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ABSTRACT .

A collection of recipes for students of English as a second lan-
guage at an intermediate level, Included are basic American recipes
with simple, detailed directions. There is also a supplement of more
complex recipes gathered from American and foreign students at the
School for International Training. There is a glossary of terms needed
for a knowledge of food preparation, A conversion table of measure-
ments is included as well as a dictionary of food names in English,
Spanish, French, Arabic and Japanese. ‘
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INTRODUCTION

“This book is planned to be useful to a person who is-learning

English as a second language.' A student at an intermediate or ad-

vanced level can understand it. The directions are arrangéd to help
thé.studeﬁt learn good Working habits in the kitchen. |
'Defiﬁitions of the words often used in recipes are included on
pages one and two. At the back of the book there are translations
of food words into French, Spanish, Arabic, and Japanese.
The purposé of this book is to help a student of the English
language learn to coqk'some bagic American recipes. Shé should'étart

with the following section, "How to use this book."
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How to Use This Book
Read pages one and two, ""Baking and Cooking Vocabularf.” These
words and meanings will help you to understand the recipes.

Study the measurement tables on pages three and four. Do not
try to memorize them. You can look at them when you need to.

Read page five. This tells you how to measure. It is important
to measure very carefully. Then you will have good results.

Now look at the pictures and names of some American cooking uten-
sils. Many of these tools are used in the recipes.

‘Now you are ready to use a recipe. Please look on page seven and

find the recipe for hot cocoa.

a. Ydu see that hot cocoa is made on top of the range.
And this reeipe makes enough for four people,

b. Then the recipe tells you the untensils you need.
Put these utensils near where you are cooking.

c. The ingredients are listed next. Put them near
the utensils.

d. Now read all the instructions. Be sure that you
understand what to do. If there are words that you
do not know, look for them in the dictionary.

. e. Measure the ingredients
Example: 2 tablespoons cocoa
3 tablespoons sugatr
1/8 teaspoon salt
1/2 cup hot water
2 cups milk
f. Follow instructions, starting with number one.

After you have learned how to use the basic American recipes omn
pages six to twenty-six, txy more difficult ones on pages twenty-
seven to forty-two. ‘

In the back of the book is a dictionary of food names in English,
Spanish, French, Arabic and Japanese. Here you. can find the
words in your language. ‘




BAKING AND COOKING TERMS




- BAKE:

BEAT:

" BLEND:

"BOIL:

BROIL:

CHOP:

DRATIN:

FOLD:

FRY:

GRATE :

GREASE:
.HEAT:

KNEAD:

MELT:
MIX:
PEEL:

ROLL:

SHRED:

SIFT:

SIMMER:

- STIR:

TOAST:

BARKING AND COOYING VOCABULARY

Cook in oven.

Mix rapidly with a spoon and fork, or round and round
with a beater. C

Mix well together two‘or more ingredients.

Cook in a wery hot liquid until there are bubbles.
Cook directly undex broiler or over hot coals.
Cut into small pieces with a knife or chopper.

Remove the liquid from foods, usually using a strainer or
a colander. ' L

Mix gently, bringing rubber scraper down through mixture,
across bottom, up and over top until blended.

Cdok in hot fat.

. Rub against grater to cut into small pieces,

Spread bottom and sides of pan with shortening.
Make a mixture or liquid become hot.

Mix dough with your hands.

~ Crush or beat food to a soft and smooth mixture.

Change a solid to a liquid by heating.
Combine two or more ingredients.
Take off the outer skin as from an orange’ or banana.

Place dough on a board and spread.and flatten until thin
with a rolling pin.

Cut into very thin strips.
Put dry ingredients through a flour sifter or a sieve.

Cook in liquid almost to boiling but not hot enough to
bubble. This is done on top of the range.

Mix round and round with a spoon.

‘ACook in the oven or in a toaster until dry and brown.

-1-




TOSS: Mix lightly.
WARM: ~ Heat slightly over low heat.

WHIP:" Beat quickly using a rotary egg beater or electric miker.




MEASUREMENTS




MEASUREMENTS

"Equivalents

3 teaspoons = 1 tablespoon
4 tablespoons = ¥ cup

8 tablespoons = % cup
16 tablespoons = 1 cup

2 cups = 1 pint

2 pints (4 cups) = 1 quart

Shortening, butter, or margarine:

1 stick = % cup
% stick = % cup

Il

Conversion Table

1 o=z, = 28.3 grams
4 oz, = 113.4 grams
8 oz. = 226.8 grams
1 1b. = 450.6 grams
2 1bs., 4 oz. = 1,000 grams or 1 kilogram

b

Approximate eguivalents in volume of most frequently used ingredients:

Flour: 1 1b. or 450 gms. = 4 cups
Sugar: 1 1b., or 450 gms. = 2 cups
Butter: 1 1b., or 450 gms. = 2 cups
Rice: . 1 1Ib, or 450 gms. = 2 cups

- Approximate QOwven Temperatures

Very slow 2500 : 120°
Slow 300° . 150°
Moderately slow 325° 162°
Moderate 350° 177°
Moderately hot ' 375° 190°
Hot 4000 204°
Very Hot 450°-500° 2320-260°

-3-
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MEASURLMENTS

tsp.
T.
c.
Pt.
qt.
0z.

1b.

Abbreviations

Il

1

teaspoon
tablespoon
cup

pint
quart -
ounce
pound




HOW TO MEASURE




HOW TO MEASURE

Sugar and flour:

1. Uée nested-type measuring cups.

2. Dip‘drf measuring cup intolcéntainer and get it heaping full.
3. Do not top or paék.

4.. Lével off with spatula.

Shortening, butter, or margarime: .

1. Use mested-type meésuring cup.

2. Use at room temperature (not melted).
3. Take‘smail émounts with rubber scraper and pack iﬁto cup.
4, Level off with spafulg.

5. Note: easy method -~ 1 stick (% pound) = % cup
' : % stick (1/8pound) = % cup

-¢n5 Liquids (milk, water or oil)f

1. Use a liquid-type measuring cup.

2.1 Place cup on table.
3. 'Pour_in liquid to proper mark.

4, Bend down and look at mark at eye level to be sure it is
right. '

Salt, bakiﬁg powder, and spices:

1. Use measuring spoons.

2., Dip into container with measuring spoon.

3. Level off with a straigh£ edged knife.
Vanilla: - .

1. Use measuring spoon.

2, Pour into spoon from,bottle.

3. Hoid gpoon over small cup to avoid spilling;

-5




UTENSIL.S NEEDED FOR:

FOOD PREPARATION
MIXING

TOP-OF ~-RANGE COOKING
PREFPARATION

BAKING




L 1
3
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'

scraper

R

. rubber,

pancakel
griddle -
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cooky cutters
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SOME BASIC AMERTCAN RECIPES




BEVERAGES




LEMONADE
_No cooking : 7 4 servings

Utensils: nested measuring cups
liquid measuring cups
fruit juicer
knife
wooden stirring spoon
tall glasses

_ Ingredients: % cup sugar
% cup hot water
3 lemons
1 quart cold water
12 ice cubes
instructions:
1. Mix the water and the sugar in a pitcher '
2. Squeeze juice of 2% lemons.
3. Add the juice to the sugar and water in the pitcher..
4. Slice % lemon very thin. Add to the mixture in the pitcher
5. Add the cold water and the ice cubes,

6. Stir with a wooden spoon,

7. Pour into tall glasses,

To squeeze fruits:

Cut them in half and place cut side down on the point of a fruit
juicer. Pushing down, slowly twist the fruit.



HOT COCOA

Top~of-range _ ' ' - Serves 4

Utensiis: 1 quart saucepan

s measuring spoons
liquid measuring cup
stirring spoon

500
S

Ingredients: ' 2 tablespoons cocoa
-3 tablespoons sugar
1/8 teaspoon salt
1/2 cup hot water
2 cups milk

Instructions:
1. Mix cocoa, sugar and salt in a saucepan.
2. Stir in the hot Waﬁef.
3., Put on the.ranée at low heat.

t

4f{ Heat and let boil 2 minutes, stirring all of the time.

5. Stir in the milk, a little at a time.
6. Cook over low heat, Do not beil.

6. Serve,




BREADS

Kb



FRENCH TOAST

“.griddle or skillet

Top-of-range ' 6 servings

Utensils: measuring cup ,
measuring spoons :
large bowl :
egg beater i

Ingredients: 2 eggs
% cup milk
% teaspoon salt
6 pieces slightly dry bread
Instructions:
1. TIn bowl, beat eggs, milk, and salt,
2. Cut pieces of bread iﬁ half.

3. Heat lightly greased skillet or griddle.

&, Pick up the bread pieces with fork and dip both sides in
the egg mixture.

5.1 Place the bread pieces on a hot skillet or griddle.

6. Cook until lightly brown on both sides, turning with a pancake
turner. ' '

7. Serve hot with butter and jelly or with syrup.




MUFFINS

Makes 12 medium-sized

Qven
muffins -
Utensils: muffin pan
mixing bowls
nested measuring cups
liquid measuring cup
measuring spoons
fork
wooden spoon
rubber scraper
spatula
Ingredients: 2 cups flour
' ' ¥ cup sugar :
3 teaspoons baking powder
1 teaspoon salt
1 egg '
1 cup milk
¥ cup vegetable oil
Instructions:
1. Heat oven to 400°,
R
.2, Grease the muffin cups
3. Stir the dry ingredients togethér in a bowl.
4. Make a hole in the center of the mixture,
5. In a small bowl, beat the egg slightly with a fork.
6. Add the milk and the oil to the egg.
7. Pour'the egg mixture all at once into the hole in the flour
mixture, '
8. Stir just until the flour is moistened. The batter will be
lumpy.
9. Fill the muffin cups 2/3 full.
10. Bake 20 to 25 minutes; or until golden browm.

-9




BISCUITS

Oven ‘ | _ : ' Makes about 20
‘ biscuits
Utensils: large bowl
baking sheet
tablespoons

rubber scraper

pastry blender or two knives
nested measuring cups

liquid measuring cup
measuring spoons

spatula

fork

cups flour

teaspoons baking powder
teaspoon salt '
cup shortening

cup milk

Ingredieﬁts:

[aalics alll LR V5 3 01

Instructions:

1. Heat oven to 4509,

2.% Grease a baking sheet.

3. S8tir together in a bowl the dry ingredients (flour, baking
powder, and salt). ' :

&, Mix the shortening into the flour mixture with a pastry
blender or two knives.

5. The mixture should be crumbly.
6. Stir the milk into the mixture with a fork.
7. Stir until mixture holds together and forms a ball.

8. Drop tabiespoons of dough onto the baking sheet. Leave a
"2-inch space between each one. -

9. Bake 10 - 12 minutes, or until light brown.

10. Serve warm or cold with butter and honey or_jélly.

| & , o , -1o0-




PANCAKES

:.?"!I)

Top-of-range . Makes 12 pancakes

Utensils: . sifter
measuring spoons
nested measuring cups
liquid measuring cup .
-mixing bowl
stirring spoon
large fry pan or griddle
pancake turner
rotary egg beater

Ingredients: 2 teaspoons baking powder
. 1 cup flour '

¥ teaspoon salt

1 egg

1 cup milk _

1 tablespoon vegetable oil

2 tablespoons margarine
Instructions:

1. In a mixing bowl, sift the baking powder, flour and salt.

2. Add.the egg and milk. | . . _ _ :
3. Beat with a fotgry egg beater until smooth. :
4. .Add the yegetable oil_to the égg and milk mixture and stir.

5. In a large fry pan or griddle, melt 1 tablespoon or margarine,

6. TUse a % cup measuring cup as a dipper to pour batter onto hot
griddlé. Pour batter onto griddle.

7. TLeave an inch between each one for pancakes to spread.

8. When the pancakes are full of bubbles, turn with pancake
turner to cook on the other side. '

9. Pancake is cooked when it stops steaming.

10. Serve hot with butter and syrup.




:
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MEAT LOAF

Oven Serves 6

Utensils: : loaf pan (9x5x3 inches)
: ' nested measuring cups
' ‘ ‘ liquid measuring cup
' measuring spoons
‘paring knife
large bowl’
mixing spoon
fork

Ingredients: 1 egg
1% pounds ground beef
3 sliced soft bread, torn into pieces
1 cup milk '
% cup chopped onion
1 tablespoon Worcestershire- Sauce
1% teaspoons salt
1 tablespoon margarine

'ﬂh Instructions:

1. Heat oven to 350°.

2., Grease the loaf pan with margarine
3. Beat the egg slightly in a bowl with a fork.
4. Add rest of the ingredients and mix well.

5. Place in the loaf pan.

6._.Pat eveply'to make ﬁhé top smooth,
7. Bake one ﬂour in tﬁe oven.

8. Drain off the fat.

9, Turn out of the pan on a plate,

10, May be served hot or cold.



Oven

Utensils:

Ingredients:

Instructions:

TUNA AND CHIPS CASSEROLE
3 to 4 servings

1 quart baking dish
liquid measuring cup
nested measuring cups

 mixing spoomn

wax paper
rolling pin

1 can (10% ounces) cream of mushroom soup
% cup milk ' '
1 can (7 ounces) tuna

1% cup crushed potato chips

1 cup cooked green peas

1. Heat oven to 350°

2. Open can of mushroom soup.

3  Empty into the baking dish.

4, Mix in milk.

5. Put potato chips between two sheets of waxed paper. Crush
‘chips with rolling pin. Repeat until you have 1% cups of
crushed chips. ‘ :

6. Open can of tuna. Drain the oil.

7. Add to soup ir the paking dish, the tuna, 1 cup of chips and
the peas. Mix. '

8. Sprinkle top with % cup potato chips.

9. Bake in oven for 25 to 30 minutes.

10, Serve hot,

%* Crush means very small pieces.

-13-




MACARONI AND CHEESE
Oven _ ‘ 4 to & servings

Utensils: baking dish (10 x 6 x 1% inches)
gauce pan .
mixing bowl
mixing spoon
liquid measuring cup
measuring spoon

Ingredients: = ' 1 package (7 ounces) macaroni
1 can (10% ounces) cheddar cheese soup
% cup milk : - ' '
1 teaspoon Worcestershire sauce (optional)
Instructions:
1. Heat oven to 375°.

2. Cook and drain macaroni as directed on package.

3. Opeh can of cheddar cheese soup.

4. Empty into the bowl.

5.: Slowly stir in the milk and Worcestershire sauce.
6. Put the macaroni in the baking dish.

7. _Pouf cheese éauce over the.ﬁacaroni. Mix.

8. Bake 25 minutes

9,  Serve hot.
Variation: Polka-dotted macaroni and cheese:

Cut two frankfurters into thin slices. Arrange slices on top
of the macaroni and cheese before baking.

-14-




SPAGHETTT

Top-of-range . : _ o 3 to 4 servings

Utensils:

large skillet with cover
measuring spoons

liquid measuring cup
nested measuring cups
fork

paring knife

Ingredients: 1 tablespoomn vegetable oil

% cup chopped onion
% pound ground beef
'2 cans (8 ounces each) tomato sauce
1% cups water
1% teaspoons salt
1 teaspoon dried parsley
% teaspoon dried basil
% teaspoon pepper
‘4 ounces (half an 8-ounce package) uncooked spaghetti
parmesan cheese (optional)

Instructions:

1.J.Heat the oil.in the skillet,
2. Chop the onion.
3. Add the chopped onion and ﬂeef to oil.
4. With a fork, break the meat apart and stir as it browns slightly.
5., §tir iﬁ the tomato sauée, water and seasonings, and blend well,
6. Heat until it is very hot.
7. Break the spaghetti inﬁo short pieces.
8. Drop spaghetti into the boiling sauce a little at a time.
9, Cover tightly.

'10. - Simmer 20 to 25 minutes, stirring occasionally.

11; Sprinkle with parmesan cheese on top.

15-




ITALIAN PIZZA

Oven . : 4 servings
Utensils: 2 baking sheets
‘ small skillet

fork '

paring knife

nested measuring cups

liquid measuring cup

rolling pin

board or pastry cloth for relling
mixing bowl ' :

pound ground beef

cup chopped onion

can (8 ounces) tomato sauce

cups prepared biscuit mix (Bisquick)

cup water 7

cup shredded or cut-up mpzzarella cheese
oregano

Ingredients:

Fe Bt ol NGRSl

Instructions:
1. Heat oven to 425°,

a8 2. Cook ground beef in skillet until brown.

QLS : A 3. Break meat apart'with fork and stir as it brﬁwns lightly,
4. Stir in chopped onion and tomato sauce.
5, .Set meat_éauce to side to use later.
6. Sﬁir togéther Bisquick and water with a fork in a bowl.

7. Knead dough about one minute on a lightly floured board.

8. With a lightly floured rolling pin, roll dough into two 1O-inch
circles. . g

9, Place on two baking sheets,

10. Pinch the edge of the dough to make a slight rim.

11. Spread half of the sauce mixture on each circle.
12. Top each with % cup chopped up mozzarella cheese.
13. Sprinkle oregano lightly over cheese,

'F\ . i ' ' continued .
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ITALIAN PIZZA (continued)

('\ 14. Bake 20 minutes or until crust is brown and topping is hot
and bubbly. '

15. Cut into pie-shaped wedges and serve immediately.

_-17-




SCRAMBLED EGGS

Top-of-range - _ 1 to 2 servings

Utensils: -small mixing bowl
fork - .
measuring spoons
small heavy skillet
broad spatula

Ingredients: 2 eggs
- 2 tablespoons milk
1/8 teaspoon salt
2 teaspoons butter
Iastructions:
1. Break eggs inte bowl. (Break sheils with a knife.)
2. Add the wmilk and salt.
3. Beat with a fork.
f-\ : : 4. Heat the butter in a skillet
5. Tip pan so bottom is completely covered with fat.
6. Pour in the-egg-miﬁture.

7. Cook slowly ovef low heat turning gently with a broad spatula.

8. Serve when eggs are cooked through, but- are still moist and
shiny. ‘ o

-18-
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SATADS AND VEGETABLES




~No cooking

Utensils:

Ingredients:

Instructions:

TOSSED GREEN SALAD
4 servings

large salad bowl

"salad spoon and fork

paring knife

head lettuce

cup sliced celery

cup sliced radishes

cup sliced carrots

cup French dressing (see below)

[l Sl N N

1. Wash, dry and chill the lettuce.

2. Tear the lettuce into bite-sized pieces. Put into salad bowl.

3. Add celery, radishes and carrots to the léttude,

4., Mix the vegetables together with a salad spoon and fork.

5. Pour French dressing over the salad.

6. Toss again until dressing §overs all the pieces of vegetabies.

7. Serve immediately.

No cooking

Utensils:

Ingredients:

Instructions:

FRENCH DRESSING
Makes 3/4 cup
jar with tight fitting cover

liquid measuring cup
measuring spoons

% cup vegetable oil | % teaspoon salt
2 tablespoons vinegar ¥ teaspoon paprika
2. tablespoons lemon juice % teaspoon dry mustard

1. Measure all ingredients into jar.

2. Screw on cover,

3. Shake well.

-19-




SUNSHINE SALAD

Refrigerator 6 to 9 servings

Utensils:

small bowl
liquid measuring cup
stirring spoon
. measuring spoons
square pan (8 x 8 x 2 inches)
- pating knife
grater '

Ingredients: 1 package (3 ounces) lemon-flavored gelafin

1 cup boiling water

¥ cup cold water

1 can (9 ounces) crushed pineapple
1/8 teaspoon salt

2 medium sized carrots

lettuce
mayonaise
Instructibﬁs:"
1. Empty gelatin into a-small bowl.
"\ 2. Pour in the boiling watef.
N 3. Stir until gelatin is dissolwved.*
- b, Stif in cold water, piﬁeapple and salﬁ.
5. Chill iﬁ a refrigerator until the gelatin starts to thicken.
é. Peel and gfate the carrots.
-?. Stir intb the gelatin,
8. Pour into the pan or molds.
9. Chill in the refrigerator until firm.
10. Cut into squares.
11. TLift out carefully and serve En crisp lettuce leaves.

12.

Top with mayonaise.

"% Dissolved means that dry gelatin cannot be seen in the liquid.

=20-
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MASHED POTATCES

.

Top-of-range | ' 4 servings

" Utensils; . parer
- liquid measuring cup
large deep sauce pan
measuring spoons
fork or potato masher

IngredientS{  6 medium-sized potatoes
1% cups hot water
1 teaspoon salt
1/3 cup milk
3 tablespoons butter
Instructions:
1. Wash and peel the potatoes.

2, Pour the hot water into a sauce pan.

3. Add the potatoes and salt.

4. Cook the potatoes for 25 to 30 minutes, or until tender.

5. Drain water from the pan.

6. Mash the potatoes with a fork or potato masher.

7. Add the milk and butter; mash again.

8. Serve at once.

-21- | 5




SCALLOPED POTATOES

4 Qven ' . : ' 4 servings

Utensils: 2 quart casserole
: potato parer
paring knife
liquid measuring cup
measuting spoons
small sauce pan

cups thinly sliced and pared potatoes
tablespoons flour

tablespoons chopped onion

teaspoon salt

pepper

4 tablespoons butter

2% cups hot milk

" Ingredients:

el L ST

" Imstructions:
1. Heat the oven to 350°.

2. Peel the potatoes.

3. Slice the potatoes thin
4. - Put one cup of potatoes in the bottom on the casserole.
5. Sprinkle potatoes with: 1 tablespobn flour
- - 1 tablespoon chopped onion
% teaspoon salt
dash of pepper
6. Dot with 1 tablespoon butter.
7. Reﬁeat steps 5 and 6 two times.
8. Sprinkle the top layer of the potatoes with. onion, salt and pepper.
9. Dot with butter.
10. Pour hot milk over all, Put on cover.
11. Bake in the oven for 30 minutes.

12. .Take off the cover; bake for omne hour,

13.  Serwve hot.
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CHOCOLATE CHIP COOKIES

Oven ‘ ' : 4 to 5 dozen cookies
‘Utensils: mixing bowls

‘ rubber scraper

! teaspoon '

wooden spoon

nested measuring cups
measuring spoons
baking sheets

.wire rack

spatula

Ingredients: 1/3 cup soft shortening
' 1/3 cup butter
% cup granulated sugar
% cup brown sugar (packed)
1 egg
1 teaspoon wvanilla
1% cups flour '
% teaspoon baking soda
% cup chopped walnuts¥*
1 package ( 6 ounces) semi-sweet chocolate pieces (1 cup)

t ’ Instructions:

1. Heat the.pven to 375?.
2. Mix the shortening, butter, sugar, egg, and vanilla_in a bowl.
3. In another bowl stir together the flour, soda, and salt.
4. Mix the flour mixture into the sho?tening mixture.
5. Stir.inlchopped walnuts and chocolate pieces!

6. Droﬁ dough by teaspoonfuls on ungreased baking sheet 2 inches
apart. ' - '

7. Bake 8 to 10 minutes or until 1ight brown. -
8. Remove from the pan with spatula.
9. Cool on a wire rack.

*Chopped walnuts means cut in small pieces.

~ o | .




QUICK PEANUT BUTTER COQOKIES
Oven : ' 4 to 5 dozen cookies

Ttensils: large mixing bowl
rubber scraper
liquid measuring cup ‘
~mixing spoon or electric mixer
teaspoon
fork
baking sheets

Ingredients: 1 package yellow cake mix
1 cup chunk-style peanut butter
2 eggs

1/3 cup water

Instructions:
l.‘ Heat the oven to 375°

2. In a bowl mix % package yellow cake mix, peanut butter, eggs
and water.

3. Beat with a spoon or electric mixer until smooth.
4., Mix in remaining half package of yellow cake mix.
5. Mix well. Use your hands to mix the dough,

6. Dot dough by teaspoons (about three inches apart) on ungreased
baking sheet. '

7. With a fork dipped in flour, flatten rounds of dough by pressing
a criss-cross design on top of each cookie.

8. Bake 8 to 10 minutes, or until a light golden browm.

9. Cool cookies on baking sheet about 2 minutes, then remove to
a wire rack to cool,
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ke | i  BROWNIES
‘n\ S oven : o 16 squares 3

Utensils: square baking pan (8x8x2 inches)
‘ double boiler
nested measuring cups
rotary egg beater
measuring Spoons
mixing bowl
mixing spoon
rubber scraper
spatula ‘ _
knife for chopping nuts

ingredients: 2 squares (2‘ounces) unsweetened chocolate
' ' 1/3 cup shortening
1 cup sugar
2 eggs
3/4 cup. flour
' ' % teaspoon baking powder
' 4 teaspoon salt
% cup chopped*nuts {optional)
Instructions: '

1. Heét oven to 3500.

—

2. put grease on the bottom and sides of 2 baking pan.

3, TIn the bottom paft,of double boiler,.heat some water.

4, Put in the top part of double boiler the chocolate and shortening.
5. Put over the boiling water to melt, stirring with wooden spoon.
6.. Remove from heat. Cool.

7. ‘With an egg beéter, beat in sugar and eggs.

g. Stir together in the bowl, flour, baking powder and salt.

9. Mix the dry ingredients intb the chocélate'mixture.

10. Stir in the chopped nuts.

11. Put the batter‘in the pan.

12. Bake 30 to 35 minutes. |

13. Cool In pan and cut into squares.

* Chbpped means cut in small pieces.

~25-




GINGERBREAD

Oven ' ' : 6 to 8 servings

Utensils: square pan (9x9x1 3/4 inches)
bowl ' .
measuring spoons
liquid measuring cups
nested measuring cups
wooden mixing spoon
spatula
rubber scraper

cup soft shortening
tablespoons sugar
egg , ‘

cup dark molasses

cup boiling water

2¥ cups flour =

1 teaspoons baking soda
% teaspoon salt

1 teaspoon ginger

1 teaspoon cinnamon

Ingredients: .

o N

"Instructionss

1., Heat the_oven to 3250.‘

2. Grease pan. Sprinkle on a little flour.

3. Mix sh@rtening, sugar, and egg thoroughly in a bowl.

4. Mix the molasses and Wﬁter. Add to the shortening mixture.

5. Stir together flour, baking soda, ginger, and cinnamon in a
separate bowl. '

6. Stir the dry ingredients into the molasses mixture.
7. Beat with wooden spoon until smboth{
§. Pour into the pan.

9. Bake 45 to 50 minutes in the oven.

10. Serve warm or cold, with or without whipped cream.
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SOME FAVORITE RECIPES FROM S..1T.

T.




WHITE BEAN SALAD
(From the Middle East)

Top-of-range _ o 6 to 8 servings

Utensils: . Salad bowl with fork and.spoon:
sauce pan
measuring spoons
liquid measuring cup
lemon juicer
colander

Ingredients: 1 pound dry white beans
2 teaspoons salt
% cup olive oil
juice of one lemom
parsley, dill or mint
dried onions or fresh spring onions

Instructions;,
1. Soak beans overnight in sufficient water to cover them.
2. Drain through colanderf_
3. Cover wiﬁh cold water and simmer l%_hours.

4.: Add salt and continue cooking for % hour or until beans are
tender.

5. Cool and drain.
6. Put o0il and lemon juice in salad bowl.
7. Add beans and mix well.

8. Sprinkle chopped parsley, dill, or mint and onion ovexr
beans. ‘
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Top-of-range

Utensils:

Ingredients:

Tnstructions:

LENTIL SOUP
(From the Middle East)

large sauce pan with cover
paring knife
liquid measuring cup

measuring spoons

stirring spoon
colander

pound lentils
medium onion, sliced
cloves garlic

cup olive oil
teaspoons salt

bay leaf (optional)

R I I Tt

tablespoons whifte wine vinegar

4 to 6 servings

1. Wash the lentils and soak in warm water for two hours; drain.

2. Add 6 cups of water, onion and garlic.

3.1 Bring to a boil, cover, and simmer for % hour.

4. Add olivé oil, bay leaf and vinegar.

5. Simmer for 10 minutes longer or until lentils are tender,
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HALVA WITH SEMOLINA
(From the Middle Eastk)

Top-of-range | ' 6_sérvings

Utensils:

heavy sauce pan
measuring spoons
liquid measuring cup
nested measuring cups
bowl (for mold)
serving dish

Ingredients: % cup butter

'l cup coarse semolina or cream of wheat
3 tablespoons pine nuts (optional)
3 tablespoons blanchéd and shredded
1% to 2 cups sugar
2 sticks of cinnamon
2 to 3 cloves
2. cups boiling water
" cinnamon

Instructions:

1.

Heat the butter in a heavy sauce pan and add the semollna
stirring contlnuously over low heat.

When the_mixture begins to brown, add the pine nuts and almonds. -
Stir until semolina is golden brown.
Stir in sugar, cinnamon and cloves,

Add boiling water, stir until well blended and cook for a
few minutes.

Remove from heat and cover with a napkin. Leave for 15 minutes.

Put into a bowl, press down firmly.
Turn onto a serving dish.

Garnish with pine nuts or almonds and sprinkle with cinnamon.
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CLAFQUTIS LIMOUSEN : . E
(From France) : . :

Oven : : 4 to 6 servings

. Utensils: nested measuring cups
liquid measuring cups
measuring spoons
shallow baking pan
paring knife

"mixing bowl
fork

Ingredients; 1 cup flour
4 egos .
% cup rum (or other dry liquor) : .
2 cups fruit (apples, pears, bananas, or cherries)
cut in pieces :
% teaspoon vanilla
. 3 tablespoons sugar
¥—ecup-—mitk
Instructions:
1. Heat oven to 350°.

2. Butter baking pan.

3. Put cut-ﬁp fruit in bottom of pan,

4. Slightly beat eggs with a fork.
'5._ Add‘flour,'milk,.rum; vanilla and sugar.
6. Pour batter over fruit.

7; Bake % hour.

8. Serve warm or cold.
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CHOCOLATE MOUSSE
(From France)

Top-of-range : "6 servings

Utensils: sauce pan
; . nested measuring cups
' measuring -spoons
© egg beater
bowl
mold
fork .

ounces (% pound) baking chocolate
cup butter '

tablespoons cognac

eggs ‘

Ingredients:

£~ Moo oo

Instructions:
1. Put chocolate and butter into sauce pan.
2. Melt on top of range over low heat.

3. When like cream, rémove from stove.

4. Add cognac. Cool.

5, JSlightly beaﬁ egg volks with fork.
6. 'Add chocoiaté mixture to egg yvolks,
7. Mix well, | |

- 8. Beat egg whites until stiff but not.dry.'.Fold into chocolate
. -mixture. ~ '

9. - Pour into mold.
10. Leave in the refrigerator for about 4 hours, until set.

1. Remove from mold and serve.
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ENCHILADAS
(From Mexico)

Top-of-range and oven : ' 4 to 6 servings

Make tortillas early in the day. Arrange fllllngs before maklng sauce,
. Commercially prepared tortillas may also be used.

TORTILLAS

Ingredients: 2 cups flour
o 1 teaspoon baking powder
1 teaspoon salt
% cup lard or shortening
3/4 cup water

Instructions:
1. sift dry ingredients‘togethér:into mixing bowl.
2. Cut in lard with two knives or pastry blender.
3. ‘Add'énoﬁgh water to make a soft dough.
4. Cut into 16 balls.

5. Roll out each ball into a 5-inch circle on a lightly floured
surface.

61 Bake on a lightly greased griddle, turning frequently.

ENCHILADA SAUCE

Ingredients: 1 cup tomato paste

3 cup shortening

Y cup flour

1 cup water _ '

jalapeno peppers, sliced thin (amount according to taste)
Instructions:

1. Melt shortening; add flour.

2. When flour is well mixed with shortening, add tomato péste,
peppers, and water,

3. Bring to a boil, turn down heat.

4, XKeep warm,.
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ENCHITADAS
{(continued)

FILLING FOR ENCHILADAS

Almost” any meat can be used to fill enchiladaé. Leftover or cooked

chicken, beef, lamB, or pork should be finely ground orishredded. You
will also need about % pound grated cheddar cheese and one small onion,

finely chopped. Enchiladas may be made without meat.

ASSEMBLING AND COOKING

Dip oné tortilla in the sauce. ‘Turn it over so that both siaes
are covered. Place the tortilla on a plate. In the center put one
' téaspopn of‘mgat, some onien and cheése{ Fold the sides over the cen-
ter. Place seam side down in 12 x 8 x 2-inch baking pan. Repeat with
remaining-tortillgs until pan is full. Pour any remaining sauce over
the enchiiadas. Sprinkle with onion and cheese.

Place;in 300° oven for 30 minutes or until cheese melts.

Serve with a ‘green salad and re-fried beans or chili with beans.
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BABOVKA. -
(From Czechoslovakia)

Oven _ : _ ' 8 to 10 servings

Utensils: egg beater
' two large mixing bowls
cake pan (13 % 15 inches) or tube pan
nested measuring cups
liquid measuring cup
measuring spoons
"rubber spatula

Ingredients: . 5 eggs
' 1% cups sugar
2 cups flour
3/4 cup water
% teaspoon vanilla
(In high altitudes add % teaspoon baking powder)

Instructions;:

1. Heat oven to 350°.

24 Lightly grease and flour baking.pan.

3.'Separaté eggs (whites and yolks) into two béwls.

4. Add sugar to egg volks. Cream well.

5. Add flour and water alternately.to egg and sugar“mixturé.
6, Beat in wvanilla.

7. Beat egg whites until very stiff but ﬁbt dry.

8. Fold beaten whites int? batter carefully,

9. Pour batter into prepared baking pan.

10. Bake for 35 to 40 minutes or umtil golden brown.

Contributed by Alice Raidl, MAT V



SANGRIA
{From Spain)

No. cooking ' ' ' 8 to 10 servings

Utensils: a jigger
' bottle opener
lemon squeezer
paring knife
punch bowl and ladle
stirring spoon

Ingredients: 1 bottle good red wine
: ' 1 small bottle club soda or 7-up -
2 jiggers brandy or cognac
juice of one lemon :
2 oranges, sliced and quartered
sugar (sweeten to taste) ,
fruits (never melon) in season, cut in small pieces

Instructions:
1. Pour all the ingredients together into punch bowl.
2, Stir well.

33' Chill in refrigerator.

4, - Add ice cubes just before serving.
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KUHLUA
(From Latin America)

No cocking ' - ‘ % recipe makes
' 1 quart and 1 fifth

Utensils: ) measuring spoons
liquid measuring cup
 large sauce pan
stirring spoon :
dark bottle for storage

Ingredients: 1 quart vodka
4 tablespoons instant coffee in 5 cups of water
6 3/4 cups sugar
4 cups water
4 tablespoons vanilla
Instructions: |

1. 'Dissolve.instant'qoffee in water.

2. Simmer sugar in 4 cupé.of water.for ten minutes,
3. Combine two liquids and cool.

41 Add vodkaland vanilla.

5. Good immediately. Store in dark bottle.
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BANANA NUT BREAD
(From the U,5.A.)

Oven ' . E ' 1 loaf

Utensils: mixing bowl
egg beater
nested measuring cups
measuring spoons
sifter
stirring spoon
- fork -
loaf pan

Ingredients: 3 ripe bananas
2 eggs, beaten lightly
2 cups flour
3/4 cup sugar
1 teaspoon baking soda
1 teaspoon salt
% ecup chopped nuts
Instructions;:
1. Heat oven to 350°,
2, . Grease loaf pan[
3. ‘Peel_and mash bananas.
4. Add eggs.
5, Add flour, sifted with sugar, salt and baking soda.
6. -Add nuts.
7.  Stir well;

8. Pour into loaf pan.

9. Bake about 1 hour.
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VITALITY BREAD
(From the U,5,A.)

Oven ' ' 2 loéves

Utensils: large sauce pan
liquid measuring cup
nested measuring cups
measuring spoons
large mixing bowl
2 bread pans

Ingredients: 1 yeast cake

3 cup warm water

3/4 cup rolled oats

3 tablespoons corn meal

1% teaspoons salt

1% talbespoons shortening

% cup bran flakes

1 tablespoon wheat germ

% cup molasses

1% cups milk : :

3 cups whole wheat flour, and 3 cups white flour
Instructions:. '

1, *Dissolve yeast cake in % cup warm water,

2. 1Into sauce pan combine the remaining ingrediénts.
3. Cook mixture over low-heat until almost boiling.
4, Add 1 cup cold water. Cool..

5. Add dissolved yeast.

6. Add about 6 cups flour (3 cups whole wheat and 3 cups white) to
make a stiff batter,

7. Let rise until double in bulk.

8. Punch dough down.

9. Placé in two pans.and let rise to double_again..
'10. Bake one hour a 325°.

*Dissolve means to make like a liquid.




GINGER BEEF
(From the U,S.4,)

Top-of-range _ - 4 to 6 servings

Utensils: . paring knife
measuring spoons
liquid measuring cup
large heavy pan with cover

Ingredients; 2 onions, chopped
1 clove garlic, chopped
1% teaspoons turmuric
4 teaspoons powdered ginger
1% teaspoans salt
1% pounds flank steak or chuck roast, cut in strips
% cup vegetable oil’ o ‘
"1l cup canned tomatoes; drained
1 can condensed onion soup

Instructions: : :

1. - Combine onions, garlic, turmuric, giner, and salt with beef.

2. Heat oil in a large heavy pan (with cover) and saute beef
mixture.

3. Add tomatoes and onion soup. Cover and simmer 1% to 2 hours,
Add water if the mixture seems too dry.

4. Serve with hot rice.

Contributed by Christina Gibbons, MAT V
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EASY CORN BREAD
(From the U,S.A.)

Oven ' . o 6 servings

Utensils: loaf pan
large bowl
mixing Sspoon
measuring spoomns
nested measuring cups
small sauce pan '

Ingredients: -~ 1 box cornbread mix
' 2 eggs
2% tablespoons sugar
% cup flour ‘
% stick butter, melted and cooled
1 tablespoon wheat germ
milk -

Instructions:

1. Heat oven to 375°.

-’ ‘ 2. Grease and flour loaf pan or square cake pan.

3; Empty contents of cornbread mix package intb'large bowl,
4. Add all.other ingrédients except milk,

5. Mix well, .

6. Add sufficient milk to make a thin batter (like a pancake
batter). '

7. Beat lightly,

8. Pour into prepared pan.

9. 'Bake 30 to 40 minutes,

Contributed by Betty Mills, MAT V
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Oven

Utensils:

Ingredients:

Instructions:

(W]

CARROT CAKE
(From the U,S.A.)

1‘1arge cake

liquid measuring cup
nested measuring cups

measuring spoons

cake pan (16 x 12 inches)
flour sifter

mixing bowls :
knife for chopping nuts

1% cups peanut or sesame oil

1 cup brown sugar

1 cup white sugar

4 eggs .

3 cups grated carrots

1 cup chopped nuts

cups flour

1% teaspoons baking soda

2 teaspoons cinnamon (or 1 teaspoon allsplce and 1
teaspoon cinnamon)

1. Heat oven to 3259,

2. (@Grease and flour large cake pan.

3. Sift and mix all dry ingre&ients into large mixirng bowl.

4. 1In another bowl mix oil, sugar, eggs, and carrots.

5. Add to dry ingredients slowly.

6. Add nuts.

7. Pour into cake pan.

8. Bake 45 minutes to one hour.
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CHEESE RINGS
(From the UT.S.A.)

Oven ‘ ’ 4 dozen

Utensils: cheese grater
paring knife
mixing bowl
wax paper
baking sheets
measuring spoons
nested measuring cups -

Ingredients; % pound margarine s
% pound old English cheese
% teaspoon salt
% teaspoon red pepper
2% cups flour
1 cup nuts (walnuts or pecans)
Instructions:
f-\ - 1. Grate cheese.
2. Chop or grind nut meats very fine.
31 Mix all ingredients together with hands.
4. Form into two rolls about 1% inches in diameter.
5. Wrap rolls in wax paper and refrigerate until ready to use.
6. Slice about % inch thick.

7. Place on an ungreased baking sheet.

8.  Bake for 10 to 15 minutes at 350°.
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