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From the desk of 

JOAN R. SODERSTROM 

Ve.aJL F Jt-i.e.nd: 

It L6 w..u:h gJte.at ple.MWte. 1 p1r.ue.nt 

to you the. 6~ a.Yl¥1.LUl.l Ve.moCJta.tic. 

Ve.l-i.c.a.c.-i.u Cookbook. 

Wh-ile. thL6 book L6 c.ompl-i.rne.ntaJty, 

a. tax de.duc.t-i.ble. c.ontk-i.but-i.on to the. 

Ve.moCJta.tic; Town C orrrn-i.tte.e. will be. gJte.a.iltj 

a.pp!te.c.-i.a.te.d, a.ncL will he..ep de.nJta.lj the. 

c.o~t on p!t-i.nt-i.ng. 

YouJt pe.Jt~ona.l c.he.c.k may be. ma.de. 

pa.ya.ble. to Ve.moCJta.tic. Town C orrrn-i.tte.e. 

a.nd ma.-i.le.d to Po~ 066-i.c.e. Box 164, 

Va.nbWttj, C onne.c.t-i.c.u.t 0 6 8 7 0. 

Bon Appe.W, 

Joa.n R. Sode.Jt.6t.tom 
Cook Book Ed-i.toJt 



JAMES E. DYER 

Cook~ng ~ not a ~e~en~6~e akt, theke6oke, 
no ~pee-tMe 6Mmu£a ex.~u 6M ~~6Y~9 an 
~nd~v~duai'~ palate. 

A eek~n degkee o6 6£amboyanee w~£ ~~~t 
you ~n the k~tehen. YoUk eook~g w~ ke6£eet 
you.Jt pek~onal Make, yoUk tiVt~£ 6M £~v~g, 
and even you.Jt d~~e 6M ex.pek~en~on. 

The eoUee~on o6 kee~p~ ~n th~ pkOJ.>e~on 
kepke~enU a w~de vak~ety o6 pek~onalili~ and 
eu£tu.Jt~. 

I hope you'££ enjoy ex.pek~en~ng w~th them 
~n yoUk k~tehen. By a££ me~ -- have 6un, 
and don't be a6k~d to add you.Jt own toueh. 

Fond£y, 



JAMES VYER 
May Oil 

TURKEY STUFFING 

1 package of Pepperidge Farm Stuffing 
Accent, to taste 
chopped walnuts, to taste 
parsley, to taste 
garlic powder, to taste 
onion powder, to taste 
raisins or figs, sliced small 
mushrooms, sliced fresh, to taste 
celery, slice small, to taste 
celery seed, to accent taste 
thyme, to taste 

1. Prepare stuffing -and add the remaining 
ingredients in quantities of personal 
preference. 

2. Before stuffing the turkey, dry the cavity 
with paper towels. Lightly sprinkle the 
cavity with garlic powder. Pack the cavity 
a little tighter than called for to make 
the stuffing somewhat moist. 



JAMES E. OYER 
Mayok 

VENISON STEW 

3 pound venison roast 
3 cups water 
2-3 celery sticks, sliced small 

sliced mushrooms, to taste 
sliced carrots, to taste 
onion 
garlic, sliced 
parsley 
thyme 
pinch celery seed 

2 bay leaves 
fresh pepper 
quartered potatoes 

2 tablespoons instant bouillion 
corn starch 
Cabarnet Sauvignon wine 

1. Sprinkle venison with garlic, onion, 
Accent, salt, and pepper. Pan brown. 

2. In Crock Pot put in water, celery sticks, 
mushrooms, carrots, onion, garlic, parsley, 
thyme, celery seed, bay leaves, and pepper. 
Also add potatoes, but par boil the potatoes 
for a very short time. 

3. Put potatoes in the bottom of the pot and 
place the browned meat on top. Then add 
everything else. Add instant bouillion. 
Cook for 9 to 10 hours. 

4. Pour liquid into beef broth (1 to 2 cans). 
Make gravy with corn starch and add, 
according to personal taste, Cabernet 
Sauvignon wine. I use a Souave Rain, 
California, 1978, or Robert Mandavi, 1980. 





IRENE G. KING 
Me.mbvr., Ve.moCJtatic.. Town C omm-<..tt.e.e. 

FANCY FRANKS 

package pie crust mix 
~ cup shredded Cheddar cheese 
1 can (8 ounce) sauerkraut 
~ teaspoon red pepper seasoning 
2 teaspoons prepared mustard 
1 package (8 ounces) tiny frankfurters 

cut crosswise into halves 

1. Prepare pie crust. 

2. Drain sauerkraut very well, put between 
two towels, chop fine, combine with cheese 
and red pepper seasoning. 

3. Roll out half the parsley to about a 12 
inch square, cut out 2~ inch rounds with a 
biscuit cutter, spread rounds lightly with 
prepared mustard and place a frankfurter 
half in center of each round. Add 1 tea
spoon sauerkraut mixture on end of each 
frankfurter. Lift sides of each pastry 
round and inch together across top to 
enclose franks and kraut. Place on 
ungreased cookie sheet. Repeat with second 
half of pastry. 

4. Brush lightly with milk. 

5. Bake in hot oven (400 degrees) 15 minutes, 
or until pastry is lightly browned. Serve 
warm. 

TO MAKE ATTRACTIVE DESIGNS ON 
CRACKERS press cheese and smooth spreads 
through pastry tube or a funnel made of 
heavy white paper. 



SUSAN H. CARTER 
Me.mbeJt, BoaJtd o6 Edu.c.a.Uon 

SHRIMP MOLD 

1 can cream of mushroom soup 
8 ounce package cream cheese 
~ cup minced onion 
1 cup mayonnaise 
2 envelopes unflavored gelatin 
1 cup cold water 
1 can shrimp 
1 cup chopped celery 

1. Combine soup, cheese and onion over hent 
until cheese melts. Remove from heat. 

2. Blend in mayonnaise, shrimp and celery. 

3. Sprinkle gelatin over cold water and heat 
until dissolved. Stir into soup mixture. 

4. Pour into mold and chill until set. 

Serve with crackers. 

FRANCES STEINBERG 

SWEET AND SOUR MEATBALLS 

2~ lbs. ground lean beef 
1 onion sliced 
2 cans whole berry cranberry sauce 
1 jar chili sauce 

1. Form meat into 1" balls 
2. drop into simmering mixture of cranberry 

sauce, onion and chili sauce; 
3. simmer at least ~ hour. 

Makes 60 small meat balls. 



JOAN R. SOVERSTROM 
Me.mbVL, Ve.moCJr.a.U.c. Town C ommiti:e.e. 
Me.mbVL, Ve.moCJr.a.U.c. Women 1.6 Club 
A-6.~-Wta.n.t t.o .the. May 011. 

CHICKEN NUGGETS 

Boneless chicken breasts 
Buttermilk 
flour 
olive oil 

1. Wash chicken in cold water and salt, pound 
with meat mallot and cut into bite size 
pieces. 

2. Dip chicken pieces into flour, buttermilk 
and flour, again. 

3. Brown, slowly in hot oil in frying pan. 

4. Drain and refrigerate. 

Serve cold with sweet and sour sauce. 

ELEANOR T. LEWIS 
Me.mbVL, Ve.moCJr.a.U.c. Town C omm..i;t;te.e. 
PJte..6.ide.n.t, Ve.moCJr.a.U.c. Women 1.6 Club 

SPINACH DIP 

8 ounces sour cream 
~ ~up mayonnaise 
2 tablespoons finely diced onions 
1 can chopped water chestnuts 
1 package Knorrs vegetable soup 
1 package frozen spinach drained & thawed 

1. Mix together and chill 

serve with crackers, etc. 



IRENE G. KING 
Membek, VemoCAatie Town Committee 

FINGER CLAMBAKES 

1 package (8 ounce) cream cheese 
1 can (8 ounce) minced clams 
1 tablespoon bottled onion juice 
~ teaspoon liquid red pepper seasoniny 
4 dozen buttery crackers 

1. Soften cheese in a medium size bowl. 
Drain clams very well, add to cheese with 
onion juice and red pepper seasoning. Mix 
well to blend. (If making ahead, store, 
covered in refridgerator.) 

2. Just before serving, spr2ad clam mixture 
on crackers about one teaspoon on each. 
Sprinkle lightly with paprika, place on 
large cookie sheet. 

3. Bake in hot oven (400 degrees) for five 
minutes or just until heated through but 
not browned. Garnish with sliced black 
olives, and water cress if you wish. 

SUSAN H. CARTER 
Membek, Boakd on Edueation 

PARTY SPREAD 

1 loaf party rye 
1 cup shredded Cheddar 
~ cup salad dressing 

1/3 cup grated onion 
~ teaspoon curry powder 

1. Mix ingredients, spread on rye. 

2. Place under broiler until cheese melts. 



EVIE HORNIG 
MembVt, Ve.moCAa;t,i.c. Wome.n. '-6 C.f.ttb 

CRAB MEAT MOLD APPETIZER 

can (10% ounce) cream shrimp soup 
or 
can (10% ounce ) cream of mu shroom 
soup undiluted. (Shrimp soup is 
preferred) 

2 packages (3 ounce size ) cream cheese 
~ cup finely chopped onion 
1 cup mayonnaise (do not use salad 

dressing) 
2 envelopes unflavored gelatin 
1 cup cold water 
1 can (about 7~ ounces) crab meat, drained 

and flaked 
cup finely chopped celery 
salad greens 
lemon wedges 
sliced pitted black olive 
pimiento strips 

1. In medium saucepan, combine soup, cheese 
and onion. Heat until cheese is melted ; 
stirring, blend in mayonnaise , remove from 
heat. 

2. In another saucepan, sprinkle gelatin over 
water. Over low heat , stir until gelatin 
dissolves. Stir into soup mixture, and add 
crab meat and celery. 

3. Pour mixture into 6 cup mold. Refrigerate 
for at least 6 hours until very firm. 

4. Unmold, garnish with olive and pimiento, 
salad greens. Serve with assorted cracker s 
and lemon wedges. 
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EVIE HORNIG 
Me.mbVt, Ve.moCJta..tic. Wome.n'-6 C.lu.b 

COCKTAIL FRANKS 

1 12 ounce jar currant jelly 
1 jar French's yellow mustard 
3 pounds cocktail franks, preferably 

kosher style - better flavor 

1. Mix jelly and mustard, simmer till 
blended and jelly is melted. 

2. Add franks and simmer for 15-20 minutes. 

3. Serve hot - a chafing dish is handy for 
this 

FRANCES STEINBERG 

PINWHEEL CANAPES 

1 
1 

Loaf white bread (have bakery slice it 
horizontally) 
can tuna fish 
small jar stuffed olives 
butter at room temperature 
mayonnaise 

1. Trim crust off bread slices with scissors 
2. Mix tuna with mayonnaise 
3. Butter slice of bread, spread with tuna 

mixture 
4. At short edge of slice line up five or six 

of the olives, roll tightly and wrap in 
waxed paper 

5. Twist ends of waxed paper firmly, put in 
Plastic bag and refrigerate over night 

6. The next day, carefully unwrap waxed paper 
and with a sharp knife, make slices one 
half inch thick. 
Makes about 35 slices. 



MARY NAHLEY 
W~ne on P~ob~e Judge R~ehakd L. Nahley 
Memb~, Vemo~~e Women'~ Club 
Memb~, Vanb~y Verno~~ 

HOT CLAM DIP 

2 cans minced clams and juice 
~ pound butter (1 stick) 
1 tablespoon lemon juice 
~ green pepper, chopped 
1 onion, chopped 
1 teaspoon oregano 
1 teaspoon parsley flakes 
~ teaspoon hot pepper flakes 
~ cup dried unflavored bread crumbs 
1 clove garlic, minced 

1. Simmer clams, juice and lemon juice. 

2. Saute in butter, onion, green pepper, 
garlic, oregano, parsley flakes and hot 
pepper flakes until onion and green 
pepper are limp. 

3. Add bread crumbs and clam mixture. Turn 
into shallow pan. Sprinkle with paprika 
and parmesan cheese. 

4. Bake 15-20 minutes at 350 degrees. 

SUSAN H. CARTER 
Memb~, Bo~d on Edu~on 

VEGETABLE DIP 

1 cup Hellmans Mayonnaise 
1 cup sour cream 
~ cup minced onion 
1 teaspoon curry powder 

1. Blend and chill for two hours. 

Serve with vegetables. 



LINDA DASILVA 
W,i_fie, Counc..ilman JOJ.>eph DaSU.va, Counc.dman at Leur.ge 
Seeke.teur.y, Demoeka.t;c. Women'~ C~ub 

STUFFED MUSHROOMS 

mushrooms 
oil 
garlic clove 
parsley 
basil 
salt 
pepper 
oregano 

1. Wash mushrooms. Remove stems. Drain 
caps. 

2. Chop stems finely (may use nut dicer) 
3. Add to chopped stems: 

a. oil (just enough to be moist) 
b. garlic clove (diced fine) 
c. parsley 
d. basil 
e. salt 
f. pepper 
g. oregano 

4. Stuff caps 
5. Oil cookie sheet. Place stuffed 

mushrooms on tray. Bake at 400 degrees 
till baked (will turn almost black -
approximately 20-25 minutes depending 
on size of mushrooms) 

ELEANOR T. LEWIS 
Memb~, Vemoeka.t;c. Town Comm,i_.t.tee 
Pk~,i_den.t, Demoeka.t;c. Women'~ C~ub 

ORIGINAL RANCH DIP 

1~ envelopes Original Ranch dressing 
1 pint sour cream 

1. Mix well 

serve with vegetables, chips, etc. 

- I 



ROSE ANN KRUSE 
Se.CAe.taJr.y :to :the. Ma.y01t 

SPINACH COCKTAIL SQUARES 

\ stick butter or margarine 
2 eggs 
~ cup flour 
~ cup milk 
~ teaspoon salt 
~ teaspoon nutmeg 
1 level teaspoon baking powder 
~ teaspoon garlic powder 
~ pound shredded cheddar cheese 
2 packages chopped cooked spinach (drain well) 
1 heaping tablespoon Parmesan cheese 

1. 

2. 

Melt butter or margarine in 10x7 baking pan. 

Beat eggs. Add milk, flour, salt, nutmeg, 
baking powder and garlic powder. Stir 
until well mixed. 

3. Add shredded cheese and well-drained 
spinach. 

4. Pour into pan. Sprinkle Parmesan cheese on 
top. Bake 35 minutes at 350 degrees. Cool 
30 minutes. Cut into 1 inch squares. 

5. Freezes very well. To re-heat, place in 
pan or cookie sheet and bake 325 degrees 
12-15 minutes. 

Makes 50 squares. 

SUSAN H. CARTER 
Me.mb~, Boakd o6 Edue~on 

ROTEL DIP 

pound Velveeta cheese 
can Rote! (spiced tomatoes or 
one jar Old El Paso Picante 
sauce - hot) 

1. Blend over heat. 

Serve in chafing dish with corn chips. 



KARL A. OLSON 
Me.mbvr., Ve.moc.Jr.a.tic. Town. C omm.<..tte.e. 

FAMOUS DIABLO DIP 

chopped lettuce 
2 Avocados 
~ cup mayonnaise 
~ cup sour cream 
~ package Taco seasoning 
1 cup Montery Jack cheese (grated) 
1 cup yellow sharp cheese (grated) 
~ cup chopped green onion 
1 can chopped black olives 
1 cup chopped tomatoes 

lemon juice 
salt 

Put the ingredients on a salad plate in layers, 
in the following order: 

1. Line salad plate with chopped lettuce. 

2. Mash 2 Avocados and mix with lemon juice 
and salt to taste. 

3. Mix together the following ingredients: 
~ cup mayonnaise, ~ cup sour cream and 
~ package Taco seasoning. 

4. One cup grated Montery Jack cheese. 

5. One cup grated yellow sharp Cheddar cheese. 

6. One-half cup chopped green onion. 

7. One can chopped black olives. 

8. One cup chopped tomatoes. 

Serve with Dorito chips. Scoop dip from bottom 
layer up with chips. 



ELSIE C. VELMONTE - B~th~l 
St:a.:t~ C~n:tJr.ai ComrrU.Ue.ewoman 

PARTY MEATBALLS 

1~ pounds ground beef 
~ cup raw rolled oats 
1 tablespoon chopped parsley 
~ teaspoon salt 
~ teaspoon pepper 
~ cup grated Parmesan cheese 
2 beaten eggs 

1. Combine above and shape in balls. 
2. Brown in hot butter. 

SAUCE 

1 pound can tomatoes 
1 clove minced garlic 
1 six ounce can tomato paste 
1 teaspoon salt 
~ teaspoon pepper 
1~ teaspoons oregano 

1. Combine ingredients, pour over meatballs. 
Simmer gently ONLY 30 minutes. 

Serve in chafing dish. 

ELEANOR T. LEWIS 
M~mbek, V~oekatie Town Comm~tt~~ 
P~~~d~nt, V~moekatie Wom~n'~ Club 

MEXICAN CHEESE FONDUE 

pound sharp cheddar cheese 
pound Velvetta cheese 
can Old El Paso pepper and jalopeno 
sauce 

% cup milk 
salt 
pepper 

1. Place all ingredients in fondue pot 
2. Add salt and pepper to taste 



LILA LEOPOLD 

CRAB MEAT DIP 

large can crab meat 
large cream cheese 
milk 
curry powder 
garlic powder 

1. Mix a little milk to soften cream cheese, 
add a bit of curry powder and garlic powder. 

2. Heat in casserole at 325 degrees for twenty 
minutes. {optional bread crumbs on top 
before heating) 

May be serve with bread or vegetable sticks. 

EVIE HORNIG 
Me.mbvr, Ve.moCJr.a.tic. Wome.n '.6 C fub 

GARDEN CHEESE DIP 

16 ounce container small curd creamed 
cottage cheese 
package {3 ounce) cream cheese softened 

~ cup minced green onions with tops {3 large) 
~ cup minced radishes (about 5) 
2 tablespoons minced parsley 
1 small clove garlic, crushed 
~ teaspoon salt 

fresh ground pepper to taste 

1. In small bowl of mixer, beat cheese, onion, 
radishes, parsley, garlic, salt and peper 
until blended. 

2. Cover and chill several hours or over night. 
Keep cold until ready to serve. 

Serve with crudities or assorted breads. 

Makes about 2 1/3 - 2 1/2 cups. 



LINVA VaSILVA 
W~6e o6 Coun~~tman Jo~eph VaS~tva, Coun~~n at Lakge 
Se~etaky, Verno~~~ Women'~ Club 

CRACKER SPREAD 

8 ounces of cream cheese 
2 teaspoons milk 
2~ ounce jar dried beef (chopped fine) 
2 tablespoons instant minced onions 
~ cup sour cream 
~ cup walnuts (chopped fine) * 
~ cup raisins (chopped fine) * 
* optional 

1. Blend in electric mixer, 8 ounces of 
cream cheese and 2 teaspoons milk. 

2. Add 2~ ounce jar dried beef (chopped 
fine) and 2 tablespoons instant 
minced onions. 

3. Stir in ~ cup sour cream 
~ cup walnuts (chopped fine) * 
~ cup raisins (chopped fine) * 

4. Put in covered baking dish. Bake at 
350 degrees for 20 minutes. 

5. To serve - keep warm in chafing dish 
with sterno heat 

This recipe can be doubled for a crowd. 
Serve with variety of crackers. 

PEGGY STOCKMAN 

CHUTNEY DIP 

2 8 ounce cream cheese - room temperature 
~ cup chutney (Major gray) 
1 teaspoon Curry powder 
~ teaspoon dry mustard 
1/3 cup toasted almonds 

1. Mix all ingredients in blender and chill 
before serving. 



LILA LEOPOLV 

SPINACH DIP 

2 cups mayonnaise 
~ cup parsley sprigs 
~ small onion - diced 
1 small garlic - minced 
1 tablespoon lemon juice 
~ teaspoon pepper 
1 package (10 ounces) frozen 

spinach (chopped) thawed 
and drained on paper towels 

1. In covered blender container- blend 
all ingredients at high speed until 
finely chopped. 

2. Cover and refrigerate at least four 
hours. 

Can be made 1 or 2 days ahead. 

ELSIE C. VELMONTE 
State Centka! Comm~tte~oman, 24th V~~e~ 

SHRIMP MOLD 

1 can tomato soup 
1 envelope of gelatin, plain 
8 ounces cream cheese 
~ cup mayonnaise 
2 cans small shrimp (drained) 

celery and onion to taste 

1. Heat tomato soup and gelatin together and 
whip in cream cheese and mayonnaise. 

2. Add celery and onion to taste; add small 
shrimp (drained); place in mold. 



ELLA ROUNTREE 
MembVt, Ve.moCJr.atic. Town C omm.,{_:tte.e. 
MembVt, Bfuc.k. Ve.moCJr.atic. Cfub 

PUMPERNICKLE DIP 

16 ounces (1 container) sour cream 
1 cup of mayonnaise 
2 tablespoons finely chopped onion 
2 tablespoons dill weed 
2 tablespoons parsley flakes 

1. Mix all ingredient together and pour into 
pumpernickle shell 

2. Break pieces of bread and spread around 
loaf. 

SUSAN H. CARTER 
Me.mbVt, BoaAd o6 Educ.ation 

SAUSAGE BALLS 

1 pound Jones Pork sausage 
~ pound grated cheese 
2 cups Bisquick 

1. Mix ingredients and shape into one inc h 
meatballs. 

2. Bake at 350° for 20-30 minutes. 

IRENE G. KING 
MembVt, Ve.moCJr.atic. Town C omm.,{_:tte.e. 

WATER CHESTNUTS 

can water chestnuts 
sliced bacon 

1. Drain chestnuts, wipe dry, wrap a p iece of 
bacon around chestnuts. 

2. Bake in hot oven until bacon is crisp , o r 
use the top of stove, turn on all sides. 
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JAYNE M. HOLMES 
Membvc., Ve.mocAa.tic. Town C omm.itte.e. 

LENTIL SOUP WITH OIL 

cup split or whole lentils 
7-8 cup water 
~ cup uncooked rice 
1 large onion coarsely chopped 
~ cup olive oil 

salt and pepper to taste 

1. Rinse and drain lentils. Place in pan 
with water. Cook for 15 minutes~ Add 
rice. 

2. Saute onions with salt, pepper and oil. 
Add to lentils and rice mixture shortly 
after adding rice. 

3. Cook until tender (about 15 more minutes). 

FRANCES STEINBERG 

QUICK COLD BEET SOUP (BORSCHT) 

16 ounce can sliced beets 
16 ounce water 

~ Cup sugar 
~ Cup lemon juice 
~ teaspoon salt 

sour cream 
Accompaniments: (optional) 

Hot boiled potatoes, chopped onions 
chopped cucumber, green peppers, 
celery, etc. 

1. Drain beets, reserving liquid. Chop coarsely 
and return to juice. 

2. Add water, sugar, lemon juice and salt. 
Stir to dissolve and adjust seasoning to tast 
if necessary. 

3. Chill and serve with a tablespoon of sour crea 
Add hot boiled potato and any of the other 
garnishes. 



ELSIE V. VELMONTE 
State. Cenbc.al Commi.t:t.e.ewoma.n 

MEATBALL CHOWDER 

2 pounds ground beef, browned 
2-6 onions cut in eighths 
6 cups tomato juice 
6 beef bouilion cubes 
3 cups sliced pared carrots {about 6) 
3-4 cups sliced celery 
2-3 cups diced potatoes 
~ cup regular rice 
1 tablespoon sugar 
2 teaspoon salt 
1 package frozen Spinach (leaf) 
2 bay leaves 
1 teaspoon marjoram 
1 can corn {whole) 

1. Brown ground beef and drain. Add remaining 
ingredients. 

2. Cover and simmer 30 minutes or until 
vegetables are tender. 

ROBERT M. STEINBERG 
Adm.,{_~tJr.ative A-6-6-W:ta.n-t :to :the May OJt 

ROBERT'S FISH CHOWDER 

2 cans {small) chicken broth 
1 can creamed corn 
1 can potatoes, quartered 
1 small onion 
1 package frozen fish (turbo, perch, bass, etc.) 
~ pint heavy cream 

parsley 
salt to taste 
pepper to taste 

1/Bteaspoon thyme 

1. In a covered pot heat all ingredients (except 
cream) to boiling. 

2. Reduce heat to simmer for 20 minutes, shut off 
heat and let cool for 5 minutes uncovered. 

3. Add a small amount of cream before serving. 



EVIE HORNIG 
M~mbek, V~oekatie Wo~n'~ Club 

CARROT SOUP 

4 tablespoons butter 
2 cups potatoes, diced 
1 pound carrots, sliced 
1 medium onion, chopped fine 
1 teaspoon summer savory 

herbal salt and fresh ground 
pepper to taste 

1 cup medium sweet cream 
2 tablespoons chopped parsley 
5 cups chicken broth, preferrably 

homemade 

1. In a sauce pan, saute onion in butter till 
wilted and soft. Do not brown. Add carrots 
and potatoes. Saute together for a few 
minutes. Turn heat down low, cover tightly 
and cook ten minutes or so. 

2. Add chicken broth, savory, herb salt and 
pepper. Adjust seasonings. Simmer for 20 
minutes. 

3. Cool slightly, then puree in blender till 
very smooth and creamy looking. Return to 
saucepan and reheat. 

4. Stir in cream, and heat being careful not 
to boil. 

Ladle into soup bowls and sprinkle each 
serving with parsley. 





NICHOLAS NERO 

PARSLEY AND ANCHOVY SALAD 

2 Cans flat fillet of anchovies in oil ( 2 ounce 
cans) and cut the fillet in four pieces. 

6 to 8 cloves of garlic, peeled, crushed and 
chopped 
cup of thinly sliced onions 

~ pound carrots, peeled and coarsely grated 
1 red pepper, sweet - seeds removed and thinly 

sliced 
4 cups of parsley, very coarsley chopped 
~ cup of red wine vinegar 
1~ cups of oil (half olive, half vegetable) 
~ teaspoon crushed red (hot) pepper 
~ teaspoon ground black pepper 
1 tablespoon coarse salt 

1. Combine all ingredients and let macerate in 
refrigerator until ready to use. 

It is excellent served on crunchy bread. 

This salad can be kept in t h e refridgerator 
for one week to 10 days and needs to be pre
pared at least 24 hours ahead. 

TO PREPARE A QUICK FRENCH DRESSING 
heat 1 cup vinegar and 1 peeled, crushed 
clove of garlic to boiling. Strain, add salt, 
pepper and dry mustard and store in corked 
bottle. Add to oil whenever dressing is need
ed . 

FOR DELICIOUS AND CRISP CELERY let 
stand in cold water to which 1 teaspoon 
sugar per quart has been added . 



LORRAINE MORAN 

TABBULI (Arabic Salad Supreme) 

% cup burghul #2 
2 large bunches of parsley (approximately one 

quart when finely chopped) 
cup finely chopped fresh mint (or ~ to 1/3 
cup dried mint) 

~ bunch green onions, with green ends, finely 
chopped 
or 2 large tomatoes, finely chopped 

1 small dried onion, finely chopped 
1/8 teaspoon cinnamon 
2-3 teaspoons salt 

pepper to taste 
~ cup to 2/3 cup fresh lemon juice 
~ cup olive oil 

1. Rinse burghul (crushed wheat), drain, then 
squeeze excess water out. Place in large 
mixing bowl. 

2. First finely chop the parsley, then mint, 
then green onions and the tomatoes. Place 
vegetables in layers on top of burghul in 
the order given, leaving dried onions one 
one-half of the top layer and diced tomatoes 
on the other half. 

3. Add seasonings to the dried onions and mix 
thoroughly with fingers. Add lemon juice 
and toss with spoon and fork. Just before 
serving add oil and toss thoroughly. 

This is eaten by hand by using very tender grape 
leaves. Romaine lettuce, or head lettuce to 
pick up tabbuli in bite size servings. 

NOTE: TABBULI may be prepared 1-2 hours ahead 
of time by omitting tomatoes and oil. Just 
cover with plastic wrap and refrigerate. Add 
tomatoes and oil just before serving. 



SALLY M. ESTEFAN 

TABOLI (Parsley Salad) 

3 bunches of either the curley leaf or 
flat leaf parsley 

3 bunches of green onions (scallions) 
4 large tomatoes 
4-5 large lemons 

wheat 
oil 
salt 

1. Place in a small cereal bowl, 1~ cups of 
wheat. Add enough lukewarm water to cover 
the wheat. Set aside. 

2. W3sh and remove ends and stalks of the 
vegetables. 

3. Take the leaves off the stalks or the 
parsley, chop them into small bits. 

4. Chop the green onions into small bits. 

5. Chop the tomatoes into small bits and 
place them all into a bowl and mix. 

6. Add the wheat once all the water has been 
soaked up and mix. 

7. Cut lemons in half and squeeze out the 
lemon juice into a glass. Remove all the 
pits, add juice to the mixture. 

8. Add oil a little at a time and mix. Taste 
often so you don't loose the lemon taste. 

9. Add salt to taste. 

Serves 8 to 10. 



ELEANOR T. LEWIS 
Me.mbvc., Ve.moCJta.tic. Town C omm-i..:ttee. 
PJtu-i.de.n.-t, Ve.moCJta.tic. Wome.n '-6 Club 

PRETZEL SALAD 

2 cups crushed pretzels 
1~ sticks melted butter 
3 tablespoons sugar 
8 ounces creme cheese softened 
1 cup sugar 
1 small cool whip 
1 large package strawberry jello 
1~ cups boiling water 
2 10 ounce packages frozen strawberries 
1 can crushed pineapple large can undrained 

1. Mix crushed pretzels, butter and sugar into 
baking dish 9x13 or large. Bake 7 minutes 
at 400 degrees. 

2. Mix creme cheese, 1 cup sugar and cool whip 
and spread over crust. 

3. Mix strawberry jello, boiling water, frozen 
strawberries, crushed pineapple and pour 
over salad. 

4. Refrigerate and let set. Can be made a day 
ahead of time. 

TO KEEP FRESH PARSLEY, MINT, AND 
WATERCRESS wash thoroughly, shake off ex
cess water, place in a glass jar, cover and 
place in refrigerator. 





ELEANOR LEWIS 
Me.mbvr., VemoCJta.tic. Town <.:omma.t.ee 
Pk~~dent, VemoCJta.tic. Women'~ Club 

MEAT LOAF WELLINGTON 

2 pounds ground beef 
~ cup mushroom soup 
~ cup bread crumbs 
1 egg, slightly beaten 

1/3 cup finely chopped onion 
~ teaspoon salt 

1. Mix all ingredients together well. 
Shape into a loaf in a shallow baking 
dish. 

2. Bake for 1 hour at 375 degreees. 
Drain off excess liquid, saving 3 
tablespoons. 

3. Separate 1 package refrigerated crescent 
rolls and drape them over the top of the 
meat loaf. 

4. B'ake for 15 minutes more or until rolls 
are golden brown. 

5. If desired, mix the reserved liquid, the 
rest of the mushroom soup, and water to 
the desired thickness and serve as sauce. 



MARGE SPANO 
Me.mbvr, Ve.moCAa-Uc. Women' 6 Club 

SAUCE WITH MEAT BALLS AND ITALIAN SAUSAGE 

1 pound Italian sausage 
1 pound ground sirloin 
2 eggs 
4 stale slices of bread 
~ cup Romano cheese 
2 large cans crushed tomatoes 
2 tablespoons chopped parsley 
1 clove garlic, chopped fine 
2 cloves garlic for skillet 

corn oil 
salt and pepper to taste 
pinch of basil {optional) 

1. Simmer tomatoes with salt and pepper about 
20 minutes. 

2. Remove crust of bread; wet and squeeze all 
water out throughly. 

3. Place ground meat in bowl with eggs, cheese 
parsley, garlic finely chopped, salt, peppe 
and bread. Mix well. 

4. In skillet, cut up two cloves of garlic wit 
enough oil to brown meat balls. Make meat 
balls, brown them well. 

5. Boil sausage for 10 minutes in enough water 
to cover them. Drain water and brown them 
on both sides. 

6. Place sausage and meat balls in tomato sauc 
and cook for 45 minutes, more if necessary. 
Any sauce of your choice can be used. 

r 



BETTY ANN Mc.GRAN 
M~mbek, V~moc.k~c. Town Committe~ 

STUFATINO 

1~ pounds veal for stewing (cut in pieces) 
4 ounce can mushrooms (reserve liquid) 
8 ounce can Hunts tomato sauce 
~ teaspoon Tabasco 
1 teaspoon salt 
~ teaspoon thyme 
1 bay leaf 
~ cup diced green pepper 
1 clove garlic 

1. Brown veal. Add mushroom liquid, tomato 
sauce, and spices. 

2. Cover and cook for hour and a half. Add 
mushrooms and heat gently. 

3. Serve over cooked rice or thin linguini. 

PHYLLIS GARAVEL 
V~c.~ P~e4~d~nt, V~oc.k~c. wom~n'~ Club 

STUFFED BEEF ROLLS 

1 
1 
5-6 
~-1 
~-1 

pound sausage 
cup rice 
halves braciole 
cup chopped onion 
cup chopped green peppers 

1. Brown sausage meat, onion and green pepper. 
Cook rice according to package directions. 

2. Drain and mix rice with sausage mixture. 
Place on meat and roll up. 

3. Place remaining mixture in baking dish, 
place rolls on mixture. 

4. Prepare enveloped gravy mix to pour over 
meat rolls. Cover and bake at 350 degrees 
for 45 minutes. 



EVIE HORNIG 
Memb~, VemoCA~e Women'~ Ctub 

BEEF AND CHEESE ROLL 

3 slices bread, crusl removed 
1~ pounds chopped beef (ground beef is best) 
2 eggs 
1 teaspoon salt 
1 tablespoon melted butter 
1 teaspoon mustard 
~ teaspoon fresh ground pepper 
2 tablespoons grated onion 
~ cup finely chopped parsley 
~ lb. mozzarella cheese, thinly sliced 
1~ cups tomato sauce 
~ teaspoon thyme 

1. Wet bread, press out moisture, and add 
to meat. Add eggs and spices. Mix with 
fingers until well blended. 

2. On wax paper, pre~s meat into a thin 
rectangle. Spread cheese over meat and 
roll, beginning at narrow end and us1ng 
paper to lift meat. 

· 3. Place roll in shallow baking dish. Brush 
with butter. Bake in preheated oven 
(375 degrees) for 45 to 50 minut~s. Serve 
with tomato sauce 

Bake: To cook by dry heat, usually in the oven. 
When applied to meats and vegetables, this is 
called roaatin&. 
Barbecue: To roast meats very slowly on a spit or 
rack over beat, basting with a seasoned sauce. 
Baste: To moisten foods while cooking, with meat 
drippinp, melted fat, or sauces, to prevent drying 
and to add ftavor. 
Blanch: To remove skins from fruits, vegetables, or 
nuts by letting them stand in boiling water until 
akina peel off easily. 
Blend: To mix thorouchly two or more inlfedients. 



EVIE HORNIG 
M~mb~, V~moCAatie Wom~n'~ Club 

BAKED VEAL CUTLETS 

8 veal cutlets (no bones) 
2 cups flour, seasoned with salt, pepper, dash 

of sweet basil 
2 eggs, beaten with a little milk 
2 cups cracker meal, seasoned same as flour 

1. Dry cutlets, Dip 1n seasoned flour, then 
in beaten egg, then in cracker meal. 
Refrigerate for 15 minuLes. 

2. Brown quickly in skillet, using minimal 
amount of shortening. 

3. Place in greased pan or casserole and cover 
with sauce. 

4. Bake at 375 degrees for 50 minutes. 

SAUCE 

1 can crushed Italian tomatoes 
1 large onion 
~ green pepper, diced 
1 clove minced garlic or 1 tablespoon garlic 

powder 
dash oregano 

1. Saute onion and green pepper. When soft, 
add tomatoes and spices. 

2. Pour over cutlets before baking. 



IRENE KING 
Memb~, Vemo~atie Town Committee 

OLD FASHIONED CABBAGE ROLLS 

2 cups cooked rice 
1 large onion 
1 medium head of cabbage 
8 strips of bacon 
1 pound ground beef 
~ teaspoon salt 
1 10~ ounce can condensed tomato soup 
1 small can sauerkraut 

l. Dilute soup with one cup of water. 

2. Cut off bottom of cabbage, about l inch 
and remove entire case. Remove damaged 
leaves, rinse and place head into salted 
boiling water. Return to boil and simmer 
5 minutes. Remove from heat, let stand 
for 25 minutes. Drain. Cool until easily 
handled. 

3 . Dice bacon and fry until browned. 
all grease, except 2 tablespoons. 
onion and saute until tender. 

Pour off 
Add diced 

4. Add~ of bacon mixture with~ teaspoon salt, 
dash of pepper, and ground beef to cooked 
rice. Mix well. 

5. Fill each cabbage leaf with mixture. 

6. Cover bottom of roasting pan with half of 
tomato soup. Place a few cabbage leaves on 
top of that, chopped in 2-inch pieces. Place 
cabbage rolls on top of that. Sprinkle with 
bacon and onion. 

' 7. Pour remaining tomato soup on top. Add 
sauerkraut. Simmer until soft. Put dots 
of butter on top. 



MARY VYER 
MotheA on Ma.yOll. Vyvc. 

ROAST SPRING LAMB 

l clove garlic 
4 lb. leg of lamb 

salt and pepper to taste 

1. Take skin off. 

2. Add salt and pepper. Slit with knife, 
place clove of garlic in slit. 

3. Put a little water in bottom of pan. 

4. Bake in oven at 325 degrees for approxi
mately 2 hours. Turn roast to brown . 

.\.fARGE SPANO 
,\fembeA, Vemoc.Jtilic. Women' .6 Club 

VENISON STEAK 

steak 
white vinegar 
olive oil 
onions 
green or red peppers 
mushrooms 
garlic 
salt and pepper to taste 
sherry wine 

l. Salt both sides of steak, cover with 
vinegar. Let stand for one hour, then 
pat dry. 

2. Put steak in skillet with olive oil, 
brown both sides. 

3. Add onions, peppers, mushrooms, and loads 
of garlic. Cook to taste. Salt, hot or 
black pepper to taste. 

4. Add one cup of sherry wine. 

,I 





MARJORIE SPANO 
Me.mbVt, Ve.moCJta..tic.. Women' .6 Cfub 

BAKED CHICKEN CACCIATORE 

6 Chicken legs (or any desired parts) 
1 pound Italian sausage 
1 pound mushrooms, fresh, preferred 
1 large can crushed tomatoes 
4 large peppers 
2 cloves garlic 
1 teaspoon oregano 
2 teaspoons chopped fresh parsley 
~ cup white wine 

cooking oil 

1. Place tomatoes in saucepan with oregano, 
parsley, salt and pepper to taste, cook 
one half hour on low heat. 

2. Boil sausage ten minutes remove from water, 
cut in 2 inch pieces. Wash and peel fresh 
mushrooms. Remove skin and fat from chicken, 
wash and pat dry. Place in roasting pan. 

3. Add enough oil to coat chicken, chop garlic, 
salt and pepper, mix well. About 20 minutes 
after chicken has baked add sausage and mush
rooms. 

4. When they begin to brown, remove excess fat, 
add wine. Bake until they begin to get tender. 

5. Add tomatoes, bake about 10 minutes more. In 
the meantime in skillet, fry peppers which 
have been cut in one inch strips with one 
clove of gar lie cut up and 3.dd enough oil to keep 
them crisp and tender. Discard oil and garlic, 
add peppers to roasting pan, mix gently. 



RUTH FENSTER 
Wi6e, Ph..i.Up FeM.tvr., Cha..Vr.man BoaJc.d o6 Educ.mon 
Membvc., Vemoc.~tmc. Women' -6 Club 

BAKED CHICKEN 

1 cup raw rice 
1 can cream of mushroom soup 
1 3 pound chicken, cut in pieces 
~ cup water 
1 cup orange juice 
1 package dehydrated onion soup 

1. Spread rice over bottom of large airtight 
casserole. 

2. Mix mushroom soup, water and juice and pour 
over rice. Roll chicken in soup mix. 

3. Place in casserole, cover with snug cover 
and bake in slow oven 325 deqrees for 1~ hours. 

LAWRENCE M. RicFBERG 
State Rep~ruenta.tive, 1 08th Vi-6tJtic.t 

CHICKEN OREGANO - MAE 

1 fryer, disjointed 
~ cup oil 
~ fresh tomatoes, diced 
1 4 ounce can mushrooms and juice 
1 tablespoon oregano and/or dill weed 
1 chopped onion 
1 clove minced garlic 
1 teaspoon salt 
~ teaspoon pepper 

1. Coat chicken in hot oil in skillet until 
brown. 

2. Add onion and garlic, cook for 3 minutes. 

3. Add remaining ingredients, cook slowly for 
45 minutes. 

4. (Optional) add ~ cup white wine or chicken 
broth for 'chicken marengo'. 



VINCENT A. IOVINO 
V~c~ Cha~man, V~moek~c Town Comm~tt~~ 

CHICKEN WITH MUSHROOMS 

2 2-pound broilers, split 
3 tablespoons clive oil 
1 teaspoon salt 
1 or 2 cloves of garlic 
1 bay leaf 
~ teaspoon dried thyme 
1 tablespoon tomato paste 
3 tablespoons Madeira or other wine 
~ pound fresh mushrooms 
1 lemon 
~ cup chicken stock 

butter 

1. Saute the chicken in a covered pan with olive 
oil, salt, garlic, bay leaf, .and thyme. Turn 
until well browned. Remove chicken and the 
excessive oil. 

2. Saute mushrooms lightly in butter. 

3. Stir in tomato paste, wine, lemon juice, and 
stock. Return chicken to pan. Simmer for 15 
minutes or more, if needed. 

Serve with butter noodles. 

Boll: Brin~ to boilinl, or bTing to a boil, signifies 
the step before cooking. You'll know that water or 
any liquid is reaching that point when bubbles 
appear at the bottom, rise to the top, and then 
break. Whc;n all liquid is in motion, it has come to 
a boil. Boil means to cook at the boiling point. 
When this point is reached, adjust heat to maintain 
it . Boil Tepidly means the point at which liquid 
goes into rapid motion ; the surface breab into 
small lumpy waves. Full, rollinl boil means the 
point at which the liquid rises in the pan, then 
tumbles into waves that can't be stirred down. 
Braise: To brown meat or vegetables in a small 
amount of hot fat and cook slowly, tightly covered. 
In some recipes, you add other liquids after the 
initial browning. 
Broil: To cook directly under a flame or heatin& 
unit or over an open fire or grill. 



ROSE ANN KRUSE 
Mayo~·~ SeCAetaAy 

GLAZED CORNISH GAME HENS 

6 Cornish Hens 
salt and pepper 

~ cup melted butter 
~ cup dry white wine 
1 can (12 ounce) apricot nectar 
2 teaspoons aromatic bitters 

1. Defrost game hens, remove giblets. Sprinkle 
inside and out with salt and pepper; truss 
and place on foil in a shallow roasting pan. 

2. Combine remaining ingredients. Brush glaze 
over game hens. 

3. Roast in pre-heated moderate oven (350 degre 
for 45 to 50 minutes or until games hens are 
tender, brushing every 10 minutes with glaze 

LILIJA RINVER 
Memb~, VemoCA~e Women'~ Club 

CHICKEN EXOTICA 

3 pounds frying chicken cut up 
~ cup soy sauce 
1 cup dry red wine 
2 tablespoons brown sugar 

1. Mix soy sauce, wine and sugar thoroughly and 
pour over chicken pieces in shallow casserol 
Cover and let stand in refrigerator for 24 
hours, turning once. 

2. Place covered casserole in 350 degree oven 
for one hour. Cover can be removed in last 
15 minutes to somewhat reduce the sauce. 

3. Serve over a mound of steamed rice, with a 
fresh green vegetable. Serves 4. 



LA(l)RENCE M. RIEFBERG 
State Rep~~entative, 108th V~~~et 

CHICKEN RIEFBERG 

Boneless chicken 
Stuffing mix 
Cream of Chicken soup 

1. Make stuffing according to directions on 
package. Place stuffing in chicken. 

2. Pour cream of chicken soup over chicken. 

3. Cover with foil and bake at 350 degrees 
forty-five minutes. 

4. Uncover and cook for ten minutes. Serve. 

LILA LEOPOLV 

BAKED CHICKEN L'ORANGE 

Medium size chicken cut into parts 
juice of one large orange 
peel half of orange - cut into thin strips 

~ teaspoon salt 
dash of freshly ground black pepper 

2 garlic cloves - crushed 
2 tablespoons butter 
2 tablespoons sweet Italian vermouth 

1. Wipe chicken clean. Melt half of the 
butter in bottom of a shallow baking dish. 
Place chicken skin side down in dish. 

2. Distribute slice orange rind, salt, pepper, 
bits of garlic over top and then pour 
orange juice mixed with vermouth. Dot 
with remaining butter. 

3. Place in 350 degree oven, bake at least 
one hour (baste every 15 minutes and turn 
at least 2 times. 

4. Lower heat to 300 degrees and bake another 
15-20 minutes. If necessary more orange 
juice and vermouth may be added to keep 
chicken pleasantly moist. 



MARY ANN VORAN 
Cha.JJc.pVL6on, VemoCJr.aU.c Town Committee 

IRISH CHICKEN 

3 large whole chicken breasts 
salt and pepper 

~ cup all-purpose flour 
~ cup butter or margarine 
~ cup vegetable oil 
~ pound fresh mushrooms, sliced 
1 cup canned chicken broth 
~ cup Bailey's Irish cream 

hot cooked noodles 

1. Skin and bone chicken breasts. Place 
each breast between two sheets of wax 
paper. With flat side of wooden mallet, 
pound each breast to an even ~ inch 
thickness. 

2. Sprinkle each breast with some salt and 
pepper. Then dust bost sides of breasts 
with some flour. Reserve 2 tablespoons 
flour for the sauce. 

3. In a large skillet over medium heat, melt 
1 tablespoon butter with 1 tablespoon oil. 
Saute chicken breasts, a few at a time, 
until golden brown, adding more butter and 
oil as needed. Remove breasts to plate as 
they brown. 

4. When all breasts are browned, add mushrooms 
to skillet. Cook until just tender. Stir 
in 2 tablespoons of flour until well mixed. 
Gradually stir in chicken broth. Cook un
til sauce thickens. Stir in Irish cream 
and heat until sauce bubbles. Taste and 
add salt if necessary. 

5. Arrange chicken over noodles, spoon some 
sauce on top. Pass remaining sauce. 



striped bass 



MARION SMITH 
W-i..6e, Rona.i.d Sm.u.h, VemoCJta..ti.c. Town Comm,{;t;te.e 
v-<.c.e P~e¢-i..dent, VemoCJta..ti.c. Women'~ etub 

FILLET OF SOLE BERCY 

13/4 pounds sole or flounder fillets 
with skin removed 

~ teaspoon salt 
freshly ground pepper 

3 scallions, finely chopped 
2 tablespoons parsley, finely chopped 
~ cup of white wine 
2 tablespoons butter 

1. Season fish with salt and pepper. Butter 
a large baking dish. Add the scallions 
and parsley. Add wine and place the dish 
in a 350 degree oven for 5 minutes. 

2. Remove dish from the oven. Arrange fillets 
in a single layer in the dish, top with 
pats of butter. Cover the fish with aluminum 
foil. Place in oven for 15 minutes. 

3. Remove paper. Drain off the poaching 
liquid and place under broiler for 2 minutes. 
Serve hot. Serves 4. 

EVIE HORNIG 
.MembM, VemoCJta..U.c. Women'~ Cfub 

FISH STEW 

~ cup thinly sliced celery 
1 clove garlic minced 
2 tablespoons butter 
1 can cream of onion soup 
1 can of water 
1 pound of either flounder, haddock or halibut 
1 cup or 3 tomatoes skinned and cut up 
~ cup white wine 
~ teaspoon thyme 

1. In a large saucepan, saute celery, garlic 
in butter until tender. 

2. Stir in remaining ingredients, cover and cook 
over low heat for 20-25 minutes or until fish 
flakes easily with fork. 



MARJORIE SPANO 
Memb ek , Vemoek~e Women'~ Club 

SHRIMP CREOLE 

3 Ta blespoon cooking oil 
2 Me dium green sweet peppers, diced 
1 Tablespoon chopped parsley 
7 to 8 o unces cooked s h rimp, fresh or chopped 
2 Me dium onions, thinly sliced 
1 8 ounce can tomato sauce 

3/4 c up water 
8 ounces mushrooms, fresh preferred but 

c a nned may be substituted 
s a lt and pepper 

1. Place oil, on i ons and peppers in saucepan 
o ve r low heat; cook about 10 minutes or 
until onions are tender and yellow. Do not 
let them brown or the flavor will be destroyed. 

2. Add tomato sauce and water; bring to a boil. 
Add parsley and mushrooms (if fresh they must 
be washed and peeled). Cut up in small pieces. 
Simmer about ~ hour; add shrimp; simmer 5 
minutes more. 

3. Season with salt and pepper to taste. 
Makes 4 servings 

TO AVOID UNPLEASANT ODORS WHILE 
COOKING FISH cover with browned butter 
or lemon juice. 

TO CUT FRESH BREAD EASILY cut with a hot 
knife . 



VINCENT A. IOVINO 
V -i..c.e C ha..UC.man, VemoCJr.a.:ti.c. Town C omm-i..:t:te.e 

SCALLOPS CACCIATORE 

1 Medium onion quartered 
1 Medium green pepper quarted 
~ cup oil 
1 clove garlic 
1 pound scallops 
1 can tomatoes drained 
8 ounces can tomatoe sauce 
~ cup dry white wine 
1~ teaspoon salt 
~ teaspoon pepper 
2 bay leaves 
2 tablespoons parsley chopped 

1. Chop onion, pepper and garlic. Heat oil 
and cook scallops 5 minutes. Remove, add 
chopped mixture turn heat low and cook 
3 minutes. 

2. Add scallops, tomatoes, sauce, wine, salt 
and pepper, bay leaves. Simmer 5 minutes. 
Remove bay leaves and sprinkle on parsley. 

Serves four. 

TO MAKE RICE WHITER AND MORE FLUFFY 
add 1 teaspoon lemon juice to each quart of 
water while cooking. 



LENA 1X•JYER 

FISH WITH CAPER SAUCE 

% to 1 pound white fish fillets (flounder, 
sea trout, Boston bluefish, halibut etc.) 

2 tablespoons butter 
2 tablespoons olive oil 
~ cup milk 
~ cup flour 

SAUCE: 

2 tablespoons capers, whole or diced 
1 tablespoon butter 
1 tablespoon red-wine vinegar 
2 teaspoons dried parsley 

1. In a large frying pan, heat butter and 
olive oil. 

2. Dip fish fillets in milk, then flour. 

3. When oil is hot, place the fish in the 
pan and gently brown both sides. 

TO MAKE THE SAUCE: 

1. Heat the capers over moderate heat with 
butter, vinegar and parsley. 

2 . Mix well, just until butter is melted, 
and pour over the fish . 

LAURA PARILLE 

SCALLOP SEVICHE 

pound fresh bay scallops 
medium tomato, peeled , seeded and chopped 
fine 

1 medium onion, chopped 
~ cup lime juice 
~ cup orange JUice 
~ teaspoon Tabasco sauce, or to taste 

s alt to taste 
pinch of dried ground chili pepper 

1 . Rinse scallops in cold water and pat dr y . 

2. Put in a glass or ceramic dish and add 
the remaining ingredients. 

3. Refrigerate overnight or at least 4 hours. 
Serve in chilled sherbet glasses. 





CAROLE TORCASO 
Membvr. Common Counc.il, Th.VC.d WaAd 

EGGPLANT PARMESAN OR ROMANO 

2 medium size eggplants 
3 eggs 
1~ quart Italian tomato sauce 

Italian flavored bread crumbs 
mozzarella cheese 
parmesan or romano cheese (grated) 

1. Slice eggplants (thin) with an electric knife 
to have uniform slices. Leave peel on. 

2. Soak slices in very cold water for 2 hours. 
Drain and press all water. out. 

3. Dip each slice in egg and breadcrumbs and 
fry in hot oil until brown. 

4. Place browned slices in oblong baking dish 
that has a small amount of tomato .sauce 
covering bottom. When slices cover dish 
bottom, cover with tomato sauce. Sprinkle 
with cheese. Build 4 to 6 layers. Spread 
sauce and mozzarella cheese on top, 

5, Bake for 30 minutes at 325 degrees. Let 
cool to make cutting 3 inch square~ easier 
for serving. 

TO SKIN A TOMATO EASILY place a fork 
through the stem end, plunge into boiling 
water and then into cold water. Or hold over 
direct heat. Break skin at blossom end and 
peel skin back. 



MARION SMITH 
Vice P~~ident, Vemoekatie Women'~ C£ub 

I 

OIGNONS GLACES (GLAZED ONIONS) 

18 Small white onions, peeled 
2 tablespoons butter 
1 tablespoon olive oil or vegetable oil 
~ teaspoon salt 

freshly ground pepper 
1 bay leaf 
~ cup chicken broth 
2 tablespoons white vermouth 
2 tablespoons finely chopped parsley 

1. Cut a cross in the root end of each onion 
to prevent center from falling from onion. 

2. Brown onions in butter and oil. Season 
with salt and pepper. Place onions with 
their cooking butter into a baking dish. 

3. Add bay leaf, chicken broth and vermouth. 
Cover and continue cooking in 350 degree 
oven for 1 hour. 

4. Turn onions every 20 minutes. Garnish 
with parsley. Serve hot. 

EVIE HORNIG 
Memb~, Vemoekatie Women'~ C£ub 

CHEESE COATED BAKED POTATOES 

6 medium potatoes 
l egg yolk, beaten 
~ cup (4 oz) grated Swiss cheese 
l cup fine dry bread crumbs 
l teaspoon salt 
l teaspoon white pepper 

butter or margarine 

l. Butter baking dish just large enough for 
potatoes. Peel, wash and dry potatoes. 

2. Dip potatoes in egg, Roll in grated cheese 
and then in bread crumbs. 

3. Bake at 450 degrees for l hour or until 
crisp and golden on outside and soft inside 

r 



RUTH FENSTER 
W~6e, Ph~p Fe~tek, C~man, Bo~d o6 Edueation 
Membek, Vemoekatie Women'~ Club 

SPINACH LASAGNA 

1 pound Ricotta cheese 
1~ cups shredded mozzarella 

1/8 teaspoon oregano 
% teaspoon oregano 
1 10 ounc~ package frozen chopped spinach 
1 package lasagna noodles (don't cookJ 
l egg 
l 2 lb. jar marinara sauce 

l. Defrost spinach. Pour off liquid into cup. 
Add water to make 1 cup liquid. 

2. Beat egg. Mix with spinach, ricotta, ~ cup 
mozza~ella, _and spices. 

3. Gr~ase 13x9 pan. Put in layer of sauce, 
layer - of raw noodles, layer cheese. Repeat 
layers. Top with remaining mozzarella. 
Pour spinach water on top. Cover with foil. 

4. Bake at 350 degrees for l hour and 15 
minutes. Serves 8 to 10. 

LILA LEOPOLV 

CHICK PEAS REMOULADE 

2 cups chick peas (1 - #2 can) 
3 anchovy filets - (mashed or minced) 
1 garlic clove (minced) 
1 tablespoon capers (chopped) 
1 teaspoon shallots or scallions (chopped) 
2 tablespoons parsley (chopped) 
~ cup mayonnaise 

salt 
pepper 
squeeze of lemon (optional) 

1. Mix all ingredients together and chill 

Looks well placed on cabbage leaves. 



ALICE WENZLER 
M~mbek, V~moctatie Wom~n·~ C£ub 

SAMBUCA CARROTS 

4-6 peeled carrots 
~ cup water 
~ teaspoon sugar 
~ teaspoon ~alt 
2-3 tablespoons butter 

1. Peel and cut or slice carrots. Add to 
boiling water, sugar and salt. Cover 
and reduce to simmer. Cook 5 to 10 
minutes until done. 

2. Adn butter, raise heat. Cook uncovered 
until almost all liquid has evaporated. 

3. Add sambuca about ~ cup, boil rapidly 
until syrupy. Add more sambuca for 
stronger flavor. 

RUTH FENSTER 
W.£6~. Philip F~Mtek, ChaA.Jc.man BoaJtd o6 Edueatior, 
M~bek V~moctatic. lt'om~n '~ C£ub 
CARROT RING 

1 cup shortening 
~ cup dark brown sugar 
1 tablespoon cold water 
2 beaten egg yolks 
1 cup cooked mashed carrots or 

2 jars baby food carrots 
1 tablespoon vanilla 
l teaspoon salt 
1~ cup flour 
1 tablespoon lemon juice 
~ teaspoon baking soda 
~ teaspoon baking powder 
2 stiffy beaten egg whites 

l. 

2. 

3. 

In large bowl, mix all ingredients 
except baking soda, baking powder, and 
egg whites. Mix throughly. 

Add remaining three ingredients. 

Bake in breaded 2 quart ring mold at 350 
degrees about 45 minutes. Center can be 
filled with vegetables. Freezes well. 



JOAN R. SOVERSTROM 
Me.mbVt, Ve.moc.Jta.tic.. Town C omm.i..tt.e.e. 
A-6.6-Wta.n;t to the. May 01c. 

SWEET POTATO-CASHEW BAKE 

~ cup packed brown sugar 
1/3 cup broken cashews 
~ teaspoon grour.d ginger 
2 pounds sweet potatoes, cooked, peeled, 

cut into thick pieces 
1 8 ounce can peach slices, well drained 
3 tablespoons butter or margarine 

1. Combine brown sugar, cashews, ginger, and 
1/2 teaspoon salt. 

2. In 10X6X2 inch baking dish, layer half of 
the sweet potatoes, half the peach slices, 
and half the brown sugar mixture. Repeat 
layers. Dot with butter or margarine. 

3. Bake covered for 30 minutP.s at 350 degrees. 

4. Uncover. Bake for additional 10 minutes. 

5. Spoon syrup over potato mixture before 
serving. Garnish with additional cashews 
if desired. Serves 6 to 8. 

TO REMOVE VEGETABLE STAINS FROM 
HANDS rub them with a slice of lemon. 

TO RESTORE SWEETNESS IN OLD 
VEGETABLES add a little sugar to water while 
cooking. 



I 



ELEANOR LEWIS 
P~~~~d~nt, V~mo~atie Women'~ Club 
M~mb~, V~mo~atie Town Committ~e 

BROCCOLI CASSEROLE 

2 packages chopped broccoli or 1 bunch 
1 stick butter 
~ pound Velveeta cheese, sliced 
1 stack crushed Ritz crackers 

1. 

2. 

Cook and drain broccoli. 
casserole. 

Dot with~ stick butter. 
over broccoli. 

Place in buttered 

Spread Velvetta 

3. Cover cheese layer with crushed Ritz crackers. 
Dot with remaining ~ stick butter. 

4. Bake at 350 degrees for 20 to 30 minutes. 
Serves 6 to 8. 

a dash of herbs; take a cup of this and a pound of that-and you 
makings for that d ish of magic . § Modern homemakers think of 
sserole as a combination of protein (meat, fish, poultry, 

cheese), an extender like pasta or rice , bound together 
auce. Though the ingredients retain their distinctive fla 
r , they give new flavor to each other, so that every cas
role is a savory surprise. And since the casserole is 
ake-and-serve dish, there's less trouble serving, le 

ashing up to do afterward. § Not all casseroles a 
ain dishes, however. Bet you didn't know that 

• '"vu,,u bake bread in a casserole. And have you 
,.,.,.,r,.;,;,,.,rl that those desserts you bake in a 

might rightly be called cossero 
them all and see for yourself. __ _, 



EVIE HORNIG 
Me.mbVt, Ve.moCJta.tic. Women' ..6 Club 

CHICKEN MUSHROOM CASSEROLE 

8-10 
2 

1 
2/3 

1 

chicken breasts and/or thighs 
tablespoons butter cut into bits 
sweet pepper flakes 
salt and freshly ground pepper 
10~ ounce can cream of chicken soup 
cup white wine 
4 ounce can, whole or sliced mushrooms, 

drained 
~ cup good Parmesan cheese 

1. Pre-heat oven to 350 degrees. 

2. Place chicken in 
dot with butter. 
flakes, salt and 

large baking pan and 
Sprinkle with pepper 

ground pepper. 

3. Mix together soup and wine mushrooms in 
bowl and pour over chicken. Top with 
Parmesan cheese. 

4. Bake uncovered 45-60 minutes. 

Serve with rice, noodles, or potatoes. 
Serves six to eight. 

Cream: To beat shortening until smooth, creamy, 
and light, with wooden spoon or beater. Usually 
applied to shortening when combined with sugar; 
e.g., in making cakes. 
Cube: To cut a solid into little cubes from about 
\11 inch to 1 inch. 
Dice: To cube, but make the cubes smaller-less 
than Yl inch. 
Flambe: To cover a food with brandy or cognac, 
etc. ; then light, and serve flaming. 
Fold: To combine two ingredients-more often than 
not, beaten egg whites and batter-very gently with 
a wire whisk or rubber scraper, using an under-and
over motion, until thoroughly mixed. 
Fricassee: To braise fowl , veal, or other meat, cut 
into pieces, in a small amount of liquid. 
Glace: To coat with a thin sugar syrup cooked to 
the crack stage. 
Glaze: To cover with aspic ; to coat with a thin 
sugar syrup ; to cover with melted fruit j~lly. 

r 



EVONNE MORGAVO 

EGGPLM~T AND BEEF BAKE 

1 medium eggplant, cut in ~ inch slices 
2 tablespoons butter 
~ pound ground beef 
1 tablespoon parsley 
1 small onion, chopped 
1 small can tomato sauce 
~ cup water 

salt and pepper to taste 

1. Saute salted eggplant in butter until 
golden brown. Remove from pan and set 
aside. 

2. Brown meat in same pan. Stir in parsley, 
onion, pepper, tomatoe sauce, and seasonings. 

3. In casserole dish, put layer of eggplant 
then meat sauce then remaining eggplant. 

4. Bake uncovered in oven at 350 degrees for 
30 minutes. 

EVONNE MORGAVO 
MACARONI CASSEROLE DELUXE 

1 pound ground chuck 
2 cups macaroni (before cooking) 
1 medium onion, chopped 
10 ounces cheddar cheese 
1 medium green pepper, chopped 
8 ounces mushrooms, sauteed 
1 large can (16 ounces) tomatoes 

salt and pepper to taste 

1. Brown chuck, add onions and cook until 
tender. Add green pepper, mushrooms 
and cooked macaroni. 

2. Remove from heat to large mixing bowl. 
Add cheese, sliced, and stir so cheese 
spreads evenly. Add tomatoes and sea
sonings. 

3. Place in casserole dish and bake at 350 
degrees for 30 minutes. 



LINVA VASILVA 
W~6e, Councilman Jo~eph VaSi!va, Couneilman at L~ge 
SeCJtetM.y, VemoCJt~e Women'~ Cfub 

SAUSAGE-BEAN CASSEROLE 

Lima Beans (16 ounces) 
Baked Beans (60 ounces) 
Kidney Beans (45 ounces) 

~ cup chopped onions 
8 ounce tomato sauce 
~ cup ketchup 
~ cup brown sugar 
~ tablespoon salt 
~ teaspoon pepper 
~ teaspoon dry mustard 

1. Drain Lima Beans, Baked Beans and Kidney 
Beans. Mix all three into larg~ casserole. 

2. Cooked sausage chunks or pieces of cooked 
ham can be added to bean mixture. (Aprox. 
1 pound sausage and or ~ pound cubed ham 
is optional) . 

3. Stir remaining ingredients together in a 
small bowl. 

4. Pour this mixture and fold in gently over 
bean mixture. Bake uncovered at 375 degrees 
for one hour. Serves 1 0-·15. 

Grate: To tear off caanre-to-fine l'&rticles of food 
with a hand &rater or mechanical device. 
Julienne: To cut potatoes or vqetables into match
like sticks. 
Knead: To work and press dough hard with the 
heels of your hands, !!0 the dou&h becomes atretched 
and elastic. UauaUy done to bread and other yeaat 
dou&ha. 
Marinate: To aoak food, mainly meat, in acid auch 
aa lemon juice or tomato juice, or in an oil-acid 
mixture like French dresaing. 
Pan·broll: To cook, uncovered, on a hot aurface, 
uawally a akillet. The fat ia poured off u it ac
cumulates. 



BETTY SHEA 
W.i6 e. o 6 C ,{;ty TJc. e.MU/l. Vt P a.td S he.a. 
Me.mbVt, Ve.moCJta.tic.. Wome.n '..o C.lub 

SPANISH RICE 

!>; Pound Cheese 
Medium onion 
28 ounce can tomatoes 
15 ounce can tomatoes 

% cup regular rice uncooked 
1 cup water 

1. Grease large casserole dish. Grate cheese 
and onion into casserole. 

2. Add remaining ingredients mix well. Dot 
one tablespoon butter, cover and bake at 
350 degrees for 30 minutes. 

3. Stir 2 or 3 times while cooking. Remove 
cover and continue to bake another 40-60 
minutes. 

MARY SABAS 
s.<...otVt o6 Ma.yOJc. Ja.me...o VyVt 

KIELBASA CASSEROLE 

~ pound sliced (3/8") thick Kielbasa 
2 large potatoes 
3 medium onions 
2 cups frozen Cauliflower 
1 can chedder cheese soup 

1. Precook potatoes and onions- cut into chunks. 

2. Partially thaw cauliflower. 

3. Put meat and vegetable into casserole dish. 

4. Spread soup (do not dilute) over everything , 
Cover and bake one hour at 350 degrees. 



NICHOLAS lOTOS 
Me.mbvr, Common Cou.nc...U., F-i.6th WaJtd 

GREEK STEW 

~ cup olive oil 
2 medium onions, chopped 
2 garlic cloves, minced 
2 pounds lean boneless lamb, cut in 1-inch cubes 
1 lb. medium tomatoes, chopped or 

1 (1-lb) can whole tomatoes, drained, crushed 
l tablespoon chopped fresh parsley 
2 cups beef broth or water 

salt and freshly ground pepper to taste 
juice of ~ lemon (1~ tablespoons), if desired 

1. Heat olive oil in large saucepan. Add onions 
and garlic. Saute until onions are tender. 
Add tomatoes, salt, pepper, and parsley. 
l minute. 

2. Add broth or water. 
heat and cover. 

Bring to a boil. 

3 _ Simmer over low heat l~ to 2 hou rs or until 
meat is tender. 

4. Spr1nkle with lemon juice before serving, if 
desired. Makes 6 servings. 

Pan-fry: To cook or fry on top of range in a hot, 
uncovered skillet with little or no fat. 
Parboil: To cook food in a boiling liquid until par
tially done. 
Pare: To cut away coverings of vegetables and 
fruits. 
Peel: To strip or slip off outer coverings, of some 
vegetables or fruits . 
Plank: To bake or broil n,eat, fish, vegetables on 
a wooden or metal plank. 
Poach: To cook eggs, fish, vegetables in liquid at or 
below simmering. 
Pot-roast: To brown meat in a small amount of fat, 
then finish cooking in a small amount of liquid. 
Puree: To work fruits or vegetables through a sieve 
or food mill or blend in an electric blender until 
food is pulpy. 





JOAN R. SODERSTROM 
A~~.,U.,:ta.nt to the. May OJt 
Me.mbe.Jt, Ve.moCJtatic. Town C omm.,[tte.e. 

PASTA FAGIOLI 

Can Canelloni Beans (White kidney beans) 
Can tomatoes 
Grated Parmesan Cheese 
Small onion 

2-3 strips of bacon 
Olive oil 
Ditalini 

1. Saute (in large pot) finely chopped onion 
in oli~e oil. As onion starts to brown, 
add garlic, chopped fine, lightly brown. 

2. Add can of tomatoes, mash down. Stir. Add 
fresh parsley, basil and grated cheese. 

3. Simmer on low heat. 

4. Brown bacon, break into bite size pieces, 
add tomatoes. 

5. In seperate pan, cook 1 cup of Ditalini, 
till done. Drain and set aside. 

6. Add 1 can of canelloni beans, juice 
to tomatoes, also the ditalini. 

7. Cook for 10 minutes. 



GEORGE SCHMIEVEL 
VemoCAatic. Re.g..WtJtaJr. o6 Vote.Jt-6 

LAZY MAN'S LASAGNA 

6 Brown and Serve sausage links 
1 14 ounce jar spaghetti sauce 

1/8 teaspoon salt 
~ teaspoon garlic salt 

Dash of pepper 
3 cups cooked broad egg noodles 
1 cup creamy cottage cheese 
1 4 ounce package shredded mozzarella 

cheese 
2 tablespoons grated Parmesan cheese 

1. Heat oven to 375 degrees. In a skillet 
over moderate heat cook sausages until 
brown on all sides. 

2. Remove and slice sausages ~ inch thick. In 
a small bowl combine sauce, salt, garlic 
salt, pepper and sliced sausages. 

3. Place half of noodles in the bottom of a 
shallow 2 quart casserole. Spread half of 
sauce over noodles; add remaining noodles 
and spread cottage cheese evenly over 
noodles. 

4. Top with remaining sauce and mozzarella. 
Top with Parmesan. Bake 35 minutes. Let 
stand 5 minutes before serving. 

TO AVOID "BOIL OVERS" WHILE COOK
ING MACARONI OR SPAGHETTI place in a 
colander or sieve and place in boiling water. 



MARGE SPANO 
Me.mbVt, Ve.moCJta.tic. Wome.n I .6 c.e.ub 

LASAGNA 

1 pound Lasagna Macaroni 
3 pounds Ricotta 
~ pound Mozzarella {Shredded) 
~ cup Picorino Romano cheese 
~ cup chopped fresh parsley 
3 eggs 

salt and pepper to taste 

1. Mix all ingredients together, place in 
refrigerator. 

2. Cook lasagna according to package direction 
Rinse in cold water, drain well. 

3. In baking pan place sauce on the bottom, th 
a layer of lasagna macaroni, spread some 
ricotta mixute, then some, sauce, sprinkle 
some cheese according to taste. 

3. Repeat layers leaving just lasagna on top. 
Spread with sauce, sprinkle cheese to taste 

4. Cover with foil, bake at 350 degrees for 45 
minutes, remove foil and bake 10 minutes mor 
Mozzarella can be used over the top accordi 
to taste, the last 10 minutes of baking. 

TO KEEP BACON FROM CURLING snip 
edges with shears before cooking or broil 
between racks. 

PEEL ONIONS under water to keep them 
from affectmg eyes. 



LORRAINE MORAN 

MACARONI LOAF 

1 can (12 ounce) luncheon meat 
~ cup chopped green pepper 
1 medium onion, chopped 
2 tablespoons margarine or butter 
2 cans (15 ounce each) macaroni 

with cheese sauce 
4 eggs 

1. Cube luncheon meat and brown with green 
pepper ~ ~d onion in butter. Combine the 
canneu macaroni with slightly beaten eggs, 
stir in meat mixture, and spoon into greased 
large loaf pan. 

2. Bake in a moderate oven (350 degrees) for 
about 1 hour, or until firm. 

Serves 6 or 8. 

S.ute: To fry foods until golden and tendu in a 
small amount of fat on top of rllllie. 
Scald: To heat liquids like milk almost to boilin&; 
tiny bubbles will appear at ed&e. 
Score: To cut narrow gash~. part way through fat, 
in meats before cooking. 
Sear: To brown surface of meat over hiib heat, 
either on top of range or in oven. 
Shred: To cut or tear in long, narrow pieces. 
Simmer: To cook just below the boiling point; ad
just the heat to maintain this stage. 
Skewer: To thread foods, such as meat, fish, poul
try, vegetables, on a wooden or metal skewer, so 
they hold their shape during cooking. 
Sliver: To cut or split into long, thin strips, with a 
knife on a cutting board. 
Staam: To cook by steam in a closed container. 
Steep: To let a food stand in hot liquid below boil
ing, to extract flavor, color, or both. 
Stew: To cook foods, in enough liquid to cover, very 
slowly-always below the boiling point. 
Whip: To rapidly beat egp, heavy cream, etc. in 
order to incorporate air ind expand volume. 





MARIO O.<.LORENZO 
Memb~. Vemoctat.<.e Town Committee 

DUMPLINGS WITH SALAMI AND BACON 

% pound dry crumbly bread, diced 
2/3 cup of milk 
2 tablespoons of olive oil 
~ cup chopped smoked bacon 
~ cup chopped salami 
~ cup all purpose flour 
1 tablespoon chopped parsley 
l egg, beaten 
1 egg yolk 
6~ cups beef stock 

tomato sauce 
salt 

l. Put bread in bowl, pour over the milk and 
leave to soften for about l~ hours. 

2. Heat oil in small pan, add bacon and salami 
and fry gently for 5 minutes. Remove from 
pan with a slotted spoon and transfer to 
bowl. 

3. Squeeze bread as dry 
to the bowl with the 
egg yolk, and salt. 
combined. 

as possible then add 
flour, parsley, egg, 
Mix until thoroughly 

4. Shape the mixture into dumplings the size 
of walnuts. 

5. Bring stock to a boil in a small pan. Add 
dumplings a few at a time and simmer until 
they rise to the surface. Remove from pan 
with slotted spoon and place in a warmed 
serving dish. Serve hot with favorite 
tomato sauce. 



VINCENT A. IOVINO 
V~ee C~man, Vemo~atie Town Comm~ttee 

SPAGHETTI SAUCE 

6 Hot or sweet sausages 
4 Cloves of garlic - cut in half 
4 Cans tomatoes (2 pound 3 ounces) 
3 Tablespoons of olive oil 

Oregano 
Bay leaves 
Sweet basil 
Salt 

1. Brown sausages, add garlic, liquify tomatoes 
in blender and add to pot. 

2. Add oregano, sweet basil, bay leaves and sal 

3. Coo- in a six quart pot over low flame for 
about four hours. 

Makes 3 to 4 quarts. 

HELEN GOLVSTEIN 
Membvr, Vemo~atie Women' .6 Club 

NOODLES AND ALMONDS 

8 ounces package noodles 
1~ quarts water 
1 tablespoon salt 
1 cup chopped salted almonds 
4 tablespoon melted butter 
1 tablespoon celery seed 
1 tablespoon poppy seed 
2 teaspoons grated orange rind 
2 teaspoons grated lemon rind 

1. Cook noodles covered in boiling water till 
tender. Drain and rinse under hot water. 

2. Heat almonds in butter - do not brown. 

3. Combine remaining ingredients with almonds 
and add noodles. Salt to taste. 



RUTH FENSTER 
W~ne, Vk. Ph~~p Fe~tek, Cha~man, Boakd on Edue~on 
Membek, Vemoek~e Women' .6 c.iub 

CRANBERRY SAUCE 

4 cups (1 pound) cranberries 
2 cups sugar 
2 teaspoons grated orange rind 
l cup orange juice 
2-3 tablespoons Grand Marnier 

l. Wash cranberries. Combine with sugar, rind, 
and juice in large saucepan. Boil until all 
cranberries have popped. 

2. Add Grand Marnier. 

3. If you want to mold, use half the amount of 
liquid. 

LOUIS T. CHARLES 
Membek, Common Coune~, Seve~t Wakd 

RICE AND LENTILS 

l cup lentels 
~ cup rice 
l onion 

l. Brown onion in oil or oleo. 

2. Add rice ann lentels to onion. Cover 
with water. 

3. Cook for l hour or until tender. 





LILA LEOPOLV 

COFFEE CAKE 

~ oound butter 
l~ cup sugar 
2~ cups cake flour 
2~ teaspoons baking powder 
~ teaspoon baking soda 
3 eggs 
~ teaspoon salt 
l cup sour cream 

l. Cream butter with sugar. Add eggs. 

2. Sift dry ingredients and add with sour 
cream. Mix well. 

3. Pour into greased and floured 9Xl3X2 pan, 
Sprinkle with topping and bake at 325 
degrees for 45 minutes. 

TOPPING 

~ cup brown sugar 
~ cup chopped walnuts 
2 teaspoons cinnamon 

COMMON FOOD TERMS 
A Ia kl,.: Food, such as fowl and bland meats, 
served in a rich cream or white sauce. 
Aspic: Meat or vqetable jelly, sometimes with 
gelatine added, used as a &arnish or to mold meats, 
fish, fowl, Of' vqetables. 
Au cratln: Food mixed with cream or white sauce, 
covered with bread crumbs or grated cheese, and 
baked or broiled until the surface is browned. 
Au jus: Meat served in its natural juices. 
Au lalt: Bevera&e made and served with milk. 
Coffee, for example. 
Au natural: Food plainly cooked or served in ita na
tural state. 
Bar·le·Duc: Fruit preserve made from white or red 
currants. 
Batter: Any mixture of dry in&redienta and liquid 
that is stirred or beaten and can be poured IX 
dropped from a spoon. 
Bavarian: A dessert puddin& made with a &elatine
and-cream base. 
IUiarnalaa: Hollandaise sauce with shallots, tar
ragon, chervil, and other seuoninp added. 



ANGELA FOTI 
W.i.6e., Counc.Uma.n RU-Me.U Fo.t.i., Tllid WaJtd 

ITALIAN CHEESECAKE 

1~ pound Ricotta 
~ pound cream cheese 
l pint sour cream 
1~ cup sugar 
4 tablespoons cornstarch 
l teaspoon vanilla 
1 teaspoon lemon extract 
6 eggs, separated 

l. Mix all the above ingredients, except the 
eggs. 

2. Add egg yolks one at a time. 

3. Beat the egg whites and fold into the 
batter. 

4. Pour into a greased and floured spring form 
pan and bake in a 350 degree oven for 1 hour 
Then turn the oven off and leave the cake in 
the oven for 1 more hour. 

COMMON FOOD .-fERMS 
lilechamel: Cream sauce made with chicken and 
veal stock. 
Bisque: ( 1) A rich cream soup, usually made from 
fish or shellfish. (2) A rich frozen dessert made from 
cream, macaroons, and nuts. 
Blanquette: A meat or vegetable stew made with a 
cream or white sauce. 
Bombe: A melon or round mold lined with one kind 
of ice cream and filled with another kind of ice 
cream or sherbet. 
Bordelaise: Brown sauce made with beef stock or 
bouillon and wine. 
Bouillabaisse: Hearty French soup made with large 
pieces of fish and shellfish. 
Brochette: Small spit or skewer used for broiling 
meat cubes. 
Canape: An appetizer of highly seasoned food, 
usually served on little pieces of crisp toast or 
crackers. 
Caviar: Prepared, salted roe (or eggs) of sturgeon 
and other large fish. Usually served as an appetizer. 
Charlotte: A molded dessert, usually made with 
gelatine and flavored whipped cream, with cake or 
lady fingers outlining the mold. 



RUTH FENSTER 
W~6e, Ph~~p Fe~t~, C~man, BoaAd o6 Edueation 
Memb~, Vemo~atie Women'~ Club 

WALNUT ONION BREAD 

3 cups all purpose flour 
1/3 cup sugar 
1 tablespoon baking powder 
1 teaspoon salt 
~ teaspoon baking soda 
1 cup chopped walnuts 
1~ cup buttermilk 
~ cup minced onions 
4 tablespoons butter or margarine, melted 

1. Preheat oven to 350 degrees. Grease 
2 quart casserole dish. 

2. In bowl combine flour, salt, sugar, soda, 
and powder. Stir in walnuts with fork. 
Blend in onion, buttermilk, and butter 
until evenly moist. 

3. Turn onto lightly floured surface and 
knead for 2 to 3 minutes. Dough will be 
slightly sticky. 

4. Place dough in casserole. Cut X on top. 

5. Bake for 1 hour and 10 minutes or until 
toothpick inserted in center comes out 
clean. Remove from casserole and cool on 
rack. Serves 12. 



EVIE HORNIG 
Membek, Vemoek~e Women'~ Club 

TIPSY PARSON 

4 egg yolks 
~ cup sugar 
1 teaspoon cornstarch 
1/8 teaspoon salt 

2 cups hot milk 
1 teaspoon vanilla 
~ cup toasted almond slivers 

sponge cake 
sherry 
sweet whipped cream 
candied cherries 

1. Using homemade or store bought sponge cake, 
slice it and let it stand overnight to 
become a little stale. 

2. Beat the egg yolks until lemon colored and 
add sugar gradually while beating. Add 
cornstarch and salt, and, still beating, add 
hot milk slowly. Add vanilla. 

· 3. Pour mixture into top of a double boiler or 
a heavy saucepan. Cook and stir until the 
mixture is thick enough to coat the stirring 
spoon. Set aside to cool, stirring occasion
ally. 

4. Line bottom of a dessert bowl with cake. 
Sprinkle liberally with sherry, and cover with 
some of the sauce. Cover with more cake 
and sherry, then more sauce. 

5. Cover and chill in refrigerator. Just 
before serving, cover with whipped cream. 
Strew the top with almonds and decorate 
with candied cherries. 



JOAN R. SODERSTROM 
Spe~~ A~~~tan~ ~o the Mayo~ 
Memb~, Vemo~ati~ Town Comm~~ee 

PINEAPPLE BREAD PUDDING 

~ cup butter or margarine, softened 
1 4-serving package instant vanilla pudding mix 
1 teaspoon ground cinnamon 
3 eggs 
1 19 ounce can crushed pineapple 
2/ 3 cup flaked coconut 
1 /. 2 cup raisins 
1 teaspoon vanilla 
8 slices day-old white bread, cut in ~-inch 

cubes 

1. In large bowl, cream butter or margarine, 
vanilla, pudding mix, and cinnamon til 
fluffy. Add eggs, one at a time, beating 
well after each addition. 

2. In another bowl, combine milk, undrained 
pineapple, coconut, raisins, and vanilla. 

3. By hand, blend milk mixture into creamed 
mixture. Fold in bread cubes. 

4. Pour into ungreased 2-quart casserole or 
8X8X2 inch baking dish. Place dish in 
larger shallow pan on oven rack. Pour 
hot water into larger pan to a depth of 
1 inch. Bake at 325 degrees for 1~ hours 
or until knife inserted off center comes 
out clean. 



BETTY CRUVGINTON 
C-<.:ty C-f.vr.fz 

ENGLISH PLUM PUDDING 

2 pounds seedless raisins 
1 pound currants 
1 pound sultana raisins 
1 quart grated bread crumbs 
1 quart beef suet, chopped fine 
~ pound citron, cut fine 
2 ounce candied orange peel, cut fine 
1 teaspoon ginger 
12 egg whites, beaten 
1 cup brandy milk 

1. Mix dry ingredients together well. Beat 
eggs and stir in the dry ingredients. 
Add l cup brandy and add as much milk as 
will make it cling together. 

2. Put into closed tin forms, making sure 
that cover is on tight. Put in boiling 
water, and boil 4 or 5 hours, When water 
boils away, add boiling water to keep tin 
forms covered, 

3. Before turning out pudding, put the closed 
pudding form into cold water for a few 
minutes. 

4. Serve with a hard sauce. 

COMMON FOOD TERMS 
Chaud-froid: Literally "hot-cold." Gelatine sauce 
made with white-sauce base, used to coat cold 
meat, poultry, and fish. 
Chiffonade: A mixture of finely chopped fresh herbs, 
used to susan soups and salads. 
Chowder: A soup or stew made with fish , shellfish
such as clams or lobster-and/or vegetables. 
Cobbler: A deep-dish fruit pie made with top cover
ing of rich pastry or biscuit dough. 
Compote: A variety of stewed fruit served cold in a 
syrup. 



IRENE G. KING 
Membvc., VemoCJta.:Uc. Town Committee 

REAL CREAMY RICE 

1~ cup cooked minute rice 
2 cups scalded milk 
2 eggs separated 
~ cup sugar 
~ teaspoon salt 
1~ teaspoons vanilla 
~ cup raisins 

1. Follow directions on box for cooking the 
rice. Add rice to scalded milk. Beat egg 
yolks thoroughly, adding 3 tablespoons of 
sugar and ~ teaspoon salt mixing well, stir 
into rice quickly. Cook two minutes longer , 
stirring constantly. 

2. Remove from heat and cool slightly. 
in vanilla and raisins. 

Stir 

3. Beat egg whites until stiff and gradually 
heat in remaining sugar, until smooth and 
thick. Fold into rice mixture. 

Serves six. 

COMMON FOOD TERMS 
Condiment: A seasoning, such as salt, pepper,spices, 
herbs. Relishes are also spoken of u condiments. 
Conserve: Fruit preserve made with more than one 
fruit, often with nuts and raisins added. 
Court bouillon: A richly flavored stock made from 
fish. 
Crepe: A thin, rich pancake, served with fi.llin& and 
sauce as a main dish or dessert. 
Croquettes: Finely chopped or &round meat, fish, 
fowl, etc., mixed with thick cream aauce, shaped 
into patties or cones, dipped into eu and cracker 
crumbs, and fried until crisp on the outside. 
Croutons: Fried or toasted cubes of bread. Used 
frequently in soups and salads. 
Demlt .. se: Small cups of strong coffee, served after 
dinner. 
Doueh: A mixture of dry ingredients, such as ftour, 
and liquid that is stiff enou&h to handle or knead. 
Bread and biscuit dough are examples. 



BARBARA NERO 

LADY FINGERS CHEESE CAKE 

3 packages lady fingers 
1 pint all-purpose cream 
% cup sugar 
1 8 ounce package cream cheese 
1 3 ounce package cream cheese 
1 20 ounce can pineapple filling 

1. Chill bowl before whipping cream. Separate 
lady fingers into single layers. Line the 
sides and bottom of a 9" spring form pan wi 
some lady fingers. Press in firmly. Set tH 
pan aside. 

2. Shake container of cream. Whip cream until f 
stiff. In another bowl beat the sugar and 
cream cheese. Fold whipped cream into chee , A 
mixture. Beat slightly. 

3. Spread 1/3 of whipped cream mixture over lady 
fingers then 1/4 pineapple. Add another la 
of lady fingers and repeat. Top cake with 
remaining pineapple filJing. Chill overnight. 

Eclair: A small, finger-shape pastry, filled witn 
custard or whipped cream. 
Entrte: (1) The main dish of an American family 
meal. (2) At a formal dinner, a small servin& of 
food, usually fish, served before the main course. 
Filet mlcnon: Tender, cross-cut slice of beef, from 
the tenderloin. 
Fondant A type of candy made from SU~ar syrup, 
which is kneaded to creaminess. 
Fondue: A cheese luncheon or supper dish. 
Fritters: Mixture of vegetables, fruit or meat and 
batter, fried crisp in hot fat. 
Goulash: A thick meat stew flavored with vegetables 
and paprika. Usually associated with HUD&arian 
cookery. 
Grenadine: Syrup used for sweetenin& mixed drinks; 
made from pomegranate juice. 
Gumbo: A richly flavored soup thickened with okra. 
Hollandaise: A sauce made with egp, butter, lemon 
juice or vinegar. Served hot or cold. with vegetables 
or fish. 
Hors d'oeuvre•: Appetizer course; usually small 
pieces of finger food. 



LTNVA Va.SILVA 
W~6e, Counciiman Jo~eph Va.S~£va 

CHOCOLATE SNOWFLAKE COOKIES 

~ cup oil 
4 squares unsweetened chocolate 
2 cups sugar 
4 eggs 
2 teaspoons vanilla 
2 cups flour 
2 teaspoons baking powder 
~ teaspoon salt 

confectionary sugar 
chopped nuts (optional) 

1. In large bowl combine oil, chocolate, and 
sugar. Blend in eggs, one at a time. 

2. Add vanilla. Stir in flour, baking powder, 
and salt. Also nuts if desired. 

3. Leave in mixing bowl and chill overniqht. 

4, To bake, make small balls (approximately 
teaspoon). Roll balls in confectionary 
sugar and bake on greased cookie sheet 
for 10 to 12 minutes at 350 degrees. 

Do not overbake. Does not stay well 
unless frozen. 

COMMON FOOD TERMS 
lc:e: A frozen dessert made from fruit juices, auaar, 
and water. Sometimes e;elatine or eel whites are 
added. 
Kirsch: Cherry liqueur, mainly produced in Swita
erland. 
Kluea: Tiny dessert meriJliues. 
Ucumu: Vqetable seeds (peas, beans, lentila), 
usually referred to as auch in the dried atate. 
M~~earoona: Small cakes made from eel '!!'bites, 
sue;ar, and &round almonda or almond paate. 
M~~e6dolne: A combination of different fruita or 
vee;etables. 
Marauertte: A aalted cracker apread with boiled 
froatine;, sprinkled with nuts, coconut, or c:hoc:olate 
pieces, and baked until e;olden. 



MARY MASSOUV 
W.i6e. o6 Ge.OJtge. Ma-Moud, Me.mbvr., Ve.moCJtatic. Town Commi..t:to_e. 

NUT FILLED CAKES (Ma - mool) 

2 cups flour 
1 tablespoon sugar 
1 cup rendered butter 
1 tablespoon milk 

powdered sugar 

Filling: 
2 cups ground walnuts 
\ cup sugar 
1 teaspoon rose water 
1 tablespoon butter 

1. Combine flour, sugar and butter. Add milk 
and knead well. 

2. Form dough into small patties (size of a 
walnut) , work the patties in the palm of 
hand and make a small opening. 

3. Fill with 1 teaspoon of the filling, close 
tightly and make a round ball. 

4. Bake in a moderate over, 350 degrees, until 
bottoms are light brown. When cool sprinkle 
with powdered sugar. 

COMMON FOOD TERMS 
Marln~~cle: An acid (tomato or lemon juice) or a 
mixture of oil and acid (French dressing) in which 
food is soaked to develop flavor and tenderness. 
Marrons: Chestnuts; usually preserved or gladed. 
Marzlpiin: A candylike paste made with finely 
ground almonds and sugar. 
Minestrone: A thick Italian soup made with vege
tables and pasta. 
Moclul: A coffee or coffee-chocolate combination of 
flavors, used in desserts and beverages. 
Mousse: (1) A dessert of sweetened, frozen whipped 
cream, with fruit and nuts. (2) A vegetable or meat 
dish, thickened with gelatine and served as a main 
dish. 

r 

r 



ABBREVIATIONS 

up. - :te.Mpoon6u1. 
:tb~p.- :tab£~poon6u1. 
£b. - pound 

m.f..n. - m.inu:t~ 
htc.. - hoUJt~ 
p~. - p.int 
oz. - ounc.e. q:t. - qua.Jr.:t 

3 up. 
2 :tb~p. 
4 :tb~p. 
8 :tb~p. 
hi £b. 

B.P.- bak.ing powd~ 

TABLE OF MEASURES 
l a££ me.MUJt~ aJte. £e.ve.£) 

- 1 :tb~p. 16 :tb~p. - 1 c.up 
- 1 I 8 c.up 1 oz. - 1 :tb~p bu:t:tVt 
- hi c.up ~ £b. - 1 c.up 
- ~ c.up 1 £b. - 2 c.up~ 
- 8 :tb~p. Ok ~ C.Up Ok 1 quaA:tVt p.f..n:t 

o6 bu:t:tVt. 

TABLE OF PROPORTIONS 

~ lb. - 1 c.up 6 e.gg yo£~ - ~ c.up 
hi lb. - ~ c.up 5-6 e.gg yo£k~ - ~ c.up 
1 lb. - 2 c.up~ 10 e.gg~ .in ~he.££ - 1 £b. 
2 c.up~ gkanul.a:te.d ~ugaJt, 1 £b. 
3 c.up~ powdVte.d ~ugaJt, 1 £b. 
4 c.up~ 6£oUJt, 1 £b. 
hi c.an o6 a £b. c.an o6 ~hok:te.n.f..ng, ~ c.up 
1 Up. o6 ~oda :to 1 c.up mo~~ 
~ up. o6 ~oda :to 1 c.up o6 ~oUJt m.i£k 
1 up. B.P. :to e.ac.h c.up 6£oUJt 6ok b~c.u.f..~, 

wa66£~, mu66.i~, e.:tc.. 



MOUNIR FARAH 
MembVL, Cammon C ounc.il, 3.1t.d WaJtd 

NO-MIX FRUIT DESSERT 

2 tablespoons butter 
~ cup flour 
1/3 to ~ cup sugar 
l teaspoon baking powder 
~ teaspoon salt 
~ cup milk 
1 can fruit pie filling 

1. Melt butter in 1~ quart casserole dish. 

2. In bowl, mix flour, sugar, baking powder 
salt, and milk. Pour over melted butter. 
DO NOT STIR. 

3. Bake at 350 degrees for 45 to 50 minutes. 
Delicious served with a scoop of vanilla 
ice cream. 

RUTH FENSTER 
W~6e, Phil~p Fe~te.lt., C~man, BoaJtd on Educ.ation 
MembVL, Vemoc..~t.atic. Women' .6 Cfub 
FRUIT TORTE 

~ cup butter 
1 cup flour 
1 cup sugar 
1 teaspoon baking powder 
2 eggs 

1. Cream together butter and sugar. Add flour, 
salt, baking powder, and eggs. 

2. Place in 9" spring form pan. Cover entire 
top with one of the following: sliced 
apples, sliced peaches, 1 pint blueberries, 
24 halves pitted prune plums. 

3. Sprinkle top with sugar, lemon juice, 
cinnamon. Bake at 350 degrees for 1 hour. 
Top with ice cream. Serves 8. 

Substitute whole wheat flour for regular 
flour or use half and half. Freezes well. 

r 



MARION SMITH 
W.i.6e., Rorz.a.i.d Sm-i;th, Me.mbvr. Ve.moCJtatic.. Town Commit.:t£e. 
V .<.c..e. P JteA.<.de.n-t, Ve.moCJtatic.. Wome.n '.6 Cfub 
PUMPKIN CHIFFON PIE 

l tablespoon gelatin 
J..i cup water 
~ cup milk 
l cup sugar 
ll>.i cups mashed pumpkin 
3 egg yolks, slightly beaten 
3 egg whites 
~ teaspoon salt 
~ teaspoon nutmeg 
~ teaspoon ginger 
~ teaspoon cinnamon 

baked pastry shell 

1. Dissolve gelatin in water for 5 minutes. 

2. Combine milk, ~sugar, pumpkin, yolks, and 
spices. Cook over boiling water until 
thick. Remove from stove and add gelatin. 

3. When this begins to set up, add beaten egg 
whites to which sugar has been added. 

4. Pour into pie shell and place in refrigera
tor~ Top with whipped cream. 

EVIE HORNIG 
Me.mbvr., Ve.moCJtatic.. Wome.n'-6 C£ub 

SPECIAL GELATIN MOLD 

1 pound cottage cheese 
1 package orange jello 
1 can mandarin oranges 
1 can crushed pineapple with juice 
1 small container cool whip 

1. Sprinkle jello over cottage cheese. Add 
mandarins, pineapple with juice, and cool 
whip. 

2. Mix together and refrigerate in decorative 
mold pan. Unmold when very firm. 



GERTRUDE KING 

BEST-EVER LEMON PIE 

l baked pie shell 
l~ cups sugar 
6 tablespoons cornstarch 
2 cups water 
l / 3 cup lemon juice 
3 eggs, separated 
3 tablespoons butter 
l~ teaspoons lemon extract 
2 teaspoons vinegar 

f 

l. Mix sugar and cornstarch together in top r 
of double boiler. Add water. 

2. Combine egg yolks with juice and heat. Add ~ 
to rest of the mixture and cook until thick 
(over boiling water for 25 minutes). 

3. Add lemon extract, butter, and vinegar. 
Stir thoroughly. 

4. Pour into pie shell and let cool. Cover 
with meringue and brown in oven. 

MERINGUE 

l tablespoon cornstarch 
2 tablespoons cold water 
~ cup boiling water 
3 egg whites 
6 tablespoons sugar 
l teaspoon vanilla 

pinch of salt 

l. Blend cornstarch and cold water in saucepan 
Add boiling water and cook, stirring until 
clear and thickened. Let stand until com
pletely cold. 

2. With electric beater at high speed, beat 

[ 

egg whites until foamy. Gradually add sugar 
and beat until stiff, but not dry. 

3. Turn mixer to low speed, add salt and 
vanilla. Gradually beat in cold cornstarch 
mixture. Turn mixer to high speed and beat 
well. 

4. Spread over cooled pie filling. Bake at 
350 degrees for about 10 minutes. 



GERTRUVE KING 
BOURBON PIE 

5 egg yolks 
% cup sugar 
1 envelope unflavored gelatin 
l:i cup water 
1/3 cup Bourbon 
2 cups heavy cream, whipped 
1 baked 9-inch pie shell, cooled 
~ ounce unsweetened chocolate, shaved 

1. Beat egg yolks and gradually add sugar. 
Beat constantly until mixture turns a 
light yellow. 

2. Soften the gelatine in water and heat 
over boiling water until gelatine dissolves. 
Add to the egg yolk mixture. Mix well and 
add the Bourbon. 

3. Fold in whipped cream and pour into the pie 
shell. Sprinkle with the chocolate shavings 
and chill for 6 hours. 

ROSE .\HSKAR 

A DIFFERENT AMBROSIA 

16 ounce cantainer sour cream 
large can fruit cocktail, well drained 

~ cup shredded coconut 
1 cup of small marshmallows 

one or all of the following: 

~ cup raisins 
~ cup chocolate chips 
~ cup chopped walnut meats 

l. Blend by hand all the ingredients throughly. 

2. Put mixture in casserole dish, approximately 
2 quart size. 

3. Place in refrigerator and chill for 
several hours before serving. 

Can be used as a dessert or a buffet dish. 
Serves 8 to 12 people. 



CONNIE MCMANUS 
Pke~~dent, Common Coune~£ 

BAKED ALASKA 

1 8 or 9 inch round layer cake 
2 pint containers ice cream (1 vanilla, 

1 colored) 
15 marshmallows 
1 tablespoon orange juice 
4 egg whites 
\ teaspoon salt 
~ cup sugar 

1· Find a bowl which when inverted on cake 
layer leaves a 1 inch margin of cake; 
line it with waxed paper strips to extend 
beyond the bowl. 

2. Pack vanilla ice cream into bowl, pushing 
it up on the sides to leave a hollow in 
the center; freeze. Pack the other color 
into the hollow leveling it off on top. 
Freeze hard. 

3. Place marshmallows and juice in top of 
double boiler. Heat over gently boiling 
water until soft. 

4. Beat egg whites and salt until stiff but 
not dry in a deep bowl. Add sugar slowly 
beating constantly to form a very stiff 
meringue. Beat in the marshmallows. 
Beat until cool. 

5. Place the layer of cake on a sheet of 
heavy white paper on a baking sheet. 
Unmold the ice cream onto the cake peeling 
off the strips of waxed paper. Immediately 
frost the ice cream and the cake with 
the meringue leaving no thin spots. Freeze 
overnight if desired. 

6. Place in hot oven (425 degrees) to brown. 
Serve at once. 

[ 



LINVA VASILVA 
W~de, Coune~£man Jo~eph VaS~lva, Coune~£man at Lakge 
Seeke~y, Vemoek~e Women'~ Club 

CREME DE LA CREME 

l envelope unflavored gelatin 
% cup sugar 
2 cups heavy cream 
l tablespoon vanilla 
2 cups sour cream 

toppings (strawberries, blueberries, cherries, 
etc.) to taste 

l. In large saucepan blend dry gelatin and sugar. 
Stir in heavy cream slowly. Let stand for 5 
minutes. 

2. Over low heat, stir mixture until dissolved. 
Cool till lukewarm. Add vanilla and sour cream 
to mixture. Blend till smooth. Refrigerate 
to set mixture. 

3. Spoon toppings over set mixture. Makes 6 to 
8 generous servings. 

SUSAN H. CARTER 
!AembVt, BoaAd o6 Fdue~on 
PUMPKIN BREAD 

3 cups sugar 
1 cup oil 
4 eggs 
1~ teaspoons salt 
1 teaspoon cinnamon 
1 teaspoon nutmeg 
1 cup walnuts (finely chopped) 
~ teaspoon ginger 
2 teaspoons baking soda 
3~ cups sifted flour 
2 cans canned pumpkin 

2/3 cup water 

1. Cream all ingredients in large bowl with 
electric mixer until smooth. 

2. Pour into 2 (9x5) pans (greased). Bake 
at 350o for 1 hour and 20 minutes 



GINA POTENZ1AN1 

CREAM PUFFS 

l cup water 
~ cup butter 
l cup sifted Gold Medal flour 
4 eggs 

l. Heat oven to 400 degrees. 

2. Heat water and butter to rolling boil in 
saucepan. 

3. Stir all flour into saucepan. Stir 
vigorously over low heat until mixture 
leaves the pan and forms a ball (about 
l minute ) . 

4. Beat mixture until smooth and velvety. 

5. Drop from spoon onto ungreased baking sheet 
forming 8 mounds about 3 i nches apart. 

6. Bake 45 to 50 minutes, or until puffed, 
golden brown, and dry. 

7. Allow to cool slowly. Cut off tops with 
shape knife and scoop out any filiments of 
soft dough. 

CUSTARD FILLING FOR CREAM PUFFS 

~ cup sugar 
1/3 cup Gold Medal flour 
~ teaspoon salt 
2 cups milk 
4 egg yolk~, or 2 eggs, beaten 
2 teaspoons vanilla 

l. Mix sugar, flour, and salt in saucepan. 
Stir in milk. Cook over medium heat, 
stirring until boils. Boil for l minute. 

2. Remove from heat. Stir a little over 
1/2 of mixture into eggs. 

3. Blend into hot mixture in saucepan and bring 
it just to a boil. Cool and blend in vanilla . 



HELEN GOLVSTEIN 
Memb~, Vemo~~e Women'~ Club 

DATE AND NUT MIDGET SIZE CUPCAKES 

3 eggs 
\ cup sugar 
1 cup chopped nuts (walnuts or pecans) 
1 cup chopped dates 
~ cup raisins (optional) 

pinch of salt 

1. Beat eggs, add sugar. Beat together. Add 
remaining ingredients. 

2. Line small size muffin tin with paper cups. 
Fill each cup about% full. 

3. Bake at 325 degrees for 12 to 15 minutes. 

ROBIN GARAVEL 
W..i6e o6 State Rep~r.uenta:t...{.ve Paul GaJta.ve.e, 77 O.th VJ.At:A...iet. 

TOMATO SOUP CAKE 

cup sugar 
~ cup shortening 
1 can tomato soup 
1 teaspoon baking soda 
1 teaspoon cloves 
1 teaspoon allspice 
1 teaspoon cinnamon 
1 teaspoon nutmeg 

pinch of salt 
2~ cups of flour 
2 teaspoons baking powder 

raisins and nuts (~ cup each) 

1. Cream sugar and shortening, add soup with 
baking soda and mix well. 

2. Add remaining ingredients and mix well. 

3. Bake in moderate oven (375 degrees) for 
about 1 hour. 

Serve with cream cheese icing. 



Select Origins Herbs and Spices 
the varieties and their heritage 

• ALLSPICE, whole, from Jamaica. It comes only from 
the Caribbean, but Jamaican is the best. Higher in oils, 
more aromatic. 

• BAY LEAVES, whole, from Turkey, the prime source for 
Mediterranean bay. Domestic bay has a stronger, oilier 
and substantially different taste. 

• ONNAMON, ground, from Sumatra. This Korintje 
variety is sweeter and hi~her in volatile oils. The flavor 
and color are both more mtense. 

• CWVES, ground, from Madagascar. These clove buds 
are bolder, plumper and more fragrant than those from 
Zanzibar. 

• DILL WEED from California. Intensely green, these 
delicate leaves are a classic herb. The world's best comes 
from the good old U.S.A. 

• GINGER, ground, from Malabar, India. Called ·cochin 
White, • it now surpasses Jamaican. It's sweeter and 
not as hot as Chinese ginger. 

• MARJORAM leav~s from Egypt. Although French is 
considered •chic, • Egyptian IS the best-sweeter and 
more fragrant. 

• NUTMEG, whole, from East Indies. More intense 
flavor, bouquet and color than the common West Indies 
nutmeg. 

• OREGANO leaves from Greece. This Mediterranean 
oregano is milder and sweeter than the sharp, bitter 
North American variety, which is suitable for chilis and 
barbeque sauce. 

• PAPRIKA from Hungary. Unlike other varieties, Hun
garian paprikas are renowed for their flavor. They range 
from mild to hot; ours is in between. 

• TELUCHERRY BLACK PEPPERCORNS from Malabar, 
India. Plumper and richer in essential oils, these 
handsome berries have exceptional pungency and a 
fruity bouquet. 

• WHITE PEPPERCORNS from Indonesia. Called •Mun
to.k:", these pel'percoms are more aromatic and pungent 
than other white peppers. 

• ROSEMARY leaves from south of France. Growing wild 
in great bushes, it's prized for aroma and taste. 

• DALMATIAN SAGE leaves from Yogoslavia. More 
balanced than others, its mellowness is its hallmark 
among sages. 

• TARRAGON leaves from France. The French soil and 
sun impart a body, seductive sweetness and long-lasting 
flavor that can' t be matched. 

• THYME leaves from south of France. A heady fragrance 
and flavor that outshines any thyme grown in damper 
climates to the north. 



PAT SERI 
W~6e o6 Town C£eAk M~ehae£ SeA~ 

APRICOT JELLO DELIGHT 

2 large packages of apricot jello 
1 can manderin oranges, drained (reserve liquid) 
1 20 ounce can crushed pineapple (reserve liquid) 
3-4 bananas, sliced 

1. In large bowl prepare Jello as per package 
directions. Refrigerate until slightly 
thick. 

2. Add drained crushed pineapple and drained 
oranges and sliced bananas. Mix. 

3. Pour into l3X9X2 Pyrex dish and refrigerate 
until well set. 

TOPPING 

l cup reserved liquids from oranges and pineapple 
l egg, slightly beaten 
~ cup sugar 
3 tablespoons flour 

dash salt 

l. Mix thoroughly until well blended. 

2. Cook over low heat until thickened. Set 
aside until cold. 

3. ~hip 2 envelopes of Dream Whip according to 
package directions. Fold in cold pudding mix 
and spread over well set Jello. 

4. Sprinkle with coconut or chopped nuts if 
desired. 



IRENE KING 
MembVt, Vemoc.Jta.tic. Town C ommillee 

COFFEE CAKE 

1~ cups sifted flour 
2 teaspoons baking powder 
~ teaspoon salt 
4 tablespoons shortening 
~ cup sugar 
1 egg 
~ cup milk 
~ cup sugar 
1 teaspoon cinnamon 
3 tablespoons milk 
2 tablespoons melted butter 

1. Sift flour once, measure and add b a k ing 
powder and salt, and sift again. 

2. Cream shortening, add sugar, and cream 
well. Add egg and beat thoroughl y . Add 
flour, alternatively with milk, beating 
after each addition . 

3. Turn into greased 9-inch layer pan and 
form ridges deeply in batter with knife. 

4. Sprinkle with mixture of sugar and cinnamon. 

5. Bake in moderate oven ( 375 degrees ) for 
20 minutes. 

6. Then pour mixture of butter and milk over 
top, and bake 15 more minutes. 

7. Eat warm or cold, crust will be c~unchy. 



LINVA Va.SILVA 
W~6~ o6 Counc~fman Jo~~ph Va.S~£va, Counc~£man at Lakg~ 
S~Ck~taky, V~moek~~ Wom~n·~ C£ub 

CHEESE CAKE 

Graham Cracker Crust 

rvr· . . 1X 

Crush l package graham crackers and mix with 
~ stick melted butter. Grease bottom and 
sides of pan with butter. Form crust into 
pan. 

Beat 3 eggs in electric mixer. Add 24 ounces 
cream cheese, beating gradually until smooth 
and creamy. 
Add 1 cup sugar, g~adually, and% teaspoon 
vanilla. Beat slowly until blended and 
smooth. 

Bake 

Pan 

Preheat oven to 350 degrees and bake for 
45 to 50 minutes. Check for few cracks in 
top of cheesecake, and then shut oven off. 
Leaving cheesecake in oven, open door for 
15 minutes. Then close door for 5 minutes. 
Open door again and leave cheesecake for 
l hour before removing. 

Round spring pan with hole in center or 
unspring pan can be used. 

Garnish 

blueberries, crushed pineapple, cherries, 
etc. to taste 



MARGE SPANO 
Memb~. Vemoekatie Women'~ Club 

APPLESAUCE CAKE 

~ cup margarine 
2 cups sugar 
1 egg 
1~ cups thick unsweetened applesauce 
2~ cups sifted flour 
1~ teaspoons baking soda 
1~ teaspoons salt 
% teaspoon cinnamon 
~ teaspoon cloves 
~ teaspoon allspice 
~ cup sherry wine 
1 cup chopped walnuts 
1 cup seedless raisins 
% teaspoon orange rind 

1. Grease and flour 9 or 10 inch tube pan. 

2. Stir margarine and sugar together until 
fluffy. Beat in egg, then applesauce. 

3. Mix and sift flour, baking soda, salt, 
and spices. Stir in alternately with 
sherry wine. Stir in walnuts, raisins, 
and orange rind. 

4. Pour in prepared pan and bake in 350 degree 
oven for 45 to 50 minutes or until cake 
tests done. Cool on rack. 

If richer cake is desired, make holes 
over the top of the cake with a fork 
while cake is hot and pour one ounce 
of Southern Comfort in. 



ELLA ROUNTREE 
MembVt, VemoCJw.tic. Town C omrnitte..e.. 

HARVEY WALLBANGER CAKE 

package orange or yellow cake mix 
3% ounce package instant vanilla pudding mix 
eggs 

~ cup cooking oil 
~ cup orange juice 
~ cup Galliano 
2 tablespoons vodka 

icing: 
1 cup sifted powdered sugar 
1 tablespoon orange juice 
1 tablespoon Galliano 
1 teaspoon Vodka 

1. Combine cake mix and pudding mix, add eggs, 
oil, orange juice, Galliano and vodka. Beat 
on medium speed for 5~ minutes. 

2. Pour into greased and floured 10 inch tube 
pan. Ba ke for 45 minutes at 350 degrees. 

3. For icing combine all ingredients until 
smooth. 

COMMON FOOD TERMS 
Parfait: A dessert of ice cream, fruit, and whipped 
cream; or a frozen mixture of egg whites or yolks, 
cooked with hot syrup and combined with whipped 
cream. 
PAte de fols gras: A smooth, richly seasoned paste 
made from goose livers. 
Patty shell: A shell made from puff paste or pastry 
and filled with creamed shellfish, chicken, and 
the like. 
Petits fours: Very small, iced-all-over cakes. Served 
at tea parties or as a dessert accompaniment for 
ice cream or fruit . 
Pilaf: A main dish made with meat, fish , or fowl 
and rice. vegetables, and spices . 



EVIE HORNIG 
Membek, Vemoek~~ Women'~ C~ub 

LACE COOKIES 

1~ cups raw oatmeal 
1~ cups light brown sugar 
2 tablespoons flour 
~ teaspoon salt (may be obmitted) 
2/3 cup melted butter 
1 egg, lightly beaten 
~ teaspoon vanilla 

1. Preheat oven to 350 degrees. 

2. Combine the oatmeal, brown sugar, flour 
and salt in a mixing bowl. Blend well . 

3. Stir in the mel ted bu tter. Add the egg 
and vanilla. Beat to blend . 

4. Drop batter by ~ teaspoon about two 
inches apart on ungreased cookie sheets. 
Place in oven and bake about 5 minu tes 
or until lightly browned . 

5. Let cookies stand briefly. Remove them 
using a spatula, as soon as they are 
firm, but not cool. 

Makes about 60 cookies. 

COMMON FOOD TERMS 
Rabbit or rarebit: A mixtur~ of ch~es~. eggs, s~ason
ings, and white sauc~. usually s~rved over toast. 
Ragout A thick, w~l1-s~asoncd Fr~nch st~w mad~ 
with meats, vegetabl~s. and h~rbs. 
Rameklns: Small, individual casserol~ dishes. 
lbvioll: Large noodles fill~d with finely minc~d 
meat, veg~tables, or ch~~s~. th~n cooked in boiling 
stock or water. 
Relish: A highly s~asoncd food accompaniment, lik~ 
chutney, India r~lish, or oliver. .Us~d to ~nhanc~ the 
flavor of oth~r foods. 



CONNIE Mc.MANUS 
Pk~~dent, Common Coun~l 

CUSTARD WITH CARAMEL SAUCE 

1~ pints milk 
4 ounces sugar 
2 ounces flour 
~ teaspoon salt 
6 egg yolks, slightly beaten 
1 teaspoon vanilla 
3 ounces light brown sugar 

1. Scald 2/3 of the milk in the top of a 
double saucepan. 

2. Mix sugar, flour, and salt. 

3. Combine remaining milk, egg yolks, and 
stir into sugar mixture. Add to scalded 
milk. 

4. Continue cooking over boiling water, 
stirring constantly until thick. Remove 
from heat. Let stand a few minutes, then 
add vanilla. 

5. Pour custard into a shallow glass baking 
dish. When completely cold, sprinkle 
brown sugar over top. 

6. Place baking dish under the broiler until 
the sugar carmelizes all over the top. 

7. Chill in refrigerator. Flavor improves 
after a day in the refrigerator. 



SANVRA LEHENY 
A~~~tant Co~po~ation Cou~~l 

BLACK-BOTTOM CUPCAKES 

1 3 ounce package cream cheese 
1 egg 

1/3 cup sugar 
1/8 teaspoon salt 
1 cup sugar 
~ cup Hershey's Cocoa 
1~ cups flour 
1 cup water 
1 teaspoon baking soda 
1 teaspoon salt 
1 tablespoon vinegar 

1/3 cup salad oil 
1 teaspoon vanilla 
1 package semi-sweet chocolate chips 

1. In small bowl, combine cream cheese, egg, 
sugar, and 1/8 teaspoon salt. Beat until 
creamy and then stir in chips. 

2. In large bowl, mix dry ingredients then mix 
in water, oil, vinegar, and vanilla. Mix 
only until blended. Batter will be lumpy 

3. Fill greased cupcake tins about 1/3 full 
and top with a teaspoon of the cheese 
mixture. 

4. Bake at 350 degrees for 20 minutes. When 
done cupcakes will spring back when touched. 

5. Cool in pan for several minutes before 
removing. 



ROSE MISKAR 

GERMAN APPLE CAKE 

1~ cups flour 
1 cup sugar 
1~ teaspoons baking powder 
1~ teaspoons baking soda 
~ teaspoon salt (optional) 
1~ teaspoons cinnamon 
~ cup raisins (optional) 
~ cup chopped walnut meats 
3 eggs 
6 tablespoons melted butter or margarine 
4~ cups diced cooked apples 

1. Blend all ingredients well, then add apples. 
Mix well. Dough will be a little stiff. 

2. Place, by spoonfuls, into a greased 12-cup 
tubepan. 

3. Bake at 350 degrees for 50 minutes. Cool 
on rack for 20 minutes before removing from 
pan. 

4. When cake is completely cooled cover with a 
lite glaze for topping or sprinkle confect
ionary sugar on top. 

EVIE HORNIG 
Me.mbVr., Ve.moCJr.cttic. Wome.n '..6 Club 

GINGERED PINEAPPLE 

cup sour cream 
!:1 cup honey 
3 tablespoons finely minced candied ginger 
1 20 ounce can pineapple chunks, chilled 

and drained 

1. Combine sour cream, honey and ginger in 
small bowl and refrigerate, for at least 
30 minutes. 

2. When ready to serve, spoon pineapple chunks 
into bowls, and top with sour cream mixture. 



SUSAN RAPP 
W~6~. Syd Rapp, M~mbek, V~mo~atie Town Comm~tt~~ 

RAPP'S CHEESECAKE 

l~ cups graham cracker crumbs 
~ cup sugar 
~ cup softened butter or margarine 
5 packages (8 oz) cream cheese, softened 
l\ cups sugar 
3 tablespoons flour 
l teaspoon finely grated lemon peel 
~ teaspoon salt 
5 eggs 
2 egg yolks 
~ cup whipping cream 

l. Preheat oven to 375 degrees. 

2. Mix crumbs, butter, and sugar. Press 
mixture firmly and evenly in bottom of 
ungreased 9-inch springform pan. Bake 
for 8 minutes. Cool. 

3. Heat oven to 475 degrees. 

4. Beat cream cheese, l\ cups sugar, flour, 
lemon peel, salt and 2 eggs in large bowl 
until smooth. Continue beating, adding 
remaining 3 eggs and the egg yolks one at 
a time, until blended. 

5. Blend in whipping cream on low speed. 
Pour into pan. 

6. Bake for 15 minutes. 

7. Reduce oven temperature to 200 degrees 
and bake for 1 hour. 

8. Turn off oven, leave cheesecake in oven 
for 15 minutes. Remove from oven and 
cool completely. 

9. Loosen cheesecake from sides of pan and 
remove side. Cover and refrigerate up to 
10 days. 

May be frozen up to 3 weeks. Serves 20. 



WI LLIAM R. RATCHFORD 
Un.<..:te.d S.:ta..:teA Re.pJteAe.n.:ta.tive., 5.:th D-<.Atlt.<.c..:t 

CHEWY LEMON COOKIES 

1 Package Lemon Cake Mix (any brand) 
1l:r Cup Cool Whip 
1 Egg 

Confectioner's Sugar 

1. Beat egg slightly and mix with Cool Whip. 
Wich spoon, mix in cake mix. The batter 
will be very stiff. If the batter is too 
stiff to form into little balls, add a 
little Cool Whip. 

2. Roll batter into small balls and roll 
each ball in Confectioner's Sugar. Place 
on greased cookie sheet and press lightly 
with spoon or thumb. 

3. Bake for 8 - 10 minutes at 350 degrees. 
Cookies should be soft and chewy. 

Makes about 3 to 4 dozen cookies. 

GERTRUDE KING 

APP LE SAUCE CAKE 

~ cup butter 
1~ cup applesauce or more 
1 cup of raisins (optional) 
1 teaspoon nutmeg 
1 c p sugar 
2 cups flour 
2 teaspoons baking soda 

teaspoon cloves 

1. Mix butter and sugar until creamed, then 
add flour, soda and spices and mix. 

2 . Add applesauce, small amouncs at a time and 
nuts if you want. 

3. BaKe at 350 degrees for approximately 1 hour. 



ROBIN GARAVEL 
W..t6e. on Sta:te. Re.pJtU>e.nta;t..(ve. Pa.td Ga.Jz.a.ve..l, 11 O:th VL6:tJt..tc.:t 

MINATURE CUPCAKES 

Cake Batter: 

1~ cups of flour (sifted) 
1 cup sugar 
~ cup baking cocoa 
1 teaspoon salt 
1 cup of water 
3 cups cooking oil 
1 teaspoon vanilla 
1 tablespoon white vinegar 

Topping: 

1 8 ounce package cream cheese 
1 egg 

1/3 cup of sugar 
pinch of salt 
6 ounce package of chocolate morsels 

1. Sift flour, add sugar, baking cocoa, salt, 
water, oil, vanilla and white vinegar and 
blend well. 

2. In a separate bowl, mix cream cheese, egg7 
sugar, salt and chocolate morsels. 

3. Fill miniature cupcake tins with half cake 
batter and half topping (drop cream cheese 
batter in center) 

4. Bake at 350 degrees for 15-18 minutes. 



CAROL ELVER 
W~6e, Coune~tman R~ehatd Etdek 

SURPRISE PECAN PIE 

1 9-inch unbaked pastry shell 
l package (8 oz) cream cheese, softened 
l/3 cup sugar 
l / 4 teaspoon salt 
l teaspoon vanilla 
l egg 
l\ cups pecans, chopped 

l. In small bowl, combine cream cheese, 
sugar, salt, vanilla, and egg. Blend 
well at medium speed. 

2. Spread in bottom of unbaked pastry shell. 
Sprinkle with pecans. 

TOPPING 

3 eggs 
l / 4 cup sugar 
l cup light corn syrup 
l teaspoon vanilla 

1. Combine all topping ingredients in small 
bowl. Blend well. 

2. Pour over pecans, gently. 

3. Bake at 375 degrees for 35 to 40 minutes 
until center is firm to the touch. 



BETTY ANN Mc.GRAN 
Memb eJt , Ve.moCJtatic. Town C orrrn.i..tte.e. 

COCOA-CINNAMON COFFEE CAKE 

1 box yellow cake mix 
1 box Instant Coconut Cream Pudding 
4 eggs 
% cup oil (not Olive) 
% water 

Dry Mixture: 
2 tablespoons sugar 
2 tablespoons cocoa (dark) 
1 tablespoon chopped walnuts 

1. Mix yellow cake mix, coconut cream pudding 
eggs, oil and water. Beat about 2 minutes. 

2. Pour 1/2 of mixture into tube pan. Sprink 
1/2 of dry mixture on top. 

3. Cover with remaining cake mixture and rest 
of dry mixture. 

4. Bake at 350 degrees for 35-40 minutes. 

ALICE WENZLER 
Membvr., Ve.moCJtatic. Women' .6 Cfub 

LEMON POUND CAKE 

1 Package Lemon or Yellow Cake Mix 
1 Package lemon instant pudding 
~ cup oil 
1 cup water 
4 eggs 

1. Heat oven to 350 degrees. Blend all 
ingredients, beat. 

2. Bake in greased tube pan approximately 
45-55 minutes. Let cool 25 minutes in 
pan, then invert onto plate. 



PHYLLIS GARAVEL 
V~~e Pk~~dent, Verno~~~ Women'~ Club 

FRESH APPLE BUTTER CAKE 

1 cup butter 
2 cups sugar 
3 eggs 
3 cups flour 
1~ teaspoons baking soda 
~ teaspoon cinnamon 
~ teaspoon nutmeg 
3 cups peeled chopped apples 
2 cups walnuts 
2 teaspoons vanilla 

pinch of salt 

1. Cream butter sugar, add eggs. Beat after 
each addition. 

2. Add flour, soda, salt, cinnamon and nutmeg. 
Stir in vanilla, fold in apples and walnuts. 

3. Pour into a greased tube pan. Bake at 350 
degrees for approximately one hour. Cool 
15 minutes. Turn on to cake plate. 

MARY RICKERT 
A~~~:ta..nt Cay Clekk 

BOILED CHOCOLATE FROSTING 

l cup water 
l cup granulated sugar 
2 tablespoons cornstarch 
4 tablespoons cocoa 

l. Cook until thick. When boils, turn down 
heat. 

2. Add l teaspoon butter and l teaspoon 
vanilla while cooking. 
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