STAY IN BED STEW
1 can cream of mushroom or celery

2, bee'll T TGS soup or tomato soup (my
1 ca: 2;:y peas favorite), thinned with Y2 can
1 c. sliced carrots water
bed
2ch 1 does i 1 big raw potato, cul
1 fsrfzgleld e Piece of bay leaf
Dash of pepper

Put all ingredients in a 1Y quart casserole dish that has a tight lid. Putinoven at

275°F. for 5 hours - and you're off for the afternoon!
From the “{ Hate to Cook Book,” a gift from an insightful wedding guest - my

mother. g
Michelle Gallagher, Massachusetts Teachers Association
OVEN STEW
110 1% Ib. raw hamburger 2 cans cream corn
2 large onions, sliced 2 Tbsp. fiour
4 to 5 large potatoes, peeled and Salt and pepper to taste
sliced Milk

2 cans sliced carrots
Place hamburg in bottom of a large casserole bowl or pan. Layer onion on top.
Sprinkie fiour on top; salt and pepper. Layer potatoes next, then carrots (qramed) and
then cream com on top. Pour milk (approximately 1% to 2 cups) aroupd sides of bowl.
Putin oven at 350°F. and bake for approximately 3 hours. Piace fork in center of bow;
potatoes should be soft. Serves 610 8.
Really good in the winter. This recipe has been in the family for decades; can

come out dry or juicy, depending on amount of milk and fiour used. .
Ruthiejane Drew, Sports Information Office

BAKE IN OVEN BEEF STEW

31b. stew beef 1 tsp. salt

3 medium onions in chunks 1 tsp. gariic powder
1 ¢. celery, cutin 1 inch pieces 1 tsp. pepper

5 carrots, diced 1 can tomato soup
4 potatoes in chunks 1 can beef broth

3 Thsp. tapioca (heaping) 1 pkg. frozen petite peas, cooked 5
1 Tbsp. sugar to 8 minutes or 1 large can

Place meat, onions, celery, carrots, and potatoes in layers in large baking pan.
Sprinkle with tapioca, sugar, sait, pepper, and garlic. Mix soup and beef broth. Pour
gently over mixture. Don’t stir. Cover tightly and bake at 250°F. for 5 to 6 hours. Don't
disturb or uncoveruntil the time is up. Remove from oven and add peas. Stir, cover and
let stand 10 minutes before serving.

Afrisnd

PORTUGUESE SOUPISH

1 smali turnip (small), peeled and
Vato z‘ Ib. linquica, cutinto 1 inch quanorep:j((you ?lo::',t have to
chunks (use Gaespari's brand) eat the turnip, but it gives the
1 whole onion soup flavor)
1(28 0z.) can whole tomatoes 1 small cabbage, cut up
(mash them up) 1 potato (whole), peeled

i Inlarge pot, place allmeat, onion and tomatoes. Using the empty can from toma-
h°93' add 1% cans water, Cook on low for 1 hour, Add turnip and simmer another 114
ug‘;’;" Putincabbage and potato; cook until cabbage is tender (maybe another 45 min.

1% 10 2 1b. beet short ribg

in a separate pot, cook up some elbow macaroni. To serve, put macaroni in
bowls and scoop soupontop of it.

You may want to cut this recipe in half as this one makes a ton of soup.
Cynthia J. Hardy, Office of Human Relations

HUNGARIAN POTATO SOUP

4 Tbsp. bhutter 2 Tbsp. parsiey
3 medium potatoes, sliced 4 c. chicken broth
2 stalks celery, chopped 112 c. sour cream
1 medium onion, chopped % tsp. paprika

1 can pimentos
Melt butter in soup kettle. Saute potatoes, celery, onion, and pimentos. Stir in
parsley and broth. Cover 20 to 25 minutes until potatoes are tender. Remove from heat.

Add sour cream and paprika. Serve at once.
Laurie Waite, Undergraduate Transcripts

COUNTRY CARROT SOUP

3 Tbsp. butter or oleo 6 ¢. chicken broth

1 ¢. finely chopped onion % ¢. cream

1 clove garlic, minced Salt and pepper

3 c. grated carrots Dried tarragon or mint for garish
3 Tbsp. tomato paste (optional)

4 Tbsp. uncooked rice

Melt butter in heavy saucepan and saute onions and garlic for about 5 minutes
until soft. Add carrots, rice, tomato paste, and chicken broth. Simmer, uncovered, for30
minutes. Stirin cream and season to taste with salt and pepper. if desired, sprinkle with

tarragon or mint when served. Serves 6.
Maris Litterer, Geology and Geography

HOBO STEW

1 large can whole com, drained

5 d hambur
vt : 1 large can stewed tomatoes

1 large can baked beans
in; ining ingredients. Serve hotin soup bowl.
Brown beef and drain; add remaining ingredi A



KANSAS CORN CHOWDER

1 (20 0z.) can cream style com
Salt and pepper to taste
2 ¢. scalded light cream or mitk

V2 ¢. diced salt pork or bacon
3 t0 4 medium potatoes, diced
1 chopped onion

2c¢. water

Saute pork or bacon until crisp. Add potatoes and onions. Add water and
until vegetables are almost tender. Add com, salt and pepper. Simmer, covered, for 15
minutes. Stirin cream or milk; reheat, but don'tboil. Serves 4.

A friend
MANHATTAN CORN CHOWDER

Ya c. finely diced lean salt pork or 2 medium carrots, cut up

bacon 1 (16 0z.) can whole tomatoes
2 Tbsp. tinely chopped onions (undrained)
1 (16 0z.) can Niblets comn (reserve 2 tsp. parsley

tiquid) 1 tsp. salt >
2 c. finely chopped potatoes Vs tsp. thyme leaves

1c. water Y tsp. pepper
4 c. chopped celery

Cook and stir salt pork or bacon and onion in large kettle until crisp and onions
are tender. Drain com and keep liquid, adding it to the 1 cup water and potatoes, celery
and carrots. Cook until tender (10 minutes). Add com and tomatoes (with liquid) and
seasonings. Stir occasionally. Serve with crackers. Atiend

rien

NEW ENGLAND CLAM CHOWDER

4 strips bacon, diced

1 chopped medium onion
1 chopped carrot

1 chopped celery stick

Y tsp. pepper

1 tsp. Worcestershire sauce

4 drops of hot sauce (optional)

1 pt. half & half or light cream or

3 medium potatoes, peeled and cut milk

Into %z inch cubes 3 (6 0z.) cans chopped minced
2 c. water clams (undrained)
1tsp. salt 2 Thsp. chopped parsley

In large pot, cook bacon until crispy, then break up. Keep bacon to sprinkle on
top. Spoon all but 3 tablespoons fat out. Add onion, celery and carrots. Cook untit soft.
Add potatoes and water, salt and Worcestershire sauce. Bring to a boil. Reduce heat;
cover and simmer 15 minutes, or until potatoes are fork tender. Stir in half & half, clams
and parsley. Heat until piping hot, but don’t boil. Makes 8 cups.

Afriend

1% 0. bt CLAM CHOWDER
¢ or (or mas % ¢. diced green pepper, softened

% c. onlon, diced garin)

% c. celery, dic in microwave
Yac. ﬂou:y LS ‘é’i 1sp. white pepper
4 ¢. hotmilk alt to taste

3c. clam Juice 2 ¢. cooked potatoes, diced

4.¢. chopped fresh clams or 4 6%
0z.) cans canned clams

Eoik a:!:al'butter in large saucepot and saute onions and celery until tender. Add flour,
s stir 10 mmutes'. Gradually add hot milk, stirring with a whisk until thickened
Nd smooth. Add clam juice and simmer for 15 minutes. Add clams, green pepper,

white pepper, salt, and potatoes. Cook 10 minutes longer.
Kathy Godek, Accounting & Information Systems, School of Management

HAMBURGER CHOWDER

2 (11b.) cans tomatoes, broken up
3 beef bouillon cubes, dissolved in

& Ib. ground beef
1 Thsp. vegetable oil

4 medium carrots, peeled and sliced 5 c. water

1 large onion, chopped 14 ¢. uncooked long grain rice

2c¢. chopped celery 1 bay leaf

2 green pepper, seeded and Salt and pepper to taste
chopped

Brown beef in oil; drain. In a Dutch oven or large pot, add beef and remaining
ingredients. Bring to a boil, then lower heat and simmer, covered, for 45 minutes, or
until vegetables are tender. Remove bay leaf before serving.

. Kay Dion, University Library

STRAWBERRY JELLO SALAD

1 (6 0z.) pkg. strawberry jello 1 (20 0z.) can pineapple chunks
1 (16 0z.) thawed strawberries 1 (16 oz.) sour cream

Cook jello as directed on the box but only add 1 cup cold water. Add strav{benies
and pineappleto jello. Alsoadd juices. Pour %2 of mixtureinto 2 quart bowl. Refrigerate.
Leave other ¥ mixture covered on counter. When i(:rllo is c:;nltgd. putgo;r%eam ontop,

i J mainder of jello on top. Refrigerate. Serves .
Qe S Rysc e ndDoreén Welcotorﬁe, Dapartmeng t of Plant and Soil Sciences
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FRUIT SALAD

sp. sunflower seeds
2 apples, cut fine ; o“;, ::lneapple chunks, drained
Va c. raisins
3 stalks celery, cut fine

Dressing:
Va c. light mayonnaise Y c. plain n::fat yogurt
2 Tbsp. orange juice 2 Tbsp. sug .
Combine first Singredientsin bowl. Mix dressing ingredients and

; ings. :
fee A reboam: Vines € CESE semvr:,gndy Harris, Records and Gift Processing

pourover fruit.

PINK SALAD

‘1 (8 0z.) pkg. cream cheese 2 Tbsp. cherry juice
2 Tbsp. (rounded) salad dressing 2 Tbsp. pineapple juice

Mix the above ingredients together.

Add:
1 can pineapple chunks, drained 2 ¢. miniature marshmallows
and cut in halves 1 c. Cool Whip
1 medium size jar hino

cherries, cut in halves

Mix well and chill 6 hours or overnight.
Pam Minshew, Graduate Records Office

MANDARIN SALAD

e, sugar % pt. sour cream
1 ¢. boiling water 1 small can crushed pineapple
1 small pkg. orange jello 1 can mandarin oranges, dralned

Mix together sugar, jello and water. Add sour cream and mix well
and oranges. Refrigerate, st preeste

Jean Mellin, Financial Aid Services

FRESH SUMMER TOMATOES WITH BASIL

Slice 2 large tomatoes 4 inch thick. Lay in a single layer on large serving plate.

In jar, mix 4 tablespoons oil and 2 tables; i espoo!
X POONS vinegar. Shake. Add 1 tabl i
g:otaeor:::tg;a atnocé ssf;nlléel ;g;n:r.ilgzr? it;%t:ldtbe a slight basil aroma to the mri‘x?uar:!
t 3 2t m: at room tem
over occasionally. This recipe is good only with large sumr‘:r:a;g‘r:\eég:;n i homekose

Cynthia J. Hardy, Office of Human Relations

2 bunches carrots

1 1 ¢. sugar
onlon ¥4 c. vinegar
1 green pepper 1 tsp. dry mustard

1 can Campbeil's tomato soup

Mix all other ingredients. Add carrots to mixture and mix well. Refrigerate for 8 10 12
hours. Best overnight. Serves 6 1o 8.

carrots. Cook until tender (30 to 40 minutes); drain and cool.

CARROT SALAD

Scrape and dice carrots; boil until soft. Stice onion and dice pepper. Set aside.

Dolly Kovalski, Department of Plant and Soil Sciences

COPPER PENNY SALAD
Peel and slice into penny size pieces 4 pounds carrots. Try and use the thinner

Dice 1 green pepper. Cut 3 small white onions into rings. {(Can use regular
onions.) Mix into carrots.

In a blender, combine the following:

1 can tomato soup a c. vinegar

4 c. salad oil 14 c. sugar

1 tsp. Worcestershire sauce 1 tsp. sait

1 tsp. dry mustard Dash of pepper

Pour over carrots and mix all well. Keep refrigerated. Will last 1 week.
L. Mosca, sister of an employee
SUMMER’S HARVEST SALAD

1 (7 0z.) macaroni (2 c. uncooked) 4 ¢. bottled Italian salad dressing
1 c. fresh broccoli flowerets 2 tsp. McCormick or Schilling Salad

1 (6 0z.) pkg. frozen cooked shrimp, Supreme seasoning
thawed 2 1sp. sait

1 small tomato, chopped Dash of red pepper (cayenne

1c. sliced spinach leaves pepper)

4 c. sliced red onion 1 hard cooked egg, grated

Prepare macaroni according to package directions. Add broccoli during last 2
minutes of cooking time; drain. Combine macaroni and broccoli, shrimp, tomato, spin-
ach, and red onion. Blend together Italian dressing, McCormick or Schilling seasoning,
salt, and red pepper. Toss dressing with salad mixture. Gamish with egg and sprinkle
with Salad Supreme. Serve immediately, or cover and chill. Refrigerate leftovers.
Serves 6t0 8.

Cathy Robbins, Textbook Annex



CHINESE BROCCOLI.SQIAD
(“George's Favorite™}
2 cloves garlic, crushed

1 bunch fresh broccoli 1 tsp. sugar

Salt

2 Thsp. soy sauce

1 Tbsp. wine vinegar
3 Tosp. peanut oil

er to taste
&ez.p walnuts or almonds, chopped

offand cut the large stemsin quarters

CRUNCHY CABBAGE SALAD

2¢. cabbage, thinly sliced V4 c. green pepper, diced

2 c. canned kidn beans, di
s peanelzs , drained 18:1% commercial cole slaw dressing
Y2 c. celery, diced

Combine all ingredients and toss together.
Candyce Baric, University Staff Association

s s cima

Wash and trim the broccoli. Lop the florets
lengthwise and then into inch-ong pieces. Steam
the stemsiin first, then add the florets after aminute
broccoli to be crisp.) .

In a bowl or storage dish, mix the dressing ingredients. Add the broccolrt‘,iz:‘n
chopped nuts. When the broccoli is cool, chill the salad for 2 hours before serving.

Serves 410 6.
Broceoli, a cruciferous vegetable, is high in fiber and vitamin C. And_. please
George Bush, thisisa deliciousv:ige dish salad thatis quick, easy and economical. But,

please don't overcook the broccoli. N
John McDonald, Collection Development, University Library

the brocooli for about 6 minutes. (Put
ortwo. For this recipe, you wantthe

VEGETABLE BARLEY SALAD
1(14% oz.) can chicken broth Y c. green onion, sliced

Y ¢. uncooked bariey 1 Tbsp. dried parsiey flakes

¥ c. celery, thinly sliced 1¥2tsp. dried dill weed

Y2 . water chestnuts, drained and % tsp. dried basil leaves

sliced 1(2'%% oz.) jar sliced mushrooms,

Y2 c. green bell pepper, chopped drained

¥ ¢. carrot, shredded

Dressing:

3 Tbsp. olive oil or regular oil Ya tsp. salt (if desired)
2 Tbsp. red wine vinegar 1 garlic clove, minced

Bring chicken broth to a boil in medium saucepan. Stir in barley; reduce heat.
Cover and simmer 40 to 45 minutes, or until barley is tender. Drain if necessary.

In large bowi, combine cooked barley and remaining salad ingredients; blend
well. In small bow, using wire whisk, blend all dressing ingredients. Pour over salad;
blend well. Serve wam or cold. Makes 8 (Y cup) servings,

Tip: Leftover water chestnuts can be frozen for a later use.
Eva Carrier, University Library
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SPINACH SALAD

1bunch spinach, broken up into
pieces
3 hard-boiled eggs, sliced

Dressing:

1 ¢. salad oll
% c. brown sugar
% ¢. red wine

1 can water chestnuts, sliced
3 slices crumbled bacon
Ya Ib. fresh mushrooms, sliced

Y c. catsup '
1 tsp. Worcestershire sauce
1 small onion, chopped

Mix dressing together at least 2 hours ahead of time and chill thoroughly. Make
salad. Almost drench the salad with dressing before sarving.

Candyce Baric, University Staff Association

GERMAN POTATO SALAD

3to4b. potatoes, peeled

1t0 2 cukes, peeled, seeded and
diced

2 hard-boiled eggs, diced small

1 medium onion, diced small

1 Tbsp. cider vinegar

1 Tbsp. sugar

Ya c. milk

1 tsp. prepared mustard
4 Tbsp. mayonnaise

Peel potatoes; boil until just tender. Also, boil eggs until hard. Meanwhile, peel
cukes; remove seeds and dice. Dice onions. Drain €ggs; cool in pan of cold water. Drain
potatoes; mash with hand masher until only slightly lumpy. Mix together mustard,
sugar, vinegar, mayonnaise, and milk. Tum into potatoes, a little at a time, along with
onions, cukes and eggs. You may wish to adjust the amountofingredients to your taste.
Serve warm for first meal and cold for next.

Judy Schaefer, Cataloging, University Library

COLD TACO SALAD

1 head lettuce, shredded or 1 Ib. hamburg, browned

chopped Dash of chili powder
3 tomatoes, chopped Dash of garlic powder
1 onion, chopped Dash of red pepper

1% c¢. shredded cheese (American) Dash of cumin

Mix all the above together in large bowl. Stir in 1 bottle Catalina dressing and mix

well. Sprinkle 12 to 2 cups crushed Doritos chips on top and serve.
Barbara Little, Counseling and Academic Development

17
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SYRIAN BREAD AND LETTUCE SALAD
g scalllons, cleaned and sliced
210 3 small rounds of pita bread fresh parsley, choppe d
1 small head leafy fettuce (romaine, 1¢c. b cl'lop ed
buttercrunch, Boston, etc.), 1c. bt s
ke snbipelep? 'o::dl A :ifsl‘:;e of 2 large lemons
nd chil
1 m;ﬂ‘:::f:f:;ger peeled and 1 or2 garlic cloves, crushed
chopped ' Salt and pepper to taste
Break the bread into bite-size pigces a
Make a dressing of oil, lemon juice, garlic, pepper,
toss the salad. "
i it tand give
Please do not cheat on the mintand parsley. The quantities are correc
the salad its special character. You can substitute an oil and vinegar dressing. And you
may gamish with bright red radishes, cherry tomatoes, or black olives. The Syrians
know this salad as “fatoosh.”
The essence of summer! A generous portion of this salad with broiled chicken or
afew ears of freshly steamed sweet com and a cold drink makes a wonderful meal.
Serves3to 4.

nd mix with the vegetables in a bowi.
and salt. Pour on the dressing and

John McDonald, Collection Development, University Library

TUNA MACARONI SALAD
1 (1 Ib.) box medium sea shell 2 large cucumbers, seeds removed

macaroni, cooked per and chopped fine
instructions on box and cooled 6 stalks celery, chopped fine
2 cans dark tuna in water, drained Mayonnaise

1 large onion, chopped small

Mix together the tuna, onion, cucumbers, and celery; add mayonnaisp ur)til i‘t's
almost soupy. Mix this with the macaroni. Make sure to cool macaroni by rinsing it with
cold water.

The secret to this salad is to make it the night before and refrigerate until you
serve it, at least 8 hours. Add salt and pepper to taste.
April Tidlund, Department of Communication

DAN’S BROCCOL! CASSEROLE

10 oz. broccoll, thawed and Y ¢. chopped onion
chopped 1¢. Minute rice

8 oz. Velveeta cheese 1c.milk

1 can cream of chicken soup Salt and pepper to taste

4 ¢. chopped celery

Use a3 quart casserole dish. Cook rice, cheese, milk, and soup for 6 minut
HIGH in microwave. Cook broceoli for 3 minutes, then set aside. A(;)d brocco!iu ::ig:
and celery to rice mixture in a 3 quart casserole. Cook 12 minutes on HIGH in'micro-
wave.

Barb Hawthorne, Hotel, Restaurant, and Travel Administration

CABBAGE WITH MUSHROOMS {(OR WITHOUT)
1 medium onion, chopped

1 ¢. fresh mushrooms sliced 1 tsp. sait
V2 stick butter i ;115& :e:‘)z:;a g
1 medium head cabbage, shredded 3104 Thsp. water

(about5to6c.)

Saute onion and mushrooms in the butter and toss in the shredded cabbag
. e,
cooking it for a few minutes (locks in the flavor and coats with butter). Add seasonings

;as"lgxg‘e'}gar and a few tablespoons of water, Cover the pot and steam until the cabbage

To make sweet and sour cabbage, add 2 tablespoons sugar. Excellent with roast

Pork, pork chops, kielbasa, or roast duck. This recipe is a favorite of Pope John Paut 1.
Carol Stasz, Donahue Institute for Governmental Services

BREADED FRIED GREEN OR YELLOW STRING BEANS

21b. fresh beans, cooked and cut 2 cloves garlic, finely chopped
into 1to 2inch pieces (cut 1 medium onion, finely chopped
before or after cooking), Sailt and pepper to taste

drained and cooled 1 c. ltalian bread crumbs

Inlarge skillet or awok, melt 1 stick margarine or % cup oil. Add garlicand onion,
salt and pepper. Cook until golden. Add bread crumbs, then add beans. Toss and fry
until golden, not too long. Sprinkle with grated American or Parmesan cheese (op-
tional).

Afriend

SWISS VEGETABLE MEDLEY

1 (16 0z.) pkg. frozen broccoli, 4 ¢. sour cream
carrots and cauliflower mix, Va tsp. pepper
thawed and drained 1 (4 0z.) can pimentos (optional)

1 can cream of mushroom soup 1 small can French fried onion
1.¢. (4 0z.) shredded Swiss cheese rings, broken up

Combine veggies and soup, % cup cheese, sour cream, pepper, pimentos, and
1% of onion rings. Pour into lightly greased 1% quart casserole. Bake at 350°F. for 30
minutes, uncovered. Remove and top with remaining onions and cheese; bake untit
browned. e




D CAULIFLOWER CASSEROLE

1(10 0z.) pkg. sharp cheese, grated
2 ¢. crushed Ritz crackers

1 stick margarine, melted

%t overcook.) Drain. Cut into bite-size piece_S.
iri room into 9x13 inch baking dish. Sprinkle cheese over toe. Mix
S&rt'er: e rp‘mz uas&uepr%':g;;her and sprinkle on top of vegetables. Bake at 350°F. for

i il crumbs are brown and cheese is melted.
bl i ® Ann Lankarge, Management Department

BROCCOLI AN

1 head cauliflower
1 bunch brocceoli
2 cans cream of mushroom soup

Cook vegetables until tender. (Don

ZUCCHINI LATKES

2 medium zucchini % tsp. pepper

% small onion % tsp. salt
2 oz. Cheddar cheese 3 Tbsp. flour
2eggs 2 Tbsp. oll

4 ¢. wheat germ

Scrub zucchini with vegetable brush and rinse. Cut off stem ends; grate into
large bowl. Peel onion; grate into bow! of zucchini. Grate in cheese. In small bow!, beat
eggs with fork; add eggs to zucchini mixture. Add wheat germ, pepper, salt, and flour;
mix well.

Pour oil into frying pan; heat at medium heat until it sizzles. Drop tablespoons of
zucchini mixture into frying pan. Tum with spatula andfry both sides until golden brown.
Drain latkes on paper towels for aminute before serving. Serve with sour cream or plain
yogurt. Makes about 12 servings.

Dolly Kovalski, Plant & Soil Sciences Department

SUMMER SQUASH CASSEROLE

21b. yellow summer squash, sliced 1. sour cream

, (6c.) 1 ¢. shredded carrot
Ya c. chopped onion 1(8 oz.) pkg. herb seasoned
1 can cond d cream of chick stuffing mix

soup % c. butter, melted

_ Insaucepan, cooksliced squash and chopped onionin boiling, salted water for 5
minutes; drain. Combine soup and sour cream. Stir in shredded carrot. Fold in drained
;g:ash afnd onlor:. Combine stuffing mix and butter. Spread half of stuffing mix on the

omof a 12 x 7% x 2 inch baking dish. Spoon vegetable mix on top. Sprinkle remain-

ing stuffi i ° i %
Ih?ough msge ?\y:; ;?getables, Bake in 350°F. oven for 25 to 30 minutes, or until heated

Laurie Waite, Undergraduate Transcripts

-l
G
i
s

. : GREEN BEAN A LA SOUR CREAM
arge frozen bag F

green beansg fenehivie
1 medium onion
2Tbsp. butter 1 ¢. sour cream

Cook beans according to ioni iti
package. Saute onionin butter. After itis softened, add
mushrooms. Add flour, salt and sour cream. Heat until bubbly. Put green beans in cas-

:zl::le. Pour sour cream mixture over it and bake at 350°F. for 45 minutes, or until very

1 can mushrooms (or fresh)
2 Tbsp. flour

1 tsp. sait

Jeanne Swenson, Reading Room, School of Management

PAN ROASTED VEGETABLES
3 c. cauliflower flowerets 14 c. melted butter

2c¢. broccoli flowerets 2 tsp. thyme
2 c. carrots, cut in julienne strips Ya tsp. sait
2onions, cut in wedges Ya tsp. pepper

Heatioven to 400°. Arrange vegetables in 9x13 inch pan. Blend melted butter
and seasonings; pour over vegetables. Toss to coat. Cover with foil and bake for 22 to

27 minutes, or until vegetables are crisply tender. Adcitional butter may be added be-
fore serving.

_ Microwave: Arrange vegetables in a 9x13 inch microwavable dish. Pour on but-
ter mixture. Cover with plastic wrap. Microwave on HIGH, stirring after half the time,
until vegetables are crisply tender (7 to 9 minutes).

Kathy Godek, Accounting & Information Systems, School of Management

MASHED POTATO CASSEROLE

142 ¢. margarine
atsp. pepper

10 medium potatoes
1.c. sourcream

1c. cottage cheese 1tsp. sait

1 Tbsp. finely chopped onion Y4 c. grated Parmesan cheese

Peel and boil potatoes in salted water until tender. Mash until all lumps are re-
moved. Add sour cream, cottage cheese, onion, margarine, salt, and pepper. Beatall
together with mixer.

Place in greased casserole dish. Sprinkle with grated Parmesan cheese. Bake,
uncovered, in 350°F. oven for 45 minutes, or until hot all the way through. (Time varies
as people use different sizes and shapes of casserole dishes.) Can be made the night
before and refrigerated, then put in oven to bake. Serves 8t010.

The Parmesan cheese will brown somewhat, but do not cover. If you do, you'll
serve it with a spoon, in a bowl - it gets very soupy.

i sister-in-law in Poughkeepsie, New York.
Laptioh hrecens ey Louise MacDonald, CASIAC



LOPED POTATOES
in dish. Sprinkle with sait and pepper
r. In @ measuring cup, pour 6 ounces

CHICKEN SCALI
jum potatoes; layer

Peel and slice 3 medi blespoons flou
anda dabn‘: '_“3'9“""3:(,"2;;& e h water to fill cup. Pc.:ur ovel'e potatoes; cover and
chicken and rice soup & 40 minutes more.
ko 2301 for 40 minutes. Uncover and bake Afriend

DELMONICO POTATOES

% tsp. pepper
16 fedwin oookzd po:'teoes, pesied 1% c‘.,grated Cheddar cheese
'2:: g:;‘t'trer ormarg? % tsp. nutmeg
t Paprika
?gphasl;: patonstt 14 ¢. soft bread crumbs

b . erin pan, then stir in flour until smooth. Stir in half & half
cream ggﬁﬁﬁ'ﬁﬂﬁm&nm g:ick and smooth, stirring constantly: Add salt, pep-
per, nutmeg, and 1 cup cheese. Stir until cheese m.elts. Pour over diced potatoes,
which you putintoa 1% quart casserole dish. Cover with remaining cheese which has
been mixed with bread crumbs. Sprinkle with paprika. Bake in 400 °F. oven for 25 min-

utes, or until browned and bubbly. Serves 6. )
A friend

HEARTY BAKED POTATO SALAD CASSEROLE
14 ¢. mayonnaise
14 ¢. plain yogurt or sour cream
4 oz. bacon, cooked till crispy,
1 (11 oz.) can Cheddar cheese soup drained and crumbled

or cream of celery Paprika

_ Cook potatoes; peel and cut into cubes. Place in a lightly greased or sprayed
9x13 inch baking dish. Mix all remaining ingredients, except bacon. Pour over pota-
toes. Sprinkle bacon and paprika on top. Cover with foil. Bake at 325°F. for 1 hour.
?gke, uncovered, the last 30 minutes. Serve hot or at room temperature. Serves 8 to

A friend

8 large potatoes
%2 ¢. chopped onion
2 Tbsp. chopped parsley

4 |dah =0
aho or russe
:2 ¢. flour iPotstoys Sat Snd ';esh'v ground pepper (to
tsp. baking powder e
2 eggs, lightly beaten Peanut oil for shallow fat frying

Peel and place potatoes i
black potatoes into a bow! of cold water. (Potatoes will otherwise tum
boil'CRcL s;b:ni?f the potatoes and put them into a saucepan of cold water. Bring to a
thro'u Ehaboa nzltlsm{nerj 5 minutes, or t_antil tender. Drain well, then work potatoes
ar or ricer into a bowl. Stir in flour, baking powder, eggs, salt, and pep-
Add enough oil in a lar i i i
. X ] ge skillet to make a thin film on bottom of pan. While itis
g:?:ttelr:g. use a grating disk on a food processor or a box grater (use largest holes) to
@ remaining potatoes. Add to mashed potato mixture and stir to mix thoroughly.

When oilis hot, add farge s i
) poonfuls of the batter to the pan and fry until gold
brown. Tum and fry other side. Drain on paper towels. i e
Kay Dion, University Library

POTATO TART

g:‘ne‘“um potatoes, cut up 3 medium tomatoes, sliced
4 Ib. Mozzarella cheese

:;4 tsp.I Ipepper 2 tsp. rosemary
4C.0 3 Tbsp. Parmesan cheese

Heat oven to 400°F. C<_>ok potatoes, then mash with 1 teaspoon saltand pepper.
Spread over bottom of 8x8x2 inch baking dish. Pour on 'z of the oil. Top alternately with
rows of tomato and cheese. Sprinkle with % teaspoon salt, rosemary and Parmesan.

Pour on rest of oil. Bake for 35 to 40 minutes.
Laurie Waite, Undergraduate Transcripts

QUICK OVEN FRIES

% c. oil

6 or 8 large potatoes, peeled and
Salt and pepper to taste

cut into wedges
12 c. butter or margarine
Put oil and butter in a 13x9 inch pan. Put in a 450°F. oven until butter just melts.
Take out and mix. Add potatoes, salt and pepper. Bake at 450°F. for 15 minutes; tum
and sprinkle again with salt and pepper. Bake 15 minutes more, until crispy golden

brown.
L. Mosca, sister of an employee



LAYERED LETTUCE
1 ¢. mayonnaise

V2 medium head iceberg lettuce,
washed and torn into bits Z‘T%si)a'sggo; :,
%2 ¢. chopped cele y se
1 green prgg))per, ch:)‘:)ped Yac.gr ffgdciiﬂzfizggse:
1(10 0z.) pkq. frozen peas, 1c. grate :
) Pkg A Croutons for garnish

defrosted (not cooked)
e medium red onion, chopped
8 slices bacon, fried crisp and

crumbled

In 9x14 inch casserole dish, layer first lettuce, then celery, then green pepper,

then peas, then onion. Mix together mayonnaise, salad oil, sugar, and Parmesan
Cheese. Gently spread over layered ingredients. Sprinkle Cheddar cheese and bacon
ontop. Cover with plastic wrap and refrigerate 24 hours. Serve untossed; garnish with

Croutons. Serves 6 to 8.
Bonnie Martin, Athletic Department



MEXICAN TORTILLA BAKE

11b. lean ground beef 11sp. zf,':c,eam
1 onion, chopped prics rtillas, cut in halves
1 clove garlic, minced 9 flour to s (Jack.
s 2 ¢. or more shredded cheese s
2 (8 oz.) cans tomato sauce . Cheddar of both)
1c. water 6 pitted ripe olives (if desired)

3 tsp. (approx.) chili powder -

i i i to sauce, watef,

Brown meat with onion and gartic. Pour off fat. Add toma

powder, and salt. Simmer 20 minutes. Spoon Va of the mixture into 2 q}Jart cass?;g::

which has been sprayed with Pam nonstick coating. Spread tortillas with sour

and arrange over meat sauce. Overlapping is okay.

Sprinkle with a generous layer of cheese. C<_>ntinue with r.neat‘ _
and cheese layers, ending with meat sauce, until all is used. Gamish with olive:

at 350°F, for 20 minutes, or until hot and bubbly.
Barbara Little, Counse

sauce, tortillas
5. Bake

ling and Academic Development

TACO PIE

1 Ib. lean ground beef ' 1 baked 9 inch pie shell

1 onion, chopped fine 2 c. Cheddar cheese, shredded

1% oz. taco seasoning mix 1 ¢. corn chips, crushed
Shredded lettuce

¥ c. water
1 (16 oz.) can refried beans 1 tomato, chopped

1 (8 oz.) jar taco sauce, divided
wned. Stir to crumble meat.

Cook meat and onion in skillet until meat is bro
Drain. Add taco seasoning mix and water. Stir well; bring to boil. Reduce heat. Simmer
0 minutes, stirring occasionally.

Combine refried beans and % cup taco sauce. Spoo
\shell. Layer half of meat mixture, all of corn chips, half of cheese. Repeat layers of
meaf"beans and cheese. Bake at 400°F. for 25 minutes. Top with shredded lettuce and

chopped tomato. Serve with remaining taco sauce. Makes 8 small servings.
Barbara Little, Counseling and Academic Development

n half of bean mixture into

TACO PIE

1 Ib. ground beef 3eggs
¥ c. chopped oniop 2 tomatoes, sliced
1 env. taco seasoning 1 c. shredded Cheddar cheese

1 (4 0z.) can chopped green chilies, Sour cream (optional

draiped Lettuce (optional)
1%ec. r.'mlk‘ Tomatoes (optional)
% c. Bisquick Cheese (optional)

Preheat oven to 400°F. Grease pie plate (10 x 114 inches dee i
bgef aqq onion until brown. Drain, then stir in seasoning mix. Spread%)ﬁ g:)a(::; ::g ::Ir
with chilies. Beat milk, Bisquick and eggs until smooth. Pour into plate and bak 22
minutes. Top with tomatoes and cheese. Bake 8 or 10 minutes longer. Serve wi .
cream, tomatoes, lettuce, and cheese. ’ o with sour

Sheila Griffith, University Staff Assoclation

TACO SALAD

110 1% Ib, hambur,
6 9
:l::g. cumin powder ::‘I::gzt::lson
4 lsp‘.).c ‘:‘aﬂ\{ennedpepper 2 c. shredded Cheddar cheese
ATaRE l|::ow er (adjust to taste) 1 large bottle Catalina dressing
ce 1 large bag Doritos, crushed

Fry hamburg with spices; cool. Ch i
. . Chop lettuce, tomatoes and onion. Add vegeta-
gltzlsyand cheese to the hamburg. Mix in the dressing and Doritos and serve imr?\edi-

Hint: To carry out, keep ingredients separate until salad is needed, then mix and

serve.
April Tidlund, Department of Communication

ARIZONA SKILLET DINNER

2Tbs;3. corn oil 1 (10 oz.) frozen corn (uncooked)

1 medium onion, chopped 2 (1410 16 0z.) cans whole

1 medium green pepper, chopped tomatoes with juice, broken up
(or %2 green, % red pepper) 8 oz. cooked elbow macaroni

2cloves garllc,_ minced 4 ¢. shredded Monterey Jack

1102 Thsp. chili powder (1 is cheese with the jalapeno
recommended) or to your taste peppers

2 tsp. powdered cumin

1 (16 0z.) can kidney beans, drained
andrinsed

) In skillet, ~heat oil. Saute onions, garlic and peppers. Stir in chili powder and
cumin. Cook 4 minutes until tender. Add beans, com and tomatoes. Bring to boil; tumto

low and cook 20 minutes. Stir in cooked macaroni and sprinkle with the cheese.
L. Mosca, sister of an employee

CHILIE RELLANOS

Mix together:

1 ¢. milk (V2 milk, 2 cream) % c. flour
2eggs

Add to above (save a little for top):

14 Ib. Monterey Jack cheese, grated
14 1b. Cheddar cheese, grated
4 cans (4 0z.) whole green chilies
(lay out in square 9x9 inch
casserole, slightly overlapping)
hilies. Top with 1 (8 ounce) can tomato sauce which

Place cheese mixture on ¢ \ vhi
th hot sauce andjor chili powder. Sprinkle remaining

has been doctored to your t&f\stev:\i
cheese and bake at 375°F. for 1 hour.
" Virginia Belecz, Dean’s Office, School of Management



JUST-RIGHT CHIiL!
This is not too hot for kids and not too mild for thelr folks.

Brown 3% pounds ground beef; drain, res

Saute in reserved fat:

Y% large Spanish onion, chopped
1green pepper, seeded and
chopped

Drain and add browned beef.

Combine:

3 Tosp. chili powder mix (e.g.
Brown Bag)
3 Tbsp. regular chili powder
2 Tbsp. ground cumin

Add to beef mixture.
Add to above:

1 (24 oz.) can tomato sauce
V2 can beef broth, with equal
amount of water

erving 1 tablespoon fat.

2 large or 3 smali cloves of garllc,
peeled and minced

1 tsp. red pepper flakes
3 to 4 jalapeno peppers (the canned
type) or to taste

Simmer on low heat, uncovered, for 2 hours.

Kay Dion, University Library

CORN BREAD AND TAMALE PIE
Preheat oven to 425°,

Saute in skillet:

1ib,
hamburg 1 chopped onion

When browned, add:
1can tomato soup

1 Tbsp. chili powder
11/‘ ct.swater 1 ¢. drained whole kernel corn
3 lspp's g;ppar % c. chopped green pepper

Simmer for 15 minutes.
Meanwhile, sift and mix together:

% c. yellow corn meal 1 Tbsp. sugar

1 Tbsp. flour 12 tsp. baking powder
Moisten with:

1beatenegg % c. milk

Mix lightly. Fold in 1 tablespoon oil.

. Place meat mixture into a greased 2 quart casserole and top with corn bread
mixture. The bread mixture will disappear into the meat mixture, but will rise during

baking and form a layer of com bread. Place in oven and bake 20 to 25 minutes, or untif
cor bread is brown.

Laurie Waite, Undergraduate Transcripts
RED BEANS OVER RICE

%2 Ib. small red beans 2 large cloves of garlic, crushed

%2 Ib. ham hocks or smoked ham 1 Tbsp. margarine

1 large yellow onion, chopped Pepper to taste

3 stalks celery, chopped 1 Thsp. Worcestershire sauce
1 Tbsp. parsley, chopped Tabasco to taste

% green pepper, chopped Salt to taste

2 bay leaves 3 c. cooked rice

Soak the beans overnight in ample water. The next day, drain the water from the
beans. Place in a heavy kettle. Add the ham, onion, celery, parsley, bay leaves, and
garlic. Add water to the pot - barely to cover the contents. Bring to a boil. Tum into a
simmer. Simmer, uncovered, for 2 hours. Be careful that the beans do not stick or get
too dry. You may have to add water.

After the 2 hours of cooking, add the margarine, pepper, Worcestershire, and
Tabasco. Continue cooking for 1 more hour - with lid on and heat quite low. Serve over

rice with a nice green salad. Serves 410 6. )
Laurie Waite, Undergraduate Transcripts
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HELEN’S SPAGHETT! SAUCE '
Peel and squeeze by hand ¥2 bushel tomatoes. Boil for 45 minutes.

6 large chopped onions & z :z:ar
:f:brg: leggte:azﬁppets 4 1arge cans tomato paste
! 3 tsp. oregano

1 tsp. hot peppers :
1 Tbsp. Italian seasoning 3 tsp. garlic powder

i i ining i ients alongwithonions
Saute onion and peppers until soft. Add remaining ingredien
and pepper: zanboiled t:m‘a)?eoes. Cook until thick, approximately 4 to 5 hours.

A friend
OVEN PAN BAKED SPAGHETTI SAUCE

2(1Ib. 12 0z.) cans Contadina 3 to 4 cloves garlic or to taste,
crushed tomatoes with puree minced

1 (6 0z.) can italian style tom‘;to 2 env. instant beef broth granules
paste (or regular) 1 (32 oz.) jar Francisco Renaldi

1 c. burgundy wine or Sangria spagr_netti sauce (or your

2 Tbsp. sugar favorite)

1 tsp. oregano 1 tsp. hot pepper flakes, crushed

1 tsp. basil (optional)

Stir all well; set aside.

In large 19 x 23% inch size Reynolds baking bag, pﬁt 1 tablespoon flour in bag
and shake well. Add 1 large sliced onion and 1 large green pepper, sliced.

In the bag, add all the following uncooked meats:

1 Ib, Italian sausage (hot and sweet 1 (b. favorite meatballs, seasoned to
or what you prefer), casings taste
removed

1 Ib. country style pork ribs or thin
pork chops

Hold bottom of bag and pour sauce in. Add meats; mix. Put in a very large pan.

Don't let bag hang out of pan. Make 6 slits in top of bag. Bake at 350°F. for 2 to 212
hours, or at lower oven at 325°F. for 3 to 4 hours.

After cooking time is done, shut oven off. Open end of bag carefully and sprinkle
2 cup Parmesan or Romano cheese over sauce and leave in oven until cheese melts.
Makes a lot. Can be cut in half and frozen up to 6 months.

A friend

CONFETT!I SPAGHETTI

3 Thsp. butter 2 c. raw peas (fresh or frozen)

3 Thsp. olive oil 1 medium red bell pepper, diced

1 ¢. minced onion 3 Tbsp. soy sauce (or tamari sauce)
3to 4 cloves garlic, minced 1 Ib. spaghetti or linguine

Y2 tsp. salt 4 to 6 scallions, minced

Lots of ground black pepper 1 c. (packed) finely minced fresh

1 tsp. drled basil parsley

2 stalks broccoli, chopped 2 c. (packed) grated Cheddar

2 c. small cauliflowerettes cheese
Va \b. mushrooms, chopped

Inalarge skillet, cook onions and garlic in combined butter and oil with salt, pep-
per and basil until onions are soft (S to 8 minutes). Add broccoli, cauliflower and mush-
rooms. Stir and cover, reducing heat to medium low. Cook until just tender (8 to 10 min-
utes). Add peas and diced red pepper. Stir and cook over medium heat for just a few
minutes until peas and peppers are just heated through. Remove from heat and stirin
soy sauce. Set aside in a warm place and cover. Cook pasta; drain and place in alarge
bowl. Immediately add the vegetable saute with liquid. As you toss the mixture together,
sprinkle with scallions, parsley and cheese. Serve immediately. Serves 410 5.

You can substitute any vegetables you wish. Fresh tender vegetables in season
are best. Try zucchini, green beans, fresh herbs, summer squash and asparagus.

LASAGNA FOR A CROCK POT

1 (10 oz.) pkg. broad lasagna 1 clove garlic, minced

noodles, broken into bite-size 12 0z. Mozzarella cheese, shredded
pieces and cooked until tender, 1 (12 oz.) container cottage cheese
drained 2 (6 0z.) cans tomato paste

1 1b. ground beef % c. water

4 |b. Italian sausage 1 tsp. basil

1 small onion, chopped 1'% tsp. dried parsley flakes

Brown ground beef and sausage; drain. Place in slightly greased crock pot
along with cooked noodles and remaining ingredients. Cover and cook on LOW heatfor
7 to 9 hours (HIGH 3 to 5 hours). Serves 4to 6.

Note: Although 've never had the time to try it that way, limagine this could also

be placedina casserole dish and bake at 350° for :’ hour. lr»/lly fame;jly enjc:ys‘ .(lasa‘l‘gr};gutl
) le who can never get the traditional layered way to “lay" ngnt.

clibiied s s Kay Dion, University Library
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DOTTIE'S SPINACH LASAGNA i
cho
1 (1% oz) pho. spaghettisaucemix 1 (10.0%) BV, CCd o rained
1 (15% oe) can tomato 8 % c. grated Parmesan cheese,

1 (15'% oz.) can tomato sauce divided in hatf 5
214 c. water 8 oz. lasagna noodles, cooktt: .
2 eggs, beaten ttae according to pkg. direction
1716 ::'e):;“' Ricotta of cotiay 12 0z. Mozzarella cheese

cl

mato paste, tomato sauce, and water in me-

Combine spaghetti sauce mix. 17 ver medium heat. Remove from heat. Set

dium saucepan; bring tomato mixture to boil 0
aside.

Combine eggs, Ricotta cheese, spinach, and Ya cup Parmesan cheese, stirring
well. Set aside. e
i inali inch baking dish.
1 tomato mixture in a lightly greased 13x9x2 inc
haltf eafﬁmgok:d{pla::‘:na noodles, spinach mixture, Mozzarella cheese, and tomato

mixture.

Repeat layers. Sprinkle with remaining s cup Parmesan cheese. Bake in pre-

2F. hour. Lasagna should be piping hot and bubbly.
ISSCISOE e St Barb?ata Little, Counseling and Academic Development

IMPOSSIBLE LASAGNE PIE

11b. hamburg % c. Parmesan cheese
1 tsp. oregano 1c.milk

Y tsp. dried basil % ¢. Bisquick

1 (6 0z.) can tomato paste 2eggs

1 ¢. shredded Mozzarella 1 tsp. salt and pepper

% c. small curd cottage cheese

Grease a 10 x 1% inch pie plate. Cook hamburg; drain. Stir in spices, paste and
V2 of Mozzarella cheese. Layer cottage cheese and Parmesan cheese in plate. Spoon
hamburg over top. Beat milk, Bisquick, eggs, salt, and pepper until smooth. Pour into
plate. Bake at 400°F. for 30 to 35 minutes, or until knife inserted between center and
edge comes out clean.

Afriend

EASY ZIT|

21b. (32 0z.) spaghetti sauce 11b, ziti
1 Ib. cottage cheese .
V4 Ib. (or more) Muenster cheese,

diced

Cook Ziti per directions; drain well. Mix ziti with both ch
( | » di - eeses. !
sauce into 9x13 inch pan. Add ziti and pour remaining sauce over. Cc)verS ﬂﬁffoifzrg

bake at 350°F. for 30 minutes. Remove foil and i i
ik hitichsdinirg bake until bubbly, Can sprinkle grated

A friend

ZUCCHINI CRUSTED PIZZA

Crust:
3% c. grated zucchini, grated 14 ¢. grated Mozzarella
coarsely % c. basil (fresh minced or % tsp.
3 eggs, beaten dried)
Yac. flour

Sait and pepper

Sie Saltzucchinilightly and letit set for 15 minutes. Squeeze outall the excess mois-

. Combine all ingredients; spread on an oiled 9x13 inch baking pan. Bake 201025
minutes at350° until surface is dry and firm. Brush top with oil and broil it, under moder-
ate heat for 5 minutes. 2

Pile on your favorite pizza toppings (tomato sauce, olives, mushrooms, peppers,
cheese, etc.). Heat the whole pizzain 350° for 25 minutes. Serve hot.
Laurie Waite, Undergraduate Transcripts

BEEF NOODLE BAKE

11b. ground beef 1 (15 oz.) can tomato sauce
1(20z)can mushrooms, drained 1 (8 0z.) pkg. cream cheese

1 clove garlic, crushed 4 oz. noadles (uncooked)

11 tsp. sait 4 green onions, finely chopped
2 tsp. pepper 1 c. sour cream

21tsp. sugar  c. grated Cheddar cheese

Cook and stir ground beef in 10 inch skillet until lightly browned. Add mush-
rooms, garlic, salt, pepper, sugar, and tomato sauce. Cover and simmer 15 minutes.
Cook noodles and drain. Combine onions using some green tops with cream cheese
and sour cream. Blend well. Grease a 2 quart casserole; spread ¥4 of cooked noodles.
Add V4 beef mixture, then ¥ cream cheese mixture. Repeat 3 times. Add Cheddar
cheese. Bake 30 to 35 minutes at 350°F. Serves 4 to 5.

Afriend
ITALIAN MEATLOAF
1%% Ib. lean hamburg ¥ tsp. basil
% c. ltalian seasoned bread crumbs 2 Tbsp. grated Parmesan cheese
1egg 1 medium onion, chopped

1 c. spaghetti sauce 1 green pepper, chopped
1 (4 0z.) can mushrooms, drained 1% Thbsp. oil
1 clove garlic or Ya tsp. powder

Heat oil in skillet; saute onion, pepper and garlic until partially cooked. Drain
well. Mix meat, bread crumbs, egg, mushrooms, and ¥z of the spaghetti sauce. Add
onion and peppers; mix well. Putinto an ungreased 9x5 inch loaf pan. Mix remaining %2
cup spaghetti sauce with grated cheese. Pour over top. Bake at 350°F. for 1 hour.

A friend
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£ PAN CASSEROLE

LL-IN-ON
" 5 cooked potatoes, mashed
1b. hamburg l sy
¥ c. chopped onion
+pey Little milk —

%we. grated Chedda

i i drained beans

i i 5 it and pepper. Drain. Adddra r
ot me‘t.’soupt g omonsbmlrl;ognxga g-g:;apan; sgte aside. Mash the potatoes whaltz
Pt 200 be .Putm: milk. Spoon over meat and sprinkle with cheese. Bake a

hot; add beaten egg an 6
350°F: for 25 to 30 minutes. Serves 510 6. L. Mosca, sister of an employee

Salt and pepper to taste
1 (16 oz.) cut green beans, drained

HUNGRY BOYS CASSEROLE

% c. chopped celery % ¢. ketchup

¥ ¢. chopped onion ://; :s;;vastaei:

Ya c. chopped green pepper - 3

11b. leanpgprougd beef 1% tsp. garlic powder
1 can pork and beans

Sprinkle celery, onion and green pepper on tﬁe°

Crumble ground beef on top. Bake, uncovered, at 425
oven. Stir in pork and beans, ketchup, water, salt, and ga
tional 10 minutes while preparing biscuits.

bottom of 8 inch baking dish.
for 20 minutes. Remove frorp
rlic until blended. Bake addi-

Biscuits:
1c. flour 14 c. milk
1% tsp. baking powder 3 Thsp. oil
1 tsp. salt

Combine flour, baking powder and salt in mixing bowl. Combine milk and oil.
Add to dry ingredients. Stir until dough clings together. Knead on powdered surface 8
times. Roll out 4 inch thick. Cut out biscuits. Place biscuits on top of casserole; bake at

425° for 15 to 20 minutes. Serves 410 5. )
Laurie Waite, Undergraduate Transcripts

AMERICAN CHOP SUEY WITH A TWIST

- 1%’c. cooked macaroni Va tsp. basil
1 (14 oz.) jar spaghetti sauce 4 oz. shredded Mozzarella cheese

8 oz. cottage cheese 4 oz. pepperonl, sliced

Cook macaroni and add rest of ingredients. Putin 2% quart casserole and sprin-
kle Parmesan cheese. Bake, covered, at 350°F. for approximately 30 minutes. lns?ead
of pepperoni you may use % pound cooked hamburg, 6 ounces Canadian bacon or

sliced hot dog pieces.
Betty Kempisty, Marketing Department

CHINESE HAMBURG

11b. hamburg
1 c. sliced mushrooms
: can cream of chicken soup tac.rice ™
can cream of mushroom soup 2 onions, chopped (or use your own

1 canwater

d nt
Soy sauce (your taste) el
1c¢. chopped celery

1 large can Chinese noodles

Brown meat; add all remaining ingredients, except for the noodles. Pour into 2

quart casserole. Cover and bake at 350°F. for 45 minutes. Sprinkle with noodles and
bake, uncovered, for 15 minutes.

Really easy - and great to take to a “potluck.”
Barb Hawthorne, Hotel, Restaurant, and Travel Administration

BUBBLE AND SQUEAK
1 onion, diced 2 to 3 medium potatoes, peeled and

Y210 1 ¢. meat (uncooked - i.e., coarsely chopped
beef, sausage, ham) 2 to 1 head cabbage, chopped

2tsp. oil % c. cider vinegar

Saute onion and meat until meat is done. Add potatoes; cook until haif done,
then add cabbage and continue cooking and stirring until potatoes are done and cab-

bage is wilted. Stir in cider vinegar and simmer a few minutes more.
Kay Dion, University Library

GOURMET HAMBURGERS

1 small can tomato paste 1'% 1b. hamburg

2 Tbsp. dry sherry or vinegar 4 c. cracker crumbs

2 Tbsp. brown sugar 1eqg

1 Tbsp. prepared mustard Sour cream

1 Tbsp. Worcestershire sauce Crumbled Bleu cheese
42 tsp. salt

Combine all, except sour cream and cheese. Shape into 6 patties. Make inden:

tation in each. Broil, remove and spoon in sour cream. Sprinkle with Bleu cheese.
A frienc

IMPOSSIBLE CHEESEBURGER PIE

11b. ground beef ¥ c. Bisquick mix

1% ¢. chopped onion 3eggs
14 tsp. salt and pepper 2 tomatoes, sliced
1 c. shredded American cheese

1%2 c. milk
Heat oven to 400°F. Grease 10x 1'%z inch pie plate. Brown beef and onion; drai
Stirin salt and pepper. Spread in plate. Beat milk, biscuit mix and eggs until smooth,
seconds in blender on high or 1 minute with hand beater. Pour into plate. Bake 25 m
utes. Top with tomatoes; sprinkle with cheese. Bake until knife inserted in center com

out clean (5 to 8 minutes). Cool before serving.
Barbara Little, Counseling and Academic Developm
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CHEESEBURGER PIE
1 1b. tean ground beef

% c. evaporated milk (1 small can) e ple crust
1 unbaked
ess
15.ins dy broad cumes 1. (d0z) shregdeap  ozzarelia,
Va :- cl:‘:ppreyd ::Ions American chee:
Y etc.
Y tsp. salt tershire sauce
e fsg- dried oregano, crushed 1 tsp. Worces
Va tsp.
gl crumbs, onion, salt, oregano, and

ixing bowl, ine milk, catsup, bread : 0
Pepperf';\?éxg;%r and.:i::" v:rl}.esmead evenly in unbaked pie shell. Bake at 350°F. for
. mincheeme& nd sprinkle on top of meat

tershire sauce together and spani eat.
Bake 1E°rsnsinutess;§r:d I:?m:om oven and let stand 10 minutes before serving.
Serves 6.

- Drai i is not lean. s
Nota: Deain any greass {{bestis c.’luoy Schaefer, Cataloging, University Library

MARINATED BAKED FISH
Y4 ¢. butter or margarine, meited :;& :se/.ﬁg‘arli% ?l?'vtv -
Yac. i /a to Y2 tsp. )
'/: ::: :!2';:'::33:;? onion 1 ib. fresh haddock (cod, whitefish)
2 Tbsp. water

Ina 12x7 inch pan, %
Bake at 350°F. for 15 to 20 minutes. Gamis

combine all, except the fish. Add fishand marinate for 1 hour.

h with lemon slices (optional).
L. Mosca, sister of an employee

SIMPLE ELEGANT FISH SUPREME
1 1b. haddock 1 can cream of Cheddar soup
1 Ib. scallops White wine

Place haddock in bottom of pan. Put scallops on top of haddock and pour soup
mixed with % cup wine on top. Bake at 350 °F. for 45 to 50 minutes. Crumble Ritz crack-

ers and toss in butter. Sprinkfe on top.
Belty Kempisty, Marketing Department

TUNA-CHEESE CASSEROLE

2 (B'/;r:'zr.‘);;ans chunk fight tuna, 2 Thsp. butter
1,
3 c. :hlnly sliced potatoes 2/‘ cc':‘l:: d
c. J:!azlg‘r; geas, thawed and 1%4 ¢. shredded Cheddar cheese
Vs tsp. dry mustard

2Thsp. chopped fresh ars|
Ya c. sliced green onlonps i

Parboil potatoes untif crisp tender; drain. In a shallow 2
¥ 5 quart casserole, la
g}:rl'léf::t r1';’0';&(0(—:3, peas, parsley: apd onions. In asmall saucepan, meltthe butter, tg:;
el e flour until smooth. Stir in milk untif thickened. Add cheese, dry mustardand
S50¢ pepper. St!r until smooth. Fold into tuna mixture. Cover lightly and bake in a
oven for 30 minutes. Top with additional cheese if desired.
Kay Dion, University Library

Sait and pepper to taste

CHINESE TUNA DISH

: can tuna, drained 3 Thsp. mayonnaise or Miracle Whip
can cream of celery soup 1 can Chinese noodles (crisp)
3 Thsp. piccalilli

Mix tuna, soup and piccalilli in saucepan. Heat slowly for approximately 10 mi
» 4 | o n-
utes. Add mayonnaise. Stir to blend. Serve on crisp noodles. Serves 4. /

Need a hot supper in a hurry? This meal is super-quick, nourishing and tasty.
Sylvia Howes, Controller's Office

EXOTIC TUNA

1 can white tuna meat, drained 1 tsp. curry powder or to taste

1 can cream of chicken soup

In saucepan, combine all and bring to a boil, then simmer 10 minutes. Serve

over rice or noodles.
L. Mosca, sister of an employee

TREASURE OF THE SEA SCALLOPS

20 Ritz crackers 2 oz. whipped butter
1 Tbsp. parsley flakes 12 oz. small scallops (if large ones,
¥ tsp. oregano cutin halves)
Ya tsp. garlic powder 4 oz. Cheddar cheese, grated
Va tsp. ground red or cayenne Paprika
pepper

Preheat oven to 350°F. Crush crackers in blender or plastic bag to fine crumbs.
In large bowl, mix crumbs, flakes, oregano, garlic powder, and pepper. Stir in butter.
Add scallops and cheese; mix well. Turn into a lightly greased 112 to 2 quart casserole
dish; sprinkle with paprika. Bake 15 minutes. Serves 4. ;
Afriend
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S
IMP FRIED NOODLE
i 1 ib. shrimp, shelled and deveined
1c. snow peas, halved

2 tsp. soy sauce
2 ts; dry sherry (optional)

2 pkg. noodles (Ramen - any fiavor)
2 tsp. dark sesame oll :
1 carrot, thinty sliced and cooked in
microwave about 1 minute
1 large red onion, sliced .
i in. In wok or large frying pan,
ili dles 2 minutes, then drain. [ pen,
heat onlg\:g 'n'?&'.ff’,iﬁ'.e?lia"é’?:m onion and gmcgkt:rt- at:t-ﬁy 4 ::r::llise Qgg\ it:‘nr:gg ]
i i _ Add noodles with 1 seasoning pa com on
:gs&gay:x f\sd:r‘:maining ingredients and stir-fry for 2 minutes. Serves 30

R . : ther s of fish. .
You can change this recipe by wl"g&?:g;yc: raoa,,-c. mrsity Staff Assaociation

BOILED LIVE MAINE LOBSTER

Boiling water Lobster - - ) .
Drop the live lobster into boilingwater. When water starts to boil again, boil for 1
minutes. No more, no less!

is i i ives do it - so itmust be right! 2 :
hés s how Oy M%Ze,éﬁgﬁim"e: Hotel, Restaurant, and Travel Administration

SWEDISH EGG STRATA

. plai s (cheese oka 14 tsp. mustard
i Zg;:':lg:tﬁogea(ten 9 4 c. diced green pepper
2c. mitk 3 Tbsp. chopped scallions
1 ¢. (4 oz.) grated Cheddar cheese 4 slices crisp bacon, diced ham or
% tsp. salt sausage

i i i It, and
Sprinkie croutons on bottom of 9x13 inch pan. Mix eggs, milk, cheese, salt,
mustard?Sprinkle on vegetables. Top with bacon, which has been cr::mb1ed. You m:y
use a thin layer of diced ham or cooked sausage meat. Bake at 350°F. about 40 to 45
minutes. Serves 6.

i casserole for our “B & B” and guests really like it.
usethisasabunch Betty Higgins, Vet and Animal Sciences

BASIC QUICHE

Pre-made pie shell 4 eggs
112 c. grated cheese (any flavor - 1c. milk
Cheddar, Monterey Jack, etc.)

Filling: Use whatever you like, such as broccoli, ham, bacon, mushrooms, car-
rots, etc.

Pre-bake the pie shell (about S minutes) in 350°F. oven. Arrange filling in bottom
of shell. Cover with cheese. Beat the eggs and add mitk. Pouron top. Bake at375°F.for
40 to 45 minutes. Cool 5 minutes.

Barb Hawthorne, Hotel, Restaurant, and Travel Administration
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STEAMED BACON AND EGG PUDDING
4 eqgs, slightly beaten Butter

4 slices
cmbaeon, diced and fried unti Salt and pepper

P
6 1 qt. milk
slices stale bread 2 Tbsp. parsiey, chopped
Cutthe breadslices into fin i
. S gers and use half of them toline adeep buttered dish,
ggggl‘;lemthe slices with the bacon and its fat; cover with the remaining bread slices.
isoey é‘ © 8ggs to taste. Heat the milk almost to the boiling point; remove it from the
et radually stir itinto the eggs. Pour the egg mixture over the bread and let it stand
0 30 minutes. Set the dish in a pan of hot water and bake in a preheated 375°F,

ovenfor 45 minutes. Serve inthe same dish v ishing th i
ley. Makes 4 servings. 1) SSCORORNIG (e kg il ciobiad pars.

Dorothy Linden, Hotel, Restaurant, and Travel Administration

CHICKEN DIVAN

% Ib. boned, skinned chick 1 (10 o0z.) pkg. broccoli spears
slivered 1 (10% oz.) can condensed cream

2tsp. oil of chicken soup

1c. water 1% c. Minute rice

1 Thsp. dry sherry wine 1 Tbsp. grated Parmesan cheese

. Brown ch_ieken in oil, stirring occasionally. Add water, wine, broccoli, and Soup.
Bring to a full boil, separating broccoli pieces. Stirin rice. Cover and remove from heat.

Letstand § minutes. Sprinkie with cheese. Makes 4 servings.
Barbara Little, Counseling and Academic Developm

EASY CHEESY CHICKEN DIVAN

410 5 whole boneless and skinless
chicken breasts (8 to 10 single
breasts), poached for5t0 8
minutes in seasoned sait, then
cutinto bite-size pieces

2 pkg. Success rice, cooked (or
enough regularrice for6to 8 with %42 c. sour cream
servings) 1 (8 0z.) pkg. shredded Velveeta

2 pka. (10 0z.) frozen broccoli or 1 cheese
bunch fresh (much better),

cooked until crisp tender (4
minutes)

2 cans cream of chicken soup with
tsp. lemon juice and dash of
poultry seasoning added

1102 c. milk or 1 can milk, mixed

ent

2

" Grease a 13x9 inch or larger baking pan. Place cooked rice on bottom, then
broccoli, then chicken. Mix the 2 cans cream of chicken soup, lemon juice, poultry sea-
soning, milk, and sour cream well. Add %2 of the cheese; mix again. Pour over chicken.

Top with remaining cheese. Bake at 350°F. for 20 to 30 minutes. Buttered crack
be sprinkled over cheese if desired.

Afriend

27079
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CHICKEN PARMIGIANA

1(15%0z) jar meat flavor spaghettl
sauce

4 boneless, skintess chicken breast

halves
ted Parmesan cheese
2 eggs, beaten %c.gra
1 c. Ralian style bread crumbs 1c.(@0z) eshredded Mozzarella
Va c. olive ol chees
nd then into bread crumbs, coat-

Preheal to 400°F. Dip chicken into egg and ¢ Mo breac
ing mOm’Sg:lyf &fﬂ.eaaum skiu;?. heatolive oil. chickenin oil until done :ng Iwell
browned on both sides. Pour spaghetti sauce into an 11x7 inch baking dish. Place
chicken on sauce and top with Parmesan and Mozzarella cheese. Bake for 15 minutes,

rowned. Makes 4 servings.

7 3 ightty b 3
2 lfnm chncsels melted' o 'Ig&%m Little, Counseling and Academic Development

CHICKEN A-LA-KING
1 small can sliced mushrooms 1.¢. milk
V4 c. chopped green pepper 1 c. cooked, cut up chicken
Va ¢. margarine % ¢. chopped pimento
Va c. flour 1% tsp. salt
1 c. chicken broth Va tsp. pepper
Saute mushrooms and green pepper in margarine. Blend in flour and season-
ings. Cook until mixture is smooth. Remove from heat. Slowly stir in broth and milk.
Bring to a boil over low heat, stifring constantly. Boil 1 minute. Add chicken and pi-

mento. Serve over toast, rice or noodles.
Joyce Manning-Lawrence, Textbook Annex

CHICKEN WITH RICE

In large pot, with a little oil, brown justa fewpieces of 1 cut-up chicken ata time.
(Browning is the secret-use medium- high heat and cover the potso the grease doesn’t
splatter until the chicken gets crispy.) Take chicken out of pot and finish cooking the

rest. Set all the chicken aside. Drain the fat.

ute 1 small diced onion until brown. Put chicken back in pot with

In same pot, sal
on cubes, black pepper, and 24

onion. Add some 1 tablespoon parsley, 3 chicken bouill
cups water. Bring to a boil and simmer 45 to 60 minutes, stirring occasionally. Remove

chicken and remeasure liquid from pot. If you don’t have 2 cups of the broth, add more
water and maybe another bouilion cube. Put broth back in pot. Add 1 cup regularrice
(not “Minute or quick"). Cover and cook on low for 20 to 30 minutes until rice is cooked,
stirring oowspnally. You may have to add a touch more water for rice to cook. Put
chicken back in pot; remove from heat. Let stand 15 to 20 minutes. This allows the

chicken to reheat.
Cynthia J. Hardy, Office of Human Relations

SWEET AND TANGY CHICKEN

% c. melted butter
Or margarine
$I|bsp. Worcestershire sauce ;?,2 lug'a;
> c0\;0 garlic, minced DA “:s ,:“ e
« 's'-,.;r:er:; Le;l:‘ (red currant) 1 "ylu;g chicken (3 1b.), cut up or
ustard skinless chicken can be used

Combine all, exce, i i
0 £ pt chicken, in sau Cook i il j
= € : cken, cepan. and stir until X
40%!]‘:_ c'l':;::;%n rrllriln?j:::]gu pan, skin side up. Pour sauce over and cover wtftt%?a!l:k:gx
. . Uncover and bake 30 minutes if chi i
and brown. Baste 2 1o 3 times during baking. Servues &mo % S U S0 Ao
A friend

CHICKEN SCAMP! STYLE

2to3 l:. chicken breasts, boned 1 Tbsp. parsley, chopped

- and skinned 2 Tbsp. fresh dill or 1 tsp. dry
/a sticks margarine 42 tsp. oregano

4 cloves garlic, minced 2 tsp. sait

2 scallions, finely chopped Y2 tsp. pepper

Cut chicken into small pi = i i
pieces; place in sprayed or greased 13x9 inch baki
pmairr:dtn saucepan, melt. margarine over low heat. Add remaining ingredients; oookft;fng
oy les. Pour over chicken pieces. Bake at 350°F. for 10 minutes. Tum and bake 10
utes more. Place under broiler to brown for 3 to 4 minutes. Serves 410 6.

Can be cooked ahead and reheated. Serve with rice or pasta and Italian bread.
A friend

BAKED BBQ CHICKEN

4 Thsp. soy sauce %2 c. brown su:
% gar
zn c. ketchup 1 onion, chopped
241%. water Dash of garlic powder
sp. lemon juice 3 to 3% Ib. chicken, cut-up

Place chickenin lightly sprayed or greased baking pan. Mixall ingredi
g i gredients. Pour
over chicken. Bake, uncovered, at 350°F. for 12 hours. Sauce can be doubled or tri-

pled.
A friend

CHICKEN PARMESAN

4 whole chicken breasts, halved, 2 Tbsp. cornstarch 4
skinned and boned 4 tsp. oregano or basil, crushed

2 cans (14 oz.) Del Monte [talian Va tsp. hot pepper sauce (optional)
stewed tomatoes Y4 c. grated Parmesan cheese

Place chicken into greased 13x9 inch casserole dish. Cover and bake in 425°F.
oven for 15 minutes. Drain off fat. Combine tomatoes, comstarch and oregano. Cook,
stirring constantly, until sauce thickens. Pour heated sauce over chicken and top with

cheese. Bake 5 minutes, uncovered. Garnish with parsley. Serves 4 to6. v
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1-2-3 CHICKEN
ressing

2% to 3 Ib. chicken pieces 1@cz) Ia:-;‘res:rl\"\g Fomeh

. . on

1 (16 oz.) whole cranberry sauce Weny.> ing and soup mix in a
\Wash and dry chicken. Combine cranberry sauce, d'e';s;nsghauow baking pan.

large bow, Di chig(en into mixture. Place, skin side down, | e and bake an addi-

;;ﬁ: at 375‘? uncovered, 30 minutes. Tum and baste with sa

tional 30 to 40 minutes. Serve on a bed of rice. Afriend

CHICKEN PUFFS

3 oz. cream cheese g:x:i:‘dn:ell;w
- ellralipl rescent rolls
2 chicken breasts, broiled, boned 1Bcandccrumbs
and chopped rea
Sauce:
1 can cream of mushroom soup 2 0z. sour cream

3 Tbsp. dry sherry (optional)
ivide crescent rolls into 4 squares of pastry. Roll these slightly and also seal t[\e
seam. mgm cream d\eeses,qmilk. salt, and pepper together. Plgce Va of this mix-
ture in each piece of pastry. Fold over like an envelope. Place theseem 9xi3 mqh pan.
Pour melted butter over and sprinkle with bread crumbs. Bake at 350°F. for 20 minutes.
serve sauce on the side. L
Pour sauce overr Candyce Baric, University Staff Association

CHICKEN YAKITORI
Marinade:
V4 c. reduced-sodium soy sauce
1% Tbsp. light brown sugar Y tsp. ground ginger
1 Tbsp. chicken broth 2 cloves garlic, peeled and crushed
Mix together ingredients for marinade.
Cut 1%2 pounds boneless, skinned chicken thighs into strips, about 3 x 4 inch.
Add chicken strips to marinade. Toss to combine; cover and refrigerate several hours or

ovemight. Thread chicken onto 8 skewers. Piace in broiler pan and broil 6 inches from
heat for 3 minutes. Tum and broil 2 minutes longer, or until done. Serves 4.

Kay Dion, University Library

1 Tbsp. vegetable oil

YUMMY BAKED CHICKEN BREASTS
4 to 6 boneless chicken breasts
1 pkg. Shake 'n Bake
1 pt. sour cream

Coat chicken breasts with Shake 'n Bake. Bake at 325°
sour cream and white wine. Spoon on each piece and sprinl?lesw
Bake and lots of Parmesan cheese. Bake 30 minutes longer.

. Ann Lankarge, Management Department

% ¢. white wine
Fresh grated Parmesan cheese

'F. for 25 minutes. Mix
ith remaining Shake 'n

42

STICKY CHICKEN

1 tsp. freshly ground pepper or
garlic pepper

1 tsp. garlic powder

1 large onion, chopped -

2% to 31b. fryer
1 Thsp. salt
2 tsp. oregano
21sp. paprika
2tsp. thyme

. Comt_nne spices; rub chicken inside and out with mixture. Place chicken in plas-
hc.bag; gefngerate 8 hours, or overnight. Remove from bag; put onion in cavity. Put
chickenin roaster; cover. Roast at 300°F. for 1 2 hours. Remove cover and cook 2 more

hqurs until tender and caramelized. Baste often with pan juices while cooking. Pan
juices should thicken and caramelize.

If rogsling more than one, leave space around each so they brown evenly. The
seasoning is enough for 1 fryer (% cup). Double for 2 fryers. Substitute any seasoning;
omit salt if preferred.

Ann Lucas, Geology and Geography Department

BLACKENED CAJUN CHICKEN BREAST
For each serving:

Y2 tsp. paprika

Ve tsp. salt

Y tsp. ground red pepper
Va tsp. ground cumin

Ya tsp. ground thyme

s tsp. ground white pepper

s tsp. onion powder

1 boneless chicken breast haif,
skinned

Preheat the oven to 350°F. Heat a medium cast iron skilleton high until very hot.
(Heat skillet until it stops smoking. When you put the chicken into the skillet, make sure
windows are opened and your oven fan is on. Ventilate kitchen well, as the smoke is
irritating to eyes, nose and throat.)

In a small bowl, combine all the dry seasonings; mix well and set aside. Spray
one side of the chicken with nonstick vegetabile cooking spray and sprinkle with half of
the seasoning; reserve the remaining seasoning. Place in the very hot skillet, seasoned

side down. Repeat procedure with top side of the chicken; cook for 1 minute on each
side.

Remove from the skillet and place on a small baking sheet that has been
sprayed with nonstick vegetable cooking spray. Bake for 15 minutes.

Note: Press the chicken so that it is the same thickness all over. This way, the
thinner part doesn’t become dry waiting for the thicker part to cook.

After cooking in skillet, place pan outside and fill with water. This will stop the
skillet from smoking and it's outside, so the smoke doesn’t fill up the kitchen.
Jim Burke, Publications Office

17



TURKEY TETRAZZINI
1 chicken bouillon

1 (8 0z.) pkg. linguini or spaghetti 1% tsp. salt

Butter or margarine tsp. pepper

1 small onion, diced z: c_‘;rated Parmesan cheese
¥ c. flour 4 slices bread

2% c. milk 2¢. cubed, cooked turkey

1 (2% oz.) jar sticed mushrooms ) ]
oo e S Tl
e K onion till tender, stiming occasionally. Stirin Pbagpiaries
fsﬁggﬁir?":;'}mk mushrooms with liquid, bouillon, s‘altbaf:jdcl‘)%%gzn 8
constantl{:, untit mixture is thickened. Remove from heat; s nb - cn.mes e
smal e 8
i | pieces to make 2 cups coarse Dr S. |
saucep-?: :)\l/);aigv:nr::at, melt 3 tablespoons butter. Remove from heat. Stir in bread
o d turkey. Gently toss to
it to linguini ixture an 5
ven to 350°. Add it to linguini sauce mi o
mix we::.rgx:mo 12x8 inch baking dish. Top with bread crumbs. Bake about 20 min

utes, o until heated through. Serves 6. Laurie Waite, Undergraduate Transcripts

TURKEY-SPINACH LOAF

V4 c. chopped parsley
4 tsp. pepper

4 tsp. dried oregano
Dash of salt

1 Ib. ground turkey

3 o0z. shredded cheese (any brand)

1 c. chopped onion

1 egg, lightly beaten

14 c. plain dried bread crumbs

1 (10 oz.) pkg. frozen spinach,
chopped, thawed and drained

Spray glass loaf pan with Pam spray. Combine all ingredients and place in loaf
pan. Bake in 350°F. preheated oven, 50 to 60 minutes, or until done.

Substitute s cup Egg Beaters for 1 egg if you want a cholesterol-free recipe and
use a “lite” brand of cheese. Serves 610 8. o
Donna McKemmie, Microbiology

SAUSAGE STRATA
1smallcanB & B mushrooms
6 slices bread (trim Crust)
11b. bulk sausage

% c. sharp cheese, grated
3 eggs, slightly beaten

Y c. half & half
1tsp. mustard, mixed with a little 1:/‘ c. milk
, milk 1 tsp. Worcestershire sauce
2 C. Swiss cheese, grated Salt and pepper

Grease baking dish. Arrange bread slices in the dish. Fry the sausage; pour off
any fatand spread over bread. Spread cheese and mushrooms. Combine the remain-

ing ingredients and pour over. Let stand ovemight in refrigerator, then bake at 350°F.
for 35 to 40 minutes.

A This is a great brunch dish you can prepare the night before. Serve with fresh
ruit.

Candyce Baric, University Staff Association

COUNTRY SAUSAGE AND POTATOES AU GRATIN

1lb. smoked sausage, cut into V4
inch slices

11arge onion, chopped (about 1 c.)

1Thbsp. vegetable oil

1 pkg. au gratin potatoes

2% c. hot water

Ya tsp. pepper

4 medium carrots, cutinto 2inch
julienne strips (about 2 ¢.)

1 (10 0z.) pkg. frozen chopped
broccoli, thawed and drained

1 c. shredded Cheddar cheese
(about 4 0z.)

Cook and stir sausage and onion in cil in 10 or 12 inch skillet until onion is tender,
about 5 minutes. Stir in potatoes, sauce mix, water, and pepper. Heat to boiling; reduce
heat. Cover and simmer, stirring occasionally, 10 minutes. Stir in carrot strips; cover
and simmer until carrots are crisp-tender and potatoes are tender, about 10 minutes.
Stirinbroccoli and cheese; cover and cook until broccoliis heated through and cheese

ismelted, 5 to 10 minutes. Makes 4to 5 servings.

Barbara Little, Counseling and Academic Development

LINQUICA AND GREEN BEANS

11b. linquica, cut into bite-size twice as many beans as
pleces linquica)

2 1b. fresh green beans, cutin 12 4 Tbsp. ketchup
inch pieces (you should have 1 small diced onion

Inapot, brown linquica and onionin a little oil. Drain fat. Add cut-up beans. Next,
add ketchup and add enough water to just cover the mixture of beans and linquica.
Simmer about 1 hour, stirring every now and then. | usually taste the mixture and add

more ketchup as needed. To serve, just put in bowls with bread on the side.

My mother-in-law gave me this recipe. This is one of those recipes that tastes

much better the next day.

Cynthia J. Hardy, Office of Human Relations

18



HAM AND NOODLE CASSEROLE

Y tsp. salt

8 0z. uncooked wide egg noodles YA tsp. pepper

V4 ¢. margarine or butter + tsp. caraway seed (if desired)
1 medium onion, chopped V4 c. dry bread crumbs
2 eggs, beaten paprika

2 c. dairy sour cream
2 c. diced, fully cooked smoked
ham (about % 1b.)
Drop noodles into 6 cups rapidly b‘:r"'"
constantly, 3 minutes; cover and remove from

b i i ion into N -
:‘glznrrtl‘i)x?usrg m’g?{g:g;;m"ga&y seed, if desired, into noodles. Sprinkle

bread crumbs evenly in greased 2 quartcasserole. Pour noodle mixture int;) casserole.
Sprinkle with paprika. Bake, uncovered, until mixture is set, 40 to 45 minutes.

from cassel loosen edge of
role or unmold onto heated platter. To unmold, ¢
noodlefzrr‘cl)ind inside rim with knife. Place inverted platter over casserole; invert noo-

mish wi rsley if desired. Serves 4. )
PERCEQpRCe v pgartzra Little, Counseling and Academic Development

water; heat to rapid boil. Ccmk,_ stirring
gheat. Let stand 10 minutes; drain. Heq\
oodles. Stir eggs into sour cream. Stir

SIMPLE HAM CASSEROLE

2 c. (7 oz.) uncooked elbow 14 c. milk
macaroni 1 (10 oz.) pkg. frozen broccqli
1% ¢. cubed, cooked ham (or spears, cooked and drained
substitute canned tuna 1 c. (4 oz.) shredded Cheddar
1 (10% oz.) can condensed cream cheese
of chicken soup % c. bread crumbs (or more if
V2 €. sour cream desired)

Prepare macaroni according to package directions; drain. Combine macaroni
and ham; place in 9x13 inch baking dish. Blend soup, sour cream and milk; pour half
the mixture over ham and macaroni. Arrange broccoli on top. Pour remaining sauce
over brocooli and sprinkle with cheese. Bake, uncovered, at 350°F. for 20 minutes. Top
with bread crumbs and bake 5 minutes longer. Serves 6.

Barbara Little, Counseling and Academic Development

LUNCH LOAF
1 large French bread 3 Thsp. chopped onion
Ya c. celery Ya tsp. salt
4 c. parsley 4 slices boiled ham
1.¢. (8 0z.) cream cheese 1 far slim dill pickles
1 pkg. sharp Cheddar cheese Mayonnaise

Split bread. Scoop out inside and spread with mayonnais
! and . Blend celery, pars-
ley, cheeses, onion, and salt. Stuff this mixture into bread?Roll ham around plcknlleg anii

set into mixture. Put top and bottom of b in foi (l
St b Ths v ek D read back together. Wrap in foil. Refrigerate

A friend

46

BROCCOLI-NOODLE CASSEROLE

6 0z, wide noodles (uncooked)

1(4 02
: c(::n cream of mushroom soup '/4( c. ch)oc::e?::lc:):us‘“oom
t()(z:gela' Process cheese spread Ya ¢. milk ;
heatloz V|Vh|z), softened by 1 (10 0z2.) frozen chopped broccoli
ng in microwave cooked and well drained '

Cook noodles; drain. Combi
milk. oot 2 ne soup, cheese spread, mushrooms, onion, ay
bu:nezggd;:,:':{ e dathivg Sooked noodies and broccoli with sauce mixture. Tum ino
and bubbly. ©- Cover and bake at 350°F. for 25 to 30 minutes, or until hot

Joyce Manning-Lawrence, Textbook Annex

ASPARAGUS CASSEROLE
2 cans asparagus or fresh (reserve

kg 6 oz. of your favorite cheese,

, quid) shredded (Velveeta, Cheddar,
‘2 c. butter Mozzarella) !
4 Thsp. butter

1 dozen Cheez-its, crushed

Melt butter in saucepan. Add juice and cook until mixed, stirrin i
> E i g constantly until
smooth. Put asparagus In a 1%2 quart casserole. Sprinkle with cheese. Pourtly sauce
over, then crushed Cheez-its on top. Bake at 375°F. for 20 to 25 minutes. Serves 6.

A friend

AT )
RS S e
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270791
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POLISH POTATO PIE

112 tsp. salt

Flaky Pastry (see recipe in dessert 1 tsp. minced chives

1 Ib.i?:l‘llg;)a sausage 1 tsp. minced parsley
6 medium-size potatoes (1% 1b.) ://ﬁ gp. g::r:; mace
2 me:;umsize onions, chopped (1 ; /: cp(‘/z oy
2 clow;es garlic, minced 24 ¢. heavy cream

1 Tosp. flour 1egg

Prepare Flaky Pastry; reserve. Skin sausage; cutinto ¥4 inch thick slices.

in boili i i i ked
Cook potatoes in boiling salted water in a large saucepan until pgmal[y cooked,
about 15 minp‘ges; drain. Shake in pan over low heat to dry; peel apd slice thinly. Com
bine onions, garlic, fiour, salt, chives, parsley, pepper, and mace in a small bowl; mix
well.

Roll out 34 of me'pastry on afloured surface to a 14 inch round. Fitintoa 10 ipch
pie plate. Arrange half the potatoes in pastry lined plate. Sprinkle with half the onion-
garlic mixture; top with half the sausage. Dot with half the butter. Repeat layering, using
remainder of ingredients. Pour 4 cup of the cream over the layers. )

Preheat oven to 400°F. Roll out remaining pastry to a 13 inch round. Cut a %
inch vent hole in the center. Cover pie; trim and seal edges, then flute.

Beat egg slightly in a small bowl; stir in remaining cream. Brush pastry with mix-
ture, reserving remainder. Bake in preheated 400°F. oven for 35 minutes. Carefully
pour remaining egg-cream mixture into pie through vent hole. Bake 10 minutes longer,
or until pastry is golden brown. Cool pie on wire rack about 10 minutes before cutting
into wedges to serve.

Barbara Little, Counseling and Academic Development

RON'S RIBS
31b. bc_eef short ribs, flanked (s inch Y c. soy sauce
thick) 2 tsp. ginger
4 c. Pepsi V2 tsp. brown sugar

__ MixPepsi, soy sauce, ginger, and brown sugar in heavy-duty plastic bag. Place
ribs in mixture and marinate for 1 hour, turning bag 1requent|yvt¥) co:/t ?ibs. Cookgt')n grill
tuming occasionally (@bout 10 minutes on each side). '

Important: These ribs are cut across the bone: make s
onitv 16 Inoh thick. Wetrh ‘ » make sure the butcher cuts them
o sy i ick. Watch ribs cooking, as the fat gets the fire a-flaming and will bum the

I serve these at every cookout and the:

the grill and nibble on them, Ye so tasty that people just flock around

Cynthia Hardy, Office of Human Relations

BARBECUED SPARERIBS

Put 3 to 4 pounds spareribs i i i
TR asidg?u pareribs in large kettle and cover with water. Parboil for 30
Sauce:
Va2 stick butter ‘2. i
. liquld from parboiled spareribs
;;z . onion, chopped 2tsp. prepared mustard
/a ¢. catsup 1 Tbsp. Worcestershire sauce

1 Tbsp. lemon juice

1tsp. salt
2 Thsp. brown sugar P

. Meltbutterin Saucepan and cook onions until tender. Add remaining ingredients
and simmer for 15 minutes. Arrange spareribs in baking dish. Pour sauce over ribs and
bake at 350°F. for 25 to 30 minutes. )

Kathy Godek, Accounting & Information Systems, School of Management -
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CANDIES, JELLIES, PRESERVES

MILLION DOLLAR FUDGE
(Mamie Eisenhower’s)

41
/2 . sugar 12 0z. semi-sweet chocolate

Pin

2 Tl():ngfbsatltt (chocolate bits)

1 tall ca' ey 12 oz. German’s sweet chocolate
1 Svaporated milk 2 ¢. nutmeats

1pt. marshmallow cream

ing ing,'-?’e%'i'??e.ther 8 minutes the sugar, salt, butter, and evaporated rpilk. Put ren]ain-
melted: oo NS in alarge bowl; pour boiling syrup over these. Beat until chocolate s all

» POUrinto pan, Let stand a few hours before cutting. Store in a tin box.
Candyce Baric, University Staff Association

OATMEAL FUDGE

: g ;vh'te sugar 1 c. chocolate chips
/] . STOWn sugar 1 ¢. miniature marshmallows
14 f, m_argarlne 1 tsp. vanilla

- milk 1 c.walnuts

1 c. quick oatmeal

_ Boilfirst 4 ingredients for 2 minutes; take off stove. Add quick oatmeal; stir. Wait

3 minutes. Putin chocolate chips, miniature marshmallows, vanilla, and 1 cup walnuts.
Put in 8x8 inch pan; let set awhile.

Candyce Baric, University Staff Association

GOLDEN NUT CRUNCH

12 oz. dry roasted peanuts Va tsp. Italian seasoning
Y4 c. butter, melted Ya tsp. celery salt
Y4 c. Parmesan cheese 4 ¢. Golden Grahams cereal

Va tsp. garlic powder

Mix nuts and melted butter in bowl; add cheese and spices. Toss until well
coated. Spread on ungreased pan. Bake 15 minutes. Stir in cereal; cool. Store in air-

tight container. .
Candyce Baric, University Staff Association

SCRABBLE SQUARES

2 ¢. chocolate morsels 2 c. broken pretzels
3 ¢. mini marshmallows 3 Thsp. vegetable shortening

Melt chocolate and shortening together. Mix in marshmallows and pretzels.

ead in a 9 inch square pan; chill. N
e Candyce Baric, University Staff Association
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HT WATCHERS «gNICKERS'' BAR

WEIG
1 tsp. vanilla

1
1/2Tl:>as:a;aeanut butter 34 oz. Grape-Nuts
1 pkg. chocolate shake (ALBA’77

or Weight Watchers)
[ [ hours.
Mix together. Form into a bar shape. Wrap in aluminum foil. Freeze 24

Makes 1 serving.

Equals 1 fruit, 1 protein, 1 bread, 1fat, and 1 milk.

Barb Hawthorne, Hotel, Restaurant, and Travel Administration

SPECIAL K BARS

6 oz. chocolate chips

1c. sugar
6 oz. butterscotch chips

1.¢. light corn syrup
"1 c. peanut butter
6 c. Special K cereal (7 0z. box - do
not crush)

Heat sugar and corn syrup until sugar dissolves. Stir in peanut butter. Remove

from heat. Pour slowly over the 6 cups cereal in a large bowl. Mix well (it's hot) with
buttered hands. Press into greased 9x13 inch pan. Melt chocolate and buﬁer§cotch
chips together. (Works well in microwave or in a double boiler over low heat.) Mix well.

Pour over cereal; let set, then cut. Refrigerate if weather is warm.
A friend

JALAPENO JELLY

2 bell peppers 6% c. sugar
10 jalapeno peppers 1 bottle Certo
1% c. vinegar Paraffin

Chop peppers together with vinegar in blender. Mix with sugar and boil 3 mi
> . . . 2 m A
utes. Add Certo. Bring to a boil. Boil 1 minute longer. Be careful no% to boil over! Sklinm
foam. Pour into jars. Serve over crackers and cream cheese. Makes 6 pints. '
Andrea Rudolph, University Health Services

STRAWBERRY FREEZER JAM

1 qt.ﬂh:r:lled strawberries, packed 1 qt. granulated sugar
y (not mashed) 2 Tbsp. strained lemon Juice

Put berries and 2 Cups sugar into
i . a large, broad kettle or i
more evenly this way. Hga}t berries and sSugar to boiling, stim'n; oso?:smde%? goon;ll:‘s

pe.
e Baric, University Staff Association
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CAKES, COOKIES, DESSERTS

APPLESAUCE CAKE

1 tsp. baking soda
1 tsp. salt

2% c. all-purpose flour
Wae. pac.ked brown sugar
1(150z))jar applesauce

; 142 tsp. ground cloves
1 ¢. salad oil 1¢. \zalnuts, chopped
2large eggs 1 c. dark seedless raisins
2 tsp. baking powder Confectioners sugar (optional)
21tsp. ground cinnamon

I':’rehea_t oven to 350°F. Grease 13x9 inch baking pan. into large bowl, measure
first 10 ingredients. With mixer at low speed, beat until mixed. Increase speed to high,

be-a.t S minutes, scraping bowl often with rubber spatula. With spoon, stir in nuts and
raisins; pour into pan. ‘

Bake 40 minutes, or until toothpick inserted in center comes out clean. Cool in
pan on wire rack. If desired, sprinkle confectioners sugar on top and serve. Serves 12.

This is my most treasured “Good Housekeeping” recipe.
Amanda Packard, Psychology Department

SOUR CREAM BANANA CAKE

Ya c. butter or margarine 2c. flour

114 ¢. sugar 1 tsp. baking powder

2 eggs 1 tsp. baking soda

1tsp. vanilla Ya tsp. salt

1 c. sour cream Y2 ¢. chopped walnuts (optional)

1 c¢. mashed ripe bananas

Cream butter, sugar, eggs, vanilla, and sour cream together. Add bananas. Sift
flour, baking powder, baking soda, and salt together. Add to creamed mixture: fold in
nuts. Bake in a greased 13x9x2 inch pan, or Bundt pan, in 350°F, oven for 40 to 45
minutes. Frost with cream cheese frosting if desired.

Irene Dzioba, Alumni Development

BANANA SPLIT CAKE
2 ¢. graham cracker crumbs 5 Thsp. melted oleo
Mix together and put on bottom of 9x12 inch pan.
Mix following for 10 minutes:

2 c. confectioners sugar 2 eggs
1 stick oleo 1 tsp. vanilla

Spread over crumbs. Slice 3 or more large bananas in thirds lengthwise and lay
across. Drain large can of crushed pineapple. Pour on top of bananas. Spread 1 large
container Cool Whip. Sprinkle with nuts and cherries. Refrigerate.

Virginia Wolejko, Cooperative Extension
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CHOCOLATE ECLAIR CAKE
) DOX graham crackers 3 c. mitk

£6 :ﬁ&g::‘% (FLl'enlch vanilla Instant 8 to 9 0z. Cool Whip
ouis F
flavor) oods has this
Frosting:
2 env. Baker’s unsweetened 3 tsp. vanilla
e odte 3 Thsp. milk
- Sifted confectioners sugar 3 Thsp. margarine

2 Thbsp. light corn syrup

ham Mix pudding with milk, then add Cool Whip. Line 9x13 inch pan with whole gra-
rest %raCKefs' Cover with half the pudding mix. Add another layer of crackers, then use
refﬁgeg:gd'"g mix. Top with last layer of graham crackers. Spread frosting on top and

hou Frosting: Blend well, then pour on top of graham crackers. Make at least 12
rs ahead of time, the flavors and ingredients blend and it really does taste like an

eclair. Gets lots of raves. Don't tell Cool Whip haters what's in it! Serves 12.
: Louise MacDonald, CASIAC

MARBLE CAKE

2 sticks (1 c.) butter or margarine 214 tsp. baking powder

1% c. sugar I : 1 cz mr[,lk g

4 eggs, separated 1 ¢. Hershey'’s chocolate syrup
Sspvaniia 1 regular size Hershey’s bar,

/2 tsp. almond extract (optional) crumbled

3c. flour

Cream butter and sugar; add egg yolks and beat well. Add vanilla; blend in flour
and baking powder alternately with milk. Beat egg whites until stiff; fold into batter. Pour
1% of the batter into a 10 inch greased and floured tube pan. Add the 1 cup syrup to
remaining batter; pour over white batter. Do not stir or marbleize. Sprinkle chopped
ar over batter. Bake at 350°F. for 65 minutes.

nuts and crumbled b
A friend
ITALIAN LOVE CAKE
1 Duncan Hines fudge marble cake 1 tsp. vanilla
mix 1 (3% oz.) pkg. instant chocolate
2 1b. Ricotta cheese pudding
Y% c. sugar 1 c. milk
4 eggs 1 (8 0z.) Cool Whip or whip cream

Mix cake as directed; pourintoa greased and floured 9x13 inch pan. In separate
bowl, mix the Ricotta, sugar, €ggs, and vanilla; mix well. Spoon over batter. Bake at
350°F. for 1 to 14 hours (check after 1 hour). Cool 4 to 6 hours. Invert onto platter (op-
tional). Mix pudding and milk; beat 1 minute. Fold in Cool Whip (or whip cream which

has been beaten). Spread on cake. Refrigerate.
A friend
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GARDEN SHEET CAKE
14 ¢. buttermilk or sour milk

1 pkg'.’;:;)ils food cake mix (any kbt
d led) 1 tsp. cinnamon
g lca.rSe egg:u FoR e ’ Y tsp. allspice
Beat on high for 2 minutes. Pour into greased 13x9

i well. 5
ot sl 4yl e 40 minutes. Coolin pan for 15 minutes. Invert onto

inch pan and bake at350 °F. for35to

plate (optional).
Cream Cheese Frosting:
1 (8 0z.) cream cheese, softened 1tsp. vanill§
V4 c. butter or margarine 3 c. confectioners sugar
Mix ali well. Spread on cooled cake. This makes a large amount of frosting. Can
cut recipe in half.
ecipeinhat A friend
LIGHTING SPONGE CAKE
1c. sugar 1 tsp. lemon or vanilla extract
2eggs Pinch of salt
% c. hotmilk

1c. flour

Beat sugar and eggs until fluffy. Add dry ingredients, alternating with hot milk

and extract. Blend well. Batter is thin. Pour into an8 or 9 inch round pan (greased and

floured). Bake at 350 °F. for 25 minutes. Good for strawberry shortcake, or you can split
and fill with cream mixture as for Boston Cream Pie and frost top.

A friend

DIANNE’S JELLO CAKE

1% sticks butter or margarine 1% c. chopped nuts
% . flour 14 c. brown sugar

Cream sugar and butter. Add flour and nuts. Press into 9x13 inch
J 4 £ greased pan.
Ptfncture holes in crust with fork. Bake at 375°F. for 10 minutes.
Firstfilling:

1small box jello (lemon
1c. hotwater ¢ )
% c. sugar

Dissolve jello in hot water and cool. Cream sugar and cheese. Add whipped
cream to cheese mixture. When jello is cooled, add to cheese mixture. Pour into cooled

crust and chill 2 hours.
Second filling:

2 small boxes strawberry jello
Dissolve jello in hot water and cool. When first filling is set, pour on top of it.

Refrigerate until ready to serve.
Optional: Serve with whipped cream on top.
Dianne Piquette, Financial Aid Sciences

1 small container heavy cream
8 oz. cream cheese

2 c. hot water

BITS O’ BRICKLE CAKE

1 box chocolate cake mix
1 large Cool Whip
2 Tbsp. Kahlua to taste

1 pkg. smalil instant chocotate

pudding
1 pkg. Bits O’ Brickle (like crumbled
Heath bars - found where cake

mixes are sold)

Make pudding mix according to package directions. Make and bake cake mix
according to package in an oblong cake pan. While cake is still warm, sprinkle with
Kahlua. When coo!, cut into about 1 to 1%2 inch squares. Layer in large clear or trifle
bowl cake squares, pudding, Cool Whip, and Bits O" Brickle. Refrigerate overnight.

Serves6t08.

Dolly Kovalski, Department of Plant and Soil Services
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RHUBARB CAKE

Yac. b\:ttermllk*
1c.sugar 1% c. flour
%e. sr?onening or butter 2 ¢. rhubarb (va inch slices)
1 tsp. vanilla 14 ¢. brown sugar
11tsp. salt 1% ¢. walnuts

1 egg, slightly beaten
1 tsp. baking soda

Mix first 8 ingredients in
into a 9x13 inch pan. Mix brown su

iven; batter will be stiff. Stir in rhubarb. Spread
ordge;r%nd nuts; sprinkle over batter. Bake at 350°F. for

30 minutes. d mitk
P inegar to measured mik.
To make own, add 1 tablespoon vineg Susan Saletnik, H.R.TA. Department
CHEESE CAKE
Bottorn layer:

4 Tbsp. melted oleo 4 to ¥ c. crushed walnuts
6% oz. graham cracker crumbs
Combine the above ingredients together and press into the bottom of a 13x9

inch pan. Set aside.

Second layer:
3 (8 0z.) pkg. cream cheese 1c. sugar
5large eggs 1%z tsp. vanilla

Beat cream cheese in mixer; add eggs, one at atime, to cream cheese. This may
take 10 minutes to blend thoroughly. Add sugar and vanilla. Pour over bottom crust;
place in oven and bake at 300°F. for 1 hour. Take out and let cool 5 minutes.

Top layer:
1% pt. sour cream
% c. sugar

Blend together; pour over second fayer and putback in oven for S minutes. Cool
to room temperature, then refrigerate. Tastes better if made day before. Serves 16.

T d i . T
- laye: save afew calories, luse sliced fresh strawberries or pie filling in place of the

1%2tsp. vanilla

Virginia Wolejko, Cooperative Extension
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SARA BROWN’S CHEEZE CAKE

4eggs 2 Thbsp. lemon juice
11b. cream cheese % pt. (8 0z.) sour cream
1c¢. sugar 3 Tbsp. flour

. Vanilla crymb crust or graham cracker crumb crust: Make according to direc-
tions and pressinto a greased 9 inch spring form pan.

Separate eggs. Beat yolks well. Add softened cream cheese and sugar to
beaten egg yolks. Beat until smooth. Mix flour with sour cream until flour is blended.
Add'to yolk mixture. Add lemon juice; blend well. Beat egg whites until stiff and gently
foldin. Pour into prepared spring form pan. Bake 1 hour at300°F. Tum off heat; let setin
oven 1 hour with door closed. Chill well. Before serving, spread top with plain whipped
cream. (You can use Cool Whip but whipped cream is better) Sprinkle with slivered
almonds. Serves 12.

. 'l_‘hls is a recipe | got from a friend of mine who got it from a woman she meton a
train going to New York. They were arguing about who had the best cheese cake recipe.
I don’t know whether the woman'’s name was Sara Brown or not, but this is the recipe
she gave her, with “cheeze” spelled witha 2" | think my friend may have lost the argu-
ment because this has to be the best cheese cake } have ever tasted. It is a light and
fiuffy cheese cake as opposed to the more densely packed New York style cheese
cake. Also, itis less sweet if a graham cracker crustis used, although the vanilla crumb
crustwas in the original recipe.

Needless tosay, this is notfor people who have to limit their intake of cholesterol.
Susan Stern, Home Economics

FUDGE TRUFFLE CHEESECAKE

Chocolate Crumb Crust 1 (14 0z.) Eagle Brand sweetened
2c¢. (12 0z.) semi-sweet chocolate condensed milk

chips 4 eggs
3 pkg. (8 0z.) cream cheese (soft) 2tsp. vanilla

Chacolate Crumb Crust: In medium bowl, combine 1% cups vanilla wafer
crumbs, %2 cup powdered sugar, ¥4 cup cocoa, and ¥ cup melted butter. Press firmly
on bottom of 9 inch springform pan.

Heat ovento 300°F. Prepare Chocolate Crumb Crust; set aside. In heavy sauce-
pan, over very low heat, melt chips, stirring constantly. In large mixer bowl, beat cheese
until fluffy. Gradually beat in sweetened condensed milk until smooth. Add melted
chips and remaining ingredients; mix well. Pour into prepared pan. Bake 1 hour S min-

utes, or until center is set. Cool.
Constance Smith, Computer and Information Sciences
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CHEESE CAKE )
eapple and cover bottom of spring form pan.

Drain 1large can crushed pint
njoge e 1 pt. cottage cheese
1 Ib. cream cheese (two 8oz pkg-)

Beatwell.

e 3 Tbsp. melted butter
st Juice of 1 lemon
 Toar, com 2tsp. vanilla
1 Tbsp. comstal
1 Tbsp. flour

2 . Beat well. Tum mixture in pan. Bake for 1 hour
'B:eat well. »:tzt: ;29;2;5‘;,%?2,en. Tum oven off and leave in oven for 2 hours.

in 350°F. gas ove :

Refrigerate. Janice Dagilus, Dean’s Office, School of Management

CHEESE CAKE

Crust:
1 c. graham crackers, crushed
4 ¢. margarine, softened .
Mix well; press mixture on bottom of 10 inch springform pan. Set aside.

s c. sugar

Cheese Filling:
kg. (8 0z.) cream cheese 2 Tbsp. cornstarch
312 cg s(ugar) 1 Tbsp. lemon juice (fresh)
6 eggs 2 tsp. vanilla

1(16 0z.) pkg. sour cream

In large bowl, at medium speed, beat cream cheese until sm'ooth. $lowly add
sugar. With mixer at low speed, add eggs, 1 at a time. Add remaining ingredients. Beat
atlow speed for 2 or 3 minutes, scraping bowl. Pour into crust mixture lined pan. Bake
for 50 minutes at 350°F. Do not open oven door. Turn off oven and let remain in oven for
30 minutes. Cool in pan on wire rack. Top with your favorite pie filling flavor.

April Tidlund, Department of Communication

WEIGHT WATCHERS CHEESECAKE

';’ : :l;l:; ::lcona 1 c. sliced strawberries, sweetened
1 yogurt 1% oz. Grape-Nuts, sprinkled with
env. unflavored gefatin, dissolved i and sweet
in Ya c. cold water
1 small pkg. sugar free instant
vanilla pudding (dry)

S Line 8 inch pie crust with Grape-Nuts. Mix all other ingredients, except berries.
: :vsz insto crust. Chill. Put berries on top when serving. Cut pie into quarters. Makes 4
ings.

Equals 2 protein, 1 milk, 1% bread, and v fruit.
Barb Hawthorne, Hotel, Restaurant, and Travel Administration

WEIGHT WATCHERS CHOCOLATE LOG

2 tsp. cream of tartar
Y tsp. baking soda
1 tsp. vanilla

1 banana

2 slices bread

2 pkg. ALBA 77 (chocolate)
2eggs

) Bler_md until smooth in blender; pour onto cookie sheet (which has been sprayed
with nonstick spray). Spread evenly over entire surface. Cook 10 minutes at 350°F.

- Carefully remove from pan and lay onto wax paper.

Filling:

% c. Ricotta cheese

1 tsp. chocolate extract
Cream together and spread on crust; roll and chill. Cut in haif. Makes 2 servings.

Equals 1 fruit, 2 protein, 1 milk, and 1 bread.
Barb Hawthome, Hotel, Restaurant, and Travel Administration

2 sweeteners

POPPY SEED CAKE

1 pkg. butter cake mix (Duncan % ¢. Wesson oil
Hines) Va c. poppy seeds

1 large pkg. instant vanilla pudding 1c. water

4eggs

Beatall ingredients 10 minutes. Bake in & 10 inch tube or Bundt pan generously
greased with shortening for 55 minutes at 325°F. Let cake stand until cold, and it will

t nice.
FEoN Susan Saletnik, H.R.TA. Department
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POPPY SEED CAKE
2 medium or large eggs

1pkg, white, yetlow or lemof cab 1 pkg. instant coconut cream of
Tc ;ln:-::er lemon pudding mix

4 Thsp. poppy seeds
i ing. Add eggs,
i inaredients; add water and the melted shortening $
one at .-T ;%?;?;f:a%;rnigmo well greased and floured Bundt pan. Bake at 350°F. for
45 minutes. Allow to cool in pan 15 minutes. Remove.

Topping (glaze):

1 ¢. confectioners sugar
2 or more Tbsp. lemon juice and/or
water

Or, just sprinkle dry confectioners sugar over the cake. Some people prefer this
without the topping.

12 ¢. melted shortening

Judy Schaefer, Cataloging, University Library

SOUR CREAM POPPY SEED CAKE

¥ c. butter or margarine 14 tsp. baking soda

Y% ¢. sugar % ¢. sour cream
3 egg yolks 3 egg whites
1 tsp. vanilla 14 c. poppy seeds

1c. all-purpose flour

Butter and flour an 8 inch tube pan. Cream butter and sugar until fluffy; beatin
eggyolks, one atatime. Add the vanilla. Sift the flour, salt and baking soda together and
foid them into the butter mixture alternately with the sour cream. Beat egg whites until
they form stiff peaks, then fold them into the batter. Fold in the poppy seeds, then pour
bgtter into prepared pan. Bake in preheated 350°F. oven about 35 to 45 minutes. Frost
with tt;;ream cheese frosting if desired. Confectioners sugar sifted onto the cake is also
pretty.

_ This is great cake to bring into the office. Everyone invariably asks me for this
recipe.
Irene Dzioba, Alumni Office

TOMATO SOUP CAKE

% c. Crisco or margarine 3c. flour
1% c¢. sugar 1 Thsp. baking powder
:/: kts;p. sa:t Ya c. water
sp. cinnamon 1 tsp. bakin
1% tsp. nutmeg ptomato?;:zsa' mixedinto 1 can

1tsp. cloves 1% ¢. raisins

Mix margarine and sugar. Add the rest of d
ing soda, and raisins. Put in 9x13 inch greased
minutes. Frost with cream cheese frosting.

This is sometimes called “Husband’s Cake.”
Jean Mellin, Financial Aid Services

ry ingredients, then water, soup, bak-
Pan and bake at 350°F, for 50 to 55

CARROT CAKE
1 ¢. granutated sugar

1egg 1 tsp. baking powder
)
3,59 vanilia extract Hotep.mutmed
1 ec- - S 1%z c. flour
% t.s\':arrotsl, cooked and mashed 14 ¢. walnuts, chopped
¥-Dekdag sods % c. golden ralsins (optiona)

Mix sugar, eggs, vanilla, oil, and carrots; blend well. Add baking soda, baking
powder, cinnamon, nutmeg, and flour; mix thoroughty. Fold in nuts and raisins. Pour
Into a well greased 9x5 inch loaf pan. Bake in 350°F. oven for 60 to 70 minutes. Cool
cake in pan for 10 minutes, then remove to rack to cool completely. Wrap and store in
refrigerator. Makes 1 loaf.

Susan Saletnik, H.R.TA. Department

SCHAUM TORTE

7 egg whites 1% c. sugar
Ve tsp. (heaping) cream of tartar

Beat egg whites until bubbles form. Add cream of tartar. Beat until it forms a stiff
froth. Add sugar slowly and beat on high for 5 minutes. Grease a 9 or 10 inch spring
form pan. Bake in slow 275°F. oven for 1 hour 15 minutes. Tum off oven and leave door
ajar until cake is cool. Remove from pan. When completely cool or cold, spread with
strawberries. Spread Cool Whip or whipped topping over strawberries. !

Dorothy Linden, Hotel, Restaurant, and Travel Administration

TOLL HOUSE CUPCAKES

Batter:
% c. margarine 1egg
6 Tbsp. sugar (5¢.) 1¢. + 2Tbsp. flour
6 Tbsp. brown sugar 14 tsp. baking soda
42 tsp. vanilla % tsp. salt

Combine margarine, all sugars and vanilla until creamy. Beat in egg. Stir to-
gether flour, salt and baking soda. Add to cream mixture. Spoon into greased or paper-
lined cupcake tins. Bake at 375°F. for 10 to 12 minutes. Batter is very heavy. Spoon
topping over each and return to oven. Bake 10 minutes more. Do not overbake.

Topping:

hips
14 ¢. brown sugar 1 ¢. chocolate ¢!
1 egg, beaten % c. chopped walnuts

Pinch of sait 4 tsp. vanilla

12,
Combine al of the above. Makes L. Mosca, sister of an employee

"=
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BAKERY FROSTING

3, SCO
Ya c. fiour fc‘.:'sggar
% o ik 21tsp. vanilla

% c. butter, softened )
to flour. Cook over medium heat until smooth

In a saucepan, mix mitk gradually mtemperature. o 2mall bowl, beaton highthe

ick, stirri . Cool to room :
B g?nc;nuzes. Add fiour mix. Blend well; add vanilla.

butter, Crisco and sugar for 1
This is enough for a 9 inch layer cake. It's a soft frosting. e

CHOCOLATE CRINKLE COOKIES

¥%c.oil 2 tsp. vanilla
4 sq. unsweetened chocolate, & tsp. salt_
melted 2 c. flour, sifted
2¢. sugar 2 tsp. baking powder
1 ¢. confectioners sugar

4eggs
Mix oil, chocolate and sugar. Blend in 1 egg at a time until well plended. Add
vanilla. Stir in salt, flour and baking powder. Chill several hours, or overnight.

Heat oven to 350°F. Drop teaspoonfuls of dough into confectioners sugar. Roll
around and shape into a ball. Place on ungreased cookie sheetand bake 10 to 12 min-

utes.
Susan Saletnik, H.R.T.A. Department

PEANUT BUTTER COOKIES

1% c. flour

1 c. butter
% tsp. baking powder

4 c. smooth peanut butter

% c. sugar % tsp. baking soda

V% c. light brown sugar Y tsp. salt

1egg9 % c. finely chopped nuts

Preheat oven to 375°F. Cream butter and sugar together until smooth. Add
brown sugar, peanut butter and egg. Beat until batter is smooth, Add dry ingredients.
Mix well until smooth. Fold in nuts. Roll into ball about % inch, place on cookie sheet
and flatten with a fork to make crisscross pattern. Bake 10 to 12 minutes.

Barbara Little, Counseling and Academic Development

PEANUT BUTTER SWIRLS

1,
1/“ cc-sz’;:l:enlng (Crisco) 4 tsp. baking soda

c 4 tsp. salt
1
1/z L Pt butter 1 (6 0z2.) bag chocolate bits, melted
2 ngp milk and cooled (easily doneina
1% c. flour microwave)

: Cream shortening and sugar until fluffy. Beat in peanut butter, egg and milk. Sift
dry ingredients. S}ir into creamed mixture. Blend well. Roll doughon Iig?\gtlyﬂoured wax
Paperinto 10x12 inch thin length. Spread chocolate over dough. Roll up jelly roll style.
Chill only for 30 minutes - no more - chocolate gets too hard. Slice into Ya inch slices.
Bake at 350°F. for 12 minutes.

A friend

LEMON TEA COOKIES

1tsp. lemon peel, finely chopped 1% c. all-purpose flour
(set aside) % c. sugar
21tsp. lemon juice 1egg
¥ c. milk 1 tsp. baking powder
Vs tsp. baking soda

% ¢. margarine or butter
L.emon Glaze: In a glass, stir lemon juice into milk; let stand 5 minutes. In asmall
bowl, stir together ¥4 cup sugar and 2 tablespoons lemon juice. Makes 3 tablespoons.

In a bowl, beat margarine or butter with electric mixer on medium to high speed
about 30 seconds, or until softened. Add about %2 of the flour, all the sugar, egg, and
baking powder. Beat until thoroughly combined, scraping the sides of the bowl occa-
sionally. Beat or stir the remaining of the flour. Drop dough from a rounded teaspoon 2
inches apart on an ungreased cookie sheet. Bake at 350°F. for 10 to 12 minutes, or until
edges are lightly browned. Transfer cookies to a wire rack. Brush tops of warm cookies

with Lemon Glaze, then cool. Makes 4 dozen.
Becky Blajda, Undergraduate Transcripts
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HERMITS

hopped
1 stick butter 1% ¢. nuts, ¢
¥2 stick and 2 tsp. margarine ; g gg::"_e" raisins
Y .
'}‘/i.c'.ni:‘:agsa;es 1 tsp. baking soda
1 5 1 tsp. cinnamon
2 gl % tsp. cloves
eggs, beaten

i i Reserve 2
Mix shortening and sugar. Add molasses, water and beaten egg. (
tablespoons egg tongoat top of hermits before baking.) Add flour, baking soda and
Spices. Foid in chopped nuts and raisins.

Grease cookie sheets. Place 2 strips lengthwise. Shape into long rolls, 1to 14
inches wide. Do not pat down. Bake at 350 °F. for 15 minutes.
fotpa Susan Saletnik, H.R.TA. Department

CHEESE PIES

2 graham cracker pie crusts 1c. sugar
3 pkg. (8 0z.) cream cheese, 3 eggs
softened 1 tsp. vanilla
Topping:
1 pt. sour cream Maraschino cherry halves
3 Tbsp. sugar Nutmeg

1 tsp. vanilla

Beat softened cream cheese with sugar until light and fluffy. Add eggs, one ata

time, beating well after each addition. Add vanilla. Pour mixture into the 2 crusts. Bake

at 350° for 25 minutes. Remove from oven. Blend sour cream, sugar, and vanilla to-

gether. Spread on top of pies. Gamish with maraschino cherry halves and sprinkle on

nutmeg. Return to 500° oven for 5 to 7 minutes. Refrigerate when cooled. May be fro-
zen.

Kathy Godek, Accounting & Information Systems, School of Management

GRASSHOPPER pIE

Crust:
24 Oreq Cookieg Yoo, butter ftod
. » me!

C ias:
rush cookies; add butter. Press into 9inch pie pan. Chill,

Filling:
2 'a';?r s(g' 3¢. smaly) 3 Tbsp. creme de cacao
%e. min Mallows 1%a c. chilled whipping cream
Vac. green creme de menthe Few drops of green coloring

- mi'l’k";')r;zrre rﬁg:‘s':l n':‘i,‘ in refrigerator while you prepare filling. Heat marshmallows
thickened. Blofd L R ;é‘lt. stirring constantly, until marshmallows melt. Chill until

Caroline Gouin, University Library

CHOCOLATE RUM CHIFFON OR BLACK BOTTOM PIE
S Bake 9inch pie crust shell. Scald 2 cups rich milk. Beatin4 eggyolks and add to

Mix and add:

Y2 c. sugar Ya Tbsp. cornstarch

Cook mixture over medium heat, stirring constanti until custard coats spoon.
Remove from heat. s i

P9ur Ve cup of the custard and add to it 1% squares melted cooking chocolate.
Beat until smooth. Add 1 teaspoon vanilla and Spread chocolate mixture over bottom of
the pie shell. Refrigerate while making rest of filling.

Soften 1 tablespoon gelatin in 4 tablespoons cold water. Add to remaining cus- -
tard while still hot.

Combine 4 egg whites, beaten stiff, with ¥4 teaspoon cream of tartar and 1 cup
sugar. Gently beatin.

Fold into cooled custard with 3 tablespoons rum. When_ chocolate layer is firm,
cover with fluffy rum custard. Chill. When ready to serve, gamish with whipped cream
haved chocolate curls. o
andsha Caroline Gouin, University Library
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WEIGHT WATCHERS PEANUT BUTTER CUP PIE
1 medium banana

l‘?bibntsaﬁﬁpl::;er 1 pkg. sugar free chocolate pudding
T i d patinto 9 inch
ether. Stirin Rice Krispies and pat1 1
e f crust. Make 1 package sugar free pudding

pie plate. Slice 1 medium banana on tqp of
mix (by directions on box using skim milk);
serve and enjoy.

One-quarter pie equals 1 protein, 1

mix and pour on top of sliced banana. Chill,

fat, ¥ bread, 1 fruit, 1 milk, and 16 calqrigs.
Sheila Griffith, University Staff Association

FLORIDA ORANGE MERINGUE PIE
Combine in a saucepan:

1¢. orange juice 1c. sugar
1c. chopped orange sections 5 Tbsp. cornstarch
2 Tbsp. grated orange rind

Cook, stirring, until mixture bubbles and clears. Add hotmixture in a slow stream
to 3 beaten egg yolks, beating constantly. Cook for 5 minutes longer over low heat,
stirring. Blend in 2 tablespoons each of lemon juice and butter. Pour hot filling into hot
baked crust. Beat 3 egg whites until stiff. Biend in 2 tablespoons sugar. Spread me-
ringue on pie and bake in 350°F. oven until brown. Cool before cutting.

Barbara Little, Counseling and Academic Development

FRESH STRAWBERRY PIE FILLING

1 qt. strawberries, washed and 3 Thsp. cornstarch

hulled 1tsp. lemon juice
Ya c. water 1c. all-purpose cream, whipped
1c. sugar

Reserve 1 cup berries for glaze. Line pie shell with rest of strawberries. If they
are small, leave whole; if large, cut in halves.

Simmer reserved berries with water in saucepan about 3 to 4 minutes. Combin
t X e
Zgg:;ir;g cornstarch; add to cooked fruit, cooking until syrup is thick and clear, stirring

Remove from heat; add lemon juice, blending gently. Pour i
R ; 1 juice, . o
shell; chill 2 hourslbefor.e serving. Whip cream, addinggga pin){:h of cre:;’;zrr't?r Lnnzi?
tablespoon sugar if desired. Top pie as desired at last minute,

Susan Saletnik, H.R.TA. Department

THE NEXT BEST THING TO ROBERT REDFORD DESSERT

1c. flour nt chocolate

Y2 ¢. softened margarine ! sm:&l&!:ggl:l“sl‘:

1¢. finely chopped nuts 1 small pkg. instant vanilla pudding
8 0z. softened cream cheese mix

1c¢. sugar 3 ¢. cold milk

120z. Coot Whip Grated chocolate bar (optional)

Prepare bottom crust: Mix together flour, nuts and margarine until crumbly.
Pressinto 9x13 inch greased pan. Cook at 350°F. for 15 to 20 minutes. Coof.

. Beatcream cheese with sugar until smooth. Fold in Y2 of the Cool Whip. Spread
mixture over cooled crust. Combine pudding mixes; beat in miik until smooth and thick-
ened. Spread over cream cheese layer. Spread remaining Cool Whip over top. Sprinkle
with grated chocolate bar if desired. Cover and refrigerate overnight.

Barb Hawthome, Hotel, Restaurant, and Travel Administration

WHOOPEE PIES

1c. sugar 1Y% tsp. baking soda
¥ ¢. shortening Ya tsp. sait
1egg 1 ¢. milk
- 5Tbsp. cocoa 1 tsp. vanilla
2c. flour, unsifted
Filling:
% c. confectloners sugar % c. marshmailow fluff
Ya c. shortening 1 tsp. vanilla

Cream sugar and shortening. Add egg. Combine in another bowl the cocoa,

flour, soda, and salt. Add alternately to creamed mix and flour mix, milk, and vanilla mix.

Depending on desired size, drop amounts on greased cookie sheet. Bake at 350°F. for
10 minutes. After cooled, fill.

Susan Saletnik, H.R.T.A. Department
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PISTACHIO SQUARES

Mix until crumbly:
1 stick margarine

1va c. flour

V2 c. chopped pecans ‘ —
Putin a 9x11 inch pan and bake at 350°F. for 15 minutes;
Mix:
8oz cre::m cheese 1 c. confectioners sugar

% (9 0z.) Cool Whip
Spread carefully on top of crust.
Mix:

3c. milk
2 pkg. pistachio pudding .
ith the rest of Cool Whip. Refrigerate.
SpreadooMpoteream choses S WlBﬂ;cky Blajda, Undergraduate Transcripts

PINEAPPLE SQUARES

Filling:
2 cans (16 oz.) crushed pineapple 3 Tbsp. flour
1c¢. sugar
Dough:
1egg 1Ya c. sugar
1 tsp. vanilla % tsp. salt
1 ¢. margarine 4% c. flour
1 ¢. shortening 1 (7 oz.) bag coconut

In saucepan, cook pineapple, sugar and flour slowly for about 10 minutes until
thickened; set aside.

Beat egg, vanilla, margarine, and shortening together. Add sugar, salt and flour.

Mix until crumbly (iike pie crust). Press % of the dough in and sides of greased 10x15x2

inch pan. Spread on filling. In remaining dough, add 1 (7 ounce) bag coconut. Sprinkle

on top of filling. Pat lightly. Bake at 350° for 30 to 35 minutes. Cut into squares when
cool.

Kathy Godek, Accounting & Information Systems, School of Management

BAKED APPLE SQUARES

;?g‘;:"g" a tsp. salt
2c. flour 1 tsp. vanilla

1c.oll
1 ¢. nuts, chopped
2 c. apples, sliced

Beatsugarand e : : oS
. 9gs together. Add flour which has been sifted together with cin-
nam
applgg'g::'"ﬂ Powder and salt. Add oil and vanilla. Fold in chopped nuts and sliced
5 ©1n greased 9x13 inch pan at 350°F. for 40 to 45 minutes.
Susan Saletnik, H.R.TA. Department

1tsp. cinnamon
11tsp. baking powder

LEMON CHEESE SQUARES

1yellow cake mix with

puddin tAc.oll
8 0z. cream cheese ? 1 S ISmonicies
Va c. sugar 2eggs

. Mix dry cake mix with 1 egg and % cup oil until crumbly. Reserve 1 cup. Pat
femaining mixture into 13x9 inch ungreased pan. Bake 15 minutes at 350°F. Beat
cheese, 1 egg, lemon juice and sugar until smooth. Spread over baked layer. Sprinkle
with reserved mixture, Bake 15 minutes longer; cool.

Barb Hawthorne, Hotel, Restaurant, and Travel Administration

RHUBARB SQUARES

‘3 ¢. rhubarb 2c. flour

2 ¢. butter or oleo 1 tsp. baking soda

1% c. sugar 1 c. sour milk (make sour milk by
1egg adding 1 Tbsp. vinegar to milk)

~ Cream butter and sugar; add egg. Altemately add flour and soda with sour milk.
Mixin rhubarb which has been cutin small pieces. Spread batter in 9x13inch pan; bake
at 350°F. for 45 minutes.

Cinnamon and Sugar Mixture:

Ya c. sugar % c. chopped nuts
¥ tsp. cinnamon

Sprinkle on top as soon as you take out of the oven. Serves 20.
Joanie Damon, Textbook Annex
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LEMON DESSERT BARS

. i ftened
2c. fiour 1 ¢. butter or margarine, SO en
¥ c. confectioners sugar
and creamwell. Press evenly into

«oners sugar. Cutinbutter

Sil fection: ieds
a13x9 s&%fml 350°F. for 2010 25 minutes, or until slightly browned.
Filling:
4eggs v c. flour
1% c. sugar 1% tsp. baking powder

% c. lemon juice
Beateggs, sugar and juice. Add flour and baking powder. Pour over baked crust
and continue baking at 350°F. for 20 to 25 minutes, or until edges are set and filling is
confectioners sugar and cutinto bars.

lightly browned. Cool and sprinkle with
Afriend

FABULOUS LEMON BARS

Crust:
1 c. butter or margarine 2c. fiour
¥ c. confectioners sugar
Filling:
4 large eggs 14 ¢. fresh lemon Juice
2c. sugar 1 c. finely chopped walnuts or
1 Tosp. flour pecans
% tsp. baking powder

Cream butter and confectioners sugar; gradually stir in 2 cups flour until
blended. Press on bottom of ungreased 13x9 inch pan. Bake at 325°F. for 15 minutes.
Remt?ve. Beateggs slightly; add sugar, flour, baking powder, lemon juice, and nuts. Stir
- don't beat- until well blended. Pour over warm crust and retum to 325°F. oven. Bake
45 minutes until brown. Loosen edges and cool. Cut into bars or squares.

Afriend

APPLE BROWNIES

;Acc.s butter % tsp. baking soda

] e.ggugar 2 tsp. baking powder
1tsp.

2 medium/large apples, diced ‘/:::pc l:rlltamon

% ¢. nuts or raisins 1c¢. flour

Cream butter, sugar and egg. Add i i
utter, - Add apples, nuts or raisins, bakin i
powder, salt, cinnamon, and flour. Mix together until mixture is mist%rs)ga'egikmg
greased 9x9 inch pan for 40 minutes at 350°F, ‘ o
Bonnie Prindle, Campus Parking

CREAM CHEESE BROWNIES

00 S Tt
S sy sromenis 1. four
deggs 1% tsp. baking powder
: 1 ¢. chocolate chips
Filling:
e 1699
0z.) pkg. ¢
SRl (o cheese, 1 tsp. vanilla

Cream sugar, shorteni j '
: g ing and cocoa. Add ; 5 i
and baking powder, Stir in s ng bl eggs vone at a time. Add vanilla, flour

Vanilla.Ml\Aaikxe\f;:Tg: Blend softened cream cheese with sugar until smooth. Add egg and

Put 24 of brownie batter in greased 9x13 inch pan. Putfilling over it. Put the rest

of the brownie batter over filling. Bake at 350°F. for 25 to 30 minutes.
Jeanne Swenson, Reading Room, School of Management

CREAM CHEESE BROWNIES

Y . butter or margarine 1 tsp. vanilla extract
e (Gl 0z.) semi-sweet chocolate % c. all-purpose flour
% c.psz;:? Y tsp. baking soda
2 eggs Pinch of sait
% ¢. wainuts, chopped (if desired)

2Tbsp. hot water
Cream Cheese Filling:

1(8 0z.) pkg. cream cheese (room 1egg
. temperature) 1 tsp. vanilla extract
2 ¢. sugar

Prepare Cream Cheese Filling: In a small bowl, beat cream cheese, sugar, €gg,

and vanilla until smooth; set aside.

Preheat oven to 350°F. Grease an 8 or 9 inch square baking pan. In a medium
saucepan, combine butter or margarine and chocolate pieces. Heatover low heatuntil
melted and smooth, stirring constantly. Remove from heat. Stir in sugar, eggs, water,
andvanilla until combined. Add flour, baking soda and salt, stirring well. Stir in walnuts
if desired. Spread half the chocolate batter evenly in greased baking pan. Top with
Cream Cheese Filling, spreading evenly. Drop spoonfuls of remaining chocolate batter
avenly on top of cheese filling, spreading as evenly as possible with a knife. Swirl knife
gently through batter to marble. Bake 30 to 35 minutes. Do not overbake. Brownies
should be moistin center. Coolinpan. Cut cooled brownies into squares. Store inrefrig-

erator, Makes 25 brownies.
Susan Saletnik, H.R.TA. Department
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WHITE CHOCOLATE BROWNIES SUPREME

1 tsp. vanilla extract

12 0z. white chocolate, cutin 2tsp. orange peel, grated

ronip 14 ¢. all-purpose flour

“/.s . butter or margarine T Miaking powder

3 g;,Z‘;g" ¥ ¢. pecans, chopped
Preheat oven to 350°F. Grease an 11x7 inch baking pan or a 9 inch square bak-

i iler, combine half the white chocolate ar_\d‘butter ormarga-
:?,?e‘.’irl;a'?éffgrmdﬁz'ﬁfmung. water until melted and smaoth, stirring occasionally.
Remove from heat. Add sugar, €3gs, vanilla, anfj orange peel, beating until blendeq.
Stirin flour and baking powder, blending well. Stir in pecans. Spread mixture evenly in
greased baking pan. Bake 23 to 25 minutes, or until fight golden. Do not overbake or
brownies will be dry. Cool in pan.

Meanwhie, in top of double boiler, meit remaining white.chocolate over hc_)l but
not boiling water. Spread melted chocolate evenly over brownies. Let stand until set.

Cut cooled brownies into bars. Makes 20 brownies.
Susan Saletnik, H.R.TA. Department

CHOCOLATE DREAM BARS

1 beatenegg 1 c. crushed graham crackers
1c. sugar 1 ¢. coconut (optional)

¥ ¢. milk 1 small bag chocolate bits

1 stick margarine Graham crackers

1 ¢. chopped nuts

Line a cookie sheet (jelly rofl pan) with whole graham crackers. In a saucepan,
beat egg. Add milk and sugar. Bring to boil until slightly thickened. Remove from heat
and add 1 stick margarine. When margarine melts, add nuts, crushed graham crack-
ers, coconut, and chocolate bits. Spread over whole graham crackers. Cover with an-
other layer of whole graham crackers and press down. Spread icing and refrigerate a
few hours or ovemight. Cut into squares.

Icing: Beat 1 cup confectioners sugar, 1 stick softened margarine, 1 tablespoon
milk, and 1 teaspoon vanilia.
Virginia Wolejko, Cooperative Extension

DIRT DESSERT

2 pkg. instant French vanilla 1 stick margarine
pudding 1 c. confectioners sugar
3c. milk 2 containers (8 0z.) Coo! Whip

8 0z. cream cheese 1(11b.) bag Oreo cookies

Beat pudding and milk for 2 minutes. Fold in Cool Whip. In another bowl, cream

the cream cheese and margarine. Add confection is mi i
ding mixture. Crush cookies. ers sugar. Fold this mixture into pud-

In an 8 inch flower pot (new, unused), put in layers the crumbs, filling, crumbs

filling, crumbs. “Planta flower” (wrap the stem i i
plete the layers. Serves 8. Absotutealfl deliciaus.n b i

Nicole Pietraszkiewicz, Geology and Geography

88

. WEIGHT WATCHERS BAKED RICE PUDDING
¢-each cooked long grainriceand ¥ tsp. nutmeg

sk
Vac. r;l’:l:;l tk Sugar substitute to equai 4 tsp.
2eggs e .
Y2 tsp. vanilla sp. cinnamon (optional)

ot In small Saucepan, combine rice, milk and raisins. Cook over medium heat, stir-
g 1o prevent burning or sticking, until mixture comes to a boil. Remove from heat.

Preheat oven to 350°F. In small bowl, beat together eggs, vanilla, nutmeg, and
sugar substitute; stir in ¥ cup hot rice mixture. Slo‘t:ig; pour egg mixture into remaining
rice mixture, stirring rapidly to prevent egg from lumping. Spray 1 quart casserole with
nonsl_lck‘eooklng spray; tum rice mixture into casserole and sprinkie with cinnamon.
Setdish into 8x8x2 inch baking pan and pour water into pan to a depth of about 1 inch.

Bake 15 10 20 minutes {until a knife inserted into center of pudding comes out
Clean). Puddmg will be loose. Remove baking pan from oven and casserole from water
bath. Let pudding cool slightly and serve warm. Or, cool completely, cover and refriger-
ate until chilled. Makes 2 servings.

Equals 1 protein, 1 bread, 1 fruit, and %% milk.
Barb Hawthorne, Hotel, Restaurant, and Travel Administration
WEIGHT WATCHERS MICROWAVE CHOCOLATE PUDDING

41sp. cocoa powder 2 Tbsp. sugar
2 Thsp. cornstarch 1% c. skim milk

Combine in blender. Pour into 2% quart souffle dish. Cover tightly with plastic
wrap. Cook on HIGH 4 to 4% minutes (until boils). Prick the cover and remove carefully.
Mix with a whisk, carefully (it's hot) and pour into 4 dessert dishes. Makes 4 servings.

Equals ¥ milk and 50 optional calories. .
Barb Hawthome, Hotel, Restaurant, and Travel Administration
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STUFFED NECTARINES WITH
AMARETTO CREAM AND RASPBERRIES

Amaretto Cream:
2 egg yolks 1 strip (3 x ¥z inch) orange peel
2 Thsp. sugar % c. Amaretto liqueur
" V& tsp. ground cardamom 1 c. heavy cream, whipped
1c. milk

in small bowl, combine egg yolks, sugar and cardamom. Whisk until well
blerided. In top of double boiler, heat milk directly over medium heat until tiny bupb}es

- form around edge. Add ' cup hot milk to egg yolk mixture; mix well. Stir into remaining
milk.Add orange peel. Cook over simmering water, stirring constantly, just until mixture

.. . coats the backof a spoon, about 15 minutes. Remove from heat; stir in Amaretto. Cover

and refrigerate. (Can be made ahead. Refrigerate upto 3 days.) Discard orange peel.
Fold in whipped cream. Refrigerate at least 30 minutes, or up to 2 hours. Makes 22
cups.

% c. raspberries Fresh raspberries and mint leaves

4 large, ripe nectarines (for garnish)

24 miniature Amaretto biscuits

Puree raspberries; strain, discarding seeds. Set puree aside.
Cut nectarines in halves; remove pits. Place 1 teaspoon Amaretto Creamin cen-
ter of each half; fill each with 3 Amaretto biscuits.

To serve, spoon remaining Amaretto Cream onto chilled platter. Carefully ar-
range nectarines, cut side down, in cream. Drizzle raspberry puree onto cream. Run
the tip of a toothpick through puree to create a chevron effect. Garnish with berries and
mints. Makes 8 servings.

Susan Saletnik, H.R.TA. Department

STRAWBERRY RHUBARB DELIGHT

1% c. sugar 1 (3 oz.) pkg. strawberry jello
1c. flour 3c. rhubarb

3 Tbsp. butter (I use oll) 2 c. milk

1 tsp. baking powder 42 tsp. salt

1 Tbsp. corn starch (heaping)

Mix ¥ cup sugar, flour, butter, baking powder, salt, and mitk. Cut rhu i
inch pieces and put in bottom of pan. Sprinkle strawberry jello over rhubart?arsbp:or:
batter over rhubarb. Mix 1 cup (I use Y2 cup) sugar and comn starch. Sprinf(le over
dough. Pour 1 cup hot water over all ingredients and bake in 350°F, oven for 1 hour, B
using oil, | mix in bowl by hand and i don’t have to pull out the mixer. Use dee st
usually runs over and messes the oven up. ’ Rpm X

Virginia Wolsjko, Cooperative Extension

STRAWBERRY CREAM WHIP

2.c. strawberries (fresh or fro:
2zen) Yae.
1c. applesauce ) e wlppeg e

ServesB‘zlend ingredients until smooth. Fold in whipped cream. Serve in parfaitglasses.

Deborah J. Dargis, Psychological Services Center

GREEN SLIME ‘
1 (32 0z) container plain lowfat 1 (3 oz) box instant pistachio of
yogurt vanilla pudding (sugar free can -
1 (20 oz.) can crushed pineapple be used) < Teass

(undrained)

Mix all together and refrigerate at least 1 hour. This is very tarty, so | mix a large
(12 ounce) container Cool Whip init. Very good.

A friend
PEANUT BUTTER EGGS
2 Ib. confectioners sugar Pinch of salt
1 stick butter, softened ’ 1% c. peanut butter
1 (8 0z.) cream cheese, softened 24 oz. (2 pkg.) semi-sweet chips,
112 tsp. vanilla meited

Creamtogether butter, cream cheese, vanilla, salt, and pt_ea_nut butter. Add sugar
in cupfuls. The mixture gets very stiff. Shape into *eggs” on mixing spoon; cover with

melted chocolate. Store in refrigerator. :
Susan Beachell, Undergraduate Transcrpts

PINEAPPLE LIME MOLD

1 (3 0z.) pkg. lime jello 2 (8 oz.) cans crushed pineapple,

i tormeg L hi 1% : l'rar:’niature marshmallows
) pkg. Philadelphia cream . il
el . 14 ¢. chopped nuts (optional)

cheese

ili j i Id water and lemon

Add 1 cup boiling water to jello and mix well. Add Y2 cup cold w )

juice to jelto. Grgdually "add cream cheese and mix weil. Chill until thickened. Fold in

i _Pour into 1 quart mold. Chill until firm. .
pespee: marshalons sev| > : Jean Mellin, Financial Aid Services
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IRISH BREAD

V4 c. butter (the size of an egg) 1Va tsp. salt
s
‘1/& c. sugar : Ib;[?;ic:;away seed
e 5
2%gcg. flour 1Va c. milk

$% tsp. baking powder

Cream butter and sugar. Beatin egg and add rest of ingredients. Mix well. Bake
in 10 inch greased pan at 350°F. about 45 minutes. Serve warm.

Jean Mellin, Financial Aid Services

IRISH BREAD
1% Thsp. shortening 1 Tbsp. baking powder
& c. sugar 2 c. milk
3 c. flour 4 c. raisins or currants
1tsp. salt

Mix shortening, sugar, flour, and salt. Add baking powder, raisins (or currants)
and then milk. Pour into 2 greased small loaf pans. Bake 45 minutes at 350°F.

Barb Hawthorne, Hotel, Restaurant, and Travel Administration

.y

ANADAMA BREAD

Va |b. butter 1 pkg. dry yeast
1tsp. salt 4 ¢. lukewarm water
2c. water ¥ c. molasses

Y2 ¢. yellow corn mea)

4 c. flour

Place the butter and the salt in your largest bowl. Bring the water to a boil and

stowly pour in the corn meal while stirring vigorously. Remove from heat at once and
pour the mush over the butter and salt. Let cool to lukewarm.

Stir the yeast into the %2 cup lukewarm water and allow to work while the com
meal cools. Stir the molasses into the mush, then add the yeast.

) Stir in the flour. Give it all you have, then you and the dough rest for about 10
minutes. Spread about 2 cups fiour on the kneading board and turn out dough onto it.
Knead for about 10 minutes, incorporating sufficient flour to keep dough from sticking.
Return dough to bowl (which has been washed and buttered) and let rise, covered, in
warm place (2' to 3 hours). It should double in bulk. Knock down dough with hands.
Turn onto board; knead only for a second, then cutinto 2 or 4 equal size pieces. Shape,
then press into buttered pans. Let rise until double (about 1 hour).

Place in preheated 400° cven for 5 minutes. Without opening door, tum oven
down to 350° and bake 35 to 40 minutes.

For those who have never heard of the story of the word “anadama,” here itis for
the record:

There was once a hardworking New Engtand fisherman who had a lazy and, |
suspect, gadabout wife. The fisherman returned home one evening to find his wife not
there, and the only food prepared for him, as usual, was some com meal mush. So he
yelled, “Anna, damn her - 'l show her,” or words to that effect. He added flour and
yeast and molasses to the mush, and came up with such mouth-watering loaves of

bread that neighbors begged for the recipe. it was dubbed Anadama Bread, and has so
remained to this day.

Kay Dion, University Library
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APPLE BREAD

2 tsp. baking powder
V2 ¢. shortening

V4 tsp. salt
el 1% tsp. nutmeg
i 4 ¢. chopped walnuts
2 Tosp. mik 1 c. finely chopped red, skinned
2 Tbsp. milk s
2c¢. flour

i tatime. Add vanillaand
ing and sugartogether. Beatinone egg ata I
milk. sﬁ'&ag?&?mr gaking powder, salt, and nutmeg. Blend into orpar:wd ngg:;
Fold in nuts and apples. Bake in well greased loaf pan for 50 to 60 minutes a :
Remove from oven and cover with glaze when warm.

Glaze:
% c. confectioners sugar 2 tsp. water
2 Tbsp. melted butter - Dash of nutmeg
1tsp. vanilla

i i ients and blend well. 5
Combine ali ingredients an Laurie Waite, Undergraduate Transcripts

BLUEBERRY ORANGE BREAD

2 Tbsp. butter 2 c. flour, sifted

 c. boiling water 1 tsp. baking powder
% ¢. orange juice Va tsp. baking soda
4 tsp. orange rind, grated 2 tsp. salt

1egg 1 c. blueberries

1c. sugar 2 Tbsp. honey

Melt butter in boiling water; add % cup crange juice and 3 teaspoons orange
rind (set aside). Beat egg with sugar until fluffy. Add sifted dry ingredients altemately
with orange liquid. Fold in berries. Bake in greased 1% quartloaf pan or 9x5x3 inch loaf
pan. Bake at 325°F. for 1 hour 10 minutes, or untif done. Turn out on rack.

If desired, mix 2 tablespoons orange juice, 1 teaspoon orange rind and honey..
Spoon over hot loaf. Let stand untif cold.

Susan Saletnik, H.R.TA. Department

STRAWBERRY BREAD
2c. sliced fresh strawberries or 2

2c¢.sugar
(10 0z.) pkg. frozen, thawed 1tsp. I?aklng soda
and chopped 1tsp. baking powder
1% c. salad oil 1tsp. cinnamon
4 eggs " tsp
3c. flour Pyl

1¢. chopped walnuts (optional)
In medium bow, stir eg!

N s, oil and berries; set aside. In | i

sugar, cinnamon, baking soda, salt, bakin , + 0 large bowl, stir flour,
to dry ingredients. Stir just untif blended.g powqer, s And Strawberry mixture
Bake at 350°F. for 1 hour,

Afriend

: LEMON BREAD
6 Thsp. margarine 1 tsp. baking powder
1 ‘e. sugar Grated rind of 1 lemon
1% c. flour 2 eggs, well beaten
Y2 tsp. salit 4 ¢. milk

Glaze:

Juice of 1 lemon % ¢. powdered sugar

Grease and flour 9x5 inch loaf pan. Cream margarine and sugar, blend well. Add

lemon rind and beaten eggs. Stir in sifted, dry ingredients alternately with milk. Bake 1
hour at 350°F. Spoon glaze over bread while it is still warm. Do not turm out until cool.
Doris Newton, English Department
LEMON NUT BREAD
Ya stick margarine Ya tsp. salt
1¢. sugar % ¢. milk
2eggs

% ¢. chopped nuts

1% c. flour Rind of 1 lemon

11tsp. baking powder

Begt allingredients together, adding chopped nuts and lemon rind last. Bake in
loaf pan, lined with wax paper, for 50 to 60 minutes at350°F. Cool 5 minutes, then pour
O\tl)er :‘ob:fd %5 cup sugar mixed with juice of lemon. Remove from pan when all liquid is
abso k

Joyce Manning-Lawrence, Textbook Annex
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SKILLET «CRACKLING” CORN BREAD

Preheat oven to 425°F. Have allingredients, especially the liquids, at room tem-

r 3

perature.
Sift and measure:

% c. unbleached, all-purpose flour Y4 ¢. soy flour
Resift with:

% tsp. baking soda

1 tsp. baking powder

1 tsp. sait (or less)

Add ¥ cup yellow or white com meal.
Combine and beat:

2 eggs (1 egg and 1 egg substitute -
or use the substitute alone)

1 ¢. buttermilk
2 Tbsp. corn oil

i iquid i i i i ixi I. Use only

Stir the liquid ingredients into the dry ones in a large mixing bow €
enough sl1rokes ?o mois%en all the fiour. Pour the batter into a heavy castiron skillet or
other heavy baking pan which has been lightly greased and preheated in the oven. if
the pan is hot and smoking slightly when you add the batter, the resulting crust will be

very crisp. Bake for %2 hour until the top is brown and springs back when pushed down
lightly. Serves 6.

Additions: Can use 2 tablespoons wheat germ, bacon bits, chopped green pep-
pers, cooked whole kernel com, etc.

You can find this one in The Joy of Cooking, but | make a few adjustments that
make a more healthful and flavorful bread without the “Yankee" sweetness. This isun-
sweetened com bread with a rough texture. Cut the bread into wedges, splitand drizzle
with honey. Delicious with black coffee or serve with baked beans with sausage or
chops.

John McDonald, Collection Development, University Library

CRANBERRY NUT BREAD
2c. all-purpose flour

1 Tbsp. orange peel, grated
1c¢. sugar 2 Tbsp, shortening
1% tsp. baking powder 1 egg, well beaten
1 tsp. salt

2 tsp. baking soda

1%2 c. fresh cranberries, coarsely
¥ c. fresh orange juice

chopped
% ¢. nuts, chopped
Preheatoven t0350°F. In a bow, mix together flour, sugar, baki
and baking soda. Stir in orange juice, or: ol pqwde(, -
it L dilil, a?\d’ ange peel, shortening, and €gg. Mix until well

nuts. Turn into a 9x5 inch loaf an d
only. Bake for 55 minutes, or until toothpick ins: i T e )
arack 15 minutes; remove from pan, er)akes 1?:;? 7 cames ounss ou lean, Cool on

Susan Saletnik, H.R, TA. Department

PUMPKIN BREAD
% ¢. butter or margarine

34 c. flour
2% c. sugar 1 tsp. baking powder
4 eggs 21sp. baking soda
2 c. pumpkin or butternut squash, 1 tsp. cinnamon
cooked and mashed

42 tsp. nutmeg
%4 c. nuts, raisins or dates (optional)

Cream shortening and sugar together thoroughly. Beat in €ggs; blend in
pumpkin/squash and orange juice/water. Mix dry ingredients and spices together;
blend into mixture. Stir in nuts, raisins or dates (optional).

Spoon batter into 2 greased and lightly floured loaf pans. Bake in preheated

350°F. oven for 1 hour. This sweet, moist bread keeps well and can be frozen. Makes 2
loaves.

Y c. orange juice or water

Susan Saletnik, H.R.TA. Department

ZUCCHINI BREAD

4 eggas % ¢. walnuts, chopped

2c¢. sugar 2 c. all-purpose flour

1¢.oil 1 tsp. vanilla

2 ¢. grated zucchini with skins 1 tsp. cinnamon

21sp. baking soda 4 c. raisins

Va tsp. baking powder 2 apples, peeled and grated
1tsp. sait

Combine allingredients and mix until flour is blended in. Bake in greased loaftin
at350°F. for 1 hour.

Ann Lankarge, Management Department
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D
APLE NUT BREA
RICH M YA c. (%% stick) butter or margarine

1¢. all-purpose flour % c. mitk
Yac. w-r?;e wheat ﬂ‘;‘: v c. maple syrup*
. baking powder 1 large €99
: :::,spsan : 14 tsp. vanilla extract

Va tsp. cinnamon
% o. walauts, finely chopped

Topping:
. cinnamon
3 Thsp. walnuts, finely chopped Va tsp
2 Thsp. sugar . )
pH t oven to 350°F. Grease 1 loaf pan. In a medium-size bowl, com
flours, b:kaing powder, salt, and cinnamon. Stirin nuts. DI
cepan utter. Remove from hea i ¢

‘geaa: ;ul::zl; and v'ar:iﬁ:.msz?me milk mixture into the flour mixture until the

m}e is just blended. Spoon the batter into the greased pan. _—
i d cinnamon;
ing: In a cup, mix the walnuts, sugar an

PrepaBr:kth:::: 33 Irr:gnutes orpuntil a cake tester comes out clean. Fen)r?l\:; tf?,ﬁ
m;m the p(:zn and cool it cor'npletely onawire rack. Wrap it tightly in alumi
and et it stand overnight before slicing. Makes 1 loaf.

* Be sure to use real maple syrup and not par;lc:}:e syrup. Real maple syrup is
expensive, but the rich flavor it gives this bread is ;v:san'éalemik, LRTA Deraiment

bine the

ENGLISH MUFFIN LOAVES

It

2 pkg. yeast 21tsp. sa

kaspi‘sugar otiang 12/2 cq':"\:la‘:er

% c. wheat germ (options| .

Vatsp. bakigg sodap Some corn meal (for loaf pans)

6 c. fiour (unsifted)

Combine 3 cups flour with the rest of the dry ingredients, !-Igat water gnd milk
until very warm (125°F). Add to dry ingredients, beating well. Stir in remaining flour,
forming stiff dough.

Separateinto 2loaves. Place in greased loaf pans that have been sprinkled with

com meal. Cover and let rise for 45 minutes. Bake at 400°F. for 25 minutes. Remove
from pans immediately. Serve toasted.
These taste just like real English muffins.

Sandi Harris Graves, Graduate Records Office

KILLER BRAN MUFFINS
2c. oatbran

3eggs
2c. wheatbran %A c. oil
2c¢. rolled oats

2c. milk
2c¢. wheat flour 1 c. yogurt (plain)
1.¢. white flour 1 tsp. vanilla

2tsp. salt
1tsp. baking soda
11tsp. baking powder

2 cans chunk pineapple
4 jar applesauce

1 c. fruit juice (any flavor)
1c. sugar 1 large box raisins
1c¢. honey 3c.nuts :

1 stick butter, melted

Mix dry ingredients. Mix wet ingredients into dry mixture. Scoop into muffin
pans. Bake in375°F. oven for 15t 25 minutes, or until toothpick comes out dry. Makes
3 dozen large muffins. Kills constipation!

Andrea Morris, Circulation Department

CHEDDAR CREAM CORN MUFFINS
1%4 c. flour

172 c. buttermilk
1% c. corn meal 1(14 0z.) can cream com
4tsp. baking powder

Vs c. meited margarine
11sp. baking soda 1% c. shredded Cheddar cheese
1tsp. sait Paprika for top
2eggs

arge bowl, stir dry ingredients and mix well. In separate bowl, beat eggs.

In
Blendin butte(milk, cream corn and margarine; pour over flour mixture. Sprinkle with 1
cup cheese. Mix just until moistened. S

" ©. poon into greased muffin tin. Fill to top. Sprinkle
mt?( reTgmmg cheese. Dust tops lightly with paprika. Bake at 375°F. for 25 minutes.

akes 16.
Afriend

RED CAP MUFFINS
2.c. sifted all-purpose flour

1 tsp. caraway seed
3tsp. baking powder 1 egg, beaten
V2 tsp. salt 1 c. milk
Y4 ¢. shortening Paprika

1c. shredded sharp cheese
(American)

Sift flour, baking powder and salt. Cut in shortening until mixture resembles
coarse crumbs. Stir in cheese and caraway seed. Combine egg and milk. Add all at
once to dry ingredients. Stir just until flour is moistened. Grease muffin tins and fill %5
full. Sprinkle paprika over tops. Bake in hot oven at 400°F. for 25 minutes, or until done.
Makes 1 dozen.

Dorothy Linden, Hotel, Restaurant, and Travel Administration
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UEBERRY MUFFINS

ORDAN MARSH BL
’ 2 ¢. blueberries (fresh of frozen)
g i 142 ¢. milk
Te s 2 tsp. baking powder
e 1 tsp. vanilla

Add dry ingredients alternately
fill 3 full. Sprinkle with sugar.

A friend

2 eggs ;

tatime.

Cream butter and sugar. Add €ggs; oneatf ‘

with mitk. Fold in berries. Tum into well greased tin and
Bake at 350 °F. for 20 to 30 minutes.

BLUEBERRY OAT MUFFINS

. cinnamon
L5 arge egg whites (do

2 c. fresh or frozen blueberries tral
% ¢. oat bran (cereal) 3 large or extr Iks)
% c. oat flour (to make, just grind notuse yo ! milk

regular or old-fashioned % c. skim or regu 3¢ lightl

oatmeal in blender to make a 1, ¢. dark brown sugar, lig y

powder) packed
L c. flour ¥ stick margarin® 4 losey
1 Tbsp. baking powder

bowl, mix margarine and brown

erries to the dry ingredients and
Fill muffin tin (greased,
eberries, bake

Mix all dry ingredients together. In separate
sugar. Add egg whites and stir. Stir in milk. Add blueb
mix gently. Add to liquid mixture and mix only until blenc!ed.
sprayed, liners) to top. Bake at 400°F. for 15 minutes. If using frozen blu

for 25 minutes. .
E L. Mosca, sister of an employee

SURPRISE BLUEBERRY-FILLED MUFFINS

In a large bowl, sift:
/8 tsp. cinnamon

2c¢. flour
214 tsp. baking powder ' s tsp. nutmeg
Dash of salt (optional) ;
Set aside.
In a small bowl, cream in order given:
14 c. butter flavor Crisco 2 beaten eggs
1 tsp. vanilla

Ya c. regular Crisco
% c. sugar

Creamwell, then beatin 1 cup milk on low speed (30 seconds). Combine wi

. ‘ : atin 1 cu ' thd
ingredients well. Line muffin tins with paper liners (1 dozen). Fill with batter 14 full therr{
top (in center) with 1 tablespoon canned blueberry pie filling, then top with a heéping
tablespoon of batter and smooth to cover. Sprinkle with sugar and cinnamon (mixed).

Bake at 350°F. for 20 to 25 minutes. Do not overbake.

L. Mosca, sister of an employee
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FRENCH COFFEE CAKE

2% c. flour 1 c. sugar
Vaieo, taking sovees 3 zgg:ur cream
1 tsp. baking soda . he
Pinch of salt 1 Ib. butter or margarin
2tsp. vanilla

Filling:
Y c. brown sugar 14 c. walnuts

1 or 2 tsp. cinnamon

i i butter

Sift flour, baking powder, baking soda, and salt together. Cream sugar,
and vanilla. Add eggs.%% dry ingredients altemately with sour cream. Mix and beat
well. Pour part of batter into greased angel food pan. Sprinkle % 'o( filling mixture on
top. Pour remaining batter on top of that and sprinkle top with remaining filling mixture.
Bake BLSTS'F: for 45 mindtes. Cathy Blake, Undergraduate Records

FRUIT FILLED COFFEE CAKE

1 stick margarine, softened 4 large eggs

2c. sugar 1 tsp. vanilla

2c. flour 1 can apple or lemon pie filling
Giaze:

1'% c. confectioners sugar 2 Thsp. hot water

2 Thsp. butter or margarine 2tsp. vanilla

Cream margarine and sugar. Add vanilla. Add 1 cup flour and 2 eggs; mix well
untit blended. Add remaining flour and 2 eggs; mix well. Batter is stiff. Pour ¥ of batter
into greased 9x15 inch pan. Spread pie filling evenly over batter. Spoon remaining bat-
ter as evenly as possible over filling. Bake at 350°F. for 30 to 40 minutes. Mix glaze and
spread on cooled cake.

L. Mosca, sister of an employee

SOUR CREAM COFFEE CAKE

1 stick oleo 1 tsp. baking soda
; :.g;l;gar 1%c. flour

1 tsp. baking powder
% pt. sour cream 1sp. vanilia

Cream together butter, sugarand e

dients and add to first mixture, Add vanile.put 1 coancrorn X well. Sift ry ingre-

ey la. Putin greased 13x9)x2 inch pan or 9 inch
Topping - Mix:

2 c. sugar

dian Ehcpnod s 21tsp. cinnamon
Bake 30 minutes at 375°¢

Bonnie Martin, Athietic Department

PIE CRUST
4c. flour 1 Thsp. vinegar
1% c. Crisco 1 egg
1 Tbsp. sugar 14 c. cold water
21tsp. sait

Mix first 4 ingredients with pastry blender. In separate bowl, mix remaining ingre-
dients. Combine 2 mixtures, Mold dough into ball. Chill at least 15 minutes (1 houris
better) before rolling. Dough can be stored in refrigerator for 3 days or frozen until
needed. Yields 5 (8 to 9 inch) crusts.

Cathy Blake, Undergraduate Records

FLAKY PIE CRUST

1% c. sifted flour 14 ¢. shortening, chilled
% tsp. salt Va c. ice water

Mix flour and saltin bowl; cutin shortening with pastry blender. Mix until pastry is
coarse. Sprinkle water over mixture, 1 tablespoon atatime, and mix lightly and quickly
with fork until mixture holds together. Shape into a ball onto a lightly floured cloth. With
lightly floured rolling pin, roil out dough until it is 2 inches larger than the pie pan. To

lrans;fer doughinto pan, it's easiest to fold it in half and then lay it onto the pan. Makes 1
ciust.

Cynthia J. Hardy, Office of Human Relations

DANISH PUFF
Step 1 ingredients:

1c¢. water
1 stick margarine
1 tsp. almond flavoring

Step 2ingredients:

1c¢. flour
3eggs

1¢. flour %2 ¢. Solo almond paste or jam
1 stick margarine filllng (optional)
3 Thsp. water

In saucepan, mix in order. Boil water and margarine. Take off stove and add fta-
voring and flour. Stirimmediately to prevent lumping. Set aside to cool and go to Step 2.

Cut 1 stick margarine into 1 cup flour, like pie crust. Sprinkle with water and mix
with fork. Round into ball and divide in half. Pat into 2 strips about 12x4 inches on a
large cookie sheet, flouring hands often. (Optional: Spread each with Solo paste. Half
of can will be enough for the 2 strips.} Go back to Step 1.

Add the 3 eggs, one at a time. Beat well after each egg. Divide in half and spread
over strips of pastry. Bake at 350°F. for 1 hour until crisp and brown. Drizzle with confec-
tioners sugar and almond flavoring. Sprinkle with chopped nuts or slivered almonds
and decorate with cherries.

Sheila Griffith, University Staff Association
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CHRUST - POLISH PASTRY

3 egg yolks 1/ ¢. sugar
3 Tbsp. margarine 14 c. flour
3 Tbsp. milk Grated rind of 1 lemon

2 Thsp. whiskey
Beat egg yolks with hand mixer. Add margarine (melted), milk, whiskey, suga;.
lemon, and flour. Rollinto a ball and refrigerate (about 2 hours). Roli out and cut. Fryin

quart of oil or lard in electric fry pan. Sprinkle with confectioners sugar. ‘
{ inda Kurowski, Tower Library

CHEESE TART

8 oz. sharp Cheddar cheese, grated- 1egg
1 ¢. chopped onion 1 Thsp. melted butter

14 c. Bisquick Poppy seeds
1 c. milk

Preheat oven to 400°F. Grease 8x8 inch pan with extra butter. Saute onion in
butter. Mix Bisquick, milk, €ggd, onion, and 2 cheese together. Pour into pan. Sprinkle
remaining cheese plus melted butter and poppy seeds over top. Bake 20t0 30 minutes

until top and sides brown. Can be frozen and reheated.
Susan Beachell, Undergraduate Transcripts

DATE NUT ROLL
Filling:
21/4 ¢. dates, cut up 1 c. water

1 c. sugar

in saucepan, simmer filling ingredients until thick (about 5 minutes). Add 1 cup
walnuts and cool.

Dough:
2 ¢. brown sugar _1c. shortening
3eggs 4 c. flour
12 tsp. baking soda 14 tsp. salt
1 tsp. vanilla

Mix all dough ingredients together until it forms a ball. Divide into 4 parts and roll

out, leaving dough quite thick. Spread on date mi - 5 -
18 minutes, or until golden browrF:. mixture and roll. Put in 350°F. oven for

| get a request for th i
o, g q ese every time we have a party in the lab. Everyone loves

Donna Spaulding, Vet and Animal Science™?



BEVERAGES, MICROWAVE, MISCELLANEOUS

3 SHEILA'S IRISH CREAM
;gg: Hershey 1tsp. coconut extract _
1 Thsp, Vanill: Y'S syrup 1 can sweetened condensed milk

1 ¢c. whiskey o
Beat aboye ingredients together. Store in dark bottle in the refrigerator.

Sheila Griffith, University Staff Association .

. NAVY GROG

40zZ. dark um
¥ 02. light rym ;l/zotzppas':;ﬁ |
: 402, grapefruit juice Y2 02. honey
202, lime juice

Mix welf. Serve over ice.

A friend
TAHITIAN BREEZE

10z fime juice 1%2 0z. light rum
10z cherry juice Y2 0z. grenadine
10z. orange juice 11tsp. sugar

Mix well angd Serve overice. '

Afriend
FOG CUTTER

20z, grapefruit juice Y2 0z. dry gin
10z. lime juice Y2 02, wine
202, papaya Y2 0z. dark or light rum
1tsp. powdered sugar

Mix well and serve over ice.

A friend
MAI TAl

1% oz. grapefruit juice Va 02, honey
Ya oz, pineapple juice 1% oz. dark rum
¥a 0z. otange juice 1% oz. light rum

Mix well and serve over ice.

A friend
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PARTY POOPER

cubes
12 oz. favorite soda ';gherries

Large glass ,
Putice inglass; pour soda over. Add cherries for ga

POLYNESIAN

mish.
A friend

SLUSH

Boil 9 cups water. Add 6 tea bags. Steep s minutes and cool.

In a large plastic container, add:

1 pt. brandy (1 use apricot)
12 oz. frozen orange juice
Add to tea water and freeze. Serve 2 scoops to a 12 ounce

Sprite or 7-Up. Serves 25.

12 oz. frozen lemonade

glass. Add ice and
Afriend

CITRUS SUNSHINE PUNCH
1 (6 oz.) can frozen lemonade 1 gt. chilled _lemon-llme soda
concentrate, thawed Ice ring (optional)
1 qt. chilled orange juice
Combine all ingredients in a punch bowl. Stir until blended.
To make an ice ring: Pour 1%2 cups lemon-lime soda or water into a 3-cup ring
mold. Freeze. Top with alternating orange, lemon and lime slices and mint or lemon
leaves. Carefully pour about % cup soda or water over fruit slices and leaves. Freeze
bowl. Float an ice ring with citrus

until firm. Unmold and fioat fruit side up in punch
cup) servings.

slices for great party looks and extra chilling. Makes 17 (2
Becky Blajda, Undergraduate Transcripts

Serve immediately.

PARTY PUNCH BASE

3c¢. apple juice, chilled
1 (12 0z.) can apricot nectar, chilled

Y% c. lemon juice

4 c. sugar
12 inch cinnamon sticks, broken
% tsp. whole cloves

) Insmall saucepan, combine sugar, cinnamon, cloves, and %2 cup water. Bringto
boil. Add apple juice, apricot nectar and femon juice. Cover and reduce heat; simmer.

Makes 5 cups.
Becky Blajda, Undergraduate Transcripts

Ak

PIONEER VALLEY PUNCH

6c. (11

dc, 8 :,g';)p‘:)":’}zf::? Juice 1102 qt. club soda (to taste)

el omenicr <
(undiluted) e

Combine the first 4 ingredients in a punch bowt; chill. Place ice in bowd. Add club

soda and garnish with orange slices. Serves 20 to 25.
Becky Blajda, Undergraduate Transcripts

FRUIT PUNCH
Mix 2 cans (6 ounces) each of frozen li jui ix wi
en limeade, lemonade, orange juice. Mix with
2 quarts cold water. Pour over ice in punch bowl. Add 2 quarts ginger ale. Makes 60 (2

Cup) servings.
Barbara Little, Counseling and Academic Development

BAILEY’S
(Home “‘Brew”)
3 whole eggs 1% Thbsp. vanilla
1 can condensed milk e
1% c. half & half 2Ib. Soes

Blend above and then add 1% cups Irish Whiskey.
Barb Hawthorne, Hotel, Restaurant, and Travel Administration

KAHLUA
1 fifth vodka 2 ¢. boiling water
1%z oz. Instant coffee 1 vanilla bean

4 c. sugar
P]ace coffee, sugar, and boiling water in galion bottie. Shake well. Add vodka
and vanilla bean. Store in dark closet for one month.

Iprepare this around Thanksgiving time, then it's ready inone month, justintime

for Christmas giving. .
Barb Hawthorne, Hotel, Restaurant, and Travel Administration

MOCK CHAMPAGNE

5 (10 02.) pkg. whole strawberrles, 10 (28 oz.) bottles ginger ale, chilled

thawed
10 (6 0z.) cans plnk lemonade
concentrate, thawed

In punch bowl, combine. Add ice. Serves 50.
Considering all the liability laws regarding liquor today,
Jarge faeart Barb Hawthorne, Hotel, Restaurant, and Travel Administration

thisis greatto serve ata

97

270791
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EGGNOG

/ 2 qt. milk
8eggs 1 ¢. heavy whipping cream
¥ c. sugar Nutmeg to taste
. salt
ﬁf 2p T:.;p. rum or brandy extract
(or vanit® e eggsathigh speed until thick and foamy. Gradually add sugar
Inlarge bow, beatd mf and mix well. Cover and chill. Before serving, whip the
and salton low Loty ixture. Add extract. Serve with sprinkle of nutmeg.
heavy cream and fold into eggnog miXLiE:
Serves 20. Atlend
WINE PUNCH
1(1002.) pkg- frozen strawberries
1 large can Hawaiian Punch e
1 liter Sprite . (un ed)
1 bottle Riunite red wine (dry) ’
Mix all. Before serving, add 3 large SCOOpS of any flavor sherbet. (Lemon is
! Serves 30. !
A friend

good.) Let fioat; don’t mix.

FROSTY LEMONADE
1 c. freshly squeezed lemon juice Generous amount of ice cubes
% c. sugar 1 sliced lemon
4 c. cold water
In a large pitcher, com
Add water, ice cubes and slice
Add grenadine for pink femonad
sugar. Store in refrigerator. To serve, allow
cubes. Makes about 134 quarts.

bine lemon juice and sugar; stir until sugar is dissolved.
d lemon. Stir briskly until pitcher is frosty.

e. For single servings, mix lemon juice and
Y4 cup syrup per glass. Fill with waterand ice

Laurie Waite, Undergraduate Transcripts

CHRISTMAS WASSAIL

2 qt. apple cider Sugar or honey to taste
'Zc. orange juice Y fifth vodka (optional)
c. lemon juice 3 small oranges, studded with
cloves

%2 ¢. pineapple juice
 to 6 whole cloves
In alarge pot, combine cider, jui i i
: , juices, cloves, and sugar. Bring to a simmer; add
dka. Remove from heat. Float clove studded oranges in gunch. Sgrve warm. Serves

Laurie Waite, Undergraduate Transcripts

DOOoEES

g <

—

GRANOLA

1 ¢. sunflower seeds
4 ¢. sesame seeds

% c. bran
1 ¢. ground, toasted soy beans

: ',l; rolled oats

c. unsweetene:
10, wheatgern . Tooma
1c¢. chopped nuts

Heat:

Y2 ¢.oll
Y2 ¢. honey

Add to dry ingredients. Bake at 375°F. for 20 to 30 minutes, stirring now and
Candyce Baric, UniVerSiﬁ)—S'laﬂ Maﬁon

110 2 tsp. vanilla

then

MELBA SAUCE

1 pkg. frozen raspberries, thaw:
ed 1%2tsp.
2 c. currant jeily ¢ 1 /épszoﬁm:c "
In saucepan, mash raspberries. Add jelly; bring t i i
4 , M i jelly; bring to a boil. Add comstarch mixed
with water. Cook, stirring constantly, until clear. Strain if desired. Cool. :

Excellent served over ice cream or sliced peaches (peach Melba).
Susan Saletnik, H.R.T.A. Department

MUSTARD DIPPING SAUCE

3 Tbsp. light brown sugar

%2 c. Grey Poupon Dijon mustard
1 Thsp. cider or wine vinegar

Yz c. oil
1 env. Good Seasons Itallan salad

dressing mix
“Combine all ingredients, stirring until smooth. Cover and chilt for 1 hour. Serve
as a dipping sauce for shrimp, vegetables, kielbasa, or grilled chicken kebabs. Makes

about 1 cup.
Susan Saletnik, H.R.TA. Department

HOT FUDGE SAUCE

114 c. evaporated milk Y c. butter
2 c. sugar 1 tsp. vanilla
% tsp. salt

4 oz. unsweetened chocolate
Boil milk and sugar hard for 1 minute, while stirring constantly. Add chocolate;

stir over heat until melted. Remove from heat: beat with rotary beater until smooth. Add
n a tightly covered container in refrigerator.

butter, vanilla and salt. Will keep for ages i
Barb Hawthome, Hotel, Restaurant, and Travel Administration
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DANISH FUDGE
1 (6 0z.)can evaporated milk

%a c. butter
1Ib. brown sugar

Boil together for 3 minutes; cool 2 minutes.

1 Ib. minus % c. confectioners 1 tsp. vanilla
sugar 1c.nuts
Add to cooked mixture. Stir until completely blended; pour atonce into 8x8 inch

butter . Cool.

edpen Carol Vogel, Geology and Geography

FRENCH DRESSING

1 can tomato soup 1 clove garlic, crushed
Y c. sugar 1 Tbsp. wet mustard
% c. white vinegar 1 Tbsp. Worcestershire sauce
1tsp. salt 1% c. salad oil &

1tsp. pepper
Place all ingredients in a quart jar. Shake well. Store in refrigerator. ]
Becky Blajoa, Undergraduate Transcripts

SPICED NUTS

1 1b. mixed nuts or any other kind % tsp. salt
% tsp. cinnamon

1 egg white
2 Tbsp. cold water Y tsp. allspice
% c. granulated sugar Y tsp. cloves
Beat egg white until stiff. Combine all spices, sugar and water into egg white.
F. for 1 hour.

Add nuts and stir, Place nuts on well buttered cookie sheet. Bake at 250°
Cathy Blake, Undergraduale Records

RUMMED FRUIT

First week:
1 ¢c. peaches (no juice - use halves % ¢. Bacardi light rum
for bigger chunks, then slice %2 Y ¢. maraschino cherries, juice
peach into about 4 pieces) drained

1 c. granulated sugar
Second week (add to first week):

1 c. pears (no julce), cut in pleces
1 c. granulated sugar
¥a ¢. Bacardi light rum
Third week (add to first and second weeks):
& c. maraschino cherries, juice
drained '

4 ¢. maraschino cherries, juice
drained

1 c. pineapple chunks (no juice)
1 c. granulated sugar
a c. Bacardi light rum

A minimum of three weeks before using. Shake carefully every day, and stir cau-

tiously once in a while. When supply gets low, repeat the procedures.
Susan Saletnik, H.R.T.A. Department

RAILROAD PANCAKES

2 c. milk
3 eggs, well beaten
9 Tbhsp. melted margarine

2% c. flour
3 Thsp. baking powder
2tsp. sugar
1% tsp. sait

Sift together dry ingredients. Add, all at o
griddle with a little cil. Drop batter by spoonfuls into

bubble, flip over. Serve with butter and maple syrup. Very filling
Barb Hawthorne, Hotel, Restaurant, and Travel

nce, milk, eggs and margarine. Heat

griddle. When pancakes begin to
pancakes and fluffy!
Administration

DOG BISCUITS (FOR DOGS)
6 Tbsp. margarine or bacon fat

1 c. flour
1 c. whole wheat flour 1eg9
%4 c. wheat germ 1 tsp. brown sugar
14 ¢. dry milk % c. water
4 tsp. salt
orbacon fat. Beategg and sugar. Addto

Mix first ingredients; cutin shortening or ba t.Beate

flour mixture with v\?ater. mix and knead. Roil out 2 inch thick; cut mtto sstaha;:si ve;ks :t::
greased sheet at 325°F. for 25 to 30 minutes. Turn off heat and let stay

Afriend

hard.
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SWEET AND SOUR DRESSING

://; c. :a:ac'j‘ oil 1 tsp. paprika

C. ketchup V4 tsp. salt

:/& c. vinegar 1 medium onlon, choppeod

/2 C. sugar Juico of 1 lemon or ¥a c. lomon juico

Mix all in blender; mux well Llases 2 (8 ouncwe) jars,
L. Mosca, sistor of an omployeo
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JEZEBEL DIP

sp, white pepper
: 8: g::; g:’r:?j);l&pmsewes :! :.:18 oz. horseradish (or to taste)

2 0z. dry mustard

Place afl in blender on low; mix until smooth. Place in container ::nd rgtr\i’%n‘a’rzél:';
When ready to use, pour as much as desired over 8 ounces cream cheese.
whip the cream cheese and form into ball. Serve with crackers. ——

RAW VEGETABLE DIP
Combine 1 cup mayonnaise and Y2 Cup sour cream.

Add:
2 Thsp. lemon julce 1 Tbsp. chopped onion
¥ tsp. Worcestershire sauce 1 clove garlic, minced or garlic
Va tsp. salt powder to taste
Y2 tsp. paprika & tsp. curry powder

¥ ¢. chopped parsley flakes,
tubbed between hands to make
fine

Mix well. Serve with raw veggies such as broccoli, carrots, celery, cauliflower,
etc.

Eva Carrisr, University Library

CHEESE BALL

1% pkg. cream cheese, softened 4 c. chopped celery
2 0z. Bieu cheese Chopped nuts
Y c. chopped onion

Mix all of the above, except nuts. Roll into ball shape and roll in chopped nuts.
Serve with crackers.

Barb Hawthorne, Hotel, Restaurant, and Travel Administration

PHILLY CHEESE BALL

1 (8 0z.) container Cracker Barrel 2 tsp. green pepper, chopped

Brand sharp Cheddar flavor 2 tsp. onion, chopped
cold pack 1 tsp. Worcestershire sauce
1(8 oz.) pkg. cream cheese 2 tsp. lemon juice

2 tsp. pimento, chopped

Combine cold pack and softened cream cheese, mixing until well blended. Add
remaining ingredients; mix well. Mold into a ball shape using 2 cold pack containers
lined with plastic wrap. Chill until firm; unmold. Garnish with chopped parsley and pi-
mento strips if desired. Makes 2 balis.

Becky Blajda, Undergraduate Transcripts

" CHINESE CHICKEN WINGS
V2 Ib, ehicken wings, disjointed
3 to 4 drops of hot pepper sauce
o e.art:sz \g:z% l]ls:' discarded 2 Thsp. prepared horseradish
3Tt ey 1 Tbsp. prepared mustard

Preheat oven to 425°F. Place wings in si i i

i / s gs in single layer on baking sheet. Combine
remalning ingredients and brush generously over wings. Bake 15 to 20 minutes, bast-
ing frequently.

L. Mosca, sister of an employee

ORIENTAL CHICKEN WINGS
11b. dark brown sugar 1 Thsp. minced onion
1({10 0z.) bottle soy sauce S Ib. chicken wings
11sp. garlic sait

Malfe a marinade of all ingredients, except chicken wings. Pour over chicken
and place in refrigerator for 12 to 24 hours. Cover and bake at 350°F. for 45 minutes.
Remove cover and bake an additional 15 minutes.

Becky Blajda, Undergraduate Transcapts

CHEESE AND VEGETABLE SQUARES

2 (8 oz.) pkg. crescent rolis

1 ¢. chopped tomatoes
2(8 0z.) pkg. cream cheese,

1 c. shredded carrots

softened 1 ¢. chopped raw broccoli
1 pkg. original Hidden Valley 1 ¢. caulitiower
dressing mix (dry)

1 ¢. shredded Cheddar or Monterey
Jack {or both)

Spread the 2 packages of rolls onto a greased 9x13 inch pan and pinch the
seams. Bake per directions {on package) and cool. Beat well the cream cheese, may-
onnaise, dressing mix with mixer. Spread on cooled dough. Spread with cream cheese

mixture; sprinkle veggies on top, then cheese. Refrigerate atleast 1 hour, or ovemight
is better. Cutinto bite-size pieces.

1 ¢. mayonnalise

A friend

TUNA FISH BALLS

14 ¢. (at least) bread crumbs
1 tsp. horseradish

Drain tuna and mash well. Soften cream cheese. Add horseradish. Mix all to-
gether well. Take, by teaspoon, and roll into balls. Place bread crumbs on wax paper
and roll individual balls in crumbs. Chill before serving. No cooking necessary, butthe
bread crumbs give the appearance of having been desp-fried.

All§ can say is that you'll be pleasantly surprised. They don't taste fishy atall.
i ¥ P Sybil Eshbach, Universily Store

1 large (13 o2.) can tuna
1 (8 oz.) pkg. cream cheese
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LITTLE CLAM BAKE

VA tsp. Tabasco sauce
4 doz. buttery crackers
Paprika

1 (8 0z.) cream cheese, softened
1 (8 0z.) can minced clams, dralned
very well
1 Tbsp. onion juice o
Soften cheese in bowl. Add well drained clams with onion jgx n:nd :-?:tr):cskc:r' :::é
well. Cover and refrigerate. Before serving, spread 1 leasgoon mixty 122 b
sprinkle lightly with paprika. Bake on cookie sheet at 400°F. for Sminutes,

through. Don't brown. Afriend

TAILGATE SHRIMP COCKTAIL

3 oz. lemon jello 410 6 Thsp. horseradish
1 ¢. bolling \!vater 2 cans (4'% o0z.) small shrimp,

1 (12 oz.) jar chili sauce (1 ¢.) drained

Dissolve jello in boiling water. Cool S minutes. Stir in chili sauce, horseradishand *

shrimp. Pour into a 1 quart mold or 8x8 inch bowl or pan. Chill until firm. Serve with
crackers.

Afriend
LIVER PATE
1 Ib. chicken livers 1 Tbsp. marjoram (dried)
2 onions, chopped a c. heavy cream
Butter or margarine V4 c. brandy
Y2 c. sherry

Saute onions in butter until translucent. Add chicken livers and sherry. Simmer,
covered, for 30 minutes. Remove from heat and chill (about 1 hour). When cool, putin
food processor or biender and add marjoram, cream and brandy; puree. Chill over-
night. Serve with bland crackers.

Note: Be careful how much cream and brandy are added, may be too much.
Also, tastes great without brandy at all.

Sandi calls this “Guaranteed-to-Get-You-Drunk Pate.”
Athena Morris, Graduate Records Office

LIVER PATE
1 |b. chicken livers 8 hard-boiled egg yolks
2 Tbsp. mayonnaise Salt and pepper

1 grated onion

Cook chicken livers in water for 25 minutes. Beat chicken livers in bowl with egg
yolks. Add rest of ingredients. Mix until blended well. Refrigerate 1 hour. Serve on
crackers with slices of onions.

Dianne Piquetts, Student Employment Office

TACO/DORITOS FAMOUS DIP

1(80z.) pkq.
chgg”g Phitadelphla cream 1% ¢. diced Spanish (pitted) olives

1(8 02.) |ar mild or hot 900 30000 1 ¢. shredded Mozzarella cheese (or

2c. shredded lettuce (im g
provise 3
1c. chopped fresh tomatoes : {EReE pNy fekiss
Blend cream cheese and taco sauce t i
: ogether until creamy (in blender). Spread
:::::Y on flat surface (pie plate, or if batch doubled, use cookie sheet). Spread Ignuco
Y on top of taco sauce and cream cheese: spread tomatoes, olives and Mozzarella

cheese evenly on top of lettuce ish wi i i
Paprika ontop, op . Gamish with parsiey flakes and paprika. Sprinkle

You can double the recipe for an extra batch and
e pe you may add other vegetables

~__ This dipis healthy and delicious when nachos or Doritos are dippedinto it. This
dip has been a smash at every party I've brought it 1o. Serves 100 15.
Donna Kostanski, Greek Affairs

PIGS IN A BLANKET

2 c. grated sharp Cheddar cheese 1 tsp. prepared mustard

V2 c. soft butter 4 tsp. pepper
1% c. sifted flour 1 pkg. cocktail franks or regular
Y tsp. salt ones, cutinto 1 inch pieces

1 Tbsp. paprika

Blend cheese and butter. Stir in mustard, salt, pepper, paprika, and flour. Mix
well. Wrap 1 heaping tablespoon thinly around each frank. Bake on cockie sheet at
425°F. for 25 to 30 minutes. Can be frozen before baking. Makes 24.

A friend

DRUNKEN HOT DOGS

Mix well:

1 jug ketchup
1 large can (or bottle) beer

Cut hot dogs lengthwise, then into bite-size pieces. Add to liquid. Simmer in
crock pot on LOW for 2 hours. Serve with toppings.

Can also be simmered on top of stove. .
Becky Blajda, Undergraduate Transcripts

2to31b. hotdogs
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REFRIGERATOR PICKLES

6 ¢. sliced cucumbers 1 peppen;.' sliced
1.c. sliced onions 2tsp.sa et
i i ing top of mixture. |
Mix together and place in large bowl with ice covering
at least 2| h:\?rs. Drain o‘f)f ice and water. Mix with 1% cups sugar and 1:;& :u'gfn V;,v;,\lf::
vinegar. Add 1 teaspoon celery seed and pour into jars. Keep refrigerated.
vonte.

Makes S to 8 Miracle Whip size jars so you need to have refrigerator space. I've
also putit in a gallon size container. Afce Shearer, Hampdon Dining oo

BREAD AND BUTTER PICKLES

4 qt. sliced, unpared medi 5 ¢. sugar
cucumbers 3 c.clder vinegar

6 medium white onlons, sliced (6 ¢.) 1V tsp. turmeric

2 green peppers, sliced (135 ¢.) 1% tsp. celery seed

3cloves garlic 2 Tbsp. mustard seed

4 ¢. granulated pickling salt

Combine cucumber, onion, green pepper, and whole garlic cloves. Add salt;
cover with cracked ice. Mix thoroughly. Let stand 3 hours; drain well. Remove garlic.
Combine remaining ingredients; pour over cucumber mixture. Bring to boil. Fill hot jars
to % inch from top; adjust lids. Process in boiling water bath for S minutes. (Start timing
when water retums to boil.) Makes 8 pints. e

Candyce Baric, University Staff Association

GOLDEN GLOW PICKLES

6 Ib. ripe yeliow or green 2 ¢. white sugar

cucumbers 2 c. brown sugar
6 large onions 2 c. brown vinegar
3 sweet peppers 1 tsp. turmeric
3 green peppers 1 tsp. celery seed
Ya c. salt 1 tsp. mustard seed

Peel cucumbers; cut and discard seeds and pulp. Peel onions and remove
seeds from peppers. Cut cucumbers, onions and peppers; stirin salt. Let mixture stand
ovemight; drain. Rinse in cold water and drain again. Combine sugars, vinegar, tur-
meric, celery seeds, and the mustard seeds. Add to cucumber, onion and pepper mix-
ture. Cook slowty until cucumbers are transparent, not mushy. Seal atonce in jars, cov-
ering well with liquid.

Note: Cucumbers, onions and peppers can be chopped, sliced or just cut up as
desired. .

Candyce Baric, University Staff Association

PICCALILLI
2 qt. green tomatoes

4105 small green 1% c. sugar
3large omo,g,g Peppers 2% 1sp. salt

Vatsp.
:1! 'a/‘lacl.k; :'ealrery 1:/1 lgp?zl':"\’gs
1¢. cider vinegar S
Coarsel

ly chop the tomatoes, green peppers, onions, and celery. Mix alli i
! ¢ % : ry. Mix all ingredi-
mmer 45 minutes to 1 hour. Pack in sterilized jars and seal inunedial:fgy.

A friend of an empioyee

ents and si

CRANBERRY CITRUS RELISH

1small orange (unpeeled), sliced 2 (12 0z.) bags cranberries

2% c. orange juice 3 Thsp. plus 1 tsp. Triple Sec or
2c. sugar other orange liquor (optional)
2Tbsp. plus 2 tsp. fresh lemon juice

.. Finely grind orange in food processor. Combine orange juice, sugar and lemon
juice inheavy, large saucepan. Bring to boil, stirring until sugar dissolves. Reduce heat
and simmer 5 minutes. Add ground orange and cranberries; cook until berries begin to
pop. Stir occasionally for about 8 minutes. Remove from heat. Stir in Triple Sec. Cool
completely. Serve cold or at room temperature. Can be prepared up to 4 days ahead;
cover and refrigerate. This makes a great addition to any holiday meal. Makes 5 cups.

Candyce Baric, University Staff A iation

GREAT-GRANDMA MANN’S PICANTE SAUCE

4 to 5 medium tomatoes 1 Tbsp. jalapeno peppers
1onion Pinch of salt
1clove garlic

Chop allingredients into small pieces. Combine in a bowl. Can be eatenimmedi-
ately, butit's better ifit sets at least overnight. Serve on meats or, best of all, on mashed
potatoes. Refrigerate up to 1 week.

Susan Beachell, Undergraduate Transcripts
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