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Denise's Recipe Box
Cookbook

Copyright ©2020 by the author of this book. The book author retains sole
copyright to their contributions to this book. All rights reserved.

The Recipe Card Cookbook provided layout designs and graphical
elements are copyright Family Cookbook Project, LLC, 2020. This book
was created using the RecipeCardCookbook.com software app. The book
author retains sole copyright to his or her contributions to this book.

RecipeCardCookbook.com - Helping families collect
cherished recipes forever. Visit us on the Web at
www.recipecardcookbook.com






I borrowed my mother's recipe box to create this cookbook. What | found was
atreasure trove of old memories. Of food that | remembered from my
childhood, of people long gone and of many, many chrished times togther
around the dinning room table sharing a meal and great company.

This cookbook is just a sample of the recipe cardsin her 12 inch long recipe
box. | selected recipesthat | remembered, recipes that | wanted to try and
recipe cards that looked interesting and well used.

| also tried to find recipes cards that | could read my mother's handwriting, but
gave up fairly quickly. There is also many cards that are in other people's
handing - some who | can recognize and some that are unknown. All of them
are intersting.

| hope you enjoy thislook into Denise's Recipe Box created by
RecipeBoxCookbook.com

Bill Rice
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Appetizers & Beverages

Better Cheddar

Michelle found this at the Backer Burner Restaurant in Delaware
and they gave her the recipe.
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Appetizers & Beverages

Cocktail Meatballs

When you need to feed 75...
here's what's cookin®
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Country Club Punch

i _ Coustry Club Punch _
3 . grapl:fﬂ.i.t Jud.u

1k o, sugar

| 14 gts. water 1 34 e. crushed plneapple
4 . strong tea 2 gqts, gingerals
1 o, lemon juice 1 gqt. gin (optional)

2 g, orange julce
Combine sugar & water & bol for 10 min. Cool. Add tea,
lemon juice, orange juice, grapefruit juice and crushed

pineapple to cooled mixture. Chill Yield: 14 gallona
(50 hoz. servinga) Panr over 1as and 8dd stneersla and

gin. Serve immediately.
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Appetizers & Beverages

Crab Dip

Recipe for: C.f‘-:,i’.j“ :‘r}jp s
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Crabmeat Spread

Lore's what's cockin’ e adome, Jl-ﬁ'?u‘l.t-—-l:-._. Serves
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Appetizers & Beverages
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Delicious Dip
With a name like "Delicious Dip", it has to be good!
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Holiday Punch
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Appetizers & Beverages

Hot Crab & Cheese Dip

Yield: 3 (upe

AT (R4 & CHEESE, 0P
10 030 Shanp cheddan checse C fry whife wine
.ngvf ﬁ?;mm ?ﬁu;. agbmegt
{ut cheese - wnbine milh. Jn o dowble boilen atia
over dow feat indid melied, Al crabmeat § wine.
Heat & seave in chafing dish with Taisauts

Hot Mexican-Style Spinach Dip

This is how my mother got me to each spinach.

Recipe: Yield:
S s Sy — P
HOT MEXICAN-STYLE SPINACH DIP
fmwﬂ B oz, cream cheese, cut into % Inch
medium , chopped piscas (room
2 tomatons, peeled, seeded, and ;n.rl;il'lhlﬂ Rem—
2 g el eyt s ﬂmn;:dmnl sliced black clives,
chillas 1 Thsp. red wine vinegar
110 gz} pkg. frozen spinach, Sailt and pepper
thawed and squeszed dry Tartilla chips

2 &. grated Monterey Jack cheess

Heat oil in heavy medium shiiat over medium heat. Add onicn and saute ur]
softaned, 58ming occasienally, about 4 minutes. Acd tomatoes and chilles and cook
& minuies. Trensfer mixture 10 large bowd and &ir in spinach, Montarey Jack cheass,
cream cheese, half & hatl, alives, and vinegar, Season with salt and peppar. Spoan
I:ﬂpéwnmmsh?ﬂwmwmlmdhn. (Can be prepared 7 days shead. Covar

Prebeat cven bo 400°F. Bake until dip is bubbly end tap is brown, about
‘ minutas. Senm with torila chips. Makes about 41 cups. el

Wil e

- 14 -



Appetizers & Beverages

Hot Shrimp Dip
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Nuts & Bolts
I still can't stop eating this recipe when ever it is around.
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Appetizers & Beverages

Original Chex Party Mix

I'm not sure what came first, this or the Nuts and Bolts recipe...

¥
s
i
1
it
L,
W
A

22, cups each of Corn, Rice ang

- 1cup mixed nuts X
1 cup pretzels - !

* Melt margarine in open roasti n
preheated 250-degrse oven. Stir pﬂsegl
sanh%m i
G ly add cereals, nuts and
ey Py

= Bal our, stirring every 15 min-
utes. Spread on ahsurbianﬁ{ pap'gr to coal.
Store in plastic zipper bags. pe 2
tionFm the microwave, follow these dire

s: : &
* Melt margaine in large microwa: &
safe "éﬂ;,"u';'.g:ﬁ“’-i" serggnnims. iq'r

. a cereals, nuts and
zels; stir to coat < F : p-ﬁf;

* Microwave on high 5-6 minutes, stir-
ring thoroughly with nuk r spatula every 2
minutes (make sure to scrape sides and
bottom of bowl). Spread on absorbent
paper to cool. Store in aitight container. |
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Appetizers & Beverages
Pink Squirrel
Mrs. Taylor was a very old (in my eyes) neighbor.

Heze's what's cockial 'f"frﬁ_ﬂj-a...n.x,.;-' Sarves
Recipe from the kitehen of V2o ».,?:—_Sr',./
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Stuffed Mushrooms
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Appetizers & Beverages

Taco Dip - Cold

This looks like a young Catherine Rice Gallo might have written
this recipe card. It came from Mrs. Sullivan a neighbor down the
street.

cbalbsdccsncaccevesncevaonnes
'MEFE For; Tmﬂ DEP —_— C‘.—ﬂfd _ Serves: a
" 5 °
e l'._.pn-:k.c:f-.af Taco mix [ Blend ¢
8 oz. cream cheeae

1l oz, Sour cream

r Wi'i"ﬁ it 1
s dld e ,"::P‘:idm::.

¢ fecse

vES
S i T et S i-l 3} L
bedcosacsececoennss W J

Tuna ala Ginny

'l -ne-t-a

Is is the appetizer that Ginny brought most often to family
gatherings.

ﬁ;{iq]p Tuna ala G iy

1 13ox. ¢, kuna {,f,-;_ #

1 B oz. cream cheese o .;_

1 tbl. parsley aTE
e 4 ths, chili sauce Ry

Mix together with beater - chill

g, fetiar

e St
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Bread and Muffins
Cranberry Coffee Cake
(eanbecey Cotfee Calle £, Foly

. Tube _pan B
fsﬁc}{ mavg, or butfer | \jm

E S aai
‘?“ e
‘;ES;: bqﬁfn?fwigr [Can whole

# Crinberey  sauee
EL G ‘Ffuu‘_l’ | Jae E,I-mp- put s
/2 fop sglt (o |

e
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[f’é‘qw; E-u.s;uar + ﬁﬂbf’jé'n.-p;f

Fdd wb:"ez‘l’m E.:rjfs, aned bd—f'

Fde Flour + dry’ mq.r‘ea{.'em‘f’s

Hidd sowr cyeam -F'l.l'au.nﬂm-cj

Alternate Calfe mix + Orabberry SRuse

fritd Fube p:m(:.gnd with Sduce on T8p

d.:id ndds on hp} B
d by -:h:- ‘H«ﬂe?

L-|:' ?’M Irl”h: ‘f'::-lolr;-m;f l:I fo
-?/J{i‘. anﬁu?‘qv’ 4 fb;p warm -.ud:?«"( k. Ty ;;Jl,mard

malia (ulllla nlarea

Cranberry Nut Bread
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Bread and Muffins
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Danish Coffee Cake
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Easter Bread Dough
F5v ™ auvesd
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Bread and Muffins
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Jordan Mash Blueberry Muffins

Jordan Mash was a department store in downtown Boston and
their restaurant was famous for their warm muffins.

JURDAHM!.HSH BLUEBERRY MUFFINS

Y3 cup butter or margarine, 42 teaspaon salt

softened 42 cup milk

1 cup sugar 1 teaspoon vanilla extract
2 egEs ‘2% cups blusherries

2 cups all-purposs Haur mmmﬂ
2 teaspoons baking powder

B Preheat aven 1o 375 degreas F, and grease a 1 mdfin pan

# i a large bow! with mixer at medium Speed, craam butler and sugar
mﬂignig!:ld . Add 005, one al a time, beating well after each

lcombhalm Hmmmmmmwhaw

ni&mﬂh% nciurhiuhenu' Faold remalning berries inlo
mCrush il 5 r
i hattﬁﬂmm tops with s Bu.nalntﬂﬁ

i Muumﬂam&pﬁhm center comas oul clean. Cool in
i pnﬁmmmmmaﬂnrmmmw
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Bread and Muffins

Nancy's Irish Bread

Sour Cream Coffee Cake with Apple-Nut Filling

Another recipe in the handwriting of young Catherine Rice Gallo.

-23-
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Soups, Stews, Salads and Sauces

Andrea's Cranberry Mold
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Asparagus Soup
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Soups, Stews, Salads and Sauces

Broccoli Salad

Tionsretts, bits adie. 173
raiai:ﬁ?u. 16, Bacan, oo

Caesar Salad Dressing
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Soups, Stews, Salads and Sauces

Cold Slaw Dressing
..-"l‘-’..-f..‘@-
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FaF o ]
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Cranberry Raspberry Sherbert Mold
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Soups, Stews, Salads and Sauces

German Potato Salad
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Soups, Stews, Salads and Sauces

Hot Fudge Sauce

_ Aasr odee i ;

v x prwreT
A e ¢ A )

Kay's Chili Sauce
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Soups, Stews, Salads and Sauces

Lentil Soup
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Metropole Hot Dog Sauce

tﬂmﬂmmmﬂ,mﬂm have asked for spicy meat sauces to use as a
topping for This from Florence Tinnerella of Hartford,
was first printed in June 1 Tinnerella wrote that her uncle who
warled st the Metropole restaurant in Hartford gave it to her.

METROPOLE HOT DOG SAUCE

1 small anion, chopped Ls teaspoon cinnamon

1 clove garlic, crushed 1 teaspoon paprika

1 tahlespoon oil Y2 teanpaon nutmes
;mm ?hmﬂ-yldl

3 teaspoons chili pawder Salt and pepper to taste

W Brown onion and garlic in ol Add meat, and brown . Add water,
and slir with a spoon fo break up meat. Add ts, and

. simmvar until the water evaporates and tha mibiure ks
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Soups, Stews, Salads and Sauces

Mother's Barbecue Sauce

Making this sauce fills the house with the best aromas!

L P o I\_ﬁ‘ el e g _,_s'c:'-";ﬂr-ﬁr o
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e Baand o S ‘E’:ﬂ-ﬁéb lﬂ-_i-_-_é,'._,x.z_-'f—th_' o L
- ¥y ?f.-:ze'd.g, IS IV - e

r L]
,o;;{ﬂmcb'__,ﬂ;r_.-m:m{. -“-_él_ud- ¥ .
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New Potato Salad with Herbs and Shallots

Recipe For pr—

F‘?’m“ 1 teaspoon Dijon mustard
1 garlic chove, minced

 NEW POTATD SALAD WIT — 9 1ablespsoas clive ail

. AND SHALLOTS - N | TS R

4 Wherm posanoar me fosed with chailos — $0 a
:!I:: A vendigrecte i dhis casydo-maks 5 pounds new petatass |
dish. If you rake it out of the refrigenatar 3 shallots or green oniens, minzad
FﬂFch‘Blemung.umuuhdwdg'u T 1 tep mayunmsise
temapsitarg by che time you gar. = 1 cap diend calery
12 sovings ~ % ¢up chopped grean snlons
i Ll Hmuhﬂpﬂl_mhmui

Aablazponn dried dillweed

3 eablespeans tarragen vineger 3 tablespoons mineed fresh parelay
-t ¥ reblezpoans snipped fresh chives
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Soups, Stews, Salads and Sauces

i N

For vinaigrerre: Combine vinegar,
mustard and garlic in small bowl.
ﬂl‘thlal.[‘r"hﬁhkinod]. Seascn wirth sale
anal freshily ground pepper.

Fior salnd: Cower potatoes with salied
water in lasge pot. Cover and boil gent-
I?runl:u pust wender, Drain. Cool slight:

ly. Shicewarm Place in lamge
bowl. Tose vinaigrette and shals
lots:Let srand 30 menures.

Mix mayonnsise, celery, green ons
ioms, dill, parsley and chives mto poea:
toes. Adjust seasoning. (Can be pre-
pared | day ahead, Cover and g
erate. ) Serve ar rocm temperanie.
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Soups, Stews, Salads and Sauces

Quick Broccoli Chowder

Quick Broccoli Chowder
9  (10-oz.) pkgs. cut broceoli frozen
2 in Ehl.;lm;dm =
cup cho onion
Ya cug hutgzr or margarine
-6  thsps. flour ;
'8  cups milk :

~be—tsp—satt—

Y tsp. pepper = |
= A tﬁ;. g:.l'“.ﬂ salt » =7, :

2 thsps. instant chicken bouillon

Cook broccoli according to Fackage
directions, just ‘until thawed. Place
broceoli and sauce in blender and pro-
cess until finely chopped. Cook onion In,
butter until tender. in flour until

-smooth. Add milk.gradually ‘and cook -
and stir until theﬂeldf smooth. .,

salt; _garlic salf and chick-
hgmhgpmﬁwwm simmer '
until mteﬂ tmﬂnlfsﬁrring_nﬂcasinn-
lly. es a : v I
? lﬂnte: Add milk if im&mnmsten—
EF. E‘qﬁm1 i

-34 -




Soups, Stews, Salads and Sauces

Strawberry Mold
g, mf%:,c.{# wiihind ﬁﬂzﬁu‘r}mm o
J“"“ 7y ¥
res :zémffﬁ
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Wk, S st it C ramilid
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c’ira,' it tucded ot gp i 14 ﬁ.

Tomato Basil Soup

| TompTs APwsi/ Soop

|| Fald odlee &L

'r'ig me.-'a arDies

Sled. SHmssors

,-',57'5,,. s deey, &'V, Lmsi/

%‘.jfr Ary whi7e wine

-v’-_: Il jae T yms Tes - M,ﬁu-{

2 |l '(’5 Mfum-’ﬂ/afh Tomr e e
& C. Wl ppiog 4 Efom

e prwm, ohese.
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Soups, Stews, Salads and Sauces

Vinaigrette Dressing for Pasta Salad

Viﬂn.iﬂmt-l'ﬁ Dfessing
for Pasta Saiad

| +bs. Diiﬂﬂ OShC d
2 You

Ted wine U{ngﬁqr
e owve oil
Yy €. Solad ail

3 ths weter

1 wins fresnly qround pepper

In small kol Bling Moitond ond Vin -
eqar, sum'm:.} With g wWirg Whegk. Com -
ing oils ang pour very Sowly v

MOSIGrd MK hisKiney Uil

Bightly Wictenes. Yearin wader
Md  pepper.
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Soups, Stews, Salads and Sauces

Warm Goat Cheese Salad

Warm Goat Cheese Salad

Two 5-oz. Laura Chenel pepper ar herb Chabis cheeses
¥ cup extra-virgin olive oil

3-4 sprigs fresh thyme

1 cup fine bread crumbs

1 Ths. balsamic vinegar

2 Ths. freshly squeszed orange juice

Salt and pepper 1o taste

2 buniches arugula, washed and dried

‘4 tsp. orange zest

Cut cheeses into 4 pieces. In a small bowl, place cheese,
Ya cup olive oil and thyme; marinate avernight in the
refrigerator. Coat the marinated cheese slices with the
bread crumbs and place on 2 lightly ciled baking sheet.
Bake at 400° for 5-7 min or until cheese is golden. For
vinaigrette, whisk together vinegar, orange juice, salt and
pepper, Slowly add ¥ cup olive ail, whisking constantly.
Toss and lightly coat the aruguls with the vinaigrette and
arrange on four plates, Place the cheese on tha plate with
the greens and sprinkle orange zest on top. Serves 4.
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Main Courses: Beef, Pork and
Lamb




Main Courses: Beef, Pork and Lamb
Ann Landers' Meatloaf
Denise thought this was "Very Good"
Vewy Fril  S-gpy 05T oy
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Main Courses: Beef, Pork and Lamb

Beef Tender with Mustard and Horseradish Cream
DEEF TENDER
WITH MUSTARD AND
| HORSERADISH CREAM

1 beef
Wﬂﬂ,!h?m_

emon
B Rub the beef with o
ggﬂrfﬂpamder- and'_saaiéntngg ;:E 4
uid sm '
and finish with ‘L’--‘S.—?#c? gi e
<L :rasr- and refrigerate for at least 12
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Main Courses: Beef, Pork and Lamb

Beef Tenderloin with Horseradish Whip

This was a regular "Special Night" dinner growing up.

sl

LIS M‘M_ﬂm— ﬁwﬂfﬂw

At

; -ﬂﬁﬁ-ﬂ;, g

MWW A5 - m..;__',
L et pipt A g b S e é-a?t—»'—-
Aty
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Main Courses: Beef, Pork and Lamb
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Bertha's Beef Stew

_ Beerta s Beer \STaw

Brown beeF |w FAT (2 /4s)
Rele S beiling waree

Felops qawlip

§ mud salex & ficed ",rf,'ﬁp S e

8 by lfeavet jTEp larmey ;ru}u.
! T salt t Mg wioroeiTersiie
hsp PP e Sede s,
N Top paprike
dash  mifspive [0ler o5 frar)
Heod

PoTATe 2

A ARESTE

Qedence, .

Somnit whire ONins
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Main Courses: Beef, Pork and Lamb

Butterflied Lamb

Here's what's cookit’ Bucterfiied fanh  Sorves
Riecpe fom the Ktchenf__Dentee Rice
1 6<8 1b. leg of lamb, boned & butterfl
Sprinkle inmer surface of meat with acceni
___8eagon with salt & pepper. Clﬂ_liltl_'l.;.
_1 ¢, ovange marmalade, 1 c. dry ved wine,
2/3 e. ch. Fr. mint leaves, % T. chivea.
Soak meat in marinade all dq;,_-turning
uctassimﬁliy. Grill like steak only

coals should not be guite as hot, for
gbout 12 min. per side. Prush sauce
over while cookling, Should be pink in
middle.
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Main Courses: Beef, Pork and Lamb

Chinese Pepper Steak

|H‘l‘l'ﬁ what's cookin’
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Main Courses: Beef, Pork and Lamb

Corned Beef and Cabbage

The traditional Irish Dinner on St. Patrick's Day.

CORMED BEEF AND CABBAGE

i i di-
This boiled New England dinner is tra
tignally seryed on Thursdays.
Top Stove: 2% to 3 hours
Makes 6 servings

corned beef brisket (about 4 pounds )
bay leaf
BrCorns
Eﬁggn, stuck with 2 whole cleves
carrot, sliced
Stﬂ]k CE]E W S]iEEti — L r—
sprigs parsiey .
cup apple cider or juice
carrats, halved crosswise
new potatoes
5mﬂ1?nﬁabbage, cut into 6 wedges

_|mm_lw_-_l_|m._l_..|

>
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Main Courses: Beef, Pork and Lamb

Top Stove Method

Tl

Wash corned beef under cold running
water, FPlace in.large kettle; add

bay leaf, peppercorns, onifon with
cloves, s1iced carrot, celery, parsley
and apple cider. Add enough water to
Just cover, Bring to boiling; skim
surface. Lower heat: cover. Simmer

2 to 2% hours or until fork-tender,

Remove corned besf to hogted platter;
keep warm. Add halved carrots and

‘the potatoes to kettle: cook 15 minutes,

Add cabbage; continue cooking 15 minutes
longer or until vegetables are tender.

Slice corned beef and arrange on platter
with vegetables, Serve with Dijon-style
mustard, horseradish and gherkin pickles.
picl

L
: :‘_-
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Main Courses: Beef, Pork and Lamb

Filet of Beef with Mustard Cream Sauce
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Main Courses: Beef, Pork and Lamb
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Jackie's Chili

This was a very well used recipe from Jackie Wyer, one of my
mother's dearest friends.

.\ Ay %.: _&'&'_f:_ % 1
; .Im;, i3 2 ,;,c’z..,,r |
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Main Courses: Beef, Pork and Lamb
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Lou's Meat Loaf
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Main Courses: Beef, Pork and Lamb

Mom's American Chop Suey
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Main Courses: Beef, Pork and Lamb

Roast Leg of Lamb with Currant Sauce
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Main Courses: Beef, Pork and Lamb

Rosemary Grilled Pork Tenderloin

R

Rosemary Grilled Pork Tenderloin

3 tablespoons ofive oll
1 taibtespoon white wine vinegdr
3 teaspoons chopped fresh rosemany of 1 tegspoon
dried rosermany
Y tecspoon satt
1 teaspoon black pepper
9 garlic cloves, minced _
1 'ng pouncs Smithiiel Gold Labal pork tencerain

i i ients and stir
I hent, combine ol and next § ingredients an
b\:gﬂsgigce tanderigin in a shallow dish and brush il mixture:
on ol siges. Cover and refrigerate about 3 NOUTS.

il Cook tenderioin on  covered grill ever m&_
gﬁiﬂfmg:fm 15 fo 20 minutes or unfil @ meaf rhenmrnnd
efer registers 1557 Tum once during cooking time. Slice
sanve, Yield: 4-6 sanvings.
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Main Courses: Beef, Pork and Lamb
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Main Courses: Seafood, Poultry, Pasta and Casseroles

Andrea's Chicken
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Main Courses: Seafood, Poultry, Pasta and Casseroles

Baked Chicken Reuben 1983

UTHO0D 51BN 5218

= B
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Main Courses: Seafood, Poultry, Pasta and Casseroles

Baked Stuffed Filet of Sole
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Main Courses: Seafood, Poultry, Pasta and Casseroles
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Main Courses: Seafood, Poultry, Pasta and Casseroles

Carbone's Chicken

Carbone's is an Italian restaurant in the South-end of Hartford.

here's what's cookin®
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Main Courses: Seafood, Poultry, Pasta and Casseroles

Chicken and Broccoli Casserole
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Main Courses: Seafood, Poultry, Pasta and Casseroles

Chicken Cordon Bleu

here's what's eookin’
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Main Courses: Seafood, Poultry, Pasta and Casseroles

Chicken Gruyere
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Main Courses: Seafood, Poultry, Pasta and Casseroles
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Main Courses: Seafood, Poultry, Pasta and Casseroles

Chicken Nuggets
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Main Courses: Seafood, Poultry, Pasta and Casseroles

Chicken Primavera

UTHO0D 51BN 5218
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Main Courses: Seafood, Poultry, Pasta and Casseroles

Chicken Supreme

This was a great recipe to have when a lot of people were invited
over.

[ ARyr e h

T RTAR T WO TR R By
¥ Ricion e Chicken Suprema
§ From the l-clhr:r'ren of.

s smhmh:mm I:madﬂ:ap,i.:t' e, F

I:wmm 2 £ sour crm,_h’ﬂ- c. lemon julee,
g _{:ﬂﬁ. wrce.-sl:ursh.lra Bauce, z t.sp, n:uﬂ-].- aall_

_-_ 2 tﬁp_fﬂgrih;,_ 2 gurllc Elﬂ’-‘ﬁiﬂ, Z tap. aaI-l.-.,

vt 1/2 tep, pepper. .
. Fla:u‘tatu |::t1ir:lu::an mre;“ni_@t._

Liﬁ. 1:'11.11::I-:E|r| otit. of marinade E_ruj d-_rp 1.—.1;.;.. hﬂgﬁ: (v &

----- — e iy

_ccrmbg,  Line cookie sheet with foil and pit . @
¥ - ihich:m o Hi:-: Lug R iarl;t . 174 e shortend fig:

s e e i I

.....

" _.MEL 15'_-I'I'|1~I"|- & il - IR LT R
‘This can be made the day befire and baked for

o g i

—— ——— e -

the 45 mln. then pour. rmainmg_ sauce and bake =
fn#_l_ﬂ.min_..,.a.t i |

£ ST N . F il |
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Main Courses: Seafood, Poultry, Pasta and Casseroles

Chinese Chicken Wings

S Yhe & )4
% prteys
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Main Courses: Seafood, Poultry, Pasta and Casseroles

Crabmeat Casserole

- — C——
CRABMEAT CASSEROLE — B

-

So0z. cream cheese

3p0z. cream cheese

lboz. mayonnaise

Bunches scallions cut up small

1602. can of crabmeat or 1 1b imitation
crabmeat

= A e e B

Soften cream cheese-mix cream cheese and
mayonnaise untll smooth-add scallions and
crabmeat. Put into casserole dish and
sprinkle with Paprika.

Bake at 350 degrees 40-45 minutes or until
golden brown.
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Main Courses: Seafood, Poultry, Pasta and Casseroles

Crabmeat Souffle
TR AV T AT AT VR L AR L R T T,

By 204

icipe for. Crabmeat Souffle S TT

Eram the Lifkhen o Dorcas HcHouh ) w
j 12 slices bread, cubed

5 Cas l::rEllJ rm-ut or 3 ¢. fresh crah ‘i

1 1,-"! greun pnppur. d‘ll:lp-pEll:l %

d o 1 1/2 med onten, ehopped 1 1/2 e. celery, dicede,

?— -~ 344 . mayonaise i 1

& _EE.I.t & pep-per_t_ﬂ t-uaiig. w X ) w

-

x>

L]

- B e el P e e

5, P, A £
i 1!1 n;r.g_rat.m cheddar nhEEnE

19700 - i A f— ¥ = -
; FIEI!-E half the cubed bread in hutl‘.um DF 'HEIll h-ul:t_= 4

q_ _9 x 1g" baking dish. - Conbine crab, green pepper, fi
onion, celery,bk mayonaise. Sesson with r..u.lt |i PERF :‘E_,..

—_ T e

&l Spread over bread in dishy cover Hltl'l mainlng b

Beat eggs and Ilik bogy  pour over bop.  Let ‘sband ?
) smyeral hours or ovesnight in refrigerator.  Hake
T

15 min &t 5259 to 350K, Top with soup, sprinkle

= 1§ _cheese over ‘sll. " ﬁ_alv;e_f'gr-l. haur or yntil sety T
] I:LI:EI'.E.‘I."Ij b . .__ Y _. i Y .'q
= S-ﬂrm:a 'I.EL _1&- ¥ e . i ;o %

e

7 A ™ iR L da e .&I—
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Main Courses: Seafood, Poultry, Pasta and Casseroles

Cranberry Glazed Chicken

Recipe for
from the Kitchen

Ge. Lloar
I+ Sabt - 4 e
3-3% s Chpken

3T batter

e Cranltriies

& Egi';!-p'?r‘. EH?QF-
Efl'l‘:' LTt €r SErves; f_._.?

} Thal red wineg Ve date

! Thap Hlenr
b Lg Ciandinen

-!"ri" EE £arh Chepes a!!;fﬁ'.f{‘i g JadE
jke@ Chirfer oo :I'-]';_mr Ifasrred s,

HI s
'31’“' qwr -’j:rlﬂ!ﬁ{l"" ChurBen on Pudrer 'ﬂ—"-ll-:l"li'..-"-,

Fr & 1 e

1

&Mﬁﬁf' fﬂﬂ-"‘: S nen. Mx vinianr j'r}'mr
sl s Kngd

A4 I'“.I"‘L.n!" e aod Stanaigr S
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Main Courses: Seafood, Poultry, Pasta and Casseroles

Curried Chicken Salad with Grapes

{iﬂ‘ﬁ#&gﬂéf&@_axﬁ,é% M niday

s e B e AN

ébz:;& Wi /IO EARdde ) o
,ﬁﬁﬁyﬂﬂia@u B et apeaadis B ~Fa, A
i -

DL e crgae, LA At Koty
.m-ﬁ?/,md o s o T k.
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Main Courses: Seafood, Poultry, Pasta and Casseroles

Fancy Egg Scramble
f‘m K Reeipe from the
i kilehen of :
&ww.sz. ) s )
[ died TS
b, Al a g
f_-’y: ol e . anelia ¥
e A Ay dad
PR Al A - 7 I o e n i 2 TR

Y e
___..:ﬂ: P N | o
[ g ¥ - : ST
Forad” ar F ¥ FA e MM ke py T
R o pmma

=] FR_AL ¥ e
-ﬁ‘jﬂ /z,?L_L_ﬂ-.éﬁu-_ﬂc’ gores ol FHEAN A

_ Aate o B teue e d B pmins,

——a
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Main Courses: Seafood, Poultry, Pasta and Casseroles

Grilled Game Hen with Raspberry Maninade

Mo e EffChen af _-_5_-"11\"'_E-II“ Fal E-_i:.e
g Eﬂl‘?iﬂh heha - split in tra.l._r PRI
- fresh or Frngq_rggpherriué {thaweEI]_ e
1 Bl S == ieed .

24 ¢.oolive pil o g PR
2 'bey lesves :ﬁﬁﬁ;‘f S
, salt & pepper tq

cip for,  oe i ed Game Her With Respbercy Marinae

t_E'E_EE

E
I' S Miin U 4
: leaves, thy el W T
5 eee LOFME.  Tool to o
E 2 F.L'!".::"P_l‘&_"!ﬂﬁ'l"-’r..*?.‘-.".'!l‘_ birdak sprinkle wien ;:ﬁmi 5
| S S TR NP s
o =eEeut g LT LIRS

_E‘_'E_E'-E'EEIJ_:#[;[]_IT 1

. S

--gﬁgﬂﬁﬁﬁﬁch-.gr’i_i_-i;:rné.i_‘"' e
Cabove haBarsy kinace Atd GPULL 5 fon Tnefig
“until futone e otIng OCeBsionelly wiky narinacdBR
R S i

’ S

£ ——k
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Main Courses: Seafood, Poultry, Pasta and Casseroles

Ratatouille
- - B
RATATOUILLE
" 1 medlam onlons, sliced 1 tomatoes, peeled and cut
%t: cup olive ol | 1 mhrgllpﬂplppﬂ
ol (or
to 1 tablespeon to cut into sirips i
ealories) ¥ tablespoons chopped
% small recchind, cut inta %
! 4-Inch slices ': mﬂ
small aggplant, teas leaves
ndmhhl—hﬂpﬁgu ] un::m
Mmmmmhhﬂﬂuuuiubmﬁlmm
o fl’!"iﬂl i mm»ﬂ!wmmummmﬁmmﬁ
lhicbwld.lth'rhgnmowlr amru

MM

Scotty's Chicken Wings

Scotty was very proud of his wings recipe.

Rer.’:;beﬁ;ur a : éﬁcuﬂw
! A
N o i
W Serues____ Date
. m_dlgiic{%é_%
P e e o _,LGLLQ#
ﬁ.ﬂ,-;“:—#.;._-. =,
—__L___?_MM
A na o Son i
f_‘h.._t?fg_,. e & prdgwa GL Q"g‘_:-;.!__g

L AL .-:‘;uﬁ./.:; oyl N abf_.cF, &
{4 &
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Main Courses: Seafood, Poultry, Pasta and Casseroles

Seafood Cakes

By Bytos com = Heably Beoipes = Healihy Fish sssl Seafed Hecipes > Seafeod Cakes Reclps
Ingrechenia:

4 g e

lag

2 edrboperns hresbcrnis

1 whkegeon 'Y ire

1 tibleguon derron e

1 aabsbeigparanan el e oo scullicn, diosd! 14 imch

1 b rucd Feell popepee, choed 1/4 imch

# sesmpurens Sans Fr Syl Spoce Hlends

1 peomarsd e oo (e, scallaps, crab, fishy, dosd, oooked sad chilid

DArectong:

Csenbiree all ingredbenns. sacnps mioosd. Fold i safocd. Allow o st Bor 15 mnubes befose formang inks 4
runce cakon.

Sealinsd caiven mury e Lrbed, beciked of pras-friad il podden wd Bave ssschod an mremal rempensian o
1) degriees. Rasiipe ivuikes 4 Siafiond Cakes.

Pt onae serviyg () cake}: Atwsat 352 Calones, Fat Dig, Promn 23 Gahaobyidens 4 Cholasusm] Zilmy
Sadbam EX2rg

Sue's Egg Bake

From the klwchen of .Q{u Tt -...
- *
Recipe for g;ﬁ, ﬁﬁ: FEfE A g
TigrreBiemns:
A f-u.:r.- P
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Vegetables and Vegetarian Dishes

Carrot Cake

I know this should be in the dessert section, but there were too
many recipes there already!

b NN NS ST SN

f fecioe ke Carrot Cake .
Sl Frogn the Ritdhen of: (% & 9, o -
AR LGRS s e B l=5|= ﬂﬂlt

AN el . " 2 keposods
4 egys p t.ﬂp Cinnamon

= Led
2 1/hc. sifted nm___1 £ gf_ﬁw‘*;;g?__. »

Contiihe sugar, Dl & sggs.  Beat b wed. specd For G
2 min, ~5ift flour, salt, sode & cinnamon. Add h

obilc gpeedl for. ) iniAdd casy e
akter ing & Floured 9 X

. hﬂm m'l-ﬁ-ﬂ'EIE F.I'DELII'Q .
o up ﬁé‘ﬁ ’amﬁ
1 88 l:q:rh '-'Eniﬂa I
'&__Ei_ﬂrhgm Ethijlﬂa & h'E:l:Ennr___Em_l :
' radually bea BUGAT ;
t‘wﬂr - Add wi T -tu—!:htr:#ﬁémﬂ

- R e
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Vegetables and Vegetarian Dishes

Eggplant Parm

HEIE'IWhIl'EmHn' f.ll-?l}f"'f-{ i /"'.:Ilc.. FF Eﬂ'“'_
He:ipe&m/ihﬁkchn:& et Goidey

,tf&-ﬂ-ﬂ-—; o AL i P
: 3 m.—_,.{_, o™ S R
7

e

A 2. o, T T ot g e A
¥ -*?’)fl.--: tpil ol &
P R, f;?, Lo CH Mot riat o ke b
£ T R 5’;#.4'\-1,& Y - )
Fhis Pa, = it psa) fa s Cangf
g eé&_.&.i"’: - ':.5’?-":& Loty gk ol g Lo
A ose. 2T LA L e
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Vegetables and Vegetarian Dishes

English Broccoli
a' ":‘.LT’." _1 n .-‘:" g .I _J' 1 - Fiﬁ-‘ Ji -'r

FRbcios tor. * Bl Brocooll Sas = ol Saves.
I""'l'l:l-l'F‘Iﬂ"rE hll‘l"‘J‘Fi'l L e i

-_,.hnu.l.llun:....ﬁ. Ebls El.uu.t,._..’n'. o md e {:ﬂdt
kil thickersd,

. N AT et el
s e L

T e e e

- Ef‘tl.'al -
‘o mriﬂ'ua- f‘hnl 8 : ’_
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Vegetables and Vegetarian Dishes

Gourmet Potatoes

o) -
Recipe: Sr e domed BB T aFoon _ Yield:
from the kitchen of:
N Seke & Do luTEes

Sl
e, adtecded daleger
g Har o HerTEET

f./f-ﬁ:' il fALaa
MB/;; N AR .

Ifﬂ.’. AT AL

Py fagm e

Pt et .m..f.-cTL o

Hloae LAL._p'_@WJ Aot ¥ o

r,.d.gc,p' R ST A dovw o At )
Gote 750" So- 3
d‘-'ﬁ'—r & il .'a.:."--' e gy

' Aeertn/
Afl'i.)- __,,-:44’_41'{ LE .

Kay Donovan's Baked Beans

_#‘/a?-_ﬁﬁwwﬁiu 5Pt |

= N e [Z,‘:J_J_.f o
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Vegetables and Vegetarian Dishes
Marge's Carrots
Recipe: 2NA%aes Crewns s Yield:

from the kitchen of: _Jnmege Aeccin sanis
" . S Pl Aegn e - #H A fees

Oven Roasted Eastham Turnips

Denise always had a special place for Eastham turnips, thinking

they were much sweeter than regular turnips.
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Vegetables and Vegetarian Dishes

Pickled Carrots

R;ﬂ.'lih‘ Far Pickled Carrots
From Denise Rice

Servies Dats

a5 I
1 bsp. mustard 1 tsp worcestershit
Whip bogelbee in a biender
Pe d ko boili

and simmer sbout 4 min. {should be firm). Add 1 =m
onion, and 1 green pepper.

Add senice and refrigerate

Roasted Brussels Sprouts with Pecans

Recipe For K2457%a Bevsse fs

From 2 . £
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Vegetables and Vegetarian Dishes

Roasted Cauliflower

+9* Simply Recipes

Roasted Cauliflower

INGREMENTS

# L head of cal iflawer

* &-3 clowes of garlc, peeled and coarsaly minged
# Lemon juice from half a lemon

& Oliwe ol

& Coarse sait and frashly ground black pepgsr

« Parfvisan cheass

METHIRN

1 Frahaat gwen bo S00F. Cut caudiower o fonets and put in & Snge RIver in & over-
proof Baking dish, Toss in the garic. Sprinkie lemon julce over caufiows— and drizze aach
Pieca with @lhve oll. Sprinkla with salt and pepper. 17 tha oven hasn't reached 400°F pit, gat
aside undl I has.

2 Place casserole in the et sven, uncowered, B 1530 minutes, or untl the oo B ghaly
broven, Test weth o fork for desires) daneness. Fork tines should be able o easily pierce the
Caulifioenr, Rerdv from owen and sprinkle generously with Parseisn chesss. Sarva
wnmedistely,

el e 3
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Scalloped Tomatoes

ll!t_w.‘r_alnkn_mtm:. . .i._______-
Elﬂiﬂ___gﬁd qmp 2 wad mlm {'L# :hhppﬁl -

Jﬂm-stma;.__ TAMswel, ©
Mix in casserole 142 of ﬁ_l'ml:pm:l nn.u:n.. tm Eomat oo

_and 1/Z ¢, cheese eracker crimba,. i_Jflm,_
1/2 tap. accent, 1/Ztep. salt .. .
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Desserts, Pies, Cakes and Cookies

4 Layer Dessert

ﬁx;:?cu ,Ef,awgg__. "

b e 'P.n.r;.: e .A-::r_
Fae ety {feﬂ-"—‘iﬂ) Pr3
Lo L‘L“",ﬂf‘““'{ eyt )M Fee J{M - terrd

£ EAL i A bt |
P e P ,:zz_;yw -
a2 [ _,,.cm—‘(4_?, P o ]

,-:lfzm_-—t— At e

- “i.nf.-_._-' Y o S L T SR ?ai.-_m,a/
Fhbe, oniehds - whep * Aprcas. mt
f”L"’?‘Lh Jﬂr_, L-f“-j"" TR S A i

¢ itk quimd‘—-’l

Best Ever Blueberry Pie
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Bird's Nests

Desserts, Pies, Cakes and Cookies

I though it cool that Aunt Lou would have personalized recipe

cards.

Birthday Cake
And I thought birthday cake only came out of a box...

’lu

e
" V& P (e dee
4 4

fjdpf"uf_/ et dede/ foc’ f’}_@ ﬁ‘bi‘-
50 " gt (mmakes Fold Cokes 2ot sonlily

|

| &

| = teepm Lecttors

| -7 “ M?&u

E b kil

iy *

f 2 Lafo . .,&fﬂ porers
Vltihadin G Lg o

i ':":E.- A B .

| e+ Araresw 2itacd
1

|
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Desserts, Pies, Cakes and Cookies

Brown Betty
,ﬁiﬁ&w
L4 y atloned Yo dw: tlne,
i Are el Tiead tricoels ¢ L. oifupiess
b thun Herthio . It aeptn
P = S Ve Hat suglic

Lhacrnkr tut Lade 75 duvire

Bundt Pan Glaze
This looks like Gram Helen's writing. Maybe after happy hour...

TAILa = "

i X

LA —
N A
f-u_.r.-_;
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Desserts, Pies, Cakes and Cookies

H—i-uf_‘*%gEm' r"-';?ﬂu-ri—ﬁ. Ja- &z
' ad Jxa*

Cherry-Berry Pie

This recipe was cut out from the inside of a box of Pillsbury Pie
Crust.

! e
::JI' CHERRY-BERRY PIE r————
|
| 1 {15 . PHlsbury Retsigeraied Pie Crasis
W cop wige
Tublanpaens quich-eosking lepach
1-:'“-!:
T {P-sa.) con pdind tert red chemies, drained, Fquid
1 X
11li-t.'|ﬁ wicrwharriss Wit wyrop, (hawed, draized, ressreng spTUR
I e
= S BTG 6 SRR a4 Bs-ErLN| Pl g £ vk Bl pan

et e 15 S00°F . e s saLcepan. cominag A Sup BUGM ApRcs, Coemsiach and sal; mid wed Siria
PSS ey Al EEwtey s m«-mnm&bmm:uﬂnmmﬂmmm

. e Bm heal. SIr i chasria,
Mm.m wmu.uﬂmwmawmu#mw Dunrrw

Blltr-laﬁ‘ tor 200 10 35 murules O Gol Qoien brosn. H ARSESSaY. OOV IR 1 DRES Wil S1ps o 1ol e
201 mingies of haking o ouresnd punesses browrsng. ool B serags
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Desserts, Pies, Cakes and Cookies

Chocolate Mint Sticks

Still a family favorite.

Crazy Cake

The title of this one just sounds crazy!

Crazy Cake

_E.i_ﬂ.iytnlqmmpnm
1*5,% 1 tsp. sods

1 o. sugar . 4 tsp. salt |
3 tbl. cocoa o

Make 3 holes. Into emch hole it oo fa v .0l
1 tap. vanilla, 1 thl, vinegar, 3 tbl. melted crisce
hdd 1 cup water, Mix thoroughly. Beke 35 min. at 350°
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Cream Cheese Cookies
Hers what'seackin’ Cohw e Ccvae Sood Sormes

Recipa izomn the Kitchenof

wg 't_“',_ el =3 .

1 T —
st ATl

A E e gl

- A NS A (-

__/..-_.-,._'- a"‘t-r"-.](':ﬂ-_f"m-*f Il,_ T |
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Desserts, Pies, Cakes and Cookies

Cream Puffs

gt 'J.a'l

 wignurously until g,&g_mg leaves the side of the Pi°)
__pan and Forms & cospact ball. (use g wooden &pe
_He_umw From heat and :uul 5 min. Add & agrm /

R e e N s e i e i e

___.one El.t a. l:1u1£| -I::EEIE _vd.}m,]:_,pual? df‘tm‘ each | =

N tigh Tades: uhgut_ 36 _ Boke for 30 min.
. Pelke 2" apart. Regulsr size 1 Ehl.= 12
Do, not_open door before completed tipe.

_— —_— —— a i o et N P —

-94 -



Desserts, Pies, Cakes and Cookies

Double Fudge Pound Cake

it
Mins
s R R e

oo instont dowlate ¥ eppa
FF-S

milky, ond woten gnd oid do micdiae,  Sest medium

~_.g{-:ea£fumj'mim Pour indo greased dube pon. Oahe.
\:C‘\.. _.-r-"""_'_.‘_f

Flame Plum Pudding

This is one of the more famous family recipes in the box. It was
made almost exclusively for Christmas.

B From the kchen of Eton,  Medbi
B Ricipe foi: ey J“Jf':r.rt ,'ﬂuhf’-:?")ﬂj

Ingiedieriis:

ek i e
]
e, Sirg sk

R

&
A AT sfaTy

A T hgs  Alai TEnd @
T w
I YTt

&k " L e e s e

A0 ity fe Fay v
e Ardiag

g ol
Libp. LT {Tep. Eroe

Lo dmed ¥reladsss oty g TR Purad O selics
%z‘. o b irad o a.'-l'f-"-rs.' _.51_'
"I;,I' [

 ar b
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Desserts, Pies, Cakes and Cookies

Fresh Apple Cake

Do they even have canned apples?
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Fresh Strawberry Pie
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Desserts, Pies, Cakes and Cookies

Fruit Shortcake
I did not know I had an "Aunt Dorothy".

-
Iﬁcpo Fruit Shorteekes {Aunt Dorothy)

2 c.®Flour 1/3 c. shortenimg
3 kep bsking powder 2/3 c. milk

1 Esp galt 1 eqgg

144 o, sugar =

Mix dry ingredients (use a fork or pestry knife) and cuk
in shortening. Beat sgg & add milk to egg. Add le. dry

mixture to egg & milk. Add ko dry misture. Op on
& greased cookie sheel.  paee 12 min, at 425

Hawaiian Dream Cake

Another family favorite that we have not had in a long, long time.

-98-
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Heavenly Hash Cake
_ﬂm\u\ Woah Calea.
i S ':@\Amm Qﬁ'ﬁﬂ w kmﬁmw

}ﬁﬁ QJJ}DIT\ |

L voealle, ey
b G vl 0T 30
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fmn m b

Hermit Bars

ke whatd m',ﬁéLJ.;_ﬁ'-‘ A ey
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/_.':zq_ Safay ;f_.j:_-b
;/;'p Laprde):
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Desserts, Pies, Cakes and Cookies

Jewish Coffee Cake

IH*H' what's eookin®
P AR : _""_,-"r-x".:-'":' :"-F,.-_j:c‘
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Desserts, Pies, Cakes and Cookies

= e T =
{A—{?Q’?df.-f P T 7 = d N
A @l r?'/dfr:'-?_,-' Gt r?,{__,-;u'_,,_l’f-'i‘:..d._
JIL{’Q-' - r.l}’ '{9{( £ _a-{-f-{;f-'-ﬁ-"-"l&f—" . U)';IJM-L—?_.-
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P 2y _r_'ﬁ_‘.‘;; A
Loy Mt b Hnien)
Key Lime Chiffon Pie

KEY LIME CHIFFON FIE @ﬁlUlmmlTllﬁ
Eor crum crust: i
1 172 cups (See) Grabam 1 env (1Thls.} unflavored geiatin
Cracker crumbs 143 cup {310, oz) waber
1 This. sugar L cup (B 0z.) sugar
Finch of salt 2/ 3 eup {5 . oz} Key lime juice
t."zi'wp{#)t.hmllhd burtter, g separated

mialted 1 . freshly grated lime zest

2 This. tequila [optonal)

Eos crust

Preheat oven to 325", Combine the crumbs, sugar and salt in a mixing

bl and foss fogether. Add the batter and stir vigorously until blended.
With your fingers press and pat the mixture over the battam and sides. of

a $-inch pie pan, taking cane nof 8o make the sides too thick. Bake the crust
for # minutes, then cool completely before filling. -

oz filling:

In & heavy-bottomed saucepan, sprinkke the gelatin over the water and le2
staned far & few mimates bo soften. Add 1,2 cup (doz) of the rand the Key
Ii'ujl.lioe.lnd.mltwdl'l‘hml.ddﬂanm amnad whisk unii] blerded.
Place over moderate haat and cook, stirting constantly, until the mixiane
thickens slightly and barely reaches a simmer, 5-10 minutes; do not allow it

& bodl. Str in the lime zest. Pour the gelatin reixture into a bowl and refrigesate,
stirrimg occagionally, until it meounds when dropped from 2 spoon and i the
consistency of unbeaten epg whibes, about 1 howr, Stir in the equila, if desired.

Irs m eneliam bowd beat the egg whites until soft peaks form then gradually sdd
the remaining 1,2 cup (40z.) sugar and beat stiff peaks form, Genily fold
the litoe misckure mmhwﬁnﬁﬂiﬂritimﬂzmﬂﬂlm!m
‘before serving,.
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Desserts, Pies, Cakes and Cookies

Lemon Squares

Another family favorite of Gram Helen.

e e ¢
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Desserts, Pies, Cakes and Cookies
Lime Bisque

This is one of the Rice family favorite deserts. It originally came
from Grandma Rice and I've also included the original recipe card
as well as one that is typed.

Lime Bisque
Denise mive

Rull into crumbs 1 & or. pkg. Famous Nebisco
Chocolate Wafers, Mix with 1/3 ¢, melted butter.
Fet into 2 x 13" pan.

To 1 pkg lime jello add 3/4 c. boiling water,

¥4 o. cold water. When aet, whip and add

1 c. sugar, 174 c.fresh lime juice and | lerge

can evaporated milk whipped (ehill eveporated milik)
Four onto chocolate crust end chill overmight

in refrigerator.

for decoration.
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Desserts, Pies, Cakes and Cookies

Macadamia Crunch Cookies
This came from "Sig" a dear friend of Gram Helen.

Here's Mm?%

.ﬂm'mfmm:_‘f 0
/ : Serves:,
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Desserts, Pies, Cakes and Cookies
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Mince Pie

Mince Pis

Fill 9" unbaksd pls shell with 2 cups of pre-
Lpered mince-mest. Bake L25%. 20 minutes

Combine 2 slightly beaten aggs, 2-oups dairy

Sour oream, & thl. super and ltsp, ¥enilla
Remove pls from oven a&nd pour mixturs ovar

mince-magt, 'Bﬂku &=8 mimitas

| NS

Peanut Butter Fingers
e ——
li;é% Fi#FEbﬂF‘ﬁéﬁ £ DT S < T - ‘
| A :L.—-:..‘_____., ¥ i - 2
e L [
i =S . ¥, LN
“EEE ;) ifif : 3
I g el a e
=X 1] ez Sy R 0 J ":- i
% 1 O i O A ey
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Desserts, Pies, Cakes and Cookies

Peanut Butter Fudge
Peanut Butter Pudge
2 o. Bugar 3k 0. milk
2 tbl, light eorn syrup 1/3 ¢. peanut tutter
dash of salt 1 tsp. vanilla extract

Mix sugsar, corn ayrup, slat and milk teg. in & deep sauce

pan. Cook over a high heat, without stirring, until a drog
tested in cold water forms = soft bell or until eandy
thermo. reaches 23,°. Cool until sides of the saueepan
gan be touched comfortebly. While candy cools, wrap &
plece of damp papsr towling around the prongs of a feork
and wipe the lnaide walls of the pan. Butter & plepan or
platter, Now add peanut butter and vanilla extract te
the cood fudgs and beab vigorously until candy loses its
shine and starts to thiecken., Pour inte the buttered
container end let stand wntil firm. Cut into sguares,

Pecan Pie

T

feean S

(B AiETER Enkiesis Fave e GAMTEA iRt e
Ya Tap. ST A TB6p. Cocd darre (Sasvt)

_STEr fpesivie Filve POAS ., Lur pe KU Mo BHET -
BN 3 PEINKLE pdiTh aAZER, Pdaine LieeThy

wnzie Vavgh besins T8 ETieL FacirwE€, wogp

F PANEY PEPER LT ETANL WHIE Pripefind .

Feman Fildinve Eoll pur To elpelf U Twice »

Llads B8 nant sdivd b EFl0d v Didasd KlSiTusa

ﬁﬂﬂ' ir BL ELRTE peis las7) A eniak, LS’&M"‘}?‘H |
@HiPEED cegam (g dealecd)
FEeaay Feadin e
of Eels 4 FLPE) BUTEE fe MAELAF,
e m
Pl e g widia EATESET
e (opAT Corn ayRus :a q;:ijﬂ HalvEs
W Tep OFAT d
Bear cci. Add sveae, EHH,?VPHF e ST
s BT WELh . ST Jnd BollLe on maristine
o UAN/Lid SaTERET. A0H NOTE . Pruw Fo7e pwBal
ATy s Al SHBELS £ 'F'f‘;l'.
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Desserts, Pies, Cakes and Cookies

Pineapple Cheesecake Pie

-107 -



Desserts, Pies, Cakes and Cookies

¥

' p b .
@quars pan. MNext oover the battss with a lsyer
lof' respberry jem.

| How meke the topping.

2 egg, L thap, melted butter, 1 cup whits sugar,
e cupa cooonut, 1 tsp., vanillas.

Beft up the egg &nd melt ths buttar, Stir the
iBugar into the besten sgg, thenm stir 1n ths
jbutter, coconut end venllle. Spread this

mixturs on top of ths Jem. Baks for 30 min.
Cool, then eut into sgusrds.

Rum Cake

Jean Wasssen was a friend of Denise's and owned the Mohawk
Restaurant.
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Desserts, Pies, Cakes and Cookies

Scotch Shortbread

This could be one of the oldest family recipes in the recipe box. It
came from Grandma Peatie, who was born in Scotland in 1883.

Here's what's colie’ 0/ Aol L/ 0o T ren £ Em'ﬂ_
Hunplirmthnht.hmuf m» Lone Fores

i ferf—i"rl__
S Haie Cone f Mees,
Ao Hiermk o (0 o ok
_.,_1\ T -"rl._ - "_'{.JI ’
i.n_'_l:-_w- ,J{i‘\-" e o
-:?3.1.(-: PR L. ".-4".-4-:" ﬁr I'Tf
J"lf.-‘-f_u_ AL W SN S -‘iu-’\. i

odert ego it ok . ¥
Fhass o dif" gfiis Ho Krea

At Gt _as P
Short Cake
L Short Cake
2 g. flour 1 tbl. sugsr
i tap. baking powder 3 e milk
& tap. salt 5 thl. butter

Cut butter with 2 kmivea into the dry ingredients. Add
milk and mix together lightly and guickly. Toss onto
floured board. OCut dough into twe sections. Fress one
section into & pan which his besn 1ightly greased, PFaint
it with some melted butter. Then place the other layer of
dough on top. Bake in very hot owen 4502 for 12 - 15 min,
Whnen removed sepirate and fi11 with crushed strawberries.
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Desserts, Pies, Cakes and Cookies

Southern Pecan Pie
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Southern Sweet Chocolate
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Desserts, Pies, Cakes and Cookies

ey AL .._...:';....AJ.'[.? L
M% Z;’Mr & L-rf.,..d-{-tp-.,érr 1.':.'—.-;::./

&i‘,aa;ﬂj o il s ‘J_u_,a‘z/

M’LJ ] r:.f..nu ;-?‘I_d..’.ZZLIH-F, -:'"‘:"—""F‘"'" ]

e

i b A 1 v.*n.—‘-:‘-.n_l.
¥ o o TN SR

"_ﬂ JhLﬁu.-’LL;_,.. .l'—.'r.'l-"-""';“.II
ﬁ_uf ﬂl'll.ri :f;""{" '?EJ_‘JJ Ai..l-.-.

15 >
Jﬁ (i o Fisanr oo ('-:...:E

_,/n].‘,- A, '!" ¥
$i o P ﬁ__‘__?_‘ J_"l:m -u—c.ﬁé .

i Lrl'-t.--fr; -

i

Starlight Mint Surprise Cookies

The ingredients for these are not often carried in the grocery store
but can be ordered online.
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Desserts, Pies, Cakes and Cookies

Strawberry Delight

Here's what's conkin' e 0 -'":'-:/ .-',;-J.;.a"}-_-,.#,rf Serves

Recipe from the bitchen af - A -f.'i,-:--,
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Desserts, Pies, Cakes and Cookies
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Strawberry Pie
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Desserts, Pies, Cakes and Cookies

Swedish Bird's Nest Cookies

Could this be where Sue Dunne got her recipe?
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Swedish Bird’s Nest Cookies
Makes about 3 dozen cookies

1 cup butter

Y2 cup brown sugar (packed)

2 egg yolks

1 teaspoon vanilla

2 cups flour

Y teaspoon salt

2 egg whites

1 cup finely chopped walnuts
Berry jam or jelly of your choice

Mix butter, brown sugar, egg yolks
and vanilla well. Blend in flour and
salt, and mix dough all together by
hand. Roll into 1-inch balls. Dip each
ball into egg whites and roll into nuts.
Put your thumbprint in center. Bake
at 350 degrees F for about 15 minutes.
When done, cool cookies slightly and fill
thumbprint with vour favorite berry jam
or jelly.

— From the recipe file of volunteer
baker Linda Swenson
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Desserts, Pies, Cakes and Cookies

Toll House Cookies

Still the standard that all chocolate chip cookies are judged.
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Desserts, Pies, Cakes and Cookies

Traditional Pumpkin Pie

Traditional Pumpkin Pie Recipe

|

!

I 2 epgs, slightly besten

I 1 s (15 ounces) soid pack

pumplkin

I ¥4 cap sugar

l ¥ reaspoon salt

I 1 measpean cinnamon
V% teaspoon ginger

I L] [EEEpoan elowes

I

|

Preheat oven and cookie sheet m 375
Remnorve one ple crust shell from freeser,
Mearwhile, combire flling ingredients &
arder given. Recrimp edge of ple shell o
stare] Y¥i-inch above rim. Flace pie shell
en prehesred cockie sheer. Pour filling
into pee crust shell. Bake on preheared
cankle sheet near cener of aven far 70
rinures, or uzwil knife inserced in center
comes cut clean. Cool an wizse rack. Clar-

4% cups PETs Evapacsted Milk  fish with whipped cream and walnuts, if
I FET-RITZ= Deep Dish Ple desirad.
Crust Shell Makes T (F-inch) pie.
| PETa and PET-FITZn i gy L 5i Lous, WD U

Triple Chocolate Cake

2 ety

W Chocatage, Bal, ETedy

dlasy g m Bade _suiy
L b haca. e

i P L,M? el i, ST

& : .
Aa acd - Be pente
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e, pam Lt 3500 fHace
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Desserts, Pies, Cakes and Cookies

Tunnel of Love Cake

I included this cake just because of the title.
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Miscellaneous

Bob Steel's Window Formula

Bob Steele was a famous radio personality in Hartford on WTIC
for more than 66 years.
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Furniture Cleaner
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Miscellaneous

Weed Killer

Doesn't every recipe box need a good weed killer recipe...

Uleed Kitlen
! f LhiTE w'r.:*e;m

F O EPSaw SSLT
Ao daun Aé-y.-ff Oighwaghes Sdgg
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Index of Recipes

4 Layer Dessert - Bill Rice 88

Andrea's Chicken - Bill Rice 56
Andrea's Cranberry Mold - Bill Rice 26
Ann Landers' Meatloaf - Bill Rice 40
Asparagus Soup - Bill Rice 26

Baked Chicken Reuben 1983 - Bill Rice 57

Baked Stuffed Filet of Sole - Bill Rice 58

Beef Tender with Mustard and Horseradish Cream - Bill Rice 47
Beef Tenderloin with Horseradish Whip - Bill Rice 42
Ben's Egg Bake - Bill Rice 58

Bertha's Beef Stew - Bill Rice 43

Best Ever Blueberry Pie - Bill Rice 88

Better Cheddar - Bill Rice 170

Bird's Nests - Bill Rice 89

Birthday Cake - Bill Rice 89

Bob Steel's Window Formula - Bill Rice 720

Broccoli Salad - Bill Rice 27

Brown Betty - Bill Rice 90

Bundt Pan Glaze - Bill Rice 90

Butterflied Lamb - Bill Rice 44

Caesar Salad Dressing - Bill Rice 27
Carbone's Chicken - Bill Rice 60

Carrot Cake - Bill Rice 78

Champagne Punch - Bill Rice 10
Cherry-Berry Pie - Bill Rice 971

Chicken and Broccoli Casserole - Bill Rice 67
Chicken Cordon Bleu - Bill Rice 62

Chicken Gruyere - Bill Rice 63

Chicken Nuggets - Bill Rice 65

Chicken Primavera - Bill Rice 66

Chicken Supreme - Bill Rice 67

Chinese Chicken Wings - Bill Rice 68
Chinese Pepper Steak - Bill Rice 45
Chocolate Mint Sticks - Bill Rice 92

Cocktail Meatballs - Bill Rice 77

Cold Slaw Dressing - Bill Rice 28

Corned Beef and Cabbage - Bill Rice 46
Country Club Punch - Bill Rice 171

Crab Dip - Bill Rice 12

Crabmeat Casserole - Bill Rice 69

Crabmeat Souffle - Bill Rice 70

Crabmeat Spread - Bill Rice 12

Cranberry Coffee Cake - Bill Rice 20
Cranberry Glazed Chicken - Bill Rice 771
Cranberry Nut Bread - Bill Rice 20

Cranberry Raspberry Sherbert Mold - Bill Rice 28
Crazy Cake - Bill Rice 92

Cream Cheese Cookies - Bill Rice 93

Cream Puffs - Bill Rice 94

Curried Chicken Salad with Grapes - Bill Rice 72

Danish Coffee Cake - Bill Rice 2171
Delicious Dip - Bill Rice 13
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Double Fudge Pound Cake - Bill Rice 95

Easter Bread Dough - Bill Rice 271
Eggplant Parm - Bill Rice 79
English Broccoli - Bill Rice 80

Fancy Egg Scramble - Bill Rice 73

Filet of Beef with Mustard Cream Sauce - Bill Rice 48
Flame Plum Pudding - Bill Rice 95

Fresh Apple Cake - Bill Rice 96

Fresh Strawberry Pie - Bill Rice 97

Fruit Shortcake - Bill Rice 98

Furniture Cleaner - Bill Rice 720

German Potato Salad - Bill Rice 29
Gourmet Potatoes - Bill Rice 87
Grilled Game Hen with Raspberry Maninade - Bill Rice 74

Hawaiian Dream Cake - Bill Rice 98
Hawaiian Salad - Bill Rice 29

Heavenly Hash Cake - Bill Rice 99

Hermit Bars - Bill Rice 99

Holiday Punch - Bill Rice 13

Hot Crab & Cheese Dip - Bill Rice 74

Hot Fudge Sauce - Bill Rice 30

Hot Mexican-Style Spinach Dip - Bill Rice 74
Hot Shrimp Dip - Bill Rice 15

Jackie's Chili - Bill Rice 49
Jewish Coffee Cake - Bill Rice 700
Jordan Mash Blueberry Muffins - Bill Rice 22

Kay Donovan's Baked Beans - Bill Rice 87
Kay's Chili Sauce - Bill Rice 30
Key Lime Chiffon Pie - Bill Rice 7071

Lemon Squares - Bill Rice 102
Lentil Soup - Bill Rice 37

Lime Bisque - Bill Rice 703
Lou's Meat Loaf - Bill Rice 50

Macadamia Crunch Cookies - Bill Rice 104
Marge's Carrots - Bill Rice 82

Metropole Hot Dog Sauce - Bill Rice 37
Mince Pie - Bill Rice 105

Mom's American Chop Suey - Bill Rice 517
Mother's Barbecue Sauce - Bill Rice 32

Nancy's Irish Bread - Bill Rice 23
New Potato Salad with Herbs and Shallots - Bill Rice 32
Nuts & Bolts - Bill Rice 75

Original Chex Party Mix - Bill Rice 16
Oven Roasted Eastham Turnips - Bill Rice 82

Peanut Butter Fingers - Bill Rice 105
Peanut Butter Fudge - Bill Rice 706
Pecan Pie - Bill Rice 706

Pickled Carrots - Bill Rice 83
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Pineapple Cheesecake Pie - Bill Rice 707
Pink Squirrel - Bill Rice 17

Quick Broccoli Chowder - Bill Rice 34

Raspberry Squares - Bill Rice 107

Ratatouille - Bill Rice 75

Roast Leg of Lamb with Currant Sauce - Bill Rice 52
Roasted Brussels Sprouts with Pecans - Bill Rice 83
Roasted Cauliflower - Bill Rice 84

Rosemary Grilled Pork Tenderloin - Bill Rice 53
Rum Cake - Bill Rice 108

Sauerbraten - Bill Rice 53

Scalloped Tomatoes - Bill Rice 85

Scotch Shortbread - Bill Rice 709

Scotty's Chicken Wings - Bill Rice 75
Seafood Cakes - Bill Rice 76

Short Cake - Bill Rice 709

Sour Cream Coffee Cake with Apple-Nut Filling - Bill Rice 23
Southern Pecan Pie - Bill Rice 770

Southern Sweet Chocolate - Bill Rice 770
Starlight Mint Surprise Cookies - Bill Rice 7771
Strawberry Delight - Bill Rice 7712

Strawberry Mold - Bill Rice 35

Strawberry Pie - Bill Rice 773

Stuffed Mushrooms - Bill Rice 77

Sue's Egg Bake - Bill Rice 76

Swedish Bird's Nest Cookies - Bill Rice 774

Taco Dip - Cold - Bill Rice 78

Toll House Cookies - Bill Rice 71715
Tomato Basil Soup - Bill Rice 35
Traditional Pumpkin Pie - Bill Rice 7716
Triple Chocolate Cake - Bill Rice 1776
Tuna ala Ginny - Bill Rice 78

Tunnel of Love Cake - Bill Rice 1717

Vinaigrette Dressing for Pasta Salad - Bill Rice 36

Warm Goat Cheese Salad - Bill Rice 37
Weed Killer - Bill Rice 121
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Order Form

To order additional copies of:

Denise's Recipe Box Cookbook

Please contact:

Bill Rice
Denise's Recipe Box Cookbook
Editor

To begin your own family Cookbook Project or to
create a cookbook as part of afundraiser, visit
www.familycookbookproject.com










