
Santa Clarita Valley Chapter

California Women





Appreciation 

In compiling this cookbook we have made an endeavor 

to stress in the recipes the fruits, vegetables and meats 

raised and produced in California. When possible em

phasis has been made of those products grown in the 

Santa Clarita Valley and its neighboring areas. 

Effort has been made to recognize all those that have 

contributed their time and recipes and no intent of pla

gia rism has been made. Original recipes and those fro m 

newspapers and magazines have been shown as re

ceived. 

We wish to express special appreciation to "PAT 

CONKLIN" for the art work; our cover and seasonal 

dividers. 
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BRIEF HISTORY OF CALIFORNIA WOMEN 

FOR AGRICULTURE 

Established in 1975 with the Coachel la Valley Chap

ter, the purpose of CWA - California Women for 

Agricu lture - is to functi on as a volunteer action 

group and a vo ice for the California farmer and 

rancher. 

CWA's goals are to present to the publ ic , the media 

and elected offic ials the truth about local, state and 

national farming and to mobilize for action when 

necessary to insure justice for the farmer. 

The Santa Clarita Valley Chapter of CWA was 

founded in January 1981. At the present time there 

are 17 members and since the Chapter's inception 

the focus has been on bringing agriculture's story to 

the Valley's elementary schools and on promoting 

"Ag Day" with local businesses and legislators. 

Meetings are held once a month in members homes 

and funds are raised by projects as it is a non-profit 

organization. 
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The Seasons
When the golden nod is full and fair,

The breezes hurrying here and there,
Blow golden leaves from everytree.

Obeying autumn's stern decree.
And very -6oon one and all

Will hear the turkey gobbler's-6 call,
'T is then you may be sure, my Dear,

Thanksgiving Day is very near.
The autumn days pass swiftly by

Until at last the cheery cry
of "MerryChirstmas"you will hear

And those of kin from far and near
Come once again to the old home

The old familiar haunts to roam,
While good will rules the heart and hand, 

The length and breadth of our fair land.
Then sleet and frost and icy s now

Give way, and gentle breezes blow
Gaily tripping in comes spring

A balmy, perfume-scented thing.
The flowers will be in bloom,

Wafted afar their sweet perfume
We see once more on every hand 

The beautifying of our land.
Then long lush days of summer come

Flowers abound and the lazy hum 
of insects comes from out the trees,

The gnain grows tall and in each breeze

Waves and sways in rhythm mellow.
The sun kissed gruits turn golden yellow

And MOther earth gives to the land
The promise of a harvest grand.

LOUISE MAUSER 





APPETIZERS 

BACON STUFFFED MUSHROOMS 

1 lb. small mushrooms 
4 slices bacon, diced 
1 medium onion, minced 
2 Tbsp. minced green pepper 
1 tsp. salt 
Dash of pepper 

1/8 tsp. MSG, if desired 
1 (3 oz.) pkg. cream cheese 
½ c. buttered bread crumbs 
¼ c. hot water 
Parsley for garnish 

Preheat oven to 375°. Butter a 9x13 inch dish. Wash and dry mushrooms, re
move stems; chop and reserve for stuffing. Saute diced bacon, onion, green pepper, 
chopped mushroom stems, salt and pepper and MSG. Remove from heat when cooked 
through but not browned. Combine cream cheese with bacon mixture. Press firmly into 
mushroom caps, mounding slightly. Put buttered bread crumbs into a small bowl. 
Lightly press fill ing side of mushrooms into crumbs to coat. Place mushrooms in but
tered baking dish, filling side up. At this point ... mushrooms maybe covered and 
refrigerated 1 to 2 days. Add ¼ cup hot water to baking dish. Bake uncovered 15 to 20 
minutes. Garnish each with parsley sprig. 

BUTTERED BREAD CRUMBS 
(For bacon mushrooms) 

1 slice bread, not a thin slice 
1 Tbsp. butter 

1 Tbsp. parsley 

Diana Cusumano 

Tear bread into pieces and drop into a blender jar. Blend until crumbly. Melt 
butter in a fry pan over medium heat. Toss crumbs in butter till lightly browned. Remove 
from heat and add parsley. This can be frozen in airtight container. 

BARBEQUED CHICKEN WINGS 

5 lb. wings ½ tsp. dry mustard 
1 c. brown sugar 1 c. soy sauce 
¾ c. sherry 2 cloves garlic, minced 

Discard tips. Cut wings at joint. Place on baking sheet and bake at 350° 30 
minutes. Combine sugar, sherry, mustard, soy sauce and garlic in saucepan. Simmer. 
Pour over wings and bake 2 hours longer, turning until sauce is absorbed and wings are 
glazed. Can also be cooked on B.B.Q. instead of oven. 

Colette Quinley 
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BAKERSFIELD BROCCOLI BISQUE 

2 Tbsp. butter 
½ lb. broccol i 
1 small onion, chopped 
¼ c. water 
3½ c. milk 
¼ c. flour 

2 chicken bouillon cubes 
½tsp.tarragon, crumbled 
¼ tsp. thyme, crumbled 
White pepper, to taste 
1 c. Monterey Jack cheese, diced 
1 Tbsp. pimiento 

Cut broccoli into ¼ inch thick slices and flowerets. Melt butter in large sauce
pan, add broccoli and onion and saute for 3 minutes over high heat. Add water, cover 
pan and simmer about 5 minutes, until broccol i is tender. Mix flour and milk together 
and stir into broccol i with bouillon cubes. Add spices and cook over medium heat until 
mixture comes to a boil and is slightly thickened. Mix in the cheese and pimiento. 

(I serve this with garlic bread - toasted, of course.) 
Myrna Bell 

BASIC POTATO SKINS 

Scrub 5 large (3 pounds) russet potatoes and pierce each with a fork. Bake in 
400° oven until potatoes feel soft when squeezed, about 1 hour. Let potatoes stand 
until cool enough to touch; cut in half lengthwise, then crosswise into quarters. Scoop 
flesh from skins, using a spoon, leaving a 1/s inch thick shell. Deep-fry or oven-fry; if 
made ahead, hold at room temperature, uncovered, up to 6 hours. To deep fry: Salad 
oil must be 400° on thermometer. Add potato skins, about 6 at a time and fry till crisp 
and golden, about 1 minute. Lift with slotted spoon and drain on paper towels. To oven
fry: Brush potato skins inside and out with melted butter. Place skins, cut side up, side 
by side on a baking sheet. Bake at 500° until crisp, about 12 minutes. If made ahead, 
reheat by placing skins, cut side up, side by side on baking sheet. Bake in a 400° oven 
until crisp, about 8 minutes. 

Diana Cusumano 

BRAUNSCHWEIGER PATE 

1 (8 oz.) pkg. Braunschweiger 
1 (8 oz.) pkg. cream cheese 
Pinch of salt 
Pepper 

1 tsp. Worcestershire sauce 
1 Tbsp. chopped parsley 
2 tsp. lemon juice 
1 Tbsp. chopped onion 

Butter mold. Combine Braunschweiger and cream cheese in blender, then add 
remaining ingredients. Put into mold and refrigerate until solid . 

GRACE'S DILL DIP 

1 Tbsp. dry parsley 
1 Tbsp. dry onion 

Diana Cusumano 

1 c. sour cream 
1 c. mayonnaise 
1 tsp. dill weed 1 tsp. Beau Monde or Belmondo 

Mix ingredients. Use with fresh vegetables. 
Chris Gibson-Reiss 
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1 small can red salmon 
1 Tbsp. fresh lemon juice 
2 Tbsp. grated fresh onion 
2 Tbsp. horseradish 
¼ tsp. liquid smoke 

HOLIDAY SALMON DIP 

Salt and pepper to taste 
8 oz. cream cheese 
¼ c. walnuts, grated 
2 Tbsp. fresh parsley, chopped 

Drain and flake the salmon, soften cream cheese and mix in well the salmon, 
lemon juice, onion, horseradish, liquid smoke, salt and pepper, form into oval shape on 
serving dish and cover with the nuts and parsley. Chill until serving. 

HOT CHEESE PUFFS 

½ lb. filo dough 
½ c. butter or margarine, melted 
½ lb. Ricotta cheese 
1 Tbsp. dill weed 

Salt 
Pepper 
Grated Parmesan cheese 

Rita Furtsch 

Unroll filo package and fold in half. Cut lengthwise into 2 inch wide strips. Place 
one stack on board and cover with damp cloth to prevent drying out. Wrap remaining 
stack in damp cloth and refrigerate until needed. Using one strip at a time, brush gener
ously with the melted butter. Mix cheese, dill and salt and pepper to taste. Place 1 
teaspoon Ricotta mixture in corner of one end and fold dough flag-style to form a trian
gle. Brush top with butter and sprinkle with Parmesan cheese. Place on baking sheet 
and bake at 350° for 8 minutes, or until golden. Makes about 5 dozen. 

Janice Braly 

Avocados contain eleven essential vitamins, fourteen minerals and 2.1 % ratio 
of protein. 

INDIVIDUAL QUICHES 

Pastry for 2-crust pie 
¾ c. chopped cooked shrimp 
¼ c. sliced green onion 
4 oz. (½ c.) shredded Swiss cheese 
½ c. mayonnaise 

2eggs 
1/3 c. whole milk 
¼tsp.salt 
¼ tsp. dried dill weed 

On floured surface, roll half of pastry into 12 inch circle. Cut six 4 inch circles. 
Repeat with remaining pastry. Fit into 12 (2½ inch) muffin pan cups. Fill each with some 
shrimp, onion and cheese. Beat remaining ingredients. Pour over cheese. Bake in 
400° oven 15 to 20 minutes or until browned. 

These are great for tailgate treats. 
Diana Cusumano 
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JALAPENO REFRIED BEAN DIP 

¼ c. bacon drippings 
1 small onion , minced 
1 small clove garlic, minced 
1 (1 lb.) can refried beans 
1 can hot jalapeno chili peppers, 

seeded and diced 

½tsp.salt 
½ c. shredded Longhorn cheese or 

mild Cheddar 

Fry several sl ices of bacon in small skillet, remove slices retaining grease and 
drippings. Add onion and garlic and saute one minute. Add refried beans and cook, 
stirring frequently until well mixed. Stir in chili peppers, salt and¼ cup of the cheese. If 
dip is too firm add a litt le water. Garnish with remaining cheese. Keep dip hot over a 
candle warmer and serve with fried corn tortilla chips. Makes 2 cups. 

Note: Cooked pinto beans, mashed with liquid may be used in place of canned 
beans. 

Rita Furtsch 

LAYERED MEXICAN DIP 

1 c. bean dip or½ c. refried beans 
1 c. or 8 oz. sour cream 
1 pkg. taco seasoning 
2 avocados, mashed 
1 small onion, chopped 

2 (4.2 oz.) cans ripe olives, chopped 
2 tomatoes, chopped 
½ lb. Cheddar cheese, grated 
½ lb. Jack cheese, grated 

Layer each ingredient in order given and serve with tortilla chips. It is best made 
24 hours before serving. Refrigerate. 

Candy Hall 

MARIANNE'S CRAB OR SHRIMP MOLD 

1 can tomato soup 
½ tsp.salt 
1 ½ Tbsp. unflavored gelatin 
¼ c. hot water 
8 oz. cream cheese 

1½ c. mayonnaise 
1 c. celery, chopped fine 
1 c. onion, finely chopped 
4 small cans of shrimp or 1 pkg. 

frozen crabmeat 

Rinse shrimp (crab), drain and crumble. Dissolve gelatin in ¼ cup hot water. 
Heat soup and stir in gelatin and softened cream cheese. Beat till blended. Add mayon
naise, onion, celery and salt to taste. Put into a fish mold. 

2 c. corn meal 
¼ c. flour 
1 tsp. baking soda 
3 tsp. baking powder 
2 tsp. salt (or less) 
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MILLER'S HUSH PUPPIES 

1 egg, beaten 
6 Tbsp. minced onion 

Diana Cusumano 

2 c. buttermilk (optional) 
Cooking oil (optional) 



Place all ingredients in mixing bowl, except oil. Mix well. Spoon teasponfu ls of 
batter into hot oil, frying both sides until golden. Makes about 2 dozen. 

Nice to serve as a cocktail treat. 
Ann Miller, star of ''Sugar Babies'', Daily News - 5-31-84 

MOLDED AVOCADO PINWHEEL 

1 env. unflavored gelatin 
¼ c. cold water 
1 c. (2-3) mashed avocados 
1 Tbsp. lemon juice 
1 (0.6 oz.) pkg. dry Italian salad 

dressing mix 
1 pt. (2 c.) sour cream 
3 Tbsp. chopped parsley 
Dash Tabasco sauce 

2 or 3 drops green food coloring 
Crackers 
Assorted garnishes; baby shrimp, 

chopped green onions, 
chopped cucumbers, chopped 
ripe olives, red or black caviar, 
chopped tomatoes or a tomato 
rose (for the center) 

Oil a 9½ inch porcelain quiche dish, glass pie dish or a flan tin with indented 
bottom. In a small saucepan, sprinkle gelatin over cold water. Let stand 5 minutes to 
soften. Cook over medium heat until mixture just comes to a boil and gelatin is dis
solved. In a large bowl or food processor fitted with the metal blade, blend avocado, 
lemon juice, salad dressing mix, sour cream, parsley and Tabasco sauce. Add dis
solved gelatin. Mix thoroughly. Stir in green food coloring. Pour mixture into mold. 
Cover with plastic wrap. Refrigerate until firm (up to 2 days ... do not freeze). Not 
necessary to unmold if in quiche dish or pie pan. In flan tin, unmold. Decorate in con
centric circles with the garnishes. Serve with crackers. 

Diana Cusumano 

OLE RENO CHEESE SPREAD 

2 (8 oz.) pkg. cream cheese 
6 oz. (1 ½ c.) sharp Cheddar cheese 
1 avocado, medium size 

1 small onion 
1 clove garlic 
4 oz. can chopped green chilies 

Have cream cheese at room temperature and add finely shredded Cheddar 
cheese in small bowl. Peel avocado and mash and with onion and garlic that has been 
finely chopped; add to cheese mixture. Drain the chilies well and add mixing well. This 
spread may be blended in food processor with metal blade. Cover tightly with plastic 
wrap and chill before serving. Keeps well if made day before. 

Candy Hall 

PARTY MUSHROOMS 

1 lb. bite-sized mushrooms 
2 oz. cream cheese, softened 
¼ c. dairy sour cream 
1 Tbsp. fresh parsley, chopped 

2 tsp. Worcestershire sauce 
1 tsp. lemon juice 
¼ tsp. paprika 
4 oz. can deviled ham 

Remove stems from mushroom caps. Trim stems and finely chop. Blend cream 
cheese and sour cream together, mix in chopped mushroom stems, chopped parsley, 
Worcestershire, lemon juice, paprika and deviled ham. Spoon into caps. Refrigerate, 
covered until ready to serve. Garnish with fresh parsley. 

Terry Shumate 
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SAUERKRAUT BALLS 

1 large onion, finely chopped 
5 Tbsp. butter 
1 clove garlic, finely chopped 
1 ½ c. finely ground cold corned 

beef 
½ c. finely ground cold ham 
½ tsp. freshly ground pepper 

Coating: 

Flour 
2 eggs, well beaten 

½tsp.Tabasco sauce 
6 Tbsp. flour 
2 eggs, slightly beaten 
2 c. well-drained sauerkraut, 

coarsely chopped 
2 Tbsp. chopped parsley 

2 to 2½ c. dry bread crumbs 
Cooking oil for frying 

To prepare sauerkraut balls, saute onion in butter until wilted. Add garlic, meats 
and seasonings, mixing thoroughly. Cook over medium heat. Add flour and blend thor
oughly. Mix egg with sauerkraut and parsley; add to meat mixture and stir until thick
ened. Chill. Form into small balls. To coat; roll balls in flour, dip in well-beaten eggs and 
roll in bread crumbs. Fry in hot oil at 375° until nicely browned and crisp. Cook only a 
few at a time. Drain on paper towels and serve hot. 

Recipe from Daily News; 5-24-84 ("James Beard's American Cookery" 

SPINACH DIP 

1 pkg. frozen chopped spinach ½ can water chestnuts 
1 pkg. Knorr leek soup Green onions, chopped to taste 
1 c. sour cream 6 dashes Tabasco 
1 c. mayonnaise 1 tsp. Worcestershire sauce 

Mix all ingredients well. Serve on sourdough rounds or hollow out round loaf of 
sourdough bread. Pour dip into center. Use chunks of bread to dip. 

Filling No. 1: 

1 lb. cream cheese 
1 lb. cottage or Ricotta cheese 
1 c. freshy grated Parmesan 

Filling No. 2: 

½ lb. Feta cheese 
1 lb. Ricotta cheese 

Filling No. 3: 

Jacque Bunning, Janice Braly 

TERRAPITAS 

1 ½ c. shredded Gruyere or Samsoe 
cheese 

1 lb. cream cheese 

1 lb. mushrooms, sauteed ½ lb. cream cheese 
1 lb.sausage,cooked,drained 

All of the preceding fillings need the following: 

3 eggs Filo dough 
3 Tbsp. chopped parsley Melted butter 
Salt and pepper 
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In a large mixing bowl beat together the cheeses, eggs, parsley and salt and 
pepper to taste. Lay out one sheet of filo at a time and cut each strip into 4 strips. Brush 
with melted butter and fold each strip in half lengthwise, making 3 inch strips. Brush 
with butter. Place a rounded teaspoon of filling on one end of strip and fold over one 
corner to make a triangle. Continue folding pastry from side to side making a triangle. 
Place on lightly buttered baking sheet. Brush tops with butter. Can be frozen at this 
point. Separate layers for freezing with waxed paper. Bake at 350° for 15 minutes or till 
golden. Not necessary to defrost. 

Diana Cusumano 

VICKI'S COQUILLES ST. JACQUES 

1 ½ lb. scallops 
2 Tbsp. butter 
6 chopped shallots 
A bouquet garni 
1 ½ c. dry white wine 
2 Tbsp. butter 
12 mushrooms, finely diced 
1/a c. water 
Juice of 1 lemon 

½tsp. salt 
¼ tsp. white pepper 
2 Tbsp. each butter and flour for a 

roux 
4 egg yolks 
1 c. cream 
Fresh Parmesan cheese 
Bread crumbs 

Rinse scallops and in saucepan put with 2 tablespoons butter, shallots, bouquet 
garni and white wine. Simmer 4-6 minutes. Drain and reserve the liquid. Cool and then 
cut scallops into quarters. Melt 2 tablespoons butter in the pan and add salt and white 
pepper. Boil gently 5-6 minutes. Drain and also reserve this liquid. Make a roux with 2 
tablespoons each butter and flou r and when smooth but not browned add the liquids 
which were reserved. Stir over medium heat until it thickens (can add more flour). Next, 
add the scallops and heat through. Allow to cool. Mix 4 egg yolks and 1 cup cream until 
smooth. Stir over a low heat, not boiling, and add the mushrooms, then stir into the 
scallops. Sprinkle lightly with Parmesan cheese and bread crumbs. Glaze under the 
broiler and serve. I put portions into separate serving plates. 

Diana Cusumano 
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BEVERAGES 

FRESH LEMON ICE 

2 tsp. unflavored gelatine Grated peel of ½ Sunkist lemon 
1 ¾ c. water ½ c. fresh squeezed lemon juice 
¾ c. sugar 2 egg whites 

Soften gelatine in ¼ cup of water. In small saucepan combine½ cup sugar and 
remaining 1 ½ cups water. Bring to boi l; cook 2 minutes. Add gelatine mixture, stirring 
to dissolve. Add lemon peel and juice. Pour into 8 inch shallow pan. Freeze just until 
slushy (about 1 ½ hours}, stirring occasionally. Beat egg whites until foamy. Gradually 
add remaining¼ cup sugar, beating until soft peaks form, then fold into lemon mixture. 
Return to freezer, stirring occasionally. Freeze until firm (about 4 hours.} Makes 7 (½ 
cup} servings. 

12 eggs, separated 
¾ c. sugar 
1 to 2 c. Irish whiskey 
¾ to 1 ½ c. dark rum 

Courtesy - Sunkist Growers, Inc. 

HOLIDA V EGGNOG 

2 to 3 c. Brandy 
1 qt . milk 
1 qt. heavy cream, lightly whipped 

Beat and chill the egg yolks. Stiffly beat the egg whites, gradually adding ¾ cup 
sugar. Mix together the egg yolks and remaining ingredients. Lightly fold in the egg 
whites. Makes one gallon of Holiday Cheer! 

2½ c. sugar 
2½ c. water 
2 oz. instant coffee {Yuban) 

KAHLUA 

1 qt. vodka {or Brandy) 
1 vanilla bean 
½ bottle creme de cacao 

Robin McMeen 

Boil sugar and water until a light syrup (about 30 minutes}. Cool and add coffee, 
and vodka and pour into large dark colored bottle with vanilla bean. Keep in dark, cool 
closet for 5 or 6 weeks. Take out every one week and shake well. 

2 c. sugar 

LUAU PARTY PUNCH 

6 c. water 

Heat together and then cool. 

Pauline Walke, Rita Furtsch 

1 (46 oz.) can pineapple juice 2 c. fresh orange juice 
½ c. fresh lemon juice 5 bananas, mashed 

Blend the bananas in a blender with some of the fruit juice, then mix all ingredi
ents together and freeze. To serve thaw for three hours and for each recipe add equal 
amount of ginger ale. Float strawberries on top. If serving adults part vodka or rum may 
be used in place of some of the ginger ale. 

Gwen of Gallion 's Corner 
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The average family in California uses approximately 325,851 gallons of water per 
year - (that is a family of four). 

½ c. sugar 
1 c. water 
1 c. grapefruit juice 
½ c. orange juice 

MOCK PINK CHAMPAGNE 

¼ c. grenadine syrup 
1 (1 pt. 12 oz.) ginger ale, chilled 
Twists of lemon peel 
Maraschino cherries with stems 

Simmer sugar and water, uncovered, stirring constantly until sugar dissolves, 
about 3 minutes_. Cool. Mix with juices and grenadine syrup in punch bowl. Chill. Just 
before serving, add ginger ale pouring slowly down side of bowl. Serve over ice in 
sherbet/champagne glasses. Trim each with lemon twists and cherry. 

1 c. sugar 
1½ c. water 
4 sticks cinnamon 
12 cloves 

Janice Braly 

PONCHE DE PINA 

1 (46 oz.) can pineapple juice 
1 ½ c. orange juice 
½ c. lemon juice 

Simmer sugar, water, cinnamon and cloves about 30 minutes, strain , removing 
cinnamon and cloves. Add pineapple, orange and lemon juice. Pour over ice or frozen 
pineapple juice cubes. To serve additional guests, one quart of ginger ale may be 
added or to give a sparkly taste. 

This (Pon-Chay de Pea-nya) punch is served with Mexican dishes. It is a cool 
summer drink. Yield: 2 quarts. 

Rita Davenport-DeGrazia cookbook 

PRAIRIE BREEZE DAIQUIRI 

4 (6 oz.) cans frozen limeade 
1 (12 oz.) can frozen lemonade 

One-fifth Barcardi light rum 
1 (2 qt.) bottle 7-Up 

Freeze all in large containers and defrost slightly to serve. 
Nancy Lewis 

6 ripe bananas 
1 c. lemon juice 
2 c. light cream 
1 c. sugar 

SNOW CAPPED PUNCH 

6 c. lemon-lime carbonated 
beverage 

1 pt. lemon sherbet 
1/3 c. flaked coconut 

Peel bananas; slice into blender container. Add lemon juice, cover and blend 
until pureed . Combine with cream and sugar; chill. Just before serving add carbonated 
beverage, stirring gently to blend. Serve in stemmed ,glasses. Top with spoonfuls of 
sherbet and sprinkle with coconut. Makes about 12 cups. 

Betty Smith 
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SUMMER SLUSH 

2 tea bags 
1 c. boiling water 
1 c. sugar 
3½ c. water 
1 (6 oz.) can frozen orange juice, 

thawed 

½ c. bourbon 
½ of 6 oz. can frozen lemonade, 

thawed 

· · Steep tea bags in the one cup of boiling water 2 or 3 minutes; remove tea bags. 
Stir in the sugar. Add remaining ingredients; mix till sugar is dissolved. Pour into 
freezer containers and freeze firm. Remove from freezer about ten minutes before 
serving. Spoon into cocktail glasses; garnish with lemon wedges. Keep unused portion 
in freezer. Makes 1 ½ quarts. 

Rita Furtsch 
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CANDIES 

APRICOT BRANDY BALLS 

6 sq. semi-sweet chocolate 1 c. finely chopped dried California 
½ c. brandy apricots 
2½ c. morsels of wheat bran cereal, ½ c. confectioners sugar 

crushed Unsweetened cocoa powder orfine 
3 Tbsp. light corn syrup confectioners sugar 

Melt chocolate in top of double boiler over hot, not boiling water; remove from 
heat. Stir in brandy and corn syrup. Combine bran cereal, apricots and the ½ cup 
confectioners sugar in large bowl. Add chocolate mixture; stir together unti l well 
blended. Let stand about 30 minutes. Form into½ inch balls. Roll in cocoa powder or 
the fine confectioners sugar. Place in candy cups in covered container. Let mellow 
several days. Makes about 8 dozen. 

Betty Smith 

CHOCOLATE BONBON CUPS 

4 sq. semi-sweet chocolate 
1 c. sifted confectioners sugar 
1 Tbsp. milk 
1 Tbsp. light corn syrup 

½ c. chopped mixed candied fruits 
1 tsp. rum extract 
4 sq. semi-sweet chocolate 
2 Tbsp. butter or margarine 

Melt 4 squares chocolate in saucepan over low heat, stirring constantly. Add 
sugar, milk and corn syrup and blend well. Stir in fruits and extract. Spoon into 3 dozen 
very small foil bonbon cups. Chill. Melt the other 4 squares of chocolate with butter in 
saucepan over low heat, stirring constantly. Cool slightly and spoon onto fruit filling in 
cups, mounding the chocolate. Chill until firm . Store in tightly covered container in 
refrigerator. Makes 3 dozen gift candies. 
"Reprinted with permission from Modern Maturity. Copyright 1982 by the American 

Association of Retired Persons'' 

CHOCOLATE DESSERT FONDUE 

12 oz. semi-sweet chocolate chips 
2 c. (1 pt. ctn.) sour cream 
1 c. light cream (half & half) scant 

2 tsp. vanilla 
Sugar (as desired up to 1 c. if you 

like it sweeter) 

In a fondue pot or double boiler, melt chocolate chips. Stir in sour cream and 
vanilla. Add sugar to desired sweetness, stir until dissolved. Use fondue forks, skew
ers, toothpicks or fingers to dip foods in fondue. 

This is absolutely delicious with strawberries! 
AnnaBelle Davis 
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CREAM DOODLES 

1 (7 oz.) jar Kraft marshmallow 
creme 

1 c. creamy peanut butter 
½ c. honey 
3 oz. milk chocolate, grated (or 

mini-morsels) 

1 ½ c. raisins 
1 c. walnuts, chopped 
2 c. coconut, shredded 

Stir together marshmallow creme, peanut butter, and honey. Stir in chocolate, 
raisins and honey. Shape into one inch balls; roll in the coconut and chill, or freeze 
before serving. Makes 6 dozen. 

Nice to serve for a "trim the tree party." 
Candy Hall 

EASTER CANDIES 

2 c. Angel Flake coconut 
1 (3 oz.) pkg. fruit Jello 
2/a c. sweetened condensed milk 

½ tsp. almond extract (if desired, 
almond paste may be added) 

Mix ingredients thoroughly with a wooden spoon. Shape by hand into Easter egg 
shapes. Place on wax paper covered cookie sheet and refrigerate unti l fi rm and dry. 

Pat 

ENGLISH TOFFEE 

1 c. sugar Nuts 
2 Tbsp. water Chocoiate chips 
½ lb. butter not margarine 

Mix together in heavy pan. Stir constantly until mixture thickens and becomes 
the color of light brown sugar. Pour over chopped nuts placed in bottom of loaf pan. Put 
½ package chocolate chips on top of preceding mixture and spread evenly. Can be 
made without nuts and chocolate chips. 

Colette Quinley 

FRIED CALIFORNIA WALNUTS 

6 c. water Salad oil 
4 c. California walnuts Salt 
½ c. sugar 

Prepare this treat 1 ½ hours before serving or up to two weeks ahead. In large 
saucepan, over high heat, heat water to boiling , add walnuts and continue boi ling one 
minute. Rinse walnuts under hot running water and drain. In large bowl gently stir 
walnuts with sugar, use rubber spatula, let stand a few minutes to dissolve sugar. Place 
saucepan over medium heat and heat about one inch of salad oil to 350° (use deep-fat 
thermometer). With slotted spoon add one-half of the walnuts and fry five minutes, or 
until golden brown, stir often. Remove walnuts and with the slotted spoon, place in 
coarse sieve over a bowl and sprinkle with salt (very lightly). Toss lightly and place on 
paper towels to cool. Fry remaining walnuts, same method. 

Rita Furtsch 

12 



HOLIDAY PECAN BOURBON BALLS 

2 c. confectioners sugar, sifted 
2½ c. vanilla wafers, crushed 
2 Tbsp. unsweetened cocoa 

powder, sifted 

1 c. chopped pecans 
3 Tbsp. white corn syrup 
¼ c. bourbon 

Spread one cup of the powdered sugar on a large piece of waxed paper. Com
bine remaining cup of sugar, wafers, cocoa and pecans in a small bowl. Stir in the corn 
syrup and bourbon. Knead until mixture holds together. Roll one tablespoonful at a 
time into a ball and then coat in the remaining powdered sugar. Refrigerate several 
days for all flavors to mellow. Before serving the balls may be rerolled in the sugar. 

Betty Smith 

HOLIDAY SHERRIED WALNUTS 

1 ½ c. brown sugar, packed 2 tsp. light corn syrup 
¼tsp.salt 3 c. California walnut halves 
½ c. California sherry Granulated sugar to coat 

Combine brown sugar, salt, wine and corn syrup and blend thoroughly. Add 
walnut halves and stir very gently until nuts are thoroughly coated. Drop nuts into gran
ulated sugar and roll until coated well. Place on waxed paper to dry. 

2 c. sugar 
1 c. light corn syrup 
½ c. water 

MRS. SANTA'S PEANUT BRITTLE 

1 c. butter or margarine 
2 c. peanuts, raw or roasted 
1 tsp. baking soda 

Suggest candy thermometer for testing. 

Betty Smith 

In 3 quart saucepan, combine sugar, corn syrup and water. Cook and stir till 
sugar dissolves. Bring to boiling, blend in butter (or margarine.) Stir frequently after 
mixture reaches syrup stage (230°). Add nuts when temperature reaches soft-crack 
stage (280°); stir constantly till mixture reaches hard-crack stage (305°). Remove from 
heat; quickly stir in soda, mixing thoroughly. Pour into two 15½ x 1 0½ x 1 inch baking 
pans. As candy cools stretch it thin by lifting and pulling from edges with two forks. 
Loosen from pans as soon as possible; turn candy over. Break into pieces. Makes 2½ 
pounds. 

This brittle is nice made with a mixture of Holiday nuts; Brazil nuts; almonds, 
pecans, etc. · 

RUMTOPF: SPIRITED FRUITS OF SUMMER 
4/s qt. rum; bourbon or brandy 
Fresh ripe fruit: Strawberries, 

peaches, apricots, melons, 
grapes, pineapple, plums 

W-1264-84 

Sugar 
1 Tbsp. whole cloves 
1 stick cinnamon 
1 tsp. whole allspice 

Rita Furtsch 
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In large crock, glass or ceramic, pour liquor and spices in pot. Add fruits a layer 
at a time covering with sugar at intervals of not less than one week. Be sure fruits are 
covered with liquid, keeping them submerged. Cover crock with foil and place cover 
over same. Add more liquor if fruit absorbs it. Place in cool dark place and ripen 2-3 
months. Delicious served over pound cake, ice cream or puddings. Great for Christmas 
gifts. 

2½ c. walnut halves 
1 c. sugar 
½ c. water 

SUGAR COATED WALNUTS 

1 tsp. cinnamon 
1 ½tsp.vanilla 
1 tsp. salt 

Rita Furtsch 

Heat walnuts in shallow pan in oven about 15 minutes at 350° . Sti rring , cook 
sugar, water, cinnamon, and salt to 336° . Remove from heat add vanilla and nuts. Stir 
gently until creamy. Separate on greased plate or wax paper. 

Colette Quinley 

TOASTED NUT TOFFEE 

1 c. butter or margarine 
1 ½ c. coarsely chopped walnuts or 

almonds 
1¼ c. sugar 

2 Tbsp. water 
1 tsp. vanilla 
1 pkg. (8 sq.) semi-sweet chocolate 

Melt butter in heavy skillet over medium heat until bubbles, but not brown. Add 
nuts and saute for about 30 seconds, stirring constantly. Add sugar and water, cook 
and stir over medium heat until sugar begins to melt, about 1 Oto 12 minutes; then cook 
and sti r 2 to 3 minutes longer until mixture is smooth and begins to brown. Remove from 
heat, add vanilla. Pour immediately into buttered 13x9 inch pan. Cool thoroughly. 
Loosen and invert onto waxed paper. Melt chocolate in saucepan over very low heat. 
Spread over toffee and chill. Break into pieces. Makes about 2 dozen. 
''Reprinted with permission from Modern Maturity. Copyright 1984 by the American 

Association of Retired Persons'' 

1 egg white 
2 dashes salt 
¼ c. sugar 
1 tsp. cinnamon 
1/s tsp. nutmeg 

WALNUT KISSES FOR NEW YEARS 

1/s tsp. cloves 
1 c. finely chopped California 

diamond walnuts 
Diamond walnut halves 

Beat egg white with salt until stiff. Gradually beat in sugar mixed with spices. 
Fold in chopped walnuts. Drop from teaspoon onto well greased cookie sheet. Top with 
Diamond California walnut halves and bake at 250° for 35 to 40 minutes. Makes about 
2 dozen. 

For Holiday serving - double this recipe. 
Janice Braly 
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RELISHES 

COLLECTOR'S PICCALILLI 

7 lb. green tomatoes, sliced thin 
1 c. salt 
1 ½ qt. cider vinegar 
2 c. white sugar 

1 tsp. allspice 
1 tsp. ground cinnamon 
1 Tbsp. mustard seed 

Sprinkle the salt over the tomatoes, cover with water and soak overnight. In the 
morning drain off the salt water, and rinse once to remove excess salt. Cook until tender 
in mixture made of the vinegar and spices. Pack in glass canning jars and seal. Excel
lent condiment to be served with baked beans. 

Note: This is a recipe from the New England States, found in a "collector's" 
cookbook. It is being included for your enjoyment only. 

Cook Family recipe, Rita Furtsch 

NASHTURSHUM PICKLES 

2000 small cucumbers 
2 dozen large green peppers, sliced 

(without seeds) 
7 large heads of cauliflower 
6 qt. small silver onions 

6 large roots horseradish, cut into 
thin narrow strips 

3 qt. small string beans 
1 qt. "Nashturshum" seeds 

Put the preceding mixture into a brine of sufficient strength to hold up an egg, 
and let it remain for 24 hours. Drain for 4 or 5 hours, then put it in layers into a stone jar 
an sprinkle black and white mustard seed between the layers; to this quantity use 1 ½ 
pounds mustard seed and 4 gallons pure cider vinegar; to the vinegar add 1 teaspoon 
cayenne pepper,½ teaspoon white ground pepper. Let the vinegar and spices come to 
a strong boil, pour over the pickles and cover tight. 

This recipe is for your enjoyment. We thank Shirley and Bill Gaylord, from Gas
light Publications. The book is a joy to read, if you want the address let me know. 

Rita Furtsch 

SPANISH PICKLE 
(Relish) 

8 c. (2 qt.) chopped green tomatoes 
1 head of cabbage, chopped 
2 medium onions, chopped 
1 green (or red) pepper, chopped 
¾lb.brown sugar 

1 tsp. each; turmeric, mustard seed, 
cloves 

1 tsp. cinnamon 
Salt and pepper to taste 

Mix all ingredients together in large kettle and cover with vinegar. Cook over 
medium heat, stirring occasionally for one hour or more. Can in glass jars. 

This is a Ventura County recipe. 
Cousin Jean 
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ZUCCHINI BREAD AND BUTTER PICKLES 

25-30 medium size zucchini 
8 large onions 
2 large sweet peppers (green or red) 
½ c. salt 
5 c. cider vinegar 

5 c. sugar 
2 Tbsp. mustard seed 
2 Tbsp. celery seed 
1 tsp. turmeric 
½tsp.cloves 

Wash zucchini and slice. Chop onions and peppers. Combine with zucchini and 
salt and let stand three hours then drain. In large preserving kettle combine vinegar, 
sugar and spices, bring to a boil, add zucchini, peppers and onions and heat through 
but do not boil. Pack while hot into sterilized jars and seal. 

Thelma Heard 
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SAUCES 

BARBECUE SAUCE FOR CHICKEN 

1/3 c. butter 
1/3 c. hot water 
2 tsp. A. 1. Sauce 
1 ½ Tbsp. lemon juice 
¼ tsp. Tabasco sauce 

2tsp.sugar 
1 tsp. salt 
Few grains cayenne pepper 
3 Tbsp. flour 

Melt butter and add the remaining liquid ingredients. Combine dry ingredients 
and add to the liquid, stirring constantly for 2 or 3 minutes, or until mixture thickens 
slightly. Makes approximately 11/3 cups of sauce. 

Robin McMeen 

CHEF'S SALAD DRESSING 

1 ½ c. chili sauce 
¼ c. celery, ground fine 
¼ c. sour pickles, ground fine 

1 tsp. lemon juice 
½tsp. Worcestershire sauce 
1 tsp. horseradish 

2 c. mayonnaise 

Mix all ingredients in bowl until well blended . 

This dressing is special for seafood salads. Makes one quart and should be kept 
in a cool place but not in the refrigerator. Will keep indefinitely. 

Courtesy No. 9 Fishermen's Grotto 

½ c. olive oil 

CHIOPPINO SAUCE 

2 Tbsp. salt 
1 Tbsp. chopped garlic 
1 Tbsp. chopped parsley 
1 Tbsp. chopped celery 
1 Tbsp. chopped green pepper 
2 c. solid pack tomatoes 
1 c. tomato sauce 

1 Tbsp. paprika 
½ c. sherry wine 
3 c. water 
1 ½ c. chopped onions 
Small sprig fresh basilica 

Braise onions, garlic, parsley, celery and bell pepper in oil unti l golden brown. 
Add tomatoes, sauce and spices, and wine and cook 15 minutes. Add water and cook 
slowly one hour. 

This sauce is delicious to serve with fresh fish or shellfish. Serves 6. 
Courtesy No. 9 Fishermen's Grotto 

FAMIL V SECRET SHORTCAKE SAUCE 

1 c. sugar 
1 Tbsp. cornstarch (or flour) 
3 c. boiling water 

W-1264-84 

1 tsp. va11illa 
1 tsp. cinnamon 
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Mix the sugar and cornstarch together and sti r into the boiling water. Stir and 
cook until mixture becomes clear, add the vanilla and cinnamon and cool. Serve this 
sauce over your favorite strawberry shortcake. May be served while still warm if pre
ferred. The origin of this sauce is unknown but has been served in our family for over 70 
years. 

FLANK STEAK MARINADE 

½ c. soy sauce 
¼ c. salad oil 
2 Tbsp. red wine vinegar 

2 cloves garlic, mashed 
2 tsp. ground ginger 

Rita Furtsch 

Mix well in small bowl. Pour over flank steak, cover and refrigerate at least 24 
hours. 

Jan Ford 

PETE'S SUPER SPAGHETTI SAUCE 

2 to 4 Tbsp. light salad oil 
½ c. chopped onions 
2 cloves garlic, crushed 
1 qt. canned tomatoes 
6 oz. tomato paste plus 1 c. water 
4 Tbsp. chopped parsley, divided 
3 Tbsp. oregano, divided 

2 Tbsp. Parmesan cheese, grated 
1 tsp. dried basil 
½ tsp. marjoram 
1/s tsp. thyme 
1 lb. lean ground beef 
½ tsp. pepper 

Heat oil in heavy skillet and saute onions and garlic until glossy. Add tomatoes, 2 
tablespoons of the parsley, 2 tablespoons of oregano, cheese, basil, marjoram and 
thyme, cook 2 hours over low heat in tightly covered skillet. Stir occasionally. In second 
skillet, brown the beef with 2 tablespoons of parsley, one tablespoon of oregano and 
the pepper. Add the sauce and simmer a few minutes before serving. 

Pete Kandrat of Pennsylvania 

Catsup is derived from the Malay word "Kechap" meaning "spiced fish sauce." 

¼ c. sugar 
½ c. vinegar* 
1/3c. catsup 

SIMPLE SALAD DRESSING 

1 c. salad oil 
Dash of paprika 
Dash of salt 

Measure all ingredients into a blender and blend until smooth. 

* For a milder flavor try rice vin·egar. 
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SWEET AND SOUR BARBECUE SAUCE 

¾ c. ketchup 
½ c. dark corn syrup 
¼ c. soy sauce 
2 Tbsp. cider vinegar 

2 Tbsp. prepared mustard 
1 clove garlic, pressed 
¼tsp.black pepper 

Mix all ingredients together. This will cover 3 pounds spareribs or chicken . For 
oven baking bake at 375° chicken or ribs, turning often and basting with the sauce for 
one hour or more until done. Serves 4. 

Candy Hall 
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SOUPS 

BUNNIES LOVE CARROT SOUP 

1 small onion, chopped 
2 Tbsp. butter 
1 can condensed chicken broth 
1 soup can of water 
1 lb. Santa Clarita Valley carrots, 

cleaned and sliced 

2 Tbsp. uncooked rice 
1 tsp. sugar 
1 tsp. salt 
¼ tsp. pepper 
1 ½ c. milk (or half & half) 

Lightly saute onion in butter, until golden. Add all other ingredients except milk 
(or half & half). Simmer until carrots are very tender, about 30 minutes. Blend in food 
processor (or blender about half at a time), add half & half and heat until warm. Serve 
this soup on a cool October day. 

Terry Shumate 

CENTRAL VALLEY ASPARAGUS SOUP 

1 large (1 c.) onion, chopped 
¼ c. butter(½ stick) or margarine 
1 lb. all-purpose potatoes, pared 

and sliced 

2 (13¾ oz.) cans chicken broth 
2 lb. fresh slender asparagus 
1 c. half & half 
Salt and white pepper 

Saute onion in butter in large saucepan for two minutes. Stir in potatoes and 
chicken broth. Bring mixture to boiling. Cover, lower heat and simmer for 20 minutes or 
until potatoes are very tender. 

While preceding is cooking, wash asparagus, trim and discard ends. Cut into 1 
inch pieces. Add to potato mixture and cook 5 minutes. Remove from heat and stir in 
the half & half. Pour about one-fourth of soup in electric blender and whirl until smooth. 
Repeat with remaining soup. Season with salt and pepper and if serving hot, return to 
saucepan and reheat. Cover bowl and chill soup if to be served cold. 

Eulah of Fresno 

CHILLED STRAWBERRY SOUP 

2 c. strawberry preserves 
1 ¼ c. sour cream 
½ c. sherry 
2 Tbsp. grenadine 

1 c. half & half 
1 pt. fresh strawberries, stemmed 

and sliced 

Whisk together preserves and sour cream until well blended in large bowl. Grad
ually stir in sherry, grenadine, half & half and sliced strawberries. Cover and refrigerate 
overnight to blend flavors. Serve in individual bowls and garnish with fresh strawber
ries. Serves 8 to 10. 

GERMAN POTATO SOUP 

6 large russet potatoes 
2 Tbsp. dehydrated onion 
Salt and pepper to taste 
5 slices bacon (thick) 
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1 Tbsp. parsley 
4-6 slices Polish sausage 
2 eggs, beaten 

Evelyn Ojeda 



In large kettle slice potatoes fairly thick (amount of potatoes depends on number 
of persons you are feeding .) Cover with 2 inches of water, add salt, pepper and the dry 
onion . Cook slowly (if time permits.) Fry bacon until crisp; crumble into soup and use 4-
6 tablespoons of the grease also. Add parsley. One half hour before serving, add 4-6 
Polish sausage sliced about¼ inch thick. Add more salt, pepper and onion if desired. 
Pour into soup slowly; the two beaten eggs and stir to keep from clumping. Serve hot. 

Soup: 

4 c. water 
6 green onions, chopped 
½ green pepper, chopped 

Meatballs: 

1 lb. ground beef 
¼ c. rice 
½tsp.salt 

MEATBALL SOUP 

2 carrots, sliced 
2 c. chopped tomatoes 
2 tsp. salt 

¼tsp.pepper 
¼tsp.paprika 
Flour 

Penny Adkins 

Combine soup ingredients in large kettle and simmer 30 minutes. Make meat
balls and roll in flour. Drop meatballs into simmering soup. Cook 40 minutes. Beat 2 
eggs; add juice of 1 lemon. Stir slowly into hot soup. 

SANTA CLARITA VALLEY CARROT SOUP 

1 small onion, chopped 
2 Tbsp. butter 
1 (1 O¾ oz.) can chicken broth 
1 soup can water 
1 lb. carrots, cleaned and sliced 

2 Tbsp. uncooked rice 
1 tsp. each sugar and salt 
¼ tsp. white pepper 
1 ½ c. half & half or milk 

Terry Shumate 

Saute onion in butter until light golden, do not brown. Add broth, water, carrots, 
rice, sugar, salt and white pepper. Simmer 30 minutes or until carrots and rice are very 
tender. Puree in blender one-half at a time until smooth. Add half & half and heat 
through. Garnish with chopped chives. Serves 4 to 6. 

Terry Shumate 
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SALADS 

CABBAGE-CORN SLAW FOR BARB QUE 

1 (12 oz.) can white whole kernel 
corn 

4 oz. pimientos, drained and sliced 

Dressing: 

1 tsp. mustard seed 
1 tsp. dry mustard 
½ tsp.salt 
¼ tsp. pepper 

½ c. onion, chopped 
¼ c. green pepper 
2 c. cabbage, shredded 

2/3 c. cider vinegar 
2 Tbsp. salad oil 
¼ c. brown sugar, packed 

Drain liquid from corn in saucepan and add dry seasonings, oil , and vinegar, and 
brown sugar and bring to a boi l for one minute. Combine corn , pimientos, onion and 
pepper in bowl and pour hot dressing over same. Cover and refrigerate for one hour. 
Fold in cabbage and return, covered, to chill overnight. 

Myrna Bell 

COLD SPAGHETTI SALAD 

1 c. mayonnaise 
2 Tbsp. green onion, chopped 
1 Tbsp. lemon juice 
1 tsp. sweet basil leaves 
½tsp.salt 
¼tsp. pepper 
4 oz. spaghetti, cooked and rinsed 

in cold water 

¼ lb. green beans, cooked 1 inch 
pieces (optional) 

1 c. carrots, sliced thin (match 
sticks, thin pennies or thin 
diagonals) 

½ c. bell pepper, chopped fine 
(optional) 

½ c. parsley, chopped fine 

Mix till smooth mayonnaise, onion, lemon juice, basil, salt and pepper. Add the 
rest of the ingredients. Toss well and cover. Chill. 

CORN-LIMA SALAD 

1 (1 0 oz.) pkg. frozen lima beans 
1 (1 2 oz.) can whole kernel corn 
¼ c. sweet pickle relish 

¼ c. mayonnaise 
1 tsp. cider vinegar 
¼tsp.salt 

Diana Cusumano 

Early in day; prepare the frozen lima beans as label directs; drain ; cover and 
refrigerate till chilled. About 10 minutes before serving; drain the can of corn and add to 
the lima beans (can of corn can be chilled ahead of time). Make the dressing by combin
ing the relish, mayonnaise, cider vinegar and salt. Line salad bowl with lettuce leaves, 
put in corn-lima salad and sprinkle with croutons or Chinese noodles. 

Diana Cusumano 
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CHICKEN SALAD 

2 c. mayonnaise (less if desired) 
2 Tbsp. lemon juice 
2½ Tbsp. soy sauce 
1 Tbsp. curry powder 
1 Tbsp. onion juice 
1 Tbsp. chutney, chopped 
3 c. diced, cooked white meat of 

chicken or turkey 

1 (6 oz.) can water chestnuts, 
drained and sliced 

2 c. white seedless grapes 
1 (16 oz.) can pineapple chunks, 

well-drained 
½ c. slivered almonds, toasted 

Combine mayonnaise, lemon juice, soy sauce, curry powder, onion juice and 
chutney. Toss with remaining ingredients except almonds. Refrigerate overnight. 
Sprinkle with almonds before serving. Serves 6 to 8. 

Beverly Garland, Daily News '84 

CITRUS-VEGETABLE SALAD 

2 (10½ oz.) cans mandarin orange 
slices, drain well 

¼ c. chopped green pepper 

1 small bunch fresh spinach 
2 c. fresh cauliflowerets 
½ c. chopped celery 

Tear spinach into bite-size pieces. Break caul iflowerets in small sizes and mix all 
ingredients together. Serve with a light creamy dressing. 

Candy Hall 

CRANBERRY-RASPBERRY MOLD 

1 (6 oz.) pkg. raspberry Jello 
2 c. hot water 
1 can cranberry sauce, jellied 

1 c. sour cream 
2 tsp. lemon juice 

Dissolve water and Jello. Chill unti l barely set. Mix cranberry, sour cream and 
lemon juice in blender. Gradually add Jello and water mixture. Pour into a greased 
mold. Chill. Serves 6-10. 

Colette Quinley 

CUCUMBERS AND CREAM 

½ c. sour cream 
1 Tbsp. sugar 
2 Tbsp. snipped parsley 
2 Tbsp. tarragon vinegar 

1 Tbsp. chopped green onion 
¼ tsp. dill weed 
3 c. unpeeled cucumbers, sliced 

thin 

Combine and chill for at least 2 hours. 
Terry Shumate 

Over five million tons of tomatoes are grown in Cal ifornia each year. 
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and green pepper. Pour dressing over mixture and mix wel l. Place in freezer contain
ers, leaving½ inch head space and freeze. Slaw will stay crisp and fresh tasting when 
thawed. Makes 6 to 8 servings. 

This recipe originated in Sedona, Arizona. 
Rita Furtsch, Mrs. H. Anderson 

FRESH BROCCOLI DELIGHT 

3 bunches fresh broccoli, chop 1 large fresh red onion, sliced thin 
flowerets and stalks 2 fresh bell peppers, sliced thin 

4 fresh tomatoes, cut in wedges Sliced mushrooms (optional) 

Mix all fresh vegetables together in large bowl. Sprinkle with garl ic salt, salad oil 
and wine vinegar to taste. Serves 12. 

This is a good summer salad to serve with a bar-b-que. 
Myrna Bell 

FRITZ'S FRUIT SALAD 

1/3 c. sugar 
1/3 c. Sunkist orange juice 
3 Tbsp. Sunkist lemon juice 
2 eggs, beaten 
¾ c. cream, whipped 
2 c. grapes, cut and seeded 

2 c. pineapple, crushed and drained 
2 c. marshmallows, cut small 

bite-size 
Optional: Fruits; pears, peaches, 

nectarines, etc. 

Mix in top of double boiler the sugar, fruit juices, beaten eggs and cook until 
forms a custard. Cool and fold in the whipped cream and fru its. Chill in refrigerator for 
24 hours. 

1 pkg. lemon Jello 
1 pkg. orange Jello 
2 c. hot water 
1 ½ c. cold water 

Topping: 

FROSTED FRUIT SALAD 

Juice of 1 lemon 
1 (No. 2) can crushed pineapple 
2 bananas, diced 
1 O marshmallows (40 miniature) 

2 Tbsp. flour 2 Tbsp. butter 
½ c. sugar 1 c. whipped cream (small Cool 
1 egg, slightly beaten Whip) 
1 c. pineapple juice ½ c. grated sharp cheese 

Fritz 

Dissolve Jello in hot water. Add cold water and lemon juice, chill until slightly 
thickened. Fold in pineapple, bananas, and marshmallows. Pour in pan 9x12x2. Chill 
until firm. 

Topping: Mix flour, sugar, in heavy pan. Add egg and pineapple juice, stirring 
constantly until thick. Add butter and cool. Fold in whipped cream and spread on chilled 
Jello. Sprinkle with grated cheese. Cut in squares and serve on crisp greens. Serves 
12. 

Chris Gibson Reiss 
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DOUBLE LA YER SALAD 

Ham layer: 

1 ½ c. ham, cooked and diced 
¼ c. chili sauce 
1 Tbsp. onion, finely chopped 
2 tsp. prepared mustard 

Potato layer: 

1 tsp. horseradish 
1 Tbsp. unfl~vored gelatin 
½ c. water 
½ c. mayonnaise 

2 c. cooked potatoes, diced 2 tsp. vinegar 
½ c. celery, diced 1 tsp. salt 
2 Tbsp. green pepper, chopped Dash pepper 

finely ½ c. mayonnaise 

Ham layer: Combine first five ingredients. Soften gelatin in water; cook and stir 
unti l dissolved. Stir½ cup of gelatin mixture into mayonnaise; add to ham mixture and 
turn into 9x8 inch dish and chill until almost set. Keep remaining gelatin at room temper
ature . 

Potato layer: Combine all ingredients except the mayonnaise, stir remaining 
gelatin into the mayonnaise, then add to potato mixture, mix well. Spoon on top of ham 
layer and chill until firm . Serves 8 to 10. 

This is a nice salad to make ahead for company in the summertime. 
Mattie Lake 

FISH FRUIT SALAD 

2 (7 oz.) cans white tuna, solid pack 
2 c. chopped celery 
2 small cans shrimp 
3 eggs, hard-boiled 
1 head lettuce, iceberg 

1 can green grapes 
, 1 can mandarin oranges 

1 (No. 2) can chunk pineapple 
French dressing 
Miracle Whip 

Marinate the tuna, shrimp and celery in French dressing. Keep refrigerated until 
ready to serve. Drain the grapes, oranges, and pineapple; break up lettuce in bite-sized 
pieces; chop up eggs and fold in all to the fish mixture adding Miracle Whip to taste 
(about one cup.) 

Note: Fresh red or green seeded grapes may be used. Also more lettuce may be 
added to serve 12-14. 

Daisy Watt 

FREEZER SLAW 

1 medium head cabbage, shredded 
1 tsp. salt 
2 c. sugar 
1 c. vinegar 
¼ c. water 

1 tsp. celery seed 
1 tsp. mustard seed 
1 medium carrot, peeled and grated 
1 medium green pepper, chopped 

Mix together cabbage a:nd salt and let stand about 1 hour. In small saucepan 
combine sugar, vinegar, water, celery seed and mustard seed. Boil 1 minute and cool 
to lukewarm. Squeeze any moisture from cabbage and salt mixture, then mix in carrot 
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FROZEN DA TE AND PINEAPPLE SALAD 

1 (8 oz.) pkg. cream cheese, 
softened 

Beat unti l smooth . 

1 large can crushed pineapple, well 
drained 

1 c. maple or pancake syrup 

1 c. chopped dates 
1 c. chopped nuts 

Fold in 1 large carton Cool Whip and then freeze in 9x1 3 inch pan. Serves 15. 
Janice Braly 

FROZEN WALDORF SALAD 

1 ½ c. red delicious apples, diced ½ c. chopped walnuts 
1 c. peaches, sliced 2 (3 oz.) pkg. cream cheese, 
1 c. green seedless grapes, halved softened 
½ c. celery, finely chopped ½ c. mayonnaise 
1 c. miniature marshmallows 1/3 c. powdered sugar 
3 Tbsp. lemon juice 1 c. heavy cream, whipped 

Combine the apples and peaches and sprinkle with the lemon juice. Add grapes, 
celery, marshmallows and nuts. Beat cream cheese and mayonnaise together until 
smooth, add sugar and fold in whipped cream, add to apple mixture. Turn into 9x5 inch 
loaf pan or 6 cup mold and freeze several hours or overnight. Let stand at roon;1 temper
ature for a few minutes and garnish with nuts and thin apple slices befote serving. 
Serves 8. 

Robin McMeen 

IRISH POTATO SALAD 

2 Tbsp. vinegar 
1 tsp. celery seed 
1 tsp. mustard seed 
3 medium-large potatoes 
2tsp. sugar 
½tsp.salt 
2 c. green cabbage, finely shredded 

1 (12 oz.) can corned beef, chilled 
and cubed 

¼ c. dill pickle, chopped 
¼ c. sliced green onion 
1 c. mayonnaise 
¼ c. milk 
½tsp.salt 

Combine vinegar, celery seed and mustard seed and set aside. Pare and cook 
potatoes in boiling water, sl ightly salted until done. Drain and cube, while still warm, 
drizzle with the vinegar mixture . Sprinkle with sugar and first½ teaspoon salt and chill. 
Just before serving add corned beef, pickle, onion and cabbage. Combine mayonnaise 
(or salad dressing, if preferred) milk and second ½ teaspoon salt and pour over all 
ingredients; mix lightly. 

Evelyn Ojeda 

LEMON JELLO SALAD 

3 (3 oz.) pkg. lemon Jello (prepared 
according to pkg. directions) 

3 large bananas 
1 small can crushed pineapple, 

drained, save juie 
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12 marshmallows, chopped or use 
· miniature ones 
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Prepare Jello as directed on package. Add fruit and marshmallows when Jello is 
partially set. Chill until firm. 

Topping: 

½ c. sugar 2 Tbsp. flour 

Mix. Add½ cup pineapple juice mixing as you add, then add 1 egg, well beaten. 
Cook until thick. Remove from heat and 1 tablespoon butter. When sauce is cold fold in 
1 carton of whipped whipping cream. Spread over Jello. Sprinkle chopped nuts over 
this. 

Variation: Chill in a ring mold and put sauce in center. 

1 (9 inch) pie shell, baked 
1 (8 oz.) can crushed pineapple 
1 (3 oz.) pkg. lemon Jello 
1 c. boiling water 
1 (3 oz.) pkg. cream cheese, 

softened 
1/a c. mayonnaise 
¼ tsp. dry mustard 

Anna Belle Davis 

LUAU SALAD 

1 Tbsp. vinegar 
½ c. whipping cream 
1 ½ c. cooked ham, diced 
½ c. celery, chopped 
¼ c. green pepper, chopped 
1 tsp. grated onion 
Toasted almonds (if desired for 

topping) 

Bake and cool pie shell . Drain pineapple, savin~ juice. Dissolve Jello in boiling 
water, gradually beat in the cream cheese. Add the mayonnaise and mustard, mixing 
well, stir in pineapple juice and vineg'ar. Chill mixture until it begins to thicken . Beat 
whipping cream to soft peaks. Set Jellocmixture in bowl of ice water and beat until fluffy. 
Fold in whipped cream, pineapple, ham and vegetables and turn into pie shell. Chill 
until firm. Garnish with California almonds if desired. 

Myrna Bell, James Strieber - original 

Over 95 percent of the walnut crop of the U.S. comes from California. 

MARINATED ANTIPASTO 

Dressing: 

2/3 c. white vinegar 
2/3 c. olive oil 
¼ c. finely chopped onion 
2 cloves garlic, crushed 
¼tsp. pepper 

Vegetables: 

½ lb. sliced mushrooms 
1 (14 oz.)-can artichoke hearts, 

drained and quartered 
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1 tsp. salt 
1 tsp. sugar 
1 tsp. basil leaves 
1 tsp. oregano leaves 

1 can baby carrots, drained 
1 can pitted black olives 



Combine all dressing ingredients , bring to boil. Remove and cool. Layer vegeta
bles in order given. Pour cooled dressing over vegetables. Refrigerate several hours 
mixing occasionally. 

Jacque Bunning 

MARINATED CARROTS 

2 (1 lb.) pkg. carrots 
1 large yellow onion 
1 green bell pepper 
1 can tomato soup 
½ c. salad oil 

½ c. vinegar 
¾ c. sugar 
1 tsp. dry mustard 
Salt to taste 

Peel the carrots and cut into bite-sized chunks on the slant. Cook about 6 min
utes. They will still be crunchy. Slice the onion and break into rings. Cut the bell pepper 
into large chunks. Mix the dressing in a large bowl: tomato soup, salad oi l, vinegar, 
sugar, mustard, salt. Add the onion and bell pepper. Pour hot carrots into the sauce and 
mix to coat. Marinate overnite. 

Diana Cusumano 

NINE LA YER SALAD 

1 large head iceberg lettuce, 
chopped 

6 or 8 hard-boiled eggs, diced 
2 c. chopped celery 

Topping: 

1/3 c. mayonnaise (more if needed) 
2 Tbsp. sugar 
½ c. grated Cheddar cheese (or 

Colby) 

1 (1 O oz.) pkg. frozen peas 
1 green pepper, chopped 
1 medium white onion, chopped 

8 or 10 strips bacon, fried crisp 
Parmesan cheese 

In large serving bowl layer ingredients in order given, spread with mayonnaise 
and sprinkle sugar, cheese and bacon over top, covering lightly with Parmesan. Refrig
erate this salad 12 hours before serving. Ideal salad to serve for a pot-luck or picnic. 
Serves 10-12. 

G\r PASTA PICNIC SALAD 

1 c. salad macaroni 
6 oz. artichoke hearts, marinated 
½ sweet red pepper 
½ small zucchini, sliced 
¼ c. celery, chopped 

Dressing: 

2 Tbsp. salad oil 
2 Tbsp. white wine vinegar 
¾ tsp. dry mustard 
½tsp.oregano 
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1 small carrot, shredded 
2 oz. sliced salami 
¾ c. Mozzarella cheese 
2 Tbsp. Parmesan cheese 

½tsp.basil 
½ tsp. garlic salt 
Reserved marinade 

Candy Hall 
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Cook Pasta until tender , drain. Drain and reserve marinade of artichokes. Chop 
artichoke hearts, red (or green) pepper and shred salami and cheese. Combine all 
together in large bowl. Make dressing in blender and pour over pasta mixture, coating 
well. Cover and chill 3-4 hours. 

Shelly Byrne 

ROSEMARY'S HOLIDA V SALAD 

3 egg yolks 
¼ c. milk 
1 lemon (juice of) 
3 Tbsp. sugar 
¼tsp.salt 
20 oz. can pineapple chunks 

2 c. red grapes (cut in halves and 
seeded) 

1 pkg. marshmallows (miniature) 
3½ oz. slivered almonds 
1 c. whipping cream 

Mix egg yolks, mi lk, lemon juice, sugar and salt in double boiler, cook until th ick 
(about 5 minutes). Set aside to cool. Beat whipping cream, add pineapple, grapes, 
marshmallows and almonds. Fold into egg mixture. Chill for 24 hours, or overnight. A 
family favorite. 

Gwen Gallion 

ROBIN'S MEXICAN SALAD 

1 avocado, peeled and sliced 
¼ c. green onions, chopped 
½ c. black olives, sliced 
1 c. Cheddar cheese, shredded 

Dressing: 

1 c. sour cream 
1 tsp. Beau Monde seasoning 

1 c. cherry tomatoes, halved 
2 c. crisp corn chips 
1 head iceberg lettuce, medium size 

1 Tbsp. chili con came seasoning 
1 Tbsp~ red wine vinegar 

Prepare dressing and after mixing all salad ingredients together, toss with the 
dressing. Serves 6. 

Robin McMeen 

SURFERS' SALAD 

4 or 5 fresh California nectarines 
3 c. iceberg lettuce, shredded 
2 (7½ oz.) cans crabmeat, drained 

and flaked 
4 eggs, hard cooked and sliced 
1 ½ c. bread croutons · 

1 avocado, sliced 
¼ c. chopped green onion 
½ c. dairy sour cream 
¼ c. catsup 
1 tsp. Worcestershire sauce 
1 tsp. prepared horseradish 

Slice nectarines to yield 2½ cups. Set aside a few slices for garnish; place re
mainder in large salad bowl with lettuce, crab, eggs, croutons, avocado and onion. 
Gently toss salad; garnish with nectarines slices. Chill. Blend sour cream, catsup, Wor
cestershire and horseradish in small dish; pass with salad. Makes 6 to 8 servings. 

Note: One pound of cooked crabmeat may be used in place of canned meat. 
Courtesy-California Tree Fruit Agreement 
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VE GET ABLE SALAD 

1 can green beans (French cut, 
Green Giant) 

1 can whole kernel white corn 
1 can baby peas (Lesueur) 

Dressing: 

1 tsp. salt 
1tsp. pepper 
1 Tbsp. water 

1 green pepper, chopped 
1 c. celery, chopped 
1 c. onion, chopped 

¾ c. vinegar 
½c.oil 
1 c. sugar 

Drain all ingredients and put in large bowl. Combine dressing ingredients in 
saucepan and bring to a boil. Pour over vegetables and let stand overnight or for sev
eral hours in refrigerator. Serves 12. 

Joan Daniels 

ZUCCHINI AND APPLE SALAD 

1/3 c. salad oil 
1 Tbsp. lemon juice 
2 Tbsp. white wine vinegar 
1 tsp. sugar 
1 tsp. basil 
¾tsp.salt 

3 Delicious apples, unpeeled and 
chopped 

½ red onion, sliced 
1 green pepper, sliced 
1 lb. zucchini, sliced 

Combine oil, lemon juice, vinegar and seasonings. Mix in apples and vegeta
bles. Chill several hours before serving. 

Terry Shumate 
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VEGETABLES-CASSEROLES 

6-7yams 

Sauce: 

½ c. sugar 
2 c. orange juice 
½ c. butter 

APPLE-YAM CASSEROLE 

5-6 cooking apples 

1 tsp. salt 
4 tsp. cornstarch 
2 tsp. lemon juice 

Parboil yams 20 minutes. Peel and slice apples. Layer yams and sliced apple 
with sauce over each layer. Bring sauce to boil over medium heat and cook until thick
ened. Pour sauce over each layer of apples and yams. Bake 1 hour at 350°. Serve 6-8. 

Kathy Harding 

BROCCOLI AND CARROT CASSEROLE 

2 Tbsp. butter 
2 Tbsp. flour 
1 tsp. salt 
1 tsp. sugar (optional) 
¼ tsp. pepper 
2 Tbsp. grated onion 

8 oz. sour cream 
12 oz. cooked broccoli 
12 oz. cooked carrots 
½ lb. Cheddar cheese, grated 
2 Tbsp. butter, melted 
½ c. corn flake crumbs 

Cook until smooth butter and flou r, remove from heat and stir in salt, sugar, 
pepper, onion and sour cream. Fold in broccoli and carrots . Place in shallow baking 
pan and cover with the Cheddar cheese and melted butter. Sprinkle corn flakes on top. 
Bake at 350° for 30 minutes. Serves 6. 

Note: Frozen packages of broccol i and carrots may be used . 
Candy Hall 

BROCCOLI-RICE CASSEROLE 

2 c. cooked white rice 4 pkg. frozen chopped broccoli, 
1 (1 lb.) jar Cheez Whiz cooked and drained 
1 medium or small onion, chopped, 2 cans of water chestnuts, chopped 

sauteed in 1 ½ sticks of butter 2 cans cream of mushroom soup 

In large bowl combine all the ingredients. Put into a 9x13 inch glass baking dish 
and bake at 350° for 20 minutes. This can be made a day in advance and kept, covered, 
in the refrigerator till time to bake. 

Diana Cusumano 

CHEESE POTATOES 

6 medium potatoes 
¼ c. butter 
1 can cream of chicken soup 
1 pt. sour cream 
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½ chopped onion 
2 c. grated sharp Cheddar cheese 
2-4 handfuls crushed corn flakes 
2 tsp. butter 



Boil potatoes, not soft. Cool, peel, grate on large grater. Heat butter and soup. 
Blend in sour cream, onions, and cheese. Stir in potatoes. Put in 2½ quart casserole. 
Top with 2-4 handfuls crushed corn flakes mixed with 2 teaspoons butter. Bake 45 
minutes at 350° . 

Chris Gibson 

CHILI CHEESE 

6 eggs 1 large can evaporated milk 
1 lb. Jack cheese 2 or 3 cans whole Ortega chilies 
1 lb. sharp Cheddar 

Butter bottom of flat casserole dish. Line bottom of pan with dried chilies. Grate 
cheese and sprinkle over chilies. Beat eggs and milk together and pour over cheese. 
Bake at 350° for 30 to 45 minutes. 

Colette Quinley 

FANTASTIC CHILES 

2 flour tortillas (12 inch size) 2 (4 oz.) cans diced green chiles 
1 ½ c. shredded cheese (optional) (Ortega brand) 

Jack or Cheddar ½ c. sour cream 
1 large tomato, sliced thin 1 California avocado 
1 small red onion, sliced thin ¼ c. ripe olives 

On large baking sheet place the tortillas and sprinkle with the cheese. Place 
tomato and onion sliced over same and top with the chiles. Bake in preheated oven 
(400°) for 8 or 10 minutes. Garnish with sour cream, sliced avocado and olives. Serves 
8. 

4 c. pinto beans 
1 Tbsp. soda 
2 onions, chopped 
2 cloves garlic, chopped 
4 slices bacon 
1 Tbsp. salt 

Friend Ruth of Santa Ana 

FRIJOLES BORRACHOS 
(Drunken Beans) 

½tsp.sugar 
1 (12 oz.) can beer 
2 Tbsp. chili powder (optional) 
1 Tbsp. ground cumin (optional) 
1 tsp. oregano (optional) 

Cover beans with water and soak overnight in large Dutch oven. Drain. Add 
enough water to cover by one inch. Bring to boil and boil 15 minutes. Reduce heat and 
slowly add soda. Stir until mixture foams to top of pot, about one minute. Drain beans 
quickly and rinse in colander. Return beans to pot. Add onions, garlic, bacon and water 
to cover beans by 2 inches. Cover pot and cook over low heat 2 to 4 hours. Add salt, 
sugar, beer, chili powder and spices last 30 minutes. Serves 8 to 10. 

Rita Furtsch, Evelyn Ojeda, L.A. Times, July '84 

GLORIFIED CHEESE CAULIFLOWER 

Prepare and cook 1 medium head cauliflower (about 2 pounds), either whole or 
cut into flowerets. 
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Cheese sauce: 

2 Tbsp. butter 
2 Tbsp. flour 

Dash of pepper 
1 c. milk 

1 tsp. dry mustard 
¼tsp.salt 

1 c. American cheese, shredded 
5 drops red pepper sauce 

For the cheese sauce; heat butter over low heat until melted. Blend in flour, 
mustard, salt and pepper, cook over low heat stirring constantly, until the mixture is 
smooth, remove from heat and stir in milk. Heat to boiling, stirring constantly. Boil and 
stir one minute. Stir in the cheese and pepper sauce. Cook and stir over low heat until 
cheese is melted. Pour cheese sauce immediately over hot cauliflower. Sprinkle pa
prika over same, if desired. 

Debbie Braly 

GREEN POTATOES 

6 c. cooked white potatoes, diced 1 green pepper, diced 
2 green onions with tops, sliced 1 c. fresh parsley, chopped 
1 clove garlic, crushed 2 tsp. salt 
1 lb. Cheddar cheese, diced ¼ c. cooking oil 

Mix all ingredients together well and pack in flat baking pans. Bake 40 minutes at 
350° or until top is browned. Serves 6 to 8. 

Donna Snitow 

The avocado was discovered by Cortez in Mexico in 1519. 

6 Tbsp. margarine 
6-8 medium zucchini, sliced 

horizontally 
2 medium onions, chopped 

HEAVENLY HASH 

1 (12 oz.) can corn, whole kernel, 
drained 

Seasoned salt to taste 

Saute onions in melted margarine. Add sliced zucchini and seasoned salt. 
Lower heat, simmer about 20 minutes. Add corn at last minute and serve. Serves 6-8. 

1 can hominy, drained 
1 can Ortega diced chilies 
1 c. sour cream 

HOMINY CASSEROLE 

1 c. grated Jack cheese 
1 tsp. diced onion 
Bread crumbs and butter 

Jan Ford 

Layer ingredients in casserole in order given, top with dry bread crumbs and 
small pieces of diced butter. Bake at 350° for½ hour. 

Linda Ojeda 
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LAGUNA BEACH CHEESE SOUFFLE 

8 slices white bread 
Sliced Cheddar cheese 
7 eggs, beaten 
3 c. milk 

½tsp.salt 
½ tsp. dry mustard 
½ c. butter, melted 
1 ½ c. Post Toasties 

Remove crusts from bread sl ices and place in buttered baking dish. Top with 
slices of Cheddar cheese. Pour over this the eggs, milk, salt and mustard and cover 
and let stand overnight. Before baking, pour melted butter over top and sprinkle with 
Post Toasties. Bake at 300° for 50-60 minutes. Serves 8. 

For variation Ortega peppers or ham may be added. 
Betty Skidmore 

MUSHROOM-ZUCCHINI PIE 

1 c. chopped onion 
¾lb. mushrooms, sliced 
¾ lb. zucchini, sliced 
¼ c. butter or margarine 
2 Tbsp. flour 
1 tsp. salt 
¼tsp.pepper 

¼tsp. thyme 
½ lb. Swiss cheese, shredded 

(equals 2 c.) 
1 pkg. pie crust mix 
1 egg yolk 
1 Tbsp. water 

In large skillet, saute onion, mushrooms and zucchini until crisp-tender, about 5 
minutes. Drain and add flour and seasonings, mixing until lightly coated, remove from 
heat and set aside. Preheat oven to 375° . Prepare pie crust and roll out to a 12 inch 
round; fit in a 9 inch pie plate with an inch overhang. Combine mushroom mixture with 
cheese, spoon into pastry shell ; roll out remaining pastry to 1 0 inch round; cut into ½ 
inch strips and weave over filling; trim and turn edge over strips, flute edge. Mix egg 
yolk with water and brush over top. Bake 40 minutes or until golden brown. Can be 
served hot or cold. Serves 6. 

Myrna Bell 

POTLUCK ZUCCHINI BAKE 

4 medium zucchini, cubed 
2¼ c. croutons, herb seasoned 
2 Tbsp. butter, melted 
¾ c. grated carrots 
½ c. chopped onion 
1 (1 O¾ oz.) can cream of chicken 

condensed soup 

½ c. dairy sour cream 
1 Tbsp. chopped pimiento 
1 tsp. salt 
½ tsp. pepper 
¼ c. butter 

Mix¾ cup of croutons and melted butter in medium sized bowl. Cook zucchini 5 
minutes in lightly salted water, drain. Melt ¼ cup butter in large saucepan and add 
carrots and onions and cook until done. Add remaining croutons, soup, sour cream, 
pimiento and seasonings. Mix thoroughly and stir in cooked zucchini. Spread in un
greased glass baking dish (1 0x6x2 inch) and top with reserved croutons. Bake in pre
heated oven for about 35 minutes or until bubbly. Bake at 350°. Serves 8. 

Eulah of Fresno 
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PUFFY CHILE RELLENO CASSEROLE 

2 or 3 (7 oz.) cans whole green 
chilies 

4 corn tortillas, cut in wide strips 
1 lb. Jack cheese, shredded 
1 large tomato, sliced 
Beggs 

½c.milk 
½tsp.each salt, pepper, ground 

cumin and garlic powder 
¼ tsp. onion salt 
Paprika 

Remove seeds from chilies. Lay half the chilies in bottom of a well-greased 9 
inch square baking dish. Top with half the tortilla strips and half the cheese. Arrange 
tomato slices on top. Repeat layers using the remaining chilies, torti llas and cheese. 

Beat together the eggs, milk, salt, pepper, cumin, garlic powder and onion salt. 
Pour evenly over casserole. Sprinkle lightly with paprika. Cover and chill if made 
ahead. Bake uncovered in 350° oven for about 40 minutes or until puffy and set in 
center. Makes 6 to 8 servings. 

2 Tbsp. butter 
2 Tbsp. flour 
1 tsp. salt 
1 tsp. sugar 
¼ tsp. pepper 
2 Tbsp. grated onion 

Sunset Magazine, Jacque Bunning 

SIERRAVILLE CASSEROLE 

8 oz. sour cream 
24 oz. frozen carrots 
24 oz. frozen broccoli 
½ lb. Cheddar cheese, grated 
2 Tbsp. butter, melted 
½ c. corn flakes, crumbled 

Combine 2 tablespoons butter and flour and cook gently until smooth, remove 
from heat and stir in seasonings and sour cream and onions. Fold in cooked and 
drained broccoli and carrots and place in shallow baking dish . Cover with grated 
cheese. Top with corn flakes that have been mixed with melted butter. Bake at 350° for 
30 minutes. 

2 eggs, beaten 
1 c. milk 
1 c. flour 
1 tsp. salt 

SPINACH CASSEROLE 

1 tsp. baking powder 
½ c. melted butter 

Mary Ann Hall 

1 bunch fresh spinach, chopped 
9 oz. Jack cheese, cubed 

In large bowl mix ingredients in order given. Pour into baking dish (1 ½ quart 
size). Bake at 325° for 35 minutes. 

Janice Braly 
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STUFFED TOMATOES BY CARNATION 

8 large tomatoes (about 3 inch size) 
2 Tbsp. flour 
1/s tsp. pepper 
2/3 c. undiluted Carnation 

Evaporated Milk 
¼ c. water 
3 c. diced cooked turkey 

½ c. salted cashews, coarsely chop 
cashews 

½ c. celery, chopped 
¼ c. green onion, chopped 
¼tsp.marjoram leaves 
¼tsp.basil leaves 

Cut tops off tomatoes and scoop out pulp and seeds. Turn tomatoes upside 
down to drain. In saucepan combine flour and pepper and gradually stir in evaporated 
milk and water, cook stirring constantly until mixture boils and thickens. Add all other 
ingredients and spices and cook until heated through. Spoon into tomato shells and 
place in baking dish. Bake at 325° for 20minutes. If you wish to serve them cold , do not 
bake. Serves 8. 

Kitchen tested by: Carnation Food Service Center 

SWEET POTATO CASSEROLE 

1 lb. (or 3 large) cooked sweet 
potatoes 

½ c. sour cream 
1 egg yolk 

½tsp.salt 
½ tsp. allspice 
¼ tsp. nutmeg 

Butter an 8 inch casserole. In mixing bowl add all ingredients to the sweet pota
toes and spoon into casserole, sprinkle with mini-marshmallows and bake at 350° for 
30 minutes. Serves 6. 

Marva Irvine 

ZUCCHINI CRESCENT PIE 

4 c. unpeeled zucchini 
2 medium-size onions 
½ c. margarine 
½ c. chopped parsley 
½ tsp. each salt, pepper 
¼ tsp. each: crumbled leaf 

oregano, crumbled leaf basil, 
garlic powder 

2 eggs, slightly beaten 
2 c. Mozzarella cheese, shredded 
1 (8 oz.) can Pillsbury crescent 

dinner rolls 
2 tsp. Dijon mustard 

Slice zucchini thin and saute with onions, chopped, in margarine (or butter) over 
low heat, about 10 minutes. Stir in seasonings and remove from heat. Sti r eggs and 
cheese in large bowl and add vegetable mixture. Arrange triangles of rolls over bottom 
and sides of 11 inch pan, pressing together to form crust. Spread with mustard and add 
vegetables. Bake at 375° for 35-40 minutes, or until knife comes out clean. Let stand 10 
minutes before serving, serves 6. This is a $40,000 - 1980 Bake-Off winner. (Millicent 
Caplan) 

Delicious served with fresh California tomatoes. 
Rita Furtsch 
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6 zucchini 
3 Tbsp. margarine 
¼ c. chopped green onion 
¼ c. chopped parsley 
4 tomatoes, sliced 
1 Tbsp. catsup 

ZUCCHINI SPECIAL 

¼ c. dry whitewine 
½tsp. basil 
1 tsp. salt 
¼ tsp. pepper 
Grated Parmesan cheese 

Wash and slice zucchini. Melt margarine in large ski llet, add zucchini and cook 
until golden. Add green onion and parsley and cook until tender. Add tomato slices. Mix 
catsup and wine and pour over vegetables. Sprinkle with basil, salt and pepper. Cover 
and simmer 1 Oto 15 minutes or until zucchini is tender. Sprinkle with cheese. 

Terry Shumate 
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MAIN DISHES 

A PRESIDENTIAL FAVORITE 

8 oz. uncooked macaroni 
1 tsp. butter 
1 egg, beaten 
1 tsp. dry mustard 

1 tsp. salt 
1 Tbsp. hot water 
1 c. milk 
3 c. grated sharp Cheddar cheese 

Boil macaroni in water until tender. Drain thoroughly. Stir in butter and egg. Mix 
together mustard, salt and water and add to milk. Add cheese, reserving enough to 
sprinkle on top. Turn macaroni mixture into buttered casserole; add milk and sprinkle 
top with reserved cheese. Bake in preheated 350° oven for about 45 minutes or until 
custard is set and top is crusty. 

Note: This is the favorite macaroni and cheese recipe of President Ronald 
Reagan. 

Nancy Reagan, Daily News, July '84 

BAKED CHICKEN 

3 lb. chicken, cut up 
1 can cream of chicken soup 

1 can cream of mushroom soup 
1 -1½ c. rice 

Grease 9x13 inch pan. Spread rice on bottom. Spread chicken soup over rice, 
mixing them together. Place chicken parts over soup-rice mixture. Spread mushroom 
soup on top. Pour 1/3 to ½ can water around edges of pan. Bake at 325°-350° until 
done. Extra water may be needed to edges when using brown rice. Cook 1 ¼ to 1 ½ 
hours. 

Ruth Quinley 

BBQ BEEF 

Pour over 1 chuck steak (3 to 5 lb.) (put in foil-lined pan): 

1/3 c. Worcestershire sauce 3 Tbsp. liquid smoke 
1/3 c. soy sauce BBQ sauce (your favorite) 

Cover steak tightly with foil after pouring the Worcestershire sauce, soy sauce, 
and liquid smoke over it. Bake at 250° for 3 to 5 hours, baking one hour for each pound. 
Last hour of baking pour over the meat your favorite BBQ sauce. Cover again with foil 
and bake one more hour. 

Note: This recipe is great for dinner parties because it takes very little attention, 
leaving you free for other things! 

BEEF STROGANOFF 

2 lb. round steak 
4 Tbsp. margarine 
1 can cream of mushroom soup 
1 can cream of celery soup 
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1 pkg. dry onion soup mix 
½ can pale, dry sherry 
1/3 can water 

Debbie Braly 
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Cut round steak into 1 inch squares. Fry in margarine until light brown. Add all 
other ingredients. Simmer until tender (about 2 hours) stirring occasionally. Serve over 
rice or cooked noodles. Serves 4-6. 

BROILED FLANK STEAK A L'ORANGE 

1 beefflank steak (about 1 ½ lb.) 
1 small onion, thinly sliced 
2 oz. fresh mushrooms, sliced (¾ c. 

or one 4 oz. can), drained and 
sliced 

Marinade: 

½ c. prepared low calorie Italian 
dressing 

Grated peel of ½ Sunkist orange 

3 Tbsp. fresh orange juice 
¼tsp.dried dill weed 

Jan Ford 

Combine marinade ingredients in a shallow baking pan. Score steak on both 
sides and place in pan with onions and mushrooms. Marinate for 2 hours or more. 
Remove steak from marinade and broil as desired for doneness. In saucepan simmer 
marinade until onion is tender. To serve slice steak diagonally; and serve with vegeta
bles and marinade. Serves 6. 

Courtesy - Sunkist Growers, Inc. 

BROILED SALMON STEAKS 

4 salmon steaks (¾ inch thick, 1 ¼ 
lb.) 

Grated peel and juice of ½ Sunkist 
lemon 

2 Tbsp. margarine, softened 
¼ lb. mushrooms, chopped 
2 Tbsp. parsley, chopped 
2 Tbsp. almonds, sliced 

Lightly coat broiler pan with nonstick vegetable cooking spray. Place fish on pan 
and sprinkle with lemon juice. Broil 4 to 5 inches from heat for 4 to 6 minutes on each 
side. Meanwhile, in bowl combine margarine, lemon peel; stir in mushrooms, parsley 
and almonds. Spoon mixture over fish steaks and broil 1 or 2 minutes longer. Garnish 
with Sunkist lemon slices. Serves 4. 

Courtesy - Sunkist Growers, Inc. 

BULLOCK'S CHICKEN-CANTONESE SALAD 

1 (6¾ oz.) pkg. rice sticks 
Oil for deep-frying 

Dressing: 

2 c. mayonnaise 
1 ¼ tsp. Worcestershire sauce 
2 tsp. oil 
1 Tbsp. plus 1 tsp. prepared 

mustard 
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1 head lettuce, chopped 

Va tsp. lemon juice 
2 tsp. soy sauce 
3 c. diced or shredded cooked 

chicken 
6 Tbsp. toasted sliced almonds 



Deep-fry rice sticks, a small handful at a time, in hot oil 1 to 2 minutes or until 
puffed. Drain. For each serving place 1 cup chopped lettuce in bowl. Add 1 tablespoon 
dressing and toss. Add 2 cups cooked rice sticks and toss. Top with½ cup chicken and 
1 tablespoon nuts. or ... combine everything in large bowl and toss with dressing to 
taste. 

Diana Cusumano 

CHICKEN ARTICHOKE CASSEROLE 

3 lb. chicken (boil until tender and 
reserve broth) 

2 small boxes MJB long grain and 
wild rice 

1 onion, diced 
1 green pepper, diced 

1 (3 oz.) bag sliced almonds 
¼ lb. mushrooms 
2 (6 oz.) jars artichoke hearts 
½ c. lemon juice 
Salt and pepper, to taste 

Prepare rice as directed replacing water with the chicken broth. Saute onion, 
bell pepper and mushrooms in artichoke oil (or 2 tablespoons butter). Remove chicken 
from bone and toss all ingredients together. Place in casserole. Bake at 350° for 45 
minutes. Serves 6-8. 

Katherine Massa 

CHICKEN BROCCOLI 

2 (1 0 oz.) pkg. frozen broccoli 2 Tbsp. lemon juice 
spears 1 ½tsp.curry powder 

2 c. cooked chicken, diced 1 c. Cheddar cheese, shredded 
2 cans cream of chicken soup ¾ c. bread crumbs 
1 c. mayonnaise 4 Tbsp. butter 

Partially cook chicken (or use leftovers) and broccoli. Lay broccoli on bottom of 
casserole, sprinkle diced chicken over top. Mix mayonnaise, curry, soup and lemon 
juice together and spread over chicken. Sprinkle with grated cheese. Melt butter with 
bread crumbs, and sprinkle over top. Bake uncovered at 350° 35-40 minutes. Serves 6-
8. 

2 (10 oz.) pkg. broccoli 
3 chicken breasts 
¾ c. dry white wine 
¼ c. margarine 

. CHICKEN AND BROCCOLI 

1 c. mayonnaise 
1 tsp. lemon juice 
1 tsp. curry 
½ c. sharp grated cheese 

1 can cream chicken soup 

Daria Tucker 

Cook broccoli, drain. Lay in casserole dish. Melt butter and wine together. Pour 
over chicken breasts. Bake at 350° for 25 minutes. Lay chicken over broccoli. Mix 
soup, mayonnaise, lemon, curry and cheese, add½ wine mixture. Pour over chicken 
and broccoli. Bake 30 minutes at 350°, add bread crumbs if you like. 

Can be made without broccoli. Double recipe for 6 people. 
Colette Quinley 
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CHICKEN-CHESTNUT CASSEROLE 

3 c. cooked chicken breasts, 
chopped 

1 can mushroom soup 
1 small can Pet milk 
1 small can water chestnuts, cut 

fine 

1 can chicken rice soup 
1 can chow mein noodles 
½ c. chopped nuts 
½ c. potato chips, crushed 

Combine all ingredients. Place in casserole and sprinkle crushed potato chips 
over top. Bake at 350° for 45-60 minutes. Serves 8. 

Evelyn Ojeda 

CHICKEN IN THE GRASS 

2 or 3 lb. asparagus (ends trimmed) 
¼ c. margarine 
3 lb. chicken, cut up 
1 large onion, minced 
1 ½ Tbsp. flour 

½ c. cream 
2 Tbsp. parsley, minced 
1 tsp. lemon juice 
1 tsp. salt 
¼ tsp. pepper 

Cook asparagus, reserving liquid. Puree one-fourth of asparagus in blender and 
set aside. Melt butter in skillet and brown serving sized pieces of chicken and onion, 
remove chicken and blend flour into drippings, then stir in 1 cup of reserved asparagus 
liquid. Add chicken, cover, and cook over low heat 30-40 minutes. Stir in cream and 
parsley and cook 3-4 minutes until sauce thickens. Stir in asparagus puree, lemon 
juice, salt and pepper, cook until heated. Place chicken on serving platter, arrange 
asparagus around sides and pour sauce over center. Serves 4. 

Rita Furtsch (from Woman's Day) 

COMPANY CHICKEN CASSEROLE 

1 can artichoke hearts 
4 chicken breasts, skinned 
4 Tbsp. butter 
2 carrots, julienned 
1 c. sliced fresh mushrooms 
-½ c. sliced green onions 
½ c. water chestnuts, sliced 

½tsp. salt 
1/s tsp. pepper 
½tsp.thyme, crumbled 
1 ½ c. chicken broth 
½ c. white wine 
2 Tbsp. cornstarch 

In large skillet, brown chicken in butter. Put in a baking dish. Put carrots in skillet 
and cook 5 minutes, covered over low heat. Add mushrooms, onion, chestnuts, salt, 
pepper, thyme, artichoke hearts. Cover and cook 1 minute more. Stir together: broth, 
wine, cornstarch and add to skillet ingredients. Cook over medium heat until mixture 
thickens and bubbles. Pour over chicken in the casserole dish. At this point, it can be 
frozen, covered. Bake the casserole covered at 375° for 40 minutes or till tender. De
frost, before cooking. This basic recipe serves four. I always quadruple it--using only 2 
cans artichoke hearts. There is a lot of sauce so you can add extra chicken as needed. 

Diana Cusumano 
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CHILE EGG PUFF 

1 0 eggs (large) 
½ c. flour 
1 tsp. baking powder 
½tsp.salt 
1 (16 oz.) pt. creamed small curd 

cottage cheese 

1 lb.Jackcheese,shredded 
½ c. butter 
2 (4 oz.) cans diced California green 

chilies 

In a bowl of an electric mixer, beat the eggs until light and lemon colored. Add 
flour, baking powder, salt, cottage cheese, Jack cheese and melted butter blending 
smoothly. Stir in the drained chilies. Pour mixture into a well buttered 9x13 inch glass 
dish. Bake at 350° for 35 minutes or until top is browned and center appears firm. Serve 
hot. A meat, such as sweet Italian sausage or chicken can be added. The sausage must 
be cooked , crumbled , and thoroughly drained. The chicken must be cooked and cut 
into bite-sized pieces. 

Diana Cusumano 

CHILES RELLENOS 

¼ lb. American or Jack cheese 
4 canned green chilies 
Flour 

Tomato sauce: 

2 Tbsp. diced green pepper 
¼ tsp. chili powder 

2 eggs, separated 
Oil 

1 (1 5 oz.) can tomato sauce 

Cut cheese in eight strips and wrap half of a chili around each strip. Sprinkle 
chilies with flour. Beat egg whites until stiff enough to hold a peak. Beat egg yolks and 
blend into whites. Dip each chi le into egg mixture and fry in hot oil until browned on both 
sides, turning carefully. Serve with tomato sauce. Makes 8 servings. 

Sauce: Add green pepper and chili powder to tomato sauce. Bring to a boil, 
reduce heat and simmer over low heat 5 minutes. Makes 2 cups sauce. 

1 Tbsp. butter 
1 Tbsp. chopped onion 
1 Tbsp. green pepper 
1 can cream of celery soup 
¾ c.milk 

CURRIED HAM 

1/3 c~ mayonnaise 
2 c. cubed ham 

Colette Quinley 

1 (3 oz.) can mushrooms 
¼ to ½ tsp. curry powder 
Hot cooked rice 

In skillet melt butter. Add onions and pepper and cook till tender, but not brown. 
Stir in soup, milk, mayonnaise. Add ham, mushrooms and curry powder. Cook and stir 
until heated. Serve over rice. 

Alice Wilkins 
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DEVILED ROUND STEAK 

2 lb. top round steak (2½ inches 
thick) 

½ lb. fresh mushrooms 
1 tsp. prepared mustard 
4 tsp. chili sauce 
3 Tbsp. butter, melted 

1 tsp. salt 
1 tsp. Worcestershire sauce 
¼tsp.pepper 
¼ tsp. paprika 
1 Tbsp. grated onion 
4 Tbsp. lemon juice 

Score the meat deeply on both sides and spread with the mustard. Make a sauce 
of all other ingredients and marinate the steak for two hours, tu rning occasionally. 
Remove steak from marinade and brown on both sides in hot skillet. Mix sauce with one 
cup hot water and pour over meat, cover and cook slowly for 45-60 minutes. Remove 
cover and continue cooking until sauce thickens. 

This recipe was originally in the old "Country Gentlemen" magazine. 
Daisy Watt, Riverton, Wy. 

DO-AHEAD CASSEROLE 

½ pkg. wide lasagne noodles 
1 - 1 ½ lb. ground beef 
½ tsp. basil or oregano 
1 Tbsp. butter 
2 (8 oz.) cans tomato sauce 
1 c. cottage cheese 

8 oz. cream cheese, softened 
¼ to ½ c. sour cream 
1/3 c. chopped green onions 
1 Tbsp. minced green pepper 
¾ lb. grated Jack cheese 

Saute beef until brown in butter. Add spices. Stir in tomato sauce. Remove from 
heat. Combine rest of ingredients except noodles and Jack cheese. Cook noodles as 
label directs. In 2 quart flat casserole spread half of noodles, cover with cream cheese 
mixture, top with remaining noodles. Cover with meat mixture, then with grated 
cheese. Bake uncovered at350° until bubbly, 30 minutes, if warm, 1 hour from refriger
ator. Serves 6-8. 

Colette Quinley 

DWIGHT'S CHICKEN KIEV 

4 large chicken breasts, boned and 
halved 

1 stick butter, softened(½ c.) 
8 pinches parsley 
8 pinches chives 

Pepper and salt 
½ c. flour 
3 eggs, beaten 
2 c. cracker crumbs 

Pound out chicken breasts with meat mallet until 1/a inch thick. Divide butter into 
eight equal portions; add to each a pinch of parsley and a pinch of chives, salt and 
pepper to taste. Place seasoned butter on each breast half; fold meat over and roll to 
seal. Roll in flour, then dip in beaten eggs and roll in cracker crumbs. Refrigerate four 
hours or overnight on wax-paper lined cookie sheet. Cook in deep-fat fryer at 365° for 8 
to 10 minutes or until golden brown. 

Dwight Beyke of Kentucky 
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6eggs 
3c. milk 

EGG SOUFFLE 

9 slices white bread 
2 c. cheese (any kind), shredded 

Beat eggs and milk. Butter bread. Remove crusts. Cut into cubes. Place cut 
bread into 9x13 inch baking dish. Sprinkle cheese over top. Pour egg mixture over 
bread and cheese. Refrigerate overnight. Bake 45 minutes at 350°. May add any sea
sonings or ingredients to dress up the dish such as bacon, ham, green pepper, onions, 
shrimp, etc. 

1 lb. ground meat 
1 onion 
2 (15 oz.) cans tomato sauce 
1 can water 
½ tsp. pepper 

ENCHILADAS 

1 tsp. salt 
4 tsp. chili powder 
2 tsp. cumin 
12 tortillas 
½lb.cheese 

Jacque Bunning 

Brown meat and onions. Heat sauce in pan, add salt, pepper, chili powder, and 
cumin. Add about¼ of the sauce to the meat. Heat tortillas on a warm flat pan. Fill 
tortillas with meat and sprinkle with grated cheese. Fold tortilla into thirds. Place seam 
side down in pan. Cover enchiladas with sauce and sprinkle cheese over top. Bake at 
350° for 25 minutes. 

Colette Quinley 

FANCY FISH ROLL-UPS 

4 oz. can mushroom stems and 
pieces, chopped 

¼ c. finely chopped onion 
3 Tbsp. butter 
2 Tbsp. fresh chopped parsley 
½tsp. rosemary (optional) 
1/3c. water 
3 c. stuffing herb-seasoned 

croutons 

½ tsp. paprika 
¼tsp.salt 
¼ tsp. pepper 
2 lb. sole fillets, fresh or frozen, 

patted dry 
2 Tbsp. butter, melted 

In large saucepan cook mushrooms and onion in 3 tablespoons butter until ten
der, add spices, stir in water and cook until mixture boils, remove from heat. Add crou
tons, set aside. Butter sides and bottoms of 12 (2½ inch) muffin pans. Sprinkle paprika, 
salt, and pepper over buttered surface. Cut fillets to fit around side of muffin pans, 
overlapping ends. Line bottoms with remaining fish pieces, brush with melted butter. 
Fill centers with stuffing , mounding slightly. Bake at 375° for 30 minutes. To serve lift 
from pans with two spoons, serve immediately. Serves 6-8. 

Mrs. H. Bradley 
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HOBO STEW 

1 lb. ground beef 1 can red kidney beans 
½ onion, chopped fine 1 pkg. frozen mixed vegetables 
½ green pepper, chopped fine 1 can tomato soup 

Brown meat, onion, and pepper. Add other ingredients. Cook slowly for 45 min
utes. Let stand several hours to improve flavor. 

Chris Gibson 

HOT DOGGITIES 

½ c. corn flake crumbs ¼ c. mustard 
1 lb. hot dogs Wooden skewer 
¼ c. catsup 

Insert skewer lengthwise into hot dogs leaving about 2 inches for handle. Score 
surface of hot dogs lightly. Roll franks in catsup or mustard , then roll in corn flake 
crumbs. Place hot dogs on broiler pan. Broil 3 to 5 inches from broiler unit for 4-5 
minutes. Turn and broil on second side 3-4 minutes. 

Colette Quinley 

JUANITA'S PORK CHOPS 

6 to 8 pork chops 
1/3 c. chopped sweet pickles 
1/3 c. cider vinegar 
1 medium onion, chopped 
1 (4 oz.) can pimentos 

1 Tbsp. Worcestershire sauce 
2 Tbsp. brown sugar 
2 tsp. mustard 
1 tsp. Tabasco sauce 

Mix all ingredients together and pour over pork chops. Bake in shallow baking 
dish uncovered for one hour or until done. Bake at 325°. 

Terry Shumate 

Good nutrition should be practiced by all of us each day. 

LEE HORSLEY'S PAPPY'S TEXAS CHILI 

4 lb. coarsely ground beef 
3 onions, chopped 
1 tsp. garlic salt 
3 c. tomato sauce 
3 beef bouillon cubes 
1 c. water 
5 or 6 Tbsp. chili powder 

1 tsp. oregano 
1 tsp. cumin, ground 
1 (4 oz.) can diced green chilies 
Salt and fresh ground pepper to 

taste 
1 jalapeno pepper (optional) 
Water as needed (about 2 c.) 

Dissolve the 3 beef bouillon cubes in the one cup of water. Brown beef and 
onions sprinkled with garlic salt in large kettle unti l the meat has lost its red color, 
stirring often. Add all remaining ingredients, mixing well. Cover, and simmer slowly 3 or 
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4 hours, adding water as needed. Taste should be peppery and meaty; texture nice and 
thick. Serves 16 to 20. · 

This recipe from the Los Angeles Times. 
Rita Furtsch 

2 lamb shanks 
2 Tbsp. instant minced onion 
2 Tbsp. water 
½ tsp. garlic powder 

LAMB SHANKS 

2 Tbsp. spaghetti sauce seasoning 
2 Tbsp. brown sugar 
1 (8 oz.) can tomato sauce 
1 c. dry white wine 

Place shanks in 3 quart casserole dish. In small mixing bowl add instant minced 
onion to water. Add all other ingredients, pour over shanks and cover. Bake at 325° for 
3 hours, turn ing shanks occasionally. Serves 2. 

Jan Ford 

MARLBORO COUNTRY EGGS 

8 tortillas 
8eggs 

Huevos Rancheros Sauce: 

½ c. minced onion 
1 clove garlic, minced 
1 Tbsp. cooking oil 
2 (8 oz.) cans tomato sauce 
1 Tbsp. ground coriander 

Rancheros Sauce (see following) 
1 avocado 

1 Tbsp. minced parsley 
1 Tbsp. chili powder 
¼tsp.salt 
Dash pepper 

Fry tortillas ½ minute each side in hot oil. Fry eggs in bacon fat or butter. Salt if 
desired and sprinkle with chili powder. Spoon sauce over all and top with slices of 
avocado. 

Sauce: Cook onion and garlic in cooking oil until tender. Add other ingredients 
and simmer ten minutes. (Makes 2¼ cups). 

This recipe found in a collection of old Keepsake recipes, Rita Furtsch 

MEATBALLS IN CHERRY SAUCE 

1 lb. fresh ground pork 
½ c. soft bread crumbs 
1 egg 
2 Tbsp. minced onion 
¼ c. water chestnuts, finely 

chopped 

Cherry Sauce: 

16 oz. can dark pitted sweet 
cherries 

¼ c. orange juice 
3 Tbsp. each: Brow_n sugar, vinegar 

and lemon juice 
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2 Tbsp. milk 
½ tsp. each salt and pepper 
1 tsp. Worcestershire sauce 

2 Tbsp. soy sauce 
¼tsp.grated orange rind 
1 Tbsp. cornstarch 
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Sauce: Drain cherries and put syrup in large saucepan. Add remaining ingredi
ents (for sauce) and mix well. Cut cherries in half, add to mixture and cook until clear 
and slightly th ickened. Set aside. Mix ingredients for meatballs and shape in about 3 
dozen small· balls . Brown slowly in skillet without added shortening . Drain well, add to 
sauce and simmer 1 O minutes. Serve hot with cocktail picks. 

Rita Furtsch 

MEXICAN CHILI 

1 (4-5 Jb.) brisket 1 small can chopped chilies 
1 can tomato soup 1 (16 oz.) can stewed tomatoes 
1 env. onion soup Refried beans (optional) 

Cook brisket with soups in crockpot until meat falls apart easily, about 5-6 hours. 
Add tomatoes and chilies. Can be eaten plain or as filling for burritos or taquitos. 

Colette Quinley 

MICHIGAN PORK CHOPS 

6 (1 ½ inch) thick center cut pork 
chops 

2 fresh California Sunkist lemons 

½ c. brown sugar 
Salt, pepper to taste 

Have pork chops cut to desired thickness, 1 ½ inches preferred . Brown chops on 
each side in shortening in skillet. Remove to baking dish and cover with very thin slices 
of fresh lemon. Sprinkle with brown sugar, season to taste with salt and pepper and 
bake at 350° for one hour, uncovered, serve hot. Serves 6. 

Cousin Vivian 

MOCK PASTRAMI 

6 lb. corned beef brisket 
2 qt. hot water 
4 garlic cloves, crushed 
2 Tbsp. pickling spice 

2 Tbsp. cracked pepper 
1 tsp. each: allspice, nutmeg and 

paprika 
1 tsp. liquid smoke 

Trim all excess fat off the brisket and discard . Place meat in a 12x17 inch baking 
pan that is 2 inches deep. Add the hot water, garlic and pickling spice. Cover tightly and 
bake at 350° for three hours. Pour off and discard the water and seasonings. Mix 
pepper and other spices and liquid smoke and rub both sides of the beef with the 
mixture. Return to oven and bake uncovered about 30 minutes or until lightly browned. 
Serve hot or cold. Slice thinly across grain to serve. Serves 12. 

Shirley Christine, Paso Robles, Ca. 

MOM'S HAM AND CHEESE SCUFFLE 

12 slices bread 
1 lb. sharp Cheddar cheese, grated 
2 c. diced ham 
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1 cube soft butter 
6eggs 
3 c. whole milk 



This makes 2 layers. Begin with 6 slices of bread. Butter both sides. Place on 
bottom of 9x13 inch dish. Add ½ pound of cheese. Add 1 cup of the chopped ham. 
Repeat the layer. Beat the 6 eggs and the 3 cups of milk together and pour on top and 
let the casserole set overnight in the refrigerator, covered. Bake uncovered 45 minutes 
at 350°. Do not undercook. Let set 10 minutes before serving. 

Diana Cusumano 

MOTHER'S TAMALE PIE 

½ c. shortening 
1 white onion, diced 
2 lb. ground beef 
1 (16 oz.) can tomatoes 
1 (8 oz.) can whole kernel corn 
2eggs 

1 c. milk 
1 c. yellow corn meal 
Salt 
Pepper 
Olives 

Saute onion in shortening, add beef and cook until lightly browned. Place in 
9x13 inch baking dish; add tomatoes (cut up) and drained corn. Beat eggs slightly and 
add milk and stir in corn meal. Stir into other ingredients adding salt; pepper and olives 
to suit personal taste. Bake at 350° for 45 minutes. Serves 6. 

Evelyn Ojeda 

NINETEEN EIGHTY ONE CHAMPIONSHIP CHILI 

1 O lb. beef brisket 
4 medium onions 
¼ c.oil 
1 ½ cloves garlic 
2 lb. ground pork 
7 oz. can whole green chilies 
1 Tbsp. cumin 
1 Tbsp. dry mustard 

1 tsp. salt 
1 tsp. oregano 
15 oz. can tomato sauce 
16 oz. can whole tomatoes 
1 oz. tequilla 
1 (12 oz.) can beer 
6 oz. chili powder 
2 beef bouillon cubes 

Finely chop lean beef brisket and mince onion. Brown meat and onion in oil. Stir 
in minced garlic, chiles, spices, tomatoes and all other ingredients and bring to a boil. 
Reduce heat and simmer for 3 hours, stirring occasionally. Do not stir last half hour 
before serving. Makes 20-25 servings. 

This recipe was the 1981 World Championship Butterfield Stageline Chili. 
Rita Furtsch (L.A. Times Food Section) 

OPEN FACE CRAB SANDWICHES 

1 pkg. English muffins 
1 can crab, flaked 
1 c. Velveeta, grated 

¾ c. mayonnaise 
4-5 green onions, sliced fine 

Split muffins and set on baking sheet. In medium bowl mix all other ingredients. 
Spread on muffins. Place under broiler until bubbly and slightly brown. 

Jan Ford 
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ORIENT AL PORK WITH NECTARINES 

1 lb. lean pork 
2 beef bouillon cubes 
2 Tbsp. plum jam 
2 Tbsp. red wine vinegar 
1/3 c. water 
2 tsp. cornstarch 
1 tsp. chili powder 
1 tsp. grated fresh ginger root 

(optional) 

2 Tbsp. vegetable oil 
1 green pepper, cut into 1 inch 

cubes 
1 large clove garlic, minced 
2 medium fresh California 

nectarines, sliced 
Hot cooked rice 

Cut pork into 2 x ½ inch strips. Mash bouillon cubes with jam in small bowl. Mix 
in vinegar, water, cornstarch, chili powder and ginger. Heat 1 tablespoon oil in skillet 
until hot. Add half the pork and cook over high heat turning occasionally with spatula 
until browned, about 2 minutes. Lift pork onto plate and repeat with other half of pork. 
Heat remaining oil in skillet and add green pepper, onion and garlic. Stir-fry over high 
heat for 3 or 4 minutes, return pork to pan, add cornstarch mixture and nectarines. 
Cook until sauce is thickened and heated through. Serve over hot rice. Makes 4 serv
ings. 

2 lb. beef, cubed 
1 onion, sliced 
4 carrots, sliced 
4 celery, sliced 
½ green pepper, sliced 
¼ c. tapioca 
¼ c. dry bread crumbs 

Courtesy-California Tree Fruit Agreement 

OVEN BEEF STEW 

1 small can mushrooms 
4 small potatoes, cubed 
1 tsp. salt 
¼ tsp. pepper 
1 large can tomatoes 
½ c. dry red wine 

Combine all in large Dutch oven or casserole with tight fitting lid. Cook at 300° 
for 4 hours. Do not uncover while cooking. Serves 6. 

1 Tbsp. corn oil 
½ c. chopped onion 
1 clove garlic, minced 
2 tsp. paprika 
1/s tsp. pepper 
1 Tbsp. cornstarch 

Terry Shumate 

PAPRIKA CHICKEN FOR TWO 

¾ c. bouillon (chicken flavored) 
1 c. cooked, cubed chicken (or 

turkey, if desired) 
½ c. frozen peas 
1/3 c. yogurt (plain) 
Cooked noodles, or rice (serve hot) 

Heat corn oil in large skillet over medium heat, add onion, garlic, paprika and 
pepper, cook for one or two minutes, until tender, stirring frequently. Stir in the corn
starch and gradually stir in the bouillon until smooth. Add chicken and peas, bring to 
boil for one minute stirring constantly, remove from heat and add yogurt, sti r until 
blended. Serve while hot over cooked noodles (or rice.) 

Evelyn Ojeda 
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PICNIC TIME CHICKEN BREASTS 

Chicken: 

6 chicken breasts, boned -
Salt and pepper to taste 
Dried marjoram and dried tarragon 

leaves, to taste 

Stuffing: 

1 c. slivered almonds 
½ c. butter (1 stick) 
½lb.fresh mushrooms, sliced 
1 small onion, chopped 

½ c. butter (1 stick) 
6 Tbsp. v:'hite wine 

3 Tbsp. sliced pimiento 
2 c. cooked rice (use seasoned 

package mix) 

Prepare stuffing: Saute almonds in 3 tablespoons of butter. Place in a bowl. 
Saute mushrooms and onion in remaining 5 tablespoons butter until moisture evapo
rates. Place in bowl with almonds and add pimientos and rice . 

To prepare chicken: Sprinkle chicken with salt, pepper, marjoram and tarragon . 
Lightly saute chicken in butter. Tear off 6 (1 5 inch) lengths of heavy duty foil and mound 
stuffing in center of each. Place chicken on top of stuffing . Add wine to skillet, stir and 
then pour over the chicken . Seal packages. Bake in preheated 375° oven for 30 min
utes. Refrigerate . and keep cool if being served at a picnic. (May be served warm at 
home.) 

1 loaf frozen bread dough 
Tomato paste 
Oregano 
Basil 
Onion 

Kathryn Sims, Daily News 7 - '84 

PIZZA 

Garlic 
Cheese 
Mushrooms 
Olives 

Thaw bread dough. Grease a pizza pan. Roll dough out to fit pan. Put dough in 
pan. Mix tomato paste with seasonings, spread on dough. Top with cheese, mush
rooms, olives and any other topping. Bake at 450° for 20-25 minutes. Makes 1 pizza. 

Colette Quinley 

QUICHE LORRAINE 

1 (9 inch) unbaked pastry shell 
Approximately ½ c. chopped 

cooked ham or bacon , 
crumbled 

½ lb. Swiss cheese, shredded 
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1 Tbsp. flour 
½tsp. salt 
Dash of nutmeg 
3 eggs, beaten 
1 ¾ c. milk (whole or half & half) 
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Bake shell until lightly browned at 450°. Reduce oven temperature to 325°. 
Reserve some ham or bacon for the topping, place the remaining in the pie shell. Add 
cheese. Combine rer:naining ingredients . Pour over. Sprinkle reserved ham/bacon 
over top. Bake 35-40 minutes at 325°. 

This can also be baked in the 9x13 inch glass pan and cut into squares for 
smaller hor d'oeuvres. 

Diana Cusumano 

ROAST TURKEY BREAST 

½ turkey breast (4 to 4½ lb.) 
1 Tbsp. lemon juice 
1½ tsp. salt 
2 Tbsp. butter 
¼ tsp. paprika 
1/a tsp. powdered thyme 
1/a tsp. powdered basil 

1/a tsp. white pepper 
½ c. rose wine 
1 cube chicken bouillon, crushed 
2 c. small fresh mushrooms 
1 (8 oz.) can small whole onions, 

drained 

Sprinkle turkey breast with lemon juice and season underside with½ teaspoon 
salt. Mix remaining salt with butter, paprika, herbs and pepper and rub over skin. Place 
turkey skin-side up in shallow pan. Roast in oven, 400°, for 20 minutes until skin begins 
to brown. Reduce temperature to 325° and roast 1 to 1 ½ hours until meat is tender, 
basting frequently with wine mixed with bouillon cube. Add mushrooms (halved or 
whole) and onions last 20 minutes of cooking. If desired, pan juices may be thickened 
slightly with cornstarch . Makes 6-8 servings. 

3 Tbsp. bacon drippings 
2 lb. beef, cut in cubes 
¼ c. flour 
¼ tsp. pepper 
2 c. canned tomatoes 
1 ½ c. strong black coffee 

Colette Quinley 

ROUND-UP TIME STEW 

1 large onion, coarsely chopped 
2 large potatoes, pared and cut in 

chunks 
3 carrots, scraped and sliced 
1 ½tsp.salt 

Heat bacon drippings in large heavy pot. Dredge beef cubes in flour mixed with 
pepper; add to hot bacon drippings and brown. Add tomatoes, coffee and onion; cover 
and cook 1 ½ hours over low heat. Add potatoes, carrots and salt; cover and cook until 
tender. 

¼ c. salad oil 
½ c. chopped onion 
1 tsp. chopped garlic 
1 tsp. chopped parsley 
1 tsp. chopped celery 
1 c. tomatoes, solid pack 
1 c. tomato sauce 
¼ c . sherry wine 
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Harold Furtsch (Mac's recipe) 

SPAGHETTI AND CRAB 

1 tsp. black pepper 
2 tsp. salt 
½ tsp. paprika 
1½ c. water 
1 lb.spaghetti 
1 lb. crabmeat, fresh or canned 
Grated cheese 



Braise onions, celery, garlic and parsley in oil until golden brown. Add tomatoes, 
tomato sauce, water and seasonings. Simmer for one hour. Add crabmeat and wine 
and simmer a few minutes. Cook spaghetti, drain but do not wash. Add to sauce and 
mix well. Pour on serving platter and sprinkle with your choice of grated cheese. Serve 
immediately. Serves 6. 

Courtesy No. 9 Fishermen 's Grotto 

STUFFED MEAT LOAF 

1 lb. lean ground beef 
1/3 lb. ground pork 
1 c. fresh bread ,erumbs 

Filling: 

1 (15 oz.) can chopped spinach 
5 strips bacon 

1 egg, slightly beaten 
1 clove garlic, minced 
Salt and pepper 

2 eggs, hard cooked 
½ c. Cheddar cheese, shredded 

Combine meat, crumbs, egg and garlic and add seasonings, mixing lightly. 
Place between two pieces of waxed paper and roll out to a rectangle ½ inch thick. ~ 
Remove paper and spread center portion of meat with fi lling. Roll up like a jelly roll and 
place in a shallow pan. Pat meat together on ends to seal. 

Filling: Drain spinach thoroughly. Fry bacon until crisp, drain and crumble. Com
bine with eggs and cheese. Bake at 350° for 40 minutes. Serves 6. 

Robin McMeen 

STUFFED TURKEY ROLL 

1 egg, beaten 
1 lb. ground raw turkey 
½ c. rolled oats, quick cooking 
½ c. onion, chopped 
¼ c. celery, chopped fine 
¼ c. butter 
½ tsp. ground sage 

¼ tsp. dried thyme, crushed 
2 c. bread cubes, toasted 
2 slices bacon 
1/2 tsp. salt 
¼ tsp. pepper 
2 Tbsp. water 

Combine egg, oats, salt and pepper, mix and add ground turkey. On waxed 
paper pat into 12x9 inch rectangle. Cook in saucepan onion, celery and spices unti l 
tender, toss with bread cubes and water and spread over meat mixture. Roll jelly roll 
style, pressing to seal edge. Bake in greased baking dish seam side covering with 
halved bacon strips. Bake uncovered at 325° for 55 to 60 minutes. Serves 6. 

SWEET AND SOUR MEATBALLS 

Sauce: 

1 (1 4 oz.) bottle catsup 
1 c. brown sugar 
1 c. water 
2 Tbsp. Worcestershire 
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1 tsp. vinegar 
1 tsp. dry mustard 
1 whole medium onion 

Betty Smith 
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Meatbal ls: 

1 lb. ground beef 
1 c. soft bread crumbs 
1 beaten egg 

Dash garlic and onion powder 
Salt to taste 

Bring sauce to boi l. Brown meatballs. Add sauce to meatballs and simmer 30 
minutes. For sweet and sour spareribs use 3 tablespoons vi negar, exchange the Wor
cestershire for 2 tablespoons soy sauce and add½ teaspoon dry ginger. 

1 lb. ground beef 
¼ lb. sausage 
½ onion, chopped 
½ green pepper, chopped 
2 ribs celery, sliced 
1 egg 

Colette Quinley 

TASTY MEAT LOAF 

2 slices dry or toasted bread 
2 Tbsp. horseradish 
½tsp. salt 
1 tsp. dry mustard 
2Tbsp. milk 
2 Tbsp. catsup 

Beat egg. Add all ingredients and mix well. Place in large baking dish. Bake at 
375° for approximately 1 hour. 

TORTILLA CASSEROLE 

2 pkg. corn tortillas 
1 lb. brick chili 
1 can chili con carne (without 

beans) 

1 c. water 
2 large onions, ·chopped 
2 lb. Jack cheese 

Terry Shumate 

Mix the two chilies together and heat, with the water. Cut or tear tortillas and 
alternate with onion, tortillas and chili mixture evenly, covering with cheese. Repeat 
layers, ending with cheese. Bake at 350° for 45 minutes. 

Serve with sour cream, seasoned to taste with chopped green onions. 

½ c. mayonnaise 
1 can tuna, drained 
1/3 c. chopped celery 
¼ c. onions 
½ bag noodles, cooked 

TUNA CASSEROLE 

1 can cream of celery soup 
½ c. milk 
½ c. diced cheese 
Chow mein noodles 

Adeline Reid 

Mix together preceding. Bake at 350° for 25 minutes. Top with chow mein noo-
dies. 

Colette Quinley 

The average person consumes 1600 pounds of food per year. 
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Filling : 

1 lb. shrimp 
2 Tbsp. oil 
½ lb. ground pork 
2 Tbsp. soy sauce 
1 Tbsp. pale dry sherry 

WON-TON 

1 tsp. salt 
1 can water chestnuts, chopped 

fine 
1 tsp. cornstarch in 1 Tbsp. water 
3 c. oil for frying 

Prepare shrimp, clean and chop. Heat 2 tablespoons oil and fry ground pork for 
about 1 minute. Add : Shrimp, soy sauce, wine, salt, chopped chestnuts, chopped on
ion , and cornstarch/water mixture. Cool thoroughly!! Fill Won-Ton wrappers. Place 
approximately 1 heaping teaspoon of filling on the Won-Ton square. Fold into a trian
gle. Moisten the edges with water and press to seal. Fold back the corners of the trian
gle. These can be made and refrigerated for 2-3 days or they can be frozen. Store by 
separating layers with waxed paper and covering tightly. Fry in hot oil. 

½ c. vinegar 
½ c. water 
1 tsp. soy sauce 
½ c. catsup 

WON-TON SWEET AND SOUR SAUCE 

¾ c. brown sugar 
5 drops Tabasco 

Diana Cusumano 

1 tsp. cornstarch in 1 Tbsp. cold 
water 

Combine ingredients and bring to a boil. Let simmer 30 seconds. Thicken with 
paste made of cornstarch and cold water. 
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BREADS 

APPLE DATE DREAM 

2 c. sifted all-purpose flour 2 slightly beaten eggs 
1 c. sugar 1 (21 oz.) can apple pie filling 
1 ½ tsp. baking soda ½ c. cooking oil 
1 tsp. salt 1 tsp. vanilla 
1 tsp. ground cinnamon 1 c. chopped dates 
½ tsp. ground allspice ¼ c. chopped walnuts 

Sift together all dry ingredients. Combine eggs, pie filling, oi l and vanilla; stir into 
flour mixture and mix well. Stir in dates and nuts. Pour into greased and floured 13½ x 
8¾ x 1 ¾ inch baking dish. Bake at 350° for 40 to 45 minutes. Cool. Cut in squares and 
serve with whipped cream. Serves 12. 

This recipe came from Heidelberg, Germany. 
Sandra Stutz 

APPLE NUT BREAD 

Mix in order listed: 

1 ½ c. oil 
2 c. sugar 
4 eggs, unbeaten (one at a time) 
3 c. flour 
1 tsp. baking soda 

½ tsp. salt 
2 tsp. cinnamon 
3 large Delicious apples 
1 c. nuts 

Peel and cut bite-size large (or medium) apples. This recipe makes two loaves. 
Dough will be sticky. Bake at 325° one hour and 20 minutes. 

Lillian Kuwata NE L.A. Chapter 

APPLE-NUT-CHEESE BISCUITS 

.1/3 c. sugar 
1/3 c. chopped walnuts 
½ tsp. ground cinnamon 
1 ¾ c. biscuit mix (packaged type) 
¾ c.(3 oz.) shredded sharp 

Cheddar cheese 

1 small apple, peeled, cored and 
chopped(¾ c.) 

1/3 c. cold water 
¼ c. butter or margarine, melted 

In bowl stir together sugar, nuts and cinnamon, set aside. Stir together biscuit 
mix, cheese and chopped apple. Make a well in center of cheese mixture; add water all 
at once, stirring just till moistened. Form into a ball. Flatten pieces; shape each into a 
ball. Roll in the melted butter (or margarine}, then in sugar mixture. Arrange in a 
greased 9 inch round baking pan. Bake at 400° for 25 to 30 minutes. Serve warm. 

It is suggested these interesting biscuits be served with sausage omelet. 
We thank Julia Coffman of Indiana for this recipe 
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AUNT JENNIE'S BEER BREAD 

3 c. self-rising flour 
3' Tbsp. suga'r 

1 (12 oz.) can beer, flat (leave out 
overnight) 

Mix flour, sugar and add the beer. .Mix with a fork and work a little with your 
hands dipped in water because it is sticky. Spread in loaf pan. Pour liquid margarine on 
top of batter. Bake at 350° for about an hour. 

Diana Cusumano 

BAKE AND FREEZE FRUIT-NUT BREAD 

1 c. sifted all-purpose flour 
1 c. whole wheat flour 
½tsp.salt 
½ tsp. baking soda 
2 tsp. baking powder 
2/3 c. nonfat dry milk powder 
1/3 c. wheat germ 
½ c. firmly packed brown sugar 
¼ c. chopped walnuts 
½ c. unsalted dry roasted peanuts, 

chopped 

½ c. raisins 
3eggs 
½ c. vegetable oil 
½ c. molasses 
¾ c. orange juice 
2 medium-sized bananas, mashed 

(1 c.) 
1/3 c. dried apricots, chopped 

Note: This bread makes two (8x4x2 inch) loaf pans. It may be kept frozen, then 
thawed and warmed before serving. It contains a supply of the RDA protein for women 
and children and also it is a source of calcium, iron and Vitamin A. Bake it at 325° for 
one hour in greased pans. 

Combine flours, salt, soda, baking powder, dry milk, wheat germ, sugar, nuts 
and raisins in a large bowl; blend thoroughly with pastry blender. Whirl eggs in con
tainer of electric blender until foamy. Add oil, molasses, orange juice and bananas 
whirling after each addition. Add apricots, whirl just to chop coarsely. Pour mixture into 
bowl with dry ingredients. Stir until all flour is moistened. Pour into bake pans. Cool 
cake slightly on wire rack, remove and cool completely. Wrap tightly and store to mel
low flavors. 

This is a delicious bread for snacking, lunches and picnics. Slice thin and serve 
with cream cheese. 

Gena Gabrielson, Betty Woodson 

BAKED PANCAKE 

2/3c. flour 
2/3c. milk 
½ tsp. baking powder 

4eggs 
2 Tbsp. margarine or butter 

Preheat oven to 400°. Mix flour, milk, baking powder and eggs. Batter will be 
lumpy. Melt margarine in 12 inch skillet with rounded sides. Pour in batter. Bake 15-18 
minutes until puffy and golden. Serves 4. 

Serve with: Apple Coconut Syrup-
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Heat to boiling: 

2 medium cooking apples, sliced 
thin 

½ c. syrup 
3 Tbsp. coconut 

When mixture reaches boiling, reduce and simmer one minute. 

Or serve with: Fried apples. 

½ c. butter 
1 c. sugar 
1 egg 
4 Tbsp. sour cream 
1 c. nuts, chopped 
3 bananas, mashed 

BANANA NUT LOAF 

1½ c. flour 
1tsp. soda 
1 tsp. cinnamon 
1 tsp. clove 
Dash of salt 

Terry Shumate 

Mix in order given. Pour into loaf pan. Bake at 375° for 60 minutes. Refrigerate_to 
store. 

2 c. sifted flour 
¼ c. sugar 
1 tsp. baking powder 
½tsp.soda 
1 tsp. nutmeg 

BUTTERMILK PUFFS 

1 tsp. salt 
¾ c. buttermilk 
¼c. oil 
1 egg 

Diana Cusumano 

Sift dry ingredients together. Stir in buttermilk, oil and egg with a fork. Beat until 
smooth. Drop with teaspoon into oil heated to 375°. Fry about 3 minutes. Drain on 
paper towels. Roll warm puffs in powdered or granulated sugar. Makes 2 dozen. 

Icing variations: Dip in chocolate glaze. Sprinkle with nuts or coconut. Dip in 
orange glaze. Sprinkle with chocolate shots (same as tiny sprinkles). 

Terry Shumate 

CHERRY-CHEESE DESSERT BREAD 

1 (1 lb.) loaf frozen bread dough 
1 (21 oz.) can cherry pie filling 
¼ c. chopped California walnuts 

2 Tbsp. sugar 
4 oz. cream cheese, softened 
1 tsp. vanilla 

Thaw bread dough to room temperature. Grease tube cake pan and spread one 
cup of the cherry pie filling in the bottom. Sprinkle three tablespoons of the chopped 
nuts over the filling. Cut loaf into 20 pieces and set aside. Combine sugar, cream 
cheese, vanilla and remaining nuts. Place rounded tablespoon of cream cheese mix
ture in middle of each piece of dough and seal to form a ball. Place dough in double row 
in pan on top of pie filling and nuts. Let dough rise in warm place until it triples in size. 
Bake at 375° for 30 to 35 minutes. Invert on serving plate and spoon remaining cherry 
filling over the top. Serves 10. 

Delightful for brunch. 
Evelyn Ojeda 
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CINNAMON BEER BREAD 
2 c. unsifted self-rising flour 
1 c. whole wheat flour 
11/2 tsp. baking powder 
1 tsp. cinnamon 
½ tsp. nutmeg 

1/a tsp. cloves 
1 (12 oz.) can beer, room 

temperature 
1 Tbsp. honey 
1 c. raisins 

Sift together flours and spices together in large bowl, mixing well. Add beer, 
honey and raisins and mix until well blended. Spread batter in greased 9x5x3 inch loaf 
pan. Bake at 350° in preheated oven for 45 minutes or until nicely browned. Test with 
wooden pick in center for doneness. Turn out on wire rack and cool before slicing. 

2 c. milk 
1 c. sugar 
½ c. shortening 
4 eggs, beaten 

COFFEE BREAD DOUGH 

2 yeast cakes 
8 c. flour 
4 tsp. salt 

Mary A. Kerl 

Scald milk, add shortening then cool to lukewarm. Add eggs, then sugar gradu
ally. Add yeast already prepared. Add flour. Use more flour if dough looks too soft to 
handle. Grease dough and let rise in bowl in warm place until it doubles in size. Punch 
down and let rise again. Roll dough into small balls, then drop in melted butter, roll in 
chopped walnuts. Place in greased Sundt pan. Bake 25-30 minutes at 350°. 

Variation: Can roll in cinnamon and sugar also. 
Lisa Braly 

CRANBERRY-PUMPKIN-NUT BREAD 

3½ c. flour 
2 tsp. ground cinnamon 
1 tsp. salt 
1 tsp. baking soda 
½ tsp. baking powder 
2 tsp. grated orange peel 

¾ c. butter or margarine, softened 
2 c. sugar 
3eggs 
1 (16 oz.) can solid pack pumpkin 
1 c. California walnuts, chopped 
1 c. fresh cranberries, chopped 

Combine dry ingredients and set aside. Cream butter and sugar. Add eggs one 
at a time; mixing after each_addition . Alternately add pumpkin and dry ingredients. Stir 
in nuts and cranberries. 

Pour batter into 2 lightly greased 8½ x 4½ x 2½ inch loaf pans. Bake in pre
heated 350° oven for 60 to 65 minutes, or until bread tests done. 

Note: If serving for the Holidays, drizzle loaves with an icing made by mixing just 
enough cream or milk with powdered sugar to make a runny consistency. This is a nice 
bread for giving at Christmas time as it stays moist and can be frozen. 

Myrna Bell 
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FRESH CHERRY MUFFINS 

1 c. chopped fresh sweet cherries ¼tsp.cinnamon 
½ tsp. grated lemon peel ½ c. milk 
2 c. buttermilk baking mix 2 Tbsp. cooking oil 
½ c. sugar 1 egg, beaten 

Combine cherries and lemon peel; set aside. Combine baking mix, sugar and 
cinnamon. Combine milk, oil and egg; stir into baking mix until moistened. Fold in 
cherry mixture. Fill greased muffin pans 2/3 full. Bake in preheated oven at 400° for 20-
25 minutes or until wooden pick inserted in center comes out clean. Makes about 12 
muffins. 

Mabel Schmidt 

FRESH PLUM NUTTY BREAD 

2eggs 
1 c. water 
1 (16 oz.) pkg. nut quick bread mix 
¼tsp.salt 
2 (3 oz.) pkg. cream cheese 

Orange Glaze: 

1 fresh plum 
1 Tbsp. cream cheese (reserved 

from preceding) 

1/3 c. granulated sugar 
1 Tbsp. flour 
2 fresh plums, finely chopped 
1 tsp. grated orange peel 

½ c. powdered sugar 
1 ½ Tbsp. fresh orange juice 

Beat one egg, water and nut bread mix together until well moistened. Set aside 
while preparing filling . Lightly beat cream cheese until fluffy (reserve one tablespoon 
for glaze). Add sugar and flour and mix well, add remaining egg and beat until smooth. 
Fold plums and orange peel into cream cheese mixture. 

Grease 9 x 5 x 2¾ inch loaf pan and line bottom with foil or waxed paper. Grease 
paper and flour lightly. Turn¾ of batter into prepared pan. Spoon cheese-plum mixture 
over top and cover with remaining batter. 

Bake in preheated oven at 350° for 60-65 minutes. Let stand 10 minutes and 
turn out on wire rack to cool. Top with Orange Glaze. 

For glaze, thinly slice one plum on top of bread in a row. Blend reserved cream 
cheese with the powdered sugar and add orange juice - beat until smooth and then 
drizzle over the bread. 

This is a nice, moist bread to take on a picnic - good any time though. 

HAWAIIAN JAVA BREAD 

1 (17 oz.) pkg. date nut bread 
¾ c. orange juice 
1 egg, slightly beaten 
½ c. mashed bananas 
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2 tsp. instant coffee 
½ c. flaked coconut 
¼ c. raisins 

Rita Furtsch 
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In large mixing bowl, combine date bread mix, orange juice, egg, mashed ba
nana, and coffee crystals. Mix well. Stir in coconut and raisins. Bake in 8x4x2 inch loaf 
pan, that has been greased, for 55 minutes at 350° . Cool 1 0 minutes on wire rack, 
remove bread and cool 10 minutes more. 

Del icious served with soft cream cheese. 
Rita Furtsch 

HERBED TOMATO-CHEESE BREAD 

2/3 c. milk 
2 c. biscuit mix 

Sour Cream Topping: 

1 medium onion, minced 
2 Tbsp. butter 
¾ c. mayonnaise 
4 oz. Cheddar cheese, grated 

(about 1 c.) 

3 medium tomatoes, peeled and 
sliced ¼ inch thick 

¾tsp.salt 
¼ tsp. pepper 
¼ tsp. leaf oregano 
Pinch of sage 

Preheat oven to 400°F. Butter 13x9x2 inch baking dish. Prepare Sour Cream 
Topping. Stir milk into biscuit mix to make soft dough. Turn dough onto well-floured 
board and knead lightly 10 to 12 strokes. Pat dough over bottom of baking dish, push
ing dough up sides of dish to form a shallow rim. Arrange tomato slices over dough. 
Spoon on Sour Cream Topping and sprinkle with paprika. Bake 20 to 30 minutes. Let 
stand about 12 minutes before cutting. Serves 12. 

Note: This recipe is good with steamed broccoli layered in it, also ground beef 
can be added. 

Debbie Braly 

HOT CHEESE PENNIES 

¾ c. sharp Cheddar cheese, grated 
¼ c. butter 
¼ tsp. hot pepper sauce (more if 

desired) 

1 c. flour 
¼ tsp. pepper 
½tsp.salt 

Combine cheese with butter at room temperature and add the pepper sauce. 
Mix well and add flour, pepper and salt. Knead for a short time and then form into roll 
about an inch in diameter. Chill several hours, then cut in 1/s inch slices and bake at 
425° for 5 or 6 minutes. Makes about 4 dozen. 

1 ½ c. corn meal 
1 ½ Tbsp. sugar 
1½ tsp. salt 
1½ c. milk 
1 ½ c. sourdough starter 
1 ½ tsp. cream of tartar 
1 ½ tsp. baking soda 
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Evelyn Ojeda 

JALAPENO CORN BREAD 

2 eggs, slightly beaten 
1 c. shredded Cheddar cheese, or 

Monterey Jack cheese 
1 c. chopped onion 
1/3 to½ c. finely chopped jalapeno 

peppers 



Combine corn meal, sugar and salt in a mixing bowl. Scald milk, pour over corn
meal, cool to lukewarm. Add remaining ingredients and pour into a buttered 9 inch pan. 
Bake at 425° for 40 minutes. 

" As hot and good as the Western sun." 
From collection of Richard Bolt recipes 

JALAPENO CORN BREAD 

1 ½ c. yellow corn meal 
1 c. all-purpose, unbleached flour 
2Tbsp. sugar 
1 Tbsp. baking powder 
1 tsp. salt 

1½ c. milk 
¾ c. butter, melted and cooled 
2 eggs, slightly beaten 
2 small jalapeno peppers, seeded 

and finely chopped 

Preheat oven to 400°F. Grease a 9 inch baking pan. Combine corn meal, flour, 
sugar, baking powder and salt in a large bowl. In a medium bowl mix milk, butter and 
eggs. Stir milk mixture into the corn meal mixture until moistened. Fold in jalapeno 
peppers. Pour batter into greased baking pan. Bake 30-35 minutes or until bread pulls 
away from the sides. Cool on a wire rack for 5 minutes. Remove bread from the pan and 
cool completely on the rack. Cut bread into 16-20 pieces. 

Evelyn Ojeda 

One U.S. farmer produces enough food and fiber to feed and clothe 65 other 
people. 

KONA INN BANANA BREAD 

2 c. sugar 
1 c. butter, softened 
6 ripe bananas, mashed (about 3 c.) 
4 eggs, well beaten 

2½ c. cake flour 
2 tsp. baking soda 
1 tsp. salt 

Cream together sugar and butter until light and fluffy (use electric mixer). Add 
bananas and eggs and mix well. Sift dry ingredients together three times. Blend with 
banana mixture, but do not overmix. Turn into 2 well-greased 4½ x 8½ x 3 inch loaf 
pans. 

Bake in preheated 350° oven for 45 to 60 minutes or until firm in centers. Cool on 
rack 1 O minutes before removing from pans. Freezes beautifully. Makes two loaves. 

Beverly Garland 

LAHAINA MUFFINS 

1 c. all-purpose flour 
1 Tbsp. baking powder 
½tsp.salt 
3 Tbsp. brown sugar, firmly packed 
1 egg 

1 c. wheat bran cereal 
1/3 c. milk 
¼ c. vegetable oil 
1 (8 oz.) can Oo/ecrushed 

pineapple, not drained 

Sift together flour, baking powder, salt and brown sugar. Set aside. Beat eggs 
slightly. Add cereal, milk and oil and stir to combine. Let stand about two minutes until 
cereal is softened. Stir in the undrained pineapple, add flour mixture stirrng only until 
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ingredients are combined. Spoon batter into 12 greased 2½ inch muffin-pan cups. 
Bake at 400° for 25 minutes. 

These were enjoyed on our trip to the Island of Maui several years ago. 

Bread: 

½ c. shortening 
2eggs 
Rind of 1 lemon 
½ c. milk 

Topping: 

LEMON BREAD 

1 tsp. baking powder 
1½ c. flour 
1 c. sugar 

½ c. sugar Juice of 2 lemons 

Rita Furtsch 

Cream shortening and sugar. Add eggs and beat well. Add lemon rind and milk. 
Mix in baking powder and flour. Mix well and pour into greased bread pan. Bake 45-60 
minutes at 350°. 

When bread is cool pour topping over bread and let set for 1 day. 
Janice Braly 

MAGIC MARSHMALLOW PUFFS 

¼ c. sugar 2 (8 oz.) cans refrigerated dinner 
1 tsp. cinnamon rolls 
16 Kraft Jet-Puffed marshmallows Powdered sugar glaze 
¼ c. margarine, melted Ground nuts, if desired 

Combine sugar and cinnamon. Dip marshmallows in melted margarine; roll in 
sugar cinnamon mixture. Wrap a crescent triangle around each; completely covering 
marshmallow and squeeze edges to seal. Dip in margarine; place in muffin pans. Place 
in oven on foil and bake at 375° for 10-15 minutes. Remove and drizzle with glaze, 
sprinkle with nuts. 

Glaze: Mix powdered sugar and rich mi lk until creamy, add ½ teaspoon vanilla. 

Cupcake batter: 

1½ c. flour 
1 c. sugar 
¼ c. cocoa 
1tsp.soda 
½tsp.salt 

Marbling batter: 

1 (8 oz.) pkg. cream cheese 
1 egg 
1/3 c. sugar 
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MARBLE CUPCAKE 

1 c. water 
1 tsp. vanilla 
1/3 c. oil 
1 Tbsp. vinegar 

1/s tsp. salt 
1 pkg. chocolate chips 

Shelly Byrne 



Mix cupcake batter ingredients together and fill cupcake tins or line with paper 
½ full.M ix "marbling batter" together and put 1 to 2 tablespoons in each cupcake. 

Bake at 350° for 15-20 minutes. 
Sheron Clark 

MEXICAN CORN MUFFINS 

1 ¼ c. buttermilk pancake mix 
1 c. (4 oz.) Monterey Jack cheese, 

shredded 
¼ c. milk 

1 egg 
1 (8¼ oz.) can cream corn 
1 (4 oz.) can green chilies, drained 

and diced 

Combine all ingredients just until moistened. Fill 15 greased muffin cups 213 full. 
Bake at 400° for 15-20 minutes, or until golden brown. 

Suzanne Velzy 

OCTOBER PUMPKIN BREAD 

3 c. flour (plus 3 Tbsp. flour) 
2 c. sugar 
1 tsp. nutmeg 
1 tsp. cinnamon 
Ya tsp. salt 
1tsp. soda 
1 tsp. baking powder 

1 (1 lb.) can pumpkin 
1/3 c. water 
1 c. (plus 2 Tbsp.) oil 
1 tsp. vanilla 
6eggs 
2 c. chopped walnuts 
¼ c. raisins 

Combine all ingredients except nuts and raisins in large bowl and mix at low 
speed. Lightly dust with flour the nuts and raisins and add to flour mixture. Bake in two 
greased 8x4 inch loaf pans at 350° one hour or until wood pick comes out clean. Cool 
on rack. 

This recipe was secured by a friend in Northern California. It was served to her at 
an Inn in the Sierras. Nice for Halloween or Thanksgiving. 

2¼ c. whole wheat flour 
1 c. all-purpose flour 
1 c. yellow corn meal 
1 env. active dry yeast 
1 tsp. baking powder 
1 tsp. salt 

PECAN MUFFINS 

1 c. milk 

Friend Gladys of Lee Vining 

¼ c. butter or margarine 
¼ c. water 
1/3 c. honey 
2eggs 
1 c. coarsely chopped pecans 

Grease 18 medium sized muffin pan cups and sprinkle with corn meal. Combine 
one cup of whole wheat flour, corn meal, yeast and baking powder and salt in large 
bowl. Heat milk, butter, water and honey in small saucepan until butter melts; cool to 
lukewarm. Pour into flour mixture. Beat for two minutes at medium speed with electric 
mixer, beat in eggs. Stir in remaining flour and add pecans. 

Fill prepared muffin cups three-quarters full. Cover; let rise in warm place until 
muffins come close to top of cups. Bake in preheated oven (350°) for 20 minutes or until 
golden. Serve warm. 

Candy Hall 
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2 c. flour, sifted 
¾ c. sugar 

SHAKER NUTBREAD 

1 tsp. salt 
1 c. chopped nuts 
1 egg, beaten 1 Tbsp. baking powder 

½tsp.soda 
½ tsp. nutmeg 

1.c. applesauce, unsweetened 
¼ c. oil 

Mix sifted flour, sugar, baking powder, soda, nutmeg and salt and add nuts. 
Combine egg, applesauce and oil. Add to dry ingredients and stir until blended. Pour 
mixture into greased 9x5 inch loaf pan and bake at 350° for 50 minutes. 

This is a favorite in Blue Grass Country. 
Courtesy Aunt Patricia of Kentucky 

SPRINGTIME LEMON-CHEESE BRAID 

1 (1 lb.) loaf frozen bread dough, 
thawed overnight in refrigerator 

1 (8 oz.) pkg. cream cheese, 
softened 

1 egg yolk 

2 Tbsp. sugar 
½tsp.vanilla 
1 tsp. grated lemon rind 
1 egg beaten with 1 tsp. water 

Place dough on lightly floured surface and allow to stand at room temperature 
for one hour. Roll and push into a 16x8 inch rectangle and let dough rest while prepar
ing filling. Beat cheese, egg yolk, sugar and vanilla in small bowl with electric mixer. Stir 
in lemon rind. Place dough on large greased cookie sheet; spread cheese down center 
third of dough. Cut dough from outside to filling, spacing cuts one-inch apart. Overlap 
dough strips alternately from left to right and cover cheese. Combine egg and water in 
small cup; brush over the braid; let stand in warm place for 30 minutes. Bake in moder
ate oven (350°) for 30 minutes. Serve warm. 

Note: If desired, frozen sweet dough may be used. 

SUNDAY PLUM 'N' BISCUIT BAKE 

1 lb. California fresh plums, pitted 
and sliced (6 or 8 plums) 

½ c. brown sugar, packed 

¼ c. granulated sugar 
1 egg 
¼ tsp. lemon juice 

Suzanne Haas 

1 (3 oz.) pkg. cream cheese, 
softened 

1 (8 oz.) pkg. refrigerator biscuits 

Arrange plum slices in 9 inch round layer cake pan. Sprinkle brown sugar over 
plums and bake in preheated oven at 400° for 20 minutes. 

Meanwhile, in mixing bowl, blend cream cheese, granulated sugar, egg and 
lemon juice. Remove plums from oven and reduce heat to 350°. Spread cream cheese 
mixture over plums. Arrange rolls in an overlapping ring over plums. Bake at 350° for 
30 minutes longer. Serve warm. Makes 8 to 10 servings. 

Rita Furtsch 
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6 Tbsp. butter 
1 c. sugar 
1 egg 
½ tsp. vanilla 
1 ½ c. cake flour 

Pecan Glaze: 

¾ c. light brown sugar 
6 Tbsp. cornstarch 
¼tsp.salt 

TEXAS PECAN CAKE 

1 tsp. baking soda 
½tsp.salt 
½ c. sourdough starter 
½c.milk 

¾ c. water 
2 Tbsp. butter 
Whole pecans 

Beat butter, sugar, egg and vanilla together until fluffy. Mix dry ingredients to
gether and add to first mixture alternately with the sourdough starter (see recipe for 
same) blend after each addition. Blend in the milk. Pour into a buttered 8½ inch tube 
pan. Bake at 350° for 35 minutes. Remove from pan and cool. 

Glaze: Combine cornstarch, salt and sugar in saucepan, stir in the water. Cook, 
stirring constantly until mixture thickens and boils; boil one minute. Add the butter. Cool 
mixture until spreadable, cover cake with glaze and whole pecans. Richard says this 
cake is as "Sweet as Texas hospitality." 

Thanks to Richard Bolt 

TEXAS SOURDOUGH STARTER 

1 pkg. active dry yeast 
1 qt. lukewarm water 

2 Tbsp. sugar 
4 c. sifted flour 

In large crock, at least 3 quarts, put the yeast, softened in the lukewarm water. 
Add the sugar and flour, beat to mix. Cover, let rise until light and slightly aged, 24-48 
hours. Starter may be kept in refrigerator 7-10 days without attention. Then it should be 
stirred and equal amounts of flour and water added. To keep starter, pour off amount 
needed for recipe, then add flour and water to remainder. Amount will depend on 
amount of starter left. 

Note: Recipes that call for a sourdough base may not be the quickest way to 
bake but good cooks say it is the best. See recipes by Richard Bolt in our book. 

Thanks to Richard Bolt of Guthrie, Tx. 

TOASTED COCONUT PEAR BREAD 

1 ¼ c. shredded coconut 
1 c. sugar 
1½ c. mashed pears (29 oz. can 

pears) , drained 
1 tsp. vanilla 

1 egg 
2½ c. flour 
3 tsp. baking powder 
½tsp.salt 
1 c. chopped nuts 

Toast coconut in oven on baking sheet for 5-7 minutes. Grease bottom only of 
9x5 inch loaf pan. Beat together sugar, pears, vanilla and egg. Add dry ingredients and 
stir by hand until all are moistened. Stir in coconut and nuts. Bake in preheated oven at 
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350° for 60-70 minutes. Cool 5 minutes, remove from pan and let cool completely 
before serving. · 

A treat for brunch. 

VALENCIA SWEET ROLLS 

1 pkg. yellow cake mix (without 
pudding) 

2 pkg. dry yeast 
5 c. flour 

Topping: 

1 stick margarine 
4 Tbsp. white corn syrup 
4 Tbsp. brown sugar 

¼ c. soft margarine 
1 Tbsp. cinnamon 
¼ c. sugar 
2½ c. hot water 

½ c. chopped nuts 
2 tsp. cinnamon 

Eileen Johnson 

Mix well the cake mix, yeast and flour and sti r in the hot water, let rise until 
doubled. Roll out on floured surface and spread with margarine. Sprinkle cinnamon 
and sugar over dough. Roll intq jelly roll and cut in 1 ½ inch slices, let rise in pan. Before 
baking melt topping ingredients and pour over the rolls. Bake at 375° for 25 minutes. 

Millie Woodall 

WEEKEND PEACH COFFEE CAKE 

1 (1 lb.) loaf frozen bread dough 
2 Tbsp. melted butter or margarine 
2/3 c. dried peaches, finely chopped 
1/3 c. brown sugar, firmly packed 
2 Tbsp. roasted peanuts, finely 

chopped 

2 Tbsp. raisins, soaked in hot water 
5 minutes 

½ c. powdered sugar 
2 Tbsp. milk 

Preheat oven to 350° . Thaw frozen bread dough to room temperature and roll 
out on lightly floured board to a 12x14 inch rectangle. Brush dough with one tablespoon 
butter, leaving a½ inch border on every side. Mix together, peaches, brown sugar, 
peanuts and raisins and spread over the dough. Beginning with the 12 inch side, roll up 
tightly; seal edges. Shape into circle and place seam side down on lightly greased 
sheet pan. Make slashes ¼ of the way through dough to expose filling . Brush with 
remaining one tablespoon of butter, let rise for 20 minutes. 

Bake in preheated oven (350°) for 20-25 minutes. Remove from pan immedi
ately. Mix together the powdered sugar and milk and brush over coffee cake to glaze. 

A nice coffee cake for Sunday brunch. 

YEAST ROLLS 

1 pkg. yeast in ¼ c. warm water 
1 c. milk 
¼ c. butter 
3 Tbsp. sugar 
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1 egg, beaten 
1 tsp. salt 
3 to 3½ c. flour 

Thelma Heard 



Warm the milk. Add butter, sugar, salt. Let butter melt and mixture cool to luke
warm. Add yeast and egg. Add 2 cups of flour and beat well. Add the rest of the flour, 
turn onto floured surface and knead dough until smooth. Place in buttered bowl, turn to 
cover with butter. Let rise to double (1 hour). Punch down, shape as desired, let rise 1 
more hour. Bake 15-20 minutes at 400°. 

Janice Braly 

YUCAIPA APPLE DOUGHNUTS 

1 ½ c. flour 1 egg, beaten 
1 c. sugar ¼ c. milk 
1 ¾ tsp. baking powder Yucaipa (if possible) 
½ tsp. salt Apples, one cup peeled and grated 
½tsp.nutmeg ¼ c. butter, melted 
½ c. shortening 1 tsp. cinnamon 

With one-half cup of the sugar, sift all dry ingredients, except cinnamon. Cut in 
shortening until crumbly, stir in egg and milk. Fold in the apples. Grease muffin tin cups 
and fill one-half full. Bake in preheated oven (350°) for 20-25 minutes. While still warm 
dip tops of muffins in the melted butter, then the remaining ½ cup of the sugar and 
sprinkle with cinnamon. 

These are a nice variation from fried donuts. 
Aunt Phyllis of Yucaipa 
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COOKIES 

BLACK FOREST COOKIES 

1 (8 oz.) pkg. semi-sweet chocolate 
squares 

1 (16 oz.) can pitted dark sweet 
cherries in light syrup 

2¼ c. all-purpose flour 
½ c. shortening (plus one tsp. for 

topping) 

¾ c. sugar 
¾c.milk 
1 Tbsp. lemon juice 
½ tsp. baking soda 
½tsp.salt 
½ tsp. almond extract 

Grease large cookie sheets. In heavy saucepan over low heat, heat 2 squares 
semi-sweet chocolate until melted and smooth, stirring occasionally. Remove from 
heat. With knife, coarsely chop 4 squares of chocolate; set aside. Drain cherries, re
serving ¼ cup cherry liquid; coarsely chop cherries. Pat cherries dry with paper towel. 

Preheat oven to 400°. Into large bowl measure melted chocolate, reserved 
cherry liquid, flour, ½ cup shortening, and remaining ingredients. With mixer at low 
speed, beat ingredients until blended, occasionally scraping bowl. Stir in cherries and 
chopped chocolate. Drop by level tablespoonfuls 2 inches apart on cookie sheet. Bake 
10 to 12 minutes, remove to wire racks to cool. In small saucepan over low heat melt 1 
teaspoon shortening and remaining two squares of chocolate. Drizzle over cooled 
cookies. Makes five dozen. 

BROWN SUGAR CRISPS 

¾ c. brown sugar, packed 
¼ c. granulated sugar 
1/3 c. butter or margarine, softened 
1 egg 
1 tsp. vanilla 

½ tsp. ground allspice . 
½ tsp. cinnamon 
2 c. Bisquick baking mix 
½ c. chopped nuts 

Rita Furtsch 

Heat oven to 350°. Beat sugars, butter, egg, vanilla, allspice and cinnamon until 
smooth and creamy. Stir in baking mix and nuts. Drop dough by slightly rounded tea
spoonfuls, about two inches apart onto ungreased cookie sheet. Bake until light brown, 
12 to 15 minutes. Remove immediately from baking sheet. Makes about 3½ dozen. 

BUTTERSCOTCH CHEESECAKE BARS 

1 (12 oz.) pkg. butterscotch flavored 
pieces 

1/3 c. butter or margarine 
2 c. graham cracker crumbs 
1 c. chopped walnuts 
1 (8 oz.) pkg. cream cheese, 

softened 

1 (14 oz.) can sweetened 
condensed milk 

1 egg 
1 tsp. vanilla 

Debbie Braly 

In medium saucepan, melt butterscotch pieces and butter; stir in crumbs and 
nuts. Press half mixture firmly onto bottom of greased 13x9 inch baking pan. In large 
bowl, beat cream cheese until fluffy; beat in sweetened condensed milk, egg and va
nilla. Mix well. Pour into prepared pan; top with remaining crumb mixture. Bake in 
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preheated oven at 350° for 25-30 minutes or until tester comes out clean from center. 
Cool at room temperature. Chill before cutting into bars. Makes 24 bars. If any bars 
leftover, refrigerate them. 

Rita Furtsch, Daily News 7-84 

2 c. flour 
1 tsp. baking powder 
½ tsp. salt 
1 c. butter, softened 
¾ c. sugar 

Orange Frosting: 

2 Tbsp. melted butter 

CARROT BARS 

1 egg 
1 tsp. vanilla 
1 c. carrots, shredded 
½ c. walnuts, chopped 

1 tsp. fresh orange peel, grated 
1 c. powdered sugar 
2 Tbsp. orange juice 

Beat butter, sugar, egg and vanilla until fluffy. Add dry ingredients that have 
been mixed together. Stir in carrots and nuts until blended. Bake in 13x9 inch greased 
pan at 350° for 30 minutes. Cool and spread with the Orange Frosting. 

Frosting - Mix all ingredients together until smooth and spread on baked cook
ies. 

Evelyn Ojeda, Woman's Day - 1984 

CALIFORNIA GOLDEN BARS 

2/3 c. dried Calfornia apricots 3 eggs 
1 (16 oz.) pkg. golden pound cake 1 ½ c. regular orquick-cooking oats 

mix 1 tsp. vanilla 
1 ½ c. brown sugar, packed 1 c. chopped California walnuts 
¼ c. margarine or butter, softened Powdered sugar 

Cook apricots in saucepan with enough water to cover, heat to boiling, reduce 
heat and simmer ten minutes. Drain, cool and chop. Reserve 2/3 cup of dry cake miK. 
Mix remaining cake mix with½ cup of the brown sugar, margarine, one egg and oats 
until crumbly. Press into ungreased 13x9x2 inch pan with floured hands. Bake in pre
heated oven (375°) for 10 to 12 minutes, until dry on top and light brown at edges. 
Reduce oven heat to 350°. Beat remaining brown sugar and 2 eggs, stir in reserved 
cake mix, vanilla, nuts and apricots and spread over baked layer. Bake for 25 minutes, 
or until golden brown. Cool , cut in 2x1 inch bars and roll in powdered sugar. Makes 48 
bars. 

CALIFORNIA NECTARINE KOLACHE 

2 large fresh nectarines 
1/3 c. plus 2 Tbsp. sugar 
2 c. sifted flour 
3 tsp. baking powder 
1 tsp. salt 
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½ tsp. cream of tartar 
½ c. shortening 
1 large egg, beaten 
½ c.milk 

Betty Smith 
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Combine 1/J cup sugar and finely chopped nectarines in saucepan, stir and cook 
over low heat until juice forms. Simmer uncovered for 20 minutes. Cool. Resift flour with 
the 2 tablespoons sugar, baking powder, salt and cream of tartar. Cut in shortening 
until size of small peas, combine milk and egg and add to flour mixture to make soft 
dough. Drop by large tablespoonfuls onto greased cookie sheet and make indentation 
with back of spoon on each and drop spoonful of nectarine mixture into same. Bake in 
center of preheated oven at 400° for 15 minutes until browned. Makes 12. 

CALIFORNIA NECTARINE SQUARES 

4 medium sized California ripe 
nectarines 

¼lb.butter 
¼ c. sugar 
4eggs 
1 tsp. vanilla 
1 c. flour, sifted 

1 tsp. baking powder 
¾tsp.salt 
1 c. brown sugar, packed 
½ c. roasted, diced almonds 
½ c. flaked coconut 
1 ½ c. powdered sugar 
3 Tbsp. Sunkist lemon juice 

Myrna Bell 

Coarsely chop nectarines to measure one cup. Cream butter and sugar, beat in 
two eggs and ½ teaspoon of the van illa. Sift ¾ cup flour, ½ teaspoon baking powder 
and¼ teaspoon salt, blend into butter mixture until smooth and spread into greased 
13x9x2 inch pan. Bake at 350° for ten minutes. Beat remaining eggs with brown sugar 
until fluffy. Sift together remaining dry ingredients and stir into egg mixture. Add re
maining vanilla, fold in nectarines, nuts and coconut and spread over baked layer while 
it is still hot. Return to oven and bake 30 minutes. Cool in pan. Combine powdered 
sugar and lemon juice and drizzle over cake. Garnish with slices of remaining nectar
ines. Cut in squares. 

Suzanne Haas 

CREAM CHEESE COOKIES 

1 c. butter or margarine, at room ½ tsp. ground ginger 
temperature ½ tsp. mace 

1 (8 oz.) pkg. cream cheese, at room ¾ c. honey or light molasses 
temperature 1 ¾ c. flour 

1 tsp. vanilla ¾ c. crushed bran flakes 
~ tsp. grated orange peel ½ c. chopped walnuts or shredded 
½ tsp. ground coriander coconut 

In bowl cream butter and cheese together. Add vanilla, orange peel and spices. 
Slowly add honey beating until smooth. In separate bowl, mix the flour and bran flakes. 
Blend into butter and cheese mixture and stir in the nuts or coconut. Drop by teaspoons 
onto cookie sheet and bake at 350° for 15 minutes, or until lightly browned. 

Original recipe by Renee Ketcham from L.A. Times 

COFFEE-DATE "SKILLET" BALLS 

¾ c. butter or margarine 
1 c. firmly packed brown sugar 
1 (8 oz.) pkg. chopped dates 
2 Tbsp. instant coffee (Maxwell 

House) 
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1 egg, slightly beaten 
3 c. Raisin Bran (Post) 
22/3 c. Angel Flake coconut 

(Baker's) 
½ c. chopped nuts 



Melt butter in large heavy skillet. Stir in sugar, dates and instant coffee. Remove 
from heat; blend in egg. Cook and stir over medium heat until mixture comes to a full 
boil. Boil one minute, stirring constantly,. Remove from heat; stir in cereal, 11/3 cups of 
the coconut and nuts. Let stand 1 0 minutes, shape into balls, one inch size. Roll in 
remaining coconut. Makes 5 dozen. 

Note: I found these best made several days ahead and kept frozen until ready to 
serve. They mellow well if made in advance. 

Rita Furtsch, (Postcereal recipe) 

CRISPIE COOKIES 

1 c. shortening 
1 c. sugar 
1 c. brown sugar 
2eggs 
1 tsp. vanilla 
2 c. flour 

½ tsp. baking powder 
1tsp.soda 
½tsp.salt 
2 c. oatmeal 
2 c. Rice Krispies 
1 c. coconut 

Mix and cream together, shortening and sugars, and eggs and vanilla. Sift dry 
ingredients and add mixing as for a cake, then fold in oatmeal, Krispies and coconut. 
Bake in lightly greased cookie sheet. Rounded teaspoonfuls. Bake at 375° for 12-15 
minutes. 

Patricia Smith 

CRISPY KAHLUA BROWNIES 

1 ½ c. all-purpose flour 
½ tsp. baking powder 
½tsp.salt 
1/3 c. butter or margarine (butter is 

best) 
3 (1 oz.) sq. unsweetened chocolate 

3 largeeggs 
2 c. sugar 
¼ c. coffee liqueur (Kahlua) 
¾ c. chopped walnuts 
1 Tbsp. Kahlua for topping 

brownies 

Sift flour with baking powder and salt. Melt butter with chocolate over low heat. 
Beat eggs with sugar until light. Stir in chocolate mixture and the ¼ cup Kahlua (coffee 
liqueur). Add flour mixture and nuts. Bake in 9 inch greased pan that is foil lined and 
greased. Bake in center of oven at 350° for 30 minutes do not overbake. Cool in pan 
and then brush with the one tablespoon of Kahlua, cool before cutting. Use sharp knife. 
Makes 24 bars. 

Rita Furtsch (L.A. Times) 

CHERRY PIE CHEESE BARS 

1 (18 oz.) pkg. refrigerated sugar 
slice-bake cookies 

1 (8 oz.) pkg. cream cheese 
1 egg 

¼ c. sugar 
½tsp.grated lemon rind 
1 ½ c. cherry pie filling 

Soften cookie package and cheese at room temperature. Press cookie dough in 
a greased 13x9 inch baking pan. Beat cream cheese, egg, sugar and lemon rind in a 
medium-size bowl with an electric mixer until smooth. Spread cheese mixture over 
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cookie dough. Dollop cherry pie filling on cheese, swi rl with a knife or small spatula. 
Bake in preheated moderate (350°) oven for 35 minutes. Cool on a wire rack. Cut into 
bars. Refrigerate. 

Rita Furtsch 

CHRISTMAS DIAMONDS 

1 c. tiny gumdrops, sliced (remove 2 c. light brown sugar 
any black ones) ¼tsp.salt 

2 c. sifted flour 1 tsp. cinnamon 
4 eggs ½ c. chopped pecans 
1 Tbsp. cold water Sift confectioners sugar, if desired 

Toss gumdrops in one-fourth cup of the flour. Beat eggs with water; add brown 
sugar and beat until fluffy. Sift remaining dry ingredients together and stir into egg 
mixture. Add nuts and gumdrops. Spread in a greased jelly-roll pan, 15 x 10 x 1 inch. 
Bake at 325° for 35 minutes. Cut diamond shape and if desired roll in the sifted confec
tioners sugar. Makes 3 dozen. 

From Mother's cookbook (Rita) 

FAMOUS AMOS COOKIES 

2 c. margarine, softened 
¾ c. light brown sugar, firmly 

packed 
¾ c. granulated sugar 
1 tsp. vanilla 
1 tsp. water 

2 eggs, medium size 
2½ c. flour 
1 tsp. baking soda 
½tsp.salt 
2 c. raisins 
12 oz. semi-sweet chocolate bits 

Beat margarine, sugars, vanilla, water and eggs in large bowl unti l blended. Stir 
in dry ingredients by hand until well mixed . Add raisins and chocolate bits. Drop by 
teaspoonful on cookie sheet, one inch apart, bake at 375° for 8-10 minutes. Makes 6 
dozen. 

Famous Amos-Family Circle Magazine 

FRUITCAKE SQUARES 

6 Tbsp. butter 
1 ½ c. graham cracker crumbs 
1 c. shredded coconut 
2 c. mixed candied fruit, cut up 
1 c. dates 
1 c. California walnuts, coarsely 

chopped 

¼ c. flour 
1 (15 oz.) can sweetened 

condensed milk (do not 
substitute) 

Melt butter in jelly roll pan (15½ x 1 O½ x 1 ). Sprinkle on graham cracker crumbs 
and distribute evenly. Sprinkle on coconut. Distribute the two cups of cut up candied 
fruit over this as eveniy as possible. Cut up dates and stir through the flour so they do 
not stick together. Distribute dates over the fruit and then sprinkle on nuts. Press mix
ture lightly with hands to level in pan and then pour sweetened condensed milk evenly 
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over the top. Bake at 350° for 25 to 30 minutes. Cool completely before cutting. Cut in 
1 ½ inch squares. 

This is an old favorite and always rated "yummy" by guests. 
Mabel Schmidt 

GRANOLA BARS 

1 c. California dried mixed fruits 
2 c. boiling water 
4 eggs 
1 c. brown sugar, firmly packed 

½tsp. cinnamon 
2 c. granola cereal 
1 c. walnuts or cashews, chopped 

Pour boiling water over chopped dried fruits and simmer until tender (about 5 
minutes). Drain and set aside to cool. Beat eggs until frothy, then add sugar and cinna
mon, beating until smooth. Stir in other ingredients and bake in a greased 13x9 inch 
pan. Bake at 350° for 30-35 minutes. Cool before cutting into bars. 

Thelma Heard (Better Homes Magazine) 

HOLIDAY PFEFFERNUESSE 

3eggs 
1 c. granulated sugar 
3 c. flour 
1 medium lemon peel, grated 
1 tsp. cinnamon 
¼ tsp each baking powder, salt and 

pepper , 
¼ tsp. ground cardamon (optional) 
4 oz. candied lemon peel, chopped 

fine 

¼ c. minced blanched almonds 
Red candied pineapple or cherries·, 

cut small thin wedges 
Green candied cherries, cut in 

pieces 
Confectioners sugar 
1 apple wedge 

In large bowl, beat eggs and sugar unti l frothy. Combine flour, lemon peel , cin
namon, baking powder, salt and pepper (and cardamon). Sti r into egg mixture; mix 
well. Stir in nuts and candied lemon peel, and other fruits (candied) if desired. Mix well. 

Roll on lightly floured pastry cloth ¼ inch thick, rerolling scraps. Cut out with 1 ¼ 
inch round cutter. Place one inch apart on greased cookie sheet. Decorate with pineap
ple or citron if desired. Bake in preheated oven (350°) for 15 minutes. Sprinkle with 
confectioners sugar while still warm, remove to racks to cool. Store with the apple 
wedge in airtight container to permit mellowing. Makes about 84 cookies. 

This recipe was given to me while my husband was stationed in Germany, in the 
Service. 

Myrna Bell 

HAWAIIAN MACADAMIA BITES 

1 ½ c. all-purpose flour 
½ c. sugar 
½ c. butter or margarine, softened 
1 egg 
1 Tbsp. vanilla extract 
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1/a tsp. salt 
1 (5 oz.) can macadamia nuts 
¼ c. semi-sweet chocolate pieces 
1 tsp. shortening 
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Note: Make these 2 hours or 2 weeks before serving. Mix by hand first six ingre
dients, mixture will be stiff. Preheat oven to 350° . With hands, shape one small tea
spoonful of cookie dough around a macadamia nut and roll into a bal l. Repeat with 
remaining dough and nuts and place on ungreased cookie sheet, one inch apart. Bake 
ten minutes or unti l golden brown. Cool on wi re rack. In saucepan over low heat melt 
chocolate pieces and butter (or shortening.) Drizzle this mixture over cookies and allow 
to dry. (Refrigerate if necessary.) Store tightly covered. A very tasteful bite. 

Rita Furtsch (Better Homes) 

HOLIDAY HONEY-FRUIT DROPS 

½ c. each mixed chopped fruits and 
peels; chopped candied 
cherries; raisins and chopped 
pecans 

¼ c. bourbon 
½ c. brown sugar, packed 
¼ c. honey 
½ c. butter or margarine 

2eggs 
2¾ c. all-purpose flour 
½ tsp. baking soda 
1 tsp. ground cinnamon 
½ tsp. ground nutmeg 
¼ tsp. baking powder 
¼ c. dairy sour cream 

Combine fruits and nuts with bourbon, cover and let stand several hours. Mix in 
large bowl sugar, honey and butter and cream well. Beat in eggs. Mix dry ingredients 
together and all alternately to creamed mixture with sour cream. Stir in fruit mixture. 
Drop by teaspoons onto greased cookie sheet. Bake at 350° for 1 0 or 12 minutes. Cool 
on wire rack. Makes 4 or 5 dozen. 

Agriculture is the Nation's largest industry. 

KATHARINE HEPBURN'S BROWNIES 

2 (1 oz.) sq. unsweetened chocolate 
¼ lb. sweet butter 
1 c. sugar 
2 large eggs 

½tsp.vanilla 
¼ c. flour 
¼tsp.salt 
1 c. walnuts, chopped 

Mabel Schmidt 

Melt chocolate and sweet butter over low heat in heavy saucepan. Remove from 
heat and stir in sugar. Add eggs along with vanilla and beat vigorously. Sti r in flour, salt 
and walnuts mixing well . Turn mixture into buttered 8 x 8 x 1 ½ inch square pan. Bake in 
preheated oven at 325° for 40 to 45 minutes. Remove from oven and place on wire rack 
until cool. Cut into 1 ½ inch squares. 

Note: Eat these brownies with in three days, they dry out quickly, for chocolate 
lovers "no problem" they do not last 3 days. 

From "Cook's Corner" Daily News, May '84 
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KERN COUNTY ALMOND MACAROONS 

1 (8 oz.) can crushed pineapple with 
juice 

1 (14 oz.) can sweetened 
condensed milk 

7 oz. flaked coconut 
2½ oz. whole almonds, toasted and 

chopped 

½ c. butter, melted 
1 tsp. lemon peel, grated fresh 
¼ tsp. almond extract 
1 c. flour 
1 tsp. baking powder 

Drain pineapple well, pressing out juice with back of a spoon. Combine drained 
pineapple with the milk, coconut, nuts and butter, adding lemon peel and extract, com
bine dry ingredients and beat well into pineapple mixture. Bake on greased cookie 
sheet at 350° for about 15 minutes. Cool on a wire rack. 

Myrna Bell 

KOLACKY 

2 c. flour 1 c. butter, softened 
2 Tbsp. sugar 9 oz. cream cheese, softened 
2 tsp. baking powder 2 eggs, medium size, well beaten 
½ tsp. salt ½ c. cherry preserves 

Stir dry ingredients together, set aside. In large bowl cream butter and cheese 
well and stir in flour mixture, add eggs to form stiff dough. Chill several hours or over
night. Roll out one fourth of dough at a time on lightly floured surface to ¼ inch thick
ness. (Keep remainder chilled.) Cut in 1 ¾ inch rounds. Reroll scraps. Place on un
greased cookie sheet 1 inch apart making with floured index finger a deep indentation 
in center of each. Fill with scant¼ teaspoon preserves. Bake at 375° for 15 minutes. 
Makes 78 cookies. Very good also with apricot preserves. (This is a Czechoslovakian 
cookie.) 

2 c. flour 
½ c. powdered sugar 

Filling: 

4eggs 
2 c. sugar 
¼ c. flour 

LEMON BARS 

-1 ~- butter (2 sticks) 

½ tsp. baking powder 
1/3 c. lemon juice 

Rita Furtsch 

Combine flour, powdered sugar and butter in bowl mixing until it clings together. 
Press into a 13x9 inch pan. It is not necessary to grease pan. Bake at 350° for 20-25 
minutes. In mixing bowl combine filling ingredients and pour over baked crust, bake for 
20-25 minutes. When cool, sprinkle with additional powdered sugar and cut in small 
bite-sized pieces. 

Try these, you will like them. 
Carolyn Wells 
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MERINGUE TEASERS 

2 egg whites, slightly beaten 
2/3 c. sugar (preferably "superfine") 
1 tsp. vanilla 
1/s tsp. salt 
1 (6 oz.) pkg. semi-sweet chocolate 

pieces 

1 c. coarsely chopped nuts 
Chocolate bits to garnish 
Food coloring (optional) 

Preheat oven to 350°. Cover cookie sheets with foil. Beat egg whites until foamy. 
Gradually beat in the sugar until meringue forms stiff peaks. Add food coloring if used. 
Add vanilla and salt and stir in chocolate pieces and nuts. Drop by teaspoonfuls onto 
prepared cookie sheet, garnish if desired. Place in oven and turn oven off. Do not open 
oven for at least6 hours or overnight. 

2 c. sugar 
3 Tbsp. cocoa 
½ c. milk 
¼lb.butter 

A friend in San Antonio 

MISSOURI COOKIES 

1 tsp. vanilla 
½ c. crunchy peanut butter 
Pinch of salt 
3 c. quick-cooking oatmeal 

Combine sugar, cocoa, milk and butter in large saucepan and cook at full rolling 
boil about one minute. Remove from heat and add vanilla, salt, peanut butter and oats. 
Mix well. Drop by teaspoons on wax paper and cool until firm. Makes 4 dozen. 

¾ c. butter or margarine 
¼ c. sugar 
1/3 c. cocoa 
1 tsp. vanilla 
1 egg 
2 c. graham cracker crumbs 
1 c. flaked coconut 

Chris Reiss 

NANAIMO BARS 

½ c. California walnuts, chopped 
2 c. sifted powdered sugar 
2 Tbsp. vanilla instant pudding mix 
3 Tbsp. milk 
3 sq. semi-sweet chocolate 
1 Tbsp. butter 

Melt butter in saucepan. Blend in sugar, cocoa, egg, vanilla and crumbs with 
coconut and nuts. Press this mixture in 9 inch square pan. Cream ¼ cup butter until 
light and add dry pudding mix, milk and powdered sugar, blending well. Spread this 
mixture over crumb mixture and chill thoroughly. Melt the chocolate with the 1 table
spoon butter and spread over the chilled mixture. Chill again before cutting into bars. 

¼ c. cocoa 
¼ c. butter 

·2 c. sugar 
½ c. milk 
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Jane Sandbergi L.A. Times 

NO BAKE COOKIES 

1 c. peanut butter (chunky or 
creamy) 

1 tsp. vanilla 
3 c. quick-cooking oats 



Bring cocoa, butter, sugar and milk to a boil. Boil 1 minute, stirri ng lightly. Re
move from heat. Mix peanut butter and vanilla into cocoa mixture stirring until mixture 
is smooth. Add oats; blend until oats are covered by cocoa mixture. Drop by teaspoon
fuls on waxed paper. Yield : 3 dozen . 

Diana Cusumano 

PASO ROBLES MAPLE SQUARES 

½ c. margarine or butter 
¾ c. brown sugar 
1 ¼ c. flour 
½ tsp. baking powder 
½tsp. salt 

Frosting: 

½ c. powdered ·sugar 
1 Tbsp. lemon juice 

¼ tsp. cinnamon 
½ c. milk 
1 Tbsp. maple syrup 
¾ c. nuts 

1 tsp. maple syrup 

Cream butter and sugar, add dry ingredients and milk beating at very low speed, 
add syrup and nuts. Bake in 9x9 inch greased pan for 20-25 minutes at 350°. Cool 
completely and then frost. 

1 (16 oz.) can pumpkin 
2 c. sugar 
1 c. oil 
2eggs 
2 tsp. baking soda 
2tsp. milk 

PUMPKIN COOKIES 

4 c. flour 
4 tsp. baking powder 
2 tsp. cinnamon 
1 tsp. salt 
2 c. chocolate chips 
2 tsp. vanilla 

Betty W. Smith 

Combine pumpkin, sugar, oil and eggs. Mix separately baking soda dissolved 
with milk. Add to batter. Add flour, baking powder, cinnamon, salt, and chocolate chips 
and vanilla. Drop by teaspoonful on lightly greased cookie sheet. Bake at 375° for 10-
12 minutes. Makes 8 dozen . 

Nuts or raisins may be added or combined with the chocolate chips. 

¼ c. margarine 
½ c. sugar 
2 egg yolks 
1 ¼ c. flour 

Gwen Gallion, Yvonne Edwards 

SIERRA MOUNTAIN FRUIT BARS 

1 c. apricot preserves 
2 egg whites 
1/a c. sugar 
1 c. chopped nuts 

Mix margarine, sugar, egg yolks and flou r together and pat into an 11 x7 inch 
pan. Bake at 350° for 15 minutes. Spread with the apricot preserves and top with the 
egg whites and sugar that have been beaten into a meringue with the nuts added. Bake 
25 minutes more. Cool partially before cutting into squares. Good also with your favor
ite jam. 

A friend in Sierraville, Ca. 
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SPEEDY LITTLE DEVILS 

1 pkg. Duncan Hines Deluxe II ½ c. creamy peanut butter 
devils food cake mix 1 (7 oz. or 7½ oz.) jar marshmallow 

½ c. butter, melted creme 

Combine melted butter (or margarine) and the dry cake mix. Reserve 1 ½ cups of 
this topping for crust. Put remaining crumb mixture into ungreased 13x9 inch pan . Top 
that layer with combined peanut butter and marshmallow creme and spread evenly. 
Crumble remaining mixture over that. Bake for 20 minutes at 350° . Cool before cutting 
into bars. Makes 36 cookies. 

Shelly Byrne 

TROPICAL FRUIT 'N NUT BARS 

1 (20 oz.) can pineapple, Dole 
brand, in juice 

3 env. unflavored gelatin 
¼ c. honey 

1 ½ c. California walnuts, chopped 
1 c. Sunkist raisins 
½ c. flaked coconut 

Drain pineapple well, pressing out juice with back of a spoon. In saucepan sprin
kle gelatin over the reserved juice and let stand one minute. Stir over low heat until 
gelatin is completely dissolved, about 5 minutes. Stir in honey and remaining ingredi
ents. Turn into 8 inch baking pan and chill until firm. Cut into bars to serve. 

Ruth of Santa Ana 

WALNUT MEXICAN-WEDDING CAKES 

2¼ c. all-purpose flour 
1 c. butter or margarine (2 sticks), 

softened 
1 tsp. vanma extract 
1/a tsp. salt 

Confectioners sugar 
1 c. California walnuts, finely 

chopped 
2 Tbsp. apple jelly 

Into small bowl, measure flour, butter or margarine, vanilla, salt and ½ cup 
confectioners sugar; with hand knead ingredients until well blended. With spoon stir in 
¾ cup chopped walnuts (reserve remaining¼ cup for filling). Shape dough into a ball; 
wrap with plastic wrap and refrigerate one hour or until dough is firm 'enough to handle. 
(Or place dough in freezer 30 minutes.) 

Preheat oven to 400°F. In small bowl stir apple jelly and reserved walnuts. With 
hand shape 2 teaspoonfuls dough around ¼ teaspoon walnut mixture to form a ball. 
Place cookies on ungreased cookie sheets, about 1 inch apart. Bake cookies 10 to 12 
minutes until set but not brown. Remove to wire racks to cool. Measure ½ cup confec
tioners sugar onto waxed paper and roll cooled cookies in same and coat completely. 
Makes about 4 dozen cookies. 

Betty Smith 
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WALNUT YOGURT DROPS 

1 pkg. devils food cake mix (Duncan 
Hines preferred) 

8 oz. cherry yogurt 
1 egg, slightly beaten 
2 Tbsp. butter, melted 

2/3 c. walnuts, chopped 
6 oz. semi-sweet chocolate pieces 
California walnuts, halves for 

topping each cookie 

Combine cake mix, yogurt, egg and butter in large bowl, blend well. Stir in wal
nut pieces and chocolate bits. Drop by teaspoonfuls on ungreased cookie sheet. Top 
with walnut halves. Bake in preheated oven at 350° for 12-15 minutes. Cool on wire 
racks. If baked on foil lined cookie sheet, grease very lightly. Try variations of cake mix 
and yogurt. Try pineapple cake mix; orange yogurt; dates and pecans. 

Thelma Heard, Debbie Takacs 
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2 eggs, beaten 
2 c. sugar 
1 tsp. vanilla 
½c.oil 
2 c. sifted flour 

CAKES 

APPLE NUT CAKE 

2tsp. soda 
2 tsp. cinnamon 
¾tsp. salt 
1 c. chopped nuts 
4 c. chopped apples 

Beat together eggs, sugar and vanilla. Beat in oil until smooth. Sift dry ingredi
ents into egg mixture. Add nuts and apples, mix well. Bake in greased and floured 11 x7 
inch pan at 325° for 1 hour. Frost with Lemon Cheese Icing. 

LEMON CHEESE ICING 

1 (3 oz.) pkg. cream cheese 
2 Tbsp. half & half 
½ c. butter or margarine 
4 c. sifted powdered sugar 

1 Tbsp. lemon juice 
2 tsp. grated lemon peel 
1 tsp. vanilla 
¼tsp.salt 

Rita Furtsch 

Soften cream cheese at room temperature. Add all other ingredients and beat 
until fluffy. A few drops of yellow food coloring may be added. Garnish with apple slices 
dipped in lemon juice; or chopped nuts. This icing is delicious when used on Apple Nut 
Cake. 

BRAZIL NUT FRUIT CAKE 

2 c. Brazil nuts 
½lb.dates, pitted 
1 ½ c. cherries, candied 
1 ½ c. pineapple, candied 
¾ c. flour 

¾ c. sugar 
½ tsp. baking powder 
½tsp.salt 
3eggs 
1 tsp. vanilla 

Rita Furtsch 

In large bowl mix nuts and fruits. Sift over same dry ingredients that have been 
sifted together. Beat eggs until foamy, add vanilla and mix over other mixture. Bake in 
9x5x3 inch loaf pan for 1 hour and 45 minutes at 300°. Grease pan prior to placing cake 
into same (before baking). 

1¾ c. sugar 
2 c. flour 
1½ tsp. soda 
1 tsp. baking powder 
1 tsp. salt 

W-1264-84 

CARROT CAKE 

1 tsp. cinnamon 
¾ c. oil 
4eggs 
3 c. grated carrots 

Suzanne Haas 
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Cream Cheese Frosting: 

½ (3 oz.) pkg. cream cheese 
¼ c. soft butter 
2 c. sifted powdered sugar 

½tsp. grated orange rind 
1 tsp. vanilla 

Beat 4 eggs into first 7 ingredients. Stir in grated carrots. Bake at 350° for 45 
minutes. Beat all ingredients for frosting until smooth. 

Colette Quinley 

CHRISTMAS BOURBON NUT CAKE 

4 c. sifted flour ½ c. bourbon 
1 tsp. baking powder 4 c. coarsely chopped pecans 
4 tsp. nutmeg 1 lb. seeded dark raisins 
1 c. butter or margarine ½ lb. candied cherries, chopped or 
2 c. sugar sliced 
6 eggs Confectioners sugar 

Sift together flour, baking powder, and nutmeg. Cream butter well, then gradu
ally add sugar and continue to cream until fluffy. Beat in eggs one at a time, add sifted 
dry ingredients alternately with bourbon. Sti r in nuts, raisins and cherries. Turn mixture 
into a well-greased 10 inch tube pan lined on the bottom with waxed paper. (May use 
Sundt pan.) Bake at 300° two hours or until tester comes out clean . If top of cake 
browns too quickly, cover with foil until done. Remove after 10 or 15 minutes to wire 
rack and cool completely. Sprinkle with additional bourbon and wrap tightly with foil. 
Moisten every few days with bourbon if a fragrant cake is wanted. Let stand and mellow 
for a week or longer for best flavor. Sprinkle with sifted confectioners sugar before 
slicing. 

Rita Furtsch 

COCOA-CHOCOLATE BUNDT CAKE 

Batter: 

2 c. sugar 
1 c. cooking oil 
3 c. flour 
¾ c. unsweetened cocoa 
2 tsp. baking soda 
2eggs 

Filling: 

¼ c. sugar 
1 tsp. vanilla 
1 (8 oz.) pkg. cream cheese, 

softened 

Frosting: 

5 oz. semi-sweet chocolate 

1 ½tsp.salt 
1 c. hot water 
1 c. buttermilk 
1 tsp. vanilla 
½ c. nuts 

1 egg .. 
1 (6 oz.) pkg. semi-sweet chocolate 

pieces 
½ c. coconut 

4 tsp. solid vegetable shortening 

Combine ingredients for batter and mix well. Put ½ of batter into a greased 12 
cup Sundt pan. To make filling, combine sugar, vanilla, cream cheese and egg, beating 
until smooth. Stir in chocolate pieces and coconut. Spread filling over batter in pan, 
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then cover with remaining batter. Bake in preheated 325° oven for 75 to 95 minutes. 
When cake tester comes out clean, cake is done. Cool upright in pan for 15 minutes. 
Remove from pan and cool completely. To make frosting, combine chocolate and 
shortening in double boiler and place over simmering water, stirring until melted. 
Spread chocolate frosting over cake. Serves 1 Oto 12. 

Laurie Silton, Daily News Food Section, July '84 

½ c. shortening 
½ c. margarine 
2 c. sugar 

COCONUT CREAM CAKE 

1tsp.soda 

5 eggs, room temperature 
1 c. buttermilk 

Frosting: 

½ c. margarine 
8 oz. cream cheese 
1 lb. powdered sugar 

1 tsp. vanilla 
12/3 c. coconut 
2 c. flour 

1 tsp. vanilla 
1 c. coconut 
1 c. chopped nuts 

Mix shortening, margarine and sugar until creamy. Add egg yolks. Add soda to 
buttermilk. Add flour and buttermilk to egg mixture. Beat egg whites until stiff, add 
vanilla, fold into cake mixture. Fold in coconut. Bake in 3 (8 or 9 inch) pans that have 
been greased and floured. After frosting cake, sprinkle coconut over top. Bake at 350° 
for 30 minutes. 

2 c. sugar 
2 c. flour 
½tsp.salt 
½ c. (one stick) margarine 
¼ c. cocoa 
½ c. oil 

Frosting: 

½ c. margarine. 
6 Tbsp. milk 
4 Tbsp. cocoa 

COOKIE SHEET CAKE 

1 c. water 
2eggs 
1 tsp. vanilla 
½ c. buttermilk 
1tsp.soda 

1 lb. box powdered sugar 
½ tsp. vanilla ' 

Sally Fitch 

Mix in bowl sugar, flour and salt. In saucepan bring to boil; margarine, cocoa, oil 
and water, cool and then pour over flour mixture, mixing well. Add eggs, vanilla, butter
milk and soda mixing together and pour into greased large cookie sheet. (Rimmed 
type) Bake 20 minutes at 400°. Five minutes before cake is done bring to a boil marga
rine, cocoa and milk and pour over the powdered sugar, adding the vanilla. Pour over 
the cake while the cake is still hot. 

Donna Snitow 
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3eggs 
2 c. sugar 
2 c. all-purpose flour 
1 c. shortening (Crisco) 
½ c. powdered cocoa 
½ c. sour milk 

DEVIL'S FOOD CAKE 

1 tsp. vanilla 
1 tsp. baking powder 
1 tsp. soda 
Pinch of salt (1/s tsp.) 
1 c. hot water 

Cream eggs and sugar with shortening-. Mix dry ingredients and add alternately 
with the sour milk. Add the hot water last. Bake in 3 (8 inch) cake pans that have been 
greased and floured. Bake 30-35 minutes in 350° oven. Test for doneness after 25 
minutes. 

Frost this cake with your favorite powdered sugar frosting and sprinkle finely 
chopped California walnuts over the top. 

This original recipe was introduced to our family in 1932 by a Mrs. Ramsey of 
Ventura County. 

3 c. sifted flour 
1 tsp. baking soda 
1 tsp. cinnamon 
2 c. sugar 
1 tsp. salt 

DOCTOR BIRD CAKE 

2 c. diced ripe bananas 
1 c. cooking oil 

Rita Furtsch 

1 (8 oz.) can crushed pineapple 
1 ½ tsp. vanilla 
3eggs 

Sift dry ingredients together, add bananas, oil, pineapple and juice, vanilla and 
eggs to the dry ingredients. Stir to blend mixture - do not beat. Pour into greased angel 
food cake pan and bake at 350° for 1 hour and 15 minutes. Cool on a wire rack without 
removing from the pan. May be served plain, with ice cream, or the topping of your 
choice. 

2eggs 
1 c. oil 
2 c. sugar 
1 tsp. vanilla 
1 tsp. baking soda 
1 Tbsp. water 
2 c. flour 

Courtesy of Marjorie Missey 

FRESH APPLE CAKE 

2 tsp. cinnamon 
¾tsp.salt 
Pinch of nutmeg 
1 c. chopped walnuts 
4 c. apples, finely chopped 
1 c. powdered sugar , 

Mix eggs and oil till creamy. Beat in sugar, vanilla, baking soda, water. Add and 
thoroughly mix in flour, cinnamon, salt and nutmeg. Stir in walnuts and apples. Mixture 
will be stiff. Spoon into greased 9x13 inch glass pan. Bake at 350° till tests done ap
proximately 50 minutes. 

While warm cover and keep at room temperature 24 hours. Before serving dust 
with powdered sugar. 

Diana Cusumano 
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GRAPEFRUIT CAKE 

1 ½ c. sifted cake flour 
¾ c. sugar 
1 ½ tsp. baking powder 
1 tsp. salt 
¼ c. water 

Cream Cheese Frosting: 

6 oz. cream cheese 
2 tsp. lemon juice 
1 tsp. lemon peel, grated 

¼ c. oil 
3 eggs, separated 
½ tsp. lemon peel, grated 
¼ tsp. cream of tartar 
1 grapefruit, peeled, sectioned 

¾ c. powdered sugar, sifted 
Reserved grapefruit sections 

Sift dry ingredients in bowl; add water, oil, egg yolks, grapefruit juice and lemon 
peel. Beat until smooth. Beat egg whites with cream of tartar until stiff (not dry). Pour 
first mixture over egg whites and fold gently (do not stir). Bake at 350° for 30 minutes in 
ungreased 9 inch springform pan. Cool and cut to make two layers. Make frosting 
adding 2 or 3 teaspoons of grapefruit sections crushed, to same. Decorate top with 
reserved sections. 

This recipe a creation of the Brown Derby of Hollywood, courtesy of the L.A. 
Times Food Section. 

HARVEY WALLBANGER CAKE 

1 (2 layer size) pkg. orange cake mix 
1 (3¾ oz.) pkg. instant vanilla 

pudding mix 
4eggs 

Topping: 

1 c. sifted powdered sugar 
1 Tbsp. orange juice 

½ c. cooking oil 
½ c. orange juice 
½ c. Galliano 
2 Tbsp., vodka 

1 Tbsp. Galliano 
1 tsp. vodka 

Rita E. Furtsch 

In large mixer bowl, combine cake mix and pudding mix. Add eggs, oil, the½ 
cup orange juice, the ½ cup Galliano and the 2 tablespoons vodka. Beat on low speed 
of electric mixer for ½ minute; beat on medium speed for 5 minutes, scraping bowl 
frequently. Pour into greased and floured 10 inch tube pan; bake in 350° oven for 45 
minutes. Cool in pan 10 minutes; remove to rack and pour on glaze while cake is still 
warm. 

To make glaze; combine the powdered sugar, orange juice, Galliano and vodka. 

This is a nice "make ahead" cake as it keeps well overnight. Can be refrigerated 
if covered with foil. Cake can be baked in 2 (9 inch) round cake pans; bake 30 minutes at 
350°. 

Original recipe: Danny Lee McGuire of Chicago 
Rita Furtsch 

W-1264-84 87 



ITALIAN LOVE CAKE 

1 round angel food cake 1 pt. strawberry ice cream 
½ c. amaretto ½pt.whipping cream 
1 pt. pistachio ice cream 6 oz. semi-sweet chocolate morsels 

Cut cake in three layers with serrated knife. Sprinkle layers with 6 tablespoons of 
the amaretto. Place one layer on serving plate (that will freeze). Cut ice cream in slices 
and cover first layer with pistachio ice cream, top second layer of cake with the straw
berry ice cream, top with third layer of cake and freeze. Whip the cream with the 
amaretto until very thick. Frost top and sides of cake and refreeze. Melt chocolate over 
very low heat until smooth . Spread on thick layer of foil and chill until it hardens. With a 
small cookie cutter, cut out hearts and decorate the top and sides of the cake with the 
chocolate hearts. Freeze until ready to serve. Makes a 9 inch cake. 

''Reprinted with permission from Modern Maturity. Copyright 1984 by the Ameri
can Association of Retired Persons. '' 

KARIDOPETA BY PENGHLIS' 

1 c. butter 
3 c. sugar 
5eggs 
2½ c. sifted flour 
2 tsp. baking powder 
1 ½ tsp. cinnamon 

California walnuts (see recipe 
for amounts) 

3 c. water 
¾ c. honey 
1 Tbsp. rose water (buy at drug 

store) 
Juice of ½ Sunkist lemon 

Cream butter and 1 ½ cups of the sugar until fluffy. Add eggs one at a time and 
beat after each addition. Sift dry ingredients together and add to creamed mixture little 
by little. Blend in 2½ cups of crushed walnuts. Spread in greased and floured 12x8x2 
inch baking pan. Bake at 350° for 35 minutes. Prepare topping by heating in saucepan, 
remaining 1 ½ cups of the sugar, additional walnuts as desired, water, honey, rose 
water and lemon juice. Cook until thick, about 8 minutes and cool. Remove cake from 
oven and while hot pour syrup over cake. Place more walnuts on top, cut in diamond 
shapes. 

Note: This nut cake is a 400 year old recipe of the Penghlis Family from Greece -
We Thank Thaao Penghlis, Star of "Days of our Lives". 

Commercial cultivation of apricots began in California in 1792 in the San Jose 
area. Apricots are known as the "Beauty Fruit." 

LEMON YOGURT CAKE 

4eggs 
1 pkg. lemon cake mix 
1 small pkg. instant lemon pudding 

mix 
½ c. butter or margarine 
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1 (8 oz.) ctn. plain yogurt 
½ c. milk 
1 tsp. grated lemon peel 
1 c. flaked coconut 



Beat eggs 4 minutes until thick and lemon colored. Add all other ingredients 
except coconut. Mix at medium speed 4 minutes, fold in coconut. Pour batter into 
greased and flou red 1 0 inch tube pan. Bake at 350° about 60 minutes. Cool 15 minutes 
before turning out on rack to cool completely. Sprinkle with powdered sugar. 

LUCILLE BALLS CHRISTMAS CAKE 

3 Tbsp. butter 
2 c. sugar 
2 c. persimmon pulp 
2 c. chopped nuts 
1 c. seedless raisins 
1 c. chopped dates 
1 Tbsp. grated orange peel 
4 c. sifted cake flour . 

3 tsp. baking powder 
1 Tbsp. ground cinnamon 
½ tsp. ground nutmeg 
½ tsp. ground cloves 
½ tsp. ground allspice 
1 c. milk 
2 tsp. vanilla 

Janice Braly 

Cream butter with sugar in large mixing bowl, add persimmon pulp, walnuts, 
raisins, dates and orange peel; mix well. Sift dry ingredients and add to persimmon 
mixture alternately with milk, beginning and ending with flour. Stir in vanilla. Turn batter 
into two well greased 8x5x3 inch loaf pans and bake at 300° for 1 ½ hours or until tester 
inserted into center of cake comes out clean . Turn out on wire rack to cool. 

Courtesy - Daily News Food Section 

MISSISSIPPI MUD CAKE 

2 c. sugar 
4eggs 
1 c. nuts 
½ c. cocoa 
1 (7 oz.) jar marshmallow creme 

1 c. Crisco 
½tsp.salt 
1½ c. flour 
2 tsp. vanilla 

Cream sugar, Crisco, add eggs, cocoa, flour, salt, vanilla and nuts. Pour into 
9x13 inch greased pan. Bake 30 minutes at 350°. While warm pour on marshmallow 
creme. When cool, top with icing. 

Icing: 

2 sticks margarine 
1 tsp. vanilla 
1 c. nuts 

1/3 c. cocoa 
½ c. canned milk 

Beat all until smooth and add nuts. Spread over cake. This is very rich . 

MONTANA PUMPKIN SQUARES 

1 yellow cake mix (reserve one cup) 
½ c. melted butter 
1 egg 
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3 c. pumpkin pie mix 
2eggs 
1/3 c. canned milk 

Janice Braly 

89 



Topping: 

1 c. reserved cake mix 
½ c. sugar 
1 tsp. cinnamon 

¼ c. melted butter 
½ c. chopped nuts 

Mix first three ingredients together and press into 9x13 inch pan. Mix next three 
and pour over the cake in pan. Sprinkle topping mixture over same and drizzle the 
melted butter and nuts over all. Bake at 350° for 50 minutes. Serves 12. 

Nancy Lewis 

NANCY'S BOURBON-PECAN CAKE 

2 c. whole red candied cherries 
2 c. white seedless raisins 
2 c. bourbon 
2 c. softened butter 
2 c. sugar 
2 c. dark brown sugar, firmly 

packed 

8 eggs, separated 
5 c. sifted all-purpose flour 
4 c. pecan halves 
1 ½ tsp. baking powder 
1 tsp. salt 
2 tsp. ground nutmeg 

Combine cherries, raisins, bourbon in bowl, cover tightly; refrigerate overnight. 
Drain, reserve liquid. Beat butter in large bowl until fluffy, add sugars gradually until 
blended. Add egg yolks, blend well. Mix one half of flour with pecans, sift other half with 
remaining dry ingredients and blend with creamy mixture, alternating with bourbon 
liquid, beating well. Beat egg whites until stiff but not dry and fold in. Add fruits and 
remaining flour and pecans. Grease 10 inch tube pan, line with waxed paper and 
grease same. Pour batter to one inch from top. Bake any remaining batter in small loaf 
pan. Bake tube cake at 275° for 4½ to 5 hours (small cake 2 hours.) Cool cakes 2 or 3 
hours. Wrap cake in cheesecloth and foil. Store several weeks. Cut very thin to serve. 

Nancy Lewis 

NEVER FAIL POUND CAKE 

2½ c. sifted self-rising cake flour 
1½ c. sugar 
1 c. vegetable shortening 
¾c.milk 

½ c. (1 stick) margarine, at room 
temperature 

5eggs 
1 tsp. vanilla 

Preheat oven to 350°. Grease a 12 cup tube or Sundt cake pan. Combine flour, 
sugar, vegetable shortening, milk, margarine, eggs and vanilla in a large mixing bowl. 
Beat with electric mixer at medium speed for 20 minutes, scraping down sides of bowl 
occasionally. Pour batter into prepared cake pan. Bake in the preheated oven for one 
hour or until cake tester inserted in center comes out clean. Let stand in pan on wire 
rack i 0 minutes. Remove cake from pan. Cool to room temperature on rack. Makes 20 
servings. 

Terry Shumate 
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1 ½ c. boiling water 
1 c. rolled oats 
1 stick margarine 
1 c. brown sugar 
1 c. white sugar 

Topping: 

1 c. brown sugar 
1 stick margarine 
½ c. canned milk 

OATMEAL CAKE 

2 eggs, beaten 
1 tsp. baking soda 
1 tsp. cinnamon 
½tsp.salt 
1 ½ c. flour 

1 tsp. vanilla 
1 small pkg . coconut 
1 c. chopped nuts 

Pour boiling water over rolled oats. Let stand 20 minutes. Cream margarine and 
sugars. Add eggs, soda, cinnamon, salt and flour. Add all to oats. Pour into 9x13 inch 
pan. Bake 30 to 40 minutes at 350° . Spread topping mixture on cake while it is still hot. 
Brown under broiler. Cool. 

Jacque Bunning 

ORANGE CRUNCH CAKE 

Crunch layer: 

1 c. graham cracker crumbs 
½ c. brown sugar, firmly packed 

Cake: 

1 yellow cake mix 
½ c. water 
½ c. orange juice 

See: Orange Crunch Frosting 

½ c. chopped walnuts 
½ c. margarine, melted 

1/3 c. oil 
3eggs 
2 Tbsp. fresh grated orange peel 

Grease and flour 2 (9 inch) round cake pans. Mix crunch layer ingredients unti l 
crumbly and press½ into each pan. Blend all cake ingredients in large bowl then beat 
at high speed for two minutes. Pour batter evenly over crunch layer. Bake at 350° in 
preheated oven for 30-35 minutes. Cool and remove from pans, cool completely before 
frosting. 

This is a delightful Easter time cake. Original recipe used Pillsbury Plus yellow 
cake mix. 

Katherine L. Massa 

FROSTING FOR ORANGE CRUNCH CAKE 

1 can Pillsbury Ready to Spread 
vanilla frosting 

1 c. frozen whipped topping, 
thawed 

3 Tbsp. grated orange peel 

1 tsp. grated lemon peel 
11 oz. can mandarin oranges, or 1 

California orange, sectioned 
and drained 

In small bowl beat frosting until fluffy, add whipped topping and continue beating 
until light and fluffy. Fold in the two grated citrus peels. Place one layer of cake crunch 
side up and spread with one fourth of frosting; top with remaining layer crunch side up. 
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Spread top and side with remaining frosting. Decorate with orange slices and mint 
leaves if desired . Store in refrigerator. Serves 12-16. 

A unique adult birthday cake. 

1 c. sifted cake flour 
2 tsp. baking powder 
1/s tsp. salt 
4 eggs, separated 
1½ c. sugar 

Fi lling: 

Katherine L. Massa 

PINEAPPLE MERINGUE CAKE 

2 tsp. vanilla 
½ c. vegetable shortening 
5 Tbsp. milk 
¾ c. finely chopped pecans 

2 (8 oz.) cans crushed pineapple 1 ½ tsp. confectioners sugar (1 OX) 
1 c. heavy cream 2 tsp. vanilla 

Preheat oven to 350° . Grease and flour two (9 inch) round layer-cake pans. Sift 
flour, baking powder and salt onto wax paper. Beat egg whites in medium-size bowl 
until foamy; gradually beat in one cup of the sugar until meringue forms stiff peaks. Add 
one teaspoon vanilla. Beat shortening and remainng sugar in medium-size bowl until 
smooth; beat in egg yolks; beat in flour mixture alternately with milk. Stir in remaining 
vanilla. Divide batter evenly between prepared cake pans. Top each with half the me
ringue, sprinkle with pecans. Bake for 25-30 minutes until wooden pick comes out 
clean and meringue is golden. Carefully remove cake and turn out on cloth covered 
wire rack and invert onto another wire rack, meringue side up, cool. Repeat with sec
ond layer. Cool. Place one layer meringue-side down on serving plate. Spread with 
pineapple filling, top with second layer, meringue side up. Serves 12. 

Note: This delightful cake was the $25,000 Grand Prize winner in 1977 in the 
National Pineapple Classic. 

Mix: 

3 c. sugar 
4 eggs 

Add: 

1 can pumpkin (2 c.) 
3½ c. flour 
2 tsp.soda 
-½ tsp. baking powder 
2/3c. water 
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Ethel Kliebert of Vacherie, La. 

PUMPKIN CAKE 

1 c. oil 

1 tsp. salt 
1 tsp. cloves 
1 tsp. cinnamon 
1 tsp. allspice 
1 c. nuts (walnuts) 



Frosting: 

8 oz. cream cheese 
1 cube margarine 

1 lb. powdered sugar 

Mix ingredients in order listed. For thicker frosting use less margarine. Cool 
cake before frosting. Bake at 350° for 45-50 minutes in large flat 11x13 inch pan. 

RUMMY-YUM CITRUS CAKE 

2 (1 lb. 1 oz.) pkg. pound cake mix 
2 Tbsp. orange peel, shredded 
2 tsp. lemon peel, shredded 
1 c. sugar 

1 c. orange juice 
3 Tbsp. lemon juice 
2 Tbsp. rum 

Nancy Lewis 

Prepare cake mixes according to directions, adding orange and lemon peel. 
Bake in greased and lightly floured 10 inch tube pan. Bake at 350° 60-70 minutes. Cool 
10 minutes, remove to cooling rack and cool 20 minutes. Place on serving plate. Punch 
holes in cake at one inch intervals. In saucepan combine sugar, orange and lemon 
juices, rum and bring to boil. Spoon very slowly over cake until all absorbed. Chill 
before serving. 

(Better Homes and Garden special) 
Rita Furtsch 

In 1873 a heat wave in California caused grapes to dry on the vines producing 
the first raisins, by accident. 

2 c. flour 
2 tsp. baking powder 
½ tsp. baking soda 
¼tsp.salt 
½ c. water 
1 Tbsp. instant coffee 

STICKY HONEY-NUT CAKE 

2eggs 
1 c. honey 
1 c. sugar 
¼ c. salad oil 
½ to 1 c. chopped almonds 

Preheat oven to 350°. Combine flour, baking powder, baking soda and salt in a 
mixing bowl, do not sift. Boil the½ cup water and dissolve coffee in same. Beat eggs 
with a fork and stir in the sugar and beat until light, stir in honey and oil. Combine this 
mixture with the flour, etc., adding one half at a time. Add dissolved coffee alternately 
and then add chopped nuts. Pour all into greased baking loaf pan and bake 50-60 
minutes. Serves 8. 

Recipe courtesy Jan Phillips 
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6eggs 
2 c. sugar 
3 c. sifted flour 
1 c. butter 
1 c. buttermilk 

SOUTHERN NUT AND JAM CAKE 

1 tsp. allspice 
4 Tbsp. drinking coffee 
5 tsp. baking powder 
1 tsp. salt 

1 c. blackberry seedless jam 
1 c. mixed nuts, chopped 
1 c. raisins 

Cream sugar and butter, add eggs. Sift dry ingredients together and add alter
nately to mix with buttermilk and jam and coffee. Add nuts and raisins. Grease and flour 
3 (9 inch) pans; bake at 350° 35 minutes or until done. 

Note: This cake requires a special filling. (See following recipe.) Will serve 16-20 
people. A very special cake for the Holidays. 

Terry Shumate 

FROSTING FOR NUT AND JAM CAKE 

6 eggs 
2 c. milk 
8 tsp. flour 
1 c. sugar 

¼tsp. salt 
2 c. raisins 
2 c. mixed nuts, chopped 

Beat eggs, add milk. Sift dry ingredients. Cool altogether in saucepan until thick. 
Add raisins and nuts and spread on cooled Southern Nut and Jam Cake. 

Terry Shumate 

UGL V DUCKLING CAKE 

1 pkg. yellow cake mix 
1 (16 oz.) can fruit cocktail 
21/3 c. coconut (Baker's Angel 

Flake) 
2eggs 

½ c. firmly packed brown sugar 
½ c. butter (or margarine) 
½ c. sugar 
½ c. evaporated milk 

Combine cake mix, fruit cocktail with syrup, one cup of the coconut and the eggs 
in large mixer bowl. Blend; then beat at medium speed for 2 minutes. Pour into greased 
13x9 inch pan. Sprinkle with brown sugar. Bake at 325° for 45 minutes, or until the cake 
springs back when lightly touched . Bring butter, granulated sugar and milk to a boil in 
small saucepan, boil 2 minutes. Remove from heat, stir in remaining coconut. Spoon 
over hot cake in pan. Serve warm or cool. 

½lb.butter 
2 c. sugar 
6eggs 

VANILLA WAFER CAKE 

½ c.milk 
1 (7 oz.) can flaked coconut 
1 c. chopped nuts (pecans) 

1 (1 2 oz.) box vanma wafers 
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Cream together butter and sugar, beat in eggs one at a time until smooth and 
fluffy. Crush vanilla fine, with rolling pin. Add to creamed mixture alternately with milk. 
Fold in coconut and nuts. Bake in greased and floured Bundt pan. Bake one hour and 
15 minutes at 300°. Chopped dates or raisins may be used. Cake may be iced with 
powdered sugar icing and toasted coconut. 

Betty Skidmore 

WALNUT CRUST LAYER CAKE 

1 ½ c. diamond walnuts 1 c. oil 
3 c. sifted all-purpose flour 1 ½ tsp. cinnamon 
3 tsp. baking powder 1 tsp. nutmeg 
1 tsp. salt ¼ tsp. cloves 
2 c. brown sugar, packed 3 Tbsp. milk 
4 large eggs 3 c. grated carrots 

Chop ½ cup walnuts fine. Grease 3 (9 inch) layer cake pans well. Sprinkle each 
with about 2½ tablespoons walnuts to coat. Chop remaining walnuts a little more 
coarsely. Set aside. Resift flour with baking powder and salt. Combine sugar, eggs, oil 
and spices. Beat at high speed until light and well mixed. Add half of flour mixture, stir 
until well blended. Add milk, then remaining flour. Stir in carrots and chopped walnuts. 
Divide batter evenly in pans. Bake at 350°F. for 25 minutes, until cake tests done. Let 
stand in pans on wire racks. Turn out on wire racks to cool completely. Frost with a 
butter icing and decorate with walnut halves. Frost only between layers. Serves 12. 

Rita Furtsch 

YULE CAKE 

1 ½ c. whole Brazil nuts 
1 ½ c. walnut halves 
7½ oz. pitted dates 
¾ c. candied orange peel, chopped 
½ c. red maraschino whole 

cherries, drained 
½ c. green maraschino whole 

cherries, drained 

½ c. raisins (optional) 
¾ c. sifted flour 
¾ c. sugar 
½ tsp. baking powder 
½tsp.salt 
3eggs 
1 tsp. vanilla 

Mix all nuts and fruits together. Sift dry ingredients together and add to fruit 
mixture. Beat eggs until very light and add to other ingredients, add vanilla. Bake in 
pans lined with waxed paper and greased. Makes 3 pounds of cake, very dry batter. 
Bake at 300° for 1 ¾hour.Keeps well in refrigerator. 

Rita Furtsch, Betty Raggio 
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DESSERTS 

ANGEL'S DELIGHT 

1 angel food cake (large) 
1 (15 oz.) can crushed pineapple 
1 (12 oz.) size frozen dessert 

topping, thawed 

1 c. flaked coconut 
6 oz. jar maraschino cherries, 

drained and chopped 

Brown coconut until golden in broiler and set aside to cool. Break the cake in 
bite-size pieces and place half of it in the bottom of a 8x9x2 inch baking dish. Top with 
one half the undrained pineapple and cherries and cover with one half the topping and 
half the coconut. Repeat the layers, ending with topping and coconut. Cover and chill; 
(refrigerate overnight). Serves 10 or 12. 

This is a nice "make ahead", dessert and a boughten cake makes it very easy to 
prepare. 

Dorothy Burnette 

APPLE CHEESECAKE 

1 ¼ c. graham cracker crumbs 2 Tbsp. lemon juice 
5 Tbsp. butter or margarine, melted 
½ tsp. ground cinnamon 

1 (6 serving) size vanilla instant 
pudding mix 

1 c.milk 1 (8 oz.) pkg. cream cheese, 
softened 1 (21 oz.) can apple pie filling 

Combine crumbs, melted butter and cinnamon; set aside two tablespoons. 
Press the remaining crumbs onto bottom and 1 ½ inches up sides of 8 inch springform 
pan. In mixer bowl combine cream cheese and lemon juice; beat with electric mixer 
until fluffy. Add milk and pudding mix; beat until thick. Fold in the pie filling. Turn into 
prepared pan. Sprinkle reserved crumb mixture on top. Chill. Serves 12. 

Betty Smith (Better Homes- 1984) 

APPLE FLUFF 

1 ¾ c. sugar 1 tsp. baking powder 
1 c. oil 1 tsp. salt 
3 eggs 2 c. chopped apples 
2 c. flour 1 tsp. vanilla 
½ tsp. soda 1 c. chopped California walnuts 

Beat oil and sugar. Add eggs one at a time. Add sifted dry ingredients and va
nilla, stir in apples and nuts. Bake in greased and floured 9x13 inch pan for 350° for 40 
minutes. While hot sprinkle with powdered sugar. 

Filling: 

1 c. brown sugar 
4 Tbsp. flour 
2 tsp. cinnamon 

96 

Janice Braly 

APPLESAUCE CRUNCH 

1 tsp. nutmeg 
4 c. unsweetened applesauce 
Juice of 1 orange 



Topping: 

3 c. oatmeal 2/3 c. salad oil 
2/3 c. brown sugar 

Mix fill ing and pour into 9x13 inch pan. Mix topping and spread on filling. Bake at 
350° for 45 minutes to 1 hour. Serve hot or cold. 

PatSuraco 

APRICOT CRISP 

1 c. flour ½ c. butter 
1 c. sugar(½ c. white, ½ c. brown) Apricots or other fruit 

Cut apricots in halves or quarters. Put in a greased 8 inch square pan. Mix flour, 
sugar and butter. Sprinkle over fruit. Bake at 350° for 30-40 minutes. 

Can use peaches, apples or any other fruit instead of apricots. 
Colette Quinley 

2 Tbsp. raisins 
2 c. milk 
3eggs 
½ c. light corn syrup 

BREAD PUDDING 

1 tsp. vanilla 
2¾ c. bread crumbs 
1 Tbsp. melted margarine 
1 Tbsp. sugar 

Note: Reserve ½ cup bread crumbs for topping. 

Soak raisins in warm water, drain. Scald milk, cool to lukewarm; beat eggs 
slightly. Gradually stir corn syrup into eggs, add vanilla, then milk. Stir in raisins and 
bread crumbs. Pour into 1 ½ quart casserole. Toss½ cup crumbs with margarine and 
sprinkle with sugar. Bake at 350° for 50-60 minutes. 

BROWNIE CHEESECAKE 

1 pkg. chocolate brownie mix 
1 tsp. water 
1 egg 
2 (8 oz.) pkg. softened cream 

cheese 
2eggs 

¾ c. sugar 
2 tsp. vanilla 
2 c. dairy sour cream 
¼ c. sugar 
1 Tbsp. vanilla 

Linda Ojeda 

Mix until crumbly brownie mix, egg and water. Press into 13x9 inch pan (un
greased). Beat cream cheese, 2 eggs, sugar and vanilla until fluffy. Spread over 
brownie mix and bake 20-25 minutes at 350° in preheated oven. Mix sour cream, sugar 
and vanilla until smooth and spread over warm cake. Cool and refrigerate overnight or 
8 hours. Serves 18. 

We thank Pat La Motte of the PTA for this recipe. 
Rita Furtsch 
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CHOCOLATE ICEBOX DESSERT 
Crust: 

1 cube margarine 
1 c. flour 

Filling: 

1 (8 oz.) pkg. cream cheese 
1 c. powdered sugar 
½ of 8 oz. ctn. Cool Whip 

½ c. finely chopped nuts 

1 large pkg. instant chocolate 
pudding (made according to 
pkg. directions) 

Mix together crust ingredients until crumbly and press into 9x13 inch pan. Bake 
at 350° for 20 minutes. Cool. Whip together the cream cheese, sugar then add Cool 
Whip and spread on crust. Chill. Prepare pudding and pour over cream cheese mix
ture. After pudding is set spread the rest of Cool Whip over the chocolate layer. Refrig
erate. 

Janice Braly 

EMPANADAS DE DULCE 
1 c. mashed sweet potatoes, fresh 

cooked or canned 
1 c. crushed pineapple, lightly 

drained 
½ c. sugar 

Cream Cheese Pastry: 

1 c. butter or margarine 
1 (8 oz.) pkg. cream cheese 

Optional for dipping: 

1 Tbsp. cinnamon 

Mix together. 

½ tsp. cinnamon 
¾ c. flaked coconut 
Your favorite pastry or the 

following: 

2 c. flour 
½tsp.salt 

1 c. sugar 

In heavy saucepan stir together potatoes, pineapple, sugar, cinnamon and co
conut and cook over very low heat until mixture is thick and mounds easily (5 to 1 O 
minutes). Cool completely. Divide pie crust pastry or the cream cheese pastry in half; 
roll out to 1/a inch thick and cut in 3 inch rounds. Place one teaspoon of filling just off 
center on each. Moisten edge with water and fold over. Press to seal and crimp edges 
tightly. Bake on ungreased cookie sheet at 375° for 18-20 minutes. If desired, while hot, 
dip the empanadas in the cinnamon-sugar mixture. 

Thelma Heard 

California grows ninety-nine percent of the cling peaches of the U.S. 
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FRESH PEACH KUCHEN 

2 lb. ripe peaches, peeled and 2 tsp. baking powder 
2eggs sliced 

2 Tbsp. lemon juice 
1 ½ c. sifted flour 
½ c. sugar 

Topping : 

¼ c. sugar 
½ tsp. ground cinnamon 

2 Tbsp. milk 
1 ½ Tbsp. grated lemon peel 
¼ c. butter, melted 

1 egg yolk 
3 Tbsp. heavy cream 

Note: Use 9 inch springform or round cake pan and serve cake from pan. 

Place sliced peaches in bowl and sprinkle with lemon juice, set aside. On sheet 
of waxed paper, sift flour with sugar, baking powder and salt. In large bowl beat eggs 
with milk and lemon peel, add flour mixture and melted butter, mixing with fork until 
smooth, do not overmix. Butter pan and turn batter into pan, spread evenly. Mix sugar 
and cinnamon well and sprinkle over peach slices that have been well arranged on top 
of batter. Bake 25 minutes at 400° in preheated oven. Remove kuchen from oven. Beat 
egg yolk with cream and pour over peaches, bake 1 0 minutes longer. Cool 1 0 minutes. 
Serve from the pan while warm with whipped cream or soft ice cream. 

Note: This is a recipe of German origin and canned fruit may be used. 
Tested by McCall's Cooking School and Rita Furtsch 

HEAVENLY PLUM AMBROSIA 

2 c. (1 pt.) heavy whipping cream 1 c. peeled, pitted and diced fresh 
1/3 c. powdered sugar California peaches 
2 tsp. vanilla 1/3 c. pecan halves (or walnuts) 
2 c. pitted and diced fresh California 2 navel oranges, peeled and 

plums sectioned 
2 bananas, sliced 1 c. miniature marshmallows 

Whip cream with sugar and vanilla. When the cream is stiff, fold in the remaining 
ingredients. Spoon into a pretty serving bowl and chill several hours. Garnish with plum 
slices. Serves 6-8. 

Courtesy of California Tree Fruit Agreement 

HURRY-UP PEACH KUCHEN 

1 pkg. white cake mix 
½ c. flaked coconut, toasted 
½ c. butter or margarine 
1 (13 oz.) can sliced peaches, 

drained (about 3 c.) 

2 Tbsp. sugar 
½ tsp. cinnamon 
1 c~ dairy sour cream 
1 egg, slightly beaten 

Combine cake mix (2 layer size package) with coconut and butter until mixture 
resembles coarse crumbs. Lightly press into 13x9x2 inch baking pan on bottom and up 
sides 1-2 inches. Bake at 350° for 10 or 15 minutes. Arrange peach slices over crust. (If 
preferred use fresh peaches that have been cooked about 5 minutes.) Combine sugar 
and cinnamon and sprinkle over peaches. Blend sour cream and egg and pour over all. 
Bake at 350° until cream is set, about 1 O minutes. Serves 12. 

Better Homes - 1968, Rita Furtsch 
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JAVA-RUM TORTE 

½ c. sugar 
½ c. water 
2 Tbsp. instant coffee crystals 
2 Tbsp. rum 
1 Tbsp. butter or margarine 

1 (10¾ oz.) frozen pound cake, 
thawed 

1 env. dessert topping mix, 
whipped 

In small saucepan, combine sugar, water and coffee crystals. Bring to boiling; 
boil hard 3 minutes, stirring occasionally. Remove from heat and stir in rum and butter. 
Cool 5 minutes. Slice cake lengthwise into 3 layers. Slowly spoon 3 tablespoons of the 
coffee mixture over bottom layer. Spread with one-third of the prepared topping. Re
peat with middle layer; stack atop bottom layer. Spoon 3 tablespoons coffee mixture 
atop cut surface of top layer, invert and place atop stack. Spread remain ing whipped 
topping over top. Bring remaining coffee mixture to boiling; boil hard one minute stir
ring constantly. Cool 5 to 1 0 minutes; drizzle over top of torte. Chill. Makes 8 to 10 
_servings. 

Frances Dietz, original (Sunset magazine) 

LAYERED CHOCOLATE DELIGHT 

1 c. flour 
½ c. margarine, softened 
1 c. finely chopped pecans 
8 oz. pkg. cream cheese, softened 
1 c. sugar 
3 c. cold milk 

9 oz. ctn. Cool Whip 
6¾ oz. pkg. instant vanilla pudding 
6¾ oz. pkg. instant chocolate 

pudding 
Grated chocolate 

Crust: Mix together flour, margarine and pecans until crumb-like. Press mixture 
into greased 13x9 inch baking dish. Bake at 350° for 15-20 minutes, or until lightly 
golden. Cool. 

Filling: Beat cream cheese with sugar until smooth. Fold in one-half of whipped 
topping and spread mixture over cooled crust. Combine both pudding mixes and beat 
in milk with electric beaters on low speed for about two minutes. Spread over cream 
cheese layer. Spread remaining whipped topping over top, sprinkle with grated choco
late. Cover· and refrigerate overnight. Makes 16 servings. 

Robin McMeen 

LAZY ''DAZE'' COBBLER 

2 to 4 c. any California fresh fruit or ½ c. flour 
berries ½ c. sugar 

¼ c. butter or margarine, cut in 1 tsp. baking powder 
squares ½ c. milk 

Dot bottom of 9x9x2 inch baking dish with butter squares. In a bowl mix together 
flour, sugar, baking powder and milk. Pour over the butter and spoon the fruit or berries 
of your choice over all, allowing space for the dough to bubble up. Bake in preheated 
oven at 350° for 30 minutes or until golden brown. 

My friend Eulah in Fresno 
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LUCK OF THE IRISH TORTE 

12 oz. (large) pkg. semi-sweet 
chocolate pieces 

1 c. butter or margarine 
1 ½ c. light brown sugar, firmly 

packed 

Filling: 

4eggs 
1 ½ c. sifted all-purpose flour 

2 c. heavy cream, whipped 2 Tbsp. confectioners sugar (1 OX) 
1/3 c. green creme de menthe 

Grease three (9 x 1 ½ inch) round layer-cake pans; line with waxed paper and 
grease paper. Combine chocolate pieces and butter in saucepan and over low heat, 
heat just until melted, transfer to large bowl and beat in sugar. Beat in eggs one at a 
time. Beat in flour until well-blended and pour into cake pans. Bake in preheated oven 
at 375° for 15-20 minutes. Cool cakes in pans on wire racks for 10 minutes, invert and 
peel off paper, cool completely. Whip filling together and spread over the three layers. 

Shelly Byrne 

TREEHOUSE BREAD PUDDING 

4 c. stale bread, cubed 
4 c. day old doughnuts, muffins, 

pies, etc., cubed 
9 large eggs 
2 c. milk 

½ c. sugar 
2 Tbsp. vanilla 
2 tsp. cinnamon 
½ c. California walnuts 

Combine all ingredients in mixing bowl and mix thoroughly. Bake in 9 inch 
square baking pan at 325° for 45 minutes. Place pan of hot water in oven under baking 
dish during baking. Pudding may be frosted with cream cheese frosting. Serves 8. 

1½ c. milk 
3 Tbsp. cornstarch 
¼ c. sugar 
4eggyolks 

Gautrina 's of UCLA (L.A. Times) 

NECTARINE CREME BRULEE 

1/3 c. brandy 
2 fresh California nectarines, sliced 

in ¼ inch pieces 
1/3 c. brown sugar, packed 

Combine milk and cornstarch in saucepan and cook over medium heat about 5 
minutes. Whisk with a wire whisk until smooth. Add sugar, eggs, brandy. Continue 
stirring constantly and cook 5 to 7 minutes until mixture thickens and comes to a boil. 
Pour into a bowl and cover with plastic wrap, butter side next to custard. Chill. Cover 
bottom of a baking dish with nectarine slices and cover with layer of custard, top with 
nectarines and top with brown sugar. Place under broiler 2 to 3 minutes until sugar 
melts, serve immediately. Serves 4. 

Rita Furtsch (Signal food section) June- 84 
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PERSIMMON PUDDING 

1 c. sugar 
1 Tbsp. butter 
1 c. persimmon pulp 
½ c. raisins 
½ c. walnuts 
1 ¾ c. flour 

2tsp.soda 
2 tsp. baking powder 
2 tsp. cinnamon 
1 tsp. vanilla 
¼tsp.salt 

Cream sugar and butter, add pulp and beat. Add raisins and nuts. Sift dry ingre
dients and add to mixture. Add vanilla and bake in greased pan at 350° for 45 minutes. 

Aunt Betty McD 

PHONY SPUMONI 

1 (2 oz.) pkg. dessert topping mix 
1/3 c. red and green maraschino 

cherries, quartered 
1 Tbsp. candied orange peel, 

chopp~ed 

1 Tbsp. almonds, chopped and 
toasted 

1 qt. rich vanilla ice cream 
Whipped cream (optional) 

Prepare dessert topping. Fold in cherries, orange peel and almonds; set aside. 
With wooden spoon press softened ice cream into 6 cup mold covering bottom and 
sides. Spoon dessert topping quickly into center of mold. If ice cream becomes too soft, 
place in freezer before adding topping. Freeze 6-8 hours or overnight. To unmold, 
place hot damp towel around mold. Garnish with whipped cream and gum drops if 
desired. 

8. 
Note: For mold, a foil lined loaf pan may be used. 8½ x 4½ x 2½ inch. Serves 6-

Betty Smith (Better Homes & Garden) 

STEFANIE'S COFFEE TORTONI 

2 tsp. instant coffee granules 
¼ c. milk 
2eggwhites 
1/s tsp. salt 
¼ c. sugar 
2 Tbsp. almond-flavored liqueur or 

1/s tsp. almond extract 

1 tsp. vanilla 
1/3 c. finely chopped almonds, 

toasted 
1 (4 oz.) container frozen non-dairy 

whipped topping, thawed 

Dissolve instant coffee in milk. Beat egg whites with salt until frothy. Gradually 
beat in sugar; continue beating until mixture forms stiff, shiny peaks. Blend in coffee 
mixture, almond liqueur, vanilla and almonds. Fold in the whipped topping. Spoon into 
souffle dish or 6 individual dishes. Sprinkle with additional toasted almonds if desired. 
Freeze until firm. 

This is a nice "special" for Mother's Day! 
Stefanie Powers, Daily News - May '84 
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STRAWBERRY MARVEL 

1 ¼ c. round buttery crackers, 
crushed 

¼ c. butter, melted 
8 oz. cream cheese, softened 
2 Tbsp. sugar 
2 Tbsp. milk 

1 ½ c. strawberries, halved 
3½ oz. size vanilla instant pudding 
1 ½ C. cold milk 
4 oz. container frozen whipped 

topping, thawed 

Combine crushed crackers and butter and press in bottom of 8 inch pan, chill. 
Beat cream cheese with sugar and 2 tablespoons of milk in bowl until smooth. Spread 
over crumb-lined pan. Place strawberries on top of cheese mixture. Prepare pudding 
as directed with the 1 ½ cups of milk and then fold in whipped topping. Spread over the 
berries and chill. Garnish top with extra berries before serving. Makes 9 squares. 
'' Reprinted with permission of Modern Maturity. Copyright 1981 by the American Asso

cation of Retired Persons. 

VALENTINE LOVE CAKE 

1 large round angel food cake 
½ c. amaretto 
1 pt. strawberry ice cream 

1 pt. pistachio ice cream 
½ pt. whipping cream 
6 oz. semi-sweet chocolate bits 

Slice cake into three layers, sprinkle six tablespoons of the amaretto over the 
layers. Place one layer on serving dish, cut ice cream in slices and place one of the 
flavors of ice cream on bottom layer, top with second layer and other ice cream, top with 
third layer of cake. Place in freezer. Mix whipping cream with remaining amaretto and 
beat until very thick. Frost top and sides of cake and return to freezer. When ready to 
serve sprinkle with chocolate bits. 

This was served by a cousin in San Francisco for a February holiday. 
Rita Furtsch 

WINE COUNTRY CHEESECAKE 

1 Tbsp. butter 
3 oz. unsweetened chocolate 
9 oz. semi-sweet chocolate 
4 (3 oz.) pkg. cream cheese, 

softened 

Chocolate wafer crust: 

1 (8½ oz.) pkg. chocolate wafers 

2 Tbsp. vanilla 
1 c. whipping cream 
6eggs 
½ to 1 c. sugar 

2 Tbsp. sweet butter, melted 

Crust: Crush wafers. Add melted butter to make a crumbly dough. Press into 
bottom of 9 inch springform pan. 

Cheesecake: Melt butter over hot water. Add chocolate and melt over gentle 
heat. Beat cheese until creamy. Add vanilla and whipping cream. Stir in the chocolate 
mixture. Beat eggs with sugar and slowly beat in the chocolate mixture . Turn into the 
chocolate wafer crust and bake at 350° 40 to 45 minutes or until cake puffs slightly in 
center. Cool and chill thoroughly before unmolding. Serve with whipped cream if de
sired. Serves 14 to 16. 
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Note: If a sweet cake is preferred use the one cup of sugar. 

This cake is served by LaBelle Helene Restaurant in the California Wine Coun-
try. 

Katherine Massa (L.A. Times) 

ZUCCOTTO 

1 frozen pound cake, thawed ½ c. halved candied cherries+ 
1/3 c. amaretto (almond liqueur) 1 c. mini-chocolate chips 
2 c. (1 pt.) heavy cream, whipped Additional whipped cream, 
½ c. toasted sliced almonds candied cherries, almonds and 
½ c. chopped pecans pecans 

Cut pound cake into slices, slightly less than½ inch thick. Cut each slice diago
nally, into triangles. Line a 1 ½ quart round-bottomed bowl with damp cheesecloth. 
Place triangles in the same direction so that the crust on the cake will make a swirled 
design. Sprinkle cake with amaretto. Whip cream until stiff. Fold in nuts and fruits and 
one-half of the chips. Spread cake in bowl evenly with the creamed mixture, make a 
hollow in the center and chill. Melt remaining mini-chips, cool and fold in remaining 
cream. Spoon into hollow and cover remaining cake slices. Chill overnight. Use 
cheesecloth to pull zuccotto out of bowl. Invert on cake plate and decorate around sides 
with remaining cream, fruit, nuts. 
''Reprinted with permission of Modern Maturity. Copyright 1984 by the American Asso

ciation for Retired Persons''. 
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PIES 

ABBY'S PECAN PIE 

1 c. white corn syrup 
1 c. dark brown sugar 
1/3 tsp. sa It 
1/3 c. melted butter or margarine 
1 tsp. vanilla 

3 whole eggs, slightly beaten 
1 heaping cup of shelled whole 

pecans 
9 inch unbaked pie shell 
Whipped cream (optional) 

Combine syrup, sugar, salt, butter, vanilla and mix well. Add slightly beaten 
eggs. Pour into a 9 inch unbaked pie shell. Sprinkle pecans over all. Bake in preheated 
oven at 350° for 45 minutes. When cool pie may be topped with whipped cream. If using 
electric oven bake 15-20 minutes longer. This is an old recipe from the Phoenix Hotel of 
Lexington, Ky. - served to Abigail Van Buren. We thank you "Dear Abby". 

Rita Furtsch 

ALMOND-APPLE PIE 

Pastry for 2 (9 inch) pie crusts 
¼ c. melted butter 
1 c. packed brown sugar 
1 c. chopped toasted almonds 
2 lb. tart green apples, peeled and 

thinly sliced (about 2 qt.) 

¼ c. apple juice 
¼ c. flour 
1 tsp. cinnamon and nutmeg 
1 egg, beaten 

Line 9 inch pie plate with half of pastry, crimping edges. Pour melted butter over 
pastry, then sprinkle with ½ cup brown sugar and ¾ cup almonds. Set aside. In large 
bowl combine apples and apple juice. Combine flour, the remaining½ cup sugar and 
the spices. Add to apples, tossing to coat. Arrange over almond layer in pie plate. Roll 
out remaining pastry; cut and form a lattice crust. Brush with beaten egg. Finely chop or 
grind remaining¼ cup almonds; sprinkle over crust. Bake in 425° oven for 1 0 minutes. 
Reduce heat to 350° and bake 50 minutes until apples are tender and filling is bubbly. 
Serves 6. 

Colette Quinley 

BROWN BAG APPLE PIE 

1 unbaked 9 inch pie shell 
3 lb. red baking apples 
½ c. sugar 

Topping: 

½ c. sugar 
½ c. flour 

2 Tbsp. flour 
½ tsp. nutmeg 
2 Tbsp. lemon juice 

½ c. butter or margarine 

Peel and quarter apples, cut crosswise to make chunks. Coat apples with sugar, 
flour and nutmeg and sprinkle lemon juice over same. Place in pie shell. For topping 
chop butter into sugar and flour and sprinkle over apples to cover. Slide pie into heavy 
brown paper bag. (Use one without printing if possible.) Fold ends over twice and se
cure with paper clips. Bake at 425° for one hour. Use caution removing hot paper clips. 

Irma Royal, Rita Furtsch 
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BROWN DERBY PIE OF YESTERDAY 

1 env. unflavored gelatin 
2 Tbsp. cold water 
½c. milk 
2 Tbsp. sugar 
Dash salt 
1 tsp. vanilla 

1 egg yolk 
3 oz. sweet or semi-sweet 

chocolate 
2 c. whipping cream 
1 (9 inch) baked pie shell 

Soften gelatin in cold water. Bring milk to boil in top of double boiler. Beat to
gether sugar, salt,½ teaspoon van illa and egg yolk until light and creamy. Add small 
amount of mi lk to egg mixture, blending well. Return to remaining milk in pan. Cook and • 
stir over hot water until mixture barely comes to boil. Remove from heat and stir in 
gelatin until dissolved. Grate 2 ounces chocolate, add to custard and stir over hot water 
until chocolate is melted. Remove from heat and beat with rotary beater until custard 
reaches cream-like consistency. Whip one cup cream until stiff and fold into custard 
with remaining½ teaspoon vanilla. Turn into baked pie shell and chill unti l firm . Before 
serving whip remaining½ cup cream until stiff and spread over filling . Shave remainng 
ounce of chocolate and sprinkle over top of pie. 

Courtesy Food Editor, L.A. Times 

BUMBLEBERRY PIE 

2½ Tbsp. cornstarch 
1 c. sugar 
4 c. fresh or frozen berries, 

blueberries, raspberries, 
blackberries 

9 inch pie crust 

Mix cornstarch with sugar. Toss with fruit. Turn into pastry lined 9 inch pie plate. 
Cover with top crust, cut several slits, seal and fl ute edge. Bake in 425°F. oven 35-45 
minutes or until browned. 

1 c. light brown sugar 
2 Tbsp. butter 
¾ c. flour 
1/s tsp. salt 
1¼ c. milk 

BUTTERSCOTCH PIE 

2eggyolks 
1 tsp. vanilla 
2eggwhites 
1 Tbsp. sugar 
1 baked 8 inch pie crust 

Colette Quinley 

Heat the brown sugar and butter in the top part of a double boiler over a very low 
flame, until brown. Add flour, salt and mi lk and place over bottom of double boiler (water 
boiling slowly) until thick, add beaten egg yolks and cook one minute longer, then add 
vanilla. Pour into baked crust. Cover with meringue made from well beaten egg whites 
and sugar and brown slightly in oven. 

This is a 1918 family recipe. 
Nita Davis original (Rita Furtsch) 
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CALIFORNIA STUFFE PEACH PIE 

Pastry for one-crust pie 
1 c. crushed macaroons 
6 fresh California peaches 

½ c. brown sugar, firmly packed 
¼ c. chopped walnuts 
2 Tbsp. maple syrup 

Prepare favorite pie pastry and set aside. Crush macaroons and place in bottom 
of an 8 inch pie plate. Peel, halve and remove pits from peaches. In a small bowl, 
combine brown sugar, walnuts and syrup, mixing thoroughly. Place a heaping tea
spoon of the brown sugar mixture in each six peach halves. Gently press other halves 
on top of stuffed halves. Arrange in pie plate. Roll out pastry and place on top of 
peaches sealing edges. Bake in oven at 425° for 20 minutes or until pastry is lightly 
browned. Serve with New England Nutmeg Sauce. Serves 6. 

Courtesy - California Tree Fruit Agreement 

1 c. sugar 
1 Tbsp. flour 
1 c. boiling water 

NEW ENGLAND NUTMEG SAUCE 

1 Tbsp. butter 
1 tsp. nutmeg 
1 Tbsp. fresh lemon juice 

Combine sugar and flour together in a saucepan. Add boiling water and cook, 
stirring constantly until sauce thickens slightly. Add butter and simmer gently for 5 
minutes. Remove from heat and stir in nutmeg and lemon juice. Serve warm. 

Serve on California Stuffed Peach Pie or your favorite fresh fruit (California) pie. 

1 c. buttermilk 
1½ c. sugar 
½ c. biscuit mix 
3eggs 

Courtesy - California Tree Fruit Agreement 

CRUSTLESS PECAN PIE 

¼ c. butter or margarine, melted 
1 tsp. vanilla 
¼tsp.nutmeg (optional) 
2/3 c. diced pecans 

Combine buttermilk, sugar, biscuit mix, eggs, butter, vanilla and nutmeg in 
blender container. Cover and blend 3 minutes. Pour into greased 9 inch pie pan. Sprin
kle with pecans. Bake at 350° for 45 minutes. Serve warm or cool. 

This pie for those who do not like pie crust. 
Wayne Davis - LA Times - May '84 

COUNTRY FARMER LEMON PIE 

1 c. boiling water 
3 Tbsp. fine wheat flour 
3 Tbsp. cornstarch 
1 c. plus 2 Tbsp. sugar 
½ c. cold water 

1 ½ Tbsp. grated lemon peel 
3eggyolks 
1/a c. lemon juice 
9 inch baked pie shell 

Put one cup water in two quart saucepan and bring to boil. In medium sized bowl 
combine flour, cornstarch, sugar and lemon peel. Add ¼ cup cold water and stir in 
unbeaten egg yolks; add remaining ¼ cup of cold water and stir until smooth. Add one
half of boiling water, stirring constantly. Add this mixture to remaining boiling water in 
saucepan, bring mixture quickly to boil, stirring constantly and boil for 3 minutes. Re-
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move from heat and stir in the lemon ·uice. Pour at once into baked pie shell. Use the 
egg whites for a meringue if desired. 

This old fashioned lemon pie is Mabel's favorite. 

DIANA'S APPLE PIE 

6-8 large tart apples (Golden 
Delicious, Pippin) 

Pastry for 2 crust pie 
1 c. sugar 

2 tsp. flour 
¼ tsp. nutmeg 
½ tsp. cinnamon 
2 Tbsp. butter 

Mabel Schmidt 

Pare apples; cut in quarters; slice thin. Line 9 inch pie with pastry. Combine 
sugar, flour and spices; mix well. Rub a little of this sugar mixture into pastry bottom. 
Arrange sliced apples in pan, heaping slightly in center. Scatter remaining sugar mix
ture evenly over apples. Dot with butter. Cut slits in top crust; moisten edge of lower 
crust. Place top crust over apples; press edges together; trim or make a fancy edge. 
Bake at 425° for 40-45 minutes till apples are tender. 

Diana Cusumano 

FRESH APRICOT PIE 

¾ c. sugar 
3 Tbsp. flour 
¼ tsp. nutmeg 
12-1 4 fresh apricots, peeled of bad 

spots and sliced (3 c.) 

1 Tbsp. lemon juice 
1 Tbsp. butter 
Pastry for 2 crust (9 inch) pie 

Fit pastry into pie shell. In bowl combine sugar, flour and nutmeg; add apricots 
and toss ligthly. Add lemon juice and toss again. Turn into pie plate. Dot with butter. 
Cover with top crust and vent with slashes or make a lattice crust. Bake at 425° for 30-
45 minutes. 

Diana Cusumano 

HAWAIIAN PIE 

25 Honey Maid graham crackers 
½ c. butter 

Filling: 

1/3 c. flour 
¾ c. sugar 
½ tsp.salt 

2 Tbsp. sugar 

2 c. crushed pineapple with juice 
1 Tbsp. butter 
2 Tbsp. lemon juice 

Note: The graham crackers are single squares. 

Crumble crackers fi ne and mix with the butter and sugar. Line buttered pie plate 
with 2/3 of the mixture, pressing firmly against bottom and sides. Reserve remainder for 
top crust. Mix flour, sugar and salt, add to pineapple and cook over hot water until thick. 
Then add butter and lemon juice. Cool, turn into crumb-lined pan and top with remain
der of crust. Bake 15-20 minutes at 425°. Serves 6-8. 

A family favorite of the men at our house, hope yours will like it too. 
Rita Furtsch 
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KAHLUA PECAN FUDGE PIE 

1 (9 inch) unbaked pie shell 
6 oz. semi-sweet chocolate pieces 
1/a c. Kahlua 
3 large eggs 
½ c. light brown sugar, packed 

Kahlua Cream: 

1 c. whipping cream 

¼tsp. salt 
2 tsp. vanilla 
1 c. light corn syrup 
¼ c. butter, melted 

1 Tbsp. Kahlua 

Prepare pie shell. Place chocolate in small saucepan. Add Kahlua and cook over 
low heat until smooth, stirring occasionally. Beat eggs by hand slightly, stir in brown 
sugar, salt, vanilla, corn syrup and chocolate mixture. Then stir in butter and one cup 
pecans. Turn into pie shell and sprinkle remaining ½ cup pecans on top. Bake just 
below center of oven at 350° for 45-50 minutes, until barely set in center. Remove and 

. cool. Serve with Kahlua Cream, serves 8 to 10. For the Cream, beat whipping cream 
with.Kahlua to soft peaks. · 

5 c. flour 
1 tsp. salt 
1 lb. shortening 

LAURA'S PIE CRUST TO FREEZE 

1 egg, slightly beaten 
1 Tbsp. vinegar 
Water 

Betty Smith 

Mix flour, salt and shortening. Combine egg and vinegar in a measuring cup and 
add enough water to make 1 cup. Add flour mixture to the liquid. Divide into 5 equal 
sections. Wrap and freeze until needed. Let stand at room temperature about 1 hour 
before rolling out. Each packet makes 1 single crust pie shell. 

Pat Suraco 

Raisins contain 60-70 percent natural fruit sugar plus iron, they are low in so
dium and fat and contain no cholesterol. 

½ c. sugar 
¼ c. cornstarch 
1/a tsp. salt 
2 c. milk 
3eggyolks 

Topping: 

½ c. whipping cream 

MACADAMIA NUT CREAM PIE 

1 Tbsp. butter 
½ c. whipping cream 
2 Tbsp. coffee liqueur 
Macadamia nuts 
9 inch baked pie shell 

1 Tbsp. coffee liqueur 
1 Tbsp. superfine sugar 

In a 2 quart saucepan with wooden spoon, stir together sugar, cornstarch and 
salt. Gradually stir in the milk, keeping smooth . In the pint cup used to measure the 
milk, beat the egg yolks enough to blend thoroughly. Add to sugar mixture and stir 
vigorously until blended. Cook and stir over medium-low heat until mixture comes to 
boil and is as thick as (or thicker than) mayonnaise, about 10 minutes. Turn off heat. Stir 
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in butter until melted. Turn into a bowl. Lightly cover surface of mixture with plastic 
wrap. Refrigerate until mixture is cool. In small bowl, beat cream and coffee liqueur 
until stiff . Fold into cooled mixture until blended. Fold in½ cup coarsely chopped maca
damia nuts. Turn into pie shell and refrigerate until cold. Spread with topping. Sprinkle 
with thinly sliced macadamias. Put 8 white nuts around edge. Chill. 

Diana Cusumano 

1¼ c. sugar 
1/3 c. butter 
6 egg yolks 

MILLER'S CHESS PIE 

Whipping cream 
1 tsp. vanilla 
1 (9 inch) unbaked pie shell 

Preheat oven to 350°. Cream together sugar and butter until fluffy. Beat egg 
yolks until lemon colored and mix into sugar-butter mixture. Stir in 3 tablespoons whip
ping cream and vanilla. Turn into unbaked pie shell. Bake in preheated oven 10 min
utes. Reduce temperature to 275° and continue baking about 45 minutes longer, or 
until golden brown. Cool. Serve with dollops of whipped cream. Makes 6 or 8 servings. 

Aferthought: Mix this pie by hand, not with an electric mixer. It is rich and won
derful. 

Ann Miller, star of "Sugar Babies" From - Celebrity Cookbook (Daily News - May '84) 

MOTHER'S TAFFY PUMPKIN PIE 

1 (12 inch) unbaked pie crust 
2 Tbsp. butter 
¾ c. brown sugar, firmly packed 
½ c. chopped pecans 
1 small can (2/3 c.) evaporated milk 
1/3 c. water 

2eggs 
1 (16 oz.) can pumpkin 
½ c. sugar 
1 ½ tsp. pumpkin pie spice 
1 tsp. salt 

Cream butter (or margarine) with ¼ cup of sugar in small bowl, stir in pecans. 
(Set remaining sugar aside.) Press this mixture over the pie crust that has been placed 
in a 9 inch pie pan, with the crust fluted to stand up edge. Bake at 450° for 10 minutes 
and cool. Scald milk with water in small saucepan. Beat eggs slightly in medium sized 
bowl and stir in all remaining ingredients; then beat into scalded milk mixture. Pour into 
partly baked shell and bake at 350° for 50 minutes; until center is set but still soft. Do 
not overbake as filling will set as it cools. Cool compl~tely and serve with whipped 
cream. 

From Mother's Cookbook - Rita 

PEAR CRUMBLE PIE 

1 9 inch unbaked pie shell 
2 Tbsp. sugar 
1 ½ Tbsp. cornstarch 
Dash salt 
Dash nutmeg 
1 (1 lb. 13 oz.) can drained pear 

halves, reserving liquid 
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1 c. pear liquid 
½ tsp. grated lemon rind 
2 tsp. lemon juice 
1 tsp. butter 



Topping: 

½ c. brown sugar ¼ tsp. cinnamon 
½ c. chopped walnuts or pecans 

In a pot combine sugar, cornstarch, salt and nutmeg. Slowly add pear liquid. Mix 
well. Cook slowly, stirring occasionally until thick. Add lemon rind , juice and butter. 
Arrange pear halves in a pie shell. Cover with syrup mixture. In a bowl combine brown 
sugar, walnuts and cinnamon. Sprinkle over pie filling. Bake at 425° for 20-25 minutes. 

Diana Cusumano 

PEAR CRUNCH PIE 

1 unbaked 9 inch pastry shell 
6 c. sliced pears (fresh) 
1/3 c. sugar 

Topping: 

¼ c. brown sugar 
¼ c. butter 

2 Tbsp. tapioca 
¼ tsp. ginger 
2 Tbsp. lemon juice 

½ c. chopped nuts 

Mix pears, sugar, tapioca, adding ginger and lemon juice. Mix topping ingredi
ents together until crumbly and sprinkle over pie. Bake at 400° for 35-40 minutes. 

If using canned pears; drain pears and use only two tablespoons of sugar. 
Terry Shumate 

PLUM PIE 

4 c. red plums, pitted and quartered 
¼ c~water 
1 tot¼ c. sugar 

Topping: 

1/3 c. flour 
1/3 c. sugar 
½ tsp. cinnamon 

¼ c. cornstarch 
¼tsp.salt 
1 unbaked 9 inch pastry shell 

¼ tsp. nutmeg 
3 Tbsp. butter or margarine 

Combine plums and water; bring to boil ing. Cover and cook over medium heat 4 
minutes. Stir together sugar, cornstarch and salt. Sti r into plum mixture. Cook over low 
heat, stirring constantly, until thick and clear, about 5 minutes. Cool slightly then pour 
into pie shell. Combine flour, sugar, cinnamon and nutmeg. Cut in butter or margarine 
until crumbly; sprinkle over plums. Bake at 400° for 30 minutes. 

Terry Shumate 

STRAWBERRY SUNSHINE PIE 

1 pt. lemon sherbet 
1 baked 9 inch pie shell 
3 egg whites 
½ tsp. vanilla 
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¼ tsp. cream of tartar 
6 Tbsp. sugar 
1 qt. fresh strawberries, sliced and 

sweetened with 1 Tbsp. sugar 
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Soften sherbet and spread evenly in bottom of pastry shell; freeze solidly, 4-5 
hours or overn ight. Preheat oven to 500°. Beat egg whites with vanilla and cream of 
tartar til soft peaks form. Gradually add sugar, beating till stiff and glossy. Remove pie 
from freezer, working quickly arrange strawberries over sherbet. Spread meringue 
over berries, being careful to seal to very edges of crust. Place pie on cutting board and 
bake in extremely hot oven (500°) until golden, about 3 minutes. Remove, cut and 
serve immediately. 

SWEDISH APPLE PIE 

2 c. apple, cubed 
1 c. flour 
1 tsp. baking powder (rounded) 
½tsp.salt 
1 c. sugar 

1 tsp. cinnamon 
1 egg 
2 Tbsp. oil 
1 tsp. vanilla 

Shelly Byrne 

Mix all the ingredients in a bowl then put in a greased 8 or 9 inch pie pan. Bake at 
350° for 50 minutes or until light brown. 

SWEDISH APPLE PIE 

3 lb. sliced and peeled apples 
1 Tbsp. sugar 
1 tsp. cinnamon 
1 tsp. nutmeg (optional) 
1 ½ sticks margarine 

1 c. sugar 
1 c. flour 
1 egg 
1 c. walnuts 

Jan Ford 

Fill 10 inch deep dish pie plate with apples. Sprinkle with 1 tablespoon sugar, 
cinnamon and nutmeg. Toss to spread evenly. Make a batter of margarine, sugar, flour, 
egg and walnuts. Spread batter evenly over the top of the apples. Bake at 350° for 45-
50 minutes. 

2 boxes black, young or 
bosenberries 

1 c. sugar 
½ c. water 
3 Tbsp. cornstarch 

VERY BERRY PIE 

1 Tbsp. flour 
¼tsp.salt 
1 Tbsp. butter 
1 9 inch baked pie shell 

Colette Quinley 

Mash 1/3 of the berries. Combine with sugar, water, cornstarch, flour and salt. 
Cook, stirring constantly, until very thick and glossy. Remove from heat, add butter and 
remaining berries. Turn into 9 inch baked pie shell. 

Terry Shumate 
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WALNUT FUDGE PIE 

1/3 c. sifted all-purpose flour 
½ c. unsweetened cocoa powder 
¼tsp.salt 
1 ½ c. coarsely chopped walnuts 
½ c. butter, softened 

1 c. sugar 
2eggs 
3 tsp. vanilla 
1 pt. vanilla ice cream for topping 

Grease an 8 x 1 ½ inch cake pan. Preheat oven to 350°. Combine flour, cocoa 
and salt on wax paper. Spread walnuts in a shallow pan and toast in a moderate oven, 
stirring often, for 10 minutes, cool, and reserve. Beat butter, sugar, eggs and vanilla in 
medium sized bowl until light and fluffy. Stir in flour mixture until well blended. Stir in the 
toasted walnuts and turn into prepared pan. Bake in oven at 350° for 30 minutes or until 
wooden pick comes out from center with moist crumbs, do not overbake. Cool on wire 
rack, remove from pan and spoon ice cream into center of pie. Serves 8. 

Patricia Haas 
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RECIPES FOR CHILDREN 

ANGEL DREAM CAKE 

Angel food cake, cut or torn into 1 
inch cubes 

1 can cherry pie filling 

1 small pkg. instant vanilla pudding 
1 c. sour cream 

Line bottom of 9x9 inch pan with cubes of angel food cake. Pour cherry pie filling 
over cake. Prepare instant pudding with 1 ½ cups of milk and add sour cream (will be 
like pancake batter). Pour over cherries. Chill for 6 hours. 

Janice Braly 

APPLE LEATHER 

4 c. canned applesauce ¼ tsp. cinnamon 
½ c. sugar ¼ tsp. nutmeg 
2 tsp. grated lemon rind 1/s tsp. cloves 

Mix all ingredients preceding together. Line shallow baking pan (1Ox15x1 inch) 
with two layers of waxed paper. Bake in preheated oven at 250° for 5 hours. Remove 
and let stand 10 minutes. Dust a tea towel liberally with powdered sugar and turn 
leather onto same. Peel off wax paper and dust top side with powdered sugar. Roll up 
like a jelly roll and slice. Makes 20 slices½ inch wide. 

1 ½ c. Bisquick 
¼ cup plus 2 Tbsp. water 
3 Tbsp. soft butter 

BALLOON BUNS 

3 Tbsp. cinnamon-sugar 
6 large marshmallows 

Daisy Watt 

Preheat oven to 400° . Grease muffin pan for 6. Place muffin pan on baking 
sheet to catch spi lls. 

1. Put Bisquick in a mixing bowl. 
2. Add water and mix to form a ball of dough. 
3. Turn dough out onto lightly floured bread board . Knead 4-6 times. Shape into 

an even round ball. 
4. Cut dough into 4 equal pieces. 
5. Take each piece of dough and flatten with your hands into a 4 inch circle. 
6. Spread dough with ¼ of the soft butter. 
7. Sprinkle on ¼ of the cinnamon-sugar. 
8. Place marshmallow in center of circle. Bring edges up and around marshmal

lows and seal tightly by pinching dough together. Place with smooth side up in lightly 
greased muffi n tin. Bake 10 minutes. 

BEA'S MERINGUE KISSES 

3 egg whites (at room temperature) 
1 tsp. vanilla 
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¾ c. sugar, scant 
1 c. chopped nuts 

Anna Belle Davis 
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Preheat oven to 350°. Beat whites until thick, add 1 teaspoon vanilla, then start 
adding sugar and continue beating until very stiff. Drop by spoonful on wax paper on 
cookie sheet, put in oven overnight. Turn oven off! 

Janice Braly 

BUBBLING CHEESE SLICES 

You may use bread slices-, leftover hot dog or hamburger buns. Then take grated 
American cheese or cheese slices, cut to fit. Butter bread or roll and place cheese on it 
and broil until slightly bubbling. Serve at once while hot. This is a great afternoon school 
snack or a good substitute for breakfast. 

Janice Braly 

Over one-half of the world's supply of almonds is grown in California. 

COMPANY FRUIT SALAD 

1 pkg. ( small size) orange Jello 
1 small ctn. cottage cheese 
1 small ctn. Cool Whip 

2 small cans mandarin oranges 
1 (20 oz.) can crushed pineapple 

Drain well the canned oranges and pineapple. Place in bowl and sprinkle over 
same the Jello and stir. Add the cottage cheese and the Cool Whip and stir well again. 
Chill in the refrigerator for 3 or 4 hours. This will serve 6 or 8 people. 

1 c. Karo, light or dark syrup 
1 c. sugar · 

Donna Snitow 

CRISPY TREATS 

1 c. peanut butter, creamy or chunk 
6 c. Rice Krispies cereal 

Grease 13x9x2 inch pan. In large saucepan over low heat stir together first three 
ingredients. Stir constantly, bring to boil and boil 3 minutes. Remove from heat, add 
cereal and toss to coat well . Press into pan and cool. Cut in squares. 

Shelly Byrne 

DUTCH .BABY 
(For the 14-16 age group) 

2 Tbsp. butter or margarine 
2 eggs 

½ c. milk 
½ c. sifted flour 

Note: This recipe uses an ovenproof pan and a hot oven. Place butter in 9 inch 
skillet with an ovenproof handle. Place in oven while heating it to 425° until butter 
melts. Meanwhile, beat eggs until blended. Beat in milk and flour until smooth. Remove 
pan from oven and pour in batter. Bake at 425° for 20 to 25 minutes or until puffed and 
golden. To serve cut in wedges and top with the fresh fruit of your choice and add a 
topping of whipped cream. Serves 4. 

Courtesy Food Section, Daily News, May '84 

116 



For two people: 

2 eggs, break in small dish 
2 slices of bread 

EGGS IN A NEST 

4 Tbsp. butter 
Salt and pepper to taste 

With a round cookie cutter, cut circle in slice of bread. For each serving melt two 
tablespoonfuls of butter in large skillet, brown bread on one side, turn and then place 
egg in the hole, reduce heat, cover and cook until done, 3 or-5 minutes. Repeat for each 
serving. 

Donna Snitow 

FIVE CUP SALAD 

1 c. flaked coconut 1 c. mandarin oranges, drained 
1 c. miniature marshmallows 1 c. pineapple chunks, drained 
1 c. sour cream 

Mix ingredients together and chill before serving. 
Janice Braly 

FRIED APPLES 

3 Tbsp. margarine or butter Cinnamon 
2 medium apples, thinly sliced 

Melt margarine or butter in skillet. Add apples. Cook until transparent and lightly 
browned. Sprinkle with cinnamon. 

FRUIT FLOAT 

1 (1 O oz~) pkg. frozen mixed fruit , 
thawed and drained 

½ c. orange juice 

Vanilla ice cream 
7-Up, chined 

Terry Shumate 

Divide fruit and orange ju ice among 3 tall glasses. Add a scoop of vanilla ice 
cream to each glass and then fill with the cold 7-Up. Serve with a long handled spoon. 

A good " picker-up" for a hot summer day. 

Pkg. brownie mix 
Colored frostings 

HOLi DAV BROWNIES 

Candies to decorate with 

Rita Furtsch 

Prepare a brownie mix as directed on the box but bake in a greased 12 inch pizza 
pan for 30-35 minutes. Cool completely and then decorate for the occasion : A pumpkin 
for Halloween; a Christmas ornament; a baseball for Little League; a beach ball for a 
picnic; or a wagon wheel for a little cowboy's birthday. 

Janice Braly 
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MARINATED VEGGIES 

Place a cherry tomato, a mushroom, slice of carrot , square of bell pepper on a 
bamboo stick then marinate all in Wishbone Italian dressing overnight. Drain well be
fore serving. Be sure to wash vegetables first. Slice carrots and cut bell pepper into 
squares. 

Canned pear halves 
Lettuce leaves 
Raisins 

MICKEY MOUSE SALAD 

Cherries 
Pecans 

Janice Braly 

Wash off the lettuce and place on plate. Lay a pear halve on the lettuce. Cut 
cherries in half then place on the end of the pear for a mouth. Use two raisins for eyes 
and 2 pecans for his ears to make a Mickey Mouse face. 

Janice Braly 

Walnuts were brought to California in the 1700's by the Spanish missionaries. 

NATURALLY SWEET CHEWS 

3 ripe bananas 
1 c. pitted dates, chopped 
1/3 c. cooking oil 
2 c. quick cooking oats 

½ c. walnuts, chopped 
½tsp.salt 
1 tsp. vanilla 

Mash bananas, leaving some chunks. Add remaining ingredients and let stand 5 
minutes. (For oats to absorb moisture). Drop by teaspoonfuls onto a greased cookie 
sheet and bake in preheated oven at 350° for 20 minutes. Makes about two dozen. 

All the sweet in this recipe is natural. 
Shelly Byrne 

ORANGE CHERRY COBBLER 

1 (21 oz.) can cherry pie filling 
¼ c. water 
1 Tbsp. lemon juice 

1 pkg. orange Danish rolls 
(refrigerated) 

Combine in saucepan pie filling, water and lemon juice and heat to boiling. Pour 
into 8x2 inch baking dish. Place rolls, cut side up on the hot cherries. Bake 15-20 
minutes at 400° or until rolls are done. Spread rolls with orange icing that comes in the 
package. Serve warm. Serves 8. 

Shelly Byrne 

ORANGE COW 

¾ c. cold water 
1 egg 
6 oz. can undiluted frozen orange 

juice concentrate 
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½ c. instant nonfat dry milk 
3 Tbsp. sugar (optional) 
1 tsp. vanilla 
10 ice cubes 



Place all ingredients in blender. Cover and process at high speed until smooth. 
Makes fou r cups. Garnish with a slice of orange. 

We, California Women for Agricu lture, wish to add, this is a super drink for all 
ages. 
''Reprinted with permission of Modern Maturity, Copyright 1983 by the American Asso

ciation of Retired Persons 

ORANGE JULIUS 

½ of 6 oz. (1/3 c.) frozen orange juice 
concentrate 

½ c. milk 
½ c. water 

¼ c. sugar 
½tsp.vanilla 
5-6 ice cubes 

Combine all ingredients in blender. Cover and blend until smooth, about 30 
seconds. Serve immediately. Makes 3 cups. 

1 c. flour 
½ c. salt 
1 c. water 

PLAY DOUGH 

1 Tbsp. vegetable oil 
2 tsp. cream of tartar 
Choice of food coloring 

Janice Braly 

Mix all ingredients together in a heavy saucepan. Cook unti l mixture forms a 
ball. Store in plastic wrap or coffee cans in the refrigerator. 

Jan Ford 

QUICK BANANA MUFFINS 

1 banana, mashed 1 c. Bisquick 
1 egg, beaten ½ c. sugar 

Mix all together. Pour into muffin cups. Bake at 425° for 15 minutes. 
Jacque Bunning 

SPICED HONEY CARROTS 

1 lb. carrots, cut in ¼ inch slices 
1 c. water 
¼ tsp. whole cloves 
2 Tbsp. margarine (diet , optional) 

1 Tbsp. honey 
Grated peel and juice of ½ Sunkist 

lemon 

Cook carrots in covered saucepan in water with cloves until just tender (1 Oto 15 
minutes) then drain. Add remaining ingredients; heat, stirring occasionally. Makes 4 
servings. 

Courtesy - Sunkist Growers, Inc. 

W-1264-84 119 



SUNKIST FRESH FRUIT NOG 

1 Sunkist orange, peeled, cut in 
bite-sized pieces 

½ medium sized banana, cut in 
chunks 

¼ c. nonfat milk 

Variation: 

½ c. strawberries (in place of 
banana) or 

1 egg white 
1 tsp. sugar (or low calorie sugar to 

equal same) 
2 ice cubes 

Omit banana and use two oranges 

Place ingredients and ice cubes in blender, blend until smooth. Makes 2 (7 
ounce) servi'ngs. 

Courtesy - Sunkist Growers, Inc. 
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