











Soups

lke's Vegetable Soup

Makes about 4 quarts

8 Cups beef stock & meat 1 Cup coarsely shredded cabbage
1 Can (about 11b.) tomatoes 15 Cup fresh of frozen peas

115 Cups diced potatoes 1, Cup Whole-kernel corn (fresh,
1 Cup diced white turnips canned or frozen)

1 Cup sliced celery 2 tsp. gravy seasoning

1 Cup sliced carrots Y " celery salt

1, Cup sliced onion % " pepper

14 Cup barley

1. Heat stock and meat to boiling in large kettle; add tomatoes,
potatoes, turnips, celery, carrots, onion and barley®; bring to
boiling; reduce heat; si , stirring c jonally, about 20
minutes.

2. Add cabbage, peas, and corn; bring to boiling again; simmer
about 10 minutes longer, or just until vegetables are crisply
tender; stir in gravy seasoning, celery salt, and pepper; taste
and add salt if needed.

* Tke says to cook the barley separately if you cannot watch the
soup and stir it occasionally.

“Small cheer and great welcome makes o merry feast.”
William Shakespeare
Beef Stock

(For vegetable soup)

Makes about 2 quarts (8 cups)
2 Pounds shin of beef, cut in 17 1 Large onion, sliced

cubes Or: 1 clove of garlic
1 Beef knucklebone, cracked 1 'Thsp. salt
4 Marrowbones, each 2" long 14 tsp. pepper
215 Quarts water (10 cups)

1. Place beef, bones, onion, seasonings, and water in large kettle;
heat to boiling; skim top; cover; simmer 3 to 4 hours. (Ike
sometimes cooks his all day.)

2. Remove bones; cool, then chill stock overnight (stock will
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jell and fat will rise to top and harden); remove fat; store
stock in refrigerator until ready to use.
If you have bones from a roast chicken, add them for extra
flavor.

Mrs. F. Legenhausen



Soups

Shrimp Chowder

1 Lb. shrimp - cooked & cut up 1% Cup canned milk

1 Can mushroom soup 1/y Cut up greenm pepper
1 Cup milk 1 C onion

2 Stalks chopped celery

Saute pepper, onion, celery in about 3 T. butter. Add shrimp, soup
& milk - salt & pepper to taste, Simmer slowly a few minutes.

Marvin Massey
Rabbit Soup
1 Rabbit Pepper
1 Small white cabbage 1 Small onion
2 Large carrots Salt
1 Bay leaf

Place rabbit in a deep pot; cover with water. Loosen leaves of
cabbage and cut up in large pieces. Add cabbage, pepper, salt and
bay leaf to rabbit. Bring to a boil and let cook over very small fire
until done. This depends on size of rabbit - usually 2 or 3 hours.

Elisabeth Hartog

Rate Toeje Soup

1 Kilo tomatoes 1 Large or two small cucumber
4 Green or red peppers 1, Pound onions

Fry chopped onions in a little butter or oil until golden brown. Add
a little salt and some fresh Spanish pepper. (Remove seeds). Seed
the tomatoes and cucumbers and cut them into small pieces. Add
this to onions, without water. Cook soup until vegetables are
tender on a very low fire.

Elisabeth Hartog

Gumbo Soup (West Indian Giambo)

25 Gumbo A piece of basil

2 BSlices fish Hot pepper to taste

15 Pound family beef#*
Put the beef to soak in cold water. Boil fish in a little water. Boil
family beef until tender. Slice gumbo in thin round slices. Clean
fish off bones; boil fish, beef, gumbo, basil, and pepper in beef and
fish stock, until gumbo is tender. Serve with Funchi. This is a real
Arubian dish.

A. C. de Veer

* dried or salted meat.
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Soups

Arubian Fish Soup

Heads and tails of 2 medium 1 Small of leek

Red Snappers 1 Sweet pepper
4 or 5 carrots 3 or 4 potatoes
3 Tomatoes 6 or 8 jambos (okra)
3 or 4 onions Salt
2 Stalks of celery 3 or 4 Spanish peppers

Wash and clean fish heads and tails; clean carrots; celery, leek,
onion, sweet pepper and jambo and cut into small pieces; quarter
tomatoes and potatoes, Place fish and vegetables in 2 pints of
water and let cook for 114 or 2 hours on a low flame. Salt fo
taste. For those who like the soup hicante (and for only those who
do!) add the small Spanish peppers. Serve soup with Funchi.

Mrs. Dora Schult

Chickennoodle & Spinach Soup

1 Smal lean (7% oz.) can sp 1 (.An C: s chick noodle
1 Can water
Put all together in osterizer and mix ut hlgh speed 1 min.

14 Cup evap. milk Tbsp. Maggi sauce
13 Cup water 1 Tbsp. Worcestershire sauce
1 tsp. salt

Add to mixture, stir well and put to cook on low fire until it
reaches boiling point. Remove and serve hot (4 servings).
Mrs. A. C. Eman

Chicken Soup (Saucochi di gallinja)

1 Chicken (about 114 kilo) 1 Tomato (sliced)
i, Kilo soup bone 1 Small green pepper (sliced)
4 Small potatoes 1 Small red hot pepper (sliced)
2 Small sweet potatoes 2 Onions
2 Jams Celery and leek
1 Piece of pumpkin Some olives & capers
2 Corn on cob S:
1 Plantain (eut in 4 pieces) About 2 L. of water
4 Carrots
1% Cup of peas
Put chicken and soupb t to and onions in large soup kettle.

Cover with water and slowly bring to a boil. When chicken is al-
most tender, cut this into pieces, strain the soup, add all the other
ingredients and continue cooking until potatoes are ready. This
may be served in a soup tureen. Or strain soup and serve separa-
tely. Arrange the pieces of chicken on large platter, surrounded
by all the vegetables. This is a main meal.

Miss Olga Henriguez
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Soups

MULLIGATAWNY SOUP (India)
I'm sure this recipe is not authentic, in all ingredients, but it is
wonderfully good.
In: 1%, Thsp. butter, Saute: 1. Clove garlie, put through garlic
press and 14 Cup finely chopped onion.

Add:
2 tsp. curry powder, and fry well
Then add:
1/y Cup rice 1 tsp. MSG
iy Cup finely shredded carrot 14 tsp. saffron
8 14 oz cans chicken broth Salt & pepper
Bring to boil and cook until rice is tender.
Stir in:

1, Cup evaporated milk, blended with 2 Thsp. cornstarch
Boil 2-3 minutes, then add:
1y Cup evaporated milk 1 Cup boneless chicken
Kay Evans

Dutch Green Split Pea Soup

1 Pound green split peas 4 Stalks celery, including green tops

3 Quarts water 2 Bay leaves

6 Medium onions, chopped 2 Cloves

2 Carrots, diced 1 Dutch smoked sausage

1 pkg. Vita frozen soup 1 Can chicken gumbo soup
Vegetables

Rinse and sort peas. Place in kettle with other ingredients. Bring
to a boil and let simmer for about three hours, Stir regularly, and
season to taste. Mrs. Katoen

Soup

Leek and Potato Soup (Vichyssoise) - May be served cold, sur-
rounded with crushed ice - or may be served hot - 6 servings.
1. Dissolve 3%, bouillon cubes in 31, cups hot water - set aside.
2. Heat in a 3-gt. saucepan: 14 C. chicken fat or butter.

Add to this and cook over low heat about 5 min.:

6 to 8 leecks (white part only), finely chopped; and, 1} cup

finely chopped celery.

3. Wash and pare and thinly slice: 4 medium (3 C.) potatoes.
Add to 1 and 2 above, together with 1 tsp. salt and % tsp.
pepper.

Cover and simmer 15 to 20 mins., or until potatoes are tender.
Put mixture through fine sieve and blend in 2 cups cream. If to
be served cold, chill in refrigerator. Pour soup into tureen.
Sprinkle over top 1 Thsp. chopped chives. Fran Allard

208



The grace of our

Lord Jesus Christ

And the love of God
And the communion of
The Holy Ghost be
With you all

II Cor. 13:14



