






Casseroles

Seafood Casserole for Eight

1 Can crobmeat
1 t:an lob8ler
J Can tunafiAh
1 Can mushrooms

a Hard-cooked egg•. sliced
:.l c..'ups medium white sallee
I;.. Pound grated cheeee

Buttered bread enlmbll

Buller large casserole, put in & layer o[ sliced eggs, cover with
white sauce, add a layer o[ tuna and sauce, then shrimp and sauce,
then mushroomR and Bauce; crab and sauce, lobster nnd aauce.
Top with cheese and buttered crumbs. Bake at 350° 30 minutes.
GarnJRb with strips or pimento and olives.

Mary Jopling

Crab and ~hrimp Casserole

1 Medlum-sl;r;ed green pepper,
chopped

1 Medlum-sl;r;ed onion, ChOpped
1 Cup chopped celery
1 61-S:4ounce can shrimp
1 6 Olt. co.n crab meo.t. naked

% lllp. Mit
% t.!Ip. pepper
1 lsp. Worcheslerllhiro llSuee
1 Cup mayonnaise
1 Cup buttered crumbs

Combine ingredients except crumbR; place in individual sea sheila.
Sprinkle with buttered crumbs and bake in moderate oven (350°)
30 minutes, or bake in greased casscro!e. Serves G.

Audrey Harria
Tuna Roll-Ups

Preheat oven to 450°.
Sift together:

2 Cups !Jour I l8p. salt
a lap. baking powder

Pour into measuring cup (but don't BUr together) :
'/, cup milk 1/:& Cup WCSllOn oil

Then pour all at once into f1Ollr.
Stir with Cork until mixture cleaDs sides of bowl and rounds up
In a ball. Knead about 10 limes without additional flour. Roll
dough Bnd cut into 9 squares. Spread each square with 2 T. tuna
filling: 1 cup tuna, % cup minced celery, 1 bealen egg. Roll each
square as for jelly roll. Place sealed side down on llngrea.sed
cookie sheet. Ba.ke at 450 0 10 to 15 minutes. Serve hol with mus­
hroom, celery or chicken sauce: use onc can cream of mushroom,
celery or chicken soup, 2 T. chopped parsley. Garnish with pars­
ley or paprika. Serves 6 to 9 persons.

Dec Lipstate
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Tllbaaco lo lallle
Crushed red pepper. (canl to taste
Pinch or oregWlo (It l'OU like it -

I don'l)

Casseroles

Morelianas (Mexicon)

Mexican specialty dish from the city of Morelia. State of
Michoacan.
Fry tortillas until crisp. Spread one side with mashed, Cried 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 abouL three slices of avocado. Sprinkle
with parmesan cheese, tabaaco (or diced hot peppers) and salt to
taste. A very difficult thing to bandle but well worth your trouble!

"Punk" Frey

Spaghetti Sauce

Tbla 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 a.bout 16 qt8. and freeze
the sauce.

I L.b. ground round Ittcak
1 can parmesan chet'8e
2 Cans American lomaloes
2 <;an!l lomato &alice
:i Large onions
3 Garlic

Lee and Perrin to lA,m.C

Brown your meat In Wesson oil (olive).
BLEND in your blender all Ute rest of the ingredients except
cheese and add to your meat. Add the cheese as it cooks ¥.! can at
a time. Cook at least 5 hours.

Losognia
1 can Parmesan cheeac 1 pkg. },.[Ozafflla cheese
1 Jar cotlAge cheeac

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 !6 hr. at 350" until cheese is melted
and dish is piping hoL 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
J pkg. Franklurlers. diced 08Jl;h of Worcestershlrc 8QUCC
5 Hard·cooked eggs, sliced Sail and pepper
1 CM mushroom soup

Mix all ingredients and top with grated cheese. Bake at 350- for
45 minutes. Patty Curtiss
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Casseroles

Baked Macaroni, Tomato and Cheese

~ Cups of mA.caroni (Ih lb.)
4 tlJp. butter or margarine
% Cup soft bread crumbs
4 tap. minced onIons
~ Tbsp. buttel' or maff{arlne
1 'I'bsp. flour
'4 tsp. dry mustard

% tsp. salt
Speck pepper
Cups milk
Cups grllt~ procese~ Am~riel1n

Cheddar chee3e (~~ Ib.l
:l Medium lomllloe~, in ~~ in. slice3

(optloflKI)

Lb. fl'Wlk(urlCI"S
Receipe must:lrd enllce

Cook macaroni as package directs; drain. In double boiler, melt
4 teaspoons butter, toss with bread crumbs; set aside on wnxoo
paper. In same double boiler, combine onion and next 5 ingre­
dients; stir in milk; then cook, stirring often, until smooth. Add
1.lh cups of cheese; stir until melted. In 1 11l qt. caaserole, place
half of macaroni. all but 2 or 3 tomato slices, then rest of mnca­
roni, Pour on cheese sauce; sprinkle with rellt of cheese and but­
tel'cd crumbs; arrange rcst oC tomato slices on top. Bake at
,1000 F. for 20 minutes. Serves 4 to 6.

Marge Kirkman

"Hc did good, «lid gavc U8 mltl 11'011£ hC«tlen~ (lJI(). INlitl1/1
sea$oll.'f,/lIIi~y0111' llearts 1Dith lood {lIId g/(Idlless.~' ActslJ,:17

Mustard Cabbage and Franks

A good lunch or supper dish.
.!I cups finely Shredded eablJ:lf;e
Ih Cup water
1 tsp. sail

Place cabbage, water, and salt in saucepan; top with frankfurters;
cover. Bring to a boil; cook over medium heat 12-15 minutes. or
until cabbage is tender; drain.

Mustard Sauce: - -,
Melt 2 Tbap. butter or margarine, blend in 1 Tbsp. flour, 1 Tbap.
prepared mustard. 2 tap. sugar, and V~ tsp, salt. Combine Y: cup
water with Y4 cup vinegar and gradually stir into mustard mix­
ture. Cook and stir until thick; add ~ cup chopped sweet pickle,
2 Tbsp. mayonnaise or salad dressing and 4 dashe8 tabasco sauce;
mix well. Serve cabbage topped with frankfurters, with sauce
Iloured over. Makes 6-8 servings.

Ruth J. Collins
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Casseroles

Paella a la 8alenciana

3 Tbsp. oU
1 Pound chicken. dicoo
1 Pound pork, diced
1 Onion, chopped
:s Ripe tomatoeA, chopped
I ~ POWldA rice
~ Pound Kidney beanA
'A. Pound peas (l omit these)
t2 A rUchokc hearts

3 Red pimento.
% Pound wltiUng. cod or hake
t Pound mUS9Cls
1 Crayfish or lobatcr
'~ Pound shrlmp9
1 Lap. flalt
11 Ulp. pepper

Pinch Of 68.ffron
Crushed garlic (OptiOlH\l)

Heat oil in deep pan and add chicken and pork. Add onion and
cook until golden brown. Add tomatoes. ceok Cor a few minutes,
then add rice and simmer for ]0 minutes. (Add kidney benns,
peaA and artichoke hearts and lel these cook (or a while \\;th the
meal). Add pimento and small piecee of fish or seafood. Season to
taste and boil (or 8 minutes, then simmer (or 10 minutes more.
Add saffron and rice. Measure J':: cup water (or each cup of rice
and add. When rice is cooked and all the water has been absorbed,
leave the paella in the oven (or 5 minutes to give it a nice golden
color. Let stand a Cew minutes before serving.

Mimi Wolfe

"Bt:Jttl.'T Is a (/hllltn' of herb.! Where 1000e iJf, tllrm a IJt/llIet~ 0.:1:

fllld hl/tred therewith!' Proverb.! 16 : 17
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1 Lb. ground beet
1 Clove garlic (mlncedl

Sall & pepper
1 llfp. IlUgar
2 Can" tomato Muce (Hunt's)

pkg. (8 0%..1 noodles
t;calJlOlU!l or small onion
I'~ oz. pkg. c:ream c:heese

1 Box sour cream
\,'J Cup cheddar C.l1flelle

Brown meat· add garlic, salt, pepper, sugar and sauce. Cover and
cook for 20 minutes. Cook noodles. Chop onion lind mix with
cream cheese and 80UI' cream.
In cnaserole pul 1/3 noodles. 1/3 cream mixture, 1/3 meat sauce,
repeal Sprinkle cheddar cheese on top.
Bake for 20 minutes (350 degrees).

Anita Kuli.sek
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