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1 dozen eggs

1/2 cup flour

1/2 teaspoon baking powder

1 teaspoon salt

1 pint creamed cottage cheese
1/2 green pepper, diced

2 large tomatoes, sliced

1/2 medium onion, grated

1/2 1b mushrooms, sliced

1 1b sharp cheddar cheese, grated
1/2 cup melted margarine

Beat eggs. Blend in flour, salt and baking powder. Saute
onicn, green pepper and mushrooms in 1/2 cup —elted
margarine. Add cheese and sauteed ingredients to eggs.

pour into well greased 9 x 13 baking dish. Decorate top
with slices of tomatoes. Bake at 350 deg
minutes or until set.
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Vegetahle
and Bacon
Breakfast
Casserole

Vegetable and Bacon
Breakfast Casserole
{(Weekend Erunch)

Layer the following 1n a 9x12"baking dish
4 cups cubed day old bread

2 cups shredded cheddar cheese

8-10 shices of bacon, cocked and crumbed
14 # shiced mushrooms

¥a cup chopped tomatoes (peeled if desired)
chopped scallions

2 cups chopped broccol

Mix

10 eggs, hghtly beaten
1t dry mustard

1 t onion powder
treshly ground pepper

Pour egg muxture over other ingredients. Cover and
refrigerate overmght Bring to room temperature and
bake at 325 degrees for about 1 hour until zet and hot in
middle. Cover with foil during baking if top starts to get
too brown
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Baby Salad Greens with Stilton

For the salad
1 large sweel polato (10 to 12 ounces), peeled and cut in If'-"-lnm‘tl
1 teblespoon extra virgin olive oil

1 ounce bag baby salad greens

1 tablespoon chopped fresh herbs, such as tamagon, parsiey, cherdl,
chives

2 ounces Stilton or blue cheese, crumbled or cut Into small pieges
(about 172 cup) Other cheeses that work for this salad are gogat ehee:
and fela

For the dressing

1 tablespoon fresh lime juice

1 teaspodhn balsamic wvinegar

1/2 teaspoon hjon mustard

1 small garllc cove, minced

=all and freshly ground pepper

2 lablespoons extra virgin olive ol
174 cup buttermmilk

= Steam the sweel polatoes for 5 minutes, until just tender
from the heat and drain on paper lowels

= In a medium, nonstick skillet, heat 1 tablespoon olive oil over
medium-high heat. Add the sweet polatoes and cook, shaking the
pan and moving the pieces around often, until evenly browned on
all sides, about 10 minutes. Remowve from the heal and drain on
paper towels

= Whisk together the lime julce, vinegar, Dijon mustard, gasicasell
pepper, olive oil and buttermilk.

s Place the salad greens in a salad bowl and top with the chease.
Toss with the dressing. Sprinkle on the sweel polato croutorsand
Serve.

Advance preparalion: You can steam the sweel potatoes and make Th
dressing several hours ahead
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SESAME PASTA SALAD 12 | 01 |
Family of Adam Zamostny B ‘__1
12 oz. linguini or fertuccini (| use 3 ¢. minced watercress [flar-leaf .
the whole box) parsley makes a decent D
¥4 ¢. Chinese (roasted) sesame oll substitute) .
s . low salt soy sauce | tsp. hot chili oil (opt.) —
F: | clove garlic, minced, or more to¢  Salt and freshly ground pepper o
e raste taste
::' Cook pasta al dente; drain well and toss with remaining ingredients.
= Chill several hours or overnight. Tastes best at room temperature
or just a little chilled. -
=1 ()
] Recipe Note: A simple and easy pasta salad that everyone loves. _'{*
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A temnific accompaniment for kebabs

/4 pound tomatoes, sceded, diced (about 2 cups)
2 cups diced seeded peeled cucumber (from about | large)
| cup diced red bell pepper {from about 1 large)

1/4 cup pitted kalurraiy olives or other brine-cured black
olives, halved

1/4 cup diced red omon

1 tablespoons chopped fresh Italian parsiey

} tablespoons extra-virgin olive ol

| 1/2 tablespoons red wine vinegar

172 teaspoon dned oregano

|4 cup crumbled feta cheese (about 2 ounces)

Toss first 9 ingredients in medium bow] to blend. Gently
mix in cheese. Season with salt and pepper. (Can be made 3
2 hours ahead. Let stand at room temperature. )

Makes about 4 1/2 cups

Bon Appétt
July 2001




BROCCOLI - RAISIN SALAD
Family of Adam Zamostny
Salad:

I-2 Ibs. broccoli florets Ya €. raisins
I sm. red onion, finely chopped
2-4 slices of bacon, cooked crisp

and crumbled

Dressing:

| ¢. mayonnaise [l use low far) 2 T. sugar
2 T. tarragon vinegar

Mix all salad ingredients together. Whisk the dressing ingredients
together, Pour the dressing over the salad shortly before serving
and toss to evenly distribute.

Recipe Note: An unusual combination of ingredients, but it's deli-
cious. And very easy. The amounts for the salad ingredients are
approximations. You'll need to adjust the proportion of ingredients
to dressing to suit your taste.
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Swed Potato and Buttermn Squash Soup (NYTIMES.COM)
By M artha Rose Shulman
This silky Tallrwint e puree tasies nch, Mough here IS no cream or Dutier in i
Yield: Savest

1 tablespoon canola oil

1 small anion, chopped & e
1 tablespoon minced Tresh qinger =) =
1 pound butternut squash, peeled and diced L i

1 pound sweel potatoes, peeled and diced

1 medurm-sZe Y ukon gold or russel polato, peelked and diced
b cupswater, chicken stock, or vepetable stock

Salt to taste

= Heal the oil in a heavy soup pot or Dubch oven over medium heal. Add the onion and
cook, stiming, untd tender, about 5 minutes, Add the ginger and stir together until
fragrant, about 1 minule

= Addthe squash, sweel polaloes, regular potalo, and waler or slock, and bring to a
simimer, Add salt 1o tasle, reduce the hed, cover and simmear 45 minutes, or untd all
of the mgredients are tharoughly 1enoer

» Lsing an immersion blender, puree the soup (or you can put & through the fine biade

of a food mill or use a reguiar blender, working in batches and placing a kitchen

towed over the top to avoid splashing)

Return to the pot and slir with a whisk to even oul the texture, Heat through, adjust

zall and add pepper to taste

Advance preparation: You can make this a day ahead and refrigerate;, Reheat gently
Lhe soup freezes weall. Once thawed, whisk well 1o smooth out The tediure, and reheat
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4 Large all purpose potatoes

2 medium onions, sliced thinly

1 can chicken broth _ : D
6-8 oz. cheddar cheese "
nutmeg

Sauté onions in butter until
soft. Thinly slice potatoes.
Layer potatces in buttered
8x12 shallow baking dish.
Sprinkle nutmeg, onions and
cheese over each layer. Pour
in chicken broth. Cover with
foil and bake at 375 for one
hour. Remove foil and cock for
another hour.

Serves &,



These mashed potatoes have cream cheese, sour cream, butter,
chives and garlic stirred in. They're chilled overnight and baked the
next day.

Irish Potate Comrol% ,

Ingredients

8-10 medium potatoes, peeled

1 (8 oz) pkg cream cheese, softened
1 (8 oz) carton sour cream

1/2 c. butter or margarine, melted
1/4 c. chopped chives

1 clove garlic, minced

2 teaspoons salt

Paprika

Directions

Cook potatoes in boiling water, about 30 minutes or until tender,
Drain and mash. Beat cream cheese with an electric mixer until
smooth. Add potatoes and remaining ingredients except paprika. Beat
just until combined. Spoon mixture into a lightly buttered 2-quart
casserole, sprinkle with paprika. Cover and refrigerate overnight.
*Remuue from refrigerator 15 minutes before baking. Bake covered at
350 for 20 minutes. Uncover and bake at 350 for 15 to 25 minutes
more or until thoroughly heated.

Number of Servings: 10




Spinach Gratin

4 tablespoons (1/2 stick) unsalted butter

4 cups chopped yellow onions (2 large)

¥a cup flour

¥a teaspoon grated nutmeg

1 cup heavy cream

2 cups-milk "™

3 pounds frozen chopped spinach, defrosted (5
10-ounce packages)

1 cup freshly grated Parmesan cheese

1 tablespoon kosher salt

s teaspoon freshly ground black pepper

2 cup grated Gruyere cheese

Preheat the oven to 425 degrees F. Melt the butter in a heavy-
bottomed sauté pan over medium heat. Add the onions and sauté until
translucent, about 15 minutes. Add the flour and nutmeg and cook,
stirring, for 2 more minutes. Add the cream and milk and cook until
thickened. Squeeze as much liquid as possible from the spinach and
add the spinach to the sauce. Add 1/2 cup of the Parmesan cheese
and mix well. Season to taste, with salt and pepper. Transfer the
spinach to a baking dish and sprinkle the remaining 1/2 cup Parmesan
and the Gruyere on top. Bake for 20 minutes until hot and bubbly.
Serve hot. Yield: 8 servings




All Purpose
Marinade

All-Purpose Marinade

} cup tomato juice (T use small cons)

¥ cup light soy sauce Erdng - /,l
§ cup vegetable ol f = s B o i L

§ cup brown sugar o P ¢
2-3 minced garlic cloves, or fo faste - - :

crushed black pepper and salt to faste =

1 lerge flank stesk, scored, or 4-6 boneless chicken breasts, or
4-6 6 oz salmon fillets,

Combire all ingredients, Marinate flank steak for several hours or overnight.
Marinate chicken for 1-2 hours or fish for 30 mirutes to 1 hour.

6rill over a hot grill until desired doneness. Let flank steak sit for 5-10 minutes and
slice on bias.






Sauce O' Gold

For lamb chops, pork chops, and ham.

cup prepared mustard
cup honey

1 teaspoon salt

7 teaspoon rosemary leaves
i teaspoon pepper

Pud] i P e

Mix all ingredients. Baste meat during
last half of cooking period. Just
before serving, top meat with remaining
sauce.

Makes 1 cup.



pesto Sauce
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Turkey & Pinto Bean Chilt

Just like some Mexican moles, this chili has a bit of chocolate 1n it Serve sour cream and shredded
sharp cheddar choese alongside

Nonstick olive ol spray

| large onion, choppod

2 medium-size red bell peppers, chopped
6 garlic cloves, chopped

2 pounds ground mrkey

3 tablespoons chili powder

I 1/2 teaspoons ground cumin

1 172 teaspoons dned otegano

3 15-ounce cans pinto beans, drained

1 28-0unce can diced tomatoes in juice
3 cups canned low-salt chicken broth [ e -’:!-n.jhw.{.,

| ounce sermisweet chocolate, chopped J

f";.'l. Eiﬂf{lj LJ“rF{ L‘fu.r{.ﬂ';‘.:. FE e dp LOALE '-I'L

Generously spray bottom of heavy large pot with noastick speay. Add onion, bell peppers and garlic
and sauté over high heat until vegetables begin to soften. about 8 minutes. Add turkey and saute
unal no longer pink, breaking up large pieces with back of fork. about § mirutes. Mix in chili
powder, cumin and oregano and stir | minute. Add beans, tomatoes with juices, broth and chocolate
Bring chili to boil. Reduce heat 10 medium and ammer uncovered uatil chili thickens, stiming
occasionally, about | hour Season with salt and pepper

Makes 610 8 servings

Bon Appétit
November 1999

Shem Guggenheim
Epicunous com © CondéNet, Inc. All nghts reserved -
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Qil J*’ﬁ‘.r..
S5+garlic cloves v o e
/ 2 (28 ounce) cans tomatoes, : :
= drained and coarsely chopped [ e Conie b
1/2 C chopper fresh parsley, divided /o #5" a0 i
" 1 Vs Ib shrimp, peeled, deveined PSR b : _
1 C fete cheese ;.
2T fresh lemon juice P 7%
! 1/4 t ground pepper e
| Orzo

Preheat oven to 400°
Heat oil, add garlic, saute 30 seconds. Add
tomatoes and 1/2 parsley. Simmer 10 minutes.

Add shrimp, cook 5 minutes. Pour mixture into 13 x
9’ baking dish - sprinkle w/ cheese. Bake at 400° for
10 minutes. Sprinkle w/ 1/4 C parsley, lemon juice
& pepper. 6 servings.




Spicy Lamb Chops

4 lamb chops

1/2 tsp. chili powder

1/2 tsp. ground cumin

1 tsp ground turmeric

1/2 tsp. ground mustard seeds

1/2 tsp. black pepper

1/2 tsp. salt

1 tbsp. vinegar

1/2 lemon

a little ghee or cooking oil for frying

Mix all the dry ingredients together with the vinegar to
form a sauce. Squeeze in the lemon juice and rub the
masala all over the chops on both sides. Leave for 20
minutes. Heat a little ghee or cooking oil in a frying pan
and fry the chops on both sides until cooked.
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taning A make ahead dish, it can be ."'&‘fﬁ'n.
assemnbbed a doy v advano: -or {: /

bormger i you wish to freeze B—then ._":,'_ PR
heated pist before serving For an -

cazy maeal. serve this creamy chicken 5.!. SNaEN"
basagne with shoos of melon ard .

clusters of grapees y o h +

3 pounds chicken breasts, split

3 cups water

Y% cap butter or margaring

1 pound meshs coms. sliced

Y cup dry white wine

Yy teaspoon Iarragon keaves

5 tablespoons all purposs oy

I teaspoon salt ,

k. euch e
lﬁm while pepper | }

2 curps hall-and-hall (Hght cream)

Vet | ‘.l":.
'l"'."‘ 'r',h-\-lil.

P Lj.t-h'

V& recips g 1
Iﬂul!mhpﬂlﬂm&
lasagne nodadles

Hoiling salted wate:
5 T TN »
prersaread or Lmyere chacse,

Flace chicken n a 4-quan pan, add
wnter, and bring o a boll Reduce
Meal, comndt, arvd alivares undil
shicken i tencer {abowt 20 mar
ubes). St=asin broth and resense.
When chicken s cool enough to
handle. discard shin and bones and
shwed cwdken. You should haee
about 5 cups cooked mwat

'n awide frying pan over mediam
r'";'h haat, melt 4 l‘-lhh"l{ﬁ'l-".il'h ol the
e Ak imuskwooms and coow
stirring. untill mushrooms 2ré iy
Add wine and Lerragon, reduce heat
to medum. and ook until mos of
the pan juices hewr evaporated. st
e

a7
camned

In 2 2-quart pan cver medium
hwat. malt remaining 4 tablewpoons
butter. Blend in Rocs. sait. pepper,
and nutrmeqg and cool, stirmng, ungl
bubblk: Remowe pan from heat and
gradually stir in holi and hall and 2
cupd of the resensed chicken broth
Save remaining broth for other
uses. Retum pan 10 heal and coolc
stirring. untl smooth and thickened
Stir mushrooms into savce

Cut fresh posta indo wide strips

Levia l‘:_ilm: 12 mches long) for lasagne

o
[

Youll need 12 to 16 pleces. Cook
noodles In a lage kettle of boiling
salved weter until &l dente (210 3
idnutes lor fresh noodles, or fallow
packege directions) Drain, rinse wal,
cold water, and dram again

Butter a 9 by 13 inch baking dish
Spread o thin layer of sauce over the
bottom. Arrange ', of noodbes in an
even layer over sauce. Spread Y of
chicke n over noodies, top with Y, of
sawce, then cower with 4 of cheese
Repeat this Lnenng two more times,
ervbng with 2 cheese lyer I made
ahead, corer and refrigerate.

Hake. uncovered, in a 350" owen
uridil hot and bubbly (40 1o 50
munutes). Cut into sguare 1o sene
,'Mq'h & Ertvings




( hicken Marbella

4 chickens, quartered 1 cup pitted prunes

1 garlic, finely pureed 1/2 cup pitted green olives
1/4 cup dried oregano 1/2 cup capers with juice
coarse salt 6 bay leaves

freshly ground black pepper 1 cup brown sugar

1/2 cup red wine vinegar 1 cup white wine

1/2 cup olive oil 1/4 cup Italian parsley or fresh

coriander, finely chopped

Preheat oven to 350 degrees.
In a large bowl combine
chicken quarters, garlic,
oregano, pepper and coarse
salt to taste, vinegar, olive oil,
prunes, olives, capers and
juice, and bay leaves. Cover
and let marinate, refrigerated,
overnight.

Arrange chicken in a single
layer in one or two large,
shallow baking pans and spoon
marinade over it evenly.
Sprinkle chicken pieces with
brown sugar and pour white
wine around them.

Bake for 50 minutes to 1 hour, basting frequently with pan juices. Chicken is
done when thigh pieces, pricked with a fork at their thickest, yield clear yellow
(rather than pink) juice.

With a slotted spoon transfer chicken, prunes, olives and capers to a serving
platter. Moisten with a few spoonfuls of pan juices and sprinkle generously with
parsley or cilantro. Pass remaining pan juices in a sauceboat.

To serve cold, cool to room temperature in cooking juices before transferring to
a serving platter. If chicken has been covered and refrigerated, allow it to return
to room temperature before serving. Spoon some of the reserved juices over
chicken.
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1 pound crabmeat, picked free of shells i
1/3 cup crushed crackers (recommended: Ritz) Fi
3 green onions (green and white parts), finely chopped '
- 1/2 cup finely chopped bell pepper :
g ot 1/4 cup mayonnaise 1]
o leag i
e 1 teaspoon Worcestershire sauce
A2 1 teaspoon dry mustard

1] 1/2 lemon, juiced

1 3 1/4 teaspoon garlic powder

1 1 teaspoon salt i
Dash cayenne pepper
1/2 cup peanut oil :

&

5T

.‘..
A

-

In a large bowl, mix together all ingredients, except for the flour ——
and peanut oil. Shape into patties and dust with flour. rd
I Heat oil in a large skillet over medium heat. When oil is hot, ot
451 carefully place crab cakes, in batches, in pan and fry until :
i browned, about 4 to 5 minutes. Carefully flip crab cakes and fry ~ «a
on other side until golden brown, about 4 minutes. Serve warm o &5
an with preferred sauce. e
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Oatmeal - (hocolate

= . - ; = o =

Chewy Oatmeal — Chocolate Chip Nut C ookies \

24 C butter 1 Thl cider vinegar

F &
3 Thi corn syrup | Thlvanilla
1 1/4 C brown sugar 1 1g egQ
1/4 tsp baking soda 1 173 Crolled oats k

. 1J2 tsp haking powder 1 1/4 C sifted flour J
112 tsp salt 2 C chot cihips
2 {sp cinnaman 2 dried fruit {(cranberries or chemies)
14 1sp nutmeg 1 C chopped nuts (walnuts or pecans) k

B Preheat overto 350, Grease baking sheets il
Crearn Butter sUgar, COm syrup, |:'_|.‘-'||r_-'!:|_: soda !::.'||-.Ir'||'_i_ powder, sall
gpices, vanilla, and vinegar, Beat inegq. Add oats, our, fruit, nuts, *
and chips, and stir to combine. Drop onto prepared baking sheets

Hake about 12 minutes. Remove and cool on wire racks

N e e i e, .



1 % cups flour
72 teaspoon baking soda
Y4 teaspoon salt

1 % sticks butter

1 V2 cup granulated sugar
Ya cup brown sugar

1 egg
1 teaspoon vanilla

Bake for 8 minutes @ 350, 1
degrees e

.
e
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Zucchini Bread
Here's iwhat's i -MBM j:J Q.j 4 J
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WIsH UPON A STAR

SAS5Y CRAB SPREAD

Famlly of Adam Sassodting
|

P {8-00,) pki. cream cheese, room 36 to | C, bottled ol sanice
TR 2 Ibs Tresh craly mwat; phiked over
£ 1, mayonnalse (1 use low Far) for shells and cartllay

1. Treshly squeered lemon juice 4 T. finely chopped (resh parndey
£ 1. Worcestershine sauce Water crackers or anodlwr il

| 1 sm, onlon, linely chopped cracker

fep aya 22T

Lombine the first 5 ingredients with a mixer or by hand. At thi:

point you can refrigerate it for up to several days, until you ars
| ready to serve. When ready to serve, mound the cream chees
mixture in the center of a serving plate. Pour the chili sauce over
the mound, top with the fresh crab and then the chopped parsley.
Serve with crackers.

Recipe Note: | have made this recipe with light cream cheese with
the only problem being that the mixture is much softer. But it works.
The hardest part of this recipe is picking over the crab meat.
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Everyjone Rinows Kathy was an amazing cook and
R 0racious hostess. What you would find if You

B cxpressed interest bn her cooking was that she was

also aw Lnspiring teacher. She taught me to think
through menus and explore new recipes.

Bven though ik was frustrating when A recipe was wot as easy as she
prowmised, she would talk me through it and boost wy confidence. Her
phyLlo triangles brought we to tears until | called awd she validated
myy frustration. (but only after she had talieed me into making
them!). | can clearly see her hands going through the wotions of

flipping thost picces of phyllo around the filling.

Whengver | marvelea at her ability to cooke gourmet meals ow. o
wightly basis, kathy insisted it was because Tom. demanded real
meals. Mayjbe we all have Tom to thank for the clear Lesson that
cooking well for our familits is worth the effort.

All my “concpany” meals and pot Luck contributions are
recipes from Kathy. Chickew lasagna, Chicken Marbella,
R {lank steak marinade, sesame noodles, erab dip and so on.
| Wil think of her with Love every time [ cook for friends
and fandly.







