Food Assignment 2112

(1) Easy

Recipe: Popover

Period: 1877
2 cups milk

2 cups flour

2 eggs

1 tsp. Salt

Beat the eggs separately and well, add the whites last, and then beat all well together.  They may be baked in roll-pans, or deep gem-pans, which should be heated on the range, and greased before the batter is put in: They should be filled half full with the batter.  Or they may be baked in teacups, of which eight would be required for this quantity of batter.  When baked, serve immediately.  For Graham Gems use half graham flour.

(2) Easy

Recipe: Ambrosia

Period: 1877

Six sweet oranges, peeled and sliced (seeds and as much of the core as possible taken out), one pine-apple peeled and sliced, and one large cocoa-nut grated; alternate the layers of orange and pineapple with grated cocoa-nut, and sprinkle pulverized sugar over each layer.  Or, use six oranges, six lemons and two cocoanuts, or only oranges and cocoanuts, prepared as above.

(3) [Pick either Baking Powder or Soda Biscuits] Easy

Recipe: Cowboy Biscuits

Period: 1870s (Frontier)
Baking Powder Biscuits

3 cups flour
6 teaspoons baking powder
3 tablespoon fat (lard or bacon drippings)
Approx. 1 cup of milk
1 teaspoon salt
1 tablespoon sugar

Sift together dry ingredients, then rub in lard with fingertips, until flaky. Pour about a cupful milk to moisten. Turn out on well-floured board and pat about an inch thickness. Cut with biscuit cutter and place in greased Dutch oven that has been slightly preheated. Biscuits should be touching but not crowded. Place preheated lid on oven and cover with hot coals. Place on bed of good red coals and let bake about twenty minutes or until brown on top and bottom.


Soda Biscuits

2 cups flour
1/2 teaspoon baking soda
1/2 teaspoon salt
1 teaspoon cream of tartar
2 tablespoons lard or margarine
3/4 to 1 cup milk 

Sift dry ingredients together. Add and cut into flour mixture. Add milk, a little at a time, stirring with a fork. Add as much of the milk as necessary to make a very soft dough. Roll out 1/2 inch and cut with a small biscuit cutter. Bake at 425 degree for 15-20 minute. Makes 15 biscuits.

(4) Moderately Easy

Recipe: Pork and Beans

Period: 19th C (Frontier)

Take two quarts of dried white beans (the smallest ones are best) pick out any imperfections, and put them to soak in cold water, more than to cover them.  Let them remain one night; the next day, about two hours before dinner time, throw off the water; have a pound of nicely corned pork, a rib piece is best; put the beans in an iron dinner-pot; score the rind or skin of the pork, in squares or diamonds, and lay it on the beans, put in hot (not boiling) water to them, add a small dried red pepper, or a salt spoonful pf cayenne; cover the pot, and set it over a gentle fire for one hour; then take a tin basin, or earthen pudding pan, rub the inside over with a bit of butter, and nearly fill it with the boiled beans, lay the pork in the center, pressing it down a little; put small bits of butter over the beans, dredge a little flour over them and the pork, and set it in a moderately hot over, for nearly one hour.

(5) Moderately Hard

Recipe: Army Bread

Period: 1878
Flour

Lard or Shortening

Salt

Water Powdered Yeast

1 – Into a large bowl, pour 4 cups lukewarm water.  Dissolve 2 tablespoons yeast, then mix in 4 cups unsifted flour.  Let sponge sit uncovered with a towel in a warm place for 1 hour.

2 – Add 5 more cups flour 5 cups lukewarm water, 2 tablespoons salt and 7 to 9 cups flour till doughy consistency is reaches.  (Use of pre-sifted flour may require additional flour to achieve the necessary doughy consistency.) Mix well, kneading in a bowl.  Set aside in a warm place for 1 hour, covered.

3 – Return and knead dough on a flat, lightly floured surface, return to bowl, coat surface with lard (shortening) and set aside for 1 hour.

4 – Knead dough lightly, cut into twenty ounce loaves.  Place into greased pans, coating again lightly with lard (shortening).  Cover and let rise.  

5 – When sufficiently risen, place pans in over preheated to 400 degrees.  Bake 30 to 45 minutes or until golden brown.  Remove, coat freshly baked bread with lard (shortening).

6 – Recipe will make approximately eight eighteen ounce loaves.

(6) Moderately Hard [Pick one of the following Gumbos]

Recipe: Remarks on Gombo of Okra or Filee

Period: 1885

This is a most excellent form of soup, and is an economical way of using up the remains of any cold roasted chicken, meat, or other meats.  Cut up and season the chicken, meat, or other material to make the soup; fry to a light brown in a pot, and add boiling water in proportion to your meat.  Two pounds of meat or chicken (bones and all), with a half pound of ham, or less of breakfast-bacon will flavor a gallon of soup, which, when boiled down, will make gombo for six people.  When the boiling water is added to the meat, let it simmer at least two hours.  Take the large bones from the pot, and add okra or a preparation of dried and pounded sassafras leaves, called filee.  This makes a difference in gombo.  For gumbo for six people use one quart of sliced okra; if filee be used, put in a coffee-cupful.  Either give the smoothness so desirable in this soup.  Oysters, crabs, and shrimp may be added when in season, as all improve the gumbo.  Never strain gumbo.  Add green corn, tomatoes, etc., etc., if desired.  Serve gumbo with plain-boiled rice.  

Recipe: Gumbo with Crabs, or Shrimp

Period: 1885


To a pound of beef add half a pound knuckle of ham; chop up both in inch pieces and fry them brown in two tablespoonfuls of boiling lard; add to them four large crabs cut up, or a pound of peeled shrimps, or both if desired; cut into this four dozen small okra pods, one large onion, a little red pepper, and salt to taste.  Let all simmer on a slow fire for about twenty minutes; then fill up with warm water, enough to cover the contents two inches deep.  Let this boil for two hours.  If it becomes too thick, add as much water as required.  If preferred a chicken can be used instead of beef.

Recipe: Simple Okra Gumbo

Period: 1885


Chop a pound of beef and half a pound of veal brisket into squares an inch thick; slice three dozen okra pods, one onion, a pod of red pepper, and fry all together.  When brown pour in half a gallon of water; add more as it boils away.  Serve with rice as usual.

(7) Easy

Recipe: Scalloped Onions (Woman Suffrage CookBook)

Period: 1886

Put medium-sized onions into cold, salted water and boil one hour.  Drain off water; butter a baking dish lightly and line with stale bread or cracker crumbs.  Put in a layer of onions and sprinkle crumbs over all, adding pepper and salt to taste.  Put a small piece of butter on top of each onion.  Add a tablespoonful of water, and bake three-quarters of an hour till brown.  Serve hot.
-- Alice Stone Blackwell

(8) Easy

Recipe: Lobster Salad (Women Suffrage Cook Book)

Period: 1886


Chop the meat of two small lobsters and a head of lettuce, mix well together; add the whites of two hard-boiled eggs chopped; mix the yolks of the eggs, one tablespoonful of mustard, one of olive oil, two of vinegar, one of white sugar, a teaspoonful of salt, a little pepper, and the yolks of two raw eggs; pour over, or mix with lobster. 
-- Sarah F. Sargent

(9) Moderately Easy
Recipe: Grape Jelly (Women Suffrage Cook Book)

Period: 1886

Pickoff the grapes into a pail, cover, set them into a kettle of water and cook until the juice runs; then pour them into a strainer cloth, tie up, and hang upon a nail to drain; let them drain all night; then measure out the same amount of granulated sugar that you have of juice, put into a porcelain kettle and boil hard twenty minutes; try a little on a cold dish, and if it does not jelly, boil it longer and try again.
--Alice M. Southwick

(10) Moderate

Recipe: Quick Butter (from White House)

Period: 1887


Immediately after the cow is milked, strain into clean pans, and set it over a moderate fire until it is scalding hot; do not let it boil; then set it aside; when it is cold, skim off the cream, the milk will still be fit for any ordinary use; when you have enough cream, put it into a clean earthen basin; beat it with a wooden spoon until the butter is made, which will not be long; then take it from the milk and work it with a little cold water, until it is free from milk; then drain off the water, put a small tablespoonful of fine salt to each pound of butter, and work it in.  A small teaspoonful of fine which sugar worked in with the salt will be found an improvement – sugar is a great preservative.  Make the butter in a roll; cover it with a bit of muslin, and keep it in a cool place. 

(11) Easy

Recipe: Lemon Biscuits

Period: 1890s

3 spoonfuls of butter

4 eggs

1 teacupful of sour milk

2 cups of white sugar, with grated lemon-peel

flour sufficient to make a soft dough


Add a teaspoonful of soda before the flour is sifted, and pass both together through the sieve; roll out thin and cut them; then bake in a moderate oven.

(12)  [Pick one of the following] Moderately Easy

Recipe: English Monkey

Period: 1897 (One of the first Vegetarian cookbooks published)


Soak one cupful of bread crumbs in one cupful of milk about 10 or 15 minutes.  Melt one tablespoon of butter, add one cupful of cheese broken into small pieces; Stir until melted, add the crumbs and one beaten egg, one half teaspoon of salt, a few grains of bicarbonate of soda as large as a pea.  Cook for five minutes.  Serve on wafers.

Recipe: Sweet Potato Croquettes

Period: 1897 (One of first Vegetarian cookbooks)


Boil, peel and mash six large sweet potatoes; season with salt, a tablespoon of butter, one of sugar and a little pepper.  When cold, mold into croquettes, dip into beaten egg, then into finely rolled bread crumbs, and fry brown in hot fat.

(13) Moderately Easy

Recipe: Senate Bean Soup

Period: 1903
2 pounds dried navy beans

four quarts hot water

1 1/2 pounds smoked ham hocks

1 onion, chopped

2 tablespoons butter

salt and pepper to taste

Wash the navy beans and run hot water through them until they are slightly whitened. Place beans into pot with hot water. Add ham hocks and simmer approximately three hours in a covered pot, stirring occasionally. Remove ham hocks and set aside to cool. Dice meat and return to soup. Lightly brown the onion in butter. Add to soup. Before serving, bring to a boil and season with salt and pepper. Serves 8.

(14) Easy [Pick one of the following 3]

Recipe: Maple Mousse

Period: 1910s


Dissolve on package of Peach Jell-O in one cupful of boiling water and add one cupful of maple syrup.  When it begins to thicken beat with an egg neater to thickness of whipped cream, the add 1 ½ cups of whipped cream and beaten white of one egg.  Beat the mixture until very light and turn into the mould and pack in ice.

Recipe: Banana Cream

Period: 1910s


Peel five large banana, rub smooth with five teaspoonfuls of sugar, and add one cup of cream beaten to a stiff froth.  Dissolve one package of Lemon Jell-O in three-fourths pint of boiling water.  When cold, stir in the cream mixture.  Pout into a mould and set away to harden.  Serve with whipped Cream.

Recipe: Mrs. Rorer’s Bavarian Cream

Period: 1910


Dissolve on package of Orange Jell-O in one pint of boiling water.  Add half a cupful of sugar and stand aside until it begins to harden.  Then fold in one pint of whipped cream and turn into the mould.  Serve very cold.  

(15) Medium

Recipe: Baked Hominy and Fish (War Meal suggested by US Food Admin)

Period: 1912

5 cups cooked hominy

1 cup diced carrots

1 onion

2 cups milk

2 tablesppons fat

2 cups fish

¼ teaspoon pepper

4 potatoes

1 teaspoon salt

2 tablespoons flour

Cook 1 ¼ cups hominy in a quart of water.  (It is easier to use a double boiler or fireless cooker.)  Mix hominy, fish, carrots, potatoes, onions, and salt and put in baking dish.  Pour milk thickened with a little flour mixed with melted fat over the contents of the dish and bake in oven one hour.

(16) Moderately Hard

Recipe: Sour Milk Corn Bread (War Meal by US Food Admin)

Period: 1912
2 cups corn meal

2 tablespoons drippings

2 tablespoons brown sugar

1 teaspoon soda

2 cups sour milk

1 ½ teaspoons salt

2 eggs

1 tablespoon cold water


Cook the meal, milk, salt, drippings and sugar in a double boiler for ten minutes.  When the mixture is cool add the well-beaten eggs and the soda dissolved in water.  Bake in shallow iron or granite pan for about thirty minutes.

(17) Easy [Either do Fried Rice with Eggs and Herbs or Both the Sprouts and Cabbage]

Recipe: Fried Rice with Eggs and Herbs

Period: 1914

Six eggs; one half pound of rice; one quarter pound of pork, very fat; three water chestnuts; one stalk of celery; one onion; one teaspoonful of chopped parsley; one teaspoonful of salt; pinch of pepper.


First wash the rice and boil for half an hour. Cut up the pork very small, and fry brown. Add one onion, chopped fine; the three water chestnuts, sliced thin, and one stalk of celery, cut small. Salt and pepper, and fry all for ten minutes, taking care not to brown. Now turn in the rice, and fry five minutes. Meanwhile beat up six eggs, pour them over the mixture, stirring and shaking the pan constantly for five minutes, and serve hot.

Recipe: Fried Bean Sprouts

Period: 1914

Into a hot iron pan put a quarter of a pound of fresh pork fat, and fry brown. Drain all water from a pound of bean sprouts, put into the hot fat, and fry uncovered for five minutes, stirring to keep from burning. Now add to the three tablespoonfuls of soy, salt, and pepper. Cover tight, and let simmer for fifteen minutes.

Recipe: Fried Cabbage

Period: 1914

Wash and dry the cabbage, then cut in long, slender strips, and throw into a deep frying pan containing two tablespoonfuls of hot fat. Sprinkle with salt and pepper to taste and fry, stirring for five minutes, shaking the pan to keep cabbage from burning. This is very good with rice, and is used by the poor Chinese as a substitute for fish.

(18) Moderately Easy

Recipe: Chocolate Truffles

Period: 1919
Dip a plain vanilla cream center, one as small as possible in milk chocolate coating, then before the coating dries, roll each piece in macaroon cocoanut so that the cocoanut sticks to the chocolate. Now lay them on a sheet of wax paper and allow to dry.

(19) Medium

Recipe: Pineapple Upside-Down Cake

Period: 1920s
Pineapple mixture
1/2 cup sugar
2 tablespoons butter
2 tablespoons pineapple juice
3 slices pineapple 

Melt the sugar in a skillet over moderate heat, allow it to brown slightly, and stir constantly. Add the butter and pineapple juice and cook until a fairly thick sirup is formed. Place the sections of pineapple in the sirup and cook a few minutes, or until they are light brown, and turn occasionally. Have ready a well-greased heavy baking pan or dish, place the pineapple on the bottom, and pour the sirup over it. Allow this to cool so it will form a semisolid surface, then pour in the following 

Cake batter
1/4 sup butter or other fat
1/2 cup sugar
1 egg
1 teaspoon vanilla
1 1/2 cups sifted soft-wheat flour
2 teasloons baking powder
1/4 teaspoon salt
1/2 cup milk 

Cream the fat, add the sugar, well-beaten egg, and vanilla. Sift the dry ingredients together and add alternately with the milk to the first mixture. Pour this over the pineapple. The batter is rather thick and may need to be smoothed on top with a knife. Bake in a very moderate oven (300-325 degrees F.) For 45 minutes. Loosen the sides of the cake, turn it out carefully, upside down. If the fruit sticks to the pan, lift it out and place it on the cake. Serve with whipped cream or hard sauce."


(20) Easy [Pick one of the following]

Recipe: Peach Whip 

Period: 1922

How to Whip Jell-O


Begin to which the jelly when it is cool and still liquid – before it begins to congeal – and whip till it is of the consistency of whipped cream.  Use a Dover or Ladd egg beater and keep the Jell-O cold while whipping by setting the dish in cracked ice water or very cold water.  A tin or aluminum quart measure is an ideal utensil for the purpose.  Its depth prevents spattering and tin and aluminum admit quickly the chill of the ice or cold water.

How to Add Fruit


When Jell-O has been dissolved and become cold, fruit and nutmeats can be placed in it in layers of rows, or arranged in any of the fanciful shapes seen in demonstrators’ exhibits, in the following manner: 


Pour a little of the Jell-O in the mould, set it in a cold place, and when hardened arrange on it the fresh or canned fruit or the nutmeats chosen for the dessert.  Add just enough cold Jell-O to hold the fruit in place and let it harden.  Then pour on the rest of the Jell-O, or add more layers of fruit in the same manner as the first one.


Dissolve a package of Lemon or Orange Jell-O in half a pint of boiling water.  When cold and still liquid add half a pint of peach juice and whip.  Then fold in one cup of the crushed peaches from which the juice was drained.  Set in a cold place to harden.  

Recipe: Glorified Rice

Period: 1922


Dissolve a package of Lemon Jell-O in half a pint of boiling water.  Add one half pint of canned pineapple juice or any fruit juice.  When a cold liquid, whip to the consistency of heavy whipped cream.  Have two cups of cold boiled rice cooked dry.  Fold the rice into the shipped Jell-O.  Add one cup whipped cream, four tablespoons sugar, and salt to taste.  Set in a cold place to harden.

Recipe: Pineapple Bavarian Cream

Period: 1922


Dissolve a package of Lemon Jell-O in half a pint of boiling water and add half a pint of juice from a can of pineapple.  When cold and still liquid whip to consistency of whipped cream.  Add a cup of the shredded pineapple.  Pour into mold and set in a cold place to harden.  Turn from mould and garnish with sliced pineapple, cherries or grapes.

(21) Moderately Hard

Recipe: Peanut Soup Number 2

Period: 1925

Take roasted peanuts; grind or mash real fine; to every half a pint add a quart of milk, half a teaspoon salt, 1 saltspoon pepper, 1 small onion minced very fine, 1 bay leaf, 1 stalk of celery chopped very fine or a saltspoon celery seed. Cook for 15 minutes. Great care must be exercised to keep from burning.

Moisten 1 tablespoon of corn starch in a quarter cup of cold milk; add to the soup; stir until thick and smooth; strain through a fine sieve, and serve with peanut wafers.

(22) Medium

Recipe: Puree of Peanuts 

Period: 1925
1 pint of peanuts, blanched and ground 

1 tablespoon butter 

1 egg well beaten 

1 pint milk 

1/2 cup cream

NOTE---Unless designated otherwise, the peanuts should be blanched.

Let the milk and cream come to a boil; stir in all the other ingredients; add more milk if too thick; salt and pepper to taste; serve at once with peanut wafers.

(23) Medium

Recipe: Mock Chicken

Period: 1925

Blanch and grind a sufficient number of peanuts until they are quite oily; stir in one well-beaten egg; if too thin, thicken with rolled bread crumbs or cracker dust; stir in a little salt. Boil some sweet potatoes until done; peel and cut in thin slices; spread generously with the peanut mixture; dip in white of egg; fry to a chicken brown; serve hot.

(24) Medium

Recipe: Banana Nut Cake

Period: 1933
Recipe makes 1 large loaf, 8X4X2
Temperature: 350 degrees F.; Time: about 1 1/4 hours
2 cups Pillsbury's Best flour
1/2 teaspoon soda
1/2 teaspoon salt
2 teaspoons baking powder
1/2 cup chopped nutmeats
½ cup Pillsbury's Wheat Bran
1/4 cup shortening
1/2 cup sugar
2 tablespoons thick sour cream
1 1/2 cup mashed bananas
1. Sift four, soda, salt and baking powder together; stir in nut meats and wheat bran.
2. Cream shortening and sugar. Add eggs, one at a time, beating thoroughly after each addition.
3. Combine mashed bananas and sour cream; add alternately with flour to first mixture.
4. Bake in a greased loaf pan lines with waxed paper, in a moderate oven

(25) Medium [Feel Free to ½ the recipe]

Recipe: Tomato Catsup

Period: 1936
Take 1 peck of thoroughly ripe tomatoes and cook slowly, without water, until tender; rub through a colander; return to the fire and boil until thick; stir almost constantly to keep from burning. Now add 1 pint of vinegar, 1 pound of sugar, 2 tablespoons black pepper, 1/2 teacup of salt, 1/2 tablespoon Cayenne pepper. Boil again until thick; pour at once into well-sterilized bottles, and seal or cork tightly; set in a dark, cool place.

(26) Moderately Easy

Recipe: Cobb Salad

Period: 1937
4 cups lettuce

1 bunch watercress

1 small bunch chicory (2 ½ cups)

2 ½ cups romaine

2 medium peeled tomatoes

6 strips crisp bacon

2 breasts of boiled chicken

3 hard cooked eggs

1 avocado

½ cup crumbled Roquefort cheese

2 tablespoons chopped chives

1 cup cobb salad dressing

Cut lettuce, half the watercress, chicory and romaine in fine pieces and arrange in a large salad bowl.

    Cut tomatoes, bacon, chicken, eggs, and avocado in small pieces and arrange, along with the crumbled Roquefort cheese, in strips on the greens.

Sprinkle finely cut chives over the Cobb salad and garnish with the remaining watercress.

Just before serving mix the salad with the Cobb salad dressing

Dressing – 

¼ cup water

¼ cup red wine vinegar

¼ teaspoon sugar

1 teaspoon freshly squeezed lemon juice

¾ teaspoon Worcestershire sauce

¼ teaspoon dry English mustard

1 small clove garlic, finely minced

¼ cup full flavored olive oil

¾ cup salad oil

¾ teaspoon freshly ground black pepper

Blend all ingredients together, except oils. Add olive and salad oils. Mix well.

Blend well again before mixing with salad.

A note from the Brown Derby: "The water is optional, depending upon the degree of oiliness desired in the dressing."

(27)  Easy

Recipe:War-Time Cake (Eggless, Milkless, Butterless)

Period: WWII
Mix in saucepan. 
1 cup brown sugar
1 1/4 cups water
1/3 cup lard or other shortening
2 cups seeded raisins
1/2 tsp. Nutmeg
2 tsp. Cinnamon
1/2 tsp. Cloves
Boil for 3 min. Cool.
Then add...1 tsp salt
dissolved in ..2 tsp. Water
Blend in ....2 cups sifted Gold Medal flour
mixed with...1 tsp baking powder.
Pour into greased, floured 8-in. sq. Pan. Bake about 50 min, in a slow mod. oven (325 degrees F.). Delicious unsliced.

(28) Easy

Recipe: Truman Family Pound Cake Recipe

Period: Truman

· One pound of white sugar 

· One pound of flour 

· nine good size eggs 

· one pound of butter 

· one teaspoon lemon extract 

Beat the egg yolks and blend in all other ingredients except the egg whites which are beaten until stiff and folded in last. Bake in a very slow oven about two hours. Should be baked in a pan with a flue in the center. Ice the cake with white icing and decorate with walnut meat halves

(29) Moderately Hard to Hard [Can only do this recipe if you are over 21]

Recipe: Banana’s Foster

Period: 1950s

· ¼ cup (½ stick) butter 

· 1 cup brown sugar 

· ½ teaspoon cinnamon 

· ¼ cup banana liqueur 

· 4 bananas, cut in half 
lengthwise, then halved 

· ¼ cup dark rum 

· 4 scoops vanilla ice cream
Combine the butter, sugar, and cinnamon in a flambé pan or skillet. Place the pan over low heat either on an alcohol burner or on top of the stove, and cook, stirring, until the sugar dissolves. Stir in the banana liqueur, then place the bananas in the pan. When the banana sections soften and begin to brown, carefully add the rum. Continue to cook the sauce until the rum is hot, then tip the pan slightly to ignite the rum. When the flames subside, lift the bananas out of the pan and place four pieces over each portion of ice cream. Generously spoon warm sauce over the top of the ice cream and serve immediately.

(30) Medium

Recipe: Mrs. Eisenhower’s Million Dollar Fudge

Period: 1953

4 1/2 cups sugar
pinch of salt
2 tablespoons butter
1 tall can evaporated milk
12 ounces semi-sweet chocolate bits
12 ounces German-sweet chocolate
1 pint marshmallow cream
2 cups nutmeats
Boil the sugar, salt, butter, evaporated milk together for six minutes. 

Put chocolate bits and German chocolate, marshmallow cream and nutmeats in a bowl. Pour the boiling syrup over the ingredients. Beat until chocolate is all melted, then pour in pan. Let stand a few hours before cutting. 

Remember it is better the second day. Store in tin box.

(31) Easy

Recipe: Green Eggs and Ham à la Sam I Am

Period: 1960
1-2 tablespoons of butter or margarine
4 slices of ham
8 eggs
2 tablespoons of milk 
1-2 drops of green food coloring
1/4 teaspoon of salt
1/4 teaspoon of pepper 

knife, medium-size mixing bowl, wire whisk or eggbeater, large frying pan, spatula, aluminum foil, serving plates 

1. With an adult's help, melt a teaspoon of butter in a large frying pan over medium heat. Add sliced ham and brown until edges are slightly crisp. Remove the ham from the pan, cover with aluminum foil, and set aside. 

2. In a medium-size mixing bowl, combine the eggs, milk, salt, and pepper. Beat with a whisk until frothy. Then add 1-2 drops of green food coloring until you reach the desired shade of green. 

3. With an adult's help, heat a tablespoon of butter or margarine in a large frying pan over medium heat until the butter begins to sizzle. Then add the egg mixture to the pan. 

4. Stir the egg mixture with a spatula until the eggs are firm and not too runny. 

5. Transfer the eggs to individual plates. Garnish with a sprig of parsley. Add the ham prepared earlier. Serve with toast or warm rolls. 

Feeds 4 hungry green-egg lovers.

(32) Moderately Easy

Recipe: PITA (Israeli Bread)

Period: 1964
2 envelopes dry yeast 

1/4 cup warm water (110o - 115o) 

4 cups all-purpose flour 

1 teaspoon salt 

1 cup water
Dissolve yeast in warm water. Combine with flour, salt, and remaining water, mixing to form soft dough. Knead until smooth. Then make rolls. 

  

To make rolls: Divide dough into 4 pieces. Knead each until smooth and round. Cover and let rise 30 minutes. Flatten balls with rolling pin. Cover and let rise 30 minutes longer. Place, bottom side up, on baking sheet. Bake at 500o for 10 minutes, or until well browned and puffed. Pitas will soften as they cool. 

Yield: 4 rolls.

(33) Easy

Recipe: Magic Marshmallow Crescent Puffs (pilsbury)

Period: 1969

¼ cup sugar

2 tablespoons all-purpose flour

1 teaspoon cinnamon

2 8 oz cans Pillsbury refrigerated Crescent Dinner Rolls

16 Large Marshmallows

¼ cup butter or margarine, melted

Glaze – 

½ cup powdered sugar

½ teaspoon vanilla

2 –3 teaspoons milk

¼ cup chopped nuts

Heat oven to 375°F. Spray 16 medium muffin cups with nonstick cooking spray. In small bowl, combine sugar, flour and cinnamon; mix well.

Separate dough into 16 triangles. For each roll, dip 1 marshmallow in melted butter; roll in sugar mixture. Place marshmallow on shortest side of triangle. Roll up, starting at shortest side and rolling to opposite point. Completely cover marshmallow with dough; firmly pinch edges to seal. Dip 1 end in remaining butter; place butter side down in sprayed muffin cup.

Bake at 375°F. for 12 to 15 minutes or until golden brown. (Place foil or cookie sheet on rack below muffin cups to guard against spills.) Cool in pan 1 minute. Remove rolls from muffin cups; place on wire racks set over waxed paper.

In small bowl, blend powdered sugar, vanilla and enough milk for desired drizzling consistency. Drizzle glaze over warm rolls. Sprinkle with nuts. Serve warm.

(34) Hard

Recipe: California Rolls

Period: 1972
4 crab sticks (steamed fish cake with crab flavor) or 1/4 pound cooked crab, shredded
1 small ripe avocado
1/2 European cucumber
2 sheets nori seaweed, toasted
4 cups Basic Sushi Rice
1 tablspoon wasabi paste
2 tablespoons crab roe 

Slice crab sticks in half. Peel avocado and slice into 3/8-inch-thick pieces. Keep refrigerated until ready to use. Slice cucumber into julienne strips, 4 to 5 inches long. To assemble the sushi roll, follow the instructions for Futo-maki-Zushi. You should have neat rows of crab, avocado, cucmber, and crab roe fillings laying across the bed of rice. Don't forget to sprinkle with sesame seeds before you rill. You can have the rice side out by ling a reverse roll. On a bamboo mat lay a well-wrung piece of cloth apporximately the same size as the mat. Take a handfull of sushi rice and spread it over the mat. Lay a sheet of nori seaweed on top of the rice. Then lay the fillings as you would for regular California roll and roll it carefully, pressing with your hands to mold the rice into a roll. Gently remove the bamboo mat, peeling off the cloth at the same time. Cut the roll as you would a regular sushi roll."


(35) [pick one of the following] Easy

Recipe: Watergate Salad

Period: Watergate (Nixon)

Watergate Salad Ingredients 1 pkg. (4-serving size) JELL-O Pistachio Flavor Instant Pudding & Pie Filling 1 can (20 oz.) crushed pineapple in juice, undrained 1 cup JET-PUFFED Miniature Marshmallows 1/2 cup chopped PLANTERS Pecans 1-3/4 cups thawed COOL WHIP Whipped Topping Preparation Stir pudding mix, undrained pineapple, marshmallows and pecans in large bowl until well blended. Gently stir in whipped topping; cover. Refrigerate 1 hour or until ready to serve.

Recipe: Watergate Cake

Period: Watergate (Nixon)

1 package (2-layer size) yellow cake mix

1 package (4 serving size) Jell-O Pistachio Flavor Instant Pudding and Pie Filling

1 cup club soda

½ cup oil

4 eggs

½ cup chopped walnuts

2 Tbsp. Powdered sugar

PREHEAT oven to 350°F. Place cake mix, dry pudding mix, soda, oil and eggs in large bowl. Beat with electric mixer on low speed just until moistened. Beat on medium speed 2 minutes, scraping side of bowl occasionally. Gently stir in walnuts.

POUR batter into greased and floured fluted tube pan or 10-inch tube pan.

BAKE 40 to 45 minutes or until toothpick inserted near center comes out clean. Cool in pan 10 minutes. Remove cake from pan; cool completely on wire rack. Sprinkle with powdered sugar just before serving.
Recipe: Hummingbird Cake

Period: 1978

3 cups all-pupose flour
2 cups sugar
1 teaspoon salt
1 teaspoon soda
1 teaspoon ground cinnamon
3 eggs, beaten
1 1/2 cups salad oil
1 1/2 teaspoons vanilla extract
1 (8 ounce) can crushed pineapple, undrained
2 cups chopped pecans or walnuts, divided
2 cups chopped bananas
Cream cheese frosting (recipe follows)
Combine dry ingredients in a large mixing bowl; add eggs and salad oil, stirring until dry ingredients are moistened. Do not beat. Stir in vanilla, pineapple, 1 cup chopped pecans, and bananas. Spoon batter into 3 well-greased and floured 9-inch cakepans. Bake at 350 degrees F. For 25 to 30 minutes; remove from pans, and cool immediately. Spread frosting between layers and on top and sides of cake. Sprinkle with 1 cup chopped pecans. Yield: one 9-inch layer cake. 

Cream Cheese Frosting
2 (8-ounce) packages cream cheese, softened
1 cup butter or margarine, softened
2 (16 ounce) packages powdered sugar
2 teaspoons vanilla extract
Combine cream cheese and butter; cream until smooth. Add powdered sugar, beating until light and fluffy. Stir in vanilla. Yield: enough for a 3 layer cake.

