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Vegetables, Pasta &
Grains

❦
Bake Chili Rellenos

Boston Baked Beans

Calabazas Rellenas

California Ranch Rice

California Souffle Pie
with Chicken Parmesan
Sauce

Cauliflower Soufle

Confetti Rice

Fried Rice - Chow Fan

Good Shepard's Pie

Ham Loaf

Macaroni-Olive Casse-
role

Mexican Rice

Millet Mashed Potatoes
with Country Gravy

Noodles Delux

Oven Fried Eggplant

Ratatouille

Scalloped Potatoes

Shrimp Stuffed Eggplant

Song of India Rice

Spinach

Squash Puffs

Squash Saute

Western Frittata



from Harrison family book 1930's
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Oven Fried Eggplant

Virginia Leipperg pp

1/2 cup Mayonnaise (nonfat)
1 Tablespoon minced garlic
12 1/2 inch slices eggplant

(about 1 Lb. unpeeled)
1/2 cup fine dry bread crumbs
1/2 cup grated Parmesan

cheese
1/2 Tablespoon Italian season-

ing
cooking spray

Combine first 2 ingredients.
Stir well. Spread over both sides
of eggplant slices. Combine
crumbs, cheese, and seasoning
in shallow bowl. Dredge egg-
plant in crumb mixture. Place
slices on baking sheet coated
with spray. Bake at 425 degrees
for 12 minutes, turn over and
bake 12 minutes or until brown.

S h ffSquash Puffs

Jo Harrison

1 1/2 lbs squash
1 cup bread crumbs
1 small onion, minced
few leaves rosemary

1 egg
1 cup grated cheese
1/2 teaspoon salt
1/8 teaspoon pepper

Cut up cook squash until tender and dry mash and mix with rest ingredi-
ents. Bake in custard cups top with cheese.
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Ratatouille

Diane Leipper

1 large onion
1 green pepper
1 large eggplant
2 medium zucchini
1/2 cup olive oil

1 teaspoon salt
1/8 teaspoon pepper
1/2 teaspoon basil
1/2 teaspoon oregano
1/2 clove fresh garlic, minced

Dice eggplant into 1-inch cubes and slice zucchini into 1/2-inch rounds.
Chop onion coarsely and cut green pepper into squares. Use a heavy-
bottomed saucepan with a lid. Saute the onion, garlic, and green pepper until
they are soft; stir in the eggplant and zucchini and saute a few minutes more.
Add tomato and seasonings. Cover and simmer gently for about 30 minutes
or until all the vegetables are well cooked. Uncover and turn the heat up to
evaporate some of the liquid. Serves 6 to 8.

Source: Laurel's Kitchen

Mom is the one who introduced us to Ratatouille. This is another one of
those recipes that has several variations depending on what you have. DLL

Baked Chili Rellenos

Diane Leipper

8 to 10 long (5 or 6 inches) green
chiles (mild)

10 oz. jack cheese, grated
5 eggs, well beaten

2 Tablespoons butter
1/2 teaspoon sea salt
1/2 teaspoon pepper
1/2 teaspoon cumin powder

 Roast, peal, and seed the chili peppers. Layer them alternately with the
grated cheese in a deep, buttered 1 1/2 quart casserole dish. Mix the beaten
eggs, butter, salt, pepper, and cumin powder. Pour this mixture over the
peppers and cheese. Bake 35 to 40 minutes at 350 degrees. Serves 4 to 6

Source: The Deaf Smith Country Cookbook
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Spinach

Norma Wolf

2 12 oz. packages frozen spinach
1 onion, grated
1 clove garlic
1 can mushroom soup
1 stick butter or oleo

1/2 cup Parmesan cheese (more if
you wish)

1 teaspoon Worcestershire sauce (I
usually add a little more)

salt and pepper to taste

 Cook spinach and set aside. Brown onion and garlic in butter. add mush-
room soup, Parmesan cheese, Worcestershire sauce, salt and pepper. Add
this mixture to cooked spinach. Bake until hot thoroughly. About 20 to 30
minutes at 350 degrees

❦      The Cellar and Ice-House - The cellar, when properly constructed and
cared for, is the most useful room in the house and no dwelling is complete

without one.

Calabazas Rellenas

Diane Leipper

6 medium-sized zucchini
1 package (3 oz) cream cheese
2 tablespoons minced onion
1/2 teaspoon salt

1/4 teaspoon pepper
1 cup (1/2 pint) sour cream
Paprika (optional)

 Cook whole zucchini a dente. Drain and allow to cool until you are able to
handle them, then cut each zucchini in half lengthwise and scoop out seed
into a small bowl. Mix the seeds with the cream cheese, onion, salt, and
pepper. Stuff this mixture back into the zucchini halves; arrange them in a
buttered square baking dish or pan. Spoon the sour cream evenly over the
top of each. Sprinkle with paprika, if desired. Bake for about 10 minutes in a
325 degree oven. Serve immediately. Allow 2 zucchini halfs for each serving.
Makes 6 servings

Source: Sunset Ideas for Cooking Vegetables
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Boston Baked Beans

Diane Leipper

1 lb dried navy or pea beans
4 pieces salt pork (or ham)
1 large onion, sliced

1/2 cup light brown sugar
2 Tablespoons molasses
2 teaspoons salt

 Soak beans overnight in cold water in large saucepan. Drain, return beans
to saucepan. Cover with cold water. Heat to boiling. Simmer, uncovered for 1
hour or until beans begin to split. Drain beans and reserve liquid. Place beans
in 2 quart bean pot or baking dish. Add salt pork and onion slices to bean
pot. Mix reserved liquid with brown sugar, molasses and salt in bowl. Pour
over beans. Cover bean pot or baking dish. Bake at 350 degrees for 1 hour
or longer. Makes 6 - 8 servings

Source: Ninety Years of Great Cooking

Cauliflower Soufle

Jo Harrison

3 Tablespoons butter
4 Tablespoons flour
1 teaspoon baking powder
1 cup milk
1/2 teaspoon salt

dash of pepper
3/4 cup grated cheese
2 cups chopped cooked cauliflower
3 egg yolks slightly beaten
3 egg whites stiffly beaten

 Mix butter and flour and add milk and stir till thick. Add cauliflower and
egg yolks fold in the egg whites. Bake in greased baking dish in pan of hot
water till firm.

❦   Hints to the employed - Above all, do not think your work degrading.
No work is more honorable. The happiness and health of the family depends

on you and no lady or gentleman will "slight" you or "look down" on you
because you work.



Jerry Pickering Moore
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In regards to the family of Uncle Jim, Bob Skidmore had a favorite potato
pancake recipe which he made for a big family gathering at  their house

which was the last time I saw Dad. I think it was when Kenneth was visiting.
MLS

Mexican Rice

Jo Harrison

1 cup rice (uncooked)
1 quart stewed tomatoes
1 small onion

1 small bell pepper
1 teaspoon salt
oil and lard or drippings

First mince onion and pepper and fry slightly. Then wash rice and fry until
light brown. Add strained tomatoes, cover closely and cook till done. Add a
little hot water if juice is absorbed before rice is done.
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California Ranch Rice

Virginia Leipper

1 cup chopped onion
4 Tablespoons butter
4 cups rice (cooked)
2 cups sour cream
1 cup cottage cheese

1 bay leaf
salt
pepper
2 8 oz. can whole chilies
2 cups grated cheddar cheese

Saute chopped onions in butter, add rice, sour cream, cottage cheese, bay
leaf, salt and pepper. Mix together. Put a layer of rice mixture in greased cas-
serole, then a layer of chilies (seeded and cut in strips), and 1/2 cup of
cheese. Repeat, ending with a layer of rice. Bake at 375 degrees for 25 min-
utes. Remove from oven, sprinkle remaining 1/3 cup cheese over top, bake
10 minute longer. Serves 8.

Confetti Rice

Diane Leipper

➻  Have Ready
1 cup raw brown rice, cooked (3 cups)

➻  Saute
1 small onion, chopped (until golden

in oil as needed)
1 cup mixed dried fruits, chopped

2/3 cup mixed nuts, chopped 1/2
cup ground sesame seeds

➻  Stir in
1/4 - 1/2 teaspoon cloves
1/2 teaspoon salt

cooked rice
butter (optional)

I like to add the chopped dried fruits to the rice during the last 5 minutes or
so of cooking, then saute the onion and nuts and add them to rice and fruit.

Serve with fresh steamed green beans.

From Diet for a Small Planet 



Tressia Lang
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Fried Rice - Chow Fan

Virginia Leipper

4 cups cooked rice
1 cup diced chicken, pork, seafood,

beef or ham, raw or cooked
1/4 cup diced bacon
4 Tablespoons oil
1/2 cup diced mushrooms (optional)

3 eggs, beaten
salt to taste
2 Tablespoons soy sauce
1 cup bean sprouts
1/2 cup green onions, cut in 1/4 inch

length

Heat pan, add bacon and stir fry the eggs; remove from pan. Add meat
and saute' simmer 2-3 minutes; remove from pan. Add oil and rice stirring
frequently until lightly golden, then add salt and soy sauce. Return eggs and
meat to rice; mix thoroughly. Add green onions, mushrooms and bean
sprouts and saute 1 minute. Serves 6.

Source: Hawaiian Cuisine

When I was visiting friends in NM I had the opportunity to cook on a
Great Majestic wood burning stove. The stove had beautiful cast iron ship

medallions on the back which you could flip down to set your coffee or soup
pot on to keep warm. It was a great stove for cooking beans. I would build a
fire in the stove first thing in the morning, put on a pot of beans and let them

simmer for hours. I have often wished I could have kept that stove but it
wouldn't fit in a '59 Karmen Ghia. - DLL
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Noodles Delux

Jo Harrison

1 6 oz. pkg egg noodles
1 cup cottage cheese
1 cup sour cream
1/4 cup chopped onion
1 clove garlic, chop fine

2 teaspoons worchestershire sauce
dash tobasco sauce or red pepper
1/2 teaspoon salt
1/2 cup grated cheese

 Cook noodles till tender in 3 quarts boiling water and 1 Tablespoon salt,
drain. Mix lightly cottage cheese, cream, onion, garlic, woshter sauce, etc. etc.
Place in buttered baking dish, sprinkle with grated cheese, bake 40 minutes in
moderate oven, 350 degrees.

Macaroni-Olive Casserole

Jo Harrison

1 cup uncooked macaroni
1 can Asparagus Soup
1/4 cup grated cheese

1/4 cup minced olives
1/4 cup chopped parsley
Buttered bread crumbs

Cook macaroni in unsalted water; drain and rinse with cold water. Com-
bine macaroni, soup, cheese, olives, parsley; turn into a greased casserole
and top with buttered crumbs. Bake in a moderate oven for 30 minutes.
Serves 4.

Macaroni and cheese is one of my favorite things. As long as you have the
basics - macaroni and cheese - you can vary or add ingredients to your

hearts content.  A recent (10/7/98) article in the local newspaper called M&C
"the crown jewel of comfort foods." My only criteria is that it has to be from

scratch and cannot come in any pre-packaged form - DLL
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Good Shepard's Pie

Diane Leipper

Topping
2 cups leftover mashed potatoes or 3

medium potatoes
1/4 cup milk

1 Tablespoon margarine or Better-
Butter and

1/2 teaspoon salt
pinch paprika

Filling
1 pound broccoli
1 bunch spinach or swiss chard
1 green pepper, diced
1 pound of 4 medium carrots, diced

3/4 cup fresh tomatoes, chopped or
1/4 cup tomato paste and 1/2
cup water

1 bay leaf
1/2 teaspoon basil
1 teaspoon salt

Unless you have leftover mashed potatoes cook the potato chunks in fast
boiling water until soft. Mash well with margarine, milk and salt. Save the
potato water for bread making. Cut broccoli into flowers and stems. Peel and
slice the stems in 1/4-inch rounds. Wash spinach thoroughly and cut into
bite-size pieces. Preheat oven to 350 degrees. Saute onion in oil. Add broc-
coli, green pepper, and carrots and then the basil and bay leaf. Stir well and
add tomatoes. Bring to a boil, cover and turn heat to low and simmer for 15
minutes or until vegetables are just tender. Stir in spinach. Add salt. Put veg-
etables into a 9" X13" baking dish. Spread potatoes over top and bake for 10
to 15 minutes, until the potatoes are piping hot. Shake paprika over top
before serving. Serves 4 to 6

Source: Laurel's Kitchen
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California Souffle Pie

Diane Leipper

Basic Pastry
1/4 cup butter or margarine
1/4 cup all-purpose flour
1 teaspoon dill weed
1/4 teaspoon salt
dash pepper
1 cup milk
1 1/2 cups shredded process

Monterey Jack Cheese (6 oz.)
2 (14 oz.) cans artichoke hearts,

drained, quartered
1/4 cup chopped pimiento
1/4 cup sliced green onion
1 Tablespoon butter or margarine
4 eggs, separated
1/2 teaspoon cream of tartar

 Preheat oven to 400 degrees. Prepare Basic Pastry dough (use favorite pie
crust recipe). On lightly floured board, roll out dough until it is about 2 inches
larger than an inverted 10-inch deep-dish pie plate. Fit dough into the pie
plate. Trim to extend 1/2  to 1 inch beyond edge of pie plate, fold under and
flute; do not prick the pastry shell. Bake 10 minutes or until lightly browned.
Remove from oven; set aside.

Reduce oven temperature to 300 degrees. In medium saucepan, melt 1/4
cup butter or margarine. Blend in flour, dillweed, salt, and pepper. Stir in
milk. Stir constantly over medium-high heat until mixture thickens and
bubbles. Remove from heat.

Add cheese; stir mixture until cheese is melted; set aside. In a medium skil-
let. cook artichoke hearts, pimiento and green onion in 1 Tablespoon butter
or margarine until onion is tender. Drain, if necessary; set aside.

In a large bowl, beat egg whites and cream of tartar with electric mixture
on high speed until stiff peaks form. In small bowl, beat egg yolks with electric
mixer on high speed until thickened and lemon-colored, about 5 minutes.
Gradually beat cheese mixture into egg yolks. Pour egg yolk mixture over
beaten egg whites and fold together gently.

Spoon artichoke mixture into bottom of pastry shell. Pour souffle mixture
over artichoke mixture. Bake 45 to 55 minutes or until a knife inserted in cen-
ter comes out clean. Serve at once sprinkle with Paprika to taste and serve
with Chicken Parmesan Sauce.

Source: Brunch Cookery
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Chicken Parmesan Sauce

Diane Leipper

3 Tablespoons butter or margarine
3 Tablespoons chopped green onion
2 Tablespoons dice pimiento
3 Tablespoons all-purpose flour
1/4 teaspoon salt

Dash of pepper
3/4 cup milk
1 cup chicken broth
1 1/2 cups cubed cooked chicken
1/4 cup grated Parmesan cheese.

 In a medium saucepan, melt butter or margarine. Add onion and
pimiento. Cook until onion is tender. Blend in flour, salt, and pepper. Stir in
milk and chicken broth. Stir constantly over medium-high heat until mixture
thickens and bubbles. Stir in chicken and Parmesan cheese; heat through.
Makes 2 3/4 cups of sauce.

Can also be used for pastry shells or over toast.

❦   To preserve game and poultry in summer, draw as soon as possible
after they are killed, wash in several waters, have in readiness a kettle of boil-

ing water. Plunge them in, drawing them up and down by the legs, so that the
water may pass freely through them ; do this for five minutes, drain, wipe dry,
and hang in a cold place; when perfectly cold, rub the insides and necks with
pepper; prepared this way, they will keep two days in warm weather, when

washed thoroughly.

Song of India Rice

Diane L. Leipper

1 1/4 cups raw brown rice with 2
Tablespoons soy grits (optional)

1 onion sliced
1 apple, cored and sliced

1 Tablespoon butter
1 Tablespoon curry powder
1/2 cup cashews and raisins

 Cook brown rice with soy grits according to standard procedures. When
the rice is about done prepare the rest of the ingredients. Melt butter in large
frying pan. Saute cashews, apple, and raisins in butter. Add curry powder.
When rice is done mix in with sauted ingredients heat through and serve. Can
serve with yogurt.

From Diet for a Small Planet 



From
Virginia Leipper's

collection
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I often vary this recipe by adding spinach, kale, chard or other greens,
using cheddar or jack cheese and cooking it all in a frying pan instead of

broiling.  Anita is the one who introduced me to Frittatas - DLL

Western Frittata

Diane Leipper

4 slices bacon
1 cup chopped zucchini
1/3 cup chopped green pepper
1/3 cup chopped onion
1 1/3 cups cooked small shell maca-

roni, drained
1/2 teaspoon celery salt

1/2 to 1 teaspoon dried oregano,
crushed

1/4 teaspoon pepper
6 eggs, beaten
1/4 cup grated Romano cheese
Dairy sour cream or chili sauce

 In an 8-inch ovenproof skillet, cook bacon until crisp. Drain on paper tow-
els. Reserve 2 Tablespoons drippings in skillet. Crumble bacon and set aside.
Cook zucchini, green pepper and onion in reserved bacon drippings until
tender. Stir in cooked macaroni, celery salt, oregano, pepper and bacon. 

Preheat broiler at moderate temperature. Poor eggs evenly over zucchini
mixture in skillet. Cook over medium heat until bottom is set and slightly
browned, about 5 minutes. Place under preheated broiler about 3 inches
from the heat; broil 2 minutes. Sprinkle with Romano cheese. Broil 1 or 2

i il iminutes more or until top is set
and lightly browned. Serve in
wedges topped with sour cream
or chili sauce. Makes 4 to 6 serv-
ings.

Source: Brunch Cookery
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Millet Mashed Potatoes

Anita D. Leipper

1 cup millet
1 Tablespoon sunflower oil (or other

kind)
1 onion coarsely chopped
1/2 teaspoon unrefined sea salt

2 cups cauliflower, about 1/2 pound,
coarsely chopped

2 - 2/12 cups water, less for pressure
cooking, more for boiling

Rinse and drain millet. In pressure cooker or pot, heat oil and saute onion
briefly. Add millet and continue to saute. Add remaining ingredients, cover
and bring to pressure or boil. Turn heat low to pressure cook for 15 minutes
or boil for 1/2 hour. No flame spreader needed. When millet is done, while
still hot, puree mixture in food processor of Foley Food Mill (ricer) until
smooth, or mash ingredients well. Transfer to serving bowl and allow to sit for
about 10 - 15 minutes before serving for texture to firm up to proper consis-
tency. Serve with gravy poured over or at the side. 

Variation - Casserole - Preheat oven to 350. Prepare as above reserving 1
teaspoon oil, then transfer mixture to corn-oiled pie pan or casserole dish.
Smooth surface. Mix remaining 1 teaspoon oil with 1 Tablespoon soy sauce
and drizzle it over tope. Bake for 1/2 hour. Let sit 15 minutes before serving.
Makes 9 servings.

Source: Meridith McCarty recipe

Country Gravy

Anita D. Leipper

1/3 cup whole-wheat pastry flour
2 Tablespoons sunflower oil (or other

kind)
2 cups cool water
1 Tablespoon natural soy sauce

1 teaspoon unrefined sea salt
1 Tablespoon fresh sage, minced, or

1 1/2 teaspoons dried, crushed.
2 Tablespoons parsley, minced.

To prepare gravy, in skillet or saucepan heat oil, add flour, and stir until oil is
completely absorbed. Set pan aside to cool, about 15 minutes. Mix remaining
ingredients except parsley and gradually add liquid to flour stirring with a wire whisk
to avoid lumping. (Gravy should be no more than 1 inch deep in pan in order for it
to cook in this brief amount of time.) When all liquid is added, bring mixture to boil,
stirring occasionally. Lower heat to simmer uncovered until desired consistency is
reached, 10 - 15 minutes. Stir in parsley in last 2 minutes of cooking. (For larger
amounts, increase ingredients proportionately, but allow more time for cooking,
about 1/2 hour for 4X recipe.
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Scalloped Potatoes

Diane L Leipper

4 medium potatoes (about 1 pound)
peeled and cut into 1/8 inch slices

3 Tablespoons all-purpose flour
1 teaspoon salt
1 teaspoon garlic powder

1/8 teaspoon pepper
1 cup milk
2 Tablespoons butter or margarine
Paprika

additional ingredients
Cheddar cheese
Cooked ham, cubed

1 Onion, sliced

Preheat oven to 350 degrees. Combine flour, salt, garlic powder. and pep-
per. Start layering other ingredients beginning with a layer of potatoes then
sprinkle some flour mixture (then onions and ham and cheese) then repeat
until all ingredients are used. Pour milk over potato layers, dot with butter,
(add last layer of cheese) sprinkle with paprika and place in oven. Bake for at
least 1 hour or until potatoes pierce easily.

Source: Kenmore Micro/Convection Cooking

Sometimes I precook the potatoes a little before layering. This cuts down on
cooking time and ensures potatoes get done. - DLL

Squash Saute

Diane L. Leipper

3 Zucchini
3 Yellow crookneck
1 small onion
1 clove garlic

1/2 - 1 teaspoon marjoram
1/2 - 1 teaspoon thyme
2 - 3 Tablespoons butter

Slice squash into thin length-wise planks. Cut onion into thin circles. Dice
garlic. Melt butter in large frying pan then add onion and garlic. Saute until
just tender then add squash and herbs. Mix thoroughly, add a little water if
necessary. Put lid on pan and simmer on low until squash is tender.

This is a recipe I made up myself and it turned out so good I decided 
I better write it down. - DLL


