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Pumfu Scramble Breakfast Burrito

Shared by: Saakshi Arora-Tice ‘14

“A quick and healthy dinner”

Ingredients:
•

1.5 lbs @littlepotatoco Terrific Trio Potatoes

•

0.5 lbs sweet peppers

•

1 large onion

•

2 Tbsp Avocado oil

•

1 tsp chilli powder

•

1 tsp dried mango powder

•

1 tsp salt (add more/less as per your taste)

•

1 pkg @foodies @pumfu

•

1⁄2 jar of @mrsrenfros Black Bean Salsa

•

Wraps of your choice (e.g. RotiLand Roti-Chapati)
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Instructions:
1. Preheat oven to 400°F (200°C) and line two large rimmed baking
sheets with aluminum foil.
2. Wash and cut potatoes into cubes and add to a large mixing bowl.
3. Cut bell peppers and onion into pieces that are about the same size as
potatoes. Add it to the mixing bowl as well.
4. Add oil, chilli powder, dried mango powder and salt into the bowl with
potatoes and veggies.
5. Mix well until everything is evenly incorporated.
6. Spread potato and veggies mixture in the prepared baking sheet,
evenly.

7. In a large mixing bowl, crumble one package of @pumfu.
8. Add salsa to the crumbled pumfu and mix until incorporated.
9. Spread salsa pumfu mixture in the prepared baking sheet, evenly.
10. Bake for 30 minutes.
11.Build burrito and enjoy.
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Fig, Prosciutto and Pine Nut Salad

Shared by: Carol Hansmann Hamlin '61

Ingredients:
Honey-Balsamic Vinaigrette:
•

2 Tbsp balsamic vinegar

•

2 tsp honey

•

1 tsp Dijon mustard

•

¼ tsp salt

•

½ cup extra-virgin olive oil

Salad:
•

2/3 lb. mixed baby greens

•

1 small head radicchio

•

8 fresh figs (or 2-4 firm pears, depending on size)

•

¼ cup pine nuts, lightly toasted

•

12 paper-thin slices prosciutto
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Instructions:
1. Cream Prepare vinaigrette in blender. Store in jar in refrigerator. Shake
before using.
2. Rinse figs under cold water. Pat dry and cut in half lengthwise. Remove
stems if desired.
3. Place greens and radicchio in large bowl. Drizzle in enough vinaigrette
to coat, tossing lightly.
4. Toss pine nuts separately with a little vinaigrette. Reserve remaining
dressing.

5. Arrange salad greens on 4 salad plates. Arrange 3 slices of prosciutto
and 4 fig halves on each plate. Spoon pine nuts over figs. Drizzle
reserved dressing over figs and prosciutto.
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Kansas Cucumber Salad

Shared by: Carol Hansmann Hamlin '61

“The Kansas Cucumber Salad is a
favorite of my neighbor and his
grandchildren. Give a choice of ice
cream or this salad, two out of three
ask for the salad! “

Ingredients:
Dressing:
•

I cup mayonnaise

•

1/4 cup sugar

•

4 tsp cider vinegar

•

1/2 tsp dill weed

•

1/2 tsp salt

Salad:
•

4 medium cucumbers, peeled and thinly sliced

•

3 green onions (scallions), sliced thin (white and light green part)
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Instructions:
1. Combine first 5 dressing ingredients in large bowl and mix well.

2. Add cucumbers and scallions and toss.
3. Cover and chill for at least 1 hour. Keeps well for about a week.
*Diabetic exchanges: One 2/3 cup (prepared with low-fat mayonnaise
and without salt) equals 2 vegetables, 1 1/2 fat; also, 126 calories, 197 mg
sodium, 6 mg cholesterol, 14 gm carbs, 1 gm protein, 8 gm fat.
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Lemon Orzo Chicken Soup

Shared by: Tina Gordon ’72

“A great soup for when you are sick.
The more lemony, the better! ”

Ingredients:
•

2 teaspoons olive oil

•

1 1/3 cups carrots, chopped

•

1/2 cup onion, chopped or minced

•

1 garlic clove, minced

•

1 teaspoon thyme (fresh or dried – I’ve used both and saw no difference)

•

1 teaspoon dried oregano (optional – this is my addition because I think it cuts
down on the tartness of the lemon)

•

2 teaspoons salt

•

Juice of 2 lemons (about 1/4 cup) plus grated lemon rind

•

9 cups chicken stock (that’s 72 ounces!)

•

1 rotisserie-cooked chicken, shredded (about 3 cups)

•

8 ounces (1 cup) orzo pasta, uncooked

•

1⁄4 cup Asiago cheese, grated (optional)

•

½ teaspoon Black pepper, coarsely cracked (optional)
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Instructions:
1. Heat olive oil in a large Dutch oven
2. Add carrot, onion, garlic, thyme, lemon rind and salt. Sauté over
medium heat until vegetables begin to soften.
3. Add chicken stock and lemon juice. Bring to a boil.
4. Add chicken and orzo. Simmer until orzo is cooked al dente.
*Just before serving add cheese and pepper if desired.
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Vegetarian Moroccan Stew
Shared by: Connie A. Ellis
“This delicious, healthy North African-inspired stew is a family favorite, served
with warm bread or even over couscous. You can make the entire stew ahead of
time, let it cool, and refrigerate it for up to 3 days or freeze it for several months.
You can also chop the veggies and mix the spices ahead of time, freeze them, and
assemble it with the canned ingredients the day you wish to cook it for a
wonderful meal in just 30 minutes.”

Ingredients:
Spice Mixture:

Stew Vegetables:
•

1 tablespoon butter

•

1 tsp ground cinnamon

•

1 sweet onion, chopped

•

1 tsp ground cumin

•

2 cups finely shredded kale

•

1 tsp kosher salt

•

4 (14 oz) cans organic vegetable broth

•

1/2 tsp ground ginger

•

1 (15 oz) can garbanzo beans, drained

•

1/4 tsp ground cloves

•

1 (14.5 oz) can diced tomatoes, undrained

•

1/4 tsp ground nutmeg

•

3 large potatoes, peeled and diced

•

1/4 tsp ground turmeric

•

2 sweet potatoes, peeled and diced

•

1/8 tsp curry powder

•

4 large carrots, chopped

•

1 cup dried lentils, rinsed

•

1/2 cup chopped dried apricots

•

1 tablespoon honey

•

1 tsp ground black pepper or to taste

•

1 tablespoon cornstarch (optional)

•

1 tablespoon water (optional)
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Instructions:
1. Combine cinnamon, cumin, salt, ginger, cloves, nutmeg, turmeric, and
curry powder in a large bowl.
2. Melt butter in a large pot over medium heat. Cook the onion in the
butter until soft and just beginning to brown, 5 to 10 minutes. Stir in
kale and spice mixture; cook until kale begins to wilt and spices are
fragrant, about 2 minutes.
3. Pour the vegetable broth into the pot. Stir garbanzo beans, tomatoes,
potatoes, sweet potatoes, carrots, lentils, apricots, and honey, into the
broth; bring to boil, reduce heat to low, and simmer until vegetables
and lentils are cooked and tender, about 30 minutes. Season stew with
black pepper.
4. Dissolve cornstarch in water; stir into stew and simmer until thickened,
about 5 minutes.
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Apple Brisket

Shared by: Leigh Brodsky-Schubert ‘04

Ingredients:
•

5 pound first cut beef brisket

•

1 tsp salt

•

2 ½ cups apple juice

•

1/3 cup honey

•

1 tsp ground cinnamon

•

1 tsp ground ginger

•

1 tsp ground nutmeg
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Instructions:
1. Preheat oven to 450 degrees
2. Line 2 inch deep roasting pan with heavy duty aluminum foil, leaving 1
½ inch collar around edges (or use aluminum roasting pan). Prick
brisket with fork on both sides and sprinkle with salt. Place in prepared
pan (fat side up) and cook, uncovered, about 1 hour. Degrease pan.
3. Combine apple juice, honey, cinnamon, ginger and nutmeg and pour
over roast. Cover pan and collar with foil and fold edges to seal tightly.
Reduce oven temperature to 350 degrees. Cook 1 ½ to 2 hours, or until
tender.
4. Remove brisket from oven and let sit minimum 20 minutes.
5. Slice brisket thinly against the grain and spoon apple-raisin sauce over
slices.
Optional:
Pour meat juices into a saucepan; add 1 small apple, peeled, cored and
coarsely chopped and 2 tablespoons raisins. Bring to a boil. Reduce heat
and simmer 3 minutes or until apple is tender.
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Easy Eggplant Parm

Shared by: Tina Gordon ’72

“No peeling, slicing and drying the
eggplant, no frying, no splatters, no
draining the eggplant and NO MESS”

Ingredients:
•

Eggplant Milanese (prepared food section of fresh items, comes in
large slices that are breaded and cooked, see on next page photo for
reference)

•

Spaghetti Sauce (make your own or open a jar)

•

Block of Mozzarella Cheese or shredded
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Instructions:
1. Preheat oven to 350 degrees

2. Place your choice of spaghetti sauce on the bottom of a 9x13 pan and
spread it around
3. Place the eggplant in the pan, add more sauce on top of the eggplant
4. Slice a block of mozzarella and put it on top of the eggplant
5. Cover with foil & cook in oven for 20 minutes or until cheese melts
6. Serve with pasta of your choice
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Romesco Sauce

Shared by: Dori Miller ‘17

“A friend brought this sauce over for
nibbly things and cocktailing and I
have been addicted to it ever since.”

Ingredients:
•

1/4 cup Almonds

•

1 clove Garlic

•

1 Roasted Red Peppers (jarred is fine)

•

2 teaspoons Smoked Paprika (must be smoked!)

•

White Wine Vinegar: a splash (red wine vinegar if white not available)

•

~ 1/4 cup olive oil or walnut oil

•

Salt & Pepper to taste
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Instructions:
1. Chop almonds and garlic in a food processor into a fine crumb

2. Add all other ingredients except olive oil and puree in food processor
3. Add olive oil slowly while blending through top lid of processor until
pureed
4. Enjoy on Avocado slices, grilled vegetables, spread on chicken or fish
before baking, use as dip for fine bread
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Jack Daniel's Honey Cranberry Sauce
Shared by: Erika Remache ‘11
“Originally this recipe started off as the
recipe on the back of the Ocean Spray
bag. Over the years, I've made it my own
with all of the changes. The best part is
the hint of honey and vanilla that mellow
out the tartness and other flavors. For me,
part of the fun of cooking is playing
around with ingredients since the
possibilities are endless.”

Ingredients:
•

1 12oz bag of fresh whole cranberries

•

1/2 cup apple cider

•

1/3 cup cherry pomegranate juice

•

1/3 cup pomegranate juice

•

1/4 cup Jack Daniel's Honey Whiskey, plus 1/2 cup Jack Daniel's Honey
Whiskey reserved

•

1 cup sugar 1 cinnamon stick

•

1/4 tsp five spice powder

•

1/4 tsp ground Saigon cinnamon

•

2 tsp vanilla extract, plus 2 tsp vanilla extract reserved

•

1 small clementine zest and juice
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Instructions:
1. Rinse 1 bag of cranberries. Discard any cranberries which feel too soft.
2. In a medium saucepan combine ingredients over medium heat until
cranberries begin to pop. Lower heat to medium low, stir and scrape
down sides with a spatula as needed.
3. Once sauce begins to thicken, add in the reserved whiskey and vanilla
extract. Continue to stir until most of the alcohol is cooked off and
sauce clings to spatula.
4. Cool at room temperature.
5. Store in fridge in an airtight container.
*Using a whole vanilla bean also works quite well, just add it at the start
instead of vanilla extract and add in the reserved extract at the end. The
sauce is also great mixed with butter, salt, pepper and five spice powder
and rubbed under turkey skin before cooking.
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Mrs. Santucci's Sand Potatoes
Shared by: Tina Gordon ’72

“This fool-proof recipe for potatoes
was one I always loved eating at the
home of one of my still-best
Douglass friends. Her mother was a
great cook and baker. I wish I had her
recipe for stuffed breast of veal! ”

Ingredients:
•

2 medium sweet potatoes

•

2 baking potatoes

•

3 small red potatoes

•

olive oil

•

Italian flavored bread crumbs
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Instructions:
1. Preheat oven to 400 degrees
2. Cut potatoes into bite size pieces (no need to peel)
3. Arrange them randomly in a large Pyrex baking dish

4. In a bowl, combine olive oil and Italian flavored bread crumbs, starting
with ½ cup of each
5. Mix crumbs and olive oil until it is the consistency of wet sand
6. Drizzle the potatoes with the sand mixture, making sure each potato
has some of the mixture
7. Add more oil and bread crumbs as needed to coat the potatoes (not
completely coated, just be sure they have something on them)
8. Cover the pan with foil and bake for one hour
9. Remove from oven and make sure they are soft
10. You can then broil them for 5-7 minutes or so to crisp the outside, but
this step is not necessary
11. Bring leftovers to Tina’s house
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Mandel Bread
Shared by: Mindy Doherty ’20

“This is a staple dessert in my family that I
have made my own and everyone expects
me to make during family gatherings.
Rumor has it that this biscotti-like cookie
originated in Italy and continued on with
the Eastern European Jews. They used this
dessert a lot because it kept well during
Shabbat. ”

Ingredients:
•

3 eggs

•

1 cup of sugar

•

1 cup of vegetable oil

•

1 tsp of vanilla extract

•

1 tsp of almond extract

•

3 cups of flour

•

1 tsp of baking powder

•

1 cup of chocolate chips

•

1 cup of raisins

•

1 cup of chopped nuts (optional)

•

Cinnamon sugar (mix cinnamon with a couple of tablespoons of sugar)
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Instructions:
1. In large bowl, beat three eggs with whisk. Add 1 cup of sugar and mix
together. Add 1 cup of oil and mix together. Then add the vanilla and
almond extract and mix all together.
2. Add three cups of flour and 1 teaspoon of baking powder to wet
ingredients (mix dry ingredients together first).
3. Next, add in the chocolate chips, raisins, and nuts. Then form into 3
long loafs and sprinkle cinnamon sugar on top.
4. Bake at 350 - 375 degrees for approximately 25 minutes. When
bottom is golden brown, it is done. Once cooled down, slice into ½
inch pieces.
5. Eat and enjoy!
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Cranberry Pistachio Biscotti

Shared by: Jennifer Ansbach ’93

“My favorite biscotti recipe!”

Ingredients:
•

2 ¼ c all purpose flour

•

½ teaspoon baking powder

•

½ teaspoon baking soda

•

¼ teaspoon salt

•

3 large eggs

•

1 c sugar

•

1 ½ teaspoons vanilla extract

•

1 ¼ c chopped unsalted pistachios (~5 ½ oz)

•

¾ c dried cranberries, chopped
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Instructions:
1. Preheat over to 300F degrees. Grease and flour large baking sheet.
2. In a large bowl, whisk together flour, baking powder, baking soda, and
salt.
3. In a medium bowl, beat the eggs and sugar together with a large
wooden spoon until blended. Beat in the vanilla. Add the egg mixture
to the flour mixture and stir until thoroughly blended. Stir in the
pistachios and cranberries.
4. Spoon dough onto prepared baking sheet, forming two strips about 13
inches long and 2 ¼ inches wide, placing them 3 ½ inches apart. With
wet fingertips, smooth tops and sides of strips (don’t worry about
making them perfect).
5. Bake for 40 minutes or until golden and firm to the touch. Set the
baking sheet on a wire rack to cook for 5 minutes. Reduce oven
temperature to 275F.
6. Using a sharp serrated knife, cut each strip on the diagonal into ½-inch
slices. Stand the slices ½ inch apart on the baking sheet. Bake for 20 to
25 minutes, until lightly toasted. Set the baking sheet on a wire rack to
cool completely.
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Date Nut Loaf Recipe

Shared by: Carol Hansmann Hamlin '61

Ingredients:
•

1 cup sugar

•

1 Tbsp butter, softened

•

1 egg

•

1 cup boiling water, with 1 tsp baking soda

•

1 1/2 cup flour

•

1/2 tsp Salt

•

1 cup walnuts - lightly toasted if desired

•

1 box (8oz.) chopped dates (1 1/2 Cup)

•

1 tsp Vanilla
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Instructions:
1. Cream sugar and butter.
2. Mix in egg.
3. Alternate adding flour and water.

4. Add vanilla and stir in dates and nuts.
5. Grease and flour a bread loaf pan, and line bottom with waxed paper.
6. Pour batter into pan and bake 350 degrees for one hour.
7. Remove from oven, peel off waxed paper, and cool on a rack.
*You can also use two smaller loaf pans available at the Dollar Stores.
Bake only 45 to 50 minutes.
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Almond Glazed Sugar Cookies
Shared by: Karen Lynch ’79

“Butter and almonds are favorite
ingredients for Danish Christmas
cookies. The glaze makes this recipe
the #1 choice friends ask for every
year! ”

Ingredients:
For the Cookies:
•

1 cup butter, softened

•

¾ cup sugar

•

1 tsp almond extract

•

2 cups all-purpose flour

•

½ tsp baking powder

•

¼ tsp salt

For the Glaze:
•

1 1/2 cup powdered sugar

•

4—5 tsp water

•

Sliced almonds for garnish
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Instructions:
1. Heat oven to 400 degrees Fahrenheit

2. Combine butter, sugar and almond extract in a large mixing bowl. Beat
at medium speed, scraping bowl often, until creamy. Reduce speed to
low; add all remaining cookie ingredients. Beat until well mixed.
3. Roll dough into 1-inch balls; place 2 inches apart on an ungreased
cookie sheet (I use parchment paper). Flatten balls to ¼ inch thickness
with the bottom of a buttered glass dipped in sugar.
4. Bake for 7 to 9 minutes or until edges are very lightly browned. Cool 1
minute; remove from cookie sheet and cool completely.
5. Stir together all glaze ingredients in a small bowl with a wire whisk.
Decorate cooled cookies with glaze and sliced almonds.
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Christmas Cookies
Shared by: Carol Hansmann Hamlin '61

“Enjoy”
Luscious Apricot Bars
2/3 cup dried apricots

¼ tsp salt

½ cup soft butter

1 cup brown sugar, packed

¼ cup granulated sugar

2 eggs

1 cup flour, 1/3 cup flour

½ tsp vanilla

½ tsp baking powder

½ cup chopped pecans or walnuts

Rinse apricots; cover with water and simmer 10 minutes. Drain, cool, chop. Heat oven to
350 degrees. Grease and flour 8x8x2 square pan. Mix butter, granulated sugar, and 1 cup
of flour with pastry blender until crumbly. Pack into pan. Bake 25 minutes.
Combine 1/3 cup flour, baking powder, salt. Gradually beat brown sugar into eggs. Mix
in flour mixture, then vanilla, nuts, apricots. Spread over baked layer. Bake 40-45
minutes, or until done. Cool in pan. Cut into 24 bars.
Raspberry Chews
3/4 cup butter, softened

3/4 cup sugar

2 eggs, separated

1 1/2 cups flour

1 cup chopped walnuts

1 cup raspberry jam, seedless

1/2 cup flaked coconut
Cream butter and 1/4 Cup sugar until light and fluffy ; beat in egg yolks. Add flour
gradually until well blended. Spread evenly in 13x9 baking pan - flouring hands helps to
do this. Bake at 350 degrees 15 minutes, or until golden. Remove from oven. While layer
bakes, beat egg whites until foamy and gradually beat in remaining 1/2 Cup sugar until
meringue stands in stiff peaks. Fold in walnuts. Spread Jam over layer in pan, sprinkle
with coconut, spread meringue on top.
Bake 350 degrees for 25 minutes, or until lightly golden. Cool. Cut in 1 inch squares.
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Gingersnaps
¾ cup shortening ( ½ Crisco, ¼ butter)

1 tsp cinnamon

1 cup lt. brown sugar, packed

1 tsp ginger

1 egg

¼ tsp cloves

½ cup molasses

¼ tsp salt

2 ¼ cup flour

granulated sugar

2 tsp baking soda
Cream shortening, brown sugar, egg, and molasses. Mix in remaining ingredients
except granulated sugar. Cover and chill 1 hour. Heat oven to 375 degrees. Shape
dough into walnut-sized balls. ( Ice cream-type scoop works well.) Dip tops in
granulated sugar and place sugar side up on lightly greased cookie sheet, 3 inches
apart. Bake 10-12 minutes or just until set. Immediately remove from baking sheet
to rack. Makes 4 doz.
Judd’s favorite—Swedish Butter Cookies (Thumbprint)
1 cup (2 sticks) butter

2 cup flour

½ cup sugar

½ tsp baking powder

1 egg yolk

½ cup chopped pecans

1 Tbsp milk or cream

1 egg white

1 tsp vanilla

additional 1 to 1 ½ cup chopped pecans

Raspberry or other red (seedless) jelly
Cream butter, add sugar and cream until fluffy. Beat in egg yolk, cream, and vanilla.
Add flour and baking powder, ½ cup pecans. Shape into 1 inch balls. Dip into egg
white, then roll in pecans. Place on baking sheet and make small indentation with
finger in center of balls. Fill with jelly. Bake 20 minutes at 350 degrees. Remove to
rack to cool.
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Easy Christmas Pecan Balls (Snowballs)

Shared by: Tracy Ng ’15

“Coating the cookies twice in sugar is
optional.”

Ingredients:
•

1 cup all purpose flour

•

1 stick butter (1/2 cup/4 ounces/113 g), softened (I use unsalted)

•

1 cup finely chopped toasted pecans or walnuts (or coarsely ground)

•

3 tablespoons granulated sugar

•

1 teaspoon pure vanilla extract

•

1 cup powdered sugar for rolling
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Instructions:
1. Put all ingredients except powdered sugar into a large bowl.
2. Mix thoroughly by hand, cover with plastic wrap and refrigerate for 30
minutes.
3. Preheat oven to 350° F.
4. Roll cookies by hand into 1-inch balls.
5. Place on ungreased or parchment-lined cookie sheet an inch apart.
6. Bake for 15 minutes or until set but not brown.
7. Let stand on cookie sheet about 2 minutes, then gently roll each one
gently in powdered sugar.
8. Let cookies cool.
9. Once they cool (15-20 minutes), roll again (gently) in powdered sugar.
10.Store loosely covered.
11.To Toast Nuts: Place on ungreased baking pan and bake at 350° F for 8
-10 minutes. Keep an eye so they don't burn. Cool, then chop.

* https://www.jennycancook.com/recipes/easy-christmas-pecan-balls/
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Mint Chocolate Chip Snowball Cookies

Shared by: Debbie Lynch ‘79

“Easy to make!”

Ingredients:
•

1 cup unsalted butter softened

•

2/3 cup powdered sugar sifted

•

2¼ cup all-purpose flour spooned and leveled

•

½ tsp salt

•

1 tsp mint extract

•

green food coloring

•

¾ cup mini chocolate chips

•

additional powdered sugar for coating

* If you like a stronger mint flavor add ½ to 1 tsp extra mint extract
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Instructions:
1. Line a large cookie sheet with parchment paper and set aside.
2. Beat the butter and powdered sugar together until light and fluffy.
3. Mix in the flour, salt, and extract just until combined.
4. Add the green food color a few drops at a time until your desired color is
achieved. I like to use this gel food color.
5. Stir in mini chocolate chips.
6. Scoop out one tablespoon of dough at a time and form into a ball. Place
balls on the prepared cookie sheet.
7. Refrigerate dough, covered, for at least 30 minutes.
8. Preheat oven to 375 degrees.
9. Bake cookies for 7 to 8 minutes. You do not want the cookies to get more
than very lightly browned on the bottom. Let cool for 5 minutes on the
cookie sheet.
10.Line another large baking sheet with parchment paper and dust liberally
with powdered sugar. Place the slightly cooled cookies on this baking sheet
and dust with additional powdered sugar.
11. Let cookies cool completely.
12.Fill a small bowl halfway with powdered sugar. Drop cookies one at a time
into the bowl and turn until coated in powdered sugar.
13. Store leftovers in an airtight container for up to four days. Can freeze up to
2 months
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Nanny Krongold’s Brownies
Shared by: Sheryl Krongold ‘89
“My father's Mom, who we called ‘Nanny,’ was the sweetest woman under 5 feet
tall. Nanny made the best soups and desserts. These brownies are a family favorite
and always at family gatherings even though my Nanny couldn't eat chocolate.
These are cake-type brownies with powdered sugar on top. It wasn't until I was in
high school that I learned that some brownies are fudgy with icing. However, these
will always be my favorite type of brownies. While my Nanny has been gone since
1995, my mom, sister and I still make these often. ”

Ingredients:
•

2 eggs

•

1/2 cup sugar

•

1/2 cup flour

•

1/2 tsp baking powder

•

1/4 tsp salt

•

1 tsp vanilla

•

1/3 cup margarine

•

1 pkg chocolate chips (6 oz or
about a cup)
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Instructions:
1. Preheat oven to 350 degrees Fahrenheit
2. In a medium bowl mix eggs, sugar, flour, baking power and vanilla until
well combined.
3. Melt 1/3 cup margarine and 1 pkg chocolate chips (6 oz or a cup) (I just
dump a bunch in!)
4. Add melted chocolate/margarine to mixture above.
5. Put batter in a greased 8X11 baking pan
6. Bake for 15 mins
7. Cool and sprinkle powdered sugar on top
8. Enjoy!!!
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Blondies

Shared by: Leigh Brodsky-Schubert ‘04

“A favorite family recipe that can be
adapted in a variety of ways.”

Ingredients:
•

2 ¼ cups all purpose flour

•

2 ½ tsp baking powder

•

½ tsp salt

•

1 ¾ cups packed dark brown sugar

•

¾ cups (1 ½ sticks) butter (room temp)

•

3 large eggs

•

1 tsp vanilla extract

•

2 cups mix-ins (chocolate chips, cinnamon chips, M&Ms, etc)
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Instructions:
1. Preheat oven 350 degrees, grease 13x9 pan

2. Combine flour, baking powder and salt in a small bowl
3. Beat brown sugar and butter in a large mixing bowl until creamy and
light
4. Beat in eggs one at a time until well blended
5. Add vanilla extract
6. Gradually beat in flour mixture
7. Stir in morsels
8. Spread evenly in pan
9. Bake 20-30 minutes until golden brown and tester comes out clean
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Cheesecake

Shared by: Carol Hansmann Hamlin '61

Ingredients:
Crust:
•

11/2 cups graham cracker crumbs

•

¼ cup sugar

•

¼ cup butter, melted

Filling:
•

1 lb. ( 2 8oz. packages) cream cheese (room temp.)

•

2 eggs

•

1 tsp. vanilla

•

1 cup sugar

•

1 pt. sour cream (16 oz. container)

39

Instructions:
1. For the crust, combine crumbs and sugar, add butter and mix
thoroughly. Pour into lightly buttered 9” spring form pan. Press on
bottom and about 2/3 up sides ( a rubber spatula works well).
Refrigerate while preparing filling.
2. Preheat oven 350 degrees.
3. In mixer, blend cream cheese, sugar and eggs (one at a time), add sour
cream, vanilla. Mix thoroughly.
4. Pour into crust.
5. Bake for 40 minutes at 350 degrees.
6. Turn off oven but leave cake in oven for 1 hour.

7. Cool on rack.
8. Refrigerate.
9. Take out of refrigerator a while before serving, so it’s not ice cold.
10.Enjoy!
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Pumpkin Crunch Custard
Shared by: Eileen Poiani ’65

“From the Recipe Box of Eileen Poiani, Sr.— Besides being delicious and
easy to make, the advantage of this recipe is that you do not need a pastry
crust (saves time and calories) and the preparation can be done in the same
bowl in which it is baked. I use a Corning Ware bowl. The custard is delicious
even without the topping.
Enjoy and Happy Thanksgiving! And enjoy at any other time as well!”

Ingredients:
Custard:
•

2 eggs

•

I one-pound can of Pumpkin (I always use Libby’s)

•

I can of evaporated milk

•

½ cup of brown sugar (or mix with white sugar) - if you like things
sweeter, use ¾ cup

•

2 teaspoons of pumpkin spice (or use cinnamon, nutmeg, etc.)

•

1 teaspoon of vanilla

Crunch Topping:
•

3 tablespoons of brown sugar

•

2 tablespoons of flour

•

¼ teaspoon of cinnamon

•

4 teaspoons of butter

•

½ cup of chopped pecans (or another favorite nut)
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Instructions:
1. In an oven safe bowl, mix all the custard ingredients together.
2. Bake at 325 degrees Fahrenheit for 45 minutes.
3. Remove from oven and sprinkle with Crunch toppings.
4. Bake for another 35-40 minutes.
*You can always add a little ice cream or other sinful topping instead.
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Pumpkin Pie Recipe

Shared by: Carol Hansmann Hamlin '61

Ingredients:
For 2 pies:
•

2 9” pie shells, unbaked

Filling:
•

1 large can pumpkin (Libby’s—no spice)

•

6 eggs

•

2 cups sugar

•

1 tsp cinnamon

•

1/2 tsp salt

•

1/2 tsp nutmeg

•

2 1/3 cups evaporated milk

•

2/3 cup milk

•

1 tsp vanilla

•

3 tablespoons butter, melted
43

Instructions:
1. Combine ingredients in order given (can use blender before adding
milk).
2. Pour into 2 pie shells.
3. Sprinkle top with additional nutmeg.
4. Bake 425 degrees for 10 minutes, then lower heat to 350 degrees and
bake 35-40 minutes longer, or until table knife inserted in filling comes
out clean.
5. Let cool and enjoy!
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Noodle Kugel

Shared by: Sheryl Krongold ‘89

Ingredients:
•

8 oz medium noodles

•

6 eggs

•

1 cup sugar

•

1/4 cup butter

•

1 cup milk

•

1/4 lb. cream cheese

•

1/2 lb. farmer cheese

•

1 lb. pot cheese cottage cheese

•

8 oz sour cream

•

Raisins (optional)

•

1 tsp vanilla
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Instructions:
1. Soften cheeses at room temperature

2. Cook and drain noodles
3. Blend eggs, sugar and milk
4. Blend cheeses together and add to egg and milk mixture
5. Add the vanilla and raisins
6. Melt butter in an aluminum baking dish (13” x 8” x 2”)
7. Pour cheese, egg and milk mixture into the pan

8. Add noodles
9. Bake at 350 degrees Fahrenheit for 1 1/2 to 2 hours
10.Can be frozen
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Raspberry Foldovers

Shared by: Jean D’Amore ’09

“My daughter and I found this in a
magazine when she was a little girl.
We called them Jelly Babies because
of the way the cookie was wrapped. ”

Ingredients:
•

1 1/3 cup all purpose flour

•

1/8 tsp salt

•

1/2 cup butter

•

3 oz. cream cheese, softened

•

2 tablespoon sour cream

•

1/2 cup red raspberry preserves (or any flavor you like)

•

Egg
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Instructions:
1. Sift flour and salt into separate bowl.
2. Cream butter with cream cheese and sour cream until light and fluffy.
Stir in flour mixture until blended. Knead mixture in bowl until smooth.
Cover and chill for several hours or overnight until firm enough to roll.

3. Preheat oven to 350 degrees
4. Divide dough into thirds. Roll out one third at a time to a 10 inch
square on a lightly floured surface. Trim edges evenly and cut
lengthwise and crosswise into quarters to make 16 squares. Place
squares in inch apart on ungreased cookie sheets.
5. Place 1/2 teaspoon preserves into center of square and bring opposite
corners to the middle over the preserves (sort of like a blanket over a
baby).
6. Beat egg well in a small bowl and brush lightly over cookies.
7. Bake 15 minutes or until golden. Remove from cookie sheets to wire
racks. Cool completely. Store in a tightly covered container. Makes 4
dozen.
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Old World Raspberry Bars
Shared by: Elaine Gavaghan Russo ‘73

“This recipe is from the Land O Lakes
Cookie Lover's Cookbook.”

Ingredients:
Crumb Mixture:
•

2 ¼ cups all-purpose flour

•

1 cup sugar

•

1 cup chopped pecans

•

1 cup sweet cream butter, softened (must use unsalted butter)

•

1 egg

Filling:
•

10 oz. jar raspberry preserves
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Instructions:
1. Preheat oven to 350 degrees. Grease an 8”square (1 ½ qt.) baking dish.
2. In a 3 qt. mixing bowl combine all ingredients EXCEPT raspberry
preserves.
3. Beat at low speed, scraping sides of bowl often, until mixture is
crumbly (approx. 3 minutes, sometimes a little longer). Reserve 1 ½
cups of crumb mixture; set aside.
4. Press remaining crumb mixture into greased baking dish.
5. Spread preserves to within ½” from edge of unbaked crumb mixture.

6. Crumble remaining crumb mixture over preserves.
7. Bake near center of oven for 42 – 50 minutes or until lightly browned.
8. Cool completely. Cut into bars or 1”or 2” pieces.
9. Optional: Sprinkle with powdered sugar.
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Christmas Marmalade Recipe

Shared by: Mary Borghi Luther ’65

“I clipped [this recipe] from Montreal
Canada Sunday paper Nov. 1971. This
is a labor intensive project, but worth
the effort in the end.”

Ingredients:
•

3 medium juice oranges

•

2 lemons

•

1 1/2 cups cold water

•

6-oz. bottle preserved ginger in syrup. (I could never find here in the US,
so I use 2 4-oz. pkg. cryrstallized ginger slices, chopped into fine dice)

•

6 level cups granulated sugar 6-oz. bottle maraschino cherries, drained
and chopped (YUCK! I have NEVER used ‘em! Substitute a 1 lb. can
sour pitted cherries in water--if you can find them--another item which
has disappeared from supermarket shelves. Or, substitute 1 lb. bag
frozen cherries, NO SUGAR ADDED. Try to find sour Montmorency
cherries--but sweet Bing cherries will work, too.

•

1/2 bottle liquid pectin (Certo)--comes now in boxes of 2 packets; 1
packet= 1/2 bottle Wash oranges and lemons and slice paper-thin,
catching juice and picking out seeds. A mandoline slicer does a nice job
and you can put it in a rectangular pan to catch the juice.
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Instructions:
1. Put fruit pulp, juice and rinds into large kettle, add 1 1/2 C water and
bring to a boil.
2. Reduce heat and cook, covered, stirring occasionally, 30 min. until rinds
are tender and transparent.
3. Add sugar, chopped ginger and cherries to kettle and stir well.
4. Bring to a full rolling boil (can’t be stirred down) and boil exactly 1
minute.
5. Remove from heat and add the pectin, stirring constantly.
6. Stir and skim off foam (if any) for 5 minutes, then ladle into hot,
sterilized* jam jars, wipe rims and seal with the metal seals and rings.
7. Invert each jar when rings are screwed down for 5 min, then turn right
side up.
8. If you don’t care to invest in jam jars and rings and seals, use any nice
glasses and seal with melted paraffin.
9. Be sure to heat it up over a water bath, don’t put the paraffin pan directly
on the burner as it is VERY flammable.
10.Cool jars right side up and do not jostle them. Check to see that all seals
are tight. (Jars will make a little popping sound as the seals pull down--if
you press the center, it should not spring back--but only do this when the
jars are fully cooled to room temperature.)

11.Any jars which have failed to seal should be refrigerated--or you can
process them in a water bath--read up on canning techniques! Jars with
proper seals can be stored at room temperature, in a cool, dark spot.
12.Recipe makes 8 8-oz. jars with a little leftover to “try out”. Makes a super
Christmas gift with some homemade bread or scones.
13.* Wash jars and rings in dishwasher with heating cycle on and keep hot
until ready to use.
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