	

	  ~ sauces ~ 

	    1) Basic Tomato Sauce

	    2) Puttanesca

	    3) Quick Fresh Tomato with Basil

	    4) Marinara

	    5) Hot Dog Meat Sauce

	    6) Red Wine Sauce

	    7) Garlic Wine Sauce

	  ~ soups ~ 

	    8) Chicken Soup

	    9) Chourico Soup

	  ~ meat & seafood ~ 

	   10) Chicken Gumbo

	   11) Red Eye Chicken

	   12) Chicken Coq Au Vin

	   13) Swiss Bliss

	   14) Beef Burgundy

	   15) Meatloaf

	   16) Good Eats Meatloaf

	   17) Emeril's Most Kicked-Up Meatloaf Ever

	   18) Meatloaf with Tomato Gravy

	   19) Roast Turkey

	   20) Pork Tenderloins with Bourbon-Mustard Glaze

	   21) New England Clam Boil

	   22) Tuna Noodle Casserole

	   23) Shrimp Creole

	  ~ vegetables & side dishes ~ 

	   24) Baked Beans

	   25) Sauteed Portabella Mushrooms

	   26) Grilled Portabellas

	   27) Baked Potatoes

	   28) Potato Salad

	   29) Cornbread Chorizo Stuffing

	   30) Andouille and Cornbread Stuffing

	   31) Corn Bread

	  ~ desserts ~ 

	   32) Bourbon Balls

	  




	 1
	BASIC TOMATO SAUCE
	  


	2 cups chopped onion 
3 cloves garlic 
3 tablespoons olive oil 
3 1/2 cups tomatoes - seeded, peeled 
2 small cans tomato paste 
2 cups water or meat broth 
1 bay leaf 
1/2 teaspoon salt 
1/4 teaspoon fresh black pepper 
1/2 teaspoon oregano 
1/4 teaspoon basil 
1/2 teaspoon thyme 
1/8 teaspoon fennel 
coriander 
orange peel 


	
   Saute onion and garlic in oil until brown, stirring often. Add tomatoes, tomato paste, water, bay leaf, salt & pepper. Simmer uncovered, stirring occasionally for about 2 hours. Add more water as necessary. 
   Add oregano and whatever other spices you want and continue cooking for about 15 minutes. Remove bay leaf. The sauce should be thick. 



         Elsie Heyrman 
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	PUTTANESCA
	  


	The name means "whore-style", an apt name for this rough, spicy, but pleasing sauce. Remove the seeds from the chilies if you want a somewhat tamer result. Serve over spaghetti, linguini, fettuccine, or pasta shells. 


	1/4 cup olive oil 
1/2 pound sliced bacon, cut crosswise into 1/2-inch-wide strips 
6 medium garlic cloves, coarsely chopped 
4 medium onions, coarsely chopped 
3 small hot green chilies, coarsely chopped 
1 28-ounce can whole tomatoes 
1 tablespoon dried oregano 
1 tablespoon dried basil 
1 tablespoon sugar (or 1/4 - 1/2 cup grated carrots) 
1 teaspoon salt 
1 teaspoon pepper 


	
   In a large skillet, heat the olive oil over moderate heat. Add the bacon, garlic, onions, and chilies; saute only until the bacon begins to brown, 5 to 7 minutes. 
   After onions are done, grate carrots (with a box grater) and add to skillet. This will add sweetness without sugar. 
   Add the tomatoes, breaking them up with your hands. Stir in remaining ingredients. Gently boil until thick, 15 to 20 minutes. Serve over cooked pasta. 

Serves 4-6
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	QUICK FRESH TOMATO WITH BASIL
	  


	Make this sauce in high summer, when the best sun-riped fresh plum or Roma tomatoes are in season. Serve with fine-to-medium strands of pasta such as angel hair or spaghetti. 


	1 2/3 pounds Roma tomatoes 
1/4 cup olive oil 
4 medium garlic cloves, finely chopped 
1/2 cup packed finely shredded fresh basil leaves 
1 1/2 teaspoons dried oregano 
1 teaspoon salt 


	
   Bring a large saucepan of water to a boil. With a small, sharp knife, remove the core of each tomato and lightly score its skin into four segments. Put the tomatoes in the water and boil for 30 seconds, then lift them out with a slotted spoon. 
   When the tomatoes are cool enough to handle, peel off their skins. Cut each in half horizontally and, with your finger or the handle of a teaspoon, scoop out and discard the seeds. Coarsely chop the tomato pulp. 
   In a large skillet, heat the olive oil over moderate heat. Add the garlic and saute for about 1 minute. Add the tomatoes, raise the heat, and saute them just until their juices thicken, about 5 minutes. 
   Add the herbs and salt; simmer about 1 minute more. Pour over cooked pasta. 

Serves 4-6
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	MARINARA
	  


	This classic, quick tomato sauce can be made any time of the year with canned tomatoes. Serve with angel hair pasta or spaghetti. 


	3 tablespoons olive oil 
3 large shallots, finely chopped 
3 medium garlic cloves, finely chopped 
1 28-ounce can whole tomatoes 
6 large basil leaves, finely chopped 
2 bay leaves 
1 tablespoon double-concentrate tomato paste 
1 tablespoon sugar 
1 1/2 teaspoons dried oregano 
1 teaspoon dried marjoram 
3/4 teaspoon salt 


	
   In a medium skillet or saucepan, heat oil over moderate heat. Add the shallots and garlic; saute until tender, 2 to 3 minutes. Add the tomatoes, breaking them up with your hands. Stir in remaining ingredients. 
   Raise the heat slightly and simmer the sauce until thick, about 15 minutes. Remove the bay leaves and pour the sauce over cooked pasta. 

Serves 4-6
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	HOT DOG MEAT SAUCE
	  


	1 lb hamburger 
2 1/2 cups water 
1/2 tsp garlic powder 
1/4 tsp red pepper 
2 tsp salt 
1 small can chili powder 
1/2 tsp celery salt 
2 large onions - diced 


	
   Simmer all ingredients in pan for at least 3 hours. Add more water if it loses some - sauce should be thick. 



         Joyce Powers 
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	RED WINE SAUCE
	  


	2 cups red wine 
1 tablespoon balsamic vinegar 
1 tablespoon chopped shallots 
1 bay leaf 
1/4 cup reduced veal stock 
1 tablespoon cold butter 
Salt and pepper 


	
   Reduce red wine, balsamic vinegar, shallots, and bay leaf until lightly thickened. Add the veal stock and bring to a simmer. Strain, whisk in cold butter and season with salt and pepper. 



         James Ormsby 
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	GARLIC WINE SAUCE
	  


	3 tablespoons minced shallots 
3 tablespoons minced garlic 
1/2 teaspoon salt 
4 turns freshly ground black pepper 
1 1/2 cups veal stock or brown chicken stock 
1/2 cup dry red wine 
2 tablespoons unsalted butter, at room temperature 


	
   Combine the shallots, garlic, salt and pepper in a small nonreactive saucepan over high heat. Stir in the stock and the wine and bring to a boil. Cook over high heat for 15 minutes. Swirl in the butter, remove from the heat, and continue to whisk in the butter until thoroughly incorporated. 



         Emeril Lagasse 
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	CHICKEN SOUP
	  


	1 package Boneless Chicken Breasts 
Egg noodles 
Onion 
Celery 
Carrots 
Accent 
Oregano 
Salt & Pepper 
Tomato Sauce - 1 can 


	
   Fill a large pot with water. Throw whole or cut-up chicken breasts into water and bring to a boil. Reduce to a simmer and throw in the rest out the ingredients, except the noodles. Continue to simmer until chicken is cooked through. Noodles go in last. When they're done, it's soup ! 

Serves 4



         Jean Wienecke 
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	CHOURICO SOUP
	  


	Chourico sausages
Celery (including leaves) 
Carrots 
Garlic Cloves (diced) 
1 can Beef Broth 
1 can Tomato Sauce 
1 1/2 Tablespoon Worcester Sauce 
1 Tablespoon Cream Sherry or Burgundy 
1 Tablespoon Butter 
1 teaspoon Oregano 
1/4 teaspoon Onion Flakes 
salt & pepper 


	
   Fill a big pot halfway with water. Bring to a boil while you chop the Chourico, celery (including the leaves) and carrots into bite-size pieces. Put all of the ingredients (except the butter) into the pot and reduce to a low rolling boil. Simmer for about two hours - uncovered. After the liquid has reduced, add water to taste until the broth is the right potency. Add the butter. Stir it up. When the butter has melted, it's ready to serve. 



         Bill Gaphardt 
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	CHICKEN GUMBO
	  


	2 1/2 lb. Chicken Breasts 
Cayenne 
White Pepper 
1 lb. Andoullie or Kielbasa Sausage, sliced 
1 med. Bell Pepper, chopped 1 1/2 tsp. Garlic, minced 
1 1/2 cup Flour 
Garlic Salt 
1 1/2 cup Onions, chopped 
3 stalks Celery, chopped 
Black Pepper 
1 cup Oil 
3 1/2 cups Chicken Stock 
1/4 cup Green Onions, chopped 


	
   Season the chicken on both sides with the garlic salt, cayenne, black pepper and white pepper. Let stand while you chop up the vegetables and sausage. Heat oil to 350° in dutch oven (preferably cast iron). Dredge chicken in flour and fry 10 minutes on each side. Drain chicken on paper towels. Add remaining flour to oil and cook at a medium heat, stirring constantly until roux is dark brown. 

   (You must stir this constantly to keep it from burning but be very careful as this gets extremely hot and you do not want it to spatter.) 

   Add onions, celery and bell pepper to the roux. Cook until vegetables are limp. Add chicken stock stirring well until completely blended and bring to boil. Simmer for 20 minutes. Add sausage and garlic and simmer for 45 minutes. Remove chicken from bones and cut into bite-sized pieces. Add to gumbo with the green onions. Taste and add additional cayenne pepper if needed. Heat thoroughly. Serve over rice.

NOTES:
  I use a package of boneless chicken breasts.
  I never reheat this in the microwave as it makes it very thick.
  You may want to add more chopped green onions when reheating. 



         Peggy Freeburn 
         



	11
	RED EYE CHICKEN
	  


	1 package Boneless Chicken Breasts 
2 tablespoons vegetable oil, divided 
1/2 teaspoon white pepper, divided 
1/2 teaspoon black pepper, divided 
1/2 teaspoon paprika, divided 
1/8 to 1/4 teaspoon Cayenne (ground red) pepper, divided 
1 can (13 3/4 ounces) reduced-sodium chicken broth 
3 tablespoons unsalted tomato sauce 
2 tablespoons unbleached flour 


	
   Trim off and discard visible fat from chicken. In a large, non-stick skillet, over medium-high heat, heat 1 tablespoon oil. Add chicken. Sprinkle with 1/4 teaspoon white pepper, 1/4 teaspoon black pepper, 1/4 teaspoon paprika and 1/8 teaspoon Cayenne. Season with salt to taste. Brown for 2 to 3 minutes. Turn chicken and sprinkle with remaining seasonings. Continue pan frying until chicken is cooked through. Remove from skillet and keep warm. To skillet, add remaining oil and flour. Continue to cook and stir for 3 to 4 minutes, until flour is well combined and brown. Gradually add broth and tomato sauce, continuing to cook and stir until sauce is smooth and thickened. Season with salt and Cayenne to taste. Spoon sauce over chicken and serve. 

Serves 4



         Purdue Farms 
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	CHICKEN COQ AU VIN
	  


	5 bacon slices, diced 
2/3 cup sliced green onions 
2 1/2 pond broiler-fryer chicken, cut up (or 3 chicken breasts, halved) 
4 to 6 small white onions, peeled 
1/4 pound whole mushrooms 
6 to 8 small new potatoes 
1 clove garlic, crushed 
1 teaspoon salt 
1/4 teaspoon pepper 
1/2 teaspoon dried thyme leaves 
1/2 cup chicken broth 
1/2 cup Burgundy wine 
Chopped parsley 


	
   In large skillet, saute diced bacon and green onions until bacon is crisp. Remove and drain. Add chicken pieces to skillet and brown well on all sides. Remove the chicken when it has browned and set aside. Put peeled onions, mushrooms, potatoes, and garlic in CROCK-POT. Add browned chicken pieces, bacon and green onions, seasonings, and chicken broth. Cover and cook on Low 7 to 9 hours. (High: 4 hours). During last hour, add Burgundy and cook on High. Garnish with chopped parsley. 



         Rival Manufacturing Co. 
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	SWISS BLISS
	  


	1 tablespoon margarine 
1 package onion soup mix 
chuck roast 
mushrooms 
1 green pepper - sliced 
salt & pepper 
1 pound can tomatoes (drain & chop; reserve liquid) 
1 tablespoon A-1 Steak Sauce 
1 tablespoon corn starch 


	
   Grease piece of foil to cover pan with margarine. Sprinkle soup mix, mushrooms, green pepper, and tomatoes over meat. 
   Mix tomato juice, A-1 Sauce, and corn starch. Pour over meat. Salt and pepper. Cover and bake 3 1/2 hours at 350°. 



         Beatrice Miller 
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	BEEF BURGUNDY
	  


	2 pounds stew beef 
2 tablespoons butter 
4 medium onions - sliced 
6 medium carrots - halved 
3/4 cup dry red wine 
1 cup bouillon 
3-4 sprigs parsley 
2 celery leaves 
1 small bay leaf 
1 clove garlic 
2-3 tablespoons flour 


	
   Melt butter in pan. Brown beef and remove it. Brown onions and carrots lightly. Return meat. Add bouillon and wine to cover meat using equal amounts. Add parsley, celery leaves, bay leaf, and garlic. Reduce to simmer. Cook until meat is tender 2-3 hours. Thicken gravy. 



         Beatrice Miller 
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	MEATLOAF
	  


	Hamburger 
1 cup Quaker Oats 
1 egg 
1/4 packet of Secret Recipes Mix 
Bell Pepper - chopped 
Hard-Boiled Egg (optional) 
Canned Mushrooms - drained (optional) 


	
   Pre-heat oven to 400° 
   Place hamburger into a VERY large bowl. Crack egg into meat. Pour 1/2 of oats and bell pepper into meat. Blend (hands work best). Pour the rest of the oats, bell pepper, mushrooms and Secret Recipe Mix onto meat and blend again. Place mixture into a meatloaf pan and mound it (so it looks like a loaf) with the hard-boiled egg in the middle. 
   Place in oven and set timer for 1 hour. At ding, check to make sure meat is cook through; if not, cook for 15 more minutes. 



         Mary E. Powers 
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	GOOD EATS MEATLOAF
	  


	6 ounces garlic-flavored croutons 
1/2 teaspoon ground black pepper 
1/2 teaspoon cayenne pepper 
1 teaspoon chili powder 
1 teaspoon dried thyme 
1/2 onion, roughly chopped 
1 carrot, peeled and broken 
3 whole cloves garlic 
1/2 red bell pepper 
18 ounces ground chuck 
18 ounces ground sirloin 
1 1/2 teaspoon kosher salt 
1 egg 

For the glaze: 
1/2 cup catsup 
1 tablespoon ground cumin 
Dash Worcestershire sauce 
Dash hot pepper sauce 
1 tablespoon honey 


	
   Heat oven to 325 degrees F. 

   In a food processor bowl, combine croutons, black pepper, cayenne pepper, chili powder, and thyme. Pulse until the mixture is of a fine texture. Place this mixture into a large bowl. Combine the onion, carrot, garlic, and red pepper in the food processor bowl. Pulse until the mixture is finely chopped, but not pureed. Combine the vegetable mixture, ground sirloin, and ground chuck with the bread crumb mixture. Season the meat mixture with the kosher salt. Add the egg and combine thoroughly, but avoid squeezing the meat.

   Pack this mixture into a 10-inch loaf pan to mold the shape of the meatloaf. Onto a parchment paper-lined baking sheet, turn the meatloaf out of the pan onto the center of the tray. Insert a temperature probe at a 45 degree angle into the top of the meatloaf. Avoid touching the bottom of the tray with the probe. Set the probe for 155 degrees. 

   Combine the catsup, cumin, Worcestershire sauce, hot pepper sauce and honey. Brush the glaze onto the meatloaf after it has been cooking for about 10 minutes. 

Yield: 4 servings
Prep Time: 25 minutes
Cook Time: 45 minutes



         Alton Brown 
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	EMERIL'S MOST KICKED-UP MEATLOAF EVER
	  


	2 tablespoons butter 
1 large onion, chopped 
1 rib celery, finely chopped 
1/2 red bell pepper, finely chopped 
2 teaspoons minced garlic, plus 1 teaspoon 
1 teaspoon chopped thyme leaves 
1 teaspoon chopped rosemary 
1/3 cup chopped fresh parsley 
2 eggs 
1 1/2 teaspoons Dijon mustard 
1/2 cup ketchup, plus 1/4 cup 
2 tablespoons plus 1 teaspoon Worcestershire sauce 
1/2 cup Heavy cream 
2/3 cup Breadcrumbs 
1 pound ground chuck 
1/2 pound pork sausage (such as breakfast sausage) 
1/2 pound ground veal 
1 1/2 teaspoons salt 
2 teaspoons plus 1/4 teaspoon freshly ground black pepper 
4 slices bacon, cut in half 
2 tablespoons white or red wine vinegar 
1/2 cup canned tomatoes, chopped or crushed 


	
   In a large skillet heat the butter over medium-high heat until melted. Add all but 1/4 cup of the onions, the celery and all but 2 tablespoons of the bell pepper and cook, stirring occasionally, until vegetables are softened and beginning to caramelize around the edges, about 6 minutes. Add 2 teaspoons of the garlic, the thyme, rosemary, and parsley and cook for 2 minutes. Remove from the heat and allow to cool. 

   Preheat the oven to 350 degrees F. 

   When the vegetable mixture is cooled, transfer to a mixing bowl and add the eggs, mustard, 1/4 cup of the ketchup, 1 teaspoon of the Worcestershire sauce, and heavy cream and mix until thoroughly combined. Add the breadcrumbs, ground chuck, pork sausage, ground veal, 1 teaspoon of the salt and 1/4 teaspoon of the pepper and mix until just combined. Do not overmix. Transfer meat mixture to a 9 by 5 by 3-inch loaf pan and using your hands, form mixture into a loaf shape. Arrange the slices of bacon on the top of the meatloaf and set aside. 

   In a small saucepan combine the remaining 1/4 cup of chopped onion, remaining 2 tablespoons of green pepper, remaining teaspoon of garlic, remaining 1/2 cup of ketchup, remaining 2 tablespoons of Worcestershire sauce, remaining 1/2 teaspoon of salt, remaining 2 teaspoons of pepper, vinegar, and canned tomatoes and bring to a boil over medium-high heat. Cook until thickened, about 5 minutes. 

   Pour the sauce over the uncooked meatloaf and bake for 45 minutes to 1 hour, or until the bacon and sauce are slightly caramelized on the top of the meatloaf. Remove from the oven and cover loosely with aluminum foil. Let stand for 10 minutes before serving. 

Prep Time: 25 minutes
Cook Time: 1 hour 15 minutes
Inactive Prep Time: 10 minutes
Yield: 4 to 6 servings 



         Emeril Lagasse 
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	MEATLOAF WITH TOMATO GRAVY
	  


	Meatloaf: 
1/2 cup dry bread crumbs 
2 tablespoons extra-virgin olive oil 
1/2 medium onion, diced 
2 cloves garlic, minced 
2 teaspoons dried oregano 
21/2 teaspoons kosher salt 
1/2 teaspoon freshly ground black pepper 
2 1/2 pounds meatloaf mix (or pork and beef combo) 
1/3 cup grated Parmesan 
2 teaspoons Worcestershire sauce 
2 large eggs, beaten 

Gravy: 
1/2 medium onion, diced 
3 cloves garlic, smashed 
1 teaspoon dried oregano 
2 tablespoons extra-virgin olive oil 
1 tablespoon unsalted butter 
3 tablespoons tomato paste 
1 bay leaf 
1 (15 ounce) can low-sodium chicken broth 
1 (15 1/2-ounce) can crushed tomatoes 
1/4 cup grated Parmesan 
1 teaspoon red wine vinegar 
1 teaspoon kosher salt 
Freshly ground black pepper 


	
   Preheat oven to 350 degrees F. 

   Toast the bread crumbs in a dry skillet over medium heat until browned and fragrant, about 1 minute. Transfer to a large mixing bowl and set aside. Add the olive oil, onions, garlic, oregano, salt, and pepper to the skillet and cook until onions are tender, about 8 minutes. Let cool slightly. Add the onions to the bread crumbs along with the meat, cheese, and Worcestershire sauce. Toss and mix gently. Add the eggs and stir to coat the meat completely. 

   Transfer to a foil-lined sheet pan and gently press into desired shape. Bake until an instant read thermometer registers 160 degrees F in the center of the loaf, about 45 minutes. Tent the meatloaf with foil and let rest for 15 minutes while you make the gravy (or you can make the gravy while the meatloaf is baking). 

   Gravy: Cook the onions, garlic, and oregano in the olive oil and butter in a large skillet over medium-high heat until browned, about 6 minutes. Add the tomato paste and bay leaf. Stir until paste turns brick red and garlic is fragrant, about 3 minutes. Add the chicken broth and crushed tomatoes. Bring to a boil over high heat. Reduce heat to maintain a simmer and cook sauce until it thickens, about 5 minutes. Whisk in Parmesan cheese, vinegar, salt, and pepper. Discard the bay leaf and transfer the sauce to a gravy boat. Slice the meatloaf and serve with the gravy. 

Prep Time: 20 minutes
Inactive Prep Time: 15 minutes
Cook Time: 1 hour 20 minutes
Yield: 6 servings



         Tyler Florence 
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	ROAST TURKEY
	  


	A turkey 
Paprika 
Canola Oil 


	
   Make a triangle of aluminum foil that covers the breast but not the legs. Rub paprika under the skin. Rub the skin with Canola Oil. 500° (without foil) for the first 30 minutes. Cover with foil and drop to 350°. It's done when turkey is 160° - about 2 hours total for a 14 lb turkey. 



         Alton Brown 
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	PORK TENDERLOINS WITH BOURBON-MUSTARD GLAZE
	  


	1 pair pork tenderloins (about 1 1/2 to 2 pounds total) 
salt and whole black pepper in a peppermill 
1/4 cup turbinado (raw) sugar 
1/4 cup bourbon 
1/4 cup Dijon-style mustard 


	
   Wash the tenderloins under cold running water; thoroughly pat them dry. Put them on a dish that will just hold them comfortably. Sprinkle the meat generously with salt and a few liberal grindings of black pepper. 
   Dissolve the sugar in the bourbon and whisk in the mustard. Pour this over the pork, turning it until all sides are well coated; set aside for at least 30 minutes. Meanwhile, position a rack in the upper third of the oven and preheat the oven to 450°. 
   Lift the pork from the glaze, allowing the excess to flow back into the dish. Place the pork in a close-fitting open roasting pan or casserole and put it into the upper third of the oven. Roast for 15 minutes, or until the mustard glaze begins to brown lightly. 
   Reduce the heat to 400°, and roast, basting occasionaly with the reserved glaze, until the pork is just cooked through, or reaches an internal temperature of 160 to 165 degrees, about 45 minutes. 
   Remove the pork frrom the oven and let rest for 10 minutes. Transfer it to a cutting board. Thinly slice the tenderloins across the grain, and transfer them to a warm platter. Return any accumulated juices to the roasting pan, stir until smooth and drizzle over the pork. Serve hot or at room temperature. 

Serves 4



         Baltimore Sunpaper 
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	NEW ENGLAND CLAM BOIL
	  


	1 qt. clams per person (steamers/no quahogs) 
Chourico 
1/2 lb. sausages per person 
1 hotdog per person 
2 onions per person 
2-3 small potatoes per person 
1 can beer 
hot pepper (crushed) 
black pepper 
salt 


	
   Wash clams very, very well. Let them soak for about 15/20 minutes and then rinse again. Place at bottom of pan. On top of that, put your scrubbed potatoes and onions (peeled). Almost cover with water (leave about an inch below the top onion). Add a can of beer, crushed hot pepper, a little bit of black pepper, and salt to taste. 
   While that is coming to a boil, cut Chourico and put it in water with sausages and boil fat out (about 5 minutes). Drain them and put them on top of the Boil. Let it go about an hour; until the potatoes are just about done. 
   On top of that, put your franks. Let them steam until the franks are split open. 



         Joyce Powers / Claire Tremblay 
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	TUNA NOODLE CASSEROLE
	  


	8 ounces medium egg noodles 
1 clove garlic, minced 
1/2 cup finely chopped green onions 
3 tablespoons butter or margarine 
1/4 cup all-purpose flour 
2 cups milk 
2 cans tuna (approximately 7 ounces each), drained and flaked 
1 cup frozen peas and carrots, thawed 
salt and pepper 
3 tablespoons bread crumbs 
2 teaspoons tablespoon dried parsley flakes 
2 tablespoon melted butter 


	
   Cook noodles in salted water; drain and set aside. Sauté onions and garlic in butter until onions are tender. Add flour; blend until smooth. Add milk and cook, stirring constantly, until thickened and smooth. Add tuna, peas and carrots, and salt and pepper to taste; stir in noodles. Transfer tuna noodle mixture to a 1 1/2-quart casserole. Mix crumbs and dried parsley with melted butter; sprinkle over top of casserole. Bake at 350° for 15 to 20 minutes, or until heated through. 

Serves 6 to 8



         Diana Rattray
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	SHRIMP CREOLE
	  


         
	1/2 cup chopped onion 
1/2 cup chopped celery 
1 clove garlic, minced 
3 tablespoons shortening 
1 16-ounce can tomatoes 
1 8-ounce can tomato sauce 
1 1/2 teasponns salt 
1 tablespoon Worcestershire sauce 
1/2 to 1 teaspoon chili powder 
dash bottled hot pepper sauce 
                  * * * 
2 teaspoons cornstarch 
12 ouncecs frozen shelled shrimp, thawed 
1/2 cup chopped green pepper 


	
   In skillet cook onion, celery and garlic in shortening till tender but not brown. Add tomatoes, tomato sauce, salt, sugar, Worchestershire sauce, chili powder, and hot pepper sauce. Simmer uncovered 45 minutes. Mix cornstarch with 1 tablespoon cold water; stir into sauce. Cook and stir till thickened and bubbly. Add shrimp and green pepper. Cover; simmer 5 minutes. Serve over rice. 

Makes 6 servings



         ALL-TIME FAVORITE RECIPES 
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	BAKED BEANS
	  


	1 pound Navy white beans 
1 large onion, peeled 
1/2 pound pork sausage links 
2 tablespoons molasses 
1 teaspoon mustard - regular or powder 
Chourico 
Water - to just cover beans 


	
   Soak beans, covered with water, overnight. Drain this water. Fill pan with clean water. Rub beans under water with hands. Drain Water again. Put beans in collander and let water run over beans to just rinse off. Check for small stones mixed in with beans. 
   Put beans in bean pot along with other ingredients and bake in 350° oven for 1 hour; drop to 300° and cook 3-4 hours. 

Variations:
  1 can of tomato sauce instead of mustard 
  1/2 pound of bacon instead of pork sausage or Chourico 
  1 large potato (cubed) instead of an onion 



         Joyce Powers 
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	SAUTÉED PORTABELLA MUSHROOMS
	  


	1 lb. Sliced Portabella mushrooms 
8 Tbl. Olive Oil 
2 tsp. Old Bay seasoning 
1 Large Red Pepper, sliced 


	
   Pour olive oil into heavy saucepan on high heat. 
   Add Old Bay seasoning, stir gently. 
   After 1 minute, add sliced Portabellas and peppers, stir gently. 
   Turn heat down to simmer and saute until tender. 
   Serve alone or over cooked rice or pasta. 



         Nuborn Mushroom Farms 
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	GRILLED PORTABELLAS
	  


	3 to 4 large Portabella Mushrooms 
1 1/2 cup olive oil 
1/2 cup balsamic vinegar 
1 tablespoon soy sauce 
1 tablespoon sugar 
1/4 cup crushed/chopped garlic 
1/4 cup finely chopped fresh herbs such as basil, thyme, or oregano 


	
   Cut the stems from the caps of Portabella mushrooms. Combine ingredients. Whisk well. Let marinade sit for 30 minutes, 1 hour for dry herbs. Prepare a charcoal grill or preheat broiler. Marinate the mushrooms 5-10 minutes, to taste. Remove mushrooms from marinade and place on the hot grill or in broiler. Grill on each side for about 2 minutes. Serve hot as a sandwich or as an entree. 

Serves 1 to 4



         Baltimore Farmers Mkt. 
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	BAKED POTATOES
	  


	Potatoes (waxy potatoes with yellow flesh are the best) 
Extra Virgin Olive Oil 
Coarse salt 
milk - optional 
butter - optional 
pepper - optional 
grated cheese - optional 


	
   500° oven. Place on rack (no aluminum foil !) A small potato takes about 45 minutes; 1/2 lb - 1 hr 10 min; 3/4 lb - 1 hr 30 min. Cut in half. Loosen the flesh with a fork. Sprinkle with extra virgin olive oil & coarse salt. 

   Or, cut 'em up; put on cookie sheet and put 'em back in oven for additional 20 minutes. 

   Or, scoop out the middle; mash up and mix with butter (2 sticks for 4 potatoes), milk, salt & pepper. Stuff back into potato skins; top with grated cheese. Put into oven or broiler until cheese melts. 



         David Rosengarten 
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	POTATO SALAD
	  


	Potato salad is best prepared from potatoes cooked in their jackets and peeled and marinated while still warm. The small red waxy potatoes hold their shape and don't crumble when sliced or diced, but medium-sized mature Idahos are also entirely satisfactory. 


	Prepare as described above: 
  2 cups sliced boiled potatoes 
Marinate in: 
  1/2 cup heated French Dressing 
Mix in gently with a wooden spoon, just before serving: 
  1 tablespoon chopped parsley 
  1 tablespoon chopped chives or 
    1 tablespoon finely grated onion 
Serve tepid 

4 Servings



         Joy of Cooking - Rombauer/Becker 
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	CORNBREAD CHORIZO STUFFING
	  


	Most supermarkets have at least one type of spiced sausage. If you don't have time to make cornbread, it usually is sold at BBQ restaurants and diners. 


	2 loaves cornbread, homemade or store-bought 
4 tablespoons olive oil 
1 tablespoon dried thyme 
Salt and freshly ground pepper, to taste 
1 1/2 pounds chorizo or andouille sausages, halved lengthwise and cut into 1/2-inch pieces 
2 tablespoons unsalted butter 
3 cups chopped red or yellow onions 
6 ribs celery, chopped 
1/2 cup defatted chicken broth 


	
   Preheat the oven to 350°. 
   Cut the cornbread into 1-inch cubes. (You should have about 12 cups.) Place the cubes in a large bowl and toss with 2 tablespoons olive oil and the thyme. Season with salt and pepper. Spread the cubes in 1 layer on 2 baking sheets; bake for 15 to 20 minutes or until lightly toasted, shaking the pans occasionally. Cool and return to the bowl. 
   Meanwhile, cook the chorizo in a non-stick skillet over medium-high heat until browned. Using a slotted spoon, remove the chorizo and add to the bowl of cornbread, discarding any fat. 
   Place remaining olive oil and butter in a heavy saucepan. Wilt the onions and celery over medium-low heat for 15 to 20 minutes, stirring occasionally. Carefully fold into the cornbread using a rubber spatula. 
   Slowly drizzle in the broth until the stuffing is moist to your liking. Season with salt and pepper. 
   Cook the stuffing in a loosely covered, ovenproof dish at 350° for 20 to 25 minutes. 

Makes 16 cups of stuffing



         Parade Magazine 
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	ANDOUILLE SAUSAGE AND CORNBREAD STUFFING
	  


	Bruce Aidells, founder of Aidells Sausage Company, says "Stuffing was the most important part of my family's holiday menu. The turkey was always overcooked, but the stuffing was moist and delicious. We usually had two, sometimes three stuffings, but I leaned toward the kind with sausage. It was meaty and spicy, just like this one." 


	2 tablespoons (1/4 stick) butter 
1 pound andouille sausages,* cut into 1/3-inch pieces 
1 12-ounce package breakfast-style bulk sausage 
3 cups chopped onions 
2 cups chopped celery 
2 cups chopped red bell peppers 
1 cup chopped green onions 
2 teaspoons chopped fresh thyme 
1 teaspoon hot pepper sauce 
1 teaspoon dried rubbed sage 
12 ounces dry corn bread stuffing mix 
1 1/2 cups (about) canned low-salt chicken broth 


	
   Melt butter in heavy large skillet over medium-high heat. Add all sausages and cook until brown and cooked through, breaking up bulk sausage with back of fork, about 5 minutes. Add onions, celery and red bell peppers. Cover and cook until vegetables are tender, stirring occasionally, about 12 minutes. Stir in green onions, thyme, hot pepper sauce and sage. Transfer sausage mixture to large bowl. (Can be prepared 1 day ahead. Cover and refrigerate.) Stir stuffing mix into sausage mixture. Season with salt and pepper. 
To bake stuffing in turkey: Loosely fill main turkey cavity with stuffing. Add enough broth to remaining stuffing to moisten lightly (about 1/4 to 1/2 cup, depending on amount of remaining stuffing). Generously butter glass or ceramic baking dish. Spoon remaining stuffing into dish. Cover with buttered foil, buttered side down. Bake stuffing in dish alongside turkey until heated through, about 30 minutes. Uncover stuffing. Bake until top is just crisp and golden, about 15 minutes. 
To bake stuffing in baking dish: Preheat oven to 350°. Generously butter 15x10x2-inch, 13x9x2-inch or 8-inch square glass or ceramic baking dish. Add enough broth to stuffing to moisten (about 3/4 to 1 1/2 cups.) Transfer stuffing to prepared dish. Cover with buttered foil, buttered side down; bake until heated through, about 30 minutes. Uncover and bake until top is crisp and golden, about 20 minutes longer. 

*Smoked pork-and-beef sausages that are sold at specialty foods stores. Smoked bratwurst, kielbasa or smoked Hungarian sausages can be substituted. 

Makes 10 to 12 servings
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	CORN BREAD
	  


	1 cup yellow cornmeal 
1 cup sifted flour 
2 tablespoons sugar 
3 teaspoons baking powder 
1 teaspoon salt 
1/4 cup soft shortening 
1 cup milk 
1 egg - beaten 
2 tablespoons butter 


	
   Preheat oven to 425°. 
   Combine cornmeal, flour, sugar, baking powder and salt in a bowl. Cut in shortening. Mix milk and egg together and add to dry ingredients with a few swift strokes. 
   Over medium-hot flame, melt butter in a 9-inch cast-iron skillet, cooking until it just starts to brown. 
   Pour batter into skillet. Bake in oven until golden brown, about 20-25 minutes. 
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	BOURBON BALLS
	  


	1 (16 oz.) package semi-sweet chocolate morsels 
3 Tbls. Lite corn syrup 
1/2 cup Bourbon 
2 1/2 cups Vanilla Wafer crumbs 
1/2 cup sifted Confectionary Sugar 
1 cup finely chopped nuts 
granulated sugar 


	
   Melt morsels over hot water (not boiling) in double boiler. Once melted, stir and remove from heat. Add corn syrup. Add Bourbon. Mix all dry Ingredients (wafers, nuts & confectionary sugar). Put into chocolate. Let stand for 30 minutes. Form into balls. Roll in granulated sugar. Put in container for several days. 
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