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potatoes and mash till smooth. Add bacon and cheese. Refill shells; sprinkle lightly with
paprika. Microwave on High for 4 to 5 minutes, depending upon size and temperature.

CRUSTLESS QUICHE LORRAINE

(Microwave)
9 to 10 slices cooked, crumbled 1 (13 0z.) can evaporated milk
bacon % tsp. salt
1 c. shredded Swiss cheese Vs tsp. sugar
¥4 ¢. minced onion Vs tsp. cayenne pepper

4 eggs

Sprinkle bacon, cheese and onion into a 9 inch glass pie plate. Beat eggs, milk
and seasonings with rotary beater until well blended. Pour over bacon mixture. Micro-
wave on Medium for 13 minutes, stirring twice. Let stand for 10 minutes before serving.

Gail E.
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MISCELLANEOUS

TREATS FOR THE BIRDS

2 c. corn meal 1 c. water
1c. flour 1 c. bacon grease
1 c. sugar 1 c. bird seed

Cook together for 5 minutes. Let cool and put into plastic mesh bag. Hangon a

tree. Birds love it!
Sherry M.

DON’T BOIL THAT CAN

A very old recipe, still occasionally seen, calls for caramelizing sweetened con-
densed milk by heating it right in its unopened can. This is a very dangerous practice,
the can may explode. Borden's Eagle Brand includes a label caution to this effect and
the company offers this safe method of making caramel pudding.

Preheat oven to 425° F. Openup 1 (14 ounce) can of sweetened condensed milk
(not evaporated milk) and pour into a pie plate. Cover with aluminum foil, place in a
shallow pan of hot water and bake for 1 hour, or until thick. Remove foil, cool, then chill
before serving.

GOETTA
11b. beef and 1 Ib. pork, ground 1 large onion, sliced
together 4 large bay leaves
8 c. water 3 tsp. salt
22 c. pinhead ocatmeai Pinch of pepper

Cook beef and pork in water. Refrigerate overnight to congeal. Take off the fat.

Add the other ingredients and place the pot with all ingredients in the oven. Bake at

350° F. for 112 to 2 hours. Pour into greased bread pans and refrigerate. When cooled
completely and solid it is sliced thinly and fried in bacon fat.

Janet B.

GOETTA
1 c. oatmeal (not Quaker if possible) 1 tsp. grated onion
V2 tsp. salt 1 Ib. pork sausage, hot or mild
2 c. water 2 tsp. grated nutmeg

Bring water and salt to boil. Add oatmeal. Cook until done. Makes 3 cups
cooked. Mix together with remaining ingredients and let stand in refrigerator, covered.
To serve, slice and fry. Make into patties and fry or stir into scrambled eggs while they
are just beginning to cook. Good with applesauce or fried apples. A traditional Cincin-
nati German breakfast which was discovered at Straight.

Winnie K.
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GRANDMA’S CEREAL

1 large box quick oats 1% c. vegetable oil
2 c. brown sugar, packed lightly 2 c. chopped nuts
2 ¢. wheat germ or sesame seeds 2 c. raisins

2 c. coconut

Mix and put in oven at 300° F. for 40 minutes to 1%4 hours. Stir occasionally.
When cool, add 2 cups of raisins. Store in tightly closed containers.
Bob H.

MOM’S BAKED GRITS

1 c. grits 1 egg, well beaten
1 stick margarine % c. light cream
12 Ib. American cheese, grated

Cook grits according to box recipe and add butter and cheese (saving a little
cheese for top). Add egg and cream. Pour into well greased casserole, cover with re-
maining cheese. Bake at 350° F. for 45 minutes. Serves 8.

Caryl McV.

GRITS AND CHEESE CASSEROLE

112 c. grits % c. butter

6 c. boiling water 12 tsp. garlic or onion salt
2 tsp. salt Dash of Tabasco

1 Ib. Cheddar cheese, grated Paprika

3 eggs, well beaten

Cook grits in salted, boiling water until thick. Add remaining ingredients. Pour
into buttered 8x12 inch dish. Bake at 350° F. for 1 hour. Sprinkle with paprika 10 min-
utes before serving. Reheats well. Serves 6 to 8.

Peggy T

BAKED CHEESE GRITS
(Family Favorite)

1 c. grits 3 eggs, beaten individually
3 c. water V2 |b. sharp cheese, diced
1 (4 oz.) stick butter ¥a c. milk

Place grits in boiling, salted water and partially cook. Remove from heat. Add
butter and cheese until melted. Add milk, then eggs. Pour into greased casserole. Bake
at 350° F. for 1 hour. Serves 6 to 8.
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APPLE PANCAKE

3 large eggs 1 to 2 medium Red Delicious

V2 c. milk apples, peeled, cored, thinly
1 Tbsp. sugar sliced into rings

3 c. all-purpose flour 2 Tbsp. sugar

Vs tsp. salt ¥ tsp. cinnamon

4 tsp. baking soda Sour cream (garnish)

3 Thsp. clarified butter

Beat eggs with electric mixer about 2 minutes on medium-high speed until light
and foamy. Add milk and sugar and beat 1 minute more. Blend in flour and sait and mix
well. Preheat oven to 450° F. Melt butter in 10 inch ovenproof skillet over medium heat.
Arrange apples in single layer in skillet and cook about 3 minutes, until sizzling. Pour
batter over apples, shaking pan slightly to distribute evenly. Cover and cook about 3to 4
minutes, until underside is deep, golden brown. Uncover and place in oven. Bake until
pancake begins to puff and bubble, about 5 minutes. Remove from oven and carefully
flip pancake with long, wide spatula. Return to burner and cook over medium heat until
pancake is deep, golden brown. Place serving platter over skillet and carefully invert
pancake onto platter. Combine sugar and cinnamon and sprinkle over pancake. Serve
immediately with sour cream. Serves 2 to 3.
Nancy W.

GOOD WAFFLES

2 c. flour 2 c. melted margarine
2 tsp. baking powder 3 eggs, separated
2 c. milk Y2 tsp. salt

Mix flour, salt and baking powder. Add milk, a little at a time. Add cooled
margarine. Beat egg yolks and add to mixture. Beat egg whites until stiff. Add to mix-
ture; mix thoroughly. Pour on heated waffle iron and bake.

Marilyn C.
BIELER’S BROTH
10 oz. pkg. frozen cut green beans 1 bunch celery, chopped (no leaves)
10 oz. pkg. frozen chopped zucchini 1 bunch parsley leaves, chopped

Cook beans, zucchini, celery in stainless steel pressure cooker for 1 minute, or
steam until done. Cool slightly and combine in blender with chopped parsley. You can
use up to 12 cups distilled water, depending upon desired consistency. Refrigerate.
Do not cap until cool. Keeps 2 to 3 days. Serves 6 to 8.

Elaine S.
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