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Holiday Pecans

Originally the recipe was given to me by one of my students - after she had given me a batch of pecans as a Holiday gift.  Just had to have the recipe.

3 cups pecans

3/4 cup sugar

3/4 tsp. salt

1 tsp. cinnamon

1/2 tsp. ground cloves

1/4 tsp. allspice

1 egg white

Mix together the dry ingredients - the sugar and spices.

Beat egg whites with 2 tablespoons of water - Mix in the pecans.

Add dry ingredients and mix well.

Spread mixture onto a cookie sheet, greased will.

Bake for 45 minutes at 275 F.

When done, toss immediately to separate nuts.   Store in a tightly closed container.

Cinnamon Sunrise Bread

3/4 cup water -- lukewarm

1 1/4 teaspoons active dry yeast

2 1/4 cups white bread flour

1 tablespoon dry milk

2 1/2 tablespoons brown sugar

3/4 teaspoon salt

2 tablespoons butter

1 1/2  teaspoons cinnamon

1/3  cup chopped pecans

Proof the Yeast in 1/4 cup of warm water.

Mix together all the remaining ingredients to form soft dough.

Let rise, punch down, and if desired let it rise a second time.   Shape into a loaf and let it rise in a bread pan that has been buttered.

After it has risen, bake it in a 375o oven until it has browned nicely.

Makes a 1 pound loaf.

This is just great for toast in the morning.

ROAST PORK LOIN

Ingredients


3 large garlic cloves, minced


2 teaspoons salt


1 bay leaf, crumbled


1 teaspoon rubbed sage


1 teaspoon dried thyme, crumbled


1/2 teaspoon pepper


1 3-pound pork loin roast, rolled, tied


  or any boneless pork roast

Preparation:

Combine first 6 ingredients in small bowl. Rub mixture evenly over roast. Cover and refrigerate overnight, turning pork occasionally.

Preheat oven to 350 F.  Place rack in roasting pan. Place pork atop rack and roast in oven until thermometer inserted in center of pork registers 160 F, about 1 hour 25 minutes.

The rub also works for pork chops.

German Beef Stew

1 1/2 lb. Stew beef

2 TB. Cooking oil

1 large apple shredded or chopped

1/2 onion sliced

1/2 cup water

1/3 cup (or more) red wine

1/2 tsp. Anchovy paste

1 clove garlic minced

2 beef bouillon cubes

a small bay leaf

1/8 tsp. Thyme

4 tsp. Cornstarch

1/4 cup cold water

1/4 tsp. "Kitchen Bouquet

4 cups of cooked noodles

1/4-tsp. poppy seed (optional)

Brown the meat in hot oil.  Add all ingredients up to the thyme.   Cover and cook over low heat for 2 hours.   Cook until the beef is tender.   

Remove the bay leaf.  Combine the cornstarch and 1/4 cup of water - add to the beef mixture.  Cook and stir until thickened.   Stir in kitchen bouquet.

Serve over hot noodles sprinkled with poppy seed.       Serves 4

Grandma' s Chocolate Chip Cookies

1/2 cup shortening

1/2 tsp. baking soda

1/2 tsp. baking powder

1/4 cup white sugar 

1/2 tsp. salt

1/4 cup brown sugar

1/2 tsp. vanilla

1 egg

1 bag chocolate bits (6 oz)

1 cup + 2 Tbl. flour

1/2 cup chopped nuts

Soften shortening and beat until creamy.   Add gradually the sugars and beat until very light and fluffy.   Add well-beaten eggs and beat again.

Sift flour, salt, and soda and add to first mixture.  Add vanilla, chocolate bits and nuts.  Mix.  Drop by teaspoons on cookie sheet.

Bake about 10-12 minutes at 375 F.

I usually double the recipe.   

Experiment a little on the baking powder. The more baking powder the crisper the cookies.

Chocolate Covered Cherry Cookies

1 1/2 cups flour

1 10-oz jar maraschino cherries 

1/2 cup cocoa powder

1/2 cup condensed milk 

1/4 tsp. salt 

1 6-oz bag chocolate chips           

1/4 tsp. baking powder

1/4 tsp. baking soda

1/2 cup butter, softened

1 cup sugar

1 egg

1 1/2 tsp. vanilla

In large bowl stir together flour, cocoa, salt, baking powder, and soda.   In a mixer bowl, beat together butter and sugar on low speed till fluffy.   Add egg and vanilla; beat well.   Gradually add dry ingredients to the creamed mixture; beat until well blended.   Shape dough into 1-inch balls; place on ungreased cookie sheet.   Press a hole in the center of each cookie.   Drain maraschino, reserving juice.   Place a cherry in the center of each cookie.   

In a small saucepan combine chocolate pieces and sweetened condensed milk; heat until chocolate is melted.   Stir in 4 teaspoons of the reserved cherry juice.   Spoon about 1 teaspoon of this frosting over each cherry, spreading to cover cherry.   (Frosting may be thinned with additional cherry juice, if necessary.)

Bake in a 350 F oven about 10 minutes or till done.   Cool on cooling rack.

Lemon Snowdrops 

Cookie




1 cup butter

1/2 cup powdered sugar

2 cups flour

1/4 tsp. salt



1 tsp. lemon extract

Cream butter and sugar together and then add lemon extract and salt.  Add flour.   Form dough into balls by teaspoonfuls and place them about 1 inch apart on an un-greased cookie sheet.   Flatten cookies slightly with the back of a spoon or with fingertips.  

Bake 8-10 minutes at 400 degrees F.   Yields about 90 cookies or 45 filled cookies.

Filling

1/2 cup sugar



2 tbs. cornstarch

1/2 cup water



2 tbs. margarine

2 tsp. grated lemon peel

2-tbs. lemon juice

2 drops yellow food coloring

Mix together the sugar and cornstarch in a saucepan, add water, and cook over medium heat until the mixture bubbles stirring occasionally.

After the mixture bubbles cook 1 minute longer, stirring constantly.   Add margarine, lemon peel, 

lemon juice, and food coloring.   

Cool before filling cookies.   Filling can be made ahead and kept covered in the refrigerator.

Our Pecan Pie

Beat together with an eggbeater or whisk

3 eggs

2/3 cup sugar

1/3 tsp. salt

1/3 cup melted butter

1 cup dark karo syrup

1 tsp. vanilla

Mix in 1 cup of pecan halves

Pour mixture into a 9 " pie plate lined with pastry

Bale at 375F for 40-50 minutes

Serve cool or slightly warm.

Easy Charlotte Russe

This was one of Granny's favorites.

1 cup milk

1 pint vanilla ice cream

1 tsp. vanilla extract

1 3 oz. package vanilla instant pudding  

1/2 dozen double ladyfingers

Combine milk and ice cream and blend until smooth.   Add vanilla and pudding mix and beat 1 or 2 minutes.   Place ladyfingers as desired and refrigerate.  

If use French Vanilla pudding do not add extra vanilla.

Also good served with fresh berries, especially strawberries.

Cheese Soufflé Birkeland

6 slices of white bread

butter as needed

1 1/2 cups grated sharp cheddar cheese

5 eggs

2 1/2 cups milk

1 tsp. Dry mustard

1/2 tsp. salt

Remove the crusts from 6 slices of fresh white bread and butter the slices.    Don't bother to remove crusts if just family.

In a buttered casserole or baking dish alternate layers of bread with the grated cheddar cheese.

In a bowl mix together thoroughly the eggs, milk dry mustard, and salt.   Pour the egg mixture over the bread and cheese layers and let the dish stand, covered for at least 2 hours.   Overnight is better.

Place the dish in a pan of hot water and bake the soufflé covered at 350F for 1 hour.   I sometimes bake it uncovered and let it form a nice crusty top.

Rolled Chicken Breasts

6 skinless and boneless chicken breasts

6 thin slices of deli-style ham

6 ounces of Swiss cheese cut into 6 sticks

2 tablespoons butter

1/2-cup water and 1 tsp. Chicken flavor gravy base or 1/2 cup good chicken stock.

1/2 lb. (approximately) sliced mushrooms or small mushrooms.

1/2 cup sherry (or other wine to taste)

2 Tbl. Flour

1/2 cup cold water

Toasted slivered almonds

   Place chicken pieces boned side up on a cutting board.   Working from the center out, pound the chicken lightly to make cutlets about 1/2 inch thick.   Sprinkle with salt.

   Place a ham slice and a cheese stick on each cutlet.   Tuck in the sides of each, and roll us as for jellyroll, pressing to seal well.   Skewer or tie securely.   Brown in the butter in a skillet.   Remove the chicken to an 11 x 7 baking pan.

   In the same skillet, combine the broth mushrooms and wine.   Heat stirring to incorporate any crusty bits from the skillet.   Pour mixture over the chicken.   Cover and bake in a 350F oven about 1 hour or until tender.

   Transfer the chicken to a warm serving platter.   Blend the four and cold water; add to the gravy in the baking pan.   Cook and stir unit thickened.   Pour a little gravy over the chicken; sprinkle with sliced almonds.    Good with rice.

Pass remaining gravy.

Key Lime Pie

1 Pastry shell

   Graham or pastry

3 egg yolks

1 14-oz. Can condensed milk

1/2 cup lime juice (key lime if possible)

green food coloring, optional

whipped cream

Preheat the oven to 325F.

In a large mixer bowl, beat the egg yolks with the condensed milk; lime juice and food coloring if using.   Pour the mixture into a prepared pastry shell, bake 30 minutes.   Cool and then Chill.

To serve, garnish with whipped cream and any other garnish such as lime slices.

Refrigerate leftovers.

RICE PULAB  

From Asha Bansal

1 cup rice

2 shredded carrots

8 oz. Frozen peas

1/2 cup chopped broccoli

2 medium potatoes, diced

1 teaspoon cumin seeds

2 teaspoons coriander powder

1/2 teaspoon hot pepper

1/2 teaspoon salt

4 tablespoons vegetable oil

2 cups water

Heat oil, add cumin seeds, coriander powder, and hot pepper.   Let cook for 30 seconds; add rice, carrots, peas, broccoli, and potatoes.   Stir continuously for 1 minute.

Add two cups of water and salt, cover and let cook for five minutes or until it boils on high heat, then immediately turn to low heat and let cook for 5 minutes or until the water has boiled away.

Turn heat off and let cool for five to ten minutes, then serve.

Meat Pie from Tuscany

From the Funkhousers

1 recipe for pastry

1/1/2 pound hamburger, cooked 

          and drained

a few slices of thinly sliced ham

1 onion cut up and sautéed with butter

1 apple, grated or cut in a small dice

1/2 cup pine nuts

1/2 cup raisins

1/2 lemon peel grated

pinch of cinnamon

1 spoonful of Ketchup or tomato paste

Salt and pepper to taste

Line a pie dish with pastry.    Cover the bottom with the thinly sliced ham covering the bottom.   Mix together the remaining ingredients and add the mixture to the pie pan.   Cover with a pastry crust.   Make slits in the top crust.   

Bake at 400F for about 30 minutes.

Dad's Favorite Onion Soup

From Julia Child's TV Show

3 Tbs. Butter

1 Tb, olive oil

5 or 6 cups thinly sliced yellow onions

1 tsp. Salt

1/2 tsp. Sugar

3 tbs. Flour

2 quarts of hot beef bouillon

1 cup red wine

1 bay leaf

1/2 tsp. Sage

salt and pepper to taste.

   In a heavy saucepan, melt the butter with the oil, add the onions and stir to coat the onions.   Cover the pan and cook of moderately low heat for 15 or 20 minutes until the onions are tender and translucent.   Now uncover the pot, raise the heat to moderately hot and add the salt and sugar.   Cook for about 30 minutes, stirring frequently,  until the onions have cooked to a deep golden brown.

   Lower the heat to moderate, stir in the flour and a little more butter if  needed to get the flour blended into the onions.   Cook stirring frequently to brown the flour.

   Add about a cup of the beef bouillon and stir to mix the flour and liquid smoothly.   Add the rest of the bouillon, the bay leaf and sage and simmer over low heat for about 30 minutes.   Salt and pepper to taste.   Enjoy!

Salsa Fresca  from Crystal's kitchen
Another fresh fest – From Fine Cooking, No. 26, p. 50.  This is another one where the heat is adjustable by the choice of chili.  My favorite rendition was with Russian black chili peppers – but at least use jalapeno or it will just be tomato & onion sauce.  I imagine a food processor might be a boon – but careful not to make it too soupy.

Ingredients: 

4 medium ripe (important) tomatoes, cored, seeded finely chopped (I go for 1/8” cubes!!)

1/2 medium red onion, finely diced

2-3 jalapeno chilies seeded & finely chopped (or whatever you like)

1 bunch (1/2 cup loose pack) chopped cilantro

2 tbs lime juice

1/2 tsp salt

pinch of (or a little more) freshly ground black pepper

Combine all ingredients, tossing well.  I like to let it sit and let the oils and liquid distribute themselves for a little while at room temperature.  I also think it is best served room temp, however store in the refrigerator for no longer than one day (maybe two if it’s really cold).

 Fresh Pepper Garden Chili - Crystal’s

Makes enough to feed 12 – easy!

Adapted from Penzey’s, good when the store has a wide variety of Chili peppers available.  I basically try to pick different heat, color and size to get a nice fresh layering of peppers.  Alternates are listed for some creative twists.  Don’t cut back on chili powder as it is listed as a minimum amount.  Crank up or turn down the heat by adjusting your fresh chili too.  The best part about this is that it is fresh tasting and never the same twice!

Ingredients:




    Alternates/notes:

2 lbs. Ground beef



    or cubed pork, chicken

3 tbs. Oil






1 lg. Onion




    red onion is nice with pork

4 lg. Bell peppers, diced coarsely
    4 colors, 4 cups (scant), preferably

6 Garlic cloves, minced

½ tsp. Fresh ground black pepper

1 Cup fresh med. chili peppers, diced
    Ancho, long grn, dice in proportion to heat

2-5 Very hot chili pepper, minced
    Habanero, Thai red

3+ tbs. Chili powder


    3 tbs. Is minimum, 5 is fairly spicy

2-3 cups water

1 26 oz. Can tomato puree

    For this and next item, use some fresh 

2 16 oz. Cans no salt add. 

    tomatoes when in season! (seeded, cored)

              chopped tomato


2 16 oz. Cans kidney beans, drained
    Use any nice bean, black beans are good!

1-2 tsp salt

Optional Spices: tsp. of chipotle pepper, tsp. of crushed red pepper

Loose Directions:

1. Make sure you have a BIG, heavy pot.  Be careful, the volume builds quickly!  Don’t worry, it freezes well and tastes even better days after it’s been made.

2. Brown beef in oil, drain fat, set aside (2 batches will get it evenly browned)

3. Sauté peppers in oil in small batches until slightly soft and fragrant.  Set aside in a large bowl.

4. Sauté onion until softened, add garlic and spices, cook another minute (do not burn garlic).  Toss in peppers, mix up with spices and onions, and then quickly add water (start with 2 cups).

5. Add tomatoes, beans, salt, then beef.  Combine well.  Add additional water if too thick.  Some water will be lost to evaporation while it simmers, so don’t keep it too dry.

6. Simmer minimum of 3 hours on lower simmering heat (barely bubbling).  Stir every 15 min. or so to make sure that the chili doesn’t stick.

7. Serve with bread, sour cream or jack cheese, and plenty of water!

Crystal’s Gingersnap Apple Crisp.

Another loose recipe, I seem to have failed to specify baking dish.  I think I use an 8x8 pan.  Excellent with pears too.

Pre-heat oven to 450(
4 cups apples, diced or sliced as you prefer, sprinkle with lemon juice, place in buttered baking dish.

1/2 cup flour

1 1/2 cups crisp gingersnap cookies – crushed

1/2 cup brown sugar

1/4 cup butter

1/2 tsp. salt

1/2 cup nuts, if desired

Combine dry ingredients, cut in butter, and mix in nuts if used.  Sprinkle topping over apples.  Bake for 15 min., then reduce heat to 350( and bake 20-30 min. more. Rest it 15 min. before serving.

Great Grandma Moog’s Gingersnap Cookies

This recipe came from Penzy’s spices, verbatim.  I have searched for the ideal gingersnap – spicy, sugar coated, dark brown and chewy.  This seemed to fit the bill.  Do not use for ginger apple crisp though!

2 cups flour

2 tsp baking soda

1/4 tsp. salt

1/4 cup vegetable shortening

1 cup sugar

1 large egg

1/4 cup molasses

1 tsp ginger, powdered

1 tsp cinnamon, powdered

1 tsp cloves, powdered

1/3 cup granulated sugar (to roll dough in)

Sift flour, baking soda and salt together, set aside.  In a large mixing bowl, beat shortening and sugar until well blended.  Beat in egg, molasses, ginger, cinnamon, and cloves.  Add the flour mixture in two parts, blending well.  Shape the dough into a ball, cover and refrigerate overnight or at least 2 hours.

Preheat oven to 350(.  Shape dough into 1 1/2” balls.  Roll the balls thoroughly in sugar, place on ungreased cookie trays.  The cookies spread out during baking so don’t crowd them.  Bake 15 minutes.  Cool for a minute, and then remove from cookie sheets to cool on racks.  Store in an airtight container for crispy cookies, or in a regular cookie jar for chewy cookies.  (This did not seem to hold true for me, but perhaps I just have a moist kitchen – they were chewy no matter where I put them.)

Yields: 50-60 cookies.

Irish Guinness Beef

Gleaned from TV, and testing in the Brenner home, one of my best “company” dinners.  One must serve with good fresh mashed potatoes to sop up the sauce.  

6-8 sm. Beef filets (we use filet mignon when possible – they should be thick.)

2 oz. Butter

1 small bunch scallions (4-5), diced, white & some green parts

6-8 pieces of bacon, chopped

Fresh parsley and chives to taste (I go with about 1 tbs. each, maybe a little more parsley)

1 cup Guinness Stout 

2 cups beef stock (again, the best you can get, it’s worth it.  If only six, consider 11/2 cups of stock)

2 tbs. Heavy Cream

Extra parsley sprigs to garnish

Grill beef filets in sunflower oil to desired wellness.  Set aside on a warm platter in a warm spot.  Melt 2oz. butter in a skillet and add the bacon & scallions and sauté.  Add parsley and chives and the cup of Guinness, reduce.  Add beef stock to sauce, reduce.  (The amount of reduction is up to you, but you want a medium weight sauce, like a stew.)  While reducing, prepare each filet on a warm plate and make sure side dishes are ready to roll.  Lastly, add the cream to finish the sauce, heat a minute or two more, then spoon it over the filets, garnish with parsley and serve it immediately.

Artichoke Dip
From Saveur, No. 42, p. 28 who got it from John T. Edge’s A Gracious Plenty, who got it from a community cookbook called Among the Lilies, published in 1992 by the First Baptist Church of Atlanta.  So there.  Half the recipe unless you are having a dozen people over.

3-4 cups cooked artichoke hearts or 2 15-ounce cans artichoke hearts, drained and chopped.

1 cup grated Parmesan cheese

1 cup mayonnaise

Minced onions to taste (a sm-med. yellow onion is nice)

Preheat oven to 350(.  Combine the artichokes, cheese, and mayonnaise, mixing well.  Stir in onion to taste.  Spoon into an 8-inch square baking dish.  Bake until bubbly and lightly browned.  Serve with assorted crackers.  (With this, water crackers are ideal.)

Oatmeal Bread

I made loaves of this bread for everyone in the neighborhood just after Crystal was born.  Everyone in the neighborhood had been so helpful.  Mom

1/2 cup warm water (105oF - 115oF)

2 packages of active dry yeast

1 1/4 cups warm milk (105oF - 115oF)

1/4 cup firmly packed brown sugar

1 tablespoon salt

3 tablespoons margarine (or butter)

5 to 6 cups unsifted flour

1 cup quick rolled oats

Measure warm water into a large warm bowl.   Sprinkle in the yeast; stir until dissolved.  Add warm milk, brown sugar, salt and margarine.  Stir in two cups of the flour and beat until smooth  - a minute or so.  Add 1 more cup of flour and the rolled oats and again beat (stir) until smooth.  Add enough additional flour to make a soft dough.  Turn out onto a lightly floured board and knead until smooth and elastic. (About8 - 10 minutes)  Cover with plastic wrap and then a towel.   Let rest 20 minutes.

Divide dough in half.   Roll each half into a 12" x 8" rectangle.  Shape into a loaf by rolling up the rectangle.  Place each loaf into a greased bread pan.   Brush each loaf with a little oil.    Cover with plastic wrap.   Refrigerate 2 to24 hours.

When ready to bake, remove from refrigerator.   Carefully remove the plastic wrap from the dough.  Let stand uncovered 10 minutes at room temperature.   Puncture any gas bubbles that may have formed with a greased toothpick or metal skewer.

Bake at400 oF 30 to 40 minutes or until done.

Sesame Noodle Salad  

From the kitchen of Petra and Robin

Nice summer time dish

Sauce

Blend together

2 Tbsp. smooth peanut butter

2 1/2 tsp. Sesame oil 

1 1/2 Tbsp. soy sauce

1/4 cup  water

2 tsp. Garlic finely minced

2 tsp. fresh ginger peeled and finely chopped

2 tsp. rice vinegar

1 tsp. sugar

1/4 tsp. Asian chili paste or hot red pepper flakes

Pour the sauce over:

3/4 pound cooked angel hair pasta (broken in half)

bunch green onions chopped

1 red pepper julienned

baby carrots -julienned

I make about 1.5 times the sauce to cover the extra vegetables.  You can also add some chopped peanuts on top of the salad when you serve it.

Corn Pudding

From the kitchen of Petra and Robin

The problem with giving this recipe to people is that they then realize how bad it is for you.

1 package Jiffy corn muffin mix

1 15 0z can sweet corn kernels, drained

1 15 0z can creamed corn 

8 oz. Sour cream

1/2 cup butter, melted

2 eggs beaten

Mix all together.   Pour into a pretty baking dish, and bake at 350 for 35 minutes - or until the middle seems set and it browns on the top a little.

The whole recipe serves 6 to 8.

Chicken Salad

From the kitchen of Petra and Robin

Cook two chicken breast halves - melt a little butter over a low heat, add chicken and cover.    Cook over a low heat until done (about 12 minutes).  You don't want the chicken to brown.  Allow to cool and then cut into bite size pieces.

In a bowl place chicken and read of green grapes sliced in half (red grapes are more colorful, but it really doesn't matter) and pecans, broken up.  Add dressing.

Dressing -

3 heaping Tbsp. of mayonnaise

1 small Tbsp. plain yogurt

1 small tbsp. sour cream

1 tsp. mustard

a dash of raspberry vinegar

Stir well - taste.  It shouldn't taste too mayonnaisisy - if it does add a little more plain yogurt.

You can also add dried tarragon, which is really good. 

Spinach and Strawberry Salad

From the kitchen of Petra and Robin

Baby spinach

Strawberries

Candied pecans

Dressing

Candied Pecans 

Bring to a boil 1/2-cup water and 1/2 cup sugar.  Wait until it caramelizes.  Add about 1 tsp. cinnamon.

Stir briefly and then add most of a small package of pecan halves.  Stir until the nuts are coated.  Turn out onto a greased sheet of tin foil.  Separate the nuts while still warm.  Let cool.

Dressing -

2 Tbsp. of raspberry vinegar or any fruit vinegar

6 Tbsp. Olive oil

pinch sugar

1 tsp. (really a dollop) of honey mustard

Whisk until emulsified.

Slice strawberries and toss with the spinach, nuts and dressing. 

Butternut Squash Soup - from Manderley

1 medium leek chopped

3 Tbsp. butter

2 medium carrots, chopped

1 medium onion, chopped

2.5 lb. Butternut squash, cubed in 1 inch cubes

2 cups chicken broth

2 cups water

1/2 tsp. salt

1/2 cups half-and-half or light cream

1 tsp. cinnamon

Melt butter.  Sauté leek, carrots, and onion until softened (about 10 minutes).  Add squash, chicken broth and water.  Bring to a boil and then simmer until the squash is very tender (about 25 minutes).

In a blender, puree the soup.  Return to the pat and add cream and cinnamon.  Serve.

Brenner Cheesecake

Crust:

1/4 to 1/2 cup melted butter 

1 cup flaked coconut

1/2 cup finely chopped nuts

1 1/2 cups graham cracker crumbs

Filling:

2 8oz. packages of cream cheese at room temperature

1 lb. cream style cottage cheese

1 1/2 cups sugar

4 eggs, slightly beaten

2 Tbsp. flour

2 Tbsp. lemon juice

3 tbsp. Corn starch

1 Tbsp. Vanilla

1/2 cup melted butter

1 pint sour cream

Topping of your choice.

Butter spring form pan lightly; pat the crust ingredients mixed together on sides and bottom of pan and refrigerate.

Mix together at high speed in a blender the cream cheese, and cottage cheese until creamy.  Add sugar and eggs; lower speed and blend in cornstarch, flour, lemon juice and vanilla.  Beat in melted butter and sour cream; beat until smooth.

Pour into crust.

Bake at 325o for 1 hour until firm around the edge.  Increase the temperature to 375o and bake until golden brown (about 10 minutes).     Turn off oven heat and cool in oven for 2 hours with the door opened slightly.

After cool, add topping.

Refrigerate to keep.

TINY FUDGE TARTS 

Yields: 2 1/2 Doz.

1 1/2 Cups flour

1/4 tsp. Salt

1/2 cup butter or margarine

3 tbsp. Water

1 tsp. Vanilla

Fudge filling (below)

Heat oven to 350o.  Measure flour; mix flour and salt; cut in butter.  Sprinkle with water and vanilla; mix well with fork.  Using 1/2 of the dough at a time, roll out 1/16" thick and on cloth-covered board generously sprinkled with sugar.  Cut into 2 1/2" squares.  Spread 1 level tsp. filling in the center of each square.  Bring corners together; seal together. Place on an ungreased cookie sheet.  Bake about 15-20 minutes.








Fudge Filling

Mix the following ingredients together thoroughly; 1/4 cup butter, 1 egg yolk, 1/2 cup sugar, 1 tsp. Vanilla, 1/4 cup cocoa, and 1/4 cup finely chopped nuts of flaked coconut. 

Raspberry (or Strawberry) Mile High pie

This is a simple dessert, yet very satisfying.   Great for a summer dessert.

Make a nine-inch pie crust - either regular or graham cracker - if you really want to get fancy make the crust with ground almonds added to it.  Another obvious option is to make tart shells - you will need to make about eight.  In any case, bake the crust and cool before you make the filling.

Filling:

2 egg whites

1 tablespoon fresh lemon juice

1 cup sugar

1 10 ounce package unsweetened frozen raspberries or strawberries

   Very ripe fresh fruit mashed can also be used - 

   about 1 1/2 cups mashed fruit

1 cup heavy cream

In a large bowl of an electric mixer, blend together the egg whites, lemon juice, sugar and frozen fruit (d0 not thaw).  Beat at high speed for about 10 minutes or until very thick.   Whip the cream and fold into the filling.   This also works will cool whip folded in. 

Pour the filling into cooled crust.  Put in the freezer until form.  A half-hour before serving transfer from freezer to refrigerator for correct consistency for serving.

Warm Chocolate Ganache Cakes

This is a recipe for when you feel like making something decadently chocolate - very good - but a little work.

Ganache:


4 ounces extra-bittersweet chocolate, finely chopped


3/4 cup heavy cream

Cakes:


3 1/2 ounces extra-bittersweet chocolate, chopped


3 tablespoons unsalted butter, softened, 


3 large eggs, separated


1/4 cup almond flour


1/4 cup cake flour


1/4 cup confectioners' sugar


Line an 8 by 4-inch loaf pan or 6-inch gratin dish with plastic wrap. To prepare the ganache, put the chocolate in a bowl. Bring the cream to a boil in a small saucepan and pour the hot cream over the chocolate. Let stand until the chocolate begins to melt, about 2 minutes, then whisk until smooth.  Pour the ganache into the loaf pan or gratin dish and refrigerate until firm, about 1 hour. When the mixture has set, unmold, and cut out six (1 1/2-inch) rounds (you can use a knife or a cookie cutter). Refrigerate until ready to use (up to 5 days). 


Preheat the oven to 350 degrees F. Butter a muffin pan and set aside. 

To make the cakes, in the top of a double boiler, or in metal bowl suspended over a pot of simmering (not boiling) water, melt the chocolate. Whisk in the softened butter and turn off the heat. Let cool for 5 minutes, then whisk in the egg yolks, one at a time.  Sift together the almond and cake flours and fold the flours into the chocolate mixture.  Using an electric mixer beat the egg whites to soft peaks. Sift in the confectioners' sugar and continue beating to stiff peaks. Fold 1/3 of the egg white mixture into the chocolate mixture, and then gently fold in the remaining whites in two additions. 


 Scoop or pipe a 1/4-cup measure of cake batter into each muffin tin. 

Place a ganache round in the center of each muffin cup, and then spoon in enough batter to cover. Bake the cakes for 20 minutes, or until the tops are firm. Allow the cakes to rest for 1 minute before serving.  Definitely with a little whipped cream on the side.

Curried Vegetable Pot Pie

When you want delicious vegetarian food.

Crust:

Sift together:  2-tsp. curry powder, 1/2-tsp. salt, and 1 1/4-cup flour.
Cut in:  2 Tbsp. shortening (Crisco) and 4 Tbsp. butter

Sprinkle with 3 Tbsp. cold water

Mix until the dough holds together.  Shape the sough into a disk and refrigerate at least 30 minute.  When ready to use, roll out on a floured surface to size large enough to cover the dish you are using.

Filling:

Boil: 2 cups chicken broth, 3 medium carrots - chopped, 1 medium sweet potato - cubed.  Cook until vegetables are tender.  Remove vegetables to a bowl and reserve broth.

Sauce:

Cook until softened 1 medium onion chopped in 1 Tbsp. butter.   Add 1 tsp., mustard seeds, 1/2-tsp. cumin. and 1/2 tsp. coriander.   Cook for two minutes, stirring.   Add to bowl with carrots and sweet potato.

Add to bowl with vegetables 1 15 oz. Can of beans, drained (I use 1/2 kidney beans and 1/2 black beans) and 3 Tbsp. mango chutney - chopped.

Melt 1 Tbsp. butter and 2-tbsp. flour together.  Cook until golden brown (about 1 minute).  Gradually stir in reserved broth and cook stirring until mixture thickens.   Add to vegetable - bean mixture.  Turn into a casserole dish and top with dough.  Cut slits in the dough to allow steam to escape.  

Bake at 425 for 25 minutes, until crust is browned and filling is bubbling.

Sweet Mango Lassi

To tame Indian food

Combined with mangoes and blended until frothy, lassi is always refreshing, not just at mealtime.   The bubbly froth subsides when lassi stands awhile, so whip it again in the blender or whisk it just before serving.

3 cups of yogurt

1 cup mango puree, fresh or canned Indian Alphonso mango puree

  Use fresh Malaysian yellow mangos if you can find them.

1/2 cup sugar

1 tray ice cubes

Put all the ingredients in an electric blender or food processor and blend until the ice is crushed and the liquid is frothy.  Serve immediately in tall glasses.   The drink will keep covered, for up to 3 days in the refrigerator.  Whip again before serving.  Note I've also made this with out the ice, and its lovely - rather like a smoothie.

Makes 4 servings.

Candy Bar Pie

A family favorite - guests also!!

1 pre- baked graham cracker pie-crust

1 tsp. instant coffee

2 Tbsp. water

1 7.5 or 8 oz. Chocolate bar preferably with nuts (original recipe called for

    milk chocolate with almonds but bittersweet works well also)

4 cups of frozen whipped topping

In a small saucepan or other container, dissolve the coffee in the water, add the chocolate bar.  Stir the chocolate mixture until melted and then cool.   Fold the whipped dessert topping.   Pile into prepared crust.   Chill in freezer several hours or over night - it will not freeze solid.    Removes from the freezer about 10 minutes before you want to serve, cut into slices and serve.

Obviously there are many variations possible - from changing the flavor of the chocolate, to adding various nuts or other goodies, topping with many things and also good with a raspberry sauce.   Instead of coffee other flavors could be used such as Amaretto.
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Christmas 2000

The Brenner Family 

A Collection of Favorite recipes
1. Holiday Pecans

2. Cinnamon Sunrise Bread

3. Roast Pork Loin

4. German Beef Stew

5. Grandma' s Chocolate Chip Cookies

6. Chocolate Covered Cherry Cookies

7.  Lemon Snowdrops 

8.  Our Pecan Pie

9.  Easy Charlotte Russe

10.  Cheese Soufflé Birkeland

11.  Rolled Chicken Breasts

12.  Key Lime Pie

13.  Rice Pulab  

14.  Meat Pie from Tuscany

15.  Dad's Favorite Onion Soup

Christmas 2001 - Spring 2002

The Brenner Family 

A Collection of Favorite recipes
1. Fresh Pepper Chili - Crystal

2. Artichoke Dip - Crystal

3. Gingersnap Cookies Crystal

4. Irish Guinness Beef - Crystal

5. Salsa Fresca - Crystal

6. Ginger Snap Apple Crisp -Crystal

7. Fresh Pepper Chili  - Crystal

8. Butternut Squash Soup - Robin

9. Sesame Noodle Salad  - Robin

10. Corn Pudding - Robin

11. Chicken Salad - Robin

12. Spinach and Strawberry Salad - Robin

13. Oatmeal Bread - Mom 

14. Tiny Fudge Tarts  - Mom

15. Brenner Cheesecake  - Mom

16. Raspberry (or Strawberry) Mile High pie - Mom
17. Warm Chocolate Ganache Cakes - Mom

18. Curried Vegetable Pot Pie - Robin

19. Sweet Mango Lassi - Robin 

20. Chocolate Bar Pie - Mom
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