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1 c. vanilla fat-free yogurt 1/s c. orange juice

1/; ¢. frozen berries (such 1 med. banana, cut into
as raspberries or chunks
blueberries)

Place all ingredients in blender. Cover and blend on high speed
about 30 seconds, or until smooth. Add a pear to give yourself another
serving of fruit. Blend in an ice cube or two if you like it really cold.
Serve immediately. Makes two 1 cup servings.

Al Mauler
Cataloging

Fresh Fuit Salad @w&&mg/

This works really well, if not best, with summer fruit such as peaches,
nectarines, berries, etc.
2 med. sized lemons or 4 Honey

sm. limes Cinnamon

Squeeze the lemons or limes, retaining the pulp. In a tightly
sealing jar, add 2 parts juice, 1 part honey, and a dash of cinnamon.
Shake jar to mix thoroughly and pour over cut fruit. Stir salad to mix
in dressing and let it all sit for a few hours (2 to 4 at most) and serve.
Best if eaten within 2 days.

Jeff Bullington
ReferenmﬁDepangent

Balsamic vinegar Pepper to taste

Olive oil Mayonnaise, optional for

1 tsp. stoneground, a thicker, creamier
horseradish, or dressing

brown mustard

In a tightly sealing jar, mix 2 parts vinegar and 1 part olive oil.
Add a teaspoon, or so, of mustard and pepper. Shake to mix thoroughly
alr]l}:l l:lse with a dark green salad. Also makes a great marinade for
chicken.

Jeff Bullington
Reference Department
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Fresh Cl% reely @msmgx

12 ¢. virgin olive oil 1 tsp. dried oregano
1 fresh lemon, squeezed leaves
(s c.) Salt & pepper to taste

1 clove garlic, minced

Mix ingredients together, pour over lettuce and vegetables.

Janet Revenew
Access Services

@/mnqe Lime Salad @wxssmg/

1 orange 2 cloves garlic, finely

1 lime chopped

1/s c. olive oil 1 to 2 tbsp. ginger, finely
Salt & pepper (optional) chopped or grated

Scrape rind of lime and orange into a bowl. Add juice of lime and
orange. Mix in garlic, ginger, salt, pepper and olive oil. To make an
oil and salt free dressing, I leave out the oil and salt.

Jennie Dienes
Map Library

%Wmt// cs)aqu

1 1b. blueberries 3 cloves
4 c. water 1/ c. sugar
Pinch of cinnamon 1/3 ¢. sour cream

Wash the blueberries and put then into a pot. In a separate pot
bring water, cinnamon and cloves to boil. Pour the hot water/cinna-
mon/cloves mixture onto the blueberries and let cook a few minutes
until the blueberries are mushy. Pour the liquid through a stainer, re-
moving the cloves. Save the liquid as this will be your soup. Rub the
blueberries through a strainer into the liquid soup; throw away any
bits left on the strainer. Add sugar and stir. Let it cool until you can
add sour cream without curdling. You can substitute cherries, straw-
berries, raspberries, plums, even rhubarb or apples for the blueber-
ries. Serve warm or cold over wide noodles or acini de pepe.

Malgorzata Stamm
Cataloging and Slavic Departments

Potpourri 169



Fresh Cranbeviy Sauice

1 bag fresh cranberries, Cinnamon
washed and picked Dash black pepper,
over for duds optional

1 (12 oz.) can apple juice
concentrate

In a large saucepan, heat apple juice concentrate to boiling, do
not any water. Reduce heat to medium-low and add cranberries and
cinnamon. (If you want this to be really interesting, add a dash of
black pepper along with the cinnamon.)

Watch and stir occasionally until all the berries pop. If you want
to cover it, be sure to turn the heat down even lower and watch it care-
fully. When all the berries have popped, remove from heat and let cool.
Put mixture into a bowl and chill.

Jeff Bullington
Reference Department

Ry Sauce

/2 c. sugar 1 c. frozen raspberries
2 tbsp. cornstarch Red food coloring
1 ¢. boiling water 1/2 tsp. almond extract

Mix sugar with cornstarch in saucepan. Add boiling water grad-
lt)u:d]ly h]:’»ltlnl one minute. Add berries, extract, food coloring. Bring to
oil, chill.

Joy Fry
Serials Cataloging

1 'z . heavy cream 3 oz. unsweetened

2/3 ¢, dark brown sugar chocolate

4 oz. bittersweet /s c. butter, softened
chocolate 3 tbsp. amaretto

Combine cream and sugar in a heavy saucepan. Bring to a boil
over moderately high heat, whisking occasionally. Once boiling, whisk
until sugars are dissolved. Remove pan from heat and add chopped
chocolates; whisk until melted. Whisk in butter and amaretto until
sauce is smooth. Cool slightly for immediate use. Store remainder in
refrigerator.

Shelley Sandberg
formerly Retrieval Services

170 KULSA Gourmet



1 sm. onion, chopped 1 tbsp. garlic, minced

1 sm. green pepper, 1 tsp. celery seed
chopped 1 !/2 tsp. parsley

1 can button mushrooms, 1/2 tsp. ground marjoram
sliced 11/2 tsp. leaf oregano

/2 (8 oz.) jar green olives, 1 '/ tsp. sweet basil leaves
sliced

Cook above ingredients in olive oil or butter until tender, about

8 minutes, put aside. Brown 1 pound ground chuck and ' of an 8
ounce package of pepperoni (or just 1 !/2 pounds ground chuck). Drain
and put aside. Assemble 1 (15 ounce) can of Italian stewed tomatoes
(or plain tomatoes), 2 (6 ounce) cans of Contadina tomato paste, 3 cans
of water. Put stewed tomatoes in electric skillet and chop into bite-
sized pieces. Add vegetables, meat, both cans of tomato paste and stir.
Add the 3 cans of water from the tomato paste can; add more water if
needed to correct thickness. Simmer about 1 hour 30 minutes. Gar-

nish with fresh Parmesan or Romano cheese.
Rena Katherine Clodfelter
Cataloging

Steve’s %a/sg/ Marinade

2 parts Italian dressing 1 part Worcestershire
1 part soy sauce sauce

Mix and use for basting or marinating. This is delicious on ev-
erything, particularly chops, potatoes, squash and onions.

Kendall Simmons

Government Documents

Rbbad 93 ﬂtw.(}te/z/zg/ ?a,m/

1 (12 oz.) bag frozen 3/1 to 7/s c. water
rhubarb 3/s to /s c. sugar

1 (12 oz.) bag frozen 1 tsp. vanilla (optional)
blueberries

Measure water and sugar in a 2 or 3 quart saucepan. Bring to
a boil and let sugar dissolve. Add frozen rhubarb, bring to a boil. Turn
heat down to allow rhubarb to cook or simmer 20 minutes. Add frozen
blueberries, bring to a boil again. Reduce heat and simmer about 10
to 15 minutes. Remove from heat, add vanilla and stir. Allow to cool,
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pour into jars and refrigerate. Both rhubarb and blueberries alsocome
in 16 ounce bags but I do not increase the sugar. Use whatever size
you like.

Jennie Dienes

Map Library
FLemon Cund
11b. (2 ¢.) sugar About 3 lemons (/2 .
1 12 sticks (6 oz.) butter juice)
5 jumbo eggs, beaten

Grate, then squeeze juice from lemons. Melt butter in double
boiler, add sugar, stir, then add lemon rind and lemon juice. Heat until
very warm. Add 5 beaten eggs. Stir constantly until thickened. Pour
into jars.

Geri Slater
Cataloging

Home-Made Céjumaﬂa/ Cereal

Pour 1 cup of cooking oil and 1 cup of corn syrup into saucepan
and heat to boiling. (Honey may be substituted for alYor part of corn
syrup). Empty 1 large box of oats (42 ounces) into large mixing bowl
or large paper grocery sack. Add 2 cups of dry milk, 2 cups of Nutty
Nuggets cereal, and 3 cups of shredded coconut. (One of the other
grainy, crunchy cereals may be substituted for Nutty Nuggets.)

Add nuts if desired. Mix thoroughly. Pour part of the contents
of saucepan onto other ingredients and mix well. Repeat until sauce-
pan is empty. Fill lightly greased cookie sheet with mixed ingredients,
setting asicf; remainder of mix, sprinkle liberally with cinnamon or
nutmeg, and bake for 15 to 18 minutes at 350° in a preheated oven.
Serve with milk warm or cold. Add raisins and fresh fruit.

John Richardson
Cataloging
1/2 e. rolled oats (not Dash cinnamon
instant) Salt to taste
/s e. cooked or canned Chopped pecans,
pumpkin sunflower seeds,
1 tbsp. brown sugar or fresh berries,
molasses optional
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Cook oats according to package directions. Add pumpkin,
brown sugar, cinnamon and salt to saucepan. Continue cooking over
medium heat until hot, about 1 minute, stirring constantly. Garnish
with optional ingredients. (Cook in microwave according to package
directions for a quick breakfast). Makes 1 serving.

Al Mauler
Cataloging

@atmeal Pancakes

3/s c. rolled oats 3/s tsp. salt

1 /2 c. buttermilk 1 tsp. baking soda
1 beaten egg 1 tbsp. sugar

1 c. whole wheat (or can 3 tbsp. oil

use half whole and
half white flour)

Mix oats with buttermilk and let stand 20 minutes. Add other
ingredients. If too thick, add a bit more milk. Cook in a lightly oiled
frying pan until well done. Delicious with maple syrup or apple butter.

Kathleen Neeley
University Archives

({?a/mwé’/ ?O/I/l’l/

1 c. real butter 1/2 tsp. baking soda
2 c. brown sugar 1 tsp. vanilla
12 e. light corn syrup 6 qts. popped corn (plain)

/2 tsp. salt

Bring butter, sugar, syrup and salt to a boil in pan, stirring
constantly. Boil 5 minutes without stirring. Remove from heat. Add
baking soda and vanilla and stir. Pour over corn and bake 1 hour at
250° stirring every 15 minutes.

Kathy Lathrom
Retrieval Services

C)/ (ll’llﬂ(b’ (9{ éﬂ?llﬂ(é CGDO/ZI’L

8 gts. popped corn 1 c. butter or margarine
4 oz. sliced almonds 1 tsp. salt )

2 c¢. sugar 2 tbsp. butter vanilla

1/, e, light corn syrup I/2 tsp. baking soda
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In large saucepan, melt butter with sugar and corn syrup. Add
salt, then bring to a boil for five minutes, stirring occasionally. Quickly
stir in butter vanilla and soda. In a turkey roaster, pour !2 mixture
over pop corn and almonds, mix, repeat. Bake at 350° for 60 minutes,
stir at 20 minute intervals. Spread quickly on a clean surface and sep-
arate until cool, then form into balls. Store in an air-tight container.

Shelley Sandberg
formerly Retrieval Services

gapcam%

1/4 Ib. butter or margarine Enough popcorn to fill

1 Ib. peanuts large angel food cake
1 Ib. mini marshmallows pan
1 Ib. plain M&M'’s

Remove unopened kernels from popcorn. Melt butter, then add
marshmallows and stir until melted. Using a turkey roaster, pour but-
ter mixture over nuts and popcorn. Add candy last. Press into angel
f(o;c{l‘ cake pan. Once set, turn out on a cake plate. Cut with a sharp

ife.

Linda Kucza
Retrieval Services

1 or more cans sweetened !/2 to 1 tsp. vanilla per can
condensed milk of milk
(regular, low fat or
fat free, all work)

Leave cans unopened. Remove the labels if you want. Place in
large kettle. Add enough water to cover the cans. Bring to a boil. Sim-
mer covered for 3 to 3 /2 hours. Check periodically, adding more water
if necessary. (Whatever you do, don't let the kettle go dry, the cans will
explode!) Remove from heat. Take the cans out of the kettle and allow
to cool to room temperature. Open the cans, scoop contents into bowl,
and stir until smooth. Add vanilla to taste ('/2 to 1 teaspoon per can).

Dulce de leche is a staple in Argentina, where I grew up. It is
used as a filling in crepes and cakes, as a breakfast time spread on
medialunas (croissants) and bread, and as a dessert accompaniment
with bananas or apples. In my family, no gathering is complete
without dulce de leche in some form.

Rachael Miller
Retrieval Seruvices
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%M/I’nf Cé’w/w

Before you start, check rum to make sure it is of good quality.
Select a large bowl, measuring cup and spoon. Assemble all ingredi-
ents, then check rum again.

With electric mixer, beat one cup butter in a large fluffy bowl.
Add one teaspoon of sugar and beat. Meanwhile, check rum again.
Add three large eggs, two cups fried druit and beat until very high.
If fruit sticks in beaters, pry out with screwdriver and taste rum again.
Add threee cups baking powder, a pint of rum, one seaspoon of toda
and one cup pepper. Sift one half-pint of lemon juice and fold in
chopped buttermilk and strained nuts. Add one bablespoon of scrown
sugar....or whatever color you have. Turn pan to 350° and grease oven.
Pour whole mess in. Sample rum while waiting. Cook about two or
three hours or until rum is gone.

Nancy Hollingsworth
Kansas Collection

Causin Karen's Wildeat Roast

1 ordinary barn cat 2 tsp. cinnamon
2 c. sugar Bonfire
1 12 gts. water Spit

Take the “cat” that has been walloped by a “hawk”-this works
best during the basketball season. Boil the water with cinnamon and
sugar added. The boiling will make the cat “wild”, and will improve
the flavor as everyone knows “Wildcats” have poor taste. Place “wild-
cat” on spit over bonfire until evenly heated. Length of time is unde-
termined since the “Wildcats” are never ready.

Barb Woodruff
Administrative Office
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Appetizers ENGLISH MUFFIN LOAF 25
BARBARA DOULE'S PARTY CHEESEBALL 13 ggi’;‘q%‘:ﬁf,f&%t’?ggzg?% i ;?
ggg; rg:&g{é&s 11' HONEY GARLIC BREAD 20
i i e 5 KOWALSKI'S CRANBERRY
: OAT-BRAN MUFFINS 26
g*‘”“ CHEESE LOGS 12 KOWALSKI'S OAT BRAN MUFFINS 25
LAM BIR 3 LEFSE 2
CREAMY DILL DIP 6
: LEMON POPPY SEED SCONES 22
DEBORAH'S FRESH MEXICAN SALSA : MAYBELLE WAGSTAFF'S (CLASS OF 1905)
DEVILED EGGS 9 ICE BOX ROLLS 15
DIXIE HARPER'S SAUSAGE BALLS 11 NGB BVE BEEID o
EGGPLANT SPREAD 3 MS. BEAN'S BISCUITY SCONES 21
FRUIT/SAUSAGE DIP 4 NICK'S GINGERBREAD 29
GUACAMOLE 7 OLIVE, TOMATO, AND ONION
HOT & SPICY CHEX PARTY MIX 10 POLENTA LOAE 23
HUMMUS 8 PLYMOUTH BREAD 18
JEANNE RICHARDSON'S SALMON BALL 12 PUMPKIN NUT BREAD 29
KUTIA 13 RICH BASIC SWEET DOUGH 15
LAYERED FIESTA DIP 4 SOUR CREAM CORNBREAD 24
LORRAINE'S SPINACH DIP 6 WHOLE WHEAT BREAD 17
MEXICAN BEAN DIP 4
MEXICAN HAYSTACK DIP 5 Cakes & Covkbies
RICANIE o= 2 AMARETTO CAKE at
PIZZA DIP . APPLESAUCE COOKIES 46
PIZZA SPREAD APRICOT NECTAR CAKE 33
g:\‘L"éXEGETABLE DiP f AUTUMN APPLE CAKE 32
BAKELESS FRUIT CAKE 41
SAUSAGE BAGELS i BAKER'S CHOCOLATE PEANUT
SEASONED CRACKERS i BUTTER BROWNIES 57
SHRIMP OR SEAFOOD DIP 3 BEACH EOiiEs 3
STUFFED MUSHROOMS ¢ BERLINGER KRANSER COOKIES 47
TUNA DIP FOR CRACKERS BREAKFAST BUNDT CAKE 34
OR PARTY BREADS 6 SRAWAES ké
LARORED: RHEESS FATA " BUTTERSCOTCH BROWNIES 57
VARIETY CHEESE BALL 12 CARROT GAKE 34, 35
CARROT OATMEAL COOKIES 50
Breads & Rolls CHOCOLATE CHIP DATE NUT COOKIES 48
ANN'S SCONES 21 CHOCOLATE REVEL BARS 58
APRICOT BREAD 26 COWBOY COOKIES 49
BANANA MUFFINS 25 CUPID'S CAKE 39
BANANA NUT BREAD 28 DATE BALLS 52
BASIC SWEET DOUGH 16 EGG NOGG CAKE 40
BLACK BEAN BREAD 20 FATTIGMANN 55
BLUEBERRY-ORANGE NUT BREAD 28 FRESH APPLE CAKE 32
BREAD STICKS 18 FUDGY CHOCOLATE LAYER CAKE 37
BROWN SUGAR CORNMEAL MUFFINS 24 GERMAN CHOCOLATE CAKE 38
CHEDDAR DILL MUFFINS 24 GRANDMA'S HERMITS 50
CHEWY BAGUETTES 19 HERMITS 50
CORN BREAD 23 KAHLUA FUDGE CAKE 39
CREPES 29 KANSAS DIRT CAKE 39
CURRANT BREAD 27 KRUMKAKE 42
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KUCHEN
LEMON BARS
LEMON DELUXE BARS
MARK'S RICE KRISPIE TREATS
MAYBELLE'S CHOCOLATE CHIP CHEWS
MINI CHOCOLATE CAKES
WITH WHITE CHOCOLATE LAVA
MOCHA FUDGE BROWNIES
MOIST APPLE CAKE
OLD-FASHIONED COCOA CAKE
OZARK WALNUT CAKE
PAPPAKAKOR
PATRICIA'S SIMPLE
PEANUT BUTTER COOKIES
PINEAPPLE CAKE
PLUM CAKE
POKE AND POUR CAKE
POVITICA
PUDDING CHOCOLATE CHIP COOKIES
PUMPKIN BARS
QUICK & EASY HEALTHY
WALNUT ROLL
RHUBARB COFFEE CAKE
RUM BALLS
STONE CROCK COOKIES
SWEDISH APPLE CAKE
TEXAS SHEET CAKE
AND FROSTING
THUMBPRINT COOKIES
TOLL HOUSE OATMEAL COOKIES
TUTTI FRUITTI CAKE
VALENTINE SUGAR COOKIES
VENETIANS
YULE FRUIT CAKE
ZUCCHINI DROP COOKIES

Desserts
BAKED DEVIL'S FLOAT
BAKED RICE PUDDING
BLACK FOREST TORTE
BOSTON CREAM PIE
BROWNIE SWIRL CHEESECAKE
CARAMEL FLAN
CHASE'S CHERRY MASH SUNDAE

CHEESECAKE 81,

CHERRY CHEESE CAKE
CHERRY FLUFF

CHERRY MASH CANDY
CHOCOLATE VELVET

COOL SUMMER CHEESECAKE
CRANBERRY FUDGE
DEBORAH'S MINCEMEAT
DOLLY'S PIE CRUST

FAVORS (CHRUST-FAWORKI)
FOUR LAYER DESSERT
FROZEN KAHLUA MOUSSE PIE
FRUIT PIZZA

GENEVIEVE WEIHE'S APPLE DUMPLINGS
GLORIFIED RICE
GOOSEBERRY PUDDING
GRANDMA SALLY'S PIE CRUST
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74
78
73
70

75

ZER

78
87

2288/

75

338

78

63

GRANDMA SULLIVAN'S PECAN PIE
GRANDMA'S BERRY COBBLER
JACK AND JILL'S
PEANUT BUTTER FUDGE
LEMON CHIFFON PIE
LETA OWENS' DUMP CAKE
LINZER TORTE
MARBLE CHEESECAKE
MARILYN'S CHERRY CRUNCH
MOCK FRIED ICE CREAM
MOM'S APPLE DUMPLINGS
NEVER FAIL MERINGUE
NORWEGIAN GIFTAS
OATMEAL PIE
ORANGE MOUSSE PIE
PARADISE CAFE'S
DOUGLAS COUNTY PIE
PATRICIA'S NO-CRUST-NO-CHERRY
YUMMY CHEESECAKE
PECAN PIE
PEG WOLZ'S FAMOUS CHOCOLATE PIE
PLUM PUDDING WITH LEMON SAUCE
PRISCILLA MUNROE'S PECAN PIE
PUMPKIN CHIFFON PIE
RICOTTA RASPBERRY TART
SANDRA'S PLUM TORTE
SIMPLE ORANGE SHERBET
SOUTHERN PECAN PIE
STRAWBERRY GRAPEFRUIT SORBET
STRAWBERRY-RHUBARB PIE
THELMA SCHULTE'S
STIR AND ROLL PIE CRUST
WARM CARAMEL PEACHES

Main Dishes

ANN GLINKA'S

ENCHILADA CASSEROLE
AUNT MARTHA'S

HAMBURGER STRETCH
BAKED CHICKEN BREASTS
BAKED CHICKEN SALAD
BAKED OYSTER PIPPIN
BAKED SALMON WITH TARRAGON

AND FENNEL-SEED BUTTER
BARBECUED MEATBALLS
BEAN AND MEATBALL CASSEROLE
BEEF-N-TATER MICROWAVE RECIPE
BEVERLY MANUEL PARDUE'S

JAMBALAYA
BIEROCKS
BIGOS
BRAISED STUFFED BEEF ROLLS
BREAKFAST CASSEROLE
BROCCOLI CHICKEN CASSEROLE
BURGER CHILI AND CHIPS
BURGERS
CAJUN BOIL
CATFISH IN THAI SWEET

CHILI SAUCE
CHEESE MEAT ROLL
CHICKEN AND RICE BAKE

66
79

67
74

74
79

T3
64
69

65

81
67
67
76
66

72
72
85

66
85

63
80

118

105
121
128
110

108
100
101
105

107
102

102
117
130

103
107

109
105
128



CHICKEN CHILI
CHICKEN CURRY
CHICKEN LOAF
CHICKEN PEPPERIDGE FARM
CASSEROLE
CHICKEN PICANTE
CHILI
CHILI CHEESE CASSEROLE
CHILI RELLENOS CASSEROLE
CHINESE CHICKEN SALAD
CORNISH PASTIES
COUNTRY FRANKS
COWBOY DINNER
CUBAN TURKEY
DAD'S FRIED CHICKEN
DEBORAH'S CRANBERRY
SAUCE MEATBALLS
DIET CHICKEN
EASY LASAGNA
EGGS SUPREME
FETTUCCINI PRIMAVERA
FIESTA FISH
GOLD COAST STEW
HAMBALLS
HAZEL'S CHILI
HOLLYWOOD SPAGHETTI
ISRAEL! STUFFED PEPPERS
ITALIAN CHICKEN BREASTS
JALAPENO CHICKEN
JANET K MCCORISON'S
COMPANY CASSEROLE
JOAN'S ITALIAN CHICKEN
LEMON PEPPER CHICKEN
LIVER AND VERMOUTH
MANGO CHICKEN
MARILYN'S BBQ MEATBALLS
MARK'S SPICED CHICKEN
MARSALA POT ROAST
MEATLESS EGGS AND SAUSAGE
MEATLESS MEXICAN CASSEROLE
MEATLOAF
MERLE'S CHILI
MOM'S PORK CHOPS
MUSHROOM LAMB CHOPS
NANCY SANDERS' WORLD'S BEST CHILI
ORIENTAL SPARERIBS
OYAKO DON
PESTO-BASED PIZZA
POOR MAN'S STEAK
POTATO AND EGG CASSEROLE
PRIME RIB ROAST BEEF
AND YORKSHIRE PUDDING
QUICHE AU FROM
SALMON LOAF
SAUSAGE MACA P’?r:‘ BAKE
SKILLET CHICKEN
SOLE IN HERBED r’*JT ‘5
SPANISH TORTILLA
SPICY THAI GREEN CURRY
SPRING MEATLOAF

100

99
117
113
108
126
101

94

98

93

~n

125

STIR FRY 124

SZHB CHILI 96
TASTY AND TENDER BBQ RIBS 92
TOFU STEAK 111
TOMATO CHICKEN 122
TROPICAL SKILLET 127
TURKEY PILE ON 131
VEGETABLE PIZZA 115
VIETNAMESE COMBINATION

FRIED RICE 11

WORLDS EASIEST TORTILLA
AND CUSTARD CASSEROLE 1
YELLOW RICE AND CHICKEN 128
ZWIEBELKUCHEN 1

Potpourri
APPLE-ORANGE SMOOTHIE
BALSAMIC VINEGAR SALAD DRESSING
BLUEBERRY SOUP
CARMEL CORN
COUSIN KAREN'S ivn;[,)()\T ROAST

DARK CHOCOLATE SAUCE

DULCE DE LECHE 174
FRESH CRANBERRY SAUCE 170
FRESH FRUIT SALAD DRESSING 168
FRESH GREEK DRESSING 169
HOLIDAY TREAT 167
HOME-MADE GRANOLA CEREAL 172
HOT BUTTERED RUM 166
HOT SPICED WINE 167
JOANNE JONES® WASSAIL 166
KULSA PUNCH 165
L ) CURD
MARGARITAS 16¢
MAUDE ELLSWORTH'S CHRISTMAS TEA 166
OATMEAL PANCAKES 173
ORANGE JULIUS 167
ORANGE LIME SALAD DRESSING 169
POPCORN CAKE
PUMPKIN OATMEAL
RHUBARB BLUEBERRY JAM 171

RU? 5
‘w’éf\(m 171

1

g as

1

Soups & Salads
ACINI DE PEPE FRUIT SALAD
AUTUMN FRUIT SALAD
. NEI
lwl‘/wnwh 3¢
CHERRY JUBILEE 15:
CHICKEN AND RICE SOUP 136
CORN CH( ER BISQUE 137
CRANBERRY SALAD 1
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CREAM OF CHICKEN & CHEESE SOUP
CURRIED CHICKEN SALAD
DEBORAH'S LIME JELLO SALAD
FLUFFY SALAD
FRUIT SALAD
GAZPACHO
GEORGE HARRISON'S LENTIL SOUP
GOULASH SOUP
GRANDMOTHER'S SLAW
GRAPE SALAD
HAMBURGER SOUP
JANET K MCCORISON'S CRANBERRY
JELLO SALAD
JANET K MCCORISON'S
SPINACH SALAD
JENNIE'S POTATO SALAD
LEEK AND POTATO SOUP
LENTIL SOUP
MEXICAN CHEF SALAD
MOM'S CABBAGE SALAD
OLD FASHIONED BEAN SOUP
OLD FASHIONED POTATO SALAD
ORANGE WILD RICE SALAD
WITH SMOKED TURKEY
POPULAR BROCCOLI SALAD
POTATO SOUP
POTLUCK SALAD
QUICK, CRUNCHY BROCCOLI SALAD
RICE SALAD
SANTA FE SOUP
SAUERKRAUT SALAD
SHRIMP CHOWDER
SPICY ITALIAN POTATO SOUP
STEAK SOUP
SUMMER PASTA SALAD
UPSTATE MINESTRONE SOUP
VINAIGRETTE-RUSSIAN SALAD
WILD RICE CHICKEN SALAD
YUM YUM SALAD
ZUCCHINI SOUP

Vegetables

BAKED EGGPLANT
BLACK BEANS
BLACK EYED PEAS WITH BACON
BLANCHE SCHUBERT'S

ARROZ CON JACQUE
BUCKWHEAT KASHA
CHEESY POTATO CASSEROLE
CHILI-ROASTED SWEET POTATOES
CLARA BOHM'S RICE

AND MUSHROOM CASSEROLE
CORN BAKE
CREAM CORN
DEBORAH'S CHEESE CASSEROLE
EGGPLANT SUPREME
MRS. WILKE'S SAVANNAH RED RICE
MULTI BAKED BEANS
MUSHROOM RICE
NEW ORLEANS RED BEANS AND RICE
RAW POTATO DUMPLINGS
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146
148
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163
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ROTEL GREEN BEAN CASSEROLE
SERBIAN SQUASH
STEPHENSON'S GREEN RICE
TABBOULEH

TOMATO ASPIC LOAF
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