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Welcome to the Children's Museum Cookbooklet.

These recipes were contributed by (or wheedled out of)
Children's Museum staff, past and present. The editors
claim no credit for gastronomical wizardries or the

orthographical innovations within this book.

Betsy Allen, Editor-in-Chief
Dottie Merrill, Editor-in-Part

September, 1985, Boston, Massachusetts
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Mix all Jogerkas.  Refrgiake for 2 houss .
Mlay be froven. Creat w/ raw veges.

DREMW



o Caver Ml
nymf(m,rﬂ,. - &
B B, m/:’fj RIS ARTATS

v
[ oo g CM"/‘/P(( %”f'
Jr sca il

!/ ez /9/(_9 Crecvy Chacsd,
//_2 f(-(/) Sciter Crecnsri

!/ Snwnel fer AN
e en’

I Make % salad and Spread in b ¥ S
L Plrtc
K. AaYer oA chopped  uert v SCR e

A, Xﬁﬁé%% C})é'ﬂ'éa'dﬂf Seter= CITvI) rer)
Fogertiers (€

AND GENMLY SPREAD ONER. ONION LAYER.

4. CoNeER, AND CAILL FOR AT L \{u@ HRs.

5. WAEN READY O SERVE-, TOP WiTH CANIAR, .

—Toon Lt

P T TR Y A SO g e el S L T L

Here's what's cookin Crab __Mousse .
Recipe from:._sJeri Fobunzonr _ __ Serves: many .
Lmad qrisn, Chepoed. 2 Stalks celeey Chopped

ICan_Citam Mushroom Soup  2-X -

Melt Chaese, i soup over (ow Aest - Shie constaatly
Continue sficrina N add remaiaing. 0Fredunt ercapd

maya Lemere from fuat blAd in mMaya, pour
in4a Frearad. mald and CHLL Shrpe D0 Crackens




Stuffed Jalapeiios

and secds are removed an the pepvers rinsed well, -

3
_ . Jodafono 5 '
' oare wet quae xoﬁgﬂl_ 'flu"re.sh plonn, hot if\«..jl-..
o 12 canned jalapeno peppers Y4 tennpoon garlic sait “1

0_{ Q 4 ounces cream cheese 1 tahlespoon finely chopped onion
I tablespoon sour cream paprika

Cut each pepper in half leng hwise, remave veina and reeds, and
drain, Mash the softened cream cheese with the sour cream; slir in
garlic salt and onion. Stuff each pepper half with the cheese mix-
ture and aprinkie fightly with paprika. Chill before serving.

% YIELD: £ dozen

S . From COOKWQ Texas dnLE
NIA HUE- BRUCE-

pornAs CRABBIES )
/ Pkg, English Mufins . )
I jar (Sez.) kraFt " Ol English Cheese Spread
I stick ﬁb(fi!?r" or maryarme,
/172 Th. mayonnaise. L .
2k 1sp. gorhc  salt
| con  crabmest -

’ ' dV/I(._ £
2 butler < cheese together . .Ada’ magonnsise , e §
czz::em‘ ond  mix . 5/0 it Englsh muflins 1n  ha/F. u/greac//
Crabreat muxture on malfi  halves. 7)/"_’“’ under rz,: Ly
unti/ jO/a’eﬁ brown. Cut each ha/f imnbk 5 preces.
Serve ol omce .
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T2 MAKE HLLING:

combine< 1 1b ground lamb or pork ( use 1lb soft +ofun
n ¥ yowre vegetanian )

Bow! % ¢hopped scalliens

Y2 head chinese cabbage, chorped fine (531t
frst, wash & drain) 9% i (

Add Y4 sup soy sance
1 Tablespson sesame oil

| Tablespogh grated ginger

Mix well & let stand about V2 hour or o

T2 MAKE TYUEGH

You can buy wrappers for jiaoz, but He easy to make
YOUr owh olaugh.

To make dough , combine Flour (white) and water in a
mixing bowl— 7 11 extva four i H's oo wet:

Add extva water if it's too Ary.
Knead into a ball of dough.

Break off a piece about the size #f 2 small ovion, and
wll out with A wlling pin as ™IN as pessible

Usea glass ac a “avkie cutter” 4o cut
reund cirvcles In daugh.
Aack ctreles between <lightly

damp paper towelc <o ey Aon+
Ary out & Aen*t stick tzgeiher.

To_FilLL Aoz * :
Place a teaspron of filling on dough cirele s @
il ver ()

There i¢ a slightly complicated way 4o fold jiaoz., which T.
aant figure st how 1o describe on paper. Basleally , for

eating pwprces, Hs gk if you ust t 1o stay tasdther.
Pmchgit};ksed 'lfﬁHTLY A[ohg -H’iz) edg?:t yi rﬂfggﬁm-f' af

half-meent shape,




To cooK NAOZ?
Boit A huge pot of water
When it reaches a vdling bsil, Arop In About 15 jiaoz-
Keep 1t boillng — goon the jigoz will rise 42 the top.

when they nise, add a cup of wld water — the pot will
#top oilingy,
Allow it 1o Lome-p a toil again — repeat thic 2 more Himes*

Test4or done-ness.
Keep coot <

T EAT JiAoz. -
Draln jiaoz & seve in a bowl with dipping sauce

J2 MAKE DIPPING SAUCE-*
Zomvine 3 Tbsp. 27y sauce

% Thsp- white vinegar

| +tsp. gesame ol =

| Tbsp grated ginger —

_____ et
~ M ;, -
K NOTE! Jf cookung with ground perke be certain it's cormpletely
cooked ~— 10 bt"on the safe side, boil St least /o mintites




Spinach Dip
1 round loaf dark rye

1 pk. frozen spinach
(or fresh equivalent)

2 T fresh lemon ijuice

% t garlic powder
1 cup mayonnaise or Miracle Whip (I've also used yogurt.)

Cut top off loaf of bread. Hollow out to form a "bread bowl."
Cut up the bread removed into pieces to dip.

Cook and cool spinach. Mix with other ingredients.

When ready to serve put dip in the “bread bowl"” and

surround with pieces.
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Joneus Tomakoe Soup (s) .
— Some Yomakoes (remefov form Eyo—wv\)
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POTNTY Mg ){ -

~ups chnpped onion (or combination onion & leek*(white only)) L e

Tbs, butter h

Tbs. flour

cups water
(if leeks*used above; chopped leek greens) Lr

4 cups potatoes, cubed
“salt

“4hite pepper

milk, one cup

Melt butter in stock pot. Saute chopped onion until soft, but not brown.

BN oW ow

‘/"-"F

(4-5 minutes). Add flour. 9tir until well blended, and cook anothp
P A NI AT

minutes or so, Add water and mix well. Add potatoesYand salt to taste.
(you may want as much as 1 Ths of salt to start) Simmer partially covered
for 30 minutes. Gently mash with potato masher to reduce the size of

the chunks, but not to pu}ee, Stir in 1 cup of milk. Heat through. Adjust

-

seasonings. s

* Scallions may be used instead of leeks.

Other spices, herbs and vegetables may be used in addition to the ones

mentioned above. I used some "green herb" mixture in mine.

Nancy & Marin—

Coliogte
oy
cups lent{ls

can (16 0z.?) or fresh tomatoes - pureé
cups water

stalks celery

large carrot or 3 medium

large onion

cup chdpped green pepper

cloves garlic

t. Tabasco sauce

salt

. pepper

-an.. annn .unn s OL.,

. X1py oy
i {:s ﬁﬁ“)‘%ﬁ

Spicy Lentil Soup
2
1
2
3
1
1
1
]
ki
t.
t

Bring to a hoil. Turn heat down. Let simmer for

1 hour.

During the last 10 minutes, add 1/3 cup white vinegar,
yes vinegar. Dellcious.

og
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~ CORN and OEDDAR CHEESE CHOWDER

fo,died cnopped chives and parsk
Two wp?goflmgaﬁedwaiu* Va4 tsp- W‘fwﬂa =
onelay af Y4 tsp. sage salt and re
3 tosp. buller onc-{wowps cmidar&m

_, tresmall onion daopped Gre 4 wpdry white wire
8 2 fbsp. Alour '
B 0V and halé wips Veaw cream exombled acon for ganvish
B (@rrs me'aearscom orcananabHs“ |
1% Poil potato w waber with taf and Sage ontil J\J'sf-
Yender, doout 15 min . Sat;ﬁHcW OO W A angc
sau@pan w e 3 Hosp. loutler , add Fleur o make o shiff
gzje M\x well and add the cream - Shmgwn‘h a whisv, add
petatoes and Hhe water ; and e corn -( 1 always use .

canned (o - hovestly dovit Think i pakes Yoo much
difterence) M dnives , parsley ,salt and pepper ; Simmed
€0c {en mirdes Shir in grated churge , and whvite wine.

Sprinkeled with crumbed acen if yom Wke, and - secve

Gveat G cold mights ard hwiygry people .
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_= 1A “ueehind Soup
"
g

x -»8.' S or £ zucehini

'T.-‘:‘r"},: 1 larfe anion
&0 1'teacpoon curry powder
‘1;:‘;% 3 cups chicken broth
RN

' ' rup milk
W e leup heavy cream
i sinlt, pepper and finely chopped chives
e 1. cut zueehini into chunks, saving } zucchini for matchaticks
"'3.}37-‘ ,_'i 2. rut chunks in pot and sprinkle with curry powder stirrinr to
P T coat well
Ve ™ 3 A
W Zi % 7.Add onion eut into chinks
it

i.vour broth into pot

TR g . Cimmer for 45 minutes
m-pﬁ. . t,turee in blender or processor, add milk, cream, salt and pepper to
L taste and matchsticks.

In
k 7.vefrirerate for several hours, better overnirht, farnish with chives,
“w oo serve and enjoy.

E “Atchsticks are made from the reserved } zucchini cut into matchstick
,--.‘i‘r, .. gSized strips. Cook in small amount of water for 2-3 minutes, and add

I‘&;{ " to soup for texture. cjz ‘i\g@ _1,,‘\.&. -"‘”,,a:lg;
, %&fﬁ g L
BIroYd  UNCLE- pp\\b + ADNTIE- EMO

STRAWBERRY S0P (SERYES 4-6)

COPS  AREOH ITRONBERRIES , WASHED  AULED  Add CuT
I\T)\ITO QUART }Of"\ & EOPS FKO:(EA{ P\Sr\ob@ mzpw\(aar{waj
THAWED | qu&@ A QUNRTERED)
|15 CORS WATER -
73 cop PRY WHrre- Wine-
~0ICE AND GRACED RIND OF | LEMOA
2 (OP O fhon
WHOLE o OE}MEFX&EJ R Gpalish, N
AACE- AL THE N&\R@IWO EXCEPT fnJ\e WipLE WE’%“S
N A BLENDER. AR Al BLEND AT NED SPEED FOR
SECONDS. (AL N 'n)\.e REEZER UMM~ SoUP S
BEC SOMENAAT AR, 2D e PLACe N Rﬂﬂt( Rt\’ftjr?\
FOR 0P 1O f\\i HOUR,  BEAORE ommlc\ PARAISH
DERYNG W A WHOLE- ORpW BERRY -

Pl
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LET simmer. e |2 Hoorl opo MCORE. =
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MARIA'S PICADILLO (CUBAN STEW)

pounds beef chuck, cut in k-inhch cubes
tablespoons oil

garlic cloves, minced

onions, chopped

green pepper, seeded and chopped
sweet red peppers, seeded and chopped

N W W

bay leaves, crumbled
teaspoon dried oreganc leaves
teaspoon cumin geed

tomatoes, peeled and chopped
cup lemon juice

cup raisins

cup blanched almonds
teaspoons salt

teaspoon freshly ground pepper
cup dry red wine

cup beef stock

il SR Tl S - S SRR

In a large skillet brown the beef in 2 tablespoons of oil, Remove to
oven-proof casserole. Saute the garlic and onions in remaining lard
until onions become transparent. Add the peppers, bay leaves, oregano,
cumin and tomatoes. Bring to rapid boil and cook 5 minutes. Add the
lemon juice, raisins, almonds, salt and pepper and pour over the meat,
stirring well to blend. Pour the wine and stock over all and place in
2 preheated 300 oven for 2 hours or until meat is tender. Serve with
white rice.

Serves B people.
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Ganﬂer Ale Chili 8-10 servings

" tablespoons rendered bacon fat
2 larse onions finely chopped ( about 2 cups)
2 small rreen bell peppers finely chopped( about 3/4 cup)
i elove rarlic minced
3! tablespoons chili powder
1! tablespoons ground cumin
1 tablespoon dry mustard
'teaspoons hot red pepper flakes
2 teaspoon curry powder
i teagpoon dried rosemary crumbled
2 bay leaves
2 wounds ground beef
1 can( 1 1b. 12 oz) imported plum tomatees undrained
/4 cup rinfer ale
1/3 cup dry red wine
2 tablesproons Yorcestershire sauce
2 teaspoons salt
Freshly pround pepper to taste
! cup ketchup
cun dark rum
2 cans ( 20 oz. each) red kidney beans drained.

'eat bacon fat in larpe heavy noncorrosive saucepan or Dutch oven
over medium heat until rippling. Add onions, saute until just softened,
?-3 minutes.Add freem peppers and farlic,saute until peppers are just
softened 2-3 minutes.Add chill powder, cumin, mustard, hot red pepper
flnkes, curry powder, rosemary, and bay leaves. st1rr1nr to comhine.
Aidd pround beef stirring to break up any large lumps, until meat loses
all traces of red-about 5 minutes. Add tomatoes, ginger ale,wine,
Jurcestershire sauce, salt and papper to taste. lleat over medium heat
to boilins. Reduce heat to low and simmer, covered about 45 minutes.

Add ketchup and rum to saucenan, continue to simmer about 15 minutes.
-tir in beans, remove irom heat.lLet chili cool, refriperate 2-3 days.
itemove bay leaves before serving.

Chili can be eaten immediately but flavor improves on standine.’

KeTY ODoNNELL-
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IRPOM:  Anne

This 15 a recipie | Aot from a nood frirnd from Pabistan nearly
20 years ago. 1t sUill remains a conkout favorite,

Marinate two pounds of cubed beef (sirlnin tips, Inndan Broil,
alwost anything that's fairly lean) in the following for at
least two hours or overnight (for a more pungent flavor):

', pint of plain youghert (homemade is the best)
salt and pepper to taste

' Tsp each of garlic, ginger and cumin seed:
Juice from ', a lemon

2 Ibsp red wine vinegar

1 large onion cut in wedges.

Stir ar turn the heef occassionally to make sure each side is
well covered with the marinade.

Cook on skewers over a charcol fire, turning from time to time
and brushing with the marinade. "

This tangy dish works well with milder veggies like green beans,
corn, rice or green peas,
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reasts cut into 1% x % inch oieces

3 tablespoons cornstarch mixed with 3 tablespoons water
1

irmon Chicken L mal
29 servings
b

¢ 1bs. boned #n inned %chicken
i cup peanut oil
2 tablespoons cornstarch

2 tablespoons salt
! cup finely grated lemon peel

? cuns chicken stock
1% pounds snow peas (strings removed)

1 cup fresh lemon juice
1} cups sliced fresh mushrooms

. teaspoon white pepper
salt

Temhine chicken, cup peanut oil and 2 Tablespoons cornstarch in larye
bowl and blend well.

llecat remainine 3/4 cup o0il with salt in large deep skillet or Dutech oven
over mediul high heat until very hot.

Add chicken and saute until it just turns white-dish can be prepared
ahead to this point-

Srrinkle with  lemon peel, add stock, peas, and mushrooms and cook an
additional one minute.

Combine all remaining infredients, pour over chicken. Continue cooking,
stirring constantly until sauce thickens.Adjust seasonings, Transfer to
larpe chafing dish(I use a crockpot) and serve immediately.

’

™his receipe came Trom Bon Appetit, an article on how to cater vour own
party-11.'s the only receipe 1 have for 25 people, and it is pood, so I'm
semding, it along.

1 cometimes make this without the snow peas and mushrooms, and it's fine
that way, too
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Mancy Frantz's Mom'e vommy Waleegt Malagar i koo l&
Serves &
Plare ¥ cup white seedless raisins in tinwl of water., Cover. ™ mjimtes,

3 T butter, 2 whole chicken breasts (about 1 pound) skinned, boned and
cut into jullenne strips

3/4 cup chopped celery (big piecesD
2 T instant minced onion

clove garlic, crushed

cups water

cup bulgar wheat

t instant chicken broth

cup soy sauce

T dry sherry

T honey

cup coarsely chopped walnuts

e AR e A K] —

Melt butter in large skillet, nedium heat; stir in chirken, celery, oninn and
garlic. Cook abaut 15 minutes. Remove with slotted sprnon, Add waler, bulgar
and broth to skillet. Heat to bolling. Reduce heat and cover. Simmer 15
minutes. Stir in raisins, chicken and remaining ingredients. Heat until
hot, about 10 minutes. Really doesn't take long. Just to prepare chirken,

“PRuckoMERT (BFELOLE o lo IgaHharine Schuoack

via Yawick Lopow
| cop voasted ‘ouckionwed

2 Cvps Wote
Z s , beaten
)éz_ ch—fbc: (JDLlD‘JtZJZ)c;
\ dteaspoon Salt
enouah ovher v Cook \ooliney dichh

V'\ntgo.r

L —

Frenheok oven Yo 3TE°

Butrer \o-'54_ bvd.:.%v\tb disvv. Ut buckwhalk \Qcﬁr@(*;

\ Cabvaae leaed, Alternote \eaves of cabbage |
Spoonkunls 76 buckloheoY and loeatenn €ga  unh)
you have 4 or & la.x.[-exs of each. Tour W oy
(MRV\'\V\S o e,

Bake covered Sor H5 munvres.
Serve with buttex owd vinesmf‘.
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russian vegetable pie

Pastry:

" cups flour
tsp sugar
tsp salt
oz softened cream cheese
Tbs butter

IR ST g PR

Bildling

1 small head cabbhage (about 3 cups
shredded) :
'y b mushrooms
1 yellow onion
to taste basi
marjoram
tarragon
salt and fresh-ground pepper
3 Tbs butter
4 o0z softened cream cheese
4 to 5 hard-cooked eggs
dill

Aahe a pastry by sifting together the dry
ineredients, cutting in the butter, and
warking 1t together with Lhe cream
cheese Roll out 4 of the pastry and hine
a 9 inch pie dish Roll out the remaining
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pastry and make a circle large enough o
cover the dish Put it away to chill.

Shred a small head of cabbage coarsely
Wash the mushrooms and slice them
Peel and chop the onion.

In a large skillet, melt about 2 table-
spoons butter. Add the onion and cab-
bage, and sauté for several minutes, stir-
nng constantly. Add at least % teaspoon
each of marjoram, tarragon, and basil (all
crushed), and some salt and fresh-ground
pepper Stirring oflen, allow the mixture
to couk untl the cabbage is willed and
the onions soft. Remove from the pan
and sel aside.

Add anather tablespoon of butter to the
pan and saulé the mushrooms lightly for
about 5 or 6 minutes, stirring constantly.

Spread the softened cream cheese in the
bottom of the pie shell Slice the eggs and
arrange the slices in a layer over the
cheese. Sprinkle them with a lutle
chopped dill, then cover them with the
cabbage Make a inal layer of Lhe sautéed

mushrooms and cover with the circle of
pastry.

Press the pastry together tightly at the
edges and tlute them With a sharp knile,
cut a few shorl slashes through the top
crust

Bake in a 400 degree aven for 15 minutes
then turn the temperature down to 350
degrees and conhinue haking for anather
20000 25 nunutes, or unbil the crust s hight
hrown
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DAMBALAY/ A s SPOUK
(AN DB MApE WITH <HICKEN ; SAR M 0R SAUSAGE oR A CarBinATT-

Ord oF £B0 Ats SHIUMP AND SAUSAGE 3R CHILKEN AnD
SAVSAGE. . 23

N EDIZNTS

CANMU) TOMATD SAVUZ

CarnnieD  INHLE Piehly ToMmTOR S

A CoupLg of OonNtons

Procazsn okRA n
TALAEND PEPPERS (Frasiy)

CAYErING  PEVeRR  OR. TRBASCO SAVCE.
SUVIL gl ‘ o 5
VINESAI, or. Wyt

AUCE R

SIMMER, TOMATORS | DICED ONIORS, PRAPILAS ANp OKRA 1)
TPMATRE  SAucE. — APD JTRAMED IHRIMP OR. CHICKEN Anlp
SAUSAGZ  SudlS. WHEN BULRANTUING TRAgRa - SPIcg WITH
CAYENNE 0Kk TABASCO TO TASTEZ Anp ADD A PAsH of

oIt AND A DASH of ViNEGAr. Dump ovkr A Bpo OF
Rice . | |
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PMT& with Mariwted Avticheke Heartg
and ck%r_keuftopﬁo\ul)

I/l hr. to Pre[xure,

| 602 J¥ wmarinaced  avpichoke Hears
| Tbs. olve oil

'/; Cu.iD Gowy ofeesr

l Ths. butter 1 ot
| cup slicek onlon s fa cup Gotngs cuae,
L #5p. dried basit -, alt, peppes,

c.mdt.uu?-) s-'-’ %

Pq rwesan &

(I) Deaw the Iim& froan the artickekes ‘.v\i'o. a

skillc(', Slice dvined [earts into bite-sized
preces.,

(3\) An{d ‘flu’, O!{Vc oil q.no\ butter +e fhe AN\HC&*of{
Marinade i the skiliet. Heat fhis mixtwe,add the
ow‘ms,m\& saute’ thewy unti| soft (5-8 miuwn'i).

(If You wawt c:;kcvx)cwl- up & few bou‘iiis
i Now ool thewa it with
Evl\icen; wki QH'; :u:\\ wiad . While cooliing tht
Micken Start  the water for tha Utn.), Add
e artichoke hearts and Bastl. faute’ 3—¢
Move Midutes .
(3) Rewive from heot 3 SHW In (eMainy “ 3:’0.:9 ients
Coolk p\ﬂ- Tain ﬁ‘l) av\a, toss (MMc&iﬂ.ff-(\\j
with the still-warm Sanet ,

("f) Eat it with Some friends and a bettle
of wine. :
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Ditres David's CARRETE SATAD

2 lbs era‘f‘S, Shredded
\ bundn scall; oS, Sliced

Z Mﬂfuﬂ CDNIJ'J \no.ml) whate Sros\ej

2 edad Toud Newwon dwh7 (md i)
*na ot e Can spoe U)

Awmmds T TJaute |
Shiced black olives (og)’hM)
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Amika's EASY Potato Salad

ngredients:  poiled, skinned potatoes (4-5)
1 wedium vellow onion

Y
mayommauﬁe_
wine ov cider Vinegar—

salt & pepper

Trepaation :

* Boil Po’quroeé & cut them inbo
small chunks or slices.

* élnop onion .
* Mix toaether with equal amounts

of w'ta?romnaiée & Vinegar —
about ads l/\eapi;ﬁ {Qaeﬁpooms

* Add salb & peppev o aste.. E\E\

“To wiaKe this even easiex (Lomething at which Iexcei.’)
on can bu\/ plain Pofah) Salad %WH—h mayo onl)/) at
wany supermarkets — then add ovion & vivegar

‘o taste. . (3

S (©




CHERR. EAIDor e BRAVE o HEART

(This \o the Iqemnm avice with raw eags and selly Gl fish)

- Rovalwe tve ! Lewon Juwi Crowtivis
L OOl oo Andwvies by Mustard
- Ped wive vquar .. Parwecan Greese
qu 1 L Pepper

- |
L - Wosh e andsdoadebdvq

| -z lnalangy dhllowbowl, grind wiole andvies Wn‘h Hne

. badeof d teaspeon
: Eﬁemrodcc g,w\mdnhasbecndnhmwmwlnwam
: %\ of Winite; add add \elk- to anchevies .

1 W%tdqm'ld{lﬁmvﬂwd o V2 tsp - prepared Pommeny .

L lo Th:vw:nmﬁfgncmdme

. 5. hdd twotablegpeans olive oil qnd ﬂam -}abkspocms
vzd wing, vineaf. ‘ﬂms can be varied +ofaste. More
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THIS 1S BREAD PUDDXNGl‘ WoW! !

Scald 2 cups milk
Add & stir In 1/3 cup sugar
1/8 tsp salt
1 tablespoon butter
1 tsp vanilla

Pour these ingredients over
2 beaten egg yolks and beat well
Add ) tsp vanilla
1 cup dry bread crumbs or 2 cups cubed day old bread
(I prefer the latter.)

Place In a buttered baking dish--set in a pan of water
and bake at 325 degrees until firm.

Cool slightly.

Dot top with dabs of jelly.
Cover top with Meringue.
2 egg whites
1/8 tsp salt
t cup sugar
§ tsp vanilla

Put back In oven until meringue is set.

Although only a lowly bread pudding (food of budget-minded
folk) it is quite nice for a company dish since the
meringue really adds eye appeal. 1 loovvee the taste.
This recipe also appears in the Joy of Cooking under the
name, "Queen of Puddings.”

PVW

CHHOCOLATE MINT SQUARES

Bottom layer: Your favorite brownie recipe or one pka. Duncan Hines /

Glaze:

Brownie mix. Add 1/2 tsp. peppermint extract and, if
desired, snme chopped nuts or chocolate bits. Bake
according to directions, then cool.

Mplt 2 squares of chocolate, 1 thap. butter. Pour
over the second layer. Tip pan so that the entire
second layer is covered. Refrigerate until the glaze
sets.

ENJOY!

Evelyn Berman

Middle layer: Cream 2 tbsp. butter, i tbsp. cream, 1 cup of
confectioner's sugar, 3/4 tsn. peppermint extract.
Spread over cooled brownies, refriqerate.
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VALENTINE MESSAGE COOKIES

Using a simple sugar cookie recipe:

lb. soft butter

€. sugar

Tbs. milk

c. flour

1/2 t. vanilla

1/4 t. almond extract

1 egg

2R CRECRCRCECRCRECRCECRCE RS

v

BRRBEBRABLRABCEBB GA

Combine the first ‘6 ingredients until smooth. Roll the dougi
until it is 1/8 to 1/4 inch thick - the dough is easier to
QQroll if slightly chilled. Make an imprint on dough with

Q@ cookie cutter. Dab beaten egg along edge of imprint. Place
», Message inside. imprint and cover with another piece of douqh
Q?then cut with cookie cutter through both layers. Bake on

( ungreased cookie sheet at 375° until brown; about 6-9 minute

&5 RGG

QpYield 10 dozen.

. Optional glaze: combine all ingredients and spead thinl} (]
on cooled cookies.

1/3 c. sifted confectioner's sugar
1-1/2 t. vanilla or almond extract
1-3 Tbs. hot water.

add food coloring

W“’j"‘/’ d%mﬁ
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HULTICUT.TURAI. VEANUT BOTTER
TREATS

Mix together:
1 cup peanut butter
% cup hone
P ¥ add in
1 cup puffed Millet or Rice
about 3/4 cup raisens

powdered milk can be added
for thickening and nutrition

form mixture into 1" balls and roll
in sesame s/ eds or coconut. . . .Chill,
A make and eat treat for any number.

Hary Ellen
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CHOCOLATISSIMO Serves at least 8,
Ingredients:

8 0z. semi-sweet chocolate

1 tsp. instant coffee powder

2 cubes unsalted butter, softened

1 cup sugar

8 eggs separated

1 oz. grated semi-sweet chocolate

Steps

1. Butter bottom only of 9" springform pan

2. Melt chocolate with coffee powder and set aside to cool a b1t

3. Beat butter and sugar together

4. Add chocolate/coffee mixture

5. Add egg yolks, one at a time and beat on Tow speed about 15 minutes
6. Beat eqg whites, fold into chocolate mixture

7. Pour about 3/4 of batter into prepared pan

#. Bake at 3500 for 50 min.

9. Cool---it should sink in middle...spread uncooked mixture on top
10. Cover and chill overnight,

11. Sprinkle with grated chocolate.

need 9" springform pan

I made this recipe when I left the museum in 1982 and everyone

wanted a copy so...

three years later I finally have it for you.
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KERFY'S
TARTA DE LADRILLO (CEMENT CAKE)

This recipe is from Spain. The cake is made from rookiss layered
together. The "cement" is a chocolate mixture which is spread on
top of each cookie/cake layer.

Ingredients for cake:

1 cup sugar

1 stick butter

1 egg separated

100 grams of milk chocolate (4 1lb. chocolate)

2 packages Social Tea cockies (or square Furopean style biscuits)
milk

optional: strawberries, bananas

Ingredients for frosting:
1% 1b. bar of chocolata
milk approximate
butter amounts

To make the cement/chocolate mixture:

Melt the butter, let cool. Blend butter, sugar and egg yolk in a
mixing bowl. Beat egg white until it forms peaks, add this to the
mixture. Melt chocolate, let cool, and add it to the mixture, also.

To make the cake:

Pour milk into a large shallow bowl. Dip cookies into milk and then
place closely together in rows on a cookie sheet to form the first
layer of the cake. (Rectangular layers are easiest to work with.}
Spread a layer of the cement/chocolate mixture on top of the layer of
coockies. Repeat process of dipping cookies in milk and place on top
of cookies already on tray to form a second layer of cookirs. Alternate
layers of cookie and cement until cake reaches desired height. Place
cake in the freezer for approximately 2 hours. Wote: If the cake
beccmes too sogqy when you are making the layers, put it {n the freezer
for a few minutes. AFfter the cake has had time to set, frost with a
mixture of melted chocolate, butter and milk. Use your imagination.

1 often put extra ingredients such as thin slices of fruit or nuts

in between the layers of the cake. Try adding brandy or liquor to the
cement mixture.
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SHARGNS CHOLOLATE- CIP
COOKIE-S

Last Christmas, Santa brought my sister, Sandy, a pet to help us
lake thinns out of the oven. Nis name {5 Spat {aka Lasagna Lips).
Sometimes when no one I3 around, we believe that Spot helps himself
to vittles. To find out fer sure, we Installed a video camera in
our kytchen. Oh, paor Spot. 1 wat trying out Stop & Shop's recipe
for chocnlate chip cookfes and didn't think they were so hot after
the first taste test. | went iInto my room for stationery and a pen
to write to their quality contral department what [ thaught of thelr
recipe, and Spot went Inlo action. Oh, poor Spot. See stop sclion
film c1ips for detalls, Back In the kitchen, I found oh poor Spat
on his back on the kitchen table with his little leqgies up in the
air. Oh, poor Spot/thought he was hot/but look whal he got/not a
whole lot.
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y BLACK-EYED PEA FRITTERS WITH HOT SAUCE

l¥ c. dried black-eyed peas % tgp. ground red pepper
c. coarsely chopped onions 1 tsp. salt

1 T. chopped ginger root (optional)

vegetable oil for deep frying
& to 3/4 c. water

hot sauce--Canned taco sauce makes a good subatitute for hame-made sauce.

Soak peas in hot water for 30 minutes or more. Drain, and process in a

blender or grind finely in a meat grinder. Add the onion, ginger, water,
red pepper and salt. Then beat with a whisk until light,

Heat 2 or 3 inches of vegetable nil in a deep fryer until it is quite hot.
Scoop up a tablespoon of the mixture, and with a second spoon, push it off
into the hot oll. Turn when browned on one side. Cook for mbout 5 minuteg.

As they are done, transfer to a paper-lined baking sheet and keep warm in
the oven. N
3erve with hot sauce as a‘dip.

Makes about 2 dozen 1 inch fritters. ! i
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BAKED DOUGHNUTS

(O]

Into a bowl sift together: 1 2/3 cup flour
@ . 1 tablespoon baking powder, and
@ Y teaspoon each of salt and nutmeg
Stir im: 1/3 cup sugar
3/4 stick (6 tablespoons) cold butter, cut into
bits, and blend the mixture untll it resembles
meal
eqg, lightly beaten, and
cup milk and
combine the mixture well.

®®
:

Add:

o -

Turn the dough out onto a lightly floured surface and knead lt, adding

more flour, if necessary, to make a soft but not sticky dough, for 1 minute,
Roll out the dough 1/3" thick and with a 3" doughnut cutter, cut it into
doughnut shapes.

Have ready in a bowl 1 stick (% cupl butter, melted and cooled, and in
another bowl § cup sugar mixed with 1 teaspoon cinnamon.

Dip the rounds and holes in the butter and then in the sugar mixture and
put them 4" apart on a lightly buttered baking sheet.

Bake the doughnuts in the upper third of a preheated hot oven (400® F) for
15-20 minutes, or until browned. Makes about 10 doughnuts and holes.
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Santa's and Gourmet's, March 1975
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FUFU (CASSAVA BALLS) (W. Africa)
\
1 Large cassava or yam
1 Egg :
5 Tablespcons Evaporated. milk
1 Onion, grated
pinch of garlic'salt
3 Tablespoons butter or margarine
Peel and cut the cassava or yam into small pleces. Boll pleces
until tender in 4 cup water approximately twenty minutes, Drain
off the water and mash until smooth., Add the egg, milk, onion and
garlic salt. Beat and roll into 2™ balls. If the mixture is too
wet add a little flour.  Pry in butter until brown.
. Y Ty - i avt ¥
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FUFU (PLANTAIN MASH) _(Carribean)

'

2 plantains’ :
1 onion grated i
1/3-4 garlic clove minuad
"3 tablespoons olive oil

4 cup bacon bits (optional)

Peel and cut' plantains into small pileces. Boll until tender
about (20 mlputes) 'Drain and mash until smooth., Add rest of
ingredients and mix. Spoon intoc plate,
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FRIED PLANTAIN (Ivory coast)

Two plantalins or four bananas
Lemon julice

1/3 cup peanut oil

Crushed corn flakes or bread crumbs
Pepper or powdered sugar
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Cut bananas into quarters lengthwise and then into halves cross-
wise. Cover with lemon juice for ten minutes. Roll in the crumbs.
Fry quickly in 4 inch of peanut oil until crispy brown. Sprinkle
with pepper or powdered sugar.
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FRIED PLANTAIN (Carribean)

Y

Two green plantains
1/3 cup oil
salt

4y
(e TS

'
'Y va
»

Peel plantain's then cut into 1 inch slices. Cook in very hot
oil until golden color. Take out and drain on peper towel.
Put on cutting board and flatten. Cook In hot oil again until
crispy. Sprinkle with salt.
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BUES BRCED (HEESE GRIRS

‘7

f cups water 1 pound Chedrur cheese, grated
2 teaspoons salt Y cup bulter, cul in pieces
1% cups grits 3 exgn

Rring water and salt to a hoil: add grits and conk about 30 min-
utes, until water is absorbed and mixture has a creamy texture,
Remove from heat and sur in cheese, butter, and egpy. Bake ina
buttered easserule dhsh at 350° for 76 minutes. ’

YIELD: 8~ 10 servings
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MOOT OF THE. DIVHESS (OLLECTED HeRe Hane- BEEA|
PREPPRED FOR THE MUSEUMS Ov\A&u\lq LUNCAESS A(JD
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Y
14 oxen lving in salie
1 oxen fircyssh
120 hedes Bf shepe (ressh
120 carcas of shepe frgish
2 hores
14 walvve
140 MURRES
300 manbones
of larde and grece, ynogh (cnough}
s ton of salt veneson
1 does of Hressh veneson
5O swanncs
210 pees
to capona of hie prece {larded)
8 doren other capons
#0 dussen hennes
400 convngges |large rabhits|
4 lesauntes
¢ herons and bitores
A kuddes
s dozen pullavn for gely [pullets for jellv)
1z dozen 10 roast
100 dozen peions [pigeons|
12 dosen parieveh fpanridpes)
& duren rabenies
11 dosen curlewes
12 crancs
wikle fom e vagh
120 palons melke
1z galuns creme
11 palons of cradides [curdy]
12 bushels of appellis
11 thousand cpges

Theress no account of the number ot guestsinvited
Ten thousand, perhaps?






