Kielbasa in Apricot Syrup

(from Hickory Farms)

Apricot Syrup

Kielbasa 

Pineapple chunks

Onions (if desired)

Slice kielbasa into ‘coins’ about 1/4” thick.

Put kielbasa coins in skillet over medium heat.  You don’t need any oil, since the kielbasa will generate it’s own.  Add sliced onions and pineapple,  if desired.  Fry the kielbasa until it is sort of browned and a little crusty.

Add 1/4-1/2 cup apricot syrup.  Allow to come almost to a boil, then lower heat.  Cover and simmer until syrup is thick and coats the kielbasa.

This is really good with pan-fried potato chunks. 



Meatza Pizza
(from Grandma Deatrick)

1# ground beef
1 small can mushrooms

2/3 c. Evaporated milk
1 c. Shredded cheese

1/4 c. Fine dry bread crumbs
1/4 t. Oregano

1 t. Garlic salt
2 T. Parmesan

1/3 c. Catsup


Preheat over to 450(
Combine beef, milk bread crumbs and garlic salt in a 9” pie pan.  Pat evenly on bottom & sides of pan.

Spread catsup on meat.

Layer the next 4 ingredients in the order listed.

Bake @ 450( for 20 minutes.


(Try with ground turkey instead of beef, for a healthier meal !)



Chili-Cheese Patty
(Mom made it up)

2 ground beef patties

1 can chopped green chilis

2 slices American cheese

Pan fry the ground beef patties until no longer pink inside (but just barely)

Top the patties with the chopped green chilis.

Place an American cheese slice on top.

Cover the skillet briefly to allow the cheese to slightly melt.



Corned Beef & Cabbage

3 carrots, cut in 3” pieces

Cabbage wedges
3-4# corned beef brisket

2-3 medium onions, quartered

1-2 c. Water

Put 1st 4 ingredients in slow cooker in the order listed.  Cover & cook on Low 10-12 hours (High 5-6).  After 6 hrs on low or 3 hrs on high, add cabbage wedges, pushing down to moisten.

Cabbage may be cooked separately in skillet.  Remove 1 c. Broth from crockpot during last hour.  Pour over cabbage in skillet.  Cover.  Cook slowly for 20-30 minutes



‘Chicken Lickin Good’ Pork Chops

6-8 lean pork chops, 1” thiick

1/2 t. Garlic powder

1/2 c. Flour



2 T oil

1 T salt



1 can chicken & rice soup

1 1/2 t. Dry mustard

Dredge pork cops in mixture of flour, salt, mustard and garlic powder.  

Brown in oil in large skillet.

Place browned pork chops in crockpot.

Add soup.

Cover and cook on Los fo r6-8 hours or Hight 3 1/2 hours.

Macaroni & Cheese

1 T salt


2 c. (1/2 #) grated cheddar cheese

3 Qt water


2 T butter/margarine

2 c. Macaroni

1/2 c. Milk

Add macaroni slowly to boiling salted water.  

Boil until tender, stirring occasionally.  Drain.

Add cheese, then butter and milk.  Mix well.

Turn into greased 1 Qt. Casseraole dish.  

Broil 3-4 minutes, 5” from heat.

Huevos Rancheros

(Serves 3)
2 T minced onion


1 can (1#) solid-pack tomatoes

2 T bacon fat



1/4# cheddar cheese, cubed

1 can (4 oz) mild green chilis

6 eggs






1/4 t. Salt

Saute onion in bacon fat until golden.

Add chilis (seeded and chopped), and tomatoes.

Simmer until almost dry.  

Add cheese cubes and stir.

When almost melted, drop in whole eggs one at a time.  

Add salt.

Cover and cook till eggs are of desired consistency.



Fish Fillets with Potatoes & Onions

(Serves 4-6)

4-6 potatoes


1# fish fillets

1 onion


1/2 c. Fine bread crumbs

1/4 c. Butter, melted

Salt & Pepper, to taste





Paprika

Slice potatoes & onions into baking dish & drizzle with 3 T butter. 

Bake @ 400(  for 35 minutes, turning once.

Dip fish in butter and crumbs.

Put fish on top of potatoes.  Add salt, pepper and paprika to taste.

Bake 15 minutes moer



Halibut Royale
(Serves 6)

3 T lemon juice

6 halibut steaks

1 t salt


1/2 c. Chopped onion

1/2 t paprika


2 T butter

IN a shallow dish, combine lemon juice, salt, paprika.

Add halibut and marinate 1 hour, turning after 30 minutes.

Cook onion in butter until tender, but not brown.

Pklace halibut in baking dish.  Top with onion.

Bake @ 450(  for about 10 min.



Zucchini Fritters
(Makes 6-8 fritters)

1 1/2 # zucchini, cut in 1/4” slices

6 green onions, finely chopped

6 sprigs parsley, finely chopped

1/4 c. Grated Romano/Parmesan cheese

1 clove garlic, minced

Salt & Pepper to taste

2 slices bread, in crumbs

4 eggs

Olive Oil

Boil zucchini 10 minutes.  Drain.

Mix remaining ingredients, except olive oil.

Heat oil in skillet.  Drop batter by large spoonfuls into oil and cook till brown on both sides.

Hash Browns

Potatoes

Crisco or oil

Salt to taste

Grate potatoes and put immediately into ice water for 15-30 minutes.

Drain grated potatoes and dry thoroughly.

Heat Crisco/oil in skillet until a drop of water sizzles.

Drop grated potatoes into oil, to make ‘pancakes’ about 2” in diameter.  Flatten slightly with spatula.

When golden on one side, turn over and brown on the other side.

Salt to taste.



Country Ribs for 2
1 1/2 # country ribs

garlic salt

pepper

barbecue sauce

Sprinkle ribs with garlic salt and pepper, and coat with generout portions of barbecue sauce.  

Cover and marinate at room temperature for 2 hours.

Bake covered 50 minutes at 350 degrees. 

Uncover and back another 35 minutes, and serve.



Dijon Halibut Steak
2 halibut steads

2 eggs

Dijon mustard

1 c. Fine dry breadcrumbs

butter

Spread Dijon mustard on the halibut, and let sit 10 minutes.

Dip in slightly beaten egg and breadcrumbs.

Saute in butter.



Spring Green Frittata
2-3 oz young Swiss chard leaves 
2 t butter or olive oil

(5-6 “ long)



1/3 cup slivered yound leeks or 

2 large eggs




green onions (white part only)

2 T freshly grated Parmesan cheese
1 T milk







Salt & pepper

· Trim discolored ends from chard.  Rinse & drain. Put leaves in rapidly boiling water just until limp-about 30 seconds. Drain and immerse in ice water.  Drain and squeeze dry.  Chop into 1 inch pieces.

· In a bowl, beat eggs & blend with mild & 1 T cheese.

· Melt butter in a 6-8” nonstick fry pan over medium high heat.  Add leeks and 1 T water.  Cover & cook until leeks are limp but not brown (2-3 min)

· Uncover, turn heat to hight, and add chard.  When liquid has evaporated and butter sizzles (1-2 min), pour egg mis into pan.  Cook till eggs barely begin to set at edges (1/2-1 min).  Center will be runny.

· Sprinkle frittata with remaining cheese, and broil 3 “ from heat till top is set and lightly brownbed (1 min).  Slide onto warm place, and serve with S&P to taste.



Tofu Mexican Turnovers

(Makes 3)
1/4 pkg Regular (Japanese) Tofu
1/4 can(4 oz) diced green chilis

1 T finely chopped onion
1/4 c. Chuinky style salsa

1T sliced olives
1/4 c. Grated Monterey Jack cheese

1T chopped green pepper
1/8 tsp chili powder


3/4 pkg*(8 oz) refrigerator crescent rolls

Preheat overn rto 375.  Mash Tofu in medium bown.  Add onion, olives, green pepper, salsam, cheese & chili powder.  Stir thoroughly.  Drain off exces liquid.  Unroll dough and separate into rectangles, NOT triangles. Press on dough to remove triangle divisions.  Plase 1/4 c Tofu mixture on lower half of each rectangle, leaving 1/2” dough exposed at edge.  Dampen this edge with cold water.  Fold remaining half of rectangle over top and press edges together with fork tines. Prick top for decoration.  Bake on ungreased badking sheet 15 minutes or until golden brown.  Can be served warm or cool.







