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RUSSIA ST. PETERSBURG MISSION COOKBOOK

RUSSIA SAMARA MISSION COOKBOOK

BASICS TO HAVE ON HAND:

Flour, sugar, oil, beans, rice, oats, lentils, pasta, noodles, canned vegetables, canned tomatoes, juice, fruits, cocoa, soda, baking powder, vitamins

SEASONING/SPICES:

Salt, pepper, parsley, chili powder, cumin, garlic, basil, paprika, cayenne, soy sauce, vinegar, bouillon, cinnamon, vanilla, thyme, bay leaves

PERISHABLE ITEMS TO HAVE ON HAND:

Potatoes, cheese, fresh fruit, meat (buy good meat and cook well), onions, bread, fresh vegetables, eggs, milk, yogurt, butter

HANDLING OF FOOD WARNING:

Be careful of meat you eat.  Cook thoroughly.  Eat safe dairy products.  Do not eat raw fish of any kind.  Drink only filtered water.  Soak all fruits and vegetables for 1 min in solution of 1t. bleach to 1 liter of water.  Rinse with filtered water.  DO THIS ROUTINELY as ITEMS are PURCHASED.  Wash eggs and rinse.  Bake dried apricots and raisins on a cookie sheet in low oven for 15 to 20 minutes or boil in water 15 minutes.

PLAN AHEAD

Buy what you need for the week on preparation day

In the morning while studying, cook potatoes, rice, beans or vegetables; refrigerate for later use.

Soak beans the night before, sort dried beans to remove rocks and dirt, wash with filtered water, covered with filtered water, soak overnight.  Prepare soup on preparation day, it can last the whole week.

WHILE OUT WORKING

Carry filtered or bottled water with you.  Also carry foods such as dried fruit, bread, cheese, carrot sticks, M&Ms as well as hand wipes.

SUBSTITUTIONS

1 t. baking powder

=  ¼ t. soda plus ½ t. cream of tarter

1 c. oil


=  ½ lb. (1 cup) butter  (add more liquid)

1 c. brown sugar

=  1 c. white sugar (with a 1 T.  molasses)

1 c. buttermilk 

=  1 c. kefir, sour cream or  1 c. milk soured with 1 T. lemon juice or vinegar – wait 5 minutes

1 can cream of mushroom soup  =  2 c. white sauce made with chicken bouillon and mushrooms

2 T. flour


=  1 T. cornstarch

1 oz. baking chocolate
=  3 T. cocoa and 1 T. butter

1 pkg. yeast

=  1 T. yeast

¾ c. popcorn (grind)
=  1 c. cornmeal

EQUIVALENTS

½ teaspoon 
=  2.5 ml



1 kilogram  =  2.2 lbs.

1 T. 

=  15 ml



3 t.             =  1 T.

¼ cup 

=  57 ml



8 T.
 =  ½ cup

½ cup

=  113 ml



1.06 qt.  
=  1 liter

1 cup

=  227 ml



1 pint
=  2 cups

1 qt. 

=  946 ml



1 qt.
=  4 cups

35 oz.

=  1 liter (1000ml)


16 oz.
=  1 lb.

¼ lb. butter
=  1/2 cup  =  113 grams

1 gallon 
=  4 qts.

VERY LOW OVEN

250-275  F
120 – 135  C

LOW OVEN                
300 – 325 F    
150 – 165  C

MODERATE OVEN

350 – 375 F  
175 -  190  C

HOT OVEN                
400 – 425 F
200  -  220  C

VERY HOT OVEN        
450 – 475  F    
230 – 245  C   

BASICS

BASIC MEDIUM WHITE SAUCE:  

Melt 2 T. butter in skillet.  Add 2 T. flour, ¼ t. salt and pepper.  Stir until smooth.  Add 1 c. milk or bouillon cube for each cup of liquid until mixture thickens.  Boil 2 minutes.  Stir to avoid burning.  Use for soups, casseroles and sauces.  To make it thick or thin add more butter and flour or less.

CHEESE SAUCE:  Add ¼ t. mustard and ½ c. grated cheese and perhaps ½ t. Worcestershire sauce

MUSHROOM SAUCE:  Saute 1 c. sliced mushrooms and 1 t. grated onion in butter for 5 minutes before adding flour.  

CUCUMBER SAUCE:  Add ½ grated or thinly sliced cucumbers and dash to Tabasco.  Simmer 10 minutes.

CURRY SAUCE:  Saute ½ t. curry 5 min. before adding flour.

EGG SAUCE:  Stir in 2 diced hard cooked eggs.

COOKED BEANS

Cooked beans are very nutritious.  Purchase any color.  Rinse 2 c. beans and put in a pot with filtered water.  Bring to boil, turn off.  Cover and let sit overnight.  Pour off the soaking water.  Rinse beans with filtered water.  Cover with filtered water and bring to boil. Simmer 3 to 5 hours.  Add ch. onion.  Make sure there is enough water and heat is low.  Can be added to soups or mash them to make refried beans adding butter, salt and pepper and spices to taste or bean sandwiches.  

COOKING PASTA

Use a large pot with lots of boiling water, add pasta, salt and 1 T. oil.  Cook uncovered.  Stir occasionally.  When pasta is tender, usually 7-10 minutes, drain in colander.  Rinse with cold water.  Place in empty pot to stay warm.  Serve.

COOKING RICE

Measure 2 c. water to 1 c. rice.  Bring water to a boil, a ½ t. salt and 1 t. butter.  Add rice.  Turn down heat.  Cover.  Simmer 20 minutes.  Some say to rinse rice in cold water before cooking until water is no longer cloudy.

PRECOOKED POTATOES

Scrub potatoes.  Cover with water in pot.  Boil gently for 30 minutes until knife enters potato easily.  Use in many recipes.

Mashed:  Cut in small pieces.  Boil.  Mashed with 1/3 c. milk, butter, salt and pepper.  If necessary add more milk.

CARROTS can be peeled and sliced.  Then cook.  CABBAGE is quartered and boiled for 20 minutes.  

BEETS can be scrubbed.  Do not remove skin or root.  Cover with water and boil for 1 hr.  Skin.  Slice and serve with butter and salt and pepper OR cool and use in salad or soup.  Refrigerate all vegetables if not eating right away.

PRECOOKED CHICKEN

Place whole chicken or chicken pieces in pot.  Cover with water.  Add 1 onion cut in half.  Simmer for 1 ½  - 2 hours.  Remove from pot and cool.  Remove chicken from bones.  Discard bones, fat and skin.  Cut up chicken can be used in many recipes.

ROACH KILLER

Mix boric acid and ch. cooked egg yolk with a little water until it holds together.  Form into balls.  Set in jar lids in appropriate places.  

BREAKFAST FOODS

OATS and FRUIT

Put 1 c. oats in bowl, cover with milk.  Refrigerate.  Add yogurt, fresh fruit, raisins, canned fruit, etc.

OATMEAL

1 part oats to 2 parts water and a little salt.  Boil water.  Add cereal and salt.  Boil until cereal is cooked.  Add raisins or a little cinnamon.  Serve with milk, honey or sugar.

BUCKWHEAT

1 part buckwheat to 3 or 4 parts water and a little salt.  Similar to method above but cook longer.  Highly nutritious!

RICE for BREAKFAST

2 c. cooked rice.  Heat with a little milk.  Add sugar and cinnamon.

MUFFINS

375* for 25-30 minutes

1 ¾ c. flour, 1/3 c. sugar, 2 t. baking powder, ¼ t. salt.  Add 1 egg, ¾ c. milk, ¼ c. oil.  Mix until just blended.  Fill muffin cups about 2/3 full.  Bake.  Add well drained fruit if desired.

SCRAMBLED EGGS

1 serving

Break two eggs in a bowl.  Beat eggs lightly with 2 T. water and dash of salt & pepper.  Melt 2 T. butter over medium heat.  Pour in egg mixture.  Cook on low heat with minimum of stirring.  Lift egg so that uncooked portion is cooked.

HARD COOKED EGGS

Completely cover eggs to be cooked with cold water.  Bring to a boil.  Cover pan and remove from heat.  After 20 minutes run eggs under cold water.  Remove shells.  Mash in bowl with butter and salt or refrigerate for later use.

BUTTERMILK PANCAKES

1 c. flour, ½ t. baking pwd., ½ t. soda, 1 T. sugar, ¼ t. salt in a bowl.  Add 1 ¼ c. buttermilk or kefir or soured milk, 1 large egg and 2 T. melted butter.  Mix until just blended for fluffy pancakes.  Cook in greased pan or griddle.  Turn over when bubbles form.

BASIC PANCAKES

1 ½ c. flour, ½ t. salt, ¾ t. soda or 3 t. baking powder, 2 T. sugar.  Mix in 2-3 T. oil or melted butter, 1 egg and 1 ½ c. milk or buttermilk.  Mix until just blended.  Cook in greased pan or on hot griddle.  

ANOTHER:  Mix 1 ½ c. flour, 1 t. salt, 3 T. sugar, 3 t. baking powder.  Add 1 beaten egg, 3 T. butter and 1 c. milk (or 5 T. pwd. Milk and water).  Fry.  Eat with syrup or jam.  Store half in refrigerator for later.

OATMEAL PANCAKES

Mix together:  2 c. oatmeal, 1 ½ c. milk, ½ c. sugar, ½ t. baking powder, 2 eggs, dash of salt, ¼ t. cinnamon.  Beat into a thin batter.  Cook on greased griddle.  Add milk if it needs to be thinner.  

RICE PANCAKES

Beat together 3 eggs, 2 c. milk, 4 t. lemon juice and 6 T. oil.  Combine:  2 c. flour, ½ t. salt, 1 T. baking powder, 1 T. sugar, ½ t. soda.  Stir into liquid mixture until well blended.  Fold in 1 c. leftover cooked rice.  Bake on greased skillet or griddle.  Serve with jam and butter.

FINNISH PANCAKES
425* for 15 minutes

Mix together 2 eggs, ½ t. salt, ¾ c. flour, 1 t. sugar, 1 2/3 c. milk, 2 T. melted butter.  Pour onto greased cookie sheet.  Bake.  Serve with whipped cream, fruit.

FRENCH TOAST

Mix together:  2 eggs, ½ c. milk, 1 t. sugar, dash salt, cinnamon, if desired.   Dip slices of bread into mixture and fry on both sides in oil or butter.  Serve with jam or syrup.  

SYRUP

Bring 2 c. sugar, 1 c. water to a boil.  Remove from heat and stir in ½ t. mapleine.

GERMAN PANCAKES
400*  for  20-30 minutes

Preheat oven.  Put ½ c. butter in 9x13 pan.  Place in oven until butter melts.  Watch so that it does not burn!  Mix together:  6 eggs, 1 c. milk, 1 c. flour and 1 t. salt until fluffy and smooth.  Pour into melted butter.  Bake until puffed and brown.  Serve with fruit, jam, syrup, wh. cream, etc.

CINNAMON BREAKFAST CAKE

400* for 25 minutes

Mix 1 ¼ c. flour, 1 T. baking pwd., ¼ c. sugar, ½ t. salt.   Cut in ¼ c. butter.   Add 1 egg and 2/3 c. milk.  Optional:  2/3 c. ch. nuts.  Mix until just blended.  Pour in 8 x 8 pan.  Sprinkle on topping.  Cover and refrigerate until ready to bake.  TOPPING:  4 T. flour, 3 T. butter, 6 T. sugar and 1 t. cinnamon

MAIN DISHES

MEXICAN RICE

Heat 1 T. oil.  Add 2/3 c. long grain rice and ¼ ch. onion.  Cook rice until clear.  

Add 2/3 c. water with beef boullion cube dissolved in it.  Then add ¾ - 1 c. water, 1/8 t. garlic powder, ¼ t. lemon pepper, 2 T. tomato paste.  Stir.  Cover.  Simmer 15 minutes.

SPANISH RICE

Cut up 3 slices bacon, ½ c. uncooked rice, 3 whole cloves, ½ c. water, 1 bay leaf, ½ c. green pepper ch. and 2 cans tomato soup or ½ can tomato paste.  

CHINESE FRIED RICE w/VEGETABLES

Heat 1 T. oil.  Cook ½ c. ch. onion.  Add 1 c. cold cooked rice.  Beat together 1 egg, 1 T. soy sauce, ¼ t. salt.  Stir constantly.  Add 1 c. ch. vegetables (carrots, peppers, etc.) Cook.

BASIC WHITE SAUCE

Melt 4 T. butter, add 4 T. flour and 1 t. salt.  Cook 1 minute.   Slowly stir in 2 c. milk.  No lumps.  Boil.  Can use to substitute for cream soups.

BAKED CHICKEN

350* for 45 minutes

Salt 6-8 boneless skinless chicken breasts.  Dip in sour cream and then cracker crumbs.  Place on greased pan and bake.

MORE BAKED CHICKEN

300* for 2 – 2 ½ hours

Salt and pepper 6 chicken breasts.  Place in butter pan.  Mix 1 can of cream soup, ¾ c. sour cream, 1 ch. onion, ¾ c. mayonnaise, ¾ c. grated cheese.  Pour over chicken.  Bake.  Serve with rice.

BAKED CHICKEN with RICE

Prepare ahead.  350* for 1 hour covered

Put 1 c. uncooked rice in large baking pan.  Combine 1 can mushroom soup, 1 can water, 1 cup milk and 1 pkg. Onion soup mix.  Pour half mixture over rice.  Put 4-6 pieces of chicken on top.  Pour remaining soup over top.  Cover with lid or foil.  Set in refrigerator overnight.  Bake next day.

BAKED CHICKEN and NOODLES

350* for 30 minutes

Melt 5 T. butter in skillet.  Stir in 5 T. flour.  Cook until brown.  Add 2 c. milk and 1 c. chicken bouillon and bring to boil.  Add ¼ c. grated cheese.  Add 6 oz. cooked noodles, 2 c. cooked diced chicken, 1 c. diced mushrooms and some diced red bell pepper.  Stir.  Place in baking pan and put buttered crumbs on top.  Bake.

CHICKEN CASSEROLE
Prepare ahead.
350* for 1 hour

Combine 2 c. diced cooked chicken, 2/3 c. ch. onion, 2/3 c. ch. green pepper, 2/3 c. mayonnaise, 1/3 c. chicken broth, salt and pepper.  Place 4 slices of cubed bread in baking dish.  Spread chicken over top.  Beat together 2 eggs, 1 ½ c. milk and pour over chicken.  Top with 4 more slices of cubed bread.  Refrigerate.  Just before baking, mix 1 can mushroom soup with ½ can water (or 2 c. white sauce made with chicken boullion) and heat.  Pour over casserole and bake.  Put ½ c. grated cheese on top.

CHICKEN FRIED RICE

Cook 1 lb. chicken pieces (bite sized) in a little butter.  Place in a bowl with 1/3 c. soy sauce and 1 t. salt.  Stir.  Fry 1 c. rice in 1/3 c. oil until golden.  Prepare 2 ½ c. chicken broth using boullion cubes.  Add chicken, marinade and broth.  Cover.  Simmer 15 minutes.  Add ½ c. ch. onion, ½ c. peppers or other veg and stir.  When water is gone.  Hole in middle and add 2 beaten eggs.  Cook.  Serve with soy and Fanta.  Chopsticks.

IDAHO CHICKEN and POTATOES
400* for 1 hour

Peel and slice thinly 4 potatoes, put in baking dish.  S&P  Place 4-6 chicken pieces (legs and thighs) on top.  Pour ½ c. melted butter over chicken.  Mix ¾ c. milk with mushroom soup (2 cans) or make white sauce and pour over chicken and potatoes.  Sprinkle with garlic, s & p.

TERIYAKI CHICKEN
300* for 50-60 minutes.  

Put 4-6 chicken breasts in pan, sprinkle with salt and pepper.  Mix 1 T. cornstarch with 1 T. water, ¼ c. vinegar, ½ c. sugar, ½ c. soy sauce, ½ t. garlic powder, ½ t. ginger.  Pour over chicken.  Bake.  Turn at least once.  Serve sauce over rice.  Add green pepper, onion, pineapple chunks last 10-15 minutes

BARBECUED CHICKEN
350* for 45 minutes to 1 hour
Mix half cup cornstarch or potato starch and half cup flour in a bag.  Coat 6 chicken breasts or 1 whole cut up chicken with flour.  Dip in 3 well beaten eggs.  Brown on both sides in hot cooking oil.  Put chicken in baking dish.  Pour sauce over top.  Bake.  Turn while baking.  Good cold.  Freezes well.  SAUCE:  Mix:  Half cup chicken broth, half cup vinegar (may use half pineapple juice), half cup catsup, 1 c. sugar, 2 T. soy sauce, s&p

OVEN BARBECUED CHICKEN
400* for 30 minutes.  Brush with sauce.  30 more minutes

Place 2 lbs. Chicken parts in pan.  Combine:  2 T. Worcestershire Sauce, 1 T. vinegar, 1 T. barbecue sauce, 1 t. barbecue spice, 1 T. sugar, ¼ c. catsup (Russian tomato/apple sauce), cayenne pepper.  Brush sauce on chicken.  Bake.  Brush on sauce.  Finish baking.  BARBECUE SANDWICH:  Combine meat with sauce and serve on bread.

POT PIE


350* for 20 minutes or brown

Peel and slice several carrots and potatoes.  Boil.  Prepare chicken, ground beef or ham.  Saute meat with ch. green peppers and onion.  Set aside.  Make gravy.

GRAVY:  Melt ¼ c. butter in pan.  Add 4 to 5 T. flour.  Cook.  Add ½ c. milk, ½ c. water, 1 chicken bouillon cube  Add more water as needed.  

CRUST:  2 c. flour, 4 t. baking powder, ½ t. salt. Cut in 4 T. butter.  Stir in 2/3 c. milk.  Roll out half the dough.  Place in baking dish.  Add gravy, vegetables and meat.  Pour onto dough.  Roll out other half and place on top.  Cut hole.  Bake
FINNISH MEAT PIE
375* for 25 minutes

Mix together:  1 c. rice, 1 lb. cooked meat, ½ ch. onion, ½ c. grated cheese, ½ t. salt, sliced mushrooms and ch. parsley, if desired.  Set aside.  CRUST:  Combine 1 egg and ½ c. sour cream.  Mix into 2 c. flour, 1 t. salt and ¾ c. butter.  Divide and roll out.  Place in pan.  Fill with meat mixture.  Top.  Crimp edges.  Prick with fork.  Bake.

SHEPHERDS PIE

350* for 20-30 minutes

Brown 2 c. hamburger with 1lg. ch. onion, 1clove garlic (or use cooked chicken or ham).  Drain.  Place in baking dish.  Add a layer of 3 or 4 raw grated carrot.  Cover with 2 or 3 cups mashed potatoes.  Top with grated cheese.  Garnish with bread crumbs dotted with butter.  Bake.  Good with chili sauce, hot tomato sauce or ketchup.

BUBBLES and SQUEAKS  (English)
400* for 1 hour

In a baking dish make several layers of 4-6 sliced potatoes, 1 ch. onion, ½ head shredded cabbage and diced sausage or ham.   S&P   Pour 1 c. white sauce over top and sprinkle with grated cheese.  Bake.

WHATEVER CASSEROLE

350* for 45 minutes

Add 2 c. cooked meat (chicken, beef, ham, tuna, whatever), 4 c. cooked starch (noodles, rice, potatoes, whatever), 2 c. cooked vegetables (corn, beans, carrots, whatever) and 2-4 c. sauce (white, tomato, whatever)  Place in large baking pan.  Sprinkle with dill, oregano, basil, whatever.  OR saute peppers and onions or whatever with the white sauce.  Top with cheese, biscuits or mashed potatoes or bread crumbs.  Bake.

SPAGHETTI SAUCE

Brown 1 lb. hamburger and ½ c. ch. onion in 2 T. oil.  Drain fat.  Add 1 can tomatoes, 1 c. tomato sauce or paste, 1 c. water, 2 cloves garlic,  fresh or dried parsley, 1 t. basil, 1 T. sugar, ¾ t. oregano, 1 t. salt, 1 bay leaf.  Simmer for 15 minutes.  Serve over hot pasta.  Top with cheese.  Other meat OK.

ALTERNATE:  Saute 1 ch. onion in 2 t. oil.  Add 2 lg. cans tomatoes or 1 kg.fresh ch. tomatoes, 1 can tomato sauce, 2 t. salt, ½ t. pepper, ¼ t. garlic powder, 1 t. chili pwd.  1 T. parsley, mushrooms.  Simmer 45 minutes.  Thicken with a little cornstarch or flour in cold water just before serving.  Serve over spaghetti.

PASTA STUFF

Saute 1 ch. onion in 2 T. olive oil.  Add 1 can tomatoes and 2 T. parsley, 1 t. basil, ½ t. pepper, 3 cloves garlic, 1 t. oregano, ½ t. salt, 1 t. sugar.  Cook and drain ½ pkg. tube noodles.  Add sauce and cover with lots of cheese.  Heat in oven until cheese melts.

OVEN MACARONI and CHEESE

350* for 30-40 minutes

Cook and drain 8 oz. macaroni (about 1 ½ c. dry).  Put in buttered baking dish.  Combine 2 c. white sauce, ¾ t. salt, ¼ t. pepper, 1 ¼ c. grated cheese.  Pour over macaroni.  Top with more cheese.  Bake.

ALTERNATE:  Combine 1 ¼ c. milk, 1 c. diced cheese and 1 ½ T. butter.  Heat to boiling until cheese melts.  Remove.  Stir in 1 c. soft bread cubes, 2 T. ch. onion, s&p.  Fold in 2 beaten eggs and 2 c. cooked macaroni.  Spoon in greased baking dish.  Bake as above. (Add some water?)

SWEET AND SOUR MEATBALLS

Combine ½ lb. ground beef, ¼ c. dry bread crumbs, ¼ c. milk, 1 egg, s&p.  Form into 30 meatballs.  Drain 8 oz. can crushed pineapple.  Add water to pineapple liquid to measure 1 ½ cups.  Combine with ¼ c. apple cider vinegar, ½ c. brown sugar, 2 T. soy sauce, 1 t. ground ginger, 1 t. allspice.  Heat in skillet to boiling.  Add meatballs and 1 sliced onion.  Simmer 15-20 minutes.  Stir.  Stir in pineapple.  Combine 2 T. cornstarch with 2 T. water and thicken sauce.  

SWEET and SOUR SAUCE with vegetables and meat

Prepare vegetables:  onions, carrots, peppers, cabbage, peel and slice.  Partially cook carrots and cabbage.  Fry in oil.  Add salami or chicken.  Pour sauce over veg. And meat.  Serve over rice or pasta.

SAUCE:  Bring to boil:  1 ½ c. water, 2 T. catsup, 2 T. soy sauce, ½ c. sugar, ½ c. vinegar.  Add a paste of 2 T. flour & a little water.  Cook until thickened.

JAMBALAYA

Brown 2 lb. sliced smoked sausage in oil.  May add 1-2 lb. bite sized pieces of chicken, pork or beef.  Cook.  Remove.  Add 2-3 ch. onion, bell pepper, garlic, parsley, dill, ch. fine.  Cook about 5 minutes.  Meat back in pot.  Add 3 c. uncooked rice, 1 t. pepper, 1 T. salt and 6 c. water.  Stir.  Bring to boil.  Lower heat.  Cook 20 minutes.

RICE

Bring to boil 4 c. water, 1 t. salt, 1 t. butter.  Add 2 c. rice.  Bring to boil.  Cover.  Simmer 15-20 minutes.  

FRIED RICE

Cook 2 c. water and 1 c. rice.  Put in refrigerator for 30 minutes.  Cook 5 beaten eggs as for an omelet.  Cut into small squares.  Saute ham or other flavorful meat.  Cut in small pieces.  Combine with rice and 1 bunch ch. green onions and soy sauce to turn rice brown.  Pepper, if desired.

FIREBALL PELMENI

Cut 15-20 pieces of purchased Pelmeni into 4-8 pieces each.  Cook 2 c. rice.  Fry Pelmeni in oil until brown.  Add 2 diced green peppers.  Saute.  Place on rice.  Add jalapenos, soy sauce and other spices.

SUKIYAKI

Cut 1 lb. beef into thin pieces and fry until well done.  Pour in 2 c. water.  Add 2 T. sugar, 3 or 4 T. soy sauce.  Add 2 bunches sliced green onions and 1-2 c. ch. mushrooms.  Simmer 10 minutes.  Serve over rice

SWISS STEAK

Cut beef in thin strips and shake in plastic bag of flour, salt and pepper.  Fry meat in oil.  Add peeled potatoes cut into eighths and several cups of water.  Cook until potatoes are done.  This makes its own gravy.

STEAK and PEPPERS

Slice 1 lb. beef into 1/2 “ strips.  Mix ¼ c. soy sauce and 1 t. sugar.  Pour over beef and soak for ½  hour.  Combine 2 t. cornstarch (or 4 t. flour) with 2 T. soy sauce (if necessary add a little water).  Heat 4 T. oil in skillet.  Add clove minced garlic and 1 t. ginger.  Saute 1 minute.  Add 2 green peppers in 1” dice and saute for 3 minutes.  Add beef and liquid.  Saute.  Add 2 tomatoes in 1” dice and cornstarch mixture.  Cook.  Serve over rice.

HAMBURGER STROGANOFF

Saute ½ c. ch. onion and 1 clove minced garlic in ¼ c. butter.  Stir in 1 lb. hamburger and brown well.  Stir in 2 T. flour, salt and pepper and 1 can drained mushrooms.  Cook 5 minutes.  Stir in 1 c. white sauce and chicken bouillon cube.  Simmer 10 minutes.  Add 1 c. sour cream.  Heat through.  Serve over mashed potatoes, noodles or rice.

QUICK HAMBURGER CASSEROLE

Brown 1 lb. hamburger and 1 ½ c. ch. onion.  Put in pot with ½ c. ketchup, 2 c. tomato juice, salt and pepper to taste, 1 c. hot water, 1 c. uncooked macaroni, 1 t. sugar.  Bring to boil.  Shut off heat.  Leave lid on for 45 minutes.  Serve.

BEER ROCKS
375* for 20 minutes
DOUGH:  Dissolve 1 or 2 T. yeast in 1 c. warm water.  Stir in 2 T. sugar, 2 T. oil, 1 t. salt, 1 egg and 1 c. flour.  Beat until smooth.  Mix in 2 or more cups of flour to make a soft dough.  Knead.  Put in a greased bowl.  Cover.  Let rise about 1 hour.  

FILLING:  Brown 1 lb. ground beef.  Drain.  Add 4 c. shredded cabbage, 1 sm. ch. onion, ¼ c. water, 1 t. salt, some pepper.  Let simmer 10-15 minutes until cabbage is cooked.  Cool.  Roll out dough.  Cut into sixteen 4” squares.  Put ¼ cup of filling in each square.  Bring sides up and put side down on greased cookie sheet.  Let rise 1 hour.  Bake.  Refrigerate leftovers
SOUP

BEEF STEW

Brown 1 to 2 lbs. beef chunks in 2 T. oil.  Add water to clean pan.  Put meat, water, 1 whole onion, 1 whole carrot, 1 can tomatoes, 4 to 5 c. water, 2 bay leaves.  Boil.  Cover.  Simmer 3 to 6 hours.  One hour before dinner remove onion and carrot and add:  4 cut up potatoes, 2 sliced carrots, 2 t. salt, ½ t. thyme, garlic and pepper.  Mix 1/3 c. flour with cold water and add to thicken stew.  

CHILI

Brown 1 lb. ground beef, 1 c. ch. onion.  Add 3 cans kidney beans, 2 T. sugar, 2 t. garlic powder, 1 t. salt, 2 cans stewed tomatoes, 2 T. chili pwd., 2 T. vinegar.  Simmer 45 minutes.  Add corn or green pepper if desired.

ANOTHER:  Cook 2 c. raw beans, ch. onion, 1 can tomatoes, 1 T. chili powder, s&p, 1 t. cumin, 1 lb. hamburger.  Simmer 15 minutes.  Top with grated cheese and onions

ANOTHER:  Brown 1 lb. ground beef.  Add 1 c. ch. onion, ½ green pepper ch.  Cook.  Drain.  Add 4 cans beans with liquid, 2 liters tomato juice, 1 can whole tomatoes, crushed, 2 – 3 t. salt, ½ t. cumin, 3-4 T. chili powder.  Simmer 1 hour

BEAN SOUP

Cook 2 c. beans.  1 ch. onion, 1 grated carrot, 2 c. ch. ham, s&p, 2 T. ketchup or tomato juice.  Simmer 20 minutes.

MINESTRONE

Put in pot:  2 c. canned tomatoes, 3 c. water, 1 beef bouillon cube, 1 c. tomato sauce or ¼ c. ketchup, 2 diced carrots, other veg (cabbage, green beans), 1 ch. onion, s&p, 2 c. cooked beans or 1 can kidney beans, ½ t. basil, ¼ t. oregano, 1 T. parsley, 1 clove garlic, 1 t. sugar, a little cooked hamburger.  Simmer.  Boil to add 1 c. macaroni.  Cook for 10 more minutes.

WHITE BEAN SOUP

Fry 1 ch. onion in skillet.  Add 1 can white beans with liquid.  Add bouillon cube and several cups of water and basil.  Add vegetables if desired.  Serve when hot.

CABBAGE PATCH STEW

Brown ½ lb. ground beef with 1 ch. onion.  Drain fat.  Add 2 c. water, 2-3 c. ch. cabbage and salt and pepper to taste.  Simmer 15 minutes.  Add 2 cans kidney beans, 1 T. Worcestershire sauce, 2 t. chili pwd., 2 T. sugar.  Simmer 45 minutes.

FRENCH ONION SOUP

Fry several large sliced onions until golden.  Add bouillon cube and water.  Simmer 30 minutes.  Serve over cubed French bread.  Top with grated cheese.

BASIC TOMATO SOUP

2 liters tomato juice, 1 T. sugar, 1 T. chicken bouillon, 3 c. water, 2 T. taco seasoning or chili powder.  Bring to boil.  Serve hot or cold.  Good with grilled cheese sandwiches.

TOMATO SOUP

Saute 4 cloves ch. garlic in 2 T. butter for 2 minutes.  Add 2 T. paprika.  Stir in 1 ½ kg. tomatoes mashed or 3 lg. cans tomatoes, 8 c. water, 1 veg. bouillon cube or chicken, 3 T. tomato paste.  Bring to simmer 10-15 minutes.  Remove from heat.  Add pinch cayenne, s&p, 1 t. lemon juice  Chill or serve hot.  Add herbs, herbs (parsley, basil, marjoram, thyme, dill) just before serving.  Serve with sour cream.  ALTERNATE:  Decrease water to 2 c. for sauce to serve with breadsticks.

CREAM OF TOMATO SOUP

Heat 2 c. tomato juice and 1 can crushed tomatoes.  Add 2 slices onion, 2 whole cloves, ½ t. salt.  Add 4 T. butter to 2 c. milk.  Heat.  When ready to serve add pinch soda to tomato mixture and gradually add hot tomato mixture to hot milk.  Serve at once.  Follow directions exactly.  

MACARONI and TOMATO SOUP

Saute ¼ c. green pepper diced and ½ c. ch. onion in 2 T. butter.  Add:  1 can crushed tomatoes, 2 liters tomato juice, dash pepper, ½ t. basil, ½ t. salt, 1 T. sugar, 1-2 bay leaves and 2 c. cooked macaroni.  Heat to boiling.

CREAM OF VEGETABLE SOUP

White sauce of 1 ½ T. butter,  2 slices onion, 1 ½ T. flour, ½ t. salt & p, 3 c. milk.   Add 1 c. cooked vegetables and serve with grated cheese on top.

CREAM OF CHICKEN SOUP

Prepare as above and add:  2 c. cooked diced chicken, 1 chicken bouillon cube, 1 c. hot water, cooked noodles OR cooked rice OR cooked diced potatoes.

POTATO CHEESE SOUP

Saute ½ c. ch. onion in ¼ c. butter.  Add ¼ c. flour, 1 ½ T. cornstarch, ½ t. paprika, ½ t. salt and 4 c. heated milk, 4 c. heated chicken bouillon.  Cook 10 minutes.  Add 1 c. mashed potatoes, 1 c. mashed carrots.  Stir.  Heat.  Pour in bowls.  Garnish with grated cheese and ch. parsley.

CLAMLESS CHOWDER

Cook 5 slices bacon until crisp.  Pour off drippings except 3 T.  Cook 1 med. Ch. onion.  Add 1 c. canned corn, 1 c. cooked cubed potatoes, 1 can cream of mushroom soup with 2 ½ c. milk, S&P.  Can use 4 c. white sauce in place of soup and milk.  Heat.  Simmer 5 minutes.  Bacon and butter to garnish.

EGG DROP SOUP

Add 1-2 bouillon cubes to 3 c. water.  Bring to boil.  Add 2 beaten eggs.  Stir rapidly.  Cook 1-2 minutes.  Add cooked peas, carrots, corn, ch. green onions.  Add 2 T. cornstarch (4 T. flour) mixed with 4 T. cold water.  Bring to boil.

SHE STEW

Cover 2 kg. cubed potatoes with water.  Boil 5 minutes and add 1 sm. head shredded cabbage.  Fry the peeled and grated carrot and 2 diced onions in 2 T. butter.  Add 2 T. ch. carrot greens, 2 T. ch. parsley, 5 bay leaves, S&P when potatoes are almost done.  Boil 10 minutes more.  Serve with sour cream or mayonnaise.  Tastes great!.

BORSCH

Cover 2 lbs. beef or pork bones with water.  Bring to boil.  Simmer.  Fry 2 ch. onions, 1 large ch. carrot, 1 small ch. beet in 3-4 T. oil.  When soft add 1/3 c. water and 1 can tomato paste.  Add 1 small can mushrooms.  When meat has cooked remove meat from bones.  Return meat to pot.  Add salt with ch. 3-4 potatoes, 1 med head cabbage, 1 more ch. onion.  Simmer 15 minutes and add 1 can pinto beans, drained.  Serve with fresh garlic, fresh parsley, sour cream.  

WHITE CHILI from Sister Romney

Soak 1 lb. dried sm. white navy beans for 8-12 hours in water.  Drain.  Combine 2 ch. onion and 48 oz. chicken broth.  Bring to boil and reduce heat.  Simmer for 1 ½ hrs.  Add 7 oz. can ch. green chilies, 6 – 8 cloves garlic, 3 T. ch. fresh oregano, 4 t. cumin, 1 ½ t. cayenne pepper.  Simmer 30 – 60 minutes.  Add 4 c. raw diced chicken for last 30 minutes.  Remove.  Stir in 1 c. sour cream and 2 c. white cheese.  Stir until melted.  SWEETand SOUR Dressing/Tomato Garnish:  ¼ c. cider vinegar, ½ c. sugar, juice of 1 lemon, 1 t. onion powder, 1 t. paprika, 2 t. celery seed, 1 t. salt, 1/3 c. oil, ch. cilantro and ch. tomatoes.  Put in middle of each bowl.  

SIDE DISHES

POTATO CASSEROLE

350* for 30 minutes

Add to 4 peeled and cut up potatoes:  ¾ c. sour cream, ¼ c. milk, some ch. onion, 1 c. grated cheese, salt and pepper.  Bake.   ALTERNATE:  Boil potatoes.  Add cheese and one cup white sauce.  Heat through.

ANOTHER:  Grate 5 or 6 boiled potatoes.  Place in baking pan.  Pour 3 T. melted butter over top.  Combine 1 c. milk, 1 cup chicken bouillon, 3 T. finely ch. green onion and 1 c. grated cheese.  Pour over potatoes.  Do not mix.  Cover top with 1 c. buttered bread crumbs (2 T. melted butter) and sprinkle with ½ c. grated cheese.  Bake at 325* for 30 minutes

POTATO BACON CASSEROLE
425* for 40 minutes

Boil and mash 2 lb. potatoes.  Add ¼ c. butter, 1 c. sweet cream (11-22%), 2 eggs, ½ - 1 c. milk, salt and nutmeg to taste.  Beat until light and fluffy.  Grease 9x13 pan.  Put in pan.  Place ½ lb. smoked bacon or ham into potatoes at intervals and bake until brown.

POTATO PATTIES with SAUCE

Grate 2-4 preboiled potatoes.  Add 1 c. meat (chicken, ham, tuna), finely ch. green onions, s&p, 4-6 beaten eggs.  Mix.  Make thin patties w/ hands and place in hot skillet with melted butter.  Fry.  Turn.  Serve with white sauce & cheese.

PAN of POTATOES

Melt butter in skillet.  Add sliced preboiled potatoes, finely ch. onion, salt and pepper.  Brown.  Melt grated cheese on top.  Serve with salsa, tomatoes and cucumbers.

EASY POTATO DINNER

Melt butter in skillet with lid.  Add 4 peeled and sliced potatoes, 2 carrots and 1 onion ch. fine.  Cook on low heat and cover.  Turn vegetables.  When tender, turn off heat.  Put grated cheese on top and cover.  Serve with eggs, ham, hot dogs, tomatoes, etc.

PARTY POTATOES

350* for 30 minutes

Mix together 4 c. grated cooked potatoes or 4 c. frozen hash browns.  Add 2 cans cream soup or white sauce, 2 c. sour cream, 1/3 c. ch. onion, 1 c. grated cheese.  Place in casserole.  Mix 2 c. crushed corn flakes and 2 T. melted butter.  Sprinkle on top.  Bake.  

ALTERNATE:  4 lg. boiled potatoes, mashed.  Combine with 1 c. sour cream and ¾ c. grated cheese.  Make sauce and pour over potatoes and serve.   SAUCE:  Saute ½ c. ch. onion in 3 T. butter.  Add 3 T. flour.  Cook.  Add 1 ½ c. milk, 2 chicken bouillon cubes, and 2 hot dogs, salami or ham ch. 

AUGRATIN POTATOES with EGGS

Combine 2 c. milk, 2 beaten eggs, 1 ½ c. grated cheese, salt and pepper and add to 6 or 7 cubed boiled potatoes.  Put in baking dish and bake.  This recipe can be used with pasta (250 g.) instead of potatoes.  May add ch. onion.

POTATO PANCAKES

Grate 3 c. peeled raw potatoes.  Add 2 beaten eggs, 1 ½ T. flour, 1 t. soda, 1/3 t. baking powder, 1 t. salt.  Drop by spoonful on hot skillet with oil or butter.  Flatten.  Brown on both sides.  Serve with sour cream, applesauce of other toppings.

HASH BROWNS

Melt 2 T. butter in skillet.  Grate preboiled potatoes into pan.  Salt and pepper to taste.  

Turn as potatoes brown.  Can add a ch. onion to taste.  Serve with eggs and toast.  Add bacon or ham for variety.

CAULIFLOWER

Wash and cut in pieces.  Steam it or fry with eggs and cheese.

CABBAGE PANCAKE

Mix together:  1 sm. Cabbage ch. fine, 1 bunch ch. green onions, ½ c. flour, 1 t. salt, 3 beaten eggs.  Let sit 5 minutes.  Pour into hot oiled pan and cook.  Put several slices of bacon on top.  Flip.  Serve with soy sauce.  

STIR FRY VEGETABLES over RICE

Melt ¼ c. butter in skillet.  Cook ¼ head ch. cabbage until done.  Add 1 diced green pepper, 2 grated carrots, and ½ diced onion.  Cook.  Add 2 beaten eggs.  Cook.  Add 2-3 T. soy and serve over cooked rice.

ORIENTAL SUMMER VEGETABLES over RICE

Melt 2 T. butter.  Add 1 chicken bouillon cube.  Add 2 medium sliced zucchini, ¼ lb. sliced fresh mushrooms, 3 medium sliced carrots.  Cook.  Add 1 sm. Green pepper in strips and ½ c. sliced onion.  Cook 3 more minutes.  Add 1T. lemon juice.  Mix well. And serve over rice.  

CHINESE VEGETABLE DISH

Saute 1 grated carrot and 1 ch. onion.  Add sliced cabbage and saute in covered pan.  Add salt and soy sauce to taste.  Pour 4 beaten eggs over vegetables.  Let cook until egg is set.  Serve with plenty of rice and Heinz Chinese sauce.

VEGETABLE QUICHE

350* for 35 minutes

Grease a baking pan.  Sprinkle 1 c. cooked vegetables over bottom and 1 c. grated cheese.  Beat together 1 c. milk, 6 eggs, 3 T. minced onion, salt & pepper.  Pour over vegetables.  Bake.  Let sit 5 minutes before serving.

SPANISH OMELET

Heat oil or butter in pan.  Add ¼ c. minced onion and cook.  Add ¼ c. ch. green pepper, tomatoes and ½ c. meat.  Remove from pan.  Pour 2 beaten eggs in pan as for omelet.  Just before it is done put veggies, grated cheese, parsley, olives s&p on one side and fold over.  Serve with salsa and sour cream.  Grated carrot and ch. red pepper are good in omelet too.

EGGS and TOMATOES

Scramble some eggs.  Add diced fresh tomatoes before serving.

CREAMED HAM and EGGS

Melt 2 T. butter.  Cook minced onion.  Stir in 3 T. flour, s&p, ¼ t. mustard.  Stir in 1 c. milk.  Cook until thickened.  Add 3 sliced hard cooked eggs and 1 c. cooked ham cubed.  Serve over rice, noodles or toast.

QUICK QUICHE


350* for 45 to 55 minutes

Grease a baking pan.  Sprinkle 3 slices cooked bacon or ch. ham, 1 c. grated cheese, ½ c. ch. onions over bottom.  Beat 4 eggs and 2 c. milk.  Combine ½ c. flour, ¾ t. sald ¼ t. soda and dash pepper.  Add to milk and eggs.  Beat.  Pour into pan and bake.  Let stand 10 minutes before cutting to serve.

FRIED PASTA

Boil pasta.  Saute frozen or fresh vegetables.  Add pasta to pan.  Add spices to taste and pour in 4 or 5 eggs.  Cover and cook eggs.  Stir often.

CURRIED RICE

Melt 3 T. butter, add 1 ch. onion.  Cook 5 minutes.  Add 1 c. uncooked rice and stir to coat with butter.  Add 2 c. chicken or beef broth, 1 t. curry and ¼ c. raisins.  Bring to boil.  Simmer 20 minutes.

ENCHILADA SAUCE

Heat 4 c. tomato juice.  Add 1 or 2 cans tomato paste and 1 T. sugar.  Stir.  Make 1 T. cornstarch (or 2 T. flour) paste with cold water.  Add to juice and stir to thicken.  Add 1 t. oregano, 1 t. cumin, 1 t. chili pwd., 1 t. paprika, 1 t. basil.  Let simmer 3 minutes.  Makes 1 quart.  Stores well.

ZUCCHINI ENCHILADAS
350* for 30-50 minutes, 50 minutes if cold

Heat 2 ½ cups prepared Enchilada Sauce with 1 can diced tomatoes.  Dip tortillas (12) in sauce to soften about 10 seconds.  Fill each tortilla with 1/3 c. shredded zucchini and 2 T. cheese.  Roll loosely around filling.  Arrange seam down in a single layer in ungreased shallow baking dish.  Press together to fit.  Cover with remaining sauce and sprinkle with cheese.  Refrigerate or bake.  Heat until hot and bubbly.  Serve with cooked mashed beans or rice and sour cream.  Spicy meat mixture can be used instead of zucchini.

SALADS

RANCH DRESSING MIX

1 c. mayonnaise, 1 c. buttermilk (or 2 c. sour cream for dip), powdered onion, powdered garlic, paprika, salt and pepper

SIMPLE SALAD DRESSING

Combine:  1/3 c. vinegar, 2/3 c. olive oil or other, pinch salt, pinch sugar, pinch pepper, herbs like oregano, basil, dill, parsley.  Shake.     OR (WALL) ¼ c. sugar, 1/3 c. oil, ¼ t. salt, 1/3 c. cider or red wine vinegar, dash Worcestershire sauce.

THOUSAND ISLAND DRESSING

Mix and chill:  2 ½ c. mayonnaise, 1/3 c. honey or sugar, 1 T. vinegar, ¼ t. garlic powder, 2 T. ketchup ½ t. salt, 1 t. salad herbs (Vegeta)

EASY SALSA

Heat:  1 large can crushed tomatoes, few drops Russian vinegar, ½ c. ch. onion, 1 t. oregano or Italian seasoning, 1 t. sugar, ½ - 1 t. chili pwd., 1 minced clove garlic. Chill.  Use as salsa or picante sauce.

FRESH SALSA

Stir until well blended.  5-6 cups finely ch. fresh tomatoes, 1-2 ch. green peppers, 1 clove minced garlic, ½ t. salt, ½ t. chili powder, 1 large ch. onion, 2-3 c. ch. cucumbers, ¼ t. pepper, 1 T. lemon juice.  Ch. veg. fine.  Store in refrig.  Pour off liquid as it settles.  Use in 1 week.

SALSA

1 bunch ch. cilantro, 1 bunch ch. green onions, 3 med ch. red onions, 3 kg. diced tomatoes, 4 cloves fresh garlic, 2 ch. bell peppers, 4 hot peppers, 2 t. salt, ½ t. black pepper, ½ t. red pepper, 3 t. Russian vinegar, 140 grams tomato paste.  

CRAB FINGER SALAD

Mix together:  diced crab fingers, cooked rice, diced hard cooked eggs, corn, finely diced onion, dill, cilantro, parsley, s&p, mayonnaise to hold together

POTATO SALAD

5-6 boiled and peeled potatoes, diced, 2-3 diced hard cooked eggs, ¼ c. ch. onion.  Add mayonnaise (1/2 – 1 c.), 1 t. sugar, s&p, 1 t. mustard or more, 1 T. milk.  Add ch. tomato, cucumbers, green onion, peppers, dill pickles, peas and carrots cooked.  Chill.

BEET SALAD

Cook 1 large beet in boiling water for 1 hour.  Remove skin and root after cooking.  Cool.  Grate beet or ch. fine.  Add ¼ c. walnuts and mayonnaise.  Serve cold.  

ANOTHER:  Grate beets.  Add 1 can drained kidney beans, ch. garlic, pinch salt and mayonnaise.  Serve.

EASY CABBAGE SALAD – COLE SLAW

Combine:  ½ head ch. cabbage, 2 t. vinegar, 1 ch. green onion, 2 T. milk, 2 T. sugar, ¼ c. mayonnaise, 1 grated carrot.  Chill.  ANOTHER:  Sprinkle 3 T. vinegar, 3 T. sugar over ch. cabbage.  Refrigerate 6 hours.  Drain.  Add ½ c. ch. onion and 1 cucumber ch and seeded.  Serve with salad dressing.  

ANOTHER:  Combine cabbage, 1 grated carrot, 1 minced green onion.  Stir together ¼ c. mayonnaise, 2 T. sugar, 2 T. milk, 2 t. vinegar.  Stir together.  Chill.

APPLE SLAW

Mix together ¼ c. mayonnaise, 2 t. lemon juice, 1 T. sugar, ½ t. salt, dash pepper.  Toss with ¼ head shredded 

cabbage and 1 ch. apple.  Serve right awayl.   May add 2 t. milk.

ANOTHER:  ½ head ch. fine cabbage, 1 orange peeled and cut in pieces, 2 T. orange juice, 1 T. sugar.  Mix together and let sit 10 minutes before eating.  Good with ch. apple.  

MACARONI CARROT SALAD

Rinse 3 c. cooked macaroni in cold water.  Blend ¾ c. mayonnaise, 3 T. lemon juice, 3 T. water, 1 t. salt and pepper.  Add macaroni, 2 c. shredded carrots and ½ c. raisins.  Toss. Chill.  Serve.

CHICKEN FRUIT SALAD

Cut 1-2 c. cooked chicken in bite sized pieces.  Combine ¼ c. mayonnaise and 1 T. lemon juice.  Mix with 1 ch. cucumber, 1 ch. apple or pear, 2 T. green ch. onion, 1 small bunch grapes, salt.  Let sit 10 minutes.  Can also add pineapple and or almonds.  Can cut grapes in half and remove seeds.

FRUITED RICE SALAD

Mix 1 ½ c. pineapple tidbits with ¼ c. raisins (soften in boiled water and drain) and 2 c. cooked cooled rice.  Add a little pineapple juice.  Whip together ½ c. whippping cream, ¼ t. almond extract and ½ c. sugar.  Fold into rice.  Add:  1 can mandarin oranges, 2 bananas sliced.

FROZEN FRUIT SALAD

Mix together 2 c. sour cream or yogurt, 1/3 c. sugar, pinch salt, 1 can crushed pineapple, 1-2 oranges cut up, other fruit like peaches or berries, 1 T. lemon juice, 3 mashed bananas and ½ c. ch. walnuts.  Freeze in muffin tins preferably.  15 minutes before serving, remove from freezer.  

BREAD

FLOUR TORTILLAS

Mix 3 c. flour,  ½ t. salt, 1 ½ T. baking powder.  Blend in 3 T. oil.  Add 1 cup plus 2 T. water and mix until absorbed.  Cover.  Let stand 10 minutes.  Divide into 10-12 balls.  Roll very thin.  Cook on ungreased skillet until brown.  Turn.

TO SERVE:  Top with cooked mashed beans, cheese, seasoned hamburger, ch. onions, green peppers, sour cream and salsa.  Roll up and eat.   OR butter tortilla and place in skillet with grated cheese, ch. green onion and green pepper.  Place another tortilla (buttered side up on top).  Brown in skillet until cheese melts and holds together.  Top with salsa.

NAVAJO FRY BREAD

Mix 2 c. flour, ½ t salt, 1 t. baking powder, 1 c. milk.  Knead.  Roll out thin.  Cut in circles.  Fry in hot oil.  Stack with taco toppings:  meat, onions, cheese, tomatoes, olives, beans and salsa  OR honey and jam.

BEAN SANDWICH

Cook beans until soft enough to mash.  Drain off liquid.  Season with ch. onion, salt, garlic, chili pwd., tabasco sauce.  Serve on 2 slices of toasted bread with sliced tomato ande cheese or serve with tacos.

PIZZA DOUGH

400*+ about 15 minutes

2 ¼ c. flour, ¼ c. oil, 1 T. yeast in 1/3-1/2 c. water, 1 ¼ t. salt.  Knead.  Rest 10 minutes.  Roll or pat out on greased baking sheet.  Toppings.  Bake.

ANOTHER PIZZA

350* for 5 minutes,    then 7 more minutes

Mix together 2 c. water, 1 t. salt, 2 T. sugar, 2 T. yeast and 2 T. oil.  Let sit 5 minutes.  Stir.  Add 2-4 c. flour, 1 cup at a time until dough pulls away from bowl.  Turn onto floured surface and knead 5 minutes.  Let rise 1 or 2 hours.  Divide into 4 parts.  Roll into 4 crusts.  Put on baking sheets and bake at 350* for 5 minutes.  Spread on sauce and toppings:  mushrooms, green peppers, olives, pineapple chunks and cheese.  Bake 5-7 more minutes until crust is golden.

SAUCE:  Tomato sauce, garlic, oregano, Italian seasoning, 1 t. per cup.

DIFFERENT PIZZA

375* for 20 minutes

Whip 2 eggs.  Add 2/3 c. milk, whip more.  Add 1 c. flour, 1 t. salt and pepper.  Pour into baking pan.  Drip on sauce.  Do not mix.  Put on toppings and cheese.  Bake.

FEATHER LIGHT MUFFINS

325* for 20-25 minutes     8-10 muffins

1/3 c. shortening, ½ c. sugar and 1 egg.  Combine with 1 ½ c. cake or regular flour, ½ t. salt, 1 ½ t. baking powder, ¼ t. nutmeg and ½ c. milk.  Fill greased muffin tins 2/3 full.  Bake.

OATMEAL BREAD or MUFFINS

400* for 18 minutes or 350* for 30-40 min.

Pour 2 c. buttermilk or sour milk over 2 c. oats.  Let stand 5 minutes.  Add 2 eggs and 1 c. or less. sugar.  Combine: 

2 c. flour, 1 T. baking powder, 1 t. salt, 1 t. baking soda.  Add ½ c. oil to batter.  Bake in pan or in muffin cups (18).

DOUBLE LEMON MUFFINS

375* for 20 minutes   PUTNAM

Combine 3 ½ c. flour, ½ t. baking soda, 1 T. baking powder, ½ t. salt and 1 ½ c. sugar.  Combine rind of 2 lemons, 1 c. milk, ¼ c. lemon juice.  Add 2 eggs and 2 sticks melted butter to dry ingredients.  Stir quickly to combine.  Pour into greased muffin tins almost to top.  Bake.  OK to make half a recipe.

LEMON BREAD 
300* for 50-55 minutes

From Sister Gee (Yekaterinburg)
Mix together:  2 c. shortening, 4 c. sugar, 6 eggs, 2 ¼ c. milk, 6 c. flour, 1 T. salt, 1 T. baking powder, 4 grated lemon rinds.  Pour into loaf tins.    TOPPING:  2 c. sugar, juice of 4 lemons.  Heat until sugar is dissolved.  Pour over hot bread and leave in pan until cooled.  OPTION:  Cut this recipe in half.  
BANANA BREAD

350* for 30-40 minutes or 375* for 15-18 minutes for muffins

Cream ½ c. butter with 1 c. sugar.  Add 2 eggs.  Add 1 c. mashed bananas (3).  Add:  2 c. flour, 1 t. salt, 1 t. soda, ½ c. ch. nuts.  Put in greased pan.  Or bake as 12 muffins.  VARIATION:  Use ½ c. oil instead of butter.  

ZUCCHINI BREAD

350* for 1 hour

Combine 3 eggs, 1 c. oil and 2 c. sugar. Stir in 2 c. grated zucchini and 1 t. vanilla.  Add:  3 c. flour, 1 T. cinnamon, 

1 t. soda, ¼ t. baking powder just until blended.  1 lg. loaf or 2 small.  Bake.

PUMPKIN BREAD

350* for 1 hour

Cream 2 eggs, ½ c. oil, 1 ½ c. sugar and  3 T. milk.  Add 1 t. vanilla and ½ c. grated raw pumpkin.  Combine with 

1 ¾ c. flour, ¼ t. baking powder, 1 t. soda, ½ t. salt, ½ t. cloves, ½ t. nutmeg and ½ t. cinnamon.  Mix well.  Bake.

CORN BREAD

375* for 30 minutes for pan

Melt ½ c. butter.  Add 2/3 c. sugar.  Add 2 eggs.  Combine 1 c. buttermilk and ½ t. soda.  Add 1 c. flour, 1 c. yellow cornmeal, ½ t. salt.  Stir until blended.  Pour in 8” square pan or bake as muffins.

BASIC BISCUITS

450* for 10-12 minutes  ( 350* for 20 minutes)

Combine 2 c. flour, ½ t. salt, 3 or 4 t. baking powder.  Cut in 4 T. butter (up to 8 T.).  Add 2/3 c. milk.  Knead 10 times.  Roll ½ “ thick.  Cut with floured cutter or glass.  Bake ½ “ apart.  

CHEESE:  Add ¼ c. grated cheese to batter.  Roll out, sprinkle tops with additional ¼ c. cheese.

SAUSAGE:  Roll out 1/3” thick.  Spread with filling of fried sausage and onion, drained.  Cut into slices and bake.  Serve with white sauce or mushroom sauce.  Can use hamburger but season with s&P, sage, thyme.  

RAISIN:  Add ½ c. raisins to dry ingredients, mix.  Roll out dough.  Spread with soft butter.  Sprinkle with ¼ c. sugar and 1 t. cinnamon.  Roll up.  Cut into slices ½”.  Place on baking sheet, top with butter and sugar.  Bake

APPLE in SYRUP:  Prepare syrup.  Boil 2 c. water and 1 ½ c. sugar for 5 minutes.  Roll dough 1/3” thick.  Spread dough with 4 ch. apples.  Roll up.  Cut in 1 ½” slices.  Pour syrup into pan.  Place slices down in syrup.  Dot with butter and sprinkle with sugar and cinnamon.  Bake 425* for 20 min.  Serve with milk or ice cream.

CINNAMON:  Roll 1/3” thick.  Spread with soft butter, brown sugar, cinnamon, raisins, nuts.  Roll up, cut and bake.

BUTTER DIPS

450* for 15-20 minutes
Putnam:  4X recipe for 10 hungry people

Melt 1 cube butter in 9x13 pan.  Remove pan from oven as soon as melted.  Measure 1 ½ c. flour with 2 t. sugar, 2 t. baking powder, 1 t. salt.  Add 2/3 c. milk.  Turn onto a board and knead 10 times.  Roll ½” thick and cut in half lengthwise.  Turn crosswise to make 18 sticks.  Dip each stick in melted butter on all sides.  Arrange in 2 rows.  Bake until golden.  Serve hot.

DESSERT

DOUGHNUTS

1 c. kefir, 4 eggs, 2 c. sugar, 4 ½ c. flour, ½ t. baking powder, 1 t. salt, 1 t. soda, 3 t. nutmeg.  Roll out dough.  Add flour as necessary.  Cut out doughnuts.  Fry in oil.  Frost with 1/8 c. milk mixed with pwd. Sugar.

P-DAY SPUDNUTS

Scald 1 ½ c. milk.  Add ¼ c. butter.  Cool.  Combine 1 ½ T. yeast with ½ c. warm water, 2 t. sugar and let stand 5 minutes.  Combine with milk when cooled and add ½ c. sugar, 2 eggs, 1 c. mashed potato, 1 t. salt and 6-7 c. flour.    Dough will be sticky.  Cover with towel and let rise 1 hour.  Roll out 3/4 “ thick on floured board.  Cut with lid and let rise 1 hour.  Fry in med. Hot oil which is deep.  Cook 45 seconds on each side.  Dip into glaze.  Drip dry.  Or roll in sugar or frost.  Make powdered sugar using a coffee grinder.  FROSTING:  4 T. butter, 1 t. vanilla, 2 c. powdered sugar and a little milk.  GLAZE:  4 c. pwd. Sugar, 1 c. hot water.  1 t. vanilla

APPLE CRISP
350*  for  20 minutes or more

Slice 3 apples thinly.  Place in pan.  Mix together:  ½ c. oats, ¾ t. cinnamon, ½ c. flour, 2/3 c. sugar, 1/3 c. butter, ¾ t. nutmeg or vanilla.  Spread on top.  Bake.

ANOTHER:  Combine 4-8 c. sliced apples, ¾ c. sugar, 1 T. cinnamon, 1 T. lemon juice.  Put in 9x13 pan.  Sprinkle on top:  2 c. flour, 1 c. sugar, ¼ t. salt, 1 t. baking powder, 1 c. butter cut in and optional orange peel grated.  Bake for 1 hour.  

ANOTHER:  4 c. sliced apples.  Combine ½ c. water, ½ c. melted butter, ½ t. salt, 1 ½ T. cinnamon and 1 T. lemon juice.  Pour over apples.  Combine ½ c. butter, 3 T. flour and 1 c. sugar.  Mix.  Add 1 ¼ c. crushed corn flakes.  Press over apples.  Bake at 375* for 30-35 minutes.  Add oatmeal to topping if you wish.

CHARLOTTE with APPLES
350* for 10 or 15 minutes

Slice 3 or 4 apples into bits, warm in pan with butter.  Beat 3 eggs.  Add 1 c. sugar, 1 t. vanilla and 1 c. flour, 1 t. baking powder.  Pour on top of apples.  Bake.

RUSSIAN APPLE PIE
350* for 45 minutes

Mix together:  4 eggs, 1 ½ c. sugar, ½ t. vinegar or lemon juice, 1 ½ c. flour, 1 t. baking powder, 4 or 5 apples, diced.

Place in greased pan.  Bake.

APPLE CAKE

350* for 55 minutes
Mix together:  2 c. sugar, 1 c. shortening (half butter), 3 eggs, 3 c. flour, 2 t. cinnamon, 1 t. nutmeg, ¼ t. salt, 2 t. soda dissolved in half cup water, 4 c. ch. apple, 1 c. nuts (optional).  Bake.  

SAUCE (optional):  Half cup Karo syrup, half cup sugar, half cup brown sugar, 2 T. butter.  Boil.  Remove from heat.  Add 1 c. evaporated milk or cream and 1 t. vanilla.  

FROZEN BANANAS

Melt 2 small chocolate bars over low heat.  Peel 4 bananas.  Roll in melted chocolate.  Roll in 1 c. ch. nuts.  Wrap in plastic and put in freezer.

BREAD PUDDING

350* for 50 minutes.  

Scald 4 c. milk.  Add 1 T. butter, ¼ t. salt and ¾ c. sugar.  Beat 4 eggs.  Slowly add a little hot mixture to eggs.  Slowly add eggs to milk.  Add 2 c. dry bread cubes.  1 t. vanilla and ½ c. raisins and/or coconut.  Pour into greased baking dish.  If desired, set dish in pan of hot water.

STOVETOP RICE PUDDING

Bring 3 c. milk to a boil in heavy saucepan.  Stir in ½ c. uncooked rice, 1/3 c. raisins, ¼ t. salt.  Cover and cook on low for 30-40 minutes until most of milk is absorbed.  Spoon into dishes.  Dot with butter and sprinkle with cinnamon.

BESTEVER  RICE PUDDING

Scald 4 c. milk (part cream).  Combine 1T. cornstarch (or 2 T. flour), ½ c. salt, 1 c. sugar.  Stir into milk.  Heat until thick and smooth.  Add 2 c. cooked rice.  Pour a little hot mixture into 4 beaten eggs.  Stir rapidly.  Return egg mixture to hot milk and cook until thickened.  Remove from heat.  Stir in 1 t. lemon extract or lemon juice (more) and 1 t. vanilla.  Chill.  OPTION:  Use cinnamon and nutmeg and ½ c. raisins instead of lemon.

OVEN RICE PUDDING
350* for 45 minutes

Combine 2 c. milk and 4 beaten eggs.  Add 2 c. cooked rice, 2 T. butter, ½ - 1 c. sugar (to taste), ¼ t. cinnamon, 1 t. vanilla and grated rind of one lemon (optional).  Pour into greased baking pan 9x13.  Bake.

LAZY DAY COBBLER
350* for  40  -  45 minutes

Melt ½ c. butter in 9x13 pan.  Mix together 1 c. flour, ¾ c milk, 1 c. sugar, 1 ½ t. baking powder.  Pour over butter.  Do not stir.  Pour large can of peaches in with syrup.  Sprinkle with ½ c. sugar and 1 t. cinnamon.  Bake.  Serve with ice cream or whipped cream.

FRUIT COBBLER

400* for 15 minutes

Combine 4 ½ c. of fruit (apples, peaches, etc.), ¾ c. sugar, 1 T. flour, 1/8 t. cinnamon or nutmeg.  Put in baking pan.  Place dough on top.  DOUGH:  1 ½ c. flour, 2 t. baking powder, ½ t. salt, 2 T. sugar.  Stir.  Cut in ¼ c. butter.  Add 1 beaten egg and ½ c. milk.  Roll out and place over fruit or can drop by spoonfuls onto fruit.  Bake.  Serve with milk or ice cream.

CHEESECAKE

Mix 400 g. cream cheese (Viola) and 1 ¾ - 2 c. condensed milk (Moloko c caxapen).  Slowly add ½ c. lemon juice (2 med. Lemons) and ½ packet of vanilla powder.  CRUST:  Crush 3-4 c. cookies, 2-4 T. honey, 2-4 T. butter.  Combine and pat in pan with spoon.  Place in refrigerator.  Pour in cream cheese filling and leave for about 2 hours.  TOPPING:  Heat berries with a little sugar and cornstarch in cold water.  Stir until thickened.  Serve on top or use jam.  

YOGURT PIE

350* for 8 minutes.

CRUST:  1 ½ pkg. Graham crackers, cookies crushed (1 ½ cups), 1/3 c. sugar, 1/3 c. melted butter.  Pat into bottom and sides of pie pan.  Bake.  Cool.

FILLING:  1 qt. Yogurt, 1/3 c. pwd. sugar, 2 c. fresh fruit, cut in small pieces12 oz. Kool whip or sweet wh. Cream. Mix together.  Pour in pie shell and freeze overnight

PIE CRUST

Stir 2 c. flour and 1 t. salt together.  Cut in:  2/3 c. + 2 T. butter.  Sprinkle 4 or 5 T. cold water.  Stir.  Divide into two parts.  Roll each for a crust.

OIL PASTRY CRUST

Measure 1 c. plus 2 T. flour, ½ t. salt.  Add ½ c. oil and mix until small pieces.  Sprinkle 2-3 T. cold water until flour is moistened.  Do not add more water.  Press firmly into ball.  Place flattened dough between 2 pieces of plastic and roll out.  For prebaked shell, bake 12-15 minutes in hot oven.  450*

VANILLA CREAM PIE

Combine 2/3 c. sugar, dash salt, 2 ½ T. cornstarch (5 T. flour), 1 T. flour in saucepan.  Gradually stir in 3 c. milk.  Cook over moderate heat until thickens.  Boil 1 minute.  Slowly stir ½ mixture into 3 beaten egg yolks.  Pour back into hot mixture and boil 1 minute more, stirring constantly.  Remove from heat and blend in 1 ½ t. vanilla and 1 T. butter.  Cool and pour into pie shell or serve as pudding.  VARIATIONS:  Top with wh. Cream.  Sprinkle with nuts or fresh berries.  

PUMPKIN PIE

425* for 15 minutes and 350* for 45 minutes longer

Mix:  2 eggs, ¾ c. sugar, 1 ½ c. pumpkin, 1 2/3 c. evaporated milk or cream, ½ t. salt, 1 t. cinnamon, ½ t. ginger.  Pour into a 9” unbaked pie shell.  Bake.

APPLE PIE
450* for 10 minutes, then 350* for 40 minutes

Mix:  6 peeled and sliced apples, 3 T. flour, ¼ t. salt, ½ c. sugar, 1 t. cinnamon.  Place in unbaked pie shell.  Dot apples with 4 T. butter.  Top with crust or crumb crust:

CRUMB CRUST:  ½ c. sugar, 1/3 c. butter and ¾ c. flour.  Blend with 2 knives.  Sprinkle on top of pie instead of a crust.  

BASIC CAKE

350* for 25-20 minutes

Mix together:  3 eggs, 1 c. sugar, 2 c. flour, 2 t. cinnamon, 1 t. salt, 4 t. baking pwd., 2 t. vanilla, 1 c. milk, 4 T. oil.  Bake.    FROSTING:  Melt 2 T. butter   Add:  ½ c. sugar, 3 T. flour, 2 t. cinnamon

BUSY DAY CAKE

350* for 25-30 minutes

1 1/3 c. flour, 2 t. baking powder, 2 t. cinnamon (optional), 2/3 c. sugar, 1 egg, ¼ c. butter, 1 t. vanilla, 2/3 c. milk, grated apple or two (optional).  Bake.

WHITE CAKE

350* for 30 minutes

Cream:  1 ½ c. sugar, ¾ c. butter, 2 eggs, 1 ½ t. vanilla, 1 t. salt.  Add:  2 ¼ c. flour, 1 T. baking powder and 1 c. milk

Pour into pan.  Bake.

LAZY CAKE

350* for 20-30 minutes

Beat 3 eggs well for 5 minutes with mixer.  Slowly add 1 c. sugar.  Add 1 c. flour, ½ t. salt and 1 t. vanilla.  Pour into greased pan.  If desired, slice apples or other fruit in bottom of pan and pour batter over fruit.

APPLESAUCE CAKE
350* for 35 minutes

Mix together 1 egg with ½ c. butter, 1 c. applesauce, 1 t. vanilla.  Add:  2 c. flour, 1 t. allspice or cinnamon, ¼ t. nutmeg, 1 t. baking soda, ½ t. ground cloves, ¼ t. salt, 1 c. brown sugar, ½ c. raisins.  Pour into 8x8 pan. 

CARROT CAKE

350* for 45 to 50 minutes

Combine 1 ½ c. oil and 2 c. sugar.  Add 4 well beaten eggs.  Mix together 2 c. flour, 1 t. soda, 2 t. cinnamon, 2 t. salt.  Add to egg mixture.  Blend well.  Stir in 1 t. vanilla, 3 c. grated carrots, 1 c. raisins and 1 ½ c. nuts.  Pour into greased 9x13 pan.  Bake.  FROST with ½ c. butter, 100 g. cream cheese (Valio Viola), 1 lb. pwd. Sugar and 2 ½ t. vanilla

MAYONNAISE CAKE

350* for 30 minutes

Beat together:  1 c. sugar, 1 c. mayonnaise, 1 c. water and 2 t. vanilla.  Add 2 c. flour, 4 T. cocoa, 2 t. soda.  Blend well.  Pour into 9x13 pan.  Bake.

TEXAS SHEET CAKE

375* for 25 to 30 minutes

Heat 1 c. water, ¼ c. cocoa and 1 c. butter.  Mix together 2 c. flour, ¼ t. salt, 1 t. cinnamon, 2 c. sugar, 1 t. soda.  Add hot mixture.  Blend well.  Add 2 eggs, ½ c. buttermilk, 1 t. vanilla.  Pour into greased pan.  Bake.  FROST with ½ c. melted butter with ¼ c. cocoa and 1/3 c. milk.  Add 1 lb. pwd., sugar.  Mix well.  Frost cake while warm.

ANOTHER:  (Putnam)  Combine 2 c. flour, 2 c. sugar, ½ t. salt, ½ t. cinnamon.  Combine 2 sticks butter, 1 c. water and 7 T. cocoa and heat to boiling.  Add to flour.  Stir in 1 c. sour cream, 1 t. soda and 2 eggs.  Add 1 t. vanilla.  Pour into greased and floured jelly roll pan.  375* for 20-25 minutes.  Add nuts if desired.  Frost.

WACKY CAKE


350* for 35 to 45 minutes

Mix together 3 c. flour, 6 T. cocoa, 1 t. salt, 2 t. soda, 2 c. sugar.  Make 3 wells.  Put 2 t. vanilla, 2 T. vinegar, ¾ c. oil in each well.  Pour 2 c. water over all and mix just until blended.  Bake in 9x13 pan.

BROWNIE PUDDING CAKE

350* for 40-45 minutes

Combine 1 c. flour, 2 T. cocoa, ½ t. salt, ¾ c. sugar, 2 t. baking powder.  Add ½ c. milk, 1 t. vanilla, 2 T. oil.  Nuts, if desired.  Put in pan.  Sprinkle over top a mixture of ¼ c. cocoa and ¾ c. sugar.  Pour 1 ¾ c. water over all.  Do not stir.  Bake.  

FUDGY FROSTING

¼ c. soft butter, 1/3 c. cocoa, dash salt, 1 t. vanilla, 2 c. pwd. sugar, 3 or 4 T. milk.  Put milk in last a little at a time.

CHOCOLATE SYRUP

Boil 5 minutes:  5 T. cocoa, 6 T. sugar, 4 T. milk, 100 grams butter.

MAGIC FUDGE SAUCE
1 serving

2 T. Nestle’s Quik, 1 T. peanut butter, 1 T. water.  Stir together.

CHOCOLATE REVEL BARS

350* for 20-25 minutes

Cream together 1 c. butter, 2 c. sugar, 2 eggs and 2 t. vanilla.  Combine 2 ½ c. flour, 1 t. soda, 1 t. salt, 3 c. oatmeal.  Add to creamed mixture.  Spread 2/3 batter in greased pan.  Cover with chocolate or caramel filling.  Put rest of topping on top.  Bake.  Cool.  Cut in squares.   CHOCOLATE:  Heat slowly:  1 c. chocolate pieces, 1 can condensed milk, 2 T. butter, ½ t. salt, 2 t. vanilla and optional 1 c. ch. nuts.  CARAMEL:  Boil an unopened can of condensed milk for 1 hour.  Pour on oatmeal mixture and sprinkle with chocolate pieces.  Bake.

BASIC COOKIES

350*  8 to 10 minutes

Beat:  1 c. butter, 1 c. sugar, ½ c. brown sugar.  Add:  2 eggs, 2 t. vanilla.  Mix and add:  3 c. flour, ½ t. salt, 1 t. soda  Add:  M&Ms, chocolate chips, nuts, raisins.  Drop on greased sheet.  

ANOTHER:  2/3 c. butter, 1 c. sugar, 1 egg and 1 t. vanilla.  Combine 1 ½ c. flour, ½ t. salt, ½ t. soda.  Blend and add chocolate pieces and/or nuts, raisins, 1 c. oatmeal, etc.  Drop on baking sheet.  Bake.    375* for 10 minutes.

OATMEAL COOKIES
350*  for  8-10 minutes

Cream ¾ c. butter, 1 ½ c. sugar, ¼ c. water 1 egg, 1 t. vanilla.  Add 1 c. flour, 1 t. salt, ½ t. soda, 3 c. oats (1 c. nuts and 1 c. raisins optional).  Bake on greased sheets.

PEANUT BUTTER COOKIES

350* for 10 minutes

Cream 1 c. butter, 1 c. peanut butter and 2 c. sugar.  Add 2 eggs, 1 t. vanilla, 1 T. milk.  Combine 2 c. flour, ½ t. salt and 1 t. soda.  Stir together.  Chill.  Shape into 1” balls.  Press down with thumb or fork on ungreased baking sheet.  Bake.

COCONUT DELIGHT
350* for 20-30 minutes

Combine 1 c. butter, 2 c. sugar, 4 eggs, 2 t. vanilla and 2 T. lemon juice (or 1 t. lemon extract).  Mix well.  Combine 1 ½ c. flour, 1 t. salt, 1 t. baking powder, 2/3 c. coconut.  Place in greased pan.  Frost with white frosting.

UNBAKED OATMEAL COOKIES

Cook in pan to a rolling boil:  2 c. sugar, 3 T. cocoa, ½ c. milk, ½ c. butter.  Boil exactly 1 minute.  Cool to lukewarm without stirring.  Add:  3 c. rolled oats, ½ c. peanut butter, 1 t. vanilla, pinch salt.  Beat.  Drop on cookie sheet.  Refrigerate.

NO BAKE FINNISH COOKIES

Combine 1 c. oatmeal, 1 t. vanilla, ½ c. butter, ¾ c. sugar, 1 T. cocoa.  Roll into balls and roll in coconut, ch. nuts or pwd. Sugar.  Refrigerate.

RICE KRISPIES BARS

Combine 5 c. Rice Krispies and 5 c. corn flakes and 1 c. coconut.  Melt ½ c. margarine and 1 pound marshmallows.  Stir.  Pour over cereal.  Press into greased 9x13 pan.  Cool.  Cut.  Peanuts, M&Ms, chips can be added.

ARMENIAN COOKIES
350* for 10-12 minutes

Combine 3 eggs, 1 c. sugar and 1 c. oil.  Add 3-5 c. flour, 1 t. soda.  Enough flour so dough can be rolled.  Sprinkle with 2-3 t. cinnamon, ¼ c. ch. nuts.  Roll up like cinnamon rolls.  Cut in ½ c. pieces.  Bake.

FUDGE from Russia

Melt 700 grams chocolate (white, dark, milk) in double boiler.  Stir in 1 t. vanilla sugar and ¼ t. salt.  Remove from heat.  Stir in 2 cans (800 g) sweetened condensed milk thoroughly.  Becomes stiff quickly.  Pour into plate or bowl.  Refrigerate.  Use more milk for softer fudge.

CHOCOLATE CHIP COOKIES
375* for 8-10 minutes.  Do not overbake.  

Cream 2/3 c. butter, 2/3 c. shortening (or all butter), 1 c. sugar, 1 c. brown sugar.  Add 2 eggs and 1 t. vanilla.  Mix in 

3 c. plus 2 T. flour, 1 t. salt, 1 t. soda, 2 c. chocolate chips or M&Ms.  Baking sheet 1T per cookie.  Bake 

BROWN SUGAR SUBSTITUTE:  2 c. white sugar and a few T. molasses.  Stir.

BROWNIES
350* for 20 – 25 minutes

Mix:  ¾ c. butter, 2 c. sugar, 3 eggs, ½ t. salt, ¾ c. cocoa, ½ t. vanilla, 1 c. flour.  Can add chips or nuts.  Bake in greased 9x13

pan.  Do not overbake.  ANOTHER:  4 eggs instead of 3 to same recipe.   OR use 3 eggs and 1 ½ c. flour.

LEMON SQUARES

350* for 20 minutes

Mix together 2 c. flour, ½ c. powdered sugar and 1 c. butter.  Put in 9x13 greased pan.  Bake.  FILLING:  2 c. sugar, ½ c. lemon juice (2 lemons), ½ c. flour, 4 beaten eggs, pinch salt.  Mix and pour over warm crust.  Bake 20 more minutes.  Sprinkle with pwd. Sugar.  Cool, then cut.

SUGARED NUTS

Great Gift!!

Spread 4 c. walnuts or pecans on cookie sheet.  Heat oven to 325* for 10 minutes.  Beat 2 egg whites until stiff.  Fold in 1 c. sugar and 1 ½ t. cinnamon.  Remove nuts from oven.  Fold into egg whites.  Put 1 stick of butter on the cookie sheet and allow butter to melt.  Stir well, making sure coated.  Bake 30 minutes.  Stir every 10 minutes.  Cool.  Stire in sealed container.

ANOTHER:  Mix in a heavy skillet:  3 c. walnut halves, 1 ½ c. pecans, 2 c. sugar, 1 c. water, ¼ t. cinnamon.  Cook until water disappears and nuts have sugary appearance.  Remove from heat.  Pour on baking sheet.  Separate with 2 forks.

ANOTHER:  Cook 1 c. sugar, 2 c. water, 1 t. cinnamon, 1 t. salt to soft ball stage without stirring.  Remove from heat.  Add 1 ½ t. vanilla and 2 ½ c. walnut halves.  Stir until mixture becomes creamy.  Turn on greased plate.  Separate nuts as they cool.

ANOTHER:  Combine 2 c. light brown sugar, 1 c. sugar and 1 c. sour cream in large sauce pan.  Cook over medium heat, stir until sugar melts.  Cook without stirring to 238*.  Remove from heat.  Stir in 2 t. vanilla.  Add 2 c. walnuts, 1 c. pecans and 1 c. unblanched almonds.  Stir until nuts are covered.  Spread on wax paper to dry.  Separate nuts.  3 pounds

DRINK

Mix some red koolaid with Sprite.  Pretty and tasty.

TRADITIONAL RUSSIAN RECIPES

APPLES UNDER SNOW

425* for 30 minutes

Separate 3 eggs.  Whip egg whites into peaks.  Set in refrigerator.  Combine:  250 g. softened butter, 3 T. flour, 2 T. sugar and 1 t. soda in 1 t. Russian vinegar.  Mix well by hand.  Put a piece of dough in freezer.  Pat rest of dough into bottom of greased pan.  Layer 4-5 sliced and peeled apples on dough.  Add 1 c. sugar to beaten egg whites.  Spread over apples.  Grate dough from freezer over top.  Bake.

VARENEKE

Mix together 1 c. milk, 1 egg, dash salt and 3-4 c. flour.  Roll out dough on floured surface very thin.  Cut into circles using a glass.  Make mashed potatoes (add sautéed onions and mushrooms and grated cheese).  Put a spoonful on half of the circle.  Fold over and seal.  Boil water in large pot.  Add dumplings to the boiling water and boil for 3 minutes.  Stir so will not stick.  May freeze in a bag with flour and boil later.  

VATRUSHKA (cottage cheese or jam cake)

400*

Mix together 1 c. butter, 2 T. sugar, 1 egg, 6 c. flour, 2 c. milk, 1 t. salt, 2 T. yeast to make a dough or use frozen dough.  Let dough rise.  Shape into rolls (1 oz. each).  Put on a buttered baking sheet.  Let rise 15-20 minutes.  Make a depression and fill with cottage cheese filling or thick apricot, apple or plum jam.  Brush edges with egg white.  Bake.

COTTAGE CHEESE FILLING:  1 c. cottage cheese, 1-2 T. sour cream, 1 egg yolk, 1 T. sugar, pinch of vanilla sugar or a few drops of vanilla.

PUROSHKI


400* for 10 minutes

Use pie crust dough, bread dough or biscuit dough.  Roll out thin.  Cut into circles.  Place filling on one side.  Fold over and seal with fork.  Bake.  FILLING:  Vegetables (ch., shredded and sautéed) such as onions, cabbage, carrots, potatoes, mushrooms or cooked rice, grated cheese, ch. hard cooked eggs, cottage cheese, honey, nuts, cream cheese (Sahne) and seasonings

MEAT FILLING:  1 lb. ground beef, 1 small ch. onion, 1 ½ c. finely shredded cabbage, 2 T. beef bouillon, s&p

PELMENE

DOUGH:  Mix 2 eggs and 2 c. water, 1 t. salt and flour.  Roll dough very thin.  Cut in circles.  Put in filling.  Fold over.  Drop in boiling water until they float to the top.  FILLING:  1 lb. ground pork, 1 lb. ground beef, garlic, 1 diced onion, s&p.  Cook before putting the mixture in dough.

BORSH

Combine 2 liters water, 3 cubes beef bouillon, a piece of meat in thin strips, 5 cubed potatoes, 1 lb. shredded cabbage.  Boil until vegetables are soft.  In a skillet combine and cook until all is red:  3 diced onions, 2 diced carrots, 4 diced beets (or grated) and cut up tomatoes in 2 T. butter.  Dump into pot.  Add diced garlic, parsley, 2 bay leaves, S&p.  Add more water.  Boil 45 minutes.  Serve with dob of sour cream or mayonnaise in each bowl.  

RUSSIAN PANCAKES   (BLINI)
8 servings

Mix ½ c. water, ½ c. milk, 1 egg, 1 c. flour, ½ t. salt, ½ t. pepper.  Beat.  Melt 1 T. butter in skillet.  Pour ¼ c. batter.  Cook until light brown.  Turn.  FILLING:  Mix together 2 eggs, 2 T. sour cream, 1 T. grated orange peel, 1 T. roasted almonds, 1 ¼ c. raisins, ¼ c. sugar.  Orange and almonds are optional.  Spread 1/3 c. filling on each pancake.  Fold in 2 sides and roll up.  Melt 2 T. butter in skillet.  Add pancakes and brown.  Turn.  Serve hot with sour cream and cinnamon sugar.

BLINI
Beat 3 eggs with ½ c. water and ½ c. milk, 1 c. flour and ½ t. salt.  Beat until smooth.  Melt 1 T. butter in skillet.  Mix into the batter.  Heat skillet 1 minute.  Pour in 1/4 c. batter.  Turn skillet to coat evenly.  Cook until light brown, turn.  Repeat with remaining batter, adding butter as needed (1/2 c.)

ALTERNATE:  Beat 2 or 3 eggs, 1 T. sugar and ½ t. salt until frothy.  Add 2 c. milk.  Add flour to make a very thin batter.  Add 2 T. oil quickly.  Pour into a hot oiled pan.  Cook on both sides.  

FILLING:  Mix together 2 eggs, 1 T. sour cream, ¼ c. sugar, ¼ c. raisins (Optional:  ½ c. toasted almonds, 1 T. grated orange peel).  Spread 1/3 c. filling on each blini.  Fold in two sides, roll up.  Melt 1 T. butter in skillet, brown blini.  Serve hot with sour cream and sugar.  Also jam, sauteed onions may be used.

Compiled by Carolyn Bartholomew

