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The American Ukrainian Youth Association, Mykola

Pavlushkov branch of Chicago, was founded in 1949.

Ukrainians formed the organization because of their

love for their culture and heritage. Today, fifty years

later, \"CYM\" is home for not only the founding mem-

bers, but for their children, grandchildren and great
grandchildren as well. The children attend weekly youth
meetings, they dance, sing, play sports and go camping

under the motto of \"God and Ukraine\", forming friend-

ships that last a lifetime. This book is dedicated to our

founders, members and supporters. Thank you for

keeping our Ukrainian family and spirit alive. Happy

50th anniversary!)
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The cookbook committee would like to thank each person who

generously took the time to share their favorite recipes and help
make this book possible. We would also like to thank all those

who purchased this book in support of our organization. We hope
that you will use these recipes often and treasure our cookbook

as a keepsake of the golden anniversary of the American

Ukrainian Youth Association, Pavlushkov branch of Chicago.

A special ''thank you\" is extended to Ms. Ulana Kostiw Cirincione
for the beautiful cover design, and the artwork seen within the

cookbook, and to Mr. Dmytro Nowoshytsky for generously editing
our \"Ukrainian Language Recipe\" section of the book.

The Cookbook Committee

Kateryna Kulas - Chairperson
Ulana Kostiw Cirincione

Odarka Czerniak

Katya Drozd

Mike Kuczer

This book is a compilation of our most treasured recipes howev-
er they may not all be our own original recipes.)
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3 Haro.aH 50-JIiTIH iCHYBaHHH i ,aisuIbHOCTH Haworo

Ocepe.aKY CYM iM. MHKOJIH naRTIyuIKOBa B qiKaro, MH

BH.aa\342\202\254MO UIO nponaMHTHY K}'XoaapcbKY KHH)I{](}'.

BwaHoBYI01.fH HaWHX nonepe.aHHKiB-3aCHOSHHKis

Ocepe.aKY, Ta HalIIHX 6aTbKis, HKi He )I(3JIiJIH aHi TPy.ay,
aHi rpoweH lI)IH p036y,aOBH Ocepe,aKY CYM, MH, B Mipy

U . ... \302\267

MO)KJlHBOCTeH, CTapa\342\202\254MOCb ITH lXHIMH CJIlltaMH Ta

npo,aoB)K}'BaTH lXHIO BCecTopoHHIO ,aisuIbHicTb lI)IH ,a06pa
HalIIHX ,aiTeH a ixHix BHYKis, Ta lI)IH ,a06pa Bci\342\202\254i

.. ..

YKpalHcbKol rpoMaLtH.)

Cno,ai\342\202\254MOCb, IDO Hawi K}'XOBapCbKi peuenTH cTaHyTb Y

npHro,ai 6araTboM MOJIO,aHM rocno.aHHHM Ta K}'XapaM.)

YCiM THM, SlKi 6y.ayrb KOpHCTYBaTHCH HarnolO

KyxosapCbKolO KHHXKOIO, 63.)Ka\342\202\254MO CMaQHOro!)

K.O..M.l.IEI)

KaTepHHa KYJlHC - rOJIOBa)

Y JIHHa KocTiB qHPHHtJOHi)

O,aapKa qepHHK)

KaTH L{P03.a)

MHxaHJIo Kyqep

.*..*..*..*..*..*..*..*..*..*.)
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CHEESECAKE)

Filling:

1 (18-oz.) pkg. Philadelphia cream
cheese

1/ 2 c. sugar)

1/2 c. sour cream
2 eggs
1 tsp. vanilla)

Dough:
.

1 stick butter or margarine
1/2 c. sugar
2 eggs

Glaze: (mandatory))

1 T. milk
1 tsp. baking powder

1 c. flour)

1/2 c. sour Cream 1 tsp. vanilla
2 T. sugar

Beat cream cheese, sugar, sour cream, eggs and vanilla very well;

set aside. Mix together (knead) by hand all the dough ingredients.
Grease a 10-inch Pyrex glass pie dish. Sprinkle lightly with flour. Place

dough on glass dish. Pour cream cheese filling over dough. Bake at 350\302\260

for about 30 minutes. Mix together all ingredients for glaze. Immediately

spoon over cheesecake and bake an additional 5 minutes.

Anna Wereminski)

CRESCENT CHEESECAKE)

2 cans crescent rolls 1 egg yolk
2 Ig. pkgs. cream cheese 1/2 tap. vanilla

3/. c. sugar 1 tap. lemon Juice

Spread 1 can of rolls evenly on cookie sheet. Mix remaining ingredi-
ents until creamy. Spread over top of rolls. Top with other can of rolls.

Beat egg white and brush on top of rolls. Bake 20-30 minutes at 350\302\260.

After cooled, sprinkle with confectioners' sugar. Cut in squares.

Sophie Moshos)

27987 -99)
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APPETIZERS & BEVERAGES)

ARTICHOKE DIP)

14-oz. can artichokes

1 c. mayonnaise
1/2 c. Parmesan cheese)

Garlic salt
Tabaseo sauce
Worcestershlre sauce)

Drain and chop artichokes. Mix artichokes, mayonnaise and Parme..
san cheese. Add gartic salt. Tabasco sauce and Worcestershire sauce
to taste. Bake in small casserole dish 15-20 minutes at 350

0
. Serve

with crackers and bread.)

Kalyna Wasiunec)

HOT ARTICHOKE DIP)

2 c. chopped frozen spinach
1/2 c. shredded Parmesan cheese
1/2 c. lowfat mayonnaise
1 (14-0z.) can quartered artichoke

hearts

1 clove garlic, minced

Thaw spinach and allow water to drain (squeeze any excess water

before combining with ingredients). Chop artichoke hearts into small
pieces and combine with all ingredients. except the Monterey Jack

cheese. Blend well. Spoon into ovenproof dish and top with the Monterey
Jack cheese and some paprika for color. Bake in a 350 0

preheated

oven for approximately 30 minutes or until top is browned and recipe

is bubbly. Serve warm with slices of baguette bread.

Natalia Chimiak-Kulas)

1/. c. chopped green onions with
whites

1/. c. shredded Monterey Jack

cheese
Salt & pepper to taste)

I)
27987-99)))
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ARTICHOKE APPETIZER)
1 can water-packed artichoke

hearts
1 c. mayonnaise
1 c. Parmesan cheese

Chop the artichoke hearts; drain. Mix with remaining ingredients.
Bake in a 350 0

oven for 30 minutes or longer. The top needs to be

boiling. Serve with French bread, cocktail toast, or crackers.

Olya Kinal)

1/2 c. mozzarella cheese
2 T. finely-diced onions
Garlic & pepper to taste)

CREAMY SPINACH DIP)

1 (13.5-oz.) can Del Monte fresh 1/4 c. mayonnaise
cut whole leaf or chopped 1 (1.4-oz.) pkg. dry onion soup
spinach mix

2 c. sour cream 1 c. chopped red pepper

Drain spinach well, reserving 2 tablespoons liquid. (Chop spinach if

whole leaf.) Combine reserved Hquid, sour cream, mayonnaise and

soup mix. Stir in spinach and red pepper. Refrigerate for several hours
or overnight to blend flavors. Serve with vegetables, bread, or crackers.

Makes 4 cups.)

Elizabeth Roslewski)

CHIPPED BEEF DIP)

1 pkg. cream cheese, softened 1 sm. yellow onion, diced up
1 pkg. Carl Buddlg chipped beef, 1 T. horseradish

chopped up 1 T. yellow mustard

Mix all ingredients together and refrigerate. Serve with crackers.

Nick Zaderej)

2)
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CRAB DIP)

1 (8-oz.) pkg. cream cheese,
softened

1 (8-oz.) ctn. sour cream

1 (6
1
/2-0Z.) can crabmeat

4 green onions with stems,

chopped

Blend all ingredients well.)

1-2 T. pimento
5-6 T. chili sauce
3/ 4 T. Worcestershlre sauce
1-2 drops Tabasco sauce
1-2 T. green pepper, chopped)

Olya Kinal)

CRAB DIP

(TRipLEd IMPRovisEd RECipE))

3 (8-oz.) pkgs. cream cheese, 6 T. chopped roasted red pepper
softened (comes In Jar)

2 (8-oz.) pkgs. lite sour cream 3 T. Worcestershlre sauce
1 whole pkg. Imitation crabmeat Approx. 6 drops Tabasco sauce
9 green onions, Incl. stems, (personal taste)

chopped Approx. 12 T. ketchup (personal
1/4 c. Spanish onion, chopped taste)

Mix all ingredients together (by hand).)

Olya Kinal)

TACO DIP)

1 (16-oz.) can retried beans mixed
with 1 tsp. chili powder

2 avocados, mashed with lemon

or lime Juice
1 c. sour cream

1/2 c. mayonnaise)

1 (1.25-oz.) pkg. taco mix
1 bunch green onions, chopped

2 tomatoes, chopped
Sm. can olives, chopped

1 (16-oz.) pkg. shredded Colby-
Jack cheese)

Spread retried beans and chili powder mixture on serving plate or
bowl. On top of this spread avocados. Mix together sour cream, mayon-
naise and taco mi\037; spread over avocados. then spread cheese. Top

with tomatoes. olives and green onions. Serve with tortilla chips.

Natalie Fafendyk)

21987-99)
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TACO DIP)

1 (16-oz.) pkg. sour cream

Mix together.

1 T. cumin 1.2 T. taco seasoning
Mix above until blended. Spread into a 9 x 13-inch pan. Top with

the following:)

2 cream cheese)

Chopped green onions
Chopped tomatoes

Sliced black olives

Serve with tortilla chips. Enjoy.)

Jalapenos to decorate

Shredded cheddar cheese to
cover top)

Olya Kinal)

MEXICAN DIP)

2 pkgs. cream cheese

2 cans chili
Green onions, chopped

Spread cream cheese on bottom of medium baking dish. Top with
chili, green onions, olives and cheese. Bake in 350

0
oven for 25-30

minutes or until cheese is melted. Serve hot with tortilla chips.

Anna Hirota)

1 can olives, chopped
-11/2 Ibs. shredded Jalapeno cheese)

FRUIT DIP)

4 oz. Philadelphia cream cheese 1/4 c. powdered sugar
1 tsp. vanilla 1 c. heavy whipping cream

Blend with mixer and add gradually any additional powdered sugar
needed for taste. Refrigerate for 45 minutes. Serve with strawberries.

Bohdanna Czerniak)

4)
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FRUIT DIP)

1 pkg. Philadelphia cream cheese
1/2 c. sugar
1/2 c. brown sugar

Blend all ingredients together. Chill. Serve with fruit.)

1/2-1 c. cashew nuts, chopped

1 tsp. vanilla)

Olya Kinal)

GRAPE CHili MEATBAllS)

2 Ibs. ground beef

2 eggs
1/2 c. cracker crumbs

1/2 c. water

Combine these ingredients and make small meatballs. Fry till

brown; drain.)

Salt

Pepper
Garlic salt)

1 bottle chill sauce 1 tsp. lemon Juice

1/2 c. grape Jelly

Combine these ingredients. When melted, add meatballs. Cover and
simmer. Serve with toothpicks.)

Olga Doolin)

lYN'S MEATBAllS)

1 lb. ground beef

1/2 c. bread crumbs
1/3 c. minced onion
1/4 c. milk

1 egg)

1 T. parsley
1 tsp. salt
1/. tap. pepper

1/2 tsp. Worcestershire sauce)

Sauce:)

1 (12-oz.)bottle chili sauce 1 (1O-oz.) Jar grape jelly

Mix all above ingredients together, except for chili sauce and grape
jelly. Shape into 1-inc,h meatballs. Fry in '/4 cup shortening or oil to

brown. Take out and drain. Place chili sauce and grape jelly in a pan;
heat until dissolved. Add meatballs to sauce and simmer. uncovered.

30 minutes. Makes 30 meatballs.)

Marcia Dahlke)

27987 -99)
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CHili HORS D'OEUVRE
(P\302\243R\302\243kuskA))

3 onions, chopped
2 T. 011

2 Ibs. ground beet
3 (18-oz.)cans tomatoes (not

stewed)
3 T. chili powder
2 (15-oz.)cans red kidney beans,

drained

Brown onions in oil; stir in ground beef. Brown; drain fat. Pour in
tomatoes and cook to boil. Stir in chili powder, garlic, sugar and salt;

mix well. Pour in hot water and stir well. Bring to boil; reduce heat and
cover. Cook for 1-1

1
/2 hours.)

2 cloves garlic, chopped

1 c. hot water
2 tsp. sugar
1 tsp. salt

French bread or oyster crackers)

Mariyka Dzwinyk)

SPINACH BAllS)

2 pkgs. frozen chopped spinach, 1 onion, chopped
thawed, drained 4 eggs, beaten

2 c. plain Pepperldge Farm 1 stick unsalted butter, melted
stuffing 1/2 c. grated Parmesan cheese

Combine all ingredients. Form into bite-sized balls. Place on baking

sheet. Bake at 375 0
for 20 minutes. Makes 36.)

Melissa Kulas)

ZUCCHINI TREATS)

3 c. coarsely grated zucchini with

peel on
11/..c. Blsqulck

1/2 c. chopped onion
1/2 c. grated Parmesan or Romano

cheese

Mix zucchini, Bisquick, onion, cheese, eggs, salt, garlic powder, pars-

ley and pepper together in a bowl. Pour mixture into a 13 x 9 x 2-inch

baking dish. Bake at 3500
for 25-30 minutes or until golden brown.

Serve warm or cold.)

4 eggs, slightly beaten
1/2 tsp. salt

Dash garlic powder
Dash parsley flakes

Dash pepper)

Melissa Kulas)

6)
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STUFFED CHERRY TOMATOES)

Cherry tomatoes Finely-shredded cheddar cheese
Spicy guacamole (frozen or fresh

homemade)

Split top of tomatoes by slicing an \"X.. Spread out opening. Drop small
amount of guacamole in opening and sprinkle with shredded cheese.

Olya Kolody)

STUFFED MUSHROOMS)

2-3 pkgs. med.-Ig. mushrooms 2 (B-oz.) pkgs. cream cheese,
1 lb. bacon, fried. crumbled softened
1 onion, finely chopped Paprika

Wash and core mushrooms. Mix bacon, onion and cream cheese
together. Stuff the mushrooms. Broil 3-5 minutes; sprinkle with paprika
and serve.)

Johanna Senyk)

SAVORY STUFFED MUSHROOMS)

12-16 fresh med. mushrooms

1/2 c. butter/margarine
3 T. chopped green peppers

3 T. finely-chopped onion

Preheat oven to 350\302\260.Wipe mushrooms with damp cloth. Remove
stems and chop stems; set aside. Heat 3 tablespoons butter in large
skillet. Saute mushroom caps only on bottom side 2-3 minutes. Remove;
arrange round side down in shallow baking pan. Heat rest of butter in
same skillet. Saute chopped stems. green peppers and onion until
tender. about 5 minutes. Remove from heat. Stir in bread cubes and

seasoning. Use to fill mushroom caps, mounting mixture high in center.

Bake for 15-20 minutes.)

11/2 c. fresh bread cubes (1/4 -ln.)

1/2 tsp. salt

1/, tsp. pepper)

,) Mary Zelisko)

7)
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MUSHROOM CANAPES)

1 lb. fresh sm. mushrooms 2 egg yolks
1/4 c. butter 1/2 tsp. salt

6 slices whol.wheat sandwich 2 sm. cloves garlic, pressed or
bread minced

1 (8-oz.) pkg. cream cheese, 2 tsp. chopped chives

softened Paprika

Wash and stem mushrooms. Reserve stems for use in sauces and

gravies. Drain caps thoroughly and saute in butter. Remove crusts from

bread and cut each slice into 4 squares. Toast in oven on both sides.
Place toasted slices on cookie sheet. Place mushrooms, rounded side

up, on each square; cool. Meanwhile, cream the cheese with mixer until

light and fluffy. Add the egg yolks, salt, garlic and chives. Beat until
smooth. Spoon cheese over mushroom caps, covering each completely.
Sprinkle with paprika. Broil 8 inches from heat source until heated
through and lightly browned. Serve hot.

Note: The canapes can be assembled early and refrigerated until

serving time. If mushrooms are too small or too large, pile sauteed pieces
of mushrooms onto toast and cover with cheese mixture. Makes 24.

Hanusia Glubisz)

PORTABELLA MUSHROOM SPREAD)

3-4 meet.-slzed Portabella 1 pinch fresh ground pepper
mushrooms 1-2 cloves garlic

1 (8-oz.) pkg. cream cheese 1 pinch cayenne pepper (opt.)
2 T. sour cream 1 dash Tabasco sauce (opt.)
1 pinch rosemary (fresh or dried) 1 loaf French bread or baguette

Prepare grill or oven, roasting Portabellas until soft. Allow to cool.
Let cream cheese soften to room temperature. Slice portabellas and
place in food processor or blender. Process for 10-15 seconds. Add

cream cheese; process for 10 seconds or until evenly mixed. Add sea-

sonings, garlic and sour cream; process for 10 more seconds. Refriger-

ate for 1 hour. then serve with slices of bread. Your favorite crackers
will also work. I left the cayenne and Tabasco as optional for those of

you who like it hot! The same applies to the garlic, 1 clove is enough,
but if you like 2, that's up to you. Can be made ahead of time. It keeps

well in the refrigerator. For those of you who are creative. you probably

could mold it into a desired shape.)

Dennis Bryan)

8)
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CHEESE SPREAD)

8-oz. pkg. sharp cheddar cheese
2 green onions, cut Into chunks

4 slices bacon, cooked

Shred cheddar cheese. Empty onto waxed paper. Finely chop onion

and bacon. Empty onto waxed paper. Add cream cheese and milk to

container of food processor. Process until smooth. Add onion, bacon and
cheddar cheese to cream cheese mixture; process until well combined.

Serve with crackers.)

8-oz. pkg. cream cheese

1/4 c. milk)

Steph Kawka)

SUN\037DRIED TOMATO\037GOAT CHEESE SPREAD)

1/ 2 Jar sun-dried tomatoes or 1/2
pkg.

Chopped green onions to teste
Chopped parsley to taste
2 cloves garlic

Salt & pepper to taste
Olive 011

Blend together the tomatoes, green onions, parsley, garlic, salt and

pepper. Add enough olive oil to marinate. Marinate overnight. Brush

both sides of French bread with olive oil. Sprinkle both sides with garlic

powder and paprika. On one side, sprinkle onion salt and cayenne
pepper. Bake on a flat sheet at 350 0

for approximately 5 minutes (until

crisp). Put goat cheese on bread, sun-dried tomato mixture on top and

place bread on plate and serve.)

,)

27987-99)

Thinly-sliced French bread
Garlic powder
Paprika

Onion salt

Cayenne pepper
Goat cheese)

Olya Kinal)
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STUFFED ITALIAN BREAD)

Prep. time: 25 minutes
Bake time: 35 minutes)

Yield: Approx. 16 slices)

1 T. olive oil 1/4 lb. sliced Provolone cheese,
5 cloves garlic, chopped Into sm. cut slices Into strips

pieces 1 (7-oz.) Jar roasted red bell

1 (1-lb.) loaf frozen white bread peppers, drained, chopped
dough, thawed according to pkg. 3 green onions, chopped

1/4 lb. sliced Genoa salami, cut 1 egg, beaten with tsp. water
slices Into strips Poppy seed

In small saucepan cook oil and garlic together over medium-low heat.
stirring almost constantly, 2-3 minutes until garlic is golden and fragrant.
Set garlic and oil aside. On lightly-floured surface, stretch and roll dough

into 12-inch square. Place on lightly...greased baking sheet and brush
with reserved garlic and oil. Sprinkle evenly with salami and cheese.

Arrange roasted peppers and green onions down center of dough,
leaving a 1-inch border at each end and a 3-inch border on each side.
Use a knife or scissors (I found scissors work better) to make 8 (3-inch)

cuts into dough along both sides of the filling. Bring dough strips up
across filling at an angte, alternating sides to give a braided effect.

Pinch dough at top and bottom ends to seal filling. Brush braid with egg
mixture; sprinkle evenly with poppy seed. Set aside to rise in a warm,
draft-free location 30-45 minutes until puffy. Heat oven to 350\302\260.Bake

35 minutes or until golden. Immediately remove bread from baking sheet
and cool 5 minutes on wire rack. Cut into 16 slices and serve at room
temperature. With this recipe you can come up with different stuffing
variations. I have stuffed the bread with ham and Swiss cheese and
fresh tomatoes, or make up your own stuffing.)

Olga Kulinczenko)

1.0)
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STUFFED VIENNA BREAD)

2 sticks butter, softened
2 pkgs. Philadelphia cream

cheese, softened
1 meet. yellow onion, grated

1/2 tsp. paprika
2 cans skinless, boneless

sardines (Nice sardines)

Cream together butter and Philadelphia cream cheese. Add grated
onion, paprika, sardines with oil and salt; mix well. Cut bread lengthwise
but not all the way through. Pull out bread and put aside. Spread mixture
on both sides. Put a 1/2 slice of ham across bread, top with quartered
egg and quartered pickle on the side of the egg. Close bread together.
Close firmly with Reynolds wrap and tie string around to keep it closed

together. Refrigerate 1 day. Next day, remove foil and string; slice.

Iryna Petrasz)

Salt to taste
2 Vienna breads

4-6 slices ham
4 Claussen pickles (quarters)

2 hard-boiled eggs)

STUFFED BREAD HORS D'OEUVRE

(PEREkuSNyk'\037ApkA))

2 sm. Italian breads 1 Ig. cucumber

1 stick butter, softened Chopped green onion

1 tsp. sour cream 2 tsp. mustard

3 (8-oz.) tubs cream cheese Salt

1/2 lb. ham (chunk) Pepper

3 cooked eggs Parsley

Cut both end pieces of each bread. Remove insides of bread and
discard. Cube ham into small pieces and chop the eggs. In a large bowl

mix butter, cream cheese, sour cream and mustard well; place remaining

ingredients into the bowt and mix well. Divide ingredients in half and

stuff each bread equally, pushing ingredients in from both ends. Wrap
bread in aluminum foil tightly; refrigerate overnight.To serve, slice bread
and sprinkle with chopped fresh parsley.)

Mariyka Dzwinyk)

I)
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BAKED BRIE CHEESE)

1 sm. yellow onion, cut Into thin 1/2 tsp. snipped fresh rosemary or
wedges 1/4 tap. dried rosemary, crushed

2 tap. margarine or butter 1/, tsp. crushed red pepper

1/3 c. tomato preserves 1 (&-oz.) round of Brie cheese

In a small saucepan cook onion in hot margarine or butter, covered,
over low heat for about 15 minutes or until tender and golden, stirring
occasionally. Meanwhile, in a small bowl, stir together the tomato pre-
serves, rosemary and crushed red pepper. Preheat oven to 325\302\260.Cut

off and discard a very thin slice from the top of the Brie to remove the
rind. Place the Brie in an ungreased 9-inch pie plate. Top with tomato
mixture, then with onions. Bake, uncovered, about 10-12 minutes or

until Brie is softened and warmed but not runny. Serve with crackers

or French bread slices.)

Odarka Czerniak)

BAKED BRIE CUPS)

2 boxes frozen mini phyllo dough 1/4 lb. Brie cheese
shells (there are 15 shells In ea. 1/2 c. orange marmalade

box)

Preheat oven to 375\302\260. Remove shells from outer carton and inner
tray. Fill shells with small cuts of Brie cheese and place on baking sheet.
Add about '/2 teaspoon marmalade over the cheese. Bake until golden
and filling is hot, about 8-10 minutes. Serve warm.)

Hanusia GJubisz)

BRUSCHETTA)

1/2 c. chopped, Julienned red onion 1/4 tsp. freshly ground pepper
8-10 fresh basil leaves, chopped Kosher salt
1/4 c. extra virgin olive 011 6-8 cloves garlic, chopped
3-4 T. balsamic vinegar

Mix all ingredients and refrigerate up to 24 hours before serving.
Serve with/on toasted French bread or Italian pane bread.

Odarka Czerniak)

l\037)
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KRISTEN'S FAVORITE BRUSCHETTAWITH

TOMATOES)

Tomato Sa.ad:

5 vln.rlpened beefsteak

tomatoes, cored, seeded,

chopped
1/2 c. red onion, julienned
8-9 fresh basil leaves

&-7 cloves garlic, roughly
chopped

Bruschetta:)

1/3 c. extra virgin olive 011

4 T. balsamic vinegar
Kosher salt to taste
1/4 tsp. fresh ground pepper)

Loaf Tuscan bread or other style
bread

Salad: In a bowl combine tomatoes, onion, basil leaves, oil, vinegar,

pepper and garlic. Stir gently and season to taste with salt. Set aside.
Preheat broiler or oven to 450 0

. Cut bread into slices. Brush with olive

oil, both sides. Broil or bake until golden brown. Top each slice with

tomato salad, Serve immediately.)

1/4 c. olive 011
.)

Kristen Kulinczenko)

EVA'S APPETIZER FROM BARABOO)

Ritz crackers Fresh garlic, sliced
Liver sausage Herring In sour cream

Spread liver sausage on cracker; top with slice of garlic and 1 piece
of herring. Enjoy!)

Eva Lishchynsky)

I)
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HAM APPETILLAS)

1 pkg. super-sized flour tortillas
2 (8-oz.) pkgs. softened cream

cheese
'/3 c. mayonnaise

Combine cream cheese, mayonnaise, onions and olives. Spread thin

layer of mixture on tortilla. Arrange 4 slices of ham over cheese. Tightly

roll up tortilla. Wrap individually in plastic wrap. Place in refrigerator at

least 3 hours or overnight. To serve, cut into 3/4 -inch slices. Makes
about 64 appetillas.)

2 T. chopped green onions
'/4 c. chopped black olives
6 oz. sliced cooked ham)

Darka Kusznir-Harrison)

HAM CANAPES)

1 long loaf French bread (or 2
short loaves)

2 (8-oz.) pkgs. cream cheese,
softened

1 lb. Polish ham, thinly sliced,
chopped

Cut loaf in half. Dig out bread from inside and mix it together with

the filling. The filling consists of cream cheese, ham and mayonnaise

(enough to make the spread a bit creamy) and mustard to taste. Spread

filling on both sides and place pickle quarter on one side of the halved
loaf. Place halves together; wrap in waxed paper and use 2 rubber

bands to keep loaves together. Wrap again in foil. Best to make day
before serving. Open carefully and cut in 1/ 2 -inch wide slices. This
recipe was passed down to me from Mary Sarachman-Horodyskyj.
Thanks Mary!)

Mayonnaise
Mustard

Polish dill pickles, cut In quarter
lengths)

Victoria Kawka)

I4)
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CHICKEN WINGS)

1 Ig. bag frozen cut-up chicken

wings

1 c. sherry
3 cloves garlic, chopped

1/3 c. soy sauce

Whip together all ingredients, except chicken wings. Marinate meat
for at least 2 hours; much better overnight. Bake at 350

0
for 1 1/2-2

hours, turning meat every 20 minutes to baste.)

3/4 c. brown sugar, packed
'/2 tsp. ginger
1/2 tsp. cinnamon

'/ 2 tap. pepper)

Mike Kuczef)

.
BUFFALO HOT WINGS)

5-lb. bag wings 4 (8-oz.) pkgs. dry Italian salad

1 c. margarine dressing mix

1-1'/2 c. Frank's Louisiana Hot '/4 c. lemon Juice
Sauce 1 tap. dry basil

Brown wings in oven or pan till cooked. Melt margarine and stir in

all other ingredients. Coat wings and bake 10 minutes in 350 0
oven.

Darka Kusznir-Harrison
from Dolly Harrison)
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EMPANADAS)

Pastry:

2 (8-oz.) pkgs. cream cheese,
softened

3/ 4 c. butter or margarine, softened)

Spinach Filling:

1/4 c. finely-chopped onion
3 cloves garlic, minced

4-5 slices bacon, cooked,
crumbled (reserve 1 T. bacon

drippings)

1 (1G-oz.) pkg. frozen chopped
spinach, thawed, drained

Meat Filling:)

2 1/2 c. all-purpose flour
1/2 tsp. salt)

1 (&-oz.) ctn. cottage cheese (1 c.)

1/4 tsp. pepper
1/, tsp. ground nutmeg

1 egg, beaten)

1 lb. fresh ground sirloin beet
2 Ig. onions, finely chopped

12 green olives, finely chopped
3 hard-boiled eggs, chopped

Pastry: In a large mixing bowl beat together the cream cheese and
the butter or margarine with an electric mixer until smooth. Gradually
beat in the flour and salt. Knead the dough lightly by hand. Cover the
dough with plastic wrap and refrigerate for 3 hours. Filling: In a medium
skillet cook the onion and garlic in the reserved bacon drippings for 3-4

minutes or until the onion is tender, but not brown. Stir in the crumbled

bacon, the spinach, cottage cheese, pepper and nutmeg. Let the mixture
cool. Preheat oven to 450\302\260. On a lightly-floured surface roll out the

pastry until it is '/8 inch thick. Using a 3-inch biscuit cutter, cut out as
many pastry circles as possible. Place 1 teaspoon of the filling on 1/2

of each pastry circle. Moisten the edges of the circle with the egg and
fold the other half of the circle over the filling. Place the pastries on

ungreased baking sheets. Gently seal the edges of the empanadas with
the tines of a fork. Brush the empanadas with the egg. Use the tines
of a fork to prick a small vent in each. Bake in the 450\302\260oven for 10-12
minutes or until the empanadas are golden. Meat Filling: In a large
skillet cook the ground beef; drain and set aside. In same skillet saute

the onion until golden. Mix with meat; add the olives, eggs and season-

ings. Mix well and cool before filling. Makes 60 empanadas,

Hanusia Glubisz)

1/2 tsp. cumin powder
1/2 tsp. oregano
Salt & pepper to taste)

1.6)
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EMPANADAS ARCENTINAS)

The filling must be cold when the turnovers are prepared, so it's best
to

m\037ke
it a day ahead.

Filling:)

1 lb. ground beef, crumbled
1 c. beef broth

3 T. butter
4 Ig. onions, chopped

Dough:

1 1/2 c. milk
1 c. (2 sticks) butter
5 c. all-purpose flour

3 hard-cooked eggs, sliced
1 (2.3-oz.) can sliced green olives,

drained

Filling: Simmer meat in broth until it is no longer pink, 10-15 minutes.

Meanwhile, melt 3 tablespoons butter in medium skillet, over medium
heat. Add onion and saute until golden. Stir in paprika, salt, cumin and
red pepper. Add to beef and simmer about 5 minutes. Taste and adjust
seasoning, if necessary. Let cool, then chill thoroughly. Dough: Scald

milk; add butter and let melt over very low heat. Cool. Combine flour,

baking powder and salt in large bowl. Make well in center and add egg
yolks. Stir in cooled milk and blend well. Turn out onto lightly-floured
surface and knead until smooth. Cover with towel and let rest in draft-

free area about 20 minutes. Preheat oven to 400
0

. Ughtly butter baking
sheet. Divide dough into 4 pieces. Roll each into 10 x 15-inch rectangle.
Using pastry wheel, cut each rectangle into 6 (5-inch) squares. Place

heaping tablespoon of filling on each square. Top with a few slices of

egg and some olives. Fold dough over filling (as for a letter). Moisten
edges with a little water and press lightly to make them stick together.
Fold over and seal ends in same way. Transfer to baking sheet. Repeat

with remaining dough and filling. Brush with beaten egg and bake until

golden, 35-40 minutes. Makes 24 empanadas. Empanadas can be

made ahead and frozen.)

2 T. paprika
1 1/2 tsp. salt
1 tsp. ground cumin
Ground red pepper to taste)

2 tsp. baking powder
1 tsp. salt
2 egg yolks, lightly beaten)

1 egg, beaten with 1 T. water)

Hanusia Glubisz)

27987.99)
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QUICK REFRIGERATOR CUCUMBER CHIPS)

3 Ig. regular cucumbers or 6-8
pickling cucumbers

1 Ig. red bell pepper, seeded, cut
Into 1/2 -ln. strips

1 med.-slzed onion, thinly sliced

Wash cucumbers; do not peel. Cut off and discard ends; cut cucum-
bers crosswise to '/4-inch thick slices. You should have about 6 cups.
In a large bowl combine cucumbers, bell pepper and onion. Sprinkle in

salt and dill seeds; stir well. let stand, uncovered, for about 1-2 hours,
stirring occasionally. Stir together sugar and vinegar until sugar is dis-
solved. Pour over vegetables and mix gently. Spoon into glass or ce-
ramic containers. Cover and refrigerate for at least 1 day or up to 3
weeks. Makes about 2 quarts.)

1 T. seh

2 tsp. dill seed

3/. c. suger
1/2 c. vinegar)

Darka Kusznir-Harrison)

PICKLED MUSHROOMS)

1/3 c. red wine vinegar 2 tsp. dried par\037ley flakes

1/3 c. salad 011 1 tsp. prepared mustard
1 sm. onion, thinly sliced, 2 T. brown sugar

separated Into rings 2 (8-oz.) cans mushroom crowns,

1 tsp. salt drained

In small saucepan combine all ingredients, except mushrooms; bring

to a boil. Add the mushrooms; simmer 5..6 minutes. Chill in a covered
bowl several hours, stirring occasionally; drain.

Note: If using fresh mushrooms, use 1 pound but make sure to

double all preceding ingredients and cook for 10-12 minutes.

Darka Raczkiewycz)

I8)
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MUSHROOM PASTET)

1 c. butter 1/2 tap. thyme leaves

2 Ibs. mushrooms, finely chopped 3 egg yolks
1 tsp. salt 2 tsp. whipping cream
1/2 tap. lemon pepper

In a skillet melt butter over medium heat; add mushrooms. Cook,

stirring occasionally until mushrooms are well-browned and liquid dimin-

ishes, about 30 minutes. Stir in salt, pepper and thyme; remove from

heat. In a small bowl combine egg yolks with cream. Add 1/4 cup mush-

room mixture to the egg yolk and cream mixture, stirring well. Combine

the mushroom-egg yolk mixture with mushroom mixture in skillet. Cook
over low heat, stirring constantly 2-3 minutes. Remove from heat and

pour into a small 3-cup container. Chill until firm. Allow to come to room

temperature before serving with crackers or French bread.

Katheryna Czerniak)

MOUSSE OF CHICKEN LIVERS)

1/2 c. sweet butter
1 Ig. onion, sliced (1 c.)
11/4 Ibs. chicken livers
1 hard-cooked egg

1 1/2 T. cognac

In 2 tablespoons hot butter in skillet, saute sliced onion until tender,

about 10 minutes. Remove from skillet. Heat remaining butter in same

skillet. Add chicken livers and saute over medium heat, 3-5 minutes,
or until golden brown. (liver should be pink inside.) Put 1/2 the sauteed
onion, chicken livers, egg and cognac in blender; blend at low speed
just until smooth. Tum into bowl. Repeat with remainder of onion, livers,
egg and cognac. Stir in salt and pepper. Turn into crock or small bowl.

Refrigerate, covered, until well chilled. Turn out of bowl onto serving

plate. Garnish with green onion. Surround with toast or crackers. Makes
3 cups.)

1/2 tsp. salt
Dash pepper
Chopped green onion (scallions)

Paprika)

Hanusia Glubisz)

27987 -99)
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'SALMON SPREAD)

1 c. canned salmon (sm. can) 2 hard-cooked eggs, sieved

2 T. olive 011 3 green onlon8, finely chopped
1/. lb. soft butter Juice of '/ 2 lemon

1/2 lb. cream cheese Salt, pepper & paprika

Mash the salmon to a smooth paste. Add the remaining ingredients.
creaming well after each addition. Season to taste. The mixture should

be well blended and smooth. Refrigerate. Serve with rye bread and
different crackers.)

Hanusia Glubisz)

SALMON DILL MOUSSE)

2 pkgs. lemon-flavored gelatin 1/2 c. sour cream
2 c. boiling water '/. c. mayonnaise
1 c. cold water 2 T. minced onion
3 T. lemon Juice or vinegar 1 1/2 tap. fresh minced dill

1 (15-oz.) can red or pink salmon, Fresh dill, cucumber slices, lemon
drained, flaked wedges

Dissolve gelatin in boiling water. Add cold water and lemon juice.

Chill until thick. Mix salmon with sour cream, mayonnaise, onion and

dill; blend into gelatin. Pour into 6-cup ring mold or 8 x 4-inch loaf pan.

Chill about 4 hours. Unmold; garnish and serve.

Ulana Kostiw Cirincione)
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LAYERED HERRING SALAD FROM LVIV

(SkubA))

2-3 prepared herring fillets 1 c. shredded clrrots
1/2 c. onion, chopped fine 1 c. cooked shredded beets

1 c. cooked shredded potato Mayonnaise
4 hard-cooked eggs, chopped fine Silt & pepper

Finely chop the herring and mix in the onion. Layer a casserole dish

with the herring mixture. Spread a thin layer of mayonnaise over the
herring and onion mixture. Next layer is the shredded potato. The cooked

potato is shredded on a grater, coarsely. Season the potato layer with

salt and pepper. Spread a thin layer of mayonnaise over the potato.
The third layer is the chopped egg, seasoned with salt and pepper

(reserve 1/2 cup of the chopped egg). Spread a thin layer of mayonnaise
over the chopped egg. The fourth layer is the shredded carrot seasoned
with salt and pepper (reserve 1/4 cup of the shredded carrot). Spread
a thin layer of mayonnaise over the shredded carrots. The final layer

is the shredded beets, seasoned. The cooked beets are shredded on
a grater, coarsely. Spread a thin layer of mayonnaise over the shredded

beets. Garnish with the reserved egg and carrot. Chill before serving.

Halya Jaworska)

GARLIC MUSSELS)

1 lb. mussels 2 pinches oreglno
4 T. silt 1-1 1/2 c. white wine
6 cloves glrllc, chopped 1/2 lemon rind
2 T. olive 011 1/2 c. parsley, chopped

Place mussels in ice cold water to cover; add salt. Let sit for 5
minutes. When mussels open up, pull beard out. Place all ingredients

in pot, which has been heated over a flame. When mussels are white,
they are ready to gol)

Lilia Zaparaniuk)

2&1.)
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. VECETABLE PIZZA)

2 pkgs. crescent rolls
1 (8-oz.) pkg. cream cheese,

softened

1 c. mayonnaise

Preheat oven to 3500
. Unroll crescent rolls and press into pan (butter

side up). Pinch perforations together. Bake 10-12 minutes till golden

brown; cool. Mix cream cheese, mayonnaise and Ranch dressing mix.

Spread on cooled crescent roll. Spread assorted sliced vegetables on

top. Slice and serve.)

2/3 pkg. Hidden Valley Ranch

dressing mix

Assorted sliced vegetables)

Johanna $enyk)

DRIED FRUIT COMPOTE)

1-2 Ibs. dried fruit (your favorite
combination of prunes, apricots,

apples, raisins, peaches, pears,
or figs)

2-3 c. water

Place fruit in saucepan with enough water to cover, (approximately

2 cups water for each pound of fruit). Bring to a boil, then reduce heat
to simmer. Cover and cook until fruit is tender. For added flavor, add

lemon or orange rind and/or spices during this simmer stage. Sweeten

to taste, if desired, with sugar or honey. Serve warm or chilled. May be

prepared days ahead of time. Keeps well.)

Sugar or honey to taste

Lemon or orange rind (opt.)
1 cinnamon stick and/or 1/a tsp.

whole cloves (opt.))

Raisa Bratkiv)

PINA COLADA PUNCH)

46 oz. chilled pineapple Juice 2 liter cream soda
1 can cream of coconut Rum to taste
1/a gal. vanilla Ice cream

Mix pineapple juice and cream of coconut. Add softened vanilla ice

cream and cream soda. Add rum to taste.)

Olga Doolin)
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HOLIDAY EGGNOG)

6 eggs, sepereted 2 qt. light creem (eny comblnetlon

1 c. grenuleted suger 01milk + heavy creem)
1/2 c. bourbon Nutmeg
1/2 c. light rum 1-2 c. heevy creem

1/2 c. powdered suger 3 tap. powdered suger

Beat egg yolks with blender. Gradually add granulated sugar. Slowty
add liquor and while beating. add 2 quarts of cream. In a separate bowl

beat egg whites till foamy. Gradually add powdered sugar. Fold this

into above mixture. Meanwhile, beat 1-2 cups of heavy cream till foamy.

Add 3 teaspoonfuls of powdered sugar, beating continuously. Fold into

main mixture; sprinkle with nutmeg. Chill 1-2 hours.)

Anna Hirota)

RECipE FAVORiTES)

,)
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RECipE FAVORiTES)
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SOUPS, SALADS & VEGETABLES)

AVGOLEMONO soUP

Avgo (eggs) and lemono (lemon juice) are the basis of this light and

delicious Greek soup.

4 c. chicken stock or cenned 1/4 c. lemon Juice
chicken broth Lemon slices

4 eggs 1 c. Minute rice

In a 3-quart saucepan bring your stock to a boil over medium heat.

Meanwhile, in a large bowl beat eggs until they're light and foamy, then
beat in lemon juice. Slowly pour about 1 cup of the hot stock into egg
mixture, beating constantly. Add 1 cup of Minute rice. Cook the rice

until tender. Reduce heat to low (so eggs don't curdle), otherwise you
will have eggdrop soup. Cook, stirring until soup thickens. This recipe
makes about 4 servings.)

Julie Bajalcaliev)

CREAM OF ASPARAGUS SOUP)

1 lb. fresh esperegus 3 T. butter
1 onion, finely chopped 2 T. flour
3-4 sprigs persley 1/2 tsp. flour
3-4 c. chicken stock 2 egg yolks
Selt & pepper 1/2 c. heevy creem

Wash and trim asparagus; remove tips for garnish. Chop stalks and

put in pot with onion. Add parsley, stock, salt and pepper; cover and
simmer for 10-15 minutes. Put into food processor or blender. Melt

butter; add flour. Stir until smooth. Cook a minute and remove from

heat. Stir into asparagus mix; bring to a boil. Stir constantly; simmer.
Beat yolks and cream. Mix with soup. Garnish with cooked aspara-

gus tips.)

Ulana Kostiw Cirincione)
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BEET SOUP
( BORSchT))

2 qt. beef bouillon stock 5 T. lemon Juice
8 Ig. beets, peeled, grated 1 T. sugar

Combine all ingredients in an open kettle. Cook slowly for 1 1/2 hours.

Strain through fine sieve. Reheat to serving temperature. Serve with

sour cream, if desired.)

Apolina Wereszczak)

BORSCHT)

1 Ig. can va Juice 1/4 med. head cabbage, shredded
1 Ig. can water (use can from V8 2 onions, diced

Juice) 1 carrot, shredded
8-7 nice-sized beets, raw, peeled, 2 potatoes, diced (opt.)

shredded Salt & pepper to taste

Fry the onion, cabbage and carrot together for 15-20 minutes. Add

beets, juice, water and potatoes; cook for 10-12 minutes. Turn off heat
and let stand 30-40 minutes until cool. Squeeze 1/2 of a fresh lemon
into borscht. Fresh dill may also be added to taste.)

Mike Kuczer)
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BORSCH)

1 oz. dried mushrooms 6 c. boiling water

3 c. water 1 whole onion
1 onion, chopped 1 bay leaf
2 T. vegetable all 10 peppercorns

2 med. beets, chopped 1 T. lemon Juice or vinegar
1 carrot, chopped 2 T. tomato paste
1 stalk celery, chopped 1 c. cabbage, chopped

Simmer dried mushrooms in 3 cups of water for 1 hour. Strain through
cloth. Save stock. Wash mushrooms thoroughly and save. Saute
chopped onion in oil until golden; add beets, carrot and celery. Cook 5
minutes. Add the boiling water, whole onion, bay leaf, peppercorns,
lemon juice and tomato paste. Simmer 15 minutes. Add chopped cab-
bage; simmer 20 minutes. Remove the onion, peppercorns and bay
leaf. Add mushroom stock and salt to taste. Cool completely. Serve
cold or reheat. Add mushrooms and dollop of sour cream to each

serving. Serves 8-10.)

Chrystya Wereszczak

Magda Mysyshyn Surmach)

BABA'S POTATO SOUP)

4 T. flour

1/4 c. vegetable all
2 med. onions, chopped

1 Ig. carrot, chopped
2 stalks celery, diced

Brown flour in pan until lightly tan or brown in color. Remove flour
from heat so it will not bum. In large saucepan saute onion, carrot and

celery in oil. Cook until onion is clear. Add flour and mix well. Add water
or milk, stirring constantly to prevent lumps. Add potatoes, salt and

pepper. Continue cooking until potatoes are tender. Garnish with dill.

Serves 4.)

6 c. water, milk, or cream

41g. pogtoes,cubed
Salt & pepper to taste
Dill weed)

Olga Doolin)

27987 -99)
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CREAM OF LEEK SOUP)

4-6 med. leeks
6 T. margarine
3 T. flour

2 tap. chopped chives

Thinly slice leeks, discarding top green portion. In medium saucepan
cook leeks in margarine 8-10 minutes or until tender, stirring occasion-

ally. Stir in flour, chives and salt. Add milk and bouillon. Cook over
medium heat until boiling. Boil 1-2 minutes.)

1/2 tap. salt

6 c. milk
6 cubes chicken bouillon)

Olga Doolin)

TOMATO SOUP)

1 T. unsalted butter or margarine
1 sm. onion, ftnely chopped
1 med. red potato, sliced

1 med. carrot, sliced
2 c. chicken broth

Melt butter in medium pan. Add onion, potato and carrot. Cook and
stir until vegetables begin to soften (4-5 minutes). Add broth, bay leaf
and basil; heat to boil. Simmer 15 minutes. Remove and discard bay

leaf. Put in blender; add tomatoes and mix until smooth. Return to pot;

add milk and heat gently.)

1 bay leaf
1/2 tap. basil

3 c. peeled, chopped tomato

2 c. milk
')

Ulana Kostiw Cirincione)
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CREAM OF TOMATO AND BASIL SOUP)

1/4 c. olive 011

18m. onion, diced
1/4 c. white wine

1 T. chopped garlic

1 T. sugar
2 T. flour
2 qt. chicken stock

In a heavy stockpot heat the olive oil. Saute the onion until caramel-

ized. Stir in wine. Add the garlic and sugar. Add flour to the mixture

and incorporate, using a wooden spoon, until the oil has been absorbed
by the flour. Add '/2 of the chicken stock slowly, mixing frequently with
a whisk to prevent lumps. Add rest of stock, tomatoes and bay leaf.
Simmer for 15 minutes. Remove from heat. Add cream to stock slowly,
whisking constantly. Add chopped basil. Return to simmer for 5 more

minutes. Season with salt and white pepper. Makes 2 quarts.

Ulia Zaparaniuk)

1 (16-oz.) can crushed plum
tomatoes

1 bay leaf

2 c. heavy cream
1 c. fresh basil, finely chopped
Salt & white pepper to taste)

FRENCH ONION SOUP)

1/4 c. unsalted butter
4 Ig. yellow onions, thinly sliced

Salt

5 c. meat stock
2 bay leaves

In a large saucepan melt the butter over low heat. Add the onions

and sprinkle to taste with salt. Stir to coat well with the butter. Cover and
cook, stirring occasionally until very tender (20-30 minutes). Remove the

cover, raise the heat slightly and saute, stirring frequently until the
onions turn a deep caramel color (about 1 hour). Take care not to let

them bum. Add the stock and bay leaves; bring to a boil, reduce heat.

Cover and simmer about 30 minutes more. Meanwhile, preheat the
broiler. Discard the bay leaves. Taste the soup and adjust the seasoning
with salt and pepper. Ladle the soup into heavy flameproof serving
crocks or bowls placed on a baking sheet or broiler tray. Sprinkle a little

of the cheese into each bowt. then place the toasted bread slices on

top. Sprinkle evenly with the remaining cheese. Broil until the cheese
is bubbly and golden (2-3 minutes). Serve immediately. Serves 4-6.

Lilia Glubisz)

Freshly ground pepper

1/2 lb. Gruyere cheese, shredded

4-6 slices French bread, 1/2 In.

thick, toasted golden brown)
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FRENCH ONION SOUP CRATIN)

3 T. unsalted butter
3 med. red onions, peeled, thinly

sliced (about 3 c.)
3 med. yellow onions, peeled,

thinly sliced (about 3 c.)
1/2 tsp. salt

In medium stockpot, over moderate heat, melt butter till foamy. Add

onions to butter, stirring occasionally till onions are tender and well

colored, about 25 minutes. Season with salt and pepper. Sprinkle flour

over onion mixture and cook, stirring constantly and taking care not to
burn the flour, until flour is lightly browned, about 3 minutes. Add stock
and tarragon sprigs. Increase heat and bring mixture to a boil for 8-10

minutes. Reduce heat and simmer for about 30 minutes. Remove tarra-
gon sprigs and whisk heavy cream into soup. Simmer soup for 10

minutes more. Serves 6...8.)

1/ 2 tsp. black pepper
2 T. flour

8 c. beef stock
2 sprigs fresh tarragon

1/4 c. heavy cream)

6-8 slices French bread, ea. about
1/2 In. thick, toasted

1 lb. Swiss-style cheese, such as
Gruyere or Emmentaler,
shredded

Preheat broiler. Place slices of toasted bread in bottom of 6...8 heat-

proof bowls or crocks. Be sure to use enough bread slices to completely
cover bottom of bowls or crocks. Place bowls or crocks on a cookie
sheet. Ladle soup into bowls and sprinkle shredded cheese evenly over

top. Place cookie sheet under preheated broiler and broil till cheese is

nicely browned, 3-5 minutes.)

Darka Kusznir-Harrison)
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VEGETABLE AND CHEESE CHOWDER)

21
/2 c. water

2 c. diced, peeled potatoes

'/4 c. minced leeks
1/2 c. diced celery
21

/2 tap. salt

1/4 c. (1/2 stick) butter

1/4 c. all-purpose flour

2 c. milk

Bring water to a boil. Add potatoes. leeks. celery and 1 teaspoon
salt. Return to boil. Reduce heat to medium-low; cover and simmer

until vegetables are tender. about 15 minutes. Melt butter in medium

saucepan. Remove from heat and blend in flour. Add milk. 1
1/2 tea-

spoons Worcestershire sauce. remaining 11/2 teaspoons salt. mustard
and pepper. Return to medium-low heat and simmer until thickened.

about 10 minutes. Stir into potato mixture. Add tomatoes. Parmesan
and parsley. Ladle into bowls and serve. Makes 4 servings.

Maria Korkatsch-Groszko)

1 1/2 tsp. Worcestershlre sauce
1/2 tap. dry mustard
1/4 tap. ground pepper
1 (12-oz.) can cubed tomatoes,

drained
4 oz. grated Parmesan cheese

1 T. minced fresh parsley)

27987-99)
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ROASTED VEGETABLE SOUP)

3-4 meet-sized carrots

2 parsnips
2 med.-slzed turnips
1 sm. rutabaga
1 med.-slzed leek
1 meet. head garlic
3-4 meet.-slzed beets)

8 c. beef stock
1 pinch thyme

1 pinch fresh ground pepper

Salt to taste
1 pinch fresh dill

A little olive 011

2 T. sour cream)

Prepare grill or preheat a 350 0
oven. Clean all vegetables and place

individually on a cookie sheet. Peel everything, except the beets, that
will be done once they are roasted. Take the garlic and trim about 1/4

inch of the top. Trim leek, removing most of the green portion and wash
well to remove dirt. Place a piece of aluminum foil on the cookie sheet
large enough to fit the garlic head. Place garlic on the foil. Drizzle all

vegetables and the garlic with the olive oil, making sure to lightly coat
them. Roast in the oven for about 45-60 minutes until they are soft.
Slow roast them as you want the sugar in them to caramelize, sealing
in the flavors. You do not want to burn them. Once roasted, allow them
to cool. Peel the beets, cut into small pieces and place in a blender or
food processor. Process for 10-15 seconds. You. may need to add

some of the stock to make the processing and transfer easier. Once
processed, mind you not pureed, transfer the vegetable mixture to a

stockpot. Add the rest of the beef stock to the pot and thoroughly mix.

Heat over a low heat until slightly warm. Add the seasoning; simmer
for a few minutes. Remove from heat and allow to cool. Once cool,
gradually whisk in the sour cream. Serve with a fresh loaf of your favorite
bread. The beets will give the soup the appearance of borscht. However,
the rest of the root vegetable will give it a distinct flavor. For those of

you who do not like rutabaga, it can be omitted.)

Dennis Bryan)
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GAZPACHO)

28 oz. canned tomatoes, with

Juice
1 green bell pepper, chopped
2-3 garlic cloves
1 onion, chopped

1 cucumber, peeled, chopped

In blender or food mill puree the onion, garlic, tomatoes, '/2 of the

cucumber and 1/2 of the green pepper. Stir in vinegar, oil and pepper.
Add bread crumbs to mixture. Add ice cubes and refrigerate, covered,

1 day to blend flavors. Serve with remaining green pepper and cucumber
on the side to be added as desired. Serves 4.)

2 T. high polyunsaturated 011

2 T. wine vinegar
1/2 c. dry bread crumbs
12 Ice cubes

1/. tsp. pepper)

Julie Bajalcaliev)

CHICKEN SOUP

( Rosil ))

3 quartered chicken breasts with 5 peppercorns

bone 1/4 tap. salt
1 carrot 3-4 chicken cubes

2 celery stalks, cut In half 1 tap. chicken powder granules
1 sm. yellow onion Parsley, for taste & coloring

3 bay leaves Noodles

Soak chicken in cold water for '/2 hour. Pour water. out of pot and
rinse chicken well. Refill pot with water to cover chicken breasts. Add

all ingredients, except cubes, powder and parsley. Cook partly uncov-
ered over medium-low heat for 1/2 hour, then remove boiled onion and

discard. Cook for an additional 1/2 hour and add chicken cubes and
cook 5-10 minutes more. When done, add 1 teaspoon of the chicken
powder granules and mix. Top with fresh parsley. Cook noodles sepa-
rately and rinse with cold water.)

Iryna Petrasz)

27987 -99)
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CHICKEN LEEK SOUP)

2 Ibs. chicken wings 1 tsp. salt
8 c. water 1/4 tap. pepper
1 carrot, finely chopped 1/4 tsp. red hot pepper flakes
2 T. minced fresh parsley 3 leeks

In a large saucepan combine chicken wings, water, carrot, celery,
parsley, pepper and pepper flakes. Cook over medium heat 20-30 min-

utes until chicken is tender. Remove chicken; when cool enough to
handle, remove and discard bones and skin. Return chicken to sauce-

pan. Skim fat (preferably chill soup to remove all fat). Cut off and discard

dark green leek tops. Cut each leek crosswise in 1/2 -inch slices. Add
to chicken mixture. Simmer 8-10 minutes until leeks are tender. Serve
hot garnished with parsley sprig. Serves 7.)

Julie Bajalcaliev)

CHICKEN GUMBO)

21
/2 Ibs. skinned chicken, cut up

8 c. water

1/. tsp. chili powder
1/, tsp. pepper

1/4 c. diced onion
1/2 c. brown rice
1/4 c. chopped dried parsley

Cover chicken with water (about 8 cups) and simmer for 20 minutes.

Turn off heat. Remove chicken pieces from stock. Remove meat from

bones and dice meat. Skim fat from broth. Add meat and remaining
ingredients to broth and simmer until rice is cooked and vegetables are
tender (about 1 hour). If thicker broth is desired, blend 2-4 tablespoons

water with 1-2 tablespoons cornstarch and mix into broth, heating until
thickened. Serves 6.)

10 oz. frozen okra
2 diced celery stalks

3 diced carrots
1/2 diced green bell pepper
10 oz. frozen corn

1 lb. tomatoes, chopped)

Julie Bajalcaliev)
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KRAUT AND RIB SOUP)

3-3 1/2 Ibs. pork ribs

3 T. white wine vinegar
2 T. salad 011

1 Ig. onion, sliced thin
1 tsp. caraway seeds

2 bay leaves

In a 6 to a-quart pan cook ribs over medium-highheat (turning them

often) so that they are nice and brown. When finished browning, take
off pan and set aside. Add vinegar to the pan drippings. Add your oil

next with your onion, caraway seeds and bay leaves. Cook, stirring until
the onion is soft. Add your sauerkraut, cabbage, tomatoes and their

liquid, breaking it up with a spoon. Return your ribs to the pan and add
your stock. Bring it to a boil over high heat. Reduce your heat, cover

and simmer until the ribs fall apart (2-3 hours). Skim the fat off the soup
and enjoyll)

1 (1-lb.) can sauerkraut, rinsed,
drained

2 c. shredded green cabbage
1 (1-lb.) can tomatoes

a c. beef stock or beef broth)

Julie Bajalcaliev)

SMOKED SAUSAGE AND BEAN SOUP)

1 med. onion, finely chopped
1 tsp. minced garlic

2 T. margarine or butter
2 med. potatoes, chopped (2 c.)
16 oz. fully cooked smoked

sausage (kobasa), sliced
1 (15-oz.)can red kidney beans,

rinsed, drained

In 4-quart Dutch oven cook onion and garlic in margarine or butter
till tender but not brown. Add water, potatoes, sausage, beans and

bouillon granules. Heat to boiling. Reduce heat; simmer, covered, for

15 minutes. Add cabbage, tomato paste or catsup and vinegar; simmer,
covered, 10 minutes more. Makes 6 servings.)

1 tsp. Instant beef bouillon

granules
2 c. chopped cabbage
1/4 c. tomato paste or catsup
3 T. vinegar)

Genya Tchoryk)

27987 -99)
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BURCER SOUP)

11/2 Ibs. lean ground beef
1 Ig. onion, diced

1 Ig. (141
/2-0z.) can diced

tomatoes

Saute ground beef, onion and garlic; drain excess fat. Add remaining

ingredients. Simmer 15 minutes. May top with shredded cheddar, green
onions (diced), bacon bits; whatever you desire on your burger.

Eva Lishchynsky)

3 cans beef broth

3 cloves garlic, minced)

GOULASH SOUP)

2 T. salad 011 1 Ig. green bell pepper, cut Into
3 Ibs. boneless beef chuck, cut strips

Into cubes 1 tsp. caraway seeds

2 T. butter 2 Ig. tomatoes, peeled, chopped

2 Ig. onlon8, chopped 1 sm. dried hot red chile, crushed
1 clove garlic, minced or pressed 2 Ig. thin-skinned potatoes, cut

1 T. paprika Into chunks (about 1 lb.)
5 c. water Salt & pepper to taste

Heat oil in about a 5 or 6-quart pan over medium-high heat. Add

your beef, a little at a time, browning it on all sides. Take your meat
from the pan and discard the pan drippings. Melt your butter to your
pan and add garlic and onions (until soft). Blend in your paprika, then

slowly stir in water until it blends well. Return your meat to pan along
with your bell pepper, caraway seeds, tomatoes and chile. Bring all of

that to a boil. Reduce heat, cover and simmer until meat is tender (about
2 hours). (At this point, let it cool, then cover and refrigerate until next

day.) Skim off and discard fat from soup. Bring soup to a boil over high
heat and add potatoes. Cook (20-30 minutes) or until potatoes are

tender. Makes 8 servings.)

Julie Bajalcaliev)
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GOULASH SOUP WITH SAUERKRAUT)

This soup mellows and improves in flavor if prepared a day in

advance.

1 T. vegetable 011 1 1/2 tsp. fresh savory or 1/2 tsp.

1 1/2-2 Ibs. lean pork, cut Into 1/2-'n. dried, crumbled

cubes 1/4 tap. whole caraway seed
3-4 T. butter 21/2-3 qt. beef stock (preferably

4 Ig. onions, finely chopped homemade)
4 carrots, finely chopped 2 c. canned tomatoes in puree

2 celery stalks, finely chopped 2 c. chopped cabbage

2 Ig. garlic cloves, minced 1 lb. sauer\037raut, rinsed, drained
2-3 T. Imported Hungarian sweet 2 Ig. potatoes, peeled, cut Into

paprika sm. cubes
11/2 tsp. fresh thyme or 1/2 tsp. Salt, freshly ground pepper

dried, crumbled Sour cream (opt. garnish)

Preheat broiler. Lightly coat shallow baking pan with 1 tablespoon
oil. Add pork in single layer. Broil quickly until well browned on all sides.
Drain thoroughly on paper towels. Melt butter in 6 to 8-quart saucepan
over medium-high heat. Add onion, carrot and celery; cook until onion

begins to brown. Stir in pork, garlic, paprika, thyme, savory and caraway.
Add stock, tomatoes and cabbage. Reduce heat; cover partially and
simmer about 1

1/2 hours. Stir in sauerkraut and simmer 30 minutes.

Add potatoes and simmer another 30 minutes. Season with salt and

pepper. Transfer soup to tureen or individual bowls. Serve immediately.

Garnish with dollop of sour cream, if desired. Makes 6-8 servings.

Hanusia Glubisz)

27987 -99)
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CLAM CHOWDER)

12clams in shell 1 green bell pepper, chopped
2 Ig. potatoes, cut In 1-ln. cubes 3 c. water

3 bacon slices, diced 2 c. clam Juice with water

2 onions, chopped Salt to taste
2 carrots, chopped Pepper to taste

Scrub clams well. Place in a pot with '/2 inch water. Place over
medium heat and steam just until clams open. Remove from heat. When

clams are cool enough to handle, shuck. being careful to save liquid.

Finely chop meats by hand or in a food processor. Strain liquid and set

aside. Fry bacon in a large pot until almost crisp. Pour off most of the
grease. Add potatoes. onions, carrots, green pepper and water to the

pot; bring to a boil. Reduce heat, cover and simmer 30 minutes. Add

clams and clam liquid; simmer 15 minutes more. If additional liquid is

needed, add bottled clam juice or water. Add salt and pepper to taste.
Serves 6.)

Julie Bajalcaliev)

ATHENA DRESSING)

1/2 c. olive 011

1/4 c. red wine vinegar
1 T. prepared mustard

Combine all ingredients;
Serves 6.)

1/2 tsp. oregano
1 clove garlic, minced)

blend well. Delicious for Greek salads.)

Julie Bajalcaliev)

CAESAR SALAD DRESSI NG)

1/3 c. olive 011

2 T. lemon Juice
1 tsp. Worcestershlre sauce

Combine all ingredients; blend well. Serves 6,)

1 tsp. anchovy paste (opt.)
1 clove garlic, minced)

Julie Bajalcaliev)
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CREAMY DILL DRESSING)

11/4 c. mayonnaise
1/2 c. sour cream

1/3 c. chopped fresh dill

1/4 c. freshly grated Parmesan
cheese

Whisk all ingredients; season with salt and pepper. Chill at least 1

hour before serving.)

3 T. fresh lemon Juice

1-2 tsp. grated onion
2-3 garlic cloves, minced

2 tsp. Worcesterehire sauce)

Natalie Fafendyk)

POppy SEED HOUSE DRESSING)

3/ 4 c. sugar
1/2 c. red wine vinegar

1 1/2 tsp. salt
1 T. dry mustard

Blend everything, except oil. until well mixed. Add oil. Blend until
thick. Add red food coloring, if wanted. (I blend this recipe in the blender.)

Olga Doolin)

1 T. poppy seed

1/2 sm. onion, diced
11/3 c. 011)

CUCUMBER SALAD)

1 tsp. sugar
1/4 c. rice vinegar or tarragon

vinegar
2 T. vegetable 011

Mix sugar, vinegar, oil and salt in a serving bowl. Mince dill and add

to dressing. Peel cucumbers; thinly slice and add to bowt. Stir to mix
and coat. Makes 4 servings.)

1/2 tap. 8alt
1/4 c. or less dill (fresh or dried)
4 sm. cucumbers (about 1 lb.))

Genya Tchoryk)
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MIXED VECETABLE SALAD)

2 bunches broccoli, cut up 2 pkgs. Hidden Valley dressing
1 head cauliflower, cut up mix

1 (18-oz.) bag frozen peas 2 c. mayonnal8e
4 chopped green onlon8 1 (16-oz.) ctn. sour cream

Mix all together. No need to defrost peas!)

Victoria Kawka)

SPINACH SALAD WITH HEARTS OF PALM)

2 Ibs. fresh spinach 2 tsp. DIJon mustard

14 oz. hearts of palm, drained, 1 tsp. sugar
chopped 1/3 c. olive 011

3 T. red wine vinegar 2.3 T. grated lemon peel

Tear spinach into bite-sized pieces and place in salad bowl. Add
hearts of palm. Blend vinegar. mustard. sugar and olive oil. Add to

spinach. Sprinkle with lemon peel. Toss. Serve. Makes 6 servings.
Maria Korkatsch-Groszko)

GREEN BEAN SALAD WITH OLIVES)

1 lb. green beans, cooked 3 T. olive 011

2 tomatoes, chopped 3 T. red wine vinegar

1/2 red onion, chopped Garlic, ground pepper, salt, ea. to
4.25 oz. chopped black olives taste

Combine all ingredients. Chill. Serve. Makes 8 servings.

Maria Korkatsch-Groszko)
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FAMILY FAVORITE POTATO SALAD)

8 med. potatoes (I prefer Idaho) 1 112 c. mayonnaise

8 Ig. eggs 3/. c. sour cream

3 med. dill pickles, finely chopped 21/2 T. prepared mustard

1/2 c. chopped green onions, or 1/3 1 1/2 tap. salt

c. finely-chopped onions 3/. tsp. ground pepper

Wash and boil potatoes until soft when pricked with fork or knife.

Pour off hot water and let cool. Refrigerate, because it is easier to peel

and cut. Hard boil eggs. When I do this I bring the eggs and water to
a boil and boil for 3 minutes. Shut off the heat and then let the eggs sit

in the hot water for 15 minutes; rinse with cold water and again refriger-

ate. Chop the potatoes and eggs. Mix with remaining ingredients. Refrig-
erate. Serves about 15. You may want to decrease the proportions

since I normally prepare this salad for parties or picnics.

A1arljka Drozd)
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POTATO SALAD)

1 1/2 Ibs. med. potatoes, scrubbed
1/2 c. bottled Italian-style dressing,

or Italian Salad Dressing (below)
1/2 c. diced celery
1/4 c. finely-chopped green pepper
2 T. diced pimento

In boiling, salted water to cover, cook unpared potatoes, covered,

30-35 minutes just until tender. Drain; cool 10 minutes. Peel potatoes
and slice into large bowl. Pour Italian-style dressing over potato slices;
toss lightly. In medium bowl combine remaining ingredients (except
salad greens); mix well. Add to potato slices. Toss lightly to combine.

Refrigerate, covered, 3 hours or more, until well chilled. To serve:
Spoon into serving bowl. Garnish with salad greens. Makes 6 servings.)

1 T. chopped onion
1/ 2 tap. salt
1/2 c. mayonnaise
1 T. prepared mustard
Salad greens)

italian Salad Dressing:

1/2 c. finely-chopped onion 1 c. catsup
1 clove garlic, finely chopped 2 tsp. salt
1/. c. sugar 1 tsp. dry mustard
1 c. red wine vinegar 1 tap. paprika
1 c. olive all 1 tsp. dried oregano leaves

Combine all ingredients in jar with tight-fitting lid. Shake to mix well.

Refrigerate at least 2 hours to blend flavors. Strain to remove onion

and gartic. Shake well just before using. Makes 2 3/4 cups.

Hanusia Glubisz)

SALAD OF POTATOES WITH DILL AND
CUCUMBERS)

2 Ibs. baby potatoes, unpeeled, 1/2 c. chopped fresh dill

sliced 3/. lb. pickling cucumbers,
31/2 T. rice wine vinegar unpeeled, sliced

1 1/2 T. country-style OIJon mustard Fresh dill sprigs, for garnish
6 T. canola all Salt & ground pepper to taste

Cook potatoes; drain. Transfer to a large bowl. Add 2 tablespoons

vinegar to hot potatoes and stir gently. Combine remaining 11/2 table-

spoons vinegar and mustard; mix in oil. Add chopped dill. Mix into

potatoes. Season with salt and pepper. (Can be made 6 hours ahead.
Cover; chill. Bring to room temperature before serving.) Mix in cucum-
bers. Garnish. Serve. Makes 4 servings.)

Maria Korkatsch-Groszko)
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CERMAN POTATO SALAD)

6 potatoes, cooked, diced
6 eggs, cooked, diced

1 lb. bacon, cooked
3-4 onions, diced

Saute onions in margarine, only to yellow. Add vinegar, water and

sugar. Salt and pepper to taste. Add potatoes, eggs and bacon.

Mary Niznik (Kuczer))

1/2 c. vinegar
1/. c. water
1 T. sugar)

BROCCOLI AND CAULIFLOWER SALAD)

Combine:)

4 c. broccoli ftorets
4 c. cauliflower florets)

1 Ig. diced white onion)

Mix following Ingredients
together:)

1/. c. sugar
1/3 c. grated Parmesan cheese
1/2 tap. salt

Add vegetables to dressing. Mix well. Refrigerate 4+ hours. Right
before serving, add following to vegetables:)

1/2 tap. basil leaves
2 c. mayonnaise)

1 lb. crisp crumbled bacon 2 c. seasoned croutons

1 sm. head lettuce, shredded Into 8-oz. can sliced water chestnuts
sm. pieces

Toss. Takes time to make, but worth it!!)

Daria Kusznir-HarrisofJ)
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FRESH MUSHROOM SALAD)

1 lb. Ig. mushrooms
S T. lemon Juice

1 T. snipped chives
2 T. chopped parsley

1 tap. dried tarragon leaves
1/2 c. bottled italian-style dressing
1/. c. tlnely-chopped pimento

Wash and dry mushrooms. Thinly slice mushrooms into large bowl.

Sprinkle with lemon juice, chives. parsley and tarragon; stir gently.
Refrigerate, covered, 1 hour. Meanwhile, in bowl, combine salad dress-
ing, pimento, garlic, salt, pepper, sugar and mustard; stir to mix well.
Refrigerate, covered, about 1 hour. To serve: Toss mushrooms with

dressing. Arrange on bed of watercress on large platter. Makes 6-8

servings.)

1/2 tsp. salt

1/, tsp. pepper
11

/2 tsp. sugar
2 tsp. prepared mustard
1 sm. bunch watercress

2 garlic cloves, minced)

Hanusia Glubisz)

BEET SALAD)

2 cans sliced beets, chopped
3 strips bacon, tried, not crisp
1 sm. onion, tried

Vinegar to taste

Mix all together; chill.)

Pinch lemon peel
2 T. lemon Juice

3 T. sour cream
Salt, pepper, sugar to taste)

Mike Kuczer)

BEETS WITH HORSERADISH)

12 med. beets with skins

1 horseradish root (about 1 lb.)

1/ 2 c. sugar

Wash and cook the beets with skins in water for 1 hour until done.
When cool, peel the beets and grate. Meanwhile, wash, peel and grate
the horseradish root. Combine grated beets with horseradish and add
the sugar, white vinegar and salt. Store in a jar in the refrigerator.

Apolina Wereszczak)

1/2 c. white vinegar
1/2 tap. salt)
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BEETS WITH MUSHROOMS)

1/2 c. cooking 011 3 cloves garlic, crushed
1 med. onion, finely chopped 1 T. sugar
4 c. cooked beets, finely sliced In 2-4 T. vinegar to taste

strips 1/4 tsp. salt
1 c. sliced mushrooms 1/4 tsp. pepper

Gently fry 1 medium onion and mushrooms in oil. Combine beets,
garlic, sugar, vinegar, salt and pepper. Add to onions and mushrooms;

stir gently. Chill overnight in refrigerator. Remove garlic before serving.
Serve cold as vegetable or salad. Makes 8 servings.

Siava Miskewitch)

CREAMED BEETS)

2 Ibs. cooked beets (yielding 1 qt. 3/4 c. sugar

grated) 8 oz. sour cream

1/2 c. distilled white vinegar 1/4 tap. salt

Beets are first cooked unpeeled. Allow beets to cool. Peel and grate

beets coarsely. Return beets to cooking pot. Add vinegar, sugar and

salt; bring to a boil. Gradually stir in sour cream. Continue stirring until

beets come to a simmer and are heated through.)

Katharina Berko)
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SALAD IMPRESARIO)

1/ 2 med. head leaf lettuce,
shredded

2 tomatillos, chopped

3/. c. peeled, finely-chopped
cucumber

1/3 c. crumbled feta cheese
3 T. fresh chives

2 T. chopped red bell pepper

1 T. butter
1/3 c. chopped walnuts

Combine first 6 ingredients in bowl. Melt butter in heavy t small skillet.
Add walnuts and stir 5 minutes. Add to salad. Combine remaining ingre-
dients in jar and shake well. Pour enough dressing over salad to moisten.
Toss thoroughly. Divide salad among plates and serve. Pass remaining

dressing separately. Makes 4 servings.)

1/. c. hazelnut 011
3 T. fresh lemon Juice
2 T. olive 011

2 T. raspberry vinegar
1/2 tsp. fennel seeds
1/2 tsp. dry mustard
1/. tsp. dried thyme, crumbled

1/. tsp. san
Ground pepper to taste)

Maria Korkatsch-Groszko)

\
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TURKEY CHOPPED SALAD WITH MUSTARD

VINAIGRETTE)

Herb-Mustard Vinaigrette:

1 tsp. minced fresh garlic
2 tsp. minced fresh shallots

2 T. DIJon mustard

1 1/2 tsp. dried oregano
2 tsp. dried parsley

Salad:)

1/2 tsp. black pepper
1/4 tsp. salt

1/4 c. red wine vinegar
11/3c. mild-flavored olive oil

3 T. grated Parmesan cheese)

1/2 head Iceberg lettuce, chopped
Into strips

1/2 head romaine lettuce, chopped
Into strips

12 Ig. leaves fresh basil, chopped
Into thin strips

2 c. dry italian salami (1/3 lb.), cut
Into thin strips

Dressing: Process all ingredients (except oil and Pannesan cheese),
using a hand-held mixer or whisk. Slowly blend in oil. When all oil is
blended, stir in Parmesan cheese and set aside in refrigerator. Salad:

Toss first 6 ingredients and dressing together in a large mixing bowl.
Transfer the salad to chilled plates. Surround each serving with diced

tomatoes and top with turkey breast. Garnish with scallions.

Lilia Zaparaniuk)

3 c. shredded mozzarella cheese

(2/3 lb.)
1 c. chopped garbanzo beans
4 c. (2 Ibs.) ripe tomatoes, diced
3 c. (1 lb.) turkey breast, diced
2 T. chopped scallions)

CAESAR SALAD WITH CHICKEN BREAST)

1 head romaine lettuce
1 red onion, sliced thin
4 chicken breasts, cooked, sliced

thin

Croutons, any type)

27987 -99)

2 T. Parmesan cheese
4 cloves garlic, crushed

Salad dressing (any type you
wish)

Tomatoes, sliced (opt.)

Mike Kuczer)
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BAKED GOAT CHEESE WITH GARDEN

SALAD)

2 T. fresh lemon Juice

Salt, pepper to taste
18 Garlic Croutons (recipe

follows)
4 handfuls, about, garden lettuce

Tomato wedges)

3-4 rounds (about 2 1/2-ln.

diameter) fresh goat cheese
3/ 4 c. virgin olive 011, about

3-4 sprigs fresh thyme
1 tsp. dried thyme

1 c. fine dry bread crumbs
1 T. red wine vinegar

Marinate goat cheese in 1/4 cup of the olive oil with the sprigs of
fresh thyme for a day. Mix the dried thyme with the bread crumbs.

Prepare the vinaigrette by whisking the remaining 1/2 cup of olive oil

into the vinegar until well mixed. Season with salt and pepper. Wash

and dry lettuces. Make croutons. To bake the goat cheese, take the
rounds out of the olive oil marinade and dip into bread crumbs. Put the

cheese on a lightly-oiled baking dish and bake in preheated 400
0

oven

for about 6 minutes until the cheese is lightly bubbling and golden brown.

Meanwhile, toss the lettuces with enough vinaigrette to lightly coat them

and arrange them on round salad plates. Place the cheese in the center

of the plates with the browner side up and arrange the croutons around

the cheese. Makes \037 servings.)

Garlic Croutons:)

Baking time: 5 minutes)Enough for 4 salads
Prep. time: 10 minutes

24 slices day-old baguette of 1/2 c. melted butter, about
French bread, 1/. In. thick 2-3 cloves garlic

Brush each slice of bread with melted butter. Bake in preheated 350 0

oven for 5-7 minutes until croutons are light golden brown. Rub each
crouton with a cut clove of garlic while still warm.)

Slava Miskewitch)
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PASTA CRAB SALAD)

2 Ibs. trl-colored pasta, cooked
(not over cooked)

1-1 1/2 Ibs. crabmeat (Imitation or

fresh)
1 red onion, diced

1 green pepper, diced
1 red pepper, diced

Mix all together and refrigerate.)

2 stalks celery, diced
4-5 cloves garlic, crushed

Juice from fresh lemon
2 tsp. tarragon

2 T. mayonnaise
1-1 1/2 c. Italian dressing)

Mike Kuczer)

TACO SALAD)

1 (&-oz.) pkg. shredded cheddar

cheese

1 Ig. bag Doritos, crushed
Ranch or French salad dressing

to taste)

1 head Iceberg lettuce
2 tomatoes, chopped

1 onion, sliced
1/2 lb. ground beef, cooked and

seasoned with taco seasoning
mix

Toss all ingredients together; cover with desired salad dressing.

Daria Bernacki)

27987-99)
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MANDARIN SALAD)

1/4 c. sliced almonds) 11/2 T. sugar)

Dressing:)

1/4 c. all

2 T. sugar
2 T. vinegar

Salad:)

1 T. snipped parsley
1/2 tsp. 8alt

Dash pepf)er)

1/4 head lettuce
1/4 bunch romaine

2 green onions (with tops), thinly
sliced (about 2 T.)

Cook almonds and sugar over low heat, stirring constantly until sugar
is melted and almonds are coated. It will take a little time before the

sugar heats up but when it does and starts to melt, it can bum very
easily at this point. Cool and break apart. Store at room temperature.

Dressing: Shake all ingredients in a tightly-covered container. Refriger-
ate. Wash lettuce and romaine, dry and break into bite-sized pieces.

Add onion, orange segments and almonds. Toss salad with dressing
and serve immediately. If the salad sits dressed, it will become soggy.

Marijka Drozd)

1 (11-oz.) can mandarin orange
segments, drained)

PARMESAN POTATO ROUNDS)

1/3 c. melted butter or margarine 6 med. potatoes, sliced 1/4 In.

1/4 c. all-purpose flour thick
1/4 c. grated Parmesan cheese 1/2 c. Italian-seasoned bread

Salt & pepper to taste crumbs

Pour butter into a 151
/2 x 10 1

/2 x 1-inch baking pan. In a plastic bag,
combine flour, cheese, salt and pepper. Shake a few potato slices at

a time in the bag to coat with the flour mixture. Place potatoes in a

single layer over the butter. Bake at 375
0

for 30 minutes. Turn slices
and sprinkle bread crumbs. Bake 30 minutes more or until tender.

Serves 6.)

Anna Trynoha)
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POTATO PATTY SIDE DISH)

4-5 potatoes . Salt & pepper to taste
2 eggs

Boil some potatoes; drain and mash. When cooled, add 2 eggs,
some flour, salt and pepper to taste. Mix and make patties. Brown

patties in oil and place either all patties into 1 large bowl or a few
each in multiple cereal bowls, allowing room for patties to be covered
with sauce.)

Sauce:)

1 onion

1 (8-oz.) can tomato sauce
1 tsp. cornstarch

1 can water or chicken broth

Saute onion in oil until golden brown. Add tomato sauce. Separately
mix 1 full teaspoon cornstarch with 1 can water or chicken broth. Add
this to tomato sauce and mix. Allow to boil 3-4 minutes, stirring often.

Add 1 bay leaf, dill, salt and pepper to taste. Pour sauce over patties.

Can be served hot or cold. Good with all meats.)

1 bay leaf
Dill

Salt & pepper)

Raisa Bereza
(Mother's Recipe))

CHEESY,POTATO CASSEROLE)

2 c. 1% lowfat cottage cheese 1 tsp. thyme
2 T. all 6 potatoes, cooked, sliced

1 onion. chopped 1/3 c. skim milk
2 T. flour 1/2 c. bread crumbs
1 tsp. parsley flakes 2 T. finely-grated Parmesan
1/,tap. sah cheese

Pepper as desired 2 T. margarine

Boil potatoes in skins until tender. Grease a 1
1
/2-quart casserole.

Beat cottage cheese and 2 tablespoons oil with a rotary beater until

fluffy. Mix in chopped onion. Mix flour and seasonings. Place a layer
of sliced potatoes in casserole. Cover with a layer of cottage cheese.
Sprinkle with seasoned flour. Repeat layers, ending with a layer of

potatoes. Pour milk over potato-cheese layers. Mix bread crumbs with

Parmesan cheese. Sprinkle over potatoes. Dot with margarine. Bake

30 minutes at 3500
. Serves 6.)

Julie Bajalcaliev)
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POTATO CASSEROLE)

6 med. baking potatoes (about 2 2 beaten eggs
Ibe.) 3/. c. herbed feta cheese or plain

1/2 c. plain lowfat yogurt feta cheese

2 T. margarine or butter 1/. c. water

1/._1/ 2 tsp. salt 1 (10-0z.) pkg. prew8shed spinach
1/. tap. ground red pepper 1/. tap. paprika

Preheat oven to 425
0

. Peel and quarter potatoes. In a large saucepan
cook potatoes, covered, in a small amount of boiling water for 25 minutes
or until tender. Drain potatoes. Mash drained potatoes with a potato
masher or beat with an electric mixer on low speed. Add yogurt, marga-
rine or butter, salt and red pepper; beat just until combined. Add eggs;

beat with an electric mixer on low speed for 1 minute or until fluffy. Fold

in '/2 cup of the feta cheese. I n a 12-inch skillet bring the '/4 cup water
to boiling; add spinach to skillet. Toss spinach for about 1 minute or
until spinach is slightly wilted; drain. Press out excess liquid. Coarsely

chop spinach. Spread '/2 the potato mixture into a lightly-greased 2-quart

rectangular baking dish. Layer spinach on top; sprinkle with remaining
feta cheese. Spread remaining potato mixture on top and sprinkle with

paprika. Bake, uncovered, for 15 minutes or until top is lightly browned.

Makes 8 side-dish servings.)

Maria Kulas)

TIY A'S POTATO BAKE)

2-lb. bag frozen hash brown 1/2 c. melted butter

potatoes 1 can cream of chicken soup
1 tsp. saft 1 pt. sour cream
1/. tsp. pepper 10 oz. shredded cheddar cheese
Dash garlic powder 2 c. cornflake crumbs

Mix together all ingredients, except cornflake crumbs. Pour into a

3-quart casserole. Sprinkle with cornflake crumbs. Bake at 350 0
for

45 minutes.)

Tiya)
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QUICK AND EASY CHEESE POTATOES)

1 sm. onion, chopped
2 handfuls crushed potato chips

Pats of butter)

2 Ibs. frozen hash brown cubes

1 can cream of chicken soup
1 (8-oz.) ctn. sour cream

1 (8-oz.) brick Velveeta cheese,
cut Into little cubes

Defrost potatoes in microwave oven. Mix remaining ingredients in a

bowl (except potato chips and butter). Place in a 13 x 9 x 2-inch pan.
Sprinkle with chips and pats of butter. Bake in a 350\302\260oven for 45-60

minutes. Serves 12.)

Judy Waszczuk)

HASH BROWN CASSEROLE)

1 (2-lb.) pkg. hash browns
2 cans cream of potato soup
1 pt. sour cream)

1 (5-oz.) pkg. shredded cheese
Salt, pepper & garlic powder to

taste)

Let potatoes thaw until they break apart. Mix all together, then put
in a greased 9 x 13-inch pan and bake for 1 hour at 350\302\260.Do not cover.
Allow '/2 hour extra for baking.)

Elizabeth Anne Bratkiv)

CREAMY AUTUMN POTATOES)

1 (3-oz.) pkg. cream cheese, cut In

cubes

3-4 c. frozen Ore-Ida Southern-
style hash browns

1/3 c. shredded cheddar cheese)

1 T. butter
1/2 c. Or.lda frozen chopped

onions
1/2 -1 clove garlic, minced
1 (101

/2-oz.) can condensed cream
of mushroom soup
Preheat oven to 400\302\260. Butter a 1-quart casserole dish. In 1-quart

saucepan saute in butter over medium heat the frozen onions and garlic
until tender. Stir in undiluted soup and cream cheese cubes. Cook,

stirring constantly until smooth and hot. In casserole dish. alternately
layer frozen potatoes and hot cream cheese. ending with a sauce layer.

Cover and bake 45 minutes or until sauce is bubbly and potatoes are
tender. Remove from oven and sprinkle with shredded cheese.

Elizabeth Roslewski)

27987.99)
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ROSEMARY CHEESE CRUSTED POTATOES)

1 med. onion, thinly sliced 1/, tsp. grated lemon rind
1 T. olive 011 2 c. (8 oz.) shredded mild cheddar

1 T. minced garlic (3 cloves) cheese

4 c. sliced red potatoes (4 Ig.) 1/4 c. dry bread crumbs
1 tsp. seasoned salt 1 T. butter or margarine, melted

1/, tsp. coarse ground black . 1 tsp. chopped fresh rosemary or
pepper 1/ 2 tsp. dried rosemary

In large skillet cook onions in oil until tender. about 5 minutes. Add

garlic; cook 1 minute. Stir in potatoes. salt. pepper and lemon rind;
remove from heat. Layer 1/2 of potato mixture in greased 1 1

/2-quart

casserole. Sprinkle with 1/2 the cheese. Repeat layers. Combine bread

crumbs. butter and rosemary; sprinkle over cheese. Cover and bake at
400 0

for 40 minutes. Uncover and continue to bake 20 minutes more
or until browned and bubbly. Makes 6 servings.)

Maria Kulas)

DRIVE 'EM WILD POTATOES)

6 Ig. russet potatoes (about 4 Ibs.)
1 c. sour cream

1/4 c. butter or margarine
8 slices bacon, crisply cooked,

crumbled
2 T. + 1 tsp. chopped fresh

chives, divided

Peel and quarter potatoes. Cook in boiling water until fork-tender.

about 25 minutes. Drain well and return to same pan. Add sour cream

and butter. Mash well with potato masher or electric mixer. Stir in bacon

and 2 tablespoons chives. Add mozzarella cheese; mix well. Spoon
into lightly-greased 3-quart casserole dish. Sprinkle Swiss cheese

evenly over potatoes. Bake at 3500
for 20-25 minutes or until cheese

is lightly browned and potatoes are heated through. Sprinkle with re-

maining chives. Makes 12 servings.)

3 c. (12 oz.) shredded mozzarella

cheese

1/2 c. (2 oz.) shredded Swiss
cheese)

Maria Kulas)

54)
27987 -99)))



iii])

HERB\037ROASTED POTATOES POUPON)

5 T. Grey Poupon DIJon mustard 1/2 tap. Italian seasoning
2 T. olive oil 6 med. red-skin potatoes (about 2
1 clove garlic, chopped Ibs.), cut Into chunks

Mix all ingredients. except potatoes. in small bowl. Place potatoes
in lightly-greased 13 x 9 x 2-inch baking pan or on a shallow baking

sheet. Toss with mustard mixture. Bake at 425
0

for 35-40 minutes or
until potatoes are fork-tender, stirring occasionally. Makes 4 servings.

Raisa Bratkiv)

POTATO FINGERS)

9 c. mashed potatoes 4-5 c. flour, or more, as needed

2 1/2 sticks Philadelphia cream 5 whole eggs, pr.beaten
cheese 1 tsp. salt

Cook potatoes and mash them as you would when using for pyrohy
filling. Then, add above ingredients and knead until the dough is soft
to the touch. Pinch off a handful portion and roll it out into a thin long
rope-like shape. Cut into short strips and drop into boiling water. When

they rise. collect them with a sieve. pour melted margarine over them

while swirling them in bowl and let them cool off. This is a delicious
side dish. You can also add sauteed onions if you like. Enjoy!

Stephanie Moroko)

DELICIOUS MASHED POTATOES)

8 potatoes Cheddar cheese, shredded

8 oz. cream cheese Chives, chopped

8 oz. sour cream Bacon, cooked, crumbled (opt.)

Boil potatoes; drain, mash with cream cheese and sour cream. Refrig-

erate overnight. Take out 2 hours before serving, to room temperature.
Bake at 350\302\260for 1 hour. Last 5 minutes in oven, sprinkle with cheddar
cheese. chives and bacon (optional).)

Liza Latuszkin-Boskovic)
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OLGA'S POTATOES)
2 Ibs. frozen hash browns
2 c. shredded cheddar cheese

1 can cream of chicken soup
1/2 c. diced onions

.

1/2 c. butter or margarine

Thaw potatoes. Place in a 9 x 13-inch pan or 3-quart baking dish.

Saute onions in butter. Mix all other ingredients (except cornflakes).
Combine onions with other ingredients and mix with potatoes. Top with

crushed cornflakes. Bake at 350 0
for 1 hour.)

8 oz. sour cream

Dash garlic powder
1/4 tsp. pepper
2 c. crushed cornflakes)

Olga Doolin)

SWEET POTATO CASSEROLE)

3 c. sweet potatoes, mashed

2 eggs, beaten
1 c. sugar

Topping: Mix together)

1/3 c. butter, melted
1/3 c. flour)

1/2 c. butter, melted
1 tsp. vanilla)

1 c. chopped nuts
1 c. brown sugar)

Boil potatoes in jackets until done. Cool, peel and mash. Mix potatoes,

eggs and sugar. Add '/2 cup butter and vanilla, blending well. Pour into

casserole dish. Crumble topping over potato mixture. Bake at 350 0
for

30 minutes. Serves 8-10.)

Daria Maksymczuk-Phlllipi)

CORN CASSEROLE)

1 stick butter, softened
A pinch salt to taste

A pinch pepper to taste)

1 can cream corn

1 can kernel corn (do not drain)

1 pkg. Jiffy corn mix
1 (8-oz.) ctn. sour cream

Mix all ingredients in a bowl by hand. Pour mixture into an 8 x 8-inch
or 9 x 9-inch pre-greased baking pan or glass baking dish. Sprinkle salt

and pepper on top to taste. Bake, uncovered, at 3500
for 45-50 minutes.

Makes about 4-5 servings. For 6-10 servings, double the recipe and

pour into a 9 x 13 x 2-inch pan and bake at 3500
for 45-50 minutes.

Elizabeth Anne Bratkiv)
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BAKED TOMATOES)

2 Ig. tomatoes (about 1 lb.) 1/2 tsp. Worcestershlre sauce

4 T. butter or margarine 2 slices white bread, torn Into

1/. c. flnely-chopped onion coarse crumbs
1 tsp. prepared mustard 2 tsp. chopped parsley

Preheat oven to 350 0
. Wash tomatoes; remove stems. Cut in half

crosswise. Place, cut sides up, in shallow baking pan. In 2 tablespoons
hot butter in skillet. saute onion until tender. Stir in mustard and Worces-
tershire sauce. Spread on tomatoes. Melt remaining butter in skillet. Add

bread crumbs and parsley; sprinkle over tomatoes. Bake. uncovered. 20
minutes or until heated through and crumbs are golden brown. Makes

4 servings.)

Hanusia Glubisz)

TOMATOES PROVENCALE)

4 Ig. tomatoes (2 Ibs.)

3 T. olive 011

1/2 tap. salt

Pepper

Halve tomatoes crosswise and remove seeds. In hot oil in skillet.

saute tomatoes. cut side down. about 3 minutes. Turn. sprinkle with
salt and dash of pepper. Saute 3 minutes. Add garlic to skillet; saute 2
minutes longer or just until tomatoes are tender. Transfer tomatoes to

heated serving dish; sprinkle with parsley. Add bread crumbs to skillet;

cook over high heat until golden. Drain on paper towels; sprinkle bread

crumbs over tomatoes. Makes 8 servings.)

1 med. clove garlic, crushed
1 T. chopped parsley
2 T. coarse white bread crumbs)

Hanusia Glubisz)
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BLUE TOMATOES
(FROM EGGplANT))

1 eggplant
2 eggs
1 onion, diced

2 cloves garlic, finely chopped
1/2 c. flour)

1/2 c. milk

3 T. 011

1 tsp. baking soda
Salt, pepper & diced parsley to

taste)

Wash eggplant and cut into 1/2 -inch square pieces. Put into cold

water and add a little salt (to reduce iron content) and let stand for 1/2
hour. Cook until tender; drain and puree. When cooled, add remaining

ingredients; mix well. Heat oil in skillet and drop spoon-sized amounts
into skillet (do not use too much oil as eggplant will be too mushy).
Turn over and remove to paper towel to allow oil to drain. When cooled,

place into container that is oven and/or microwave-safe. May stand a
few days in refrigerator or can be frozen. To serve, heat and serve with

sour cream.)

Raisa Bereza)

CREEN BEAN PROVENCALE)

2 Ibs. fresh green beans 2 tomatoes, chopped
5 T. extra virgin olive 011 2 garlic cloves, minced

Boil green beans till tender; drain. Saute tomatoes and garlic in olive

oil. Add green beans; cook for 5 minutes. Serve warm or cold.

Sue Kryzanowicz-Milanez)

COLDEN CARROT CRUNCH)

6 c. carrot Julienne 1 1/2 T. brown sugar
11/2 T. butter, melted 11/2 tsp. grated orange peel
1/4 c. blanched slivered almonds Salt & ground pepper to taste

Cook carrots in large saucepan until crisp-tender, about 8 minutes;

drain. Melt butter in heavy skillet over medium-low heat. Stir in almonds,

sugar, orange peel and salt and pepper. Add carrots and cook until

tender, stirring occasionally, about 5 minutes. Serve immediately.

Makes 4-6 servings.)

Maria Korkatsch-Groszko)
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CARROT PANCAKES)

3 carrots, peeled, cut Into 1-ln. 1/4 tsp. sugar

pieces Dash nutmeg
11/2 c. water 1/4 c. milk

1 T. cornstarch 2 eggs
1 T. flour 2 T. finely-chopped green onion
1/ 2 tsp. salt tops, only green part

1/4 tap. pepper, fresh ground 3 T. cooking 011

Boil carrots in a saucepan with water until soft, 18-20 minutes. (Bring

to a boil, then reduce heat.) Cooking fluid should be reduced to about
2 tablespoonfuls. Cool and transfer to a food processor or blender.

Process for 10-15 seconds, then add comstarch, flour, seasoning, milk

and sugar. Process for a few seconds. Add eggs and process until

very smooth. Pour into a mixing bowl and add green onion tops. Mix

thoroughly. Place 1 tablespoonful of oil into a hot pan. Cook about 2

tablespoonfuls carrot mixture for each pancake. You should be able to

cook about 4 at a time, about 2 minutes per side, Repeat oil and mixture

process for second batch. Serve immediately or set aside for 1 hour
and reheat in oven. This goes very well with pork tenderloins.

Dennis Bryan)

BAKED BEAN CASSEROLE)

1 can lima beans, drained 8-12 slices bacon
1 can kidney beans, drained 1 bunch green onions, chopped
1 can French-style green beans, f green pepper, finely sliced

drained 1 c. brown sugar
1 (32-oz.) can pork & beans 1 bottle Heinz chili sauce

Mix both cans of beans, green beans and pork & beans; pour into
a casserole dish. Meanwhile, fry the bacon till crisp; remove from oil
and crumble over beans in casserole. In the oUleft from the bacon, fry

the onions and green pepper till soft. Add the sugar, stirring until melts.

Pour in the chili sauce and bring to a boil. Pour this mixture over the
beans in casserole and mix. Bake at 3500

for 1 hour. Serve hot.

Anna Zaparaniuk)

59)
27987-99)))



fill)

WARM SWEET AND SOUR RED CABBAGE)

2 T. olive 011 2 T. honey or brown sugar
2 med. red onions, thinly sliced 1 tap. coriander seeds, coarsely
1 1/2-2 Ibs. red cabbage, quartered, crushed

cored, thinly sliced '/4 c. golden raisins
1/,c. red wine vinegar Sa\" & black pepper

Heat oil in a large skillet; add onions and saute for 2 minutes over
medium heat. Add cabbage, vinegar, honey, coriander and raisins;
saute for 8 minutes, stirring occasionally. Remove from heat when

cabbage is tender but still a little crisp and liquid has evaporated, leaving
a syrupy glaze. Season with salt and pepper.)

Lisa Kulas)

RED CABBAGE)

2-2 1/2 Ibs. red cabbage 1 T. chopped parsley

3-4 sour apples, chopped 1 stick margarine

2 onions, sauteed 5-6 T. applesauce
1 T. celery, diced, sauteed (opt.) 3 T. red grape marmalade

2 cloves garlic, finely chopped Lemon Juice, salt, pepper to taste

Chop cabbage finely (discarding core, large pieces). Put into pot;
add '/2 the margarine. Cook on low heat. When partially tender, add all

ingredients but lemon. Continue cooking covered. When almost com-

pletely tender, add lemon. When completely tender, uncover and con-
tinue cooking until juice evaporates. Can be eaten cold or hot.

Raisa Bereza)
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CABBAGE CASSEROLE)

6 c. shredded cabbage 3 T. margarine (or more, If

(uncooked) needed)
1 med. onion 2 c. UNCOOKED Minute rice

1 lb. ground beef 2 c. sliced mushrooms

'/4 tap. salt 1 (8-oz.) can tomato sauce

1/, tsp. pepper 1 (101
/2-oZ.) can tomato soup

Saute onion and mushrooms in 3 tablespoons margarine. Lightly

brown ground beef. add salt and pepper. Add uncooked rice to beef.
onion and mushroom mixture. Butter deep baking dish. Spread '/2 of

the uncooked cabbage. add '/2 of the meat. mushroom. rice mixture.

Pour 6-ounce can of tomato sauce over first 2 layers. Repeat cabbage
and meat layer. Pour 10 1/2-ounce can tomato soup on top. Bake. cov-

ered. 1 hou r at 350
0

.)

Genya Tchoryk)

ORIENTAL COLESLAW)

1 Ig. head savoy cabbage, thinly
sliced, tough ribs discarded

1 (16-oz.) bag carrots, shredded

Dressing:)

4 green onions, finely chopped
1/2 c. fresh cilantro, chopped)

1/, c. seasoned rice vinegar

2 T. vegetable oil

(I like to double the dressing.))

2 tsp. Oriental sesame 011

'/4 tsp. salt)

Kalyna Wasiunec)
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ORI ENTAL COLESLAW)

1 bag coleslaw mix

1 green or red pepper, chopped
4 green onions, chopped

Dressing: Mix together)

2 pkgs. chicken-flavored Chinese

ramen noodles)

1/2 c. vegetable 011

4 T. white or rice vinegar

2 T. sugar

Combine ingredients in a large bowl. Be sure to break up the noodles.
Toss with the dressing. Refrigerate at least 1 hour before serving. Can

be served with toasted sesame seeds or toasted slivered almonds.

Myroslawa Drozd-Berko)

Seasoning pkt. from noodles

Pepper to taste)

SWEET & SOUR SLAW)

2 c. sliced red cabbage
2 c. sliced green cabbage
1/3 c. shredded carrot
1/4 c. red onion, sliced thin

Dressing:)

1/4 c. red pepper, sliced thin
1/4 c. yellow pepper, sliced thin
1/4 c. green onions
1/3 c. unsalted peanuts)

1/4 c. rice wine vinegar
1 T. sesame 011

1 tsp. sugar
1 tap. soy sauce

Dressing: Whisk all ingredients together and combine with above

vegetables.)

1/4 tsp. salt
1/4 c. shredded Granny Smith

apples)

Anna Wereminski)
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CABBAGE/ZUCCHINI STIR,FRY
( MicROWAVE))

1/4 tap. crushed red pepper flakes

1 T. soy sauce
1/2 tsp. sah or to taste
1/,tap. ground pepper)

1/2 Ig. cabbage head, shredded
(about 6 c.)

1 med. onion, thinly sliced (about

2 c.)
3 T. butter or margarine

3 med. zucchini, sliced (about 3
c.)

Combine cabbage, onion and butter in 2-quart glass baking dish.

Cover and cook on High, stirring once until cabbage is tender, about 6
minutes. Stir in zucchini and red pepper flakes. Cover and cook on
High, stirring twice until zucchini is tender, about 7-8 minutes. Blend in

soy sauce, salt and pepper. Serve. Makes 6 servings.
Maria Korkatsch-Groszko)

GREEN AND GOLD CASSEROLE)

2 pkgs. (16)refrigerated crescent

rolls

1/2 c. grated Parmesan cheese
11/4 Ibs. zucchini (3-4 med.),

halved lengthwise, sliced 1/4 In.

thick (4 c.) ,

3 c. sliced fresh mushrooms (8

oz.)

1 Ig. onion, halved lengthwise,
sliced

Lightly grease a 13 x 9 x 2-inch baking pan. Unroll 1 package crescent
rolls; press evenly in pan to cover bottom, sealing perforations. Sprinkle
with 1/4 cup Parmesan cheese. Bake in a 350

0
oven for 10-15 minutes

or until golden. Meanwhile, place zucchini. mushrooms and onion in a

large steamer basket over boiling water. Cover; steam 8-10 minutes or
till crisp-tender. Remove; set aside. In a large bowl stir together sour

cream, flour, salt and pepper. Stir in zucchini mixture and artichokes.
Turn into pan; spread evenly over crust. Top with Monterey Jack cheese.
Unroll remaining rolls, separate into triangles. Arrange on top of cheese.

Sprinkle with remaining Parmesan cheese. Bake in a 350
0

oven for

30-40 minutes or until top is golden and filling is heated through. Makes
10-12 side-dish servings.)

27987-99)

1 (16-oz.) ctn. sour cream

1/4 c. all-purpose flour
1/4 tap. salt

1/, tsp. pepper
1 (6-oz.) Jar marinated artichoke

hearts, drained, chopped

1 c. shredded Monterey Jack
cheese)

Usa Kulas)
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BAKED ZUCCHINI WITH CHEESE)

1 1/2 Ibs. zucchini 1/4 c. olive 011

1/4 c. all-purpose flour 2 meet tomatoes, sliced
11/2 tsp. sah 1 c. dairy sour cream
11/2 tsp. dried oregano leaves 1/2 c. grated mozzarella cheese
1/2 tsp. black pepper 1/2 c. grated Parmesan cheese

Preheat oven to 350
0

. Lightly grease an 8 x 8 x 2-inch baking dish.
With stiff brush, scrub zucchini well. Cut crosswise into '/4-inch slices.

In medium bowl combine flour with '/2 teaspoon salt, '/2 teaspoon oreg-
ano and '/4 teaspoon pepper. Toss zucchini slices in seasoned flour to
coat them well. Slowly heat oil in large, heavy skillet. Saute zucchini

until golden brown, about 4 minutes on each side; drain. Cover bottom
of baking dish with zucchini; top with tomato slices. Combine sour

cream. rest of salt. oregano and pepper; spread evenly over tomato
slices. Sprinkle with grated cheeses. Bake 30-35 minutes or until cheese

is melted and zucchini is tender. Makes 6 servings.)

Hanusia Glubisz)

ZUCCHINI CHEESE CASSEROLE)

2 T. 011

4 Ig. zucchini, sliced thin

1 lb. Mozzarella cheese, sliced
1/4 c. Parmesan or Romano

cheese, grated

Oil a 13 x 9-inch pan. Layer zucchini slices. Mozzarella slices and
Parmesan; sprinkle lightly with parsley, oregano and garlic salt. Repeat.

Sprinkle top with bread crumbs and dot with butter. Bake at 3500
for

45 minutes to 1 hour.)

Oregano

Parsley flakes
Garlic sah
Bread crumbs)

Mary Horodyskyj)
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CAULIFLOWER MOUSSE)

1 head cauliflower 1/4 tap. white pepper
4 eggs 1/2 -1 tap. salt

5/. c. table cream 1/4_3/. tsp. ground nutmeg

Cook a head of cauliflower until barely tender. Using an electric mixer

or a food processor, beat 4 eggs. Add the cream. pepper, salt and
nutmeg. Add the cauliflower and beat a bit more. Pour into a 1-quart
buttered souffle dish. Rest dish in pan of hot water and bake at 350

0

for 45-50 minutes. If you like, serve with a cheese or a Hollandaise

sauce. Serves 6-8.)

Slava Miskewitch)

RATATOUILLE)

2 med. green peppers (1 lb.) 4 cloves garlic, crushed
3 med. zucchini (1 lb.) 4 med. tomatoes (1

1/2 lb..),
1/2 lb. med. mushrooms peeled, cut In wedges

2 med. eggplant 2 tsp. salt
3/ 4 c. olive 011 1/4 tap. pepper
1 c. thinly-sliced onion 1/2 c. chopped parsley

Wash peppers; halve. Remove ribs and seeds; cut lengthwise into
'/4-inch thick slices. Scrub zucchini, cut on diagonal into '/4-inch thick

slices. Wash mushrooms; slice lengthwise through stems, '/4 inch thick.

Wash eggplant; do not peel. Cut lengthwise into quarters, then cut
crosswise into '/4-inch slices. In 1/4 cup hot oil in large skillet, saute
green pepper, mushrooms, onion and garlic about 5 minutes or until

onion is transparent. With slotted spoon, remove to medium bowl. Add

2 tablespoons oil to skillet. In hot oil saute zucchini, turning frequently
until tender, about 10 minutes. With slotted spoon. remove from skillet

to same bowl. Add remaining oil to skillet. In hot oil saute eggplant,

turning occasionally until tender, about 5 minutes. Return vegetables
to same skillet. Layer '/2 the tomato wedges on top. Sprinkle with salt.
pepper and 1 tablespoon parsley. Stir gently just to combine. Layer
remaining tomato on top. Sprinkle with 1 tablespoon parsley. Simmer
mixture over low heat, covered, 10 minutes. Remove cover, cook 5

minutes longer, basting occasionally with pan juices or until liquid has

evaporated. Turn into large serving dish. Sprinkle with parsley. Makes
15-20 servings. Serve with lamb or beef for a large informal buffet.

Very good!)

Hanusia Glubisz)
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SPINACH FRITTATA)

3 T. olive 011

1/2 c. thinly-sliced onion
10 eggs
1 c. finely-chopped raw spinach

(1/2 lb.)

1 fresh yellow or red pepper,
finely dl ced

Preheat oven to 350
0

. Heat oil in 10-inch heavy skillet with heat-

resistant handle. Add onion and red pepper. Saute until onion is tender
and golden brown, about 5 minutes. In large bowl combine remaining

ingredients. With wire whisk or fork, beat until well blended. Turn into
skillet with onion. Cook over low heat, 3 minutes, lifting from bottom

with spatula as eggs set. Bake, uncovered, 10 minutes or until top is

set. With spatula, loosen from bottom and around edges and slide onto
serving platter. Cut into wedges. Makes 4-6 servings.

Hanusia Glubisz)

1/3 c. grated Parmesan cheese
1 T. chopped parsley
1 sm. clove garlic, crushed
1 tsp. salt
1/4 tsp. pepper)

CHEESY ROASTED VEGETABLES)

2 med. russet potatoes, peeled, 1 Ig. zucchini, cut Into 1/2 -ln.

cut Into 1-ln. pieces pieces
2 med. carrots, pared, cut Into 1 Ig. red bell pepper, cut into 1-ln.

1/2 -ln. slices pieces
1 T. olive 011 2 cloves garlic, minced

1 tsp. ea. basil & oregano, 2 c. (8 oz.) shredded Colby-Jack

crushed cheese
1/4 tsp. ea. salt & freshly ground Fresh basn sprigs for garnish

black pepper (opt.)

Place potatoes and carrots in greased 13 x 9-inch baking dish. Drizzle

with oil; sprinkle with basil, oregano, salt and pepper. Toss lightly to
coat. Bake at 4250

for 20 minutes. Add zucchini, red pepper and garlic;
stir vegetables. Return to oven and bake 20 minutes or until vegetables

are tender. Sprinkle with cheese; return to oven about 2 minutes more
or just until cheese melts. Garnish with basil sprigs, if desired. Makes

6 servings.)

Maria Kulas)
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PARMESAN VEGGY TOSS)

4 c. broccoli, cut up 1/2 tsp. basil

4 c. cauliflower, cut up 2 c. salad dressing (mayonnaise)
1 Ig. sweet onion, sliced 1 lb. bacon, cooked, crumbled
1/4 c. sugar 1 head lettuce (substitute peas)
1/3 c. Parmesan cheese 8-oz. can water chestnuts

1/2 tsp. salt 2 c. seasoned croutons

Mix broccoli, cauliflower and onion. Combine next 5 ingredients; toss

with vegetables and refrigerate overnight. Mix with remaining ingredi-
ents the next day. Serve. You can substitute 1 small bag of peas for

lettuce. Also, you can add 2 tablespoons vinegar, if desired.

Mary Zelisko)

BASIL VEGETABLE MEDLEY)

1 T. vegetable 011

3/4 lb. fresh asparagus spears
(about 12-15),trimmed, cut Into

1-ln. pieces
2 med. carrots, thinly sliced

1/4 tsp. dried basil leaves, crushed

In saucepan over medium heat add oil. In hot oil cook asparagus,
carrots and basil until tender-crisp, stirring often. Add mushrooms; cook

until tender, stirring often. Stir in soup and milk; heat through. Garnish
with carrots and thyme. Makes 3 cups or 6 side servings.

Olga Derkach)

1 c. sliced fresh mushrooms
1 (10

3
/4-0Z.) can Campbell's

condensed cream of asparagus

soup
2 T. milk)

VEGETABLE MOLD)

3-oz. pkg. lemon Jello
1/ 2 tsp. salt

1 c. boiling water
1 c. milk

1/2 c. mayonnaise
2 T. vinegar

Dissolve lemon gelatin and salt in boiling water. Cool in refrigerator.
Mix in mayonnaise, milk and vinegar; add the vegetables. Pour into
salad mold and refrigerate until set.)

1/2 c. chopped celery

1/2 c. chopped cabbage
1/2 c. chopped carrots
2 T. chopped parsley

1 T. chopped onion)

Parania Maksymczuk)
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MAIN DISHES)

ROAST BEEF AU JUS)

Follow these instructions for any size roast. Preheat oven to 375\302\260.

Rub meat well with salt; sprinkle with pepper. Place meat fat side up
in shallow roasting pan. Do not cover. Do not add water. Put roast in

oven. Bake 1 hour. Turn off heat but do not open oven door at any
time. Thirty minutes before serving time, turn oven on to 375\302\260. Bake

30 minutes. Now open oven door. The meat will be a nice pink all the

way through and juicy inside. Can be made 5-6 hours ahead of time.
Remember not to open oven door. I use choice beef, sirloin tip, or

prime rib.)

Olha Fedak)

GRillED MARINATED FLANK STEAK)

11/2 c. beer 2 cloves garlic, minced

4 scallions, minced 1 tsp. salt
1/3 c. vegetable 011 1 tap. red pepper flakes

3 T. soy sauce Pinch ground ginger

2 T. light brown sugar 11/2-1 3/4 Ibs. flank steak

In large glass bowl combine all ingredients, except steak. Mix well.

Add steak, coating it well with marinade. Cover bowl. Refrigerate steak
in marinade overnight or up to 3 days, turning occasionally. Drain steak.
Grill steak on barbecue or broil 2 inches from heat about 5 minutes on

each side. Cool. Cut across grain into thin slices and serve.

Kateryna Kulas)

SLAVA'S FABULOUS MARINADE FOR FLANK

STEAK)

1/4 c. dark rum 1/4 tsp. ground black pepper
1/2 c. soy sauce (good quality) 1 flank steak, 1 1/2 Ibs.

Marinate steak at least 5 hours. Grill to medium-rare, basting with
marinade. Let stand for several minutes, then slice thinly across the
grain. Excellent cold.)

Slava Miskewitch)
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SHISH\"I(A\"BOB)

Sirloin tip, fillets, or steaks

Marinade:)

11/2 c. salad 011

3/4 c. soy sauce
1/4 c. Worcestershlre sauce
2 T. dry mustard
11/2 T. parsley flakes

Place all ingredients in a blender and process for 30-40 seconds.

Pour over meat, cover and store in refrigerator for 24 hours. Marinade

can be stored in refrigerator for 2 weeks. Use any type of vegetab1es

desired, onions, mushrooms, green and red peppers, zucchini, squash,
etc. Skewer meat and vegetables. Bake in 350

0
oven approximately

30 minutes or can grill outside.)

1 t. black pepper
11/2 c. wine vinegar
2 cloves garlic, crushed

1/3 c. lemon Juice)

Mary Niznik (Kuczer))

STIR\"FRIED BEEF AND VEGETABLES)

2 T. dry red wine
1 T. soy sauce
1/ 2 tsp. sugar
1 1/2 tsp. grated, peeled fresh

ginger root
1 lb. boneless round steak, raw,

trimmed of fat

1 T. corn 011

2 onions, ea. cut Into 8 wedges
1/2 lb. fresh mushrooms, rinsed,

trimmed, sliced

Prepare meat by cutting across the grain into 1 1/2-inch strips. Prepare
marinade mixing together wine, soy sauce, sugar and ginger. Marinate
meat in mixture while preparing vegetables. Heat 1 tablespoon oil in

large skillet or wok. Stir-fry onions and mushrooms 3 minutes over
medium-highheat. Add celery and cook 1 more minute. Add remaining

vegetables and cook 2 minutes or until green pepper is tender-crisp.
Transfer vegetables to warm bowt. Add remaining 1 tablespoon oil into

skillet. Stir-fry meat in oil about 2 minutes or until meat loses its pink
color. Blend cornstarch and water; stir into meat. Cook and stir until

thickened. Return vegetables to skillet. Stir gently and serve. Serves 6.

Julie Bajalcaliev)

2 celery stalks, bias cut Into 1/4-ln.

slices

2 sm. green bell peppers, cut Into
thin lengthwise strips

1 c. canned sliced water

chestnuts, drained
1 T. corn 011

2 T. comstarch
1/4 c. water)
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STEAK AND SPINACH PINWHEELS)

8 slices bacon

1 (1-1
1
/z-lb.) bee' flank steak or

beef top round steak
1 (10-0z.) pkg. frozen chopped

spinach, thawed, well drained

In a large skillet cook bacon till just done but not crisp. Drain on

paper towels. Score steak by making shallow cuts at 1-inch intervals
diagonally across steak in a diamond pattern. Repeat on second side.
With a meat mallet pound steak into a 12 x a-inch rectangle, working
from center to edges. Sprinkle with salt and pepper. Arrange bacon
lengthwise on steak. Spread spinach over bacon. Sprinkle with Parme-

san cheese. Roll up from a short side. Secure with wooden picks at
1-inch intervals, starting 1/ 2 inch from one end. Cut between picks into

8 (1-inch) slices. Place, cut side down, on the unheated rack of a broiler

pan. Broil 3 inches from the heat for 6 minutes. Turn, broil for 6-8
minutes more for medium doneness. Remove picks. If desired, serve

with Mock Hollandaise Sauce. Serves 4. Grill Directions: Prepare meat
as above. Thread 2 slices onto each of 4 long skewers. Grill slices on

an uncovered grill directly over medium coals for 6 minutes. Turn and

grill to desired doneness, allowing 6-8 minutes more for medium. Serve
as above.)

1/4 c. grated P.rmesan cheese
Mock Hollandaise Sauce (opt.))

Mock Hollandaise Sauce:)

1/4 c. dairy sour cream
1/4 c. mayonnaise or salad

dressing

Combine in a small saucepan. Cook and stir over low heat till hot.

Serve with vegetables, poultry, fish, or eggs. Makes 1/2 cup (8

1-tablespoon servings).)

1 tsp. lemon Juice

1/2 tsp. prepared mustard)

Tiya)
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ODARKA'S BEEF\037BROCCOLI WELLINCTON)

1 lb. ground beef '/2 c. dairy sour cream
9-oz. pkg. Green Giant Harvest '/4 tsp. salt

fresh cut broccoli, thawed, '/4 tsp. pepper
drained 2 (B-oz.) cans Pillsbury

4-oz. pkg. Kraft Select shredded refrigerated quick crescent
natural low-moisture part-skim dinner rolls
mozzarella cheese 1 egg, beaten

'/ 2 c. chopped onion Poppy seed, If desired

Heat oven to 3750
. In medium skillet brown meat; drain well. Add

broccoli, cheese, onion, sour cream, salt and pepper; mix well. Simmer
10 minutes. Separate dough into 4 long rectangles. On ungreas\037

cookie sheet overlap long sides of 2 rectangles 1/2 inch. Firmly press
edges and perforations to seal. Press or roll to form 13 x 7 -inch rectangle.
Spoon meat mixture in 3-inch lengthwise down center of dough. Bring
long edges of dough rectangle over filling, overlapping edges slightly.
Pinch edge and ends to seal. Repeat with remaining rectangles. Brush
with beaten egg. Sprinkle with poppy seed. Bake for 18-22 minutes or
until deep golden brown.)

Luba.Elena Gac)

MEAT LOAF)

1 Ig. bun or 3 slices bread

Cold water

1 env. Mrs. Grass mushroom &

onion soup mix
1 tsp. garlic powder or 1 clove

crushed garlic

Preheat oven to 350\302\260. Soak bread in water until it is thoroughly
absorbed with water. Pour off excess water. Mix bread with soup mix,
garlic and egg. Mix in meat. Shape into loaf on a lightly..greased pan.
Bake for about 50 minutes.)

1 egg

1 lb. ground beef ('/4 may be

ground pork))

Marijka Drozd)
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LAYERED GROUND MEAT CASSEROLE)

1/2 c. onion, chopped
1 clove garlic, chopped
1/.. c. celery, chopped
6 green peppers, cut up
2 onions, cut up
011)

1 lb. ground meat
2 c. pulled fresh bread (fresh

croutons)
11

/2 c. mozzarella cheese
Wide boiled noodles)

Sauce:)

2 c. Italian-style tomato paste
1 c. water
2 1

/2 tsp. salt

1 tsp. granulated sugar
1 tsp. oregano

Mix and saute above vegetables in oil; set aside. Fry the ground
meat; set aside. Make sauce consisting of above ingredients; set aside.
Use a 12 x 8 x 2-inch pan. Place a layer of cooked wide noodles on
bottom of pan. Spread a layer of sauce over noodles; spread a layer
of vegetables over the sauce, then spread cooked ground beef over

vegetables. Repeat layers one more time. Dot with butter. Top with
fresh pulled bread (croutons) and mozzarella cheese. Bake at 3500

for

30 minutes.)

Pepper
1/2 c. parsley, chopped
1/.. c. Parmesan cheese
1/.. tsp. baking soda)

Maria Kulas)
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STUFFED PEPPER CASSEROLE)

6 Ig. green peppers (about 2 1/2

lb..)
2 T. olive 011

1/2 c. chopped onion
1/2 c. chopped celery
1 (1-lb.) can tomatoes, undrained

1 (8-oz.) can tomato sauce
1 clove garlic, crushed

Cut off tops of peppers; remove ribs and seeds. Chop edible portion

of tops; set aside. Wash peppers. Place peppers in large kettle with 2
quarts salted water. Bring to boiling; cover. Reduce heat and simmer
5 minutes. Drain peppers; set aside. In hot oil, in medium skillet, saute
chopped green pepper. onion and celery 3-5 minutes until tender. Add

tomatoes, tomato sauce, garlic, basil, oregano, 1 1/2 teaspoons salt and
1/4 teaspoon pepper; simmer, uncovered, 10 minutes. Preheat oven to

350
0

. Meanwhile, in large mixing bowl, combine egg. remaining salt
and pepper. Beat with spoon to blend. Add chuck. rice and 1 cup tomato

mixture, mixing well. Stuff peppers with meat mixture. Place in 3-quart
casserole. Pour remaining tomato mixture over peppers. Bake, uncov-
ered. 1 hour. Makes 6 servings.)

1 tsp. dried basil leaves

1 tsp. dried oregano leaves
2 1/2 tsp. salt
1/2 tsp. pepper
1 egg
11/2 Ibs. ground chuck
11/2 c. cooked white rice)

Hanusia Glubisz)
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HOLUBTSI

(CAbbAGE Rolls))

Basic Recipe:

1 Ig. head cabbage (or other 1/2 c. sour cream, If desired

vegetable leaves) 2 T. bacon fat, or butter, or
1 1/2 c. tomato Juice, or bouillon, or shortening, or meat drippings

broth Seasoning

Remove core from cabbage with sharp knife. To soften cabbage
leaves you may use one of two methods: Cover entire cabbage with

boiling water in deep pot and cook (covered) for 2-3 minutes or simply
pour boiling water into hollow of core and add water until entire cabbage
is covered. Let it stand until leaves are soft and pliable. Do not overcook
because leaves will then tear and fall apart when rolling. Drain softened
cabbage and carefully remove outer leaves. one by one. until aJlleaves

have been removed. Cut off hard center rib from each leaf. Fill and roll.
Line bottom of pot. Dutch oven. or roasting pan with a few leaves andl
or smallest discarded leaves. Arrange this in layers in the pot; sprinkle
each layer lightly with salt, if desired. Combine liquid Ouice. or bouillon,

or broth) with sour cream (optional) and melted fat plus seasoning and
pour over rolls. Cover top layer of rolls with a few large cabbage leaves
to protect from scorching. Cover container tightly and bake in moderate

oven (350\302\260)for 1 1/2 hours. Holubtsi are done when a fork can be easily
inserted into the rolls. Serve hot with chopped crisp bacon bits. sour
cream. or favorite sauce. such as tomato or mushroom. Holubtsi are

very tasty reheated in a skillet on your stove top. They may be served

as a main dish. side dish, or (when made from very small cabbage or

grape leaves) as a party dish.)

(continued))
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Rice Filling:

2 c. rice Salt & pepper

2 c. or less boiling water 4-5 T. butter or 011

2 tap. san 1 med. onion, chopped fine

Wash the rice well in a sieve until the water comes off clear. Add to
the boiling water; stir in the salt. Bring to a brisk boil and let it cook for

1 minute. Cover, turn off the heat and allow it to stand until the water
is absorbed. The rice will be only partially cooked. Cook the onion in

the oil until it is a light golden color. Mix the rice and season to taste
with salt and pepper. The filling for Holubtsi should be well seasoned
because some of the seasoning will be absorbed by the leaves giving

a flat taste to the finished product. Cool the filling.

Rice & Meat Filling: (To basic rice

filling you may add the
following :)

1 lb. ground beef or pork

1/2 c. or more chopped crisp

bacon)

1/2 lb. cooked ham, ground or
finely chopped)

Use personal taste to determine proportions of meat to rice.

Rice & Mushroom:)

2 c. rice
2 c. or less boiling water

2 tsp. salt
1 med. onion, chopped fine

4 T. cooking 011

3 cans water
1 c. chopped mushrooms

Follow above recipe for cooking the rice. Saute onion until tender

and add mushrooms. Cook for 10 minutes. Add to rice. Add parsley;

add celery and mix well. Season to taste. Fill leaves and bake at 350 0

for 1 1/2 hours or until cabbage is done.)

1 T. chopped parsley
2 T. chopped celery

Salt & pepper
1 (10

1
/2-0Z.) can condensed

mushroom soup (be sure It does
not contain milk))

Sonia Hrynewycz)
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CABBAGE HOLUBTSI ROLLS
(UkRAiNiAN STYlE))

Meat & Rice Filling:)

1 c. rice
1 c. boiling water

1 tsp. salt
1 med. onion, chopped
4 T. fat
4 pork steaks with some fat,

chopped In pieces

Wash the rice (long cooking). Add to the boiling water; stir in salt.

Bring to a brisk boil and let cook 1 minute. Cover, turn off heat and

allow it to stand until the water is absorbed. Meanwhile, cook onion in

the fat until tender. Add the pork, stir and cook until lightly browned.
Combine with the rice and cool slightly. Mix in the egg; season mixture
with salt and pepper. Remove the core from the cabbage by cutting
around it with a sharp pointed knife. Place the whole head of cabbage
in a deep utensil of boiling water to cover head. As each leaf becomes

soft and pliable, remove it from the water with fork until all leaves are
off the head. Cut the hard center rib from each leaf. Line the bottom of

a pot with a few leaves. Placea generous spoonful of the filling on each

leaf and fold lightly. Start with the leaf in palm of your hand. Put filling

in middle and fold bottom over, then each side over and roll until forms
a roll. Arrange the rolls in layers in the pot. When all rolls are in place,

boil water with 3 teaspoons vinegar. Should be enough liquid to barely

show between the rolls. Protect the top from scorching by covering with
a few large leaves. Cover tightly and bake at 3500

for 1 1
/2-2 hours.

Serve rolls hot with chopped crisp bacon, mushroom gravy, sou'r cream.
tomato sauce. or any favorite sauce. They are also tasty fried in bacon

drippings. These rolls will keep refrigerated for days.)

1 egg
Salt & pepper
3 tsp. vinegar
Head of cabbage)

Myron J. Kulas)
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2 minutes. Serve imme-
diately.)

Coarse salt to taste
1 lb. thin spaghetti or IIngulne)

Maria Kulas)
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CHili AND MEATBAll CASSEROLE)

Meatballs:)

1 lb. ground chuck
1 lb. ground pork
1/4 c. packaged dry bread crumbs
3 cloves garlic, crushed

1/4 tsp. pepper
2 eggs, slightly beaten
1/2 c. milk.)

1 tsp. dried oregano leaves
1/2 tsp. dried basil leaves
1/4 c. chopped parsley
2 T. grated Parmesan cheese
2 tsp. salt

2 T. olive 011)

Chili:)

1 c. finely-chopped onion 2 tsp. dried oregano leaves

2 cloves garlic, crushed 1 tsp. dried basil leaves
1 (1-lb.) can tomatoes, undrained 1 1/2 T. flour
1 (8-oz.) can tomato sauce 1 c. red wine

2 T. chill powder 3 (151
/2-0Z.) cans kidney beans,

2 tsp. salt drained

Meatballs: In bowl combine meat, bread crumbs, 1 clove garlic,
pepper, eggs, milk, 1 teaspoon oregano, 1/2 teaspoon basil, parsley,
Parmesan and salt; mix well. With moistened hands, shape into 24
(1

1
/2-inch) meatballs. Preheat oven to 3500

. In hot oil in large skillet,
brown meatballs well. Remove as browned to 3-quart casserole. Chili:

In a little olive oil, saute onions and garlic, about 5 minutes. Add toma-
toes, tomato sauce, chili powder, salt, oregano, basil and 1/4 cup water.

Bring to boiling. Pour over meatballs. Bake, covered, 1 hour. Combine

flour with wine and stir into casserole along with beans. Bake, covered,
20 minutes longer. Seryes 6-8.)

Hanusia Glubisz)
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hour. Optional: 1 small can tomato
paste or sauce. You can also add beef, pork and veal chunks.

Mike Kuczer)

4..5 Ig. mushrooms, sliced
1 Ig. carrot, sliced

1 vegetable or beef bouillon cube

4 T. Maggi 8e880nlng)
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CREEK\037STYLE LAMB AND BEAN SKILLET

DINNER)

1 lb. ground lamb

1 tap. garlic salt, divided
1 tsp. dried Italian seasoning
15 oz. canned Great Northern

beans, drained

Microwave: Combine ground lamb, 1/ 2 teaspoon garlic salt and Italian

seasoning, mixing lightly but thoroughly. Pinch off 1 1/2-inch pieces of

lamb m ixtu re to make approximately 16 free-form meatballs. Place

meatballs around the sides of an 11 3/4 x 7'/2-inch microwave-safe baking

dish. Cover with waxed paper and microwave on High for 3 minutes.

Rotate dish '/4 turn and continue cooking on High for 1-2 minutes.

Remove meatballs; keep warm. Pour off drippings. Place beans, toma-
toes, wine and remaining garlic salt in dish and microwave, uncovered,
on High for 5 minutes, stirring once. Return reserved meatballs to dish
and continue cooking on Medium for 2 minutes. Garnish with parsley

and lemon peel. Conventional Directions: Prepare meatballs as

above. Brown meatballs in large nonstick frying pan over medium heat.
Pour off drippings. Add beans, tomatoes, 1 cup wine and remaining

garlic salt; continue cooking over medium heat for 15 minutes, stirring

occasionally. Garnish. Serves 4.
')

2 tomatoes, chopped
1/2 c. dry white wi ne
1 T. parsley, chopped

1 tsp. grated lemon zest)

Julie Bajalcaliev)
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POTATO CASSEROLE)

6 med. baking potatoes (about 2 2 beaten eggs
Ibe.) 3/. c. herbed feta cheese or plain

1/2 c. plain lowfat yogurt feta cheese

2 T. margarine or butter 1/. c. water

1/._1/ 2 tsp. salt 1 (10-0z.) pkg. prew8shed spinach
1/. tap. ground red pepper 1/. tap. paprika

Preheat oven to 425
0

. Peel and quarter potatoes. In a large saucepan
cook potatoes, covered, in a small amount of boiling water for 25 minutes
or until tender. Drain potatoes. Mash drained potatoes with a potato
masher or beat with an electric mixer on low speed. Add yogurt, marga-
rine or butter, salt and red pepper; beat just until combined. Add eggs;

beat with an electric mixer on low speed for 1 minute or until fluffy. Fold

in '/2 cup of the feta cheese. I n a 12-inch skillet bring the '/4 cup water
to boiling; add spinach to skillet. Toss spinach for about 1 minute or
until spinach is slightly wilted; drain. Press out excess liquid. Coarsely

chop spinach. Spread '/2 the potato mixture into a lightly-greased 2-quart

rectangular baking dish. Layer spinach on top; sprinkle with remaining
feta cheese. Spread remaining potato mixture on top and sprinkle with

paprika. Bake, uncovered, for 15 minutes or until top is lightly browned.

Makes 8 side-dish servings.)

Maria Kulas)

TIY A'S POTATO BAKE)

2-lb. bag frozen hash brown 1/2 c. melted butter

potatoes 1 can cream of chicken soup
1 tsp. saft 1 pt. sour cream
1/. tsp. pepper 10 oz. shredded cheddar cheese
Dash garlic powder 2 c. cornflake crumbs

Mix together all ingredients, except cornflake crumbs. Pour into a

3-quart casserole. Sprinkle with cornflake crumbs. Bake at 350 0
for

45 minutes.)

Tiya)
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ROAST LEG OF LAMB)

Leg of lamb (8-10 Ibe.) 1 tsp. dried coriander

2 cloves garlic, cut Into silvers 1 bay leaf, crushed
s/. c. finely-chopped fresh parsley 1/2 tap. coarsely ground pepper

or 2 T. dried parsley 1/.tap. allspice

2-3 cloves garlic, minced Olive 011

2 tap. salt Lemon Juice

Take lamb with fat side up and rub olive oil all over. Make 1-inch
deep cuts in meat moving knife from side to side to enlarge pockets at

2-inch intervals and insert garlic cut into slivers into pockets. Combine
remaining ingredients and put 1/2 teaspoon of ingredients into each

pocket. Rub the rest over roast. Let stand for at least 8 hours or longer
in refrigerator. Take lamb and put fat side up on rack in open roasting

pan. Squeeze 1 lemon lightly over lamb. Rub additional salt and pepper,

if desired. Roast at 325\302\260(about 30 minutes per pound or until meat

thermometer registers 140\302\260for medium-rare). Let sit for 10 minutes

before carving. Makes 8-12 servings.)

Sophie Moshos)

ROAST DUCK WITH WINE AND COGNAC)

1 duckling (4-5 Ibs.)
2 c. burgundy wine

2 shot glasses cognac
1/2 bunch parsley, finely chopped

Heat oven to 425\302\260.Mix wine, cognac, parsley, green onions, garlic,

salt and pepper. Wash duck and trim excess fat off duck. Discard giblets
or roast along side of duck, if desired. Stuff duck with above mixture
using any leftovers to pour over duck. Cover duck and roast approxi-
mately 15 minutes per pound. Uncover last 15 minutes to allow for

browning. Serve with wild rice.)

1 bunch green onions, chopped
6 cloves garlic, chopped

Sah & pepper to taste)

Olga Kulinczenko)
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DUCK IN ORANCE SAUCE)

4 ducks
1 can chicken broth

1 1/2 glasses red wine
e oranges, extract Juice

Cut duck into 4 pieces each and wash well. Lightly salt. Pierce with

fork in several places to allow fat to flow out. Bake skin side up for 1 1/2

hours at 350\302\260.Add some water to the sugar and boil until it turns brown
and carmelizes. Remove duck and pour over it the chicken broth, orange
juice, diluted cornstarch (add a little water), wine, caramelized sugar,
cognac, salt and pepper to taste. Bake, covered, for 1 1/2 hours, basting
often. Uncover and bake for an additional 1/2 hour.)

. 2 tsp. cornstarch
1/3 c. sugar
1/. c. cognac)

Raisa Bereza)

SKILLET LEMON CHICKEN)

1 lb. boneless, skinless chicken

breasts, cut Into strips

All Natural Pam lemon flavor

seasoning sprey
4 c. broccoli florets, stems

removed

Coat both sides of chicken strips with Pam seasoning spray for about

10 seconds. Spray large skillet with Pam. Saute chicken strips over
medium heat for 8 minutes or until white. Meanwhile, spray broccoli

with Pam for 5 seconds; steam in microwave 5-6 minutes or until soft.

Stir broccoli into chicken. Dissolvecornstarch and garlic powder in broth.
Pour liquid into skillet. Stirring frequently, cook until liquid thickens and
chicken is cooked through, about 4 minutes. Serve over rice. Makes
4 servings.)

1 T. cornstarch
3/. c. chicken broth or water

1/2 tsp. garlic powder
2 c. cooked rice)

Maria Kulas)
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CHICKEN WITH WINE)

1 Ig. chicken (or turkey)
1/2 c. flour

1/2 tsp. poultry seasoning
1/2 tsp. salt

1/. tsp. pepper
1 c. sliced mushrooms (opt.)

Cut up chicken or turkey into serving pieces. Dredge in flour, poultry

seasoning, salt and pepper combination. Lay in bottom of roaster. Top
meat with mushrooms, if desired. Combine next 6 ingredients. Pour
sauce over chicken pieces. Bake at 325 0

for about 1 1/2 hours. Turn

heat off and let stand covered for about 15 minutes. Use sauce for

gravy (add water if sauce is too thick). To use with a turkey, this recipe
can be doubled. Marvelous for Christmas. Serves 4-6.)

1 pkg. onion soup mix
1 pkg. mushroom soup mix

1/2 c. sweet wine
1 c. sour cream

1/. c. tomato catsup)

Raisa Bratkiv)

TARRACON CHICKEN WITH MUSHROOMS)

2 T. butter or margarine

1/ 2 lb. mushrooms, sliced
1 chicken (3 Ibs.), cut up
1/2 tsp. salt

1/4 tsp. freshly ground pepper

In a large frying pan melt butter over medium heat. Add mushrooms
and cook about 5 minutes until lightly brown. Remove from pan and
set aside. Season chicken with salt and pepper. In same pan heat olive
oil. Add chicken and cook over medium heat until brown, about 5 minutes
a side. Drain off excess fat. Add wine and tarragon. Cover, reduce

heat and simmer 25 minutes. Add reserved mushrooms and cook 5
minutes more.)

2 T. olive 011

1/2 c. dry white wine
1 T. chopped fresh tarragon or 1

tsp. dried)

Elizabeth Roslewski)
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SAUCY CHICKEN)

2 1/2 Ibs. chicken pieces 1/4 c. white vinegar
1 sm. yellow onion 2 T. lemon Juice
1 garlic clove 1 T. Worcestershlre sauce

1 T. butter 2 T. brown sugar

1/4 c. ketchup 1 tsp. salt

Preheat the oven to 375\302\260(190\302\260C). Wash the chicken pieces under
cold running water and pat them dry with paper towel. Pull off any large

lumps of fat. Arrange the chicken pieces in the baking dish and bake

them for 40 minutes. Meanwhile, peel the onion and the garlic clove
and chop them very finely on the cutting board. Melt the butter in the
small saucepan. Add the onion and garlic and cook over low heat until
the onion is transparent, about 5 minutes. Stir in all the remaining
ingredients. Mix with the wooden spoon. Bring the sauce to a boil, then
turn down the heat to low and simmer for 10 minutes. When the chicken
has baked for 40 minutes, use the oven mitts to take the baking dish
from the oven. Drain off any juice. Spoon 1/2 the sauce over the chicken

and put it back in the oven for 10 minutes. Remove the chicken from

the oven again. With the tongs turn the chicken pieces over. Spoon the
rest of the sauce on top and bake for another 10 minutes. (It's great
done on the barbecue, too!))

Darka Raczkiewycz)

FARMHOUSE CARLIC CHICKEN)

4 chicken breasts, boneless
1/4 tsp. salt

1/4 tsp. pepper
1 T. 011

40 cloves garlic, peeled
1/2 c. dry white wine
1/2 c. chicken broth

Rinse chicken and pat dry. Season with salt and pepper. In a 10-inch

skillet heat oil and add chicken and garlic. Cook 2-3 minutes on each

side tilt brown, turning once. Slowly add 1/2 cup wine, broth, lemon juice,
basil and oregano. Cover and simmer 6..8 minutes or until tender. Using
a slotted spoon transfer chicken and garlic to a platter and keep warm.

In a bowl stir together flour and the 2 tablespoons wine or broth. Stir
into pan juices. Bring to a boil. If needed, add a little more water and

oil. Cook and stir 1-2 minutes. Spoon over chicken. Serve with rice or

mashed potatoes.)

1 T. lemon Juice

1 tsp. dried basil
1/2 tsp. dried oregano
4 T. flour

2 T. dry white wine or chicken

broth)

Odarka Czerniak)

84)
27987 -99)))



R)

CHICKEN KIEV)

4 med. chicken breasts, spilt 1/. of 1/.-lb. stick chilled butter

lengthwise, boned Flour

1 T. chopped green onions 2 eggs, be.ten
1 T. chopped parsley 1 c. fine bread crumbs

Take boned and skinned chicken breasts and place between Saran
Wrap. Pound flat with wooden mallet about 1/4 inch thick. Sprinkle each
chicken breast with salt, green onion and parsley. Place a stick (1/8 of

1/4-pound \037tick) of ch illed butter on cutlet. Roll chicken breast up like

jellyroll. Press ends to seal, dust each cutlet with flour, dip into beaten

egg and roll in bread crumbs. Chill for 1-2 hours. Fry in deep, hot fat
at 3400

about 5 minutes or until golden brown. Serve with mushroom
sauce. This recipe may be made for 2 or 20; adjust quantities ac-
cordingly.)

Raisa Bratkiv)

CHICKEN ALA CREEK)

4 pieces boneless, skinless 2 pkgs. frozen chopped spinach
chicken breast 1 c. crumbled feta cheese

2 c. fat-free Italian dressing Spices

Marinate chicken in Italian dressing for at least 1/2 hour (making sure
each piece is covered with the dressing). Unthaw spinach and drain

excess water. Pound chicken breast with kitchen mallet but not too thin.
Divide spinach and feta cheese equally on each chicken breast and

top with desired spices (be careful with salt because feta cheese is
already naturally salty). Roll each breast tightly and place seam face
down on a casserole dish greased with nonstick cooking spray. Preheat
oven to 3500

and bake, uncovered, for approximately 35 minutes or

until chicken is no longer pink. Serve with steamed rice. You might also
try topping the chicken with a lemon-dill sauce just before serving, or
sauce of your choice.)

Natalia Chimiak..Kulas)

27987-99)
85)))



Ill))

CHICKEN TERIYAKI)

2 whole chicken breasts, splh In

half

1/2 c. soy sauce
1/.c. dry sherry

Arrange chicken, skin side up, in a single layer in a shallow dish.
Combine soy sauce, sherry, sugar, garlic and ginger; pour over chicken.
Marinate in refrigerator, turning over once or twice for 2 hours. Preheat
broiler or grill. Remove chicken from marinade. Spray rack in broiler

pan with vegetable spray; place chicken on rack. Broil 5-6 inches from

heat, tuming over once and basting with marinade about 10 minutes.

Elizabeth Roslewski)

1 T. sugar
1 garlic clove, chopped
1/2 tsp. ground ginger)

SLAVA'S POULET AU MUSCADET)

1/2 c. chopped onions 1 T. peanut 011

2 cloves garlic, minced 1/. c. flour
1 c. fresh tomatoes, seeded, Salt, pepper to taste

peeled, chopped 1/4 tsp. thyme
1 c. fresh mushrooms, sliced 1/. tsp. rosemary
1/2 c. Muscadet wine 3 whole chicken breasts,
2 T. butter boneless, skinless, splh in half

Heat the butter and oil together in a large skillet. Dip each chicken

breast on both sides in flour. Brown lightly on both sides; this will take

about 15 minutes. Remove breasts to a platter and keep warm. Add

onion and garlic to the skillet, cook for 5 minutes at low heat, stirring

occasionally. Add tomatoes, raise heat to medium and cook another 5
minutes. Add mushrooms and chicken then pour the wine over every-

thing. Sprinkle with salt and pepper to taste plus rosemary and thyme.
Cover and simmer on low heat for about 15 minutes. Serve with parslied

rice, nice crisp salad (Bibb and Boston with vinaigrette, but use lemon
juice instead of vinegar), with that, chilled Muscadet, French bread,
some Brie and fresh fruit.

-

Slava Miskewitch)
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EGGPLANT LASAGNA)

2 med. eggplants
58 It
3 beaten eggs
Seasoned bread crumbs (Itallan-

style)
1 (28-oz.) Jar spaghetti sauce

Peel eggplants and cut into slices. Salt on both sides and let it rest

for 20 minutes. Squeeze water out of spinach. Mix with Italian seasoning
and saute with a little olive oil and garlic in frying pan. Dip each piece
of eggplant into beaten egg, then bread crumbs. Fry on both sides in

oil in nonstick frying pan. Grease a 15 x 9 x 2-inch pan. Place 1 layer
of eggplant in the bottom. Put spoonfuls of spinach mixture over top of

eggplant creating the next layer. Next, follow with a thin layer of spaghetti

sauce. Place a third layer of cheese over sauce. Continue layering in

order until all is used. Cover and bake at 350
0

for 40 minutes.

Diane Derkach)

18 oz. frozen spinach, chopped
2 garlic cloves, minced

1 tsp. Italian se8sonlng
12 oz. shredded mozzarella

cheese)

SPAGHETTI WITH RUBIES)

2 bunches beets

1/. c. olive 011

2 garlic cloves, finely chopped
Pinch crushed red pepper, or to

taste

Preheat oven to 400\302\260.Trim tops and stems off beets. Wash under
cool running water and scrub with brush. Wrap beets in aluminum foil

and bake 45 minutes until tender. Let cool, then peel and coarsely chop.

In skillet large enough to hold the pasta, combine oil, garlic and red

pepper. Cook over medium heat until garlic is fragrant and oil is sizzling.
Add beets and turn in oil mixture until just heated through. Bring a large

pot of cold water to a boil. Add salt and spaghetti. Cook until spaghetti

is almost al dente, tender yet firm to the bite. Drain spaghetti, reserving
1/2 cup of cooking water. Pour spaghetti into skillet with beets. Add
some water. Simmer over medium heat, constantly turning spaghetti
with beets until pasta is evenly colored, about 2 minutes. Serve imme-

diately.)

Coarse salt to taste

1 lb. thin spaghetti or IIngulne)

Maria Kulas)
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STUFFED CHICKEN BREASTS)

6 boneless chicken breasts, with
skins on)

Stuffing:

1 med. onion, chopped (1/2 c.)

4 T. butter
1/2 c. chopped dried apricots
1 chicken bouillon cube)

1/2 c. water
6 slices cubed white bread

1/2 c. chopped walnuts)

Glaze:)

1/2 c. thawed concentrated frozen 1/. c. orange marmalade

orange Juice (6-oz. can) 2 T. meat sauce (bottled)

Preheat oven to 350 0
. Stuffing: Saute onion in butter until soft; stir

in apricots, bouillon cube and water. Heat to boiling; remove from heat.
Toss onion and apricot mixture with bread and walnuts until evenly

moist. Rinse chicken breasts. Take a handful of stuffing and place it in

the middle of the chicken breast (not on the side with the skin). Close

up the chicken over the stuffing. Then place the stuffed chicken breast

on a lightly-greased pan (skin side up). Glaze: Mix all ingredients in

saucepan and heat slowly until marmalade is melted. Remove from
heat. Place chicken breasts in oven and occasionally baste with orange

glaze approximately 30 minutes or until chicken is done.

Marijka Drozd)
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CHICKEN PAPRIKASH)

2 T. butter

1 1/. c. milk
1 1/. c. chicken broth
Juice of 1/2 sm. lemon
3 T. ketchup
1 T. sweet paprika)

7 skinless, bonele.. chicken
breasts

3 T. flour

1/. tsp. seasoned salt
1/2 lb. fresh mushrooms, washed
1 mad. yellow onion

1 T. 011

Dredge meat in flour and seasoned salt. Saute in butter and oil in
a nonstick frying pan until golden. Slice onion into thin rings. Slice
mushrooms. Saute in a little oil until soft. Pour milk, broth and remaining
seasoned flour into a medium saucepan. Heat on medium and whisk
until smooth and thick. Take off burners. Wait 10 minutes. Add lemon
juice and 1/4 teaspoon salt. Stir, then add ketchup and paprika. Place

everything in large pot. Cover and simmer for 40 minutes. Do not boil.

Serve on platter. Sprinkle with fresh chopped parsley. Serve with dump-
lings or spaetzle.)

27987-99)
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CHICKEN VESUVIO)

2 Ig. potatoes
2 T. olive 011

5 cloves garlic (whole cloves)
1 (3-lb.) broiler-fryer chicken, cut

up

Peel and quarter the large potatoes. Cut the quarters lengthwise into

wide strips. In a 12-inch ovenproof skillet, heat oil and whole garlic over

medium-high heat for 4-5 minutes or till garlic turns golden. Remove
garlic from skillet. Add the potato strips and cook for 15 minutes or till

potatoes are golden, turning often. Remove and pat dry. Add chicken,
skin side down, to hot oil. Brown slowly over medium heat for about 10

minutes. Turn chicken, skin side up, and season with oregano, garlic

powder, 1/2 teaspoon salt and 1/4 teaspoon pepper. Carefully add wine
to skillet. Return potatoes and garlic to the skillet. Place the skillet in a
400 0

oven and bake, uncovered, for 25 minutes (or 350 0
for 1 hour)

or until chicken is done, basting the last 10 minutes with pan juices.
Serve the baked chicken with juices and potatoes. Makes 4 servings.

Note: If you don't have an ovenproof skillet, prepare the recipe on
the rangetop in a regular skillet, then transfer to a 13 x 9 x 2-inch

baking dish.)

1 tsp. dried oregano, crushed
1/2 tap. garlic powder
1 c. dry white wine)

Marijka Krutiak)

CHICKEN BREASTS WITH POTATOES)

1/2 c. margarine or butter
1 tap. dried basil

1/2 tsp. paprika
1/2 tsp. garlic powder
1/2 tsp. dried thyme, crumbled

Heat oven to 425
0

. In a pan melt margarine; stir in basil, paprika,

gartic, thyme, salt and pepper. Place chicken breasts in a roasting pan
with potatoes arranged around them. Brush chicken and potatoes with

the margarine mixture. Pour the rest onto the pan. Bake approximately

35 minutes or until potatoes are tender.)

1/2 tsp. salt
1/, tap. pepper
6 chicken breasts, with skin

4 meel. russet potatoes, quartered)

Olga Kulinczenko)

90)
27987-99)))



III)

CHICKEN WELLINGTON)

1 (17V.-oz.) pkg. frozen puff

pastry

3/. c. dry white wine

1/2 tap. basil
1/2 tsp. rosemary
1 whole chicken breast, skinned,

halved lengthwise, boned

Follow directions for handling and thawing puff pastry (rec,ipe requires
just 1 sheet of puff pastry). Combine 1/2 cup wine with basil and rose-
mary. Marinate chicken breast halves for 1 hour. Saute chicken breast
halves in 1 tablespoon butter and the remaining 1/4 cup wine until they
turn white in color. Remove from pan and cool. Thoroughly combine

the pureed mushrooms. celery and onions. Roll out 1 puff pastry sheet
into 12 x 12-inch square. Trim uneven edges to make 11 x 11-inch
square. Cut 11-inch pastry square in half to make 2 rectangles. Spread

1/ 2 the pureed mushroom mixture over each breast half and fold pastry
over. forming a square. Moisten inside edges of pastry with water and

pinch to seal securely. Place puff pastry squares on a cookie sheet and

brush with egg white. Bake for 30 minutes at 375 0
or until golden brown.

If chicken browns too fast. tent with aluminum foil. Serves 2.

Maria Kulas)

1 T. butter
1/. c. pureed mushrooms
1/. c. celery
1/. c. onion
1 egg white, lightly beaten with ,1/.

tap. water)

CHICKEN IN PHYLLO LEAVES)

12 phyllo leaves

3/. c. onion, chopped fine

3/. c. mayonnaise
3 T. lemon Juice

3 cloves garlic, chopped fine,
divided)

3/. tap. tarragon
2/3 c. butter, melted
6 chicken breasts, boned, lightly

browned

Salt & pepper to taste
Parmesan cheese)

Mix mayonnaise. onion. lemon juice. tarragon and 1/ 2 of the butter
with 2 cloves of garlic. Spread on 2 phyllo leaves. Place chicken on top
of spread (season with salt and pepper. if desired) and roll. Place in

buttered pan; top with remaining butter that has been mixed with 1

chopped garlic clove and Parmesan cheese. Bake at 375
0 for 20

minutes.)

27987-99)

Slava Miskewitch)
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CHEESY CHICKEN BROCCOLI & RICE)

1 1/2 Ibs. chicken strips
4.4-oz. pkg. chicken flavor rice &

sauce mix
11/3c. French's French-fried

onions

In skillet stir-fry chicken 5 minutes in 1 tablespoon hot oil until
browned. Add rice mix and 2 cups water; heat to boiling. Stir in 2/3

cup French's French-fried onions, vegetables and cheese. Simmer 10
minutes until rice is tender, stirring. Top with remaining onions just
before serving. Makes 6 servings.)

1 c. EA. chopped broccoli & red

pepper
1 c. cubed process cheese)

Melissa Kulas)

ONE.-DISH CHICKEN AND RICE BAKE)

1 (10
3/.-oz.) can cream of

mushroom soup
1 c. water
3/. c. uncooked white rice)

1/4 tsp. paprika
1/4 tsp. pepper
4 skinless, boneless chicken

breast halves)

In 2-quart shallow baking dish mix soup, water, rice, paprika and
pepper. Place chicken on rice mixture. Sprinkle with additional paprika
and pepper. Cover. Bake at 375

0
for 45 minutes or until chicken and

rice are fully cooked.)

Elizabeth Roslewski)

CHICKEN AND BROCCOLI ALFREDO)

1 can condensed cream of
mushroom soup

1/ 2 c. milk

1/2 c. grated Parmesan cheese
1/4 tsp. freshly ground pepper)

6 oz. uncooked fettuccine noodles

1 c. fresh or frozen broccoli

florets

2 T. butter or margarine
1 lb. boneless, skinless chicken

breasts, cubed

Prepare fettuccine according to package directions. Add broccoli

florets for last 4 minutes of cooking time; drain. In skillet over medium-
high heat, heat butter. Add chicken and cook until browned. stirring
often. Add soup, milk, cheese, pepper and fettuccine mixture; cook

through, stirring often. Serves 4.)

Melissa Kulas)
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CHICKEN SUPREME CASSEROLE)

1'/3 c. uncooked rice
1 pkg. Lipton onion soup mix
1 can cream of chicken soup

2-2 1/.. cans water

Grease a 13 x 9 x 2-inch pan. Sprinkle rice; spread onion soup mix
in pan. Mix cream of chicken soup with the water; pour over rice. Place
chicken breasts over rice. Sprinkle with paprika. Drizzle with melted
butter. Bake 1 hour 15 minutes at 350

0
.)

4 whole chicken breasts
1 stick butter/margarine, melted

Paprika)

Daria Kusznir-Harrison)

CHEESY CHICKEN TORTELLINI)

1/.. lb. mushrooms, sliced
1/2 c. chopped onion
1 garlic clove, minced

1/.. c. flour
1/.. tsp. pepper
1/.. tap. nutmeg
21/4 c. milk)

1 1/2 c. shredded mozzarella
cheese

1/4 c. Parmesan cheese
1-lb. bag cooked chicken meat

1 lb. cheese tortelllni
1 c. green peas, cooked

1/ 2 c. slivered almonds)

Preheat oven to 350
0

. Melt margarine in a large skillet. Add onion

and garlic; cook 2 minutes. Add mushrooms; cook until tender. Stir in

flour and seasonings. Gradually add milk; cook, stirring constantly until
mixture boils and thickens. Add cheeses; continue cooking until cheese
is melted. Stir in chicken I tortellini and peas. Spoon mixture into a 12
x a-inch baking dish. Top with almonds. Bake for 30 minutes or until

thoroughly heated. Makes a servings.)

Olga Derkach)
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CHICKEN ROLL\037UPS)

Nonstick coating spray 1 tsp. Italian seasoning, crushed
3/ 4 c. thinly-sliced celery 3/4 tsp. sugar
1/2 c. sliced fresh mushrooms 3 med. chicken breasts

1/2 c. thinly-sliced carrot 1/2 c. lowfat rlcotta cheese
1 sm. onion, sliced 3 T. grated Parmesan cheese
1 clove garlic, minced 1 T. snipped fresh parsley

1 (71/2 -oZ.) can tomatoes 1/2 c. shredded mozzarella cheese
1 (8-oz.) can tomato sauce (opt.)

Sauce: Spray a cold large saucepan with nonstick coating spray.
Add celery, mushrooms, carrot, onion and garlic. Cook till onion is
tender. Cut up tomatoes. Stir undrained tomatoes, tomato sauce, Italian

seasoning and sugar into vegetables. Bring to boiling; reduce heat.
Simmer, uncovered, 20 minutes or till mixture is reduced to 2 cups.
Meanwhile, skin, bone and cut chicken breasts lengthwise in half. Place
each chicken piece between 2 pieces of plastic wrap. Pound with a
meat mallet to about '/4-inch thickness. In a bowl stir together ricotta

cheese, Parmesan cheese and parsley. Spoon about 1'/2 tablespoons
of the cheese mixture on each chicken piece. Fold in long sides of
chicken piece, then roll up from short end. Place chicken rolls, seam

side down, in an 8 x 8 x 2-inch baking dish. Pour sauce over chicken.
Cover with foil and refrigerate for 2-24 hours. Before serving, bake,

covered, in a 375 0
oven for 35-40 minutes or till chicken is no longer

pink. If desired, sprinkle with cheese. Bake 4 minutes. Transfer to a
platter. Serves 6.)

Marijka Krutiak)
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STIR\037FRY CHICKEN PITA)

3 skinless chicken breasts 1 T. 011

4 T. soy sauce 3/4 lb. fresh mushrooms, sliced
1 tsp. sugar 2 med. green peppers, cut Into
1 tsp. garlic powder or 1 clove strlps*

crushed garlic Pita bread with pockets

Cut chicken breasts in half lengthwise. then into thin strips widthwise.
Mix with soy sauce. sugar and garlic. Marinate in refrigerator for at least
1 hour. Heat oil in skillet or wok until drop of water skids around; add

chicken and fry until chicken meat is white. Add mushrooms and green

peppers; continue frying until green peppers are crispy cooked. Warm
pita bread in microwave for 15 seconds apiece. then cut in half and fill

with chicken mixture. *You may add (substitute) any other vegetables

such as broccoli. sugar snap peas, etc.)

Marijka Drozd)

CHICKEN RISOTTO)

6 T. butter or margarine

1 lb. boneless chicken breast,
skinned, cut Into pieces

1 clove garlic, minced
11

/2 c. uncooked rice
1/4 lb. mushrooms, sliced

In large skillet melt 2 tablespoons butter. Add chicken and cook over
medium heat, stirring constantly until pieces are browned, about 10

minutes. Add remaining butter. rice and garlic to skillet, stirring con..

stantly until rice is lightly browned, about 5 minutes. Add mushrooms
and green onions until mushrooms are tender. Stir in chicken broth and
basil. Bring to a boil, cover and simmer 15 minutes. Gently stir in chicken

until heated through. Top with cheese and serve. Makes about 6
servings.)

3 green onions, chopped
3 c. chicken broth

1 tap. basil
1 c. (4 oz.) Sargento fancy

shredded cheddar cheese)

Olga Doolin)
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CHEESY CHICKEN ENCHILADAS)

1 (8-oz.) softened cream cheese
11/2 c. (6 oz.) shredded Monterey

J8ck/Colby cheese, divided

1/2 c. lite sour cream

11/3 c. s8lsa, divided

Preheat oven to 350
0

. Lightly grease a 13 x 9-inch oven dish. Com-

bine cream cheese, 1 cup shredded cheese, sour cream, '/2 cup salsa
and chicken; mix. Place approximately '/4 cup chicken mixture down

center of tortilla; roll up. Place seam down in dish. Top with remaining
salsa and cheese. Cover; bake 25 minutes. Remove cover and continue

baking 5-10 minutes until bubbly. Top with lettuce and tomatoes. Serve
with sour cream and salsa.)

2 c. cooked chicken strips
1 pkg. flour tortillas
2 c. lettuce
1 c. tomatoes)

Daria Kusznir-Harrison)

RABBIT I (OR HAREL

(FRENCh, STylE))

3 rabbits, about 11/2-2 Ibs. ea. 1/2 lb. mushrooms

1 onion Salt, pepper to taste
2 cloves garlic Gravy*

Cut rabbit into pieces; wash well and drain. Pat with lightweight cotton
cloth to remove excess moisture. Prepare skillet with pat of margarine.
When hot, add rabbit pieces and cook all sides until ruddy. In another

skillet, saute onion, then garlic cloves; add mushrooms that have been

washed and sliced thickly. When tender, place the mixture together with
rabbit pieces into large pot or casserole. Pour gravy into casserole over

rabbit until completely covered. Mix well and cook 1'/2-2 hours until

tender. Add salt and pepper to taste. Mix often so as not to burn. Serve

with pasta or potatoes. *
Gravy: Td skillet used for rabbit, add some

margarine. 4 tablespoons flour until flour is browned. To this add a
combination of water and white chardonnay wine (1 part water to 1

part wine).)

Raisa Bereza)
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RABBIT II)

1 rabbit, up to 2 Ibs. (or hare) 2 T. mustard (any)

1 Ig. onion, sauteed 1 T. sour cream

2 cloves g8rllc, sauteed Salt, pepper

Cut rabbit into pieces; wash well and drain. Pat with cotton towel to

remove excess moisture. Brown on all sides in butter or margarine.
Place rabbit pieces into pot together with sauteed onion and garlic,
mustard, sour cream, salt and pepper to taste and some water. Cook

under low heat until tender. Optional: Add bay leaf while cooking.)

HOMEMADE SAUSACE)

13 Ibs. pork butt 3 scant T. pepper
11

/2 boxes mustard seed 1 1/2 tsp. mixed pickling spices
1/2 box caraway seed (mashed In a cloth)
1 whole head garlic, minced 1 onion, minced
1/2 c. salt 2 gl8sses water

Mix all ingredients together well. Put mixture through meat grinder,

then stuff into casings. Bake fresh sausage for 1 hour in oven or smoke,
if desired.)

Apolina Wereszczak)

BICUS

(HUNTER'S STEW))

2 long Polish sausage, sliced

1 round s8usage (krayana
kobasa), sliced

4 Ig. cans Big Frank sauerkraut
3-4 onlon8, diced

Place the sauerkraut into a pot and bring to a boil; let simmer for 20

minutes and drain. Meanwhile, saute the onions. Add mushrooms, carrot
and sliced sausage. Boil 1'/2 cups of water and add the bouillon cube

and Maggi seasoning. Mix all ingredients together and bake for 1'/2

hours at 325 0
, mixing every '/2 hour. Optional: 1 small can tomato

paste or sauce. You can also add beef, pork and veal chunks.

Mike Kuczer)

4..5 Ig. mushrooms, sliced
1 Ig. carrot, sliced

1 vegetable or beef bouillon cube

4 T. Maggi 8e880nlng)
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STUDENETZ

(MEAT IN Aspic))

2 pig knees 2 pig's feet

2 lb.. veal, pork, chicken 3 onions
3 T. salt 7 black peppercorns
6 cloves garlic 3-4 bay leaves
2 gal. water 6 cloves garlic, pressed with salt

Bring all meat to boil in water and skim. Add the rest of ingredients
(except pressed gartic). Bring to a boil for 10 minutes. Reduce heat and

let simmer for 4 hours until meat is totally overcooked. Remove all meat

and strain through cheesecloth. Add pressed garlic. Cut all meat into
small pieces and place into 4-5 pie pans. Cover with broth and refrigerate
until broth gels. Serve with vinegar or lemon quarters and rye bread.

Mike Kuczer)
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LAYERED PORK AND CABBACE CASSEROLE)

1 1/2 Ibe. sauerkraut, squeezed of
most but not all Its Juice

1 c. beef broth
11/2 c. long-grain rice
2 T. vegetable 011

1 Ig. onion, chopped fine
1 lb. lean ground pork
1 T. paprika, Hungarian preferred

*If unavailable, substitute smoked kielbasa. Heat oven to 375
0

. Wash

squeezed sauerkraut in at least 2 changes of cold water; drain and

place in a saucepan with 1 cup water. Bring water to a boil and simmer

sauerkraut, covered, 15 minutes, stirring occasionally. In a separate
pan bring broth to a boil; add rice. Stir and simmer for 10 minutes. In

a frying pan heat oil with onion and cook until soft and golden, about
5 minutes. Add pork; stir well and cook for 15 minutes. Remove pan
from heat; add paprika and garlic. Stir to mix well. In another frying pan
cook bacon until crisp. Add sausage slices and cook briefly until lightly
brown. Remove bacon and sausage with a slotted spoon. Into a casse-
role suitable for serving, pour bacon and sausage drippings. Spread to

coat the bottom. Line the bottom with '/3 of the sauerkraut, top with '/2

the pork mixture, '/ 2 the rice and all the bacon and sausage. Mix milk

with sour cream and pour '/ 2 over the ingredients in the casserole.
Cover with '/2 the remaining sauerkraut, the remaining pork and rice.

Top all with remaining sauerkraut and pour remaining milk-cream over
it. Bake for 1 hour. Remove from the oven; let cool somewhat and serve
from the casserole. Makes 6-8 servings.)

4 garlic cloves, peeled, crushed

4 slices smoked bacon, cut Into

fine dice

1 lb. Ukrainian smoked sausage,
cut crosswise Into 1/2 -ln. sllces*

1/4 c. milk
1 c. sour cream)

Hanusia Glubisz)

EASY PORK CHOPS)

4 center cut pork chops 1 can cream of mushroom soup
1/4 c. ketchup 2 T. 011

3 tap. Worcestershlre sauce

Brown chops with 2 tablespoons oil. Mix ketchup, Worcestershire
sauce and cream of mushroom soup. Pour over chops; cover and

simmer about 30 minutes.)

27987-99)
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PORK CHOPS WITH MUSTARD AND SOUR

CREAM SAUCE)

1/. c. chicken broth 1/ 2 tap. cornstarch

1/. c. sour cream 1 T. finely-chopped parsley
2 tsp. DIJon mustard (smooth) 4-5 oz. pork loin chops
2 tsp. stone ground mustard Salt & pepper

In a blender process chicken broth, sour cream, both mustards and

cornstarch. Transfer sauce to a small saucepan and simmer over moder-
ate heat until thickened, about 3 minutes. Stir in parsley and keep warm.
Heat a large skillet, season chops with salt and pepper; cook over

moderately high heat until well browned, about 5 minutes. Turn chops

and cook until browned and just cooked through, about 3 minutes longer.
Transfer to a plate, spoon mustard sauce on top.

Liza Latuszkin-Boskovic)

PORK TENDERLOIN DIANE)

1 lb. pork tenderloin, cut Into 8 1 T. lemon Juice

crosswise pieces 1 T. Worcestershlre sauce
2 tsp. lemon pepper 1 tsp. DIJon mustard

1 T. butter 1 T. minced parsley or chives

Place tenderloin piece between 2 pieces of plastic wrap and flatten

thin with hand. Sprinkle with lemon pepper. In butter fry tenderloin 3-4

minutes on each side. Remove and keep warm. To pan add lemon

juice, Worcestershire sauce and Dijon mustard. Cook, stirring with pan
juices until heated through. Spoon sauce over tenderloin pieces. Sprin-

kle with parsley.)

Daria Kusznir-Harrison)
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PORK TENDERLOIN WITH PORTABELLA

STUFFINC)

2 meel.-sized pork tenderloins (1-2 1-2 stalks celery, chopped into

Ibs. 88.) pieces
2-3 slices bacon or pancetta 1/. tsp. fresh ground pepper

2 Ig. Portabella mushrooms 1/. tsp. salt

3-4 cloves garlic 1 med. onion, chopped In
4 sprigs fresh rosemary lengthwise pieces
1 c. veal or beef stock 1 T. Dljon-style mustard
3-4 green onions 1 T. Cajun-style seasoning
1-2 carrots, cleaned, chopped 1-2 T. red wine or dry Marsala

Prepare grill or preheat oven to 350 0
. Stice pork tenderloins length-

wise about halfway through. Spread apart and place between 2 pieces
of waxed paper. Lightly pound into a flat piece of meat. Wash and thinly
slice the mushrooms. Clean and thinly slice gartic. Saute together until

gartic is soft. Add a splash of your favorite red wine (dry Marsala is ok)
for flavoring. Reserve '/3 of mixture, the rest is your stuffing for the

tenderloin. Place one pork tenderloin on a clean surface. Spread '/2 of

mushroom mixture down center of meat in an even line. from one end
to the other. Fold meat over to close, or meat can be rolled up tightly
instead. Hold together with toothpicks or string. Repeat process with

second tendertoin. Once completed. place green onion along with a

sprig of rosemary on top of each piece of meat. Hold this in place

by wrapping around with slice of bacon and by using toothpicks. (An

alternative method is to place green onions, sliced lengthwise, inside
of tendertoin along with mushroom stuffing.) Place tendertoins in an

ovenproof dish or aluminum foil pan large enough to avoid spillage.
Add chopped celery. carrots and onions to pan. This will add flavor to
your sauce. Mix together Dijon mustard and seasonings and coat top

of each tenderloin. Bake for about 45 minutes to 1 hour, using a meat

thermometer to gauge completion of cooking. Do not overcook! Meat

thermometer should read 160-170 0
. Strain broth left in cooking pan into

a saucepan. May deglaze pan with another splash of your favorite red

wine. dry Marsala or a little calavos, if you have it. Puree the reserved
mushroom mixture. Add to strained sauce from pan; add beef stock

and reduce until desired consistency has been reached. You may
thicken with a little cornstarch and water (1-1 ratio). Cut the meat on
the diagonal (bias) and serve with a drizzle of the sauce.

Dennis Bryan)
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HOLIDAY STUFFED PORK ROAST)

3/ 4 c. slivered almonds
2 T. butter or margarine

3/ 4 c. sliced green onions
3/ 4 c. chopped celery
4 c. cooked brown rice

3/4 c. orange Juice, divided

2 T. grated orange peel

1 T. crystallized ginger, diced,
divided

Cook almonds in butter in large skillet over medium-high heat until

brown. Add onions and celery; cook until vegetables are tender-crisp.
Stir in rice, 1/2 cup orange juice, orange peel, 1 teaspoon ginger and

salt; set aside. Untie roast and spoon rice mixture lengthwise between
loins. Retie roast securely with string at 2 to 3-inch intervals; place, fat

side down, on rack in shallow roasting pan. Combine rosemary and
pepper; sprinkle over roast. Insert meat thermometer into thickest part
of roast, making sure thermometer does not touch stuffing or fat. Bake
at 3250

for 1 1/2 hours. Combine cranberry sauce, remaining orange
juice, remaining ginger and orange in small saucepan; stir well. Simmer
over medium heat 25 minutes, stirring occasionally. Brush about 1/ 2 cup

cranberry mixture over pork. Bake an additional 15 minutes or until

meat thermometer registers 170 0
. Let roast stand 10 minutes. Remove

string and slice roast. Serve with remaining cranberry sauce. Serves 6.

Julie Bajalca/iev)

1/2 tsp. salt
3 1/2 Ibs. boneless pork loin roast,

rolled, tied
1 tsp. dried rosemary, crushed

,1/4 tsp. black pepper, cracked
16 oz. canned whole-berry

cranberry sauce

1 orange, peele.d, sectioned)
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MEDITERRANEAN,STYLE FISH)

Prep. time: 8 min.) Cooking time: 7 min.)

2 (4 to 5-oz.) fresh or frozen

halibut or other fish steaks, cut
3/ 4 In. thick

Nonstick coating spray
2 T. reduced-calorie Italian salad

dressing

Thaw fish, if frozen. Spray the unheated rack of a broiler pan with
nonstick coating spray. Arrange fish on rack. Brush the tops of each

fish steak with about 1/4 of the Italian salad dressing. Broil fish 4 inches
from the heat for 6-8 minutes or till fish flakes easily when tested with

a fork. Meanwhile, stir together bread crumbs and Parmesan cheese.

Arrange tomato slicesover fish and brush with remaining salad dressing.
Sprinkle with bread crumbs mixture. Broil about 1 minute more or till

tomato is heated through. Makes 2 servings.)

1 T. fine dry bread crumbs
1 T. grated Parmesan cheese

1 sm. tomato, sliced)

Marijka Krutiak)

STUFFED BAKED TROUT)

4 green onions, sliced

1 green pepper. chopped
1/4 c. butter

1 c. soft bread crumbs

1/4 c. snipped parsley

Cook and stir onions and pepper in butter until tender; remove from
heat. Stir in bread crumbs, parsley, lemon juice. salt and basil. Rub

cavities of fish with salt. stuff each with 1/4 cup stuffing. Place fish in

greased baking dish (13 x 9 x 2-inch). Cook, uncovered, at 350 0
for

30-35 minutes. Garnish with cherry tomatoes and parsley. if desired.

Ulana Kostiw Cirincione)

1 tsp. lemon Juice

1 tsp. salt
1/4 tsp. dried basil leaves
4 whole trout (8-oz. ea.))

27987-99)
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SALT COD IN TOMATO SAUCE)

1 1/2 Ibs. salt cod fillets 1 clove garlic, chopped

2 med. onions, sliced 1/,tsp. pepper

1 T. olive 011 1/4 c. pitted ripe olives, sliced

2 tomatoes, chopped Parsley

Place fish in glass bowt. Cover with cold water. Refrigerate 12-24

hours, changing water 3-4 times. Cook and stir onions in oil until tender.
Add tomatoes, garlic and pepper; cook and simmer 5 minutes. Pour in

ungreased baking dish (12 x 7 1/2 x 2-inch). Drain fish. Remove bones
and skin; rinse in cold water. Arrange fish on tomato mixture. Cover
and cook at 3500

about 20-30 minutes. Garnish with olives and parsley.

Ulana Kostiw Cirincione)

FISH IN TOMATO SAUCE)

2 Ibs. fish fillets (pIke, perch,
whitefish), cut In serving

portions
Seasoned flour
Cooking 011

1 c. onions, chopped
2 c. cooked, grated carrots (do

not overcook)

Dust fillets lightly with seasoned flour. Saute fillets until browned on

both sides in cooking oil. Set aside and cool. Meanwhile, fry onions in

1/2 cup cooking oil. Add cooked carrots, tomato soup, tomato juice,

lemon juice, sugar, salt, pepper and garlic salt; stir. Bring to boil and

simmer for 10 minutes. Cool. In casserole place a layer of fish fillets

alternately with tomato sauce, topping with sauce. Cover and set in

refrigerator for 24 hours. Serve cold. Garnish with lemon slices and
parsley. Makes 8 servings.)

1 can tomato soup
2 c. tomato Juice

1/4 c. lemon Juice or vinegar
2 T. sugar
1/4 tsp. salt

1/4 tsp. pepper
1/4 tsp. garlic salt)

Slava Miskewitch)
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BASIL BAKED COD FILLETS)

1/2 lb. firm white fish
1 tsp. olive 011
1 tap. lemon Juice

1/4 tap. dried basil, crushed
1/.tsp. fresh ground black pepper

Use firm white fish such as cod, haddock, lingcod or orange roughy
fillet. Pat fish dry and cut into 2 serving pieces. Combine oil and lemon
juice in a baking dish. Add fish and turn to coat both sides. Sprinkle
with basil, pepper and salt. Overlap tomato slices in even layer on fish

and sprinkle with Parmesan cheese. Cover with foil and bake at 400 0

for about 10-15 minutes or until fish begins to flake when tested with a

fork. Serves 2.)

1 dash salt
2 plum tomatoes, cored, cut

crosswise Into thin slices

2 tap. grated Parmesan cheese)

Julie Bajalcaliev)

SHRIMP STIR\037FRY)

1 T. sesame 011
3/ 4 lb. shrimp, peeled, develned
1 c. snow peas

1 c. fresh mushrooms, sliced
3/ 4 c. yellow squash, sliced

Heat oil in large skillet or wok over high heat. Add shrimp and vegeta-
bles; stir-fry several minutes until shrimp turns pink and vegetables are

tender-crisp. Combine cornstarch and soy sauce with '/3 cup water.
Gradually add cornstarch mixture to skillet, stirring constantly until thick-
ened. Serve over hot rice. Serves 4.)

3/ 4 c. red bell pepper, cut In strips
2 tsp. cornstarch
2 T. low-sodium soy sauce
11/3c. hot cooked rice)

Julie Bajalcaliev)
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GREEK,STYLE SHRIMP)

2 T. salad 011

2 cloves garlic, mashed
1 sm. onion, chopped
1 green pepper, seeded, diced
4 soft ripe tomatoes, diced

1/2 c. dry white wine

In a saucepan heat oil and add garlic, onion and green pepper,

sauteing for 5 minutes. Add tomatoes and wine; simmer until thick and
pulpy. Stir in shrimp. Cook for 5-10 minutes, stirring occasionally until

shrimp are pink and firm. Season with salt and pepper; pour into serving
dish and sprinkle with feta cheese. Serve with rice mixed with melted
butter, cloves and pine nuts.)

1 1/2 Ibs. raw shrimp, shelled,
develned, or 1 lb. frozen shelled
shrimp, thawed, drained

Salt & pepper
1 c. crumbled feta cheese)

Slava Miskewitch)

BELL PEPPERS STUFFED WITH SHRIMP)

6 sm. green bell peppers
2 c. cooked shrimp, peeled
1 c. bread crumbs
2 whole eggs, beaten

1/2 c. milk
1 tsp. salt

Cut off tops of bell peppers and reserve. Remove seeds. Saute

chopped celery and bell pepper in butter for 3 minutes. Meanwhile,

coarsely chop shrimp and combine with eggs, bread crumbs, milk, salt,
pepper and Worcestershire sauce. Add sauteed ingredients. Stuff into
bell peppers, replacing tops. Place in a deep casserole dish. Cover the
dish and bake in a 350 0

oven for 50 minutes or until peppers are tender.
Serves 6.)

3 T. butter
3 T. celery, chopped

1 T. green bell pepper, chopped
1/4 tsp. black pepper
1 T. Worcestershlre sauce)

Julie Bajalcaliev)
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SHRIMP ENCHILADAS)

3 c. Monterey Jack cheese,
divided

'/a c. sour cream
'/4 c. butter, melted
1 lb. med. shrimp, uncooked,

peeled, develned
1 c. onion, chopped, divided

2 c. tomatoes, peeled, chopped,
divided

8-10 (9-ln.) flour tortillas)

'/2 c. sweet red pepper, chopped
'/a c. onion, minced
1/a C. green pepper, chopped
'/4 c. butter

1/2 tsp. oregano
1/a tsp. salt

1/4 tsp. garlic powder
1/.tsp. pepper

'/. tap. cayenne pepper
3/4 c. whipping cream
1 T. all-purpose flour

Saute red pepper, onion and green pepper in 1/4 cup butter until

crisp-tender. Add oregano, salt, garlic powder, pepper, cayenne pepper,

cream and flour; blend well. Continue cooking 3 minutes or until slightly
thickened. Add 1 ' /2 cups of cheese; stir until melted. Add sour cream;
stir to blend. Set aside. In a medium bowl place 1/4 cup butter, shrimp
and '/2 cup onion. Microwave on High 4-5 minutes; stir after 2 minutes.

Chop shrimp and return to butter and onion. Add 1 cup tomatoes and

1/ 2 cheese sauce made earlier. Spoon 1/3 cup shrimp mixture into each
tortilla. Roll up tightly. Arrange, seam side down, in 3-quart oblong glass
baking dish. Spoon remaining cheese sauce over tortillas. Bake at 3500

for 30-35 minutes. Sprinkle enchiladas with remaining 1 1/2 cups cheese,
1/2 cup onion and 1 cup tomatoes.)

27987 -99)
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RISOTTO WITH SHRIMP, FETA CHEESE,

TOMATO AND BASIL)

4 c. chicken broth

1 c. water
2 T. olive 011

1 Ig. red onion, diced
11/2 c. arborlo rice
12 meet. raw shrimp, cleaned, cut

In half crosswise

Combine broth and water; bring to a boil. Keep hot. Meanwhile, heat
olive oil in 2-quart saucepan over medium-high heat. When hot, add

red onion. Cook, stirring often, until onion becomes soft, about 3 min-
utes. Add rice, stirring to coat. Cook 1 minute. Add '/2 cup hot liquid.
Stir constantly and slowly with wooden spoon over medium-high heat
to avoid sticking. Add hot liquid, 1/ 2 cup at a time, as soon as it is
absorbed by rice. Never stop stirring. After rice has cooked, about 22
minutes, add shrimp. Cook until shrimp turn opaque, about 1 minute.

Add tomato and all but '/4 cup of cheese. Stir to combine, adding
remaining liquid as needed. Rice is done when tender but firm to the
bite, about 24 minutes total cooking time. It's okay if you do not use all

liquid or if you run out (use water as needed). Add liquid carefully
toward end of cooking so rice is not runny. Risotto should be a creamy

consistency. Stir in seasonings and basil. Serve immediately with re-

maining cheese.)

1 Ig. tomato, diced

7 oz. feta cheese, mild, non-salty
Crushed red pepper flakes to

taste

3 T. fresh basil, chopped)

Lilia Zaparaniuk)
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BARBECUED SHRIMP)

3 slices bacon, chopped 2 cloves garlic, crushed, minced

1/2 lb. margarine (needed to 2 T. Rex crab boll or similar brand

produce desired flavor) (found at seafood counters)

2 T. Dljon-style mustard 1/2 tap. Tabasco (opt.)
1

1/2 tsp. chili powder (more to 1 1/2 Ibs. Ig. shrimp with shells on,
taste) shells off Is okay, too (If you

1/4 tsp. basil can find shrimp with the head
1/4 tap. thyme stili on, It adds to the flavor)

1 tap. fresh ground pepper 1-2 loaves French bread or a

1/2 tap. oregano baguette will do

Prepare grill or preheat oven to 375\302\260.In a small frying pan cook the
bacon until clear, browning is not needed. Add the margarine. Once

melted, add all the other ingredients, except the shrimp. Simmer for 5

minutes. Place shrimp in an ovenproof baking dis\037 or aluminum foil pan
large enough to hold shrimp and high enough to prevent spillage. Cover

shrimp with the margarine mixture and place on grill or in oven. Cook
for 20 minutes, turn the shrimp once after 10 minutes. Remove from

cooking surface; the shrimp should be a pink color when done. Let cool
and eat with fingers. Peel shrimp as you eat and enjoy the broth by
soaking it up with thin slice of French bread or baguette, whichever you
prefer. Have plenty of napkins handy, as this is the ultimate finger food.

Dennis Bryan)

TUNA CASSEROLE)

3/ 4 c. seasoned bread crumbs 1 can cream of mushroom soup
1 box elbow macaroni 1 (6-oz.) can solid white tuna In

1 (8-oz.) tub cream cheese water

In a frying pan brown seasoned bread crumbs in butter; set aside.
Meanwhile, cook macaroni according to package directions; drain. Mix

together the cooked macaroni and remaining ingredients. Place in a

casserole dish. Sprinkle with browned bread crumbs. Bake at 350\302\260for

20 minutes.)

Areta Bernacki)
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SCALLOPS & CHERRY TOMATOES)

3/ 4 lb. fresh scallops 8 cherry tomatoes

2 T. butter or margarine 1/4 c. dry vermouth
1 T. olive 011 3 T. chopped basil
1 clove garlic, minced 1/4 tsp. salt

Pat scallops dry. Melt butter or margarine in skillet. Add oil until hot.
Add scallops, saute until browned. Remove scallops and keep warm.

Add tomatoes and remaining ingredients. Increase heat to high and

cook quickly to thicken.)

VIana Kostiw Cirincione)

CRUSTLESS QUICHE)

10 eggs, well-beaten 1 lb. sharp cheddar cheese,
1 stick unsalted butter, melted shredded
1/2 c. flour 1 (8-oz.) can chopped green

1/4 tsp. baking powder chilies or Jalapenos, don't drain

1 pt. cottage cheese, sm. curd Dash salt & pepper

Beat eggs well and mix all other ingredients in. Pour into 9 x 13-inch

pan and cover. Bake at 400
0

for 15 minutes. (Don't open cover!)Reduce

heat to 350
0

and bake an additional 35-45 minutes. Cool before slicing.

Anna Zaderej)

BAKED PYRISZKY)

3 pkgs. dry yeast
1/2 c. sugar
1 egg
3 c. flour

Dissolve yeast and sugar in warm milk 10-15 minutes or until bub-

bling. Mix the rest of the ingredients and let rise until double in bulk.

Roll out a portion of the dough to a 1/4 -inch thickness and cut into
2-inch squares. Top each square with filling and seal by bringing 2 ends

together and pinching closed. Place on a cookie sheet and let rise in

bulk. Beat 1 egg yolk and brush on each piece. Bake till light golden in

a 350 0
oven. Suggested filling: Sweet cabbage, meat, or any jam.

Mike Kuczer)

'1 c. milk

1/4 lb. sweet butter
3 egg yolks)
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DOUCH FOR PYROSHKY

(BUNS))

4 pkgs. dry yeast
2 sticks butter
11/2 c. milk
1/2 c. half & half
1 T. sour cream

1 1/2 c. sugar

Cooking oil should be heated constantly at 375\302\260.Start the yeast by
dissolving all packages in '/2 cup lukewarm water and let rise until

bubbles appear. In another bowl beat all eggs with sugar. Add the risen

yeast to it and mix gently. Add the rest of ingredients into the bowl and
mix well after each ingredient is added. Then add flour, a few cups at
a time, but mix well before adding more flour until mixture is dough-
like. Knead the dough until it is soft and falls away from your hand. Snip
off teaspoon-sized or larger dough portions; roll into balls, place balls
on trays. Cover and let rise until doubled in size. Flatten dough; put
filling in center and pinch it shut. Place Pyroshky on tray, cover and let

rise for a while. Carefully drop several of them, seam down, into hot oil

and deep-fry until deep brown, then turn over and do the other side.
Remove with large serrated spoon; place on paper towels to drain and
let cool. Then enjoy. Will make about 120 or more servings. May be

frozen also for later use.)

1 tsp. salt
8 whole eggs
4 yolks

9-10 c. flour & more If needed
4 c. cooking 011)

Meat Filling for Pyroshky:

4 Iba. lean round sirloin or other
lean beef

2-3 onions, sauteed until pale
white

4 meet. potatoes
1 tsp. oregano or more to your
taste

Cook meat until tender. (Broth can be used for borscht.) Saute the
onions until pale white. Cook potatoes and mash them. Put the pre-
cooked meat through a processor. In a bowl combine the meat, sauteed
onions, mashed potatoes, oregano, salt, pepper and seasonings. Mix

well and have it ready for filling the Pyroshky.)

1 tsp. salt
1 tsp. pepper

1 tsp. Tone's garlic & herb

seasoning or more to your taste)

Nina Glavtcheff)
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OVERNIGHT QUICHE)
11/2 Iba. bacon or sausage 1 tap. salt

9 eggs 3 slices bread (white), cubed

3 c. milk 11/2 c. grated cheddar cheese

Whisk or mix eggs, milk and salt. Stir in all other ingredients. Pour
mixture into a greased 9 x 13-inch pan. Bake at 325 0

for 1 hour. This
can be made the night before.)

Anna Wereminski)

EGGS BENEDICT ALA BARABOO)

4-6 eggs, preferably at room temp. 1 pinch parsley

4-6 thin slices Canadian bacon 1 pinch dill

2 English muffins, preferably Bays 1 pinch fresh ground pepper
1 pkg. Knorr Hollandaise Sauce Salt to taste

An egg poacher is not needed for this dish. Take a medium-sized
saucepan with cover. Fill with about 2 inches of salted water. Bring to
a boil. Once boiling, crack eggs and drop directly in the water, 1 at a
time. Do this slowly as to not break the yolk. If you need support, use
a coffee cup to aid in the process. Once all the eggs have been added,
remove from heat, cover and let stand for 2 minutes, The longer you
let it stand, the firmer the eggs become. Prepare the hollandaise sauce

per package. For those of you who are purists, you could make it from

scratch. For me the package works fine. Once complete. put sauce
aside. Now. lightly saute the Canadian bacon in a little butter or oil.
browning and warming at the same time. Now you are ready to prepare

the dish . Toast the English muffins in a toaster or directly on the grill.

Place 1 muffin per plate, face up. Place a slice of bacon on each half,

then cover with an egg. Finally, you smother it with the hollandaise and

garnish with a sprinkle of the parsley, dill and pepper. For those of you
who wish to be decadent, you can replace the Canadian bacon with

some smoked salmon and add some caviar to the garnishl
Dennis Bryan)
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BACON . ECC CASSEROLE)

1/2-lb. pkg. bacon, sliced Into 1-ln.

chunks

8-12 eggs

Seasonings:

Tabaseo sauce to taste Salt & pepper (mixed together)
1 tsp. dry mustard

Fry bacon; set on paper towel to drain. Reserve a tablespoon of

bacon fat from pan. Saute scallions until soft in reserved bacon fat.

Cool scallions with bacon. Beat eggs with mixer for 1 minute, then mix
2 cups of milk, T abaseo sauce, dry mustard, salt and pepper all together.
Add bacon and scallions. Mix again. Pour into a greased 9 x 13-inch

pan. Cover top of casserole with shredded cheese. Bake at 350 0
for

45 minutes to 1 hour.)

2 c. milk
5-8 scallions, sliced

1-2 c. shredded cheese)

Elizabeth Anne Bratkiv)

HOMEMADE PANCAKES AND BLUEBERRY

SYRUP)

1 egg

2 T. sour cream
3/4 -1 c. milk
1/2 tap. salt
1 T. sugar

Beat egg well and add in sour cream. Beat together and gradually

start adding the following ingredients. Heat oil on pan. Pour a ladle of

batter for 1 pancake. When batter starts to bubble, flip over. Serve with

Blueberry Syrup:)

1 tsp. baking soda
1 c. flour (If batter seems too thin,

gradually add more flour)
1 1/2 T. 011)

2 c. fresh or frozen thawed

blueberries

1/4 c. sugar

Combine all ingredients in a small saucepan. Bring to a boil over
medium heat. Reduce heat to low and simmer for about 7 minutes or
until syrup is thickened.)

1/4 c. water

1/2 tap. ground nutmeg)

Katheryna Czerniak)
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NICK'S PANCAKES)

1 1/2 c. all-purpose flour 1-11/4 c. milk (depending on how
3 tsp. baking powder thick you like your pancakes)
1/2 tsp. salt 1 egg
2 T. sugar 3 T. butter, melted

Preheat a griddle; grease lightly, just enough to prevent pancakes
from sticking. In a medium-sized bowl stir together flour, baking powder,
salt and sugar. Pour milk into a 2-cup glass measure and stir in egg
and butter; blend well. Pour liquid all at once into dry ingredients; stir

together just until all flour is moistened. Pour batter onto hot griddle;

spread batter out to make a 5-inch circle. Cook until bubbles form and
just start to pop on top surface and edges appear dry. Turn pancakes
over (once only) to brown other side. You may need Mom's help with

the clean up.)

Nicholas Kulas)

UKRAINIAN APPLE PANCAKES)

2 eggs
1 c. milk

1 tap. baking powder

Mix the ingredients

pancakes.)

1 T. sugar
1 c. flour
4 Golden Delicious apples, grated

in a large bowl. Heat a griddle pan. Make)

Luba Elena Gac)
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WALNUT FILLED PANCAKES)

Pancakes:)

3 eggs
11/4 c. all-purpose flour

1 c. milk
1 tsp. sugar

Walnut Filling:)

Pinch salt

1 c. carbonated water
Clarified butter for cooking)

1/3 c. Ilg ht cream
1/2 c. sugar
2 T. rum)

8 oz. walnuts, ground
1/4 c. chopped raisins
1 tsp. grated orange rind)

For Cooking:

4 T. butter)

Sauce:)

4 oz. semi-sweet chocolate
1 scant c. milk

3 egg yolkl
2 T. lugar

Pancakes: Mix eggs, flour, milk, sugar and salt to make a smooth
batter. Let rest 1-2 hours. Stir in the carbonated water just before cook-

ing. Heat an a-inch frying pan. When the pan is hot, add 1/4 teaspoon

butter. Let it melt and cover the bottom of the pan. Pour a ladle of batter

into the pan, tilting it so batter covers the entire bottom. When the top

of the batter begins to bubble, turn and cook 4-5 seconds longer. Re-

move and repeat with remaining butter and batter. You need at least
12 pancakes. Filling: Bring the cream to a simmer; add sugar, rum,

walnuts, raisins and orange rind. Simmer over very low heat for 1 minute.

Put a heaping teaspoon of filling in the center of each pancake. Fold,

in 4 folds, instead of rolling. Sauce: Melt the chocolate in the milk over
low heat. Whip in the egg yolks and remove from heat. Mix in sugar,
cocoa, butter and rum; stir until smooth. Add a little more milk if sauce

is too thick to pour. (Recipe may be done ahead to this point. Reheat

sauce in top of a double boiler while cooking pancakes.) Saute the
folded pancakes in butter in a large shallow pan for a few minutes on
each side. Arrange the pancakes, overlapping on a warm serving dish.
Pour warm sauce over the pancakes and serve at once. Makes 6

servings. Very good!)

2 T. powdered cocoa
1 T. melted butter
2 T. light rum)

Hanusia Glubisz)
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CHEESE BLINTZES)

Filling:

1 (3-oz.) pkg. cream cheese,
softened

2 c. (1 lb.) dry cottage cheese

Blintzes:)

,1 egg yolk
2 T. granulated sugar
1/ 2 tsp. vanilla extract)

2 eggs 1/.. c. butter or margarine
1 c. milk Confectioners' sugar
3/.. c. sifted all-purpose flour* 1 (10-0z.) pkg. thawed frozen
1/.tsp. salt strawberries or fresh berries

Filling: In medium bowl combine cheeses, egg yolk, granulated sugar
and vanilla; beat with portable electric mixer until smooth. Refrigerate,

covered, while making blintzes. Blintzes: In medium bowl beat eggs and
milk until well mixed. Add flour and salt; beat until smooth. Refrigerate,

covered, 30 minutes. (Batter should be consistency of heavy cream.)
For each blintz, melt 1/4 teaspoon of butter in 7-inch skillet. Pour in 1

1/2

tablespoons batter; cook over moderate heat until lightly browned on
underside, then remove from pan. Stack blintzes, browned sides up,

as you remove them from skillet. Place rounded tablespoon of filling on

browned surface of each blintz, then roll up. Melt rest of butter in large
skillet. Add blintzes, seam sides down; saute until golden brown. Turn;
saute other sides. Serve hot, sprinkled with confectioners' sugar and
strawberries. Makes 5-6 servings. *Sift before measuring.

Hanusia Glubisz)
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NALYSNYKY)

2 eggs
1 '/2 c. milk
8 T. flour)

1 tsp. sugar
Pinch salt
'/.. c. melted butter)

Beat 2 eggs; add milk, flour, sugar and salt. Beat well. Batter should

be very thin. Pour about 2 tablespoonfuls of batter into a small frying

pan. Tilt pan to spread batter evenly. Fry until brown, about 1 minute

on each side. Put a tablespoon of filling on each nalysnyk and roll up.

Arrange in a glass pan in 2 layers. Sprinkle with melted butter and heat
in oven at 300

0
for 30 minutes. Serve with sour cream, if desired.

Cheese Filling:

'/ 2 lb. dry cottage cheese Dash ea. nutmeg & cloves

2 T. sugar '/.. c. crushed nuts'

'/ 2 tap. vanilla

Mix all ingredients together and spread small amount on each nalys-

nyk as soon as they are fried.)

Apolina Wereszczak)
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NALYSNYKY

(UkRAiNiAN CREpES))

Crepes:

2 eggs
1/2 c. milk

3 T. water)

1/2 c. flour, sifted
1/4 tsp. salt)

Cottage Cheese Filling:

2 c. cottage cheese
2 egg yolks
2 T. cream (or milk)

Mushroom Filling:

1/2 lb. fresh mushrooms, chopped
1 onion, finely chopped

2 T. butter
2 T. flour

3/4 c. milk

Beat eggs until light; add remaining crepe ingredients. Use small

frying pan (6-inch diameter). Butter lightly and heat well. Pour a few

tablespoons batter into pan, just enough to give it a thin coating. Tilt

pan back and forth to spread batter evenly. Cook cakes over moderate
heat. When lightly browned on bottom, remove cakes and stack on
plate. They should not be tumed over. This is the secret to tender cakes.
In other words, they should just be cooked on one side. Continue baking

in this manner until all batter is used. Butter pan lightly each time.

Spread cakes with sweet or savory filling. When rolling cakes with filling,

place browned side on the outside. Arrange rolled cakes in buttered

baking dish. Dot each layer with butter. Bake in 350\302\260oven for 20

minutes. Serve savory cakes with sour cream. (Double recipe for 13 x

9-inch glass pan; double recipe yields about 26 cakes.) Cottage Cheese
Filling: Mash cottage cheese or press through sieve. Add all remaining

ingredients; mix thoroughly. Spread 1 tablespoon filling on cake and

roll. Proceed as directed in recipe. Serve savory crepes with sour cream,

if desi red.)

1/4 tsp. salt
1 tsp. chopped dill, If desired)

1 egg, well-beaten
Salt & pepper to taste
Sour cream
Grated cheese)

(continued))
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Mushroom Filling: Saute mushrooms and onion in butter until onion
is transparent and tender. Sprinkle with flour; cook for a few minutes,

stirring to prevent burning. Gradually add milk and continue cooking,
stirring until thickened. Remove from heat; quickly blend in well-beaten

egg. Season to taste with salt and pepper. Spread on crepe and roll

into flat tube. Place in greased baking dish. Spread sour cream over
top and sprinkle with grated cheese. Bake at 350

0
just until brown,

5-10 minutes. .)

Raisa Bratkiv)

1.1.9)
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VARENYKY)

Perfect Every Time Dough:

1 egg 3 c. flour
1 c. lukewarm water 1 T. vegetable all

Beat egg with a fork in a large mixing bowl. Add water and oil. Add

the flour, 1 cup at a time, mixing with fork until very thick. Then turn
out on cutting board and knead dough until all the flour is mixed. Makes
approximately 45 Varenyky.

Potato Filling:)

12 meel. potatoes, peeled,
quartered

Dash pepper

Boil potatoes in water seasoned with salt. Strain water. Add cheese
and allow to melt. Season with pepper. Mix well with a mixer.)

8 oz. sharp cheddar or American

cheese, shredded)

Sauerkraut Filling:

64-oz. can sauerkraut 1 Ig. diced onion
6 T. butter Dash salt & pepper

Wash and drain sauerkraut 3 times. Squeeze out excess water. Cook

sauerkraut, covered. with water, approximately 1 hour; strain and cool.
Meanwhile, saute butter and onions till golden brown. Add sauerkraut
and fry until all excess water has evaporated.

Plum Filling (Prune):)

1/2 c. water 1 c. prunes
Sugar to taste

Bring to a boil. Let cool. Remove stones and let drain on absorbent

paper. Chop fine.)

Sonia Hrynewycz)
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BASIC VARENYKY DOUGH)

4 c. flour, unsifted
1'/2c. water

2 T. melted butter or margarine

Mix water, melted butter or margarine and salt. Beat egg and add

to mixture. Pour mixture into large bowl containing flour. Mix slowly by
hand to form dough. If necessary, add more water. Turn dough out onto

lightly-floured surface. Roll with rolling pin to about 1/e-inch thickness.
This dough may be frozen. Roll into ball. Dust with flour. Put in freezer

bag. Remove excess air. Makes about 80 Varenyky.)

1lg.egg
1/4 tap. salt)

Genya Tchoryk)
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VARENYKY OR PYROHY WITH POTATO

FILLING)

Dough for PyrohyNarenyky:

5 c. flour
1 c. milk

3/ 4 c. 011)

1 tsp. salt
2 whole eggs
1 c. boiling water)

Also Needed:)

Several sticks margarine or butter Electric mixer

Put 1 cup flour in a bowl; slowly add 1 cup boiling water as you mix
it with an electric mixer. It will look 'like paste when mixed well. Add

milk; mix well. Add oil; mix. Add salt; mix well. Pre-beat eggs by hand;

add to mixture and mix well with the electric mixer. In a larger bowl

pour in 4 cups flour. Add mixture to the flour in the larger bowl and mix

well until it is dough-like. Add small amounts of flour to make this mixture
dough-like but add it a little at a time so dough remains soft to the touch.
Knead this dough until it falls from your hand. Rest the dough for about

1 hour so it is easier to work with when you roll it out. Then roll out the
dough to medium thickness and using a circular form, make cuts in the

dough. Place the filling in the center of each circular cut-out and pinch
it shut tightly. Pre-boil the water in the pot and drop in a few of the

pyrohies. When they have risen to the top. collect them in a small sieve
or a serrated spatula and put them in a bowl. Pour a little melted butter

or margarine over pyrohies. swirl the bowl so all are covered to prevent
them from sticking together, then allow them to cool. Use shallow bowls
if you are preparing a'iot of pyrohies to prevent sticking. When cooled,
add onions or sour cream. or both for a great meal. They may be frozen

for future use in a tightly-closed container. Recipe makes approximately

12 dozen pyrohies. depending on the thickness of your circles. For
more pyrohies. double everything and so on.

Potato Filling:)

2-4 onlon8, or more, to your taste

2 or more sticks butter or
margarine)

(continued))
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Dice onions and saute them until pale white in color.)

10 Ibs. russet potatoes
1 (8-oz.) Philadelphia cream
cheese

4 oz. cheddar cheese, cut In
cubes

1/2 stick butter or margarine

Cook the potatoes; add both cheeses and butter/margarine; mash
well. Add the remaining ingredients and mash well. At this time, you
can add more sauteed onions or salt and pepper so it is the way you
like it.)

6 tsp. sauteed onions or more If

you prefer
1/2 tsp. pepper
1 tsp. salt, add more to taste, If

needed)

Stephanie Moroko)

UKRAINIAN VUSHKA

(MushROOM DUMpliNGs))

Prepare recipe for pyrohy dough (may prepare only 1/2 of recipe for

dough). Prepare mushroom filling (below). On a floured surface, roll out

dough to 13 1/2 x 12-inch rectangle. Cut dough into 72 (1
1
/2-inch) squares.

Place 1/4 teaspoon filling onto each square. Fold each square in half

diagonally to form a pocket triangle, pinch edges of triangle closed.

Squeeze 2 points from folded edge together to form tortellini-shaped
dumpling. Fill a pot 2/3 full with water. Heat water to boiling over high
heat. Add about 15 dumplings to pot and return water to boiling. Reduce

heat to medium so water is simmering lightly. Cook for several minutes
until dough is tender. Remove dumplings to serving platter with slotted

spoon; toss with a little oil to prevent sticking. Repeat with remaining
dumplings.

Mushroom Filling:)

1 oz. dried wild mushrooms
1 T. vegetable 011

3/ 4 c. flnely-chopped onion

In a 2-quart saucepan heat the dried mushrooms and 2 cups of water

to boiling over high heat; reduce heat to low and cook mushrooms 45
minutes or until softened. Drain mushrooms well. In a large skillet heat
the oil. Add chopped onion and cook until lightly browned and softened.
In food processor with chopping blade or blender, finely chop mush-
rooms and browned onion. Stir in salt and pepper.)

1/4 tsp. salt

1/4 tsp. ground black pepper)

Hanusia Glubisz)
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COTTAGE CHEESE PATTIES)

1 Ig. ctn. cottage cheese (sm. or Bread crumbs

Ig. curd) Spices-salt, pepper, lemon
1 egg pepper, dill, parsley

Mix together cottage cheese. egg and about '/2 cup bread crumbs
and spices. If the cottage cheese feels too sticky. mix more bread
crumbs in. You have to form them into patties so if it is too difficult to

work with. add more bread crumbs. Start forming into patties. put into
bread crumbs. then put into egg and again into bread crumbs. Re-form
into patties after the last time you put them into the bread crumbs. After

you form them into patties you can either freeze them or put them into
the refrigerator for a few hours (or a whole day). When ready. fry them
in margarine (or butter). Fry them until nice and brown on both sides.
Serve with Tomato Sauce:)

2 green peppers 1 Ig. ctn. mushrooms

2 med. onions 2 cans Campbell.s tomato soup

Fry peppers. onions and mushrooms (peppers and onions should
be cut up into small pieces) in margarine (or butter). When the peppers
and onions are nice and brown, stir in 2 cans of soup with 1 cup of
water. Cook for about 10-15 minutes. You may use this sauce for just
about anything you'd like. Very good over pasta, which I do cook with
th is meal.)

Maria Kulas)
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PENNE PASTA WITH VODKA & TOMATO

CREAM SAUCE)

1/4 c. extra virgin olive 011

4 cloves garlic, minced
1/2 tap. crushed red pepper flakes
1 (28-oz.) can crushed tomatoes

3/4 tap. fine sea salt
1 lb. penne pasta

In a large skillet heat oil over moderate heat. If using sausage, remove

casing and add meat to pan. Cook, breaking up the meat until brown.

Add garlic and red pepper flakes; cook, stirring until garlic is golden.
Add tomatoes and salt; bring to a boil. Reduce heat and simmer 15
minutes. Meanwhile, in a large pot of boiling salted water, cook penne
until just done; drain. Return pasta to the hot pot. Add vodka and cream
to sauce and bring to a boil. Stir sauce into pasta and cook over low

heat for 1 minute. Stir in parsley and serve.)

2 T. vodka
1/2 c. heavy cream
1/4 c. chopped fresh flat-leaf

parsley
2 italian sausages (opt.))

Daria Bernacki)

PESTO SAUCE WITH NOODLES)

1 1/2 c. fresh basil leaves
2-5 garlic cloves, peeled
1/4 c. pine nuts
1/3 c. extra virgin olive 011

1/2 c. freshly grated Parmesan
cheese

Wash basil leaves and dry with paper towels. In a handy chopper
mix all ingredients but the cheese and water. Add Parmesan cheese
and mix again. lastly, add water gradually and mix. If sauce appears
to be too thick, add water and/or olive oil. Mix sauce with noodles
of your choice. Garnish with fresh tomatoes. Excellent served warm

or cold.)

1/4 tsp. parsley flakes
1/4 tap. salt

1/. tap. pepper
2-3 T. water

1 lb. noodles of your choice)

Odarka Czerniak)
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APRICOT PRESERVES KUCHEN)

8 egg yolks 1 T. sour cream

1 stick margarine 2 c. sifted flour

1 stick butter 2 tsp. baking powder

1 c. sugar Crisco

Mix all ingredients in a food processor (omit flour) until stiff and white
peaks form. Slowly add flour; mix well. Grease a 13 x 9 x 2-inch baking
pan with Crisco; spread dough evenly over bottom of prepared pan.

Filling:)

1 1/2 Ibs. apricot preserves Juice of 1 lemon

1 egg white

Mix above ingredients in a mixer until well blended. Spread filling on

top of dough. Mix 6 egg whites and 2 tablespoons sugar powder until

stiff peaks form. Fold 1 cup of ground walnuts into mixture. Spread
mixture evenly on top of apricot preserves. Preheat oven to 350

0
. Bake

40 minutes.)

Stefania Sendun)

KPYXE TICTO)

2 1/2 c. flour 1 (8-oz.) pkg. cream cheese, room

2 sticks butter, room temp. temp.
2 T. Crisco 1 sm. Jar apricot Jam
1 1/2 tsp. baking powder Powdered sugar

Mix butter, cream cheese and Crisco. Combine flour and baking

powder. Gradually add flour and baking powder to butter and cream

cheese mixture. Divide dough in half. Sprinkle flour on surface to roll

out dough to 9 x 13-inch to fit pan size. Place 1/2 in pan; spread jam
over dough. Roll out other half of dough and cover jam. Bake at 350 0

for 1 hour. Let cool; cut into small squares. Sprinkle with powdered

sugar before serving.)

Genya Tchoryk)

1.99)
27987 -99)))

ricotta and mozzarella and 2 tablespoons Par-

mesan cheese. Top with layer of noodles. Sprinkle with '/4 cup Parme-
san. Cover tightly with foil. Set on jellyroll pan to catch any drip. Bake

in a preheated 350 0
oven for 1 hour or until knife goes easily through

pasta. Let stand. covered. on rack for 10 minutes.)

8 oz. mozzarella cheese, sliced

thinly
1/ 2 c. Parmesan cheese, grated)

Victoria Kawka)
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EGGPLANT LASAGNA)

2 med. eggplants
58 It
3 beaten eggs
Seasoned bread crumbs (Itallan-

style)
1 (28-oz.) Jar spaghetti sauce

Peel eggplants and cut into slices. Salt on both sides and let it rest

for 20 minutes. Squeeze water out of spinach. Mix with Italian seasoning
and saute with a little olive oil and garlic in frying pan. Dip each piece
of eggplant into beaten egg, then bread crumbs. Fry on both sides in

oil in nonstick frying pan. Grease a 15 x 9 x 2-inch pan. Place 1 layer
of eggplant in the bottom. Put spoonfuls of spinach mixture over top of

eggplant creating the next layer. Next, follow with a thin layer of spaghetti

sauce. Place a third layer of cheese over sauce. Continue layering in

order until all is used. Cover and bake at 350
0

for 40 minutes.

Diane Derkach)

18 oz. frozen spinach, chopped
2 garlic cloves, minced

1 tsp. Italian se8sonlng
12 oz. shredded mozzarella

cheese)

SPAGHETTI WITH RUBIES)

2 bunches beets

1/. c. olive 011

2 garlic cloves, finely chopped
Pinch crushed red pepper, or to

taste

Preheat oven to 400\302\260.Trim tops and stems off beets. Wash under
cool running water and scrub with brush. Wrap beets in aluminum foil

and bake 45 minutes until tender. Let cool, then peel and coarsely chop.

In skillet large enough to hold the pasta, combine oil, garlic and red

pepper. Cook over medium heat until garlic is fragrant and oil is sizzling.
Add beets and turn in oil mixture until just heated through. Bring a large

pot of cold water to a boil. Add salt and spaghetti. Cook until spaghetti

is almost al dente, tender yet firm to the bite. Drain spaghetti, reserving
1/2 cup of cooking water. Pour spaghetti into skillet with beets. Add
some water. Simmer over medium heat, constantly turning spaghetti
with beets until pasta is evenly colored, about 2 minutes. Serve imme-

diately.)

Coarse salt to taste

1 lb. thin spaghetti or IIngulne)

Maria Kulas)
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MAKE\037AHEAD MOSTACCIOLI)

21/4 Ibs. Italian sausage
1 c. chopped onion
15-oz. can whole peeled tomatoes

3 (15-oz.) cans tomato sauce
1/ 2 c. water

2 tap. oregano
2 (8-oz.) boxes mostaccloll,

cooked

Remove meat from casing. Brown meat; add onion. Stir in tomatoes;
add tomato sauce, water, oregano and pepper. Cover; simmer 30 min-
utes. Combine marjoram leaves and cottage cheese. Layer 1/2 noodles,

meat sauce, mozzarella cheese and cottage cheese; repeat layers. Top
with Parmesan cheese. Bake 50 minutes at 350

0
. Serves 12. Great for

parties or large crowds.)

6 c. mozzarella cheese

3 c. cottage cheese (1 lb.)

2 tap. marjoram leaves
1/2 c. Parmesan cheese
1/2 tsp. pepper)

Olga Doolin)

MANICOTTI)

2 pkgs. manicotti shells

(uncooked)
2 Ibs. rlcotta cheese
1/ 2 lb. mozzarella cheese,

shredded
1/4 c. grated Romano cheese

Thoroughly mix all ingredients. Fill the shells with mixture. In a shallow

baking dish pour a small amount of the sauce. Place filled shells in a

single layer, then cover with the remaining sauce. Bake at 3500
for

45-60 minutes until shells become soft. (I cover the dish with foil while

baking.) Very easy!1I)

2 eggs
1 T. parsley
1/4 tap. basn
1 qt. spaghetti sauce (I use two

28-oz. Jar. of my favorite sauce))

Victoria Kawka)
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FETTUCCINE ALFREDO)

1 lb. fettuccine noodles 1 egg yolk

1/4 lb. sweet butter 1/2 c. Romano or Parmesan
1/3 c. light cream cheese, grated

Cook fettuccine; drain hot noodles. Beat egg yolk and add to cream.
Melt butter. Add all ingredients together and toss with fork or spoon
until noodles are coated. Serve hot.)

Ulana Kostiw Cirincione)

LINCUINE WITH CLAM SAUCE)

8 Ig. clams

1 1/2 c. clam Juice with water
1/4 c. olive all
3 garlic cloves, minced

1/. tap. crushed red hot pepper

Arrange cooking of linguine and sauce so that both are done at the
same time. Scrub clams well. Place in a pot with 1/2 inch water and
cover. Steam just until clams open. Remove clams from pot and reserve
broth. When they are cool, shuck the clams, saving any juice. Finely
chop clams by hand or in food processor. Strain juice through cheese-
cloth to remove sand and shell particles; set aside. Heat oil in a medium

saucepan and saute garlic and red pepper for 1 minute. Add clams,

liquid ijuice and water to equal 1 1/2 cups) and oregano. Bring to a boil and

simmer about 5 minutes until clams are tender and sauce is reduced. Stir

in parsley. Pour some of the sauce over the linguine and toss. Serve
remaining sauce over pasta. Sprinkle with grated Parmesan cheese.

Note: 18 cherrystone clams may be used in place of the large.
Serves 4.)

2 T. fresh parsley, chopped
1/4 tsp. dried oregano
8 oz. IIngulne

Parmesan cheese, freshly grated)

Julie Bajalcaliev)
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RICE PILAF)

4 T. butter (1/4 stick) '5 1/2 c. low-salt chicken broth
1 sm. onion, chopped 2 c. frozen green peas, or peas &

2 cloves garlic, chopped carrots
3 c. long-grain white rice 1 tsp. fresh dill; chopped (opt.)

Melt butter in a large Dutch oven. Add onions, saute until golden

brown, about 10 minutes. Mix in gartic and saute 1 minute. Add rice

and stir until beginning to brown; slowly add broth and cook on low heat

until rice is almost tender. Mix in peas. Cook 5-10 minutes longer until

rice is tender and peas are hot. Season with salt and pepper. Add dill

if using.)

Natalie Fafendyk)

BROCCOLI RICE CASSEROLE)

1 c. hot water

1 Ig. bag frozen chopped broccoli,

or 2 (20-oz.) bags
1/2 c. chopped onion
1/2 c. chopped celery
4 T. butter

Pour boiling water over the frozen broccoli. Let stand for 20 minutes,

then separate pieces with a fork. Grate the cheese and set aside.
Saute the onion, celery and 4 tablespoons butter just until the onion is

transparent and softens (do not brown). Add the sauteed mixture to the

broccoli and rice (uncooked). Now, add the mushroom soup, cheese

and mushrooms (drain the can); mix well. Spoon mixture into an 8 x

10 x 2-inch casserole dish and bake in a preheated 350 0
oven for 60

minutes, covered. (This recipe can be prepared the night before, how-
ever, when reheating, do not put in microwave as it may turn dry.
Also. keep it covered in the oven for approximately 15 minutes or until

warmed through.))

1 sm. pkg. Velveeta cheese (but

not the smallest size)
1 can cream of mushroom soup
1 (8-oz.) can sliced mushrooms

1 1/2 c. white Instant rice)

Natalia Chimiak-Kulas)
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ASERIAN RICE)

Rinse 2 cups long-grain rice (measure first) until water is clear. Then
soak overnight. Cook in a pot full of water; cook until boiling, then cook

for about 3-4 minutes. Taste to see that the rice is not overcooked.
Drain the rice and let rest for a while. Take a baking dish with a cover,

put butter on bottom and lay a layer of rice with more butter and salt
and go on until all rice is gone. Bake in a 275

0 oven for about 40-45
minutes, shaking every 10 minutes or so. Do not uncover until done.

Let rest in oven, covered, until ready to serve or so.)

Maria Kulas)

RECipE FAVORiTES)
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RECipE FAVORiTES)
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BREADS, CAKES, COOKIES,
PIES & DESSERTS)

SOUP BISCUITS)

2 c. ell-purpose flour 1/3 c. vegetable 011

3 tsp. baking powder 2/3 c. milk

1 tsp. salt

Sift flour. baking powder and salt together in a bowl. Make a well in

the center; pour in oil and milk; stir until the mixture no longer sticks to
the sides of the bowl. Knead until smooth. Roll out dough to 1/2 inch

thick and cut into rounds. Bake at 450\302\260on an ungreased cookie sheet
for 10-12 minutes. (Delicious biscuits dipped in soup.))

Olga Doolin)

RED LOBSTER CHEESE CARLIC BISCUITS)

2 c. buttermilk biscuit mix
2/3 c. milk

1/2 c. shredded cheddar cheese

Preheat oven to 450\302\260.Combine first 3 ingredients; mix with wooden
spoon until soft dough forms. Beat vigorously 30 seconds. Drop dough

by heaping tablespoon onto ungreased cookie sheet. Bake 8-10 minutes
until golden brown. Combine melted butter with garlic powder, brush

over warm biscuits before removing from cookie sheet. Serve warm.
Makes 10-12 biscuits.)

1/2 c. butter or margarine, melted

1/2 tsp. garlic powder)

Olga Doolin)
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FABULOUS \"ERBED BREAD CLUSTERS)

Having all ingredients at room temperature will hasten rising time.)

'/2 c. warm milk (105-115\302\260)

3 T. dry yeast
4 tap. brown sugar

2 c. Ig. curd creamed cottage

cheese

1/.. c. (4 T.) butter or solid
shortening

1/.. c. minced fresh dill or 2 T.
dried dill weed or dill seed

Combine milk, yeast and sugar in large bowl; whisk until blended.

Let stand until foamy, about 10 minutes. Generously grease another

large bowl. Mix cottage cheese, butter, dill, 2 eggs, salt and baking
soda in processor until smooth. Add to yeast mixture, blending well.

Stir in 1 cup flour and mix thoroughly. Gradually add remaining flour,

mixing until dough comes away from sides of bowl. Turn dough out
onto lightly-floured board and knead until smooth and elastic. Transfer
to greased bowl, turning to coat all surfaces. Cover and let stand in

warm area until doubled, about 1 hour. Generously grease baking

sheets. Punch dough down, then turn out onto lightly-floured surface.

If dough feels sticky, knead again with a little flour. Divide into 3 equal
portions. Working quickly (dough is very active), break off small walnut-
sized pieces of dough from 1 portion and shape into balls. Arrange

side by side on baking sheet into shape resembling cluster of grapes,

reserving some dough to form stems and leaves for decorations. Repeat
with remaining portions. Beat eggs with milk and use to brush lightly
over top of clusters. Let rise for 15..20 minutes. Preheat oven to 3500

.

Bake clusters 5 minutes. Brush with some of egg mixture. Bake another
5 minutes; brush again with egg mixture. Continue baking 15 minutes,

watching carefully and covering loosely with foil if clusters begin to
brown too quickly. Transfer to wire racks and let cool. Makes 3 clusters

(about 120 small biscuits).)

2 T. dried thyme
1 T. dried rosemary

2 eggs
1 T. salt
1/2 tap. baking soda
5 c. all-purpose flour

2 eggs
2 T. milk)

Hanusia Glubisz)
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PEPPERY CHEESE BREAD)

2 1/2 c. all-purpose flour 1 (8-oz.) ctn. plain lowfat yogurt
1 T. sugar '/2 c. cooking 011

1 1/2-2 tsp. cracked black pepper 1/4 c. milk

1 tsp. baking powder 1 T. spicy brown mustard
3/ 4 tsp. salt 1 c. shredded cheddar cheese (4
1/2 tsp. baking soda oz.)
2 beaten eggs 1/4 c. thinly-sliced green onions

Preheat oven to 350\302\260.Grease the bottom and 1/2 inch up the sides
of an 8 x 4 x 2-inch loaf pan; set aside. In a large bowl stir together
flour, sugar, pepper, baking powder, salt and soda. Make a well in

center of dry mixture; set aside. In a medium bowl combine eggs, yogurt,
oil, milk and mustard. Add to dry mixture along with cheese and green
onion. Stir just until moistened. Pour batter into prepared pan and spread
evenly. Bake for 45-50 minutes or until a wooden toothpick inserted

near center comes out clean. Coolon a wire rack for 10 minutes.
Remove bread from pan; cool for 1 hour on wire rack. Serve warm.
Makes 1 loaf (16 servings).)

Maria Kulas)

BANANA BREAD)

1/3 c. vegetable 011 3 eggs
11/2 c. mashed ripe bananas, 21/3 c. Blsqulck baking mix

about 3 Ig. 1 c. sugar
1/2 tsp. vanilla 1/2 c. chopped walnuts

Heat oven to 350\302\260.Grease the bottom of a loaf pan generously (can
use Pam spray). Beat all ingredients vigorously with a spoon for 30

seconds. Pour batter into pan. Bake for 55-65 minutes, depending on
your oven. Cool for 5 minutes. Loosen sides of loaf from pan and remove.

Elyssa Kulas)

27987-99)
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BANANA BREAD)

1 c. sugar
1/3 c. butter/margarine
2 eggs
1/3 c. milk or water
3-4 very ripe bananas, mashed

Cream butter and sugar; add eggs and mix until creamy. Add water/

milk and bananas; mix well until blended. Add dry ingredients. Bake at
3500

for 60-65 minutes until golden and toothpick comes out clean.

Elizabeth Roslewski)

12/3 c. flour
1 tsp. baking soda
1/2 tap. salt

1/4 tsp. baking powder)

NUT BREAD)

2 1/2 c. flour
21/4 tsp. baking powder
1/4 tsp. baking soda
3/4 c. sugar
3/4 tsp. salt

In large bowt mix flour, baking powder, baking soda and sugar. Add

oil, egg, orange juice and chopped nuts, blending thoroughly. Pour into

greased 5 x 9-inch loaf pan. Bake at 350 0
for 60...70 minutes. Batter

can be divided into 3 mini loaf pans for a shorter baking time.

Parania Maksymczuk)

2 T. salad 011

1 egg, beaten
3/4 c. orange Juice

3/ 4 c. chopped walnuts or pecans)

136)
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CRANBERRY FRUIT NUT BREAD)

1 c. Ocean Spray fresh or frozen 1 1/2 tsp. baking powder
cranberries, coarsely chopped 1 tsp. salt

1/2 c. chopped nuts 1/2 tap. baking soda

1 T. grated orange peel 2 T. shortening
2 c. all-purpose flour 3/.. c. orange Juice
1 c. sugar 1 egg, well-beaten

Preheat oven to 350\302\260.Generously grease and lightly flour a 9 x 5 x
3-inch loaf pan. Prepare cranberries, nuts and orange peel; set aside.

In a bowl mix together flour, sugar, baking powder, salt and soda. Cut
in shortening. Stir in orange juice, egg and orange peel, mixing just to
moisten. Fold in cranberries and nuts. Spoon into prepared pan. Bake

60 minutes or until wooden pick inserted in center comes out clean.
Coolon rack 15 minutes. Remove from pan; cool completely. Wrap and

store overnight. Makes 1 loaf.)

Maria Kulas)

CRANBERRY APPLE BREAD)

2 T. vegetable 011

1/.. c. EGG BEATERS Healthy Real

Egg Substitute

1 c. Ocean Spray fresh

cranberries

1/2 c. chopped walnuts)

1 1/2 c. all-purpose flour

1 1/2 tap. baking powder
1 tap. ground cinnamon

1/2 tap. baking soda
2 c. peeled, chopped Washington

State Golden Delicious apples

3/.. c. sugar

Mix flour, baking powder, cinnamon and baking soda; set aside. Mix

apples, sugar and oil in a medium bowl. Stir in Egg Beaters. Add
flour mixture, stirring just until moistened. Batter will be thick. Stir in
cranberries and walnuts. Spread batter into greased 8'/2 x 4 '/2 x 2'/2-inch

loaf pan. Bake at 350\302\260for 1 hour or until toothpick inserted in center

comes out clean. Makes 12 servings.)

27987-99)

Maria Kulas)
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PUMPKIN BREAD)

2 1/2 c. sugar 2 tap. salt
3/. c. vegetable 011 1 tap. baking powder
4 eggs, beaten 1 tap. ea. nutmeg, allspice,
1 (15-oz.)can pumpkin cinnamon

3 1/2 c. sifted flour 1/2 tsp. ground cloves
2 tap. baking soda 2/3 c. water

Cream sugar and oil; add eggs and pumpkin. Mix well. Sift together
flour, baking soda, salt, baking powder, nutmeg, allspice, cinnamon and
cloves. Add to pumpkin mixture alternately with water; mix well after
each addition. Pour into 2 well-greased and floured 9 x 5-inch loaf pans.
Bake at 350

0
for 1'/2 hours until loaves test done. Let stand 10 minutes.

Remove from pans to cool. Enjoy!)

Natalie Fafendyk)

ZUCCHINI BREAD)

2 c. sugar 1/. tap. baking powder
3 eggs 2 tsp. cinnamon

1 c. 011 2 c. zucchini, grated

3 c. flour 1 T. vanilla

1 tap. baking soda 1/2 c. walnuts or pecans (opt.)

Combine and beat well eggs, oil, sugar and vanilla. Stir in rest of

ingredients together. Pour into 2 bread loaf pans. Bake at 3250
for 1

hour or until toothpick comes out clean.)

Anna Wereminski)

ZUCCHINI BREAD)

3 c. flour

1 tap. soda
1 T. cinnamon

1/2 tap. baking powder
3 eggs, beaten

2 c. sugar

Stir together first 5 ingredients; set aside. Beat eggs with next 3

things. Add flour mixture, then stir in zucchini. Pour into greased 9 x

5-inch loaf pan. Bake at 3250
for 50-60 minutes. Makes 2 loaves. Spread

cream cheese frosting on top. if desired.)

3 tsp. vanilla
1 c. 011

2 c. shredded zucchini, or
bananas, or pumpkin

1 c. nuts (opt.))

Mary Zelisko)
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GINGERBREAD)

1/ 2 c. shortening 3/. tsp. salt
1/2 c. sugar 3/. tsp. soda
1 egg 1/ 2 tsp. ground ginger
1/2 c. light molasses 1/2 tap. ground cinnamon

1
1/2 c. sifted all-purpose flour 1/2 c. boiling water

Cream shortef1ing and sugar until light. Add egg and molasses; beat

thoroughly. Sift together dry ingredients. Add to creamed mixture alter-

nately with water, beating after each addition. Bake in greased and

lightly-floured 8 x 8 x 2-inch pan. Bake at 350 0
for 35-40 minutes or

until done. Serve warm.)

Raisa Bratkiv)
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A GOOD BASIC PASKA)

2 cakes yeast
1 T. sugar
1 c. milk, scalded, cooled to

lukewarm

1 c. lukewarm water
3 c. alfted flour)

10 egg yolks
V\037lb. butter, softened

1/2 c. sugar
1/2 tap. salt

Grated rind of 1 lemon
5 c. sifted flour)

Dissolve yeast cakes and 1 tablespoon sugar in milk and water in
medium bowl. Mix in 3 cups flour, stirring until well blended. Cover bowl

with plastic wrap and bath towel; let rise for 2 hours. In large 5-quart
bowl beat together until creamy egg yolks, butter, sugar, salt and grated

lemon rind. Add yeast mixture; mix until well blended, then add 5 cups
flour. Knead well, letting dough rest a couple of times between kneading
to let glutens work. Continue kneading until dough no longer sticks to
hands. Put in greased bowl, cover with plastic wrap and a towel and
let rise for 2 hours until doubled in bulk. Punch dough down to let air
out. Grease hands with butter or oil and shape into loaves. Place in

greased containers, filling only '/3 full. Cover with towel and let rise in

warm place until doubled in bulk, about 45 minutes. Bake at 3250
for

45 minutes. Remove from oven and brush with egg yolk, beaten with
a little milk; return to oven to bake 5 minutes more or until golden and
shiny. Invert out of baking containers; test for doneness by knocking
on bottom (hollow sound indicates it is done). Handle gently until cooled.

Fancy decorating using this recipe. This dough is easy to use for decorat-

ing the top of the paska. For best results, decorate after the shaped
paska has risen to prevent decorations from rising unevenly. To form

braid, use a little flour on bread board and make 3 long ropes. Starting
from the center, braid towards both ends. Before adding decorations
to risen loaves, brush surface with beaten egg white only where orna-
ments will be laid. Lay braid around the paska top and make a cross
in the middle by using 2 smaller braids. If rosettes are desired, roll some

dough into a rectangle; cut into strips 1'/2 inches wide and clip one

edge about 1 inch deep and 3/4 -inch intervals. Roll up strips and place
between arms of the cross. Bake as indicated above. A basic dough
that is good for fancy decorating.)

Raisa Bratkiv)
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A VERY GOOD PASKA)

2 1/2 c. milk

2 1/2 c. water

5 pkgs. dry yeast

1/2 c. sugar
5-lb. bag flour, sifted

20 egg yolks
4 whole eggs (both yolks &

whites)
1 c. sugar

Heat milk and water until just lukewarm. Dissolve yeast, 1/2 cup sugar
and 5 cups sifted flour in liquid mixture. Mix well; cover with plastic wrap
and bath towel. Set in warm place to rise. Sift remaining flour. Separate

eggs (reserve egg whites for good dessert recipe); add 4 whole eggs

to 20 yolks. Add 1 cup sugar to large bowl containing eggs and yolks.
Beat with mixer until egg-sugar mixture is thick and falls in ribbons when

beaters are lifted out of the mixture. Melt butter and lard together to

clarify. A white .foam\" will form on top of mixture when heating. Continue

to stir over medium flame until milk solids (white foam) brown a bur-

nished gold. Set aside to cool. Prepare raisins and flour them. Grate

lemon rinds. When yeast mixture has risen until doubled, add to egg
mixture; mix well. Add vanilla, rum flavoring, grated lemon rind and

salt; mix well. Start adding remaining sifted flour gradually, mixing or

kneading well as flour is added. When done adding flour, knead until
smooth and well mixed. Add cooled butter-lard mixture, knead well into

doubled mixture. Continue kneading until dough comes clean off your
hand, then knead in raisins. Grease large, deep bowl (8 or 10-quart);
place dough in bowl, smooth top and grease with cooled, melted butter.
Cover with clean cloth; set in warm place to rise until doubled in bulk.
When dough has risen, punch down to get air out. Grease hands with

oil or melted butter and shape dough to fill well-greased baking contain-
ers '/4 full. Cover with clean cloth; set in wann place to rise until doubled

in bulk. Bake in 350
0

preheated oven for 35-45 minutes. Five minutes
before end of baking time, brush with mixture of well-beaten egg and
a little water. Return to oven to finish baking time and cook glaze. Gently
remove loaves from baking containers.)

1 c. butter
1/2 c. la rd
1 c. golden raisins, cleaned,

lightly floured

Grated rind from 4 lemons
2 T. vanilla

1 oz. rum flavoring
1 tsp. salt)

(continued))
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)r doneness by tapping bottom. If it sounds hollow, it is done.

)n oven rack removed from oven and covered with clean dish
(Remove bottom oven rack, wh ich is not being used before turning

\037nto use as cooling rack.) Handle loaves from this recipe very
Ily so that they retain their shape. When well cooled, they may
\"ad in plastic bags in the freezer. On day of serving, remove from
r at least 2 hours early to thaw. This recipe makes a large quantity
ka for family use and for giving to friends or relatives.

Raisa Bratkiv)
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A BEAUTIFUL PASKA)

3/ 4 c. lukewarm wllter
1 T. sugar
2 yeast cakes (fresh, not dry

yeast)
1 c. flour

12 egg yolks (do not substitute
whole eggs)

Mix lukewarm water. 1 tablespoon sugar and yeast cakes until dis-
solved in small bowl. Add 1 cup flour; stir until smooth. Cover and let

rise in warm place until bubbly. about 1 hour. In large bowl mix together

egg yolks. sugar. salt and cooled. melted butter. Add yeast mixture;

beat well. Gradually add 3 cups unsifted flour. This dough will be very
soft. Knead or mix well, scraping sides of bowl. Brush dough with melted
butter. Place in buttered bowl. cover with towel and set in warm place
to rise until double in bulk. approximately 2 hours. To shape. knead

lightly on floured board; shape to fit bottom of bread pans. Fill well..

greased (with shortening only) pans only '/3 full. Place loaves in warm

place to rise until double. Bake in 350 0
oven for about 20-25 minutes.

For a golden gloss. brush top with egg yolk wash (egg yolk well beaten
with a little water) about 10 minutes before the end of baking time.
(Brushing with egg glaze too soon will risk overbrowning.) If tops brown

too fast. top with heavy brown paper (cut from a grocery sack) to slow

browning (paper will not burn). When done. remove from oven. handling
very gently. Remove from baking pans to oven rack covered with dish

towels. When cooled, may be stored in plastic bags in freezer. The day
of serving. remove to thaw; loaves will be as fresh as just baked. This

recipe may be doubled. Either mixing and kneading by hand or use of

heavy-duty mixer with dough hooks may be used with good results. If

2-pound coffee cans are used for bread pans. this recipe will make

4 loaves.)

1/4 c. sugar
1 tsp. sah
1/2 c. mehed butter, cooled
3 c. flour, unsifted)

Note: Use egg whites for a chiffon or angel food cake or other dessert.
This recipe is very rich and always gives perfect results. For a very fine

textured and tasty paska, do not attempt to substitute or skimp on any
of the ingredients.)

Raisa Bratkiv)
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BABKAlPASKA)

3 pkgs. dry yeast
1 c. water
2 T. sugar
1 c. milk

1 c. sour cream
2 T. buttermilk
1/2 c. all

2 sticks melted butter, cooled

In a small bowl mix 1 cup lukewarm water. 2 tablespoons sugar and

yeast until dissolved. Add 1 cup flour; stir until smooth. Cover and let
rise in a warm place until bubbly (about 1 hour). In a large bowl mix

the milk. sour cream. buttermilk and oil. Then mix cooled melted butter

and margarine. 2 cups of sugar. salt and orange peel; stir well. Add all

pre-beaten eggs and mix well. Add yeast mixture; mix. then add flour.

a cup at a time as you mix. Dough will thicken and you will knead it

until it falls away from your hands. Brush dough with melted margarine;
place in a bowl, cover with a towel and set aside in a warm place to
rise until doubled in bulk. Punch it down and let it rise again until doubled
in bulk. Grease your hands in melted margarine and shape the dough
to fill well-greased baking containers 1/4 full. Cover and set in a warm

place to rise until doubled in size. Bake in a preheated 350
0

oven for

35-40 minutes. Makes approximately 8 babkas/paskas.

Stephanie Moroko)

1 stick melted margarine, cooled

2 c. sugar
.

Orange peel (opt.)
1 tsp. salt
8 egg yolks

2 whole eggs
Slbs.flour)

BREAD MACHINE PASKA,FOR THE 90'S)

1/. c. lukewarm wllter 1/2 c. sugar
1/2 c. scalded milk, lukewarm 2 eggs
31/. c. sifted flour 1/3 c. butter

1/2 tsp. salt 2 tsp. yeast, granulated

This makes 1 large loaf. Follow your bread machine directions for

making a IIRegular Loaf. II)

Victoria Kawka)

I44)
27987 -99)))



III)

ORANGE BABKA)

2 c. flour 1 1/2 tsp. baking powder
2 tsp. vanilla 1 tsp. salt

Mix above ingredients; set aside.

7 egg yolks (save whites) 11/2 c. sugar
3/. c. orange Juice 1/2 c. 011

Beat above ingredients well (except oil). Slowly add the oil to mixture.

Add dry ingredients to above mixture. Meanwhile, beat 7 egg whites
well. By hand. gently incorporate egg whites into above mixture. Pour
mixture into a greased and lightly-floured bundt cake pan. Bake at 3500

for 45 minutes or until done.)

Anna Wereminski)

BASIC NUT TORTE)

6 eggs, separated 1 c. sifted flour

1/2 tap. salt 1 tsp. baking powder

1 1/2 c. sugar 3 c. finely-ground nuts (walnuts,
2 tap. vanilla or other flavoring Brazil nuts, hazelnuts, almonds)

Add salt to egg whites; beat until soft peaks form. Gradually add 1/2

sugar. continuing beating until stiff peaks form. Beat yolks with remaining

sugar until thick; add flavoring. Mix flour. baking powder and nuts in

bowl; add yolk mixture and mix well. Gently fold in beaten egg whites.
Bake in 2 (9-inch) greased layer pans at 325

0
for 50 minutes or until

tests done. Remove from pans to cool. Sprinkle with confectioners'

sugar for plain torte. or fill with favorite filling and frost with favorite
icing. Serve with stiffly beaten whipped cream. if desired. Suggested
combinations: apricot or cherry filling with chocolate glaze; apple. prune
or date filling with creamy vanilla frosting; whipped cream between and

on top and served with fresh fruit (berries) or drained canned fruit

(peach slices).)

Raisa Bratkiv)
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ORICHOVY TORTE
Cake Flour Torte: Bake 1 cake and cut it in half horizontally. Baking

pans should be 12 inches in diameter.

1 c. cake flour (Swan brand) 1 tap. cream of tartar
11

/2 c. sifted granulated sugar 1 tsp. vanilla

a med. eggs Pinch of salt

Preheat oven to 350\302\260. Grease pan with oil and sprinkle with flour

and put aside. Sift flour with sugar 2-3 times. Separate eggs; beat yolks

several minutes with mixer until very light. In separate bowl beat egg
whites with pinch of salt until foamy. Add cream of tartar. Continue to

beat until egg whites are stiff. With a wooden spoon, fold beaten egg
whites into beaten egg yolks, gently but quickly. Fold sifted flour with

sugar into egg mixture and pour into greased pan. Cut through batter
in the pan with knife or spatula several times. Bake at 300\302\260for 45

minutes, then raise to 350\302\260and bake 15 minutes more.

Walnut Torte: Bake 2 cakes individually. (Use same recipe twice.)

Baking pans should be 12 inches in diameter.

5 Ig. eggs
.

1 3/. c. fine ground walnuts
3/. c. powdered sugar 2 T. plain bread crumbs

Grease pan with oil and sprinkle with flour and put aside. Beat eggs
(whites and yolks) about 1 minute at high speed. Add sugar and beat

until thick. Mix bread crumbs with walnuts and fold into egg mixture by

hand. Bake at 350\302\260for 30-35 minutes. Do not slice these cakes.

Inside Filling: Make this recipe twice; once with chocolate and the
second time with Nescafe or Taster's Choice instant coffee.)

1/. c. cold milk 2 T. powdered sugar
1/ 2 c. boiled milk 4 T. Nescafe (or Taster's Choice)
2 Jumbo egg yolks 2 oz. chocolate
1 pkg. Oetker vanilla 1 stick butter

Mix cold milk, egg yolks, vanilla and powdered sugar and put aside.
Bring 1/ 2 cup milk to boil; remove from heat. Put egg mixture into milk;

mix until smooth. Add chocolate and mix until all is melted and has
smooth consistency. Put back on flame and cook 1-2 minutes longer.
Let cool. Cream 1 stick of butter. Add to cooled chocolate mixture until

smooth. Make this filling a second time but substitute instant coffee for

the chocolate this time. Thus you will have 2 different mixtures to spread

alternately on the cakes.)
(continued))
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layering Cake:

2 vials Oetker rum
2 vials Oetker arreck

Sprinkle all 4 cakes with flavoring (1 vial for each cake). Spread jam

on first layer, which was sprinkled with rum. Then spread chocolate
mixture. Place second cake on top, which was sprinkled with arrack.
Spread with jam. Then spread the Nescafe mixture. Place third cake

on top, which was sprinkled with rum. Spread with remaining jam. Then

spread the remaining chocolate mixture. Place the fourth cake on top,
which was sprinkled with arreck. Do not spread anything on top layer.)

1 (12-oz.) Jar currant Jam or Jelly)

Top Frosting: (For fourth cake

layer)

1 (18-oz.) ctn. sour cream 2 or more T. powdered sugar to

1 pkg. Oetker vanilla taste
2 c. fine ground walnuts

Mix 1
1/2 cups nuts, sugar, vanilla and sour cream. Spread entire

frosting mixture on the entire cake, top and sides. Sprinkle the remaining
'/2 cup nuts on top and sides of cake. Refrigerate 2-3 days. It tastes

better atter a few days of rest so all the flavors are set.)

Raisa Bratkiv)
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WALNUT TORTE)

18 eggs
3 1/2 c. sugar, divided
2 T. plain bread crumbs
1 pkt. baking powder
1 c. ground walnuts
Vanilla

Crisco

Walnut Torte Layers: Beat 12 egg yolks and 1 cup sugar in a

medium-sized mixer bowl until stiff peaks form. Add 2 tablespoons bread

crumbs and 1 packet of baking powder; mix well. Add vanilla, orange
peel and 1 cup ground walnuts to batter; mix well. In a separate bowt

beat 12 egg whites until peaks form; fold slowly into batter. Preheat
oven to 350

0
. Grease with Crisco and lightly flour 2 (9-inch) round layer

cake pans. Pour batter into prepared pans, dividing the batter evenly
into both pans. Bake 45 minutes or until surface springs back when

gently pressed with finger. Cool 30 minutes; loosen sides with spatula.

Remove and coolon racks. Torte Frosting: In a large mixing bowt mix
with a wooden spoon 1 pound of butter and 2 cups sugar; combine

well. Set aside. In a separate bowl mix 6 egg yolks and 6 tablespoons
sugar until stiff. Slowly combine with butter mixture in the large bowl; mix
well. Squeeze juice of 1/ 2 lemon; heat in saute pan. Add 2 tablespoons of

instant coffee; dissolve. Pour into mixture and mix well. Sprinkle torte

layers with rum and cover top, bottom and sides with frosting. Decorate
with walnuts.)

Flour

2 tsp. Instant coffee

1 lb. butter
1 lemon

1 med. orange peel
Rum)

Kateryna Dzwinyk)

,)
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MRS. BASARAB'S FABULOUS WALNUT

TORTE)

II
Basis\" for Filling/Frosting:)

1 sm. ctn. half & half

2 c. powdered sugar
2 tsp. vanilla extract (or vanilla

powder by Oetker)

In a heavy cooking pot or double boiler stovetop pot, combine 1

small container of half & half (begin cooking slowly over small flame).

Gradually stir in 2 cups powdered sugar; continue on low simmer for

approximately 45 minutes or until thickened. Stir in 2 teaspoons vanilla
extract (or vanilla powder by Oetker). Stir in 2 teaspoons Oetker pudding
(dissolved in a little half & half or milk). Continue with gentle simmer until

mixture begins to bubble a little; stop, remove from heat immediately. Set

aside.

Tip: This bums easily. Must keep stirring this over low flame through-
out cooking time. Prepare 2 springform pans. Butter up bottom and
sides. Dust with flour; set aside. Divide each of the following ingredients
in half (one for each pan):)

2 tsp. vanilla pudding by Oetker,
dissolved In little bit of half &

half or milk)

1 lb. (4 c.) grated walnuts
ST. plain bread crumbs

14 eggs

Take 7 eggs and separate; whites in one bowl, yolks in another bowl.

Beat egg whites until somewhat stiff. Add 1 teaspoon cream of tartar
and continue beating for a good 3 minutes until stiff peaks form; set
aside. Now, beat the egg yolks with 7 tablespoons regular sugar. Egg
Mixture: Combine or \"old

ll
together yolk mixture with egg white mixture.

Gently stir; set aside. Walnut Mixture: Combine 2 cups grated walnuts
with 3 tablespoons plain bread crumbs. Mix well; set aside. Combine
Walnut Mixture with Egg Mixture. Stir them together well. Pour and

smooth out into pan. Bake in 350\302\260(or 325\302\260)oven for approximately 45
minutes. (Careful first 15 minutes not to disturb.) Let cool before taking

out of pan. (You know it's done when cake appears to have shrunk
away from sides of pan and toothpick comes out clean. Repeat above

process for second pan. This will create 2 walnut cakes (or 2 loaves).)

2 tsp. cream of tartar

14 T. regular sugar)

(continued))
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Filling/Frosting, Combine:

3 tsp. Instant coffee
2 tap. already made coffee (or

water), Just enough to dissolve

Instant coffee & create syrupy
consistency (set aside)

Blend 2 sticks butter (room temperature) in electric mixer. Let blend
several minutes until smooth. Slowly, 1 spoonful at a time, add \"Basis\"

for filling; blend well. Divide this mixture in half. Take 1/2 the mixture
and set aside. Take remaining mixture and divide that in half. Now you
will have mixture divided in 3 parts:

1. One Half (coffee-flavored 2. One Quarter (currant filling)

frosting) 3. One Quarter (apricot filling)

15t Part: With the one half mixture, add coffee mixture and blend

well in mixer with 2 teaspoons or more of freshly squeezed lemon juice.
2nd Part: With the one quarter part, return to mixer; blend well with 1

tablespoon or more of currant jelly. Consistency must be stiff, not

runny. 3rd Part: With second quarter part, return to mixer. Blend well

with 2 tablespoons apricot preserves, keeping it stiff. Careful that it

doesn't become runny. Assembly: Make aluminum foil bottoms to hold
torte (round cardboard cut-outs lined and bordered with aluminum foil).
Slice each walnut loaf in half horizontally. With both sides open, sprinkle

rum (Myers rum-original dark). Place first layer, cut end up, on alumi-
num-lined cardboard. Spread currant jelly and filling. Place top half of
loaf on top, like a sandwich. Now, spread the coffee frosting on top of
loaf. Slice another loaf in half horizontally. Again, separate and sprinkle

a little rum. Place second -half\" on top of first loaf. Spre\037d apricot

preserves and filling on top and like a sandwich, return top half. Spread

coffee frosting all over torte, tops and sides. Sprinkle heavily with grated
walnuts. Enjoyl)

Olga Basarab)

1.50)
27987-99)))



iii))

KONA COFFEE TORTE)

1 1/2 T. Instant coffee powder
1 c. cold wat.

6 egg yolks
2 c. sugar
2 c. sifted all-purpose flour

Orange Filling:)

3 tap. baking powder
1/. tsp. salt
1 tap. vanilla

1 c. ground walnuts.
6 stiffly beaten egg whites)

1 c. butter or margarine
2 c. sifted confectioners' sugar
2 tap. cocoa (dry)

Mocha Frosting:

2 c. sifted confectioners' sugar 2 T. cold water
2 tsp. cocoa (dry) 3 T. butter, melted
1/2 tsp. Instant coffee powder 1/2 tap. vanilla

Dissolve coffee powder in cold water. Beat yolks until light and fluffy.

Gradually add sugar, beating until thick. Sift together dry ingredients;
add to yolks alternately with coffee, beating after each addition. Add

vanilla and nuts. Fold in stiffly beaten egg whites. Bake in 3 paper-lined
9 x 1 1/2-inch round pans in slow oven (325\302\260) for 30 minutes or until

done. Cool 10 minutes. Remove from pans; cool. Fill cake with Orange
Filling; frost top with Mocha Frosting. Filling: Cream butter; add confec-

tioners' sugar, creaming well. Beat in cocoa, coffee powder, cold water

and orange juice. Frosting: Mix confectioners' sugar, cocoa and coffee
powder; add cold water, melted butter and vanilla. Beat until frosting is
of spreading consistency.)

1/2 tsp. Instant coffee powder
2 T. cold water

2 T. orange Juice)

Raisa Bratkiv)
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POppy SEED TORTE)

1/2 c. butter
1 T. grated lemon peel

1 tap. vanilla
1/2 c. sugar
4 egg yolks, well-beaten

2 1/. c. sifted flour)

2 1/. tsp. baking powder
1/2 c. freshly ground poppy seeds
3/. c. milk

4 egg whites
1/2 c. sugar)

Filling:

1 pt. heavy cream Sugar

1/2 tsp. vanilla

Grease bottom of 8-inch tube pan. Cream butter with lemon peel,
vanilla and 1/ 2 cup sugar until light and fluffy. Add egg yolks, 1 at a
time, beating well after each addition. Sift together flour and baking
powder. Add flour and poppy seeds alternately with milk to butter mix-
ture. Beat only until smooth after each addition. Beat egg whites until

frothy, then gradually add sugar until soft peaks form. Gently fold egg

whites into batter. Pour batter into tube pan. Bake at 350
0

for 45 minutes.
Invert cake when baked and cool 1 hour. Remove cake from pan and

slice into 3 layers. Filling: Whip heavy cream with vanilla; sweeten to

taste. Place 1/3 topping between each layer and on top. Makes 8-10
servings.)

Raisa Bratkiv)
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MRS. BASARAB'S IIHEAVENLYI. UKRAINIANI

FRENCH TORTE)

Dough: (prepare In advance))

3 1/2 c. flour

2 sticks butter (1/1 lb.)

1 heaping T. Crisco

Combine/chop well first 3 ingredients with half-moon pie tool or butter
knife. Slowly mix in 3 egg yolks. Slowly add 1 whole small container of

whipping cream. Knead until doughy, to a smooth consistency. Divide

dough into 8 equal parts. Cover and refrigerate overnight or for at least

4 hours. Cut out 8 circles of waxed paper (outlined from bottom of

springform pan). Remove dough from refrigerator. Flatten out each
dough part with thumbs and fingers like a pancake, Center on top of
first sheet of round waxed paper. Roll out with rolling pin (center out,
just short of edge) evenly until dough covers all of waxed paper. Smooth

out edges with fingers and again with rolling pin. Place on cookie sheet.
Prick dough throughout with fork, creating holes so as dough will not

bubble up while baking. Bake in oven (350/325\302\260) for approximately 10

minutes, just until slightly browned. Repeat with remaining 7 dough

parts. Let cool and set aside.)

3 egg yolks
1 sm. ctn. whipping cream (1 pt.))

U
Basls

u
for Filling/Frosting:)

1 sm. ctn. half & half

2 c. powdered sugar
2 tsp. vanilla extract (or vanilla

powder by Oelker)

In a heavy cooking pot or double boiler stovetop pot, combine 1 small

container of half & half with 2 cups powdered sugar. Cook slowly over

stovetop for approximately 45 minutes or until thickened. Add 2 tea-
spoons vanilla extract (or vanilla powder by Oetker). Add 2 teaspoons
Oetker pudding (dissolved in a little half & half or milk). Continue cooking
until it begins to bubble. Stop; remove from heat immediately. Set aside.

FlilinglFro8tlng: In mixer blend 2 sticks butter. Slowly add NBasis\" only

1 spoonful at a time. Continue blending for at least 5 minutes. Divide

this mixture into 3 parts. First part is slightly more. This will become the

IIFrosting.
II

1 st Part .Frosting: Retum to mixer. Blend in real freshly
squeezed lemon juice; blend well. Set aside.)

2 tsp. vanilla pudding by Oetker

(dissolved In little bit of half &
half or milk))

(continued))
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2nd Part Currant -Filling\": Return to mixer. Blend in a few spoonfuls
of currant jelly. Careful to keep thick consistency. Can't be runny. 3rd
Part Apricot HFllling\": Return to mixer. Blend in a few spoonfuls of
apricot preserves. Mix thoroughly, keeping thick consistency. Assem-
bly: Make aluminum foil bottoms to hold torte. (Round cardboard cut-
outs lined and bordered with aluminum foil.) Place first of the 8 wafers
on aluminum platter, top side up, waxed paper removed from bottom.

Carefully spread currant jelly mixture thinly and evenly on top of wafer.
Place second wafer on top. This time top side down, removing waxed

paper from top. Carefully spread apricot preserve mixture thinly and
evenly on top of wafer. Repeat, spreading alternate layers of filling

(make sure there is enough filling for all layers) until you place last
wafer on top. (If you are a little short, you may take some from first

part, reserved for frosting.) With cookie sheet, gently press down firmly
to press together all layers, ever so slightly. Now you are ready to frost

entire torte! Top and sides. Decorate as desired!)

Olga Basarab)

MERINGUE TORTE)

6 egg whites

1/.. tsp. cream of tartar

Beat egg whites and cream of tartar until foamy; gradually add sugar,
beating on high speed. Continue beating until very stiff peaks form.

(Inadequate beating will give a weepy shell.) Form 2 (9-inch) circles on

heavy brown paper on baking sheet (use 2 if your baking sheet cannot
hold 2 circles); make edges higher than middle to hold filling. Bake at

275
0

for 1 1
/2 hours; turn off heat and leave in oven until oven cools.

(Overnight is easiest.) Keep baked meringues in plastic bags or plas-
ticware container until ready to assemble. Ideas for meringue tortes:

There are infinite numbers of variations for this recipe. Prepared pack-

aged pudding and pie filling (lemon, lime, chocolate, butterscotch), pre-

pared according to directions and cooled, is one easy filling for inside

and top of torte. Sliced, sweetened fresh fruit (strawberries, peaches,

etc.) is another good filling. Decorate top with whipped cream for all vari-

ations.)

1 1/2 c. sugar)

Raisa Bratkiv)
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MOCHA FLAVORED SOUR C'REAM CAKE)

Cake:)

3 c. flour
3 tsp. baking powder

1 tsp. baking soda
1 tsp. salt

Filling:

6-oz. pkg. (1 c.) semi-sweet
chocolate morsels)

1 c. margarine
1 c. sugar
3 eggs
1 c. sour cream)

1/2 c. firmly-packed brown sugar
2 T. freeze-dried coffee)

Coffee Glaze:

2 tap. Taster's Choice freeze-dried 3 T. boiling water
coffee 13/.. c. sifted confectioners' sugar

Preheat oven to 350\302\260.Cake: Combine flour, baking powder, baking

soda and salt in bowt; set aside. In another bowl combine margarine
and sugar; beat until creamy. Add eggs, 1 at a time, beating thoroughly
after each addition. Add flour mixture alternately with sour cream. Beat
thoroughly after each addition. Filling: Combine all 3 ingredients in one
bowl. Spoon 1/3 cake batter into greased 10-inch bundt pan. Sprinkle

with 1/2 filling mixture. Cover with another 1/3 batter, then sprinkle with

remaining filling and cover with remaining batter. Bake at 3500
for 1

hour 10 minutes. Cool 15 minutes in pan. Turn out onto cake rack. Cool

completely at room temperature. Drizzle this cake with Coffee Glaze.
Glaze: Dissolve coffee in boiling water and add to confectioners' sugar.

Stir until smooth. If you prefer a thicker glaze, then slowly add more

confectioners' sugar. This is a delicious cake.)

Raisa Bratkiv)

27987 -99)
I55)))



iii))

COFFEECAKE)

1 c. milk 3-4 c. flour

3/ 4 c. sugar 2.3 SOLO fillings, any flavor
2 pkga. dry yeast desired

1/2 c. margarine, softened 1 c. or more 011 for dipping hands
2 eggs, pre-beaten In as you knead dough
1 tap. salt 1 stick margarine, melted

Start the yeast in 1/ 2 cup of lukewarm milk and '/4 cup sugar and 1
cup flour. Mix well, cover and let rise in a warm place until it bubbles.

Add remaining milk, sugar, then margarine; mix well. Add pre-beaten
eggs and salt; mix well. Add flour, 1 cup at a time; mix well after each
addition until it thickens. Knead the dough until it falls away from your
hands and is soft to your touch. Dip your hands in a dish of oil as you
are kneading. This method prevents your from adding too much flour

into the dough above what the recipe calls for and the dough is softer

as a result. Cover, let rise in a warm place until doubled in size. Punch

it down and let rise again. Divide dough into 3 sections and roll it out

into 3 rectangular-shaped sheets. Put 2/3 of can of SOLO filling. onto

the center '/3 part of the sheet, cut strips from the end of the filling

towards the outside of each side. Interlace these strips over the filling

(like a braid). Place onto a pre-greased baking sheet. Gently shape and
stretch it into a nice coffeecake shape. Cover and let rise in a warm
place until doubled in size. Bake at 3750

for 12-15 minutes, until golden
brown. Remove from oven and baste top with brush dipped in melted

margarine. Allow to cool, then sprinkle confectioners' sugar over it. May
be frozen if wrapped in cellophane and then in aluminum foil. Makes 3

regular-sized coffeecakes or 4 smaller ones.)

Raisa Bratkiv)
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CHEESECAKE)

Crumb Mixture:)

1/3 c. melted butter
11

/2 c. graham wafer crumbs

Cake Mixture:)

3 T. sugar
3/4 tsp. cinnamon)

2 c. dry cottage cheese
'/2 c. sugar
2 tap. lemon Juice

Rind of 1 lemon, grated
1/4 tap. salt

Crumb Mixture: Combine all ingredients. Press 2/3 mixture into

greased 9-inch springform pan (or other round pan with deep sides).
Chill until set. Cake Mixture: Mix cottage cheese. '/4 cup sugar. lemon

juice. lemon rind and salt by hand or with mixer at medium speed for

10 minutes. Blend in egg yolks. Mix in flour and cream; beat at medium

speed for 3 minutes. In separate bowl beat egg whites until frothy. Add
cream of tartar and remaining '/4 cup sugar. Beat until peaks form. Fold
cheese mixture into egg white. Pour into crumb-lined pan. Sprinkle
remaining crumbs on top. Bake at 300 0

for 1 hour. Turn off heat and
let cake stand in oven for 1 hour. Remove 'cake from oven; let stand 5
minutes. Remove from pan. Serves 12.)

4 eggs, separated
3 T. flour

2/3 c. light cream
1/4 tap. cream of tartar)

Raisa Bratkiv)
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NO,BAKE CHEESECAKE)

2 env. Knox unflavored gelatin
1 c. sugar
1/. tsp. salt

2 egg yolks
1 c. milk

1 tsp. grated lemon rind

Crumb Topping:

2 T. melted butter

1 T. sugar
1/2 c. graham cracker crumbs

Mix together unflavored gelatin, sugar and salt in top of double boiler.
Beat together egg yolks and milk; add to gelatin mixture. Cook over

boiling water, stirring constantly until gelatin is dissolved and mixture

thickens, about 10 minutes. Remove from heat; add grated lemon rind

and cool. Stir in creamed cottage cheese, lemon juice and vanilla. Chill,

stirring occasionally until mixture mounds slightly when dropped from

a spoon. While mixture is chilling, make crumb topping. Mix melted

butter, sugar, graham cracker crumbs, cinnamon and nutmeg; set aside.
Fold stiffly beaten egg whites and whipped heavy cream into chilled

gelatin mixture. Turn into a-inch springform pan; sprinkle top with crumb
mixture. (If desired, a or 9-inch square or 9 x 5-inch loaf pan may be
used; line with waxed paper and press crumb mixture in bottom of pan.
Turn in gelatin mixture.) Chill until firm. Unmold.

Variation: Fold in 1/2 cup well-drained, quartered maraschino cher-

ries and 1 C-ounce can well-drained, crushed pineapple. For 5-6 serv-

ings, use '/2 above gelatin recipe, but full amount of crumb mixture in

a-inch layer pan or pie plate. Use '/4 cup maraschino cherries and 5
ounces crushed pineapple. Makes 10-12 servings.)

3 c. creamed cottage cheese (24
oz.), sieved

1 T. lemon Juice
1 tsp. vanilla
2 egg whites, stiffly beaten

1 c. heavy cream, whipped)

1/. tsp. cinnamon
1/4 tsp. nutmeg)

Raisa Bratkiv)

I58)
27987-99)))



III)

CHEESECAKE WITH CHERRY OR BLUEBERRY

TOPPING)

Crust:)

1 1/. c. flour
1 stick butter

Mix all ingredients. Place in a 9 x 13-inch baking pan. Bake at 400 0

for 20 minutes; let cool.)

1/2 c. ground nuts)

Cream:)

11 oz. Philadelphia cream cheese 2 T. milk
1 c. powdered sugar 1 c. ground nuts

Mix cream cheese, sugar and milk with mixer and spread on cake.

Tip: Make small droppings of mixture throughout crust and then

spread to avoid mixing the crust with the cream. Sprinkle 1 cup nuts
over the cheese.)

Topping:

8 oz. Cool Whip

1 can pie filling, cherry or

blueberry)

Tip: Can use fresh fruits when In

season)

Spread Cool Whip over nuts (again first in small clumps, then spread).
Spread fruits over Cool Whip.)

Lisa Kulas)
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CHEESECAKE)

1 c. graham cracker crumbs
1 c. + 3 T. sugar, divided
3 T. butter, melted

5 (8-oz.) pkgs. Philadelphia cream
cheese,softened

3 T. flour

Mix graham crumbs and 3 tablespoons sugar with melted butter;
press onto bottom of a 9-inch springform pan. Bake at 350

0
for 6-10

minutes, depending on your oven. Meanwhile, beat cream cheese, 1
cup sugar, flour and vanilla on medium speed of electric mixer until well
blended. Add eggs, 1 at a time; mix on low speed just until blended.
Blend in sour cream. Pour over baked crust and bake at 350

0 for 1

hour or until center is set. Run a knife along rim of pan to loosen
cake. Cool cake completely before removing rim. Refrigerate 4 hours

or overnight. Top with cherry (or desired) topping.

Hint: Place another pan of boiling water under rack below cheese-
cake when baking to prevent cake from cracking.)

11/4T. vanilla
3 eggs
1 c. Breakstone sour cream

1 (21-oz.) can cherry pie filling, or

any other desired flavor)

Wally Chimiak)
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CHEESECAKE)

Filling:

1 (18-oz.) pkg. Philadelphia cream
cheese

1/ 2 c. sugar)

1/2 c. sour cream
2 eggs
1 tsp. vanilla)

Dough:
.

1 stick butter or margarine
1/2 c. sugar
2 eggs

Glaze: (mandatory))

1 T. milk
1 tsp. baking powder

1 c. flour)

1/2 c. sour Cream 1 tsp. vanilla
2 T. sugar

Beat cream cheese, sugar, sour cream, eggs and vanilla very well;

set aside. Mix together (knead) by hand all the dough ingredients.
Grease a 10-inch Pyrex glass pie dish. Sprinkle lightly with flour. Place

dough on glass dish. Pour cream cheese filling over dough. Bake at 350\302\260

for about 30 minutes. Mix together all ingredients for glaze. Immediately

spoon over cheesecake and bake an additional 5 minutes.

Anna Wereminski)

CRESCENT CHEESECAKE)

2 cans crescent rolls 1 egg yolk
2 Ig. pkgs. cream cheese 1/2 tap. vanilla

3/. c. sugar 1 tap. lemon Juice

Spread 1 can of rolls evenly on cookie sheet. Mix remaining ingredi-
ents until creamy. Spread over top of rolls. Top with other can of rolls.

Beat egg white and brush on top of rolls. Bake 20-30 minutes at 350\302\260.

After cooled, sprinkle with confectioners' sugar. Cut in squares.

Sophie Moshos)
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CHOCOLATE MARBLE CHEESECAKE)

Crust:)

1 pkg. Duncan Hines Moist Deluxe 1/2 c. Crisco 011, or Crisco Puritan

devll's food cake mix oil)

Filling:

3 (8-oz.) pkgs. cream cheese,
softened

3/ 4 c. sugar
1/2 tsp. almond extract

Preheat oven to 350\302\260.Grease a 9-inch springform pan. Crust: Com-

bine cake mix and oil in large bowl. Stir until well blended. Press mixture
into bottom of pan. Bake at 350\302\260for 22 minutes. Remove from oven.
Increase oven temperature to 450\302\260. Filling: Combine cream cheese,
sugar and almond extract in large bowl. Beat at medium speed with

electric mixer until blended. Add eggs. 1 at a time, beating well after
each addition. Remove 1 cup batter to small bowl; add melted chocolate.

Spoon plain batter into warm crust. Drop spoonfuls of chocolate batter

over plain batter. Run knife through batters to marble. Bake at 450\302\260for

7 minutes. Reduce oven temperature to 250\302\260. Bake for 30 minutes

longer or until cheesecake is set. Loosen cake from sides of pan with
knife or spatula. Cool completely on rack. Remove sides of pan. Refrig-

erate until ready to serve. Makes 12-16 servings.)

3 eggs
1 (1-oz.) sq. unsweetened
chocolate, melted)

Tiya)
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CRANBERRY CHEESECAKE IN GINGERSNAP

CRUST)

Crust:)

2 3/. c. ground gingersnaps
2 T. sugar
1 tsp. ground cinnamon

Spray a 10-inch round diameter springform pan with spray. Wrap the
outside of the pan with 2 layers of aluminum foil. Blend the cookie
crumbs, sugar and cinnamon in food processor. Add butter and process
until incorporated. Press crust into bottom of pan. Makes 1 (10-inch)
crust.)

1/2 c. melted butter
Nonstick vegetable spray)

Cranberry Sauce:

1 c. fresh or frozen cranberries 1 tsp. minced orange zest
6 T. sugar 1/. tsp. ground cinnamon
1/3 c. orange Juice 1/. tap. ground nutmeg

Combine all ingredients in a saucepan set over medium heat. Cook,

stirring occasionally until mixture thickens and cranberries pop, about

5 minutes.)

Filling:)

2 Ibs. cream cheese
11/2 c. sugar

5lg.eggs
1 c. sour cream

Preheat oven to 3500
. Put cream cheese in bowl of mixer and mix

with paddle until creamy. Beat in sugar. Add eggs, 1 at a time. Add
sour cream, heavy cream and vanilla. Add 1 cup Cranberry Sauce.

Pour filling into prepared crust. Place springform pan in a large deep
pan (like a roaster) and add 2 inches of hot water to pan. Bake until

cheesecake puffs around edges and is set, about 1 1/2 hours. Cool 1

hour. Decorate with pecans on the sides and frost with plain sour cream.
Serve with dollop of Cranberry Sauce and some orange zest.

Maria Kulas)

1/2 c. heavy cream

1 T. vanilla
1 c. cranberry compote)
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CHERRY CHEESE COFFEECAKE)

1 (8-oz.) pkg. cream cheese,
softened

1/3 c. powdered sugar
1 egg, separated

1/3 tsp. vanilla or almond extract

Glaze:)

2 (8-oz.) pkgs. refrigerated
crescent rolls

1 c. canned cherry pie filling, or

any flavor desired)

1/2 c. powdered sugar 1-2 tsp. milk

Preheat oven to 350 0
. In a bowl combine cream cheese, 1/3 cup

sugar. egg yolk and vanilla; mix until smooth. Unroll crescent rolls and

reserve 4 triangles for decoration. Separate remaining dough into 12
triangles and arrange on 15-inch baking stone with points toward center.

Roll dough into a 14-inch circle with dough and pizza roller to seal

seams. Cut out center of dough using 3-inch Cut-N-Seal and discard.

Spread cream cheese mixture over dough to within 1/2 inch of edges;
top with pie filling. Roll remaining dough into a rectangle. 6 inches wide
and 7 inches long. Cut lengthwise into 12 strips. Twist strips and place
in spoke-like fashion over filling. Press ends to seal at center and outer

edges. Brush strips with lightly-beaten egg white. Bake 25-30 minutes
or until golden brown; cool slightly. Glaze: Mix remaining sugar and milk

until smooth; drizzle over coffeecake. Light Version: Use refrigerated

French bread loaf for bottom and refrigerated breadsticks on top. You

may use light cream cheese but not fat-free.)

Olya Kinal)

BABA'S CARROT CAKE)

3 c. flour

2 c. sugar
2 tsp. baking powder

2 tap. baking soda
2 tsp. ground cinnamon

Mix dry ingredients; add all of the remaining ingredients. Pour into
bundt pan and bake at 350

0
for 1 hour.)

2 c. grated (pur8ed-lIke) carrots

1 c. 011

4 whole eggs
11/2 c. crushed walnuts)

Anna Kolaczko Trynoha)
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CARROT CAKE WITH FROSTING)

4 whole eggs
2 c. sugar
2 tsp. baking soda
1 tsp. salt

2 tsp. cinnamon

Beat eggs in large mixing bowl, 1 at a time. Add sugar, soda, salt
and cinnamon, then mix well after adding each ingredient. Add carrots;

mix. Add flour, a little at a time, while stirring the mixture. Slowly pour
in the oil as you hand-stir the mixture until the oil is mixed in. Pour into a

9 x 13 x 2-inch pre-greased baking pan. Bake at 350 0
for 40-45 minutes.)

2 c. carrots, pur8ed, or 2 Jars
baby Junior size carrots, pureed

2 c. flour
1 1/2 c. 011)

Frosting:

1 (8-oz.) pkg. Philadelphia cream
cheese

1/ 2 c. margarine

Mix all ingredients with electric mixer and add confectioners' sugar.
a little at a time, until it reaches the frosting consistency that you want.

Frost cooled cake.)

1 tsp. vanilla

1 c. confectioners' sugar, or more)

Raisa Bratkiv)

SUPER CARROT CAKE)

1 c. sugar
1 c. vegetable oil
3 eggs
11/3c. flour

11/3 tsp. EA. baking soda, baking

powder, cinnamon

Combine sugar, oil and eggs; beat well. Add the next 5 ingredients
and beat well. Lastly, add grated carrots and crushed walnuts or raisins.

Bake at 300 0
in a greased angel food cake pan or a 9 x 9-inch pan for

60 minutes.)

1/2 tap. salt

2 c. carrots, grated

1/2 c. crushed walnuts or raisins)

Icing:)

4 oz. cream cheese, softened 1 c. sifted Icing sugar
2 T. butter, softened 1 tsp. vanilla

Beat until creamy and ice the cake.)

Stephanie Moroko)
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PUMPKIN CAKE)

2 c. flour
2 c. sugar
2 tsp. baking soda
1 heaping tsp. cinnamon

Combine the above 7 ingredients in a mixing bowl. Add:)

1 tsp. baking powder
1 tap. salt
Dash nutmeg)

4 beaten eggs 2 c. pumpkin

1 c. 011

Mix well and pour into 2 greased and floured cake pans (round 8 or

9-inch). Bake at 3500
for 35 minutes or until done. (Cupcakes 20-35

minutes.)

Icing:)

21/4 c. powdered sugar 1/4 c. butter, softened
4 oz. cream cheese, softened 1 tsp. vanilla

Beat the cream cheese with the butter. Add the powdered sugar

and vanilla.

Note: This cake is very good refrigerated.)

Hanusia Glubisz)
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CHOCOLATE DELUXE ZUCCHINI CAKE)

3 c. sifted flour

11/4 tap. baking powder
11/4tsp. baking soda

1 tap. salt

1/4 tsp. cinnamon

4 eggs
3 (3-oz.) sq. unsweetened melted

chocolate

Note: When using young zucchini, grate with clean, washed skin. If

the zucchini is very large with hard skin, peel the skin first. Sift together
the flour, baking powder, baking soda and salt. Beat eggs with sugar

until creamy. Add cinnamon, vanilla and almond extracts; mix well. Add

melted chocolate; mix well. Add oil; mix well. Add the dry ingredients

to the batter mixture in several portions at a time. Squeeze excess
moisture from the zucchini. Fold in zucchini and nuts. Pour the batter
into a greased and floured tube or bundt pan. Bake in a preheated
350

0
oven for 1 hour and 40 minutes or 1 hour and 15 minutes for 3

medium loaves.)

3 c. sugar
1

1/2 c. 011

1 1/1 tsp. vanilla
1/1 tap. almond extract
3 c. coarsely grated zucchini

1 c. chopped nuts)

Darka Raczkiewycz)

LICHT APPLE CAKE)

4 peeled, sliced Ig. apples 1 T. baking powder
1 T. sugar 1/ 2 tap. salt

1 T. frozen apple Juice 1/1 c. canola 011

concentrate, undiluted 1 c. apple Juice
2 tsp. ground cinnamon 4 tap. vanilla
11/2 c. unbleached flour 1 egg
11/1 c. whole-wheat flour 5 egg whites
3/ 4 c. sugar 1/2 c. orange Juice

Spray ring mold or fluted tube pan with nonstick vegetable coating.
Place apples in large bowl. In separate bowl combine 1 tablespoon

sugar, 1 tablespoon apple juice concentrate and cinnamon. Pour over

sliced apples and stir until apples are evenly covered. Set aside. In

separate bowl mix together flours, 3/4 cup sugar, baking powder and
salt; stir in oil, 1 cup apple juice concentrate, vanilla, egg, egg whites
and orange juice. Pour 1/ 2 the batter into prepared mold. Layer '/2 the

apple mixture over batter, then repeat with remaining batter and apples.

Bake at 350
0

for 1 1
/2 hours. Remove from oven. Allow to cool before

removing from pan.)

Julie Bajalcaliev)
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APPLE CAKE
(PliATsok))

1 stick butter, salted or unsalted 11/2 tap. baking powder
1 c. sugar 1 tsp. vanilla

2 whole eggs 31/2 c. flour
2 T. sour cream 8 med. apples (Mcintosh are best)

Beat together butter, sugar, eggs, vanilla and sour cream. Mix flour

and baking powder together; add to above mixture. Peel and core
apples. Cut apples in about 8-12 pieces each. Bring apples in 2 table-
spoons sugar just to a boil; drain well. Divide dough into 2 portions.

Roll out dough to fit a 9 1/2 x 12-inch pan. Grease a 91/2 x 12-inch pan
and lay first dough portion. Arrange all of the apples on dough. Cover
apples with second portion of dough. Bake at 350\302\260for about 40 minutes
or until done.)

Glaze: (opt)

5 full tsp. powdered sugar 8-7 drops hot water

6-7 drops rum extract (opt.)

Mix above ingredients well and brush onto cake after baking.

Anna Wereminski)

APPLE CAKE)

5-8 meet. tart apples 1 tsp. salt
4 T. sugar 1 c. vegetable oil
2 T. cinnamon 1/4 c. orange Juice
3 c. flour 1 tsp. vanilla
1 c. sugar 4 Ig. eggs
3 tsp. baking powder Confectioners' sugar

Heat oven to 325\302\260.Grease a 10-inch tube pan. Peel and cut apples

in 3/ 4-inch pieces. Mix sugar and cinnamon with apple pieces. Let stand.

Beat the remaining ingredients by hand in large bowl until smooth, about
5 minutes. Pour 1/ 2 of batter into pan. Arrange 1/2 the apple mixture
over batter. Pour balance of batter in and cover with rest of apple
mixture. Bake for 1 1/2 hours; coolon wire rack. Invert and dust with
confectioners' sugar.)

Genya Tchoryk)
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APPLE KUCHEN)

1/ 2 c. butter
3 T. sugar
1/4 tap. salt

2 eggs
1 pkg. dry yeast
2 c. sifted flour (add 1 c.)
1/2 c. warm water

Cream butter, sugar and salt. Add eggs and beat vigorously.Dissolve

yeast in water and blend in 3 tablespoons flour. Add to first mixture.

Beat in remaining flour with milk. Let dough rise until double in bulk.

Prepare apples, sliced lengthwise into wedges. Roll dough to size of

jellyroll pan. Grease pan and place dough in it. Arrange apple wedges
in rows on dough; sprinkle with raisins, cinnamon and sugar; spread
with melted butter. Bake at 350 0

for about 30 minutes. Makes about
12 servings. Very good with plums, sliced peaches, or drained pine-

apple rings.)

1/4 c. milk

3 Ibs. tart apples

1/2 c. raisins
1 tap. cinnamon

3 T. sugar
Melted butter)

Slava Miskewitch)

APPLE NUT CAKE

(ORiGiNAl))

3 eggs
1 c. 011

2 c. sugar
2 1/2 c. flour
1 tsp. salt

1 tsp. baking soda
1 tsp. baking powder

With a heavy-d\037ty electric mixer, mix eggs, oil and sugar for 3 min-
utes. Meanwhile, sift together the flour, salt, baking soda, baking powder
and cinnamon. Add to the liquid mixture and mix for 2 minutes. Gently
fold in the apples and nuts until moist. Add the maple flavoring and
mix gently. Pour into 2 bread pans or 1 long cake pan. Sprinkle with

butterscotch morsels. Bake at 3500
for 1 hour and 10 minutes or un-

til brown.)

1 tsp. cinnamon
3 c. chopped fresh apples
1 c. nuts (opt.)
1 tsp. maple flavoring

1/4 c. Toll House butterscotch
morsels)

Aphanasia Raczkiewycz)
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HONEY CAKE)

3 eggs
1 c. sugar
1 c. honey

1 c. coffee, cooled
11/4tsp. baking powder

11/4 tsp. baking soda
1 tsp. vanilla

1 tsp. ginger

Cream eggs and sugar. Add the remaining ingredients in order, ex-

cept walnut halves, if using. Pour mixture into a greased and floured

oblong pan lined with brown paper. Arrange walnut halves on top, if

using. Bake in a 350 0
oven about 1 hour or until inserted toothpick

comes out dry. Cool completely before removing from pan.
.

Apolina Weres\037czak)

1 tsp. cinnamon
1 tsp. nutmeg

Grated peel & Juice of 1 orange
3 T. all

3 c. sifted flour
1/2 c. ground walnuts (opt.)
Walnut halves (opt.))

HONEY CAKE

( MEdivNyk))

5 eggs
'/4 c. all

'/4 c. honey
1 c. sour cream

1 c. sugar
2 tsp. vanilla

Mix flour, baking soda, baking powder and salt in a bowl; set. aside.

Meanwhile, mix eggs, oil, honey, sour cream, sugar and vanilla together

in a large bowl. Slowly add the flour mixture while beating with mixer,
1-2 tablespoonfuls at a time. Add nuts. Line a 9 x 12-inch pan with

waxed paper. Pour batter in pan and bake at 325 0
for 1 hour.

Mary Niznik (Kuczer))

3 c. flour

2 tsp. baking soda
3 tsp. baking powder

1 tsp. salt
1 c. walnuts)

1.70)
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MEDIVNYK

(HONEY CAkE))

8 eggs, separated 1/2 t8p. salt

1 c. honey 1 tsp. baking powder

1 c. sugar 1/2 t8p. ginger
1/2 c. corn 011 1 t8p. cloves
1/ 2 tsp. baking 80da, dissolved In 1 tsp. allspice

2 T. hot water 1 T. brandy or whl8key
2 c. flour 3/ 4 c. chopped walnuts (opt.)

Sift dry ingredients together 3 times. Beat egg yolks until thick. Add
sugar and beat. Melt honey; cool and add to yolks and sugar mixture.
Add baking soda dissolved in hot water. While still beating, add oil.
Beat egg whites and fold carefully into batter with flour mixture gradually.
Add brandy and chopped walnuts. Pour into a tube pan and bake at
325\302\260for 1 hour.)

Victoria Kawka)

SOPHIE'S HONEY BREAD)

4 whole eggs
1 pkg. vanilla sugar
1 c. sugar

Mix well. Add:)

1 c. vegetable 011

1 c. milk
1 c. honey)

3 c. sifted flour 1/2 tsp. baking soda
1/2 t8p. baking powder

Mix well; pour in an oiled cake pan. Bake 45-50 minutes at 350\302\260.

Luba-Elena Gac)

27987-99)
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DIRT CAKE)

2G-oz. pkg. Orea cookies
1 c. powdered sugar

8 oz. cream cheese
1 pkg. Instant vanilla pudding

Cream together powdered sugar, butter and cream cheese. In an-

other bowl combine pudding, milk and Cool Whip. Add the 2 bowls

together into one. Crush Orea cookies. Layer in flower pot, Oreo cookies
(2-3 big spoonfuls), creamed mix (2-3 big spoonfuls). Chill in refrigerator
overnight. Decorate with gummi worms and flowers.)

31
/2 c. milk

1/2 stick butter

12 oz. Cool Whip)

Olga Doolin)

CHOCOLATE ECLAIR CAKE)

1 box graham crackers

2 (4-0z.) pkgs. instant vanilla
pudding

Mix pudding as directed on package. Blend in Cool Whip. Layer
whole crackers in bottom of 2 x 9 x 13-inch pan. Pour 1/ 2 the mixture
on crackers. Place second layer of crackers; pour on rest of mixture.

Place third layer of crackers and frost.)

8 oz. Cool Whip
4 c. milk (for pudding))

Frosting:

6 T. cocoa 3 T. soft butter

2 T. light Karo syrup 11/2 c. powdered sugar
1 tsp. vanilla 3 T. milk

Mix all ingredients well using mixer. Pour and spread over third layer

of crackers.)

Olga Doolin)
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UPSIDE,DOWN CAKE)

11/3 c. all-purpose flour
2/3 c. granulated sugar
2 tsp. baking powder

1/.. tsp. ground ginger
2/3 c. milk

1/.. c. butter, softened
1 egg
1 tsp. vanilla

1/2 c. whipping cream
1 T. granulated sugar)

3 T. butter

2 T. mango chutney
1/3 c. packed brown sugar
1 T. rum or 1 T. water plus few

drops rum flavoring

,

1 Ig. mango
1 (8-oz.) can pineapple slices,

drained
1/.. c. coarsely chopped

macadamia nuts
1/.. c. shredded coconut, toasted

Preheat oven to 350
0

. Place the 3 tablespoons butter in a 9 x 1'/2-inch
round cake pan. Heat in the oven for 3-5 minutes or until melted. Snip

any large pieces of fruit in the chutney. Stir brown sugar, chutney and

rum or water and rum flavoring into melted butter in pan; spread evenly.
Peel, seed and slice mango into 1/..-inch slices. Cut 3 of the pineapple

slices into quarters. (Chill remaining pineapple slices for another use.)

Arrange pineapple pieces in pan. Arrange 9 of the mango slices around

pineapple pieces in pan. Chop remaining mango slices; set 1/ 2 cup
aside. (Chill any remaining slices for another use.) Sprinkle nuts and 2
tablespoons of the coconut on top of fruit slices. Set pan aside. In a
large mixing bowl stir together flour, 2/3 cup granulated sugar, baking
powder and ginger. Add milk, 1/.. cup softened butter, egg and vanilla.

Beat with a wooden spoon for 1 minute. Spoon into pan, gently spreading

evenly over fruit. Bake for 30-35 minutes or until a toothpick inserted

near center comes out clean. Cool cake in pan on a wire rack for 5
minutes. Loosen sides, invert cake onto a plate. Meanwhile, in a chilled

medium bowl, combine whipping cream and 1 tablespoon sugar. Beat
with chilled beaters of an electric mixer on medium speed until soft

peaks form. Just before serving, fold in remaining coconut and the 1/ 2

cup reserved chopped mango. To serve, cut warm cake into wedges.
Maria Kulas)
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SOCK,IT,TO,ME CAKE)

Streusel Filling:

1 pkg. Duncan Hines Moist Deluxe

Butter Recipe Golden cake mix,

divided)

2 T. brown sugar

2 tsp. ground cinnamon
1 c. finely-chopped pecans)

Cake:)

4 eggs
1 c. dairy sour cream

1/3 c. Crisco 011 or Crisco Puritan
011)

1/.. c. water
1/.. c. granu lated sugar)

Glaze:)

1 c. confectioners' sugar
.

1 T. milk

Preheat oven to 375\302\260.Grease and flour 10-inch tube pan. Streusel
Filling: Combine 2 tablespoons cake mix, brown sugar and cinnamon
in medium bowl. Stir in pecans; set aside. Cake: Combine remaining
cake mix, eggs, sour cream, oil, water and granulated sugar in large

bowl. Beat at medium speed with electric mixer for 2 minutes. Pour 2/3

of batter into pan. Sprinkle with Streusel Filling. Spoon remaining batter
evenly over filling. Bake at 375\302\260for 45-55 minutes or until toothpick

inserted in center comes out clean. Cool in pan 25 minutes. Invert onto
serving plate. Cool completely. Glaze: Combine confectioners' sugar
and milk in small bowl. Stir until smooth. Add more milk to thin glaze
as needed. Drizzle over cake. Makes 12-16 servings.)

Tiya)
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DOOLIN CAKE)

1 can crushed pineapple 1 stick butter
1 can cherry pie filling 1 bag crushed walnuts or pecans
1 box yellow cake mix 2 pkgs. soft cream cheese

One baking pan sprayed with butter-flavored cooking spray. Dump
1 can of crushed pineapple in bottom of baking pan; spread evenly. Do

the same with the cherry pie filling. Dump 1 box yellow cake mix on
top of crushed pineapple and cherry (cake mix must be dry). Cover top
of dry cake mix with butter (cut small pats of butter and be sure to cover

completely). Sprinkle on crushed walnuts or pecans and bake 45-60
minutes at 350\302\260.Let set 1 hour. Add sugar to cream cheese (per liking);

spread evenly over cake. Chill for 2 hours and serve.)

Olga Doolin)

BLUEBERRY SWEET CAKE)

2 1/2 c. sifted flour
1 tsp. ea. salt, baking soda &

baking powder
1 c. butter, softened

1 c. granulated sugar
2 eggs

Combine the flour, salt, baking powder and baking soda in a medium
bowl; set aside. Cream the butter and sugar in large mixing bowl. Beat
in the eggs and vanilla. Add dry ingredients alternately with buttermilk
and sour cream, beating well after each addition. Stir in blueberries and
nuts. Pour batter into a greased 10-cup bundt pan. Bake at 350\302\260for

about 1 hour; cool thoroughly in pan before removing. Drizzle: Combine
1 cup confectioners' sugar and 1 tablespoon milk. Drizzle the mixture
over the cooled cake.)

1 tsp. vanilla
1 c. buttermilk

1 c. sour cream
1 c. fresh blueberries

1 c. chopped nuts)

Tiya)
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MARIA'S YOGURT BLUEBERRY CAKE)

2 c. flour 1 c. vegetable 011

1 c. sugar 3 eggs
1 pkg. baking powder 1 (8-oz.) pkg. Dannon plain yogurt

1 pkg. vanilla sugar 1 pt. fresh blueberries

Mix all the ingredients, except the blueberries. Mix well. Divide the
batter in two. Flour or spray pan. Pour '/2 batter in prepared pan and
bake for 12 minutes at 350\302\260. Let stand for 10-15 minutes. Top with

berries; sprinkle with sugar. Pour rest of mixture on berries. Bake at
350\302\260for 30-35 minutes.)

Maria Panczyszyn)

CHERRY FUDGE CAKE)

1 box dark fudge cake mix 1.2 cans cherry pie filling

2 beaten eggs 1 tsp. almond extract

Mix all above ingredients and spread into a 9 x 13-inch greased and
floured pan. Bake at 350\302\260for 25-30 minutes.

Icing:

5 T. margarine 1 c. sugar
1/3 c. milk 1 c. chocolate chips

Boil all ingredients, except for the chocolate chips, for 2 minutes.
After boiling, remove from heat and add the chocolate chips.)

Tiya)
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POppy SEED CAKE

(MAkovYANyk))

4 c. flour 1 whole egg
2 sticks unsalted margarine 1/2 Ig. piece fresh yeast

1 1/2 c. sugar 1 c. milk
3 egg yolks 1 lemon rind, grated

Combine flour with margarine. Beat in mixer 1'/2 cups sugar, 3 egg

yolks (retain egg whites) and 1 whole egg. Heat milk. Put yeast into
bowl. Sprinkle with a little sugar. Pour milk over yeast until covered.

Let stand 10-15 minutes until yeast is dissolved. Mix by hand all ingredi-
ents to make dough until it does not stick to hand. Divide in half. Cover
each half with Saran Wrap and place in refrigerator overnight. Following

day, make filling. Combine 1 can Solo poppy seed and 1/2 lemon peel,
grated. Beat retained egg whites until thickened. Add 2/3 egg white to

poppy seed; mix well. Take out dough. Take each piece and roll out to
about '/2-finger thickness. Take remaining egg white and brush onto

rolled dough. Spread poppy seed mixture onto dough. Roll into loaf;

pinch ends together. Put into a 13 x 9 x 2 1/4-inch baking pan, each loaf
at an end of the pan. Cover and put into warm place for yeast to rise.
When risen, take 1 egg yolk, add a few drops of water and mix. Brush
loaf tops and bake at 350 0

for 1 hour.)

Olha Fedak)

POppy FORM CAKE)

1 can Solo poppy filling
1 c. butter
11/2 c. sugar
4 eggs, separated

1 tsp. vanilla

Cream butter and sugar until light and fluffy. Add Solo poppy filling.

Add egg yolks, 1 at a time, beating well. Blend vanilla and sour cream.
Sift together flour, soda and salt. Add gradually to Solo poppy mixture,
beating well. Fold in stiffly beaten egg whites. Pour into a greased 9 or
10-inch tube pan, which has bottom lined with waxed paper. Bake at

350
0

about 1 hour and 15-20 minutes or until done. Cool 5 minutes.
Remove from pan and peel off paper. Sift confectioners' sugar to deco-
rate on top.)

1 c. sour cream

2 1/2 c. sifted flour
1 tsp. baking soda

1 tsp. salt)

Olga Derkach)
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CHOCOLATE CHIP BANANA MUFFINS)

3/4 c. sugar
2 c. mashed bananas
2/3 c. oil

2 eggs
2 c. flour

1 tsp. baking soda

Heat oven to 350
0

. Prepare cupcake pan with paper liners. Mix sugar,
bananas, oil and eggs in large bowl. Stir in remaining ingredients, except
nuts and chocolate chips. Mix well. Add the chopped nuts and chopped
chocolate chips. Mix and pour into 12 muffin cups. Bake for 30 minutes.

Hanusia Glubisz)

2 tsp. vanilla
1/2 tap. baking powder
1/2 tap. salt

1 c. chopped pecans
1 c. chopped chocolate chips)

BLUEBERRY,ORANCE MUFFINS)

2 c. all-purpose flour 3/4 c. milk
1/2 c. sugar 1 c. blueberries
3 tsp. baking powder 1/3 c. 011

1/2 tsp. salt 1 T. grated orange peel
1 egg, beaten 2 T. orange marmalade

Heat oven to 400
0

. Prepare muffin tins. In medium bowl combine

flour, sugar, baking powder, salt and orange peel. Mix well and add

blueberries. In small bowl combine milk, oil, egg and orange marmalade;
blend well. Add to dry ingredients all at once. Stir just until dry ingredients
are moistened. Fill prepared muffin cups 2/3 full. Sprinkle some regular
sugar over the tops. Bake at 400 0

for 20-22 minutes or until golden

brown. Cool 1 minute before removing from pan. Serve warm.

Hanusia Glubisz)
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PECAN NUT CUPS)

1 stick butter or margarine,
softened

Mix and refrigerate overnight.

1 egg
3/4-1 c. light brown sugar
Dash salt

Take dough from refrigerator. Form dough into small balls (larger

than marble size). Spread dough in the mini...cupcake pan with your
thumb. Sprinkle nuts into the cups, then put in 1 heaping teaspoon of
the egg mixture. Sprinkle the rest of the nuts over the egg mixture.
Bake in 325

0
oven for 15...20minutes until golden or very lightly browned.

Olya Kinal)

3 oz. cream cheese
1 c. flour, sifted)

1 tsp. vanilla
1/2 c. chopped pecans)

SOLO APRICOT CUPS)

2 (3-oz.) pkgs. cream cheese 1 c. brown sugar

1 c. butter or margarine 1 c. Solo apricot filling
2 c. flour 1 c. chopped nuts (walnuts or
2 eggs pecans)

Blend cream cheese and butter or margarine into flour with a pastry
blender. Form into 48 (1-inch) balls. line miniature muffin pans with

balls of dough and shape into crusts. Filling: Combine eggs, brown

sugar. Solo apricot filling and nuts. Spoon into individual crusts and
bake at 3500

for 30-40 minutes; cool in pan.)

Mary Zelisko)
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QUICK WALNUT RAISIN CRESCENTS)

1 refrigerated folded pie crust
1 egg yolk

3 T. packed brown sugar
11/2 tsp. cinnamon

Unfold crust. Cut in quarters, then cut each quarter in 3 wedges.
Brush all 12 wedges with 1/ 2 the egg yolk. Sprinkle evenly with brown

sugar. cinnamon. raisins and nuts. Roll up each wedge, starting from
wide end. Place 2 inches apart on lightly-greased cookie sheet. Curve

ends to form crescents. Brush with remaining egg yolk. Bake in pre-

heated 400 0
oven for 12 minutes or until golden brown. Dust with

confectioners' sugar when cool.)

1/\037c. chopped raisins
2 T. finely-chopped walnuts
Confectioners' sugar)

Genya Tchoryk)

BUTTER, NUT CRESCENTS)

1 c. butter 2 tsp. vanilla
1/\037c. powdered sugar ,2 c. sifted all-purpose flour

1 T. water 1 c. finely-chopped pecans

Melt butter; stir in sugar, water and vanilla. Blend in flour gradually.
Blend in pecans gradually. Measure 1-11

/2-teaspoon portions and shape
dough into crescents. Bake on lightly-greased cookie sheet for 20 min-
utes at 3000

.)

Olga Kosar)

SUGAR COOKIES)

1/2 c. shortening 13/\037 c. unbleached flour
1/2 c. sugar 1 tsp. baking powder
1 egg 1 egg white

1 tsp. vanilla Colored sugar

Cream shortening (should be at room temperature); add sugar slowly.

Add egg and vanilla. Sift flour with baking powder and add to creamed

mixture. Dough should be easy to handle (if not. chill). Roll out 1/\037inch

thick. Cut out with cookie cutters. Brush with egg white and sprinkle
with colored sugar. Bake 10-15 minutes in preheated 375

0
oven. Makes

3 dozen.)

Nina Derkach)
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WALNUT COOKIES)

1 c. powdered sugar
1 c. regular sugar

Mix well.)

1 c. vegetable 011

1 c. margarine)

2 eggs 1 tsp. soda
1 tsp. cream of tartar

Add to sugar mixture. Mix in 4'/3 cups flour. Add 1 cup ground walnuts

(pecans could also be used). Refrigerate dough at least 4 hours or

overnight. Roll out small balls of dough, flatten down. Dip in sugar.
Place on cookie sheet 2 inches apart. Bake at 350\302\260for 15 minutes.

Daria Kusznir-Harrison)

SONIA'S FAVORITE CHOCOLATE PECAN

COOKIES)

1 c. lightly-salted butter, melted
3/\037c. firmly packed light brown

sugar
3/\037c. finely-chopped pecans
1 tsp. vanilla extract

Preheat oven to 375\302\260.Beat together butter and sugar. Stir in 3/ 4 cup

pecans and the vanilla extract. Mix flour and baking powder; beat into

the butter mixture. Shape dough into small balls. Place 1 inch apart on
ungreased cookie sheets. Flatten bottoms of cookies by gently pressing.
Bake about 12-15 minutes or until golden; cool. Melt chocolate in a pan
over a pot of simmering water. Dip flat bottoms of cookies into chocolate,
then into chopped pecans. Coolon waxed paper. Could drizzle melted

chocolate over tops of cookies with a fork, then sprinkle chopped pe-
cans. Enjoyl)

22/3 c. all-purpose flour
1/2 tsp. baking powder
2/3 c. semi-sweet chocolate pieces
3/\037c. chopped (not finely) pecans)

Sonia Glubisz)
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BUTTER PECAN TURTLE COOKIES)

Crust:)

2 c. flour

1 c. firmly packed brown sugar

Caramel Layer:

2/3 c. butter 1 c. chocolate chips
1/2 c. packed brown sugar

Preheat oven to 350\302\260. In large bowt combine all crust ingredients,
except pecans. Beat at medium speed until well mixed and particles

are fine. Press on bottom of 13 x 9-inch baking pan. Sprinkle pecans

evenly over unbaked crust. In 1-quart saucepan combine butter and
brown sugar. Cook over medium heat, stirring constantly until entire

top of mixture begins to boil. Boil 1 minute. stirring constantly. Pour
evenly over pecans and crust. Bake 18-22minutes or until entire caramel
layer is bubbly. Remove from oven. Immediately sprinkle with chips.

Allow to melt slightly (2-3 minutes). Swirl chips leaving some whole for

a marbled effect. Cool completely; cut into bars. Makes 3 doz\037n.

Nina Derkach)

1/2 c. butter, softened
1 c. whole pecan pieces)

NO,BAKE PEANUT BUTTER BARS)

Crust:)

2 c. Salerno graham cracker
crumbs

2 c. confectioners' sugar)

1 c. peanut butter, creamy
1 stick butter or margarine)

Topping:

1 (12-oz.)bag chocolate chips 2/3 c. peanut butter, creamy

Crust: Combine first 4 ingredients; knead into a ball. Spread this

into a jellyroll pan. If crumbly, add more peanut butter. Take the choco-

late chips and 2/3 cup of peanut butter and melt together in Pyrex cup
in microwave 1-2 minutes until smooth. Pour over crust in pan and

smooth with a spatula. Refrigerate, To serve, cut into squares.
Dolores Szynal)
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C'S PEANUT BUTTER COOKIES)

Cream:)

1 c. sugar
1 c. packed brown sugar

Add & beat well:)

1 c. softened sweet butter
1 c. creamy peanut butter)

2 eggs

Add:)

2 tsp. vanilla)

2 tsp. baking soda
31/2 c. flour (put in 2 c.; mix, then

add 1'/2 c. more)

Shape dough into 1-inch balls. Roll into granulated sugar. Bake at
3500

for 10-12 minutes on a lightly-greased baking sheet. Immediately

press '/2 chocolate Hershey kiss into center of each cookie.

Anna Zaderej)

KATRUSIA'S FAVORITE ALMOND SNOWBALL
COOKIES)

2 c. unsifted flour '/2 c. powdered sugar
1 c. sweet butter '/, tsp. salt
1 c. finely-ground almonds 1 tsp. vanilla extract

In a large bowl mix all the ingredients well. Shape into a ball; wrap

in plastic wrap and refrigerate for 1 hour. Preheat oven to 3500
. With

a teaspoon shape dough into small balls. Place on ungreased cookie
sheet, 1 inch apart. Bake for 12-14 minutes. Remove from baking sheet.

Roll in powdered sugar mixed with vanilla sugar while warm and again
when cool.)

Katrusia Glubisz)
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EGG SNOWFLAKES)

4 egg whites
Sah
3 c. milk

1 pkg. vanilla sugar

Beat egg whites until hard. Heat milk in pot with vanilla sugar. When

milk starts to boil, drop not quite full spoonfuls of the egg white into
milk. Do not crowd in pot, allowing room to turn over. Turn over with
slotted spoon. When done, remove with slotted spoon onto plate. Con-

tinue until all egg white mixture is used. Egg whites can be left refriger-

ated until following day. If doing so, drain any excess milk on plate.
This milk can then be used for the pudding. Option 1: Make pudding

per instructions on package. Put into refrigerator to chill. When thick..
ened, place egg whites on top. Pour caramel over (caramelize 4 table-

spoons sugar with a little water in pan).)

2 (3 to 4-oz.) pkgs. Instant vanilla

pudding (opt. 1), OR

Flam (opt. 2))

Option 2-Flam:

4 egg yolks
13/. c. water
1 (14-oz.) can sweetened

condensed milk

Beat all ingredients together. Pour into round 11/2-inch form or 9-inch

square baking pan. Place pan into larger pan filled with hot water; cook
55-60 minutes until center is well done. Transfer to platter when cooled

and place egg whites on top. Pour caramel over egg whites.

Raisa Bereza)

1/ 2 tsp. vanilla extract
1/2 tsp. salt)

THE FAMOUS CHOCOLATE CHIP COOKIE)

3/. lb. butter 4 eggs
1/2 c. granulated sugar 3'/2 c. flour

1 c. brown sugar '/. tsp. baking soda

'/. tsp. vanilla 1 (6-oz.) pkg. semi-sweet

'/. tsp. salt chocolate chips

Preheat oven to 350\302\260. Mix butter, white and brown sugar at low

speed for 2 minutes; add vanilla, salt and eggs. Mix ingredients for 1

minute at low speed, then for 2 minutes at high speed. Add flour and

baking soda; mix until flour is blended into a smooth dough. Add choco-

late chips and mix for 1 minute at low speed. Spoon off cookies onto

cookie pan and bake for approximately 8 minutes.)

Tiya)
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CHOCOLATE CHIP COOKIES)

21/4 c. flour 3/4 c. packed brown sugar
1 tsp. baking soda 1 tsp. vanilla extract
1 tsp. salt 2 eggs

1 c. softened butter 2 c. semi-sweet chocolate morsels

3/4 c. sugar 1 c. chopped nuts

Preheat oven to 375\302\260.Combine first 3 ingredients in a small bowl.

Beat butter, sugar, brown sugar and vanilla in large mixer bowl. Add

eggs, 1 at a time, beating well after each addition. Gradually beat in

flour mixture. Stir in morsels and nuts. Drop by rounded tablespoon
onto ungreased baking sheets. Bake in preheated 375 0

oven for 9-11

minutes or until golden brown. Let stand for 2 minutes, remove to wire
racks to cool completely. Makes 5 dozen.)

Nina Derkach)

OATMEAL CHIPPERS)

1/4 c. butter

Beat until creamed.)

1/4 c. shortening)

1/2 c. sugar
1/2 c. brown sugar)

1 egg
1/2 tap. vanilla)

Beat in sugar until fluffy. Beat in egg and van ilia.)

1 c. flour
1/2 tsp. baking soda
1/ 2 tsp. salt
1/2 tap. cinnamon

1/2 tsp. nutmeg

Sift dry ingredients and thoroughly combine into mixture. Stir in oats,

chocolate and nuts. Drop rounded teaspoonfuls about 2 inches apart
on greased baking sheet. Bake at 375\302\260for 9-12 minutes.

Sophie Moshos)

1 c. oatmeal
1/2 c. chopped walnuts (opt.)
1/2 (3-oz.) pkg. semi-sweet

chocolate pieces (opt.))
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MILK CHOCOLATE FLORENTINE COOKIES)

2/3 c. butter or margarine 1/4 c. milk

2 c. quick oat8, uncooked 1 tsp. vanilla extract
1 c. granulated sugar 1/4 tsp. salt
2/3 c. all-purpose flour 2 c. (111/2-0Z. pkg.) Nestle Toll
1/4 c. corn syrup House milk chocolate morsels

In medium saucepan melt butter; remove from heat. Stir in oats,
sugar, flour corn syrup, milk, vanilla and salt; mix well. Drop by level

teaspoon about 3 inches apart onto foil-lined baking sheets. With rubber

spatula. spread thinly. Bake in preheated 375\302\260oven for 6-8 minutes
until golden brown; cool. Peel foil from cookies. Over hot (not boiling)

water, melt morsels. stirring until smooth. Spread thin layer of melted

chocolate on flat side of 1/2 the cookies. Top with remaining cookies.
Makes 3 1/2 dozen sandwich cookies.)

Tiya)

CARAMEL OATMEAL CHEWIES)

1 c. chopped peanuts

1 c. (6 oz.) semi-sweet chocolate

pieces

1 (12.5-oz.) Jar (1 c.) caramel Ice

cream topping
1/4 c. all-purpose flour)

1 3/4 c. Quaker oats, uncooked
11/2 c. all-purpose flour
3/4 c. firmly packed brown sugar
1/2 tap. baking soda
1/, tsp. salt
3/ 4 c. (11/2 sticks) margarine,

melted

Heat oven to 350\302\260.Grease 13 x 9-inch baking pan. Combine oats,

flour. brown sugar, soda and salt; mix well. Stir in margarine. mixing
until well blended. Reserve 1 cup; press remaining onto bottom of

prepared pan. Bake 10-12 minutes or until light brown; 000110 minutes.

Top with nuts and chocolate pieces. Mix caramel topping and '/4 cup
flour until smooth; drizzle over chocolate pieces to within 1/4 inch of pan
edges. Sprinkle with reserved oat mixture. Bake 18-22 minutes or until

golden brown; cool. Makes 32 bars.)

Olga Derkach)
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CRAISINS, OATMEAL, WHITE CHOCOLATE

CHUNK COOKIES)

2/3 c. butter J softened

2/3 c. brown sugar
2 eggs
11/2 c. old-fashioned oats
11

/2 c. flour

Preheat oven to 375\302\260.Using an electric mixer, beat butter and sugar
until light and fluffy. Add eggs, mixing well. Combine oats, flour, baking

soda and salt in a separate bowl. Add to butter mixture in small amounts.

Stir in dried craisins and white chocolate chunks. Drop by rounded
teaspoonfuls onto ungreased cookie sheet. Bake 10-12 minutes or until

golden. Makes 2 1/2 dozen.)

1 tap. baking soda
1/2 tsp. salt

1 (6-oz.) pkg. cralsins
2/3 c. white chocolate chunks)

Lilia Zaparaniuk)

DIPPED CINGERSNAPS)

2 c. sugar
11/2 c. vegetable 011

2 eggs
1/2 c. molasses

4 c. all-purpose flour

4 tsp. baking soda
1 T. ground ginger

In a mixing bowl combine sugar and oil; mix well. Add eggs, 1 at a
time, beating well after each. Stir in molasses. Combine dry ingredients
and add gradually to the creamed mixture; blend well. (The dough can
be refrigerated at this point.) Shape the dough into 3/ 4 -inch balls and
roll in sugar. Place 2 inches apart on ungreased baking sheets. Bake

in a preheated 3500
oven for 10-12 minutes until the tops are cracked

and the cookies look done. Coolon a wire rack. Melt the chips with the

shortening in a small saucepan (or in the microwave), stirring until
smooth. Dip the cookies halfway; shake off the excess. Place on waxed
paper-lined baking sheets to harden. Makes about 6 dozen.)

2 tsp. cinnamon
1 tsp. salt
Additional sugar

2 (12-oz.) pkgs. vanilla baking

chips

1/4 c. shortening)

Tiya)

1.87)
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GINGERBREAD COOKIES)

1 c. packed brown sugar 2 tsp. ground ginger

1/3 c. shortening 1 tap. salt

1 1/2 c. dark molasses 1 tsp. ground allspice

7 c. flour 1 tsp. ground cloves
2 tsp. baking soda 1 tsp. ground cinnamon
2/3 c. cold water Creamy Frosting (below)

Mix brown sugar, shortening, molasses and water in large bowl. Stir
in remaining ingredients, except Creamy Frosting. Cover and refrigerate

about 2 hours or until firm. Heat oven to 350 0
. Lightly grease cookie

sheet. Roll 1/4 of dough at a time 1/4 inch thick on floured surface. Cut
with floured gingerbread cookie cutter. Place about 2 inches apart on
cookie sheet. Bake 10-12 minutes or'until almost no indentation remains
when touched in the center. Remove from cookie sheet. Cool com-

pletely. Decorate with frosting, sprinkles, raisins and candy.

Creamy Frosting:

4 c. powdered sugar 1 tsp. vanilla

5 T. half & half Food coloring, If desired

Mix all ingredients until smooth with a mixer and spread on ginger-

bread cookies.)

Olga Derkach)

NEAPOLITAN COOKIES)

2 1/2 c. flour
1 1/2 tsp. baking powder
1/2 tsp. salt

1 c. margarine or butter
11/2 c. sugar
1 egg

1 tsp. vanilla

Mix flour, baking powder and salt. Beat margarine at medium speed

for 30 seconds. Add sugar and beat until fluffy. Add eggs, vanilla and
flour mixture for 3 minutes. Line loaf pan, 9 x 5 x 3-inch, with waxed
paper (hang over side). Divide dough into 3 parts. Part 1: Add almond

extract and food color, put into pan. Part 2: Add nuts, put into pan. Part
3: Add chocolate, put into pan. Cover and chill for 4 hours. Lift dough

out and cut lengthwise, then crosswise, 1/8 to 1/4 inch. Arrange 1 inch
apart on cookie sheet. Bake at 350 0

for 10-12 minutes. Coolon rack.

VIana Kostiw Cirincione)

1/2 tap. almond extract
5 drops red food coloring
1/2 c. finely-chopped walnuts
1 (1-oz.) sq. unsweetened

chocolate, mened, cooled to
room temp.)

188)
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PINWHEELS)

2 c. sifted flour
1 1/2 tsp. baking powder
'/2 tap. salt

2/3 c. softened margarine
1 c. sugar

On a sheet of waxed paper. sift flour with baking powder and salt;
set aside. In large bowl. with electric mixer at medium speed. beat

margarine until light. Gradually beat in sugar. Add egg and vanilla;
continue beating until very light and fluffy. At low speed. beat in 1/ 2 of
the flour mixture. Mix in the rest of the flour mixture with the mixer to
form a stiff dough. Divide dough evenly into half. Add the chocolate to
1/2 ; mix well. Refrigerate both vanilla and chocolate doughs in separate
bowls until the next day. On the following day. roll each dough between
2 sheets of waxed paper to 8 x 12-inch size. Peel off top sheets of
waxed paper. Invert chocolate layer onto. vanilla layer. Peel off the top
sheet of waxed paper. With rolling pin or hands. gently press layers
together. Roll up. jellyroll fashion. Roll will be about 1

1
/2 inches in diame-

ter. Wrap in waxed paper and refrigerate overnight. On the third day,
preheat oven to 375\302\260.With a sharp knife. cut 1/e-inch slices from the
roll. Place slices, 2 inches apart. on ungreased cookie sheets. Bake
8-10 minutes or until lightly browned. Remove from cookie sheets and
coolon wire racks. Makes about 4 dozen cookies.)

1 egg
1 tap. vanilla extract
2 sq. unsweetened chocolate,

melted)

Steph Kawka)

POTATO CHIP COOKIES)

1'/2 c. sugar
3 sticks butter, softened

2 egg yolks
2 tsp. vanilla

1'/2 c. crushed potato chips
(regular)

Cream first 2 ingredients with a mixer. Add following ingredients and
mix with a fork. Roll cookies into balls. Bake in ungreased pan at 350\302\260

for 15-20 minutes or until golden brown.)

1 tsp. baking soda
3 c. flour

1 c. chopped walnuts (opt.))

Petro Czerniak)
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ARIANA'S KOLACKY)

1 lb. Philadelphia cream cheese
'/2 lb. butter or margarine
2 c. sifted flour

Soften butter or margarine; add 2 cups sifted flour. Roll out 1/2 inch

thick. Cut with round cutter and fill center with pastry filling about '/2

teaspoon each. Bake at 4250
for about 10 minutes or until brown around

edges. Once cool, sprinkle with powdered sugar.)

Pastry filling (apricot, raspberry,
or strawberry))

Ariana Kulinczenko)

KOLACKY COOKIES)

1 c. margarine
8-oz. pkg. cream cheese
1 egg yolk, beaten
1 T. milk

1 T. sugar

Cream together margarine, cream cheese, milk and sugar. Add

beaten egg yolk. Sift together flour and baking powder. Add to creamed
mixture; blend well. Refrigerate until dough is thoroughlychiUed, 4 hours

or overnight. Roll or pat out on well-floured board to 1/4-inch thickness
and cut with a cookie cutter into 2-inch rounds. Place on ungreased

cookie sheet and make a depression with your thumb or spoon in center

of each round. Fill centers with scant teaspoon of your chosen filling.

Bake at 400 0
for 10-15 minutes or until lightly browned. Sprinkle with

confectioners' sugar before serving. Makes 3 dozen.)

1'/2 c. all-purpose flour

'/2 tsp. baking powder
1 can Solo cherry, or raspberry,

or others)

Raisa Bratkiv)

1.90)
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KOLACKY)

2 c. flour 1 c. margarine (2 sticks)
1 c. vanilla Ice cream Solo pastry filling (cherry, apricot)

Cream margarine and ice cream with electric mixer until smooth and
creamy. Blend in flour until dough is smooth. (If dough is sticky, add a
bit more flour. However, dough should not be dry.) Roll dough on lightly-

floured board or countertop to a 1/ 4 -inch thickness. Cut with 2-inch round

cookie cutter into circles. Place circles of dough on ungreased cookie
sheet. Spoon a small amount of pastry filling (about 1 teaspoon) in

center of each circle. Fold opposite sides in to the center and pinch

shut. Bake 15 minutes at 3500
until bottoms are golden brown. When

cool, sprinkle with powdered sugar. Makes about 3 dozen (36) cookies.

Steph Kawka)

KOLACHYKY)

1 lb. unsalted butter, room temp. 2 egg yolks
1 T. sour cream 2 pkt. dry yeast
4 c. sifted flour Apricot marmalade

Put flour into a food processor, scatter butter and sour cream over

flour and process, turning the machine quickly on and off 6-8 times.
Add beaten egg yolks and the dry yeast to processor. Let the machine
run until the dough resembles dry curds. Do not let the dough form a
ball on the blade. Turn the dough out onto a work surface and gather
into a ball. Wrap the dough tightly in plastic wrap. Refrigerate overnight.
On a lightly-floured surface, roll out 1/2 the dough into a square. Mark

the dough into 3-inch squares, then cut the dough in half crosswise to
make equal triangles. Place 1/2 teaspoon of marmalade at the wide

base of each triangle, roll up the dough. Place the triangles on a nonstick

baking sheet. Preheat the oven to 350\302\260; bake 15-20 minutes or until

golden. Repeat process with remaining dough.)

Stefania Sendun)
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CREAM CHEESE COOKIES)

2
1/2 sticks butter, softened

4 oz. cream cheese, softened)

3 egg yolks (reserve egg whites)
2 1/2 c. sifted flour)

Mix butter, cream cheese and egg yolks. Add flour, knead well, cover

and refrigerate overnight. Roll out cookie dough. Cut dough with various

cookie cutter shapes. Brush each cookie with egg white and sprinkle
with sugar crystals. Place cookies on a nonstick cookie sheet. Preheat
oven to 350\302\260.Bake 20 minutes or until golden.)

Kateryna Dzwinyk)

SOUR CREAM POCKETS)

3 c. flour

'/4 lb. margarine or butter, room
temp.

Mix flour, butter and sour cream together thoroughly. Set in refrigera-
tor at least 2 hours. Cut dough in half and roll out on a floured board
to 1/8 inch thick. Keep remaining dough in refrigerator. Cut rolled dough
into 2-inch squares and fill centers with pastry filling. Take corner ends
and pinch together in center of square. Place on ungreased cookie

sheet in 350\302\260oven for approximately 15 minutes or until bottom is

light brown. Sprinkle with confectioners' sugar when cooled. Makes
approximately 8 dozen.)

1/2 c. sour cream

1 ctn. Bohemian pastry filling)

Maria Kulas)

CAITLIN'S RASPBERRY COOKIES)

1/2 lb. butter, softened
1 c. sugar
2 egg yolks
2 c. flour

Preheat oven to 350 0
. Cream butter and sugar; add egg yolks. Gradu-

ally add flour and mix thoroughly. Fold in nuts. Spoon 1/2 of batter into
pan and spread evenly. Top with jam. Spread remaining batter over
jam. Use wet fingers to spread if too difficult. Bake approximately 1
hour until slightty brown. Cool and cut into bars.)

1 c. chopped walnuts
3/4 c. raspberry Jam
8-ln. rectangular pan)

Caitlin Hirota)
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HOMEMADE DONUTS)

10 c. ftour (Gold \"edal, all-

purpose)

5 c. milk

2 sticks unsalted butter

8 egg yolks

Place milk in saucepan and warm up with '/3 cup sugar. Add yeast,
mix and let stand until mixture is bubbly. Now, add remaining sugar. In
another bowl place flour, butter, eggs, vanilla and salt; pour milk mixture

over this. Knead dough until it is not sticky or comes away from your

hands easily. Let rise 4'/2-5 hours. Punch down dough and roll out

approximately '/ 2 inch thick and cut out circles and center holes and
place on a floured cookie sheet. Cover with a tea towel and let rise a
little more. Fry in Crisco oil (or Right Blend) just until golden brown.

Drain. standing straight up on paper towels. When cool, freeze or powder
with sugar. Serves 80.)

2 tsp. yeast
1/2 tap. salt

3 tsp. vanilla
11/:a c. sugar)

Lydia Pyskir)

27987 -99)
193)))

let air
out. Grease hands with butter or oil and shape into loaves. Place in

greased containers, filling only '/3 full. Cover with towel and let rise in

warm place until doubled in bulk, about 45 minutes. Bake at 3250
for

45 minutes. Remove from oven and brush with egg yolk, beaten with
a little milk; return to oven to bake 5 minutes more or until golden and
shiny. Invert out of baking containers; test for doneness by knocking
on bottom (hollow sound indicates it is done). Handle gently until cooled.

Fancy decorating using this recipe. This dough is easy to use for decorat-

ing the top of the paska. For best results, decorate after the shaped
paska has risen to prevent decorations from rising unevenly. To form

braid, use a little flour on bread board and make 3 long ropes. Starting
from the center, braid towards both ends. Before adding decorations
to risen loaves, brush surface with beaten egg white only where orna-
ments will be laid. Lay braid around the paska top and make a cross
in the middle by using 2 smaller braids. If rosettes are desired, roll some

dough into a rectangle; cut into strips 1'/2 inches wide and clip one

edge about 1 inch deep and 3/4 -inch intervals. Roll up strips and place
between arms of the cross. Bake as indicated above. A basic dough
that is good for fancy decorating.)

Raisa Bratkiv)
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PAMPUSHKY)

4 eggs

1 c. sugar
2 c. milk

1 stick unsalted butter
1 stick fresh yeast (or 1/2 Ig. stick)

Crumble yeast into bowl. Sprinkle with about 1 tablespoon sugar.
Heat milk and pour enough over yeast until covered. Let stand until
dissolved. Melt butter; beat eggs with sugar until thick. To flour, add
dissolved yeast and remaining milk. Mix and cover for about 2 hours,

mixing every so often (do not allow to thicken too much). To dough add
beaten sugar. Add a dash of cinnamon, vanilla extract and 4 tablespoons

sour cream. Mix well, adding a little flour at a time, continuing to mix

(but not until too thick). Slowty add melted butter while continuously
mixing. Cover and place in warm spot and allow to rise. If not stuffing,

dip finger into oil and pinch off pieces of dough. If not pinching, dough

may be lightly rolled on board dusted with flour and using a medium-
sized glass, cut out pieces. If stuffing, stretch pinched piece and fill with

prune filling .povidla\" and close together. In all cases set pieces on
cotton towel dusted with flour and let rise to about double the size (about
2-3 hours). Heat in large pot 1

1/2 large cans of Crisco. Add a shot glass
of cognac or vodka. Have a few slices of raw potato on hand to test

readiness of Crisco. When slices turn golden, Crisco is ready. Drop

dough cut-outs into Crisco; cover for 1 minute. Uncover, turn over.
When golden brown, test with toothpick, to come out clean. Remove

with slotted spoon and place on paper towel. Do not place too close
together. When cooled, can be stored. When storing, align on sides in

storage container. Cover with waxed paper. When serving, dust with

powdered sugar through small sieve. Can also be frozen aligned on

sides in freezer bags for up to 1 month.)

3 c. sifted flour
Cinnamon
Vanilla extract

4 T. sour cream)

Olha Fedak)
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PAMPUSHKY

(HisMARks OR DouGhNUTS))

3 env. dry yeast
2 tsp. sugar
1/ 2 c. warm water
10 egg yolks

2 eggs
1 c. sugar (may reduce to 1/3 c. for

bread taste)
21/4 c. scalded milk)

5-7 c. flour (depending on eggs
beaten)

1 tsp. vanilla

1 c. clarified butter
3 T. vegetable 011

2 T. rum or whiskey
2-3 Ibs. fat for deep-frying
Preserves of choice)

Sprinkle yeast on warm water (not over 110\302\260); add the sugar (2
teaspoons) and let rise until spongy. In a large bowl, beat the egg yolks,
whole eggs and the sugar until very light and fluffy. Mix in the scalded
milk and about 2 cups of flour. When the mixture becomes lukewarm,
add the yeast and combine well. Put the soft batter into a larger bowl,

cover it and let it rest for about 15 minutes. Then add the' remaining

flour, clarified butter, flavorings and knead for about 20-30 minutes. The

dough should be soft and satiny. Squeeze a little bit of dough between
the thumb and index finger. When the little ball of dough keeps its shape
while moving the hand, the dough is of the right consistency. Put the
bowl into a large plastic bag and let it rest for 10-15 minutes. For the
shaping of pampushky, work with oiled hands. With an oiled tablespoon,
scoop up the dough, flatten it on the palm of one hand, put some

preserves in the center, enclose it and shape into a round. (Make very

small shapes.) Place, seam side down, on floured cloth. Try to make
them uniform. Cover the pampushky and let rise until they look puffed.
Add to the melting shortening the whiskey or rum and heat to 325-350\302\260.

Fry one for trial. Lift the pampushky carefully, dust off the flour and

place with the puffed top down into the fat. Cover the pot and fry for

2-3 minutes, then turn them and fry, uncovered, for 1'/2 minutes. This
method will produce the desirable light ring around the middle of the
pampushka. Fry only 3-4 at the most, at a time. Lift out with a slotted
spoon and drain on paper towels. When cooled, dust with confectioner's

sugar. Stack them only when completely cold. Yields about 72.

Note: These pampushky freeze successfully. Do not dust with sugar
before freezing. They may be reheated in a 375\302\260oven for 10 minutes.

Sonia Hrynewycz)
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DELICIOUS CINNAMON DONUTS)

1 can refrigerated biscuits 1/2 c. sugar
Oil for frying 1 tsp. cinnamon

Separate dough into 10 round biscuits. Using quarter-sized hole
cutter. make a hole in the center of the dough. Reserve the portion that

has been cut out.*
Heat oil in pan and fry biscuits in hot oil for 1 1

/2

minutes on each side. Let cool and drip on paper towels. Combine
sugar with cinnamon and sprinkle on cooled donuts. *For small donut

holes. you can also fry the portion that was removed.

Marc Zaparaniuk)

FRENCH MADELEINES)

1 stick butter

2 eggs
100 grams sugar (approx. 12

almost full tap.)
50 grams flour (approx. 5 almost

full T.)

In mixer beat butter and sugar; add eggs. 1 at a time. Beat some
more. Add flour. lemon peel. vanilla sugar and rum; mix well (no longer
beating). If using a Madeleine form. grease and lightly flour. Bake at

350 0
so center is done. Should yield 24 Madeleines. If form not available.

can be baked in muffin tins. Serve dusted with powdered sugar.

Raisa Bereza)

1 lemon peel, grated

1 pkg. vanilla sugar
1 T. rum
Powdered sugar)
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POppy SEED ROLL)

2 tap. sugar 2 whole eggs
1/3 c. warm water (make sure It Is 4 egg yolks

not hot) 1 tsp. salt

2 env. Quick Rise active dry yeast 1 tap. vanilla
3/4 c. warm milk 4 1/2 c. flour
1/2 c. unsalted butter (1 stick) Bread crumbs
1/ 2 c. sugar 3 cans Solo poppy seed filling

Mix 2 teaspoonfuls of sugar, 1/3 cup warm water and the dry yeast;
let stand. Meanwhile, melt 1 stick unsalted butter with 3/4 cup warm

milk. In a separate bowl mix 1/2 cup sugar, eggs, egg yolks, salt and

vanilla; combine with the melted butter and milk. To this add the yeast
mixture. Stir in the flour, fold, then knead for 10 minutes. Cover; let
double in size (1 hour). Knead 10 minutes more. let rise again for 1
hour. Divide dough into 2, then roll out thinly. Sprinkle with bread crumbs
and spread 1 1/2 cans of poppy seed filling on each roll. Roll up and

bake at 3100
for 10 minutes, then increase to 3500

for 30-40 minutes.
Makes 2 rolls.)

Sofia Latuszkin)
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MAKIVNYK

(Poppy SEEd Roll))

1 pkg. dry yeast
1 tsp. sugar

1/. c. lukewarm water
1/2 c. lukewarm, scalded milk
1/2 c. sifted flour
1/. c. butter
1/, c. sugar)

2 eggs
1/. tsp. salt
1/2 tsp. vanilla

1 tap. lemon rind

3 c. sifted flour

Egg white)

Filling:

1/2 lb. ground poppy seed or nuts 1 T. orange juice

1 T. lemon rind 1/2 c. sugar or honey
1 T. lemon Juice 1 beaten egg white

Combine all ingredients.

Dissolve 1 package dry yeast and 1 teaspoon sugar in the lukewarm

water. Let stand 10 minutes. Add milk and 1/2 cup flour. Blend butter.
1/3cup sugar, eggs and salt; add to yeast mixture. Stir in vanilla. lemon
rind and 3 cups of sifted flour. Knead 10 minutes. Dough will be soft.

Put in greased bowl. cover with cloth and place in warm spot until double
in bulk. Punch down and let rise again. Roll out to 1/4-inch thickness.
Brush with beaten egg white. Spread filling. roll up. Place on greased
baking sheet. Let rise. Bake 10 minutes at 350\302\260.reduce to 300\302\260for 50

minutes. For sheen. brush top with beaten egg yolk just before Makivnyk

is done.)

Chrystya Wereszczak

Magda Mysyshyn Surmach)
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APRICOT PRESERVES KUCHEN)

8 egg yolks 1 T. sour cream

1 stick margarine 2 c. sifted flour

1 stick butter 2 tsp. baking powder

1 c. sugar Crisco

Mix all ingredients in a food processor (omit flour) until stiff and white
peaks form. Slowly add flour; mix well. Grease a 13 x 9 x 2-inch baking
pan with Crisco; spread dough evenly over bottom of prepared pan.

Filling:)

1 1/2 Ibs. apricot preserves Juice of 1 lemon

1 egg white

Mix above ingredients in a mixer until well blended. Spread filling on

top of dough. Mix 6 egg whites and 2 tablespoons sugar powder until

stiff peaks form. Fold 1 cup of ground walnuts into mixture. Spread
mixture evenly on top of apricot preserves. Preheat oven to 350

0
. Bake

40 minutes.)

Stefania Sendun)

KPYXE TICTO)

2 1/2 c. flour 1 (8-oz.) pkg. cream cheese, room

2 sticks butter, room temp. temp.
2 T. Crisco 1 sm. Jar apricot Jam
1 1/2 tsp. baking powder Powdered sugar

Mix butter, cream cheese and Crisco. Combine flour and baking

powder. Gradually add flour and baking powder to butter and cream

cheese mixture. Divide dough in half. Sprinkle flour on surface to roll

out dough to 9 x 13-inch to fit pan size. Place 1/2 in pan; spread jam
over dough. Roll out other half of dough and cover jam. Bake at 350 0

for 1 hour. Let cool; cut into small squares. Sprinkle with powdered

sugar before serving.)

Genya Tchoryk)

1.99)
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ricotta and mozzarella and 2 tablespoons Par-

mesan cheese. Top with layer of noodles. Sprinkle with '/4 cup Parme-
san. Cover tightly with foil. Set on jellyroll pan to catch any drip. Bake

in a preheated 350 0
oven for 1 hour or until knife goes easily through

pasta. Let stand. covered. on rack for 10 minutes.)

8 oz. mozzarella cheese, sliced

thinly
1/ 2 c. Parmesan cheese, grated)

Victoria Kawka)
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ANCEL'S WINGS
(ChRU5TYky))

4 c. sifted flour
2 T. sugar
1/.tap. salt

6 egg yolks
1 c. sour cream)

2 T. soft butter or margarine
1 tsp. vanilla extract

1/2 tap. almond extract
Confectioners' sugar)

In a large bowl combine the flour, sugar and salt. In another bowl

beat the egg yolks until pale yellow. Add the beaten eggs, sour cream,

butter, vanilla and almond extract to the flour mixture and stir until well

blended. Knead the dough until mixture forms 1 large ball. Roll out the
ball onto a well-floured board to 1/a -inch thickness. Cut into 2-inch wide

strips. Cut these strips again diagonally about every 3-4 inches. You
will have diamond-shaped strips. Make a slit down the center of each
diamond-shaped strip of dough. Take 1 point and insert into the slit and

pull dough through. Fry strips in deep hot fat, 375\302\260,about 3 minutes
or until lightly browned on all sides. Drain on heavy paper. When cool,

sprinkle with confectioners' sugar. Yield: around 9 dozen.

Apolina Wereszczak)

ROGAL YKY)

2 tsp. sugar
1/4 c. water, lukewarm
1 pkg. fresh or dry yeast

3 1/2 c. sifted flour
1/2 lb. sweet butter, room temp.

Dissolve sugar in the lukewarm water; sprinkle the yeast over it and

let it stand until softened. Cut the butter into the sifted flour. Beat the
eggs and egg yolk together, then mix in the sour cream. Combine the
egg mixture with the softened yeast. Add this to the flour-butter mixture.
Mix lightly until the dough holds together. Do not manipulate the dough
too much at this point. Refrigerate the dough ovemight in a covered bowl.

Overnight refrigeration yields a flaky dough. Following day, preheat oven
to 350\302\260. Roll out the dough fairly thin. Cut the dough into 3-3 1

/2-inch

squares. Place a teaspoon of filling in one corner of the square and roll

to the opposite corner. Seal the ends and the overlapping comer very
lightly. Shape into a crescent. Place the rolls on a lightly-greased baking
sheet and allow to rise in a warm place, 30-40 minutes. Bake in oven
for about 30 minutes or until delicately browned and done.

Anna Drozd)

2 eggs
1 egg yolk
1/2 c. sour cream

Apricot or prune filling)

aoo)
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FRENCH PASTRY WITH APRICOT,

RASPBERRY FILLING)

1 lb. unsalted butter

1 Ig. (8-oz.) Philadelphia cheese
2 egg yolks

Combine flour with butter; add yolks and Philadelphia cream cheese.

Mix well. Divide in half and refrigerate overnight. Next day, prepare

filling. Add to 1 pound apricot marmalade some lemon juice to taste;

mix well. Take out dough and let stand for 1 hour. Roll dough to about
1/ 4 -inch (finger) thickness. Cut 2-inch strips. Place apricot filling in center.
Fold over. Press open ends together firmly with finger. Then take fork

and press at these same ends to make fringes. Cut strips into about
2 1

/2-inch pieces. Brush pieces with egg whites on top and dip top in

sugar. Place on greased sheets (sugar side on top) and bake at 325 0

for 40 minutes. Check toward end so as not to bum. These can also
be made round. From dough cut out full circles and same amount of
circles with holes in center. Bake until golden. While warm, drop some
raspberry filling onto a full circle. Place a circle with hole on top and

press lightly until a bit of marmalade pops up through the hole. Rasp-

berry Filling: Push raspberry preserves through sieve. Add lemon juice
to taste. Mix well.)

3 1/2 c. flour

Apricot or raspberry filling)

Olha Fedak)

SCON ES)

21
/2 c. all-purpose flour

1 T. baking powder
1/2 tsp. salt)

8 T. cold unsalted butter, cut up
1/3 c. sugar
1 c. milk)

Heat oven to 350 0
. Put flour, baking powder and salt in a large bowt.

Stir well. Add butter to dry ingredients. Mix to look like fine granules.
Add sugar; toss to mix. Add milk; stir with fork until wet dough forms.

Drop '/4 cupfuls of dough about 2 inches apart on cookie sheet. Bake

20-25 minutes until browned. Makes 12 scones. (Can also add '/2 cup
raisins or currants to mixture.))

Ulana Kostiw Cirincione)
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ORANGE HISCOTTI)
6 T. all 1 tap. minced dried orange rind

4 eggs 3 c. flour

2/3 c. sugar 2 tsp. baking powder

1 tsp. grated orange rind 1/2 tap. salt

Heat oven to 375\302\260.Grease cookie sheet. Beat oil, eggs, sugar and
rinds. Stir dry ingredients, then add to mixture. Divide batter into 2 parts
and form logs, 2 inches in diameter and 14 inches long. Bake logs until
puffy, lightly browned (about 20 minutes). Remove from oven and cool.
Reduce temperature to 350\302\260.Cut e\037ch log into 23 pieces. Cfou'U need

2 cookie sheets.) Bake another 10 minutes, turn cookies over and bake
10 minutes more. Let cool.)

Ulana Kostiw Cirincione)

CHOCOLATE WALNUT STRUDEL)

1/2 pkg. Pepperidge Farm frozen
puff pastry sheets (1 sheet)

1 egg, beaten

1 T. water
4 sq. Baker's aeml-sweet

chocolate

Thaw pastry sheet at room temperature 30 minutes. Heat oven to
375\302\260.Mix egg and water in small bowl. Microwave chocolate, milk and

butter in large bowl on High 1 1/2-2 minutes or until chocolate is almost
melted, stirring halfway through heating time. Stir until chocolate is

completely melted. Unfold pastry sheet on lightly-floured surface. Roll

into 16 x 12-inch rectangle. Spread chocolate mixture evenly on pastry
to within 1 1

/2 inches of edges. Sprinkle walnuts over chocolate. Starting
at short side, roll up jelly roll style. Place seam side down on ungreased
cookie sheet. Tuck ends under to seal. Brush with egg mixture. Bake

35 minutes or until golden. Cool 30 minutes on cookie sheet on wire
rack. Sprinkle with powdered sugar, if desired. Slice and serve warm.
Serves 8. Decorative Cut-Outs: Thaw, unfold and roll out remaining

pastry sheet. Cut into decorative shapes using cookie cutter. Press

shapes onto top of strudel. Brush tops with egg mixture. Bake as di-
rected above.)

2 T. milk
1 T. butter or margarine
1/2 c. chopped walnuts)

Tiya)
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TRUFFLES)

8 tsp. cocoa powder
8 oz. confectioners' sugar
8 oz. chopped walnuts

Mix cheese. nuts, powdered sugar and cocoa. Chill in refrigerator
for 10-15 minutes, for better handling. Roll into marble-sized balls and
roll in chocolate sprinkles. Makes approximately 30 truffles. For variety:
Roll in coconut, pistachios, or nuts of other flavors.)

8 oz. cream cheese, softened

3 sm. bottles chocolate sprinkles)

Genya Tchoryk)

BROWNIES)

Cream:)

1/2 c. margarine) 1 c. sugar)

Add:)

4 slightly beaten eggs

Add:)

1 (18-oz.) can Hershey's syrup

Combine:)

1 c. + 1 T. flour 1/2 tsp. salt

1/2 tap. baking powder

Add to mixture; add 1 teaspoon vanilla. Pour into greased 12 x 15-inch

pan. Bake at 350\302\260for 20-25 minutes.

Frosting:

8 T. margarine 1 1/2 c. sugar
8 T. milk

Bring to boil for 1 minute. Add:

V2 c. chocolate chips 1 tsp. vanilla

Beat with mixer until of spreading consistency. Top with chopped
nuts.)

Sophie Moshos)

27987.99)
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BON\037BONS)

2 c. peanut butter 1/2 bar paraffin wax
2 c. powdered sugar 1 (8-oz.) bar Hershey's (milk

2 c. Rice Krlsples chocolate)
4 T. butter, room temp. 1 (12-oz.)bag semi-sweet morsels

Mix peanut butter, powdered sugar, Rice Krispies and butter in large
bowl. Roll into 1-inch balls and place on waxed paper. In double boiler
melt wax, Hershey's bar and semi-sweet morsels. Roll balls of peanut
butter mixture in melted chocolate until completely covered. Place back

on waxed paper and place in a cool area or refrigerate to cool.

Olga Doolin)

FLUFFY LEMON FRUIT PIE)

1 (21-oz.) can Thank You OR

Wilderness more fruit cherry pie
filling, divided

1 (6-oz.) Keebler Ready Crust
graham cracker pie crust

1 (8-oz.) pkg. Philadelphia brand

cream cheese, softened

Spread '/2 of the cherry pie filling on bottom of crust. In a large bowt

beat cream cheese with wire whisk until smooth. Gradually beat in milk

until well blended. Add pudding mix. Beat until smooth. Gently stir in
'/2 tub whipped topping. Spread over cherry pie filling on bottom of
crust. Spread remaining whipped topping over pudding mixture. Spoon
remaining cherry pie filling over whipped topping layer. Refrigerate 3

hours. Makes 8 servings.)

1 c. cold milk

1 (4-servlng size) pkg. Jello lemon
flavor Instant pudding & pie
filling

1 (8-oz.) tub Cool Whip whipped
topping, thawed)

Maria Kulas)
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CRANBERRY PIE)

1 lb. fresh cranberries (4 c.), or 1/4 tap. salt

frozen (let thaw for 1/2 hour) 3/4 c. walnuts
11/2 c. sugar 1 sm. orange (1/2 chopped,
2 T. all-purpose flour sectioned)

1/2 tsp. cinnamon 1/2 c. raisins

Mix berries, sugar, flour, cinnamon, salt, nuts, orange. Fill pie crust. *

Dot with 2 tablespoons butter. Flute edges, brush with water. Cover
edges of crust with foil. Bake at 375\302\260for 25 minutes. Remove foil, bake

for 30-35 minutes. *Can use purchased frozen crust or Pie Pastry:

11/2 c. cake flour 1/2 c. lard

1/4 tap. salt 1/. c. cold water

Mix ingredients until crumbly. Knead into dough. Makes 9 or 10-inch
pie crust.)

Viana Kostiw Cirincione)

RUSTIC APPLE PI E)

Pastry for 1-crust (9-ln.) pie
1/2 c. light brown sugar
11/2 T. flour
1/2 tap. cinnamon)

4 c. sliced, peeled Golden

Delicious apples (about 5
apples)

Confectioner's sugar)

Heat oven to 425\302\260. Roll pastry to 11-inch circle. Transfer to a foil-
lined cookie sheet. In a large bowl mix brown sugar, flour and cinnamon.

Add apples and toss to coat well. Spoon apples into center of crust,

leaving 2-inch edge. Fold pastry up onto apples, pinching edge at 2-inch
intervals. Bake in 425\302\260oven for 15 minutes. Reduce temperature to

375\302\260and bake 30 minutes longer or until apples are tender. Before
serving, dust with confectioners' sugar. Makes 6 servings.

Maria Kulas)

27987-99)
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OLD\037FASHIONED FRESH PEAR PIE)

2 (.In.) pie crusts
1 T. butter or margarine
1 egg white

1 T. sugar)

1/2 c. flour

1/2 c. sugar
1/. tsp. ground mace
1/2 tsp. cinnamon, ground
11 fresh California Bartlett pears,

peeled (If desired), sliced

Stir sugar with flour, mace and cinnamon; mix with pears so that all
slices are coated. Divide pastry dough in half. Roll half on floured board
and place in 9-inch pie pan. Moisten edge with water. Turn pears into
pie pan. Dot with butter and cover with top crust. Crimp edges. Brush

pastry with egg white and sprinkle with sugar. Cut 4 slits in top to allow
steam to escape. Bake on low shelf in 450 0

oven 25 minutes. (It may
be necessary to wrap edge of pie with foil if it starts to get too dark.)

Reduce oven temperature to 375 0
and bake an additional 20 minutes.

For best results. allow pie to cool at least to lukewarm before cutting
into 8 slices, Serves 8. This is a special treat in the late summer and

early fall when pears are at their peak.)

Julie Bajalcaliev)

POSSIBLE PUMPKIN PIE)

1 (12-oz.)can evaporated skim

milk
2 c. cooked fresh pumpkin
2 eggs
3/. c. sugar
2 tap. vanilla

1/2 c. whol.wheat pastry flour

Heat oven to 350
0

. Spray a 9-inch deep-dish pie plate with nonstick

cooking spray. Combine all ingredients in a mixing bowl or food proces-
sor. Blend until smooth. Pour into a prepared pie plate. Bake for 50-55
minutes until a knife inserted in the center comes out clean.)

3/. tsp. baking powder
1/. tsp. light salt

2 T. butter, melted, or oil
1 tsp. cinnamon

1/2 tap. ground ginger
1/. tap. ground cloves)

Note: You may substitute 1 pound canned pumpkin for the 2\"cups
cooked pumpkin. Serves 8. An easy-to-make crustless pie.

Julie Bajalcaliev)
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SUPER EASY AND DELICIOUS CHEESE PIE)

2 pkgs. Pillsbury crescent rolls 1 tsp. vanilla
2 (8-oz.) pkgs. cream cheese 1 tsp. lemon Juice
3/. c. sugar 1 egg yolk

Spread out 1 package rolls on a 13 x 9-inch pan. Blend everything
and spread on first layer of rolls. Spread out second package on top.
Brush with egg yolk. Bake 25-30 minutes at 350 0

.)

Mary Zelisko)

MOCHA FUDCE PIE)

1/2 (8-oz.) pkg. Nabisco famous 11/2 c. fudge topping, softened, or
chocolate wafers slightly heated

1/. c. butter, melted Whipped cream (garnish)
1 qt. Breyer's Grand Coffee Ice Chopped walnuts (garnish)

cream Chocolate shavings (garnish)

Crush or grind wafers into medium-fine crumbs. In bowl combine
wafer crumbs and butter; mix well. Press crumbs and butter mixture

into a 9-inch pie dish to form crust. Fill pie crust with softened coffee

ice cream. Put pie in freezer until hard. When pie is frozen hard, spread
with fudge topping. Return to freezer for 8 hours. To serve, cut into 8
pieces. Place each piece on chilled plate and top with sweetened

whipped cream, walnuts and chocolate shavings. A great party dessert
you can prepare ahead. May also use Breyer's Espresso Chip ice cream.

Olya Kinal)
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FRUIT TART)

Crust:)

2 c. graham cracker crumbs
1/3 c. sugar
1/2 c. (1 stick) butter, melted

Filling:)

1/2 tsp. lemon zest (colored part of

rind))

1/2 c. sugar 1 c. whipping cream

3 oz. cream cheese, softened 1 c. ea. blueberries, raspberries &

1 tsp. nutmeg strawberries
1 tsp. lemon extract 3 T. red currant jelly

Crust: Place crust ingredients in a food processor. Process just until

blended. Pat crumbs into a 9-inch springform pan or deep-dish pie pan,
going 1/3 of the way up. Filling: Beat sugar, cream cheese, nutmeg
and lemon extract with an electric mixer; set aside. Whip cream until

stiff. Gently fold whipped cream into cream cheese mixture by using a
spatula and IIfolding

ll
the ingredients on the bottom over the top. Pour

filling on top of crust. Top with fruit. In a small saucepan or in the

microwave oven, heat jelly until it turns into liquid. Brush it over the fruit

(if needed, add 1-2 teaspoons water to the jelly for easier spreading).
Makes 10 servings.)

Lisa Kulas)

GUAVA TART)

1 stick butter 11/4 tsp. vanilla
2 1/2 c. flour 1/4 tsp. baking powder
1 1/2 c. sugar Guava paste (found In tins such
3 eggs as Goya brand)

Preheat oven to 350\302\260.Mix butter, sugar, eggs and vanilla. Add and

mix flour and baking powder. Place layer of mixture ('/4 inch thick) into

oiled brownie pan. Cut paste '/4 inch thick and place over mixture. Place

layer of mix on top of paste. Bake 45-55 minutes. After tart cools,

sprinkle with powdered sugar.)

Ulana Kostiw Cirincione)
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PEACH COBBLER)

Fruit:)

4 c. sliced, peeled peaches or 1
(2G-oz.) bag frozen dry-pack
peach slices, thawed

1/2 c. sugar)

1/3 c. water

1 T. cornstarch
1/4 tsp. cinnamon

Dash salt)

Cobbler Crust:)

1 c. all-purpose flour 1/4 c. vegetable shortening
2 T. sugar 1 egg, slightly beaten

1 1/2 tsp. baking powder 1/4 c. milk

1/4 tap. salt 1/2 tsp. vanilla

Preheat oven to 4000
. Set out an a-inch square glass baking dish

or a 2-quart casserole. Combine the fruit ingredients in a large saucepan.
Cook and stir over medium heat until the mixture comes to a boil and

thickens. Simmer, stirring, for 1 minute. Pour into the selected baking

dish and place in the oven. Crust: Combine the flour, sugar, baking
powder and salt. Cut in the shortening until the mixture resembles
coarse crumbs. Combine the egg, milk and vanilla. Add all at once to
the flour mixture. Stir just until moistened. Remove the baking dish from
the oven and drop the dough in a mounds on top of the hot fruit. Return
the dish to the oven and bake for 15-20 minutes until golden brown.

Serve warm.)

Tiya)

SLAVKA'S LIME CHARLOTTE)

18.20 ladyfingers

1 (2D-oz.) can pear halves
1 (3-oz.) pkg. lime Jello

Drain pears and reserve juice. Add enough water to the juice to make
1 cup. Heat to boiling and dissolve Jello in it. Put cream cheese and
pears in blender; add the Jello and mix well. Set aside. Fold the whipped
cream into the Jello mixture. Pour into a mold lined with the ladyfin-
gers. Refrigerate.)

1 (8-oz.) pkg. cream cheese
1 c. whipping cream, whipped)

Hanusia Glubisz)
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209)))



II)

CHARLOTTE ROUSE)

2 env. plain gelatin
3/4 c. sugar
2 c. whole milk

4 eggs, separated, reserve egg
whites)

1 c. sour cream
2 tsp. vanilla

1 c. whipping cream)

Raspberry Sauce:

2 pkgs. frozen raspberries 1-1 1/2 tsp. cornstarch
1 Jar currant Jelly

Combine gelatin and sugar in milk and egg yolks. Cook over low

heat until thick; do not boil. Stir continuously. Remove from heat and
cool. Stir in sour cream and vanilla. Put waxed paper on top and chill

1 hour. Beat egg whites until stiff. Beat whipping cream. Fold egg whites

and whipping cream into gelatin mixture. Pour into oiled mold, Sauce:
Thaw raspberries. Combine cornstarch and jelly in pan; heat until bub-

bly. Add raspberries and let boil 1-2 minutes. Strain through sieve. Chill.

Sonia Hrynewycz)

BERRIES IN A CLOUD)

Meringue:

6 egg whites
1

1/2 tsp. cream of tartar)

1/4 tsp. salt
1-1 1/4 c. sugar)

Heat oven to 275\302\260.Lightly grease a 13 x 9 x 2-inch pan. Beat egg

whites; add cream of tartar. salt and gradually sugar. Beat till stiff and

glossy. Spread in pan. Bake 1 hour. Tum off oven. Leave meringue in
oven 12 hours. (Do not open oven door.)

Filling:

8 oz. cream cheese 2 c. chilled whipping cream

3/4 c. sugar (heavy cream)

1 tsp. vanilla .2 c. mini marshmallows (opt.)

Mix cream cheese. sugar and vanilla. Beat whipping cream till stiff.

Fold stiff whipping cream to cream cheese mixture and add marsh-
mallows. Beat till well mixed. Spread over meringue. Refrigerate 12

hours. Before serving. top with fresh fruits or pie filling. Any fresh berries
are really good. A great dessert to make for Easter when you have all
those egg whites leftover from making paska.)

Daria Kusznir-Harrison)
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FLAN)

Caramelized Sugar:

1 c. sugar

Custard:)

1 qt. milk

6 eggs
1/2 c. sugar

Preheat oven to 325\302\260. Caramelized Sugar: Place 1 cup sugar in

heavy skillet; cook over low to medium heat, without stirring, until sugar
has melted and begins to form light brown syrup. Stir to blend. Use at
once to coat 1 1

/2..quart mold. Hold mold with pot holder and slowly pour

in hot syrup. Turn and rotate mold until bottom and side are thoroughly

coated. Custard: In medium saucepan, over medium heat, heat milk

just until bubbles form around edge of pan. In large bowl, with rotary
beater, beat eggs slightly. Add 1/2 cup sugar, salt and vanilla. Gradually

add hot milk, stirring constantly. Pour into prepared mold. Place mold
in shallow pan. Pour hot water to 1/ 2 ..inch depth around mold. Bake 1

hour and 15 minutes or until silver knife inserted deep into center of

custard comes out clean. Cool. Refrigerate overnight. To serve: Run
small spatula around edge of mold to loosen. Invert onto shallow serving
dish; shake gently to release. The caramel will serve as a sauce. Makes
8 servings.)

1/, tsp. sah
1 tsp. vanilla extract)

Hanusia Glubisz)
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TIRAMISU)

2 c. Espresso or 2 c. coffee & add 2 oz. cream cheese
8 tsp. Instant coffee 6 oz. mascarpone

5 T. sugar 7 oz. heavy cream, whipped
2 egg yolks 24 French-style hard ladyfingers

3 oz. Marsala wine 3 T. powdered sweetened cocoa

Mix coffee. 2 tablespoons sugar and 2 ounces wine. Let stand to
room temperature. Beat egg yolks and 3 tablespoons sugar. Add cream

cheese, mascarpone and remaining wine. Fold whipping cream into

egg mixture and refrigerate, Dip ladyfingers in Espresso or coffee. Soak.
only 3-5 seconds. Place one layer of dipped ladyfingers on bottom of

serving platter. Top with 1/2 the cream mixture. Add another layer of

dipped ladyfingers in the opposite direction. Top with the remaining
cream mixture. Sift cocoa over top. Refrigerate at least 4 hours.

Serves 10-12.)

Daria Maksymczuk-Phillipi)

TIRAMISU)

5 oz. chocolate liqueur

16-20 ladyfingers
1 lb. mascarpone cheese
3-4 oz. dark chocolate, grated

Mix 3 ounces of chocolate liqueur with coffee. Dip ladyfingers into

coffee and place in single layer in shallow baking dish. Cover with any

remaining liquid. Beat together mascarpone cheese. egg yolks, sugar
and remaining 2 ounces of liqueur until smooth. Whip egg whites until

stiff. Fold into cheese mixture. Pour cheese over ladyfingers; sprinkle
with chocolate and refrigerate overnight.)

1 c. strong black coffee
2 eggs, separated

1/3 c. powdered sugar)

Hanusia Glubisz)
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VERY GOOD RICE PUDDING)

1 c. Rlceland rice 6 c. milk

1 T. cinnamon 6 egg yolks
3/ 4 c. sugar 1/2 c. milk
1 can condensed mllk* 1 tsp. vanilla extract

In a large nonstick pot boil 1 cup of rice with 5 cups water. cinnamon

and sugar. Reduce heat and simmer. uncovered. until liquid is almost
absorbed. Add the 6 cups milk and let it simmer slowly for about 20
minutes. mixing with a wooden spoon from time to time to prevent the
rice from sticking to the bottom of the pan. Beat the egg yolks with 1/2

cup milk. Add to the rice mixture through a strainer and mix well. Add

the condensed milk and vanilla extract. Mix and simmer 10 more min...

utes. Serve cold. *May omit condensed milk. may be too sweet. or can
use condensed milk to taste.)

Hanusia Glubisz)

LUBA'S RICE WITH APPLES)

1 c. rice
1 T. butter
1/2 tap. salt

2 eggs

Cook rice according to package directions. To cooked rice add butter.
salt and eggs; mix well. Spread 1/2 of the rice mixture in a buttered

souffle baking dish. Add the grated apples. top with sugar and cinnamon.
Top with remaining rice mixture. Cover with foil and bake at 350 0

for

1 hour.)

5-6 Mcintosh apples, grated

1 c. sugar
1 tsp. cinnamon)

Luba Elena Gac)
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BREAD PUDDING AND RUM SAUCE)

10 slices day-old bread, broken In 1/2 tsp. nutmeg
pieces 1 tsp. cinnamon

1 qt. milk, heated 1/4 c. butter or margarine, melted
1 c. light cream 1/2 c. seedless raisins
4 eggs 1 can fruit cocktail, or 1 can
1 c. sugar crushed pineapple, drained

1 tsp. vanilla extract Rum Sauce (below)

Preheat oven to 350\302\260.In large bowl combine bread, milk and cream.

In medium bowl beat eggs slightly. Stir in sugar. Add to bread mixture.
Stir in vanilla, nutmeg, cinnamon, butter and raisins. Pour into buttered

shallow 2-quart baking dish. Set in larger shallow pan. Pour hot water
into larger pan to depth of 1 inch. Bake 1 hour or until knife inserted in

center comes out clean. Serve warm with Rum Sauce. Makes 8
servings.

Rum Sauce:)

3 egg yolks
1 c. sugar
1 tsp. vanilla extract

1 1/2 c. milk

In small saucepan beat egg yolks slightly. Add sugar, vanilla and
milk; blend well. Cook over low heat, stirring until mixture boils. In small
bowl blend cornstarch and water until smooth. Stir into hot mixture.
Cook, stirring until thickened. Remove from heat; stir in rum. Serve

lightly warm or chilled. Makes about 2 cups.)

1 T. cornstarch
1/. c. water
3 T. dark rum)

Hanusia Glubisz)
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CARAMEL CUSTARD PUDDING)

1 1/2 c. sugar
1 ql milk
6 eggs
1/4 tap. salt

Caramelize 1 cup sugar in a heavy skillet over low heat, stirring
constantly until golden. Don't let it get too dark or it will become bitter.
Pour into a mold, plain or fancy, coating all sides. Mold should be warm

to prevent syrup from cracking. Scald milk and cool slightly, Beat eggs;
add remaining 1/2 cup sugar, salt and vanilla; beat well. Slowly stir in
milk. Strain mixture into coated mold. Place mold in a pan containing
1 inch hot water; bake in a 325

0
oven for about 1-1 1/2 hours or until a

knife inserted in center comes out clean. Remove from oven; cool and

refrigerate at least a few hours before serving. Invert on a chilled platter

and unmold, spooning syrup over the custard. If desired, sprinkle al-
monds on top. Makes 8-10 servings.)

2 tap. vanilla
1/2 c. blanched almonds, slivered

(opt.))

Sophie Moshos)

ALMOND BRICK AMBROSIA)

2 c. pretzels, broken up 1 pkg. white almond bark

2 c. dry-roasted peanuts 1/2 pkg. butterscotch chips
2 c. Rice Krlsples 2 T. peanut butter. creamy

In a large mixing bowl mix pretzels, peanuts and Rice Krispies cereal;
set aside. In another bowl mix and melt in a microwave the almond

bark, butterscotch chips and peanut butter. Stir until mixed and melted.
Pour over cereal mixture and blend until well coated. Drop by table-
spoons onto waxed paper and they will harden in about 20 minutes.
Store in airtight container.)

Olya Kinal)
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STRA WHERRY FREEZE)

8 oz. cream cheese
20 oz. crushed pineapple, drained

3/4 c. sugar
2 sliced bananas

Soften cream cheese and blend with sugar. Mix together fruits and
Cool Whip; add to cream cheese mixture. Pour into a 9 x 13-inch pan.
Cover with foil and freeze. Take from freezer to serve. Bananas will not

darken and freeze will last indefinitely.)

8 oz. Cool Whip

10 oz. frozen sliced strawberries
(do not drain))

Olga Doolin)

TAFFY APPLE SALAD)

2o-oz. can crushed pineapple 12-16 oz. Cool Whip

2-2 1/2 c. mini marshmallows 1/2 -2 c. chopped nut topping
1 egg 2 c. peeled, sliced (chunked)
1/2 c. sugar apples-Granny Smith
1 T. flour 1-3 T. vinegar

Drain juice from pineapple and serve. Mix pineapple with marsh-

mallows; cover and refrigerate overnight (or at least 4-6 hours). Mix

egg. sugar. pineapple juice and flour. Cook over medium to small flame

until thickened. Refrigerate overnight (or 4-6 hours). Combine both sets

of ingredients. Prepare apples and mix with vinegar to prevent browning.
Mix all ingredients; add desired amount of Cool Whip and nuts. Chill

and serve. Apples: need 7-9 large size or 10-12 medium size.)

Tiya)
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TAFFY APPLE PIZZA)

1 (2G-oz.) pkg. refrigerated sugar 1 tsp. vanilla extract

cookie dough 3 med. Granny Smith apples

2 T. creamy peanut butter 1/2 c. water mixed with 2-3 tap.
1 (8-oz.) pkg. fat-free cream lemon Juice

cheese, softened Ground cinnamon (opt.)
1/2 c. packed brown sugar 1/, c. caramel Ice cream topping

Preheat oven to 3500
. Remove 2/3 cup (6 ounces) of cookie dough

and reserve for another use. Flour dough and pizza roller. roll dough
into a 14-inch circle on 15-inch baking stone. Bake 11-14 minutes or

until cookie is lightly browned. Let cool 1 0 minutes, then loosen cookie
from baking stone with serrated bread knife. Cool completely. Blend

peanut butter. cream cheese. brown sugar and vanilla together until

smooth. Spread on cooled cookie. Peel. core and slice apples with

apple corer. Dip apple slices in water mixture to prevent browning.

Arrange apple slices on cream cheese mixture. Sprinkle lightly with

cinnamon. Drizzle caramel topping over apples. Cut into pieces and
serve. Makes 16 servings.)

Elizabeth Roslewski)

CRANBERRY SALAD)

20 oz. canned crushed pineapple

In own Juice
6-oz. box raspberry Jello
3/. c. port wine
1 med. Granny Smith apple,

chopped

Drain pineapple; reserve juice. Add enough water to juice to equal
1 3/4 cups. Bring juice to a boil and pour over Jello. Stir to dissolve. Mix in

remaining ingredients. Pour into a-cup mold. Refrigerate. Serves 12-14.

Daria Maksymczuk-Phillipi)

1 c. celery, chopped
1 c. seedless grapes

1 1/2 c. pecans, chopped
16 oz. canned whole cranberry

sauce)

:!I7)
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RED RASPBERRY JELLO MOLD)

3 (3-oz.) pkgs. raspberry Jello
3 (10-0z.)pkgs. frozen red

raspberries

Make Jello by adding boiling water. Let set until thickened a bit. Add

applesauce and mix. Fold in raspberries carefully so they won't mash.
Place in refrigerator until firm. Add Topping:)

3 c. apple sauce (unsweetened)
3 c. boiling water)

3 c. sour cream 1 tap. vanilla

2 T. powdered sugar 3 c. mini-marshmallows

Mix together and spread on Jello. Return to refrigerator. Looks best
if using crystal bowl.)

Sophie Moshos)

PINEAPPLE CELATIN MOLD)

1 Ig. can crushed pineapple

1 pkg. lemon Jello
6 oz. cream cheese

Drain juice from pineapple. Add additional water if necessary to make
1 cup liquid. Boil and dissolve Jello. Set aside to thicken slightly. Whip
cheese with cream until light and fluffy. Whip cream separately. After

Jello has thickened. combine cheese, then whipped cream. Fold pine-
apple in last. Put in 1-quart mold and put in refrigerator. Can be used
in about 3 hours.)

1 T. cream

1/2 pI. whipping cream)

Olha Fedak)
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LAYERED JELLO MOLD)

5 (3-oz.) pkgs. Jello-any flavors; 61/4 c. boiling water
fruit flavors like orange, cherry, 1 c. sour cream

lime, lemon, strawberry work
best

Dissolve 1 package of gelatin in 11/4 cups boiling water. Pour 3/4 cup
into 6-cup ring mold or 9-inch square pan. Lightly rub vegetable oil in
mold prior to pouring in Jello for easier release from mold later. Chill

until set but not firm, about 20 minutes. Cool remaining gelatin in bowl,

then gradually blend in 3 tablespoons sour cream. (I use a hand mixer.)
Carefully spoon over gelatin in mold that's being chilled. (Make sure

you are not pouring very warm Jello over cooled layer.) Repeat with

remaining gelatin. Chill at least 2 hours after final layer. This recipe
makes 10 layers. For Christmas, just use green and red Jello.

Note: With this recipe, you create several layers of Jello where the

portion mixed with sour cream becomes a pastel shade of the flavor.

Victoria Kawka)

KIWI FRUIT POPSICLES)

4 New Zealand kiwi fruit
1 (8-oz.) can thawed lemonade

concentrate

Peel kiwi fruit. Process in blender or food processor just until smooth.

Do not crush seeds. Stir in lemonade concentrate and water. To make
PopsicI8.: Pour mixture into 10 small Popsicle molds or paper cups.
Place cups in freezer until partially frozen. Place Popsicle sticks in

center of cups and freeze firm. To make sorbet: Pour mixture into a
metal pan. Cover with foil; freeze until firm (or freeze in ice cream

freezer, following manufacturer's instructions). Remove from freezer;

let stand 10 minutes. Break into small pieces and put into food processor
with metal blade in place. Process until smooth. Pack into plastic or
cardboard container and cover. Return to freezer. Serve by scooping.
Serves 10.)

2 c. water)

Julie Bajalca/iev)

2&0)
27987-99)))
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STRAWBERRY SORBET)

1 c. water 1 (1o-oz.) pkg. frozen strawberries
1/3 c. sugar In sugar, thawed

Combine water and sugar in small saucepan and bring to a boil until

sugar dissolves. Pour strawberries and their juice into a food mill and

force mixture through into a bowt. Combine strawberry puree and sugar
and water mixture in a bowl; cover and chill. Freeze mixture in an ice
cream freezer following manufacturer's directions. If you don't have an
ice cream freezer, pour the mixture into an ice cube tray or other shallow

pan and place on a level surface in the freezer. When crystals begin

to form around the edge of the mixture, beat it vigorously with a small

whip. Return to the freezer. Repeat 1-2 more times until the mixture is

smooth. Cover and place in freezer until firm. Serves 6.

Julie Bajalcaliev)

RECipE FAVORiTES)

21981-99)
\037&I)))
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RECipE FAVORiTES)
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THIS & THAT)

KUTIA

( ChRisTMAS WhEAT))

1 lb. shelled wheat 1 c. honey
3 qt. water 1 c. ground poppy seed
1 c. boiling water Chopped nuts

Bring to a boil the wheat in 3 quarts water. Simmer 3 hours; cool.

Before serving, discard starch skin and pour on 1 cup boiling water.
Stir gently to separate kernels. Sweeten to taste with 1 cup honey. Add

the poppy seed; cool. Garnish with chopped nuts. Makes 12 gener-
ous servings.)

Chrystya Wereszczak

Magda Mysyshyn Surmach)

KUTIA

(WhEAT DELicACY))

1 c. or more high-grade wheat
(bran removed)

Water

Salt)

1 can Solo poppy seed IIllIng

1/2 c. honey
1/2 c. chopped walnuts, or more,

to taste)

Wash wheat in a sieve under running water. Soak overnight. Next

day, simmer wheat, covered with the same water for 4 hours. Stir

occasionally. Add '/2 teaspoon salt before cooking is completed. Cool
and refrigerate. Boil honey with 1 cup water; cool. Combine syrup with
wheat to make medium-thin mixture. Stir in poppy seed and nuts. Serve

chilled. May add raisins soaked in rum.)

Hanusia Glubisz)

223)
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BROWN GRAVY)

4 T. shortening
4 T. flour
2 c. water, or broth, or bouillon

soup

Melt the shortening; add flour and continue stirring over heat until

evenly browned and there are no lumps. Add 2 cups water or broth to
the browned flour mixture. Bring to a boil and boil until thickened. Season
with salt and pepper or any other seasonings you desire. Sauteed

onions and mushrooms may also be added.)

Sauteed onions or mushrooms (If

desired)

Salt & pepper to taste)

Apolina Wereszcak)

CLASSIC UKRAINIAN OPEN\037FACED

SANDWICHES

( KANApky))

2 loaves rye bread (2-lb. ea.) 1 tsp. paprika to taste
48 slices ham 4 Ig. tomatoes, sliced
24 slices American cheese 12 dill pickles, sliced
2 sticks butter, softened 3 hard-boiled eggs, chopped
1 (8-oz.) pkg. cream cheese, 1 bunch green onions, chopped

softened 1 bunch radishes, sliced

Mix butter, cream cheese and paprika. Spread on rye bread slices.
Place 1 slice of ham on each bread slice. Put 1/ 2 slice of cheese on
ham. Add slice of tomato, pickles and radishes. Garnish with onions

and eggs. Serves 48.)

WADDFU)

2M)
27987-99)))
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BEARNAISE SAUCE)

1/2 c. margarine or butter
3 T. white wine vinegar
1 tsp. finely-chopped green onion
1 tsp. snipped fresh tarragon, or

1/4 tsp. dried tarragon, crushed

Cut margarine into thirds and bring it to room temperature. In a small
saucepan combine vinegar, onion, tarragon, chervil and pepper. Bring

to boiling; boil 2 minutes on high or till reduced by about half. In the

top of a double boiler combine yolks, 1 tablespoon water and vinegar
mixture. Add 1 piece of the margarine. Place over boiling water (upper

pan should not touch water). Cook, stirring rapidly till margarine melts

and sauce begins to thicken. Add remaining margarine, a piece at
a time, stirring constantly. Cook and stir till thickened (1..2 minutes).

Immediately remove from heat. If sauce is too thick or curdles, immedi..

ately beat in 1-2 tablespoons hot tap water. Serve with beef, pork, or

poultry. Makes 3/4 cup (12 1-tablespoon servings).)

1/4 tsp. snipped fresh chervil, or

pinch dried chervil, crushed

1/. tap. white pepper
4 beaten egg yolks)

Tiya)

CREAMY MUSHROOM SAUCE)

1 c. sliced fresh mushrooms

1/4 c. chopped onion
1 T. margarine or butter

1 T. all-purpose flour

1/4 tap. salt

In a medium saucepan cook mushrooms and onion in margarine till

tender. Stir in flour, salt and pepper. Stir in milk all at once. Cook and
stir till thickened and bubbly. Cook and stir 1 minute more. Stir in sour

cream; heat through, but do not boil. Serve with beef or poultry. Makes

about 1 1/2 cups (24 1-tablespoon servings). Mlcrow8ve: In a 2-cup
measure micro-cook mushrooms, onion and margarine, uncovered, on
100% power (High) for 2..3 minutes or till tender. Stir in flour, salt and
pepper. Stir in milk all at once. Cook, uncovered, on High for 2-4 minutes
or till thickened and bubbly, stirring every 30 seconds. Stir in sour cream;
cook about 30 seconds more or till heated through, stirring once. Do

not boil.)

1/. tsp. pepper
2/3 c. milk

1/2 c. dairy sour cream or plain
yogurt)

Tiya)

27987-99)
225)))
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FRESH TOMATO SAUCE)

3 Ibs. tomatoes
1 T. vegetable 011

1/2 c. chopped onion
1/2 tap. minced garlic

1 1/2 tsp. sah

Use fully ripened tomatoes at room temperature. Cut out stem 'ends

and dice (about 7'/2 cups); set aside. In a large skillet heat oil until hot.

Add onion and garlic; saute until tender, about 3 minutes. Add salt,

Italian seasoning, black pepper, bay leaf and tomatoes; bring to a boil.

Reduce heat and simmer, uncovered, until tomatoes turn to a broth,
about 15 minutes, stirring often. Add wine, if desired; simmer, uncov-

ered, for 5 minutes. Remove bay leaf and serve over pasta or vegeta-
bles. Makes 4 cups. This recipe is great when you have all those

tomatoes that turned red at the same time in your garden!

Victoria Kawka)

1/2 tsp. crushed Italian seasoning
1/. tap. ground black pepper

1 sm. bay leaf
2 T. dry white wine (opt.))

ALEC'S TOMATO SAUCE FOR PASTA)

1/4 c. olive 011

8-7 cloves garlic, chopped

1 (28-oz.) can tomato puree
1 (141

/2-OZ.) can chopped
tomatoes or can use fresh

tomatoes

Sauce: Heat olive oil over medium-high heat; add gariic and saute
until light golden color. Add the tomato puree, chopped tomatoes, basil,

parsley, red pepper flakes and cook until simmering. Salt to taste. The

longer you cook sauce the better it tastes. Also, can add meatballs to
the sauce and continue to cook for 30 minutes, either way it's easy
and tasty.)

3 T. chopped fresh basil
1 T. chopped fresh flat parsley
1/2 tap. crushed red pepper flakes
Kosher salt to taste)

Alec Kulinczenko)

286)
27987 -99)))
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HORSERADISH SAUCE)

12 hard-boiled egg yolks
8-oz. Jar horseradish

1 c. sour cream

Put all ingredients in blender and blend well. Store in refrigerator.

May serve with Easter breakfast.)

1 c. mayonnaise
3/4 c. chopped chives)

Parania Maksymczuk)

SWEET,SOUR SAUCE)

1/ 2 c. packed brown sugar
1 T. cornstarch
1/3 c. red wine vinegar
1/3 c. unsweetened pineapple Juice
1/4 c. flnely-chopped green pepper

In a small saucepan combine brown sugar and cornstarch. Stir in

vinegar, pineapple juice, green pepper, pimento, soy sauce, garlic pow-

der and ginger. Cook and stir till thickened and bubbly. Cook and stir

2 minutes more. Serve warm with spareribs, egg rolls, or fried wantons.
Makes about 1'/4 cups (20 1-tablespoon servings). Microwave: In a

2-cup measure combine all ingredients. Micro-cook, uncovered, on

100% power (High) for 3-5 minutes or till thickened and bubbly, stirring
every minute till mixture starts to thicken, then every 30 seconds. Cook

30 seconds more. Serve warm.)

2 T. chopped pimento
1 T. soy sauce
1/4 tsp. garlic powder
1/4 tsp. ground ginger)

Tiya)

CRANBERRY,ORANGE SAUCE)

1 lb. whole fresh cranberries 1/2 c. fresh orange Juice
2 c. sugar 1/, tsp. salt

Wash cranberries and place in saucepan with all ingredients. Cover
and bring to a boiling point. Cook 6-8 minutes; chill. Serve with turkey,
pork, or ham.)

Katheryna Czerniak)

227)
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CHIMI,CHURRI

(MARiNATiNG SAUCE fROM ARGENTiNA))

2 c. finely-chopped fresh parsley 1 c. olive all

1 whole head garlic, finely minced 1 tap. salt
1 green pepper, chopped flne 2 tap. seasoned pepper blend or

'/ 2 c. fresh lemon Juice black pepper

'/ 2 c. balsamic vinegar 1 T. crushed red pepper flakes

Combine all ingredients in a glass bowl; mix well. Store in a glass
jar in the refrigerator. Use as marinating sauce for grilled meats and veg-
etables.)

Hanusia Glubisz)

BEER BATTER FOR FISH)

1 c. flour

1 (12-oz.) can beer
'/ 2 tsp. garlic powder or onion

powder

Place flour in bowl. Gradually whisk in enough beer (1-1
1/4 cups) to

make medium-thick batter. Whisk in garlic or onion powder. Can be

made up to 1 hour ahead. Wash, pat dry fish. Sprinkle with salt and

pepper; dust with additional flour. Dip fish in batter; fry fish in hot oil

until done.)

1-2 Ibs. fish (cod, white fish, etc.)

Vegetable all for frying)

Natalie Fafendyk)

BUG JUICE)

2 (12-oz.) boxes frozen

strawberries, defrosted

1 (6-oz.) can lemonade
concentrate, thawed

Mash the strawberries with a fork. In a large pitcher mix the strawber-

ries, lemonade and ginger ale. Place some raisins and blueberries in
the glasses (these are your bugs) and pour the -juice\" in the glasses.
Watch the bugs begin to float to the top and do the backstroke.

Variation: Double the ingredients and serve from a punch bowt.

Drape gummy worms over the sides of the bowl.)

1 qt. ginger ale
1 c. raisins
1 c. blueberries, fresh or frozen)

Tania Jarmola)

\03728)
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RAINBOW TOAST)

2 slices white bread Food coloring (green, red, yellow)

1 c. milk 2 Q-Tips

Divide the milk into thirds and add the 3 colors of food coloring to
each third. Brush the colored milk onto the white bread in the form of

a rainbow. Lightly toast the white bread and watch your rainbow appear.
Add a pot of gold, if you feel lucky.)

Tania Zaparaniuk)

CHILDREN'S DOUGH

(FOR PlAy))

2 c. flour 2 c. water

1 c. 8alt 2 T. vegetable 011
4 tsp. cream of tartar Food coloring

Mix all ingredients together. Cook over medium heat about 3-5 min-

utes. Stir. Take out and knead for a short time. Place in an airtight con-

tainer.)

Philip Kulas)

FINGER PAINTS)

1 env. unflavored gelatin
2 1/2 c. cold water
1 c. cornstarch
1/ 2 c. soap flakes

In small bowl sprinkle the gelatin over '/2 cup water; mix until dis-
solved. Combine cornstarch, soap flakes and remaining 2 cup water in

saucepan over medium heat. Add the gelatin mixture to the saucepan,
stirring until it becomes thick. Remove pan from heat and strain mixture

equally into 4 containers. Cool for 1 hour, then add a different shade of

icing color paste to each container. Fold in color until thoroughly mixed.

Note: Undiluted color paste will stain hands and clothing. Store in

refrigerator when not in use.)

2 drops ea. of 4 shades of Icing

color paste, available at craft &

baking supply stores)

Michael Doolin)

\03729)
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BUBBLES)

1 c. green dish washing detergent 1/2 c. water

1/2 c. glycerine (available 8t

drugstores)

In a metal can or plastic container combine the detergent, glycerine
and water. Mix thoroughly. Dip a wand into the container, making sure

a film of bubble liquid is stretched across it. Blow gently for super long...

lasting bubbles.)

Michael Doolin)

RECipE FAVORiTES)

&30)
27987-99)))
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3 \037. CTeHKa

1 JlOXe'lKa COJIM

1/8 JlOJKelJKH DepulO

I BeJlHKa UH6YJlH nOKpaSiHa
I 3y6eUb qaCHHKY nOTOSIJeHHH

1 nOJKKa \"Worcestershire sauce\"

I 1/2 rOpHJlTKa 6ynbHoHY

I JlOXKa KeTIJyn (ketchup)
2 JlOXKH 6iJIoro BHHa

1/4 cI\302\273.caixHx neIJepHUb

1/3 ropHHTKa MYKH

I ropHHTKO KBaCHoi CMeTaHH)

CTeHK nOKpolTH H3 naCOqKH. nOCOJlHTH i nOnepIJHTH. !l.aTH
lJ.H6YJlIO, IJaCHHK, COC, 6YJlbHOH i KeT'Iyn. Yce 3MiwaTH Ta llaTH

Ha JlerKHH aorOHb i aapHTH OKOJlO 4 rOlUtHH a60 tf 6inbwe

(3aJ1e)K}f0 BiLl M'Hca). .HK MSiCO yxe llosaplO\342\202\254TbCH, nOnaTH

nOKpaHHi ne'lepHlJ.i i aHHO. Hexalt me aapHTbCSI 1/2 rOnKHH.

BH6HTH BOLtY, MYKY i CMeTaHY i llOnaTH llO MSica. HexaH KHfiHTb

me 15 XBMHH. nonaaaTH 3 pIDKOM a60 MaKapoHOM. MO)K}{a

TaKO)K 3 KHHA11S1MH.)

OJlbra 6y6Hie)))



.m..m..m..m..m..m..m..m..m..m.)

B'3J1TH K}'COK M'JlCa (flank steak). POJllinHTH Ha nonOBHHy

rOpHJOHT3JlbHO i Jp06HTH 3 Hero OllHH BeJIHKHH IIJIJlUOK.

nOTJlTH Ha npi6HO OllHY B'JlJ8Htcy neTpYUIKH i OllHY HeBenHtcy
rOJlOBK}' qaCHHK}'. nOTepTH Ha rpy60 O,nHY MOPKBY i Ha TBepllo

3BapHTH 6 JI\342\202\254Ub. P03TSlrHYTH M'JlCO Ha CTOJIi, noconHTH,

nOnepqHTH i nOCHnaTH Tpoxa neK}'\\loJO nanpHKOJO. nOCHnaTH

neTpYUIKY, qaCHHK i MOPKBY. 3HOBY Tpoxa noconHTH.

nOCKJIanaTH pJlnOIJKOM uini, TBep,no JBapeHi JlHlUI. 3aBHHyrH
M'JlCO B TPy6K}' TaK mooH JlHlUI 6ynH B cepe.l1HHi. KiHui M'Sica

JaWHTH, JaBHHyrH B aJIYMiHbOBHH nanip i nOKJIaCTH ,no 6nSlXH.

neKTH B neqi Ha 350 CT. ,aBi i niB rOllHHH. iCTH xonollHe,

nOKpaJIHe H8 l1J1aCTepKH.)

Mapm JIHJlHK)))
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3 rOpHJlTK8 MYKH

I ropHRTKO BOllH
2 )l{OBTKH

I JlOXellKa nopomKY AO nellHBa
I \037YHT .a06poro MeJleHOrO M'JlCa
I \037YHT QH6YJli

3 JlHQR TBep.ao 3s8peHi
12 OJlHBOK, nopi38HHX)

3aMicHTH TicTO. Ma\342\202\2546yrH TBeplUlle HK Ha BapeHHKH. P03KaqaTH
H3 1/2 UaJlH rpy6ocTH, BHCMapYBaTH M'RKHM MaCJlOM, 3J10}I{HTH

BllBO\342\202\254. 3Bepxa 3HOBY nOCMapYBaTH MaCJlOM i 3HOB 3JlO}I{HTH.

3HOBY po3K3QaTH Ha 1/2 UaJlR rpy60 i 3HOBY CMapYBaTH MaCJlOM

i CKJIallaTH RK nonepe.l1HbO. To.ai p03Kall3TH TOHeHbKO,

BHTHHaTH KpyxeJlbWl 5 iHlliB .a.iaMeTep. BCMIDKHTH llpi6HO

nOTRyY uu6ynIO H3 HCHHH )l(OBTHH KOJlip. BKHH}'TH MeJleHe
M'RCO i MiwaTH IDK M'RCO n06iJIi\342\202\254. 3a6paTH 3 BOfHJO. ,l:!0.a3TH

TBepllO 3BapeHi i nOKpCUlHi RHlUI i OJlHBKH. nOCOJIHTH,

nOnepqHTH i MO)KHa llaTH TpiWKH neJCy'loi nanpHKH. ,a06pe Bee

BHMimaTH. HaKJIallaTH llO KpyxeJlbuiB TiCTa; 1l06pe
3aJ1iIUlJOBaTH Kpai naJIbWlMH, a60 npHTHCKaTH Lx BHllKaMH.

CMWKHTH B rapRtJiH onHBi HK naMnYWKH, a60 CKJIalI-3TH Ha

6JlJ1xy, nOCMapYBaTH RHQeM i neKTH B neqi.)

Mapm JIHJlHK)))
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rOll Y6 lI.!)

I \037YHT .l106poro MeneHoro MRca

I \037YHT U H 6YJli
I ropHSlTKO pHI}'

2 ropHSlTKa BOllH

I nYWKa V-8 COKY

I ronOBKa KanYCTH)

lIpi6HeHbKO nociKTH UH6ynlO i 3aCMa)K}lTH Ha OJlHBi Ha nerKO-

)KOBTH\" KOJlip. 1I0llaTH MeneHoro MJlca i MiwaTH RKHX 5

X8HJlHH, a:>K MSiCO 36i11i\342\202\254(IU06H MSiCO He nYCTHJlO COK}').

3BapHTH pIDK 3 llBOMa roplUlTKaMH 8011H. \037K 6Ylle roTOBHH,

ll06pe BHMiwaTH 3 MRCOM, nOCOnHTH i nonepqHTH llO CMaK}'.

3anapHTH KanycTY, n08ia,ajnIOBaTH nHCTKH, 6paTH no OllHOMY

nHCTK)' i BK.1laa,aTH MiwaHHHY 3 MSica i PIDKY. ll06pe 338H8aTH,
8K.1lallaTH 110CHTb TicHeHbKO B nocynHH}' 110 neqi. MO)KHa

HaK.1lallaTH D.8i a60 'rpH aepCT8H roJly6W8 D.O nocYJIHHH i 3a.J1JlSlTH

V -8 COKOM. neKTH OKOJlO ll8i rOllHHH 8 neqi Ha 350 CT. a60

MOXHa 8apHTH Ha K)'XHi Ha ManeHbKiM 80mi 3 rOllHHH, a:>K

KanYCTa 3MSlKHe.)

MapUi J1HJlHK)))
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4 Ka'lKH

I nYWKa \"chicken broth\"

I 1/2 CKJlBHKH 'IepBOHOro BHHa

6 nOMapH'Ii -
BHn;yweHHH CiK

2 JlO)l(ellKH KpOXM8Jl1O (\"com starch\
1/3 ropHSlTKa l{yKPY

1/4 rOpHJlTKa KOHBKY)

KOXHY Ka'lKY nopi3aTH Ha 4 KYCKH i n;o6pe BHMHTH. nOCOJlHTH i

np06HTH BHJlKOIO nipKH B KiJIbKOX MicWlX, WOO TJlYW CTiK.

neKTH onHY i niB rOn;HHH (I 1/2 ron;.) CKiPKOJO Bropy.

BHTJlmyrH i nOnJlTH \"chicken broth\", nOMapaHqeBHM COKOM,

KOHJlKOM, KpOXManeM RKHIt po3nYllleHHH 3 B0401O, BHHOM,

J..{yKpOM JlKOrO TPe6a nmnaJIHTH Ha KapMeJlb.

(KapMeJlb pooHTbCJI OCb TaK: uyKop po3nYCTHTH 3 BOn;OIO i woo
IGIniB aJK He CTaHe 6pOH30BHit). nOCOJlHTH i nOnepqHTH n;o

CMaK}'. neKTH HaKpHTO OllHY i niB rOn;HHH, () 1/2 ron;.) i qaCTO

nonHBaTH nWHBKolO (IIHM lIaCTiwe THM 6inbW CTa\342\202\254KallKa

KPYXKOIO). Bia.KpHTH i neKTH me niB rol(HHH (1/2 rOl(.).)

PaB 6epe3a)))
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\037)

2 oceJleA\037i BHMOqHTH, BHMHTH i BHqHCTHTH)

311epTHmKipKY, BH6paTH ocTi i nopi3aTH Ha KYCOqKH. nOKpasITH

TpH BeJlHKi uH6YJli i ll06pe BCMa)KHTH H3 OJlHBi, mooH 6YJla
MS1rKa. llaTH oceJIen.ui n.o UH6YJli i nia,cMWKHTH. llO.llaTH

nOMLa.opoBol naCTH .no CMaKY, n.06pe nWrpiTH, OXOJlOn.HTH, .naTH
.. .

L1-0 CJlOlKa, 1 BJlO)KHTH n.O XOJIOLl-HJlbHHKa XOqa Ha O.llHH lleHb.
CMaqHOrO!)

A\037aHaCmPaqKeB\037)))
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.R KmO 8aM OCTaHeTbCSI BapeHHH MaKapOH, Tpe6a Horo nOKpaRTH

SlKWO 33 rpy6HH, .ll06pe p036HTH WbKa XOBTKiB 3 R\342\202\254Ub,

(3a.JIe)KHO BLa CKinbKOCTH MaKapoH}'), p03MiwaTH XOBTKH 3

MaKapOHOM i nOCOJIHTH. P036HTH 6inKH Ha TBep.ny niHY i JIerKO

BHMiwaTH 3 MaKapOHOM. BKHHyrH B 6J1J1xy nOCMapOBaHY
MaCJlOM i neKTH B neqi. MO)KHa iCTH TaKO)l( 3 JCyCKOM RKorOCb
M'Sica.)

Mapu. JIHJlHK)))
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1 <l\302\273YHTMYKH

1/2 JlO)KeIJKH COJIH

1 JlHQe

1 naIJKa CYXMX 4PiIJvKjB p03nyweHHx Y TeDJIiH Bo.ni

I rOpHJlTKO TenJloi 804M)

3aMicHTM TicTO. He CMi\342\202\2546yrn aHi rycTe, aHi pU:tKe. Hexait

pOCTe. THMIJaCOM nOKpaJITH 'TpH IJepcTBi 6YJlKH Ha KBaLlpaTHKH
i BMiwaTH S TicTO. JIHWHTH Ha 30 XBHJlHH. 3p06HTH KHIDITOK.

MaIJaTH PYKH 8 JliTHiH 8OID, Ha6HpaTH TicTa, p06HTH \037OPMY He

rpy60ro nOliOBraCToro MJlqHKa i KHlJ;aTH B KHIDI'I}' BOJIY. l{ac 110
qacy 06epTaTH. BapHTH 15-20 XBHJ1HH. nOKpWlTH, .l10LUlTH

RKorOCb cocy, a60 KHCJloi cMIDKeHoi KanYCTH. MO)l{Ha

nOllasaTH 3 MjlCOM.)

OJIbra 6y6HiB)))
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4 ropHRTKa 6apa6oJIi nOKpaRHoi Ha nJlaCTepKH
I ropHRTKO nOCiqeHOrO Tsep,noro CHpa (Cheddar cheese)

I rOpHJlTKO KBacHoi CMeTaHH
I ropHRTKO rpU60BOi 3ynH ( mushroom soup)
I QH6YJlR, ,npi6HO nOCiqeHa

1/2 JlOXeQKH qaCHHJCy (nopoIlloK)
cUtb, nepeQb i nanpHKa (nopowoK) ,no CMaKY)

Bce ue BHMiUJaTH pa30M i .naTH .no naTeJlbHi. 3aepxa nOCHnaTH

nanpHKOIO i neKTH 45 XBHJlHH Ha 400 CT.)

MapUi L{poroMepeUhKa)))
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3YKIHI (ZUCCHINI))

2 1I0)l(KH 01lH8H

2 QH6YJli (cMaXHTH Ha 6i.JIo)
3 3YKiHi
2 BeJlHKi MOpK8H
2 nOMiAopH
CUlb .no CMaKY)

Ha OJlH8i niacMaJKHTH UU6YJllO i .no.naTH MOPKBY nOTepTy Ha

rpy60 i nOCMa)KHTH ax JMJlKHe. Llo Toro n;O.aaTH 3)'KiHi, TaKO)K

nOTep1Y Ha rpy6o. Bce -rpe6a MiwaTH .aepeBjlHOlO JlO)KJ(OIO.

Llo.aaTH nOMLaOpH i nOCOJlHTH. BHMiwaTH Bee paJOM i CMaxHTH
Ha MaJlOMY Bomi, ax JrycHe. CMatiHOro!)

A(j)aHaciJl PatiKeSHti)))
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2 - 2 1/2 4\302\273HT.qepooHoi K8nYCTH

3 - 4 KHCJli Jl6J1YK8 nopi38Hi H8 Mani JCyCOtiKH

1 QH6YJlJI CM8)KeHa

I JlO)KK8 CeJlepH (JiK 68)KaHo) CM8)KeHa

2 3y6KH qaCHHKY
1 CTOJlOS8 JlO)KKa noci-.eHoi neTPywKH
1 KicTKa MaprapHHH (1/4 4\302\273.)

5 - 6 JlO)KOK Jl6J1Y'1Horo KOMnoT)'
3 JlO)KetiKH MapMeJlJlll-H 3 1fepBOHOro BHHorpa.nyu. \302\267 .

QHTPHHOBHH CIK, ClJlb I nepeQb lI-o CMaKy)

KanycTy nOCiKTH Ha .api6HeHbKO Ta rpy6y KOPy BiaKHHyrH.
):taTH l{O 6aHJlKa 3 nOJIOBHHOIO MaprapHHH Ha MaJlHIi BorOHb,

WOO TyWHJ1acjI. KonH KanYCTa CTaHe Ha niB MRKOHbKa 1l0.aaTH

yci CKJ1811HHKH KpiM UH1pHHoBOro cOK)'. HaKpHTH 6aHJlK i

BapHTH a)K nOKH KanycTa CTaHe 30BCiM MSiKa. ():to.aaTH

UHTpHHOBHH CiK KOJIH KanYCTa Mahe uinKOM MJlKa.) npH
KiHUi BiaKpHTH 6aHjlK i aapHTH IDK BHKinHTb yceii CiK. MO)I{Ha
ICTH 3HMHY a60 rapJltly 3 j1KHM MHCOM 6axa\342\202\254Te. CMatiHOro!)

PaSi 6epe3a)))
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I <t>YHT tlepBOHHX 6YPHKiB
I \037YHT KBaCoJIi

I <t>YHT KBaWeHOi KanYCTH
3 nopi3aHi COJIOHi oripKH

4 6apa6oJIi, cepe,nHboro p03Mipy
I UH6YJIJI, Cepe.ll.HbOrO p03Mipy, Api6HO nopi38Ha
2-3 nOXKH OJIii)

3BapHTH 6YPSlKH, KBaCOJlIO Ta 6apa60JIIO. Bee nopi33TH
HeBeJIHKHMH WMaTOtiKaMH. KpiM KBaconi Tpe6a ,nO.ll.aTH conoHi

oripKH, KBaweHY KanycTY Ta UH6YJIIO. To.ai Tpe6a ace nOJIHTH

OJli\342\202\2541Oi ,n06pe nepeMiwaTH. MO)KHa .lI.O.ll.aTH COJIH ,no CMaKY.

BiHerpeT Tpe6a TO.ll.i nOCTaBHTH B xono,nWlbHHK lllo6 OXOJIOllHTH.)

)l(eHSI <l>eceHKo- KOBaJIbCbKa)))
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8)

7 H\342\202\254Ub

3/4 ropHSlTKa UYKpy
2 JlOXKH OJIHBH

CiK 3 o.l1Hoi UHTPHHH
1 rOpHJlTKO MYKH

1/2 JIOXeIJKH nopOWKY .l10 neIJHBa

1/2 ropHHTKa UYKPY

WKJpKa 3 UHTPHHH
1 i 1/4 ropHSlTKa CYXHX anpH.KociB
1 i 1/2 rOpHJlTKa BOJlOCbKHX ropixiB
1/2 ropHHTKa p0.l13HHOK)

jJHlUI po3.l1mHTH i .l106pe po36HTH )l{OBTKH 3 LlYKpOM (3/4

rOpHJlTKa) Ta 3 OnH80IO. 110.l1aTH UJlTPHHOBHH CiK i .l1aJ1i .l106pe

J6HBaTH. nOCTeneHHO .l10.l1aBaTH MYKY, npocUlny pa30M 3

nOpOWKOM .l10 ne'lHBa. l106pe BCe pa30M BHMiwaTH. OKpeMO

36HTH 6i.JIKH Ha WTHBHY niHY. 110.l1aTH 1/2 ropHSlTKa UyKPY Ta

BTepTY wKipKY 3 UIITpHHH. L1e Bee BJ1HTH .l10 XOBTKis i JlerKO

3aMiwaTH. llpHrOTOBHTH OSOIJi. AnpiKOCH nopiJaTH Ha MaJli

naCOIJKH, nOKpCUlTH ropixH a60 3aJ1HWHTH ui.11i, Ta .l10.l1aTH

p0.l13HHKH. Tenep ui osoIJi .l10D.aTH .l10 npHroToBaHol MaCH i

JlerKO Bee nOJlyqHTH JlonaTKoJO. HaMaCTHTH 2 MaJli, BY3bKi,

rJlH60Ki <I>oPMH i BJ1HTH TYllH Macy (He 3a6araTO). lleKTH 25-30
XSHJlHH B ne'lj Ha 375 CT. Usi6aK..ayxe CMaqHHit, HaBiTb SlKll10

B)Ke i He .l1\037e CBbKHH. Cnp06yKre!)

OJlbra 6y6His)))
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JIACKA)

I rOpHHTKO MOJlOK3

12 :lCOBTKiB

1 ropHSlTKO COJlOAKOi CMeT3HKH (half and half)
I ropHSlTKO UYKpy

I MaJleHbK3 \037J1S1We'lK3 PYMY

I BenHK3 n3lfK3 CBixHX APDic)J)KiB

I Top6HH3 CYXHX 4P\037B
I 1/2 KicTKH M3CJl3

2 1/2 - 3 \037YHTiB MYKH)

BH6HTH )l{OBTIm J UYKPOM. L{o6pe BHMicHTH i nOlfeKaTH, woo

.n06pe ni.L1pocno. He H3KJ1an3TH Ja6ar3To 110 \037OpMH. neKTH 25

XBHJlHH H3 350 CT. a ni3Hiwe H3 300 CT. Mani \037OPMH 45, 3

6inbllJi 60 XBMHH. nOtleK3TH XOtl 5 XBHJlHH 331m BHTSIrHyTH J

\037OpMH.)

Onbr3 Ey6HiB)))
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Q1fH..U.K)

6 )KOBTKiB i 6 6iJIKiB

2 ropHHTKa UYKPY

2 KicTKH conol1Koro Macna

2 \037YHTH CHpa

1/4 ropHHTKa nweHHIIHoro rpHciKY (Farina)
1/2 a60 I nO)KellKa nopOWKY llO ne'lHBa

2 UHTPHHH
I npHfoplUa (3 yHuii) p043HHOK (He KOHelfHO))

Y OeJlHKiH MHCui 36HTH .no 6inoi KpaCKH, 6 )l{OBmB 3 2-Ma
ropHJlTKaMH uyKPy. 1l0ll.8TH 2 KiCTKH Macna. HaitKpame YpOXH

B)I(e 3M'SlKJlOrO, a He 3 XOJlOl1HJ1bHHKa, i l1aJIi l100pe 36H08TH.

Tenep .naTH 2 \037. CHpa (SiK Ha aapeHHKH) i Bce paJOM .n06pe

36HTH. !1011aTH rpHciK (\037apiHa) 8 nOTiM nopOWOK .no ne1.JHBa

(HaHKpalUe OeTKepa). BTepTH Ha Tepui wKipICY 3 2-ox UUYpHH 8

COK .naoaTH 3 OOOX a60 nHwe 3 niBTopa UKrpHHH. 3aJIe)I{H0 BiLl

CMaK}' CHpa. (.HKll10 BCH Maca 3aKBaCH8, 60 cup 6YB KBacHHH,

TOl1i .n}')Ke Mano Ype6a lI.aBaTH UHYpHHoBoro cOJCy). Tenep we

pa3 1106pe oHMiwaTH OCIO WO Macy, .no.naTH po.n3HHKH, (HKlU.O

xotfeTe), a TaKOX 110.naTH we 36H1)' niHY i3 6inKiB. Bce pa30M

nerKO nepeMiw3TH. MaJlY 6J1HXY (9xll) .n06pe BHMaCTHTH
MacnOM a60 MaprapHHolO (HeconeHolO) i nOCHnaTH lUe.npo

TepTOIO 6YJlOtfKOIO. BHJIJUITH CHPHY Macy Ha 6nHXY i neKTH B

nelli Ha 350 CT. uiny rOl1HHY, a60 65 XBHJlHH, 3aJ1e)K}f0 Bia neqi.

SlK BHCTHfHe, nOCHnaTH 30epxy M)'1{KOIO-uyKpoM. MO)l(Ha

neKTH i 0 oKpyrJliit \037opMi. 6epbKxio He oiJ1KpaIOBaTH, 60 BOHH

.l{y)Ke CMatfHi. KpWlTH Ype6a Ha .nOCHTb MaJli JCyCKH, 60 CHpHHK

.nyxe CMaJCy\342\202\254.TOMY WO OiH .l{y)Ke KaJIbOpiiiHHH, Ma\342\202\2541)' 3JlY

npHKMeTy, WO ociaa\342\202\254Ha Ti.11i nlO.l1HHH He TaM l1e 'lpe6a. KpalUe

B)I{e iCTH Horo nOMeHwe, woo He nOnOOHHTH 5-ro ronOBHoro

rpixa... CMAqHOrO!)

OJlbfa 6y6Hio)))
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MAKlPHHK)

5 ropHRTOK MYKH

1/3 rOpHJlTKa llYKPY

1/2 JlOXeQKH COJIH

3/4 rOpHJlTKa MOJlOKa

I /2 rOpHJlTKa BOltH
I rOpHJlTKO MaCJla a60 MaprapHHH
3 )l(OBTKH

2 Top6HHH CYXHX ltpi)I(JJ)KiB)

P03BeCTH ltPbK.wKi i llYXOP B TefL11iH BOlti. MacJIo MO)I(Ha

p03TOnHTH B TefL11iM MOJlOW, SlK i ltPbK.a)Ki. -aOltaTH M}'KY,

)l{OBTKH, Ta yci CI<.113.l1.HHKH. MO)I(Ha ltoltaTH 3anax, SIKH\" XTO

JlI06HTb. 3aMicHTH TiCTO, w;oo 6YJlo ltOCHTb rycTe. ):{06pe

H8KplITH MHCKY, llaTH 8 XOJlOltHJlbHHK Ha 4 a60 5 rOllHH.

P03KaQaTH i p03ltinHTH Ha 2 a60 3 qaCTHHH; ,nOCHTb TOHeHbKO.)

MAK:

2-3 68HbKH MaKY (Solo Poppyseed Filling)
I rOpHJlTKO 6inHx pO,n3HHOK

1/2 rOpHJlTKa nOKpaRHHX ropixiB
1 6i1IOK lt06pe BH6HTHH)

Yce BHMilllaTH. CMapYBaTH TicTO MaKOM, ,n06pe 3aBHHyrH i
nOCTaBIITH lto 6J1S1XH. JIHlllHTH B TefL11iM Micw Ha I ro,nHHY, w;06

nin.pocJlo. nOCMapYBaTH 3Bepxy 6WKOM i neKTH Ha 350 CT. OKOJIO

40 XBHJlHH.)

OJ1bra 6y6HiB)))
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B)KHBaTH Ha TOPT KPyrJli naTeJlbHi 9 a60 10 iH'IiB.)

RICKOBI fOPIXH

6 JKOBTKiB i 6iJIKiB

6 nO)l(OK UYKPY

I JlO)l(Ka MYKH

I JlO)KKa cyxapiB

1/2 4\302\273YHTa JliCKOBHX, MeJICHHX ropixiB

3MiwaTH i nCKTH 30 XBHJIHHHa 350 CT.)

MHfltA1lEBI fOPIXH

6 JKOBTKiB i 6i.nKiB

6 JIOXOK UYKPY

1 JlOXKa MYKH
1 JlO)KKa cyxapiB

1/2 4\302\273YHTaMeJleHHX MHrJlaniB 6CJ wKipKH
2 JlO)KC'IKH MHfAaJliB eKCTpaKT)

3MiwaTH i neKTH 30 XBHJIHH Ha 350 CT.)

KPEM TOPTA

(neplUHH)
2 1/2 ropHSlTKa MOJIOKa

I 1/2 ropHSlTKa UYKPY

2 KicTKH MaCJla)

BapHTH MOJIOKO 3 UYKpoM Ha JIerKiM BOrHi a)l{ JrycHe. TPOXH OXOJIOJlHTH i

llOJlaSaTH no OllHiii JlO)Klli MaC\"la.)

(apyrHit.})

1 CJlOi.K HiMeUbKoi MapMOJlSlJlH)

MACJlEHA MACA KPEM
1 cl\302\273YHTCOnO,llKoro MaCJla

I 1/4 rOpHJlTKa nOpOWKOBaHOro UYKPY)

BH6HTH paJOM i llOJlaTH 4 )l{OBTKH i 4 JIOXKH UHTpHHOBOro COKY i ue Bee

3HOBYBH6HTH.)

EsreHUI Ca6aaawKa)))
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nOYpi6HO 4 KpyrJlHx naTeJlbHi, 9 iH'IiB.)

9 XOBTKiB i 9 6i1IKiB
I 1/2 JlOXeQKH UHTpHHOBoro eKCTpaKTY
1 1/2 rOpHJlTKa UYKPY, (noJJ.UJHTH Ha 3 tlaCTHHH)
1/4 JlO)l{etlKH COJIH

1 rOpHJlTKO i 2 JlO)l{KH MYKH)

36HTH )KOBTKH i3 UHTpHHOBHM eKCTpaKTOM a)l( 3cyCHyrb i .nOlJ,aTH

1/2 ropHHTKa uyKPy. 36HTH 6i1IKH i CUb, JlerKO .l10lJ,alOtlH 1/2

ropHSlTKa UYKpy, no .llBi JlO)I{KH Hapa3, i 36HBaTH ax 3rycHe.
nepecUlTH MYKY 3 1/2 ropHSlTKOM DYKPY, TpH pa3H. )f(OBTKH i

6i1IKH pa30M 3MiwaTH i JJ.OD,aTH MYKY. neKTH 20 XBHJlHH Ha 375

CT.)

WOKOJlllLlOBHft KPEM

6 JI\342\202\254Ub,36HTHX

1 1/2 rOpHJlTKa QYKpy
1 1/2 ropHSlTKa cOJloJJ.Koi WOKOJlJl.l1H

I 1/2 ropHHTKa Macna)

3MiwaTH JlHWI 3 uyKpoM i BapHTH JlerKO 10 XBHJlHH. LlO.llaTIt:

WOKOJISllJ,H i MiwaTH a)l( po3TonHTbCSI. nOTiM .llaTH MaCJlO.)

EBreH\037 Ca6aaalllKa)))
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liAJlH\302\243WIKH)

I rOpHJlTKO MYKH
I 1/2 rOpHJlTKa MOJlOKa

I JlHue

Jtpi6K)' coni

I KicTKa cj)inBJtenbcj)iiicbKoro CHpa (Philadelphia cheese)

I nOXKa MapMonBD.H 3 anpiKociB a60 niqeciB)

Ll.06pe po3MiwaTH MYXY, MOJIOKO i HHue. 3arpiTH naTeJlbHIO 10
iHtlio aiR MeTep, JlereHbKO nocMapYB8TH MaCJlOM i BJIHTH

HeOeJlHK}' KOXllIO p03'1HHeHOro TicTa. 06ep-raTH naTeJlbHelO TaK

WooH nOKpHJlO D.HO. CMIDKHTH Ha ooHJtB8 6oKH. MaE BH}iTH 8

I1J1J1UKiB. P03TepTH aoope CHp 3 MapMOJlJlaOIO i cMapyaaTH
I1JlJlUKH. 3BHBaTH fUlSlUKH B Tpy6ICy i CKJlaLlaTH ao 6JU1XH

(pyrex). 3anJlS1TH nOMapaH'IeBHM COKOM i neKTH 20 XBWlHH Ha
350 CT. MO)KHa iCTH caMi, a60 3 KHCJ1010 CMeTaHOIO.)

MapUl JIHJlHK)))
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.IlliJCjlHKA 3 BA(J)JIjlMH (WAFFLES\\)

2 CKJISlHKH BiBCSlHKH CMIDKHTH H3 M3JlOMY Domi. UinHH qac

MiwaTH, WooH CTaJl3 TPOWKH KpeMOD3. Hexalt BHCTHrHe.

BTepTH 2 KicTKH M3prapHHH 3 O.aHOIO CKJISlHKOIO UYKPY i

.aO.a3TH ui.11i 2 SlHWI, B3HinlO, KaKao n.o CM3Ky, CiK 3 UHTPHHH i

TpOWKH 3an3XY PYMOBOro. Bce ue DHMiw3TH 3 BiBCSlHKOIO.

KynneHi Ba\037Jli HaCM3pYB3TH BiBCHHKOIO, 3p06HTH T3K HK

K3HanKy i npHJIO)I(HTH t{HMOCb TSI)l{KHM Qepe3 Hi'l. KpaSiTH

OCTPHM HO:>KeM. MOXHa aOn.aTH MeJleHHX ropixiB. CMatfHOrO!)

A\037aH3cm Pat{KeB\037)))
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B3RTH 5 H6J1}'K cepellHbOro po3MIPY, 06tfHCTHTH wKipKY 1

06epe)I(Ho BH6paTH KatfaH 3 H6J1yKa. nOTiM nOpi38TH H3

KPYXaJIbUi npH6J1H3HO 1/4 iHtfa TOBIDHHH. 3po6HTH C}'MiW 3

60poWHa, MOJlOKa Ta RHWI:)

I rOpHJlTKO MOJlOKa

I rOpHJITKO 6opowHa

I HHue

Bee ue TPe6a .a06pe po3MiwaTH a nOTiM BMOtfHTH 1)'D.H

KpY)KaJlbWl 3 R6J1YK i KJIaCTH Ix Ha rapHtfy, niJIirpi1)' 3 OJlHBOIO

CK080POll.Y, Ulo6 ix niLtcMWKHTH. niaCMaxyBam TPe6a OJlHH

6iK, a To.ai .apymit, nOKH He CTaHe Kpyxanbue 3 H6J1YKa HCHO

6pOH30BOro KOJlipy. MO:KHa no.aaTH .ao CTOJlY nOCHnaHi UYKPOM

a60 Me.aOM.)

AHHa KOBaJ1bCbKa)))
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<l>PAHlIY3bKI TICTKA)

I CPYHT HeCOJleHOrO MaCJla

I K)'COK CHpa 8 YHI.I. (Philadelphia cream cheese)
3 )l{OBTKH

3 1/2 ropHHTOK MYKH

MapMOJlHJIa J anpHKocis a60 MaJlHHiB JIO Han.isaHHR)

nepeTepTH MYK}' J MacnOM. .LJ.o.naTH )l(OBTKH i CHp i .n06pe
BHMiwaTH. POJlliJIHTH TiCTO Ha nOJlOBHHY i .naTH .no XOJlOJIHJlbHi

qepeJ Hiq. Ha JIPyrHH .neHb, Ll.o.naTH .no CMaKY CiK J UHTpHHH .lJ,O

I \037. MapMOJlR.llH 3 anpHKociB i .n06pe BHMiwaTH. BHTRmyrH

TicTO i 3a.J1HWHTH, wo6 CTOHJlO o.nHY ro.lJ,HHY. BHKaqaTH TicTO Ha

1/4 u. (1/4\.") nOpi3aTH Ha naCKH n03Mipy 2 u. (2\.") HaKJIacTH

anpHKOC B cepe.nHHY. HaKpHBaIO'IH MapMOJlSllIY, 3JlO)KHTH 60KH

paJOM npHTHCKalO'IH naJIbueM. OnicJlJI npHTHCHyrH we

KiHqHKaMH BHJlKH. nopiJaTH Ha 2 1/2 1.1. (2 1/2\") TiCTKa.

nOCMapYBaTH TiCTKa 3 Bepxy 6UlKOM i HaMa'iaTH 1.110 CTOpoHy B

11YKpi. CKJIaCTH Ha nOCMaposaHiH 6JU1wui i neKTH 40 XBMHH H3

325 CT. MO)l(}{a TaKO)l( P06HTH KPyrJli TiCTK3. BHTHCHyrH J TiCT3

nOJlOBHHY Ui1IHX KYJlOqOK i nonOBHHY KYJlO'lOK J ManeHbKOIO

.nipKOIO B cepellHHi. neKTH a)l( TicTO rOTOBe (nHJIbHYBaTH, w06
TicTO He 6yno Ja PYMJlHe). HaKJIaCTH Ha l.IiJIi KYJlO'lK3 TpOXH
MapMOJlJl.nH 3 MaJlHHiB**. HaKpHTH KYnO'IKaMH J llipKOIO, JlerKO

npHTHCKalO'IH.

..nepeTepTH MaJlHHOBY MapMOJlSllIY \"raspberry preserves\" 'IepeJ

IIpi6He CHTKO i .lJ,o.naTH 110 CMaKY CiK J I.IHTpHHH. l{06pe

BHMIllJaTH.)

OnJi <l>e.naK)))

green ............................boiJed or steamed ............5-15min.

potatoes .............................. ...b- led ................................20-40 min.
steamed ...............................min.

baked ..............................45-60 min.
pumpkin or squash ................boiled ..............................20-40 min.

steamed .............................. 5 min.

baked ...................................60 min.
tomatoes ...............................'1 ....... ..... ........... .........5-15min.

turnips ..... ........ .......................be ... ...........................25-4-0 min.)

Drying Time Table
Fruit Sugar or Honey Cooking Time
apricots ..............1/4 c. for each cup of fruit ..............about 40 min.

figs .......................1 T. for each cup of fruit ................abaut 30 min.

peaches ..............1/4 c. for each cup of fruit ..............about 45 min.

prunes ................2 T. for each cup of fruit ............... out 45 min.)))
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JlJOKOJIJI):!OBI TICTO'lKA)

1 KicTKa MaCJla a60 MaprapHHH
3/4 rOpHJlTKa UYKPY

1 J10XeqKa BaHini

I JlKue
2 rOpHJlTKa MYKH

1/2 rOpHJlTKa KaKao

I rOpHJlTKO CiqeHHX BOJlOCbKHX ropixiB

4 YHuiI cOJloJIKoi WOKOJlSlJIH)

36HTH \"MiKcepoM\" MaCJlO, UYKOP i BaHmlO, w06 CTaJIO J1erKHM.

J].aTH JlHue, M}'KY i KaKao. ,lt06pe BHMiwaTH, HaKpHTH i

nOCTaBHTH n,o xono,nHJ1bHHKa XOq Ha 2 ro,nHHH. POJKaliaTH Ha 2

pOJlbKH i KaqaTH ix B CiqeHHX ropixax. ToJ1i n,06pe JaBHHynt,
nOCTaBHTH Ha Hill a60 it ,nOBwe ,no xono,nHJ1bHHKa. nOTHTH H8

1/4 KPYXaJIblUl i neKTH 8 - 10 XBHJ1HH Y neqi HarpiTiH ,no 400 CT.

P03TOnHTH WOKOJlJlJIY i JlK TicTOqKa npHcTHrHyrb, ,naTH 1/2
nO)l(eqKH Ha cepen,HHY a60 MO)I(Ha nOCMapYBaTH 3Bepxy.)

OJlbra 6y6HiB)))
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KO JIA\\fHKH)

2 ropHHTKa MYKH
2 )KOBTKM

1 JlO)KKa PYMY a60 BaHUlH
2 KicTKH Macna
2 J10)KKH U.YKpy

1/2 4>YHTa CHpa (Philadelphia cream cheese)
1/2 JlOXKH nopOWKY ao nellHBa)

BHMiwaTH paJOM i 3aMicHTH TicTO. nOpi33TH TicTO Ha MaJleHbKi

KBan,paTHKH. l1aTH 'TpOXH MapMOJlj{J1H (noBKW1o) .lIO cepellHHH

KBan,paTHKa i 3JlinHTH asa KYTHKH TicTa paJOM. neKTH B neqi 20
XBHJlHH H8 350 CT.)

HaTaTlH 3anapaHIOK)))
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l10 OIlHOI natJKH .lI)Keno (6 YHuiA) n;aTH 2 ropHRTKa BOllH, oaHO

rapRtJol nepeBapeHol, OllHO 3HMHOi. BJKHBalOtJH CKJUlHY

nocyaHHY 9x 12 iHtJio, B11HTH Ha cnia p03nymeHY natJKY .lI)KeJlO i
. .

011HY &eJlHK}' natJKY 33MopoxeHHX TPYCKaBOK RKI \342\202\254B CHponl,

nOKpaJiHi i p03MopoxeHi. TpycKaoKH BHMiwarn pa30M 3 .lI)KeJlO

i nOCT3BHTH LtO XOJlO1lH.llbHHKa, WooH npocTHrJlO. Toni
nOJlO)I(HTH Ha Bepx 2 ropHJlTKa KBacHoi CMeTaHH i nOCTaBHTH

3HOBY llO XOJlO1lH.llbHHKa. 3p06HTH llPYry natJKY .lI)KeJlo TaKOX 2

rOpHJlTKa BOllH; OllHO ropJltJoi a l1Pyre 3HMHO.i. Tpe6a WooH
OXOJl01lH.llOCb, ane He 33CmrJlO. T olIi nOMaJleHbKO JIO)l{](OIO

JUlJlTH .lI)KeJlO 3BepXa no CMeTaHi i nOCTaBHTH ao XOJlOLtHJ1bHHKa

WooH 33CTHrno.)

HaTaJlJl 3anapaHIOK)))





INDEX OF RECIPES

APPETIZERS & BEVERAGES SUN-DRIED TOMATO-GOAT

CHEESE SPREAD 9

ARTICHOKE APPETIZER 2 TACO DIP 3

ARTICHOKE DIP 1
TACO DIP 4

BAKED BRIE CHEESE 12 VEGETABLE PIZZA 22

BAKED BRIE CUPS 12 ZUCCHINI TREATS 6

BRUSCHETTA 12
BUFFALO HOT WINGS 15 SOUPS, SALADS &

CHEESE SPREAD 9 VEGETABLES
CHICKEN WINGS 15

CHILI HORS D'OEUVRE 6 ATHENA DRESSING 38
CHIPPED BEEF DIP 2 AVGOLEMONO SOUP 25
CRAB DIP 3 BABA'S POTATO SOUP 27

CRAB DIP 3 BAKED BEAN CASSEROLE 59
CREAMY SPINACH DIP 2 BAKED GOAT CHEESE WITH
DRIED FRUIT COMPOTE 22 GARDEN SALAD 48

EMPANADAS 16 BAKED SAUERKRAUT 68
EMPANADAS ARGENTINAS 17 BAKED TOMATOES 57
EVA'S APPETIZER FROM BAKED ZUCCHINI WITH

BARABOO 13 CHEESE 64
FRUIT DIP 4 BASIL VEGETABLE MEDLEY 67

FRUIT DIP 5 BEET SALAD 44

GARLIC MUSSELS 21 BEET SOUP 26

GRAPE CHILI MEATBALLS 5 BEETS WITH HORSERADISH 44
HAM APPETILLAS 14 BEETS WITH MUSHROOMS 45'

HAM CANAPES 14 BLUE TOMATOES 58

HOLIDAY EGGNOG 23 BORSCH 27

HOT ARTICHOKE DI P 1 BORSCHT 26

KRISTEN'S FAVORITE BROCCOLI AND CAULIFLOWER

BRUSCHETTA WITH SALAD 43
TOMATOES 13 BURGER SOUP 36

LAYERED HERRING SALAD CABBAGE CASSEROLE 61

FROM LVIV 21 CABBAGE/ZUCCHINI STIR-FRY 63

LYN'S MEATBALLS 5 CAESAR SALAD DRESSING 38

MEXICAN DIP 4 CAESAR SALAD WITH

MOUSSE OF CHICKEN LIVERS 19 CHICKEN BREAST 47
CARROT PANCAKES 59

MUSHROOM CANAPES 8
CAULIFLOWER MOUSSE 65

MUSHROOM PASTET 19 CHEESY ROASTED
PICKLED MUSHROOMS 18 VEGETABLES 66
PINA COLADA PUNCH 22

CHEESY-POTATO CASSEROLE 51
PORTABELLA MUSHROOM CHICKEN GUMBO 34

SPREAD 8
CHICKEN LEEK SOUP 34

QUICK REFRIGERATOR CHICKEN SOUP 33
CUCUMBER CHIPS 18 CLAM CHOWDER 38

SALMON DILL MOUSSE 20 CORN CASSEROLE 56
SALMON SPREAD 20 CREAM OF ASPARAGUS SOUP 25
SAVORY STUFFED CREAM OF LEEK SOUP 28

MUSHROOMS 7 CREAM OF TOMATO AND
SPINACH BALLS 6 BASIL SOUP 29

STUFFED BREAD HORS CREAMED BEETS 45
D'OEUVRE 11 CREAMY AUTUMN POTATOES 53

STUFFED CHERRY TOMATOES 7 CREAMY DILL DRESSING 39
STUFFED ITALIAN BREAD 10 CUCUMBER SALAD 39

STUFFED MUSHROOMS 7 DELICIOUS MASHED

STUFFED VIENNA BREAD 11 POTATOES 55)
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DRIVE 'EM WILD POTATOES 54 TURKEY CHOPPED SALAD
FAMIL Y FAVORITE POTATO WITH MUSTARD

SAlAD 41 VINAIGRETTE 47

FRENCH ONION SOUP 29 VEGETABLE AND CHEESE
FRENCH ONION SOUP GRATIN 30 CHOWDER 31

FRESH MUSHROOM SALAD 44 VEGETABLE MOLD 67
GAZPACHO 33 WARM SWEET AND SOUR RED

GERMAN POTATO SALAD 43 CABBAGE 60
GOLDEN CARROT CRUNCH 58 ZUCCHINI CHEESE

GOULASH SOUP 36 CASSEROLE 64

GOULASH SOUP WITH

SAUERKRAUT 37 MAIN DISHES
GREEN AND GOLD

CASSEROLE 63 ASERIAN RICE 131
GREEN BEAN PROVENCALE 58 BACON & EGG CASSEROLE 113
GREEN BEAN SAlAD WITH BAKED PYRISZKY 110

OLIVES 40 BARBECUED SHRIMP 109
HASH BROWN CASSEROLE 53 BASIC VARENYKY DOUGH 121
HERB-ROASTED POTATOES BASIL BAKED COD FILLETS 105

POUPON 55 BELL PEPPERS STUFFED
KRAUT AND RIB SOUP 35 WITH SHRIMP 106
MANDARIN SALAD 50 BIGUS 97

MIXED VEGETABLE SAlAD 40 BROCCOLI RICE CASSEROLE 130
OLGA'S POTATOES 56 CABBAGE HOLUBTSI ROLLS 77
ORIENTAL COLESLAW 62 CHEESE BLINTZES 116
ORIENTAL COLESLAW 61 CHEESY CHICKEN

PARMESAN POTATO ROUNDS 50 BROCCOLI & RICE 92
PARMESAN VEGGY TOSS 67 CHEESY CHICKEN

PAST A CRAB SALAD 49 ENCHILADAS 96
POPPY SEED HOUSE CHEESY CHICKEN TORTELLINI 93

DRESSING 39 CHICKEN AlA GREEK 85
POTATO CASSEROLE 52 CHICKEN AND BROCCOLI

POTATO FINGERS 55 ALFREDO 92

POTATO PATTY SIDE DISH 51 CHICKEN BREASTS WITH

POTATO SAlAD 42 POTATOES 90
QUICK AND EASY CHEESE CHICKEN IN PHYLLO LEAVES 91

POTATOES 53 CHICKEN KIEV 85

RATATOUILLE 65 CHICKEN PAPRIKASH 89

RED CABBAGE 60
CHICKEN RISOTTO 95

ROASTED GARLIC 68
CHICKEN ROLL-UPS 94

ROASTED VEGETABLE SOUP 32 CHICKEN SUPREME

CASSEROLE 93
ROSEMARY CHEESE

CHICKEN TERIYAKI 86
CRUSTED POTATOES 54

CHICKEN VESUVIO 90
SALAD IMPRESARIO 46

CHICKEN WELLINGTON 91
SAlAD OF POTATOES WITH

CHICKEN WITH WINE 83
DILL AND CUCUMBERS 42

CHILI AND MEATBALL
SMOKED SAUSAGE AND BEAN CASSEROLE 78

SOUP 35 COTTAGE CHEESE PATTIES 124
SPINACH FRITTATA 66

CRUSTLESS QUICHE 110
SPINACH SALAD WITH DOUGH FOR PYROSHKY 111

HEARTS OF PALM 40 DUCK IN ORANGE SAUCE 82
SWEET & SOUR SLAW 62 EASY PORK CH.OPS 99
SWEET POTATO CASSEROLE 56 EGGPLANT LASAGNA 127
TACO SALAD 49 EGGS BENEDICT AlA
TIYA'S POTATO BAKE 52 BARABOO 112

TOMATO SOUP 28 FARMHOUSE GARLIC

TOMATOES PROVENCALE 57 CHICKEN 84)
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FETTUCCINE ALFREDO 129 SHRIMP ENCHILADAS 107

FISH IN TOMATO SAUCE 104 SHRIMP STIR-FRY 105
GREEK-STYLE LAMB AND SKILLET LEMON CHICKEN 82

BEAN SKILLET DINNER 79 SLAVA'S FABULOUS

GREEK-STYLE SHRIMP 106 MARINADE FOR FLANK
GRILLED MARINATED FLANK STEAK 69

STEAK 69 SLAVA'S POULET AU

HOLIDAY STUFFED PORK MUSCADET 86

ROAST 102 SPAGHETTI WITH RUBIES 127
HOLUBTSI 75 STEAK AND SPINACH

HOMEMADE PANCAKES AND PINWHEELS 71
BLUEBERRY SYRUP 113 STIR-FRIED BEEF AND

HOMEMADE SAUSAGE 97 VEGETABLES 70
LAMB SHISH KABOB 80 STIR-FRY CHICKEN PITA 95
LASAGNA 126 STUDENETZ 98
LASAGNE 126 STUFFED BAKED TROUT 103
LAYERED GROUND MEAT STUFFED CHICKEN BREASTS 88

CASSEROLE 73 STUFFED PEPPER
LAYERED PORK AND CASSEROLE 74

CABBAGE CASSEROLE 99 TARRAGON CHICKEN WITH
LlNGUINE WITH CLAM SAUCE 129 MUSHROOMS 83
MAKE-AHEAD MOSTACCIOLI 128 TUNA CASSEROLE 109
MANICOTTI 128 TUSCAN STUFFED CHICKEN
MEAT LOAF 72 BREASTS 87
MEDITERRANEAN-STYLE FISH 103

UKRAINIAN APPLE PANCAKES 114
NALYSNYKY 118

UKRAINIAN VUSHKA 123
NALYSNYKY 117

VARENYKY 120
NICK'S PANCAKES 114

VARENYKY OR PYROHY WITH
ODARKA'S BEEF-BROCCOLI

WELLINGTON 72 POTATO FILLING 122

ONE-DISH CHICKEN AND RICE
WALNUT FILLED PANCAKES 115

BAKE 92

OVERNIGHT QUICHE 112 BREADS, CAKES, COOKIES,
PENNE PASTA WITH VODKA & PIES & DESSERTS

TOMATO CREAM SAUCE 125
PESTO SAUCE WITH A BEAUTIFUL PASKA 143

NOODLES 125 A GOOD BASIC PASKA 140
PORK CHOPS WITH MUSTARD

A VERY GOOD PASKA 141
AND SOUR CREAM SAUCE 100

ALMOND BRICK AMBROSIA 215PORK TENDERLOIN DIANE 100
PORK TENDERLOIN WITH

ANGEL'S WINGS 200

PORTABELLA STUFFING 101 APPLE CAKE 168

QUICK LAMB AND PASTA APPLE CAKE 168

DINNER SKILLET 80 APPLE KUCHEN 169
RABBIT I (OR HARE) 96 APPLE NUT CAKE 169

RABBIT II 97 APRICOT PRESERVES

RICE PILAF 130 KUCHEN 199
RISOTTO WITH SHRIMP, FETA ARIANA'S KOLACKY 190

CHEESE, TOMATO AND BABA'S CARROT CAKE 164

BASIL 108 BABKA/PASKA 144

ROAST BEEF AU JUS 69 BANANA BREAD 135

ROAST DUCK WITH WINE AND BANANA BREAD 136

COGNAC 81 BASIC NUT TORTE 145
ROAST LEG OF LAMB 81 BERRIES IN A CLOUD 210
SALT COD IN TOMATO SAUCE 104 BLUEBERRY JELLO MOLD 218
SAUCY CHICKEN 84 BLUEBERRY SWEET CAKE 175

SCALLOPS & CHERRY BLUEBERRY -ORANGE
TOMATOES 110 MUFFINS 178

SHISH-KA-BOB 70 BON-BONS 204)
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BREAD MACHINE PASKA-FOR FRENCH PASTRY WITH

THE 90'S 144 APRICOT, RASPBERRY

BREAD PUDDING AND RUM FILLING 201
SAUCE 214 FRUIT SALAD 218

BROWNIES 203 FRUIT TART 208
BUTTER PECAN TURTLE GINGERBREAD 139

COOKIES 182 GINGERBREAD COOKIES 188
BUTTER-NUT CRESCENTS 180 GUAVA TART 208

CAITLIN'S RASPBERRY HOMEMADE DONUTS 193
COOKIES 192 HONEY CAKE 170

CARAMEL CUSTARD PUDDING 215 HONEY CAKE 170

CARAMEL OATMEAL CHEWIES 186 KATRUSIA'S FAVORITE
CARROT CAKE WITH ALMOND SNOWBALL

FROSTING 165 COOKIES 183
CHARLOTTE ROUSE 210 KIWI FRUIT POPSICLES 220
CHEESECAKE 160 KOLACHYKY 191
CHEESECAKE 161 KOLACKY 191

CHEESECAKE 157 KOLACKY COOKIES 190
CHEESECAKE WITH CHERRY KONA COFFEE TORTE 151

OR BLUEBERRY TOPPING 159 KPYXE TICTO 199

CHERRY CHEESE LAYERED JELLO MOLD 220

COFFEE CAKE 164 LIGHT APPLE CAKE 167

CHERRY FUDGE CAKE 176 LUBA'S RICE WITH APPLES 213

CHOCOLATE CHIP BANANA MAKIVNYK 198

MUFFINS 178
MARIA'S YOGURT BLUEBERRY

CHOCOLATE CHIP COOKIES 185 CAKE 176

CHOCOLATE DELUXE MEDIVNYK 171

ZUCCHINI CAKE 167 MERINGUE TORTE 154

CHOCOLATE ECLAIR CAKE 172
MILK CHOCOLATE

CHOCOLATE MARBLE FLORENTINE COOKIES 186

CHEESECAKE 162 MOCHA FLAVORED SOUR

CHOCOLATE WALNUT
CREAM CAKE 155

STRUDEL 202
MOCHA FUDGE PIE 207

MRS. BASARAB'S FABULOUS
COFFEECAKE 156 WALNUT TORTE 149
CRAISINS, OATMEAL, WHITE MRS. BASARAB'S IHEAVENL Y.

CHOCOLATE CHUNK
UKRAINIAN/FRENCH TORTE 153

COOKIES 187 NEAPOLITAN COOKIES 188
CRANBERRY APPLE BREAD 137

NO-BAKE CHEESECAKE 158
CRANBERRY CHEESECAKE IN NO-BAKE PEANUT BUTTER

GINGERSNAP CRUST 163
BARS 182

CRANBERRY FRUIT NUT NUT BREAD 136
BREAD 137 OATMEAL CHIPPERS 185

CRANBERRY PIE 205 OLD-FASHIONED FRESH PEAR

CRANBERRY SAlAD 217 PIE 206
CREAM CHEESE COOKIES 192 ORANGE BABKA 145
CRESCENT CHEESECAKE 161 ORANGE BISCOTTI 202
C'S PEANUT BUTTER COOKIES 183 ORICHOVY TORTE 146
DELICIOUS CINNAMON PAMPUSHKY 195

DONUTS 196 PAMPUSHKY 194
DIPPED GINGERSNAPS 187 PEACH COBBLER 209
DIRT CAKE 172 PECAN NUT CUPS 179
DOOLIN CAKE 175 PEPPERY CHEESE BREAD 135

EGG SNOWFlAKES 184 PINEAPPLE GELATIN MOLD 219
FABULOUS HERBED BREAD PINWHEELS 189

CLUSTERS 134 POppy FORM CAKE 177

FLAN 211 POppy SEED CAKE 177
FLUFFY LEMON FRUIT PIE 204 POppy SEED ROLL 197
FRENCH MADELEINES 196 POppy SEED TORTE 152)
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POSSIBLE PUMPKIN PIE 206 FRESH TOMATO SAUCE 226
POTATO CHIP COOKIES 189 HORSERADISH SAUCE 227

PUMPKIN BREAD 138 KUTIA 223

PUMPKIN CAKE 166 KUTIA 223

QUICK WALNUT RAISIN RAINBOW TOAST 229
CRESCENTS 180 SWEET-SOUR SAUCE 227

RED LOBSTER CHEESE
GARLIC BISCUITS 133

RED RASPBERRY JELLO MOLD 219

ROGAL YKY 200
RUSTIC APPLE PIE 205
SCONES 201
SLAVKA'S LIME CHARLOTTE 209
SOCK-IT-TO-ME CAKE 174
SOLO APRICOT CUPS 179
SONIA'S FAVORITE

CHOCOLATE PECAN
COOKIES 181

SOPHIE'S HONEY BREAD 171
SOUP BISCUITS 133

SOUR CREAM POCKETS 192
STRAWBERRY FREEZE 216
STRAWBERRY SORBET 221

SUGAR COOKIES 180
SUPER CARROT CAKE 165
SUPER EASY AND DELICIOUS

CHEESE PIE 207
TAFFY APPLE PIZZA 217
TAFFY APPLE SALAD 216
THE FAMOUS CHOCOLATE

CHIP COOKIE 184
TIRAMISU 212

TIRAMISU 212
TRUFFLES 203

UPSIDE-DOWN CAKE 173
VERY GOOD RICE PUDDING 213
WALNUT COOKIES 181
WALNUT TORTE 148
WATERGATE SAlAD 218
ZUCCHINI BREAD 138

ZUCCHINI BREAD 138

THIS & THAT

ALEC'S TOMATO SAUCE FOR

PASTA 226
BEARNAISE SAUCE 225
BEER BATTER FOR FISH 228
BROWN GRAVY 224
BUBBLES 230
BUG JUICE 228
CHILDREN'S DOUGH 229

CHIMI-CHURRI 228
CLASSIC UKRAINIAN OPEN-

FACED SANDWICHES 224

CRANBERRY-ORANGE SAUCE 227
CREAMY MUSHROOM SAUCE 225
FINGER PAINTS 229)
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COTTAGE CHEESE PATTIES)

1 Ig. ctn. cottage cheese (sm. or Bread crumbs

Ig. curd) Spices-salt, pepper, lemon
1 egg pepper, dill, parsley

Mix together cottage cheese. egg and about '/2 cup bread crumbs
and spices. If the cottage cheese feels too sticky. mix more bread
crumbs in. You have to form them into patties so if it is too difficult to

work with. add more bread crumbs. Start forming into patties. put into
bread crumbs. then put into egg and again into bread crumbs. Re-form
into patties after the last time you put them into the bread crumbs. After

you form them into patties you can either freeze them or put them into
the refrigerator for a few hours (or a whole day). When ready. fry them
in margarine (or butter). Fry them until nice and brown on both sides.
Serve with Tomato Sauce:)

2 green peppers 1 Ig. ctn. mushrooms

2 med. onions 2 cans Campbell.s tomato soup

Fry peppers. onions and mushrooms (peppers and onions should
be cut up into small pieces) in margarine (or butter). When the peppers
and onions are nice and brown, stir in 2 cans of soup with 1 cup of
water. Cook for about 10-15 minutes. You may use this sauce for just
about anything you'd like. Very good over pasta, which I do cook with
th is meal.)

Maria Kulas)

1.24)
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1.After stewing a chicken,
cool in broth before cutting

into chunks; it will have twice
the flavor.)

.')

2. To slice meat into thin strips, as for stir-

fry dishes, partially freeze it so it will

slice more easily.)

3. A roast with the bone in will cook faster

than a boneless roast. The bone carries

the heat to the inside more quickly.)

4. Never cook a cold roast. Let it stand
for at least an hour at room tempera-

ture. Brush with oil before and during

roasting; the oil will seal in the juices.)

5. For a juicier hamburger, add cold
water to the beef before grilling (1/2 cup

to 1 pound of meat).)

6. To freeze meatballs, place them on a
cookie sheet until frozen. Place in

plastic bags. They will stay separated
so that you may remove as many as

you want.)

7. To keep cauliflower white while cook-
ing, add a little milk to the water.)

8. When boiling corn, add sugar to the
water instead of salt. 5alt will toughen
the corn.)

9. To ripen tomatoes, put them in a
brown paper bag in a dark pantry, and

they will ripen overnight.)

10. To keep celery crisp, stand it upright
in a pitcher of cold, salted water and
refrigerate.)
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11.When cooking cabbage,
place a small tin cup or
can half full of vinegar on
the stove near the cabbage.
It will absorb the odor.)

12. Potatoes soaked in salt water for 20

minutes before baking will bake more

rapidly.)

13. Let raw potatoes stand in cold water
for at least a half-hour before frying in

order to improve the crispness of

French-fried potatoes. Dry potatoes
thoroughly before adding to oil.)

14. Use greased muffin tins as molds
when baking stuffed green peppers.)

15. A few drops of lemon juice in the water
will whiten boiled potatoes.)

16. Buy mushrooms before they \"open.\"

When stems and caps are attached

firmly. mushrooms are truly fresh.)

17. Do not use metal bowls when mixing
salads. Use wood, glass or china.)

18. Lettuce keeps better if you store it in
the refrigerator without washing it.

Keep the leaves dry. Wash lettuce the
day you are going to use it.)

19. Do not use soda to keep vegetables
green. It destroys Vitamin C.)

20. Do not despair if you oversalt gravy.
5tir in some instant mashed potatoes
to repair the damage Just add a little

more liquid in order to offset the

thickening.)

.
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Acquaint yourself with herbs and spices. Add in

small amounts, 1/4 teaspoon for every 4 servings. Crush
dried herbs or snip fresh ones before using. Use 3 times more

fresh herbs if substituting fresh for dried.)

Basil Sweet, warm flavor with an aromatic odor. Use whole or
ground. Good with lamb, fish, roast, stews, ground beef,

vegetables, dressing and omelets.)

Bay Leaves Pungent flavor. Use whole leaf but remove before serving.

Good in vegetable dishes, seafood, stews and pickles.)

Caraway)

Chives)

Cilantro)

Curry
Powder)

Dill)

Fennel)

Ginger)

\037\\\037'\\ .\"'-- .,........ \037,. ......\037 \037\037
't \037t\037

f'.\037
\037..)

Spicy taste and aromatic smell. Use in cakes, breads,

soups, cheese and sauerkraut.)

Sweet, mild flavor like that of onion. Excellent in salads,

fish, soups and potatoes.)

Use fresh. Excellent in salads, fish, chicken, rice, beans
and Mexican dishes.)

Spices are combined to proper proportions to give a distinct
flavor to meat, poultry, fish and vegetables.)

Both seeds and leaves are flavorful. Leaves may be
used as a garnish or cooked with fish, soup, dressings,
potatoes and beans. Leaves or the whole plant may be

used to flavor pickles.)

Sweet, hot flavor. Both seeds and leaves are used. Use
in small quantities in pies and baked goods. Leaves can

be boiled with fish.)

A pungent root, this aromatic spice is sold fresh, dried or

ground. Use in pickles, preserves, cakes, cookies, soups
and meat dishes.)
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Marjoram May be used both dried or green. Use to flavor fish, poultry,

omelets, lamb, stew, stuffing and tomato juice.)

Mint Aromatic with a cool flavor. Excellent in beverages, fish,

lamb, cheese, soup, peas, carrots, and fruit desserts.)

Oregano Strong, aromatic odor. Use whole or ground in tomato

juice, fish, eggs, pizza, omelets, chili, stew, gravy, poultry
and vegetables.)

Paprika A bright red pepper, this spice is used in meat, vegetables

and soups or as a garnish for potatoes, salads or eggs.)

Parsley Best when used fresh, but can be used dried as a garnish
or as a seasoning. Try in fish, omelets, soup, meat, stuffing

and mixed greens.)

Rosemary Very aromatic. Can be used fresh or dried. Season fish,

stuffing, beef, lamb, poultry, onions, eggs, bread and

potatoes. Great in dressings.)

Saffron Orange-yellow in color, this spice flavors or colors foods.
Use in soup, chicken, rice and breads.)

Sage Use fresh or dried. The flowers are sometimes used in

salads. May be used in tomato juice, fish, omelets, beef,

poultry, stuffing, cheese spreads and breads.)

Tarragon Leaves have a pungent, hot taste. Use to flavor sauce3,

salads, fish, poultry, tomatoes, eggs, green beans, carrots
and dressings.)

Thyme Sprinkle leaves on fish or poultry before broiling or baking.
Throw a few sprigs directly on coals shortly before meat

is finished grilling.)
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Hints for Baking Breads
1. Kneading dough for 30 sec- 5. Small amounts of leftover com

onds after mixing improves the may be added to pancake batter
texture of baking powder biscuits. for variety.)

2. Instead of shortening. use cooking or
salad oil in waffles and hot cakes.)

6. To make bread crumbs. use the fine cutter

of a food grinder and tie a large paper

bag over the spout in order to prevent
flying crumbs.)3. When bread is baking, a small dish of

water in the oven will help keep the crust
from hardening.) 7. When you are doing any sort of baking,

you get better results if you remember to
preheat your cookie sheet. muffin tins or
cake pans.)

4. Dip a spoon in hot water to measure
shortening, butter, etc.. and the fat will

slip out more easily.)

Rules for Use of Leavening Agents
1. In simple flour mixtures, use 2 tea- 3. To substitute soda and an acid for bak-

spoons baking powder to leaven 1 cup ing powder, divide the amount of baking
flour. Reduce this amount 1/2 teaspoon powder by 4. Take that as your measure
for each egg used. and add acid according to rule 2.)

2. To 1 teaspoon soda use 2 VI, teaspoons
cream of tartar, 2 cups freshly soured

milk, or 1 cup molasses.)

Proportions of Baking Powder to Flour
biscuits ........................10 1 cup flour use 1 1/4 tsp. baking powder
cake with oil ...............:......10 1 cup flour use 1 tsp. baking powder
muffins ............................to 1 cup flour use 1 1/2 tsp. baking powder
popovers ......................101 cup flour use 1 V. tsp. baking powder
waffles .............................to 1 cup flour use 1 1/4 tsp. baking powder)

Proportions of Liquid to Flour
drop batter .............................to 1 cup liquid use 2 to 2 1/2 cups flour

pour batter ..u....................................to 1 cup liquid use 1 cup flour

soft dough ..........................to 1 cup liquid use 3 to 3 1/2 cups flour
stiff dough .....................\037................ 1 cup liquid use 4 cups flour)

Time and Temperature Chart
Breads Minutes Temperature
biscuits ..................................12 - 15 ............................00 .. 450 0

cornbread ..............................25 - 30 ............................400. .. 425
0

gil'\\Q8rbread............................40 - 50 ............................35QO- 370
0)

loaf ........................................ 50 . 60 ............................350\302\260 - 400\302\260)

nut bread....... .........................50 - 75........................................3 0)

popovers .................._............ - 40 ............................425\302\260 - 450 0)

rolls ....................................... - 30 ............................4OOQ - 450 0)))
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Perfect Cookies)

Cookie dough that is to be
rolled is much easier to handle

after It has been refrigerated for 10 to 30
minutes. This keeps the dough from stick-

ing, even though it may be soft. If not done,
the soft dough may require more flour and

too much flour makes cookies hard and
brittle. Place on a floured board only as
much dough as can be easily managed.)

Perfect Pies

1. Pie crust will be better and easier to

make if all the ingredients are cool.)

2. The lower crust should be placed in the

pan so that it covers the surface smoothly.

Air pockets beneath the surface will

push the crust out of shape while baking.)

3. Folding the top crust over the lower
crust before crimping will keep juices in

the pie.)

4. In making custard pie, bake at a high
temperature for about ten minutes to
prevent a soggy crust. Then finish baking
at a low temperature.)

5. When making cream pie, sprinkle crust
with powdered sugar in order to prevent
it from becoming soggy.)

Flour the rolling pin slightly and
roll lightly to desired thickness. .

Cut shapes close together and add trim-

mings to dough that needs to be rolled.

Place pans or sheets in upper third of

oven. Watch cookies carefully while baking
in order to avoid burned edges. When
sprinkling sugar on cookies, try putting it

into a salt shaker in order to save time.)

Perfect Cakes

1. Fill cake pans two-thirds full and spread
batter into comers and sides, leaving a

slight hollow in the center.)

2. Cake is done when it shrinks from the
sides of the pan or if it springs back
when touched lightly with the finger.)

3. After removing a cake from the oven,

place it on a rack for about five minutes.
Then, the sides should be loosened and
the cake turned out on a rack in order to
finish cooling.)

4. Do not frost cakes until thoroughly cool.)

5. Icing will remain where you put it if you

sprinkle cake with powdered sugar first.)

Time and Temperature Chart
Dessert Time Temperature

butter cake, layer ................20-40 min. ........................38 - 400\302\260

butter cake, loaf ..................40-60 min. ......................... - 400\302\260

cake, angel..........................50-60 min. ........................3C)()O - 360 0

cake, fruit ................................3-4 hrs. ........................275\302\260 - 325 0

cake. sponge .......................40-60 min. .........................300- - 350 0

cookies, molasses ..............18-20 min. ........................3 - 375 0

cookies. thin ........................10-12 min. ........................SSOO - 390 0

cream puffs.......................... 5-60 min. ........................300\302\260 - 350 0

meringue ..\037.........................40-60 min. ........................2SOO- 300
0

pie crust ..............................20-40 min. ........................4000 - 500\302\260)

.J)
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Vegetable Cooking Method Time
artichokes ... .... .........................boiled ..... ...................... .......40 min.

steamed ..........................45-60 min.
asparagus tips ........................ oiled ..............................10-15 min.

beans, Uma..................... .........boiled ..............................2Q.40 min.

steamed .............................. 0 min.

beans, string ..........................boiled ..............................15-35 min.

steamed .............................. min.
beets, old ................................boiled or steamed ............1-2 hours

beets, young with skin ............boiled .................................. min.
steamed ..............................60min.

baked ............................... 70-90 min.

broccoli, flowerets ... ............... boiled ......_.... ................ ....5-1 0 min.

broccoli, stems ..\037.....................boiled ..............................20-30 min.
brussels sprouts ......................boiloo .................... ..........20-30 min.

cabbage, chopped ..................00100 ..............................10-20 min.
steamed ..............................25min.

carrots, cut across ..................boiled.................................8-10min.

steamed ............................... 0 min.

cauliflower, flowerets ..............bolloo .................................S.10min.

cauliflower, stem down............b.:>iled ...............................20-30min.

corn, green, tender ................001100.................................5-10min.

steamed ..............................15 min.)

baked .......................................20 min.)

corn on the cob ......................0011d .................................8-10min.

steamed .................................15 min.
eggplant, whole ......................boUed ..................................30min.

steamed ..............................40 min.
baked ...................................45 min.

parsnips .................................. 0 d ..............................25-4-0 min.
steamed ...............................60min.

baked .............................. ()'75 min.

peas, green ............................boiJed or steamed ............5-15min.

potatoes .............................. ...b- led ................................20-40 min.
steamed ...............................min.

baked ..............................45-60 min.
pumpkin or squash ................boiled ..............................20-40 min.

steamed .............................. 5 min.

baked ...................................60 min.
tomatoes ...............................'1 ....... ..... ........... .........5-15min.

turnips ..... ........ .......................be ... ...........................25-4-0 min.)

Drying Time Table
Fruit Sugar or Honey Cooking Time
apricots ..............1/4 c. for each cup of fruit ..............about 40 min.

figs .......................1 T. for each cup of fruit ................abaut 30 min.

peaches ..............1/4 c. for each cup of fruit ..............about 45 min.

prunes ................2 T. for each cup of fruit ............... out 45 min.)))
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Buying Fresh Vegetables
Artichokes: Look for compact, tightly
closed heads with green, clean-looking
leaves. Avoid those with leaves that are
brown or separated.)

Asparagus: Stalks should be tender and
firm; tips should be close and compact.

Choose the stalks with very little white; they
are more tender. Use asparagus soon
because it toughens rapidly.)

Beans, Snap: Those with small seeds
inside the pOds are best. Avoid beans with

dry-looking pods.)

Broccoli, Brussels Sprouts and

Cauliflower: Flower clusters on broccoli

and cauliflower should be tight and close

together. Brussels sprouts should be firm

and compact. Smudgy, dirty spots may
indicate pests or disease.)

Cabbage and Head Lettuce: Choose

heads that are heavy for their size. Avoid
cabbage with worm holes and lettuce with

discoloration or soft rot.)

Cucumbers: Choose long, slender cucum-
bers for best quality. May be darK or medium

green, but yellow ones are undesirable.)

Mushrooms: Caps should be closed
around the stems. Avoid black or brown gills.)

Peas and Lima Beans: Select pods that

are well-filled but not bulging. Avoid dried,

spotted. yellow. or flabby pods.)

.. ..
... ..
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Buying Fresh Fruits
Bananas: Skin should be free of bruises

and black or brown spots. Purchase them

green and allow them to ripen at home at
room temperature)

Berries: Select plump, solid berries with
good color. Avoid stained containers which
indicate wet or leaky berries. Berries with

clinging caps, such as blackberries and

raspberries. may be unripe. Strawberries

without caps may be overripe.)

Melons: In cantaloupes, thick, close netting
on the rind indicates best quality. Canta..

loupes are ripe when the stem scar is

smooth and the space between the netting
is yellow or yellow-green. They are best

when fully ripe with fruity odor.)

Honeydews are ripe when rind has creamy
to yellowish color and velvety texture.
Immature honeydews are whitish-green.)

Ripe watermelons have some yellow color

on one side. If melons are white or pale

green on one side. they are not ripe.)

Oranges, Grapefruit and Lemons: Choose

those heavy for their size. Smoother, thinner

skins usually indicate more juice. Most skin

markings do not affect quality. Oranges
with a slight greenish tinge may be just as
ripe as fully colored ones. Light or greenish-
yellow lemons are more tart than deep yellow
ones. Avoid citrus fruits showing withered,

sunken or soft areas.)

..
..)

......)))



kinq:)
.)

,)

General Tips:
Use well-starched linen napkins if possible. For more complicated

folds. 24-inch napkins work best. Practice the folds with newspapers.
Children can help. Once they leam the folds. they will have fun!)

Shield)

Easy fold. Elegant with monogram in corner.)

3) 4)

Instructions:
1. Fold into quarter size. If

monogrammed, ornate
corner should face down.

2. Tum up folded comer

three-quarters.
3. Overlap right side and left

side points.
4. Turn over; adjust sides so

that they are even. single

point in center.
5. Place point up or down

on plate, or left of plate.)

1,2)

..fI...)

\037..
..
... \037.... .....

\037..
.. f....... ..)

....)

..
t \037)
...
\037.11......)

'Rosette)

Elegant on plate.)

Instruction s:
1. Fold left and right edges to

center. leaving 1/2- opening

along center.
2. Pleat firmly from top edge to

bottom edge. Sharpen edges
with hot iron.

3. Pinch center together. If

necessary, use small piece

of pipe cleaner to secure
and top with single flower.

4. Spread out rosette.)

1)
... ....

2 .... ....... ....... ......
.... ........ ....
...\037 ........ ......... .......... ....... ... .
.... ........)

3)

4)))



Instructions:

1. Fold top and bottom edges to center.
2. Fold top and bottom edges to center

a second time.

3. Pleat firmly from the left edge.
Sharpen edges with hot iron.

4. Spread out fan. Balance flat
folds of each side on table.

Well-starched napkins will
hold shape.)

1)

2)

I I

1

3,4 r
.

. .
. . . . . .. . . .)

akinq:)

-

1m)

Candl)

Easy to do; can be decorated.)

\

3)

Instructions:

1. Fold into triangle. point at top.

2. Tum lower edge up 1-.

3. Turn over, folded edge down.
4. Roll tightly from left to right.

5. Tuck in corner. Stand upright.)

'Fan)

Pretty in napkin ring or on plate.)

-r)

1,2)
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Lily)
Effective and pretty on table.)

..
-',

\"
\".\"

\"
\"

\"
\"

\"
'. \"

\"

.....\

Instructions:
1. Fold napkin into quarters.
2. Fold into triangle, closed

corner to open points.
3. Turn two points over to other

side. (Two points are on
either side of closed point.)

4. Pleat.
5. Place closed end in glass.

Pull down two points on
each side and shape.)

2)

.
I

..,.)

5)
,)

.
\037)))



sur'

& Su s
\302\267)

nts

lions) \\)

Measurements

a pinch ..............................1/8teaspoon or less
3 teaspoons ................................1tablespoon

4 tablespoons ........................................1/4 cup
8 tablespoons ........................................1/2 cup
12 tablespoons ...n .... .......................3/4 cup
16 tabtespoons ........................................1 cup)

2 I P .................................\".......................1 pint)

4 cups ..................................................1 quart
4 I

...........................-1....................1 gallon
8 qu rts.........................\037_......................1 peck
4 pecks ..............................................1 bushel)

16 ounces............................................1 pound)

32 ounces ............................................1 quart
1 ounce liquid .............................2 tablespoons
8 ounces liquid ........................................1 cup)

Use standard measuring spoons and cups.
All measurements are level.)

Substitutions

Ingredient Quantity Substitute

baking powder ..................1 teaspoon ..............1/4 tsp. baking soda plus
1/2 tsp. cream of tartar

catsup or chili sauce ........1 cup ........................1 c. tomato sauce plus 1/2 c. sugar and
2 T. vinegar (for use in cooking)

chocolate ..........................1square (1 oz.)........3 or 4 T. cocoa plus 1 T. butter

cornstarch ........................1 tablespoon ............2 T. flour or 2 tsp. quick-cooking tapioca

cracker crumbs h.............. . cup ......................1 c. bread crumbs
dates ................................1lb. ..........................1 1/2 c. dates, pitted and cut

dry mustard ......................1 teaspoon ..............1 T. prepared mustard
flour, self-rising ..................1 cup ........................1 c. all-purpose flour, 1/2 tsp.

salt, and 1 tsp. baking powder
herbs, fresh ......................1 tablespoon ............1 tsp. dried herbs
milk, sour ..........................1 cup ........................1 T. lemon juice or vinegar plus sweet

milk to make 1 c. (let stand 5 minutes)

whole ............................1 cup ........................1/2c. evaporated milk plus 1/2 c. water
min. marshmallows ..........10 ............................1Ig. marshmallow

onion, fresh ......................1 srnaU......................1T. instant minced onion, rehydrated

sugar, brown ....................1/2 cup ...................... T. molasses in 1/2 c. granulated sugar
powdered......................1 cup .........................1 c. granulated sugar plus 1 tsp. cornstarch

tomato juice .......................1 cup ........................1/2 c. tomato sauce plus 1/2 c. water)

When substituting cocoa for chocolate in cakes, the amount of flour must

be reduced. Brown and white sugars usually can be interchanged.)
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Food Quantity Yield

apple ............... ... ........... ...................1 medium ................. ......... ............. .................1cup

banana, mashed ................. ..............1 p ium ................................................... .....1/3 cup
bread................................................1 '/2 slices ....................................1 cup soft crumbs

bra ................................................1 slice ..................................1/. cup fine, dry crumbs
butter ................................................1 stick or '/. pound ........................................ V2 cup
cheese, American, cubed ................1 poond .................................................... 2/3 cups

American, grated ........................1 pound ...........................................................5 cups
cream cheese ..............................3-ouncepackage ..........................6 2/3 tablespoof')S

chocolate, bitter ..............................1 square ......................................................1 ounce
cocoa ..............................................1pound . .......... ..................................... .......... cups

coconut ............................................1 1/2 pound package..................................2 2/3 cups
coffee. ground ... .... ...... .... ...... ..... .... ..1 pound ...........................................................cups)

cornmeal.... ....... .......... .....................1pound .......................................................... 3 cups)

cornstarch ...... ... .... ... ....... .................1pound ..................... ..... ...... .........................3 cups

crackers, graham ............................14 squares....................................1 cup fine crumbs

saltine ..........................................28 crackers ..................................1 cup fine crumbs)

egg ... ... ............................................4-5 wt1ole.. ....... ........... ................................ ...... 1 cup
whites ............. ..............................8-1 0 ...... ............................................................................................. 1 cup)

yolks ............................................10-12 .. ... ............ ..... ..........................................1 cup

evaporated milk ..............................1 cup ................................................3 cups whipped

flour, cake. sifted ..............................1 u .d......................................................4 '/2 cups)

rye.. ... .... ...... .................................1 pound ... .... ........ ............._.. ............ ... .... .......5 cups
white, sifted ...... .......... ... .... ..........1 pound. ........ea............. ............. ......... ......._.....4 cups)

white, unsifted .... .... ... .................1 JX)und...... ...................... ......... ............ .....3 3/4 cups

gelatin. flavored .\037............ ........... .....3 '/. ounces ............................................ ....... .1/2 cup
un evored....................................'/. ounce ..............................................1 tablespoon

lemon ..............................................1 medium ....................................3 tablespoon juice
marshmallows ..................................1 ........................_............. ......... ........... .....1/4 pound
noodles, cooked ...... ......... ........... ....S-ounce package .............................. ..:............ cups

uncooked ....................................4ounces (1 1/2 cups) ......................2-3 cups cooked

macaroni, cooked ........................8-ounce package ............................................6 cups

macaroni, uncooked ....................4 ounces (1 1/4 cups) ....................2 1/4 cups cooked

spaghetti. uncooked ....................7ounces ..............................................4 cups cooked
nuts, chopped ..................................1/4 pound ..........................................................1 cup

almonds .............\" ... ... ....... .... .... ..1 l)C)und.... ........... ... ........... ........ ........... .......3 1/2 cups)

walnuts, broken ..........................1 pound ........................................................ 3 cups)

walnuts, unshelled ......................1 pound..........................................1 1/2 to 1 3/4 cups
onion .............................................. ..1 medium..... ..... ..............................................1/2 cup

orange ...... ........................................3-4 medium ........ ............ ..........................1cup juice
raisins ......... .....................................1und...... ........ ............ ........... ............ ......3 1/2 cups

rice, brown ......................................1 cup .....................:............................ cups cooked
converted ....................................1 cup ............................................3 '/2 cups cooked

regular ........................................1cup ..................................................3 cups cooked
wild ................. ... ... ....... .......... ......1 cup ..................................................4cups cooked

sugar, brown ....... ... ... .......................1J)()Und ..... ............ ...... ... ........................... 1/2 cups

powdered ... ... .... ... .................. .....1 J]C)und ...... ......... ........... ............................3 1/2 cups

white .. ......... ..................................1pound .. ....................... ........... .........................2 cups

vanilla wafers ................................. ...................................................1cup fine crumbs)

-zwieback, crumbled .._.................... .... ....... .................................................... ..........1 cups)))
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For Large Servings)

25 Servings) 50 Servings) 100 Servings)
Beverages:
coffee ..........................1/2 pound and ................1 pound and ..............2 pounds and

1 1/2 gallons water 3 gallons water 6 gallons water
lemonade ....................10-15 lemons and ........20-30 lemons and ......40-60 lemons and

1 1/2 gallons water 3 gallons water 6 gallons water
tea ..............................1112pound and ..............1/8 pound 800..............1/3pound and

1 1/2 gallons water 3 gallons water 6 gallons water)

Desserts:

layered cake ..............1 12- cake ....................310.cakes .....,..........6 10. cakes
sheet cake ..................110.x 12- cake ............1 12- x 20. cake ........212-x 20- cakes
watermelon ................37 1/2 pounds ................75 pounds ..................150 pounds

whipping cream ..........3/4 pint .,...........................1 1/2 to 2 pints ............3--4 pints)

Ice cream:
brick ......................... ..3 1/4 quarts .................... 1/2 quarts..................13 quarts
bulk ...........,................ 1/4 quarts ................... 1/2 quarts or ............9 quarts or

1 1/4 gallons 2 1/2 gallons)

Meat, poultry or fish:

fish .............. .... .... ........13 potJnds ................. ....25 pounds ..................50pounds

fish, fillets or steak ......7 1/2 pounds ..................15 pounds ..................30 pounds

hamburger ..................9 pounds........................18 pounds ..................35pounds

turkey or chicken ........13 pouoos......................25to 35 pounds ........50 to 75 pounds

wieners (beef) .............6 1/2 pounds ..................13 pounds ..................25 pounds)

Salads, casseroles:
baked beans ..............3/4gallon ........................1 1/4 gallons ................2 1/2 gallons

jello salad ....................3/. gallon ........................1 1/4 gallons .................2 1/2 gallons

potato salad ................4 1/4 quarts ....................2 1/4 gallons .........\037......4 1/2 gallons
scalloped potatoes ......41/2 quarts or ................ quarts or ..................18 quarts

1 12- x 20\" pan 2 1/4 gallons 4 1/2 gallons

spaghetti ....................1 1/4 gallons ................. 1/2 gallons ................5 gallons)

Sandwiches:

bread ..........................50 slices or ....................100 slices or ..............200 slices or
3 1-pound loaves 6 1-pound loaves 12 1-pound loaves

butter ..........................1/2 pt)und.........................1pound ..............._..... pounds
lettuce ........................1 1/2 heads .................... heads ......................8 heads
mayonnaise ................1 cup..............................2 cups ........................4 cups

mixed filling
meat, eggs, fish ......1 1/2 quarts ....................3 quarts ......................6quarts

jam, jelly ..................1 quart ..........................2quarts ..._.............,.... quarts)
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1.Place an open box of

hardened brown sugar in

the microwave oven with 1

cup hot water. Microwave on

high for 1 1/2 to 2 minutes for 1/2

pound or 2 to 3 minutes for 1 pound.)

2. Soften hard ice cream by microwaving

at 30% power. One pint will take 15 to
30 seconds; one quart, 30-45 seconds;
and one-half gallon, 45-60 seconds.)

3. To melt chocolate, place 1/2 pound in

glass bowl or measuring cup. Melt un-

covered at sook power for 3..4 minutes;
stir after 2 minutes.)

4. Soften one 8-ounce package of cream

cheese by microwaving at 30% power
for 2 to 2 1/2 minutes. One 3-ounce
package of cream cheese will soften in

1 1/2 to 2 minutes.)

5. A 4 1/2 ounce carton of whipped topping
will thaw in 1 minute on the defrost set..

tinge Whipped topping should be slightly
firm in the center, but it will blend well
when stirred. Do not over thaw!)

6. Soften jello that has set up too hard -

perhaps you were to chill it until slightly
thickened and forgot it. Heat on a low

power setting for a very short time.)

7. Heat hot packs. A wet fingertip towel

will take about 25 seconds. It depends
on the temperature of the water used
to wet the towel.)

8. To scald milk, cook 1 cup for 2 to 2 1/2

minutes, stirring once each minute.)

9. To make dry bread crumbs, cut 6 slices

of bread into 1/2-inch cubes. Microwave
in 3-quart casserole 6-7 minutes, or

until dry, stirring after 3 minutes. Crush
in blender.)

10. Refresh stale potato chips, crackers or
other snacks of such type by putting a

plateful in the microwave for 30-45

seconds. Let stand for 1 minute to crisp.

CereaJs can also be crisped.)

.)

is)v)

11. Nuts will be easier to
shell if you place 2 cups
of nuts in a 1..quart casse-

role with 1 cup of water.
Cook for 4 to 5 minutes and the

nutmeats will slip out whole after

cracking the shell.)

12. Stamp collectors can place a few drops
of water on a stamp to remove it from an

envelope. Heat in the microwave for 2q
seconds, and the stamp will come off.)

13. Using a round dish instead of a square
one eliminates overcooked comers in

baking cakes.)

14. Sprinkle a layer of medium, finely
chopped walnuts evenly onto the bottom
and side of a ring pan or bundt cake

pan to enhances the looks and eating
quality. Pour in batter and microwave

as recipe directs.)

15. Do not salt foods on the surface as it
causes dehydration and toughens food.
Salt after you remove from the oven
unless the recipe calls for using salt in

the mixture.)

16. Heat left-over custard and use it as

frosting for a cake.)

17. Melt marshmallow cream. Half of a

7-ounce jar will melt in 35-40 seconds

on high. Stir to blend.)

18. To toast coconut, spread 1/2 cup
coconut in a pie plate and cook for 3-4

minutes, stirring every 30 seconds

after 2 minutes. Watch closely, as it

quickly browns.

19. To melt crystallized honey, heat

uncovered jar on high for 30-45 sec-

onds. If jar is large, repeat.)

20. One stick of butter or margarine will

soften in 1 minute when microwaved

at 20% power.)))
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Beverages

apple juice, 6 oz. ................................ 0
coffee (black) ..........................................0
cola type, 12 oz. ................................115
cranberry juice, 6 oz. ........................115

ginger ale, 12 oz. ..............................115

grape juice, (prepared from

frozen concentrate), 6 oz. ............142

lemonade, (prepared from

frozen concentrate), 6 oz. ..............85
milk, protein fortified, 1 c. ..................105

skim, 1 c. ........................................9()
whole, 1 c. ....................................160

orange juice, 6 oz. ..............................85
pineapple juice, unsweetened, 6 oz. ....95
root beer, 12 oz. ................................150
tonic (quinine water) 12 oz. ..............132)

Breads
cornbread, 1 sm. square ..................130
dumplings, 1 med. ..............................70
French toast, 1 slice........................... 135
melba toast, 1 slice ............\037...............25

muffins, blueberry, 1 muffin ...............110

bran, 1 muffin................................106
com, 1 muffin ................................125

English, 1 muffin ..........................280

pancakes, 1 (4-in.) ..............................60
pumpernickel, 1 slice ......................_..75
rye, 1 slice .......................................... -0)

waffle, 1 ............................_._............. 16)

white, 1 slice .................................... 0-70
whole wheat, 1 slice ......................55-65)

Cereals
cornflakes, 1 c. ..................................105
cream of wheat, 1 c. ........................120
oatmeal, 1 c. ....................................148
rice flakes, 1 c. ................................105
shredded wheat, 1 biscuit .................100
sugar krisps, 3/4 c....... ....................._ 110)

Mil)

\\.)

.. \037/114.\037\037\"

.,...\037\037,--)

C) nt r)

Crackers
graham, 1 cracker ..........................15-30
rye crisp, 1 cracker ...............................35
saltine, 1 cracker ............................17-20
wheat thins, 1 cracker ..........................9)

Dairy Products
butter or margarine, 1 T.....................100
cheese, American, 1 oz.....................100

camembert, 1 oz. ..........................85

cheddar, 1 oz. ............................ ..115

cottage cheese, 1 oz. ....................30

mozzarella, 1 oz. ............................90
parmesan, 1 oz. ..........................130)
ricotta, 1 oz. .........................................50)

roquefort, 1 oz. ............................105
Swiss, 1 oz. ..................................105

cream, light, 1 T. ................................30)

heavy, 1 T. ......................................55

sour, 1 T. ........................................45)
hot chocolate, with milk, 1 c. ............277
milk chocolate, 1 oz. ..................145..155

yogurt
made wi whole milk, 1 c. ......150-165
made wi skimmed milk, 1 c. ........125)

Eggs
fried, 1 Ig. ........................................100
poached or boiled, 1 Ig. ................75-80
scrambled or in omelet, 1 Ig. ... .110-130)

Fish and Seafood
bass, 4 oz. ........................................105
salmon, broiled or baked, 3 oz. ........155
sardines, canned in oil, 3 oz. ..........170
trout, fried, 3 1/2 oz. ...........................220

tuna, in oil, 3 oz. ..............................170
in water, 3 oz. ..............................110)
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Fruits

apple, 1 med. ..............................80-100
applesauce, sweetened, 1/2 c. ......90-115

unsweetened, 1/2 c...........................50

banana, 1 med. ..................................85
blueberries, 1/2 c................................... 5
cantaloupe, 1/2 c. ..................................
cherries (pitted), raw, 1/2 c. ..................40
grapefruit, 1/2 med. ..............................55
grapes, 1/2 c. ..................................35-55

honeydew, 1/2 c. ..................................55

mango, 1 med. ................................P... 0
orange, 1 meet ..............................65-75
peach, 1 med. ....................................35
pear, 1 med. ................................60-100

pineapple, fresh, 1/2 C...........................40

canned in syrup, 1/2 c. ....................95

plum, 1 med. ......................................30
strawberries, fresh, 1/2 c.......................30

frozen and sweetened, 1/2 c. ....120-140

tangerine, 1 Ig. ....................................3.-

watermelon, 1/2 c. ................................42)

Meat and Poultry
beef, ground (lean), 3 oz. ..................185

roast, 3 oz. ....................................185
chicken, broiled, 3 oz. ........................115
lamb chop (lean), 3 oz. ..............175-200
steak, sirloin, 3 oz. ..........................175

tenderloin, 3 oz. ............................174

top round, 3 oz. ............................162
turkey, dark meat, 3 oz. ....................175

white meat, 3 oz. ..........................150
veal, cutlet, 3 oz..................................156

roast, 3 oz. ......................................76)

Nuts

almonds, 2 T. ....................................105

cashews, 2 T. ....................................100

peanuts, 2 T. ......................................105

peanut butter, 1 T. ................................95

pecans, 2 T. ...........................................95

pistachios, 2 T. ....................................92

walnuts, 2 T. .......... .\037...,............._...........80)

....
..\037)

'\

\037)

\037 - -)

Pasta
macaroni or spaghetti,

cooked, 3/4 c. ................................115)

Salad Dressings
blue cheese, 1 T. ................................70

French, 1 T.. ........ ............ .....................65

Italian, 1 T. ..........................................80

mayonnaise, 1 1:. ..............................100
olive oil, 1 T. ......................................124

Russian, 1 T. ........................................70
salad oil, 1 T.......................................120)

Soups
bean, 1 c. ..................................130-180
beef noodle, 1 c. ..................................70
bouillon and consomme, 1 c. ..............30
chicken noodle, 1 c. .............................65
chicken with rice, 1 c. ..........................50
minestrone, 1 c. ............................80-150
split pea, 1 c. ..............................145-170
tomato with milk, 1 c. ........................170

vegetable, 1 c. ...............................80-100)

Vegetables
asparagus, 1 c. ....................................3.:-

broccoli, cooked, 1/2 c. ........h...............25

cabbage, cooked, 1/2 c. ..................15-20

carrots, cooked, 1/2 c. ...................\0375-30

cauliflower, 1/2 c. ............................10-15

com (kernels), 1/2 c. ............................70

green beans, 1 c. . ..... . u...... ...... .30
lettuce, shredded, 1/2 c...........................5

mushrooms, canned, 1/2 c. ................ 20
onions, cooked, 1/2 c. ..........................30

peas, cooked, 1/2 C. .._nnn -- n. .....60

potato, baked, 1 med. ..........................90

chips, 8-10 .....................................100
mashed, w/milk & butter, 1 c. ..200-300

spinach, 1 c. ...... .... ......,.... ,40

tomato, raw, 1 mad. ..,..'u... .. II ........25

cooked, 1/2 c. ... .. 0)

\037')
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Au gratin: Topped with

crumbs and/or cheese and
browned in oven or under broiler.)

Au Jus: Served in its own juices.)

Baste: To moisten foods during cooking
with pan drippings or special sauce in

order to add flavor and prevent drying.)

Bisque: A thick cream soup.)

Blanch: To immerse in rapidly boiling water
and allow to cook slightly.)

Cream: To soften a fat, especially butter, by
beating it at room temperature. Butter and
sugar are often creamed together, making

a smooth, soft paste.)

Crimp: To seal the edges of a two\037rust

pie either by pinching them at intervals with

the fingers or by pressing them together
with the tines of a fork.)

Crudites: An assortment of raw vegetables
(i.e. carrots, broccoli, celery, mushrooms)
that is served as an hors d'oeuvre, often
accompanied by a dip.)

Degrease: To remove fat from the surface
of stews, soups, or stock. Usually cooled
in the refrigerator so that fat hardens and
is easily removed.)

Dredge: To coat lightly with flour, corn-
meal, etc.)

Entree: The main course.)

Fold: To incorporate a delicate substance,

such as whipped cream or beaten egg
whites, into another substance without

releasing air bubbles. A spatula is used to

gentty bring part of the mixture from the

bottom of the bowl to the top. The process
is repeated, while slowly rotating the bowl,

until the ingredients are thoroughly blended.)

Glaze: To cover with a glossy coating, such
as a melted and somewhat diluted jelly for

fruit desserts.)

rtrms)

Julienne: To cut vegeta-
bles, fruits, or cheeses into

match-shaped slivers.) :..)

Marinate: To allow food to stand in a liquid

in order to tenderize or to add flavor.)

Meunlere: Dredged with flour and sauteed
in butter.)

Mince: To chop food into very small pieces.)

Parboil: To boil until partially cooked; to
blanch. Usually final cooking in a seasoned
sauce follows this procedure.)

Pare: To remove the outermost skin of a
fruit or vegetable.)

Poach: To cook gently in hot liquid kept

just below the boiling point.)

Puree: To mash foods by hand by rubbing

through a sieve or food mill, or by whirling
in a blender or food processor until per-
fectly smooth.)

Refresh: To run cold water over food that

has been parboiled in order to stop the
cooking process quickly.)

Saute: To cook and/or brown food in a

small quantity of hot shortening.)

Scald: To heat to just below the boiling
point, when tiny bubbles appear at the
edge of the saucepan.)

Simmer: To cook in liquid just below the

boiling point. The surface of the liquid
should be barely moving, broken from time

to time by slowly rising bubbles.)

Steep: To fet food stand in hot liquid in

order to extract or to enhance flavor, like tea

in hot water or poached fruit in sugar syrup.)

Toss: To combine ingredients with a re-

peated lifting motion.)

Whip: To beat rapidly in order to incorpo-

rate air and produce expansion, as in

heavy, cream or egg whites.
r'-)))




