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Tabbouleh

1 C boiling water + 1 C bulgur;  let stand for ~45 min.

Combine in a mixing bowl:
2 medium tomatoes (~2½"), diced and drained
½ cucumber, peeled and diced
¾ oz pkg parsley, chopped fine  (~¾ C loosely filled)
¼ tsp each, salt and pepper and cumin
16 sprigs mint, chopped fine  (~½ C loosely filled)
¼ C chives, chopped fine
4 oz olive oil and 3 oz lemon juice
Add the bulgur, mix well and allow to blend for at least an hour.

Exact amounts are not critical;  this is how I made it 20-May-2015.    JRS































































Penne with Zucca     (serves 4) Stephanie Brondani

4T. olive oil, divided
1 red onion, finely chopped
4 garlic cloves, thinly sliced
6 salt-packed anchovy filets, soaked in milk for 20

minutes, rinsed & drained
1 lb. Butternut squash, peeled, seeded and cut into 

½ inch cubes
1 lb. Penne, or perhaps less, as desired
¼ c. flat leaf parsley
½ c. toasted fresh bread crumbs
4 oz. Ricotta salata, smoked ricotta or Asiago 

cheese, grated

In a large saucepan heat 2 T oil over medium heat.  Add onion,
garlic and anchovies.  Cook, stirring occasionally, until
vegetables soften.  Turn heat to high and add squash, toss for 5
minutes or until tender and browned.  Add salt and pepper.
Remove from heat.

Cook penne according to package directions. Drain.

Return squash to high heat; add penne, parsley and remaining oil
and toss for 1 minute.

Divide among four warmed bowls, top with bread crumbs and
cheese. Serve immediately.



Butternut-Cheese Pie     (8 servings) Stephanie Brondani

4 c. coarsely shredded butternut squash ( ~1 lb.)
¼ c. uncooked bulgur
½ t. salt
1t. olive oil
1 c. chopped onion
¾ c. (3 oz.) crumbled feta cheese
½ c. grated fresh Parmesan cheese
½ c. chopped fresh mint
½ t. freshly ground black pepper
8 sheets frozen phyllo dough, thawed & divided
Cooking spray

Combine first 3 ingredients in a large bowl; cover and chill 30
minutes.   Preheat oven to 350 degrees

Heat olive oil in a medium skillet over medium-high heat. Add
onion, feta and parmesan cheeses, chopped mint and black
pepper to squash mixture, stirring to combine.

Working with 1 phyllo dough sheet at a time (cover remaining
dough to prevent drying), place 1 sheet into a 10-inch deep pie
plate coated with cooking spray. Gently press sheet into pie
plate, allowing ends to extend over edges of pan; lightly coat
with cooking spray. Place another phyllo sheet across first sheet
to form a crisscross design; lightly coat phyllo with cooking
spray. Repeat procedure with 2 phyllo sheets and cooking spray.

Spoon squash mixture over phyllo. Place another phyllo sheet
over squash, repeating crisscross design with remaining phyllo
and cooking spray. Fold in edges of phyllo to fit dish and form a
rim. Bake at 350 degrees for 40 minutes or until golden brown. 



Butternut Squash & Parsnip Baked Pasta    (4 servings)
Stephanie Brondani

1 T. olive oil
1 c. finely chopped onion
¼ t. crushed red pepper
2 garlic cloves, minced
2 c. cubed, peeled butternut squash
1c. chopped parsnip
1 T. chopped fresh sage, or 1 t. dried rubbed sage
1T. chopped fresh parsley, or 1 t. dried parsley
¼ t. ground nutmeg
¼ t. ground allspice
1.2 t. salt, divided
½ t. black pepper, divided
2 c. uncooked penne pasta
½ c. grated parmesan cheese, divided
Cooking spray
1½  T butter
2 T. all purpose flour
1 c. low fat milk

Preheat oven to 375 degrees.  
Heat oil in a large nonstick skillet over medium-high heat. Add onion,
red pepper and garlic; sauté 3 minutes. Add squash and parsnip; sauté
10 minutes. Stir in sage, parsley, nutmeg, allspice, ¼ t. salt & ¼ t.
black pepper.  Remove from heat.
Cook pasta according to package directions, omitting salt and fat.
Drain in a colander over a bowl, reserving 1 c. cooking liquid.
Combine squash mixture, pasta, and ¼ c. cheese in an 11" x 7" baking
dish coated with cooking spray, toss gently to combine.
Melt butter in a medium saucepan over medium heat. Add flour; cook
3 minutes, stirring constantly with a whisk. Add milk; cook 5
minutes, stirring constantly with a whisk. Gradually add reserved
cooking liquid; cook 2minutes or until thick, stirring constantly with a
whisk. Add ¼ t. salt and ¼ t. black pepper.
Pour milk mixture over pasta mixture; sprinkle with ¼ c. cheese.
Bake at 375° for 30 minutes or until lightly browned.



Sweet Roasted Butternut Squash and Greens over Bow-tie Pasta    
(serves 4 – 6) Stephanie Brondani

Roasted Vegetables
3 – 3 ½ lbs. Butternut squash, peeled, seeded and cut into 

bite-size chunks
1 medium to large onion, cut into 1 inch chunks
2 big handfuls escarole or curly endive that has been washed,

dried and torn into small pieces
1/3 c. tight packed cup fresh basil leaves, torn
16 large fresh sage leaves, torn
5 large garlic cloves, coarsely chopped
1/3 c.  good-tasting olive oil
¼ t. red pepper flakes
1 tight-packed T. brown sugar
Salt and freshly ground black pepper

Pasta and Finish
1 lb. Bow-tie pasta
½ c. half & half
1 – 1 ½ c. shredded Asiago cheese

Slip one large or two smaller shallow sheet pans into the oven. Preheat the
oven to 450 degrees. Bring a pan of salted water to a boil.
In a big bowl, toss together all the ingredients for the roasted vegetables.
Be generous with the salt and pepper.
Pull out the oven rack holding the sheet pan. Taking care not to burn
yourself, turn the squash blend onto the hot sheet pan and spread it out.
Bake for 25 minutes, or until the squash is tender, turning the vegetables 2
or 3 times during roasting.
As the squash becomes tender, drop the pasta into the boiling water and
cook until tender, but with some firmness to the bite. Drain in a colander.
Once the squash is tender, turn on the broiler to caramelize it. Watch the
vegetables closely, turning the pieces often. Anticipate about 5 minutes
under the broiler. You want crusty brown edges on the squash, and wilted
almost crisp greens.
Scrape everything into a serving bowl. Add the half-and-half, hot pasta,
and 1 c. of the cheese. Toss to blend, tasting for salt and pepper. Add more
cheese if desired.  Serve hot.



Roasted Butternut Squash Salad with Warm Cider
Vinaigrette     (serves 4) Stephanie Brondani

1 (1 ½ lb.) butternut squash, peeled, seeded and diced
1 T. pure maple syrup
Salt and freshly ground black pepper
3 T. dried cranberries
¾ c. apple cider or apple juice
2 T. cider vinegar
2T. minced shallots
2 t. Dijon mustard
4 oz. Baby arugula, washed and spun dry
½ c. walnut halves, toasted
¾ c. freshly grated Parmesan cheese

Preheat the oven to 400 degrees.
Place the butternut squash on a sheet pan. Add 2 T. olive oil, the
maple syrup, 1 t. salt and ½ t. pepper and toss with your hands.
Roast the squash for 15 – 20 minutes, turning once with a
spatula, until tender. Five minutes before the squash is done, add
the cranberries to the pan.
While the squash is roasting, combine the apple cider, vinegar
and shallots in a small saucepan and bring to a boil over
medium-high heat. Cook for 6 – 8 minutes, until the cider is
reduced to about ¼ cup. Off the heat, whisk in the mustard, ½ c.
olive oil, 1 t. salt and ½ t. pepper.
Place the arugula in a large salad bow and add the roasted
squash mixture, the walnuts, and the grated Parmesan. Spoon
just enough vinaigrette over the salad to moisten, and toss well.
Sprinkle with salt and pepper and serve immediately.















































































Chocolate Pumpkin Pie            Kathy Gregg,  Nov 2011

In a double-boiler, melt: 
3 oz. bittersweet chocolate (use choc chips or chop it up)
6 oz. semi-sweet chocolate (again, chips or chopped)
4 T. butter, unsalted
Stir frequently until smooth.
Remove from heat.

In large bowl, mix together:  
1 (14 oz.) can pumpkin
1 (12 oz.) can evaporated milk
3/4 cup light brown sugar
3 large eggs
1 Tbsp. cornstarch
1 tsp. vanilla
1½  tsp. salt
3/4 tsp. cinnamon
3/4 tsp. ground ginger
1/4 tsp. nutmeg
a pinch of ground cloves

Fold in chocolate mixture and pour into pie crust.
Place pie pan on baking sheet.
Bake at 325° until center of pie has set, about 1 hour 

(mine had to cook almost twice that long...)
Refrigerate until cooled completely.

Serve with whipped cream if desired.



The Pineapple Thing

Melt 3/4 stick of butter in a 9" x 13" casserole dish

Drain 3  20-oz cans of pineapple chunks, add to casserole

Mix 1 C sugar and 5 T flour, sprinkle over pineapple

Mix 2½ C shredded sharp cheddar with
2 C (1 sleeve) crushed Ritz crackers, 

spread over pineapple

Cover with foil and bake @ 350°F for 30 min

Remove foil and bake for 5 more min.
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A1 Chocolate Sauce99
Amanda's Baked Beans39
Anadama Bread76
Apple Crisp141
Apple Dumplings142
Apple Muffins82
Apple Puffed Pancakes66
Apple Strussel151
Apple Tart, Russian Open150
Apricot Brandy7
Arab Bread64
Arab Bread89
Arab Picnic161

Nancy Pickard novelArcheologist's Corn Bread72
Baked Beans34
Baked Beans38
Banana-Pecan Muffins58
Bananas and Cranberries, Frozen137
Beans, Baked34
Beans, Baked38
Beans, Baked, Amanda's39
Beans, Baked, Margo's Heretical40
Beans, Savory Green29
Beef and Potato Csserole, Country Style164
Beef Casserole with Corn Topping163
Beef Strips, Fiesta155
Beef with Ginger165
Beer Cake88
Biscuits, Southern Fried62
Black Devil's Food Cake134
Blintze90
Blitz Torte147
Blossoms126
Blueberry Buckle152
Bran Muffins70
Bread Sticks, Italian79
Bread, Anadama76
Bread, Arab64
Bread, Arab89

Arrowhead MillsBread, Corn71
Mary Heath SweetBread, Corn73
Nancy Pickard novelBread, Corn, Archeologist's72

Bread, Herb Cheese74
Bread, Lavonne's87

Opal KeithleyBread, Pumpkin93
Grammy BirdsonBread, Steamed Brown 92

Bread, White77
Kansas Wheat CommissionBread, Whole Wheat67
Farmer's Almanac CookbookBread, Yeast86

Broccoli Casserole16
Brownie Cheese Cake117



Brownies, Grown-up119
Brownies, Scout's118
Bubble Loaf68
Butter Chews101
Buttermilk Puffs83

Stephanie BrondaniButternut & Greens Pasta, Roasted54
Stephanie BrondaniButternut Salad with Cider Vinaigrette55
Stephanie BrondaniButternut-Cheese Pie52
Stephanie BrondaniButternut-Parsnip Baked Pasta53

Cake, Beer88
Cake, Black Devil's Food134
Cake, Brownie Cheese117

Marie MartinCake, Cheese135
Cake, Chocolate115
Cake, Country Apple129
Cake, Date Chocolate Chip104
Cake, French Chocolate133
Cake, Millinocket Fudge132
Cake, One-Bowl Chocolate128
Cake, Pillsbury Prize127
Candy-Bar Cookies123
Catfish with Pecan Crust44

FlynnsChampagne Punch8
Champagne Punch, Royal Velvet10

Marie MartinCheese Cake135
Cheese Crunchies60

Chris Blue, PSOCCheese Soup21
Cherry Heering9
Chicken and Scampi169

Rolls Royce Owners CookbookChicken Salad, Hot157
Chicken Wild Rice Casserole167
Chicken Wings, Chinese154
Chicken, Citron156
Chili Relleno Torte24
Chinese Chicken Wings154
Chinese Tea Eggs43
Chocolate Cake115
Chocolate Chip Oatmeal Cookies114
Chocolate Cookies110
Chocolate Crisps122

Lewis K. SweetChocolate Pie108
Kathy GreggChocolate Pumpkin Pie94

Chocolate Sauce, A199
Chocolate Scotcheroos103
Christmas Eve Punch11
Cinnamon Buns, Wheat Germ80
Citron Chicken156
Coffee, Dinner Party9
Coffeecake130

Rolls Royce Owners CookbookConnolly Casserole159
Cookies, Candy-Bar123
Cookies, Chocolate110
Cookies, Chocolate Chip Oatmeal114
Cookies, Hershey's Chocolate 125



Cookies, Mary's Oatmeal116
Cookies, No-Bake Fudge97
Cookies, Toll House98

Arrowhead MillsCorn Bread71
Mary Heath SweetCorn Bread73

Corn Casserole17
Corn Pudding35
Country Apple Cake129

Galloping GourmetCrab Casserole13
Yankee Magazine / Tightwad GazetteCrackers61

Cranberries and Bananas, Frozen137
Cucumber Soup, Cold14
Date Chocolate Chip Cake104
Date Pudding13
Double Chocolate Nuggets121
Dried Tomato Balls41
Dutch Baby63

Sara PitzerEggplant, Turkish 32
Eggs, Chinese Tea43
Ethel's Poundcake131
Fiesta Beef Strips155
Fish Fondue36
Fish fried in Beer Batter12
Fish with Pecan Crust44
French Chocolate Cake133
Fudgsicle149
Ginger Beef165
Green Pepper Jelly23
Griddle Scones57
Grown-up Brownies119
Heavenly Rice Pudding139
Herb Cheese Bread74
Hershey's Chocolate Cookies125
Hummus bi Tahini42

Mom GreggIce Cream111
Mom GreggIce Cream148

Italian Bread Sticks79
Jello Thing, Lime (Lemon)136
Jelly, Green Pepper23
Kaluka  (Coffee + Brandy)6
Kentucky Bourbon Pie112

JRS - Centre Daily TimesLasagne Swirls, Ricotta49
Lavonne's Bread87
Lemon Pie107

Lewis K. SweetLemon Pie108
Lentil-Oatmeal Loaf18
Lentil-Rice Casserole18
Lethal Layers109
Lime Jello Thing136
Margo's Heretical Baked Beans40
Mary's Oatmeal Cookies116
Meatball Casserole, Savory170
Mexican Tortillas64
Millinocket Fudge Cake132



Montessori Muffins59
Muffins, Apple82
Muffins, Banana-Pecan58
Muffins, Bran70
Muffins, Montessori59
Mung Bean Casserole22
Napoleons144
No-Bake Fudge Cookies97
One-Bowl Chocolate Cake128
One-Crust Raisin Pie96
Onion Shortcake31
Pakoras45
Pancakes, Apple Puffed66

Rosalee BordenParmesan Squares56
Pasta Fritters46
Peach Crumble102

L. B. GreggPeanut Brittle153
Peanut Butter Fingers100

Stephanie BrondaniPenne with Zucca (Zucchini)51
Lewis K. SweetPie, Chocolate108
Kathy GreggPie, Chocolate Pumpkin94

Pie, Kentucky Bourbon112
Pie, Lemon107

Lewis K. SweetPie, Lemon108
Pie, One-Crust Raisin96

Libby'sPie, Pumpkin105
Piineapple Souffle106
Pillsbury Prize Cake127
Pine Nut Orzo15
Pineapple Thing14
Pineapple Thing95

Frugal GourmetPizza Dough69
Poulet au Citron156
Poundcake, Ethel's131
Pudding, Heavenly, Rice139
Pudding, Yorkshire85

Opal KeithleyPumpkin Bread93
Libby'sPumpkin Pie105
FlynnsPunch, Champagne8

Punch, Christmas Eve11
Punch, Rhine8
Punch, Royal Velvet Champagne10
Punch, Rum4
Quiche27
Raspberry Whip Dessert138
Rhine Punch8
Rice Pudding, Heavenly139

JRS - Centre Daily TimesRicotta Lasagne Swirls49
Rompope  (Mexican drink)5
Rum Punch4
Russian Creme168
Russian Open Apple Tart150
Russian Sauerkraut173
Salad, Spinach30



Galloping GourmetSalad, Zucchini12
Sand Tarts120

Betsy HeldSangria8
Sauerbraten, Skillet171
Sauerkraut, Russian173
Savory Green Beans29
Scones, Griddle57
Scout's Brownies118

Tightwad GazetteSeafood Casserole47
Tightwad GazetteSeafood Casserole48
Woman's Day, July 1961Sherry Dressing28

Sirloin, Skillet172
Skillet Sauerbraten171
Skillet Sirloin172
Sopa de Arroz26
Sopaipillas113

Chris Blue, PSOCSoup, Cheese 21
Soup, Cold Cucumber 14
Southern Fried Biscuits62
Spinach Salad30

Grammy BirdsonSteamed Brown Bread92
Sticky Buns84

John SweetTabbouleh20
Tabuli19
Taco Filling25
Toad in the Hole158
Toll House Cookies98
Tomato Balls, Dried41
Tortillas, Mexican64

Rolls Royce Owners CookbookTuna Casserole50
Tuna Pie15

Sara PitzerTurkish Eggplant32
Veal de Lanux166
Wassail3
Wheat Germ Cinnamon Buns80
White Bread77
Whole Earth Yogurt33

Kansas Wheat CommissionWhole Wheat Bread67
Farmer's Almanac CookbookYeast Bread86

Yogurt, Whole Earth33
Yorkshire Pudding85

Galloping GourmetZucchini Salad12
Stephanie BrondaniZucchini with Penne51




