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Foreward/Credits 

Welcome readers to the Turtle Pond. Now you may be asking yourself why we talk of turtles so much. No, itÔs not
because we have a taste for the delicacy but because the contributors to this book share one thing in common. We are all
published authors with Hard Shell Word Factory - so named for its hard-backed mascot.

One day while relaxing in the Turtle Pond, Hard Shell Word Factory authors decided to trade a few recipes. Being a
creative bunch the idea to compile and share our favorite culinary treats with our readers was quickly born. In this
cookbook you will find a unique approach to the topic as you will get a glimpse of our characterÔs favorite foods as well
as a taste of the many towns our authors call home. And since itÔs just as important to feed the mind and soul as well as
the body, weÔve included a few teasers for our many books. We hope this entices you to come take a dip in the Turtle
Pond. The water is warm, the food is good, and the stories are guaranteed to spice up your life.

Content copyrighted by contributing authors, 2002. All Rights Reserved.

No portion of this book may be reprinted without prior authorization of the contributing author and/or publisher.
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Prologue: Breakfast Treats 

Oatmeal Pancakes

Submitted by F. Jacquelyn Hallquist 
Author of Evil Wears A Bonny Smile 

INGREDIENTS:

l/2 cup regular oatmeal
1/2 cup all purpose flour
1/3 cup sugar
1/2 tsp baking soda
1 tsp cream of tartar
1/2 tsp cinnamon
pinch of salt
1 egg, beaten
Milk

DIRECTIONS: Mix dry ingredients. Make a well in center and add the beaten egg.   Mix well. Slowly stir in milk until
mixture is consistency of thick cream. Place spoonful of batter on a griddle or frying pan. Cook, turning once, until
golden brown on both sides. Serve with syrup or jam or jelly. My Glaswegian grandmother favored jam.
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Cooking Tip: Salt

Submitted by Shirley Parenteau 
Author of Blue Hands, Blue Cloth 

This is almost too simple to mention, but after awkwardly measuring salt from the spout of a large container, I poured
some into a baby food jar (a small jelly jar would work). It's easy to dip a measuring spoon into the jar. No more spills!

Carrot Cinnamon Pancakes

Submitted by Michele R. Bardsley 
Author of Bride In Training and Daddy In Training 

Like most moms, Rory James, the heroine of my romantic comedy DADDY IN TRAINING, faces the challenge of
getting her kids to eat vegetables. My solution: Sneak 'em in. 

INGREDIENTS: 

1 cup all-purpose flour
1 tsp baking powder
1/2 tsp salt
2 tbs sugar
1 tsp cinnamon
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Mix all ingredients, then add:
1/2 cup to 1 cup shredded carrots
3 tbs egg whites
1 cup milk (2% or whole)
1 tbs vanilla extract
Optional: 2 tbs butter, melted

DIRECTIONS: Drop batter onto hot skillet, cook thoroughly, and serve warm to skeptical family. Tastes especially
good with pure maple syrup drizzled on top (or, in the case of my children, soaked until it's soggy pancake soup).

Michael's French Toast

Submitted by Anita Gunnufson aka Anita Lynn
Author of Blood Fever 

Michael, a Navajo doctor raised on the reservation, had lived on his own for awhile in the White Man's world while he
went to college and medical school. To Peggy's surprise, he'd picked up a few recipes he enjoyed. He prepared his
French Toast for Peggy the morning after she spend the night in his home so they could track the virus down on the rez.

INGREDIENTS: 

8 slices of bread
4 eggs
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4 tbsp of milk
1 tsp vanilla
1 tsp cinnamon 

DIRECTIONS: Mix all but the bread in a blender to make the batter. Butter the heated griddle, then dip bread slices into
the batter so that both sides are  moistened. Fry the battered bread on the griddle until golden brown on both sides.
Serve with heated maple syrup and butter.

Breakfast Souffl•

Submitted by Liz Hunter 
Author of Beyond The Shadow 

In my romantic suspense, Beyond the Shadow, Holden cooks breakfast for Mara, the juror responsible for swaying the
jury in his favor in a sensational murder trial. Though the breakfast he cooked was simple scrambled eggs and bacon, he
may tackle something more elaborate someday soon. Here' are some easy recipes the author prepares for the annual
Christmas brunch she hosts for her local writers' group. Enjoy.

INGREDIENTS:

One pound bulk sausage (roll sausage)
Six eggs, slightly beaten
One teaspoon dry mustard
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One-half teaspoon salt
Two slices bread, cubed
One cup grated cheddar cheese
Two cups milk

DIRECTIONS:

1. Brown sausage, drain, cool and crumble.
2. Mix everything together.
3. Put in glass baking pan.
4. Refrigerate overnight.
5. Bake about forty-five minutes at 350 degrees.

Yummy Potatoes

Submitted by Liz Hunter 
Author of Beyond The Shadow 

INGREDIENTS:

Two packages frozen shredded potatoes
Lowery seasoning salt
One stick butter, softened
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Three-fourths cup Half and Half
Three-fourths cup heavy cream

DIRECTIONS:

1. Thaw potatoes.   Dump one package in nine by thirteen inch pan.
2. Spread one-half stick of butter over layer of potatoes.
3. Generously sprinkle seasoning salt over layer until you can see the red color.
4. Repeat first three steps for second layer.
5. Mix Half and Half and heavt cream and pour evenly over potatoes.
6. Bake at 350 degrees one hour or until top starts to brown.

Rancher's Oven Baked Omelet

Submitted by Melissa Ford 
Author of His Friday Girls and Second Chance Cowboy 

It's hearty but easy to make.

INGREDIENTS:

2 cups shredded Cheddar cheese
1 can chopped green chilies, drained
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2 cups shredded Monterey Jack cheese
1 1/4 cup milk
3 tablespoons all-purpose flour
1 teaspoon salt
3 eggs
1 8oz. can tomato sauce, or 8 oz. salsa

DIRECTIONS: Layer cheeses and chilies in greased square 8x8x2 baking dish. Beat milk, flour, salt and eggs; pour over
cheese mixture. Bake uncovered in 350' oven until set in center & top is golden brown, about 40 mins. Let stand 10
minutes before cutting. Heat tomato sauce/salsa until hot; serve with omelet.

Breakfast Skillet

Submitted by Shirley Parenteau 
Author of Blue Hands, Blue Cloth 

While it has no tie to my children's book, Blue Hands, Blue Cloth, this Breakfast Skillet will more than satisfy the
hungriest of heroes and heroines.

INGREDIENTS:

1 1/2 cup potatoes boiled or baked until cooked but firm, diced
1/4 cup onion, chopped
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1/2 cup green or red pepper, chopped
1/4 cup sliced black olives
1 cup grated cheese, cheddar and jack combined
2 eggs, scrambled
1 cup ham, diced or in strips
1 cup mushrooms, sliced
1 avocado, diced or thin slices
sour cream
salsa

DIRECTIONS: Heat 2 tablespoons olive oil in skillet. Stir fry ham 1 minute. Add green pepper, onion, potatoes,
mushrooms. Stir fry 1 to 2 minutes. Stir in black olives, cheese, scrambled eggs. Heat through. Serve with avocado, sour
cream, salsa.

Feel free to add or delete items according to personal taste (except of course for the potatoes, cheese and ham).

Breakfast Casserole

Submitted by Jennifer Kokoski 
Author of Notorious Angel 

Coming from a rather large family always known to drop in for an occasion at anytime, learning how to prepare a feast
quickly is important. My mom invented this dish when we were teenagers. The bonus of this meal is that it requires
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little hands on preparation leaving you time to converse with your guests. 

INGREDIENTS:

1 lbs. Bulk sausage roll
1 dozen fresh eggs
1 package frozen hash brown potatoes
Cheese
Milk
Salt
Pepper

DIRECTIONS: Break up sausage into ground pieces. Brown in frying pan. In separate pan, brown hash
brown/shredded potatoes. In mixing bowl, scramble eggs & milk. Season all to taste with salt, pepper & Old Bay.

Take a casserole size baking dish. Layer hash browns along bottom enough to cover pan (about 1/4 - 1/2 inch thick).
Layer sausage on top. Pour a layer of uncooked scrambled eggs. Layer cheese on top eggs. Repeat for 2 more layers.

Place casserole in oven preheated to 350 degrees Fahrenheit. Cook for 15-20 minutes until eggs are cooked and top is
browned.

Serves 8-10.
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Company Breakfast

Submitted by Barbara Raffin 
Author of Time Out Of Mind 

     He slid between the sheets beside her, snagged the package of cookies out from under her restless hands and tore
open a corner with his teeth. He grinned at her then and dumped a row of dark chocolate wafers onto the pale sheet
dipping between her legs.
     "Eat up Angel. You're going to need the energy." -- From TIME OUT OF MIND

In TIME OUT OF MIND, Archer was always mindful of Samantha's blood sugar levels. But a woman can't live on
Oreos alone. Something Archer might have cooked up for the morning after or when his large family visited would have
been Company Breakfast.

INGREDIENTS:

1 box seasoned croutons
1 pound of any of the following:
sausage, Canadian bacon or ground ham.
1 pound of American cheese
3 cups of milk
6 to 10 eggs
1/2 teaspoon dry mustard
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1/2 teaspoon salt
2 cups cornflakes, crushed
1/2 cup butter of oleo
Optional ingredients: mushrooms, chopped onion & green peppers, or just about anything else you'd like. Mix these in
with the eggs

DIRECTIONS: Grease a 9X13 inch cake pan. Sprinkle 1 box of croutons in the baking pan, cover with 1 pound of
meat. If using sausage or bacon, fry and drain off grease first. Place single slices of cheese on top of meat. Mix together
the milk, the eggs, dry mustard, and salt. Pour over top of cheese and meat. Cover with foil & refrigerate overnight.

In the morning, crush cornflakes and sprinkle over the eggs. Melt the butter/oleo and drizzle over the cornflakes. Bake at
350* for 45 minutes. Remove from the oven and let stand a few minutes before cutting.

Serves 8

Karen Sandler's Oatmeal Chocolate Chip Muffins

Submitted by Karen Sandler 
Author of The Right Mr. Wrong 

Like having oatmeal chocolate chip cookies for breakfast.

INGREDIENTS:
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1 cup oatmeal
1 cup milk
1 cup all-purpose flour
1/3 cup brown sugar
1 tablespoon baking powder
1/2 teaspoon salt
1 egg
1/4 cup oil
3/4 cup chocolate chips

DIRECTIONS: Preheat oven to 400 degrees.  Grease a 12-cup muffin pan. Mix oatmeal with milk in microwave-safe
dish.  Heat in microwave for about 1 minute on high until oatmeal mixture is lukewarm.  Mix together flour, brown
sugar, baking powder and salt in small bowl.  In medium size mixing bowl, beat egg with oil until well blended.  Add
oatmeal mixture and stir until blended.  Add flour mixture all at once and mix until just blended.  Add chocolate chips
and stir until incorporated.  Divide the batter evenly amongst the muffin cups (they should be about 2/3 full).  Bake
until lightly browned, about 15 minutes.  Makes 12 muffins.

Many Meals Muffin Mix

Submitted by Marilynn Byerly 
Author of Star-Crossed and Time After Time 
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Keep this in the refrigerator and use as you need it.

INGREDIENTS:

3 cups sugar
4 eggs, beaten
1 cup Crisco
5 teaspoons baking soda
1 teaspoon salt
2 cups boiling water
1 quart buttermilk
5 cups sifted flour
4 cups All Bran
2 cups 100% Bran

DIRECTIONS: Pour boiling water over All Bran.  Cream shortening and sugar, add eggs and buttermilk and 100% Bran.
Sift together flour, soda, and salt together.  Add all ingredients and stir just enough to blend.  Store in refrigerator.  Bake
as needed in muffin tins lined with cupcake paper in 350 degree oven for 15
minutes.  If stored in a tight container, this mixture will last 6 to 8 weeks.

Mari's Buttermilk Pancakes

Submitted by Kathy Awe as Kathryn North
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Author of Proud Mari 

A recipe straight out my novel Proud Mari.

INGREDIENTS:

2 cups flour
2 rounded tablespoons yellow cornmeal
1 teaspoon soda
1/2 teaspoon salt
1-2 tablespoons sugar
2 to 2 1/3 cups buttermilk
1 egg, beaten
1-3 tablespoons oil

DIRECTIONS: Mix dry ingredients. Add beaten egg, milk and oil, which have been mixed. Stir just until dry ingredients
are moistened and large lumps disappear.
Bake on medium hot, greased griddle.

Homemade "Maple" Syrup

Submitted by Kathy Awe as Kathryn North
Author of Proud Mari 
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INGREDIENTS:

2 cup brown sugar
1 cup water
1/4 to 1/2 teaspoon maple flavoring

DIRECTIONS: Boil water and sugar, stirring, until sugar is dissolved. Remove from heat and stir in maple flavoring.
Best served warm. Keeps well, refrigerated.
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Chapter 1: Teatime & Treats 

Tainted Tea For 56! OR Orange Tea On The Go

Submitted by Susanne Marie Knight 
Author of Tainted Tea For Two 

Simple and fast. That's the kind of recipe I like! Since my romantic suspense at Hard Shell Word Factory features tea--
as in TAINTED TEA FOR TWO, I thought this recipe would be ideal to share. You'll find it's perfect to serve when
you're on a hike, camping out, or inside on a cold winter's day.

INGREDIENTS:

2 cups Tang instant drink mix
1 cup Lipton diet lemon iced tea mix
1/2 cup Country Time strawberry lemonade mix
1 teaspoon cinnamon

DIRECTIONS: Pour ingredients into a bowl and stir. Store in a tightly covered container. To serve, place 1 tablespoon
of mixture into cup and fill with boiling water. Enjoy!
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Talk-Time Hot Cocoa for Two

Submitted by Melissa Ford 
Author of His Friday Girls and Second Chance Cowboy  

It's made the old fashioned way, so you have time to chat.

INGREDIENTS:

2 tablespoons + 2 teaspoons sugar
2 tablespoons + 2 teaspoons cocoa
1 teaspoon salt
¾ cups water
2 ¼ cups milk

DIRECTIONS: Mix sugar, cocoa and salt in 2-quart pan. Add water. Heat to boiling, stirring constantly. Boil and stir 2
minutes. Stir in milk, heat just until hot (do not boil). Stir in ¼ teaspoon vanilla if desired. Beat with hand beater until
foamy.

Bailey's Irish Cream

Submitted by Barbara Phinney 
Author of All For A Good Cause 
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This is a great Christmas recipe and we make it every year for family and friends. Everyone enjoys it with morning
coffee.

INGREDIENTS:

8 oz (250ml) Scotch or Rye
1 tin Eagle Brand sweetened condensed milk
1/2 pint (250ml) of whipping cream
1/4 tsp (1ml) coconut extract
3 eggs

DIRECTIONS: Blend at high speed. Keep refrigerated.

Coffee Liqueur

Submitted by Barbara Phinney 
Author of All For A Good Cause 

This recipe should be made well in advanced, so the flavours mellow.

INGREDIENTS:
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1 1/2 cups (375ml) hot water
2 cups (500g) sugar
1/3 cup (85g) good quality, fresh instant coffee
2 cups (500ml) vodka
1 vanilla bean, or 1 tsp (5ml) vanilla extract

DIRECTIONS: Heat water to boiling, add sugar and coffee. Stir until sugar is dissolved. Add remaining ingredients and
simmer very gently for 30 min.
Pour into a sterile canning jar or glass bottle and let sit for 3 days. If using vanilla bean, strain before using.

Iced Tea Tip

Submitted by Susan C. Yarina 
Author of Nora's Turn and Timerider 

You know that exotic fruit and tea blends they serve in all the nicest restaurants? I'm sure Nora found this at the
Regency Restaurant when Hayden took her for her first real date there.

The flavoring can be added to your fresh brewed iced tea for a scrumptious icy cold tea. The trick? Luzianne flavorings
for iced tea. Comes in about six kinds. My two favorites are the raspberry and peach. They are unsweetened, so you
can add sugar, or be really guilt free and add one of the sweetners on the market. One little 10 ounce bottle will flavor up
to 10 quarts of tea, but I just do one glass at a time, so there's no waste. 
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PeggyÔs Snack Mix

Submitted by Anita Gunnufson as Anita Lynn
Author of Blood Fever 

This is the snack mix Peggy, my heroine in Blood Fever would make for herself when she needed a pick-me-up.

INGREDIENTS:

Chocolate chips
Chow Mein Noodles (canned)
Raisins
Almonds

DIRECTIONS: Mix together equal parts of chocolate chips, canned chow mein noodles, raisins (or cranberry bits), and
almonds.

Potato Scones

Submitted by F. Jacquelyn Hallquist 
Author of The Crystal Key 

Of the various Scottish dishes my grandmother prepared, my favorite was always potato scones so I'd like to share this
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recipe with you, too.

INGREDIENTS:

1/2 cup all purpose flour
2 cups of mashed potatoes. (Leftover mashed potatoes are fine.)
Salt to taste

DIRECTIONS: Whip and mash potatoes until quite smooth. Add flour a little at a time and work into potatoes to form
a stiff dough. Turn onto floured surface and roll into circle about 1/4 inch thick. Cut into triangles. Prick with a fork to
prevent blistering. Brown both sides on griddle or frying pan. Split and serve warm with butter and jam.

AbbyÔs Chocolate Chip Cookies

Submitted by Christine W. Murphy
Author of At Your Command , Highlord Of Darkness , For The Emperor , Through The Iowa Glass 

Alex, the hero in Through Iowa Glass, ChristineÔs romantic suspense, is a gourmet cook who specializes in Italian
cooking. Unfortunately, Christine didnÔt learn a single recipe during the year she spent in Sicily. ItÔs not on AlexÔs diet,
but weÔd like to think heÔd try to steal one or two of AbbyÔs favorite treats. 

INGREDIENTS:
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2 cups vegetable shortening
1/2 cup brown sugar
1/2 cup granulated sugar
2 tsp. hot water
2 tsp. vanilla
2 eggs
3 cups flour
2 tsp. baking powder
1 tsp. salt
4 cups oat meal (quick-cooking type)
1 package chocolate chips
1/2 cup chopped walnuts (optional)

DIRECTIONS: Preheat oven to 350¥ . Cream shortening and sugar in large bowl of mixer. Add water, vanilla and eggs.
Blend. In separate bowl, combine flour, baking powder, and salt. Add to with creamed ingredients and blend. Gradually
add oat meal. Stir in chips and nuts by hand. Form into tablespoon-sized balls. Place on greased cookie sheet one inch
apart. Bake for approximately 15 minutes, or until they turn golden-brown. 

Makes about 5 dozen cookies, unless you have Abby at your house eating the dough. 
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Dream Cookies

Submitted by Jackie A. Bielowicz as Jackie Kramer
Author of The Bride Seeker 

Here is the recipe I chose to go with my Time Travel Novella, THE BRIDE-SEEKER, from HSWF's MILLENNIUM
MAGIC anthology. THE BRIDE-SEEKER finaled in the 2000 Sapphire Award Contest. Though my heroine, Sydney,
didn't get to cook, I'll bet she would have made a batch of these cookies for our hero, Drake. I  like this recipe because
once they're in the oven, you turn it off, and go to bed...preferably with your own hero!

INGREDIENTS:

2 egg whites, whipped stiff
2/3 c sugar
1 pinch salt
1 tsp. vanilla
1/2 c chopped pecans
1/2 c chocolate chips

DIRECTIONS: Preheat oven to 350 degrees F. hip together the stiff egg whites, sugar, salt, & vanilla. Mix in pecans
and chips. Drop by teaspoons onto a foil-covered cookie sheet, place in oven, turn OFF heat, and leave in oven
overnight.
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Praline Biscuits

Submitted by Jackie A. Bielowicz as Jackie Kramer
Author of Coming To Terms 

Again, my heroine Kate from COMING TO TERMS doesn't really bake these for the hero Jared, but it's the kind of
"home 'n' hearth" recipe that would appeal to her...and him!

INGREDIENTS:

1/2 c butter
1/2 c packed brown sugar
1/3 c milk
1/3 c applesauce
2 c Bisquick (or commercial biscuit mix)
36 pecan halves
ground cinnamon

DIRECTIONS: Preheat oven to 450. Put 2 tsp butter, 2 tsp. brown sugar, and 3 pecan halves in one of 12 muffin cups.
Sprinkle cinnamon to taste in each cup and heat until melted. Mix Bisquick, applesauce, and milk until dough forms;
beat 20 strokes. Divide mixture evenly into muffin cups. Bake 10 minutes. Invert immediately onto a heatproof serving
plate. Best served warm.
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Chapter 2: Sandwiches & Quick Eats 

Deli-Style Wraps

Submitted by Shirley Parenteau 
Author of Blue Hands, Blue Cloth 

In Blue Hands, Blue Cloth, Iman is a young girl learning to dye with indigo in Gambia, West Africa. If she were a girl of
today, she would love these easy Deli-Style Wraps, delicious as appetizers or a light lunch.

INGREDIENTS:

Strawberry cream cheese
Flour tortilla
Spinach leaves
Deli-sliced ham or turkey
Sliced tomato

DIRECTIONS: Spread strawberry cream cheese over a flour tortilla. Place fresh spinach leaves over the cream cheese.
Place 2 layers of deli-sliced ham or turkey breast in the center third of the tortilla. Place tomato slices or chopped
tomato in the center. Roll from one "thin" side, pressing together. Cut into 1" or wider slices and arrange on a plate.
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Beef Jerky

Submitted by Elysa Hendricks 
Author of Rawhide Surrender 

In the old west the settlers, cowboys and Indians didn't have refrigeration so to preserve their meat they dried it using
smoke and fire - making it into jerky. Here's my recipe for Beef Jerky.

INGREDIENTS:

3 lbs beef (an inexpensive cut such as chuck roast works well)
3 T Season salt
2 tsp Garlic powder
2 tsp Onion salt
¼ C Soy sauce
¼ C Worcestershire sauce
(You can vary the seasonings to taste. If you like spicy hot jerky add some chili powder or Tabasco sauce. Liquid
Hickory Smoke adds a nice flavor.)
Food Dehydrator (These are available for under $30. If you don't have one, you can use an oven set at its lowest
temperature.)

DIRECTIONS:
1. Cut meat into strips no more than ¼ inch thick.
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2. Place all seasonings in a bowl with meat strips. Stir then marinate for several hours or overnight in refrigerator. The
longer the meat marinates the more intense the flavor of the spices.
3. Lay strips of meat on dehydrator drying racks. (If using an oven make sure you place foil or cookie sheets under the
racks or your oven will get pretty messy from dripping fat.)
4. Let dry in dehydrator or oven for at least 24 hours or until meat is hard and rubbery. If you like a crisper jerky leave
in dehydrator or oven until meat cracks when bent.
5. If kept cool and dry, meat preserved this way will last for years. If refrigerated in an airtight bag it will be around for
your great-grandchildren, but since it tastes so yummy it won't last that long.

Pemmican

Submitted by Elysa Hendricks 
Author of Rawhide Surrender 

Pemmican, which was an important winter food of the Plains Indian Tribes, was made in the old days of dried buffalo
meat, pounded up with dried berries and mixed with melted marrow fat. It was packed in rawhide bags, called parfleches
or other animal skins until used. This sausage like food is reportedly a superb food and a good diet. Though I've never
actually tried to make Pemmican here's the recipe. Sounds simple enough.

INGREDIENTS:

1 C Ground Jerky
1 C Dried berries or fruits (cherry, blueberry, raisins, dates, apricots
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or your choice) Whole or ground.
1 C Unroasted sunflower seeds or crushed nuts of any kind
2 tsp Honey
¼ C Peanut Butter
1 tsp Cayenne (Optional)
(This version uses peanut butter and honey rather than melted suet or lard as the binding agent, which is more palatable
for today's health conscious diets.)

DIRECTIONS: Grind (or pound) the jerky into a mealy powder. Add the dried berries and seeds or nuts. Berries or
fruit can also be ground or left whole. Heat the honey, peanut butter and cayenne until softened. Blend with meat,
berries and nuts. Pour into a pan until about ¾ inch thick, or mold directly into bars. Wrap in foil.   Refrigerated or kept
in a cool, dry place pemmican will last for years.

Pimento Cheese Sandwich Spread

Submitted by Marilynn Byerly 
Author of Star-Crossed and Time After Time 

     His eyelids drooping as he slowly chewed a bite of sandwich, Tristan leaned back in his wheelchair at the table in his
bedroom. Afternoon sunlight from the French windows splashed across his strong features and his honey blond curls.
     With a harsh mental admonition, Mara shook herself out of her besotted admiration of his beauty. Fortunately, he
was too sleepy to notice her lapse. -- From STAR-CROSSED.
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INGREDIENTS:

A small jar of pimentos
1 chunk of longhorn or medium sharp cheddar cheese (approximately 12 oz.)
Mayonnaise   (Light version works well)
Splash of sweet pickle juice or squeeze of lemon juice

DIRECTIONS: Chop cheese into 1 inch cubes. Put a handful of cubes and a spoon of pimentoes into blender or food
processor. Process until chopped into small chunks. Remove and repeat process until ingredients are gone. Add just
enough mayo to moisten evenly and add that splash of pickle juice.

HINT: This spread is excellent on a toasted cheese sandwich, on crackers, or on a spoon by itself.

Fallen Angel Egg Salad

Submitted by Jennifer Kokoski 
Author of Notorious Angel 

INGREDIENTS:

6 hardboiled eggs
Mayonnaise
Deli mustard

37



Dill pickles
Celery
Salt
Pepper
Old Bay / Paprika

DIRECTIONS: Shell and dice hardboiled eggs. Add dice celery and pickles. Blend 3 tablespoons mayo for every 1
tablespoon deli mustard. Mix with eggs until the soft consistency you desire (add more mayo to increase softness).
Season with salt, pepper & Old Bay.

Serve on bread for sandwiches or Ritz crackers for tea.

Chicken Salad w/dill

Submitted by Kate Douglas 
Author of Cowboy In My Pocket , Honeysuckle Rose and On Wings Of Love 

This is a great way to use up leftover chicken...sometimes I just boil a small one for broth and use the meat for a salad. 

INGREDIENTS: 

2 cups cooked chicken, cut up
4 stalks celery, coarsely diced
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4 green onions, including green stems, chopped
1 tablespoon dried dill weed
juice from one lemon
1-3/4 cup Mayonnaise
salt/pepper to taste 

DIRECTIONS: Mix all ingredients and chill for a couple of hours to allow flavors to blend. Add more mayo if salad
appears "dry."

Serve as a sandwich filler or side dish with sliced tomato and mixed greens. 

Bacon Breadsticks

Submitted by Jennifer Kokoski 
Author of Notorious Angel 

This treat is especially good for picnics, assuming you can make enough to stay on the table. For outdoor barbeques
you can grill the breadsticks along with your hamburgers and hot dogs.

INGREDIENTS: 

6 slices turkey bacon
1 cup Parmesan or Romano cheese, freshly grated
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12 sesame seed breadsticks, medium thickness 

DIRECTIONS: Slice bacon down the middle. Dip slices in cheese and wrap around breadstick, cheese against bread.
Roll bacon-breadstick in cheese. Bake in oven at 375 degrees Fahrenheit until bacon is crisp. Serve cold or warm. 

Plot-Solving Tortillas

Submitted by Shirley Parenteau 
Author of Blue Hands, Blue Cloth 

Stuck on a scene? Mix up a batch of homemade tortillas. Think out the story while you mix and knead. While the dough
rests for half an hour, type out your finished scene. Then heat and serve tortillas as is or with a quick filling.

INGREDIENTS:

Mix 3 cups flour with 1 heaping tsp. baking powder.
Cut in 1 cup butter or margarine to make fine granules
Add 1 cup warm water.

DIRECTIONS: Mix into dough. Knead briefly until smooth. Cover and put in warm place at least 1/2 hour. Divide into
8 pieces Roll out into rounds. Cook one at a time on heated skillet to brown (about 1 min.) Flip and brown second side.
Cover with kitchen towel to keep warm.
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How to Serve:

Fill with heated refried beans and grated cheese
Fill with heated canned chile and grated cheese
Fill with marinated and broiled chicken breast
Simply eat as is.

Make Quesadillas

When first side of tortilla has browned, turn, sprinkle grated cheese on browned side. Cheese will melt while second side
browns. Turn over one half to form half circle with cheese inside. Remove from skillet. Cut into wedges.

Tortillas can be refrigerated for up to one week. Wrap in paper towels, then place in plastic bag. Reheat in microwave or
on dry, heated skillet. Fill and serve.
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Chapter 3: Salads 

Dump Job

Submitted by Louise Titchener 
Author of Buried In Baltimore 

Here's a recipe I call "Dump Job." There is a dump job in my mystery Buried in Baltimore, but it's nothing like this
sweet and easy dessert. If my dyslexic amateur detective, Toni Credella, had time to fix dessert between adventures,
this quick and easy recipe would suit her.

INGREDIENTS: 

1 14 1/2 oz can apples
1 14 1/2 oz can pineapples (other fruit may be substituted)
1 stick shaved butter.
1 box Duncan Hines Butter recipe mix 

DIRECTIONS: Preheat oven to 350 degrees. Butter a 9 x 12" pan. Dump 1 can sweetened apples, 1 can pineapple, 1
box Duncan Hines Butter Recipe Mix. Sprinkle with one stick shaved butter. Cook for 1 to one and 1/4 hours. 
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River of Dreams Tropical Fruit Salad

Submitted by Sharon K. Garner 
Author of River Of Dreams and Lokelani Nights 

Pineapple, a relative of the bromeliad, grows wild in the Brazilian rain forest. The fruit is much smaller and more tart
than its civilized cousin.

INGREDIENTS:

One eleven ounce can mandarin orange segments, drained
One eight ounce can Dole Tropical Fruit, drained
One eight ounce can pineapple tidbits, drained
One cup flaked coconut, toasted if you like
One cup miniature marshmallows
One-fourth cup chopped pecans
Eight ounces cream cheese, softened
One eight ounce fruit yogurt (orange, pineapple, lemon, your choice)
One-fourth cup sugar or to taste

DIRECTIONS:

1. Mix first six ingredients in a large bowl.
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2. In a second bowl beat the cream cheese, yogurt, and sugar until smooth.
3. Pour over the fruit mixture and stir gently.
4. Refrigerate for two hours minimum or overnight.

This dressing makes a good fruit dip also.

Rice Salad

Submitted by Kathy Awe as Kathryn North
Author of Proud Mari 

INGREDIENTS:

1 C raw white rice, cooked, fluffed, and cooled.
1 medium onion, chopped
1 C celery or green pepper, diced
1 green apple, unpeeled, cored and diced
1/2 C raisins (golden are prettier than regular)
4 oz. cashew nuts or peanuts

Dressing

2 tbsp cider vinegar
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2 tbsp vegetable oil
1 tsp curry powder.

DIRECTIONS: Mix ingredients. Refrigerate until chilled. Add raisins and nuts. (Do NOT add raisins and nuts until
right before serving.) Serve. I find that often I use more dressing than this, especially if this recipe sits awhile.

Waldorf Salad and Blue Cheese Dressing

Submitted by Kathy Awe as Kathryn North
Author of Proud Mari 

INGREDIENTS:

2 C diced apples
1 tbsp lemon juice
1 tbsp sugar
pinch salt
1 C diced celery
1/4 C coarsely chopped walnuts
Lettuce 
Blue Cheese Dressing

DIRECTIONS: Combine apples, lemon juice, sugar and salt. Chill 10 min. Add celery and nuts. Toss with lettuce. (If
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you want to be fancy, you arrange the rest of
the ingreds on the lettuce. )

Blue Cheese Sour-Cream Dressing

Submitted by Kathy Awe as Kathryn North
Author of Proud Mari 

INGREDIENTS:

1 pint sour cream
2 tbsp vinegar
1/4 C mayonnaise
dash pepper, optional
1/2 tsp each celery salt & paprika
1/8 tsp garlic powder
1/2 lb. coarsely crumbled blue cheese (yes, half a pound)

DIRECTIONS: Stir all ingredients but cheese together. Add that last and blend. Makes nearly a quart. Keeps awhile in
frig.
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Spinach Salad With Bacon

Submitted by Kathy Awe as Kathryn North
Author of Proud Mari 

INGREDIENTS:

Fresh spinach, cleaned and patted dry
4 slices bacon, microwaved until browned. Reserve fat.
1 clove garlic, minced
1/4 C red wine vinegar
2 T soy sauce
dash pepper
1 can sliced water chestnuts, drained
3 green onions, sliced

DIRECTIONS: Put everything, including bacon fat, but spinach and bacon in large glass measuring cup or other
container and microwave until hot. Pour over spinach and sprinkle with crumbled bacon. Serve immediately.

3 French Dressings

Submitted by Kathy Awe as Kathryn North
Author of Proud Mari 
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In my new book, a collection of short stories tentatively entitled FARLEY BROTHERS' DRUGS AND SUNDRIES,
by Kathryn AWE, the protagonist complains about the French dressing she is served in a restaurant. (I decided to start
using my real name.) Here are 3 French dressing recipes. All different. All better than the bulk-purchased French
dressing many restaurants use.

French Dressing #1 (Sweet & Sour)

(Sweet and sour, and thick. Large recipe.)

INGREDIENTS:

1 C red wine vinegar
1 1/4 C catsup
1 C salad oil
2 tsp Worcestershire sauce
1 tsp salt
1 small onion, grated
1 garlic clove, minced
1/2 C sugar

DIRECTIONS: Mix all ingredients except oil, adding that slowly, last. If you use a blender, the onion and garlic can be
added in chunks, but turn the blender down to very low speed while adding oil.
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French Dressing #2 (Traditional)

(An oil and vinegar French. Large recipe.)

INGREDIENTS:

1 C sugar
1/2 tbsp dry mustard
1/2 tbsp paprika
2 tbsp celery seed
1/2 grated onion
1 tsp salt
1 C vinegar
2 C salad oil

DIRECTIONS: Shake well or use blender.

French Dressing #3 (Sweet)

INGREDIENTS:

1 C sugar
1/2 C dark vinegar
1 can tomato soup
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1 soup can oil
1/8 tsp garlic powder
1 tsp celery seed
1 tsp dry mustard
Salt and pepper

DIRECTIONS: Mix well.

Chip or Veggie Dip

Submitted by Barbara Raffin 
Author of Time Out Of Mind 

(Makes a large portion)

INGREDIENTS:

1 quart Mayonaise (the real stuff, not Miracle Whip)
2 cups buttermilk
2 tsp. grated onion
2 tsp. onion salt
2 tsp. dried parsley
1 tsp. garlic salt
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1 tsp. pepper
2 tsp. Accent

DIRECTIONS: Mix together. The consistency will be on the thin side.

Apple Dip

Submitted by Barbara Raffin 
Author of Time Out Of Mind 

INGREDIENTS:

8 ounces of cream cheese
1 cup brown sugar
1 tsp. vanilla extract
1/2 cup or more of chopped walnuts or peanuts

DIRECTIONS: Mix cheese, sugar, and extract until well blended and add nuts. Slice apples and dip in. Yummy.

Cashew Salad

Submitted by Barbara Raffin 
Author of Time Out Of Mind 
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I don't really have a name for this salad. Texture is as important as taste in this dish.

INGREDIENTS:

Cube 1 pound of ham (1/2 inch cubes)
Cube 1 pound of turkey (1/2 inch cubes)
Red and Green seedless grapes cut in half
1 cup or more of cashews
Optional ingredients: apple pieces, chunks of cheese

DRESSING:

1 1/2 cups Miracle Whip
3/4 cup sherry wine, white
2 Tablespoons Dijon mustard

DIRECTIONS: Mix together and pour over meats, fruits, and nuts. This makes a large batch
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Hold Back Time Salad

Submitted by Allene Frances 
Author of Hold Back Time 

Made with super anti-aging vegetables, this salad will help keep you young. INGREDIENTS:

2 cups mixed sprouts (sprouted sunflower seeds, mung beans, alfalfa seeds, garbanzo beans, lentils, radishes, and wheat
berries) 
8 cups organic mixed greens (do not include iceberg lettuce. It is hard to digest and can be constipating) 
1/2 red/or green shredded cabbage 
2 carrots, grated 
1 zucchini, grated 
1/2 pound broccoli, broken into flowerets, steamed  
1/2 large or 1 small cauliflower, broken into flowerets, steamed (a good use of leftover steamed veggies) 
1 cucumber, sliced 
garlic, minced, up to 2 cloves 
2 tbs granulated lecithin 
1/2 cup hulled and unsalted sunflower and pumkin seeds, as a protein source.  
*If served with another protein dish, omit the seeds.

DIRECTIONS: Mix ingredients. Add the garlic, cucumber, lecithin, sunflower or pumpkin seeds and salad dressing.
Serve.
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Serves 4

Joy's Fountain of Youth Dressing 

Submitted by Allene Frances 
Author of Hold Back Time 

*This is made with beneficial omega-6, or GLA oils to help flush fat from the body.

INGREDIENTS:

1/3 cup safflower oil 
3 garlic cloves, minced 
1/2 teaspoon tarragon 
2 tablespoons balsamic vinegar 
pinch of sea salt
For creamier dressing or a tangy dip, and 1/4 to 1/2 cup yogurt or 2 to 4 ounces of tofu to the recipe.

DIRECTIONS: Place all ingredients in a blender and blend thoroughly.  Store the Extra Dressing in a glass jar in the
refrigerator.

Serves 4 
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Mona's Ghostly Rasberry-Vinaigrette Dressing 

Submitted by Allene Frances 
Author of Hold Back Time 

INGREDIENTS:
  
3 tablespoons olive oil 
2 tablespoons safflower oil  
1 tablespoon reapberry vinegar 
1 teaspoon umeboshi vinegar 
juice of 1 lemon 
Herbamare to taste 
1 clove garlic, minced 
1/8 cup fresh parsley, chopped 
pinch of peppermint 
dash of pepper 

DIRECTIONS: Blend all in a blender.  Store extra in refrigerator in glass container. 

Serves 4 
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Frozen Cabbage Slaw 

Submitted by Marilynn Byerly 
Author of Star-Crossed and Time After Time 

The slaw doesn't freeze into a mass so you can take out what you need when you need it. 

INGREDIENTS:

1 head cabbage, grated
1 carrot, grated
1 bell pepper, chopped fine (red bell pepper is nice for color)
1 teaspoon salt

Syrup

1 cup vinegar
1/4 cup water
1 tsp. celery seed, if desired
1 1/2 cups sugar 

DIRECTIONS: Let cabbage and salt stand 1 hour. Drain off liquid. Put in carrot and pepper. Boil syrup ingredients for
1 minute. Wait till lukewarm then pour over slaw and freeze. 
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Lime Gelatin Cucumber Salad 

Submitted by Marilynn Byerly 
Author of Star-Crossed and Time After Time 

INGREDIENTS:

1 large package lime gelatin
1 1/2 cups boiling water
3/4 teaspoon salt
dash pepper
2 Tablespoons vinegar
2 teaspoons grated onion
1/4 cup celery,  finely chopped
1 cup cabbage, finely shredded
1 carrot, finely grated
1 cup cucumbers, seeded and finely grated or chopped 

DIRECTIONS: Mix gelatin and boiling water in serving dish.  Chill until slightly set. Fold in other ingredients.  Chill
until set. The amounts of the celery,
cabbage, carrots, and cucumbers can be varied to personal tastes. 
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Chapter 4: Vegetables 

Mushrooms To Lure The Muse

Submitted by Shirley Parenteau 
Author of Blue Hands, Blue Cloth 

In my children's book, Blue Hands, Blue Cloth, Iman learns to value herself as she tries to create the most beautiful
cloth in her village. Light cream cheese is the secret to these delectable stuffed mushrooms. 

INGREDIENTS: 

Mushrooms
Black pepper
Light Cream Cheese
Provolone Cheese
Basil

DIRECTIONS: Clean mushrooms and remove stems. Sprinkle with black pepper. Fill with Philadelphia Brand Light
Cream Cheese. Sprinkle with dried basil to taste. Top with sliced provolone cheese cut to fit over the mushroom. Place
in baking pan with a little water. Bake at 350 degrees for 20 minutes.
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Beans And Cheese

Submitted by F. Jacquelyn Hallquist 
Author of The Crystal Key 

After several days in the jungle living on stale tortillas and hope, my heroine Jessica loved these beans. Hope you will
enjoy them, too.

INGREDIENTS:

1 (15.5 oz) can refried beans
1//2 cup shredded cheese (cheddar or Mexican four cheeses)
12 flour tortillas
8 ounces sour cream
2 tomatoes, diced

DIRECTIONS: Preheat oven to 350 degrees F. Spoon beans into 8x8 square baking pan or dish. Sprinkle with cheese.
Bake for 15 or 20 mins. or until cheese melts. Warm tortillas and arrange on large platter. Have sour cream and tomatoes
ready. When beans are ready, place on table and invite guests to "dig in" or you can do the honors, placing a spoonful of
beans on a tortilla, top with sour cream and sprinkle on tomato. Roll and eat. They can be messy, but they are good.
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Smashed Potatoes

Submitted by Jennifer Kokoski 
Author of Notorious Angel 

Around Thanksgiving my family gathers to engage in the age-old debate: should mashed potatoes be soupy or lumpy?
This recipe settles the argument and appeals to both preferences. As an added bonus, keeping the potato skins on
makes for an easy to make and healthier dish. For a little extra pep, you may want to add a little Old Bay Seasoning.
Either way, these are just as easy to make as the box kind and a lot tastier.

INGREDIENTS: 

6-8 baking potatoes
1 cup milk
Salt
Pepper 

DIRECTIONS: Chop potatoes in quarters for faster cooking. Boil until soft. Drain water and smash potatoes with
potato masher. Mix milk and season to taste.

Serves 4-6
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Murder By Potato! OR Buttered Potatoes And Carrots

Submitted by Susanne Marie Knight 
Author of Tainted Tea For Two 

In my romantic suspense at Hard Shell Word Factory--TAINTED TEA FOR TWO--not only was the tea suspect, but
potatoes were as well! This is a perfect recipe to make ahead of time, and can be baked in the oven or outside on a grill.

INGREDIENTS:

4 potatoes, sliced 1/8 inches
4 carrots, sliced lengthwise
1 onion, sliced
1/4 cup Parmesan cheese
1 teaspoon garlic powder
1/2 cup butter
salt and pepper to taste
4 large pieces of aluminum foil

DIRECTIONS: Divide vegetable ingredients and place on the four pieces of aluminum foil. Sprinkle each with 1
tablespoon Parmesan cheese, 1/4 teaspoon garlic powder, salt and pepper to taste. Place 2 tablespoons butter on top.
Seal each package tightly at the top and sides. Heat oven to 375¥ . Bake for 25 minutes, then turn over and continue
baking for another 25 minutes or until potatoes are fork tender. Be careful opening each bundle. Serves four.
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Veggie Hashbrowns

Submitted by Michele R. Bardsley 
Author of Bride In Training and Daddy In Training 

My family's motto: If it has a potato in it, it must be all right to eat. Thus the veggie hash brown was born. As long as
the vegetables have been shredded beyond recognition and squished between lots of potato parts, my family will
consume these hash browns

INGREDIENTS:

3 medium potatoes, peeled and grated
3 medium carrots, peeled and grated
(you can substitute zucchini, yellow squash, or other veggie or mix and match)
1 small onion, peeled and grated
salt and pepper to taste

DIRECTIONS: Combine ingredients. Heat a little extra virgin olive oil in skillet. You can make a couple of huge
hashbrowns and cut into quarters or stand at the stove for the next aeon cooking itty bitty ones. Serve with a dollop of
sour cream.
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Carrot Souffl•

Submitted by Pauline B. Jones 
Author of Missing You: Lonesome Lawmen #3 

INGREDIENTS:

1 lb cooked and mashed carrots
1 stick melted butter
3 eggs, beaten
2 tablespoons self rising flour
1 teaspoon baking powder
3/4 cup sugar
1/8 teaspoon cinnamon
1 teaspoon vanilla

DIRECTIONS: Boil carrots about 45 minutes. Put in food processor to mash. Remove from processor and mix in butter
and eggs. Stir in flour, baking powder, sugar, cinnamon and vanilla. Bake in 9" baking dish at 350 degrees for 35-40
minutes. After it cools, sprinkle with powdered sugar.
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Asparagus Vinaigrette

Submitted by Jennifer Dunne 
Author of Dark Salvation 

This recipe wasn't used in any of my books, because I just discovered it, but I'm sure my characters would have eaten it
had they known the recipe. It's quickly become a family favorite, working well as a side dish for beef or salmon, or even
as a light supper on its own (just double the serving sizes). If there's one thing a busy writer needs, it's quick and easy
suppertime solutions!

INGREDIENTS:

1 lb fresh asparagus, trimmed
4 green onions (just the white part), chopped fine
2 tbsp white wine vinegar
1 tsp Dijon mustard
1/2 tsp sugar or 1/2 packet sugar substitute
1/2 tsp salt
1/4 tsp pepper
1/4 cup olive oil
4 cups spring greens
1/4 cup walnuts or almonds
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DIRECTIONS: Snap off hard ends of asparagus and trim, then put in a steamer while you prepare the vinaigrette.
Combine onion, vinegar, mustard, sugar, salt and pepper in a small mixing bowl. Gradually whisk in oil. Divide greens
onto four plates. Remove asparagus from steamer and arrange on greens. Drizzle vinaigrette over asparagus and greens.
Sprinkle with walnuts.

Serves 4

Pierogie Stir Fry

Submitted by Jennifer Kokoski 
Author of Notorious Angel 

One of many things I inherited from the Polish side of my family is my love of pierogies - potato dumplings. As my
father tells it only his mother, who sadly died before I was born, could make pierogies from scratch the right way.
Today you can find them in the frozen foods section of your local supermarket. Cooking directions are simple (first boil
then fry) making them a tasty alternative to your usual potato side dishes. But in case youÔre looking for a quick,
healthy treat you can stir fry this version to taste.

INGREDIENTS:

1 package frozen pierogies (I prefer the cheese & potato kind)
Vegetable oil
Garlic, chopped, to taste (about 1 tablespoon)
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1/2 medium onion, chopped
Bacon bits to taste
Parmesan cheese to taste

DIRECTIONS: Boil pierogies in lightly salted water according to package directions. After draining, place them in a
frying pan with the oil. Over medium heat, fry the pierogies. Add garlic to taste. Add chopped onions to taste. Finally
add the bacon bits, regular cooked bacon or bits out of a jar. Usually the frying takes about 15 minutes, but this will
vary depending on your crispy preference. The longer you fry them, the crispier they become. When finished, top with
a few sprinkles of cheese. 

Note: Vegetables can be substituted for the garlic, onion and bacon bits. Microwave some frozen mixed vegetables
(broccoli, cauliflower or carrots) and add them to the pierogies instead of the onion mixture. 

Serves 3 or 4.

Polish Sauerkraut

Submitted by Jennifer Kokoski 
Author of Notorious Angel 

INGREDIENTS:

1 oz. dried mushrooms
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1/2 cup water
3 tablespoons butter
1 large onion, peeled and diced
1 medium tomato, chopped
2 lbs. fresh sauerkraut
1 cup dry white wine
1/2 cup beef stock
1/8 teaspoon black pepper
2 tablespoons all-purpose flour
Pinch of sugar

DIRECTIONS: Soak mushrooms in water for 30 minutes, drain and save water. Pour water through a fine strainer and
set aside. Coarsely chop mushrooms and sautee in butter. Add onion and tomato, sauté until onion is clear. Add
sauerkraut, beef stock, wine, mushroom water, and pepper. Bring to simmer. Sprinkle flour over sauerkraut and stir
well. Cover pot and simmer for 30 minutes stirring occasionally. Add pinch of sugar for taste.

Garlicky Beans & Tators

Submitted by Barbara Raffin 
Author of Time Out Of Mind 

In my novel, TIME OUT OF MIND, Archer adds spice to Samantha's canned soup as well as her life.  A vegetable side
dish he might spice up for her at harvest time would be this. 
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INGREDIENTS: 

A big pot of fresh green and yellow beans, boiled just until tender. (Can substitute canned beans)
New potatoes (quantity depends on you), boiled until tender and sliced. (Can substitute sliced, canned potatoes) 

DIRECTIONS: In a large frying pan, melt butter on medium high heat (can substitute oleo or in combination with
Canola or vegetable oil for the cholesterol minded among you). Add 3 small to medium garden fresh onions, sliced thin
(or 1 large, dried, sweet one) and at least 3 fresh cloves of garlic, chopped. Dump your potatoes on top of the garlic and
onions. Pile the beans on top of the potatoes. Salt & pepper to your taste. A dash or two of crushed red peppers
(optional)

Watch the garlic so it doesn't burn.  Once the onions are tender, turn the whole works and fry until the potatoes and
beans are browned. The more beans and tators in the pan, the more turning they'll need. 

Prissy's Tomato Pie

Submitted by Sabrah Agee 
Author of For The Love Of Annie 

A delicious side-dish. 

INGREDIENTS:
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1 deep dish pie shell
2 medium tomatoes, peeled and sliced
1 small onion chopped finely (or use dried onion flakes)
2 tbs. flour
Italian Seasoning

Topping

11 C. mayonnaise
1 C. grated parmesan cheese
1 C. grated mozzarella cheese
1 C. grated sharp cheddar cheese

DIRECTIONS:
1. Preheat oven at 350ò F.
2. Bake  pie shell 6 minutes and remove from oven.
3. Layer one half of the sliced tomatoes in the pie shell
4. Sprinkle with 1 tbs.  chopped onions.
5. Sprinkle about 1 tbs. Italian seasoning (and a little basil if desired).
6. Top with about 1 tbs.  flour (to absorb some of the tomato juice)
7. Repeat
8. Make Topping: Combine  mayonnaise with cheeses, spread over top of pie and bake 30-35 minutes at 350ò F until
bubbly. 
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Chapter 5: Seafood 

Shore Lunch Menu with recipes

Submitted by Kathy Awe as Kathryn North
Author of Proud Mari 

In my novel PROUD MARI by Kathryn North, a fishing guide's shore lunch is mentioned. This is what a fishing guide
prepares at noon for the people s/he's guiding. They use fish caught during the morning, so the first requirement is to
catch fish!

Menu:

Bacon and onion sandwiches on white bread
Pan-fried potatoes
Fish fillets
Apples or candy bars

Yes, it IS a little high in carbohydrates and fat! This is not a diet lunch. Remember, these fishermen have been out in the
fresh air all morning, telling lies about how many fish they caught LAST year. They've worked up appetites.

Guides usually carry portable propane stoves with two burners, and two cast iron skillets. The boat pulls into shore,
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usually on an island, and the guide fillets the fish. Next the guide fries bacon strips and makes sandwiches of bacon and
raw or fried onions. While the fishermen are munching on these, the guide slices cooked potatoes into one skillet and
fries them in the bacon grease. In the other skillet, he fries the fresh fillets in hot oil. Apples or candy bars for dessert.

Most guides use a commercial batter to coat the fillets before frying, as this is easier. My husband cooks the fish in our
home and this is his favorite recipe for coating.

COATING FOR FISH FILLETS

Saltines, crushed fine. (generally he uses the blender for this)2 beaten eggs thinned with a splash of milk or water (you
can beat more if you run out)salt and pepper to taste.

Dip the fresh fillets in the beaten eggs, then coat with cracker crumbs. Fry in very hot cooking oil until dark golden
brown, turn over and repeat on other side. Fish does not take long to cook. 

When it flakes, it is cooked. Salt and pepper if desired. Serve immediately. 

Hint: To prevent fillets from curling during the frying, begin with skin side down in the pan. The skin side is the
smoothest side of the fillet.

If freezing fresh fish for later use, we have the best result when we freeze the fillets in water. Pack the fillets into a
freezer container, pour in water to cover them, put on a tightly fitting lid, and freeze. These will taste much fresher
when thawed and eaten than fish which have been frozen dry.
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Fish is never better than when prepared and eaten the same day it's caught.

Basic Maryland Crab Cake

Submitted by Jennifer Kokoski 
Author of Notorious Angel 

Hailing from Maryland, garden state of the Chesapeake Bay, I learned the most important 5th food group: blue crabs.
An idyllic summer afternoon is spent with family and friends picnicking on crabs and beer. The crab cake is as common
a sandwich as hamburgers to native Marylanders. My father, an immigrant from places Northeast, prefers crab cakes
because they don't require all that picking and cleaning of steamed crabs.

INGREDIENTS:

2 slices uncrusted bread
1 tablespoon Mayo
1 tablespoon Worcestshire sauce
1 tablespoon parsley flakes
1 tablespoon baking powder
1 teaspoon Old Bay Seasoning
1/4 teaspoon salt
1 beaten egg
1 pound crab meat (real stuff is better, imitation is fish meat)
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DIRECTIONS: Break the bread into pieces and moisten with milk. (This is only to help bind the meat together. My
mom usually just skips that part as the egg binds well and we like or crab cakes meaty.) Add all the other ingredients.
Form into patties/cakes. Fry in a pan with oil (vegetable or olive) until golden brown. Place fried cakes on a papercloth
to drain excess oil.

The Old Bay is all the seasoning you need. Depending on how much you use the cakes are spicy or milder. I like my
crab spicy. Serve in sandwiches like burgers with mayo or tarter sauce, sliced fresh tomato, and lettuce. Or serve with
saltines as the "bread". Fresh corn and home fries are the usual compliment to crab.

Tips For Crab Meat

Submitted by Jennifer Kokoski 
Author of Notorious Angel 

Several hundred years ago when English explorers settled the American Colonies, one of their most auspicious
discoveries was the Chesapeake Bay. The bay is home to many creatures and has supported countless industries from
shipping to fishing. Though crabs fished out of the Chesapeake are blue, once steamed they take on a delicious red hue. 

Crab meat is bought cooked as it is always steamed in the crab. You can buy meat and freeze it for later use. But be
careful not to overcook. Crab meat is white, sweet and juicy. There's a difference between types of crab meat and price.
For soup you can use claw meat. You use backfin (body) meat for crab cakes, crab imperial and any dish where it's
mainly crab meat being served. Maryland natives often get a couple dozen steamed crabs in-season, eat a few then clean
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the rest and save the crab meat. You can use whole crab meat in soups. The important thing to remember is that for
soups, claw meat alone is fine.

However you choose to cook your crab meat, the one essential ingredient is Old Bay Seasoning. Old Bay is a mixture of
spices native to Maryland and produced by the McCormick Spice Company. You'll find it in the spice section of your
local grocery store. Old Bay can be used to add kick to just about any dish.

Maryland Crab Soup (the easy way)

Submitted by Jennifer Kokoski 
Author of Notorious Angel 

We had a running joke about my grandmother as we grew up. She used her oven to store salt and pepper and her
dishwasher to hold the soda and beer. Needless to say, she wasn't a gourmet cook, but there was one dish she made
better than anyone. Maryland Crab Soup is known for its reddish vegetable soup color. This dish is easily put together
with store-bought soups and healthy doses of blue crab and Old Bay Seasoning.

INGREDIENTS:

20 oz. Beef Vegetable Soup (thin not gravy-like)
1 pound crab meat
6 tablespoons Old Bay
diced fresh tomatoes (one big one, a couple small ones, or as much as you like)
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diced fresh potatoes (same as tomatoes)
Salt
Bay leaves
1 can beer
Any other fresh vegetables you want to add (green beans, corn)

DIRECTIONS: Mix the soup and ingredients cooking to a simmer. If you have a lot of fresh uncooked veggies, you'll
want to cook longer until they are soft (particularly potatoes and green beans). You add the crab meat last because it is
already cooked. Make sure you stir to evenly distribute crab meat and veggies. Maryland-style crab soup is supposed
to be thin and reddish-brown, so if it gets gravy-like add beef stock to turn to a near watery consistence. Some recipes
call for chicken stock, but my mom and I think the beef adds a richer taste. My uncle adds beer to spice up the recipe. If
everything is cooked you only need to heat. Simmering for half hour or so will do. Crab soup always tastes better the
next day once the fresh vegetables have a chance to fully absorb spices. Bay leaves are for cooking only, remove before
eating.

Old Bay is used to season to taste. The more you use the hotter it gets. You can also sprinkle Old Bay on individual
bowls if someone likes theirs spicier. (Usually what I do.)

Serve with saltines, ice cold beer or a cool drink.
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Maryland Crab Imperial

Submitted by Jennifer Kokoski 
Author of Notorious Angel 

INGREDIENTS:

2 pounds backfin crab meat
1/2 cup mayonnaise
2 teaspoons chopped pimento
1 teaspoon Worcestershire sauce
1 teaspoon salt
1 tablespoon Old Bay Seasoning
8 aluminum or ceramic scallop shaped baking shells
8 tablespoons mayonnaise
paprika for garnish

DIRECTIONS: Remove all cartilage from crab meat. (Even store-bought crab meat has little white shells in it from the
inner walls of the shellfish.) Place crab meat in a large bowl. Mix mayonnaise, pimento, Worcestershire sauce, salt, and
Old Bay together and blend well. Pour over crab meat and toss lightly. Divide crab meat between eight scallop shells
and top each shell with one tablespoon mayonnaise. Sprinkle with paprika. Place shells on cookie sheet or shallow
baking pan and bake for 20 minutes in 375 degree Fahrenheit oven. Serve immediately. Makes 8 servings.
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Surf & Turf Burger (can be veggie burger if you like)

Submitted by Jennifer Kokoski 
Author of Notorious Angel 

Cook your crab imperial with grated Sharp cheese added to the mixture.

Fry a burger, drain excess grease, top with the cheesy crab imperial and toast on a bun to serve. It's really tasty.

Crab Imperial Chicken (aka Chesapeake Chicken)

Submitted by Jennifer Kokoski 
Author of Notorious Angel 

INGREDIENTS:

boneless chicken breast
your favorite breaded chicken recipe
2 pounds backfin crab meat
1/2 cup mayonnaise
2 teaspoons chopped pimento
1 teaspoon Worcestershire sauce
1 teaspoon salt
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1 tablespoon Old Bay Seasoning
8 aluminum or ceramic scallop shaped baking shells
8 tablespoons mayonnaise
paprika for garnish

DIRECTIONS: Fry the chicken breasts until tender and golden. Drain excess grease. Slice breasts down the middle to
make a pocket and place crab imperial mixture inside - or place crab imperial atop chicken breasts. Bake until imperial is
firm.

Maryland Steamed Crabs

Submitted by Jennifer Kokoski 
Author of Notorious Angel 

In my mom's childhood, crabmongers traveled the streets of Baltimore hawking their fresh wares like the ice cream
trucks of today. Buying a dozen live crabs and cooking them up in your home was a common occurrence on a Summer
day. Today, we buy them already steamed or fish them out of the creek at my uncle's Eastern Shore farm. Though crabs
fished out of the Chesapeake Bay are blue, once steamed they take on a delicious red hue. 

INGREDIENTS:

1 dozen live blue crabs (harvested from the Chesapeake Bay)
12-24oz of beer (plain jane stuff, no fancy imports or dark malts)
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salt
Old Bay
Vinegar
10-12 qt Steaming Pot

DIRECTIONS: Put your beer and vinegar in the bottom of the pot so you get a good boiling height. About 2 inches, I'd
say. Use a rack to place a layer of blue crabs atop the boiling mixture. Sprinkle liberally with Old Bay, add another layer
of crabs and sprinkle Old Bay again, etc. Steam until those blue crabs turn a nice reddish color.

NOTE ON EATING: Steamed crabs resemble spiders. To eat them, you'll need a knife, plenty of napkins and cold
drink. Spread newspaper on the table and keep your clean up simple. Start with the legs and claws, pulling them off and
eating any juicy meat that comes with them. Flip the crab on its back. Pull up the small tab down the middle (called the
"apron") and crack the top shell open with your knife. Make sure you clean off the spongy lungs (called "the devil"
since it tastes awful and was rumored to be poisonous). Cut the body in quarters, pick and eat the juicy white meat as
you find it. Experts, like my cousin, are known to clean and eat a crab in under 3 minutes. But however long it takes
you, eating steamed crabs is an enjoyable, low-fat way to spend an afternoon with friends and family.

Crab Dip

Submitted by Margaret L. Carter 
Author of Dark Changeling 

The "crab" motif dominates the cuisine of Annapolis, Maryland, where I live and where two of my books are set--a
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vampire novel, DARK CHANGELING (Hard Shell Word Factory), and a werewolf novel, SHADOW OF THE
BEAST (Design Image Group). Dr. Britt Loren, the vampire psychiatrist's partner and lover in CHANGELING,
appears as the werewolf's therapist in BEAST. With her busy schedule, when Britt needs to entertain colleagues, she
might serve this simple crab dip (specifically designed for canned crab, not fresh), which contains no garlic to upset her
partner:

INGREDIENTS:

8 ounces cream cheese
5-ounce jar of sharp cheddar cheese spread
2 tablespoons margarine (I sometimes cut down on this)
2 tablespoons minced green onion
6 and 1/2-ounce can of crabmeat
2 tablespoons sherry (cooking sherry is okay)

DIRECTIONS: Melt together cheeses and margarine until smooth. Add crab, green onion, and sherry. Excellent both
warm as a dip and cold as a spread for crackers. It's equally good without crab, as a cheese spread, which we sometimes
like to spice up with canned chopped chili peppers.

She-Crab Soup Recipe

Submitted by Barbara Donlon Bradley 
Author of A Portrait In Time 
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I've always lived near the ocean. In New Orleans, California, Brooklyn, Boston or Virginia Beach. And I love seafood. 

INGREDIENTS:

2 cans of cream of celery soup
3 cups milk
1 cup half and half
1/2 cup butter
2 hardboiled eggs, chopped
1/2 tsp Worcestershire Sauce
1/2 tsp of Old Bay Seasoning
1/4 tsp garlic salt
1/4 tsp white pepper
1/4 cup dry sherry
1 can crabmeat, drained and flaked

DIRECTIONS: Combine the 1st 9 ingredients in a large dutch oven, bring to boil, add crabmeat and cook over medium
heat, stirring occasionally until thoroughly heated. Stir in sherry. Makes 2 quarts.

** you can substitute fresh crab for the can
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Tuna Lasagna

Submitted by Jennifer Dunne 
Author of Dark Salvation 

This remake of the classic has the virtue of using fish instead of beef, for those watching their fat intake. It was a
favorite of mine in college because tuna's not just good for you, it's cheap.

INGREDIENTS:

9 lasagna noodles
3 8 oz cans of tomato sauce with mushrooms
1/2 tsp basil
1/4 tsp salt
1/8 tsp oregano leaves
1 8 oz package sliced mozzarella (5 slices)
1/2 cup ricotta cheese
1/4 cup grated parmesan cheese
1 13 oz can tuna (or two 6 1/2 oz cans), drained

DIRECTIONS: 45 minutes before dinner: Cook the noodles. Meanwhile, combine tomato sauce, basil, salt and oregano
in a bowl. Preheat the oven to 375 degrees. In lightly greased 12 x 8 baking dish, arrange a lengthwise layer of 3 noodles,
followed by layers of 1/4 cup tomato mix, 2 slices mozzarella, 1/4 cup ricotta cheese, 2 tablespoons grated parmesan
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and the tuna. Repeat with 3/4 cup tomato mix, 3 more noodles, 2 slices mozzarella, 1/4 cup ricotta cheese, 2
tablespoons grated parmesan and 3/4 cup tomato sauce. Finish with the rest of the noodles and tomato mixture. Cut the
last slice of mozzarella into narrow strips and place on top of the lasagna. Bake 1/2 hour at 375 or until the cheese
melts. Remove and let stand before serving.

Serves 8

Salmon Pate

Submitted by Barbara Phinney 
Author of All For A Good Cause 

While this recipe has nothing to do with my novel, ALL FOR A GOOD CAUSE, it is a family favourite and any
cooked flaked fish can be substituted.

INGREDIENTS:

1 envelope plain gelatine
1/4 cup (62ml) cold water
3 oz (90g) cream cheese
1 71/2 oz (213g) can salmon
1 tbsp (15ml) lemon juice
2 tsp (10ml) grated horseradish
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2 tsp (10ml) grated onion
Pinch of salt
Pinch of pepper
1/4 tsp (1ml) hot pepper sauce

DIRECTIONS: Soften gelatin in cold water. Dissolve over simmering water on the top of the stove. Soften cheese and
drain liquid from salmon. Combine
all ingredients in a blender or food processor until smooth. Pour into mold or small loaf pan and chill until firm.

Serves 6
118g protein 9g fat 26mg cholesterol each serving

Betty Jo Schuler's Spicy Shrimp Stir-Fry

Submitted by Betty Jo Schuler 
Author of Male Wanted 

Only a novice like sexy Max in Betty Jo Schuler's book, MALE WANTED, would set his wok on fire making this main
meal dish.  You won't need the fire department, but this dish is spicy hot, so you will want to serve a chilled wine or
other cooling drink.

INGREDIENTS:
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1 lb. shrimp
1 cup onions
1  cup celery
1 cup snowpeas
1 cup sweet red pepper

Sauce

1 cup chicken broth
1 Tbs. hoisin sauce
1 Tbs. cornstarch
1 1 tsp. soy sauce
1 1 tsp. cooking sherry
1 tsp. sesame oil
1 tsp. crushed red pepper flakes
dash of sugar
8 oz. rice sticks

DIRECTIONS:
1. Cut vegetables into 1 inch pieces. Set aside while you prepare sauce.  (You may substitute other vegetables for a total
of 2 cups.)
2. Combine sauce ingredients and bring to a near boil. Reduce to simmer.
3. Stir-fry vegetables in 1 Tbs. hot olive oil, using a skillet or wok.  When they're almost crisp-tender, add thawed
shrimp, and when no longer transparent,
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pour in sauce.  Stir for a minute or two until blended.
4. Prepare rice sticks.  Easy to fix, you bring water to a boil and turn it off.  Put noodles in the hot water for a few
minutes.  When soft, drain them. (FYI: Rice
sticks look like angel hair spaghetti but are made of rice.)
5. Serve stir-fried mixture over noodles.  Yummy!

Chapter 6: Soups & Stews 

Soupa

Submitted by Kate Douglas 
Author of Cowboy In My Pocket , Honeysuckle Rose and On Wings Of Love 

It's been a family favorite for 30 years and I can only thank the woman who DIDN'T end up as his mother-in-law!
(Though I didn't actually get the recipe from her...I'm good but not THAT good!) The combination of ingredients may
sound weird but it is absolutley mouth-watering yummy...and there is a history behind this dish, which is served at
Portuguese festivals of thanksgiving. I may be wrong, but the way I heard it is when the people of the Azores were
starving, (famine, drought, whatever) the British navy saved them with barrels of beef. It was pretty ripe by the time it
got to the people, however, so the mixture of spices helped disguise the smell and taste. It's still served as a festival
dish.

INGREDIENTS:
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1 chuck roast or tri tip roast, cut into big chunks (3-4")
2 tbsp. pickling spice
2 tbsp. cinnamon
2 tsp. cumin seed
5-10 sprigs of fresh mint
1 14.5 oz. can tomato sauce
salt, pepper to taste
1 head cabbage, cut into wedges
loaf of really good sourdough French bread, cut in thick slices
You'll also need string and cheesecloth

DIRECTIONS: Brown meat chunks in a heavy Dutch oven sized pot--use just a small amount of oil. When it's good
and brown, pour enough water over to cover the meat. Add the tomato sauce, salt and pepper. Wash the mint leaves
and tie them in a bundle with string--add to the pot. Cut a piece of cheesecloth about a foot square...at least 'three
thicknesses' of fabric. Get it wet and squeeze the water out (keeps the spices inside better) Dump the pickling spice,
cinnamon and cumin seed (more or less...I never actually measure the spices) into the center of the cheesecloth then pull
the corners up to make a bag and tie with string. Add to the pot. Simmer slowly, covered, for about three to four hours,
until meat is tender and sauce has cooked down a bit. About half an hour or so before serving, add the cabbage wedges
and cover tightly. Cook until the cabbage is tender.

To serve, put the bread on the plate, pile meat on top, then cover with sauce. Serve the cabbage off to one side. It's
absolutely delicious.
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Fast Chicken Soup

Submitted by Marilynn Byerly 
Author of Time After Time and Star-Crossed 

"Most of the food in the refrigerator was over a week old and had perished long before, but Alexa found frozen
homemade soup and frozen bread from her neighbor Mrs. Phillips. She applied microwave and toaster oven magic then
doled the soup and bread into bowls and soup plates on trays." -- From TIME AFTER TIME. 

INGREDIENTS:

1 cup chunks of cooked chicken
3 cans of chicken broth or 1 quart homemade broth
1-3 sections of garlic, chopped
1 Tablespoon butter or vegetable oil
1 cup cooked rice or noodles
3 Tablespoons corn starch

DIRECTIONS: Start heating the chicken broth in a large pot at medium hot. Start cooking the rice or noodles. In small
saucepan, saute the garlic until almost brown. Toss in chicken and stir. Remove from heat. When broth begins to bubble,
mix a little water with the corn starch until smooth, then add to chicken broth while stirring. Continue stirring until
broth has thickened. Lower heat and add chicken and noodles or rice. Heat through and serve. 
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HINTS: All ingredient amounts need not be accurate. This is an excellent quick soup to make when someone in the
house is sick. Be generous with the garlic if that person has a cold. Raw chicken tenders can be used instead of cooked
chicken. Slice them into spoon-sized bits and cook them first. Add the garlic when they are almost done. 

Josh and Jacob's Ozark Chicken Soup 

Submitted by Betty Craker Henderson 
Author of Child Support 

INGREDIENTS:

2 lbs. boneless breast of chicken
chopped celery
chopped onions
pepper
salt
chicken bouillon cubes
1 package Wild and brown rice with herbs
1 can zucchini
1 can tomatoes
Garlic salt 

DIRECTIONS: Simmer boneless breast of chicken with chopped celery, onions, pepper, salt and three chicken bouillon
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cubes until tender. Cool. Chop into bite-size pieces and return to broth. Add enough water to make about six cups
liquid, bring to a boil. Add one package commercial wild and brown rice with herbs and simmer over low heat for about
one hour, stirring occasionally. Add one can mixed zucchini and tomatoes, one can tomato sauce and one can chili beans.
Dust in a small amount of garlic salt. If you like you can add frozen or leftover vegetables of your choosing. Simmer
another ten minutes, being careful to retain lots of liquid and stirring now and then. Serve with cornbread squares, green
salad, peach cobbler with ice cream and lots of iced tea. 

Ginny's McBlain's 5 Star Review Hamburger Soup 

Submitted by Ginny McBlain 
Author of Bear Hugs 

INGREDIENTS:

1/2 lb. hamburger, browned and drained
1 can Veg-All
1 (8 oz.) can tomato sauce or 1 (16 oz.) can    tomatoes
1 T. instant onion flakes
salt to taste
1/4 cup barley
1/4 t. pepper
1 beef bouillon cube
1 t. basil 
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DIRECTIONS: Mix together in 2 qt. sauce pan.  Add water to fill the pan.  Cover and simmer for 1 hour. 

This recipe is easy to expand for a crowd.  I've served it for as many as 50. I use canned beef stock in place of bouillon
cubes for large quantities.

Brunswick Stew

Submitted by Margaret L. Carter 
Author of Shadow Of The Beast and Dark Changeling 

In SHADOW OF THE BEAST, the heroine Jenny's lawyer boyfriend attended my alma mater, the College of William
and Mary. Since Jenny and her significant other both work for the Maryland General Assembly (my own "day job"),
they're far too busy during the 90-day legislative session in the depths of winter to cook complicated meals. They can
fall back on this easy, hearty winter stew, based on a recipe served by Chowning's Tavern in Colonial Williamsburg. I've
simplified it with canned vegetables in place of some of the fresh ones and boneless chicken instead of all those messy
bones and bits of skin. 

INGREDIENTS: 

3-4 pounds boneless chicken breasts
6 large potatoes, diced
2 large onions, cut into large chunks
2 teaspoons salt
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1/2 teaspoon pepper
1 tablespoon sugar
Bay leaves and thyme to taste, if desired
2 cups canned butterbeans
4 cups canned chopped tomatoes
2 cups canned okra
4 cups canned corn 

DIRECTIONS: Boil chicken in enough water to cover, until cooked. Remove from pot and cut in bite-size pieces. Boil
potatoes and onions in broth until almost done. Add chicken, vegetables, and seasonings. Simmer until flavors are well
blended. Long cooking time is the factor that rescues this dish from blandness. 

Herbed Pork Stew

Submitted by F. Jacquelyn Hallquist 
Author of The Crystal Key and Evil Wears A Bonny Smile 

THE CRYSTAL KEY is set in Belize, a country of many ethnicities. However, since my heroine seems to always be
eating Spanish or Mexican goodies, I hope you will enjoy these dishes as much as she did.

INGREDIENTS:

2 lbs. pork cut into cubes
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1 large onion cut into wedges
10 large garlic cloves, peeled and halved.
1 tblsp each Worcestershire, soy and Maggi sauce
1 lb tomatillos, husked
4 serrano chiles (more if you like really hot)
2 tblsp vegetable oil (lard gives a better flavor but is murder on the cholesterol)
1/2 cup each chopped parsley, cilantro, hierba santa, epazote
1 lb tiny new potatoes, cooked until just tender
Salt to taste

DIRECTIONS: Put meat, half the onion, four of the garlic cloves, and the seasoning sauces in large pot. Cover with
water, Bring to a boil, then cover and simmer until meat is tender (30-45 min.) Meanwhile, place tomatillos, remain- ing
onion, 4 garlic cloves, the chiles, salt to taste and water to cover in saucepan. Bring to a boil, cover and simmer until
tomatillos are tender. Allow to cool, then transfer to a blender. Include cooking liquid. Chop. Heat the oil or lard in
saucepan. Add tomatillo mixture and simmer about 30 minutes.

Add potatoes and tomatillo mixture to pork. Thicken the stew to taste by gradually adding flour paste. Grind chopped
herbs and remaining garlic cloves to a paste. Salt to taste and add to stew. Serve immediately.
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Trail Stew

Submitted by Barbara Hodges 
Author of The Blue Flame 

In The Blue Flame, Trail Stew is eaten by Regan when she is at lasted reunited with her sister Kelsey, after seven years
of separation. In the midst of their war with Dirkk, the stew is prepared over an open fire, but IÔm sure it would fare
just as well prepared on a range.

INGREDIENTS:

1 lb. Beef round steak
2 carrots (sliced)
1 C. chopped onion
5 medium potatoes
1 C. sliced mushrooms
Seasoning Salt
Pepper to taste

DIRECTIONS: Cut the steak into cubes, season with the salt and pepper and brown in a Dutch kettle, or any deep,
pot. When beef is brown all over, add just enough water to cover. Bring to a boil, then reduce heat and let the beef
simmer for an hour.
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After one hour add the remaining ingredients and then cover all with more water. Bring to a boil, and then reduce heat to
simmer. Then let it cook for another two hours, checking every once awhile to make sure it doesnÔt go dry. 

Serves 4. Trail stew is best served with crusty French bread, followed by purple cantaloupe beans. But hey, youÔd have
to go to Daradawn to get them, so follow it up with any of the wonderful deserts in this book.

Red Pepper Chili

Submitted by Christine W. Murphy 
Author of At Your Command , Highlord Of Darkness , For The Emperor and Through The Iowa Glass 

Chili is just one the mysteries of modern life that Maggie has to explain to the sometimes befuddled, not-so-evil jinn in
Christine MurphyÔs paranormal romantic comedy, At Your Command. HereÔs the vegetarian chili recipe the warms
Tom after a long afternoon of shoveling snow. In return he works some magic that does more than warm just MaggieÔs
heart. 

INGREDIENTS: 

2 red peppers
1 large onion
2 cans tomato puree (29 oz)
1 can chopped or diced tomatoes (28 oz)
1 tsp. ground black pepper
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1 bay leaf
3 cans dark or light kidney beans (15 oz.)
2 tsp. chili powder
salt to taste

DIRECTIONS: Seed red peppers and cut to lay flat on cookie sheet. Oven roast peppers and sliced onions until skin of
pepper begins to turn black. Peel and slice peppers, and chop onions. Add peppers and onions to large Dutch oven and
heat, uncovered. Add canned tomatoes, pepper, and bay leaf. Heat through. Add beans and spice, and simmer for at
least 30 minutes. Salt only if needed. Serve in bowls with grated cheese and cornbread on the side. To keep the meal low
fat, use part-skim cheese and make the cornbread using egg substitute and canola oil. This dish is also great on pasta.
Reduce the number of cans of beans to 1 and add sliced mushrooms. Either way, youÔve got a great vegetarian, low-fat
dish. 
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Chapter 7: Dinner Entrees 

Marilynn's Marinara

Submitted by Marilynn Byerly 
Author of Star-Crossed and Time After Time 

     Tristan cut off his security bracelet at the government central computer and walked as fast as his legs would allow
him to the kitchen. He shoved open the door. Novia was processing tomatoes at the worktable. Shocked, she squeezed a
tomato into mush in her hand and gaped at him. Her cheeks reddened with emotion. "You!" ---From STAR-CROSSED. 

INGREDIENTS: 

2 quarts tomatoes, mashed
3 Tablespoons olive oil
1 Tablespoon salt
2 small cans tomato paste
1 teaspoon ground red pepper
10-12 sections garlic, minced
1 T brown sugar

DIRECTIONS: Bring ingredients to slow boil. Simmer 1 1/2 hours. Stir occasionally. Makes enough for several
generous meals for six. If desired, add butter to sauce before serving. Freeze unused sauce.
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HINTS: To ease pealing the garlic, place the flat of the blade of a knife against each section and thump gently with your
fist. The skin will pop loose.
To mince garlic in blender or food processor, add the olive oil in with the garlic. Process.
This sauce is an excellent ingredient for lasagna, a fast meat sauce, meat loaf, and as a pizza sauce. Drain the sauce in
cheese cloth or a fine-mesh sieve if used for pizza sauce. I always keep some in my freezer for unexpected guests or a
fast, but tasty meal. 

Succulent Pork Ragu

Submitted by Judith Lynn 
Author of Love Thy Enemy 

He holds her father captive and threatens his life.   She hates him; he scorns her.   She will do what she must. He will
make her do more--much more. Tora feels like a traitor when pulsing desire and sensual pleasure rock her each time the
Norwegian Earl Magnus takes her into his masculine embrace....

Tora would never have had tomatoes or these spices to cook with, but in 1239, Norway, she certainly would have been
familiar with the concept of cooking meat slowly for tenderness. 

This recipe can be made in a crock-pot, on the stove or in the oven. Fantastic!

INGREDIENTS:
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3 pounds pork shoulder
1/2 cup olive oil
2 large onions, finely chopped
8 garlic cloves, minced
1/2 cup red wine
6 ounces tomato paste
1 28-ounce can crushed tomatoes
2 teaspoons dried basil
1 teaspoon dried oregano
4 bay leaves
1/2 teaspoon crushed (dried) red pepper flakes
1 teaspoon salt
1 teaspoon (freshly ground) black pepper
1 pound Italian sausage (hot or mild, optional)

DIRECTIONS:
1. Trim any excess fat from the outside of the shoulder. Heat 1/4 cup olive oil in a large roaster over medium-high heat.
Brown the meat well on all sides. Heat oven to 300 degrees.
2. After meat has browned, remove it from the roaster. Pour off any fat. Add remaining olive oil along with chopped
onions and garlic. Cook onions and garlic over medium heat until they are just beginning to color. Add wine and bring to
a boil for about 5 minutes, or until the wine has evaporated and you're left with purplish onions. Add 1 cup of water
along with tomato paste, crushed tomatoes, basil, oregano, bay leaves, red pepper, salt and black pepper.
3. Add the pork. Cover the roaster and place it in the oven for about 2 hours.
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4. Remove the sausage from the casings and crumble it into the sauce. Cook for 30 minutes, until the sausage has lost all
its pink color.
5. You may shred the pork shoulder into the sauce, or you may serve it sliced, as an entree. The tomato sauce ends up
being a typical Italian red sauce, good as a sauce for the pork, but equally good as a topping for pasta.
6. Makes about 2 quarts of sauce and enough meat to feed at least 8 people.

Cooking Tip: Low Fat Cream Sauce

Submitted by Shirley Parenteau 
Author of Blue Hands, Blue Cloth 

I gleaned this from one of Diane Mott Davidson's wonderful culinary mysteries. In preparing a recipe with a cream
sauce for an overweight friend, the caterer heroine used 1 cup of milk, then stirred in 1 tablespoon of dry powdered
milk. I've used 2 per cent low fat milk with the powdered and find it works beautifully.

Savory Beans with Smoked Ham Hocks

Submitted by Barbara Hodges 
Author of The Blue Flame 

This second recipe is a hearty, satisfying dish. We add crusty bread and a salad to it.

INGREDIENTS:
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4 ham hocks
1 lb. Small white beans
4 cloves garlic
1 C. chopped green onion
1 tsp of dried basil
1 tsp of dried marjoram
¼ C. of olive oil
Water enough to cover.

DIRECTIONS: Wash and soak the beans. Add oil to deep pot. Heat and add chopped garlic, onions and spices. Cook
until onions are soft. Score the ham hocks well, and add to pot. Cover with water, bring to a boil, then reduce heat and
simmer for 1 1 hours. Add white beans. Cover with water. Bring to a boil, reduce heat and simmer for 1 1 hours.

Spirit Lake's Supper Club Baked Pork Chops 

Submitted by Christine DeSmet 
Author of Spirit Lake 

In my novel Spirit Lake, Cole brings a tad of trouble to the North Woods for Laurel, who is a wildlife rehabilitator. In
the book, you'll find out what the bundle is in her arms, and the recipes she feeds her baby squirrels and owls. Hearty
meals for animals and humans alike are popular in Northern Wisconsin, where there's outdoor work and play year-
round, even when the temperature dips down to -20 F or the occasional -40 F in the winter. 
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Here's a meal Cole and Laurel enjoy at the local supper club. 

INGREDIENTS: 

4 medium pork chops
4 potatoes, sliced
Salt and pepper
1 cup cream of mushroom soup
2 garlic cloves, chopped fine
1 cup (or more to taste) grated cheddar cheese
2 medium onions, sliced 

DIRECTIONS: Put the uncooked pork chops in a 9x13 pan. Season the chops with salt and pepper. (Laurel likes to go
light on the salt if you use a lot of cheese, which already has salt.). Add the chopped garlic cloves. Then sprinkle 1/2
cup of the cheese over the chops. Top with layers of onions and potatoes. Lightly season again. Pour the soup over the
chops, onions, and potatoes. Spread the remaining cheese on. Cover with foil and bake at 350 degrees for 2 hours. In the
final 15-20 minutes, take the foil off and let it brown. Tasty! In Northern Wisconsin you'd serve wild rice (tossed with
butter-fried mushrooms or morels) with this, and add a side dish of cranberry relish.
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Author Christine DeSmet's Lasagna

Submitted by Christine DeSmet 
Author of Spirit Lake 

Heres my favorite lasagna recipe - perfect to putz with on a snowy or rainy, cold weekend. Italian food is as popular as
Norwegian and German food in northern Wisconsin. And of course, we're in Wisconsin, so bring on the cheese!

INGREDIENTS: 

2 pounds of ground beef (or your favorite lasagna meat)
1 teaspoon garlic powder (or 3-4 diced fresh garlic cloves, to taste)
2 teaspoons Italian seasoning
3 teaspoons salt
1 T basil
1 T oregano
1-1/2 T sugar
1 medium onion, chopped
1 can (16 oz) tomatoes
1 can (12 oz) tomato paste
12 oz water
4 oz parmesan cheese, grated fine
16 oz creamed cottage cheese or ricotta cheese
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15 oz grated sharp cheddar cheese
1-1/2 pounds mozzarella cheese, thin sliced
1 small can of mushroom bits and pieces
12 oz lasagna noodles 

In a large, deep-sided skillet, brown the meat and drain off the fat. Add the seasonings, onion, tomatoes, tomato paste
and water. Simmer 20 minutes. Meanwhile, stir together the parmesan cheese and cottage cheese (or ricotta). In an
ungreased, 9x13 deep dish pan (no wimpy cake pan with short sides, please), place a cup of the sauce and use it to
lightly coat the bottom of the pan. Then alternate layers of noodles, sauce, cheeses, and mushrooms, ending with cheese
on top. (If you're a cheese lover, you sometimes find you have to slice more cheese for the top!) Seal tightly with
aluminum foil. Bake at 350 degrees F for 45 minutes to an hour. Let stand for a few minutes before cutting. Serves at
least 12. This rich, hearty recipe freezes well in individually-wrapped pieces and can be reheated in the microwave in 3-
5 minutes using medium-high settings. Be sure the center of each piece is defrosted. 

Spinach and Feta Frittata

Submitted by Kate Douglas aka Kate Moore
Author of Cowboy In My Pocket , Honeysuckle Rose and On Wings Of Love 

This one is a really good for brunch.

INGREDIENTS:
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1 1/2 cups Jack cheese, shredded
1 1/2 cups Cheddar cheese, shredded
non-stick oil spray
1 package frozen chopped spinach, thawed and drained
3/4 cup feta cheese, crumbled
6 sausage links, cooked and thinly sliced
3 eggs
1/2 cup milk
3 tbs. Flour
1 clove garlic, minced
2 small green onions, finely chopped
salt/pepper to taste

DIRECTIONS: Spray oil in 10" pie plate. Layer s jack cheese, spinach, sliced sausage, cheddar cheese then feta. Mix
eggs, milk, flour, garlic, onions, salt and pepper until flour is completely blended w/o lumps, then pour it over the mix.
Bake at 350ò for 30-40 minutes, until set.

***This can be changed in lots of ways--substitute ham and green chilies for the spinach and sausage, use canned
artichoke hearts with sausage or ham, add sliced, cooked zucchini, chopped, cooked potatoes--any number of
combinations with the basic cheese and egg mixture.
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Justin's Cheating Chicken and Dumplings

Submitted by Marilynn Byerly 
Author of Star-Crossed and Time After Time 

"I hope you like chicken and dumplings." Justin handed her a large steaming soup bowl.
Chicken and spice smells floated upward, and the meat and dumplings appeared homemade. "Love it." Alexa sampled
the chicken. Heavenly perfection touched her taste buds. Even the dumplings were fluffy instead of gummy like hers
were. "I'm embarrassed. You cook better than I do." From TIME AFTER TIME. 

INGREDIENTS:

1 whole chicken or 1 package chicken thighs
1 Tablespoon poultry seasoning
1 bay leaf
Add to taste or by availability:
1-2 carrots, chopped
1-2 stalks celery, chopped
1 onion, chopped
1 small tube of refrigerated rolls like Pillsbury Grands

DIRECTIONS: Place chicken into large pot and cover with water. Add spices and whatever vegetables you wish. Bring
to gentle boil then lower to simmer. Cook 1 1/2 to 2 hours until tender. Remove chicken, cool, and skin and debone.
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Chop up meat. The chicken broth may be chilled to remove fat.   About 45 minutes before serving, bring chicken broth
to gentle boil.   Open rolls. Gently peel apart each roll into thin layers and drop each layer in as you peel it off.   If boil
slows, pause until it returns to normal.   Add layers until you feel you have enough dumplings.   Add chicken chunks to
broth and dumplings and serve. 

Yield: 1 generous meal for 4. 

HINT: If you wish to freeze this for serving later, mix chicken chunks and broth then freeze. Thaw and bring to gentle
boil. Add layers of refrigerator rolls then serve. 

Caytlyn's Chicken Fried Rabbit

Submitted by Susan C. Yarina 
Author of Timerider and Nora's Turn 

I have four recipes from Timerider. They represent the state of Arizona pretty well too. They can be done in 1882 or
present day.

If you are the bold, self sufficient heroine type, kill, skin and gut a rabbit. If you'd rather your hero do it, that's just fine
too. Remember to do this in cold weather only, as the Apache tell me warm weather rabbit in present day, can carry and
transmit parasites. At any time, wear gloves and wash rabbit thoroughly.   If you are a modern day heroine, rabbit can
sometimes be found in specialty meat cases.
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INGREDIENTS:

Rabbit
3/4 cup of flour
2 Tablespoons of Nature's Season's by Morton   (Caytlyn uses plain table salt with gathered herbs)
1/2 teaspoon chili powder
Bacon grease or Cooking Oil

DIRECTIONS: Dredge rabbit pieces in flour, seasoning and chili powder. In hot lard, bacon grease or oil, fry until
golden brown, turning frequently. Eat just like fried chicken.

If you are not concerned about being tracked, throw bones over shoulder. Coyotes will eat them. If you are concerned,
bury bones deeply and cover with rocks. 

*note-this recipe works equally well with chicken

Black Hawk's Roast Rabbit 

Submitted by Susan C. Yarina 
Author of Timerider and Nora's Turn 

Gut, skin and wash rabbit. Rub with salt and seasonings, either gathered or obtained at trading post. (Nature's Seasons
by Morton works well here too) 
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Rub with chili. Baste with mixture of honey and squeezed oranges and lime if you have it, and roast slowly, evenly over
fire (or grill). If you are in present day you can use orange juice concentrate with a couple of squeezes of lime.

Caytlyn's Famous Apple Dipping Sauce

Submitted by Susan C. Yarina 
Author of Timerider and Nora's Turn 

Black Hawk loves to dip almost any game, fish, beef, swine or poultry in this.

Take two apples and bake either over fire or in oven.   Peel. Mash them thoroughly, add 1/2 cup of honey or 1/2 cup
brown sugar and 1 teaspoon ground cinnamon. It can be eaten just like that or cooked into syrup in saucepan.

This dipping sauce is particularly useful if meat is somewhat dry or overcooked. 

Archer's Well Seasoned Steak

Submitted by Barbara Raffin 
Author of Time Out Of Mind 

In TIME OUT OF MIND, Archer has finished his chores for Samantha and she's about to send him packing. But he
hasn't finished his real job, to complete their destinies as Fate dictates. The discovery of a hibachi grill gives him an idea
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on how to delay their parting. But Samantha remains wary, resistant until...
     He leaned toward her, just a little, just enough to block the brightest spot of the low-slung sun. The emerald eyes
settled on her, their dark pupils flaring in the shadow of his face. "I'd do the cooking." -- From TIME OUT OF MIND
What woman can resist a man who'll cook for her?   Here's Archer's recipe for a well seasoned steak. Though Archer
used a porterhouse, you might try a romantic sirloin for two.

INGREDIENTS:

Steak
Salt & pepper to taste (Both sides. You must be thorough)
Garlic powder (If you both eat garlic, it cancels out the offensive odor, unless you're of Italian descent like me, then it's
an aphrodisiac)
Worchestershire Sauce liberally splashed on.
Red Pepper (Optional for the daring lover, just don't get it on your fingers)
Rosemary (Optional for the lover with a truly sensual palate)

DIRECTIONS: Marinate for at least an hour or two, but all day is even better, or overnight. Oh yes! Grill or broil to
your desired doneness. Sigh.
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Shepherd's Pie

Submitted by Jennifer Kokoski 
Author of Notorious Angel 

Though I'm half-Irish in descent, I find a lot of things to like about English culture. Perhaps that's why I enjoy setting
my historical romances in Regency England. One of my favorite dinnertime dishes is a favorite of the English.
Shepherd's Pie is fairly easy to make and a big improvement on our American meat loaf.

INGREDIENTS:

1lbs. Ground beef
Chopped onions
Mash potatoes
Carrots
Peas
Cheese
Salt
Pepper

DIRECTIONS: Fry ground beef with onions & season to taste. Cook mash potatoes. Defrost any frozen vegetables.
Shred cheese & dice carrots. Mix ground beef & vegetables.
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In casserole baking dish, layer ground beef & vegetable mix. Cover with potatoes. Layer cheese on top. Place in oven at
350 degrees Farenheit 20-35 minutes until top is brown.

Serves 4-8

Mom's Meat Rice Casserole

Submitted by Jennifer Dunne 
Author of Dark Salvation 

This was a mainstay of my childhood, a simple yet tasty meal that will have you going back for seconds or thirds, even
if you don't have a vampire's overactive metabolism.

INGREDIENTS:

2 Tbsp oil
2 Tbsp onion, chopped
1 lb ground beef
1 cup uncooked rice
1 tsp salt
garlic to taste (optional)
2 cups beef bullion or stock
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DIRECTIONS: Heat oil in skillet. Add onion and sauté until transparent. Add ground beef and sauté until brown (or
until it crumbles instead of sticking together, for those of you who are red-green color blind). Vampires may skip this
step -- everyone else, make sure your meat's cooked thoroughly. Place onions and beef in casserole dish. Add rice,
seasonings, and beef stock. Stir until all the rice grains are wet. Cover and bake at 350 F for about 40 minutes or until
the rice has absorbed all the liquid.

Serves 4-6

Missouri Muleburger

Submitted by Susan C. Yarina 
Author of Timerider and Nora's Turn 

Muleburger featured in Nora's Turn at the Muleshoe Cafe and Truckstop.

INGREDIENTS: 

1 pound of 80% lean ground beef (yes, that's right, you don't really think we'd use mule, do you?)
2 Tablespoons chopped, dried onion (Dried is important because it holds in the natural juices of the meat)
1 teaspoon Nature's Season by Morton
1 teaspoon salt
Dash of Worchestchire Sauce
3/4 teaspoon garlic powder with parsley
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*optional cayenne   (See below) 

DIRECTIONS: Muleburgers are made two ways: 

With Kick: add 1/2-1 teaspoon of ground cayenne pepper
Without Kick: no cayenne

Put all ingredients in a large bowl and mix by hand you can see that the onions are evenly distributed though the meat.
That means that the spices will be too. Divide into 4 equal sized patties and form with hamburger mold or pat to about
1/2" thick patty, large diameter. Grill or fry for the tastiest burger this side of heaven. 

Cautionary note: Wash hands thoroughly after mixing and forming burgers.

Corned Beef and Cabbage

Submitted by Jennifer Kokoski 
Author of Notorious Angel 

About a hundred years ago, my great grandparents came to America from Western Ireland making me at least half Irish
today. One of the benefits of an Irish heritage, besides knowing how to celebrate St. PatrickÔs Day in style, is having a
good taste for corned beef and cabbage. A century ago, cabbage was a mainstay for my Irish ancestors while the more
expensive beef was a delicacy reserved for only the most special occassions. While cooking the cabbage may fill your
house with a nose-cleaning smell your tastebuds will applaud the effort. So break out your green and enjoy!
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INGREDIENTS:     

1 corned beef brisket with spice packet
1 lb. Irish potatoes
1 lb baby carrots
1 large head cabbage, cut into small wedges 

DIRECTIONS: Place corned beef in large pot cover with water. Add the spice packet that came with the corned beef.
Cover pot and bring to a boil, then reduce to a simmer. Simmer approximately 50 minutes per pound or until tender.
Add whole potatoes and carrots, and cook until the vegetables are almost tender. Add cabbage and cook for 15 more
minutes. Remove meat and let rest 15 minutes. Place vegetables in a bowl and cover. Add as much broth (cooking liquid
reserved in the Dutch oven or large pot) as you want. Slice meat across the grain. 

Meat Pie

Submitted by Jennifer Kokoski 
Author of Notorious Angel 

During my novel NOTORIOUS ANGEL, the heroine Sera recalls one of her childhood delicacies. Meat pies were a
treat almost anytime especially when they could be sneaked out of the kitchen as SeraÔs brothers often dared her to do.

INGREDIENTS: 
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1 pound ground pork
1/2 cup beef broth
1 medium onion, finely chopped
1 clove garlic, minced
1 bay leaf
1/4 teaspoon ground ginger
1/8 teaspoon ground cloves
1/2 teaspoon salt
1/4 teaspoon pepper
2 large potatoes -- peeled, cooked, drained, and mashed (3 cups) 

Pastry Ingredients 

2 cups all-purpose flour
2 teaspoons baking powder
1/2 teaspoon salt
2/3 cup shortening
1 egg, beaten
1/4 cup cold water
1 teaspoon lemon juice
1/2 teaspoon dried thyme, crushed 

DIRECTIONS: Brown pork; drain off fat. Stir in broth, onion, garlic, bay leaf, ginger, cloves, salt, and pepper. Bring to
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a boil; reduce heat. Cover; simmer about 20 minutes or until onion is tender, stirring often. Discard bay leaf. Stir in
potatoes; cool.

Pastry: Stir together flour, baking powder, and salt. Cut in shortening until pieces are the size of small peas. Stir
together well-beaten egg, cold water, lemon juice, and dried thyme. Sprinkle the egg mixture over flour mixture, 1
Tablespoon at a time. Gently toss with a fork. Form into 2 balls. 

On lightly floured surface, roll out pastry to a circle 12 inches in diameter. Line a 9-inch pie plate. Trim to 1/2 inch
beyond edge. Fill pastry shell with meat mixture. Roll out remaining pastry to a circle 12 inches in diameter. Cut slits in
top crust. Place atop filling. Seal and flute edge. Brush with egg wash. Bake in 400-degree oven about 25 minutes or
until golden brown. Let stand 20 minutes. 

Serves: 6.
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Epilogue: Dessert Treats 

Lokelani Aloha Nui Loa Coconut Cake

Submitted by Sharon K. Garner 
Author of Lokelani Nights and River Of Dreams 

Stir up this tropical delight and imagine warm island breezes! Note: Homeowners in Hawaii have coconuts removed
from their trees because falling coconuts are injury hazards. Ouch!

INGREDIENTS:

One-half cup Crisco
One-half cup butter
One box powdered sugar
Four egg yolks, beaten
One teaspoon vanilla
One cup sour milk (few teaspoons vinegar, fill with milk to one cup line)
Three cups flour
One-eighth teaspoon salt
Two teaspoons baking powder
One cup flaked coconut
Four egg whites, beaten stiff
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DIRECTIONS:

1. Cream together the Crisco and butter.
2. Add powdered sugar. Mix.
3. Add egg yolks and vanilla then beat until light and fluffy. Add a little of the milk if necessary.
4. Stir salt and baking powder into the flour then add to the mixture a little at a time, moistening with the sour milk as
you mix.
5. Stir in coconut.
6. Fold in egg whites last.
7. Pour into a 13 X 9 X 2 pan sprayed with cooking spray.   Bake 325 degrees for 50 minutes or until a toothpick
inserted into the center comes out clean.
8. When cool, frost with Cool Whip (refrigerate) or your favorite icing.

Note: This is a large, heavy-textured cake, not light and fluffy like a mix.

Tara's Green Tomato Pie

Submitted by C.J. Winters 
Author of Moon Night , Sleighride and Right Man, Wrong Time 

An old-time pre-frost autumn treat, Green Tomato Pie was heroine Tara's first, and almost only, culinary success in
MOON NIGHT, the time-travel romance set in 1883 Arkansas, by C. J. Winters.
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INGREDIENTS:

Pastry for double-crust nine-inch pie
One-and one-third cups sugar
Six-and two-thirds tablespoons all purpose flour
One-and one-third teaspoons salt
One teaspoon each nutmeg and cinnamon
Four cups green tomato slices, quartered
Four teaspoons cider vinegar
Four teaspoons butter

DIRECTIONS: Preheat oven to 425 degrees. In a small bowl, mix together sugar, flour, salt and spices.   In a large
mixing bowl combine tomatoes and vinegar. Stirring gently, sprinkle in flour mixture. Pour green tomato mixture into an
uncooked pastry shell. Dot with butter. Cover with top crust. Seal edges, trim and flute. Pierce crust with fork to allow
steam to escape. Bake 35 to 45 minutes, or until lightly browned. Serve slightly warm. 

PeonyÔs Baked Indian Pudding

Submitted by C.J. Winters 
Author of Moon Night , Sleighride and Right Man, Wrong Time 

A staple dessert at the 1811 Overbridge Tavern in Vermont, accessible by SLEIGHRIDE, the time-travel romance by C.
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J. Winters.

INGREDIENTS:

One quart sweet milk
Teacup corn meal
One ounce butter
Four well-beaten eggs
Pinch of nutmeg
Half pound raisins
Fourth pound sugar

DIRECTIONS: Scald milk. While milk is at a low boil, slowly stir in corn meal. Remove from stove. Let stand until
blood warm. Stir in butter, eggs, nutmeg, sugar and raisins. Bake in a moderate oven one and a half hours. Set in window
to cool. Serve with fruit sauce, such as apple butter, blackberry preservers, or mashed spiced peaches.

A Taste of New Orleans: King Cake

Submitted by Pauline B. Jones 
Author of Missing You: Lonesome Lawmen #3 

I've always loved treats, so you can imagine that moving to New Orleans was like a viking reaching Valhala. Here's a
couple of my favorite New Orleans desserts for you to try. Warning: You're entering a calorie intense zone.
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This dessert is traditionally served beginning at Twelfth Night until Ash Wednesday. There are tons of versions of it in
bakeries all over town, but this is my favorite. You can dress this up with even more calories by adding cream cheese
and fruit filling after baking. Use a pastry tube to squeeze the filling in between the braiding and be sure you have
napkins or wet wipes on hand.

INGREDIENTS:

2 packages of yeast
2 sticks of butter (or margarine)
4 eggs
5 to 6 1/2 cups of all purpose flour
Brown sugar -- powdered sugar
1 tablespoon and 1/3 cup granulated sugar
1 teaspoon vanilla
cinnamon
2/3 cup milk
DIRECTIONS:
1. Empty 2 pkgs of yeast into a bowl with 1/4 cup hot water (not so hot it kills the yeast!). Add 1 tbsp of granulated
sugar to yeast mixture, put on top of stove until it becomes foamy. When foam appears, take off stove and add 4 eggs,
2/3 cup of warm milk, 1/3 cup granulated sugar, 1 stick of melted butter and vanilla and mix together. Add flour, one cup
at a time, mix and knead for ten minutes. Put into greased pan on top of stove for one hour, covered with a cloth.
2. When ready, punch down, roll out on a floured table, cut into three strips and butter each strip. Put brown sugar and
cinnamon on the strips with more butter on top. It's best to paint the butter on with a cooking brush, if you have one.
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Roll each strip separately, until about 1/2 inch think and then braid the strips together.
3. Put on a greased cookie sheet and cover with a cloth. (Some people shape their cake in a ring.) Let rise again for about
20-30 minutes.
4. Bake 20 minutes at 350 degrees.

Frosting

1/2 box powdered sugar
1/2 stick of butter
1/3 cup milk
1 teaspoon vanilla

(You may make it as thin or thick as you prefer.) Frost your cake, then top with:

Colored Sugar

granulated sugar
coloring: yellow, green and purple (red and blue)

Prepare on of each color to decorate your king cake by shaking sugar and coloring together in a jar until it is well mixed.
Put each color on a third of your king cake. If you have a plastic baby, you can insert this into the cake now, too. Be
sure to warn your family or guests if you do add a cake!
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A Taste of New Orleans: Bread Pudding

Submitted by Pauline B. Jones 
Author of Missing You: Lonesome Lawmen #3 

I hail from Wyoming, but moved to New Orleans 17 years ago. I love New Orleans for its food and its creative
ambiance. Since moving to New Orleans, I've expanded my waistline and written five romantic suspense novels,
including my Lonesome Lawmen series.

INGREDIENTS:

3 cups of whipping cream
1 cup of milk
1/2 cup sugar
2 eggs
8 egg yolks
1 loaf of French bread (slice or tear it into 1/4 inch pieces, then dry in an oven)

DIRECTIONS:
1. To make the bread pudding you need to heat the whipping cream. In a double boiler, heat mild, sugar, eggs and yolks
until they are warm. Blend egg mixture with heated whipping cream. Place your pieces of bread in a baking dish, then
pour half the mixture over the bread and let it settle into the bread. Then add the rest of the mixture. Cover pan with foil
and bake for an hour at 275 degrees, then remove the foil and finish baking for 15 minutes, until the top turns golden
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brown.
2. Bread pudding can be topped with anything from rum sauce to brandy sauce, but my personal favorite is the white
chocolate variation. To make it, you might want to add 10 oz of melted white chocolate to your whipping cream before
adding it to the milk mixture, then finish as above. While its cooking, make a sauce by melting 8 ozs of white chocolate
in a double boiler. When its melted, remove from heat and mix in 3 ounces of heavy cream. That's it.
3. When your bread pudding is done, just spoon it out of the pan and generously top with the sauce. If you're into the
really fancy a few shavings of dark chocolate can be used for garnish.

Mrs. Matthew's Hickory Nut Cake

Submitted by C.J. Winters 
Author of Moon Night , Sleighride and Right Man, Wrong Time 

Served by the Reverend's wife to Susa and Bickford in the 1859 time-travel romance, "Right Man, Wrong Time," by C.
J. Winters, who estimates it took the lady 160 evenings between supper and bedtime to pick out a quart of hickory
nuts!

INGREDIENTS:

2 cups sugar
1 cup soft butter
6 large eggs, beaten
3 teaspoons baking powder
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4 cups flour
1 quart hickory nuts (ground)
1 cup good Wiskey

DIRECTIONS: Mix as any other cake. Bake in moderate oven about one and one-half hours. Test for doneness with
broom straw. Serve warm with a drizzle of honey or molasses. 

Turtle Bars

Submitted by Patti Shenberger aka Amanda Brian
Author of Womb For Rent 

INGREDIENTS:

1 14 ounce package of caramels
1/2 cup milk
1/2 butter, melted
1 cup finely chopped walnuts (any nuts will do)
1/2 cup shredded coconut
1 12 ounce package of chocolate chips
1 german chocolate cake mix
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DIRECTIONS:
1. Unwrap caramels and combine with 1/4 cup milk in a saucepan. Cook on low until caramels start to melt.   Stir
frequently. After smooth, set aside off heat.
2. Combine butter, cake mix, nuts and 1/4 cup milk.   Mix thoroughly. Grease a 13 x 9 pan and press half of mixture into
pan.   Bake at 325 degrees for 5 minutes.   This will be your crust. As soon as done, remove from oven and sprinkle
chocolate chips evenly over top. Spread melted caramels on top of that. Spread remaining cake mixture on top.

Wild Grape Dumplings

Submitted by Jackie A. Bielowicz 
Author of Broken Pledge , Coming To Terms , and The Bride-Seeker 

Here is a dish my heroine Caron in BROKEN PLEDGE from HSWF DID make, but she never gave my hero Seth a
chance to eat any! BROKEN PLEDGE was a finalist in the first Booksellers' Best Award in 2000.

INGREDIENTS:
2 cups flour
2 tbs. baking soda
1 tsp. salt
2 eggs
2 tbs. shortening
2 cups cleaned grapes (wild or domestic)
1 cup sugar or honey
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DIRECTIONS:
1. Make dumplings: Sieve together flour, baking soda, and 1 tsp. salt. Add eggs and shortening. Stir into a stiff batter
and set aside.
2. Cover cleaned grapes with water and boil for 15 minutes. Strain; add 1 cup of sweetening (sugar or honey) to juice,
and return to a boil.
3. While boiling grapes, add dumplings a spoonful at a time. Cook for 10 minutes uncovered, then cover and cook for 10
minutes more.
4. Serve warm.

Luscious Going Away Cake and Creamy French Vanilla Ice Cream

Recipe by S. Joan Popek 
Author of Sound The Ram's Horn 

In SOUND THE RAM'S HORN Joshua's family was having a going away party for him. Since they were all very busy
saving humanity, they didn't cook much. My dilemma was: What to Serve? Ah-ha! Drawing upon my own experience
of How-to-cook-without Really-Cooking, I came up with a solution. The result was my recipe for "Luscious Going
Away Cake and Creamy French Vanilla Ice Cream." This dessert is best topped off with fresh brewed (well...sort of
fresh brewed) cappuccino.

INGREDIENTS:
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1 Wallet or purse stuffed liberally with "lettuce." (That's cash to the novice How-to-cook-without Really-cooking-
person.)
1 Means of transportation (This can be a car, truck motorcycle, bicycle, roller blades or just plain walking shoes
depending upon what you have around the house.)
1 Local grocer or bakery (I prefer bakery because they offer a wider variety for the true connoisseur of Going Away
Cake, but either will work.)
1/2 Cup of imagination and sparkling wit for design ideas for the topping
1 Package of instant cappuccino (any flavor)
1 Can of ground cinnamon
1 Can of whipped topping DIRECTIONS:
1. Pick up your container with the lettuce in it and using your preferred method of transportation, go to the grocer or
bakery.   Stride boldly up to the counter, peruse the sample of gaily decorated cakes and point to the one that catches
your eye.
2. Wait until the attendant inquires, "Chocolate or vanilla?" hen you can make his or her day complete by replying
confidently, "Both! I'll have Marble, please--with strawberry pudding in the center."
3. Gently stir your imagination and sparkling wit together to come up with a catchy phrase for the top. Avoid clichés
like "Bon Voyage" or other such banalities. Remember, this is *your* creation so come up with something really
catchy. "Good Luck, Sucker. ope You Don't Drown on That Cruise Ship," or something equally cute and memorable is
always a show-stopper.
4. Relate your topping choice to the attendant and ignore the look of contempt he or she might give you. After all, their
job is not easy, and they don't often have a customer as innovative as you are. Sometimes, they just don't know how to
react to a really good cook such as yourself.
5. While you are waiting for the order to be completed, stroll to the local coffee shop and have a double chocolate mocha
with whipped cream. Pick up a package of instant cappuccino and ground cinnamon. On your way back to pick up the

129



cake, take a side trip by the frozen food counter and pick up a container of Creamy French Vanilla Ice Cream and a can
of whipped topping.
6. Confidently carry the cake, the ice cream, the cinnamon, the whipped topping and the instant cappuccino to the
check out stand. Take out your wallet or your purse and give the clerk some of your lettuce.
7. Once back home, boil water. To do this take a kettle or pan from the shelf under the counter. (You know where it is.  
It's where you stashed it last Christmas when your loving family gave you the new cookware set with that pitiful but
hopeful look in their eyes.) Fill the kettle or pan with water and set on the burner on the stove. Turn on the burner.
8. While you are waiting for the water to heat, set the table with an attractive table cloth and put the Luscious Going
Away Cake and Creamy French Vanilla Ice Cream on it. Set out Styrofoam cups, paper plates and napkins and some
plastic spoons.
9. Measure 2 tablespoons of instant cappuccino into each cup, fill with boiling water and stir. Spray a decorative dollop
of whipped topping into each cup, and sprinkle a dab of ground cinnamon on top of each one.
10. Serve while the coffee is still hot and the ice cream is still cold 

Orange Blossom Cheesecake 

Submitted by Marilynn Byerly 
Author of Star-Crossed and Time After Time 

After eating a slice of this cheesecake, one of my brother's friends offered to marry me sight unseen.  My brother didn't
consider him worthy enough to introduce us, though. 
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INGREDIENTS:

1 1/2 cups graham cracker crumbs
1/2 cup (1 stick) melted butter, cooled
3 Tablespoons sugar
1/2 teaspoon grated or dried orange peel 
3 8-oz packages (1 1/2 pounds) cream cheese at room temperature
1 cup sugar
3 eggs
1/2 cup (1 stick) melted butter, cooled
1/2 teaspoon orange extract
Dried orange peel (garnish)

DIRECTIONS: 
1. Combine graham cracker crumbs, butter, orange peel and sugar.  Press crumbs evenly onto bottom and about 3/4 in
up sides of 9-inch springform pan. 
Refrigerate.
2. Preheat oven to 450 degrees.  Beat together cream cheese and sugar until light and fluffy.  Add eggs one at a time,
beating after each addition. Blend in butter and orange extract.  Turn mixture into springform pan.  Bake for 15 minutes
then check.  It should be browning on top, firm, and beginning to crack slightly.  Often, more than 15 minutes are
needed to cook this cheesecake.
3. If using dried orange peel, sprinkle it on now.  If using fresh orange zest (grated peel), wait until cool then garnish.
Refrigerate.  
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Serves 10-12 

Notes: Fresh orange peel changes color so it I prefer dried peel for the garnish.  I've successfully used low-fat cream
cheese in the recipe, but I've
never tried the no-fat variety.  

World's Easiest Cheesecake

Submitted by Kate Douglas aka Kate Moore
Author of Cowboy In My Pocket , Honeysuckle Rose and On Wings Of Love 

INGREDIENTS:

2 -- 8 oz pkgs cream cheese, softened to room temperature
2-- eggs
1 tsp. vanilla
1/2 cup sugar
graham cracker pie crust made with crushed chocolate crackers (or mint cookies)
1 cube melted butter

DIRECTIONS: Beat ingredients until smooth. Pour into crust and bake in 350 degree oven for 45 minutes. cool,
refrigerate and serve with warm raspberry jelly or chocolate syrup dribbled over the top for garnish.
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