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                the best food from home

                ​

                Thaytia and Mequitta, 

                ​

                ​Here are the best of the recipes I have made for our family and friends.      These are your favorites and the ones our friends ask for.   Included are 		    recipes that we have enjoyed since you were children and some  I served for the first time this year.    

                ​Mama
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                To our daughters:

                "You are the ones born for the sake of 

                your excellent presence."
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                Prick eggplants with a sharp knife at several places around the surface.  Next, ideally, roast eggplants on grill or on stove top over gas flame until very tender and the skin is blistered.  As an alternative, place eggplant in a shallow baking dish and bake in the middle of the oven, preheated to 45o degrees F for 1 hour or until the eggplant is very tender and almost falling apart.

                ​

                Cut lengthwise and spoon out the pulp away from the skin.  Discard the skin and chop the pulp.   Combine eggplant, tomatoes, fresh coriander, ground coriander, cumin, turmeric and red chilies.   Stir until thoroughly blended.

                ​

                In a large, heavy skillet, heat the oil (or ghee) over moderate heat.  Add the garlic and stir for 15 seconds; drop in ginger and stir for 15 seconds longer.  Add the onions, stir constantly and cook for 2 minutes until soft and transparent, but not brown.  Add the eggplant mixture and continue to stir until most of the liquid evaporates and the mixture is thick enough to draw away from the sides of the pan.  Add the garam masala and lemon juice, stir well.  Taste and adjust seasoning.  

                ​

                Mound onto a warm platter.  Garnish with coriander leaves.

                ​



          
             
                Bharta (Eggplant)

                ​

                2 pounds of eggplant

                4 medium tomatoes, washed, stemmed, chopped

                3 tablespoons fresh coriander leaves, chopped

                2 teaspoons ground coriander

                2 teaspoons ground cumin

                1 teaspoon turmeric

                2 dried red chilies, crushed

                ½ cup olive oil or ghee

                1 teaspoon garlic, finely chopped 

                1 tablespoon ginger, finely chopped 

                ½ cup onions finely chopped

                1 teaspoon garam masala

                ½ - 1 teaspoon fresh lemon juice

                Salt to taste
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                Chana Dal (Chickpeas)

                ​

                1 cup dried chickpeas

                1 ½ teaspoon salt

                5 cups water

                3 tablespoons ghee

                ¼ cup finely chopped onions

                1 tablespoon finely chopped fresh gingerroot

                2 green chilies, finely chopped

                8-10 cloves of garlic, minced

                1 large tomato, coarsely chopped

                ½  teaspoon turmeric

                ½ teaspoon cumin seeds

                ½  teaspoon ground cumin

                ½ teaspoon ground coriander

                ½ teaspoon garam masala

                4  whole cloves

                ¼ teaspoon ground hot red pepper

                1 teaspoon finely chopped cilantro leaves



          
             
                Rinse the chickpeas under cold running water until water runs clear.  Drop the chickpeas into a bowl large enough to cover with at least 2 inches of water.  Soak for 12 hours or overnight.    

                ​

                Drain chickpeas and place in a heavy 4 quart saucepan.  Add salt and 4 cups of water.  Bring to a boil over high heat.  Partially cover the pan, reduce heat and simmer for 2 hours.

                ​

                In a separate sauce pan, heat the ghee over high heat.  Add cumin seeds, stir for 30 seconds, then add onions, ginger, chilies and garlic.  Lower to medium heat; stir constantly and cook  7-8 minutes until onions are soft and golden brown.  Add tomatoes; stir constantly for 5 minutes.   Stir in turmeric, cumin seeds, ground cumin, garam masala, cloves, red pepper and 1 tablespoon of water; stir together to form a homogeneous mixture.  Add the chickpeas with cooking liquid and the remaining 1 cup of water.  Stirring constantly, bring to a boil over high heat; cover the pan, reduce heat to low and simmer for about 25 minutes or until chickpeas are tender but still intact.    Taste for seasoning.  Ladle  into a heated serving bowl and garnish with cilantro leaves. 
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                In a large, heavy pan, heat the oil over moderate heat.  Stir in the mustard seeds and immediately add the cumin seeds, ginger and onions.  Cook, stirring constantly, for 1 minute, add salt and turmeric and continue stirring for 3-4 minutes. 

                ​

                Drop in the cauliflower and potatoes; turn vegetables with a spoon until they are evenly coated with the onion mixture.  Stir in the tomato, chili, ground cumin, and 1 tablespoon of the coriander.  Reduce the heat to low, and stirring constantly, cook over moderate heat until potatoes are tender, and cauliflower is still crisp.  

                ​

                Serve in a heated patter or bowl, sprinkle top with remaining cilantro leaves and melted ghee.



          
             
                Gobhi (Cauliflower)

                ​

                ½ cup olive oil

                1 teaspoon black mustard seeds

                1 teaspoon cumin seeds

                1 tablespoon fresh gingerroot, finely chopped

                ½ cup onions, finely chopped

                1 teaspoon salt

                1 teaspoon turmeric

                2 pounds cauliflower, washed, cut into small 

                   flowerets

                1 pound white potatoes, cut into small cubes

                1 small ripe tomato, cored and finely chopped

                1 fresh green chili, about 3 inches, washed, 

                   seeded and finely chopped

                ½ teaspoon ground cumin

                2 tablespoons cilantro leaves, finely chopped

                1 tablespoon ghee, melted
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                Wash, top and tail the okra, cut into ½ inch rounds and set aside.  

                ​

                Heat the oil in a medium skillet.  Add the onion seeds, green chilies and onion and fry about 5 minutes until the onion turns golden brown.

                ​

                Lower the heat and add turmeric, coconut and salt.  Fry about 1 minute.  Next add the okra, turn the heat to medium high and quickly stir fry for a few minutes until lightly golden.  

                ​

                Add the yogurt and tomatoes.  Stir to heat through.  Add coriander and cook 1 minute more.  

                ​

                Serve immediately.  

                ​

                Alternatives:  Zucchini may be prepared in exactly the same method.  

                ​



          
             
                Okra in Yogurt

                ​

                1 pound fresh okra

                2 tablespoons olive oil

                ½ teaspoon onion seeds

                3 medium fresh green chilies chopped

                1 medium onion, sliced

                ¼ turmeric

                2 teaspoon shredded coconut (optional)

                ½ teaspoon salt

                1 tablespoon plain low-fat or fat-free

                   yogurt

                2 medium tomatoes, chopped

                1 tablespoon chopped fresh coriander
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                In a large 5-6 quart casserole, heat the olive oil.  Drop in onions, ginger and garlic; lower the heat to moderate.  Stirring constantly, fry the mixture for 7-8 minutes or until the onions are soft and golden brown.  Watch carefully for any sign of burning and regulate the heat accordingly.

                ​

                Add the ground coriander, cumin and garam masala and fry for 30 seconds, stirring constantly.  Still stirring, add the tomatoes and cook over moderate heat for 5 minutes until most of the liquid in the pan evaporates and the mixture is thick enough to draw away from the sides and bottom of the pan in a dense mass.  Pour in the bean cooking liquid, add 2 tablespoons of the fresh coriander and bring to a boil, stirring occasionally.  Cover tightly and simmer for 10 minutes. 

                ​

                Stir in the beans and cook for a few minutes to heat through.  Taste for seasoning.

                ​

                To serve: ladle into a heated bowl.  Sprinkle the top with ghee and remaining 2 tablespoons of fresh coriander.  

                ​



          
             
                Rajma Dal (Red Kidney Beans)

                ​

                2 cups dried red kidney beans

                3 quarts water

                1 tablespoon turmeric

                ¼ teaspoon ground hot red pepper

                1 tablespoon salt

                ¼ cup olive oil

                1 cup finely chopped onions

                3 tablespoons finely minced ginger root

                1 tablespoon finely chopped garlic

                2 tablespoons ground coriander

                1 teaspoon ground cumin

                1 teaspoon garam masala

                3 medium-sized firm ripe tomatoes, chopped

                4 tablespoons fresh coriander, finely chopped

                3 tablespoons ghee, melted



          
             
                In a large colander, wash the kidney beans under cold running water until the draining water runs clear.  Drop the beans into a 4-5 quart saucepan.  Add enough water to cover the beans by 1 inch.  Bring to a boil over high heat and boil briskly for 2 minutes.  Then remove the pan from heat and let the beans soak uncovered for 1 hour. 

                ​

                Drain the beans in a colander and add 3 quarts of fresh cold water to the saucepan.  Add the bean, stir in turmeric, red pepper and salt.  Bring to a boil over high heat.    Reduce heat to low, partially cover the pan and simmer for 

                1 1/2 -2 hours, or until the beans are tender 

                but still intact.  Drain the beans in a colander set over a deep bowl, set the beans aside and reserve the cooking liquid.



          

          
             [image: ]

          
             [image: ]

          
             [image: Pictures from India 006.jpg]

          
             
                Goodness Gracious



          
             
                11



          
             
                In a heavy 10 inch skillet heat oil over moderate heat.  Add mustard seeds and dal and fry for 

                3 to 5 minutes until the dal browns lightly.  Thoroughly stir in the onions, ginger, salt and black pepper.   Cook until onions are transparent.  Drop in the green beans.  Stirring constantly, add the red pepper and fry 5 minutes longer.  Add coconut and coriander, and reduce heat to low.   Cover the pan and cook for 10 minutes until the beans are tender (but still crisp).   

                Stir occasionally.    Sprinkle with lemon juice and serve at once.   



          
             
                Same ki Bhaji

                (Green Beans with Dal and Coconut)

                ​

                4 tablespoons ghee (or olive oil)

                1 teaspoon black mustard seeds

                2 tablespoons urad dal

                ½ cup finely chopped onions

                1 teaspoon grated gingerroot

                1 teaspoon sea salt

                ½ teaspoon freshly ground black pepper

                1 lb. fresh green beans, trimmed and cut 

                   into paper thin rounds

                ¼ teaspoon red pepper

                ¼ cup finely grated fresh coconut*

                2 tablespoons chopped fresh coriander

                2 tablespoons fresh lemon juice



          
             
                Sabzi Bhindi (Okra)

                3 tablespoons ghee                             1 medium onion, peeled, sliced into paper thin slivers

                1 teaspoon salt                                     1 pound whole fresh okra

                1 tablespoon ground cumin              ¼ teaspoon freshly ground black pepper

                ​

                Wash okra under cold running water and pat dry.  Top and tail the okra, cut into ¼ inch rounds.    In a heavy skillet, heat the ghee over moderate heat.  Add the onion and salt and stir for 7-8 minutes, or until golden brown. Watch carefully, adjust heat to prevent burning.   Add the okra, cumin and pepper and continue to fry, lifting and turning the vegetables constantly until okra is tender and most of the liquid has evaporated, about 20-25 minutes.   Serve immediately.
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                Lamb and Chick Pea Casserole

                ​

                1 lb. dried chick peas

                3 cups water

                1 large onion, chopped

                4 cloves garlic, finely hopped

                1 teaspoon ground allspice

                1 teaspoon paprika

                ¼ teaspoon ground cumin 

                salt and freshly ground black pepper

                1 lb. small eggplants

                3 pounds boned lamb, cubed

                6 tablespoons olive oil

                2 tablespoons lemon juice

                ¾ cup tahini 



          
             
                Soak chick peas overnight in cold water, then drain.    Put 3 cups of water in a deep, heavy casserole pan.  Add the onion, garlic, chickpeas and seasonings.  Trim the lamb well, add to the casserole, cover and simmer for about 2 hours.

                ​

                While lamb and chick peas are cooking, soak the whole eggplants for 30 minutes in cold, salted water, then drain well, pat dry and slice thinly.  Heat the olive oil in a skillet and fry each piece a golden brown.  Drain on paper towels and keep warm.

                ​

                Check casserole.  When meat is tender, remove from stove.  Allow to cool for a few minutes then skim the fat from the surface.  Blend together lemon juice and tahini and stir into the casserole.  Adjust salt and pepper to taste.  Return to stove, stir and simmer on low heat for 5 minutes.   Gently mix in eggplants and transfer casserole to serving dish.  Keep warm in oven until ready to serve.   

                ​

                Alternative:  Substitute chicken breast for lamb.   Simmer chickpeas with onions, garlic and seasonings for one hour before adding chicken. 
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                Kheema (Spicy Ground Meat)

                ​

                ¼ cup olive oil

                2 large onions (about 2 cups slivered onions) 

                2 teaspoons finely chopped gingerroot

                1 large clove garlic, finely chopped

                1 teaspoon salt

                1 pound ground turkey or lamb or a combination

                1 teaspoon garam masala

                1 teaspoon turmeric

                1 teaspoon ground cumin

                1 teaspoon ground coriander

                ¼ teaspoon ground hot red pepper

                3 medium firm ripe tomatoes, coarsely chopped

                2 tablespoons plain yogurt

                ¼ cup water

                3 tablespoons cilantro leaves, finely chopped

                ​

                Heat oil over medium heat in heavy skillet with deep sides.  Add onions, ginger, garlic and salt; stirring constantly, fry for 7-8 minutes until onions are soft and golden brown.  Add ground meat and continue stirring until the meat shows no touch of pink.  Mix together dry spices, tomatoes, yogurt and water and add to the meat.  Stirring constantly, bring mixture to a boil over high heat, then reduce to low, cover tightly and simmer for 10 minutes.  Taste for seasoning.  

                ​

                Options: add peas,  chopped spinach or potato cubes while simmering.  

                ​

                Garnish with cilantro leaves.



          
             
                Viola’s Tandoori Chicken

                ​

                3 pounds chicken drumsticks or thighs

                ​

                ¾ cups plain yogurt

                1 teaspoon ground ginger

                1 teaspoon ground cinnamon

                ¾ - 1 teaspoon ground or crumbled whole 

                   red chili pepper

                ½ teaspoon ground cloves

                ½ teaspoon ground cinnamon

                4 cloves garlic, crushed

                4 bay large leaves, crumbled

                2 teaspoons kosher salt (more or less to taste)

                ​

                Using a small amount of the yogurt, blend the spices into a paste.  Stir into remaining yogurt.  Add chicken and mix well to coat completely.  Marinate overnight or up to 24 hours. Turn once while marinating.  Cook on grill.  Or place on rack over a drip pan and bake in hot oven (400˚F) until fork tender, about 35 minutes.   Baste with left-over marinade while grilling or baking. 
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                &
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                Avocado and Spinach Salad

                ​

                6 oz. fresh baby spinach

                ½ lb. mushrooms, sliced

                ½ cup grated carrots

                ½ medium red onion, thinly sliced

                1 avocado, peeled, pitted and sliced

                1 can, 11 ozs., mandarin oranges, drained

                ​

                Dressing:

                2 tablespoons olive oil

                1 tablespoon cider vinegar

                1 tablespoon sugar

                1 teaspoon salt-free lemon-pepper seasoning

                ½ teaspoon dry mustard

                ¼ teaspoon garlic salt

                ​

                Toss together spinach, mushrooms and onions.

                Whisk together olive oil, vinegar, sugar and seasonings in a small bowl.  Drizzle dressing 

                over spinach mixture.  Toss to coat.  Cover 

                with avocado slices and mandarin oranges.



          
             
                Baba Ghanoush

                ​

                1 ½ lb. eggplant

                3 tablespoons lemon juice

                1 teaspoon salt

                2 teaspoons minced garlic

                3 tablespoons tahini

                ¼ cup chopped parsley

                2 tablespoons olive oil (optional)

                ½ cup roasted pine nuts

                ​

                Roast whole eggplant in 425˚F oven until flesh is soft and skin is blistered.  Remove, cool slightly, cut in half and scoop out the flesh.  You should have about 2 – 2 ¼ cups.  Add lemon juice and beat with a fork until smooth.   In small grinder blend salt and garlic together.  Mix into the tahini and add to the eggplant.  Cool.  Stir in the parsley and serve drizzled with olive oil and sprinkled with pine nuts.

                ​

                Options:

                Stir in 1 cup fresh tomatoes, peeled, seeded and chopped, and ½ cup chopped scallions.  Garnish with chopped red peppers and parsley leaves.  

                ​

                Greek version:  Omit sesame paste, olive oil and pine nut garnish.  Blend the eggplant with lemon juice, 2 tablespoons parsley, salt and garlic.  Gradually beat in ¼  cup olive oil, bit by bit, to make a delicate puree.  Taste for seasoning and sprinkle with additional chopped parsley.



          
             
                Pistachio Vinaigrette

                ​

                ½ cup raw pistachios, shelled, crushed

                1 tablespoon balsamic vinegar

                ½ cup olive oil

                ½ teaspoon kosher salt

                ½ teaspoon freshly ground black pepper

                1 tablespoon honey

                ½ tablespoon cilantro, thyme or other herb

                ​

                Emulsify all ingredients in a blender or food processor until creamy.    
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                Carrot and Beet Salad with Cilantro

                ​

                4 medium carrots

                2 medium red beets

                ¼ cup lime juice

                ¼ cup lemon juice

                ¼ cup olive oil, flax oil or toasted sesame oil

                3 tablespoons finely chopped cilantro leaves

                Feta or goat cheese, optional

                ​

                With vegetable peeler, peel the carrots and beets.  Grate the carrots and beets into a medium salad bowl.  Add the remaining ingredients and toss well.  Top with crumbled feta cheese or goat cheese.

                ​

                Garnish with cilantro leaves.  



          
             
                Mequitta’s Split Pea Soup

                ​

                1 cup dried split peas

                3 cups water

                ​

                2 cups chopped onion

                2 large garlic cloves, pressed

                ¼ cup olive oil

                2 bay leaves

                1 teaspoon ground cumin 

                ½ teaspoon cinnamon

                ¼ teaspoon cayenne pepper

                ½ teaspoon ground cardamom

                2 cups vegetable stock

                2 teaspoons lemon juice

                ½ cup cooked rice

                Salt and pepper to taste

                ¼ - ¾ cup roughly chopped parsley

                ​

                Rinse the split peas and place into a large pot with 3 cups of water.  Bring to a boil then reduce heat, cover and simmer for about 45 minutes to 1 hour.  

                ​

                Sauté the onions and garlic in olive oil until onions are translucent.  Mix in spices.  Sauté for 7-8 minutes until well mixed and golden.

                ​

                Stir into cooked peas along with vegetable stock.  Add lemon juice and cooked rice.  Stir to mix and heat through.  Add salt and pepper to taste.  Stir in parsley to serve.  



          
             
                Sweet and Sour Sauce

                ​

                1 cup sugar			      1½ cup water

                3 tablespoons oil		      2/3 cup malt vinegar

                4 tablespoons corn starch      4 tablespoons soy sauce

                1 cup diced onion

                ​

                Mix together all ingredients in sauce pan.  Stir together until well blended.  Turn on heat to medium.  Stir until sauce begins to thicken.   Bring to boil for 1 minute.  Pour over stir-fried vegetables or chicken and toss to coat evenly.   Serve with rice. 
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                Strip the leaves from washed kale and cut diagonally into wide slices.  You should end up with 6-8 cups of lightly packed kale.  

                ​

                Wash, peel and chop potatoes and keep in cold water.  

                ​

                Prick sausage; blanch in boiling water for 5-10 minutes to release the fat.  Drain, cut into ½ inch slices; set aside.  

                ​

                In large saucepan, sauté onions, carrots and garlic in oil and butter, cooking until softened; about 5 minutes.  Add potatoes and broth, and simmer partially covered for 15 minutes or until potatoes are cooked.  Mash the potatoes against the side of the pot.  Stir in the tomatoes and kidney beans simmer for 10-15 minutes more.  Add kale and sausage and heat through.  

                ​

                Alternatives:   Substitute braised lamb cubes for sausage.  To braise: brown lamb cubes in olive oil; stir in ½ cup broth.  Simmer covered for 30 minutes.  



          
             
                Portuguese Kale Soup

                ​

                1 pound kale

                1 pound potatoes

                1 pound smoked turkey kielbasa or Italian sausage

                1 cup chopped onions

                ½ cup chopped carrots

                2 teaspoons minced garlic

                2 tablespoons olive oil

                2 tablespoons butter or ghee

                2 quarts vegetable or chicken broth

                3 pounds peeled, seeded and chopped tomatoes

                1 ½ cups cooked kidney beans

                Salt and freshly ground pepper
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                Sichuan Green Beans

                ​

                2 tablespoons soy sauce

                1 tablespoon red wine vinegar  

                3 tablespoons water 

                1 teaspoon sugar

                ½ teaspoon cornstarch 

                ¼ teaspoon red pepper flakes

                ¼ teaspoon dry mustard

                2 tablespoons plus 1 teaspoon olive oil

                1 lb. green beans, trim, cut into 2 inch pieces

                ¼ lb. shitake mushrooms, 

                3 cloves garlic, minced 

                1 tablespoon minced fresh ginger

                3 scallions, sliced thinly

                1 teaspoon toasted sesame oil

                ​

                In small bowl, stir together soy sauce, vinegar, water, sugar, cornstarch, red pepper and mustard.  Blend until sugar dissolves completely; set aside.  

                ​

                Heat olive oil in a large skillet over high heat.  Add the beans and cook, stirring frequently, until crisp-tender and  the skins are shriveled and blackened in spots – about 5-8 minutes.  Transfer beans to large plate.

                ​

                Reduce heat to medium-high, add 1 teaspoon oil then add mushrooms.  Cook about 2 minutes, stirring constantly.  Add the garlic and ginger; cook stirring constantly about 30 seconds.  Stir the sauce to recombine and return the beans the pan.  Pour the sauce over all and toss together.  Cook until the sauce is thickened, 5-10 seconds.  Remove from the heat.  Stir in the scallions and sesame oil.  Serve immediately on a warm platter. 



          
             
                Spanakopita 

                ​

                2 pounds fresh spinach, washed and

                chopped

                16 ounces feta cheese, crumbled

                16 ounces cottage cheese

                5 eggs beaten

                ½ cup olive oil

                ½ cup Romano cheese

                1 medium onion, finely chopped 

                1 bunch green onions. finely chopped 

                3-4 cloves of garlic, minced

                ½ cup fresh dill, finely chopped

                ½ cup fresh parsley, finely chopped

                ​

                ½ pound phyllo pastry sheets

                ½ pound butter, melted

                ​

                Sauté onions and garlic in olive oil until soft.  Add spinach, dill and parsley; sauté together for a few minutes.   Remove from heat and cool slightly.  Add beaten eggs and cheeses; mix well.

                ​

                Brush butter on bottom of 11x14x3 baking pan.  Line with 6-8 sheets of buttered phyllo pastry.  Add spinach and cheese mixture.  Top with 6-8 buttered pastry sheets.  

                ​

                Cut through top layer of phyllo into squares before baking.

                ​

                Bake 350˚F until golden brown, approximately 25-30 minutes.  
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                 Spicy Eggplant 

                ​

                1 large eggplant

                4 tablespoons soy sauce

                ¼ cup chicken stock

                1 teaspoon chili sauce

                1 teaspoon sugar

                ½ teaspoon ground black pepper

                2 dried hot red pepper

                2 tablespoon oyster sauce

                4 tablespoons water

                2 cloves garlic, minced

                4 large green onions, chopped

                1 tablespoon fresh gingerroot, minced

                1 tablespoon sesame or olive oil

                ​

                Stem eggplant and cut into cubes.    In medium bowl, combine soy sauce, chicken stock, chili sauce, sugar, pepper and oyster sauce.  Mix well and set aside.  In small bowl, mix cornstarch into water and set aside.

                ​

                Heat wok or large skillet; coat lightly with olive oil.   Add garlic and half of green onion and ginger and cook until they are translucent and begin to brown.  Add eggplant to the pan and toss together.  Pour the soy sauce mixture over all and toss together until eggplant is evenly coated.  Cover and reduce heat to medium/low and simmer for 15 minutes, stirring occasionally.

                Stir in reserved cornstarch mixture, mix and heat until thickened.  Stir in the rest of the green onions.   Serve immediately. 



          
             
                Spinach and Potatoes

                ​

                4 tablespoons olive oil

                8 ounces small red potatoes or new potatoes, 

                washed and quartered

                1 inch fresh ginger, grated

                4 cloves garlic, finely chopped

                1 onion, coarsely chopped

                2 fresh green chilies, chopped

                2 dried red chilies, crumbled

                2 teaspoon cumin seeds

                Salt to taste

                8 ounces fresh spinach, washed and chopped

                2 firm tomatoes, coarsely chopped for garnish

                Cilantro leaves

                ​

                Heat the oil in a skillet and fry potatoes until brown on all sides.  Remove and put aside.  Remove excess oil leaving about 1 tablespoon in the pan.  Fry the ginger, garlic, onion, green chilies, dried chilies and cumin seeds until onion is golden brown.  

                ​

                Add the potatoes and salt; stir well.  Cover and cook over medium heat until potatoes are tender when pierced with a sharp knife (about 10 minutes).  

                  

                Add the spinach and stir well.  Cook with the pan uncovered until the spinach is tender and all the excess liquid has evaporated.  

                ​

                Serve garnished with chopped tomato and a few leaves of cilantro.  
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                In a large saucepan, cook the chopped onion over medium heat, stirring until translucent.  Stir in the rice and cook for a few more minutes.  Add the vegetable stock and saffron, bring to a boil, reduce heat; cover and simmer for 20 minutes.  Remove from heat and set aside.  

                ​

                In a separate pan, steam carrot and celery until slightly tender, about 5 minutes.  Remove the vegetables, reserving the water.  In the same pan, steam peas until tender.   Remove peas and set aside.   

                ​

                In a large bowl, toss the carrots, celery, tomatoes, bell peppers, eggplant, zucchini, garlic, olive oil, salt and pepper.  Transfer vegetables to a lightly greased baking sheet and place in oven at 450˚F.  Roast until vegetables are brown on the edges.  Remove vegetables and reduce oven temperature to 400˚F.   Toss roasted vegetables with the rice.  Stir in the peas.  Transfer to a greased casserole dish.  Cover with foil and bake for 15 minutes.  

                ​

                Brown thinly sliced onion in 1 tablespoon olive oil.   Sprinkle onion and drizzle remaining olive oil over Paella.



          
             
                Vegetable Paella

                ​

                1 large Spanish onion – ¾ finely chopped; 

                   ¼ sliced thinly

                2 cups long-grain rice, uncooked

                4 cups vegetable stock

                1 pinch saffron

                1 medium carrot, sliced

                2 medium celery stalks, sliced

                8 plum tomatoes, quartered

                1 medium green bell pepper, chopped

                1 small eggplant, cut into 1-inch chunks

                1 medium zucchini, cut into 1-inch chunks

                10 garlic cloves, finely minced

                3 tablespoons olive oil

                1 cup fresh or frozen peas

                Salt and freshly ground black pepper to taste
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                Three Mushrooms in Coconut Milk

                ​

                2 lemongrass stalks, thinly sliced

                2 green chilies, deseeded, finely chopped

                1 tablespoon light soy sauce

                2 cloves garlic, crushed

                2 tablespoons fresh cilantro, chopped

                2 tablespoons fresh parsley, chopped

                3 tablespoons olive oil

                1 medium eggplant, cubed

                2/3 cup oyster mushrooms,

                2/3 cup crimini mushrooms

                2/3 cup button mushrooms

                6 ounces green beans, cut into 2' pieces, blanched

                1 1/4 ​cup coconut milk

                1 tablespoon lemon juice

                2 tablespoons chopped roasted peanuts



          
             
                ​

                Grind together the lemon grass, chilies, soy sauce, garlic, cilantro and parsley in a large pestle and mortar or food processor.  Set aside.

                ​

                Heat oil in a wok or large, heavy skillet.  Add the eggplant and stir over a high heat for 3 minutes; then add the mushrooms, stir and add the beans.  Cook for 3 minutes stirring constantly.  Add the ground spice paste.

                ​

                Add the coconut milk and lemon juice to the pan.   Bring to the boil and simmer for 2 minutes.  

                ​

                Serve immediately over rice and garnish with the roasted peanuts.  

                ​

                Serves 4- 6
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                Chicken Meatball Subs

                ​

                1 1/2 pounds ground chicken (or ground turkey) 

                1 tablespoon grill seasoning blend 

                1 large egg

                1 cup grated Parmigiano Reggiano cheese 

                1/2 cup Italian bread crumbs 

                A handful of chopped parsley leaves 

                5 tablespoons extra virgin olive oil 

                2 large cloves garlic, cracked from skin and split 
¼ teaspoon red pepper flakes 

                1 can crushed tomatoes (28 ounces)

                1 cup chicken stock 

                Salt and pepper 

                8-10 leaves fresh basil, torn or shredded 

                4 crusty 6-8-inch sub-sandwich rolls 

                1 1/2 cups shredded provolone cheese 

                ​

                Pre-heat the oven to 425°F.

                Place chicken in a bowl and season with grill seasoning. Add egg, half of the grated cheese, breadfruits, parsley, and 2 tablespoons of olive oil to the bowl.  Mix the meat and form 12 large meatballs.  Squish the balls to flatten them a bit like mini oval meat loaves. Be careful not to form the balls wider than your bread. Bake the meatballs 15 minutes until golden and firm.   

                ​

                While the meatballs bake, heat a medium skillet over medium heat. Add 3 tablespoons olive oil  and garlic.  Cook 5 minutes then remove the cloves.   Add crushed red pepper flakes, then tomatoes.  Stir in chicken stock.  Season the

                sauce with salt and pepper and simmer 10 



          
             
                minutes;  stir in the basil.   Remove the meatballs from oven and add to the sauce.

                ​

                Cut rolls and lightly toast under broiler. Fill the bottoms of the breads with meat balls and sauce.  Combine the provolone and remaining Parmigiano.  Cover the subs with cheese and return to broiler to melt the cheese until golden.

                ​

                Roma Tomato Sauce 

                3 pounds Romanita tomatoes, halved   and

                seeded

                1/4 cup plus 2 tablespoons of olive oil 

                1 medium onion, sliced 

                2 cloves garlic, chopped

                2 tablespoons basil

                2 tablespoon finely chopped oregano leaves 

                2 tablespoon finely chopped thyme leaves 

                2 teaspoons kosher salt

                1 teaspoon red pepper flakes

                1 cup vegetable broth

                Preheat oven to 325 degrees F. 

                ​

                In a 13 by 9-inch baking pan combine all ingredients.  Stir to blend.  Bake until the tomatoes begin to caramelize, about 30 minutes.  Remove from oven and stir well.  Return to oven and continue to cook until much of the liquid has evaporated, about 30 minutes longer. Remove from the oven, cool slightly and process in blender until coarsely pureed.  If sauce seems  too thick, thin with broth.  

                ​

                Yields about 4 cups of sauce 
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                ​

                To make the fishcakes, place all of the fishcake ingredients, except the oil, into a food processor and blend to a paste.

                ​

                Scoop ¼ cup of fish mixture and shape into patties.

                ​

                Heat the oil in a frying pan over a medium heat and gently fry the fishcakes for 4-5 minutes on each side, or until nicely browned but still moist.

                ​

                For the vinaigrette, place all of the vinaigrette ingredients into a pan and cook until the red pepper is softened.

                ​

                To serve, place the fishcakes onto a warm plate and spoon the sauce around.

                ​



          
             
                Salmon fishcakes 

                ​

                For the fishcakes

                8 oz salmon fillet, skin removed

                2 spring onions, finely chopped

                3/4 teaspoon finely minced fresh gingerroot

                1 tablespoon soy sauce

                Small handful fresh coriander, chopped 

                2 oz bread crumbs

                salt and freshly ground black pepper

                1 tablespoon sesame oil

                ​

                For the sesame oil vinaigrette

                2 tablespoons olive oil

                2 tablespoons sesame oil

                2 tablespoons soy sauce

                4 spring onions, finely chopped

                1 red bell pepper, finely chopped

                salt and freshly ground black pepper
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                Char poblanos directly over gas flame or in broiler until blackened on all sides.  Let cool for 10 minutes.  Peel, seed and chop.

                ​

                Heat oil in large pot over medium heat.  Add chorizo; sauté until cooked through, breaking up with back of fork, about 5 minutes.  Add onions and garlic.  Cover and cook 10 minutes.  Mix in chili powder and cumin.  Sprinkle turkey with salt and pepper.  Add to pot and mix to distribute onions evenly.  Add broth, tomatillos, tomatoes, cilantro, lime juice and jalapeno.  Mix in roasted poblanos.  Bring to a boil, stirring occasionally.  Reduce heat to medium-low; simmer uncovered until turkey is tender, about 45 minutes.  Season with more lime juice, salt and pepper as desired. 

                 

                * Substitute Trader Joe's tomatillo salsa  



          
             
                Turkey Green Chili

                ​

                1 ½ pounds poblano peppers,

                2 tablespoons olive oil

                ½ pound turkey or chicken chorizo sausages,

                casings removed

                3 cups chopped onions

                6 large garlic cloves, chopped

                2 tablespoons chili powder

                1 teaspoon ground cumin

                5 pounds turkey thighs skinned, boned, 

                meat cut into 1-inch cubes

                2 cups low-salt chicken broth

                12 ounces fresh tomatillos, husked, rinsed, 

                chopped*

                1 cup chopped tomatoes

                ½ cup chopped fresh cilantro 

                2 tablespoons freshly squeezed lime juice

                1 small jalapeno chili, chopped (about 

                1 tablespoon)
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                Turkey with Herbes de Provence and Citrus

                ​

                1 whole turkey, 14-15 lbs.

                1 orange, cut into wedges

                1 lemon, cut into wedges

                6 sprigs of fresh rosemary

                6 sprigs of fresh sage

                6 sprigs of fresh oregano

                7 tablespoons unsalted butter

                2 tablespoons herbes de Provence

                1 tablespoon olive oil

                1 ½ teaspoons salt

                1 ½ teaspoons freshly ground black pepper

                6 cups chicken broth

                ¼ - ½ cup all purpose flour 

                ​

                ​

                For the Turkey:

                    Position the oven rack to the lowest third of

                    the oven and preheat to 400˚F.

                ​

                Rinse turkey and pat it dry with paper towels.  Place turkey on a rack set inside a large roasting pan.  Place the orange and lemon wedges, onion and two sprigs of each fresh herb into the turkey cavity.  Tie the legs together to hold the shape of the turkey.  Stir 2 tablespoons of butter, the herbes de Provence, oil and 1½ teaspoons each of the salt and pepper in a small saucepan over medium heat just until the butter melts.  Rub the butter mixture all over the turkey and between the turkey breast meat and skin.   



          
             
                Place the turkey neck and giblets in roasting pan.  (Recipe can be prepared up to this point 1 day ahead.  Cover and refrigerate.  Let stand at room temperature 30 minutes before roasting.)

                ​

                Cover the turkey breast with foil. Roast for 20 minutes.  Pour 3 cups of broth into the pan and stir to scrape up any brown bits on the bottom of the pan.  Add the remaining sprigs of fresh herbs to the pan.  Roast the turkey for 40 minutes.  Reduce the oven temperature to  350˚F.  Remove the foil from the turkey; pour 1 more cup of broth into the pan.  Continue roasting the turkey until a meat thermometer inserted into the thickest part of the thigh registers 165˚F to 175˚F or until the juices run clear when the thickest part of the thigh is pierced with a skewer.  Baste occasionally with pan juices continue baking about 1½ hrs. longer.    

                ​

                Transfer turkey to a platter and tent with foil.  Let stand 30 minutes.  

                ​

                Prepare the gravy:

                Strain turkey pan juices from the roasting pan through into a 4 cup glass measuring cup.  Discard the solids.  Spoon off the fat from atop the pan juices.  Add enough chicken broth – about 1-2 cups – to the juices to measure 4 cups total.  Melt the remaining butter in a large, heavy saucepan over medium heat.  Add the flour and whisk for 1 minute.  Gradually whisk in the broth.  Season with salt and pepper.  Serve with the turkey.  
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                In a medium saucepan, bring 5 inches of water to a boil; add the peppercorns, salt and garlic cloves; boil for 15 minutes. 

                ​

                Add the tuna steak to the boiling water, reduce heat and simmer 2 minutes. Remove tuna and immediately immerse in ice water until cool. Slice thinly and set aside. 

                ​

                Strain the garlic from the water and chop finely. In a large mixing bowl, combine the chopped garlic, green onion, red onion, chili paste, lemon zest, mayonnaise and olive oil. Mix together well and then fold in the sliced tuna. 

                ​

                Preheat oven broiler on high. Top sourdough slices with the tuna mixture and top with crumbled feta. Broil just long enough to warm the feta, about a minute. 

                ​

                Garnish the tuna melts with cilantro and serve hot. 

                ​



          
             
                Two Faced Tuna Melts

                ​

                1 pound Sushi quality tuna steak 

                10 whole black peppercorns 

                1 tablespoon salt 

                10 whole, peeled cloves garlic 

                2 green onions, very thinly sliced

                ¼ cup finely chopped red onion 

                1 - 2 tablespoons Sambal chili paste 

                1 teaspoon chopped lemon zest 

                1 tablespoon mayonnaise 

                2 tablespoon extra virgin olive oil 

                8 thick slices good sourdough bread 

                1½ cups crumbled feta cheese 

                ¼  cup chopped cilantro leaves
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                Cakes, Cookies

                Quick Breads

                & Cereals
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                Apple & Nut Bundt Cake

                ​

                4 eggs

                2 cups oil

                3 cups sugar

                2 teaspoons vanilla

                2 teaspoon salt

                2 teaspoon baking soda

                2 teaspoon cinnamon

                5 medium apples

                1 cup chopped nuts

                4 cups flour

                ​

                Peel and dice apples.   Mix together all ingredients.  Batter may be too thick for electric when the last ingredients are added and may require blending by hand.   Grease and flour bundt pan.   Bake at 350˚F  for 1 hr. 15 min.  or until cake tests done.  

                ​

                Josie Bread

                ​

                In 1 cup of water, boil together:

                1 cup sugar                   1 cup raisins

                ½ cup butter                 ¼ teaspoon salt

                1 teaspoon cinnamon    1 teaspoon cloves

                Boil 3 minutes.  Cool.  

                ​

                Dissolve 1 teaspoon baking soda in a little water.  Add to cooled mixture along with 2 cups of flour.  

                ​

                Stir in ¼ cup chopped nuts if desired.

                ​​

                Grease and flour loaf pan.  Pour in batter and bake at 350˚F for 45 minutes or until done.



          
             
                Cardamom Cake

                ​

                2 ¾ cups of flour

                1 tablespoon cardamom

                2 teaspoons each of ground cinnamon, cloves, ginger

                1 teaspoon baking soda

                ½ teaspoon salt

                1 cup butter

                2 cups sugar

                6 eggs

                2 cups sour cream*

                Confectioner’s sugar

                ​

                Sift four with spices and salt; set aside.  In large bowl, cream butter, gradually add sugar and continue to cream until light and fluffy.  Add eggs one at a time, beating well after each.

                ​

                Sift flour mixture into creamed mixture alternating with sour cream.  Blend thoroughly.

                ​

                Spoon into greased 3-quart bundt pan and bake at 350˚F for 1 hour or until cake tests done with a toothpick.  

                ​

                Cool in pan on rack for 10 minutes.  Then turn out cake onto rack and cool completely.   Dust lightly 

                with confectioner’s sugar to serve.  

                ​

                Makes 10 servings

                ​

                *For a lower fat version, substitute 2 cups of strained low-fat or  fat-free yogurt for sour cream.
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                Barbara's Cheesecake

                ​

                2 lb cream cheese		

                1 teaspoon vanilla

                1 ¾ cup sugar	

                4 eggs

                1 lemon, grate the skin and squeeze the juice	

                graham cracker crumbs

                ​

                Blend ingredients together slowly and thoroughly.  Lightly grease large spring form pan and sprinkle lightly with graham cracker crumbs (substitute cookie crumbs or granola, or whatever you have on hand).  Pour in cheese mixture and sprinkle a few cracker crumbs on top.

                ​

                Place cake into a pan filled with a ½” water.  Bake at 315˚F for 1 ½ hours.  Shut off oven and leave cake in for another 30 min.  

                ​

                Remove from oven and let stand at room temperature for 20 min. then remove sides.  Refrigerate after cooling.

                ​

                Note: For an even richer cake add 1 cup sour cream thinned with 1/3 cup of milk.



          
             
                David’s Yellow Cake

                ​

                1 cup butter (unsalted butter is best)

                1 ½ cups white sugar

                8 egg yolks (may use 4 whole eggs instead)

                ¾ cup milk

                1 ½ teaspoons vanilla extract

                2 cups cake flour

                2 teaspoons baking powder

                ½ teaspoon salt

                ​

                Preheat oven to 350˚F  (175˚C).   

                Grease and flour large bundt pan or two 8 inch round cake pans.  Sift together the flour, baking powder and salt.  

                ​

                In a large bowl, cream together the butter and sugar until light and fluffy.  Beat in egg yolks one at a time, stir in vanilla.  Add the flour mixture alternately with the milk, mixing just until blended.  Pour batter into prepared pan.

                ​

                Bake in the preheated oven for 25-30 minutes, or until top springs back when lightly tapped.  Cool 15 minutes in pan.  Turn out and cool on racks.  

                ​

                Note:  For a lemon flavored cake, add the juice of 1 lemon and 1 teaspoon grated lemon peel.  Reduce vanilla extract to 1 teaspoon. 

                ​

                To serve:  This cake is excellent served plain or with fresh fruit and ice cream.   Cool completely and sprinkle with powdered sugar.   Make it into a layer cake with any flavor icing you like.



          

          
             [image: ]

          
             [image: ]

          
             
                Goodness Gracious



          
             
                31



          
             
                ​

                Spicy Banana Muffins

                ​

                1 ¾ cups mashed ripe bananas 

                ½ cup packed dark brown sugar

                ½ cup white sugar

                3 tablespoons melted butter

                ¼ cup milk

                6 tablespoons plain or vanilla yogurt

                1 tablespoon pure vanilla extract

                2 large eggs, lightly beaten

                2 cups unbleached flour

                1 teaspoon baking soda

                ½ teaspoon salt

                1 teaspoon cinnamon

                ½ teaspoon ground coriander 

                ¼ teaspoon ground allspice

                ¼ teaspoon mace 

                ¼ teaspoon freshly grated nutmeg

                ​

                Preheat oven to 350˚F

                ​

                Lightly grease 12 regular sized muffin tins.  In a medium bowl, blend together the brown and white sugars.  Stir in the cooled melted butter and blend until fully absorbed.  Add the milk, yogurt, eggs and vanilla and stir until combined.  Add the mashed bananas and stir well.  

                ​

                In a separate bowl, combine the flour, baking soda, salt and spices; stir to combine.  Add half the flour mixture to the wet mixture and fold in until it is just barely combined.  



          
             
                ​Repeat with the remaining flour mixture again, stirring it in by hand until it is just barely combined, being careful not to overbeat.  Fill prepared muffin pans almost completely full.  

                ​

                Bake for 25-30 minutes or until muffins test done.    Cool in pan for a few minutes.  Run a spatula around the edges gently and remove muffins.  Place on rack to cool. 

                ​

                Manu’s Banana Bread

                ​

                ½ cup butter

                1 cup sugar

                2 large eggs

                ½ cup yogurt at room temperature

                1 ¼ cup mashed bananas

                1 teaspoon vanilla extract

                2 cups sifted flour

                1 teaspoon baking soda

                ¾ teaspoon salt

                ¾ cup walnuts

                ​

                Preheat oven to 350˚F 

                ​

                Cream together butter and sugar.  Add eggs.  Stir together bananas, yogurt and vanilla and add to creamed butter.   Sift together flour, baking soda and salt.  Add slowly to creamed mixture; blend thoroughly.  Do not overbeat.  Stir in walnuts.    Grease and flour loaf pan.  Bake 1 hour or until bread tests done.  Cool in pan on rack for  10 minutes.  Remove from pan to cool completely before slicing.
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                ​Molasses Cookies

                ​

                ​First:  					Second:

                ​Melt ¾ cup of butter  	Sift and then add

                ​Add 1 cup sugar 			2 cup all-purpose flour

                ​¼ cup molasses  			2 tsp. baking soda

                ​1 egg (beaten)			½ tsp ground clove

                ​	½ tsp ginger

                ​	1 tsp cinnamon

                ​		½ tsp salt

                ​

                Shape dough into a ball and chill one - two hours.  

                ​Take a spoonful of dough and roll into a ball between your palms.

                ​Roll the balls in granulated sugar.  Bake two inches apart 8-10 minutes at 375˚F.  

                Watch the timing carefully.  Bake longer for a crispier texture.  The cookies should 

                ​still be a bit ‘puffed up’ when you take them out of the oven.   Place on a rack to cool.  



          
             
                Moni’s Bran Muffins

                ​

                2 cups whole wheat flour

                1 ½ cups unprocessed bran

                2 tablespoons honey

                ½ teaspoon salt

                1¼ teaspoon baking soda

                2 cups buttermilk

                1 egg

                ½ cup dark molasses

                ½ cup raisins

                2 tablespoons melted butter

                ​

                Combine flour, bran, honey. Salt and soda.  Mix well.  Add remaining ingredients and mix until moistened.  Fill muffin tins.  Bake at 350˚F.
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                Mequitta's Snack Bars

                 

                3 cups of old fashioned oats

                1 cup of chopped pecans (or some other beloved

                   nut)

                ½ cup raw sunflower seeds

                ¼ cup of flax seeds  

                ½ cup of wheat germ  

                ½ cup of  multigrain or spelt flour

                1 nutmeg crushed 

                 

                1 tablespoon honey

                2 tablespoon sugar  

                ¼ cup butter or vegetable oil 

                1-2 tsp vanilla

                1 egg beaten

                1 cup applesauce

                 

                12 oz cranberries and/or blueberries

                 

                 Mix dry, mix wet and then mix together. Press into oiled cookie sheet.  Bake at 300 for 20-30 min.   Cool and cut into bars.  



          
             
                Mama's Granola

                ​

                4 cup old fashioned oats

                ¼ cup oat bran

                ¼ cup flax seed

                ¾ cup chopped nuts (almonds, pecans, walnuts)

                      and/or sunflower seeds

                1 teaspoon ground cinnamon

                ¼ cup olive oil and ghee

                ¼ cup molasses

                ¼ cup honey or maple syrup

                1 teaspoon. vanilla

                ¾ cup chopped dates, raisins and dried cranberries

                ​

                Mix dry ingredients – oats, bran, flax seed, nuts, cinnamon.

                ​

                Melt together oil and ghee, cool slightly and add molasses, honey/syrup and vanilla .  Blend liquids, pour over oatmeal mixture and toss until coated evenly.

                ​

                Spread mixture evenly over large baking sheet or roasting pan.  Bake at 325˚F until lightly browned and aroma fills the room

                ​

                Pour into large bowl and add dried fruit to warm mixture.   Toss to mix.  Cool thoroughly and store in tightly sealed container (preferably glass)  

Update:  For a lighter sweet taste, blend together 1 ripe banana and 1 whole egg or 2 egg whites.   Use this mixture instead of honey and molasses.  
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                Easy Shortbread Cookies and Fruit Tart Pastry

                ​

                1 ½ cup unbleached flour

                ¼ cup sugar

                ¼ teaspoon salt

                ½ cup butter

                1 large egg, lightly beaten

                ​

                Cream together butter and sugar; add egg.  Mix together flour and salt.  Add all at once to creamed mixture.  Mix together with your hands.  Shape into a ball and chill for 20 minutes.  

                ​

                To make shortbread cookies:

                Easy to handle dough may be rolled out and cut into bars or shapes.   Bake at 300 until lightly browned

                ​

                To make a fruit tart:

                Roll out dough.  Fill center with sliced fruit - apples, peaches, pears or combination.  Sprinkle lightly with cinnamon and sugar.  Fold in the edges. 

                Place on baking sheet or pie pan.  Bake at 350˚F.



          
             
                Sweet Rice Cereal

                ​

                ¾ cup uncooked white rice 

                2 cups milk, divided 

                ½ cup white sugar 

                ¼ teaspoon salt

                1 egg, beaten 

                ½ cup golden raisins 

                1 tablespoon butter 

                ½ teaspoon vanilla 

                ​

                In a medium saucepan, bring 1 1/2 cups water to a boil. Add rice and stir. Reduce heat, cover and simmer for 20 minutes. 

                ​

                In another saucepan, combine 1 1/2 cups cooked rice, 1 1/2 cups milk, sugar and salt. Cook over medium heat until thick and creamy, 15 to 20 minutes.  Reduce heat to low.  Stir in remaining 1/2 cup milk, beaten egg and raisins. Cook 2 minutes more, stirring constantly. Remove from heat, and stir in butter and vanilla.   Spoon into serving bowls and sprinkle top with cinnamon.  

                ​



          
             
                Strawberry Bread

                ​

                3 cups flour  				1 teaspoon baking soda   	1 teaspoon salt

                1 tablespoon cinnamon	2 cups sugar			        10 tablespoons unsalted butter, melted

                1 ½ cups pecans			4 eggs 				        2 cups sliced strawberries 

                ​

                Sift dry ingredients together.  Combine eggs and butter thoroughly, and add to dry ingredients.  

                Fold in strawberries and nuts.  Grease and flour 2 loaf pans.  Bake 1 hour at 350˚F.  
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                Pre-heat oven to 315˚F.  Line baking sheet with foil or use non-stick silicone baking sheet.

                ​

                Put 2 cups of the oatmeal into the food processor and process until fully ground and floury.    

                ​

                In a large bowl, cream the butter until soft and smooth.  Mix in the brown sugar.  Add the eggs and vanilla and mix until well blended.  In another bowl, stir together the ground and the whole oatmeal, flour, baking soda and salt.   Add the dry ingredients to the butter mixture and mix just until blended.  Add the chocolate chips, coconut and nuts.   Mix just until blended.  

                ​

                Drop dough by spoonfuls onto the baking pan, leaving 2-3 inches between them as they will spread.   Bake for 12-15 minutes until evenly lightly browned.  Remove from the oven.

                ​

                Let rest on the pan for a few minutes before moving cookies to a cooling rack using a wide spatula.  Cool fully and store in an airtight container.  



          
             
                ​

                Chocolate Chip Crisps - 

                      Dad's Favorites

                ​

                3 cups old fashioned rolled oats 

                1 cup unsalted butter, slightly softened

                1 ½ cups light brown sugar, packed

                2 tablespoons or up to ¼ cup oat bran

                2 large eggs

                2 teaspoons pure vanilla extract

                ½ baking soda

                ¼ teaspoon sea salt

                10 oz.. chocolate chips

                8-10 oz shredded coconut

                1 cup chopped nuts (your choice of almonds, 

                   walnuts, macadamia or pecans)
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                Pineapple Carrot Cake

                ​

                ¾ cups unsalted butter, melted

                3 eggs

                2 cups sugar

                2 ½ cups flour

                2 teaspoons baking soda

                1 teaspoon salt

                2 teaspoon cinnamon

                ¼ teaspoon freshly grated nutmeg

                ¼ teaspoon ground ginger

                2 teaspoons vanilla

                2 cups grated carrot

                1 cup crushed pineapple

                1 cup raisins

                1 cup chopped walnuts

                1 cup coconut

                ​

                In a large bowl, combine butter, eggs and sugar.  Beat well.  Stir in flour, salt, baking soda, cinnamon, nutmeg and ginger.  Stir in vanilla, carrots, pineapple, coconut, raisins and nuts.  Pour into a greased and floured 9 x 13 inch pan.  Bake at  350˚F 45-50 minutes, until cake tests done.  

                ​

                Icing

                ¼ cup butter, softened	

                11 oz. cream cheese, softened

                1 ½ teaspoon vanilla		

                1 pound confectioners sugar (10X)

                ​

                Cream together butter and cream cheese.   Add vanilla and sugar, blend well.  Ice cake in the pan.   Store in the refrigerator.  



          
             
                Candied Pecans

                ​

                1 large egg-white

                ½ cup sugar

                1 teaspoon freshly ground nutmeg

                ½ teaspoon salt

                2 cups pecan halves (about 9 oz.)

                ​

                Preheat oven to 300˚F.  

                ​

                Brush large rimmed baking sheet with butter.  

                Whisk egg white until foamy.  Add sugar, spices and salt and whisk until mixture is thick and opaque. Add pecans; stir until coated.  Using forks, transfer nuts to baking sheet, spacing apart.  Bake nuts until deep golden brown, about 30 minutes.  Cool completely on baking sheet.  Store at room temperature in airtight container. 
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                The secret to tea is the brewing temperature and time - the hotter the water, the better the taste of the cup of tea.   To accomplish this, I use a number of items:

                ​

                       A stainless steel electric pot (ideally one that has a detachable pot) for heating the water 

                       A stainless steel teapot for brewing            A tea-cozy for covering the teapot while the tea is brewing

                       12 oz. glass mugs as tea cups                      Stainless steel lids to cover the mugs

                       A strainer to strain the tea leaves                A minute timer

                ​

                Various tea blends can be used.  We like to use Earl Grey tea as a base ingredient in our tea blends.  We add finely ground “whole green cardamom seed” to each of the tea blends.  As an example, our Darjeeling Tea Blend is made by mixing the following:

                ​

                50% Earl Grey – consisting of 4 parts of Taylors of Harrogate Earl Grey tea leaves (available from Amazon.com) and 1 part of Twinings Earl Grey tea leaves (available from Amazon.com or from Twinings.com)

                50% Twinings Darjeeling tea leaves (available from Amazon.com or Twinings.com)

                ​

                When we are ready to brew the tea, we use 1 teaspoon of tea leaves and 1/8 teaspoon of the ground cardamom seed per mug of tea.

                ​

                Detail Instructions

                ​

                Bring the water to a boil in the electric pot.  As the electric pot cuts off, pour the hot water into the teapot to preheat.  Cover the teapot with the tea-cozy and let it preheat for a few minutes.  Empty the teapot and put the required amount of tea leaves and ground cardamom into the teapot.   Keep the teapot covered with the tea-cozy.  Bring the water in the electric pot back to a boil.  Pour boiling water into the mugs to pre heat them.  Keep the mugs covered with lids till they are ready to use.  Pour the required amount of water into the teapot, over the tea mixture.  Cover the teapot with the tea-cozy and allow it to brew for approximately 5 minutes.  Mix the brewed tea with a spoon, to make it uniform.  Empty the water from the tea mugs and pour the tea into the tea mugs, using the strainer.  Add milk, sugar, honey etc. to taste.  If milk is to be used, pre heat it in the micro wave oven (we use 1 tablespoon of milk per tea mug).  Cover the mugs with stainless steel lids.  

                The tea is ready to drink. 

                For the best taste, keep the mug covered while it is sitting between drinking sips of tea.  



          
             
                Tea made “My Way”
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                The one

                 indispensable ingredient 

                of all good home cooking: 

                love for those 

                you are cooking for.

                ​

                Mama
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