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FRUITS
APPLE CRISP
4 cups sliced tart apples (about 4 large)

2/3 to ¾ cup packed brown sugar

½ cup all-purpose flour

½ cup oats
¾ tsp. ground cinnamon

¾ tsp. ground nutmeg

1/3 cup margarine or butter, softened slightly

Heat oven to 375°.  Arrange apples in greased square 8x8x2 inch baking dish. Mix all dry ingredients. Using a pastry blender, cut in butter until mixture resembles coarse crumbs.  Sprinkle crumbs over apples.

Bake until topping is golden brown and apples are tender, about 30 minutes.  Serve warm, and if desired, with cream or ice cream.  6 servings

To Microwave:  Use ungreased glass baking dish.  Microwave, uncovered until apples are tender… about 12 minutes.

APPLE DUMPLINGS
¾ cup sugar
¾ cup water
1/8 tsp. ground cinnamon

1/8 tsp. ground nutmeg

4 drops red food coloring

1 ½-2 T. butter
1 cups all-purpose flour

1 tsp. baking powder

½  tsp. salt

1/3 cup shortening

¼  cup milk

3 small, whole apples, pared and cored

For the syrup, mix first 5 ingredients;  bring to boiling.  Remove from heat;  add butter.  

Sift together dry ingredients;  cut in shortening till mixture resembles coarse crumbs.  Add milk all at once;  stir just till flour is moistened.  On lightly floured surface, roll this pastry dough to 4 x 12 inch rectangle.

Cut pastry dough into three, 4-inch squares.  Place apple on each.  Sprinkle apples generously with sugar, cinnamon, and nutmeg;  dot with butter.  Moisten edges of pastry.  Bring corners to center and pinch edges together. 

Place 1 inch apart in ungreased baking dish (pie plate for single recipe).  Pour syrup over dumplings;  sprinkle with sugar.  Bake at 375° for 35 minutes or till apples are tender.  Serve warm with cream.  Serves 3.
CHERRY COBBLER
1/2 cup flour

1 tsp. baking flour

1/8 tsp. salt

¼  cup sugar

2 T. shortening

¼  cup milk

1, 16 oz. can tart, red, pitted cherries, drained
½  cup sugar

½  cup water

Sift together flour, baking powder, salt, and ½ cup sugar. Cut in shortening.  Add ½ cup milk, and stir quickly. Spread mixture in greased baking dish (pie plate for single recipe;  8” square for doubled recipe).  Spread fruit over mixture. Sprinkle ½  cup sugar over fruit, and then pour the water over all.

Bake in 350° oven for 40 minutes or until done.  Serve warm with cream or ice cream. 
PEACH COBBLER WITH A BISCUIT TOPPER
Biscuit topper:




Filling:  

1/2 cup all-purpose flour


1, 16 oz. can of sliced peaches

1 T. sugar




2 ¼ tsp. cornstarch

3/4 tsp. baking powder



1/8 tsp. ground mace

1/8 tsp. salt




1/4 cup brown sugar

2 T. butter




1 ½ tsp. lemon juice

1 T. milk




1 ½ tsp. butter

1 egg
To make biscuit topper, sift together flour, sugar, baking powder, and salt.  Cut in butter till mixture resembles coarse crumbs.  Combine milk and 1 slightly beaten egg.  Add all at once to dry ingredients, stirring just to moisten.  Set aside.

To make filling, drain the can of peaches, reserving ¼ cup syrup.  Dice, or cut peach slices crosswise into slices.  Combine cornstarch, mace, brown sugar, and reserved peach juice in small saucepan. Cook and stir till thickened.  Add peaches, lemon juice, and butter. Cook till peaches are hot. 
Pour filling into pie plate (8” square dish for doubled recipe.  Immediately spoon on biscuit topper in 3 mounds.  Bake at 400° for 20 to 25 minutes. Serve warm with cream or ice cream.  Makes 3 servings.
RASPBERRY COULIS

3 T. sugar

1 T. cornstarch

1/3 cup cold water

1, 10oz. pkg. frozen raspberries in syrup, thawed but not drained

Reserve approximately half of the whole raspberries;  set aside.

Mix the sugar and cornstarch in a small saucepan. Stir in cold water and remaining raspberries with juice.  Cook over medium heat, stirring constantly, until the mixture thickens and boils.  Continue boiling 1 minute, stirring constantly.  Remove the saucepan from the heat.  Strain the sauce through a strainer to remove the raspberry seeds if desired.  You may serve the sauce as is, OR blend in a food processor until it becomes a smooth purée.  Serve hot or cold by pouring over cheesecake, ice cream, a brownie, poached pears, peaches, or other dessert and garnishing with the whole, reserved berries.  

You may substitute diced peaches, or any other fruit in sweetened syrup.
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VEGETABLES
CAULIFLOWER AU GRATIN   (The term au gratin, in America, is often associated with cheese, but the term may merely refer to the bread or cracker crumb topping on a sauced casserole dish.)
1 T. butter

1 T. flour

1/8 tsp. salt

1/2 cup milk

2 oz. shredded American or Velvetta cheese

2 cups hot cooked cauliflower, well-drained (broccoli, Brussels sprouts, or green beans work equally well) 
1/4 cup soft bread crumbs

1 ½ tsp.  butter, melted

Prepare 1/2 cup of medium white sauce:  Melt 1 T. butter in small skillet. Stir in flour and salt to make a roux;  cook.  Pour in milk, all at once. Cook, stirring constantly, till thick and bubbly.  Add cheese and stir till melted.

Remove leaves and stem of cauliflower. Place in saucepan with ½ inch water. Cook, using a lid, until tender. Drain. Break into florets. (cauliflower can be broken or cut into florets first, and then cooked, if desired)

Gently combine cauliflower and cheese sauce.  Pour into casserole dish (pie plate for single recipe).  Toss crumbs with butter;  sprinkle atop cauliflower.  Bake at 350° for 20-25 minutes or till browned.  Makes 3-4 servings. 
SCALLOPED CORN SUPREME
1, 8 oz. can cream-style corn


Topping:
1/3 cup milk




1 ½  T. melted butter

1 well-beaten egg



¼ cup cracker crumbs

1/2 cup cracker crumbs

2 T. finely chopped onion

1 T. chopped canned pimiento

1/4 tsp. salt

Dash pepper

Mix corn and milk in saucepan;  heat through.  Gradually stir in egg.  Then add 1 cup crumbs, onion, pimiento, and salt and pepper.  Mix well.  Pour into greased pie plate. Top with buttered crumbs.  Bake at 350° for 20 minutes.  Serves 3.
HARVARD BEETS  (sweet & sour)
8 oz. can diced beets

1 T. sugar

1 ½ tsp. cornstarch

1/8 tsp. salt

2 T. vinegar

1 T. butter

Drain the beets, reserving 1/3 cup liquid.  In saucepan, combine sugar, cornstarch, and salt. Stir in reserved beet juice and vinegar.  Add butter;  cook and stir over low heat till mixture thickens and bubbles.  Caution:  mixture scorches easily.  Add beets;  heat through.  Serves 4-5.
BROCCOLI & RICE
1 cup instant rice
1 T. margarine

¼ tsp. salt

¼ cup margarine

¼ cup finely chopped onion

1 can cream of mushroom soup
10 oz. pkg. frozen, chopped broccoli, thawed and drained

1- 1 ½  cup Velvetta-type cheese, cut in small bits OR grated American cheese

Bring 1 cup water to boil in a small saucepan. Add 1 T. margarine and salt.  Stir in instant rice;  cover, and remove from heat.  Let stand for 5 minutes;  fluff with fork before serving.

Place frozen broccoli in colander;  set in sink under hot, running water to thaw. Drain thoroughly.

Melt ¼ cup margarine in large skillet.  Add onion and sauté until tender.  Stir in cream of mushroom soup (undiluted) and cheese.  Heat till cheese is melted and mixture is hot. Gently fold in cooked rice and broccoli.  Pour into greased 8” casserole dish. 

Bake in 350° oven for 30-40 minutes OR in microwave for 10-12 minutes. 

Casserole may be garnished with buttered bread or cracker crumbs or additional grated cheese.

FRIED CABBAGE
¼ head cabbage, julienned

2-3 T. butter or oil

Salt and pepper to taste

Cut head of cabbage in quarters;  lay one quarter cut-side down on cutting board. Cut 1/8th inch or thinner slices. (cabbage shrinks while cooking) Do not use the core of the cabbage, although this is a good, raw snack.  Melt butter or pour oil into a large skillet with a lid. Add cabbage and lid;  cook and stir occasionally over medium heat till cabbage is tender and has started to brown. Serve. 

TEMPURA VEGETABLES   (the term tempura suggests that you use a tempura pan for cooking, which is a wok with a rack attachment to drain the cooked vegetables;  any pan for deep-frying and a cooling rack sitting over paper towels for draining can be used)
Vegetables:

A variety of vegetables may be used… mushrooms, cauliflower florets, whole green beans, fresh asparagus, or white onions cut and separated into rings
Batter:

1 cup flour

1 cup ice water

1 slightly beaten egg

2 T. salad oil

½ tsp. sugar

½ tsp. salt

Prepare batter. Beat together the flour, water, egg, oil, sugar, and salt till all ingredients are just well moistened.  A few lumps should remain. Keep batter cool by sitting the bowl of batter in a bed of ice.

Heat fat, deep enough to cover vegetable pieces,  to 360-365°. Dip vegetables in batter;  shake off excess;  cook in deep fat till tender and browned.  Drain thoroughly.  Serve with condiments, if desired. (ketchup,  or 1 ½ T. soy sauce mixed with ¼ cup prepared mustard may complement the vegetable flavors)
You may dip the vegetables in the batter first, and then coat them with finely crushed cornflake crumbs before frying for a crispier product.
