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CAI,TCO BEANS

8 sl lces bacon
4 med1ln onions, chopped
1 can green beans
l can lrhite lina beans or butter beans
1 can kidney beans
1 can (1 1b. 14 oz.) Bti,f pork and beane
3/4 cup dark brorfir sugar
1/2 cup vinegar
1/2 t  gar1lc salr
1/2 t dry nusrard
pepper to taste

Iry bacon until cnisp. Dralo afid crrrnble.
Saute onion ln bacon drlppings unril it is
transparent. Drain ofllons. Drain green beans
afld lina or butter beals. Conbiae these with
kidtley bears and pork and beans undrained.
Add onion and bacon. Conblne brown sugar,
vioegar, gar1lc salt, mustard and pepper. Add
to bean mixture. Mlx we1l. Bake uncoveLed ln
3-qt.  caeserole at 350 for one hour.  .  Mixture
fneezes nicely either before or aftei it has
been cooked. I'eeds 12 ro 16 regulat people -
only 12 irhen they are hungry skiers!

Dorothy Mason

PVS



76

BARBEQUND GRXEN SEANS

I nealium o[ion, chopped
4 slices bacon, chopped
2 No. 303 cars I'rench cut gree'n beans
3/4 ctrp catsup
Salt and pepper to taEte
1/3 cup brolrn sugar:
1 1/2 t prepar:ed mustard
1/4 t liquid snoke

Fry onion end bacof l  togelher.  Renove fron
heat. Add renaiolng ingredients, includiag
half (or less) of bean liquid. ?ut into a
greased casserole. Cover and bake for t hour
at 350. Serves 6. l,Iay be mlxed and frozen,
then cooked or frozen after cooking. A.1so
haody to prepare aod refriqerate the oight
before needeil. Just as good lrithout bacon.

l,ois Rose

WILD. RICE AND BARLEY CASSXROLE

l/3 xo L/2 cup butter
I  nedlun onion, chopped (1/2 cup)
I  can Eushrooa Dieces (4 oz.)
3 cups chicked ltock or 24 oz, can.

or bouillon cubes
1/2 cup rmcooked rfi1al rice
1/2 cup uncooked barley

Melt butter: in sna11 ski11et. Add olrioil and
dralned Dushrocrns, reserving liquid. Cook and
€tir until onion is barely cooked. Conbine
onion-mushroon nixture, reserved liquid, and
renalning ingredleflts in 2-qt, casserole,
blending !re11. Cover and bake at 325 for
1 1/2 hours. Uncover and gernlsh with pais-
ley aDd celery leaves (saipped). Serves 6.

PVS
Janet Marx
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EBROCCOI-I SOUI'FLE

2 pkgs. frozeD, chopped broccol i ,  cooked,
drai[ed and cooled

\- 2 lre11-beeten egg s
l can creas of mushloom soup
1 cup nayonnaise
1  T  . h^nha /  ^nJ^n

Dash pepper
1 cup grateal sharp cheese

Cohbine a1l ingredients except cheese. ?ut in
greaaed casserole, sprlnkle lrith cheese, and
bake 45 minutes at 350. Serves 6.

Marilyn Clark

CREOIE PEAS

I onion, chopped
I green pepper, choppeal
1 T Worcesteishire sauce
1 can tomsto sauce
1 can gteen peas or 1 pkg. frozeu
SaIt afld pepper to taste
I cup hrhite aauce or l can crean of nushloom

soup
2 hard-boi led eggs ( i f  desired),  chopped

Saute onion aod green pepper ilr bacon glease or
fat. ?our in tomato sauce, worcestershire, salt,
pepper, snd green peas. Simer on top of 6tove.
Add white sauce and eggs, ?oui into buttered
baking dlsh and cook for t hour iII noderate oven.
Serves 4.

PVS

Bette Walker
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GERMAN RED CABBAGE

2-2 712 1bs. ied cabbage, shr:edded
213 crp ted rrine vlnegar
2 T sugar
2 t  sal t
2 T bacon fat
2 nediuD apples, peeled and sliced
1/2 cup onlon, finely chopped
1 whole onion stuck T^rlth 2 cloves
2 snal l  bay . Ieaves

Sprinkle cabbage with vlnegar, sugar edal salt;
set aslde. In a Dutch over, nelt becon fat end
saute apples and ofllon for 5 roin. Add cabbage,
whole onlon, bay leaves alrd one cup water,
Cover tightly; sl[!E.er | !12-2 hours. Stir oc-
casloDally. If too dry, add bolling nater, 1 T
at a time. Iathed teaaler, there should be no
water Ief t .

?at Cope

I4USTARD CABBAGE

I snall heaal red cabbage, shredtled
3 1 butter
1/2 cup sugar
1/2 cup vinegar
1 T  f l o u r
I T dry toustard
1 beaten egg
Salt and pepper

Aoi l  cabbage in sal ted water unl i I  bareLy ten-
der.  Drain; add butter,  sugar and vtDegar.
llir flour and nustard with a 1ltt1e nater and
add to egg. Add to cabbage and cook unt1l
thlckeaeal. Season wlth salt aod pepper.

Pat Cope

PVS
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FAR EAST CELERY

4 cups celery, cut 1n 1- ir .  pr-eces
1 5-oz. can water chestnuts, dqalned

and thinly sliced

\_ l ,can condensed creao oI chicken soup
-Ll  z cuP dlced piniento
1/2 cup soft bread crurnbs
1/4 cup toasted ahonds
2 T butter

Cook celery in sna11 anount of boiling h,ater
unt i l  cr isp (about 8 nin,) .  In l -qt .  casser_
ole nlx celery, vater chestnuts, soup anil
pinienro. Toss bread crunbs i^rlth alnonds and
butter.  Sprinkle over cassetole. Bake at 350
for 35 ninutes or unliI ho!. May be prepareil
ahead of tine and refrigerated until tiae to

Janet Marx

CIIINESE ZUCCIITNI

2 1bs. squash
1/2 1b. nushroons
2 T soy sauce
1 t  sa1t,  pepper to tasre
4 T cooking o11
1/2 cup lrater

Slice rnushroons; saute in 2 T o11. Cut squash
very thin. Have 2 T o11 hot and stlr squash
in oi1 2 ninutes. Add sa1t,  pepper,  soy sauce,
arld \.rater and stir 5 ldnutes, Add nushrooms.
Serve.

Bette Walker

PVS
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aEGGPLA]{I WITU XNGI,ISH WAI,NUTS

2 t gallic, nlnced
1 nedluo onion, chopped
4 T olive oi1
1/2 lb. nushrooes, sliced
I ll4 Lb. eggplant, pared and coarsely

diced
Salt  to taste
2 t curry powder
1/2 t ground cardeon
3 large tomatoes (or 1 7/2 cups canaed)
2 T lenon Juice
3/4 cup chopped lralnuts
4 T chopped parsley

Saute garlic and ooion in I T olive otl. Add
mushrooros. cook covered 3-4 niautes. Add
eggplant and seasonlngs and simer 5-10 nlnutes.
Stli itl tomatoes. Heat and aald lenon juice,
3 T olive oil, walnuts aad parsley. May be
served hot or cold as an hors droeuvre or a
naln iliah.

Dorothy Mason

PVS
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EGGPI.ANT PATRICE

I sna11 eggpLant
4 mediue tomatoe6, sLiced

\- 2 EediuD green peppers , ,choppedz neolutr onlotrs, chopped
Seasoning (sa1t,  pepper,  gar l ic sal t ,  sug6i,

monosodium glutanate)
3/4 1b. sharp cheddar cheese, sl iced 1/8 in.

thick

S1lce unpeeled eggplant about 1/4-lDch thick,
Palboi1 until parttally tender. Place layer of
eggplant slices iII large casserole. Add a layer
of sliced tonatoes. tril1 spaces with a rnlxturie
of chopped greeD peppers and oDlofls. Spriflkle
Ughtly wlth each of the seasonings. Add a
fayer of cheese. Repeat until casserole 1s
fi11ed, ending with cheese. Cover; bake at 400
until steaning (about 1/2 hour). Renove cover,
reduce heat to 350, cook untll eggplant is tender
and sauce thick and golden (abour 1/2 hour).
Makes 6 servings.

Rosenary Soler

PVS
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RATATOU II,LE

1/2 lb.  eggplaot,  peeled and cut, lnto
str ips 3 x 1 io.

I /2 - tb.  zucchini ,  cut ln lo slai lar str ips
2 green peppeis, cut in stripa
1/2 cup chopped onion
2 cloves gar1lc, olnced
2 tonatoes, peeled, seeded and sliced
2 T o i l
1 r  dr ied basl l  or 1 sEalk fresh and Ieaves
Salt atrd pepper to taste

Cook orI1oII and gar1lc 1n o11 until lender.
Add eggplant and zucchini and mix we11. Add
green pepper and seasonlngs, Simer unt11
vegetables are alnost tender.

Add toEatoes and cook 15 mirules more, bast-
iDg flequently with cooking liquids. Serve
hot or co1d. Serves 6. 85 calor les.

Not quite as good as the Julta Chtld renditioa,
but nuch easier. Quatrtlty ls not great. . , . , .
I used 2 sna1l eggplaat, red be1l peppers,
nushrooms sauteed in butter and parsley.

Virginia Larson

PVS
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MTATOUIL],E

r / z  r D .  z u c c n l n a
1 mediur eggplant
1/2 1b. ye11o!r onlolrs
2 green peppers
2 cloves garlic, nashed
1 1b. red rlpe tomatoes

used a 1ar8e can of
tomatoes)

Parsley, basi1, sal t  and

(due to 6eason, I
Italian peer

pePper

wash arld slice zucchln ln about 1/4 In. slices.
?eel aoal cut eggplant lengthrlse reseobling
fat french fries. Place in a bowl and toss
with a teaspoon of sa1t, Let stalrd fot 1/2
hour. Slice onions, cut peppers into strips,
pee1, seed and chop the tomatoes, squeezing
out the juice. Dry zucchini al1al eggplant on
paper tonels. Saute ln hot olive oi1 one layer
at a tl.ne until lightly browned, then set aside.
Saute onions and peppers slol'ly until al.nost
teoder. Add garlic, salt and pepper, and place
tomatoes on top. Sirmer covered fot about flve .
ninutes. Renove cover and turn up heat to bo1l
off alnost all of the juices. Place altefnate
layere of 1/3 of each nixture into a casserole.
sprlnklirg with parsley ard a 1lttle basll.
Baste with the olive oi1 and juices from the
ski11et. ?1ace uncovered in a 325 oven for
15 rnh., then tip aad baste again with Juices.
It may now be served hot, or cooled dond to
tooe tenperature. It is excelleat reheated
1ater.

The nost importatrt thtng is to NoT overcook,
but to a1lon vegetables to retain their texture
and character. The olive oi1 inparts its dis-
t inct ive f lavor.

PVS

B111ie Pease
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SQUASH CASSERoLE

1 1/2 lbs. yel1ow squash, cooked, drained
and nashed (or zucchinl)

1 cao creab of chicken soup
1 cup sour creao
1 snall ooion, grated
I jar sliced pimiento
I stick butter
I  pkg. Pepperidge Farn corn bread stuff ing

Conbine f i rst  f lve ingredienls.  l4e-Lt butEer;
add corn bread stuffing. Place layer of
stuff iog ln bottom of 2 qt.  ca6serole. Add
a-LI squash nixture. Top lr lEh rest of  stuff tng,
Bake 30 nitrutes at 350. trreezes we11. Servee
8-10.

Dorothy Mason

SPANISII CASSEROLE

2 Lbs. cottage cheese
2 pkgs. chopped fxozen spinach, cooked

aod drained
6 eggs, beaten llghtly
I T flour
1/2 1b. Velveeta cheese, cut iD pieces
1 st lck of Eargat ioe.

Mix together. Bake in ungreased casserole at
350 for one hour. Serves 12.

Dorothy lfason

PVS



SPINACE AND ARTICHOKE CASSEROLE

I 10-oz. pkg. ertichoke heart6, defrosted
Salt and freshly ground pepper.
4 T butter, oelted
2 IO-oz. pkgs. spioach, defrosted, chopped

and drained
8 oz. creEm cheese, softened
1/2 cup whipping crean
1/2 cup ?aroesan cheese

Arrange artichokes slde by side in a shalLow
casserole, Seasod r,rith salt aod pepper, then
drlzzle butter over the&. Spreed spioach over
artichokes. Whlp cre€ro cheese and stlr in
crean and ?arnesan. Spreaal over epiaach.
Bake, covereal, fu a 350 oven for 20 nlnutes.
Rmove covel and cook 10 ninutes more. If
bronoed topplng is desired, run under broiler
br lef ly.  Serves 8.

Charlot te Reith

S?INACE AND ARTICHOKE CASSSROLN

I can artichoke hearts
2 10-oz. pkgs, chopped frozen splnach
Minceal onion, nir<ed rlth sptnach (opttoaal)
1 stick nargarlne
I 8-oz. pkg. crean cheese
Wheat gelm or buttered bread crlmbs

Quartet drained artichokes aod put in sha11o!,t
casserole. Cook 6plnach; dreln r.e11. Melt
margarine and crearn cheese together. Add spln-
ach. ?ou! over altichokes. Sprlokle nheat
geln or crunbs oD top. Place ln 350 oven for
30 nioutes. tr'reezes well

PVS

Gail eeu
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SWXET POTAIO CASSEROI,E

2 U2-3 Lbs. Bweet potatoes or y;us,
cooLed and peeled (about 6 cups)

2 eg9a
3/4 cup brown sugar
1/2 eup nelted butter
1 t  sal t
I t clnnanotr
I cup pecan halvea
Up to I cup orange juice

Assenble ingredients sevetal hour6 before baklng.
Ma6h potatoes. Beat in eggs, I/4 cup brown
sugar, 1/4 cup nelted butter, and salt and
cinnanou. If potatoes seen dry, beat in oraoge
julce mlmtl1 nolst and fluffy. Pour anto I I/2-
2 qt. casserole aad refrigerate unttl ready to
bake. Arralge pecans over top, coveriiag top
conpletely. Splink1e rtth the renalnlng brown
augar alld drlzzle lrith lenainlng butter. Sake
uncovered aE 375 f.or 20 niautes.

Alice Slraln

PVS
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SWAET POTATO SOUFTI,E

2 1-1b. cans sweet potatoes (dfaloeal)
L cltp QlZ to 1 cup) sugar

( 1/2 r  sal t
2 eggs
I / 3  s r l c k  b u r r e r ,  n e l r e d
1/2 cup Dilk
I t vanilla

Mlx together above iteiDs thoroughly and pour
into greased baking dtsh.

Toppir.et 7/.2 cup browa sugar (packed)
1/3 cup flour
I cu? pecans
1/3 st ick ldel ted butter

l4i-x rhor.oughly ard sprlnkle over souffle.
Bake at 350 for 35 ninutes uncovered _ no
mote, no less,

Mary Englehan

PVS
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LE1ON RICE

2 ll2 cvps cooked Tice
l/2 t nustard seed
1/4 cup clarified butter
1/2 t Siound coriaadet
1/2 t red pepper
3/4 cup chopped rar ca€helr auts
1/4 t cnsbled saffroD threads
2 T 1€noo Julce
1 T nioced parsley
1 t  sal t

Saute mustard seed in butter ld large, deep
skillet for 30 seconds, Add cashen6, cotian-
det and geppet and saute until nuts are golder.
Stlr in cooted r1ce, saffron, lerooD Juice,
parsley, aod sa1t, Cover and cook ovea 1ow
heat for 5 olnutes or until heated through.
Ihls is ot a dish to be prepared ahead of
time or reheated. T1le nuts becone soggy.

Bette Walker

S?AGUETTI SQUASII

I nedluo size spaghetti squash
Snqohc r i l  c . " - -

ParDesan cheese

Cut squash tn half lengthwlse3 cleen out seeds.
Place cut side donD in pot lrith 2 in. of watert
cover aad boil 20 ni[utes. Remove from pot and
{rith fork scrape squash lengthldse itrto spag-
hetti lengths. Pour on your favorite spaghettl
sauce; top \rith grated cheese aDal bake at 350
for 20 ralnutes. Serves 2.

PVS

Uary McCaIls



RICE WITIT EERSS

1 nediun onion, chopped flne .
1 cup rice
3/4 t  basi l
3/4 t marJoran
U4 t thyne
1/4 t curry powdet
ll2 t sage
1 t  s a l t
2 cups chicken broth
I T margarine

Saute ofl1on in margariine for a fe.!,, nhutes.
Add uncooked rice, herbs and chlcken btoth.
Cover and cook uoliI rice is doae (about 40
ninutes).  serves 6-8.

Itelen Wiese

BAKXD RICE

l cup uncooked long grain rice
f cup beef coosorme, undiluted
I cup cold r,rater
1 nedirE onion, chopped
l/2 stick butqer or margarine

Mix and put into greased casserole. Bake
7 I/2 }!o'.ore at 350. Srir at 45 ninures.
Serves 4-6.

Marttyn Clark

PVS


