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1895 The Geneva Cook Book

THE :

Geneva Cook Book,

COMPILED BY THE

WOMAN’S BOARD

OF THE

Medical and Surgical Hospital

OF GENEVA.

1t means the knowledge of Medea, and of Circe, and of Calypso, and of Helen, and of
Rebekah, and of the Queen of Sheba. It means the knowledge of all herbs and fruits, and
balms and spices, and of all thal is healing and sweel in Jfields and groves, and savory in
meals. It means carefulness and inwventiveness, and watchfulness and willingness, and
readiness of appliance. It means the economy of vour great-grvandmothers and the science
of modern chemists, it means much tasting and no wasting; it means English thovough- -
ness and French arvi and Arvabian hospitalily; and it means, in Jine, that you ave to be
perfectly and always, ‘‘ ladies” loaf-givers.—RUSKIN.

Geneva, New York.
1895,
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1895 The Geneva Cook Book

92 THE GENEVA COOK BOOK.

Scalloped Potatoes.—Cut four good sized boiled potatoes into
small pieces. Put two tablespoonfuls of butter in a fryingpan
and when melted add two tablespoonfuls of flour. Mix until
smooth then add one pint of milk and stir confinually until it
boils; add a teaspoonful salt and three dashes black pepper; take
from the fire. Put a layer of this sauce in the bottom of baking
dish, then a layer of potatoes, then another layer of sauce and so
on until all is used, having the last layer sauce ; sprinkle the top
lightly with bread crumbs and put in the oven for fifteen minutes
to brown. Serve in dish in which it is baked.—AMrs. Rorer.

Escaloped Potatoes.—Slice raw potatoes very thin, put them in
a baking dish, season well with salt, pepper and butter, fill up
the dish with milk, sprinkle bread crumbs over the top and bake,

Fried Sweet Pofatoes.—Cold boiled sweet potatoes ; cut in slices
lengthwise. To one well beaten egg add one tablespoonful of
milk, with pepper and salt. Dip the slices and fry in butter
until brown.

Entrees.

Bioiled Chicken Breasts, with Sauce Piguanfe.—Cut the breasts
from two tender chickens leaving the meat on the breastbone, par-
boil and then broil. Serve with the following sauce: Two eggs,
one tablespoonful of butter, the juice of half a lemon. Mix the
yolks of the eggs and the butter, put on the stove and stir until
it thickens, stir in the lemon. Beat the whites to a stiff froth and
stir in just before serving.—Ars. Sturges.

Chicken Livcrs en Brochette—Put ona skewerchicken livers and
slices of bacon alternately. Put in the oven and baste often.
Season with pepper and salt, and serve with finely chopped pars-
ley saturated with lemon juice.
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1895 The Geneva Cook Book

THE GENEVA COOK BOOK 93

COXE & GLOVER. PROP'RS ' GENEVA, N. Y.

Hats, Albert L.

Caps, Oastler,
©
Under‘wear‘, \ CASTLE STREET,

Gloves, Y. M. C A, Building,
Shir‘tS. ....Geneva, N. Y.

We make a specialty of supplying Flowers for Parties, Balls, etc,

FLOWERS.

Cut Roses, Carnations, Chrysan-
themums, Lilies, etc.
Pillows, Crosses, Wreathes and all kinds of Floral

Designs a specialty. Orders by mail, telephone or tele-
graph promptly filled. Satisfaction guaranteed.

W. & T. CASS, Florists,

- CENEVAL.
STEAM  LAUNDR Y

FRANK L. SHYNE, Proprietor.

No. 511 Exchange Street, Geneva, N. Y.
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The Feill Cookery Book
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1907 The Feill Cookery Book

EEpE IO RS
COOKERY BOOK.

GLASGOW :
M‘NAUGHTAN & SINCLAIR, 29 CADOGAN STREET.

1907.

@ —= Recturn to timeline e=g@p




1907 The Feill Cookery Book
63 '

SHEEP'S HEAD MOULD.

A good-sized head, plotted if ] Hard-boiled egg
possible, if not skinned Pepper and salt

Boil the head till the meat leaves the bones easily, then
take it off the fire and leave it till cold. Boil down the
liquid to a pint, cut the head up in small bits, slice the
tongue, line the bottom of a bowl with hard-boiled egg,
then a layer of meat, season well with black pepper and
salt, and as you fill up pour the liquid over. Leave it
standing in a cool place all night, and it should then turn

out very firm.
Miss L. M‘Inroy of Lude.

SHEEP'S HEAD PIE.
|

A sheep’s head 2 or 3 eggs (hard-boiled)
Ham or bacon (cooked) | Pepper, salt, and mixed spice

Wash the head thoroughly, and boil till the bones shake
out, strain the stock from the head, and cut slices of the
ham or bacon. Cut the head in small pieces and put
layers of it and the ham alternately into a pie dish, with
the eggs (cut in slices), and season with the pepper, salt,
and spices. Pour in the stock of head, and cover with a
paste, and bake £ of an hour.
Miss L. M‘Inroy of Lude.

SNIPE PUDDING.

6 fresh snipe Parsley

Cayenne A suspicion of garlic
ILemon juice Nutmeg Herbs
1 onion Truffles

1 tablespoonful flour Suet Paste

Chopped mushrooms 4 pint wine

Halve the snipe, removing the gizzards and reserving the
trail. Season the snipe with cayenne and lemon juice,
and set aside till required. Slice up the onion, fry a light
brown colour, add the mushrooms, parsley, garlic, nutmeg
and herbs; moisten with wine and boil all for 10 minutes,
then add the trail and rub through a sieve. Line a basin
with suet paste rolled thin, put in the snipe, the sauce
and some truffles; cover the top with paste, steam 11
hours, and serve hot.
Miss WaLpER, Horsham.
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1907 The Feill Cookery Book

SEE OUR RANGE OF . . .

Travelling Requisites

THE FINEST IN THE CITY.

OUmbrellas

For ALL TIME.

Sunsbades

For SUMMER TIME.

S

For COAST AND COUNTRY.
For HOME AND ABROAD.

Bags, Overland Trunls, Cabin Cases, Hat Boxes,
Suit and Dress Cases, in all Sizes and Materials, in-

cluding * Featherweight” Compressed Fibre, for which
we are Sole Agents in Glasgow.

REID & TODD, restii®sheet.

212
GLASGOW. Sauchiehall St.
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1907 The Feill Cookery Book

GAELIC RECIPES.
&

BREACAGAN BLASDA.

1 phunnd de Mhin-mhin Ullaichte 2 unnsa Siucair
2 unnga Ime 1 Ugh.

Cuir an t-iomlan ann an soitheach agus sloistir le
blathaich gus am bi agad taois thana a ruitheas 4 spain
air a'ghreideal. Ma chi thu 'nuair tha na bonnaichean
deas, gu bheil iad tuille’s tiugh, dean an taois na’s buige.
Le ugh eile, agus uachdar, no bainne blath math a
chur an aite- blathaich, bithidh na bonnaichean fior
bhlasda, ged a bhitheas iad car cosdail. i

(Tvanslation.)

BANNOCK SCONES.

1 Ib. prepared (or patent) flour | 2 oz. sugar
2 oz. butter 1legg

Put all into a basin and work up with buttermilk into a
stiff batter which can be dropped on a girdle with a
spoon. If, when fired, they are too thick, this can be
remedied by making the batter softer.

By the addition of one egg extra, and worked up with
thick cream, or even pure warm milk, instead of butter-
milk, it makes a most delicious, though somewhat
expensive, scone.

CARAICEAGAN.
3 phunnd de Mhin-mhin Ullaichte I 1 unnsa Ime (air a leaghadh).
3 unnsachan Siucair 2Ugh

Sloistir an t-iomlan le blathaich agus oibrich e gus am
bi agad taois ro thana. Leig leis an taois ruith ds an
spain air a’ ghreideal. ’'Nuair a tha an taobh tha fodha
donn tionndaidh an taobh eile fodha le sgein. ’Nuair tha
iad deas cha bu choir dhaibh a bhi thar ceathramh an
oirlich air tiughad, agus bu choir an taois a bhi air a
riaghailteachadh do réir so.
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1907 The Feill Cookery Book
226

(Translation).

PANCAKES.

31b. prepared flour | 1 oz. butter (previously melted).
3 0Z. sugar 2 eggs

Mix these with buttermilk and work up into a smooth,
soft batter. Drop the batter on the girdle with a spoon.
When nicely browned, turn the cakes with a knife.
When finished they should not be over a quarter of an inch
in thickness, and the softness of the batter should be
regulated accordingly.

CARAICEAGAN-TANA.

9 innsachan Min-mhin Ullaichte I 1 innsa Ime
3 Uighean 4 unnsachan Siucair

Cuir so uile ann an soitheach agus measgaich gu
h-iomlan le bldthaich, no cé¢ (uachdar) tiugh, gus am bi
agad taois ro thana, teann air cho tana ri easach. Leig
leis an taois ruith 4 spain air a’ ghreideal uiread ’s a tha
feumail ; sgaoilidh e glé thana. ’Nuair a tha an darna
taobh donn tionndaidh e le sgein, agus donn an taobh
eile. ’'Nuair a tha iad deas cha bu choir dhaibh a bhi
thar an coigeamh cuid de dh’ oirleach air tiughad. Ma
ghabhas tu na caraiceagan ’nuair tha iad deas, agus an
sgaoileadh thairis le slamban mheasan no siucar, agus an
deanamh ’‘nan rolag, bithidh iad eireachdail mar
dheireannan.

Air neo, gabh poiteag-charaiceag agus cuir innte leth-
spain-tea de dh’ im, cuir air an teine i gus am bi i
fuathasach teil:, agus doirt innte cuid de 'n taois, crath a’
phoiteag thar an teine, a chumail a suas an teas; 'nuair
a tha an darna taobh deas, tionndaidh an taobh eile fodha.
‘Nuair a tha e bruich bithidh an t-im uile suighte; cuir
a nis air trinnseare, crath deannag shitcair air agus
crathadh beag de dhinnsear agus riaraich 'nuair tha e teth.

( Translation.)
CRUMPETS.

9 oz. prepared flour | 1 oz. butter
3 eggs 4 oz. sugar

Put all the above into a basin and mix thoroughly with
buttermilk or thick cream, and reduce it to a soft batter
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1907 The Feill Cookery Book
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something like gruel.  Pour on the girdle with a ladle
the quantity you require; it will spread out very thin.
When sufficiently fired on one side turn it over with a
knife and brown the other side. When finished, these
should not be above one fifth of an inch in thickness. If
you take the above when fired and spread over with jelly
or sugar and roll them up tightly in paper till they set,
they will make an excellent dessert.

Or again, take an omelet pan, and put into it half a
teaspoonful of butter, heat it on the fire till very hot, and
pour some of the above batter into it. Shake the pan
over the fire to keep up the heat; when fired on one side,
turn over. When cooked it will have absorbed all the
butter; throw it on to a plate, dust it with sugar,
sprinkle a little ground ginger over it, and serve it hot.

SGRATH-BREATHACH AOTROM.

1 phunnd Min-mhin Chaoin | 1 phunnd Ime
Uisge

Dinn an t-im am measg na min-mhin agus gearr na th’
ann ‘na mhirean beaga cruinne, mu mheudachd ceann na
h-ordaige : dean toll beag na mheadhon agus cuir uisge
ann. Dean taois de’n mhin-mhin’s de’'n im, gunan t-im
a bhruthadh. Crath min-mhin orra agus sgaoil a mach
iad leis a’ chrann-arain, cuir.crathadh eile orra; fill
thairis iad agus sgaoil a mach iad a dha no tri uairean.
Tuigidh tu ann an uine ghoirid cia meud uair a db’
fheumar an sgaoileadh a mach.

(T'vanslation.)

LIGHT PUFF PASTE.

11b. soft flour | 11b. butter
Water

Press the butter flat amongst the flour, and cut it into
small pieces the size of a marble; form a small hole in
the centre and add water. Dough up the flour and butter
with the hand without bruising the butter. Dust over
and press out with rolling pin. Dust again ; fold over
and press out two or three times. Experience will deter-
mine the number of times to be given.
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GOOD THINGS

TO EAT
VOTES FOR

WOMEN

WASHINGTON WOMEN'S COOK BOOK












The Easton Home for Friendless
Children “Benefit” Cook Book
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Yambhill County W.C.T.U. Cook Book
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1953 The Army Brats Cookbook



1953 The Army Brats Cookbook

THE ARMY BRATS COCKBOOK

A COLLECTION OF RECIPES COMPLIED
BY
THE SAN FRANCISCO CHAPTER
OF

THE SOCIETY OF THE DAUGHTERS OF THE UNITED STATES ARMY

COMPILED AND EDITED
BY
BABA MUNTEANU
BETTY BEUTER

1953
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Between
1960 and 1972 Favorite Recipes for Islanders

Favorite recipes of members of the East Hawaii Univer-
sity Extension Clubs were compiled through the generosity of
contributors. The committee acknowledges with deep appre-
ciation, all contributions sent in to make this book possible.
We earnestly hope that you will derive much enjoyment
through the use of this book.

COOK BOOK COMMITTEE
Mrs. Masae Saito, chairman
Mrs. Iwalani Kamoku
Miss Fumiko Fukumori

Mrs. Yukie Higashi

Mrs. Henrietta Pestrella

Mrs. Kayono Koike

All proceeds from the sale of this cook book shall belong

to the East Hawaii Home Demonstration Council treasury.
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Between
1960 and 1972 Favorite Recipes for Islanders

HAWAIIAN DISHES

HAUPIA
2 T cornstarch 18 tsp salt
3 T sugar 2 ¢ coconut milk

To make coconut milk: Pour 2 cups boiling water over
4 cups grated coconut; let stand 20 minutes, strain and mea-
sure coconut milk. :

Make a smooth paste of dry ingredients and 14 cup of
coconut milk. Add remaining milk, and cook on low heat;
stirring rapidly. Cook until clear and thick enough to coat
spoon. To avoid curdling be sure to use low heat. Pour into
shallow pan; and set in cool place until firm.

For thick haupia or one which will hold its shape when
cut, increase the cornstarch to 216 T

BANANA PUDDING
Mrs, Mona Hao - Hualani

2 hands half-ripe bananas
Juice of 6 grated coconuts, strained
1 ¢ honey

Mash bananas, add honey. Blend in coconut juice to
make a soft dough. Place dough in ti leaves, dividing dough
into 6 parts. Make into 6 bundles and steam for an hour
or more. This will make 6 servings.

DUMPLING IN COCONUT JUICE
Mrs. Rose Hanoa - Hualani

4 ¢ coconut juice 34, ¢ coconut juice
2 c flour

Grate 4 or 5 coconuts. Strain. Measure and if not enough
add water to make 434 cups juice. Boil juice (4 cups) Mix
34 cup juice with flour to make a soft dough. When juice is
at boiling point, drop dough by teaspoon into juice and cool
until done. Add sugar to taste.

BARBECUED KOALA MEAT
Mrs. Mildred Kaneta - Paukaa

1 piece koala meat (about 3#)

Short ribs may be substituted
4 T shoyu 1 piece ginger
214 T sugar 3 stalks green onions
2 cloves garlic

Grate garlic and ginger and add to shoyu and sugar mix-
ture. Cut meat into sections and dip in sauce. Simmer on Iow
flame for 21% hours.

Add green onions before serving. If liquid disappears
before end of cooking, add small amount of water.

69
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Between
1960 and 1972 Favorite Recipes for Islanders

JAPANESE DISHES

SCRAMBLED EGGS WITH SHRIMPS
Mrs. Fusae Nakakura - Haina
5 eggs 1 ¢ shrimps
14 ¢ chopped green onions 14 tsp salt

Beat eggs and add salt. Grease pan and add eggs with
shrimps. Add green onions when almost done. Fry until thick.

BEAN SPROUTS
Mrs. Fusae Nakakura - Haina

Ya ¢ meat 1 tsp salt
2 T shoyu Garlic
1 tsp fat Ginger

2 c bean sprout

Wash bean sprouts. Chop meat. Melt fat. Add salt.
Add meat and fry until done. Add bean sprouts. Season.

FRIED STEAMED MULLET

Mrs. Jessie Kaukali - Pauvkaa

Clean and make two slits on each side of the fish. Sea-
son fish thoroughly with salt.

Then fry the fish in hot greased pan until nice and brown
on both sides.

Remove fish and place in a pan or platter. Over the fish
grate a clove of garlic and a piece of ginger root. Then gently
pour over fish, the barbecue sauce. Lastly, sprinkle finely
chopped green onions.

Place all in a steamer, and steam for a few minutes
(3-5 minutes). Serve with hot rice.

To make barbecue sauce:

14 tsp prepared mustard 1/4, tsp vineaar
1 tsp sugar 145 tsp Worcestershire sauce
1T catsup 3 T shoyu

Mix all together. More sauce may be used. The size of
the fish will vary amount of sauce too.

STEAMED MULLET
Mrs. Thomas N. Saito - Houselots

114 Ib mullet or 4 slices lemon
other small fish 1 small ginger root,

14 medium-sized carrot, minced or grated
shredded 2 T shoyu

4 slices onion 1 tsp ajinomoto

4 slices tomatoes
Have the fish cleaned and salted inside and out. Lay it
on an oblong platter. Top with slices of tomato, lemon, and

70
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1965 International Cook Book

International

Cook

In‘icrna’riona‘ S’tudcrﬂ' Associa‘rion
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1965 International Cook Book

INTERNATIONAL COOK BOOK
1965 Edition

We would like to express our appreciation to
the wives of the I.S. A, Cooking Classes, ard
all the other wives and friends who so gener-
ously contributed their special-favorite
recipies to the 1965 Edition of our Cook Book.

Many recipies were difficult in their telling,
as their creators cook by handsful, pinches,
etc. As one student explained it'' We don't
have recipies where I come from. If a girl
doesn't learn how to cook from her mother,
too bad. "

Special thanks to the members of the I, S, A,
Wive's Committee who gathered the recipies
and worked over them to make them under-

standable to all (hopefully).

A few of the best recipies from the past edition
are included, most of them revised. We hope
you will find these recipies good material for
experimentation. Some of them will require
adjustments here and there to suit your talents
and palate.

International Student Association
of Greater Boston
33 Garden Street, Cambridge 02138,UN4-1600
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1965 International Cook Book

36

RICE AND PEAS - Jamaica

1/2 cup red peas or gungo peas (kidney beans)

2 cups rice escallion
1 pint coconut milk salt
salt pepper

Place peas in 1 1/2 pints cold water and boil
until tender. Add coconut milk, seasoning
and salt to taste Allow to boil briskly for
five minutes. Add rice, stir with a fork.
Cover and simmer until tender and water has
dried out. Serves 6.

Coconut milk:

Wash grated coconut with hot water. Mash and

strain.
PELLAU - Pakistan
2 cups chicken broth 3 cardamon seeds
1 package frozen peas 2 whole cloves
1 cup rice 1 cinnamon stick

nuts or fried onion rings
Put frozen peas in saucepan with chicken broth
and bring to a boil. Add rice and spices. Sim-

mer until water is absorbed, about 20 minutes.

Serve garnished with hard boiled eggs, and
sprinkle nuts or onion rings on top.
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1965 International Cook Book
40

SWEETS

BEZ-BOOSA - Egypt

3 cups farina 1/4 cup grated coconut
2 cups sugar 1/4 pound ground fil-
1 pound melted butter berts (hazelnuts)
1 1/2 cup water 11/2 - 2 cups syrup

Melt butter. Mix farina and sugar and add 3/4
of the melted butter. Add coconut and filberts.
Put in two 8-inch diameter cake pans and pour
rest of melted butter on top. (Place almond
halves on top for decoration)

Bake in 400 degree oven for 1/2 hour. Turn
oven down to 250 degrees and bake for 1 1/2
hours more. It top is not browned, place under
broiler briefly. Pour syrup over bez-boosa
immediately upon taking out of the oven. This
sweet will last for a long time at room temper-
ature. In Egypt it is eaten with cream, so thick
it is the consistency of butter.

Syrup:

2 cups sugar 11/2 cups water
juice of 1/4 lemon

Add sugar and lemon juice to water and put
over low heat. Stir until sugar is dissolved
and liquid is clear. Bring to a boil and boil
for about 10 - 15 minutes. When cool, syrup
should be slightly thinner than honey
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1973 Peacemeal

Because I believe in the oral tradition in literature, I
have been opposed to cookbooks. But I must concede I
missed my chance. My mother and grandmother died
silent and intestate—as far as borscht and apple pie are
concerned. Or is it possible that I wasn’t listening, that I
was down the block drinking chocolate sodas and watch-
ing gang fights which, in my part of the Bronx, raged
between the kids of the Third and Fourth International?

After that there was the war, then at last the daily life
of grown-ups for which supper is prepared every night. I
entered that world without a cookbook, but with an
onion, a can of tomato sauce and a fistful of ground
chuck. If Thave progressed beyond that worried moment,
it is not due to cookbooks but to nosiness and political

friendships.

I know lots of these recipes, because in the 45 minutes
between work and a Peace Center meeting I have often
had to call Mary or Karl and ask, “How the hell did you
say I should do that fish?” I have also gathered some hot
tips at the Resistance dinners which we served once a
week at the Peace Center to about a hundred young men
who were not going to be part of the U.S. plan to tor-
ment and murder the Vietnamese people.

Certainly this cookbook is for people who are not so
neurotically anti-authoritarian as I am—to whom one
can say, “Add the juice of one lemon,” without the
furious response: “Is that a direct order?” This leads to
the people who made this book. We are a local Peace
Center in a public neighborhood. We have lived and
worked in basements and lofts, churches and store-
fronts, and are now at St. Luke’s Church.

Although I have not been very useful to the writing and
editing of this cookbook, I now see it as a sensible
action—since it’s impossible to invite everyone to supper.

Grace Paley
5
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1973 Peacemeal

peacemeal special:

THE POLITICS OF SOUP

Long ago in my early Village days, I chose a way of life
that is currently fashionable—a life of poverty, loose
ways, an alternate life style, communes. As many as 18
people lived all in one place, a one-room apartment with
kitchenette. We pooled resources in order to eat, 18¢ from
this one, 22¢ from that, enough to purchase the makings
of a giant pot of soup.

I wasn’t the soupmaker in those days; an elderly, Vene-
tian transvestite did marvelous, mysterious things with a
few greens, a drop of wine, a tomato or two. Dead now—
the recipes unfortunately died with her/him. But while
I didn’t know how to cook it, I learned to value the life-
giving qualities of soup, the sociability of a big pot
bubbling on the stove, the political aspects, although in
those days politics wasn’t my bag. But it seemed to me
then as it does now that soupmaking was a radical act,
for to live cheaply and simply is the dream of every
revolutionary.

Not- quite a revolutionary, I have become political and
my political life has frequently taken me into the kitchen.
At the Peace Center, we cooked soup on various
occasions, for draft counselor dinners and for draft re-
sisters, at conferences, meetings, following actions in the
dead of winter. It was these times when we shared a meal,
a bowl of something hot and hearty, that kept us during
the long, ugly, savage war, from total despair.

Sybil Claiborne
16
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1973 Peacemeal

MINESTRONE

This soup is very satisfactory for a main course winter
supper, served with a loaf of good Italian bread.

soup greens (2 carrots, 1/2 pound zucchini,
celery with tops, onions) diced

2 cloves garlic, minced 1/2 pound green beans,

1 pound or more shin cut in small pieces
beef and beef bone 1 small head cabbage,

2 quarts water shredded

1 tablespoon salt 20-ounce can chick-

1-pound can stewed peas, drained and rinsed
tomatoes pasta

1/2 cup parsley, minced grated Parmesan

Cut up soup greens. In a large soup kettle, put greens,
garlic, beef. Add water, salt. Bring water to boil. Lower
heat. Skim. Then simmer, covered, for about 2 hours.

Add tomatoes and parsley. Simmer for another hour.
Add zucchini, green beans, cabbage. When vegetables
are done, remove meat and any loose bones. Strip meat
from bones, cut in bite-size pieces and return to pot. Add
chickpeas and continue cooking until peas are heated
through. Taste for seasoning.

In the meantime, cook about 4 ounces of small pasta
according to package directions. Serve soup over a heap-
ing spoonful of pasta. Pass a bowl of Parmesan cheese.
If any pasta is left at end of meal, add to soup and serve
another day.

VARIATION-SWEET AND SOUR

When adding the tomatoes to the minestrone, also add
juice of 1 large lemon and 2 tablespoons sugar. Keep
tasting to get the right balance of sweet and sour. You
may need a little more lemon or a little more sugar.
Omit the chickpeas. Serve with pumpernickel bread.

L7

more
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1974 The Zucchini Cookbook
HOW IT BEGAN!

THE PLANNED PARENTHOOD ZUCCHINI COOKBOOK
started as a humorous fund raising idea,
almost dismissed as "too silly"--and
suddenly the idea caught fire. ‘We began
talking "zucchini" and friends throughout
the community told us of their favorite
recipes. Many of the "originals" have
been improvised and improved on by cooks
over the years.

First printed in 1973, this cookbook has
succeeded beyond our original expectations
with over 10,000 copies sold up and down
the Pacific Coast. Requests for copies
came from all over the United States.

We offer our thanks to those who responded
with such enthusiastic support.

With this third edition, revised, enlarged,
indexed and newly illustrated, we hope that
you will find both it attractive and easy

to use, and worthy of your continued support.
For within these pages you will discover
some tempting and definitely delicious

way to prepare that versatile vegetable,
ZUCCHINT.
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1974 The Zucchini Cookbook
BAKED

Extra zucchini can easily be stuffed
into favorite family casseroles. These
hearty main dishes can be expanded to
feed a company crowd - by throwing

more zucchini into “ERE poOL!

ZUCCHINI-MEAT LOAF Serves 8

This is an especially flavorful meatloaf.

Run through a food grinder:

2 small zucchini

2 medium onions
Saute the vegetables in:

1 tbsp. salad oil
Add, and simmer until tender:

2 med. tomatoes, peeled and chopped
Heat to lukewarm:

1/4 cup milk
Soak for 5 minutes in milk:

1l slice day-old bread, cubed
Stir into milk mixture:

1 egg, slightly beaten

1l tsp. Worcestershire sauce

1 small clove garlic, minced

1l tsp. salt

1/2 tsp. pepper
Add the sauteed vegetables and blend well.
Add and blend together thoroughly:

1 1lb. ground bDeat

1/4 1b. ground pork
Pack into a 9x5 loaf pan. Let stand for at
least an hour before baking so flavors
blend. Bake at 325° for 1-1/2 hours. Let
stand 10 minutes after taking from oven
before serving.

19
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1974 The Zucchini Cookbook

SHERRY ZUCCHINI CAKE

3 cups sifted all-purpose flour
2 tsp. cinnamon

1-1/2 tsp. soda

1-1/4 tsp. salt

tsp. baking powder

cup salad oil

cups sugar

eggs

tsp. vanilla

tbsp. sherry

cups grated zucchini

tsp. grated lemon peel

1-1/2 cups chopped nuts

1l cup seedless raisins or chopped dates

HFNNMNDWNDHR

Combine flour, cinnamon, soda, salt and
baking powder, mixing well; set aside.
Beat together salad oil and sugar; add
eggs, one at a time, beating well after
each addition. Add vanilla, sherry,
zucchini and lemon peel; stir to blend.
Fold in nuts and raisins. Turn into well
greased 1l0-inch angel food cake pan or
9-inch bundt pan. Bake in 325° oven for

1 hour and 15 minutes, or until done.

Let stand in pan for about 5 minutes then
turn out on rack to cool. When cool, wrap
and freeze. If desired, just before
serving, drizzle on Vanilla Glaze: Mix
together 1-1/2 cups sifted powdered
sugar, 1/8 tsp. salt, 1 tbsp. soft butter
and about 2 tbsp. light cream or sherry.
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Elizabeth H. Brown
Circa 1987 Humane Society Cookbook

Elizabeth H. Brown
Humane Society

Cookbook

Including

A Pet Care Guide

Cover Photo: Jennie Krutilla, Ohio
Ilustrations: Robin Rothman, Danville, Vt.
Pet Guide Photo: Richard Brown, Peacham, Vit

Produced By
Elizabeth H. Brown Humane Society, Inc.
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The Pampered Pet

@ —= Return to timeline e=g@p




Elizabeth H. Brown
Circa 1987 Humane Society Cookbook

FATTY MEAT MENU (Cat) Dr. Pitcairn
1/4 c. cooked brown rice 2 Tbsp. grated or chopped

(or barley, bulgur or vegetables

millet) 1/3 c. creamed cottage cheese
1/3 c. (2 - 3 oz.) regular supplements as recommended

ground hamburger or fatty meat

Warm up rice in saucepan or steamer. Add meat and
vegetables if they are to be cooked. Mix in cottage cheese and
supplements.

Yield: 1 cup.

DAIRY DELIGHT FOR CATS Dr. Pitcairn
1 tsp. oil 1 Tbsp. grated or chopped

1 medium egg vegetables

1/3 c. cooked brown rice vitamin/mineral supplements
1/2 c. creamed cottage cheese as desired

Add oil to warm skillet. Scramble egg and supplements
lightly, then mix in other ingredients. Warm slightly. Serve.

Yield: 1 cup.

Note: Cooked bulgur, barley or millet can be substituted
for rice; 2 1/2 tablespoons fatty meat can be used instead of the
egg and 6 ounces tofu may be used in place of cottage cheese.

CAT OMELET Dr. Pitcairn

1 Thbsp. nonfat dry milk 2 Tbsp. bean sprouts or grated

3 medium eggs or chopped vegetables

3 Tbsp. dry-curd cottage vitamin/mineral supplements
cheese as desired

Mix milk with a little water and beat with the eggs. Turn
into a hot greased skillet. When bottom of mixture is cooked, turn
it over and place cottage cheese, vegetables and supplements on
top. When firmly set, fold over and serve or scramble together
all at once.

Yield: 1 cup.

VEGETARIAN DOGGIE CRUNCHIES Dr. Pitcairn
4 c. chicken scratch or 1/2 c. buckwheat or whole
7 grain cereal mix wheat flour

2 c. soy flour or 1 c. soy grits 1/2 c. oil
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Elizabeth H. Brown

Circa 1987 Humane Society Cookbook

4 eggs 1 Tbsp. nutritional yeast

1 Tbsp. kelp powder 1/2 tsp. codliver oil

1 Tbsp. bonemeal or 2/3 Tbsp. 400 I.U. vitamin E
dicalcium phosphate

Soak scratch and soy grits (if used) overnight or a few hours.
Drain off part of water, leaving enough to grind the mixture in
blender until smooth. Mix in remaining ingredients. Spread thinly
on oiled cookie sheets. Bake at 350° for 30 minutes or until
toasted but not browned. If too soft, let dry in oven with heat off.
Break into bite-sized pieces. If fed regularly, supplement with fresh
foods (meat, table scraps, sprouts, etc.).

CAT & DOG CRUNCHIES WITH MEAT Dr. Pitcairn

1 1b. ground chicken necks 3 Tbsp. bonemeal (or 2 Tbsp.
and gizzards (or other dicalcium phosphate)
suitable meat) 1 Tbsp. sea salt or 2 Tbsp.

1 can chopped mackerel kelp powder

2 c. full fat soy flour 4 Tbsp. oil or fat

2 c. whole wheat flour 1 Thsp. codliver oil

1 c. rye flour 3 cloves garlic, minced

1 c. cornmeal 400 1.U. Vitamin E

1 c. wheat germ 1/2 c. chopped onion (optional)

1 c. nonfat dry milk 1 qt. water

1/4 c. alfalfa powder 1/2 c. nutritional yeast

Mix all ingredients together, except yeast, to make a fine
dough. Spread flat on cookie sheets and roll to 1/4 - 1/2 inch
thickness. Bake at 350° for 30 - 45 minutes. Break into bite-
sized chunks when cool and sprinkle with yeast. (For cats, can cut
into small squares or ribbons before baking.) Store in airtight
container. Keep 2 or 3 days without refrigeration, longer with. If
fed on a very regular basis, supplement with bits of fresh food
such as meat, table scraps, sprouts or chopped vegetables.

WHEAT OR RYE CRISPS Dr. Pitcairn
1 c. whole wheat or rye flour 1/3 c. water
1/4 c. soy flour 1/2 tsp. bone meal

3 Tbsp. lard or oil

Mix flours. Mix oil or lard with water. Add liquid to flour
and mix well. Roll out on cookie sheet and bake until golden brown
at 350°. Break into bite-sized chunks (or precut with cookie
cutter before baking).
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1989 Cooking with Pride

Dear Friends,

Those clever children at the International Association of Lesbian and
Gay Pride Coordinators have asked me to start a Cookbook for them. Well,
you know how | love to start things, so | agreed. Firstly, thank you! Your
support of this marvelous collection benefits the IAL/GPC and, if you
bought it locally, a Gay and Lesbian related organization in your area.

My thanks to all of you who sent in recipes! | had feared 47 lasagna and
226 onion dip recipes, but the diversity is staggering. | gained a kilo or two
just reading them. This book proves the theory of a dear, dear friend,
Primavera Supulveda, who says Gay men and women all have
“abbondanza-mania” — that is knowing it is a sin to let a guest see the
bottom of a casserole or serving platter, so many of these recipes will
feed many.

Special thanks to Jon Dehart, Bryon Predika, P-Flag of Rockford, lllinois,
Gigi, Barbara and Lynn Lavner for being so generous and great![ can only
say that Marie Antoinette knew what she was talking about; although there
are some deceptively healthy recipes. [ won’t say which ones for fear you
won't try them. So pick a page, any page — cook, eat, and until the next
time we meet, love yourselves and love each other, cause that's what we're
all about! | love you all very, very much!

Leatherella O. Parsons

satlaanfl_ (O o nid

—

This book is dedicated to Turkey, Jimmers, Walter and so many others who have taken
the second star to the right and gone on directly til morning.

We are gaining ground daily, but the number of recipes which came unsigned or signed
with an obvious alias, let us know how many, for one reason or another, are still in the
closet. Let’'s hope this book gives us all a bit of courage.

.......................................................................
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1989 Cooking with Pride

COOKING WITH PRIDE 37
PASTA WITH VODKA

1 1/2 Ib. pasta, cooked 3/4 tsp. hot pepper flakes

7 Tbsp. butter I scant cup tomato puree

6 Tbsp. vodka 1 tsp. salt

I c. heavy cream 1 c. parmesan cheese

Melt the butter, add the pepper and vodka. Simmer for 2 minutes. Add the puree and cream.
Simmer for 5 minutes. Add salt and cooked pasta while still at simmer. Toss, add cheese and mix
well. Simmer until heated through.

Dick Parrinello, New York

CHOCOLATE PASTA
3 c. flour 4 extra large eggs
2 tsp. oil a pinch salt
4 Tbsp. unsweetened cocoa
FOR THE SAUCE:
I med. red onion 2 carrots
3 stalks celery I clove garlic, minced
10 sprigs parsley 4 oz. pancetta
1/2 c. olive oil 1 Ib. ground beef
I c. red wine I c. mashed tomatoes
1/2 c. red wine vinegar 4 Tbsp. currants
2 Tbsp. pine nuts 1 Tbsp. sugar

I 1/2 tsp. semi-sweet chocolate morsels

Proceed to make pasta by your usual method.

Chop onion, carrots, garlic, parsley, celery, and pancetta finely and saute in the olive oil over
low heat for 15 minutes, stirring occasionally. Add the beef, break it up, stir and, when no longer
red, add the wine, allow to evaporate, (about 15 minutes). Add the tomatoes, salt and pepper to
taste, and simmer for 25 minutes.

In a bowl, put the vinegar, pine nuts, currants, sugar and chocolate chips. Mix and let rest for 20
minutes. When sauce is finished, add chocolate mixture and simmer for 5 more minutes. Pour on
cooked pasta and serve.

Dolly Spacone
AVOCADO PASTA
3 1/2c. flour 1/4 tsp. salt
3 very ripe avocados 3 eggs
2 Tbsp. butter I clove garlic, minced
1/2 tsp. salt © 1/2tsp. pepper
2 c. heavy cream 3 Thbsp. parmesan cheese

red bell pepper strips, blanched for garnish

PASTA: Put the flour and salt in a large mixing bowl. In another bowl, mash one of the
avocados, which has been peeled and cubed. Stir in the eggs with a wooden spoon. Add the
avocado mix to the flour and blend thoroughly in a bowl, or food processor. Turn out on a floured
board and knead by hand for 5 minutes. It will be very soft so sprinkle it often with flour. Using a
pasta machine, or by hand, roll into very thin sheets. Cut into 1 1/2 inch squares. Lay them on a
cookie sheet and chill them in the freezer for 30 minutes.

Bring a large pot of water to boil. When squares are firm, drop them in and boil for 3 minutes.
Drain. Return to the pot, add the butter, garlic, salt and pepper, cream, the two remaining avocados,
peeled and cubed.

Sprinkle with cheese and stir gently over medium heat until hot.

Transfer to serving bowl. Toss with more cheese, garnish with red pepper strips which have

been blanched for garnish, and enjoy.
Briney Deep, Pasadena, California
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1989 Cooking with Pride

88 COOKING WITH PRIDE
TURKISH COFFEE

1/2 c. sugar 6 Thsp. black-roast

4 1/2 c. water pulverized coffee

Mix the coffee and water and sugar and bring almost to a boil three times. Serve in tiny cups.
Don't be upset if there is a muddy sediment in each cup. There is supposed to be, no matter how
many times you strain the damned stuff. Liberace liked it, so | include it here.

Leatherella O. Parsons

GEOFFREY’S SNAKE BITE PUNCH

1 1/2 c. sugar 2 c. lemon juice
8 c. dry white wine 2 gts. dark rum
1/2 tsp. bitters 1 c¢. maraschino cherries
1 1/2 c. diced fresh fruit orange slices for garnish

2 c. pineapple, canned or fresh

Mix all the ingredients except for the orange slices in a punch bowl and put it in the freezer
overnight. An hour before serving, remove the bowl from the freezer and garnish the punch with the
orange. Geoffrey Holder says this punch makes Lena Horne sparkle. See what you think.

Bob Carkuff, Detroit

JOSEPHINE’S (MAMA'S) HOT SPICE TEA

2 family size tea bags I c. pineapple juice
2 cinnamon sticks I c. orange juice
5 whole cloves 1/4 c. lemon

1 1/2 cup sugar

Bring to a boil and let stand 5 — 10 minutes. Remove the bags, the cinnamon sticks, and the

cloves.
Jack T. Martin, Pleasant Hill, Tennessee

SANGRITA
| pt. orange juice I pt. tomato juice (Sacramento brand is best)
1 10-0z. can of chile salsa, I Tbsp. tobasco sauce

pureed in the blender

Stir everything together and chill. When ready to serve, mix equal parts SANGRITA mix with

either tequila or vodka.
Solo Basura, New York

@ —= Recturn to timeline e=g@p




1992 Mobn an Viét Nam
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GOP NHAT TU CONG-PONG NGUOT VIET VUNG VINH CUU KIM SON

A COLLECTION OF VIETNAMESE RECIPES
FROM THE SAN FRANCISCO BAY AREA VIETNAMESE COMMUNITY
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1992 Mobn an Viét Nam
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MON AN VIET NAM

Gop nhat tir cong dong nguoi Viét Vang Vinh Cuu Kim Son

A collection of Vietnamese recipes
from the San Francisco Bay Area Vietnamese Community

Bién soan
Editors

Nguyén Kim-Phiic
Shirley Hung
Ha Ngoc-Thé
Christopher N.H. Jenkins
Stephen J. McPhee

The Vietnamese Community Health Promotion Project

Sitc Khde La Vang! Health is Gold!
Chuong Trinh Dinh Dudng Nutrition Project
Dai Hoc Y Khoa California, San Francisco University of California, San Francisco

Tai trg bdi Supported by a grant from the
B¢ Y T€, Ti€u Bang California California Department of Health Services
Hop dong s6 #91-12739 Health Promotion Section Contract #91-12739

Thang hai, 1992
February, 1992
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1992 Mobn an Viét Nam
BANH DEO TRUNG THU

Thoi gian: 30 phit

Vat liéu: (cho 5 cadi banh)
Nhan béanh:

8 oz. hat diéu rang, xay nhuyén
1 0z. mé rang

1 oz. hot dua

1 oz. hot hoa huéng duong

16 oz. miit bi, cdt hat luu

2 oz. mit dira, cdt hat Iuu

2 oz. miit hot sen

2 0z. margarine long

32 giot nuéc hoa budi

1/2 cip duong

1/2 ciip b0t nép, rang khodng 5 phiit véi lira vira

V6 banh:
5 ciip bot nép, rang khoang 5 phiit véi lira vira
3 1bs. dudng

40 giot nuéc hoa budi
36 oz. nu6ce lanh

Cach thuec hién:
Nau dudng véi nude lanh cho so6i roi dé ngudi. Ray bot nép rang cho min, dé riéng 1

cip dé lam bot kho. Tron tat ca vat liéu & phan nhan banh véi 1/2 cip bot nép rang dé
lam nhan.

86
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1992 Mobn an Viét Nam

Cho nuéc dudng va 40 giot nude hoa budi vao chau cia mdy danh bot roi tir tir b bot
vao, danh khodng 10 phit. Sau d6 1én s6 4 danh khoang 1 phuit, 101 1én s6 8 danh
khodng 1 phiit nita. L4y bot ra 1in vao bot kho rdi nhoi thanh hinh dai. Cit bot thanh
10 miéng, m6i mi€ng nang khoang 150 gr. Can dep mdi miéng bot, 14n lai bot kho.
Ric chiit bot kho vao khudn banh cho khoi dinh, cho 1 miéng bot vao khuon banh va
dung ngoén tay nin xudéng khuon banh, miic 1/4 ciip nhan banh dé & giira, roi 14y 1
miéng bot khac x€p 1én trén nhan banh, ép lai cho that chiat. Dap g6c canh khuon dé
14y banh ra. Théi 16p bt kho & trén mét banh di. Dung gidy nylon bao banh lai. Bo
vao hop gidy.

bé nghi:

Pay 1a mén trang miéng chita chat béo trung binh va it sodium.

87
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MOONCAKE
BANH DEO TRUNG THU

Preparation time: 30 minutes

Servings: 5

Filling:

8 oz annatto seeds* (hat dieu), roasted and finely ground

1 ounce roasted sesame seeds

1 ounce watermelon seeds, shelled

1 ounce unsalted sunflower seeds, shelled

16 ounces candied wintermelon, diced

2 ounces candied coconut, diced

2 ounces candied lotus seeds

2 ounces melted margarine

32 drops grapefruit flower extract* (nuoc hoa buoi)

1/2 cup sugar

1/2 cup glutinous rice flour, roasted in a non-stick pan over medium heat for 5
minutes

Dough:

3 pounds sugar

5 cups glutinous rice flour, roasted in a non-stick pan over medium heat for 5
minutes

40 drops grapefruit flower extract* (nuoc hoa buoi)

Preparation:
To prepare filling, combine all filling ingredients in a bowl and set aside.

To prepare dough, place sugar in a pot with 4 1/2 cups water and bring to a boil.
Remove the pot from the heat, set aside and cool until it is just warm to the touch.
In the meantime, sift the rice flour in a bowl. Add 40 drops of grapefruit flower
extract to the sugar-water mixture. Reserve 1 cup rice flour, then slowly add
remaining 4 cups while stirring constantly. When all the flour is added, mix with a
blender at high speed for 10 minutes until smooth. Increase blender speed, if
possible, to the second highest and highest speeds to blend for an additional one
minute at each speed, respectively.

192
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1992 Mobn an Viét Nam

Remove dough batter and knead with some of the reserved rice flour to form the
dough into a long roll. Cut the roll into 10 equal rounds. Knead each piece with
some of the reserved rice flour before rolling out into a thin sheet.

Coat a Vietnamese mooncake mold”™ with some of the reserved rice flour. Line the
mold with one of the sheets of dough. Place 1/4 cup of filling into each cake. Take
another sheet of dough to cover the top. Press down firmly, flip over to remove
from mold and brush off excess flour. Wrap the mooncake with wax paper and set
aside until ready to serve. Repeat process with remaining sheets of dough.

Suggestions:

This is a medium fat, low sodium dessert. However, it is very sweet and should be
consumed infrequently, especially by those prone to dental caries.

* Available in Asian markets.

J y
! W q@ 193
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1998 The World Famous Atheist Cookbook
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Published by the
Freedom From Religion Foundation
PO Box 750
Madison, Wisconsin 53701-0750

Copyright Freedom From Religion Foundation, 1998
ISBN 1-877733-10-5

Cover art and frontispiece illustration by Jo Kotula
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1998 The World Famous Atheist Cookbook

Heathen Honey Crinkles Marcia Gascho
(also known as ‘Electricity Cookies’)

When I was a little girl, about age 4, I thought these cookies tasted like
electricity (??!1), and my family has called them this name ever since.

*/s cup salad oil
1 cup granulated sugar
1 egg, unbeaten

'+ cup honey

Mix these 4 ingredients together. Then sift together:

2 cups all-purpose flour
1 tsp baking soda
%+ tsp ground mace (this adds distinctive flavor)

Combine and mix dough well. Chill dough for several hours, then
shape into balls and dip into granulated sugar. Bake on ungreased
cookie sheet at 350° until light golden brown.

103
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1998 The World Famous Atheist Cookbook

'The Last Word

A cucumber should be well-sliced, dressed

with pepper and vinegar, and then thrown out.

Samuel Johnson (1709—1784)

e

165
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The Colored Wo-Men’s Cookbook

produced by the

Historic Myrtle Beach Colored School
Museum and Education Center Committee
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Circa 2006 The Colored Wo-Men’s Cookbook

The
Colored
Wo-Men’s Cookbook

Recipes Courtesy of the Women and Men
Who Attended the
Myrtle Beach Colored School
and
Their Families and Friends

Cookbook Compiled By
The City of Myrtle Beach
Historic Myrtle Beach Colored School
Museum and Education Center Committee

First Edition
Copyright © May 2006
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Circa 2006 The Colored Wo-Men’s Cookbook

BREADS

My Grandmama’s Cracklin Corn Bread
My Grandmama was a wonderful cook but even she would
cheat every once and a while and use corn bread mix.

1 Jiffy corn bread mix

Either buy cracklings or dry pork fat bits by chopping
fat and drying on low heat in a pan either in oven or
frying pan. Drain well.

1legg
Enough milk to make batter (follow directions on box)

Add cracklings and pour in greased pan. Bake until
done but not too dry.

Diane Moskow-McKenzie
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Floor plan for the Historic Myrtle Beach Colored School
Museum and Education Center
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Circa 2006 The Colored Wo-Men’s Cookbook

VEGETABLES

Hoppin Johns (Field Peas with Rice)
Southerners believe that eating Hoppin Johns on New Years
Day will bring wealth in the New Year.

Field peas, small bag

Smoked neck bones or smoked hog jowls (my
preference)

2 cups rice (season rice and peas to suit your taste)
Salt and pepper

Look through peas carefully. Remove all hard objects
that look like small rocks and all black peas. Wash peas
well. Use (1 bag or half bag) of peas and put in a pot
with ¥ gallon of water. Bring to boil. Wash meat well.
Add to pot with peas. Watch pot carefully. Never let
water boil out. Cook peas until gravy is thick and dark
brown.

When peas are done, prepare rice as usual. When
water boils out of rice, add Hoppin Johns and simmer

to desired texture. Add peas at your own discretion.

Martha E.C. Gore

39
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Circa 2006 The Colored Wo-Men’s Cookbook

MAIN DISHES

Spanions
Spanions can be found on the beaches of Myrtle Beach. They
are a very small mollusk.

Approximately 1 quart of spanions

Fat back (salt pork)

3 tablespoons of flour mixed with water
1 medium onion, chopped

Gather approximately 1 quart of spanions. Rinse well
and drain. Place in a large container. Pour boiling
water over the spanions. Do not cover them with the
water. Just enough water is needed for them to open
up. Remove from the shells and place in a saucepan or
skillet where fat back has been prepared with a
medium onion and flour. Add the water that had been
poured over the spanions and cook for 10 to 20 minutes
until mixture thickens. Serve over rice, grits or with
corn bread.

Mary C. Canty
Fat back or salt pork was used for seasoning as well as the
main meat with many meals.

Mary C. Canty
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Cooking with Old Friends

RECITPES FEOR ALl A GESS

A Cookbook from the Elders of Little Brothers—
Friends of the Elderly

CACECECAC A B AC AN

Compiled by Anne Anninger Photography by Rose Marston

LITTLE
BRETHERS

FRIENDS
OF THE
ELDERLY®

Little Brothers—Friends of the Elderly-Boston, Inc., 2006
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2006 Cooking with Old Friends

Genya & Maria

Genya and Maria recalled for us this recipe dating
back to their life in Minsk.

Beef Stew with Okra
| Ib. beef stew meat, preferably chuck, diced
| Ib. okra
| medium onion, finely chopped
2 tablespoons lard or 3 tablespoons oil
2 tablespoons flour
| bouillon cube

5 medium tomatoes, peeled and seeded

3 tablespoons vinegar

Salt, pepper, sugar (if desired)

/2 cup minced parsley

- 2 tablespoons minced dill

Pat the meat dry and roll in the flour;in an oven-proof heavy-bottomed pan,
add the lard or the oil and sauté the meat until brown on all sides. Add the
finely chopped onion and cook a few more minutes until translucent. Season
with salt and pepper and cover the whole with water, adding | bouillon cube
to the water. Cover and simmer at low temperature at least two hours until
the meat is almost tender.

In the meantime clean and wash the okra and let it sit in water with
two tablespoons of vinegar. Peel, quarter and seed the tomatoes.

When the meat is tender, drain the okra and add it to the pot together
with the tomatoes, one tablespoon of vinegar, and the minced parsley and dill.

Preheat oven to 375 degrees.

When the okra is almost tender; remove the pan from the top of the stove
and place it in the oven, at 375 degrees, for 15 to 20 minutes more. Adjust
seasoning and serve.

Serves 6

31
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Lela

Lela attributes a lot of powers to Sassafras tea, a cure for what-
ever ails you from colds to measles or even chickenpox. Bob
added that it was a tonic and, even better, an aphrodisiac!

(]
Sassafras Tea

5 cups water
5 pieces of washed Sassafras root
(red preferred to yellow; may be found in the produce section of the super-

market)

Bring water to boil and add roots. Simmer for 10 minutes. Cover, remove
from the heat and let steep for 5 minutes. Serve hot, unsweetened, or with

sugar or honey.

Makes 4 cups

61

@ —= Recturn to timeline e=g@p




What te Cook
Duving a Pandemic

Recipes and stories from our lives during this time
A fundraiser for

7/\,— Calmer Choice

@ —= Recturn to timeline =@



2021 What to Cook during a Pandemic

What to Cook During a
Pandemic

A Fundraiser for Calmer Choice 2021

Copyright ©2021 by the author of this book. The book author
retains sole copyright to their contributions to this book. All rights
reserved. Reproduction in whole or in part without written
permission is prohibited.

ISBN 9781937023966

Published by Family Cookbook Project, LLC
PO Box 475, South Wellfleet, MA 02663 (printed in Canada)

The CookbookFundraiser.com provided layout designs and
graphical elements are copyright Family Cookbook Project, LLC,
2021. This book was created using CookbookFundraiser.com. The
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Soups, Salads and Sauces
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Dr Gundry’s Tortilla Lime Soup

Betsy Bowes
Ya cup extra virgin-olive oll
1 large yellow onion, diced 6 cups vegetable broth
3 celery stalks, minced 2 cups thinly sliced kale, ribs
2 garlic cloves, minced removed
1 tsp ground cumin 2 cups chopped, cooked pastured
1/2 tsp chili powder chicken
1 % tsp salt, plus more to taste Juice of 4 limes (sounds extreme, but

4 small tomatoes, peeled, seeded  yummy)
and minced ( | use a can of Fire 4 tbsp chopped fresh cilantro
Roasted Tomatoes from Trader 1% ripe avocado, minced or diced
Joe’s)

Heat the olive oil in a large soup pot over medium-high heat.
Add the onion and celery and cook until translucent, 3-5

minutes.

Add the garlic, cumin, chile powder, and salt to the pot and
cook, stirring frequently, until garlic is fragrant, about 2
minutes

Add the vegetable broth and tomatoes and cook, covered,
for 15-20 minutes.
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Remove cover and stir in the kale, chicken and lime juice.
cook until kale is wilted, about 3-5 minutes, then add cilantro
and avocado.

Remove from heat, taste and season if needed, and serve
immediately.

Preparation time is 30 minutes. Serves 6.

Personal Notes: This soup has been in my rotation for a
couple of years now, but when the pandemic hit, it was a
game changer. Our daughter, her husband and newborn
were living with us from NYC and there was an extra family
to feed.

| usually have all the ingredients in the house so it was easy
to make and oh so yummy.

Not a big fan of cilantro? leave it out. Don't have an avocado
on hand? No one will know. :)

That's Life: starting over one breath at a time.
~ Sharon Salzberg
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