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	 XE "Al's Salsa" Al’s Salsa                                                   Submitted by Al D’Alessandro

	Ingredients
	Directions

	· 6 green onions (scallions)
	Using food processor, blend 1 bunch cilantro (less stalks), garlic, peppers, onions and lemon juice. Add last bunch cilantro chopped coarsely and finally add canned or fresh tomatoes and leave chunky.
Refrigerate overnight. Serve with favorite chips!

	· 6 cloves garlic
	

	· 3 large Jalapeno Peppers (add more if you want it hotter)
	

	· 2 bunches fresh cilantro
· 1 Tablespoon lemon juice

· 1 32-oz. canned dice tomatoes (or fresh equivalent)
	


	 XE "Corn-Black Bean Salsa" Corn-Black Bean Salsa                            Submitted by Amy Mulroy 

	Ingredients
	Directions

	· 2 cans show peg corn

· 1 can black beans, rinsed

· 1 diced red bell pepper

· 1 diced orange bell pepper

· 1 diced green bell pepper

· ½ cup diced jicama

· Juice of 1 lime or ¼ cup rice wine vinegar
	Mix together and chill.

	· Sugar to taste

· Cumin to taste

· Salt to taste

· Cilantro (garnish)
	

	
	

	 XE "Mango Salsa" Mango Salsa                                                   Submitted by Amy Mulroy 

	Ingredients
	Directions

	· ½ cup diced red onion

· 2 ripe mangos, diced

· 2 ripe tomatoes, diced

· 1 jalapeno pepper, seeds removed and minced

· 2 ½ T. fresh lemon juice

· 2 T. fresh lime juice

· ½ t. coarse salt
	Combine everything but the cilantro. Stir and coat evenly. Let stand 2-3 hours. Add cilantro before serving.   Goes well with grilled chicken or fish.

	· ¼ t. ground pepper

· ½ cup chopped cilantro leaves
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	 XE "Mediterranean Dip" Mediterranean Dip                                     Submitted by Amy Mulroy

	Ingredients
	Directions

	· First Set:

· 1  14-oz. can artichoke hearts
· 2  7-oz. cans sliced mushrooms
	Combine first set ingredients and set aside.
Saute second set ingredients over heat until tender.

Then add third set ingredients.  Mix everything together and enjoy!



	· 1  7-oz. jar roasted red peppers
	

	· 1 cup pimento stuffed olives
· ½ cup green pepper

· ½ cup chopped celery
	

	· Second Set:
	

	· ½ cup onion
	

	· 1 garlic clove
	

	· ½ cup olive oil
	

	· 2/3 cup white vinegar
	

	· Third Set:
	

	· 2 ½ t. Italian seasoning
	

	· 1 t. salt
	

	· 1 t. sugar
	

	· ½ t. ground pepper
	


	 XE "Stuffed Jalapenos" Stuffed Jalapenos                                   Submitted by Diane Duncan

	Ingredients
	Directions

	· 1 Dozen Jalapenos
	Cut jalapenos length-wise, removing stem and seeds.
Fill with cream cheese.

Cut bacon strips in half. Wrap half strip of bacon around pepper. Place on cookie sheet with ends of bacon tucked under.  Sprinkle with garlic powder.

Bake at 350-degrees until bacon is crisp, about 20 minutes.

AWESOME – CHA, CHA, CHA

	· 1 pound of bacon
	

	· 1 8-oz. package of Philly Cream Cheese, Softened
	

	· 
	

	· 
	

	· 
	

	· 
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eGGS/

CHEESE/ BREAKFAST
	 XE "Herb's Famous Omelets" hERB’S fAMOUS oMELETS                    Submitted by hERB Schreiner

	Ingredients
	Directions

	· 2 or 3 eggs, beaten
· Add 1Tablespoon water

· Seasoned salt to taste

· Ground pepper to taste
	Pour beaten eggs into pan, add bell pepper, mushrooms, onions & cheese or any other type of Veggies – including green chilies, jalapenos and tomatoes. 
Cook until done – fold, serve and enjoy!



	· Veggies!
	

	· 
	


Herb started making omelets in Germany (1968-71). We would get together

with dear friends, the Downs family, after church on Sunday. We’d eat and 
play games,  and omelets became a favorite.

                                                          Vegetables and Side Dishes

	 XE "Simple Sauteed Asparagus, Pepper & Onions" Simple Sauteed Asparagus, Pepper & Onions

Submitted by Cher Hartzel

	Ingredients
	Directions

	· ½ cup roasted garlic vinaigrette dressing, divided
	Heat ¼ cup of the dressing in large non-stick skillet. Add pepper and onion; cook and stir on medium-high heat 3-5 minutes until tender.

Add asparagus to skillet. Pour remaining ¼ cup dressing evenly over asparagus; cover. Reduce heat to medium-low; cook 5-7 minutes or until asparagus are tender. Spoon onto serving platter; sprinkle with cheese.

	· 1 small yellow pepper, seeded, thinly sliced.
	

	· 1 small red onion, thinly sliced

· 1 pound fresh thin asparagus, cleaned, trimmed

· ¼ cup shredded parmesan cheese
	


[image: image15.emf]

Salads and Dressings
	 XE "Maple Syrup Salad Dressing" Maple syrup salad dressing                Submitted by Amy Mulroy

	Ingredients
	Directions

	· ¼ cup maple syrup
	[image: image16.emf]Mix together. Pour over field greens and add pecans or walnuts to your salad.
Serves 4.

	· 1/3 cup red wine vinegar or balsamic vinegar
	

	· ¼ cup water
	

	Recipe 1
	

	 XE "Easy German Potato Salad" Easy German Potato Salad 

In remembrance of Tony Solchenberger

	Ingredients
	Directions

	· 24-oz. frozen hash brown potatoes

· 4 slices of bacon

· 1 small onion, chopped

· 2 T. sugar
	Conventional:

Thaw potatoes.

In a large skillet, fry bacon until crisp; remove and drain. Add onions to bacon drippings, cook until tender and golden. Stir in sugar, flour, bouillon and salt. Cook over medium heat, stirring constantly. Crumble bacon. Carefully stir bacon, potatoes and chives into hot mixture. Heat thoroughly, stirring lightly to cover potatoes.

	· 1 T. flour

· 1 t. instant beef bouillon

· 1 t. salt

· ¼ cup vinegar
	

	· ½  cup water

· 1 T. chopped chives
	


soups/
stews/
sandwiches

	 XE "White Bean Soup with Spinach and Leeks" White bean soup with spinach and leeks
Submitted by Amy Mulroy

	Ingredients
	Directions

	· 2 t. olive oil
	Heat oil in stock pot over medium high heat. Saute leeks and garlic in pot for two minutes until tender. Add cumin. Add broth, beans, bay leaves and bring to a boil. Add couscous, reduce heat to low and cover. Simmer for five minutes.
Remove bay leaves and discard. Stir in spinach leaves and cook for 30-seconds until spinach is wilted. Season with salt and pepper.

Serves 4.

	· 4 leeks rinsed and chopped (white portion)
	

	· 2 cloves garlic, minced
· 2 t. ground cumin
· 3 cups fat-free chicken broth
· 1 15oz. can white (canelli) beans, rinsed.

· 2 bay leaves

· ½ cups whole wheat couscous

· 2 cups packed spinach leaves

· Salt and pepper to taste
	

	 XE "Irish Stew with Dumplings" Irish stew with dumplings 

Submitted by Rosemary Solchenberger

	Ingredients
	Directions

	· 3 T. butter
	Heat butter in a large heavy saucepan. Add pork or lamb. Brown on all sides. Add salt, pepper, and enough water to just cover the meat. Bring to a boil. Lower heat and simmer 1 to 1 ½ hours until meat is tender. Add vegetables and celery salt. Simmer 10 minutes longer. Add more salt and pepper if necessary.  Drop dumpling batter on stew by tablespoonfuls over low heat. Cover and cook 10 minutes longer. Makes 8 servings.

	· 2 ½ pounds boned pork or lamb, cut into 2-inch cubes
	

	· 1 tsp. salt

· 1/8 tsp. pepper

· Boiling water

· 8 small carrots, cut in halves

· 1 cup diced celery

· ½ cup diced onion

· 1 cup fresh or frozen peas

· 1 ½ tsp. celery salt

· Dumpling Batter:

· 2 cups Bisquick mix per directions on package for dumplings.
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Poultry

	 XE "Chicken Lemon Grass" \t "See" Chicken lemon Grass                               Submitted by Amy mulroy

	Ingredients
	Directions

	· 2 T. fish sauce
	Combine first three ingredients with ¼ cup water and set aside. Heat oil, onions, ginger, lemon grass, and chili paste in skillet. Add chicken. Saute 5 minutes then add sauce that was set aside. Add carrots. Cook until chicken is done. Serve with Basmati white rice.
[image: image18.emf]Serves 4.

	· 2 T. fresh lime juice

· 2 T. sugar

· 1 t. chili paste

· 2 T. olive oil
	

	· 4-6 raw chicken tenderloins
· ½ cup onions or 2 shallots
· 1 stalk lemon grass, thinly sliced

· 1 T. chopped ginger
· ½ cup basil (can use cilantro instead)

· ½ cup shredded carrots

· 2 T. chopped peanuts
	

	 XE "Cornish Hens in Herb/Butter Sauce" Cornish hens in herb/butter sauce

Submitted by catherine duncan

	Ingredients
	Directions

	· 4 (2, if large) Cornish game hens. Cut in half if large.  OR 1 frying chicken, cut in pieces, OR 4 whole chicken breasts.

· 2 packets butter buds

· ½ cup water

· ¼ cup dry white wine

· 2 T. lemon juice

· 2 T. rosemary or tarragon

· 3 cloves garlic – minced or crushed


	Preheat over to 350-degrees. Season poultry with pepper.  Mix all ingredients and pour over meat. 

Bake 1 ½ hours until the meat is tender. Base occasionally with Rice and Cranberry Mousse.

Serves 4.


NOTE: I usually double the sauce recipe so there is enough to serve with rice or 

stuffing. Serve with cranberry sauce or cranberry mousse and a green vegetable.

You will never guess there is no butter in the sauce!

Poultry

	 XE "King Ranch Chicken" King Ranch Chicken                   Submitted by the Jay lucas family

	Ingredients
	Directions

	· 3 lbs. chicken breasts OR 1 one whole chicken, cooked, reserving one cup broth
	Bone chicken and cut into bite size pieces. Saute onion and green pepper in butter. Combine chili powder, garlic salt, cumin powder, soups, chicken broth, Rotel, and sauteed pepper and onion. 

Place corn tortillas in bottom of greased casserole dish (9x13); top with ½ amount of mixture and cheese, repeat layers. Cook covered at 350-degrees for 30 minutes. Then uncover and bake an additional 15 minutes.

Serves 8.

	· 1 large onion, chopped
	

	· 1 large green pepper, chopped

· 2 T. butter

· 1 tsp. chili powder

· 1 tsp. cumin powder

· Dash garlic salt

· 1 can cream of chicken soup

· 1 can cream of mushroom soup

· 1 can (10 oz) Rotel tomatoes and green chilies, drained and crushed.

· ½ pound Cheddar cheese, grated

· 12 corn tortillas
	


Great to serve in Fall/Winter or anytime you are craving a spicy chicken

casserole!

	 XE "Homemade Deep Dish Chicken Pot Pie" Homemade deep dish chicken pot pie

Submitted by Becky Schreiner Yauger

	Ingredients
	Directions

	· 1 box ready made pie crust (with two crusts)

· FILLING:
	Spread one of the pie crusts in a 13x9 pan. 
In large bowl, combine all filling ingredients, and set aside.

In 2-quart saucepan, melt 3 T. butter. Stir in 3 T. flour. Cook over medium-high heat until hot & bubbly (about 3-4 minutes). Whisk in half & half, chicken broth, salt & pepper. Continue cooking, stirring occasionally, until sauce thickens, about 3-5 minutes. 

Remove from heat, and stir hot sauce into filling.  Stir well.  

Spoon entire mixture into prepared pie crust. Place second crust on top of filling. Cut three small slits into top crust, and lightly brush with milk.

[image: image19.emf]Bake at 375-degrees for 50-60 minutes until golden brown.

Serves 6.

	· 2 ½ cups cooked, cubed chicken
	

	· 2 cups fresh or frozen peas
· ¼ cup chopped onion
· 3 med. Sliced carrots

· 2 medium potatoes
· SAUCE:

· 3 T. butter

· 3 T. flour

· 1 cup half and half

· ½ cup chicken broth

· Salt & pepper to taste

· Milk
	


This is a new family favorite, that’s great for company, too! Serve with a salad,

or fruit. Trust me, it’s not your typical chicken pot pie!

You can also use a home-made pie crust recipe. E-mail me if you want that.

                                                                                                                                       MEAT/ BEEF/ 
                                                                                                     VEAL

	 XE "Hungarian Cabbage Casserole" hUNGARIAN CABBAGE CASSEROLE

Submitted by rOSEMARY sOLCHENBERGER

	Ingredients
	Directions

	· 1 lb. ground beef
	Saute meat and onion, drain.  Blend rest of ingredients, except cabbage and add to meat.

Put two cups of cabbage in 2 qt. casserole dish, top with ½ meat sauce. Cover with remaining cabbage and meat sauce. 

Cover and bake at 350-degrees for 45-60 minutes. 

	· ¼ cup onion, minced

· 1 big can tomato sauce
	

	· 1 medium head of cabbage 

· (4 cups)

· 1 tsp. salt

· 1/8 tsp. ground cloves (optional)
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This is one of the recipes that I fixed when the kids were at home – all nine of them!

fish/shellfish/                                tuna
	 XE "Creamed Tuna over Rice or Toast" Creamed Tuna over Rice or toast

Submitted by Rosemary Solchenberger

	Ingredients
	Directions

	· WHITE SAUCE:

· 1 cup milk, scalded

· 2 T. flour

· Pepper

· 3 T. melted butter

· ½ t. salt

· CASSEROLE:
	White Sauce: Combine butter and flour in a pan or skillet, making a paste. Add salt & pepper. Add milk slowly, stirring constantly. Cook over hot water until thick and smooth.
Casserole: Combine tuna fish and white sauce. Heat thoroughly. Serve on toast or rice. Sprinkle with Paprika and/or parsley. Garnish with strips of pimiento.

	· 1 cup shredded tuna fish
	

	· 2 cups medium white sauce
· 1 pimiento
· Toast or rice
	


This was many a dinner on Fridays when Catholics could only eat eggs, cheese
[image: image21.emf] or fish, no meat.

Breads

	 XE "Banana Pumpkin Bread" Banana Pumpkin bread     Submitted by Becky Schreiner Yauger

	Ingredients
	Directions

	· 1 cup butter
	Cream butter and sugar. Add eggs one at a time. Stir in banana and pumpkin.

Sift together dry ingredients, add to batter and stir.

Pour into greased bread pan. 

Bake at 350-degrees 30-35 minutes.

	· 2 cups sugar

· 4 eggs
	

	· ¾ cup mashed banana

· ¾ cup pumpkin

· 3 cups flour

· 1 ½ t. baking soda

· Cinnamon

· 1 t. vanilla
	


This is a favorite of mine. Very unique.  I find that I usually have a little batter leftover 

and can make mini-loaves as well.  Enjoy!

                                                                                                                                       Beverages

	 XE "Wisconsin Slush" \i Wisconsin Slush                               Submitted by Rita D’Alessandro

	Ingredients
	Directions

	· PART ONE:

· 9 cups water

· 2 cups sugar

· 4 bags black tea

· PART TWO:

· 1  12-oz can frozen orange juice

· 1  12-oz can frozen lemonade

· 2 cups Brandy 
	PART ONE: Bring water and sugar to a boil; dissolve tea and let cool.
PART TWO:

Add frozen orange juice, lemonade, and brandy.

Freeze and stir while freezing (about every 2 hours for 12 hours). Makes one gallon. 
Fill glass 2/3 full and add 7-Up or Coke.


This recipe is from Tony’s family in Wisconsin. It is in the freezer all the time, ready and
waiting for company. It’s fun to sit and drink these, and talk about family history and stories.

[image: image22.emf]

                                                                                 Desserts and Sweet Treats

	 XE "Shirley's Pecan Pie" \i Shirley’s Pecan Pie                                    Submitted by Cindy Ward

	Ingredients
	Directions

	· 10-inch unbaked pie crust
	Preheat over to 350-degrees. Whisk first five ingredients in medium bowl to blend. Mix in ¾ cup pecans. Pour into crust. Sprinkle with one cup pecans. Bake pie until set, about 1 hour 15 minutes. Transfer to rack; cool.

	· ¾ cup sugar

· 3 large egg

· ½ cup light corn syrup
	

	· ¼ cup half & half

· 3 T. unsalted butter, melted

· 2 tsp. vanilla extract

· 1 ¾ chopped pecans
	


I’ll never forget Thanksgiving of 1975 in Sinton. Although no one would admit it,

Someone ate all the pecans off one of Mom’s pies during the middle of the night on

Wednesday.

	 XE "Dotsy's Special Brownies" \i Dotsy’s special brownies              Submitted by Dotsy schreiner

	Ingredients
	Directions

	· Graham cracker crumbs (enough to cover a 9x13 pan – cover well)
	Spread Graham cracker crumbs in 9x13 pan. Melt butter and pourover crumbs to moisten. Add the chocolate chips and pecans on top of moistened crumbs. Pour condensed milk over the whole thing.

Bake at 350-degrees, 35-40 minutes. Cut while still warm.

	· 1 to 1 ½ stick(s) butter or margarine
	

	· 1 package (12-oz) semi-sweet chocolate chips

· At least one cup chopped pecans

· 1 can Eagle Brand condensed milk
	


I learned to make the brownies from an Officer’s Wives Cookbook when we were 
stationed in Evreux, France, shortly after Herb & I were married. This has always 

been a favorite of the kids. It’s a little different than regular brownies. 

	 XE "Nun's Cake" \i Nun’s Cake                                             Submitted by Rita D’alessandro

	Ingredients
	Directions

	· 1 cup butter
	Cream butter. Add sugar and egg yolks. Beat thoroughly. Stir in unbeaten egg whites and beat mixture. Sift flour with baking powder and salt. Add alternately with milk to first mixture, add flavorings. Pour into well oiled loaf pan. Bake at 375-degrees for one hour.

	· 1 ½ cups powdered sugar

· 5 egg yolks

· 2 egg whites
	

	· ¾ cup milk

· 3 cups cake flour

· 2 ½ t. baking powder

· ¼ t. salt

· 1 t. vanilla

· ½ t. cinnamon
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You all know my Mom and Dad spent a small fortune sending all nine of their children 

to Catholic school. That was a great gift. Here’s what they got for all that money…

A recipe!

                                                                                              Desserts and Sweet treats

	 XE "Dark Molten Chocolate Cakes" \i Dark Molten Chocolate Cakes

Submitted by the Jay Lucas Family

	Ingredients
	Directions

	· 6 oz (1 ½ pkg) Baker’s Dark Bittersweet Chocolate Baking Bars
	Preheat over to 425-degrees. Grease 6 (6-oz) custard cups or souffle dishes. Place on baking sheet.

Microwave chocolate and butter in large microwaveable bowl on MEDIUM (50%) 2 minutes or until butter is melted. Add powdered sugar and flour; mix well. Add whole eggs and egg yolks; beat until well blended. Divide batter evently into prepared custard cups.

Bake 14-15 minutes or until cakes are firm around the edges but soft in the centers. Let stand one minute. Run knife around cakes to loosen. Carefully invert cakes onto dessert dishes. Sprinkle lightly with additional powdered sugar and garnish with raspberries, if desired. Serve immediately.

Serves 6.



	· 10 T. butter

· 1 ½ cups powdered sugar

· ½ cup flour

· 3 whole eggs

· 3 egg yolks

· Raspberries if desired.
	

	
	


Great to serve with robust coffee anytime of year.
	 XE "Better than Good Pralines" \i Better than Good Pralines

Submitted by Al & Rita D’Alessandro

	Ingredients
	Directions

	· 1 pkg. (3 oz) vanilla-flavored pudding and pie filling mix.

· 1 ½ cups firmly packed light brown sugar

· ½ c. evaporated milk

· 1 T. butter

· 2 c. pecan halves (plus a little more)
	Combine pudding mix, brown sugar, evaporated milk and butter in medium size heavy saucepan. Heat slowly, stirring constantly, until sugar dissolves.  Then cook without stirring, to 238-degrees on a candy thermometer. (A tsp of syrup will form a soft ball when dropped into cold water). Remove from heat at once. 

Stir in pecans and vanilla, then beat with a wooden spoon 2-3 minutes or until mixture starts to thicken.

Drop by tablespoonfuls, two inches apart, on waxed paper. If mixture hardens as you work, set pan over hot water.

Let stand until firm.

	· 1 tsp. vanilla
	

	
	


I first tried this recipe in Dec. 1966. It was in Family Circle Magazine I’ve made this 
for every Christmas since then. Dec. 1980, I was having a Christmas Party and made

plenty of Pralines. (I guess you can say it’s my favorite candy, especially with lots of

pecans). But in 1980, while no one was looking, I had five or six of them just before 

the party.  I got hypoglycemia so bad, I couldn’t quit shaking. “So much for self-control!”

Dr. Cecil Minton, a Family Practice doctor that I worked for, told me that if you

eat too much sugar, like I did, to stop the “shakes”, you have to eat more sugar.

[image: image24.emf]Finally, some medicine that sounds too good to be true!
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	 XE "Microwave Peanut Brittle" \i Microwave Peanut Brittle       Submitted by Rita D’Alessandro

In remembrance of one of Daddy’s favorites!

	Ingredients
	Directions

	· 1 cup raw peanuts

· 1 cup sugar
	Stir together the peanuts, sugar, syrup, and salt in a 

1 ½ quart microwave –safe casserole dish. Microwave, uncovered, on high (100% power) for 7-8 minutes, stirring after 4 minutes. Add butter and vanilla; blend well and microwave for 1-2 minutes more, watching carefully to make sure mixture does not burn. Peanuts will be lightly browned and syrup very hot. Add baking soda, stir gently until mixture is light and foamy. Quickly pour mixture onto marble slab or lightly greased baking sheet. Cool 30 minutes. 

When cool, break into small pieces and store in airtight container.

	· ½ cup white corn syrup

· 1/8 tsp salt

· 1 T. butter

· 1 tsp. vanilla

· 1 tsp. baking soda
	

	
	



	 XE "Cut-Out Sugar Cookies with Buttery Cookie Icing" \i Cut-Out Sugar Cookies with Buttery Cookie Icing

Submitted by Rita D’Alessandro

	Ingredients
	Directions

	· 1 cup margarine
	Combine flour and salt in a bowl and set aside. In a separate bowl, mix margarine, 1 cup sugar and vanille (sometimes I use almond flavoring). Add remaining sugar and eggs and beat. Continue to beat on low speed while pouring in flour mixture. Chill thoroughly. Roll

	· 2 cups sugar

· 2 beaten eggs

· 4 cups flour

· ½ teaspoon salt
	

	· 
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	Additional Chapter Graphics

	You can add these graphics in the chapters that you create. Copy them and paste them on the page in the new chapters. See the sample chapters for suggested placement of the graphics.
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Welcome to the Duncan Family Cookbook.  It was a treat to read the recipes and learn some family history with the anecdotes. 


I know there are many ups and downs with family, but what I saw in these pages is love! May the love among our family always shine through.





Enjoy!








Becky Schreiner Yauger


October 2006
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