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GRANOLA

1/2 cup grated coconut
4 cups ro1led oats (quick cook)
1 cup sunftrower seeds
1/2 cup sesase seeds
I cup chopped nuts (alnoods are

good)
1 cup honey
1/2 cup vegerable oi1
1 t cinrEnon
1/2 t nutneg

Bring the loney, oi l ,  and splces to boi1. pour
over the nixed grains, Spread onto 4 greased
cooky sheets. Bake 20 oinutes at 3000. l'hts is
heavenly l,rith yogurt or ice crearn.

Alice swalm

PENNSYLVANIA DUTCI{ CORN FRITTERS

2 egg yolks
2 cups corn pulp (b1end whole kemel

corn)
712 t 3a7x
U4 t pepper
2 T flour
2 egg whltes, beaten stl f f

Seat egg yolks; edd corn pulp and seasoniogs;
s1ow1y add flour and beaten egg lrhlte. Dlop by

. spoonfuls onto hot oiled pan. Cook like pan-
\- cakes. Serve for 6reakfast.

pat Cope

PVS
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PEANUT BRITTLE

Makes 2 1/4 1bs.
3 cups raw shelled peanuts
1 1 / 2  t  b a k t n g  s o d a
1/2 E saTt
2 cups sugar
1 cup light corn sytup
1/2 cup water
1/4 cup butter

Spread peanuts on cookle sheet and roast 15
nlnutes at 350'. tour iato bowl and keep
warn. Mix soda and salt ;  set aside. Tn a
3 qt saucepan bo11 sugar, corn syrup and
water ffrti1 begins to turn golden color
(275' on candy thernoneter). Add nuts and
continue cooking and stirring until clear
gofd (295') .  Renove fron heat.  Quickly st l r
in butter and soda nixture. Pour onto l!,/o
large cookie sheets aod spread. Cool afld
break inlo pieces,

Karen Cope

COTTAGE CEEESE PANCAXES

1 cup coltage cheese
4 eggs
mi1k, just a l i t t le
8 T (1/2 cup) pancake nix or

floui

h a blender nix togeCher cottage cheese.
eggs, and ni1k, Add paflcake mix or flour and
blend for an instsnt. Fry as you would regular
pancakes.

Jan Marx

PVS
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CURRIED FRUTT CASSEROLE

I 29-oz. car peach halves
L 29-oz. can pear halves
2 l3-oz. cans pineapple tidblts
1 sna11 bottle naraschino cherrles*
1 can flgs:+
sliced banadas*
1 / 1  . " n  n o l  r a , l  h " r r - '

3 T cornstarch

Drain frui t  (*opt ional) .  P-Lace hol lorr  s lde up in
€hallov baklng d1sh. l4ix all other iDgredlents
and ?ou! over top. (Include sorde of the frult
lulces in the sugar/buttei mi.r<ture. ) Bake at 325
for t hour. This is best nade a day or firo in
advance. Reheat at 350 for I/2b.o:dr, Pour over
s11ced baked han.

Allce Swaln

NO-I'AIL IIOL]-ANDAISE

11/2 st icks melted butter plus 2 T
chilled buti:er

3 egg yolks
I T cold vater
1T lemo4 juice
plnch of €alt

In flat-bottomed sauce pan beat egg yolks l|lth
whisk until thick aDd stlcky. Add water, lemon
juice and sa1t, Beat. Add 1 T cold butter and
place directly over lor,r to moderate heat. Stir
constantly. Renove fiom heat lf too hot. l,lhen
thick, cool vith 2Dd T cold butter. treat and stlr
again. Renove frorn heat; add melted buttei drop by
drop, beatlng conslant1y. If it sepalates, renove
froEl heat and whip snooth.

?at Cope

PVS
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MYSTERY MARMALADE

2 cups finely chopped, peeled, seeded
cucunbers

3 cups sugar
I/3 cup line juice
2 T grated llne peel
Few driops green food colorlng
I/2 boxtle liquid fruit pecttn

Pour cucusbers into large sauce?an. Add
sugar, line juice anil line peeli nix we1l.
Place over high heat, add food coloriog,
brlng to fu11 rolling boi1. Bo11 hard for
exactly one x0lnute, stirrlng coostantly.
Rernove froD heat;  at  once st l r  iD pect in.
Skis off foan, then stlt and skin 5 nin.
to coof sl ight ly and preven! f loat lDg
paiticles. Ladle quickly lnto Jelly
glasses. Cover at once nith 1/8 lnch hot
paraffln.

Itls ls ca11ed Mystery llafloalade because felt
l rould guesa Ehe IngredienEs. I t  is pale
greea io color and has a delicate. e1u-
sive flavor.

Bette llalker
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CORNISIT HEN STIJTT'ING

I T butter
I T onion
I T celery
1 T  g r e e n  p e p p e r
1T dark ralsins
1/2 t parsley flakes
1/8 t savory leaves or poultry seasoning
1/8 t salt aod dash pepper
1 1/2 cups cruEbled left-over corn nuffins
1 egg yolk
2 T ro1lk

Saute onion, celery and greetr pepper in
butter. Remove fron heat and edal raisiBs
atrd seasonings. Pour over crumbs. Seet
egg yolk rlth nilk and pour over nixture.

Jedet Marx

REMOUTADE SAUCE

I  n i n . a ;  . l  - r ' o  d . r 1 i .

1t dry taxragon
I/2 t dry mustard
1 finely chopped hald-bolled egg
I T drained capers
I T chopped fresh parsley
Anchovy paste to taste

Ilix together aod chi1l sevetal hours before
serving.

PVS

Pat Cope


