Hors D’Oeuvres

Hot Artichoke Dip 

Ingredients

1 10-ounce can of water-packed artichoke hearts, well drained and finely minced

1 cup mayonnaise

1 cup freshly grated Parmesan cheese

½ garlic clove, mashed and finely minced

1 tablespoon onion, finely minced

Procedure

1. In a small bowl mix the artichokes with the mayonnaise and cheese. 

2. Stir in the garlic and onion. 

3. Pour into a small casserole and bake until hot and bubbling, about 15 or 20 minutes. 

4. Serve with crackers or French bread. 

Clam Dip

Ingredients:

18-ounce package cream cheese, softened

1 cup mayonnaise

2 tablespoons onion, finely minced

3 cloves garlic, finely minced

Salt and pepper, to taste

Few drops Tabasco sauce

1 can minced clams, drained, juice reserved

Procedure:

1.
Mix softened cream cheese and mayonnaise together until very smooth. (It is important to let the cream cheese soften or it will be difficult to mix with the mayonnaise.) 

2.
Add the onion, garlic, salt, pepper, and Tabasco sauce. 

3.
Add enough of the clam juice to reach a consistency you like. 

4.
Stir in the clams. 

5.
Chill at least two hours, but is better made one day ahead.

Makes 2½ cups

Brunch
Egg and Sausage Casserole

Ingredients
16 oz. package pork (or turkey) sausage

8 oz. French bread cubed

2 1/2 cups milk

8 oz. eggs (approx. 4-5)

1 cup Mozzarella cheese, shredded

1 cup Cheddar cheese, shredded

Procedure

1. Separate sausage and drop into skillet.

2. Cook over medium heat until browned. Drain.  

3. Place bread cubes in greased 9x13 baking dish.

4. Top with sausage.

5. Combine milk, egg and pour over meat.

6. Combine cheese and sprinkle over top.

7. Cover with foil.  Chill several hours or overnight.

8. Remove foil and bake at 350° for 35 to 40 minutes or until golden brown and liquid is absorbed.

Quiche Lorraine 

Ingredients

9-inch pie shell

Filling suggestions: bacon, onion, mushroom, spinach

1 cup Swiss or gruyere cheese, cubed

¼ cup Parmesan cheese

4 eggs lightly beaten

2 cups (1½ usually enough) heavy cream

¼ teaspoon nutmeg

½ teaspoon salt

¼ teaspoon white pepper

Procedure

1. Preheat oven to 425º.

2. Bake pastry 5 minutes.

3. Put filling in pie shell.

4. Add cheeses.
5. Blend eggs, cream, nutmeg, salt, and pepper. 

6. Pour in pie shell.

7. Bake at 300º-350º for 45 minutes or until firm.

Entrees

Chicken Dijon 

Ingredients
2 whole chicken breasts split, skinned and boned

1 tablespoon salad oil

2 tablespoons all-purpose flour

1 cup chicken broth

½ cup light cream 
2 tablespoons butter

2 cups sliced mushrooms (1/4 pound)

Dash cayenne pepper (or two or three)

2 tablespoons Dijon-style mustard

Chopped fresh parsley

Procedure

1. In skillet, sauté chicken in the oil and butter over medium heat until brown and tender, about 20 minutes.

2. Remove chicken to warm platter.

3. Add mushrooms to skillet drippings and sauté until light brown. 

4. Remove to platter.
5. Add flour to skillet; cook while stirring until bubbly.

6. Add broth and cream.

7. Cook, stirring until smooth and thickened.

8. Blend in cayenne and mustard.

9. Put browned chicken and mushrooms back into sauce.

10. Simmer, covered, until chicken is piping hot, about 5 minutes.

11. Dish up on hot platter with sauce.

12. Sprinkle with parsley.

13. Serve with steamed rice and vegetable.

Makes 4 servings. 

Corned Beef and Cabbage

Ingredients

4-5 lbs. corned beef

1 head cabbage

3 potatoes sliced in half

Procedure

1. Simmer corned beef for 2 hours.

2. Pour off all water.

3. Cover with fresh water.

4. Simmer for 4 more hours.

5. Add cabbage 1 hour prior to serving.

6. Add potatoes ½ hour prior to serving.

7. Trim off fat; slice across the grain, and serve.










