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DEDICATION

 


This book is for Walter Zacharias. 
And for Sheila Grimm, who would have enjoyed baking 
Andrea’s Double Chocolate Puffs.
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Thanks to John at Placed4Success.com for Hannah’s movie and 
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And even more thanks for handling my social media. 
Thanks to Kathy Allen for testing most of the new recipes in 
this cookbook and organizing taste tests. 
Thank you to Sally Hayes (and Gary, too) for sharing oodles of 
her wonderful recipes. 
And hugs to my friend, Trudi Nash, who comes up with some 
of the best homemade treats I’ve ever tasted. 
Thank you to Angie Sherwood of SherwoodsForest.com for 
making deliciously scented candles of the title desserts. 
Angie’s candles look so real and smell so tasty, several have 
ended up on dinner tables by mistake! 
Thanks to Ken Wilson, friend, media guide in L.A., and 
an excellent cook. 
Hugs to superb food stylist Lois Brown, for making my recipes 
look yummy on KPNX-TV in Phoenix. And thanks to a second 
fantastic food stylist, Judy Krug, for making things easy for me 
on WGN-TV in Chicago. 
Thank you to Dr. Rahhal, Dr. and Kathy Line, and Dr. Wallen. 
Thanks to Jamie Wallace for keeping my Web site, 
MurderSheBaked.com up to date and looking great. 
Thank you to all the readers who love to cook and share 
their favorite recipes with me. You’ll find some of them in 
this cookbook. 
Special thanks to Mom, Gammie, Kitty, Myrt, Bert, and all the 
resourceful Minnesota cooks who know how to make do with 
what’s in the pantry and still come up with something delicious. 
(You can’t run to the store in a blizzard, don’cha know?)




AUTHOR’S NOTE

You will notice that there are two types of recipe titles in this book. Those that are written in mixed case letters and are preceded by an asterisk are new recipes, never before published. They are debuting in this book.

Recipe titles written in uppercase letters (all caps) are for recipes that have been published before in one of the following Hannah Swensen mystery novels: Chocolate Chip Cookie Murder (special edition), Strawberry Shortcake Murder, Blueberry Muffin Murder, Lemon Meringue Pie Murder, Fudge Cupcake Murder, Peach Cobbler Murder, Cherry Cheesecake Murder, Key Lime Pie Murder, and Carrot Cake Murder.

Baking Tips

If eggs are called for in a recipe, use large eggs, the kind they label “large” at the grocery store.

If one of the ingredients in a recipe is butter, that refers to salted butter, not unsalted or sweet butter.

If a recipe calls for flour, you should use all-purpose white flour such as Pillsbury or Gold Medal. Be careful about substituting wheat flour, soy flour, bread machine flour, or any of the other specialized flours out there.

Most of the time you can substitute any common nut for any other common nut in a recipe, especially if chopped nuts are called for. Be careful with peanuts. Some people have peanut allergies.

If you’re baking cookies, it’s always wise to bake one cookie first as a test cookie. If it spreads out too much on the cookie sheet, add [image: e9780758274007_img_8531.gif] cup flour to the cookie dough left in your mixing bowl. Mix that in thoroughly (you may have to knead it in with your hands if the cookie dough is stiff) and then try another test cookie. If that second cookie passes muster, write a note on the bottom of the recipe so you’ll mix in the extra flour right away the next time you bake those cookies.

When you’re baking anything, it’s a good idea not to open the oven door very often. Every time you do, the oven loses heat and it takes time for it to come back up to temperature.

If you come from a cold climate, you probably already know that baking is a great way to warm up the kitchen. You probably also know that if a recipe calls for softened butter or butter at room temperature, they’re not talking about the butter dish on the counter of a Minnesota farm kitchen at the crack of dawn in the winter.
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Hannah Swensen frowned as she turned a slow circle in the center of the kitchen at The Cookie Jar, her bakery and coffee shop in Lake Eden, Minnesota. The timer had just sounded a one-minute warning, the latest batch of cookies was about to come out of the oven, and this had all the earmarks of a baking disaster. Every available surface was filled with various kinds of Christmas cookies.

“There’s no more room!” Hannah complained, not expecting an answer since she was the sole occupant of the kitchen. But just then her partner, Lisa Beeseman, came in through the swinging restaurant-type door that separated the kitchen from the coffee shop.

“I can fix that. No problem.” Lisa held up two of the giant glass jars they kept behind the counter in the coffee shop to display their daily cookie offerings. “I’ll just fill up these jars and you’ll have lots of room. And if you need more room than that, I’ve got three more jars that are running low.”

By the time the oven timer sounded for the second time, Lisa had cleared cookies from several tiers of the baker’s rack. Hannah filled them up again with trays of fresh, hot cookies, and then she slipped more cookies into the oven. The thing to do while this new batch was baking was to clear more space.

Her mother’s cookies were cool, and Hannah arranged them in individual boxes. Delores Swensen was hosting her fourth annual Christmas cookie exchange this afternoon, and Hannah and Lisa were catering the luncheon at the event. Each lady Delores had invited would arrive with a dozen cookies for each of the other ladies attending, plus an extra dozen for charity. That meant everyone went home with a lovely assortment of Christmas cookies and this year’s charity, the Winnetka County Children’s Home, would have homemade cookies for the children.

Hannah picked up the boxed cookies intending to stash them in her cookie truck to clear even more counter space, but all it took was one step outside to cause her to change her mind. It was the second Wednesday in December, and according to Rayne Phillips at KCOW Radio, Lake Eden, Minnesota’s news and weather station, the temperature would dip to minus doubledigits today. It seemed that Rayne was right for a change. Turning on her heel, Hannah stepped back into her warm kitchen. The day was cold and blustery, it was already well below zero, and her mother’s cookies would freeze in a matter of minutes if she stored them in the back of her cookie truck.

Hannah had just re-stacked the cookie boxes in a safe corner of the kitchen when the phone rang. She grabbed the phone on the wall so that Lisa wouldn’t have to leave the customers to answer it. “The Cookie Jar,” she said. “Hannah spreading.”

“Hello, Hannah. It’s Bertie.” Hannah could hear the highpitched whine of hair dryers in the background and she knew that Bertie was calling from her beauty shop, the Cut n’ Curl. “You’ll be at your mother’s cookie exchange, won’t you?”

“I’ll be there. Lisa and I are catering the luncheon.”

“Perfect! I was wondering if you’d share something with me.”

“Share what, Bertie?”

“A recipe.”

Hannah began to smile. To her, share meant dividing something tangible into pieces, and she couldn’t help forming a mental picture of Bertie grasping one side of a printed recipe while she held on to the other and awaited the signal to tear it in half. Of course that’s not what Bertie meant, and Hannah didn’t mind giving out her recipes to anyone who asked. The chances of Bertie refusing to order something Hannah sold at The Cookie Jar just because she could go home and bake it herself were negligible. “Which recipe would you like?” she asked.

“The one for that appetizer you made for the film shoot. It was on a round cracker and you said it had cream cheese in it.”

“Cream Cheese Puffs?”

“That’s it. I’d like that one. You said it was easy.”

“It is, but you have to serve it hot out of the oven.”

“I can do that. Will you bring the recipe to your mother’s luncheon?”

“Sure,” Hannah promised. “I’ll see you there, Bertie.”

“Marge and Dad are here early,” Lisa announced, entering the kitchen only seconds after Hannah had hung up the phone. “I came to relieve you so that you can make the morning deliveries.”

“That’s great. This last batch of cookies has five minutes to go. Do you want me to stay until they’re out?”

“You go. I’ll take care of it.”

“Okay.” Hannah retrieved the steno pad they kept by the phone, flipped to the right page, and jotted a note about the recipe Bertie wanted.

“Another cookie order?” Lisa guessed.

“No, it’s a list of all the recipes I have to print out before we go to Mother’s cookie exchange. Everybody wants something.”

“Like who? And what do they want?”

“Like Carrie Rhodes. She’s supposed to bring a pie to a Christmas party and she needs a recipe. I’m going to bring all of my pie recipes so she can choose. And then there’s Mother. She wants a recipe for shrimp bisque that she can make in a crockpot.”

“Your mother’s going to cook?” Lisa looked horrified.

“I doubt it. She’ll probably ask me to mix it up so all she’ll have to do is plug in the slow cooker. They’re having a potluck at the hospital, and shrimp bisque is Doc’s favorite soup.”

“Who else is on your list?”

“Claire. She wants to make homemade candy for the church Christmas packages.”

“But Grandma Knudson makes great candy! Why doesn’t Claire just ask her for recipes?”

“She did, but Claire read them and she said they all mentioned stages like soft ball, and hard ball, and crack. Grandma told her not to worry about it, that all Claire had to do was use a candy thermometer, but Claire just started learning how to cook and she didn’t think she could handle anything that complicated.”

“Okay. I guess that makes sense.” Lisa pointed to a name on Hannah’s list. “Rose McDermott wants a cake recipe? And she bakes some of the best cakes in town?”

“She told me she’s looking for something new. Almost everyone Mother invited wants me to bring some type of recipe.”

“Then you’d better go home right after you make the deliveries and start printing out those recipes. Print out enough sets for everyone there. That way you won’t have to do it again the next time they ask you.”

“Good idea. But can you get along without me for a couple of hours?”

“Of course I can. I already told Herb I’d need some help, and he’s going to move all our supplies to the community center kitchen. And Andrea’s doing the tables, so we don’t have to worry about that. The pies are all ready, and you made the chicken salad this morning. What else is there?”

“The champagne cocktails, but I’ll bring everything I need for those.”

“Then we’re all set.” Lisa glanced over as the oven timer gave a one-minute warning. “Did you print out the luncheon menu so I can put one by each place setting?”

“They’re in a blue folder on the passenger seat of your car. You really ought to lock it, Lisa. Your husband’s going to give you a ticket.”

Lisa laughed. Everyone in town knew that Herb took his job as the Lake Eden marshal, the only law enforcement officer hired directly by the mayor, very seriously.

The timer started to ring for the second time and Lisa hurried to the oven. But she looked up as Hannah slipped into her parka and picked up the stack of cookie boxes set aside for delivery. “Your recipes are really popular, Hannah. Doesn’t that make you happy?”

“Yes, and no.”

“Why no?”

“Because I’ve got so many recipes to print. And that means I’ll have to run out to the mall on my way home to buy more paper and ink cartridges.”





Delores Swensen’s 4th Annual
 Christmas Cookie Exchange Luncheon

 


Appetizer Course 
Razzle Dazzle Champagne Cocktails 
(or Faux Razzle Dazzle Champagne Cocktails) 
Razzle Dazzle Baked Brie

 


Main Course 
Hannah’s Chicken Salad 
Herb’s Herb Biscuits

 


Dessert Course 
Tapioca Cheesecake 
Peanut Butter and Jelly Pie
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“Ready or not, here they come!” Hannah said, giving a relieved sigh. She’d just dipped the rim of the last champagne flute in red decorator sugar when she’d heard the sound of women’s voices and the clatter of high heels on the stairs.

“We’re ready.” Lisa answered, removing a baked brie from the oven. She carried it to the counter they’d designated as their staging area and placed it next to a second baked brie and several baskets of assorted crackers. “Do you want me to put the appetizers out on the table now?”

“Yes. They’ll need something to munch on while I mix the cocktails. Do you have the individual appetizer knives?”

“They’re on the table.”

Hannah glanced over at the long table in the banquet room. Before she’d gone upstairs to wait for their mother to arrive, Hannah’s sister Andrea had decorated it with a red and green tablecloth, several small Christmas trees with colored lights, and some stylized gold deer that were frozen in the act of browsing on faux evergreen and holly centerpieces. The appetizer knives were there, one at each place setting.

Bertie Straub was the first one to enter the room, and she rushed over to Hannah. “Did you bring my recipe, Hannah?”

“Yes, and I also brought the recipe for the appetizer we’re having today,” Hannah answered, gesturing toward the small card table she’d set up in the corner. “I’ll pass them out just as soon as I serve the Razzle Dazzle Champagne Cocktails.”

“That sounds heavenly,” Bertie declared. “Addie Borgia had to tell me all about her grandson’s wedding while I colored her hair this morning, and she’s told me the exact same stories three times before!”

Hannah hurried to the kitchen when Bertie left to stack her boxes of cookies on the long table against the wall. She found Lisa assembling several pans of biscuits. “Those should be wonderful,” she said, eyeing the melted butter in the bottom of the pan.

“They will be. It’s Marge’s recipe, but she gave Herb the credit. She loved calling them Herb’s Herb Biscuits.” Lisa gave a little smile when she mentioned her mother-in-law’s name. “Marge is wearing the new beaded sweater Herb and I got her for her birthday. Does your mother have a new outfit?”

“Do bears... uh. . .growl in the woods?” Hannah sanitized the popular saying for her young partner. “I’m sure Mother will have a new outfit. She always does.”

“Welcome, ladies!” Hannah watched as her mother took her position at the head of the table. “I’m so glad you could come to our annual cookie exchange. Please find your place card and be seated. I understand my daughter, Hannah, will be making champagne cocktails for those of us who want to indulge and faux champagne cocktails for those who don’t. And while we’re waiting for our libations, let’s take a look at the appetizer and beverage recipes that Hannah has printed out for us. And then we’ll start in on this lovely baked brie.”

That was Hannah’s cue to carry out the champagne flutes rimmed in red sugar and play her part as the bartender. She picked up the tray, took a deep breath, and walked out to pour the bubbly.




Appetizers

CREAM CHEESE PUFFS


Hannah’s Note: If you’re not going to serve these right away, you can mix up the cream cheese part and refrigerate it until it’s time to spread it on the crackers.

8-ounce package cream cheese (the firm kind, not the 
whipped) 
2 Tablespoons ([image: e9780758274007_img_8539.gif] cup) mayonnaise (We used Hellmann’s1) 
3 Tablespoons minced green onion 
OR 3 Tablespoons minced dried onion 
OR 3 Tablespoons minced shallots 
1 beaten egg

A box of salted crackers (We used Ritz Crackers and they were great!)



Unwrap the cream cheese and put it in a microwave-safe bowl. Nuke it on HIGH for 30 seconds, or until it begins to soften.

Mix in the mayonnaise and stir until the mixture is smooth.

Mix in the onion. (If you use green onion instead of shallots or dried onion, you can use up to one inch of the stem.)

Mix in the beaten egg.

Lay out the crackers on a broiler pan, salt side up. (We used a disposable broiler pan so we could trash it at Granny’s Attic and we wouldn’t have to carry it back to The Cookie Jar.)

Spread the cream cheese mixture on top of the crackers in a circle that reaches the edges of the crackers. If you don’t cover the crackers completely, they tend to burn under the broiler. Use about 2 teaspoons of cheese mixture per cracker and mound it slightly in the center.

Position the rack approximately three inches below the coil of the broiler and turn it on HIGH. Wait until the coil gets hot and then put in the cheese puffs. Broil the crackers (with the oven door open to the first latch so the broiler doesn’t kick on and off) until the cream cheese puffs up and is just starting to turn golden. This should take about 90 seconds if the rack is correctly positioned. Remove them from the oven immediately.

Let them cool for a minute or two, so your guests won’t burn their tongues. Then transfer the Cream Cheese Puffs to a platter and serve.

Yield: Approximately 2 dozen hot and yummy hors d’oeuvres.


Another Note from Hannah: I haven’t actually tried this, but I’m willing to bet a dozen of my best cookies that you could also add a quarter cup chopped smoked salmon to the cream cheese mixture.




*RAZZLE DAZZLE BAKED BRIE

Preheat oven to 350 degrees, rack in the middle position.


1 cup salted cashews, finely chopped2 (measure after 
chopping) 
2 large eggs 
2 Tablespoons heavy cream (that’s [image: e9780758274007_img_8539.gif] cup) 
1 small wheel of Brie with rind all over it (I used a 13-ounce 
baby Brie that was approximately 5 inches in diameter.) 
¼ to [image: e9780758274007_img_8531.gif] cup seedless raspberry jam (I used Knott’s Berry 
Farm)

a basket of assorted crackers 
small appetizer knives and spoons for serving



Chop the salted cashews in a food processor or by hand. The pieces should be no larger than coarse grains of sand.

Place the finely chopped cashews in a glass pie plate sprayed with Pam or another nonstick cooking spray. (A flat-bottomed, oven-safe dish with sides will also work just as long as it’s several inches larger than your wheel of Brie.)

Whisk the eggs and the heavy cream (that’s whipping cream) together in a small bowl until they’re thoroughly blended. Pour the resulting mixture into a second shallow dish or bowl (or pie plate).

Unwrap your wheel of Brie. Leave the rind on. You need the rind intact so that the cheese will hold its shape.

Dip the bottom of the Brie into the egg and cream mixture. Then pick it up by its sides and set it in the finely chopped cashews. Move it around a little so that the nuts will adhere to the egg and cream mixture.

Lift the Brie and take it back to the dish with the egg and cream mixture. Tip the cheese on its side and roll it in the mixture until the sides are coated with egg and cream.

Carry the Brie to the dish with the finely chopped nuts and roll it around in there so that the nuts adhere to the sides. You can press the nuts on with your hands to make them stick even better. When you’re through, position your Brie in the center of the dish with the chopped cashews, the bottom side down and the top side (without any nuts) up.

Heat the raspberry jam for 5 to 10 seconds in the microwave on HIGH until it’s easily spreadable. Then spoon it on top of the Brie, right in the middle. Use a rubber spatula or a frosting knife to spread it out to the edges.

Use a small spoon or your impeccably clean fingers to scoop up some chopped cashews and sprinkle them on top of the raspberry jam. Put on as many as you like as long as a bit of the red raspberry color shows through.

Leave the rest of the chopped cashews right there in the pie plate or ovenware dish.

Bake your Razzle Dazzle Baked Brie at 350 degrees for 15 to 20 minutes or until the cheese is beginning to melt inside.


Hannah’s Note: I’ve also made this with other double and triple cream cheeses and with other flavors of jam. Mother loves it with apricot jam and Andrea is crazy about Brie with peach jam.







Beverages

FAKE ORANGE JULIUS


3 cups orange juice (you’ll need 6 cups in all) 
1 envelope dry Dream Whip (the kind that makes 2 cups) 
1 package dry vanilla pudding mix (the kind that makes 2 
cups)3 
3 more cups orange juice



Pour the 3 cups of orange juice into a blender. Add the envelope of dry Dream Whip and the dry pudding mix. Blend for one minute on LOW and then for another minute on MEDIUM speed.

Pour the mixture in a 2-quart pitcher. Add the remaining 3 cups of orange juice and stir well.

Serve over ice.

Yield: Makes almost 2 quarts.


*RAZZLE DAZZLE CHAMPAGNE COCKTAIL


red decorator sugar 
one lime, or one lemon 
one small bottle of Chambord (raspberry liqueur) 
one bottle of good champagne, chilled4 
red maraschino cherries with stems (optional – to decorate)

champagne flutes 
one shallow, flat-bottomed dish that’s an inch or two wider 
than the top of the champagne flutes



Pour approximately a quarter-inch layer of red decorator sugar in the flat-bottomed dish.

Cut a lime or lemon into pieces and run the cut part around the rim of a champagne glass. The object is to wet the rim with the citrus juice.


Hannah’s 1st Note: Hank Olsen down at the Lake Eden Municipal Liquor Store told me that real bartenders use Rose’s Lime Juice to wet the rim of a glass before they sugar it for sweet drinks.



Turn the champagne glass upside down and dunk the rim into the dish of red sugar. Roll it around until sugar adheres all around the outside of the rim. Do this for all of the champagne glasses. This is a step that can be done in advance.

When you’re ready to assemble the cocktails, pour ¼ inch of Chambord in the bottom of your champagne flute. Then carefully fill the champagne glasses with champagne. You’ll have to pour slowly because champagne can foam up very quickly. (There’s a reason some people call it “bubbly” instead of “champagne”.)

There’s no need to stir (and you don’t want to break down those pretty bubbles anyway) because this drink will mix itself.

Top off your creation with a maraschino cherry if you wish. A fresh, plump raspberry speared with a little cocktail pick would also be nice if raspberries are in season.


Hannah’s 2nd Note: To make a non-alcoholic version of this drink, follow the directions for Razzle Dazzle Faux Champagne Cocktail.




*RAZZLE DAZZLE FAUX CHAMPAGNE COCKTAIL


red decorator sugar 
one lime, or one lemon 
one large bottle of sparkling apple-raspberry juice, chilled5 
red maraschino cherries with stems (optional – to decorate)

champagne flutes 
one shallow, flat-bottomed dish that’s an inch or two wider 
than the top of the champagne flutes



Pour approximately a quarter-inch layer of red decorator sugar in the flat-bottomed dish.

Cut a lime or lemon into pieces and run the cut part around the rim of a champagne glass. The object is to wet the rim with the citrus juice so that the sugar will stick to the rim.


Hannah’s 1st Note: You could also use Rose’s Lime Juice to wet the rim of the glass. Just pour it on a paper towel and wipe the rim.



Turn the champagne glass upside down and dunk the rim into the dish of red sugar. Roll it around until sugar adheres all around the outside of the rim. Do this for all of the champagne glasses. This is a step that can be done in advance.

When you’re ready to assemble the faux cocktails, carefully fill the champagne glasses with sparkling apple-raspberry juice. You’ll have to pour slowly so that it won’t foam up and melt the red sugar you’ve put around the rims.

Top off your creation with a maraschino cherry if you wish. A fresh plump raspberry speared with a little cocktail pick would also be nice if raspberries are in season.


Hannah’s 2nd Note: Kids just love these. Andrea and I both think it’s because they’re served in a “grownup” champagne glass.



“This cocktail is wonderful!” Carrie declared, turning to Hannah. “Could I please have another?”

“Better be careful, Carrie,” Delores smiled to show she was teasing her best friend. “You know what happened to Winnie Henderson the night she had too much dandelion wine, don’t you?”

Carrie looked puzzled. “But Winnie doesn’t drink. I offered her a glass of wine when we had lunch at the Lake Eden Inn last week and she told me that.”

“She doesn’t drink... now,” Delores gave a little chuckle. “Actually, she didn’t drink then. And that was part of the problem. Poor Winnie was just following Doc’s orders.”

“Doc Knight told Winnie to drink?” It was obvious that Carrie was still confused.

“Not exactly, but Winnie came to see him because she was having trouble sleeping.”

“That was over twenty years ago,” Grandma Knudson explained, “when Winnie was married to that awful third husband of hers, the one who sold aluminum siding and was gone for weeks at a time.”

“Right,” Delores took up the story again. “Winnie told Doc that she just couldn’t fall asleep. And if she did, she startled awake after only a couple of minutes. Doc could see that she was at her wit’s end and he suggested a mild form of sleeping pill. But Winnie didn’t want that, so Doc told her to drink a jigger of brandy right before bedtime and that would do the trick.”

“That would work,” Marge Beeseman agreed. “Jack sleeps better if he has a little blackberry brandy before bedtime.”

There were several nods around the table and then Delores went on. “Well, Winnie was a complete nondrinker. She had no idea how big a jigger was. But her second husband used to drink Jack Daniel’s in a water glass so she figured that was probably what Doc meant.”

“Oh, good heavens!” Florence, who was still wearing her Red Owl Grocery nametag gave a little groan. “Poor Winnie must have been as drunk as a skunk.”

“Oh, she was. A few minutes after she drank it, her head started to spin and she decided that she needed some air. She made it all the way down her driveway and almost out to the country road. But then she decided it was time to take a little nap. and she stretched out right there at the foot of her driveway.”

“Poor Winnie!” Ellie Kuehne gave a little shiver. She’d taken the afternoon off from her managerial duties at Bertanelli’s Pizza, and she looked happy to have some free time. “Did she have a terrible hangover?”

“Yes, but she was already in the hospital. But we’re getting ahead of ourselves. There Winnie is, stretched out on her gravel driveway, so drunk she’s not moving a muscle, and a car comes along. The driver’s a lady who’s visiting someone down the road. She gets out to see what’s wrong and she can’t rouse Winnie, so she rushes back home and calls for an ambulance.”

“So Doc sent the paramedics out to get Winnie?” Carrie guessed.

“Not exactly. Doc didn’t have his own ambulance back then. He contracted with Digger to use the hearse as an ambulance. It worked just fine. Digger took down the Gibson Funeral Home signs, removed the velvet curtains on the windows in the back, and put a gurney in the place where the casket would be. He even had a light like the deputies have on their squad cars that attached to the roof of the hearse with a suction cup.”

“So Digger went out to pick Winnie up?” Carrie leaned forward slightly, waiting for the answer to her question.

“Actually... Digger wasn’t home, but he’d arranged with Cyril Murphy to take any ambulance calls that came in. Brigit answered the phone and rather than bother Cyril, who was working late at the garage, she called. . .”

“Me,” Alice Vogel interrupted, and Hannah, who was watching from the pass-through window in the community center kitchen, noticed that Alice was blushing with embarrassment. “I was living back at home after my divorce, and I told Brigit I’d be right over to help her.”

“So Brigit and Alice went out in Digger’s ambulance,” Delores continued. “Except they never even thought to take down the Gibson Funeral Home signs and the curtains.”

“We put the gurney in, though.” Alice volunteered.

“That’s right. Brigit drove and Alice rode next to her in the passenger seat.”

Alice nodded. “The lady who called said she thought that Winnie was dead, so we didn’t hurry that much. Brigit seemed okay about going to pick up a. . . a deceased person, but I wasn’t exactly comfortable.”

“When they got there, Winnie was still passed out cold on her driveway. She’s not very big, so Brigit and Alice didn’t have any trouble loading her on the gurney and lifting it into the back of the ambulance.” Delores paused and gave a little smile. “Or perhaps I should say... hearse.”

“We thought the lady was right and Winnie was dead,” Alice said, sounding a bit defensive. “I was okay when we loaded her on the gurney, but after we got in the front again and started driving out to the hospital morgue, I started thinking about how there was a dead person riding in back of me. I kept telling myself that it was the living who could hurt you, not the dead, but I was still really jumpy. I made sure that glass panel between the front of the hearse and the back was shut tight, and that made me feel a little better. And then I asked Brigit to turn on the radio to distract me. Brigit must have been nervous too, because she found a country western station and turned it up really loud. That helped a lot until I heard a screech from the back of the hearse.”

There were several gasps from the ladies, even though most of them had heard this story before.

“Winnie came to,” Carrie breathed, shivering slightly.

Delores gave a little nod. “That’s right. Winnie regained consciousness and the first thing she saw was the funeral home sign in the hearse window. And the next thing she saw was that the curtains were still up. Winnie’s a bright woman. She said, Hello? Is anybody there? but the glass panel was closed and the radio was so loud that Brigit and Alice didn’t hear her. Winnie put two and two together, but unfortunately, she came up with the wrong answer. She thought she must be dead, and it scared her so much she screamed.”

“So that’s why Winnie doesn’t drink,” Carrie concluded.

“That’s right. And that’s why Doc never prescribes a jigger of brandy for insomnia. Now he says, “an ounce,” or “half an inch in the bottom of a water glass.”

 



“I never heard that one before,” Lisa said to Hannah.

“Maybe your folks thought you were too young. Let’s dish up the soup, Lisa. I think they’re almost ready.”

Lisa headed for the slow cooker sitting on the counter. “Okay. Maybe they’ll tell more stories. This is really fun!”





Soups

TRUDI’S SHRIMP BISQUE


Hannah’s 1st Note: You can also make this bisque with crabmeat, or with a combination of shrimp and crab.

10 and ¾ oz. can condensed tomato soup (I used Camp- 
bell’s) 
11 and ¼ oz. can condensed green pea soup (I used 
Campbell’s) 
3 cups whole milk (or light cream, if you want it richer) 
2-pound package salad shrimp, roughly chopped 
½ cup sherry (optional)

Hannah’s 2nd Note: Trudi revised her original recipe. You CAN use split pea soup. If it has bits of ham in it, make sure you process it in a blender or food processor to smooth it out.



Mix the tomato soup and the green pea soup together. The green pea soup is lumpy, so use a blender if you have one.

Add the milk or light cream.

Heat the soups and the milk in a saucepan over low heat, stirring occasionally, while you thaw and chop the shrimp. When the mixture is warm, add the chopped shrimp and stir it in.

When the soup is heated thoroughly, add the sherry and serve.

Yield: Makes approximately six servings.

 



Lisa said this bisque is even better than the bisque she had at the very fancy, very expensive restaurant in Minneapolis where Herb took her last year on Valentine’s Day. Herb agreed, and not just because it’s a whole lot cheaper.


*LOBSTER BISQUE WITH SOUR CREAM AND RED CAVIAR

This soup is a variation of Trudi’s Shrimp Bisque and it’s just as easy to make. Everyone who’s ever tried it has been very impressed.


10 and ¾ oz. can condensed tomato soup (I used Campbell’s) 
11 and ¼ oz. can condensed green pea soup (I used 
Campbell’s) 
3 cups whole milk (or light cream, if you want it richer) 
2-pound package of frozen lobster meat, roughly chopped 
½ cup sherry (optional)

 


8 ounces of sour cream 
small jar of red caviar (or a sprinkling of paprika)



Mix the tomato soup and the green pea soup together. (I just found out that you CAN use split pea soup if you process it in a blender or a food processor until it’s smooth.)

Add the milk or light cream. (You can even use heavy cream if you want to be decadent.)

Heat the soups and the milk in a saucepan over low heat, stirring occasionally, while you thaw and chop the lobster. When the mixture is warm, add the chopped lobster and stir it in.

When the soup is heated thoroughly, you can “hold” it in a crockpot set on LOW for several hours if necessary.

Add the sherry right before you’re ready to serve your Lobster Bisque.

Dish up your soup and decorate each bowlful with a dollop of sour cream.

Sprinkle the sour cream with a bit of red caviar or sprinkle it with paprika and serve.

Yield: Makes approximately six servings.

“That was a lovely soup, Hannah,” Delores said as Hannah approached to remove her soup bowl.

“Thank you, Mother.”

“Will mine be like that?” she asked in a lower voice.

“Yes. The only difference is that you’ll be using shrimp and this is lobster.”

“Oh, good! Can I garnish mine the way you garnished yours?”

“Of course. The garnish is a matter of personal taste. Since I don’t like caviar, I usually garnish mine with sour cream and several ripe olive rings.”

“Isn’t this Marguerite and Clara Hollenbeck’s recipe for Mexican Hotdish?” Grandma Knudson asked, paging through the Quick and/or Easy Meals section of the thick binder that Hannah had given to each of her mother’s guests.

“That’s right.”

“It’s a wonderful recipe. Clara brought it to my Bible Study group and everyone enjoyed it. And that reminds me... she called me this morning. You met her niece Gladys the last time she was in town, didn’t you?”

“I think so,” Hannah said, trying to remember. “Isn’t she the niece that lives up in Duluth?”

“That’s Gladys. How about the rest of you? Does anyone know Gladys Hollenbeck?”

Almost everyone around the table nodded. Gladys had driven down to Lake Eden several times to visit her aunts.

“Didn’t she drive to California to a friend’s wedding last month?” Florence asked.

“Yes. All by herself. Gladys didn’t even have one of those lifesize male dolls that some women prop up in the passenger seat to fool everyone into thinking they’re not alone.”

“Marguerite told me she hoped that Gladys would meet a nice man in California and decide to stay there. The poor girl really hates the winters up in Duluth.”

“That’s exactly what happened,” Grandma Knudson informed them, and Hannah noticed that her eyes were twinkling the way they always did whenever she had a good story to tell.

“Is she going to marry him?” Bertie asked, clasping her hands.

“Yes.”

Edna Ferguson looked pleased. “I lived in Duluth for three years, and the cold wind blowing off Lake Superior never seemed to stop. This is wonderful for Gladys! Now she’ll be able to live in sunny California.”

“It’s wonderful, but she won’t be living in California.”

“She won’t?” Bertie looked puzzled.

“No, they’ll be moving. Gladys told Marguerite that he seemed to be really interested in hearing about her life here. It’s one of the reasons she fell in love with him. And now it turns out he was sincerely interested, but there was another reason he wanted to know more about Minnesota. He’d just accepted a job at the University of Minnesota in Duluth and they’ll be living up there!”





Quick and/or Easy Meals

AUNT KITTY’S COTTAGE CHEESE PANCAKES (POOR MAN’S BLINTZES)


2 cups cottage cheese 
4 eggs 
½ teaspoon salt 
½ cup flour



Mix cottage cheese, eggs, salt and flour together in a small bowl. Let the mixture “rest” in the refrigerator for an hour (overnight is fine, too.)

Heat a nonstick griddle to 350 degrees F., or use a frying pan that’s been sprayed with non-stick cooking spray. (The frying pan is ready when a drop of water sizzles and “dances” across the surface.)

Spoon pancake batter in pan or on griddle and fry until the bubbles on the surface of the pancake remain open. (You can check to see if the bottom side is done by lifting the edge with a spatula.) When the bottom side is a nice golden color, flip the pancake over and cook until the bottom color matches the top.

Place the finished pancakes on a plate, sprinkle artificial sweetener over the tops, and add sliced fruit of your choice.

FOR POOR MAN’S BLINTZES:

Mix up the pancakes as directed and fry them. When they’re done, spread each pancake with butter and sprinkle with sugar. Top with spoonful of jam, add a generous dollop of sour cream, and enjoy.



BREAKFAST OMELET

Do not preheat the oven – this breakfast dish needs to be refrigerated before it can be baked.


Hannah’s 1st Note: I didn’t have the heart to tell Michelle that this dish wasn’t technically an omelet. What’s in a name anyway? It’s like Shakespeare said, Would a rose by any other name smell as sweet? – or in this case, as savory?

 


1 and ½ pounds skinless sausage links or breakfast 
sausage patties 
8 slices white bread (white, sourdough, French, country, etc.) 
¾ pound grated cheddar cheese (the sharper the cheddar, 
the better) 
¼ cup grated onion 
¼ cup finely chopped green peppers 
6 eggs 
¼ teaspoon salt 
2 cups milk 
¼ cup half-and-half, or cream 
1 Tablespoon prepared mustard (I used stone ground) 
1 can (10 and ¾ ounces) condensed cream of mushroom 
soup, undiluted 
¼ cup sherry6 
1 can (5 ounces) sliced mushrooms, drained



Spray the inside of a 2-quart casserole dish with Pam or other nonstick cooking spray. A 9-inch by 13-inch cake pan will also work well for this recipe.

Cut the sausage links into thirds and sauté them over medium heat on the stovetop until they’re lightly browned. If you used patties instead of links, cut each one into four parts and sauté them until they’re lightly browned.

While your sausage is browning, cut the crusts from the slices of bread. (You can either save the crusts to feed to the birds, or throw them away, your choice.) Cut the remaining bread into one-inch cubes. Toss them into the bottom of your casserole or cake pan.

Drain the fat from your sausage. Put the drained sausage on top of the bread cubes in the casserole. (Mother used to save the fat from sausage or bacon for Dad – he used it for frying eggs when he had one of his poker nights.)

Sprinkle the grated cheese over the top of the sausage.

Sprinkle the grated onions over the cheese.

Sprinkle the chopped green peppers on top of the onions.

Whisk the eggs with the salt, milk, half-and-half or cream, and prepared mustard in a bowl by hand, or beat them with an electric mixer.

Pour the egg mixture over the top of the casserole, cover it tightly with plastic wrap and refrigerate it overnight.

(Michelle says that now you can sleep soundly because you know you’ve got breakfast almost ready to go in the morning.)

The next morning, 2 hours before you want to serve breakfast:

Preheat the oven to 350 degrees F., rack in the middle position.

Take the casserole from the refrigerator and remove the plastic wrap. Place it on a baking sheet with sides, if you have it. A jellyroll pan will work beautifully.

Mix the condensed cream of mushroom soup, the sherry (or equivalent), and the drained sliced mushrooms in a mixing bowl.

Pour the mushroom mixture over the top of the casserole.

Bake the casserole for 1½ hours at 350 degrees F.

Remove the casserole from the oven and let it stand for 10 minutes to set up before serving.


Hannah’s 2nd Note: Michelle told me that she once used some of her roommate’s leftover champagne instead of the sherry and it was really good. I didn’t ask her how her underage roommate got the champagne in the first place.




FUNERAL HOTDISH (ANNIVERSARY HOTDISH)


Preheat oven to 350 degrees F., rack in the middle position. 
OR 
Use an 18-quart electric roaster set to 350 degrees F.

Recipe courtesy of Joyce and the Swanville Funeral Committee

 


Hannah’s 1st Note: Joyce says this is easiest with three people helping: one person to chop and sauté the celery and onions, one person to brown the hamburger, and one person to cook the pasta and mix the sauce.



Start by spraying the inside of your pan or the electric roaster with Pam or another nonstick cooking spray. (I used a great big disposable turkey roaster sprayed with Pam.)


1 bunch of celery (approximately 10 stalks) 
3 large onions (We used four because we love onion) 
6 pounds lean hamburger (We used 8 pounds because we 
like it beefier) 
2 two-pound boxes elbow macaroni (for a total of four 
pounds – Joyce uses Creamettes Elbow Macaroni) 
1 large can (50-ounces) Campbell’s tomato soup, undiluted 
2 large cans (46-ounces each) Campbell’s tomato juice 
1 large bottle ( 46-ounces) catsup (the Swanville Funeral 
Committee uses Heinz Ketchup) 
1 Tablespoon brown sugar 
1 teaspoon ground black pepper (freshly ground is best, 
of course)



Clean and chop the celery into bite-size pieces. Put them in a frying pan with a little butter and start cooking them over low heat, stirring occasionally.

Peel and chop the onions into bite-sized pieces. Add them to the frying pan with the celery and continue to cook them, stirring occasionally, until they’re translucent.

Brown the hamburger over medium heat. Be sure to “chop” it with a spoon or heat-resistant spatula so it browns in bite-size pieces. (Joyce and her committee do this in a pan in the oven.)

Drain the browned hamburger, and rinse off the fat by putting the meat in a strainer and spraying it with warm water. (We drained the hamburger, but we forgot to rinse it off with warm water – it was good anyway.)

Cook the elbow macaroni according to the directions on the box. DO NOT OVERCOOK. (Joyce’s committee does not salt the water, but we did.) Drain it and set it aside.

Combine the undiluted tomato soup, the tomato juice, and the catsup. Mix in the brown sugar and the pepper. (Joyce’s committee does this right in the electric roaster and then heats it before they add the other ingredients. We mixed up our sauce in the bottom of the disposable turkey roaster and didn’t heat it before we added the other ingredients.)

Add the cooked celery and onions to the sauce and stir them in.

Stir in the hamburger.

Add the cooked, drained macaroni and mix well.

Once everything is thoroughly mixed, cover the disposable roaster with heavy duty foil and put it into a 350 degree F. oven for 2 hours, stirring occasionally so that it heats evenly and doesn’t stick to the bottom. (If you used an electric roaster, put on the lid, turn it up to 350 degrees F., and cook it for 2 hours, stirring occasionally so that it heats evenly and doesn’t stick to the bottom of the roaster.)

Joyce’s Note: Joyce says to tell you that cooking the hotdish for 2 hours is mainly to blend the flavors since everything is precooked.


Hannah’s 2nd Note: When we made this for the family reunion, we sprinkled shredded Parmesan cheese on the top before we served it. Marge says if she ever makes it at home, she’s going to add pitted black olives to the sauce, because Herb and Jack like them so much. She’s also going to make garlic bread to go with it.



Yield: Joyce says this recipe will serve 75, but they always serve plenty of other side dishes with it. If you plan to use Funeral Hotdish as your only main course, I wouldn’t expect it to serve more than two dozen people, especially if they’re really hungry.


GRILLED CREAM CHEESE SANDWICHES

(Hannah Swensen’s Very Best Mistake)


For each sandwich you will need: 
2 slices of bread (white, egg, whole wheat, take your pick) 
1 package of chilled block cream cheese (not softened or 
whipped) 
Softened butter



Butter two slices of bread. Place one slice buttered side down on a piece of wax paper. Cut slices of cream cheese approximately ½ inch thick to cover the surface of the bread. Put the other slice of bread on top, buttered side up.

Preheat a frying pan on the stove. Using a spatula, place your sandwich in the pan. Fry it uncovered until the bottom turns golden brown. (You can test it by lifting it up just a bit with the spatula.) Flip the sandwich over and fry the other side until it’s golden brown. Remove the sandwich from the frying pan, cut it into four pieces with a sharp knife, arrange it on a plate, and serve it immediately.

This sandwich goes well with piping hot mugs of tomato soup.

 



You can turn this into a dessert sandwich by using slices of banana bread or date-nut bread and sprinkling the sandwich with a little powered sugar. If you really want to go whole hog, top it with a scoop of ice cream. It’s delicious that way!


*HANNAH’S CHICKEN SALAD


4 cups cubed chicken 
4 peeled and chopped hard-boiled eggs. 
½ cup crumbled cooked bacon (make your own or use real 
crumbled bacon from a can – I used Hormel Premium 
Real Crumbled Bacon) 
1 Tablespoon chopped parsley (it’s better if it’s fresh, but 
you can use dried parsley flakes if you don’t have fresh 
on hand) 
¼ cup grated carrots (for color and a bit of sweetness) 
1 cup well-drained, pitted black olives 
4 ounces cream cheese 
¼ cup sour cream 
½ cup mayonnaise (I used Best Foods, which is Hellmann’s 
in some states) 
½ teaspoon garlic powder (or ½ teaspoon freshly minced 
garlic) 
½ teaspoon onion powder (or 1 teaspoon freshly minced 
onion) 
salt to taste 
freshly ground black pepper to taste

 


curly leaf lettuce leaves, red lettuce leaves, butter lettuce 
leaves, or spinach leaves (with the stems removed) to form 
a bed for Hannah’s Chicken Salad 
¼ cup salted sunflower nuts for a garnish7



Place the cubed chicken (approximately the size of bouillon cubes) in a large mixing bowl.

Peel and chop the hard-boiled eggs. A rough chop is fine. You want people to recognize them as eggs. Add them to the bowl with the chicken cubes.

Add the crumbled bacon, the parsley, the grated carrots, and the black olives to the bowl. Mix well.

Put the cream cheese in a small, microwave-safe bowl and microwave for 30 seconds on HIGH to soften it. If it can be easily stirred with a fork, take it out of the microwave and add the sour cream and mayonnaise. Mix well.

If the cream cheese is too solid to stir, give it another 10 seconds or so on HIGH in the microwave before you add the other ingredients.

Stir in the garlic powder and onion powder.

Add the cream cheese mixture to the bowl with the chicken mixture and stir it all up. Add salt and freshly ground pepper to taste, and chill until ready to serve.

You can serve this salad on a large platter so that everyone can help themselves, or on individual plates. Line the platter or individual plates with lettuce leaves or spinach leaves and cover them with mounds of chicken salad.

Sprinkle the top of your salad with salted sunflower nuts, chopped salted cashews, or crushed potato chips to add crunch.

Yield: 6 entree-size portions.


Hannah’s Note: You can cut the egg and the chicken in smaller pieces and use this salad as sandwich filling. This recipe will make about a dozen chicken salad sandwiches.




HOLE IN ONE


One slice of bread (any kind) 
One egg 
Softened butter 
Biscuit cutter or juice glass



Spray a frying pan with non-stick spray and set it aside.

Butter the piece of bread on one side. Put it butter-side-down in the frying pan. Butter the side on top. (Using a rubber spatula makes this easier.)

With a biscuit cutter or the rim of a juice glass, stamp a hole in the center of the slice of bread. Put the circle you’ve cut out next to the slice of bread in the pan.

Put the pan on medium heat and wait until the bread starts to fry. Then crack an egg and drop it into the hole in the bread. (If you’re really hungry, you can use two eggs.) Add salt and pepper to the egg if you wish. When the egg has cooked on the bottom, flip the whole thing, bread and all, with a pancake turner. Also flip the cutout circle of bread. Fry until the egg is done the way you want it.

Tracey loves these for breakfast. She prefers a runny yolk so that she can dip the fried bread in it. Now she’s teaching Bethie how to do it.


MEXICAN HOTDISH

Preheat oven to 350 degrees F., rack in the center position.


4-ounce can Ortega diced green chilies (with the juice) 
2 cups shredded Monterrey Jack cheese (approx. 8 ounces) 
2 cans (14 ounces each) diced tomatoes (with the juice) 
1 medium onion, chopped 
2-ounce can sliced black olives (with the juice) 
1 large green bell pepper, seeded & chopped 
2 cups UNCOOKED white rice 
2 packages (approx. 1-ounce each) Taco seasoning (Clara 
buys Lawry’s) 
3 cups cubed cooked chicken 
1 can (14.5 ounces) chicken broth 
½ cup cold butter (1 stick, ¼ pound, 4 ounces) 
2 cups Fritos corn chips 
2 cups (approx. 8 ounces) shredded Mexican cheese 8 
(I used the kind with four cheeses mixed together)



Spray a 6-quart roaster with Pam or other nonstick cooking spray. (Clara buys disposable half-size steam table pans at CostMart and uses one of those. She says to be careful to set it on a cookie sheet before you fill it, though. The disposable foil could buckle and you could end up with uncooked Mexican Hotdish all over your kitchen floor!)


Hannah’s 1st Note: This hotdish is easy to make because once you’ve got the cubed chicken, all you have to do is open a bunch of cans. You don’t even have to drain them. Just dump them in your baking pan, juice and all!



In the bottom of the pan or roaster, mix together the diced green chilies, the Monterrey Jack cheese, the two cans of diced tomatoes, the chopped onion, the can of sliced black olives, the chopped bell pepper, and the UNCOOKED white rice. (Marguerite told Norman that she washes her hands and then just mixes everything up with her fingers, but that’s only if Clara’s not around.)

Sprinkle the Taco seasoning over the top, add the chicken cubes, and mix again.

Add the chicken broth and stir everything up with a wooden spoon. (You can also get in there with your impeccably clean hands and mix it up that way.)

Cut the cold stick of butter into 8 pieces and put the pieces on top of the hotdish.

Cover the pan with heavy duty foil (or a double thickness of regular foil) and turn down the edges to seal them.

Bake the hotdish for 1 and ½ hours (90 minutes) at 350 degrees F.

Take the baking pan out of the oven BUT DON’T TURN OFF THE OVEN YET. Remove the foil carefully as steam may escape.

Sprinkle the Fritos on top of the hotdish, spreading them out as evenly as you can.

Sprinkle the cheese on top of the Fritos as evenly as you can.

Don’t cover the hotdish. Return it to the oven to cook for another 10 minutes, uncovered, or until the cheese has melted.

Let the baking pan or roaster sit for at least 10 minutes so the hotdish can firm up before you serve it.


Hannah’s 2nd Note: When I first had this hotdish at Clara and Marguerite’s condo, they served it with white wine margaritas. If you don’t want to serve alcohol, it would also be good with ice cold lemonade.

 


Hannah’s 3rd Note: Norman served this with sour cream on the side for those who wanted to put a dollop on top of their serving. (I really liked it that way.) I think it would also be good with guacamole on the side for those who want to add that.




SALLY’S SUNNY VEGETABLE SALAD


5 cups chopped broccoli florets 
5 cups chopped cauliflower florets 
2 cups shredded cheddar cheese (the sharper the cheddar, 
the better the salad) 
½ cup golden raisins (Sally says to tell you she’s used 
sweetened dried cranberries as a substitute for the raisins) 
[image: e9780758274007_img_8532.gif] cup minced onion (Sally uses chopped green onions)

 


½ cup white (granulated) sugar 
1 cup mayonnaise (Hannah uses Hellmann’s – it’s called 
Best Foods west of the Rockies) 
2 Tablespoons red wine vinegar (I used raspberry vinegar)

 


6 bacon strips, cooked and crumbled (or ½ cup bacon bits) 
¼ cup SHELLED, salted, toasted sunflower seeds



Chop the broccoli and cauliflower florets into tiny bite-sized pieces.

Combine the broccoli and cauliflower in a large salad bowl. Add the shredded cheese and mix it up with your fingers.

Mix in the raisins and the minced onion.

In a small bowl, combine the sugar, mayonnaise, and red wine vinegar. Mix it with a rubber spatula, or a whisk until it’s smooth.

Pour the dressing you just mixed over the top of the salad. Toss it, or stir it with a spoon or spatula until the vegetables are coated with the dressing.

Sprinkle the bacon bits on top.

Sprinkle the sunflower nutmeats on top of that.


Hannah’s 1st Note: You can make this salad several hours before serving. It’s even better that way because the flavors blend. Just toss the vegetables and raisins with the dressing, cover the bowl with plastic wrap, and refrigerate it until your company arrives. Then all you have to do is sprinkle on the bacon bits and the sunflower seeds, and serve.

 


Yield: 12 to 16 servings.

 


Hannah’s 2nd Note: I made this for a 6-person dinner party once, and I ended up with about half of the salad left in the bowl. I refrigerated it to see what would happen, and it was every bit as good the next day!




SALMON CAKES WITH DILL SAUCE OR EASY CELERY SAUCE


1 small can salmon9 
2 slices bread, crusts removed (you can use any type of bread) 
1 beaten egg (just whip it up in a glass with a fork) 
1 teaspoon Worcestershire sauce (or hot sauce, or lemon 
juice) 
½ teaspoon dry mustard (that’s the powdered kind) 
¼ teaspoon salt 
¼ teaspoon onion powder 
2 Tablespoons butter



Open your can of salmon and drain it in a strainer. Remove any bones or dark skin. Flake it with a fork and put it in a small mixing bowl.

Cut the crusts from two standard-sized slices of bread and tear the middle part into small pieces. Add the pieces to the bowl with the salmon.

Add the egg and mix it all up with a fork.

Mix in the Worcestershire sauce (or lemon juice, or hot sauce,) the dry mustard, salt, and onion powder.

Stir it all up until it resembles a thick batter with lumps.

Divide the batter into thirds. (You don’t have to be exact – nobody’s going to measure them when you’re through. They’ll be too busy eating them.)

Spread a sheet of wax paper on a plate and pick up one of the lumps of batter. Squeeze it together with your hands to form a firm ball. Place it on the wax paper and flatten it like a hamburger patty. The patty should be about a half-inch thick.


Hannah’s 1st Note: If you flatten your Salmon Cakes too much and you’d like to make them thicker, just go ahead. All you have to do is gather the batter into a ball again and start over.



Shape the other two lumps of batter into balls and then patties. Let them sit on the wax paper for a minute or two to firm up even more.

Melt the two Tablespoons of butter in a frying pan over medium heat.

Place the Salmon Cakes in the pan and fry them over medium heat until they’re golden brown on the bottom. (That should take approximately 2 minutes.) Flip the patties over and brown the other side. (Total frying time will be approximately 4 to 5 minutes.) Remember that all you’re doing is frying the egg. Everything else has already been cooked.

Drain the Salmon Cakes on a paper towel and transfer to a serving platter. Serve with Dill Sauce or Edna’s Easy Celery Sauce. They’re also wonderful with creamed peas or creamed corn.


Hannah’s 2nd Note: When I do these for the family, I use my electric griddle and triple the recipe so I have nine Salmon Cakes. If you don’t have an electric griddle or you prefer to use a frying pan, you can fry them and then put them in a single layer in a pan in an oven set at the lowest temperature to keep them warm until you’ve fried them all. Make sure to refrigerate any leftovers. I’ve put leftover Salmon Cakes in the refrigerator overnight and heated them in the microwave the next day for lunch. They’re not quite as good as freshly fried, but they’re still very good. (They’re also good cold.)

Hannah’s 3rd Note: You can also make Tuna Cakes, Shrimp Cakes, Crab Cakes, Chicken Cakes and any other “cake” you can think of. All you need to do is substitute 6 to 8 ounces of the canned, or cooked and chopped main ingredient of your choice for the salmon. (This is why I always keep a can of salad shrimp, a can of tuna, and a can of chopped chicken in my pantry.)



Yield: Serves 3 if you team it up with a nice green salad and a slice of something yummy for dessert. (If you serve it alone, as a total lunch, it’ll work for one person with a big appetite, or one person with a little appetite and a cat.)


DILL SAUCE


Hannah’s Note: This sauce is best if you make it at least 4 hours in advance and refrigerate it in an airtight container. (Overnight is even better.)

 


2 Tablespoons heavy cream 
½ cup mayonnaise 
1 teaspoon crushed fresh baby dill (if you can’t find baby 
dill, you can make it with ½ teaspoon dried dill weed, 
but it won’t be as good)



Mix the cream with the mayonnaise until it’s smooth, and then stir in the dill. Put the sauce in a small bowl, cover it with plastic wrap, and refrigerate it for at least 4 hours.


EDNA’S EASY CELERY SAUCE


Hannah’s 1st Note: If you make your Salmon Cakes at the drop of a hat, the way I occasionally do, you won’t have time to make the Dill Sauce. All Edna’s Easy Celery Sauce requires is a can of cream of celery soup and some milk or cream.

 


Hannah’s 2nd Note: The can of cream of celery soup should be in your pantry as a staple, along with a can of cream of mushroom soup, a can of tomato soup, and a can of cream of chicken soup. They’re a good base for any sauce you want to make on the fly.

 


one can of cream of celery soup, undiluted (10 to 11 ounces 
depending on brand name – I used Campbell’s) 
milk or cream to thin it



Open the can. Dump it in a small microwave-safe bowl. Heat it in the microwave until it’s piping hot. (Try 30 seconds and see if it’s hot enough. If not, heat at 15-second increments until it is.) Thin it with milk or cream to sauce consistency.

Drizzle the sauce over the Salmon Cakes, sprinkle on a little parsley or fresh dill if you happen to have it, and serve immediately.


Hannah’s 3rd Note: Edna tells me that you can also use undiluted cream of chicken soup (if you’re using the chicken variation) cream of mushroom soup, or cream of garlic soup. She also said something about cream of asparagus soup for Shrimp Cakes, but I haven’t tried it.




WANMANSITA CASSEROLE

Preheat the oven to 325 degrees F., rack in the middle position.


2 pounds lean hamburger10 
2 medium onions, sliced 
1 cup diced celery (that’s about 3 stalks) 
1 green bell pepper, seeded and diced 
1 large package of crinkle noodles (I used egg noodles that 
were twisted in the middle.) 
2 cans (14.5 ounces each) of diced tomatoes with juice 
1 can (5 ounces) sliced water chestnuts**** (Sally uses 
chopped) 
1 can (4 ounces) mushroom pieces 
2 teaspoons cumin 
2 teaspoons chili powder 
2 teaspoons salt 
1 teaspoon pepper (freshly ground is best, of course) 
2 cups grated cheddar cheese



Start by spraying a 9-inch by 13-inch cake pan, or a half-size disposable steam table pan with Pam or another nonstick cooking spray. If you choose to use a disposable pan, set it on a cookie sheet to support the bottom and make it easier to move it from the counter to the oven.

Pour 6 quarts of water into a big pot and put it on the stove to boil. You’ll use this to cook the noodles. (If you start heating the water now, it should be boiling by the time you’re ready to cook the noodles. If it boils too early and you’re not ready, just turn down the heat a little. If it’s not ready when you are, crank up the heat and wait for the boil.)

Crumble the hamburger and brown it over medium heat in a large frying pan, stirring it around with a metal spatula and breaking it up into pieces as it fries. This should take about 15 or 20 minutes.

When the hamburger is nice and brown, put a bowl under a colander so that you can save about [image: e9780758274007_img_8531.gif] cup of fat to use with the onions. Dump the hamburger into the colander to drain it.

Put the drained hamburger into the prepared baking pan.

Pour the [image: e9780758274007_img_8531.gif] cup of hamburger grease back into the frying pan.

Peel the onions and slice them into [image: e9780758274007_img_8539.gif] inch thick slices. (When you do this they may fall apart in rings and that’s perfectly okay.)

Place the onion slices in the frying pan, but don’t turn on the heat quite yet.

Dice the celery. Add it to the onion slices in the frying pan.

Cut open the green bell pepper and take out the seeds, the stem, and the tough white membranes. Chop the remaining pepper into bite-sized pieces. Once that’s done, add them to the onions and celery in your frying pan.

Cook the aromatic vegetables (that’s what they call them on the Food Channel) over medium heat until they’re tender when pierced with a fork.

Drain them in the same colander you used for the hamburger, and then mix them up with the hamburger in your baking pan.

Add some salt to your boiling water on the stove. Then dump in the noodles, stir them around, let the water come back to a boil, and then turn down the heat a bit so the pot doesn’t boil over. Set your timer for whatever it says on the noodle package directions and cook the noodles, stirring every minute or so to make sure they don’t stick together.

Drain the cooked noodles in the same colander you’ve been using all along, add them to your baking pan, and mix them up with everything else.

Add the diced tomatoes, juice and all, to your baking pan. Wait to stir. You don’t want to mush your noodles by stirring too much.

Open and drain the cans of water chestnuts and mushroom pieces in the colander that’s still sitting in the sink.

Dump the water chestnuts and mushrooms on top of the tomatoes in your baking pan.

Sprinkle the cumin over the top of your casserole.

Sprinkle the chili powder on top of the cumin. (Gary says to tell you that if your chili powder has been sitting around for as long as theirs has, it’s a good idea to buy fresh.)

Sprinkle on the salt and grind the pepper on top of that.

Now is the time to mix it all up. This might not be easy if the baking pan’s too full to stir with a spoon. If that’s happened, just wash your hands thoroughly and dive in with your fingers to mix everything up. When you’re through, pat the casserole so it’s nice and even on top, and call it a day.

Wash your hands again, and then cover the baking pan with a single thickness of foil.

Bake at 325 degrees F. for 60 minutes, or until you peek under the foil and see that it’s hot and bubbling.

Remove the pan from the oven. Remove the foil slowly and carefully to avoid burning yourself with the steam that may roll out. Set the foil on the counter to use again in a few minutes.

Sprinkle the 2 cups of shredded cheddar cheese over the top and return the baking pan to the oven. Bake it, uncovered, for another 10 minutes, or until the cheese melts.

Cover the pan again with that foil you saved, and let your casserole sit on a cold burner or rack to set up for at least 10 minutes, and then serve and enjoy!


Hannah’s 1st Note: Sally says to tell you that she made 4 pans of this for a luncheon meeting. There were 25 people and she had one whole pan left over.

 


Hannah’s 2nd Note: Gary says to tell you that they didn’t serve seconds, though.



Yield: Judging from the above notes, I’d guess that one pan of Wanmansita Casserole would serve 8 to 10 people, especially if you served fresh buttered rolls and a nice mixed green salad on the side.

“This is really good chicken salad,” Alice Vogel said as she helped herself to a little more. “You know I don’t cook very often. I just don’t have the time. But do you think I could make it?”

“You could make it easy with some shortcuts,” Edna Ferguson, the woman Hannah secretly called the queen of shortcuts, replied. She turned to her right where Florence Evans was sitting. “Do you have cooked chicken down at the Red Owl?”

“I’ve got better than that. I’ve got cubed cooked chicken and it’s frozen. It’ll keep for three months in your freezer and the cubes are about the same size as the ones Hannah cut for her salad.”

“So then all I have to do is hard-boil some eggs, fry some bacon and crumble it, grate a carrot, and chop parsley?”

Florence shook her head. “Not even that. I’ve got hardboiled eggs in the deli section and crumbled bacon in a little pouch. It’s probably not quite as good as homemade, but by the time you mix all those things together, nobody’ll ever know.”

Hannah remained silent. She really preferred to make things from scratch, but in Alice’s case, she simply didn’t have the time. Alice worked twelve-hour days at Ali’s Alley, Lake Eden’s bowling alley, and she usually made do with sandwiches and soup when she got home.

“Are you planning to invite Digger for lunch?” Ellie Kuehne teased her. “The last time Bert and I went bowling, you two were pretty friendly.”

Alice smiled, but Hannah noticed that she was beginning to blush. “That’s what Digger and I are... friends. I might invite him for Hannah’s Chicken Salad, but maybe I’ll invite Will.”

“Who’s Will?” Lisa asked, setting another platter of Herb’s Herb biscuits on the table.

Alice shrugged. “He’s the gas man. He works for Lake Eden GasCo and he came by to fix a gas leak in my garage. He’s a really nice guy and he told me a funny story about why natural gas smells so bad.”

“Tell us,” Andrea encouraged. “I’ve always wondered about that.”

All eyes were on Alice as she took a sip from her water glass and cleared her throat. “Will said that natural gas has no smell at all, and that makes it dangerous because people can’t tell if they have a gas leak or not. So way back when, the gas company used to scent it with attar of roses.”

“Attar of roses smells nice,” Carrie said. “My mother used to dab it on the radiator and it made the whole house smell good.”

Alice smiled. “That was the problem. Nobody reported any gas leaks, and the gas company knew there had to be some. They figured that people liked the gas leaks because they made their homes smell good. So the bigwigs at the gas company had a meeting, and they decided that they should scent the gas with something that didn’t smell good. They asked for suggestions and somebody came up with the essence of rotten cabbage. That’s an awful smell.”

No one said anything, but there were several nods around the table. Rotten cabbage was definitely not a good smell.

“The gas company didn’t mention they were doing it, but they switched from attar of roses to the rotten cabbage smell one morning, and Will said that they were so swamped with calls about gas leaks, they had to put on an emergency crew.”

“I believe it,” Delores said, reaching for another biscuit. “These are really good. How do you make them?”

“The recipe’s under Breads and Muffins,” Hannah told her mother. “I included all the recipes from the luncheon.”

“I’m going to bake these tonight,” Andrea declared, flipping through the binder to find the recipe. She read it through, gave a little nod, and then she looked up to see that everyone was staring at her. “Oh, come on! It’s really simple. I know I’m culinarily challenged, but I think even I can handle this!”






End of sample
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