
TWO CRUST DIVINE LEMON PIE  
 
I was skeptical when I first made this pie. The assembly seemed strange and 
then there was so much crust with a double crust. No worries. It was delicious 
and so pretty.  
 
Filling:  
1 1/2 c sugar 
2 1/2 T flour 
dash of salt 
1/4 c plus 1 T softened butter or margarine 
4 eggs (reserve 1/2 tsp of egg white for top of crust)  
2 tsp grated lemon peel 
1 medium lemon, peeled - cut away the membrane from each section and use 
the sections (like you section a grapefruit)  
1/2 c water 
 
pastry for two crusts 
 
Line pie plate with one crust. 
Mix sugar, flour and salt. Blend in butter. Beat remaining eggs well (minus 
the 1/2 tsp egg white for the top of the crust). Add eggs to sugar mixture. Add 
lemon peel, lemon sections and water. Mix well and pour into the pie shell. 
Cover with crust; seal and flute the edges. Brush top with reserved egg white 
and sprinkle with cinnamon and sugar. Bake at 400 degrees 30-35 minutes. 
Use a 9 inch pie plate.  

 
CRISPY DIJON-GLAZED FILLETS 
 
Here is a simple and delicious way to cook fish. I’ve tried it with lots of 
different kinds of fish all turned out great!  
 
2 T mayo 
2 T Dijon mustard 
2 T vegetable oil 
3 / 4 c panko crumbs 
1 / 4 t salt 
1 / 4 t pepper 
1 T fresh parsley 
4 (6 -8 oz) tilapia fillets (or other white fish)  
4 lemon slices for garnish  
 
Mix together mayo & mustard & set aside. Stir together on large plate: panko, 
salt, pepper & parsley. Spread thin coat of mayo mixture over both sides of 
fish. Press into crumbs. Heat oil in skillet over medium heat. Cook 3 4 



minutes. Turn cook 3 4 minutes more.  

 
PUMPKIN PANCAKES 
 
I like anything pumpkin. These pumpkin pancakes are great! Or make 
yourself some pumpkin waffles. I always keep a can of pumpkin and 
evaporated milk handy because of this recipe.  
 
1 c pumpkin puree  
1 can evaporated milk (12 oz) 
2 eggs 
1/4 c vegetable oil 
2 T brown sugar 
1 t vanilla 
1 t cinnamon 
2 flour 
1 T baking powder 
1 t salt 
 
Combine all ingredients except nuts. Mix well. Cook. Makes about 16 
pancakes.  

 
TWICE BAKED POTATOES WITH BROCCOLI 
 
Here is a recipe to try when you are tired of plain old steamed broccoli. Of 
course step 1 is steam the broccoli and set aside. Bake your potatoes. I use 
Russet rather than wax potatoes for this recipe. Let the potatoes cool just till 
you can handle them - but not cold. (Use a pot holder.) Slice the potatoes in 
half length-wise. Carefully scoop out the hot potato without tearing the skin. 
Place the skins in an oven (or microwave) proof dish. Mash your potatoes 
with some warm milk, melted butter and salt. Gently stir in your chopped 
broccoli. Fill the potato skins with your mashed potato mixture. Bake or 
microwave. You can also top with your favorite grated cheese.  

 
CROUTONS  
 
Home made croutons are so easy and delicious. All you need is some good 
bread, preferably a little stale. Experiment! Slice the bread thick for chewy 
croutons or slice thin for crunchy.  
Good bread, sliced 
Olive oil 
Clove of garlic 



 
Preheat oven to 350.  
Place bread in one layer on a cookie sheet and bake for 15 minutes. 
Remove from oven. Sprinkle or baste each side with a little olive oil. Rub 
each piece with a clove of garlic. Careful not to burn yourself! Bake for 
another 15 minutes. I often store any leftovers in the freezer.  

 
PEACH COOGAN  
 
Here is an old recipe from my mom. I always have to make this at least once 
a summer. A few blueberries sprinkled on top is good too.  
2 c flour 
1 c butter 
1/2 c sugar 
Peaches, peeled 
cinnamon 
sugar  
nutmeg  
1 egg, beaten 
 
Mix the flour, butter & c sugar together and spread in a 9 x 13 pan. Bake at 
350 for about 10 minutes. Remove from oven. Slice peaches on top. Sprinkle 
with cinnamon, sugar & nutmeg. Drizzle the egg on top and return to oven. 
Bake for another 30 minutes. 

 
CREAMED SPINACH OVER EGGS & GRITS  
 
I make this for dinner rather than breakfast. Make your creamed spinach & 
set aside. Then time your poached eggs & grits to finish at the same time. 
First spoon a helping of grits, then your eggs, and top it with the creamed 
spinach!  
3 T flour 
3 T butter 
1/2 small onion, finely chopped 
1 c milk (or more) 
2 T non-instant powdered milk 
1 bunch fresh spinach, washed and chopped (I have used frozen at times)  
Dash of nutmeg  
Salt to taste 
1/2 c grated Swiss cheese or 2 T Parmesan cheese  
 
Saute onion in butter. Add flour and cook 2 minutes, stirring constantly; then 
add the blended mixture of powdered and fresh milk. Stir in cheese. 



A little at a time, stir in the chopped greens. Cook until tender and season 
with salt and nutmeg.  

 
VEGETABLE FRITTATA  
 
I like making this frittata for dinner when I want something on the lighter 
side. I've also had good luck cutting the recipe in half.  
2 T vegetable oil 
2 medium wax potatoes, peeled & diced  
1 medium onion, diced 
1 red or green pepper, diced 
1 clove garlic, minced 
1 c sweet corn (fresh or frozen) 
8 eggs 
1 c shredded Monterey Jack cheese 
2 T (or more) fresh cilantro, chopped 
1/2 t salt 
1/4 t pepper  
 
Preheat broiler. 
Microwave the diced potatoes till almost tender. In a large oven proof skillet, 
heat oil over moderate heat. Add potatoes, onion, bell pepper & garlic. Cook 
about 5 minutes. Stir in corn.  
In a medium bowl, whisk together eggs, cheese, cilantro, salt & pepper. Pour 
over potato mixture in skillet. Lower the heat and cook uncovered 10 (maybe 
15) minutes or until egg mixture is almost set.  
Place skillet under broiler, about 6" from heat source. Cook a couple of 
minutes or until eggs are set on top. 
Serves 5.  

CHARLOTTE'S PEANUT BUTTER COOKIES  
 
I've tried a lot of peanut butter cookies over the years but this one really got 
my attention. Of course the addition of chocolate chips makes any dessert 
better.  

1/2 c butter 
3/4 c peanut butter 
1/2 c white sugar 
1/2 c brown sugar 
1 egg 
1/2 t vanilla 
1 c flour 
3/4 t baking soda 
12 oz. chocolate chips 



 
Cream together butters & sugars. Stir in egg & vanilla. Stir in flour & soda 
just to combine. Stir in chocolate chips. Bake 10 minutes at 350. Makes 2 
dozen.  

 
SOUTHWESTERN GRILLED STEAK  

 
When you want to satisfy that red-meat craving try this. Make a simple rub 
and then let your steak sit uncovered in the frig for a couple of days. Voila! 
You get a very flavorful steak.  

1T kosher or other coarse-grain salt 
1 T chili powder 
1 t garlic powder 
1/2 t ground cumin  
1/4 t ground chipotle chili powder 
1/4 t onion powder 
1/4 t ground mustard 
 
Mix ingredients with a mortar & pestle. Trim fat from steaks. Sprinkle and 
rub each steak with 1 - 2 teaspoons of the mixture. Place steak(s) on a wire 
rack over a plate and place in the refrigerator uncovered. Let it sit in the frig 1 
- 2 days so it gets crusty. Grill. Your steak will cook a little faster so watch it 
closely.  

 
STRAWBERRY RHUBARB CAKE  

 
Here is an updated version of a favorite cake recipe. It's sort of a strawberry 
rhubarb shortcake.  

CAKE 
6 oz. butter (1 1/2 sticks)  
1 c + 3 T sugar 
1 1/2 t vanilla 
4 egg yolks 
4 egg whites 
1 1/4 c flour 
3/4 t baking powder 
1/8 t salt 
3/8 c milk 
3 T heavy cream 
pinch of salt 



1/4 t cream of tartar 
 
Preheat oven to 350. Butter & flour one 9" cake pan. Cream butter with 1 c of 
the sugar for several minutes or until pale & fluffy. Add vanilla & egg yolks 
and beat 2 minutes more. Sift together flour, baking powder & salt. Sift 1/2 
into the butter & egg batter and mix just until blended. Add 1/2 of the milk 
and cream and mix until just blended. Repeat with remaining flour and 
milk/cream. In a separate bowl, whisk egg whites with pinch of salt & cream 
of tartar until foamy. Add remaining 3 T of sugar slowly to whites and 
continue beating until glossy and form soft peaks. Stir 1/3 of egg whites into 
batter to lighten it. Fold in remaining egg whites. Pour into prepared pan and 
bake for 35 minutes or done. Cool in pan on a rack for 10 minutes & then 
remove.  
 
FILLING 
1 1/4 c diced fresh rhubarb 
1/4 c plus 1 T sugar 
1 t cornstarch 
pinch of salt 
3/4 c diced fresh strawberries 
In a medium saucepan, combine rhubarb, 1/4 c sugar, cornstarch and salt. 
Simmer over medium low heat. Cover and cook, stirring occasionally, until 
rhubarb is tender, about 3 minutes. Transfer to a bowl and refrigerate until 
cold. In a 2nd bowl, toss strawberries with remaining 1 T sugar. Let stand at 
room temperature, stirring occasionally, until juicy, about 30 minutes. Drain 
and discard juice. Stir strawberries into rhubarb.  
 
To assemble:  
Slice cooled cake in 1/2. Spread with filling. Top with other cake layer. Frost 
the top only with whipped cream. Decorate with strawberries.  

 
MEGHAN'S GRILLED VEGETABLE ORZO SALAD  

 
Here's my new favorite summer salad. It's a taste explosion!  
 
zucchini, 1-inch diced 
1 medium red bell pepper, 1-inch diced 
1 medium yellow bell pepper, 1-inch diced 
1 medium red onion, peeled and 1-inch diced 
2 cloves garlic, minced 
2 T olive oil 
1 1/2 t. kosher salt 
1/2 t. freshly ground black pepper 
1/2 lb. orzo 
 
 
For Dressing:  



1/3 c freshly squeezed lemon juice (2 lemons)  
1/3 c olive oil 
1 t. kosher salt 
1/2 t. freshly ground black pepper 
 
To Assemble:  
4 whole scallions (white & green parts), trimmed and sliced 
1/4 c. pine nuts, toasted 
3/4 lb. good feta, 1/2-inch diced (not crumbled)  
15 fresh basil leaves, cut into chiffonade 
 
Prepare the grill.  
Toss zucchini, bell peppers, onion, and garlic with the olive oil, salt and pepper in a 
large bowl. Transfer to a grill basket. Grill for 15-20 minutes, until browned, stirring 
occasionally.  
Meanwhile, cook the orzo in boiling salted water for 7 to 9 minutes, until tender. 
Drain and transfer to a large serving bowl.  
Add the roasted vegetables to the pasta, scraping all the liquid and seasonings from 
the grill basket into the pasta bowl.  
For the dressing, combine the lemon juice, olive oil, salt and pepper and pour on the 
pasta and vegetables. Let cool to room temperature, then add the scallions, pine 
nuts, feta and basil. Check the seasonings and serve at room temperature.  

 
ASPARAGUS & SUGAR SNAP PEAS  

WITH HONEY-MUSTARD DIP  
 
Looking for a new spring time appetizer? This is the one. I cut the recipe in half. Still 
had a ton of sauce left over which I used as a salad dressing for the rest of the 
week.  
 
1 1/4 lb. asparagus, trimmed 
1 1/4 lb. sugar snap peas, trimmed 
6 T Dijon mustard 
1/3 c fresh lemon juice 
1/3 c honey 
1/4 c white wine vinegar 
1/4 c chopped fresh dill 
1/2 c olive oil  
 
Bring large pot of water to boil. Add asparagus and blanch 2 minutes. Add sugar 
snap peas and blanch until vegetables are crisp-tender, about 1 minute longer. 
Drain. Transfer to large bowl of ice water and cool. Drain vegetables; pat dry.  
 
Mix mustard, lemon juice, honey, vinegar and dill in medium bowl. Gradually whisk 
in oil. Season to taste with salt & pepper. (Vegetables and dipping sauce can be 
made 1 day ahead. Cover separately and chill. Before serving, bring dip to room 
temperature and re-whisk to blend.)  
 
Place dip in bowl; set on platter. Surround with vegetables. Serves 12.  

 



 
BEANS & DUMPLINGS  

 
Here is an old family favorite. This is usually better the second day as it sits and gets 
thicker.  
 
1 lb. Navy beans 
2 t baking soda 
1 ham bone plus any additional left over chunks of ham 
1 onion, sliced 
 
 
Place beans in big pot, cover 1/4 - 1/2 full with water and bring to boil uncovered. 
Add baking soda, turn down heat, cover. Boil 15 - 20 minutes. This will probably boil 
all over your stove top so be prepared! Drain water, rinse beans in cold water 3 - 4 
times. Fill pot again 1/2 way with cold water. Put in ham bone, onion and any 
additional chunks of ham. Put back on high heat, bring to boil, again covered. Turn 
down to medium low and simmer about 45 minutes. Let cool. Take out ham bone 
and cut off meat. Add more water if needed. Reheat to a boil again. Drop dumpling 
batter by large spoon fulls, cover tightly, turn down heat and simmer 12 - 15 minutes. 
.  
 
Dumplings:  
 
1 c flour 
2 t baking powder 
1/2 t salt 
1/2 c milk 
2 T vegetable oil 
 
Stir together dry ingredients. Combine milk & oil and add to dry ingredients.  

 
CHOCOLATE CHIP SCONES  

 
Baby, it's cold outside. Time for comfort food. Try these delicious scones and make 
yourself a cup of tea.  
 
3 c all-purpose flour  
6 T sugar, divided 
1 1/2 T baking powder 
1/2 t salt 
1/2 cold butter, cut into chunks, plus 1 T melted 
1 c whipping cream 
3/4 c mini semisweet chocolate chips  
 
Preheat oven to 375. In the bowl of a food processor combine flour, 3 T sugar, 
baking powder & salt. Whirl until blended. Add 1/2 c butter & pulse until fine crumbs 
form. Add cream & pulse just until dough comes together when you squeeze a 
clump.  
 
Tour dough onto a floured surface and press to flatten slightly. Sprinkle chocolate 
chips over the top, then knead until incorporated, 6 - 8 turns. Pat dough out to 1 1/4" 
thickness. With a 2 3/4 " round cutter, cut out shortcakes. Set shortcakes slightly 



apart on a baking sheet, brush tops with melted butter, and sprinkle generously with 
sugar.  
 
Bake 22 - 25 minutes, until golden brown. Let cool at least 15 minutes on sheet.  

 
APPLE PIE  

 
What's better than a classic apple crumb pie? Choose your favorite baking apple 
and heat that oven.  
 
8 - 10 apples  
9" unbaked pie shell 
1/2 c sugar 
1 t cinnamon 
1/2 c sugar 
3/4 c flour 
1/3 c butter 
 
Peel, core and slice apples into pie shell. Mix 1/2 c sugar with cinnamon. Sprinkle 
over apples. Mix 1/2 c sugar with flour, cut in butter until crumbly. Sprinkle over 
apples. Bake at 400 for 40 minutes or till done.  

 
EMERALD ISLE SALAD  

 
Years ago there was this great restaurant just off the Boulder mall called The James. 
One of my favorites from the menu was the Emerald Isle salad. I finally decided that 
I could easily duplicate this old favorite at home.  
 
Lettuce, torn 
Beets, sliced into slivers  
Almonds, slivered  
Eggs, hard-cooked, finely chopped  
Ranch dressing  
 
Arrange lettuce on places. Arrange a strip of sliced beets, a strip of almonds, a strip 
of chopped eggs on top. Serve with ranch dressing. 

 
SESAME TUNA  

 
This is a delicious recipe for fresh tuna. Be sure to not overcook it. The sesame 
seeds add a great 'crunch'. The ginger soy dressing makes a lot.  
 
Ingredients  
1/4 cup black sesame seeds 
1/2 cup white sesame seeds  
4 (6-ounce) ahi tuna steaks, 1 inch thick  
4 tablespoons canola oil (divided)  
Salt and freshly ground white pepper  



 
Ginger soy dressing:  
1/3 cup soy sauce  
1/2 teaspoon grated fresh ginger  
1 teaspoon minced garlic  
1/3 cup fresh lime juice  
1 tablespoon canola oil  
1 tablespoon chopped fresh cilantro  
Salt and freshly ground white pepper to taste 
 
Directions  
In a shallow dish, combine the two types of sesame seeds and stir to mix. Brush 
tuna with 2 tablespoons of the oil and season with salt and pepper. Firmly press tuna 
into the sesame seeds, coating evenly on all sides. In a nonstick pan, warm the 
remaining 2 tablespoons oil over medium-high heat until very hot Arrange the tuna in 
the pan, making sure not to crowd, and cook until the white sesame seeds start to 
turn golden, 1 to 2 minutes. Carefully turn the tuna and cook for another 1 to 2 
minutes. (The tuna will be rare. If you like it further cooked, place it in a preheated 
350-degree oven for a few minutes.) Transfer the tuna to a cutting board and cut into 
1/4-inch thick slices. In a small bowl, stir together all the dressing ingredients. Serve 
immediately alongside tuna.  
Serves 4.  

 
Mary's Chewy Chocolate Chip Cookies 

 
This is an old recipe from a friend of my mom's. It's a yummy alternative to your 
basic chocolate chip cookies and it only takes 3 ingredients!  
 
3 cups of crushed graham crackers  
6 oz of chocolate chips 
1 can sweetened condensed milk (14 oz)  
 
Preheat the oven to 350°F. Mix all ingredients in a bowl.  
Drop by teaspoon on to cookie sheet and bake 10 - 12 minutes.  

 
Beer Batter Bread  

 
Beer Batter Bread is a good simple quick bread. The flavor will vary depending on 
the beer you choose. It's good and sweet.  
 
3 cups flour  
1 tablespoon baking powder 
3 tablespoons sugar 
1 teaspoon salt 
1 bottle (12 ounces) beer, at room temperature  
1/4 cup unsalted butter, melted  
 
Preheat the oven to 375°F. In a mixing bowl, combine all the dry ingredients. Add 
the beer all at once, mixing as little as possible; the batter should be lumpy. Pour the 
batter into a 9-x-5-x-3-inch loaf pan and brush with the melted butter. Bake in the 



oven for 35 to 40 minutes, or until an inserted skewer comes out clean. Turn out 
onto a rack to cool.  
Makes 1 loaf.  

 
Pepper Prosciutto Baked Eggs  

 
Here is a beautiful and delicious addition to your brunch menu. This is from the 
Colorado Collage Jr League of Denver cookbook which is full of great recipes.  
 
3 medium yellow or red bell peppers, halved lengthwise 
3 oz thinly sliced prosciutto 
6 eggs 
2 T parmesan cheese 
1 T chopped fresh herbs such as basil, tarragon or rosemary 
 
Preheat oven to 400. Remove seeds & scrape inside of pepper halves being careful 
not to break through the skin. Place peppers, cut side up, on a baking sheet and 
bake 15 minutes. Remove from oven and line pepper halves with prosciutto. Break 1 
egg into each half. Return to oven and bake an additional 15 minutes. 
 
Remove from oven. Sprinkle with salt & pepper & parmesan. Bake 1 - 2 minutes 
more, just until cheese begins to melt. Watch carefully because the egg yolks will 
cook very quickly. Remove from oven, top with herbs, and serve immediately.  

 
Frosted Cranberry Squares  

 
We make this fruit salad once a year at Thanksgiving. It's a true 1960's recipe but a 
real favorite too. It's like having dessert before the pumpkin pie is served.  
 
13 1/2 oz. can (1 2/3 cup) crushed pineapple  
6 oz. pkg of lemon jello 
7 oz. bottle (about 1 cup) gingerale 
1 lb. can (2 cups) jellied cranberry sauce 
2 oz. pkg dessert topping mix (or 1 cup heavy whipping cream)  
8 oz. cream cheese, softened 
1/2 cup pecans, chopped 
1 T. butter  
 
Drain pineapple, reserving syrup. Add water to syrup to make 1 cup and heat till 
mixture boils. Dissolve jello in hot liquid; cool. Gently stir in gingerale; chill till partially 
set. Meanwhile blend drained pineapple with cranberry sauce. Fold into gelatin 
mixture. Turn into 9 x 9 (or 8 x 8) inch dish. Chill till firm. 
 
Prepare topping according to package directions or whip your heavy whipping 
cream. Fold in cream cheese. Spread over gelatin. Toast pecans in butter in 
moderate oven (350) about 10 minutes. Sprinkle over salad. Chill. Yum!  

 
 



Chicken with Ginger  
 
We took cooking classes during a trip to Thailand. All the dishes we made were 
fabulous. This was one of the easier ones to replicate at home.  
 
1 1/2 c chicken breast, thinly sliced  
4 T oil 
6 cloves garlic, chopped 
1 small onion, thinly sliced 
1 c ginger -shredded 
2 big red chilies, sliced (I couldn't remember what type of chilies we used - hot or 
mild - so I just used 1 red bell pepper)  
1/2 c chicken stock or water 
1 c spring onions, cut into 1" pieces 
 
Sauce: 
2 T fish sauce 
3 T oyster sauce 
2 T light soy sauce 
 
Heat oil in wok. Fry the garlic until it starts to brown. Add the onion & chicken and 
stir-fry until the chicken turns white. Add the ginger and stir-fry to combine. Add the 
sauce ingredients and stir-fry again. Add the chilies & chicken stock and stir-fry 1 
minute. Add the spring onions and stir-fry to combine. Serve over rice.  
 
Serves 4.  

 
Rainbow Ice Cream Torte  

 
Here is an easy summer dessert. I use whatever flavor ice creams are available in 
quarts. It's a real favorite with kids. The toughest part about this recipe is trying not 
to eat too much ice cream as you assemble it.  
 
2 pints chocolate ice cream  
2 pints mint-chocolate chip ice cream 
2 pints strawberry ice cream 
2 pints vanilla ice cream 
1/2 stick butter, softened 
30 gingersnap cookies 
1 can dark sweet cherries, drained  
1/2 c chopped walnuts  
 
Place ice cream in refrigerator to soften slightly. Crush gingersnaps; mix with butter 
and press into the bottom of a spring form pan. Freeze 10 minutes. Spread 
chocolate ice cream over gingersnap crust. Freeze 15 minutes. Spread mint-
chocolate chip ice cream and arrange cherries on top. Freeze 15 minutes. Spread 
strawberry ice cream and freeze 15 minutes. Spread vanilla ice cream and sprinkle 
with walnuts. Freeze, covered until firm.  
 
To serve: run knife or spatula dipped in hot water around edge of pan. Remove side 
of pan. Let stand at room temperature about 10 minutes. Serve!  



 
Orzo With Pesto & Chicken  

 
This recipe is fresh and fast. Orzo is a fun little pasta and the lemon juice adds zip. 
It's a new favorite.  
 
1 pkg (12 oz.) orzo or other small pasta  
2 skinless, boneless chicken breast halves, pounded to an even thickness 
1/4 c pesto 
20 pitted kalamata olives, coarsely chopped 
Freshly ground pepper 
Zest & juice of 1 lemon 
 
Cook pasta, reserving 1/4 c pasta cooking liquid. Meanwhile grill or sauté chicken, 
turning once, until cooked through, 10 - 15 minutes. Coarsely chop into bite-size 
pieces.  
Combine pasta, pesto & olives in a large bowl. Stir in chicken; season with pepper. 
Add lemon zest & juice to taste. Add cooking liquid, if desired, 1 T at a time, for a 
thinner sauce.  
Serves 6.  

 
Catfish Po'Boys  

 
I'm always looking for good catfish recipes. This recipe is very easy and very 
yummy.  
 
3 T mayonnaise 
1 - 2 t lemon juice 
1 t capers, drained 
 
1 T (or more) spicy seasoning (I've used Lucille's Creole Seasoning or Paul 
Prudhomme's)  
4 catfish fillets 
1 T butter  
4 sandwich buns 
lettuce leaves 
sliced tomatos 
 
Mix mayo, lemon juice & capers in small bowl and set aside. 
Rub spicy seasoning on both sides of catfish. Melt butter in large skillet on medium 
high. Add catfish & cook 3 - 4 minutes on each side. Drain on paper towels or paper 
bag.  
Brush buns with a little butter. Place in skillet & brown lightly. Spread buns with 
mayo mixture, add catfish, lettuce & tomatoes. Serve immediately. Serves 4.  

 
Spinach Balls with Mustard Sauce  

 
Looking for a new appetizer recipe for the holidays? I tried these spinach balls last 
year and they disappeared in a flash. My brother recommends the mustard sauce for 



dipping. Either way these are delish!  
 
4 eggs 
2 c herb stuffing mix 
1 medium onion, minced 
1/2 c Parmesan cheese 
1/2 t thyme 
1 t salt 
1/2 t pepper 
1/2 t garlic powder 
2 10-oz pkg. of chopped spinach, cooked & drained 
1/2 c melted butter  
 
Beat eggs well. Combine stuffing, onion, cheese and seasonings. Mix together eggs, 
spinach and stuffing mixture. Pour melted butter over it and mix well. Chill 
thoroughly. Roll into 1" balls. Bake at 350º for 15 minutes. 
 
MUSTARD SAUCE 
 
1/2 c dry mustard 
1/2 c white vinegar 
1/4 c sugar 
1 egg yolk 
 
Mix together mustard and vinegar and let stand room temp for four hours. Place in a 
sauce pan and add sugar and egg yolk. Cook over low heat until slightly thickened. 
Cover and chill.  

 
Ham Bread  

 
I was looking for something new to do with leftovers from a ham I had baked. I found 
this recipe in a Southern Living cookbook. I cut the recipe in half to try it out and 
thought it was terrific.  
 
1 pkg dry yeast 
1/2 c warm water 
3 T butter, melted 
3 T sugar 
2 c buttermilk 
1 egg, beaten 
1 c cornmeal 
2 t pepper 
1/2 t red pepper 
5 1/2 - 6 c all-purpose flour 
2 1/2 c cooked, ground ham 
 
Sprinkle yeast over warm water in a large bowl and let proof 5 minutes. Add butter, 
sugar, buttermilk, egg, cornmeal, pepper & red pepper. Stir well. Gradually stir in 
enough flour to make stiff dough. Turn dough out on a lightly floured surface and 
knead in ham. Place in a greased bowl, turning to grease all sides. Cover & let rise 
till double in size (about 2 hours). Grease 2 cake pans and sprinkle with cornmeal. 
Punch down dough and divide in two. Shape each half into a round loaf and place in 
cake pans. Brush with water. Cover & let rise until doubled (about 30 - 40 minutes).  



 
Bake at 375 for 30 - 40 minutes.  

 
Toffee Bars  

 
I bake these cookies almost as often as chocolate chip cookies. They're that good! 
The secret is not to over bake them.  
 
1 c butter 
1 c brown sugar 
1 egg yolk 
1 t vanilla 
2 c flour 
 
Cream together butter and brown sugar. Mix in egg yolk and vanilla. Add flour. 
Spread out in 11 x 15" cookie sheet. Bake 350 for 15 minutes. DO NOT OVER 
BAKE. Spread topping over bars immediately after removing from oven. Sprinkle 
nuts on top. 
 
Topping: 
6-oz pkg. chocolate chips 
1 T butter 
chopped nuts 
 
Melt chocolate chips and butter in bowl over hot, not boiling water.  

 
Teriyaki Sauce  

 
I smelled this delicious scent wafting over from the neighbor's barbeque last summer 
and had to get the recipe. It's a simple marinade/sauce and goes well with either 
chicken or pork. Fire up the grill and try this!  
 
2/3 c soy sauce 
1/3 c brown sugar 
1/3 c water 
1/4 c rice wine vinegar 
1 1/2 t garlic, finely chopped 
1 - 2" ginger root piece, finely chopped  
 
Heat to boiling. Remove & cool. Marinate meat up to 24 hours.  
 
Optional: keep some of the marinade separate, then heat & serve over meat.  

 
Chicken Mole  

 
Here is another great recipe from Lynn. The list of ingredients is long, so it takes 
some time. I like to make this on a cold snowy weekend.  



It makes a ton so you can freeze some too.  
 
6 whole chicken breasts or 3 whole chickens 
4 T vegetable oil 
1 1/2 c finely chopped onion 
6 cloves minced garlic 
4 c. skinned, seeded & chopped tomatoes 
6 tomatillos, peeled & chopped 
3 anaheim or santa fe chiles, roasted, peeled & finely chopped 
3 chipotle chiles, minced 
1 c green bell pepper, roasted & finely chopped 
1/2 c raisins 
1/2 c almonds, blanched & chopped 
1/2 c unsweetened cocoa (Droste is good) 
1/2 c brown sugar 
4 T light corn syrup 
3 T salt 
2 T toasted sesame seeds 
2 T chili powder 
1 T cinnamon 
1/2 t anise seeds 
1/2 t black pepper 
1/2 t crushed red pepper 
1/8 t ground clove 
chick broth if needed 
 
2 options for cooking the chicken. 
Option 1: Prepare mesquite fire. Cook chicken over low fire until about 1/2 done. 
Option 2: Steam or roast chicken and add 1 t hickory smoke to sauce.  
 
Prepare sauce: 
Sauté onions in oil, when soft, add garlic. When soft add tomatoes, chiles, raisins & 
almonds. Simmer 20 minutes. Puree in blender. 
Return to pot. Add cocoa, sugar, syrup and spices. Bring back to simmer. 
Shred meat, add to sauce. Simmer 30 minutes more. If sauce begins to look a bit 
dry, add chicken broth to moisten. 
 
Serve in large bowl, garnished with additional toasted sesame seeds & cut limes. 
Accompaniments: rice, frijoles with cilantro, fruit slices, hot flour tortillas.  

 
Chinese Seafood Soup  

 
Here's a recipe I've had for years.  
It's simple and light and goes together quickly.  
 
1 t oil 
3 cloves garlic, finely chopped 
3 c thinly sliced Napa (Chinese) cabbage 
4 c chicken stock 
6 oz. shrimp, peeled & deveined 
6 oz. scallops 
3 T soy sauce 
2 T rice wine vinegar 



1/2 lb Chinese wheat noodles or linguine 
2 scallions, trimmed and chopped  
 
In medium saucepan, heat oil over medium heat. Add garlic and stir until golden, 
about 1 minute. Add cabbage and 1/4 c of the chicken stock. Bring to a simmer and 
cook until the cabbage is wilted, about 1 minute. Add the remaining chicken stock, 
shrimp, scallops, soy sauce and vinegar. Return to a simmer and cook until the 
shrimp and scallops are opaque, about 1 minute.  
 
Meanwhile, cook noodles just until tender, 2 - 5 minutes. Break up noodles first! 
Drain and ladle into soup bowls. Pour broth over and sprinkle with scallions. Serves 
4.  

 
Chocolate Pecan Pie  

 
Looking for a new pie recipe to try out on Thanksgiving? I tried this recipe years ago 
and it became a favorite. Obviously it's super rich so cut thin slices. A little whipped 
cream on top doesn't hurt either.  
 
3 eggs, slightly beaten 
1 c light or dark corn syrup 
4 oz. sweet or semi-sweet chocolate, melted and cooled 
1/3 c sugar 
2 T butter, melted 
1 t vanilla 
1 1/2 c pecan halves 
1 unbaked 9" pie shell 
 
In a large bowl, stir eggs, corn syrup, chocolate, sugar, butter and vanilla until well 
blended. Stir in pecans. Pour into pastry shell. Bake at 350 for 50 - 60 minutes or 
until knife inserted 1/2 way between center and edge comes out clean. Cool on wire 
rack. Serves 8.  

 
Banana Bread  

 
Everyone has a recipe for banana bread. Many are good but this one is great! It's 
extremely moist and rich. Use very ripe mushy bananas.  
 
3 bananas  
1 c sugar 
2 eggs 
1/2 c butter, melted 
1/4 c vegetable oil 
2 c all-purpose flour 
1 t salt 
1 t baking soda 
1 T milk 
1 t cider vinegar  
 
Pre-heat oven to 325. Mash the bananas with a fork and set aside. Mix together 



eggs and sugar. Stir in melted butter, oil, flour and salt. Stir in mashed bananas. In a 
cup, mix milk, vinegar and soda. (It will foam up.) Stir and add to first mixture. Pour 
into greased bread pan. Bake 1 hour (or until toothpick comes out clean). Cool 
slightly (5 minutes) and remove from pan.  

 
Black Bean Noodle Salad with Pork  

 
This recipe is nice and light. It's a little involved but worth the work.  
 
7 oz thin rice noodles 
1 lb. boneless pork chops, trimmed of fat 
1 T soy sauce 
3 T black bean sauce 
1 onion, thinly sliced 
3 garlic cloves, minced 
1 T rice vinegar 
Salt & pepper 
4 T vegetable oil 
lettuce 
1 c carrots, cut into matchsticks 
1 c chicken broth  
 
Cook noodles, drain, briefly rinse. 
 
Slice pork into 2 x 1/2 " pieces. Place in a bowl with the soy sauce and 1 T of the 
black bean sauce. Set aside. 
 
Combine the rice vinegar, salt & pepper. Whisk in 2 T of oil. Clean & tear lettuce. 
Place in a bowl and toss with enough vinaigrette to coat lightly. Divide among 
serving plates.  
 
Heat 1 T oil in hot wok. Add pork and stir-fry 2 - 3 minutes. Remove from pan. 
 
Heat 1 T oil, add onion, garlic and carrots. Stir-fry 1 - 2 minutes, then add the 
noodles. Add the broth, then stir in remaining black bean sauce and flip until noodles 
are coated. 
 
Divide noodles over the lettuce on the serving plates. Top with pork. 
 
Serves 4.  

 
Gingersnaps  

 
In junior high and high school I baked a lot of cookies with my good friend. 
Sometimes we'd bake at my house and sometimes at hers. Here is a recipe that I 
learned from her. You'll never go back to store bought Gingersnaps after tasting 
these chewy cookies. They are quick to make and I can almost smell them now!  
 
3/4 c butter 
1 c sugar 



1 egg 
1/4 c molasses 
2 c flour 
2 t soda 
1 t cinnamon 
2 t ginger 
1/2 t salt  
 
Cream butter and sugar. Beat in egg & molasses. Mix together dry ingredients and 
add to butter mixture. Mix, chill 1 hour. 
 
Roll into 1" balls and roll in granulated sugar. Place balls 2 inches apart on an 
ungreased cookie sheet. Bake 8 - 10 minutes at 375 or until light brown.  

 
Shrimp & Grits  

 
This recipe is great for breakfast or dinner. It just explodes with flavors. Use fresh 
lemon juice for real zing. The only tricky part is making sure that your grits finish at 
the same time as the shrimp. Overcooked grits turn to a hard glob and overcooked 
shrimp get tough quickly. I keep a cup of bacon grease in the frig just so I'm always 
ready to make this recipe.  
 
1 c (1/2 lb.) peeled shrimp 
2 T (1/8 c) fresh lemon juice 
Salt & cayenne pepper to taste 
3 T bacon grease 
1 small onion (1/4 c) finely chopped 
1/4 c green pepper, finely chopped 
2 T unbleached all-purpose flour 
3/4 - 1 c water or stock (shrimp, chicken or vegetable) 
Grits 
 
In a bowl, sprinkle the shrimp with lemon juice, salt and cayenne and set aside. Heat 
the bacon grease in a skillet and sauté the onion and green pepper over medium 
heat until the onion begins to become transparent, about 10 min. Sprinkle the flour 
over the vegetables and stir constantly, about 2 min, until the flour begins to brown. 
Add the shrimp and about 3/4 c of the water or stock, stirring constantly and turning 
the shrimp so that they cook evenly. Cook for another 2 - 3 min, until the shrimp are 
cooked through and the gravy is uniformly smooth, thinning with a little water or 
stock, if necessary. Serve immediately over the grits.  

 
Farfalle Al Salmone  

 
Here is another great recipe from Mom. This dish is very rich - salmon in a tomato 
cream sauce. The farfalle or bow tie pasta gives it a festive look. Best of all it takes 
almost no time at all to prepare!  
 
1 lb. farfalle (bow tie pasta) 
1 1/2 lbs. salmon fillet 
2 T olive oil 



1 clove garlic, minced 
1 (16 oz.) can tomato sauce (or less) 
1/2 c heavy cream 
salt & pepper to taste 
 
Boil pasta in a large pot of salted water until al dente. While pasta is cooking, cut 
salmon into large bite-size chunks. Heat olive oil in a large sauté pan over medium-
high heat. Add garlic and salmon, and sauté gently, (try not to break up the salmon 
chunks). Sauté until the salmon is seared on the outside and just barely done on the 
inside, about 2 minutes per side. (To check for doneness, cut open a piece of 
salmon). Gently stir in tomato sauce and cream, and bring to a boil. Remove from 
heat, season with salt and pepper, and serve over pasta. 

 
YELLOW CURRY with CHICKEN 

GAENG GAREE GAI  
 
Do you like Thai food and wish you could make it at home? Here is a great recipe 
from Lynn that's spicy and delicious. The recipe calls for both thick and thin coconut 
milk. I use whatever I can find. I have to make a trip to an Asian grocer for the yellow 
curry paste. That's okay with me though because the store is fun to explore. I can 
find red or green curry paste at the local supermarket that you can substitute if 
needed. Which ever you use, play with the quantity, it can get pretty spicy. For the 
potatoes use either sweet potatoes (my favorite) or white wax potatoes. Yields 4 
large servings.  
 
1 1/2 c chicken breast, thinly sliced 
1 c thick coconut milk 
1 c thin coconut milk 
1 t yellow or normal curry powder 
4 T yellow curry paste  
2 medium potatoes - peeled, cut into small cubes, & boiled in water for 5 minutes  
2 T palm sugar (substitute: brown sugar, maple syrup or honey) 
3 T soy sauce  
 
Sauce  
6 T sugar syrup (mix sugar & water) 
2 T vinegar 
4 T cucumber - thinly sliced 
1 1/2 T ground, roasted peanuts 
1 shallot, thinly sliced 
1 T coriander leaves - chopped 
A few slices of big red chili - optional 
 
Put the thick coconut milk into a wok and fry 3 - 5 minutes, stirring continuously. Add 
the curry paste & powder and fry 1 - 2 minutes. Add the chicken & potatoes and 
cook until the chicken turns white. Add the thin coconut milk and bring to a boil. Add 
the palm sugar & soy sauce. Simmer for about 5 minutes until the chicken & 
potatoes are cooked. Serve over rice. 
 
Mix the ingredients for the sauce together and serve with the yellow curry. 



 
BUCKEYE BALLS  

 
What are Buckeye Balls you ask? If you're from the Midwest you know that the 
buckeye tree is the Ohio state tree. The nut is reddish brown with a dark spot. 
Buckeye Ball cookies are best described as a homemade peanut butter cup. 
However, these cookies are much richer and creamier than the store bought version. 
Once my family discovered this recipe it became a favorite holiday cookie that we 
had to make each December. Kids like this recipe because you mix the dough with 
your hands!  
 
1 1/2 c peanut butter 
1/2 c soft butter 
16 oz. powdered sugar 
1 t vanilla 
 
6 oz chocolate chips 
2 T butter (or Crisco)  
 
Mix together 1st four ingredients with hands till it forms a smooth dough. (You may 
need to add more butter). Roll into balls. Place on wax paper lined cookie sheets 
and refrigerate 15 - 20 minutes.  
 
Melt chocolate and butter in a double boiler. Pour the melted chocolate mixture in a 
cup to dip. Stick a toothpick into ball and dip 2/3 into chocolate and return to wax 
paper. Return to fridge until chocolate sets. Store the cookies in a tin in the fridge. 

 
PUMPKIN CRANBERRY BREAD  

 
Here is a favorite fall recipe that I got from one of my sisters in law. I discovered that 
this truly is a seasonable recipe because you just can't find fresh cranberries in the 
store year round. You can bake this in a traditional loaf pan or I like to use cans. (I 
use the size from a can of fruit or vegetables.) You get 3 very pretty little loaves. The 
color of this bread is gorgeous and it's so sweet you don't need butter or cream 
cheese.  
 
1 c canned solid packed pumpkin 
1 c sugar 
1/4 c water 
2 large eggs 
1/4 c vegetable oil 
2 c all-purpose flour 
2 t baking powder 
1/2 t salt 
1/4 t baking soda 
1/4 t ground cinnamon 
1/4 t ground ginger 
1 c fresh cranberries  
 
Preheat oven to 350. Grease a loaf pan (or 3 cans). 
 
Mix pumpkin, sugar, water, eggs and oil. Sift together dry ingredients. Then stir into 



first mixture just until batter is smooth. Stir in cranberries and spread evenly into 
pan(s). 
 
Bake bread for 1 hour, 15 minutes (or less if using cans). Cool in pan 15 minutes. 
Turn onto rack to cool completely. 

 
LYNN'S SOUR CREAM COFFEE CAKE  

 
Come to brunch at Lynn's house and you may find this delicious coffee cake on the 
menu. It's great warm or cold and is simple to put together. For a smaller gathering, 
cut the recipe in 1/2 and bake in an 8" x 8" pan.  
 
1/2 c margarine 
1/2 c butter 
1 c sugar 
2 eggs 
2 c flour 
1 t baking soda 
1/2 t salt 
1 c sour cream 
1 t vanilla  
 
Cream together margarine, butter and sugar. Beat in eggs thoroughly. Stir together 
flour, baking soda and salt. Add this mixture and sour cream to egg mixture. Add 
vanilla last. 
 
Topping: 
1/2 c sugar 
1/3 c brown sugar 
1 t cinnamon 
1 c pecans 
 
Put a little less than 1/2 the batter in a buttered 9 x 13 baking dish.  
Do not flour the pan. Sprinkle with 1/2 of the topping mixture. Add the remaining 
batter and top with the remainder of the topping mixture.  
Bake at 350 for 30 - 35 minutes.  

 
FRUIT PIZZA  

 
 
This dessert looks so pretty you need to invite friends over to share it. While the 
original recipe called for canned peaches I've always used either fresh peaches or 
peaches I canned myself. I usually use a handful of raspberries or blueberries to 
garnish the pizza. This summer I had a lot of fresh blueberries so I made a fruit pizza 
entirely of blueberries which went well with the lemon filling. Try this recipe soon and 
let me know what your favorite combination is.  

14 oz. sweetened condensed milk 
1/2 c. sour cream 
1/4 c. reconstituted lemon juice 



3/4 c. soft butter 
1/4 c. brown sugar 
1/4 c. quick oats 
1 c. flour 
1/4 c. chopped walnuts 
6 - 8 peaches, peeled and sliced 
Handful of raspberries or blueberries for garnish  
 
Combine milk, sour cream and lemon juice. Chill. Preheat oven to 350. In another 
bowl mix butter & brown sugar. Add flour, oats and nuts. Press on to a pizza pan 
and form an edge. Prick crust and bake 10 - 12 minutes. Let cool. Top crust with 
chilled filling. Arrange peaches in a spiral pattern. Garnish with raspberries or 
blueberries. Chill.  

 
BROCCOLI SALAD  

 
Looking for a new summer salad recipe for your next potluck? This recipe is 
a nice variation on your standard potato salad recipe. The green olives add 
color and a nice tangy bite.  

1 head of broccoli 
1 c celery, chopped  
1/2 c onion, chopped  
3 hard boiled eggs, chopped 
1 jar stuffed green olives (2 oz.) , sliced 
1/2 t lemon juice 
1 c mayonnaise 
paprika 
 
Steam broccoli, cool and chop. Add remaining ingredients and mix. Sprinkle 
with paprika and chill.  

 
TORTELLINI PASTA SALAD  

 
Here is a great fresh vegetable and pasta salad. This recipe is a little unusual 
for me because as you can see the only amounts given are in the vinaigrette. 
My kids will tell you that I rarely improvise on a recipe. I follow recipes 
pretty closely using the exact amounts indicated. While that is a good habit to 
follow when you're baking it's less important for other dishes. If you plan to 
make the salad ahead of time and you plan to throw in some mushrooms don't 
add them till the last minute. They quickly get funky.  

Tortellini (1 package of your favorite style)  
Whole black olives  
Fresh green beans or peas  



Feta cheese, crumbled 
Red onion, sliced thin 
Tomato 

Other (optional) veggies: 
Red and/or green pepper 
Cucumber 
Carrot 
Zucchini 
Mushrooms 

Vinaigrette: 
1 T red wine vinegar 
1 t mustard 
garlic powder 
3 T olive oil  
 
Cook the tortellini as indicated on the package and cool. Steam the green 
beans and cool. Prep the other veggies. I like to leave them in pretty big 
chunks. Gently toss in a large bowl.  
 
Make the vinaigrette. Whisk together vinegar, mustard and garlic powder in a 
small bowl. Gradually whisk in oil. Pour over salad and toss again. 

 
LYNN'S CHIMICHANGAS  

 
If you love chimichangas but like to stay away from fried foods try this 
recipe. Here the chimichangas are baked not fried. Use whole-wheat tortillas 
if available for a slightly nutty flavor. The first time I made these I made 
them the day before I planned to serve them. I didn't have to go to all that 
trouble; this recipe is quick to assemble.  

Filling: 
1/2 t salt 
1 lb. ground beef 
1 clove garlic, crushed 
1 t ground cumin 
1 t dried oregano 
1/4 c canned chopped chiles 
1/4 c bottled taco sauce 
1/4 c sour cream 
2 T cider vinegar 
1 can refried beans 



Assembly: 
soft butter 
6 - 8 whole-wheat tortillas 
4 oz cheddar cheese, shredded 
1/2 c sour cream 
1/2 c bottled picante sauce 
2 avocados, sliced or guacamole 
 
Sprinkle salt in a medium skillet and place over medium heat. Add beef, 
garlic and spices. Cook and stir until meat crumbles and loses its pink color. 
Stir in remaining filling ingredients, remove from heat and cool. 
 
Spread a little soft butter over one side of the tortilla. Flip butter side down 
and place filling in tortilla. Roll up burrito style in place in greased baking 
dish, seam side down. Bake at 450 for 15 minutes. Sprinkle with cheese and 
return to oven for a few seconds to melt cheese. Don't burn them! Serve with 
sour cream, picante sauce and avocados or guacamole. 
 
Serves 4.  

 
SPICY SZECHWAN CHICKEN  

 
A friend gave me this recipe and I didn't get around to trying it till a couple of 
years later! Don't wait that long, it's wonderful! Now the list of ingredients 
may look intimidating but I found everything at the local supermarket.  

4 chicken breasts, boned, skinless 
oil to brush on grill 
 
Marinade: 
3 T Chinese rice wine or dry sherry 
3 T hoisin sauce 
3 T soy sauce 
2 T oyster sauce 
2 T red wine vinegar 
1 T dark sesame oil 
1 T Asian chile sauce 
2 t sugar 
1 T finely minced garlic 
1 T very finely minced ginger 
2 whole green onions, minced 
1/4 c chopped cilantro sprigs 

Advanced Prep: 



Rinse chicken, pat dry, place in a bowl. Combine marinade and mix well. 
Add 1/2 of the marinade to the chicken and coat evenly. Refrigerate. You 
may do this up to 8 hours before you begin the final cooking steps. 
 
Final Cooking: 
Heat the grill to medium. Brush with oil. Grill chicken about 5 minutes on 
each side. Brush the remaining marinade that the chicken was in on the 
chicken as it cooks. Remove from grill; cover a few minutes before slicing. 
 
Heat the marinade that never touched the chicken. Slice chicken, pour heated 
marinade over. Serve over rice. Serves 4.  

 
CRANBERRY APPLE CRISP 

 
Cranberries and apples are a delicious and colorful combination. Try this 
dessert in the fall or winter when cranberries are in season. This recipe is 
simple and quick. (Well, okay, you do have to peel those apples...)  

5 c sliced apples 
1 1/2 c fresh or frozen cranberries 
1 c sugar 
1/2 c flour 
1/2 c brown sugar 
1 t cinnamon 
1/4 c butter  

Lightly grease a 9" square pan (or use a pie plate). Pare and core apples. 
Layer apples and cranberries in pan, sprinkling with sugar as you layer. Mix 
flour, brown sugar, cinnamon in a small bowl. Work in butter until light and 
crumbly. Sprinkle over apples. Bake 45 minutes at 375.  

 
PEAR, BLUE CHEESE & WALNUT SALAD 

 
This is a favorite recipe in autumn when pears are in season. It's a nice 
change from your basic tossed salad. I usually choose Bartlett pears for this 
recipe.  

1/2 c walnut halves 
2 T pear vinegar (or sherry vinegar) 
Salt & pepper 
1/3 c walnut oil (or extra virgin olive oil. Walnut oil is expensive & short-
lived) 



2 very ripe pears 
4 c greens or lettuce 
2 oz. blue cheese, crumbled 

Toast the walnuts at 350 for 8 - 10 minutes. Cool. Whisk together vinegar, 
salt, pepper and oil. Halve pears, remove core, and slice thin. If preparing 
ahead of time sprinkle with lemon juice to prevent browning. Just before 
serving, toss the greens with the dressing. Arrange on individual plates and 
top with nuts, cheese and pear slices.  
Serves 4.  

 
GRANDMA CHAPIN'S SOUR CREAM SUGAR COOKIES  

 
Grandma Chapin always had a big jar of these cookies at her house when I 
was growing up. She had one for breakfast every day with a cup of coffee. 
Unfortunately I still haven't succeeded in baking a cookie quite like hers. Her 
cookies were big (use a 3" cookie cutter) and at least 3/4" thick. Mine turn 
out a little flatter. Today I would compare her delicious results more to 
scones than cookies. Give this recipe and try and let me know how yours turn 
out.  

1 1/4 c sugar 
1 c butter 
2 eggs 
1 c sour cream 
4 c flour 
1/2 t nutmeg 
1 t soda 
1 t baking powder 
1 t salt 

Preheat oven to 375. Stir together in a medium bowl: flour, nutmeg, soda, 
powder and salt. Cream together sugar and butter in a large bowl. Stir in eggs. 
Stir in sour cream. Add flour mixture and stir till mixed. Shape in ball and 
wrap in waxed paper. Chill one hour. Roll out on floured surface. Cut with 
cookie cutter. Sprinkle with sugar (or colored sugar sprinkles). Bake 10 - 15 
minutes (depending on thickness).  

 
MARINADE FOR SALMON  

 
While I love salmon I am always looking for new recipes so I don't get bored 
with it. This is a very good and simple recipe. 



 
1/4 c. red wine 
1/4 c. mustard 
1/4 c. orange juice 
1/4 c. soy sauce 
2 T grated ginger 
2 T honey 
 
Mix marinade ingredients. Place 4 salmon steaks in a plastic bag with the 
marinade. Refrigerate for 4 hours or longer. Remove salmon and reserve 
marinade. Broil or grill steaks. Meanwhile heat marinade in a small saucepan 
to boiling. Simmer 3 minutes. Arrange salmon on plates and pour sauce over.  

 
CHOCOLATE EMERGENCY 
(MICROWAVE BROWNIES)  

 
Do you ever get those chocolate cravings? You know when you need 
chocolate and you need it now! Here is the solution: microwave brownies. 
These homemade brownies take only minutes to mix and zap. The ingredients 
are basic and can probably be found in your pantry right this minute. I 
recommend eating the brownies with a fork or spoon right out of the pan. 
Who can wait for them to cool so you can slice them? Not me. 
 
2 sq. unsweetened chocolate 
1/3 c butter 
1 c sugar 
2 eggs 
1 t vanilla 
2/3 c flour 
1/2 t salt 
1/2 c chopped nuts (optional) 
handful of chocolate chips (optional) 
 
Melt chocolate in a bowl over hot, not boiling water. Add butter and stir till 
melted. Add sugar, eggs and vanilla. Beat 2 minutes. Stir in flour and salt just 
until well blended.  
 
Pour in greased 8" sq. dish. Sprinkle nuts over batter (or chocolate chips). 
Place in microwave and cook 3 1/2 - 6 minutes (depending on your 
microwave).  

 
SWORDFISH STEAKS with PUTTANESCA SAUCE  



 
I found this recipe for Puttanesca sauce in the newspaper. I have all these 
great cookbooks and yet I find a lot of terrific recipes in the paper. You can 
make this sauce a little ahead of time and then just re-warm it when you're 
ready to cook the fish. I used salmon when I made it. .  

4 swordfish steaks (or other firm-fleshed fish steaks) 
Extra virgin olive oil 
Salt & pepper 
 
Sauce: 
2 T olive oil 
1/4 c red onion, finely diced 
1 t garlic, minced 
1 c tomatoes, coarsely chopped 
2 t balsamic vinegar 
1 t minced oil-packed anchovies (or 1/2 t anchovy paste) 
1/4 t crushed red pepper flakes 
2 T kalamata olives, pitted, sliced 
2 T fresh thyme, minced 

In a small pan over low heat, warm the olive oil. Add the onion & garlic and 
cook, stirring occasionally, just until the garlic begins to brown, 3 - 5 
minutes. Add the tomatoes, vinegar, anchovies or anchovy paste and red 
pepper flakes. Bring to a simmer and cook for 2 - 3 minutes, stirring 
occasionally. Stir in olives and thyme. Remove from heat and set aside. 
 
Lightly brush both sides of steaks with olive oil and season with salt & 
pepper. Grill 5 - 6 minutes, turn and grill 4 - 5 minutes on second side. While 
fish is grilling, re-warm sauce if necessary. Remove steaks from grill, spoon 
sauce over them, serve.  

 
GRANDMA DIMOND'S VEGETABLE BEEF SOUP 

 
This soup of Grandma Dimond's was always a favorite of my sister's.  
This recipe is pretty simple to throw together and is great on a cold fall or 
winter evening. 

1 beef shank/bone 
1 lb. stew meat 
2 tsp Worcestershire sauce 
2 bay leaves 
1 medium onion, chopped 
4 tsp salt 



6 c water 
 
1 c tomatoes (2 lb. can)  
1 c carrots, sliced 
1 c celery, chopped 
1 c corn, (frozen or canned is fine)  
1 c elbow macaroni 

Bring the 1st 7 ingredients to a boil in a large pot. Turn to low and simmer 2 
hours. Take out shank bone, cut off meat, and skim off fat. Sauté carrots and 
celery in a little oil. Add the rest of the ingredients to the pot. Cover and 
simmer 1 hour.  

 
CURRIED SQUASH SOUP  

 
This is an excellent autumn soup. Use a good quality curry powder for best 
results.  

4 T unsalted butter  
4 large shallots, minced 
2 cloves garlic, minced 
1 T good curry powder (sautéed dry in a small skillet) 
2-1/2 lbs. Butternut squash, pealed and diced 
4 c (or more) chicken stock 
Salt & pepper to taste  

Melt butter in large, heavy saucepan over medium-low heat. Add shallots and 
cook for 3 minutes. Add garlic and cook another 2 minutes. Add squash, 
cover and cook over low heat until squash is tender, stirring occasionally, 
about 40 minutes. Add hot stock, cover and simmer until tender. Add dry 
sautéed curry. Puree in batches in blender or food processor. Season with salt 
& pepper. Serves 8 - 10.  

 
MOM'S STRAWBERRY PIE  

 
Mom once told me that Dad lost weight when they first married because she 
was such a lousy cook. You'll find that hard to believe once you've tasted this 
recipe. 
Mom and I constantly try new recipes and send them to each other. This, 
however, is one of her oldest and best recipes. While it always tastes 
delicious the sauce consistency is a little tricky. The test is when you slice 



into it whether the sauce is runny or thick.  

1 baked pie shell (and let's make that a home-made one)  
1 qt. strawberries (or more), washed and dried 
3/4 c water 
1 c sugar 
3 T cornstarch 
Red food coloring 
Whip cream  

Line piecrust with strawberries except 1 cup. Place that 1 c of berries in a 
small saucepan with the water. Simmer for 5 minutes. Mix sugar and 
cornstarch together. Slowly add to first mixture, cook until thick. Add food 
coloring. Let cool. Pour over strawberries. Chill. Top with whipping cream.  

 

 


