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proud to present this cookbook as our fundraising effort for the 2007 University 
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reflect this and it was a joy for our committee to assemble them.  And, we believe 
the end products will prove to be quite delicious. You can not page through these 
recipes without having pangs of hunger. 
 
Enjoy, and thank you for your contribution to SEFA! 
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Mom’s Champagne Punch….. p. 1 

Aunt Ven’s Pineapple Drink….. p. 2 

Glögg….. p. 3  

 

 

 
  

  
                                                                        
 

On the bottom of my mother’s handwritten recipe is the following warning:  “This punch 
creeps up on you so be careful!!”  Trust me- my mother isn’t kidding.   

-Gemma DeVinney, Office of the Associate Vice President for University Libraries  
 

Juice of 1 dozen fresh lemons 
Add powdered sugar to sweeten 
1 qt. carbonated water 
1/2 pt. Maraschino Liqueur   
  (Premier stocks it) 
1/2 pt. Curacao Liqueur 
1 pt. Brandy 
2 qt. Champagne 
 
 
 

Stir well 
Add ice (A block is best because it melts slowly.   
I always forget to make a block of ice ahead of 
time so I use ice cubes.) 
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I received this recipe from my Aunt Charla with a set of traditional (and not-so-
traditional) Jamaican recipes from her husband's family. 
The great thing about this recipe is that you don't need to use much of the pineapple 
for the drink so you get a bonus snack!  

-Karen Morse, Special Collections 
 

One large pineapple 
1-2 tsp. ginger 
Rum (optional, to taste) 
Sugar (to taste) 
Lemon juice (to taste) 
 
 

Cut whole pineapple by slicing off the skin and 
save the "peels" (cut out the eyes using the end 
of a carrot peeler).  Then slice the pineapple 
diagonally to serve. 
 
Take peels and bring to a rapid boil in water.  
Boil 15-30 minutes.  Add 1-2 teaspoons ginger.  
Continue boiling 5-10 minutes.  Cool and add 
rum (optional) to taste.  Drain to remove peels 
and chill in the refrigerator.  To serve, add 
sugar and lemon juice to taste. 
 
Serving size will vary depending on how much 
water you use to start. 
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I spent my junior year of high school as an exchange student in Sweden, which is 
where I was introduced to glögg.  It is really good, but quite potent.  My sister once 
served it at an Octoberfest, and was forbidden by her friends to ever serve it again.  
I usually make a batch every year at Christmas. 

   -Stacy Person, Educational Technology Center 
 

1 orange 
8 cloves  
1 tbsp. cardamom seeds  
2 cinnamon sticks  
1/2 pt. Curacao Liqueur 
1 pt. water  
1 c. sugar 
1 c. seedless raisins 
1 c. almonds, blanched 
2-750 ml. bottles dry port or 

red Bordeaux 
2-750 ml. bottles Vodka or 

aquavit 
 
 
 
 

With a vegetable peeler, cut rind from oranges into 
long strips; tie in cheesecloth with spices; save 
oranges to use another time.  Place spice bag in a large 
kettle, add water and sugar, and simmer uncovered, 
stirring until sugar is dissolved, 5-10 minutes.  Add 
raisins and almonds and simmer 3-5 minutes; cool 
slightly, mix in wine and vodka, then cool, cover, and 
store overnight.  To serve, remove spice bag and heat 
glögg to steaming, but not boiling.  Ladle into mugs or 
heatproof punch cups, adding a few raisins and 
almonds to each serving. 
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Aunt Hazel's Bread ….. p. 6 

Bread Machine Bread ….. p. 7 

Zucchini Bread ….. p. 8 

Cranberry Orange Muffins ….. p. 10 

The Best Blueberry Muffins ….. p. 11 

Waffles ….. p. 11  

 French Pancakes ….. p. 12 

Jim’s Pancakes ….. p. 13 
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This is a favorite bread in my family.  Aunt Hazel was my mom’s oldest sister.  She 
made this bread in its various forms for every holiday.  In its cinnamon bread form (or 
“kuchen” as she called it), we would have it for breakfast.  She would make rolls for 
holiday dinners.  And she would often make several loaves of bread for sandwiches.  It 
is delicious, but be warned if you have trouble staying away from freshly-baked bread! 

-Stacy Person, Educational Technology Center 
 

2 c. milk 
6 tbsp. butter 
1/2 c. + 1 tsp. sugar 
1 tsp. salt 
1 tsp. vanilla 
1/2 tsp. nutmeg 
7 1/2 - 8 c. flour 
2 pkgs. yeast 
2 eggs 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

Scald milk.  Add butter, 1/2 c. sugar, salt, and nutmeg. 
Dissolve yeast in 1/4 c. lukewarm water with 1 tsp. sugar.  Stir 
4 c. flour into milk mixture.  Add yeast, eggs, and vanilla; beat 
well.  Add enough extra flour to make non-sticky dough.  Let 
rise to double bulk (about 1 hour).  Gently fold to remove air; 
let rise second time. 
Remove from bowl and knead on a floured surface until not 
sticky. 
 

For rolls: 
Preheat oven to 375°F.  Form dough into rolls and put into 
appropriately sized pan.  Bake until light brown, about 25 
minutes. 
 

For bread: 
Preheat oven to 350°F.  Form dough into loaves and put into 
loaf pans.  Bake until light brown and hollow-sounding when 
tapped on the bottom. 
 
For cinnamon bread: 
Preheat oven to 350°F.  Roll dough into slightly less than 1/2-
inch thickness.  Spread with softened butter.  Sprinkle with 
brown sugar and cinnamon.  Raisins, dates, or nuts are 
optional.  Roll like a jelly roll.  Place in loaf pans.  Bake until 
light brown, about 30 minutes. 
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-Jim Gordon, Office of the Associate Vice President for University Libraries 
 

4 c. bread flour 
1 1/2 tsp. salt 
1 large egg 
1 1/2 tbsp. melted butter 

(slightly warm) 
4 tbsp. brown sugar 
1 tsp. active dry yeast 
1 tsp. cinnamon 
4 tsp. nonfat dry milk 
8 oz. water (slightly warm) 
3/4 c. raisins (or diced apples) 
3/4 c. walnuts 
 
 
 
 
 
 

Put flour and other dry ingredients, except nuts 
and raisins, into machine pan.  Add butter and 
water.  
Use machine “sweet” setting. When machine signals, 
it’s time add the raisins and nuts. 
Be sure your bread machine can make a 2-lb. loaf 
before starting! 
Serve warm or toasted. 
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Because you can never have enough zucchini… 
-Brenda Battleson, Central Technical Services 

 
2 c. sugar 
1 c. vegetable shortening 
3 eggs 
3 tsp. vanilla 
2 c. grated zucchini 
3 c. flour 
1/4 tsp. baking powder 
1 tsp. baking soda 
1 c. chopped walnuts 

(optional)   
 

 
 

Mix sugar, shortening, eggs and vanilla in a large bowl. Add 
grated zucchini and mix until well blended. Set aside. 
In a separate bowl, mix flour, powder, salt and soda. Slowly 
add this dry mixture to the wet mixture, stirring until all 
ingredients are well mixed. Fold in walnuts if desired. 
Pour the mixture into 2 greased loaf pans. Bake at 350°F for 
1 hour. 
 
Tip: In August, when the zucchini in your garden outnumber 
the mosquitoes, you don’t need to leave the surplus on the 
porches of your neighbors in the middle of the night. 
Instead, use a blender to puree your zucchini bounty. Pour 2-
cup portions into freezer bags. During the winter, when fresh 
zucchini are not as readily available (or as cheap), you will be 
able to pull a recipe-ready portion right from the freezer. 
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Growing up this was the BEST breakfast treat my Mom would make for us -- she 
would serve it with cream cheese spread on top. 

-Jessica Tanny, Special Collections 
 

3 eggs 
1 c. vegetable oil (or 1/2 c. oil, 1/2 c. skim 

milk) 
1 1/2 c. sugar 
3 medium zucchini grated and well 

drained (about 2 c.) 
2 tsp. vanilla 
2 c. flour 
1/4 tsp. baking powder 
2 tsp. baking soda 
3 tsp. cinnamon 
1 tsp. salt 
1 c. raisins 
1 c. chopped nuts 

Beat eggs lightly. Stir in oil, sugar, 
zucchini, and vanilla. Sift flour, baking 
powder, baking soda, salt, and cinnamon 
on wax paper. Stir into liquid 
ingredients, Stir in raisins and nuts. 
Spoon batter into 2 well greased loaf 
pans. Bake 375°F for 1 hour or until 
center springs back. Cool pans on wire 
racks for 10 minutes. Remove from 
pans and cool completely. 
 

Enjoy. 
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What is wonderful about this recipe is the technique of whizzing sugar and citrus zest 
together before adding them to the batter.  Because the citrus oil is so completely 
dispersed into the sugar, the citrus flavor is maximized.  Whenever a recipe calls for 
sugar and zest, I automatically whiz the two ingredients together rather than adding 
them separately.  It means additional clean up, but the intense taste is worth it. 

-Marilyn Kramer, Central Technical Services 
 
3 strips orange zest  
1/2 c. sugar 
1/3 c. milk 
1/4 c. vegetable oil 
1 large egg 
1 c. flour 
1 1/2 tsp. baking powder  
1/8 tsp. salt 
1/2 c. cranberries 

(fresh/frozen) 
handful of chopped walnuts 

 

1. Process orange zest and half the sugar in a food 
processor for about 30 seconds or until the zest 
is completely distributed. 

2. Add milk, oil and egg and process for about 10 
seconds. 

3. Thoroughly mix the flour, baking powder and salt 
together before adding to the blender; 
pulse/chop until just combined with the wet 
ingredients. 

4. Stir in the cranberries and walnuts; spoon 
batter into the muffin pan; top the muffins with 
the remaining half of the sugar.  

5. Bake in greased muffin pan at 375°F for about 
20 minutes. 
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I grew up in Forestville, New York.  Every summer, when blueberries were in season, 
we would pick at a nearby farm.  Although, there were farms closer, we'd try to make 
the trip to Burdick’s in East Otto for their big blueberries! 

-Angela Brucklier, Health Sciences Library 
 
1/2 c. oil     
1/2 c. sugar 
1/2 c. buttermilk 
1 egg  
2 c. flour  
1 tsp. baking powder 
1/4 tsp. soda 
1/4 tsp. salt 
1/4 c. wheat germ 
1 c. blueberries 
 

Beat oil, sugar, milk.     
Stir in dry ingredients just enough to blend. Fold in 
blueberries. 
Bake 400°F, 20-25 min. 
 

 

  
                                                                        
 

My mother would upon much pleading make these waffles on Sunday nights after our 
traditional car trips throughout New York State, Canada or Pennsylvania but before 
Maverick and Ed Sullivan.  

-Mary Ann Wachowiak, Law Library 
 

2 c. of flour 
3 tsp. baking powder 
1/2 tsp. salt 
3 egg yolks 
1 c. milk 
4 tbsp. melted butter 
3 egg whites  

Heat Griddle. 
Mix flour, baking powder and salt.  Beat egg yolks and mix 
with milk and butter. 
Add to flour mixture. Fold in beaten egg whites. 
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My mother’s family always ate these very thin pancakes for supper on Friday nights 
during Lent in the 1930’s and 40’s.  She made them for our family during Lent in the 
1950’s through the 70’s.  I’m sure they should be called crepes, but she always called 
them French pancakes, so I still do too. 

-Susan Prefontaine, Central Technical Services 
 
3 eggs separated 
1 tsp. sugar 
1/2 tsp. salt 
1 c. milk 
1/2 c. flour 
1 tbsp. melted butter 
jar of favorite jam or jelly 
powdered sugar 
 

Separate eggs and beat yolks until lemon colored.  Add 
sugar, salt and half the milk, beat to mix.  Sift flour, 
measure and stir into mixture—beat until smooth.   
 

Stir in melted butter.  Fold in stiffly beaten egg 
whites lightly but thoroughly.  Pour 1/2 c. batter into 
a heated, lightly greased, 8 inch heavy skillet.  Spread 
with back of spoon to fill pan.  Spread with jelly and 
roll up. Sprinkle with powdered sugar. 
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About the flour: There is a noticeable difference when using high quality bread flour 
such as Gold Medal Harvest King. Other flours can be substituted for variety. Don’t 
use flour that’s been hanging around more than a month. 
 
About the fruit: Fruit is best when cut into tiny pieces. Fresh, dried or preserved 
fruits are all good candidates. Starting in the spring use freshly picked diced 
strawberries, then as the season progresses cherries, blueberries (small wild ones not 
the big ones), blackberries, currants, and raspberries. In winter dried and preserved 
fruit can be used. Dried mangos are particularly good.  
 
About the syrup: Red’s Best is my favorite maple syrup. Also good are red raspberry 
and blueberry syrups. Go to farmer’s markets and fruit stands to get the best locally 
produced fruits and syrups. 

-Jim Gordon, Office of the Associate Vice President for University Libraries 
 

1/2 c. bread flour 
1 tbsp. baking powder 
2 tsp. non-fat dry milk 
1/2 tsp. pure cane sugar 
1/2 tsp. pure vanilla extract 
1/4 c. fruit (optional) 
1 large egg (optional) 
4 oz. water 
 
1/2 tsp. cinnamon (optional) 
syrup 
whipped cream (optional) 
 

Put all ingredients except cinnamon into a bowl. Stir 
well. Mixture should be of a creamy consistency. Add 
1 oz. water if skipping the egg. 
 
The griddle should be lightly greased and be hot 
enough to make the batter sizzle a little when 
poured.  
 
Whipped cream, syrup and cinnamon are toppings. 
They should not be put in the batter. 
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Rita's Hobo Beans ….. p. 16  

Summer Holiday Baked Beans ….. p. 17 

Candied Sweet Potatoes ….. p. 17  

Potato Curry ….. p. 18  

Carol's Twice Baked Tubers ….. p. 19  

Granny's Celery Root ….. p. 19 

Broccoli Roll ….. p. 20 

Eggplant Burgers ….. p. 21 
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A nice addition to any picnic or dinner, and a great way to get your protein and fiber 
in a delicious, low-fat way!  My mother, Rita, participated in the Women’s Health 
Initiative, which regularly reminded participants of the wonders of beans.  This dish 
can easily be made without meat or with a meat substitute, and served as a main dish 
or side dish.      

-Margie Wells, Arts & Sciences Libraries 
 

1/2 lb. ground turkey 
1 onion, chopped 
Cooking spray or olive oil 
2 (16 oz.) cans baked beans 

(Vegetarian or pork & beans) 
1 (15 oz.) can each kidney beans, 

lima & butter beans, drained 
1 c. ketchup 
1/2 c. brown sugar 
1 tbsp. vinegar 
1 tbsp. mustard 
 
 
 

Fry the turkey and onion in cooking spray or 
olive oil.  Combine with all the beans in a baking 
dish.  Add the ketchup, brown sugar, vinegar 
and mustard.  Mix together well and bake one 
hour at 350°F. 
 
Variation:  Add 1/4 lb. chopped bacon when 
frying the turkey and onion. 
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This is just the quick “I gotta bring a dish” recipe for those hot summer day invites. 
-Wynette Garrett, Central Technical Services 

 
1 large Onion 
1 large Green Pepper 
1/4 tsp. ketchup 
2 tbsp. honey 
2 tbsp. brown sugar 
1/4 tsp. Worcestershire sauce 
dash hot sauce 
1/8 lb. chopped ham 
1 can Campbell’s pork and beans 

In a large skillet, sauté onion and green pepper 
in ketchup. Blend in honey, brown sugar, 
Worcestershire sauce, hot sauce and ham. Add 
the pork and beans. Cook on low heat, stirring 
occasionally, until liquid is dissolved. 
 

 

 

                                                                         
 

This favorite recipe of my mother was always prepared at Easter, Thanksgiving and 
Christmas holidays. 

-Daisy Waters, Central Technical Services 
 

2 sweet potatoes 
1/4 c. butter 
1/2 c. of packed brown sugar 
1/4 c. orange juice 
1 tsp. zest of orange rind 
 

  
 
 
 

1. Boil cut-up sweet potatoes or bake at 350°F 
2 whole sweet potatoes until tender. 
 
2. In a frying pan, melt the butter and brown 
sugar together until bubbly. Add orange juice 
and stir until smooth. Add cut-up sweet 
potatoes and cook slowly, turning occasionally 
until the sweet potatoes are caramelized, 
about 20 minutes. If syrup is too thin, add a bit 
more brown sugar. Add 1 tsp. zest of orange 
rind.
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The process of pricking the potatoes makes them very light. If not, that means the 
pricking has not been proper or sufficient. Therefore it is a good idea to fry one 
potato and check. The size of the potato is also important; it should be a small size 
but should not be too small. 

-Shivani Ganju, Library Annex 
 

8-10 small-sized potatoes 
Oil to deep fry 
1 1/2 tbsp. of red chili powder 
2 c. of yogurt 
1/2 tsp. of cardamom powder 
1 tsp. of dry ginger powder 
2 tbsp. of fennel powder 
1/4 c. of mustard oil 
A generous pinch of clove 

powder 
A pinch of asafetida* 
Salt to taste 
1/2 tsp. of roasted cumin powder 

 

 

                      
 
 
 

Peel and prick the potatoes all over with the help 
of a toothpick. Keep in salted water for fifteen 
minutes. Heat oil in a frying pan and fry the 
potatoes on medium flame till golden brown.  
Make a paste of dried red chili powder. 
Whisk the yogurt with the red chili powder, 
cardamom powder, dry ginger powder and fennel 
powder.  
Heat mustard oil in a pan. Add clove powder and 
asafetida.  
Add half a cup of water and salt and bring to a 
boil. Stir in the yogurt mixture and bring it to a 
boil. Add fried potatoes and cook till the potatoes 
absorb the gravy and oil floats on top. 
 
Serve hot, garnished with freshly roasted cumin 
powder. 
 
*Asafetida is an Indian spice that is optional.  It is 
available at the Super Bazaar, corner of Sheridan and 
Bailey Avenue, Amherst, NY.  The red chili powder is 
an absolute must in this recipe. 

 
 

  



  19

 

                                                                        
Excellent for a special dinner party. 

-Carol Lelonek, Health Scineces Library 
 

6 potatoes 
1 small container sour cream 
1/4 c. + 6 tsp. bleu cheese 
1 1/2 tsp. garlic 
1 1/2 tsp. rosemary 
1/2 stick butter 
 

 
 
 
 

Bake potato; scoop out innards, leave about 1/4" of 
potato in shell, put innards in mixing bowl. 
Add the remaining ingredients:  
Mash all ingredients together and scoop back into 
tater (if you have one, you can use a pastry bag and 
squirt it in so it looks groovy). 
Bake at 400°F for 25 minutes. You can also 
refrigerate these overnight or freeze. 
I, of course, add extra Rosemary and Garlic because I love 
it ... the fresh is the best. Tres ya-ya yes.

  
                                                                        

 

Make a trip to the colorful Broadway Market on Buffalo's East Side for your celery 
root, where my grandmother purchased it for over 50 years.  My German grandmother 
originally added 2 tbs. of bacon drippings when combining the liquids and sugar.  I like 
it made the vegetarian, low-fat way!  I always think of my grandmother when I make 
this dish, for she filled my life with love and warmth. 

-Sharon Murphy, Health Sciences Library 
1 medium celery root 
1/4 c. vinegar 
1/4 c. water  
3 tbsp. sugar 
Salt 
Pepper 

Cut celery root in quarters and peel.  Slice as 
you would raw fries. Add vinegar, water, and sugar. Salt 
and pepper to taste.  Simmer until easily pierced with a 
fork and juice cooks away. Add more sugar if it's too sour. 
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My mom adapted this recipe, the original called for using things like pepperoni or 
prosciutto. My mom made it without and it’s become one of my favorites. In fact, this 
is part of what I request she make for my birthday.  
It’s a very flexible recipe. You can add or substitute all kinds of things from the herbs 
to the cheeses. 

-Michelle L. Zafron, Health Sciences Library 

 
1 loaf frozen bread dough 
1/4 c. Extra-Virgin Olive Oil 
2 cloves minced garlic 
2 c. finely chopped cooked broccoli 

(frozen is fine) 
2 tbsp. red wine vinegar 
2 tsp. minced fresh basil 
1 tsp. dried oregano 
1/4 lb. shredded mozzarella cheese 

(Italian blend of cheeses is fine) 
Salt and pepper 
1 egg  
1 tsp. water  

 
 
 
 
 
 
 
 
 

Thaw and prepare the dough according to 
directions on the package. Let rise till it’s 
doubled in size.  
 
Preheat oven to 375°F. 
If the broccoli you’re using is fresh, steam it. 
You want it cooked but al dente.  
 
Heat a couple of tablespoons of the olive oil in 
a frying pan. Add the garlic and sauté  until 
soft. Add the broccoli and sauté for 2 to 4 
minutes. Add the vinegar, basil, and oregano 
and cook for about 3 minutes. Remove the 
mixture to a bowl and let cool. Add salt and 
pepper to taste. 
 
Punch the dough down, turn it out onto a 
floured board, and knead for 5 minutes or so. 
Roll the dough out to roughly a 12 inch 
rectangle. Lift the dough onto a lightly greased 
baking sheet. Brush the top of the dough with 
the remaining tbsp of olive oil. Spread the 
broccoli mixture over the dough to within 1/2 
inch of the edges. 
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Spread the cheese over that. Starting with a long side, 
roll the dough up tightly like a jelly roll. Pinch the seam 
to seal and position the roll so the seam is on the bottom; 
tuck the 2 ends under the roll.     
Beat the egg and water together. Brush the top with the 
egg wash.  Cover with a towel and let rise for about 30 
minutes. 
Bake for 25 to 30 minutes, or until nicely browned. Let 
cool and cut into thick slices.  
 
Cheat: use an Italian salad dressing or vinaigrette in lieu of the 
herbs and oil and vinegar. 

  
                                                                        

 
-Jason Parker, Arts & Sciences Libraries 

1 medium eggplant 
2 eggs (beaten) 
1 1/2 c. breadcrumbs 
1 c. shredded cheddar cheese 
Your choice of spices 
 

 
 

Directions 
Peel and cube the eggplant into chunks no larger than 
1 inch. 
Boil the eggplant for five to ten minutes. 
Drain and mash the eggplant. 
Add the other ingredients to the eggplant and mix 
using your hands. 
Form the mixture into patties and put on a sheet of 
wax paper. 
Cook the patties until dark brown on a grill or skillet. 
Top with cheese slices or serve plain on buns or bread. 
Uncooked patties can be refrigerated up to two days. 
Makes 6 patties.

Substitutions: 
1 1/2 cups of falafel mix can be used instead of bread crumbs 
1 cup of shredded mozzarella or crumbled feta can be used instead of cheddar cheese 

 
 



 2 
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Anne’s Broccoli Salad ….. p. 24 

Ardith’s Black Bean Orzo Salad….. p. 24 

Carrot Salad ….. p. 25 

Coleslaw ….. p. 26 

Cucumber Salad ….. p. 26 

German Potato Salad ….. p. 27 

Grilled 3 Pepper Salad ….. p. 28 

Jean’s All-Season Salad ….. p. 29 

Oriental Pasta Salad ….. p. 30 

Cornbread Layered Salad …..31  

 

24 Hour Fruit Salad….. p. 32 

Brother CJ's Cottage Cheese Delight….. p. 32 

Gobble-Lee-Gook….. p. 33 

Orange Jello Salad ….. p. 34  
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Anne is my sister’s sister-in-law.  Family gatherings are always made better by Anne’s 
culinary talents… and her warm laughter. This is one of my favorite “Anne recipes.” 

-Gemma DeVinney, Office of the Associate Vice President for University Libraries 
 

Dressing:   
Mix together  
1 c. mayonnaise  
1/2 c. sugar 
1/4 c. cider vinegar 
 

 
 

Toss dressing with: 
Broccoli cut up in small pieces 
Chopped celery 
Chopped red onion 
Bacon bits 
Raisins 
Chopped nuts 
 
Serve chilled 

  
                                                                        

This is a perfect vegetarian dish for a summer potluck.  
-Karen Walton Morse, Special Collections 

3 1/2 c. cooked orzo 
1 c. chopped red bell pepper 
1/2 c. chopped purple onion 
1/2 c. chopped fresh parsley 
1/4 c. chopped fresh basil 
1 (15 oz) can black beans, drained 
1/4 c. red wine vinegar 
3 tbsp. water 
2 tbsp. balsamic vinegar 
1 tbsp. olive oil 
1 1/2 tsp. sugar 
1 tsp. pepper 
3/4 tsp. salt 
2 cloves garlic, minced 

Combine first 6 ingredients in a large bowl, toss 
well and set aside. 
 
Combine red wine vinegar and next 7 ingredients 
in a bowl, stir well. 
Pour over orzo mixture and toss well. 
 
Cover and chill 
Serving size:  1 c.  
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This is one of my brother-in-law’s cooking lesson recipes. What I liked about this 
carrot salad was eating the carrots with the small thin pieces of lemon, and parsley 
which had a wonderful taste.  

-Chinman Tsai, Health Sciences Library 
 

2 lbs. carrots 
1 med. sized lemon  
30 parsley (leaves only) 
2 cloves garlic (chopped) 
2 tbsp. capers (optional) 
1/2 c. olive oil  
salt & black pepper 
 
 
 
 

 
 

Peel the carrots and put in boiling water for 10 minutes 
or more depending on their size; carrots must be cooked, 
not mushy but not undercooked. Cut the carrots into 
about 1/4 inch thick disks. 
 
Cut the lemon into quarters slice and each quarter into 
very thin small slices.  
 
Place carrots, small lemon pieces and capers all together 
in a large bowl. Add the coarsely chopped parsley leaves, 
garlic, olive oil, salt and pepper to taste.  Mix well. Serve 
at room temperature with a few parsley leaves, left 
whole on top. 
 
Note: I cut each carrot in half or 1/3, after peeling the 
carrots, divide the sizes, and cook the thick one first adding 
the thin one late.  In summer, I use mint leaves from my 
garden instead of parsley.
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-Karen Ridler, Music Library 
2 pkg. uncooked Ramen Noodles, crushed 

(Discard the flavoring, use noodles only) 
5-8 oz. sunflower seeds 
1 c. slivered almonds 
2 bunches green onion (scallions) chopped 
1 bag coleslaw mix 
 
Dressing: 
1 c. canola oil 
1/2 c. sugar 
1/3 c. white vinegar  

 
Combine noodles, sunflower seeds, 
almonds, scallions, and coleslaw mix in 
a large bowl. 
Combine dressing ingredients in 
separate bowl.  Mix well.  Add to 
coleslaw mix and mix well.  Chill. 

  
                                                                        
 

Easy and can be made with sugar substitute if you want to cut calories. 
-Amy Lyons, Health Sciences Library 

 

3 medium cucumbers, sliced thin 
1 large onion 
1 c. white vinegar 
1/4 c. water or a bit more 

if vinegar is very strong 
4 tbsp. sugar 
1/2 tsp. salt 
dash of black pepper 
dash of dill (optional) 
 
 

Clean cukes and score skin with fork tines, then 
slice thin.  Place in dish and dry slightly with 
paper towel.  Slice onion into thin rings.  Place in 
bowl with cukes.  Mix remaining ingredients and 
pour over vegetables.  Let them marinate 2-3 
hours in the refrigerator, mixing periodically.  
Serve slightly drained. 
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My grandmother’s recipe was a tradition at all family gatherings. She would make 
enough to fill a large turkey roaster (we had a big family.) Most will find the recipe 
below to be more than sufficient to serve 6-8. 

-Brenda Battleson, Central Technical Services 
 

6 c. cooked chopped potatoes 
6 slices of bacon 
3/4 c. chopped onion 
2 tbsp. flour 
2 tbsp. sugar 
1 1/2 tbsp. salt 
1 tsp. celery seed 
dash of pepper 
1 c. water 
1/2 c. vinegar 

 

Scrub potatoes with water and cut into 1 inch 
cubes. (Peeling potatoes is optional.) Bring a large 
pot of salted water to a boil and cook until tender, 
but still firm (about 15 minutes) Drain and cool. 
In the same pot, fry bacon until crisp. Drain but 
retain 1/4 c. of the drippings. Cook onion in the 
drippings until tender. Blend in flour, sugar, salt, 
celery seed and pepper. Add water and vinegar and 
cook until thickened. 
Crumble the bacon and add to the mixture. Add 
potatoes and stir until well-coated. Cover and heat 
thoroughly. 
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-Cindy Ehlers, Arts & Sciences Libraries 
 

2 each large green, sweet red and 
yellow peppers cut into 1 inch 
pieces 

1 large red onion, thinly sliced 
1 lb. mozzarella cheese,  

cut into bite sized pieces 
1 c. pitted Kalamata olives halved 
 
Vinaigrette: 
2/3 c. olive oil 
1/3 c. red wine vinegar 
2 tbsp. lemon juice 
2 tbsp. Dijon mustard 
2 tbsp. minced fresh basil 
1/2 tsp. cayenne pepper 
1/2 tsp. garlic powder 
 
 

Thread peppers onto metal skewers or soaked 
wooden skewers; grill or broil for 10-12 
minutes or until edges are browned. Remove 
from skewers and place in a large bowl. Add 
onion, mozzarella and olives; toss gently. 
Cover and refrigerate. 
Combine vinaigrette ingredients in a jar with a 
tight-fitting lid; shake well. Pour over the 
pepper mixture just before serving; toss to 
coat. 
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I learned this recipe from Jean, a wonderful reference librarian at Oneonta State 
College.  Over the years, I’ve created countless variations for family events, and many 
of my relatives have created their own versions.  The items in the salad and amounts 
of each can easily vary with the seasons and your personal taste.  Enjoy making this 
salad your own! 

-Margie Wells, Arts & Sciences Libraries 
 

olive oil 
balsamic vinegar 
dash of sugar 
red onions, thinly sliced  
crumbled bleu cheese 
 
romaine lettuce 
mandarin oranges 
sliced almonds 
raisins 
 
 
 

 
 
 
 
 
 

• Mix the oil, vinegar, sugar, red onions and bleu cheese 
in a large salad bowl, and let them sit for about 20 
min. 

• Add the lettuce, oranges, almonds and raisins to the 
bowl. 

• Toss everything together. 
• Serve immediately with some good bread.  
Note: If you are preparing the salad in advance, add the 

nuts just before serving. 
 
Variations and shortcuts:   

• Try different lettuce combinations 
• Add dried cranberries 
• Add your favorite herbs to the dressing mix 
• Try different types of cheese and nuts 
• Add seasonal fruits – alone or in combinations – such 

as blueberries, raspberries, apples or strawberries 
• Try different dressings, such as raspberry, cranberry 

or balsamic vinaigrette (Maple Grove Farms brand 
Balsamic Vinaigrette, available in most supermarkets, 
works well.) 
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On my mother-in-law’s 70th birthday, she invited her friends to a party. Sixty-five 
people showed up. She wanted no gifts but asked guests to bring a dish to share. I 
met this lovely American lady who made this dish. It reminded me of my hometown 
cold noodles from Taiwan. 

-Chinman Tsai, Health Sciences Library 
 

1 lb. spaghetti 
1 tsp. crushed red pepper 
1/4 c. corn or vegetable oil 
1/2 c. sesame oil 
1 tsp. salt (optional) 
6 tbsp. honey 
5 tbsp. soy sauce 
1/2 c. cilantro chopped 
1/2 c. chopped salted peanuts 
1/2 c. green onions 
2 tbsp.  sesame seeds 
 

Cook spaghetti. Meanwhile cook red pepper in oils for 
3 minutes over medium heat. Add (salt), honey, and 
soy sauce.  Remove from heat. Toss with pasta and 
chill. Before serving add cilantro, nuts, onion, and 
sesame. Toss well and serve. 
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Prep Time: 30 minutes. Cook Time: 2 hours 50 minutes.  
 

-Loftan Sullivan, Music Library 
Cornbread: 
1 tbsp. vegetable oil  
3 c. buttermilk  
2 eggs  
2 c. yellow cornmeal  
1 tsp. baking soda  
1 tsp. baking powder  
1 tsp. salt  
1/2 c. chopped jalapeno peppers 

 

Preheat oven to 450°F.  Coat bottom and sides of 
a 10-inch cast iron skillet with vegetable oil and 
heat in oven. In a medium bowl combine buttermilk 
and eggs, and stir. Add cornmeal, baking soda, 
baking powder, salt, and jalapeno peppers, while 
stirring briskly. Pour batter into hot skillet. Bake 
for 20 minutes, or until lightly browned. 

Dressing:  
1 pkg. ranch style dressing mix  
8 oz. sour cream  
1 c. mayonnaise  
1 recipe cornbread  
2 (16-ounce) cans pinto beans, 

drained  
3 c. shredded cheddar cheese 
3 large tomatoes, chopped  
1/2 c. chopped green bell pepper  
1/2 c. chopped green onions  
1/2 c. chopped chili peppers  
1 1/2 c. bacon pieces  
1 (15-ounce) can corn, drained 
 
 

Combine ranch dressing mix, sour cream and 
mayonnaise and set aside. Place 1/2 of the 
crumbled cornbread in the bottom of a large 
serving bowl. Top with 1 can of pinto beans.  
 
Follow with 1/2 of the cheese, tomatoes, bell 
peppers, green onions, chili peppers, bacon, corn, 
and dressing mixture. Repeat ending with the 
dressing mixture. Cover and chill at least 2 hours 
before serving. 
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-Hope Aldrich, Central Technical Services 
 

Ingredients: 
3 beaten egg yolks 
2 tbsp. sugar 
2 tbsp. white vinegar 
2 tbsp. pineapple syrup 
1 tbsp. butter 
1/8 tsp. salt 
 
Fruits: 
2 c. drained, pitted cherries 
2 medium oranges sectioned and pitted 
2 c. pineapple chunks 
1 c. seedless green grapes halved 
2 c. miniature marshmallows. 
1 c. whipping cream, whipped 

Combine all the ingredients. Stir over hot 
water in double boiler till thick. Cool. 
Stir fruits and marshmallows into the 
cooled sauce. Fold in whipped cream.  
Spoon gently into a serving bowl. Chill for 
24 hours. Makes 8 servings. 
 
 

  
  

 
  
  

  
                                                                        

-CJ Keogh, Libraries Annex 
 

1 c. lowfat Cottage Cheese 
12 blueberries  
12 almonds 
and a little bit of love 

Layer the ingredients, starting with the cottage 
cheese and ending with the almonds.  This makes a 
quick, one serving, healthy, lunch. 
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Also known as Pistachio salad. I don’t know where the nickname came from but it has 
stuck and this Jell-O-like salad is a must at all family get-togethers. Our guests tend 
to eat it after the meal 

-Mary Ann Wachowiak, Law Library 
 

1 box of pistachio instant pudding 
1 can crushed pineapple drained 
1 9 oz. container of whipped topping 

(I use light)  

Place pineapple in a bowl and sprinkle on the 
pistachio pudding mixing to coat 
Add whipped topping (I don’t use the whole 
container) and stir

At Christmas I add well drained sliced maraschino cherries for color. 
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I have been making this for waaaaay too long!  It was one of mother Evelyn’s 
favorites. My mother worked in Central Technical Services. 

-Ruth V. Oberg, Arts & Sciences Libraries 
4 small pkg. of orange Jell-O 
2 c. of boiling water* 
4 c. (a qt.) of orange sherbet  
2 pkg. of Dream Whip 
2 small cans of mandarin oranges  
 
Dissolve 4 small pkg. of orange Jell-O with 2 c. of boiling water  
(*not 4 cups as the boxes call for) 
Add 4 c. (a quart) of orange sherbet (spooned in so it melts easier) 
While that is melting, whip up 2 pkgs. of Dream Whip per package instructions 
(Keep stirring the Jell-O and breaking up the sherbet while whipping Dream Whip) 
Fold the Dream Whip into the Jell-O/sherbet mixture 
Add 2 small cans of mandarin oranges (more if you like) 
Let set. 
 
Note:  One thing I like about this is you can make it at the last minute if you need 
to.  It sets fast because of the sherbet.  Sometimes it sets while whipping the 
Dream Whip, so don't wait until it is melted to start whipping. Or whip up the 
Dream Whip first and let it set while making the Jell-O mixture. 
 
I have enjoyed many variations on this.   
Try 2 pkgs. of orange and 2 pkgs. of peach Jell-O. 
Try raspberry Jell-O if the store has raspberry sherbet.  
Or even 2 raspberry and 2 strawberry works. 
Make it with lime sherbet and lime Jell-O. 
Let your imagination run wild!!   
Try Edy's Strawberry Kiwi sherbet and Strawberry Kiwi Jell-O.  For 4th of July, I 
used raspberry/strawberry and put in blueberries and put a layer of Cool Whip on 
top for the red white and blue.    
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-Susan Neumeister, Central Technical Services 
 

1 head of cauliflower* 
1/2 c. chopped onion 
6 tbsp. butter 
6 tbsp. flour 
1/4 tsp. salt (optional) 
1/4 tsp. pepper 
Generous dash allspice 
2-14.5 oz. cans chicken broth 
1 pt. defrosted non-dairy creamer 
 

Sauté onion in butter in saucepan until soft and 
tender, about 5 to 7 min.  Stir in flour, salt, 
pepper, and allspice until smooth and well blended.  
Gradually add broth and creamer.  Add chopped 
cauliflower.  Cook over med. heat until tender. 
* You may substitute broccoli. 

                                    



 36 

 
                                                                        
 

-Chris Hollister, Arts & Sciences Libraries 
 

1/4 c. olive oil 
1 large onion, chopped 
3 large stalks celery, chopped 
3 tbsp. all-purpose flour 
4 c. water 
1 (10.5 oz.) can condensed chicken broth 
4 cubes chicken bouillon 
1 large or two medium-sized potatoes, 

peeled and diced 
1 lb. (or a little more) fresh asparagus, 

trimmed and coarsely chopped 
3/4 c. half-and-half 
1 tbsp. soy sauce 
1/4 tsp. ground black pepper 
1/4 tsp. ground white pepper 

 

Heat oil in a large, heavy cooking pot over 
a medium flame. Add onions and celery, 
and sauté until tender (about 5 minutes). 
Stir in flour, mixing well. Cook for about 1 
minute, stirring constantly. Do not burn, 
or let it go lumpy! Add water, chicken 
broth, and chicken bouillon, and stir until 
smooth. Bring to a low boil. Add diced 
potatoes and chopped asparagus. Reduce 
heat and simmer, partially covered, for 
20-25 minutes. 
Let soup cool a few minutes, and then 
puree soup in a food processor or blender 
in batches.  
Return to cooking pot. Stir in half and 
half cream, soy sauce, and black and 
white pepper. Bring soup to a low boil. 
Serve hot. 
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-Sharon Murphy, Health Sciences Library 
 

1 small bag dry lentils 
1 large can of lower sodium chicken broth 
2 small cans of diced tomatoes 
1 bag of carrot sticks or 2 c. of cut carrots 
1 tbsp. of crushed garlic 
1 large onion, cut up 
3 bay leaves 
1/4 c. red wine vinegar 
1 bag frozen spinach 
 

Combine all ingredients in a large kettle 
or crock-pot.  Simmer on low for 1 1/2 to 
2 hours.  Add water as needed.  Season 
with ground black pepper.  Remove bay 
leaves. Enjoy! 

  

  
                                                                                
This is the perfect item to serve any vegetarians you might have visiting for 
Thanksgiving dinner.  The soup can be made in advance and frozen. 

-Karen Walton Morse, Special Collections 
 

1/2 c. butter 
1/2-1 large onion chopped (sweet onion) 
1/2 c. lentils 
5 c. chicken or vegetable stock  
1 1/2 c. pumpkin 
1/8 tsp. marjoram 
1/8 tsp. thyme 
1/4 tsp. pepper 
1 c. cream or half and half 
Salt 

 

Melt butter in large pot, add onions and 
cook until lightly brown. 
Stir in lentils and stock, pumpkin and 
herbs. 
Simmer 1 1/2 hours. Let cool.  
At serving time add cream and salt.  
 
NOTE:  Recipe can be made vegan using olive 
oil to brown the onions, vegetable stock in lieu 
of chicken stock, and by not adding the dairy 
at the end. 
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-John Mondo, Law Library 
 

1 serving of olive oil cooking spray 
(5 one-second sprays per serving), 
 or enough to coat pot 
1 medium onion, chopped 
15 oz. canned, raw pumpkin 
3 1/2 c. fat-free chicken broth 
15.5 oz. canned white beans, 

rinsed and drained 
1/4 tsp. ground oregano 
1/8 tsp. table salt, or to taste 
1/8 tsp. black pepper, or to taste 
6 tbsp. grated parmesan cheese 

 

Coat a large soup pot with cooking spray and 
set over medium-low heat. Add onion, cover and 
cook until tender, stirring occasionally, about 6 
minutes. 
Stir in pumpkin, broth, beans, and oregano; 
simmer 8 minutes.  
In a blender, process soup in batches until 
smooth. (Note: Make sure not to overfill 
blender in order to avoid splattering.) Return 
soup to pot and reheat; season with salt and 
pepper. 
To serve, ladle soup into bowls and top each 
with 1 tbsp. of grated cheese. 
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We've been serving this as the first course to our Thanksgiving meal ever since my 
Mom worked out a recipe based on our favorite local restaurant's pumpkin mushroom 
soup (I think my Mom's is better). 

-Jessica Tanny, Special Collections 
 

1/4 c. butter 
1/2 lb. sliced mushrooms  
1/2 c. chopped onion  
2 tbsp. oil or butter  
2 tbsp. flour  
1 tbsp. curry powder  

(little less will make it not as spicy) 
3 c. chicken stock 

(or vegetable broth to make it vegetarian)  
1 lb. can of Pumpkin (not pumpkin pie mix)  
1 tbsp. honey (I add a little more)  
dash nutmeg salt and pepper  
Light cream 
 

 
 

Sauté mushrooms and onion in oil or 
butter. Stir in the flour and curry. 
Gradually add the broth, then the 
pumpkin, honey and seasonings to 
taste. Stir while cooking 15 minutes. 
Add cream and heat thoroughly 
without boiling. (I just estimate the 
amount of cream). 
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From a “home-made” recipe 
-Marie Peterson, Central Technical Services 

  
Olive oil – about two or three tbsp., plus a small knob of butter 
*Mirepoix – one bag 
Onion – one largish one, sliced (this is in addition to the chopped onion) 
Worcestershire sauce – one tbsp., or a splash 
Red wine – if desired, and you have an open bottle (good for the soup, good for the 

cook!), a few tbsp. 
Water – about a quart or two, filtered if desired because of flavor, and heated 
Chicken bouillon cube (e.g. Knorr) – one 
Cannellini beans – one can (have also used Great Northern beans) 
Fresh (if available) rosemary, dried basil, and oregano (about a tsp. to a tbsp. of each) 
Salt (conservative amount – the bouillon and cheese are salty) and pepper (generous) 
*Broccoli slaw (1/2 to 1/3 bag) 
*Carrot match sticks (about a third of a bag) 
A handful of greens - chopped:  e.g. salad greens, or kale, or dandelion greens, etc. 
Canned whole peeled tomatoes in puree – small can, or half or so of a large can 
Ditalini (or other small pasta) – about 3/4 c. 
Garlic cloves – about five to eight (depends on size), chopped rather fine 
Parsley – fresh, chopped 
Parmesan or Romano cheese – grated 
 
Stir with each addition, and to prevent sticking and burning: 

• Lightly sauté the Mirepoix in the oil and butter 
• Add the sliced onion and sauté 
• Add the Worcestershire sauce and wine 
• Add some water (add more as needed throughout the cooking) and bouillon 

cube 
• Add cannellini beans 
• Add herbs, salt and pepper (coarsely ground) 
• Add vegetables; broccoli slaw, carrot match sticks, and chopped greens 
• Cut tomatoes into the soup, and add the puree 
• Add the ditalini, and probably more water at this point 
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• Chop and add the garlic (the later it’s added, the more fragrant and less 

subtle) 

 
 

The soup should be close to done – it only needs about half an hour or 
so of cooking time. 
Serve with chopped parsley (or stir it into the soup at last minute), 
grated cheese and a nice loaf of bread. 

* Wegmans has these in the produce section. Or if you have the time, chop celery 
and onions, and cut broccoli, carrots, and/or other vegetables into matchstick-sized 
pieces instead. (I used to cut them by hand! And then I got that most wonderful of 
inventions, the mandoline – no, not the musical instrument. I luuv it.) 
 

  

  
                                                                                 

 
-Janet Adornetto, Law Library 

 
1 lb. ground turkey 
2 tsp. salt 
1/8 tsp. pepper 
2 medium carrots, chopped 
8 1/2 oz. can green beans, undrained 
1 medium onion, sliced 
1 stalk celery, chopped 
1 bay leaf 
3 c. water 
1 tbsp. Worcestershire sauce 

In Dutch oven or deep skillet, lightly brown 
ground turkey; drain. 
Stir in remaining ingredients.  Simmer 
covered 20-25 minutes 
Or until vegetables are tender, stirring 
occasionally, 5 (1 1/2 c. servings) 
 
Tip:  I also cook macaroni on the side for this 
soup. 
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-Janet Adornetto, Law Library 
 

1 lb. mild bulk Italian sausage 
1 medium green pepper, chopped 
1 medium onion, chopped 
28 oz. can tomatoes, cut up 
2 cans (8 oz. each) water 
1 tbsp. granulated or  
  3 cubes chicken bouillon 
3/4 tsp. garlic salt 
3/4 c. small shaped macaroni, 

such as rings or shells 
shredded Mozzarella, Cheddar or 
American cheese 

 

In large saucepan, brown sausage, green pepper 
and onion; drain. 
Stir in remaining ingredients except macaroni 
and cheese. 
Cover; simmer 15 minutes. 
Stir in macaroni; cover and simmer 10-12 
minutes, until macaroni is tender. 
Top individual servings with cheese.  8 c. 
 
Tips:  If you expect to have leftovers, cook the 
macaroni separately.  
          1 lb. link Italian sausage may be used; cut 
into 1/2-inch pieces. 
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Few people, until now perhaps, know that I paid for much of my undergraduate 
education from a summer job I had at the Lake George Club, in Diamond Point, New 
York, on the shores of Lake George. I was the second chef and spent a great deal of 
time working with Executive chef John E. Himmelbauer (who was born in the same 
town, Halberstaadt, Germany, as my maternal grandmother, something that put me in 
good graces with John). During the course of my summers working at the Lake George 
Club, I think I made thousands of gallons of New England Clam Chowder during my four 
years at Lake George! It is often difficult to scale-down a recipe from 250 to that 
meant for 8-10 people, but here is how we made the clam chowder for the Friday 
night steak and lobster buffet dinner served in LGC Grotto. 

-Fred Stoss, Arts & Sciences Libraries 
 

1/2 lb. unsalted butter (two sticks) 
16 oz. bacon (trim off as much fat as 

possible), finely chopped 
4-5 large sweet, white onions coarsely 

chopped 
2 small heads of celery washed and 

coarsely chopped 
1-1 1/2 tbsp. chopped garlic 
1-2 tbs. dried dill weed 
2 c. chopped parsley 
40-48 oz. baby whole clams with juice 
2 tbsp. kosher salt 
1/2 tsp. white pepper 
1 qt. clam juice 
1.5 lbs. “baby” red potatoes (cut into 

1/2" cubes) 
1/2 gallon whole milk 
1 pt. heavy cream 

 
 
 

On medium-high heat melt butter in large 
skillet and add chopped bacon. Sautee 
onions, celery, garlic, dill, and parsley, and 
add clams, salt and pepper. When the onions 
become translucent; transfer into a large 
soup pot. Add clam juice, clams, and cut 
potatoes. Bring to a vigorous boil for 5 
minutes. Reduce heat to low medium and 
gently boil for 30-45 minutes. Reduce heat 
and add milk and cream. Bring the chowder 
almost to a boil and serve in bowls garnished 
with a sprig of parsley on top, a thin slice of 
lemon, and a sprinkle of paprika or Old Bay 
seafood seasoning. Serve with oyster-
crackers and a light wine. 
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There are many different ways to fold wonton. This is by far the quickest and easiest 
method.  
Vegetable options: fresh mushrooms, canned sliced bamboo shoots, frozen peas, snow 
peas, sliced zucchini, shredded cabbage, Kale, or bok choy. 

-Chinman Tsai, Health Sciences Library 
 

Meat mixture  
1/2 lb. ground meat 
1/4 lb. chopped shrimp  
1 tbsp. chopped scallions   
1/2 tsp. chopped fresh 

ginger  
1/2 tsp. salt and black 

pepper 
32 wonton skins or more   
 
Soup 
1-32 oz. carton chicken 

broth 
1 c. water or more  
1 c. vegetables 

 

 Mix meat mixture thoroughly. Place 1 tsp. of filling on 
Wonton skin, bring in top and bottom corners together, 
and then fold both sides in. 
 
                                                                      
                                                                  
 
In a large kettle add 1 c. of water to chicken broth and 
bring it to a boil. Drop in Wontons (one at a time) and 
vegetables, simmer, for 4-5 minutes uncovered.  
Scoop out the Wontons, including the broth and 
vegetables, into the individual soup bowls and serve. 
(chopped scallions and black pepper for garnish) 
Note: Freeze the unused wonton skins for later use. 
My chicken broth is to boil water, add a piece of chicken breast 
sliced, and cook for 10min.  before dropping in Wontons. 
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Deviled Eggs….. p. 45 

Scrambled Eggs with Sweet Ginger Vinegar….. p. 46 

Huevos Rancheros with Cucumber Salsa….. p. 47  

Impossible Quiche….. p. 50 

Egg Casserole ….. p. 50  

Mexican Breakfast Casserole ….. p. 51 

 

 

  
                                                                        
 

-Daisy Waters, Central Technical Services 
 

6 hard cooked eggs 
1/2 tsp. salt  
1/4 tsp. pepper 
1/2 tsp. dry mustard 
3 tbsp. Kraft Sandwich Spread 
 

 
 

Cut in halves … 6 hard cooked eggs.  
Slip out yolks. Mash with a fork. 
 
Mix in… 
1/2 tsp. salt (less if taste desire) 
1/4 tsp. pepper 
1/2 tsp. dry mustard 
About 3 tbsp. Kraft Sandwich Spread -- or 
vinegar or cream (enough to moisten) 
 
Refill cut whites with egg yolk mixture, heaping it 
up lightly. 
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-Yunting Fu, Health Sciences Library 
 

6 eggs 
1/2 c. vegetable oil 
1/3 c. vinegar 
3 tsp. minced ginger 
4 tsp. sugar 
2 tsp. salt 
 

 

Put the eggs, not beaten or slightly beaten, into a 
bowl.  
In a small saucepan heat the vegetable oil over 
medium heat for 1-2 minutes. Pour the eggs into the 
oil, continue to simmer, stir until slightly firm, about 
2-3 minutes. 
In another bowl, combine vinegar, sugar and ginger.  
Turn the stove to medium high, pour the combined 
sauce into the pan, and add salt. Quickly stir the 
eggs until solid. Place the eggs on a serving platter. 
Serve with rice.
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Here is a recipe that I have made for years and is terrific topped with cucumber 
salsa.  Of course, any salsa would do or even a quick dice of fresh tomatoes and onion.  
If the cucumber salsa is used, it is important that it is well drained before topping.  
It has become difficult to find fresh or uncooked corn tortillas these days.  Markets 
that feature ethnic foods will often have these in the Mexican section. (“Ortega” style 
or flour tortillas will not work.)  I mention that stale tortillas work best because they 
are slightly dryer and hold up better in the tomato sauce.  When you do find uncooked 
corn tortillas, they will most certainly be stale anyway unless they are purchased in a 
state near the border.  My parents live in the Florida panhandle and are blessed to 
have these really fresh corn tortillas in abundance at the local market.  Whenever I 
visit them I always bring home several pkg. to freeze. 

-Ron Gaczewski, Central Technical Services 
 

4 corn tortillas (stale tortillas work best) 
1 small can tomato sauce or 1 c. homemade, plain sauce 
1 can refried beans (16 oz.) 
4 eggs 
1 c. peanut oil (peanut oil is BEST for frying because it has a lower smoke point and 

food absorbs less peanut oil than any other – olive oil could also be used.) 
1/4 c. hot sauce of your choice 
1 tbsp. ground cumin 
1 tbsp. black pepper 
1/2 c. grated cheddar or jack cheese 
1/2 c. cucumber salsa 
Sour cream for garnish 
Fresh parsley, diced fine and hot sauce for garnish 
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Heat the oil in a heavy skillet and fry tortillas for 1 minute.  
Blot tortillas on paper towels or brown paper – they should 
be soggy, not crisp.  Set aside.  In a small sauce pan, heat 
the tomato sauce and add cumin, black pepper, and hot sauce 
(if using fresh sauce, add Kosher salt to taste).  Heat beans 
until hot.  Dip each fried tortilla in the tomato sauce 
mixture to coat and layer beans between two tortillas to 
make two “sandwiches” total.  Place “sandwiches” on an oven-
proof plate (one per each plate) and keep hot in a low oven.  

 
 

 
 
 
 
 
 
 
 

 
Fry all four eggs to over easy.  Fry them slightly less than 
you normally would for “over easy eggs” because they will 
cook more under the broiler.  Place eggs (two each) on the 
tortilla sandwiches.  Divide the grated cheese over each 
sandwich, and broil plates until cheese is well melted and 
bubbly.  Top with cucumber salsa, sour cream, parsley, and 
then hot sauce.  Enjoy! 
 

 
Cucumber Salsa  

                                                                        
 

The first time a tried this salsa was when I lived in Portland, Oregon back in the early 
nineties.  It was given to me by a friend who prepared it annually with ingredients 
from the garden.  Although I was never given the actual recipe, I came up with my 
own and have made it this way for years.  Even though the idea of “cucumber” salsa 
may sound odd and people appear skeptical when you tell them to try it, it is delicious 
and always gets rave reviews.  In fact, once sampled, your willing taste-tester will be 
sold and beg you for more jars, so make plenty! 
 
This recipe is a great way to use up the multitudes of cucumbers that take over the 
garden so quickly.  When preparing the salsa it is important that the cucumbers and 
tomatoes are well drained or else the resulting liquid will make the mix too soupy.  
Also, especially with the onion, it is vital that the vegetables be diced or grated by 
hand.  Using a food processor or similar device will beat too much water out of the 
product along with flavor.  Finally, the garlic puree can easily be prepared by mincing 
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the garlic fine and then using half of the salt, sprinkled over it, as an “abrasive.”  
This is to say, use the edge of your knife to smash or work the garlic/salt mixture 
into a fine paste or puree much as you would with a putty knife.  Doing so will ensure a 
mellow, even distribution of the garlic flavor and avoid those sharp-tasting bits.  A 
messy process but well worth the end result. 

 
8 medium sized cucumbers, grated and very well drained 
6 plum (or similar size) tomatoes, seeded, diced fine and well drained 
1 large onion diced fine  
2 fresh jalapeno peppers, seeded and diced fine 
1 medium bunch of fresh cilantro diced fine 
6 cloves garlic pureed (see above) 
1 tbsp. ground cumin 
1 to 1 1/2 tbsp. ground black pepper – as you like 
1 to 1 1/2 tbsp. Kosher salt – as you like 
2 tbsp. hot sauce of your choice, more if you like 
1/4 c. olive oil 
Juice of one lemon or 2 limes 
1/4 c. rice wine or apple cider vinegar 
pinch cayenne pepper (optional) 

 
 

. 
 
 

Make sure that cucumbers and tomatoes are well drained.  
Tomatoes should be seeded for best results, but that is 
optional and will not affect taste.  Mix all ingredients well 
and store in glass jars.  Salsa should marinate at least 24 
hours before serving and kept refrigerated at all times.  
When serving, bring to room temp and scoop out salsa with a 
slotted spoon as to leave brine in the jar.  The salsa will 
keep well for 1 month and best served straight up with 
fresh, crispy-fried corn tortillas. 
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-Donna Serafin, Office of the Associate Vice President for University Libraries 

 
1/2 lb. bacon, fry and crumble 
1 c. Swiss or cheddar cheese, shredded 
1/2 c. chopped onions 
2 c. milk 
1/2 c. Bisquick 
4 eggs 
1/4 tsp. salt 
1/4 tsp. pepper 

 

Heat oven to 350o F.  Lightly grease 9 or 10-
inch pie plate. Sprinkle bacon, cheese, and 
onion evenly over bottom of pie plate. Place 
remaining ingredients in blender container. 
Cover and blend on high speed for one 
minute. Pour into pie plate. Bake until golden 
brown and knife inserted in center comes 
out clean (50-55 minutes). Let stand 5 
minutes before cutting. Refrigerate 
leftovers. 

  
                                                                        

-Karen Ridler, Music Library
12 eggs  
12 slices white bread, cubed  
(no crusts) 
2 c. grated cheddar cheese 
4 c. milk 
1 lb. cooked sausage, bacon or ham* 

 

Beat eggs and milk together.  Line casserole 
dish with bread cubes, sprinkle on cheddar 
cheese over the bread. Pour egg/milk mixture 
over top. 

 
Bake at 350o F for a total of 1 hour.  Put foil on 
dish for the first half hour, remove foil for 
the second half hour. 

*I like to mix 1 pound Bob Evans sausage and about 1 pound bacon crumbled. 
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-Dean Hendrix, Health Sciences Library 
 

1-1 1/2 lb. chorizo 
 (Mexican sausage) 
1/2 c. finely chopped onions 
1/4 c. finely chopped bell 

pepper 
8 slices white or whole wheat 

bread 
2 c. mild cheddar or Monterrey 

Jack cheese 
8 eggs 
2 c. milk 
Salt 
Pepper 
1/2 c. crushed corn flakes 
1/4 c. melted butter 
 
 

 
 
 
 
 
 
 
 

1. Fry the chorizo until all the fat is rendered.  
2. Add the onions and bell pepper and sauté. 
3. Drain the fat from the chorizo, onions and 

bell pepper. Save 1/2 cup of fat and discard 
the rest. If you have too little fat, add some 
melted butter to make 1/2 cup. 

4. Cube the slices of bread. 
5. Dip the cubed bread in melted fat until it is 

absorbed. 
6. Layer bread cubes in an open casserole dish 

(9x13) 
7. Layer chorizo, onion and bell pepper over 

bread. 
8. Sprinkle cheese over chorizo and vegetables. 
9. Separate 8 eggs. 
10. Beat egg whites stiff, set aside. 
11. Mix egg yolks with 2 cups of milk. 
12. Add salt and pepper to the yolks and milk. 
13. Fold whites into egg mixture. 
14. Pour over bread, chorizo and cheese. 
15. Cover and refrigerate overnight. 
16. Bake in a 325°F oven for 45 minutes. 
17. After baked, sprinkle with crushed cornflakes 

and 1/4 cup of melted butter. 
18. Cook for an additional 10 minutes or until 

topping in golden brown. 
19. Serve with salsa or Cholula hot sauce. 

 



 2 
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This recipe is the result of combining ingredients and directions from several other 
recipes. I will always remember those who helped achieve this recipe. 

-John Edens, Central Technical Services 
 
1 1/2 lbs. lean stew beef 
2 tbsp. butter 
A small amount of cooking oil 
2 onions 
1 large carrot 
2 tbsp. flour 
1/2 c. red wine 
1 pkg. Knorr Oxtail Soup  

mixed with 2 c. water 
Salt and pepper 
Herbs (3 or 4 sprigs of parsley,  
   a sprig of thyme, and a bay leaf 

tied together with string) 
 
 
 
 

Melt butter with cooking oil in a heavy iron 
casserole or Dutch Oven. 
Add the diced carrot, onions, and beef. Cook 
until meat is seared on all sides. 
Remove meat and vegetables and stir in flour. 
Cook until flour is light brown. 
Add wine, soup mix, and herbs. Stir until 
smooth.  
Add meat and vegetables and salt and pepper 
to taste, cover, and simmer three hours. 
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-Susan Dow, Law Library 
 

1 lb. shoulder steak or rib chuck 
1 tsp. salt 
2 large onions sliced very thin 
4 tbsp. shortening 
4 c. celery chopped or diced 
2 c. beef consommé or leftover 

beef gravy 
1 green pepper sliced thinly 
1/4 lb. mushrooms 
2 tbsp. cornstarch 
2 tbsp. soy sauce 
2 tsp. sugar 
Pinch of pepper 
1 can bean sprouts, drained 
 

Heat shortening until very hot.  Slice meat thin 
and add to shortening, add onions and green 
peppers.  After meat is seared, add mushrooms, 
salt, celery, and consommé and simmer until celery 
is tender.  Add bean sprouts and a paste made 
from cornstarch, soy sauce, pepper, and sugar.  
Cook 20-25 minutes. 
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After making one after another recipe for various crock pot pot roasts and stews, we 
realized we preferred to cook our potatoes, carrots, et al. separately because they 
are less mushy and retain their own flavors.  After much trial and error, I developed 
this recipe which cooks and flavors JUST the meat. Not as convenient, as I still have 
to cook the veggies before we eat, but we like it much better. 

-Pamela Rose, Health Sciences Library 
 
2-3 lbs. chuck roast (best cut is 
  Wegman’s “angus beef” variety  
  or any other brand without 
  hormones/antibiotics) 
 
1-2 tart apples (empire or Cortland 
  are good) – cored, peeled and cut 
  into thick slices. 
 
1/4-1/3 c. apple cider 
1 package dry mushroom-onion 
  (or just plain onion) soup mix 
 
   
 

 
 
 

Cut chuck roast into 2 or 3 pieces to fit into 
crock pot. Rinse meat.  Pour soup mix onto plate 
and rub into each piece of meat on both sides. 
 
Add sliced apples to crock pot first, then add 
meat.  Sprinkle with apple cider and any 
remaining soup mix.  Cover and cook on high 4-5 
hours or low 8-10 hours. 
 
Boil red potatoes (peeled or unpeeled… I like to 
peel off a strip around each potato) and 
carrots in same pot, and serve separately.  Also 
quite good with microwaved baked potatoes!   
Add steamed broccoli or peas to round out 
colors and balance vitamins. 
 
The recipe can easily be doubled or halved, 
depending on the size of your crock pot.  Add 
more or less cider and dry soup mix to taste. 
   
The leftovers are AWESOME too!     
 
ENJOY! 
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This tastes especially good the next day as a leftover right out of the fridge.  A cold 
meatloaf sandwich with a touch of mayo and a little salt and pepper – you can’t beat 
it. 

-Gemma DeVinney, Office of the Associate Vice President for University Libraries 
 
3/4 lb. ground beef 
3/4 lb. ground pork 
3/4 lb. other ground meat  

(chicken, turkey, or veal) 
All mixed together  

(a butcher will do this for you) 
 
3 English Muffins straight from the package 

(Crumble by hand) 
 
1 smallish green pepper 

- coarsely chopped 
1 smallish onion 

- coarsely chopped 
 
1 can tomato soup 
 (reserve a small amount for topping)  
Optional: 1 c. shredded cheddar cheese  
 
McCormack’s Seasoned Pepper Blend 
 (Use liberally- you can’t overdo this ingredient) 
Other seasonings (if desired) to taste:  
a dash of Worchester Sauce 
or horseradish or hot sauce, etc. 

Mix all ingredients gently together 
in a large mixing bowl.  Place in a 
standard 9x5x3 loaf-style baking 
dish.  Spread a little tomato soup on 
the top.  Cover loosely with 
aluminum foil.  Bake for an hour and 
15 minutes at 375oF.    
Note:  For the last 15 minutes bake 
without aluminum foil. 
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When I would ask my mother-in-law to be more specific in her measurements of the 
ingredients, she would say “so should be enough”   

-Amy Lyons, Health Sciences Library 
 
Flat brisket 
Flour 
Garlic power 
Paprika 
Salt 
Onions 
Carrots 
Ketchup 

Rinse brisket under cold water, let excess water cling.  Sprinkle 
both sides with flour, and season well on both sides with garlic 
power, paprika, pepper and salt.  Slice onions and dice carrots for 
top and bottom of pan.  Add ketchup and a bit of wine for gravy.  
Cover and cook at 325oF for at least 2-2 1/2 hours (often 
longer), until it is fork tender.  You may have to add more liquid 
while cooking to serve as gravy.  Brisket needs to be sliced thin 
diagonally, against the grain.    

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 59

  
                                                                        

My maternal grandmother was a great master in the kitchen. She had a tremendous 
talent with German foods prepared with an Austrian and Hungarian flavor to them. 
This recipe is the closest I could record, while once watching her prepare this 
traditional family favorite. My daughter is now the fourth generation to prepare this 
meal. 

-Fred Stoss, Arts & Sciences Libraries 
 

2-3 lbs. lean beef roast 
(you do want a bit of fat in it, so don't 
get top round or round eye) cut into 1" 
cubes 

1/2 lb. bacon with much of the fat trimmed 
3-4 large onions coarsely diced 
2 c. sliced fresh mushrooms  

or 10-12 oz. canned mushrooms 
1-2 cloves (large) garlic finely diced 
handful of parsley chopped 
1 tbsp. kosher salt 
1/4 lb. (1 stick) unsalted butter 
1/2 tbsp. (or to taste) black pepper ground 
1-3 tbsp. Hungarian paprika (I like lots of 

paprika, so adjust to your guests' taste) 
1-2 c. of a dry red wine 
1 c. sour cream 
 
 

 
 

1. Sauté onions, bacon, garlic, parsley, salt, 
pepper and paprika in a large skillet with 
butter 
2. You can remove the solids from the 
skillet, and if needed add 2 more tbsp. of 
butter, brown the beef cubes 
3. Put all ingredients back into the skillet, 
including fresh mushrooms or canned 
mushrooms to quantity desired 
4. Add 1-2 c. of a dry red wine (Burgundy 
works well. Don't get too expensive, and 
be sure to pour your self a glass while you 
finish the kitchen work) 
5. Simmer mixture on low, stirring every 
once in a while (between sips of remaining 
wine) on low heat for 1 to 1 1/2 hour 
6. Before serving, blend in 1 c. of sour 
cream cover and remove from heat 
 
Serve with dark rye or pumpernickel 
bread/rolls, spätzle, red cabbage, and 
green beans/asparagus. A good mid-price 
Merlot would go nicely. 
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Home-made Spätzle 
 
1 1/2 c. flour 
3/4 c. water 
2 eggs, beaten 
1/2 tsp. salt 
 

 
 
 
 
 
 
 
 
 
 
 

1. Combine flour, water, eggs, and salt. Knead until smooth. 
2. Bring 6 c. water to a rigorous boil in a suitable pot of 12 c. or 
larger. 
3. Using a spatula press 1/2 of the batter through large holed 
colander or spätzle maker into boiling water. If you do not have a 
spätzle press, flatten dough mixture and cut dough into “strings,” 
about 1/2 inch thick and no longer than 2 inches.  
4. Cook until they float to the top, remove with a slotted spoon, 
making sure to leave none behind in the water as these will become 
doughy. 
5. Repeat with remaining batter. 
6. Drizzle browned butter over the serving dish containing the 
cooked spätzle. For browning butter: Place 1/4 lb. (1 stick) of butter 
in a small frying pan or skillet and heat on a medium high. Let the 
butter come to a boil and foam twice: first foam water content of 
butter is boiling off, second foam is the boiling of the milk solids. 
Remove from heat when you have the desired “brownness” (three to 
ten seconds).  
Dash of fresh ground nutmeg is optional.
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This is my own invention of an easy version of the traditional recipe.  Tender and 
tasty without all of the pounding/flouring/browning that I watched my mother do as I 
was growing up.  My mom even likes this version, so you know it’s good! 

-Amanda Start, Health Sciences Library 
 
1 1/2 lbs. round steak 
2 large onions, sliced 
 
Sauce: 
15 oz. can tomato sauce 
1 can tomato paste 
1 tbsp. Worcestershire sauce 
salt & pepper to taste 
 
 
 

Put half of the sliced onions on the bottom of the slow 
cooker.  Cut steak into serving size pieces and add.  
Top with remaining onion.  Combine sauce ingredients 
and pour over steak and onions.  Cook on low for 8 
hours. 

 
Serving suggestion:  Serve over mashed potatoes.

 
  

  
                                                                                  

 

Slice some Polish sausage that was made with marjoram and pan fry it. Drizzle red 
raspberry syrup over the cooked sausage. Fast and tasty! 

-Jim Gordon, Office of the Associate Vice President for University Libraries 
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Maid Rites originated in a little restaurant in Greenville, Ohio that has been around for 
50+ years.  The Maid Rite is famous not only for the sandwiches but also for how the 
building is decorated.  Since my parents were teenagers, people have driven through 
the Maid Rite and as they waited for their order in the long line they would chew a 
piece of gum and put it on the wall.  To this day the Maid Rite is covered on all sides 
but mainly the drive thru side by pieces of gum.  I have done it and so have my nieces 
and nephews.  It is a tradition. 

-Lisa Scholl, Central Technical Services 
 

1 lb. Hamburger 
1 tsp. pepper 
2 tsp. sugar 
3 tsp. mustard 
 

 

In a pan, cover and simmer for at least an hour.  Serve on 
hamburger buns with your choice of toppings, cheese, 
mustard, onion, pickle or potato chips (my favorite).  You 
should also flatten the maid-rite before eating (I think it 
makes it taste better). 
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My mother, who was not Polish, learned how to cook many different dishes from my 
Babci, who was my father’s Polish mother. My father would request these at least 
once a week – once you prepare them this way you won’t want to cook them any other 
way!                                                -Cindy Ehlers, Arts & Sciences Libraries 

4 medium pork chops 
salt 
pepper 
1/4 tsp. garlic powder 
1/4 tsp. dried marjoram 
1/4 c. flour 
1 egg, beaten 
1/4 c. bread crumbs 
1 tbsp. oil 
1 tbsp. butter 

 

 

 

1. Pound out the pork chops until fairly thin. 
Season with salt, pepper, garlic powder and 
marjoram. Set aside. On separate plates, pour 
flour, egg and bread crumbs. Dip each chop into 
the flour, coating on both sides, and then dip 
into the beaten egg. Then dip into the bread 
crumbs, ensuring even coating.  

2. After last coating place chops on plastic wrap 
covered platter, chill for 30 min. uncovered; this 
step is to prevent the coating from coming off. 

3. Heat oil and butter in a large frying pan. When 
very hot, add the pork and cook over high heat 
for 3-5 minutes on each side.  

4. Being sure not to overcrowd the pan.  
5. Lower heat and cook for another few minutes 

until golden.  

Serves 2 or 4 depending upon how hungry you are! 
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Our family loves thanksgiving dinner so we have developed a quick substitute for the 
fancy dinner in November. You can serve this dinner anytime it takes just minutes to 
pull together. The trick is to buy good quality turkey from the deli and have it sliced 
about 1/4 inch thick. The only drawback is that you have several pans to wash.  But 
isn’t that just like Thanksgiving too!    

-Mary Ann Wachowiak, Law Library 
 

Good quality turkey breast 
from the deli cut about 1/4 inch thick; 
allow 1/4 lb. per person 

2 cans of Fat free turkey gravy 
1 box of Stove top stuffing 

(I don’t add all the seasoning to cut 
down on the sodium)  

 and/or Mashed potatoes   
(real or instant) Your preference 

Frozen peas (my favorite) or 
Frozen Squash  
Cranberry Jelly  

 

While the Turkey slices are heating in the 
gravy, prepare squash or peas in microwave  
Prepare stove top stuffing as directed 
My husband prefers real mashed potatoes 
instead of stuffing so he does the cutting 
and mashing or you could use instant 
potatoes. 
 
Reminder:   real potatoes take longer then 
instant.  Squash takes longer then peas. zzzzz 
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This is a recipe that was passed on to Colleen by John (aka Alaska John), a life long 
friend who travels the bi-ways of America.  The chicken recipe serves between 8-12 
people.  It is mouthwateringly delicious! Colleen served this dish to me at a social 
gathering we both attended. 

   -Michael D. Catalano, Health Sciences Library 
 

8 chicken breasts  
1 c. real mayo 
1 can mushroom soup 
1/2 tsp. lemon juice 
2 c. shredded cheddar cheese 
1 sleeve of saltine crackers 
6 tbsp. melted butter  
Salt/pepper to taste 
Paprika 
 

 
 

Place chicken in pan (cut breasts in half or thirds if 
you want)   
Add salt and pepper to taste. 
 
Mix mayo, soup, lemon juice and spread over the 
chicken 
 
Next, cover with shredded cheddar cheese. 
 
Turn saltine crackers into cracker crumbs and mix 
with 6 tbs. of melted butter.  Spread crackers crumbs 
over cheddar cheese. 
Sprinkle with paprika for color 
 
Bake at 325o F for 1 1/2 hours 
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This recipe was a big hit at a wedding shower for my daughter-in-law, Lisa. 
-Diana Randall, Libraries Annex 

 
2 1/2 lbs. fryer cooked, 

skinned, meat cut into 
 1/2-inch pieces 
2 tbsp. vegetable oil 
1 large onion, chopped 
 (1 1/2 c.) 
10 oz. bag of spinach, 

cleaned and coarsely 
chopped 

1/2 lb. Muenster cheese, 
shredded (2 c.) 

2 tbsp. white cooking wine 
1/2 tsp. salt 
1/4 tsp. pepper 
1 egg 
1/2 lb. phyllo leaves  

(10 sheets) 
1/2 c. dried breadcrumbs 
1 stick butter, melted  
Paprika 
 
 
 

Sauté onion and spinach in oil for about 3 minutes.  
Remove from heat; stir in cheese, wine, egg, salt and 
pepper.  Add chicken and blend well.  Use 5 phyllo 
leaves for each roll; brush each sheet with butter and 
sprinkle lightly with breadcrumbs making a stack of 5.  
Starting at the short end, evenly spoon half of 
chicken mixture in 2" wide strip, leaving a 1/2 inch 
border on 3 sides.  Roll up jellyroll style.  Place seam 
side down on Pam-sprayed cookie sheet – brush roll 
with butter.  Cut each roll diagonally 2/3 of the way 
through into 8 sections.  Sprinkle with paprika.  Bake 
at 375oF for 15 to 20 minutes. 
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These simple recipes are fool-proof ways to please two or a crowd. 
 -John Edens, Central Technical Services 

#1. Roasted Chicken 
 

  
 
 

Salt and pepper a whole chicken. Add a celery stalk or 
some chopped onion to cavity. Baste the chicken with a 
mixture of olive oil and parsley.  Place breast side down on 
a rack in a roasting pan. Add water to bottom of pan.  
Cook in a 475o F oven for about 12 to 15 minutes. Reduce 
heat to 375o F and cook for another 20 minutes. Turn the 
chicken breast side up and cook for another 35 minutes or 
until chicken is browned. Cooking time will vary depending 
of size of chicken.

#2. Corky’s Chicken 
 
The first time this was made was the day Corky, a Poodle puppy, came to his new 
home. During the following fifteen years the recipe was always referred to as Corky’s 
Chicken. 
 
Chicken pieces 
Melted butter 
Chopped parsley  
1 garlic clove chopped 
Salt and pepper 
And enough of the following to cover the chicken 
Bread crumbs 
Grated Parmesan or Romano cheese 

 

Mix bread crumbs, cheese, 
parsley, garlic, salt, and pepper. 
Coat chicken with melted butter 
and dredge in crumb mix. Place in 
shallow pan. Dot with butter and 
bake at 350o F for one hour or 
until tender. 
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#3. Fried chicken 

 
 

 
 
 

In a paper bag, mix flour, salt, and pepper. Add chicken 
(with skin) to the bag and shake well. In a heavy iron skillet 
large enough to hold all of the chicken, add enough 
vegetable oil to cover the chicken about two thirds of the 
way. 
When oil is very hot, place the chicken in the skillet. Cook 
at a high temperature, moving the pieces around with a 
fork to ensure that all pieces brown evenly.  Turn the 
chicken once. You have succeeded if the chicken is cooked 
through, but still moist, and the skin is dark and crusty but 
not burned. 

  

  
                                                                         
 

My daughter-in-law, Lisa, found this recipe in one of my cookbooks.  It seems to be 
one of those recipes that men go for. My sons, Doug and Dennis love it and it quickly 
became the recipe of choice for family gatherings.  My daughter, Karen, just 
requested we have it for her upcoming birthday celebration.    

- Diana Randall, Libraries Annex 
 

3 boneless/skinless chicken breasts 
6 thin slices Swiss cheese 
1 can cream chicken soup, diluted with water 
2 c. Pepperidge Farm Stuffing Mix 
1/4 lb. melted butter 
 

 

Place chicken in bottom of a buttered 
9x13 inch baking dish.  Place cheese 
slices on chicken.  Pour the soup over 
the chicken and cheese.  Toss 
stuffing mix with melted butter and 
sprinkle evenly over it.  Bake 1 hour 
at 325oF or until chicken is tender. 
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Enchiladas, along with tacos and tamales, are a staple among Mexicans and Mexican-
Americans in the Rio Grande Valley and Northern Mexico. Enchiladas Verdes are tangy 
(due to the tomatillos), spicy (due to the serranos) and delicious.  Serve with pinto or 
black beans. This recipe comes from my family, the Velas, one of the first families to 
settle the Rio Grande Valley and Nuevo León (circa 1746). 

-Dean Hendrix, Health Sciences Library 
 
6-7 long serrano peppers  

(or comparable green chiles) 
2 1/2 tsp. salt 
1 lb. of tomates de cáscara 

(tomatillos) 
1 1/4 c. finely chopped onion 
3 stemmed and chopped 

jalapeños 
2 chopped garlic cloves 
Chicken broth 
2 tbsp. olive oil 
1 1/2 c. vegetable oil 
12 6-inch corn tortillas 
4 c. of shredded cooked chicken 
3 c. grated queso blanco (white 

mexican cheese) 
Sour cream 
 
 
 
 
 

1. Roast the serrano peppers under broiler or in 
skillet until evenly charred. Place them in moist 
towel for a few minutes. When cooled, remove 
the seeds, chop and set aside. Yields one c.. 
(CAUTION: If you don’t remove the seeds, 
prepare to burn your tongue! Serranos are 5 
times hotter than jalapeños.) 

2. Remove husks from tomatillos and cook in 
boiling water with 1 tsp. of salt for 10 minutes 
or until tender. Drain and cool. 

3. In a blender, combine tomatillos, 1/2 c. of 
onions, jalapeños, garlic and 1 1/2 tsp. of salt. 
Blend until smooth. 

4. Pour the tomatillo sauce into a 4 c. measure. 
Add the chopped green serranos and enough 
chicken broth to equal 4 c. 

5. Heat olive oil in skillet over medium heat. Add 
the tomatillo sauce, lower heat, and cook 10 
minutes. 
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6. In a deep skillet, heat 1/2 inch of vegetable oil. 
Immerse the corn tortillas one at a time quickly in 
hot oil to soften them. (This is important! 
Otherwise, your tortillas will not roll correctly.)      

      Transfer to paper towels. 
7. Spread some (not all!) tomatillo sauce in the 

bottom of a large baking dish.  
8. Dip each tortilla in tomatillo sauce and transfer 

to a plate. 
9. Spread about 1/3 c. of chicken on lower third of 

the tortilla. Add one tablespoon of onions and 2 
1/2 tablespoon of grated cheese. 

10. Roll and lay in baking dish seam side down. 
11. Repeat steps 8-10 for all tortillas. 
12. Cover the enchiladas with the remaining sauce and 

cheese. 
13. Bake 12-15 minutes at 350ºF or until heated 

through, cheese is melted, and sauce in bubbling.  
14. Serve hot and top with sour cream, if desired. 
15. ¡Disfrute! 
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-Yunting Fu, Health Sciences Library 

  
1/2 c. vinegar 
1 c. regular sugar 
1/4 c. soybean sauce 
5 garlic cloves, squashed 
10 to 12 chicken 

drumsticks 
 
 

 
 
 
 
 
 
 
 
 

Preheat the oven to 450oF. 
Combine the vinegar, sugar, soybean sauce, and garlic 
cloves, in a large, re-sealable plastic bag. Shake and 
squeeze the contents of the bag to dissolve the 
sugar.  Add the chicken drumsticks to the bag and 
seal with as little air as possible in the bag. Place in 
the refrigerator and marinate for at least 2 hours.  
Place the chicken drumsticks on a foil-lined baking 
sheet. Bake until the skin is caramelized and very 
dark in spots, about 30 minutes.  
Meanwhile, place the marinade in a small saucepan. 
Bring the marinade to a boil. Reduce the heat to 
simmer and cook over low heat until thick, about 15 
minutes. Reserve.  
Place the chicken on a serving platter. Pour the 
cooked marinade on the cooked chicken. 
Notes: The chicken can be substituted with pork or 
beef. Usually I will serve with rice. Pour the reserved 
marinade sauce on the rice, slightly stirred. 
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Tapiola is a planned garden community in the western part of Helsinki, Finland. It is 
noted not just for its gardens but also for its modern architecture. In Tapiola, walking 
and cycling are strongly encouraged. The name “Tapiola” is derived from “tapio,” the 
forest god of Finnish mythology. 

-Cindy Hepfer, Central Technical Services 
 
4 chicken breasts 
4 carrots, chopped 
4 potatoes, chopped 
1 1/2 c. chopped onion 
Chopped fresh parsley 
1 small package fresh mushrooms, 

thinly sliced 
8 strips bacon 
Salt and pepper  
1/8 tsp. garlic powder 
Butter  
Tomato and cucumber slices 
 

 
 
 

Boil chicken breasts until tender. Remove meat 
from bones, discard bones, and cut the meat 
into thin strips. 
 
While chicken is cooking, sauté bacon in a 
heavy skillet. Remove and drain bacon; keep 
warm. Sauté carrots, potatoes, and onion in the 
skillet, adding butter as necessary to prevent 
sticking. Season with salt, pepper and garlic 
powder. Cover with tight fitting lid and cook 
over low heat, turning occasionally. When 
tender, add parsley and mushrooms. After 
thoroughly heated, add the chicken strips to 
the mixture and simmer 10 minutes longer.  
 
Transfer mixture to platter with slotted spoon. 
Garnish platter with tomato and cucumber 
slices and top with crumbled bacon.  
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Note:  This is from the Swedish side of my family and they rarely had a Sunday 
dinner without this dish! 

-Ruth V. Oberg, Arts & Sciences Libraries 
 

 

 
 

 
 
 
 

In a double boiler over slightly boiling water 
 4 c. milk 
 3/4 c. rice 
 1 tsp. salt 
Cover and cook for 55 minutes stirring occasionally. 
 
Add  2 beaten eggs 
 2/3 c. sugar 
 
Stir well and cook for 5 minutes longer or until set. 
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My husband and I would take turns eating white (his favorite) or red (my favorite) 
clam sauce.  One day as I was making up a batch of the white I happened to see a 
can of “recipe ready tomatoes” with garlic and onions in the cupboard.  What would 
happen, I thought, if I just added that can to the white sauce?  Voila!  Pink clam 
sauce was born!  Now we both love this version!  I’ve doctored it up a bit over the 
years with white wine and even white balsamic vinegar (grabbed the wrong bottle one 
day!) – it was delicious!  Feel free to customize for your own taste. 

-Pamela Rose, Health Sciences Library 
 

1/4 c. olive oil 
2 tbsp. butter or margarine  
  (we use Earth Balance) 
2 cans (6.5 oz. each)  

chopped or minced clams 
(Mid-Atlantic are the best, 
but Snow’s will do) 

1 tbsp. chopped fresh parsley 
(do NOT use dried) 

Crushed red pepper 
1/4 tsp. dried basil or dried    

dillweed 
2-3 tbsp. Wondra flour   

(made esp. for gravies)  (if 
you use regular flour, take 
care to make sure it 
doesn’t lump) 

1 can (14.5 oz.) Contadina or 
other brand “recipe ready” 
or “pasta ready” tomatoes 
with garlic/onion or Italian  
spices (varies with brand)  

1/2 c. or so White wine or  a 
tbsp. or less of white  
balsamic vinegar 

1 lb. linguine or other flat   
 pasta 

Add olive oil and butter or margarine to large skillet 
and heat just until butter melts.   
Saute fresh chopped parsley and crushed red pepper 
(to taste) for a few minutes, just until parsley sizzles 
a bit.   
Drain clams reserving all the juice.  Add enough flour 
to make a thin roux, taking care to keep from lumping 
(the Wondra flour dissolves immediately, almost 
without stirring).  Slowly stir in clam juice stirring 
constantly until mixture is smooth and bubbly.  Cook a 
few minutes.   
Add basil or dill, white wine to taste (or, if you want 
to try the white balsamic vinegar, just a little goes a 
long way), and tomatoes.   
Cook for 10 minutes or so until mixture thickens a bit 
more.  Add the clams and cook until heated through.   
Cook the pasta to your preferred taste.  Top with pink 
clam sauce and freshly ground parmesan cheese.  Best 
served with salad and fresh, crusty Italian or French 
bread.   

ENJOY!   
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Pasta Broccoli (or Pasta Cauliflower) is a favorite Italian recipe. My mom and 
grandmother often made this dish when I was growing up. The recipe was created 
during the depression to enable inexpensive ingredients to create a hearty meal. It’s 
great for those who like vegetarian dishes and for those who follow the tradition of 
eating meatless dishes during certain times of the year.  

-Robin Sullivan, Educational Technology Center 
 
1 head broccoli or 

cauliflower  
1-2 garlic cloves 
1/8 c. olive oil 
1/2 red pepper  
1/2 tsp. salt 
1 lb. spaghetti  
1/2 gal. water 
 
 
 
 
 

Clean, cut into buds, and boil Broccoli or Cauliflower 
in salted water: 
Do not drain!!! 
In frying pan, sauté: 
A few cloves of garlic in olive oil 
With a slotted spoon, carefully remove the vegetables from 
the water and add to the frying pan.  
Add salt (if needed) and red pepper 
Toss and brown. 
In the same water, cook: 
1 lb. spaghetti (broken into 1 inch pieces) or other pasta 
When the pasta is tender, add the browned vegetables. 
Serve in soup bowls and top with plenty of grated Parmesan 
cheese. Serve along with crusty Italian bread and butter.
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My husband loves beets, and I wanted a meatless recipe that would convince him to 
enjoy a vegetarian meal occasionally, but would also be good as a side dish.  The 
recipe appeared in a magazine billed as “adapted from ‘A Fresh Taste of Italy’ by 
Michelle Scicolone c.1997”. I further adapted the recipe (less garlic, more pepper, 
different method of cooking the beets, and use of already prepared beets) as below.  
I often use the already prepared beets during the winter, which are almost as good. 
But since we subscribe to the organic farm program we get fresh beets often!   

-Pam Rose, Health Sciences Library 
 
 

2 bunches fresh beets (OR prepared fresh beets 
from produce section) 

1/8 c. olive oil 
1-2 fresh garlic cloves, finely chopped 
Crushed red pepper  
Coarse or freshly ground salt 
Freshly ground black pepper 
1 lb. thin spaghetti or linguine 

 
 
NOTE: the amount of garlic, pepper, and salt to use will depend on your taste…  I 
use just 1 clove of garlic but several good shakes of red pepper and lots of salt.  
The original recipe calls for 2 cloves of garlic and just a pinch of red pepper. I 
added the black pepper.  If you LOVE garlic, you might use 2+ cloves… you can also 
sprinkle with sesame seeds. 
 
FRESH BEET PREPARATION 
If using fresh beets:  trim tops and stems, wash and scrub with brush.  Wrap whole 
beets and a small amount of water (just to cover bottom) in foil and place on baking 
pan (baking sheet or shallow cake pan works well).  Roast at 400 degrees for 1 to 1.5 
hours or more until beets are fork tender.  Check after 1 hour and add more water 
if necessary.  DO NOT RINSE.  Remove beets to plate to cool; then chop into small 
pieces. 
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If using already prepared beets from produce section (I think the brand is 
Melissa’s), you just need to open the package. You can buy them whole or already 
cut.    
 
FINAL PREPARATION: 
Cook the pasta “al dente” (tender yet firm to the bite) according to package 
directions.  Drain, reserving 1/2 c. of the cooking water (which will contain some of 
the starch).  Keep pasta warm. 
 
In deep skillet large enough to hold all the pasta, combine oil, garlic, and crushed 
red pepper.  Cook a few minutes until garlic is fragrant and oil sizzles. 
 
Add cooked spaghetti to the skillet; then add the beets along with some of the 
reserved cooking water.  Simmer over medium heat, constantly turning spaghetti 
with the beets over and over until the pasta turns a lovely pink color.  Add more of 
the reserved cooking water if needed. Sprinkle with desired amount of freshly 
ground black pepper. 
 
Dish onto plates and sprinkle with freshly grated parmesan cheese. 
 
Because beets are quite sweet, this is best served with bitter greens such as wilted 
spinach or Swiss chard.  Use also as a side dish pair with pork, turkey or chicken.   
 
ENJOY!   
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-Jason Parker, Arts & Sciences Libraries 
 

1/2 yellow bell pepper* 
1/2 green bell pepper* 
1/2 red bell pepper* 
1 lb. Italian sausage 

filling 
1 lb. angel hair pasta 
Virgin olive oil 
1 clove of garlic 
Chopped basil 

 

 
 
 
 

Dice peppers until each piece is 1/2 inch or less on all 
sides. 
Brown the Italian sausage filling in a shallow skillet or pan 
with the garlic. 
Boil the pasta until al dente. 
Remove sausage filling and garlic from the pan and in the 
grease sauté the peppers until tender.  Put the sausage 
filling into a medium bowl. 
Remove the peppers from the grease and add them to the 
meat. 
Toss the peppers and meat until well mixed. 
Drain the pasta thoroughly and untangle any large clumps 
with a pasta server. 
Toss pasta, peppers, and sausage in a large bowl with olive 
oil and spices added to taste. 
Add grated Parmesan or finely shredded Romano cheese on 
top or toss into the mixture.  
 
Serve either hot or cold, makes a suitable entrée or side 
dish 
Serves 6 (entrée) 
 
* Italian peppers can be used instead of bell peppers. 

  
  
  

  
  



 79

  
                                                                                 
 

This is my mother-in-law’s recipe and a family favorite.  The sausage gives the sauce 
its flavor so choose a good sausage. My husband says you can never have too much 
garlic or cheese in this recipe so adjust quantities to taste.  Using spicy sausage will 
result in a spicy sauce.  I have sometimes used 1/2 lb of sausage when just the two of 
us will be eating it.  The sauce tastes better the next day, and the next, and the 
next.  While it can be frozen, it never lasts that long in our house! 

-Susan Davis, Central Technical Services 
1 lb. Italian sausage links 

(can be cut in half) 
1 clove garlic 
olive oil 
1 (28 oz.) can crushed    

tomatoes  
1 1/2 tsp. basil 
1/2 tsp. black pepper 
1 (18 oz.) can tomato paste 
18 oz. hot water (measure   

in can for tomato paste) 
2 tbsp. parsley (dried) 
2 tbsp. grated Romano 

cheese 
 

Meatballs 
1 lb. lean ground beef 
1 egg, beaten slightly 
1/3 c. bread crumbs 
1 tsp. olive oil 
1/2 tsp. black pepper 
2 1/2 tsp. parsley 
1 1/2 tbsp. grated Romano 

cheese 
1 clove garlic, finely 

chopped (approx. tbsp.) 
olive oil for browning 

In large pot (8 qt) brown sausage with garlic clove in 
olive oil (use enough to cover the bottom of the pan) 
over medium heat.  While sausage is browning, put 
crushed tomatoes in 2 qt. pot and simmer. Cover pot of 
tomatoes to avoid splatters. ☺ Add basil and black 
pepper.  Continue to simmer while sausage is browning.  
Remove garlic clove to simmering tomatoes before the 
clove is too burnt. (You could also used minced garlic, 
but add to sausage when sausage is nearly done and do 
not transfer to the tomatoes.)  When sausage is cooked 
through, add tomatoes.  Then add the tomato paste and 
hot water. Stir thoroughly.  Add parsley and grated 
cheese. Reduce heat, cover and simmer one hour while 
preparing meatballs.  Add meatballs to sauce after they 
are browned and simmer an additional hour. 

 Combine first 8 ingredients, mixing 
thoroughly. Form into meatballs and brown in oil. (Oil 
can be about 1/2 inch deep in pan.)  When meatballs are 
browned, add to spaghetti sauce and simmer for one 
hour.  You may also add meat drippings to the sauce—
drain any excess oil off first.  Makes about a dozen 
meatballs.



 2 
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-Tiffany Walsh, Arts & Sciences Libraries 

 
1 pkg. of chopped broccoli, cooked 

and drained 
3/4 c. mayonnaise 
1 small onion, chopped and sautéed 
2 eggs 
4 oz. cheddar cheese, shredded 
1 can Cream of Mushroom soup 
1/2 c. Ritz Cracker crumbs 

 

 

 

 

 
 

Mix all ingredients except cracker crumbs. 
Pour into baking dish and bake at 350°F for 
40 minutes, or until bubbly. Uncover and 
sprinkle cracker crumbs on top. Bake an 
additional 10 minutes. 
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- Karen Ridler, Music Library 
 
4 whole chicken breasts 
1 c. sour cream 
2 c. mushroom soup, undiluted 
1 bag Pepperidge Farm Stuffing  
 

                 

Boil chicken until tender and cut into cubes.  Mix 
chicken with sour cream and mushroom soup.  
Spread into greased casserole dish. 
Cover with stuffing mix, made following directions 
on package, but using half the amount of water 
indicated. 
Bake uncovered at 350°F until bubbles (about 45 
minutes). 

 

  
                                                                        
 

-Yunting Fu, Health Sciences Library 
 

1 (#2) can whole kernel corn 
1 (#2) can cream style corn 
1/2 c. cornmeal 
1/2 stick butter 
2 eggs, beaten 
1 c. milk 
Salt and pepper to taste 

Mix all together and put in a buttered casserole. 
Bake at 350°F for about 40 minutes. Pudding should 
be lightly brown and firm in middle. 

        

Option: Sprinkle some grated cheddar cheese on the top of the pudding. 
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A family favorite because of the raisins. My mother-in-law, who was known throughout 
Buffalo as an excellent cook, made this recipe often for holidays. 

-Amy Lyons, Health Sciences Library 
 

14-16 oz. wide egg noodles 
6 tbsp. butter or margarine 
3 apples; peeled, cored & sliced 
6 tbsp. sugar 
1 tsp ground cinnamon 
1/2 c.  pecans or walnuts; 

coarsely chopped (optional) 
1/3 c.  raisins; dark 
1 tsp. salt 
4 eggs; separated 
1 tsp. vanilla 

 

 

Cook noodles in large pan of boiling, salted water, 
until barely tender. Rinse with cold water and drain 
well. Transfer back to pot. 
 
Melt butter over low heat then add to the noodles, 
mix well. Add remaining ingredients, except egg 
whites and 4 tbsp. sugar.  Whip egg whites to soft 
peaks. Beat in remaining 4 tbsp. sugar and whip 
until whites are stiff but not dry. Stir in 1/4 of 
whites. Fold in remaining whites, don’t over process. 
 
Place noodle mixture in a greased 13x9x2" baking 
dish. Sprinkle lightly with cinnamon.  Bake for 45-
50 min at 350°F until set, serve hot. 

 
 
 
 
 
 
 
 
 
 
 
 



 2 
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Talk about death by chocolate!  This is the real thing.  It's easy to make with a 
smooth creamy texture.  Enjoy!! 

-Janice L. Sypniewski, Central Technical Services 
 

1 1/2 c. Hershey’s semi-sweet 
chocolate chips 

1 (8 oz.) pkg. cream cheese, softened 
1 (3 oz.) pkg. cream cheese, softened 
1/2 c. sugar 
1/4 c. butter, softened 
1 (8 oz.) container frozen non-dairy 

whipped topping, thawed 
8 in. packaged crumb crust 

(you can use graham cracker, 
though I prefer the Oreo crust)  

In small microwave-safe bowl place chocolate 
chips.  Microwave at High (100%) 1 to 1.5 
minutes or until chips are melted and mixture 
is smooth when stirred.  Set aside to cool.  In 
large mixer bowl beat cream cheese, sugar and 
butter until smooth.  On low speed blend in 
melted chocolate.  Fold in whipped topping until 
blended; spoon into crust.  Cover; chill until 
firm.  Garnish as desired. 
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This recipe came from my mother-in-law, Catherine, and is a family favorite.  I make 
it every year for my husband’s birthday.  It does require a bit of time to mix up, but 
the results are definitely worth the effort. 

-Susan Davis, Central Technical Services 
 

1/2 c. cocoa 
1/2 c. boiling water 
1 c. butter or margarine 
2 c. sugar 
4 eggs (separated)  
1 t. vanilla extract 
1/2 tsp. salt 
1 1/2 tsp. baking soda 
1/2 tsp. baking powder 
2 1/2 c. sifted flour 
(mix dry ingredients 

together with flour) 
1 c. buttermilk 
 
 
 
 
Frosting: 
3/4 c. cocoa 
1/2 c. butter (softened) 
1 lb. confectioner’s sugar 
1/4-1/3 c. milk 
1 tsp. vanilla extract 

Melt cocoa in boiling water and cool.  Cream butter and 
sugar until light and fluffy.  Add egg yolks one at a time 
and beat well after each.  Add melted cocoa and vanilla 

and mix well.  Add flour mixture alternately with 
buttermilk, beating until smooth. In separate bowl beat 
egg whites until stiff.  Fold egg whites into batter. Bake 
at 350oF in greased 9"x13" pan for 35-40 minutes or 
until toothpick comes out clean. 

      
 
Beat all ingredients to desired consistency.  Start with 
1/4 cup of milk, adding a tablespoon at a time if more is 
needed.
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My mother discovered this recipe when I was young and it quickly became a favorite. I 
requested it many times to celebrate my birthday.  You can use whatever mayonnaise 
or salad dressing brand you prefer; I grew up in a Miracle Whip household, but now 
live with a Helmann’s man. ☺ 

-Susan Davis, Central Technical Services 
 

2 c. sugar 
4 c. sifted flour 
1/2-2/3 c. cocoa  
4 tsp. baking soda 
2 tsp. vanilla 
2 c. lukewarm water 
2 c. mayonnaise (can 
   substitute salad dressing) 
 

 

Mix sugar, flour, cocoa, and baking soda in large bowl. 
Add vanilla and water and blend at low speed.  Add 
mayonnaise and blend until well mixed.  Pour into 

greased and floured 9"x1"3 inch pan.  Bake at 350°F 
for 30-35 minutes or until a toothpick inserted into 
the center comes out clean. 
 
Frost with your preferred chocolate frosting recipe. 
 
Use a half recipe for two 9" round pans for a layered 
cake.  This recipe makes a good sized cake.
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-Hope Aldrich, Central Technical Services 
 

2 c. brown sugar 
2 c. flour 
1 stick butter or margarine 
1 tsp. cinnamon 
1 tsp. baking soda 
1 c. buttermilk 
1 beaten egg 
1 c. chopped nuts 
 

 

Combine 2 c. brown sugar, 2 c. flour, and 1 stick 
butter or margarine. Mix together until the 
consistency of pie crust dough before being formed 
into a ball.  
Remove 1 c. and set aside. 
To the remainder add 1 tsp. cinnamon and 1 tsp. baking 
soda. Stir to mix.  
Add 1 c. buttermilk and 1 beaten egg. Mix well. Add 1 
c. chopped nuts. Pour into greased 9" square pan. 
Sprinkle with reserved 1 c. of topping mix.  
Bake at 350°F for about 45 minutes. 
Double recipe for 13x9x2" pan.
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My mother and my mother-in-law both swore by this recipe from an old cookbook 
dating back to the early 1900’s. They both made this wonderful recipe. I copied it 
from my mother’s book (now held together with rubber bands). Update as you see fit. 
One of my personal favorites! 

-Susan Prefontaine, Central Technical Services 
 

2 1/4 c. all-purpose flour 
1 1/4 tsp. ginger  
1 1/4 tsp. cinnamon 
1/2 tsp. cloves 
1/2 tsp. nutmeg 
1/2 tsp. salt 
2 tsp. baking powder  
2 eggs  
3/4 c. brown sugar, packed 
3/4 c. molasses 
3/4 c. melted shortening 
1/2 tsp. soda 
1 c. boiling water 

             
 

Line bottom of 9x9x2" pan with waxed paper – 
grease paper and sides of pan. Start oven 10 
minutes before baking; set to moderate (350°F.)  
 
Sift flour, measure, resift 3 times with next 6 
ingredients. Beat eggs in 3-qt. mixing bowl with 
rotary beater, then beat in sieved sugar, molasses 
and shortening until mixture is very creamy. Clean 
off beater, remove and use wooden spoon.   Stir in 
flour mixture in 2 portions until well mixed.  Add 
soda dissolved in boiling water, then beat with 
rotary beater until smooth.  Pour into prepared pan.   
 
Bake 35 minutes or until cake tests done.  Cool in 
pan on cake rack 5 minutes, then turn out on rack, 
strip off paper carefully and quickly invert.  Serve 
warm plain, or with whipped cream into which is 
folded half as much sweetened stiff tart apple 
sauce.
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My mother made this traditional southern cake recipe about one week before 
Christmas. It was my favorite. My sisters and I usually helped her. It was a real 
treat to watch this cake being made -- we could hardly wait to eat the raw dough 
batter from the bowl. 

-Daisy Waters, Central Technical Services 
 

Batter: 
1 c. butter 
2 c. sugar 
1 tsp. vanilla 
3 1/2 tsp. baking powder 
3/4 tsp. salt 
1 c. milk 
8 egg whites 
4 c. flour 

Beat one cup of butter in large bowl until fluffy. Add 
one teaspoon of vanilla and beat mixture until it is a 
light as whipping cream. Gradually add two cups of 
sugar and beat after each addition. Add sifted dry 
ingredients alternately with milk. Beat until smooth. 
Beat egg whites until stiff, but not dry using rotary 
beater or electric mixer at high speed. Fold in egg 
whites. Pour batter into four nine-inch layer pans, one 
inch deep. Bake at 375°F. for 15 minutes.  

 
 
Filling: 
12 egg yolks 
1 3/4 c. sugar 
1 tsp. salt 
3/4 c. butter 
1/2 c. rye or bourbon 
1 1/2 c. coarsely chopped pecans 
1 1/2 c. raisins 
1 1/2 c. coconut 
1 1/2 c. quartered red candied  
  cherries 

 
 

Put 12 egg yolks in top of double boiler. Beat 
slightly with a rotary beater. Add 1-3/4 cups of 
sugar; 1/2 teaspoon salt; 3/4 cups of butter. Cook 
over simmering water stirring constantly until sugar 
is dissolved, butter melts and mixture is slightly 
thickened. Do not overcook or let eggs become 
scrambled. Mixture should be almost transparent. 
Remove from heat and add 1/2 cups of bourbon or 
rye. Beat one minute with rotary beater. Add 
pecans, raisins, coconut, and cherries. Spread the 
filling between the first, second, and third layers. 
Spread the remaining filling onto the top layer 
allowing it to drizzle down the side of the cake. 
Allow filling to set preferably a day before cutting. 
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-Anne Marie Swartz, Law Library 
 

Apples: 
3 tbsp. unsalted butter 
4 c. apples 
 (peeled and diced/sliced, whatever) 
3 tbsp. sugar 
1 tsp cinnamon 
 
Cake: 
1 1/2 c. flour 
1 c. firmly packed brown sugar 
1/2 c. butter - cut into pieces 
1/2 tsp. salt 
3/4 c. canned pure pumpkin 
1/3 c. sour cream 
2 tbsp. white sugar 
2 tsp. pumpkin pie spice 
1 tsp. baking soda 
2 eggs 
 

 

Melt butter in pan over med-high heat, cook 
apples until starting to brown (around 5 mins.) 
Add sugar and cinnamon and sauté for 
approximately 3 minutes. Cool. 
 
Preheat oven to 350°F. 
 
Butter a 9 inch diameter springform pan.  
Combine flour, brown sugar, butter and salt in 
large bowl.  Beat until mixture resembles 
course meal. Set aside 2/3 cup of mixture for 
topping. 
 
Beat pumpkin, sour cream, white sugar, spice 
and baking soda into remaining mix.  Beat until 
smooth. Beat in eggs.  Transfer to pan.  
 
Pour apples over the top and sprinkle with the 
reserved topping. 
 
Bake until top is golden... about 1 hour 10 
minutes.
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This is an old, old family recipe. The “original” recipe was chipped out of a piece of 
slate by none other than Fred Flintstone.  
We made these cookies at Christmas time. The recipe makes a lot of cookies and they 
all had to be frosted. Luckily we were a large family. 

-Janice Hamm, Central Technical Services 
 

Cream together: 
2 1/2 c. shortening 
2 1/2 c. sugar 
2 tsp. anise oil 
 
Add: 
3 eggs 

one at a time, 
beating after each one 

 
Add: 
2 tbsp. "hatchorne" (cooking 

ammonia) dissolved in 2 c. 
of hot milk.*  

Cooled to lukewarm. 
 
Add: 
12 c. flour 
1 1/2 tsp. salt 

Roll out dough 1/4 to 1/2 inch thickness. Cut into 
shapes with cookie cutters. Place cut outs on lightly 
greased cookie sheets bake at 350°F for 10-12 
minutes. 
Frost when cool with a thin frosting made from 
powdered sugar and milk. Decorate with sprinkles. 
 
* Use a large saucepan as milk becomes foamy and 
rises when you add the cooking ammonia. 
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Bertha was my first cousin, once removed.  She baked these cookies in an Ohio 
farmhouse built in the 1840’s.  The house had a stone, running-water trough in the 
basement that kept milk, butter and eggs cool and rifle ports in the basement walls.  
The simplicity and sturdiness of these cookies perfectly evoke the house. 
And, here it is.   

-Marilyn Kramer, Central Technical Services 

1 c. butter 
1 c. white sugar 
1 beaten egg 
1 c. molasses 
4 c. flour 
2 tsp. baking soda 
1/2 tsp. salt 
1 tsp. ginger  
1 1/2 tsp cinnamon  
1/2 tsp. cloves 

 

1. Cream butter and sugar together, add the egg, and 
then add the molasses. 

2. Thoroughly mix dry ingredients together and 
incorporate into the creamed mixture. 

3. Take a spoonful of the dough and form in into a small 
ball; roll the ball in some loose white sugar. 

4. Place on a greased cookie sheet; leave a little space for 
the balls to flatten out. 

5. Bake at 350°F for about 10 minutes. 
 

These keep well.  They are wonderful dunkers. 

 

  
  
  
  

  
  



 96 

  
                                                                        

 

-Susan Dow, Law Library 
3 oz. cream cheese 
1 c. shortening 
1 c. sugar 
1/4 tsp. salt 
1 tsp. vanilla or lemon extract 
1 egg yolk 
2 1/2 c. of flour  
 
 
 

Cream together cream cheese and shortening.  
Add other ingredients.  Make balls of dough the 
size of walnuts.  Press balls with fork to flatten.  
Bake on ungreased cookie sheet at 325°F until 
tops of cookies are slightly browned. 

  
                                                                         

 

This recipe was provided to me in a booklet of Korean recipes for different events.  
The cookies are crisp and not too sweet, and make a nice addition to almost any event 
or celebration. 

-Margie Wells, Arts and Sciences Libraries 
 

3/4 c. butter 
3/4 c. sugar 
1 egg 
2 tbsp. water 
1 tsp. almond extract 
2 1/2 c. baking flour 
1 tsp. baking powder 
1/4 tsp. salt 
60 whole blanched almonds 

(2 1/2 oz.) 
 
 

   Cream the butter, sugar, egg, water and almond 
extract.  Blend in flour, baking powder and salt.  
Refrigerate dough for one hour.  Form into one inch 
balls.  Place on lightly greased baking sheet one inch 
apart.  Press an almond in the center of each cookie, 
and flatten each one to about half inch thickness.  
Bake at 350°F until golden, about 15-17 minutes. 
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This recipe has been a family favorite for many years.  It is “simply” delicious.  The 
broken cookies are a special treat for the preparer; just add a little whipped cream 
and enjoy!! 

-Janice L. Sypniewski, Central Technical Services 
 

1 tsp. vanilla extract 
2 c. heavy cream, whipped 
1 (9 oz.) package Nabisco  
  Famous chocolate wafers 
 

 
 

Stir vanilla into whipped cream.  Spread 1/2 tbsp. 
whipped cream on each wafer.  Begin stacking wafers 
together and stand on edge on serving platter to make 
a 14 inch log. Frost with remaining whipped cream. 

 
Chill for 4 to 6 hours.  To serve, slice roll at a 45 
degree angle.

  
                                                                                  
 

-Hope Aldrich, Central Technical Services 
 

2 2/3 c. flour 
1/2 c. butter 
2 tsp. vanilla 
2 unbeaten eggs 
3 tsp. baking powder 
1/2 c. sugar 
2 tsp. vanilla 
 
Filling: 
2 c. finely ground walnuts 
1 c. sugar 
1/4 c. warm water. 
 

Cream the butter and sugar, add the eggs and 
flavorings. Mix the baking powder with the flour and 
add to the egg mixture. 
Roll and cut with star cookie cutter. Spread some 
filling on top. Bake at 350°F for 15 minutes. 
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Most people are likely familiar with biscotti -- crisp Italian cookies that are twice-
baked and often dunked in a sweet dessert wine or coffee (if they make it home from 
the store). My grandmother used to make a biscotto-type cookie that was a bit 
sweeter and softer than a typical biscotto called a muscatine. My mom made them all 
the time, and although getting the recipe out of her was a treat (her standard units 
of measure are “some”, “a bit” and “until it looks right”), here’s the version that has 
worked for me. 

-Dave Nuzzo, Central Technical Services 
 

6 c. flour 
1 1/2 c. sugar 
1/4 tsp. salt 
2 1/2 tsp. baking powder 
6 eggs 
6 oz. (12 Tbsp.) Crisco 
1 glass wine 
1 tsp. vanilla 

 

Mix flour, salt and baking powder and place on a board (if 
it’s easier, you can do this in a large bowl). Melt Crisco and 
cool. Make well in dry ingredients.  Put eggs and Crisco in 
well. Drink half the glass of wine, pour the other half into 
the well. Add vanilla to well. Beat lightly, then put sugar in. 
Using a fork, slowly incorporate the wet ingredients into 
the dry, forming a dough. 
Form into logs about 3/4 to 1 inch high and about 3 inches 
wide. Score with knife into 1/2 - 3/4 inch pieces. 
Bake on ungreased cookie sheet at 350°F for 20 minutes 
until lightly browned. Take out and cut where scored. Lay 
pieces on side and bake at 450°F until golden, then turn 
over. Remove when second side is golden. Cool on rack. 
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-Gary Byrd, Health Sciences Library 
3/4 c. soft shortening  
1 c. brown sugar 
1/2 c. white sugar 
1 tsp. vanilla 
l/4 c. water 
1 egg 
1 tsp. vanilla 
1 c. flour 
1 tsp. salt 
1/2 tsp. baking soda 
3 c. oatmeal 
Raisins (optional) 

Cream shortening, sugars, water, egg, and vanilla.  Sift flour, 
salt and soda and add to creamed ingredients. Add oatmeal 
and raisins. Bake for 10 to 15 minutes at 350ºF. 
 

 
  

  
                                                                        

-Angie Brucklier, Health Sciences Library 
 

3 c. old fashioned oats (uncooked) 
1 c. flour 
1/2 tsp. soda, l/2 tsp. salt, l tsp. vanilla 
1 c. brown sugar 
3/4 c. butter or margarine 
1/4 c. water 
1 egg 
1/2 c. chopped dried apricots 
1/2 c. chopped nuts 

 
 

Preheat oven to 375°F. 
Grease cookie sheet. 
In large bowl or mixer beat together sugar 
and margarine.   
Blend in water, egg and vanilla. 
Add dry ingredients mix well.   
Stir in apricots and nuts.   
Drop by rounded teaspoonfuls onto prepared 
cookie sheet.   
Bake 10-11 min. 
Remove to wire cooling rack 
Cool 1 min. on cookie sheet  
Makes about 4 1/2 dozen 
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-Nancy Nuzzo, Music Library 
 

1 c. shortening (use 1 stick 
margarine and 1/2 c. 
Crisco) 

3/4 c.  white sugar 
3/4 c. brown sugar 
1 tsp. vanilla 
1/2 tsp. water 
2 eggs 
2 c. flour 
1 tsp. baking soda 
1 tsp. salt 
2 c. quick-cooking oatmeal 
12 oz. chocolate chips 

Cream shortening and sugars.  Add vanilla and water.  
Beat in eggs.  Stir in flour, baking soda, and salt 
(which have been mixed together).  Stir in oatmeal 
and chocolate chips. 
Drop by level scoopfuls onto ungreased baking sheet.  
Bake for 10 to 12 minutes at 350ºF. 

  
  

  
                                                                        

 

-Jessica Tanny, Special Collections 
 

1 c. butter 
1 c. brown sugar 
1 c. white sugar 
2 beaten eggs 
1 tsp. vanilla 
2 c. flour 
1 tsp. baking soda 
2 c. crushed potato chips 
1 6-oz. package of chips 

(they suggest butterscotch 
- but I usually use 
chocolate) 

Preheat oven to 375°F.  Cream butter and sugars. Add 
eggs and vanilla. Stir in dry ingredients and crushed 
potato chips. Add butterscotch chips. Drop on greased 
cookie sheet. Bake at 375° F for 10 minutes or until 
done. 
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My mother made these cookies to use up leftover pie dough and I recall that her 
biggest challenge was getting them into the oven before we could sneak them to eat 
(yes, uncooked!). We looked forward to these simple cookies far more than the pie. 
 
Leftovers from any pie crust recipe will work but I’ve included a double crust recipe 
which will make 15-20 cookies. The amount of brown sugar and butter will depend on 
how many cookies you are making. 

-Brenda Battleson, Central Technical Services 
 

Pie Dough: 
2 c. flour 
1 tsp. salt 
2/3 c. + 2 tbsp. vegetable 

shortening  
1/4 c. cold water 
 
Filling: 
brown sugar 
butter (soft but not melted) 
 
 

 
 
 
 

Mix the flour and salt and cut in the shortening using 
a pastry cutter until well blended. Add the cold water. 
Using the back of a spoon, press together the 
ingredients in the bowl. Use hands to form a round ball 
of dough adding a little flour if the mixture is too 
moist. Do not overwork the dough.  
On a well-floured surface or pastry board, roll the 
dough into a rectangular shape until 1/4 inch thick. 
Spread a thin layer of butter on the dough.  Sprinkle a 
layer of brown sugar over the butter. The thickness 
can vary depending on your sweet tooth, but 1/4 inch 
usually works well.  
Roll the dough like you would a jelly roll. Cut into 1 inch 
thick pieces. Place cookies in a glass pie dish or on a 
cookie sheet covered with foil. Bake at 375°F for 15 
minutes. Then turn the oven back to 350°F and bake 
until the centers of the cookies are visibly melted and 
begin to bubble (approximately 10-15 minutes.) The 
crust should just start to turn a golden color. 

 
 

 



 102 

  
                                                                              
 

-Sharon Murphy, Health Sciences Library 
 

1 c. sugar 
1 c. canned pumpkin 
1/2 c. butter 
1 tbsp. grated orange peel 
2 c. flour  
1 tsp. baking powder 
1 tsp. ground cinnamon 
1/4 tsp. salt 
1/2 c. chopped nuts (optional)  

Heat oven to 375°F.  Mix sugar, pumpkin, 
butter, and orange peel.  Stir in flour, baking 
powder, baking soda, cinnamon, and  
salt.  Stir in nuts if adding. 
 
Drop dough by teaspoonfuls onto ungreased 
cookie sheet.  Bake until light brown, 8-10 
minutes.  Immediately remove from cookie 
sheet and cool.  Spread with light brown glaze.

 
Glaze:      
1/4 c. butter 
2 c. powdered sugar 
1 tsp. vanilla 
1 or 2 tsp. milk 

Heat butter in 1 1/2 quart saucepan over medium heat until 
delicate brown.  Stir in powdered sugar and vanilla.  Stir in 
milk until smooth.
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These are also known as Mexican Wedding Cakes.  My grandma always made three or 
four batches of these every Christmas, along with about a dozen other kinds of 
cookies, which she packaged and gave to everyone she knew.  Though I’ve inherited my 
grandmother’s love of baking, I don’t have the time to bake that she had, so I limit 
my Christmas cookie repertoire to a few batches of these.  They’re ridiculously simple 
to make, and so yummy! 

-Stacy Person, Educational Technology Center 
 

1 c. butter 
1 tsp. vanilla 
1/2 c. confectioner’s sugar  
2 1/4 c. flour, sifted 
1/4 tsp. salt 
3/4 c. walnuts, finely chopped 

 

 

Preheat oven to 400°F.  Cream together the butter, 
vanilla and confectioner’s sugar.  Sift together flour 
and salt and stir into butter mixture.  Mix in the 
nuts.  Chill dough for a short time.  Roll into 1" balls.  
Bake on ungreased baking sheet (cookies do not 
spread).  Bake until set, but not brown (about 7 
minutes).  Roll in confectioner’s sugar while still 
warm.  Cool.  Roll cookies in sugar again.
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I always bake these for my cookie exchanges--a holiday favorite. 
-Susan Neumeister, Central Technical Services 

 
1 c. butter (no substitutes), 

softened 
1 c. sugar 
1 egg, separated 
1/2 tsp. vanilla extract 
2 c. all-purpose flour 
1/2 tsp. ground cinnamon 
Pinch salt 
1/2 c. chopped pecans 
 

 
 

Preheat oven to 300°F. 
In a mixing bowl, cream butter and sugar.  Add egg 
yolk and vanilla; mix well.  Combine flour, cinnamon and 
salt; gradually add to creamed mixture.  Spoon into a 
greased 15"x10"x1" baking pan.  Cover dough with 
plastic wrap and press evenly into pan; remove wrap.  
In another mixing bowl, beat egg white until foamy; 
brush over dough.  Sprinkle with pecans.   
Bake at 300°F for 30 min.  Cut into 1/2 in. diamond 
shapes while warm.    
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No Bake Lemon Pie….. p. 105 

Betty’s French Apple Pie….. p. 106 

Old Fashioned Sugar Créme Pie….. p. 106 

Sweet Potato Bourbon Pecan Pie….. p. 107 

Apple Bavarian Torte….. p. 108 

Butter Tarts….. p. 109 

Cranberry Nut Dessert….. p. 110 

Walnut Squares….. p. 111 

Snow Ice Cream….. p. 112 

Lemon pudding….. p. 112 

Southern Banana pudding….. p. 113 

 

  
                                                                         

-Gary Byrd, Health Sciences Library 
 

1 can sweetened condensed milk 
2 Lemons  
2 eggs  
2 tbsp. sugar 
Vanilla wafer; enough crumbs to fill the 

bottom of a pie pan. 
Whole wafers to stand around edge.  

Put milk in bowl; and juice of 2 lemons. 
Separate eggs. Add yolks to milk mixture. 
Mix well and pour into pie pan.  
Make meringue of egg whites and sugar. 
Spread on top of pie and bake at 450°F 
until brown. 
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-Rena Tuohy, Libraries’ Microcomputer Support 

4 1/2 c. apples, sliced 
3/4 c. white sugar 
1 tbsp. flour 
1/4 tsp. salt 
1 tsp. cinnamon 
1 tbsp. lemon juice 
 
Topping: 
3/4 c. flour 
1/3 c. packed brown sugar 
1/3 c. softened butter 
1/3 c. chopped nuts 

Mix ingredients and turn into a 9" or 10" pastry-lined pie 
pan. 
Blend topping until crumbly and sprinkle over apples. 
Bake at 425°F for 15 minutes.  Reduce heat to 350°F and 
bake 45 minutes longer. 

  
                                                                         

 
Old Fashioned Sugar Crème Pie is without a doubt my favorite dessert.  My 
grandmothers both made this pie every holiday, which meant we were able to have 
some after lunch and then more after dinner.  After moving to New York, I discovered 
that no one had ever heard of Old Fashioned Sugar Crème Pie.  It must be a 
Greenville, Ohio original recipe. 

-Lisa Scholl, Central Technical Services 
Mix together: 
1 1/2 c. sugar 
3 heaping tbsp. flour 
1/4 tsp. salt 
Sift those together 
 
Add: 
1 1/2 c. half and half 
1 tsp vanilla  
Butter (size of walnut) on top 

 
Beat all slowly.  Put in pie shell 
Bake 45 min to 1 hr. 
 At 375°F for the first 15 min. 
 At 325°F for 30-45 min. more. 
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-Lauren Keefe, Health Sciences Library 
 

1 (9 inch) unbaked pastry shell 
1 lb. (2-4 medium sized) Yams or  

Sweet Potatoes; cooked & peeled 
1/4 c. unsalted butter 
1 (14 oz) can Sweetened Condensed Milk 
1 tsp. grated orange rind 
1 tsp. vanilla extract 
1 tsp. ground cinnamon 
1 tsp. ground nutmeg 
1/4 tsp. salt 
1/2 to 1 c. brown sugar, depending on how 

sweet you want the pie 
Splash of bourbon, not too much or the pie 

will not be firm 
2 eggs 
 
Topping:  
1 egg 
3 tbsp. dark corn syrup 
3 tbsp. dark brown sugar 
1 tbsp. melted butter 
1/2 tsp. maple syrup 
Splashes of bourbon to taste, again not too 
  much 
1 to 1 ½ c. chopped pecans 
 

Oven Temp: 350°F. 
 
First, cook yams till soft then peel (or 
peel and cook yams, whatever your 
preference).  
In a large mixing bowl beat hot yams 
with butter until smooth. 
Once smooth, add remaining filling 
ingredients (except pastry shell) and mix 
more until well blended. 
Pour into the pastry shell and bake for 
30 mins. 
 
While pie is in the oven you can make the 
pecan topping: 
Mix all ingredients together in a small 
bowl except pecans.  
When everything has been mixed well 
add pecans. 
After 30 mins, take pie out of oven, add 
the pecan topping, and return pie to oven 
for another 20-25 minutes.
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-Anne Marie Swartz, Law Library 
 

1/2 c. butter 
1/3 c. white sugar 
1/4 tsp. vanilla extract 
1 c. all-purpose flour 
1 (8 oz) package cream cheese 
1/4 c. white sugar  
 
1 egg 
1/2 tsp. vanilla extract 
6 apples - peeled, cored and sliced 
1/3 c. white sugar 
1/2 tsp. ground cinnamon 
1/4 c. sliced almonds (optional) 

 

1. Preheat oven to 450°F. 
 
2. Cream together butter, sugar, vanilla, and 

flour.  Press crust mixture into the flat 
bottom of a 9-inch springform pan. Set aside. 

 
3. In a medium bowl, blend cream cheese and 

sugar. Beat in egg and vanilla. Pour cheese 
mixture over crust. Toss apples with sugar 
and cinnamon. Spread apple mixture over all. 

 
4. Bake for 10 minutes. Reduce heat to 400°F 

degrees and continue baking for 25 minutes. 
Sprinkle almonds over top of torte (if 
desired). Continue baking until lightly 
browned. Cool before removing from pan. 
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One day when my mom was out, my father decided to “help her” out by cleaning 
out an overflowing kitchen drawer.  This is where the cookbooks were kept in our 
house.  He put two neat, new-looking books back in the drawer.  Then he tossed those 
that looked most tattered and worn. Among them, of course was her favorite and most 
used cookbook.  It had pieces of messy papers with hand written recipes from my 
grandmother and other family members.  Let’s just say that it wasn’t the tea kettle 
boiling when my mom got home. 
  One of our most popular family recipes was for butter tarts.  My grandmother’s 
recipe was written on one of those messy little papers tucked into the favorite 
cookbook.  At a family gathering last year my cousin Maggie’s husband brought up the 
subject of butter tarts. Bruce mentioned how wonderful it had been to walk into the 
house to the smell of butter tarts baking after attending evening graduate courses.  I 
emailed Maggie to ask for the recipe that she uses.  She sent me her mom’s recipe 
and here it is.  Her mom and my mom were sisters. 

-Diana Randall, Arts & Sciences Library 
 

1 c. raisins 
1 c. brown sugar 
2 tbsp. butter 
1 egg well beaten 
1/4 c. corn syrup 
1/2 tsp. vanilla 
1/2 tsp. nutmeg (optional) 
1 recipe pie crust prepared as tart shells 
 

 

1. Preheat oven to 400°F.  
2. Put raisins in mixing bowl.   
3. Scald with boiling water.  Drain. 
4. While raisins are still warm, add 

brown sugar, butter, beaten egg, 
corn syrup, vanilla, and nutmeg.  
Mix well.  

5. Fill tart shells 2/3 full of 
mixture. 

6. Bake in 400°F oven for 12 to 15 
minutes. 
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Very easy, quick and delicious! 
-Sue Neumeister, Central Technical Services 

 
1 c. flour 
1 c. sugar 
1/4 tsp. salt 
2 c. fresh or frozen cranberries 
1/2 c. chopped nuts (pecans or walnuts) 
1/2 c. melted butter 
2 eggs, beaten 
1/2 tsp. almond extract (or vanilla) 
 

 

Preheat oven 350°F. 
Mix flour, sugar and salt.  Add cranberries 
and nuts.  Toss to coat.  Stir in eggs, 
butter and extract.  Mix well.  Spread into 
9" greased pie pan.  Bake 30-40 min. at 
350°F.  Check at 30 min. or until toothpick 
comes out clean.  Serve warm with ice 
cream, whipped cream or plain. 
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These have always been on my mother’s Christmas cookie tray. The recipe is from her 
grandmother’s cookbook. 

-Brenda Battleson, Central Technical Services 
 

Shell: 
2 c. flour 
1 c. butter  
4 tbsp. sugar 
  

 
Filling: 
2 1/2 c. brown sugar 
4 eggs, beaten 
2 tsp. vanilla 
1 tsp. baking powder 
1 tsp. salt 
4 tbsp. flour 
2 c. chopped walnuts 
1/2 c. flaked coconut 

Mix flour and sugar. Cut in butter using a pastry cutter 
until well blended. 
Press mixture lightly into the bottom of a 9"x13" baking 
pan. 
Bake at 325°F until golden brown around edges. 
 
Use a mixer to blend brown sugar, eggs and vanilla. Add 
powder, salt and flour. Fold in walnuts and coconut. 
 
Pour filling mixture on top of the pastry shell. 
Bake at 350°F for 30-35 minutes. 
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-Gary Byrd, Health Sciences Library 
 

2 cups milk 
3 tsp. vanilla 
1 1/2 cups sugar  
2 eggs whipped 
1/2 tsp. salt 
Snow 

Mix traditional ingredients in large bowl.  Add snow and 
mix until desired consistency is reached. 

  

  
                                                                         

 

-Donna McKernan, Library Director's Office 
 

3/4 c. sugar  
1 tbsp. butter  
1 c. milk  
2 tbsp. flour  
2 eggs  
Juice and rind of one lemon 
 

                

Mix sugar, butter, flour and egg yolks together.  
Add juice and rind of 1 lemon, then the milk and 
the stiffly beaten whites.  
Pour into baking dish and bake in a pan of HOT water 
for about 45 minutes to 1 hour or until firm and crust 
golden in color.  
Cool and serve with a little cream. 
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I can’t say how many times I watched my mother make this dessert as I was growing 
up.  This was always on a Sunday with a roast in the oven and a Bills game or The Big 
Show of the Week on TV. She never used a cookbook and that’s how I learned to 
make this. To this day, making this dish always seems like a special occasion.  FYI I 
prefer to serve refrigerated. 

-Wynette Garrett, Central Technical Services 
 

2 boxes of vanilla (or banana) 
flavored Jell-o pudding and pie 
filling mix  

4 c. milk 
1 box of Nabisco Nilla wafers 
2 ripe bananas 
 (sliced medium thick coin shape) 
3 eggs 
1/2 c. sugar 
 

 
 
 
 
 
 
 
 
 
 
 
 

1.  Separate egg whites (be careful not to leave 
any yolk).  Put egg whites aside in small bowl, 
yolks in another. 
 

2.  Prepare pudding as directed, adding beaten 
yolks. Stir until boiling. Remove from heat. 
 

3.  In a 2 qt. baking dish arrange a layer of 
vanilla wafers on bottom and sides. Top each 
wafer with a banana slice. Cover with pudding. 
Repeat until pudding gone ending with pudding 
layer. 
 

4.  Beat egg whites until slightly frothy. 
Gradually add sugar then continue to beat until 
you can form stiff, shiny peaks with fork. 
 

5.  Top the pudding with meringue covering all 
the edges like a seal. 
 

6.   Bake for 10 minutes or less at 375 F just 
to brown the meringue.  Serve warm or 
refrigerated.   
Refrigerate leftovers

 
 



 2 
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Chili Sauce….. p. 115 

Salsa Fresca…..116  

Gram’s Chili Sauce….. p. 117 

 

 

  
                                                                       
 

My father’s family had a large old farm in Niagara County. We were always told that 
run-away slaves had hidden in the root cellar in the house. I can still smell the mud 
walls when I remember going down there to get something that my grandmother had 
canned, such as this chili sauce. All ingredients were fresh off the farm. 

-Susan Prefontaine, Central Technical Services 
 

6 green peppers  
2 red peppers 
2 c. sugar 
1 pt. vinegar 
1 4-inch stick of 

cinnamon 
1/2 tbsp. whole cloves 
1/2 tbsp. paprika  
piece of cheesecloth 
1 peck tomatoes 

Peel and quarter tomatoes. Grind onion and peppers. Mix all 
ingredients except vinegar and sugar.  Tie spices loosely in 
bag made from cheesecloth and cook with vegetables until 
vegetables are tender.  Add vinegar and sugar, and cook 
until thick.   
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-Cindy Ehlers, Arts & Sciences Libraries 
 

3 cans zesty diced tomatoes drained well 
1 small red onion chopped 
10 sprigs cilantro chopped 
5 cloves garlic minced 
Juice 1 lime 
2 tbsp. olive oil 
1 tsp. salt 
1 tbsp. sugar 
1 tsp. cumin 
1 tbsp. Cajun seasoning 

Combine all ingredients; mix thoroughly. 
Let stand at least 15 minutes for flavors 
to blend. 
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 This recipe has been passed down through the maternal generations of Hasselbacks, 
Haettichs, Kirbys and Hannens.  The chili sauce tastes great on eggs, chicken or 
hamburgers. The method of draining the tomatoes was adapted to adjust for today’s 
lifestyle.   

-Michael D. Catalano, Health Sciences Library 
 

1/2 bushel tomatoes 
25 onions chopped 
1/2 dozen sweet peppers red seeded & 

chopped 
1/2 dozen sweet peppers green 

seeded & chopped 
2 hot green peppers seeded & 

chopped (more if you a hot spicy 
variety) 

6 tbsp salt 
1 1/2  tsp. cayenne pepper 
2 tsp. ginger 
2 tsp. paprika 
1 1/2 pts vinegar (white distilled 

vinegar) 
2 tsp. cinnamon 
1 1/2 tsp mixed pickling spices (in a 

cheesecloth bag) 
1/2 tsp. black pepper 
2 tsp. celery salt 
Optional:  1/2 tsp. allspice 
 1 lb dark brown sugar  
 1 ½ cups of granulated sugar   
 1 pear (Gram Haselback left this 

ingredient out when she gave the 
recipe to her friends so when they 
made it, it didn’t quite taste as 
good as hers did) 

 

(1) Tomato Preparation: 
Only use fresh, ripe tomatoes. Use tomatoes 
that are grown for canning or sauce.  You can 
also mix tomato types.  In canning, good 
fresh, firm, tomatoes are essential. 
Bring a large pot of water to a boil on the 
stove. Wash tomatoes.  Plunge tomatoes into 
boiling water to loosen skin (8 or 10 tomatoes 
at a time, depending on the size of the pot of 
boiling water).  When the tomato skins begin 
to split, plunge tomatoes in a sink of very cold 
water.  This will cool tomatoes and make 
skinning and seeding the tomatoes easier.  
Core, skin and seed tomatoes and place them 
in a colander that has been placed over a 
large container (a kettle, pot, or bowl that will 
be able to catch the juices).   To seed the 
tomatoes, many people use a sieve, but I 
prefer to core, peel, and quarter the 
tomatoes and then gently squeeze the seeds 
and excess juice into a bowl. (Add this stuff 
to your garden or compost pile). 
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(2) Drain tomatoes 
 Let cleaned tomatoes stand for 2–3 hours or overnight in the 
refrigerator. 
TIPS: If you skip the step of draining the tomatoes, the chili 
sauce takes too many hours to thicken.  Also, depending on your 
cookware, it is possible that if you cook the mixture too long it 
will burn.   Sometimes I mix the chopped onions and peppers with 
the tomatoes while they are draining, especially if I am going to 
freeze the juice for other recipes.   
(3) Bring to a boil and Cook 
Add tomatoes, onions, peppers, all spices, and vinegar (first 14 
ingredients) to a large kettle and slowly bring to a boil.  Simmer 
for 2 hours.  Cook to desired thickness, stirring occasionally to 
prevent sticking. If liquid has not boiled down enough, cook longer. 
(4) Add brown and white sugar and continue to simmer for 1 hour.   
Total cooking time should be approximately 3 hours.   
 
HOT WATER BATH METHOD: 
(The length of cooking time or method of canning depends on the 
acidity of the food being processed.) 
Sterilize canning jars in dishwasher.  Pour hot water from 
teakettle on lids and rings. 
Fill jars. Leave 1/2" headspace.  Add lid and secure with ring. 
Put jars on rack and lower in boiling water bath.  
Process in boiling water for 10 minutes.   Water should cover jars 
1 to 2 inches.    
    
Let jars cool and seal on a towel on the table.  You will know when 
a jar seals when you hear it “pop” and the seal is concave. 
Jars that do not seal, you can use immediately or re-process.
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Measurements: 

60 drops (US) = 1 teaspoon  

3 teaspoons = 1 tablespoon 

1 jigger = 3 tablespoons 

2 tablespoons = 1 fluid ounce 

4 tablespoons = 1/4 cup 

5 tablespoons plus 1 teaspoon = 1/3 cup 

8 tablespoons = 1/2 cup 

16 tablespoons = 1 cup  

2 cups = 1 pint 

2 pints = 1 quart 

4 quarts = 1 gallon 

Actions: 

To sour milk: Add 1 tbsp. vinegar or lemon 
juice to 1 c. sweet milk 

To thicken gravy: 1/2 c. flour for each 
quart of liquid  

1 tsp. double-acting baking powder will 
leaven 1 c. flour 

1/2 tsp. soda plus 1 c. sour milk will leaven 
1 c. flour 

 

 

 

 

Foodstuffs: 

Apples:  1 lb. = 3 medium, 2 3/4 c. pared and sliced, or 1 3/4 c. sauce 

Bananas: 1 lb. = 3 medium bananas or 2 1/2 c. sliced 

Bread: 1 slice = 3/4 c. soft crumbs or 1/3 c. dry crumbs 

Butter: 1 stick = 1/2 c. 

Cabbage: 1 lb. = 5 c. shredded 

Carrots:  1 lb. = 4 medium or 6 small, 3 c. shredded, 3 1/2 c. grated, or 2 1/2 c. diced 

Cheese, hard:  1 lb. = 4 c. grated 

Chicken: 3 1/2 lbs. = 2 1/2 c. sliced 

Chocolate:  3 tbsp. cocoa plus 1 tbsp. butter may be substituted for 1 square of chocolate 
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Egg, whites: 8-11 = 1 c. 

Egg, yolks: 12-16 = 1 c.  

Flour:  1 lb. = 5 1/3 c. 

Garlic : 1 clove = 1/4 tsp. chopped 

Graham crackers: 15 = 1 c. fine crumbs 

Ice cream: 1 qt. will provide 8 servings  

Lemons:  4 medium = 3 tbsp. or 3 tsp. grated peel or both 

Marshmallows:  4 c. miniature = 1/2 lb. 

Mushrooms: 1/2 lb. = 2 1/2 c. sliced  

Navy beans:  1 lb. dried = 6 c. cooked 

Noodles: 1 c. uncooked = 2 c. cooked 

Onions:  1 lb. = 4-5 medium or 2 1/2 c. chopped 

Oranges:  1 lb. = 2 medium, 2/3 c. juice, or 2 c. sectioned 

Peppers, bell:  1 lb. = 5-6 medium or 3 1/2 c. chopped 

Potatoes: 1 lb. = 3 medium, 2 1/2 c. sliced, or 3 c. mashed  

Pasta, macaroni:  1 c. uncooked = 2 c. cooked 

Pasta, spaghetti: 1 lb. uncooked = 7 c. cooked 

Punch: 1 gal. will provide 35 3-oz. servings  

Rice:  1 c. uncooked = approx. 3 c. cooked 

Shortening: 1 lb. = 2 c. 

Sugar, confectioners:  1 lb. = 3 1/2 c. 

Sugar, brown:  1 lb. = equals 2 2/3 c.  

Sugar, white:  1 lb. = 2 c. 

Tomatoes: 1 lb. = 3 medium or 1 c. juiced (with pulp) 

Vanilla wafers: 22 = 1 c. fine crumbs 

Zwieback: 6 oz. = 2 c. fine crumbs 
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               A 
Anise Cookies, 94 
Anne's Broccoli Salad, 24 
Anytime Thanksgiving Dinner, 64 
Apple Bavarian Torte, 108 
Apple Noodle Kugel, 83 
Ardith's Black Bean and Orzo Salad, 24 
Asparagus, Cream of Soup, 36 
Aunt Hazel's Bread, 6 
Aunt Ven's Pineapple Drink, 2 
               B 
Baked Beans, Summer Holiday, 17 
Beans 
     Rita's Hobo, 16 
     Summer Holiday Baked, 17 
Beef 
     Burgundy, 54 
     Chinese Chop Suey, 55 
     Crock Pot Apple Onion Pot Roast, 56 
     English Muffin Meatloaf, 57 
     Grandma Jean's Brisket, 58 
     Grandma's Hungarian Goulash, 59 
     Maid Rites, 62 
     Meatballs, 79 
     Slow Cooker Swiss Steak, 61 
Beets 
     Spaghetti with Rubies, 76 
Bertha's Cracked Top Ginger Cookies, 95 
Best Blueberry Muffins, 11 
Betty's French Apple Pie, 106 
Blueberry Muffins, The Best, 11 
Bread 
     Aunt Hazel's, 6 

Bread 
     Bread Machine, 7 
     Zucchini, 8, 9 
Breakfast Sausage, 61 
Brisket, Grandma Jean's, 58 
Broccoli 
     Casserole, 81 
     Roll, 20 
     Salad, Anne's, 24 
Brother CJ's “Cottage Cheese Delight”, 32 
Burgers, Eggplant, 21 
Butter Tarts, 109 
              C 
Cake 
     Chocolate Mayonnaise, 87 
     Chocolate, 86 
     George Washington Gingerbread, 89 
     Lane, 90 
     Pumpkin Apple Streusel, 91 
Candied Sweet Potatoes, 17 
Carol's Twice Baked Tubers, 19 
Carrot Salad, 25 
Casserole 
     Apple Noodle Kugel, 83 
     Chicken, 82 
     Egg, 50 
     Mexican Breakfast, 51  
Cauliflower, Cream of Soup, 35 
Celery Root, Granny's, 19 
Cheesecake, No-Bake Chocolate, 85 
Cauliflower, Cream of Soup, 35 
Celery Root, Granny's, 19 
Cheesecake, No-Bake Chocolate, 85 
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              C 

Chicken 
     Casserole, 82 
     Chicken-Spinach Strudel, 66 
     Corky's, 67 
     Done Three Ways, 67 
     Enchiladas Verdes, 69 
     Family Favorite, 68 
     Fried, 67 
     Recipe, 65 
     Roasted, 67 
     Sweet and Sour Drumettes, 71 
     Tapiola, 72 
Chili Sauce, 115 
Chili, Gram's Sauce, 117 
Chinese Chop Suey, 55 
Chocolate 
     Cake and Frosting, 86 
     Mayonnaise Cake, 87 
     No-Bake Cheesecake, 85 
Chop Suey, Chinese, 55 
Clam Chowder, New England, 43 
Coffeecake, Crumb, 88 
Coleslaw Salad, 26 
Cookies 
     Anise, 94 
     Bertha's Cracked Top Ginger, 95 
     Cream Cheese, 96 
     Crisp Almond, 96 
     Famous Chocolate Refrigerator 
     Roll, 97 
     Macedonian Star, 97 
     Muscatine, 98 
     Oatmeal, 99 
     Oatmeal/Apricot, 99 
     Oatmeal/Chocolate Chip, 100 
     Pie Dough, 101 
     Potato Chip, 100 

Cookies 
     Pumpkin, 102 
     Russian Tea Cakes, 103 
     Sugar Diamonds, 104 
     Walnut Squares, 111 
Cornbread Layered Salad, 31 
Cottage Cheese 
     Brother CJ's Delight, 32 
Cranberry Nut Dessert, 110 
Cranberry Orange Muffins, 10 
Cream 
     of Asparagus Soup, 36 
     of Cauliflower Soup, 35 
     Cream Cheese Cookies, 96 
     Creamy Rice, 73 
Crisp Almond Cookies, 96 
Crock Pot Apple Onion Pot Roast, 56 
Crumb Coffeecake, 88 
Cucumber Salad, 26 
Cucumber Salsa, 48 
Curry, Potato, 18 
              D 
Deviled Eggs, 45 
Diana's Pumpkin Lentil Soup, 37 
Drinks 
     Aunt Ven's Pineapple, 2 
     Glögg, 3 
     Mom's Champagne Punch, 1 
              E 
Eggplant Burgers, 21 
Eggs 
     Casserole, 50 
     Deviled, 45 
     Huevos Rancheros with Cucumber  
     Salsa, 47 
     Mexican Breakfast Casserole, 51 
     Scrambled with Sweet Ginger  
       Vinegar, 46 
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              E 
Enchiladas Verdes, 69  
English Muffin Meatloaf, 57 
              F 
Family Favorite Chicken Breasts, 68 
Famous Chocolate Refrigerator Roll, 97 
French Pancakes, 13 
Frosting, Chocolate, 86 
Fruit Salad, 24-Hour, 32 
              G 
George Washington Gingerbread, 89 
German Potato Salad, 27 
Gingerbread, George Washington, 89 
Glögg, 3 
Gobble-Lee-Gook, Pistachio Salad, 33 
Goulash, Grandma's Hungarian, 59 
Gram's Chili Sauce, 117 
Grandma Jean's Brisket, 58 
Grandma's Hungarian Goulosh, 59 
Granny's Celery Root, 19 
Grilled 3 Pepper Salad, 28 
Ground Turkey Vegetable Soup, 41 
              H 
Hearty Italian Soup, 42 
Home-made Spätzle, 60 
Huevos Rancheros with Cucumber  
Salsa , 47 
Hungarian Goulosh, Grandma's, 59 
              I 
Ice Cream, Snow, 111 
Impossible Quiche, 50 
              J 
Jean's All-Season Salad, 29 
Jello, Orange Salad, 34 
Jim's Pancakes, 13 
              L 
Lane Cake, 90 
Lemon Pudding, 112 

Lentil, Luscious Veggie Soup, 37 
Linguine with Pink Clam Sauce, 74 
Luscious Lentil Veggie Soup, 37 
              M 
Macedonian Star Cookies, 97 
Maid Rites, 62 
Meatballs, 79 
Meatloaf, English Muffin, 57 
Mexican Breakfast Casserole, 51 
Minestrone Soup, 40 
Mom's Champagne Punch, 1 
Muffins, Best Blueberry, 11 
Muffins, Cranberry Orange, 10 
Muscatines, 98 
              N  
New England Clam Chowder, 43 
No Bake Lemon Pie, 105 
No-Bake Chocolate Cheesecake, 85 
              O  
Oatmeal 
     Chocolate Chip Cookies, 100 
     Cookies, 99 
     Apricot Cookies, 99 
Old Fashioned Sugar Crème Pie, 106 
Orange Jello Salad, 34 
Oriental Pasta Salad, 30 
              P  
Pancakes, French, 13 
Pancakes, Jim's, 13 
Pasta 
     Apple Noodle Kugel, 83 
     Broccoli or Cauliflower, 75 
     Home-made Spätzle, 60 
     Linguine with Pink Clam Sauce, 74 
     Oriental Salad, 30 
     Tossed Angel Hair w/Sausage  
     and Peppers, 78 
     Spaghetti with Rubies, 76 
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Pie 
     Betty's French Apple, 106 
     Cranberry Nut Dessert, 110 
     No Bake Lemon, 105 
     Old Fashioned Sugar Crème Pie, 106        
     Sweet Potato Bourbon Pecan, 107 
Pie Dough Cookies, 101 
Pineapple Drink, Aunt Ven's, 2 
Pistachio Salad, 33 
Polish Pork Chops, 63 
Pork Chops, Polish, 63 
Pot Roast, Crock Pot Apple Onion, 56 
Potato Chip Cookies, 100 
Potato Curry, 18 
Potato Salad, German, 27 
Pudding, Lemon, 112 
Pudding, Southern Banana, 113 
Pumpkin 
     Apple Streusel Cake, 91 
     Cookie Recipe, 102 
     Lentil Soup, Diana's, 37 
     Mushroom Soup, 39 
     White Bean Soup, Tuscan, 38 
Punch, Mom's Champagne, 1 
              Q  
Quiche, Impossible, 50 
              R  
Rice, Creamy, 73 
Rita's Hobo Beans, 16 
Russian Tea Cakes, 103 
              S  
Salad 
     24-Hour Fruit, 32 
     Anne's Broccoli, 24 
     Ardith's Black Bean and Orzo, 24 
     Carrot, 25 
     Coleslaw, 26 

 
Salad 
     Cornbread Layered, 31 
     Cucumber, 26 
     German Potato, 27 
     Grilled 3 Pepper, 28 
     Jean's All Season, 29 
     Orange Jello, 34 
     Oriental Pasta, 30 
     Pistachio, 33 
Salsa 
     Cucumber, 48 
     Fresca, 116 
     Huevos Rancheros with Cucumber  
       Salsa, 47 
Sausage, Breakfast, 61 
Scrambled Eggs with Sweet Ginger  
   Vinegar, 46 
Slow Cooker Swiss Steak, 61 
Snow Ice Cream, 112 
Soup 
     Cream of Asparagus, 36 
     Cream of Cauliflower, 35 
     Diana's Pumpkin Lentil, 37 
     Ground Turkey Vegetable, 41 
     Hearty Italian, 42 
     Luscious Lentil Veggie, 37 
     Minestrone, 40 
     New England Clam Chowder, 43 
     Pumpkin Mushroom, 39 
     Tuscan Pumpkin White Bean, 38 
     Wonton, 44 
Southern Banana Pudding, 113 
Spaghetti with Rubies, 76 
Spätzle, Home-made, 60 
Streusel, Pumpkin Apple Cake, 91 
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              S  
Strudel, Chicken-Spinach, 66 
Sugar Diamonds, 104 
Summer Holiday Baked Beans, 17 
Sweet and Sour Chicken Drumettes, 71 
Sweet Potato Bourbon Pecan Pie, 107 
Sweet Potatoes, Candied, 17 
Swiss Steak, Slow Cooker, 61 
              T  
Tapiola Chicken, 72 
Torte, Apple Bavarian, 108 
Tossed Angel Hair Pasta w/Sausage and    
  Peppers, 78 
Traditional Spaghetti Sauce, 79 
Tubers, Carol's Twice Baked, 19 
Turkey, Anytime Thanksgiving Dinner, 64 
Tuscan Pumpkin-White Bean Soup, 38 
24-Hour Fruit Salad, 32 
 
 
 
 
 
 

                 V  
Vegetarian  
    Brother CJ's “Cottage Cheese Delight”, 32 
    Diana's Pumpkin Lentil soup, 37 
    Eggplant Burgers, 21 
    Huevos Rancheros with Cucumber  
      Salsa , 47 
    Luscious Lentil Soup, 37 
    Pumpkin Mushroom soup, 39 
    Rita's Hobo Beans, 16 
    Entrees 
    Apple Noodle Kugel, 83 
    Broccoli Casserole, 81 
    Pasta Broccoli or Cauliflower, 75 
    Spaghetti with Rubies, 76 
              W  
Waffles, 11 
Walnut Squares, 111 
Wonton Soup, 44 
              Z  
Zucchini Bread, 8, 9  
 
 

 
 




