

	½ c.
	Green onions, chopped

	
	Parmesan cheese


Combine all ingredients except for the Parmesan, and spread onto cocktail rye slices.  Sprinkle with grated Parmesan, and broil until cheese melts and appetizer is hot.

Breads

Cheese Bread

From the kitchen of neighbor and friend, Carol Heinz.

	1
	Bottle of Kraft Old English cheese spread

	½ c.
	Mayonnaise

	1
	Loaf of crusty sourdough French bread, sliced

	
	Granulated garlic

	
	Grated parmesan cheese

	
	Paprika


Preheat oven to 350°.  Mix cheese spread and mayonnaise, then add garlic to taste.  Spread onto sourdough slices and top with parmesan and paprika.  Put slices onto baking sheet and bake until mixture is hot and the bottoms of the bread slices are crispy (about 15-20 minutes).

Western Cheese Spread

	1 lb
	Sharp Cheddar cheese, grated

	1
	Medium onion, roughly chopped

	6
	Eggs, hard-boiled

	1
	7 oz can chopped green chilies

	1
	4.2 oz can chopped black olives

	1
	8 oz can tomato sauce

	½ c.
	Butter, melted

	½ tsp
	Worcestershire sauce

	¼ tsp
	Garlic salt

	1
	Loaf of crusty thinly sliced French bread (Pre-sliced Columbo works fine)


Put cheese, onion, and eggs in food processor and pulse until ingredients are finely chopped or minced.  Transfer to a bowl and mix in remaining ingredients.  Spread mixture onto French bread slices and broil until cheese melts.  Serve as a side dish with an entrée.

Cranberry Nut Bread

Makes two loaves.

	4 c.
	Bread flour

	3 tsp
	Baking powder

	1 tsp
	Salt

	2 c.
	Nuts of your choice, chopped

	2 c.
	Sugar

	2 
	Eggs, beaten

	3 c.
	Raw cranberries, chopped (usually more than one package)

	2
	Oranges, juice squeezed and reserved, AND the zest of both orange skins

	4 Tbs
	Shortening 

	
	water


Preheat oven to 350°.  Melt shortening and add orange juice and zest.  Add enough water to make exactly 1 ½ cups of liquid.  In a separate bowl beat together the eggs and sugar, then add the rest of the remaining dry ingredients, then add the orange juice shortening mixture.  Flour two bread pans, pour batter evenly into pans and bake for 1 hour.

Zucchini Oatmeal Muffins

From the kitchen of neighbor and friend, Carol Heinz.

Makes 18 muffins

	2 ½ c.
	Flour (white bread flour or whole wheat)

	1 ½ c.
	Sugar

	1 c.
	Pecans, chopped (optional)

	½ c.
	Quick-cooking Quaker oats, uncooked

	1 Tbs
	Baking powder

	1 tsp
	Salt

	1 tsp
	Ground cinnamon 

	4
	Eggs

	1
	Medium-sized zucchini (10 oz), finely shredded

	¾ c.
	Vegetable oil


Preheat oven to 400°.  Combine first seven ingredients, then beat eggs separately, adding zucchini and oil.  Combine the wet and dry ingredients and mix until flour is lumpy and moistened.  Insert paper muffin cups into muffin pan, then spoon mixture evenly to make 18 muffins.  Bake for 20 minutes.

Zucchini Nut Bread

From Ronda’s friend, Sharon Kreitzer

Makes two loaves

	1 c.
	Vegetable oil

	2 c.
	Sugar

	3 
	Eggs

	1 Tbs
	Vanilla extract

	3 c.
	Flour

	1 tsp
	Salt

	1 tsp
	Baking soda

	1 tsp
	Baking powder

	1 tsp
	Cinnamon

	2 c.
	Zucchini, shredded and drained (left unpeeled)

	1 Tbs
	Orange OR lemon zest

	1 c.
	Walnuts, chopped 

	1 c.
	Raisins


Preheat oven to 350°.   Beat eggs with vanilla extract and set aside.  In separate bowl mix together the oil and sugar, then add the egg mixture.  Incorporate remaining ingredients and divide the batter evenly into two greased and floured bread pans.  Bake for 45-60 minutes (until a toothpick in the center comes out dry).

Lemon Poppy Seed Bread

Makes one loaf

	¾ c.
	Sugar

	2
	Eggs

	½ c.
	Milk

	½ c.
	Butter (1 stick), melted and cooled

	1 Tbs
	Lemon extract

	1 ½ c.
	All purpose flour

	1 tsp
	Baking powder

	1 tsp
	Baking soda

	½ tsp
	Salt

	3 Tbs
	Poppy seed


Preheat oven to 325°.  Beat eggs in large bowl, add sugar and incorporate.  Slowly add milk, then butter and extract.  Mix well.  Sift together the flour, salt, baking soda, and baking powder.  Add directly to the wet mixture.  Add poppy seed and incorporate.  Grease and flour a bread pan, then add mixture.  Bake for 50-60 minutes, or until toothpick comes out clean.

Pecan Rolls

Makes about 12 rolls

	¼ c.
	Soft butter

	½ c.
	Milk

	½ c.
	Brown sugar

	36
	Pecan halves

	1 tsp
	Cinnamon

	2 c.
	Sifted flour

	1 tsp
	 Baking soda

	½ tsp
	Salt

	1 Tbs
	Sugar

	¼ c.
	Shortening

	¼ c.
	Vinegar


Preheat oven to 450°.  Mix butter and brown sugar together, and place 1 teaspoon in each cup of a greased and floured muffin tray.  Place 3 pecan halves in each cup.  Stir cinnamon into remaining brown sugar mixture and set aside.  Sift flour, baking soda, salt, and sugar together into a separate bowl, then cut in shortening.  Mix together vinegar and milk then add to the flour mixture.  Stir until flour is moistened, then turn onto lightly floured board and knead gently for about 30 seconds.  Roll into rectangle half an inch thick.  Spread the cinnamon mixture on top of the dough, then roll the dough as tough you were making a jelly roll.  Cut 1-inch thick slices and place each slice into a cup on the muffin tray, cut side down.  Bake for about 12-15 minutes.  

Cookies

Chocolate Peanut Butter Squares

	1 ½ c.
	Graham cracker crumbs

	1
	Box of powdered sugar

	1 c.
	Peanut butter

	2
	Bars of butter, melted

	12 oz
	Bag of semisweet chocolate chips


Combine the graham cracker crumbs, sugar, peanut butter, and butter into a large bowl, then put mixture into ungreased 9 x 13 inch pan.  Press the mixture down and cover with wax paper, pressing to cover.  Refrigerate for 45 minutes.  Melt the chocolate chips in double boiler over low heat, then spread over peanut butter mixture after removing the wax paper.  Let stand for 15 minutes, then cut into desired squares. 

Congo Bars

From the kitchen of Ronda’s aunt, Moya Eyerly

	2 ¾ c.
	Sifted flour

	2 ½ tsp
	Baking powder

	½ tsp
	Salt

	2/3 c.
	Vegetable oil

	1 lb
	Brown sugar

	3 
	Eggs, beaten

	1 c.
	Nuts of your choice, chopped

	1
	Package of chocolate chips

	1 tsp
	Maple flavoring/extract


Preheat oven to 325°.  Sift and set aside the flour, baking powder, and salt.  In separate bowl mix together the oil, eggs, and brown sugar.  The add the flour mixture, nuts, maple extract, and chocolate chips.  Blend well, as batter will be heavy.  Press into wax papered (parchment would probably work better) 9 x 13 inch pan, then bake for 35-45 minutes.  Let cool, then cut into desired pieces. 

Maple Raisin Crisps

	1 c.
	Quick-cooking oats

	¾ c.
	Packed brown sugar

	½ c.
	Vegetable oil

	1
	Egg, beaten

	¼ tsp
	Maple flavoring/extract

	¾ c.
	Sifted flour

	1 ½ tsp
	Baking powder

	¾ tsp
	Salt

	¾ c.
	Raisins

	⅓ c.
	Pecans, chopped


Preheat oven to 375°.  Combine oats and sugar.  In separate bowl blend together the oil, egg, and maple flavoring.  Sift together the flour, baking powder, and salt.  Add to oat mixture, then stir in raisins and nuts.  Drop by teaspoon onto a greased baking sheet, and bake for 8-10 minutes.

Cakes

Lemon Cake

From Ronda’s grandmother, Daisy Ball

	¾ c.
	Water

	¾ c.
	Vegetable oil

	1
	Package of yellow cake mix

	1 
	Package of lemon jello

	4
	Eggs, beaten

	1/3 c.
	Lemon juice

	2 c.
	Powdered sugar


Preheat oven to 350°.  Mix together the water, oil, cake mix, jello mix, and eggs.  Grease and flour a cake pan and pour in the batter.  Bake for 30-35 minutes, or until toothpick comes out clean.  Blend together the lemon juice and powdered sugar.  While cake is still warm, prick gently the top with a fork and spoon onto the top the sugar mixture so that it runs down into the cake.  Let cool and serve with ice cream or whipped cream.

Eggnog Pound Cake

Serves 10-12 people

	2 Tbs
	Soft butter

	½ c.
	Almonds, sliced

	1
	Package of yellow cake mix (about 1 lb 2 ½ oz)

	2
	Eggs, beaten

	1 ½ c.
	Commercial eggnog

	¼ c.
	Butter, melted

	2 Tbs
	Rum

	
	Nutmeg


Preheat oven to 350°.  Generously grease a bunt pan with the soft butter and press almond slices into sides.  Set aside.  Combine the cake mix, eggs, eggnog, melted butter, rum, and a pinch of nutmeg.  Beat batter until smooth and creamy.   Pour the batter into the greased pan and bake for about 45-55 minutes, or until toothpick comes out clean.  Cool in pan for 10 minutes, then invert the pan onto a rack and cool completely.  

Chocolate Rum Cake

Serves 12

	1
	Package of yellow cake mix

	8 oz
	Sour cream

	1
	Package (3 ½ oz) instant chocolate pudding mix

	4
	Eggs

	½ c.
	Vegetable oil

	½ c.
	Rum

	1 
	Package (8 oz) chocolate chips

	1 c. 
	Nuts of your choice, chopped

	
	Powdered sugar


Preheat oven to 325°.   Add the first six ingredients and mix well.  Then incorporate chips and nuts.  Pour batter into greased and floured bunt pan and bake for about 60-70 minutes.  Once cake has cooled invert pan so cake falls freely onto plate.  Sprinkle powdered sugar over cake and serve. 

Cheesecake

For crust:

	16
	Graham crackers, pulsed through food processor

	½ c.
	Butter

	¼ c.
	Sugar


Combine sugar and processed crackers, then cut in butter.  Press the mixture into a cheesecake pan as evenly as possible so there is a solid crust and the bottom and sides of the pan.  Set aside.

Cheesecake ingredients:

	2
	8 oz packages of cream cheese, softened

	½ c.
	Sugar

	3 
	Eggs, beaten

	1 tsp
	Vanilla

	
	Juice of one lemon


Preheat oven to 350°.   Combine all the ingredients above, beat until smooth.  Pour the batter over the crust and using a spatula guide the batter evenly to create an even top.  Bake for 20 minutes, then let cool for 15 minutes.  Increase oven temperature to 475°.

For the cheesecake topping combine:

	½ pint
	Sour cream

	¼ c.
	Sugar

	1 tsp
	vanilla


Combine ingredients above and pour over cooled cheesecake.  Bake in oven for 5 minutes only, then let cool completely.  

Ferne’s Coffee Cake

From the kitchen of Ronda’s friend, Ferne Krenger

Topping ingredients:

	½ c.
	Brown sugar

	2 Tbs
	Flour

	2 tsp
	Cinnamon

	2 Tbs
	Butter, melted

	½ c.
	Nuts of your choice, chopped


Mix all the above ingredients and set aside.

Cake ingredients:

	1 ½ c.
	Flour

	3 Tbs
	Baking powder

	½ tsp 
	Salt

	¾ c.
	Sugar

	½ c.
	Shortening

	1
	Egg, beaten

	½ c.
	Milk

	1 tsp
	Vanilla extract


Preheat oven to 350°.   Sift the dry ingredients into a mixing bowl then cut in the shortening.  In a separate bowl blend together the milk, egg, and vanilla, then add the mixture to the dry ingredients.  On a greased and floured baking pan add half of the batter and sprinkle evenly on top half of the topping mix.  Then add the second half of the batter, sprinkle the top with the rest of the topping mix, and bake for about 30-40 minutes.  Let cool, then slice out desired pieces.

Cranberry Streusel Coffee Cake

Streusel topping ingredients:

	⅓ c.
	Brown sugar

	½ tsp
	Nutmeg

	⅓ c.
	Biscuit mix

	¼ c.
	Butter


Mix all the above ingredients (cutting in the butter) in a bowl and set aside.

Cake ingredients:

	1 ½ c.
	Biscuit mix

	½ c.
	Sugar

	1
	Egg

	½ c. 
	Milk

	2 Tbs
	Shortening

	¾ c.
	Fresh cranberries

	1 tsp
	Vanilla extract

	
	Zest of one orange


Preheat oven to 350°.   Combine the biscuit mix, egg, sugar, milk, shortening, and vanilla.  Fold in the orange zest and cranberries.   Spoon the batter into a greased and floured 9-inch round cake pan, then sprinkle evenly on top the topping mix.  Bake for about 35-40 minutes, or until toothpick comes out clean.

Desserts

Pie Crust

	1 ⅓ c. 
	Regular flour sifted

	½ tsp
	Salt

	½ c.
	Shortening

	3 Tbs
	water


Preheat oven to 350°.   Combine ingredients until well mixed, then press into a pie plate and bake for 10-15 minutes. 

Pecan Pie

	1
	Pie shell of your choice

	½ tsp
	Maple extract

	3
	Eggs

	1 c.
	Sugar

	1 c.
	Dark corn syrup

	1  tsp
	Vanilla

	¼ c.
	Butter, melted

	2 c.
	Pecans, whole


Preheat oven to 300°.   Combine all ingredients in a mixing bowl, including pecans, and mix well.  Pour the batter inside of a crust of your choice and bake for 50-60 minutes. SERVING HINT: Instead of warming the pie before serving, try it chilled with rum flavored whipped cream on top.

Florida Key Lime Pie

Serves six to eight

	1
	Pie shell of your choice

	1
	14 oz can of sweetened condensed milk

	¼ c.
	Fresh lime juice (key limes if possible)

	
	Zest of 3-4 limes (key limes if possible)

	1 c.
	Heavy cream

	6 Tbs
	Sour cream

	3 oz
	Cream cheese

	2 Tbs
	Sugar


Combine condensed milk with remaining ingredients, beat until smooth.  Pour the batter into a pie shell, cover and refrigerate overnight.  Serve with whipped cream and 2 twists of lime zest.

Chocolate Fondue

	2
	Packages (6 oz) of semi-sweet chocolate chips

	½ c.
	Sugar

	2 Tbs
	Butter

	1 c.
	Light cream

	1 tsp
	Vanilla extract


In a double boiler melt the chocolate chips, sugar, and butter.  Then slowly incorporate the cream and vanilla.  Pour into a fondue pot and enjoy using banana pieces, strawberries, cookies, cakes pieces, whatever you like.

Trifle

From the kitchen of Ronda’s mother-in-law, Betsy Coleman.

	1
	Package of lady fingers (best choice), sponge cake, OR angel food cake

	1
	Package of custard mix, prepared according to box directions

	1
	Large jar of raspberry jam or preserves

	¼ c.
	Sliced almonds

	1
	Jar of Marachino cherries

	1 c.
	Heavy whipping cream

	2 Tbs
	Sugar

	½ tsp
	Vanilla 

	
	Cream sherry


Using a steep dessert bowl, place either half or a third of the lady fingers (depending on the size of the bowl, try for 3 layers if you can) and liberally soak them with the sherry.  Then layer the custard and raspberry jam using the same proportion.  Repeat layers until ingredients are used.  In a separate bowl beat the cream with the sugar and vanilla extract until soft peaks form.  Top the trifle with the cream, almond slices, and cherries.  Refrigerate overnight and serve cold.

Elegant Dessert

From the kitchen of friend, Jeanette Brago

Serves 12-16

	1 c.
	Flour

	½ c.
	Nuts of your choice, chopped

	2
	Sticks of butter, softened

	1
	Container of Cool Whip (12 oz)

	1 c.
	Powdered sugar

	8 oz
	Package of cream cheese, softened

	2
	Small packages of instant chocolate pudding

	3 c.
	Milk

	¼ c.
	Sliced almonds 

	1
	Hershey plain chocolate bar


Preheat oven to 375°.   Blend the flour, butter, and nuts, then press into the bottom of a 9 x 13 inch pan greased with cooking spray (Pam).  Bake for 15 minutes, then let cool thoroughly.  In a large bowl mix 2/3 of the container of Cool Whip with the powdered sugar and cream cheese.  Spread gently over the crust.  Then in a separate bowl incorporate the instant chocolate pudding and the milk, mixing for two minutes.  Pour over the cream cheese mixture.  Spread the remaining Cool Whip over the pudding and garnish with almonds and/or grated chocolate.  Refrigerate overnight.  The dessert can be frozen or cut in half if desired.

Brunch

Chili Egg Puff

From the kitchen of Ronda’s mother-in-law, Betsy Coleman.

Makes 10-12 servings

	10
	Eggs

	½ c.
	All purpose flour

	1 tsp
	Baking powder

	½ tsp
	Salt

	1
	Pint of small curd cottage cheese

	1 lb
	Jack cheese, grated

	½ c.
	Butter, melted

	2
	Cans (4 oz) diced green chilies 


Preheat oven to 350°.   In a large bowl beat the eggs until light and lemon colored.  Add flour, baking powder, salt, cottage cheese, Jack cheese, and melted butter, and blend until smooth.  Stir in chilies, then pour into a well-greased 9 x 13 inch baking dish.  Bake for approximately 35 minutes, or until top is browned and center is firm.  Serve hot.

Cheese Brunch

Makes 10-12 servings

	10
	Slices of white bread

	
	Softened butter

	¾ lb
	Cheddar cheese, grated

	¾ lb
	Monterey Jack cheese, grated

	8
	Eggs, beaten

	3-4 c.
	Light cream or milk

	1 tsp
	Brown sugar

	¼ tsp
	Paprika

	1 ½ tsp
	Salt

	½ tsp
	Onion powder

	¼ tsp
	Pepper

	
	Pinch of cayenne, or to taste

	1 tsp
	Worcestershire Sauce

	1 tsp
	Dry mustard


Butter bread on one side, cube, then place half the cubes in a greased shallow baking dish.  Sprinkle with half the cheeses, then repeat both layers.  Combine in a separate bowl the remaining ingredients and pour over the bread and cheese mixture.  Refrigerate for 8-24 hours, then bake at 325° for 1 hour.  Serve hot.  This recipe can be frozen.  

Ham Custard

	¼ tsp
	Dry mustard

	3
	Eggs, beaten

	2 c.
	Milk

	1 tsp
	Salt

	
	Pinch of paprika, pepper, and cayenne

	1 c.
	Diced ham (use more if desired)

	1
	Loaf of generic white bread, cubed

	3 c.
	Cheese, grated (preferably Gruyere, Swiss, and/or Jack)


Preheat oven to 325°.   Create two layers of bread cubes, ham, and cheese (You will use all of the ham and cheese, but discard any extra bread) in a well-greased baking pan.  In a separate bowl mix together the rest of the ingredients, then pour the batter over the bread mixture.  Bake for about 40 minutes or until firm.

Cheesy Sausage Quiche 

	¾ lb
	Pork sausage links

	½ c.
	Onion, thinly  sliced

	⅓ c.
	Bell pepper, chopped

	1 ½ c.
	Sharp Cheddar cheese, grated

	1 Tbs
	Flour

	1
	Pie crust shell (Buy pre-made or use your own recipe) 

	2
	Eggs, beaten

	2 Tbs
	Fresh Italian parsley, chopped

	1 c.
	Evaporated milk

	¾ tsp
	Seasoned salt or salt

	¼ tsp
	Garlic salt

	¼ tsp
	Pepper


Preheat oven to 375°.   In medium skillet fry the sausage until cooked, then remove from skillet and drain on a paper towel.  Reserving 2 Tbs of sausage fat, sauté the onion and pepper in the fat for about 3 minutes.  Slice the sausage into ¼ inch bits, and in a separate bowl combine the flour with the grated cheese. Mix in the sausage, pepper, and onion as best you can, then spread the mix inside of the pie crust shell.   In a separate bowl combine the remaining ingredients and pour into the pie shell.  Bake for 35-40 minutes, or until browned and the filling is set.  Bake on a cookie sheet in case the quiche bubbles over.

Cheesy Potato Frittata

Makes 4-6 servings

	8
	Eggs

	1
	Pint of large or small curd cottage cheese

	⅓ c.
	Romano or Parmesan cheese, grated

	1 tsp
	Salt

	2
	Small russet (baking) potatoes (about 2 ½ c. after peeled and grated)

	1
	Medium sized onion, grated

	
	Paprika and chopped Italian parsley for garnish


Preheat oven to 325°.   In a large bowl beat the eggs until light, then add the cottage cheese, Romano or Parmesan cheese, salt, and pepper.  Set aside.  Peel the potatoes and grate them.  If they appear watery, use hands to wring the water from the shredded potatoes.  Add the shredded potatoes and onion to the egg mixture, blending well.  Pout the mixture into a greased 9 x 13 inch baking pan and sprinkle paprika on top as desired.  Bake for about 60 minutes, or until knife from center comes out clean.  Cool for about 10 minutes before serving, cut into desired pieces, then top with freshly chopped parsley. 

Southwestern Quiche

Serves 4-6 as an entrée 

Can use pre-made pie crust shell or the following crust recipe:

	½ 
	11 oz package of piecrust mix

	1 tsp
	Chile powder

	2 Tbs
	Cold water


In medium bowl mix together the piecrust mix and chile powder.  Add the water and mix with a fork until dough holds together.  Using your hands, form the dough into a ball, then roll out the ball on a floured surface until the circle measures 1 ½ inches larger than a 9 inch pie pan.  Ease the dough into the pan and flute the edges.  

Filling ingredients:

	¾ c.
	Cheddar cheese, grated

	½ c.
	Monterey Jack cheese, grated

	4
	Eggs, beaten

	1 tsp
	Salt

	¼ tsp
	White pepper

	2 c.
	Half and half, or light cream

	1
	4 oz can of diced green chiles

	1
	2 ¼ oz can sliced ripe olives

	2 Tbs
	Green onions, finely chopped

	2 Tbs
	Pimentos, finely chopped


Preheat oven to 350°.   Mix cheese together and spread onto bottom of the pie crust shell.  In a mixing bowl combine the remaining ingredients, mixing thoroughly.  Pour over cheeses and bake for approximately 40-45 minutes, or until center is set.  Serve warm.

Casseroles

Potato Casserole

Serves 6

	6
	Medium potatoes 

	¼ c. +
	2 Tbs  butter

	1
	Pint of sour cream

	1
	Can of cream of chicken soup

	½ c.
	Green onions, chopped (or 1 yellow onion)

	1 ½ c.
	Sharp Cheddar cheese, grated

	1 tsp
	Garlic salt

	1 tsp
	Salt

	1 c.
	Crushed corn flakes


Preheat oven to 350°.   Cook potatoes until tender, peel then grate.  Heat ¼ c. of butter with sour cream, then add (pulling off the heat) the soup, onion, cheese, spices, and potatoes.  Place into a buttered baking dish.  Melt the remaining butter and mix in the crushed corn flakes.  Sprinkle on top of the casserole and bake for 1 hour.

Mexican Chicken Casserole

From the kitchen of Ronda’s aunt, Moya Eyerly

	4
	Whole chicken breasts

	1
	Onion, finely chopped

	1
	Bottle of green chili salsa (7 oz Ortega brand)

	1
	Can of cream of chicken soup

	1
	Can of cream of mushroom soup

	10
	Corn tortillas, cut into ½ inch strips

	½ lb
	Cheddar cheese, grated


Boil the chicken breasts in enough water to cover them in a small pot.  Add celery, onion, salt and pepper for seasoning.  Boil the chicken until meat is tender, then cool, de-bone (if on the bone), and cut into large pieces.  In a separate bowl mix together the onion, soups, and salsa.  Grease a baking pan and layer bottom with no more than half of the tortilla strips, then sprinkle with half the chicken, then half the sauce.  Repeat layers and top with cheese.  Refrigerate for 24 hours.  Pull out of refrigerator at least half hour before cooking.  Preheat oven to 350° and bake for 30-40 minutes, or until casserole is bubbling. 

Chiles Rellenos Casserole

	1 c.
	Half and half

	2
	Eggs

	⅓ c.
	Flour

	4
	Cans (4 oz) whole green chiles

	½ lb
	Monterey Jack cheese, grated

	½ lb
	Cheddar cheese, grated

	1
	Can of tomato sauce (8 oz)


Preheat oven to 350°.  Beat eggs with half and half, then add flour, beat until smooth.  Split open chiles, rinse out seeds and let dry on paper towel.  Mix the cheeses, pulling out half a cup for the top.  Make alternate layers of cheese, chiles, and egg mixture in deep casserole dish.  Top with tomato sauce and cheese, then bake for 1-1 ½ hours.  Check casserole after and hour to see if cooked in the center.

Impossible Cheeseburger Pie

	1 lb
	Ground beef (can substitute turkey if you wish)

	1 ½ c.
	Onion, chopped

	½ tsp
	Salt

	¼ tsp
	Pepper

	1 c.
	Cheddar cheese, grated (about 4 oz)

	1 ½ c.
	Milk

	¾ c.
	Bisquick baking mix (other brands fine)

	3
	Eggs


Preheat oven to 400° [adjust as necessary].  Brown beef and onion together, draining the fat when done.  Add the salt and pepper, stir, then spread mixture on the bottom of a greased 10 x 1 ½ inch pie plate and sprinkle with cheese.  Beat the remaining ingredients until smooth, then pour into pie plate.  Bake for about 30 minutes, or until knife inserted in middle comes out clean.  Let cool for 5 minutes before serving. 

Mexican Casserole

	1 ½ lb
	Ground beef

	2
	Cans of tomato sauce

	1 c.
	Sour cream

	1
	Can of sliced black olives

	1
	Package of tortilla chips, crushed

	1 tsp
	Chili powder

	
	Salt and pepper to taste

	1 tsp
	Garlic powder

	1 tsp
	Onion powder

	1 c.
	Cottage cheese

	½ c.
	Cheddar cheese, grated


Preheat oven to 350°.  Put half the crushed chips at the bottom of a greased casserole dish and set aside.  Brown the meat with spices (but NOT the chili powder) and mix with tomato sauce.  Spread half of the meat mixture over the chips.  In a separate bowl mix the sour cream and cottage cheese and spread the entire mixture over the meat.  Then layer the olives and sprinkle with chili powder.  Add the other half of the meat mixture, top with the remaining chips, then sprinkle with the Cheddar cheese.  Bake until bubbly, about 30-40 minutes. 

Tortilla Chili Pie

	½ lb
	Ground beef

	1
	Small onion, chopped

	1
	Garlic clove, minced or pressed

	1 tsp
	Chili powder

	½ tsp
	Ground cumin

	1
	Can (8 oz) tomato sauce

	1
	Can (8 oz) corn, drained

	1
	Can (8 oz) chili beans

	1
	Can (2 ¼ oz) sliced black olives, drained

	5
	Flour (8 inch) tortillas (can substitute with corn)

	1 c.
	Cheddar cheese, grated


Preheat oven to 350°.  Cook the beef over medium high heat until brown.  Drain off the fat but reserve 2 Tbs.  Cook the onion, garlic, and seasonings in the fat, then stir in tomato sauce, corn, chili beans, and olives.  Line a greased 9 inch pie pan with 4 of the tortillas, overlapping to make them fit.  Pour the meat mixture over the tortillas, then cut the remaining tortilla into 6 equal triangles and arrange on top.  Bake for 15 minutes, sprinkle the cheese on top, then bake for another 15-20 minutes or until hot.

Cheese and Potatoes 

	1 c.
	Sharp Cheddar cheese, grated

	2 c.
	Cooked, peeled, and grated russet baking potatoes, OR cooked white rice

	1
	Large tub of sour cream

	2
	7 oz cans of chopped green chilies

	¾ lb
	Monterey Jack, grated


Preheat oven to 350°.  Mix green chilies with sour cream, then stir in the potatoes and jack cheese.  Layer the top with the Cheddar cheese and bake for 30-35 minutes, or until bubbly.

Vegetable Side Dishes

Party Baked Beans

	1 c.
	Brown sugar, firmly packed

	¼ c.
	Flour

	¼ c.
	Prepared mustard

	1
	Tall can of evaporated milk (1 ⅔ c.)

	2
	Cans (1 lb 12 oz) of pork and beans in tomato sauce


Preheat oven to 350°.  Blend the dry ingredients with the evaporated milk, then add the beans.  Pour into a baking dish and bake until bubbly (about a half hour).  Stir frequently to prevent sticking.

ChileCheese Tomatoes

Makes 8-9 servings

	3
	Large (or 4 medium) sized, firm and ripe Beefsteak tomatoes

	1 c.
	Sour cream (1 pint)

	½ tsp
	Salt

	¼ tsp
	Pepper

	1 tsp
	Sugar

	1 Tbs
	Flour

	2 Tbs
	Green onion, finely chopped

	2 Tbs
	Canned chopped green chiles

	1 c.
	Longhorn Cheddar cheese (about ¼ lb), grated


Preheat broiler.  Depending on the size of the tomatoes, either half the tomatoes, or cut them into 3 inch thick slices.  Remove the seeds gently using your fingers or a spoon.  Arrange the tomatoes on a baking pan cut sides up.  In a bowl combine the remaining ingredients EXCEPT the cheese.  Spoon the mixture evenly over the tomatoes, then sprinkle the cheese on top and broil until cheese is bubbly and golden brown (about 4 minutes).

Oven Fried Potatoes 

From the kitchen of friend and neighbor, Carol Heinz

	4
	Large unpeeled baking potatoes, each cut into 8 wedges

	½ c.
	Olive oil (can use butter if desired)

	2 Tbs
	Parmesan cheese, grated

	1 tsp
	Salt

	½ tsp
	Garlic powder

	½ tsp
	Paprika

	¼ tsp
	Pepper


Preheat oven to 375°.  Arrange the potato wedges skin side down in a shallow baking dish or cookie sheet.  Mix the remaining ingredients in a bowl and brush over the potatoes.  Bake for 45 minutes or until the potatoes are golden brown and tender.  Basting often will enhance the crispiness of the potatoes. 

Potatoes Boulangere

Makes 6 servings

	6
	Medium sized potatoes, peeled and thinly sliced

	1 tsp 
	Salt

	¼ tsp
	Pepper

	1 ¼ c.
	Imported Gruyère or Swiss cheese, grated

	6 Tbs
	Butter

	1
	Can of chicken stock (or about 1 c.)


Preheat oven to 425°.  Generously butter a gratin or baking dish.  Arrange half of the potato slices inside the dish, then sprinkle with half the cheese, salt and pepper.  Dot with half the butter.  Repeat the second layer and then pour stock over the top.  Bake until tender and the crust is golden., approximately 30-40 minutes.

Baked Creamy Potatoes

	2 lbs
	Frozen hash browns

	2 c.
	Sour cream

	2 c.
	Cheddar and/or Jack cheese, grated

	1 
	Can of cream of mushroom soup OR cream of chicken

	½ c.
	Butter (1 stick)

	4
	Onion, minced


Preheat oven to 350°.  Mix all ingredients and place into a greased baking dish.  Bake for about 1 ¼ hours.

Green Bean Bake

	1
	Can (10 ¾ oz) of cream of mushroom soup

	½ c.
	Milk

	2 tsp
	Soy sauce

	
	Pinch of black pepper

	2
	Packages (9 oz each) frozen green beans, defrosted, cooked, and drained

	1
	Can (2.8 oz) French fried onions

	1
	Can of water chestnuts

	
	Dash of Tabasco (or any other hot sauce) 

	1 tsp
	Hot chili oil


Preheat oven to 350°.  In a 1 ½ quart casserole dish mix the soup, milk, soy sauce, and pepper until smooth.  Add the beans and half the onions.  Bake uncovered for 25 minutes, then stir and top with the remaining onions.  Bake for an additional 5-10 minutes, or until onions are golden brown.  

Brussels Sprouts with 

Mustard Seed

	2 ½ lb
	Fresh Brussels sprouts, trimmed and crosscut at the base

	¼ c.
	Butter ( ½ stick)

	2 Tbs
	White mustard seed OR 1 Tbs white and 1 Tbs brown mustard seed

	¼ c.
	Coarse grained French mustard

	1 tsp
	Salt

	
	Ground pepper to taste


Cook Brussels sprouts in salted boiling water until crisp-tender, 10-12 minutes.  Drain well, then set aside.  When ready to serve stir in the butter and mustard seed over large skillet until butter brown slightly, then add the Brussels sprouts.  Add salt and pepper, stirring until  hot (2-3 minutes).

Spinach Casserole

	2 c.
	Frozen spinach, thawed and drained

	2 Tbs
	Onion, minced

	½ c.
	Milk

	2
	Eggs, beaten

	¼ c. 
	Cheese of your choice, grated

	½ c.
	Buttered cracker crumbs

	
	Salt and pepper to taste


Preheat oven to 350°.  Mix together all of the ingredients and pour into a greased baking dish.  

Bake until bubbly (30 minutes).

Country Corn Pudding

	¼ c.
	Butter ( ½ a stick)

	3 Tbs
	Flour

	2 c.
	Milk  OR  half and half

	3
	Eggs, beaten

	1 Tbs
	Fresh Italian (flat leaf) parsley

	1 tsp
	Salt

	¼ tsp
	Cayenne pepper

	3 c.
	Corn kernels (canned or frozen)

	
	Crumbled bacon  OR cubed ham  (optional)


Preheat oven to 350°. After greasing a 2-quart baking dish, melt butter in skillet and add flour, stirring until smooth.  Cook 1 minute, stirring continuously.  Gradually add the milk and stir constantly until mixture comes to a light boil.  Remove from heat.  In a large bowl, bend the eggs and gradually whisk in the milk mixture small amounts at a time so as not to cook the eggs.  Mix in the spices then add the corn.  Sprinkle with ham or bacon if desired.  After pouring into the prepared baking dish bake uncovered for about 20-30 minutes, or until center is set and top is golden brown.

Escalloped Corn

	1
	Can of whole corn kernel, drained

	1
	Can of cream style corn

	1
	Box of Jiffy corn bread

	1 Tbs
	Onion, minced

	½ c.
	Butter, melted

	1 c.
	Sour cream

	1 c.
	Cheddar cheese, grated

	1
	egg


Preheat oven to 350°.  Mix all ingredients and pour into greased 9 x 13 inch baking pan.  Bake for about 1 hour, or until center is set and top is brown.

Meat Entrées

Creamy Baked 

Chicken Breasts

	4
	Whole boneless skinless chicken breasts

	8
	Slices of processed or natural Swiss cheese

	1
	Can (10 ¾ oz) condensed cream of Chicken soup

	¼ c.
	Dry white wine

	2 c.
	Seasoned stuffing mix, coarsely crushed

	1/3 c.
	Butter, melted


Preheat oven to 350°.  Arrange chicken in a baking dish and placed one slice of cheese on top of each.  In a separate bowl mix together the soup and wine, then spoon evenly over chicken.  Spread the stuffing mix over chicken, followed by the melted butter.  Bake for 50-55 minutes, or until chicken is tender. 

Sherry Glazed Spareribs

	1
	Can (small) of tomato sauce

	½ c.
	Sherry

	½ c.
	Honey

	2 Tbs
	Wine vinegar

	2 Tbs
	Minced onion

	¼ tsp
	Worcestershire sauce

	
	Garlic to taste

	1
	Rack of spareribs


Preheat oven to 300°.  Combine all ingredients except for ribs, then brush the sauce onto the ribs (reserving the rest of the sauce), then place the ribs onto a roasting pan back side down.  Bake for one hour then brush with sauce again, turn over ribs, then bake for another half hour.  Apply the rest of the sauce and turn one final time, and bake for an additional half hour.

Beach Basket Kabobs

	1
	Can of sliced pineapple in heavy syrup

	2 lb
	Hamburger

	3 Tbs
	Soy sauce

	2 Tbs
	Minced onion

	3 Tbs
	Garlic salt

	1 tsp
	Ginger (ground or fresh)

	¼ c.
	Bread crumbs

	2
	Green Bell peppers, cut into large bite sized pieces


Drain pineapple, reserving ½ c. of syrup, and set aside.  Mix syrup with hamburger, soy sauce, onion, garlic salt, and bread crumbs.  Form into meat balls 1 ½ inches in diameter.  Alternating in sequence, place the green pepper, meat balls, and pineapple slices onto skewers and either broil or grill until meat is fully cooked, approximately 12 minutes on one side and 8 minutes on the other. 

Grilled Chicken Dijonnais

	½ c.
	Olive Oil

	¼ c.
	Fresh lemon juice

	½ tsp
	Ground pepper

	6
	8 oz boneless and skinless chicken breasts

	3 Tbs
	Tarragon vinegar

	2 Tbs
	Dry white wine

	1 tsp
	Tarragon

	½ tsp
	White pepper

	16 Tbs
	Butter (2 sticks)

	2 Tbs 
	Dijon mustard


Combine oil, lemon juice, and pepper in shallow non-reactive dish.  Place chicken in mixture and marinate for at least 30 minutes.  Meanwhile, combine sugar and wine in a heavy sauce pan and boil until liquid is reduced to about 2 Tbs. Remove from heat and add tarragon and pepper.  Whisk in butter 1 Tbs at a time, blending thoroughly after each addition.  Place over low heat and continue whisking until sauce has thickened slightly.  Whisk in mustard, then set aside to keep warm.  Prepare grill or broiler, then cook the chicken until tender.  Serve chicken with sauce.

Salads

Hearts of Palm Salad

	6 c.
	Torn fresh spinach leaves

	1
	Small carrot, shredded

	½ c.
	Vinegar and oil salad dressing of your choice

	¼ tsp
	Dried oregano, crushed

	1
	Can (14 oz) of hearts of palm, drained, sliced, and chilled

	
	Savory AND/OR oregano sprigs (optional)


Toss together the spinach and carrot.  Cover and chill until ready to serve.  In a screw top jar place the salad dressing and oregano.  Shake to combine, then chill until ready.  When ready to serve mound spinach mixture onto plates, top with hearts of palm, then drizzle dressing over mixture.  Garnish with savory and/or oregano. 

Capellini Salad

From the kitchen of Ronda’s mother-in-law, Betsy Coleman

	1
	Package Capellini noodles (Fideo brand suggested)

	2
	Jars diced pimento

	1
	Can of white crab meat, drained

	6-7
	Celery stalks, finely chopped

	1 ½ 
	Bunches of green onion, finely chopped

	
	Mayonnaise to taste


Cook the Capellini noodles exactly per directions, then rinse well with cold water.  Add crab, celery, onion, and pimentos, then toss the mixture thoroughly, cover, and chill for 3 days.   Four hours before serving add mayonnaise to mixture so ingredients congeal together.  Refrigerate, then serve. 

Rice-A-Roni Salad

	1
	Box of chicken flavored Rice-A-Roni, cooked per directions

	2
	Jars of marinated artichoke hearts, drained (reserve oil)

	1
	Can of mushrooms, drained

	¼ c.
	Green onions, chopped

	¼ c.
	Mayonnaise

	¼ tsp
	Curry powder

	½ c.
	Celery, chopped

	1
	Can of sliced black olives


Combine all ingredients and chill overnight.  Garnish as desired and serve.

Layered Pea Salad

	1
	Head of Romaine lettuce, washed, dried, broken into bite-sized pieces

	1 c.
	Celery, diced

	¾ c.
	Green onion, chopped

	1 c.
	Green bell pepper, chopped

	1
	Package of frozen peas, slightly cooked (1 minute maximum) 

	1 c.
	Cheddar cheese, grated (can use ½ c. Cheddar and ½ c. parmesan if desired)

	½ lb
	Bacon, cooked until crispy, drained and crumbled

	½ c.
	Mayonnaise

	½ c.
	Sour cream

	2 Tbs
	Sugar

	
	Salt to taste


In the bottom of a salad bowl layer the ingredients in the following order: lettuce, celery, bell pepper, peas, and green onion.  Set aside.  In a separate bowl combine the mayonnaise, sour cream, sugar, and salt.  Refrigerate, then when ready to serve place the dressing on top of the salad and top with the grated cheese and crumbled bacon.  

Crisp Spinach Salad

Makes about 8 servings

	1 ½ lb
	Fresh spinach leaves

	½ c.
	Thinly sliced red onion

	8 oz
	Fresh bean sprouts

	1 c.
	Pea pods

	1
	Can of water chestnuts, drained and sliced

	5
	Slices of bacon

	⅔ c.
	Olive oil

	⅓ c.
	Sugar

	⅓ c.
	catsup

	⅓ c.
	Red wine vinegar

	⅓ c.
	Onion, finely chopped

	2 tsp
	Worcestershire sauce

	
	Salt and pepper to taste

	2
	Hard boiled eggs, sliced


Wash spinach thoroughly, dry, and break into bite-sized pieces.  In a large bowl combine the spinach, sprouts, pea pods, and red onion, and toss gently.  Fry the bacon until crisp, then when cool crumble and set aside.  In a small jar or bowl combine the oil, sugar, catsup, vinegar, onion, and Worcestershire sauce.  Just before serving add dressing (but reserve ¼ c.) to spinach and toss the mixture so that all ingredients appear coated.  Then add crumbled bacon, sliced egg, and water chestnuts to the top and then drizzle with the remaining dressing.  

Copper Pennies

From the kitchen of Ronda’s aunt, Moya Eyerly

Makes about 14 servings

	2 lb
	Carrots, cut into ⅛ inch rounds

	1
	Can of tomato soup

	½ c.
	Sugar

	1
	Onion, sliced very thin (Use mandolin if you have one)

	1
	Small green bell pepper, sliced very thin

	½ c.
	Olive oil

	¾ c.
	Red wine vinegar

	
	Dash of Tabasco

	
	Dash of Worcestershire sauce


Boil carrot round until tender, then drain and cool.  In a mixing bowl mix together the carrots, tomato soup, sugar, and let stand overnight.  The next day add the onion and bell pepper slices, and the rest of the ingredients, mixing thoroughly.  Refrigerate and serve cold. 

Tropical Salad with 

Poppy Seed Dressing

From the kitchen of Ronda’s aunt, Moya Eyerly

	3 
	Heads of different kinds of lettuce (Recommended:  Boston, Butter, Red Leaf)

	1
	Bermuda onion, sliced thin

	2
	Cans of grapefruit sections

	2
	Cans of Mandarin orange sections 

	2
	Avocados (ripe), cut into ¼ inch wedges

	¾ c.
	Sugar

	½ c.
	Vinegar

	1 tsp
	Salt

	1 tsp
	Grated onion

	1 c.
	Olive oil

	1 Tbs
	Poppy seeds

	1 tsp 
	Dry mustard


Combine the sugar, vinegar, grated onion, and mustard in a small bowl.  While whisking continuously, slowly drizzle in the olive oil, beating until thick.  Stir in the poppy seeds and refrigerate overnight.  Stir before using.  The next day, on individual plates spread out the torn lettuce and top with onion slices, fruit sections, and avocado wedges, then gently drizzle the dressing over the top.  Serve immediately.  

Broccoli Slaw

	2 c.
	Broccoli stems, shredded into slivers

	1 c.
	Broccoli flowerets, ½ inch in size

	1 c.
	Jarlsberg cheese, cubed into ½ inch pieces

	1 c.
	Carrot, shredded

	1
	Small red onion, sliced into thin strips

	½ c.
	Walnuts, chopped

	¼ c.
	Raisins

	⅔ c.
	Creamy Italian salad dressing of your choice


Combine all ingredients and refrigerate.  Serve cold.

Cole-Slaw Dressing

	½ c.
	Sugar

	⅓ c.
	Vinegar

	2 tsp
	Poppy seed

	1 tsp
	Salt

	½ c.
	Yellow onion, minced

	½ c.
	Olive oil

	
	Shredded cabbage mixture of your choice


Combine all dressing ingredients and mix well.  Add to shredded cabbage mixture and enjoy.

Soups

Potato Leek Soup

Makes about 6 servings

	4
	Large leeks (white part only), washed and sliced

	1
	Onion, finely chopped

	4 Tbs
	Butter

	
	Salt and white pepper to taste

	1 ½ lb
	Russet potatoes, peeled and diced

	5 c.
	Chicken stock

	1 c.
	Light cream


In a large pot sauté the leeks and onion in butter until transparent.  Season with salt and white pepper.  Add the potatoes and stock, bring to a boil, then simmer for 30 minutes.  The potatoes at this point should be tender.  Use a potato masher or submersion blender to mash the potatoes to your desired texture.  Stir in the cream and serve immediately.  

Cioppino

	1
	Yellow or white onion, diced

	2
	Stalks of celery including tops, diced

	1
	Green bell pepper, seeded and diced

	4
	Garlic cloves, minced

	2
	Cans of chicken broth

	
	Juice of 3 lemons

	2
	Large cans of chopped/diced tomatoes, reserve juice

	3
	Medium sized cans of tomato sauce

	1
	Can of tomato paste

	
	Oregano, basil, salt and pepper to taste

	
	Hot pepper sauce to taste

	1
	Can of minced OR whole clams with clam juice

	5 lbs
	Assorted fish (broken into chunks) and shellfish as desired

	1
	Bunch of cilantro, minced


In a large Dutch oven or stock pot sauté the onion, celery, bell pepper over medium high heat for ten minutes.  Add the garlic and sauté for another 2-3 minutes.  Add the chicken broth, lemon juice, canned tomatoes (with juice), tomato sauce, tomato paste, and herbs and spices.  Add enough water to bring total volume to about 8 cups.  Bring to a boil, then simmer for a half hour.  This portion can be made ahead of time.

About half an hour before serving, bring the soup back to a boil, then simmer over medium heat.  Add the clams and their juice, hot pepper sauce, and assorted fish, then cook for another 5-10 minutes.  Check fish to make sure it is cooked.  Shellfish should open up when they are ready.  Ladle broth into bowls, then top with the fish and shellfish, making sure everyone gets a sample of everything.  Sprinkle the top with minced cilantro.

Portuguese Bean Soup

	2
	Ham hocks

	1
	12 oz Portuguese sausage (e.g., linguica), diced

	3
	Medium potatoes (about 1 lb), peeled and diced

	2
	Medium carrots, diced

	1
	Green bell pepper, diced

	2
	Yellow onions, diced

	3
	Celery stalks including leaves, chopped

	1
	Bunch of Italian flat leaf parsley, minced

	2
	15 oz cans of kidney beans, drained and rinsed

	1
	15 oz can of tomato sauce

	
	Salt and pepper to taste

	
	Hot pepper sauce to taste

	2
	Bay leaves


In a large sauce pan or Dutch oven sauté the ham hocks and linguica over medium high heat for about four minutes.  Add remaining ingredients (EXCEPT for parsley) and enough water to cover.  Bring to a boil, skimming foam off surface.  Then reduce to heat and simmer for two hours.  Remove ham hocks and when cool enough to handle remove fatty tissue and bones.  Cut meat into bite-sized pieces and add them back to the soup.  Ladle the soup into bowls and top with ample portion of minced parsley.

Sauces

Teriyaki Sauce/Marinade 

	1 c.
	Soy sauce

	1 c.
	Red wine

	½ c.
	Sugar

	2 tsp
	Ginger (fresh preferred)

	2
	Cloves of garlic, pressed

	
	Juice of 1 lemon


Incorporate all ingredients and marinate meat such as chicken, beef, or fish in it.

Ginger Sauce/Marinade

	½ c.
	Soy sauce

	½ c.
	Catsup

	¼ c. 
	Chicken stock

	3 Tbs
	Brown sugar

	2 Tbs
	Fresh ginger, grated (use saran wrap on grater)


Incorporate all ingredients and marinate meat of your choice. 

Cocktail Sauce

From the kitchen of Nancy Rawles

	½ c.
	Chili sauce

	⅓ c.
	Catsup

	½-⅓ c.
	Prepared horseradish (start with ½ c. and taste)

	1 ½ tsp
	Worcestershire sauce


Incorporate all ingredients.  Great for shrimp cocktail. 

Shish Kebob Marinade

	¼ c.
	Olive oil

	1 c.
	Dry red wine

	1
	Garlic clove, minced or pressed

	1
	Medium onion, minced or grated

	½ tsp
	Pepper

	2 Tbs
	Soy sauce

	2 Tbs
	Prepared mustard

	
	Brown sugar and vinegar to taste


Combine all ingredients and use as marinade for shish kebob meat.
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