Notes……

A Tribute to Iris
What better way to honor my mother than with a
collection of recipes from the Morris family and friends.
After all, Mom is the woman who taught us everything we
know about the fine art of entertaining. Thanks to Mom’s
love of people and parties, the Morris table has always
overflowed with good food, great smells, beautiful dishes
and tablecloths, and outstanding conversation and laughter.
Those of us who learned to entertain from Mom don’t
think twice about preparing Thanksgiving for 25 or a
Yom Kippur Break Fast for 30.
I know we will all savor a piece of Mom’s passion for
life and love as we cook these familiar recipes.
Mom, you’re the best,
With love,

Alice
February 2005
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The Favorites of our Heritage
Grandma Smith’s Passover Bagels
2 cups matzo meal
1 teaspoons sugar
½ cup oil

1 teaspoons salt
1 cup water
4 eggs

Combine meal with oil, salt and sugar. Bring water to
a boil and add to matzo meal mixture. Mix well. Beat eggs
in thoroughly one at a time. Let stand for 10 minutes.
With oiled hands, shape and make a hole in the center
with finger. Place on a lightly greased cooking sheet. Bake
at 350‐375° for about 45 minutes.

Notes…….

Melissa and Pamela’s Blintz Souffle
12 blintzes
1/3 cup sugar
1 teaspoon vanilla

4 eggs
1 pint (2 cups) sour cream
Butter

Grease 2 quart baking dish with butter, lay blintz in
pan. Beat eggs, add sour cream, vanilla and sugar until
smooth. Pour over blintz & bake at 350° for 1 hour. If not
done, cook a little more, but watch closely.
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Grandma Smith’s Blintzes
Blintzes

3 eggs
½ teaspoon salt
¾ cup flour, sifted

1 cup water
2 tablespoons oil

Beat eggs and oil together. Heat butter in a 6” pan.
Pour about 2 tablespoons of batter into the pan, tilting to
coat the bottom just enough to make a thin pancake. Let
the bottom brown and then turn over on a paper towel.
Continue until all the batter is used.
Spread one heaping tablespoon of the filling along the
side of the pancake. Turn opposite sides in and roll up
like a jellyroll. Fry the blintzes.

Filling
2 cups cottage cheese
1 egg yolk
1 teaspoon salt
1 tablespoon melted butter
2 tablespoons sugar (optional)
Raisins (optional)
Flour (optional)
Beat all together. I like to add a teaspoon of flour to
filling to help it hold together.
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Challah
1 package dry yeast
¼ cup warm water
Large pinch of sugar
3 eggs
¼ cup plus 2 tablespoons sugar
Yellow food coloring
1½ teaspoons salt
¼ cup corn oil
¾ cup water at room temperature
1 egg yolk
1 tablespoon honey
Raisins, if desired
Sesame/poppy seeds, if desired
5‐6 cups unbleached flour
2‐3 tablespoons wheat germ (if desired, mix with flour)
Combine yeast, water and sugar in Pyrex measuring
cup. Allow to stand for about five minutes to proof the
yeast. In processor with metal blade, combine eggs, sugar,
color and salt. Process for one minute. Add combined oil
and water. Process for one minute. Add two cups flour
and process for one minute. Add yeast mixture. Process.
Add remaining flour (start with three cups). Process until
dough forms a ball. If sticky, add an additional cup of
flour.
Place dough in greased bowl and turn once so it’s
coated with butter. Cover and allow to rise in warm place
(Turn oven on warm for one minute. Turn off. Put cov‐
ered bowl in for 1½ hours or until finger pressed in
dough leaves impression.)
After dough has risen, punch down. Turn and cover.
Let rest for 10 minutes. Divide dough in half. Each half
weighs about 1½ lbs.
Divide each half into three equal portions. Add raisins, if
desired. Roll them each into a long rope. Braid. Tuck ends
under. Place the loaves on a lightly greased cookie sheet.
Cover with towel. Allow to rise for one hour in warm
place.
Brush with egg yolk & honey mixture. Sprinkle with
sesame or poppy seeds if desired.
Bake at 350° for 30 minutes. Enjoy!

Carol’s Cashew Clusters
1 pound white bark
20 ounces dry‐roasted cashews
12 ounces semi‐sweet chocolate chips
Melt white bark and chocolate chips in microwave.
Stir. Add cashews. Stir. Spoon onto wax paper. Chill.

Alice T’s Strawberry Pie
1 cup water
½ cup sugar
1½ tablespoon cornstarch
1 quart of strawberries
2 boxes Jello, sugar‐free or regular
1 piecrust
Bake crust according to directions on box or use your
favorite crust recipe. Slice berries and fill crust. Mix water,
sugar and cornstarch. Boil. Turn off heat. Add Jello and mix.
Pour mix over berries (there may be extra). Refrigerate at
least half a day to set. Serve with whipped cream.

Iris' Coffee Mousse
1 cup strong coffee (decaf is fine)
48 big marshmallows
1 pint heavy cream, whipped
½ pint heavy cream, whipped
Chocolate covered espresso beans (optional)
Heat marshmallows in the coffee until they are
completely melted. You can use the microwave. Start
with about 1 minute, stir, then 30 seconds, stir, then 30
seconds, etc. Cool completely; add 1 pint whipped cream.
Pour into a mold or use separate mousse cups, chill.
Serve with whipped cream on top and a chocolate
covered espresso beans.

Carol’s Hot Apple Cider
1 gallon cider
1 lemon, sliced

3 oranges, sliced
Whole cloves

Place 1‐2 cloves inside each slice of fruit. Add slices to
cider and simmer.
6
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June Camardello’s Tiramisu
4 eggs
½ cup Kaluha or Tia Maria
1 pound Mascarpone cheese
½ cup sugar
2 packages soft ladyfingers
½ cup espresso
3 1‐ounce squares of semisweet chocolate, grated
Separate eggs into two large bowls. Add liqueur to
egg yolks and stir until blended, then add mascarpone.
Use beater to mix until blended. Beat egg whites until
soft peaks form. Continue to beat, adding sugar a little
at a time until stiff peaks are formed. Add half of the
egg whites to the cheese‐egg yolk mix and blend. Add
rest of egg white and fold in gently. Set aside.
Brush ladyfingers in espresso. Don’t saturate them.
Place flat side down in a shallow dish (13x9x2). Add
half the cheese mixture. Grate half the chocolate on the
top. Add another layer of espresso‐coated ladyfingers.
Top with remaining cheese mix and smooth the top.
Cover with remaining chocolate. Refrigerate covered for
several hours or overnight.

Alice T’s Chocolate Dipped Strawberries
6 ounces chocolate chips
1 tablespoon margarine or butter
3‐4 tablespoons heavy cream
1‐2 tablespoons vanilla
Strawberries
Melt chocolate chips, margarine, cream and vanilla in
a double burner (you can create one by placing a little pot
in a big pot that is filled part way with boiling water).
Use more cream if it looks grainy or lumpy. Dip
strawberries into melted chocolate. Place on wax paper.
Cool in refrigerator.
I usually double recipe for a big batch.
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Potato Kugel
6 eggs
6 cups potatoes, grated and drained
2/3 cup potato starch
1 teaspoon baking powder
1 tablespoon salt
Pinch of pepper
6 tablespoons grated onion 4 tablespoons melted butter
Beat eggs until thick. Stir in the rest. Turn into a
greased baking dish. Bake 350° until brown, about 1+
hour. Serve hot.

Alice Morris Blatner’s Apple Kugel
1 pounds Pennsylvania Dutch fine noodles
¼ cup margarine, melted
4 eggs, separated
5‐6 Macintosh apples, peeled, and sliced thin
1½ cups sugar, less 2 tablespoons
1 teaspoon cinnamon
½ box yellow raisins
1 cup crushed cornflakes, mixed with 1/3 stick melted margarine
Boil noodles and drain. Add ¼ cup melted margarine.
Beat in egg yolks. Mix in apples. Add sugar, cinnamon, and
raisins. Beat egg whites until stiff and fold into noodles.
Grease a 10x15 or 9x13 pan. Put in noodles mix. Add
crushed cornflakes with remaining melted margarine. Bake
at 350° for 30‐45 minutes.
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Alice T’s Apple Matzoh Kugel
6 matzos
1 cup sugar
½ teaspoon salt
Juice of 2 lemons
6 apples, sliced and peeled
½ cup butter

Carol’s Hamentashen (Mini Popover Triangles)
6 eggs, separated
½ teaspoon sugar
Dash cinnamon
Juice of 2 oranges
1 cup walnuts

Soak matzoh in cold water for a few minutes and
squeeze thoroughly. Beat yolks with sugar, salt and cin‐
namon. Stir in juices, matzos, apples, walnuts and melted
butter. Beat whites until stiff and fold into egg mixture.
Bake in greased casserole at 350° degrees for 45 minutes.
You can half this. This is good for Passover.

The Junior League of Rochester Makes Kugel
Kugel:

You can make this ahead and freeze
¼ pound margarine, melted 6 eggs (or use Egg Beaters)
½ cup sugar
2 teaspoons vanilla
1 8‐ounce whipped cream cheese
1 pint sour cream
1 16‐ounce package egg noodles, cooked (I have also used the
no‐yolk egg noodles)
Combine margarine, eggs, sugar, vanilla, and cream
cheese in a blender or food processor until well mixed.
Add sour cream. Blend. Mix noodles with sour cream
mixture. Pour into 2‐quart ovenproof casserole. (Can split
into smaller dishes too)

Topping:

Dough:

½ pound sugar
2 cups flour
1 teaspoon vanilla

6 ounces cream cheese, softened
⅓ cup sugar

Filling:
Solo brand apricot, almond, poppy seed pie filling
Cinnamon and sugar mix (Benʹs favorite)
Cream butter and cream cheese. Add sugar, cream.
Stir
in
flo ur
until
dough
is
for med.
Shape into a big ball, wrap in wax paper or put in a
Tupperware container, chill for 2+ hours.
Roll 1/4 inch thick. Cut into circles. Place filling in
center of circle. Pinch into a triangle shape. Place on
greased baking sheets and bake for 12‐15 minutes at
375°.

BJ’s Frozen Dessert
1¾ cup macaroons, crushed
9 tablespoons lemon juice
6 eggs, separated

1½ cup sugar
3 cups heavy cream

Line a spring form pan with macaroons. Dissolve
sugar and lemon in a bowl. Whip cream. Beat egg yolks
and add lemon and sugar. Beat well until thick and
creamy. Fold in whipped cream. Fold in egg whiles
(beaten). Pour in pan. Sprinkle with macaroon crumbs.
Freeze. Serve frozen and decorate top with strawberries
or raspberries or other fruit.

1½ cups crushed corn flakes (I have substituted other cereals)
¼ pound (1 stick) melted margarine
½ cup sugar
Combine topping ingredients and sprinkle over
noodles. Cover and freeze kugel.
Bake while frozen and covered. Bake at 400° for 2
hours. Serve hot. Serves 10‐12.
8
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Melissa and Pamela’s Sugar Cookies
1 stick butter or margarine
1 egg
1½ cups flour
¼ teaspoon salt

¾ cup sugar
1 tablespoon milk
½ teaspoon baking powder

Cream shortening. Add sugar gradually and con‐
tinue beating until light. Add egg and milk. Blend thor‐
oughly. Add dry ingredients to form a stiff dough. Roll
dough into 1‐inch balls. Place on a well grease cookie
sheet (as they burn easily). Press down with a glass (put
flour on bottom of glass so the dough doesn’t stick to it).
Sprinkle with mixture of sugar and cinnamon. Bake at
375° for about 10‐12 minutes. Remove from cookie sheet
right away! Makes approximately three dozen cookies.

Grandma Smith’s Potato Latkes
4 large potatoes
1‐2 eggs
1 teaspoon salt
3 tablespoons flour
1 small onion, grated (I sometimes leave this out.)
Oil
Grate potatoes in food processor and drain. As they
sit, they will make more water and get a bit pink, but
don’t worry. Add the beaten eggs; add potatoes and then
the rest of the ingredients. Fry in a hot frying pan. Keep hot
in a single layer in the over at 350°. Enjoy with applesauce.

Nana Tariot’s Chocolate Frosted Bars
1 cup butter
1 cup light brown sugar
1 egg yolk
2 cups flour
1 7‐ounce Hershey bar for topping
1+ cup finely chipped walnuts
Preheat oven to 350°. Mix together butter and sugar
(butter easier to work with at about room temperature). Add
egg yolk and mix thoroughly. Add flour and again mix. You
will have a very stiff, paste‐like batter.
Pat batter with hands into a 9x12 pan. Bake at 350° for
approximately 18‐20 minutes. Watch carefully – the middle
may look slightly underdone, but that is ok. It should be soft
rather than done all the way through, looking golden.
While the batter is baking, melt the Hershey’s (can be
done carefully in microwave). When baked batter is still
warm, spread chocolate on top. Shake on walnuts. If possible,
pick up pan with hot pads and shake to even out the nuts.
Gently pat surface to ensure nuts stay on when you cut the
bars.
This may be considered a double recipe.
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Carol’s Popovers
3 eggs
2 tablespoons butter, melted
1 teaspoon sugar

1 cup milk
½ teaspoon salt
1 cup flour

Preheat oven to 425°. Mix together well everything but
flour. Slowly beat in flour until mixture is perfectly
smooth. Butter muffin tins. Fill halfway and place in oven
for 15 minutes at 425°. Reduce heat to 350° and bake for
another 15‐20 minutes. DO NOT OPEN DOOR! Makes 9
popovers.
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Grandma Marcus’ English Matrimonials
1¼ cups sifted flour
1 cup brown sugar
1¼ cups rolled oats
½ teaspoon salt
¾ cup sweet butter at room temp
¾ cup seedless raspberry jam at room temp
Mix flour, sugar, oats, salt, and butter to a crumb
texture by hand. Grease a 6x9x2 pan. Press firmly in
layers: 1st layer mixture, 2nd layer jam, 3rd layer mixture.
Bake 350° for 35 minutes. When out of oven, cut while
warm into squares. Yields 1½ dozen. Freezes well.

Carol’s Matzoh Brittle
1 cup butter
1 cup firmly packed brown sugar
1 cup finely chopped pecans
6 sheets of matzoh (NOT egg matzoh, it falls apart)
Preheat oven to 350°. In a small bowl, microwave for
under 2 minutes the butter and the brown sugar. Pour
mixture into a saucepan and bring to a boil for 2
minutes. Stir in 1 cup finely chopped pecans.
Grease 2 baking sheets with butter. Cover each pan
with 3 sheets of matzoh in one layer on each pan. Spoon
mixture over matzoh and bake 12 minutes, or until
crisp. Cool and break into bite sized pieces.

10
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The Desserts
Morris’ Apple Bundt Cake
1 cup oil
3 eggs
2 teaspoons vanilla
3 apples, well diced
¾ cup raisins

1½ cups sugar
2 cups flour
1 teaspoon baking soda
1 cup chopped walnuts

Preheat oven to 325°. Coat the pan with oil. Combine
ingredients in order, blending well after each and
adding eggs one at a time. Pour into a bundt pan.
Bake 70 minutes until a toothpick comes out clean.
Cool 45 minutes. Invert on platter.

Alice T’s Chocolate Bundt Cake
1 package chocolate cake mix (not a pudding mix)
1 small package instant chocolate pudding
½ cup vegetable oil
½ cup warm water
1 cup sour cream
4 eggs
1 bag chocolate chips (6 oz.)
Mix everything except the eggs and chips. Add
eggs one at a time, beating well after each egg. Fold
in chocolate chips. Grease a bundt pan and pour in
cake. Bake 1 hour at 350°. Cool 45 minutes before
removing from the pan.

The Dips & Spreads
Jessica Berenblatt’s Artichoke Dip
2‐14 or 16 ounce cans of artichoke hearts
1 cup grated Parmesan cheese
1 cup mayonnaise
1 small yellow onion
Scallions
Chop artichoke hearts finely and place into mixing
bowl. Add 1 cup of grated Parmesan to mixing bowl. Add
1 cup of mayonnaise to mixing bowl. Chop 1 small onion
into diced pieces and add to mixing bowl. Chop a couple
of scallion stems into diced pieces, add to mixing bowl
and mix everything together.
Preheat oven to 350°. Place the mixture into a backing
dish. Can sprinkle a little of Parmesan cheese on top.
Cook dish for 45 minutes or until top gets a little bubbly
and turns light brown.
Let cool for a minute, serve with sliced bread or
crackers. Makes enough to serve 6‐15 people as an appetizer.

Everybody’s Favorite Artichoke Dip
1 can artichokes, drained well and chopped and broken up
1 cup parmesan cheese, grated finely
¾ cup mayo
Mix all together. Bake 350° until brown, about 30‐45
minutes.

Iris’ Pumpkin Cake
3 cups flour
2 cups sugar
2 cups canned pumpkin
2 teaspoons baking soda
½ teaspoon cinnamon

4 eggs
1 cup oil
2 teaspoons baking powder
½ teaspoon salt
6 ounces chocolate chips

Mix all together. Turn into a bundt or angel food pan
that is lightly greased. Bake on lower rack at 350° for 45‐
60 minutes.
30
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Aunt Joyce's Spinach Dip
1 package Knorr vegetable soup mix
1 pint low fat sour cream
1/2 cup grated parmesan
1 package chopped raw spinach, drained well
Fresh dill
Mix it all up and place fresh dill on top.

Barbara’s Roasted Tomatoes with Shrimp and Feta
5 large tomatoes, cut into eights
3 tablespoons olive oil
2 teaspoons minced garlic
¾ teaspoon kosher salt
¾ teaspoon fresh ground pepper
1½ pounds medium shrimp, peeled and de‐veined
½ cup chopped fresh parsley
2 teaspoons lemon juice
1 cup feta, crumbled
Preheat oven to 450°. Place the tomatoes in a large
baking dish. Spoon the oil and garlic over the tomatoes
and sprinkle with the salt and pepper and toss. Place on
top rack of oven and roast for 20 minutes. Remove baking
dish from oven and stir in shrimp, parsley and lemon
juice. Sprinkle with the feta. Place back in the oven for
another 10 to 15 minutes or until the shrimp are cooked.

Laurie’s Salmon Spread
1 pound canned salmon
8 ounces cream cheese (not whipped)
2 teaspoon red horseradish
2 tablespoons grated onion
1‐2 teaspoon lemon juice
Walnuts or pecans chopped fine
Fresh chopped parsley
Drain salmon well. Mash with a fork or mixer. Add
the other ingredients and put in mixer on low for a
minute. Place in glass bowl in refrigerator overnight,
covered lightly. Mix nuts and parsley. Roll salmon in ball
or log and roll in nut/parsley mix. Keeps 2‐3 days.
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Morris Family’s Spinach Quiche
3 eggs, beaten
1 cup milk
8 ounces (½ pound) Swiss cheese, grated
1 piecrust, in pie plate
1 package frozen spinach, cooked and well drained
Beat eggs and mild together. Add spinach and cheese.
Pour into piecrust. Bake 350° degrees about an hour or
until brown. Freezes well.
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The Soups
Carrie’s Matzoh Ball Soup (dictated to Alice)

French Chicken
6 boneless, skinless chicken breast halves
1 egg
1 tablespoon minced parsley, fresh or flakes Salt to taste
¼ cup flour
3 tablespoons oil
4 tablespoons margarine, divided
¼ cup lemon juice
4 ounces mushrooms, sliced
1 lemon
1 tablespoons cooking sherry (or cooking wine or Madeira
wine)
Lightly pound chicken breasts to flatten (do this by
putting chicken between two sheets of wax paper (or foil
or saran will work) and pound with a mallet or a can.
Beat eggs with parsley and salt. Dip chicken first in egg,
then in flour, then in egg.
In a large skillet, heat oil and sauté chicken, turning
once, until golden brown. Remove from skillet. Wipe skil‐
let clean and melt margarine. Stir in lemon juice and
sherry. Pour over chicken.
In same skillet, melt remaining tablespoon margarine
and sauté mushrooms (you can leave this step out if you
don’t like mushrooms, would probably be ok with arti‐
chokes). Pour mushrooms and pan juices over chicken.
Top each chicken piece with a thin slice of lemon. Cover
pan and cook just until heated through. Garnish with
parsley and serve hot.

Soup

3‐5 lbs. chicken pieces
Onions
Parsnips
Parsley
Carrots
Carmel soup mix

Large pot of water
Celery
Turnips
Dill
Salt and pepper

Clean chicken. Boil water and add chicken. Let it boil
and skim the top. Add onions and celery. Cook 20 min‐
utes. Add the rest of the veggies. Season with salt and
pepper and soup mix as needed. Cook 1½ to 2 hours.
Take out chicken and veggies. Throw out onions and
celery. Strain soup and add back cut up veggies and
chicken. Freezes well.

Matzoh Balls
5 eggs, separated
½ cup water
1‐2 cups of matzo meal
Salt and pepper
Parsley flakes
1/3 cup chicken fat, melted (can use other shortening)
Mix yolks with water, chicken fat, salt and pepper and
parsley flakes. Add 1 cup of matzo meal and mix. If very
soupy add more matzo meal until thick. Beat egg whites
stiff. Fold into batter. Shape into balls. Place in boiling
water for 20‐25 minutes. Carrie never covered them, but
both recipes tell you to cover and not peek. Try it both
ways. Drain and serve. Freezes well.

Bala Cynwyd Pasta with Pistachios
4 tablespoons olive oil
3 scallions, chopped

½ cup pistachios
Curly pasta

Cook pasta according to directions on package. Sauté
scallions and nuts in oil. Add pasta and toss.
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Grandma Elaine’s (Steve Schwartz’s Mother)
Beef Barley Soup
Knuckle/marrow beef bones
2 pounds lean stew beef
1 large onion, chopped
5 carrots, sliced
4 celery stalks, chopped
14 ounces can cut tomatoes
1 can College Inn Broth
Parsley
1 clove garlic
1 bay leaf
½ teaspoon basil
Salt and pepper
½ cup barley
½ cup dry baby lima beans
1 package mixed frozen veggies
2‐3 tablespoons Wyler’s chicken broth mix
Boil bones and beef until froth rises. Skim. Add the
rest. Cook 2½‐3 hours on a low heat.

Iris’ Turnip Soup
3 cups of turnips, peeled and sliced
3‐4 cups of chicken broth, canned or homemade
1 potato, sliced and peeled
¼ onion, diced
Sauté potato and onion briefly, add turnips and sauté
briefly. Add 3‐4 cups of chicken broth. Bring to a boil and
add turnips. Cook 25 minutes until turnips are soft. Drain,
reserving 2‐3 cups of liquid. Puree turnips with ½ cup skim
milk. Add salt and pepper to taste. If needed, can add some
of the reserved liquid. Good hot or cold.
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Barbara’s Dijon Tarragon Chicken Breasts
2 cans chicken broth
4 boneless, skinless chicken breasts
2 tablespoons butter
2 tablespoons flour
1 tablespoon Dijon mustard
2 tablespoons chopped fresh tarragon or 2 teaspoons dried
Salt and pepper
Bring chicken brother to a boil. Add chicken to the
broth, cover and reduce heat to simmer. Poach chicken 12
minutes.
Remove chicken to a plate and pour broth into a large
measuring cup. Return the pan to heat and add butter.
When butter melts, add flour and cook, whisking with
butter for 2 minutes. Slowly pour cooking liquid back into
the pan, until appropriately thickened, combining with a
whisk. Stir in Dijon mustard and tarragon and season
sauce with salt and pepper.
Return chicken to the pan and coat with sauce.
Simmer 2‐3 minutes to heat chicken back through and
to combine flavors. Serve with rice pilaf.

Coq au Vin – Tariot Family Favorite
2 large onions
½ pound mushrooms
2 cups red wine
4 ounces tomato sauce
¼ cup brown sugar
Juice of 1 lemon
3 tablespoons Worcestershire sauce
Salt and pepper3 tablespoons mustard (not Dijon)
1 large chicken, cut in pieces
Saute onions until soft and brown; add the rest of the
ingredients. Simmer for 15 minutes. Add chicken and
cook for 30‐45 minutes. Serve with rice.
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Morris Family’ Chicken Marbella
(from the Silver Palate Cookbook)

Grandma Berenblatt’s Black Bean Pumpkin Soup

2 chickens, cut into eights
3 cloves of garlic, peeled and chopped
3 tablespoons oregano
½ cup red wine vinegar
½ cup olive oil
½ cup capers with a bit of juice
3 bay leaves
½‐¾ cup brown sugar
1 cup white wine
1 cup pitted prunes
In a large baking dish, mix garlic, oregano, vinegar,
oil, capers and bay leaves. Add chicken and move it
around so it gets coated with the mixture. Sprinkle with
brown sugar and then pour white wine over all. Add
prunes. Marinate overnight.
Bake 350° in a single layer for about 50 minutes.

Alice Morris Blatner’s Sesame Chicken
Chicken breasts, boneless
Sesame seeds

Breadcrumbs
Eggs

Beat eggs. Dip chicken in egg and then in a mixture of
breadcrumbs and sesame seeds (3‐4 tablespoons of bread
crumbs). Sauté chicken in butter or oil until brown. Bake
350° for 20 minutes. Serve with apricot sauce.

Apricot Sauce
½ cup apricot jam
½ teaspoon water

½ teaspoon soy sauce

3‐15½ ounce cans black beans (about 4½ cups), rinsed and drained
1 cup drained canned tomatoes, chopped
1¼ cups chopped scallion
½ cup minced shallot
4 garlic cloves, minced
1 tablespoon plus 2 teaspoons ground cumin
1 teaspoon salt
½ teaspoon freshly ground black pepper
½ stick (¼ cup) unsalted butter
4 cups beef broth
16‐ounce can pumpkin purée (about 1½ cups)
½ cup dry Sherry
½ pound cooked pancetta, cut into 1/8‐inch cubes
3‐4 tablespoons Sherry vinegar
Garnish: sour cream and coarsely chopped lightly
toasted pumpkin seeds or parsley
In a food processor coarsely purée beans and tomatoes.
In a 6‐quart heavy kettle cook pancetta, scallion,
shallot, garlic, cumin, salt, and pepper in butter over
moderate heat, stirring, until pancetta is cooked and
scallion is softened and beginning to brown. Stir in
bean purée. Stir in broth, pumpkin, and Sherry until
combined and simmer, uncovered, stirring occasionally, 25
minutes, or until thick enough to coat the back of a spoon.
Just before serving, add vinegar and simmer soup,
stirring, until heated through. Season soup with salt and
pepper. Serve soup garnished with sour cream and
toasted pumpkin seeds or parsley.
Makes about 9 cups.

Mix and heat until hot.
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Laurie and Ed’s Vegetarian Soup
½ pound dried white beans; soaked overnight, drained and rinsed
½ teaspoon salt
1/3 cup olive oil
1 onion chopped
2 large carrots, sliced
1 stalk celery, chopped
3 cloves garlic, chopped fine
2 zucchini, chopped
½ pound green beans, trimmed
½ pound potatoes, diced
2 cups green cabbage
½ pound Swiss chard or kale
28‐ounce can tomatoes, drained and chopped
4½ cups broth
Barley (handful)
Parmesan, grated
Placed soaked beans in a saucepan and combine with
water to cover by 2 inches. Simmer uncovered, adding
more water if necessary to keep barley covered for 45
minutes to 1 hour. Add salt and simmer for 5 minutes
more. Remove from heat and let stand.
In a separate pan, add oil, sauté onion until soft. Add
carrots, celery, and garlic; cook 4 minutes. Add zucchini,
green beans and potatoes and cook 4 minutes. Add the
cabbage and kale and cook until cabbage is wilted. Add
tomatoes, broth and simmer for an hour. Drain beans,
reserve liquid. In a food processor, puree ½ of the beans
with 1 cup of the liquid from the beans; stir puree into
soup. Simmer 15 minutes uncovered. If needed, add more
of the reserved liquid. Top with cheese after serving.
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Nana Tariot’s Goulash
2 large onions, diced fine
1 can Campbell’s tomato soup

1 pound ground beef
1 cup macaroni, dry

Saute onions in oil very slowly, allowing them to
get soft and brown. In a separate pan, cook ground
beef. Boil macaroni. Add hamburger, onions, and
macaroni together; add soup (undiluted). If needed,
add a tablespoon or two of water. Season and enjoy.

Suzanne’s Lasagna
2 pounds ground chuck
2 cloves garlic, minced
2‐3 tablespoons oregano
2‐3 pounds ricotta
1 cup grated Parmesan
1 teaspoon salt & pepper
2 pounds canned whole tomatoes
2 6‐ounce cans tomato paste

1 tablespoon oil
2 teaspoons basil
1 tablespoon parsley
2 eggs
1 pound mozzarella
1 box lasagna

Layer‐ lasagna with meat/sauce/ricotta/parmesan etc.
Bake at 350° for 45 minutes or until nicely brown.
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Nana Tariot’s Beef & Pea Pod Crunch
½ pound or less boneless beef top round or beef flank steak
½ cup teriyaki sauce
2 teaspoon cornstarch
2 tablespoon water
Dash ground ginger
4 cup torn up mixed greens (1/2 head of iceberg
is preferable for the crunch)
½ cup broken cashews (approximately)
1 tablespoon cooking oil
1‐6 or 8 ounce package frozen pea pods
Beef prep: Slice beef thinly across the grain into bite
size strips.
Sauce prep: Stir together teriyaki, water, cornstarch,
and ground ginger (optional).
Greens: In a large salad bowl, toss together greens
and cashews.
Stir fry: On high heat, stir fry beef strips for 2‐3 minutes.
Set beef strips aside. In the same pan, add sauce mix
and frozen pea pods. Cook until sauce has thickened
and pea pods have cooked. Return beef to the pan. Mix
and immediately add to greens and cashews. Toss
lightly. Makes two generous servings.

Suzanne Pender’s Split Pea Soup
Split peas
Bullion cubes
Assorted veggies of choice
Heat large spaghetti size pot half filled with water to
boiling. Add bag of split peas. Boil awhile (1 hour or so)
until peas expand and become very soft. Be careful not to
boil over as it makes a mess.
Add 4 or so bouillon cubes. I prefer vegetable or
chicken. May need to add water or pour off excess. We
prefer the soup to be thicker. (Note: it will thicken with
time and cooling.)
Cut up and add carrots and onions, depending on
taste. I have been known to add broccoli, cauliflower, etc.

Bea Baier’s Famous Meatloaf
(Martine and Suzanne’s babysitter)
1½ pounds ground beef
2 eggs
1½ cups bread crumbs
1 cup ketchup
Splash of water
1 package Lipton’s onion‐mushroom soup
Mix all. Bake 350° for 45‐60 minutes.
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