Raclecki

.
"'....e.c'pe.

~R

ROlAtldL-\p

Recipes
.9If[ women

are possessea of a common aisease

5'lnti tfzat 's dipping out various recipes.
'11iese collections grow to a formitfa6(e numoer
'Witti aislies to serve ootti winter anti summer.
'Wfzat fzappens to them, when they ouua up a pik?
'Do they put them away in a neat attk /ik?
:;.{p! %ey just aump them a[[ in a 00;( or a arawer
5'lntfgo on co{t:ectit1fj anti dippit1fj some more.

%en the time comes afot1fj when they want to use
'11iat nifty concoction from the 'Dauy :/I&ws.
%eir mouths water witli tliougtits of tfzat aisli
.9tnti they aive rigtit in to tiunt ana to foli .
'But the Iiours go oy in the marcti of time
.9I.Ju[ they

can 't seem to /inti the tliing on their mitufs.

%ey get tirea anti weary anti give up {oo{(jn '
.9tnd return to their own usua[ metliod of coo{(jn '.
So just tliink... as you 're eating your egg tOday'For the £ack... of a system - it migtit oe souffk!
•Aullior '1J n.<Jwwn
-Con..tri.6utuf by }1unt Peggy
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Main Dishes

Main Dishes

Beef Stroganoff
'/2 lb. fresh mushroons , sliced
' /4 cup butter or margarine
1 tsp. salt
1 cup sour cream

1 large onion, chopped
2 lb. round steak
2 cups beef bouillon

Saute mushrooms and onion in 2 tbl. butter and remove from pan . Remove fat
and bone from steak. Cut into strips 2 '/2" long and '/4" wide. Melt additional 2
tbl. butter in pan. Toss strips of meat in flour, coating thoroughly. Brown meat
in butter. Add salt and bouillon. Simmer, stirring occasionally, until meat is
tender about ]1/ 4 hour. Add mushrooms, onions, and sour cream; heat. Serve
over noodles or rice.
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Main Dishes

Chicken Enchiladas
3 large chicken breasts (boiled and
shredded)
1 onion, chopped
1 tbl. margarine
1-8 oz_ can tomato sauce
1h tsp_ sugar
1/4 tsp _salt
1/4 tsp_ oregano

1 Ib_jacklcheddar.(mixed) cheese (save
some for topping)
1h tsp. garlic salt
1-16 oz. can tomato, cut up
2 oz. diced ortega chiles
'/2 tsp. cumin
'/4 tsp. dried basil
1 dz. corn tortillas

4 oz. sour cream

In a saucepan, cook onion with margarine until soft. Add tomatos and sauce,
chiles and spices. Bring to a boil, cover and simmer for 20 minutes.
Dip each tortilla (both sides) in saucepan to soften. Put some chicken, cheese,
olives or whatever you like in center of the tortilla and roll up. Place' in a 9" x
13" baking dish. Repeat for the whole dozen.
Blend in sour cream with the rest of sauce. Spoon over top of enchiladas . Add
remaining cheese. Bake at 3500 for 25 to 30 minutes.

Contriliuted 6y '1(p6 anti 'lJe6 'RJufecf;j.
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Main Dishes

Dutch Babies
'/4 cup margarine

1 cup flour
' /2 tsp. salt
8 oz. plain yogurt

2 eggs
1 cup milk
' /2 tsp. sugar
fresh fruit of your choice. cut into
chunks (our favorite is strawberries
and bananas)

Heat oven to 450". Place margarine in a large ovenproof skillet. and place in
oven.

Beat eggs slightly; beat in flour. milk. salt. and sugar. just until smooth. Do not
overbeat.
Pour mixture into skillet and bake for 20 minutes. Reduce heat to 3500 and bake
15 minutes longer.
Cut into large segments. top with yogurt and fruit. and a sprinkle of powdered
sugar. Serve immediately with maple syrup.

ContriEuttil 6y $uv,. an4 $'pumDer 1CJuUcfj.
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Main Dishes

Eggplant Casserole
1 medium onion, chopped
1 cubed eggplant (I don't peel it)
'/4 tsp. pepper
1 cup water
1 cup grated mozzarella

4 slices bacon
1 green pepper, chopped
1 tsp. salt (optional)
1 tsp. Italian Seasoning
1 can sauce, puree, or crushed
tomatoes (I prefer crushed)

In a stock pot, fry bacon until crisp. Remove and set aside. Saute onion and
pepper in bacon drippings. Add eggplant and remaining ingredients, except for
mozzarella. Cook, covered, for 5 to 10 minutes or until almost tender. Pour into
1'/2 qt. baking dish. Top with 1 cup grated mozzarella and crumb sauce (recipe
below). Crumble bacon on top of crumb sauce, and bake, uncovered, for 30
minutes, at 3500 •
Crumb Sauce

'/2 cup seasoned bread crumbs

'/4 cup butter or margarine

Saute together until golden brown.

Cuntri1iutttf 6y Suv,n ami S'pumli<r 'l(JuUcfj.
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Main Dishes

Oriental Cabbage Salad
1 small head cabbage (grated)
chopped green onions (to taste·
optional)

1 pkg. chicken ramen soup & noodles

Break noodles, and pour boiling water over them and drain. Mix into cabbage,
and top with dressing (recipe below).
Refrigerate and let set for at least 2 hours. (Overnight is really better.)
Dressing

3 tbl. white vinegar
3 tbl. salad oil
salt and pepper to taste

3 tbl. sugar
packet of seasoning from ramen mix

Shake all ingredients together in ajar or shaker.

ContriDut<t£ 6y Jolin ana ~tli 1(jukc/(j.

1991 Rodecid Recipe RoundJp

7

Main Dishes

Oven Fried Chicken
4 to 7 pieces of chicken breasts
2 eggs
1 '12 cup flour
1 tsp. salt
1 pinch on ion powder

'/2 cup melted margarine
6 tbl. milk
3 tsp. baking powder
1 tsp. paprika

Mix eggs and milk. Put dry ingredients into a plastic bag. Dip chicken into milkand-egg mixture. Shake each piece into the bag. Place in a shallow greased pan .
Pour margarine over all. Bake at 375 0 until brown and tender.

Contri6ut.a 6y Jonn
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Main Dishes

Sesame Beef
1 lb. boneless beef (sirloin steak)
2 tbl. vegetable oil
'/4 tsp. pepper
2 cloves garlic, crushed
3 green onions (with tops), finely
chopped

2 tbl. sugar
2 tbl. soy sauce
1 tbl. vegetable oil
1 tbl. sesame seeds
3 cups hot cooked rice

Trim fat from beef steak; cut beef diagonally across grain into 'Is" slices. Mix
sugar, 2 tbl. oil, soy suace, garlic, pepper, and onions in a glass or plastic bowl;
stir in beef until is well-coated. Cover and refrigerate for 30 minutes.
Drain beef. cook and stir sesame seed in 10" skillet over medium heat until
golden brown; remove from skillet. Heat 1 tbl. oil in same skillet until hot; add
beef. Cook and stir beef in oil over medium heat until lightly browned, 3 to 4
minutes. Sprinkle with sesame seeds. SeIVe over rice. Makes 5 servings.

ContriDute" 6y ~6 anti'Dt6 fl(Jukc/(j.
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Ma in Dishes

Ses ame Chicken
cup soy sauce
2 tbl. white wine
1 medium onion. chopped
'/4 tsp. ginger
4 to 6 boneless. skinless chicken
breasts
' /4

3 tbl. sesame seeds
1 clove garlic. peeled
2 tsp. brown sugar
1 tsp. chili powder
'/4 cup vegetable oil

Combine all ingredients. except chicken. in blender and puree. Place chicken in
a bowl. and pour mixture over. Cover and marinate at least 30 minutes. Place in
a single layer on a cookie sheet (with a raised edge). and bake at 3500 for 30 to
45 minutes. or until done.

Contriliut.a 6y S teven am! SepttmE" 1iJufuf;j.
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Main Dishes

Tuna Bake
with Cheese Swirls
3 tbl. chopped onion
3 tbl. margarine
6 tbl. flour
1'/2 cup milk

'/3 cup chopped green pepper
1 tsp. salt
1 7 oz. can tuna, drained
1 can cream of mushroom, cele!)" or
chicken soup

Brown onion and pepper in margarine. add salt and flour. Blend, adding soup
and milk, cook until smooth. Place in greased 1'/2 qt. baking dish. Top with
Cheese Swirls (recipe below) and bake at 375 0 until biscuit is done.
Cbeese Swirls

2 cups flour
3 tsp. baking powder
'/2 cup grated american or cheddar
cheese
3 to 4 tbl. shortening

'/2 tsp. salt
3/4 cup milk
chopped pimento (optional)

Sift flour and salt together, add shortening. Cut into fine lumps. Add milk and
roll until '/4" thick. Spread with cheese, and roll up. Cut into slices and place on
top of mixture in casserole.

Contri6uttti 6y Jolin ani! 9(jL,1i 'KJukcKj.
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Side Dishes

Side Dishes

Cucumber M ousse
4 medium rurumbers
1 'h to 2 envelopes unflavored gelatin
2 tbl. lemon juice
1 rup sour cream

'h esp. dry dill weed
1 esp. salt
2 dashes hot pepper sauce

Peel rurumbers, rut in halflengthwise, and remove seeds. Cut up into chunks
and blend in food processor or blender until smooth. Add dill weed.
Drain mixture (through a sieve) into a saucepan, reserving pulp. Sprinkle gelatin
over mixture, and let sit for 5 minutes. Heat on low, stirring until gelatin
dissolves. Stir in reserved pulp, salt, lemon juice and hot pepper sauce.
Chill, then blend in 1 rup sour cream. Pour into sprayed mold and chill until set.
Do not submerge into hot water to remove from mold.

Contriliutd DY9(jcft arulLi:ufa PCeasant.
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Side Dishes

Lasagne Rolls
6 uncooked lasagne noodles
1 lb. ground beef
1-15 oz. jar spaghetti sauce
2 cups ricotta or creamed cottage
cheese
'/4 cup grated parmesan cheese
'/4 tsp. pepper

6 uncooked spinache lasagne noodles
1 Ig. onion. chopped
1 tsp. salt
1 pkg. (10 oz.) frozen spinach. thawed
and well drained
2 doves garlic, crushed
1-S oz. can mushroom stems and
pieces. undrained

Cook noodles as directed on package; drain. Cover noodles with cold water.
Cook and stir beef and onion in 10" skillet until beef is brown; drain. Stir in
spaghetti sauce and mushrooms; heat to boiling. Pour into ungreased
rectangular baking dish. 13" x 9" x 2".
Mix remaining ingredients. Darin noodles. Spread 3 tbJ. of the cheese llJixture
to edge of noodles. Roll up; cut roll in half. Repeat with remaining noodles.
Place rolls. cut side down. in beef mixture. Cover and bake in 350" oven until
hot and bubbly. about 30 minutes. Serves 8.
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Orange Salad
1 small pkg. tapioca pudding
1 small pkg. Cool Whip
1 small pkg. vanilla pudding ( not
instant)

3 rups water. boiling
1 small pkg. orange jello
1 small can mandarin orange slices
(drained)

Combine vanilla pudding. tapioca pUdding. and jello mixes in a bowl. Add to
boiling water in a saucepan. Boil for 3 minutes. strining constantly.
Refrigerate 3 hours. Fold in Cool Whip and mandarin orange slices.

Contr'iDutd 6y 'Rjch aml LiJufa PUosant.
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Side Dishes

Pistachio Salad
1 pkg. pistachio pudding
1 c.up small marshmallows

12 oz. Cool Whip
1 2o.oz. can GUshed pineapple

Mix pudding and Cool Whip until creamy with an electric mixer. Add remaining
ingredients and chill.
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Potato Pancakes
5 tbl. flour
1 small grated onion
1 '/2 lb. grated potato (about 3
medium)

1 tsp. salt
1 egg

Measure flour into a bowl. Add grated potatoes. Stir in remaining ingredients.
Pour oil into a skillet (about enough to cover the bottom). Drop potato mixture
by the tablespoonful into skillet, patting down slightly to form a pancake. Brown
and tum over, cooking other side until brown.
Note:

This is a vel)' old recipe, but is vel)' good, and makes about 10
average size pancakes.
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Side Dishes

Ribbon Cranberry Salad
1 pkg. Raspbeny jello
1 can jellied cranbeny sauce

1 envelope Knox gelatin
1 can whole cranbeny sauce

Soak Knox gelatin in ' /4 cup cold water for 5 minutes. Heat 2 cups water and
makejello as directed on package. Add Knox gelatin. cranbeny. Chill until
syrupy.
1 pkg. Knox gelatin
1/2 OJp sour cream

2 3-oz. pkg. cream cheese, softened
1 small can crushed pineapple, drained

Soak gelatin in' /4 cup cold water. Heat juice from pineapple, add to gelatin. Stir
in pineapple, cream cheese, and sour cream. Pour 'h cranbeny mixture into
bottom of pan or mold, chill until set. Pour cream cheese mixture over cranbeny
mix and chill. Then top with remainder of cranbeny mixture. Chill several
hours, slice, serve on lettuce.

Contrihutd 6y Pete aJUf Peg 'l(Jufufij.
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Rice Pilaf
'/4 cup finely broken angel hair pasta
1 cup raw rice
2 chicken buillion cubes
'/4 tsp. garlic salt
3 tbl. dried chopped vegetables

'/4 cup margarine
3 cups water
1 tbl. parsley flakes
'/4 tsp. Mrs. Dash

Melt margarine in medium saucepan. Add pasta and rice. Brown over medium
heat. Add remaining ingredients. Reduce heat to low and cover. Simmer for 30
to 40 minutes or until rice is cooked.

Cuntributd 6y Steven amiSeptmWer'1(tukcKj.
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SIde Dishes

Savory Lemon Rice
Ih garlic dove. minced
1 1/2 rups chicken broth
1 Ih rups dry minute rice
1 tbl. lemon juice

2 tbl. butter. margarine. or oil
Ih tsp. salt
2 tbI. chopped parsley
1 tbl. grated lemon rind

Saute garlic in butter in saucepan until lightly browned. Add broth and salt.
Bring to a full boil. Stir in rice. Cover; remove rrom heat. Let stand 5 minutes.
Stir in parsley. lemon juice. and rind. Serves 4.

Contrihutd 6y 'l\iI6 antl'De6 'RJukd;j.

22

1991

Radec~

Recipe Round1..p

Side Ol$hes

Tortilla Roll-Ups
1 Oz. Extra Large Flour Tortillas
2 Cups Chopped Spinach
'/2 Cup Chopped Green Onions
1 8-Oz. Can Ortega Green Chiles,
Chopped

3 8.Qz. Pkgs. Cream Cheese
,;, to 1 Cup Chopped Black Olives
1 Cup Chopped Ham
1 to 2 Cups Shredded Cheddar,
Longhom Or American Cheese

Whip cream cheese in mixer until light and smooth in texture. Add all remaining
ingredients, except spinach, until well blended. Fold in spinach to cheese
mixture, mixing for 3 minutes extra to make sure all ingredients are evenly
combined. Apply thin coating to an entire side of the tortilla. Roll any built up
cheese mixture towards the ends so that the ends will contain enough mixture
and not be wasted during the cutting. Refrigerate for 3 hours until tortillas are
finn and mixture thickens. Cut tortillas into 1W' wedges and refrigerate until
needed.

Cuntrihutd 6y Pete am{ Pf!J 'lIJuUcf;j.
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Desserts

Desserts

Aunt Mimi's Coffee Cake
'/4 lb. butter/margarine
2 eggs
2 cups flour
1 tsp. baking powder
1 cup sour cream

1 cup sugar
1tbl. vanilla
1 tsp. baking soda
'/8 tsp. salt

Cream butter, sugar, and eggs together. Add sour cream and vanilla. Add dIY
ingredients, and mix well. Pour '13 batter into a greased pan and sprinkle with
filling , add more batter, add more filling, add more batter. Top with filling. Bake.
Serve plain.
This cake is best baked the day before serving.
Filling

4 tsp. cinnamon
4 tbl. melted butter

1 cup chopped nuts
'/2 cup brown sugar

Cllntriliute4 6y S ttven and Septtm6tr 1(Ju{ecf;j.
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Desserts

Chocolate Upside Down
Cake
1 '/4 cup flour
2 tsp. baking powder
4 tbl. cocoa or 1 square chocolate
'h cup nuts
1 tsp. vanilla

cup sugar
'/4 tsp. salt
'h cup milk
2 tbl. margarine, softened

3/4

Sift together flour, sugar, baking powder, salt, and cocoa. Add margarine, milk,
and nuts, and place in baking dish. Top with topping (recipe below)
ToppIng

2 tbl. cocoa
'/2 cup white sugar

'/2 cup brown sugar
1 cup boiling water

Mix all but boiling water together, and spread onto cake batter. Pour boiling
water over evel)'thing, and bake at 3500 until done. Spoon into individual dishes
to serve. Delicious plain or with whipped topping.

Contriliutd 5y John an4 'l(Jltli 1(Jukcfj.
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Desserts

Graham Cracker Bars
1 cup brown sugar
1 cup crushed graham crackers
1/2 cup milk

1 cup coconut
1 stick butter

Line pan with whole graham crackers, then combine ingredients and cook for 3
minutes.
Cover with crackers and frost with powerdered sugar frosting. Let cool and cut
into squares.
Powdered Sugar Frosting

2 cups powdered sugar
1 tbl. milk

1/2 stick margarine or butter

1 tsp. vanilla

.

Whip. Add more sugar if needed.

ContriEute,{ 6y JUCen 'Brown.
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Desserts

Ice Box Cake
1 box lemon jello
'/2 cup sugar

1 ' /3 cups cold water

Boil sugar and water. Pour over jello. Let stand until jello is like syrup. Line dish
with angel food cake.
Cut up:
12 cherries
12 almonds

12 marshmallows
2 slices of pineapples

Beat 1 pint of cream until stiff. Beatjello mixture until foamy. Mix Jell-o, fruit,
and cream all together. Pour in bowl lined with cake. Let stand for 24 hours.
When ready to serve, tum out on plate and frost with whipped cream. Serve.

ContriDut<tf 6y Pett aru! Pta '/(jukcli;j.
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Desserts

Kahlua Cake
4 eggs
1 pint sour cream
1 devil's food cake mix (with pudding
in the mix)

cup oil
1h cup Kahlua
6 oz. chocolate chips

3/4

Combine cake mix, eggs, oil, Kahlua, and sour cream just until mixed. Stir in
chocolate chips. Bake at 3500 for 60 minutes in a well greased bundt pan. Do
not remove from pan until completely cool. You can sprinkle powdered sugar on
this cake before serving if you wish.

Cun.tri.butd 6y S 'wen ant! September 'l(fuUd;j.
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Desserts

Kiwi Fruit Sorbet
'/2 lb. kiwi fruit
juice of a large lemon
2 tbJ. light corn syrup

'/4 cup sugar
'/2 cup melon liqueur or white wine
2 cups cold water

Peel and chop kiwi fruit. Mash until pureed or put in food processor. Mix all
ingredients in a large bowl and refrigerate several hours. Transfer to an ice
cream maker and follow these instructions. Makes 1 quart.

Contriliutta 6y '1(p6 ana'lJe6 'RJuUcKj.
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Desserts

Margarita Pie
1 cup finely crushed pretzels
3 tbl. sugar
'/4 cup butter, melted
2/3 cup sugar
1 envelope unflavored gelatin
1 cup milk
2 egg yolks, beaten

'/4 cup lime juice (I use Rose's)
'/4 cup Tequila

2 tbl. Triple Sec
1 cup whipping cream
2 egg whites
Lime slices for decoration

In a small bowl, combine pretzel crumbs , 3 tbl. sugar, and butter. Press over
bottom and up sides of a 9" pie pan . Place in refrigerator 30 to 45 minutes.
In medium saucepan, combine 2/3 cup sugar and gelatin. Gradually stir in milk
and beaten egg yolks. Cook and stir over medium heat until slightly thickened
and mixture coats a metal spoon. Cool to room temperature . . Stir in lime juice,
Tequila, and Triple Sec.
In a small bowl, whip cream until soft peaks form. Fold into custard mixture.
Refrigerate until mixture mounds when dropped from a spoon, 30 to 45 minutes .
In a small bowl, beat egg whites until stiff, but not dry. Fold into partially set
custard mixture. Spoon evenly into chilled pie shell.
Cover with foil or plastic wrap. Place in freezer; freeze until firm, 3 to 4 hours .
Place in refrigerator about 15 minutes before serving time. To serve, cut into
wedges; decorate with lime slices. Makes 6 servings.

Contri6uua 6y Suv,n ana S'pumDer '/(Jukd;j.
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Desserts

Prize Coffee Cake
cup sugar
1 egg
1 '/2 cup sifted flour
'/2 tsp. salt

3/4

'/4 cup soft shortening
'/2 cup milk

2 tsp. baking powder

Grease and flour a 9" x 9" X 3/4" sqaure pan. Mix sugar, shortening, and egg
thoroughly. Stir in milk, sift dry ingredients together and stir in. Spread half the
batter in the pan, then a half of the streusel mix, adding remaining batter, and
sprinkling the remaining streusel mix over the top.
Bake 25 to 35 minutes until a toothpick inserted into the center comes out dean.
Serve warm. Makes 9 3-inch squares.
Streusel MIx

'/2 cup brown sugar (packed)
2 tsp. cinnamon
'/2 cup chopped nuts or raisins
(optional)

2 tbl. flour
2 tbl. butter (melted)

ContriEutetf 6y Joftn ani! '1(ptft 'l({ufu.f;j.
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Desserts

Pumpkin Bread
'/2 cup soft shortening

1 2/3 cup flour
2 eggs
3/4 tsp. salt
'/2 tsp. doves
1 tsp. soda

1 '/2 cup sugar
'/2 cup water
1 cup canned pumpkin
'/2 tsp. nutmeg
'/2 tsp. baking powder
1 '/2 tsp. cinnamon

Cream shortening and sugar. Add water, eggs, and pumpkin. Combine dry
ingredients and add to mixture. Bake in loaf pan 375 0 for 1 hour.

ContriEutd 6y
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Desserts

Pumpkin Pie
1 'h cup sugar
1 tsp. nutmeg
1 tsp. vanilla
2-3 cups pumpkin
8 tbl. flour
2 tbl. melted butter

2 tsp. cinnamon
'h tsp. doves
'h tsp. salt
4 eggs
2 cans evaporated milk (hot)
2 unbaked pie shells (1-9", 1-10")

Mix pumpkin, sugar and eggs. Add remaining ingredients.
Bake at 375 0 for 40 minutes or until knife inserted in center comes out clean.
Makes 2 pies.

Contributea by 'l(jcfi aruf Lirufa PfwslULt.
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Desserts

Pumpkin Squares
2 cups flour
1 tsp. baking soda
2 tsp. dnnamon
2 cups sugar
4 eggs
3/4 cup walnuts (optional)

2 tsp. baking powder
'/4 tsp. salt
1 tsp. pumpkin spice
1 cup salad oil
1 16-oz. can pumpkin

Mix ingredients and place in a 3" x 9" pan. Bake for 20 to 25 minutes at 350°.
frosting

3 oz. cream cheese
1 tsp. milk
2 cup powdered sugar

6 tbl. butter (soft)
1 tsp. vanilla

Cuntri6uttt{ 6y 'lku.n 'Brown.
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Desserts

Sherry Cake
3/4 cup oil
4 eggs
3/4 cup pale dry sherry
1 tsp. nutmeg
1 package yellow cake mix (no pudding 1 large package vanilla instant pudding
mIX
in mix)

Combine all ingredients until mixed. Bake in an ungreased angel food pan at
3500 until done.
Note:

This cake is very deceiving. Be sure to cook it until it seems
overdone. It takes at least an hour and 15 minutes to cook.

CcmtriDutet! 6y Steven IUttl Septemli" 'Rgikcfj.
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Desserts

Strawberry Cake
1 box white cake mix
1 cup Wesson oil
'/2 cup crushed fresh strawberries (or
plain frozen)

1 small box strawberry jello
'/4 cup water
4 whole eggs

Mix all ingredients together and beat very well. Prepare 10" tube pan (greased
and floured).
Bake for 1 hour or until cake tester inserted in center comes out dean. First 10
minutes at 350°, remainder oftime at 325°. (I find that in my oven it usually
takes about 1 hour and 10 minutes.)
Glaze

'/2 cup crushed fresh strawberries

1 box powdered sugar

Beat with electric mixer for 2 to 3 minutes. Spoon over cake after cake is
completely cool. It is a good idea to put strips of wax paper under edges of cake
to catch excess glaze, then refrigerate for a couple of hours before serving.

Contriliutd 6y Pete tm<£ Peg fl(Jufecfj.
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Desserts

Strawberry Pie
2 baskets strawberries, hulled, some
cut in half, some whole
3 tbl. strawberry jello mix
1 cup water

1 cup sugar
3 tbl. corn starch
1 9" baked pie shell (cooled)

In a saucepan, combine sugar,jello mix, corn starch and water. Bring to a boil,
stirring constantly. Remove from stove and refrigerate.
Put strawberries into pie shell and pour cooled mixture over strawberries and
top with whipped cream. Chill at least 2 hours before serving.

Contri6utttl 6y '1(jch. aru£ Lirufa puastmt.
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Desserts

Strawberry Sparkle Cake
, pkg. Duncan Hines Angel Food Cake

, cup boiling water

mIX

, small pkg. strawberry jello mix
' /2 pint whipping cream

, lb. frozen strawberries
2 tbl. sugar

Bake angel food cake according to instructions and cool. Dissolve jello in boiling
water. Add frozen strawberries, stirring to break up berries and combine.
Place cake, wide part down, on serving plate. Cut a '-inch layer from the top and
set aside. Cut around cake '" from outside edge to '" from bottom. Then cut
from '" inside inside edge to '" from bottom as well. Remove that section of
the cake, being careful not to cut through cake that is remaining. Tear section
that was removed into small segments.
Fold these pieces into the strawberry mixture. Pour back into cake shell. Place
'" layer on top. Whip cream until thick. Add sugar and whip until peaks form.
Spread whipped cream over top and sides of cake, to frost. Refrigerate until
ready to serve (at least' hour).
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Desserts

Sugar Cookies
Sift together:
3 cups flour
liz tsp. salt

1 liz tsp baking powder

1 cup sugar

Add:
1 cup oleo
1 tsp. vanilla

3 tbl. canned milk
1 egg

Roll out, cut, and bake at 4000 for 5 to 8 minutes.
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Beverages

Beverages

Amaretto
2 cups. sugar
1 oz. almond extract

2 cups water
3 '/2 cups vodka

Boil sugar and water for 2 to 3 minutes. Cool slightly. Add vodka and almond
extract. To color: add 4 drops green food coloring, 12 drops of red, and 16
drops of yellow.
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Bevera g es

Apricot Brandy
1 lb. dried apricots
750 ml vodka

1 lb. rock candy

In a large jar with a tight lid. layer apricots and rock candy. Cover completely
with vodka. Let set for at least 8 days. turning jar twice a day.
Note :

This makes delightful Christmas gifts. You can put the apricots
(and the brandy) into smaller canning jars with decorated labels
and lids .
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Beverages

Cream de Cocoa
' /2 cup powdered cocoa

2 cups boiling water
2 tsp. vanilla (or one vanilla bean)

4 cups sugar
1 pint brandy

Combine cocoa and sugar, mix thoroughly. Add boiling water and stir until sugar
is completely dissolved. Add brandy and vanilla. Bottle and let stand 30 days
before using.
Makes 1 quart.
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Beverages

Irish Cream Liqueur
1 cup whiskey
4 eggs
2 tbl. chocolate extract
1 tbl. instant coffee (not granulated)

1 can condensed milk
2 tbl. vanilla
1 tbl. coconut extract

Combine all ingredients in blender, mixing at low speed until thoroughly mixed.
Transfer to tightly covered bottle and refrigerate. Shake well before use.
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Beverages

Kahlua
4 cups sugar
1 tbl. vanilla (or 1 vanilla bean.
chopped finely)

'h cup instant coffee
4 cups water

Simmer all ingredients for at least 45 minutes. then strain. Cool to room
temperature and add 1 quart of vodka. Bottle and let sit for 14 days before
uSing.
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