
Meat and Fish

Hoo-Shoo·Too Turtle Stew

Brown:
4 Lbl. turtle meat, cut tor stew

Add,
.1 to 2 cans tomatoell
2 cans Italian tomll! 0 paste
lh Bunch ltCallions, chopped
4: Bunch parsley, "

:.! Stalks celery, chopped
:> Lemons, chopped
4 Cloves garlic, chopped
I Lw-ge green pepper, chopped

MIlke a brownish paste from 2 lbsp. Cat, 2 cups flour, and add
2 chopped onions.

Combine all ingredients and stew for approximately 11 ~ hours, or
until meat is done. Add 8 finely chopped bard·boiled eggs at. the
last minute. Add sherry, butter and worcestershire sauce to tasle
in individual servings. I recommend 1 Tbsp. sherry per serving.

Dorothy Manly}a

Stewed Turtle

1'~ Lbll. Turtle~r

.1 Lb. mixed turtle
4 Tbsp. butter
g Tbsp. all

Onion, garlic, tomato, sweet
pepper

Hot pepper (cut up)
Salt, pepper. nutmeg
Capen, olives, dried prunes
Tomato ketchup
Lime juice, sherry (or dry wine)

Cut. meat in pieces.
Soak the hard pieces with the shell in bol water for about 30
minutes. Remove shell. Cook onion, garlic, tomnto, sweet pepper
In 011 for 5 minutes (don't brown), Add butter, meat and mixed
pieces: BleW until nearly Lender. Add some water during cooking.
Add capers, olives, prunes and tomato ketchup, some lime juice if
desired, and finish stewing. Two tablespoons sherry or dry wine
may be added; a.l8o about 4 potatoes cut in pieces if desired.

Mrs. E. Henriquez

Tripe Creole

BoU tripe 2 hours. Drain and cut Into bile-size pieces. Prepare 8.

regular Creole sauce - tomatoes, green peppers, celery, and
onions. Add salt.. pepper, basil, oregano, a bay leaf, and garlic if
you like. Simmer tripe slowly in the sauce for about 6 hours until
it is very tender.

Dorothy O'Brlen
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1 to ll~ pound3 of cubed beef
t Onions, diced
t Cloves of garlic. diced
4 PotAtoea, cut into 1~ inch

CUbell
1 Can tomato paste

1 Small bay leaf
1 can tomato soup

salt and pepper to Ulste

1h Tbsp. vin~gnr

Bait Lo l1UItc
Mnizcna, CQrnslarch

Mea' and Fish

Pressure Cooker Goulash

I,! to 1 can tomato sauce
Some water (Iiee below)
Paprika - lIhake in until lhe color

la good and red
1'2 Large bay lea!
'4 tap of marjoranl (goodly pinchl
\a t.lIp. of all·splce

salt and pepper on mcat

Brown meat in oil or bacon drippings. Add onions, garlic, pota·
toes, tomato paste, tomato Bauce and seasonings. Add enough
water to make alighlly soupy. Cook at 15 pounds pressure Cor 20
minutes. Serve with French bread, green salad and FlAT!

Mrs. W. E. Fremgcn

Goulash

1 to 1 th pkgll. IItew meat
1 Green pepper
1 Large onion
t Large carrol!l

Boil meat In just enough water to keep covered until half done.
Add pepper and onion cut In pieces the size of an American
quarter. The carrots, (cul into strips about 2 inches long) the bay
leaf, salt and pepper can be added at this time. Cook until tender,
but not overdone; add tomato SOup. Serve this sauce, mixed with
1 package elbow macaroni, cooked and drained. A small amount
of celery may be added with peppers, onion and carrots, II you
like.

Helen Morris

Hachee

1 Kilo chuck roast
~ Lb. butter
'/ Onlonll (medium size)
a Day leavell

Cut the meat in stew-size cubes, and brown well in the butter in
Ii heavy akillel or pot. Pecl and sliee the onJolUl; put them on the
meat with 3 cups of water (or more), the bay leaves, snIt and
vinegar. Cover the pot. Cook briskly lor 15 minutes, aet atove on
"low" and simmer it for 3 hours. If you like the stew thicker, stir
in BOrne mnizena that haa been di880lved in water. Serve with rice.

Mrs. Ank SehclChorst
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Meat and Fish

Braised Beef with Mushrooms

ll~ Pounds lItew beer Soz. can tomato l!I<luce
1 .oz. can .al.Iced mushrooms tlJp. sugar
Ii. Clove garlic tsp. Worchestcnllhlre sauce
,. Cup chopped oniona tsp. baJl.il, oregano and marjoram
a Tbap. criaco or cooking oU 1 lap. aaIt
1 Bouillon cube % ll!Ip. pepper

(Left over beef or veal may be used in place of slew beef). If 80

uee two cups of meat.
Cut meat in one-inch cubes. Dratn mU8hrooms, saving liquid. Chop
garlic, onions, and brown with mushrooms in hot fal in heavy
cooking pol or dutch oven type utensil.
Dissolve bouillon cube in onc cup hot water, add with mushroom
liquid and remaining ingredients to the cubed ment. Add tomato
sauce and spices. rr cooked meal is used, cook only half an hour.
If raw meat is used cook slowly about two hours, stirring 0(:.

caslonally. Add more water if necessary. Thicken liquid if neces­
lfary. Serve over hot noodles or rice. Will serve from 4-6 persons.

Claire L. Goodwin

8omella'e meat and ca,..,w eat
A"d acme lCOMId eat that IOOnt it,
Blit we ha'ill me(1t and Will CON eat
Sae Ict the Lord be TlIa"k't

Beef and Limo Bean Stew

Robm't BlIyn..

1 Lb. lIlewtng beef 4t 1'bsp. flour

Roll beef in Dour and brown well in 2 Tbep. bacon fat. 2 medium
omons, sliced; add to fat and saute until browned. Add:

1% l.'uP.ll water ~ can Hunt's tomato sauce.
~ Cup sliced celery ~ Cup diced yellow turnip
% Cup B1lted green pepper 1 tsp. &alt

Pepper

Wrap a few sprigs of parsley, 1 bay leaf, and a pinch each of
majoram and basil in a piece of cheesecloth, tie and drop In stew.
Cook slowly for 1'h hOUrs, or until meat is tender. Removo bag of
spices. Add 1 packnge lima beans (J!~ordhook) which have already
been cooked according to directions. Cooked diced polat0e8 may be
added. Heat together. Serves 2 generously.

Ruth .T. Collins
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Meat and Fish

Pseudo-Brunswick Stew

] Lb. ground ro\md st.eak 1 Can green lima beans (16 oz.)
1 Can tomatoes (1 lb. 12oz. size) 1 Clln creamed corn (16 oz.)
4! Medium onions

SdUtC meat and chopped onions a few minutes. ArId tomatoes.
Simmer until the meat is tender. Add lima beans and cook a few
more minutes. Then add corn and heat through. Serve. Senson
with 1 tap. sail, y:! tsp. pepper, 1 tap. curry powder.

Bill & Ed Porler

Only OIlS Ii/e, . ... 'Twill 800n be ptillt:
Dilly whnt'8 dOlls/or Ch,.I1It ll!talt lt1/j't.

Black Rabbit

Brown 1-2 rabbits (cup up) in 2 Tbsp. oil, in a large pan. Add 1
large onion, 1 clove garlic (cut In small pieces), snIt and papper.
Quarter, and cut in small pieces 2 arnall, or 1 large carrot, 2 or 3
stalks celery, 10-12 prunes. Add these, plus enough water to cover,
to the rabbit. Add Jh cup vinegar, y.& cup sugar. Make a "spice
bag" using IV:! tsp. pickling spices and a bay leaf; add to other
ingredients. Cook until rabbit is lender. When almost finished
cooking add .1h cup raisins and 'I: cup walnut meats, broken in
pieces. Brown 1 cup of flour in % cup oil or fat in akillet. When
real dark brown, add to rabbit just before serving. Serve with
dumplings. Serves 4-8 people.

Mrs. Ruby Pistek

Camp Stew

1 4 Lb. stewing chicken 1 Bot.tle \Vorchest.ershlre sauce
;i Lb. fresh p::>rk 1 Large onion
2 No. 2 can9 creamed com 2 Cloves garlic
2 No. 2 cans tomatoes 2 Medium pOtatoes diced
2 Bottles cat.sup 2 pkgl:l. mixed vegetables

Cook chicken and pork in about 3 quarts of water. When meat is
tender pull from bone with fingers. Do not use a knife. Add vege­
tables and seasonings. Cook slow until tender. Salt and pepper to
taste. Serves 10.

Martha Walker
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ll~ CuP5 warm .....ater
"i cup uncooked rice
~ l."up soy sauce
~ tap. pepper
1 can (3 0:.1:.) ChinelJe noodles

Meat and Fish

Chinese Style Hamburger Hash

1 Lb. ground round
;1. Tbsp. Mazolll oU
;1. Medium onions. chopped
1 Cup sliced celery
1 Can (10"" oz.) mushroom IJOUp
I can (101, oz.) cream of

chicken aoup

Brown the meat in salad oil until crumbly. Add the chopped
onions, celery, mushrooms and chicken soup. Rinse the soup cans
with warm water and add to mixture. Stir in the uncooked rice,
SOy sauce and pepper. Turn Into large, lightly greased casserole.
Cover and bake in a modcratc oven (350 degrees) (or 30 minutes;
remove cover and continue cooking (or 30 minutes longer. Cover
the mixture with crisp noodles and continue baking ]5 mlnuteil
more. Serves 8.

Priscilla Smith

A. W6 receive, ao tnay we g've: freely, definitely, regularly,

Ground Beef Chinese

1 Lb. ground bed
~ Cup allced celery
1 Medium SiU!d onion, chopped
'11 Green pepper. chopped

1 Tbsp. bacon drippings or
salad oil

'l'b8p. soy sauce
Can (l0¥.t oz.) cream of

mushroom lKIUp

Brown meat until crumbly, adding a little fat if necesaary. In a
separate pan, saute the celery, onion, and green pepper in bacon
drippings. Be sure vegetables retain their cri8pnC88. Combine
browned meat, sauteed vegetables, soy sauce, and soup. Stir and
simmer for 2 minutes. Serve over buns, toast, mashed pol1ltocs or
noodle nests. Serves 6.

Mrs. R. F. Martin

Rice and Beef Hash
Saute 'A. cup chopped green pepper and % cup chopped onion in
2 lttblespoons fat unLiI golden brown. Add y:! pound ground beef;
continue cooking 5 minutes. Add 11/3 CUpK canned tomatoes,* cup hot water, 2/3 cup minute rice, 1 teaspoon salt and Ys
teaspoon pepper. Cover and simmer slowly 10 minutes. Serves 4.

Mrs. J. Johnson
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