Audrey St. Raymond Vitter
"Mimi"

This wonderful cook book from 1998, which Wendy Vitter put together in
honor of Mimi's 78th birthday, consists of the family's favorite Mimi recipes,
along with several bons mots, family trivia, and memories. The name for the
cook book comes from the family's tradition of dinners at the New Orleans
home of Mimi & Père every Thursday night. When the Vitter kids were
younger, a similar tradition existed at Mimi's parents' home at 3539 Napoleon
Avenue, where Mémère & Pépère would host everyone on Wednesday nights.
We hope these recipes and reminiscences bring you joy as well!

© Wendy Baldwin Vitter

See vitter.org for genealogical information on the family,
including a history on Mimi and Père
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APPETIZERS
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Artichoke Balls

V

Artichoke Nibbles
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Artichoke Dip

w

Cheese Roll
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Bloody Marys
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Deviled Pecans
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Hot Crabmeat Dip
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Marinated Vegetable Bits
Pinecones

Stuffed Mushrooms
Olive Pecan Dip
Rotel Cheese Dip

Smoked Beef Cheese Log
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1 cup Italian breadcrumbs
6 toes garlic, minced
6 T olive oil

te

l 8.5-oz can artichoke hearts
2 T Parmesan cheese
2 eggs, beaten

r

ARTICHOKE BALLS
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Mash artichoke hearts. Add breadcrumbs and egg. Add cheese to mixture. In
separate pan, saute garlic in oil. Add artichoke mixture to garlic and cook 5 minutes.
Chill. Roll into balls, then roll in breadcrumbs and Parmesan cheese.

ARTICHOKE DIP

1 cup Pannesan cheese
4 cloves garlic
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2 14-oz cans artichoke hearts
l cup mayonnaise
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Combine all ingredients in food processor. Blend until smooth. Pour into Pyrex dish
sprayed with cooking spray. Bake at 350 degrees for 30 minutes.
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ARTICHOKE NIBBLES

/4 t salt
1/8 t oregano
1/8 t black pepper
1/8 t Tabasco
½ lb cheddar cheese, grated
2 T parsley, minced

1 14-oz can artichoke hearts
l envelope Good Seasons Italian
Dressing, mixed
I clove garlic, minced
1/3 cup onion, finely chopped
4 eggs
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cup cracker crumbs
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Marinate artichoke hearts in Italian Dressing for 2 to 3 hours, reserving ¼ cup
dressing. Add onion and garlic to reserved dressing. Saute until tender. Beat eggs.
Add remaining ingredients to eggs. Drain artichoke hearts. Add drained artichoke
hearts and sauteed onions to mixture. Mix. Spread in Pam-sprayed 7 x 11 inch pan.
Bake for 30 minutes at 325 degrees. Cool and cut into 1 inch squares.
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BLOODY MARYS

te

Salt and pepper to taste

1 t lemon juice

r

Worcestershire sauce to taste
Tabasco to taste

12 oz tomato juice
1 oz vodka
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Mix above together and serve with stalk of celery or marinated green bean garnish.
Perfect for mornings after Family Dinner.
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CHEESE ROLL

2 cloves garlic, minced
Paprika
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w

I lb cheddar cheese
2 3-oz pkgs. cream cheese
I cup cashew nuts, chopped

d

DEVILED PECANS
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Grate cheese. Soften and whip cream cheese. Mix all ingredients together except
paprika. Shape into roll and roll in paprika. Wrap and refrigerate at least 2 hours.
Serve with crackers.

1 cup pecan halves
Salt to taste
Cayenne pepper to taste

e

n

2 T butter
1 T Worcestershire sauce
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Heat oven to 350 degrees. Place butter in skillet over medium heat. Add
Worcestershire sauce and blend until butter melts. Add pecans and dash of salt and
cayenne pepper. Stir until nuts are coated. Place skillet in oven and roast for 20
minutes, stirring occasionally. Remove and let pecans drain on paper towels.
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½ cup sliced almonds

te

2 T white wine or dry sherry
¼ t Tabasco

I 6.7-oz. can crabmeat
1 8-oz. pkg. cream cheese
1 T lemon juice
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HOT CRABMEAT DIP
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Combine all ingredients except almonds in mixing bowl. Transfer to shallow 1-qt.
greased casserole dish. Top with sliced almonds. Heat in 350 degree oven 20 to 30
minutes until bubbly. Serve with crackers.
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½ t cayenne pepper
1 T dill weed
½ cup water
½ cup white vinegar

ld

Vegetables of choice*
2 T onion, large pieces
1 garlic bud
½ t sugar
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MARINATED VEGETABLE BITS
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Wash and cut vegetables into small pieces and place in jar. Add remammg
seasonings to jar. Heat water and vinegar in saucepan. Pour over vegetable mixture.
Cover jar and refrigerate. Best if made at least one week before eating.
* Note: Mimi uses cauliflower and carrots.

Lisette Vitter
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PINECONES

l t onion, grated
4 strips bacon, cooked and crumbled
l cup roasted almonds

W

1 8-oz. pkg. cream cheese
½ cup mayonnaise
1 t dill weed
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Combine all ingredients except almonds in mixing bowl. Chill overnight. Fonn into
pinecone shape on cheese platter. Arrange almonds in overlapping layers to
resemble a pinecone. Garnish with sprig of rosemary at top, if desired.
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STUFFED MUSHROOMS

Mary Vitter
½ cup seasoned breadcrumbs

2 lbs. large mushrooms
2 cloves garlic, minced
¼ cup butter

½ cup Parmesan cheese
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2 T butter, melted

½lb.pork sausage

r

¼ cup parsley, chopped
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Wash mushrooms. Remove stems. Chop stems. Saute chopped stems and garlic in
butter. Add sausage and brown. Stir in breadcrumbs, cheese and parsley. Fill
mushroom caps with mixture and brush with melted butter. Broil until hot and
bubbly (approximately 10 minutes).
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OLIVE PECAN DIP

1 cup salad olives
2 T olive juice
Dash of pepper
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6 oz cream cheese
½ cup mayonnaise
½ cup pecans, chopped
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Toast pecans in 3 50 degree oven for 5 minutes, shaking pan as necessary. Remove
from heat. Mix all ingredients, including pecans, together. Refrigerate at least 24
hours to blend and thicken. Serve with crackers.
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ROTEL CHEESE DIP"
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1 lb. pkg. Velveeta cheese
1 10-oz can Rote! diced tomatoes with green chilies
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Cut cheese into small chunks and melt in top of double boiler or in microwave,
stirring frequently. Stir in Rote! and mix until heated through. Serve with tortilla
chips. Best kept warm.
*This recipe has been included for the cooking impaired.
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SMOKED BEEF CHEESE

Tootie Jackonisk.i
1/3 cup pimento stuffed green oliv
es,
chopped
2 ½ oz pkg. smoked beef, choppe
d

r

l 8-oz pkg. cream cheese
¼ cup Parmesan cheese
I T horseradish

LOG
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Blend first four ingredients. Shape
cheese mixture into 6 inch log and
roll in
chopped beef Wrap and chill several hou
rs. Serve with crackers.
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Our Favorite Mimi Dishes:
Pecan Pie (Who would have guessed?)

Alison

Oyster-Pecan Stuffing

Tootie

Pork Tenderloin, Lemon Barbecue Chicken

Jim

Jambalaya, Green Bean Casserole

Donna

Oyster-Pecan Stuffing

Jean Pierre

Mississippi Mud

Mark

Potatoes with Mustard and Cheese
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Shrimp Remoulade
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Mary

W

Jeff

Oyster-Pecan Stuffing, Spinach Madeleine
Jambalaya, Spinach Madeleine

David

Sugar Busters Chocolate Mousse

Wendy

Crawfish Delight, Oyster-Pecan Stuffing
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Sharon
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SOUPS
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Bean & Hominy Soup

V

Baked Potato Soup

w

Tootie's Seafood Gumbo
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Tootie's Split Pea Soup
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Zucchini Soup
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Tootie Jackoniski

BAKED POTATO SOUP

½ t black pepper
2 green onions, chopped
12 slices bacon, cooked and crumbled
I ¼ cups (5 oz.) cheddar cheese,
shredded
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4 large baking potatoes
2/3 cup butter or margarine
2/3 cup flour
6 cups milk
¾ t salt

B

BEAN & HOMINY SOUP
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Wash potatoes and prick several times with a fork. Bake in 400 degree oven for I
hour or until done. Let cool. Cut potatoes in half lengthwise and scoop out pulp.
Melt butter in saucepan over low heat. Add flour, stirring until smooth. Cook I
minute, stirring constantly. Gradually add milk. Cook over medium heat, stirring
constantly, until mixture is thickened and bubbly. Add potato pulp, salt, pepper, 1 T
green onions, one-half of the bacon and 1 cup cheese. Cook until thoroughly heated.
Add extra milk, if necessary, for desired thickness. Serve with remaining green
onions, bacon and cheese.
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1 11-oz. can yellow com
3 15-oz. cans Great Northern Beans
2 cups water
1 15-oz. can hominy
I T dried cilantro
1 14-oz. can No Salt Stewed Tomatoes,
1 t cumin
sliced
4 oz. shredded cheddar cheese
1 I 0-oz. can Bean with Bacon Soup
1 10-oz. can diced tomatoes and green chilies
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Combine all ingredients except cheese in large pot. Do not drain cans before adding
to pot. Bring to a boil, cover, reduce heat and simmer 30 minutes. Sprinkle each
serving with cheese before serving.
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Tootie Jackoniski

TOOTIE'S SEAFOOD GUMBO
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½ t black pepper
1 T Worcestershire sauce
1 16-oz. can tomatoes, diced
5 cups water
2 ½ lb. raw shrimp, peeled
1 lb. claw crabmeat, picked through
2 dozen oysters with liquid (optional)
2 T parsley, chopped
White rice, cooked

r

½ t Tabasco
½ t cayenne pepper

½ cup oil, divided
1 lb. frozen okra, sliced
¼ cup flour
2 cups onion, finely chopped
2/3 cup green pepper, chopped
1 cup green onions, chopped
2 cloves garlic, pressed
1 6-oz. can tomato paste
3 large bay leaves
¼ t thyme
I T salt
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In a large skillet, heat ¼ cup oil. Add okra. Cook over low heat until tender and no
longer stringy, stirring often, about 40 to 50 minutes. If necessary, add more oil to
prevent burning. Meanwhile, in a 5 quart soup pot, heat remaining ¼ cup oil and
gradually add flour, stirring constantly until the roux is caramel brown. Add onions
and celery and saute until tender. Add green pepper, green onions, and garlic and
cook for 3 to 5 minutes, stirring. Stir in tomato paste and seasonings. Add tomatoes
with liquid and blend until smooth. Add cooked okra and gradually stir in water.
Bring to a boil, cover and simmer for 30 minutes. Add shrimp and crabmeat and
continue to simmer covered for 30 minutes. Add oysters with liquid (optional) and
parsley and cook an additional 10 minutes. If gumbo is too thick, thin with hot
water. Serve in soup bowls over hot white rice.

lblYI·
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TOOTIE'S SPLIT PEA SOUP
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1 t Worcestershire sauce
16 oz. pkg. green split peas
t garlic powder
½
16 oz. smoked turkey sausage, sliced
½ t oregano
2 quarts water
1 bay leaf
1 cup onion, finely chopped
2 heap. teaspoons lemon pepper seasoning 1 ½ cups carrots, sliced
1 cup celery, chopped
3 T Instant Chicken Bouillon

r

Tootie Jackoniski
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4 medium zucchini, cut in chunks
2 cups water, salted
2 T parsley, chopped
2 T butter or margarine
2 T onion, chopped

1 T flour
6 oz. can evaporated milk
1 cup chicken broth
Salt to taste
Pepper to taste

a

ZUCCHINI SOUP
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Add first 10 ingredients into large pot. Simmer uncovered 2 hours. Add carrots and
celery and simmer another 2 to 2 1/2 hours. Remove sausage slices to bowl. Puree
bean mixture in blender. Return bean mixture and sausage slices to pot and simmer
until ready to eat.
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Cook zucchini in salted water until tender. Cool in its own liquid. Place zucchini
and 1 cup liquid in blender. Add parsley and puree. In saucepan, melt butter over
low heat. Add onion and cook until onion is transparent but not brown. Stir in flour
and cook for 1 minute, stirring constantly. Slowly add zucchini puree, milk and
chicken broth, stirring constantly. Season with salt and pepper. Bring to boil, reduce
heat and simmer.
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Potatoes with Mustard and Cheese
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Barbecue Sauce
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Arnau«:1 Sauce For Shrimp
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SAUCES
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Bourbon Barbecue Sauce
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Dunkey Sauce

French Dressing
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Lemon Chicken Barbecue Sauce
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Seafood Cocktail Sauce
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It salt
Ilarge clove garlic
Icup salad oil
½ cup green onions, sliced
½ cup celery, sliced
½ t cayenne pepper

y,. cup prepared horseradish
y,. cup yellow mustard
(or creole mustard)
½ cup tarragon vinegar
2 T catsup
I T paprika

r

ARNAUD SAUCE FOR SHRIMP
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Place all ingredients in blender or food processor. Puree. Pour sauce over boiled,
peeled shrimp and allow to marinate at least 4 hours. Serve over chilled, shredded
lettuce. Garnish with lemon.
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Ismall can tomato sauce
½ cup bacon grease or oil
1 cup water
2 T liquid smoke
2 T Worcestershire sauce
l T black pepper
l T vinegar
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BARBECUE SAUCE

½ T salt
1 t horseradish
1 t Tabasco
Juice and peel of one lemon
2 stalks celery
1 large onion, diced
1 small green pepper, diced
6 pieces garlic, minced
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Mix all ingredients together in saucepan. Simmer covered for 30 minutes. Use as
marinade while grilling any meat.
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2 t soy sauce
½ t dry mustard
¼ t black pepper
2 cloves garlic, crushed
1 T lemon juice

1 cup catsup
1 /3 cup bourbon
¼ cup molasses
¼ cup vinegar
1 T Worcestershire sauce
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BOURBON BARBECUE SAUCE
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Mix all ingredients together. Refrigerate at least 2 hours to blend flavors. Makes
about 2 cups.
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DUNKEY SAUCE
1 8-oz can tomato sauce
½ cup catsup
2 T brown sugar
2 T onion, finely chopped
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2 T pickle relish, drained
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2 T water
2 T Worcestershire sauce
I T vinegar
Dash pepper
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Mix all ingredients in a 2-qt. saucepan. Heat until it is steaming. Can be used as a
marinade for meats or sauce for grilling.
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FRENCH DRESSING

¾ cup olive oil
¼ cup wine vinegar
¼ t Worcestershire sauce

W

½ t salt
¼ t paprika
¼ t dry mustard
1/8 t black pepper

©

1 clove garlic, minced
1 t sugar

1/8 t thyme

Mix all ingredients together and refrigerate in covered jar.
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LEMON CIDCKEN BARBECUE SAUCE
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It pepper
1 t thyme
2 cloves garlic, minced
(or½ t garlic powder)

1 cup lemon juice
½ cup vegetable oil
¼ cup onion, chopped
I t salt
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Mix all ingredients. Marinate chicken 8 hours or overnight. Recipe amount is for I
whole chicken, cut up, or 8 boneless chicken breasts. Salt and pepper each piece
before adding to marinade in ziploc bag.
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SEAFOOD COCKTAIL SAUCE

2 t horseradish
½ t paprika
¼ t Worcestershire sauce
2 drops Tabasco (or more to taste)
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½ cup mayonnaise
I T catsup
2 t lemon juice
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Mix all ingredients together. Use as dip for boiled and peeled shrimp.

"You 're one saucy lady, Mimi!"
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Fabulous Food Memories
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• Alison's first impression ofJeffrey-Piling meatballs and spaghetti onto his plate
to create a huge, precariously balanced mound.
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w

• Jeff and his new friend Tom Collins , Commander's Palace, Donna's Rehearsal
Dinner.

a

• The record for beignets eaten at one sitting ... 14!

B

• The record holder for the above ... Scott!

d

y

• Tawo and her love affair with catsup. Jillian has fond memories of the time
Tawo grabbed a handful of french fries from Jillian's plate and put them in her
ever-present mound of catsup.
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• Lunch at the Beacon-cutting manhole covers in rolls, hollowing them out,
filling them with catsup, hot sauce and pepper and placing the rolls back in the
bread basket.

©

• The Satellite Sparkler. Mobile/Highway 90 Howard Johnson.
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ENTREES
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Alison's Chicken and Artichokes

in

Eggs Lafourche

V

Crawfish Delight

w

EggsSardou

ld

Jambalaya A La Mimi

a

Lasagna
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Marinated Beef Roast
Meatballs I
Meatballs II

MexicanStyle Chicken
Oyster Patties
Party Chicken
Patio Chicken Dinner
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Shrimp Creole

it

Red Beans And Rice

te

Pork Loin With Orange Sauce
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Shrimp Stuffed Mirlitons

w

Stuffed Mirlitons
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Trout Meuniere or Almondine
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Turkey Divan

Turkey Poulette

Uncle's Casserole

Zesty Italian Casserole
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Turkey, Shrimp or Chicken Patties
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1 can artichoke hearts, halved
2/3 cup chicken broth
¼ lb. mushrooms, sliced
2 T flour
3 T sherry

6 - 8 chicken breasts, boneless
and skinless
Salt, pepper and paprika

te

6 T butter

r

ALISON'S CHICKEN AND ARTICHOKES

CRAWFISH DELIGHT

I cup green onions, chopped
cup butter
¼ cup olive oil
l toe garlic, minced
l t Italian Seasoning
½ t each salt and pepper
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Sprinkle salt, pepper and paprika on each chicken breast. Melt 4 T butter over
medium heat in skillet. Add chicken breasts and brown on both sides. Place chicken
breasts in 2-qt. casserole dish. Drain artichoke hearts. Pour hearts on top of chicken
breasts. Add remainder of butter to skillet and melt. Add mushrooms and saute for
5 minutes. Add flour to skillet, then chicken broth and sherry, stirring often. Pour
mixture over chicken and artichokes in casserole. Bake covered at 375 degrees for
45 minutes.

½ cup Parmesan cheese
1 cup mushrooms, sliced
1 medium tomato, diced
½ cup water
1 cup breadcrumbs
¼ cup parsley
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Saute onions in oil and butter over medium heat for 2 minutes. Add garlic, Italian
Seasoning, salt, pepper and crawfish and cook an additional 2 minutes. Add cheese,
mushrooms, tomatoes and water and cook for 5 minutes. Remove from heat and stir
in breadcrumbs until mixed. Pour into Pam-sprayed casserole dish and bake in 300
degree oven for 10 minutes.
When Wendy was pregnant with Lise and
Airey, this was the only dish that settled her
stomach. Sooo ...Whenever Mimi prepared it
for us, Wendy ate the entire thing before
David even came home!
-20-
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2 cups hollandaise sauce
Salt and pepper to taste

Mimi's Jambalaya (see recipe)
16 eggs

r

EGGS LAFOURCHE
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Scoop jambalaya onto a greased, ovenproof dish and pat down to fonn 16 nests.
Poach eggs and place one egg on each jambalaya nest. Top with hollandaise sauce
and sprinkle with salt and pepper to taste. Garnish with paprika. Serve immediately.
C' est si bon !

ld

¼ cup Parmesan cheese
2 T lemon juice
Salt to taste
Pepper to taste
Worcestershire sauce to taste
16 eggs
2 cups hollandaise Sauce

B
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16 boiled artichokes, hearts removed,
or 3 cans artichoke bottoms
½ cup green onions, chopped
I stick (8 T) butter
4 cups spinach, cooked and drained
I pint sour cream

w

EGGSSARDOU
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Place the artichoke hearts bottoms on greased, ovenproof dish. If boiling fresh
artichokes, scrape the leaves of half of the artichokes and set aside. Saute onions in
butter in skillet over medium heat. Add spinach and mix. Stir in sour cream,
Parmesan cheese, lemon juice, salt, pepper, Worcestershire sauce and artichoke
scrapings (if using fresh artichokes). Mix well. Place some of the spinach mixture
on each artichoke bottom and heat thoroughly in 350 degree oven. Meanwhile,
poach eggs. Place l egg atop bed of spinach when removed from oven. Top each
egg with hollandaise sauce and garnish with paprika. Serve immediately.
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JAMBALAYA A LA MIMI
2 cups long grain rice, uncooked,
rinsed and drained
l small can tomato paste (or 1/z �an
tomato paste and 2 cups chopped
tomatoes)
½cup celery, chopped
¼ cup parsley, chopped
2 t salt
½t black pepper
Tabasco to taste
3 cups liquid
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½lb. smoked sausage
½lb.hot smoked sausage
1
/z lb. ham, chopped (substitute
½lb. smoked sausage, if desired)
3 T oil or bacon grease
I cup onions, chopped
1 cup green onions, chopped
I cup green pepper, chopped
3 garlic cloves, minced
I bay leaf
½t thyme
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Cut sausage into 3/8 inch slices. Saute sausage on both sides in skillet over medium
heat until you have eaten more sausage than is left in the skillet. Set aside and stop
eating the sausage. Add oil to skillet and saute ham for 3 minutes. Remove ham to
heavy 4-qt. pot, well greased to prevent sticking. Add the onions, green onions,
green pepper, garlic, bay leaf and thyme to pot with the ham and saute for 10
minutes. Add the rice and continue to saute for an additional 3 minutes, stirring
constantly. Add the tomato paste and mix well. Add sausage, celery, parsley, salt,
pepper, Tabasco and liquid. Bring to a boil, cover, reduce heat and cook slowly,
stirring occasionally until rice is done, about 30 minutes. If jambalaya starts to stick,
do not scrape bottom. Transfer to another greased pot. Serve immediately or
transfer to shallow 4-qt. baking dish and refrigerate until ready to use. To reheat,
place in 350 degree oven until heated through, stirring every 10 minutes to fluff rice.
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IO oz. lasagna noodles
2 eggs
32 oz. cottage cheese
½ cup grated Parmesan cheese
2 T dried parsley flakes
1 t salt
½ t pepper
10 oz. mozzarella cheese, sliced
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I lb. mild Italian sausage
1 lb. ground beef
1 clove garlic, minced
1 T dried basil
½ t salt
1 16-oz. can diced tomatoes
2 16-oz. cans tomato paste

r

LASAGNA
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Brown meat over medium high heat in skillet. Drain off excess fat. Add next 5
ingredients. Simmer uncovered 30 minutes, stirring occasionally. Cook noodles in
boiling salted water until al dente. Drain and rinse. Beat eggs. Add remaining
ingredients to eggs, except mozzarella cheese. Spray 9" by 13" dish with cooking
spray. Spoon ½ cup of the meat sauce over bottom of dish. It will not cover
completely. Layer half of the noodles on top of the sauce and spread with half of the •
cottage cheese mixture. Top with half of the mozzarella cheese slices and half of the
remaining meat sauce. Repeat the layers. Bake in 375 degree oven about 30
minutes. Let stand 15 minutes before serving. It is easier to serve if baked early in
the day and refrigerated. Reheat in oven until bubbly.
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Pinch of sage
Pinch of thyme
1 T black pepper
2 onions, sliced
2 T butter, melted
l t celery seeds

4 to 5 lb. eye round roast
or sirloin tip
l T meat tenderizer
3 cups white wine
¾ cup oil
1 T salt
1 t rosemary

r

MARINATED BEEF ROAST
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Pierce surface of the roast in many places with a fork. Sprinkle with meat tenderizer.
Place beef in a deep bowl. Mix remaining ingredients except butter and celery seeds.
Pour over meat. Cover bowl and refrigerate 24 hours, turning meat occasionally.
Drain meat, reserving marinade. Combine 2 cups of marinade, melted butter and
celery seeds. Baste meat frequently with this mixture. Roast in 350 degree oven
allowing 20 minutes per pound for medium rare. Serves 6 to 8.
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MEATBALLS I

½t garlic powder
2 T parsley, chopped
1 T Worcestershire sauce
1 t pepper
1 egg, beaten
¼ cup ketchup
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1 lb. ground beef
½lb.ground pork
½lb.ground veal or turkey
1 ¼ cup breadcrumbs
1/3 cup minced onion
½cup evaporated milk
1 t salt

©

Mix ingredients together and shape into small balls. Bake in 350 degree oven for 20
minutes, turning after 10 minutes. Let meatballs simmer in gravy before serving.
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2 toes garlic, minced
2 eggs, beaten
3 T parsley, chopped
1 ¼ t salt
¼ t Tabasco
¼ t black pepper
1 T Worcestershire sauce
2 T red wine

3 slices bread
¾ cup milk
½lb.veal
½ lb. ground beef
½ lb.ground pork
2 T butter or margarine
¼ cup onion, finely chopped
¼ cup green onion, chopped

r

MEATBALLS Il (not the movie)

½ to

3 lbs. chicken breasts,
boneless and skinless
1 can cream of chicken or celery soup
1 small can green chilies, diced
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1

B

MEXICAN STYLE CHICKEN
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Soak bread in milk. In separate bowl, combine veal, beef and pork. Saute onion,
green onion and garlic in butter. Add to meat and mix well. Add all other
ingredients to mixture. Mix well. Squeeze liquid out of bread and add to mixture.
Form into small balls, dust with flour and fry until brown. Simmer at least 20
minutes in gravy before serving.

1 pint sour cream
12 to 16 oz.cheddar cheese, shredded
Salt and pepper to taste
Com tortilla shells
½ cup water
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Poach chicken by covering with water in skillet. Place over medium heat and
simmer about 20 minutes. Remove to cutting board and cut into chunks. Mix
remaining ingredients, except tortilla shells, together with chicken. Spray casserole
dish with cooking spray. Line dish with tortilla shell to fit. Top with half of the
chicken mixture. Repeat with another layer of tortilla shells. Spoon remainder of
chicken over top. Pour ½ cup water on top of everything. Bake uncovered at 345
degrees (No, that's not a typo. Recipe calls for it to be cooked at 345 degrees.) for
45 minutes.
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½ cup celery leaves, chopped
½ cup parsley, chopped
2 cloves garlic, minced

2 dozen oysters
I cup oyster liquid
4 T butter
5 T flour
½ cup onion, chopped
½ cup green onion, chopped

te

½ t salt

r

OYSTER PATTIES

it

¼ t pepper
¼ t hot sauce

1 pkg. (2 ½ oz.) chipped beef
1 can cream of mushroom soup
½ pint sour cream

d

y

8 chicken breasts,
skinless and boneless
8 slices bacon

B

PARTY CIDCKEN
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Drain oyster, reserving 1 cup liquid. Set aside. In a large skillet, melt butter. Stir in
flour until smooth. Cook until dark, stirring constantly, about IO minutes. Lower
heat. Stir in onions, green onions and celery. Cook until soft, stirring often. Lower
heat to simmer and stir in oyster liquid to blend. Add parsley and garlic. Simmer I 0
minutes. Cut oysters into fourths and add to skillet. Bring to a boil, reduce heat and
simmer 10 minutes. Pour into patty shells. Bake in 425 degree oven. Fills 6 to 8
large patty shells or 48 cocktail patty shells. Cook large patty shells 10 minutes.
Small patty shells cook for 5 minutes.
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Wrap each chicken breast with a piece of chicken. Coat casserole dish with cooking
spray. Cover bottom of casserole dish with chipped beef Arrange chicken breasts
on top of chipped beef In separate bowl, mix soup and sour cream. Pour over
chicken. Refrigerate, if made in advance. When ready, cook in 275 degree oven for
3 hours uncovered and 1 hour covered. NOTE: Because of the legal ramifications
having to do with the party of the first part naming this dish, this dish may only be
served at parties. No quiet dinners with this one.
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PATIO CIDCKEN DINNER
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Salt and pepper to taste
1 can evaporated milk
6 T butter

1 ½ cups rice, cooked
3 envelopes dry onion soup mix
6 chicken breasts, skinless
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Cut 6 pieces of aluminum foil (Reynolds, naturalement!) large enough to cover twice
the size of a chicken breast. Spray one side of foil with cooking spray. Place 1 ½
cups of cooked rice in center of each piece of foil. Top with 1 T dry onion soup mix.
Season chicken breasts with salt and pepper. Place 1 chicken breast over rice. Top
each packet with 2 T evaporated milk, 1 T dry onion soup mix and 1 T butter. Bring
together 2 short sides of each piece of foil and fold under twice. Fold up ends to seal
tightly. Place on cookie sheet in center of 350 degree oven and bake for I hour, 15
minutes. (If you are in a hurry, try baking the dish in a 700 degree oven in half the
time Let us know how it turns out!) Although this dish may be eaten inside,
contributor cannot guarantee quality of dish unless eaten on a patio!
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PORK LOIN WITH ORANGE SAUCE
½ cup red wine
½ t garlic, pressed

1 boneless pork loin
Adolph's unseasoned meat tenderizer
½ cup lemon juice

te

½ cup soy sauce

r

2 t ground ginger
2 cloves garlic

w

½ t cinnamon

ld

1 T grated orange rind
1 cup orange juice
8 orange slices, halved

a

Orange Sauce:
2/3 cup sugar
1 T cornstarch
½ t salt
20 whole cloves (pref. tied in
cheesecloth bag)
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Sprinkle pork loin with tenderizer. Set aside. Mix remaining ingredients except
cloves of garlic. Place pork loin in ziploc bag or covered dish to marinate. Pour
marinade over pork. Refrigerate, turning occasionally, at least 24 hours. Remove
pork from marinade. Insert pieces of garlic in pork. Place in baking pan and cook at
350 degree, using marinade to baste. After ½ hour, insert meat thermometer and
cook until it reaches 185 degrees. Serve with Orange Sauce if desired.

Mimi does not use this sauce when she makes her pork
tenderloin. Instead, she uses the pan drippings to make
a gravy. However, just to trick you up, Mimi gives out
both recipes when you ask for her pork tenderloin
recipe.
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Place all ingredients in saucepan and cook over medium heat until thickened and
clear. Remove cloves (if not using cheesecloth, pour sauce through colander).
Cover and remove from heat.
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2 cloves garlic, minced
3 T oil
¼ lb. hot sausage, sliced
½ lb. smoked sausage, sliced
½ lb. ham, cubed (or add another
½ lb. sausage, any combination)
2 bay leaves
Salt and pepper to taste
2 cups rice, cooked

V

it

te

1 lb. red beans
11 1/2 cups Mississippi water
I ham bone
2 t garlic, minced
1 t Tabasco
1 t Worcestershire sauce
1 cup celery, chopped
1 cup onion, chopped
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RED BEANS AND RICE
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Place the beans in 4 qt. pot and cover with water. Soak overnight. Now you have an
entire day to make your groceries or go by your mama and dem. The following day,
drain the beans and rinse. Put the beans back into the pot. Add the water, ham bone,
garlic, Tabasco and Worcestershire sauce. Cook uncovered, over low flame. In a
separate pan, saute the celery, onions and garlic in oil until translucent. Allow the
beans to cook at least one hour, then add seasoning. In same skillet, saute the ham
and sausage. Drain Add the cooked meats to beans. Add bay leaves, salt and
pepper and continue to cook over low fame until beans are soft and creamy, about 4
hours. Stir often. Under no circumstances should you let the beans stick to the
bottom of the pot. At the first sign of sticking, call for Pere, ask for an early sherry
and transfer the beans to another pot. Remove the bay leaves. Serve over hot
cooked rice. This recipe freezes well.
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Alison Vitter

SHRIMP CREOLE

/2 cup green pepper, chopped
¾ cup green onion tops, chopped
¼ cup parsley, chopped

1 cup onion, chopped
½ cup celery, chopped
I stick (8 T) butter
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1
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l t sugar

1 6-oz. can tomato sauce

2 lbs. fresh shrimp, peeled
Hot cooked rice
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1 6-oz. can tomato paste
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Saute celery and onions in butter. Add tomato sauce and paste. Simmer 40 minutes,
stirring often. Add green pepper, green onions, parsley and sugar and cook 30
minutes. Recipe can be made to this point one day ahead and refrigerated. Reheat
before continuing with recipe. Add shrimp and cook 30 minutes. Throughout this
recipe, add water if necessary. Serve over hot cooked rice. If you prefer your food
spicy, add Tabasco or Tony Chachere's seasoning to taste.
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1 lb. shrimp
4 mirlitons
½ stick (4 T) butter
1 large onion, finely chopped
3 ribs celery, finely chopped
2 toes garlic, minced

a

SHRIMP STUFFED MIRLITONS

½ cup ham, chopped
Salt and pepper to taste
¼ t thyme
3 drops Tabasco
½ cup Parmesan cheese
½ cup breadcrumbs
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Boil shrimp 5 minutes. Remove from water, peel and chop. Boil mirlitons in
slightly salted water until tender, about 40 minutes. Remove seed and scoop out
meat. Set shells aside. Saute onions, celery and garlic in butter until tender. Mash
mirliton meat and add to skillet. Cook for 10 minutes. Add shrimp, ham, salt,
pepper, thyme and Tabasco. Cook 2 minutes. Remove from heat. Add cheese and
half of the breadcrumbs and stir. Stuff mirlitons with mixture. Sprinkle with
remainder of breadcrumbs. Heat in 350 degree oven until warmed through.
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I egg
½ t salt
¼ t cayenne pepper
1 lb. shrimp, cooked and chopped
(ham can be substituted)
½ cup Parmesan cheese
I cup breadcrumbs

4 mirlitons
1 ½ cups bread, cubed
1 cup milk

te

1/2 stick (4 T) butter

r

STUFFED MIRLITONS
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1 cup onions, chopped
1 clove garlic, minced
½ cup celery, chopped
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Wash and cut mirlitons in half lengthwise. Remove seeds. Place in saucepan and
cover with cold water. Bring to boiL reduce heat and simmer about 30 minutes, or
until fork tender. Drain. Let cool slightly. Scoop out pulp and chop. In separate
bowl, soak bread in milk. Set aside. Saute onion, garlic and celery in butter about 5
minutes. Squeeze liquid from milk-soaked bread and add to skillet. Add mirliton
pulp, egg, salt, cayenne pepper, shrimp (or ham) and cheese. Cook about 5 minutes.
Divide mixture evenly between mirliton shells. Top with breadcrumbs and bake in
350 degree oven for 20 minutes.
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TROUT MEUNIERE OR ALMONDINE

Sauce:
I stick butter
½ cup sliced almonds
I T lemon juice

1 t Worcestershire sauce
½ t �alt
¼ cup parsley, chopped
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4 drops Tabasco

I ½ cups flour
1 t white pepper
1 stick (8 T) butter
2 t oil

4 trout fillets
Milk to cover
2 t salt

d

TURKEY DIVAN
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Soak fillets in a mixture of milk, salt and Tabasco for at least 30 minutes. Remove
and pat dry. Season flour with I t salt and pepper. Coat trout fillets with seasoned
flour, shaking off excess. In a saucepan, melt I stick butter. Add oil. Pour butter
mixture to a depth of 1/8 inch in a large skillet. Heat until very hot. Add fillets, a
few at a time, turning once. Do not crowd fillets. Keep grease very hot and at
proper depth by adding more butter from saucepan as needed. Place cooked fillets
on a warm platter and keep warm. Prepare sauce by melting 1 stick butter. Add
almonds, lemon juice, Worcestershire sauce, salt and parsley. Mix and heat well.
Just before serving, pour some sauce over fillets. Serve remaining sauce in
sauceboat.
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6 stalks broccoli, cooked
1 ½ T butter melted
2 T grated parmesan cheese
2 T dry sherry
6 slices cooked turkey
1 ½ cups white sauce

3 egg yolks
1 ½ T sour cream
½ t salt
J/8 t pepper
2 T grated parmesan cheese
1 ½ T dry sherry

Grease 7" by 11" baking dish. Arrange broccoli in dish. Top with 1 ½ T melted
butter, parmesan cheese and sherry. Cover with turkey. Beat together white sauce,
egg yolks, sour cream, salt and pepper. Spoon over turkey. Dust with additional
parmesan cheese and sherry. Bake in 350 degree oven for 15 minutes.
-32-
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Cheese Sauce
¼ cup cheddar cheese, grated
1 can french fried onion rings

te

4 slices turkey breast
4 slices toast
6 slices bacon, cooked and
tom into 2" pieces

r

TURKEY POULETTE

Cheese Sauce:
2 T butter
3 T flour
1 cup milk

w

¼ t salt
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Place turkey slices on toast in casserole dish sprayed with vegetable spray. Top with
bacon. Pour cheese sauce over entire surface. Sprinkle with grated cheese and onion
rings. Heat in oven until cheese melts.
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1 can mushroom pieces, drained
½ cup cheddar cheese, grated

y
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Melt butter. Stir in flour until smooth. Add milk gradually, stirring constantly.
Cook over low heat until thick. Add remainder of ingredients and stir until cheese
melts. Remove from heat.
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TURKEY, SHRIMP OR cmCKEN PATTIES
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¼ cup green peppers
1 cup sliced canned mushrooms, drained
1 stick (8 T) butter
3 T pimento, chopped

2 cups milk
2 cups turkey, cooked and diced
(or shrimp or chicken)
½ cup flour
Pastry shells

Saute green peppers and mushrooms in butter until soft. Stir in flour and salt until
smooth. Add milk gradually, stirring constantly. Cook over low heat until thick,
stirring constantly. Add turkey and pimento. Continue cooking over low heat an
additional 5 minutes, stirring. Spoon into pastry shells. Bake in 375 degree oven for
5 to 8 minutes. Makes six large pastry shells and about 2 dozen small shells.
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Jeff and Sharon Vitter
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UNCLE'S CASSEROLE
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Disclaimer: Jeff and Sharon discovered this recipe during their Engagtm@nt
Encounter Weekend in California. We have no information about this "uncle."
Proceed at your own risk.

1 cup rice, cooked
3 medium zucchini, thinly sliced
1 7 ½-oz. can mild green chilies, chopped
¾ lb. grated jack cheese, divided
1 or 2 large tomatoes, sliced
¼ cup green onions, chopped
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¼ cup green peppers, chopped
2 cups sour cream
1 t oregano
¾ t garlic powder
¼ t salt
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Place zucchini in casserole dish sprayed with vegetable spray and cook I hour at 350
degrees (or microwave until tender, about IO minutes). In separate bowl, combine
the green onion, green pepper, sour cream, oregano, garlic powder and salt. Mix
well. Set aside. Pour the cooked rice in bottom of 9" by 13" casserole dish coated
with vegetable spray. Spoon chilies evenly on top of rice, then layer half of the
cheese (reserve the rest of the cheese for topping). Place zucchini on top of cheese,
then the sliced tomatoes. Spread sour cream mixture on top of all, then sprinkle with
remaining cheese. Bake in 350 degree oven for 15 minutes, until cheese melts.

You're the best, Uncle Morgus.
-34-
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ZESTY ITALIAN CASSEROLE
1 8-oz. can tomato sauce
½ cup sour cream
1 8-oz. can Pillsbury Refrigerated
Quick Crescent Dinner Rolls
1/3 cup Parmesan cheese
2 T butter, melted
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1 lb. ground beef
1 lb. ground pork
¼ cup onions, chopped
1 envelope spaghetti sauce mix
1 ½ cups (6 oz.) Mozzarella cheese,
shredded (Monterey Jack cheese
can be substituted)
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Preheat oven to 375 degrees. Brown ground beef and pork in skillet over medium
high heat. Drain. Stir in spaghetti sauce mix and tomato sauce. Heat until bubbly.
Pour into ungreased 9" by 13" casserole dish. In separate bowl, combine mozzarella
cheese and sour cream. Mix well. Spoon evenly over meat mixture. Separate
crescent roll dough into 2 rectangles. Place rectangles over cheese mixture in dish.
Combine Parmesan cheese and melted butter and brush over crescent roll dough.
Bake in 375 degree oven for 18 to 25 minutes or until deep golden brown. Cut into
squares to serve. Makes 6 servings. Double this recipe when making since it is the
hands down favorite of most of the grandchildren.
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Quotable Food Quotes
"Small but frequent meals."
-Jeff

•

Chinese Restaurant Maitre'D: "Do you have reservations?"
Pere: "Oh, I have plenty of reservations."

•

Karl (at Jeff's prodding): "Gorken, gorken!"
Tawo: "How'd you know his name?"

•

"Can I have just a little taste?"
-Tootie

•

"Are you finished with that?"
-Jeff

•

"I'm gonna blow!"
-Audrey (minutes before she threw up after smelling Sophie's
dirty diaper)
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• "Is this Sugar Busters?"
-David, throughout 1998

•

"This hotel room smells like string beans. I'm not going in."
-Donna

•

You look like a jellybean!"
-Tawo
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VEGETABLES

it

Artichokes and Ersters

in

Baked Cauliftower

V

Artichokes Au Gratin

w

Baked Onions

ld

Baked Sliced Potatoes With Cheese and Mustard

a

Broccoli Delight

B

Creamy Seasoned Noodles

y

Creole Snap Beans
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Eggplant Supreme

Fiesta Yellow Squash
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French Style Green Beans With Tomatoes
Green Bean And Artichoke Casserole
Green Bean Marinate
Hot Broccoli Casserole
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VEGETABLES
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Oyster Dressing

V

Mimi's Roasted Potatoes
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Mexican Zucchini Casserole

w

Oyster Dressing A La Mimi
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Spinach Casserole
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Spinach Madeleine

B

Squash Casserole
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Squash Mutzie

©

W

e

n

Summer Squash Casserole
Sweet Potato Casserole

Vegetable-Cheese Casserole
Vegetable Salad
Yellow Squash And Tomatoes
Zippy Glazed Carrots
-38-
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Zippy Squash Casserole

V

Zucchini Casserole
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Zucchini Mexican Style
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Tootie Jackoniski

ARTICHOKES AND ERSTERS

½ t pepper

IO T butter or margarine, divided
3 T flour
1 ½ T green onions, chopped
2 12-oz. containers fresh oysters,
drained (reserve liquid)
if large, cut oysters in pieces
I T pimento, chopped
1 clove garlic, pressed
¾ t salt
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¼ cup sherry or white wine
2 16-oz. cans artichoke hearts,
drained and mashed
½ cup dried breadcrumbs
½ cup Parmesan cheese
Paprika

r

¼ t Tabasco

½ t thyme
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In a frying pan, make a roux using 6 T butter and the flour. Add green onions and
saute. Stir in 2 T oyster liquid, pimento, garlic, remaining seasonings and artichoke
hearts. In a separate skillet, melt 2 T butter. Saute oysters until the edges curl.
Drain and add to artichoke mixture. Simmer IO minutes. Stir in sherry or wine.
Spoon into individual ramekins coated with vegetable spray (or Pyrex dish if using
as a dip). Top with breadcrumbs and dot with additional butter. Sprinkle with
parmesan cheese and paprika. Bake at 400 degrees for 10 to 15 minutes or until
bubbly.
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ARTICHOKESAUGRATIN
1/3 cup flour
I T lemon juice
I ½ cups hot milk
1 egg, slightly beaten
½ cup grated Swiss cheese, divided
2 t breadcrumbs
Paprika
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2 cans artichoke hearts, drained
(reserve ½ cup liquid)
¼ cup butter
Dash white pepper
¾ t salt
l t onion salt
¼ t dry mustard

B
¼ t pepper
2 T chopped pimento
½ cup green onions, chopped
¼ cup bread crumbs, buttered
1 cup grated cheddar cheese
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1 head cauliflower
2 T butter
2 T flour
1 cup milk
½ t salt

y

BAKED CAULIFLOWER
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Preheat oven to 450 degrees. Place drained artichoke hearts in a single layer in a
shallow casserole dish. Melt butter in skillet. Add pepper, salt, onion salt, mustard
and flour. Stir until smooth. Add lemon juice to reserved artichoke liquid.
Gradually pour liquid into skillet with seasonings. Add milk, stirring constantly until
thickened. Remove from heat. Add egg and half of the cheese. Stir until blended.
Pour sauce over artichokes. Sprinkle with remaining cheese. Top with breadcrumbs
and paprika. Bake 15 minutes in 450 degree oven.
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Cook the whole cauliflower in boiling salted water until tender, about 20 minutes.
Drain. Break into flowerets and place in greased shallow baking dish. Melt butter in
small skillet. Add flour and stir until blended. Gradually add milk, stirring until
smooth and thick. Add salt, pepper, pimento and green onions. Blend. Pour over
cauliflower. Sprinkle with breadcrumbs and grated cheese. Bake in 375 de gree oven
for 20 minutes or until slightly browned. Serves 4 to 6.
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1 cup milk
Salt and white pepper to taste
I lb. Velveeta cheese, cubed

te

1 lb. small white onions
2 T butter
2 T flour

r

Alison Vitter

BAKED ONIONS
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Cook onions in boiling salted water until soft (pierce with fork to test). Drain. Pour
onions into greased casserole dish. In separate skillet, melt butter. Stir in flour and
mix until creamy. Do not brown. Slowly pour in milk. stirring constantly. Do not
let mixture boil. Add salt and pepper to taste. Add cheese and stir untiJ melted.
Pour sauce over onions and bake in 375 degree oven until bubbly and slightly
browned on top. NOTE: This sauce is excellent over other vegetables, too.
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2 lbs. baking potatoes,
peeled & thinly sliced
2 oz. butter, softened
½ cup creole mustard
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BAKED SLICED POTATOES WITH CHEESE AND MUSTARD
1 t salt
½ t pepper
2 cups Swiss cheese, grated
I ¼ cups chicken broth
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Preheat oven to 400 degrees. In a smaJI bowl, blend butter, mustard, salt and pepper.
Stir until it forms a smooth paste. Set aside. Layer one-third of the potatoes in a
casserole dish that has been sprayed with vegetable spray. Dot the potatoes with
one-third of the butter-mustard mixture and one-third of the grated cheese. Repeat
this layering process two more times until all of the potatoes, cheese and butter
mustard mixture have been used. Pour the chicken broth over the potatoes. Place
the baking dish on a cookie sheet and bake for 1 hour 15 minutes. The cookie sheet
will Gatch any spillover from the baking dish. Makes 6 servings.
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½ can cream

of mushroom soup
1/3 cup evaporated milk
½ can French fried onion rings
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1 10-oz. pkg. frozen broccoli spears
½ t salt
1/8 t pepper
1 cup cheddar cheese, grated
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BROCCOLI DELIGHT

cup heavy cream or
evaporated milk
¼ cup butter, melted
¼ cup grated Parmesan cheese

a

½

B

1 pkg. (8-oz.) egg noodles
l envelope Good Seasons
Salad Dressing Mix
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CREAMY SEASONED NOODLES

w

in

V

Prepare broccoli as package directs, cooking for only 4 minutes. Drain. Place
broccoli into a greased 1 quart baking dish. Sprinkle salt, pepper and cheese over the
broccoli. In separate bowl, mix the mushroom soup and milk. Pour over the
broccoli. Bake in 350 degree oven for 20 minutes. Remove from oven and sprinkle
with onion rings. Return to oven for 5 minutes more. Serves 4.
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Cook noodles and drain. Return to pot. Add remaining ingredients and toss lightly.
Sprinkle with chopped parsley, if desired. Makes 8 servings.
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3 cloves garlic, minced
I ½ cups water
Salt and pepper to taste

2 lbs. fresh green beans
¼ lb. ham, chopped
3 large onions, chopped
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CREOLE SNAP BEANS
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Wash, string and break green beans into pieces. Set aside. In skillet, fry ham until
light brown. Remove ham. Pour off all drippings except 2 T. Add onions and garlic
to skillet and cook until onions are soft. Return ham to skillet. Add beans, ½ cup
water and salt and pepper to taste. Cover. Tum heat low and simmer for about 1 ½
hours. Add additional water during cooking period as needed. Serves 6.
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1 large eggplant
1 small green pepper, chopped
2 ribs celery, chopped
1 large onion, chopped
½ stick (4 T) butter
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EGGPLANT SUPREME

1 t Worcestershire Sauce
1 dash hot sauce
1 cup sharp cheddar cheese, grated
1 cup ripe olives, chopped
cracker crumbs
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Peel eggplant and cut into pieces. Steam in a little water on low heat until tender.
Drain and set aside. In a skillet, saute green pepper, celery and onion in butter until
soft. Add cooked eggplant, Worcestershire sauce and hot sauce. Stir well. Add
cheese and olives. Taste before adding any additional salt since the olives and
cheese are salty. Pour into greased baking dish and cover with cracker crumbs.
Bake in 375 degree oven for 30 minutes. Serves 6.
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FIESTA YELLOW SQUASH
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1 t salt
1/8 t pepper
¼ t thyme
1 t lemon juice

2 T butter
¼ cup onion, chopped
1
/4 cup green pepper, chopped
4 yellow squash, sliced
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Melt butter in large skillet. Add onion and green pepper. Cook until tender. Add
squash and remaining ingredients. Mix well. Cover and cook over moderately low
heat for 10 to 15 minutes or until squash is crisp tender. Makes 4 servings.
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¼ cup mayonnaise
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l lb. frozen green beans
I green pepper, finely chopped
1 medium onions, finely chopped
4 strips bacon, cut into pieces
2 cups tomatoes, chopped and drained
1 t Worcestershire sauce

w

FRENCH STYLE GREEN BEANS WITH TOMATOES

½ t salt
Dash cayenne pepper
1 small can mushrooms
4 T breadcrumbs
1 T butter, softened
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Cook green beans until crisp. Set aside. In skillet, cook green pepper, onion and
bacon for 10 minutes. Drain fat from bacon. Add tomatoes. Simmer 5 minutes.
Add green beans, mayonnaise and seasonings. Blend well but do not cook. Stir in
mushrooms. Pour into greased casserole dish. Top with breadcrumbs and dot with
butter. Cook in 350 degree oven for 15 minutes.
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GREEN BEAN AND ARTICHOKE CASSEROLE
¼ cup olive oil

Wendy Vitter
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2 cans artichoke hearts, drained,
reserving liquid
3 cups shredded mozzarella cheese
1 cup Italian breadcrumbs
Salt and pepper to taste

1 onion, chopped
3 toes garlic, minced
2 cans french style green beans,
drained
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GREEN BEAN MARINATE
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Saute onion and garlic in olive oil until tender, but not browned. Add green beans
and cook over medium low heat 10 minutes, stirring often. Chop artichoke hearts
into pieces. Add to green bean mixture. Stir to mix. Add mozzarella cheese and
breadcrumbs, adding artichoke liquid if mixture becomes too sticky. Pour into
greased casserole dish and bake in 350 degree oven for 20 minutes.

1 (16-oz.) pkg. frozen French
style green beans
1 onion, sliced into rings and
separated
2 oz. Canadian bacon, cut into 1" pieces

¼ cup slivered almonds
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1 /8 cup sugar
¼ cup vinegar
2 T canola oil
¼ t liquid smoke
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Thaw green beans and drain well. In a 1 ½ quart casserole layer drained green
beans, onion slices, Canadian bacon and almonds. In a small bowl, combine sugar,
vinegar, oil and liquid smoke. Mix with wire whisk until sugar is dissolved. Pour
dressing over green beans in casserole and marinate overnight. Sleep well. Bake in
350 degree oven for 45 minutes. Remove from oven and stir before serving. Makes
ij ��rvings, NOTE; This is a sweet and sour green bean recipe. Leftovers taste great
cold the next day!
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HOT BROCCOLI CASSEROLE

Tootie Jackoniski
I 3-or 4-oz. can mushrooms, drained
1 can cream of mushroom soup
1 6-oz. roll jalapeno pepper cheese
¼ t salt
¼ t pepper
Breadcrumbs
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2 boxes frozen chopped broccoli
¼ stick (2T) butter
½ cup onion, finely chopped
½ cup parsley, chopped
½ cup green pepper, chopped
1 ½ t Worcestershire sauce
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Cook broccoli according to package directions and drain. Saute the onions, parsley
and green pepper in butter. Add Worcestershire sauce, mushrooms, soup, salt and
pepper. Cut cheese into pieces and add to skillet, stirring well to melt. Add broccoli
and mix well. Pour into greased casserole dish and sprinkle with breadcrumbs.
Bake in 375 degree oven for 30 minutes. Great both as a side dish and as a dip.
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3 medium zucchini, cut into
½" slices
1 8 -oz. can tomato sauce
1 can chili peppers, chopped
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MEXICAN ZUCCHINI CASSEROLE

3 T green onions, thinly sliced
¼ t cumin
2 ½ oz. sliced ripe olives
1 cup cheddar cheese, shredded

©

W

e

n

d

Place zucchini in 3-qt. casserole. Cover with lid or plastic wrap. Microwave on high
for 3 minutes. Drain off liquid. Set aside. In separate bowl, combine tomato sauce,
chili peppers, onions, cumin and olives. Add to zucchini and stir to blend.
Microwave covered on high for 5 minutes. Sprinkle with cheese. Microwave
uncovered on high for 1 minute or until cheese melts.
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2 t dill
Salt and pepper to taste

IO to 12 small red potatoes
½ cup (4 T) butter, melted

r

MThU'S ROASTED POTATOES
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Wash and scrub potatoes. Cut larger potatoes in half. Pour melted butter over
potatoes. Sprinkle with dill, salt and pepper. Cook uncovered in 350 degree oven
until potatoes easily pierced with fork, about 40 minutes.
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OYSTER DRESSING

2 T butter
4 dozen oysters, drained
I cup stale bread crumbs
I cup milk
Salt and pepper to taste
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l large onion, chopped
2 stalks celery, chopped
1 T parsley, chopped
½ green pepper, chopped
3 cloves garlic, minced
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Saute first five ingredients in butter until soft. Wash and drain oysters well. Chop
into small pieces and add to seasonings in skillet. Continue cooking over medium
heat 10 minutes longer. In separate bowl, tear stale bread into pieces and soak in
milk. After soaked, squeeze out excess milk and add bread to skillet. Continue
cooking until mixture is completely mixed and soft. Salt and pepper to taste. Either
stuff into turkey to cook or place in greased casserole dish and heat in 350 degree
oven for 20 minutes.
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1 cup pecans, chopped
1 cup parsley, chopped
Salt and pepper to taste
Cayenne pepper to taste
1 bay leaf
½ t thyme
2 eggs, beaten

V

2 loaves french bread (8-oz. each)
1 cup green onions, finely chopped
1 cup yellow onions, finely chopped
2 cups green pepper, finely chopped
3 t garlic, minced
1 ½ sticks (12 T) butter, divided
3 cups celery, finely chopped
4 dozen oysters, drained, reserving liquid
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OYSTER DRESSING A LA MIMI
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Dry bread in 250 degree oven for 30 minutes. Roll into fine crumbs. Set aside.
Increase oven temperature to 350 degrees. Saute green onions, onions, green pepper
and garlic in 1 stick (8T) butter until transparent. Add celery and saute an additional
2 minutes. Chop oysters. Add to skillet with sauteed seasonings. Add breadcrumbs.
Add oyster liquid by spoonfuls until stuffing has reached desired consistency. Add
pecans, parsley, salt, pepper, cayenne, bay leaf and thyme. Combine eggs with ½
stick (4T) softened butter. Mix into stuffing. Pour stuffing into greased 2-qt.
casserole dish. Bake in 350 degree oven until heated through and bubbly, about 20
minutes.
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SPINACH CASSEROLE

¼ cup Parmesan cheese
l T lemon juice
Salt and pepper to taste
Worcestershire sauce to taste
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2 pkgs. frozen chopped spinach
½ cup green onions, chopped
½ stick (4 T) butter
½ pint sour cream

©

Cook spinach according to package directions. Drain well, pressing out any liquid.
Chop spinach in food processor. Set aside. Saute green onions in butter until limp.
Add spinach, sour cream, cheese, lemon juice, salt, pepper and Worcestershire sauce.
Pour into greased casserole dish and warm in 350 degree oven.
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½ cup liquid from spinach
½ t black pepper
½ t celery salt
½ t garlic salt
6-oz. roll ja)apeno cheese
1 t Worcestershire sauce

2 pkg. frozen chopped spinach
4 T butter
2 T flour
2 T onion, finely chopped
½ cup evaporated milk
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SPINACH MADELEINE

SQUASH CASSEROLE
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Cook spinach according to package directions. Drain well, pressing out ·a11 liquid
and reserving same. Let spinach cool slightly, then chop in food processor or
blender briefly. Set aside. In skillet, melt butter. Ad flour, stirring until well
blended and smooth, but not brown. Add onion and cook until soft but not brown.
Add liquid slowly, stirring constantly to avoid lumps. Cook until smooth and thick.
Add seasonings. Cut cheese into small pieces and add to mixture. Stir until melted.
Combine contents of skillet with cooked spinach and mix well. Pour into greased
casserole dish. Cook in 3 SO degree oven until hot and bubbly, about 1 S minutes.
Serve 6 to 8, unless Jeff is eating. In that case, serves Jeff

4 oz. cheddar cheese, shredded
I 8-oz. can water chestnuts,
sliced and drained
½ cup mayonnaise
I egg, beaten
2 t sugar
1/4 t black pepper
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2 lbs. zucchini or yellow squash,
cut into ¼" slices
½ cup water
½ t salt
1 cup onion, chopped
Icup red pepper, chopped
¼ cup butter, melted

©

Pl�ce �quash in saucepan with water and salt. Cook over medium heat until tender,
about IO minutes. Drain well. Set aside. In skillet, saute onion and red pepper in
butter until crisp tender, about 3 minutes. Combine with squash. Add remaining
ingredients and mix well. Spoon into lightly greased 7" by 12" baking dish. Bake in
350 degree oven for 30 minutes.
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1 medium to large carrot, grated
l 16-oz. regular or reduced-fat
sour cream
1 8-oz. pkg. Pepperidge Farm
Herb-Seasoned Stuffing Mix
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2 lbs. yellow squash
Salt and pepper
I large onion, chopped
1 lb. fresh mushrooms, sliced
1 stick (8T) butter, divided
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SQUASH MUTZIE
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Preheat oven to 3 SO degrees. Season the squash generously with salt and pepper.
Steam squash until crisp tender, five to eight minutes. Place in a large mixing bowl.
In a large skillet over medium-high heat, saute the onions with the mushrooms in 1 T
butter until soft. Remove from heat. Add to squash. Mix sour cream and carrot and
add to squash mixture. Melt the remaining 7 T butter in skillet used to cook onions
and mushrooms. Remove from heat and add the stuffing mix, tossing to coat all
pieces with butter. Thoroughly combine three-fourths of the stuffing mix with the
squash, then season the mixture with more salt and pepper to taste. Transfer all to a
greased 14" by 9" baking dish. Spread the remaining stuffing mixture evenly over
the top. Freeze now if made in advance. Thaw in refrigerator before baking. Bake
the casserole uncovered until heated through and topping has turned golden, about 30
minutes. Makes 10 to 12 side dish servings.

y

SUMMER SQUASH CASSEROLE

I 8-oz. can tomato sauce
I 4-oz. can chopped green chilies,
drained
¼ cup (1 oz.) shredded cheddar cheese
2 T breadcrumbs
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1 lb. yellow squash, sliced
1 lb. zucchini, sliced
1 medium onion, chopped
I clove garlic, minced

©

Microwave squash and zucchini separately in covered dishes about 4 minutes.
Drain. Set aside. Coat skillet with Pam. Saute onion and garlic until tender.
Remove from heat. Add tomato sauce and green chilies. Put squash in casserole
dish sprayed with vegetable spray. Cover with one-half of the sauce. Place zucchini
in casserole. Cover with remaining sauce. Sprinkle with cheese and breadcrumbs.
Bake in 350 degree oven for 30 minutes.
-SI-
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½ t nutmeg
1 cup tiny marshmallows*
½ cup orange marmalade
¼ cup pecans, chopped

2 30-oz. cans yams,
drained and mashed
6 T butter, melted
½ t cinnamon
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SWEET POTATO CASSEROLE
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Preheat oven to 350 degrees. Grease a 2 or 3-qt. casserole. Combine yams, butter,
cinnamon and nutmeg in a large bowl. Mix well, ensuring no lumps in yams (can be
done in food processor). Fold in marshmallows, marmalade and nuts. Turn into
greased casserole dish and bake about 25 minutes.
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* Extra marshmallows may be used for the top of the casserole, if desired. Bake
until top is nicely browned.

VEGETABLE-CHEESE CASSEROLE
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1 bag (16-oz.) frozen vegetables
combination (broccoli, carrots,
cauliflower), thawed and drained
I can cream of mushroom soup

4 oz. Swiss cheese, shredded
1/3 cup sour cream
¼ t black pepper
4 oz. diced pimento, drained
I can french fried onions
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In large bowl combine vegetables, soup, one-half cup Swiss cheese, sour cream,
pepper, pimento and one-half can french flied onions. Mix well. Pour into shallow
1 ½ qt. greased casserole. Bake covered in 350 degree oven for 30 minutes.
Sprinkle remaining cheese and onions in rows across top. Bake uncovered 5 more
minutes.
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½ cup vinegar
¼ cup water
2 Toil
1 T Dijon mustard
¼ t garlic powder
1/8 t onion powder
1/8 t red pepper

V

2 large zucchini
2 large yellow squash
l large cucumber, peeled
2 medium carrots, grated
l medium green pepper, chopped
¼ cup onions, finely chopped
l 2-oz. jar diced pimento, drained
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VEGETABLE SALAD
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Cut zucchini, squash and cucumbers in half lengthwise. Scoop out seeds. Cut
crosswise into thin slices. Combine zucchini, squash and cucumber with next 4
ingredients. Combine vinegar, water, oil, mustard and seasoning in jar. Shake well.
Pour over vegetables and refrigerate overnight. Can be served cold or at room
temperature.
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YELLOW SQUASH AND TOMATOES
2 T butter
½ cup yellow onion, chopped
2 large tomatoes, peeled, chopped
and drained(@ 2 cups)
I t sugar

n

d

y

2 ¼ lbs. yellow squash, sliced
Salt and pepper to taste
Tabasco to taste
½ cup grated Parmesan cheese
4 strips bacon, uncooked and cut
into ½" pieces
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Saute onion in butter in large skillet until limp, about 5 minutes. Add tomatoes and
sugar and cook 10 minutes. Reduce heat to low, add squash and salt and cook until
tender, about IO minutes. Season with pepper and Tabasco. Pour into 1 ½ qt.
shallow baking dish. Top with cheese and bacon. Can be made ahead up to this
point and refrigerated. Broil until brown, about 15 minutes.
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3 cups carrots, sliced, cooked
and drained
I T chopped parsley
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2 T butter
¼ cup brown sugar, packed
2 T prepared mustard
¼ t salt
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ZIPPY GLAZED CARROTS
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Melt butter in skillet. Stir in brown sugar, mustard and salt. Mix well. Add cooked
carrots and cook over medium heat until glazed, stirring constantly. Sprinkle with
parsley. Makes 4 servings.

1 2-oz. jar diced pimento
1 T green chilies, chopped
½ t salt
¼ t garlic powder
1/8 t pepper
½ cup soft breadcrumbs
1 T butter, melted
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5 large yellow squash
2 T butter , softened
1 cup (4 oz.) shredded cheddar cheese
1 medium onion, chopped
½ cup celery, chopped
3 slices bacon, cooked, drained
and crumbled
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ZIPPY SQUASH CASSEROLE
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Wash squash thoroughly. Trim off ends. Place in boiling salted water to cover.
Cook 15 to 20 minutes or until tender. Drain and mash. Combine next 10
ingredients. Add squash, stirring well. Spoon squash mixture in greased 1 ½-qt.
casserole. Combine breadcrumbs and melted butter. Sprinkle over squash mixture.
Bake in 3 50 degree oven for 20 minutes. Makes 4 to 6 servings.
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Salt and pepper to taste
1 clove garlic, minced
1 cup cottage cheese
4 T grated Parmesan cheese
¼ cup pitted black olives,
sliced
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6 to 8 small zucchini
2 T oil
l large onion, chopped
½ lb. ground beef or sausage
1 1-lb. can peeled tomatoes
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ZUCCHINI CASSEROLE
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Wash zucchini. Slice thinly. Arrange one layer of zucchini in 1 ½-qt. shallow
baking dish until bottom is covered. Set remainder aside. Heat oil in skillet. Add
onions and cook until transparent and beginning to brown. Add the meat, breaking
up into small pieces. Cook until meat turns gray. Add canned tomatoes and juice.
Season with salt, pepper and garlic. Cook over medium heat for ½ hour,
occasionally breaking up tomatoes with fork. Remove from heat. Pour enough
sauce over zucchini in casserole to cover. Season with salt and pepper. Add enough
zucchini to make another layer. Top with additional sauce, salt and pepper.
Continue layering process until zucchini and sauce are used up. Mix together
cottage cheese, Parmesan cheese and olives. Spread evenly over top of dish. Bake
for 45 minutes in 350 degree oven or until zucchini is tender.
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ZUCCHINI MEXICAN S1YLE (Ole)
cup oil
1/3 cup commercial taco sauce
2 t prepared mustard
¼ t dried basil leaves
¼ t salt
1/8 t pepper
3 tomatoes, cut into wedges

4 cups zucchini, grated
(about 3 to 4 zucchini)
1 medium onion, thinly sliced
and separated into rings
¾ cup celery, finely chopped
1 medium carrot, grated
½ green pepper, cut into strips
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Saute first 5 ingredients in hot oil in a large skillet for 5 minutes, st1mng
occasionally. Stir in taco sauce, mustard, basil, salt and pepper. Add tomatoes.
Cook 5 minutes. Makes 6 to 8 servings.
-55-
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More Fabulous Food Memories

The Tasty Testers. New England Howard Johnson. 1964 World's Fair Trip.

•

The Trough (for which Jeffrey was given the True Pig Award). Farrell's in
Atlanta. A sign of things to come.

•

The Bright Star. Think of your own special memory!

•

The Case of the Live Turkey. Mimi, urged by guess who, ordered a live turkey
for Christmas dinner instead of the usual Butterball. Mimi and Jeff proceeded to
a fairly decrepit area of Mid-City where they had to wait in a yard to get their
turkey. Turkeys were running around (hence the expression, "running around
with your head cut off") and Jeff had to guard Mimi to keep the turkeys at bay.
And how did the turkey taste? Mimi flatly announced several times throughout
the dinner, "I can't tell the difference at all."

•

Lunch at the Buck Forty-Nine when Karl and company put the tip in the water
glass and turned the glass upside down. Remember how impressed we were
when Dede calmly walked over, slid it to the edge of the table and emptied it into
another glass.
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•

Goulash. Doesn't it make your mouth water to think of all those great
foods mixed together to fonn one tasty dish!
Pepere's
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BREADS
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Pumpkin Muffins
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Italian Cheese Bread
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Feta-Olive Bread
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Tomato Bread
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lllison's Mustal'd Bziead

½ cup butter
¼ cup parsley, chopped
2 T green onion, chopped
2 T prepared mustard

1 T toasted sesame seeds
1 t lemon juice
I loaf french bread

r

Alison Vitter
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ALISON'S MUSTARD BREAD
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Soften butter. Add parsley, green onions, mustard, sesame seeds and lemon juice.
Blend well. Slice bread horizontally and spread both sides with butter mixture.
Wrap in foil and bake at 350 degrees for 20 minutes.
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FETA-OLIVE BREAD

4 T butter, softened
¼ t black pepper
1 T dill weed
I loaf french bread, cut in slices
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1/3 cup black olives
1/3 cup green olives
½ cup crumbled feta cheese
2 t lemon juice
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Chop olives in food processor. Add feta cheese, lemon juice, butter, pepper and dill.
Process until creamy. Spread one side of each bread slice with mixture. Wrap in foil
and bake in 350 degree oven for 15 minutes. Can be made beforehand and
refrigerated. Remove from refrigerator approximately 30 minutes before heating.
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ITALIAN CHEESE BREAD

I loaf french bread

1/3 cup black olives, chopped
¼ cup green onions, chopped
2 T parsley, chopped
Paprika
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4 T butter, melted (1/2 stick)
½ cup mayonnaise
½ cup shredded mozzarella cheese
½ cup Parmesan cheese
½ t garlic powder
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¼ t black pepper
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Cut bread in half lengthwise and spread with melted butter. Mix mayonnaise with
cheeses, garlic powder and pepper. Spread on bread. Top with olives, green onions
and parsley. Sprinkle with paprika. Place on baking pan and bake at 375 degrees
until cheese is melted, about 10 to 15 minutes.

PUMPKIN MUFFINS
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Wendy Vitter

cup butter
1 cup sugar
2 eggs
1 ½ cups flour
½ t baking powder
½ t baking soda

½ t salt
½ t cinnamon
½ t ground cloves
¼ t ground nutmeg
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8 oz. pumpkin
½ t vanilla extract
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Cream butter. Add sugar. Add eggs, beating one at a time. In separate bowl, mix all
dry ingredients. Take turns adding flour mix and pumpkin to butter mix, ending with
flour mix. Add vanilla extract and mix until blended. Pour into paper lined muffin
pan. Bake at 350 degrees for 17 to 21 minutes.
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1 loaf french bread
¾ cup olive oil
2 or 3 ripe tomatoes, sliced thinly
¼ cup black olives, chopped

te

¼ cup green olives, chopped
2 T capers
2/3 cup feta cheese
½ lb. Italian sausage, browned
and drained

r

TOMATO BREAD
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Slice bread lengthwise. Spread olive oil over sliced bread. Arrange tomato slices
evenly on both halves. Sprinkle with olives, capers and cheese. Top with sausage.
Bake in 375 degree oven for 10 minutes.
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HAVE 'iOU
5EEN WHERE.
ll-\EY"RE
SE1TLI t-JG?
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1. Rendon Inn
2. Parasol's
3. Casamento' s
4. Mother's
5. Acme

V

Jeffs Oyster Po-Boy Rankings
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With Special Posthumous Awards Presented To:
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• The Bright Star
• The Old-fashioned Oyster Loaf at
Bud's Seafood on Calhoun
(a full loaf of white bread hollowed out
and filled with fried oysters!)
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DESSERTS

V

Applesauce Squares

it

Apple Crisp

te

Almond Cream Squawes

in

Bogus Mrs. Fields Cookies

w

Bread Pudding Souffle

ld

Bread Pudding With Cognac Sauce
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Caramel Brownies

y

Cheesecake

d

Cheese-0 Cherry-0
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Individual Cherry Cheesecakes
Mimi's Individual Cheesecakes
Chocolate Drops
Coconut Pecan Frosting
Cream Cheese Chess Cake
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DESSERTS

te

r

(@0//�

it

Dump Cake

w

Lizzies

in

Lemon Yum-Yum

V

Lee Barnes' Alnaretto Bread Pudding
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Luscious Lemon Squares

a

Mamma's Old-Fashioned Egg Custard

B

Marble Squares

y

Mississippi Mud
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Orange Surprise Cake
Peach Kuchen
Pecan Pie

Pineapple Carrot Layer Cake
Pineapple Delite Cake
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DESSERTS
(@�)

Snic:kerdoodles
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Sour Cream Apple Squares
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Rum Balls
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Sour Cream Coffee Cake

w

Strawbeny Jello Cake
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Sugar Busters Chocolate Mousse
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APPLE CRISP
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½ cup sugar
½ cup flour
4 T butter, melted
Pinch salt

2 apples, sliced
½ t cinnamon
1/3 cup water
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Spray Pyrex dish with vegetable spray. Mix apples, ¼ cup sugar, cinnamon and
water in dish. Work together all other ingredients, including remaining sugar, until
crumbly. Spread over apple mixture. Bake uncovered in 350 degree oven for 40
minutes.

ld

½ t salt
It cinnamon
½ t allspice
½ t cloves
1 ½ cups applesauce
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1 stick butter or margarine (8 T)
1 ½ cups brown sugar, firmly packed
2 eggs
2 cups flour
1 ½ t baking soda

w

APPLESAUCE SQUARES
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Cream butter and sugar together until light and fluffy. Add eggs and beat well. In
separate bowl, mix spices with flour. Take turns adding flour mixture and
applesauce to butter mixture, ending with flour mixture. Spread into greased and
floured 11" by 16" pan. Bake at 350 degrees for 20 to 25 minutes. When cool,
cover with caramel icing.

e

Caramel Icing:
½ cup butter
1 cup brown sugar

W

½ cup evaporated milk
1 lb. powdered sugar
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·Place first 3 ingredients in saucepan. Bring to boil and boil one minute, stirring
constantly. Add powdered sugar and beat until creamy. Spread over cooled
applesauce squares.
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Sharon Vitter

BOGUS MRS. FIELD'S COOKIES

½ t salt
1 t baking powder
1 t baking soda
12 oz. semi-sweet chocolate chips
4 oz. Hershey milk chocolate,
finely grated
1 ½ cups nuts, chopped
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1 cup butter
1 cup sugar
1 cup brown sugar
2 eggs
1 t vanilla extract
2 cups flour
2 ½ cups oatmeal,
blended until powdery
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Cream butter and sugars together at high speed. Add next 7 ingredients and mix
until blended. Mixture will be thick. Add chocolate chips, grated chocolate and
nuts. Mix. Drop by teaspoonful onto an ungreased cookie sheet and bake at 375
degrees for 6 minutes or until done. When done, remove from oven and invite David
and Wendy over to eat. Provide lots of milk.
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BREAD PUDDING SOUFFLE

Whiskey Sauce:
3 t cornstarch
2 Twater

in

V

1 cup heavy cream
4 Tsugar
4 Tbourbon
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1 cup half & half
I t vanilla extract
4-5 cups stale french bread,
cubed
¼ cup raisins

1 cup sugar
¾ t cinnamon
Pinch of nutmeg
1 whole egg plus 1 egg white,
slightly beaten

te

Bread Pudding:

r

Wendy Vitter

Meringue:
8 egg whites, room temp.
Pinch of cream of tartar
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½ cup sugar
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Make the Bread Pudding: Preheat oven to 350 degrees. Grease 8" by 8" pan. Mix
the sugar, cinnamon and nutmeg in large bowl. Beat in the egg and egg white, then
stir in the half & half and vanilla. Add cubed bread and raisins and stir. Let sit in
the bowl for 10 minutes so that the bread can soak up the liquid. Pour into prepared
pan and bake until lightly browned, about 45 minutes. Cool. Cut, using criss
crossing knives, into pieces. Store in ziploc bag if made ahead. Bread pudding can
be made one day in advance.
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Make the Sauce: Whisk together cornstarch and water. In small saucepan, bring
cream to a boil. Add cornstarch mixture, whisking vigorously. Let mixture boil,
then remove from heat. Stir in sugar and bourbon. Allow to cool if made in
advance. Store covered in refrigerator. Reheat in double boiler.
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Make the Meringue: Preheat oven to 350 degrees. Butter 6 individual ½ cup custard
cups. In large bowl, whip egg whites until foamy. Add cream of tartar and continue
beating until soft peaks form. Add sugar gradually while continuing to whip. In
separate bowl, break the bread pudding into small pieces. Gently fold in half of the
meringue. Fold in half of the remaining meringue. Spoon mixture into prepared
cups and top each with swirls of remaining meringue. Bake in water bath until tops
are golden, approximately 20 minutes. Serve with warm whiskey sauce.
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BREAD PUDDING WITH COGNAC SAUCE
2 eggs, beaten
1/8 t salt
½ t nutmeg
I t vanilla extract
¼ cup shredded coconut (optional)
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2 cups milk
½ stick (4 T) butter
½ cup sugar
4 cups stale french bread, cubed
½ cup raisins
Cognac Sauce:
I stick (8 T) butter

in

2 cups powdered sugar
¼ cup Cognac

Tootie Jackoniski

y

CARAMEL BROWNIES
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Scald milk. Melt butter in milk. Stir in sugar. Place bread and raisins in bowl. Pour
milk mixture over bread. Let stand 15 minutes to absorb liquid. Add beaten eggs,
salt, nutmeg, vanilla and coconut. Pour into well-greased I ½ qt. dish. Bake in 350
degree oven for 35 to 45 minutes. Serve warm, topped with Cognac sauce. Prepare
Cognac Sauce: Cream butter and sugar. Gradually add cognac. Serve warm.

1 14-oz. bag Kraft caramels
1 5 l/3-oz. can evaporated milk, divided

d

½ cup butter or margarine, melted
½ to 1 cup nuts, chopped
1 6-oz. bag semi-sweet chocolate chips

e

n

1 pkg. Betty Crocker German
Chocolate Cake Mix

©
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In top of double boiler, melt caramels with 1/3 cup evaporated milk. Stir well and
set aside. Grease and flour 9" by 13" pan. In bowl, combine dry cake mix, butter
Anrl r�mAining evaporated milk. Mix with spoon and press half of dough into pan,
covering bottom. Bake 7 to 8 minutes at 350 degrees. Cool 5 minutes. Sp�le
with chocolate chips, then spread caramel over all. Drop spoonfuls of remammg
dough over caramel. Sprinkle with nuts. Press into surface. Bake at 350 degrees for
15 to 18 minutes. Cool completely and cut into squares. Be prepared--these will
bring tears to your eyes.
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1/3 cup sugar
2/3 stick butter, melted

te

Crust:
I cup vanilla wafer crumbs
½ cup pecans. chopped

r

CHEESECAKE
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Mix dry ingredients in bowl. Add melted butter and mix well. Press into bottom of
greased 9" pan.
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Filling:
1 ½ lbs. (3 8-oz. cartons)
Philadelphia Cream Cheese
1 cup sugar
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4 eggs, well beaten
2 t vanilla extract
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Place cream cheese in mixing bowl and beat. Gradually add sugar, continuing to
beat. Add vanilla extract. Blend in eggs until mixed. Pour over prepared crust.
Bake in 375 degree oven for 40 minutes. Remove from oven and increase oven
temperature to 475 degrees. Let cake cool 5 minutes. Pour on topping.
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Topping:
I pint sour cream
2 T sugar

1 t vanilla extract

e

n

d

y

Mix all topping ingredients together and gently spread over cake. Return cake to
oven and bake for 5 minutes. Remove and refrigerate overnight for best results.
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CHEESE-0 CHERRY-O
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I 14-oz can sweetened condensed milk
1/3 cup lemon juice

Mary Vitter
1 8-oz. pkg. cream cheese
1 graham cracker piecrust
Cherry Pie Filling

Mix condensed milk, lemon juice and cream cheese together until smooth. Pour into
graham cracker crust. Top with cherry pie filling. The ultimate no-bake, easy-as-pie
cheesecake!
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INDIVIDUAL CHERRY CHEESECAKES

1 t vanilla extract
24 plus vanilla wafers
2 cans cherry (or strawberry)
pie filling
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2 8-oz. pkgs. cream cheese
¾ cup sugar
1 egg
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Tootie Jackoniski
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Line cupcake pan with foil liners. Put one vanilla wafer in each cupcake liner. Beat
remaining ingredients except pie filling until smooth. Pour beaten mixture over each
wafer in cups. Bake at 375 degrees for 10 minutes. Cool completely. Top with pie
filling. Chill.
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MIMI'S INDIVIDUAL CHEESECAKES

B

Crust:
1 pkg. yellow cake mix

a

(Also known as "Keep your trash, Tootie")

Cheese Filling:
2 pkgs. (8-oz. each) cream cheese,
softened
3 eggs

¼ cup butter, melted
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¾ cup sugar
1 t vanilla extract
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Preheat oven to 350 degrees. Place paper or foil liners in 24 muffin tins. For crust:
Combine dry cake mix and melted butter in large bowl. Beat at low speed for 1
minute. Mixture will be crumbly. Divide evenly in muffin cups. Level but do not
press. For filling: Combine all filling ingredients and beat at medium speed until
smooth. Spoon evenly into muffin cups. Bake at 350 degrees for 20 minutes or until
mixture is set. For topping: Mix sour cream and sugar. Spoon over cheesecakes.
Return to oven for 5 minutes. Cool. Garnish with cherry pie filling. Refrigerate
until serving.
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2 t baking powder
It cinnamon
¾ t salt
1/3 cup milk
2/3 cup pecans, chopped
½ cup powdered sugar

2 1-oz. squares unsweetened chocolate
½ cup oil
1 2/3 cup brown sugar, firmly packed
2 eggs
1 t vanilla extract
2 cups flour

r

CHOCOLATE DROPS

B

½ cup butter
1 t vanilla extract
1 1/3 cups Baker's Angel
Flake Coconut
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1 cup evaporated milk
1 cup sugar
3 egg yolks, slightly beaten
1 cup pecans, chopped

a

COCONUT PECAN FROSTING
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Melt chocolate in double boiler over hot water. Set aside to cool. In separate bowl,
cream oil and sugar. Beat well. Add eggs, one at a time, beating well after each.
Add cooled chocolate and vanilla extract. Mix well. In separate bowl, combine
flour, baking powder, cinnamon and salt. Add to cream mixture alternately with
milk, beginning and ending with flour mix. Stir in pecans. Cover and chill. Coat
hands lightly in powdered sugar. Shape dough into l" ball and roll in powdered
sugar. Place 2" apart on greased cookie sheet. Chill 30 minutes. Bake in 350
degree oven for 20 minutes. Cool. Makes about 5 dozen.
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Combine all ingredients except coconut in saucepan. Cook over medium heat until
thickened, stirring often (about 12 minutes). Remove from heat and add coconut and
pecans. Cool until thick enough to spread, beating occasionally. Makes 2 ½ cups,
enough to frost one oh-so-delicious cake.
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CREAM CHEESE CHESS CAKE
Cake:
1 box yellow cake mix
1 stick (8 T) butter or margarine

te
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Topping:
1 pkg. (8-oz) cream cheese, softened
2 eggs

r

1 egg

V

1 t vain lla extract
1 lb. powdered sugar
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Mix cake mix, butter and egg thoroughly in bowl. Spread evenly in bottom of well
greased 9" by 13" pan. Beat eggs into cream cheese. Add vanilla extract, continuing
to beat. Add powdered sugar and beat until mixed. Pour onto cake base and bake in
preheated 350 degree oven for 40 minutes.
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1 can cherry pie filling
1 can crushed pineapple

a

DUMP CAKE

1 pkg. yellow cake mix
1 cup pecans, chopped
1 stick butter (8 T), melted
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Spray Pyrex dish with cooking spray. Dump (hence, the name) cherry pie filling into
bowl. Dump (sound familiar?) pineapple on top of cherry pie filling. Dump (OK, I
think we've all got the drift here) the cake mix evenly on top. Drizzle (Drizzle
Cake?) with melted butter. Bake in 350 degree oven for 1 hour. Turn off oven,
leaving cake to sit in oven for an additional 15 minutes.
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LEE BARNES' AMARETTO BREAD PUDDING
Bread Pudding:
1 loaf french bread, stale

½ cup Amaretto
1 egg, beaten
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Sauce:
1 stick (8 T) butter
1 cup powdered sugar

V

1 ½ cups sugar

1 T vanilla extract

r

¾ cup raisins
½ cup Amaretto
1 quart milk
6 eggs
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Cut or break french bread into large mixing bowl. Add sugar, vanilla, raisins and
Amaretto. Add milk slowly while mixing with hands or large spoon. Add milk until
a ring of unabsorbed milk persists at edge of bowl. Then fold in 6 whole eggs,
stirring only to mix. Pour into greased 9" by 11" Pyrex dish and bake at 375 degrees
for 35 to 45 minutes, until lightly browned. Serve warm with sauce drizzled over
each piece. For the sauce: Melt butter in top of double boiler. Add sugar and
Amaretto. Stir until well mixed. Pour approximately ½ cup of the sauce into beaten
egg, then return all to top of double boiler. Mix again and serve.
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LEMON YUM-YUM

l cup powdered sugar
cup coconut, divided
2 pkg. (3-oz.) lemon instant pudding
3 cups milk

l ½ sticks butter
2 cups plain flour
I cup pecans, chopped and divided
l 13 ½-oz. Cool Whip
8 oz.cream cheese
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LIZZIES
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In 9" by 13" pan layer:
I st layer: Melt butter. Add flour to butter and mix by hand. Add ½ cup chopped
pecans, reserving the rest. Mix well. Spread in ungreased pan. Bake in 350 degree
oven for 20 to 30 minutes until light golden brown.
2nd layer: Mix half of the Cool Whip with the cream cheese. Add powdered sugar.
Mix well. Spread on top of baked layer. Sprinkle with half of the coconut and half
of the remaining pecans. Reserve remainder of coconut and pecans.
3rd layer: Mix by hand instant pudding and milk. Do not cook. Spread on top of
coconut and nuts.
4th layer: Spread remaining Cool Whip on top. Sprinkle with remaining coconut and
pecans. Refrigerate until serving time.
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¼stick butter
½ cup plus 2 T brown sugar
1 egg
¾ cup flour
¼t baking soda
¼t cinnamon

¼t cloves
1 T buttermilk
¼cup whiskey
¼lb. red candied cherries, chopped
¼lb.green cherries
¼lb. raisins
2 cups pecans, chopped

©

Cream butter and sugar. Add egg and mix well. Add 1/2 cup flour (reserve
remainder), soda, cinnamon, cloves, milk and bourbon. Dredge cherries, raisins and
pecans in reserved ¼ cup flour. Add to first mixture, including any remaining flour.
Mix well. Form tablespoon size balls and place of greased cookie sheet. Bake in
300 degree oven for 15 minutes. Guaranteed to get you pixilated if you eat too
many!
-75-

Crust:

r

LUSCIOUS LEMON SQUARES
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Filling:
4 eggs, beaten
2 cups sugar

te

2 cups flour, sifted
¼ t salt

1 cup (8 T) butter, softened
½ cup powdered sugar
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¼ cup flour, sifted
Juice and rind of 2 lemons
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Mix all crust ingredients until blended. Press into bottom of greased 9" by 13" pan.
Bake in 350 degree oven for 25 minutes. Remove from oven. For the filling: Blend
together all filling ingredients and pour over hot crust. Continue baking for 25
minutes. Remove from oven and sift additional powdered sugar over top. Cool
completely before cutting into squares. NOTE: These will cut easier if you dip a
knife into hot water before making any cuts.
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MAMMA'S OLD-FASIDONED EGG CUSTARD

y

4 ½ heaping T sugar
1 t vanilla extract

d

Custard:
2 ½ cups milk
2 eggs

n

Caramel Topping:
2 T sugar

e

1 cup water
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Prepare the custard: Scald the milk. In separate bowl, beat the eggs and sugar. Pour
the scalded milk slowly into egg mixture, stirring constantly. Add the vanilla
extract. Fill 6 greased custard cups three-quarters full. Bake in pan of water in 350
degree oven for about l hour. Custard is done when the blade of an inserted knife
withdraws clean. Prepare the topping: Mix the sugar and water in saucepan over
medium heat until mixture darkens and thickens, stirring constantly. Topping is
ready when it has the consistency of dark syrup. Pour over the cooked custard.
-76-

MARBLE SQUARES

2 cups flour
2 cups sugar
2 eggs
½ cup sour cream
l t baking soda
1 6-oz. pkg. semi-sweet chocolate chips
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l 8-oz. pkg. cream cheese, softened
1/3 cup sugar
1 egg
½ cup butter or margarine
¾ cup water
1 ½ 1-oz. squares unsweetened
chocolate
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Combine softened cream cheese and 1/3 cup sugar, mixing until well blended. Add
egg and mix well. In saucepan, combine butter, water and unsweetened chocolate.
Bring to boil. Remove from heat. Combine flour and sugar and stir into chocolate
mixture. Add eggs, sour cream, baking soda and salt. Mix well. Pour into greased
and floured 9" by 9" pan. Spoon cream cheese mixture over chocolate batter. Cut
through batter with knife several times for marbling effect. Sprinkle with chocolate
chips. Bake in 375 degree oven for 25 to 30 minutes. Squares are ready when
inserted knife blade withdraws clean. Cool and cut into squares.
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MISSISSIPPI MUD
Cake Layer:
2 sticks (16 T) butter
2 cups sugar
2 T cocoa
4 eggs

it

1 cup coconut (optional)
1 ½ cups chopped nuts
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1 t vanilla extract

1 ½ cups flour

Mud Layer:
1 box powdered sugar
1 t vanilla extract

V

1/3 cup evaporated milk

½ cup cocoa
1 stick (8 T) butter, melted
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Topping:
1 jar marshmallow cream
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Preheat oven to 350 degrees. Grease a 13" by 9" pan. In large mixer bowl, cream
butter. Add sugar and cocoa. Add eggs and vanilla extract, then add flour, coconut
and nuts. Beat 1 to 2 minutes. Pour into greased dish and bake 30 to 40 minutes.
While cake is baking, mix "mud" layer. Mix together all mud layer ingredients. Set
aside. When cake is done, remove from oven. While cake is still hot, spread on one
full jar of marshmallow cream. Let sit 1 minute. Spread "mud" layer on top of
marshmallow cream. Let cool.
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2 eggs
1 1/3 cups water
¾ stick butter, melted

it

Topping:
1 1/2 cups powdered sugar
¼ cup lemon juice

te

Cake:
1 box Duncan Hines Orange Supreme
Cake Mix
¼ cup cool whip

r

ORANGE SURPRISE CAKE

V

3 or 4 T orange juice

I t grated orange rind

PEACH KUCHEN
1 pkg. yellow cake mix
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Prepare the cake: Mix all cake ingredients except butter for 2 minutes with mixer.
Add butter and beat another minute. Pour in greased and floured tube cake pan and
bake in 3 50 degree oven for 25 minutes or until cake springs back to touch. Cool
cake in pan before removing. Prepare the topping: Mix all topping ingredients.
Pour over top of cake and let drip down sides and into center.

2 cups fresh or frozen peaches,
sliced ( I can, drained)
¼ cup sugar
½ t cinnamon
1 egg

y

½ cup coconut, toasted
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½ cup pecans, finely chopped
½ cup butter
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Combine cake mix, coconut and pecans in bowl. Cut in butter until mixture
resembles coarse crumbs. Lightly press into bottom and half inch up sides of well
greased 8" by 12" pan. Bake in 350 degree oven for 10 to 15 minutes. Remove
from oven. Arrange peaches evenly over pastry. Combine sugar and cinnamon and
sprinkle over peaches. Blend sour cream and beaten egg. Pour over peaches. Bake
in 350 degree oven for 10 to 15 minutes or until topping is set.
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cup white com syrup
t vanilla extract
cup pecans, chopped
9-inch plain pastry shell
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1
I
1

4 T butter
½ cup sugar
3 eggs
2 T flour
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PECAN PIE ("THE" PECAN PIE)
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Cream butter and sugar. Beat in 3 eggs, one at a time, mixing well after each egg.
Add flour and com syrup. Beat. Add vanilla and pecans and mix until blended.
Pour into pie shell and bake in 300 degree oven until center is firm, about 1 hour.
NOTE: All leftover pecan pie must be given to Al, regardless of whether he is even
present for the meal.
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Several other recipes could have been included on this page, however, out of
respect for the ultimate pecan pie, the editors declined to do so.
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1 ½ cups oil
2 cups sugar
4 eggs
2 cups raw carrots, grated
1-8 ½ -oz. can crushed pineapple
½ cup chopped pecans (optional)
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2 cups flour
2 t baking powder
1 ½ t baking soda
2 t cinnamon
1 t salt

r

PINEAPPLE CARROT LAYER CAKE

V

Pineapple Icing:
½ cup butter, softened
I 8-oz. pkg. cream cheese, softened
I ½ lb. powdered sugar

in

1 t vanilla extract
1 8.5 oz. can crushed pineapple, drained
I cup pecans, finely chopped

y
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Preheat oven to 350 degrees. Grease and flour three 9" cake pans. Sift together
flour, baking powder, baking soda, cinnamon and salt. Set aside. Combine oil and
sugar in large bowl. Add eggs, beating one at a time. Add sifted dry ingredients.
Mix well. Stir in carrots, pineapple and pecans. Pour batter into prepared pans.
Bake in preheated 350 degree oven for 35 to 40 minutes. Do not overbake. This
cake is rich and moist. Frost with pineapple icing. Prepare the pineapple icing:
Combine all ingredients and mix well. Makes enough icing to fill and frost 3-layer
cake.
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PINEAPPLE DELITE CAKE
I pkg. one layer yellow cake mix
(follow directions on box to prepare)
I pkg. instant vanilla pudding
I cup milk
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8 oz. cream cheese, softened
1 15-oz. can crushed pineapple
8 oz. Cool Whip
¼ cup pecans, chopped

©

Bake cake as directed in greased and floured pan for 15 to 17 minutes. Cool in pan.
Mix pudding, milk and cream cheese. Spread on cooled cake. Drain pineapple and
spread on top. Spread Cool Whip over pineapple. Sprink.Je with chopped pecans.
Cool in pan in refrigerator.
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I 6-oz. pkg. semi-sweet
chocolate chips
½ cup sugar

(about 44 wafers)
1 cup walnuts, ground
powdered sugar

1/3 cup rum

3 T light com syrup

te

2 cups crushed vanilla wafers

r

RUM BALLS
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1n double boiler, melt chocolate over low heat. Remove from heat. Stir in sugar,
rum and com syrup. Fold in vanilla wafers and nuts. Shape mixture into l" balls,
using about 2 t for each ball. Roll in powdered sugar. Store in airtight container for
several days. Makes 4 dozen. Eat at least 1 dozen before every Thursday night
dinner.
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1 cup vegetable shortening
1 ½ cups sugar
2 eggs
2 ¾ cups flour, sifted
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SNICKERDOODLES

2 t cream of tartar
1 t baking soda
¼ t salt
2 T sugar
2 t cinnamon
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Cream shortening and sugar. Add eggs, beating thoroughly. In separate bowl, sift
together flour, cream of tartar, baking soda and salt. Stir flour mixture into batter.
Wrap the dough in plastic and chill at least 1 hour. Remove dough from refrigerator
and form into balls the size of walnuts. Roll each ball in mixture of sugar and
cinnamon. Place balls 2" apart on ungreased cookie sheet and bake in 400 degree
oven for 8 to 10 minutes. Cookies will puff up as they start baking and then flatten
out. Let cool. Store in airtight container out of reach to enjoy after children go to
bed at night. Makes 5 dozen 2" cookies.
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½ t salt

2 cups all-purpose flour
2 cups brown sugar, firmly packed
½ cup butter or margarine, softened
I cup nuts, chopped
I to 2 t cinnamon
I t baking soda
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I cup sour cream
1 t vanilla extract
I egg
2 cups apples, finely chopped
(about 2 medium)
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SOUR CREAM APPLE SQUARES
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Preheat oven to 350 degrees. In large bowl, combine flour, brown sugar and butter.
Blend at low speed until crumbly. Stir in nuts. Press 2 ¾ cups crumb mixture into
ungreased 9" by 13" pan. To remaining crumb mixture, add cinnamon, baking soda,
salt, sour cream, vanilla and egg. Blend well. Stir in apples. Spoon evenly over
crumb mixture in pan. Bake 25 to 35 minutes in 350 degree oven until toothpick
inserted in center comes out clean. Cool. Cut into squares. Serve with whipped
cream, if desired. Makes 12 to 15 squares.
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SOUR CREAM COFFEE CAKE
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1 pkg. Duncan Hines white cake mix
½ cup oil
½ cup sugar
1 t vanilla extract

Small amount of milk
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Glaze:
1 lb. powdered sugar

4 eggs
1 cup sour cream
1 cup pecans, chopped
2 t cinnamon
4 T brown sugar
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Place cake mix in large mixing bowl. Add oil, sugar and vanilla extract, mixing by
hand. Add eggs, one at a time, mixing well between each. Beat by hand. Do not
use an electric mixer. Add sour cream and pecans. Pour one-half of the batter into
well-greased and floured tube type cake pan. Mix cinnamon and brown sugar and
sprinkle over batter in pan. Pour remaining batter on top. Bake I hour at 325
degrees or until done. Remove from pan and cool slightly. To make glaze, slowly
add milk to powdered sugar until it reaches right consistency. Drizzle glaze over
slightly warm cake.
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1 box strawberry jello
eggs
½ cup water

l box white cake mix
¾ cup oil
1 pint strawberries, crushed,
reserving juice

Icing:
1 pkg. powdered sugar
Reserved juice from strawberries

¼ cup butter, melted
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STRAWBERRY JELLO CAKE
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Mix strawberry jello and flour thoroughly. Add oil and eggs, beating one at a time.
Add water and crushed berries. Pour into well-greased and floured cake pans and
bake in 350 degree oven for 25 minutes or until done. Remove from oven and cool.
Prepare the icing: Mix the powdered sugar and butter thoroughly. Add the reserved
strawberry juice. Mix well. Frost the cake.
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SUGAR BUSTERS CHOCOLATE MOUSSE
1 cup water
1 cup heavy cream
1 t vanilla extract
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1 large box sugar free chocolate
pudding mix
8 oz. cream cheese
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Put all ingredients in blender or food processor. Blend until creamy. Spoon into
individual custard cups and refrigerate. NOTE: Banana and vanilla pudding work
well, too, if you're so inclined.
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THE DAVID VITTER DIET FOR LIFE
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Breakfast:
• ½ grapefruit
• 1 slice unbuttered whole wheat toast
• 8 oz. skim milk
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Mid-Afternoon Snack:
• The rest of the oreos in the package
• 2 pints mint chocolate chip ice cream
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Lunch:
• 4 oz. lean broiled chicken breast
• I cup steamed broccoli
• 1 diet soda
• 1 oreo cookie
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Dinner:
• 2 loaves garlic bread
• 4 cans or 1 large pitcher Coke
• 1 dozen spicy chicken wings, no dipping sauce
• I large sausage, mushroom and cheese pizza, thin crust
• 1 package gingerbread cookies (cookies which were supposed to be sent to
child's school the following day for class party)
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Late Evenin5 News:
• ½ gallon no sugar added butter pecan ice cream

Midnight Treat:
• 5 Tums
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1. If you eat something and no one sees you eat it, it has no calories.
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2. If you drink a diet soda with a candy bar, the diet soda cancels out the calories in
the candy bar.

V

3. When you eat with someone else, calories don't count if you do not eat more
than they do.
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4. Movie related foods do not have additional calories because they are part of the
entertainment package and not part of one's personal fuel. Prime examples are
buttered popcorn, Milk Duds, Junior Mints and Raisinets.
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5. Cookie pieces contain no calories. The process of breaking causes extreme
calorie leakage.
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6. Anything consumed while standing has no calories. This is due to gravity and
the density of the caloric mass.
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7. Anything licked off a knife, spoon or mixer has no calories if you are in the
process of preparing something.
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8. Learn to cook. If you fatten up everyone else around you, then you will naturally
look thinner.
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Mcr1·y Ctuistmas Mimi!

Love Nicholas
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