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Foreword

The world is full of cookbooks. You are holding an unusual one—a cookbook written from the heart by some very special people who, in fact, have enormously generous hearts. This is a book that was indeed Made With Love. The recipes are good-tasting; the personal stories that accompany them are sweet, compelling, funny, and lovingly presented by some of the best people I’ve ever known. I say that even though so many of them I’ve never met. But that’s what is so special about this book. Through it, we get to meet these folks and hear their stories and discover what joy there is around preparing good food—even just for fun.

Some special folks are sharing these recipes and stories with you because they are committed to helping us raise awareness about the growing issue of senior hunger. We want you to try these recipes and we want you to enjoy them. And when you are doing that, we want you to think about the important role that good food plays in our lives. Then we want you to think about the hundreds of thousands of seniors in America who would not have meals were it not for Meals On Wheels across the country. They are the ones this cookbook is really about. The monies raised from the sale of these books will be used to help us feed hungry seniors in your own communities.

This book truly is a tribute to every mom and dad who raised us; every teacher who taught us; every veteran who fought for us; every farmer who tilled the soil for us; and every volunteer who now gives back to them for all they did for us.
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Meals On Wheels is a community-based program that reaches millions of people every single day. All who are involved in it—the givers and the receivers—are touched in some way. The simple knock on a door and the delivery of a nutritious meal is a vital lifeline to so many of our neighbors. The friendly “hello, how ya doing” nature of Meals On Wheels is a welcome reminder to all of us that neighbor helping neighbor is a blessing.

We often say that Meals On Wheels nourishes the soul almost as much as it nourishes the belly. It is absolutely true, and I think this book is testament to that truth. Use these recipes and read the stories and know that you too are helping us in our fight against senior hunger.

Enjoy this book that has been Made With Love and as you sit down to sink your teeth into one of the fabulous dishes, reminisce about your own mealtime conversations with your mom and dad and how special that was. For breaking bread with a loved one is as glorious a celebration as anything I know. The gift of a meal served up with loving hands is priceless.

I have been blessed to work with many wonderful people in my career, but almost every day I meet one more person who will become a hero to me. Who are they? Those big-hearted people who give of their time, talents, resources, and patience to help someone in need are the real heroes in this world. Those who worked so hard to make this book a reality are heroes. And you who have purchased it—well, you are too. You see, you just might have saved a life. You have just made it possible to nourish another person and another soul.

In my family, the kitchen table was always a starting point for new relationships and great conversations. Some of my fondest memories of my mother and father transpired around a three-foot round table filled with good food and much laughter. The world around us was asked to take a break as we indulged our appetites and taste buds for my mother’s famous pot roast. Yes, this book is a little reminder to all of us that food should be shared with new friends and old and should be savored with delight; should also be shared with those who are hungry; and most important of all—should be Made With Love.

Enid A. Borden,

President and CEO of Meals On Wheels Association of America
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Terry Boyd

Pancake Soufflé

Jack Jones




	ANN LEPAGE

	Ann LePage is the First Lady of Maine. Her husband, Governor Paul LePage, took office in 2011.



Maple Oat Bread


	MAKES 1 LOAF




	1 c, plus 2 tbsp old-fashioned oats, divided

	1 c boiling water

	1 (1/4-oz) pkg active dry yeast

	1/3 c warm water (110°F to 115°F)

	1/2 c maple syrup

	2 tsp canola oil

	11/2 tsp salt

	31/2 to 4 c all-purpose flour

	Canola oil, as needed

	1 egg white, lightly beaten



Place 1 cup oats in food processor or blender and process until coarsely chopped. Transfer to a small, heat-proof bowl and add boiling water. Let stand until mixture cools down, registering between 110°F and 115°F.

Meanwhile, in a large mixing bowl, add warm water and sprinkle yeast over it, letting yeast dissolve. Add maple syrup, oil, salt, oat mixture, and 2 cups flour; beat until smooth. Keep stirring, adding enough of the remaining flour until mixture forms a soft dough.

Turn dough onto a lightly floured surface and knead until smooth and elastic, about 6 to 8 minutes.

Lightly grease a large bowl with canola oil, and add dough to it, turning once to coat the surface of the dough. Cover with a dishtowel, and let rise in a warm place until doubled, about 1 hour. After the dough has risen, punch dough down.

Grease a 9-inch round baking dish. Turn dough onto a lightly floured surface, and shape into a 9-inch round loaf. Add dough into the baking dish. Cover again with dishtowel and let rise until doubled again, about 45 minutes.

Preheat oven to 350°F. Brush dough with egg white and sprinkle with remaining 2 tablespoons oats. Bake until golden brown, about 30 to 35 minutes. Remove bread from pan onto a wire rack and cool.
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	I found this recipe in a Light & Tasty magazine years ago and have made it for my family ever since. My children would sit at the kitchen counter and wait for it to cool down to enjoy their first slice. I, on the other hand, couldn’t wait and had to eat it right from the oven.
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K C Baking Powder Biscuits


	MAKES ABOUT 20 BISCUITS




	4 c pastry flour or cake flour

	4 tsp baking powder, like K C Baking Powder

	1 tsp salt

	1/4 c shortening

	About 11/2 c milk or water, as needed



Preheat oven to 400°F.

In a bowl, add flour, baking powder, and salt. Sift the ingredients together three times.

Add the shortening, and use the tips of your fingers to work the shortening into the flour until the mixture resembles coarse crumbs.

Gradually add milk or water until a soft dough forms. Turn dough onto a lightly-floured surface and knead lightly just until dough comes together.

Roll dough out until it is 1/4-inch thick. Use a 3-inch biscuit or round cookie cutter to cut dough into rounds. Place on ungreased baking sheet and bake until golden brown, about 12 to 15 minutes.




	CAROL MEAD

	Carol Mead is the First Lady of Wyoming. Her husband, Governor Matt Mead, took office in 2011.



I am very happy to share with Meals On Wheels a story that was written by my mother about how in the early 1940s on her ranch in southern Idaho, she became the baking powder biscuit queen— without anyone knowing the secret ingredient that made her biscuits so light:

My mother was an excellent cook. She could make biscuits, rolls, bread and pancakes with sourdough. Sourdough had to be mixed the night before to have enough time to ferment. But sometimes, it didn’t get mixed the night before. On such occasions, baking powder biscuits were quick and handy. Mother’s biscuits were not light and fluffy but rather small and hard. The reason being that my mother, and father too, had a notion that baking powder was unhealthy—something in it was hard on the stomach. Hence, Mother could not bring herself to put more than one teaspoon of baking powder in anything she made.

When I was old enough to make things on my own I discovered the recipe for biscuits on the baking powder can. It was using this recipe that made my biscuits always turn out well. I guarded my secret. This recipe called for four teaspoons of baking powder in two cups of flour. My mother did not ask questions because she was happy to turn over any cooking or baking to me that I was able to do. She let me make the biscuits when needed.

In 1945, Mother had an extended stay in the hospital with a bout of corneal ulcers. When she came home, she was legally blind. I came home from school to help out while she was adjusting to her lack of sight. One day, I was in the kitchen preparing our dinner, thinking gloomy thoughts about how we would manage and how much I would miss my mother’s comments about what she saw. Mother was in her room adjacent to the kitchen, likely thinking similar thoughts, when all at once she called out “Joy!! You put four teaspoons of baking powder in the biscuits!!” This startled me. I composed myself for a second and then asked, “Mother, how do you know what I’m doing? You’re not even in the same room.”

She replied, “I heard you scraping the spoon on the side of the can!” My secret was out. To my parents, my biscuits were never as good as they had been, but this episode did much to allay my fears about my mother’s ability to cope. When she had her sight, she had never figured out why my baking powder biscuits were better than hers.
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	JOAN RIVERS

	The iconic funny woman Joan Rivers is currently best known for her E! red carpet commentary with daughter Melissa.



For more than twenty years, this has been my favorite recipe to make for family and friends. I used to make it for my daughter, Melissa. Now I make it for my grandson Cooper and it’s great to see it transcend the generations. For holidays and special occasions, raisin bread may be substituted but follow the same procedure. For these special occasions we call it “Joan Rivers’ Holiday Toast.”



Joan Rivers’ Toast


	MAKES 2




	2 slices white bread

	Butter or margarine, as needed



Take 2 slices of white bread.

Place them in a toaster.

Press down the handle.

Wait 2 minutes or until toast pops up.

Spread butter over slices after removing them from the toaster.
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	STEVEN L. BESHEAR

	Steve Beshear is the governor of Kentucky, having previously served in the Kentucky House of Representatives and as the state’s attorney general and lieutenant governor.



Spoon Cornbread


	MAKES 8 TO 10 SERVINGS




	21/4 c milk

	2 tbsp butter, plus more to serve

	1 tsp salt

	2/3 c yellow cornmeal

	3 eggs, separated



Preheat oven to 375°F. Grease an 8- by 10-inch baking dish.

In a medium pot, add milk and butter, and bring to a boil over high heat. Stir in the salt and cornmeal, and cook for 1 minute. Remove from heat and set aside to cool for 5 minutes. Whisk egg yolks into the cooled cornmeal.

Meanwhile, add egg whites to a large bowl, and beat with a hand mixer until stiff peaks form. Then, gently fold egg whites into cornmeal mixture.

Pour batter into the prepared baking dish and bake until cornbread is set in the center and lightly browned on top, about 35 minutes. Serve warm, scooped out of the baking dish with lots of butter.


	This is the spoon cornbread recipe that many generations of mothers in my family have used, and that we continue to use for family functions at the Governor’s Mansion. Jane and I hope you enjoy this wonderful dish as much as we do.
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	JOHN KITZHABER

	John Kitzhaber is the governor of Oregon, serving from 1995 – 2003 and 2010 – present.



Kuchen (German Coffee Cake)


	SERVES 24




	1/4 c warm water (110°F to 115°F)

	2 (1/4-oz) pkg active dry yeast

	2 c milk

	1 c water

	1 tbsp salt

	1 c sugar

	1/2 c shortening or margarine, melted

	3 large eggs, lightly beaten

	2 c raisins

	8 to 9 c flour, divided

	Oil, as needed

	11/2 tsp ground cinnamon



In a small heat-proof bowl, add warm water and sprinkle yeast over it, letting yeast dissolve.

Meanwhile, in a heavy-duty large pot, add milk and warm over medium-high heat, just until tiny bubbles form around the edge of the pot. Remove from heat and stir in the water, salt, sugar, and shortening.

Continue adding ingredients into the pot—stirring in dissolved yeast, beaten eggs, raisins and 4 cups flour. Add remaining 4 to 5 cups of flour, 1 cup at a time, mixing well after each addition, until mixture forms a soft dough.

Turn dough onto a lightly-floured surface and knead until dough is smooth and pliable. Lightly grease a large bowl with oil, and add dough. Cover bowl with a dishtowel and let dough rise until doubled in size, up to 1 hour. Punch dough down and knead again until smooth. Shape dough into 3- to 4-inch balls and place in 3 greased 9-inch cake pans. Let dough rise until doubled in size, about 30 minutes.

Preheat oven to 350°F. Brush dough lightly with water and sprinkle with cinnamon. Place cake pans in preheated oven, and bake bread until golden brown, about 30 to 40 minutes.
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I may not be the world’s best cook, but I certainly appreciate good, healthy food. My favorites are those made with Oregon-grown fruits and vegetables, dairy products, and grains. I am happy to share my recipe for “Kuchen,” a recipe from my great-grandmother that has been handed down through four generations.

My maternal grandmother grew up on a farm in southern Illinois. She was one of twelve children in a time when big families on farms were common then, even necessary, because enough hands were needed to make sure everything got done.

Still, my grandmother loved farm life. As a young woman, she was shipped off to St. Louis to make her way in the big city. And she did, becoming a seamstress in the city’s then bustling garment district along Washington Avenue. But whenever she started telling stories, they were invariably about life on the farm. To my young city boy ears, none of these stories made me feel that I had missed out on anything by not growing up on a farm. They ranged from slightly dull to downright horrifying.

One story, though, stuck with me and changed in meaning as I heard it over the years. Not so much a story, really—just a fact remembered from my grandmother’s childhood which she shared during each Christmas holiday without fail. With twelve siblings and the no-nonsense approach to life that farm-living demands, Christmas was not the orgy of presents all too common these days. There were dolls, tops, hair ribbons and at least one child-sized wagon or sleigh, but these were not the gifts my grandmother spoke of about Christmas on the farm. The gift she remembered—something each family member got every year, but only at Christmas—was a fresh orange.

She never said so, but I’m guessing the oranges she remembered were not the juicy, seedless navel beauties we buy by the bagful whenever the mood strikes us. Still, to the young farm girl like my grandmother, these once-a-year treats were exotic—magical even, having traveled an unimaginable distance from some unknown land.

Filtered through my young, urban ears, this story made my grandmother’s farm life seem utterly impoverished, gray and bereft of even the simplest of pleasures. It was only later as an adult, long after my grandmother had passed away, that I understood the look in her eyes, the softening of her features, as she recounted the glory of those oranges every year. Even now, with our global reach giving us oranges stacked high in the supermarket year round, how can you not respond to the simple pleasure of tearing into the peel of an orange, having its bright fragrance wrap around you, and linger on your hands? Now imagine having this experience only once a year.

I created this Cherry-Orange Loaf Cake to honor the memory of a simple Christmas gift that meant so much to my grandmother—an orange. My grandmother was also a big fan of stollens, coffee cakes and gooey butter cakes, a St. Louis delicacy. More Saturdays than not, treats like these would make their way into our house, usually from the favorite bakery on Cherokee Street. Some were sugary sweet, but as often they would be dense, non-cakey loaves with just a little sweetness that went perfect with a cup of coffee. This Cherry-Orange Loaf Cake is that kind of dessert—not overly sweet and, while not exactly dense, not exactly fluffy either. Cherries, chopped pecans and flaxseed meal give it a satisfying textural richness while a drizzle of orange-enhanced frosting adds a fresh citrus finish, just perfect to serve for the holidays.




	TERRY BOYD

	Terry Boyd is the author of Blue Kitchen, a food blog for home cooks, and his recipes have appeared in the Chicago Sun-Times, Bon Appetit, and Saveur.



Cherry-Orange Loaf Cake


	SERVES 12



FOR THE CAKE:


	1/4 c vegetable oil, plus more to grease pan

	1 c plus 1 tbsp granulated sugar, divided

	2 c all-purpose flour

	6 tbsp flaxseed meal (or 3 tbsp flaxseed ground in small food processor)

	11/2 tsp baking powder

	1/2 tsp baking soda

	1/2 tsp salt

	3/4 c low-fat buttermilk

	Zest of 1 orange

	1 tsp vanilla extract

	2 large eggs

	1 c dried cherries, rehydrated in boiling water for 20 minutes and drained

	1/4 c chopped pecans



FOR THE FROSTING:


	1/2 c confectioners’ sugar

	1 tbsp freshly squeezed orange juice



Preheat oven to 350°F. Prepare a 4- by 8-inch loaf pan by coating with oil. Add 1 tablespoon of sugar, and shake to coat the pan evenly. Reserve until needed.

In a medium bowl, add flour, flaxseed meal, baking powder, baking soda, and salt, stirring well to combine ingredients.

In a small bowl, add 1/4 cup oil, buttermilk, orange zest, and extract, and mix to combine.

In a large bowl, combine remaining 1 cup sugar with eggs. Use an electric mixer, and beat at high speed until mixture has thickened and turned pale yellow, about 3 minutes. Add one-third of the flour mixture, beat until blended, one-half the buttermilk mixture, beat until blended, and continue until all the flour and buttermilk mixtures have been combined. Stir cherries and pecans into batter, mixing to distribute evenly.

Pour batter into the prepared pan and bake for 55 minutes, or until a wooden pick inserted in center comes out clean. Let cool for 5 minutes. Then, use a baking spatula to loosen cake frm the edges of the pan. Remove cake from the pan, and let cool completely on a wire rack.

Once cake is completely cool, begin making the frosting: Sift confectioners’ sugar into a small bowl, and add orange juice, whisking to combine. Using a spoon, drizzle the frosting over the top of the cake, letting it run down the side of the loaf.




	JACK JONES

	Jack Jones is a Grammy-winning singer, known for his songs “Wives and Lovers,” “Lollipops and Roses,” “Call Me Irresponsible,” and “The Love Boat Theme.” He also appeared on variety shows, such as The Ed Sullivan Show, American Bandstand, and The Andy Williams Show.



Pancake Soufflé


	SERVES 6 TO 8




	2 tbsp butter, softened

	4 eggs

	2 c milk or soy milk

	1 c flour

	2 tbsp sugar

	1 tsp vanilla extract

	Pinch of salt

	Maple syrup, as needed



Preheat oven to 450°F. Grease a 9- by 11- by 3-inch Pyrex® dish with butter.

In a large bowl, add eggs, and whisk together in a large bowl. Gradually whisk in milk, flour, sugar, vanilla and salt, and continue whisking until batter is smooth.

Pour the batter into the prepared baking dish and place on the middle rack. Bake 20 to 25 minutes until soufflé is puffed and golden. Remove from oven, and serve immediately drizzled with maple syrup.


	In today’s world, there is little or no chance to fully communicate with one another, other than using fragmented bits of high-speed electronic data like a text or e-mail. These messages, more often than not, have the human emotions, or lack thereof, filtered out or misunderstood. (One day, I wrote an e-mail in all caps and was accused of yelling.) A good old-fashioned family meal is the ultimate opportunity for mutual understanding.

	When a family sits down to a meal, and they have the discipline to cut off all superficial conduits to the outside world, they are focused on each other’s subtle needs, such as love, forgiveness, and humor. There was a time, say back in the days of Abraham Lincoln, when one of the discussions at the dinner table might have been about how one’s daughter was impatiently waiting for a long overdue letter from her boyfriend. But in today’s enabling world, she might be impatiently staring at the screen of her phone that is lying next to her glass of milk and saying nothing—long live the family meal—especially breakfast—with this Pancake Soufflé.
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Appetizers

Christmas Morning Cheese Stuff

Amy Reed and Amanda Plotnicki

Mess Hall Dip

Sgt. Slaughter

Nutty Cheese Roll

Shirley Jones and Marty Ingels

Mexican Pinwheels

Tara Funk

Fried Chicken Wings

Charles Grodin

Bruschetta Artichokes

Suzanne Somers

Dabney’s Cucumber Dip

Amy Winter

Peperoni in Bagna Cauda

Jill Eikenberry and Michael Tucker

Crab Cheesecake

Jill Smith

Sugar & Spice Baked Shrimp

Susan Orlean




	AMY REED AND AMANDA PLOTNICKI

	Amy Reed of Fort Worth, Texas has been blissfully married for 18 years, with three step-children and two grandchildren. She is a committee member of Meals On Wheels of Tarrant County Annual Casino Night and Co-Chair of the MOW 2012 High Heels for Hot Meals Luncheon.

	Amanda Plotnicki is a supporter to MOW of Tarrant County. She has been married for 38 years, and mother of Amy Reed and Ben III.



Christmas Morning Cheese Stuff


	SERVES 10




	1 (32-oz) block Velveeta® cheese, cubed

	1 (12-oz) tube ground sausage, cooked and drained

	1 (5-oz) small jar green olives with pimentos, sliced

	1 loaf Pepperidge Farm Rye ® or Pumpernickel Party Bread



In a large heat-proof container, add Velveeta cubes, and warm until melted. Stir in cooked sausage and olives, mixing well.

Place in a warming dish or a slow cooker. Serve on bread.


	Besides waking up at the crack of dawn out of excitement to open gifts from Santa, my stomach couldn’t wait to eat my most favorite thing in the world—my mother’s Christmas Morning Cheese Stuff. Every year she had this ready for us on Christmas morning, and the tradition still continues. Plus, this makes a great appetizer year-round. Enjoy!
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	SGT. SLAUGHTER

	Sgt. Slaughter is a former WWE professional wrestler whose professional persona has been incorporated into comic books, animated series, and toy lines.



Mess Hall Dip

From Can You Take the Heat?: The WWF is Cooking! (William Morrow, 2000)


	SERVES 10 TO 12




	1 tsp olive oil

	1 tsp butter

	1 lb ground sirloin or ground turkey

	Salt to taste

	1/2 tsp garlic salt

	3 (15-oz) cans Hormel® Chili No Beans

	1 (8-oz) pkg cream cheese, cut into pieces

	1 c shredded mild cheddar cheese

	Sugar, to taste



In a large skillet over medium-high heat, warm oil and butter. Add ground meat, garlic salt, salt, and pepper. Cook, stirring occasionally, until meat is cooked through, about 10 minutes.

Remove skillet from heat, and drain the oil from the meat. Add chili to meat, and warm mixture over medium-high heat. Stir in the cream cheese and once melted, add the cheddar cheese. Season to taste with the sugar, salt, and pepper, and serve.


	This is my mom’s chili recipe minus the beans. However, I added some other ingredients to turn it into a dip. I serve it with all different types of chips like corn chips, Fritos®, Ruffles®, and blue corn tortilla chips. I like this recipe because it’s great for watching Monday Night RAW; plus, it’s almost a meal in itself.
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	SHIRLEY JONES AND MARTY INGELS

	Shirley Jones is an Academy-Award winning actress and singer, known for her role as Shirley Partridge on The Partridge Family.

	Marty Ingels is an actor and comedian, who played a recurring role on The Dick Van Dyke Show and is best known for his voice-over work in cartoons and commercials.



Nutty Cheese Roll


	SERVES 16




	1 (8-oz) pkg fat-free cream cheese, softened

	1 oz blue cheese, crumbled

	1/2 c shredded fat-free cheddar cheese

	1/4 tsp garlic powder

	1 tbsp brandy

	1 tbsp sherry

	1/2 tsp Worcestershire sauce

	1/8 tsp ground white pepper

	1/2 c finely chopped toasted walnuts

	1/2 c finely chopped toasted almonds

	Crackers, toast points, or baguette slices, to serve



In a large bowl, combine all the ingredients, except nuts. Stir until evenly mixed.

Add nuts to a large plate, gently stirring to mix nuts together.

Shape cheese into a ball and roll in nuts until thoroughly covered. Wrap cheese ball tightly with plastic wrap and refrigerate for at least 2 hours.

Serve cheese ball with crackers, toast points or baguette slices.


	They say that the virtue of sitting down as a family gives you the opportunity to share the events of your day and to bond as a family. Start the meal with this Nutty Cheese Roll.
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	TARA FUNK

	Tara Funk is a long-time volunteer, delivering meals to seniors for Meals On Wheels in Cleveland, Ohio.



Mexican Pinwheels


	SERVES 10 TO 12




	2 (8-oz) pkg cream cheese, softened

	1 c salsa, plus more as needed

	11/2 c shredded cheddar cheese

	8 to 10 flour tortillas



In a large bowl, add cream cheese, salsa, and cheddar, and mix together until well combined.

Divide the mixture evenly between the tortillas, spreading a thin layer onto each tortilla. Roll the filled tortillas up as tightly as possible, and then use a serrated knife to cut into approximately 1-inch sections.

Refrigerate pinwheels until serving time, and serve with additional salsa for dipping.



[image: Image]

The gratitude, kindness, and smiles that I receive from the seniors have kept me volunteering for Meals On Wheels for more than three years. I’m always amazed at how friendly and welcoming they are in spite of their many health issues. These folks really help me to remember what’s important in life—family, friendships, and service to others who need it. With shrinking state dollars and pensions, coupled by rapidly aging baby boomers, I believe it is more crucial than ever to continue the Meals On Wheels’ mission. Our seniors deserve it.

We chose this recipe to share because it’s a quick and easy favorite that was introduced to us by my mom, both perfect for kids’ parties and grown-up get-togethers. It’s also simple enough for kids to make themselves, which is always fun.
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	CHARLES GRODIN

	Charles Grodin is an actor, comedian, and author. He’s best known for his work in The Heartbreak Kid and Midnight Run.



Fried Chicken Wings


	SERVES 1




	Canola oil, as needed

	Chicken wings, as needed



Warm canola oil into the electric frying pan. Add chicken wings, and fry until done.


	Growing up in Pittsburgh, Pennsylvania, in the 1940s and 50s, my family would always have dinner together. My dad sat where he felt was the head of the table in our kitchen, where dinner was usually served. The problem was the chair at the head of the table in the kitchen had to often be moved during dinner to get into the refrigerator. My dad was annoyed by this moving of his chair throughout dinner, but chose to remain in that seat. “What? What is it?” I remember him asking.

	It was a happy time. I don’t remember my mother ever serving chicken wings, but when I first came to New York at twenty years old, that’s what I mostly ate. Chicken wings were nineteen cents a package, and that’s what I could afford. I lived in Room 410 in the Capitol Hall Hotel on West 87th Street. The rent was ten dollars a week. My room had no window and no bathroom (There was a bathroom in the hall that I shared with sixteen or so other tenants.). There was no stove and no hot plate allowed, which, of course, meant no cooking allowed. Because I couldn’t afford to eat in a restaurant, I bought an electric frying pan, which I slipped in under my coat to cook my chicken wings. My mentee, Alex Fischetti, once asked me since I’ve always said I don’t lie—“Wasn’t that a lie?” I said it would be a lie—if anyone ever asked me if I cooked in my room—which no one did. I told Alex that I felt if it went to court, I’d be found not guilty. Alex asked, “On what grounds?” I told him, “Need to eat.”

	Capitol Hall Hotel has since been upgraded to a homeless shelter.
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	SUZANNE SOMERS

	Suzanne Somers is an actress and author. Known for her roles on Three’s Company and Step by Step, Somers has also written several bestselling self help books.



Bruschetta Artichokes

From The Sexy Forever Recipe Bible (Three Rivers Press, Random House, 2011)


	SERVES 4




	Juice of 1 lemon

	4 large artichokes

	3 ripe tomatoes, chopped

	1 bunch fresh basil, chopped

	1/4 c extra-virgin olive oil

	Salt and ground black pepper



Fill a large bowl with water, and add lemon juice. One at a time, trim the artichokes by using a serrated knife to cut off the tops of the inedible, prickly outer leaves, barely exposing the purple center of the choke. Trim the tips from the remaining leaves using scissors. Place each prepared artichoke in the bowl of lemon water to prevent discoloration.

Fill a large pot with 4 inches of water. Add the artichokes into a steamer basket and place into the pot. Bring water to a boil over high heat, and then reduce heat to low so liquid is simmering. Cover with a lid, and steam artichokes until tender, about 40 to 60 minutes depending on the artichoke size. Remove from steamer, and let cool.

When cool, use a spoon to scoop out the inedible, hairy chokes, being careful to keep the remaining bottom of the artichoke—known as the artichoke heart—intact.

In a medium bowl, combine tomatoes, basil, olive oil, salt, and pepper, and toss to combine. Spoon the tomato mixture into the center of the artichokes and serve.


	One of the great joys of my life is my organic garden. Alan and I walk down each day and “pick” our meals. Here’s a lovely recipe for a beautiful artichoke—it’s bruschetta without the bread! Recipe from The Sexy Forever Recipe Bible by Suzanne Somers, published by Three Rivers Press, a division of Random House, Inc., 2011.







End of sample




    To search for additional titles please go to 

    
    http://search.overdrive.com.   
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