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Introduction

We have long intended to write a recipe book, but it is such an amorphous task that it has also been long delayed. Over the last few years, however, we have recorded more and more of our recipes for one reason or another, so this year I (that would be Laurel, the ambitious one) am actually assembling the book! 

You will find that the style and layout is rather schizophrenic. I prefer a 2-column style, with ingredients and their instructions side by side, and I tend to write rather boring recipes (some with the bare minimum of instructions, some more verbose, but all with the clear intent of communicating how to cook this particular dish). Jonathan has a more expository style, and some of his recipes are worth reading just for the jokes (or perhaps only for the jokes—Jonathan). I suspect that by writing more, he is also better at explaining the recipe; I am sure that his recipes make for more amusing reading. (But they’re also less useful for simply grasping the recipe at a quick glance—Jonathan.)

Some of these recipes are ones we’ve used many times as the basis for our own cooking. Others represent our attempt to set down on paper things that we do, but don’t typically create from a recipe. In the latter case, we haven’t had a chance to fully test all of them, and so we can’t vouch for their complete accuracy. Some of the recipes were created for clueless teenagers leaving home for the first time; others assume a pretty high level of cooking knowledge. We’ve compounded our sins by stealing (and often adapting) recipes from all kinds of places, including from many of you currently receiving this cookbook, so you may find much of this cookbook pretty familiar.

Keeping all this in mind, you’ll understand when we say that the book leaves a lot to be desired, at least from our perfectionist standpoint. But December has arrived, and any revisions must be saved for the next edition... We think and hope it’s at least a good beginning, and hope you find here some of the recipes you enjoy. 

We do, in fact, plan future editions, and would welcome corrections and proposed additions. But considering the ratio between what we plan and what we actually accomplish, you’d best not hold your breath...

Best wishes,

Laurel and Jonathan.

Sweet Crepes (Swedish Pancakes)

	Single batch
	Double batch

	11/2 c flour

3 Tbsp sugar

1/2 tsp salt

2 c milk

3 eggs

2 Tbsp melted margarine or butter
	3 c. flour

1/2 c sugar

1/2 Tbsp salt

4 c milk

6 eggs

3 Tbsp melted margarine or butter


Mix the dry ingredients. Add 3/4 of the milk, and mix. Add the rest of the milk, the eggs and the margarine and mix. Heat a small amount of margarine in a saute or crepe pan. Pour in some batter and tilt the pan so that the batter just coats the bottom of the pan. Cook until just starting to turn golden brown (about 1 min) and turn over. Cook briefly on the other side (about 30 seconds).

Serve with applesauce, cream and sweetened strawberries; or with cream and your favorite sliced canned fruit; or with sugar and lemon juice or ...

Notes: When I do a double batch (which is all I ever do anymore, since my children have all decided they must have crepes for breakfast every day), I alter the recipe slightly: I add just a little more flour and milk, so that the batter just fills two quart jars. I add a little more sugar, and a little less butter. I like it with a little extra salt: I use not quite a full half-tablespoon. I use a whisk to mix, and I always mix in part of the milk (an amount equal to the amount of flour) before adding the rest—I think it helps to get the lumps out—but other people seem to manage just fine without these details. Nathan makes the crepe batter some nights, and follows the double batch recipe precisely (levelling off cups of flour and all), and that seems to work fine too.

I always turn over my crepes—I like the texture better that way; Jonathan cooks them a little longer on the first side and never turns them (because they break when he turns them). 

I eat mine with applesauce most mornings, and save the cream for special occasions; most of my children like them best with plain white sugar. Most of my friends who eat crepes eat them for desert with various fruit fillings, rather than for breakfast. I have a different recipe I use when I want to make dinner crepes (with chicken and mushroom for a filling instead of sugar and fruit), but sometimes I just use this batter, and it works fine.

Pancakes (from Heidi)
	1 c. flour

3+ Tbsp. sugar

1 Tbsp baking powder

1/2 tsp salt.

1 c. milk

1 egg

2-3 Tbsp vegetable oil or melted butter
	Mix the dry ingredients. Add the milk and mix. Add the egg and oil and mix. Heat a little margarine in a pan, and pour in a pancake sized amount of batter. Cook on the first side until it starts bubbling, and the batter starts to look slightly dry around the edges, then turn it over, yada yada yada...


May I just add that this recipe makes the all around best pancakes ever? Jonathan eats them with nothing but a little butter...

German pancakes Preheat 400

	1 cup flour

1/2 tsp salt

1 cup milk

6 eggs

1/2 cube butter or margarine
	Mix together flour, salt, milk and eggs. Melt the butter in a 9x13 pan in the oven. Tilt the pan so that the bottom is coated with butter, and pour in batter. Bake for about 30 mins until puffed and browned. Very good with various toppings, e.g., home-canned apples. 


Waffles

	3 eggs (separated)

6 Tbsp butter (melted)

1 3/4 cup milk

1 3/4 cups sifted flour

2 tsp baking powder

1/2 tsp salt

2 Tbsp sugar


	Mix together the egg yolks, butter and milk.

Sift/mix together dry ingredients

Stir the dry ingredients (a little at at time) into the egg mixture until the dry mixture is just moistened (do not beat)

Beat egg whites until they form firm peaks, and fold into above mixture.

Cook in waffle iron according to the waffle iron instructions.


You can, of course, use the pancake recipe for waffles, but these are better.

Jonathan's Homemade Granola

1 freshly grated coconut (about 4-5 cups; see note below)

1 1/2 cups shelled pine nuts (slivered almonds or other coarsely chopped nuts may be substituted)

about 7 cups oatmeal

3 tbl. light vegetable oil (we use safflower)

1/2 cup honey

1 1/2 tbl. maple syrup (maple-flavored syrup or 1/2 tsp. maple flavoring may be substituted)

1/2 tsp. cinnamon

1/4 tsp. nutmeg

Stir coconut, nuts, and oatmeal in a large mixing bowl (toss with two wooden spoons as you would a salad). Add oil, honey, and maple syrup and stir till mixture is lightly but evenly moistened throughout. Taste the mixture; it should be sweet but not overpowering. If the mixture is not sweet enough, add more honey or maple syrup; if it is sweet but seems too dry, add more oil. If mixture is too sweet or soggy, add more oats. Add cinnamon and nutmeg and mix thoroughly. 

Spread granola mixture about 3/4 inch to 1 inch thick on the bottom of two 9x13 baking pans and bake at 350°. Stir after 15 minutes, drawing the granola around the edges of the pan toward the center; then stir again again every 5-10 minutes (more frequently as granola starts browning) until granola is an even light golden brown throughout, about an hour (less if you preheated the oven). Store in an airtight container. Makes a little over 1/2 gallon. Warning: To prevent granola from burning, make sure it remains evenly spread in the pans throughout cooking.

Note on buying and grating fresh coconut

This recipe absolutely requires freshly purchased coconut, grated at home—commercially grated coconut will not do. When buying coconuts, avoid any that have cracks or mold growing on them; we also generally buy those that seem to slosh most freely when we shake them. Once you have taken your coconut home, first drain the coconut milk; this is done by drilling a hole in the soft eye (there are three eyes, or small round pits, arranged in a triangle at one end of the coconut; only one will be soft)—we recommend using a Phillips screwdriver—and shaking the milk out into a cup or bowl. Taste it. The milk should be sweet, with a fresh coconut flavor. If the milk tastes sour, throw the coconut away and buy a different one, preferably from a different shipment. 

Crack the nut (we recommend dropping it on a concrete surface; you may have to repeat this several times to get pieces small enough to work with). Pry the meat out of the shell by inserting a knife blade or flat screwdriver between the meat and the shell and working it around the edges. Don't bother peeling the meat. If large sections of the skin stick to the inside of the shell on their own, the coconut is moldy and should be thrown away. Grate the coconut by hand; this is, unfortunately, one of those things that still won't grate properly in a food processor. Grate with the grain, holding the edge of the coconut against the grater, not its skin side or inner surface. 

Once the meat is grated, pour some of the coconut milk over it if you wish, to moisten it. The coconut may now be covered and refrigerated for a couple of days, or use immediately.

Ham Roll-ups (from Elly)

	1 8 oz package cream cheese

1 package thinly sliced ham

3-4 scallions, finely chopped

1/2 tsp mustard (brown)

1/4-1/2 cup finely grated cheddar cheese
	Soften cream cheese in a mixing bowl. Stir in scallions, cheddar cheese and mustard. Spread the mixture on 1 or 2 combined slices of ham. Roll and cut in inch long segments. Refrigerate till serving time. Prior to serving, microwave for 2-3 minutes or until soft and warm. Serve with toothpicks stuck in an orange, apple or lemon


I love these as party food. I don’t usually cut the the rolls short, and I’m generally not fancy enough to use the fruit as a serving plan, but they are great anyway.

Parmesan Artichoke Dip (from Lisa)

	1 cup mayonnaise

1 cup parmesan

1 can water chestnuts, chopped and drained

1 can artichokes packed in water, chopped and drained.
	Mix all ingredients and bake at 350° for 30 mins.

Seve with crackers.


Clam Dip

	2 cans minced clams

2 T lemon juice

1 tsp salt

3-4 minced green onions
	1 T parsley 

1 pkg cream cheese

26 oz loaf of sheepherder bread
	Hollow out loaf and break insides into chunks for dipping. Mix other ingredients and put in hollowed out loaf. Microwave for 15 mins, stirring every 5 mins


Sausage Rolls

Do one batch of puff pastry (see Desserts section). Get sausage (we often pull out the filling from link sausages, because it’s often more flavorful than bulk sausage). If desired, add a little extra finely chopped onion, sage,whatever (I usually don’t). Roll out a long rectangle of puff pastry about 1/4 inch thick, 4 inches wide, and as long as your table and pastry dough will allow. Put sausage down the center of the pastry dough, with a diameter a little less than in link sausages. Roll it up in the puff pastry dough, and seal it (put a little water where the pastry overlaps itself, and crimp together as best you can. Cut into sausage roll sized chunks (2-3 inches long), and cut a couple of slits in the top of each one. Repeat until you run out of either pastry or sausage. Bake on an ungreased 9x13 or jelly roll pan (you need the sides to catch the sausage grease and butter) until golden brown. I’m doing this without my cookbook, so I think it’s 400º, but I’m not sure: it might be 350º.  Call me....

Soupa Avgolemono (from Matthew)

	4 cups chicken broth

1/3 cup rice

3 eggs

2 Tbsp lemon juice
	In a large saucepan, combine chicken and rice. Simmer 20 mins until rice is cooked. Beat eggs and lemon juice. Blend some of the chicken broth into the eggs, and then stir all of it into the saucepan. Heat until hot and creamy, and the soup thickens (almost, but not quite boiling).


Spaetzle (not a soup at all)

	2 cups flour

1 tsp salt

pinch nutmeg

pepper

2 eggs

milk
	Mix together the flour, salt, nutmeg, pepper and eggs, with enough milk to make a thick batter. Let the batter stand about 1hour before cooking.

Let batter drip through the holes of a large holed collander and into boiling water (you may need to push the batter through with a large spoon).


Chicken Spaetzle soup

	3-4 largish chicken pieces (thighs or breasts)

1-2 quarts of chicken broth 

A large handful of baby carrots, chopped

A small onion, chopped

garlic, thyme, oregano, basil (opt)

1/2 batch of spaezle batter
	Boil the chicken pieces, carrots and onion and seasonings of your choice in the chicken broth until the chicken is completely cooked. Remove the chicken pieces, and set to cool. Cook the spaezle in the broth by dripping through a collander as described above.

Chop the chicken meat and return to the chicken broth.


Laurel's Lobster Soup with Rice

	2 small lobster tails (1/4 to 1/3 lb total)

1 clove of garlic (minced)

1 shallot or 1/2 small onion (chopped)

1 Tbsp butter (approx)

1 Tbsp olive oil (approx)

1 can chicken broth (double strength)

a little de-alcoholized white wine (1/4 cup or less)

1 pint canned tomatoes, chopped

thyme (about a stalk's worth), 1/2 bay leaf, salt and pepper to taste

1/4 cup rice

1/2 cup cream (approx)
	Heat butter and olive oil in a two-quart saucepan; add shallot and garlic and saute until transparent but not browned. Add lobster tails and cook for a minute or two. Add all other ingredients (plus 1/2 soup can water) except for the cream. Simmer for about 45 minutes. Remove lobster tails. Take out lobster meat from shells, cut into small chunks, and return to the soup. Add cream (you may want to add a little at a time and taste to make sure you haven't added too much, as this is already a pretty rich soup); reheat if the soup has cooled, but do not boil. Serves 3-4. Excellent with buttered sourdough toast.


Jonathan’s Cream of Mushroom Soup (as perpetrated June 12, 2003, for a ward potluck)

“I’m glad I don’t like mushrooms, ’cause if I liked them, I’d eat them. And I hate them.” —my best friend Bob Tobin, when we were about 11 (Okay, I’ve since decided this was a misremembered joke...)

1 very large onion, 2 medium onions, 3 small onions, or 6 very small onions

1 cube butter

3 8-oz packages of commercially raised mushrooms (on sale now from Dick’s for $1.19 each!)

3/8 cup seasoned flour (use whatever you like to season your flour with—thyme, pepper, oregano, nutmeg, Nutrasweet...)

1 can of chicken broth 

1/2 cup of nonalcoholic white wine (no, bishop, really! that’s what the label said...) 

2 ice-cube-sized frozen cubes of home-canned concentrated unsweetened grape juice (optional)

2 cups milk

1 cup heavy cream

1. Chop the onions fairly small and set to cooking over low heat in 1/2 of the cube of butter, in a fairly large pan. 

2. Slice the mushrooms thinly and add them to the onions. (You can use a food processor to slice the onions, but my mother says that some of the flavor leaks out that way.) (Actually, she doesn’t say that—I just made it up.)

3. Cook the mixture (with a lid on) until the onions are cooked all the way through and the mushrooms are tender and have given off a lot of juice. 

4. While the mushrooms and onions are cooking, mix the other half of the cube of butter (which should be softened first) with the seasoned flour. It should form a kind of pasty mixture.

5. Add the chicken broth and wine to the onions and mushrooms. Bring it to the boil.

6. Stir in the butter-seasoned flour mixture with a whip. (Some people say you get the best results if the tips are barbed, but I haven’t personally found that it makes much of a difference.) Keep cooking.

7. Add the milk a little at a time as the mixture thickens.

8. Add the cream.

9. Taste for sufficient decadence. Add salt and pepper to taste.

Addenda

· The secret to really good cream of mushroom soup is—you guessed it—lots of mushrooms. Mushrooms = mushroom flavor. No real way around it.

· Canned mushrooms are fundamentally evil and should not even be mentioned in connection with mushroom dishes.

· To make an extra-rich, extra-flavorful soup, add morel mushrooms. These are obscenely expensive, but just a small amount adds a rich, smoky flavor. Buy them dried, reconstitute them according to package instructions, chop fine, and add the mushrooms and the water in which they were reconstituted. Even just 1/4 cup of reconstituted morels (pre-chopping) makes a real difference!

· For a delightful texture and flavor addition, cook up some wild rice in a little water, until it is tender. Add it to the soup, along with the water it was cooked in (which should be just a small amount).

· The better the chicken broth, the better the end result. Home-made chicken broth is lovely. Juices from a roasted chicken with vegetables is even better. Chicken Better-Than-Bouillon (a commercial paste) is almost as good as canned chicken broth—perhaps better—and can be added in small amounts to sharpen the taste.

Laurel's Chicken Soup with Rice 

This is a soup for market night, when you have bought chicken breasts (about 6) and have boned them to freeze. 

Put your chicken bones in a large sauce pan or dutch oven. Add just enough water to cover and start cooking. Add 1-2 stalks of celery, 1-2 carrots, and 1/2-1 onion. If you want the vegetables in the final form of the soup, dice them first; otherwise, put the carrots and celery in whole and halve the onion, to make them easy to remove. Add some thyme if you like. Simmer covered for a long time (over an hour at least). Take out what vegetables you don't want, and take out the chicken bones. Take off as much meat as you can and add back into the soup (be careful not to get any bones). Add a handful or two of rice, and cook uncovered until the rice is done (uncovered to reduce the liquid somewhat, and increase the flavor). Add salt and pepper to taste.

Jonathan’s Celery Stock

I’ve decided I hate keeping celery on hand for soups and such. It’s stringy, and we don’t use it often enough, so it goes bad in the refrigerator. So this is what I’ve started doing. Buy a celery whatever-you-call-it (this works particularly well for celery from a farmer’s market that’s particularly leafy). Chop it up and put in water. Add seasonings: I prefer thyme and a little salt. (Parsley would probably also be good.) Boil it down until it’s pretty concentrated. Strain it through a colander to remove the celery. Freeze it in ice cube form, then put the celery stock cubes in a ziplock freezer bag (and label it). When you need some celery flavoring for a soup, just pop in however many cubes you want!

Tomato-Vinegar Salad

tomatoes

olive oil (or some other salad-type vegetable oil)

oregano (crushed dried or finely chopped fresh)

red wine vinegar

salt

freshly ground black pepper

French bread, preferably crusty (this is a perfect use for day-old French bread)

Chop tomatoes into chunks in a bowl, about 3/4 inch square (no need to be exact about it). Do not drain juice. Add equal parts oil and vinegar, enough to almost cover the tomatoes. Sprinkle oregano, salt, and pepper over the top to taste. "Toss" (i.e., turn over a couple of times) and let sit at least 20 minutes, preferably 1/2 hour to an hour. Serve with French bread to sop up the juice.

Note: The enjoyment of this dish comes out of the combination of the vinegar with the natural tomato flavor. You will have to experiment with the proportions, both of vinegar and of the other seasonings, to decide how potent a mixture you enjoy, as tastes vary considerably.

Candied Pecans
2/3 c. sugar (1/3 c in original recipe)

1 cube margarine (1/2 c)

1/2 c orange juice

1 1/2 tsp salt

1 1/4 tsp cinnamon

1/4 - 1/2 tsp cayenne pepper (optional)

1/4 tsp mace

1 lb pecan halves

1. Melt the sugar over low heat in a large, thick-bottom pan. (The original recipe says to “heat” the sugar, which we have always interpreted as caramelizing; but it may be that it would work as well without caramelizing, which would certainly be a lot easier. If you try it that way, let us know how it works.) Take care that the sugar does not burn. This will probably take about 10-15 minutes. If it looks to you like the sugar is about to start burning, you may want to proceed to the next step, even if all the sugar hasn’t melted yet.

2. Add the rest of the ingredients except the pecans. The sugar will immediately seize up and become rock-hard (if you have caramelized it as in the preceding step). Let simmer, stirring occasionally, until the caramelized sugar has all dissolved again. (The point of stirring is to try to pull up bits of sugar, which has a taffy-like consistency, into the juice-margarine mixture, so it will, perhaps, dissolve more rapidly.)

3. Add the pecans and stir to get the coating over them.

4. Pour into a large jelly roll or baking pan and spread out evenly. (The original recipe says to line the sheet with foil, but I don’t find that this helps.) Put into a 350 degree oven. 

5. Stir frequently, watching carefully for any signs of burning, until the liquid has mostly evaporated. Eventually (30-40 minutes is a likely time), the mass will still be somewhat sticky but you won’t dare keep it in the oven any longer for fear of burning it. 

6. Pull out the pecans. Stir frequently while cooling to keep them from sticking to the pan quite as much as they normally would.

Store in a dry container.

(I find that the whole process takes about 2-2 1/2 hours, but then I often do more than 1 pound of pecans at a time. It does not take constant attention during this time, but if you forget about stirring at the various appropriate times, you can easily ruin an entire batch.)

Spinach and strawberry salad with candied pecans

2 bunches spinach, or one bag of pre-washed spinach (the 8+ oz, not the 6 oz bag)

1 pint strawberries

sliced green onions to taste

1 c candied pecans

top with dressing:

Dressing
1/2 c mayonaise

2 t white vinegar (or 1 t lemon juice and 1 tsp vinegar)

1/3-1/2 c sugar

1/4 c milk

2 Tbsp poppy seed

Roast Chicken with Vegetables and Cream Sauce

1 large roasting chicken (the larger the better), or 2 smaller frying chickens (e.g., 3 lbs. each)

1-2 cans chicken broth

1 medium to large onion

1/2 cup to 1 cup carrots (we use the small stubby prepeeled preprocessed carrots

3-5 medium potatoes

~8 oz. whole mushrooms

~1 tbl. balsamic vinegar (or a little less)

1 tbl. olive oil

1 tbl. salt

1 clove garlic (optional), crushed

2 or more of the following: oregano, basil, thyme, saffron, rosemary

1-2 tbl. cornstarch

~1/2 cup heavy cream

small amount white or red wine, or home-canned grape juice (not commercial—it’s too sweet) (optional)

1. Preparing the vegetables: Slice the onion relatively thinly, peel and roughly chop the carrots (if using preprocessed, can add them whole), peel and quarter the potatoes lengthwise, and place, together with whole mushrooms, in a large (e.g., 11x15) roasting or pyrex pan. Add the chicken broth.

2. Spice rub: In a bowl, combine the balsamic vinegar, olive oil, salt, garlic, and herbs (finely crushed).

3. Chicken: Rub the chicken inside and out with the marinade. If desired for more flavorful meat, rub some up between the skin and the meat.

4. Lay the chicken, breast side up, on the vegetables. 

5. Cook in a 350-degree oven 1 1/2 hours or more, until the chicken is done. From time to time, baste the vegetables (not the chicken) with the cooking juices, and stir the vegetables to make sure they cook rather than drying out. (If cooked this way, there is no usually no need to turn the chicken.)

6. When the chicken is done (juices run clear at the joint between the leg and the body), remove from the oven. Drain the chicken of its juices (as well as you can) and lay on a separate carving/serving plate. Spoon out the vegetables (without the juices) and place in a serving bowl or platter.

7. Sauce. Place the cooking juices in a small saucepan and heat to a boil. Add the wine or grape juice.

8. In a small bow, mix the cornstarch with a little water. Whisk into the boiling juices and stir until thickened.

9. Add the cream. Serve the sauce over chicken and/or vegetables.

Secrets

· Feel free to experiment with the spice rub. Any or all of the ingredients can be varied.

· Vegetables are also variable. For example, feel free to add parsnips, though we’ve never yet managed to feel pleased about it when we did. 

· A good chicken is a flavorful chicken. We pay almost twice the price per pound for the “Smart Chicken—Taste the air-chilled difference!,” though what makes these chickens particularly intelligent frankly escapes me. They do have a better flavor, though. 

· If you choose to cover the chicken, you won’t have to worry about vegetables possibly winding up tough. However, you also won’t get the crispy chicken skin. A compromise is to cover the chicken, then uncover it for the last part of cooking, but it isn’t quite the same.

· The sauce you make from roasting the chicken is one of the most valuable substances you will ever create in the kitchen—like homemade chicken stock but more so. If you don’t pour it all over the chicken and veggies, use it for something else: a soup, base for a pasta sauce, medium for a crepe filling...

Duck Shrewsbury:

Cut the meat off of a duckling, and chop it into smallish chunks. Prepare it using the Lamb Shrewsbury recipe (below), except with chicken broth instead of beef broth—I sometimes add a little more jelly and a less Worcestershire sauce if memory serves me correctly. Oh, and the original recipe called for 2-3 Juniper berries, but I don’t have any, so I’ve never tried it.

Lamb Shrewsbury (oven 325°) (from Great New British cooking, more-or-less)

	2 lbs lamb (cut into chunks)

3 T oil

1 3/4 c. sliced mushrooms

1 T flour

4 T red currant jelly
	2 T Worcestershire sauce, 

juice of 1 lemon

pepper, salt, nutmeg, parsley

1 c beef broth
	Brown lamb, put in a casserole with the mushrooms. In the pan you browned the lamb in, add the flour (and a little more oil if needed), add jelly, worcestershire, lemon. Add broth and thicken. Pour over lamb (add seasonings). Cook covered 1 1/2 hours. Sprinkle with parsley before serving


Pork Pot Roast

This recipe has two advantages. First, pork roasts are among the least expensive of meats, especially when they’re on sale. Second, they taste really good! 

1 3-5 pound pork roast

1 medium to large onion, peeled and sliced

1/2 cup to 1 cup peeled, roughly chopped carrots

~8 oz. whole mushrooms

3-4 medium potatoes, peeled and quartered lengthwise (optional)

1-2 cans chicken broth

1 tart/flavorful apple, cored, peeled, and sliced, or about 1/4 cup (2-3 cubes, frozen) homecanned unsweetened apple juice (optional)

~1 tsp. balsamic vinegar (optional)

Up to 1 tsp. dried lemon thyme (optional), or other seasonings as desired

heavy cream (optional)

1. If desired, trim fat off the pork roast. 

2. Place all the ingredients in a large saucepan with a tightly fitting lid. 

3. Fill with enough water to cover the carrots and potatoes, and/or come about 2/3 of the way up the side of the roast.

4. Cover and simmer, over low heat, 2 hours or more, until the meat is not only done but tender and easily cuttable (or chunkable). Check periodically and add water as needed. 

5. Once the meat is done, drain the liquid and remove the grease from the top. Taste and add salt or other seasonings as needed. If desired, add a little cream. 

6. Separate the vegetables from the meat, and cut all large, obvious fat sections off the meat.

7. Serve the meat sliced, with the vegetables on the side, and sauce over everything. This can go very nicely over rice. You can also find many other uses for the meat and the sauce. 

Filling for a Quiche in an 8" pie crust (Julia Child)

	3 large eggs

1/4 tsp salt

pinch of pepper

fillings and liquid (cream, milk, etc) to make the 1 1/2-1 3/4 cup of filling.
	Beat the eggs in a large liquid measuring cup. Add the salt, and fillings for the quiche. Some good filling candidates are: bacon and swiss cheese; shrimp, onions and swiss cheese; ham, tomatoes and mushrooms. Add more cream and milk or half-and-half, to increase the filling to 1 1/2 or 1 3/4 cups (1 1/2 cups if most of the fillings are soft when hot like cheese) 

Pour into an unbaked pie shell and bake at 375° for about 1/2 an hour. The quiche will have puffed and be golden brown on top when done.


Chicken in Cream Sauce

	1 chicken

stuffing

1/4 cup chopped onion

1 small clove of garlic (finely minced)

1/4 cup diced celery

1/2 cup diced green beans

1/2 cup diced carrots

1/4 tsp thyme

nutmeg, salt, pepper

1 chicken breast (uncooked)

1 egg white

1/4 cup heavy cream

chicken stock or chicken broth (2-4 standard sized cans)

sauce

1/4 cup butter

1/4 cup flour

3 cups of the broth cooked with the chicken

1 cup heavy cream
	Wash and dry chicken, removing gibblets, if any.

Saute the onion, garlic, celery, beans, and thyme in a little butter or olive oil. Season with salt, pepper and grated nutmeg.

Puree and mix the chicken breast, egg and cream in a food processor. 

Stir the vegetables into the chicken-breast mixture (starting with the chicken breast and egg in a bowl, and slowly adding vegetables, so the egg and chicken does not cook before it has all mixed thoroughly).

Stuff the chicken, and put it in a large stock pot. Put in chicken broth so that it nearly covers the chicken (at least 2-3 inches deep). Simmer covered about 1 hour (until chicken is cooked)

Melt the butter in a saucepan, and add the flour; cook together for about 1 min. Add the chicken broth, and cook, stirring with a whisk, until thickened. Stir in cream. Serve over the chicken and stuffing.


Serve the chicken and stuffing with the cream sauce. This recipe is adapted from the Chickens in Half-mourning in the New York Times international cook book. (I’ve never tried the full version of this recipe, as it calls for truffles...)

Eatoughs’ Sweet and Sour Chicken 

	For 1 chicken

1 chicken

1 16oz can of chunk pineapple

1/4 c of vinegar

1 granny smith apple, sliced

1/2 green pepper, diced

1 tomato, wedged

3 green onions, sliced

1/8 c sliced almonds


	For 3 chickens

3 chickens

2 20 oz cans of chunk pineapple

2/3 c of vinegar

3-4 granny smith apples, sliced

1-2 green peppers, diced

2-3 tomatoes, wedged

1 bunch green onions, sliced

1/3 c sliced almonds

(3 chickens fit in a 14’’ Dutch oven)


In a largish fairly deep pan (dutch oven shape) brown the chicken. Then add the pineapple and vinegar (if you are doing the triple batch, layer chicken with pineapple). Simmer until chicken is done (about 45 mins). 15 mins before serving, add apple. Cook 10 more mins (apple should be tender) add pepper, onion, tomatoes, almonds. Cook 5 more mins. Serve over rice.

Pecan tomato sauce with bay (from Michele)

	2 lbs plum tomatoes or a 28 oz can of whole tomatoes

1 small red onion

3 Tbsp olive oil

2 cloves of garlic, minced

2 fresh or 3 dry bay leaves

salt to taste

2/3 cup shelled pecans

(pinch of cayenne, opt)
	Blanch, peel, seed and dice tomatoes. Cook onion and garlic in olive oil about 10 mins. Add tomato, bay leaves, salt and cayenne (if any). Simmer 20 mins.

Make a medium-fine meal of the pecans in a food processor or blender, and stir into sauce. Adjust seasoning if necessary. Simmer 3-4 minutes for the nuts to thicken the sauce. Note: hazelnuts can be used in place of pecans.


Baked Macaroni and Cheese 350° (from Mickey)

	1/2 lb macaroni

3 Tbsp butter

3 Tbsp flour

1 1/2 c. milk

1 tsp salt

1-1/2 c. shredded cheddar cheese

Buttered bread crumbs

Chopped or cubed ham (optional)
	Boil the macaroni in salted water.

Make a white sauce by melting the butter in a saucepan, adding the flour and allowing it to brown slightly, then adding the milk and salt and simmering until thickened.

Layer macaroni, sauce, ham (opt) and cheese (2 layers of each) in a baking pan, and top with buttered bread crumbs. Bake at 350° for 25 mins.


Pork Chops alla Bolognese (can also be used with beef or chicken)

	2 pork chops

1/2 cup flour

2 8-ounce cans tomato sauce

pinch each onion and garlic powder

1/2 teaspoon oregano

1/4 teaspoon thyme

1/4 teaspoon basil

two thin slices Gruyere cheese

parmesan to taste
	Scrape pork chops to remove bone chips (this is a good idea with all pork). Flour and sautee over medium heat in skillet, covered, until pork chops are done (about 10-15 minutes). While pork chops are cooking, mix tomato sauce, onion, garlic, oregano, thyme, and basil in saucepan, bring to a boil, then simmer, stirring occasionally. 

When pork chops are done, put Gruyere on top of each, turn heat to low, and cover for about one minute (until cheese is melted). Serve with tomato sauce mixture and parmesan on top. Excellent with French bread (use to sop up extra tomato sauce).


This is an old one—I never use onion powder any more (and I only use garlic powder when Jonathan’s not looking). The gruyere looks good though—maybe I’ll try it ;-)

Spaghettini with little Veal Cubes (otherwise known as “veal spaghetti” or “pork veal spaghetti” in the Langford household)

	A small 2 or 3 person batch

4 Tbsp olive oil (approx)

1 med. onion, chopped

1 lb veal (or pork if you are less rich), diced into cubes about 1/2” on each side

Some flour (1/4 cup?)

1 tsp salt

pepper

dried oregano (about 1/2 tsp)

1 can chicken broth (double strength)

1 8-oz package of mushrooms, sliced

juice of 1/2 lemon

grated parmesan

2 Tbsp each butter and flour

1 lb spaghettini (angel hair)
	 A larger (family sized with leftovers) batch

Olive oil as needed 

1 large onion, chopped

approx. 3 lb veal or pork, diced into cubes about 1/2” on each side. About 4 pork shoulder steaks worth.

Some flour (1/2 cup?)

1-2 tsp salt

pepper

dried oregano (about 1 tsp)

3 cans chicken broth (double strength)

2 8-oz packages of mushrooms, sliced

1/4 cup lemon juice (approx)

grated parmesan

4 Tbsp each butter and flour

1 lb spaghettini (angel hair)


1. Season some flour (on a plate or shallow bowl) with salt, pepper and oregano. If you can’t smell the oragano, you probably haven’t added enough.

2. Heat some oil in a large frying pan (the smaller the pan, the longer it takes), dredge some of the veal or pork cubes in the seasoned flour, and brown them, and cook the chopped onion in the frying pan (med-high heat). You should brown the meat cubes a few at a time so that they actually fry and brown rather than letting off juices and boiling. I always add a little onion to the pan with the meat each time so that the flavors mix better. Transfer them to a large baking pan and repeat until you have browned all of the meat cubes, and cooked all of the onion (you will need to keep adding olive oil as you go—the meat will not brown if the pan is dry). 

3. Now put the mushrooms in the pan and fry or steam them and add to the baking dish (I usually add a little water, put a lid over the mushrooms, and steam them). This also deglazes the pan nicely.

4. In another saucepan heat the butter and flour, cook for a few seconds (until the flour starts to brown), and pour in the chicken broth and some water (I add half as much water to my double-strength chicken broth for this recipe). Simmer until thickened. Stir in lemon juice.

5. Pour the thickened chicken broth over the meat and mushrooms (it should completely cover the meat and mushrooms, preferably with a little extra broth beyond what is needed to cover the meat). Sprinkle parmesan on top, cover the baking dish, and bake it in the oven at 400° for 20 mins.

6. Serve over angel hair pasta (of some brand which holds its shape rather than turning to mush. I buy Barilla as my compromise between quality and price).

This is really good, but a lot of work, so I really reccommend the larger batch recipe so it will last longer, and you will feel like the work was worth it.

Langford Lasagna

The secret to success for this recipe—which is not really any better than many other lasagna recipes, but which we find somewhat easier—is the consolidation of everything except the top-of-lasagna mozzarella level into three basic elements: the lasagna noodles, the tomato sauce with sausage and mushrooms, and the white sauce with ricotta, and then only adding one ingredient between each layer of pasta. This recipe lends itself very easily into doubling or tripling (and freezing the extra pans); however, the ingredients listed here are for one 9x13 inch pan. 

Ingredients (oops—these amounts never got double checked. I’ll work on improving it for “next time”)

1 lb. lasagna noodles

1 lb. bulk country-style or Italian-style sausage, or a mixture (use whatever sausage whose flavor you like; we prefer ours less spicy)

1 large (20 oz?) can peeled whole tomatoes

1 small can tomato paste

1/2 tsp. oregano

1/2 tsp. basil

pinch of sugar, salt, pepper and garlic powder (but don’t tell Jonathan you didn’t use fresh garlic)

8 oz. or more fresh mushrooms

4 Tbsp butter

4 Tbsp flour

2 1/2 c. milk

a little nutmeg and/or black pepper (freshly grated in both cases, if possible) 

1 lb ricotta (be warned: the fattier it is, the better it tastes) (not so! part skim is the best—better than both whole milk and skim -L) (and if you even think of using cottage cheese here, you may as well crawl back to the awful pit from whence you sprang)

1 lb mozzarella

Equipment

1 large pot for cooking the lasagna noodles

1 large saucepan for the white sauce

1 more large saucepan for the red sauce

skillet for frying sausage and mushrooms

deep-sided 9x13 baking pan

whip (i.e., wire whisk)

tongs

hand-held blender (optional)

· Sausage: Fry the sausage in the skillet, breaking up the sausage into small bits as you go. Your goal should be sausage bits that are grey and firm, not actually brown. Drain the sausage and set aside.

· Mushrooms: Discard most of the sausage fat (or add a couple of tablespoons, if you have the kind of sausage that seems not to give off grease, as we do). Slice the mushrooms. (We use a mushroom slicer. Aren’t we special?) Heat the pan until it is hot but not smoking, then add the mushrooms. Cook until, well, cooked, stirring fairly often. 

· Tomato sauce: Meanwhile... Use the handheld blender to puree the canned tomatoes in their can. (If you’re fastidious about such things, you can slice the tomatoes in half and remove the seeds before blending; but hey, we figure if you do too much of that sort of thing, you’ll never finish, which is sort of the main point.) Put the pureed tomatoes, tomato paste, sausage, oregano, basil, salt, pepper, garlic powder and sugar in a large saucepan (crumbling the oregano and basil fine as you add them). When the mushrooms are done, add them too. 

· Heat the tomato sauce over medium heat until it comes to a boil, then let simmer for 5-10 minutes. (Long simmering is not really that important with this sauce, but it’s not a mistake either.) 

· White sauce: Melt the butter in a large saucepan over low heat. Stir in the flour and let sit over the heat for a minute, stirring every few seconds. The result should be a thick paste that bubbles a little bit but does not actually brown.

· Slowly pour the milk into the saucepan with the butter-flour mixture, stirring constantly with the whisk. Bring to the boil, stirring from time to time with the whisk to avoid sticking.

· Once the white sauce has thickened, turn off the heat under it. Add salt, pepper, and/or nutmeg to taste, then stir in the ricotta. (The whisk makes this part easier, too.) The final product should be pretty thick, with a texture almost like cooked cream of wheat.

· Pasta: Fill the large pot with water (as full as you can manage), bring the water to the boil, add a small handful of salt (about 1-2 tablespoons), then add the lasagna noodles (15 or so—12 for the pan, and 3 extras for the ones that break). Lay them into the water individually, as much as possible in a kind of criss-cross pattern. (This will make it easier to separate them when it comes time for the final assembly.) Cook until not quite done but floppy (about 10 minutes?). Do not drain.

· Mozarella: Slice the mozzarella into slices about 1/8 inch thick. 

· Assembly: Once the pasta and both sauces are done, it’s showtime! 

a. Spread a thin layer of tomato sauce in the bottom of the pan.

b. Spread a layer of lasagna noodles (this uses 3 noodles) over the tomato sauce. (This is where the tongs are handy.)

c. Spread a layer of white sauce (about half of it: 1/4 inch, or a little thicker).

d. Spread another layer of noodles.

e. Spread a layer of tomato sauce—it’s sufficiently chunky that it will probably be about 1/2 inch (about half of it).

f. Spread another layer of—you guessed it—noodles. (Or noddles, if you type like I do. As I do.)

g. Spread a layer of white sauce (use all the rest, or the amount that looks right).

h. You devil you! You guessed it! Yes, another layer of noodles.

i. And a layer of tomato sauce!

j. And then spread the sliced mozzarella over everything and think about how wonderful you are.

· Bake in a 350-degree (F) oven until the sauces are bubbling around the edges and the mozzarella is melted and (perhaps) lightly browned, about 20-30 minutes. Remove, slice, and serve.

Secrets

· Order of operations: the tomato sauce and the white sauce (the technical name for which is besciamella) can be worked on simultaneously. Water should be started for the pasta about 1/2 hour before you plan to be done with the white sauce. 

· This works really nicely as a two-person job, with one person making the tomato sauce and slicing the mozzarella while the other person works on the white sauce. The two then work together for the final assembly. 

· Onions, you say? And garlic? All right, if you must . . . Feel free to gently saute a small, finely diced onion and add it to the tomatoes (or vice versa), and add crushed garlic or even (gulp!) garlic salt or garlic powder. If you really must. 

· If you really really like the cool boiled egg slices, they can easily be incorporated into this recipe. Just boil two or three eggs, chop them, and mix them into the white sauce before you start assembly. 

· If you want to add broccoli, cauliflower, brussels sprouts, rutabagas, etc. . . . you’re on your own. 

Mom’s Pasta Surprise (Mom’s chicken in white sauce pasta)

OK, so it’s not a surprise anymore, now that I’ve written down a recipe for it. It was invented on a night when everyone was hungry, and I was too tired to cook—and really too tired to answer questions about what I was cooking:  

Nathan: What’s for dinner?

Mom: Mom’s pasta surprise

N: What’s in it?

M: That’s the surprise.  Go away.

Dad: Mom’s making it.  It’s pasta.  It’ll be good.  You’ll like it.

N: (reluctantly convinced) OK

But I’ve made it a lot since then, so here it is:

	1 boneless, skinless chicken breast

1 small onion

miscellaneous vegetables of your choice (or not)

some olive oil

some salt

3 Tbsp butter or olive oil, but not margarine

3 Tbsp of flour (approx)

2 cups milk

1/3 cup grated good cheese (asiago, fontina, that sort of thing)

1/3 cup grated parmesan

more salt (1/2 tsp? 1 tsp?)

Some pasta (nearly a pound)

more salt (lots: 1 Tbsp)
	Chop the chicken breast, onion and optional vegetables into chunks (what size? The size you want them to be when you eat them, of course).

Saute them in a little olive oil until the veggies are slightly soft and the chicken chunks are cooked through.  Cut the chicken chunks in half with the spoon/spatula you’re using to turn them over/stir them around, and look to see if they are done.  This has the added benefit of getting the chicken chunks slightly smaller, too. Sprinkle on a little salt.

Melt the butter in a saucepan without burning it.  I use butter, but you could use olive oil (it won’t burn!).  If you want to use margarine, you will have to use more of it, because it doesn’t absorb as much flour as butter and olive oil do.

Spoon in as much flour as the oil will absorb, and let it cook (bubble) for about half a minute.  You want to make a thick paste.  If any flour is still dry, or if it all gloms together in a single ball, you have too much flour, and you should add a little more butter until you get back to the thick paste stage.  If you don’t have enough flour the sauce won’t thicken properly.

Pour in about 2 cups of milk, and stir until thickened.  When it comes to a boil, you can stop stirring, and turn off/down the heat.

Stir in some good cheese.  It should melt in the hot white sauce.  (If it doesn’t, turn the heat back on, and stir it for a few minutes until it does melt).  Stir in 1/2 tsp salt.  Taste it.  If it tastes weak or bland, add a little more salt.

Boil a goodly amount of pasta (3/4lb - 1lb) in a large pot of salted water.  I put in a lot of salt: nearly a tablespoon-ful.  When it get’s close to done, taste a piece of pasta.  This will A. tell you if the pasta is really done or not (it’s done, if it tastes like it is--different people like pasta cooked to different amounts of doneness) and B. if there is enough salt in the water.  The pasta with clinging water should taste ever so slightly salty.  If it’s too bland, add salt and cook 1 minute; if it’s too salty, pour off some water, add unsalted water and cook 1 minute.

Serve pasta with sauce.


Don’t feel that you ought to stick to the recipe and the measurements when you make this—after all, it’s supposed to be a surprise.  If you bought good cheese and good pasta, it will turn out good, almost no matter what you do to it (OK, if you burn it that’s bad, but within reason...).  And don’t feel you have to measure anything.  I never do.  If you get too much milk, and the sauce is thin, everyone will eat it anyway.  If it’s too thick and it gets lumpy, add a bit of milk, and use a whisk to break up the lumps.  If you only have parmesan in the house, just use more of it.  On the other hand, if the only cheese you have is cheddar, you really should make something else.

Jonathan’s Oven Fried Chicken (written up by Laurel)

	Margarine (1/2 stick per 9x13 pan)

A goodly number of chicken pieces

Seasoning or celery salt

Flour


	Turn on the oven to 350°. Put half a stick of margarine in a 9x13 pan, and put it in the oven until the margarine is melted and bubbling, then put the pan on your working surface.

Salt the chicken pieces on both (all?) sides with seasoning salt or celery salt (do this over the sink or over a plate).

Dredge the chicken pieces in flour (this means to coat them with flour—usually you put flour on a plate, and then dip the chicken pieces in until they have a thin layer of flour sticking to all (both?) sides.  

Put the chicken pieces in the 9x13 pan in a single layer.  Don’t smoosh them too close together or they won’t cook right and get crispy—ideally the chicken pieces will not quite touch each other.

Put the pan back in the oven. 

Bake until they brown on the bottom (about 30 minutes).  

Turn the chicken pieces over using tongs or a fork, and bake until fully cooked (about another 20 minutes).  Check a couple of the largest chicken pieces by poking them with a fork.  If the juices are clear and not red at all then the chicken is done.


Polenta
	1 c. yellow cornmeal

1. c. cold water

1 t salt

1 c. boiling water

2 T butter
	Combine cornmeal, cold water, salt. Stir into boiling water. Stir over low heat for about 15 mins. 

Add butter and stir.

Polenta can be served as is with parmesan or tomato sauce.

It can also be chilled in a loaf pan, cut into thick slices, and lightly fried in olive oil before serving.


Sweet Potato Fritters (from Ashley?)

	1/2 lb yams

milk?

2 sm eggs, beaten

3 T chopped tomato

3 T finely chopped scallions
	1 green chili, seeded & finely sliced

flour (for shaping)

1/2 oz white bread crumbs

veg oil for frying

salt, pepper.
	Peel yams and cut into chunks, boil in salted water 20-30 mins. Mash them (w/ milk?) & 3 T beaten egg. Add chopped stuff and seasoning. Four your hands and shape into 3" diam fritters. Dip in egg, coat w/ bread crumbs and fry.


Scalloped potatoes

Peel and slice 3-4 potatoes. Grate about 1/3 cup swiss cheese over the top. Sprinkle with crumbled bacon. Saute a shallot in 3-4 T marg. and add about 3 T flour. Make a white sauce with 1 1/2 c milk, and add a scant tsp of salt. Pour over potatoes and bake at 350 for a year and a day.

Janet Hanson's au Gratin Potatoes 

	6-7 medium boiled potatoes

1/4 cup softened butter

1 1/2 cups grated cheddar

1 pint sour cream

1/8 cup chopped onion

2 cans cream of chicken, cream of mushroom soup, or any combination thereof
	Preheat oven to 350 degrees. After potatoes have had a chance to cool, slice thinly and spread evenly in baking pan (it is not necessary to peel potatoes, but make sure all bruises or bad spots are removed). Mix well all other ingredients in the mixing bowl, then pour evenly over the potatoes. Cook in oven 1 hour or until sauce begins to bubble all over. Makes at least eight servings.


Twice-baked sweet potatoes/yams (from Celia)

	4-6 smallish yams and/or sweet potatoes

1 cube butter 

1/2 cup brown sugar

salt, pepper, cinnamon, nutmeg
	Bake the yams (until they are clearly cooked—so they give when you press on them)

remove the yams, and cool them.

Cut them in half, and scoop out most of the insides into a bowl, and put the skins in a greased 2” deep baking pan.

Mix the warm yam insides with the butter, sugar, salt, pepper, cinnamon and nutmeg (sprinkle on rather a lot of cinnamon: about 1 tsp unless you have particularly powerful cinnamon). It should taste and smell more like pumpkin pie than yams.

Fill the yam shells with sweet yam mixture, and bake until slightly browned and crispy on top.


I like it! These taste like pumpkin pie. Surprising different from the way yams usually taste. If you like yams the way they usually taste, you can skip this recipe entirely. 
Bread Recipes (for use with a bread machine)

Bread machines are really great for making dough, which you then cook regularly. This is the base recipe; I often add a little more milk, flour, etc.

10-12 oz. milk

1 tablespoon yeast

2 tablespoons butter

2 tablespoons sugar

4 cups bread flour

2+ teaspoons salt

Do the recipe, pull out the dough, make into rolls. If desired, roll in parmesan. Let rise a little while, then put in the oven and bake at 350 degrees F and cook until slightly brown and done.

Mushroom Bread (Michele)

6 1/2 to 7 1/2 cups flour

1 cup white cornmeal

2 1/2 teaspoons salt

1/4 teaspoon baking soda

2 packages yeast

4 tablespoons butter or margarine, softened

2 cups hot water

1/2 cup honey

2 cups finely chopped mushrooms

1 well-beaten egg

coarse salt

Combine 2 cups flour, the cornmeal, salt, soda, and dry yeast in a large bowl. Mix in the butter, hot water, and honey. Add another 1/2 cup flour and beat well. Add the mushrooms. Mix in additional flour until dough is stiff. Knead for 10 minutes. Put in a greased bowl, cover, and let rise about an hour (until it doubles in size). Punch down. Make two round loaves and place on greased cookie sheet. Let rise again until double. Brush with egg and sprinkle with salt. Bake at 375 for 35-40 min.

Kartoffelsalad

5-6 cooked potatoes, sliced

4 strips of bacon cut in 1/2 in. strips

2 T flour

1 c water

1/3 c vinegar

2 T sugar

1 T salt

1/8 t pepper

1/2 c onion, finely chopped

Place skillet over low heat and fry bacon until done but not crisp. Add flour, blend well. Add all remaining ingredients except onion and potatoes, stirring constantly until smooth and thickened. Continue cooking 5-10 mins. Add onions and cooked potatoes. Mix lightly.
Tomato and Zucchini Parmigiana

small, tender zucchinis

tomatoes (two tomatoes for each zucchini)

2-4 tbsp. olive oil

oregano

salt

freshly ground black pepper

parmesan cheese 

· Blanch and peel tomatoes and chop roughly. Peel and slice zucchini (between 1/8 and 1/4 inch thickness). Heat olive oil in skillet and add tomatoes and zucchini. Saute 2-3 minutes over medium heat, stirring occasionally. Do not brown. Add oregano, salt, and pepper to taste. Cover and simmer until zucchini is tender (about 10-15 minutes). Sprinkle parmesan over the top and serve.

· This is also good even without the parmesan. Zucchini do not need to be peeled if you do not mind the texture of cooked zucchini peel.

String Beans in Butter and Lemon

fresh, tender green beans

lemon juice

butter (not margarine)

· Cut off ends of beans and snap into thirds. Boil just until tender. Drain. Add just enough butter and lemon juice to coat beans (equal parts of each). Serve.

· This is delicious with good beans but don't even bother with beans that are too old and tough or that have been sitting in the refrigerator (or at the store) for too long—it's truly horrible. 

Shortbread

preheat oven to 350°

	1 c sugar

3/4 lb butter (not margarine)

3 c flour

1 c cornstarch
	Mix the dry ingredients, and then mix in the butter. Press into a 9x13 pan, and bake until light golden brown (about 30 mins).




Walnut Wonders (Pam Clute)

preheat to 350°

	Bottom layer

6 Tbsp butter or margarine

1/4 c sugar

1/4 tsp salt

1 c flour
	Mix everything together, and press it into an 8x8 pan. Bake 15 mins until light golden brown. 

While the bottom is baking, mix the top layer:

	Top layer

2 eggs

1 tsp vanilla

1 c brown sugar

2 Tbsp flour

1/2 tsp salt

1 c walnuts
	Mix all ingredients, and pour over the cooked bottom layer while still hot. 

Put back in oven an bake another 20 mins


Lemon Thyme Cookies

The spring before you wish to bake these cookies, grow some lemon thyme in your garden, or start buttering up your friend who grows herbs

Preheat oven to 375°

	1 c butter

1 1/4 c sugar

2 eggs

2 3/4 c flour

3 Tbsp dried lemon thyme leaves

a small amount of fresh lemon peel (optional)

Sugar
	Cream butter and sugar. 

Mix in eggs. 

Add dry ingredients. 

Shape into balls about the size of walnuts. Roll in granulated sugar. Bake 8-10 mins. (makes 4 dozen +)




Snickerdoodles 

preheat oven to 375°

	1c softened butter or margarine

1 1/2 c sugar

1 tsp vanilla

2 eggs

1/4 cup milk

3 c flour (sifted)

1/2 tsp salt

3/4 tsp baking soda

1 tsp cream of tartar

cinnamon sugar
	Cream butter, and cream in sugar. 

Add vanilla, eggs and milk and mix. 

Add flour sifted together with salt, soda and cream of tartar. Mix. 

Chill until dough is stiff, then roll in balls, and roll the balls of cookie dough in cinnamon sugar. 

Bake on a cookie sheet for about 10 minutes.




Notes: I never sift anything in this recipe, even though it says to twice, and it never hurts anything. Carma says that if you substitute sour cream for half of the milk then the cookies stay soft longer—snickerdoodles never stay uneaten in my house long enough for it to matter anymore.

Nut Butter Balls

preheat oven to 325°

	1 c butter

3/4 c sugar

1 tsp vanilla

2 c flour

2 c finely chopped nuts

powdered sugar (optional)
	Cream butter and cream in sugar until fluffy. 

Stir in vanilla, flour and nuts. 

Take small portions of dough and roll into ropes on a lightly floured board. Cut into even sections. roll to make very small bite sized pieces, place on cookie sheet, and bake 8-12 minutes until a delicate yellow brown. Roll in powdered sugar.


Pfeffernusse 


preheat 375°

	3/4 cup light molasses, 1/2 cup butter

2 eggs, beaten

4 1/2 cup flour

1/2 cup sugar

1 1/4 tsp baking soda

1 1/2 tsp cinnamon

 1/2 tsp ground cloves

1/2 tsp ground nutmeg

a dash of pepper
	In a saucepan, cook and stir the molasses and butter together until the butter melts. 

Let cool and stir in the eggs

Sift the dry ingredients together and stir them in.

Mix well and chill

Roll into balls about 1” in diameter. Bake on a greased cookie sheet for about 12 mins.


Chocolate Cookies (from Michele)

	1 1/4 c. butter

1 1/2 c. sugar

1 3/4 c. brown sugar

3 eggs
	Beat together 5 mins

	1/2 tsp salt

2 tsp baking soda

1 cup cocoa

1 cup nuts

2 tsp vanilla

3 3/4 cup flour
	Stir in dry ingredients. 

Refrigerate dough until stiff

	powdered sugar
	roll cookie dough into 1” balls, and roll in powdered sugar.

Bake at 350° for 10-12 mins.


Rice Krispy treats

	1 10 oz marshmallows

1/4 c margarine

6 c rice krispies
	Grease a 9x13 pan

Melt the margarine in a large pot over low heat, and melt the marshmallows in the margarine.

Stir in the rice crispies (preferably before the marshmallows burn), and press into the greased pan (I always grease my hands first). Cut when cool.


Brownie Pie
	2 eggs 

1cup sugar

1/2 cup margarine or butter (softened)

1/2 cup flour


	1/4 cup cocoa

1 tsp vanilla

pinch salt

1/2 cup chopped nuts
	Beat together (with a mixer) the eggs, sugar, butter, flour, cocoa, vanilla and salt; beat for 4 minutes

Stir in chopped nuts, and pour into an 8" pie tin. 

Bake at 325 for 30 mins.


Jonathan’s Favorite Chocolate Chip Cookies

This yields a cakey, fluffy, very good-flavored set of cookies. Not crisp, but—well, I like it. 

3/4 cup butter

3/4 cup white sugar

3/4 cup brown sugar, packed firmly enough to hold its shape after it is released from the measuring cup

1 egg

1 teaspoon vanilla

3 tablespoons milk

2 1/2 cups flour

1 teaspoon baking powder

1/4 teaspoon salt

12 ounces chocolate chips (semisweet)

1 cup chopped nuts (optional)

1. Cream the butter and sugars together until they are smooth.

2. Add the egg, vanilla, and milk, and again beat until smooth and consistent. 

3. Add the flour, baking powder, and salt. Stir thoroughly. (The original recipe suggests sifting the flour and mixing with the baking powder and salt before adding to the sugar-egg-etc. mixture.)

4. Stir in the chocolate chips and nuts. 

5. Drop onto greased cookie sheet, 1 inch apart.

6. Cook in 375-degree oven until cooked, about 8 to 12 minutes. The lighter the better, so long as the dough is not actually still raw. (Note: The dough will still be very soft when you take it out of the oven. It gets much firmer as it cools.)

Secrets

· This recipe is taken from James Beard’s American Cookery. 

· Beard claims this is the original Toll House recipe, even though it’s not the same as the recipe on the back of Nestle chocolate chip packages. I can’t vouch for the authenticity of either recipe—but I like this one better.

Eclair cake (Eatoughs): 400°

	Eclair base

Melt together: 

 1 c. water

 1/2 c butter

add a little at a time:

 1 c flour

 4 beaten eggs

Bake in a greased 11x15 pan 25 mins at 400°
	Layer 1 

mix together (probably using a mixer) 

2 sm boxes of instant vanilla pudding

3 c milk

8 oz softened cream cheese

spread over cooled base

Chill in refrigerator until layer 1 has set
	Layer 2 

1 pt of cream (whipped)

chocolate syrup

Spread whipped cream over layer 1 and drizzle chocolate syrup over the top


Easy Cheesecake Kathryn’s (makes 1):



Nancy’s (makes 2)

	1 8 oz pkg of cream cheese

1 can sweetened condensed milk

1/3 c lemon juice

1 tsp vanilla
	2 8-oz pkgs of cream cheese

1 can sweetened condensed milk

1/4 c lemon juice

(vanilla)


1. Soften cream cheese (stir it up to make sure it doesn’t have any cold lumps).

2. Stir in sweetened condensed milk and vanilla.

3. Stir in lemon juice.

4. Pour into a graham-cracker crust or cooked pie shell.

5. Refrigerate until set.

6. Top with your favorite cheesecake topping.

Baklava 

	Baked pastry

1 lb Fillo dough

1 lb walnuts

3/4 cup sugar

1 tsp cinnamon

1/2 tsp nutmeg (opt)

1 lb butter
	Thaw the fillo dough.

Chop the walnuts fine, and mix with sugar, cinnamon and nutmeg.

Prepare your workspace: lay the fillo out flat.  As a beginner, you will want to and cover it with plastic wrap so it doesn't dry out as you're working (I tape the plastic wrap down at one end to keep it in place). Put a 9x13 pan next to the fillo, melt at least 1/2 lb of butter, and get a pastry brush for applying the butter. Put the walnut mixture close by, with a large spoon for sprinkling it.

Brush the bottom of the pan with butter; lay on a single layer of fillo, brush with butter, put down more fillo, repeat until you have 6 layers of fillo. Get good at this part—you’re going to do it a lot.

Sprinkle about 1/4 of the nut mixture.

Do 3-4 more layers of fillo and butter

Another 1/4 of the nuts; another 3-4 layers fillo & butter; 1/4 of the nuts; another 3-4 layers fillo & butter; 1/4 of the nuts; all the rest of the fillo with butter (4-6 layers if all goes well).

The original recipe says to pour any remaining butter over the top. (I really do put butter between every layer, but I don't our extra over the top)

Cut before baking into diamond shapes (about 1” across)

Bake at 350° until golden brown (about 45 mins)

	Syrup

1 cup sugar

1 cup water

1/2 c. honey

juice and some grated peel of a lemon or orange
	Combine all in a sauce pan, and bring to a boil. Lower temperature, and cook for 10 minutes.

Drizzle/pour syrup over the warm pastry when it comes out of the oven. 

Cool before serving.


Fruit Scones (Doug Jole) 400°

	2 c flour (or a bit less)

pinch of salt

1 tsp baking powder

1 1/2 Tbsp sugar

1 1/2 Tbsp butter 

2/3 c. raisins or dates, opt.

5/8 c sweet milk (1/2 c milk, 1/8 c cream)
	Mix flour, salt, baking powder, sugar in a bowl. 

Cut in butter 

Add dried fruit if desired. 

Add milk and mix to make a loose dough. 

Knead on a floured board until smooth. 

Roll out and cut in pieces. 

Place on lightly floured baking sheet in oven, 15-25 mins.


Lavender Cream (from Michele)

	1/2 c cream

1/2c milk

2 Tbsp honey

3 Tbsp sugar

pinch of salt

5 lavender spikes (fresh) or 1-2 Tbsp dried lavender

2 egg yolks, beaten

1/2 cup cream, whipped
	Cook the cream, milk, honey, sugar, salt and lavender over a double boiler or low heat until just steaming, but not boiling, and maintain that heat to steep the lavender for 10 mins. Take out or strain out the lavender

Mix a few spoonsful of the hot, sweet milk into the egg yolks, and then add the egg yolks into the hot liquid, and cook it until the mixture thickens. 

Cool, and fold in the whipped cream.


Serve rolled in crepes with your favorite berries.

Cherry Pudding (Edith Hall) 350°

	Cake base
 1/4 c sugar

 1 c flour

 1 tsp cinnamon

 1 tsp soda

 1 tsp salt

 1 egg

 1 T butter (melted)

 1/2 c nuts

 1 can sour cherries, well drained (save juice)
	Mix together the dry ingredients (the original recipe said to sift them together) 

Stir in the egg, melted butter, nuts and cherries. The mixture will be dry. 

Bake in an 8x8 pan for 45 mins.

	sauce: 

 1 T cornstarch

 1/3 tsp of salt

 1/2 c sugar

 1 T butter

 juice from cherries
	In a saucepan, mix together the dry ingredients, then add the butter and cherry juice.

Cook together until thickened.

Serve the cake with the sauce spooned over the top.


Buttermilk pie crust (Eatoughs)

	6 c flour

2 c crisco shortening

1 cube margarine

2 T vegetable oil

1 c buttermilk
	Cut the shortening and margarine into the flour (I always work it in with my hands the way my grandma used to, and even though it warms slightly it still turns out great pie crust. 

Mix in the oil and buttermilk. 

Makes approximately 6 pie crusts.


Laurel’s Usual (Obscenely Rich) Pie Crust
	Ingredients per crust

1 somewhat mounded cup of flour

1 cube of butter

a little cold tap water
	Work the butter into the flour. If the whole thing mostly sticks together in a ball when you smoosh it together, you have enough butter.

Add cold tap water and mix it in so that it makes a dough that will hold together when rolled

If your crust isn’t as flaky as you want it to be, add more butter next time ;-)


Apple pie filling (Betty Crocker)

	
	8 inch pie
	9 inch pan

	sugar

flour

nutmeg

cinnamon

sliced apples
	1/2 cup

3 Tbsp

pinch

1/4 tsp

5 cups
	3/4 cup

1/2 cup

pinch

1/4 tsp +

6 cups


Bake at 350° 40-50 mins until crust is brown and juice bubbles

Note: We did an elaborate taste test comparison between different apple varieties in our area, and found that by far the most flavorful apples after cooking were Haralsons. They’re a little too intense in flavor, in fact. So now we typically make pies using half Haralsons, half some other apple variety—and double the amount of sugar called for in this recipe (with, need it be added, none of the added lemon juice that many recipes call for...)

Sour cream blueberry pie (Wolvertons) filling 

	3/4 lb blueberries

3/4 cup sugar

2 Tbsp cornstarch

2 eggs

1 cup sour cream

2 Tbsp lemon juice

an 8" graham cracker or pre-baked pie crust
	Mix sugar and cornstarch and add to berries. Cook in a double boiler or over low heat for 15 mins, stirring frequently (should get hot and steaming, and berries will let out juice, but not boil). Beat the eggs and add sour cream andbeat juswt enough to blend well. Pour into berry mix and cook 6-8 mins, stirring constantly (again, hot and steaming, but not to a boil). Remove from head, and stir in lemon juice. Pour into the pie shell and chill.


Lemon Meringue Pie (Eatough)

	Lemon

1/2 cup sugar

7 Tbsp cornstarch

dash of salt

1 1/2 cups water

3 beaten egg yolks

1/2 c lemon juice

1/2 tsp lemon peel

2 Tbsp margarine

A 9" graham cracker or pre-baked pie crust
	Mix together sugar, cornstarch and salt in a medium sized sauce pan

Add water, and bring to a boil, and boil for 1min

Spoon a little of the hot mixture into the eggs, then add the eggs into the hot mixture, and boil 1-2 minutes.

Stir in the lemon juice, peel and margarine.

Pour into the pie crust and chill

	Merangue

1 Tbsp cornstarch

6 Tbsp sugar

dash of salt

1/2 cup water

3 egg whites
	Mix together the cornstarch, sugar and water in a small saucepan. 

Pour in the water, and bring to a boil until thickened, and then remove from the heat and cool.

Beat the egg whites, then beat in the sugar water mixture. 

(Put on lemon layer, and put under a broiler until browned)


Now I don’t, in fact, make my lemon pies with meringue, even though it does take care of those pesky leftover egg whites. Instead I whip cream, sweeten it, and stir in a little lemon peel and “frost” my lemon pie with that.

Eggnog Pie (Eatough)

	1 tsp unflavored gelatin

3/4 sugar

2 Tbsp cornstarch

1/4 tsp salt

1 cup milk

3 egg yolks, beaten

1 1/2 tsp vanilla

1/4 tsp almond flavoring

1/4 tsp nutmeg

1/4 cup cream, whipped (unsweetened)

an 8” graham cracker or pre-baked pie crust
	Mix together gelatin, sugar, cornstarch, and salt. 

Gradually stir in milk, then bring to a boil (stirring and being careful not to scorch it)

Spoon a little of the hot mixture into the eggs, then add the eggs into the hot mixture, and boil 1-2 minutes.

Remove from heat and add vanilla, almond and nutmeg.

Cool it until it mounds when stirred, and then fold in whipped cream

Pour into the pie shell and chill


Puff pastry (from Great New British Cooking; double batch)

	4 cups flour

2 t salt *

1 lb (unsalted) butter*

about 1 cup ice water

*Use almost no salt if you are using salted butter.
	Work 1/4 lb of butter into the flour and salt (cut butter into small pieces first). Add enough water to turn it into a stiff dough. Refrigerate 1 hr.

Slightly soften 3/4 lb butter, and form it into a square about 6” across.

Wrap the butter in waxed paper, roll it smooth, and chill it until firm (about 30 mins)

Roll out dough into a large-ish square. Put the square of butter (take it out of the waxed paper) in the center of the dough (diagonally), and wrap it up envelope-style.

Repeat the last step: Roll it out into a rectangle at least 12” long and fold it in thirds; turn it, and roll it out again the other way, and fold into thirds again. Wrap in waxed paper and refrigerate 30 mins.

Your puff pastry dough is now ready to use.


Apple Tarts (ala Julia) preheat 450°

Roll a largish rectangle 1/4” thick of puff pastry, and lay it on a jelly roll pan. Cut strips of puff pastry about 3/4” wide, and use a little cold water to put it on the rectangle to make a shell for the tart. Peel and thinly slice apples (3-4 apples) and lay them in rows on the puff pastry shell. Paint it with a glaze made of 2 Tbsp sugar and 1 cup of apricot preserves, seived and boiled until thick and sticky. Then sprinkle with 1/4 cup sugar. Bake 20 mins at 450° and 20 mins at 400° until browned, and apples are cooked.

Blueberry (or other fruit) cobbler preheat 400

	1 pint cleaned blueberries, or a goodly amount of other fruit

1/3 cup sugar (approx.)

3 Tbsp lemon juice

1 cup flour

1/3 c sugar

1 tsp baking powder

1/4 tsp baking soda

1/4 tsp salt

6 Tbsp butter

1/2 cup buttermilk
	Put the fruit in an 8x8 pan, and sprinkle with 1/3 cup sugar (more if your fruit is particularly tart), and the lemon juice. If you are using frozen blueberries, sprinkle also 1/4 cup flour. 

Mix together flour, other 1/3 cup sugar, baking powder, soda, salt, softened butter and buttermilk—will form a very thick batter.

Spread batter over fruit and bake 1 hour

Note: This is particularly lovely as apple cobbler with a goodly sprinkling of blueberries, served with butter pecan ice cream...


Happy Day Cake (my mom’s birthday cake recipe)

	2 1/2 c flour (- 1 T)

1 1/2 c sugar

2 1/2 tsp baking powder

1 t salt

1/2 c shortning

1 c - 2 Tbsp milk (if using butter, marjarine or lard) or 1 c milk (if using vegetable oil or shortening)

2eggs (beaten)

1 tsp vanilla
	Sift together the dry ingredients

Cut in Shortning

Add 3/4 c. or a little more of the milk to dampen the mix

Mix in the eggs, vanilla and remaining milk.

Beat 1 minute at low speed on a mixer or 150 beats by hand. 

Bake at 375° for 25 mins for two 8 in pans, or 35 min for a 10x12 pan


Fudge (from Lisa)

	4 1/2 cups sugar

1 large can evaporated milk

1 8 oz can of chocolate chips

2 tsp vanilla

1 cube butter or margarine

1 package mini marshmallows
	Combine sugar and evaporated milk, and boil 8 mins. 

In a big bowl, mix chocolate chips, vanilla, margarine and marshmallows. Pour hot mixture over the top, and stir until the chocolate and marshmallows are melted. Pour in a greased 9x13 pan and chill.


Rhubarb Cake (from Sherry)

	Cake batter

1/2 C. brown sugar

1 C. white sugar

1/2 C. shortening

2 eggs


	2 C. raw rhubarb

1 C. sour milk

2 1/4 C. flour

1/2 tsp. salt

2 tsp. soda

2 tsp. cinnamon
	Mix all of the ingredients for the batter together, and pour it into a greased 8x8 pan. 

	Topping

1/4 C. brown sugar

1/4 C. white sugar

1/2 C. chopped nuts
	or 

1/2 C. sugar

1 tsp. cinnamon
	Mix the topping ingredients together, and sprinkle onto the cake before baking.

Bake: 45 min. at 325o


Bread Machine Sticky Buns

	dough

9 oz milk

1 Tbsp butter

1/3 C. sugar

2 tsp yeast

2 3/4 cup unbleached flour (not bread flour)

1 1/2 tsp salt
	Put all ingredients into bread machine on dough cycle.

Roll out on a buttered board into a rectangle approximately 12”x18”

	filling

softened butter

cinnamon sugar
	Butter the dough (so the sugar will stick)

Sprinkle with cinnamon sugar

Roll up into a long roll (18” long)

Slice crosswise, and put slices in greased muffin tins (makes 12)

Bake at 350° about 10-15 mins (until lightly browned)


Fool

This traditional British dessert is quick, easy and delicious. First, take some tart and juicy fruit (raspberries and gooseberries are traditional examples) and puree it in a food processor or blender or mash it by hand. Don't bother to remove seeds unless you want to. Add sugar until the mixture tastes like a light syrup. Take an amount of whipping cream equal to the fruit mixture and whip it. Fold the fruit mixture into the cream (pour it in, then spoon from the bottom of the bowl over the top) until it is evenly mixed. Serve in dessert cups or bowls.

Try different combinations, such as raspberry-strawberry (frozen berries are just fine), rhubarb or strawberry-rhubarb (cook rhubarb before using it), and raspberry-blood orange (we used pulp from fresh-squeezed blood oranges, homemade raspberry jam, a little water, and pulp and juice from a fresh tangelo). 

For firmer fool: Try taking some unflavored gelatin, mixing it with a little water and letting it set for a couple of minutes, then mixing it in with the fruit mixture and heating them to a boil for about a minute. You will need to let the mixture cool to room temperature before adding it to the whipped cream.

Chocolate Bavarian Cream Cake
	Bottom crust

the cookies from 1/2 package of Oreos

1 stick butter

1 10-inch (9 1/2 in?) spring form pan 
	Remove the filling from the Oreos, and feed it to the children to keep them away from your dessert. Smoosh the Oreo outsides (in a food processor), and mix in melted butter so that it sticks together a bit, and you can press it into the bottom of the springform pan to make a crust.

	Bottom layer

1 C. heavy cream

5 egg yolks

1/2 cup sugar

1 cup milk

4 oz semi-sweet chocolate

2 oz unsweetened chocolate

1 1/2 envelopes unflavored gelatin

1 Tsp water

a very large, and two medium-sized bowls

snow or ice
	This takes timing, and you need everything ready at the same time at the end, so (in order)...

Whip the cream in one of the medium bowls

In the other medium bowl, beat egg yolks and sugar until “light and lemon colored”. 

On a small plate or bowl, soften the gelatin with the water.

In a saucepan, over low-med heat, heat the milk, and melt the chocolate in the milk.

Add the gelatin to the milk and chocolate, and cook (stirring) until the gelatin is dissolved.

Adding a little at a time, beat the milk-chocolate mixture into the egg yolks. You may put this back on the stove briefly if you are paranoid about eggs (I usually do).

Be prepared—read ahead the rest of the steps, and make sure your whipped cream is conveniently close at hand.

Put snow or ice and water in the very large bowl, and put the bowl with the chocolate-egg mixture in the ice water, and stir it with a spatula (scraping the sides continually) until it starts to thicken. (Snow is the best for getting to this stage quickly). When it starts looking vaguely pudding like in thickness, take it out of the snow/ice and fold in the cream. If your timing is right, you will get wonderful chocolate stuff. If you let the chocolate stuff get too thick, it will be lumpy (but still taste great)

Pour into the spring-form pan, and refrigerate.

	Top layer

1 C. heavy cream

5 egg yolks

1/2 cup sugar

1 cup milk

2 oz semi-sweet chocolate

1 oz unsweetened choc.

1 1/2 envelopes unflavored gelatin

water, snow/ice
	Do the same thing as last time, and pour over bottom layer. 

Refrigerate until set (I usually leave it over night)

	Some sweetened whipped cream (about 1 pint),

Some semi-sweet chocolate
	Take the sides off of the spring-form pan, and frost with whipped cream. Decorate with chocolate curls if desired (You’re on your own with these, my chocolate curls almost never turn out right. No one ever complains, though.)


Baked Lemon Apple Slices

6-8 medium-sized apples

1 lemon

1-2 cups sugar

1/2 cup white wine (optional)

dash cinnamon, nutmeg, allspice (optional)

1. Peel, core, and slice the apples lengthwise into slices about 1/2 inch thick at the thick end. For a medium to large apple, slicing each quarter into thirds yields about the right thickness.

2. Place the apple slices in a well-buttered, deep-sided baking dish so they are about 3 inches deep. We use a round 8" baking dish; I assume a square 8x8 dish would work equally well, though the baking results might not be as even. 

3. Pour the sugar over the apple slices. 

4. Wash the lemon, then finely grate the yellow part of the lemon peel, making sure not to grate the white part of the peel. This should yield about 1-3 teaspoons. Sprinkle on top of the apple slices. 

5. Juice 1/2 of the lemon and find out how much you have. If it’s much less than 2 tablespoons, then juice the other half as well. Pour the lemon juice over the apple mixture. 

6. Pour the wine over the apple slices (if you are using it). Add water to bring the liquid level up to about 1 inch. Stir a little to get the sugar in contact with the water.

7. Dust the top of the apple mixture with the spices. 

8. Bake uncovered in a 350-degree oven for about 1 to 1 1/2 hours, or until the apple slices are tender and the juice is syrupy. About every 10 minutes, baste the apple slices with their own juice. 

· The first few times you baste (before the slices start to get soft), you may want to stir so that the same slices don’t stay on the top the whole time. 

· Partway through, you may want to taste the juices and make sure they have enough sugar. 

· If you’re very lucky, the apple slices may turn vaguely translucent.

9. Serve with cream, ice cream, or plain, or as a topping for German pancakes, filling for crepes, etc. Or crumble corn flakes over the top and serve as a fake crisp, if you are willing to risk the Langford family wrath when we discover your sacrilege. 

Secrets

· A great deal depends on the specific types of apples you use. The effect will be very different depending on whether you use an apple that holds its shape while baking (e.g., golden delicious, granny smith) or one that easily turns into a mush. The amount of sugar needed for a successful recipe will also vary greatly. Experiment and find out what you like!

· The specific lemons you use also probably have a great impact on the quality. I’d love to try this recipe with Meyer lemons!

· You may find that the lemon is too strong for your taste. Feel free to experiment with reducing the amount of lemon peel and/or substituting other flavors. (I bet rose geranium would be really good!)

· If the apples are done but the syrup is thinner than you would like, you may want to drain the syrup, boil it down in a small saucepan, and then pour it back over the apple slices. 

· To grate lemon peel, lots of cookbooks include instructions for using a peeler to peel the lemon, then using a knife to julienne (cut it into thin strips) ever so finely. That seems like a lot of unnecessary bother to me. I find that using the fine part of a grater (the part intended for hard cheeses) works perfectly well, if you take care to keep rotating the lemon every few strokes. 

Chocolate Pudding

6 servings (whatever that means) 

1 cup heavy cream

2 cups milk

1 cup sugar

3 tablespoons cornstarch

2 Tbsp butter

3 ounces (3 squares) unsweetened chocolate

1/2 teaspoon vanilla extract 

1/8 teaspoon high-quality cinnamon

2-3 drops balsamic vinegar (optional)

Note on materials: You will need two saucepans (one that holds 1 1/2 quarts, the other smaller); a small mixing bowl; and a good whip (wire whisk) for this recipe.

1. Combine the cream and milk in a saucepan (the larger one) and bring almost to a boil. 

2. Melt the chocolate and butter in a smaller saucepan over low heat. 

3. Use the whip to mix the sugar and cornstarch in the small mixing bowl.

4. Add 1/2 cup of the milk-cream mixture to the sugar and cornstarch. Mix until it is all wet, about the consistency of porridge.

5. Add the sludge to the chocolate mixture, mixing thoroughly with the whip.

6. Add the chocolate mixture to the milk-cream saucepan (ha! you thought we forgot about it, didn’t you?). Stir with the whip and bring to the boil, stirring constantly. Lower the heat and simmer about 5 minutes, stirring frequently, until thickened and smooth.

7. Shortly before you finish stirring, add the vanilla, cinnamon, and balsamic vinegar, and stir thoroughly into the mixture. Serve either warm or cold.

Secrets

· This recipe is based on one from Craig Claiborne’s New York Times Cook Book, Revised Edition (1990). In the original, it was only 2/3 cup of sugar, and 2 cups half and half to 1 cup milk. Also, the cinnamon and balsamic vinegar are our additions. 

· The original recipe calls for melting the chocolate and butter in a double boiler. Personally, I find that a double boiler is never really necessary, if you (a) have a decent quality saucepan (I’m not talking Calphalon, folks, just something with a bottom that’s a bit thicker than construction paper); (b) you can get the heat low enough on your stove (not a challenge for us; we have a highly responsive gas stove); and (c) you WATCH CAREFULLY! (Actually, a little bit of burn flavor isn’t really a show-stopper with this recipe. It’s just a darker chocolate flavor!)

· By the way, the preferred method for melting chocolate and butter over low heat does not involve stirring. Too much stirring can actually make the chocolate go bad, get stiff, grow funky mushrooms, etc.

· The pudding will get a skin pretty quickly (which is still delicious, however). If you want to avoid that, put a little butter over it as it cools. (Plastic wrap is often suggested, and works equally well I suppose, but it’s messier. And less fattening. And we don’t want that, do we?)

Banana bread (Betty Crocker)

	2 1/2 cups flour

1 cup sugar

3 1/2 tsp baking powder

1 tsp salt

3 Tbsp vegetable oil

3/4cup milk

1 egg

1 cup nuts

1 cup mashed bananas
	Mix all ingredients together; Bake in loaf pans 55-65 mins at 350.


Raspberry Frosting

3/4 c fresh strawberries or raspberries (rinsed and drained)

8 Tbsp butter, (room temp)

3 3/4 c powdered sugar or more

milk if needed.

1. Puree berries in food processor (about 1/2 c pulp)

2. Put raspberry pulp through seive to remove seeds. Note that 1/2 c raspberry juice is too much—perhaps 1/3 c would be about right

3. Blend butter w ith elec mixer on low until fluffy. Add sugar and puree, and blend on low, then mix on med until light and fluffy. Add milk if too stiff; add sugar if too thin. (note: I did this with 1/2 c raspberry juice, and it needed about 1 1/2 c more sugar).

Dense White Cake to go with raspberry frosting: 

	1 pkg (18.25 oz) white cake mix

8 Tbsp butter

6 oz of white chocolate or almond bark

1 c milk

3 lg eggs

2 tsp vanilla.
	carefully melt butter and white chocolate together. Mix all ingredients and pour into cake pans

bake 27-30 mins at 350.


Golden Fruitcake (Kathryn)

1 lb candied cherries

1 lb candies pineapple

1 lb shelled pecans

2 oz pure lemon extract

1 lb margarine or butter, melted

6 eggs

2 c sugar

4 c flour

1 tsp salt

3 tsp baking powder

1. Save out 1/2 c flour for dredging candied fruit and nuts.

2. Mix dry ingredients. Mix in beaten eggs and butter. add lemon extract and mix. Dredge fruit and nuts and add to mixture. bake in small greased lined loaf pans 1 3/4 hr at 250 degrees or angelfood cake pan for 3 hrs (250).

3. Keep a pan of water in bottom of oven while cooking. Wrap in plastic wrap while still warm.

Christmas Cake variation (2001)

1 lb dried fruit (a combination of raisins, currants and dried cranberries)

1 lb chopped walnuts

2 tsp cinnamon

1/2 tsp allspice

1 lb butter, melted

6 eggs

2 c sugar

4 c flour

1 tsp salt

3 tsp baking powder

Mix dry ingredients. Mix in beaten eggs and butter. Add fruit and nuts to mixture. bake in greased lined loaf pans 1 hr at 300, 1 hr at 250 degrees Keep a pan of water in bottom of oven while cooking. Wrap in plastic wrap while still warm.

Lesley’s Uncooked Chutney

	1 lb tart firm apples such as granny smith

1 lb onions

1 lb raisins (sultanas)

1 lb dates

1 lb brown sugar

salt, pepper, ginger, pickling spices

20 oz vinegar
	OK, I haven’t made this myself yet, but I really should!

Mince the apples, onions, raisins and dates together.

Mix in the sugar and vineagar

Add salt, pepper, ginger and pickling spices. 

Cover and leave at least 24 hours

Put into jars and seal.


Lemon Cheese

	Juice of 1 large lemon (about 1/4 cup)

1/2 tsp grated lemon rind

2 Tbsp butter or margarine

1 c sugar

2 eggs (beaten)
	Mix the lemon juice, butter and sugar. 

Bring to a boil, and simmer 2 mins.

Turn off heat to pan, and a little hot mixture to the egg, and then add all of the egg into the saucepan mixture (so the egg does not cook until after it is thoroughly mixed).

Turn the heat to the pan back on and cook until thickened (or until it starts boiling, whichever comes first—you’re cooking the egg here).

Put in jars and chill. It will thicken more as it chills.


Barbecue sauce

1 c catsup

1/3 c light molasses

2 T cider vinegar

1T Worcestershire sauce

1 clove garlic minced

1/2 t salt

1/4 t onion powder

One of the optional requirements (optional because you can choose which 8 of the 12 requirements you will do) for the Duty to God program (for the young men in our church) is to cook a few meals, and find/assemble a set of quick meals such as a missionary might be able to cook in a limited amount of time. So Nathan’s parents decided that he should do that one (could we have ulterior motives in wanting him to learn how to cook dinner? Surely not). Anyway, here are the set of quick meals of Nathan’s (albeit rather coerced ) choice that Jonathan wrote up. 

Avgolemono Soup, Green Beans, and Baked Apple Slices

Avgolemono Soup

1 quart chicken broth (2 cans Campbells with 1-2 cans water) (serves 4 with leftovers, maybe)

Chopped cooked chicken (optional)

1/3 cup rice

3 eggs

2 tablespoons lemon juice

1. In a large saucepan,. combine the chicken broth and rice (with the chopped chicken if you are using it). Bring to a low boil, cover, and cook for 20 minutes, until rice is tender.

2. In a bowl, beat the eggs and lemon juice together. 

3. Stir 1/2 cup of the hot chicken broth into the egg/lemon juice mixture.

4. Stir the egg/lemon juice mixture back into the saucepan.

5. Heat the soup until it is hot and creamy—just where it starts bubbling gently. (Turn it off before it gets all the way to boiling.) Serve.

Green Beans

1/2 pound or more of raw green beans

lemon juice (optional)

shaved almonds (optional)

1. Remove the stem ends and break the beans into pieces.

2. Boil beans in salted water until tender. 

3. Serve with a little lemon juice and shaved almonds, if desired.

Baked Apple Slices

3-4 large apples—a good mix of tart and less tart, if possible

approximately 1 cup of brown sugar

2 tablespoons or more of butter

dash cinnamon

1. Peel the apples and cut into slices, about 1/2 inch thick.

2. Place in a small baking pan. Add a little water, the sugar, and the butter, and sprinkle with cinnamon. 

3. Bake in a 350-degree oven for 1/2 hour, or until tender.

Fried Pork Shoulder Steak, Pasta with Cream and Parmesan, and Yogurt Fruit Salad

Fried Pork Shoulder Steak

2-4 pork shoulder steaks (depending on appetites)

Celery salt

1. Scrape fat residue off the front and back of the pork shoulder steaks.

2. Cut 1/2 inch slits in the side of the pork shoulder steaks, about every 1-2 inches.

3. Heat a little bacon grease or olive oil in a frying pan over medium-high heat. Wait until the pan is hot (water dances on the bottom).

4. Celery salt both sides of the pork shoulder steaks.

5. Place one of the steaks in the frying pan. Keep the heat on medium-high, and monitor the state of doneness on the side that’s down.

6. After about 5 minutes (or a little more), turn the steak over, and cook another 5 minutes (or a little longer).

7. Cut into the steak to make sure it’s done (no pink), and repeat with other steaks.

Pasta with Cream and Parmesan

1 pound pasta (serves approximately 4)

1/2 to 3/4 cup cream

1/2 to 3/4 of a 6-ounce package of shredded parmesan

1. Place the pasta in salted boiling water and cook until tender.

2. Drain the pasta and place back into the pot. 

3. Pour in the cream and parmesan. Stir briefly over heat, until the parmesan is partly melted.

Fruit Salad 

2 or more items from the following list:

· 1-2 apples

· 1-2 peaches

· 1 small bunch grapes

· 2 -3 kiwi fruit

· 1-2 bananas

· 1-2 pears

1 container fruit-flavored yogurt

Prepare the fruit so that it is all in small, bite-sized chunks (peel, core, chop, etc.). Mix in a bowl with the yogurt and eat. 

Spaghetti with Red Sauce, Chicken Strips, and Steamed Broccoli

Spaghetti with Red Sauce

1 pound spaghetti (or other pasta), preferably imported from Italy

Salt, Basil, Oregano

1 onion

Olive oil

2 cans tomato sauce

1. Boil salted water (rather a lot of salt—more than a Tbsp if you have large pan)

2. Add pasta and boil until done (10-20 mins)

3. Heat tomato sauce and add about 1/2 tsp basil and oregano, and salt to taste

4. When spaghetti is done (taste a strand to check it), drain it and sprinkle a little olive oil over the top, and stir in (so the spaghetti doesn’t stick together)

Chicken Strips

2 boneless skinless chicken breasts (ideally, boned and skinned yourself, you great mightly hunter you)

Flour, seasoned with one or more of the following: oregano, thyme, freshly grated nutmet, freshly ground pepper, marjoram

Olive oil

Salt

1. Slice the chicken into strips about 1/4 inch thick.

2. Salt chicken strips and dredge with seasoned flour on both sides. 

3. Heat about 1/4 inch olive oil in pan.

4. Place chicken strips in pan and cook over medium-high heat. (Turn it down if it starts smoking, but anything short of that is probably okay.) Turn over once about 3-4 minutes into cooking.

5. When both sides are golden brown but middle is still tender, take off heat. This should take less than 10 minutes.

Fruit Salad 

2 or more items from the following list:

· 1-2 apples

· 1-2 peaches

· 1 small bunch grapes

· 2 -3 kiwi fruit

· 1-2 bananas

· 1-2 pears

1 container fruit-flavored yogurt

Prepare the fruit so that it is all in small, bite-sized chunks (peel, core, chop, etc.). Mix in a bowl with the yogurt and eat. 

Teriyaki Salmon and Green Salad

Teriyaki Salmon

1 filet salmon (1 to 1 1/2 pounds)

Lawry’s 30-Minute Marinade: Teriyaki with Pineapple Juice

1. Spread a small amount of teriyaki sauce on the bottom of a baking dish that will fit the salmon (8x8 or 9x9 pan of the type to cook brownies is nearly ideal).

2. Put the salmon in the pan and spread some teriyaki sauce on top.

3. Put in oven at 350 degrees F for about 30 minutes, or until fish is springy when you press down with a finger in the thickest part. (When you cut it open, the meat should not be jellylike.)

Green Salad

Lettuce or spinach (I prefer to buy the pre-washed, but it costs more)

Green onions

1 cucumber

1 large or several small tomatoes

Croutons from box (optional)

Other salad ingredients (radishes, cabbage, etc.) (optional)

Salad dressing (Ranch is most popular, but we like the Raspberry vinaigrette)

1. If needed, wash the lettuce or spinach, then shake off as much water as you can.

2. Break up the lettuce or spinach into bite-sized pieces into a salad serving bowl.

3. Chop 1-3 green onions very small and add to the salad.

4. Peel and slice the cucumber and add to the salad.

5. Chop the large tomato and add to the salad, or add the small tomatoes “as is.”

6. Add other salad ingredients.

7. Spread a few croutons over the top (if you have them)

8. Serve. Let individuals add the dressing themselves.

Bacon, Lettuce, and Tomato Sandwiches with Yogurt

Bacon, Lettuce, and Tomato Sandwiches

1 pound sliced bacon (for 4)

8-16 pieces bread

2-3 fresh tomatoes

4-8 lettuce leaves

Butter, margarine, or mayonnaise (optional)

1. Fry bacon in a frying pan over medium heat.

2. Take out the stem end of the tomatoes, then slice them.

3. Toast bread (optional).

4. Spread bread with mayonnaise, butter, or condiment of choice (optional).

5. Place bacon slices, tomato slices, and lettuce leaf on bread. This is a sandwich.

6. Serve with dancing girls.

Yogurt

1 container of yogurt per person

Serve the yogurt. Optionally, combine the yogurts and/or put pieces of fruit in them.

Spaghetti alla Carbonara with Fresh Fruit 

(This is one of those recipes we guessed at, but haven’t tried out yet following these instructions...)

Spaghetti alla Carbonara

1 pound spaghetti, linguine, or bucatini

1/2 pound to 1 pound bacon (This recipe can also be done successfully with sausage.)

8 oz. fresh mushrooms

3 eggs

1 6-oz. package of shredded parmesan

some cream (1/2 cup?)

salt and pepper to taste, plus salt for the pasta pot (about 1-2 tablespoons)

Note: The logical order for doing this is to start the bacon cooking, put on the water for the pasta, beat together the egg-cream-parmesan mixture (which stopping to stir the bacon now and then), drain the bacon and start the mushrooms cooking, add the pasta to the water when it comes to the boil, and drain the mushrooms. Once you’re used to it everything else will be done by the time the pasta is cooked. 

1. Chop the bacon in smaller pieces (about 1-inch squares is fine) and cook them over medium-low heat, stirring every now and then, until they are done and relatively crisp. Drain and remove from heat. 

2. Bring a pot of water (about 3-4 quarts) to the boil. 

3. Add salt to the boiling water (a small handful, about 1-2 tablespoons), then add the pasta. Stir after about 15 or 30 seconds to make sure all the pasta is completely in the water. 

4. Drain most of the bacon grease. Slice mushrooms, heat the pan again, and add the mushrooms to the hot (but not smoking) pan. Cook, stirring from time to time, until they’re as done as you like them; then drain and add to the bacon. 

5. In a small mixing bowl, beat the eggs with the cream until pretty smooth. Add a little salt and pepper if desired. Add the parmesan and stir together until consistent in texture. 

6. Once the pasta is done, drain it, then quickly put it back in the pan. 
Note: The pasta directions are never accurate about how long this will take. To find out if pasta is done, don’t do anything stupid like throwing it on the wall of your apartment. Instead, fish out a piece and bite into it. It should be tender but not mushy—in other words, however you like to eat it. By the way, if you use good imported pasta such as Barilla, it will end up less pasty. Trust me. 

7. Pour the egg-cream mixture into the pasta and stir quickly so it gets spread evenly throughout the pasta. If you do this fast enough, the heat from the pasta will cook the eggs, leaving a soft egg-cream-parmesan coating over the pasta. If you’re paranoid, feel free to turn the heat on again under the pasta for 2-3 minutes, stirring continually, to make sure everything is cooked.

8. Stir in the bacon, mushrooms, and about 1-2 tablespoons of the bacon grease if desired. Make sure the “good” bits are evenly distributed throughout the pasta, and serve. Makes enough for 2 exceedingly hungry people, or 4 normal servings. 

Fresh Fruit: If you need directions for this, I shall disown you.

Welsh Leek Soup with French Bread and Simple Italian-Style Salad

Welsh Leek Soup

4-6 half-slices of bacon

2-3 leeks

2-3 cans Campbell’s chicken broth (or equivalent)

1/2 cup or more heavy cream

1. In a large saucepan or soup pan, brown the bacon slices. (Turn off heat if you are not ready to add the leeks.)

2. As needed, spoon out the bacon grease so there are only 2-3 tablespoons in the pan.

3. Trim off the root base of the leeks. 

4. Slice leeks about 1/8 to 1/4 inch thick, starting from the base. Use the more tender parts of the green part of the leek, as well as the white part (take off outer leaves as needed). 

5. If needed, wash the leek slices in a colander.

6. Add the leeks to the bacon in the saucepan and cook over low heat for about 10 minutes, until they are wilted and slightly soft. Stir from time to time. Note: If the leeks start to brown, they are on too high.

7. Add the chicken broth, and a little over half as much water as chicken broth. 

8. Bring to the low boil and cook until leeks are tender, but not completely soft. Ideally, they should still have a bit of squeak in them.

9. Add the cream, stir, and serve.

French Bread

Buy some French bread that ideally is a bit crisp or tough on the outside and soft in the middle. Slice and serve with the soup. Soup eaters with couth will dip the bread in the soup.

Salad

One or more fruits or vegetables (tomato, tomato and cucumber, a couple of oranges, pears, etc.)

2-3 scallions (chives or mild finely minced onions can substitute)

oregano, basil, salt, pepper (optional)

olive oil

vinegar

1. Chop the fruits/vegetables into bite-sized pieces and put in a bowl.

2. Slice the scallions very finely and add to the bowl.

3. In a separate bowl, mix a little olive oil, vinegar, oregano, salt, and basil. (Crumble the oregano and basil to bring out the flavor.) (Note: You can also add these one at a time directly to the salad.)

4. Add the mixture to the salad. 

5. If desired, grind a little pepper over the salad.

Toss and serve. (You may want to let it sit for a bit for the flavors to mix—possibly in the refrigerator.)

Open-Faced Grilled Cheese Sandwiches with Fresh Tomatoes

Open-Faced Grilled Cheese Sandwiches

2 or more slices of sturdy bread (e.g., sourdough) per person

Good grilling cheese (Swiss cheese, asiago fresco, etc.)

butter or margarine

1. Slice the cheese pretty thin (about 1/8 inch).

2. Put butter or margarine on the bread.

3. Lay the sliced cheese on the bread, doing one’s best to cover the bread completely without going over the edges. 

4. Put on a cookie sheet or aluminum foil (or on the broiling pan, if you’re living dangerously), and put under the broiler.

5. Turn on the broiler.

6. Watch the bread carefully so you can pull it out after the cheese has melted and before it starts to burn. Just turning slightly brown around the edges is fine.

7. Throw away the burned bread and repeat steps 1-6.

8. Call the fire department.

9. Buy a new house and repeat steps 1-8.

Fresh Tomatoes

Buy some fresh tomatoes that look like they had some actual relationship, at one time, with something in the real world, such as dirt, air, and sunlight. 

Take out the tough stuff at the stem end, slice (with a serrated knife if available), and serve with choice of

· salt

· celery salt

· onion salt

· mayonnaise

· hamburger helper

Scrambled Eggs, Oranges, Frosted Flakes, and Toast

Scrambled Eggs

2 or more eggs per person

small pinch basil

freshly ground pepper (optional)

a bit of milk or cream (optional)

finely chopped sliced ham (optional)

mushrooms (optional)

grated high-quality cheddar cheese (optional)

margarine or butter

nonstick frying pan

1. If you are including mushrooms, slice and saute them in a bit of margarine or butter.

2. Crack the eggs into a bowl.

3. Add the basil, pepper, milk or cream, ham, and cooked mushrooms. Stir briskly until it all looks more or less beaten, but not downtrodden—that is to say, it should still have body. (Beating eggs too long makes them turn runny, limp, and dispirited, which is fine for some purposes but prevents them from mounding nicely when you scramble them.) 

4. Melt butter or margarine in the pan. 

5. Pour the eggs into the pan.

6. From time to time, scrape a spatula along the buttom of the pan, so that the cooked egg mounds up in long curds and raw egg comes in contact with the bottom.

7. When the egg is almost done, sprinkle on the cheese and put a lid on the pan. If needed, add a bit of water to the pan to let things steam without getting browned on the bottom.

8. Make your guests get themselves peanut butter sandwiches while you eat all the scrambled eggs on sourdough toast.

Oranges

What do you need my help for to tell you what to do with oranges?

Frosted Flakes

I absolutely refuse to list instructions that involve adding extra sugar to Frosted Flakes. You’re on your own, bub.

Toast 

This should, of course, be made from the finest bread which you made yourself, using dough from your bread machine. But we know it will actually be Wonder bread, don’t we? After all, you’re missionaries/starving students/tasteless young men/hobos in need of a good smacking.

Notes on Ingredients

flour—For some unknown reason, unbleached flour is more tender than bleached flour. We now buy bread flour and unbleached flour, and leave the regular bleached flour to wither and die in the grocery aisles.

butter—always (by preference) butter, not margarine, unless otherwise specified. Some authors go into gyrations about which type of butter to use, and how unsalted is better than salted; but we aren’t such refined souls as that, yet.

pepper—I always hated pepper growing up, thinking it was nothing more than essence of spicy hotness. Partly, this may have been because the pepper I ate was always pre-ground. Nowadays, we use pepper sparingly, fresh-ground, for its lovely flavor.

balsamic vinegar—very yuppie, but very cool, and since it’s Italian, I get to wax enthusiastic about it even if it is yuppie-lile. If you don’t have balsamic vinegar, generally speaking, it would be better to substitute wine, or chicken broth, or chicken broth and lemon juice, but not another type of vinegar.

pasta—Here we are snobs. Imported Italian pasta, if you please. None of that paste-flavored, flabby American stuff. Good imported Italian pasta has body, even when overcooked, and a wonderful wheaty flavor you can smell as it cooks. Barilla is the best combination of high quality and (relatively) low price we’ve seen; it’s consistently available (as of the time at this writing) for a little over a dollar a pound. Not as good a price as the big bulk bags of American pasta, but then, what are they good for except crushing and adding to the cement mix?

nutmeg—preground nutmeg has a good enough flavor, but it utterly lacks the fresh, almost-lemony extra fragrance of a fresh-ground nut. They grind very easily, too. If you can, get a container of nutmegs with a little nutmeg grater, and then you can feel special, just like I do.

parmesan—Not the boxed Kraft stuff. Anything but that. The sealed refrigerated ziploc-style bags of shredded parmesan (including Kraft) aren’t that bad, though stuff you grate yourself will usually be better. Imported parmesan is, of course, another order of being entirely, from a superior plane.

wine/grape juice—really necessary for many kinds of cooking. We typically buy dealcoholized, but be warned—cooking doesn’t improve the flavor of the wine. If it doesn’t taste good before cooking, it won’t taste good afterwards. I’ve been known to home-can grape juice, and while the experiment was a failure so far as reducing the juice budget is concerned, the stuff is a lovely wine-substitute (though somewhat different in flavor, of course). I freeze it in cubes, store them in a ziploc freezer bag, then pop one or two into the next sauce or whatever.

thyme—If you’ve never tasted fresh thyme, or thyme dried (in leaf form) from fresh thyme, you have no idea what thyme is really all about. Grow it, or buy it fresh, and dry it. You will never go back.

tomatoes—Except for what you can get from local gardens and fruit stands (and often even including these), the tomatoes we encounter fresh are often so bland as to be without value. Enter the canned tomato, which usually does not suffer from this problem. Experts say to seed them and throw away the seeds and the juice, but I’ve rarely been so wasteful, and I haven’t minded yet.

Better Than Bouillon—Every cook worth his salt deplores, in shocked terms, the use of powdered bouillon, canned bouillon, bouillon cubes, and bouillon pastes. However, there is a set of bouillon pastes out there that are worth becoming acquainted with. The vegetable, beef, and chicken Better Than Bouillon varieties are fine additions to many sauces—not as good as your own homemade broth mind you, but good nonetheless. Don’t bother with the mushroom and lobster flavors, though.

Notes on Equipment

sauce pans—the rule can be stated briefly: the thinner the bottom, the less time you should waste on it, whether in the form of time = money or in terms of how much to endure before buying something new. You want something with heft to it, of the type that you could use to whop your husband’s head and have him starting crosseyed at the world for an hour or more afterward. 

whips/whisks—what you get most of the time for these is flimsy and next to worthless. Something steadier changes the quality of the end product more than you might think.

crepe pans—Thin-bottomed crepe pans are horrid. So there.

knives—Keep them sharp. Really. This makes a huge difference. If you’re one of those buff, woodsy sorts, you probably have your own whetstone. We don’t, so we use commercial knife sharpeners. They work, sort of. 

The other thing to keep in mind is that good knives work better than poor knives. We really highly recommend Hinkel knives.

The other other thing to keep in mind is that you want a variety of shapes of knives. Knives to chop. Knives to slice. Knives to pare with. Serrated knives to slice bread and tomotoes. Knives to carve patterns into your wax candles. Knives to—

Hi, this is Laurel. Jonathan’s done with this entry now.

bread machine—Useful for making bread dough, then shape into your own loaves, rolls, freeform sculpture, etc.
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