











Casseroles

Morelianas (Mexican)

Mexican specialty dish from the city of Morelia, State of
Michoacan.
Fry tortillas until crisp. Spread one side with mashed, fried pinto
beans. On top of beans put layer of shredded lettuce, Over lettuce
add shredded cooked chicken or turkey meat. Over meat put diced
onions and on top of this about three slices of avocado. Sprinkle
with parmesan cheese, tabasco (or diced hot peppers) and salt to
taste, A very difficult thing to handle but well worth your trouble!
"Punk" Frey

Spaghetti Sauce

This recipe is a combination given to me by two women who have
left Aruba — Sauce by Nina Seymour and Lasagne by Doris Joh-
hansen. When I make it I usually make about 16 qts. and freeze

the sauce.
1 Lb. ground round steak Tabasco to taste
1 Can parmesan cheese Crushed red peppers (can) to taste
2 Cans American tomatoes Pinch of oregano (if you like it -
2 Cans tomato sauce I don't)
3 Large onions
8 Garlic

Lee and Perrin to taste

Brown your meat in Wesson oil (olive).

BLEND in your blender all the rest of the ingredients except
cheese and add to your meat. Add the cheese as it cooks 14 can at
a time. Cook at least 5 hours.

Lasagnia

1 Can Parmesan cheese 1 pkg. Mozarella cheese

1 Jar cottage cheese
Cook noodles as directed — layer noodles, sauce — 3 cheeses and
fill casserole. Use a shallow one for about 3 layers the size of
noodles. Cook in oven about %2 hr. at 350° until cheese is melted
and dish is piping hot. Serve with tossed salad and hard bread.
Do not be stingy with your sauce; it should be moist and not dry.
Cut in squares and serve. Jane Humphreys

Frankfurter Casserole

1 pkg. Frankfurters, diced Dash of Worcestershire sauce

5 Hard-cooked eggs, sliced Salt and pepper

1 Can mushroom soup
Mix all ingredients and top with grated cheese. Bake at 350° for
45 minutes. Patty Curtiss
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Casseroles

Baked M i T to and Cheese

2 Cups of macareni (1% 1b.) % tsp. salt

4 tsp. butter or margarine Speck pepper

% Cup soft bread crumbs 2 Cups milk

4 tsp. minced onions 2 Cups grated proceses American
2 Thbsp. butter or margarine Cheddar cheese (13 1b.)

1 Thbsp. flour 2 Medium tomatoes, in 14 in. slices
14 tsp. dry mustard (optional)

Cook macaroni as package directs; drain. In double boiler, melt
4 teaspoons butter, toss with bread crumbs; set aside on waxed
paper. In same double boiler, combine onion and next 5 ingre-
dients; stir in milk; then cook, stirring often, until smooth, Add
1V, cups of cheese; stir until melted. In 114 gf. casserole, place
half of macaroni, all but 2 or 3 tomato slices, then rest of maca-
roni. Pour on cheese sauce; sprinkle with rest of cheese and but-
tered crumbs; arrange rest of tomato slices on top. Bake at
400° F. for 20 minutes. Serves 4 to 6.

Marge Kirkman

Y"He did good, and gave us rain from heaven, and fruitful
seasons, filling owr hearts with food and gladness.” Acts 14:17

Mustard Cabbage and Franks

A good lunch or supper dish.

& Cups finely shredded cabbage 1 Lb. frankfuricrs

1% Cup water 1 Receipe mustard sauce
tsp. salt
Place cabbage, water, and salt in saucepan; top with frankfurters;
cover. Bring to a hoil; cook over medium heat 12-15 minutes, or
until cabbage is tender; drain.

Mustard Sauce: -

Melt 2 Tbsp. butter or margarine, blend in 1 Thsp. flour, 1 Thsp.
prepared mustard, 2 tsp. sugar, and !4 tsp, salt. Combine 4 cup
water with 1} cup vinegar and gradually stir into mustard mix-
ture. Cook and stir until thick; add 14 cup chopped sweet pickle,
2 Thsp. mayonnaise or salad dressing and 4 dashes tabasco sauce;
mix well. Serve cabbage topped with frankfurters, with sauce
poured over. Makes 6-8 servings.

Ruth J. Collins
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Casseroles

Paella a la Balenciana

5 . ofl 3 Red pimentos

1 Pound chicken, diced % Pound whiting, cod or hake

1 Pound pork, diced 1 Pound mussels

1 Onion, chopped 1 Crayfish or lobster

3 Ripe tomatoes, chopped 1%y Pound shrimps

11, Pounds rice 1 tsp. salt

1, Pound Kidney beans 1, tsp. per

% Pound peas (1 omit these) Pinch of saffron

12 Artichoke hearts Crushed garlic (optional)
Heat oil in deep pan and add chicken and pork. Add onion and
cook until golden brown, Add tomatoes, ccok for a few minutes,
then add rice and simmer for 10 minutes. (Add kidney beans,
peas and artichoke hearts and let these cook for a while with the
meat). Add pimento and small pieces of fish or seafood. Season to
taste and boil for 8 minutes, then simmer for 10 minutes more.
Add saffron and rice. Measure 15 cup water for each cup of rice
and add. When rice is cooked and all the water has been absorbed,
leave the paella in the oven for 5 minutes to give it a nice golden
color, Let stand a few minutes before serving.

Mimi Wolfe
"Better is a dinner of herbs where love is, than a stalled ow
and hatred therewith.” Proverbs 15 : 17

Casserole 52

1 Lb. ground beef 1 pkg. (8 0z.) noodles

1 Clove garlic (minced) & Scallions or small onion
Salt & pepper 2 /3 oz. pkg. cream cheese

1 tsp. sugar 1 Box sour cream

2 Cans tomato sauce (Hunt's) 15 Cup cheddar cheese

Brown meat - add garlic, salt, pepper, sugar and sauce. Cover and
cook for 20 minutes. Cook noodles. Chop onion and mix with
eream cheese and sour cream.
In casserole put 1/3 noodles, 1/3 cream mixture, 1/3 meat sauce,
repeat, Sprinkle cheddar cheese on top.
Bake for 20 minutes (350 degrees).

Anita Kulisek
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