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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 (~2%2"), diced and drained

% cucumber, peeled and diced

% 0z pkg parsley, chopped fine (~% C loosely filled)

Ya tsp each, salt and pepper and cumin

16 sprigs mint, chopped fine (~% C loosely filled)

Y4 C chives, chopped fine

4 0z olive oil and 3 0z lemon juice

Add the bulgur, mix well and allow to blend for at least an hour.

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



3 N
gl il =S

———

— @/&V L5 ﬁé&bﬂs %@(z Laf)
AT




| ﬂ(ux/’ @w//’ Qﬂzm/a
LS)OQ//C % 7%&77 coo

@ ZZ‘Z becizes v

4 a. & 7 5‘éDO/Q ~ /L/LV—

54&1'@, / L D22 Z

/ C’[& (.

ﬁ;wé‘

n \/02&742\55

/ibflfé//ﬁ fzz ﬁmfzs O SALE » f%ﬂ/[wﬂ

(en cool b froar?)




e g 7'eazz c/, per QZ{L/
lz/ //Lzﬂya, 7//cz¢ o7 Y e

& VL

é ‘- 7 éd/z//%wg

C. SHFL7
/2 SO/l

7-3 o5 gsks Z;‘Zmd Czrta.

4/7?;—5 fzéégz/y/pw/s W/ZZ/f

L Lo Céﬁﬂai /%%0 gy Sd«é‘é‘
- 7"@£Z (ﬁo
2L it

227 ﬂ/Z.cZ Z/ me/&,
T b0 prepulzs .

A (o7, f desired.
ﬁ@% % J;tzm@ ars apd seal
&7 corey Lok tL 771@/%2/67/ \/51& 7’57[@71




bt s ;@ZZ,
- heat cven to 375°




R,

T ——————

\ T =
N 22 & li

i
. ilut

'% YL (_"u»u, iy Mw\u ' YU € o é) )

' 0
M/&w %_);w\ f)é./m

/c‘—‘u.)’) ‘\

y d/» Jj? @av&j /%&a,()é«

@d% ¥
bt ot
/ t Mjii
5 1b -w—*lt 1

l

“'H)U @’)' A)/._u_, -
. / "H: a4 ™ ﬁ?ﬁ&,&f
O’\’U\ \_‘ﬁ' )Ql,/){q,, v_..._.Q’KULe LM’\L\_, " e
Mo die e priee A-o’\(\, ﬁ'@\_ i Sy W

-



G

\D@/}O/Q\ i /)'UULG%

Léw@w\

o

’ @M

(n
e s

/J/L(—//é}/\: QtO’ 'C,d//‘\

—’ﬂ-/t—' )é/C(‘?—r_.//\;
=4 i
Lo TI;KV/@)L&X(H, U(/jf/mp Fe .-

AN \/C,L?——()—‘td,&
o

& N T
=9 3 =54

LL&QLLL/\.\ Et »-7\1 {/)LL,,/. e e 4Q

LBt b Y }.,u/Q

;. "‘F"“I"’*‘”’*“’“
[T :

’Ly\—— [\_/L[LL.,,\.

'Z@—ry L,,a_/(/&&o

O

Zﬁ““m-

7 S




/z
th

oChey” SCasorcr

3 bYeaten g

LY




—

.,: LQbJuL QL “'/)&—f

s fblw/(C i) u—nww b= /@1 7
tﬁ /a(l

[!@'})L['{ g (2 [)] ‘ZL/D f [[Dé( Z"{& bcc-r. [0 <.
’/! b[@f_‘m‘\, 2 éi
4 o oL

J//‘Zfﬁ.e
—d?éﬁw (,‘sz‘-F‘-[

'é_ L‘}t[ﬁ‘ R

'/‘{ C-- @’2(1/ (( s
[’M/) it
@MK Euen Za@c& i pu—zaz’”/«, el

Jﬂ ~./ i bor . dcewu“f,
f 2R 9{(46 )ée /,QM o yge /z»z
@.l/é £ /

/4‘ z_ jtax/zf O’)éd’nl) a»A(/afw« ="










oo

,L,/’A&«/z /)/fﬁﬂm , = |
= J//// /rbe/[czwwwﬁ/& mww
- e ,.za.éz

7 MJ_/ == = P |
/C( L&C«fi ,o<7" W %j—m@
,,//(/-f/fé M—M (/&—(/"&‘L/ b= /MWH.&A._/

/;;zf(‘a_.ez_,éc <=

/V;:\ ,4&7/5247/_ /’*é .

c/,tgat ;&,7_ ML_M%Z At,/au,.é:/

m,_/ 2N

. ( s 8
e SR CA——WL_i
= ‘7“‘/““““"‘"“%? -3
A MW
A At M/&&%W*__
W@M-/Mwmé{’f

WL Cvrd 2 . |
; WM% : ——3

© . = *_7—) i V(/"ﬁ







 Waete. 2aRTH \/ocvq«K g

e

—
















1 |
TR R e

{
AlbH




= Apanda’s /SA/(@ Bé,z&/u S
M /
ée&{ L2 m”(/_)
LT A wzigz . /Z/{/ o Lk
:}&/é Loz e Ao I /7

/@/L/i—f/m Q%a/v\_,
DAl H oo O m/é’é/x_, /ééztz/y,/

%/Ww«é@

by W MQ&/)

Z'Z) C/%‘e/ /éw : {ﬁ rzcm
mucu

WL = l o G- 5’ M@ 27650
Z’ébéefﬁéxf: Ao Lovf&m
2t A
/l - /thZLd/Vw




Marees Heretiaon  Baked
- BeANS

M ﬁw% e o ol faecs

LIZTA
,j, C. SABrlbN - CAN LA

L%gué@ sl TS i /L/»/;/,?,

o







// = = —— = = —— —
3 e ———

Hompus ot " Tario f
%&v\ bne— (S o (O chm/(,f_a_&,g
Ww& -

Wézud«/p

// o C’W
. %Mﬁ%ﬁm -
//.2, - MW

"/\M.(}Qﬂ, M M&u" .
%




"
=

ﬂW@& j@& “'“Cjci L

)Qd/w( m/é & éj
W& M&Z M——&_

W&M‘-‘

/jéf{CZ, éq? Lo~ A 44«@/% M

L M,Zz,,«,- > Ceeiee.

jora T

Al e -

Py // ’/ JM 22 2
S 72 a. pHeeld.

LA 2. dEm.. il
47#%
Jmmﬂ&%r 4&%/;&&?)

JW [ eeer’ ;
{W C/L&Mj /ZZ 41: Agter ‘_,Z,M—L,
&ﬁ7{) 27 &‘/Mz’/ JUCJW {u




[76@(?/{4/) (U/ {Z)PCKM’) @M’t
i e sz% 35 & fwie g
sy &Z W &/ZM
Wl / } zbf:j;h;éz‘;fl/a@

\5&/&,0_/ [Z -4 e . a;z‘ 4‘5690



'J%% @@i% LW/CZM&_

Hlain Falru : /ﬂWa/Uaa/‘éf /T futter

i NsT oil ({ZZ»;M Whgu (&

* L5 oeun.
%fswsmm_

fS daye.
%ZZM / ; ‘DJ/ %f? SM U%ﬁﬁf

ﬂa
?gﬁw sq %%fij lccot-or

e, N0 Wz‘@_
an 4/>ch ACrhos<aa .

&%%m S Figy 2 ZLC@L

@‘éhﬂ/‘wﬂw‘w@c or 5 Lol







Coot 4-5 x_ usta. 9 drein
Losmibone ;/2_ a%m%
i c. @lsSe
R 2. 1 m%zaé/
20Tz oneov, 4 '07’“4"17»
= Z/MWZW@C;&“
7
did 75 CZ%?Z b broths
D ﬁﬁué/c
logh f i e et
442/ / red )

Mzt

/| e Sredded Cheese

| o/ tople_girce Iy

Combine pasta’ weeh apece—
M/%jw . easserole Aish

//(9;0 URTA e d cnescBs Az Lol

with Checse — oo
W&L@d Al fpeonds.

boke 30 win ar B50°




g 7% j M /c&_{%

= = PAS L — W&z/écé/a/ae/
%%/ /b c. éz/é (/é/lL_/

W& =
o)

/ /7/c_/¢

< . (]«VW m‘zk st TCZ

&»vz/ /5@& 50/»@% Lé T

o o gl rend Comele

Z’T’”éaﬂ&/ ,
U /LQjVMJ/\ZW '/MM)

Phbe 5 puore picre e




o~

v{g&col Lo /és aqre . L?ﬁzaﬂ/ﬁ
: /b (e |C oz fm?@m §]DL)’MZC/7 C%[Z/LUQQ/

nnel chle p
/)/er/m SA C/o@QSZ
C. ‘PrCoL e C/ZZ,ZS@
WWK SZlt , peppes

@Oﬁ/c /(45 7j7ZZ/ oA l2s o

wﬂléf/gd//‘ S

Coarl aac/a ﬂood& with spin Mm&@
miture. , 7l wp, Urr bz erdl and
#Zzzcz/ w @a,/a par., Cover ox i

/ m,ééz, SaLecez.
ViaZa te. f» %/z 20 itz s,




A (Asseeer e

= Ao HRplz .

&t i F (_ Caidloi2

,,/ fa!.’;q} ,/7'?24M/¢MW WA e < O
/T Brecgises
V2.t sl \

A ?//%C,W_/ZZ/L,

7 5 R e
M.éwj/@ i Lwi
S i A2 il He
;%Z«WQ //'W??‘\ Lot T S

/ //5\ (o= L /7*_,,,4_/_, :

Lover v fak ot 200 ° /ﬂu

}?O S, -

o,




Penne with Zucca (serves 4) Stephanie Brondani

AT. 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 Ib. Butternut squash, peeled, seeded and cut into
Y inch cubes

1 Ib. Penne, or perhaps less, as desired

Y4 c. flat leaf parsley

Y 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 Ib.)
Y4 c. uncooked bulgur

Y 1. salt

1t. olive oil

1 c. chopped onion

% c. (3 0z.) crumbled feta cheese

Y c. grated fresh Parmesan cheese

Y c. chopped fresh mint

Y 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

1T. olive ol

1 c. finely chopped onion

Yat. 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
Yat. ground nutmeg

Yat. ground allspice

1.2 t. salt, divided

Y t. black pepper, divided

2 ¢. uncooked penne pasta

Y c. grated parmesan cheese, divided

Cooking spray

1% 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, Y2 t. salt & ¥ 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 % c. cheese inan 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 % t. salt and ¥4 t. black pepper.

Pour milk mixture over pasta mixture; sprinkle with % 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% Ibs. 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 ¢. good-tasting olive oil

Yat. red pepper flakes

1 tight-packed T. brown sugar

Salt and freshly ground black pepper

Pasta and Finish

1 Ib. Bow-tie pasta

Y c. half & half

1 -1 % 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% Ib.) butternut squash, peeled, seeded and diced
1 T. pure maple syrup

Salt and freshly ground black pepper

3 T. dried cranberries

¥, 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
Y c. walnut halves, toasted

% 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 % 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 % cup. Off the heat, whisk in the mustard, ¥ c.
olive oil, 1 t. salt and Y2 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.
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CHEESE
CRUNCHIES

2 cups flour

2 cups sharp cheese, shredded
2 cups RICE KRISPIES

2 sticks butter or margarine
Dash of red pepper

Soften butter or margarine.
Add remainder of ingredi-
ents. Chill. Shape into small
balls; flatten with a fork.

Bake for 8-10 minutes at
375 degrees.

Makes approximately 150
balls

Cathy Schod

Rt. 2, Waynesboro
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Chocolate Pumpkin Pie Kathy Gregg, Nov 2011

In a double-boiler, melt:

3 oz. bittersweet chocolate (use choc chips or chop it up)
6 0z. 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 o0z.) can evaporated milk
3/4 cup light brown sugar

3 large eggs

1 Thbsp. cornstarch

1 tsp. vanilla

1% 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 20-0z cans of pineapple chunks, add to casserole
Mix 1 Csugarand5 T flour, sprinkle over pineapple

Mix 2% 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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BLAK DEVIL'S Food CAKE
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FROZEN
CRANBERRY
AND BANANAS

1 (20-ounce) can pineapple
tidbits
5 firm bananas (halved link
wise and sliced)
1 (16-ounce) can whole cran-
berry juice
1/2 cup sugar
1 (12-ounce) frozern whipped
topping, thaw
1/2 cup chopped pecans

Drain pineapple. Reserve
juice. Add sliced bananas to
juice. In large bowl, stir the
cranberry sauce and sugar.
Remove the bananas from
juice and discard. Add ba-
nanas to mixture along with
pineapple, topping and nuts.
Pour into 13x9x2-inch dish
and freeze. Remove from
freezer 15 minutes before
serving. Serves 12-16

Jackie Coffey

Rt. 1, Greenville
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“Bring to boil; cover tightly. Reduce heaty —
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CHICKEN-WILD RICE CASSEROLE

2 whole bromler-fryer chickens, 3# each _
1l c. water v
1 ¢. dry sherry - ke Sl TY R
Isotii Al f” sl 3 SRS ERRN TN W
t. curry powder -
medium onion, sliced : NN e
c. sliced celery % & A "
1b. fresh muehrooms
. ¢. butter or margarine Yo ke
2 pkgs (6 oz..ea.) long grain and wild rice _ =
with seasoninga :

1l ¢. dairy sour cream s ; S B
1l can condensed cream of mushroom soup . X

':rl-.,
|
P MRATE -

“H}\ o

s

Nl kS m\"'

Place chicken in a deep kettlg., Add water, .
sherry, sdlt, curry powder, onion and celery.,

Refrigerate chicken and broth at once. n

simaer 1 hour. Remove from heatj strain bzoth.j

“chicken is cool, remove meat from boness, dig-.
card skin. Cut into,biﬁg981ze pieces.njbuﬂg" 0
mushrooms, pat dry; satte in butter or margarineb
until golden brown (reserve enough to circle bop
of casserole). Measure.chicken brothj us pan;
of liquid for cooking rlce, following packag
“directions for firm rice. Combine chicken, 1ce
and mushrooms not reserved for top in 3% or.

lj quart casserole. Belnd sour cream and
luted mushroom soup. Toss together w

nmixturel Arpenge reserved mushrooms 3
on top of casseroleo Cover; refriger 4
heat, bake in a 350" oven for 1 hour. S ves 8-lﬁi
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Index for Char's Recipe Book

Page Title Source
99 Al Chocolate Sauce
39 Amanda's Baked Beans
76 Anadama Bread
141 Apple Crisp
142 Apple Dumplings
82 Apple Muffins
66 Apple Puffed Pancakes
151 Apple Strussel
150 Apple Tart, Russian Open
7 Apricot Brandy
64 Arab Bread
89 Arab Bread
161 Arab Picnic
72 Archeologist's Corn Bread Nancy Pickard novel
34 Baked Beans
38 Baked Beans
58 Banana-Pecan Muffins
137 Bananas and Cranberries, Frozen
34 Beans, Baked
38 Beans, Baked
39 Beans, Baked, Amanda's
40 Beans, Baked, Margo's Heretical
29 Beans, Savory Green
164 Beef and Potato Csserole, Country Style
163 Beef Casserole with Corn Topping
155 Beef Strips, Fiesta
165 Beef with Ginger
88 Beer Cake
62 Biscuits, Southern Fried
134 Black Devil's Food Cake
90 Blintze
147 Blitz Torte
126 Blossoms
152 Blueberry Buckle
70 Bran Muffins
79 Bread Sticks, Italian
76 Bread, Anadama
64 Bread, Arab
89 Bread, Arab
71 Bread, Corn Arrowhead Mills
73 Bread, Corn Mary Heath Sweet
72 Bread, Corn, Archeologist's Nancy Pickard novel
74 Bread, Herb Cheese
87 Bread, Lavonne's
93 Bread, Pumpkin Opal Keithley
92 Bread, Steamed Brown Grammy Birdson
77 Bread, White
67 Bread, Whole Wheat Kansas Wheat Commission
86 Bread, Yeast Farmer's Almanac Cookbook
16 Broccoli Casserole

117

Brownie Cheese Cake



119
118
68
101
83
54
55
52
53
88
134
117
135
115
129
104
133
132
128
127
123
44

10
135
60
21

169
157
167
154
156
24
154
43
115
114
110
122
108
94
99
103
11
80
156

130
159
123
110
114
125

Brownies, Grown-up
Brownies, Scout's
Bubble Loaf

Butter Chews
Buttermilk Puffs

Butternut & Greens Pasta, Roasted

Stephanie Brondani

Butternut Salad with Cider Vinaigrette Stephanie Brondani

Butternut-Cheese Pie
Butternut-Parsnip Baked Pasta
Cake, Beer

Cake, Black Devil's Food
Cake, Brownie Cheese

Cake, Cheese

Cake, Chocolate

Cake, Country Apple

Cake, Date Chocolate Chip
Cake, French Chocolate
Cake, Millinocket Fudge
Cake, One-Bowl Chocolate
Cake, Pillsbury Prize
Candy-Bar Cookies

Catfish with Pecan Crust
Champagne Punch
Champagne Punch, Royal Velvet
Cheese Cake

Cheese Crunchies

Cheese Soup

Cherry Heering

Chicken and Scampi

Chicken Salad, Hot

Chicken Wild Rice Casserole
Chicken Wings, Chinese
Chicken, Citron

Chili Relleno Torte

Chinese Chicken Wings
Chinese Tea Eggs

Chocolate Cake

Chocolate Chip Oatmeal Cookies
Chocolate Cookies

Chocolate Crisps

Chocolate Pie

Chocolate Pumpkin Pie
Chocolate Sauce, Al
Chocolate Scotcheroos
Christmas Eve Punch
Cinnamon Buns, Wheat Germ
Citron Chicken

Coffee, Dinner Party
Coffeecake

Connolly Casserole

Cookies, Candy-Bar

Cookies, Chocolate

Cookies, Chocolate Chip Oatmeal
Cookies, Hershey's Chocolate

Stephanie Brondani
Stephanie Brondani

Marie Martin

Flynns
Marie Martin

Chris Blue, PSOC

Rolls Royce Owners Cookbook

Lewis K. Sweet
Kathy Gregg

Rolls Royce Owners Cookbook



116
97
98
71
73
17
35

129
13
61

137
14

104
13

121
41
63
32
43

131

155
36
12
44

133

149

165
23
57

119

139
74

125
42

111

148
79

136
23

112
49
87

107

108
18
18

109

136
40

116

170
64

132

Cookies, Mary's Oatmeal
Cookies, No-Bake Fudge
Cookies, Toll House
Corn Bread

Corn Bread

Corn Casserole

Corn Pudding

Country Apple Cake
Crab Casserole
Crackers

Cranberries and Bananas, Frozen

Cucumber Soup, Cold
Date Chocolate Chip Cake
Date Pudding

Double Chocolate Nuggets
Dried Tomato Balls

Dutch Baby

Eggplant, Turkish

Eggs, Chinese Tea

Ethel's Poundcake

Fiesta Beef Strips

Fish Fondue

Fish fried in Beer Batter
Fish with Pecan Crust
French Chocolate Cake
Fudgsicle

Ginger Beef

Green Pepper Jelly
Griddle Scones

Grown-up Brownies
Heavenly Rice Pudding
Herb Cheese Bread
Hershey's Chocolate Cookies
Hummus bi Tahini

Ice Cream

Ice Cream

Italian Bread Sticks

Jello Thing, Lime (Lemon)
Jelly, Green Pepper
Kaluka (Coffee + Brandy)
Kentucky Bourbon Pie
Lasagne Swirls, Ricotta
Lavonne's Bread

Lemon Pie

Lemon Pie

Lentil-Oatmeal Loaf
Lentil-Rice Casserole
Lethal Layers

Lime Jello Thing

Margo's Heretical Baked Beans
Mary's Oatmeal Cookies
Meatball Casserole, Savory
Mexican Tortillas
Millinocket Fudge Cake

Arrowhead Mills
Mary Heath Sweet

Galloping Gourmet
Yankee Magazine / Tightwad Gazette

Sara Pitzer

Mom Gregg
Mom Gregg

JRS - Centre Daily Times

Lewis K. Sweet



59
82
58
70
59
22
144
97
128
96
31
45
66
56
46
102
153
100
51
108
94
112
107
108
96
105
106
127
15
14
95
69
156
131
139
85
93
105

11

10

27
138

139
49

168
150
173

30

Montessori Muffins
Muffins, Apple

Muffins, Banana-Pecan
Muffins, Bran

Muffins, Montessori
Mung Bean Casserole
Napoleons

No-Bake Fudge Cookies
One-Bowl Chocolate Cake
One-Crust Raisin Pie
Onion Shortcake
Pakoras

Pancakes, Apple Puffed
Parmesan Squares
Pasta Fritters

Peach Crumble

Peanut Brittle

Peanut Butter Fingers
Penne with Zucca (Zucchini)
Pie, Chocolate

Pie, Chocolate Pumpkin
Pie, Kentucky Bourbon
Pie, Lemon

Pie, Lemon

Pie, One-Crust Raisin
Pie, Pumpkin
Piineapple Souffle
Pillsbury Prize Cake
Pine Nut Orzo
Pineapple Thing
Pineapple Thing

Pizza Dough

Poulet au Citron
Poundcake, Ethel's
Pudding, Heavenly, Rice
Pudding, Yorkshire
Pumpkin Bread
Pumpkin Pie

Punch, Champagne
Punch, Christmas Eve
Punch, Rhine

Punch, Royal Velvet Champagne

Punch, Rum

Quiche

Raspberry Whip Dessert
Rhine Punch

Rice Pudding, Heavenly
Ricotta Lasagne Swirls
Rompope (Mexican drink)
Rum Punch

Russian Creme

Russian Open Apple Tart
Russian Sauerkraut
Salad, Spinach

Rosalee Borden

L. B. Gregg
Stephanie Brondani
Lewis K. Sweet
Kathy Gregg

Lewis K. Sweet

Libby's

Frugal Gourmet

Opal Keithley
Libby's
Flynns

JRS - Centre Daily Times



12
120

171
173
29
57
118
a7
48
28
172
171
172
26
113
21
14
62
30
92
84
20
19
25
158
98
41
64
50
15
32
166

80
77
33
67
86
33
85
12
51

Salad, Zucchini
Sand Tarts

Sangria
Sauerbraten, Skillet
Sauerkraut, Russian
Savory Green Beans
Scones, Griddle
Scout's Brownies
Seafood Casserole
Seafood Casserole
Sherry Dressing
Sirloin, Skillet

Skillet Sauerbraten
Skillet Sirloin

Sopa de Arroz
Sopaipillas

Soup, Cheese

Soup, Cold Cucumber
Southern Fried Biscuits
Spinach Salad
Steamed Brown Bread
Sticky Buns
Tabbouleh

Tabuli

Taco Filling

Toad in the Hole

Toll House Cookies
Tomato Balls, Dried
Tortillas, Mexican
Tuna Casserole
Tuna Pie

Turkish Eggplant
Veal de Lanux
Wassalil

Wheat Germ Cinnamon Buns
White Bread

Whole Earth Yogurt
Whole Wheat Bread
Yeast Bread

Yogurt, Whole Earth
Yorkshire Pudding
Zucchini Salad
Zucchini with Penne

Galloping Gourmet

Betsy Held

Tightwad Gazette
Tightwad Gazette
Woman's Day, July 1961

Chris Blue, PSOC

Grammy Birdson

John Sweet

Rolls Royce Owners Cookbook

Sara Pitzer

Kansas Wheat Commission
Farmer's Almanac Cookbook

Galloping Gourmet
Stephanie Brondani





