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rOJIo\037i nJIaCTyHII)

L{aneKo 3a MicrOM Ha qiKariBcbKiM ceJIi,

CH,L\\ma KYpiIllIa Ha TeIUleHbKili neqi.

nHcana JIHCTH, nOCHJIana Y eBiT,

3aKJIHKana \037o ce6e BeCb T..{opTonoJIoxcbKHH pi,[t.)

n031JK,IpKaTIHeb T..{opTonOJIOXH, npHlxaTIH lOp6aMH,

nOCXO\037HCb <I>\037eJIbcpiH\037 i nacceH\"llaHH.

P3,I{y p\037H rOJ{HHaMH

P03nOQaTIH \037 H\037 lUIacroBHMH K}XapHMH.)

nepeBipHBIDH craIl IlJIacry 3a 50-JIiT Y 3CA,

BHrJISlAano \037o nepeBepma\342\202\254 JIHllI oWIa oi,[ta.

IlJIaCTyHH rOJIoWIi! I npo Qe cyMHiBY HeMa!

3aHenaB piBeHb K}XoBapcbKoro 3HaHIDI.)

YOpTonOJIOXaM cKapm CHnaTIHCb Be\037paMH,

)KarryBaTIHCb MYXq}f}fH pa30M i3 :>KiHKaMH.

npo OpaK qacy Bci 1Y caMy niceHbKY eniBaTIH,

MaTepiani3M aMepHKaHCbKHH OAHOrOJIOCHO BHH}'BaTIH.)

YOpTonOJIOXH B3KJIHCb KPHTINHY cnpaBY pwryBaTH,
fOJIOAHHX IUIacryHiB 3 oiAH BHpyqaTH.

PiIIIHJIH lUIacryHaM K}XoHIIHH n\037pyquHK np\037oaTH,

W:OO KO:>KHHH Mir ceoe CMa1ffieHbKO niAro\037aTH.)

B HacrynHHX 50-Tb pOKax T..{opTonOJIOXH HOBi TOMH

06i\037.

no\037iJIHTIlDI nepenHCaMH CIITHX IUlacryHiB 3aKJIHKaIOTb.

50-JIiTHHH IOBineH \037aCJIHBO B\037CBHTKyBaTH OaJKaIOTb,

IlJIacroBHM npHBiTOM rOJIOAHHX i HerOJIOwrnx IqUpo BiTaIOTb.)
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Join Us at Our Table)

One may ponder the question \"Are Ukrainian scouts really
hungry?\" The answer is simple. If life is like a hike, and
Ukrainian Scouts are hikers, then they always have a good
appetite. Therefore, it is essential to have on hand tasty

snacks.)

Plast sorority \"Chortopolokhy\" (which in Ukrainian means
\"thisle\" and is plentiful in the Carpathian Mountains in
I Jkraine) put together a wealthy treasure of recipes. In this

('()llecti()n of delicious hors d'oeuvres, which is the first of a

series, you will find a variety of easy to prepare dishes.)

is a collection of carefully chosen recipes

that will come in handy for any occasion. Some of the recipes
are recent additions from our young hostesses, but most were
prevalent on the kitchen tables of our mothers and grand-
mothers.)

To preserve these recipes and pass them down to future gen-

erations, we consider it appropriate to publish this collection

simultaneously with the Golden Jubilee of Plast in America. In

this way, we are realizing the motto for this celebration, \"Past

Tracks into a New Century\".)

On the occasion of the 50th anniversary celebration of Plast in

the USA, the members of the sorority \"Chortopolokhy\" desig-
nate all proceeds from the sale of this book to the needs of

the Plast Jubilee Celebration Committee.)

Happy Anniversary!)

.
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npocHMO \037O CTOJIa)

HaneBHO B KOJKHOrO tlHTaqa BHpHHa\342\202\254 IIHTaHHH, \"qH IUIacryuH

cnpaaw ronoWIi?\" BWIoBi,Ab npoCTa. .H\037o XH'ITH M\037piBKa,
a IU1acryuH M\037piBHHKH, TO aIIeTHT Bee \342\202\254\03706pHH, i Tpe6a

MaTH n\037 PYKaMH cMat.Dii nepeK}'CKH.)

l{OpTonOJIOXH n036HpaJIH 6arary cKap6HH\037 nepeDHciB. B

\037iH nepmin 3 qeprn 36ipl\\i nHIIIHHX npHCTaBOK, 3H\037eTe

pi3HOMauiTHi i nerKO \037O BHrarORJIeHIDI <\"1paBH.)

\"fOJIO,ItHi IlJIacryHH\" \342\202\254KOJIeK\037iH BH6paHHX npHCTaBOK, HK3

npH,L\\aCTbCH BaM H3 KOJKny OK33ilO. L{eBKi neperrnCH \342\202\254

HOBOBl1np06)'Baui MOnO\037HMH rOCnO\037HIDlMH, an:e 6i.JIbmi<\"1b

3HaxOAIDIHCH Ha K:yXOIllIHX cronax HaIllHX MaTepiB i 6a6QiB.)

\03706 36eperTH \037 nepenHCH i nepe\037aTH B HacrynHi nOKOJIimm,
MH }'Baxa\342\202\254MO 3a B\037nOBWie BH,L\\aTH QeD 36ip B t{ac 30JIaroro

IOBiJIelO IlJIacry B AMepHQi nOKJIHKy:IOt.lHCb Ha KJIHtI \"L{aBHiMH

CJI\037aMH Y HOBe CTopiq1ffi\".)

3 HarO\037H CBHTK)'BaHb SO-piqqg I1n3cry B 3CA,

crapmoIU1acryucbKHH i
ceHbOpcbKJri{ KYPrnb \"l{opTOnOJIoxu\"

npH3Haqy\342\202\254 BeCb \037o\037 i3 npoAaJKi Qei KHIDKeq]{H Ha narpe6H

IlJIacToBol KpanoBol IOBiJIenHol KOMicil CBHTKyBaHh.)

Ha MHOri JIiTa!)
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STIJFFED MUSHROOMS)

1 - 10 oz. package fresh mushrooms

Sausage or crab meat (optional)
1 clove garlic, finely chopped

1 medium yellow onion, chopped
2 cups breadcrumbs

1h cup grated Parmesan

Pepper)

Preheat oven to 350\302\260F. Separate stems of mushrooms and

finely chop. Saute onion in olive oil until transparent; then
add garlic and chopped mushroom stems. Add breadcrumbs
and Parmesan to pan with garlic and mushroom stems to
absorb any liquid. (If using sausage, fry separate then crum-

ble into rest of mixture). Add pepper and more garlic as need-
ed for taste. Fill mushroom caps with mixture and bake for

20-25 minutes. Serve hot.)

Submitted by Natalia Czernyk)

<>0<>)

BAKED MUSHROOMS)

12 medium mushrooms, cleaned, stems removed and chopped

Olive on
1hcup seasoned breadcrumbs

14 cup chopped black olives
6 tbsp. marinara sauce

3 tbsp. freshly grated Parmesan or Romano cheese)

Preheat oven to 350\302\260F. Roll each mushroom cap in small
amount of olive oil and place on baking sheet or dish.

Combine remaining ingredients including stems, and divide

evenly. among mushrooms. Bake 10 minutes, just to heat
through. Serve warm.)

Submitted by Romana Klymkowych)
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MUSHROOM-FILLED PASTRIES)

1 tsp. vegetable on
12 oz. mushrooms, finely chopped (approx. 3 cups)
1h cup very finely chopped onion
1 1h tbsp. aU-purpose flour

1 In tbsp. sherry
1/8 tsp. each salt and pepper
1 - 10-0z. container refrigerator biscuits)

Heat oil in a medium nonstick pan over medium heat. Add

mushrooms and onion. Cook, stirring frequently, until most

of the mushroom juices have cooked out, approx. 4 minutes.

Sprinkle with flour, stirring to mix well. Stir in sheny, salt, and

pepper. Cook and stir until mixture is almost dry, approx. 2

minutes. Remove pan from heat and set aside to cool slightly.
Preheat oven to 400\302\260F. Have an ungreased baking sheet

ready. Separate biscuits and place them between two sheets
of wax paper several inches apart. With a rolling pin, roll bis-
cuits into 4 to 5-inch circles. Carefully remove the top sheet
of wax paper. Using a heaping tablespoonful of filling, place
slightly off-center on each circle. Carefully fold biscuits over,
making a half-circle and stretching the dough gently over the

filling. Crimp the edges together with a fork. Place pastries

on baking sheet. Bake 8-10 minutes, until golden. SelVe hot

or at room temperature.)

Submitted by Taisa Skubiak)
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RATATOUILLE IN RAW MUSHROOM CAPS)

1 medium eggplant, cut into 1h x 1h -inch squares
2 tbsp. salt

OUveoll

3 medium zucchini, coarsely chopped

2 medium yellow onions, coarsely chopped
3-4 s maU tomatoes, peeled, seeded, and chopped
2 medium green, red or yellow bell peppers, seeded and chopped

Salt and fresh ground pepper, to taste
1 tsp. basll

1 tsp. dried cilantro
Fresh parsley
50 large firm white mushrooms, stems removed)

Place chopped eggplant and zucchini in separate colanders
and sprinkle with salt. Let stand 30 minutes to drain. Rinse
and pat dry with paper towels. Heat approximately 3 tbsp. oil

in large pan over high heat. Add zucchini and saute for 5 min-
utes. Add the yellow onions and bell pepper. Cook for 15

minutes. In separate pan, saute the eggplant for 15 minutes

in a litde olive oil; remove from pan. Saute the tomatoes for
about 3-4 minutes. Add the tomatoes and eggplant to the

large pan with the zucchini, onions, and bell pepper. Add salt,

pepper, basil and cilantro. Cook for 40-45 minutes, uncov-
ered, on top of stove at medium heat. Be careful that the veg-
etables do not become too soft. Pour off any excess liquid.
Taste and adjust seasoning. Fill each mushroom cap with
about 1 112 tbsp. ratatouille. Sprinkle with parsley. SelVe warm
or at room temperature.)

Submitted by Romana Klymkowycb)
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HAM FILLED MUSHROOM CAPS)

1 lb. Mushrooms
OUveoll

1/6 cup minced onion

1 clove garlic, minced

1h cup finely chopped h;ltn
In cup fine dry breadcnunbs

2 tbsp. grated Parmesan cheese
1 egg
1 tbsp. chopped fresh parsley

Dash of dried oregano
In tsp. salt

Pepper to taste)

Mushrooms should be no larger than about a 1/2 dollar. Wash

but do not peal the mushrooms. Remove stems. Chop mush-

room stems to make 1 cup. Heat 14 cup olive oil in skillet.
Add mushroom caps in the olive oil just long enough to coat
them. Remove caps from pan and set aside. Add chopped
mushroom stems, garlic and onion to pan. If mixture seems
dry add another tablespoon of olive oil to pan. Cook over low

heat for 10 minutes until mixture has cooked almost to a pulp.
Remove pan from heat and stir in the ham, breadcrumbs,

cheese, egg, parsley, oregano, salt and pepper. Spoon mix-
ture into the mushroom caps. To bake, preheat oven to
325 OF. Arrange caps in a baking dish and pour a little oil over

them. Bake for 30 minutes.)

Submitted by Zenia Brozyna)
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SHllTAKE MUSHROOM AND TOFU CAKES)

1 tsp. vegetable on

4 oz. shiitake mushrooms, stems discarded and caps finely

chopped (approx. 1 cup)
3 cloves garlic, finely chopped

lib. medium or firm tofu, thinly sliced and drained weD between

layers of towels

2 tbsp. soy sauce

1/8 tsp. pepper)

Heat oil in a small nonstick pan over medium heat. Add

mushrooms and garlic. Cook, stirring frequently, until mush-

rooms are tender and fragrant, about 5 minutes. While mush-

rooms are cooking, place tofu in a large bowl. Mash with a

fork or potato masher. Add soy sauce and pepper and mash

again. Add cooked mushrooms to tofu. Mix well. Divide mix-

ture evenly and shape into 32 small cakes, pressing mixture

together firmly. Heat a large nonstick griddle or pan over

medium heat. Oil it lightly or spray with a nonstick cooking
spray. Place cakes on griddle and cook until the bottoms are

nicely browned. Turn cakes several times, until nicely

browned on both sides. Serve with your favorite dipping

sauce.)

Submitted by Taisa Skubiak)

-5-)))



MINI MUSHROOM ROLLS)

3 oz. pkg. cream cheese, softened

4 oz. can mushroom pieces and stems, drained

2 tbsp. chopped pimiento
1 tbsp. hot mustard

8 oz. can refrigerated crescent rolls

Beaten egg, if desired

Poppy, caraway or sesame seed)

Heat oven to 375\302\260P. Lightly grease large cookie sheet. In
small bowl, combine cream cheese, mushroom, pimiento and

mustard; blend well. Separate dough into 4 rectangles; firmly
press perforations to seal. Spread each rectangle with 1,4

mushroom mixture. Starting at longest side, roll up; pinch

seams to seal. Cut each roll into 6 slices. Place seam-side-
down on prepared cookie sheet. Brush with egg; sprinkle
with poppy seed. Bake at 375\302\260p for 12-17 minutes or until

golden brown. Serve warm or cool. Store in refrigerator.

Makes 24 snacks.)
Submitted by Lilianna Kalin)

000)

BLUE CHEESE WALNUf MUSHROOMS)

1 lb. fresh whole mushrooms

8 oz. cream cheese with chives and onions

2 tbsp. crumbled blue cheese
2 tbsp. chopped walnuts

14 tsp. dried basn leaves
Chopped fresh parsley)

Heat oven to 350\302\260F. Clean mushrooms and remove stems.
Place mushrooms stem side up in baking pan. In mediuI11

bowl, combine all remaining ingredients except parsley. Mix
well. Spoon about one tsp. mixture into each mushroom cat>.
Bake for 15-20 minutes or until warm. Garnish with frest1

parsley.)
Submitted by Christina jackiw)
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BRIE WITII APRICOT FILLING)

2 lb. whole brie

16 oz. apricot preserves
1 sheet of frozen puff pastry, thawed)

Place whole brie, with rind, in oven-proof serving dish with

shallow sides. Spread preserves over cheese. Stretch puff

pastry to cover brie and tuck under sides. Bake in pre-heat-

ed 350 0P oven for 25 minutes. Serve with wheat biscuits or

crackers.)

Submitted by Christina Jackiw)

<>0<>)

ALMOND-BU1TER BRIE)

112 cup butter or margarine, softened
14cup finely chopped toasted almonds
3 tbsp. light rum

14 tsp. lemon juice
1/8 tsp. garUc salt

1/8 tsp. paprika
6-inch wheel Brie cheese (approx. 1 lb.)

Whole toasted almonds
Fresh fruit, assorted crackers)

To toast almonds, place in small skillet, shaking the pan fre-

quently, just until nuts turn golden-brown. In small bowl, beat

butter with chopped almonds, rum, lemon juice, garlic salt,
and paprika. Cut white crust from top of Brie and discard;

spread Brie with butter mixture; garnish edge with whole
almonds. Cover with plastic wrap; refrigerate until 1 hour
before selVing. SelVe with fruit and crackers.)

Submitted by Lilianna Kalin)
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TETA ANYA'S BRIE)

1 wheel of Brie
1 stick of butter

3 scallions

1 egg
Seasoned breadcrumbs)

Melt butter in a ftying pan. Chop up scallions and saute until

are tender (not brown). Beat egg, brush egg onto Brie, coat

Brie with breadcrumbs. Remove scallions from pan and set
aside. Roll Brie in butter to saute it, then fty on each side for

1-2 minutes. Garnish with scallions and serve with crackers or
baguette.)

Submitted by Daria Temnycky)

000)

APRICOT BRANDIED BRIE)

1 lb. round imported Brie cheese, rind removed

Lemon leaves

1 cup apricot preserves
3A cup Mandarin Napoleon brandy
2 French bread baguette loaves, sliced in Ih-inch slices
Strawberries
Red or green seedless grapes)

Let Brie come to room temp. for about 1 hour. Pierce with

fork in several places. Arrange lemon leaves on serving plat-
ter and place Brie on top. In medium saucepan, mix pre-
serves and brandy. Heat until hot but not boiling. Pour hot
mixture over Brie. Garnish with strawberries and/or grapes.
Serve with baguette slices.)

Submitted by Lilianna Kalin)
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POTATO AND CASHEW CROQUE1TES)

2 cups mashed potatoes

116 cup arrowroot

2 tbsp. minced cilantro (fresh coriander) leaves

1 up. chill powder
1 up. salt

Ih up. ground cumin

30 casbew nuts (approx. 1h cup)

1/3 cup fine dry breadcnunbs
on for deep-frying

Chutney

Ume wedges

In large electric mixer bowl, combine potato, arrowroot,

cilantro, chili powder, salt and cumin; mix well. Shape potato

mixture into oval croquettes, using 1 tbsp. for each. Place a

cashew in the center of each croquette; seal. Roll croquettes
in breadcrumbs. In 2 inches salad oil, at 375\302\260F, deep-fry until

golden and heated through, approx. 1 minute. Drain on paper

t()wels. Serve with chutney and lime wedges. Makes 2 112

dozen.)

Submitted by Lilianna Kalin)

<><><>)

SPINACH BITES)

2 pkg. frozen chopped spinach, thawed and drained

2 cups bread-based stuffing mix
1 onion

4 eggs, beaten

1h cup melted butter
1h cup grated Parmesan cheese

)reheat oven to 375\302\260F. Combine all ingredients in a large
I)()wl. Form into bite size balls and place on a slightly but-

tlarCll ('()()kie sheet. Bake for 20 minutes. Makes 36 spinach

1)&1115. <:an l)c made in advance and frozen.
Submitted by Aurelia Slusarczuk)
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SPINACH BALLS WITH MUSTARD SAUCE)

Mustard Sauce (begin preparing sauce first)

1h cup dry mustard
1fz cup white vinegar

116 cup sugar

1 egg yolk)

Combine mustard and vinegar in small bowl. Cover and let

stand at room temperature for 4 hours. After four hours, mix

sugar and egg yolk in a small saucepan. Add mustard/vine-

gar mixture and heat at low temperature, mixing constantly
until sauce thickens. Turn off heat, cover and let stand until

cools. SeIVe at room temperature with spinach balls.)

5Pinacb BaUs

2 - 10 oz. pkg. frozen spinach, thawed and drained

2 cups breadcrumbs or herb stuffing mix

1 cup grated Parmesan cheese
1 stick butter, melted

4 green onions, chopped
3 eggs)

. Preheat oven to 3S0\302\260F. Mix together all ingredients. Form

mixture into I-inch balls and arrange on an ungreased baking
sheet. Mixture may also be covered and placed in a refriger-

ator or freezer until time to bake. Bake spinach balls for 10-

IS minutes, or until golden brown. SeIVe while hot with mus-

tard sauce.)

Submitted by Natalia Czernyk)

-10-)))



SPINACH PIES)

Ih cup chopped onion
2 tbsp. olive on

10 oz. pkg. frozen chopped spinach, thawed, well drained

1/3 cup Ricotta or Feta cheese, crumbled
1 egg, beaten
1/8 tsp. garlic powder

1/8 tsp. pepper
2 - 8 oz. cans refrigerated dinner rolls

1 egg, beaten
Sesame seed, if desired

Heat oven to 375\302\260F. In medium skillet, cook onion in oil until

tender; remove from heat. Stir in spinach, Ricotta or Feta

cheese, egg, garlic powder and pepper; blend well. Separate

dough into 8 rectangles; firmly press perforations to seal.

Press or roll each rectangle into a 8 x 4-inch rectangle. Cut

each in half crosswise to form 16 squares. Place about 1 tbsp.

spinach mixture on center of each square; fold dough over fill-

ing forming a triangle. Press edges with a fork to seal; place
on ungreased cookie sheets. Brush with beaten egg; sprinkle
with sesame seed, if desired. Bake at 375\302\260F for 10-15 minutes

or until golden brown. SelVe warm. Makes 16 appetizers.

Submitted Lilianna Kalin)

<><><>

ZUCCIDNI STICKS)

on for deep-frying
4 eggs
It. cup whipping cream

1h tsp. freshly ground pepper
It. tsp. salt

3-4 medium zucchini, quartered and cut into 2-inch lengths

3A cup well-seasoned breadcnunbs)

Preheat oil to 350\302\260F. Mix eggs, whipping cream, pepper, and
salt in blender. Transfer to bowl. Dip zucchini into egg mix-

ture, then coat with breadcrumbs. Add to oil in batches and

fry until br()wned and crisp, approx. 3-4 minutes. Drain on

paper t()wels. SelVe hot.)
Submitted by Romana Klymkowych
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VEGETABLE RICE PATI1ES)

1 tsp. vegetable on

1 cup finely shredded carrots
l1z cup finely chopped onion

3 cloves garlic, very finely chopped

l11z tsp. fresh ginger root, very finely chopped

1 jalapeno pepper, finely chop\037 seeds and inner membrane dis-

carded (optional)
1 It. tsp. ground cumin

3t. tsp. curry powder

Yz tsp. each chill powder, ground coriander, and salt

116 cup water

3 cups cooked brown rice

112 cup all-purpose flour

4 egg whites)

Heat oil in a small nonstick pan over medium heat. Add car-

rots, onion, garlic, ginger root, and jalapeno. Sprinkle with

spices and mix well. Cook 8 minutes or until vegetables are

tender, adding the water, a little at a time, to keep mixture
from sticking. Remove from heat.

Place rice in a large bowl, add flour, and mix well. Add car-

rot mixture and mix until thoroughly combined. Add egg

whites. Mix well.

Heat a large nonstick pan or griddle over medium heat. Oil it

lightly or spray with a nonstick cooking spray. Using 2 tbsJ).

of rice mixture, form into patties Ih-inch thick. Press mixtllrl'.

together firmly. Place in pan and when bottoms of patties art'

lightly browned, turn and brown the other side. SelVe warn1,)

Submitted by Taisa Skubtuk)
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ASPARAGUS FRIITATA)

3 tbsp. butter or margarine
\302\2454cup chopped onion

4 cooked asparagus spears, cut into I-inch pieces

1 cup shredded Mozzarella
1 tsp. oregano

6 eggs

',4 tsp. salt
1/8 tsp. pepper
1 cup diced h;lm)

In 10 inch skillet, melt 1 tbsp. butter over medium-high heat.

Add onion; cook until soft, approx. 5 minutes. Preheat broil-

er. In medium bowl, combine cooked onion, asparagus,

cheese and oregano; set aside. Melt remaining 2 tbsp. butter

in skillet, in medium, beat together eggs, salt and pepper.

Pour into skillet. Cook, stirring with a circular motion, until

bottom of mixture starts to set. Continue to cook until top is

just slightly runny. Remove from heat; sprinkle with ham and
the cheese mixture. Place under broiler; broil 2 minutes or
until cheese is melted.)

Submitted by Nila Paw/uk)
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SMOKED SALMON AND ONION CHEESECAKE)

3 tbsp. fine breadcnunbs

5 tbsp. freshly ground Parmesan cheese
1h cup chopped onion (approx. 1 medium-sized onion)
112 cup chopped sweet grc'fi pepper
3 tbsp. butter

3 1/z - 8 oz. pkg. cream cheese,at room temperature

4 eggs
112 cup heavy cream

5 oz. Nova Scotia salmon, cut into sma.11 dice

112 cup grated Gruyere cheese

Pepper to taste)

Preheat oven vety slow to 300\302\260F. Butter an 8-inch springform

pan. Combine breadcrumbs with 2 tbsp. of the Parmesan;

sprinkle bottom and sides of prepared pan with mixture;
shake crumbs around the bottom and sides until cooled. Saute

onion and green pepper in butter in medium-size skillet until
tender. Put aside. Beat the cream cheese, eggs and heavy
cream together in a large bowl until smooth and well blend-
ed. Fold in salmon, the remaining 3 tbsp. Parmesan, the
Gruyere cheese, and the sauteed onion and green pepper; add

pepper as desired. Pour batter into prepared pan; shake gel1-

tly to level mixture. Set pan in slightly larger pan; pour boil-

ing water into larger pan to depth of 2 inches; do not let edges

of pan touch. Bake in preheated vety slow oven (300\302\260F) for 1

hour and 40 minutes. Turn off oven; let cake sit in the oven
one hour longer. Lift cake out of the water bath; cool to rO()nl

temperature on wire rack. Refrigerate. Remove from refriger-

ator 1 hour before serving. Loosen around edge with small
knife. Unmold. Garnish with salmon rosettes and sprigs ()f

dill if you wish.

Note: If springform does not fit tightly, tape around bott()111

seam to prevent sea page.)

Submitted by Lidia Hull)
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LEMON SCALLOPS)

3 large lemons
It. cup dry white wine

1 lb. sea scallops, quartered

1 cup butter or margarine
1 small clove garDe, crushed

1 tbsp. minced fresh parsley)

Halve the lemons. Squeeze juice from pulp to measure 1h ,cup.

Remove all pulp. Remove a thin slice from bottom of each

lemon shell to make shell stand level. Set shells aside. In

heavy enamel or stainless saucepan, blend 1,4 cup lemon juice
and wine. Add scallops and simmer covered for 5 minutes or
until tender. Drain scallops well. Discard liquid. In same

saucepan, melt butter. Add remaining 1,4 cup lemon juice and

garlic. Heat gently to blend flavors. Remove from heat, add

scallops and toss carefully. Fill lemon shells with scallops and
lemon butter sauce. Place under broiler for 2 minutes to
brown edges of scallops. Remove from broiler and sprinkle
with minced parsley. SeIVe immediately.)

Submitted by Lilianna Kalin)
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SHRIMP WEDGES)

1 cup shredded Cheddar cheese
1 cup mayonnaise

6 oz. tiny shrimp
1 tsp. curry powder

1 green onion, chopped
6 English muffins, split)

In medium bowl, mix Cheddar cheese, mayonnaise, shrimp,

curry powder and onions. Toast muffins. Spread shrimp mix-

ture on muffin halves and broil until bubbly. Cut each muffin

into 4 pie-shaped wedges and selVe warm. Makes 48 pieces.
Can be made in advance and frozen before broiling.)

Submitted by Lilianna Kalin)

0<>0)

MINI QUICHES)

1 112 pkg. frozen pie crust, thawed
4 large eggs

2/3 cup heavy cream

14 cup grated Parmesan cheese
14 tsp. salt

1/8 tsp. pepper
1 tbsp. coarse Dijon-style mustard)

Preheat oven to 400\302\260F. Place ten 2 3t4-inch tartlet pans or 4 1,4-

inch shallow baguette pans on baking sheet; place pastry

round over pans. With rolling pin, rollover pastry until edges

of pan cut through. Press dough into pans. Repeat witl1

remaining pastry; bake until light golden, approx. 10 minut(.\037.

In a large bowl, beat eggs, cream cheese, salt, pepper an,1

mustard. Spoon 1-2 tbsp. filling into each pastry-lined pan.

Bake until custard sets, about 8 minutes. If desired, garnistl

tops with sliced cherry tomatoes, snipped chives and crunl

bled blue cheese.)

Submitted by Lilianna Kaltn)
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SWEET AND SOUR MEATBALLS)

1 lb. lean ground beef

116 cup water

116 cup breadcrumbs

1 egg
1 small onion, grated

1 up. salt

1/8 up. freshly ground pepper

1 cup canned chili (without beans)
1h cup grape jelly

Juice of one lemon)

Combine ground beef, water, breadcrumbs, egg, onion, salt,

and pepper and blend well. Shape into I-inch meatballs.

C<>mbine remaining ingredients in medium saucepan and mix

well. Add meatballs, stirring lightly to coat with sauce. Simmer

about 1 hour, stirring occasionally. SelVe hot. This can be

prepared several days in advance and stored in refrigerator.)

Submitted by Romana Klymkowych)

<><><>)

BACON AND WATER CHESTNUTS)

1 can water chestnuts, cut in half

1 lb. bacon, cut in thirds
1h cup catsup

1.4 cup white sugar)

Wrap bacon around chestnuts, securing with toothpicks. Bake

at 350.F for 30 minutes on foil-lined cookie sheet. At this

p<)int, you can freeze for later use. When ready to selVe, mix

catsup and white sugar and drizzle over bacon. Reheat at

35()' F for 20 minutes.)

Submitted by Mishka Gast)
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SHRIMP IN MUSTARD SAUCE)

2 1h lb. shrimp, shelled and deveined

14 cup finely chopped parsely
14 cup finally chopped shallots

1h thinly sliced red onion
1/. cup tarragon vinegar

1/. cup wine vinegar

1h cup olive on
4 tbsp. Dijon mustard

2 up. salt
1 thinly sliced fresh lemon

Pepper to taste

Cook shrimp in boiling salted water to cover, just until they
turn pink. Do not overcook. Drain and transfer to a larger

bowl. Mix the remaining ingredients together and pour over

warm shrimp. Mix well. Cover and refrigerate. Serve in a

bowl lined with lettuce leaves.)

Submitted by Zenia Brozyna)

<>0<>

SHRIMP WITH GARDC VINAGREITE)

1 lb. shrimp

5 cloves garlic
14 cup olive on

14 cup lemon juice
Parsley
Lemon peel

Salt

Pepper

Cook shrimp in pot of boiling water until pinkish-orange,

approx. 2 minutes. Remove and cool. Peel shrimp once they

c()ol down. Mince the garlic and combine with olive oil,
lemon juice, lemon peel and parsley. Add salt and pepper to
taste. Whisk mixture, add shrimp and toss. Refrigerate and
serve in a few hours.)

-19-)
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SAlMON TORTE)

Torte Layers
4 tbsp. butter

1fz cup all-purpose flour

2 cups milk
4 egg yolks
1 tsp. sugar

1/8 tsp. salt

4 egg whites
1/8 tsp. cream of tartar

Smoked Salmon Layer
8 oz. cream cheese

1fz cup sour cream

2 tbsp. fresh lemon juice

14 cup chopped green onions

1/3 lb. smoked salmon, shredded

(resenre 1 whole slice)
14cup peeled and chopped cucumber

14 tsp. dried dill weed or 1 tbsp. fresh dill weed

Sour Cream Frosting
1fz pint sour cream

1 tsp. onion powder
1 tbsp. fresh lemon juice

Garnish

1 slice smoked salmon (reserved above)

Pitted black olives, sliced
Chivesor green onion tops, cut into thin strips for stems and
leaves)

Sprigs of fresh dill or parsley)

To prepare torte layers, melt butter in small saucepan. Stir in
flour and cook over low heat until well blended, about 2 min
utes; do not brown. Stir in milk and continue cooking until

sauce comes to a boil and thickens. In small bowl, lightly

whisk egg yolks, sugar and salt. Stir small amount of hot mix
ture into yolks; stir yolks into saucepan. Cook for Iminlltt',
stirring constantly. Remove from heat. Beat egg whites l1l1til
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frothy, add cream of tartar, and beat until stiff peaks form.

Fold sauce into whites.)

Line bottoms of 2 - 9-inch layer cake pans with rounds of

waxed paper; grease paper and sides of pans. Divide torte

mixture between 2 pans, spreading evenly. Bake at 350\302\260F for

15 minutes; rotate cakes and bake for an additional 20-25 min-
utes or until lightly browned and top springs back when

pressed. Cool in pans for 10 minutes. Invert onto cake racks
and pull off paper. Cool completely.)

To prepare salmon filling, beat cream cheese, sour cream and
lemon juice with electric mixer until smooth. Add green

onions, salmon, cucumber and dill weed. Mix until blended.

Place one torte on serving platter and spread with filling.
Place second torte on filling. Several hours before serving,
mix all frosting ingredients together until smooth. Frost torte

and decorate top with flowers cut from smoked salmon and

olives. Make stems and leaves with chives and green onions.

Garnish with sprigs of fresh dill or parsley. Cut like a cake,
and serve.)

Submitted by Lilianna Kalin)
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SAlMON MOUSSE)

3/4 CUp water

1 envelope unflavored gelatin
2 medium-sized lemons

1 cup heavy or whipping cream

1 - 15 1h oz. can salmon, drained and flaked

1/2 cup mayonnaise
2 tbsp. prepared white horseradish

1 tbsp. chopped fresh dill or 1 tsp. dill weed

1 tsp. paprika
1J4 tsp. ground cardamom

2 small zucchini (6 oz. each)
Watercress sprigs for garnish

1 pint cherry tomatoes)

Into I-quart saucepan, measure water; sprinkle gelatin evenly

over water. Cook over medium heat, stirring frequently, until

gelatin is completely dissolved. Cover and refrigerate until

mixture mounds slightly when dropped from a spoon, about

30 minutes. Meanwhile, from 1 lemon half, squeeze 1 tbsp.

juice. Cut remaining lemon into wedges; wrap with
plastic

wrap and refrigerate. Grease 9xS-inch loaf pan or 6 cup fish

mold. In small bowl with mixer at medium speed, beat heavy

or whipping cream until stiff peaks form. In large bowl with

same beaters and with mixer at medium speed, beat salmon,
next 6 ingredients, lemon juice, and gelatin mixture until

blended and smooth, scraping bowl often with rubber spatu-
la. With rubber spatula or wire whisk, fold whipped cream
into salmon mixture. Spoon salmon mixture into prepared

pan; cover and refrigerate until set, about 3 hours. To serve,
unmold mousse onto large platter. Thinly slice zucchini; cut
each slice in half. Decorate top of mousse with zucchini slices

arranged in rows, overlapping slices slightly. Garnish plattcr

with watercress sprig8, cherty tomatoes, and reserve lem()n

wedges. Prepare about 4 hours before serving or day ahea(1)

Submitted by Lidia ]IUR)
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SMOKED SALMON ROLLS)

1 - 8 oz. pkg. cream cheese, room temperature

3 tbsp. sour cream

1 - 2 oz. jar red caviar
1h pound thinly sliced smoked salmon)

Blend cream cheese with sour cream. Gently fold in caviar
and spread salmon slices with mixture. Roll up and cut into

1 1/2 -inch lengths. SelVe chilled.)

Submitted by Romana Klymkowych)

<><><>)

SALMON BAIL)

1 tbsp. finely chopped onion
1 tbsp. lemon juice

1 - 16 oz. can salmon, drained and flaked

1 - 8 oz. pkg. cream cheese,softened

Chopped parsley or red paprika powder)

Mix all ingredients except parsley and paprika. Refrigerate

about 3 hours until mixture is firm. Shape into ball. Roll in

parsley or sprinkle in paprika. Cover and refrigerate no longer

than 24 hours. SelVe with crackers and apple wedges.)

SubmiUed by Musia Jacbens)
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CHICKEN PINWHEELS)

1 pkg. boneless, skinless chicken breasts

2 cans devned h\037fn
spread

Relish or sweet gherkins, finely chopped
Finely chopped onions

Finely chopped hard boned eggs
Finely chopped pimientos

Flour

Egg yolks
Breadcrumbs)

Tenderize chicken breasts until thin. Spread each breast with
deviled ham. Sprinkle with relish, or sweet gherkins, chopped
onions, hard boiled eggs, and pimientos. Beginning at the
small end, roll the chicken breast over to form a roll. Secure

with toothpicks. Dip entire roll into flour, then in beaten egg

yolks and finally in breadcrumbs. Fry in light oil, so that it is

browned on all sides and cooked through. Let cool, and

refrigerate. When ready to serve, cut each breast into slices,

forming pinwheels. Arrange on platter and serve cold.)

Submitted by Nadia Nynka)

000)

STIJFFED EGGS)

8 eggs
1 can of red cocktail sauce with shrimp)

Boil the eggs gradually so that they do not crack. Cool, peel
them and cut in half. Scoop out the egg yolks. Mix yolks with

can of cocktail sauce. If the mixture is too soft, add chopped-
up hard boiled egg white. If the mixture is too hard, add may-

onnaise. Fill the egg whites with the shrimp cocktail SaU('l'

mixture. Serve.)

Submitted by Vera Kamtnslt}')
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SnIFFED FRESH VEGETABLES)

Tomatoes
I pint red baby tomatoes

I can tuna fish
l tbep. mayonnaise

I tbep. sour cream
Ih sweet onion chopped)

( :( )Inbine the tuna, mayonnaise, sour cream and onion. Chop

till' t()PS off of the small tomatoes (do not cut them in halO,

S('( )()p out the insides of the tomatoes and discard. Stuff the
t()nlatoes with the tuna mixture. Garnish with fresh parsley.
<:llill before selVing.)

Sweet Peas

t lb. fresh sweet peas

116 pkg. cream cheese

1IJ tap. Worcestershire sauce

2 tbsp. chopped chives
116 tap. salt)

Combine the cream cheese, salt, Worcestershire, and chives.

Mix well. Split the sweet peas, and remove the actual peas, set

aside and do not discard. Gently spread the cream cheese

mixture into the pea shells, and place the peas on top of the
cream. cheese.)

Submitted by Alexandra Richardson)
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VEGGIE SnIFFED CUCUMBERS)

2 medium, ripe tomatoes, chopped into lA-inch pieces (approx. 1
1h cups)

1 1h tsp. olive oil
1 tsp. vinegar

1.4 tsp. dried oregano
Salt and pepper to taste
Pinch of sugar

4 1fz tbsp. Feta cheese, finely crumbled (approx. 1 1h oz.)

2 large cucumbers)

In a small bowl, combine chopped tomatoes, oil, vinegar,

oregano, salt, pepper, and sugar. Toss gently until well mixed.

Chill until serving time (at least two hours). Just before serv-

ing, add Feta cheese to tomatoes and mix well. Peel cucum-

bers and cut them in half lengthwise. Using a melon ball

scoop or a spoon, scoop out and discard seeds. Pile tomato

mixture into cucumbers. Setve immediately.)

Submitted by Taisa Skubiak)
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SPICED MELON TRAY)

Ih medium, ripe honeydew melon, cut in half crosswise

1/2 medium, ripe cantaloupe

3 tbsp. honey
2 1h tbsp. lime juice
2 1htbsp. orange juice

It. tsp. ground car d\037m om

1/8 tsp. ground ginger
1 tsp. almond extract)

Have a 14-inch round cake plate or platter (or two 9-inch pie
pans) with raised edges ready. Peel the melon halves and
remove the seeds. Slice each half into slices l/B-inch thick.

Cut each slice in half, making half-circles. Arrange slices, alter-

nating about 5 slices of cantaloupe, then 5 slices of honeydew,

in a circular pattern around the platter. Fill in the center of the

platter
with additional slices or a garnish of greens with

orange and lime slices. In a small bowl, combine remaining
ingredients. Mix until honey is incorporated into the liquid.

Spoon evenly over fruit slices. Cover and chill 4-6 hours

before selVing.)

Submitted by Taisa Skubiak)
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GOURMET GRILLED BREAD)

2 tbsp. butter or margarine, melted
2 tbsp. oUve on

14 cup packed fresh basn leaves, finely chopped

3 - '-Inch It\037IIAft hoagie roDs

31. lb. whole-milk Mozzarella cheese
2 plum tomatoes, chopped

14 cup bottled It\037IIAft dressing)

Prepare outdoor grill for barbecue. In small bowl, mix butter

with olive oil and basil; set aside. Cut each roll crosswise into
3A-inch-thick slices; brush cut sides with basil butter. Place on
grill, on top of foil. Cook breads 6 inches from heat until

toasted on both sides. Cut cheese into 15 slices. On each of

three 8-inch skewers, alternate bread with cheese. Wrap
skewered bread loosely in square of heavy-duty foil. Again,

cook bread 6 inches from heat, 3-5 minutes, or until cheese
melts. Remove breads from foil; place on selVing platter. In
small bowl, toss tomatoes with dressing; spoon mixture over
breads. Serve immediately. Makes 6-8 selVings.

Submitted by Lilianna Kalin)

000)

PESTO AND TOMATO CROSTINI)

12 sUces French bread, I-inch thick

2/3 cup pesto
3 smAil tomatoes, seeded and chopped
1 cup shredded Mozzarella cheese)

Heat oven to 375\302\260F. Place bread on ungreased cookie sheet.

Spread each slice with a tbsp. of pesto. Top with tomatoes,
sprinkle with cheese. Bake approx. 8 minutes or until hot

and cheese is melted.)

Submitted by Alexandra Richardson
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ARTICHOKE CROSTINI)

6 oz. marinated artichoke hearts, drained and chopped

3 green onions, chopped
5 tbsps. grated Parmesan cheese
2 tbsps. mayonnaise

12 sUces French bread)

Preheat broiler. Combine artichokes, green onions, 3 tbsp.

cheese and mayonnaise in small bowl. Mix well. Arrange

bread slices on baking sheet. Broil for 2-3 minutes on each

side or until lightly browned. Remove and spoon about 1

tbsp. artichoke mixture on each bread slice and sprinkle with

remaining 2 tbsp. of cheese. Broil 1-2 minutes until cheese is

melted or until lightly browned.)

Submitted by Christina jackiw)

<>0<>)

MOZZAREllA CROSTINI)

1 loaf I taliafl Bread

1/3 cup oUve on
1 clove garlic, minced

11. tsp. salt

11.tsp. pepper
112 cup sliced green onions

5-7 Roma tomatoes cut in 36 sUces

1 l1z cups shredded Mozzarella (appro:x. 6 Oz.))

Slice bread into 36 slices (1/4-1/2 inch thick). Place on alu-

minum foil-lined baking sheet. Bake 400\302\260F for 5 minutes until

light brown. Combine olive oil, garlic, salt and pepper. Brush

on bread slices. Top each slice with green onion and tomat()

slice. Spread with cheese. Bake 400\302\260F for 5-7 minutes until

cheese melts. Garnish with green onion, if desired.)

Submitted by Daria Kowalczyn
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COCKTAIL REUBENS)

I pka. of party rye bread

Thousand Island dressing . .....

Corned beef, sliced

8 oz. can of sauerkraut, drained and snipped
6 oz. Swisscheese, sUced)

I)reheat oven to 400\302\260F. Place slices of bread on cookie sheet.

Spread each piece of bread with Thousand Island
dres\037ing.

Place 1-2 slices of corned beef on bread. Next, put about 1

tl)sp. sauerkraut on top of corned beef. Top each piece of

l)read with a small slice of Swiss cheese. Bake for 6-8 min-
utt.s, ()r until cheese melts.)

Submitted by Mishka Cast)

<>0<>)

COCKTAIL BREAD)

1 loaf French bread
1h lb. cream cheese

1,4 lb. sweet butter

Polish ham, cut into sm;aJI pieces

OUves, cut into sm21' pieces
PImIentos, cut into s mall pieces)

<:ut ()ff end of the bread and hollow out the inside. Mix all

ingredients together. Stuff bread and wrap in aluminum foil.

Refrigerate. Immediately before selVing, cut bread into small

san<lwich-size pieces.)

Submitted by Christina Jackiw)
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SUN-DRIED TOMATO CANAPES)

16 sUces cocktail rye bread
1/3 cup sun-dried tomato spread

1 cup shredded cheddar cheese
4 slices bacon, crisply cooked and crombled
1 tbsp. chopped fresh parsley)

Heat oven to 375\302\260F. Place bread slices on ungreased baking
sheet. Bake approx. 5 minutes or until toasted. Spread each
slice with tomato spread. Sprinkle with cheese, bacon and

parsley. Bake approx. 5 minutes or until cheese is melted.
Serve warm.)

Submitted by Alexandra Richardson)

<>0<>)

SPINACH AND FETA ROllS)

FiUin\302\245.

1 1A lb. fresh spinach, stemmed and washed
1 tbsp. olive oil

2 scallions, trimm ed and chopped (approx. I1Jz cups)

1A cup Feta cheese, freshly grated
2 tbsp. Parmesan cheese
1 tbsp. fresh dill, chopped

Lemon juice
2 large egg whites

Salt and pepper to taste)

Ph_,,1lo Pastry

!J PhyUo dough sheets (l4xlS inches)

1 large egg white

2 tbsp. olive on
14 tsp. salt

1 tsp. poppy or sesame seeds or a combination
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'r() make filllng: Put spinach with water still clinging to the

1('.lv('.\037 in a large pot. Cover and cook over medium heat until

the: sl>inach is wilted, about 5 minutes. Drain and refresh with

('()l,1 water. Squeeze the spinach quite dry and chop. In non-

sti<.\037k skillet, heat oil over medium heat. Add scallions and

.\037alltt.' until softened, 2-3 minutes. Transfer to a medium sized

I)()wl and stir spinach, Feta, Parmesan, dill and lemon juice.

St'\037lS()n with salt and pepper. Beat egg whites lightly with a

f ()rk and stir into the spinach mixture.)

To form Phyllo rolls: Set oven rack on the upper level; pre-
heat to 350\302\260F. Coat a baking sheet lightly with nonstick cook-
irIg spray. In a small bowl, whisk together egg white, oil and

\037\037Ilt. Lay one sheet of Phyllo on a work surface with a short

sidt, toward you. Brush lower half of the sheet with the egg
wllite mixture. Repeat this step with a second sheet of Phyllo

\037Ind set on top of the first. Spoon 14 of the spinach filling

al()ng one long edge. Tuck in the side edges and roll up long
sides inwards. Place on the prepared baking sheet. Repeat

with the remaining Phyllo, egg white mixture and filling, mak-

ing 4 rolls in all. Brush tops with seeds, if desired. Bake for

25-30 minutes. With a serrated knife, cut each roll diagonally
into 9 pieces and serve hot.)

Submitted by Larysa Polansky)
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CHICKEN AND SPINACH ROLLS)

1 - 5 oz. can chunk style chicken, drained and broken up

1 cup shredded cheddar
1 - 10 oz. pkg. frozen chopped spinach, thawed and weD drained

1fz of an 8 oz. pkg. cream cheese with chives and onions

Vz cup chopped walnuts

1 tbsp. dry sherry
1fz tbsp. Worcestershire sauce

lA tsp. ground nutmeg

8 sheets PhyDo dough, thawed
1/3 cup butter or margarine melted)

For rilling: in a large bowl combine chicken, cheddar cheese,

spinach, cream cheese, walnuts, sherry, Worcestershire, and

nutmeg.

Lightly brush 1 sheet of Phyllo with melted butter, place
another sheet on top, and melt with butter. Cover remaining
Phyllo with damp cloth to prevent dtying. Spoon 114 of the fill-

ing evenly down the long side of Phyllo. Leave about 2 inch-
es space between the filling and the edge of the long side and

1 inch from short side. Fold 2 inches of long side over filling,
fold in the short sides. Roll up jelly-roll style from long side
down on ungreased baking sheet. Repeat with remaining
Phyllo and filling. Brush tops with melted butter. Use a sharp
knife to score rolls at 1 1h inch intelVals (sm\037ll cuts along the

roll). Bake at 400\302\260F for about 15 minutes until golden brown.
Let stand for 5 minutes before slicing. SelVe warm. Makes 36

pieces.)

Submitted by Daria Kowalczyn)
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SPICY SAUSAGE ROLlS)

1 lb. hot sausage
1/, ,'up (Veen bell pepper, chopped
II, c:up onion, coarsely chopped
1 ,'up .paghetti sauce
III cup Ricotta cheese

II..t tap. dried oregano leaves

11.frozen Phyllo sheets (18\"x14\,") thawed

IIJ ,'up margarine or butter, melted)

Ilc:at <>ven to 350\302\260F. In large skillet, over medium heat, brown
,\037.allsage, bell pepper and onions, drain. Add remaining ingre-
(Ii<.ar}t\037. except Phyllo; stir and combine. Unroll Phyllo sheets;
(\"()ver with plastic wrap or towel. Place 1 sheet on work area;

1)I'llSh with butter. Layer 2 more sheets, brushing each with

111argarine. With sharp knife, cut through layers to make 12

I'l'ctangles. Place 1 tbsp. filling in center of each rectangle.

IJring corners up; gently press together to seal and form bun-

(lie. Repeat with remaining Phyllo sheets and filling. Place on

llngreased cookie sheet. Bake 20-25 minutes or until golden.
Let stand for 5 minutes before selVing. To make ahead, pre-
pare, cover and refrigerate up to 24 hours before baking.

Bake at 350
0
P for 15-20 minutes, or until golden brown.)

Submitted by Larysa Polansky)
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BEAN SPIRALS)

1,4 CUp chopped onion

1-2 cloves garlic, coarsely chopped

lib. can kidney beans, rinsed and drained (or 2 cups cooked

beans)
I tsp. vinegar
1 tsp. chill powder

1h tsp. ground cumin
112 tsp. dried oregano

11. cup each finely chopped red and yellow bell pepper

4 - 6-inch flour to rtillas
Salsa (opdonal))

Place onion and garlic in a food processor. Process with a

steel blade until finely chopped. Add beans, vinegar, and

spices. Process until smooth. Spoon mixture into a bowl and

add chopped peppers. Mix well. Divide mixture evenly and

spread on tortillas, covering the entire tortilla. Roll tortillas

tightly. Wrap rolls tightly in aluminum foil or plastic wrap.
Chill several hours or overnight. To seIVe, slice tortillas cross-
wise into I/2-inch slices using a sharp serrated knife. Arrange
slices on a platter and seIVe with salsa, if desired.)

Submitted by Taisa Skubiak)
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BACON AND GAZPACHO TORTILlA ROLLS)

1 - 1 1/4 oz. pkg. taco-seasoning mix
116 cup water

In lb. bacon, cooked until crisp; crumbled

2 medium tomatoes, chopped
1 medium cucumber, chopped

1 s m\03711 onion, chopped

1 - 4 oz. can chopped green chilies, drained

8 - 8-inch flour to rt111as
1 In cups shredded Monterey Jack cheese (approx. 6 Oz.))

To make rtlling: In a medium bowl, combine seasoning mix

with water until blended. Add remaining ingredients; stir until

blended. Cover, refrigerate until selVing. On each flour tor-

tilla, spread 1/3 cup filling. Sprinkle with 3 tbsp. cheese. Roll

up tortilla to enclose filling; selVe immediately.)

Submitted by Lilianna Kalin)

<>0<>)

BACON CHEESE ROLLS)

6 thin slices bread
12 slices bacon

1 cup grated Swiss cheese)

Trim crusts and cut each slice of bread into 4 squares. Cut
I)acon slices in half. Put one square of bread on top of

I)acon, sprinkle with cheese and roll up tightly. Secure with

t()othpick. Bake on a cookie sheet at 400\302\260F for 20 minutes,

()r until lightly browned. SelVe immediately. May be pre-

I)ared ahead of time and frozen raw.)

Submitted by Musia Jachens)
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CRAB ROUNDS)

1 cup mayonnaise
1hcup grated onion
1 cup shredded Cheddar cheese

6 drops Tabasco sauce
116 up. curry powder

1 - 6 III oz. can crabmeat, drained

2 French bread baguettes, sliced Ill-inch thick)

In medium bowl, combine mayonnaise, grated onion,

Cheddar cheese, Tabasco sauce, cuny powder and crabmeat.

To serve, place mixture on bread rounds and broil until gold-

en brown. Serve immediately. This may be made 1 day in

advance.)

Submitted by Lilianna Kalin)

<>0<>)

FRUIT QUESADILLAS)

4 - S-inch Oour to rtillas

Butter, melted
1 ripe pear, peeled, cored and diced
8 oz. Brie cheese, thinly sliced

116 cup chopped dried figs)

Brush one side of tortilla lightly with butter. Place buttered

side down on baking sheet. Place diced pear, Brie and figs
on bottom half of each tortilla. Fold in half. Bake at 350

0
p

for 10 minutes, until cheese is melted, or heat on medium-

hot griddle until golden brown. Cut each quesadilla into
three wedges. Serve hot.)

Submitted by Larysa Polansky)
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PETITE ONION BREADS)

I cup mayonnaise
Ih cup Parmesan Cheese, grated
1 whole onion, chopped
Black pepper to taste
It\037U\037n bread slices)

Ileat oven to 375\302\260p. Saute chopped onions. Combine may-
()nnaise, Parmesan cheese, pepper and onions. Spread mix-

ture onto bread slices. Toast in oven until golden brown.)

Submitted by Adriana Helbig)
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BRIE FRUIT DIP)

H oz. ripe Brie, rind removed, room temperature
8 oz. cream cheese, room temperature
IIJ cup plain yogurt

I/., cup honey

1/8 tap. cinnamon
Fresh fruit of choice, in decorative, bite-size pieces)

( :< )n1bine all ingredients with the exception of fruit. Mix well.

A\302\253(clitional yogurt may be added to thin dip, if desired.

Refrigerate. Arrange a decorative pattern of fresh fruit around

I)()\037I ()f dip.)

Submitted by Christina jackiw)

<><><>)

FRUIT KEBOBS WITH COCONUT DIP)

CoconutDlll
I cup lowfat (1%) cottage cheese

.i tbsp. ftrm1y packed brown sugar

2 tbsp. skim milk
I tap. vanilla extract

Ih tap. coconut extract)

F\037
16 cantaloupe balls or I-inch cubes

16 honeydew balls or I-inch cubes
16 pineapple chunks, canned (packed in juice) or fresh

16 seedless red grapes

H - 8-lnch bamboo skewers)

T() prepare dip: in a blender container, combine all dip

inMrl.<litants. 13lend until smooth. Spoon into a bowl and chill

''''l'\\'laral 11()llrS ()r overnight.)
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To prepare kebobs: have fruit well chilled. Alternate fruit on

skewers, placing 2 pieces of each fruit on each skewer. Serve
with dipping sauce. Can also be served with toothpicks. This

can be done a few hours before serving and stored in a refrig-

erator.)

Submitted by Taisa Skubiak)

<><><>)

DADA GANNOUJ)

1 large eggplant (approx. I1fz lb.)

31h tbsp.lemon juice (preferably fresh)
1.4 cup tahini (ground sesame seeds)
3 large cloves garDc, crushed

1 tbsp. dried parsley flakes
III tsp. salt

1/8 tsp. pepper)

Preheat oven to 400o
P. Cut off and discard stem end of egg-

plant. Place eggplant on a baking sheet and bake 1 hour, until

flesh is very soft and skin is slightly shriveled. Remove from
oven and cool slightly. Cut eggplant in half. Spoon out pulp
into a large bowl and discard the skin. Mash the pulp with a

fork and add remaining ingredients, mixing well. Place mix-

ture in blender and blend until mixture is smooth. (Do not

blend until mixture is \"soupy.\") Spoon into a bowl and chill

several hours or overnight to blend flavors. Serve with pita

bread that has been cut into triangles for dipping.)

Submitted by Romana Klymkowycb)
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HUMMUS)

I \037\\;. \",.. ,'.nn\037d aarbanzo beans, drained

1./, ('111' \"r,e\03711 lemon Juice

v. \"111 ' lahlnl paate (ground sesame seeds)
-. \"..)\\'(.\037 I18rl1c, minced

I I\"p. N..II

II. tllp. pepper

1. IIIMp. oUve on

I . !lip. paprika

I/r,e\"h parsley, finely chopped
.)lla bread, sUced into 1 liz-inch strips)

In f()()(1 processor combine beans, lemon juice, tahini paste,

g.a..Ii(', salt, and pepper. Process until smooth. Add olive oil.

Pr(){'l',,\",,,\", until smooth. Transfer to serving bowl. Sprinkle
I( )()scly with parsley and paprika. Place bowl in center of large

I)lat(' and surround with pieces of pita bread for dipping. May
.als() I)e served with sliced fresh vegetables.)

Submitted by Christina jackiw)

<>0<>)

CARAWAY DIP)

8 oz. cream cheese
Ih cup sour cream

1 sdck melted butter
1h up. dry mustard

2 up. paprika
I up. caraway seed

14 cup chopped green onions)

(;()mbine all ingredients in blender until mixture is smooth.

Sllrvt. at room temperature with bite-sized chunks of rye
I )ll'a(l.)

Submitted I1y Mishka Cast)
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GREEN ONION DIP)

1 C'.1p mayonnaise

1 cup sour cream
III cup sliced green onions

III cup parsley sprigs
1 tsp. Oljon mustard

1 clove garDc, croshed)

In blender or food processor, blend all ingredients until almost
smooth. Cover; chill. Makes 2 cups.)

Submitted by Nila Pawluk)

<>0<>)

THREE CHEESE ARTICHOKE DIP)

8 oz. cream cheese

12 oz. shredded Mozarella
1 cup mayonnaise
1 cup grated Parmesan cheese

1 onion, finely chopped
2 cloves garDc, finely chopped

2 Jars marinated artichoke hearts
2 pita breads)

Drain artichokes well and tear them apart with your fingers.

Cut up pita bread into chip size triangles, separate and bake

on a cookie sheet until crispy, approx. 5 minutes. Combine

all other ingredients and mash. Bake at 350
0

in an uncovered

casserole dish for approx. 30 minutes, or until bubbly. SelVe

hot out of the oven and scoop up dip with pita bread.)

Submitted by Larysa Polansky)
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FRENCH ONION DIP)

\302\267I , ul' .nuYC)nnaI8e

J. . III)fIIt NC)lIr ,.rcam

I l,kM, drl(.d French Onion soup mix)

( c tlnl )Int' all ingredients; stir and mix well. Cover; chill.

1\\1. ai, ( \302\267\" 2 I.' cu ps .)

Submitted by Nila Pa;wluk)

<>0<>)

MEXICAN LAYERED DIP)

I I \037oz. can black beans, rinsed, drained
1. tbap. thick and chunky salsa

I 8 oz. container sour cream
I cup thick and chunky salsa
1. cups shredded lettuce

'I oz. shredded Cheddar cheese
I - 2 or 3 oz. can sliced black oUves, drained

liJ cup sUced green onions
I medium tomato, chopped

Tortilla Chips)

In a bowl, combine beans and 2 tbsp. salsa; mash with fork
and stir until smooth. Spread mixture into 10\" pie dish. Top
with sour cream, followed by salsa, lettuce, cheese, olives,
()ni()ns, and tomato. Cover and chill 1-2 hours. Serve with
t()rtilla chips.)

Submitted by Oksana Korduba)
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QUESO)

1 lb. Monterey Jack, mozzarella or Havard cheese, grated

3 tbsp. vegetable on

lJarae yellow onion, chopped

1h cup chopped green bell pepper
lib. mushrooms, sliced

1h cup whipping cream
18-20 Dour tortillas , warmed)

Preheat oven to 200\302\260F. Spread cheese evenly in shallow glass
baking dish or casserole and place in oven until partially melt-

ed, approx. 10 minutes. Heat oil in large pan over medium-

high heat. Add onion and pepper and saute 3-4 minutes. Add

mushrooms and cook, stirring frequently, until mushrooms are

moist and slightly darkened, 4-5 minutes. Remove cheese

from oven and gradually blend in cream, stirring until well

mixed. Add mushroom mixture and any liquid
in pan a little

at a time, blending thoroughly. Bring immediately to a table

and spoon over tortillas or place in individual containers for

dipping.)

Submitted by Taisa Skubiak)

<>0<>)

CHEESY BEAN DIP WITH PASTA CHIPS)

2 - 1 lb. cans pinto beans
4 slices bacon, chopped

1 medium onion, finely chopped
1 medium clove garlic, crushed

2 up. chlli powder
1h up. dried oregano leaves

1/8 up. hot-red-pepper sauce

1 cup shr edded Monterey Jack cheese
(approx. 4 oz.)

1 box (1 lb.) rotelle or bow pasta

Salad on for deep frying)

\037

\037.

\037B

et'

::. ...,
\".)
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I ...... ..,aI.
I j , \"I' \"\"UI' ,'rt'UII'

I NI'c.c.n e...letn. c.'hc)ppnl

1. .I.-..t. ('lac)I)IM-d pimiento)

I )1.1111 l)t\"U1\037, l'l'serve 1h cup liquid. In large skillet, over medi-

uln ht...!, ,'-talltt.\" t)acon until crisp. Drain on paper towel;
I t' \037t\" \\'t' (I..i I)()ings. Saute onion in reselVed drippings until ten-

tlt'l 1\\(1(1 I)eans, bean liquid and garlic. Mash until smooth.
s\",. in ('11ili p()wder, oregano and red-pepper sauce. \037ook,

'\"
r.'1)iI1\037 I)()tt()m of pan, until thickened, approx. 10 minutes.

l\037t'I11()Vl' ()an from heat; stir in cheese. Spoon into bowl.

l\037t.l..igl'ratl' covered, 1 hour, or until ready to seIVe.

Mt'an\\\\'hile, cook pasta as package label directs; drain. Rinse

,\\ itl1 ('()I,I water; drain well. Let stand until dry and sticky.
Ilt'at 1 inch oil in deep-fat fryer or 5-qt. oven to 375\302\260F. Fry

I ).lstl, 1 cup at a time, in oil until crisp, 3-5 minutes. Drain on

I )\037'I)l'r towels. Sprinkle with salt. To seIVe, stir sour cream,

.\037tl'l'l'n ()nion, pimiento and crumbled bacon into bean mixture.

If (lcsired, garnish top with additional green onion and some

\037hrc.'llded cheese. SeIVe with deep fried pasta. Makes 16 seIV-

111\037.'-t,)

SubmiUed by Lilianna Kalin)

<>0<>)

SPICY CHEDDAR AND BEAN DIP)

YJ cup mayonnaise

I can pinto beans, drained, mashed

I cup shredded Cheddar cheese
I - 4 oz. can chopped green chilies, drained

14 tap. hot pepper sauce)

C:()n11)ine all ingredients; stir to mix well. Spoon into small

()venproof dish. Bake at 350\302\260F for 30 minutes or until bubbly.
Makt,s 2 1/2 cups.)

Submitted by Nila Pawluk)
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VEGETABLE CHEESE SPREAD)

1 cup part-skim Ricotta cheese

2 tbsp. shredded carrot
2 tbsp. minced onion
1 tbsp. chopped fresh parsley (optional)
1h tsp. dried dill
1 Ih tsp. Dijon mustard

1 tsp. lemon Juice

1/8 tsp. black pepper
1/8 tsp. salt
8 drops hot pepper sauce)

Combine all ingredients and stir until well blended. Chill.

Serve with crisp bread or melba toast.)

Submitted by Nila Pawluk)

000)

VEGETABLE DIP)

1 cup mayonnaise

lA cup sour cream

1 tbsp. lemon juice
1 tbsp. chopped fresh parsley

1 tbsp. chopped fresh dill

1 tsp. DiJon mustard)

Mix lightly and refrigerate at least one hour. Serve with fresh

chopped vegetables.)

Submitted by Musia Jachens)
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SIJINACH AND PESTO DIP)

I t'UI) Ic)wfat ( l\302\260lt\302\273)cottage cheese

III c.'up packed fresh spinach, torn into small pieces with stems

removed and discarded
1/, cup loosely packed fresh bun, torn into small pieces

I clove garUc, chopped
I tbep. chopped onion
I tbep. grated Parmesan cheese

1/8-1/4 tap. pepper)

I f1 a blender container, blend all ingredients until smooth.

<:11ill several hours or overnight to blend flavors. Serve with

fresh vegetables or spread over bread.)

Submitted by Taisa Skubiak)

000)

BASIL PESTO SPREAD)

1,4 cup prepared sundried tomato spread
1 Jar prepared pesto

8 oz. cream cheese, room temperature

4 oz. soft goat cheese
1 clove garlic
Pine nuts
Crackers)

Line 3-cup bowl with plastic wrap, leaving a 4 inch overhang.

In processor blend cream cheese, goat cheese, and garlic until

smooth. In bowl, layer: 1/3 cheese mixture, thin layer of pine

nuts, a layer of pesto, thin layer of pine nuts ending with sun-
dried tomato spread. Repeat layers till all is used. Refrigerate

several hours or overnight. Invert the spread onto a plate, and

serve with crackers. May be made up to 3 days ahead.)

Submitted by DaHa Kowalczyn

-49-)))



RED CAVIAR DIP)

8 oz. sour cream

2 oz. red caviar

2 medium green onions, chopped (approx. 2 tbsp.)

1 tbsp. chopped fresh parsley

1 tsp. lemon juice
Sliced green onion
Crackers)

Mix all ingredients except crackers, reselVing Ih tsp. of caviar

and sliced green onions. Cover and refrigerate at least 2 hours

but no longer than 48 hours. Garnish dip with reselVed caviar
and green onions. SelVe with crackers.)

Submitted by Christina jackiw)

<>0<>)

HOT MUSHROOM AND ClAM DIP)

1 lb. mushrooms, sliced

2 tbsp. butter
8 oz. cream cheese

16 oz. sour cream

5 - 6 1Iz oz. cans minced c l\037m\037, drained

1 tbsp. soy sauce
tit tsp. freshly ground black pepper
1htsp. seasoned salt

Melba Toast)

Saute mushrooms in butter until tender. In double boiler, melt

cream cheese and sour cream, blending well. Add mush-

rooms, clams, soy sauce, pepper and seasoned salt. Place in

dish and selVe with Melba Toast.)

Submitted by Lilianna Kaltn)

-50-)))



(:KAlt I)IIJ)

\" ..,. I'''M. ..,.I\037..n\",1 ..r....1I1 c.'llrc.-!'6c.-

1/ , & \"I' IIhl)\"\"\"UII..,-

I ....1. .....-.'....,1

I 1\"11). Ilclrllll,'rac.I...I.

I '/1 IhNI), ,Irlc-,I minced onion
1,\" .-..). --c.\"fIN)llft! ..alt

I ),,-.Ia cII' NI.rllc.\302\260powder

I II)NI'. ('h()p\037d parsley
C, CI',. l)kN. c.\302\260rabmeat, thawed and separated into small chunks
C ,r\",'kc-n)

f\\11\\ \"lIln\037rt'(lients except crackers. Chill. Serve with crackers.)

Submitted by Lesia Kachmar)

<>0<>)

HOT CRAB DIP)

I pq. cream cheese, softened
'1.1 cup mayonnaise

I - 6 oz. can crabmeat, drained

II. cup minced onion

I tb8p. lemon jwce
1/8 tap. hot pepper sauce)

lic:\0371t cream cheese until smooth. Stir in remaining ingredients.

\037I)()()n into small ovenproof dish. Bake at 350
0

P for 30 min-

ute. ',\" ()r llntil bubbly. Makes 1 cup.)

Submitted by Nila Pawluk)
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CREAMY SAUSAGE DIP)

1 lb. hot bulk pork sausage

1h cup finely chopped onion
1/2 lb. mushrooms, thinly sUced

2 tbsp. aU-purpose flour
1 cup sour cream

lcupmilk

1 tbsp. Worcestershire sauce
1 tsp. soy sauce

1 tsp. paprika

Large corn chips

In large skillet, cook sausage, crumbling with a fork, until well

browned. Remove sausage with a slotted spoon and set aside.

Add onion and mushrooms to fat in skillet and cook rapidly
so mushrooms do not give off liquid. Stir often, until onion is

golden. Drain fat and return sausage to skillet. In small bowl,

gradually whisk flour into sour cream. Add milk,

Worcestershire, soy sauce and paprika. Whisk to blend well.

Add this mixture to meat mixture in skillet. Cook over mod-

erate heat until thickened. Serve immediately with large corn

chips.)
Submitted by Lilianna Kalin)

0<>0)

TOFU AND TAHINI SPREAD)

1 lb. medium or firm tofu, drained sUghtly

1/3 cup tahini (ground sesame seeds)

1 1h tbsp. soy sauce
1/4 cup chopped green onions (green part only)
1/16tsp. garlic powder

Place tofu in a large bowl and mash with a fork. Add remain-

ing ingredients and mix well. Chill several hours or overnight
to blend flavors. Serve in pita bread with lettuce and tomato,
or on toast or crackers.)

Submitted by Taisa Skumak)
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SALMON SPREAD)

1 can salmon
Yz lb. cream. cheese

Fresh dill
2 tbsp. sour cream

Salt and pepper, If needed)

Drain salmon and crumble into bowl. Add cream cheese and

mix with fork until well blended. Add sour cream as needed

to make easier for spreading. Finely chop dill and add to mix-
ture. Season with salt and pepper for taste. Mix well then
chill in refrigerator. Serve with crackers or bread.)

Submitted by Natalia Czernyk)

0<>0)

CHEESY CRAB DIP)

lit lb. Butter

6 cloves garUc

Chopped green onions
16 oz. sour cream

12 oz. grated Cheddar cheese
8 oz. cream cheese

1 can crab meat)

Saute the butter, garlic and chopped onions. Add the sour
(Team, grated Cheddar cheese, cream cheese and crab meat.

SC()OP out any kind of round loaf of bread. Put warm dip into

h()le of bread. Replace top of bread. Wrap in foil and bake
\037It 350.P for 1 lh-2 hours.)

Submitted by Daria Kowalczyn)
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HOT CHIPPED BEEF DIP)

8 oz. cream cheese

2 tbsp. mllk

2 1h oz. dried finely chipped beef
112 cup finely chopped green pepper
2 tbsp. dried onion flakes

In tsp. garlic salt

IA up. pepper

1h cup sour cream
IA cup chopped pecans, sauteed in butter)

Add all ingredients to cream cheese. Put in flat oven-proof

dish. Top with chopped pecans. Bake in 350\302\260F oven for 20

minutes. Serve with wheat crackers.)

Submitted by Marta Stawnychy)

0<>0)

CUCUMBER DILL DIP)

1 - 8 oz. pkg. cream cheese
1 cup mayonnaise

2 medium cucumbers, peeled, seeded, chopped
2 tbsp. sliced green onion

1 tbsp. lemon Juice

2 tsp. snipped fresh dill or In up. dried dill weed

1h tsp. hot pepper sauce)

Beat cream cheese until smooth. Add remaining ingredients;

stir to mix well. Cover; chill. Makes 2 Ih cups.)

Submitted by Nila Pawluk)
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(il(I\037I\037N ()NI()N ANI) 111\037K8 DIP)

, , . III) 1)liiln Y()Murt
1\"

'III) nUIY()llnll\"'\037

II, t\"I). ...It

-:/ \"UI) UMIItly packed watercress leaves
II) \\'UI) IIMlltly packed fresh parsley leaves
1,', \\'UI) lightly packed fresh basn leaves
I nl\037dlum green onion, chopped

'rhyme ..prigs
I/rt-..h or 8teamed vegetables)

PI&I('<.' YC)gurt, mayonnaise and salt in blender or food proces-

s()r. Add watercress, parsley, basil and onion. Cover and

J)lt'n(1 ()n medium high speed for about 30 seconds, stopping

J)lt'ndcr occasionally to scrape sides, until leaves are finely

c11()pped. Cover and refrigerate at least 1 hour, but no longer

than 48 hours. Garnish with thyme. Serve with vegetables.)

Submitted by Christina jackiw)
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SAVORY CHEESE SPREAD)

1 tbsp. butter or margarine

1 s m\037JI onion, chopped

1 s m\037U clove garlic, crushed

2 - 10 oz. pkg. shr edded sharp Cheddar cheese (approx. 5 cups)
1 - 8 oz. pkg. cream cheese, cubed
116 lb. Blue cheese, crumbled

14 cup sherry
1 tsp. dry mustard

1 tsp. Worcestershire sauce
116 cup chopped parsley or 1 1h tsp. paprika
Chopped nuts or toasted sesame seeds)

In a large bowl, cook butter on HIGH for 30 seconds. Add

onion and garlic; cook on HIGH 1 minute. Add cheese; cook

on MEDIUM 1-3 minutes, or until mixture is softened. With

electric mixer at low speed, beat in sherry, mustard and

Worcestershire until well blended and fluffy. On large sheet

of waxed paper, spread 1/3 (approx. 1 14 cups) cheese mix-

ture in a 9x6-inch rectangle. Sprinkle with either parsley or

paprika. Starting from short side, roll jelly-roll fashion; twist

ends of paper to seal. Repeat with remaining cheese mixture.

Or shape cheese mixture in three balls. Refrigerate until

slightly firm. Coat outside with either chopped nuts or toast-

ed sesame seeds. Rewrap in plastic wrap; refrigerate. Makes

3 logs or balls.)

Submitted by Lilianna Kalin)
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