Bishop’s Bread

6 eggs





Preheat oven to 350 degrees.

1/2 cup sugar

1/2 cup margarine

1/2 tsp. salt

1/2 tsp. soda

1 tbs. baking powder

1/4 tsp. yeast

1 tsp. vanilla

4 1/2 cups flour

1 cup almonds or pecans

Beat eggs and sugar until thick.  Add in remaining ingredients.  Shape into 3 long narrow rolls on a greased cookie sheet.  Bake at 350 degrees for 30 minutes.  Cool. 

Later in the day, or the next day:  Slice rolls on the diagonal, each slice 1/2 inches wide.  Broil (best) or bake until brown on one side, turn over and brown other side.  Ice one side while still warm, using powdered sugar frosting.  Cool.  Store in airtight container.

Merde Gatta (Love Knots)

1 stick margarine





1 cup sugar







6 large or 7 medium eggs



(Makes about 50)

1 tsp. vanilla

4 cups flour

4 tsp. baking powder

1/2 tsp. yeast

pinch of salt

Beat first three ingredients together.  Add vanilla.  Mix dry ingredients together, then add to wet ingredients.  Refrigerate at least 1 hour or overnight.  Shape into 6 inch ropes, 1/4 inch in diameter.  Tie in a knot.  Bake at 325 for 10-15 minutes.  Store in airtight container.  Frost with powdered sugar frosting made with canned or regular milk.  Can be frozen and then frosted.

Guanti (Wandas)

1/2 tsp. soda



You can cut this recipe in half.

1 tsp. salt

1 dozen eggs          

6-7 cups flour

Beat first three ingredients with mixer for 2-3 minutes.  Add flour, making a stiff dough.  Cover with saran wrap and let rest.

Using a pasta machine, roll dough into strips.  You may need extra flour if the dough is sticky.  The final setting should be on 5.  Using a pastry cutter, cut dough into strips.  Tie in knots or other shapes.  Fry in at least 3 inches of very hot oil until very, very light brown.  Turn to other side.  Remove to a colander to drain--place a pan underneath to catch drippings.  Then place cookies on paper towels to frost.   

Heat 1/2 stick margarine with 1/4 cup milk, stir in 1 lb. powdered sugar and 1 tsp. vanilla.  Frosting should be runny.  Drizzle over cookies.  Store in airtight container.  Alternative to frosting:  drip wandas in honey mixture (see Wine Cookies).

Wine Cookies (Tardilla)

1 cup oil

2 cups burgundy wine

7 cups flour

1/4 cup sugar

1 tsp. salt

1 tbs. baking powder

1 pinch baking soda

1 tbs. ground cloves

1 tbs. cinnamon

1 tbs. or less nutmeg

Mix dry ingredients in a large bowl.  Heat the oil and wine together, but do not boil.  Pour over dry ingredients.  Mix and knead.  Roll into small balls or ropes (cut into short lengths).  Shape on a pastry board, pulling down and curling over fingertips.  Fry in very hot oil at least 3 inches deep until browned on all sides.  Remove to colander with pan underneath for drippings.

Bring 1 pint honey and 1/4 cup water to a hard boil.  Dip wine cookies into mixture and simmer to coat well.  Remove to a colander to drip.  Store in airtight container.

Frezina

10 cups white flour

2 cups bran flakes

2 cups oatmeal

2 cups bulgar wheat, soaked in 2 c. hot water

3 eggs  (optional)

2 tbs. yeast in 1/2 cup water

2 or more cups water

1/4 cup oil

2 tsp. imported anise or 5 tsp. domestic anise

2 tbs. salt

Mix ingredients together.  Let rise 1 1/2 - 2 hours.  Shape into large donut shapes.  Place on cookie sheet greased with shortening or sprinkled with corn meal (preferred).  Let rise until doubled.  Bake at 400 degrees, 20-30 minutes total, or until brown on bottom.  You can use both racks, switching top and bottom after 10-15 minutes.  Slice in half.  Return to oven at 400 degrees, cut side down on the bottom shelf, until browned.  (This can be done the next day.)

Crustola  (Pizza Dough)

1 pkg. yeast dissolved in 1/4 cup warm water

2 cups additional water

1/8 cup shortening or oil

3 tsp. salt

5 cups flour

Mix dry ingredients into wet ingredients.  Knead.  Makes a slightly sticky dough.  For Crustola, shape into doughnut shapes, stretching the hole.  Drop into very hot oil, at least 3 inches deep in a deep (need not be large) pan.  Frying several at a time, turn when underside is light brown.  Brown other side and remove to a colander, with a pan underneath to catch drippings.  Cool on a rack.  Cover with a tea towel to store for a couple of days.  For longer storage, use a paper bag.  Do not put in a plastic bag, except to freeze.  To defrost, remove and place on a paper bag.

Stuffed Peppers

Use meatball recipe.  Stuff raw red peppers.  In a 9 x 13 pan, mix oil and tomato sauce, 1/2 inch deep.  Place stuffed peppers in pan.  Cover pan.  Bake for 1 hour at 350 degrees, uncover the last 15 minutes.

Ravioli

Dough:
6 eggs



1/4 cup milk



4 cups flour

Beat eggs, add milk.  Add to flour.  Knead dough-- it will be stiff.  (A food processor does this more easily.  Use 3 eggs, 1/8 cup milk, and 2 cups of flour.)  Let rest (covered) for 1 hour.

Meat:

1 pound ground pork

1 tsp. salt



1 egg



3/4 tsp. basil



1 clove of garlic

A touch of tomato sauce



3 slices of old bread or halves of hamburger buns, crumbled



1/4 cup romano cheese

Saute the pork until lightly brown.  Add seasonings, cool.  Add egg, bread crumbs, sauce, and cheese.

Using a pasta machine, process the dough in strips in decreasing thicknesses, ending on 5.  Cut each strip into sections 5-6 inches long.  Place a small glob (what else do you call it?) at one end of the section.  Fold dough over the glob, pinch lightly on either side, and roll up.  Place fold side down in a pan lined with waxed paper and sprinkled with flour.  Flour over the top of each layer, and you can stack 2-3 layers in a pan.  Freeze.  To serve, cook in boiling water for a long time, until the raviolas rise to the top and taste like they're done--you'll have to sample to make sure.  Serve with your favorite tomato sauce, but it won't taste exactly like Lucille's unless you use her sauce.  Learn to live without it.

Meatballs

1 lb. ground pork (ok to use some ground beef, but not all)

3/4 cup fresh bread crumbs, 1/3 cup if they're dry

2-3 clove garlic

1 tsp. salt

dash black pepper

1 large egg

1/2 tsp. basil

parsley

1/8 - 1/4 cup romano cheese

3 tbs. milk.

Mix ingredients together, adding milk last (makes them tender).  Form into balls.  Brown in small amount of oil.  Cook in tomato sauce, 2-3 hours.

Pasta and Beans

1 tbs. oil with garlic (crushed)

1 small can sauce

basil

Heat the above ingredients.  Add in cooked (al dente) pasta (broken spaghetti or other kinds).  Add in cooked Northern beans (if using from a can, rinse them).  Add more sauce and water to form soup.  Heat and serve.
Bragioli

Buy cheap pork steaks, 1/2 inch thick.  Pound them with a meat tenderizer until they are 1/4 inch thick.  (You can use boneless chicken breasts instead--great!)

Mix together (to taste) the following:

Bacon bits, parsley, basil, 2 raw eggs, bread crumbs, romano cheese, garlic, salt.  (You can use the same mixture as for raviola meat.)  NO ONION!!

Put a glob of the mixture onto one end of the meat.  Roll up and secure with 

toothpicks.  Brown in a frying pan with a small amount of oil.  Finish cooking by placing in tomato sauce for 2-3 hours.  Serve with pasta.

Macaroni and Oil

Cook 1 pound of spaghetti.

In a fry pan, saute:


1/4 cup oil


2 clobes of garlic, crushed


basil

Add in 1-1 1/2 cups dried bread crumbs.  Stir to coat.  Add 1/4 cup romano cheese.  Toss over cooked spaghetti.

Perpettas (Polpenta Fritta)*
Same recipe as for meatballs.  Flatten and fry until dark brown (burned) in a little bit of oil.

*Also known as "perkuchis" a la Mike McCormick or "smashed, burnt, fried meatballs" a la Eric Holzmueller.

Lasagna

The Sauce

1 lb. hot Italian sausage

1 lb. lean ground beef

2-3 tsp. minced garlic

2 29-oz. cans Hunt’s tomato sauce 

fresh or dried basil

Brown meat and garlic, then add sauce and basil.  Simmer while preparing remainder of ingredients.

The Noodles

Cook 1 lb. of lasagna noodles according to package directions.  Rinse with cold water and drain.

The Cheese Mixture

1 large container small-curd cottage cheese (can substitute Ricotta)

2 eggs

1 8-oz. package of shredded Mozzarella or Italian cheese mixture

2 T dried parsley

1/2 cup Romano cheese

Slightly beat eggs then mix all ingredients together with a spoon.  Divide the mixture in two.

Layering

Start with a large pan or casserole dish (If using a 9 x 11, you will probably also have enough for an additional 8 x 8 pan.)  Spray with Pam.

Start with a thin coating of just sauce (no meat) on the bottom.  Then overlap the noodles so that there is a doubled layer.  Spoon half of the cheese mixture over the noodles, then saturate with the meat/sauce mixture.  Now add a 2nd layer of everything, ending with the sauce.

Bake for 45 minutes at 350( uncovered.  Remove from oven, cover, and let sit for at least 15 minutes before serving.  It is important to let it sit so that the cheese sets up and you can serve neat squares.  If you serve without letting it sit, it will be soupy and everything will run when you cut the first square.

Meatloaf

You can mix ground beef, veal, and even veggie crumbles.  Yes, you have eaten it this way and loved it.  I usually make 2 pounds so that there are lots of leftovers for meatloaf sandwiches.

1 lb. ground meat

1 medium onion, diced

1 small green or red pepper, diced

3/4 cup bread crumbs

2 eggs

1 tsp. salt

ground pepper

Spray pan/s with Pam.  Mix ingredients well with your hands.  Shape mixture into pans and bake for 1 hour at 350(.  Let sit about 5 minutes to set before slicing.

Tuna Casserole

1 lb. elbow macaroni, cooked and drained

2-3 cans tuna, drained and flaked

1 can celery soup

1/3 cup diced onion

1/3 cup diced green or red pepper (precook for a minute in microwave)

1/2 cup milk

1 cup shredded cheddar or American cheese

Mix ingredients, pour into oiled casserole, and bake for 20-30 minutes.

Pasta & Milk
Cook pasta.  Drain.  Add milk, butter, finely crushed basil, and salt to taste.

Pasta & Beans

Cook pasta.  Drain most of water.  Add a can of un-drained Great Northern beans, a little spaghetti sauce, and finely crushed basil.

Green Rice
1 tsp. salt

2 2/3 cups water

1 1/3 cup rice

Bring to a boil, then simmer until all water is absorbed (about 20 min.)

In a large bowl, mix cooked rice with:

1/2 cup chopped onion

1 10-oz. package frozen chopped broccoli, thawed

1/2 stick butter

4 oz. jar Cheese Wiz

1 can cream of mushroom soup

Pour into creased casserole & bake for 45 minutes at 350(.

Suzanne’s Broccoli Salad:

 

2 lbs broccoli florets (fresh)

1 red onion chopped fine

3/4 lg. bag chopped walnuts

2 small boxes raisins

bacon bits (optional)

 

sauce - whip until smooth:

 

1 cup miracle whip ( I use light mayo as I don't like miracle whip)

1/2 cup sugar

2 T red wine vinegar

 

Mix everything together well.  I made the mistake of using a wooden salad bowl and now cannot get the onion odor to go away, so I recommend a glass bowl.

Nancy’s Cheesey potatoes:

1 pkg Simply Potatoes Shredded Hash Browns (these
aren't frozen usually found by eggs or bacon)
1 can (10 3/4 oz) cream of chicken soup
8 oz shredded cheddar cheese
3/4 cup sour cream
1/4 cup melted butter
2 Tbsp chopped onion

Preheat oven 350
Combine all ingredients except hash browns (I hold out
some cheese to sprinkle on top)
place hash browns in greased 2 qt baking dish
add mixture to hash browns and stir until mixed
bake 45 min



Nancy’s Egg Casserole

8 slices of bread 


Brown 1 lb sweet sausage and drain
Beat 6-7 eggs with 2 cups milk
8 oz cheddar cheese
1/2 tsp dry mustard
salt/pepper to taste


Take off crusts and place in bottom of 9x13 greased pan

Add sausage and pour egg & milk mixture over all.  Let sit overnight in
refrig. -  Can add moz cheese or use other types of
meat or add green peppers and mushrooms or whatever.

350 degrees for 30 minutes or so until nicely browned and firm to touch.



Baked French Toast Casserole

1 loaf French bread - about 1 lb size
8 large eggs

2 c. half and half  

1 c. milk

2 T. sugar

1 t. vanilla

¼ t. cinnamon

¼ t. nutmeg

dash of salt

Slice bread into 20 slices, about 1-inch thick.  Arrange slices in a generously buttered 9x13 flat baking dish, overlapping slices, filling in spaces with small pieces of bread.
In a large bowl, combine the eggs, half and half, milk, sugar, vanilla, cinnamon, nutmeg and salt. Beat with a rotary beater or whisk until blended but not too bubbly.  Pour mixture over bread slices making sure all are evenly covered.  Spoon some between the slices.  Cover with foil and refrigerate overnight. (We have done this even two or three days ahead and kept refrigerated).
When ready to bake, preheat oven to 350 degrees.  Prepare praline topping (below). Spread evenly over bread and bake for 40 minutes, until puffed and lightly golden.  Serve with maple syrup.

Praline Topping:

2 sticks of butter, softened

1 c. lightly packed brown sugar

1 c. chopped pecans

2 T. light corn syrup

½ t. cinnamon

½ t. nutmeg

Combine all ingredients and blend well. 

Note:  I usually put the topping together the night before as well and spoon it on before baking

Apple Crisp Mix 

1 1/2 cups flour

1 cup oatmeal

1 cup brown sugar

1 stick margarine or butter 

Mix well with a fork. Store in refrigerator.

Taralli (Makes 250.  You can make 1/2 or 1/3 of the recipe easily.)

	5 lbs. Flour

2 T salt

1 T anise

1 T yeast
	1 stick margarine or butter, melted

3 eggs

4 cups water


Prove the yeast in 1/2 cup of warm water.  Add the remainder of the water, the butter, and the eggs.  Add to the dry mixture, stir, and then knead.  The dough will be very hard, so let it rest for several minutes, several times while kneading.  When it seems smooth, cover and let raise until double. 

Cut long inch wide slices, and then roll to make ropes about 1/2 inch in diameter.  Cut each rope into 2 1/2" pieces.  Put pieces on a smooth cloth, cover, and let raise for about 30 minutes.

Heat a Dutch boiler full of water to the boiling point.  Drop the pieces in a handful at a time.  They will sink to the bottom.  When they rise to the top of the water, remove with a slotted spoon and place on a towel covered with a smooth cloth to drain.  The boiling makes them shiny. 

Preheat the oven to 400(.  Place taralli on a cookie sheet and bake for about 10 minutes on the lower rack, and then move to the upper rack (you can do 2 pans at a time.) for about another 10 minutes.   Don't let them burn.  Remove and let them cool on a rack or on a towel

Rogue River Biscuits (From Joe)

These biscuits are flakey, moist, and crispy on the bottom.

Ingredients:
2-1/2 C flour
1/2 t baking soda
1/2 t salt
3 t baking powder
1/4 C sugar
1/2 C crisco
1 pint buttermilk
1/4 C oil
1 more C flour

Directions:
Mix dry ingredients using the 2-1/2 cups of flour reserving 1 C for later,
cut in Crisco, add buttermilk.

Add 1/4 C oil to a 10 inch cast iron skillet and warm it so that it will not burn you.   Then tip the pan slightly so the oil runs into one side making a little pool.

Dust countertop with 1/2 C flour and tip the very sticky dough onto it. Add the other 1/2 C flour on top and press the dough lightly into a disk roughly the size of your skillet.   Cut the biscuits, roll them in the pool of oil and push them into the far side of the skillet eventually filling the skillet and using up all of the oil.   Bake for 30-40 minutes at 400 degrees or until you like the way they look!!  

This makes about 10 biscuits

Chicken, Rice, Broccoli Casserole

2 pound boneless chicken breasts (cut in bite-sized pieces, or not)

oil

1/2 onion

1 cup rice

2 cups water

1tsp butter

1 can cream of chicken soup

1 bag frozen chopped broccoli

4 oz. shredded cheddar

salt, pepper, onion powder, garlic powder

 

Brown chicken in oil.  No need to cook thoroughly.  Season with salt, pepper, onion & garlic powder. Bring water to boil, add rice, butter, 1 tsp salt.  Cover and cook for 10 min.  Will not be done.

In large bowl, mix rice (and any water still not absorbed) with soup, cheese, broccoli.  Add chicken and about 1/2 of an onion diced really small.  

 

Bake covered at 350 for 30 min.  Remove cover; add more cheese to top, if desired.  Bake for 5 more minutes.

 

 Orange Toast

½ c butter (not margarine), softened

½ c sugar

grated rind  (the zest) of one orange

½ loaf (about 14 slices) of Pepperidge Farm very thin bread (in white wrapper)

1. Mix sugar and butter, then add orange rind.  

2. Cut crusts from bread and cut each slice in half.  

3. Spread one side of each piece heavily with orange mixture and place buttered side down on a baking sheet.  

4. When all are on the baking sheet, butter the remaining sides. 

5. Toast at 300 degrees for about 15 minutes.  Do not allow to become brown – just golden.   

6. Store in an air-tight tin.  

7. For whole loaf, double recipe.
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Totally Edible Easter Baskets

3 tablespoons margarine or butter

1 whole package regular or 4 cups miniature marshmallows

6 cups Rice Krispies cereal

1 package 8-inch strawberry licorice sticks

1 package Peeps (colored marshmallow chicks)

1 bag chocolate eggs

1 bag jelly beans

1. Microwave margarine and marshmallows on HIGH for 2 minutes in microwave-safe bowl.  

2. Stir to combine.  

3. Microwave on HIGH 1 minute longer.  

4. Stir until smooth.  

5. Pour into a large bowl with cereal.   

6. Stir until well coated.  

7. Press into 6 oiled custard cups.   

8. While mixture is still soft, poke deep holes into sides and force licorice sticks to bottom to form basket handles.  

9. Re-shape basket and press tightly around handles.  

10. Let sit for several hours or overnight.
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   The next day, remove cereal baskets from cups.  

12.  Place a single Peep under the handle.  

13.  Place basket in a plastic baggie and add

        foil-covered chocolate eggs and jelly beans.

14.   Twist-tie top of bag.

Makes 6 baskets

Bread Dough

I took this off the Internet so I wouldn't have to type one.  Bread is basically the same.  You can add or subtract and change it however you want.  Neil’s Harbor White Bread (From the "Food that Really Schmecks" cookbook) Use this to make everything: bread loaves, hot dog and hamburger buns, sticky buns, doughnuts, etc. 
Ingredients:

 3 cups lukewarm water

½ cup plus 1 teaspoon sugar

2 Tablespoons yeast granules (or 2 packets), or fresh yeast

1 Heaping Tablespoon salt

½ cup salad oil, melted butter, or melted shortening

11 cups all purpose flour

Directions:
In a large, warmed bowl, pour:  1 cup lukewarm water

In the water dissolve: 1 teaspoon white sugar

Over the water sprinkle: 2 Tablespoons yeast granules (or 2 packets)

Let stand 10 minutes, then stir until yeast is completely dissolved. Then stir in: 2 cups lukewarm water, 1/2 cup white sugar, 1 heaping Tablespoon salt, 1/2 cup salad oil, melted butter, or melted shortening. Beat, then stir in 1 cup at a time: about 9 cups all purpose bread flour. (If you’re using a mixer, switch from paddle to bread hook when dough begins to get sticky on paddle. If you are mixing by hand, know that mixing in all that flour will be a workout, but it’s worth it!! )  

 To knead by hand: Scrape the dough onto a well-floured surface, sprinkle it with flour and knead it. Gather the dough together in your hands and push it away from you with your palms. Fold it in half towards you, then turn ¼ turn and repeat pushing, folding, and turning, sprinkling flour on the dough to keep it from sticking, this may take up to a cupful more. Keep kneading for several minutes, until the dough becomes smooth and elastic.

 To knead by machine: Leave in mixer bowl with dough hook, then set mixer on low, and let it knead for 5 minutes (check often to make sure that the dough isn’t “crawling” out of the bowl. If it crawls up, just turn off the machine and push it back down, then continue kneading.

 After kneading, put the dough in a large oiled bowl, and flip to coat both sides with oil. Loosely cover the bowl with plastic wrap, and place in a warm place.  Let it rise for 1 to 2 hours, or until the dough has doubled. 

Punch the dough down to remove air bubbles, then divide in 3 parts. Shape each into a loaf and place into a greased loaf pan. Cover the loaves with a dishtowel and put in a warm place again to rise the second time. The loaves should double in about 1 hour. 

Bake in a 400( oven for 20 minutes. When bread is golden brown on top and bottom and bread sounds hollow when tapped on the bottom, it’s done!!! Remove from pans to a rack and allow to cool.

Variations on the Neil’s Harbor Bread recipe:

· Rolls: Separate the recipe into 2 ounce portions, make into rolls, and line up in greased cake pans, about ½ inch apart. Allow to rise until double, and bake about 20 minutes at 375 degrees.

· Cinnamon buns: Substitute 2 cups of milk for 2 of the cups of water.  (This will make the dough more tender.) Roll out the dough ½ inch thick, spread with melted butter, and sprinkle with cinnamon and sugar. Roll up like a jellyroll, cut into 1 inch slices, and arrange in a square or round pan leaving room around each to rise.  Press the middle of each roll firmly to the bottom of the pan (or it will rise very high!)  Allow to rise until double, then bake 15-20 minutes at 350 degrees.  Frost immediately with a frosting made with milk and confectioners sugar.

· Sticky Buns: Sticky part per 9x13 pan:1/2 cup brown sugar, ½ cup softened butter, 2 tbsp. corn syrup, ¼ cup chopped nuts(optional). Mix the butter, sugar and corn syrup together and spread in the greased pan. Roll out the dough ½ inch thick, spread with melted butter, and sprinkle with cinnamon and sugar. Roll up like a jelly roll, and cut 1 inch thick with a very sharp knife. Place ½ inch apart in the prepared pans, and rise until double. Bake at 375 degrees for 20 minutes, Cool 1 minute, then invert onto wire rack. Best served warm.

· Doughnuts: Roll out the dough ½ inch thick, and cut with doughnut cutter. Allow to rise 15 minutes, then deep fry at 375 ( until golden. Drain on brown paper, then dip in sugar, powdered sugar, or glaze.

· Raisin Bread: add a pound of raisins to entire batch while mixing in flour, or if you only want one loaf, knead 1 cup of raisins into the loaf after the first rising, then do the final rising and bake

· Cheese Bread: Mix 2 or 3 cupfuls of shredded sharp cheddar into the recipe, or knead 1/3 the amount into individual loaves.

· Onion Bread: Mix 2 cups of sautéed chopped onions, or 2 packages of onion soup mix into the dough, or knead 1/3 the amount into individual loaves.

· Herb Bread: Add 1 teaspoon each savory and marjoram, ½ teaspoon each of thyme, basil, oregano, dill seed, celery seed, and 1 tablespoon of fresh cut up parsley to the dough. This is supposed to be good to make into garlic bread.

· Spice Bread: Add 1 teaspoon each of cinnamon, and clove, and ½ tsp. nutmeg or ginger when you mix in the flour.

· Buttermilk Bread: Substitute Buttermilk for the 2 cups of water in the recipe. Rise and bake like usual.

· Whole Wheat Bread: Substitute whole wheat flour for white flour. Rise and Bake as usual. This is especially good if you use stone ground “white whole wheat flour”, which has all the health benefits of regular whole wheat flour, but has a gentler flavor. It can be found in bulk food stores or health food stores.

· Wheat bread: ½ white, ½ whole wheat flour. Rise and Bake as usual. This is especially good if you use stone ground “white whole wheat flour”, which has all the health benefits of regular whole wheat flour, but has a gentler flavor. It can be found in bulk food stores or health food stores.

· Pizza dough:  try to make a little softer dough.  Can use the same day, but for better pizza, refrigerated dough overnight.  Dough will be chewier and have a better flavor.  Use Crisco to grease pans.

The Porto Recipe Exchange -- 2003
Lucille’s Absolutely Delicious Rice With Hot Pepper Oil

1 cup rice

3 T oil from frying hot peppers

onion (optional)

several bouillon cubes

chopped hot red peppers

salt, to taste

mushrooms (if you are lucky and have nuska, that’s the best!)

cooked ground meat

Romano cheese

Brown the rice in the hot pepper oil.  When rice is coated, add the water, bouillon cubes, and onion.  Cover, and watch closely, as the water is absorbed quickly.  Add more water and cook again until the rice is tender.  Add the peppers, mushrooms, and meat, and top with Romano cheese before serving.  Enjoy!

Amanda’s Spectacular Cheesy Potatoes

1 bag Lynden Farms Hash Browns (I think a 2lb. bag.  These are the cubed kind. Any brand will work, but Lynden Farms only cost $.99)

1 can of Cream of Celery Soup

1 can of Cheddar Cheese Soup

2 (or more) big globs of sour cream

Mix all ingredients and spoon into a 9”x13” pan.

Bake at 350( for 1/2hr-45min.  Try and not eat them all!

Theresa’s Magical Pasta Sauce

The day after we returned from out-of-town, Dave had to take my car, so I was stuck at home for the day.  There really wasn’t much food left in the house.  Patrick was staying with us then, so I had him and Dave to worry about for supper (although I knew Patrick could whip up something great for himself in a pinch!)

I had about 10 pounds of native tomatoes, and pasta sounded really good, so I thought about making a fresh sauce.  I scalded 6 large tomatoes, plunged them into ice water, removed the skin, squeezed the seeds and a lot of the water out and then diced them.  I put these in a bowl with about 10 fresh chopped basil leaves.

I had 4 portobello mushroom caps in the freezer, so I pulled those out, and sliced them into slim strips across the caps.  

I chose a packaged pasta I had bought at the wonderful Italian market in Hamden – Liuzzi’s.  It was a like a long, thin, flattish cavatelli.

I boiled the water, and added the salt and pasta.  My large cast iron skillet was preheated by that time, so I poured in the olive oil and a couple of heaping teaspoons of minced garlic (from a jar.)  I sautéed that for a couple of minutes then added the tomatoes, mushroom, salt, and pepper.  I cooked it until the pasta was done, then added that along with Romano cheese, of course.  

This was the best pasta I’ve had other than in Italy.  I MADE MAGIC!  Ask Patrick.

Tavé’s Win-Win Almond Cheesecake

Crust

1/4 c. melted butter       1/2 c. white sugar

1/2 c. grated coconut      1 1/2 c. graham crackers

1/2 c. slivered almonds

Mix and press into a buttered springform pan.  Refrigerate.

Filling 

4 - 8oz. cream cheese softened

1 c. sugar

2 eggs

1 tsp. vanilla extract

1 tsp. almond extract

Beat cream cheese, sugar, eggs, vanilla & almond extracts  

Beat at low speed until smooth.   Pour into crust.

Bake at 350 for 30 - 40 minutes – ‘til set.

Topping

2 c. sour cream          3/4 c. sugar

3/4 tsp. almond extract

1/2 tsp. fresh lemon juice

Combine ingredients.  Blend well. Pour over cheesecake.  Bake 8 minutes.

Cool completely.  Refrigerate overnight.

Optional - add slivered almonds, coconut and sugar for topping.  Serves 12

John Holzmueller’s Mom's Apple Cake

1 cup oil

2 cups flour
3 eggs 1 tsp. salt
1 3/4 cup sugar 1 tsp. soda 
2 tsp. vanilla 2 tsp. cinnamon


Mix the flour and oil well and then add the other dry ingredients.


Fold in 2 cups sliced apples and 1 cup nuts (optional)
Mix 1/2 cup sugar and 1 tsp. cinnamon and sprinkle over top before baking
Bake @ 375* for 45 min.

Aunt Linda’s Remarkable Ramen Salad

I first tried this in South Bend, modified it in Virginia, and served it to Chuck and Joe in Indianapolis.  There are no measurements – this is a true “Porto” recipe!

A package or 2 of coleslaw or a shredded head of cabbage

A bunch or 2 of green onions, chopped

A few sliced almonds

A couple of chicken breasts, cooked and chopped

A couple packages of crushed Ramen noodles

Mix the above and toss with a dressing that is about 1/3 oil, 1/3 rice vinegar, and 1/3 sugar.  If made ahead, don’t add the Ramen noodles until an hour or 2 before, so they will be a bit crunchy.  (You may need to adjust the dressing.)  It’s good for days!

Joe liked it and later called me and told me that he had perfected it even more! (of course)

Anne’s Simply Delicious Italian Scrambled Eggs
My favorite recipe has got to be scrambled eggs, fried peppers and American cheese. 

Start out by putting your peppers in the frying pan, then add you beaten eggs.  Scramble. When eggs are cooked add 1-2 slices of American cheese. Scramble again. Don't worry, the eggs won't look the most appetizing but they sure taste good!
Gail's Superior Salad Dressing (Submitted by Mike)

Combine home grown lettuce @ room temperature with some green onions.  Coat lightly with olive oil. Sprinkle with salt, pepper and a little basil.  In a small bowl combine red wine vinegar, lemon juice, Dijon mustard and crushed garlic.  Wait till you are done eating dinner and everyone has left the table and you are alone.  Now eat the salad.  Only thing better is if Lucy is available to fight over it with you.

Gail’s Marvelous Quiche
It’s not true what they say about “real men” because my man loves my quiche.  Here is the recipe and as always, it will be better with a homemade piecrust. 

3 eggs

1 1/3 cup low-fat milk

½ tsp. salt with pepper to taste

Beat slightly, then in a separate bowl mix: 

1 cup of shredded Swiss cheese &

1 cup of sharp cheddar and toss with 1-2 level Tbs. flour. 

Add one package of frozen chopped spinach or one package of frozen chopped broccoli that has been steamed and mix thoroughly with the cheese. 

We like to also add 6-8oz. of cooked Bob Evans original sausage or 8 slices of cooked bacon, broken up into small pieces, to the cheese mixture.  Put this mixture into the piecrust and distribute evenly.  Pour the milk/egg mixture over the whole thing and bake at 350 degrees for 45 minutes.  Cool for 10 minutes before slicing and serving. 

I know it’s not low cholesterol or low fat, but if you only make it about every 2 months how can that hurt?  Enjoy it with a nice glass of Chardonnay and forget about the calories.

Joe's Sumptuous Seafood Ravioli

I like to take some leftover crab or salmon. (Some of you might not be familiar with the concept of leftover seafood but sometimes there is just too much to eat. Especially if you have been crabbing on the coast and catch and bring home approximately 40 crabs.) I mix this with about half as much bread cubes as I have seafood and a couple eggs and some Parmesan or Romano cheese.  I then continue with mom's ravioli recipe. When finished, you have a couple of options.  Either make your favorite pasta sauce, make your favorite white sauce with a little parmesan or Romano cheese, or, if you want to leave all resemblance of a "Porto dish" behind, fry the ravioli in an inch of oil and serve with some sweet chili sauce of the Thai variety. Bon appetit!
.

Chuck’s Yummy Honey-Mustard Salmon on Greens

Cooking is for me, as I know it is for some of you, a labor of love.  Making a meal that both looks and tastes good is one of the most satisfying things that there is.  It is even better to share the meal with others that you love.  Since we can’t all be together, I hope you make these recipes that we have sent, and share them with your own loved ones.  

2 Tbs. Dijon Mustard

3 Tbs. Honey

1 Tbs. White vinegar

2 Salmon filets with skin attached (about 1.25lbs.)

2tsp. Honey (for dressing)

¼ c. lime juice (about ½ a large lime squeezed)

Salt

½ tsp. Fresh grated ginger

8 cups mixed greens (mesclun or spring mix is good, but you can also use some spinach or chard)

1 mango, peeled and sliced  

(The original recipe calls for kiwi also, but I omit it)

Whisk together the honey, Dijon, and vinegar.  Preheat broiler and place salmon skin-side down on a foil lined baking sheet.  Brush with half of the honey mixture.  Broil about 8-10” from heat for about 10 minutes, brushing with honey mixture again about halfway through.  

Toss the greens with mixture of ginger, lime juice, honey, and salt.  Place a bed of greens on each plate and top with the salmon.  The salmon will easily separate from the skin with a spatula.  Top with sliced mango.  You can drizzle on any leftover honey mixture, or dressing.  Or, as I like to do, squeeze all the goody off of the mango seed, and combine it with all of that stuff and drizzle over the salmon.  This usually feeds 2 of us, without any other side dishes.  If you have a rice dish or something, it might feed 3 or 4.
Mary’s Peerless Barbecued Ribs

8-10 Country Style Pork Ribs (Bone-in is better, dark meat is best)

Flour

Oil

Lawry’s Mesquite flavor marinade

Kraft regular barbecue sauce

Lawry’s Seasoned Salt

Fresh ground pepper

½ cup water

Dredge the ribs in flour with some of the seasoned salt and fresh pepper mixed in; shake off excess.  Heat a small amount of oil in a large oven safe skillet or casserole, browning the ribs on all sides.  Once browned, brush with a liberal amount of the mesquite sauce.  Add the water, cover and place in a 350( oven.  After about 1 hour, remove from oven and brush with some of the barbecue sauce.  Re-cover and back in the oven.  After about 1 more hour, repeat with the barbecue sauce, and place back in the oven, uncovered.  Cook for 1 more hour.  By now the ribs are so juicy and tender, they will almost disintegrate when you try and remove them from the pan!

Eileen's Extraordinary Gingerbread Cookies (Mrs. Birds Molasses Cookies)

1 Cup Grandma's molasses(the kind with the yellow lid)
1 Cup brown sugar
1 tablespoon soda 

Heat the molasses 'til boiling and then add the other ingredients.  It will look like a volcano is going to erupt-that's normal. Let cool.

Add: 3/4 cup Crisco
2 eggs
1/3 cup cold coffee
1 tsp. salt, cinnamon, ginger, and cloves
6 cups flour.

Chill for one hour-roll and cut.  Bake 375* for 10 min.


Lucy's Favorite Triple Chocolate Biscotti (submitted by Carolyn)

This is the biscotti Mom and Aunt Mary Anania rave about -- triple
chocolate and absolutely delicious.  I credit Theresa for introducing
our family to biscotti in the first place -- she brought them from the
East Coast several years ago and we loved them.  I have a biscotti book
and several other recipes if you're interested!

9 oz. (1 3/4 cup) hazelnuts or almonds

10 1/2 oz. (2 2/3 cup) unbleached flour

3 1/2 oz. (1 cup) Dutch process cocoa powder

1 1/2 tsp. baking soda

1/4 tsp. salt

2 c. sugar

1 1/2 tbs. instant espresso powder or finely ground black coffee beans

4 oz. (2/3 cup) chocolate chips

5 large eggs

1 1/2 tsp. vanilla

12 oz. white chocolate

Preheat oven to 325 degrees.  Toast nuts 10-15 minutes on baking sheets.  (If using hazelnuts with skins, place moist towel over to loosen skins, remove.)

Mix flour and other dry ingredients with beaters on medium-low speed.  Toss in nuts and chocolate chips.  In a separate bowl, whip the eggs and vanilla.  With mixer on low speed, add egg mixture to flour mixture until dough forms.  Do the remaining mixture by hand on lightly floured surface.  Divide dough into four parts and form into logs approx. 10 inches long and 2 inches in diameter.  Place 4 inches apart on greased cookie sheet.  Bake 30-35 minutes until tops are cracked, sides are firm, and the dough inside the cracks does not look wet.  

Reduce oven to 300.  Cool dough for approx. 10 minutes.  Slice on slight diagonal to make slices 3/4 inch wide and 6 inches long.  (Chocolate Lovers Note: it is absolutely delicious to eat at this point--be grateful for slices that fall apart!)  Return to oven on waxed paper for 25 minutes to dry--until the sides offer resistance when pressed.  Place on rack to cool.

Melt white chocolate.  Dip slices on one side.  Place dipped side down onto wax paper to cool.  Remove from paper when cooled completely.

Carolyn’s tips: I dip in regular chocolate, not white.  DO NOT DILUTE THE CHOCOLATE—just melt it in a double boiler.  Lately I’ve been putting the nuts into the food processor and making them into course crumbs—it makes it easier to cut the slices—not as many break.  Tastes the same.  For easier handling, when you are dividing the dough into the logs, put a glob on a sheet of plastic wrap or wax paper and use it to form the dough—otherwise your hands get very gross and you waste a lot of dough.


Carolyn’s Marvelously Moist Love Knots 
I found this recipe in a magazine featuring cookies from around the
world.  They look and taste like those things our family calls "love knots," but they aren't dry. Many Portos who have tasted them have said, "now this is what love knots are supposed to taste like."

½ pound margarine, soft

1 cup sugar

8 eggs

3 teaspoons vanilla

8 teaspoons baking powder

4-6 cups flour

pinch of salt

Cream together margarine and sugar.  Slowly add eggs and vanilla.  Add flour and baking powder in mixer until too thick to continue, then mix with a wooden spoon.  Knead dough by hand until not sticky, gradually adding flour.  Pinch off a small amount of dough (1 in. in diameter). Roll into little coils and place on cookie sheet. Bake at 400 degrees for approx. 10 minutes, until not quite lightly browned.  Cool, remove from cookie sheet, and cool completely.

Dip top of cookie into a mixture of confectioner's sugar and milk.  While still wet, dip into colored sprinkles.

This recipe makes about 100 cookies (the coils should be very small!)

Bubba's World Famous Orange Julius

Just imagine that you have done nothing all day long except surf the net, listen to music, and watch lots of TV and movies. You've eaten your final meal, and its 3 in the mourning. So you hop on your motorcycle and go to Hy-Vee and get the supplies to make Orange Julius. You get back, make it, while waking up your 4 roomies in the process, and you sit down in front of your big screen and watch a movie. Then after you have downed about a cup of sugar you realize that you cant go to bed because you are wired. So you stay up as long as you can, fall asleep on the couch, and wake up at 12. You realize that you missed your only class for the day, so you don't get up, and do the same thing you did the day before.

8 oz. orange juice concentrate

1 cup water

1 cup milk

1 teaspoon vanilla extract

1 cup sugar (or as much as you desire) 

Throw it all in a blender and mix it up. Add ice bits, and be careful if you want to put the ice in your blender, it can ruin the blades. That's all!



Aunt Linda’s Super Squash Pasta Sauce

I once made pasta with a sauce of chicken broth, butternut squash, and marscapone cheese (I think I substituted ricotta.), and cinnamon.  It looked funny, but tasted great!

Carolyn’ s Super Easy Italian Ricotta Cookies

I'm always on the lookout for Italian desserts. I discovered these cookies the year we spent in Connecticut. An Italian lady in Wallingford gave me the recipe. Everyone who tries them loves them and they are the easiest cookies you'll ever make!


1 stick butter or margarine, soft

1/2 C. ricotta cheese

2. C. flour

1 C. sugar

1/2 tsp. baking soda

1/2 tsp. vanilla

1 egg

Mix butter, cheese, vanilla and egg first, then add the dry ingredients (except flour).  Add flour last, by hand.  Drop onto cookie sheet.  Bake at 375 degrees approximately 10 minutes.  Sprinkle with powdered sugar.

Kristin’s Blue Ribbon Chicken Pot Pie

I went over to my friend Danielle’s, whose apartment is about 2 minutes
away from mine, and we got together for dinner shortly after school started this semester.  (I met her my freshman year here).  We gabbed away like old times while she cooked me this dinner - Chicken Pot Pie  (She got the recipe off of a Bisquick box.  That was the best pot pie I have ever had, and since then, every Monday night I invite at least one friend over and cook them that same pot pie- and get nothing but compliments every time!


1 2/3 cups frozen mixed vegetables, thawed
1 cup canned cut up chicken 
1 can (10 3/4 oz) condensed reduced fat cream of chicken soup
1 cup of reduced fat Bisquick
1/2 cup skim milk
1 egg

Heat oven to 400 degrees.  Mix vegetables, chicken, and soup in un-greased 9" pie plate.  Stir remaining ingredients until blended.  Pour onto top of pie
plate.  Bake 30 minutes or until golden brown.
Patrick’s Amazing Stuffed Tomatoes

First off, let me state that I mean no disrespect to Tomato Salad, as I can, and have lived off of it for days at a time.  I came across this recipe on more of a fluke than anything.  I am not one to enjoy cooked tomatoes, and I am always trying to find as many ways as possible to enjoy Iowa tomatoes during the summer.  I was sitting around one summer day and the tomatoes weren't quite as juicy as I hoped they would be -- the meat was nice and tender -- but the juice for the salad was in short supply.  I decided to take some tomatoes and cut the tops off and scoop out the juicy centers and all of the juice and add it to my tomato salad that I had been eating all day.  

Staring at the empty shells I decided to stuff them with whatever I could find in the kitchen.  This is what I created.  

For every 5 hollowed out tomatoes you need:

1 package cream cheese (using nonfat would be like making tomato salad    

     without oil)

2 tablespoons mayonnaise

6 strips of bacon (slice up 4 of them and eat the other two on a MLT 

     (Mutton, Lettuce and Tomato….where the Mutton is nice and lean)

1 glass jar of marinated artichokes

1 package spinach

Pinch of salt

Dab of pepper

Smidgen of basil

Half as much garlic or garlic salt

Enough seasoned breadcrumbs to cover all five tomatoes and the side dish of pasta and breadcrumbs that you eat while making the tomatoes.

Mix all of the ingredients together and spoon into inside of tomatoes.

Bake at 350 for 30 minutes.  

Sprinkle with seasoned breadcrumbs. Eat hot or cold.

Side note: Please do not make these for my sister Gina, as she doesn't like tomatoes and is not really a Porto. 

Paul & Sami’s Scrumptious Noodle Surprise

Sami and I invented this delight.

Put chicken breasts in a pan, cover liberally with Cayenne pepper, garlic powder, and salt.  

Cook on medium, covered, for about 20-25 minutes. Turn them every few minutes; pour on more Cayenne whenever you think of it.

Cook some pasta. Our favorite is the multi colored spiral noodles, but 
anything works fine.  Drain the pasta when cooked.

Remove the chicken and cut it up in bite-sized pieces.   Pour some olive oil into the pan where you cooked the chicken. Sprinkle some Cayenne pepper on the oil, and let it sit and stay warm. 

Dump the hot olive oil onto the pasta. Sprinkle some shredded Romano cheese and liberally add small chunks of pepperoni (don't you always have those around?). Add a few shakes of the shaker paper.  Throw the chicken into the pasta.  Then eat till you bust!
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