






14 Clip Sherry wine
III Cup orange or )linellpple Julc~

Sauces

Brandy Cherry Sauce

~ Cup IJUgar % Cup cherry juice, drained from
'J.o Cup wator canned cherne.
1 or 2 piee::ea of stick cinnamon 1 Cup canned pilled Bing cherries
1 Tbsp. cornstarch ) Tbsp. brandy

Combine sugar, water and cinnamon stick in saucepan and boil
over medium flame for 5 minutes, stirring occasionally. Remove
from heat and discard cinnamon stick. Mix together in another
saucepan, the cornstarcb and cherry juice. Pour sugar syrup over
cherry juice and blend well. Cook over medium flame until thick
and clear, BUrring constantly. Remove from heol ond add cherries
ond brandy and serve over plain cake or ice cream. Serves 4.

Mrs. Van Gaalen

Bittersweet Fig Sauce

I~ L'Up pecans
l,i Cup 10ft dried figs
1 Cup orange marmalfLde

Chop pecans; clip oU stems and cut figs in smal! pieces. Blend all
mgredients and beat slightly. Serve warm over finn vanilla Ice
enam or ehilled baked custard. Makes about 1 ¥.!. cupa of sauce.

Lydia McSurety

111lOV te"'k yowr Bruin to loed.,
Rec;pea like thue arf! W"llt YOIl. "Md.
The CkJroo" .end3 IU Tic,,"! _tOTfJ,

lVh«t could our heart. de~irfJ more.
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1 Cup coarsely shredded cabbage
% Cup fresh. of frozen peus
% Cup Whole-kernel corn (fresn.

canned or frozen)
2 lap. gravy seasoning
JA .. celery salt
% .. pepper

Soups

Ike's Vegetable Soup

Makes about 4. quarts
Cups beef stock '" meal

1 can (aboull1b.) tomatoes
J ~ Cupa diced potatoes
1 Cup diced white turnips
1 Cup sliced celery
1 Cup sHced carrols
% Cup sliced onion
14 Cup barley

1. Heat stock and meat to bolling In large kettle; add tomatoes,
potatoes, turnips, celery, carrots, onion and barley*; bring to
boiling; reduce heat; simmer, stirring occasionally, about 20
minutes.

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

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

"8mall cheer and great WeJC011\6 lnakelt a merry jfXUjt.'J
William 8hakupeaNJ

Beef Stock

(For vegetable soup)
Makes about 2 quarts (8 cups)

2 Pounds shin of beef, cut In 1"
cubes

1 Beef knucklebone, cracked
" Marrowbones, cllcn 2" long

Large onion, sliced
Or: 1 clove of garlic
Tbap. salt

%. tap. pepper
2* 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 chin stock overnight (stock will
jell and fat will rise to top and harden); remove fat; store
stock In refrigerator until ready to use.

• If you have hones from a roast chicken, add them for extrn
flavor.

Mrs. F. Legenhausen
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Pepper
1 Small onion

Salt

Soups

Shrimp Chowder
Lb. shrimp - cooked Ie cut up % Cup canned milk
can muahroom IIOUp II, Cut up greeD pepper
Cup milk 1 Chopped onion

2 Slalq chopped eelery

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

Marvin Mauey

Rabbit Soup

I Rabbit
1 Sml\l1 white cabbage
2 Large CIlr'l'ots
I BAy lenr

Placc rabbit in a. deep pot; cover with water. Loosen leaves of
cabbage lind cut up in large pieces. Add cabbagc, pepper, salt and
bay leaf to rabbit. Bring to a boll and let cook over very small fire
until done. This depends on size of rabbit - llSUo.lly 2 or 3 hout'S.

Elisabeth Hartog

Rote Toeje Soup
1 Kilo tomatoes
" Green or red peppenl

1 Large or t .....o amaU cucumber
iii Pound oniona

Fry chopped onions in a little butler or oil until golden brown. Add
a little salt and some fresh Spanish pepper. <Remove aeeda). Seed
the tomatoes and cucumbel"8 and cut them into small pieces. Add
this to onions, without water. Cook soup unlil vegetablea are
tender on a very low fire.

Elisabeth Hartog

Gumbo Soup (West 'ndian Giambo'
2:5 Gumbo
2 Slicea flah
l,i Pound family bed*

A piece or basil
HOl pepper to ttulte

Put the beef to soak in cold water. Boil fish In a little water. Boll
family beef until tender. Slice gumbo In thin round slicea. Clean
fiah oft bonea; boil fish, bee!, gumbo, basil, ond pepper in beef and
fish slock, until gumbo is lender, Serve with Funch!. This is a real
Arubian dl.sh.

A. C. de VeerI . dried or salted meal
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Soups

Arubian Fish Soup

Heads Ilnd tA.lls of 2 medium
Red Snllppe.rs

4. or 5 ellrrots
3 Tomatoos
3 or 4. onions
2 Stalks of celery

J Small ot' leek
] Sweet pepper
3 or 4. potatoolJ
6 or 8 jamoos (okra)

84Jt
8 or .. 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 (ish and vegetables In 2 pints or
water and let cook for 1% or 2 hours on a low flame. Sail to
taste. For those who like the soup hicante (and for only those who
do!) add the small Spanjah peppers. Serve BOUp with Funchi.

Mns. Dora Schult

Chickennoodle & Spinach Soup

1 Smal lean (7" oz.) can spinach 1 can Campbell'. chicken noodle l
1 Can water IIOUp

Put all together in 08terizer and mix JLt high speed 1 min.
% L.'up evap. milk J Tbsp. Maggi sauce
1-. Cup water 1 TblJp. WorceBtershlre sauce

1 tsp_ salt

Add to mixture, l!IUr well and put to cook on low fire until it
reaches boiling poinL Remove and serve hot (.f Eervings).

Mrs. A. C. Eman

Chicken Soup (Saucochi di gollinjo'

Miss Olga Hcnrlguez

1 Tomato (sliced)
1 Smsll gl'e(ln pepper (sliced}
1 Small red hot pepper (aIlced)
2 Onions

Ce.lery and leek
SOme olives &: capers
satt
About 2 L. of water

1 Chicken (about 1~ kilo)
~ Kilo soup bone
.. Small potatoes
4! Small sweet potatoe.
2 Jams
1 Piece ot pumpkin
2 COrn on cob
1 Plantain (cut In 4. pleces)
• Carro'"
I~ Cup of peas

Put chicken and l!Ioupbone, tomato and oniolUJ in large soup kettle.
Cover with water nnd slowly bring to a boil. When chicken is al­
most lender, cut this Into pieces, stmin the soup, add all the other
ingredients and continue cooking until potatoes are ready. This
may be served in a soup tureen. Or atrain soup and serve separa­
tely. Arrange the pieces of chicken on large platter, surrounded
by all the vegetables. This is a main meal.
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• Stalks celery, Inc:uding grC(!n tOPS
:.l Bay leaves
:l Cloves
1 Dutch smoked SIlU9/ige
1 Can chicken gumbo wup

Soups

MULLIGATAWNY SOUP "ndio)
I'm sure this recipe is not authentic, in a11 ingredients, but it is
wonderfully good.
In: 1% Tbsp_ butter, Saute: 1. Clove garlic, put through garlic
preas and % Cup rinely chopped onion.
Add'

:.l tap. cun'y powder, nnd fry weJl
Then add:

l/l <..:up rice 1 tap. MSG
~ <..:up finely shredded carrot Ii tap. saffron
a 14. Oz. cans chicken broth Salt .It pepper

Bring to boll and cook unW rice is tender.
SUr in:

!-. Cup evaporated milk, blended with 2 Tbsp. com9tAreh
Boil 2-3 minutes, then add:

1~ Cup evaporated milk j CUp boneleu chlckOr:l
Kay Evans

Dutch Green Split Pea Soup
1 Pound green split peaJl
a Quarts .....ater
6 I'oied[um oniona. chopped
:.l <":Sl'I"tlt8, diced
1 pkg. Vita frozcn soup

Vegetables

Rinse and sort pena. Place in kettle with other ingredienlJl. Bring
to a boil and let simmer for abouL three hours. Stir regularly. and
&e880n to laate. Mrs. Katuen

Soup
Leek and Potato Soup (Vichyseoi.ae) - May be served cold, sur­
rounded with crushed ice - or may be served hol - 6 f!ervinga.
1. DLssolve 3V:!: bouillon cubes in 3 1 :). cupe bot water _ set aside.
2. Heat in a 3·qt. saucepan: % C. chicken fat or hutter.

Add to thl8 Rnd cook over low beat about 5 min.:
6 to 8 leeks (White part only), finely cbopped; and, Ya cup
finely chopped celery.

3. Wash and pare nnd thinly 811ce: 4 medium (3 C.) potatoes.
Add to 1 and 2 above, toget.her with 1 tap. snIt nnd Va tep.
pepper.
Cover and 8immer 15 to 20 mlna.• or until potatoes are tender.

Put mixture through fine sieve and blend in 2 cups cream. If to
be 8e.rved cold, chill in refrigerator. Pour soup into tureen.
Sprinkle over top 1 Tbsp. chopped chives. Pran Allard
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'rile grace 01 onr
Lord JeJrl/.lt Chmt
A"d the love 01 God.
And tile communion 01
The lfoly Ghoat be
WHh you ull

/I Cor. 13:1"


