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COCONUT LEMON SQUARES

This recipe doubled fills a cookie sheet. 

Crust:


1½ cups flour


3/4 cup butter


2 tablespoons sugar


Mix and pat down in bottom of pan. Bake until light brown for 15 to 20 minutes in 350° oven.

Filling:


2 eggs beaten


1 cup brown sugar


1 cup coconut


1 cup chopped nuts


½ teaspoon baking powder


2 tablespoons flour


Mix and spread over crust. Bake 20 minutes.

Frosting:


Wait until Crust and Filling are cool.


1 cup powdered sugar


1 tablespoon butter


Rind and juice of 1 lemon

LEMON SPONGE CUPS

1 cup sugar

¼ cup sifted all-purpose flour

2 tablespoons melted butter

2 tablespoons grated lemon peel

1/3 cup lemon juice

1½ cups milk (scalded)

3 egg yolks (beaten to blend)

3 stiff beaten egg whites

Combine sugar, flour, butter, and salt. Add lemon peel and juice. Stir milk into egg yolks and add to lemon mixture. Fold in egg whites. Pour into eight ungreased 5-ounce custard cups. Set cups in shallow pan. Pour hot water around them 1" deep. Bake at 325° for 30 minutes or till cake part (atop the sauce) is done. Top with cream.

LEMON MERINGUE PIE

1 cup sugar



3 egg yolks

1¼ cups water



2 tablespoons milk

1 tablespoon butter


1 8" baked pie shell

¼ cup corn starch


Meringue:

3 tablespoons cold water

3 egg whites

6 tablespoons lemon juice

6 tablespoons sugar

1 teaspoon grated lemon peel
1 teaspoon lemon juice

Combine butter, sugar, water. Heat until sugar dissolves. Add corn starch and blend with cold water. Cook slowly until clear (about 8 minutes). Add lemon juice and peel. Cook 2 minutes. Slowly add egg yolks beaten with milk. Bring to a boil. Cool. Pour into cool baked shell.

Meringue: Beat egg whites stiff, but not dry. Add sugar gradually. Add lemon juice.
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LEMON FLUFF PUDDING

1 tablespoon unflavored gelatin

¼ cup lemon juice

1 tablespoon cold water


½ cup nonfat dry milk

½ cup sugar




½ cup ice water

1 cup boiling water



1 teaspoon grated lemon rind

½ cup cold water





(1) Soften gelatin in the 1 tablespoon of cold water, and combine with boiling water to dissolve. Add sugar, the ½ cup of cold water, lemon juice, and rind. Chill until nearly firm. (2) Chill a deep mixing bowl and beaters. In the bowl, mix the powdered nonfat dry milk with the ice water. Beat until fluffy. Chill. (3) Break up the firm lemon mixture with a fork and add to the whipped milk mixture. Beat well with an electric mixer until the pudding is fluffy, but not too soft. Chill again until firm.

KOOL-AID ICE CREAM

1 package Kool-Aid (any flavor)

1 cup heavy cream (Use Cool-Whip for best results)

1 cup sugar

2 cups milk

(1) Dissolve Kool-Aid and sugar in milk; blend and place in freezer for 45-60 minutes until slushy. (2) Whip cream (well chilled) until stiff. (3) Add partly frozen Kool-Aid mixture to whip cream and whip just enough to mix well, keep cold. (4) Return quickly to freezing tray and freeze at coldest point. Requires no more stirring. Makes over 1 quart. If desired lighter, beat two egg whites with 2 tablespoons of sugar until fluffy, and fold into above mixture before final freezing.

MERINGUE NESTS

2 egg whites

1/8 teaspoon cream tartar

½ cup sugar

1 21-ounce can Comstock pie filling

Beat egg whites until frothy. Add cream of tartar and beat well. Add sugar (2 teaspoons at a time), beating well after each addition. Continue beating until glossy and very stiff peaks form. Using a spoon or pastry tube, shape meringue into 8 nests on unglazed paper-lined baking sheet. Make each nest about 2½" wide and 1½" high. Make a depression in center with a spoon. Bake in slow oven at 250° for 50-60 minutes until dry and firm. Remove from paper and cool on wire racks. Fill nests with equal amount of pie filling.

CARROT CAKE WITH CREAM CHEESE FROSTING

2 cups sugar



1½ cups vegetable oil

2 cups flour



4 eggs

2 teaspoons baking soda

3 cups grated carrots

1 teaspoon salt



1 cup chopped nuts

3 teaspoons cinnamon


1 teaspoon vanilla

Sift sugar, flour, soda, salt, and cinnamon together. Stir in oil and add eggs one at a time (mixing well after each addition). Add carrots, nuts, and vanilla (mixing thoroughly. Pour into a floured and greased 13"x9"x2" pan.
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CHEESE CAKE

Crust:

2 cups graham crackers

½ cup melted butter

½ cup sugar

Mix ingredients thoroughly together. Line a 9" pie pan.

Filling:

Cream 2 8-ounce packages of cream cheese until smooth. Blend in 2 eggs, 2/3 cup of sugar, and 1 teaspoon vanilla. Pour into crust. Bake in 375° for 20 minutes. Remove from oven and let stand for 15 minutes.

Topping:

Combine 1 cup sour cream, 2 tablespoons sugar, and 1 teaspoon vanilla. Carefully spread over baked filling. Put in oven at 425° for 10 minutes. Cool and chill overnight.

FLAWLESS FUDGE

The Secret: Simply melt chocolate in condensed milk and you've got a truly "can't fail" fudge. And, its rich chocolate taste in unfailingly terrific.

1 package (8 squares) Baker's Semi-sweet chocolate

2/3 cup sweetened condensed milk

1 teaspoon vanilla

1/4 teaspoon salt

1/2 cup chopped nuts (optional)

Heat chocolate and milk in saucepan over low heat, stirring until chocolate is melted. Remove from heat; blend in vanilla and salt. Stir in nuts, if desired. Spread in buttered 8"x4" loaf pan. Chill until firm; then cut in small squares. Makes about 18 pieces.

BROWNIES

2 ounces unsweetened chocolate
3/4 cup sifted cake flour

1/3 cup shortening


½ teaspoon baking powder

1 cup sugar



½ teaspoon salt

2 eggs




½ cup broken nuts

Heat oven to 350°. Melt chocolate and shortening together over hot water. Beat in sugar and eggs. Sift dry ingredients together and stir in. Mix in nuts. Spread in well greased 8" square pan. Bake 30-35 minutes or until top has dull crust. A slight imprint will be left when top is touched lightly with finger. Cool slightly and cut into squares. Makes sixteen 2" squares.

MOCHA RUM BALLS

¼ cup Maxim Freeze-Dried Coffee

1 cup chopped walnuts

¼ cup rum




3 tablespoons light corn syrup

1 tablesppon water



1 cup un-sifted confectioners' sugar
2 tablespoons cocoa

2 cups fine vanilla wafer crumbs

Dash of salt

Dissolve coffee in rum and water in a bowl. Add remaining ingredients and mix thoroughly. Roll into balls, using a rounded teaspoon of mixture for each. Store in tightly covered container for several days. Then roll in additional confectioners' sugar. Makes about 4 dozen rum balls.
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BAKLAVA

1 box Filo dough


1 cup honey

1 cup melted butter


1 cup sugar

2 cups finely ground walnuts

1 cup water

¼ cup sugar



3/4 teaspoon cinnamon

1 teaspoon ground cinnamon

1 teaspoon grated orange peel

Brush half the pastry, one at a time with butter, fitting them into 9x13 pan (not glass). Combine walnuts, sugar, and cinnamon. Sprinkle pastry with a half cup of mixture. Cover with two more filo sheets and repeat process until all of the nut mixture is used up. Brush and use remaining filo. Score and cut pastry diagonally to form 12 diamond shaped pieces. Top with remaining butter. Bake at 350° for 50 minutes to 1 hour. Pour honey syrup over immediately. When sizzling stops, do not pour syrup (pastry will be too sticky). Combine honey, sugar, water, cinnamon, orange peel, and salt in a small pan. Heat to boiling stirring constantly. Lower heat and simmer 10 minutes. Keep syrup at simmer temperature until ready to use.

FRUIT CAKE

2 cans sweetened condensed milk

2 cans coconut

2 cans dates

½ pound candied cherries

½ pound candied pineapple

1 pound nuts

Dice fruit and nuts. Mix with milk and add coconut. Bake at 275° for 1 hour. Line pan with wax paper.

DATE SQUARES

Filling:

1 pound dates

1 cup sugar

3/4 cup water

Cook dates, sugar and water to a jelly-like consistency.

Crust:

1 cup sifted flour

1 teaspoon baking powder

1 cup brown sugar, firmly packed

2 cups rolled oats, uncooked

3/4 cup melted butter

Sift flour and baking powder together. Add brown sugar, rolled oats and mix. Pour melted butter over this and blend. Divide into two portions. Pat half of this mixture into the bottom of a 9-inch square pan. Cover with date filling. Top with the remaining portion. Bake at 350° for 25-30 minutes. Cut into squares immediately after removing from oven. Cool before removing from pan.


MOM'S RECIPES


Page 5

KAHLUA

Recipe Makes One Full Gallon

4 Cups of Water

1 Cup of Decaffeinated Coffee

4 Teaspoons of Vanilla Extract

6 Cups of Sugar

2 Quarts (1/2 Gallon) of Vodka

Directions:

1)
Heat 4 Cups of Water in a gallon pan over a medium flame until it boils.

2)
Add 1 Cup of Decaffeinated Coffee and stir.

3)
Add 4 Teaspoons of Vanilla Extract.

4)
Add 6 Cups of sugar while stirring continuously.

5)
After the sugar has dissolved, pour in 2 Quarts of Vodka and stir.

6)
Let it cool and pour into a jar.

7)
The flavor increases after Day #1.

IRISH CREAM

3 Eggs

2 Tablespoons Hershey's Chocolate Syrup

1 Small Carton Coffee Rich (Frozen section thawed)

1¼ Cups of liquor (Rum, Whiskey, or Scotch)

1 Can of Eagle Brand Condensed Milk

Directions:

1) Mix in Blender.

2) Pour Over Ice.

3) Refrigerate Leftovers.

BATTER FOR SHRIMP

2 parts flour

1 part corn starch

Beer

Dip shrimp in flour first; it will hold the batter better.

LA PALOMA LASAGNA

1 8-ounce package Anthony's La Paloma Lasagna
½ pound ground beef

½ pound Italian sausage or ground pork

1 small onion, chopped 

1 clove garlic, minced

1 teaspoon salt

¼ teaspoon pepper

1 32-ounce jar prepared spaghetti sauce

1 15-ounce container Ricotta cheese

1 egg, beaten

¼ cup fresh parsley, chopped

3 cups shredded Mozzarella cheese

4 tablespoons grated Parmesan cheese

Prepare Anthony's Lasagna according to package directions. Drain. In a large skillet brown meat, onion and garlic. Drain excess fat. Add salt, pepper and spaghetti sauce. Simmer on low heat 20 minutes. Blend together Ricotta cheese, egg and parsley. In a 13"x9" baking dish layer 1/3 the lasagna, 1/3 the meat sauce, 1/3 the Ricotta and 1/3 the Mozzarella. Repeat layering. Top with Parmesan. Cover with foil and bake in a 350° oven 40 minutes. Let stand 10 minutes before cutting. Serves 8-10 servings.
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FOOL PROOF PIE CRUST

¼ pound butter

1 cup flour

¼ teaspoon salt

Cut flour and salt into butter mix until a ball forms. Pat dough with hands into a 9" pie plate, mending if necessary and fluting edge if desired. Prick generously with a fork and bake at 400° for 7 minutes.

WEIGHTS AND MEASURES

3 teaspoons = 1 tablespoon

4 tablespoons = 1/4 cup

5 1/3 tablespoons = 1/3 cup

8 tablespoons = 1/2 cup

10 2/3 tablespoons = 2/3 cup

12 tablespoons = 3/4 cup

16 tablespoons = 1 cup

2 tablespoons = 1 liquid ounce

1 cup = 1/2 pint

2 cups = 1 pint

4 cups = 1 quart

4 quarts = 1 gallon

8 quarts = 1 peck

DOCTORS PRESCRIBE

Champagne for the stomach

Port wine for the blood

Claret for the liver

Tokay for the system

Whiskey for strength

Brandy for faintness

Rum for colds

Sherry for weakness

Gin for the kidneys

White wine for fatness

Scotch whiskey for the lungs

Blackberry brandy for dysentery
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SHOPPING LIST FOR LEMON SQUARES (Double Portion Recommended)

$  1.19
1 teaspoon baking powder

$  1.19
1½ cup butter

$  1.19
2 cups coconut

$    .83
4 eggs

$    .89
3 cups flour

$  2.35
2 cups chopped nuts

$  1.49
4 tablespoons sugar

$    .59
2 cups brown sugar

$    .69
2 cups powdered sugar

$    .99
Lemon Juice

$11.40
Sub-Total

$    .57
Tax


$11.97
Total Cost

